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Traditional Greek foods have always been Maria’s specialty. The rich flavours of the
recipes are exceptional and the taste just wonderful.

Maria’s recipes follow the more traditional method of cooking, using healthy ingre-
dients, herbs, and spices for all to enjoy, which can be shared from everyday casual
meals to special gatherings.
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4 AVOYVWPLOELG oTt0 TV APLOTEX &

Itov Avtwvn & Ionn Aunatln

Zrov Iwavvn Aovka

Oa NfeAa va evxaplotiow tov 6V{VYo Hov Iwdvvn yix
OAn T SouAeld IOV £XEL KAVEL KL IOV UE EVETVEVOE

va dnuiovpyrow éva PiPAio ye OAeg Tig oUVTAYEG pov.
Eivat tedetopavig kat tavta OéAet va Staopadioet 6t o
oLVTAYEG TapovotdlovTal Ue TPOTO oL Talptdlel otV
agrynon. ‘Hrav moAd vrootnpiktikdg kat n fondeta

ToU Tepdotia. Mpaypatikd to PipAio avtd dev O vmnpxe
Xwpig TNV PorPeiax tov. Tov evxaplotw Bepud.

TNV unTépa pov

Tnv Badid evyvwpoolvn 6THV OIKOYEVELX UOU KAl ELO1KA
TH UNTEPA POV, HE TIG CUVTAYEG TNG, Yl TNV evOdppuven
ka1t Poribsiax o€ 6Ao avtd To ta&idt Tpokeuévou va
oAokAnpwOet avtd to PifAio payerptkng.

H untépa pov eivar pia omovdaia payeipiooa kat £va
€€a1PETIKO TTPOTUTIO TIOV UOV UETEQPEPE TO EVILAPEPOV KL
TNV Aydnn yia T ayelpiky. MeyaAwvovtag péoa oe pia
eAANVIKA okoyévela, TtapakoAovbovoa kat Epada and
TNV UNTEPA POV VO UAYELPEVW YL TV OLKOYEVELX KOl
TOUG PIAOUG HOV. AUTO UG EPEPE KOVTA GOV OLKOYEVELX
avadeIkvOOVTAG HE auTd TOV TPOTO TNV AYETN, TIG
Ouop@eg oTrypuég aAAd kat tov aAAnAoocePaoud uetalod
UG yia Ta omoin eipat IMKPIVE EVYVOUWV KXOWG
ouvexilw avth Tnv Tapadoon.

Me 10 peydo evdiagépov kat To T&6og Tov Avtwvn yia TV EAANVIKA YA®ooa, Kat ue TNV cuvdpour] Thg
yuvaikag Tov IIOmnG, epyAoTnKav aKoVpAsTH Y1X VX «TEPAoOLV» and k&b cuvtayn kat va dtac@aAicovv 4tin
EAANVIKN UETAPPAOT NTAV EVKOAX KATAVONTH. ZKOTOG TOUG N SAPNVELX, N anAdThTa, aAAd Kot To eVAla@Epov

yv avto to PipAio.
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o Elooywyn &

TevvOnka oto Manapovot otig 14 NogpPpiov tov 1937. To Manapovot Ppioketal KOVTE o€ yia TOAN
mov ovopdletal Kapmeviot kat Ppioketal mepimov tpeig wpeg, Bopeta, dutikd tng ABrvag. H moArteia
¢ EAAGSag amd tnv omola katdyopat ovopudleton Ztepedg EAAGSag.

7 I4 I4 Ié Ié /4 4 7 4 Vé /4
HpOa amnd tanewvd Eekivnua kot aydnnoa kat amdAavoa tn payeiptk and uikpi nAikia, PAémovrag
N 81KN YoL paud, TV KwvetavTiva, va payelpevel Yio THV OIKOYEVEL.

"E@Tiaga TNV TpOTn oL OTAVAKOTLTA, 0€ NAIKIN EVVEX ETWV KA1 TNV THYX 6TOVG YOVELG MOV TIOU
dovAgvav otn yn yia T mtpog To {nv, eKElvn TNV £TOXN.

