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Lentil Stew  
Submitted By: Nitsa Karas McClatchey 
 

1 onion, chopped 

2 cloves garlic, chopped 

2 T vegetable oil 

1 lb. lentils, washed 

2 bay leaves 

4 carrots, sliced 

4 stalks celery, sliced 

2 large potatoes, peeled and diced 

1 28oz can tomatoes, crushed 

salt and pepper 

 

Saute the onion and garlic in oil until they are soft (if 

not using vegetable oil, you can use water). Add lentils, 

bay leaves, carrots, celery, potatoes, and tomatoes.  Stir 

in 2 1/2 cups of hot water, bring to a boil. Turn down 

the heat and simmer, covered for about 30 minutes, 

until the potatoes are soft.  Season the stew with a lot 

of salt and pepper and simmer for another 10 minutes.  

Discard bay leaves and serve.  For extra flavor, you can 

add a vegetable bullion cube to the water. 

 
 

Steamed Asparagus in Paper Bag 
Submitted By: Nitsa Karas McClatchey 
 
1 lb. medium asparagus, tough ends trimmed 
vegetable oil (olive oil when not fasting) 
sea salt and cracked black pepper 
1/2 lemon, sliced paper thin 
1 bay leaf. 
 
Preheat oven to 350. Use a lunch style paper bag large 
enough to hold the asparagus comfortably. Put the 
asparagus in the bag, sprinkle it with salt and pepper 
toss in the lemon slices and bay leaf. Close the bag, 
folding over several times and creasing the fold well to 
hold the steam in. Drizzle oil over the bag. Place bag on 
baking sheet. Bake for 20 minutes. Carefully remove 
bag from oven, open with tongs, and slide asparagus 
onto serving platter.  Drizzle with a little more oil. Serve 
hot. 
 

Mint Chickpea Aalad with Couscous or 
Bulgur Wheat 
Submitted By: Nitsa Karas McClatchey 
1 10 oz box couscous 
1 15.5 oz can chickpeas, drained and rinsed 
2 t. grated orange zest 
2 T. oil 
Kosher salt and pepper 
2 lbs beefsteak tomatoes, cut into wedges 
1/2 small sweet onion, thinly sliced 
1/4 cup fresh mint, torn 
14 cup roasted almonds, roughly chopped 
 
Place couscous in medium bowl, pour 1 1/2 cups hot 
tap water over top, cover and let sit for 5 minutes. Fluff 
with fork.  Stir in chickpeas, orange zest, 1 T oil, 1/4 t 
salt, and 1/4 t pepper.  In separate bowl combine 
tomatoes, onion, mint, 1/2 t salt, 1/4 t pepper, and 1 T 
oil.  Spoon couscous on to a platter, put tomato mixture 
on top, sprinkle with almonds.  If using wheat instead of 
couscous, use 3 cups hot water to 1 cup wheat and 
increase the sitting time to 45 minutes. 
 

 

Black Eyed Pea Salad 
Submitted By: Brenda Saridakis 
 
2 cans Black Eyed Peas 
¼ cup chopped sun dried tomato 
1 Green Pepper 
1 Red Pepper 
3 Scallions 
4 to 8 oz Feta Cheese (leave out if fasting from cheese) 
Garlic Expressions Salad Dressing 

 

 

Drain the Black Eyed Peas.  Mix the 

Peas, tomato, peppers, scallions and 

cheese.  Add dressing to taste.  Refrigerate 1 -2 hours.  

Serve. 

 

 

 

 



Lima Beans Bake 
Submitted By:  Eleni Johnson 
 
1 pkg large lima beans (1# package) 
1c. chopped or sliced carrots 
1 c. onions diced 
1 c. celery chopped 
Salt and pepper to taste 
Olive oil to taste 
1 - 15 oz can tomato sauce 
 
Wash beans.  Boil in water, drain and repeat 2/3 times. 
 
