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How to use this Ebook


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.
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Introduction


We opened MAZI in London’s Notting Hill in June 2012 with a mission to change people’s perception of Greek food. A culinary revolution had started in the capital and we felt that it was high time for Greek cuisine to shine and assume its rightful place in that transformative movement.


Up until that time, Greek restaurants in London had been stuck in the past with little creativity and innovation. As a Greek and a foodie, it always upset Christina that there was not one single place she could recommend to friends when they asked where they could find a good Greek restaurant. When we met for the first time, we quickly discovered we felt exactly the same way. Right then and there our idea was born – we determined to ensure that Greek food in London was given the chance to move on.


Adrien, French but born and raised in London, came from a business background in the restaurant industry and had worked for many years in different roles, from restaurant manager to fine food supplier; from wine importer to restaurant developer. But he had yet to realize his long-held dream of opening his own restaurant. Christina was born and raised in Thessaloniki, the culinary capital of Greece, among a family of foodies, and came to the UK to study and never left. Although her degree was in communication arts, Christina’s love of food won her over and she ended up opening a small deli in Chelsea.


In this way, we both brought different things to the table that complemented each other – Adrien knew the London scene, while Christina knew Greek cuisine. What we both had a passion for was quality food and wine – and a good party! And together we wanted to share this love and our vision of a unique contemporary Greek dining experience with London’s increasingly discerning restaurant-goers.


Finding the right venue is crucial when opening a new restaurant, so we were thrilled when we finally took possession of the former Costas Grill, a traditional-style Greek taverna from the 1950s, situated in the beautiful Hillgate Village. Adrien had been visiting this restaurant since he was a child and knew the owners. Even though it was five minutes away from Notting Hill Gate, it looked and felt Greek, with its own beautiful vine-covered garden – a rare commodity in central London. We couldn’t have found a more fitting home for MAZI, as it perfectly embodied the metamorphosis of the old Greek cuisine into the new.


MAZI, which means ‘together’ in Greek, references and revives Greece’s noble sharing tradition, which lies at the very core of our ethos. We want to bring people together around the table for them to sample different dishes and flavour experiences, rather than being served a starter and a main course in the conventional way. But while we draw inspiration from customary practices and childhood memories, we reinterpret them with a modern twist. Another underlying principle of our approach to food is seasonality and we change our menu according to what produce each season has to offer. We also relish experimenting with sounds, sights and scents, as well as tastes, in order to offer our diners an all-round interactive and memorable experience. In essence, we want them to have fun.


Our dishes showcase the gastronomic delights of not just a single region but the whole country, from the Aegean Islands to the Peloponnese and northern Greece, which brings a rich variety to our menu. As you will discover, reflected in the recipes are the different influences exerted on the various regions by their geographic neighbours or historic events, most notably the 400-year rule of the Ottoman Empire and the Venetian possession of the Ionian Islands. Moreover, Greek cuisine has been fundamentally shaped by religious observances and festivals and national holidays through the calendar year which, for example, means we go vegan for the 40-day period of Lent in the run-up to Easter and we eat fish and chips on 25 March, both a religious and historical holiday. And again, this has played a major role in shaping MAZI’s menu. We strive to keep the taste of each dish as authentic as possible, but at the same time we play with its interpretation in terms of certain ingredients, its textures and its presentation – see our Cool Souvlaki and our festive Melomakarona Tarts with Chocolate Ganache. Above all, we want each mouthful to transport our guests to Greece.


We feel very fortunate that customers and critics alike have responded so well to our new take on Greek cuisine. To have enjoyed such recognition and success in London and worldwide has been beyond our wildest dreams, and we owe a huge debt of gratitude to our loyal customers and the dedicated team who have worked so hard and supported us unstintingly all these years.


…


In this book, we are delighted to present the recipes for some of the most popular dishes we have served at MAZI over the years since we first opened, together with many of the traditional dishes that inspired them – always with a MAZI twist.


