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To Bapou Eftihi and Bapou Taki. For coming to England, working hard and shouting about our heritage. And to Yiayia Maroulla and Yiayia Martha. For being the inspiring matriarchs, driving forces, and cooks behind it all.




Introduction

When I was young I would help both my yiayias in the kitchen, absorbing every bit of information I could and hoping their cooking sensibilities would rub off on to me. Shelling broad beans, filling bourekia (sweet ricotta and cinnamon filled pastries), and rolling out hundreds of cheesy flaounes for what felt like the entire Cypriot community are just some of the many food memories of my childhood.


I have collected the recipes and dreamt about this book for as long as I can remember.



Both my grandparents moved to England in the 1950s. My dad’s parents opened and ran a successful Cypriot taverna in Tufnell Park for almost 30 years: it was the heart of our family and the inspiration behind the title of this book. We all lived in the flats upstairs – my grandparents and aunt included – and even when my parents, sister Lulu and I moved out we would still spend our weekends there. After Saturday Greek school (my most hated of all days), Lulu and I would run straight to the restaurant and try and help our yiayia set up by laying tables, filling the salt and pepper pots and cleaning. In reality we mostly got under her feet and would be sent upstairs to play instead, or to the back yard. The kitchen was small by restaurant standards today, but big enough for my grandparents to cook everything from scratch. It was a galley style kitchen, with an enormous grill for all the kebabs and meat. My yiayia would work all day making the dips, preparing all the mezedes, slow-cooking stews, stuffing vine leaves and baking trays of sweets. My bapou was obsessive about cleanliness and every piece of crockery, cutlery and glassware was wiped to within an inch of its life. It was a true Mediterranean kitchen – vocal, fiery and passionate – and everyone wanted to be a part of it. Every holiday or celebration was spent there – it was a huge space and big enough for all arms of our sprawling family to be together. New Year’s Eve was my favourite of these days, as the restaurant would be open for business and heaving with regulars. Us grandkids would be ushered upstairs and kept there until around 11p.m. We would play games and dress up, and then when all the customers had finished their meals we were allowed back downstairs to party. Being small often meant falling asleep under a table or on a chair shortly after midnight, but boy it was worth it.

My mum’s parents, equally food driven, opened one of the first Cypriot grocers and delis in North London and imported all our traditional ingredients. Customers would come from miles away to shop there. It is hard to imagine now, but items such as halloumi, dried beans, lentils, even olive oil were not commonly found in supermarkets in the 1960s like they are today. They were a formidable pair, whom I miss dearly. My bapou worked insanely hard, starting out with nothing and working all the hours God sent in a Wall’s sausage factory before opening his first shop. They retired before I was born but I have always enjoyed the stories. The first thing my aunt and my mum mention when talking about the grocer’s was the smell, how evocative it was. All the produce was in sacks, large barrels, nothing was pre-packaged. Sacks of louvi, fasoles (black-eyed peas and white beans), strings of loukanika and mounds of seasonal fruit, veg and herbs. Huge tubs of different olives, including a special olive from their home village of Lythrodontas, which is famous for its groves. A huge wheel of kefalotyri that would stay out all day and be sold by the slice. Halloumi in brine, boxes of salt cod, fresh bread delivered every day and shelves of baklava, galatoboureko and kataifi. My mum would stand on stacked boxes of Coca Cola cans to reach the scales and weigh up pound bags of all the dry ingredients.

Every Sunday the shop would be shut and my mum would go with my bapou and help clear it out. She was small enough to get into the fridges and climb in and clean them. Once home he would take a long bath, filled with Radox, then drive his much prized Mercedes to Leicester Square for his weekly coffee-shop visit. My yiayia never knew what to expect in the afternoons, as he would often bring back homeless people he had met while out on his errands or drives. His big heart, and poor upbringing, made him empathetic and he would take in anyone he met and bonded with and would feed them. The house was always filled with people and food. Even when we were young, and my grandparents had retired, they still loved visiting Leicester Square and would take us for Chinese coconut buns on Gerrard Street, one of my favourite childhood memories.