After you have boiled the water a few times, do not 
drain liquid, add all remaining ingredients, bean mixture 
should be thick and soupy.  Let bean mixture boil until 
beans plump and vegetables soften.  Put in a 9 x 13 
Pyrex pan and bake uncovered at 350* until all liquid is 
absorbed 

 
Cranberry Apple Sweet Potatos 
Submitted By:   Packy Boukis 
 
Ingredients  

 5-6 medium sweet potatoes  

 1 (8ounce) can whole cranberry sauce  

 2 tablespoons apricot preserves  

 2 tablespoons orange marmalade  

 1 recipe escalloped apples  

Directions  
Boil sweet potatoes with jackets until tender.  

Make recipe for apples.  

Escalloped Apples . 
10ï12 apples ðsliced, peeled  and cored.  

1 cup water.  
cinnamon to taste.  
½ cup brown sugar .  
 
Chop apple in small pieces add water and cook till 

apples are tender. Smash apples, add brown sugar and 
cinnamon.  
Slice sweet potatoes horizontally into one ¾ inch 
slices.  
Put cooked apples in  bottom of a casserole and then 
lay the sweet potato slices  on top.  
In a small mixing bowl stir together cranberry sauce, 

apricot preserves, and orange marmalade; spoon over 
sweet potatoes.  

Bake, uncovered, in a 350 oven for 20 ï25 minutes or 
till heated th roughly and bubbling.  

This dish is great for making ahead of time.  
 

Rice Pilaf with Bulgur 
Submitted By: ²ƻƳŜƴΩǎ {ǘǳŘȅ DǊƻǳǇ 
 
2 cups vegetable stock 
¼ cup butter 
1 medium onion, chopped 
¾ cups raw long-grain rice 
¼ cup raw bulgur 
Salt and black pepper 
½ cup raisins 
¼ cup pine nuts 
¼ cup fresh or frozen peas, cooked briefly 
 
Heat the stock until very hot.  Keep warm 
Melt the butter over medium heat in a heavy saucepan.  
Add the onion and sauté it for 5 minutes. 
Add the rice and continue to sauté, stirring until the rice 
is golden.  Add the hot stock, bulgur, salt and pepper.   
Reduce the heat, cover the pan and simmer until all the 
liquid is absorbed ς 25 minutes. 
Remove the pan from the heat, add the remaining 
ingredients, recover pan and let stand to heat through.  
Serve. 
 

 

Cranberry-Nut Couscous Salad 
Submitted By:  ²ƻƳŜƴΩǎ {ǘǳŘȅ DǊƻǳǇ 
 
1 package (10 ounce) plain couscous 
1 cup dried cranberries 
¾ cup chopped green onions 
¾ cup chopped sweet yellow or red pepper 
¾ cup slivered almonds, toasted 
1/3 cup lemon juice 
¼ cup olive oil 
½ tsp. paprika 
¼ tsp. salt 
1/8 tsp. pepper 
 
Prepare couscous according to package directions.  
Transfer to a large bowl; fluff with a fork.  Cover and 
refrigerate for 30 minutes or until chilled. 
 
Stir in cranberries, onions, yellow pepper and almonds.  
In a small bowl, whisk the lemon juice, oil, paprika, salt 
and pepper; pour over salad and toss to coat.  Cover 
and refrigerate until serving. 
 
Yield:  14 servings 
 



 
Lentil Salad 
Submitted By:  ²ƻƳŜƴΩǎ {ǘǳŘȅ DǊƻǳǇ 
 
1 bag lentils 
1 bunch cilantro, finely chopped 
1 bunch green onion, finely chopped 
1 tomato, finely chopped 
1 cup celery, finely chopped 
2 gloves garlic, minced 
¼ cup olive oil 
½ cup fresh lemon juice 
 
Cover lentils with cold water.  Bring to boil.  Cook 4-5 
minutes, being VERY careful not to overcook.  Rinse and 
drain. 
 
Add remaining ingredients and blend. 
 
