THESSALONIKI

— food stories —

— MmAta (e 1otopia —



H Oeocalovikn eivan éva ctaupodpdpt yeloewy, pia
yaoctpovopki pntponoln. MouBeva allov otnv EAAGda Sev
npokettal o emokéntng va Ppei té6oeg NoAég SiapopeTikég
yeuoeig cuvduacpéveg oo idio tpanéll, Bulavtivég yelosig
Kat TeXVIkEG cuvexifouv va undpyouyv orjpepa pe tv
cuvinapén OBwpavikav, EBpaikdy kat Fal\ikodv emppoddv,
13cdv keu mpoidviwy. Ta anopevapia twv Bulavrvav
cuvnBeidy, n KAnpovoud twv O8wpavikey nakatwy, ot
napadoécels twy npoopUywy and tov Mévro, tny Mikpd Acia
kat tnv Kwvotavuvoinoln avapeixBnkav pe tig Bakkavikég
napaddoeis, 1g EBpaikég ouviiBeieg kat tn Mla\\ikn
npmTOonopia, SHUOUPYGOVTAG TO YAGTPOVOLIKS TPO@IA Tng
Oeocalovikng. Aildonun n noAn yia v napadociakn tng
kouliva, yia ta Papia kat ta Balacova tng, paysipepéva pe
TpoMoUG TTou Podidouy TNV MPOEAEUCT] TOUG KAl TIG EMPPOES
toug. H Oecoalovikn e 8a pnopolce napa va Snpuoupyroet
v Waitepn kouliva tng, ennpeacpévn and Ty Ietopia g,
pe e§apetika anoteAéopara.

Thessaloniki is a crossroads of flavours, a metropolis of tastes,
a gastronomic capital. Nowhere else in Greece can one find

so many different flavours combined on the same table. The
heritage of the Ottoman palaces and the traditions of Greek
refugees from Asia Minor and Istanbul with their own bold and
rich gastronomical identity features, as well as distant Pontus,
are combined with gastronomical customs of the Balkan
hinterland fashioning the distinct gastronomic profile of the
city. Byzantine flavours and techniques have been incorporated
in the local cuisine. The coexistence of the Turkish, Jewish,
French and Greek communities resulted in a multitude of
dishes, since the city cuisine borrowed techniques, ideas,
products and moods. Thessaloniki is famous for its traditional
cuisine, especially fish and seafood, cooked in manners that
betray the origin of their various influences.Therefore, the city’s
cuisine could not but be influenced and developed, producing
admittedly worthy results.



Kouloupt
Ocsoocalovikng

YAwa
1/2 kg aletpt okAnpd
1/2 koUma xhapé vepd (yia ) payid)
1kUBog veni payia
2 koutahiég {axapn
3 koutaliég aleupt
4 xoutaliég cropéhato
1 koutahid akdt
1/2 koUna (nepinou) xhapéd vepd
2 koutaliég nhighao (yia to tapi)
2 KOUTEG VEPO
1kouna {axapn
2 KOUTIEG GOUGAHL

Extéleon

Ye éva prol pixvete por kouma xhopd vepd
kat Sla\UeTe kahd tn paytd kaw tn {axapn.
Pixvete o alelpt kau avakatelete. ZKeME-
Cete pe pa dlapavi pepPpdvn Kot aprivete
TN pHaytd va poUsKMOEL yiat 30 Aertd. Xtov
kado tou pi€ep (pe yavtlo) Bdlete to ahelpl
Avolyete pua AakkoUfa kat pixvete T payid,
10 M3, 10 vepd Kat To aldTl. ZUPOVETE OTNV
apxr yla 3’ Aentd oe xapnhrj taxdtnta kat
petd oe Suvath yia d\a 5 Aertd. Xkendlete
tov K430 pe pua Metogta kal aprjvete T {Upn
va Eekoupaotel yia 30 Aertd. Thv Eavalupcd-
VeTe yia 5 Aertd oo piep.

Xopilete tn (Upn o€ 15 €06 18 praldkia kat
m\dBete (o aleupwpévn erpdvela) kopdd-
via epimnou 30 ekatooTav. X1o peydho tapi
6 koulivag otpdvete Aaddkola tnyv ornola
aleipete pe MadL. Avakatelete 1o vepd pe thv
Cbxapn. Boutdte ta kopddvia, kpatdviag ta
and TG dkpeg, Mpwta oto {axapdvepo Kat
HETA OTO COUCAL.

Ta k\eivete oxnpatiCoviag to kouhoUpL.

TomoBeteite ta kouloUpla oto Tayi aprvovtag

andotaon avdpeoa toug. Xkendlete To Tayl
HE ML TIETOETA KAL TA APIVETE VA (POUCK®-
couv yla 30" Aentd. [Mvovtal 3 A 4 tagid. Ta
Yrvete oe npoBeppacuévo polpvo, otoug
200° BaBpolg, yia nepimou 15 Aertd.

3 -4 tad.

To kouloUpt Eekivnoe va napackeudletal otnv
néAn uag and toug MPAoPUYES Kal EUEIVE WG TO
napadootakd eEMnviké mpoidv mou moulodoav
ot kouhoupt(ideg pe Toug Tafddes oto kepd
and ta {nuepdpata. Anotelel pia and tg mo
uytelvég nnyés udaravlipdkwy, mpwteivdy kat
dMwv Bpentikdv ouctatikdy kai evépyetag.

H néAn tng Oecoalovikng oe kdfle tng ywvid
eivat yeudtn pe koulouptrideg mou mouAdve
o (e0Td kat ppécko kouloUpt TG Oecoalovi-
kng, o onoio eivat mAéov akouotd oe SAo Tov
kSopo.

Koulouri Thessalonikis

sesame seed
bread ring

Ingredients
1/2 kg all purpose flour
1/2 cup warm water (for the yeast)
2 tsp active dry yeast (1 pck)
2 thsp. sugar
3 thsp flour
4 tbsp oil
1tbsp salt
1/2 cup warm water
2 thsp oil (for the pan)
2 cups water
1 cup sugar
2 cups sesame seeds

Preparation

First, stir the sugar, 3 tbsp. flour and the yeast
into 1/2 cup of warm water (it should feel just
warm to your pinky). Put it aside until it's frothy,
about 30 minutes.

In a dough mixer bowl, whisk together the
flour, the yeast mixture, the salt. the oil and

the rest of the water. Mix it all together and
knead on a low speed for 3 minutes and on a
high speed for 5 minutes more . Put the dough
aside for 30 minutes.

Once risen knead for 5 more minutes.

Divide your dough into 10 - 18 pieces. Roll each
piece of dough to make a nice long rope of
30cm. Put a greased with oil baking sheet on

a pan. Mix 2 cups of water with 1 cup of sugar
in a large plate and stir well. Put the sesame
seeds on a large plate as well. Roll each rope in
the sugar water and then in the sesame seeds.
Pinch the ends of the ropes together, and put
them on the baking sheet. Cover the dough
rings with a cloth and let them rise in a warm
place for 30 min. Bake the rings in a preheated
oven at 200 C (375 F ) for about 15 minutes.

