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MeAltzavooaAdta

4 pelitzaveg

1 -2 okeAibec okopbdo
PIAOKOPPEVO PAIVTAVO

1/2- 1 nothAp1 Tou kpaoloU Adé1
QAGTL KA1 NINEPL

NMAevoupe TG peAitzdved. Tig okounizoupe yia
va OTEYVWOOUV. TIC TPUNAPE PYe TO N1poUVl Kal
T1C BGzZOUPE OTO POUPVO PEXPL VA PAAAKOOOUV.

T1ic EepAoudizoupe ka1 T1g KOBOUUE KOPPATAKIA.
ByGzoupe ta onodpla Kal TG aPNVOUPE OTO OO0U-
PWTAPL va otpayyioouv yia pia wpea.

Tic Bazoupe o€ pnwA pe pia okeAiba okop-
60 nepacpévo and tnv NPEca, YIAOKOPPEVO
paivtavo, ahdt, ninépl, §Uo1 ka1 AGdL ka1 ava-
kateloupe eAappid.

XTanoddaki Napiavo

1 xtanob1

11/2 peyaho nothpl kdkk1vo kpaod
1 notnpl napBevo eAaidAado

2 QUANG 6APvNg

4-6 KOKKOUG Paupo ninepl

MAEvoupe To xTanodl. KoBoupe tnv okoupla Tnv
Eenetoidzoupe ka1 tnv koPoupe o GUO KOUUG-
T10. 2KkizOupE Ta NAOKAWP1A UE TO XEQL.

To Bdzoupe otnv katoapdia. NpooBeToupe Tnv
6dpvn ka1 to mnépl . Otav owbel To vepd nou
Bydze1 To xTando1 TO OPAVOUNE PE TO KPAoi ka1
npoobBetoupe Alyo Alyo zeotd vepd péxpl va pa-
AQK@®OEL TO XxTANO6HO1 Kal va e€aTP1oToUV OAQ Ta
uypa. MpocBetoupe To AGOL KAl OPAVOUPE TNV
PWTIA.

YepPBipoupe pe okopOAAId Nou Exoupe NPOCBE-
o€l vepd and to zoupi Tou xtanod1ou.

Aubergine dip

4 aubergines

1 -2 garlic cloves (or more if you like it)
parsley finely cut

1/2-1 a wine glass of extra virgin olive oil
salt and pepper

Wash the aubergines. Pat them dry. Make holes
in several places with a fork and bake them in
the oven until soft

Skin them cut in cubes (not small) take the
seeds out and let them in a strainer to let them
drip for an hour.

Put them in a bowl with the garlic chopped, the
parsley oil, and salt and pepper. Mix lightly
with a fork.

Parian octopus Meze for ouzo

octopus

red wine

extra virgin oil

Bay leaves

black pepppercorns

Wash the octopus. Cut the head.Remove
its skin and cut it in two pieces. Separate
the legs.

Put in a casserole with the bay leves and
pepper.When the juices of the octopus
have evaporated add the wine and little
by little extra hot water until octopus is
tender. Let all the liquid evaporate and
add the oil. Turn off the heat .

Serve with ayoili romatised with water
from th cooking of the octopus.

>kopdaAid

3-4 pg€tec noAuonopo Pwpd

1 okeAiba okdpbdo

1 pAutzavi kapudla

1/2- 1 notnpl Tou kpac1oU Aad1
WYIAOKOUUEVO PAIVTAVO

OAGTL KA1 NINEPL

Bazoupe 3-4 ¢€teg Ywpl noAlonopo oto vepd.
Tic otpayyizoupe niézovtag teg va QUYEL TO
VEQO Kal T1¢ BAzoupe oe blender pe to okOPOO
Kal Ta kapubdla. NMpooBeétoupe To paivravo, ni-
népl ka1 AGo1.
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Garlic dip

3-4 slices of wholemeal bread

1 garlic cloves (or more if you like it)

1 cup walnuts

1/2-1 a wine glass of extra virgin olive oil
parsley finely cut

salt and pepper

Put 3-4 slices of wholemeal bread in water. Press
them with hand in astrainer to remove water.Put
them in ablender with a clove of garlic or garlic
powder and 1 cup of walnuts. Add parsley salt
and pepper and extra virgin olive oil. Blend well.