 

Lima Bean Casserole 
Submitted By:  Presvytera Nicole Keares 
 
Sauté in 1 cup olive oil 15 ς 20 minutes: 
1 large onion 
1 C. chopped celery 
½ C. chopped green pepper 
1 C. sliced carrots 
½ C. chopped parsley 
¾ C. rice 
1 C. tomato sauce 
½ - 1 tsp. salt 
½ - 1 tsp. pepper 
 
Boil 3 C. water and add 1 pkg. lima beans 
½ - 1 tsp. salt 
 
Bring to a boil, cook 5 minutes and set aside 
 
Add boiled lima beans with the water to vegetables.  
Add enough water to cover.  Pour into 9 x 13 pan.  
Cover with foil and make slits for steam to escape.  Bake 
for 35 ς 40 min. at 350* 
 
 
 
 
 

Hummus 
Submitted By:  Presvytera Nicole Keares 
 
1  15 oz can garbanzo beans 
¼ c lemon juice 
1 clove garlic 
½ tsp. salt 
1 Tbsp. olive oil 
 
Heat beans over med. heat until they come to a boil.  
Reserve juice.  Put beans and next four ingredients into 
food processor or blender.  Slowly add juice from beans 
until desired consistency.  Blend until creamy and 
smooth.  Chill.  Serve with veggies, pita chip, bread or 
crackers. 
 

 

Pasta and Kidney Bean Soup 
Submitted By:  ²ƻƳŜƴΩǎ {ǘǳŘȅ DǊƻǳǇ 
 
½ cup chopped red onion 
1 can (14 ½ ounces) whole tomatoes undrained 
4 cups ready to serve fat free reduced sodium chicken 
broth ** for lent use vegetable broth or water** 
1 cup uncooked rosamarina (orzo) pasta (6 ounces) 
1 Tbsp. chopped fresh or ½ tsp. dried oregano leaves 
1/8 tsp. crushed red pepper 
1 clove garlic, finely chopped 
1 can (15 to 16 ounces) red kidney beans, rinsed and 
drained 
2 Tbsp. grated fat free parmesan cheese 
 
Spray 3-quart saucepan with cooking spray.  Cook onion 
in saucepan over medium heat about 10 minutes, 
stirring frequently, until tender.  Stir in and break up 
tomatoes. 
 
Stir in broth, pasta, oregano, red pepper and garlic.  
Heat to boiling; reduce heat.  Cover and simmer about 
20 minutes, stirring occasionally, until pasta is tender. 
 
Stir in beans.  Simmer uncovered about 5 minutes or 
until beans are hot.  Sprinkle with cheese 
 
Yields:  4 servings 
 



Bulgur Salad with Grapes and Feta 
 
½ Cup   fine ςgrated bulgur wheat 
½ tsp     coarse salt 
¾ Cup   boiling water 
2 Tbsp  fresh lemon juice 
1Tbsp   olive oil 
Coarse salt and ground pepper 
2 Tbsp   minced scallion 
¾  Cup   halved seedless grapes 
½ Cup    chopped walnuts toasted 
½ Cup    crumbled feta cheese 
 
In a medium bowl, combine ½ cup fine-grain bulgur 
wheat, ½ teaspoon coarse salt and ¾ cup boiling water. 
 
Cover, let stand until bulgur is tender, 30 minutes. 
 
 In a large bowl, whisk together 2 tablespoons fresh 
lemon juice and 1 tablespoon olive oil, season with 
coarse salt and ground pepper. 
 
 Add 2 tablespoons minced scallion ¾ cup halved 
seedless grapes ½ cup each toasted chopped walnut 
and crumbled feta. 
 
