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INSTRUCTIONSINGREDIENTS

 

BOUREKIA ME FRESKIA
ANARI – PASTRIES WITH
FRESH ANARI CHEESE

4 cups self-raising flour
pinch of salt
2/3 cups vegetable oil
1-2 cups lukewarm water

1 kg fresh anari (mizithra)
cheese*
4-5 tablespoons sugar
1 teaspoon ground cinnamon
3-5 tablespoons rose water
oil for frying
icing sugar for dusting

For the dough

For the filling

 
 

1. To make the dough, mix the salt with the flour and pour in
the oil. Using your fingertips rub the oil into the flour until
the mixture resembles fine breadcrumbs. Knead with as
much water as needed to make a firm dough. Cover with a
kitchen towel for half an hour.

2. To make the filling, mash the anari with a fork. Mix in the
cinnamon, sugar and rose water to make a fluffy mixture.

3. Roll out the dough into a thin sheet and cut it into small
pieces of 8x10 cm each. Place about 2 teaspoons of filling
on each piece. Fold the pastry over the filling to enclose it
completely and cut using a glass or cutter to make half a
circle shape. Continue with the rest of the dough and filling.

4. Heat the oil and fry the bourekia a few at a time, until
golden brown. Drain the bourekia in a strainer and transfer
to a platter. When cool sprinkle with icing sugar. You will
get approximately 60 bourekia.

*

SERVINGS:60 PIECES PREPPING TIME: 15' COOKING TIME:1.00' 

CHANGE YOUR MIND 4.0 

NOTES
ANARI OR MIZITHRA IS SOFT WHITE CHEESE MADE FROM MILK.



INSTRUCTIONSINGREDIENTS

SERVINGS: 6 PREPPING TIME:15' COOKING TIME: 20' 

Peel and wash the potatoes and grate
finely on a grater or food processor.
Finely chop the onions and parsley. Cut
the dried meat into small cubes. Now stir
the onions, parsley, dried meat and eggs
into the finely grated potatoes and
season to taste.
Then put a large enough pan on the
stove and heat the oil in it, now add the
potato mixture to the pan and fry over
medium heat. Now it only needs to be
turned regularly, but always wait until a
nice golden crust has formed on the
bottom. After about 20 min. the meal is
ready.
It goes best with lettuce or endive.
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SAARLAND

DIPPELAPPES

 
1 ½ KG POTATO(S)

150 G BEEF JERKY, (SMOKED
PANCETTA) IT CAN ALSO BE

BACON BACON
2 SMALL ONION(S)

1 BUNCH OF PARSLEY
2 M.-SIZED EGG(S)

           SALT AND PEPPER
           OIL FOR FRYING

 



INSTRUCTIONSINGREDIENTS

SERVINGS: 6 COOKING TIME: 35' 

1 kg potatoes 
1 bunch of soup vegetables
- alternatively: 4 carrots, 1
stick of leek
1 tablespoon butter
1.2 liters of vegetable broth
salt and pepper
Marjoram
nutmeg
100 ml cream for cooking
3 Vienna sausages
3 tablespoons chopped
parsley

 
 

Peel potatoes and cut into small cubes.
Cut soup vegetables into small pieces.
Heat butter in a large pot, then sauté
potatoes and vegetables for 5 min. while
stirring. Add vegetable stock and bring to
a boil. Simmer for 30 min.
Slice the sausages and add to the soup
together with the cream. Simmer for 5
minutes. Fold in the parsley and season
the soup with salt, pepper, marjoram
and nutmeg.
Tips
Serve with fried bacon cubes, croutons
and fresh parsley.
You can mash a little  the soup after
cooking but not puree.
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POTATO SOUP
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For the dough:
250 g of fine flour
200 g butter
200 g of cheese
1 kk salt
0.5 kk baking soda
50 ml of milk
For lubrication, spraying:
1 pc egg
25 g cheese
salt to taste

 
 

For the dough:
Mix the flour with the salt, add the
butter and crumble. Add the
cheese and baking soda dissolved
in milk, knead into a smooth
dough.
We preheat the oven to 200
degrees.
We stretch the dough on a floured
countertop to a thickness of about
4-5 mm. Cut into thin bars. Grease
with the beaten egg, then sprinkle
with cheese and salt.
We put the bars on a baking sheet
lined with baking paper, put them
in the preheated oven and bake
until golden in 12-15 minutes.