Feasting, family and community is not just the bedrock of my family, but of Cypriot culture. Growing up it was so ingrained in our everyday life I almost took it for granted, not fully appreciating that this wasn’t everybody’s reality. As an adult I’ve realised how much this has influenced how I cook. Food is the soundtrack to my family life. Not just for big family events like birthday parties or religious holidays, but also food that captures quieter moods and moments of connection. Like my first book, Stirring Slowly, the recipes in this book reflect all those different moments of life: from meat feasts and mezedes to pared-back vegan weeknight dinners.

Cypriot food has all these bases covered. It is steeped in tradition and rituals. There are foods that heal, like the avgolemoni on page 161 and foods that celebrate, like the flaounes on page 260. There are also all the incredible influences. With its Greek and Turkish heritage, English rule and Middle Eastern neighbours, Cyprus is a melting point of ingredients, flavours and recipes. On the one hand there are quintessentially Greek aspects like eating a village salad with the sweetest tomatoes and creamiest feta, while looking out on to turquoise sea. On the other hand there is the use of cumin and coriander in our cooking, which are undoubtedly Eastern influences.

One of the first things people ask me when I explain that I am from Cyprus is ‘Greek or Turkish?’ Although I am Greek Cypriot, this book is completely personal and not political. If anything I am Cypriot first and foremost. Take the iconic recipe: stuffed vine leaves. In Greece they are called ‘dolmathes’, in Turkey they are called ‘dolma’, in Cyprus they are called ‘koupepia’ (or as we actually say it, ‘koubebia’ – Cypriots pronounce ‘pi’ softer than mainland Greeks) and so that’s what I call them in this book. Stuffing vine leaves and other veg is an ancient tradition right across Eastern Europe and the Middle East. And my recipe doesn’t claim to be definitive – these are the recipes I have grown up with. The ones passed down to me from my yiayias, my mum, my aunts, and that I want to pass down also.

At the same time I live a modern life with my own tastes, time pressures and shopping landscape. This book is my take on traditional recipes, some of them straight from my yiayia, others tweaked to make them more accessible and the ingredients more obtainable. Much as I would love to give you my Yiayia Martha’s exact recipe for (her addictive) taramosalata, it is near impossible. Hardly anyone would be able to find the roe she uses so I have adapted it so it is as close as can be.

Taverna is a book of memories, appreciation and family. I’ve written the intro for this book a thousand times in my heart, and it has been near impossible. Where do I begin? There are so many memories. You’ll find countless stories in the intros to the recipes. Almost all of them have a history. I so badly want you to love this as much as I do, and that is the hard part. A lot of this book is laced with nostalgia and emotion; however, I feel confident enough to say that even without the strong memories you will hopefully find a place in your heart and home for the recipes also.
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An introduction to Cypriot food

–

Having one of the strongest orthodox churches in the world means that many religious Greeks and Cypriots spend much of their time fasting and eating restrictive diets – these Lenten days make up around a third of the year. For weeks leading up to Easter and Christmas a mostly vegan diet is adopted. Recipes were created to accommodate these days, using items such as tahini and honey to make Lenten sweets, and plenty of pulses and fresh veg to create hearty stews. You’ll find that many homes, particularly those inland, still grow and cultivate their own crops and press their own olive oil, leading self-sufficient seasonal lifestyles.

On the opposite end of the spectrum are the festivals and religious holidays. Saint days are a big deal, with associated villages and churches holding a ‘panayiri’, a church fête open to everyone. You’ll find stalls, games, rides and, most importantly, copious numbers of street food vendors. Industrial-sized barbecues are set up, and loukoumades (moreish little deep-fried dough balls drenched in rose and clove syrup, see page 227) are made en masse.

The most important time of year, however, is Easter, during which weeks of baking take place in preparation for the big weekend. Easter fast is broken straight after Midnight Mass on the Saturday, when families run home and devour bowls of magiritsa, a rich, creamy lamb offal soup. The lamb which the offal comes from is then slowly barbecued whole on Easter day. The Sunday is an entire village affair and in my opinion the best day of the year in rural Cyprus and Greece.

