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Sausage Stuffed Cabbage Rolls  

 1 head of cabbage (Savoy is a good choice because the leaves are larger) 

 1 pound of Italian sausage  

 1 small leek, diced (or onion, if you prefer) 

 2 cloves of garlic, chopped finely 

 2 carrots, diced 

 Olive oil 

 1 shallot, chopped small 

 1 cup of dry white wine 

 ¼ cup fresh basil, chopped 

 3-4 pats of butter (I always think of pats being about a Tablespoon, but I have no 

reason for this thought!) 

 Plenty of Parmiggiano cheese, freshly grated 

Heat the oven to 350°F.  

Remove the stem from the cabbage and steam until it is barely tender. Allow it to cool before 

you peel away the leaves.  

Brown the sausage, then add the leek (or onion), garlic, and carrots. Let cook about 10 

minutes, just till the vegetables are getting tender.  

In another skillet, add about a Tablespoon of olive oil, then add the diced shallot, allowing it 

to cook on medium to medium-high heat for about 5 minutes. Carefully, pour the wine into 

the skillet to deglaze the pan, then toss in the chopped basil.  

Place the cabbage rolls on top of the white wine sauce, spooning some of it over rolls. Put the 

skillet in the oven for 20 minutes. Check after 10 minutes to be sure the pan still has plenty 

of liquid. If it is dry, add a little more wine.  

After 20 minutes, pull the pan out of the oven. If the pan is dry add just a bit more wine, 

then add the 3-4 pats of butter (this rounds out the white wine sauce). Cover the cabbage 

rolls with Parmiggiano cheese … how much is totally your choice, but I suggest not skimping.  

Return the pan to the oven, baking it just till the cheese is melted and golden.  

Bon Appétit! 
 


