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Recipe title:  Greek Baklava 
Recipe source or inspiration:  HTTPS://HOUSEOFNASHEATS.COM/GREEK-BAKLAVA-
RECIPE/ 
Recipe:  
PREP TIME 1 HOUR; COOK TIME 1 HOUR 15 MINUTE; Yield: 36 Slices 
 
BAKLAVA PASTRY & FILLING 
• 1 (16 oz) pkg. phyllo dough, thawed according to package instructions 
• 1 1/4 cups butter, melted 
• 1 lb (about 4 cups) walnuts, finely chopped 
• 1 teaspoon ground cinnamon 
 
SYRUP 
• 1 cup granulated sugar 
• 3/4 cup water 
• 1/2 cup honey 
• 2 tablespoons lemon juice 
 
 
1. Thaw phyllo dough completely by placing it in the fridge overnight, then letting the 
package of phyllo sit, unopened, on the counter for 1 hour prior to making your baklava so it 
can come all the way to room temperature. 
2. Butter the bottom and sides of a large rectangular 9x13-inch baking dish. Trim phyllo to fit 
in the dish, if necessary. I have seen 16 oz. pkgs. of phyllo that come with either 18 large 
sheets in one roll or 40 smaller sheets in 2 rolls. Either works, so long as you have 16 oz. of 
phyllo. I just cut the 18 large sheets in half down the middle to fit, giving 36 sheets. The 40 
smaller sheets might just need to be trimmed slightly around the edges. Keep trimmed 
dough covered in a damp cloth so it doesn't dry out. 
3. Chop walnuts in a food processor by pulsing 10-12 times until coarsely ground or chop 
with a knife until very finely chopped. Stir together the walnuts and cinnamon until 
combined. 
 
SYRUP 
1. Prepare the sauce before assembling the baklava so it has plenty of time to cool 
completely before pouring over the baked phyllo dough. 
2. Combine the sugar, water, honey, and lemon juice in a medium saucepan and bring to a 
boil over medium-high heat, stirring until the sugar dissolves. 
3. Reduce heat to medium-low and continue to boil for 4 minutes more without stirring. 
Remove from heat and cool completely. 
 
BAKLAVA ASSEMBLY 
1. Heat oven to 325 degrees F. 
2. Sprinkle approximately 1/5 of the chopped walnuts and cinnamon (roughly 3/4 cup) in a 



thin, even layer over the first 10 sheets of phyllo dough. [See Notes below.] 
3. Repeat 4 more times but with 5 sheets of phyllo dough instead of 10, brushing each with 
between before adding the next sheet and sprinkling with 3/4 cup of the chopped walnut 
mixture between each layer of 5 sheets of buttered phyllo dough. 
4. Finish the baklava with a final, top layer of phyllo dough brushed with butter between the 
layers using the remaining 6-10 sheets of dough. Brush the top sheet of phyllo dough with 
butter as well. 
5. Carefully slice the baklava into 1 1/2-inch wide strips lengthwise, then slice diagonally to 
create diamond-shaped baklava. Or just slice squares if you prefer. 
 
6. Bake in the 325 degree F oven for 1 hour and 15 minutes, until the baklava is golden 
brown. Remove from oven and immediately drizzle all of the cooled syrup over the baklava. 
7. Let the baklava cool completely at room temperature for 4-6 hours without being covered 
so the baked pastry can soak up all of the syrup. The finished baklava can be store for 1 to 
2 weeks at room temperature, covered with just a clean tea towel. 
 
 
NOTES: Recipe originally from Natasha's Kitchen with slight modifications to instructions. 
 
Order of assembly: 
 
10 phyllo sheets, brushed with butter between each sheet, then 3/4 cup walnut mixture; 
5 phyllo sheets, brushed with butter between each sheet, then 3/4 cup walnut mixture; 
5 phyllo sheets, brushed with butter between each sheet, then 3/4 cup walnut mixture; 
5 phyllo sheets, brushed with butter between each sheet, then 3/4 cup walnut mixture; 
5 phyllo sheets, brushed with butter between each sheet, then 3/4 cup walnut mixture; 
10 phyllo sheets, brushed with butter between each sheet and on top of the final sheet. 
  



Recipe title:  Koula's Tomatosalata (Tomato and Egg Salad) 
Recipe source or inspiration:  Evgenia Fkiaras, adapted from Vasiliki Fkiaras 
Recipe:  
Ingredients: 
 
5-6 ripe tomatoes, roughly chopped 
5-6 hardboiled eggs, chopped 
Crumbled feta OR shredded Parmesan cheese, to taste 
Olive oil 
Salt 
Pepper 
Oregano 
 
Directions: 
 
This salad is all about the olive oil, so use the very best one you have -- I think it's worth 
buying a bottle of Greek olive oil just for this salad. 
 