 Add bulgur, toss. 
Serves 2-4  
 

Vegetable stock 
Submitted By:  WomeƴΩǎ {ǘǳŘȅ DǊƻǳǇ 
 
2 quarts water 
4 cups chopped onions 
2 cups chopped carrots 
1 large potato, chopped and with peel 
2/3 cups chopped celery with tops 
3 medium, tomatoes, chopped 
1 teaspoon dried thyme 
1 tablespoon chopped fresh parsley 
1 teaspoon chopped dried basil 
1 clove garlic, chopped 
Salt and black pepper 
 
Combine all the ingredients and simmer, covered for 1 
hour. 
Strain the stock through a fine sieve or cheesecloth 
before using.  Discard the solids.  Makes 2 quarts. 
Note:  For a clearer stock, omit the potato but still add 
the peel. 

 
Roasted Shrimp and Orzo 
 
1 pt grape tomatoes 
3 tsp olive oil 
8 oz. whole-wheat orzo (1 ¼ c) 
1 can (15 to 19 oz) white kidney beans (cannellini) 
rinsed and drained 
12 oz.  medium peeled and deveined shrimp 
1 bag (6 oz) baby spinach 
2 oz feta 
¼ c. packed fresh dill, chopped, plus additional sprigs for 
garnish 
 
Preheat oven to 450*.  Line 15 ½ by 10 ½ jelly roll pan 
with foil.  In prepared pan, combine tomatoes, 2 
teaspoons oil, 1/8 teaspoon salt, and 1/8 teaspoon 
freshly ground black pepper.  Roast 15 minutes or until 
tomatoes begin to collapse. 
 
Meanwhile, heat covered 4 quart saucepan of water to 
boiling on high.  Cook orzo as label directs; drain and 
return to pot. 
 
In medium bowl, toss beans shrimp, 1/8 teaspoon 
freshly ground black pepper, and remaining 1 teaspoon 
olive oil.  Add to tomato mixture; stir to combine.  
Spread in single layer and roast 5 minutes longer or 
until shrimp are opaque throughout. 
 
Add spinach to orzo in pot; toss to wilt.  Stir in shrimp 
mixture, feta and dill.  Transfer to shallow bowls; 
garnish with dill sprigs. 
 

Herb- Roasted Vegetables 
 
1 package (24 oz.) frozen California-blend vegetables (or 
mixture of your choice) 
3-4 tablespoons olive or vegetable oil 
¾ tsp. garlic salt 
¾ tsp. dried oregano 
½ tsp. sugar 
½ tsp. dried thyme 
¼ tsp pepper 
Place vegetables in a single layer in an ungreased 15 x 

10 x 1 baking pan.  Combine the remaining ingredients; 

drizzle over vegetables and toss to coat.  Bake, 

uncovered, at 425 for 20-23 minutes or until tender, 

stirring occasionally. 



Bulgur, Red Pepper, Cucumber and Cheese 
Salad 
 
8 ounces bulgur wheat  
1 1/3 cups boiling water  
1/4 cup olive oil  
3 tablespoons lemon juice  
2 tablespoons chopped fresh mint  
3 tablespoons chopped fresh coriander  
salt  
pepper  
1 red pepper, grilled, peeled and sliced  
1 bunch plump spring onion, chopped  
2 garlic cloves, chopped  
1/2 cucumber, coarsely chopped  
4 1/16 ounces feta cheese, crumbled  
lime wedge, to serve  
 
Place the bulgur wheat in a large bowl, add the boiling 
water and leave to soak for 30 minutes, stirring 
occasionally with a fork, until the water has been 
absorbed.  
 
In a mixing bowl, whisk together the oil, lemon juice 
and seasoning.  
 
Pour oil mixture over the bulgur wheat, add the herbs 
and mix well. 
 
Then mix in the remaining ingredients.  
 
Cover and chill until required.  
Serve garnished with lime wedges.  
 
