Dolmas with vine leaves and herbs (20 pcs)

Ingredients

40 medium young vine leaves, or a mix vine-orache leaves

1 cup of white small-roungrain rice (200 g), washed

2 shallots (or common onion), finely chopped

3-4 garlic cloves, finely chopped

1 medium zucchini, diced (with peel, if young and fresh)

2 handfuls fresh dill, parsley, mint, celery leaves, finely chopped (I keep the

stems and chop them finely)

2-3 tbsp raisins, washed and soaked for 15-30 min in lukewarm water

® 4 tbsp simple extra virgin olive oil (EVOO) for sautéing & 2 tbsp for the rolled
dolmas. 2 tbsp expressive EVOO for the cooked dolmas

@ 1tedaspoon cinnamon & 1teaspoon cumin (ground in mortar)

@ seasalt & black pepper to taste

@ juice & peel of ¥2 lemon

Preparation steps

@ Put the washed leaves in a large bowl and pour boiling water over them.
Let them sit for 30 minutes to soften. Drain them in a colander and place
them on a large plate

@ In apot, sauté the herb stems and zucchini over medium heat until golden,
then add the shallot and garlic to soften for 3-4 min. Join the rice, raisins,
cinnamon, cumin, pepper, a little salt, and stir for 3-4 min. Add the chopped
herbs and stir again for 2-3 min. Take the pot off the heat and adjust the
sedsoning with salt, pepper, and cinnamon to taste

@ On acutting board, place 2 leaves, overlapping them, and put 1tbsp of the
filling. Roll from the bottom up, then from both sides to wrap the filling. Roll
it tightly and place the finished stuffed leaf/dolma in the pot, leaving the
end of the leaf at the bottom

@ Arrange the dolmas tightly next to each other at the bottom of a 20 cm
diameter pot. Add a drizzle of extra virgin olive oil, the lemon juice, and
place the peels between the rolls

@ Deglaze the pot from the filling with ¥z cup of lukewarm water and pour it
in, without covering the dolmas (about 2/3 of their height). Cover them with
a plate to keep them from falling apart

@ Cook on low heat for about 30 min after the liquid comes to a boil. Take the
pot off the stove, and if there’s any leftover liquid, the dolmas will soak it up.
Remove the plate and pour in the remaining 2 tbsp of EVOO

@ Let them sit for at least an hour for the flavours to blend and harmonize.
Taste to see how the rice is cooked - not al dente, not overcooked into mush.
On the next day, cold, they are really tasty.

Serve them with seasonal salad, yogurt salad, or yogurt sauce with dill or mint.

Every rice is different. It's a good ideaq, after the first try and registered cooking time,
to use the same rice.
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