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DOLMA

DOLMA (or dilma), Turkish term (Doerfer, III, pp. 203-04) for stuffed vegetable
or fruit dishes common in the Middle East and in Mediterranean countries.
Versions have been known in Persia since at least as early as the 17th century
(Afsar, pp. 217, 238-39). Mirza ‘Ali-Akbar Khan Aspaz-basi, chef to the court of
Naser-al-Din Shah (1264-1313/1848-96), recorded dolma as a category of
Persian cuisine and gave recipes for stuffing grape leaves, cabbage leaves,
cucumbers, eggplants, apples, and quinces (pp. 42-43). Stuffings included
ground meat, sautéed mint, rice, and saffron. Rice had not not been an
ingredient of Safavid dolmas (AfSar, pp. 217, 238-39).

The most popular dolmas in Persia today are stuffed grape leaves, which are
prepared by lightly parboiling the fresh leaves in salted water, then stuffing
them with a mixture of ground meat, rice, chopped herbs like parsley, split
peas, and seasoning. The dolmas are then simmered in a sweet-and-sour
mixture of vinegar or lemon juice, sugar, and water. Stuffings vary, however,
from region to region and even from family to family. Stuffed cabbage and
grape leaves are the only dolmas that can be served hot or cold. When
intended to be served cold they generally do not contain meat, however. Fruit
dolmas are probably a specialty of Persian cuisine. The fruit is first cooked,
then stuffed with meat, seasonings, and sometimes tomato sauce; the dolmas
are then simmered in meat broth or a sweet-and-sour sauce. In recent decades
new variations have been introduced, largely under Western influence:
Potatoes, artichokes, green peppers, onions, tomatoes, and other vegetables
are also stuffed.
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