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	Stuffed Grape Leaves (Greek Dolmades)

	Ingredients
	Directions

	· 1 (16 oz) jar grape leaves, drained and rinsed
	To prepare the grape leaves, bring 2 quarts water to a boil. Unroll the grape leaves. The leaves are fragile, and they may be packed with overlapping folds, making it fairly tough to isolate them. Place the leaves in the boiling water for 2 to 3 minutes to soften the leaves and rid them of the brine (this makes the leaves easier to handle and roll). NOTE: Don't throw away any torn or damaged leaves, as they can be used to patch holes in other leaves.

Using a slotted spoon, remove the leaves from the 

	· Rice Stuffing (see recipe below)
	

	· 2 cups hot water
	

	· ¼ cups extra-virgin olive oil
	

	· 2 tablespoons fresh lemon juice
	

	· lemon wedges
	

	· Yogurt Cucumber Sauce (see recipe below)
	

	water and lay on paper towels to drain. With a sharp knife or scissors, cut out the protruding stems and any hard veins from the leaves. Set the grape leaves aside.

Preheat oven to 350 degrees F. Prepare Rice Stuffing.

To stuff the leaves, start with your largest leaves. Take a leaf and carefully spread it on a flat plate or pan with the veins facing upward to you (leaf shiny side down). If the leaf is torn or has a hole in it, take a reserved damaged leaf and use it as a patch, place the leaf over the hole.
Place approximately 1 to 2 tablespoons of the Rice Stuffing near the stem end of the leaf (the amount of stuffing will depend on the size of the leaves). Press the stuffing into a small sausage-like shape. Fold the stem end pf the leaf over the filling, then fold both sides toward the middle, and then roll up into a cigar shape (it should be snug but not overly tight because the rice will swell once it is fully cooked and could burst). The rolls should be cylindrical (about 2 inches long and 1/2 inch thick). Squeeze lightly in the palm of your hand to secure the rolls. Repeat with the remaining grape leaves and filling.

Line the bottom of a large heavy oven-proof dish or pan with half of the remaining grape leaves (this prevent sticking and is also a good way to use any torn or small leaves). Arrange the stuffed grape rolls on top of the leaves, seam-side down, packing them close together. Make a new layer as you fill the baking pan. Two or three layers is fine (it is very difficult to cook evenly if you make more than four layers of rolls). NOTE: Don't cramp the rolls together as they won't cook well - also don't leave too much space between them as they will unravel.

When the bottom is completely covered, place the remaining grape leaves over the top. Pour the 2 cups hot water, olive oil, and lemon juice over them. Weigh the stuffed grapes rolls down with an ovenproof plate turned upside down (one smaller than the circumference of the pan). Cover the baking dish with a lid. On the stovetop, over medium heat, bring the liquid just to a boil; remove baking dish to the oven and cook approximately 45 to 60 minutes or until the grape rolls are tender and the water has been absorbed (there should be little or no trace of water, and only a bit of oil in the pot - some of the leaves may have tiny black specks, or maybe completely black - this is ok). Remove from oven.

Transfer the stuffed grape rolls to a serving dish. Cover with plastic wrap and refrigerate. Serve chilled or at room temperature, garnished with lemon wedges. Serve with Yogurt Cucumber Sauce.

NOTE:  They keep about a week in the refrigerator. If you drain and chill them, you may want to pour a little olive oil and lemon juice over all to keep from drying out.   For longer storage, the stuffed grape leaves rolls may also be frozen before cooking.
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	Rice Stuffing   (Stuffed Grape Leaves)

	Ingredients
	Directions

	· 3 tablespoons currants
	Soak currants in warm water for approximately 15 to 20 minutes; drain and set aside.

To make the stuffing, heat the olive oil in a medium saucepan over medium heat. Add pine nuts; stir and cook the pine nuts for about 2 minutes or until they are golden brown. Add currants, onion, white rice, sugar, cinnamon, and hot water; stir the mixture, cover the pot, and cook gently for approximately 15 to 20 minutes or until the water has been absorbed. Remove from heat and stir in the lemon juice, dill weed, and parsley. Season to taste with salt and pepper. Let the stuffing cool for 30 to 40 minutes before stuffing the grape leaves.