One of my favourite Easter Sundays took place in Phini, my grandpa’s village in the Troodos mountains. It meant a 7a.m. church service directly followed by glasses of wine, bread – and shots of ouzo for the brave. Families went home to eat and then the village began to congregate in the local schoolyard for games and races. Meanwhile a feast was being prepared in the local square, with whole lambs on spits being basted in red wine and oregano for several hours. The roads were closed, the streets were lined with tables and chairs and a feast was had. There were potatoes, endless salads, pita, dips, wine and an abundance of the tender fragrant lamb. After dinner coffee was made, the bottles of ouzo and zinvania returned (from the church service in the morning) and a band appeared. We stayed until the early hours, drinking and dancing, then danced down the cobbled streets home, full and happy.

And what about between the extremes, when we aren’t fasting, there isn’t a celebration or a banquet being held? Our everyday food is still never just a meal, it is always an array of dishes. Eating at friends’ houses growing up it surprised me when I was presented with a plate of food. Food was and is never plated and served to us at home, it was always brought to the table and served in situ with many, many accompaniments. As well as the main meal, whatever that may be, the bare minimum would be a salad (even with hot food), bread (to not have bread is unthinkable), a plate of lemons and chillies, olives, a tub of Cypriot yoghurt (tangier than Greek yoghurt) and always a bottle of ‘kalo lathi’ – good extra virgin olive oil, for dressing. Then, depending on the food, you might also have pickled caper stalks, beetroot, and something cooked in eggs would also make an appearance (see pages 31 and 107). All this would accompany even a saucepan of simply cooked lentils. A meal is never just a meal, it is always a mini meze.

HINTS, TIPS AND SHOPPING

You don’t need any specific cooking skills when preparing Greek and Cypriot food, there are no unusual cooking methods, but a few shopping and prepping hints and tips may make your life easier, and quicker.

With every trip to Cyprus and Greece I have discovered something new: the old carob mill not too far from the family home in Limassol, tea made with cherry stalks in the Troodos mountains, and pickling caper stalks (thorns and all) in the spring. And on top of that there are hints, tips and tricks passed down, from how to peel tomatoes in no time at all (a much-needed skill for a lot of recipes) to Mama Socratous’ fail-safe way of making the creamiest avgolemoni, with not a scrambled egg in sight.

FRUIT AND VEG

As with all cuisines and recipes, try to cook seasonally, using the best ingredients available to you. For me there is nothing quite like the excitement during August when I know there is a specific type of marrow and fresh black-eyed beans to cook. As a family we eat this every Saturday until the season is over, and when it has finished we look forward to eating it again the following year. Why ruin a beautiful, simple and delicious dish by using bland, tasteless, out of season ingredients? During the summer you will find strawberry carts all over Cyprus, selling literally nothing but the sweetest plumpest strawberries. No one would dream of buying or selling them any other time of year. This applies to most of the produce we buy: juicy ripe tomatoes in the warmer months, pounds of citrus when the temperature drops (although you will almost always find lemons on trees, even if the fruit is green). Visit your greengrocer or local market and ask them what is around at the moment, then plan your recipes accordingly. If there is an unusual ingredient you want to try but can’t find, just ask: many grocers can source them for you, they just may not stock them all the time.

And on a very specific vegetable note, biased as I am, there really is nothing quite like a Cyprus potato. Because of the Cypriot soil these beauties are golden in colour, waxy and are phenomenal when roasted. They’re naturally incredibly buttery, and not as hard to find as you might think, so be sure to seek them out.

STORING AND PREPARING FRUIT AND VEG

Potatoes, artichokes and apples: Half fill a large bowl with cold water and add a lemon, halved. Pop the prepped veg into the water while you are peeling and they won’t discolour. You can also do this ahead of time, if need be, leaving them in the water for a couple of hours before use.

Tomatoes: Peeling tomatoes is an important part of Greek cooking. Peel them easily by cutting a small cross, only 1–2cm each way, at the top of each tomato and place in a large heatproof bowl. Cover the tomatoes with boiling water and leave for a minute or two. Drain from the water and you will be able to easily peel away the skins, using the cut as a starting point. The other way is to grate the tomatoes. This is a little messier, but if you have a coarse handheld grater it should be easy. By grating a ripe tomato, you naturally separate the flesh and seeds from the skin, which you just discard. Both methods work in my recipes.

