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Ta xwpidrika pakapovia MiTeidn cupnAnp@vouy aicing
60 xpovia neruxnpévng napouoiag otnv Kunpiakri ayopd. And
TNV np&TN oTypn, Ta yakapdvia pag autd ayaniBnkav and pikpoulq
kai peydAoug kai péxpi kal oripepa eakolouboiv va sival Ta
ayannpéva pakapdvia 6Ang Tng oikoyéveiag. Ta pakapdvia nou
Aatpeiouv Ta naidid pag, Ta pakapdvia nou naipvouv padi Toug ol
portntéq pag otn Balitoa Toug yia Tig onoudéq oto e&wtepikd, Ta
pakapdvia nou perapépouv pali Toug Kai o1 andédnpol pag nicw
oTIG XWpeg dlapovig Toug!

H 18¢a &ekivnoe To 1965 ané Toug disubuvtéqg Tng 2ng yeveidg, ol
onoiol Bé\ncav va avanapé€ouv Tnv napadociakd cuvrayn Twv
XEIPONOINTWY HAKapovidV nou épriaxvav nalid ol VoIKOKUpEG

oTo oniTl, Ta onoia dnAwvayv ndvw os ToéoToug oTov RAIo va
oteyviyoouv. Kar akpifdg eneidn enpdkeito yia «napadociaki»
ouvTayn, dnpioupyRBnke kai auth n EexwpioTh xdpTivn
ouokeuaoia, diakoopunpévn pe To PubkidTiKo UPavTS kal Tov
1oéoTo, n onoia diatnpeital oxedv avalloiwTtn péxpl kal oripepa.
Mapadooiakd, Ta pakapdvia pag autd payeipedovrar oto foupi Tng
kétag kai oepPipovral pe pndAiko Tpippévo xaAholpi kai Sudapo,
padi pe To Bpaotd kotrénoulo. Authi eival kai n mo ocuvnBiopévn
cuvTayr, n onoia nap’ dAo nou sival anAr sival kai nevravéoTipn.
OceAricape dpwg, Pe TNV euKaipia TnG eneTeiou auTig, va oag
npoo@époupe kal kdnoieg dANeq epnveucpéveq ouvrayég, pia yia
kGOe priva Tou xpédvou, Tig onoieq oag napoucidloupe oto PifAio
pag autd. EAnioupe va i anoAadoere kai kaAr oag épegnl!

MITZIAHXZ AHMOZXIA ETAIPEIA ATA

Mitsides village pasta happily completes 60 years of
successful presence in the Cyprus market. From the very beginning,
our village macaroni was loved by young and old and to this

day it continues to be the favorite macaroni of the whole family.
The macaroni that our children love, the macaroni that our
students take with them in their suitcases for their studies abroad,
the macaroni that our expatriates carry with them back to their
countries of residence!

The idea began in 1965 by the 2nd generation directors, who
wanted to reproduce the traditional recipe of handmade macaroni
that housewives used to make at home, which they spread out on
wicker baskets (tsestos) in the sun to dry. And precisely because it
was a “traditional” recipe, this special paper package was created,
decorated with the “Fythkiotiko” woven fabric and the “tsestos”. A
package that has remained almost unchanged to this day.
Traditionally, our village pasta is cooked in rich chicken broth and
served with plenty of grated halloumi and dried mint, along with
boiled chicken. This is the most common recipe, which although
simple is also delicious. However, on the occasion of this 60th
anniversary, we wanted to offer you some additional inspired
recipes, one for each month of the year, which we present to you in
this book. We hope you enjoy them and bon appetit!!

MITSIDES PUBLIC COMPANY LTD

2. lavoudpiog - January

Xwpidrika pakapdvia pe Kigd koténouAou
Kal eEAappid pnecapéh
Village Pasta with Chicken Mince and Light Béchamel

4, ®=Ppoudpiog - February

Xwpidrika Makapdvia pe pooxdpl KOKKIVIOTO

Village Pasta with Braised Beef in Tomato Sauce

6. Mapriog - March

Xwpidtika Makapdvia pe payol Aaxavikdv
Village Pasta with Vegetable Ragd

8. Anpikiog - April

Xwpidtika Makapdvia pe pavirdpia oto polpvo
Kal vegan Pnecapé

Baked Village Pasta with Mushrooms and Vegan Béchamel

10. Mdiog - May

Xwpidrika Makapdvia pe odAtoa Ynrig ninepidg Kai viopdrag

Village Pasta with Roasted Pepper and Tomato Sauce

12. louviog - June

Xwpidrika Makapévia pe kabioté xtandd

Village Pasta with Braised Octopus

14. loviog - July

Yaldra pe Xwpidtika Makapdvia, Tévo kai vipéaivyk
pEe pouoTdpda
Pasta Salad with Tuna and Mustard Dressing

16. AuyoucTog - August

YaAdra g yiayidg pe Xwpidrika Makapdvia, ninepiég kai gpéra
Grandma'’s Salad with Village Pasta, Peppers and Feta

18. XentépBpiog - September

Xwpidrika Makapévia pe Aotvtla, xaAAoGpi kai viopartivia

Village Pasta with Lountza, Halloumi, and Cherry Tomatoes

20. OkTBpiog - October

Xwpidnka Makapévia pe odAtoa and kunpiakd Aoukdviko

Village Pasta with Cypriot Sausage Sauce

22. NoépBpiog - November

Xwpidmika Makapévia g yiayidg (pe kipd)
Grandma's Village Pasta (with Minced Meat)

24. AsképPiog - December

Xwpidrika Makapévia pe koténoulo, xaAoupi
kai Sudopo aTo polpvo
Baked Village Pasta with Chicken, Halloumi, and Mint






Xoopla'ru(a Haka ovia
ME KIJA KOTONOUAOU Kai
eAappia pnecapéA

YAIKA
(yia 68 atopa)

1 ouokeuacia (500yp.) Xwpidrika Makapdvia Miroidn
1 k6Po Puoikd Zwpd Kérag Mireidn

1 koutaAdki aAdm

2'/2 Nitpa vepd

Mia Tov kipd koténoulou

1 kA6 kipd koténouhou

2 @A. ehaibhado

1 @A. kpeppGdi Yihokoppévo

1 @GN0 dagvng

1 pA. kapéTo Tpippévo

1 @A. donpo Enpé kpaoi

1 ouokeuacia Widokoppéveg Nropdreg Mimaidn (400yp.)
1 pikpri ouokeuacia MepaoTi Nropdra (Passata) Miroidn
(200yp.)

