D Vasels

The soul of our soil

PV WINERY EDITION

PLUM DUMPLINGS

servings 4 to 6
total time 120 min

INGREDIENTS:

¢ 400 g of potatoes, peeled and
chopped for boiling

¢ 100 g of plain flour

e 1 teaspoon of oil

e 1/2 teaspoon of salt

e 1/2 teaspoon of caster sugar

e As many fresh plums as you need
halved with stones removed

e Breadcrumbs

e 1 tablespoon of butter

esugar

METHQOD:

Boiled the potatoes and mash them up, adding the flour, oil, caster sugar, and
salt. Leave it to cool. Knead it for a while to obtain a good smooth dough. Take a
golf ball-sized lump of the dough, flatten it in your hand until it's about 1cm thick,
place the stoned plum in the middle (the two halves back together again) and
wrap the dough around it, shaping it into a ball with an approximately even
covering of dough all around by gently rolling it between your palms. Repeat this
until you are either out of plums.

Drop your balls into a pan of hot salty water. The water should be just on the
point of boiling, but if the water is too hot it might break them apart. Cook them
in the now simmering water for about 3-5 minutes. They should be floating; if
there aren't, let them cook some more. It's better to cook them in batches if your
pan is quite small. Remove them, drain them.

While they are cooking, very gentle brown the breadcrumbs in a dry pan until it
just changes color. Once they are a nice golden color stir in the rest of the sugar.
Roll the still hot and a little moist dumpling in the breadcrumb mixture until they
are well coated.