"HpOa otnv Avotpalia to 1957 kat mavtpedTnKa tov c0{uyd pov Atdotolo Xapaldaurnn to 1960.
Eixape tpia modid, tov Koota, Tnv Apiotéa Kat tov Apr, Tov eivat OAot TavTpePEVOL Kot £XOVV d1Kd
TOUG T d1d.

AYaTe Kot artoAapuBAave TO MAYEIPEUX Y1X THV OIKOYEVELX KAl TOUG GIAOUG HOV, TO OTol0 PEPVEL
OAovug padl pe vrtépoxo, EAANVIKS @aynto, aydnn kat yéAlo. EAmiw n ayelpiki Hov Kot 1 €Unveuon
TOU EAANVIKOU QayNTOU Va TEPAOEL 0TI EMOUEVES YEVIEG OV O £pBouV, e Tov 1810 TPOTO EVEMVEVOE
™V KOpN HOUL, ApLoTEQ.



i Introduction

I was born on 14 November 1937 in Paparousi, Steria Ellada, which is near Karpenisi and situated
about three hours, north-west of Athens, Greece.

Although our family was of modest means, we were close-knit and loving. My love of cooking began
at an early age as I watched my mum, Konstantina, cook for the family. I made my first spinach pie
[spanakopita], when I was nine and proudly took it to my parents to enjoy, who were working on the
land, at the time.

I migrated to Australia in 1957 and married my husband Paul Haralambis in 1960. We had three
children, Con, Aristea and Ari, who are all married and have children of their own.

My greatest pleasure is cooking traditional Greek food for my family and friends as it’s a fantastic
way to bring everyone together with great food, love and laughter.

Throughout this book, I hope my love of cooking Greek is passed on to the generations to come, the
same way it has inspired my daughter, Aristea.
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Published by Alpha Centauri Australia Pty Ltd in 2023
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Allrights reserved. No part of this book may be reproduced by any mechanical,
photographic, or electronic process, or in the form of a phonographic
recording; nor may it be stored in a retrieval system, transmitted or
otherwise be copied for public or private use—other than for “fair use” as
brief quotations embodied in articles and reviews— without prior written
permission of the publisher.

A catalogue record for this
ﬁ book is available from the
LIBRARY National Library of Australia

OF AUSTRALIA

Thank you for visiting Maria’s Traditional Greek Kitchen. I hope you enjoy
our recipes.

We are neither professional chefs nor experienced recipe developers. We are
simply people who love to cook and sharing our home-cooked food. Most of
our recipes are created based on Maria’s experience cooking for her family
and personal taste and some are inherited from people she has met. Every
recipe has been tested and has been deemed to be delicious.

The success of a recipe depends on many factors - ingredients, timing,
equipment, knowledge, experience, cooking ability and judgement. Maria’s
Traditional Greek Kitchen and the writers do not take any responsibility as
to the successful outcome of any of the recipes and recommend each reader
test, experiment and cook food to suit their individual taste.

At all times, people cooking should take extra care when using ingredients
that may cause allergic reactions in people eating their food.

This book is available in print and eBook formats.



4-How to use this Cookbook -&

Maria's traditional Greek cookbook is easy to read and understand. The recipes are a combination of
traditional and authentic foods that have become part of the stable diet in the Mediterranean.

The cookbook is in English and Greek, which makes it more accessible in both languages. When you
are having a dinner party you can start with cheese triangles and the Greek salad. The main course
can be roast lamb with potatoes in the oven or a popular food such as moussaka followed by dessert,
which can be a custard cake or sweet. This is just an example of a three-course meal of some of the
delicious Greek recipes you can use or even vary if you like.

Ingredient Common substitute

Kalamata olives Normal black olives

Greek feta cheese Bulgarian or Danish feta
Whole chicken Chicken pieces of your choice
Self-raising flour Plain flour with baking powder
Homemade pastry Fine filo pastry

Semolina Corn flour

Fresh yeast Dry yeast

13- TIwg va xpnoponooete avtod to PiffAio -4

To mapadootakd eAAnviké BiPpAio payerpikig tng Mapiog eivat e0kOAO 6TV AVAYVWON KAl THV KATAVONOH.
O1 oLUVTAYEG €lvat €vag cUVELAGUOG TAPASOCIAKWY KAl AUOEVTIKWY TPOPIUWY TOL £XOVV YIVEL HEPOG TNG
otafepng dratpong otn Mesdyeto.

