Dolmades
Ingredients for 20 – 30 Dolmades

20 - 30
Hand sized vine leaves or slightly smaller.

½
Cup of Rice

4
Large cloves of Garlic 

1
Medium sized onion

200g
Roughly minced pork

1
Good bunch of fresh parsley

20
Fresh mint leaves

3 
Slices of toast or hard stale bread

2
Teaspoons of salt

½
Teaspoon black pepper

1/2
Cup of white wine

Method:

Boil the rice until it is NEARLY done, but not quite, this will allow it to finish off whilst in the sauce and soak up some juice whilst filling out your rolled vine leaf too. Put the pork, onion, garlic, parsley, mint, bread and wine into a chopper and roughly chop like rough mince. Fry off the mix briefly, but not for too long, don’t forget it will finish cooking in the sauce. Mix all of the ingredients except the leaves together in a bowl ready to fill the leaves.

 If you have fresh vine leaves, then blanch these in simmering water for a minute or two until soft and pliable, if you have shop bought leaves they will be ready blanched and ready to roll. Take one leaf spread it out fully and pop a spoonful of mix on it. Fold the edges in and the roll from the bottom with the leaf veins facing upwards. The leaf should roll onto itself and stick easily. Try to make sure there are no open holes where the mix will fall out.

Ingredients for the sauce

1
Large or two small tins of plum-peeled tomatoes

1
Cup of white wine
1
Lemon juiced
4
Large cloves of Garlic chopped

1
Medium sized onion roughly chopped

1
Good bunch of fresh parsley chopped

10
Fresh mint leaves chopped

1
Bay leaf

4
Teaspoons of salt

1
Teaspoon black pepper

1
Teaspoon sugar
1
Tablespoon of concentrated tomato purée

Method

Pour the tomato into a bowl and blend until smooth – in some places you can buy tomato already blended like this. Fry the onion and garlic in a little of the white wine to start with and then add them along with everything else to the tomato and stir well. Bring to the boil and simmer on a very low heat. Add your rolled dolmades straight into the sauce placing them in rows until they cover the bottom, then add layers if necessary. You may find that they dolmades start to float, and if this happens you take a small plate and place it in the sauce on top of the dolmades to hold them down. You will have to take this out later so don’t put anything tight fitting in the pan. Leave to simmer for 1 hour shaking the pan gently from time to time. Add water to keep the sauce from being too thick.
