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A Hint of Raisin:
Flavours and Recipes
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onewo’ UE CTAPLDEG now NIt

Pork with Apples and Raisins

Katd cuvtoyn Iodvvn AaykAni, ogyuidyelpa 6To vmepwkedvio «BaciMooa Peetdepikny», amd uevol mov mocpépdnke 6to 3lo Tagidl Tou
agtd 6-3-1958 €wg 30-3-1958 - Recipe from John Danglis, chef on the ocean liner “Queen Frederica”, from a menu offered during her 31st

voyage from 6 to 30 March 1958

YAIKA
1% KIAO WOQOVEPQEL GE PETES
(M 6 XOolEWES UITELTOAEG)
50 ye. oTapides
1 stpdco e PodENES
1 @E£aKO KEEUULSAKL WPIAOKOUUEVO
1 urndo oe @éteg
8 k.G. ehadrado
2 KOUTOAGKLOL LEAL
4 k.G. WNAOELS0
1 Jr0TAEL KOKKIVO KQOGT
1 k.0. povaTaEda
1 KOUTOAGKL TEWUEVO LOGYOKAQUSO
% €ONO KOVENQL

INGREDIENTS
1% kg pork tenderloin (or 6 pork chops)
950g currants
1 leek, cut into slices
1 green onion, finely chopped
1 apple, cut into slices
8 tbsp olive oil
2 tsp honey
4 tbsp apple vinegar
1 glass red wine
1 tbsp mustard
1 tsp ground nutmeg
% cinnamon stick

ETOIMAXIA

Poditovue gto AASL TO KEEAG, ElYvouue TO TTEAGO, TO KEEWLLIAKL, TNV KOVEAQL
KO WETA To unAo. XPrvouue ue To keaai, pixvouue To (8L uéca 6To oITolo £xouue
SaAvoer To WM, TTROGVETOVUE TIC GTAPIBES KA TO LOGYOKAQUEO0. AAaToTTLITE-
pwvouue. Xyofpdcovue OGOV va 8€ael n GdATGa. ‘Otav o elvol WAAoKS To
KQEEag, Pdcovue tn GAATGA we OAa T VAKA Tng (UHAO, Gtamideg, TEAGO) GTO
UTTAEVTEQ KOl TRV TTOATOTIOLOUUE. XepPlpouue TO @ayntd ue th GAATGO XWELGTA.
To guvodevovue pe TOVEE N EVTL.

DIRECTIONS
Brown the pork in olive oil, add the leek and onion, then the cinnamon, and finally
the apple. Pour in the wine, dissolve the honey in the apple vinegar and mix; add
currants, nutmeg, salt and pepper, and let the sauce simmer until it thickens. When
the pork is tender, transfer the sauce (with all its ingredients — apple, currants, leek
etc) to the blender and combine until smooth. Serve meat and sauce separately,
with mashed potatoes or rice.



KocQUBo’mToc UE OTAPLOES

Walnut Cake with Currants

Yuvtayn dnpoactevuévn 6to Xrapibiko Aedtio Mnviaia €kdootg Avtévouou Ztagidikov Opyavicuov), Tevyog 40-41, Oxtopeloc-Nogufolog 1937 -
This recipe was published in the Stafidiko Deltio — The Raisin Bulletin, a monthly publication of the Independent Raisin Organisation, Issue 40-41,

October / November 1937

YAIKA
4 eMTgdvia alevol
1 @Mtgdve ehatdrado
17 @Mtcdve cdyoen
2 @Mttavia oTaeldes LanEes
2 pMteavia kadapiouévo koudia
4 ROUTOAGKLO KOVEAQL
6 KOUTAAAKLO WITEWKY TTAOVVTEQ
gooua aTrd €va TToETOKAAM N Aeudvi

INGREDIENTS
4 cups flour
1 cup olive oil
1% cups sugar
2 cups currants
2 cups shelled walnuts
4 tsp powdered cinnamon
6 tsp baking powder
the zest of an orange or a lemon

ETOIMAXIA

Bdtovue 1o aletpr oe wa fodid Aekdvn kar tpocdETovue oryd oyd to AdSt,
OVOKOTEVOVTAS GUVEXDS MGTE VAL TO OTTOREOPNRGEL. Alwvouue Tn dyaen ce dUo
TOTAQLOL VEQRD KOl GUVEXITOUUE TO TUUMUO. TN GUVEXELD TTROGDETOUUE KOl TO
VITOAOLTTAL VMKA Kow Ta Sovdevouue daTe va yivouv opotduoeen toun. H toun
TEETIEL VAL €lvol ALyO 0RO OGTE VO KUAQ KOL VO GTEOVETAL GTN pOQua. Av €xel
yiver TToAU oot TeoaYEate Alyo adevpl. Av elval oAU Tkt Alyo vepd. A@ov
Aadwcovue Tn @épua adeldgovie LEGO TN TUUN KAl TN GTEAVOUUE GTO (POVQEVO.
‘Otav gepopudpovue TTaGTTaltovue ue cdyaen dyvn Kol KoveEAd.

DIRECTIONS

Place the flour into a large bowl and add the olive oil gradually, constantly stirring
until fully absorbed. Dissolve the sugar into two cups of water and continue to
stir. Then add the remaining ingredients and beat into a smooth cake batter. The
cake batter should be a bit loose, so that it spreads well in the cake tin. If it is too
loose, add a little flour. If it is too stiff, add a small quantity of water. Grease the
tin with oil and pour the batter into the tin. Bake. When it has cooled, remove
cake from tin and sprinkle with icing sugar.



Kowvéne pe cartoo amo oradides

Rabbit in Raisin Sauce

Yuvtayn dnpoctevgévn Ge eSO EVTUTTO GUVTAYOV Ue GTaPdeS Tov e€€8wae n Tuvetaupiotiki Kopwdiakng Etagidag (t.AX0) to 2005 -
Recipe from a special issue published in 2005 by the Corinthian Currants Co-operative Association (formerly “ASO”, Independent Currant

Organisation)

YAIKA
1 kouvvél ae uepideg
250 yp. otapideg
2-3 ugtoua kEeEUUHSLOL
2 kopoTO
2-3 okelideg arOE60
% KOUTOAAKL dundol
2 K.G. GEMWO
3 K.0. KEEUO YAAQKTOG

INGREDIENTS
1 rabbit cut into portions
250 g sultanas
2-3 medium onions
2 carrots
2-3 garlic cloves
% tsp thyme
2 tbsp celery
3 tbsp double cream

ETOIMAXIA
Bdiete yio 2-3 e Tig 6Tapides oe YA veEQD DGITOV VO POUGK®GOUV. PUAGTE
KOTA LEQOS TO vEQED TTOU WoUGKEWV oL GTa@ides. Tortodetelte To KOVVEM Ge Tol
KO 0TT6 WAV PBAteTe Ta KAEOTA, TO GROESO OAGKANQQL, TO KEEWLVSLAL XOVTQOKOU-
uéva, to Jupdol kKo To GEAMVO. ANUTOTTLITEQWVETE KO QIXVETE £val MTIAVL veQod
aTTo TS GTOPIdEC.

Dovvitete KAl WPAVETE Y % TG ®EAS aToug 150°C. Wilokdfete TIC GTAPIOES
KO TIG QIYVeTE TIS GTO Topl Lot ue Ta vIToAotTTa VAKA. Agnvete va yndel yia
30" akdua. BydgeTe o KOUVEM aITtd To Topl Kol MGOVETE Ue €vo, TEOUVL Ta VMKG,
WGTE VA YIVEL N GAATGA OULOLOYEVIAG.

DIRECTIONS
Soak the sultanas in lukewarm water for 2-3 hours until soft. Keep 1 cup of this
water for later use. Place the rabbit in a roasting tin; arrange the carrots, garlic
cloves (whole) and coarsely chopped onions on top; sprinkle with thyme and celery,
season with salt and pepper to taste, and pour in the water you reserved.

Cook in the oven for about 45 minutes at 150°C/275°F. Add the sultanas finely
chopped and cook for a further 30 minutes. Remove the rabbit portions from
the roasting tin and crush the residue with a fork until you produce a smooth
sauce.
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(P?xoye’geg Ue (uowov’gt, xocgv’ch xou 6TAPIOES
White Cheese, Walnuts and Raisin “Flutes”

Katd cuvtayn tov K. Zropatdmovlov, agyayelipov 6to evodoyelo «Xéail» tng Kngioudg, 1960 - This recipe belongs to K. Stamatopoulos,

head chef at “Cecile” Hotel, Kiffisia 1960

YAIKA
750 yQ. uovolpL PEEGKO TEWUEVO
2 avyd
20 yQ. @UAAQ SUOGULOV PIAOKOULEVOL
100 yp. oTO@ides LOVALAGUEVES GE QOVUL
100 yp. kaUSLL WPIAOKOUUEVOL
1 tokéTo eUALO KEOVGTAS
150 yp. BovTVEO MwUEvo Yo To Addmua
Touv PUAAOV

INGREDIENTS

750 g grated manouri
(mild white fresh cheese)

2 eggs

20 g chopped spearmint leaves
100 g raisins soaked in rum
100 g finely crushed walnuts

1 packet fyllo pastry

150 g melted butter to brush over
the pastry

ETOIMAXIA

Zopovouue To povovl KoAd wotl ue ta avyd. Ipoodétouvue ta vitdélotra VKA
Ko avaxatevovue. Kofouue 1o @UALO 6 AwQIBeg Twv 6 €K. KOL TIG BOVTUEWVOUUE.
Bdtouue oe kdde @UALO 20 yp. yéuion kow To TuAlyouue Ge @Aoyépa. Tnyavicovue
TS PAOYEEes Ge @ELTETa oToug 180°C. Av P€Aouue pItoQovv oL @AOYEQES Vo
wndouv Kal 6TO PovEVO.

DIRECTIONS

Knead the manouri and the eggs well. Add the remaining ingredients and stir.
Cut the phyllo pastry into 6 cm strips and brush them with melted butter. Place
20 g of filling on each strip and roll them into "flutes". Deep fry the "flutes" at
180°C/350°F. Alternatively, the "flutes" can be cooked in the oven.



Kéin navéros pe orapideg

Cinnamon Cake with Currants

Yuvtayn dnpoactevuévn 6to Xrapibiko Aedtio Mnviaia €kdootg Avtévouou Ztagidikov Opyavicuov), Tevyog 40-41, Oxtopeloc-Nogufolog 1937 -
This recipe was published in the Stafidiko Deltio — The Raisin Bulletin, a monthly publication of the Independent Raisin Organisation, Issue 40-41,

October / November 1937

YAIKA
160 yo. povTueo
320 ye. tdyapn
640 yp. alevpt
240 yp. uaeeg aTapideg
320 yo. ydia
80 ye. kadapiougva agvydaia
3 avyd
1 ROUTAAGKL KOVEAQ
1 kovuTOoAdKL wayelp. codo

INGREDIENTS
160 g butter
320 g sugar
640 g flour
240 g currants
320 g milk
80 g blanched almonds
3 eggs
1 tsp cinnamon
1 tsp baking soda

ETOIMAXIA
Aovlevouue To BoUTLEO Ge wia Aekdvn kou TTRocPEToVUE Alyn AMlyn Tn tdyopn
KoL €vav €vav Toug kKEOkoug. 'Egterta o apdySala TEWUEVA, TO YAAO, TO OAEVQL,
T 6680, TNV KOVEAQ KOL TO AoTTEASLO, 0pov TO £XOVUE YTUITAGEL WOQREYKO KO
avauetyvvouue edapod. Tedevtales mpocPiTovue Tig aTapidec. Bdgovue To welyua
Ge POVTLEMUEVI KOl AAEVEOUEV POEUO KL WPAVOLUUE GE UETELO @oVEVo. ‘Otav
UWLGOKQUMGEL, EEQOEUAQOVIE KAl TTAGTIAAILOVULE Ue Cdyapn dyvn.

DIRECTIONS

Cream the butter and slowly add the sugar, then the egg yolks one by one. Add
the chopped almonds, milk, flour, baking soda, cinnamon. Beat the egg whites into
a meringue and gently fold them into the mixture. Last of all, add the currants.
Pour the cake batter into a greased, floured baking tin and bake at a medium
temperature. When no longer hot to the touch, remove cake from tin and sprinkle
with icing sugar.



Koromovna yepuora e QU’@L xou /,ww’geg GTUPidEG
Chicken Stuffed with Rice and Dried Currants

Katd cuvtoyrn tou Xp. Mdrov, aQyuayelpov Tov eEMNVIKOV BaGLMK®OV avaktopwy, 1964 « This recipe belongs to Chr. Markos, head chef

to the Greek royal court, 1964

YAIKA
2 KOTOTOVAQ
TO GUKMTAKLOL OITO TO KOTOTIOUAQ
1 @MTgave UL
1% @Mtgdvt coud kdtag n vepd
1 kEeupSL LETELO WINOKOUUEVO
AMyo dvndo wilokouuévo
AMyo LoivTove WYIAOKOUUEVO
2 K.G. GTAQIdES LAEES KOEWILAKES
1-2 k.G. KoukovVdQELL

7% TTOTNEAKL TOU KEOGLOU KEAGL AEUKO
QRETGIVWTO

5-6 k.G. foUTUVEO
QACITL, TULITEQL

INGREDIENTS
2 chickens

the chicken livers

1 cup rice

1% cup chicken stock or water

1 medium sized onion, chopped

a small bunch of dill, finely chopped
a small bunch of parsley, finely chopped
2 tbsp currants

1-2 tbsp pine nuts

% cup white wine

5-6 tbsp butter

salt, pepper

ETOIMAXIA
[TA€vouue KoL GKOLTTICOUUE KOAG TOL KOTOTTOUAM, OACTOTILITEQWVOUUE KOl TaL ToTtode-
Tovue oe wo Aekdvn. Movokevouye To QUL Ge YAMoR6 veeo ue aldTL yio eQimtov 20,
EemAévoue KaAd Ue VeQO, GTEAYYICouUe Kol TO Bdgouue va BeAcel Ge KATGOQROAN Ue
1% eMitcavt twud kotog. ‘Otav da etvar £Toyo, To aderdovye Ge wa AeKAvn Kol GTnv
KATGAROAQ, TTOU TO Pedcaue, fdgouue 4 kKouTaMES BoUTuEO Kol TV Savafdiouue GTn
@wTd. Pivouue To WIAOKOUUEVO KEEUWVSL KOL TO OVOKATEVOLUE Ue VAV KOUTAAL
uéxol va Tdpel xpuadgavio yowua. ITpocPETouue To GUKOTAKLOL WIAOKOWLEVAL, Tal
gotdouue Alyo kot Ta aderdgovue atn Aekdvn ue to eUTL. Ilpogdétouue emiong, tov
uaivtavo, Tov dvindo, To KOUKOUVAQLO, TS GTAPIOES, AAATL, TUITEQL KOL OVAKOTEVOUUE
KaAd. Me tn yéwon auth yeulgouue To KOTOTTOUAL X0EIS OU®S Va Ta TEGOUUE SLOTL
70 VT Ja ovokwael. Ta pdPouye, ta TeRouue eAaPEA Le Wo AeLOVOKOUTTAL KO
TA QAQTOTILITEQVOLE. Bdtouye To VTTOAOLTTO BOUTUQO GE KATGAQOAN VO MOGEL KoL
TROGYETOVUE TOL KOTATTOVAQ Yol vaL podokokkivigouv. Ta ofrivouue ue 1o Aeukd KEOGT,
Bdgouue Alyo vepd kan To aprvouue va oyoypndoiv. ‘Otav yndolv, aparpovue thy
KAWGTH, T0 kOBouue aTa TEocepa ko aepPipovue. Tapvipouue ye Tyovitég TTOTATEG.

