Traditional Recipe of Soroni, Rhodes
“PITAROYDIA”




Ingredients
(For 60 pieces)

3 cups of zucchini

3 eggs

2 cups of all-purpose -
flour

M 1 level tsp. of salt

1 level tsp. of
black pepper

-1 tsp. of cumin

L

3 tsp. of spearmint
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Preparation

g, ™™ We grate the zucchini, apply salt and leave
=== 8 it for an hour, to let the zucchini dry

We cut the tomato in small cubes and leave
it for half an hour, until its liquids separate
from the tomato itself

. | We cut the onion in small cubes




Instructions

* We put the ingredients one by
one, leaving the flour last.

*  We mix until they combine and
become a soft dough.

* We fry in hot seed oil

* We put the dough 1n the hot
o1l with a table spoon
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HAPPY EATING...
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We thank Ms. Chrisa Tomazou and Ms. Ritsa
Pramagkioulli, members of Soron1 Women’s
Association, for the production of this recipe
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