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. XwpliCete kdBe coumd oe dUo koppdua (kepdh-owpa

. Bdlete 1@ koppatdkia oe pia eupuxwpn Aekdvn.

. Avoiyete Tig viopdteg, Bydlete v Yixa Toug pe TO

. Put the pieces in a basin with plenty of room. Add the onions, rice, parsley, mint,

. Open up the tomatoes. Remove their core with a teaspoon, leaving a

YAika (yia 6 dtopa):

6 VIOHATEG KOKKIVEG OTPOYYUAEG

| kA6 ooumnég kabapiopéveg

2 QN toay. pud

2 KOUT. OOUT. Pdiviavdg WIAOKOUPEVOG
| kout. cout. dudopo PIAOKOHHEVO

2 kpeppudia pétpia PIroTpIgpéva
ahdu, mmépl

2 okeAideg okdpdo YINoKOPpEVO

2 @Al toay. ehaidhado

G ooutndq). Tig kaBapilete MOAU kaAd, apaipwvtag
TO KOKKAAS TOUG.

Agaipeite 1a oakouhdkia pe TO HEAAVI KOATWVTag POvVo
éva. Tic pixvete oe katodpdAa pe vepd aAdTIOPEVO
va PBpdoouv yia 20 Aemtd péxpl va PAAAKWOoOUV.
Tig otpayyiCete, kpatwvtag /2 motipl Coupl, kar TG
k&Bete oe Koppatdkia peyéBoug pePiBiou.

MpooBétete 1a kpeppldia, To PUL, tov pdiviavd,
Tov dudopo, 1o okdpdo, ardu, mmépl, eAaidhado, o

peAdvi kal eAdxioto Coupi amd to TotApl.

KOUTAAQKI Tou yAukoU, a@rvovtds toug éva maxy

tofxwpa. Tig yepiete, Tg tomobeteite oe avdioyo
Taddki, pixvete to umdhomo foupi (tou Ppacipatog
amd UG COUTTIEG TIOU EXETE KPATOE), TIEPIXUVETE HE
10 ehaidhado kal Yrivete oe PETPIO YOUPVO, OTOUG
180° C yia pia wpa mepimou.

Stuffed tomatoes with cuttlefish

Ingredients (for 6 people):
6 round red tomatoes

| tblsp chopped fresh mint
2 medium-sized onions, grated

| kg cuttlefish, cleaned salt, pepper
2 cups rice 2 cloves garlic, chopped fine
2 tblsp chopped fresh parsley 2 cups olive oll

. Divide each of the cuttlefish into two (head and body). Clean very thoroughly, removing the bone.

Remove the sac and its ink from each cuttlefish, reserving just one sac. Put the cuttlefish into a saucepan of salted
water, and boil for 20 minutes until soft. Strain, reserving |2 glassfuls of the liquor, and cut into chickpea-
sized pieces.

garlic, salt and pepper, oil, ink, and a smidgeon of liquor from the glass.

substantial wall of flesh. Stuff them. Put them in a suitable baking dish,
pour over them the remainder of the liquor which you have reserved
from when you boiled the cuttlefish. Pour oil all round. Bake in a
moderate oven (180° C) for about | hour.
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YAika (yia & dropa): :
4 pehtldveg oAdokeg, Oxi TIOAU peydAeg
6 KOUT. OOUTI. QETa OKANPH| KOMKEVN
oe KUBoug
4 okeNideg okdpdo ToAToTOINPEVO
2 kout. cou. ehaidhado
| kout. cour. BaciAikd @péoko

I. TommoBetefte g pehtldveg ota kdpPouva rj oto ykpIA NG Koudivag kal TG Yrivete kahd. Me
éva PUTePd paxaipl TG Xapdooete KAtd PAKOG Kal a@rvete va TpgEouv Ta uypd TOuG. 2€
éva Pmoh avapiyviete ) ©éta, tov pdiviavd, 1o okdpdo kal to ehaidhado.

2. TepiCete g pehtldveg and to onueio Tou TG xapdéate pe to Piypa g @etag. Kheivete kal
EavaBdlete oto ykpiA yia 10 Aerrtd, foa va Nikoel 1o tupl. 2epPipete TG PENTCAVEG QVOIXTEG
apéowg PONG TG PydAete amd tov @oupvo.

Wapémra pe kalapmokdileupo

Ynika (yia 6 dropa):
[/4 kA6 aBepiva YiNg
| kout. cout. udopo PIAOKOHUEVO
[/2 kout. cour. pdivtavd Yihokoppévo
| AT, Toay. KaAapmokdAeupo
I ATl Toay. vepd
| out. oour. ehaidrado
| peydho Kpeupudl YiAokouuévo
ehaidhado yia to mydviopa
aAdu, mmépl
|. e éva pmoA avapiyviete ta Pdpia pe tov Sudopo, Tov pdivtavd, To KPePpUd!, To Kahapmo-
kdAeupo, to vepd kal to eAaidhado. AAQTOTITIEPWVETE Kal agrivete To piyua va Eekoupaotel

yia TEVIE AeTTtd.

