
KING PRAWN SAGANAKI  
WITH OUZO AND METSOVONE
Saganaki is a blend of prawns, tomatoes, ouzo, melt-in-the-mouth feta and smoky 
metsovone. Instead of cooking the prawns in the sauce, we deep-fry them tempura-style.

SERVES 6
l 1kg tomatoes, halved
l 400g tin good-quality chopped tomatoes
l 1 red chilli, roughly chopped
l ½ small white onion, peeled
l 3 garlic cloves, peeled
l 1 tbsp extra virgin olive oil
l 1 tbsp caster sugar
l  1 shot of ouzo (2 if you want a more 

powerful flavour)
l Sunflower oil, for deep-frying
l  24 uncooked king prawns, heads removed, 

peeled and deveined
l 250g feta cheese, crumbled
l  300g metsovone cheese or any yellow 

smoked hard cheese, crumbled

FOR THE TEMPURA BATTER
l 400g shop-bought tempura batter mix
l 600ml cold water
l 50g feta cheese, to serve
l  Chopped flat-leaf parsley, to serve

1 Wrap the 50g feta, to serve, in clingfilm 
and place it in the freezer. Put the fresh 
tomatoes, canned tomatoes, chilli, onion, 

garlic, olive oil and sugar in a food 
processor or blender and blend thoroughly, 
then pass through a fine-mesh sieve into a 
saucepan. Boil the mixture for 20 minutes 
until reduced and thick. Season to taste 
with salt, remove from the heat and pour in 
the ouzo. Transfer the mixture to an oval 
terracotta or ceramic baking dish. Preheat 
the oven to 200°C, 400°F, gas mark 6.
2 Whisk the batter mix and water in a 
bowl, cover and leave to rest in the fridge 
for 10 minutes. Heat the sunflower oil for 
deep-frying in a deep-fryer or saucepan to 
170°C, 340°F. Season the prawns with salt 
and pepper, dip them in batter and deep- 
fry in the hot oil, in batches, for 1-2 minutes 
until golden. Place on a plate lined with 
kitchen paper to soak up the excess oil.
3 While you are frying the prawns, 
sprinkle the cheeses over the tomato  
sauce in the baking dish and bake for 5-6 
minutes. Remove from the oven and place 
the prawns on top, then sprinkle with 
parsley. Grate the feta from the freezer 
onto the prawns before serving.

anting to change 

people’s perception  

of Greek food and 

update the cuisine, Christina 

Mouratoglou and Adrien Carré 

opened their restaurant, MAZI, in 

London’s Notting Hill in 2012. ‘Mazi’ 

means ‘together’ in Greek, referring 

to people gathering to experience 

new flavours. The authors are inspired 

by childhood memories and traditional 

customs, but add a modern spin to 

make their food special and surprising 

in terms of texture and presentation. 

‘Our dishes showcase the 

gastronomic delights of the whole 

country; a rich variety,’ they say.  

‘Our recipes reflect the influences on 

various regions through history, from 

the 400-year Ottoman rule to the 

Venetian possession of the Ionian 

Islands, and the religious and historical 

holidays that shape the lives of 

Greeks. We want each mouthful to 

transport our guests to Greece.’ 

Read these recipes, and we defy 

you not to picture yourself in a 

beachside taverna, the sun on your 

skin and a glass of something cool  

in your hand, ready to tuck into a 

plate of delicious food.

W

A Greek food  
adventure

Take a culinary journey to Greece with the new cookbook MAZI – which takes the  
best of traditional Greek dishes and gives them a tasty 21st-century twist
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transfer to a food processor or blender. 
Blend on high speed and, with the 
machine running, add the extra virgin 
olive oil in a slow, steady stream, followed 
by the lemon juice and a pinch of salt and 
white pepper. Continue blending until 
the mixture is soft and smooth.
4 If you are making the crispy fried onions, 
soak the onion in milk for 10 minutes. Fill  
a deep pan halfway with sunflower oil, or 
use a deep-fryer, and heat to 200°C, 400°F. 
Remove the onion from the milk and pat 
dry with kitchen paper. Toss the onions in 
cornflour, then deep-fry till golden. Drain 
and place on a plate lined with kitchen 
paper to soak up the excess oil.
5 Serve the fava topped with the pearl 
onions warm or at room temperature, 
garnished with the crispy onions, if liked. 
Accompany with crusty bread for dipping.

