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September 18

7 p.m.—The Reyes Home (Santorini Isle)—285 Gage Rd.

20—The McNally Home (Crete Isle)—136 Scottswood Rd.
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40—The Briolat Home (Mykonos Isle)—107 Bloom



“Cruising the Greek Isles” Menu
Saturday, September 18

Isle of Santorini 7:00 p.m.
The Reyes Home
285 Gage Rd.

Stuffed Calamari — Hooglander and Swicionis
Eggplant Caviar - Pankros
Dolmades - Falater
Feta and Sundried Tomato Tart - Reyes
Stuffed Dates with Goat Cheese — Briolat

Beverages: Roditis and Beer provided by the host

isle of Crete 8:20 p.m.
The McNally Home
136 Scottswood

Greek Rice Salad - Gorman
Assorted Olives and Pita - Archer
White Bean Salad - Pankros
Spanakopita - Zia
Greek Inspired Lamb Chops — McNally

Beverages: Wine and Beer provided by the host

Isle of Mykonos 9:40 p.m.
The Briolat Home
107 Bloomingbank Rd.

Fruit Tart— Benson
Baklava — Archer/Williams

Beverages: Coffee, Wine and Ouzo provided by the host




STUFFED GRILLED KALAMARI

Another item on Costa’s menw is a variation on the more common grilled squid. “Kalamari” is the Greeh
word for squid. We add the wonderful flavors of Feta and Kefaloliri cheeses to cveale this superlative dish, -

INGREDIENTS Under running water, clean the squid, making'si
12 squids, each approximately 7-8 inches long not cut the sac. In a large bowl, combine the cheese

1 th. Fela cheese, cut indo small pieces and spices. Stuff the squid with the cheese mixture 3

1 th. Kefalotiri cheese, cut info small pieces then brush with olive oil. i

6 sprigs fresh parsey, finely chopped Preheat broiler or grill and oil the rack. T;‘ansfﬁ que
6 sprigs fresh ditl, finely chapped to the grill, and turn occasionally for about 10 ming

p {M? {? red pepper flakes until browned. Dress with the vinaigrette. To serve 3
j)“?ﬂl of oregano .

pinch of black pepper

1/2 cup extra virgin olive oil

appetizer, cut into bite-sized pieces.

SERVES O AS MAIN COURSE;, 12 AS AVPETE

VINAIGRETTE
DrESSING:
1/2 cup extra virgin olive oil

1/4 cup balsamic vinegar P" 6&58 max e. \v ‘fﬂl -\—{mes J‘N\e pre

1/4 tsp. oregano
salt, lo laste

DATES STUFFED WITH GoaT CHEESE

These stuffed dates, which pair well with a welcoming glass of dry
sparkiing wine, are surprisingly simple to make. Medjool dates are sweet
el vich and have thick, ineaty flesh, which makes them parﬁcu?arly
sultable for stufjing.

Preheat the oven to 375°F (190°C), Lightly oil a baking dish just large enough to

hold the dates in a single layer. 1 tablespoon ofive oft _
2 tablespaans fine dried bread crumbs’
In @ small frying pan over medium heat, warm the olive oil. Add the bread crumbs

and cook, stirrdng constantly, untll the bread crumbs are evenly golden brown,
about 1Yz minutes. Remove the pan from the heat, transfer the bread crumbs to a

24 large dates, preferably Medjool
1/41b (125 g) soft fresh goat cheese

|itie, andd let cool,

Wl smadl kaife, make o small lengthwise inclsion in each date, Carefully remove
e plis, Staft [ teaspoon of the goat cheese into the cavity left by each date’s plt,

Arnpe the dates, with goat cheese side facing upward, In the prepared dish. ?\Qﬂﬁe dﬂ)b\e

spinkle the bread: crumbs evenly over the top. (The dates can be prepared up to

thils polit up to 24 hours in advance. Store, tightly covered, in the refrigerator.) J(\(-@ oA Pe,

Hakethe dates anil warmed through, 10-12 minutes. Transfer 1o 4 serving platter

el serve wanm,
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DOLMADES
(STUFFED GRAPE LEAVES)

A family favorite, and one that, for many, epitomizes Greek life and Greek cuisine.