Optional: Chop black olives mixed in before serving. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Shrimp Risotto 
 
2 cups cooked rice 
1 lb. large shrimp, peeled and deveined 
¾ tsp salt, divided 
¼ tsp. pepper 
2 Tbs. oil 
3 cloves garlic, minced 
1 cup vegetable broth or clam juice 
½ cup white wine, divided 
1/3 cup grated Parmesan (can be omitted) 
¼ cup chopped fresh parsley 
1 bunch arugula, about 4 oz. trimmed 
 
Sprinkle shrimp with ¼ tsp. salt and pepper.  In large 
skillet heat 1 Tbs. oil over high heat.  Add garlic; cook, 
stirring, until lightly browned, about 1 minute.  Add 
shrimp; cook, turning occasionally, until pink and 
opaque, 5-7 minutes.  Remove from skillet; set aside.  In 
large skillet, heat remaining oil over medium-high heat.  
Stir in reserved rice with ½ cup broth and ¼ cup wine; 
cook, stirring occasionally, until liquid is absorbed, 
about 4 minutes.  Stir in cheese, parsley and remaining 
broth, wine and salt; cook until liquid is absorbed, about 
4 minutes.  Stir in arugula with reserved shrimp; cook 
until arugula wilts, 2-3 minutes. 
 

Sautéed Vegetable Medley 
 
1 bunch broccoli, about 1½ lbs., cut into florets, 2½ cups 
1 Tbs. + 2 tsp. oil 
м ƭŀǊƎŜ ǊŜŘ ƻƴƛƻƴΣ ƘŀƭǾŜŘΣ ōǳǘ ƛƴǘƻ ѻέ ǘƘƛŎƪ ǎƭƛŎŜǎ 
н ȅŜƭƭƻǿ ǎǉǳŀǎƘΣ ƘŀƭǾŜŘ ƭŜƴƎǘƘǿƛǎŜ ŀƴŘ Ŏǳǘ ƛƴǘƻ ѹέ 
pieces, about 2½ cups   
1½ tsp. dried oregano 
½ tsp. salt 
¼ tsp. pepper 
Juice and grated zest of 1 lemon 
 
Bring pot of water to a boil.  Add broccoli; cook until 
just tender, about 4 minutes.  Drain and set aside.  In 
large skillet, heat oil over medium-high heat.  Add 
onion; cook until just softened, about 4 minutes.  Add 
squash, oregano, salt and pepper; cook until softened 
and lightly browned, 4-5 minutes.  Stir in juice and 
reserved broccoli until heated through; 2-3 minutes.  
Sprinkle with zest. 

 

http://www.recipezaar.com/library/bulgur-wheat-209
http://www.recipezaar.com/library/water-459
http://www.recipezaar.com/library/olive-oil-495
http://www.recipezaar.com/library/lemon-juice-55
http://www.recipezaar.com/library/mint-330
http://www.recipezaar.com/library/cilantro-16
http://www.recipezaar.com/library/salt-359
http://www.recipezaar.com/library/pepper-337
http://www.recipezaar.com/library/green-onion-363
http://www.recipezaar.com/library/garlic-165
http://www.recipezaar.com/library/cucumber-235
http://www.recipezaar.com/library/feta-cheese-26
http://www.recipezaar.com/library/lime-260


Armenian Stuffed Cabbage 
Submitted By:  Tessie Lekas 
 
2 cups uncooked brown rice 
1 med. Onion, chopped 
½ tsp. salt 
1 Tbsp. tomato paste 
1 large head cabbage 
1 c. walnuts, finely chopped 
1 c. almonds, finely chopped 
1 Tbsp. mint 
½ c. parsley 
3 garlic cloves, pressed or minced (optional) 
1/3 c. lemon juice, divided use 
3 c. canned tomatoes, crushed 
Salt and pepper 
2 to 3 Tbsp. olive oil 
 
Cook the brown rice in boiling water until done.  You 
may freeze the cabbage a few days before and thaw it 
the day before, then peel cabbage leaves.  Boil the 
cabbage until leaves are tender.  Fry the onion in a little 
olive oil till transparent.  Add salt, tomato paste and 
water and stir until tomato paste is dissolved. 
Add all the nuts and half the parsley to the mixture.  
Add the olive oil, garlic and half the lemon juice and the 
rice. 
 