DIRECTIONS

Wash and dry the chickens well, season with salt and pepper and place in a bowl.
Soak the rice in lukewarm salted water for approximately 20 minutes. Rinse well
with water and drain. Put 1% cups of chicken stock or water in a saucepan. Bring to
the boil, add the rice and upon coming to the boil again, lower the heat and leave
until liquid is absorbed. Empty the rice into a bowl and in the same saucepan melt
4 tbsp of butter. Add the finely chopped onion and stir with a wooden spoon until
golden. Then add the finely chopped livers, sauté for a short while and empty into
the bowl with the boiled rice. Then add the parsley, dill, pine nuts, currants, salt
and pepper and mix well. Loosely stuff the chickens with the stuffing, as the rice
will expand. Sew up the chickens, rub lightly with a lemon half and season with
salt and paper. Melt the remaining butter in a saucepan and add the chicken and
fry until golden all over. Deglaze with white wine, add a bit of water and leave to
simmer. When the chickens are cooked through, remove the thread, cut them in
four and serve with potato fries.
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Tnyovites pe oragideg
Currant Fritters

Yuvtayn dnpoclevuévn e eldikd StaenueTike @UAAASIO «Tpwyete GTaEida» TToU €E£€8wae To 1935 0 Autdvouog ETapidikds Opyaviouds «
This recipe was published in a special advertising pamphlet “Eat currants”, which was published in 1935 by the Independent Currant Organisation

YAIKA
40 yp. adevoL
50 ml. ydia
25 y. woeeg GTapideg
2 auyd, x®ELETA KEOKOUS KoL AGTTRASLL
1 Aepdwv
2 mEETES aldTL
AMyo BouTtupo 1 eAatdAad0

INGREDIENTS
40 g flour
50 ml milk
25 g currants
2 eggs, yolks and whites separated
1 lemon
2 pinches of salt
butter or olive oil

ETOIMAXIA

Kookwitovue To aAepl Ge W Aekdvn, TTROGIETOVTAS TO OAGTL, TIC GTAPIOES KL
KATOTY GLyd GLyd TO YAAQ KOl TOUS KQOKOUS TV CLUYMV, OVOKOATEVOVTOS SLOQKOC.
Tafpvouye aItd To Aepdvi To PAOLS TOL KoL POV TOV TEIPOUVUE, TOV TIROGIETOVUE
oTo uelywo wotl pe 6Vo kovtaddkia yvud. Kot yturrdue ta aoTtddio £mg
OTOV YIVOUV GOIKTA UOREYKA, TNV 0Ttola €TTIGNG TTEOGUETOVUE GTO Uelyla Kol TO
avakatevovue eAaped. Xe éva Badv tnydwvt fdcovue va ceaTadel fouTuEo N eAat-
OAado kot Otav kel pixvouue KOUTAMES amrd tn coun. ‘OTav KOKKIVIGOUV Kol
aTd g dYo TALVEES, TG PAtouue Ge TLATEA Ue XaQETi KOUTIvag Vo GTEAYYLIEOUV
KO £TTELTA TIC GeEPlpOoLUE TTAGTIAAMTOVTOGS Ue TAXOEN KOL KOVEACL.

DIRECTIONS

Sift the flour into a big bowl, then add the salt and currants followed gradually by
the milk and the egg yolks, beating continuously. Grate the lemon zest and add to
the mixture alongside two tsp of lemon juice. Beat the egg whites to the stiff peak
stage, and fold this into the mixture. In a deep frying pan heat butter or olive oil
for frying and when very hot add spoonfuls of the batter. When both sides are
cooked till golden, remove from the frying pan and place on a platter covered with
frying paper in order to drain. Serve sprinkled with sugar and cinnamon.



Kanopspio yepuora pe pbé, oragides xouw xpaci

Squids Filled with Rice, Currants and Wine

YuvTayn SnLoclevuévn Ge 18IKO EVTUTIO GUVTOYOV Ue GTaPLdeg TTov eE€8mae n Xuvetanlatikin Kopwwdoknig Xtagidag (t. AX0) to 2005 « This
recipe was included in a special recipe booklet published by the Corinthian Currants Co-operative Association (formerly “ASO”, Independent

Currant Organisation), in 2005

YAIKA
6 ueyaAoUTolka KaAoLAQLOL
1% @Mtcdve vg
2 K.0. GTOQIdES
1% @Mtgdve ehardAado
1 k.. aldT
1 u€tero €ep0 KEEUUVSL

2-3 @EEO0KO KEEUWVSLOL WPIAOKOUUEVOL

1 potodk woivtavo
1 @MTZdve AeukO KEOGT
QACQTL KO TILITEQL

INGREDIENTS
6 biggish squids
1% cups rice
2 tbsp currants
1% cups olive oil
1 tbsp salt
1 medium-sized onion
2-3 fresh onions finely chopped
1 bunch parsley
1 cup white wine
salt and pepper

ETOIMAXIA
[MAévete kou kadapltete Ta KOAARAQLA, TEETATE TO VTOGIO KOL OTTOKOTITETE TO
KEPAAL 0TT6 TO VITOAOLITTO Gua. PIAOKOBETE T TTAOKAULAL, TO KEPAAL KA TaL awyd
(av vIrdyouv) KAt Ta BACETE GTNV AKEN.

Y& ROTGAQOAN CeGTAVETE TO WO AASL ko TAtyaiceTe yio 2-3" 10 £ep0 KEEWLVOL.
Piyvete apuécwes to WYANOKOUUEVOL TTAOKAULDL Kol Guveyltete yia 4-5". Lpnvete ye 1o
WGO KEAGT KOL AUEGMS QI(VETE TO PEEGKO KEEUWLVSAKLOL KOl TOV UGO LivTave. Avo-
kateveTe kol alyopnvete yia 15", [IpocgBéate 4% @A. vepd KoL PIVETE TO PAYNTO val
Bodaoel kaAd. Tote plyvete Tic GTaplBeg, TO EUTL Kol avaKkATEVETE LwnEd. XyoPeAieTe
UE QVOLYTA TNV KOTGOQOAN UEYEL VA aTtopeo@ndovv axeddv OAa Ta vyed. AAaToTit-
TEQWVETE, AITOGVQETE KOL OLPAVETE TNV VEWGN VAL KQUAOGEL TeWlTeTe TOL KOAULAQAKIOL
ue €vol KOUTOAAKL, UEXEL Ayo TTdvm agtd Tn UEan, £T6L MGTE VO LTTOROUVV VO KAEIGOUV
ue wa orAnpn odovtoyAveida. Ta tomodetelte ge €va TUEEE. Piyvete Tov waivtavo,
OACLTOTTWITEQWVETE KL TTEQLYVVETE UE TO VITOAOLTIO AASL KOl KQOGT. XKeTACETE Ue
OAOLVUVOXARTO KoL WrveTe e duvatd @ovevo v 30°. EeokeTtdiete KoL GUVEXITETE
vy 20" wote va podlicovv. Ta cepPlpete yAopd 1 e Jepuokpacio Souotiov.

DIRECTIONS
Wash and clean the squid, removing the entrails and cutting off the head and
tentacles from the rest of the body. Finely cut the tentacles, head and eggs (if
applicable) and set aside.

In a pan, warm half the olive oil and fry the onion for 2-3 minutes. Inmediately
add the finely cut squid and continue frying for 4-5 minutes, until no liquid comes out.
Deglaze with half the wine and add the fresh onions and half the parsley. Stir and keep
on a low heat for 15 minutes. Add 4% cups of water and bring to a rolling boil. Add
the currants, rice and stir well. Simmer with an open lid until almost all the liquids
have been absorbed. Season with salt and pepper, lower the heat and allow the stuffing
to cool. Fill the squid with the help of a tsp, up to almost half way, so that they can be
closed with a hard toothpick, without any filling being spilt. Place them in a ovenproof
dish. Sprinkle with parsley, add salt and pepper and pour over the remaining olive oil
and wine. Cover with aluminium foil and cook at a high temperature for 30 minutes.
Remove the aluminium foil and continue cooking for an additional 20 minutes until
golden brown. Serve the squid slightly warm or at room temperature.



MocQ‘ueM’cBa 2% luocv’gn oTOUPLO

Currant Jam

Xovoa Hapadeion, Mayepuxri - Zayapomdactikii, Bifloekdotiki, Adriva 1963 - Chryssa Paradissi, Cookery Book, Vivlioekdotiki, Athens 1963

YAIKA
1 KIAG paden cTaEido
% KIMO Tdyapen
1 ;toTriQL veEd
XUUO 7 Aepoviot

INGREDIENTS
1 kg currants
% kg sugar
1 cup water
juice of half a lemon

ETOIMAXIA

[TA€vouue Tn oTo@ida, Tn 6TEAYYIZOUUE KOl TN UASAUE TTROGEKTIKA OIT TO KOTGAVL
wng. Tnv Bdtovue ce wa KATGAEOAO Ko Elxvouue Tn tdyoen kol To vepo. Ta
apnvouue va alyoppdoouv. ‘Otav apylioel va 8€vel n uapueldda, Ttaipvouue Tn
WON TTOGOTNTA, TRV TTOATOTIOLOVUE (GTO UTTAEVTEQ N GTO WOAO AQOVIK®OV) KoL TRV
plyvouue gavd otnv katcapdola. Ilpogdétovue To yLUG ALUOVIOV KOl CPHVOUUE
va Pedoel uéxpt n uagueAdda va déael tedelwg. Tnv Bdgovue tegtn Ge yvdwa,
agteyvd Bdca, ta otrola da kAelcouvue, udvov, dtav n uagueAdda da €xel KQUOGEL,
kot da ta uAdgovue oe 5p0GEED UEQROG.

DIRECTIONS
Wash the currants, drain them and carefully remove all remnants of stalks. Place
in a pan and add sugar and water. Bring to a boil and allow to simmer. When
the jam starts to gel, remove half the quantity and run through the blender or the
food mill, in order to purée, before putting it back in the pan. Add the lemon juice
and simmer until the jam is properly set. Place while warm into sterile dry glass
jars, which you seal once cold. Store in a cool place.






Mmcxocmo’cgog TAKL (e GTUPLOEG

Baked Cod in Tomato and Currant Sauce

Katd ovvtayn touv N. Toedeuevté, Snuoctevpévn atn Oescoalikii, 21-3-37 « Recipe by N. Tselementes published in Thessaliki, 21-3-37

YAIKA
1 K. UITOKOALAQOS TTAGTOG
125 yp. uapes oTapides, xwEis To
KOUKOVTGLOL

Yo=Ys @MTCONVIOU EAOLOAASO Ko
®
3 K.G. £TMITALOV

Y KIMO VOLELOTIKOL KQEWUUSLAL,
KAJOQLOUEVOL KOL XOVTQOKOWULEVQL

1 K.0. TOUOTOTIEATE OQOLOUEVO GE
2 K.G. vEQO

4-5 yeydleg TTaTdTeg, KOJOQIGUEVES KoL
rouuéveg ge QodENES Tou 1 ex.
1 @¥UANO Sdpvng
1 wikEO EVAAKL KAVEAQS
VvEQO
QACTL KO TILITEQL
INGREDIENTS
1 kg salt cod
125 g currants, pitted
%=/ cup plus 3 tbsp olive oil

500g medium onions, peeled and
coarsely cut

1 tbsp tomato purée diluted in
2 tbsp water

4-5 large potatoes, washed and cut into
lem slices

1 bay leaf

1 small cinnamon stick
water

salt and pepper

ETOIMAXIA
MovAdigeTe Tov ugtaraldeo oe dedovo vepod yia 24-36 beeg, AALAToVTAS GUXVA
70 vepd. MovMidcete yia Ayo TG aTaides oe teatd vepd. Bydtete Tov uitakail-
4o, QPALEEITE TO GROVEOXEWUO SEQUA KOl TOV KOPBETE G WKEA KOWWATLA.

IpoYepuaivete To @ovevo aToug 200°C. Zegtaivete 3 k.G. ehandrado ae éva Badv
Tnydve ko Totyaigete o keepu\dia yia 3-4". TIpoodéteTte TOV TOUATOTIEATE KoL
guveyltete ylo. dAAa TTeplTtou 3. Aadwvete éva ueydAo Tonpt, fAeTe exkel TIC TATATEG,
OAOTOTIITEQMVETE, QIXVETE KOL TO KEEUWWISL LAl Ue TS GTOUPIOES KAl TO VYQEO TOUG.
ITpocYETeTte TO SaPVOPLANO, TV KAVEAD KoL avarkatevete attadd. Toug plyvete To
VITOAOLTTO 5 TOU GALTZAVIOV ATtd TO EAAOAASO AAAD KL VEQO £TGL MGTE VO KAAITTTO-
vrow ot wartdteg ueyeL T uéon. Tig wivete ya wia oa. ETowdgete Tov warakaAldQo:
Tov alevpivete EAUPE®S, TEGTAVETE 7 TreETTOU PALTEAVL eEAaoAado e €va Badn
TNYAVL KOL TOV TNYAVICETE G SOGELS UEYEL VO AYIGEL VAL XQUGITEL. TN GUVEXELD, TO
Bydcete KoL TOV QPRVETE VL GTEAYYLEEL TTAvw Ge XaQTl kovgivag. TTpoaYetete Tov
UITAKOAMGQO GTO ToApL Ue TIG TTATATES Ko TO WriveTte OAa wol yio dAAa 10” wote va
avauerydouv ol yevaels. Xepplpete To @ayntd eoté n e Jepuokpacio Souatiov.

DIRECTIONS
Soak the salt cod in plenty of fresh water for 24-36 hours; change the water
several times. When ready, soak the currants in warm water. In the meantime
pull away and discard the cod’s dark skin, and cut the flesh into squares.

