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To xaAUTEPO TNyAvioua YiveTal Ye e€alpeTikd mapbevo eAatorado. 'Eva mpoidv To omolo
xpnotpormoteltat og OAn v EAAGSa amo apyatotdtwy xpovwy. T'ia pia kabnueptvn cuvtayn ya
oueAETA Ba xpetacToVE 3 auyd, 519 ypauudpla okANpo tupl, 2 Altpa yaAa xat 0,Tt AAAO KAAO
Bpouue oto Puyeio pac! Tnyavidovpe yia Alyo Ta S1adopa VAIKA OTTwE AOUKAVIKA KAl UITEIKOV.
Mnyv EexvaTe va (NTATE TAVTA GPECKA VAIKA ATTO TNV UTTEPAYOPA 0aC. Od HITOPOVCAE Va
TIPOCOECOUE Kal Aypla KATIITap™, av BEAOUUE va SWOOUVNE Hila VOTA AAUUPAC. ADOU OTTACOUUE
TA AUYA KAl TA KTUTTHOOUME apyd aAAd duvatd e éva piEep Xelpog, TpooBEToupE To yAAQ, TO
TUupl KAl 000 AAATL KAl TTITEPL EMOVUOUE, plyavn xat Bupdpt. MtopoU e val EEKIVIICOUUE TO
YNOLUO OTO TNYAVL KAL VA TO TEAELWOOUVNE 0TO GOoVPVO, Yid (ia Tpayavn Kat EepoPnuevn
OMEAETAL.

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 kaAUTEPO THYAVIOUA YIVETOL UE EERPETIKG TTAPOBEVO AaidAado. Eve Tpoiov To 070lo
xpnotuomolsltat o€ 0An v EAAada amo apyaiotatwy ypovwyv. Tia pia kaBnuepivn ovvtayn yLa
ousAéta Oa ypstaotolus 3 avyd, 519 ypauuapie okAnpo tupl, 2 Aitpo yada ko 0, Tt aAdo kaAo
Bpoilus oto Yuysio uac! Tnyavidovus yie Aiyo ta Sicpopar VAIk 0mtw¢ AOVKAVIKA Kot UTTELKOV. Mnv
Esxvate va (NTATE TAVTA PPECKA VAIKE aTtO THY VTTEPYyopd oaC. Oa umopooas ve Tpooboovus
koL aypla kamrmopn, av BEAovue vae Swoovue it voTa aAuvpac. Aol OTTAOOUUE TA AUYA KAl TA
KTUTTNOOUUE apya aAda Svvata us éva wikep xewpoc, mpoobETovus 10 yaAa, 10 TUPL KAt 000 AAXTL Kot
mmépt emBupodus, piyavn kot Bupapt. MmopoUus vat EEkVNOOULUE TO YHOLLO OTO THYAVL KL V& TO
TEASLWOOVUE 0TO POUPVO, Yot uia Tpayavn kot Espopnuévn 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 xaAUTEPO TNyAVIOUA YIVETAL UE
e€alpeTika TapBévo ehatorado. 'Eva
TIPOLOV TO OTTOL0 XPNOLUOTIOLE(TAL OF
OAn tnv EAAGSa amd apyxatlotdtwy
Xpovwv. T'a pia xabnuepivy cuvtayn
yla opeAETA Ba YpelacTOUUE 3 auyd,
519 ypapudpla okAnpo Tupl, 2 Altpa
YAAQ KAt 0,TL AAAO KAAO BPOUUE OTO
Yuyeio pag! 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! Trnyyavioupe yia Alyo ta
SlaPopa UAIKA OTTWE AOUKAVIKA KAl
UItElkov. Mnv Esxvarte va (ntats
TTAVTA GPECKA UALKA ATTO TNV
unepayopd oag. Lightly fry items
such as sausages and bacon. Ga
UtopoVoape va tpooBEcovue Kat

To kaaAUTEPO THYAVIOUA VIVETAL LUE
sEaupetika wapOevo sAaorado. Eva
JTPOLOV TO OTTOLO YPNOLUOTIOLELTAL OE OAN
v EAAada oo apyatotatwy xpovwv.
T pla kBnuepvn ovvtoyn yio
ousAéta O ypsiaotovus 3 avya, 519
ypoauuaptla okAnpo tupl, 2 Altpa yaia
kot 0,TL aAdo kaedo Bpovues oto Yuysio
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 yia Alyo ta Stapopa vAIkA
OTTWC AOUKAVIKX Kotl UTTELKOV. Mnv
Eexvate va (NTATE TAVTA PPEOKA VAIKK
arto v vmepayopa oog. Lightly fry
items such as sausages and bacon. O«a
UTTOPOVOOUE VA TTPOCOECOVLE Kol AypLa
kammapn, av Osdovus v Swoovus Lo
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