1 koutaAdki ndnpika

1 yepdro koutaldki kavéra

12 koutaAdki aAdm

1/2 koutaAdki padpo minépl

1 @A. paivravd yidokoppévo

la v pnecapéA

1 Aitpo xNiapé yéAa

% @A. nNiéhaio

% @A. ®apiva Miraidn

1 @A. Enpri avapn Tpippévn (kar emnAéov yia yapvipioua)
3 auyd xtunnpéva

1 koutaAdki aldm

Y koutaAdki padpo ninépi

Y4 KouTaAGkI HOoXOKAPUSO TPIpEVO

1 pA. otpayyioté yiaolpTi

EKTEAEXH

Bpddoupe ta pakapdvia ota 212 Aipa vepd pe 1o aAdm kai {wpd yia
nepinou 20 Aenmd, Ta CoupwVOUE KAl Ta APrvVOULE Va OTPAyYIoouV.
Yotdpoupe To KpeppUdi oto ehaidhado 3-4 Aemtd, npocOEtoupe

ToV KIPA kai T ddepvn kai cotdpoupe 10 Aentd. MpooBéroupe

T0 KapPATO, OPIVOULE pE TO KPAOT Kal aprivoupe va e&aTpioTel To
aAkodA. Mpoobéroupe Tig viopdTeg, nacdra, nanpika, KavéAa, aAdm,
niNép! Kar uaiviavé ka olyoPpdloupe éxpr va Oéoel n odAToa.

lia n unecapé), Ceotaivoupe To nAIEAAIO, pixvoupe To aAelpl
avakarelovtag péxpl va ndpel Aiyo xpaua. [MNpooBéroupe To
yéAa, avakaretovrag ouvexag. MoOAig ni&el, npocBétoupe

TV avapn, auyd, aAdr, minépl, Jooxokdpudo Kal yiaoUpT Kal
olyoPpdloupe 2-3 Aentd.

Ye tai Badoupe Ta HaKapAVIQ, TOV KIG kat Aiyn UNECaEN,
avakaredoule kar kaAdmoule pe mv undoinn. INacnoAifoupe (e €&rpa
avapn kar rivoupe otoug 180°Cyia 50 Aermd, péxpi va podicel.

Village Pasta with
Chicken Mince and Light
Béchamel

INGREDIENTS

(Serves 6-8)

1 pack (500 g) Mitsides Village Pasta

1 cube Mitsides Natural Chicken Bouillon
1 tsp salt

24 liters water

For the chicken mince

1 kg ground chicken

1 cup olive oil

1 cup onion, finely chopped

1 bay leaf

1 cup carrot, grated

1 cup dry white wine

1 can Mitsides Chopped Tomatoes (400g)
1 small pack Mitsides Passata (200g)
1 tsp paprika

1 heaped tsp cinnamon

12 tsp salt

12 tsp black pepper

1 cup parsley, finely chopped

For the light béchamel

1 liter warm milk

% cup sunflower oil

% cup Mitsides Plain Flpur

1 cup dry anari cheese, grated (plus extra for topping)
3 eggs, beaten

1 tsp salt

% tsp black pepper

% tsp nutmeg, grated

1 cup strained yogurt

METHOD

Boil the pasta in 21/2 liters water with the salt and stock for about 20
minutes. Drain well and set aside.

Sauté the onion in the olive oil for 3-4 minutes, then add the meat and
bay leaf and cook for 10 minutes. Add the carrot, deglaze with the
wine, and letthe alcohol evaporate. Stir in the tomatoes, passata,
paprika, cinnamon, salt, pepper and parsley, and simmer until the sauce
thickens.

For the béchamel, heat the oil and sir in the flour unil lightly foasted.
Gradually add the milk, sfiring constantty. Once itthickens, add the anari,
eggs, salt, pepper, numeg, and yogurt, and simmer for 2-3 minutes.

In a baking dish, combine the pasta, meat,and some béchamel, then
cover with the remaining béchamel. Sprinkle with more anari and
bake at 180°C for 50 minutes, until golden.



YAIKA

(yia 6 dropa)

1 cuokeuacia Xwpidtika Makapévia Mireidn
1 KIAé pooxdpi (Aaipéd 1t eNid), koppévo oe pikpd
kuBdkia

2 koutaldkia aldTi

2 koutaAdki padpo mnépi

2 ¢A. nAiéhaio

3 pérpia kpeppidia, yilokoppéva

3 okelideq okdpdo, Yilokoppéveq

2 @A. kékkivo Enpd kpaoi

2 koutaAiéq Mdorta Nropdrag Miroidn

2-3 pétpieg PPECKIEG VTOUATEG, TPIMUEVEG

1 Euldki kavéla

2 @UAAa dd¢vng

7 @A. x\iapé vepd

Znpn avapni A xaA\oUpi Tpippévo

EKTEAEXIH

2TEYVGOVOUE TO Hooxdpt KaAd. Avapeyvioupe To aAdm

kar padpo minépi kar nacnaAifoupe KaAd To Kpéag.
Zeotaivoupe 1o nAiEAaIo oe nAaTid kateapdAa kal
podioupe To pIod kpéag 2-3 Aentd and k&Be nAeupd.
AgaipoUie ka enavaiapBavoupe pe To undAoino kpéag.
Agaipole kal KpaTdpE To KPEAG OKENACHEVO.

2mv iSia katoapdAa cotdpoule To KPeUpUd! 4 Aertd,
npooBétouile To okdpdo kar avakaretoupe. EnoTpépouple
T0 KPEAG, agrivoupe va (eotabel kal oPrivoupe pe 1o
kpaof, Bpadovrag 5 Aentd yia va eEatpioTei 10 aAkodA.
MpoocBeéroupe v ndoTa viopdrag, viopdreg, KavéAa

kar daepvn kat Bpdloupe 10 Aenmd. Pixvoupe 3 pAir(avia
*NIapd vepd, arivoupe va KOXAAOE], XAHUNAWGVOUE

™ pwnd kar oiyoPpdloupe okenaopéva 2 Hpeg,
QVaKATEGOVTAG NEPIOTACIAKA.

