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KoAokuBdkia yepiotd aANIwg
Stuffed zucchini of a different kind

Koténoulo e sauce AepovioU Kal Noupé KapoTou
Chicken with lemon sauce and carrot purée

BouBaAiciog kaBouppdg pe xopTa
Kal KouAoUp1 ©eaoalovikng

Buffalo confit with boiled greens
and a Thessaloniki sesame bagel

2aAdrta cnavakénita
Spinach pie salad

KapapeAwuéveg navicETeg e Noupé peNITavag
Caramelised pork belly with eggplant purée

KokkivioTé pe pnecapél pehir¢avag (Xiouvkiap Mneyievri)
Meat stew with eggplant bechamel purée (Hunkiar Beyendi)

MnappnouUvia pe kanvioth peNitgava & yntég Opoluneg
Red mullet with smoked eggplant
and roasted throuba olives

Po@p6g ppikacé pe cehivopila
Dusky grouper fricassee with celeriac

MA@y peNit¢avag
Eggplant mille-feuille

Daykpi QINETO PE XEIUEPIVA AaxaVIKA

KAl AUYOAENOVO PE APWHA AEUOVOXOPTOU

Sea bream fillet with winter vegetables

and egg-and-lemon sauce with lemongrass flavour

Xolpivi NOPKETA PE KPEUa Tpaxava
Porchetta pork roast with trahanas cream

Apvaki payou pe HENITCAVEG Kal KAGEPEVIA KPEUQ
Lamb ragu with eggplant and cheese cream

Mooxapicio KOTol e KPIBapAKi
Veal shank with orzo

DIAETO HOCGXOU TAP-TAP ZPUPVEIKO
Smyrna-style fillet of veal tartare
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H ©gocoalovikn ntav avékaBev yvwoTA yia To KaAO @ayntd TnG. YNAPXE Hia
apavng yaoTpovopikn napddoon, nou Eekivouoe and noAU naNid, and ta Bula-
VTIVA XpOVIa, TIG EBPAIKEG/CEPAPADITIKEG KAl 0BWHAVIKEG NAPaddoElg Kal Kabo-
pIZoTav ano TIG Nio NPACPATEG ENIPPOEG TNG EUPWNATKAG AAAG Kal MOAITIKNG f eV
YEVEI NPOCPUYIKAG, AANNAENIDPACNG.

‘OAn auti n nAoUoIa IoToPIKN JIadPOoNN Kal SIAcTPWUAT®WoN TNG NOANG, dIauopew-
OE KAl TN YAOTPOVOIKA TAUTOTNTA TNG, TO duvaTtd TOMIKG piypa Kougivwy, €va blend
Hovadikd, nou SUoKOAa ENITPENEI OE AANEG N TOMIKEG KOUZIVEG va avanTuxBouv.

Ta teAeutaia xpdvia kai pe Tn dnpioupyia Tou Thessaloniki Food Festival ané 1o
2011, ané 10 Anpo ©gcoalovikng, NAPATNPABNKE pIa VEa Kal evOIapEPOUCa
KIVNTIKOTNTA YUPW and TNV TOMIKA kKoudiva. YNApEE evOIAQEPOV YIa TIG CUVTAYEG
NG NOANG, yia Ta TOMIKA MPOIOVTA, YId TIG TEXVIKEG UAYEIPIKNG Kal yia TOUG
avBpwnoug, Nou Ta TEAEUTAia Xxpovia Nnapdyouv Kal Npodyouv péca and tn dou-
A€IG TOUG TN ©ECCANOVIKIWTIKN YaoTpovopia. Auth n KIVNTIKOTNTA NPOKANECE
OIEBVEG evdIaPEPOV Kal EPePE dIEBVN P€oa oTnv NOAN Pag. Tonikoi e Kal dnpi-
oupyoi, OECCANOVIKIOTIKA EGECUATA KAl OTEKIA, KATAYPAPNKAV OTIG KAUEPES Kal
oTa Keipeva péowv naykéopiag euBéAeiag. To evdlagépov Twv EMNAvev Kal
EEVWV ENIOKENTWV TNG OE0CANOVIKNG yIa AUTO TO MIKPO, TOMIKO YAOTPOVOUIKO
Baupa, OAo Kal PEYOAWVEI.

O Anpog Becocalovikng SivVEl CUVEXEID Kal ENAVATPOPODOTEI QUTAV TNV KIVNTIKO-
TNTa, YE JIAPOPEG IDEEG KAl ONUAVTIKEG KIVACEIG EEWOTPEPEING. EXel ovouaTioel
TOUG NpwToug MPeoBEUTEG - Ze® TNG NOANG. AnpioUpynoe 1o KaAddi Tonikwov
Mpoidviwv kal Eekivnoe Tnv Tomikn 'street food' oknvn kal o€ AAAEG NOAEIG TNG
EA\Gdag kal Tou eEwTepikoU. TENOG, avaKaAUNTE! TIG VEEG OUVTAYEG TWV GEP TNG
Oeooalovikng kal péoa and autov edw, To OeUTEPO 0dNYO YaOTPOVOUIag, TIG
napoucidZel otov KOopo GAov!

KaAn cag anéAauon!

2nupog MNéykag

AvTidnuapxog ToupioTiokAg AvanTugng
Kal AIEBVOV XECEWV

Anpog ©gcoalovikng

The Contemporary Cuisine of Thessaloniki

Thessaloniki was always known for its good food. There has long ex-
isted an unsung culinary tradition, going all the way back to Byzantine
times and taking in the Jewish/Sephardic and Ottoman traditions,
and, more recently, marked by European and Politiki (now Istanbul)
influences, and, in general, the intermingling of ‘refugee cultures’.

The rich historical journey and tapestry that is Thessaloniki, has also
shaped its gastronomic identity, the potent local mélange of cui-
sines, a unique blend, which makes it difficult for other non-local cui-
sines to take root.

Through the establishing of the Thessaloniki Food Festival in 2011
by the Municipality of Thessaloniki, a new stirring of excitement was
observed around the local cuisine. The spotlight was now on the
town’s recipes, the local products, their cooking techniques and the
people who make and promote, through their work, the Thessaloniki
cuisine. This excitement did not go by unnoticed abroad, as it
brought the international media into town. Local chefs and other
creative cooks, Thessaloniki dishes and eateries, were all recorded
in film and in articles with a global audience. The curiosity of Greek
and foreign visitors for this small, local culinary marvel, is growing by
the day.

The Municipality of Thessaloniki is nurturing and giving added impe-
tus to this movement with the injection of new ideas and initiatives
for ‘spreading the word’ further afield. It has named the town’s first
Ambassador-Chefs. It has created the Thessaloniki Food Basket
(basket of local products) and has begun to promote the local
‘street food’ scene in other towns in Greece and abroad. Finally, it
has tracked down new recipes by Thessaloniki’s chefs and by over-
taking this effort, it is proud to present the second culinary guide to
whole world.

Enjoy!

Spiros Pengas

Deputy Mayor for Tourism Development

and International Relations

Municipality of Thessaloniki
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YAIKa yia 4 aropa

100yp pul
40yp BouTupo

200ml Zwud kéTag
100ml Aeuké kpaoi
80yp ppEcko BouTtupo

60yp napueldva
1 AANO MIKAVTIKO KiTPIVO TUpPi

XOVTPOKOUMEVO NINEPI

Aiyo aAdTi

300yp x01pIvVOG KIUAG NOAU KaAd
OWTAPIOUEVOG WE MOAU KPEUMUDI
EePS WINOKOUPEVO

KUBoUG and 2 KOAOKUBAKIa XwpPig
0onoépoUG ENAPPWG BPACHEVOUG

2 TEY. YINOKOUUEVO PPECKO
KPEUMUSAKI

50yp WINOKOPUEVO PPECKO AvnBo
50yp WINOKOUUEVO PPECKO UaivTavo
XUMO ano 2 Aepdvia

12 1EU. PODENEG AN Bpacuéva
KOAOKUBAKIO (KOBOUNE OE PODENEG
aPaIPOUE TOUG ONOPOUG LE TO
HETAANIKO KUAIVOPO, OWTAPOUUE
eNAPPWG o€ BoUTUPO

Kal aAaTOMINEPWVOUUE

npiv oEpRipoupE)

0dAToa BouTUpPOoU PE XUUS AEUOVI
€ETpa napBEvo eraidbAado
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KoAokuBdkia 'epiota AANIQX

EKTEANEZH

>wtdpoupe 100yp pudl, 40yp BoUTUPO KAl XOVTPOKOUUEVO
ninépl. MOAIG ndpel ENaPPWS XpwUa To PUCl, NPOCOBETOUNE
€VaMAGE Ta 200ml Zwpd kéTag kai Ta 100ml Aeukd kpaaoi,
KA@0€e @opd nou anoppo@Pd Ta uypd 1o PUJl. To kateBAoupe
and Tn ewTid, npocBETovtag 80yp epEcko BouTupo, 60yp
nappeldva TPIPPEVN Kal AdTI.

>wTdpoupe og eAaIdAad0 NoAU kKaAd, apkeToUlg KUBoug and
KOAOKUBAKIQ. TN CUVEXEIQ, PIXVOUUE ECA TO CWTAPICUEVO
KIJG, TN JIoh NocdTNTa and TO0 PPECKO KPEUMUDAKI Kal
apéowg PETA TO PILOTO. TEAEIWVOUWE TO PILOTO PE LWUO
koTénoulo. KateBdZoupe and tn pwtid, Sivouue yeuon e
aldTI Kal NINEPI kal NPOCBETOUPE 6AAToa BouTupou.

3TN OUVEXEIQ, NPOCOETOUNE Ta PUPWIIKA (GvnBo, paiviavo,
PPEOCKO KPEPUUDSAKI Kal EETPA XUPO AEUOVI).

>epBipoupe pe €ETpa odAToa Boutupou.

Stuffed Zucchini of a DIFFERENT Kind

EXECUTION

Sauté 100g of rice, 40g butter and coarsely-ground pepper.
As soon as the rice begins to brown slightly, alternately add
the 200ml chicken stock and the 100ml white wine, each time
the rice absorbs the liquids. Remove from the heat and add
80g fresh butter, 60g grated Parmesan cheese and salt.
Sauté several zucchini cubes in olive oil, well.

Then throw in the sautéed mince, half of the spring onions
and, immediately thereafter, the risotto.

Finish the risotto with chicken stock.

Remove from the heat, season with salt and pepper,

and add butter sauce.

Then add the herbs (dill, parsley, spring onions

and extra lemon juice).

Serve with extra butter sauce.

