
Cabbage Casserole        Melissa Scoggins 
Ingredients: 

1 Medium Head of Cabbage, 
Chopped 

1 cup Sharp Cheddar Cheese, 
Grated  

1 Large Onion, Chopped ½ cup Mayonnaise 
1 can Cream of Celery Soup 1 ½ cups Ritz Cracker Crumbs 
1 cup Milk 1 stick Butter, Melted 

Directions: 
1. Grease a 9” x 13” pan.  Layer cabbage, then onion, in pan. 
2. Mix soup, milk, cheese, mayonnaise, and 1 cup of cracker crumbs.  Spread on top 

of cabbage and onion. 
3. Mix remaining crumbs with the melted butter and sprinkle on top. 
4. Bake at 350° for one hour.   

For more recipes, please visit www.rcbpchurch.org 
“For by grace you have been saved through faith; and this is not your own doing, it is 
the gift of God.”                  Ephesians 2:8 

 


