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Braised Cabbage Rolls with Italian Sausage and 

Fennel 

(adapted from Anne Burrell’s: Cook Like a Rockstar) 

Ingredients for the Sauce: 

 1 large onion, cut into chunks 

 2 ribs celery, cut into chunks 

 ½ fennel bulb, cut into large chunks 

 2 tsp. toasted and ground fennel seeds 

 6 garlic cloves, smashed (use 3 if very large cloves) 

 Extra-virgin olive oil 

 1/4 pound pancetta, cut into 1/4-inch dice 

 1 cup dry white wine 

 1(28-ounce) can San Marzano tomatoes, passed through the food mill (OR 28-ounces 

tomato puree) 

 2 cups reduced sodium chicken stock 

 2 bay leaves 

 Pinch of crushed red pepper 

 Kosher salt and black pepper to taste 

Ingredients for the Cabbage and Stuffing: 

 1/4 cup red wine vinegar 

 1 large head savoy cabbage, tough outer leaves removed and tough inner core cut out 

 Extra-virgin olive oil 

 1 large onion, cut into ¼-inch dice 

 ½ fennel bulb, tough core removed, cut into ¼-inch dice 

 Kosher salt and black pepper, to taste 

 3 garlic cloves, smashed and finely chopped 

 1 lb. Italian Sausage, removed from casing if in links (sweet or hot, your preference) 

 2 chicken livers, finely chopped, optional 

 1/2 to 3/4 cup bread crumbs 

 1/2 cup grated Parmesan, plus more for garnish 

 1 egg 

 2 sprigs fresh rosemary, leaves finely chopped 

 Pinch crushed red pepper flakes 
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 1/2 cup chicken stock (or water) 

 

Directions: 

 Make the sauce: Puree the onions, fennel, fennel seed, celery and garlic to a coarse paste 

in a food processor. Coat a large wide pan with olive oil and heat over medium heat. Add 

the pancetta and cook until it's brown and crispy. Add the pureed veggies and cook them 

until they become very soft and aromatic and are starting to turn brown, about 8 to 10 

minutes. Stir in the white wine and let it reduce by half. Add the tomatoes, chicken stock, 

bay leaves, and red pepper and season with salt and pepper, to taste. Bring to a boil, then 

reduce heat and simmer for 15 minutes. Reserve. 

 To prep the cabbage: Add the vinegar to large pot of well-salted water and bring it to a 

boil over medium heat. Set up a bowl of well-salted iced water. Add the cabbage to the 

boiling water and cook for 3 to 4 minutes, then immediately plunge it into the bowl of 

iced water. When the leaves are cool, remove them from the water and pat them dry. 

Reserve. 

 Coat a large sauté pan with olive oil and put over medium heat. Add the onions and 

fennel and season with salt and pepper, to taste. Cook the vegetables until they are 

translucent and very aromatic, about 6 to 7 minutes. Add the garlic and cook for another 

2 to 3 minutes. Turn off the heat and let cool. 

 In a large bowl combine the Italian sausage, chicken livers, if using, bread crumbs, 

Parmesan, egg, and crushed red pepper flakes. Season with salt and pepper, to taste. Add 

the chicken stock and mix well to combine. Stir in the cooked onions, fennel and garlic. 

Make a tester patty, cook it and eat it. It should taste really good, if it doesn't, adjust the 

seasoning. 

 Lay each cabbage leaf on a flat work surface. Spoon a generous 1/4 cup of filling into 

each leaf. Fold the outside edges in and roll the leaf around the stuffing. Arrange each roll 

with the seam side down so that the roll will hold itself shut. 

 Add the cabbage rolls to the sauce. Cover and simmer over low heat for 15 minutes. 

Uncover and simmer until the sauce has reduced to a thick, sauce-like consistency, 

about15 to 20 minutes. Taste and adjust seasoning, if necessary. Transfer the cabbage 

rolls to a serving platter and lightly cover with the sauce. Sprinkle with Parmesan and 

serve. 


