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Instructions:

1. Chop cabbage, put in bottom of crock pot.

2. On the stove in a skillet prepared with vegetable oil spray, brown meat and onion;
drain if necessary.

3. Stir uncooked rice into meat and onion mixture. Pour over cabbage.

4. Pour tomato soup and can of water on top. DO NOT STIR.

5. Cook on high for 5-6 hours or on low for 8-10 hours.

6. Add more water if needed.

Variations:

* Oven directions: using a covered casserole dish prepared with vegetable oil spray, fol-
low the above directions, cover and bake a 350° F for 1 hour.

* Ground turkey may be substituted for the ground beef.
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