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WELCOME TO A
ZELOS GREEK 

SUMMER

With this book, we hope to give you a taste 

of our own personal Greek Summer. Whether 

you’re planning a trip to Greece or just 

indulging in some armchair travel, we’re sure 

you’ll enjoy the pictures, experiences & 

flavors that are authentically Greek. Try your 

hand at recreating those flavors in your 

own kitchen, thanks to our easy recipes and 

all-natural artisanal products. Have fun 

discovering all that makes Greece such a 

wonderful country to experience!

Maria & the Zelos Team

WELCOME
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PAROS
OCTOPUS 

7 THINGS TO DO IN PAROS 

1. Explore cosmopolitan Naoussa & Parikia towns.
2. Swim at granite-framed Kolymbithres beach.
3. Indulge in the rich gastronomic scene.
4. Visit authentic Lefkes village.
5. Relax at Marcello Beach.
6. Go snorkeling around the island.
7. Visit the Church of Panagia Ekatontapiliani.

PAROS
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Octopus preserved in extra virgin olive oil & vinegar is a 
summer must-have while in Greece!

INGREDIENTS

• 1 whole octopus from a reliable source
• Philippos Hellenic Goods Extra Virgin Olive Oil
• Red wine vinegar 
• Sparoza Greek Fisherman's Fish & Seafood Mix

PREPARATION

Warm a large pot on high heat. Wash the octopus and 
place it in the pot. Cover, lower the heat to medium-
low, and let the octopus cook in its own juices for 1-2 
hours depending on the size. You want the octopus to be 
tender and the pot to have about 1/2 inch to an inch of 

liquid. When you get to this stage, turn off the heat and 
let the whole thing cool completely. When the octopus 
has cooled, cut it into bite-sized pieces and place them 
in a glass storage container. Cover with equal amounts of 
olive oil and vinegar, add the Sparoza seafood seasoning 
mix and the peppercorns, and seal the container. Shake it 
a few times for the marinade to coat the octopus pieces 
evenly and refrigerate overnight. To serve, spoon out 
the octopus into a single bowl or onto individual serving 
dishes. Add some of the marinade or extra olive oil if 
needed. Try chopping up fresh scallions, parsley, or sea 
fennel for extra texture and flavor.  
Don't let the octopus fool you - it's one of the easiest & 
tastiest Greek summer mezédes!

PAROS

https://zelosgreekartisan.com/collections/philippos-hellenic-goods/products/usda-organic-extra-virgin-olive-oil-philippos-hellenic-goods
https://zelosgreekartisan.com/collections/philippos-hellenic-goods/products/usda-organic-extra-virgin-olive-oil-philippos-hellenic-goods
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7 THINGS TO DO IN 
PELION

1. Enjoy the beaches of 
Milopotamos & Agios Ioannis.
2. Admire the thousand-year-old 
plane tree in Tsagarada.
3. Hike the Centaur’s path & 
Spring of Manas in Portaria.
4. Ride the old steam train in 
Millies.
5. Visit the Museum of Folk Art 
in Makrinitsa.
6. Go horse-back riding through 
the lush woods.
7. Eat at the restaurant Kardamo 
(cardamom) in Makrinitsa.

PELION
SPETSOFAI

CORFU

A Pelion specialty meze appetizer with rich mountain flavors

INGREDIENTS 

• 2 tbs Tragano Greek Organics Extra Virgin Olive Oil
• 2-3 sausages (preferably spicy but optional)
• 1 onion thinly sliced
• 1-2 cloves garlic thinly sliced
• 2 long green peppers or 2 bell peppers of your liking
• 2 Tragano Greek Organics Roasted Capia Peppers, sliced into 1 inch 
cubes
• 1/2 jar of Elli & Manos Tomato & Garlic Greek Flavor Burst
• 1 tsp Sparoza Farmer's Greek Salad Mix
• Salt and pepper

PREPARATION

Heat the olive oil in a pan on high heat and sauté the sausages for 2-3 
minutes until they're golden brown. Add the onion and garlic and sauté 
for 5 more minutes until the onion is translucent. Add the peppers and 
mix well. Then add your Elli & Manos sauce, stirring well so that all the 
veggies & sausage are coated. Drop the heat to low, cover and let the 
food simmer for about 15 minutes. In the end, add a generous pinch 
of Sparoza's Farmer's Salad seasoning mix, taste, and if needed or if 
you want even more spice, add freshly-ground pepper. You can enjoy 
spetsofái warm or at room temperature, it's equally tasty and gets even 
better the next day. Pair it with fresh crusty bread and feta cheese 
and share it with friends & family with other meze appetizers for an 
authentic Greek experience.  
Extra Tip: If you don't like sausages or are vegetarian or vegan, you can 
still enjoy the dish by substituting the sausages with cubed eggplants.
Enjoy!