3 - 4 oven pans.

One of the most traditional Greek snacks that
awaken the sweetest memories of our child-
hood. The classic Thessaloniki sesame-seed
koulouri was the first to be made by the refu-
gees that came to the city, mainly from Asia
Minor. At the same time one of the healthiest
sources of carbohydrates, proteins and other
nutrients and energy. The city of Thessaloniki
is known for the street vendors in every corner,
selling the famous fresh and warm koulouri
Thessalonikis, from very early in the morning.



Tpaxavag pe tupi
KOl (PPUYAVICHEVO PRI

YAwa
6 koUneg {wpdg kotomoulou 1 vepod
2 koutaliég Boutupo ayshadivé
1 kouna Tpayavag
1 koutaldkt aldt
200 gr. tupi péta Bpuppatiopévo
4 (PETEG PPUYAVIGHEVO P

Extéleon

Bpdlete 1o {wpd, pixvete péoa tov tpaya-
vd, 1o Boutupo kat avakateUete yia va pn
ofoldoel ZiyoPpdlete yia 6-7 Aemtd Kat mpog
10 té\og alatilete. Aprivete Tov Tpayavd va
xuhaoeL ZepBipete npooBétoviag o tupl.
YuvodeUeTe T coUTa e PPUYAVIGHEVO Yol
Mapalayr: Mropeite va payepépete tov
Tpaxavd pe ehadhado avti yia Boutupo kat
VOl AVTIKATAGTIOETE TO TUPL E OTPAYYLOTO
ylaoupTt.

Mepideg 4.

Mapadooiakd payntd e to onolo peydlwcav
oASkAnpeg yeviég. Opemtikd, véoTipo Kat uytet-
v6, ouviflwg tpdyetar (eotd kat anotelel éva
ané ta kUpta mdra tou npwivou pag. Mnopeite
va anoladoete tpayavd yAukd, &ivé 1 kat tpa-
xavd Aaxavikdv. Metd and moMég npoondfier-
6 s Adoxng Apxuayeipwy Bopeiou ENddog
o tpayavdg kafliepdfinke wg ykoupué npwivéd
oe SAa ta kaAd Eevodoyeia tng méAng pag.

Trahanas with feta
cheese and toasted

bread

Ingredients
6 cups of chicken stock or water
2 thsp butter
1cup {a cheese
4 slices toasted bread

Preparation

Bring chicken broth or water to boil. Pour in
Trahana and butter and stir well. Low the heat,
boil for 6 - 7 minutes, or until trahana makes a
lightly thick soup, stirring at all time. Add the
crumbled cheese and serve with the toasted
bread aside.

You may cook Trahana with olive oil instead
butter and greek yoghurt instead feta cheese.

Serves 4.

A traditional food, nutritious, healthy and
delicious. It’s a traditional pasta made by flour,
milk or yoghurt or vegetables. Served warm.
It's one of the main breakfast dishes that can
be found in most of the Hotels’ breakfast
buffets in the city.



Mrnouyatoca
Ocsocalovikng

ME KPEHA

YAwka
1+ 1/2 Aitpo yaha
250 gr. {axapn
1npéda aldt
3 Baviheg
250 gr oipydal Yiké
3 koutahiég Boutupo ayehadivé
1 nakéto pUAo kpolUotag
150 gr Bodtupo yalaktog
80 -100 gr {ayxapn axvn
Aiyn kavéla

Ektéheon

Ye pétpla pwtd fpdlete 1o ydAa pe
Cbxapn, To aldt kat 16 Bavihies. Pixvete

Ayo Ayo o otuyddi Avakatelete ypriyopa
e To olppa péxpt va miet n kpéua. MNpog

10 Té\0G anocUpeTe TNV Katoapdia and tn
pwud kau npocBétete 1o Bodtupo. Aprjvete
TNV KPEUA va KPUWoEeL Kat va ogifet Myo. Xe
Boutupwpévo tayi 34X36 otpdivete ta entd
@UNa Poutupwpéva éva éva. Adeidlete péoa
TNV KPEUA Kat TNV am@vete Kald. Ta UAa
nou npoe&éyouv ta SIMAVETE MPOG Ta péoa.
Kheivete pe ta undlomna pUMa eniong Boutu-
pwpéva éva éva. Pavtilete pe 1o Boltupo kal
Yrvete oe npoBeppacpévo polpvo otoug

180 C BaBpolg otov aépa otnv pecaia oxdpa
yia nepinou 30 " Aertd. WikokdPete 116 pepi-
deg kau G oepPipete nacnahifoviag pe v
Caxapn dxvn kau Ty Kavéla.

MepiSeg 6.

[ptv 40 xpdvia €yive yvwotn n pmouydroa ot

Oeooalovikn Stav kdmotot Xeppaiol HdoTopes
eykatactdfinkav e56. Méoa oe Alya xpdvia
yéuioe n ndéAn and unouyarcar(idka. Zripepa,
nepinou xiAa eivar ta payadid nou pmopel
KAMOLOG VAt YEUTE! UMTOUYATOA [UE KPEUA, [UE
TUpI, UE Kipd, e oravdki f Kat okETo pUAo pe
xovtprj {axapn.

Bougatsa
with custard cream
phyllo custard pie

Ingredients
1+1/2 It Milk
250 gr caster sugar
1/2 tsp vanilla extract
250 gr fine semolina flour
3 tbsp unsalted butter
Pinch of salt
1 pck filo pastry (phyllo)
150 gr unsalted butter
80-100 gr icing sugar to dust
2 tsp ground cinnamon

Preparation

Combine the sugar and milk in a medium-

size saucepan. Place over a medium heat

and bring to a simmer, stirring to dissolve the
sugar. Stirring constantly, gradually add the
semolina and a pinch of salt and cook for

3 minutes until the mixture thickens. Add 1
tablespoon of butter and the vanilla extract
and stir to combine. Pour the mixture into a
bowl, cover the surface with baking paper and
allow to cool completely. Melt the remaining
butter and set aside. Unroll the filo pastry and
place between two clean tea towels on the
benchtop. Brush a 34X36 cm cake tin with
butter. Brush a sheet of filo with butter and
lay it in the tin with the edges overhanging.
Repeat with 6 more sheets changing the angle
slightly each time as you lay the filo into the tin
(this creates an even edge of filo around the
tin). Spoon the semolina custard evenly over
the filo. Cover the surface of the tin folding
the overhanging sheets buttering one by one.
Brush each of the remaining sheets with
butter and fan the sheets over the tin to cover
the surface.

Brush with butter on the top, place the baking
tin in the oven and bake at 180 C for 30
minutes until golden. Allow to cool. Combine
the icing sugar and cinnamon and generously
dust the surface before cutting into slices.

