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Praise for

My Big Fat Greek Cookbook
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“Christos has captured the essence of Greek home cooking through this collection of his mother’s recipes. An easy-to-read cookbook, emphasizing the simplistic beauty of Greek cuisine.”

—Peter Minaki, author of The Big Book of Mediterranean Recipes

“Bravo, Christos. Documenting the treasure trove of recipes in a Greek kitchen isn’t easy, but it’s well worth the effort. I can’t wait to pull up a chair and join the feast!”

—Marisa Churchill, Top Chef competitor and author of Sweet & Skinny

“This cookbook is as much about love as it is about food. A love for family, a love for Greek food, and most of all, a love for the author’s mother, who expressed her affection for friends and family through her cooking. Food was her language of love, her recipes preserved for all time in this touching tribute.”

—JB Macatulad, willflyforfood.net

“Christos shows us how to make healthy and nutritious recipes, including plant-based meals, and quite honestly inspires us all to own our culture and heritage. Greek cuisine is such a powerful way of eating and surely this book will transform us all.”

—Maria Koutsogiannis, food stylist, recipe creator, photographer and writer for FoodByMaria

“Who doesn’t love Greek food? Years ago, I was invited to Greece to write an article about its cuisine and I had the privilege to stay with a local Greek family. Within five minutes upon my arrival, I was instantly transformed from journalist to family member, and I couldn’t stop eating because everything tasted so good! And that family’s sense of generosity and pride came rushing back to me when I read Christos’s family recipes and memories. The Greeks are masters of simple, accessible, and delicious food. I wish Christos’s mother would invite me over to try her yummy galaktoboureko—sweet and crunchy on the outside, and filled with the perfect custard on the inside!”

—Ricardo Larrivée, chef and owner of Cafe Ricardo, host of Ricardo and Friends (Food Network), and author of Vegetables First
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For my sweet, giving, and dedicated Greek Mama, who would do anything for her family. May your cooking prowess and legacy live for eternity …







Foreword

 

I first met Christos Sourligas twenty years ago and found him to be a fascinating person. We shared many interests, he being a filmmaker from Montreal, and me starting off in the world of comedy, both of Greek immigrant parents, and the understanding we had growing up in that environment. Especially in the fabled, working-class neighborhood we know as Park Extension. Like most children of immigrants, we quickly had to learn how to adapt to our new country. But the stubbornness of our parents to eat and speak Greek at home could never be challenged.

My Big Fat Greek Cookbook is not only a tribute to Christos’s wonderful mama and her yummy passed-down-from-generations recipes, but to all of us in the Greek diaspora who can easily connect to these amazing meals and what it means to them. When the “xeno” (other) kids at lunch we’re eating PB&Js, we were having moussaka and dolmades as a snack! The recipes in this cookbook not only represent some of the tastiest culinary dishes you will ever eat, but also the love and the passion and the survival of what our parents went through to create a better life for us all.

A lot of my favorite dishes are in this book. And for anyone who has never enjoyed the Greek food experienced before, this is a must-have! It will appeal to every taste bud. And as I browse through it, I can’t help but smile at all the memories and holidays each recipe represents for me and for the millions of other fellow members of the Greek community as we were growing up.

It was an honor to write these opening words to commemorate Christos’s mother and to keep these fantastic recipes alive for generations to come. I can’t wait to prepare some of these dishes with my family. You do us all proud Christos, and your mama, just like mine, will always know that.

—Angelo Tsarouchas, comedian, actor, lover of food







Introduction

“Your mother has twelve to eighteen months to live.”

As soon as the doctors gave my sister and me the news, my mind went into overdrive. Does Mama have her will in order? What funeral home is best to make arrangements? And when I drive Mama home after her doctor’s appointment, what’s for dinner?

But the last thing came first: being the typical filmmaker and storyteller that I am, I needed to document my Mama’s Greek food recipes before she passed on. Not because I was going to miss her cooking—although I would, more than I could ever imagine—but because I had to honor this woman while she was still alive by preserving her priceless recipes so that generations to come could savor her life’s flavors. The idea being that—say five hundred years from now—someone will pick up this cookbook and make some of my Mama’s delicious recipes. This cookbook is bigger than her and me. It’s our family’s gift to the world. And that can never be final.

So, for one year I braved a series of intense hands-on cooking demos with her, my Baba, and my sister to capture an oral history of her gastronomical treasure trove, and I took some abuse along the way: “Teaspoon? What teaspoon? I go with my gut! Back off and just watch me, kiddo!”

And yes, my Mama is still alive today, hanging in there like the stubborn, old-school Mama that she is. The time has now come to get her recipes published and into stores. I can’t wait to see her eyes well up as she spots the cookbook adorning bookshelves. Who knows, I may even take her on a book tour or to signings. I just need to figure out wheelchair access, and how to stop her from yelling at my Baba for making her life so miserable. But that’s a different book.

