“Agnanti” Glossa | T 24240 33078
Chef: Stamatis Stamatakis

Kooups 10 PIASTO YOIPIVO OF HEVIAYIOV Kl TO
Baloups o Badl Tyayvl oo 16N {e0TAPEYOD
SAMI0AQG0 Kl POSIKOUNE YIa 27 ano Kabe mAsupa.
MNpooBsTous KpeppUGL, orOPBO Kl COTAPOULE YIA
2-3". Piyvoups T SQUAOKYA YWwpIic KOUKDUTOI Kol
avakatsuoups. 2 PriVOULE e TO KpQol Kal To
KOVIQK Kal TIpooBsTOUE Bupapl, dagpvopuiio Kal
praxapt. Ziyoppaloupe yia 20 nepinou.

epPBipsTal e Moups MATATac 1] POLL MIAQPL

Pork with plums

We cuf the pork filfef i a medallion, we place £ a
deep fryrrg pan in akeady warmed up ofive oil, and
we fry £ for 2-3. We add omon, gariic and saute if lor
2-3°. We puf the plums without the pips and we sfir.
We puf £ ouf with wine and cognac and add thyme,
bay leaves and alispice. We hoilf on fow fre for abouf
201t is served with mashed pofatoes or pilaf rice.
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