Saganaki

Ingredients
Saganaki cheese

Flour

Olive oil

Egg


1 lg.

Milk


2 T.

Lemon


1/2

Brandy


1 oz.

Procedure

Heat thin layer of olive oil in frying pan until tiny bubbles begin to rise.

Beat egg and milk together.  Dip cheese in egg mixture and then into flour.  Fry until golden brown (approx. 3-5 minutes per side.)

Pour brandy over cheese and light.  After a bit, squeeze lemon over flames.
Notes

· This showed up in my files marked “from the kitchen of Xpisto’s”; I don’t know what it means.

· The recipe had you squeeze the lemon first, then pour & light the brandy.  I like it better this way.

· Some people, and most restaurants, use grain alcohol instead of brandy.  This makes a big difference in the taste--for the worse, I think.

· Saganaki cheese is really one of the hard Greek cheeses.  Fresh kefalotiri will work, albeit somewhat salty.  Kasseri will emphatically not.  There is another Greek cheese much like kefalotiri that is optimal--as hard, less salt--but darned if I can remember its name.  Ask your friendly Greek deli operator; he or she will know what you want.