Speaking about love and family, “I love you, my son,” never rolled off Mama’s tongue because she just wasn’t brought up to express herself that way. But her succulent comfort food, prepared with such unwavering focus, speaks volumes. This cookbook is a testament to the meme of food as love: feeding her family—my Baba, my three siblings, and me, the youngest—is the most meaningful way for Mama to convey her devotion to us. This is my love letter to her for the sacrifices she made to give her children the life she never had.

Despite growing up in abject poverty, Mama developed a wickedly beautiful and unusual connection to food. During the Nazi occupation of Greece from 1941 to ’44, she and her birth family assisted the local Greek resistance fighters by delivering home-cooked meals to their mountain hideouts. And after the war, she and her younger sister Dina traveled the country toiling on factory farms, sending all their measly earnings back home to feed her destitute family. Mama grew up quickly into a bold and sly woman, dubbed “the Spitfire” by friends and family alike.
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My mother posing in her garden.

My Baba, on the other hand, being the loveable conservative man he is, always tried to burst my Mama’s bubble by quickly sending their dinner guests on their way well before dessert was even served. Unlike Mama, who always thrives on entertaining, my Baba just doesn’t like investing the effort to cook for others, nor the noise and laughter that goes with it. Probably because he owned a couple of restaurants himself, so that really zapped any real love for cooking he ever had. And I can’t blame him. They simply couldn’t be a more mismatched couple. But it worked. She was always a funny bird, my Mama. One of a kind.
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My brother Giannis and Mama lighting candles at church. I just love her stylish outfit!
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My baptismal day! I was five years old—unusual for a Greek Orthodox child. Late bloomers rule!

As a matter of fact, my siblings and I learned our mischievous ways from my Greek Mama. Like the time on Devil’s Night (Montreal, October 30, 1982) when she bought us dozens of fresh eggs from the local grocer so we could toss them on our neighbor’s house, who she despised. A liberal at heart, she’s extremely open-minded, which completely contrasts her Greek Orthodox religious fervor. So no matter what color, creed, or sexual orientation, she welcomed strangers into her home from all walks of life, and more importantly, she never judged anyone. Why? She simply lived for kitchen-table visits from hungry guests just for the pleasure of seeing them stuff their bellies with her exceptional fare until they couldn’t eat another bite.
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My mama’s Greek identity card before she moved to North America.

Now, My Big Fat Greek Cookbook is the antithesis of those trendy Mediterranean diets, because most Greeks simply don’t eat that way. And certainly not the Greeks of the diaspora, which numbers more than 10 million people. We were brought up eating meat, stewed veggies, potatoes—big, hearty, simple meals from ingredients that my Mama grew or raised herself. Freshness and intense flavor are key in this book. Those qualities Mama knew well and loved, so they’re the basis of what she prepared for us as a family, wanting her kids to grow up “healthy and strong” as she had.

Her recipes are what I call “legit rustic mountain village peasant food.” My family is from Arcadia, Greece, and that’s what I’m highlighting here: the life of the simple shepherd. It’s the life idealized by Romantic poets like Lord Byron, Shelley, Keats. Nature. Pasture. Utopia. Where the wilderness is unspoiled and the mountainous landscape so vast, it forces you to connect with the bounty that is … life. Not a single resident of my Baba’s town has ever died of cancer, nor of heart disease. If you walk through the town’s cemetery, the average age of death is ninety-five. It’s isolated as hell. The mountain roads are treacherous. Cell service is difficult, Wi-Fi nonexistent. And the friends I bring along for my yearly summer visits never want to leave. This is exactly the feeling and emotion my family and I have captured in this book.
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My brother George and my mother chilling on the porch of our childhood home. Check out those late seventies stylings.

As you read through the cookbook, you will come across photos nestled between chapter breaks, all of which I took in and around my mother’s village of Nea Chora in the mountainous region of Arcadia, Greece.

So pull up a dining chair and join me on my journey sharing all of my Mama’s delicious recipes while bringing to light the real food history of the Greek working class. This Greek eating tragedy has a beginning (appetizer), a middle (main course), and an end (dessert). As my Mama is in her final act, it’s more than fitting that a quarter of her recipes are dedicated to desserts.
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My Mama and her uncle, Christos Antginas, who became the family’s patriarch after my mother’s dad passed away. They were close, as you can see by the smile on my Mama’s face.

Bon appétit! Kali Orexi! Opa!

[INSERT the sound of breaking plates here …]

Thank you for reading!

All my love,

Christos Sourligas
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Monastery of Saint John the Baptist (tenth century) nestled high up on the mountains near my mother’s village. Of particular note, her family previously owned and farmed a mountainside next to the monastery.



