Bringing Food, .
Culttiregm Passion

Tonia has always had a passion for creating wonderful
traditional dishes for her family and friends
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kalamari

3lb (1 Y% kg) of small sized squid
juice of 1 lemon

1 Greek coffe cup of rice

5 a glass of olive oil

1 large onion finely chopped

2 cloves of garlic finely sliced
Y5 a glass of dry white wine

2 tomatoes chopped

2 tablespoons of tomato puree
1 teaspoon parsley

1 large stick of cinnamon

1) Prepare the squid by pulling the tentacles away from the body, the
insides and head should all come away.

2) Cut and keep the tentacles, chopping them up, discard the rest
including the transparent spine.

3) Turn the squid inside out rinse under cold water and then soak in
lemon juice

4) Meanwhile to make the stuffing heat about 4 tablespoons of the oil
and sweat off the onion, add the chopped tentacles and cook for a
couple of minutes.

5) Stir in the rice and stir until it becomes transparent then add the
wine, tomato puree, garlic, spices & season.

6) Cook till the juice has been absorbed by the rice.

7) Stuff the squid allowing room for the rice to swell and secure with
a toothpick.

8) Pack tightly into a baking dish, place an upside down plate on top to
weigh the squid down.

9) Pour over a marinade of /4 glass of olive oil & the juice of a lemon,
and enough boiling water to cover.

10) Bake for around 1 /2 hours on 1800C or till the squid is tender.

Can be served hot or cold as a main dish
with fat Cypriot chips and salad or as a
starter or part of a meze.

keftethes

1kg pork mince coarsely cut (OR 5009 pork & 5009 beef)

1 kg potatoes grated

2 large onions chopped

b4 loaf of stale bread, made into bread crumbs (the best is a
circular Greek loaf)

1 large bunch of flat leave parsley

1 small bunch fresh mint

3 eqggs

salt, pepper & cinnamon to season.

Olive oil (or ground nut oil if you prefer)

These are traditional Greek meatballs.

When my Mother would make these, they would never get to the dining
table, we would eat them up as they came out of the pan, burning our
tongues along the way.

Now they are a firm favourite of my children and a total meal in
themselves!

1) In a large bowl mix all the ingredients together, kneading well.

2) Flatten the mixture and pour over a film of Olive oil to cover the
mixture. Put into the fridge to rest for half an hour.

3) Put lots of olive oil (or ground nut oil) into a deep pan, the oil needs
to be very hot, to keep the keftethes crispy on the outside.

4) Take some of the meat mixture and make into your preferred shape.
Always have a pot of cold water nearby to dip you hand in to stop
them from getting too sticky.

5) Place into the hot oil, if making the larger oval ones, you will need
approximately 10 minutes frying time each side, till they are la
lovely golden brown. Place a few at a time.

6) Once cooked put on kitchen towels to drain.

7) Serve hot, cold, room temperature, it makes no different, they are
delicious however!

They can be the main part of a meal, big oval meatballs served with
fresh yogurt and lemon wedges and of course a fresh Greek salad.

Or you can serve them as part of a meze or for a party, you then make
smaller circular balls. Serve with some hummous, pitta bread, olives &
capers.