	· 2 tablespoons extra-virgin olive oil
	

	· 3 tablespoons raw pine nuts
	

	· ½ cup onion, finely chopped
	

	· 1 cup long-grain white rice
	

	· 1 tablespoon sugar
	

	· 1 ½ teaspoons ground cinnamon
	

	· 2 cups hot water
	

	· Juice of 1 lemon
	

	· 2 tablespoons finely chopped fresh dillweed or fresh mint leaves
	

	· 2 tablespoons finely chopped fresh parsley leaves
	

	· Salt and freshly ground pepper to taste
	


	Yogurt-Cucumber Sauce   (Stuffed Grape Leaves)

	Ingredients
	Directions

	· 1 cup plain yogurt
	In a bowl, combine yogurt, sour cream, cucumber, and dillweed. Allow flavors to blend in the refrigerator 2 to 3 hours before serving.

	· ½ cup sour cream
	

	· 1/3 cup diced cucumber
	

	· ¾ teaspoon dried dillweed
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	Southern Praline Yams

	Ingredients
	Directions

	· 2 lbs. yams
	Pare or peel and cube yams. Boil until soft like making mashed potatoes.
Drain and mash yams until smooth. Mix in salt, pepper, brown sugar, brandy or bourbon, egg yolk and butter.
Beat until light and spoon into an 8 inch baking dish.

Top with praline topping.

Bake at 350o for 35 to 40 minutes. Let sit for a few

	· ½ teaspoon salt
	

	· ½ teaspoon pepper
	

	· 2 tablespoons brown sugar
	

	· 2 tablespoons brandy or bourbon
	

	· 1 egg yolk
	

	· 2 tablespoons butter
	

	· Praline topping (see recipe below)
	

	minutes before serving.

The yams may be broiled after baking to make the praline topping a little crispy. 



	praline topping   (southern praline yams)

	Ingredients
	Directions

	· 4 tablespoons butter
	Melt butter.

Mix in brown sugar, pecans and nutmeg.

	· 6 tablespoons brown sugar
	

	· ¾ cup chopped pecans
	

	· ½ teaspoon nutmeg
	




	cappon Magro

	Ingredients
	Directions

	· 1 load Italian bread
	Cut bread into slices and remove crusts. Set oven to 300. Place bread on baking sheet and leave to dry out, about 30 to 40 minutes. Rub with garlic and moisten with olive oil and a little vinegar. Use bread to line a large serving dish on the base and the sides.
Bring water to a boil in a large pot. Peel potatoes, if desired, add to water and cook about 15 minutes, slice or dice carrots and add after potatoes have cooked about 10 minutes. Cut cauliflower and broccoli into small flowerettes and add with remaining vegetables after potatoes have cooked about 12 minutes, but be sure to add other vegetables only after potatoes are nearly tender. Cook carrots, cauliflower and other vegetables until al dente. Drain and mix with 3 Tbsp. olive oil, 1 Tbsp. of lemon juice, a pinch of salt and pepper.
Cut fish into pieces about the same size as the shellfish used. Poach all seafood in water to cover until just barely firm. Mix with 3 Tbsp. olive oil, 1 Tbsp. of lemon juice, a pinch of salt and pepper.
Mix all remaining ingredients together in a blender or food processor until thick. Pour a little over the bread arranged in the serving dish.  Spoon vegetables into the middle and surround with fish and shellfish. Pour 

	· 1 clove garlic, cut in half
	

	· Olive Oil
	

	· Wine or balsamic vinegar
	

	· 12 oz assorted vegetables (such as small new potatoes, carrots, cauliflower, broccoli, baby corn, asparagus)
	

	· 2 lbs fish and seafood (shrimp, scallops, salmon, tilapia, ...)
	

	· Lemon juice
	

	· Salt & pepper
	

	· ½ bunch parsley, finely chopped
	

	· 1 clove garlic, chopped
	

	· 1 ½ teaspoons capers
	

	· 2 anchovies (or more)
	

	· 1 yolk of a hard boiled egg
	

	· 3 olives pitted
	

	· ½ cup olive oil
	

	· 1 tablespoon wine or balsamic vinegar
	

	over remaining dressing.
Garnish with olives and quartered hardboiled eggs. Chill until ready to serve.




	Harvest Chicken with vegetables

	Ingredients
	Directions

	· 14.5 oz can diced tomatoes with basil, garlic & oregano
	Combine first 5 ingredients in a large bowl and set aside. 

Coat chicken with bread crumbs.
Heat oil in a large nonstick skillet over medium high heat.  Add chicken and cook 2 minutes per side or until golden brown.  Remove to plate. Add squash, onion and bell pepper to pan. Reduce heat to medium and cook for 6 minutes (until squash is lightly browned). Stir occasionally. Return chicken to pan.
Spoon tomato mixture over chicken.  Reduce heat, cover and simmer 15 minutes. Sprinkle with parsley.


