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MEAT DISHES
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Eva Marton

Marton Family’s
Layered Cabbage

1 large onion, chopped fine

2 tablespoons lard or bacon drippings

1 pound lean ground pork

1 pound lean ground beef

1 clove garlic, minced

1 tablespoon Hungarian sweet paprika, plus
additional for baking

2 pounds sauerkraut

1 cup cooked white rice

3 tablespoons sour cream

In a heavy skillet,
sauté onion in 1 tablespoon fat over low
heat until onion is translucent and soft,
about 10 minutes. Stir a few times. Add
pork, beef, garlic, and paprika, and mix
well. Cook mixture over very low heat
for another 10 to 15 minutes.

Preheat oven to 350 degrees. Place
sauerkraut in a saucepan, bring to a boil,
then drain. Grease a large heatproof cas-
serole with remaining fat. Place a layer of
half the sauerkraut on the bottom of the
casserole, followed by a layer of half the
meat mixture, then a layer of all the rice,
and a layer of the remaining meat. Top
with the remaining sauerkraut.

Bake for 30 minutes, then spread sour

cream on top, sprinkle with additional
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paprika, and reduce oven to 300 degrees.
Bake for another 30 minutes, then serve.

Serves 6.

Zinka Milanov
Djuvec

10 medium onions, finely chopped

10 large tomatoes, sliced

Y2 cup white rice, rinsed

7 potatoes, peeled and sliced

5 lamb chops (about 1 pound)

5 pork chops (about 172 pounds)

6 green bell peppers, cored and seeded
1 eggplant, peeled and diced

1 cup drained canned okra

Salt and pepper to taste

2 tablespoons (Vs stick) butter, in pieces

Preheat oven to 400
degrees. Spread onions on the bottom of
a large roasting pan. Arrange a layer of
tomato slices on the onions. Sprinkle rice
over tomatoes. Add a layer of sliced pota-
toes. Add chops, alternating lamb and
pork. Slice peppers into rings, then cover
chops with eggplant cubes and pepper
rings. Add a second layer of sliced toma-
toes. Top with okra. Sprinkle with salt
and pepper, then dot with butter. Cover
and roast until meat is tender, about 1
hour. Remove cover, and brown top for

15 minutes. Serves 8 to 10.