To PipAio payerpikng eivan ota ayyAika Kot Tt EAANVIKA, YEYOVOG TTOU TO KaB1oTA Lo TTPoattd Kat oTig dVo
YAWooeg. ‘Otav éxete éva delmvo umopeite va EeKIVAOETE Pe TIpoTITaKLA KAt TNV EAANVIKY caldta. To Kupiwg
TATO unopel va ivat Pntod apvi Pe TATATEG 6TO POVPVO 1 Eva SNUOPIAEG PAYNTO OTWG O MOVGAKAG TTOU
akolovBeitat and éva ké€ik KpEpag 1 YAUKO. Autd givat uovo €va mapaderypa evog yEOUATOG TPLWV TLATWY

M€ UEPIKES amd TG VOOTIUEG EAANVIKEG GUVTAYEG TIOU UTOPEITE VA XPHOIHOTIOINOETE 1] akOpa Kot va aAAdete
av BéAete.

LUoTATIKO Ko01v0 UTOKATAGTATO

EMég Kadauwv Kavovikég Havpeg EMEG

déTa ®éta BovAyapiag 1 Aaviag

OAdkAnpo kotdmovAo KOpudTia KOTOTOUAOL THG EMAOYNG 00§

aA£0PL IOV POVOKWVEL AAe0pL Y10 OAEG TIG XPNOELG PE UTELIKLV TTHOVVTEP
Ttk {Oun EkAektd @UANO kpoloTag

TiuryddAr KaAapmokdAevpo

DpEoKia Payld Enpn payld
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Greek Salad o Xwpratikn ZaAdta

(©)

This refreshing salad is full of rich flavours,
including olive oil and oregano, which are
often used in traditional cooking. It's very easy
to make and can be enjoyed as an entree or

to complement a meat dish. With its brilliant
colours, the Greek salad perhaps the best-
known example of Greek cuisine.

Serves 4

Ingredients

4 tomatoes

3 cucumbers

% cup kalamata olives

1 red capsicum

1 green capsicum

1 Spanish onion

% cup chopped parsley (optional)
100g Greek feta cheese

Olive oil

Pinch of salt and pepper

1 teaspoon oregano (optional)

Method

1. Cut tomatoes into quarters and place
in a bowl.

2. Cut cucumbers into slices.

3. Cut the capsicums in long strips and then
in half again.

4. Place the cucumbers and capsicums in the
bowl with the tomatoes.

5. Putin a pinch of salt.

6. Drizzle some olive oil over the
salad and mix.

7. Slice the Spanish onion and add to
the salad.

8. Add chopped parsley.

9. Add the olives and mix the salad.

10. Cut up the feta cheese into cubes and place
last, on the salad.

11. Sprinkle with oregano over salad.
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Avti] 1 §poototikn caAdTa elvat yeudtn and
TAoVo1EC YeUOELS, OTwG eAatdAado kat plyavn,

TIOU XPHGLUOTIOLOVVTAL GUXVA OTNV Topadoctaky
payetpiky. Eivar oAU ebkoAo va to @TidEete Kat
UTOpELTE VA TO amoAaVoeTe WG 160806 1] yia va
CUUTANPWOETE €Va TILATO ME KPEaG. Me T Aapmepd
XPWHATA TNG, N XWPLATIKN caAdta lvat iowg To 1o
YVwoto mapaderypa eEAAnvVikng kovlivag.

