Keftedes

(MeatBalls)
Ingredients:

· [image: image1.wmf]1 lb ground beef

· 1 lb ground veal or pork

· 2 eggs

· 1 large onion, grated

· 5 ml oregano

· 5 ml crushed mint

· 30 ml minced parsley

· 2 garlic cloves, minced

· 30 ml tomato sauce

· 250 ml soda crackers, crushed

· 125 ml white wine

· Flour

· Salt and pepper

Instructions:

1. Place the meat in a mixing bowl, break in the eggs, combine all other ingredients except flour, and knead until well mixed.

2. On a floured board,  shape the meat into balls, flatten then with your palms into fritters, and dust lightly with flour.

3. Fry them over medium heat in cooking oil until browned on both sides and cooked through.

Krokettes Skordalia

(Vegetable Fritters with Garlic Sauce)
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Ingredients:

· ½ cauliflower head

· Flour

· Egg yolk

· Cooking oil

· Garlic sauce

· 2 garlic cloves, minced

· 160 ml mashed potatoes

· pinch salt

· 80 ml olive oil

· 40 ml vinigar

Instructions:

1. Boil cauliflower until firm, not soggy; remove from water, drain and cool.

2. Cut cauliflower into ½ inch slices.

3. To cook the vegetables, dip the slices in flour, then in egg yolk, and dry in hot oil until golden brown.  Drain off excess oil on paper, and serve with garlic sauce.

4. Garlic Sauce:

a. Place the minced garlic, potatoes and salt in a blender, cover, and blend at high speed until smooth.
b. Then slowly add the olive oil, alternating with vinegar, and blend until smooth.

c. If the sauce is too thick, it may be thinned with several tablespoons of water.

d. Chill in a covered jar for several hours before serving.

