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FRIDAY SATURDAY SUNDAY
FEB 15, 2019
4 p.m. - 9 p.m.

FEB 16, 2019
11 a.m. - 9 p.m.

FEB 17, 2019
11 a.m. - 7 p.m.

at the ASHBURN FIREHOUSE 20688 Ashburn Rd, Ashburn, VA 20147



MISSION STATEMENT
Holy Apostles Greek Orthodox Church of Loudoun County, Va., was 
established September 22, 2006 by His Eminence Metropolitan 
Evangelos as the 56th Parish in the Greek Orthodox Metropolis of 
New Jersey, which is part of the Greek Orthodox Archdiocese of 
America, in communion with the Ecumenical Patriarchate of 
Constantinople. 
 
We are a community of Orthodox Christians with stewards from the 
entire Greater Washington, DC, area, with most of our stewards 
residing in the Loudoun, Western Fairfax, and Northern Prince 
William Counties of Virginia. Our approach to the Christian life is the 
result of the rich heritage of Eastern Orthodox Christian liturgy, 
theology, and spirituality passed on to us by our Holy Fathers for 
nearly 2000 years. Our mission as Orthodox Christians is served in 
various ways:
 
1.      We offer due worship, praise, and thanksgiving to God the Holy  
Trinity—Father, Son, and Holy Spirit.
2.      Through God's grace, we strive to exist in fellowship with God 
and  one another in Jesus Christ.
3.      We welcome Orthodox Christians looking for a church home.
4.      We welcome, guide, and encourage all who, in yearning for 
Jesus Christ, seek to become Orthodox Christians.
5.      Through Jesus Christ, we strive to proclaim, teach, and live the 
Orthodox and Christian faith in all that we think, say, and do.
 
Our parish sanctifies the faithful through divine worship—especially the 
Holy Eucharist and other Sacraments—and builds their spiritual and 
ethical lives. This is accomplished in accordance with the sacred 
tradition of the church, which we have received through the Holy 
Scriptures, the lives of the saints, and the living history of the Holy 
Orthodox Church. Our parish serves as a beacon and witness of the 
message of Christ through divine worship, preaching, teaching, and 
living of the Orthodox Christian faith.
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FEATURE ARTICLE
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GREEK RECIPES
. . . . . . . . . . . . . . . . . . . . . . . . . . . 

 
LENTIL SOUP/FA-KI SOUPA

2 cups brown lentils (16oz)
2 large onions 
1 celery stalk with leaves on top
1 carrot (or 6 baby)
3-4 cloves garlic
2 bay leaves
6 cups water
 
¼ cup red wine vinegar 
¼ cup olive oil 
2 tsp salt
¼ tsp black pepper
 
Pick over lentils and rinse well.  Place lentils in a pressure cooker with 
vegetables (whole), bay leaves and water.  Cover securily, bring to 
full pressure and cook 6 minutes.  Set aside and let pressure drop of 
its own accord. Lentils should be soft; additional water may be 
needed.  Add vinegar, olive oil, and salt and pepper to taste. 
 
Serves 6
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GREEK RECIPES
. . . . . . . . . . . . . . . . . . . . . . . . . . . 

 
CAVIAR DIP/TARAMASALATA

5 oz [1/2 jar] tarama (carp roe)
1 clove garlic
1/2 cup lemon juice
8 slices white bread
1 1/2 to 2 cups oil
 
Press garlic and put into mixer bowl; add tarama.  Beat at medium 
speed until blended.  Add lemon juice and mix until absorbed. Soak 
bread in cold water until soft.   Squeeze breat, leaving some moisture 
and add to mixture, beating slowly. Gradually add oil -- start with 
1/12 cups, beating until consistency of a dip. If stiff, gradually add 
remaining oil.  Continue beating, approximately 10 minutes or until 
mixture is thick and smooth.
 
Serve with crackers or pieces of crusty bread.
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GREEK RECIPES
. . . . . . . . . . . . . . . . . . . . . . . . . . . 

 
BAKED FISH/PSARI PLAKHI

2 lbs. fish (sea bass or other fillets)
½ cup olive oil
1 Tbsp lemon juice
Salt and pepper to taste
2 med. onions (sliced thin)
½ bunch parsley (chopped)
2 large tomatoes (sliced thin)
¼ cup raisins (optional)
3 lemon slices
¼ cup white wine
 
 
Arrange the fish in a baking pan; rub with ¼ cup olive oil and 
lemon juice.  Sprinkle with salt and pepper.  Heat remaining oil in a 
small skillet and saute the onions, garlic, carrots and parsley until 
limp.  Add the tomatoes and raisins and bring to a boil.  (if tomatoes 
have too much jioce, allow juice to boil away; if tomatoes are firm, 
boil only for a minute.)  Pour over the fish and arrange 3 thin slices 
on lemon on top.  Sprinkle with wine.  Bake at 350 for 30 minutes or 
until fish flakes with touch of a fork.
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GREEK RECIPES
. . . . . . . . . . . . . . . . . . . . . . . . . . . 

