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Greek Dolmades recipe (Stu�ed Vine/ Grape Leaves
Dolmathes)

Posted in ***Most liked recipes***, Advanced, Appetizer & Meze, Boiled, Intermediate, Mainland Greece, Our hand picked
recipes, Traditional Greek Easter Lent recipes, Traditional Greek Taverna Recipes, Vegetarian Originally published on
February 6, 2014 Last updated on March 26, 2017 By Eli K. Giannopoulos

Little bites of heaven! A great vegetarian appetizer made from tender vine leaves wrapped into little rolls and stu�ed with rice and fresh
herbs. This is an authentic Greek dolmades recipe for you to recreate this delicious traditional delight from scratch. These extra juicy stu�ed
dolmades, often served as part of a meze platter, are the ultimate bite-sized appetizer and my personal favorite! Dolmades (stu�ed vine/
grape leaves) often come canned, but nothing compares to homemade dolmades, which are far superior in quality and taste and really easy
to make with this detailed step by step recipe. Check out the prep photos below as well!

Dolmades ( Dolmathes ) recipe variations

Dolmades ( Dolmathes ) refers to Greek dishes made with either cabbage or vine/ grape
leaves, stu�ed with a delicious herb-y rice mix, shaped into little rolls and boiled until
wonderfully tender. Some dolmades recipe variations besides rice, herbs and seasonings also
include minced meat (beef and/or pork). The most popular meat dolmades variation are the
Lahanodolmades (Greek cabbage rolls), which are best suited as a main course. Meat
dolmades are served warm and usually garnished with egg lemon sauce (Avgolemono), while
meatless vegetarian dolmades are served cold or at room temperature with a last minute
squeeze of lemon juice and some thick creamy yogurt. And did I mention that they are the
perfect recipe for lent! These Greek dolmades recipe may take little bit of time to prepare
(mainly to roll) but they are absolutely worth every minute of preparation! 

Ingredients

60 vine leaves, drained and rinsed
250g rice (1 cup)
1 cup olive oil
2 onions, �nely chopped
2 cups warm water
juice of 2 lemons
2 tbsps dill, chopped
1/2 a cup parsley, chopped
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salt and pepper

Instructions

1. To make this traditional Greek dolmades recipe (stu�ed vine/ grape leaves), start by preparing the vine leaves. For this dolmades
recipe, you can either use vine leaves sold in jars or fresh (if you are lucky enough to �nd them). If you use the ones in jar, rinse
the vine leaves, remove the stems and leave them in a colander to drain. If using fresh vine leaves, wash them thoroughly, remove
the stems and blanch them in boiling hot water. Remove the leaves with a slotted spoon and place them in a colander to cool
down completely.

2. Prepare the �lling for the stu�ed vine/ grape leaves (dolmades). Place the rice in a colander and rinse with running water. Heat a
large saucepan over medium heat, add 1/3 of the olive oil and the chopped onions. Sauté the onions, until translucent (but not
coloured). Add the rice and sauté for 1 more minute. Pour in 2 cups of warm water and half  lemon juice and simmer for about 7
minutes, until the rice absorbs all the water and is parboiled. Season with salt and pepper, stir in the herbs, remove from the
stove and set aside to cool down for a while. This will be the �lling for the dolmades.

3. Layer the bottom of a large pot with some vine leaves (use the ones that are little bit torn) and start rolling the dolmades. (This is
probably the most di�cult part of the traditional dolmades recipe). Place one vine leaf (shiny side down) on a �at surface and add
1 tsp of the �lling at the bottom end (stem). Be careful not to over�ll the dolmades, as the rice will expand during cooking. Fold
the lower section of the leaf over the �lling towards the center; bring the two sides in towards the center and roll them up tightly.
Place the stu�ed vine leaves (fold side down) on the bottom of the pot and top in snugly layers. Be careful not to leave any gaps
between the dolmades to prevent them from cracking open when cooking.

4. Drizzle the stu�ed vine leaves (dolmades) with the rest of the olive oil and lemon juice and season with salt and pepper. Place an
inverted plate on top to hold them down when cooking and pour in enough water just to cover them. Place the lid on and simmer
the dolmades for about 30-40 minutes, until the water has been absorbed and the dolmades remain only with the oil.

5. Remove the pot from the heat, remove the lid and plate and let the dolmades cool for at least 30 minutes.
6. Serve this delicious Greek appetizer cold or at room temperature with a squeeze of a lemon. Give this traditional dolmades recipe

a try and enjoy your own fresh homemade stu�ed grape leaves (dolmades)!

