
HORINO ME KOLOKASSI (Pork with Kolokassi)

Ingredients:
1 kg pork, cubed
4 tablespoons sunflower oil
1 large-size onion, chopped
3 medium-size sticks celery, chopped
3 tablespoons tomato puree
1 kg kolokassi, peeled and dried
juice of 1 lemon
salt & pepper

Method:
Heat 2 tablespoons oil in a large pan and brown the pork. Remove pork from the pan. Add 2 
tablespoons oil to the pan. Add the onion and celery and fry gently until soft. Add the tomato 
puree and 1 teacup of hot water and stir well while bringing to the boil. Return the pork to the 
pan and simmer gently for approximately 1 hour. Slice the kolokassi thinly and put on top of the 
meat. Sprinkle the lemon juice over the top and add 1 teacup hot water. Do not stir. Cover the 
pot and cook gently for another hour. Skim off any excess fat. Add salt and pepper.

HIRINO ME MELITZANES (pork with aubergines)

Ingredients:
1 kg pork, cubed
1 onion, chopped
1 clove garlic, chopped
1 tin chopped tomatoes
2 aubergines
4 tbs sunflower or vegetable oil
salt & pepper
1 tbs plain yoghurt
1 tbs chopped parsley or coriander

Method:
Heat half the oil in a casserole dish and fry the pork to brown. Remove the pork and fry the 
onion and garlic. Add the tomatoes, salt and pepper and replace the pork. Cover and cook in a 
medium oven for 1 hour. Meanwhile, slice the aubergines and sprinkle with salt. Leave for ½ 
hour, then rinse and dry with kitchen paper. Fry the aubergines in the remaining oil on both 
sides. Skim any fat off the casserole. Arrange the aubergine slices on the top. Cover and return 
to the oven for a further ½ hour. When meat is tender, spoon yoghurt over surface and sprinkle 
with chopped parsley or coriander.



LOUKANIKA KRASATA (Sausages cooked in wine)

Ingredients:
½ kg loukanika, or other country-style sausages, cut into large pieces
2 medium-sized onions, sliced
1 green pepper, de-seeded and sliced
1 cup white wine
1 tsp thyme or rosemary
1 cup oil
juice of half lemon
salt & pepper

Method:
Fry the onion in the oil until golden brown. Add the sausages and green pepper. Cook for a few 
minutes. Add the wine, thyme, lemon juice, salt and pepper and simmer until cooked, adding a 
little wine or water if necessary.

BRIZOLES HIRINES HORIATIKES KRASATES (Country-style Pork Chops)

Ingredients:
4 pork chops
salt & pepper
oregano
flour
4 tablespoons butter
1 glass red wine
a few black olives, pitted
100 g feta cheese (4 slices)
 
Method:
Heat the butter in a large frying pan. Season the chops with the salt and pepper, then dust 
lightly with the oregano and flour. Fry the chops until browned, then add the wine. Place the 
chops in a baking dish with any juices from the pan. Add the olives, and place a slice of feta on 
top of each chop. Bake in a moderate oven until chops are cooked.



KEFTEDES YA MEZE (Meatballs as appetizers)

Ingredients:
4 slices bread, crusts removed
1 kg minced veal or pork
2 onions, finely chopped
3 cloves garlic, finely chopped
2 eggs, lightly beaten
3 tbs vinegar
1 tbs oregano
salt & pepper
flour
oil

Method:
Soak the bread in water, then squeeze to remove excess. Mix the bread with the minced meat, 
onion, garlic, eggs, vinegar, oregano, salt, pepper and 1 tablespoon oil. Knead well and leave in 
the fridge for 2 hours. Shape the meat into balls, roll in the flour and fry in hot oil.


