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To kadbtepo Tnyavioua yivetor ue s€aupetind mapbévo sdadrado. Eve mpoidv To omoio
xpnotuomoisital o€ 0An ™y EAAada amo apyatotatwy ypovwy. I'e pia kaBnuspvn oovtayn yia
ousAéta Ba ypstaotodus 3 avya, 519 ypauuapio ckAnpo topl, 2 Aitpa yaAe kot 0, Tt dAA0 KotAO
Bpovue oto Ypuyeio uac! Tnyavidovus yia Aiyo to Stapopa VALK 6Tw¢ Aovkavike Kot pitétcov. Mnv
Esyvate va (NTATE TAVTO PPECKEL VALKA at0 THY VITEPAYopd oac. Oa umopodoaus va rpoodécovus
Kot ayptla kamrmopn, ov Bgdovue va dwoovue puict voter aAutpoc. AQol OTaCOVUE T VYR KotL T
KTUTTHOOVUE apya aAdd SvvaTd e Ever UiEep YEIpoc, mpooBéTovus To yada, To TUpi Kot 600 aAdTL Kot
répt smbopodus, piyovn ko Bopdpt. Mopotus veu Eskivicovus To YAoIWO 0TO THYAVL Kot Ve TO
TEASIWDOOVUE 0TO POVPVO, YLar ie Tperyarv) ket Espoypnuévn ousréTa.

Best frying is done with ‘extra virgin olive oil’. A product that has been used throughout Greece
since ancient times. For a daily recipe for omelette, we will need 3 eggs, 519 grams of hard cheese, 2
litres of milk and everything else we find in our refrigerator! Lightly fry items such as sausages and
bacon. Do not forget to always ask for fresh materials from your supermarket. We could add wild
capers if we want to give a note of salty. After we break the eggs and beat them slowly but
vigorously with a hand mixer, we add the milk, cheese and as much salt and pepper as we like,
oregano and thyme. We can start baking in the pan and finish it in the oven, for a crisp and golden
omelette.



To kaxAUTEPO TNYAVIOUA YIVETAL UE EEQIPETIKA TToepOEvo sAatodado. 'Eva Tpoiov To 0molo
Xpnotomoteital os 0An Ty EAAado oo apxatotatwy xpovowv. Le pic kaOnuspivn ocvvtayn yio
ousAéta Oa xpstaotovus 3 avya, 519 ypauuapta okAnpo tupl, 2 Aitpa yada kat 0, Tt dAAo kado
Bpolue oto Yuyeio pac! Tnyavilovue yia Aiyo ta Stapopa VAIKA OTTWC AOVKAVIKA Kol UitEtkov. Mnv
Eexvate vor (NTATE TAVTA QPECKA VAKX XTTO TNV VITEPAYOPA 0C. Oa umopovoaue va TpooOeoovue
KoL ayplo kamrmapn, av BéAovus va Swoovue piot vota aiuipac. AQpol OTROOVUE T XUV KoL TAL
KTUTTNOOUUE apyd dAAG Suvata Le Eva LUIEEP XEIPOC, TTPOOBETOVLE TO YaAQ, TO TUPL KAl 000 XAXTL KXl
TuTEpL emBuuovue, piyovn ket Quuapt. Mwopovus va EEKIVIOOUUE TO YNOLULO OTO TNYAVL KXL VA TO
TEAELWOOUUE OTO QPOVPVO, VI Ui Tpyavn kot EEPOYNUEVN OUEAETA.

Best frying is done with ‘extra virgin olive oil’. A product that has been used throughout Greece
since ancient times. For a daily recipe for omelette, we will need 3 eggs, 519 grams of hard cheese, 2
litres of milk and everything else we find in our refrigerator! Lightly fry items such as sausages and
bacon. Do not forget to always ask for fresh materials from your supermarket. We could add wild
capers if we want to give a note of salty. After we break the eggs and beat them slowly but
vigorously with a hand mixer, we add the milk, cheese and as much salt and pepper as we like,
oregano and thyme. We can start baking in the pan and finish it in the oven, for a crisp and golden
omelette.



To kaAOTEPO THYAVIoUN YiveTo pE s€qupeTid TTopOévo
gAatodado. Eve tpoiov To 070(0 YpnotUoTolEiTaL 08 OAN TNV
EAAaSa amd apyaotatwy ypovwv. T'o pic koeBnuspvn oovtayn
via opgAéta Ba ypetxotous 3 avya, 519 ypouuapio. okAnpo
TUpl, 2 Aitpar yaAa ket 0, Tt aAAo kAo Bpodus oo puyeio pac!
Tnyavi{ovus yia Alyo ta Stapopet VAIKE 07t AOVKAVIKR KoLl
uméicov. Mnv Esyvate va (ntdte mavia ppéoka vAkd otd Ty
VITEPOALYOPA 00C. Oa UTOPOVOAUE VoL TTPOOOECOVUE Kot aypLa
kamopn, ov BEdovus va Swoovue piot voto adutpac. Apod
OTIOOVUE TAL ALY KOl TOL KTUTTNOOVUE apyd aAda Svvata us
éva uikep yeipdc, mpoobstovus o yada, to TUPL Kot 600 AAATI
ko TeuEpt smBopodus, piyavn kot Bvuadpt. Mmopodus vat
EsvHoOVUE TO PNHOLUO OTO TNYAVL KOUL VOL TO TEAELWOOVUE OTO
povpvo, Yo pia Tpetyavn kot Epopnuévn ousAéTa.

