CHRISTMAS IN OUR
SCHOOLS 2024-2025

CHRISTMAS RECIPES

WATCH OUR
STUDENTS BAKE AND
COOK
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> A < Pumpkin Desser

d 3 Ihs butternut 'jsquash or pumpkin (1500 gr) %’

2-3 cups sugar

L2 cup walnuts or pecans
thickened cream (optional)

Cut the butternut squash or pumpkin in chunks larger;
than bite size (vou can cut them in any size you llk
Clean the seeds inside and peel the pumpkin chunk

ace them in a large pot and spread the sugar evenly

%‘ on the surface.

et them stand for 3-4 hours, for sugar (o dissolve.
r vou see the sugar dissolved, place the pot on a
edium heat and cook for 40-50 minutes until the
umpkins are darken in color. The water should be
mostly drained.
they are cooled; garnish them with thickened
eam, walnuts, pecans or any kind of nuts.
ENJOY

Ozel Dunya
%Koleji Primary School, Turkiye/Izmir
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temperature
1103 lC-ihﬁ Sugar
1 vanilla ped
1 tsp rose water
305 bitter almend quueur_ or
C.ojnac. of Fumv
200-2803 flaked almonds, or
FSEEL.) chopped, unsalted and
roasted

& ")Dj ;"‘“'FL\rPOSE flour

CREECE

Prekeat the oven to 180°C

I the mixer bowl(, put the butter, u:i»-\ﬁ
Sugar and beat at L\ijk speed with the
whisk for 10-15 minutes unti| the mixtun
becomes FEL.\F'FM) and white.

Add the vanilla chrier, the flower wate
the bitter almoend flqueur and continue
L:ea’rmj.

Remove the bowl from the mixer

Crush the almond with our hands to MQH
crumbks and put it 1n 2 bowl.

Add the flour, the salt and put it tn the

mixer bowl.

Mix the mixture with 2 spoon, very th‘t‘{‘
so that the volume of the mixture does
not d.roF.

Once the m_;jred.:ehts are komoﬁemzei,
mix with our hands

e Form Ir:i?l“S DF 30 3r each and fFQhSFEr +3

o Ip?tklnj sheet [ined with F.‘Arckmehf

* i:ass IijHLj u-. e.ni-e:r wit
ger and ba&e 19*25 mi

g Follow the same process for all the

e Follow the #Bme process for the ewh =
mixture

Remove and let cool

Place a [ayer of the kourabiedes on the

servmj platter, drizzle with rose water

and sFrmhIe with Pouiﬂr‘ﬂd 5u.ﬁgr
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5 - 4 kg of flour
1/2 1 of oil
sachets of vanilla sugar
grated rind from 2 lemons
00 gr of yeast
dtablespoon of salt
Place the yolks together and the whites in 2
bowls. 7 in one, and 8 in the other. Heat the milk.
A cup is taken from it for the mayo. Yeast is
rubbed with a spoonful of sugar, stopped milk and
10 spoons of flour. It is left to ferment. In the
rest of the milk put: 1 kg of sugar, lemon peel
and vanilla sugar. When the mayo has fermented,
put it over the flour in the basin, then add: the
milk, the egg yolks rubbed with salt, 7 egg whites
whipped into a foam with the rest of the
remaining sugar. Knead for 15 minutes. Then add
the warm oil little by little and knead for another
30 minutes. It is left to ferment until it doubles
in size. Divide into 6 parts and put the filling in
each part. Filling: 8 egg whites beaten into foam,
1 cup of sugar, 3 spoons of cocoa, 250 g of nuts.
Each ball is divided into 2, stretched by hand, the
filling is placed, rolled and intertwined, then left
to rise until it comes out of the shape. Bake in
the oven at 150 degrees for 40 minutes.

Scoala Gimn
Mlhal Emln 2




INGREDIENTS

e

250 g of butter

150 g of sugar

4 eggs

250 g wheat flour

2 tsp of baking powder

a pinch of salt

1 tsp of cinnamon

1 tsp ground cardamom

500 g of dried fruits and berries
(raisins, plums, apricots,
cranberries, cherries)

50 g of almonds

1-2 dl apple juice + a little

’ - extra to brush and moisten the
cake later

DIRECTIONS

o @oCut up dried fruits, berries and almonds and pour apple juice over them

and leave to season.

e Whip room temperature butter with sugar until light foam.