INGREDIENTS

1 large jar Orlando California grape leaves (ethnic food stores)
3 pounds lean ground lamb or beef (1 grind my own)

2 fggs
I/ cup rice

1 large onion (minced and sauté in 6 thsp, olive oil in
separate pan, cool, then add onions and oil to mixture)

o thsp. olive oil

1 small bunch fresh parsiey chopped or 2 isp. dry
1 small bunch fresh anise chopped or 2 tsp. dry
6 - & leaves fresh basil chopped or 1 tsp. dry

6 - 8 leaves fresh mint chopped or 1 Isp. dry

1 Isp. salt

1/ tsp. black pepper

1/4 tsp. nutmeg -

In a large pot, pour 4 tablespoons
olive oil. Heat well, then place aside. In
a large bowl, add the ground meat, and
the rest of the ingredients. Mix well by
hand. Rinse leaves thoroughly and drain
in a colander. Take one leaf at a time,
and place it on a plate, shiny side down.
Put one tabiespoon of the meat mixture
on the leaf. Bring sides of the leaf over,
then roll to create each dolma. Arrange
doimades in the pot over the heated oil,
in a circle formation, When finished,
add encugh water to cover the dol-

Lo ruson Savor:

5 eggs

3 lemons (always use fresh
lemon juice)

1 1/2 cups broth from dolmades

r/2 Ish. salt

A pinch of white pepper

mades (about 2 cups). Cover the pot
with a dish large enough (o cover the
surface of the dolmades (to keep them
from unfolding, as they cook in the
pot}. Cook at medium-to-low heat for

1 hour and 15 minutes. If you are using
a pressure cooker, cook for 20 minutes,
When done, drain the broth from the
pot by tilting it and holding the dol-
mades in the pot with the plate. Reserve
the broth. Place the dolmades in a sery-
ing dish. Keep them hot until 15 min-
utes before serving.

Prepare egg lemon sauce as belqi_i‘
Pour over dolmades and serve,
Serves 8-10 as a main cowrse, 204
as a side dish.

Ecc Lemon Sauce :

Heat the broth from the dolma_d
a small pot, then simmer on low heal.
Beat 5 eggs in a blender for I minu
Add juice from 8 lemons, 1/2 tsp. salt
a pinch of white pepper. Slowly pow!
egg lemon mixture into the broth, 8
constantly until it begins to thicken«




Feta and Sun-Dried Tomato Torta

Servings: 20

Yield: 4 cups

faryer ¥t1 '

172 posnd bictter, room femperitury
3] cup fote checie or gaat cheew,
erumbied

& ouneos crvani choase, room
lamperalie

2 clyrer garfie (1 wonld probulsly do 3
clores, depending on size), winee in
processar first

7 shallst

3 tablespouns dyy wermonth

Layer #2

I tifs pestis dciirie, preferabily
Domeninds

Layer #3

172 erepy pine nuts, tonsted

& eenees supr-diiedd fomats half]
reconsfituted and ronghly hepped

Mary

Layer #1 - Combine all ingredients in food
processor.

Qil 4-5 cup terrine - preferably with straight
sides. Line mold with plastic wrap. You can use
a round bowl or interesting mold, but it must be
lined. Experimentl

The first layer, which will eventually be the top
when unmolded, is a sprinkling of nuts. Next
layer the tomatoes, then cheese, then pesto,
Repeat...you will

probably get 2-3 complete layers total. If you
would like you can use smaller molds depending
on the size of your party. Use one and freeze
the other(s).

Refrigerate at least two hours, preferably longer.
Can certainly be made ahead, even frozen!

Unmold and surround with parsley or a sprinkling
of chives. Serve at room temperature with
crackers or crostini.




Eggplant Caviar-with
Garlic Pita Crisps

A tasty alternative to crackers, these crisps can be
made a day or so in advance and stored in an
airtight container. If you are not a garlic fan, try
sprinkling these with your favorite herbs before
toasting.