The majority of the dishes featured here are designed to be presented as part of a tapas-style feast. Serving quantities are therefore sometimes hard to predict and should be used as guidelines only as it really depends how many people you are feeding. We recommend always cooking a couple more dishes than you think you’ll need. Trust us – this food is delicious and it will all go!


We insist on the freshest and in-season ingredients at MAZI and they can really make a difference to a dish. Where relevant, we have given notes on how to source any unusual ingredients and where these might be difficult to find, we have included suggestions for alternative ingredients.


We hope you enjoy taking this culinary journey around Greece as much as we did. Now go gather your loved ones together and start cooking!
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Passion Fruit


Watermelon and Mastiha


Lime and Mint


Winter Orange and Spice





An amuse-bouche is a single bite-sized hors d’oeuvre served at the very beginning of a formal meal, usually at Michelin-starred restaurants. While we can’t boast a Michelin star at MAZI, we have enhanced this fine tradition in a unique way by giving it the Greek hospitality treatment and created the ‘amuse shot’. Our guests are offered this shot with the menus as soon as they have sat down, not with the intention of intoxicating them, as it contains only a hint of alcohol, but just as a little taster to open up the palate for what’s to come.


Our amuse shots vary according to the season as well as how we feel and what we come up with on the day, but we’ve selected four of our most popular recipes to give you an insight into the MAZI experience. Similarly, you can make and serve whichever of these fits the occasion as a fun way to welcome your guests, which is guaranteed to put everyone in a party mood and kick the evening off in high spirits. Yamas!





PASSION FRUIT


We like to serve this vibrant-tasting shot in springtime. You can buy passion fruit coulis or purée from larger supermarkets. The purée is also available frozen online – this is the best type to use here if you can source it.


To sterilize the bottle for the sugar syrup, wash it on a quick cycle in the dishwasher and fill it with the syrup while it is still warm.


MAKES 20 SHOTS; 1 X 1-LITRE (1¾-PINT) BOTTLE


100ml (3½fl oz) sugar syrup (see method)


25ml (1fl oz) mastiha liqueur


50ml (2fl oz) ready-made passion fruit coulis or purée


juice of 1 lime


800ml (1⅓ pints) sparkling water or soda water


To make your own sugar syrup, gently heat equal quantites of granulated or caster sugar and water in a saucepan, stirring, until completely dissolved and clear. Leave to cool. You can store the syrup in a sterilized airtight bottle in the refrigerator for up to 1 month.


Put all the ingredients in a clean airtight 1-litre (1¾-pint) bottle (ideally one with a swing stopper), seal and shake well, then chill in the refrigerator for at least 30 minutes before serving.


You can store the mixture for up to 3 days in the refrigerator.




WATERMELON AND MASTIHA


This shot features Greece’s famous mastiha liqueur, flavoured with the aromatic resin of the mastiha tree, which has become increasingly fashionable as a digestif over the last couple of decades. Paired with watermelon juice, this is a great shot for serving during the summer months.


MAKES 20 SHOTS; 1 X 1-LITRE (1¾-PINT) BOTTLE


50–100ml (2–3½fl oz) sugar syrup, depending on how sweet you want it, but we recommend using the larger quantity


200ml (7fl oz) watermelon juice


50ml (2fl oz) mastiha liqueur


4 mint leaves (optional)


650ml (1¼ pints) sparkling water or soda water


Put all the ingredients in a clean airtight 1-litre (1¾-pint) bottle (ideally one with a swing stopper), seal and shake well, then chill in the refrigerator for at least 30 minutes before serving.


You can store the mixture for up to 3 days in the refrigerator.
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LIME AND MINT


This zingy shot stars the Greek spirit tsipouro, which is very similar in taste to Italian grappa. You can buy it from Greek delis or online, but if you can’t find it, use grappa instead. This is a good choice for autumn.


