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Gołąbki w Sosie Pomidorowym (z Ryżem i Mięsem) 
Polish Stuffed Cabbage Rolls (with Tomato Sauce)  
 

 

Ingredients 
- 1 large cabbage (3-3.5 lbs) 
- 1 lb ground pork (or mix ½ lb 

ground pork + ½ lb ground beef) 
- ½ cup rice; cooked per directions 
- 1 small onion, diced 
- 1 Tbsp butter 
- Salt & Pepper to taste 
- 2 cups chicken or vegetable broth 

 
 

 

Directions – Cabbage Preparation 
• Wash cabbage, remove outside leaves, cut out the center of the stem and 

place that side down in a large pot of lightly salted boiling water. Remove 
leaves from the outside as they become soft enough to do so. 

• When all leaves are removed, trim the thick part of each leaf so that all 
leaves are the same thickness. 

 

Directions – Filling Preparation 
• Melt butter and cook diced onion until golden; set aside to cool. 
• In a large bowl, mix meat, cooled cooked rice, cooked onion, salt, and pepper 

– if you feel adventurous, add other spices like marjoram or Tuscan spice mix. 
• Separate meat mixture into as many portions as there are cabbage leaves. 
• Place each meat portion at one end of the leaf, fold the sides and roll like a 

burrito. 
• Prepare a large oven-safe pot (best is cast-iron pot with a lid). Butter the 

bottom of the pot and cover with a layer of leftover small cabbage leaves. 
• Place the prepared gołąbki close to each other, filling the bottom layer, then 

another layer on top. 
• When all gołąbki are in the pot, cover them with remaining cabbage leaves, 

put a couple of tablespoons of butter on top, and pour the chicken broth to 
about a couple of inches from the top, not too high, so it doesn’t boil over. 

• Cover with the lid, put on a larger broiling tray to catch any spills and place in 
350° oven for 2 – 2.5 hours. 

• Gołąbki can also be cooked on the stovetop. Check to ensure the broth 
doesn’t evaporate – add more, if necessary, throughout cooking. On stovetop 
it will take 1 hour or longer, depending on the cabbage thickness. 
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Serving Gołąbki 
There are several ways to serve gołąbki; traditionally 
they are served with mashed potatoes and tomato 
sauce (vegetable broth mixed with roux and tomato 
paste), or with the sauce made during the cooking 
of the cabbage rolls. Gołąbki is also served with: 
hearty bread, dill pickles, and/or roasted beet salad. 

 

 
Baptism of the Lord Dessert 
 

Ingredients 
- 1 quart pineapple sherbet or vanilla ice cream OR 
- 1 vanilla sheet cake mix 
- 8 oz whipped topping (e.g., Cool Whip) OR 
- Vanilla/white cake icing 
- Blue food coloring 
- 2+ Tbsp graham cracker crumbs 
- 1-pint fresh blueberries 
- 1 tsp white sugar 
- 3+ individual Madeleine cookies 

 

Directions 
• Soften frozen sherbet or ice cream, mix with blue food coloring, spread in 

the bottom of a baking dish, and re-freeze; OR  
• Bake vanilla sheet cake dyed with blue food coloring for the “water.” 
• Spread whipped topping or vanilla/white cake icing over the frozen 

mixture or cooled cake for the “waves.” 
• Dot blueberries through the middle of the dessert to make the “River 

Jordan.” Sprinkle white sugar over the blueberries to make the water sparkle. 
• Cover both sides of the “river” with graham cracker crumbs to create the 

sandy riverbanks. 
• Cut Madeleine cookies in half and push the “shells” into the sand. Enjoy!  

 
 

Then Jesus came from Galilee to John at the Jordan to be baptized by him. John tried 
to prevent him, saying, “I need to be baptized by you, and yet you are coming to me?” 
Jesus said to him in reply, “Allow it now, for thus it is fitting for us to fulfill all 
righteousness.” Then he allowed him. After Jesus was baptized, he came up from the 
water and behold, the heavens were opened, and he saw the Spirit of God descending 
like a dove coming upon him. And a voice came from the heavens, saying, “This is my 
beloved Son, with whom I am well pleased.” 

~Matthew 3: 13-17 

Polish for 
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Blue sparkling water, white waves, 
sandy beaches, and shells in the sand, 

make the River Jordan 


