
Bread 

 

Ingredients 

500g flour 

2tsp salt 

7g yeast 

3tbsp oil 

300ml water 

 

Recipe 

Weigh out 500g of flour then add salt, yeast and oil 

Measure out 300ml water and add to mixture 

Knead the mixture then leave to rise (double in size) 

Line baking tray with baking paper, turn oven on to 200⁰C 

Roll dough into small roll sized blobs and place on baking tray 

Put rolls into oven for 30 minutes 

  

http://www.google.co.uk/imgres?q=bread+rolls&um=1&hl=en&safe=off&qscrl=1&nord=1&rlz=1T4SVEA_enGB377GB377&authuser=0&biw=1366&bih=617&noj=1&tbm=isch&tbnid=Hn_VWfuh5wvWjM:&imgrefurl=http://www.savingstuff.co.uk/cheap-bread-rolls.asp&docid=kvCM4j4Nf31eYM&imgurl=http://www.savingstuff.co.uk/AImg/bread-rolls.jpg&w=210&h=148&ei=QeLUT9n_DcmR0QWti6GZBA&zoom=1&iact=hc&vpx=168&vpy=344&dur=865&hovh=118&hovw=168&tx=52&ty=44&sig=109184874080915647527&page=2&tbnh=118&tbnw=168&start=22&ndsp=24&ved=1t:429,r:6,s:22,i:228


 

Baklava 

Ingredients 

500g chopped mixed nuts 

1 teaspoon cinnamon 

Filo pastry 

250g melted butter 

225g caster sugar 

250ml water 

125ml honey 

 

Recipe 

Weigh out 500g of mixed nuts and add cinnamon 

Place two sheets of filo in the bottom of a buttered dish and brush 

filo generously with butter. Sprinkle 2 to 3 tablespoons of the nut 

mixture on top.  

Repeat layers until all ingredients are used, ending with about 6 

sheets of filo. Using a sharp knife, cut baklava into bitesize slices.  

Heat oven to 180⁰C and cook in oven for 50 minutes 

Combine sugar and water in a small saucepan and bring to the boil. 

Stir in honey then reduce heat and simmer.  

Remove the baklava from the oven and immediately spoon the syrup 

over it. Let cool completely before serving.  

 

http://www.google.co.uk/imgres?q=baklava&um=1&hl=en&safe=off&sa=N&qscrl=1&nord=1&rlz=1T4SVEA_enGB377GB377&biw=1366&bih=617&authuser=0&tbm=isch&tbnid=BsjxN4T5FZdnkM:&imgrefurl=http://desserts.wikia.com/wiki/Baklava&docid=eCJNXifd-MTrZM&imgurl=http://images.wikia.com/bakingrecipes/images/9/9e/Baklava.jpg&w=900&h=600&ei=5eHUT6-rIYOr0QXFxcWdBA&zoom=1&iact=hc&vpx=890&vpy=180&dur=801&hovh=183&hovw=275&tx=138&ty=68&sig=109184874080915647527&page=1&tbnh=116&tbnw=149&start=0&ndsp=21&ved=1t:429,r:5,s:0,i:153


Souvlaki 

Meat 

Olive oil 

Herbs 

Onions 

Garlic 

Lemon juice 

Peppers 

 

Recipe 

Mix together lemon juice, olive oil, herbs and garlic; add chunked 

meat, onions, and peppers, and stir to coat.  

Thread meat, peppers, and onions onto skewers.  

Grill/oven cook for 10 to 15 minutes, turning skewers frequently  

  

http://www.google.co.uk/imgres?q=souvlaki&um=1&hl=en&safe=off&qscrl=1&nord=1&rlz=1T4SVEA_enGB377GB377&authuser=0&biw=1366&bih=617&noj=1&tbm=isch&tbnid=3cH0imPlCdFCfM:&imgrefurl=http://www.greek-islands.us/greek-recipes/greek-souvlaki/&docid=1YjmS59Qqo0HHM&imgurl=http://www.greek-islands.us/greek-recipes/greek-souvlaki/Souvlaki.jpg&w=340&h=298&ei=aPDUT_2PPMne8APgroWqAw&zoom=1&iact=hc&vpx=803&vpy=169&dur=3101&hovh=210&hovw=240&tx=139&ty=145&sig=109184874080915647527&page=1&tbnh=121&tbnw=138&start=0&ndsp=23&ved=1t:429,r:5,s:0,i:140


Moussaka 

Aubergine 

500g minced meat 

Onion 

Garlic clove 

1 tin chopped tomatoes 

Potatoes 

Herbs 

Salt and pepper 

Butter 

Flour 

Milk 

Cheese 

 

Recipe 

 

Cook potatoes, once cooled chop into slices  

 

Prick the aubergine and microwave for 3 minutes till soft, then 

chop and fry with onion and garlic until soft then add mined meat 

 

Once meat is cooked add tin of chopped tomatoes, herbs, seasoning 

 

Make a cheese sauce by adding flour, butter and milk to a saucepan 

and simmering, once cooked add grated cheese 

 

