
December 2014  - Melomakarona (Honey Cookies) 

Preheat oven to 180OC - 200OC, 350OF or Gas Mark 4.

Sift the plain flour, baking powder, baking soda, cinnamon and clove powder together 3 times and put to 
one side. 

Place olive oil, sugar, orange juice and brandy into a bowl and beat together. Add your grated orange and 
then stir in the flour (you may not need all the flour), until all liquid is absorbed and it no longer sticks to the 
side of the bowl, add 1/2 the amount of walnuts.

Using a deseUsing a desert spoon take a spoonful of mixture and make into a rounded oblong shapes.

Bake on a lined baking tray for 20 - 25 minutes.

In the meantime, in a small saucepan add the ingredients for the syrup and simmer the syrup for 5 mins.

Place baked cookies in a shallow dish and pour over the syrup, sprinkle with the remainder of the walnuts.

Eat once cooled. 

Cookies
2 cups of olive oil 
3/4 cup sugar
3/4 cup orange juice
1/4 cup brandy
2 tsp baking power
1 tsp ba1 tsp baking soda
7-8 cups plain flour
500gs walnut pieces beaten 
with rolling pin until fairly small pieces
3 tsp cinnamon
1 tsp clove (powder)
* grated rind of orange

Syrup
2 cups honey
2 cups sugar
2 cups water
*cinnamon stick

*Optional

The heart of every Cypriot home is the kitchen, so food plays a major role in the Cypriot Christmas celebrations. Local 
bakeries bake loaves of Christopsomo (Christ Bread), normally accompanied by dried figs, nuts and honey, which are 
typically eaten on Christmas Eve. Familiar dishes such as stuffed turkey, often locally-reared, and roast chicken and 
roast lamb are also traditionally served on Christmas day. Also very popular are the traditional cakes such as ‘koura-
biedes’, a delicious small almond cake coated in icing sugar, ‘melomakarona’, traditional honey cookies, and ‘finikia’, a 
kind of walnut pie.

Find out more about holidays in Cyprus - www.sunvil.co.uk/cyprus