MAKES ABOUT 1'% CUPS CAVIAR
PLUS 32 CRISPS

FOR THE CAVIAR:

1 large eggplant (about 1% pounds)
3 tablespoons good-quality olive oil
¥% cup finely chopped onion

2 tablespoons tomato paste

2 tablespoons water

2 teaspoons fresh lemon juice

1 teaspoon salt

Pepper to taste

FOR THE CRISPS:

2 pieces pita bread

2 tablespoons olive oil

Salt to taste

2 medium cloves garlic, peeled

To make the caviar, bring water to boil in a pot large
enough to submerge the entire eggplant. Immerse
the eggpiant in the boiling water and cook for
30 minutes. Remove and set aside to cool. Once
cooled, stem, peel, and coarsely chop. Set aside.

Heat 1 tablespoon of the oil in a skillet over medium
heat and sauté the onjon for 8 minutes. Reduce heat
and add the tomato paste, water, and eggplant.
Cook, stirring occasionally, for 15 minutes untit most

of the liquid evaporates. Add the remaining 2 table- "

spoons oil and continue cooking, uncovered, until
the mixture is quite thick. The total cooking time
depends on the size of the eggplant, hut it should

Please wroke
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take about an hour. Remove from heat, add'the
lemon juice, salt, and pepper to taste. Chill for
2 to 3 hours or overnight.

To make the crisps, preheat the oven to 350°F Spiit
each pita In half to make two large pita circles, then
slice each half into elght thin wedges or use a cookie
cutter to make special shapes. Place the pita pieces
on two nonstick baking shests, brush the tops with
the oil, and sprinkie with the salt. Bake for 5 minutes
or unti lightly toasted. Flip and toast the other side of
the wedges for another 3 minutss. Remove from the
oven and lightly rub the gariic cloves over one side of
each crisp, Serve warm with the edgplant caviar.
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GREEK RICE SALAD Sovas blop :
' stop 1, do not marinate the vegelables for more Ihan
"V hour or the salad wil become 500gy. Feta sold already .
crumbled I prone to drving out. I
T chp_c_r_u;‘r_ib'lgd_r'elu'c_iheesé' _
3 tu,b]éépoéns'exfra-vlgg!n olive oll
3 I'c_:'bfe_spd';ins‘ red wine vinegar
2" tetspoons honey~ - -
Y2 teaspoon diled oregano _
-+ V' cucumber, peelod, halved lenglhwlse, soeded,
~andchopped - . L
1 cosj_c_;hergyzlémtjlpes; halved (quartered It irge) - -
Y cup piltge }c‘gi’dhafg' bjf\;f'es, chepped:
3 scalllons, slicedthin - - .
C 12 cups lehg-grafn ee .
SR '_'Sdltandpgpher

1. MAKE DRESSING Pracess V4 cup feta, ofl, vinegar, :
honey, and oregane i food processor until-smooth, - ws pures half t
"Transfer to large bowl and stir jn cucurnbeis, tomatoes; . the drassing of fhis
_Qiivic_s,_:i:id:s_ca[fions;i— Y B A '
2/ BOIL RICE Bring 4 quarts water to boil in‘large
‘pot; Addiceand 1 tablespoon salt to boiling water and
~caok until just tender, 12 to' 14 minutes, Drain rice, .
* spread on vimied  baking sheet, and cool corpletely, - -
atleast 20 minutes, o ST

Please double dre
(ecipe




"FASOLOSALATA
(WHITE BEAN SALAD)

During my last visit to Greece, a Jamily I visited served this salad. I liked it so mauch,
1 asked the hostess for the recipe. She provided e with a list of ingredients, but she
was vague on the exact proportions of each ingredient. When I returned to Chicago,
I reconstructed the salad from memory and it came out just as I remembered it.

IncrEDIENTS

Saran:

1 can (15 oz.) cannellini or

Y greal northern beans

1/ cup ved onion, thinly sliced
1/4 cup green pepper, diced

Drressing:

2-3 thsp. exira virgin olive oil )
1-2 thsp. lemon juice

salt and pepper to taste

Drain and rinse beans in cold water. Combine all
ingredients. Mix well and adjust dressing to taste, Let
stand 1-2 hours to allow flavors to blend. Garnish with
whole Kalamata olives and quartered hard-boiled eggs.
Serve with crusty bread. Serves approximately 3 lunch-
eonssized servings.