Preheat the oven to 200°C/400°F. In a deep frying pan, heat 3 tbsp olive oil
and brown the onions for 3-4 minutes; add the tomato, continue frying for 5
more minutes and remove from the heat. Grease a large roasting tin, layer in the
potatoes, and season with salt and pepper. Mix in the onions and currants, as well
as the liquid in which they have been soaked. Stir in the bay leaf and cinnamon
stick, sprinkle with the remaining % cup olive oil, add water until the potatoes are
half-covered and cook for an hour. Meanwhile coat the cod with flour, heat about
7% cup olive oil in a deep frying pan, and cook the fish in small batches until almost
golden brown. As the fish are removed from the pan, place them on several layers
of kitchen towel to remove the excess oil. Then add the cod to the potatoes in the
oven and bake for a further 10 minutes until the flavours blend well. Serve warm
or at room temperature.



PeBiio pe oragides

Chickpeas with Raisins

YAIKA ETOIMAXIA
1 kQEeuuvSL, KOUUEVO Ge QOBENES TowoaploTe Ta kKEeuudSoL kKoL To GKOES0 Ge AdSL, Ge ueydAo Tnydvi, avakateyo-
1 kEEUUVSL WINOKOUUEVO VTOG GUYVA UEXQL VA LWOAAKDGOVV, Yo Ttepigtov 7. TlpoadéaTte ta vITtdAoLTTaL VAKA
1 okeAiSa or6EE0 eRTOG aIto To EePida kot To EUTL. XaunAdoTte Tn @OTIA, OKETTAGTE KAl APHGTE Val

Pndouv uéyel va wadarooer n kodokvda, meplmov 8. IlpocPéate avakatevovtag

2 K.G. QUGTIKEAOLO ;
Ta eeflitha kar teAevtalo to EUTL.

1 @MTtgdve 6TeoyyvAM KoAokUTa
Kouueévn Ge KUBOUG

1 @MTZavL Coud KOTOTTOVAOU

% @MTCAVL GTOQIBES

1 kKOUTAAAKL KOVEKROVUA

1 KOUTAAGKL KOVELQL

% KOUTOAAKL TOQWUEVO TTIVTTEQ

375 yo £towa Beacuéva eepida

2 @MTTAVIOL TEGTO UAYELREUEVO QUTL

INGREDIENTS DIRECTIONS
1 onion, cut into slices In a large frying pan sauté the onions and garlic in oil. Stir frequently until they
1 finely chopped onion soften, for about 7 minutes. Add the remaining ingredients except for the chickpeas
1 clove garlic and rice. Lower the heat, cover and leave to cook for about 8 minutes until the

2 thsp peanut oil pumpkin softens. Stir in the chickpeas and rice.

1 cup pumpkin, cubed

1 cup chicken stock

% cup raisins

1 tsp turmeric

1 tsp cinnamon

% tsp grated ginger

375g boiled chickpeas

2 cups warm cooked rice



Kéix orapidag ymoricipo
Currant Cake Lent

Yuvtayn dnpoactevuévn 6to Xrapibiko Aedtio Mnviaia €kSootg Avtévouou Ztapidikov Opyavicuov), Tevyog 40-41, Oxtopeloc—Nogupolog 1937 -
This recipe was published in the Stafidiko Deltio — The Raisin Bulletin, a monthly publication of the Independent Raisin Organisation, Issue 40-41,
October / November 1937

YAIKA ETOIMAXIA
320 vo. alevpr Bdtovue To adevpl Ge wia ueydAn Agkdvn kow TeocdéTovue GTadSIokd GAa Ta
160 yo. tdyaen VKA KoL To SovAevovupe OAa WALl €S OTOV va YivOuv Lol OUoLOLoE@En WAga.
160 yo. GTa@iBec LOEES KOEWILAKES Taipvouue wior eOEUO WPNGILATOGS, T AAS®MVOUUE, TV AAEVEOVOUUE KL AELdTouUE

95 yo. eGSO uéoa to pelyua. Wivovye oe LETELO POVQEVO.

32 yp. kovidr

90 ye. vepd

1 kKOUTOAAKL TOU UaYELRIKA GOBO
¥UUO 2 TTOETOKAMGMY

1 KOUTAAGAKL KOVEAO KOl YORIPAAO
gooua atd 1 Aepdve kow 1 sTOETOKRAAL

INGREDIENTS DIRECTIONS
320 g flour Place the flour into a large bowl and gradually add in all the ingredients, working
160 g sugar them together to form a well-mixed dough. Grease and flour a baking tin and pour
160 g currants in the cake batter. Bake in a medium oven.
95 g olive oil
32 g brandy
90 g water

1 tsp baking soda
the juice from 2 oranges

1 tsp each powdered cinnamon
and cloves

the zest from 1 lemon and 1 orange






Apvan pe meryuél, &, peBidi xou cTagpide

Lamb with Petmez, Rice, Chickpeas and Currants

YAIKA
1 owdAa apviov oAdkAnEn
3 pAtgdvia evgL
1 @Mtgdve pefida wiked (to Pdcete
TTEONYOUUEVMS Yl 6 - 8 WEES GTO veRD)
1 k.G. uaEeS GTaPIdES
1/2 @Mtgdve ehandAado
1/2 @Artgave Bovtueo YAAAKTOS
1 @MTgdve TTeTnéD
1 kovTaAdKL AAdTL
1 kovTAAdKL KOULVO
1 kKOUTOAAKL TILITEQL

INGREDIENTS
1 entire lamb shank
3 cups rice

1 cup small chickpeas (which have been
soaked in water for 6 - 8 hours)

1 tbsp currants

1/2 cup olive oil

1/2 cup sheep butter
1 cup petmez

1 tsp salt

1 tsp cumin

1 tsp pepper

ETOIMAXIA

[TAéveTe TO aEvAKL kKoL To ToTtodetelte Ge PaEdU GreVOS POVEVOL ue KaTTdkL. To
OACTOTILITEQWVETE, TO TEQLYVVETE Ue TO eAAOAASO, Ue TO WG TETWET Ko ue 2
eMTTAVIOL veEd. EreTdiete ko @ovpvitete. Wnvete apyikd otouvg 200°C yia 207,
younAwvete atoug 180°C kan cuvexitete to Yoo yo 35-40". 1o uetagy, Ped-
tete To pePitha oe dpdovo alaticuévo veeo yia 20°. Ta Bydcete, To GOVEWVETE Kall
T EemAgveTe ue kEVO vepd. Ta apnvete va KQUOGOLVV EVTEAMS KAl TA EE@AOVSI-
cete. ‘'Otav 1o KEEOS elval GYedOV WNUEVO, EEGKETIACETE TO GKEVOGC, TEQLYUVETE UE
TO VITOAOLTTO TTETWETL Kol TTeocgdETeTe 9 PATgdvia vepd. To apnvete va Pedoet
gavd. X’ évo LTTOA avaletyvieTe To dpnto QUG Ue TIg GTaPideS, TO KUULVO Kol Ta
geplovdiouéva pefida. Ta plyvete YOE® AITO TO 0EVL, AWVOKATEVETE UE (o KOUTAAQL,
OKETIACETE KO Gyownvete yuo 15" akdun. Avolyete Eovd To GrReV0G, TTEQLYUVETE (e
70 kOWTO PovTuo kot kKAelvete. Wnvete yia 107, Guvex®S (e KAELGTO TO KAITAKL.
Apnvete To @oayntd vo «gekovpaoTtel» yia 10° stev to oepPlpete TTOAY CeaTO.

DIRECTIONS

Preheat oven to 200°C/400°F. Wash the lamb and place it in a wide ovenproof pan
with a lid. Add the salt and paper and pour over the olive oil, half the petmez and
2 cups of water. Cover and place in the oven. Cook for 20 minutes at 200°C/400°F,
lower the heat to 180°C/350°F and leave for another 35-40 minutes. Meanwhile,
boil the chickpeas in plenty of salted water for 20 minutes. Remove from heat,
drain and rinse in cold water. Leave to cool completely and then peel the chick-
peas. When the meat is almost cooked through, uncover the pan, pour over the
remaining petmez and add 9 cups of water. Leave to boil again. In a bowl, mix the
uncooked rice with the currants, cumin and the peeled chickpeas. Place the mixture
around the lamb, stir, cover and allow to simmer for a further 15 minutes. Take
the lid off, pour over melted butter and put the lid on again. Cook for 10 minutes,
with the lid on. Leave to rest for 10 minutes, before serving very hot.



Hgo’cawn CANAT X [AE TUQ[, anov’g xoceﬂov’g xouw GTAPioEg

Green Salad with Cheese, Pine Nuts and Currants

YAIKA
1 potodkL EOKO
% K. GTTOWAKL TTOAM) TEUEEQRD
100 ye. koukouVdEL

1 xoU@Ta GTAPIOES UIKEES LOVQES
250 yp. TVEl KOTGKIGLO EAANVIKG

1 k.0. uéhr Yupagiclo

1 kKOUTOAAKL LWOVEOKOUKL
eladrado

BaAcaukd E0SL

QACQTL KO TILITEQL

INGREDIENTS
1 bunch rocket

% kg tender spinach leaves
100 g pine nuts

1 handful small currants
250 g Greek goat cheese

1 tbsp thyme honey

1 tsp nigella seeds

olive oil

balsamic vinegar

salt and pepper

ETOIMAXIA

[TAévouue Tn EOKOL KOL TO GITAVAKL KoL T GgTeyvovouue. Kofouue ue to y€pL o€
UETQLO. KOUWWATLOL, OVAKOTEVOUUE KOL OITAOVOUUE GE GTEOYYUAML TILATEAC. XTITEQ-
vouue TTAV® aatd T GAAATO TIC GTAPIOES TTAVUEVES (KQATAUE LEQLKES YLOL TO YO0~
vipioua) Kol To kKoukouvdpl. Etowwdtovue 1o VIREGIVYK avakaTeVovTas Suvatd
70 ehaudrado, To E6L, To UM, TO LOVEOKOVKL Kol aAdTl. Piyvouue otn coAdta.
TolBovue To TLEL Le TO XEQL GE WKEA TEILLOTO KOL TO OTTAMVOUUE GTO KEVTQEO TNG
galdtog oe Bouvaldkl. EtoAlgovue ue AMyes GTaEideg To KEVTEO TOL TUELOV Ko
Tnv mepLpépeta Tng TatéAas. TolBouvue Alyo @EEGKO TIEQRL TTAV® GTO TLEL YUEW
aTto TS OTOPldEC.

DIRECTIONS

Wash and dry the rocket and spinach leaves. Shred them into medium sized pieces,
mix and place on a round platter. Sprinkle washed currants (reserving a few as a
garnish) and the pine nuts over the leaves. Prepare the dressing by vigorously stir-
ring the olive oil, vinegar, honey, nigella seeds and salt. Drizzle over salad. Grate
cheese by hand and make a mound of cheese in the centre of the salad. Garnish
with a few currants in the centre of the cheese and all around the platter. Grate
some fresh pepper on the cheese around the currants.



KoroxvIomro
Pumpkin Pie

Xovoa IHagadelon, Mayeipikn - ZayapomAaotiki, BipAMoekdotiki, Adriva 1963 « Chryssa Paradissi, Cookery Book, Vivlioekdotiki, Athens 1963

YAIKA
6 yewporointa VAL
1 koAorUTL KiTEWO (YAUKO)
2 keeppvdia (U€toua oe uéyedog)
Ntoudta @EEGKLA TEWUEVI GTOV TElPTN
1 JTOATO EUTTORIOV
aAdTL
1 @ArTgdve TTeTeTL
1/2 @MTzdve kKoEUSL (WIAOKOUUEVO)
1 pMtgovdkl ataeides AaTEEeS
1 pMtgovdkt ataeides wovees
1 pAtgavdke euTL
KOVEAQL TEUUUEVIL
eladrado

INGREDIENTS
6 home-kneaded “fyllo” pastry sheets
1 pumpkin, diced
2 medium onions, finely chopped
tomato, sieved fresh or passata, to taste
salt to taste
1 cup grape syrup “petmez”
% cup ground walnuts
1 small cup sultanas
1 small cup currants
1 small cup rice
ground cinnamon to taste

ETOIMAXIA

Bdtouvue atnv KATGOQOA0 TA SV0 WIAOKOUUEVO KQEUUVBLOL KOL T TOLYORITOUUE.
TTpoaPéTouue T0 KOAOKVTL PIAOKOUUEVO KL TO QVOKOATEVOUUE YLoL Alyn oQa et
v uiel To gouul Tou. Piyvouue tn vroudta, TOo AAdTL, TO TTETWET, TO KOQEUSLA, TO
UTL, TNV KOVEAD KOL TLS OTOPIBES KO TOL avakatevovue KOAd. Alelpouue To Toupl
ue MAdt ko aTtA®vouue Ta TEla TEOTO EUAAA (Ue AASL eviidueoa), petd plxvouue
GTO TAW! OAO TO UEIYUO KOL TO GTRAOVOUUE UE ETIUEAELD, KATOTIV OITAMVOUUE KoLl
T VTTOAOLTTAL TELOL PUAAQ KATA Tov (510 TEOTTO KAl GTn GUVEXELQ Elyvouue Alyo
AdSL Tdve agtd v wita. TéEdog ToTtodeTovue To Tl GTo PovEvo Ge Jepuokpaaia
200°C Treplimov yia pio wepliron oea.

DIRECTIONS

Preheat the oven to 200°C/400°F.

Brown the onions and add the pumpkin, stirring constantly until the moisture
has been absorbed. Incorporate the tomato, salt, petmez, walnuts, rice, cinnamon
and raisins, stirring well. Grease a pie dish and line it with the first 3 pastry
sheets, brushing one-by-one with olive oil. Add the filling carefully and cover

with the remaining 3 sheets as above. Pour some olive oil over the top and bake
to 200°C/400°F for about an hour.






