
Cabbage Rolls 
Source: Chef Scotty 
Yield: 4 servings 
 
2 cups mushrooms, quartered 
1 cup diced zucchini 
1 cup diced red pepper 
1 cup diced onion 
2 Tablespoons olive oil 
1 cup vegetable stock 
¾ cup bulgur 
1 teaspoon dried oregano 
½ teaspoon dried thyme 
½ teaspoon dried marjoram  
Salt & Pepper to taste 
8 large cabbage leaves 
1 cup marinara sauce 
2 Tablespoons parmesan cheese 
 

1. In a large saucepan, heat oil and add mushrooms, zucchini, peppers and onions.  Cook until the 
vegetables just start to color.   

2. Add vegetable stock and bring to a boil 
3. Combine bulgur with the oregano, thyme, marjoram, salt and pepper then add to vegetables.  

Return to a boil then reduce heat and cover.  Simmer for 5 minutes then remove from heat and 
let stand covered for 5 minutes. 

4. Bring a large pot of water to a boil and add Cabbage leaves.  Boil for 2-3 minutes until the leaves 
are tender.  Drain and allow to cool slightly. 

5. Cut the large veins from the leaves and overlap the cut sides.  Divide the filling equally between 
the 8 leaves.  Roll the leaves half way then fold over the sides.  Continue rolling to make a tight 
package. 

6. Pour half of the marinara sauce into a 2 quart baking dish.  Add the cabbage rolls and top with 
the remaining marinara and parmesan cheese. 

7. Bake and 375°F for 30-40 minutes until marinara bubbles and the cheese browns.  
 

 
Chef Scotty's Notes: 
This is a great vegetarian version of the classic cabbage roll.  Wrap the rolls as tight as possible so they 
hold together during baking. 
 

WSU Clark County Master Food Preservers 

 ~ ~ ~  
Food Preservation or Food Safety Questions?  

Contact us via our Food Preservation & Safety Helpline  
360-397-6060 ext. 5366 - Monday thru Friday  

 
Companion recipe to The Columbian Market Fresh Article Cabbage published on October 13, 2017.  

For previous article recipes visit http://ext100.wsu.edu/clark/?p=8163  


