
Sea, Sun, & Olive Oil

Authentic Greek Recipes from Our Family Table

[image: ]


Kalli Orexi

Enjoy Your Meal


Copyright © 2025

All rights reserved.

No part of this publication may be reproduced, stored in a retrieval system, or transmitted in any form or by any means—electronic, mechanical, photocopy, recording, or otherwise—without the prior written permission of the copyright holder, except for brief quotations used in reviews, articles, or scholarly work.


Catalog

Dedication

Foreword

Appetizers

Tiropita

Keftedakia

Melitzanosalata

Tzatziki

Tonos me Revithia

Pasta, Rice & Grain

Makaronia me Kavourdismeno Voutero

Rizi Pilaf

Makaronia me Feta

Lahano me Kritharaki

Kritharaki me Rizi

Piliafi me Aginares

Fakorizo

Soups

Soupa Avgolemono

Avgolemono Sauce Instructions:

Fassoulada

Faki

Fish

Psari Plaki

Psari Tis Skaras

Psari Savoro

Poultry

Souvlakia me Kota

Kotopoulo Riganato tis Skaras

Meats

Souvlakia me Lachanika

Souvlakia

Arni Sti Souvlas

Arnisio Rolo Gemisto

Pastitsio

Moussaka

Dolmathes

Arni Psito me Patates

Keftedes

Vegetables

Spanakopita

Patates Sto Fourno

Melitzanes Tiganites

Spanakorizo

Yaihni

Horta Vrasta me Ladolemono

Yemistes Domates Laderes me Rizi

Zesti Patatosalata

Yemista Lahanika

Salads, Dressings, and Sauces

Horiatiki Salata

Saltsa Avgolemono

Saltsa me Melitzana

Domatosalata

Bechamel Sauce

Ladolemono

Marinata

Saltsa Savoro

Makaronia me Kima

Saltsa Domates

Skordalia

Desserts

Melomakarona

Baklava

Kourabiedes

Koulourakia

Galaktoboureko

Loukoumathes

Kouloures

Tsoureki

Vasilopita

1 silver coin wrapped in foil

Kafedaki

2 Demitasse Cups

1 tsp sugar

2 tsp sugar

Paskalina Avga

Common Greek Cooking Terms & Ingredients

Teri

Elinika Loya

Popular Greek Teas


Dedication

For my beautiful children, Jonathan and Alexandra, and my husband, Michael, who bring so

much joy in my life.

For my sisters Harriet, Christina, and Irene, who’ve shared recipes, memories, and laughter.

And for all my lovely nieces and nephews.

Me poli agape (with much love),

Georgia


Foreword


Whether it was making melomakarona and kourabiedes in the kitchen with Mom and Thea Katy, grabbing tiropitas out of the oven, eating souvlakia in Greece, koulourakia at Easter or finding the silver coin in your cake on New Year's Eve – the sights, aromas and tastes of the Greek cuisine and culture will forever be a part of who we are.


Here are some recipes for us to keep, make, and cherish.

Thanks to Mom, Dad, and Thea Katy for your time and talents in making so many wonderful foods.

Here's to the Bogris Kitchen!
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Appetizers

Tiropita

Ingredients:

1 box phyllo (room temperature)

2 lbs. feta cheese

6 eggs

unsalted butter, melted, cooled

white pepper

Instructions:


	
Grate cheese into a big bowl. 


	
Add scrambled eggs to the desired consistency. Begin with four, probably add 2 more. 


	Add white pepper to eggs. Cut the phyllo into four sections while still rolled up in plastic. 


	Cover the phyllo when not working with it with a damp towel to keep the phyllo from drying out. 


	
Unroll one strip of phyllo dough. 


	
Brush the top with butter. 


	Add a second sheet of phyllo on top. 


	Brush the top of the second sheet with butter. 


	Place a spoonful of cheese mixture on the end. 


	
Roll up in a triangle pattern. 


	
Brush the top of the triangle with butter. Bake at 400 degrees for 10-15 minutes until golden. 
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Keftedakia

(Cocktail Meatballs)

Ingredients:

1 lb. ground round

1/2 cup grated onion

IT minced garlic

salt & pepper

1/4 tsp dried oregano

1/8 tsp dried mint

1 or 2 slices of bread

1/2 cup dry white wine or water

I egg

flour for rolling

vegetable oil

Instructions:


	Mix meat, onion, garlic, salt, pepper, oregano, and mint. 


