Traditional and typical Greek-Mediterranean Recipes

Greek Village-Salad (Horiatiki Salata)

In Greek: Xwpidtikn cardto. Pronounced: ho-ria-ti-ki sa-la-ta.

Salads carrying the simple name "Greek salad™ are sold all over the world, in Greek
and non-Greek restaurants. Often, the name "Greek™ just means that there's some feta
cheese and possibly some Kalamata olives thrown into the mix, but in this traditional
recipe, the most notable feature is that there is no lettuce of any kind.

Crispy fried calamari recipe — How to make the perfect fried calamari

When you buy calamari, take care to buy a thick one, in order to give you the taste
when fried. Also the rings you cut, have to be a thick (let’s say 1.5 cm).

We leave calamari to dry on kitchen paper, but the slices have to bear some moisture
in order for the flour to stick on the calamari slices and give a crispy taste. Greeks add
only salt on the friend slices, but you are free to try different seasoning.

The seasoning for the calamari is a matter of preference. Some salt and freshly
ground pepper will be just amazing, but adding also fresh herbs, like oregano and
spices, like paprika will surely lift the flavour. For coating using some semolina and
bread flour instead of regular flour will really make a difference in the crunchiness
of your fried calamari. And now for the most important part: the frying itself! Use
some clean oil for frying and heat it on medium high heat. The perfect temperature to
cook the fried calamari is 170C. Check if your oil is ready by carefully dipping one
of the calamari rings in; if it sizzles fiercely the oil is ready. Alternatively you can
check by sprinkling just a small pinch of flour in the hot oil. If it starts bubbling then
it’s ready. Hot oil can be really dangerous, so use a slooted spoon to carefully place
the calamari inside the hot oil. Not overcrowding the pan is vital for crispier results.
If you add too many, the calamari will release water and the temperature of the oil
will fall, resulting into not cooking properly.

Prepare this delicious Greek fried calamari recipe for your friends and family and
serve as a delicious starter or main dish with a last minute squeeze of a lemon. Enjoy!
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