


EiIZAMOMMA

Me peydAn xapd kL evBouowaoud poipafdpacte pall oag to mpwro pac PBAic cuvtaywv
ota ayyAkd. AvakaAUPapE OTL HaC OpECEL VO UAYEPEUOUME, VO  Sokudloups, vo
neEpapoaT{dpaots, va epeuvolus, addd kat va petadpdloupe! Ol ouvtayég mou Ba Bpeite oto
HWKPO pag auto BLpAtapdrt pag kévipioav to evdiadEpov, kaBug, oL TEpLOTOTENES Omd QUTES elvan
QAUEPLKAVIKEG 1 BPeTavikég kat TIOAU oA SeAsactikés. Quokd cuunep\GBAPE KOL KATIOEG TIO
ouvnBopeveg yeldoetg, Suwg Tig eidape ue po Sladopetiky Lotid: el8auUE TG TapackeUdlovTaL,
nwg ednierudpoliv Ta vAika, Tdoo ardd (1) oxul) sival va dridgeie po adpupr 1 YAUKLE AouSid,
Mo kupiwg pdbaue Tig Siodopés aVOIECH OTO CUCTAUOTO UOVESWY (LETPIKG, UTOKPATOPKG KAL
Auepwaviko}. Ot cuvrayeg Sgv elvor oheg “Sokipacpéved K sAsypévee”, pa slpacts olyoupol 6T
To artoteAeopata Sa sival kaTamAnktkd! EAMI{ouE Vo armoAaGETE TO £pyo Hog A00 KL EMELC.
KoAn pag opeén,

n E2 taén tou lou Anpotikol ZyoAsiou Zivéou

*To nopdv Bi8Alo anotedei ouldoyixs mpoordSsia Twv HadnNTiv Kot LoSNTPLOV...
ATTEAOTMOYACY ZOH
FTEQPTTAAHZ BAAENTINQOZ
IT20Y NENA

KAZEAN AIONYZHS
KAPAAANMIQOY BAZIAIKH
KAPANTAKOZ2 AEYTEPHZ
KAPIIOYZAZ STEANOZ
KAZ20Y ANNA

NAZOZ KQXTAZ
MIZAHAIAHZ NIKOZ
MITATIPIACY IQANNA
NTAOYTH ENAENA
NTAOYTH MEAINA

POKAZ ANAZTAZHZ
TONTEPASK MTANNHZ
TOTA NTANIEA

XAKA IQANNA

... Kot TG nepipavi¢ Sackahag toug Twv Ayviikav, flovrociSou Katiac.



BURGER

Ingredients:

% kilo minced meat burger bagels

1legg ketchup

1 large onion salt and pepper

2 large tomatoes, sliced some vinegar

4 thsp. olive oil sliced cheese of your choice

5 tsp. mustard

Method:

In a bowl, combine the minced meat, egg, olive oil and mustard. Add a tsp salt and a
pinch of pepper. Shape the burgers the size you want. Cut the onion to rings and saute.
Add the vinegar, salt and pepper, and let over low heat to caramelize. Cook the burgers
in a non-stick pan over medium heat, letting each side cook for 5-6 minutes. Place a
slice of cheese over each burger and cover with a lid until the cheese melts. Spread
some ketchup at the bottom of the bagel, add the tomato slices and some onions, then
the burger and the top part of the bagel. You can add some lettuce, bacon or

mushrooms if you want. Serve with french fries.

XAMMOYPIKEP
YAwkd:
% KIAO KLUG PYWHAKLA YL XOUTIOUPYKED
1 avyo KEToar
1 peydAo kpeppudt OAATL KOUL TILTTEPL

2 peyAAeg viopdreg, podédeg  Alyo £06L
4 k.0. EAadAado Tupl TNG emAoyn g oog os PETEG

5 K.y. pouotapda

ExktéAeon:

Ye eva PnwA, TUHWVOULE TOV KA He TO auyd, to ehalohado Kal th PoucTtdpda.
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mou BeAoupe. KoBouue to kpeppvdt oe podéheg kat owtdpoupe. MpooBétoupe Alyo
€06L, aAdTL Kot TEpL kal adrvoups o XapnAn dwtid va kapapeAboouv. WHvoupe Ta
HrLdTEKLA OE QVTIKOAANTIKO TNyAvy, oe LéTpla GwTld, adrvovtag tnv kdbs TAEUPd v
UnBei yia 5-6 Aemtd. KoAUmtoupe kdBe pridtékL pe pa GpEta Tupl kat oKEMGIOULE TO
TNYAavl péxpt v Auwoetl to Tupl. AmAwvoupe Alyo ketoam otn Bédon tou Ywutoy,
npocBétoupe GEteg vIopdTag Kol KPEPHLUSLOU, to UidTéKL Kot KaAUTITOUPE HE TO
TAvw HEPOG Tou Pwptol. Av BEAou e, UMopoUpe va TpooBEcou e MapoUAL, UMELKOV T

