Sweet Fritters with Fresh Cretan Cheese and Honey

Preparation Time: 20 minutes

Portions: 2-4

Ιngredients and Directions
•
•
•

•
•
•
•

Combine the flour, salt and sugar in a bowl. Make a small well in the center of the mixture.
In another bowl, combine the wet ingredients (milk, water, tsipouro and the lightly beaten eggs).
Add the wet ingredients to the well you made in the dry ingredients. Start to mix with a fork,
moving it in an outward circular motion, until a thick mixture is formed. All of the ingredients need
to be very well incorporated.
Set the mixture aside to rest and place a pan with sunflower oil over medium heat.
When the oil is hot, add spoonfuls of the mixture to the oil. Make 3-4 fritters at a time. Fry for 2-3
minutes on each side, until golden.
When they are all ready, remove from pan with a spatula. Transfer to a plate lined with paper
towels and allow them to drain from excess oil.
Serve with crumbled fresh cheese, honey and fresh thyme leaves.

Squid stuffed with feta cheese, tomato and pepper
Ingredients
•
•
•
•

4 large fresh squids
200 g. (7 oz) feta cheese
1 large tomato, cut in 4 pieces
1 Florina pepper, cut into 4 pieces
For the marinade

•
•
•
•
•

1 1/2 clove garlic, crushed
1 1/2 cup oil
little lemon juice
salt
pepper
Directions

1. Wash and clean the squids well, without cutting them in the middle so as to stuff them later. Mix all
the marinade ingredients. Pour the mixture over the squids and refrigerate them for 2 hours.
2. Fill each squid with one piece of tomato and pepper and put between them 50 g. (1.8 oz) feta
cheese, which you have cut into cubes. Bake the squids on a cooking grate or on an oven's grill,
over medium heat for about 30 minutes.

Greek Yogurt Delight Τime
Preparation Time: 15 minutes

Portions: 6

Ιngredients and Directions
•
•
•
•
•

In a bowl, combine the yogurt with the condensed milk. Add the zest from ½ a lime.
Refrigerate for 1-2 hours.
Add the mint leaves, sugar and the extra lime zest to a blender and beat for a few seconds. You are
making aromatic sugar.
Serve in a tall glass for a nicer presentation.
Crumble the graham crackers and add them to the bottom of the glass. Add the yogurt mixture on
top and sprinkle with the aromatic sugar.
Tip: You can also add fresh fruit!!

