





As promised, we have the other main Greek tradional Christmas sweet - Kourambiedes. These contain a touch of ouzo as you can see, and it shouldn't be difficult to obtain some where you live as it is popular internationally.

Ingredients
450g butter

120g blanched almonds

3½ cups all-purpose flour

1 egg yolk

3 tablespoons ouzo

¾ cup icing sugar

½ teaspoon baking powder

0.6 g vanilla powder

Preparation
Place the almonds in a shallow oven dish and bake them in a pre heated oven at 180 degrees C for about 15 minutes until they are slightly brown.

Let them cool and then chop them into three.

Place the butter, which should be soft, in a mixer with the icing sugar and beat well with the cake beater for 15 minutes.

Add the egg yolk, ouzo and vanilla powder and continue beating for another 5 minutes.

Add the baking powder and almonds to the flour, add this mixture to the mixer and beat for a few seconds until the flour has been absorbed by the liquid.

Take pieces of the dough, trying to handle it as little as possible, and make them into the shape you want. Normally they are circular, but you can also make them oval, star-shaped, crescent-shaped etc. The thickness should be about 1½ cm.

Place them on non-stick oven dishes and bake in a pre heated oven at 160 degrees C for 20 minutes.

Allow them to cool, then dip them in icing sugar and place them in a layer on a Christmas decorated dish.

Sprinkle plenty of icing sugar on top of them and then place more layers on top in pyramid fashion. Sprinkle plenty of icing sugar on top of each layer.





Well, it's Christmas time again, so we're posting recipes for traditional Greek Christmas sweets for you. Today it's Melomakarona, which is my particular favourie

Ingredients
9 cups all-purpose flour

1 cup fine semolina

1 teaspoon cinnamon

¼ teaspoon ground nutmeg

¼ teaspoon ground cloves

2 cups ground walnuts

1 cup extra virgin olive oil

1 cup sunflower oil

250g soft butter

3 egg yolks

1 teaspoon baking powder

1 teaspoon soda

2/3 cup icing sugar

½ cup brandy

Juice from 2 oranges

Juice from ½ lemon

For the syrup
500g water

700g icing sugar

2 cinnamon sticks

1 orange cut in half

300g thyme honey

Preparation
First prepare the syrup so that it has cooled by the time you come to pour it on the melomakarona.

Syrup
Put all the ingredients except the honey in a pan and boil for 10 minutes.

Remove from the heat, add 100g honey and set aside to cool.

Melomakarona
Beat the sugar, olive oil, sunflower oil and butter in a mixer for 15 minutes.

Add the orange juice and the egg yolks and continue beating until the mixture has formed a creamy texture.

Add the brandy.

Dissolve the soda in the lemon juice and add to the mixture and keep beating for another minute.

Take a cup of flour and add to it the nutmeg, cinnamon, baking powder and cloves.

Add this mixture to the rest of the flour.

Make a dough with the liquid mixture from the mixer and the flour gently with your hands, but it is very important that you don’t overhandle the dough.

Take small portions of the dough and roll them into oval balls in your palm and place them on a non-stick oven dish.

Bake in a preheated oven at 180 degrees C for 15 minutes.

While they are still warm, dip them in the cold syrup and place them in a layer on a Christmas decorated oven dish.

Take a spoonful of honey diluted with ½ cup of syrup and spread over the melomakarona.

Sprinkle the ground walnuts on top.

Continue placing layers on top in a pyramid fashion, repeating the process with the syrup and nuts for each layer.
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