O Anpnitpng Toavavdg epyAcTnKE WG
Executive Chef o€ peydieg
EevOOOXEIOKEG povAdeG otnv EANGDa.
‘Exel napakoAouBnoel oepIvapia yia ta
oTdvTap TNG ENNVIKNG YaoTpovouiag,
aMA Kal TNG UYIEIVAG TPOQPINWY, OE
EM\Gda kail eEwTepikd. AIDAOKEI GTO
Tunpa Mayelpikng yvwotou IEK Tng
©eooalovikng. Ané 1o 2009 eival o
Executive Chef Tou goTiatopiou
Avenue 48 kai Tou goTiatopiou Chan
Tou Eevodoxeiou The MET.

Dimitris Tsananas has worked as
Executive Chef in large hotels around
Greece. He has attended seminars on
the standards of Greek gastronomy,
as well as, on healthy food in Greece
and abroad. He teaches in the
Cookery department of a well-known
Private Institute of Vocational Training
of Thessaloniki. Since 2009, he has
been Executive Chef at the Avenue 48
Restaurant and the Chan Restaurant
at The MET Hotel.

The Contemporary Cuisine of Thessaloniki

Ingredients for 4 persons

100g rice

409 butter

200ml chicken stock
100ml white wine
80g fresh butter

60g parmesan cheese
or another spicy yellow cheese

coarsely-ground pepper
some salt

300g pork mince, sautéed very well
with a lot of finely-chopped dry
onion

cubes of 2 zucchinis without seeds
and slightly boiled

2 finely-chopped spring onions
509 finely-chopped fresh dill

509 finely-chopped fresh parsley
juice of 2 lemons

12 boiled zucchini cylinders (slice
the zucchini into rounds, remove
the seeds using a corer, slightly

sauté in butter and season with salt
and pepper before serving)

butter sauce with lemon juice
extra virgin olive oil

ZuvOUdOTE TO NIATO UE €VA PPECKO AEUKO
kpaoi ané Tn Apdua, To XapaKTNPIOTIKO
OTUA XxappavioU Tng nePIOXAg, and TG
nolkiAieg Sauvignon Blanc kar AcUpTIKo.

Perfect with the white blend
of Sauvignon Blanc and Assyrtiko,
the typical white blend of Drama.
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Yia TO KOTOMOUAO

4 KOPPATIa KOTOMOUAO 0THO0G
(mepinou 1 KIAG)

320yp Kpépa yAAaKTOg

20 nepinou oThPoveg cappdv
1/2 notpi Aeuko kpaci

XUUO ano &va Aepovi

1/2 K.y. aAdm

1/2 K.y. mnépi

yia TOV Noupé KapoTou
20 kapota

100mI kp€ua yaAakTog
PPEOKO BouTupo

60yp KONIaVOPO

XUMO and piod Aepovi

1/2 K.y. aAdTI - MNEpPI
€E1pa napBévo ehaidAado

Koténoulo e Sauce Aepoviou
kai Moupé Kapotou

KoBoupe To KOTOMOUAO O€ KOPUATIA KAl TO CWTAPOULE HIE
€AAIOAASO. ZBNAVOUPE PE KPaoi, NPOCBETOUNE aAdTI, MINEPI,
TNV KPEUA YAAQKTOG Kal TO cappPdAv.

TENog, 6Tav ECEI N OWG, PIXVOUNE OTAYOVEG and GPECKO
AEpOVI.

BpdZoupe Ta kapdTa.
Ta noAtonoioUpe, NPOcOETOUPE aAdTI, MINEPI, Aiyn KPEUQ
YAAQKTOG Kal ToV KOAIavOPO Kal avaKkaTeUOUE MOAU KAAG.

Chicken with Lemon Sauce
and Carrot Purée

Cut the chicken in pieces and sauté in olive oil.
Quench with wine.
Add salt, pepper, fresh cream and saffron.

Lastly, when the sauce thickens, pour drops of fresh lemon.

Boil the carrots. Mash them and add salt, pepper, some
fresh cream and the coriander, and mix very well.

H >0xypovn Kouliva thg ©ecoalovikng

Ingredients for 4 persons

for the chicken

4 pieces of chicken breast —
approximately 1kg

320g fresh cream

approximately 20 saffron
stamens

1/2 glass white wine
juice of one lemon
1/2 tsp salt

1/2 tsp pepper

for the carrot purée
20 carrots

100ml fresh cream
fresh butter

60g coriander

juice of half a lemon
1/2 tsp salt-pepper
extra virgin olive oil

| 2ZUVBUAOTE TO NIATO UE Evav apwpaTi-
| KO AeukO oivo amd Tnv noikiAia
| Viognier, ané tnv Enavopn.
i
i
|
|
i

O Aviwvng MapkOnoulog €xel
€ikool dU0 xpovia npolnnpeaia
oTn {eoTn koudiva.

Ané 10 2012 epyddeTal wg
Executive Chef oto eoTiatopio
Koutiva KIOYTTIA.

Antonis Markopoulos has
experience of working in a hot
kitchen for twenty two years.
He has been employed as
Executive Chef in the Kouzina
KIOUPIA restaurant since 2012.

Excellent match with a white dry
Viognier from Epanomi.



400yp BouBaAiclog kaBoupuds
250yp xopTa

40yp minepiég Awpivng

80yp vropartivia

4 auyd

80yp AadoAépovo (5yp XUpog
AepovioU kai 15yp eAaidAado)

4 kouhoupia ©ecoalovikng
120yp yiaoupTi

ahdTi
nnépi

O Neutépng ABavaconoulog and 1o
2003 gpydoTnke o€ Eevodoxeia otn
XaAKIBIKh Kal oTn ZavTopivn, EVw TO
2011 Bpebnke otnv Kiva, 6nou
douAewe wg Consultant Chef oe
eomatoplo. And 1o 2012, eivar o évag
and Toug dUo Executive Head Chefs
Tng eTaipeiag ERGON, nou
epyadovral wg uneuBbuvol Twv Pevou
o€ EANGda, AyyAia, Béhyio kai
Ziykanoupn.

Lefteris Athanasopoulos worked
since 2003 in hotels in Chalkidiki and
Santorini, while in 2011 he was
working as Consultant Chef in a
restaurant in China. Since 2012 he
has been one of the two Executive
Head Chefs of the company ERGON,
where they are responsible for the
menus in Greece, England, Belgium
and Singapore.

BouBaAiciog KaBoupudg ue Xépta
ka1 KouAhouUpi ©eccalovikng

KabapiZoupe Ta x6pTta KaAd pe vepd. Ta Bpdloupe o€
aAaTICPEVO VEPOD YIa NEPINOU 5 AenTd Kal T KPUWVOUUE
o€ vepd e ndyo. KOBoupe Tig NiNePIEG o AwPIOES Kal
Ta vTOMATiVIa OTN pEoN.

€ éva avTIKOMNTIKO Tnydvi e Aiyo eEAAIOAad0, CWTAPOUUE
TOV KaBoupud va ndpel wpaia kpoUoTa. Ze €va Ao Thydvi,
OWTAPOUE Ta XOPTA PAdi E TA VTOUATIVIA KAl TIG MINEPIEG,.
2ndue To auyo PEoa Kal avakaTeEUOUE. TEAEIWVOUE JE TO
AadoAEpovo.

2TAVOUNE G€E €va MATo TO KOUAOUPI, Ta XOPTA, TOV KABoupud
Kal TO ylIaoUpTI. TEAEIWVOUE PE Aiyo akOua AadoAEUOVO Kal
(PPECKOTPIUPEVO MINEPL.

Buffalo Confit with Boiled Greens and a

Thessaloniki Sesame Bagel

Properly rinse the greens in water. Boil them in salt water for
approximately 5 minutes and chill them in water with ice. Cut
the red peppers into strips and the cherry tomatoes in half.

Pour some olive oil in a non-stick pan and sauté the confit until
a nice crust is formed. In another pan, sauté the greens with
the cherry tomatoes and red peppers. Crack the egg and mix.
Finish with the oil and lemon dressing.

Place the bagel, greens, confit and yoghurt on a plate. Finish
with a little more oil and lemon dressing and some freshly-

ground pepper.

ZuvdudoTe TO MIATO UE €va XapuAvi
and TG €PUBPEG MoikINieg Syrah,
Merlot kai Zivépaupo and v Apvaia.

A red blend of Syrah, Merlot and
Xinomavro from Arnea, will be a
very good choice for the dish.

i

The Contemporary Cuisine of Thessaloniki

ngredients for 4 persons

400g buffalo confit

2509 greens

409 Florina red sweet peppers
80g cherry tomatoes

4 eggs

80g oil and lemon dressing
(5g lemon juice and 159 olive oil)

4 Thessaloniki sesame bagels
120g yoghurt
salt, pepper

S

O Mavayidtng =dveng epydoTtnke dinAa
o€ yvwoToUg EMnveg chefs

o€ peydAa Eevodoxeia kal eoTiatépia.
AoUAeye oTnv kouZiva Tou Sidonyou
"édA\ou Chef Daniel Boulud kai Tou
Auotpiakou Felipe Wimmer.

ZApPEPQ, anoTeAei évav anod Toug

duo Executive Head Chefs

Tou eoTiatopiou ERGON.

Panagiotis Xanthis has worked next to
well-known Greek chefs at large hotels
and restaurants. He has also worked in
the kitchen of the renowned French
Chef Daniel Boulud and the Austrian
Felipe Wimmer. Today, he is one of the
two Executive Head Chefs of the
ERGON restaurant.



YAIKG yia 4 aropa

yia Tn caAdTa onavakénita
onavdki Bpacpévo (Yia xoueTa)

onavdaki baby wpd
(Mia yepdTn xoUu@Ta)

pia minepid ®Awpivng wnuévn
o€ KUBdKIa

1 K.0. dvnBo YIAOKOWUEVO

1 K.0. SUOCHO PPECKO
WIAOKOWUEVO

1 PPECKO KPEPPUDAKI WINOKOUEVO
3 K.0. Tupi PETa TPIYPEVN
3 K.0. Judnbpa

2 aAdTa Znavakonita

Spinach Pie Salad

EXECUTION

Prepare the oil and lemon
dressing: shake all the ingredi-
ents in a shaker or in an empty jar
in order to mix them properly.

Fry the filo triangles in a small
pot, in a generous quantity of
sunflower oil, until golden. Turn
them on both sides and when
ready, place them on a paper
towel to strain. Properly mix the
salad ingredients in a bowl! with
the oil and lemon dressing. Salt
to taste. Serve in a plate and
decorate by sprinkling the
croutons on top, adding height to
the dish.

