SOUTHWESTERN STUFFED CABBAGE yields 6 portions
                                                                      recipe developed by The Clever Cleaver Brothers®
   1 tablespoon olive oil




1/2 cup rinsed and drained black beans

   2 cloves minced garlic




1/2 cup drained kernel corn

   2 teaspoons minced jalapeno peppers

   
   1 cup salsa

   1 cup 1/4" diced red pepper



   
   1 cup bread crumbs

   1 pound lean ground beef



   
   1 large egg

   1 cup 1/4" diced onion



 

   2 teaspoon chili powder



   
1 medium head of green cabbage,  blanched in
   1 teaspoon thyme





    boiling water for approximately 10 minutes.
   1 teaspoon crushed oregano




    Drain & cool.

   1 teaspoon salt

1/2 teaspoon black pepper




1/2 cup chicken broth

   1 tablespoon chopped fresh cilantro


      salsa and sour cream for garnish

1.
In a large sauté pan, heat the olive oil. Add minced garlic and heat for 30 seconds.

2.
Add the jalapeno pepper, red pepper, ground beef, onion, chili powder, thyme, oregano, salt and pepper. 
Heat until the beef is cooked, stirring occasionally. Drain excess fat.

3.
Turn off heat and add black beans, corn, salsa, cilantro, bread crumbs and the egg. Combine.

4. 
Carefully remove 6 of the large outer cabbage leaves and spread on a cutting board.

5.
Place 3/4 cup of  beef mixture in center of these 6 cabbage leaves. Fold over the stem end of the cabbage leave. Fold in the two sides of the cabbage leave, then fold over the 4th flap of cabbage.

6.
Line these 6 stuffed cabbage portions in a 13x9x2-inch glass baking dish, seam-side down. Cover with chicken broth, tent with foil and place in a 350-degree oven for approximately 30 minutes.

7.
Serve each portion of stuffed cabbage with a dollop of sour cream and salsa. ENJOY!
