Cabbage Casserole #2

Makes 4 servings 

Ingredients

· 1/4 cup extra-virgin olive oil 

· 2 large garlic cloves, finely chopped 

· 2 Tbsp finely chopped fresh parsley leaves 

· 1 pound tomatoes, peeled, seeded and chopped, or one 28-oz can whole tomatoes, drained and chopped 

· 1 1/4 pounds Savoy cabbage, cored, cut in half, thinly sliced 

· Salt and freshly ground black pepper 

· 1/2 pound fresh mozzarella cheese, shredded 

Instructions

1. Preheat the oven to 350ºF. 

2. In a deep flame- and oven-proof casserole dish, heat the olive oil over medium heat, then add the garlic and parsley and cook until sizzling, about 1 minute. Add the tomatoes and cook, stirring, until much of their liquid evaporates, 15 to 20 minutes. Add the cabbage and cook until it wilts, about 5 minutes. Season with salt and pepper. 

3. Lay the mozzarella cheese on top and bake until dappled with brown spots, 35 to 40 minutes. Serve hot. 