MOVLTAPLO. ZepBLPOUE [LE TNYQVITEC TIOTATES,.
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LIME CHICKEN SOFT TACOS

Ingredients:

1% pound skinless, boneless chicken breast, cubed 2 garlic cloves, minced

1/8 cup vinegar 1 tsp. dried oregano

% lime or lemon, juiced 10 flour tortillas

1 tsp. sugar 1 tomato, diced

% tsp. salt % cup shredded cheddar cheese
% tsp. black pepper ¥ cup salsa®

2 green onions, chopped

Method:

Saute chicken in a medium saucepan over medium-high heat for about 20 minutes.
Add vinegar, lime/lemon juice, sugar, salt, pepper, green onions, garlic and oregano.
Simmer for an extra 10 minutes Heat an iron skillet over medium heat. Heat each
tortilla on both sides. Serve lime chicken mixture in warm tortillas, topped with tomato,

lettuce, cheese and salsa.

* Salsa recipe is included in this booklet.

MAAAKA TAKOZ ME KOTOMOYAO KAI AAIM
YAucd:

680-700 yp. o1ri80¢ koTéTOUAOU 08 KUBGKLA, XWwpic ETON 1) KOKKOAQ

1/8 koumag EVL 2 okelideg okOPpbO, YWINOKOUUEVES
XUHOC amo % Adiu i Aepovt 1 k.yA. Egpn plyavn

1 k.yA. Laxapn : 10 niteg Toptiyia

¥ K.YA. ahdT 1 vropara o KuBaKLa

% K.YA. TUEpL % KOUTIOG TPLUEVO TOEvTap

2 dpéoka kpeppudakia, PAokopupéva 1/4xoUmag cdAoa*



ExktéAeon:

ZWTAPOUHE TO KOTOTOUAO Of €vol HETPLO TNYAVL, Ot UETPL GWTLd yia mepimou 20
Aemta. MpooBetoupe to §USL, T XUpS Adi/Aepdvy, th Jdxapn, To ahdTL Kal To Tépy,
T Ypéoka KPEUUUSAKLA, TO okdpSo Kat tn plyavn. ZiyoPpdlovpe yia dAa 10 Aemtd.
Zeotaivoupe eva dANo TnyavL o pétpla pwtld kat Jeotaivoupe Tig miteg Kat and Tig 2
TAEUPEG. ZepBipoue TO KOTOMOUAO HECH OTLG {EOTE TILTES KAl YaPVIPOUE LE VTOMATY,

HapoUAL Tupl kot odAga.

*21o BiPAlo autd cuunephapBavetal Kat cuvtayr] yia 6aAoa.




Ingredients:

6-8 roma tomatoes, chopped

4 garlic cloves, minced

3-4 chili peppers, seeded and minced
1 red bell pepper, diced

% red onion, chopped

3 fresh scallions, chopped

1 lemon, juiced

1 tsp hot paprika

1 tsp cumin

4 sprigs fresh parsley, chopped

Salt and pepper to taste

Method:

Mix all ingredients well.

EktéAeon:

AvakateUou e OAa Ta UAKA KOAd.
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SALSA

YAwd:
6-8 vTopdteC roma
4 okeAideg okOPSO WIAOKOUUEVEC
3-4 muneptLeq toiAL, Ylokoppévec
1 kokKwvn mutepLd KoppEvVn og KUBoUC
%2 KOKKWVO KPEUUUGL, PLAOKOUEVO
3 dppeoka kpeppuddkia, Plokoppéva
1 Agpévi, to yuuéd
1 K.yA. manmpika Kautepn
1 k.yA. kGuLwvo
4 kotodvia paivroavo, UoKoppEva

AAGTL KQLL TTIUTEPL



CHOCOLATE COBBLER

Ingredients: For the crust:

1 cup flour % cups brown sugar
% cups sugar 1/3 cup white sugar
% tsp. salt % cups cocoa powder

2 tsp. baking powder

1 vanilla or 2 tsp. vanilla extract
3 tbsp. cocoa powder

¥ cup melted butter

1/3 cup milk

Method:

Preheat oven to 180 C. In a bowl, mix all dry ingredients and whisk well until combined.
Make a hole in the middle and add the milk and the butter. Stir with a spoon until the
mixture is thick and smooth. Pour the mixture in a small, but tall, baking tray. In a
separate bowl, mix the ingredients for the crust with a fork until fully combined. Then
sprinkle on top of the chocolate mixture and even it out with your hand. Finally, pour 1

¥ cup of hot water on top. Bake for 40-45 minutes, until the cake cracks on top.

