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sharing our Greek culinary Aeritoge

M/'[?L/M/S PO[/A/ onidis shores his )4&7//0/ Sofials Sar Q/{j(/
A recipe from Kozoni, Greece

You will need..
For t+he Syrup

4 cups sugar
4 cups warm water

1/2 lemon, sliced into 4-5 rounds

For the soragli

2 packets fillo pasty (375g per packet)

3509 Wo|nu‘rs, ground (no’r too fine, not foo coarse, somewhere in be’rween)
1 teaspoon cinnamon (add more or less, to your taste)

50g caster sugar (less, if you prefer)

100ml extra virgin olive oil (EVOO)
500g unsalted butter, clarified

EZ&UPMM'/’
* Round 38cm diameter pan

* Piece of curtain dowel - 45cm long and 5-8mm in diameter

* Wide pastry brush - 7.5cm wide
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Prapa/mj Hhe Syrup
e Cut 4 thin-medium slices of lemon from the cut side of half a lemon

* Put the sugar, warm water and lemon slices into a medium sized pot (the warm water
will help the sugar dissolve more quickly)

* Squeeze a little lemon juice from the remaining lemon piece into the pot
* Stir the syrup ingredients until the sugar dissolves completely
* Bring the syrup ingredients to the boil

* Boil until the bubbles in the syrup are |orge and the syrup feels thick and s’ricky
between your fingers (just quick|y o|i|o the tip of your index finger into the syrup and then
rub your index finger and thumb ’roge’rher to test the syrup)

* Allow the syrup to cool completely and remove the lemon slices

Prapa/mj the bosting mixture

* Place the butter in a small pot over very low heat

* Allow the butter to melt comp|e’re|y. The butter will form two |oyers: a bottom |oyer of
white milks solids and a top layer of clarified butter

* Very slowly pour the clarified butter into a bowl, being very careful not to allow any of
the milk solids to follow

* Add the EVOO to the clarified butter and mix well

Pf&pa//r/j the nut miixture

* Combine the walnuts, sugar and cinnamon ’roge’rher

* Taste the nut mixture for spice and add more cinnamon if needed

Freporing the soraqgli
* Baste your pan with the bos’ring mixture - not too heovy, not foo |igh’r!

* Take 2 sheets of fillo pastry and |oy them in front of you |eng’rhwoys (por’rroi’r
orientation)

* Place your dowel wid‘rhwoys across the fillo, about 1/3 of the way up from the bottom
of the fillo sheet

* Baste the centre of the area of fillo above the dowel with 1-2 heavy brush strokes of the
basting mixture

* Fold the lower 1/3 of the fillo over the dowel

* Take a handful of the walnut mixture (approximately 25-30g) and spread it evenly
across the entire width of the fillo shee‘r, just above the dowel

° Ho|o|ing on to both ends of the dowel, roll the fillo away from you to form a ’righ‘r |og

* Push both ends of the |og inwards towards each o’rher, to create a concertina effect in
the |og
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* Keeping the |og in this concertina shope by ho|o|ing both ends of the |og in p|oce,
carefully remove the dowel

* Keeping the log in the concertina shape, carefully pick it up and lay it down in the
centre of the pan, in a tight coil

* Repeat this process and place the next coil in the pan so that it forms a continuous
spiral with the first coiled log. Continue until the entire pan is full

* Baste all the coils generous|y with the bos’ring mixture

* Sprinkle some water on top

BakKing the soraqgls

* Bake the soroig|i at 180°C for about an hour or until it bakes to a deep go|o|en—brown
colour

* Remove from the oven and immediately pour 5-6 ladles of cooled syrup over the
saraigli

Serving the soroggli

* Wait till all the syrup has been absorbed by the saraigli (1 hour or so) and serve with
some iced water or a nice frappé!

.| have to admit, | loved hoving it even sooner, while it was warm and syrupy!! Pure
sweet bliss!!!

/<e/v success tips

* Melt the butter over very low heo’r, so the clarified butter and milk solids do not remix
through any boiling

* Not all of the butter-oil mixture will be used in this preparation. You can refrigero’re
any excess and keep it for your next fillo bake (good for a year)

* Any left over syrup can also be refrigerated and saved for later use
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