» Add the eggs one at a time while whipping.

e Mix the cinnamon, cardamom, salt and baking powder with the flour.

e Mix the flour with the butter foam and finally mix in the fruit, berries
and almond pieces.

e Pour the dough into a greased biscuit tin and bake in a 175-degree oven
for 50-60 minutes.

» Allow to cool, wrap in foil and refrigerate until Christmas. Meanwhile,
the cake should be moistened apple juice.

» Before serving, sprinkle with powdered sugar and garnish with
blueberries or cranberries.

”

" RECIPE BY RAPLA VESIRODS/ . 6
- . SCHOOL 4A CLASS



GINGERBREAD |
= INGREDIENTS

e
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—————

2 dl of sugar syrup

2 dl of sugar

1 tbsp ground cinnamon

2 tsp ground cloves

1 tbsp ground cardamom

or 3 tablespoons of gingerbread
seasoning instead of the
previous three seasonings
250 g of butter

2 eggs

approx. 10 dl of wheat flour
2 tsp of baking soda

DIRECTIONS

r—

==

Heat the syrup with the sugar and ground spices in a pot until it boils.
Add the chopped butter, mix and leave the pot to cool.

Add the dags kel ptentimerwidlembipping) (L(DOL OAC

Mix baking soda with flour and add little by little to the syrup—butter
mixture.

Knead the dough carefully and wrap it in plastic wrap.

Keep in the fridge at least until the next day (this way the dough tastes
better).

Roll out the dough on a floured board and cut the desired shapes with
the molds.

Bake in the middle of the oven at 200 degrees until the gingerbreads
acquire a nice brown color.

”

" RECIPE BY RAPLA VESIROOSI . 7
- . SCHOOL 48 CLASS
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CHOCOLATE SALAM/ '1
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= i INGREDIENTS
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360 g of vanilla or coffee
cookies

250-300 g of marmalade
candies

1 dl raisins

3 tablespoons of cocoa powder
150 g of soft butter

200 g e. half a can of
condensed milk with sugar

DIRECTIONS el

* Crush cookies, chop marmalade candies into pieces.

e Mix in a bowl with cocoa and raisins.

e Melt butter in a pot, add condensed milk little by little.

e Put the butter and condensed milk mixture on top of the dry ingredients
mixture and mix.

e Add the chopped marmalade candies, mix and press until smooth (if the
mixture is very dry, add a little milk).

o Place the mixture on cling film or baking paper and form into a long
sausage.

e Wrap in film/paper.

e Refrigerate for at least 2 hours to overnight.

”~

" RECIPE BY RAPLA VESIROOS! . 8
- . SCHOOL 4C CLASS



20 Ingredients
NZOO mar meatroomtemperaMre
/ 3%0 smooth flour

: \ 80 qo powder sugar

b/J u)httﬂ
’/’/ | Vd% suqar
2 | lemon suqar

Prqoamtwn

ar . Crumble the flour, powdered sugar

O R\ and margarine at room temperdlure

o x> 1] : with }o%r hands in a large bowl,

then add the eqq whites That you

sy S . have beaten with the sugars.

> Beat, the%whm irsC until

o e 0 vanilla and

Kl;”m%%ugar% mix every th

well. Roll out the dou hona A%'

floured surface cmd cut out
desired shapes.
Hrr ¢ the shapes of the dou a%h in
akmg sheet covered w
oof paper. Bake the

bcscud;s or 8 minutes at a
tzmpemtum og 180 °C.

OS SVET1 KRI1Z 2ACRET3E,
CROATIA 9






Christmas Clhocolste
3alami eaas free!
from,.. Sicily-lta(y-

ICS"A Caponnetio-
Sciascia” of Caltanissetts

Ingredients v
Butter 150g

Dark chocolate 70% 260 g
Dry biscuits 150 g
Peanuts 100 g

Preparation:
Stari by chopping the chocolate (it must be a
\ ! _atype of dark chocolate no higher than-70%) 1.
N, Then place itin a cup, placing it ingide a
' Traditiondl Christmas recipe = saucepan with water; stirring often in the cup,
~ | Chocolate Salami without €99S. el jt. In (he meantime, in a howl, work the
: B =2 — biscuits, crumbling them with vour hands.
&i—\dd the soft butter, add them to the butter and
_ chocolate mixture 3; mix with a spatula, then
ICS* A Caponnetto- Sciascia“ primary school ~ add the whole peanuts 4 and mix eve "?’hmg
R - Caltanissetta |

