DOLMAS aka STUFFED GRAPE LEAVES yields 36 dolmas
                                                                  recipe developed by The Clever Cleaver Brothers®
   1 jar (8 oz.) grape leaves





1/2 teaspoon dill weed

   4 cups cooked white rice





1/2 teaspoon salt

1/2 cup currants






1/4 teaspoon black pepper



1/2 cup pinenuts




   
   
   2 tablespoons olive oil  

   1 tablespoon olive oil



      
     
       juice from 1 fresh lemon

   1 teaspoon garlic powder 



   
    
   1 cup water

1.
In a bowl, combine cooked rice, currants, pinenuts, 1 tablespoon olive oil, garlic powder, dill weed, salt and black pepper. 


2.
Drain the grape leaves. Carefully remove from the jar without tearing the leaves. Spread out each leaf, stem-side up. Place two tablespoons of rice mixture in the center of the leaf. Fold in the sides and roll from the bottom to the top so it looks like an egg roll. Hold on a plate, seam-side down. Repeat this process until all the rice mixture is used. 

3.
Invert a metal pie tin on the bottom of a stock pot. Arrange the dolmas, seam-side down, on the bottom of the pie tin,. Squeeze the lemon juice over the dolmas and drizzle 2 tablespoons of olive oil over the dolmas. Drape the remaining grape leaves over the rolled dolmas. 

4.
Pour one cup of water along the side of the pot. Cover the dolmas with a dinner plate. This will help the dolmas maintain their shape. Cover and steam for 20 minutes over low heat.

5.
Carefully remove the cover and plate. Arrange Dolmas on a platter and enjoy with plain yogurt.