Combine chopped tomatoes, chopped eggs, and more olive oil than you think you'll need. 
Then add a little more. Add salt, pepper, and oregano to taste, then a generous sprinkling of 
your cheese of choice. Feta is traditional, but Evgenia's Parmesan version is also delicious. 
Mix well and keep tasting until it's just right. 
 
This is good right away, but even better after chilling for a few hours in the fridge. When you 
serve, the salad ingredients should be practically floating in a lovely pool of olive oil and 
tomato juices. 
  



Recipe title:  Greek Chicken 
Recipe source or inspiration:  Nagi, from recipetineats.com 
Recipe:  
 
Yogurt is a magical marinade! This chicken is golden on the outside, beautifully tenderized 
on the inside and infused with terrific garlic-oregano flavours. Serve this with a Greek Salad 
and flatbread - or see in post for a full Greek Feast menu! 
Marinade time: Overnight, min 3 hrs. 
Prep Time: 8 mins 
Cook Time: 50 mins 
Total Time: 58 mins 
Servings: 4 - 5 people 
 
Ingredients 
1.25 kg / 2.5 lb drumsticks and chicken thighs , bone in skin on (Note 1) 
 
Marinade: 
6 garlic cloves , minced (~ 2 tbsp) 
2 tbsp white wine vinegar (or red wine or apple cider vinegar) 
1/2 cup / 125 ml lemon juice 
2 tbsp extra virgin olive oil 
3/4 cup Greek yogurt (I use Farmers Union) 
1 1/2 tbsp dried oregano 
1 tsp salt 
1/2 tsp black pepper 
Serving (optional): 
Plain Greek yogurt or Tzatziki 
Fresh oregano leaves (optional) 
 
Instructions 
Mix marinade ingredients in a large bowl. 
Add chicken and coat well. Marinate for 24 hours (3 hours minimum). 
Preheat oven to 180C.350F. 
Line a tray with foil (trust me), place rack on tray (optional). 
Place chicken on rack (reserve marinade), skin side up. Bake 30 minutes, 
Remove from oven. Brush with marinade - do not flip. 
Return to oven for 20 minutes or until golden and a bit crispy. Give it a spray of olive oil just 
before it's done if you want an extra crispy, shiny coat. 
Rest for a few minutes before serving. Juicy and tasty enough to serve plain but extra great 
with tzatziki or even some plain yogurt. 
 
Notes 
1. This recipe will also work great with wings (same cook time and temp), breast (bash with 
fist to 2cm / 4/5" even thickness, cook 20 minutes at 200C/390F), skinless boneless thigh 
(20 minutes at 200C / 390F), basting at about 15 minutes. 
 
If using boneless thighs or breast, I would actually recommend cooking on the stove 
instead! Medium high, breast for 3 minutes on each side, thigh 4 minutes on each side. 
 



2. MAKE AHEAD: Place chicken in marinade, then pop straight into the freezer. Defrost 24 
hours in the fridge - during this time it will marinate. Cooked chicken can be refrigerated for 
up to 3 days or frozen for up to 3 months, but fresh is always best! 
 
3. Based on the marinade from Greek Chicken Gyros. 
 
4. Use Tzatziki recipe in this Greek Chicken Gyros. 
  



Recipe title:  Greek potato stew with herbs and feta 
Recipe source or inspiration:  Anna Jones, The Guardian 
Recipe:  
This is my approximation of patates yahni; I’m sure there are lots of ways to make it, but I 
think the secret is adding a good amount of olive oil – it might be more than you are used to, 
but it is the key to the richness of this stew. This works with other roots, and butter beans 
too. 
 
Prep 15 min 
Cook 1 hr 
Serves 4 
 
Extra-virgin olive oil 
1 onion, peeled and finely chopped 
2 garlic cloves, peeled and finely sliced 
800g medium waxy potatoes, cut into 3cm pieces [I used Yukon Golds, Meg] 
1 x 400g tin chopped tomatoes 
1 tsp dried oregano 
1 good pinch dried chilli flakes 
1 good pinch ground allspice or 2 crushed allspice berries 
Salt and black pepper 
100g kalamata olives, stoned and torn in half 
1 small bunch parsley, roughly chopped 
1 tbsp black onion seeds 
100g feta (Anna Jones uses a vegetarian one; optional) 
Flatbreads, to serve 
 
Heat a large pan on a medium heat, add a splash of olive oil and the onion, and cook for 10 
minutes until soft and sweet. Add the garlic and cook for two minutes. 
 