TéNog, npooBeéroupe Ta pakapdvia, aAdm kai 1o undAoino
vepo Kal Bpddoupe 20 Aenmd péxpl va ynBouv. ZepPipoupe
HE TPIppéVN Enpri avapr i xaMo UL

INGREDIENTS

(Serves 6)

1 pack Mitsides Village Pasta

1 kg beef (neck or chuck), cut into small cubes
2 tsp salt

2 tsp black pepper

12 cup sunflower oil

3 medium onions, finely chopped

3 garlic cloves, finely chopped

2 cup dry red wine

2 Tbsp Mitsides Tomato Paste

2-3 medium fresh tomatoes, grated
1 cinnamon stick

2 bay leaves

7 cups lukewarm water

Grated dry anari cheese or halloumi

METHOD

Pat the beef dry. Mix the salt and black pepper and season
the meat thoroughly. Heat the ail in a large pot and brown
half of the meat for 2-3 minutes on each side. Remove and
repeat with the remaining meat. Remove and set aside
covered.

In the same po, sauté the onion for 4 minutes, add the garlic,
and sfir. Refurn the meat, heat through, and deglaze with

the wine, cooking 5 minutes to evaporate the alcohol. Add
the tomato paste, fomatoes, cinnamon, and bay leaf, and
simmer for 10 minutes. Pour in 3 cups of warm water, bring
to a boil, lower the heat, cover, and simmer for 2 hours,
sfirring occasionally.

Finally, add the pasta, salt, and remaining water, and cook
for 20 minutes until the pasta is tender. Serve with grated dry
anari or halloumi.
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Xwpianka Makapovia
HE payou Aaxavik@v

YAIKA

[yia 6 pepideq)

1 ouokeuaoia Xwpidtka Makapévia Miroidn
1 kiPo Puoikéd Zwud Aaxavikdv Mireidn

1 koutaAdki aAd

2 ' Nitpa vepd

la To payod Aaxavik@dv

% @A ehaibAado

1 @A. kékkivo Enpéd kpeppdd), Yidokoppévo

1 okeAida oképdo, Aiwpévn

3 pA. pehrldveg, ot kuPdkia

2 @A. kapéra, og kuPdkia

2 @A. kolokuBdkia, ot kuPdkia

12 . npdoivn ninepid, o€ TETPaywvdkia

1 @A. yAukid kSkkivn minepid, o€ TeTpaywvdkia

1 @A. yAukid kitpivn ninepid, oe TeTpaywvdkia

% ¢@A. (170ml) kékkivo Enpé kpaoi

1 kovoépPa (400yp.) Wikokoppéveg Nropdreg Miroidn
1 @A. (250ml) Mepaotri Nropdra Passata Miroidn
1 @A. paivravéd yihokoppévo

1 koutaAdki aAdm

/2 koutaAdki padpo mnépt

5-6 kAwvapdkia ppéoko Bupdpi (11 1 koutaAdki
ano&npapévo)

EKTEAEXIH

Bpdloupe Ta pakapdvia oe 22 Atpa koxAaoTd vepd oto
onoio éxoupe NPocbéael To aAdT kal Tov {wpd, yia nepinou
20 Aermd, avakaretovrag kard diaomipara. Ta coupwvoue
kparaviag 1 ArCévi and o (wpd.

Ev 1w peragy, oe mydwvi Ceotaivoupe To eAaidhado Kai
OOTAPOUE TO KPEPUUSI yia 2 Aermd nepinou. [NpooBétoupe
70 0kdPOO Kal Ta Koppéva Aaxavikd. Xotdpoupe yia 10
Aend, avakaredovrag katd Siactipata. Pixvoupe To kpaof
kar Ppdloupe péxpl va e&atpiorel o aAkooA. MNpocberoupe
TIG WIAOKOUPEVEG VIOPATEG Kal Ty nacdra kai Bpdloupe
akdpa 10 Aentd. MpooBéroupe Tov paiviavs, ahdm, minépl
kar Bupdpl. Bpdlouye yia akdpa 2 Aentd kar npocBétoupe
Ta OTPAYYICHEVA HAKapAVIa Kall Tov (Wb Nou KPATAOAE.
Avakaretouyle kal oepPipoupe yapvipoviag pe Aiyo
WIAoKopPEVO paiiviavd kar Buudpl.

Village Pasta with
Vegetable Ragu

INGREDIENTS

(serves 6)

1 pack Mitsides Village Pasta

1 cube Mitsides Natural Vegetable Bouillon
1 tsp salt

2% liters water

For the vegetable ragu

% cup olive ol

1 cup red onion, finely chopped

1 garlic clove, smashed

3 cups eggplant, diced

2 cups carrots, diced

2 cups dark zucchini, diced

12 cup green pepper, diced

1 cup red bell pepper, diced

1 cup yellow bell pepper, diced

% cup dry red wine

1 can (400 g) Mitsides Chopped Tomatoes
1 cup (250 ml) Mitsides Passata

1 cup parsley, finely chopped

1 tsp salt

V2 tsp black pepper

5-6 sprigs fresh thyme or 1 tsp dried thyme

METHOD

Bring to a boil 22 It water, add the salt and stock cube and
boil the pasta for about 20 minutes, sfirring occasionally.
Drain, reserving 1 cup of the broth.

Meanwhile, heat the olive oil in a deep pan and sauté

the onion for about 2 minutes. Add the garlic and diced
vegetables. Sauté for 10 minutes, stiring occasionally. Pour
in the wine and cook unil the alcohol evaporates. Add the
chopped tomatoes and passata and simmer for another 10
minutes. Stir in the parsley, salt, pepper and thyme, and cook
for 2 more minutes. Add the drained pasta and reserved
broth, toss and serve, gamished with extra parsley and
thyme.