MaTta CoLovos-Hansen
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Mama Voula's Spanakonpita

Epicurious | August 2009

by JoAnn Cianciulli

L.A.'s Original Farmers Market Cookbook: Meet Me af 3rd and Fairfax

Spanakopita is a Greek spinach pie that has become one of
the most beloved dishes on the menu. In addition to being a
satisfying vegetarian entree, you can cut the casserole into
small squares and serve as a substantial appetizer.

Yield: Serves 12 Pleose "Doub\@

ingredients

3 tablespoons extra-virgin olive oil, preferably Greek, plus
more for brushing

6 leeks, white and light green parts, chopped and well rinsed
4 garlic cloves, minced

2 1/2 pounds fresh baby spinach, rinsed and dried

1/2 teaspoon freshly ground black pepper

R 2 cups crumbled firm feta cheese, preferably Greek

(photo by: karl Petzke) 1/2 cup finely chopped fresh dill

1/2 cup finely chopped fresh mint

3 large eggs, lightly beaten

2 frozen country-style filo sheets or puff pastry sheets (see Note), thawed but kept chilled

preparation
Preheat the oven to 350°F.

Place a large skillet over medium-high heat and coat with the 3 tablespoons of oil. When the oil is hazy,
add the leeks and garlic; cook and stir until fragrant and very soft, about 4 minutes. Add the spinach in
handfuls, folding the leaves under with a spoon as you add each batch. Let the spinach wilt and cook
down before adding more. Once all the spinach is in the pan, season with the pepper,

Remove from the heat and transfer the spinach mixture to a colander over the sink, Using the back of a
spoon, gently press out all of the excess liquid. Set aside to cool; the filling needs to cool down a bit to
prevent the dough from becoming soggy. Once the mixture is cool, add the feta, dill, mint, and eggs. Fold
the ingredients together until well combined.

Brush the bottom and sides of a 9-by-13-inch baking dish with oil. Working with 1 sheet at a time, lay the
dough on a lightly floured surface and roll it out slightly to fit the pan. Line the bottom of the dish with
the first piece of dough, pressing into the corners. Trim off any excess with a paring knife. Spread the
spinach filling evenly over the dough. Cover with the second sheet of dough, trimming around the edges
of the dish. Brush the top with oil. :

Bake until the top is puffed and golden brown, about 30 to 35 minutes. Let stand for 10 minutes before
cutting into squares. Serve warm or at room temperature.




" BRAISED LAMB — GREEK STYLE

A traditional dish, braised lamb is often served on special occasions. The Parthenon serves it with oven-
browned potatoes, orzo or rice, and recommends a Greeh red wine, such as a 1994 Naoussa Boulari,

INGREDIENTS
2 bs. lamb (shoulder, rib
or leg, as preferred),
cut into 2-3-inch pieces
1 onion, chopped
1 clove garlic, crushed
12 to 3/4 eupr olfive oil,
as needed
1/2 cup dry Greel wine
(Boutari Santorini
or other)
2 bay leaves
I isp. salt
11sp. pefrper
1/2 (sp. nutmeg
2 lomaioes, skinned and
Sinely chopped
/2 cup lomalo paste
2 cups water

Rinse the lamb and pat it dry.
Set aside. Place onions and garlic ing"
large pot, and sauté in olive oil, ove
medium heat. When onions and ga
begin to sizzle, add lamb and stir,
turning lamb pieces for 15 minute

Add wine, bay leaves, salt, pepper;
nutmeg, and chopped tomatoes, Sti
well, then cover the pot. Cook fo
15-20 minutes. _

In a small bowl, mix the tomat

paste and water, and then add to
lamb mixture. Stir, cover the potagal
and cook on a low flame for 2 h'p__{urs
The lamb is fully cooked when th
meat separates easily from the bo;

Skrves 4-0




-Dﬂ\eo&e YOXE QeS| omd Yee\ Wee Ao wse,

Nea¥

CLASSIC FRESH FRUIT TART
=KES ONE 9- TO 9%2-INCH TART, SERVING 8 TO 10

“Et Chalazac are the cordlike strands of egg
: that are attached to the yolks. Removing
1 with your fingers is casy and climinates the
1 to strain the pastry cream atier cooking. The
 cream can be made a day or two in advance
refrigerated in an airtight container. The tart
i can be baked a few hours before serving, but
aot fill it until just before serving. Once filled,
rrt should be topped with fiuit, glazed, and
cd within 3¢ minutes.

stry Grean

2 cups half-and-haif
Y2 cup granulated sugar

Pinch table salt

5 large egg yolks, chalazae removed (see note)

tablespoons cornstarch
4 tablespodns {¥2 stick} cold unsalted butcer,
cut into 4 pieces

%2 teaspoons vanilla extract

.

