Recipes for the cooking lesson

1)  Greek Salad
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The Greek salad is made with tomatoes, cucumbers, feta cheese, olives, onion and green peppers. Besides these basic ingredients, you also need olive oil, salt and oregano. You can also add capers, vinegar and parsley.

Slice the tomatoes and the cucumbers and put them on a plate. Add the sliced onion and the green peppers, salt and pepper. Add some feta cheese and oregano on the top. Finally add some olives, olive oil and vinegar.
2) Tzatziki

Ingredients:
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500 gr yogurt  or cottage cheese 

· 1 cucumber

· 1-2 cloves garlic

· 40-60 gr olive oil 

· Salt and white pepper 

· 1 teaspoon vinegar 

· 1 spoon fresh herbs, i.e. dill
Directions:
· Cut the cucumbers in small dices or thin stripes, put some salt and let it rest for 15 minutes,

· Drain and squeeze it well,

· Put the yogurt, the pepper and the herbs (after chopping them finely), the olive oil, the smashed garlic and the cucumber in a salad bowl and mix everything with a wooden spoon until it becomes homogeneous.
2) Stuffed squids
Ingredients

· 4 big squids
· ¼  cup olive oil
· 1 finely chopped onion 
· 2 finely chopped salad onions
· ½ cup rice
· 2 spoons black raisins
· 1/3 cup white dry wine
· 2 spoons dill
· 1 cup grated tomato
· salt and pepper
Directions

Clean the squids, remove the heads and chop the tentacles. Fry the onions in the olive oil and then add the tentacles for 5 minutes.
Add the rice, the raisins and the wine in the end. Let the alcohol evaporate for 2 minutes and then add 1.5 cups water. Add salt, pepper and the dill.

Stuff the squids with the help of a teaspoon, close them with a toothpick and put them into a baking dish.
Lay the tomato and some olive oil on top of them and cook them in the oven at 180(C for 15 minutes covered with aluminium foil and for 15 minutes without it.
3) Saganaki shrimps
Ingredients

· 500 gr shrimps

· 1 onion, chopped
· 3 cloves garlic, crashed
· 2 green peppers

· 2 tomatoes

· 70 ml ouzo

· feta cheese
· 1 teaspoon sugar
· parsley 

· olive oil, salt and pepper

Directions

Heat the olive oil in a sauté pan and then add the garlic, the green peppers and the onion. When they have simmered, add the shrimps.

Wait until the shrimps have browned on both sides and then add the ouzo.

Add the tomatoes, sugar, salt and pepper, and simmer.

Finally add the feta cheese in little pieces.