Serves 6.

Bougatsa became known in Thessaloniki when
some traditional confectioners from a nearby
area moved to the City. This luscious custard
pastry became a much loved sweet snack

and hundreds of special pastry shops opened
where a sweet, or salty with cheese, minced

meat, or spinach, bougatsa is served.




Aoukoupadeg pe pél
Kl Kavéla

YAwa
1/2 kg alevpt
1 pakehakt Eepry payia
2 koutahiég {axapn
1Bavihia
1 koutahid sEhaudhado
2 kouneg xMapd vepd (nepimnou)
1npéla aldu
Add yia tnyavicpa
1/2 koUna péh
1/2 koUna kapudia Pi\okoppéva
Aiyn kavéla

Ektéleon

Ye BaB pmol pixvete o alelpy, pe ™ payid,
tn {dxapn, ™ Bavila kat avakatelete.
Avolyete pua AakkoUPa otn péon. Piyvete to
vepd Myo Alyo kat cuveyilete To avakdtepa
péxpt va yivet Aelog xulde. Téhog pixvete to
ardr Tov okendlete pe o METCETA KAl TOV
aprvete oe (e0TS PHEPOG HEXPL VA (POUCKADGTEL
(mepimou pla wpa).

Avakatelete ehappd kau naipvete otn
xougpta cag xuhd. Me éva koutaldkl, mou to
Bpéxete ouvexds, k6Bete koppatdkia xuoy
kat Ta piyvete oe dpBovo (eotd A&dL. Me pua
TpunnT Koutdha mélete MPOG Ta KATW TOUG
Aoukoupddeg yia va podicouv kald. Toug Byd-
Cete kat toug apadidlete ot xapti koulivag
yia va otpayyicouv. Toug oepBipete (eotolg
o€ peyén ruatéla kat toug nacnalilete pe
10 péN, Ta KapUdla Kal Ty Kavéa.

Koppdua 35- 40.

Or doukoupddeg eivat to ayannuévo ovak twv
Oecoalovikéwy. Xta doukoupat(idika tng md-
Ang pag propei va Bpet kavels ueydAn mowikia
ané Aoukouuddeg. H e€aipetixr toug yedon
Eetpedaiver uikpoUs kat peydloug. Mrnopei va
Toug anolaloet Kaveig SAeg TiG WPEG TG NUE-
pag, and Ta mavnyupla mou Toug mouAoulv ot
mavddior nwAntés uéxpt Ta kaAltepa gourmet
eotiatdpia twv Eevodoxelov. Me uéht kat kapu-
dia, pe dompn, padpen ri kapé cokoAdta, Snwg

Kkat va toug SoKIUdoEeTe ivar povadikol.

Loukoumades with
honey and cinnamon
yeast-risen dough puffs

Ingredients
1/2kg all purpose flour
1pck dry yeast
2 thsp caster sugar
1/2 tsp vanilla extract
1tbsp olive oil
2 cups warm water
Frying oil
Pinch of salt
1/2 cup honey
1/2 cup crumbled wall nuts
Ground cinnamon

Preparation

Mix well flour, yeast, sugar and vanilla extract
in a large bowl. Gradually add the warm water
(no more than 100 degrees F, 40 degrees

C) stirring well. Add the salt, cover the bowl
and let rise until doubled in bulk, in a warm
place (an hour or more). Stir again. Place a
large tea spoon in a glass of water near the
batter. Scoop up about 4 tablespoons of
dough per puff with the wet spoon, drop it
into the wet palm of your hand, and roll it back
into the spoon to create a small ball. Do not
overhandle the puffy, soft dough. Drop the
dough balls into the hot oil in batches, wetting
the spoon each time you make a dough ball.
Fry in the hot oil until golden brown on the
bottom, and roll them over to cook the other
side, 2 to 3 minutes per batch. Gently set the
loukoumades aside to drain on paper towels.
Drizzled with honey syrup and sprinkled with
cinnamon. Serve warm.

35 - 40 puffs.

Loukoumades is the favourite snack of the

locals. A great variety can be found in the
special stores and restaurants. Can be served
also with white, dark or milk chocolate.



Mpooki pe natata

YAwa
1ki\6 alelpt (yia 6Aeg TG Xprioeig)
1kUBog veorj paya
2 koutalég {axapn
1/2 puor koumna xhapé vepd
1koutald ahdt
1 pArt{avakt onopélato
1/2 pAlavak Eid
1+1/2 koUrna vepd xhapd
Aiyo oropélano sruridéov (yia ta xépia)
‘ApBovo Aadi yia tnyaviopa

lEpon
6-7 pétpieg natdreg Ppacpéveg
1/3 koUnag sAaiéAado
1peydlo Eepd kpeppidt Plokoppévo
3-4 ppéoka KpeppUSakia YPrlokoppéva
1/2 patodkt paivraveg Yihokoppévos
Aiyn piyavn, alau,
HaUpo TUNEPL PPECKOTPUUHEVO

ExtéAeon

Ala\ete kald T paytd pe th {dyapn oto
¥Aapd vepd. Xe pia peydhn Aekdvn Bddete 1o
alelpy, pixvete to aldT kat Ta avakateUeTe.
Avolyete otn péon pa Aakoufitoa. Pixvete
paytd, o oropélaio, To it kat Ta avakatey-
ete ehappds. MpooBétete Myo Nyo to vepd
kot QUUOVETE pPéxPL va yivel pua oAU palakr
Q0pn. Tn okenddete kald kat TNV apriveTe va
Eexoupaotel yia pia dpa kat va pouckhoet
kaAd. Tn Eavalupdvete ehappag, kKOPete
MIKp& Koppdtia {UpNgG Kat Ta avolyeTe pe Ta
Aadwpéva xépla oag oe pikpd pakpdoteva
rutékia. Ta apadidlete ndvm o akeupwpévn
emupavela. MNatdre Y eva mpouvt tg natdteg
yia va noxtorioinBodv. Ze kautd A&d cotdpe-
1€ TIOAU KA MPTa Ta KPEPPUSIA KAl PETA TIG
MATATEG.

Pixvete o paiviavd, w plyavn, to aldt, to
TUMEPL, AVOKATEUETE KAl APAVETE TO HElypa va
kpuwoel. Molpdlete T yéuon ota MTTdkia,
1a khelvete kat matdte TG AKPEG TOUG yia

va kheloouv kad. Ta tnyavilete oe dpBovo
kautd Ao Ta oepPipete (eotd.

Koppdua 30.

Ta mpooki eivat éva napadootakd movtiaksd
&deopa. Tn ouvtayr v épepav ot npdopu-
yes and tov [1dvto kat and g yraytddes kat
TG papddes StaddBnke uéypt tn onueptvr
vedtepn yevid. Ektdg and tn natdra unopeite
va yeUIOETE Ta MPOOKI e TUpL, MPAoo, KId,
Aoukdviko. Xe moMég nepioxés g EAMGSag
Toug kalokaipivoUs prves ané toug Mévioug
otrjvovtal navnydpla, yiopTéG kat Slaywvicuol
APLEPWUEVOL OTA TIPOOKL.

