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Efharisto—thank you 
What makes a person successful are the people who surround them—those with the same 
ethics, a family approach to life, full of love, humility and passion; never judgemental, but 
always supportive. I have been very blessed to have all these people around me. 

Firstly to my mum. Thank you for giving me a palate and an understanding of the soul in 
cooking and thank you for sharing your recipes that represent us to the world. 

Dad. Thank you for always being my rock and giving me morals that made me into the 
man I am today. You’re a legend mate! 

To my brother Nick and sister Nicole; I love you both and thank you for giving me the most 
beautiful god-children, nieces and nephews: Michael, Iliana, Anthea and Michael.

My Yia Yia Mahi not only feeds me the most refined Greek Cypriot food when I visit her, 
she also feeds me her love and the history of our family and her country. She gives me a 
sense of pride in my family values and what they represent to me—a proud Australian but a 
very passionate Greek Cypriot!

They say behind every man... I say I have a Natalie. Supportive, understanding, strong and 
beautiful. Thank you Natalie X.

Thank you to the people who represent me every day and fly the flag: Angie 
Giannakodakis my restaurant manager, Justin Wise and Travis McAuley my head chefs, 
Lauren Calleja, Andrew Phillpot, Maria Klinakis, Spiro Vrakas, Sam Maher, Malcolm Singh, 
Olivia Hardie, Natasha McAuley, Colette Ruiters, Nick Daglis and Katerina Nestorovska. 
And of course the rest of the 120 staff including kitchen hands, waiters and waitresses, chefs 
and office staff who work at The Press Club, Hellenic Republic, Maha and The Belvedere 
Club. You all rock! 

A big thanks to all my partners Shane Delia, George Sykiotis, Tony Lachimea, Joe Calleja 
and my associates in Greece, Tasos and Nikolas Ioannidis. Thank you for believing in me 
and never doubting my madness! 

To all my suppliers and affiliates who support the madness THANK YOU!
A very special thank you to Dean Cambray for, again, bringing my vision to paper. Thanks 

Deano! 
George Calombaris

Agapi and Filakia
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Foreword
For a couple of months as a far younger man I lived in a simple stone hut in a Greek olive 
grove with only a cistern for water. I didn’t cook on the small hearth in the corner of the hut 
because I didn’t need to. I just ate all my meals at the little taverna on the isolated bay just a 
15 minute walk down the dry creek bed that ran through the grove. (Quite frankly, balancing 
the tripod pot over the small mound of coals in the corner of my hut was way, way beyond 
me—and far too scary when you are sleeping on a straw mattress!)

The days started with breakfasts of nuts, honey and yoghurt washed down with strong 
coffee; at simple lunches Greek salad came dolloped with the local gooey goat’s cheese 
that had an acidic freshness which made the tomatoes sing and the chunks of cucumber 
became oases of sudden cool. 

There, with the little local white domed church floating against the Aegean blue water, even 
retsina made sense—the sharp, cold wine and its smoky taste of pine pitch delicious on lips 
rough from a day of sea salt and sun. At night I walked home along that creek in the dark, 
more slowly and usually far more unsteadily, the night air thick with the smell of the same 
oregano that had flavoured that night’s sticky goat.  

I learnt that the Greek taverna was a place as much for quiet reflection as spirited 
discussion; a place for love or war; a place to feed the belly and the spirit. For the taverna 
is the kitchen table of the village or the street—a place for family and friends to gather; a 
watering hole, a debating hall, a gambling den and a café rolled into one. 

George Calombaris’s Hellenic Republic aims to capture that mood but combines it with a 
menu that champions the full breadth and myriad influences on peasant cuisine across the 
rough alliance of islands, territories and regions that we now call Greece. Hellenic Republic’s 
menu, and the recipes contained here, are so much more than the dips and charred meats 
that used to characterise many aspiring earlier tavernas. 