YAIKA

(yia 6 &ropa)

1 ouokeuacia Xwpidrika Makapévia Miridn
1 koutahid @uoikri Zkévn Aaxavikdv Mireidn
1 koutaAdki ahém

3 Nirpa vepd

1 kA6 donpa pavitapdkia, o Péreg

% @A. ehaibhado

1 @A. KpeppdI Yihokoppévo

1 ouokeuaoia Mepaot Nropdra (Passata) Mireidn(500yp)
1 koutaAdki kavéAa

1 koutaAdki ahém

1 npéCa minépi

1/2 koutaAdki kUpIvo (aptucid)

1 @A. paivravé yihokoppévo

12 eA. nNiéAaio

% @A. Dapiva «00» Mrroidn

3 @A. pbépnpa odyiag i apuyddlou xwpiq {dxapn
1'/2 koutaAdki aAdm

1 ko016 KoutaAdki kavéha

2'/2 @). vnorioipo Tupi, TpIppévo

EKTEAEXZH

MpoBeppaivouye 1o podpvo otoug 180°C. Bpdloupe 1o
vePd pe To aAdT Kal Tn okdvn AaXaviKay, npooBéToupe Ta
pakapdvia kal xapnAdvoupe T ewnid. Bpdloupe 20 Aentd,
avakaretovrag kard dIacTAPATA, COUPHVOULE Kal KpaTdpe |
Aitpo anéd tov {wpo.

Ye yéwvi eotaivoupe To EAAIGAAS0 kal GOTAPOUE TO KPEPUSI

3-4 Nerd. [NpooOétouye Ta pavitdpia otadiakd, Kal apol coTo-

piotolv Ty nacdra, kavéAa, aAdT, Minépl, KIPIVO Kal Jaiviavo.
Aeprivoupe va e&atpiotoly 1a uypd kar oPrivoupe T gwid.

lla T pnecapél, (eotaivoupe To AddI Kal pixvoupe To aAelpl
avakaretovrag péxpl va ndper Aiyo xpapa. MNpoobéroupe
oTadiakd 1o pdPNpa odyIag i apuyd&Aou kai Tov {wpd nou
kpamoae, avakatedoupe Péxpl va Migel kal npooBéroupe
oAdm, kavéAa Kail 2 pAITCavia vnoTioipo Tupf.

Y& Tayi oTPWVOUE Ta Hakapdvia, pavitéipia Kal Alyn inecapéA
kai avakaredoupe. KaAdnmoupe pe v undAoinn pnecapé kai
Tupl Kail rivoupe T dpa éxpr va podicel.

INGREDIENTS

(Serves 6)

1 pack Mitsides Village Pasta

1 Thsp Mitsides Natural Vegetable Powder
1 tsp salt

3 liters water

1 kg white mushrooms, sliced

% cup olive oll

1 cup onion, finely chopped

1 pack Mitsides Passata (500g)
1 tsp cinnamon

1 tsp salt

A pinch of pepper

2 tsp cumin

1 cup parsley, finely chopped

12 cup sunflower oil

% cup Mitsides Plain Flour

3 cups unsweetened soy or almond milk
1Y tsp salt

1 level tsp cinnamon

2 cups vegan cheese, grated

METHOD

Preheat the oven to 180°C. Boil the water with the salt and
vegetable powder, add the pasta, lower the heat, and cook
for 20 minutes, sfiring occasionally. Drain, reserving 1 liter
of the stock.

In a skillet, heat the olive oil and sauté the onion for 3-4 minutes.
Add the mushrooms gradually, and cook until golden. Stir in the
passata, cinnamon, sall, pepper, cumin, and parsley. Cook until
the liquids evaporate, then remove from heat.

For the béchamel, heat the oil and sfir in the flour until lightly
colored. Gradually add the soy or almond milk and reserved
stock, stirring until thickened. Season with salt, cinnamon, and 2
cups of vegan cheese.

In a baking dish, put the pasta, mushrooms, and some béchamel
and mix. Cover with the remaining béchamel and cheese, and
bake for 1 hour until golden brown.









Xwpianka Makapovia
HE odATroa YnTNG
NINEPIAG KAl VTOUATAG

YAIKA

(yia 4 éropa)

2 ¢A. (350yp.) Xwpidmka Makapévia Mitaidn

1 kiPo Puoikd Zwpd Aaxavikdv Mireidn

1 koutaldki aAdm

12 Aitpo koxAaoTé vepd

2-3 yAukiéq KOKKIVEG MINEPIEG, KOPPEVEG OTN péon, XWPIG
Kotodvia kai onépoug

10-12 vroparivia, koppéva otn péon

1 kapéro, EepAoudiopévo, oe 3-4 koppdTa

2 kpeppudia, kaBapiopéva, oe 4 koppdma

3 okelideq okdpdo, EepAoudiopéveg

% @A. eEhaibAado

1 koutaAdki aAdm

1/2 koutaAdki vipadeq ToiMi (kautepd pnodkofo)
15 peydAa ¢UiAa BaciAikod

1 kaAd yepdrn koutahid MNdota Nroudrag Mimoidn
1 koutaAdki yAukid nénpika

1 koutahid &Gdi

2 koutaiég podSpelo (Pomegranate Molasses)

1 @A. Tpippévo xaAolpi, + emnAéov yia To oepPipiopa
12 pA. otpayyioTd yiaolpT

EKTEAEXH

Ye Tayi Pdloupe TIq mingpiég pe ™ pAodda va komdlel npog
Ta ndvw. Baloupe kai 1a vioparivia, kapdto, Kpeppddia Kal
oKk6Pda, Ta avakaTteloupe pe To EAaIdAadO (kpaTviag

1 koutaNid), naonahiCouyie (e To aAdm kai pnotkofo ka
rivoupe atoug 200 ° C yia 40-50 Aenmd. Apaipolpe and
TOV oUpvo Kal BACoUpE TIG PNEVEG NINEPIEG OE GAKOUN! e
Ginyia 5 Aenmé kar agaipodpe Tig pAoudeg Toug. ANéBoupe Ta
npéva Aaxavikd oe pnAévrep pe 1o BaciAikd.

Bpddoupe Ta pakapdvia oo KoxAaoTd vepd (e To aAdT kal
Tov {wpd yia 20 Aend, avakaredovrag katd SIaoTrhuaTa.
Youpvoup, kpativiag 1A, and tov (wpd. Xe mydwvi
Ceoaivoupe v 1 koutaid eAaibhado, npocBéroupe

My ndoTa viopdrag kai avakaredoupe. [pooBéroupie Ta
aheopéva Aaxavikd, ndnpika, §6d1, podopeAo, TPIHPEVO
xaMoUpr kar yiaoupr. [pooBéroupe Ta pakapdvia pad pe
Tov {wud, avakaretoupe kai oepPipoupe nacnahifoviag pe
Tupl Kl BaciAiké.