Potato Piroshki

Ingredients
1kg all-purpose flour
2 pck dry yeast or one small cube baker’s
Yeast
2 thsp caster sugar
1/2 cup warm water
1tbsl salt
1 espresso cup oil
1/2 espresso cup vinegar
1/2 cup warm water
Frying oil

Filling
6-7 medium potatoes, boiled
1/3 cup olive oil
1big onion
3-4 spring onions
1/2 Parsley
Pinch of oregano
Salt, black pepper

Preparation

Dissolve the yeast with the caster sugar in
warm water. In a big bowl mix the flour with
the salt. Add the yeast, the il and the vinegar
and mix well. Add gradually the warm water

. Knead to make a fairly soft dough. Cover
the bowl and let for an hour to rise. Mash the
boiled potatoes. Saute diced onion in olive

oil until brown, add the mashed potatoes,
parsley, salt, oregano, black pepper and let it
cold.

Knead the dough again, take small pieces

of dough and roll on floured surface. They
should be large enough to be filled and
folded, but not too fragile to manipulate.

Put 1heaping table spoon filling in centre

of circle of dough. Moisten edges of dough
with water. Fold over in a half circle over. Seal
edges by pressing with fork. Dip in hot oil until
brown. Serve warm

30 pieces.

A traditional snack from Pontus. The recipe
brought here by the immigrants. Piroshki can
be filled with cheese, minced meat, sausage
or leek.



NtoApadakia
yiahavt{i pe avnbo
kau Sudopo

YAwka
60 apnelépulla
1/2 +1/2 kouna eAauélado
1 HatodkL KpeppUdakia Prlokoppéva
(éx1 Ta pUAAar)
2 kouneg puQ1 Kapohiva
6-7 khaddaxia avnBog Plokoppévog
3 khaddkia ppéckog Sudopog
Pulokoppévog
2 Aepévia (to Xupé toug)
Zopdg Aaxavikaoy 1 vepd
Alér, padpo munépt ppeckoTpIUpEVO

ExtéAeon

Ye ot koUma kautd AAdL COTAPETE Ta KPEW-
puddkia. MpooBétete to pUl kau cuveyilete
10 cotdpiopa. Pixvete tov dvnBo, to dudopio,
10 XUO evdg Aepovioy, To aldTy, To Tmépt Kat
1a avakatelete KA.

Zepatdte ta apneddpulia o vepd ou Ppd-
Cel. Mepikd (4-5) and ta pUN\a, Ta oTpWveTE
otn Bdon tneg katocapdhag. Bdlete Niyn véur-
on otnv dkpn tou eUMou. Tuliyete to kdle
@UN\O SIMA@VoVTag TG AKPEG TPOG Ta HECAL.

Ta apadidlete KUKAKA g Papdld katoapdla.

Pixvete to undlowro A4S, to undhotro Aepdve
kat 1o {wpd, péxpl va okenaotouv. Balete
endve éva Papu mdto kat ta oyofpdlete yia
nepimou 35 Aertd. Ta oepBipete pe ylaolpu i
pe tlatdik

Mepideg 5.

Ta vtoduaddkia eivar évag e€aipetikdg pelés
1Tou propoUv va cuvodéyouv dAa ta payntd
uag o’ éva yioptvd tpanédi ald kat udva

Toug anotelolv éva kupiwg mdto véoTio Ka
anoAdtwg uyievd. H kataywyri toug eivar and
mv Mikpd Acia, € oU kat o “yiadavi{{” mou
onuaivel Yedtiko, SnAadn xwpls kpéag. Ta
€PEPQV Ol MPOCPUYEG LE TOV EPYOLO TOUG OTNY
EMdSa. Zhuepa ta vioAuaddkia sivar yvwotd

oe 6An v upAAo.

Dolmadakia Yalantzi
with herbs
stuffed vine leaves

Ingredients
60 (approx. 240 g) vine leaves, fresh,
frozen or vacuum packed in brine
1 cup olive oil , 4-5 spring onions
2 cups short grain rice
1/2 bunch of dill, finely chopped
1 handful fresh or dried spearmint leaves
rubbed between the palms
1tsp salt, or more, to taste
2 lemons, juiced, or more, to taste
2-3 cups vegetable broth or water
Black pepper to taste

Preparation

Saute spring onions in hot olive oil (use half
cup of olive oil). Add rice and keep stirring.
Add dill, spearmint, lemon juice (from 1
lemon), salt and pepper. Blanch vine leaves

in boiling water for a couple of minutes and
then refresh in batches of cold water to cool.
Place some leaves on the bottom of a large
casserole

Place the vine leaves on a flat surface with the
ribs facing upwards and the stalk end facing
towards you. Place a teaspoon of stuffing
(varying slightly with the size of the leaf)
towards the stalk end of the leaf. Firmly roll
the stalk end over leaf, then tuck in the sides
and roll up completely. Place seam side down
in a large casserole dish. Place close together,
in layers, so they don't unravel.

Place a big dinner plate on top of the

dolmades to weigh them down. Pour over
the broth or water and remaining olive oil
until to cover the plate, season with salt and
pepper. Cover and cook for about 35 minutes
until rice is cooked. Remove dinner plate, add
lemon juice and serve dolmades with yoghurt
or tzatziki.

Serves 5.

A great appetizer or main course, famous
worldwide. Originally from Asia Minor,
Dolmadakia yalantzi (yalantzi means “fake”
without meat) became really popular in
Thessaloniki after the settlement of the
refugees in 1920s.



Mavti

YAwa
Zipn
300 gr alelpt yia S\eg TG XpHoELS
1afyé
Aiyo aldu
1/2 kouna (nepinou) xhapé vepd

[Eon
200 yp. KIHAG HooXapiclog
200 yp. Kipag npdPiog
1 pétpro KpeppUdt Pihokoppévo
1 oke)ida ok6pdo Tpippévn
6-7 khaddkia paivravés Yrlokoppévos
Aiyo pooxokdapudo, hiyo praxapt
Aiyo kUpvo, akdt
1/3 kounag eAaéAado
3 kouneg {wpég pooxapiotog fi npdPiog
1 koutald KOKKIvo népt yAukS

Zaltoa yiaouptiod
1/2 kA6 ylaoUptt oTpayyloté
2-3 okelideg ok6pdo TpIppévo
1koutahia ehatéado
2 koutahiég {wpnég pooxapiotog
Aiyo proukofo

Extéleon

Ye éva peydho pmol pixvete to alelpl, 0
afyd, to aldtt kat Myo Alyo to vepd. Zupdvete
KaAG, oxnpatiCete pua pnda, tn okendlete
Kot TV agrvete va Eekoupaotel yia 1 dpa.
AvakateUete Toug Kipnddeg kat mpocBétete to
KPeUMUSL, To ok6pd0, TO pdiviavd, Ta pmaya-
PWKA Kal To aldiT.

