' ARMENIAN MANTI

~serves4to b ~

DOUGH

FIL

1% cups all-purpose flour, plus more as needed
2 large eggs

1 teaspoon kosher salt

% cup water

1 tablespoon olive oil

LING

Y2 pound ground lamb

> pound ground beef

1 small onion, minced very finely (about ' cup)
’ cup finely chopped parsley

1 tablespoon finely chopped mint (or more if you want)
2 teaspoons kosher salt

Y teaspoon ground black pepper

a couple shakes of white pepper

1 teaspoon paprika

3 minced garlic cloves

Y teaspoon allspice

Butter for greasing pans

1 quart (4 cups) chicken broth

Kosher salt and freshly ground black pepper
Optional dried summer savory

Strained plain yogurt
Sumac, for serving as garnish

 FODWAYS

TR T \

DIRECTIONS:

Fill a large mixing bowl! with the flour and make a well in the
center. Beat together the eggs, salt, water, and olive oil. Add the
wet ingredients to the well. Slowly incorporate the flour into the
wet ingredients until a ball of dough is formed. The dough will be
somewhat sticky, so add a bit of flour as needed and gently knead
the dough until smooth, like you would a pasta, not a bread.
Cover the dough with a tea towel or plastic wrap and set aside for
at least 30 minutes.

Preheat the oven to 350 degrees F. Grease 2 (13" x 9") baking pans
with butter and set aside.

Mix together the meat, onion, parsley, mint, garlic, allspice, and
paprika until well incorporated. Refrigerate until needed.

Using a pasta roller or rolling pin, in batches, roll out the dough
until very thin, dusting the dough with flour as needed. Cut each
strip of dough into 1 % inch squares. Place a marble-sized pinch of
meat filling into the center of each square, and pinch two
opposite sides with your fingers to form a canoe-shaped
dumpling. Make sure they are pinched securely or they will pop
open in the oven.

Repeat with the remaining dough and meat filling. Arrange the
manti close together in the buttered pans. Bake for about 15 to 20
minutes, or until golden brown.

Put the chicken broth in a saucepan and season with salt, pepper,
and summer savory. Bring to a simmer.

When the manti are golden brown, put them into a new saucepan
and ladle some broth mixture over them until covered. Simmer
for a few minutes until soft.

OR: remove the pans from the oven, and ladle some broth over
the manti. The broth should fill the pan about % of the way up the
manti. Reserve the rest of the broth. Return the pans to the oven
and bake for about 10 minutes longer or until most of the broth is
absorbed into the manti, and about 2 inch of broth remains on
the bottom. They will have a firmer than al dente texture with a
slight crunch at the ends, but you can bake them longer or use
the saucepan method if you want a slightly softer texture.

Remove the pans from the oven and serve manti in individual
wide bowls, ladling some more of the hot broth over it. Top with
yogurt and sumac. You can also sprinkle some chopped parsley
for a pretty garnish.
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