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 STUFFED GRAPE LEAVES






Dolma means “Stuffed”  

A food that is popular all over the Middle East. It is known also as Dolme, Sarma, Tolma and Warak Enab (Farsi).  It can be made with or without meat.  Personally, I prefer a spicy meat version.  
























INGREDIENTS:
· ¼ Cup Olive Oil.

· 2 – Med. Yellow Onions or 1 – Large, Minced.
· 2 – Lrg. Cloves Garlic or 2 – Tbsp. Minced Garlic.

· 1.5 lbs. of Ground Meat – Either Beef, Lamb or Pork …OR… ½ lb. of each together.

· 1 ½ Cups of any kind of White Rice (Short or Long Grain).

· 3 – Tbsp. Tomato Paste.
· 2 – Tbsp. Raisins (or Currants)

· 3 – Tbsp. of finely chopped Fresh Mint.

· 3 – Tbsp. of finely chopped Fresh Dill.

· 1 – Tsp. Ground Mace.

· 2 – Beef Bouillon Cubes.

· Salt and Pepper for Seasoning.

· 1 – 8 Oz. Jar or 100 Ct. Grape Leaves (Packed in Brine).  Note: My friend suggests boiling 1-Hr.
· Lemon Juice from fresh squeezed of 2 average Lemons.

· OPT.:  Pine Nuts 2- Tbsp. and / or 1 – Cup fresh Mushrooms – finely chopped.

· OPT.:  Sauteed Zucchini and / or Sauteed Eggplant or Cabbage Leaves.
Note:  I personally feel that the “Optional” Items shown are not needed, as there are enough ingredients already to more than adequately create a mouthwatering dish.

HOW TO MAKE:

1. After draining away packing liquid, carefully remove (Not to rip leaves) Grape Leaves from tightly packed Jar (or other container) and place in large bowl or Sink of warm water.  Remove and let drip dry in colander.  Cut away all stems to form a “V” notch at connecting point with leaf.  Have dry leaves set aside and ready to use later.  My friend suggests boiling for 1-Hr. first.
2. In a medium-sized Saucepan, over medium heat, add about 2 – Tbsp. Olive oil and sauté Minced Onions and Minced Garlic.  Sweat until tender or nearly clear looking.  At this point if Mushrooms, Zucchini or Eggplant is to be used…add to mixture above and continue sautéing until browned.
3. Add the White Rice to the mixture and enough hot water to cover.  Add Bouillon Cubes, cover Saucepan and let simmer over low heat for about 15 Minutes until Rice is about half cooked.

4. While Rice is cooking, in a separate skillet, brown and cook Meat (or Meats) until done.  Do not overcook to where meat becomes too dry.  Cook until pink is not evident and remove from heat and set aside.

5. In same Saucepan as Rice Mixture, add the entire rest of he ingredients, including the meat and thoroughly mix together.  Allow to cool until able to be handled comfortably.

6. Taking dry Grape Leaves, one at a time, place shiny surface down (Vein side up) and place a generous 1- Tbsp. of the Rice / Meat Mixture at the bottom center of the leave (where stem was).  Spread Mixture out in a horizontal pattern (side to side of the leaf) about 3 inches long.  Fold over the sides of the leaf toward the center and then roll up from bottom to top. Set aside and repeat until all of the Mixture is exhausted.
7. Cooking finished rolls can be either done with steaming over low heat for 35-45 minutes or, as I prefer putting in a large glass casserole pan tightly stacked.  Add enough water to cover bottom of dish about ¼”, then drizzle Lemon Juice and Olive Oil over top and cover dish with aluminum foil. Place in pre-heated 350 degree oven and let steam cooking for about 15-20 minutes until water is absorbed and rice finishes cooking.  
8. Béarnaise or Hollandaise Sauce can be drizzled over.  I prefer serving without as finger food.  Serve hot or cold.  Thin slices of Lemon and / or Flat Leaf Parsley make nice Garnishes.
9. There are those that believe the flavor is enhanced by refrigerating overnight.
