
SOUPA ME KREAS VODINO (beef and vegetable soup)

Ingredients:
1 kg beef, cut into 4 portions
½ kg potatoes, peeled and cut into chunks
¼ kg carrots, peeled and cut into chunks
3 onions, peeled and cut into chunks
4 courgettes, diced
1 cup celery leaves or 1tsp celery salt
1 tin peeled tomatoes
salt & pepper

Method:
Place the meat in a large pot with water and bring to the boil. Add salt and pepper. Add the 
potatoes, carrots, onions, courgettes, celery leaves and tomatoes. Boil gently until meat is 
tender and vegetables are cooked to taste.

KIMAS STI FORMA (Meatloaf)

Ingredients:
1 ½ kg minced beef
1 large-size onion, chopped
1-2 cloves garlic, finely chopped
1 teaspoon mustard
1 egg, beaten
1 tablespoon flour
1 teacup oil
½ teacup evaporated milk
½ teaspoon cinnamon
salt & pepper

Method:
Place all the ingredients in a large bowl and mix well. Spread the mixture into a buttered or 
lined loaf tin. Cover with foil and bake in a moderate oven. When cooked, allow to cool for half 
an hour before turning out of the tin.



PASTITSIO PAFITIKO ME PATATES (Baked minced meat with potatoes)

Ingredients:
1 kg potatoes, boiled in skins and mashed
1 medium-sized onion, chopped
500gr minced veal or beef
3 tbs butter
salt & pepper
1 tin chopped tomatoes
1 cup grated Halloumi cheese
1 egg, beaten

Method:
Put the onion, meat, butter, salt and pepper in a large saucepan and sauté until lightly browned. 
Add the tomato. Simmer gently for 30 minutes. Mix the mashed potato and cheese, with a little 
salt, in a large bowl. Grease a medium-sized baking pan and spread half of the potato mixture 
on the bottom. Put all the meat mixture on top, and then the rest of the potato. Brush the 
beaten egg on top and bake in a moderate oven for approximately 15 minutes until browned.
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