Baking temperature: 200 °C
Baking method: bottom-to-top 
Baking time: 15 minutes

INSTRUCTIONSINGREDIENTS

SIMPLE CHEESE
BARS
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INSTRUCTIONSINGREDIENTS

HOT CHOCOLATE
PUDDING

12.5 dkg dark chocolate
12.5 dkg butter
12.5 dkg sugar 

2 eggs
3 tbsp flour

The butter and chocolate are
diced and thawed in the

microwave (remove and stir
every 5 seconds or so).

Mix the flour, sugar and one by
one the eggs.

Pour into buttered suflé molds
or small bowls (these are small,
half-decis mugs) and bake in a

preheated oven at 200 °C for 20
minutes.

It's warm, and the outside is
crispier and the inside is flowy.



INSTRUCTIONSINGREDIENTS

SERVINGS: PREPPING TIME: COOKING TIME: 

1.500 g water
2.800 g granulated sugar
3.150 g honey
4.3 stick(s) cinnamon
5.3 cloves
6.1 orange, cut in half 

1.400 g orange juice
2.400 g seed oil
3.180 g olive oil
4.50 g icing sugar
5.1/2 teaspoon(s) cloves
6.2-3 teaspoon(s) cinnamon
7.1/4 teaspoon(s) nutmeg
8.1 teaspoon(s) baking soda
9.    orange zest, of 2 oranges

1.1 kilo all-purpose flour
2.    200 g semolina, fine
To serve
1.    honey
2.    walnuts

F   For the syrup

1st mixture

 2nd mixture

 

For the syrup

Boil all of the ingredients for the syrup, apart from the
honey, until the sugar melts. Remove from heat. Add
the honey and mix till combined.
Let the syrup cool for 3-4 hours. It must be cold by the
time the cookies come out from the oven.
You can prepare the syrup from the day before.
For the cookies
Preheat the oven to 190* C (370*F) set to fan.
To make the cookies, you need to prepare 2 separate
mixtures.
For the first mixture, add all of the ingredients in a large
bowl. Mix, using a hand whisk.
In a separate bowl, add all of the ingredients for the
second mixture.
Combine the first and second mixture.
Mix by hand, very gently and for a very short time (10
seconds at the most). If you mix longer the mixture will
split or curdle.
Mold cookie dough into oval shapes, 3-4 cm in length,
30 g each. Try to keep them as similar as possible.
Bake for about 20-25 minutes, until they are crunchy
and golden brown.
As soon as you remove them from the oven, soak the
hot cookies in the syrup for 10 seconds.
Allow them to drain on a wire rack.
Drizzle with honey and chopped walnuts.
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GREEK CHRISTMAS HONEY
COOKIES-MELOMAKARONA

https://akiseshop.com/en/taxonomies/mpol
https://akiseshop.com/en/products/aygodartis-anokseidotos


INSTRUCTIONSINGREDIENTS

SERVINGS: PREPPING TIME: COOKING TIME: 

