KALBURABASTI (WALNUT STUFFED COOKIES)

Syrup:
· 2 cups water
· 2 cups sugar
· Juice of 1/4 lemon

Cookies:
· 1 1/2 cups butter or margarine
· 2 table spoon vegetable oil
· 2 table spoon yoghurt
· 1 egg
· 1/2 tablespoon baking powder
· 2 cups all-purpose flour
· 1/2 cup walnut halves

Stuffing:
· Walnut halves (crushed)

Prepare syrup by boiling the sugar, 2 cups water, and lemon juice; stirring to dissolve the sugar. Reduce heat to simmer and cook for 20 minutes. Remove from heat and let cool.

In a large bowl combine butter, oil, yoghurt, egg and baking powder. Add the flour and mix together to form dough. If needed, add a little more flour. Dough should feel a little oily.

Preheat oven to 400°F.

Oil a sieve or the sunburst shape on a grater. If you don't have any of these, you can make a design with the tines of a fork. (The idea is to end up with a slightly raised design on the cookies.)

Divide the dough into walnut-size pieces and press on the oiled mold or roll between your palms and flatten into a 2" circle. Put one tea spoon crushed walnut into the center of the flattened dough. Bring the sides together.  Pinch well to seal. The cookie should resemble an oval cocoon with a raised design all around.

Place the cookie on an greased pan and bake for 20 minutes. Cookies should be lightly golden brown. Turn oven up to 425°F and bake another 5 to 10 minutes.

Pour the cold syrup over them and roll them around in the syrup. Let them sit in the syrup overnight to absorb it, turning them frequently if possible.
SARMA (STUFFED VINE LEAVES)

Ingredients
· 1 pound of vine leaves pickled in brine, washed with warm water (until the leaves release all their green color and the water running underneath is clear) and drained
· 4 medium sized onions, diced
· 2 cups rice, washed under cold water and drained
· 1 cup flat leaf parsley, chopped finely
· 1/2 cup of olive oil
· 1/3 cup of pine nuts
· 1/4 cup dried currants
· 1 tbsp dried mint flakes
· 1 tsp allspice
· 1/8 tsp black pepper
· 1/8 tsp ground cinnamon
· 1 tsp granulated sugar
· Juice of half a lemon

Dice the onions and sauté with 1/4 cup of olive oil. When they turn translucent, add the pine nuts and sauté for 5 more minutes. Add rice and stir constantly for 5-10 minutes until the rice is translucent. Add the spices (dried mint, cinnamon, black pepper, dried currants, sugar and allspice) and chopped parsley. After another quick stir, add 1/2 cup of boiling water and simmer on low medium heat for 15-20 minutes until all the liquid is absorbed by the rice mixture. Take off heat and let cool.

Put a spoonful of the cooled mixture in the center of the top part of the leaf, fold the sides inwards and then roll the leaf like a cylinder. 

As the final step, spread a layer of vine leaves on the bottom of a large and heavy pot (to prevent the stuffed leaves from burning). Lay all your dolmas side by side and tuck very tightly. Transfer the remaining 1/4 cups of olive oil, juice of half a lemon and 2 cups of boiling water, cover with a plate upside down (so that the dolmas don’t move around in boiling water) and bring to a boil. Reduce the heat to medium low and simmer until all the water is absorbed (roughly 45-60 minutes). Transfer to your serving dish and let cool.