2. BdCete 10 ehaidhado oto Tydvi Kai to (eotaivete, PIXveTe TO piypa Kal TO AMAWVETE HE
éva Koutdh. TnyaviCete yia mévte Aemd and v pia pepid Kar yupiCete v Tita kar amd
v dMn yia dMa akdpa mévie Aerrtd. Otav n mita podicel kar amd g dUo TAeUPEG Kal

Yapdmta Ceotry pe Aiyo

 chiog-style,
€

* with feta and basil

' Ingredients (for 4 people):

4 gourd aubergines, not too big
6 tbsfl hard feta cheese,

cut into cubes

4 cloves garlic, pulped

2 tbsfl olive oil

| tbsfl fresh basil

. Place the aubergines on a charcoal grill or
under the oven grill, and bake well. Gash
them lengthwise with a sharp knife and al-
low the juices to run. Mix the feta, parsley,
garlic and oil together in a bowl.

2. Stuff the aubergines in the gashes with the

feta mixture. Wipe clean and retum to the
grill for 10 minutes, just long enough for
the cheese to melt. Serve the aubergines
open straight from the oven.

TFich coup with

maige {lout

Ingredients (for 6 people):
[/4 kg (‘small fry") smelts
| tbsfl chopped fresh mint
[/2 tbsfl chopped fresh parsley
| cup maize flour
| cup water
| tbsfl olive oil
| large onion, chopped fine
olive oil, for frying
salt, pepper

I. In a bowl, mix the fish, the mint, parsley, on-
jon, maize flour, water, and oil. Season, and
leave the mixture to ‘rest’ for 5 minutes.

2. Heat the oil in the pan. Add the mixture,
and smooth it down with a spoon. Fry
for 5 minutes on one side, then turn the
pie and do the other side for another 5
minutes. It will be ready when nice and
golden brown on both sides. Serve hot,
with a little chopped mint.
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YAika (8-10 Gropa):

[/2 kiNé viopatdkia Zavtopivng

2 peydAa Kpeppudia Yilokoppéva

2 @péoka Kpeppuddkia PAokoppéva

| KoUT. YAUK. @péoko dudopo i paiviavd WIAoKoppévo
| KOUT. YAUK. UTTEIKIV TTAOUVTEP

2-3 Kout. coUm. akelpl

| @Atd. toay. aAelpl

ahdu, mmépl

I/2 @A Toay. ehaidhado yia To tydviopa

|. KéBete ot péon ta viopatdkia kal ta tomobetelte oto prAéviep
Kal avolyokAeivete To SIakdTTIn 3-4 PopEG PEXPI va Kooy oe TTOAU
MIKPd KOPHATAKIa Xwpig SpwG va moitoroinfolv eviEADG.

2. Abeidlete 1o piypa o éva YnAd TpumnTtd Kal To AQrvete vid Wia
Wpa Héxpl va otpayyioer ta uypd tou. Adeidlete TG OTPAyYIOHEVES
VIOUATEG O €va PITOA Kal TG avapiyVUeTe Je ta umdAoITa UAIKA.

3. To piypa mpénel va sivar apketd mnxtd. Av eival anapaitnto Unopefte
va mipocbéoete Ayo akdpa alelpl. Pixvete oe éva Pabu avukol-
ATkS Tydvi to eAaidhado Kkar to agrivete va (eotabel oAU KaAd.
Mafpvete KoutaNd-koutaNid o piypa TG VIopdtag Kar To PIXVETe
OTO KAUuTd AddI.

4. TnyaviCete Toug viopatoketédeg oe duvat ewtd péxpl va midpouv
éva wpaio Babl pddivo xpwua kar amd TG duo Theupég. Tomobetefte
TOUG VIOUATOKEPTESEG O aMopPOPnTKS Xapti koulivag va teapPn-

Eouv o AGSI ToUuG Kal Toug oepPipete apéowg Ceotolg.

Tomato balle

Ingredients (for 8 to 10 people):
[/2 kg Santorini cherry tomatoes
2 large onions, chopped fine
2 fresh Spring onions, chopped in little rings
| tsp chopped fresh mint (or parsley)
| tsp baking powder
2 or 3 tbsfl flour
| cup flour
salt, pepper
|72 cups olive oil, for browning

|. Halve the tomatoes and place in the blender. Switch the blender on and off 3 or 4 times, till the
tomatoes are chopped into very small bits (but not reduced to a pulp).
2. Empty the mixture into a fine colander, and leave for | hour for the liquids to drain. Empty the
drained tomatoes into a bowl. Mix them with the remainder of the ingredients.
3. The mixture should be fairly thick. If necessary, add a little more flour. Put the oil into a deep
non-stick frying pan and allow to become very hot. Take the tomato mixture a spoonful at a

time and put it into the hot oll.

4. Fry the tomato balls over a fierce flame until they have a nice deep

rosy colour on both sides. Then put them on absorbent kitchen roll
so they are not oily. Serve hot at once.



