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GREEK SAGANKI

Ingredients

8 ounces feta cheese
1 large egg
1 teaspoon finely chopped fresh oregano
1/2 cup all-purpose flour
2 tablespoons olive oil
freshly ground black pepper
Crushed Red Pepper Flakes
2 large ripe tomatoes, sliced
1 lemon, cut into wedges

Instructions

1. Slice feta into 2x3/8 inch squares, about 8 slices. In a small bowl, beat 
the egg with the oregano. Dip each slice of feta in egg, shake off excess.

2. Heat olive oil in a frying pan over medium heat. Quickly cook cheese in, 
olive oil until golden, turning once. Pat dry with paper towels.

3. Arrange feta on a plate with thick tomato slices, season with black  

pepper, and garnish with lemon wedges.

Prep 10 m     •     Cook 5 m     •     Ready In 15 m



ZOODLE SALAD

Ingredients

2 zucchini
1/4 English cucumber, chopped
10 cherry tomatoes, halved, or more to taste
10 pitted kalamata olives, halved for taste
1/4 cup thinly sliced red onion
2 ounces crumbled reduced-fat feta cheese
2 tablespoons extra-virgin olive oil
2 tablespoons fresh lemon juice
1 teaspoon dried oregano

Instructions

1. Cut zucchini into noodle-shaped strands using a spiraling tool. Place 
“zoodles” in a large bowl and top with cucumber, tomatoes, olives, red 
onion, and feta cheese.

2. Whisk olive oil, lemon juice, oregano, salt, and pepper together in the 
bowl until dressing is smooth; pour over “zoodle” mixture and toss to  
coat. Marinate salad in refrigerator for 10 to 15 minutes.

Prep 15 m     •     Ready In 25 m



Souzoukaklia

Ingredients

1 1/2 pounds ground beef
1 onion, chopped
3/8 cup raisins, chopped
1 1/2 teaspoons flat leaf parsley
1/2 teaspoon cayenne pepper
1/2 teaspoon ground cinnamon
1/2 teaspoon ground coriander
1 pinch ground nutmeg
1/2 teaspoon white sugar

Instructions

1. Preheat grill for high heat.

2. In a large bowl, mix together ground beef, onion, raisins, and parsley. Season 
with cayenne pepper, cinnamon, coriander, nutmeg, sugar, salt, and pepper, 
and mix well. Form into 6 flat sausages around skewers. Lightly brush all 
the sausages with oil; this prevents sticking to the grill.

3. Arrange skewers on hot grill grate. Cook for approximately 15 minutes, turn 
it occasionally to brown evenly, until well done.

Prep 30 m     •     Cook 15 m     •     Ready In 45 m



RICE PILAF

Ingredients

2 tablespoons butter
1/2 cup orzo pasta
1/2 cup diced onion
2 cloves garlic, minced
1/2 cup uncooked white rice
2 cups chicken broth

Instructions

1. Melt the butter in a lidded skillet over medium-low heat. Cook 
and stirorzo pasta until golden brown. Stir in onion and cook  
until onion becomes translucent, then add garlic and cook for  
1 minute. Mix in the rice and chicken broth. Increase heat to high and 
bring to a boil. Reduce heat to medium-low, cover, and simmer until 
the rice is tender, and the liquid has been absorbed, 20 to 25 minutes.  
Remove from heat and let stand for 5 minutes, then fluff with a fork.

Prep 10 m     •     Cook 35 m     •     Ready In 50 m



LEMON CAKE

Ingredients

3 cups cake flour
1 teaspoon baking soda
1/4 teaspoon salt
6 eggs, separated
2 cups white sugar, divided
1 cup butter, softened
2 teaspoons grated lemon zest
2 tablespoons lemon juice
1 cup plain whole-milk yogurt

Instructions

1. Preheat oven to 350 degrees F. Grease one 10-inch tube pan.

2. Sift the flour, baking soda, and salt together. Set mixture aside.

3. In a large bowl, beat the egg whites. Gradually add 1/2 cup of the sugar.

4. Beat butter and remaining 1 1/2 cups sugar in a large bowl with a mixer.

5. Blend in egg yolks, lemon zest, and lemon juice. Add flour mixture or you 
can alternately with the yogurt.. Fold in egg whites and pour batter.

6. Bake in preheated oven until a tester inserted in the center comes out 
clean, 50 to 60 minutes. Let cake cool in pan for 10 minutes. Serves 12.

Prep 30 m     •     Cook 50 m     •     Ready In 1 h 30 m




