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                                                       FOOD    /Greece/

1. What is your national dish? 

        /Write down the recipe/

SHOPSKA SALAD

 Shopska Salad

Traditional Bulgarian salad
 
Ingredients – 4 portions
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4 ripe tomatoes
2 long cucumbers
1 onion
1 red or green pepper
1/3 bunch of parsley
2 tablespoons (olive) oil
3 tablespoons of red wine vinegar
1 cup (1/2 lb) Bulgarian cheese (or feta cheese)
Instructions:

Chop all tomatoes (we recommend leaving the pieces bigger), cucumbers and the pepper and put in a bowl. 
Add the finely chopped onions and parsley. Sprinkle with the oil and vinegar and mix it all together. Grate the feta on top. 

About Shopska Salad

Shopska salad is a traditional Bulgarian cold salad made from tomatoes, cucumbers, onion, raw or roasted peppers and sirene (Bulgarian cheese, feta cheese, white brine cheese). Shopska salad is a very distinctive Bulgarian dish. It is named after a group of very frugal people called shopi who live in the capital of Bulgaria, Sofia.
2. What is your national drink? Rakia and red wine [image: image3.jpg]
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3. Do you consume fresh, canned or frozen food? Fresh and canned food
4. Which group of food is dominant in your daily diet, fat and proteins or fruits and vegetables? Fruits and vegetables
5. Do you prepare any particular dishes during religious holidays?

             For Christmas we usually have Sarma [image: image5.jpg]


 The dish is stuffed cabbage leaves with mixture of rice, onions, raisins, ground beef and pork and ham.

Another traditional dish for Christmas is called Kapama.  [image: image6.jpg]


 The ingredients are: pork chops, veal, chicken breast, black pudding, smoked bacon, sauerkraut, rice. Put the products in a clay pot, between the layers sprinkle rice. Put sauerkraut on the bottom and top. Bake for 4 hours
              For Easter we make Kozunak which is sweet bred with raisins, marmalade and cocoa. [image: image7.jpg]



