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GREEK CHRISTMAS COOKIES - | oo
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MELOMAKARONA HISTORY

“*Melomakarona (ueAouakapova) are traditional Greek Christmas cookies, that are
served during Christmas time throughout Greece

“*Historically, melomakarona are thought to be derived from the ancient and
medieval makaria, which were eaten during funerals

“*Gradual changes in the recipe and the addition of dipping them in honey led to

and "makaria”



FOR THE MELOMAKARONA INGREDIENTS

| Click to add text

- 150g fine semolina (5.3 ounces, half a cup)

500g flour (soft) (17.6 ounces, 4 cups)
1/2 thsp baking powder

100g orange juice (3.5 ounces, 1/3 cups)
3 thsps cognac

100g sugar (3.5 ounces, 1/3 cups)

1 flat tbsp powdered cinnamon

1/3 tsp nutmeg (powder)
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. Click to add text

1/3 tsp clove (powder)

1 tsp vanilla extract

1/2 thsp baking soda

90g water (3.2 ounces, 1/3 cups)
125g olive oil (4.4 ounces, 1/2 cups)

125¢g vegetable /sunflower oil (4.4 ounces,
1/2 cups?

50g honey (1.8 ounces, 3 tbsp)

zest of 2 oranges



INGREDIENTS

For the syrup

300g water (10 ounces, 1 1/4 cups)
600g sugar (20 ounces, 2 3/4 cups)
2 cinnamon sticks

3 whole cloves

1 orange, cut in half

200g honey (7 ounces, 10 thsp)

To garnish

200g chopped walnuts (7 ounces, 1 2/3
cups)

powdered cinnamon (optionail)

powdered clove (optional)



TIP

WHILE YOU ARE COOKING, CHECK OFF THE STEPS YOU COMPLETE AND FOLLOW THE

RECIPE WITHOUT GETTING LOST

For the syrup

Boil all of the ingredients for the syrup,
apart from the honey, until the sugar melts.
Remove from heat. Add the honey and mix
till combined.

Let the syrup cool for 3-4 hours. It must be
cold by the time the cookies come out from
the oven.

You can prepare the syrup from the day
before.

For the cookies

Preheat the oven to 190* C (370*F) set to
fan.

To make the cookies, you need to prepare 2
separate mixtures.

For the first mixture, add all of the

ingredients in a large bowl. Mix, using a
hand whisk.

In a separate bowl, add all of the
ingredients for the second mixture.

Combine the first and second mixture.



FOR THE COOKIES

Mix by hand, very gently and for a very short time (10 seconds at the most). If you
mix longer the mixture will split or curdle.

Mold cookie dough into oval shapes, 3-4 cm in length, 30 g each. Try to keep them
as similar as possible.

Bake for about 20-25 minutes, until they are crunchy and golden brown.

As soon as you remove them from the oven, soak the hot cookies in the syrup for 10
seconds.

Allow them to drain on a wire rack.

Drizzle with honey and chopped walnuts.
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uingeroredd UOOKIES ReCipe

Ingredients

3 cups all-purpose flour

3/4 cup dark brown sugar , packed
3/4 teaspoon baking soda

1 Tablespoon ground cinnamon

1 Tablespoon ground ginger

1/2 teaspoon ground cloves

1/2 teaspoon salt

12 Tablespoons butter , room temperature, cut into 12
pieces

3/4 cup molasses (dark molasses)
2 Tablespoons milk

For the frosting

2 Tbs butter , room temperature
2 cups powdered sugar
2 Tablespoons milk




INStructions

Add flour, brown sugar, baking soda, cinnamon, ginger, cloves and salt to a mixing bowl and mix.

Add the butter pieces and use a pastry blender to cut the butter in until the mixture resembles fine meal.
With a mixer running on low speed gradually add the molasses and milk and mix until combined, about 30
econds.

Divide the dough in half, forming each into a ball. Wrap each in plastic wrap and refrigerate for 2 hours or
vernight, or place in the freezer for about 20 minutes, until firm, if you're in a hurry.

Preheat the oven to 350 degrees. Line 2 baking sheets with parchment paper.

Remove one dough sheet from the fridge/freezer and place on the counter. Roll out the dough (use a little
lour on your rolling pin if needed), until it's about 2 inch thick. Cut gingerbread men and place them on
repared baking sheets.

Refrigerate the gingerbread men for 5 minutes (meanwhile you can roll out the other dough ball).

vith fingertip, 8 to 11 minutes {deﬁéﬁ&iﬁg on the size of your cookie cutter). Do not overbake!!

Remove the cookies to a wire rack. Allow to cool to room temperature before frosting.

Store gingerbread cookies in an airtight container with parchment paper between the layers. Freeze for up to 3
nonths.

-or the frosting
Add butter, milk, and 1 cup of powdered sugar to a bowl. Mix until smooth. Add additional cup of powdered

sugar and mix until smooth. Add frosting to piping bag if desired.
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