GREEK CHEESE PIES httpe//yumyum.arfa pps/grspag/ecipe_413487. htmi

Materially (15-20 pieces roughly )
Leaf:

1 [kesi] yoghurt

1 mug buter

172 Kilo fiour (it can it needs a ko othed
1 egg

1 teaspron [mpsikingk] [pacynier]

1 teaspoon soda

galt, pappar

Filling:
chesse shice | depands from T how mary we wa it we)

2egm
P2 pper

- Wi gtrike in a borwl the butier and yoghurt.

- Wiz throw the fiour mibeed with o teag oo e Salt, the baking [pacynier] and the soda in two doses and we work the dough so that ahe
becnmes soft and it is mokded . I & sticks in the hands we throw akso other fiour,

- Wi i the @08 with the slioe and with ha F Baspoon pepper.

- Wia open the dough in kaf and cut circks with a glass. Wi put from one spoonful filing in each one, them b in the two and we step
ULCSt Their with he noses of frk in onder to they SEck.

- Wiagpread punchine thei surbce with a fork and the cheese pes with [kokadi] strack with minime | water.,

- We think cook in 200 degrees tor 30 roughly or unil [rodsoyn].

[Sim]: We can add also nutmeg in the Tiling if we want

CHEESE PIE

Materially (10-15 pieces roLnhly) _httpy/yumyumar/a pps/ar/spag/recipe 4137040t
230 |gr]. kea f milava

500 |gr]. cheese sloe

5 e g

2 cups [mipesanmel]

butier or oil for the kaes

galt if it neads

Imiplkementation

1. With a trk wee et e shce in @ bowl. We knook light e eqgs and [a ramignyoyme | the all materials good.

2. We buttera mediocne aking m@n or [pyrex], we by the half leaves, spreading him with butter or oil. We throw the miduns, we lay alo
the remadinder kkaweg and we engrave i,

3. Cook in 2000 for 45 inly roughly.

CHEESE PIE

Materially (10-15 pieces rowghly) bt/ fu e g fa pes o spaa recipe_ 413705, hitmil

230 |gr]. e of crnEt

2 cups | mipesanmel]

1 cupslice mibbed

1 cup cheese parmesan rubbed

172 of cup cistand of midk

1 teagpoon oil with EBgil (sawe |pegto])
4 egs

ol or bitter for the kEawes

galt [optomally)



Impkementation

1. With a thrk wie et he shce in 8 bowl. W knook light the eggs and [a namignyoyme | the good all materials.
2. We buttera mediocne tking m@n or [pyrex], we By the half leaves, spreading him with butter or oil. We throw e mibdune, we lay alo
the remainder lea ves, we angrave him.

1. Cook in 2000 for 45 Winky moughly.

CHEESE PIE WITH ROQUEFDRT AND [SEOLIATA

Materially (8-10 pieces)  http:/vumyum.gr/apes/gn's g/ ecipe 41 3707 hitml

1 kaf [sbis)
1 [tagsaki] of round Bt 18-20 from

250-200 [gr] chessi mquett i bbed

100 (o] yelbw cheese (Gooda, eda m, emmentaler e} rubbed
1 mature ®d Dmeto

100 [igr] custard of milk (¥ small bo}

Zegm

CHEESE PIE  httpe//yumyum.grfa pps/ar/spag) ecipe_ 413708, html
HArh Sua cavree s §F e 30 oo DB peenskin (i The e -D."'-E'.'.ll:'.'.!.i' T R wEr ST A0 pErE e R Can Ofg FAE N A
o R oo BT

Materially (10-15 pieces)

dough for 4 keaves of stick
/4 kil ghice rulbbed

B eg

172 of cup milk

3 gpontulg oil

oil for the keaves

Imipkemertation

1. We open with Bicthious 4 baves.
2. We knock the eqos and acd the sie, the mik he oil We mix well.

1, Sprea d wel With oil a medioce baking [ n and we By a kaf. With a big spoon we set the 1/3 from e mix, we streith out above te
oither keaf and we mntinoe unti Sy finsh e all koves. We um utmost he Baves. We briba well the st Baf, we punctune witha
[machairaki] fr there in he surface and cook in he 200[o)C for 1 hour oughly

A VERY EASY CHEESE PIE

2 [kesech kb | yoghurt
1/2 kilo slice

1 [kese] butter

1 [kese] four

4 eams . .

