“Hip-Hop Halupki”
Carrot Cabbage Rolls

featuring New York State Farm Products
Serves 24
Ingredients:
2 #
carrots, sliced  (NYS farm product)
½ # 
onion, chopped (NYS farm product)
½ #
celery, chopped (NYS farm product)
4 T
garlic, chopped (NYS farm product)
1 # 
lentils, cooked until tender

2 T 
fennel seeds


Salt and pepper to taste
16
cabbage leaves, steamed (NYS farm product)
1 can 
tomato juice (46 ounces)
4 T
dried onion flakes

2 T
RC vegetable bouillon powder 

Procedure:

1. Place first 4 ingredients into processor and chop fine. 
2. Add lentils to rough chop. 
3. Remove to bowl and add fennel, salt and pepper.

4. Lay out cabbage leaves and put a scoop of filling in each and roll like halupki (or stuffed cabbage)

5. In a saucepan, heat tomato juice, onion flakes, and broth powder

6. Pour enough sauce into hotel pan to cover bottom.

7. Place cabbage rolls in pan, seam side down. 

8. Cover with sauce.

9. Cover pan with foil, and bake for 30 minutes at 350 F. 
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