Kozaior pe oragides, noroxido xou HXOUUENDUEVO (UvOTpL

Kataifi with Raisins, Pumpkin and Caramelized Manouri Cheese

YAIKA
500 yp. kavtaipt
300 vp. kolorUYa yAukid
100 ye. otapideg
4 @ETteg pavovel
100 yo. uéh
Y TOTNELOV GOULAOTIKO KEOGT
yio To 6oL 1 Altpo vepod
900 ye. ¢dyapn
150 yp. yAukdin

INGREDIENTS
500 g kataifi pastry
300 g sweet pumpkin
100 g raisins
4 slices of manouri cheese
100 g honey

% cup Samos wine (or other sweet wine)

For the syrup: 1 It water
900 g sugar
150 g glucose

ETOIMAXIA

Avotyoupue To kavtoigl kot To yweitovue oe mévte puépn twv 100 yo. Ta va @Tid-
tovuue Tnv yéwon kofouye tTnv koAokVda o wiked KuBdkia kKow Tty tepatdue yia 1.
Ao kpuwaetl, Tnv Bdgouue e €va TRyave Lol ue g aTa@ideg kot Ayo WA Ko
Ta poyepevouue ya 2. Agrivoude To Lelyio va kQuaoel. Apyltovue va TUAlyouue
T kavtaipla ue tn yéwon. Ta fdgovue Ge €va toapdki, To Boutupwvouue KAAd
kot Ta Prvovue atoug 160°C yia 15-20". Aot yndolv Ta a@rvoule vo KQU®-
GOUV KO T GLROTILALOVULE UE TO GLEOTTL TTOV €xouvue @TidgeL. Ta va kdvouue To
KOQAUEAMUEVO LOVOUQL, OTLdYVOoUUE €va Uelyua ue LEAM, TO KQAGL KAl Tn {dyaen,
TEPUVOUUE TO pavovel kat wrvouvue 6toug 200°C yia 10° mtepiirov. Xepflpouue
TO KOVTOIPL UE TO KAQOUEA®UEVO LAVOQL.

DIRECTIONS

Untangle the kataifi and divide into five parts, each weighing 100 g. In order to
make the filling slice the pumpkin flesh into small cubes and blanch these in boil-
ing water for 1 minute. Once cool, place in a skillet, along with the raisins and a
little honey and cook for 2 minutes. Allow the mixture to cool. Wrap the individual
kataifi segments around the filling. Place in an oven-proof dish, butter well and
bake at 160°C/300°F for 15-20 minutes. Once baked through, remove from oven;
allow to cool; and pour over them the syrup you have already prepared. In order
to caramelise the manouri cheese, make a mixture with honey, wine and sugar,
pour over the cheese slices and bake at 200°C/400°F for approximately 10 minutes.
Serve the kataifi with the caramelised manouri.



20UTTIEG (e GTTOUVaXAL AU CTAPLOES

Cuttlefish with Spinach and Raisins

Katd cuvtayn touv A. Tewpydmovlov, agyuayeipov ota «Aatépua» I'Aueddag, 1958 - Recipe by D. Georgopoulos, head chef of “Asteria”,

Glyfada, 1958

YAIKA
1% kMO GovTILES (PLAETO)
200 ml KOKKWVO KQEAGT
1 KIAG GTTaVAKL
1 potodKkL PEEGKO KEEWLVOAKLOL
(KoL TO TTEAGIVO UEROG)
100 yp. ota@ida poven kot goviid
50 ye. kouvkouvdola
2 vroudteg
1 patodrr @EEcko dvndo
% @MTCAVL eAondAado
QACITL, TULITEQL

INGREDIENTS
1% kg cuttlefish (filet)
200 ml red wine of your choice
1 kg spinach
1 bunch fresh onions
(including green tops)
100 g currants and raisins
50 g pine nuts
2 tomatoes
1 bunch of fresh dill
% cup olive oil
salt, pepper

ETOIMAXIA

Bdtouue tig ata@ideg oe teato vepd. Kafovpeditovue ta kovkouvdolo. Kopouue
TO PUAETOL GOUTILAS GE UAKQLES AQIBES. EETAEVOUUE KL GTEYVOVOUUE TO GITAVAKL.
ITAévouue kAl KOPBOLUE GE KOWULATLOL TOL (PEECKA KQEUULVOAKLOL. XE OVTIKOAANTIKO
Tnydvt tnyoavicouue T @AETA GOVTILAG. AAATOTTLITEQOVOULE KOL, OTAV LOALK®-
Gouv, Ta fydgouue agtd to Tnydvl. NTeykAAGAQEOUUE TO TNYAVL Ue TO KQAGL, TTQO-
gd€Touue T GTAPISA GTEAYYIGUEVI, AACTOTILITEQWVOUUE KOl APrvouue Yo Alyo Tn
GAATGO VO TTREEL GE YaUNAN @TLd, XWELS VO GKETIAGOVUE TO Tnydvt. X’ €va dAAO
nydvi gegtaivouue 2-3 KOUTAMES AASL, GOTAQOVUE TA PEEGKA KQEULVSAKLOL KOl TO
GTLOVAKL. XOUNA®MVOUUE TN M®TLA, GKETLATOVUE TO TRYAVL KOL QLPARVOUULE VOL LWOLACL-
KOOEL TO GTTOvAKL e To keeuuvdia. Ipoodétovue Tic Toudteg (EeAovdioueveg
KO EEGITOQLAGUEVES) KOUUEVES GE KUPBAKLOL KO AAATOTILITEQWVOLUE. MeTd amtd Alyo
arrocvEovye aTtd T eoTid. Ta Aayavikd TEéTel va elvar Teayavd. XepPlpovue
TO PUAETAKLOL GOUTILAG UE TO GOTAQLOUEVO Adavikd, TTeQLUVOUUE Ue Tn GdAtoa
KQAOLOU KOL JTTOOTIAMTOUUE We TO KOPOVESIGUEVA KOUKOUVAQLOL. XTOAZovuE Ue
dpdovo dvndo, Plokouuévo.

DIRECTIONS
Place the raisins in warm water. Lightly brown the pine nuts in a frying pan. Cut
up the cuttlefish fillets into long strips. Rinse and dry the spinach. Wash and cut
the fresh onions into pieces. In a non-stick frying pan, fry the cuttlefish fillets. Add
salt and paper, and upon softening, remove from frying pan. Deglaze the frying
pan with wine; add drained raisins, salt and pepper and allow the sauce to thicken
on a low heat, without covering the frying pan. In another frying pan, heat 2-3
tbsp of oil, sauté the fresh onions and spinach. Lower the heat, cover the frying
pan and cook until spinach and onions are soft. Add the tomatoes (pealed and
de-seeded) cut into cubes and salt and pepper. After a short while remove from
heat. The vegetables should be crunchy. Serve the cuttlefish fillets with sautéed
vegetables, pour over wine sauce and sprinkle with pine nuts. Garnish with plenty
of finely cut dill.



2TaPLOYOUO (e UXCTIY X

Raisin Bread with Gum Mastic

Katd cvvtayn tov Xap. Mitovpitoa, agyuayelpov 6to gevodoyeio «Ateve TTalldg», Adnva 1958 « This recipe belongs to Char. Bouritsas,
head chef at the “Hotel Athenée Palace”, Athens 1958

YAIKA
700 yo. alevol
1 K.G. KOAQUITORAAEVQO
1 RKOUTAAAKL KOVEAQ
1 kKoUTAAdKL LOGYOKAQUEO
1 @akeAdKL UITEKIY TTAOVVTEQ
1 ;egta Tpwuevn uactiya Xiov (G Grov)
1% @Mtgdve oTaeides wovpes
1 wwoukdM 668a twv 500 ml.
% @MTTOVIOU NALEALO
2 KOUTOMEG UEAM N UGG OAMTTAVL Thyoen

INGREDIENTS
700 g flour
1 tbsp cornflour
1 tsp cinnamon
1 tsp nutmeg
1 tbsp baking powder
a pinch of powdered Chios gum mastic
1% cup currants
500 ml club soda
% cup sunflower oil
2 tbsp honey or half a cup sugar

ETOIMAXIA

Ye wo Aekdvn avapryvoouue To 0AeVQL, TO KOAOUTITOKAAEVQO, TRV KOVEAD, TO
UITTELKLY, TN LOOTE(O KAl TO WOGYOKAQUE0. Avakatevovue KOAA. Xe eAdyLoTo EGTO
vepd Mwvouue To WEAL kal To Tteocdétovue aTo uiyua. ITpocdétovue 660 6éda
YOELATETOL YL VoL yiver To piypa eDTTAAGTO XwElS va koAAdeL ata xEplo (Me To éval
€0l TeoadETouue Tnv 668 GLyd otyd kot we To dAAo avakatevovue). Televtalo
meogdétovue to nAEdato. ITAdYovue to uelyua astald kdvoviag TEUIES (e Ta
SdayTuAd pag. Aaddvouue eAa@Ed wo eopua kol adetdcovue to pelyna. Wrivovue
agTov a€pa yia 45" atoug 180°C.

DIRECTIONS

In a large bowl mix the flour, cornflour, cinnamon, baking powder, gum mastic
and the nutmeg. Make sure it is well mixed. Dissolve the honey in a very small
amount of warm water and add this to the dry ingredients. Add as much club
soda as required to make the dough easy to handle but not at all tacky (add the
club soda slowly using one hand, while the other hand kneads). Finally add the
sunflower oil. Gently knead the dough, making holes with our fingers. Lightly
oil a bread tin and pour in the dough. Bake at 180° C/350°F for 45 minutes in a
fan-assisted oven.






Iz¢ minaep
I¢ Pilaf

YAIKA
1 groTEL EUTL vuydKL
2 TOTHELO COUO AITO KOTOTTOUAO
250 yp. evtochha TovM®V
2 k.G. foVTVEO YAAAKTOG
% WOTGAKL Avndo PIAOKOUULEVO
50 yp. papes GTaides (Itov TIg
UOVGKEVOUUE YLOL VO (POVGKOGOUV)

100 ye. kdGTOVOA, PEAGUEVA KO
WPrlokouuéva

QACITL, TLITEQL, KOUKOUVAQL,
KOVEAQ, Cdyoen

INGREDIENTS
1 cup long grain white rice
2 cups chicken stock
250 g chicken liver
2 tbsp butter
% bunch finely cut dill

50 g dried currants

(soaked beforehand until soft)
100 g chestnuts, boiled and
finely chopped

salt, pepper, pine nuts,
cinnamon, sugar

ETOIMAXIA

Yotdouue ta evidootho wilokouuéva e wic kovtald poutuo. Kafovpditovue ta
KOUKOUVAQLOL GE TNYdvL, T TTRocPETouUE GTa evTootha Lol e To Twuo, TS GTo-
@ldeg, Ta KAGTAVA, TOV Avndo WPILMOKOWLEVO, TV KOVEAQ, TN A0, To OAATL KoL
7o TIEQL. AoV Tdoouv 2-3 Bedaoels, pixvoure To UG, XOUNAWMVOUUE TN GWOTLA
KoL wayerpevovpe o TAAQL yia 107 Etn guvéxelo kateBdTovie Tnv KOTGAQO N
aTd TN EOTLA KoL GKETIATOUUE TO QUTL Ue Kadapn TTETGETA Ylo VO OTTORQOPNRGEL
ToUg VEEATUOVC. "YaTepa aTtd €va TETOQTO elval £TOWO Yo VA TO GEERLROVUE.

DIRECTIONS
Sauté the finely cut livers in a tbsp of butter. Lightly brown the pine nuts in a
frying pan. Add to the liver together with the stock, currants, chestnuts, finely cut
dill, cinnamon, sugar, salt and pepper. Bring to the boil and allow to simmer for a
few minutes and then add the rice. Reduce heat and cook for 10 minutes. Remove
from heat. Cover rice with a clean dry teacloth in order to absorb humidity. Leave
for 15 minutes and serve.



Aocyomns pe 6rapideg xow Tvpl GéTor 6t TPy AV KPOUGT

Crispy Vegetables Packages with Sultanas and Feta Cheese Crust

YAIKA
200 yp. KOQEOTO KOUUEVO Ge KUBOUS
200 ye. dvin uiteokoAou
150 yQ. TEAGA KOUUEVO GE PETES
300 yp. LoviTdeLo KOULEVO GE PETES
200 yp. koAokvddxria, wovo To TEAGWO,
KOUUEVA G€ KUBOUG

2 guvounia, kodalougva,

Kouuéva Ge KUBoUg

80 vo. savdéc oTapides

250 yp. Tvel PEta Ge WKkEOUVS KUPBOUS
100 ml edarorado

100 ml kpact Aevkd Eneod

250 yp. aAevol

QACITL, TLITEQL AEVKO

INGREDIENTS
200 g carrots cut into cubes
200 g broccoli florets
150 g leeks cut into rounds
300 g mushrooms cut into slices

200 g courgettes (zucchini), cut into cubes

2 sharp apples, peeled, cut into cubes
80 g sultanas

250 g feta cheese cut into small cubes
100 ml olive oil

100 ml dry white wine

250 g flour

salt and white pepper

ETOIMAXIA

Yotdeouue To TTEACO we To eAddAado kol TTROGYETOVUE TAL VITOAOLITTOL VALK,
‘Otav papadovv TpocdétTouue T oTaEides kat 1 k.G. alelpl. Avaxkatevovue
oTn EOTIA yioo AMyo axdun ko ofrivovue pe o keool. [Ipoedétovue To unAo kot
4TV ATTOEEOPNHGEL T VYQA TTEOGVETOVUE TN PETA KOL TO AWAAOYO OAGTL, TULITEQL.
T agrivovue vo KQUAOGEL KL TTORAGKEVATOUUE Ta PUAAL OGS €ERG: G' €va UWITOA
OVAULELYVUOUUE TO AAEVQL [Le OGO VEQO XEELAIETAL YiaL Val YIVEL Evag REVGTOS XUAOG.
Bdtovue atn @wTid €va avtikoAANTikS tTnydve ue Siduetpo muduéva 20 ek. Me tn
Bordela evdg mvédlov aldelpovue Tov TTLILEVA TOU TRYOVIOU UE TO YUAO OGTE va
yiver éva gvkouttto @UAAL0. TuAlyouue Tnv avdAoyn TToGOTNTO AQYOVIKOV OTT®S
TUAyouUE TO OUITEAOPUAAC YLl TO VTOALASAKLOL KL TIG AKQEES TS alelpouue ue
Alyo yUAS yia va aTepewdel KAAd To QUANO.

DIRECTIONS

Sauté the leek in the olive oil and add the remaining ingredients. When these
have softened and are beginning to brown, add the sultanas and 1 tbsp flour. Toss
over heat for a short while longer, then deglaze with wine. Add the apple, and
when the juices have been absorbed, add the feta and season to taste with salt and
pepper. Allow to cool and prepare the crust as follows: in a bowl, mix the flour
with sufficient water to make a runny batter. Heat a non-stick 20 cm skillet. Use
a pastry brush to brush spread enough batter over the base of the skillet in order
to make a flexible pancake-like round. Wrap an appropriate quantity of vegetables
into parcels, just as you would wrap vine leaves for dolma and use a touch of
batter to secure the edges.