Village Pasta
with Roasted Pepper
and Tomato Sauce

INGREDIENTS

(serves 4)

2 cups (350 g) Mitsides Village Pasta

1 cube Mitsides Natural Vegetable Bouillon
1 tsp salt

1'% liters boiling water

2-3 sweet red peppers, halved lengthwise, seeds and
stems removed

10-12 cherry tomatoes, halved

1 medium carrot, peeled and cut in 3-4 pieces
2 onions, peeled and quartered

3 garlic cloves, peeled

% cup olive oll

1 tsp salt

V2 tsp chili flakes

15 large basil leaves

1 heaped Tbsp Mitsides Tomato Paste

1 tsp sweet paprika

1 Thsp vinegar

2 Tbsp pomegranate molasses

1 cup grated halloumi + exira for serving
12 cup strained yogurt

METHOD

Place the peppers on a baking fray skinside up. Add the
fomatoes, carrot, onions and garlic, drizzle with the olive oil
(reserve 1 fablespoon), season with salt and chili flakes, and
toss to coat. Roast at 200 ° C for 40-50 minutes. Remove from
the oven, place the peppers in a ziplock bag for 5 minutes
and remove the skins. Transfer all the vegetables in a blender
and blend with the basil unil smooth.

Cook the pasta in the boiling water with the salt and vegetable
cube for 20 minutes, sfirring occasionally. Drain and keep 1
cup of the broth.

Heat the 1 tablespoon olive oil in a pan, stir in the tomato
paste and add the blended vegetables, paprika, vinegar,
pomegranate molasses, grated halloumi, and yogurt. Mix
well. Add the cooked pasta with the reserved broth, mix and
serve with extra grated halloumi and fresh basil.
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Xwpianka Maxkapovia
pe kaBioTé xTanodi

YAIKA

(yia 4 éropa)

2 ¢A. (350yp.) Xwpidtika Makapévia Miteidn
1 k6o Duoikd Zopd Aaxavikdv Mitoidn

1 koutaAdki aldm

2 Aitpa vepd

1 kiAé xTanddi

% @A. ehaibAado

2 @A. kpeppldia, xovipokoppéva

12 ¢A. kékkivo Enpé kpaoi

1 koutaAid yepdrn MNdota Nropdrag Mitoidn
1 Euldki kavéha

3 @UAAa dd¢vng

5-6 kap@pdkia yapipalo

1 koutaAdki kékkoug paipou ninepioy, XoVTPoKo-
naviopévoug

% @M. §udi

1 @A. {eoTd vepd

EKTEAEXIH

Badoupe 1o xtanddi oe katcapdAa kar Bpdloupie péxpl va
e€aruioTei GAo 10 vepd Tou, yia nepinou 50 Aentd. Aprivoupe
Va KPUQOE! Kall KOROUKE OE KOPPATIA. 2& KaToapdAa
Ceotaivoupe To EAaibAado kal cotdpoupe Ta kpeupidia 7-8
Aentd éxpi va kapapeAdoouv. [NpooBéroupe 1o xtandd

Kall avaKaTeUOUE, PIXVOULE TO KPAGT KAl AprvVOUE va
e€aruiorel 1o aAkodA. MpooBétoupe mv ndoTa viopdrag,
kavéAa, ddpvn, yapipala kai kdkkoug mingpIoy, aprivoupe
va koxAdoel, xapnAwvoupe T ¢uwd kai oyoBpdloupe 20
Aermd. [NpooBéroupe To (eotd vepd kar cuvexiCoupe yia 15
Aermd. Pixvoupie 1o §601 kal Bpdloupe 5 Aentd péxpl va déoel
n odAToa.

Ye &M katoapdia Bpdloupe Ta pakapdvia ota 2 Aitpa
vepd pe 1o ahdm kar (wpd yia 20 Aentd, avakaredoviag
katd dlaotipara. Apou PnBoly, pe pia TpunnTr koutdAa Ta
Bdadoupe oto x1anddl, npocBéroviag kar 1 gAutCavi and Tov
(wpd Toug av xpeidletal. Avakaretouple kar oepBipoupe.

Village Pasta with
Braised Octopus

INGREDIENTS

(Serves 4)

2 cups (350 g) Mitsides Village Pasta

1 cube Mitsides Natural Vegetable Bouillon
1 tsp salt

2 liters water

1 kg octopus

% cup olive oil

2 cups onions, roughly chopped

12 cups dry red wine

1 heaped Tbsp Mitsides Tomato Paste

1 cinnamon stick

3 bay leaves

5-6 whole cloves

1 tsp coarsely crushed black peppercorns
% cup vinegar

1 cup hot water

METHOD

Place the octopus in a pot and simmer until allits liquids
evaporate, about 50 minutes. Let it cool and cutinfo pieces.
In another pot, heat the olive cil and sauté the onions for 7-8
minufes until caramelized. Add the octopus and stir, then pour
in the wine and lef the alcohol evaporate. Add the tomato
paste, cinnamon, bay leaves, cloves, and peppercorns. Bring
to a boil, reduce the heat, and simmer for 20 minutes. Add
the hot water and cook for another 15 minutes. Pour in the
vinegar and cook for 5 minutes until the sauce thickens.

In a separate pot, boil the pasta in 2 liters of water with the
salt and stock cube for 20 minutes, stiring occasionally. Once
cooked add fo the octopus with a slotted spoon, along with 1
cup of their stock if needed. Stir well and serve.