In an oven dish layer potato, cheese sauce and meat, finishing with 

cheesy potato layer 

 

Return to oven to bake for about 15 minutes. 

http://www.google.co.uk/imgres?um=1&hl=en&safe=off&sa=N&rlz=1T4SVEA_enGB377GB377&authuser=0&biw=1366&bih=617&tbm=isch&tbnid=2oVIS75WnAixkM:&imgrefurl=http://rossrightangle.wordpress.com/2012/02/27/egg-plant-moussaka-falklands-malvinas-obama-ratbag/&docid=ePvAiMYVCIl37M&imgurl=http://rossrightangle.files.wordpress.com/2012/02/moussaka.jpg&w=922&h=615&ei=pfDUT63oC4j-8gPC_9CMAw&zoom=1&iact=hc&vpx=104&vpy=309&dur=325&hovh=183&hovw=275&tx=197&ty=84&sig=109184874080915647527&page=1&tbnh=123&tbnw=167&start=0&ndsp=21&ved=1t:429,r:7,s:0,i:121


Gyro (Pita Wrap Sandwich) 

 

Thinly slice pork and place in frying pan 

with lots of seasoning and vinegar 

Brush the pita bread with olive oil and fry 

(in another pan) for a few minutes 

In the center of each pita: 

 spread 1 tablespoon of tzatziki 

 2 slices of tomato 

 sliced onion to taste or lettuce 

 gyro meat  

 paprika 

 

 

 

Pitta bread pizzas 

 

Cut pitta bread in half 

Add tomatoes and crumble feta 

cheese onto pita bread 

Heat oven to 200⁰C and cook for a 

few minutes 

  

http://www.google.co.uk/imgres?q=gyro&um=1&hl=en&safe=off&sa=N&qscrl=1&nord=1&rlz=1T4SVEA_enGB377GB377&biw=1366&bih=617&authuser=0&tbm=isch&tbnid=hZUhAQwCqXUA4M:&imgrefurl=http://samsplacelivonia.com/menu/gyro-pita/&docid=0_lA71jKnrFUbM&imgurl=http://samsplacelivonia.com/wp-content/uploads/2011/06/gyro.jpg&w=317&h=317&ei=0uzUT-WiG8bN8QOGifz7Ag&zoom=1&iact=hc&vpx=255&vpy=277&dur=1819&hovh=225&hovw=225&tx=178&ty=140&sig=109184874080915647527&page=1&tbnh=125&tbnw=137&start=0&ndsp=21&ved=1t:429,r:8,s:0,i:137
http://www.google.co.uk/imgres?q=feta+pita+bread+pizza&um=1&hl=en&safe=off&qscrl=1&nord=1&rlz=1T4SVEA_enGB377GB377&authuser=0&biw=1366&bih=617&noj=1&tbm=isch&tbnid=xnmOi4DeW4-SoM:&imgrefurl=http://www.yummy.ph/recipe/red-pepper-and-feta-pita-pizzas&docid=tODR1RuJ4QqetM&imgurl=http://www.yummy.ph/images/04-05-06-2009_recipes/0609_red-pepper-and-feta-pizza_fbox.jpg&w=314&h=314&ei=uu3UT-m4F8eo8AOAlZGzAw&zoom=1&iact=hc&vpx=113&vpy=132&dur=4090&hovh=224&hovw=224&tx=156&ty=77&sig=109184874080915647527&page=1&tbnh=134&tbnw=134&start=0&ndsp=20&ved=1t:429,r:0,s:0,i:72


Tzatziki (Cucumber Yogurt Dip) 

 

Ingredients 

3 tbsp. olive oil 

1 tbsp. vinegar 

2 cloves garlic, minced finely 

1/2 tsp. salt 

1/4 tsp. white pepper 

1 cup Greek yogurt 

1 cup sour cream 

2 cucumbers, peeled, seeded and diced 

1 tsp. chopped fresh dill 

 

Recipe 

Mix olive oil, vinegar, garlic, salt and pepper in a bowl.  

Using a whisk, blend the yogurt with the sour cream.  

Add the olive oil mixture to the yogurt mixture and mix well.  

Add the cucumber and chopped fresh dill. Chill before serving. 

 

 

http://www.google.co.uk/imgres?um=1&hl=en&safe=off&sa=N&rlz=1T4SVEA_enGB377GB377&authuser=0&biw=1366&bih=617&tbm=isch&tbnid=BW1j4B9JndblEM:&imgrefurl=http://www.leftoverqueen.com/2008/02/20/recipe-homemade-gyros-with-super-garlic-tzatziki&docid=qGPM1i1oLKtkdM&imgurl=http://www.leftoverqueen.com/wp-content/uploads/2008/02/tzatziki_final.jpg&w=450&h=300&ei=DOnUT7z0NYTH8gPY1KX_Ag&zoom=1&iact=hc&vpx=269&vpy=250&dur=979&hovh=183&hovw=275&tx=200&ty=53&sig=109184874080915647527&page=2&tbnh=133&tbnw=189&start=19&ndsp=25&ved=1t:429,r:1,s:19,i:137