Prickly pears: Having always had these beautiful, funny little fruits prepared for me by my grandmother, I never fully appreciated their aggressive exterior, until one day when I was caught out at our local grocer’s. A friend and I, holidaying in Cyprus, went to the local shop, and in an attempt to impress with my knowledge of all the unusual produce I grabbed a handful of these little beauties. They had not, however, been prepared yet and were still covered with their little thorns. The staff gasped, and I squealed in pain. Hundreds of little thorns covered the palms of my hands! The only way to remove them is with a ton of olive oil and a knife. My advice? Buy them ready cleaned. Alternatively stick a fork into the top of the fruit, hold it over a rubbish bowl and cut the outer skin off. Or get a yiayia to do it for you.

Mespila: Small orange-coloured oblong fruits that look like less fuzzy apricots, more commonly known as loquats or nespole. They’re sweet but also have a slight tartness to them. The best time to eat a loquat is when the skin starts to turn brown and looks almost bruised (we would always peel the skin). Delicious roasted with honey and almonds, and served alongside ice cream, or even panna cotta (this was our wedding pudding).

Aubergines and cucumbers: You will often notice that aubergines and cucumbers in Greek cooking have had their skins partially removed, in a stripy fashion. The only reason I have found for this is that many people find the skins hard to digest, particularly aubergine. It is a habit I have picked up from my grandma and one I still follow today; for whatever reason, I do prefer my aubergine skin in stripes.

Fresh black-eyed beans or peas: Not something commonly found in the UK; however, if you live near a good Greek grocer’s you might be lucky enough to come across them in the summer months. They look like slightly thicker, longer green beans and are filled with tender fresh little black-eyed peas. Remove the string/thread and cook young beans in plenty of water until tender. Larger beans can be split, and you can cook just the peas. Cook and serve simply finished with lots of lemon, salt and extra virgin olive oil.

Vine leaves: Unless you live near a Greek, Turkish or Middle Eastern grocer’s, vine leaves might be hard to purchase. But you have two options – buy them in brine, which you can do in larger supermarkets and online. Just be sure to blanch or soak them first to remove the excess salt. Or grow your own, which is really simple. We always have bags of fresh vine leaves in the freezer after raiding friends’ vines, stocking up for the colder months.

Horta/wild greens: Horta is probably the Greek word I get asked about the most. What are horta and where can we find them? Horta is an all-round term for wild greens, weeds even, plants found on the side of roads, up mountains. It isn’t a single type of plant – it can be dandelion, amaranth, roka (wild rocket), nettles, hartwort, mustard greens … the list goes on. In reality most people won’t be able to find a lot of these greens, but do not be disheartened, any recipe calling for horta can often be substituted with more accessible greens such as spinach and chard.

Salad: Buy your salad in bunches and whole heads of lettuce rather than bags of picked leaves. They will last longer – just wash them well and store them in a cloth-lined drawer in your fridge; much more flavoursome and far cheaper.

Herbs: For convenience, supermarket herbs are fine, but they are often overpriced and not always as flavourful as they could be. There is nothing quite like the coriander my mum buys from the local Greek grocer – it is far more aromatic and less than half the price. Seek out local international grocers and markets for more flavoursome options. Also, if you find you have an abundance of herbs, try chopping them up and freezing them. This saves on waste and means you always have them to hand. My yiayia would always give us bags of chopped parsley to have in the freezer, just in case.

MEAT AND FISH

Meat: After many years as a vegetarian, I started eating meat again in my early 20s. As a result I have a diet that is rich in vegetables and pulses, with meat or fish occasionally thrown in. I don’t rely on meat as a main ingredient in my cooking, and can happily eat for days without it. I buy the best I can afford, and always make sure it is British and, where appropriate, higher welfare. I appreciate not everyone has these options or choices, it is just the way I like to cook.

Cheaper cuts of meat: Keep an eye out for special offers on things like lamb shoulder, shanks, pork shoulder, chicken thighs. Essentially anything which requires slow cooking, as a lot of our meat dishes do, will freeze perfectly well for a few months.

Fish: The same principle applies to fish; try to buy fish with an MSC logo, as you can be assured it has been responsibly sourced, and if in doubt ask your fishmonger, as they’ll be up to date with which fish are endangered and which are in abundance. The list is ever-changing, so it is always good to ask.