TN 4 droua

YAika

4 VTOUATEG

3 ayyolpla

1/3 dAitlvi eAiég kKaAapudv

1 kOKKIVN TLEPLd

1 mpdotvn meptd

1 KOKKIV10 KpePULL

1/4 ®Mtlavt Pidokoupévo paiviave (mpoatpetikd)
100 yp. eEAANVikH @éta

EAaidAado

Mia tp€Qa aAdTL Kot Tmépt

1 koutaAdkt Tov YAukoU piyavn (TpoatpeTikd)

M£608o¢

1. KoPoupe tig VIOUATEG 0€ TETAPTA KAl TIG
Balovue o€ Eva umoA.

2. KoPovpe ta ayyoupia o€ QETEG.

3. KoPovpe Tig umeplég og pakpléG Awpideg kat
otn ouvéxeta Eava ot péon.

4. Baovpe Ta ayyoupla KAl TIG TILMEPLEG 0TO UTOA
UE TI VTOUATEG.

5. TpooBétovue wia mpéla aAdri.

6. Tepiydvoupe Alyo eAatdAado tavw and
COAGTO KOl AVOAKATEVOUE.

7.  Ko6Povue to KOKKIVO KPeUHUL OE PETEG KAl TO
TPOGOETOVUE 0T CaAdTA.

8. TIpooOétovpe YIAOKOUUEVO paivTave.

9. TIpooOETovpe TIG EAMEG KL AVAKATEVOVHE
1 oaAdTa.

10. KéPoupe tn @péta o KUPAKIX KL THV
tonmofeTove teAevtaia 6T caAdTA.

11. HoaomaAiote pe piyavn mdvw and tn caAdra.






Beef Meatballs

Meatballs are a classic dish and essential part
of any family gathering. Everyone loves them
as a finger food, especially the children.

Serves 6 -8

Ingredients

1kg of beef mince

1 brown onion

2 tablespoons of chopped parsley
2 teaspoons of lemon

2 tablespoons of olive oil

4 slices of old bread

1 teaspoon of baking powder

2 eggs

Salt and pepper to taste

1 teaspoon of paprika

1 teaspoon of nutmeg

Flour to cover the meatballs for frying
Extra olive oil

Extra vegetable oil

Method

1. Place the beef mince in a large bowl.
2. Finely chop the onion and add to
the mince.
3. Add chopped parsley and eggs.
4. Cut off the edges of the slices of bread.
5. Wet the bread slightly and squeeze out
excess moisture.
6. Grate the bread and add to the mince.
7. Add the baking powder and lemon juice.
8. Add the olive oil.
9. Add salt and pepper.
. Add the paprika and nutmeg.
. Mix all the ingredients well together.
. Prepare a separate plate with 1 % cups of
flour on the plate.
Make a round ball with the mince mixture
to make the meatballs.
Place the meatballs in the flour so they are
all covered with the flour.
Prepare a pan with half olive oil and half
vegetable oil so the meatballs are covered
with the oil.

13.

14.

15.

Ke@Tedeg

Ta ke@TeddKia elval éva kKAaotko TdTo

KOl OUGLOOTIKO UEPOC KADE OIKOYEVELAKTG
OUYKEVTPpWONG. ‘0oL TOUG ayamoUV w¢ Payntd 6To
XEpt, €101K& T o did.