Make a thin sauce of the canned tomatoes, salt, pepper 
and remaining lemon juice.  Thin sauce with a little 
water. 
 
Put some of the sauce in the bottom of a large pan.  Put 
about 1/3 to ½ cup** of the rice-nut mixture on the 
thick end of each cabbage leaf.  Fold sides over the 
mixture and then roll up toward the thin edge of the 
leaf.  Arrange rolls seam side down, on top of the sauce.  
Pour the rest of the sauce over the rolls, cover and bake 
in 350 oven for about 1 hour.  Test cabbage for 
tenderness by piercing with a fork.  (I turn off the oven 
and leave them in there for another half hour) 
 
** Note:  you can spread out all the cabbage leaves and 
divide all the filling in each leaf until all filling is used.  
Make sure there is sauce in the pan as they bake ς if not 
make a mixture of 1 can tomato sauce and add about 2 
cups of water and pour on. 

 

Mediterranean Shrimp Couscous 
 
2 Tbs. butter or margarine 
м ȊǳŎŎƘƛƴƛΣ Ŏǳǘ ƛƴǘƻ ѹέ ǇƛŜŎŜǎΣ н ŎǳǇǎ 
1 pkg. (5.8 oz.) roasted garlic and olive oil couscous mix 
1 cup cherry tomatoes, quartered 
½ cup chopped walnuts 
3 cloves garlic, minced 
1¼ lbs. large shrimp, peeled, deveined 
½ tsp. salt 
¼ tsp. cracked pepper 
¼ cup white wine (clam juice or water can be used 
instead of wine) 
1 Tbs. Grated lemon zest 
 
In pot, melt 1 tbs. butter over medium heat.  Add 
zucchini; cook, stirring often, until softened, 2-3 
minutes.  Add spice packet from couscous and 1¼ cups 
water; bring to boil.  Remove from heat; stir in couscous 
and tomatoes.  Cover; let stand 5 minutes. 
 
Meanwhile, heat large skillet over medium heat.  Add 
walnuts; cook, stirring, until toasted, 3-4 minutes.  
Remove from skillet; reserve. 
 
In same skillet, melt remaining butter over medium-
high heat.  Add garlic; cook 1 minute.  Add shrimp, salt 
and pepper.  Cook, stirring often, until opaque, 4 
minutes.  Add wine and zest; cook until reduced, 1 
minute.  Stir reserved walnuts into couscous.  Transfer 
to serving platter; top with shrimp mixture. 
 

 
 

Linguini with Clam Sauce 
 
6 Tbs. butter or margarine 
2 cloves garlic, minced 
2 Tbs. flour 
2 cans chopped clams 
½ tsp. chopped parsley 
½ tsp. dried basil 
Salt and pepper to taste 
 
Heat butter and cook garlic for 1 minute.  Blend in flour.  
Add remaining ingredients and simmer, covered for 10 
minutes stirring frequently.  Pour over hot cooked 
linguini and serve. 
 
 



Stuffed Tomatoes with Rice 
Yemistes Domates Laderes me Rizi 
Submitted By:  Evangeline and Mary Bozikis 
 
12 Roma tomatoes (approx) 
½ cup chopped fresh dill 
1 teaspoon sugar 
½ cup raisins or currants 
3 cups minced onion    
½ cup pine nuts 
1 ½ cups olive oil (divided)   
1 cup raw converted rice 
½ cup chopped flat-leaf parsley   
salt and pepper to taste 
½ cup water 
 
Preheat oven to 350 degrees. 
 
Wash tomatoes, slice off caps, and reserve.  Scoop out 
pulp, and reserve.  Sprinkle insides of tomatoes with 
salt and sugar.  Sauté onion in ¼ cup of olive oil until 
soft.  
 
