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To xaAVTepo TNYAVIoUA YiveTal Le e€alpeTika mapbevo eAaloAado. Eva mpolov To o1molo
YONOLUOTIOLE(TAL 0 OAN TNV EAAGOQ amto apyalotdtwy Xpovwy. I'a pla xabnuepvn cuvtayn yia
oueAeTa Ba ypelaotovpe 3 avya, 519 ypaupdpla okANpo Tupl, 2 Altpa yaAa xat o, Tt AAAO KAAO
Bpoupue oto Yuyelo pac! Tryavidovue yia Alyo Ta d1adopa VAIKA OTTWC AOUKAVIKA KAl UITELKOV.,
Mnyv EexvaTe va (NTATE TTAVTA GPPECKA VAIKA ATTO TNV LITEPAYOoPd 0ac. Oa UITOpoVCALE Va
TIPOCHECOVE KAl AypLa KATIITAEn, av 8eA0VIE VA SwoovUE Uia voTa aAuvpac. Aol oTTdoouLE
TA QUYA KAl TA KTUTINOOVUE apyd aAAd SLUVATA L eva UiEep XELPOC, TTPOCHETOULE TO YAAQ, TO
TUPL Xal 000 aAQTL KAl TTITEPL emBupovLe, plyavn Kat Buudpt. MitopoULe val EEKIVIOOULE TO
PNOLUO OTO TNYAVL KAL VA TO TEAELWOOVUE OTO GOUPVO, YId Uia Tpayavn Kal Eepomnuevn
OLEALTA.

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.
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To ko AVTENO TNYAVIOLLO VIVETOL LE EEoupETIke TTapBEV0 edaiddacdo. ‘Eve poiov To 01t0{0 XpnoLLOTTOLE( T
o€ 0An ™V EAMLada oo apototatwy xoovwv. Lo tlo kanuepivn ouvraym yio opereTa Ba
YpELOTOVUE 3 avya, 519 ypaudpior okAnpo tupl, 2 Altoo yoko ko 0, Tt o koo Bpodue oto Yuyeio
noc! Tnyovidovue yioe Aiyo ta Stdpopa VAKEG 0Tt ¢ AOUKGVik e ko Uitéikov. Mnv Eexvdee vae tdre
TIAVTOL (PPETKOL UALKOL 0iTTO TNV VITEPOY00 00C. Ot LTTOPOVONLLE VAL TIDOODETOVLE KOl CLYOLOL KATITTON, OV
Belovue vor Schoove Lioe votor o AupaC. ApoD oTIO0VUE T VYL KO TOL KTUTTNOOVLLE APV 0NN
OUVATH L EVor LUEED XELpOC, TTPDOOBETOVLIE TO YA, TO TVPL kKAl 000 QAKTL ko TUITEDL ETLOVLODLUE, plyavn
ko Buncpr. Mitopodie vau Eekivioovue To Yroto oTo TNYAVL KoL VO TO TEASIWOOULUE OTO OUPVO, VI
uloc tporyovn kou Eepomuévn oueréta.

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 [itres
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.
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To xaAUTepo TNyAvioLa YIveTaAl L
ctalpeTIka Tapbevo sAatorado. Eva
TIPOLOV TO OTTOLO X PNOLULOTIOLE(TAL OF
OANn TV EAAGOQ aTto apyxalotatwy
Ypovwy. T'a ula xabnuepvn cuvtayn
VIQ OUEAETA Ba ¥PEIOOTOULE 3 auyd,
519 vpapuapla okAnpo tupl, 2 Altpa
VAAQ KAl O, TL AAAO KAAO BpoVE OTO
Wuyelo pag! For a daily recipe for
omelette, we will need 3 eggs, 519
orams of hard cheese, 2 litres of milk
and everything else we find in our
refrigerator! Tnyaviloupue yia Alyo Ta
OLAPOPA VAIKA OTTWC AOUKAVIKA KAl
uITElKOV. Mnv Esyxvate va (NTdTe TavTa
GPEoKA VAIKA aTTo TNV VTTEPAYOPA OCC.
Lightly fry items such as sausages
and bacon. ©a uropovoaues va
TIpOO0B00oULE KAl

To ko AUTEDO THY VIO VIVETOUL LIE
sCoupetikd opBévo edaorado. Evo
TIDOLOV TO OTT0L0 XONOLLLOTIOLEITOU OE OAN
mv EALGO oo oo otlotaTwoy Xpovwv.
Lo Lo kabnuepvn ouvTayn i OLEAETA
Bo xpstaoTove 3 avya, 519 ypoaiapLo
OKANPO TVPL, 2 AlTpoc yeka kau O, TL aALo
KoAO Bpovue oto Yuyelo pac! For a daily
recipe for omelette, we will need 3 eggs,
519 grams of hard cheese, 2 [itres of milk
and everything else we find in our
refrigerator! Tnyavi(ovue yia Alyo to
OLALPOOOL UALIKCL OTT(oC LOVK VKO Kol
Ltéikov. Mnv Eeyvare vo (Ntdte mavto
(DPECKO UAIKGL QLTTO TV UTTEPOY0PCL OCLC.
Lightly fry items such as sausages and
bacon. O LmopOVTALLE VO TTDOTBETOVLLE
Kol QYpLoC kaammaon, v BEdoviie va
OWOOULLE Ll
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