Hoyerzé ue oragides xow povu

Ice Cream with Raisins and Rum

Katd cuvtayn touv B. Totakaddkn, agyudyelpa 6to kévipo «Ilpditax», Adnva 1958 « According to a recipe by V. Tsiakalakis, head chef of

the “Prapas”, Athens 1958

YAIKA
7,5 lt. Bdon yia TaywTo
59 ml. geéokia Pavilia Ge vyen woEEn
770 ml. poyeo eov
1360 yp. cTagideg

INGREDIENTS
7.5 It ice cream base

59 ml fresh vanilla essence
770 ml dark rum
1360 g raisins

ETOIMAXIA

Piyvouue T1¢ oTopideg pagl ue To QOUUL GE €vOl UITOA KOL TS CPHVOUULE VO LOU-
AMdoouv yua 8 wees. Tig Govewvoule, PEOVTIZOVTOS VO KQOTAGOUUE KoL TO QOUUL
YL VO TO XQNOGWOTTOIRGOVUE GT GuVEeLa. TToAToTtolovue T0 % TV GTAPB®V
070 UTTAEVTEQ, avauetyvoouue we 950 ml agtd tn fdon TaynToy KoL TEQVALE ATTo
TNV TayoTounyavi, Tteocdétovtag kot tn favidia. Puduitovue to ypovouetpo
ota 8 ko gekwvdue tn Sadikacio tng Wogng. Alyo T oAokAnpwdel n dradi-
Kkacla, eiyvouue GTny TTaywTownyavi kol to govut. Tepuaticovue tn Agttovpyia
TOU TLOYWOUATOS KAl TTEOGIETOUUE TIG VTTOAOLTIES GTAPIdES. Bydcovue 1o TTaymtd
OO TNV TTOY®OTOWNYAVA KoL TO TOTOYETOVUE GE WAL TTAYWUEVI LTTAGKETA. XOVOS
kUKAoL YoEng: 8-10".

DIRECTIONS

Soak the raisins with the rum in a bowl for 8 hours. Drain, and set aside the rum
to use later. Pulse % of the raisins in the blender, mix with 950 ml of the ice cream
base and the vanilla essence and place in the ice-cream maker. Put the timer on
for 8 minutes and commence the freezing process. Shortly before this is through,
add in the rum. Stop the ice-cream making process and add the remaining raisins.
Remove the ice cream from the ice-cream maker and place into a frozen container.
Time of the freeze cycle: 8-10 minutes.



Iyoxa zoryovanma yeuora pue Tvpl xou 67agioes

Sweet “Triangles” Filled with Cheese and Raisins

YuvTayn Snuoclevdévin Ge eWSKO €VTUITO GUVTAY®V Ue GTAPIdeS TTov eE€dwae n Xuvetalpiotikin Kopwoakng Xtagidag AXE to 2005 -
Recipe from a special recipe booklet published in 2005 by the Corinthian Currants Co-operative Association (formerly “ASO”, Independent

Currant Organisation

YAIKA
2 KOUTOAMEG TNG GOVTIAS GTAMPIOES
2 @AuTTAvIia TVEL, ELKOTO KOL (PEEGKLA
avdiaeen wogndea, KaAd GTEOYYLGUEVOL
% @AluTtgaviov gdyoen
1 kovuTaAdKl avddovepo
1 KOUTOAGKL EVGUO TTOETOKAAOV
% KOUTOAQKL KOVEAQ
1 wkEd avyo
3 KOUTAMEG TNG GOVTAS AAEVEL

2 @UANOL PEEGKLO. GPOMATO, KOUWLEVO GE
6 teTpdywva To kadéva

1 avyd ytumtnuévo ue 1 kovtaAd Tng
GoUTTAC VEQD

INGREDIENTS
2 tbsp raisins

2 cups cheese, ricotta and fresh myzithra
(whey cheese), well drained

2/3 cups sugar

1 tsp flower water
1 tsp orange zest
% tsp cinnamon

1 small egg

3 tbsp flour

2 sheets of puff pastry,
cut into 6 squares each

1 egg beaten with 1 tbsp water

ETOIMAXIA
Togtodetovue e €va UTTOA Ta TVELD UE Tn TdxaEn, Thv KOVEA, To avdoveQo, Tig
oTaPides, To alevpl kaw To avyo. Ipodepuaivouue o @ovEvo atoug 190°C kot
TogrodeTovue AadOKOAA TTAvw Ge Aauaivo, povEVo.

Bdgouvue 2-3 koUTAMES TG GOUTTAS ATTd TO uelyuo ue Ta Tueld ae kdde teTd-
Y®OVO KOUUATL TRG GPOMATAS KOl €V GUVEXElD TO SLITAWVOUUE Yla VO GYnUaATiGouue
TElywva. Beéyouvue Tig drpeg ue Alyo veEd yia va KAglGovue Ta TElywvAkLa. AAel-
(POVUE UE TO XTUITNUEVO VYO TNV eTLPAveLd Tovg. WAvouUE TA TELYWVAKLOL VLol
TeplTrov 20-25" uéypL va yeuGLGeEL KoL VL (POVGKMOGEL N Goldta. Bydtovue atd
TO (POVEVO, OLPIRVOUUE VAL KQUOGOUV EAAPE®S KAl GEQRIPOVLLE.

DIRECTIONS

Place the cheeses and the sugar, cinnamon, flower water, raisins, flour and egg in
a bowl. Preheat the oven to 190°C/375°F and place greaseproof paper on a baking
tray.

Place 2-3 tbsp. of the cheese mix on each puff pastry square and afterwards fold
them in order to form "triangles". Wet down the edges with a bit of water in order
to seal the "triangles". Brush beaten egg over the "triangles". Bake the triangles
for approximately 20-25 minutes until golden and the pastry has risen. Take out
of the oven, leave to cool slightly and then serve.



lepuoro pe oragpides

Stuffed Tomatoes and Peppers with Rice and Currants — “Gemista”™

Katd ovvtayn N. Toeleuevté, 1957 - Recipe by N. Tselementes, 1957

YAIKA
1 KIAG VTOUATES KOL /5 KIAO TILITEQLEG
uetplov ueyedoug
4 yeydo kepU\SLOL TELUUEVOL Kol
GOVE®UEVQL
1 yeudtn kovTtaAld eUTL (Ylo YEUWOTA)
yio kdde vroudta Ko TILIteQLd
1 k.0. TouortoTTEATE
WPIAOKOUUEVO LOLVTOVO, SUOGUO Kol
BactAkd, KaTd TEOTIUNGN PEEGKA
2 K.G GTOQIOES
2 K.G. KOUROUVAQL
aldtt, Tatépl, 1 weéta tdyaen
3-4 uétoleg TATATES KOUWLEVES KODETMG
4-5 KAWGTES KEOKO

INGREDIENTS

1 kg tomatoes and 7% kg green bell peppers,
medium large, all about the same size

4 large onions, chopped and drained

1 tbsp long grain rice for each tomato
and pepper i.e.10-12 tbsp in all

1 tbsp tomato purée

parsley, mint, basil, finally chopped
(preferably fresh)

2 tbsp currants
2 tbsp pine seeds
salt, pepper, pinch of sugar

3-4 medium potatoes, each cut into
about 8 wedges

4-5 saffron threads

ETOIMAXIA

KoBete 10 avw UEQOS ATTO TIC VTOUATES SNULOVEYMOVTOS VO KAITTAKL KO CLpOiL-
QELTE TO E0MTEQIKO UE €vOL KOUTAAAKL ATTO TIC TILITEQLES APOLQELTE TO ECOTEQLKO
ue T GTOELOL, Kol KEATATE TO AeUKO UEQOGS. AAATITeETe AP TIS VTOWATES KO
TIC TTLITEQLES KOL TIC QLPRVETE AvATIOd0 Vo GTEAYYIGOUV. XTI VTOUATES QY veTE
ko Alyn cdyaen. Tomodetelte To QU Ge YA VEES VO LOAOK®MGEL KOL LETA TO
gteayylcete. Xe €va okevog ToTodeTelte T WPIAOKOUUEVO KEELUVSLAL, TO QUTL, TNV
Piya TG vioudtag AMmUEvn, Kal To TEOGIETETE GTO Ulyua KOD®S ETTIGNGS KL T
KOUKOUVAQLA, TIG GTOMIOES KAl TO WUE®WIKA, AAdTl, TITEEL Ko Alyn Tdyaen. Av
Yéhete mpoodétete kK 4-5 KAWGTES kKEOKO Kotdvng. Téhog mrpocditete To WG
eAaLOAB0 KaL av XEeELdteETAL aroun Alyo yuud vioudtog. AvOKATEVETE TO VMK Le
KOUTAAL koL YeulteTe TIC voudtes kow Tig Trteles. Tomrodetelte Ta yewotd 6to
TOAPAKL, KO EVOLALEGO GONVOVETE TIC TTATATES. IIeQLYUVETE (L€ TOV TOULATOTIEATE
Sladvuévo e vepod kal To AASL. AAGTL, TILITEQRL KAl PYAGWO GTO TTROJEQUACUEVO
atoug 200°C @ovpvo. Av yeelaaTel 6Ty SLAEKELL TOV PNGIUATOS TTROGVETETE VEQO.
Xpdvog ynoiuatog: 1% wea Ttepiou.

DIRECTIONS

Cut a thin slice off the upper part of each tomato, keeping the slice as a lid. With
a spoon, carefully empty and set aside the contents. Cut a “lid” in the top of each
pepper, remove all the pips and keep the greenish-white part. Rub the empty insides
of the tomatoes and peppers with a bit of salt and leave them to drain upside down,
adding a dash of sugar to the tomatoes. Soak the rice in lukewarm water to soften
it a little and then drain. In a saucepan, place the chopped onions, rice, contents
of the emptied tomatoes (crushed), as well as the pine seeds, currants, aromatic
herbs, salt, pepper, and a pinch of sugar. You may add 4-5 saffron threads if you
wish. Finally, add half the olive oil and, if necessary, some tomato juice. Stir the
mixture well with a spoon, fill the emptied tomatoes and peppers, place them in
a baking tray and wedge them together so that they stay upright, filling any gaps
with potatoes. Pour tomato purée dissolved in water and olive oil over the vegeta-
bles; season with salt and pepper. Preheat the oven and bake for about 1% hours
at 200°C/400°F; during cooking add water if needed.



-~ - ‘ ¥ : p
Y w“’"‘kﬁ&;




Poree soropov pe cragpides nor aénvo

Salmon Rolls with Raisins and Celery

YAIKA
1 @iléto Golopov 300 yo.
4-5 uImacTouvdKLa GEAEQL
2 K.G. GTOQIdES
2 mpdoa
250 yQ. KEEU YAAAKTOG
2 K.G. LOUGTAESO UE KOKKOUG
1 grotiEL Aeukd KEAGT
aAdTL
TILITEQL

INGREDIENTS

1 salmon fillet about 300g (careful, it
should be a real fillet and not a slice!)

4-5 celery stalks

2 tbsp raisins

2 leeks

250g double cream

2 tbsp whole grain mustard
1 glass white wine

salt and pepper

ETOIMAXIA
Movcokeouue TS 6ToPdes 6To AeUKO KEAGT, kKadapitouue To GEAeQL ATTO TIS (veg
TOV, TO KOPBOUUE GE WKQEOTEQO ULITAGTOUVAKLO KOL TO QiYVOuUe GE veQO TTOU PEALEL
yia 10”. Etowdcovue ta mwpdaoa ue Ta ogtota da TuAlgovue To Goloud: kadapitovue
KoL T KOPovue e kouudtia Tteistov 12 ex. Ta yapdcovue KOTA UWAKOS ®S Th
uéon agrd Tn wo TAeVEA Yo va Eexmeicouv ta @UAAA Toug. Ta Boutdue kot avtd
oe Bactd vepo yia 10 waTte va LoAakOGovv. Avolyouue To @UAETO TOU GOAOROV
KOL TO KAVOULUE ULl AETTTH QETA (TTROGOXN, TLEETEL vaL elvall MIAETO KO Oyl PETA
goAouov). X’ €va @UALO AAOUULVOXOQTO GTEMOVOUUE TEAOTA T TTEAGA, LETA TOV
GOAOUO, KOL ATTAOVOUUE ETTAV® TIC GTAPISES KOl TO GEAEQL. ANATOTTLITEQWVOULLE
KoL TUALyouue Gerytd e QOAG. Piyvouue ta QOAQ Ge wia KATGAEOAW Ue veQOd TTOU
Bedgel ko T agnvouue yua 20°.

[t 6dATtoa wovoTtdedag, teataivouue TNV KEEWA YAAAKTOS KAl OVARATEVOUUE
™ wouaTdEda. XaunA®vouue Tn @OTLA KoL GVOKOTEVOUUE TOKTIKA UEYEL VOL TTREEL.
‘Otav KQUOGOLV TO EOAA Ta KOBouUE G PETEG Kal T oeEPlpovue ue T GAATGA.

DIRECTIONS
Soak the raisins in wine; wash the celery and remove the fibres, cut into thin
sticks, add to a pan with boiling water and cook for about 10 minutes. Prepare
the leeks to roll in the fish as follows: on one side, run a firm knife blade up to
mid-length in order to separate the layers, and boil for about 10 minutes until soft.
Open up the salmon fillet to form a thin slice. On a piece of silver foil, spread first
the leeks and then the salmon, arrange the raisins and celery on top, season to
taste, and fold tightly into rolls. Place the rolls in a saucepan with boiling water
and cook for 20 minutes.

To make mustard sauce, heat the double cream and stir in the mustard. Reduce
the heat and let the sauce simmer, stirring occasionally until thick. When the rolls
have cooled, cut into slices, add sauce and serve.



Mmge’g UENTEAVEG luocgwoceto'zue’%g Ue GTaPLdEG Hou xovxovwo’cgt
Small Marinated Aubergines with Currants

Yuvtayn dnuoclevgévn Gge eSkO EVTUITO GUVTAY®V Ue GTaPideg TTov e€€8wae n Tuvetapotiki Kopwdiakng taeidag (1.AX0) to 2005 -
This recipe was published in a special pamphlet of raisin recipes published by the Corinthian Raisin Cooperative (formerly the ICO) in 2005

YAIKA ETOIMAXIA

25 ye. (2 rovTtaMEg) oTapides [podepuaivete To YKEIA Ge vYnA depuokpacia. Tomodetelte Tig ueArtcdves e
12 wikpég peltedveg, Tol Ue TRV KOUUEVIL ETTLPAVELDL TTROS T TTAV® KAl TIS aAelpete ue AMyo amd to
KOUUEVEG GTN UWEGN KOATA UNKOG elauwdrado. Tig wrvete yia 10”7 yueltovtde Tig, uéyet vo woweicouv.

