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Tsourekia are a staple at any Paschalino (IMaoyxaAivo) table setting. People give them as gifts
and godparents include them as part of their Pascha gift packages to their godchildren.

Tradition has it that the tsoureki (Tooupékir) symbolizes the resurrection of Christ and rebirth.
The flour is molded into shape and rises and takes on life as it transforms into its final shape.
The bread has a 3-strand braid that is representative of the Holy Trinity- Father, Son, and Holy
Spirit . A red egg is usually placed on top of the braid; the red symbolizes the blood of Christ
and the egg itself symbolizes renewal and rebirth. The egg is often washed with olive oil that
gives the it the shiny coating. This shine symbolizes the Light of Christ.

References:

https://savorthebest.com/greek-easter-bread-tsoureki/

How To Make The Tsourekia
https://www.youtube.com/watch?v=3gF4- 3Quvtk
How to Make the Shape of The Bunny.
https://www.youtube.com/watch?v=3w2Nns2QFQA
https://www.youtube.com/watch?v=7nLpYqgajQTg



https://savorthebest.com/greek-easter-bread-tsoureki/
https://www.youtube.com/watch?v=3qF4-_3Qvtk
https://www.youtube.com/watch?v=3w2Nns2QFQA
https://www.youtube.com/watch?v=7nLpYgajQTg

RECIPE

This simple recipe teaches you how to make little tsourekia that look like bunnies!
Ingredients

1 can Sweetened Condensed Milk
1.5 cans (we use the can of the milk to measure) Sugar
2 Vanilla

6 Eggs

2 cans Vegetable or Corn oil

1 tea spoons Cardamom

1 tea spoons Mahlab

1 Orange (zest and juice)

1 tea spoons Mastic

12 table spoons Dry Yeast

2 tea spoons Baking Powder

3 kg flour = 21 cups of Bread Flour
3 cans Warm Water

Steps

1. Heat the first four ingredients in a pot, until

the sugar melts.

2. Lower the heat a bit and add the vegetable

oil.

3. Dissolve the yeast in the 3 cans of water

(warm not hot) using a large bowl and then add

the pot's mixture into it.

4. Add the rest of the ingredients and then,

gradually add the flour.

5. Knead and let the mixture rest covered in a

warm place for at least 2 hours so that it rises.

Your Tsourekia will be shaped like Bunnies

Cut a 30-gr piece, shape it into a small strip, and swirl it like a snail. In this way, you will

create the Body of the Bunny.

8. Cut a 15-gr piece, shape it into a small strip, and roll it in the shape of a fish. In this way,
you will create the Head of The Bunny. Add a clover to create the Bunny’s Eye.

9. Cut a 3-gr piece and shape it into a ball. This way, you will create the Tail of the Bunny.

No

Follow the same process for the whole dough.
Transfer the cookies into a Baking Pan lined with parchment paper, spread with egg and bake at
350° F for about 15-20 minutes.

For more information and Requests email us:
greeklanguageculture@gmail.com
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To Tooupékia eival Baotkd NaoyaAwva €deopa yia to kaBe NaoyaAwvo tpamell. Ot avBpwrol Ta
Slvouv wg dwpa kal oL vovol ta cupneplappavouv ota MNacyaAvd dwpa Toug pog Ta
BadTtioTrpla TOUG.

JUpdpwva UE TNV Mopadoaon, To TooupEKL UPBOALLEL TNV AvaoTtaon Tou XpLoTou Kot TNV
avayévvnon. To aAelpt Lupwvetal, Gouokwvel kal maipvel {wr), KaBWC HeTaHOPPWVETAL OTO
TEAKO TOU oxnua. To Pwul €xel To oxNua pLog mAe€oudag, tiayuévn Ue Tpels Awpideg
{upaplov, mou avtutpoownevel TV Ayla Tpuada - Natépa, Yo kat Ayto Mvevpa. Eva KOKKLVO
auyo tonoBeteital cuvBwg otnv kopudn tNg MAeEoVSaG. To KOKKLVO Xpwla cupBoAleL To
atpo Tou XpLotou Kal to 6o To avyo cupPBoAilel tnv avavéwaon kal Tnv avayévvnon. To auyo
ouxva aAeidetal pe eAatoAado mou tou Sivel tnv Aaumepn entotpwon. Autr n Aaudn
oUMBOALZeL To Dwg Tou XpLoTOoU.