Mepideg 6 -8

YAika

1 K1AG pooxapioto Kiud

1 KpePpOI

2 KOUTAALEG TNG 60VUTTAG PIAOKOUUEVO UATVTAVO
2 KOUTAAGKIA TOL YAUKOU Agpdvi

2 KOUTAALEG TG coUmag eAatdAado

4 QETEG UMAYLATIKO Pyl

1 KOUTAAGKL TOUL YAUKOU UTELKLV TAOVVTEP

2 auyd

AAGTL Kal TUIEPL 1A YEVGN

1 KOUTAAGKL TOV YAUKOU TTATIPLKAL

1 KOUTAAGKL TOUL YAUKOU HOGXOKApLEO
AAeUp1 Y1 va KaAvOoUV Ta Ke@TedAKIX Yo
TO TNYAVIOHX

"E&tpa eAatdAado

EminAéov @utikd éAato

M£0080o¢

1. TomoOeTNoTE TOV HOOXAPIOLO KIUG OF Eva
UEYGAO UTOA.
2. Y1lok6Poupe to Kpeppvdt Kat to TpocOETovpe
OTOV KIUG.
3. TIpocBéote YPrAoKOUPEVO paivTavd Kat auyd.
4. Byalovpe and to Ywpi tnv KOpa Kat
Kpatdape tnv Poxa.
5. Bpé€te eAa@pd To Ywul va paAaK®oEL Kot
OTPAYYIOTE WOTE Vo PUYEL TO TTOAD VEPO.
6. Tpifovpe to Pwui kat TpocHETovue 6TOV KIUG.
7. TIpooBécte TO UMEIKIV TAOUVTEP KL TO
XUpo Agpoviov.
8. IpooBétovue to eAatdAado.
9. Balovpe aAdTL KoL TUTEPL.
10. TIpocOETovE TNV TATPIKA KAl TO HOOXOKAPLJO.
11. AvakatéPte kald OAa ta vAka padi.
12. Tpostotudote éva Eexwplotd mdto ue 11/2
@Mtlavia aAevpr.
Kdavte p1a 6TpoyyuAr] umdAa pe to pefyua Kipd
yia va @Tia€ovpe Ta keQTeSAKIA.

13.
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16. Fry the meatballs on a low to medium heat
until they brown and are cooked through.
17. Place the meatballs on a platter
after frying.

AAELPWVOUUE T KEPTESAKLA.

Etowpdlovue éva trydvi pe piod eAatdAado
Kot u1o6 QUTIKO Adadt yia va kaAvgBoiv ta
Ke@TedaKia pe To Addt.

Trnyavifovpe ta keQTeddKLA 0€ XAUNAN TTPOG
UETPLO QWTLH PEXPL VO podicouv.
TomoBetrote T KEQTESAKLX OE pia TLATEAX
UETE TO THYAVIOUA.




Baked Vegetables

This is a very popular Greek vegetarian dish is
quite tasty and filling and can be served with a
variety of meats or with some cheese triangles
as side dishes. As this is meat-free, it can be
enjoyed as a vegetarian or fasting main.

Serves 6

Ingredients

3 potatoes

2 zucchinis

1 large eggplant

1 sweet potato

1 brown onion

% cup chopped parsley
200g tomato paste
% cup olive oil

Salt and pepper

1 teaspoon paprika
1 teaspoon nutmeg
Tomatoes (optional)

Method

1. Prepare a baking pan 30cms x 24cms and
7.5cms deep.

2. Cut up the vegetables and place them all in
the baking pan.

3. Chop up the onion and place over the

vegetables.

Add the parsley.

Add the olive oil over the vegetables.

Add salt and pepper.

Add paprika and nutmeg.

Add tomato paste over the vegetables and

mix well together.

9. Add alittle bit of water.

10. Bake for 2 hours in the oven or till
vegetables are tender.

11. Bake at 180 degrees.

XN
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MrpLau

Mpdkertat yia Eva ToA0 dnuo@iAég eAAnviko
XOPTOPAYIKO TIATO APKETE VOOTIMO KL XOPTAOTIKO.
Mmnopei va oepPipiotel pe Kpéag 1] Xwpig X He
tupomitdkia. Emiong oav kupiwg mdto cuvodevet
T YEOUATH KATAE TV TEPLOSWY TWV VNOTELWDV, TNV
MeydaAn ERSopdda i akdua kat tnv epiodo mpv ta
Xpiotovyevva.

Mepideg 6

YAika

3 TOTATEG

2 KoAoKLOAK1K

1 peydAn yeht¢ava

1 yAvkomatdta

1 KPEUUOI

1/4 ®At¢avi PrAokoppévo paivravod
200 yp. TEATE vTOUdTOg

1/2 ®\tldvi ehaidAado

AAGTL Ko TUUTTEPL

1 KouTaALd TOL YAUKOU TIATTPIKA

1 kouTaALd TOL YAUKOU HoGXoKdpLdO
Ntoudreg (tpoatpetikd)