2 [kremimwdakia ] feah | ilokommena |
ol

Ak

Sprea [y with buther and we sprnkle with msk. In @ bowl we rub the gice, we Throw the yoghurs, the butter, the fiour, he eggs and



The spices. Throw the mixd in [ penes], [ tzogme] with nekand cook in 200 fr 40 thinky.

CHEESE PIE [EMPANADA] [GKAGEGKA] WITH SALTED COD
hittp:/ fyumyum.grfa ppsfan’s @)/ ecipe_ 41 3314, hitmil

Lrangd geee In m&uﬂﬂdﬂﬂfgﬂ-ﬂﬁjfﬂlﬁim&m@ Wil soe fe sply ,!r-E\'.I'h'.Hn'Hﬂ':E‘n' Wil S pace, IF & coweved B3vE il &
,!rﬁ'l"l'EdHEl!'ﬁ' CREL gl ey ane el o a3ien & Sue sheed, a5 ourowd Cheese e Dol /epBee of Bich e oF SUBer ol i e
howse. 7 oste], fe phngully big places wih fse abugh Fhat & easly cmbled Buey ave aoko feved for HEE in standing. The filng
,!r-E'F.I'Ij.H H.H-I'J':'l_ln' EAOIS R aaremaal, FES OF s Doudl, 303 e e D oD fovnain a FHISDEPSI'HESJ e, Ta S0 urien AevEs,
e e e Wﬂmfﬂm‘ﬂ ,!r-E'n'.l'I'.Hn'H-I'.'EI_Il' ffuey Becoyieg & FosT 2hays it LEAQEs 3 g el pesre s, M IE' fr:) HJQ A0 OF T35 SHaT
AR [y ks s,

[fEmpanadas | Galicls, the region Al & welBd by Ak, i NovD)-wess raly the counly, abowe foviuga] ey BBcome aimost alays i
FEh and saafboudk: Sanines, mssek, sal wivte fesh fone orchosen Dne o &, Dol 2kp saied cod 2 e fese of (g, [ maoa)
[nkagegia) & & consitered most chosen Sue Therian peaisel, IF oo can fod pork grease,  make with (ayto) (o) ey inbevesting dough,
Hat does aob aifera oF o the onme Bal & akogol weed b Bety fode), felaibn faatbm ! pes, thal, a5 Spangl, e Selr o0& B
Mk e AQE.

For the dough:
174 of oup & md water

12 teagpoon weast in dust

2.5 cups fiour

A pinch st

100 |gr]. pork gease

butier or olke oil (3 cutters spoonfuls)
1 eqg

14 of cup white diry wine, frozen

For the filling:

152 ilo 53 e cod, well [MarmygrB ments |
23 of cujp alive oil

2 b onione, | peiokofhimens
z-ﬁmm RS, I_pu:{unmm]
172 kilo o Des, | peilodo mmenes |

| Fres kotrimimenc] pepper

=k

1 g, atruck with 3 spodaful of soup mdk

Impkemertation

[Disanke the yeast in tepid water. M the four wih the s3E and the grease or the Buier and you work the mivhine in the Hender or with the
ha nds, rubking him in onder o it becomes as fat crumbs. Add the eggand the wine and you knead becomes spoil dough. Make e tell and
you leave o emain at kast 402 hour, ©© go up. Prepane the filing: ¥ou fry lighty the onions in the oil. Add the peppers, the tomato and the
|straggsmena] and [miokommenc] ood. Boiled until ane evapone Bd the liguids. You warm up the oven in their 180[0):. Semm te the dowgh
in e B, with 8 peetd e pough Digger than the othar. Opan leaf with the big peece, cowvering him bottom and the sides of baking m@n.
|fudeste] in the filling, wou coer with the other kaf, punciurng him with ©rk in a bt of sides. Spead well with the egg and the mik M
you cook for roughly 40-45 think [rodBei] the dough, Leave 10 hinky and serde the [empanada] bea tor in empeatue of oom, VARIANT:
Imatead of a pie, separate dough in 12...