250 ml (1 pArTgdwvt) €€t Tapdévo T tn wopwdda, Bdcete To VTTOAOLTTO EAadAB0, TO Yuud Aewoviov, To £idL, Ta
eladrado yoplpada, To KOuKouvdL, Ti§ GTaEideg, Tn tdyapn Kot To eUAAO ddpvng Ge €va
YUUOS VOGS Aelovion katdAAnAo Soyelo. IlpogHeétete To UTTOUKOPBO, AAATL, TLITEQL KOL OLVOKATEVETE.
30 ml (2 KOLTAMES) E(BL UTTAAGGUKO Tomodeteite Tig CeGTES UeAMTLAVES GE TTAAVO 1 YUAAIVO UITOA KO TG TLEQLYUVETE

ue tn pagwdda. Tig apnvete va KEQUOGOULVY YVEITOVTAS Tic wa 1 §Vo @oeéc. Tic

3 KOEEAKLAL YaELEALO ) )
cepPlpeTe KEVEG.

25 yo (4 @MTTovion) KOUKoOUVAQL

15 ml (1 kovTaMd) gdyapen

1 @VUAAO Sdpvn

ULl KOAN JTEECO OTTOENQAUEVES VIPADES
KOUTEENS TLITEQLAS (WITOUKOPO)

OAGTL KOL TEWUEVO LU0 TTLITEQL

INGREDIENTS DIRECTIONS
25 g (2 tbs) currants Preheat the grill at a high temperature. Place the aubergines in a grill-proof dish
12 small aubergines (Japanese eggplants), with the cut surface up, and brush with a little olive oil. Grill for 10 minutes,
cut lengthwise in half turning as needed until cooked.
250 ml (1 cup) extra virgin olive oil For the marinade mix the remaining olive oil, the lemon juice, vinegar, cloves,
juice of one lemon pine nuts, raisins and bay leaf in a suitable container. Add the pepper flakes, salt

and pepper and stir.
Place the warm aubergines in a clay or glass bowl and pour the marinade over
them. Leave to cool, turning them over a couple of times. Serve cold.

30 ml (2 tbs) balsamic vinegar

3 cloves

25 g (4 cup) pine nuts

15 ml (1 tbs) sugar

1 bay leaf

one good pinch of hot pepper flakes
salt and black pepper



Zoc@e’}\eg Ue GTAPLOES

Sardines with Currants

YAIKA ETOIMAXIA
1 KIANG pEEckeg GOEBENES KADAQIGUEVEG Y& TTUEAVTOXO GKEVOS OTTAMVOUUE TIG GASEAES KAl plxvouue aTtd TTAvem OAQ Ta
1 eMTTdvt poipes aTapides vIToAoLTTO VAKA. Wivouue yia 15-20” atoug 160-180°C, Tp0GEXOVTAS VAL Un GTe-
1 pAiTgdve SuOGUO WYIAOKOUULEVO yvaoeL tedelmg To paynto.

2 VTOUdTES TTEQAGUEVES ATTO TOV TEIPTN
1 pMtgovdkt eEAatdAado

1 pAtgovdke €61 uwalcdutko

QAGTL KO TILITEQL

INGREDIENTS DIRECTIONS
1 kg fresh sardines, cleaned Preheat oven to 160-180°C/300-350°F. In an ovenproof dish, spread out the sar-
1 cup currants dines and pour the remaining ingredients over them. Cook for 15-20 minutes at
1 cup finely cut spearmint 160-180°C/300-350°F, being careful it does not dry out.

2 tomatoes, grated (tomato pulp)
% cup olive oil

% cup balsamic vinegar

salt and pepper



iz Ayiov Pavovpiov

A pie for Aghios Fanourios

Katd cuvtayi tng Toyog Xtadorrovlov, ITvpyos HAelag, 1929 « According to the recipe provided by Gogo Stathopoulou, Pyrgos, Eleia, 1929

YAIKA
1 groTiEL Tov veEoL eAaudAadO
2 % @htcavia gayoen
2 @MTTavia oTaEides LoEes
KOQEWIAKES KL AGITEES
4 pAtgdvia vepd
1 kOUTAAAKL LOYELRIKA GOSa
3-4 pMtgdavia alevol
1 caKkOVAAKL UITEIKLY TTAOVVTEQ
1 pAtgdve kapLSLaL
yaipado, Kavéla

INGREDIENTS
1 cup of olive oil
2 7 cups sugar
2 cups of mixed currants and sultanas
4 cups of water
1 tsp baking soda
3-4 cups flour
1 tbsp baking powder
1 cup walnuts
powdered cloves and cinnamon

ETOIMAXIA
Bdtouue to vepo, tn gdyopn kal To Addt va Bepdcouv astofeadic dAa wagl oe wia
KATGaEOA. Tnv eTtduevn UEEa TO TEMI TA GOVEWVOUUE KOL TO AITGYELULO ElYVOoLUE
U€ca 0To GOoVEWUEVO uelypa tn 6dda Siadlvuévn ge Alyo vepd, To yopipalo,
KOVEAQL, TO UTTELKIV TTAOUVVTEQR, TO AAEVQL, TO KAQUSL KAl TG GTAMIdeS. AvakaTe)-
ovpe OOTE va Yivel opolopoeen goun kot adetdcovye oe weyddo Toapl. Wrivovue oe
meodepuacuévo @ovevo, atous 200°C, yia uia dea.

DIRECTIONS

The previous night boil up the water, sugar and oil and leave them together over-
night in a pan. The next morning sieve the mixture and in the afternoon add the
baking soda mixed in with a little water, the cloves, cinnamon, baking powder,
flour, walnuts and currants and sultanas. Mix this until the batter is smooth and
uniform and then pour it into a large large roasting dish. Bake for an hour in a
pre-heated oven, at 200°/400°F.



LHonizixos yorBag hodeov pe xovxovwo’cewc xou 6TAPIOES

Halva the Constantinople Way with Oil, Pine Nuts and Currants

Katd cuvtayn touv N. Toedeuevté, Snuocievuévn otnv Ipwia, 9-4-37 « This recipe by N. Tselementes was published in the Proia on 9/4/1937

YAIKA
2 @MTtdvia cayoen
4 pArtgdvia vepd
7 @MTCAVL UWEA
1 koupatdrr @AovSa Aegoviov
1 kouportdrl KavELQ VA0
1 pAtgdve ehandrado
2 @MTdvia xovoeo cuuryddi
% ATCAVL KOUKOLVAQLOL
% @MTTAVL GTOQda Uken waven, Katd
Tpotiuncn koewakn
KOVEAQL GKOVIL

INGREDIENTS
2 cups sugar
4 cups of water
% cup honey
1 piece lemon zest
1 cinnamon stick
1 cup olive oil
2 cups coarse semolina
% cup pine nuts
% cup currants, preferable Corinthian
ground cinnamon

ETOIMAXIA
Bpdtete 6e o Wik KOTGAEOAM TO veQod, T Cdyapn, To UL, tTh eAovda Tov
Agwoviov KoL To VA0 TNG KAVEAOS UEXQEL VO TTAQETE £val eAOPEV GLEOTIL.
Zeatalvete TTOAD KAAA To eAadAado Ge kOTGAEOAN pe Pa TTdTO.

Pixvete 10 ouuySAAL KoL TO KOUKOUVAQLOL KOL WYRVETE G UETELOL FEQUOKQAGTOL
OVOKROTEVOVTOS GUVEXDGS. ‘OTav To GutyddM ayloel va GROVQAVEL KOL Vo, QO8T-
cel plyvete KAl TG GTa@ides. Avakatevete KAl Guveyicete To WYGo yua 3-4".
Katomv plyvete T0 G107l GTO KABOVQEVIIGUEVO GUULYSAAL KOL TO OVOKATEVETE
YONY0QEQ, OGTE VO Un GOG (POUGKW®GEL — TO GLULYSAAL TTEETTEL Vo TEAPREEL OAQ TOU
T vyed. Katefdgete To yaAfd amd tn @wTid, Tov oKeTTAleTe ue wa faufokepn
TETGETA KA TOV aprvete yia 10” va wiookpuwaet. Tov adetdiete ae wia oo kot
TOV a@nveTe yio 4-5 EeS v GeLEeL. Ee@oudeTte Kol TTOCTAALeTE ue dgpdovn
KaVEAQ Kol GEQPLRETE.

DIRECTIONS

In a small saucepan boil the water, sugar, honey, lemon zest and cinnamon stick,
until you have a light syrup. Heat the olive oil in a large heavy-bottomed pan.

Toss in the semolina and the pine nuts and cook over a medium heat stirring
constantly. When the semolina begins to darken and go golden, add the currants.
Stir and continue to cook for 3-4 minutes. Then pour the syrup over the crisped
semolina, stirring rapidly, so that the semolina absorbs all the fluids and doesn’t
turn mushy. Remove from heat, cover with a cotton towel and leave for 10 minutes
to cool slightly. Spoon into a mould and leave it to set for 4-5 hours. Remove from
mould and sprinkle with plenty of cinnamon before serving.






2ORONXTEVLeX xovxoveo’cxm Ue xocgv’ch xouw 6TaPioeg

Chocolate Twists with Walnuts and Currants

Xovoa Hapadelon, Mayepuri - Zayapomdactiki, Bifloekdotiki, Adnva 1963 - Chryssa Paradissi, Cookery Book, Vivlioekdotiki, Athens 1963

YAIKA

ETOIMAXIA

2% @Atgdvior adevpl yiow 6Aeg TS xenoels  ITpodepuaivouue Tov @ovevo 6Toug 180°C. Avakateoute TO OAeVEL, TO UTTELKLY

1 pArtgave Bovtugo

% @MTgovioy cdyaen

% OAMTCOVION KAGTAVIL Caxaen
1 ROUTAAAKL UITEKLY TTAOVVTEQ
1 Treéta aldt

2 8doeg Pavila orovn

2 avyd

2 eMTgdvia kouPepTovEa £Towun
TEWUEVIL GE UWKQEA KOUWLOTAKLOL
% @MTCAVL KoUSLAL

% @MTTAVL LOQES GTAMPIOES

INGREDIENTS
2% cups of all-purpose flour
1 cup butter
% cup sugar
% cup brown sugar
1 tsp baking powder
a pinch of salt
2 tsp vanilla essence
2 eggs

2 cups of semi-sweet dark chocolate,

grated into small chips
% cup walnuts
% cup currants

KOL TO aAdTL. Xe wio dAAn Agrdvn yTuTtdue To POUTUQEO UE TNV KQEUGTAAMKA
Tayoen, TNy KAcTovi Kot Ty Povido kot WOAMS To uelyua yivel apedto Ttpocde-
TOUUE TO OWYQ €va €val. LT GUVEXELOL OVOKOTEVOUUE TO AAEVQL Ko TEAOG QlXvouue
TIC GTAPIOES KAl TN GOKOAATA. Me €va KOUTAA wolpdcovue To Uelyuo Ge €vol Topt
GTEWUEVO UE OVTIKOAANTIKO yatTl kot Privouue yia 10° sreplmtov. Agrvouue va
KQU®GOLV 5’ KAl Ta BydTovue TTEOGEKTIKA UE ULl GTTATOUAAL.

DIRECTIONS

Pre-heat oven to 180°C/350° F. Mix the flour, baking powder and salt. In a separate
bowl cream the butter with the white sugar, add the brown sugar and the vanilla
essence and, as soon as the mixture is creamy, add the eggs one at a time. Add the
flour and then the currants and chocolate. Line a baking sheet with greaseproof
paper, and spoon the batter onto the baking sheet and bake for about 10 minutes.
Leave to cool for 5 minutes, then carefully remove from greaseproof paper using
a spatula.



Movarockevgw’c Ue GTOPLOES

Mustalevria or Must-Jelly with Raisins

Katd cuvtayn touv N. Toedeuevte, dnuoctevuévn atnv Kadnuegwi, 11-4-37 « This recipe by N. Tselementes was published in the Kathimerini

on 11/4/1937

YAIKA
2 KA oTaQideg
4 kMG veQO
500 yo. pwén
300 ye. tdyaen
aAevEL

INGREDIENTS
2 kg raisins
4 kg water
500 g honey
300 g sugar
flour

ETOIMAXIA
Bpdgouue Tic aTapideg we To vepd kot TS goupeigovue (2 KIAG da uelvel Ttepitov
uetd To PEACHo). Xovpwvouue To Couvul (LOVGTOC) KoL TEOGYETOLUE TO UEAL, TN
Tayoen kol To Bedcovue Lovd kot To Sageitovue. Metpdue To gouul TTOU TEOKV-
TTEL Ue €va ToTREL. XwEifouue To Couvul kal KeoTdue AMyOTeQo aTtd TO WGO Ko
Stadovue o avTd To alevol (e avadoyio 1 Totipr adevl — S5 TToTHELL Tovwl),
GTN GUVEXELQ TO TEQVAUE ATTO TO GOVE®TO KAl TO ELYVOUUE GTNV KATGAQEOAM UE TO
VTTOAOLTTO Coupl TToV BEALEL, TO AVAKATEVOVUE GUVEXMS YL Val un KoAANGeL. Elivaw
€toun OTav EIYVOUUE WKQEN TTOGOTNTA GE BEEYUEVO TILATO KoL EEKOAADEL.

Ynuelwon: edv To Tdto elvon Beeyuévo ue vepd dev koAAdeL eVkoAa. XEOVOg
ERTENEGNGS GUVTOYAG: 2/ QES TTEQITTOV.

DIRECTIONS

Boil the raisins in the water, frequently skimming off any scum that rises to the
surface, until it is down to about 2 kilos in total. Strain off the juices (the must)
and add the honey and sugar. Boil it once more, skimming off any scum. Measure
the volume of the liquid that remains. Divide the liquid into two parts. In the first
part, which is less than half the entire quantity, dissolve the flour (the proportion
is 1 cup of flour to 5 cups of liquid) and then pass through the sieve to remove
any lumps. Bring the remaining liquid to the boil, and add to this the liquid/flour
mixture, stirring constantly so it doesn’t catch. It is done when you place a small
quantity on a wet dish and it peels off.

Note: if the dish is wet with water it doesn’t stick well. Time needed to carry
out recipe: about 2% hours.



Hga)wo’ UE UTTUVAVEG , GTAPLOEG Kout ytocov’eﬂ
Breakfast Fruit Salad with a Twist

Yuvtayn tng AQyveng MITaQuItaQriyou Snioclevuévn Ge eL8IKG EVIUTTO GUVTAYAOV Ue GTAPdeS TTov e€€8wae n Xuvetaplotiki Kopwvdiaking
Yrtapidag AXE 1o 2005 - A recipe by Argyro Barbarigou published in a special recipe booklet issued in 2005 by the Corinthian Currants
Co-operative Association (formerly “ASO”, Independent Currant Organisation

YAIKA ETOIMAXIA
2 KOUTAALES TG GovTTag GTaida waven  ITAévouue kKaAd To WAAO, TO KOPOUUE GE PETES Kal KOJaITouUE TO PETAKLOL TTOQ-
1 urido TORAMOU 0TTd TIS tveg. Ta avaratevovre KoL TO LOLRATOUUE GE UITTOA.
2 uIavaveg "Exovue podakaael To Tuel kpéna philadelphia ye ylioo0veTl a@rvovTds To eKTOg

Pouyelov kar To BAtovye e GAROVAN TOXOUQOTIAAGTIKIG (KOQVE).
Moipdicovue to philadelphia gta wiroAdkia 6e pogEtes (Gav gavtiyl). ITacTraii-
couue TG GTaPideS Kol TAL AUVYSOAQ KL TTEQLYUVOUUE UE UEAM N GLROTIL PEOVT®V.