XalAdra pe Xwpidanka
Makapovia, Tovo
Kdl VIPECIVYK

ME pouoTapda

YAIKA

1 @A, (175yp.) Xwpidmika Makapévia Mircidn
1 ko6 KouTaldki aldm

1 k6Po Duoiké Zwpd Kérag Mitoidn

12 Nitpo vepd

Ma tn caldra

2 kovoépPeg Twv 185yp. T1évo oe AGdI, otpayyr-
OMéveQ

2 ouokeuaoia (60yp.) UAAa ané baby onavdxki
3 ppéoka kpeppuddkia, Yilokopuéva

10 npdoiveq eNiég yepioTég ye ndoTa ninepidg, os
podéAeq

4 koutaAiég koutpoUPi (kdnapn), kaAd EenAupévo
10-12 vroparivia, koppéva otn péon

2 ayyoupdkia, og HOIPACUEVEG PETEG

% @\. ppéoka pUA\a dudopou, xovrpokoppéva

lNa To vrpéoivyk

1 yepdrn koutaAid pouoTtépda pe onépouq
2 koutaliég péN

3 koutahiég unAé&udo

4 xoutaliég eAaibAado

1 ko6 KouTahdki aldm

eAdxioTo padpo ninépl

EKTEAEXIH

Bpdloupe ta pakapdvia oe 172 Aitpo koxhaotd vepd oto
onoio éxoupe npocBéoel To aAdm kai Tov (wpd, yia nepinou
20 Aermd, avakaretoviag kard SiaoTipara. Ta Coupwvoue
kai Ta Eenhévoupe pe vepd and  Ppdon. Ta otpayyiCoupe
KQll OPRVOUE VA KPUWOOUV. Ta PETAPEPOUE OE €val HMOA,
npooBérouple Ta UNIKA NG oaAdTag kar avakaredoupe. Etor
pAloupE To VIPESIVYK KTUNWVTAG OAa Ta UAIKG og PnAéviep i
oe Paldki nou kheivel. [epixivoupe o caAdra, avakarel-
oue kal oePPIPOUE.

Pasta Salad with
Tuna and Mustard
Dressing

INGREDIENTS

1 cup (175g) Mitsides Village Pasta

1 teaspoon salt

1 cube Mitsides Natural Chicken Bouillon
12 liters water

For the salad

2 cans tuna in oil (2 X 185 g), drained

60 g baby spinach leaves

3 spring onions, finely chopped

10 green olives, stuffed with pepper paste, sliced
4 Tbsp capers, well rinsed

10-12 cherry tomatoes, halved

2 cucumbers, halved lengthwise and sliced

% cup fresh mint leaves, roughly chopped

For the dressing

1 heaped Tbsp wholegrain mustard
2 Tbsp honey

3 Tbsp apple cider vinegar

4 Tbsp olive oil

1 tsp salt

A pinch of black pepper

METHOD
Bring to a boil 1Y% It water, add the salt and stock cube and
boil the pasta for about 20 minutes, stiring occasionally.

Drain, rinse under cold water, drain again, and leave fo cool.

In a large bowl, combine the cooled pasta with all the salad
ingredients and toss gently to mix. Prepare the dressing by
blending all ingredients in a blender or a jar with a lid until
smooth. Pour the dressing over the salad, toss and serve.
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YAIKA

1 @A, (175yp.) Xwpidrika Makapévia Miroidn
1 kopTté Koutahdki ahdm

1 k6o Duoikd Zwpd Aaxavikdv Miroidn

14 Nitpo vepd

3 xpwpatiotég ninepiég (kékkivn, npdoivn kai,
KiTpIvn), Yihokoppéveq

1 pikpd kKapdTO, XOVTPOTPIMHEVO

1 @A. kahapnéki Bpacpévo

2-3 ayyoupdkia Toupai, YiAokoppéva

2-3 ppéoka kpeppuddkia, Yilokoppéva

2 ppéoka kAwvapdkia célivo, Yilokoppéva
25-30 padpeg eNiég, xwpiq KoukoUTol Kal
Yihokoppéveg

2 A.. oTpayyiotd yiaolpTi

4 koutaliég paylovéla

2 koutaliég pouoTdpda

4 koutaliég xupd Aepoviod

1 koutaAdki Elopa Aepoviod

20 piAAa ppéokou dudopou
30-35 ppéoka pulhapdkia piyavng
1 koutaAdki aAdmi

/2 koutaAdki yaipo minépi

1 cuokeuaaia (200yp) @éra, Opuppatiopévn

EKTEAEXIH

Bpdloupe ta pakapdvia oe 12 Aitpo koxAaoTd vepd oto
onoio éxoupe npocBéoel To aAdm kai Tov (wpd, yia nepinou
20 Aermd, avakaredoviag katd SlaoTrhpaTa. Ta coupivoupEe
kai Ta Eenhévoupie pe vepd and  Ppdon. Ta otpayyiCoupe
KQll APAVOUE VA KPUWOOUV. Ta PETAPEPOUNE OE Eval HMOA,
npocBérouple Ta UNKA NG oaAdTag kar avakaredoupe. Etor
pdloupe To VIPESIVYK KTUNWVTAG OAa Ta UAIKG og pnAéviep i

oe Paldki nou kheivel. epixivoupe ot caAdra, avakarelou-

pE Kal oepPipoue, yapvipoviag pe  géra.

INGREDIENTS

1 cup (175 g) Mitsides Village Pasta

1 tsp salt

1 cube Mitsides Natural Vegetable Bouillon
1% liters water

3 coloured bell peppers (red, green and yellow),
finely chopped

1 small carrot,, coarsly grated

1 cup cooked sweetcorn

2-3 pickled cucumbers, finely chopped

2-3 spring onions, finely chopped

2 celery stalks, finely chopped

25-30 black olives, unpitted and chopped

2 cup strained yogurt

4 Tbsp mayonnaise

2 Tbsp mustard

4 Tbsp lemon juice

1 tsp lemon zest

20 fresh mint leaves

30-35 fresh oregano leaves
1 tsp salt

2 tsp black pepper

1 pack (200gr) feta cheese, shredded

METHOD

Bring fo a boil 12 It water, add the salt and stock cube and
boil the pasta for about 20 minutes, stiring occasionally.
Drain, rinse under cold water, drain again, and leave fo cool.
In a large bowl, combine the cooled pasta with all the salad
ingredients and toss gently to mix. Prepare the dressing by
blending all ingredients in a blender or a jar with a lid until
smooth. Pour the dressing over the salad, toss and serve,
garnished with the feta cheese.









Xwpianka Makapovia
pe Aouvrla, xaAAoUpi
KaI vTopdarTivia

YAIKA

(yia 4 dropa)

2 pA. Xwpidtika pakapdvia Mireidn (350yp)

1 koutahid Duoiki Zkévn Aaxavikdv Mitoidn

1 koutaAdki aldmi

2 Aitpa vepd

1 oA6kAnpo kopudm kpaodrn Aotvila (250yp), oe
pikpd kuBdkia

1 xaAM\oUpi, 250yp. nepinou

1 kaAd yepdro koutaAdki ano&npapévo dubopo
1 koutaAid eAaidAado

3 okelideq oképdo, kKoppéveg ota Téooepa
25-30 vroparivia, koppéva otn péon

EKTEAEXZH

KéBoupe 1o % Tou xaMoupiod oe kuBdkia kai TpiBouiie To
undéhoino.