Add the potatoes, tinned tomatoes, four tablespoons of olive oil, the oregano, chilli flakes, 
allspice and a generous amount of salt and black pepper. Add 300ml boiling water, so that 
the potatoes are almost covered, and bring to a simmer. Turn down the heat to low and 
continue to simmer for 30 minutes, until the potatoes are cooked through. 
 
Stir through the olives, spoon into bowls, and scatter with the parsley, onion seeds and feta, 
if using. 
 
Serve with warm flatbreads. 
  



Recipe title:  Lamb Mint Meatballs w/Tzatziki Sauce 
Recipe source or inspiration:  Recipe by Wendi’s AIP Kitchen 
– http://www.wendisaipkitchen.com 
Recipe:  
Ingredients 

For the tzatziki sauce: 

• 14-oz. can coconut cream, refrigerated overnight 

• 1 C. shredded cucumber (Peel and seed before shredding.) 

• 1 t. lemon zest 

• 2 T. freshly squeezed lemon juice 

• 4 t. minced garlic (about 3 large cloves) 

• 1 T. chopped fresh dill 

• 1/2 t. apple cider vinegar 

• 3/4 - 1 t. sea salt (to taste) 

For the meatballs (makes 2 dozen): 

• 1 lb. ground lamb 

• 2 T. minced onion – we used a shallot instead of an onion 

• 1 t. sea salt 

• 1/2 t. garlic powder 

• 1/2 t. black pepper (omit for elimination phase of AIP) – we omitted and it was still good 

• 2 T. finely chopped mint leaves, no stems 

  
Directions 

•        For the sauce: 

1. Scoop into a small bowl the solid cream that has risen overnight to the top of the can of 

coconut cream.  (This will be most of the can.) Reserve the rest of the can for another use. 

•        2. Place the grated cucumber in a clean dish towel.  Twist the towel around the cucumber, 

making a ball of dripping cuke.  Squeeze the water out of that cuke.  (We don’t want soggy 

tzatziki.)  Add cucumber to the bowl. 

http://www.wendisaipkitchen.com/
https://www.amazon.com/gp/product/B076RT4S7G/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B076RT4S7G&linkCode=as2&tag=wendisaipkitc-20&linkId=2f4e8b66ed6b822699bb590d25e4c643
https://www.amazon.com/gp/product/B07CN8QB4T/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B07CN8QB4T&linkCode=as2&tag=wendisaipkitc-20&linkId=4e0e4743c0d2b70c854158039888cc7a


•        3. Add the rest of the sauce ingredients (initially, using 3/4 teaspoon salt), and stir well to 

combine.  Taste.  Trust your instincts.  More salt?  Yes or no?  Cover and refrigerate until ready 

to use. 

•        For the meatballs: 

1. Preheat oven to 350° F.  Mix all ingredients in a large bowl with your hands. 

•        2. Scoop with a cookie scoop (1 T.) (👈🏼I use that one) or with a spoon, and place meatballs on 

a parchment- or silicone-lined baking sheet.  Bake for 30 minutes. 

•        3. Serve hot meatballs with cold tzatziki sauce. 

  
Notes from author 
Choose a coconut cream free of any gums. I use ARROY-D, Savoy, or Kati. Trader Joe's brand 
is too thin for this recipe. (Sorry, TJ's) 
  

https://www.amazon.com/gp/product/B00946DJ54/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00946DJ54&linkCode=as2&tag=wendisaipkitc-20&linkId=7ded5615b8346e3b27815941ef25f56c


Recipe title:  Orange Cake (Keik Me Portokali) 
Recipe source or inspiration:  Nosthimia!: The Greek American Family Cookbook by 
Georgia Sarianides 
Recipe:  
3 cups all-purpose flour 
3 teaspoons baking powder 
1/2 teaspoon salt 
1 cup (2 sticks) unsalted butter, room temperature 
1 1/2 cups sugar 
4 eggs 
1 tablespoon orange zest 
1 teaspoon lemon zest 
1/2 cup fresh-squeezed orange juice 
1 teaspoon vanilla 
1/2 cup roasted and chopped almonds 
Confectioners' sugar, for topping 
 
Preheat the oven to 350 degrees. In a large bowl, sift together the flour, baking powder, and 
salt; set aside. Beat butter and sugar until creamy, then add eggs one at a time, beating 
continuously. Add orange zest, lemon zest, orange juice, and vanilla, then slowly add the 
flour and almonds and beat on low speed until blended. Grease a 9-inch Bundt or tube pan 
with butter. Pour batter into the pan and bake for 1 hour, or until a wooden toothpick 
inserted in the center comes out clean. Cool in the pan for 10 minutes, then remove and 
cool on a rack. Sprinkle with confectioners' sugar. 
 
*For cupcakes, bake approximately 17 minutes in the oven. 
 


