my
PURE
oLive

Vine leaves for winter (for 22-24 dolmas)

Ingredients

w 22-24 young vine leaves or 44-48 smaller ones (for a jar of 400)
@ A pot, fitting 3-4 jars, and tall enough to cover the jars with water

Preparation steps

Soak the leaves for 30 min. and rinse them thoroughly
Group into piles of 22-24 leaves (or pair up 2 smaller leaves)
Salt each leafin the pile with sea salt and let them soften for 1-1:30 hours
Group 10 leaves together, fold the tips inward to form a round package (to
fit the diameter of the jar) and place 4-5 packages in a 400 g jar (for one
batch of 22-24 dolmas)
&= If you are making a larger quantity, you can use more leaves and a bigger jar
@ Fill the jar with cold water to cover the leaves
@ Tighten the screw cap securely
@ Place a cotton cloth in a pot and put the jars in it. Pour in cold water to
cover them. Cover with a lid
@ After it boils, cook for 5 minutes on medium heat covered with lid
@ Remove from the stove, carefully pour out most of the water from the pot,
and take out the jars using heat protectors/heat glove
@ Let them cool for a few hours, if they sealed properly, the center of the lid
will sink and you will hear a clear click when tapped

.. and the summer is preserved in a jar &
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