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Eumortio's Galotopita.

The JZ«/ne/v of o fea/pe...

You will need..

For the custard

1.25 litres of milk (preferably full cream)
150g sugar

1 tsp vanilla extract/paste
1 cinnamon quill

Pinch of salt

Zest of 1lemon

50g plain flour

50g semolina

3 eggs

509 butter

For basting

1egg

2 tablespoons water

50g sugar

30g butter, cut into 2cm cubes

Dusting after baking

Cinnamon

Sugar
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Freporing the godatopita

Butter & flour a 30cm round pan or 23 x 35 cm rectangular pan

In a medium pot, warm but do not boi|, the mi|l<, sugar, voni||o, cinnamon qui||, salt
and lemon zest, over medium heat

In a small bowl mix flour and semolina

In another bowl, whisk eggs and the remainder of the milk, before oo|c|ing and
combining the flour and semolina mixture

Add a ladleful of the warm milk to the egg mixture and whisk

Pour this ‘remperecl egg mixture info the milk and continue to heat and whisk until

bubbling and thick

Remove from the heat, add butter and mix ’rhrough until melted and incorporo’red
Remove the cinnamon quill

Pour custard into your prepcred pan and smooth out the surface

Whisk egg, water and sugar and pour over the fop of the go|o’ropi’ro

Use a pastry brush to even|y spreod the egg mixture across the fop of the go|o’ropi’ro
Dot the top of the galatopita with the butter cubes

Bake in a 170°C fan-forced oven, on the middle rack, for 45 minutes

Remove from the oven and immedio’re|y dust with cinnamon and sprink|e with sugar

Allow the galatopita to cool completely before slicing

Serving the 9ol otopito-

Slice and serve and enjoy with your family & friends xx

Kali Orexil
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