M£6o08o¢

1. Etowpdote éva tapi 30 €. X 24 €K. KAl 7.5 €K.

2. Koyrte ta Aaxavikd kot ta fafovpe OAa
oto tai.

3. KOyte T0 KpepuvdL Kot TOMOBETHOTE TO TAVW
amd ta Aayavikd.
MpocBéate Tov paivravo.

5. TlpooOétovpe to eEAatdAado mavw and ta
Aaxavikd kat avakatéPte KaA& padl.

6. TlpooOétovpe aA&TL, MMEPL TNV TATPIKA KAL TO
pooxokdpudo.

7. TpooBétovpe Tov TEATE VIopdTag TAVw amd Ta
Aaxavikd padi pe Alyo vepo.

8. ¥nvoupe otoug 180 Paduovs yia 2 wpeg 6To
@OUPVO 1 LEXPL VA HOAXKWDGOUV TX AAXAVIKA.
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Greek Lasagne

I learned to make lasagne more than 20 years
ago but have since added my own variation to
it. The bechamel sauce on top adds a lovely,
creamy taste that has deliciously rich flavours.

Serves 8

Ingredients

1 packet of fresh lasagne sheets
750g of beef mince

1 onion

1 red capsicum

1 green capsicum

1 carrot grated

Olive oil

Extra olive oil

1 cinnamon stick

100g of tomato paste
500mls of milk

300g of fresh cream

1 cup of semolina
Pinch of salt

% cup chopped parsley
1% cups grated cheese
Salt and pepper

1 teaspoon of paprika
1 teaspoon of nutmeg

Method

Prepare a baking pan 30cms x 24cms and
7.5cms deep. Grease the baking pan with olive
oil all around.

(See mince sauce and bechamel sauce from the
pastitsio recipe).

1. Lay the lasagne sheets in the baking pan as
the first layer and add some of the mince
sauce to cover the lasagne sheets then add
the grated cheese around the baking pan
on the mince sauce. Add the grated cheese
a little at a time for each layer.

2. Repeat the process and lay another layer
of lasagne sheets as previously.

EAAnvikn Aalavia

Epada va @Tiaxvw Aaldvia mptv and nepiocotepa
ard 20 xpovia, aAld amnd téte €xw mpocbioet

™ d1kn pov mapaAlayn oe avtd. H kpéua
unecapé mpocbEtel uTEPOXN YEVON HE LTEPOXX
TAOVOLX APOUATA.

o 8 droua

YAika

1 tak€To Ppéoka @UAAa Aaldvia
750 yp. HOOXApPIo10G KIUAG

1 KpeUULI

1 KOKK1IVN TEPLd

1 mpdoivn mimepLd

1 KapdTo TPIUPEVO

EAatéAado

"E&tpa eAatdAado

1 EuAdxkt kavéNag

100 yp. TTEATE VTOUdTAG

500 ml y&Aa

300 yp. KpEpa YAAAKTOG

1 @Artlavt orprydait

Mpéla ahdtt

1/4 ®At¢avi PrAokoppévo paivravd
11/2 @Aitgavi tpiupévo topi

AAGTL Kal TUIEPL

1 KOUTaAdKL TOL YAUKOU TATPIKA

1 KOUTAAGKL TOL YAUKOU HoaXoKkdpLdo

M£6080¢

Etowpdote éva tai 30 €K. X 24 €K. ka1 7,5 K. Padog.
Aadwvoupe To TPl TEPIUETPIKA.

(deite oéAtoa Kiud kat oGAtoa umesaué and t
OUVTAYN Y10 TTAOTITO10).

1.  AmAdvoupe ta UAAa and ta Aaldvia yog oto
APl oG WG TPWTH OTPWON KAt TPosHETovue
Alyn arnd tn odAtoa Kipd yio va td KaADPouue.
TN ovvéxela naonaAi{ovpe To TPIUMEVO TUPT
TAVW amd TNV 6dAToa Tov Kipd. I'd kaOe
oTpwon akoAovBovpe tnv idix Sradikacio.