ZOKOAATENIO KOMIMAEP KEIK

YALKG: YAIKQ yia Tnv Kpouoto

1 kouma aAelpt % koUTaG pavpn Léxapn
% KoUmag KpUOTOAAKN Zaxapn 1/3 koUmacg Agukn Ldyapn
¥ K.YA. aAdTl % KOUTIOG KOKGO GKOVN

2 K.YA. UTTEKLY

1 Bavidia i 2 K.yA. ekxUAlopa Bavihiag
3 K.O. KQKAO oKGVN

% koUTa Alwpévo BolTtupo

1/3 koUmacg yaia



EktéAson:

MpoBeppaivoupe Tov dolpvo otoug 180 Pabuols kedsiou. Ie éva  UIOA,
QVOLLLLYVUOULE OAQ TOL OTEPEN UALKG WOTIOU Vol evwBouv. Anpioupyolpe pLo TpoTo. ot
MEon Kat pixvouue to Awpévo Boutupo Kat TO ydAa. Avakateloups KoAd pe Eva
KOUTAaAL va evowpotwBouv kaAd SAa Ta UALKE. To peiypa TPEMEeL va sival apketd
odixtod kat Aeto. Pixvoupe to pelypa oe éva pikpd, alé YnAos, tadi. Te Eexwploto
HITOA avaKOTEUOUME Ta UALKG yLo TV Kpouota pe éva mnpolvl, Womou va evwBoly
kahd. MNaomoAifoupe Mavw oMo TO COKOAATEVIO WElYUA KOl LOLWVOULE WE TO XEpL.
Pixvoupe 1 % koUma {eotd vepd amd mdvw. WhAvoupe yia 40-45 Aemtd, péypl va

dnpoupynBoulv pwypeég atny enitddveLa.




BUTTERCREAM POUND CAKE KEIK ME ZINOTAAA

Ingredients: YAwa:

3 cups all-purpose flour 3 Koumeg aAeUpL yia GAEC TG XPrOELS

Y% tsp baking soda i : % K.YA. 06da dayntot

% tsp salt o % K.yA. adatl

1 cup butter 1 koUma BoUtupo

3 cups white sugar 3 kouTeg Aeukn Laxapn

6 eggs 6 auya J

1 tsp lemon zest 1 k.yA. Eboua Aepoviol ¢ Z3

1 tsp vanilla extract A 1 k.yA. anootaypa Baviiiag ’“—"

e

1 cup buttermilk 1 koUma Evoyala

Method:

Preheat oven to 325 degrees F (165 degrees C). Grease a 9 or 10 inch tube pan (23 or
25 cm). Mix the flour, baking soda and salt and set aside. In a large bowl, beat the
butter with the sugar. Mix in the eggs, one at a time, beating well after each addition.
Stir in the lemon zest and vanilla extract. Gently mix in the flour mixture alternately

with the buttermilk. Pour butter in the tube pan and bake for 90 minutes. Do not open

* the oven door until after 1 hour. When the cake begins to pull away from the sides of

the pan, it is done. Let cool in pan for 10 minutes, then turn out onto a wire rack to

cool completely. g SRAY {
EktéAeon: w

MpoBeppaivoupe to Gpolpvo otoug 165 Babuolg kedoiou. Boutupwvoupe pia dpoppa
ylo KEWK, SLapétpou 23-25 ek, Evwvoupe To aAelpt, T 068a KoL To aAdTL KoL abrivou e
To pelypa otnv dxpn. Ze éva peydAo pmod, xtumdpe to Boltupo pe tn {axopn.
MpooBétoupe ta auya £va-éva, XTUTIWVTAG KOAA pPetd amd kK&Be auyo. MNpoobétoupe
To §0opa Agpoviol Kot To ekxUALopa Baviliog ki avakateboupe. MpooBétoupe anaid
To piypo pe to oAelpl, evoAAGE pe to §vdyala. Pixvoupe to psiypa otn doppa Kot
privoupe yia S0 Aemrd. Aev avolyouple tnv mopta tou dovpvou rplv nepdost 1 wpo.
Otav 10 KEWK apxioel va §ekoMdel amd ta Towwuata te dGopuac, ival £ToLpo.