https://zelosgreekartisan.com/collections/tragano-organic-condiments/products/tragano-greeek-organics-extra-virgin-olive-oil
https://zelosgreekartisan.com/collections/tragano-organic-condiments/products/organic-greek-roasted-capia-peppers
https://zelosgreekartisan.com/collections/sparoza/products/sparoza-greek-farmers-salad-mix
https://zelosgreekartisan.com/collections/sparoza/products/sparoza-greek-farmers-salad-mix
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CRETE
DAKOS 

7 THINGS TO DO IN CRETE 

1. Wander through the ancient Palace of Knossós.
2. Swim at Elafonisi, Falássarna & Bálos beaches.
3. Hike the striking Samariá Gorge. 
4. Explore Réthymno’s Old Town.
5. Stroll along Chaniá’s Venetian Harbor.
6. Eat at Gramvousa Restaurant in Kalivianí, Chania.
7. Visit the evocative former Lepek colony on Spinalonga Island.

CRETE
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INGREDIENTS

• 1 large round paximádi (barley rusk)
• 2 large ripe tomatoes, diced, with their juice
• 5 Tbsp Tragano Organic Extra Virgin Olive Oil
• 4 oz authentic Greek feta cheese
• 4-6 Tragano organic pitted Kalamata olives
• 1–2 tsp Tragano organic sea fennel (kritamo)
• Oregano or Sparoza - Greek Farmer's Salad Mix 

PREPARATION 

Moisten the rusks with the juice from the tomatoes and 
drizzle them with olive oil. 
Crumble the feta cheese with a fork (or just use your 
fingers, like we do!).
Spoon the diced tomatoes on to the rusk and top with the 
feta, olives & sea fennel.
Sprinkle with the herbs and add another drizzle of extra 
virgin olive oil as a final touch. Enjoy!

An iconic Cretan summer appetizer with fresh tomatoes & feta cheese

CRETE

https://zelosgreekartisan.com/collections/tragano-organic-condiments/products/tragano-greeek-organics-extra-virgin-olive-oil
https://zelosgreekartisan.com/collections/organic-greek-pantry-staples/products/greek-organic-kalamata-olives-pitted
https://zelosgreekartisan.com/products/greek-organic-sea-fennel?_pos=1&_sid=a474a3425&_ss=r
https://zelosgreekartisan.com/collections/sparoza/products/sparoza-greek-farmers-salad-mix
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7 THINGS TO DO IN  
CORFU

1. Stroll along the Esplanade & 
Liston in Corfu Town.
2. Wander through the 
UNESCO-protected Old Town.
3. See the ruins at Aggelokastron.
4. Have lunch at the stone village 
of Perithia.
5. Swim at the sandy Issos beach.
6. Visit the Achilleion Palace.
7. Experience the dramatic Cape 
Drastis

CORFU
PASTITSADA

CORFU

A signature meat & pasta dish traditionally served on Sundays!

INGREDIENTS

• 4 chicken thighs bone and skin on, or rooster thighs or 2 lbs tender 
beef cut in pieces (chuck roast or stew beef)
• 1 package of Agrozimi Egg & Milk Hilopites or Spaghetti
• 1 jar Elli & Manos Tomato & Garlic Greek Flavor Burst 
• 1/4 cup Tragano or Philippos Hellenic Goods Extra Virgin Olive Oil
• 1 cup red wine
• 1 big onion
• 2 cloves garlic
• 1 1/2 tsp Sparoza Spices & Orange Zest Cooking Blend
• Salt & pepper 

PREPARATION

Wash and pat dry the meat that you will be using. Salt and pepper 
and set aside. In a dutch oven heat the olive oil and sauté the chicken 
or meat pieces on all sides until nicely browned. Add the onions and 
sautée for a couple minutes until the onion is translucent. Add the 
garlic and continue for another minute. Sprinkle the Sparoza cooking 
blend and add the red wine. When the red wine is reduced in half add 
the Elli & Manos tomato & garlic sauce, lower the heat to low and let it 
simmer for 1-1 1/2 hours until the meat is tender. The more you simmer 
on low temperature the more the flavors will develop. Check from time 
to time and if needed add a little water. Half an hour before serving, 
prepare the pasta according to package. When ready, drain, drizzle with 
some olive oil and mix with the pastitsada. 