Mix onion, parsley, dill, raisins, pine nuts, rice, chopped 
tomato pulp, and 1 cup olive oil.  Sauté for 3 minutes.  
Season to taste with salt and pepper.  Fill tomatoes with 
mixture.  Cover with caps and place in casserole dish 
with ¼ cup olive oil and water.  Cover with aluminum 
foil.  Bake 30-40 minutes, or until tops are golden and 
rice is cooked, basting occasionally.    
 

 
 
 
Kalamaria   (Stewed Squid) 
Submitted By:  Vera Lindemann 
  
 3 lbs squid 
1/2 cup olive oil 
3 cloves garlic 
3 cups onions  (julienne style) 
pinch of thyme 
2 medium bay leaves 
1/2 cup red wine (or more) 
tomato sauce (about 1 cup or more) 
salt & pepper 
  

Clean squid and cut into rings or small pieces.  Pour 
olive oil into skillet and brown garlic.  Add squid and 
sauté rapidly for about 10 min.  Add salt, pepper, 
thyme, wine, tomato sauce and onions.   
  
Cook for about 1/2 hour or so until fish & onions are 
tender.  (I do not measure the wine or tomato sauce 
and usually end up putting in more than the amount 
called for).  Serve over rice 
  

 
Tofu Pasta (with artichokes and black 
olives) 
Submitted By:  Vicki Dotsikas 

 
1 jar pasta sauce (plus 1 - 2 cups extra) - (any 
meatless/cheeseless sauce will do) 
1 pkg. tofu (firm or soft) 
I can (4 oz) pitted black olives (drained and chopped) 
I can (14 oz) artichoke hearts (drained and chopped) 
I box (16 oz) elbow macaroni (may substitute any other 
pasta) 
1 pkg. (7 oz) Veggie Shreds Mozzarella Flavored 
"Cheese" 
salt, pepper and garlic powder  
  

In a pan, add 1 jar pasta sauce and 1 pkg. tofu over 
medium heat.  Add the chopped olives and artichoke 
hearts and stir.  Cook (will have to break apart tofu) 
until sauce comes to a boil and tofu is in small pieces.  
Add salt, pepper, and garlic powder to taste.  Add half 
of the package of Veggie Cheese and stir until melted.  
Remove from heat. 
 
Meanwhile, boil macaroni according to package 
directions and drain. 
 
In a 9 x 13 casserole dish, pour some past sauce on the 
bottom of the dish.  Add the drained, cooked pasta and 
the pour the tofu sauce on top and stir together.  You 
may have to add some more sauce to the pasta (1 - 2 
cups) so the pasta does not dry out while cooking.  
Sprinkle remaining Veggie Cheese on top and cover with 
foil.  Bake at 350 *F for about 30 minutes or until the 
cheese has melted on top.  Enjoy! 
 
 
 
 
 
 



 
 

St. Paul Greek Orthodox Church 

 

 

 

 

 

 

 

 

LENTEN DESSERTS 
 

 

 

 

 

 

 

 

 

 

 

 

North Royalton OH 

 



Wacky Chocolate Cake 
Submitted By:  Nitsa Karras McClatchey 
 
1 1/2 cups flour 
1 cup sugar 
½ t salt 
3 T. Cocoa powder 
1 t. Baking soda 
1 t. vanilla 
1 T. vinegar 
5 T. Vegetable oil 
1 cup cold water  

Preheat oven to 350. Sift dry ingredients into 

mixing bowl; add vanilla, vinegar, oil and water. 

Blend well. Pour into ungreased 9 inch square pan; 

bake 25- 30 minutes. Frost or sprinkle with 

confectionerôs sugar. (double for 13x9 pan ï bake 

for 40 - 45 minutes) 

Apple Crisp  
Submitted By: Eleni Johnson 
 
10 cups peeled, sliced apples (granny smiths) 
      I used 7 large apples ς  
      5ƻƴΩt cut them too thin,  chunky works better 
1 cup sugar 
1 T. flour 
1 t. cinnamon 
½ cup water (I used a little lessτabout ¼ c.) 
 
