
MELOMAKARONA



• In a pot we put 500ml water, 800 gr

crystal sugar, 3 cinnamon sticks, 3 whole

carnation cloves and a whole orange, cut

in the middle. We boil them for 5 minutes

or until the sugar is dissolved.When the

sugar boils we take it off the fire and we

put 150 gr of honey. We stir it a little bit

and leave it to get cold for 3 to 4 hours.

We are working up the oven at 190

degrees air.



• We take 2 bowls to make two different mixtures.

In the first bowl we put 400ml fresh orange juice,

400 ml sunflower oil, 180 ml olive oil and 50 gr

powder sugar, half a teaspoon carnation clove in

powder, 2-3 teaspoons of cinnamon powder, ¼

teaspoon nutmeg in powder, 1 teaspoon soda and

a scratch of 2 oranges. We mix until it’s

homogeneous.



• In the second bowl we put 1 kg flour for all uses

and 200 gr semolina; we mix a little bit until they

become one.



• We mix the ingredients of the first

bowl with the ingredients of the

second bowl and and we stir very

gently for 10-15 seconds so our

mixture won’t cut.



• We take about 30 gr of mixture and we make the

melomakarona in oval shape, 3-4 cm each. We

roll them on the spider to give them nice texture.

This way they will bake better and they will

absorb easier the syrup.We put them on a baking

paper, we bake them for 20-25 minutes until they

gild. When we take them out of the oven we put

them right away inside the syrup we made earlier

and let them cool. We leave the melomakarona

for 15-20 seconds.



• We take them out and we leave them on a rack

to cool . We put them on a platter and add a lot

of honey and some crushed walnuts. We have

about 80 melomakarona!