O lMérpog lwavvidng pe onoudEg
payelpikng o EN\GBa kai ITahia,
€PYAOTNKE OE PEYANEG EEVOOOXEIOKEG
HoVAdEG, SiNAa o€ KATAEIWPEVOUG
consultant chefs, 6nwg Tov

H >0xypovn Kouliva tng ©eo

Ingredients for 4 persons

for the spinach pie salad

boiled spinach — a handful

raw baby spinach — a whole handful
roasted Florina red sweet pepper in
cubes

1 tbsp finely chopped dill

1 tbsp finely chopped spearmint
1 finely-chopped spring onion

3 tbsp grated feta cheese

3 tbsp myzithra cheese

1/4 tsp salt

for the oil and lemon dressing
10g mustard

10g honey

20g lemon juice

60g extra virgin olive oil

10g water

1/4 tsp salt

for the croutons
traditional greek filo pastry

z EKTEAEZH cut into triangles
s LS A 3 3 . ) i i BpaBeupévo pe duo aotépia Michelin .g
Etoipagoupe 10 AGBOAEUOVO: XTUMAUE OE £Va CEIKEP N OE Jacques Chibois ka8 Kal Toug sunflower oil

yia T0 AaSoA€povo €va adelo Baldki OAa Ta UAIKA va avakaTeUTOUV KaAd. BpaBeupévoug e Xpuoo koueo
10yp pouoTGpda Tnyavi¢oupe o€ €va KAToapOoAdKI E APKETO NAIEAAIO TA MixdAn Ntouvéra kai Kwvoravriva
10yp péM @UN\a PEXPI va Ndpouv xpwpa. Mupvdue kai and g duo ®dKAapn. Ané To 2017, aoxoAeitar pe
. 5 Aewd NAEUPEG Kal éTav gival €To1ua Ta BAZOUPE O XapTi Kougivag UK °UVf‘p°"|'_1| 5""”"""” MR ene

VP XUHO Agpovi va oTPayyiEouy. AvaKaTEUOUE KAAd Ta UAIKG TNG GaAdTag gamaropio tlanapouva.
60yp éETpa NnapBEvo eAalOAad0 < . < < .
10VP b F; B ge Evg MMOA, padi }Js TO )\oéo;\’wovo. AompoZoup’e TO QAGTI. Petros loannidis has studied cookery

YP VED! £PPBipoupE o€ NIATO KAl GTOAICOUPE UE TA KPOUTOV OTNV in Greece and Italy and he worked at R
1/4 K.y. aAdTI Kopuen, divovtag UYoq. large hotel complexes, beside SuvdudoTe To MiATo EMAéyovTag £vav

YIQ TO «KPOUTOV»

®UANO XWPIATIKO
KOUUEVO OF Tpiywva

nNIEAaIO

established consultant chefs, such as
the two-star Michelin, chef Jacques
Chibois and the Golden Hat chefs,
Michalis Dounetas and Konstantina
Faklari. Since 2017, he has been
engaged in contemporary Greek
cuisine at the Paparouna restaurant.

Aeuko Enpd oivo and tnv noikiia Bidi-
avd, and Tnv nepioxn Tou Mayyaiou
KaI CUYKEKPIUEVA and To KOKKIVOXWP!
KaBdAag.

A white dry wine from Vidiano variety,
from Kokkinohori of Kavala will ac-
companies the salad perfectly.



YAIKA yia 4 dropa

YIO TIG KAPAMEAWHEVEG NAVTOETEG
4 navroéreq (40yp TO TEUAXIO)
OEUMEN (MEN pE EUDI)

Noupég PeNITZavag

BIveykpET PETAG

Ppéokia piyavn n Bupdpl
Kkal €ETpa NapBEvo eAaidGAado

yia Tov noupé peNiT{avag
1 KING wnpéveg PENTAVES
(Ee@NOUDIOUEVEG KOND)
80yp KpEUa YAAAKTOG
100yp napueddva

80yp BouTupo

aAdTi

AeUKS MINEpPI

yia 10 o§UpEN!
50yp pEN
90ml EUdI

la va end&eTe TNV anapaitnTn
Bdon, piEte oe éva kKATOAPOAGKI

10 EUSI KaI TO PEN Kal BPdoTe PEXPI
TO WEiypa va ndpel Tnv nukveTnTa
alponiou.

O MNwpyog Bayiwvdg epydoTtnke o€
HEYANEG EEVOOOXEIOKEG HOVADEG OE
©eooalovikn, XaAkiSikh kar Ayia
MetpounoAn. Ané To 2016,
€MIPEAEITaI TO pevOU Kal TV opdada
Twv chefs Twv eoTiaTopiwv
Maooahia, oe ©ecoahovikn

Kal XaAKIBIKA.

KapapeAwpuéveg MNMavtoéreg
pE Moupé MeNit¢avag

EKTEAEZH

Mapivapoupe TIG NAVTOETEG PiXvovTag aAdTI, PPECKIA
piyavn kai A@d1. Tig Tnyavi¢oupe péxpl va EepownBouy,
TIG kaTERACoUPE and Tn wTId, TIG NEPIXUVOULE IE TO
o&UpeN kal TG EavaBddoupe oTn WTIA yIa va JEADCOUV.

lNa Tov noupé peNit¢avag

Wnvoupe TiIg HeNITCAVEG GTO YKPIA Kal HONIG €ival ETOINEG
a@aipoue TN PAOUDA Kal TOUG onéPouq. AvaKaTEUOUUE
(eOTEG TIG YnNPEVEG HENITCAVEG PE TA UNOAOINA UNIKG PEXPI
Vva yivel Aeiog NoupEg.

Giorgios Vagionas has worked in
some of the largest hotels in
Thessaloniki, Chalkidiki and Saint
Petersburg. From 2016, he creates
the menus and manages the chefs
at the Massalia (Marseille)
restaurants in Thessaloniki

and Chalkidiki.

Caramelised Pork Belly
with Eggplant Purée

EXECUTION

Marinate the pork belly strips by sprinkling salt, pepper, fresh
oregano and oil on top. Fry until crisp, remove from the heat,
pour oxymeli on top and put them back on the heat to
caramelise.

For the eggplant purée

Grill the eggplant and as soon as it is ready, remove the skin
and seeds. Mix the grilled eggplant while hot with the rest of
the ingredients and continue mixing until it becomes a smooth
purée.

The Contemporary Cuisine of Thessaloniki

Ingredients for 4 persons

for the caramelised pork belly
4 pork belly slices (40g per piece)
oxymeli (honey with vinegar)
eggplant purée

feta cheese vinaigrette

fresh oregano or thyme
and extra virgin olive oil

for the eggplant purée

1 grilled eggplant (properly peeled)
80g fresh cream

100g parmesan cheese

80g butter

salt

white pepper

for the oxymeli

50g honey

90ml vinegar

In order to make the necessary
base, pour the vinegar and honey
into a pot and boil the mixture
until it gets the consistency of a
syrup.

>UVOUAQOTE TO MIATO PE TOV TUMIKO XaA-
KISIKIOTIKO EPUBPO oivo, and Tnv Mnoi-
kiAia Cabernet Sauvignon.

Excellent match with a red dry
Cabernet Sauvignon from Chalkidiki.
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YAIKa yia 4 aroua

YIO TO KOKKIVIOTO

1.200yp pooxdpl (ENIA 1 xTévI onAAAg)
" apvi, KOPPEVO OE PEYEDOG UMOUKIAG

1/4 oA. €ETpa napBévo eAaidAado
2 Eepd KPEPPUDIA WINOKOUEVA
1 ok. ok6pdo

1 K.0. NENTE

3/4 @M. KOKKIVO Kpaot

1 ouokeuaoia YINOKOUUEVEG VTOUATEG
1 da@vOUANO

2-3 pnaxdpia

1 KoppdT EUNO KavEAa

2-3 KAwvdpla paiviavd

aAaTI

(PPECKOTPIUPEVO MINEPL

yia Tn pnecauél yeNitgavag
6 MENITZAVEG YNTEG

" KanvIoTEG KABAPIOPEVEG

3 K.o BouTtupo

3 K.0 aAeUpl

3 QA. ppéoko ydAa (eotd
aAdTi

nnépl

1/2 QA. WPIPO KACEPI TPIUPEVO

Kokkivioté pe Mnecapé Mehit¢avag
(Xiouvkiap Mngeyigvri)

EKTEAEZH > Ta 10 KOKKIVIOTO

ZeoTtaivoupe npwTa To eAaIGAado Kai podifoupe o duvatn
PWTIA Aiya Aiya Ta KOPPATIA TOU KPEATOG, YIA VA PNV NEQPTEI
n Bgpuokpacia Tou Aadiou. Agv Ta yupi{oUUE CUVEXEIQ, Yia
va npoAaBaivouv va Bwpaki¢ovral kal va podicouv KaAd.
ApoU Bwpakicoupe OAa T KOPUATIA POOXAPI, MPOCOETOUNE
TO WIAOKOUMEVO KPEUUUDI Kal Tn ornacuévn oKeAida okopdo
Kal owTAPOUE Aiya AenTd va yivel did@avo. AvakaTeUOUPE
TAKTIKG TO KPEPUUAI. MNpocBEToupe TOoV NEATE AvaKATEUOUE
yia 1°. XBAvoupE PE TO KPAGi KI aprvoupEe va eEATUIOTET
Katd 1o NpIcu. MPooBETOUE TIG VIOPATEG, TO paivTavo, To
SapVvOQUAAO, Ta unaxdpia kai TNV Kavéaa. Tnv kavéAa Tnv
apaipoupe Petd and 10°. TpiBoupe MNépl kal NPOCOETOUNE
Aiyo kauTo vePO, I0a MOU VA HOOOKENACE! TA UNIKG.
XapnA@VoUUE TN @wTIA Kal 6lyoBPAOUNE UE OKENACUEVN
Tnv KatoapoAa yia 1 wpa kai 30°, donou va JaAAKWOEI
KaAd 1o Kp€ag Kal va 6€a€l KaAd n odAToa.
ANQTONINEPWVOULE KI Qv XPEIAZETAI NPOCOETOUPE Aiyn
Zaxapn. H owTid npénel va eival XxapnAn yiati Oev €XOUNE
NoAAd uypd oTnv KAToapOAa.

EKTEAEZH > lNa tn pnecauél pehit¢avag

Av B€\oupe va dwooupE KanvioTd dpwpa otn HeNIT¢Ava,
xpnoluonoloUue To nipoUlvi oa AaBida kai Tnv kKaywaAioupe
yia 5-10" o€ avoixth eAdya.

Av de BENoupE To Apwpa Kanvou, BAZoUE TIG MENTCAVEG
O€ TaYi KAl TIG YNVOUWE OE NPOBEPPACUEVO POUPVO (OTOUG
200 °C) péxpl va JaAaKwoOoUV KaAd, nepinou yia 30", Z1n
OUVEXEIQ, TIG TPUNAPE and KATw va ¢puyouv Ta uypd Toug.
XapdZoupe KaTd PNKOG Kal e €va KOUTAAI apalpoUlEe Tn
OdpKa TOUG.