SERVES 8
l 500g fava (yellow split peas)
l 2 carrots, peeled and chopped
l 1 large white onion, quartered
l 2 litres water
l  6 tbsp extra virgin olive oil
l Juice of 2 lemons
l Sliced crusty bread, to serve

FOR THE PEARL ONIONS
l Good drizzle of olive oil
l  200g pearl (baby or silverskin) 

onions, peeled
l 2 tbsp caster sugar
l Pinch of salt
l 1 sprig of rosemary
l 2 tbsp red wine vinegar
l 200ml red wine
l 10g unsalted butter

FOR THE CRISPY FRIED ONIONS 

(OPTIONAL)
l ½ onion, finely sliced
l 50ml milk
l Sunflower oil, for deep-frying
l 25g cornflour

1 Rinse and drain the fava, then tip into a 
saucepan with the carrots and onion, pour 
over the water and cook over a medium 
heat for about 40-50 minutes until soft.
2 For the pearl onions, heat the olive oil in  
a large frying pan, add the onions and saute 
over a medium heat until soft but not brown. 
Add the sugar, salt and rosemary and cook 
until the onions are caramelised. Add the 
vinegar and wine and boil until much of  
the liquid has evaporated and the residue is 
syrupy. Add the butter and stir until it has 
melted and the onions are nicely glazed.
3 Drain the fava in a colander, then 

SANTORINIAN 
FAVA WITH 
CARAMELISED 
PEARL ONIONS
Fava are yellow split peas mainly 
grown on the island of Santorini. 
This puree is a fantastic meze, 
and also goes well with seafood.

ARMENOVIL
A speciality of  Thessaloniki, armenovil is a gorgeous semifreddo dessert with caramelised almonds and 
crushed meringues, over which a hot dark chocolate sauce is poured just before serving. 

SERVES 10
l 3 egg whites
l  ¼ tsp cream of tartar  

or ½ tsp lemon juice
l 180g caster sugar
l ¼ tsp vanilla extract
l Butter, for greasing
l 480ml double cream
l 4 egg yolks

FOR THE CARAMELISED NUTS
l 150g caster sugar
l 150g whole blanched almonds, crushed

FOR THE CHOCOLATE SAUCE
l  200g dark chocolate, broken into pieces
l 100g butter, diced

1 Preheat the oven to 130°C, 265°F, gas 
mark ¾. First, make the meringues. 
Put the egg whites and cream of tartar 
or lemon juice in the bowl of a stand 
mixer and whisk on medium speed 
until stiff peaks form. Increase the 
speed and whisk in the sugar, a spoon 
at a time, whisking well between 
additions; then the vanilla extract, 
until the mixture is thick and glossy.
2 Line a baking sheet with baking 
parchment and grease it with butter. 
Place the meringue mixture in a 
piping bag fitted with a medium 
star piping nozzle and pipe small 

rosettes onto the greased parchment. 
Bake for about 2 hours or until dry.
3 Meanwhile, make the caramelised 
nuts. Heat a heavy-based saucepan 
over a medium heat. Add half the sugar 
in an even layer and heat, without 
stirring, until it starts to melt at the 
edges. Swirl the pan to distribute  
the sugar so it doesn’t burn and to help 
it melt, then continue to heat until  
the sugar has caramelised. Add the 
remaining sugar and swirl the pan to 
distribute, as before. Continue to heat 
until all the sugar has caramelised. 
When the caramel is ready, add the 
nuts and toss them until well-coated. 
Transfer to a sheet of baking 
parchment and leave to cool.
4 When the meringues are ready, 
remove from the oven and leave to cool 
on the baking sheet, then crush. Add 
the cream and egg yolks to the cleaned 

bowl of your stand mixer fitted with 
the paddle attachment, and beat on 
high speed until thick. Add two thirds 
of the caramelised nuts, then the 
crushed meringues and mix together.
5 Tip the mixture into a deep round 
mould or baking tin about 20cm in 
diameter and 8cm deep, or a long 
rectangular mould or baking tin about 
30 x 9cm and 7cm deep. Cover with 
clingfilm and place in the freezer for at 
least 24 hours before serving (you can 
store in the freezer for up to 2 weeks).
6 When you are ready to serve, melt 
the chocolate with the butter in a 
heatproof bowl set over a pan of barely 
simmering water. Dip the base of the 
mould briefly in hot water and turn 
out onto a serving platter. Pour the  
hot chocolate sauce over the top and 
serve immediately decorated with the 
remaining caramelised nuts.
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Reader 
offer 

Psychologies readers can 
buy MAZI: Modern Greek 

Food (Mitchell Beazley, £25) 
for the special price of 

£17.50, including postage 
and packaging, by calling 

01903 828503 and quoting 
the reference MB691.
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