e e G logether dl“d\sml\mg \\thspdt :

 teacher: Sabrina Verde ..
3 3r'dgrdde Kot e

) PIC-COLLAGE 4 tmvards the mixture 6, until t

PREPARATION scaled and let everything co

refrigerator for about 2 hogs
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Ingredients:
* I cup sugar
* 2 cups corn oil
* 1 teaspoon ground cloves
e 2 teaspoons cinnamon
o 1 teaspoon baking soda (level)
* 2 teaspoons baking powder

e 1 cup orange juice
» Zest of oranges
o 1 kilogram flour

BTN A

Yo .
Instr ons:

1 Dissolve the baking soda in the orange juice and mix well.

2.In a large bowl, combine all the other ingredients and mix
lightly with your hands.

3.Add the orange juice with the dissolved baking soda to
the mixture.

4.Finally, add the flour, ensuring the dough doesn’t stick to
your hands.

5.Roll out the dough, divide it, and shape it into any designs
you like.

S

6.Place the cookies on a baking tray lined with parchment

paper.
7.Bake in a preheated oven at 180°C (356°F) for about 25-
30 minutes.

Enjoy your delicious homemade cookies! &0

Christiana Gkiza
3rd Primary School of Anatoll
Ioannina Greece




Christmas chocolate chip cooleies

Ingredients Instrucetions
» 1 packet of Butter softened 1. You mix all the ingredients and then
» 34 of a cup brown sugar you add the chocolate chips.
« 3 of a cup white sugar 2.Make small balls the size of a walnut

3.Put them on a tray on non-stick paper
quite apart from each other

4.Bake at 180 C degrees for only 10
minutes!

» % teaspoon salt

» |teaspoon soda powder

« 2 % cups of all purpose
flour

« 2 cups of chocolate chips
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Christmas Cookies

Christmas Cookies

Ingredients

These are the basic ingredients you’ll
need to make this soft Christmas
cookie recipe:
e Flour: These classic Christmas
cookies start with all-purpose
flour.
Baking powder: Baking powder
acts as a leavener, which means it
makes the cookies rise.
Salt: A pinch of salt enhances the
overall flavor, but it won’t make
the cookies taste salty.
Sugar and margarie: White
sugar 1s beaten with margarine.
You can use butter 1f you prefer.
Eggs: Two eggs lend moisture
and bind the dough together.
Vanilla: Two teaspoons of vanilla
extract 1s the perfect finishing
touch.

&
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How to Make Christmas
Cookzes

1. Mix the dry ingredients in one

2.Beat the margarine and sugar in
another bowl, then beat in the eggs
and vanilla.

3.Chill the dough in the fridge.

4-Roll out the dough and cut into
desired shapes.

s.Bake the cookies on prepared
baking sheets until the edges are

Cristina Simion
Secondary School no. 28 Dan Barbilian
Constanta, Romania




24th primary school of ioannina - Lazaros Kostanasios

Traditional Christmas Pudding

INGREDIENTS:

« 225g dried fruits (raisins, .

currants, sultanas) .
« 100g chopped nuts (optional) .
- 100g dark brown sugar .
« 100g breadcrumbs .
« 100g self-raising flour -

1 tsp mixed spice

1tsp cinnamon

100g suet or butter

2 large eggs

100ml dark stout or brandy
Zest of 1 orange and 1lemon

INSTRUCTIONS:

« Mix Dry Ingredients: Combine fruits, nuts, sugar, breadcrumbs, flour,

spices, and suet.

« Add Wet Ingredients: Stir in eggs, stout/brancdy, and citrus zest.
« Prepare the Pudding Basin: Grease the basin and fill with the mixture.

Cover with parchment paper and toil.

- Steam: Place in a pot with water halfway up the basin. Steam for 5-6

hours, topping water as needed.

