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Stuffed Cabbage with Egg Lemon Sauce  

(Lahanodolmades Avgolemono) 

Serves about 4 

1 cabbage 

1 lb. ground beef 

1/2 cup white rice 

1 egg, beaten 

1 small onion, finely diced or grated 

fresh dill, to taste–but don’t be stingy! 

fresh parsley, to taste–again, don’t be stingy!  

1 tsp. salt 

ground pepper to taste 

2–2.5 cups chicken broth or water (I use a combo) 

Avgolemono 

3 eggs, beaten 

1/2 cup fresh lemon juice 

1 Tbsp. cornstarch 

Bring a large pot of water to a boil and add some salt. Meanwhile, peel the 

outermost leaves of the cabbage off and then, with one hand on the cabbage to 

steady it, use a small paring or utility knife to cut around the core of the 

cabbage. Pop the core out with the tip of your knife (basically you will have a hole in 

your cabbage). Then, add the cabbage to the boiling water and boil until the leaves 

are tender, about 10-12 minutes. Carefully peel the cabbage, layer by 

layer, reserving the leaves. If they are big, feel free to cut them in half. 

In a pot or dutch oven (I just use the same one as I did for the cabbage), put some 

sort of layer of vegetables on the bottom. You can use some of the leftover cabbage 

leaves, onion, lemon slices…today I did a combo of all three because my onion was 

too large to use all  up in the meat mixture and I had some torn pieces of cabbage. 

Lightly mix your ground beef, rice, beaten egg, onion, dill, salt and pepper until the 

ingredients are incorporated. Lay a cabbage leaf flat on your work surface and place 

about a tablespoon or so of the meat mixture at one end of the leaf. Tuck in the 

sides of the leaf and then proceed to roll it up. Place the rolled up cabbage seam side 

down on top of bed of veggies. Continue stuffing/rolling the remaining cabbage and 
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placing them next to each other in the pot. When you have one layer completed, 

make another layer of the stuffed cabbage. 

After you have made all your rolls, pour water or broth into the pot. The cabbage 

rolls shouldn’t be submerged completely, but you should be able to see the liquid 

coming up from the sides. I also place an inverted plate on top of the rolls, to keep 

some pressure on them so they don’t open during cooking. Bring the broth to a boil 

and then cover, reduce heat to low and simmer for about 60-75 minutes, until the 

cabbage is very tender. 

To make the avgolemono, mix together the eggs and lemon juice and then add the 

corn starch to make a slurry. Take a few ladles of the broth from the cabbage rolls (I 

like to take out all or most of the rolls before doing this, just because it makes it 

easier on me and you can also pull out things you don’t want to eat, like if you used 

lemon slices), and slowly add it to the egg-lemon mixture, beating continuously. 

Then, add the avgolemono into the pot, again stirring continuously. Season to taste 

with salt and pepper. 

 

 

 

 

Nutritional information per serving (using extra lean ground beef): Calories: 324 / 

Fat: 13.5 / Carbs: 18.2g / Protein: 33.5g  

 

 

 