Adrivoupe va kpuwoeL Péoa otn Goppa yia 10 Aemtd Kol Hetd peTadEPOuE O oxXdpa

el s i e s e B s ot U e B {



TRUFFLES
Ingredients:
250 grams butter, softened in room temperature
1 packet biscuits, crushed
1 packet chocolate sprinkles

¥ cup cocoa powder

2 tbsp chocolate spread (Nutella)

Method:

Mix the butter and the biscuits until combined. Add the cocoa powder and the
chocolate spread until the mixture is firm. Mould small balls and roll them on the

sprinkles. Place the truffles on a tray and put them in the fridge for 1-2 hours.

TPOYMAKIA ZOKOAATAZ
YAika: ﬁ?
250 yp. BoUtupo pohaxd, os Beppokpacia dwuatiou 4
1 MAKETO PUMLOKOTA, OTIOOREVA
1 makéto Tpolda COKOAGTAC o "gﬁx

% KouTa KOKAo 0€ oKovn 3“”:’@ /

2 K.0. tpodiva pouvtouklol (Tirou pepévia)

EktéAeon:

Avapelyvooupe To BoUTupo Le To UrlokdTa. HEXPL va evwBoUv KoAd. MpocBétoupe To
KAKAO Kal TNV mpoiva KL avakateUoupe womou va §éoel To petypo. MAdBoupe pkpd
HTaAdKLa Kat To KuAdpe otnv tpolda. TomoBetoUpe ta tpouddkio o évav Sloko Kat

Ta pafou e oto Yuyeio yla 1-2 wpeg.
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CREPES

Ingredients:
1 chocolate bar
4 eggs

1 cup flour o

10 grams cognac
1 cup milk

1-3 vanillas

Method:

Place a frying pan over medium-high heat. Mix the ingredients in a bowl. Pour, a
tablespoon at a time, the mixture in the pan and once cooked from one side, turn it

over to cook the other side as well. Put some chocolate on top of the crepe, to melt.

KPEMEZ
YAkdi:
1 umépa GOKOAATAC
4 quyad
1 koUTo dAgUpL

10 yp. Kovidk

1 koUTa yaAa

1-3 BaviAieg

ExtéAeon:

Baloupe €va tnydvil oe pétpla-duvartr dwtid: AvakateUoupe Ao Ta UAKE ot €va
proA. Pixvoupe pion koutoAld amd to pelypa kdBe bopd kat poAig Ynbei and tn pa
HePLA, Yuplloupe TNV kpéma yla va YnBet kal anod tnv dAAn. Bdloupe Alyn cokohdta

TIAVW OTNV KPETIAL LEXPL VO ALWOEL.



CHOCOLATE LOG WITH BISCUITS

Ingredients:

¥ pack petit-beurre biscuits

2 cups granulated sugar Giimy : j
d 3 S
230 grams butter or margarine e e Sy
N

¥ glass milk
1 cup cocoa powder
1 vanilla 3 i RO o

A o I )

1 tbs cognac (optional)

Method:

Crash the biscuits in a bowl and add the milk. In a mixer, beat the melted butter, cocoa,
sugar and vanilla, as well as the cognac if you want. Add the biscuits in the batter and
stir with a spoon until combined. Put the mixturé on baking paper and roll it to make a

log. Put it in the freezer for 2 hours.

ZOKOAATENIOZ KOPMOZ ME MMIZKOTA
YAk
¥ TOKETO UILoKOTa petit-beurre 1 koUTa KOKAO oE oKOV
2 KoUTeg {axapn KpuoTaANKn 1 Bavilia
230 yp. Boutupo n papyapivi 1 K.0. KOVIOK (MPOQUPETIKCL)

¥ ToTRPL yaAa

EktéAeon:

ITAE TOL WITLOKOTO. O€ €val UMOA Kol TpooBétoups to yaAa. XTo pifep, XTUMANE TO
Bolutupo, to kakdo, t™ Taxapn kot t Poavilie, kaBWG KaL To Kovidk, av Béloupe.
MpocBETOUE TA UMLOKOTO OTO HELYMO KOL QVAKOTEVOULE HE VoL KOUTAAL va eviwBoUlv
T UALKG. BaZoupe To pelypa oe Aaddkola katl Tuliyoupe oxnuatifovtag évav Kopuo.

To Batoupe oty KataPpuén yia 2 WPEC.