Tig WIAOKOBOUWE PE Paxaipl A NIOVOUPE UE MIPOUVI.
MapdAAnAa €T0IMAOUPE TNV KPEUA. ZEGTAIVOUE TO
BouTupo va ANioel. MpocBETouE To AAeUPI KAl YHVOUE
yla 2’, eV() QVAKATEUOUWE CUVEXWG. ANMOCUPOUNE and Tn
PWTIA, PIXVOUUE KAUTO YAAQ KAl GUVEXICOUUE va
QVAKATEUOUWE PEXPI Va YiVel Agia n kKpEUa. ANATICOUE.

Apnrvoupe va O€0€l Kal va NUKVWOEI N KPEPa yia Aiya Aentd.
‘Enema, npocBETOUpE TN AIWPEVN KanvioTh HEAITCAva

Kal EAéyXOUE TO aAaToninePo. ANOcUPOUPE and Tn GwTId
KAl MPOCHETOUE TO KACEPI.

ZepRipoupe oe Matéla TN UNecaPéN PeNITCAvag, KAVOUE
AakkoUBa oTn peon, YEPICOUPE UE TO KOKKIVIOTO KPEQG Kal
NEPIXUVOUE NEPIMETPIKA PE Aiyn dEPEVN KOKKIVN GAATOA.

H >0xypovn Kouliva tng @eooahovikng

O ANéEavdpog MkoTZ napakohouBnoe
NMOANG CEpIVAPIa KATAEIWUEVWV CEP
otnv EN\Gda aAAd kai oTo eEwTEPIKO
kal akoAouBwvTag To épapa Tou,
anéktoe 1o 2013 10 dikd Tou
eoTiaroplo, To Apwua MoAng,

rou JETOVOUdoTnke o€ #2310
Kageveiov-MeledonwAeio, e pevou
eunveuopévo and Tnv NOAITIKN Kougiva.

Alexandros Gotz has attended many
seminars by established chefs in
Greece and abroad, and by pursuing
his dream, opened up his own
restaurant, Aroma Polis, now called
#2310 Kafenion-Mezedopolio, with a
menu inspired by “politiki cuisine”.

ZuvdudoTe To nidto e Toanoupvdako,
pia €epubpn MOIKINia TNG OIKOYEVEIDG
Tou Cabernet Franc, and 1o BeABevTo.
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Ingredients for 4 persons

for the meat stew

1.200g veal (neck or top blade)
cut into bite sizes or lamb

1/4 cup extra virgin olive oil
2 finely-chopped dry onions
1 garlic clove

1 tbsp tomato paste

3/4 cup red wine

1 package finely-chopped tomatoes
1 bay leaf

2-3 allspice berries

1 cinnamon stick

2-3 parsley branches

salt

freshly-ground pepper

for the eggplant bechamel purée
6 roasted or smoked peeled
eggplants

3 tbsp butter

3 tbsp flour

3 cups warm fresh milk

salt

pepper

1/2 cup mature grated cheese
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Meat Stew with Eggplant Bechamel Purée
(Hunkiar Beyendi)

EXECUTION for the meat stew

First heat the olive oil and gradually brown the pieces of meat
over high heat in order to maintain the oil's temperature at
high levels. Do not turn the pieces continuously, so that they
can be browned properly to seal in the juices.

Once all the pieces of veal have sealed in the juices, add the
finely chopped onion and crushed garlic clove and sauté for a
few minutes until transparent. Frequently mix the onion.

Add the tomato paste and mix continuously for 1 minute.
Quench with wine and let half of it evaporate.

Add the tomatoes, the parsley, the bay leaf, the allspice and
the cinnamon. Remove the cinnamon after 10 minutes.

Grind pepper and add just enough hot water to half-cover the
ingredients. Lower the heat and simmer with the lid on for 1
hour and 30 minutes, until the meat is soft and the sauce is
thick.

Season with salt and pepper, and if necessary, add some
sugar. Make sure that the heat is low as there are not many
liquids in the pot.

EXECUTION for the eggplant bechamel purée

If you want to add a smoked flavour to the eggplant, the
easiest way to do that, is to stick the fork into the eggplant
and char it over an open flame for 5-10 minutes.

If you do not like the smoking process or the resulting flavour,
simply place the eggplants in a preheated oven pan (at 200
°C) and roast until soft for approximately 30 minutes. After
few minutes, fork the bottom to release their liquids. Cut the
eggplant lengthwise and use a spoon to remove the flesh.
Finely chop using a knife or mash with a fork.

Simultaneously prepare the cream. Heat the butter so that it
melts. Add the flour and whisk over the heat for 2 minutes.
Remove from the heat and pour in the hot milk, whisking the
mixture until you get a smooth cream. Add salt. Let the cream
thicken and set for a few minutes.

Then add the melted smoked eggplant and see if it needs salt
and pepper. Remove from the heat and add the cheese.
Serve the eggplant bechamel purée in a dish, make a pit in
the middle and fill it with the meat stew. Pour some of the
thick sauce around the edges.

The Contemporary Cuisine of Thessaloniki

Tsapournakos from Polyphytos Lake in
Velvento, a red variety from the family
of Cabernet Franc, will be the perfect
match for the dish.
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800yp pnapunouvia

4 peNTZAveg

4 oKeNIdEG OKOPDO

4 ppEoka KPEPPUSAKIa
4 kAaddkia paiviavo
240ml ehaidAado

40ml EUdI

2 VTOUATEG

2 Nepévia

200yp eNEG Bpouuneg
4 kAaddkia BaclNikd

4 kohokuBoavBoug
ahdTi

nnépi

€ETpa napBevo eraiohado

YuvdudoTe To nidTo pe PeTaiva and 1o
Kahoxwpl ©ecoalovikng, €emAEyo-
vTaq €iTE TN AEUKN, ETE TN POZE TNG
€KJOXN.

Great with the traditional Greek, white
or rose Retsina wine from Kalohori of
Thessaloniki.
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Mnapunouvia pe Kanvioth Mehit¢ava
& Wntég ©poupneg

EKTEAEZH

Wrvoupe TG HENITAVEG OTO YKPIA KAl HOAIG €ival ETOINEG
Naipvoupe TNV Yixa agaipwvTag Toug ondépoug.

Tig Badoupue o coupwThpl va otpayyi§ouv. Tig WIAokOBoUpE
KAl NPOCHETOUPE WIANOKOUUEVO TO KPEPMUDAKI, TO OKOPDO,
TO paivTavo, To Xupo and 1o piod Aepdvi, Aiyo eAaidAado,
EUOI, aAdTI Kal MINEPI.

AvakaTeUOUPE Kal aprivOUpE oTnv Akpn.

DiAeTdpoUpE Ta YAPIA, AAATONINEPWVOULE KAl TA NEPVANE
ano éva Tnydvi e eAaidAado yia 2-3 Aentd and Tig dUo
NAEUPEG. TauTOXPOVa YAVOULE TIG ENIEG OTO YKPIA yia 2-3
AenTd. Tnyavidoupe Toug kohokuBoavBoug.

Maipvoupe éva ¢eotd MIATo, TONOBETOUUE TO WAPI KAl TN
pueNIT¢avooaAdTa. Fapvipoupe pe viopdTta, Aiya QUANaPAKIa
BaciAikoU kai Tnyavitdé koAokuBoaveo.

O Zwpng Euayyélou petd Tiq
onoud€g ToupioTIkwv EnayyeAudtwv
€x€l NapakoAoUBACEI MOAG
ogpIvdpia payelpikng otn Fahia, To
Movakd, 1o Xévyk Kévyk kai 1o
Mévte KapAo, Pe nio onpavTikd NG
OXOAAG Tou Pnuiopévou Alain
Ducasse o1o MNapicl. Ané 10 1984,
€xel SouNéyel wg Executive Chef
OTIG JEYAAUTEPEG EEVODOXEIAKEG
povadeq Tng EAM\Adag. To 2017
Eavayupioe wg Executive Chef oto
Eevodoxeio Makedonia Palace.

Following his studies in the Tourist
Professions, Sotiris Evangelou
attended numerous cookery
seminars in France, Monaco, Hong
Kong and Monte Carlo, most
important of which, was at the
illustrious Alain Ducasse School in
Paris. He has worked since 1984,
as Executive Chef in the largest
hotels in Greece. He returned as
Executive Chef to the Makedonia
Palace hotel in 2017.

Red Mullet with Smoked Eggplant
and Roasted Throuba Olives

EXECUTION

Grill the eggplants and as soon as they are ready, pulp them
and remove the seeds. Place the eggplants in a sieve to
strain. Lastly, chop them and add the onion finely-chopped,
the garlic, the parsley, the juice of half a lemon, some olive
oil, vinegar, salt and pepper.

Mix and set aside.

Fillet the fish, add salt and pepper, and fry in olive oil for 2-3
minutes on both sides. At the same time, roast the olives for
2-3 minutes. Frying the pumpkin flowers.

Put the fish and eggplant salad in a hot plate. Garnish with
tomato, some basil leaves and fried pumpkin flowers.

H >0xypovn Kouliva tnhg ©ecoalovikng

Ingredients for 4 persons

800g red mullet

4 eggplants

4 garlic cloves

4 spring onions

4 parsley branches
240ml olive ol
40ml vinegar

2 tomatoes

2 lemons

200 g throuba olives
4 branches of basil
4 pumpkin flowers
salt

pepper

extra virgin olive oil
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PO(PéQ q)pIKClO'E' ME ZE)\IVépIZG Ingredients for 4 persons
700g dusky grouper fillet

ZOTAPOUNE OE EAIOAADO TO EEPS Kall TO PPECKO KPEUUUSI, 400g lettuce

oBnvoupEe Pe AeUKO Kpaoi Kal NpocBEToupE To (wud wapiou. 2 dry onions

Aopnvoupe va ndpel 1 Bpdon Kal NPOCOETOUNE TO JAPOUNI 4 spring onions

Kopuévo. MayelpeUoupe yia 15 Kal NPOCOETOUE TO PIAETO 1 bunch of dill

pPo@OoU padi pe Tn oeNIVOPIZa Kal ayelipeUoupe AAa 15°.
270 TENOG NPOCOETOUPE TOV AvnBo Kal xupod and 1 Aepdvi,
aAdTI Kal MINEPI.

