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quality you can taste



Famished man’s pasta!
A tasty and quick recipe, to regain all your strength after a

hard days work.

Recipe steps:
Start by boiling your pasta according to instructions. Careful not to over do it, you 
want the spaghetti «al dente». Add into the boiling water some salt and one spoon 
of olive oil. When ready drain the pasta well and then move it back to the pot while 
adding one more spoon of olive oil. Give it a gentle stir and let it rest in the pot. 
Keep it off the heat with the lid on.

Take out a small bowl in order to mix the main ingredients.
Cut open the big round slice of our Kavurma and use a knife to slice it into smaller 
rectangular bits. Put them in the bowl. Pick and choose the leaves of your fresh 
parsley, give them a good wash and chop them thinly on your cutting board. Next 
comes the feta cheese, pick it up and use your fingers to break it almost evenly into 
smaller pieces. Now it’s time to mix all of them into a kind of thick «sauce». Use the 
remaining olive oil together with a pinch of salt and a fork to bond together all the 
yummie stuff in your bowl.
Time to serve! Choose two colourful pasta plates and half fill them with your 
spaghetti. Put some of the Kavurma sauce on each and then fill the rest of the plate 
with some more pasta. Top them up with the remaining sauce and for a final touch 
sprinkle some freshly ground pepper. Enjoy your meal!

By our jolly cook.

Our juicy 
“Kavurma” 
recipy. A no 

preservatives 
favourite!

> Ingredients (enough for 3-4 people)
1 “Bandak Beef Kavurma”
A packet of your favourite spaghetti
Fresh parsley
4 large spoons of extra virgin olive oil
Freshly ground black pepper
125gr. of Greek feta cheese
Good quality Sea Salt 

10’
preparation time

8 -10’
for cooking
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One of our 
favourite recipes 

with our spicy 
sausage!

quality you can taste



“Grandma’s Spetsofai”
This is an easy variation of the classic dish from Pelion, Greece. Great to 

eat at every season, better if you have fresh local ingredients.

Recipe steps:
Set up all your ingredients on your workbench, give a thorough wash to your veg-
gies. Slice both the sausages and the veggies into fairly big bite size pieces, no need 
to take extra care in this step we are after a rustic flavour.
Take out your large nonstick pan, preheat a tablespoon of olive oil on medium high 
and through in your sausages when the oil starts to sizzle. Give them a good stir, 
let them catch some colour and lose some of the fat, but not too much. After a few 
minutes take them out of the hot pan, remember they will cook further together 
with the rest of our ingredients. In the same oil, through in only the peppers and the 
sliced eggplant, fry them for a bit until golden brown. Use a higher heat but don’t 
let them burn, you want them “sauté”.
In the meantime let’s start with our tomato sauce.
Use a blender for quick results and through in your 3 ripe tomatoes. You need 
a thick tomato sauce with some small bits still left in, don’t over do it with the 
blender! Take your fresh tomato sauce and pour it in your pan, including all the 
sausages, use the rest of the olive oil. Lower the heat further and let everything 
slowly simmer into a thick red soup. You know they are done when all the extra 
water from the tomato sauce is gone and the colour of the sauce is a deep blood red.
Choose a couple of deep plates to serve your glorious Spetsofai, add some salt ac-
cording to taste and don’t forget the black pepper. Finally, sprinkle on some Thyme 
for that extra special Greek aroma. Let it cool for a bit and enjoy

By  our jolly cook.

One of our fa-
vourite recipes 
with our spicy 

sausage!

> Ingredients (enough for 3-4 people)

2 “thick “Bandak spicy sausages”
1 medium to large eggplant
5 medium green peppers
3 large red peppers & 3 ripe tomatoes
1 cup of extra virgin olive oil
Fresh black pepper to grind
Good quality Sea Salt & dry Thyme

20 -25’10’
 preparation time for cooking
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ποιότητα που γεύεστε

Our favourite 
recipe with 

our traditional 
sausage!

quality you can taste



«Mom’s stir fry”
Super easy and quick recipe, extra tasty too!

Recipe steps:
Set up all your ingredients on your workbench, give a thorough wash to 
your peppers. Slice both the sausages and the Green peppers into medium 
bite size pieces, no need to take extra care in this step. Take out your 
large nonstick pan, preheat your olive oil on medium high and through in 
your sausages and the green peppers until golden brown. 

Carefully prepare your eggs, cracking them open in a separate bowl 
making sure that they are indeed fresh. Don’t stir them just through them 
in your hot pan. While doing so, lower the heat almost completely. You 
want your eggs to cook slow and keep their yolk whole and juicy.

When ready, slide your stir fry on to your plates in two portions. For a 
final touch, add salt, Mpoukovo and some of your Mint leaves.
This simple but delicious dish is always served hot!

Recipe by our jolly cook.

Our favourite 
recipe with 

our traditional 
sausage!

> Ingredients (enough for 2 people)

1 “Bandak traditional sausage” or
«Bandak Soutzouki»
4 large free range eggs
2 small to medium Green horn peppers
2 tablespoons of extra virgin olive oil
A pinch of dry Red sweet and spicy
pepper seeds «Mpoukovo»
Fresh mint & good quality Sea Salt

8 -10’5’
preparation time for cooking
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ποιότητα που γεύεστε

Our favourite 
Gouda Sausage 

recipe!

quality you can taste



«Sausage surprise for peckish kids”
Bite-size winners in a blanket type of recipe, a great treat for young

and adults alike.

Recipe steps:
Let us start with making our puffy dough. Reach for the largest bowl or container you can find, 
unless of course you have a kitchen machine. Place all of your flour in the bowl adding the 
baking powder, a pinch of salt and the olive oil. Start your hand mixer on average speed and use 
it to mix the batter, do that for about 3 minutes and then start adding the orange juice. Keep 
mixing the batter until it becomes full and fluffy. Put it aside with a clean towel on top, let it rest 
for a while. Time to prepare our sausages. First cut every single sausage into 4 smaller pieces, 
when done put these aside. Take out the blender and use it to slice your green pepper then add 
the ketchup and give it a few more spins.
Making the sausage surprises.
Take your dough and split it into 30-32 smaller balls. Now here comes the fun part, spread open 
the first ball into an oval shape. You can use the palm of your hand or a small dough roller to 
make the job easier. When you are satisfied with the shape, spread a small blob of your sauce 
and place on top one piece of the gouda sausage. Carefully wrap your tiny pie and don’t worry 
if it’s not perfect. The goal here is to keep the tasty sauce in so make sure to use your fingers or a 
fork to shut close the edges of the tiny pie. Repeat 30 more times and remember to have fun with 
it. Time to preheat the oven around 200 °C or gas mark 6. Cut a non-stick piece of baking sheet 
to match your oven tray and start arranging your sausage pies on it. Now for the final step, crack 
open the egg in a mug and give it a good whip with the fork. Take the pastry brush and use it to 
glaze the tiny pieces, when done bake for about 20’ or until golden brown.

Recipe by our lovely cook.

Our favourite 
Gouda Sausage 

recipe!

> Ingredients for the dough

500gr. of good quality plain white flour 

1 small tablespoon of baking powder

1/2 cup of extra virgin olive oil

1 cup of freshly squeezed orange juice

1 medium free range egg (for glazing)

Good quality Salt

> Ingredients for the filling

8 “Bandak stuffed Gouda sausages”

6 tablespoons of your preferred ketchup

1 small Green pepper

> Kitchen tools:

A small pastry brush, hand mixer

35’
preparation time

20 -25’
for baking
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