RECIPES Regional Greek Cooking

(Melatzasalata Aspro meh Htapo
Courtesy of the Selene Restaurant, fira, Santc

In the capital of Santorini, Fira, we had a lesson on preparing
this traditional aubergine and octopus dish. Selene
Restaurant teaches recipes like this at their cooking school,
which strives to train guests and students in preparing local
specialties and native Santorinian products. The volcanic
eruption that sent whole sections of Santorini into the sea
thousands of years ago created the perfect underwater
habitat for sea life, and that sealife provides the perfect
feeding ground for the octopus.

INGREDIENT OF INTEREST: Santorinians praise their white
aubergine as the “apple of love”, and indeed for centuries it
was believed to be an aphrodisiac. It's believed that white
aubergine first appeared four thousand years ago in what is
today Laos and Cambodia.

4 TO 6 SERVINGS
1 small octopus (2 to 3 Ib), cleaned
‘Teupoliveoil - ’
172 cup vinegar
} teaspoon dried oregano
2 medium-white aubergine
1 cup fresh tomatoes, cut in 1-inch cubes
1/2 cup chopped parsley
1/2 cup chopped onion -
Saitand pepper
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Above Therecipe canbe
done with regular purple
aubergine, but the authors
recommend you try white
aubergine - atleast once
Left Octopus in Santorini
dryinginthesun

BEAN AND CATHERINE KARAYAMNI
Catherine (Creary) Karayanis has authored
four previows books covering networking,
datahase adrministration, and operating
systerns for MoGraw-Hill, a5 well as
numerous online complting courses and
articles. Shie has been a traimer in the
corparate pducational system, as wellasa
public and private school teacher, Catherna
has alsoworked in the restaurant business
for several years spending years in kitchens
antd managing hotel restairants. Cathosing
has developed a love of Grees food, which
Dean cleverly explofted during theb
courtship, and remarks before oviry bowl of
avigolemona (egg and kemon) soup, "How
did | liver my entire Iife without this?” Yes, its
especially guod to kick off the chill of those
damp, Mediterranean mamings.
Cathetine’s extensive restaurant ex parien
includes working har way up from a hostes
and waltress to managing hotel restaurants
Im eastern Canada. Her love of Dean and al
things Greek has inspined ber to branch o
fram authonng technical computer books
to conguering the world of cooking books