Topping 
1 c. instant oatmeal 
1 c. flour 
1 c. packed brown sugar 
¼ t. baking soda 
¼ t. baking powder 
½ c. melted butter (I used ½ c. margarine because of 
lent) 
 
Preheat oven to 350* 

Place the sliced apples in a 9x13 pan.  Mix the sugar, 
 1 T. flour and cinnamon together and sprinkle over 
apples.  Pour water evenly over all. 
 
Combine the oats, 1 c. flour, brown sugar, baking soda, 

baking powder and melted butter together.  Crumble 

evenly over the apple mixture. 

Bake at 350* for about 45 minutes. 

Lenten Paximathia 
Submitted By: Mary Bozikis 

 
 
4 cups flour 
½ teaspoon salt 
1 cup sugar 
4 teaspoons baking powder 
1 teaspoon cinnamon 
½ cup oil 
¾ cup orange juice 
1 cup walnuts chopped (optional) 
 
Put flour, salt, sugar, baking powder, cinnamon and 
nuts on top of table.  Mix thoroughly and make a well.  
Pour orange juice and oil into well.  Use the hands to 
work the mixture into dough.  Work dough for a few 
minutes. 
 
Form dough into four loaves.  Roll dough with palms 
ƛƴǘƻ мнέ ƭŜƴƎǘƘǎΦ  tƭŀŎŜ ƛƴ ōŀƪƛƴƎ Ǉŀƴǎ ŀƴŘ ōŀƪŜ ŀǘ орлϝ 
for 15 to 20 minutes.  Slice the loaves into horizontal 
pieces while they are still in the pans.  Return 
paximathia to oven and bake at 250* for 30 minutes.  
Turn off heat and let stand in oven for 6 to 8 hours.  
 
Makes about 50 paximathia 
 
 

Milopita Nistisimi 
Submitted By: Evangeline Bozikis 
 
½ c. vegetable oil 
1 ½ cups sugar 
1 ½ cups applesauce, unsweetened 
2 cups flour  
1 tsp. baking powder 
1 ½ tsp. baking soda 
¼ tsp. allspice 
1/8 tsp. nutmeg 
1 tsp. cinnamon 
½ tsp. salt 
 
 Mix oil and sugar well, add applesauce and mix in dry 
ingredients.  Beat until smooth.  Pour into oiled and 
floured 9 x 13 pan or two round pans.  Bake at 350* for 
40-45 minutes. 
 
Note:  This cake is better the next day.  For a change 
you can add ½ cup raisins, or chopped nuts 
** Raisins really make this dish** 



Peanut Butter Rice Krispies 
Submitted By: Presvytera Nicole Keares 

 
1 C sugar 
1 C light corn syrup 
1 C peanut butter 
  
Heat together on stove to blend over med heat.  Pour 
onto 6 C Rice Krispies and mix well.  Form into clusters 
with a spoon onto wax paper and let set.   

 

Chocolate Cherry Lenten Cake 
Submitted By:  Clara Daniels 
 
1 (21 oz.) can cherry pie filling 
2¼ cup flour 
1½ cup sugar 
¾ cup cocoa powder 
1½ tsp. baking soda 
¾ tsp. salt 
1½ cup water 
½ cup oil 
¼ cup cider vinegar 
1½ tsp. vanilla 
 
Spread pie filling on bottom of a 9 x 13 inch greased 
pan.  In a large bowl stir together flour, sugar, cocoa, 
baking soda and salt.  In another bowl combine water, 
oil, vinegar and vanilla.  Add liquid ingredients to flour 
mixture all at once.  Stir just to moisten.  Pour batter 
evenly over cherry pie filling.  Bake 30-35 minutes at 
350.  Cool 10 minutes in pan.  Invert onto a platter and 
cool. 

 
 

 

 

 

 