. Store: Cool, wrap, and store in a cool place. 16
« Reheat: Steam for 2 hours before serving.
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I'lorina Madalings.. 3

Oprea Scoala™
Gimnaziala

Comisani,

Romania £

Cornelians with jam
ingredients
Lor the dough:
250 g flour
125 g heavy cream

3 egg volks i
150 g butter or 100 g lard S’

salt

vanilla
For the filling:
300 g jam
or 200 g jam + 100 g walnut)
I'or decoration:

100 g vanilla powdered sugar

For the dough, put cold cubed butter, egg

volks, a pinch of salt and cream, vanilla in 4 ,\1_-*
a bowl, on top of which add the entire 4 .r»uz.l_,
. : : &lozn
amount of flour. Mix by hand only until =

the ingredients are homogenized.

17
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INGREDIENTS

e 2 cups all-purpose flour e % cup unsalted butter, melted

* 1tablespoon vanilla extract

* 1egg.1egg yolk
e 2 cups chocolate chips

* Y teaspoon baking soda e 1cup packed brown sugar

* % teaspoon salt e % cup white sugar

DIRECTIONS

1.Preheat the oven to 325 degrees F. Grease cookie sheets or line with

parchment paper.

2.Sift together the flour, baking soda and salt; set aside. - /!

3.In a medium bowl, cream together the melted butter, brown sugar and white{ o B
sugar until well blended. Beat in the vanilla, egg, and egg yolk until lights
creamy. Mix in the sifted ingredients until just blended. Stir in the chocolate

chips by hand using a wooden spoon. Drop cookie dough 1/4 cup at a time 3§

;a.

toasted. Cool on baking sheets for a few minutes before transferring to wire

onto the prepared cookie sheets. Cookies should be about 3 inches apa

4.Bake for 15 to 17 minutes in the preheated oven, or until the edges are li

racks to cool completely.

18
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INGREDIENTS:

FOR THE DOUGH:

400 G FLOUR

7 SPOONS OF SUGAR

7 SPOONS OF MILK

7 TABLESPOONS OF OIL
1 EGG

1 GRATED TEASPOON SODIUM BICARBONATE
1 VANILLA ESSENCE

METHOD OF PREPARATION:
A LITTLE SALT
MIX ALL THE INGREDIENTS FOR THE SHEETS AND
FOR THE FILLING: GENTLY KNEAD THE SOFT DOUGH. IT IS SPREAD
INTO TWO THIN SHEETS BETWEEN WHICH WE
1.5 KG OF CHOPPED PUMPKIN WILL PUT THE PUMPKIN FILLING. FOR THE
150 G OF SUGAR FILLING, CHOOSE A GOOD, BAKED PUMPKIN FOR
2 TEASPOONS OF CINNAMON

THE PIE. ADD SUGAR AND CINNAMON. TO BAKE IT,
CUT IT AND PUT IT IN THE OVEN, AT 180 DEGREES,
FOR ABOUT AN HOUR. IT IS SERVED HOT OR COLD.
GOOD APPETITE!

o
%

' — ' Secondary School ,Zaharia
A Rosiori de Vede, , Roman
. GEORGIAN
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lngredients

6 eggs
1 C sugar
1/2 Ib melted butter

1 C flour
1t vanilla

Fruit stuff:

1/2 C flour

1 b candied cherries
1lb candied pineapple
4 C chopped pecans

Method

1. Mix eggs, sugar, butter, flour and
vanilla together.

2.Flour the fruit stuff items.

3.Place the fruit stuff into a greased
Angel Food cake pan.

4.Pour the batter over the fruit stuff.

5.Bake at 300 degrees until cooked
inside (about 11/2 hour).




How to Make Stuffed Leaves Recipe
* First of all, the pickled leaves are soaked in ot water for 2-3
minutes, washed and put into a strainer.
* Grate the onions into a larae bowl.
* Olive oil is poured on it.
* Wash the rice and add it to the bowl.
* After addine spices, tomato paste and salt, finely clhopped parsiey is
added and mixed (it will be a raw stuffina).

* The fillina is placed on the wide part of the leaf and wrapped by
closing it from both sides like a roll. This process is continued until the
leaves are finished.

* Add olive oif and lemon slices to the wrapped leaves, add about -6
cups of hot water and cook over fow heat. (You cawn cover it with a bow|
a (ittle smaller thawn the pot lid to prevent the stuffina from fallia
apart.)

' Bow appetit...

This food symbolizes abundance because it is arainy and plentiful.