How to prepare shellfish: Shellfish can be intimidating but I promise it isn’t too difficult. The key thing to remember when cooking mussels and clams, for example, is that before cooking they should be tightly shut (alive) and not chipped, and when they have been cooked they need to have opened. If they are open before cooking, tap where the two shells meet lightly (with the side of a butter knife) and the shell should shut. If it doesn’t, it is dead – throw it away. Equally, once cooked if any haven’t opened, chuck them, they aren’t good for eating.

DAIRY

Most Greek and Cypriot cheeses can be found easily, with halloumi being a household staple for many non-Cypriots. Where possible I have given options and alternatives.

Anari: This is one of our most popular cheeses, and very similar to Italian ricotta. Fresh anari is a little denser, less wet, so if you are substituting with ricotta make sure you strain off any liquid in the tub. And salted anari is very similar to Italian salted ricotta, which is a little more accessible.

Kefalotyri: A salty hard white cheese which can be used in a variety of ways – fried for dishes like saganaki, or grated over pasta or salads. If you can’t find it, a firm pecorino is a good substitute.

Flaouna cheese: A mild cheese that is made especially to make flaounes. You’ll find it mostly in the lead up to Orthodox Easter, and just after.

Cypriot yoghurt: I’ve listed Greek yoghurt in the recipes but if you can find Cypriot yoghurt then give it a try. It is set but slightly tangier than Greek. Perfect with savoury foods.

DRY INGREDIENTS

If you live in a big city, the chances are you will be blessed with international shops and markets. If you don’t, then chances are that most of the large supermarkets will stock what you need. You can usually find slightly more unusual ingredients in a special section of the store, with those such as tahini and rose water becoming more commonplace. At the back of the book, however, I have listed a few Greek specialist shops and websites that are great if you are stuck.

Cooking chickpeas: Place the chickpeas in a large bowl and cover with plenty of cold water. Stir in a couple of teaspoons of bicarbonate of soda and cover loosely with cling film. Leave to soak for 24 hours. When they’re ready, drain and rinse them well and place in a large saucepan. Cover with cold water and place on a high heat. Bring to the boil, then reduce to a simmer. Cook for around an hour, then check. They should be buttery and soft – if they’re not quite there, keep going. Depending how old they are, they can take a few hours – but be sure to keep the hot water topped up. When they’re tender, remove from the heat and leave to cool completely in the cooking liquor so they swell up.

Beans: Always soak overnight, otherwise they will take forever to cook or soften and your dish will be ruined. Do this and you will be rewarded with tender creamy pulses.

Village flour and niseste: Village flour is typical of Cyprus and you will always find a bag in every Greek yiayia’s kitchen. It is a type of durum flour that is used for making pasta, like the ravioles on page 112. Niseste is a typical Greek cornflour that is used in creams, puddings and sauces.

Rose water and orange blossom water: These perfumed waters may not be to everyone’s palate, however I do think that is mostly because they are misused and added with a heavy hand. If using, remember to use sparingly – you don’t want to feel like you have consumed a bottle of perfume. Similarly add them to dishes after cooking, as their flavour and scent can be lost when heated. Flavour cakes and sweets by adding them to syrups and creams.

Carob: For hundreds of years carob has been one of Cyprus’s biggest exports, and was nicknamed the ‘black gold of Cyprus’. The pods look like large, flat vanilla pods, and you can buy the syrup relatively easily now. Using it adds a natural sweetness and depth, likened to chocolate. Wonderful in baking.

Tahini: Thankfully tahini is so popular now that you can find it in most supermarkets. It is a sesame paste, not too dissimilar to peanut butter in texture. A key ingredient in both sweet and savoury Cypriot dishes.

Commandaria: A sweet dessert wine made in the foothills of the Troodos mountains. Beautiful, and is the world’s oldest named wine still in production. If you like port or a sweet sherry, you’ll love it (if you can’t find it for the recipes, use one of these instead). It is also what is used for communion in Greek Cypriot churches, meaning we all get a taste for it from a young age.

Mastiha/mastic: A very popular flavouring and ingredient in Greek cooking, mastic is resin collected from the mastic tree, traditionally from the island of Chios. You can buy small jars of it, and it comes in its resin form. To cook with it, it must be ground first, with a little sugar to stop it sticking to the mortar. Don’t be tempted by pre-ground mastic, as it will have less flavour.

