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garlic and tomato paste and 
cook for 1 minute. 

Increase heat to medium-
high. Add beer and cook, 
stirring occasionally, until 
liquid has reduced by one-
half, about 2 to 3 minutes. 
Add meat and meat juices, 
broth, lentils, potatoes, 
rutabaga, thyme and   bay 
leaves. Stir gently to com-
bine and bring to a boil.

Cover pot and place in 
oven. Bake until meat is 
tender when pierced with 
a fork, about 3 hours. Re-
move from oven and let sit 
uncovered for 10 minutes. 
Using a slotted spoon, re-
move meat and vegetables 
to a large serving bowl. Stir 
sauce and pour over stew.

STEWED CABBAGE WITH MEATBALLS
From Gail’s Kitchen

Here�s my take on stu�ed cabbage, providing all the �avour without all of the work. �e combination of sauerkraut and cranberry 
sauce creates a delicious sweet-and-sour dimension. �is dish can be served as a main course or appetizer, accompanied by thick 
slices of crusty seeded-rye bread.

6 main-course servings

Meatballs
2 lbs	 	 lean ground beef or turkey
2	 	 eggs
2 tbsp	 ice water
3 tbsp	 dry bread crumbs
2 tsp each	 garlic powder and kosher salt
1/4 tsp	 ground black pepper

Cabbage Stew
3 cups	 tomato juice
1 cup		 water
1	 	 small head green cabbage, coarsely chopped
2	 	 medium onions, halved and sliced
1 	 	 1-litre jar sauerkraut, drained and rinsed
1 	 	 16-oz can jellied cranberry sauce
1/2 cup	 sugar

Combine ground beef, eggs, ice water, bread crumbs, 
garlic powder, salt and pepper. Set aside.

In large Dutch oven or stockpot on medium-high heat, 
add tomato juice, water, cabbage, onions, sauerkraut, 
cranberry sauce and sugar; stir well to combine. Bring 
to a boil, stirring occasionally. Push down on solids un-
til about an inch of liquid covers the top. Reduce heat 
to medium.

Form 1-inch-diameter meatballs from meat mixture 
and add to pot in single layer. Reduce heat to medium-
low, cover pot, and simmer for 20 minutes. Gently stir 
meatballs into cabbage mixture. Cover pot and contin-
ue to simmer until meatballs are cooked through and 
cabbage is tender, about 40 minutes.


