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Dolmades (Stuffed Grape Leaves) 
Recipe courtesy Tyler Florence
Show: Food 911
Episode: Greek Feast

1/2 cup extra-virgin olive oil  
1 large yellow onion, finely chopped  
1 small fennel bulb, halved, cored and diced  
1 teaspoon grated lemon zest  
1/2 cup pine nuts  
1 cup long-grain rice  
1 1/2 cups chicken stock  
2 tablespoons finely chopped dill leaves  
1/4 cup finely chopped flat-leaf parsley  
Kosher salt and freshly ground black pepper  
1 (8-ounce) jar grape leaves, rinsed and drained  
2 lemons, juiced

To make the filling, coat a large saute pan with 1/4 cup of the oil and place 
over medium heat. Add the onion, fennel and lemon zest and stir until soft, 
about 10 minutes. Add the pine nuts and rice, saute for 2 minutes, stirring to 
coat. Pour in just 1/2 cup of the chicken stock and lower the heat. Simmer until 
the liquid is absorbed and the rice is al dente, about 10 minutes. Scrape the 
parboiled rice mixture into a bowl and add the dill and parsley; season with salt 
and pepper. Allow to cool. Now on to the grape leaves. 

Bring a big pot of water to a simmer. Blanch the grape leaves in the hot water 
for 5 minutes until pliable. Drain then trim the stems and any hard veins from 
the leaves. Pat dry with paper towels. 

To assemble the dolmades, lay a grape leaf on a work surface, shiny-side 
down. Put 2 tablespoons of the rice filling near the stem end of the leaf. Fold 
the stem end over the filling, then fold both sides toward the middle, and roll up 
into a cigar –it should be snug but not overly tight because the rice will swell 
once it is fully cooked. Squeeze lightly in the palm of your hand to secure the 
roll. Repeat with remaining grape leaves and filling. 

Recipe Summary 
Difficulty:Medium  
Prep Time:30 minutes  
Cook Time:1 hour 10 minutes  
Yield:about 30 dolmades  
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Shop For This Recipe 

   Shop for Tyler Florence products 
  Shop for rice and grains 
  Shop for cookware  
  Shop for Greek cookbooks 
  Visit the Food Network Store 

 

  

http://www.foodnetwork.com/food/recipes/recipe/0,1977,FOOD_9936_22521,00.html (1 of 2)11/28/2007 8:37:54 AM

My Recipe 
Box Newsletters

http://www.foodnetwork.com/food/cooking/0,1971,FOOD_9819,00.html
http://www.foodnetwork.com/food/ck_baking
http://www.foodnetwork.com/food/ck_cooking_guides/0,1971,FOOD_16096,00.html
http://www.foodnetwork.com/food/ck_demos/0,1971,FOOD_9797,00.html
http://www.foodnetwork.com/food/lf_kids/0,1904,FOOD_16382,00.html
http://www.foodnetwork.com/food/ck_culinary_qa/0,1971,FOOD_9796,00.html
http://www.foodnetwork.com/food/ck_encyclopedia/0,1971,FOOD_9801,00.html
http://www.foodnetwork.com/food/ck_holiday_baking/0,3151,FOOD_28176,00.html
http://www.foodnetwork.com/food/re_collections/0,1977,FOOD_11656,00.html
http://www.foodnetwork.com/food/re_chef_host_recipes_week/0,1977,FOOD_9931,00.html
http://www.foodnetwork.com/food/re_video_of_the_day/0,2495,FOOD_20577,00.html
http://www.foodnetwork.com/food/re_video_of_the_day/0,2495,FOOD_20577,00.html
http://web.foodnetwork.com/food/web/randomRecipeLoader
http://www.foodnetwork.com/food/programdaily/0,1904,FOOD_9927__EST,00.html
http://www.foodnetwork.com/food/home/0,1904,FOOD_9888,00.html
http://www.foodnetwork.com/food/recipes/0,1977,FOOD_9936,00.html
javascript:popup('/cr/cda/email/recipe/1,1249,FOOD_9936_22521,00.html',400,350)
http://www.foodnetwork.com/food/cda/recipe_print/0,1946,FOOD_9936_22521_PRINT-RECIPE-3X5-CARD,00.html
http://www.foodnetwork.com/food/cda/recipe_print/0,1946,FOOD_9936_22521_PRINT-RECIPE-4X6-CARD,00.html
http://www.foodnetwork.com/food/show_fo/0,1976,FOOD_9964,00.html
http://www.foodnetwork.com/food/show_fo/episode/0,1976,FOOD_9964_22269,00.html
http://web.foodnetwork.com/food/web/reviewRecipe/1,,22521,00.html
http://www.foodnetwork.com/food/my_recipe_box/review/0,1973,FOOD_9919_22521,00.html
javascript: submitform()
http://www.foodnetwork.com/food/recipe_help/0,1973,FOOD_9935,00.html
http://www.foodnetworkstore.com/s-66-Tyler-Florence.aspx
http://www.foodnetworkstore.com/c-0+107%204294962532%204294962514-Rice.aspx?hid=107
http://www.foodnetworkstore.com/s-89-Cookware.aspx
http://www.foodnetworkstore.com/c-0+96%204294966836%204294965576-Greek.aspx?hid=96
http://www.foodnetworkstore.com/
http://www.foodnetwork.com/app/food/mrb/myrecipes/index.do#recipelist/0
http://www.foodnetwork.com/app/food/mrb/myrecipes/index.do#recipelist/0
http://www.foodnetwork.com/food/newsletter/