Here you’ll find the fingerprints of Phoenicians, Florentines, Cypriots, Macedonians, 
Byzantines, Cretans and Spartans. George will especially adore that last one, given how 
he has bellowed the more brazen phrases from the film 300 in our quiet moments on set 

My Great Papou, Nicholas, wrote this poem 
for the three great loves of his life: 

his country Cyprus, 
his motherland Hellenic Republic 

and his five daughters:

Mahi - Battle
Eleftheria - Freedom

Elpida - Hope
Adamandia - Diamond

and 
Ellada - Hellenic Republic

A battle will occur for the freedom of Cyprus, 
with the hope of being united to the diamond 

which is the Hellenic Republic.
Nicholas Loizou (1900-1971)
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together filming the culinary competition TV show MasterChef Australia. 
I have known George, and reviewed his restaurants, from his first days at Reserve, through 

The Press Club, and Maha, to these more egalitarian days at Hellenic. I’ve admired his pride 
in his Greek heritage and the value he puts on his extended family of aunties and cousins 
(which will become more and more evident as you use this book). His lollipop second serve 
and how few things rile him other than a few journalists. How he hates bullies. How he puts 
up with strange Greek grannies squeezing his cheek in the street. I subsequently realised that 
to Melbourne’s Greek and Cypriot communities he has become a hero to rival Ang Christou 
from George’s beloved Carlton football club. He also loves his Campari almost as much as 
me, has a beautiful if occasionally slightly oblique way with words which often ‘basils’ me, 
and does a very fine koala impression with nothing more than a dessert spoon.

There are flaws. My two boys reckon he’s their favourite judge on MasterChef Australia 
which irks me. And he probably needs to read more so he can back up his expansive claims 
that the Greeks invented everything from mathematics and democracy to cookbooks, 
moussaka and the kilt with more than just blind faith. Everyone knows it was the Scots.

On a final point I should note that Hellenic Republic differs from my Greek Island 
experience in three major ways. The food’s better, the décor’s like a colour photograph of 
my fading sepia memories, and there’s no Cycladean church (or powder blue Aegean) on 
the other side of Lygon Street. Oh, and George’s Greek tavern has a roof over most of it. 

This book and its recipes are a fine testament to George’s love and respect for his heritage 
as well as his ability to look at these ideas through a lens that is thoroughly modern. As he 
would probably say himself: ‘It’s a beautiful thing’.

Matt Preston
Judge on MasterChef Australia and senior editor at 
delicious. magazine and Vogue Entertaining + Travel
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Proino: Breakfast
27 Greek coffee (not Turkish!) 
28 Home-made yoghurt and berries
33  Sweet trahana porridge, manouri, 

strawberries and honey
34 Hellenic Republic bircher muesli
39  Salad of watermelon, feta, almonds, 

mint and rose syrup
40 Gigantes with baked eggs
47  Cypriot sausage omelette, potatoes 

and kefalograviera

Magirefta: Cooked Foods
153  Pork fricassee: slow-cooked in celery,  

lettuce and dill
158  Melitzana: eggplant (aubergine)  

and tomato bake
163  Hirino yiouvetsi: braised pork,  

krithharaki and feta
168 Rabbit stifado

th
e 
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Piata: Plates
63 Horiatiki salata: village salad
64 Olives
69  Melizanosalata: eggplant (aubergine) 

dip, red wine onions
70 Patzari: cumin roasted beetroot, yoghurt
75 Peppered figs 
80 Toursi: pickled vegetables
83 Taramosalata: real white fish roe dip
86 Tzatziki: cucumber, dill, garlic,  
 olive oil and yoghurt dip

91 Pipperies florinis: marinated peppers  
 in olive oil and vinegar 
92  Tiganites patates: hand-cut potatoes 

cooked in olive oil, oregano
97 Kotopoulo avgolemono: chicken, egg  
 and lemon soup
100 Gigantes: giant beans with tomato 
 and olive oil
103 Gemista: vegetables stuffed with herb rice
106  Dolmathakia: stuffed vine leaves  

with yoghurt
111 Dakos: Cretan barley rusk
112 Cypriot burghul wheat salad
115 Fig and olive relish 
118 Fava: yellow split pea dip
121 Briam: baked Cretan vegetables

