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GREEK CUISINE

is primarily olive oil, fresh
vegetables, honey, feta
cheese and yogurt. There is
also no shortage of fish,
seafood and meat dishes.
The secret to the good taste
of Greek dishes is always

fresh and natural ingredients

and homemade recipes that
have been used for
generations.




2% "% RECIPE

INGREDIENTS:
cucumber - 1 pc, greenhouse (or 2-3

; ~ field cucumbers)
P & - == greek yoghurt - large package

:T' O |. . garlic - 1-2 cloves, depending on the T Z AT Z I K I
= { intensity

t% £ ! " ) h, & dill - 2 tablespoons, chopped

A : I.-r'__ h B lemon zest - grated from 1/2 of the fruit

salt, pepper - to taste
olive - 2 tablespoons, to serve

-
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PREPARATION:
1.Rub the washed cucumber (with skin*) on the large holes of the grater.

2. Add chopped dill, lemon zest and garlic squeezed through a press.

3. Stir, season to taste.

4. Before serving, cool in the fridge, drizzle olive oil on top, you can decorate with a

black olive placed in the middle (as the Greeks do), sprinkle with herb leaves or dried

oregano.



KUCHNIA GRECKA

to przede wszystkim oliwa z
oliwek, Swieze warzywa,
miod, ser feta i jogurt. Nie
brakuje réwniez ryb, owocow

morza i dan mi€snych.

Sekretem dobrego smaku
greckich potraw sg zawsze
SwieZe i naturalne sktadniki

oraz domowe receptury
stosowane od pokolen.




PRZEPIS

SKLADNIKI:
ogorek - 1 szt., szklarnia (lub 2-8 ogoérki
gruntowe)
jogurt grecki - duze opakowanie
L s - i i == czosnek - 1-2 zgbki, w zaleznosci od
Fj-' NS - intensywnosci
= N, koperek - 2 tyzki, posiekane
t% ? ; I' ) S skorka z cytryny - starta z 1/2 owocu
\ 2o N B, ¥ sOl, pieprz - do smaku
oliwka - 2 tyzki, do podania
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PRZYGOTOWANIE:
Umytego ogorka (ze skorka*) nacieramy na duzych oczkach tarki.

Dodac¢ posiekany koperek, skorke z cytryny i przecisniety przez praske czosnek.
Mieszamy, doprawiamy do smaku.

Przed podaniem schlodzi¢ w lodéwce, skropic oliwg z oliwek, mozna udekorowac
czarna oliwka umieszczong na srodku (jak to robia Grecy), posypac listkami zi6t lub

suszonym

TZATZIKI
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EAAHNIKH
KOYZINA

elval Kupiwg eAatdAasdo,
PPECKA AAXAVLKA, HEAL,
TUpL PETa Kat yLaovuptL.
Aev Aeiltovyv emtiong ta
JdpuLa, ta OalacoLva Kat
Ta mata pe Kpeag. To
MUGCTLKO yLa TNV KAAn
YEUON TWV EAANVLIKWV
TILATWV Elval tavta ta
(PPECKA KAL (PUOLKA UALKA
KOL OL GTILTLKEG CUVTAYEG
TIOU XprnoLpOTIOLOUVTAL YLA
YEVLEG.




ZYNTAF H

2YZTATIKA:

ayyoupt - 1 tep., Beppoknmiou (1 2-3
ayyoupLa ywpagLou)

EMNVLKO yLaoUpTL - PEYAAN cuoKeuaoia

oKOpbo - 1-2 okeAideg, availoya pe tnv

W TZATZIKI
- { RN Ty avnBog - 2 KOUTAALEG TNG coUTIAG,

PLAOKOPpEVO
Euopa Aepoviov - TpLppEVo armo to 1/2 twv
PPOUTWV
OAdTL, TILTEPL - yLa YeUON
- : EALEG - 2 KOUTOALEG TNG OOUTIAG, YLa TO

- oepBilplopa
&

INAPAZKEYH:
Tpiyte TOo MAUPEVO ayyoUupL (PE AOVSA*) OTLG PEYAAEG TPUTIEG TOU TPLYTN.

N

2. Npoobeote Tov PLhokoppEvo avnbo, to Euopa Aepoviou Kal To OKOPSo CTUPHEVO aTtd TNV
TIpEoa.

3. AvakateVOUE, AAQTOTILIIEPWVOULE Kata BouAnon.

4. Mpl oepPipete, kpuwote oto Yuyeio, pi&te ehatoAado amod mdvw, propeite va
SLOKOOUNOETE PE PLa pavpn eALd otn péon (0Twg KAvouv oL EAANVEG), TtaoTtaAloTe e QUAQ o
HUpwSKWV 1 &epn plyavn. |



