                  DOLMADES (STUFFED VINE LEAVES)
INGREDIENTS  (FOR 4-5 PERSONS)

600gr beef mince

200gr round rice

1 bunch of mint

1 bunch of parsley

2 onions (grated)

2 cloves of garlic (chopped)

2 eggs

salt

pepper

½ cup olive oil

½ kg vine leaves

1 cup lemon juice

3 egg yolks

1 spoon corn flower

METHOD

We place the mince in a bowl and we add the rice the mint the parsley the onion the garlic the 2 eggs the olive oil the salt and the pepper.

We mix well and leave rest for 15min.

We place the vine leaves in a pot with water and boil them for 10min.

Then we wash them with cold water and we start roll the dolmades.

We place the dolmades in a pot but before we use some of the broken leaves under.

Before we start cooking we cover the dolmades with 3 plates and we add water until the dolmades are covered.

We cook for about an hour in slow fire checking the water and we add some  when needed.

For the sauce we place in a bowl the lemon juice, the egg yolks and the corn flower

We beat well and we add the juice of the dolmades slowly mixing all the time.

Then we place all the juice back in to the pot and cook for a while until the sauce is thick. We leave the dolmades rest for 10min and serve. 