APPETIZERS

 

MEATBALLS (keftedes)

PUMPKIN FRITTERS (kolokythokeftedes)

STUFFED GRAPE LEAVES WITH EGG-LEMON SAUCE (dolmadakia me avgolemono)
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An old-fashioned mezze (small dish; usually paired with alcoholic drinks), these meatballs are well balanced and unpretentious, with a touch of fresh spearmint and a hint of garlic. Best served with tzatziki sauce, salad, and pita bread. And, of course, a chilled glass of beer.




	
MEATBALLS





	
(keftedes)







Prep: 30 min | Cook: 25 min | Ready in: 55 min | Serves: 10–12

For the meatballs:

(3 pounds) 1.35 kilograms ground meat (combo beef, veal, and pork)

3 eggs

1 bulb garlic bulb, freshly minced

¼ cup freshly chopped spearmint

¼ cup breadcrumbs

½ tablespoon salt

1 teaspoon pepper

For frying:

flour

vegetable oil

DIRECTIONS

1. Combine the meat, eggs, garlic, spearmint, breadcrumbs, salt, and pepper into a bowl, and mix by hand.

2. Roll out into 1½-inch balls. Grease your hands with vegetable oil while rolling out the keftedes so they don’t get sticky. Spread flour on a plate, and roll the meatballs in the flour to coat.

3. Preheat vegetable oil in a large skillet over medium-high. Pan-fry a batch of 10 to 15 meatballs at a time, for about 7 to 8 minutes, or until nicely browned outside and no longer pink inside. Drain them on a paper towel–lined plate. Repeat with the remaining meatballs.

4. Cool for a few minutes before serving with a dip.

ALTERNATIVE COOKING METHOD

Bake the keftedes in the oven at 350°F (175°C) for 25 minutes, or until browned.
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This tasty vegetarian starter is traditionally made with fresh zucchini, though my mom uses pumpkin in its place. Alternatives like squash or other gourds and even cucumber can be used. Kolokythokeftedes are best served in the summertime during an early evening happy hour with a glass of Ouzo on ice. I’m already daydreaming of relaxing at a taverna on the Greek coast, sampling some pumpkin fritters and seafood mezze. Oh, the good life!




	
PUMPKIN FRITTERS





	
(kolokythokeftedes)







Prep: 20 min | Cook: 10 min | Ready in: 30 min | Serves: 4

4 cups freshly shredded pumpkin (use a cheese grater)

3 garlic cloves

¼ cup ground dry spearmint

½ teaspoon salt

½ teaspoon pepper

⅓ cup flour

vegetable oil (for frying)

DIRECTIONS

1. Thoroughly squeeze out all the water from the shredded pumpkin. Mince the garlic into tiny bits.

2. Combine all the ingredients into a bowl and mix by hand. Shape into 3-inch patties.

3. Preheat a frying pan with vegetable oil, medium-high. Fry for 3 to 5 minutes on each side, or until the patties are golden brown, yet still moist inside.

4. Drain the patties on paper towels. Serve hot with tzatziki, yogurt, or sour cream on the side.


[image: image]



“Goo-goo ga-ga.” That is the sound most of my non-Greek friends make when they try my mom’s dolma with egg-lemon sauce. Guess it brings them back to their infancy stage…. Not sure if it’s the combination of the frothy egg and lemon sauce that sets them off, or the simplicity of ground meat and rice mixed together into a ball, then wrapped warmly and snugly in a leaf? Whatever the case, to all my non-Greek friends who have implored me for years to snatch this recipe from my mother: Here it is in all its glory!

OEBPS/Images/f0xii-01.jpg





OEBPS/Fonts/BrandonGrotesque-BoldItalic.otf


OEBPS/Fonts/BrandonGrotesque-Bold.otf


OEBPS/Images/title.jpg
My Big Fat
GREEK COOKBOOK

Classic Mediterranean Soul Food Recipes

Christos Sourligas
Recipes by Evdokia Antginas

Foreword by Angelo Tsarouchas

Skyhorse Publishing





OEBPS/Images/f00ix-02.jpg





OEBPS/Images/f00xi-01.jpg





OEBPS/Images/f00ix-01.jpg





OEBPS/Images/f0006-01.jpg





OEBPS/Images/f0005-01.jpg





OEBPS/Images/f000A-01.jpg





OEBPS/Images/f000x-01.jpg





OEBPS/Images/f000x-02.jpg





OEBPS/Images/cover.jpg
My Big Fat
GREEK CQOKBOOK
65

Authentic
e Appetizers, Dinners,
2 and Desserts

Christos Sourligas recpesby Evdokia Antginas





OEBPS/Images/f0002-01.jpg





OEBPS/Images/half.jpg
My Big Fat
GREEK COOKBOOK





OEBPS/Images/f0001-01.jpg





