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R e c i p e :  n a d i n e  p a g e

I n g r e d i e n t s

M a i n  d i s hM a k e s  a b o u t  6 0 
d o l m a d e s

300  g 		 r i c e

1  		  o n i o n

2  		  c l ove s  g a r l i c

500  g  	 g r o und  l a m b

1 00  g  		 wa l n u t s

1 60  g  		 go l d en  r a i s i n s

1  t s p  		  s umac

1  t s p  		  o r e g a no

1  j a r  		  o f  g r a p e  l e ave s

200  g  	 o f  d i c e d  t o m a to

0 . 5  L  		 b r o t h  o f  yo u r  ch o i c e

S e r ve  w i t h  fe t a  ch e e s e

O l i ve  o i l ,  l emo n s ,  s a l t  a nd  p e p p e r

l a m b  d o l m a d e s

Step 1	 Small dice the onion and mince the garlic 
and sweat in ⅓ of the olive oil. Add the 
ground lamb and cook until it begins to 
brown.

Step 2	 Add in the rice with the sumac and 
oregano and toast. Remove from heat.

Step 3	 Roll the rice up, about a tablespoon 
and a half at a time in the grape leaves- 
you roll them like burritos and place 
them seam side down in a casserole- 
pack them in kind of tight so that they 
maintain their shape in cooking.

Step 4	 Pour the diced tomato and the broth 
over the grape leaves and cover with 
some leftover whole leaves. Make sure 
the grape leaves are covered in liquid, 
otherwise the rice on top will come out 
crunchy.

Step 5	 Cook in the oven at 180 °C for 45 
minutes. Dress with the rest of the olive 
oil, salt, pepper and lemon juice.

Step 6	 Serve them with chili flakes, and if 
desired feta cheese.