2 ToETOKAALL

@eTdria apvySalo

1 tokéto Tuel keéna Philadelphia
ue ylaovQTL

200 yp 6107l PEOVTWV 1 UEM

INGREDIENTS DIRECTIONS
2 tbsp currants Wash the apple well, cut it into slices and clean the pith from the orange slices.
1 apple Mix them well and divide them between bowls.
2 bananas Soften the yoghurt Philadelphia cream cheese by leaving it out of the fridge

and place it in an icing bag.
Divide the philadelphia between the bowls by piping rosettes (like whipped
cream). Sprinkle with currants and almonds and pour over honey or fruit syrup.

2 oranges

slivered almonds

1 packet Philadelphia cream cheese
with yoghurt

200 g fruit syrup or honey



Hizoe pe yorpwd, xacrove xouw cragioes

Pork, Chestnut and Raisin Pie

YAIKA
800 yp. dwayo xoewo,
KOUUEVO GE UIKEA KOWULATLO
70 yo. BovTuEo
1 wikEd KEEUUVSL WIAOKOUUEVO
200 voe. feacuéva ko kadaplouEva
KAGTONVOL
100 ye. ota@ida
50 ye. keEna yaAaKTOg
80 yo. Aeukd KEAGT
200 yp. yLaoveTL
% WOTOAKL PIAOKOUUEVO LOEVTOVO
800 yp. cpolidta
2 avyd

INGREDIENTS
800 g pork, trimmed of fat,
cut into small pieces

70 g butter

1 small onion, finely cut

200 g chestnuts, boiled and peeled
100 g raisins

50 g double cream

80 g white wine

200 g yoghurt

% bunch finely cut parsley

800 g puff pastry

2 eggs

ETOIMAXIA

Moapaivouue 6e KATGAEOAN TO KEeuuVdL pe Bovtuo. IlpocdeTouue To YOLEWo KoL
TeQuEVouUE UYL vo. odioel eAPQd. XPrvouue Ue TO KEAGT KOL OLITOGUQOVULE
aTtd T PTG, Avakateouue KOAG TO XOLEWO Ue TO KOUWULATIOOWEVO KAGTOVL, TO
YLOLOUQTL, TS GTOPIOES, TNV KEEWA, £vol AUYO KOl TO WOivTove, wal ue Alyo aldrtt,
Tl Kofovue tn gpoldta ata §vo. Tomwodetovue To €va kouudtl GTn @opua.,
aTtAvoupe To pelywo aIrd TTave, GKETTATOVUE Ue TRV VITOAOLTIN GPOALATO KOl
alAglpovue ue avyo. Wnvovue tnv Tita 6e UETELO QovEVo yia 45" mepltov.

DIRECTIONS
In a saucepan, melt the butter and cook the onions until soft. Add the pork and
cook until light brown. Deglaze with wine and remove from heat. Mix the pork with
the chopped chestnuts, yoghurt, raisins, double cream, an egg and parsley, together
with salt and pepper. Cut the puff pastry into two halves. Line the baking tin with
the first half, put the mixture on top, and lay the second half on top; brush with
egg. Bake the pie in a moderately hot oven for approximately 45 minutes.



2TaPpLIOYe o
Raisin Bread

Katd cuvtoayn tng Toyos Xtadortoviov (ITveyog HAelag, 1929) BeaBevdeica ctov Siaywvicud tov AXO ou degnydn gto Aovdivo katd
70 1929 kar dnuoactetdnke GTo TTEQLOSIKO Zuvetaipiotric, 1929 « This recipe by Gogo Stathopoulou (Pyrgos, Eleia, 1929) won a prize at a
competition in London sponsored by the I.C.O. in 1929, and was published in the magazine Synetairistis, 1929

YAIKA ETOIMAXIA
1 wotiEL Tov vEQEOV AaLOANSO Pavtizovue ue Alyo KoVidk Kot KOOIV TtacTraligovue ue Alyo alepl Tig GTapideg
2 ot ¢dyaen KO TLS aprivoupe va tdeovvy yevon. A@ov Stodvcouvue tn 6680 GTo 000, fdgovue
2 TOTAELOL YUUS TTOETOKAAL OAa To VMKA 0e wioe Aekdvn Kl Ta TULOVOUUE €S OTOL YIiVOuv ouolduopen

oun. IlpooYétouue Tic GTaUPdes KA WYivouue G weydAo Toapl o TTEoTeQUAGUEVO

7 TLOTHEL VEQEO ’
ovEVO Yo Ul EA.

1 srotigr uavpn Kopwdiokn ctagido
1 rotnEL gTaeida deTen

1 groTiREL KOEVSLOL

7 TOTNEAKL 0VTO

1 ROUTAAAKL LOYELRIKA GOSaL

1 RKOUTAAAKL UTTEKLY TTAOVVTEQ

1 kIAG adevpL

1 groTiEL vepod

Alyo KoOViaK

KOAVELQL

INGREDIENTS DIRECTIONS
1 cup of olive oil Sprinkle the currants and sultanas with a bit of brandy, and then sprinkle a little
2 cups sugar flour over them and let them soak in the flavour. Dissolve the baking soda in the
2 cups orange juice ouzo, place all the remaining ingredients in a large bowl and knead them until

they make a silky dough. Add the currants and sultanas and bake on a large tin

% cup water ;
in a preheated oven for one hour.

1 cup currants

1 cup sultanas

1 cup walnuts

a shot glass of ouzo
1 tsp baking soda

1 tsp baking powder
1 kg flour

1 cup water

a little brandy
cinnamon
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LHovziyxo pe nocrave xot oragideg

Pudding with Chestnuts and Raisins

Katd cvvtayn tng k. Mvidg Movtcomrovdov, Iapiot — Adnva 1960 « A recipe from Mrs. Minio Moutsopoulou, Paris / Athens 1960

YAIKA
8 KEOKOUG OVYWV
25 yo. tayapen
3 KoUTLA TTOVEE KAGTAVOU
1250 yp. keéua ydAaKkTog
3 @areldrio elativa
150 yp. povut
80 yo. oTapides avdéc
80 yp. oTamides LavEES KOPWILAKES
BaviAtol
lNa to yopviptoua
100 yp. cavTuyl
8 uodv ykAace
10 ye. Bovtugo

INGREDIENTS
8 egg yolks
25 g sugar
3 tins of chestnut purée
1250 g cream
3 tbsp powdered gelatin
150 g rum
80 g sultanas
80 g currants
vanilla essence
To garnish:
100 g whipped cream
8 marrons glacés (candied chestnuts)
10 g butter

ETOIMAXIA

Bdtovue Tig otapideg va ouck®aouy ato ot yio 30" Xtumdue Toug KQOKOUGS
ue tn gdyopn. Xe wo ueydin katcooda teataivovpe 500 yp. KEEWA YAAAKTOS
uéyot va agyloel va koxAdcer ato TTAGyLa. Koatdviag tny Kateapoda €Em agtd tn
P®TLA, Bdgouue TOUS KEOKOUS (xTLITNUEVOUGS) GLyd olyd. Katdv mtpocdétovue
T gedativa Ge Gyovi ®TIG AVOKATEVOVTOS GUVEXNDS MGTE VO TTHEEL eAaPEA N
KEEua xwelg va mdeel Bedaon. IlIpogdétouue Tov TOVEE KAGTAVOU, TRV Bavilia kot
TIC LOUGKEUEVES GTAPIdES. APrivouue va KQUOGEL Kol TOTE ElXvouue Tn GAVTLYL,
avakatevovtas eAaped. Boutupdvouue 1 Aaddvouue (e eKAEKTO AASL uia pOpuLa.,
adetdtovue To uelyuo, GReTTATOVUE Ue AAOVUVOYOQTO KL TO BATOUUE GTNV KATA-
PLEN Yo TOVAdYLGTOV 24 deeg. T va Eepopudpouue Tepvdue Thy KOWn evog
uaxaELoy aIrd Ta Toywuota Tng eopuas. Keatdue tnv @dpua yia eAdytota Sev-
TEQOAETTTA TTAV® ATTO TNV KATGAQOAN Ue BEAGTO veQd Kol UETA avartoSoyueitouue
ue srpocoyn. Fapvipovue ue ta Lapdv YRAAGE Kol Th GOvTLyl.

DIRECTIONS

Soak the currants and sultanas in the rum for 30 minutes. Beat the egg yolks
with the sugar. In a large saucepan heat 500 g of dairy cream until it starts to
simmer around the edges. Take the pan off the heat and slowly add the beaten egg
yolks. Then add the gelatin over a low heat, constantly stirring, so that the cream
thickens without ever boiling over. Add the chestnut purée, the vanilla essence
and the rum-soaked currants and raisins. Leave to cool, then add the whipped
cream, stirring lightly. Butter a jelly form, or grease it using a particularly refined
oil, and pour in the mixture. Cover with aluminium foil and place in the freezer
for at least 24 hours. In order to remove from its mold, gently run a knife between
the pudding and the sides of its container. Then place the mold for a few seconds
over a steaming pan full of boiling water, before carefully overturning. Garnish
with marrons glacés and whipped cream.



Aixép pe oragpido
Sultana and Currant Liqueur

Yvuvtayn dnpoctevgévn e ik StanutoTiko évtutio «Tpwyete ataeibor» Tou e€€dwae To 1935 0 Autdvouog Lta@dikos Opyoviouog -
This recipe was published in a special advertising pamphlet “Eat currants”, which was published in 1935 by the Independent Currant
Organisation

YAIKA ETOIMAXIA
3 KiMd oTapida gavin Bodcouvue To ufywa kar To agrivovue wg €xel yia 5 uépes. Katdmv to giltpdpovue
3 kMG oTaeiBa uaven kopvdakn KoL To AkéQ elvar £€too. Ol oTaideg xenowevouv VOTEQA WS KOUTTOGTA N Yo
8 KIAG, ¢dyaen Va yoQviQouv TTaymTo.

Atyn Bavila yia deopo

INGREDIENTS DIRECTIONS
3 kg sultanas Boil the ingredients and leave for 5 days. Filter the mixture and the liqueur is
3 kg currants ready for use. The sultanas and currants can be subsequently served as a compote
8 kg sugar or over ice-cream.

2 drops vanilla essence



Boocysno pe oragioe

Currant “Rocks”

Katd cuvtayn tov Kooud Adustpov, agywayelpov 6To «Zovaps», Adnva 1956 - A recipe by Kosmas Lambrou, chief baker at “Zonar’s”,
Athens 1956

YAIKA ETOIMAXIA
1 sotrigua eAondAado X éval uIrtoA ytuTtdte kaAd Ao Ta VARG dGTe vo avauetydovv. Pliyvete kovta-
2 ot ¢dyaen MEC agrd tn oun oe €va AAS®UEVO Tal KAl TS WYAVETE GE UETELO POVEVO YO
17 stotriolo yuid TTOETOKAAL 15-20.

1 kovuTaAdKL GOSA

1 sroTREL GTOQIBES LAVEES

7 TOTREL KOQUSLOL

gooua eVOS TTOQTOKAALOU

aAevL (660 TTdEeL Yo va elval WOACKN

n goun)

INGREDIENTS DIRECTIONS
17 cups olive oil In a bowl mix all the ingredients well until thoroughly integrated. Place spoonfuls
2 cups sugar of the batter on a greased baking tray and bake in a medium hot oven for 15-20
1% cups orange juice minutes.

1 tsp baking soda
1 cup currants

% cup walnuts
zest of one orange

flour (as much as needed to make
for the biscuit batter to hold)



H ouvroyn wng Ay . Bocgﬁo’ceocg — <<AGOUQ§Q»

The Recipe for Aghia Varvara — “Assoures”

Tagdevel apreTd TG® GTO YEOVo avTh n guvtayn. ‘Edo yAvkd, wwou yivetar meden tnv nuépa tng Aylag Bapfdeag atic 4 Aekeufplov pe
TTTN VAN To ottdel - This recipe goes back quite a ways. It is a traditional sweet, which is baked on the Feast of Saint Barbara on December
4th and its main ingredient is wheat berries or kernels

YAIKA
% KNG GLTdL
250 ye. gavin cragida
250 yp. gepd gUka
250 ye. cdyaen
3 KOUTAMEG KABOVEVTIGUEVO AAeVEL
1 kovTaAdKL AAdTL
KOEUVSLAL, KOVEAQ

INGREDIENTS
7% kg wheat berries (whole wheat kernels)
250 g sultanas
250 g dried figs
250 g sugar
3 tbsp flour roasted on a dry skillet
1 tsp salt
walnuts, cinnamon

ETOIMAXIA
ATtoBpadic otig 2 Aekeupplov da fdAovue Grtder va wovAidoel. Moo KIAG elvor
0EKETO Yoo Wwa ueydiAn kateaola 5-6 Altpwv. Tnv emtduevn nuépa Bdgovue to
GLTAQEL GTNV KOTGOQOAN va Bedacel we 2-3 Altpa vepd. ‘OTav mcoPedcel Kal WaAa-
KOGEL TO GLTAQL GUUITANEOVOUUE KL AAAO VEQRD GTNV KATGAQROAN OV YQELAGTEL
KoL TTROGYETOUUE TS GTAPIBES, Ta GUKRA, Tn ¢dyopen, To alepL, To AAdTL Kol TO
a@nvovue va Bedaoel UEyEL va VAwGeL. ‘Otav dolue Twe €xel YUAWGEL, TO KaTE-
Bdcovue amd tn pwtid. To cepPlpovue Ge Padd mdTa ko Elyvovue ATTd ETTAVKD
KOEVSLOL KO KOVEAQ KOL TRV £TTOUEV NUEQO TTROGQPEQOVUE ATt €va TLATO GE Tl
oTiTia.

Katd pdon, to édwo dédel tn «BapBdoa» va mpoc@épetal. OuolacaTikd 0TTws
rataldfate, ywoTav Wi avtaldayn Tdtov kol To kdde omitt £Tpmye «Eévn Bop-
Bdeax». H Ayla Bapfdoa deweeitar wocTdTida TV TSV agtd TI¢ aQE®OGTLES
KOL TO TLATO AUTO TTROGPERETAL GE OQLOUEVEGS TTEQLOXES TG Bdpelag EAAGSag yu
ovTO TOV AdYO.