Extra tip: Some people remove the meat with a slotted spoon and let 
the pasta cook in the sauce for 5 minutes then add the meat on top 
and serve. Enjoy!

https://zelosgreekartisan.com/collections/agrozimi-1/products/agrozimi-hilopites-greek-pasta
https://zelosgreekartisan.com/collections/agrozimi-1/products/agrozimi-spelt-spaghetti
https://zelosgreekartisan.com/collections/elli-manos-natural-spreads-dips/products/ell-and-manos-tomato-garlic
https://zelosgreekartisan.com/collections/tragano-organic-condiments/products/tragano-greeek-organics-extra-virgin-olive-oil
https://zelosgreekartisan.com/collections/tragano-organic-condiments/products/tragano-greeek-organics-extra-virgin-olive-oil
https://zelosgreekartisan.com/collections/sparoza/products/sparoza-cooking-blend-with-spices-orange-zest


CORFU
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7 THINGS TO DO IN 
ANDROS  

1. Wander around Andros town 
(Hora), aka “Little England”.
2. Take a boat for a swim at Vitáli 
& Zórkos beaches.
3. Taste the local dish, froutália, & 
amygdalotá sweets.
4. Explore Apikia & Episkopio 
villages.
5. Discover Fóros Cave & the Old 
Bridge in Aladino.
6. Visit the Cyclades Olive 
Museum in Pitrofos.
7. Go for rock climbing & 
abseiling in Vouni.

ANDROS
FROUTÁLIA

ANDROS

Andros' oven-baked omelette with sausages & potatoes

INGREDIENTS

• 3 sausages, sliced into ½ inch slices (about 6 oz.)
• 3 large potatoes, peeled and thinly sliced
• 1 cup grated cheese (we prefer a mix of mizithra & kefalotyri) 
• 1/2 cup milk 
• 8 eggs 
• 1/2 bunch of flat-leaf parsley, finely chopped 
• 1 tsp of Sparoza Greek Farmer’s Salad Seasoning Mix 
• salt and pepper 
• Tragano Greek Organics Extra Virgin Olive Oil for cooking

PREPARATION

In a large frying pan, heat 2-3 tsp olive oil over medium heat and then 
add the sausage pieces - cook for 5-6 minutes until browned. Transfer 
the sausage pieces with a slotted spoon to a 7 inch cake pan.
Preheat your oven to 350 degrees.
Add a bit more olive oil to cover the bottom of the frying pan, wait for 
it to get hot so your potatoes don’t stick, and then add the potatoes, 
frying them until they are browned. 
Transfer the fried potatoes with a slotted spoon to the cake pan, 
layering them on top of the sausage pieces. 
In a large bowl, beat the eggs until frothy and then mix in the milk, 
cheese & herbs, blending well. Pour the mixture into the cake pan, 
covering all of the potato & sausage pieces. 
Bake for about 40 minutes or until a toothpick comes out clean. 
Enjoy!

https://zelosgreekartisan.com/collections/sparoza/products/sparoza-greek-farmers-salad-mix
https://zelosgreekartisan.com/collections/organic-greek-pantry-staples/products/tragano-greeek-organics-extra-virgin-olive-oil


ANDROS
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SANTORINI
FAVA 

Smooth, protein-rich split pea dip

INGREDIENTS 

• 9 oz dried yellow split peas
• 1 red onion, diced
• 1 clove of garlic, chopped
• 1 ½  cups warm water 
• the juice of 1 lemon