2. OTIAXVOUUE TPELS OTPWOELS aTd Aadvia pe
OGATOX KIUA KAl TPLUUEVO TUPL.
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3. Make three layers of the lasagne sheets 3.

and mince sauce with the grated cheese.
4. On the final layer add the bechamel sauce

to cover the baking pan and add some 4.

grated cheese on top.
5. Cook the lasagne for 1 1/2 hours or till
golden brown.

Ready to serve.
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ZTNV TEAIKN OTPWOT TPOGHETOVE T UTECAUEN
yia va kaAvovpe to Tai pag kot tpocbiote
Alyo tprppévo tupl and mdvw.

YAvouue ta Aaddvia yia 1 1/2 @pa 1 péxpt va
podicouv.

"Etoipo yix oepPipiopa.



Folded Sweets

This recipe is my variation of the traditional
recipe. 'Diples’ are amongst the most popular
and traditional Greek sweets with a wonderful
taste. They’re very crispy and almost
irresistible for anyone with a sweet tooth.

Ingredients

30 pieces of folded sweets with
walnuts and honey

500g flour (approximately)

2 eggs

2 % cups of water

1 orange

4 cloves

1 cinnamon stick

For the syrup

2 cups of water
1 cup of sugar
2 cups of honey

For the frying of the diples

1 cup vegetable oil

1 cup olive oil

For completion

2 cups grated walnuts

Method

Place 2 % cups water in a pot.

Place half an orange piece in the water.

Add the cloves and the cinnamon stick.

Boil the water for 5 minutes and then let it

cool for an hour.

5. Take out the orange piece and cloves from
the water. Squeeze the orange juice into
the water.

6. When the water has cooled down place in a
large bowl (remove cinnamon stick).

7. Add slowly the flour and the eggs.

8. Make a dough that is not sticky and is
slightly soft.

9. Divide the dough into six pieces.

10. Using a rolling pin, roll out the dough till

its slightly thin.
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AtmtAeg

Avth 1 ovvtayn eivat n tapaAdayn Thg tapadoot-
akNG oLVTAYNG Uov. O1 «AlTAEG» elvat and Ta 1o
dnuo@iAn kot tapadootakd eEAANVIKG YAUKd ue
vnépoxn yevon. Eivar moAv tpayavd kot oxedov
AKATAPAXNTA Yia OTo10V £XEL YAUKLE yevon.

YAk

30 KOoPMATIH SIMAWUEVX YAUKG PE KapOdLa Kat U€AL
500 yp. aAevpt (epimov)

2 auyd

2 1/2 Ahitlavia vepé

1 TOpTOKAAL

4 yapipada

1 Euhdxt kKavélag

Ia To o1pom

2 pAitlavia vepd
1 @Aitdavi {ayapn
2 eArtlavia péht

IMa To Tnyavioua

1 eA1tddvi QuTIKS éAato

1 pAitavi eAatdAado

T TV 0AoKAf pwon

2 Atlavia Tptupéva Kaphdia

Mé£608o¢

1. TomoBetfiote 2 1/2 pAitldvia vepd o€ pia
KaToopOAa.

2. TomoBetrote Y106 TOPTOKAAL KOUUATL GTO VEPO.

3. TlpooBétovpe To yapipalo kat THV KavéAa.

4. Bpaloupe to vepO Y1 5 AETTA KAl 6TH GUVEXELX
TO AQPTVOUUE V& KPUWOEL Y10 UL WP,

5. Byaloupe To TOPTOKAAL KOUUATL KAl Ta
yapigada and to vepd. Etifovue to xupd
TOPTOKAALOD GTO VEPO.

6. 'Otav o vepd £xel KPLWOEL ToTOOETNOTE
0 o€ éva peydAo umol (agatpéote To
Euldxt kavélag).

7. TIpooBétovue o1yd oryd To aAelpt KAl TX avyd.

8. Kdavoupe pia {un mov dev elvat KOAAWING kat
etvat podak.

9. Xwpilovue tn {Oun ot £€1 kKoupdTIO.

. XpNOLUOTIOLWVTAG VAV TAGOTH, AVOLYOUE TN

QOun péxpt va yiver eAa@pwg Aeme.
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