Y& a\eUpWHEVN EMPAVELD AVOlyETE Eval pe-
yého tetpdywvo pUNO, To kOBeTe o Awpideg
pE PApdoG 4-5 ekatooTtd, kat favakdfete

v kéBe Awpida oxnuatifovtag tetpdywva
rutdkia. Me éva koutaldkt poipdlete T yéuL-
on ota rutdkia. K\elvete tig 1éooepig dkpeg
oxnuatilovtag “nouykdkia”. Ta otpwvete o
Aadwpévo avTikoMnTikd TaPdKL Kat Ta pavti-
Cete pe 1o NGO

Wrvete otoug 180 Pabpuolsg oe npoBeppaocpé-
vo goUpvo yia nepinou 30 Aertd.

Aot podicouv kad Bydlete to tayi and to
@oUpVvo, piXVeTE e pia koutdha Aiyo Aiyo to
Cwpd kal MacTaeTe e TO KOKKIVO TUEPL
Agrivete 1o paynté va anoppo@ricet Kad

10 {wpd Tou. AvakateUeTe To ylaoUpTL e Ta
undloma UAkA. XepPipete mepiylvovtag pe

o yaoUptt kat tacniahifovtag pe Ayo pnou-
kofo.

Mepideg 6.

To pavti eivar éva napadootakd payntd

rou épepav pall Toug ot MPScPUYES and Tig
aAnoudvnteg natpideg npiv and 90 xpdvia.
Eivat uytevd, mhodoto oe Bpentikés aies kat
Bewpeiral payntd iSavikd yia Tig kpUeg uépeg
tou xepdva. Oa to Bpeite oe dAa ta kakd
eotiatdpta g méAng pag. Anoladote to.

Manti
meat dumplings

Ingredients
Dough
300 gr plain flour, sifted,
plus extra, to dust
1egg, a pinch of salt
1/2 cup warm water

Filling
200gr ground lamb
200gr ground veal
1 small onion, coarsely grated
1 clove of garlic crushed
1 cup finely chopped flat-leaf parsley
A pinch of ground nutmeg,
all spice, cumin, salt
1/3 cup olive oil

3 cups meat stock

1tbsp sweet paprika

Yoghurt sauce
1/2 kg greek yoghurt
2-3 cloves of grated garlic
1tbsp olive oil
2 thsp meat stock
Hot chili pepper to taste

Preparation

To make the dough, place flour, salt, egg in
a large bowl. Start drawing in the flour while
gradually adding water. Add only enough
water for the mixture to just come together.
The dough should be soft but not too sticky.
Knead dough for 5 minutes or until smooth
and elastic. Let it stay for an hour.

Roll out a piece of dough on a lightly floured
work surface until 2 mm thick and cut into 4
cm squares.

Place 1/2 tsp meat filling in the centre of each
square, then using a wet pastry brush, lightly
brush the edges.

Bring each corner together to meet in the
centre and press the edges together to seal
and form a pyramid-shaped dumpling. Place
on a lightly floured tray. Repeat with remain-
ing dough and meat filling.

In a greased pan place the dumplings drizzle
with olive oil and bake in a preheated oven
at 180 C for 30 minutes.

When baked, gradually add the stock in the
pan and season with the red paprika.

Let manti to stay in the stock.

Mix yoghurt with the ingredients for the yo-
ghurt sauce and serve manti with the sauce.

Serves 6.
A traditional dish brought by the refugees 90

years ago. A great meal for the cold winter
days can be found in all the good restaurants

in town.




MNMatoag pe
OKOPOOGTOUNTIL KAt
prnoukof3o (omtikég)

YAwa
2 ki\& natedg (kothiég kat
nodapdkia kaBapiopéva)
AgBovo vepd
1/2 koUma Xupég Aepoviol
2 koutaliég eAaiéAado
2 koutaliég neltég viopdrag
1/2 koUna §idt
4 oke\ideg ok6pdo Miwpévo
Aiyo proukofo
Aldu

Ektéheon

M\évete kaAd Tov natod. Xe pia Aekavitoa pe
vepd pixvete 1o xupd Aepovio. MpocBétete
Tov natod kat tov aprvete yia 1 wpa. Tov Ea-
varm\évete kald kat tov Bdlete va Bpdoet oe
dgpBovo ahatiopévo vepd yia 2-3 dpeg. Maip-
VETE Tov appd pe éva koutdhl. WilokdPBete tig
ko\g. Kpatdte To kpéag and ta nodapdkia
Kal o kOPete o pkpd kKoppdtia. Metdte ta
Koka\dkia. Zoupwvete To (wpd, Tov npocds-
TeTE 07O KPEQG Kal Ta aprijvete va otafolv
010 YPuyelo yia 2-3 Kpeg. To NXTo pelypa oav
Ainog, nou dnuoupyeitatl endve and to {wud,
10 Nalpvete pe pa peydhn koutdha kat to
Bdlete o€ éva katocapoldk.. To Bpdlete pe
Ayo Adt kat Tov neté viopdtag (apaiwpévog
oe 1kouna vepd). Avakatelete 1o O pe To
okOpd0. ZeoTalVETE TV KATOAPONA [UE TOV Al
10d. ZepPipete pixvoviag pa koutahd Ainog
e viopdta, Myeg otaydveg ckopdooToUpm
Kkau Myo proukofo.

Mepideg 6-8.

H 1otopia tou natod otn Osccalovikn Eexivdet
nptv ané 60 ypdvia. H npoetoipacia tou natod
eival npaypatikn iepotedeotia kat pag Sivel
éva mdro SuvapwTIKS, TOVWTIKS, YOPTACTIKS
kat ebyeucto. O natodg ritav avékafev to
@ayntd tg prwyoloyids. To modapdky, n
kothid, To otoudyt (capdév), To mayy évtepo,
0 ndykpeag (témy), SAa and pocxdpy, eivar ta
névte Bacikd eidn nou pnaivouv oto kaldvt kai
Bpdlouv yia apketés dpeg. O omtikdg narods
eivat Aiyo Stapopetikdg yiati ol VOIKOKUPESG
ouvriBwg npotiwoly ta yoipivd modapdkia, Tig
KoAIEG 1 To xoiptvd kepaldki MaAaidtepa otn
Oeooalovikn unripyav ndpa moAd narcaroi-
Sika, eva orjuepa elvat eAdyiota pe mo yvwotd
0 narcatcidko tou Toapouxd. Yilokouuévog
1] XOVTPOKOUUEVOG, Ue r} XwpiG urmoUkofo
MOPAUEVEL TAVTOTE UMEPOYOG.