SANTORINI

• 4 tbsp Tragano Organic Extra Virgin 
Olive Oil
• 1 tsp Sparoza Handcrafted Cooking 
Blend with Herbs & Lemon Zest
• 1–2 sprigs of Tragano Organic Sea 
Fennel (kritamo), roughly chopped
• Salt & pepper to taste

https://zelosgreekartisan.com/collections/organic-greek-pantry-staples/products/usda-organic-extra-virgin-olive-oil-philippos-hellenic-goods
https://zelosgreekartisan.com/collections/organic-greek-pantry-staples/products/usda-organic-extra-virgin-olive-oil-philippos-hellenic-goods
https://zelosgreekartisan.com/collections/sparoza/products/sparoza-cooking-blend-with-herbs-lemon-zest
https://zelosgreekartisan.com/collections/sparoza/products/sparoza-cooking-blend-with-herbs-lemon-zest
https://zelosgreekartisan.com/products/greek-organic-sea-fennel
https://zelosgreekartisan.com/products/greek-organic-sea-fennel
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SANTORINI
PREPARATION

Rinse the split peas and set aside.
Heat 2 tbsp of the oil in a large pot over medium-high heat. Add the onion, garlic, 
and herbs and sauté for 5-6 more minutes. Add the peas and stir. Then add the 
warm water, 2 tbsp of olive oil, stir well and turn down the heat to low.
Simmer covered for 50-60 minutes, until the split peas are well-cooked and soft. 
Skim off any foam that might form on the top and season with salt & pepper to 
taste. Once the peas are cooked, remove them from the heat, pour in the lemon 
juice and stir well. Transfer the peas to a food processor or blender, mixing well 
until you have a smooth, creamy purée.
Spoon into a bowl and garnish with a drizzle of extra virgin olive oil, the chopped 
sea fennel and, if you like, some thinly-sliced onion. Serve with grilled pita bread 
or your favorite crackers and enjoy!

Extra tip: Serve your fáva with some organic pitted kalamáta olives & sliced capia 
peppers on the side to experience the best Greek flavors all together - you’ll have 
the most delicious, and healthy, summer appetizer!

7 THINGS TO DO IN 
SANTORINI

1. Watch the sunset at 
Imerovigli (far less crowded 
than Oia!).
2. Take a boat out to the 
active volcano.
3. Visit the yellow church 
of Agios Ioannis (Saint 
John).
4. Enjoy the local 
Assyrtiko wine at one of 
the many wineries.
5. Climb up the winding 
streets to Firostefani (15 
minutes out of Fira and a 
lot quieter)
6. Go wine tasting at 
Santo's Winery 
7. Try Santorini’s famous 
cherry tomatoes and, of 
course, fava!

https://zelosgreekartisan.com/collections/organic-greek-pantry-staples/products/greek-organic-kalamata-olives-pitted
https://zelosgreekartisan.com/products/organic-greek-roasted-capia-peppers
https://zelosgreekartisan.com/products/organic-greek-roasted-capia-peppers
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7 THINGS TO DO IN 
SIFNOS 

1. Trek to Chrisopigi Monastery & 
the Chapel of the Seven Martyrs.
2. Swim at the sandy beaches of 
Kamares & Platys Gialos.
3. Eat the island’s delicious local 
dish, revitháda.
4. Explore the medieval Kastro 
(castle).
5. Admire the architecture of the 
quiet village of Artemonas.
6. See the Ano (Upper) and Kato 
Petali (Lower Pedal).
7. Visit a pottery workshop

SIFNOS
REVYTHADA

SIFNOS

A tasty Greek stewed chickpea soup with herbs and fresh lemon

INGREDIENTS

• 1 cup of canned chickpeas (also known as garbanzo beans or ceci 
beans)
• 3 cups of water
• 1/2 cup of Tragano Organic Extra Virgin Olive Oil
• 1 large whole onion
• 3-4 cloves of garlic, minced
• 2 bay leaves
• ½ tsp Sparoza 15 Greek Herbs & Seeds Handcrafted Cooking Blend
• the juice of one lemon 
• salt & freshly ground pepper 

PREPARATION

Rinse the chickpeas and drain well.
In a large pot, heat the olive oil over medium heat.
Add the chickpeas, onions, garlic & seasonings and stir well.
Add 3 cups of water, stir and cover.
Cook on medium heat for 20 minutes.
Take about a cup of the mixture and blend in a food processor or 
blender until smooth.
Add it back to the pot, stir well, and cook for 5 more minutes.
Add the lemon juice and remove from heat.
Serve topped with a drizzle of organic extra virgin olive oil, thinly sliced 
onion, and freshly ground pepper. 