Best frying is done with ‘extra virgin olive oil’. A product that
has been used throughout Greece since ancient times. For a
daily recipe for omelette, we will need 3 eggs, 519 grams of
hard cheese, 2 litres of milk and everything else we find in our
refrigerator! Lightly fry items such as sausages and bacon. Do
not forget to always ask for fresh materials from your
supermarket. We could add wild capers if we want to give a
note of salty. After we break the eggs and beat them slowly but
vigorously with a hand mixer, we add the milk, cheese and as
much salt and pepper as we like, oregano and thyme. We can
start baking in the pan and finish it in the oven, for a crisp and
golden omelette.

To katAUTEPO TNYAVIOUC YIVETOUL LIE
saupetica Tapbevo sAatddlado. Eva
JTPOLOV TO OTTOLO XPNOULOTIOLEITAL OE OAN
™V EAAdada amo apyatoTatwy Ypovwy.
Tt pia kotBnuepvn ovvtoyn yia
ousAéta Ba ypstaotodus 3 avya, 519
yoauuaplo ckAnpo topl, 2 Altpe yaia
Kot 0, Tt aAro kotdo Bpodues oto Ppoyeio
uag! For a daily recipe for omelette, we
will need 3 eggs, 519 grams of hard
cheese, 2 litres of milk and everything
else we find in our refrigerator!
Tnyavi{ovus yio Aiyo to Stcpopor vAka:
O0TTwC AovKaVIK Kol UTTELkov. Mnv
Esxyvate vo (MTATE maAvTa ppéoke VA,
oto TV viepayopd oas. Lightly fry
items such as sausages and bacon. O«
UTTOPOVOUE VO TTPOOHECOVUE Kot ayplo
kamopn, av BgAdovus va Swoovus Uio



To kaaAUTEPO THYAVIoUX YIVETAL UE EEXIPETIKA TTAPOEVO
gAatodado. Eva Tpoiov To 0moio xpnotuomoLeital o 0An Ty
EAAaba oo apyatotatwv xpovowv. Ta pic kabnuepvn ovvtoayn
yia opeAéta Oa xpetaotovue 3 avya, 519 ypauudapio okAnpo
TUpl, 2 Aitpat yada ket 0, Tt aAdo kado Bpoilue oto Puyeio pac!
Tnyavilovue yia Alyo ta S1a@opat VALK OTTwC AOUKAVIKA KXl
urtétkov. Mnv Eexvate va (NTATE TAVTA PPECKA VAIKA ATTO TNV
VITEPAYOPX oac. Oa umopoloaue Vo TpooOECOVLE Kal aypLa
karmapn, av Bédovue va Swoovue pio vota aAuvpac. Apov
OTTXOOUUE TA XVYA KoL TOL KTUTTOOULE apya aAdd Suvata e
&var uiéep xepoc, poobETovus To YaAa, TO TUPL KAl 000 AAATL
ko TTuEpL emmiBupolue, plyavn ko Buuapt. Mropovue v
Eekvnoovue To YNOLUO OTO THYAVL KAL VXL TO TEAEIWOOUUE OTO
QovpVo, Via it Tpotyavn) kot EEpoyYnuéVn ousAETA.

Best frying is done with ‘extra virgin olive oil’. A product that
has been used throughout Greece since ancient times. For a
daily recipe for omelette, we will need 3 eggs, 519 grams of
hard cheese, 2 litres of milk and everything else we find in our
refrigerator! Lightly fry items such as sausages and bacon. Do
not forget to always ask for fresh materials from your
supermarket. We could add wild capers if we want to give a
note of salty. After we break the eggs and beat them slowly but
vigorously with a hand mixer, we add the milk, cheese and as
much salt and pepper as we like, oregano and thyme. We can
start baking in the pan and finish it in the oven, for a crisp and
golden omelette.

To kaxtAUTEPO TNYAVIOUR YIVETAL LIE
soupetike mapBevo eAatorado. Eva
JTPOLOV TO OTTOLO XPNOIUOTTOLEITAL O OAN
™V EAAada amo apXaloTATwV XpOovwv.
T pia kBnuepvn ovvtayn yio
ousAéta Ba xpetaotovus 3 avya, 519
ypauuaptlo okAnpo tupl, 2 Altpa Yoo
kot 0, Tt aAdo kAo Bpovue oto Yuyeio
uag! For a daily recipe for omelette, we
will need 3 eggs, 519 grams of hard
cheese, 2 litres of milk and everything
else we find in our refrigerator!
TnyaviCovue yia Atyo ta Sicepopa VALK
OTTWC AOVKAVIKX KOl UTTELKOV. Mnv
EexvaTe vaL (NTATE TAVTA PPECKA VALK
amo v vmepayopa oug. Lightly fry
items such as sausages and bacon. O«
UTTOPOVOALE VO TIPOOOECOVUE KAl AYPLAL
kamrapn, av Bgdovue va dwoovue pio
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