800ml fish stock
200g celeriac
juice of 3 lemons

salt - pepper
Dusky Grouper Fricassee with Celeriac extra virgin olive oil

Sauté the dry onion and spring onions in olive oil, quench with
white wine and add the fish stock. Let it come to a boiland & ------------------
then add the lettuce shredded into pieces and cook for 15°. ZuvdudoTe TO MIATO HE €va AEUKO

Add the dusky grouper fillet together with the celeriac and PPECKO AGUPTIKO ALuvTdiou, and mv
N neploxn «AunéNia» Tng Beyopag.

In the end, add the dill and the juice of one lemon, and season A white dry Assyrtiko from the area of

with salt and pepper. Ampelia at Vegora of Amyntaion, will
be a perfect choice for the dish.

O Mavayiktng AeAnBavdong and 1o 1999
£PYAOTNKE OE PEYAAQ resort Tng XaAKIOIKAG
KaBwg Kal o€ I0TOPIKA E0TIATOPIA TNG
Beooalovikng. MNapakoAouBnoe cepivdpia TNG
OXONAG Tou enpicpévou Alain Ducasse oTo
Mapiol kal epydoTnke oTo €oTiatépio Galvin la |
chapelle (1*Michelin) oto Aovdivo. Ané 10 2014 |
napadidel cepvapia payeipikng. Eivar o Head

700yp QINETO POPOU
400yp HaPOUNI

2 kpeppudia Eepd Chef Tou eoTiatopiou Marea. |

4 PpéoKa KPEPUUDIa i -

1 parodki GvnBo Panagiotis Delithanis worked from 1999 at large -~
800ml Zwud wapiou resorts in Chalkidiki as well as at historic restaurants m

200yp oehivopiZa in Thessaloniki. He attended seminars at the famous | -

XUMO ano 3 Aepovia

school of Alain Ducasse in Paris and worked at the
Gavin la Chappelle (1* Michelin) in London. As of
2014, he has been giving seminars in cookery, and

is Head Chef of the Marea restaurant. 4 h

aAdTI - MNEP!
€ETpa napBévo eraidAado
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YAIKa yia 4 droua

EUDI Bahodpiko

AAEIUa KOKKIVNG MINEPIAG
nuiokAnpo

BouBahioio Tupi

4 kouhoupla ©ecoalovikng A
KPOUTOV

4-5 Topdreg

4 peNTCAveg

1 KPEUUUBI KOUUEVO OE PETEG
£ETpa napBEvo eraidbAado

Ingredients for 4 persons:

balsamic vinegar

red sweet pepper spread
semi-hard cheese
buffalo cheese

4 Thessaloniki sesame bagels
or croutons

4-5 tomatoes

4 eggplants

1 sliced onion
extra virgin olive oil
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MiA@ély MeAitZavag

EKTEAEZH

Wnvoupe Tn peNIT¢dva ota kdpBouva kai JETA TNV
kaBapidoupe and Ta kapéva onpeia kal Tng BAZoupEe aldT,
AGOI, EUI, XUp6 AgpovIOU KAl KOPWATIA VTOUATAG XWPIG TOUg
onoépoug. KéBoupe Ta kpeppudia o€ PETPIA KOUUATIA,

Ta Tolyapioupe o€ eAAIOAADO, UEXPI VA JAAAKWOOUV Kal PETA
Ta WiIAokOBoupe. Whvoupe Aiyo Tupi péta ota kdpRouva.

2 € Jia HETAANIKA, oTpdyyuAn Bdon Uyoug 10 ekaTooTwv
EeKIVAUE va OTPWVOUNE Ta UNIKA pag. MpwTta BAdoupe Tn
HeNIT{Ava o€ UPog 3 EKATOOTWY, JETA TOUG KUBOUG VTOPATag
yla 2 EKATOOTd, QETA YIA 2 EKATOOTA, EVW TG NPOCOETOUNE
Aiyn piyavn. Metd BaZoupe Ta KPEPUUBIA KAl TEAEIWVOUE PE
Aiyn wntA @éta. Wnvoupe pe PAGYIGTPO POVO TO NAVW PEPOG
TOU MIAQEIY KaI IETA OEPRIPOULIE.

Eggplant Mille-Feuille

EXECUTION

Grill the eggplants over charcoal, clean any burnt parts and
add salt, oil, vinegar, lemon juice and tomato pieces without
seeds. Cut the onions into medium-sized pieces, roast them
in olive oil, until they are soft and then finely chop them.

Grill some feta cheese over charcoal.

Lay out the ingredients in a round metal base with a height of
10 centimetres. Start with the eggplant up to 3 centimetres,
then the tomato cubes up to 2 centimetres, feta up to 2
centimetres and add some oregano. Then add the onions and
finish off with some grilled feta cheese. Roast using a
blowtorch only the top part of the mille-feuille and then serve.

>uvoudoTe To NIATO YE pia and Excellent match with the modern
TIG MO EVOIAPEPOUCEG EKDOXEQ expression of Xinomavro red dry
TOU POVTEPVOU =IVOUAUPOU, and wine from Yiannakohori of

10 MNavakoxwpl Ndouoag n and Naoussa or of Amyntaio area.
T0 ApUvTalo.

H >0xypovn Kouliva thg ©ecoalovikng

CHEF AMBASSADOR
OF THESSALONIKI 2017

O Nikog TZoupag pe onoudég otnv
AyyAia, éxel epyaoTei oto Aovdivo
SinAa otov Gordon Ramsey kai 6Tn
Mayiépka pe Tov Head Chef, Mark
Fosh. Ané 10 2011, diatnpei TO
eoTiatépio Avdoa otn ©eccalovikn,
oT1o onoio gival o Head Chef .

Nikos Tzoumas has studied in
England, working beside Gordon
Ramsay in London and in Mallorca
with Head Chef, Marc Fosh.

He has run the Anassa restaurant
in Thessaloniki since 2011, where
he is Head chef.
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YAIKa yia 4 aropa

4 Te. paykpi PINETO
200yp pnpoKoAo

200yp kapdTa

100yp panavdkia

40yp xaBidpl

200yp navrZdpia

600yp kouvounidl
1000ml Zwuod wapiou

2 KAaBAKIa AEJOVOXOPTO
2 auyd

XUPG U0 AEPOVIWV

60yp BouTupo

60yp oTpayyIoTod yiaoupTl
€ETpa napBEvo eraidohado

Ingredients for 4 persons

200g broccoli

200g carrots

100g radish

409 caviar

2009 beetroot

600g cauliflower
1000ml fish stock

2 stalks of lemongrass
2 eggs

juice of two lemons
60g butter

60g strained yoghurt
extra virgin olive oil
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Daykpi DIAETO pe Xeluepiva Aaxavika
Kal AuyoAéuovo e Apwpa AgpovoxopTou

EKTEAEZH

>WTAPoUE Ta PIAETA Waplou, oe ehaidAado and Tnv NAeupd
TOU O€PUATOG 2-3 AENTA KAl OTN CUVEXEIQ TA YUPVARE anod TNV
AN NAeupd yia AAAa 2-3 AenTd.

BpdZoupe To kouvounidi kai To nEPVAPE and To PNAEVTEP YIa
va KAVOUE pia KpEua.

BpdZoupe 6Aa Ta Aaxavikd o€ GAATIGUEVO VEPO KAl OTN
OUVEXEIQ Ta NEPVANE and €va Tnyavaki Jadi pe Boutupo Kal
aAatoningpo.

Kdvoupe Tn odAtoa auyohépovo Bdacovtag 10 {wuod wapiol oe
KAToapPOAdKI, yia va {eoTabei o onueio Bpacpou. Ztn
OUVEXEIQ NPOCOETOUPE AAGTI KAl MINEPI Kal NAPAAANAa
XTUNAUE OE €va PNOA TO Auyo NOAU KaAd, UEXPI VO QPPATEWEI,
padi pe pia koutahid yiaoUpTi Kal XUPo Aepoviou.
MpoobToupe otadiakd 1o (eoTd (Wb PEXPI VA EVOWUATWOET
ME TO PEIYUA MOV ETOINACAE KAl TO PIXVOUKE Micw OTO
KATOAPOAAKI padi e Tov undAoino Zeotd (wud (EKTEG QWTIAR).

Sea Bream Fillet with Winter Vegetables
and Egg-and-Lemon Sauce
with Lemongrass Flavour

EXECUTION

Sauté the fish fillets in olive oil with the skin side down for 2-3
minutes and then turn them over for another 2-3 minutes.

Boil the cauliflower and put it in the blender to make a cream.
Boil all the vegetables in salt water and then fry them in a frying
pan with butter, salt and pepper.

Start making the egg-and-lemon sauce by putting the fish stock
in the pot and bringing it to a boil. Add salt and pepper, and at
the same time beat the egg very well in a bow! until fluffy,
together with a spoonful of yoghurt and lemon juice. Gradually
add the hot fish stock until it blends with the mixture that has
been prepared and pour it back into the pot, together with the
rest of the hot fish stock (having been removed from the heat).

ZUVOUAOTE TO MIATO PE EVaV AEUKS We highly recommend an
oivo ané Tnv noikihia Mahayouqid, aromatic white Malagousia wine,
and v nepioxn Mudva Miepiag. from Pydna of Pieria.

The Contemporary Cuisine of Thessaloniki

O Andotohog ANTAVNG €Xel ONoUdEQ
OTn PayeIpIKA aANG Kal oTn
ZaxaponAaaoTIkA TExvn. Exel SOUNEWE!
o€ KABe gidoug goTiatdplo eoTiaoNg
KaBWG Kal o€ PEYANEG EEVODOXEIOKEG
Hovadeg. Exel ypdwel BiAio
HayeIpIKAG, EVW JIOAOKEI O OXONA
payeipikAg. To eoTiatéplo PeyaAng
EeVOOOXEIOKNG POVASAG TOU Ornoiou
eival Executive Chef ané 1o 1999,
BpaBeuTnke yia dekanévte
OUVEXOUEVEG XPOVIEG UE XpUTO
2KkoU®O yia TN dNUIOUPYIKN
MECOYEIOKNA KOuliva, TECOEPEIG
XpuooUg ZKoUeoug yia To KOAUTEPO
Service otnv EAN\GOa, evvid BpaBeia
Gourmet kai 2 BpaBeia FNL.
Epyddetal wg Executive Chef oto
Hyatt Regency Thessaloniki Hotel and
Regency Casino Thessaloniki.

e T

Apostolos Altanis has studied
cookery as well as the art of pastry/
confectionary production. He has
worked in every type of catering
restaurant as well as in large hotel
complexes. He has written cookery
books while also teaching cookery.
The restaurant belonging to a large
hotel chain, where he has been
executive chef since 1999, has
received the Golden Hat for fifteen
continuous years for its creative
Mediterranean Cuisine, four Golden
Hats for the best service in Greece,
nine Gourmet awards and 2 FNL
awards. He works as Executive Chef
at the Hyatt Regency Thessaloniki
Hotel and Regency Casino
Thessaloniki.
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Xoipivn Mopkéta pe Kpéua Tpaxavd

EKTEAEZH

ZOMOZ KOTAZX: BdZoupe 6Aa Ta UNIKG: KOKaAa KOTAG,
KapOTa, KPEPMUBIO AeUKA, oEAepI, 1500yp vepd o€ pia
KaToapOAa Kai Ta Bpdloupe. =agpifoupe TakTIKA. O {wuog
Oa eival €Toipog otav peivel To 1/3. Z1payyidoupe KaAd.