Bpddoupe o vepd pe 1o aAdm kai T okdvn AaXavK@y, npo-

oBétoulle Ta akapdvia Kal xaunAdvoupe T gwnd. Mayeiped-

oupe 20 Aentd, avakaretovrag kard Siaotiyara. XBrvoupe,
aeprivoupe 5 Aermd péoa oo {upd Kal GOUPWVOULE.

Ye Ceotd mydvi podiCoupe Ta KuPdkia xaMoupiot yia 3 Aentd
KQI Ta KPATAKE oty dkpn. Xotdpoupe T Aoivida yia 5 Aermd
va podicel kai T Pydloupe.

210 id10 Tydwi pixvoupe To ehaidhado, okdpda kar viopa-
Tivia kai Privoupe 8 Aenmd, womou va e&atuioToly Ta uypd.
MpocBéroupe Ta xaMoupia, Tn Aotvila, Tov Sudciio kai Ta
paKkapdvia, avakatetoupe KaAd kar oepPipoupe.

Village Pasta with
Lountza, Halloumi,
and Cherry Tomatoes

INGREDIENTS

(Serves 4)

2 cups Mitsides Village Pasta(350 g)

1 Tbsp Mitsides Natural Vegetable Powder
Ttsp salt

2 liters water

1 piece of smoked lountza™ (250 g), cut into small
cubes

1 halloumi cheese

1 heaped tsp dried mint

1 Tbsp olive ol

3 garlic cloves, quartered

25-30 cherry tomatoes, halved

*smoked pork fillet

METHOD

Cut % of the halloumi info cubes and grate the rest. Boil the
water with the salt and vegetable powder, add the pasta,
lower the heat, and cook for 20 minutes, stiring occasionally.
Tum off the heat, leave the pasta in the cooking liquid for 5
minutes, then drain.

In a hot skillet, brown the halloumi cubes for 3 minutes and
set aside. Sauté the lountza for 5 minutes until golden, then
remove.

In the same skillet, heat the olive oil, add the garlic and cherry
tomatoes, and cook for 8 minutes until the liquids evaporate.
Add the cooked and grated halloumi, lountza, mint, and
cooked pasta, mix well, and serve.
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Xwpianka Makapovia
HE cdAroca ano
KUNPIaKO AOUKAVIKO

YAIKA

(yia 4 dropa)

2 ¢A. (350yp.) Xwpidrika Makapévia Mitcidn

1 k6Bo Puoiké Zwpd Aaxavikdv Miteidn

1 koutaAdki aldi

2 Aitpa vepd

3 Kunpiakd xwpidrika Aoukdvika (300yp.) koppéva
oe podéheg 1 k.

4 koutahiég eAaidbAado

1 pérpio kpeppidi, yilokoppévo

2 okelideq oképdo, Pihokoppéveg

1-2 npdoiveq minepiéq PAwpivng , oe Awpideq
1-2 kékkiveqg ninepiéq PAwpivng, oe Awpideq

% @A. donpo &npé kpaoi

1 ouokeuacia Wilokoppéveg Nropdreq Miraidn
1 kopT6 KouTaAdki aAdTi

1 npéla padpo ninépi

3 koutaMiéq paivravd, yidokoppévo (+ e&rpa yia
oepPipiopa)

2 @A. tpippévo xaAhoipi

EKTEAEXZH

Bpdloupie To vepd e To aAdm kai Tov kiBo {wiol kal npo-
oBétoupe Ta pakapdvia. XapnAwdvoupe T gund kai Bpdloupe
20 Aenmd, avakaredoviag katd SIaoTAPATA. ZOUPWVOUHE
kparviag 1 AirCévi and tov {wud Toug.

Ye mydvi {gotaivoupe To eEAaiGAad0 kal COTAPOULE TO KPERH
St 2 Aenmd. MpooBéroupe To Aoukdviko kar cotdpoupe 5
Aenmd. [MpooBéroupe To okbESO Kal TIG NINEPIEG Kal 0oTé-
poupe yia 3-4 Aermé péxpr va papaBoiv. Pixvoupe To kpaot
kar agrivoule va eEaTuioTel 7o AAKOOA, LETd npocEToue TIq
viopdreg. Agrivoupe T odAroa va déoel, npocBétoupe aidm,
ninépl, paiviavd, Ta pakapdvia kai Tov (wpd nou kpatioape
kai Ppdloupe 3-4 Aermd.

YepPipoupe nacnaAifoviag pe Tpippévo xaAoUp kai Aiyo
ppécko paivravo yia yapvipiopa.

Village Pasta
with Cypriot
Sausage Sauce

INGREDIENTS

(Serves 4)

2 cups (350 g) Mitsides Village Pasta

1 cube Mitsides Natural Vegetable Bouillon

1 tsp salt

2 liters water

3 Cypriot village sausages (about 300 g), sliced into
1 c¢m rounds

4 Tbsp olive ol

1 medium onion, finely chopped

2 garlic cloves, finely chopped

1-2 green Florina peppers, in strips

1-2 red Florina peppers, in strips

% cup dry white wine

1 can Mitsides Chopped Tomatoes

1 level tsp salt

A pinch of black pepper

3 Tbsp parsley, finely chopped (+extra for serving)
2 cups grated halloumi

METHOD

Boil the water with the salt and vegetable cube, then add

the pasta. Reduce the heat and cook for 20 minutes, stiring
occasionally. Drain, reserving 1 cup of the cooking liquid.

In a skillet, heat the olive oil and sauté the onion for 2 minutes.
Add the sausage and cook for 5 minutes. Stir in the garlic and
peppers, sautéing 3-4 minutes until softened. Pour in the wine
and allow the alcohol fo evaporate, then add the tomatoes.

Let the sauce thicken, season with sall, pepper, and parsley, and
add the pasta along with the reserved cooking liquid. Cook for
3-4 minutes to combine flavors.

Serve sprinkled with grated halloumi and a litile fresh parsley for
gamish.