The reason why it is lheld o New Year's Eve is to wait for the new year
withh abundance.

BetG( Tokmak
Sevai
Davya Koleai
Primary Scloof
Tarkiye/ lzmir/
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To decorate

Indications

Sadoveanu”, Galati- Romania- ~
Ingredients
140g icing sugar
1 tsp vanilla extract
1 eggvolk
250¢g butter
375¢ plain flour

200g icing sugar
cdible food colouring

step 1 : - B
Tip the icing sugar, vanilla extract, egg volk and butter into a mixing =
bowl, then stir together with a wooden spoon (or pulse in a food ‘i e
processor until well combined). Add the flour and mix to a firm =
dough. Shape the dough into two flat discs and wrap them. Chill for
20-30 mins. Heat oven to 190CTan 170C/gas 5 and line two baking .
sheets with non-stick baking paper. e

step 2 Sy
Roll out the dough on a lightly floured surface to about the thickness
of two £1 coins. Cut out Christmassy shapes (use a cutter if you like) =%
and place on the baking sheets. Using the tip of a skewer, cut a small 3“\;
hole in the top of each cookie. Bake for 10-12 mins until lightly golden. # "

step 3 |
Lift the biscuits onto a wire rack to cool. Mecanwhile, mix the icing ﬁ:" :
sugar with a few drops of cold water to make a thick, but still runny .f A

icing. Colour with edible food colouring, if you like. Spread it over the }

¢ cooled biscuits, decorate with edible balls and thread with ribbo1



https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/glossary/vanilla-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary
https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/flour-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
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Ingredients:
500 g all-purpose flour
2 eggs

1 tablespoon sunflower oil
| 1 tablespoon rum
7 1 packet instant yeast
¥ 2 tablespoons sugar

1 packet vanilla sugar

300 ml milk

Sunflower oil for frying

Instructions:
" " Prepare the yeast: In a small amount of lukewarm milk, dissolve
) ‘ the instant yeast, a little sugar, and a bit of flour. Mix everything
well and let it rise for a few minutes until it starts to bubble.
.Make the dough: In a large bowl, beat the eggs, then add the
% sunflower oil, rum, sugar, and vanilla sugar. Once the yeast ‘
‘ mixture is ready, add it to the bowl. Gradually add the flour and &
'\ mix

3.Knead the dough: Slowly add the lukewarm milk and knead the
dough until it's soft but firm enough to hold its shape. Leave it to
ise for about an hour, or until it doubles in size.
%\ope the fritule: Once the dough has risen, use two teaspoons
= to scoop out small portions of dough. Dip the spoons in hot oil to
help the dough slide off easily.
5.Fry the fritule: Heqt the sunflower ojlin a pan and fry the fritule
until they are gol brown on all sides. Remowve them from the'
oil and place them on paper towels to drain the excess oil. "
- -6.Finish: Dust ritule with powdered sugar before serving. '5.\
ALK

@
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N Ingredients:’“‘ I\ _

* frozen pull pastry

e 11i .(fmﬂk
* 6 cgg volks
* 15 dag of su

* 1 vanilla sugar

« 15 dag of flour )“(
*15 ['sug q
* 6 cgg white

2 dl of swee m

Defrost the puff pastry. Bake two layers of puff pastr
Custar X egg volk nilla suga gar and flo
Pour b milk ove mixture everything
Jagpot and cook W‘hi’e stirring for 10-1 mina“’s, or until
“hie cream thickémns™Next, beat the egg whitgsyadd sugar

and continue beating until you get firm snow, which you

e
n"

hen gentlyanix into the first misture. <\
ta lamf puflpastry in the’ﬁh‘n in whightyou hakéd i
d pour the cust ver it. When custar s cooled

own a little, spread whipped cream over it and cover

sugar tog%lr the (op faVer. p ervihing inthe N,

igeraﬁ and ¢ when ardens.