BINEMKPET: Bacoupe 10 BaACAUIKO, TO KPEPUUDI, TO AAATI
ka1l Tn vTIgov. Ta xTundue Pe To Pnev Pigep. Xtunwvtag,
pixvoupe kOPdOVI Ta AGdIa PEXPI va OECEI N BIVEYKPET.

XOIPINH MOPKETA: XTundpe TIG MINEPIEG OTO OUATI HEXPI
va yivouv noupé€g. Avoiyoupue Toug AaipoUg oav ndnupo Kal
TOUG OAEIPOUE PE TOV NOUPE and TNV NINEPIA KAl TNV KPEUQ
BaAodpikou. MacnaAi¢oupe pe aldT kal minépl. TUAiyoupe
TOUG AaIpoUG Kal Toug BEvoupE. Toug TpiBoupe eEWTEPIKA
ME aAdTI, MINEPI KAl KANVIoTA NANPIKA. TOug CWTAPOUE
MEXPI va podicouv, PE TO OKOPSO Kal T JUPWOIKA.
>BAVOUE PE TO KPAGI. TN CUVEXEIQ TOUG TONOBETOUPE OE
TaWi PE Ta UyPA TOUG Kal TO pIoO {wuo KOTAag. Toug Badoupe
OTO POUPVO okenaouévoug otoug 160 °C yia 3 WpPEeg
nepinou.

TPAXANAZ: BpdZoupe Tov Tpaxavd Pe Tov undAoino {wuo,
TO aAdTI, TOV KPOKO Koldvng Kal TOV KOUPKOUA.
KarteBdadoupe and Tn ewTIA KAl TOV ApNVOUPE Aiyo va
EekoupaoTei. XTundue pe 1o pnev pigep. MpooBEToupe To
BouTupo, To okOPSO Kal TNV NApPEe(dva olyd olyd PEXPI va
yivel yia a@pdTn KpEua.

TAATZA: ZulMéyoupe Ta uypd and Ta Tayi. Ta nepvape

ano oivoud kai eTapiv. NpooBEToupe av XpEIaoTel aAdTI

kal mnépl. MOANIG ndpel pia Bpdon n cAAToa Kal EXEI TO
anoTéAeoa Nou BEAOUE, TN SEVOUE HE KOPV PAdOUP.
TéNoG, NPOCOETOUNE WIANOKOUUEVO EVTPOAIBavo kal Buudpl.

H ouvtayn cuvexicetal otnv enduevn oelida e

H >0xypovn Kouliva thg ©ecoalovikng

YAIKG yia 4 droua:

600yp x01pIVOG AaIp6g

25yp ninepiég PAwpivng

1 K.0. kp€pa Barodpikou udiov
1 K.y. kanvioth ndnpika

1/4 okeNidag ok6pdo

1/2 K.y. aAdTI

1/4 K.y. mnépi

2 K.0. €€1pa napBévo ehaidAado
2 K.0. nNiEAaIO

80yp Tpaxavd

20 oTAPOVEG cappav

yia np€da Koupkoupd

60yp nappedva

120yp BouTtupo ayeAddag

2 TuXx pavitdpia giant

40yp pavitTdpia nopToivi

Aiyo Aeuké kpaoi

and 12yp devdpoAiBavo kai Bupdpl
200yp aieupl

1yp kopv pAdoup

40yp baby poka

40yp TOIKOPE

40yp pavritolo

20yp ppIGE

80yp TUpi PETa

12yp pouctdpda vTiZov

1 auyo

U6 KapoTo, Aiyo GENEPI

31



The Contemporary Cuisine of Thessaloniki

2

2

e ZUVEXEIQ TNG oUVTAYNG and Tnv nponyouuEevn GeAida

o

—11CQC QO

\

Ingredients for 4 persons

CHEF AMBASSADOR
OF THESSALONIKI 2017

O Avdpéag KAaudiavog epydadetar 20
XpPOVIA OTO XWPO TNG £0TIAONG, TA
nepioodTEPa and autd otnv al a cart
kougiva. Me 15€1A epneipia otnv
€MNVIKA Koudiva Kai TIG
1IB1QITEPOTNTEG TNG, Ta TEAEUTaia 3
xpovia eival o Executive Chef Tou
eoTiatopiou Local. To 70 Thessa-
loniki Food Festival, Tov éxpnog Chef
Ambassador yia 10 2017.

Andreas Klavdianos has been
working in the catering industry for
20 years, most of which in al a cart
cuisine. Having 15 years of
experience working with Greek
cuisine, Andreas has been Executive
Chef at the Local restaurant over the
last 3 years. The 7th TFF named him
as Chef Ambassador for the year
2017.
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Xoipivn MopkéTa pe Kpéua Tpaxava

EKTEAEZH

MANITAPIA ZOTE: K6Boupe Ta pavitdpia PEXPI TO KEPANI,
oxnuati¢ovtag pia Tana. Ta cwTdpoupe pe eAaidAad0 Kai
aldTi. NMpooBEToupe TN GAATOQ KAl APAVOUE VA NAPEI

Jia Bpdon.

KPOYTON: KoBoupe To KOUAOUPI GE PIKPEG PETOUAEG.
Tig nacnaAidoupe pe aldTi, mnépi kal eAaidAado.
Wrvoupe o1o poupvo, otoug 150 °C uéxpl va podicouv.

TZINZ ®ETAZ: K6Boupe 1o TUpi o€ NOAU AENTEQ PETEG.
Mepvdpe TIG p€TEG and ayo Kal TIG NavAPOUUE OTO aAeUpI
ue npoooxn. Tig Tnyavidoupe o€ QpITECA, o€ duvatn
Beppokpaaia.

Porchetta Pork Roast with trahanas cream

EXECUTION

CHICKEN STOCK: Put all the ingredients: chicken bones,
carrots, white onions, celery, 15009 of water in a pot and
boil. Frequently skim the foam. The stock is considered
ready, when 1/3 is left. Strain properly.

VINAIGRETTE: Put the balsamic vinegar, onion, salt and
Dijon mustard in a mixer. Mix the ingredients. While mixing,
gradually pour in the oils until the mixture thickens.

PORCHETTA PORK: Beat the peppers in the mixer until
puréed. Open up the pork necks like a papyrus. Spread the
pepper purée on the balsamic cream.

Sprinkle salt and pepper. Wrap the pork necks and tie them.
Rub salt, pepper and smoked paprika on the outside. Sauté
with the garlic and herbs until brown. Quench with the wine.
Place in a pan with their liquids and with the half quantity of
the chicken stock. Put it in the oven and roast with the lid
on, at 160 °C for approximately 3 hours.

TRAHANAS: Boil the trahanas with the remaining stock, the
salt, the saffron and the turmeric. Remove from the heat
and let it rest. Beat the ingredients in a mixer. Gradually add
the butter, garlic and parmesan cheese until the cream
becomes fluffy.

SAUCE: Collect the liquids from the pan. Strain them
through a chinois strainer. Add salt and pepper if necessary.
As soon as the liquid comes to a boil and you have the
desired result, thicken it with corn flour. Last, add
finely-chopped rosemary and thyme.

SAUTEED MUSHROOMS: Cut the mushrooms at the head,
thus forming a plug. Sauté with olive oil and salt. Add the
sauce and let it come to a boil.

CROUTONS: Cut the bagel into small slices. Sprinkle salt,
pepper and olive oil. Bake in the oven at 150 °C until brown.

FETA CHEESE CHIPS: Cut the feta cheese into very thin
slices. Dip them in egg and then carefully coat them in flour.
Fry them in a fryer at a high temperature.

>uvdudote autd 1o mAoUoio o€ Enjoy this rich dish with a red
yeuon ndro Pe éva epubpod xap- blend of Limnio and Merlot,
pévi ané Anpvié kar Merlot, ané from the vines of Mylopotamos,
Tov MuAonéTapo oto Ayiov ‘Opog. at Mount Athos.

600g pork neck

259 Florina red sweet peppers
1 tbsp cream of balsamic vinegar
1 tsp smoked paprika

1/4 garlic clove

1/2 tsp salt

1/4 tsp pepper

2 tbsp extra virgin olive oil

2 tbsp sunflower oil

80g trahanas

20 saffron stamens

a pinch of turmeric

60g parmesan cheese

12cg cow's butter

2 giant mushrooms

40g porcini mushrooms
some white wine

12g rosemary and 12g thyme
200g flour

12g corn flour

409 baby rocket

40g chicory

40g radicchio

20g frisée lettuce

80g feta cheese

12g dijon mustard

1egg

half a carrot, some celery
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Thessaloniki FOOD STORIES

YAIKA yia 4 Gropa

yia T0 apvAaki payou Ye MENIT{AVEG
€ETpa napBevo eraiohado
4 PENTZAVEG PAAOKES
1.300yp apvi

1 KouhoUpI ©ecoahovikng
2 K.0. NEATE vToudTag
AAEIUpa KOKKIVNG MINEPIAG
ahdTi

nnépi

BaAoduiko EUdI Aeuko
PPECKO BACINKO

Yid TN GAATOA UNECAMEN
80yp BouTupo

800ml ydAa

80yp KacEp!

4 K.0. aleUpI

Ingredients for 4 persons

for the lamb ragu with eggplants
extra virgin olive oil

4 eggplants

1,300g lamb

1 Thessaloniki sesame bagel

2 tbsp tomato paste

red pepper spread

salt

pepper

balsamic vinegar white

for the cheese cream
80g butter

800mlI milk

80g kaser cheese

4 tbsp flour
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Apvaki Payou pe Mehit¢aveg
kKal Kaogpévia Kpéua

EKTEAEZH

>wTdpoupe o€ duvath PwTIA TO APVAKI KOUUEVO OE JUNOUKIEG,
HEXPI va podicel KAAd. AnOCUPOUKE KAl MPOCOETOUUE
KPEUUUOI, WIAOKOPUEVO KAPOTO, BAPVN Kal naxdpl.