Place a frying pan with 2 tablespoons of olive oil over high
heat and allow it to heat up well.
Add the onion and the garlic, and sauté them for 1
minute.
Mix with a wooden spoon and sauté for 1 more minute.
Remove the pan from the heat.
Put the bread in a bowl with water and allow it to soak for
2-3 minutes.
Squeeze the bread with your hands to remove all the
water and transfer it to another bowl.
In the bowl add the ground pork and beef, the eggs, mint,
parsley, oregano, cumin, salt, pepper, the rest of the olive
oil, the sauteed onions and garlic, and mix them well with
your hands wearing gloves.
Cover the bowl with plastic wrap and refrigerate it for 1
hour.
Place a frying pan with the sunflower oil over high heat
and allow it to heat up well.
Place a baking pan with some flour on your worktop.
Remove the bowl from the refrigerator, shape the mixture
into 20-25 g balls each, and put them in the pan with the
flour.
Shake the pan gently to coat the meatballs with the flour
well.
Add the meatballs to the pan, in batches, and fry them for
2-3 minutes until they are nicely golden.
Transfer the meatballs to a baking pan lined with paper
towels.
Serve the meatballs with French fries, yogurt sauce. 
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1. 5 TABLESPOON(S) OLIVE OIL
2. 1 ONION, FINELY CHOPPED
3. 1 CLOVE(S) OF GARLIC, FINELY CHOPPED
4. 120 G SANDWICH BREAD
5. 250 G GROUND PORK
6. 250 G GROUND BEEF
7. 2 EGGS
8. 1 TABLESPOON(S) MINT, FINELY CHOPPED
9. 2 TABLESPOON(S) PARSLEY, FINELY CHOPPED
10. 1 TABLESPOON(S) OREGANO, DRY
11. 1 TEASPOON(S) SALT
12. PEPPER
13. 1 LITER SUNFLOWER OIL, FOR THE FRYING
14. ALL-PURPOSE FLOUR, FOR THE FRYING

GREEK MEATBALLS 



INSTRUCTIONSINGREDIENTS

SERVINGS: PREPPING TIME: COOKING TIME: 

Peel the cucumber and grate with a cheese
grater, using the large blades.
Put in a bowl. Add a pinch of salt and 1
tablespoon of white wine vinegar. Toss and set
aside to release its liquid.
In the meantime, combine the yogurt, 1/3 of a
garlic clove (minced), 2 tablespoons white wine
vinegar and 3 tablespoons of olive oil. Mix until
combined.
Mix until it is combined and creamy.
Squeeze the cucumber with your hands to
release any remaining liquid. Discard the liquid
and add the cucumber to the yogurt mixture.
Stir into mixture. Add pepper and adjust salt
according to taste.
Add some finely chopped dill and your sauce is
ready.
Refrigerate until needed.
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YOGURT SAUCE (GRAM)
1. 300 G STRAINED YOGURT
2. 1 CUCUMBER
3. 1/3 CLOVE(S) OF GARLIC
4. 3 TABLESPOON(S) VINEGAR, OF WHITE WINE
5. 1/4 BUNCH DILL, FINELY CHOPPED
(OPTIONAL)
6. 2 TABLESPOON(S) OLIVE OIL
7. 1 PINCH SALT
8. PEPPER
TO SERVE:FRENCH FRIES&YOGURT SAUCE

YOGURT SAUCE
TZATZIKI

https://akiseshop.com/en/products/triftis-anokseidotos-megalos
https://akiseshop.com/en/taxonomies/mpol


TIPTIPTIP
To get a juicy tortilla it is

important that the potatoes

are well cooked. So, be

patient with this step.

 Peel and wash the potatoes, cut them into thin slices like the onion.

 Put both things in a pan and cover them with Extra Virgin Olive Oil

(AOVE).

 Let them cook over medium-low heat until they start to turn golden. You

will know the potatoes are done when they start to break.

 Remove them from the pan, drain them well and put them in a large bowl.

 Beat the eggs and add them to the potatoes and onion, add a little salt

and mix.

 Add a couple of tablespoons of extra virgin olive oil to the pan and pour

the mixture.

 When it is curdled on the bottom, put a plate or a lid on top of the pan

and turn it over quickly.

 Put the pan back on the fire and slide the tortilla from the plate to the

pan.

 Leave a few more minutes (2-3) while we round 

the edges with the spatula.

6 eggs

700g of potatoes

Salt

Extra virgin olive oil

Optional: 300g of onion

Tortilla de patata
Perfect as a starter or tapas!

DIRECTIONSINGREDIENTS

SERVINGS: 4 PREPPING TIME: 30 MIN COOKING TIME: 15 MIN

Bon
profit!