Skara and Psitaria: Grill and Spit
125 Sheftalies: Cypriot patties
126  Latholemono: olive oil and lemon dressing
131 Chargrilled octopus
132 Lamb souvlaki

My Mum’s Greek Cypriot Heart
197 Koupes: Cypriot pies
204 Trahana: Cypriot Easter soup
209 Keftethes: Greek meatballs
210 Tachinosalata: hommus
214 Kolokotes: pumpkin pies
218 Coriander (cilantro) salad

Glyka: Sweets
239 Galaktoboureko: milk pie
243 Bougatsa: semolina custard, filo pastry
246 Risogalo: rice pudding
251 Orange peel spoon sweet
254 Cherry visino: cherry spoon sweet 
255 Mastic ice cream
256  Ekmek kataifi pagoto: baked kataifi, custard
261 Loukoumades: Greek donuts, Attiki honey

265 Baklava  
266  Sokolatenia flogera, metaxa syrup and 

passionfruit: chocolate custard fingers  
270 Melomakarona: honey walnut 
 cookies
274 Karithopita: walnut syrup cake
277 Kourambiethes: almond shortbread

139 Marinade for pork
140 Marinade for seafood
145 Marinade for poultry
146 Marinade for lamb and beef

173 Arni kleftiko: Stolen lamb
176  Chicken livers with saffron-braised onions
178 Moussaka
182 Pastitsio
186  Prawn saganaki: baked prawns (shrimp), 

tomato and feta
191 Kokoretsi: lamb bits cooked on the spit

219  Afelia: braised pork and coriander 
(cilantro)

225 Kolokassi: pork and taro stew 
228  Mahlepi: chilled water jelly, pistachio 

and rose water
233  Shamishi: Cypriot fried custard tarts

48  Toast with avocado, tomato and 
feta spread 

51 Smoked lamb ham sandwich
54  Ouzo-cured salmon, scrambled 

eggs
57 Roasted beetroot and feta muffins 
58 Spanakopita, poached eggs
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Sweet trahana porridge,  
manouri, strawberries and honey

Serves 4

Ingredients
1l (32fl oz) water

2 tablespoons castor sugar
500g (½lb) sweet trahana (see note below)

2 punnets strawberries 
100g (3½oz) manouri cheese, crumbled (see note below)

Honey
Milk, hot or cold, to serve

Method
1. In a heavy based saucepan, bring water to the boil.

2. Add sugar and trahana and cook for 15 minutes on lowest possible setting, stirring 
frequently, until it resembles the consistency of porridge. 

3. Divide between bowls, cover with sliced strawberries and crumbled manouri.
4. Drizzle with honey.

5. Serve with hot or cold milk.

Note: Trahana is a tiny sized pasta made of durum wheat, buttermilk and salt. It comes in 
two types—sweet and sour—and is a traditional Greek ingredient, also used in soups and 

stews.

Manouri: Literally meaning ‘mothers’. It is a soft, white Greek cheese traditionally 
made from leftover whey after making feta. 

Delicious drizzled with honey.
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Hellenic Republic  
bircher muesli

Serves 4

Ingredients
200g (6½oz) oats

350ml (16fl oz) full-cream milk
50g (1¾oz) sultanas
200g (6½oz) yoghurt

1 punnet strawberries, pureed
2 oranges segmented, chopped

2 granny smith apples, grated, skin on
50ml (1¾ fl oz) lemon juice

25g (¾oz) almonds, flaked and toasted
25g (¾oz) sunflower seeds, toasted

Honey, to serve

Method
1. In a large bowl combine oats, milk, sultanas, yoghurt, strawberry puree, orange segments, 

grated apple and lemon juice.
2. Mix well and cover with cling film and refrigerate over night.

3. The next day, mix again and serve with toasted nuts and seeds and drizzle with honey. 