Recipe image gallery:
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5-6 medium potatoes
5-7 cloves of garlic (according to preference)
2 tbsps red wine vinegar
1/2 a cup extra virgin olive oil
1/2 a cup water (from the boiled potatoes)
1 tbsp salt

Instructions

1. To prepare this skordalia recipe, start by washing thoroughly the potatoes. Peel the potatoes and place them in a large saucepan.
Cover with cold water and bring to the boil. Lower the heat to a gentle simmer and cook for about 30 minutes. (For this skordalia
recipe the potatoes need to boil, until very tender.) Drain them in a colander and keep 1/2 a cup of the boiling water.

2. In a food processor add 1/2 a cup of the boiling water, the garlic, red wine vinegar and season with salt. Blend until the garlic is
diluted. Cut the potatoes in pieces, add them in the food processor and blend to combine. Pour in the olive oil a little bit at a time,
whilst blending, like making mayonnaise. Blend until the oil is incorporated and the mixture is smooth and creamy. If you like your
skordalia to have a mild garlicky taste, a little trick is to boil the garlic (peeled) in some milk for about 5 minutes, before using.

3. When making a skordalia recipe, it is essential, that the potatoes are hot. If the potatoes are cold, then it will be di�cult to
combine the ingredients and the skordalia will become lumpy.

4. If you don’t have a food processor to prepare this skordalia recipe, you can mash the potatoes with a fork and combine the
ingredients, using a whisk.

5. Serve the skordalia as a delicious dip or side dish with some toasted bread or pita breads. Enjoy!

Recipe image gallery:
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PARTNERED WITH

Spanakopita

Spanakopita is a traditional spinach or silver beet pie with cheese
and herbs, enveloped by crispy, flaky filo pastry.

0:35 Prep • 0:50 Cook • 8 Servings • Advanced



























INGREDIENTS
1/4 cup (60ml) olive oil

1 onion, �nely chopped

1 bunch shallots (spring onions), �nely chopped

2 garlic cloves, crushed

1.2kg baby spinach or silverbeet

2 tablespoons chopped dill

250g feta cheese, crumbled

150g full-fat ricotta cheese

3 tablespoons grated kefalotyri cheese or parmesan cheese

4 eggs, lightly beaten

1/2 teaspoon grated nutmeg

12 sheets �lo pastry

120g butter, melted

METHOD
Step 1  Heat oil in a frypan, then add onion, shallots and garlic. Cook for 1 minute until softened, then add spinach and half the dill. (If using silverbeet, remove

leaves, and chop before adding; discard stalks). Cook, stirring, over low heat for 1-2 minutes or until spinach has wilted. Drain in a colander and cool,
then combine with cheeses, egg, nutmeg, salt and pepper.

Step 2  Preheat oven to 180°C. Brush a 2 1/2-litre baking dish with butter. Lay one sheet of �lo on base and sides and brush with butter. Repeat with 5 more
sheets. Spread cheese mixture over top. Cover with remaining �lo, brushing each sheet with butter. Trim excess pastry with kitchen scissors and tuck
edges into sides of dish. Brush top with butter and score in diamond patterns.

Step 3  Bake for 45 minutes or until golden. Rest for 10 minutes. Warm remaining butter, add remaining dill and, when serving, pour over sliced spanakopita.
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PARTNERED WITH

Pita bread

Wrap up slow-cooked lamb or salad with these home-made
Greek pita breads.

2:10 Prep • 0:12 Cook • Capable cooks















INGREDIENTS
1 teaspoon dried yeast

1 teaspoon caster sugar

1/2 cup warm water

1 1/2 cups plain �our

1 teaspoon salt

1 teaspoon extra virgin olive oil

Plain �our, for dusting

METHOD
Step 1  Combine yeast and sugar in a small bowl. Add warm water. Whisk to dissolve yeast. Cover. Stand in a warm place for 10 minutes or until frothy.

Step 2  Sift �our and salt into a large bowl. Add yeast mixture and oil. Stir with a butter knife until a rough dough forms. Turn out onto a �oured surface. Knead
for 5 minutes or until smooth and elastic.

Step 3  Place dough in a large lightly oiled bowl. Cover. Stand in a warm place for 1 hour 30 minutes or until doubled in size.

Step 4  Preheat oven to 230°C/210°C fan-forced. Punch down dough. Turn out onto a �oured surface. Divide into 4 portions. Using a lightly �oured rolling pin,
roll out 1 portion into a 16cm round.

Step 5  Place a baking tray or pizza stone in oven for 10 minutes or until hot. Place 1 dough round on hot tray. Bake for 3 minutes or until golden and pu�ed
like a balloon. Remove from oven. Wrap in a clean tea towel to keep warm (see notes). Repeat with remaining dough. Serve with Greek salad (see
notes).