Start by adding the meat cubes in a bowl and
seasoning them with the salt.
Place a large and deep frying pan, that takes a lid,
on high heat and pour the oil. Let it heat-up really
well and then sear the meat cubes in 2 batches
aiming for a nice golden colour on all sides. When
the 2nd batch is seared, return all the meat in the
pan and add all-over it the coriander and cumin.
Toss well and cook for 7’ while stirring frequently.
Pour the wine and the water, bring to a boil
and simmer for about 30’ for the meat to get
tender and a nice sauce to be created, with
the pan’s lid askew. Add the black pepper and
serve with the bulgur pilaf and the yogurt,
while optionally garnishing with more
crushed coriander.

 

 

 
 

1.

1.750kg Pork Meat , ⅓
Shoulder Butt, ⅓ Pork
Belly, ⅓ Pork Loin, cut in
2½cm cubes
80ml Sunflower Oil , or
rapeseed oil or Corn oil
2½ tbsp Coriander Seeds ,
roughly crushed with a
mortar and pestle, plus
more for garnishing
optionally
1½ tbsp Cumin seeds ,
roughly crushed with a
mortar and pestle
2 cups red Dry Wine ,
about 400 ml
70ml Water
1½ tsp Sea Salt
½ tsp freshly ground Black
Pepper

INGREDIENTS
 

NOTES
YOU CAN SERVE IT WITH POTATOES OR BULGUR  PILAF

SERVINGS:6 PREPPING TIME: 10' COOKING TIME:35' 

Cypriot
Afelia

INSTRUCTIONS
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Boil the milk with the sugar, the cinnamon stick

and the bark of lemon.

Leave everything at rest for 5 minutes.

Beat the eggs and add two tablespoons of

infused milk, and beat again.

Put a pan with extra virgin olive oil and heat

over medium heat. While the oil is heating,

bathe the slices of bread in the infused milk.

Then, it is coated with the beaten egg and

directly fried in the pan with very hot oil.

Fill a wide container with sugar and cinnamon

powder and, ready to eat!

1.

2.

3.

4.

5.

6.

1 loaf of bread from the day

before.

 1 and a half liters of whole milk.

5 medium eggs. 

1 cinnamon stick. 

1 vanilla pod. 

the peel of half a lemon. 

300 g of white sugar. 

1 tablespoon of ground cinnamon.

1/2 l of soft extra virgin olive

oil.

 

DIRECTIONSINGREDIENTS

SERVINGS: 10 COOKING TIME: 25 MIN

Traditional at Easter
Torrijas



INSTRUCTIONSINGREDIENTS

SERVINGS: 8  PREPPING TIME: 30’ COOKING TIME: 25’ 

 4 EGGS 
125 g of Sugar baking

powder 
125 g de flour cooking

utensils :
2saladbowls 1kitchenwhip

1 électricmixer
1measuringglass 1cakepan

 
 

 
1 - Break the eggs by separating the whites
from the yolks, put the whites in a bowl
2 - Beat the 4 eggs whites to snow with an
electric mixer and add the sugar.
3 - Then put the yolks in the snow whites.
4 - Mix the flour with the baking powder and
add it to the preparation.
 Butter and sweeten your cake pan (preferably
round), then pour the preparation
 Cook 25 minutes at 200°C in oven
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Gâteau de
Savoie



INSTRUCTIONSINGREDIENTS

SERVINGS: PREPPING TIME: 30’ COOKING TIME: ECOLD 

6 eggs
200 g chocolate

2 paquets of vanilla sugar
 

  Ustensiles :
2 salad bowls

1 wooden spoon
1 measuring glass

1 spatula
1 electric mixer

8 small jars
1 micro- waves

1 fridge
 

1 - Break the chocolate into pieces in a
bowl
2 - Melt it gently in the microwave, mixing
every 30 seconds.
3 - When the chocolate is melted, add
the egg yolks and vanilla sugar, then mix.
4 - beat up the whites
5 - Gently add the whites to the mixture
with a spatula.
6 - Put into small jars and let the mousse
cool for 2 hours.
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mousse au chocolat






