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GOOD
TASTE

By EMILY BUCKERT
A YY1 R R AT

Cabbage Recipe Has Indianola Heritage

There is nothing so treasured among the
recipes of a good cook as the one that came from
grandma, In keeping with the Advoeate's His-
tarical Edition today, we have just such & recipe
from Mrs, Larkin Smith, of 1408 N, Glass, N
has been handed down through the years from
Mrs. Smith's grandmather, who came to Vietoria
as Marie Sengele in 180, alier lAnding st In-
dianala with the Casiro ll"rﬂug frovm  Alswce-Laor-
raine, Afier the desth of her first hushand, Anton
Hansuer, Marie Sengele Hanaver was married to
Dr. Charles Wissing who opened the first drog
store In Vietorin.  Mro. Smith's mother, Anna
Marie Hanauer, who was horn in & house on the
corner of Forrest and William Sireel, was married
to M. €. Gramann who owned & general store
on Santa Ross Streei for many years, Mrs. Smith
still makes Gafilter Kole, or Stuffed Cahbage, as
her grandmother did, and when she prepared some
for us it proved to be just as delicious as we ox-
pected. i

GAFILTER KOLE i
iStuffed Cabbage)

12 large cabbage leaves

1 onion, chopped

2 stems celery, chopped

1/ pound ground meat

1/ teaspoon  salt

LAV tenspaon  pepper

14 teaspoon nutimeg

1 e

i slices dampened hroad

Baoil the cabbage leaves until just tender. While

they are boiling, saute the onion, celery, ground
ment and sessonings, To this add the bread and
egg and mix very well, Nexi place a cloth in a
bowl and line the cloth with cahbuge leaves,
Place the dressing in the middle angd then folid the
cabbage leaves around the dressing.  Tie up the
cloth and return 1o the cabhbave juice and boil for
about | howr. Remove from cloth nnd place on a
platter. Cover with medin oy while savee,
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