Patsas with garlic
and vinegar
tripe soup

Ingredients
2 kg pork belly and pork leg
1/2 cup lemon juice
2 thsp olive oil
2 thsp tomato paste
1/2 cup vinegar
4 garlic cloves, mashed

1small chilli pepper
Salt

Preparation

Wash the meat well. Fill in a pot with water
and salt, place the meat and simmer for 2-3
hours. Using a tablespoon, remove and throw
away the white stuff on the top. Cut the meat
on really small cubes. Strain the stock and

let it stay with the meat for 2-3 hours in the
fridge. Remove the jellied stuff on the top and
bring it to boil with the tomato paste. Mix the
vinegar with the garlic and the chilli pepper.
Heat the pot with the stock and the meat,
serve patsa adding on every plate a thsp of
the jellied-tomato sauce and a few drops of
the vinegar-garlic sauce.

Serves 6-8.

For the last 60 years, it's one of the most
traditional dishes of the city. A soup not
included in the daily diet but traditionally
referred to as the Greek hangover cure,
patsas is mostly eaten in the early morning.
The ingredients consist of a kind of gel, which
eventually protects and lines the stomach. It
used to be a basic meal of the poors. Made
of Veal hocks, belly, legs and stomach, the
home made version consists pork head, legs
and belly and stomach. The most commonly
visited place to have patsa is the Patsatzidika
restaurants that can be found around the city.



AayxavovtoApadeg pe
aByolépovo

YAwa
1 pétplo Aaxavo
400 yp. KIHAG pooxapiolog
200 yp. KIHAG XOIPIvog
1+1/2 kouneg pulL yhacé
1 kpePpUSL Prhokoppévo
1/2 patcdxt paiviavég Yilokoppévog
6-7 KOKKOL yapipalo, KomaviGHévol
1 KouTaldkt KGpvo
3 koutaliég ehAaidhado
1/2 koUna eAatdAado, erunAéov
{opég Aaxavikav f vepd
A\, padpo minépt ppecKOTPIUPEVO
2 afya
1 Aepdvi (to Xups tou)

Ektéleon

KaBapilete o Mxavo kat xapdlete otaupew-
14 1o KoToAvt Tou. To epatdte yia Aya Aemtd
oe dpBovo ahatiopévo vepd. To Bydlete oe
peydho tapi kat Eexwpilete Ta puNa tou.

Ye peydho Mol pixveTe Toug KIHASEG, To
PU{L, To KPEUPUBL, TO paiviave, Ta yapipala,
10 KUMWVO, To ML, To aldTt kat to TurépL. Ta
Cupdvete kald. Balete Niyn yépon oty dkpn
k&Be UM, yuplete TG dxpeg mpog ta
péoa kat o Tuliyete.

JTPWVETE 3-4 GUANA OTOV TIATO HEYAANG Ka-
toapdhag. Torofeteite péoa toug violuddeg
KUKAIKA o€ oelpég. Piyvete 1o M&d1 kat (opd
péxpt va okenactolyv. Toug KaAUMTETE P 3-4
@UN\a. Bdlete endvo éva Bapy mdro. Bpdde-
1€ T0 PaynTd yia nepinou 30 Aemtd.

Xtundte 1o afyolépovo pe 1o yvwotd Tpdmo
KQll TO MePLXUVETE OTOUG VIOMIASEG.

Mepideg 6.

Or Aayavovtoduddeg eivat éva napadootakd
PaynTé Mmou Epepav oL MPOSPUYES arnd TV
[18An. To npotiuoly ot Oecoalovikeis yiati
eivat and ta o véotiua kat Bpentikd mdra.
‘Exouv ouvdelei ue to Kuptakdriko tpanéd ka
0 Tpané€( Twv XploTouyévvay.

Lahanodolmades
Avgolemono
stuffed cabage leaves
with egg & lemon sauce

Ingredients
1 medium cabbage
400 gr ground beef
400 gr ground pork
1+1/2 cup short grain rice
1 medium onion finely chopped
1/2 bunch of parsley finely chopped
6-7 cloves, grounded
1tsp cumin
3 tbsp olive oil
1/2 cup olive oil
Vegetable stock or water
Salt and black pepper

2 eggs
Juice of 1lemon

Mix the ground meat, rice, dill, the onion,
parsley, ground cloves, cumin, olive oil, salt
and pepper and knead to mix thoroughly.
Add more water or oil if needed.

In a large soup pot, bring salted water to a
boil. Remove the core of the cabbage, and
stick a large fork into the center. Immerse the
cabbage, leaving the fork in. When the outer
leaves turn bright green, lift using the fork
and remove softened leaves. Return to pot
and repeat until all cabbage leaves have been
removed. Using the large outer leaves, place
the meat mixture in the leaf and roll, using the
same technique as for Dolmadakia.

Line the bottom of a lidded pot with smaller
cabbage leaves that were too small for
rolling. Lay the stuffed cabbage rolls, fold side
down, on top in snugly packed layers. Place
an inverted plate on top to hold them down
when cooking. Add water or stock to cover,
and bring to a boil. When boil is reached, turn
down the heat, cover, and simmer for 1 hour.
A few minutes before the cabbage is done,
make the avgolemono sauce:

Whisk the egg yolks and a tablespoon of
water. Stir in 1/2 cup of liquid from the pot,
lemon juice, and corn starch, whisking until
smooth. Remove cabbage from heat, remove
the plate, and pour in the egg-lemon sauce.

Serves 6.

Lahanodolmades it's a traditional plate
brought by the refugees from Asia minor and
Istanbul. It's a common plate for the Sunday’s
lunch and the Christmas table.

In Northern Greece, stuffed cabbage called
yiaprakia, are made with brined cabbage and
ground pork. This simpler version can also be
made with large Romaine lettuce leaves, or
Chinese cabbage.



Mudonilagpo
pe avnbo

YAwa
1/2 kA6 pidia pe 1o kEAugpog
1/2 kA6 pidia kaBapiopéva
1/2 koUna eAatéAado
18ep6 kpeppUdt Pihokoppévo
4-5 PpEoka KPEPPUSAKIA PIAOKOMHEVA
(éx1 ta pUAAa)
2 koumneg pulL bonet
1/2 patcaxi avnBog Pihokoppévog
4 xoumeg {wudg Aaxavikev f vepd
A\, padpo mnépt ppeckoTpIUpévo

ExtéAeon

KaBapilete pe éva payapdxt e§wtepikd to
KEAUPOG TV HUSLAV, apalpeite Ty Tplxa Toug
Kkal ta MAévete oAU kald. MAévete ta kaBapt-
opéva pidia kat ta otpayyilete.

Ye kautd AAdt cotdpete Ta kpeppUdia Kal To
pUQL. Pixvete ta kaBapiopéva pidia, ta pida
e To kéAUPOG kat cuveyilete To cotdplopa.
‘Oca pidia dev avolfel to kéAupog TG Ta
netdre. MNpooBétete Tov dvnbo, To aldt, to
unépy, Ta avakateUete kat ta adeldlete o
BaBU avrikoMntkéd tapdkL Pixvete to vepd,
1A OTPWVETE Kat Prvete otoug 190 BaBpolg,
oe npofeppacuévo polpvo yia nepinou 35
Aertd.

