Greek Cooking By Katerina ' ' ' '
www.greekcookingbykagterianom TUpoanaKla KOUPOU us SUKO}\H ZUI'”]

Tupomitdkia pe OTLTIKN (0PN KOupou, OKEPTEDTE Timota mio Aaxtaptoto; Asite edw N
OUVTAYH YLO T TILO VOOTLHA TUPOTILTAKLA E UTEPOXN YEWLON PETAS Kat Evopulnbpac )
avboTupou. AmoyelwoTe Tn yevon pe To Sudopo Kal To covodpl. AmAd TéleLal

TL8a xpelaoteite
500 yp. @apiva i 500 yp. akebpt y.o.x. kat éva K.yA. baking powder
250 yp. BolTUPO 1 papyapivn
200 yp. ylaoOpTL OTPAYYLOTO
150 yp. p€Ta
100 yp. avBoTupO N PpETKLa pulnbpa
1 K.yA. Egp0 Guoopo
Mmnépt
Aiyo ahati yia tn opn
YouoapL Kat Javpocroapo yla To macndllopua
KpOKkog auyol yta Tnv emdlelyn

1 avyo yla To piypa TupLwy

Yehida 1 ano 3



TupoTuTdkia Kovpov pe eVKOAN COuN

EkTéNeon ouvtayng

Avakatevoupe To ahevpt pe Aiyo alati, mpooBEToupe TOo BOUTUPO 1) TN Hapyapivn oe Beppokpacia dwpatiov kat ta
avagtyvooupe. NMpocBETOVE Kal TO yLaoOpTL Kat {UPWVOLE va oJoyevomotnBei n Zopn.

Opuppatifoupe TN PETA KAt TNV pulnBpa N to avBotupo. MpooBEToupe TO dudopo, Aiyo mmEPL, TO AULYO Kat
avakateloupe KaAd matwvtag Pe mpouvil. Mmopeite va apnoete Aiyo o Xovipa Kopgpatdkia Tupto n oxL, avahoya
Ta yoLOTa 00G.

Maipvoupe €va koppatt amo tn {VPN Kat avoiyoupe oe GUAAO TAXOUG PLOOL €KATOOTOU Tepimov. Me éva @ALTavt
koBoupe diokoug. Kabe popd ouviiBwe Byaivouv 4-5 diokol, avaloya To @OAAO pag kat To GALT{avt pag. Mmnopeite
va avolyeTe Kal Eva-eva Ta TUPOTILTAKLA, KOBOVTAG (PUOLKA PLKPOTEPN TOCOTNTA, (0A YLa VA TUPOTILTAKL.

Bacoupe otnv kKdtw peptd Touv diokou Aiyn and tn yépton. KAeivoupe TO TUPOTILTAKL MATWVTAG TIC AKPEG PE TILPOUVL.
ZTPWVOLE XapTi Ynoipatog oe Tayi Kat TOMOOETOOHE TA TUPOTILTAKLA.

Avakateboupe Aiyeg otayoveg vepo r yala pe tov KpOko Tou auvyol. AAeipoupe Ta TUPOTLTAKLA amaAd Kat
naomahidoupe av BENovpe pe Aiyo covadpt.

Wrvoupe otoug 180°C otov agpa yia 30 Aemtd mepimou, HEXPL va pOOOKOKKLVIGOUV.
Ta ByaZoupe Kat Ta aQrVOULKE Va KPUWOOULV.
KaAn amoAavon!

EvaAAakTikd, pmopeite va xpnotygomotnoete Aoukdvika KoKTEIA. AMAd TuAiyeTe Ta AOUKAVIKAKLA pE TN 0PN Kat
KOBETE TIG AKPEC, EVWVOVTAC TIG. Eival pta téAeta Z0pn yia 0Aeg oag Tig dnpiovpyiec!

Av oag apeoe avtn n ovvtayn deite kat MaovpTtomiTa pe @ETa, TupOTLTA TAYLOD PE XWPLATIKO YUAAO , AQUTIPOTILTEG

TupoTLTAKLA KOUPOU PE EVKOAN COUN
Bripa npog Brpa

1 Avakateboupe To alelpl pe Aiyo aldty, pooBETouvpe To BobTUPO ) TN Hapyapivn oe Bepuokpacia
dwpatiov kat Ta avayutyvooupe.

N

MpocBeTouE Kal TO YLaoLPTL Kal {LPWVOLKE va opdoyevorotnbei n ¢oun.

Opuppatidovpe ™ PETA KAl TV pUTHOpa n To avbotupo. Mpoobetouvpe To dudapo, Aiyo e, To avyo
KOl avakateloue KaAA matwvTag pe mpoivt.-!

Maipvoupe €va koppdTt amd t (0N Kat avoiyoupe o OAAO TAXOUC PLOOD EKATOOTOV MEPITOU.

Me €va @ALT{avt koBoupe diokoug.-

o o1~ W

Baloupe oTnV KATW pePLa Tou diokou Aiyn amo tn yépion.

Yehida 2 ano 3


https://www.greekcookingbykaterina.com/recipes/recipe/331/giaourtopita-me-feta
https://www.greekcookingbykaterina.com/recipes/recipe/213/tiropita-tapsiou-choriatiki-me-tria-tiria
https://www.greekcookingbykaterina.com/recipes/recipe/153/lampropites

Me éva mipolvL Tatdye mePLUETPLKA TO TUPOTILTAKL va KAELOEL.

ITpwvoupe XapTi ynoipatog oe tayi kat TomobeToOpE-TA TUPOTILTAKLA.- AvakaTebovpe Aiyeg otayoveg
vepo 1} yaAa pe Tov Kpoko Tou avyol. ANeipoupe Ta TuporiTakia anald kat macnalioupe av BENovpe pe
Aiyo covodpt. Me éva mupouvt ehagpd Tputdpe Pia Yopd Ta TUPOTILTAKLA ag.

Yrvoupe otoug 180°C otov agpa yia 30-Aemtd mepimov, PexpL va podokokkivigouy.- Ta Bydloupe kat Ta
agrvouye va kpuwoouv. Kakn anohavon

Yehida 3 ano 3