MAKES 20 SHOTS; 1 X 1-LITRE (1¾-PINT) BOTTLE


100ml (3½fl oz) tsipouro


100ml (3½fl oz) sugar syrup


juice of 2 limes


juice of 1 lemon


6 mint leaves


750ml (1¼ pints) sparkling water or soda water


Put all the ingredients in a clean airtight 1-litre (1¾-pint) bottle (ideally one with a swing stopper), seal and shake well, then chill in the refrigerator for at least 30 minutes before serving.


You can store the mixture for up to 3 days in the refrigerator.





WINTER ORANGE AND SPICE


This is a warming, aromatic shot for serving through the colder months.


MAKES 20 SHOTS; 1 X 1-LITRE (1¾-PINT) BOTTLE


800ml (1⅓ pints) clear apple juice


100ml (3½fl oz) brandy, preferably Metaxa 5 star


rind of 1 orange


1 cinnamon stick


2 whole cloves


1 star anise


Put all the ingredients in a bowl, cover with clingfilm and leave the mixture to infuse overnight.


When ready to serve, pour the mixture into a saucepan and heat to simmering point, then remove from the heat.


Pour into a clean airtight 1-litre (1¾-pint) bottle (ideally one with a swing stopper), taking care as the liquid may still be hot. Serve the drink warm.


You can store the mixture in the sealed bottle for up to 3 days in the refrigerator, gently reheating to serve.
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Koulouria


Kalamata Olive Bread


Ladenia


Lagana


Tiropsomo


Peinirli


Tomatopeltes


Kalamata Olive Cream





Bread has always been an essential, everyday component of the Greek table, accompanying any meal large or small. Every street corner in Greece has a bakery that fills its surroundings with the heavenly smell of freshly baked bread, which is almost impossible to resist if you are walking by. Similarly, at MAZI we bake our own breads every day, offering them to our customers with Cretan extra virgin olive oil for dipping, olives or our various condiments like Tomatopeltes and Kalamata Olive Cream. Some of the breads, such as Ladenia and Peinirli, can be enjoyed on their own, while other crusty, rustic breads are great for mopping up the contents of our jars or for soaking up the juices of our Greek Salad.


The following collection of recipes includes those for our best-loved and most characteristically Greek types of bread along with our favourite condiments.





KOULOURIA


These sesame-coated bread rings are a very popular street food, orginating from the town of Thessaloniki (Christina’s home town), which is renowned for making the best koulouria. You can enjoy them for breakfast with a piece of cheese and honey or as a crunchy alternative to bread. We serve these at the restaurant as part of our bread basket.


MAKES 10 RINGS


250ml (9fl oz) warm water


15g (½oz) dried active yeast


500g (1lb 2oz) plain flour, plus extra for dusting


50g (1¾oz) caster sugar


50ml (2fl oz) olive oil


10g (¼oz) table salt


400g (14oz) white sesame seeds


Pour the measured warm water into a small bowl, stir in the yeast until dissolved and leave to stand for 15 minutes for the yeast to activate.


Place the flour, sugar and olive oil in a large bowl. Add the salt to one side of the bowl and then carefully pour the yeast mixture into the other, ensuring that the salt and yeast mixture don’t come into direct contact. Mix together to form a dough.


Knead the dough by hand in the bowl for about 10 minutes, or in a stand mixer fitted with a dough hook for 3 minutes on low speed and then 3 minutes on high speed, until firm and slightly sticky. Leave to rest for 15 minutes.


Preheat the oven to 240°C (475°F), Gas Mark 9 or as high as it will go. Line 2 large baking trays with baking parchment.


Divide the dough into 10 pieces. Shape one piece of the dough into a rope about 40cm (16 inches) long, then press the ends of the rope together so that it forms a ring. Repeat with the remaining dough pieces.


Fill a bowl large enough to accommodate a dough ring with warm water and a second bowl with the sesame seeds. Dip each dough ring first in the warm water and then immediately in the sesame seeds so that it is well coated in the seeds.


Place the rings on the lined baking trays and leave them to rise in a warm place for 15 minutes. Bake for 10 minutes until golden brown. Serve warm or at room temperature.
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KALAMATA OLIVE BREAD


This is one of our most popular breads, and it really tastes of the Mediterranean. Dip it into extra virgin olive oil, eat it with tarama or tzatziki or use it to soak up all the juices of your Greek Salad. See photograph.