23
Produzeni boravak - Osnovna Skola “Petar Zrinski” Jalzabet
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it with another layer of pufT paiiy. Use/powdered
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Irubinnnal mesaic (Corml
250 . bmhier, mekied
20 g brimg xmgar
A g reonn
1 pimrch of =ali

oramge zesi, from 1 orange
Tk g walnais
50 g preidi-heri conldes
g cognar
Method of Exution
P
s vom ronk, cherk the sieps yoo eoomplete amd foldlow e

3

without griting bosi_
- Liei's ook
qﬂwl,[-.l the butter, iing segar and eoeoma, amd _
.-"",'."' hand wire mniil i becomes a pasie. 4

o Add the sl orange zest ans walnmis, amd micc
¥ im amather bowd, plaee the cookdes and cognac, and mix by
r pressing Mgl with awr hands o break e conlcles.
Irams{rr the ronkdes in the bowl with the cocoa aned mis,

mpreat the micinre om a piece of parchmeni paper and mdl inb
rall Wrap ithe oasixide with cling film and rall ihe edgres Hike

cmely. This way we will ghve a omiform shape to onr mesair.




Cookie house
Materials
Tracks: 1
« 3 packages of patty ber type butter cookies

1 dose of egg glaze
* 1 box of Caprice type pies, candies and
candies, for decoration
Procedure
1. We place cookies next to each other, sticking
them with a little egg glaze and give the desired
shape.

%; 2. Let the parts of the house dry overnight. ( {F

The next day we start decorating the house a8 =
A L we like.
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T \ COCOV)M'IL BOI//S / ~

/ﬁgredieﬁsf M
e /50 gr P/o,,'n biscuits e Crush biscuits in a food
o 391 gr Condensed Milk processor or by hand

o | cup coconut e Place biscuit crumbs in a

e 3 ths cocoa bowl and mix in cocoa

o Add condensed milk and
form mixture into balls.

o Roll in coconut and chill
fo set

Ms Bernice: Junior 5 Tigers,

SPMC, MALTA
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Kaisiadoriy Vaclovo Girzado progimnazija,
Lithuania

CHRISTMAS CAKES , KUCIUKAI”

You will need:
500 g flour, 250 ml milk, 20 g fresh or 7-10 g dry yeast, 100 g
sugar, a pinch of salt, 2 tablespoons of oil, 50 g poppy seeds

Warm the milk slightly to about body temperature.
Dissolve the fresh yeast with a pinch of sugar and a
tablespoon of milk. If the yeast is dry and works
quickly, mix it with all the milk. Whisk the
remaining milk with salt, sugar and oil. Shake the
yeast and mix. Add a little less than half of the flour
and mix. Cover the bowl with the dough with a
clean towel and set aside in a warm place for about
half an hour. Pour the remaining flour and poppy
seeds into the risen dough. Knead the dough for at
least 5 minutes. Then cover again, set aside in a
warm place and let it double in size for 1-1.5 hours.
Knead the risen dough again, squeeze out the air
from it. Pinch off a small piece, roll it into the
smallest possible roller, cut it into tiny pieces and
place it in an oiled tin. Bake in an oven preheated to
190 °C for about 10 minutes.



Christmas Log

Ingredients
450 g Morning Coffee/Petit Beurre biscuits ¢
45 g cocoa powder 6 tbsp 2~
100 g walnuts
100 g hazelnuts
125 ml vermouth 1/2 cup optional
100 g whole candied cherries
400 g condensed milk
150 g chocolate melted

Natalie Lombardi Calleja
SPMC, Malta

Instructions

Start by roasting the walnuts and hazelnuts until fragrant. Let them cool and
chop into medium sized pieces.

In a food processor finely crush all the biscuits.

In a large bowl, add the crushed biscuits, chopped nuts, cocoa powder, and
whole candied cherries. Combine together.

Add the condensed milk and the vermouth, if desired. With your hands mix
everything well together until you achieve a sticky mixture.

Roll this mixture in a cylindrical shape and set aside for now.

Melt the chocolate and cover the log shaped dessert completely. To get the
trunk texture, you can simply pass through the melted chocolate with a fork
to get all those ridges.

Let the chocolate harden before slicing through it and don’t forget to add
your decorations with a sprinkle of icing sugar.

Ideally, the Christmas log doesn’t get stored in the fridge as this will make it
dry. 31



Petit beurre ballsbiscuit

\

-

Ingredients

300 grams of petit beurre biscuits

200 grams of sugar

200 grams of butter or margarine

100 g cooking chocolate
200 grams of coconut
1 dl milk
Sprinkle
70 grams of coconut
Add to shopping list

[ Preparation \

J

Grind the petit beurre biscuits in a

blender.