	· 1 tablespoon tomato paste
	

	· ½ teaspoon kosher salt
	

	· ½ teaspoon sugar
	

	· ¼ teaspoon black pepper
	

	· 4  5 oz skinless, boneless chicken breast halves
	

	· 1 ½ tablespoons Italian seasoned bread crumbs
	

	· 1 tablespoon olive oil
	

	· 2 cups diced (½ inch) summer squash
	

	· ¾ cup (½ inch thick) slices onion
	

	· ¾ cup julienne cut red bell pepper
	

	· 2 tablespoons chopped fresh parsley
	


	Martini Lamb

	Ingredients
	Directions

	· ½ medium onion, chopped
	In a food processor, combine the onion, garlic, lemon, gin and salt. Process to combine. Continue processing, pouring in the oil until a thin paste forms.
Generously spread the paste on the lamb. Place the lamb in a plastic bag and refrigerate overnight.

Remove lamb from refrigerator and let sit at room temperature for 30 minutes.

Prepare the smoker.

	· 10 garlic cloves
	

	· juice and zest of 1 lemon
	

	· 3 tablespoons gin
	

	· 2 teaspoons kosher salt
	

	· ¼ cup olive oil
	

	· 5-6 lb leg of lamb
	

	· Martini mop (see recipe below)
	

	Transfer the lamb to the smoker. Cook for 40-45 minutes per pound, until the internal temperature of the meat is 145o (rare to medium-rare). Baste the lamb with the mop every 45-50 minutes.




	Martini Mop (Martini Lamb)

	Ingredients
	Directions

	· 1 cup gin
	Mix together all ingredients in a saucepan and warm the mixture over a low heat.

	· 1 cup beef stock
	

	· 2/3 cup water
	

	· juice of 1 lemon
	

	· 2 tablespoons olive oil
	




	Chocolate Walnut Coconut Bars

	Ingredients
	Directions

	· 11 graham crackers crushed (about 1 ½ cups crumbs)
	Preheat oven to 350 degrees.

Grease an 8 inch square baking pan.

Mix crushed graham crackers and butter. Press evenly into bottom of pan.

Sprinkle chocolate, coconut, walnuts, and raisins over crust.

Pour sweetened condensed milk over mixture in pan.
Bake 25 to 30 minutes or until lightly browned. Cool in pan. Cut into bars to serve.

	· ¼ cup butter or margarine, melted
	

	· 1 pkg (8 oz) semi-sweet baking chocolate, chopped
	

	· 1 ½ cups coconut
	

	· ½ cup walnut pieces
	

	· ½ cup raisins
	

	· 14 oz can sweetened condensed milk
	


	Virginia-style apple cake

	Ingredients
	Directions

	· 3 eggs
	Blend together eggs, vanilla and oil until well combined. Stir in half of the following:  sugar, flour, salt, and baking soda. Mix remaining half with the apples and chopped nuts. Combine the 2 mixtures by hand until well mixed.

Grease two 8-inch layer cake pans. Spread mixture evenly in pans. Bake at 350 degrees for 30 to 35 minutes or until tester inserted in center comes out clean. Transfer halves to rack to cool. Once cool place on serving platter.
Spread half of the topping over 1 layer. Top with second layer. Cover with remaining topping, spreading evenly. Sprinkle with powdered sugar. Garnish with pecan halves.

	· 2 teaspoons vanilla extract
	

	· 1 cup vegetable oil
	

	· 2 cups granulated sugar
	

	· 3 cups all-purpose flour
	

	· 1 teaspoon salt
	

	· 1 teaspoon baking soda
	

	· 3 cups peeled, cored and chopped apples
	

	· ½ cup chopped walnuts or pecans
	

	· cake topping (see recipe below)
	

	cake topping (Virginia-style apple cake)

	Ingredients
	Directions

	· 1 cup brown sugar packed
	Combine brown sugar, butter and milk into a saucepan. Bring to a boil over medium heat. Remove from heat. Stir in vanilla extract.

	· 8 tablespoons butter
	

	· ½ cup milk
	

	· 1 teaspoon vanilla extract
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This cookbook was compiled from dishes that were prepared and served during the True Potluck No Kidding! event held in October 2005. Guests were asked to bring a dish to share with one stipulation: It had to be a recipe that the provider had never made before.  Despite any anxiety, all of the dishes were delicious! Here are some of those recipes.





Enjoy!
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