MAKES 3 ROUND LOAVES; SERVES 10


200ml (7fl oz) olive oil, plus a little extra for sautéeing the onion


1 large onion, finely chopped


1kg (2lb 4oz) plain flour


2 tablespoons dried active yeast


12g (2½ teaspoons) table salt


200g (7oz) pitted Kalamata olives


Heat a little olive oil in a sauté or frying pan, add the onion and sauté over a medium heat until soft. Leave to cool.


If you have a marble work surface, we recommend using it for kneading the dough, otherwise a large bowl is fine.


Combine the flour, yeast and salt on the marble work surface or in the large bowl and mix in enough warm water to form a dough, then knead until the dough is no longer sticking to your hands. Cover with a clean tea towel and leave in a warm place for about 15 minutes until the dough has risen.


Preheat the oven to 200°C (400°F), Gas Mark 6.


Add the remaining ingredients to the dough and knead until evenly incorporated. Divide the dough into 3 pieces and shape each into a round.


Place your loaves on a baking tray or trays, cover again and leave them to rise for a further 10–15 minutes.


Bake for 30–40 minutes until browned and crusty on the outside. This is lovely served warm soon after baking, but the bread will also keep well to serve the following day.





LADENIA


This delicious bread hails from the Aegean Island of Kimolos and is topped with luscious ripe tomatoes and sweet onions along with a generous measure of olive oil and fragrant oregano. See photograph.


MAKES 1 X 33CM (13-INCH) LADENIA; SERVES 4


250ml (9fl oz) warm water


8g (⅓oz) dried active yeast


pinch of caster sugar


400g (14oz) plain flour, plus extra for dusting


110ml (3¾fl oz) olive oil, plus extra for oiling


2 tablespoons tomato purée


3 white onions, thinly sliced


3–4 ripe tomatoes, sliced


sprinkling of fresh thyme leaves


salt and pepper


to serve


50g (1¾oz) pitted Kalamata olives, halved


sprinkling of dried oregano


Pour the measured warm water into a large bowl, stir in the yeast until dissolved and leave to stand for 15 minutes for the yeast to activate.


Add the sugar, a good pinch of pepper and then the flour, a little at a time, mixing with a fork, until the mixture forms a dough. Finally, add a good pinch of salt.


Knead the dough on a work surface dusted with flour for 10 minutes. Cover the dough with a clean, wet tea towel or clingfilm and leave to rise in a warm place until it has doubled in size – the timing will vary, so you can only judge by eye.


Meanwhile, preheat the oven to 210°C (410°F), Gas Mark 6½.


Brush a 33cm (13-inch) round baking tray with olive oil and place the dough in the centre. Press it out slowly until it covers the whole baking tray. Use 2 fingers to make indentations all over the surface of the dough. Spread the surface with the tomato purée and season with salt and pepper. Then add the onions and season again, followed by the tomatoes, seasoning again. Finally, sprinkle with thyme leaves. Season again with salt and drizzle with the olive oil. Bake for 40–50 minutes until nicely browned.


Serve warm with the Kalamata olives and a sprinkling of dried oregano.
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LAGANA


The most distinctive of Greek breads, lagana is a large flatbread traditionally eaten on Kathara Deftera, literally meaning ‘Clean Monday’, the first day of Greek Orthodox Lent before Easter. Clean Monday is always a bank holiday in Greece when, according to custom, people head off for a picnic and to fly a kite. Since meat and dairy products are forbidden on the day, one of the most popular accompaniments for this bread is tarama. Although you would only find this bread in Greece on Clean Monday, we love it so much that we serve it with our jars on a regular basis. When sliced, its long, thin form makes it ideal for dipping into the jars and scooping out every last bit. See photograph.