Find an Episode

Episode Topic

Or was shown during

Sponsor 
Recommendations

Place the dolmades in a large Dutch oven or wide deep skillet, seam-side 
down in a single layer. Pour the remaining cup of broth, remaining olive oil, and 
the lemon juice over the dolmades, the liquid should reach halfway up the rolls, 
add some water if necessary. Cover the pan and simmer over low heat for 30 
to 40 minutes, until the dolmades are tender when pierced with a fork. Serve 
warm, at room temperature or cool. 

Other Recipes from this Episode 
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Dolmades (Stuffed Grape Leaves) 
Recipe courtesy Tyler Florence

1/2 cup extra-virgin olive oil  
1 large yellow onion, finely chopped  
1 small fennel bulb, halved, cored and diced  
1 teaspoon grated lemon zest  
1/2 cup pine nuts  
1 cup long-grain rice  
1 1/2 cups chicken stock  
2 tablespoons finely chopped dill leaves  
1/4 cup finely chopped flat-leaf parsley  
Kosher salt and freshly ground black pepper  
1 (8-ounce) jar grape leaves, rinsed and drained  
2 lemons, juiced

To make the filling, coat a large saute pan with 1/4 cup of the oil and place over 
medium heat. Add the onion, fennel and lemon zest and stir until soft, about 10 
minutes. Add the pine nuts and rice, saute for 2 minutes, stirring to coat. Pour in just 
1/2 cup of the chicken stock and lower the heat. Simmer until the liquid is absorbed 
and the rice is al dente, about 10 minutes. Scrape the parboiled rice mixture into a 
bowl and add the dill and parsley; season with salt and pepper. Allow to cool. Now 
on to the grape leaves. 

Bring a big pot of water to a simmer. Blanch the grape leaves in the hot water for 5 
minutes until pliable. Drain then trim the stems and any hard veins from the leaves. 
Pat dry with paper towels. 

To assemble the dolmades, lay a grape leaf on a work surface, shiny-side down. Put 
2 tablespoons of the rice filling near the stem end of the leaf. Fold the stem end over 
the filling, then fold both sides toward the middle, and roll up into a cigar – it should 
be snug but not overly tight because the rice will swell once it is fully cooked. 
Squeeze lightly in the palm of your hand to secure the roll. Repeat with remaining 
grape leaves and filling. 

Place the dolmades in a large Dutch oven or wide deep skillet, seam-side down in a 
single layer. Pour the remaining cup of broth, remaining olive oil, and the lemon juice 
over the dolmades, the liquid should reach halfway up the rolls, add some water if 
necessary. Cover the pan and simmer over low heat for 30 to 40 minutes, until the 
dolmades are tender when pierced with a fork. Serve warm, at room temperature or 
cool. 

Recipe Summary 
Difficulty: Medium  
Prep Time: 30 minutes  
Cook Time: 1 hour 10 minutes  
Yield: about 30 dolmades  
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