“nrt Pastry (Pite Suciée)
{ largeeggyolk
| tablespoon heavy cream
Y2 teaspoon vanilla extract
i  cups (6% ounces) unbleached
all-purpose flour
% cup (about 3 ounces) confectioners’ sugar
¥ teaspoon table salt
8 tablespoons (I stick) very cold unsalted
butter, cut into ¥2-inch cubes

Fruit and Glaze
Fruit, rinsed and dried
Y2  cup red currant or apple jelly (see "Four Fruic
Fart Designs" at right)

1. POR THE PASTRY CREAM: Hear half-and-
half, 6 tablespoons sugar, and sale in medinm
heavy-bottomed saucepan over medium heat until
simmering, stirring occasionally to dissolve sugar.

2, Mcanwhile, whisk egg volks in medium bowl
until thoroughly combined. Whisk in remaining
2 rablespoons sugar and continue whisking unril
sugar has begun to dissolve and mixture is creamy,
about 15 seconds. Whisk in cornstarch untit com-
bined and mixture is pate yellow and thu[\, about
30 secénds. # +

3. When haif-and-half mixture reaches full sim-
mer, gradually whisk simmering half-and-half into
yolk mixture to temper. Return mixture to sauce-
pan, scraping bowl with rubber spatula; return to
simmer, over medium heat, whisking constantly,
until 3:6r 4 bubbles burst on surfaice.and mixture
is thickened and glossy, about 30 seconds. Off heat,
whisk in butter and vanilla. Transter mixture to
medium bowl, press plastic wrap directly on surface,
and refrigerate until cold and ser, at least 3 hours
or up 1o 48 hotirs.

T'\'U ‘éﬂx‘ hY

4. FORL'THE TART PASTRY: While pastcy cream
is chilling, whisk together yolk, eream, and vanilia
in small bowl; set aside. Pulse to combine flour,
sugar, and salt in bowl! of food processor fitted with
stecl blade. Scatter butter picces over flour mixture;
pulse to cut butter into flour untl mixture resembles
coarse meal, about fificen l-sccond pulses. With
machine running, add egg misture and process
untl dough just comes together, about 25 seconds.
Tum dough onto sheet of plastic wrap and press into
6-inch disk. Wrap in plastic and refrigerate at least
1 hour or up to 48 hours.

5. Remove dongh from refiigerator (if refriger-
ated longer than 1 hour, let stand at room tempera-
ture until malleable). Unwrap and roll out between
lighty floured large sheets of parchment paper or
plasdc wrap to 13-inch reund. (If dough becomes
soft and sticky, slip onto baking sheet and refrigerate
until workable, 20 to 30 minutes.) Transfer dough

" to tart pan by rolling dough loosely around rolling

pin and unrolling over 9- to 9%2-inch tart pan with
removable bottom. Working around circumterence
of pan, ease dough into pan comers by gently lifting
dough with one hand while pressing dought ineo cor-
ners with other hand, Press dough into fluted sides
of pan. (I some edges are too thin, reinforce sides by
folding excess dough back on itself.) Run rolling pin
over top of tart pan to remove overhanging dough.
Set dough-lined tart pan on large plate and freeze
30 minutes {or seal in gallon-size zipper-lock plastic
bag and freeze up to 1 monthy),

6. Mcanwhile, adjust oven rack to middle posi-
tion and heat oven to 375 degrees. Set dough-lined

tart pan on baking sheet, press 12-inch square of

foil inside frozen tart shell and over edges and
fill with metal or ceramic pie weights, Bake until
golden brown, about 30 minutes, rotating halfway
through baking time, Remove from oven and care-
fully remove foil and weights by gathering edges
of foil and pulling up and out. Return to oven and
contnite to bake until deep golden brown, 5 to
8 minutes longer. Set baking sheet with tart shell
on wire rack to cool to room temperature, about
30 minutes.

