DOLMADES Prom: Joon Roy
'.”“""m SR— Rinse grape leaves and pat dry. Fill each grape leaf with 1-1/2 to
(Zhot&n:dudtorhmb 2 . of the meat mixture. Do not roll the leaves too tightly, as the

2 ¢ onions, finely chopped
¥ ¢. uncooked rice

nice will swell.
Place unbreakable liner in bottom of cooking dish. Layer stuffed

3 med. eggplants (or 2 large)
% ¢ olive o or vegetable ol
1% . ground lamb or bee!
1 large orion, chopped (1<)

1 15 oz contaner rcots of

% ¢ grated Parmesan cheese

% ¢. olive ol

sarsley, finely chopped grape leaves in ketle. Shce 2 lemons thinly and spread over
A siinced grape leaves. Pour 2 . hot chicken broth over dolmades and
% ¢ currants 1-1/2 hours. Serve wamm or chiled.
e MINTED YOGURT DIP: May be served with Dokmades: Mix 1 ¢.
2 plain yogurt with 2 cloves chopped garlic, 2 T. fresh mint leaves

and salt to taste.
*re
Source: Carol Culiseth | (Servings: --)
MOUSSAKA A LA GRECQUE

"Trim eggoiants; Cut into 144" sices, and par-bod for a fow min. Saute, part at
8 Bme, untd soft. Drain on paper 1owels. reserve. Beown Lamb in same skiliet,
femove with & siotied $p00N 10 @ fowl. Drain all but 2 T. dipping fom skilet
and 0dd onion and Qaric; saute untll Soft, bt Not browned. Return crumbled
lamb to skilet. 58 in 1omato sauce. salt and cnnamon. Brng to boling:
feduce heat, cover. Simmer 5 min. Speead 1/3 of 1omato ssuce on botiom of a
12-c. shallow cassercie; lyer eggplant shkoes and remaining sauce. Top with
Rich Creese Seuce.

"Hostess tgr Eggplant and lamb can be made ahead and layered in
Casseroie, covered and fofigicated. About 1 12 hours before serving,
FOMOve Cover, Spoon Cheess over and place in oven. Turn oven control to
350 an bake 11172 hours, or until bubbily hot

“To make choeso sauce: Melt butier In MECUM -SZ20 SAUCODAN. S5¢ in Aour
and nutmeg. Cook stiring constantly, just untl Bubbly. Sir in evaporated milk,
water, and chicken broth; continue CooRIng and string untl mixure thickens
2nd Bubbies 3 minutes. Slowly beat haif of the hot mtiure into beaten eggs in
8 smal fowd, then best back into hot mbdure In saucepan. Cook, stimng
constanty. 1 mn. Remove fom heat. s8¢ in cheese until well biended

EERY

(Senvings: 8)




