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Apyotdpaxo

['eboNn pe .oTopia

To afyotdpaxo armoteAoloe eKAEKTH Alxoudld armd Tnv emoxn Twv
®Oapaw Kat onuavtikn Slatpodr] oto dlaitoAdylo Twv Apxaiwv EAAAVwV.
H a&ia tou Atav emiong yvwotr ota BuCavtivd xpovia, evw oriuepa €xel
KataldPel e€€xovoa BEon avApeoa OTA YAOTPOVOUIKA TpoidovTa. To
apyotdapayo Bewpeital arnod moAAoUg wg To xapidpt tng EANGSag kat eival
1blaitepa ayarntd otoug EAANveG aAAd Kal o€ AAAOUG Aaoug, Kupiwg
NG Evpwrng, Tng Apeptkng Kat Tng Aciag. Eival tpodiuo mou anotelei-
Tal and Tapixevpéva apyd paptwv. MNpokeltal yia eva 1dlaitepo mpoiov
Twv AlpvoBaracowv MeooAoyyiou-AlTwAIKOD, Kal Tou KOATIOL Tou Ap-
Bpakikov. To ayotdpayo eival otnv ovaia tTa aByd tou BnAuvkoL kEda-
Aou, NG "pmddag" Oémwe TNV anokalolV oTnV TEPLOXN, TA OToia ol
vtorol ene€epyadovtal e aldTl Kal oTn ouveéxela Ta eppantifouv pyéoa
o€ Kepi, yla va dilatnpnBouv availoiwta. Eival Aixoudid amé ¢uoikd aro-
Enpapévo Kal popdorolnuévo avyd Keddlou, GualKO, XwpIic ouvtnen-
TIKA, pe vPnAn dlatpodikr a&ia kal euxaploTn PAKEOTATN ETliyevon.
Arnotelei TAovola TNy opéya-3 Arapwv o&€wv, Ta oTtoia evioxlouV TNV
vyeia Tou opyaviopoU, dpwvtag BeTIKA oTo Kapdlayyelakd cOoTNUA Kal
€VIoXUOVTAC TO AVOOOTIOINTIKG oUOTNHA.
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Bottarga

A Taste with history

Avgotaraho has been considered a delicacy since the era of the
Pharaohs and it was an important element in the Ancient Greek
diet. Its value was also known in Byzantine times, while nowadays
it occupies a prominent place among gourmet products. The bot-
targa is considered by many the caviar of Greece and is particularly
popular to Greeks and countries, especially to Europe, America and
Asia. In Greece, avgotaraho is produced primarily from the flathead
mullet caught in Greek lagoons. The whole mature ovaries are re-
moved from the fish, washed with water, salted with natural sea
salt, dried under the sun, and sealed in melted beeswax.Avgo-
taraho Messolonghiou, made from fish caught in the Messolonghi-
Etoliko Lagoons is a European and Greek protected designation of
origin, one of the few seafood products with a PDO. Is a delicacy
of cured Grey Mullet Roe. Natural without preservatives, with high
nutritional value and a pleasant long-lasting aftertaste. It constitutes
a rich source of omega-3 fatty acids, which reinforce body health
by acting positively on the cardiovascular system and by strength-
ening the immune system.
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The recipe for 4 persons

4 fillet Mediterranean sea bass
(about 160 gr each piece)

60 gr Bottarga Trikalinos, sliced
80 gr baby rocket

lemon zest

For the artichoke pure

20 pc artichokes violet

3 gr garlic cloves

80 gr Extra virgin olive oil Kalamata
15 gr lemon thyme

500 gr chicken stock

salt, pepper

Preparation

Clean the artichokes and dice them
in 4/4 pieces. In a casserole heat
olive oil over medium heat, add the
garlic cloves and the thyme and stir
fry about 1 minute. Then add the
diced artichokes, continue cooking

about 4 minutes and add the
chicken broth so the artichokes are
covered and cook for another 12
minutes. When it’s done, remove the
garlic and thyme and pure the
artichokes at Thermomix at 60°C
level 9 for 8 minutes. Sift, add salt
and pepper and keep aside.

Sauté the fillet of the sea bass with
the skin down for about 4 minutes
until crispy and for the other side
cook to salamander for about 2
minutes. Let rest for about 2 minutes
to keep moist.

Garnish

In a plate, place about 55 gr of
artichoke puree, top with the fillet of
the sea bass, add the baby rocket
drizzled with olive oil and a little bit
of lemon zest and then add the
sliced bottarga.
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Trikalinos

Recipe by Yiannis Kioroglou, Executive

Chef at restaurants La Guerite
(Cannes, St Barth), Shellona (St Tropez,

St Barth), Victoria (Paris)

Photo Credits: Aline Gerard, Michael Gramm