NOTES
Bread should de�ate on cooling, or you can lightly press with a clean tea towel to de�ate. Pita bread is best served on the day you make it.
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Greek Dolmades recipe (Stu�ed Vine/ Grape Leaves
Dolmathes)

Posted in ***Most liked recipes***, Advanced, Appetizer & Meze, Boiled, Intermediate, Mainland Greece, Our hand picked
recipes, Traditional Greek Easter Lent recipes, Traditional Greek Taverna Recipes, Vegetarian Originally published on
February 6, 2014 Last updated on March 26, 2017 By Eli K. Giannopoulos

Little bites of heaven! A great vegetarian appetizer made from tender vine leaves wrapped into little rolls and stu�ed with rice and fresh
herbs. This is an authentic Greek dolmades recipe for you to recreate this delicious traditional delight from scratch. These extra juicy stu�ed
dolmades, often served as part of a meze platter, are the ultimate bite-sized appetizer and my personal favorite! Dolmades (stu�ed vine/
grape leaves) often come canned, but nothing compares to homemade dolmades, which are far superior in quality and taste and really easy
to make with this detailed step by step recipe. Check out the prep photos below as well!

Dolmades ( Dolmathes ) recipe variations

Dolmades ( Dolmathes ) refers to Greek dishes made with either cabbage or vine/ grape
leaves, stu�ed with a delicious herb-y rice mix, shaped into little rolls and boiled until
wonderfully tender. Some dolmades recipe variations besides rice, herbs and seasonings also
include minced meat (beef and/or pork). The most popular meat dolmades variation are the
Lahanodolmades (Greek cabbage rolls), which are best suited as a main course. Meat
dolmades are served warm and usually garnished with egg lemon sauce (Avgolemono), while
meatless vegetarian dolmades are served cold or at room temperature with a last minute
squeeze of lemon juice and some thick creamy yogurt. And did I mention that they are the
perfect recipe for lent! These Greek dolmades recipe may take little bit of time to prepare
(mainly to roll) but they are absolutely worth every minute of preparation! 

Ingredients

60 vine leaves, drained and rinsed
250g rice (1 cup)
1 cup olive oil
2 onions, �nely chopped
2 cups warm water
juice of 2 lemons
2 tbsps dill, chopped
1/2 a cup parsley, chopped
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salt and pepper

Instructions

1. To make this traditional Greek dolmades recipe (stu�ed vine/ grape leaves), start by preparing the vine leaves. For this dolmades
recipe, you can either use vine leaves sold in jars or fresh (if you are lucky enough to �nd them). If you use the ones in jar, rinse
the vine leaves, remove the stems and leave them in a colander to drain. If using fresh vine leaves, wash them thoroughly, remove
the stems and blanch them in boiling hot water. Remove the leaves with a slotted spoon and place them in a colander to cool
down completely.

2. Prepare the �lling for the stu�ed vine/ grape leaves (dolmades). Place the rice in a colander and rinse with running water. Heat a
large saucepan over medium heat, add 1/3 of the olive oil and the chopped onions. Sauté the onions, until translucent (but not
coloured). Add the rice and sauté for 1 more minute. Pour in 2 cups of warm water and half  lemon juice and simmer for about 7
minutes, until the rice absorbs all the water and is parboiled. Season with salt and pepper, stir in the herbs, remove from the
stove and set aside to cool down for a while. This will be the �lling for the dolmades.

3. Layer the bottom of a large pot with some vine leaves (use the ones that are little bit torn) and start rolling the dolmades. (This is
probably the most di�cult part of the traditional dolmades recipe). Place one vine leaf (shiny side down) on a �at surface and add
1 tsp of the �lling at the bottom end (stem). Be careful not to over�ll the dolmades, as the rice will expand during cooking. Fold
the lower section of the leaf over the �lling towards the center; bring the two sides in towards the center and roll them up tightly.
Place the stu�ed vine leaves (fold side down) on the bottom of the pot and top in snugly layers. Be careful not to leave any gaps
between the dolmades to prevent them from cracking open when cooking.

4. Drizzle the stu�ed vine leaves (dolmades) with the rest of the olive oil and lemon juice and season with salt and pepper. Place an
inverted plate on top to hold them down when cooking and pour in enough water just to cover them. Place the lid on and simmer
the dolmades for about 30-40 minutes, until the water has been absorbed and the dolmades remain only with the oil.

5. Remove the pot from the heat, remove the lid and plate and let the dolmades cool for at least 30 minutes.
6. Serve this delicious Greek appetizer cold or at room temperature with a squeeze of a lemon. Give this traditional dolmades recipe

a try and enjoy your own fresh homemade stu�ed grape leaves (dolmades)!
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