In a saucepan on the stove, heat the
milk, sugar, butter and chocolate and
add the coconut and crushed biscuits.
Mix everything well and cool for a few

minutes. Make balls, roll them in
coconut and place in paper baskets.

2 a

0% Puica , Martina Krupski i 1.2




S resipe

"The Infants ol Christ”

Materials
Tracks: 20
1 kilo of all-purpose flour
minimal salt
water, as needed

For the syrup

1 liter of water
500 gr. sugar

Procedure
Y Sift the [Tour and mix it with a little salt.

r Add warm water little by litde. =¥
( the mixture very well until it becomes a thick batter.We light a ire and plag#z
clean stone slab on the hearth.

’a After the slab has burned, pour mixture with a large spoon.

5 \When the pancake is cooked on one side, turn it over o cook on the oth
Place the pancakes in a pan and add grated walnuts between each [

' we boil the sugar with the water until it becomes a very thin syrup

which I cover the pancakes. ( ' '
3rd primary school Anatoli Ioannina § ) Q‘

Greece Fleni Bit




SRIYPRIVARY SCITOOL OF TRIANDRIA

Wit

a?ww + DO e WW
150 e Ly W@
o ‘ (@1/2%&&%&%@%%@%@@%

SMAROPOULOU AIKATERI

/ZWMWXWMWW
1o 0. Ko (

§00-9H0 p. xAENOL hedos (0 IONs-
<ﬂpemp&/mx

Oy BTy A TROTERO

PHIHAZ

‘ ‘ W@W;
%.W(&WMQMM@ME&WMW@
ATt To (Bol e Tnys o ; ole Wi Oc v Tl (e (e Lo ¢ : , ! ‘
mim oy WPy Ol Wi O Upmary W ox ool v phs bpx apoufegprsire, npsArsy Wi
1.WMMWWWm,memm,cmmwmwmm&w‘
/l.%www ydac, T ; WGY&WMK&WMWw.GMGW,W ; o, T
o ot s i oot

CRSIRIVE VRIS EIVVVE

1.W%memm@muwmomoww,W@W&WMGXW&LMWKMV

dTIROUn, B, Tlsta Sey- #eadte. Ol s
e (6%WM HSAPIATIE A, po
Jlag sty WIkaeg ay Gyprede Tngy Mg WG (Tl WO . G x .
JAVER\EVRTTPRNITS HSAPUATIERSG, G U%L "3 Wmémxm, agselag ZXEX;P: Mmm

dAs:
1,%WWW To golrpue Olong 110°% (otews akpo my, Oletag 130‘@??&% oo .
TG IEAO N he Sxm, AR

Locghsotapne Tolng olrpmuTERRY o KO pOTsU. €305g01156, 400 Loy TG TEIoME YerpsmdSa P e dapsm, e, oo Sbdstape, tspslipse wa. Toug
‘ o T ¥ R . T
[erinpuie ® » v 2




- 7
CRETAN LOUKOUMIA OR
+ KOUMBANIA +

FOR THE DOUGH:

* 1 CUBE OF FRESH YEAST (ABOUT 40 GRAMS) OR TWO
SACHETS OF DRY YEAST
1/2 CUP OF CINNAMON JUICE
1/2 CUP OLIVE OIL
3/4 CUP ALUMINUM (CAN BE REPLACED WITH A SHOT OF
RAKI OR COGNAC AND THE REST CAN BE WATER)
3/4 CUP FRESH ORANGE JUICE
MINIMUM SALT
1 TEASPOON OF SUGAR TO SUSPEND THE YEAST

1 TABLESPOON OF ORANGE OR LEMON ZEST OR BOTH )

ABOUT A KILO OF ALL-PURPOSE FLOUR (THERE IS ABOUT
A CUP LEFT OVER FROM THE PACKET)

OLIVE OIL FOR FRYING
FOR THE SYRUP:
1,5 CUP OF HONEY
1,5 CUP OF HONEY, 1,5 CUP OF SUGAR

1

FOR THE SPRINKLING: e

g

7y 1 TABLESPOON OF GRATED SESAME SEEDS, GROUND ___ " b=«

| (GROUND) =) [ \
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P
’ Y, CUP Ot GROUND TOASTED SESAME SEEDS ( LED) E'
A .//////’//,— 1 TEASPOON OF CINNAMON N\