MAKES 1 LARGE FLATBREAD; SERVES 8


30g (1oz) fresh yeast


200ml (7fl oz) warm water


700g (1lb 9oz) plain flour, plus extra for dusting


1 tablespoon table salt


1 teaspoon caster sugar


1 teaspoon ground star anise


180ml (6¼fl oz) Muscat sweet wine


100ml (3½fl oz) extra virgin olive oil, plus extra for oiling


2 tablespoons white


sesame seeds


Crumble the yeast into a small bowl and add 2 tablespoons of the measured warm water, then stir briefly to dissolve the yeast.


Add the remaining ingredients, except the sesame seeds, to a large bowl. Carefully pour in the yeast mixture, ensuring that the salt and yeast are at opposite sides of the bowl so they don’t come into direct contact. Mix together to form a dough.


Knead the dough by hand in the bowl or in a stand mixer fitted with a dough hook until it is firm – how long this takes will vary, so you can only judge by the feel of the dough. Transfer to a clean, lightly oiled large bowl, cover with clingfilm and leave the dough to rise in a warm place for 30–40 minutes until it has doubled in size.


When the dough is ready, flatten it and stretch it into a squarish shape no thicker than the width of your finger.


Place the dough on a baking tray lined with baking parchment and use 2 fingers to make indentations all over the surface. Cover with clingfilm and leave to rise for a further 20 minutes.


Meanwhile, preheat the oven to 190°C (375°F), Gas Mark 5.


Sprinkle the dough with warm water and then the sesame seeds. Bake for about 45 minutes until the bread is golden. This is great served warm.





TIROPSOMO


Tiropsomo means ‘cheese bread’ and is usually a type of fried bread made with feta, enjoyed in the morning or as a snack at any time of day. In our version we use a mixture of cheeses and give you the option of either frying or baking the breads.


Type 70 flour is a high-extraction flour, which means that it contains a high percentage of the wheat kernel (‘70’ denotes the ash content – the amount of ash that would be left after burning the flour, indicating a high proportion of bran and germ). If you have difficulty sourcing it, plain flour is a suitable alternative.


Graviera is a pale yellow hard cheese with a slightly sweet and nutty taste, available from Greek delis or online, but if you can’t find it, use Gruyère instead. Anthotiro, which literally translates as ‘flower cheese’, is a soft mild cheese in its young form with a subtle floral, herby flavour, but you can use ricotta as a substitute.


MAKES 10–12 LITTLE BREADS


330g (11½oz) type 70 flour


200g (7oz) strong white flour


10g (¼oz) dried active yeast


6g (1¼ teaspoons) caster sugar


250ml (9fl oz) warm water


100ml (3½fl oz) warm milk


50ml (2fl oz) extra virgin olive oil


1 tablespoon table salt


pinch of pepper


olive oil, for oiling


sunflower oil, for deep-frying


for the cheese mixture


120g (4¼oz) mature graviera cheese, roughly chopped


120g (4¼oz) anthotiro cheese, roughly chopped


100g (3½oz) feta cheese, roughly chopped


Put all the ingredients, except the oils for oiling and frying and the cheeses, in the bowl of a stand mixer fitted with a dough hook. Mix on medium-low speed for 8 minutes. Add the cheeses and mix for a further 2 minutes.


Transfer the dough to a large bowl lightly brushed with olive oil and cover tightly with clingfilm. Leave to stand in a warm place for an hour.


Cut the dough into pieces of about 40–50g (1½–1¾oz) each and roll them lightly with your hands into balls. Then using a rolling pin, flatten each ball into a round 1–1.5cm (½–5∕8 inch) thick.


Fill a large, deep saucepan no more than halfway with sunflower oil and heat to 170°C (340°F). Deep-fry the little breads, as many as will fit comfortably in your pan at a time without overcrowding it, for 1–3 minutes until golden on both sides. Drain and place on a plate lined with kitchen paper to soak up the excess oil.


Alternatively, shape the dough into larger breads, 80–100g (3–3½oz) each, and bake on 2 baking trays in an oven preheated to 190°C (375°F), Gas Mark 5, for 20 minutes.