YAIKA

(yia 6 dropa)

1 ouokeuacia Xwpidtika Makapévia Mitaidn
1 kGPo Duoikd Zwpéd Kétag Mitoidn

1 koutaAdki aAdmi

24 Nitpa vepd

1 kiIAS ki1pd xo1pivé

% @A. eAaibAado

1 peydAo kpeppiddi, yihokoppévo

1 kovoépPa Wikokoppéveg Nropdreq Miroi-
3n(400yp.)

1 pikpri ouokeuaoia Mepaoti Nropdra (Passata)
Mitcidn (200ml)

1 koutaAdki kavéla

2 koutahiég ano&npapévo dudopo

1 @A. paivravé, wihokoppévo

12 koutaAdki aAdm

12 koutaAdki minépi

3 pA. ppéoko A @pipo xaAAolpi Tpippévo

EKTEAEXH

Bpddoupe ta 22 Aipa vepd (e To aAd kai Tov KUPo {wpod.
MpocBéroupe Ta pakapdvia, xapnAGVoupEe T wnid Kai
Bpddoupe yia 20 Aentd, avakaretovrag kard Siaotripara. Ta
ooupwvoupe kpatdviag 1 AT(Gvi and Tov {wpd.

Ye mydvi, (eotaivouple To EAaIGAASO Kal GOTEPOUNE TO KPER
pUdtyia 3 Aenmd. MpooBéroupe Tov kiud kai cotdpoupe 12-14
Aermd péxpl va podicel. [NpocBéroupe Tiq viopdreg kai v na-
odra, Bpdloupe 2-3 Aentd Kail pixvoupe Ty Kavéha, Sudoio,
paiiviave, ahdm kai ninépl. MNpooBéroupe Ta pakapdvia padf
pe Niyo and tov {wud nou kpamoaype, avakateloupe KaAd kai
oepPipoupe NaonaAloviag pe UNGAIKO TRIUPEVO XAAAOUL.

INGREDIENTS

(Serves 6)

1 pack Mitsides Village Pasta

1 cube Mitsides Natural Chicken Bouillon
1 tsp salt

2/ liters water

1 kg ground pork

% cup olive oil

1 large onion, finely chopped

1 can Mitsides Chopped Tomatoes (400 g)
1 small pack Mitsides Passata (200 ml)

1 tsp cinnamon

2 Tbsp dried mint

1 cup parsley, finely chopped

12 tsp salt

2 tsp pepper

3 cups fresh or mature halloumi, grated

METHOD

Boil the 21/ liters of water with the salt and the chicken cube.
Add the pasta, lower the heat, and cook for 20 minutes, sfirring
occasionally. Drain, reserving 1 cup of the broth.

In a skillet, heat the olive oil and sauté the onion for 3 minutes.
Add the minced meat and cook for 12-14 minutes until
browned. Sfir in the fomatoes and passata, cook for 2-3
minutes, then season with cinnamon, mint, parsley, salf, and
pepper.

Add the pasta along with some of the reserved broth, mix well
and serve, generously sprinkled with grated halloumi.
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YAIKA

(yia 68 &ropal)

1 ouokeuacia Xwpidtika Makapévia Mitaidn
2 xaM\olpia, To éva Tpippévo kai To Ao oe
kuPBdkia

2 @iMéra omiBog koténoulou, ot kuPfdkia

2 koutaliég eAaibAado

2 koutaAdkia aldr

12 koutaAdki Puoiki Zkévn Aaxavikdv Miroidn
1 koutaAdki ano&npapévo Bupdpl

1 @A. ppéoka kpeppuddkia, Yilokoppéva

1 @A. kepalotipi Tpippévo

24 @A. potoapéla Tpippévn

2 Nitpa Ceotd vepd

2 koutahiég ano&npapévo dudopo

EKTEAEXZIH

Mapivapouye To koténouho e 1o eEAaidAado, T koutaAdki
aAdm, /2 koutaAdki okdvn Aaxavikav kai to Bupdp yia 30
Aermd. Ze Ceotd mydvi Privouple Ta kuBdkia xaMoupiot yia 4
Aentd va podicouv kal Ta KpaTape oy dkpn.

210 id10 Myévi Toyapiloupe To picd koténouo yia 8 Aenrd,
TO aPaIPOUE Kal ouvexiCoupe pe To undAoIno yia 2 Aentd.
MpocBétoupe Ta ppéoka kpeppuddkia kar payeipedoupe &
Aentd akdpn.

Ye peydo pnoA Péloupe To KoténouAo, kpeppuddKia,
TOIYaPIGHEVO KAl TRIEVO XaANoUWI, Ta pakapdvia (wud),

70 UndAoINo aAdm Kar ok&vn AAXaVIK@Y, To KEPAAOTUpI Kal

1 AIT{GvI poToapENa, avVaKATEUOUNE KAl HETAPEPOUNE OF
Tayi. Pixvoupe 1o Geotd vepd, okendloupe kal rivoupe oe
npoBeppacpévo potpvo otoug 180°Cyia 1 wpa. Zeoke
ndloupe, npooBéroupe Tov dudopo kar undoinn potoapéAa
kai Yrivoupe 20 Aentd akdun Héxpr va podioel.

INGREDIENTS

(Serves 6-8)

1 pack Mitsides Village Pasta

2 halloumi cheeses, one grated and one cut in small
squares

2 chicken breast fillets, cut in cubes

2 Tbsp olive oll

2 tsp salt

12 tsp Mitsides Natural Vegetable Powder
1 tsp dried thyme

1 cup spring onions, chopped

1 cup kefalotyri cheese, grated

22 cups mozzarella cheese, grated

2 liters hot water

2 Tbsp dried mint

METHOD

Marinate the chicken with the olive oil, 1 teaspoon sal, V2
teaspoon vegetable powder, and thyme for 30 minutes. In a
hot skillet, cook the halloumi cubes for 4 minutes until golden
and set aside.

In the same skillet, sauté half of the chicken for 8 minutes,
remove, then cook the remaining chicken for 2 minutes. Add
the fresh spring onions and cook for an additional é minutes.
In alarge bowl, combine the chicken, spring onions, halloumi
cubes, raw pasta, remaining salf and vegetable powder,
kefalotyri, grated halloumi, and 1 cup mozzarella. Mix well
and transfer to a baking dish. Pour in the hot water, cover, and
bake in a preheated oven at 180°Cfor 1 hour. Uncover,
add the mint and remaining mozzarella, and bake for another
20 minutes until golden.