Extra tip: You can also enjoy this at room temperature…and don’t 
forget some fresh, crusty bread to sop up the last drops!
Enjoy!

https://zelosgreekartisan.com/collections/organic-greek-pantry-staples/products/usda-organic-extra-virgin-olive-oil-philippos-hellenic-goods
https://zelosgreekartisan.com/collections/organic-greek-pantry-staples/products/usda-organic-extra-virgin-olive-oil-philippos-hellenic-goods
https://zelosgreekartisan.com/collections/sparoza/products/sparoza-15-greek-herbs-seeds


SIFNOS
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BUY THE ARTISANAL PRODUCTS IN THE RECIPES

SPAROZA HERBS 
& LEMON ZEST 
COOKING BLEND

SPAROZA SPICES 
& ORANGE ZEST 
COOKING BLEND

SPAROZA 15 GREEK 
HERBS & SEEDS 
COOKING BLEND

TRAGANO GREEK 
ORGANICS EXTRA 
VIRGIN OLIVE OIL

PHILIPPOS HELLENIC 
GOODS EXTRA VIRGIN 
OLIVE OIL

SPAROZA SOUVLAKI & 
BBQ MIX

ELLI & MANOS 
TOMATO & GARLIC

SPAROZA 
FISHERMAN’S MIX

ELLI & MANOS 
TOMATO & THYME MIX

AGROZIMI EGG & MILK 
HILOPITES

AGROZIMI SPELT 
SPAGHETTI

TRAGANO GREEK 
ORGANICS SEA 
FENNEL

TRAGANO GREEK 
ORGANICS CAPIA 
PEPPERS

TRAGANO GREEK 
ORGANICS KALAMATA 
OLIVES

CHECK OUT OUR BEST-BY-FALL 
50% OFF SALE

Plus Buy Now, Pay Later and 
enjoy FREE SHIPING!
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https://zelosgreekartisan.com/collections/classic-greece/products/usda-organic-extra-virgin-olive-oil-philippos-hellenic-goods
https://zelosgreekartisan.com/collections/classic-greece/products/usda-organic-extra-virgin-olive-oil-philippos-hellenic-goods
https://zelosgreekartisan.com/collections/sparoza/products/sparoza-15-greek-herbs-seeds
https://zelosgreekartisan.com/collections/sparoza/products/sparoza-cooking-blend-with-spices-orange-zest
https://zelosgreekartisan.com/collections/sparoza/products/sparoza-15-greek-herbs-seeds
https://zelosgreekartisan.com/collections/tragano-organic-condiments/products/tragano-greeek-organics-extra-virgin-olive-oil
https://zelosgreekartisan.com/collections/philippos-hellenic-goods/products/usda-organic-extra-virgin-olive-oil-philippos-hellenic-goods
https://zelosgreekartisan.com/collections/sparoza/products/sparoza-greek-shepherd-s-souvlaki-and-bbq-mix-1
https://zelosgreekartisan.com/collections/elli-manos-natural-spreads-dips/products/ell-and-manos-tomato-garlic
https://zelosgreekartisan.com/collections/sparoza/products/sparoza-greek-fishermans-fish-seafood-mix-set
https://zelosgreekartisan.com/collections/elli-manos-natural-spreads-dips/products/elli-and-manos-tomato-thyme
https://zelosgreekartisan.com/collections/agrozimi-1/products/agrozimi-hilopites-greek-pasta
https://zelosgreekartisan.com/collections/agrozimi-1/products/agrozimi-spelt-spaghetti
https://zelosgreekartisan.com/products/greek-organic-sea-fennel
https://zelosgreekartisan.com/products/organic-greek-roasted-capia-peppers
https://zelosgreekartisan.com/collections/organic-greek-pantry-staples/products/greek-organic-kalamata-olives-pitted


THANK YOU!

A woman-owned and operated business, Zelos Authentic Greek Artisan is 
committed to bringing to the US authentic, responsibly-sourced, Greek fla-
vors, while helping small businesses in Greece to grow and prosper. Together 
with our Artisans, we work with zēlos, the Greek word for zeal, great energy 

and enthusiasm, allowing you to experience the tastes of modern Greece 
from afar.

Visit us at www.ZelosGreekArtisan.com
Follow us @ZelosGreekArtisan
marketplace@shopzelos.com

ALWAYS
FREE 

SHIPPING

EARN
REWARDS

BUY NOW
PAY 

LATER
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https://zelosgreekartisan.com
https://zelosgreekartisan.com/pages/earn-rewards
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