Serve the breads warm or at room temperature.





PEINIRLI


One could argue that peinirli is the Greek boat-shaped answer to pizza. Besides our version, you can follow the basic recipe to make the dough and then create lots of different fillings by combining any other ingredients you like. You can also play around with the size of the dough base, shaping it into lots of little boats that are even better for sharing.


Pastourma or soutzouki are Greek spicy cured meats, which you can source from Greek or Armenian and some Middle Eastern or Turkish delis, but if you can’t find them, use finely chopped bacon instead. Kasseri is a yellow hard Greek cheese available from whole-food stores and Greek delis, but you can substitute it with Manchego, Gruyère or mature Cheddar.


MAKES 8 MEDIUM-SIZED PEINIRLI


for the dough


300g (10½oz) plain flour, plus extra for dusting


200g (7oz) strong white flour


9g (¼oz) dried active yeast


1 teaspoon table salt


½ teaspoon caster sugar


200ml (7fl oz) warm water


150ml (5fl oz) warm milk


50ml (2fl oz) extra virgin olive oil, plus extra for oiling and brushing


melted butter, for brushing


for the filling


8 cherry tomatoes, quartered


200g (7oz) pastourma or soutzouki, sliced


300g (10½oz) kasseri cheese, grated


8 small eggs or quail eggs


Place the flours, yeast, salt and sugar in a large bowl, ensuring that the salt and yeast are at opposite sides of the bowl so they don’t come into direct contact. Then add the measured warm water, milk and olive oil. Mix with a hand-held electric mixer on the lowest possible speed for 7 minutes until the dough is smooth and fluffy and doesn’t stick to the side of the bowl, but make sure that it is still moist.


Knead the dough briefly on a work surface, then shape the dough into a round ball and place it into a lightly oiled bowl. Cover with clingfilm and leave the dough to rise in a warm place for about an hour until it doubles in size.


When it has risen, remove the dough from the bowl and knead for a few seconds in order to deflate it. Divide it into 8 pieces and shape each into a ball. Brush them with olive oil and place them in another lightly oiled bowl. Cover again with clingfilm and leave to rise in a warm place for a further 30–40 minutes.


Preheat the oven to 240°C (475°F), Gas Mark 9 or as high as it will go.


Take the balls, one by one, and, working on a floured work surface, shape them into long, rectangular boats, like the hull of a ship, about 26 x 13cm (10½ x 5 inches).


Place 4 peinirli on a large baking tray and use a fork to make a few holes in the centre of each so that they don’t rise during baking. Bake for 10 minutes.


Remove from the oven and reduce the oven temperature to 200°C (400°F), Gas Mark 6.


Reserving half the filling ingredients for the second batch of peinirli, divide the other half between the peinirli, first adding the tomatoes, followed by the pastourma or soutzouki, then the grated cheese and finally cracking an egg on top. Don’t overfill the peinirli, as they will fall apart during baking. Place the peinirli back in the oven and bake for a further 10 minutes until the cheese has melted but not browned and the peinirli are golden.


Remove from the oven and brush the peinirli with some melted butter to make the dough shiny before serving. Repeat with the remaining dough and filling ingredients.
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TOMATOPELTES


The inspiration for this recipe came from our grandparents’ stories of Greece in the 1950s when workers were struggling to make ends meet. As tomatoes were always in abundance, tomatopeltes became the perfect spread for their bread and an ideal snack for their kids. It’s healthy by default yet delicious on a slice of toasted bread, drizzled with olive oil and sprinkled with a pinch of dried oregano.


The recipe does require a big quantity of tomato purée, but you can buy it in 250g or 500g (9oz or 1lb 2oz) cans from Greek and Italian delis or large supermarkets. This is also great for using as a condiment to enhance sauces, stews or soups.


To sterilize the jars or bottles, wash them on a quick cycle in the dishwasher and fill them with the Tomatopeltes while they are still warm. See photographs 1, 2 and 3.


SERVES 8–10


500g (1lb 2oz) tomatoes, halved and seeds removed
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