7. TO ASSEMBLE AND GLAZE THE TART:
When tart shell is completely cool, spread cold
pastry crcam over bottom, using offset spatula or
Jarge spoon. {Plastic wrap can be pressed directly on
surface of pastry crean and tart can be refrigerated
for up to 30 minutes ifneeded.) Arrange fruit on top
of pastry cream, following designs at right if desired.

8. Bring jelly to boil in small saucepan over
medium-high heat, stiring occasionally to smooth
out lumps. When boiling and completely melted,
apply by dabbing and flicking onto fruit with pastry
brush; if it becomes too thick to drizzle, add 1
teaspoon water and reruen jelly to boil. (Tart can be
refrigerated, uncovered, up to 30 minutes.} Remove
outer metal ring of vart pan, stide thin metal spatufa
between bottom of crust and tart pan bottom to
release, and then slip tart onto cardboard round or
serving platter; §

PSPy dioghy

Four Fruit Tart Designs

Kiwi, RASPBERRY, AND
BLUEBERRY TART

To arrange fruit: Peel 2 large e
kiwis, halve them length- ¢
wise, and cut the halves
into half-moon sfices about
3 Inch thick. Arrange
them cut side down in an
overlapping circle propped up
against the inside edge of the pastry.
Sort two Y2 pints raspberries by height, dis
any blemished berries, and arrange them in 2
rings just inside the kivd, using the taller bz
form: the inner ring, Sort ¥2 pint blueberries,
ing any stems and blemished berries, and
them in the center: Use apple jelly to glaze thz

STRAWBERRY TART

To arrange fruit: Ty to buy
ripe beries of medium,
uniform size, Yith a pas-
y or mushroom brush,
brush off any dirt from
about 3 quarts strawber-
ries, then slice off the tops
with a paring knife. Sort the ber-
ries by height and place the tallest and
largest strawberry in the center of the
the nicest and most evenly shaped ones, zr=
berries In ight rings around the center, piz3
descending height to the edge of the psis.
the remalning berries lengthwise and., b
center, place one quarter beside each
leaning its tip toward the center, to covz
red currant jelly to glaze this tarc

MIXED BERRY TART @

To arrange fruit: Sort V2
pint blueberries, 2 pint
blackberries, and two
Y2 pints raspberries,
discarding any stems
and blemished berries.
Using your fingers, arrange
the berries so that they cover
the entire surface and are eversy
distributed. Use red currant jelly 1o

RASPBERRY TART

To arrange fruit: Sort 3 pines raspber
any blemished berries, Using your &
the berries so that they cover the &
and are evenly distributed (see front cousr
Use red currant jelly to glaze this wrr
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INGREDIENTS

T eup (8 0z.) melted unsalted butter
1 lb. blanched almonds, finely chapiped

1/4 cup sugar
2 Isp. cinnamon

1/4 tsp. ground cloves
1 1b. phylio pastry sheets

SYRUP:

7 Oz sugar

12 oz, honey

2 cups waler

Juice of 1 lemon

2 whole cloves
stiver of lemon rind

A traditional dessert served throughout the Mediterranean, it is a great way to cap off a delicioyy
meal, For an extra special flavoy, we have added cloves to our version.

-

BAKLAVA

Preheat oven to 350 degrees. Follow package instructions to -
thaw phyllo, Brush a 18 x 9 x 2-inch baking pan with melted butt
Place aside. '

In a large bowl, combine nuts, sugar, cinnamon, and cloves. Mj
Place 10 sheets of phyllo dough, one at a time, in the pan, and brigh
top of each with butter. Be sure to keep remaining phyllo covered
does not dry out. Spoon on some of nut mixture. Add anothers
phylle and brush with butter. Repeat, Add some more of the nuy
ture. Add two more sheets of phyllo, brushing each with butter,
until you have used all of the nut mixture. Then place 10 shee

on top, brushing each sheet with butter. Turn the edges of the phyl
into the pan, and brush the top with the remaining butter. Scot

utes, and then pour
remainder of the syruj

YIELDS g0 PIECE