Mehlepi: Another popular flavouring (often used in conjunction with mastic in Cypriot cooking), mehlepi is the stone from the kernel of the St Lucie cherry. Again, it must be ground before using, and don’t use too much or it’ll make the food bitter.

Glyko/spoon sweets: You won’t find a single home in Cyprus where there isn’t at least one jar of glyko (spoon sweets) lurking somewhere. It is a popular way of preserving fruit, and even some vegetables. Expect to find jars of candied ‘kitromilo’ – bitter orange rind, wet walnuts, even baby aubergines, glacé-like and stored in their syrup. Always served on a small plate, with a mini fork and a glass of ice-cold water.

Extra virgin olive oil: Or as we say ‘kalo lathi’ – good oil. Be sure to invest in the best quality extra virgin olive oil you can afford. Don’t use your good oil for cooking, it’s a waste, but be sure to dress salads, mezedes and stews with a drizzle or two for a beautiful finish. And if you want to be super savvy, buy a large drum of oil from any good Greek grocer’s: you’ll get more liquid gold for your buck.
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BREAKFAST

—

- A Cypriot inspired breakfast, any time of the day

- Tahini, banana and honey koulouri

- Sweet tomato scrambled eggs: Strapatsada

- The Panayiotou halloumi and mint bundt: Halloumopita

- Greens and eggs, a love affair: Horta me avga

- A Socratous family favourite: halloumi and apricot jam sandwiches

- Fennel stuffed flatbreads: Marathopita

- Apricot jam

- Mosphilo jam

- Apple and olive oil breakfast cake

- Anari, pistachio and apricot pancake

- Vermicelli in milk: Fide me to gala

- Chocolate, tahini and halva marble cake

- Homemade halva

A CYPRIOT INSPIRED BREAKFAST, ANY TIME OF THE DAY

Breakfast growing up was a bit of a confusing meal. The adults would start the day with a sugar-laden coffee and 1–4 cigarettes (which I think could be said of a lot of older-generation Greeks), and we would start the day with a glass of milk and slices of cake – very Mediterranean. However, in the evening we would often have the equivalent of ‘breakfast’ but for dinner, which was truly one of my favourite meals. It was a combination of meze and breakfast and was just a complete feast and felt hugely indulgent. As you can see, it’s not so much a recipe, but a guide, a recommendation of which dishes could be served together to create the perfect start to the day. People love being presented with many plates of small things, and the same can be said for breakfast; it’s impressive and feels like such a treat. Also, it may look like a lot of work, but most of it can be made ahead. (And if you do




OLIVES AND PICKLES


HOUMOUS (PAGE 57)


ROASTED OREGANO AND LEMON FETA


DRESSED TOMATO, RADISH AND POMEGRANATE


A PLATE OF GRILLED HALLOUMI AND LOUNTZA


EGGS


BREAD


OTHER ESSENTIALS






OTHER RECIPES THAT WOULD GO DOWN A TREAT
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TAHINI, BANANA AND HONEY KOULOURI



SERVES 2


	1 ripe banana

	1 heaped tablespoon tahini

	¼ teaspoon ground cinnamon

	a pinch of sea salt

	3 tablespoons honey

	4 slices of bread, koulouri if possible (see page 257)

	olive oil

	1 tablespoon sesame seeds








SWEET TOMATO SCRAMBLED EGGS: STRAPATSADA



SERVES 2


	2 garlic cloves

	500g ripe tomatoes

	2 tablespoons olive oil

	5 eggs

	sea salt and freshly ground black pepper

	¼ teaspoon dried oregano

	a pinch of black onion seeds

	50g feta, or a crumbly goat’s cheese








THE PANAYIOTOU HALLOUMI AND MINT BUNDT: HALLOUMOPITA



SERVES 12


	a knob of butter

	250g self-raising flour, plus a little extra

	6 sprigs of mint

	250g halloumi

	2 pieces of mastic and mehlepi (see page 17) (optional)

	5 large eggs

	125ml olive oil

	200ml whole milk

	2 teaspoons baking powder

	¼ teaspoon ground cinnamon
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THE PANAYIOTOU HALLOUMI AND MINT BUNDT: HALLOUMOPITA

GREENS AND EGGS, A LOVE AFFAIR: HORTA ME AVGA



SERVES 4


	200g horta (see page 13) or 200g chard or 4 large handfuls of whatever greens are in season – mix in things like dandelion leaves, amaranth, rocket, etc.