DIRECTIONS
On the night of December 2nd put the wheat berries in water to soak. Half a kilo
is sufficient for a large pot that takes 5-6 litres. The next day drain the wheat
berries, add 2-3 litres of water and bring to the boil. Simmer until the wheat ber-
ries are softened, adding more water to the pot, if necessary, and then add the
sultanas, figs, sugar, flour and salt, and bring to a brisk simmer until it turns into
a porridge-like paste. When it has become meal-like, take it off the heat. Serve in
deep dishes and pour over walnuts and cinnamon. On the next day offer a dish
apiece to three houses.

According to tradition “Varvara” should be offered to others. In effect there
was an exchange of dishes, and each house would eat the “Varvara” somebody
else had made. Saint Barbara is considered to be the patron saint of children,
protecting them from illness, and this dish is offered in certain parts of Northern
Greece for this purpose.



ngov’wex
Strudel

Xpvoa HMagadelon, Mayeigikri - Zayagomdactucri, BipAoekdotikii, Adnva 1963 - Chryssa Paradissi, Cookery Book, Vivlioekdotiki, Athens 1963

YAIKA
1 VAo GpoMdTag
BovTuEo yia To TOAPT
avyo xTuTnuévo pe 1 k.g. kevo veeo ya
TO dAeyuo
cayoen dyvn ylo TTacItdALGULo
lNa tn yéwon:
400 yp. uila kadoQLouéva Kol 6e KuBdKLa
2 PETES WPOUL PEUYAVIGUEVO KOL TEWWUEVO
% @MTTAVL YAAQ YO VO WOUALAGEL TO WPWWUL
% OMTCAVL GTOPIBES WOVMAGUEVES GE
60 ml. uwedvty
% AMTCAVL KOEUEOWLYOL GTTAGUEVIL
2-3 k.G. tdyapn
1 KOUTAAGKL KOVEAQL
INGREDIENTS
1 sheet of puff pastry
butter for the baking sheet

1 egg beaten with 1 tbsp cold water to
brush over the top

confectioner’s sugar to garnish

For the filling:
400 g pealed apples, chopped

2 slices of bread toasted and made into
breadcrumbs

% cup milk to soak the bread

% cup raisins soaked in 60 ml brandy
% cup walnuts, chopped

2-3 tbsp sugar

1 tsp cinnamon

ETOIMAXIA

ITpoYepuaivete To @ovpvo Gtoug 180°C. ETowdiete Tn yEULON KAl OVOULyVOETE
OAa To VAKA watl, oe €va WItoA. ATAQVETE T GPOMATO TIAVKD GE £val AOUUL-
vOY0QTO GTOV TIAYKO Tng kovgivag. Bdgete tn yéuion katd Wikog tng ueyding
TAEVEAC TNG GPOMATAS, YUEIZeTe Tn GpoAdta ue tn foridela Tov alovuvoyoe-
TOU KOL OYKOAMACETE TN VEULGN GYNUATICOVTAS TO QOAO. AAElPETE TIC AKQEES TNG
gpoMdtag ue Alyo vepd (Yl va inv avolgel) kol @UYEL N YEULGN UE TO WPAGLLO KoLl
TI¢ kAelvete TETovTAg Tis. Torrodeteite To QOASG GTO PouTLEWUEVO TOL (XWELS TO
QAOVUVOYAQETO) KL TO AAelPETE (e TO avyd TTov XTUTTRGATE te 1 kovTaAd KEVO
vepod. Bdgete To tawl 6To ovpvo katefdiete Tn Yepuokpacio gtoug 160°C ko
whivete ya 25-30". ‘Otav 1o BydAeTe To TTOGTIAALETE Le Tayoen dyvin Kol JTEWV TO
KOWETE TO QUPNVETE VAL KQUOGEL Yol val un Stadvdel.

DIRECTIONS

Pre-heat oven to 180°C/350°F. Prepare the filling and mix all the ingredients
together in a bowl. Roll out the puff pastry on a sheet of aluminium foil on the
kitchen counter. Place the filling in a line along the long side of the pastry rec-
tangle, and use the aluminium foil to help you turn the pastry, covering the fill-
ing and shaping a roll. Brush the edges of the pastry with some water and press
together in order to prevent the pastry from opening and the filling from spilling
out. Place the roll on a buttered baking sheet (without the foil) and brush with the
egg beaten with a tbsp of cold water. Place the baking sheet in the oven and lower
the temperature to 160°C/300°F. Bake for 25-30 minutes. Remove from the oven
and sprinkle with icing sugar. Allow to cool before cutting.
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Taromovre yepuorn pe xoorovo xou /,wcv’gec; xogwﬁwcxe’g GTUPLOEG

Turkey Stuffed with Chestnuts and Currants

Katd cuvtayn tov Xo. Mdekov, ayuayelpov Tov eMnvik®V BactAkadv avaktoewv 1964 - This recipe belongs to Chr. Markos, head chef

to the Greek royal court 1964

YAIKA
1 wken yaAotrovAo
TO GUKWOTAKLAL TNG YAAOTTOUAOS
5-6 k.G. BOUTVEO KOWO

10-15 kdcTava feacugva kot
KoDOEIGUEVAL, OKEQOLOL

2 @MTtdvia yaio

1 xov@Ta KovkoLVAQLLL

2 3 K.0. GTaQ(deS LaEes KOEWILAKES

2 3 k.0. yaAéta

AMyn kovélo orovin

1 k.0. @EEako BovTuEo

1 kEEUUVSL WKEG WPLAOKOUUEVO

QAGITL, TULITEQL

TEWUEVIL (PEUYOVLA
INGREDIENTS

1 small turkey

the turkey liver

5-6 tbsp butter

10-15 whole chestnuts, boiled and peeled

2 cups milk

1 handful pine nuts

2-3 tbsp currants

2-3 tbsp breadcrumbs

a pinch of ground cinnamon

1 tbsp butter

1 small onion, chopped

salt, pepper

breadcrumbs

ETOIMAXIA

Kadapltovue tn yoAoTwroUAw, TTAEVOUUE, GROVTTITOVUE KOl OACTOTILITEQOVOUUE EGW-
Tepwkd. Etowdgovue tn yéwon: Xe tnydvi egtaivouue Alyo fovtupo kot Eavdi-
zouue To kEeUWOSL. TTpocPEToVUE TA GUROTAKLAL YWIAOKOUUEVA, TO GOTAQROUUE AlyO,
To oPrivoude pe To yaAo Kol T aprvouue va Ttdeouv Bedon. Tote, wpoodétouue
Ta kdatava. ‘Otav wdeouv kot Ta kdatava 1-2 Bedaelg, EiXVouLe Kl T KOUKOU-
vdla, TG KOEWILAKES GTAPISES, TNV KAVEAQD, TO (PEEGKO BOUTUQEO OACTL KOL TILITEQL
KO TO. AVOKOTEVOUUE EAAPEA UE Ul SOAVIL KOUTAAQ. XTn GUVEXELD TTROGUETOVLE
Téon yaAéta don ypeldieTor yia vo armopeoendolv ta vyed kal katefdiouue
Tn yéwon amd tn ewtid. Tepltovue tn yaAomovda, xwels va miécovue ToA). Av
TeELoaEweL yéwon, tn Bdcovue ato Aawwd. Pdfouue tn yalomovda, tnv Tifouue
ue Wil AELovOKoUTIAL Kol Thy aAatoTistepavovue. Ialgvouue €va topl (povpvou
kot Bdcovye EGa Tn YOAOTTOUA. Al@vouue To BoUTUQO, TV TTEQLXUVOULE KL T
Bdcovue ato @ovevo atoug 200°C yua 40” ki €mrerta aToug 160°C yia AAAES 4 e
TERITTOV, PEOVTICOVTOS KATA SLLGTALOTO VO TV BEEXOUUE UE T VYA TOU TOAPLOV
wote va yndel opotdpoeEo ard OAeg TG TTAEVQECG.

DIRECTIONS

Remove the giblets, rinse and dry the turkey. Salt and pepper the inside of the
bird. Prepare the stuffing in the following manner: In a frying pan, melt the butter
over a medium heat until the onion is soft. Add the finely chopped liver, sauté
for a while, add milk, bring to a boil and add the chestnuts. Then bring to a boil
once more, add pine nuts, currants, cinnamon, butter and salt and pepper to taste
and stir lightly with a wooden spoon to mix all the ingredients. Afterwards add
as many breadcrumbs as necessary in order to soak up the liquids and remove
stufiing from heat. Loosely stuff the turkey, without compressing the stuffing, as
the rice will increase in size. If there is any stuffing left over, use it in the neck
cavity. Sew the turkey, rub the outside of the turkey with a lemon half and season
to taste. Place the turkey in a roasting tin. Melt the butter, pour over turkey and
cook in the oven at 200°C/400°F for 40 minutes and afterwards at 160°C/300°F
for a further 4 hours, baste the turkey regularly while cooking.



tharo’tpa)luo

Christopsomo: Christ-bread

Katd cuvtayn touv N. Toedeuevte, Snuocievuévn otnv Ipwia, 8-4-37 « This recipe by N. Tselementes was published in the Proia on 8/4/1937

YAIKA

2 KIMA alevEl GRANQEO

130 yp. pwaytd @ovevou

1 pAitgdwve meplmov xAaed vepd

700 yo. tayaen

2 KEAGOTIOTNEO AdSL

2 @MTCAVIOL TEGTO KOKKIVO KQOGT

2 KOUTOAGKLO, LOGTIYOL KOTTOVIGUEVIL

400 vp. koEUVSLAL XOVTEOKOUUEVOL

500 yp. otapideg

2 K.G. RKOVEAQ - YORIPAAO

PAOUBES 2 TOQTOKAM®DV PLAOKOUUEVES

1 gTroTnEAKL YUUO TTOETOKAALOV

1 JTOTNEAKL KOVLAK

Ia to yopvigioua: Addt, covadul, kaQUola
INGREDIENTS

2 kilograms hard flour

130 g cake of baker’s yeast

1 cup lukewarm water (approximately)

700 g sugar

% cup oil

2 cups warm red wine

2 tsp gum mastic, crushed

400 g walnuts, roughly chopped

500 g sultanas

2 tbsp cinnamon and cloves

zest of two oranges, finely chopped

1/2 cup orange juice

% cup brandy

To garnish: olive oil, sesame seeds, walnuts

ETOIMAXIA
DTidyvete aTto TO TTEONYOUUEVO BEddy TTeotlWw ue 350 Y. alevQl, Tn woytd Kot
Ayo vepd. To Ttpwl Ttpocdétete 250 yo. tdyapen, To wad Addt ko Alyo adevpt. Ta
TuUOVETE OO KOAD KOl TO. PAVETE VO (POVGKMGOUV G (eaTO UEEOG. Ilpoadetete
ueTd OAa o VITOAOLITOL VAKA KoL CLUUMVETE TTOA) KOAQ yia vor yiver wion Aetor coun
7oV 8V KOAAdEL.

YKReTACETE TN CUUN KOl TNV PRVETE VO POVGKNOGEL GE {eGTO UEEOS (17 woa).
ITAddeTe Ta xELOTOWYWUA Kol T BAgeTte o 2 ueydia Aadwuéva taytd. Ta apnvete
TAAL VO OVGKWGOUY, T alelpeTe te AASL KOl TO TOGTIAATETE Le GOVGAUL KO
raLS. Ta Wrivete Ge ¢eato @ovpvo aToug 200°C ya 15" kow uetd ya 35-40" ge
ué€tplo @ovEvo agtovug 150°C.

DIRECTIONS
Leaven your yeast the previous evening, mixing 350 g flour with the yeast and a
little water. In the morning add 250 g sugar, half the oil and a little flour. Knead
well and leave in a warm place to rise. Add all the remaining ingredients and
knead the dough well until it is smooth and silky and doesn’t stick.

Cover the dough and let it rise in a warm place for an hour-and-a-half. Shape
large buns and place them on two large well oiled baking sheets. Leave them once
more to rise, brush with oil and sprinkle with sesame seeds and walnuts. Bake
in a warm oven at 200°C/400°F for 15 minutes, then lower the temperature to
150°C/275°F and bake for a further 35-40 minutes in a medium oven.



XoLoTovyevnatian wovTiyxx (e 6Tapioes
Christmas Pudding with Currants

Yuvtoayn dnpoactevuévn 6to Xrapibiko Aedtio Mnviaia €kSootg Avtévouou Ztagidikov Opyavicuov), Tevyog 40-41, Oxtopelos-Nogupolog 1937 -
This recipe was published in the Stafidiko Deltio - The Raisin Bulletin, a monthly publication of the Independent Raisin Organisation, Issue 40-41,

October / November 1937

YAIKA
% Mteo ydia
150 yo. gepd poul
150 yp. oTaeides pavees
4 ovyd
sooua amtd 1 Aeudve
Mya agdydaio

INGREDIENTS
7 litre milk

150 g dry bread
150 g currants

4 eggs

the zest of a lemon
a few almonds

ETOIMAXIA

Bpdigouue to ydAa ko pixvouue o 00 pwul. To aprivouue vo LOUGKEWPEL Yol LLLOL
WEOL TTEPIITOV KO ETTELTOL TO TUUMVOLUE TIROGIETOVTAS TIG GTAPdeS. Xuveyito-
VTOS TO TVUmua Qlxvoule Toug 4 KEOKOUS TOV OUYOV KOAL KTUTTNUEVOUS KAl TO
ghoua Tou Agpoviot. Aol tuuwdel kaAd To uelyua, elxvouue To aulydala Ko
TO AGITEASLOL TOV QUYWV, TTOU TTEONYOVUEVMS £XOVUE XTUITNGEL OGTE VA YvOuv
GEKTIH LOQREYKA, QVAKATEVOUUE KoL AdeLdCovpe TO Uelyua e KaAd Bovtupwuévn
@opua. Wnvovue Ge UETELO POVEVO Kal OTAV EEQOQUAQOVUE TTEQLYUVOUUE UE GLROTIL
aTtd YAUKO KOUTAALOU TNG OECKEINS LOG.

DIRECTIONS

Boil the milk, remove from heat and toss in the dry bread. Allow it to soak for
about an hour, then knead the mixture, adding the currants. Continuing to knead
the mixture, add the 4 egg yolks, well beaten, and the lemon zest. Once the mixture
is well kneaded, add the almonds. Beat the egg whites until the meringue reaches
the stiff peaks stage, fold into the batter and put the entire mixture into a baking
tin that has been well greased with butter. Bake in a medium oven. When done,
remove from baking tin and pour over the syrup of a spoon sweet of our liking.
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