2 BAVOUE e KOKKIVO KpAGi Kal TPOCBETOUNE 2 K.O. NEATE
vTopdTag. TonoBeToupe Eavd To KPEAG oTnv KATCaPOAa Kal
OKeNAZoue Pe vePS PEXPI va BPpdoel. ANATO-NINEPWVOULE.

MNa mnig peNiItgaveg

MAévoupe TiIg PENITCAVES Kal TIG KOBOUNE oTa TEOCEPQ, TIQ
xapadoupe kai TiG aAati¢oupe yia 10 Aentd. Tig EeNAEvoupe
Kal TIG YAVOURE oTo GoUpvo yia 20 Aentd, otoug 250 °C.

MNa tnv Kpépa Kacepiou

EToipuddoupe Tnv KAQGIKA GUVTAYN UNECAUEN KAl NPOCOETOUE

KAGEPI TPIMUEVO.

["epi¢oupe TiIg PENTZAVEG PE TO APVAKI, OKEMNAOULE JE TNV
KPEa Kal wrnvoupe yia 20 Aentd, otoug 250 °C. TeAEIWVOUE
JE GAEIMPa KOKKIVNG MINEPIAG Kal YUXOUAQ KOUAOUPIOU

B©eooalovikng.

Lamb Ragu with eggplants
and cheese cream

EXECUTION

Cut the lamb in bite-sizes and sauté over high heat until
brown. Remove from the heat and add the onion,
finely-chopped carrot, a bay leaf and allspice. Quench with
red wine and add 2 tbsp tomato paste. Put the meat back in
the pot and cover with water until it boils. Season with salt

and pepper.

For the eggplants:

Wash the eggplants and cut them in four, score them and add
salt for 10 minutes. Then rinse and roast them in the oven for

20 minutes at 250 degrees.

For the kaser cheese cream

Prepare the classic béchamel recipe and add grated kaser

cheese.

Stuff the eggplants with the lamb, cover with the cream
and roast for 20 minutes at 250 degrees. Finish off with a red
pepper spread and Thessaloniki sesame bagel crumbs.

H >Uxypovn Kouliva tng ©eooalovikng

CHEF AMBASSADOR
OF THESSALONIKI 2017

H lwdvva Beodwpakdkn gival
OTO XWPO TNG €oTiaong and 1o 1998.

‘Exel epyacTei o€ HEYANEG

EEVOOOXEIOKEG UOVADEG OE
XaAkidikn, Zavtopivn KaBWg Kal
o€ yvwoTd fine dining eoTiatépia
oe ABnva kal ©ecoalovikn.

And 1o 2004 eival Head Chef oto
eoTiatoplo Duck Private Cheffing.

loanna Theodorakaki has been in the
catering industry since 1998, and has
worked in some of the largest hotel
complexes in Chalkidiki, Santorini as
well as in fine dining restaurants in
Athens and Thessaloniki. Since 2004
she has been Head Chef of Duck
Private Chefing restaurant.

YuvdudoTe To nidTo PE €va gpubpod
xappdvi andé TG noikihieg Cabernet
Sauvignon, Cabernet Franc kai
Anpvié, ané 1o Moépto Kappdg, otn
Z1Bwvia XaAKISIKAG.

A red blend of Cabernet Sauvignon,
Cabernet Franc and Limnio from
Porto Carras, of Sithonia, Chalkidiki,
is the perfect match of the dish.
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O MOAYSHAOE KAl M SETA

yia TO HOOXAPiCIO KOTOI
200yp €Etpa napBevo eAaIGAad0

1800yp pooxapicio KOTol
KOMMEVO OE QETEG NAXOUG 4 EK.

150yp KPEUPUDI, WIANOKOUMEVO
100yp kapoTa,

KOMUEVA GE PIKPA KapE

80yp GENEPI, KOUPEVO OE PIKPA KAPE
5yp 0KOPOO KOUMEVO

50yp NEATE VIOPATAG

120yp KOKKIVO KpaGi

1000yp vTEU YKAQG

10yp paivravo

10yp Bupdpl

5yp devdpoAiBavo

ahdTi

yia 10 KPIBapdki
500yp KkpIBapdki

1 KpePPUdI pIKPOS EEPO
100ml Aeukd kpaoi

1 ok. ok6pdo

2 K.0. NEATE vToudTag
{wuoé KOTag

BouTupo

ypaBiépa
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Mooxapioio Kétaol pe Kpibapdki

AMaTifoupe TO HooXapiclo KOTOI Kal and TIG 2 NAEUPEG.
ZeoTaiVOUPE PIa KaToapoOAa o duvatn QwTId, NPOCOETOUUE TN
pion nocdTnTa Tou EAAIGAAd0U Kal CWTAPOUNE TO KPEQG HEXPI
va NApel xpwpa and OAeG TIG NAEUPEG. To KPATANE GE pia AKpn
Kal NETAPE Ta Ainn and Tnv KaToapoAa.

Pixvoupe 1o unéAoino eAaidAad0, CwTAPOUPE Ta KAPAOTA PE TO
KPEUMUDI MEXPI va NAPOUV EVTOVO XpwHa. MNpocBEToupe To
OEAEPI KAl TO OKOPOO AVaKATEUOVTAG CUVEXWG. MOAIG pUpiocEl
TO OKOPDOO, MPOCOETOUNE TOV MEATE VTOUATAG KAl CUVEXICOUUE
yla 2 AenTd akOpa. XBAVOUPE PE TO KPAGT HEXPI Va EEATUIOTEI.
MpocBEToUpE TN VIEU YKAQG KAl TO KPEAG. TA PEPVOUE OE
Bpaoud kal apEcws XapnAWVoUpE TN ewTId. MNpooBEToupe Ta
HUPWAIKA Kal JAYEIPEUOUPE PE OKENACKEVN TNV KATOAPOAQ OE
XAPNAN BEPPOKPATIa, HEXPI VA PAAAKWOEI TO KPEAG.
EvaAAaKTIKG, TOnoBeToUpE o€ Tayi. WAVOoupE OKENAOPEVO OTO
@oupvo otoug 140°C.

2TN CUVEXEIQ COUPWVOULE TO {WHO Kal KPATAUE OTNV AKPN TA
KOUMATIa TOu pJooxapioU. =avaBaloupe To (wuod oTnv
karoapoAa. Mayeipeloupe péxpl va d€oel (EappidovTag Kal
apaipwvTag 1o Ainog). NMPocBETOUPE TO KPEAG OTO
OUMNUKVWUEVO {wud PEXPI va YAaodpel. ANaTi¢oupe av
XPEIAZETAl. ZWTAPOUPE OE KATOAPOAA TO KPEUMUDI IEXPI Va
HMAAGKWOEI, NPOCOETOUE TO KPIBAPAKI Kal TO YHVOUUE YIa Aiyo
va BwpakKIoTei. PixvOUpE TOV NEATE Kal TO KPAGi Kal Bpdloupe
UEXPI va €EATUIOTEL. ZUPNANPWVOUNE (wUd KOTAG Olyd olyd Kal
JayeIPEUOUPE OE XaUNAN BepoKpacia PEXPI VA JOAAKWOE TO
kp10apdki. Otav eTdcel oTo EMBOUPNTG ANOTEAECHA TO
KPIBapdki, aAaTiOUPE Kal CUMNANPWVOURE BoUTUPO Kal
YPaBIépa yia va JECEL.

Veal Shank with Orzo

Salt the veal shank on both sides. Heat a pan over high heat, add
half the quantity of olive oil and sauté the meat until it starts to
turn brown on all sides. Set aside and throw the fat out of the pot.
Throw in the rest of the olive oil and sauté the carrots with the
onion until they develop a strong colour. Add the celery and garlic
and mix continuously. As soon as the garlic smell is released, add
the tomato paste and continue for 2 more minutes. Quench with
the wine and cook until it evaporates. Add the demi-glace and the
meat, bring them to a boil and immediately lower the heat. Add
the herbs and cook with the lid on over low heat, until the meat
becomes soft. Alternatively, place it in an oven pan and roast it
with the lid on at 140°C.

Then strain the stock and set aside the pieces of veal. Pour the
stock back into the pot until concentrated and thick (skim the foam
and remove the fat while cooking). Add the meat to the
concentrated stock until glazed. Add salt if necessary. Sauté the
onion in a pot until it goes soft, add the orzo and cook for a short
while to seal in the juices. Throw in the tomato paste and wine, and
boil until it evaporates. Gradually, add the chicken stock and cook
over low heat until the orzo is soft. When the orzo reaches the
desired result, add salt, butter and the graviera cheese to thicken.

>uvdudote To midto pe évav na-  The typical red blend of Rapsani,
Aaiwpévo €pubpd oivo and Tn on the mountain of Olympus,
Pawdvn, omig nAayi€g Tou OAU- with the varieties of Xinomavro,
JMou Kal TIG TONIKEG MOIKINEG =I- Krassato and Stavroto will
vopaupo, Kpaodro kai Z1aupwto. accompanies perfectly the dish.

O lwdvvng Zenépag, YE EUNEIPIA OTN POPIAKNA YAOTPOVOpia, ayeipEPa
O€ KEVO a€POG- sous vide, oTo sushi, kaBwg kal otn FaAAIKA, ITaAikn
kal AolaTikn koudiva, dnuioupyei olyxpova EMNNVIKA nidra.

‘Exel kePDIOEI TO XpUGO PETAANIO OE SIAYWVIOUO YVWOTNG OXOAAG
JayeipikAg TNG ©€coalovikng kal To apyupd JETAANIO OTO dlaywVIoUO
HayelpikAg Tng AieBvoug EkBéoewg Tpogiuwv DETROP. ZupueTeixe
otnv TNAeonTIkA eknopni CHEF XTON AEPA. Ané To 2013 €ival o
apxipdyeipag, Chef de cuisine oto eotiatépio MIA FETA — FETA BAR.

loannis Seperas, with a background in molecular gastronomy,
sous-vide, sushi, French, Italian and Asiatic cuisine, has created
contemporary Greek dishes. He has won the gold medal in a
competition organized by a well-known cookery school in Thessaloniki
and the bronze medal in the International Food Exhibition’s cookery
competition DETROP. He has appeared in the television programme
CHEF STON AERA (Chef on the air) and he has been the Chef-de
Cuisine at the MIA FETA — FETA BAR restaurant since 2013.