Mepideg 5.

XiMiddeg tévor pudidv ahiedovrat kdfle ypdvo
oe napafladdooieg nepioxég kovid otnv ndAn
g Oeccalovikng. Ot Oecoalovikeis €xouv
™ Suvardtnta va anolapBdvouy ppéoka kat
eUwAIa0Td uUdia oe MoAU npoottég Tiués. To
uudonidago eivar éva e€aipetikd mudro mou
uropel va to anoadoet kavels oe SAa ta
eotiatdpta kat oulepi TG MéAnG, cuvodeyo-
vIaG To NAvVTote pe éva notript Aeukd kpact mou

avadUet unépoxa apauata.

Midopilafo

mussels pilaf

Ingredients
1/2 kg mussels with the shell,
leaned and bearded
1/2 kg mussels without shells
1/2 cup olive oil
1onion finely chopped
4-5 spring onions, finely chopped
2 cups long grain rice
1/2 bunch of dill, finely chopped
4 cups vegetable stock
Salt and black pepper

Preparation

Place the mussels in a large colander and
rinse them very well under running water for
3-4 minutes to get rid of the sand and any
impurities. Discard any mussels whose shell is
broken.

You will notice that there will be mussels
whose shell is tightly closed and others whose
shell is open. Those whose shell is closed are
safe to keep. You need to tap on the shell of
the ones that are open and if they close, then
you can keep them. If not, discard them, they
are dead.

Grip and pull away the beard of each mussel.
The beard is a mass of tough, brown fibers
that stick out between the two shell halves

of the mussel. It helps the mussels (as well as
other mollusks) cling and attach to rocks or
other objects in the water. If you're having
trouble pulling away the beard with your bare
hand, use a knife to assist you in the tugging.
Give mussels a good scrub with a brush,
removing any barnacles that are attached to
their shells. Then give them one last rinse and
let them drain in the colander.

Wash well the cleaned mussels.

Heat the oil in a saucepan. Fry the onion,
add the rice, put the cleaned and the shelled
mussels. Add dill, salt and pepper and mix

well. Pour the mixture, in deep non stick

pan, add the water and bake at 190 Cin a
preheated oven for about 35 minutes, or until
rice is done.

Stack the mussels onto a serving platter when
ready to serve. To eat, break off the top shell,
squeeze on a little lemon juice, then use the
loose shell to scoop out the contents.

Serves 5.

The bay of Thessaloniki is producing
thousands of tones of mussels every year.
Midopilafo is the favourite specialty of
Thessalonians and can be found in all the
restaurants, tavernas and ouzeri (appetizer
eateries) in town. Goes with a chilled white
wine.



YapdENEG MAVIPENEVEG
ota kapfouva

Yhké
1ki\S peydleg capdéleg
3 koutaliég ehatdhado
2 kpeppUSia o oég podéheg
1 patodkt paivravég Ylokoppévog
3-4 okelideg oképdo Yihokoppévo
2 viopdteg Hpipes YPrlokoppéves
Aiyn piyavn
1Aepévi (to Xupé tou)
ANGri, pavpo ranépt PPecKOTPIUHEVO

Exté\eon

KaBapilete tic capdéheg, kéPete ta kepdha
ToUG Kal agaipeite To kOkald toug. Tig MAévete
kal tg otpayyilete. Tig alatorunepwvete

kal 1g pavtiCete pe to MdL Tig avolyete kat
polpdleTE OTO ECWTEPIKS TOUG KPEUMUAL, pali-
viavo, oképdo, Aiyn viopdta kat nacnalilete
pe tn plyavn. Tig KAeivete kal Tig oTpwiveTe ot
avtikoMnukA TAdka A oe oxdpa pe képPBou-
va. Tig Phvete kal and tig Suo mheupég. Tig
oepPipete (eotés kal Tig pavtilete pe o XUpd
AepovioU.

Mepideg 4.

‘Eva mdto mAouoto og w3 Aimapd. O ro
e€aipetikds pelés ota oulepl NG ndAng uag.
MNepratdvrag kaveig ota otevd tou Modidvo,
otnv mhareia Aflwvog, ota Aadddika, ota ta-
Bepvdkia tng Kprivng amolauBdvet v euwdid
™G Yntric capdéAag kat puoikd Sev propel va
avtiotaflel o’ autdv tov yeuotikd neipacud mou
ouvduddetat povadikd pe éva dpocepd ouldkL.

Sardeles pantremenes
charcoal grilled sardines

Ingredients

1kg big fresh sardines

3 tbsp olive oil

2 onions sliced

1bunch of parsley finely chopped
3-4 garlic cloves finely chopped
2 tomatoes finely chopped
Oregano
Juice of 1lemon

Salt and black pepper

Preparation

Wash the sardines well, remove the heads

and the bone. Wash well again. Sprinkle salt,
pepper and olive oil. Place inside the sardines
onion, parsley, garlic, tomatoes and oregano.
Close the sardines and place them on a non
stick pan and cook or on the barbecue. Eat the
sardines warm.

Serves 4.

A dish rich in Omega 3 fatty acids. A great
appetizer that can found in the Local Tavernas
or just walking by the food markets of Kapani
and Modiano and the areas of Ladadika and
Athonos.



ABya Haminados

YAwa
10 afya
®Dhoideg kpeppudiov
(ané 20 §epa kpeppidia)
1yepdren koutahid
eN\nViIkéG kapég akecpévog
1koutahid shaudhado
1/2 koutahid pavpo munépt
1/2 koutahid aldtt

ExtéAeon

M\évete kald ta afyd kat Ta aprvete ot
Beppokpacia Swpatiou yia 2-3 dpeg. Ta
tornofieteite oe Babid katoapdla kat pixvete
dgpBovo vepd. Mpoobétete dha ta undhona
UNKG. Bpdlete oe Suvatr Beppokpasia yia
5-6 AEMTA Kall PETA XAUNADVETE T PwTIA GTO
ehdyioto. Ta otyoPpddlete yia 8 tpeg.

Tn cuvtayn auth tyv épepav 1o 1492 ot Efpaiot
Jepapadeiu dtav Apfav otn Oeccalovikn. Ala-
odfinke and yevid oe yevid kat napauéver puéxpt
OUEPA Uia and TIG MO AVIUTPOCWITEUTIKES
ouvtayés twv Efpaiwv tng Oscoalovikng. To
«aundw (lepd Z4BParo) Arav n kathepwuévn
uépa rou cuviibilav va kepvolv ctoug emioké-
nteg autd ta afyd, ta onoia cupBoAilouv Ty
Stapkri avavéwon tng {wrig.