	Remove crusts from bread slices and moisten in wine or water. 


	Add bread and egg to the meat and knead the mixture. 


	Shape into 1-inch balls, dust with flour, and sauté in hot vegetable oil. 


	When meatballs are cooked and browned on all sides, place them immediately in a covered casserole and keep warm until ready to serve. 






❖     Great if served warm or at room temperature.



Melitzanosalata

(Eggplant Spread)

Ingredients:

2 medium eggplants

1/4 cup olive oil

1/2 cup minced onion

1 medium ripe tomato, peeled, seeded, and chopped

3 T fresh lemon juice

salt & pepper

6 pitted black Kalamata oil-cured olives

3 T flat-leaf parsley

Instructions:


	Preheat the oven to 450 degrees. 


	Prick eggplants in a few places & put them on a square of aluminum foil in a pan. 


	Bake for about 40 minutes, or until soft. 


	Cool and remove stems and peel eggplants, scraping any flesh from the skin. 


	Remove excess seeds, discard skin, and chop eggplant. 


	Place in a bowl. Blend in olive oil and onion well with the eggplant. 


	Add chopped tomato. 


	
Season with lemon juice, salt, pepper, 2 T parsley, and 3 pitted and sliced olives. 


	
Mix thoroughly. Refrigerate, preferably overnight. And garnish with the remaining 3 sliced olives and chopped parsley. 






❖     Serve with crusty bread or crackers as an appetizer or over lettuce as a salad.



Tzatziki

(Cucumber & Yogurt Dip)

Ingredients:

2 cups plain yogurt

2 large cucumbers

1 T minced garlic

1 T white vinegar

2 T olive oil

salt & pepper

Instructions:


	Put yogurt in a cheesecloth-lined sieve over a bowl overnight. 


	
Drain for several hours or overnight in the refrigerator. 


	Peel, seed, and coarsely grate cucumbers. Drain well. 


	Add garlic, vinegar, olive oil, salt, and pepper to the cucumbers and mix well. 


	
Add drained yogurt and blend. 






❖     Enjoy as a snack with veggies, pita, or crackers. 



Tonos me Revithia

(Tuna Fish with Chick-Peas)

Ingredients:

One 20-ounce can of chickpeas

Two 6½ cans of tuna fish

4 scallions, white parts only, minced

1 T minced celery

Dressing

1/2 cup olive oil

1/2 tsp salt

4 T fresh lemon juice

1/2 tsp pepper

2 tsp minced garlic

1/4 cup chopped fresh parsley

1/4 tsp. dry mustard

1 T chopped fresh dill

Instructions:


	Drain the chickpeas and the tuna. 

	Mix together with chopped vegetables. 

	Combine dressing ingredients well. 

	Pour dressing over chick-pea-tuna mixture and stir well. 

	
Chill for several hours for the flavors to blend. 





❖     Eat as a main dish or serve as an appetizer with pita chips.


Pasta, Rice & Grain

Makaronia me Kavourdismeno Voutero

(Spaghetti with Browned Butter Sauce)

Ingredients:

1 pound of spaghetti or macaroni

1 stick of butter

half cup grated kefalotyri or mizithra cheese

Instructions:


	Cook spaghetti according to directions and drain well. 


	Meanwhile, melt butter in a small frying pan. 


	Add 2 or 3 tablespoons of grated cheese to the butter and allow both butter & cheese to brown lightly stirring all the while.  


	Put the drained spaghetti into a serving bowl. 


	Sprinkle with remaining grated cheese & keep tossing so that cheese penetrates throughout. 


	
When the butter & cheese mixture is lightly browned, pour it over the spaghetti. 


	
2 finely minced cloves of garlic can be added to the browned butter. Plain yogurt can be used as a topping. For richer taste, add extra butter. 






Rizi Pilaf

(Rice Pilaf)

Ingredients:

4 Tablespoons butter

1 cup raw converted rice

2¼ cups boiling chicken stock

Instructions:


	Melt butter in a heavy casserole. 


	Add rice and sauté, stirring, over medium heat for 3 minutes, or until rice is opaque. 


	Add boiling stock and stir. 


	Cover the casserole and simmer, without stirring, for about 20 minutes, or until rice has absorbed all the liquid. 
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