




 We think that it is a very tasty sandwich 

and it is similar to our greek souvlaki!

 We think that the ingredients of the 

tantuni are simple but good enough for 

making this sandwich delicious<3



 We think it is  delightful and we are 

craving to get a taste of  it in the future…

 Our first impression when we saw how 

sultan sarma was looking,  we thought it 

seems like a sweet sushi!!!!



Souvlaki (ingredients)

Pita bread 

French fries 

Tzatziki (spicy sauce 

with yoghurt, 

cucumber and garlic)

Pork or chicken gyros

Tomato

Onion

Rizogalo(ingredients)
Rice

Salt

Water

Fresh milk

Mastic

Corn flour

Cinnamon



You put all the ingredients 

together on the pita bread 

and then wrap all the 

ingredients together.



 Put water in a saucepan to boil. In the process 
add salt. When the water boils, add the rice. 

 Simmer for 13 minutes, on very low heat, until 
the rice pops. Add the milk, sugar and mastic 
and mix. 

 When the rice boils, then dissolve the corn flour 
in half a cup of cold water and while stirring, 
pour it into the pot. Simmer the rice pudding, 
for a while to start coagulating. 

 While it is hot, divide the rice pudding into 6 
bowls. Leave it to cool well and freeze it in the 
fridge. After it cools, sprinkle with cinnamon just 
before serving. We always eat it cold!



Thanks for the lovely 

cooperation.

We would love to meet you 

one day <3