The Contemporary Cuisine of Thessaloniki

Ingredients for 4 persons

for the veal shank
200g extra virgin olive oil

1800g veal shank,
cut into 4 cm slices

150g finely chopped onion
100g diced carrots
80g diced celery

59 finely-chopped garlic
50g tomato paste

120g red wine

1000g demi-glace

10g parsley

10g thyme

59 rosemary

salt

for the orzo

5009 orzo

1 small dry onion
100ml white wine

1 garlic clove

2 tbsp tomato paste

chicken stock
butter
graviera cheese
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H >Uxypovn Kouliva tng ©eooalovikng

;W :‘-

YAIka yia 4 aropa:

yia 1o Tap-tap

500yp BodIvo QINETO
(xpnolponoloUpe TNV Kapdid)

AaAdTI, NINEPI PPECKOANECHEVO
2 K.y. KUHIVO

Va K.y. gnaxdpl

Y4 K.Y. HOOXOKAPUDO

1/2 K.y. KOKKIVO MINEPI

1 K.0. JaivTavo YIAOKOUUEVO

1 KPEUPUDI KOKKIVO WIANOKOUMEVO
1 K.0. Zdxapn

2 K.0. UNAOEUdO

EUopua kal xupd and 2 Aepovia
80ml €ETpa napBévo eAaidAado
1 okeAida okOPDO Komaviopévn
4 kpokoug auyou (1Tux/ HEPIda)

yia Tn pappeAada vropdrag
1000yp vTOpdTEG TUMOU PONa
1 EUNo kavéNag

4-5 yapUpala

80ml paupoddapvn

2 K.o. aryornpoBelo BouTtupo

1 k.0. €E1pa NapBEvo eAaidAad0o
1 K.0. kaoTavnA {axapn

1 K.0. péN

XUp6 and 1 Aepévi

aAdTi
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DiIAéTo Mooxou Tap-Tap ZUUpVEIKO

EKTEAEZH

Ano Tnv nponyoUpevN PEPA APWUATICOUNE TO EAAIOAASO

JE TO oKOPDO. ZeoTaivoupe To eEAalOAado oToug 60 °C

Kal TONOOETOUNE TIG OKENIDEG TOU O0kOPOOU. TO aPrivoupe
oTNV AKPN OKENAOWPEVO PE oNTAKI. TNV enopévn, apalpoUpe
Ta 0KOPOA KAl EXOUNE £vVA APWUATIOPEVO EAAIOAASO.

EKTEAEZH > INa tn pappeAada vioudrag

[MA&voupe kal XapAZoupe oTaupwTd TO GAOIO and TIG VTOUATEG
XwPIG va apaipécoupe Tov apaAd Toug. Xe KatoapodAa

nou Bpddel (epaTiCoupe TIq VIOPdTeG yia 157 kai éneira Tig
Bubicoupe o€ éva okelog Pe vePO kal NAyo yia

va oTaUaTACOUE TO Bpacud Toug. Tig oTpayyifoulEe Kal
aeaipoUpe Tn AOUdA TOUG. T CUVEXEIQ, TIG KOBOUPE

O€ TETAPTA KAl JE TA XEPIA MIECOUE YIA VA APAIPECOUNE

Ta onopla. KéBoupe og KUBoUG. Ze €va avTIKOAMNTIKS Tnydvi,
o€ PETPIO PWTIA, PIXVOUUE TO BOUTUPO PE TO EAAIOAAS0

Kal GWTAPOUE YIa 2° Toug KUBOUG and TIG VTOUATEG.

‘Eneima npooBEToupe KaoTavh {axapn Kai JENI, JEXPI

Va apxioouVv va KApaueA®VoUV. ZBAVOUE YE Haupoddpvn,
NPOCHETOUUE TO XUPSG AePdVI, TO EUAO KaVEAQG Kal TA
yapU@ala. ZiyoBpddoupe PéXpl va YAAodpEl N uappeAdda
pag. AhaTi¢oupe, NPocBEToUpE TO EUoua and To Aepdvi

Kal APrVOUE VA KPUWOEI o€ Bepuokpacia nepIBAAOVTOG.

EKTEAEZH > Na 1o Tap-tap ZUUpVEIKO

TUANiyOUPE TO PIAETO PE PEPRPAVN TPOPIUWY, apoU
nNPONYOUNEVWG TO kKaBapiooupe and Tuxov iveg. To
TOonoBEeTOUUE oTNV KATAWUEN, yia 30 AenTd yia va oQi&el kal
Va PNOPECOUE VA TO TEPJAXICOUPE OPOIOHOP®A.
WIAOKOBOUE TO KPEUUUDI, TO TONOBETOUUE OE €va UMOA
Kal NPOCBETOUPE 2 K.y. aAdTl, 1 K.y. {&xapn, 2 K.C.
MNAGEUDO Kal vePO, HEXPI va KAAUPOEi. MNepipévoupe 10
AenTd, otpayyiCoupe KaAG Pe Tn BoNBeIa NETOETAG

N 10 NEpvAPE and onta. MeTd nEPVoupE To PIAETO and

TNV KATAWUEN, TO KOBOUUE OE AENTEG PETEG, EMEITA

o€ NenTEQ AwPIOEG Kal TEAOG OE PIKPOUG KUBOUG.

Katéniv, avaperyvioupe OAa Ta UAIKG OTO KPEQG (EKTOG TwV
KPOKWV TWV auy®V), avakaTEUOUPE KAAG Kal TONoOeTOUPE
oT0 Wuyeio yia dAAa 30 AenTd, npiv oEPPRipoupE, WOTE va
O€00UV Ta APWHATA KAl O YEUOEIG PETAEU TOUG. XwpPiloupe
TO MEIYMA TOU OUUPVAIIKOU Tap-Tap OE 4 IC0PEPN TUNPATA,
€ITE UE TO XEPI, EITE PUE TN BONBEIQ 2 KOUTANIWV

NG oounag. Aivoupe oxnpa oBdA, dnwg oTa CUUPVEIKA
oouTloukdkia. TonoBeToUpe ota mdTa nou Ba cepRipoupe
Kal YE €£va KOUTAAI NMIECOUNE EAAPPWG OTO NAVW PEPOG

yla va dnpioupynBEi pia KoiAn enipdvela, otnv onoia

6a TonoBETNCOUE TOV KPOKO TOU auyouU.

> UVOJEUOUE LE HapUeNdda
VTOPATAG KAl AENTEG PETEG
(PPUYAVICHEVOU KOUAOUpPIOU
©eocalovikng, Pe ypaBiEpa
Kkal unoukoBo A MPOAIPETIKA
JE NATATEG TNYQVITEG

N YKOPPETEG puliou

ME YAUKAVIGO.

>uvdudoTe To UE €va veapd Zivouau-
po ané Tn Ndouoa.
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Ingredients for 4 persons

for the Smyrna-style tartare:
5009 beef fillet (use the centre cut)
salt, freshly-ground pepper
2 tsp cumin

Ya tsp allspice

Ya tsp nutmeg

1/2 tsp red pepper

1 tbsp finely chopped parsley
1 finely chopped red onion

1 tbsp sugar

2 tbsp apple vinegar

zest and juice of 2 lemons

80 ml extra virgin olive oil

1 crushed garlic clove

4 egg yolks (1 yolk/portion)

for the tomato jam:

1000g roma-type tomatoes

1 cinnamon stick

4-5 cloves

80 ml mavrodaphne wine

2 tbsp goat and sheep butter
1 tbsp olive oil

1 tbsp brown sugar

1 tbsp honey

zest and juice of 1 lemon

salt

Smyrna-style Fillet of Veal Tartare

EXECUTION

Flavour the olive oil with garlic from the day before. Heat
the olive oil to 600C and throw in the garlic cloves. Cover
with a screen lid and set aside. On the following day,
remove the garlic and you will have a flavoured olive oil.

For the tomato jam:

Wash and score the skin of the tomatoes without removing
their belly-buttons.

Blanch the tomatoes in boiling water for 15 seconds. Then
place them in a dish with water and ice to stop the boiling.
Strain them and remove the skin. Then cut them in quarters
and press them with your hands to seed them. Dice the
tomatoes.

In a non-stick pan and over medium heat, throw in the
butter and olive oil and sauté the tomato cubes for 2
minutes. Then add the brown sugar and honey until they
begin to caramelise. Quench with the Mavrodaphne wine,
add the lemon juice, the cinnamon stick, the cloves, and
simmer until the jam has the consistency of a glaze. Add
salt and lemon zest. Let it cool at room temperature.

For the Smyrna-style tartare:

Wrap the fillet in cling wrap after first removing any fibres.
Place it in the freezer for 30 minutes until firm, so that it can
be uniformly cut. Finely chop the onion, put it in a bowl and
add 1 tsp of salt, 1 tsp of sugar, 2 tbsp of apple vinegar and
water until it is covered. Wait 10 minutes and strain properly
with the help of a towel or sieve. Once the time has passed,
remove the meat from the freezer, use a sharp knife to cut it
into thin slices, then into thin strips and lastly into small
cubes. Mix all the ingredients with the meat (except the egg
yolks), stir properly and put it in the fridge for another 30
minutes before serving, so that the aromas and flavours can
blend. Separate the Smyrna-style tartare mixture into 4 equal
parts, either by hand or with the help of two tablespoons, roll
them into an oval shape, like Smyrna-style meatballs
(soutzoukakia). Place them in the serving plates and use a
spoon to slightly press the top part in order to create a
concavity in which the egg yolk will be placed.

Serve with tomato jam and thin slices of toasted sesame
seed bagel, as well as graviera cheese and chilli flakes or,
optionally, with fried potatoes or rice cakes with aniseed.

We highly recommend a fresh
Xinomavro from Naoussa
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O Baoihng Mneppngpdkng onoudace
TNV TEXVN TNG PAYEIPIKAG KAl
epydoTnke diNAa o€ KATagIWPEVOUG
OEQ O€ KOUCiVEG 5 aoTEpwV
EevOOOXEiwV Kal HOVADEG PAIKAG
goTiaong, otnv EAAAda Kail otn
Ieppavia. Zuppeteixe oe dieOVeIq
€KOETEIG IE OTOXO TNV NPOWONON TNG
€MNVIKNG KouZivag. Exel ypAwel
BiBAia payelpikAg, evi apBpoypaei
o€ epnuepida Tng Meppaviag kai Ta
TeAeuTaia xpovia dIGAOKEI 0 OXONA
payelpikng. Ané Tov OKT®wRpPIo Tou
2015, payeipevel otnv koudiva Tou
€0TIATOPIOU ZEPMPIKO.

Vasilis Berberakis has studied the
art of cookery and worked beside
established chefs in the kitchens of
5 star hotels and mass catering units
in Greece and Germany. He takes
part in international exhibitions, so
as to promote Greek cuisine. Vasilis
has also written cookery books, as
well as contributing to newspaper
columns in Germany. More recently
he has been teaching in cookery
schools. He has been cooking in the
kitchens of Sempriko restaurant,
since October 2015.
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Special thanks to the restaurants and the chefs for the recipes and the photographs.
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