SWEET PEPPER DOLMA

RECIPE OF YERCHANIG CALLAN

AND ALICE HAIG

¾ C 
Olive Oil

4 C
Sweet onion finely sliced

1 C
Rice

½ C 
Chopped Fresh Parsley

¼ C
Chopped Fresh Dill

¼ C
Currants

¼ C
Pine Nuts

½ tsp
Chili powder or cumin

½ tsp 
Pepper

¼ tsp 
Cinnamon

¼ tsp 
Allspice


Salt to taste

Juice of two lemons

1 ½ C
Water

12      Sweet banana/cubanella peppers, cleaned, cored and blanched.

1. Blanch or steam cleaned and cored peppers. (Save tops if desired as decoration). 

2. In large skillet, sauté onions in ¾ C olive oil until clear but not browned. Add in rice, parsley, dill, currants, pine nuts, 

chili powder or cumin, pepper, cinnamon, allspice and salt. 

Also add in half of lemon juice. Allow mixture to stay on low heat so that rice can soften slightly and flavors can meld.

3. Loosely fill vegetables with prepared mixture, and shingle or stand against one another in casserole. 

4. Combine water and remaining lemon juice and pour over vegetables and into bottom of casserole pan. 

5. Cover and bake @ 350 degrees (60 to 90 minutes for blanched peppers, longer if unblanched) until rice is completely cooked. Leave undisturbed in pan until totally cooled before moving.

Tip:    Save stems of parsley and dill and place in bottom of pan. 


     This prevents sticking or burning and gives flavor to broth.