Haminados Eggs

huevos haminados

Ingredients
10 eggs
Onion skins, (the outer layer of 20 onions)
1tbsp ground coffee
1 tbsp olive oil
1/2 tbsp black pepper
1/2 tbsp salt

Preparation

Wash well the eggs and let them stay in room
temperature (2-3 hours aprox.). Place all ingre-
dients into a pot and cover well with lukewarm
water. Bring water to a boil (5 min.), cover and
reduce the heat to very low. Cook for at least
8 hours.

A recipe brought in Thessaloniki in 1492, by the
Sephardic Jews who arrived in the city. One of
the most important recipe, Huevos haminados
appear on the Sephardic table throughout the
year at holidays including Passover, Yom Kip-
pur and the Sabbath.



Tpiywva NMavopapatog

YAwa
1/2 kg U)o kpoucTag
150 gr. Boutupo ydlaktog

Kpépa {axapormhactikiig
1kouna {axapn
1/3 koUrag kopv pAdoup
1/2 koUmag alevpt
2 Baviheg
2+1/2 koUneg yaha
5 afya (pévo toug kpSkoug)
100 gr. BoUtupo yahaktog

Ziporu
2+1/2 koUneg vepd
3 kouneg {axapn
2 Bavihieg 2 pAoGdeg Aepovioy
2 koutalhiég yAukodn
6-7 k6kkol yapipalo

Exté\eon

Am\cvete ta UAa kal ta kOPeTe oE Tpelg Aw-
pideg and tn pakpld toug Meupd. Bdlete Slo
pakpdoTeves Awpideg Boutupwpéveg T pia
ndvw otnv dA\n. Tig Smdvete oxnuatifoviag
1plywvo, cuveyilovtag to SimMwpa péxpt To Té-
oG tou UAou. Me tov (Sto Tpdmo Smivete
O\eG TG pakpdoteves A\wpideg ot Tpiywva. Ta
OTPWVETE OTO peydo Tadi tng koulivag, mdve
oe Boutupwpévn Aaddkola. Ta Boutupdvete
Ka\d kat ta Phvete otoug 180 C Babuols yia
nepimou 30 Aemtd. MG kpuoouy Ta kéPete
MPOGCEKTIKA pE éva PalidL, apaipdvag Alyo
@UNOo and 1o EcwTEPIKS TouG. Na TNV Kpépa
avakateUete tn {dxapn He To Kopv GAdoup,
10 alelpt kau TG Pavilies. Bpddlete to yéha
kat ta piyvete péoa (\yo Aiyo cav Bpoxr)
aAVaKATEUOVTAG YPHyopa.

Mo\ Bpdioet kat el n kpépa v aro-
oUpete and tn pwtd kat mpocBétete évav
évav toug kpdkoug cuveyilovtag To ypriyopo
avakdtepa. MpooBétete 1o Boltupo, thv
avakateUete, TNV adeldlete oe éva Urnok

kau thv okendlete pe Sapavr) pepfpdvn

n orola MPETEL VA EQATIIETAL OTNV KPEUA.
Mo\ kpuwoel Ty Bdlete oto Yuyeio yia 3-4
dpeg. Na 1o opdmy, Bpdlete 1o vepd pe
Céxapn, TG Bavikieg, Tig pholdeg Aepoviol
kau ta yapipaha ya 7-8 Aertd. MNetdite g
PAoUSEG Kal Ta yaplpala Kal Pog To TENOG
npooBétete tn yAukdln. Pixvete Aya Mya ta
1plywva oto (ectd olpdm yia va Aemtd kat
1a apaipeite pe Tpunntr] koutda. Ta Bdlete
va OTPayyioouV GE OXAPA HE TO AVOLYHA TOUG
nPog ta K&tw. Bdlete tnv kpépa oe cakolla
CaxapomhaoTtikig kat yepilete ta tpiywva. Ta
dwatnpeite oto Yuyeio.

Tepdya 18.

H otopia “Tpiywva Mavopduatog” kadd kpatel
€0 kat 50 xpdvia. Ot Oecoalovikeis, eldikd
1g Kuptakég, avnpopiouv oto [Mavdépaua
(mpodotio g Oeocalovikng) yia va amoAad-
oouv éva eaipetikd yAukd. Ot toupioteg alld
kat ot kdBe Aoyeis emokéntes TG néAng ta
avalnrody yia va arnolavcouy tnv povadikn
T0Ug yAUKQ, TO TPpayavd toug pulo kat Ty
unépoxn kpéua tous. Avalnteiote ta Kat Eoelg
kat fla oag peivouv aééyaota.

Trigona Panoramatos
phyllo triangle
pastries with custard

Ingredients
1/2 kg filo pastry
150 gr unsalted butter

Custard
1 cup caster sugar
1/3 cup corn starch
1/2 cup all-purpose flour
1tsp vanilla extract
5 eggs (yolks only)
100 gr unsalted butter
21/2 cups of milk

Syrop
21/2 cups water
3 cups caster sugar
1tsp vanilla extract
2 thsp glucose
6-7 cloves

Preparation

Unroll the filo dough and place on a working
surface. Using a sharp knife cut the sheets

of phyllo in three lanes (cut the longer side

in three lanes) and set aside. Lay one piece
on the working surface and using a cooking
brush drizzle with melted butter. Spread one
more sheet on top and drizzle with some
more butter. Fold one corner to form a trian-
gle and continue folding the triangle upon
itself, until the entire piece of phyllo is used.
Continue with the rest phyllo sheets. Line a
large baking tray with baking sheet, place the
phyllo triangles on top and brush them with
melted butter. Bake in preheated oven at 180
C for about 30 minutes, until nicely coloured.
Let them cold cut each triangle in half making
two and carefully expand with your fingers the
phyllo triangle to make an opening. Prepare
the custard for the pastries. Mix well the corn
starch, the flour and sugar.



Bring milk to boil and gradually add the
flour-sugar mixture, stirring well. Add vanilla
extract. Whisk continuously. Remove the
custard from the heat when has thickened
and is smooth and creamy, add egg yolks one
by one stirring well. Add the butter and stir.
Pour the custard in a large tray, cover with
some plastic wrap (the plastic wrap should be
touching the custard, so that it doesn’t form

a crust) and place in the fridge to cool. (3-4
hours). Make the syrup. In a pan add the sugar,
vanilla extract, lemon peel, cloves and water
and bring to the boil. The syrup is ready after
7-8 minutes of boiling. Remove lemon peel
and cloves. Dip phyllo triangles them in the
hot syrup, turning them sides; remove with

a slotted spoon and set aside (the opening
down side) to cool down. Using a pastry bag,
fill the triangles with the custard.

18 pieces.

Trigona, which mean triangles in Greek, is a
regional speciality from the district of Thes-
saloniki, Panorama, where they get their name
from. The crunchy phyllo bending with the
taste of syrup and cream, absolutely divine

and worth every minute of preparation.
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