Mnvyéc:

https://savorthebest.com/greek-easter-bread-tsoureki/

Mo va dtiaéete ta TooUupeKLO
https://www.youtube.com/watch?v=3qF4- 3Qvtk

[Na va eTIdEETE TO OXAUA TOU JIKPpou Aayou
https://www.youtube.com/watch?v=3w2Nns2QFQA
https://www.youtube.com/watch?v=7nLpYqgajQTg



https://savorthebest.com/greek-easter-bread-tsoureki/
https://www.youtube.com/watch?v=3qF4-_3Qvtk
https://www.youtube.com/watch?v=3w2Nns2QFQA
https://www.youtube.com/watch?v=7nLpYgajQTg

2YNTAIH
AuTA n a1TAr) cuvTayr) ocou PJaBaivel TTWG va PTIAEEIG TOOUPEKIA O€ OXMKA MIKPOU Aayou.

YAIka

1 KovoépPa {axapouxo yaAa

1,5 KovoépBeg Caxapng ( pE TV idla kovoépPa aTr' To {axapoUxo PMETPANE Ta UTTOAOITTA UAIKA)
2 KoUuTaAIa Tou YAuKoU BaviAia

6 auya

2 kovoepPeg atropéAaio ) apaoaitéAaio

1 KouTdAI TOUu YAUKOU K&pdauo

1 KOUTAAI TOU YAUKOU HaXAETTI

1 TTopTOKAAI (TOV XUMO Kal TO EUoHQ)

1 KouTdAI TOU YAUKOU paaoTixa Xiou

12 KouTaAla TN ooUTTaG HayId

2 KOUTOAAKIO TOU YAUKOU WTTEIKIV TTAOUVTEP
3 KIAG aAeUpl = 21 KOUTTEG QAU

3 KovoépPeg CeaTd vePO

BAuara.

1. Ze pia katoapoAa, BepuaiveTe
avaKAaTeUoVTaG TA 4 TTPWTA UAIKA PEXPI va AIWOEl
n ¢axapn.

2. XapnAwveTe TN @WTIA Aiyo KOl TIPOCBETETE

TO oTTOPEAQIO

3. Zg Jia Aekavn PJeyYAAn MIWVETE T hayId JE Ta

3 KouTId vePS (XAIapO OxI KauTd) Kal apoU AlWael

TIPOCOETETE OTN AeKAVN TO WEIYUa TNG

KAToapoAag

4. Bddete kal Ta uTTOAOITTA UAIKA Kal OIY& O1yA

TIPOCOETETE KAl TO AAEUPI.

5.  ZupwveTe KAl QQRVETE TO HEiya
OKETTAOPEVO O€ Ce0TO PEPOG YIO TOUAGXIOTOV 2 WPEG VO POUCKWOEL.

6. lNa va éxouv 1o oxAua PIKpoU AayoU akoAouBioTe auTd Ta Bnuara:

7. Koéyrte éva koupdt 30 yp., ZXNUATiOTE pia hIkpR Awpida kal TTAAOTE TNV g€ oXnua
oaAiykapioU. Me autd Tov TpOTTO, Ba dnUIOUPYACETE TO Zwua Tou Aayod.

8. Kowre éva Koppdt 15 yp., ZXNMaTioTe pia HIKPA Awpida Kal TTAACTE TO O€ OXKa waplou.
Me auTtd Tov TpOTTO, Ba dnpIoupynoeTe TO KE@dAl Tou pikpou Aayod. MpooBéaTe éva
yapu@aAAo (ptraxdpr) yia va dnuioupynoete 1o Mar rou pikpou Aayod.

9. Kowre éva Kopudt 3 yp kal TTAGoTE pe autod pia pmmdAa. Me autdv Tov 1poTTO, Ba
Onuioupynoete TNV Oupd Tou Wikpou Aayod.

AkoAouBAoTe Tnv idia diadikaacia yia 0AOKANEN TN CUUN. METAQEPETE TO TOOUPEKIO OE€ Eva TAWI PE
XOPTi TTEPYaPNVNAG, Ta aAgiQeTe e auyo kal wrvete o€ 180° C yia tepittou 15-20 AeTTTd.

Mo TapaTrdvw TTANPOPOPIES TTAPAKAAW OTEIAETE E-HAIA OTO:
greeklanguageculture@gmail.com
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