TRADITIONAL MEAT FILLING

+ 2 lbs coarse ground sirloin or coarse ground round (I use stir fry
meat from PFC)

+ 2 cupsrice (I use basmati)

+ 14 0z can tomatoes or 1 2 cups chopped fresh tomatoes
. 7 oz can/jar tomato paste

+ 1 onion, chopped

« 2 tablespoons salt

+ 1tablespoon pepper

VEGETARIAN/VEGAN FILLING
+ 2cupsrice

+ 150z can chickpeas or 1 %2 cups cooked chickpeas

+ 14 0z can tomatoes or 1 2 cups chopped fresh tomatoes
+ 70z can/jar tomato paste

+ 1 onion, chopped

« 2-3 carrots, chopped

+ 1 head garlic, chopped or minced (more or less to taste)

OPTIONAL FILLING ADD-INS
+ 1% teaspoons baharat (allspice) - cloves, nutmeg, cinnamon,
rosebud powder, and black pepper

« 15 -1bunch chopped fresh parsley (Hether always adds parsley
if she has it around)

+ 1tablespoon dry mint (the fresh stuff turns black)

+ 1 head garlic, chopped or minced (more or less to taste)
+ 2jalapenos, chopped

+ 1 can chopped green chilis (Judy always adds these)

« Any good bits of veggies you scooped out to be filled - peppers,
squash, eggplant, etc.

+ Any veggies that sound good to you - I've even used a frozen
carrot/pea mix

+ Mushrooms (usually used in the vegetarian version)

SAUCE/COOKING LIQUID
+ 2 cups water
+ 1% cups lemon juice* (less or more to taste)
« Ya-" cup butter or olive oil

*1 ¥ tablespoons citric acid (lemon doozy crystals) can be substituted for
the lemon juice.

VEGETABLES YOU CAN STUFF*
« Grape leaves, onions, cabbage, peppers (sweet and spicy),
squash, eggplant, swiss chard, tomatoes (Romas/paste tomatoes
tend to hold up best)

*tip: stuff vegetables to allow for rise to expand while cooking. Ex: fill
peppers and squash about ¥ full
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PREPARE THE VEGETABLES
+ Blanch grape leaves - place in a bowl and cover them with boiling
water. Let sit for 3-5 min.

« Or, if you are getting your grape leaves out of a jar, rinse them
and shake out excess liquid.

« Cutaslice from top and base of each onion. Slice the onion
lengthwise just to its center. Steam in a small amount of water
until layers are soft and separate easily. (5-15 min, depending on
size)

« Core cabbage, then steam in a small amount of water until the
leaves separate easily. Pull leaves apart to ready for stuffing.

(If you have a pot big enough, you can steam the cabbage and
onions together.)

« Hollow out peppers, squash, eggplant, and tomatoes
Mix filling ingredients and roll in any vegetables you'd like.

Assemble in 8 gt pot. If you don’t know how to do that, go ask your
mom. Just kidding. I'll tell you how. If you use cabbage, use some of
the pieces that are too small to roll, or that broke when peeling off
the first layers to cover the bottom of the pan. That way, if you acci-
dentally cook it too long, and it burns a bit at the bottom, you won't
lose any of your precious grape leaves. And if you don't cook it too
long, you'll get to eat some lemony butter cabbage. You can also use
pieces of onion that are too small or too fragile to be filled.

Stuff grape leaves by laying each leaf, shiny side down, veins facing
up, on the table or plate. Place a tablespoon of filling at the bottom
center of the leaf by the stem. Fold bottom of leaf up to cover the
stuffing. Fold in the sides and fold up in cylinder fashion, firmly but
not too tight, as to allow rice in filling to expand during cooking.
Likewise, rolling too loosely will cause grape leaves to fall apart
during cooking.

Layer a large (8 gt) pot with a layer of stuffed grape leaves, alternating
with layers of other vegetables.

Once the pot is assembled, add 2 cups water, 1 %2 cups lemon juice
(or less if you don’t want it so sour) and half a stick of butter (or olive
oil). Low boil for 20 minutes, then simmer for 30+ minutes until most
of the liquid is absorbed and rice is cooked. Remove from heat. Let
stand 10 minutes. Place a large platter on top of the pot and, using
oven mitts, flip dolma onto platter. Arrange, serve, and enjoy!

If you want to try more Chaldean recipes, you might like a copy of the
Ma Baseema cookbook.

http://calconline.org/ma-baseema-cookbook/

KalamazooVALLEY"

community college