	6 spring onions

	4 garlic cloves

	1 bunch of soft herbs – a mix of parsley, mint and/or dill

	1 green chilli (optional)

	olive oil

	8 large eggs

	sea salt and freshly ground black pepper

	½ a lemon
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GREENS AND EGGS, A LOVE AFFAIR: HORTA ME AVGA

A SOCRATOUS FAMILY FAVOURITE: HALLOUMI AND APRICOT JAM SANDWICHES



MAKES 1


	3 slices of halloumi, about 1½cm thick

	2 slices of good-quality white bread (I love koulouri bread, Cypriot sesame bread, but any good white loaf will do)

	unsalted butter

	1–2 tablespoons of apricot jam (see page 36 to make your own, or just use good-quality shop-bought)








[image: A SOCRATOUS FAMILY FAVOURITE: HALLOUMI AND APRICOT JAM SANDWICHES]
A SOCRATOUS FAMILY FAVOURITE: HALLOUMI AND APRICOT JAM SANDWICHES

FENNEL STUFFED FLATBREADS: MARATHOPITA



MAKES 8–10


	400g strong bread flour

	½ teaspoon sea salt, plus a little extra

	100ml olive oil, plus extra for frying

	1 tablespoon red or white wine vinegar

	½ a bulb of fennel

	4 spring onions

	50g baby spinach

	a good pinch of freshly ground black pepper

	a few sprigs of dill

	50g feta (optional)

	olive oil
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FENNEL STUFFED FLATBREADS: MARATHOPITA

APRICOT JAM



MAKES JUST UNDER 1KG


	1kg apricots

	600g granulated sugar

	2 lemons

	1 bay leaf










MOSPHILO JAM



MAKES AROUND 1KG


	1kg mosphila (or azaroles or medlars)

	1kg granulated sugar

	3 large or 5 small scented geranium leaves (kioulli in Greek) (optional)

	1 lemon
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APPLE AND OLIVE OIL BREAKFAST CAKE



SERVES 12


	a knob of butter

	3 eating apples, about 375g in weight

	1 tablespoon ground cinnamon

	½ teaspoon mixed spice

	325g caster sugar

	375g self-raising flour

	1 teaspoon baking powder

	a good pinch of fine sea salt

	4 large eggs

	200ml olive oil

	80ml apple or orange juice

	1–2 tablespoons icing sugar
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APPLE AND OLIVE OIL BREAKFAST CAKE

ANARI, PISTACHIO AND APRICOT PANCAKE



SERVES 2


	125g fresh anari, or ricotta

	100ml milk

	2 large eggs

	½ a lemon

	60g caster sugar

	a good pinch of sea salt

	60g plain flour

	½ teaspoon baking powder

	30g unsalted butter

	3–4 apricots

	20g pistachios

	2 sprigs of mint

	2 tablespoons honey












[image: ANARI, PISTACHIO AND APRICOT PANCAKE]
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VERMICELLI IN MILK: FIDE ME TO GALA




SERVES 1


	a small knob of unsalted butter

	50g vermicelli

	400ml milk

	a small stick of cinnamon, a clove or a pinch of saffron (optional)

	1–2 tablespoons granulated sugar

	raisins, fruits, nuts, etc. to garnish (optional)








CHOCOLATE, TAHINI AND HALVA MARBLE CAKE



SERVES 8–10


	225g unsalted butter, at room temperature, plus extra for greasing

	50g dark chocolate

	225g caster sugar

	4 large eggs

	225g self-raising flour

	1 teaspoon vanilla extract

	3 tablespoons milk

	1 tablespoon tahini

	a good pinch of sea salt

    	50g halva (either shop-bought or homemade, recipe here)
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HOMEMADE HALVA



MAKES PLENTY!


	olive oil

	175g caster sugar

	250g tahini

	a pinch of ground cinnamon

	½ teaspoon good-quality vanilla extract
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