 
STUFFED TOMATOES AND 

PEPPERS/DOMATES KE 
PEPERYES YEMISTES 

6 large tomatoes
6 medium peppers
1 lb. ground beef
1 onion (chopped)
1 cup water
½ cup parsley (chopped)
1 cup rice (uncooked)
Salt and pepper to taste
Tomato pulp (cut up) (or use 1 12-oz can crushed tomatoes if you are 
only filling green peppers)
½ cup olive oil
4 Tbsp butter or margarine
½ cup water
 
Wash tomatoes and peppers. Cut off tops.  Clean out seeds in 
peppers.  Scoop out center of tomatoes with a teaspoon; chop and reserve 
to use in the filling.  Prepare filling by combining beef, onion, water, 
parsley, rice, salt, pepper, tomato pulp and olive oil. Mix.  Spool filling into 
tomatoes and peppers and place in baking pan.  Put a chunk of butter on 
each and put the tops on the tomatoes and peppers. Pour ½ cup water 
in bottom of pan. Seal pan with foil or cover.  Bake at 400 for 1 
hour. Remove cover (add some water if needed) and baste tomatoes and 
peppers with juice in bottom of pan.  Leave uncovered and continue 
baking at 350 for 20 to 30 minutes or until rice is cooked.
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GREEK RECIPES
. . . . . . . . . . . . . . . . . . . . . . . . . . . 

 
GREEK LAMB CHOPS/

PAIDAKIA

1 Tablespoon oregano
1/2 Teaspoon crushed mint
1/2 Teaspoon garlic
1 teaspoon salt
Pepper to taste
2 lamb chops per person (rib, loin, shoulder or lamb steaks)
1/2 lemon
 
Mix herbs and seasonings in small bowl.  Arrange chops on broiler 
pan.  
Sprinkle with some of herb mixture.  Broil 10 minutes on one side; turn 
over and sprinkle tops with more herb mixture. Continue broiling until 
done (approximately 5-10 minutes).  Remove chops and place on 
platter.  
Squeeze lemon juice over them.
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GREEK RECIPES
. . . . . . . . . . . . . . . . . . . . . . . . . . . 

 
RICE PUDDING/

RIZOGALO
1/2 gallon milk
1 teaspoon salt
1 cup rice
Peel from 1/2 orange
1 1/2 cups sugar
4 egg yolks
1 teaspoon vanilla
Cinnamon
 
Place over medium heat milk and salt in a saucepan.  Add half of 
sugar.  Place rice and orange peel in another pot with enough 
water to cover.  Cook until all water is absorbed.  Add to milk.  
Bring mixture to a boil (about 20 minutes); mixture will thicken 
slightly.  Beat eggs, the remaining sugar and vanilla.  Remove milk 
from heat and add eggs and sugar, stirring constantly.  Return to 
heat, and stir slowly.  Bring to a boil and rmove from heat.  Let 
mixture stand for 1/2 hour.  Stir and pour into serving bowl 
or individual dishes. Serve at room temperature or chilled. Sprinkle 
with cinnamon.
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GREEK RECIPES
. . . . . . . . . . . . . . . . . . . . . . . . . . . 

 
JELLO SALAD

2 Large packages of Lime Jello Gelatin
4 cups boiling water
1 can crushed pineapple
2.5 cups cold water
1 apple cut in small pieces
1 large Cottage Cheese
1 cup walnuts, almonds or nuts of your choice
1 cup marshmallows
1 container Cool Whip
Lime & Lemon Zest for decoration
 
Place 2 large packages of Lime Jello Gelatin in a big bowl.  Pour in 
4 cups of boiling water & dissolve it. Add 1 can of crushed 
Pineapple, 2.5 cups cold water & stir it. Refrigerate it until almost 
firm.  Stir in: 1 Apple or any fruit cut in small pieces, 1 large Cottage 
Cheese.  1 cup Walnuts, Almonds or any Nuts of your choice.  1+ 
cup Marshmallows and 1 container of Cool Whip.  Mix it altogether.  
Put in a (greased) Mold or in a glass Pan & Refrigerate it (3-5 
hours).  Afterwards, put it (upside down) into a beautiful Platter.  
Decoration: Use some Lime & Lemon Zest, some Fruit for 
topping or Decorate it according to our Holidays. Use your 
Imagination!  You are going to Love it!  You can use it as a Salad, 
as Food or as an Appetizer, too!  Enjoy it!  
 
By Presvytera Joanna Alexson
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GREEK RECIPES
. . . . . . . . . . . . . . . . . . . . . . . . . . . 

 
WALNUT CAKE/KARITHOPITA

For Cake
¾ lb. butter (room temperature
1 ½ cups sugar
12 eggs (beaten)
1 2/3 cups Zwieback crumbs
2 full tsps baking powder
1 ¾ cups cream of wheat
2 cups walnuts (chopped coarsely)
1 tsp. vanilla
 
For Syrup
4 cups sugar
4 cups water
Juice of ½ lemon
2 cinnamon sticks
8 cloves
 
Combine all syrup ingredients in a pot.  Bring to a boil at least 5 
minutes.  Set aside.  Cream butter. Gradually add sugar and 
mix.  Add eggs.  In a separate bowl, combine Zwieback crumbs, 
baking powder and cream of wheat.  Add to butter and continue 
mixing.  Add walnuts and vanilla.  Mix. Pour into well greased 9” x 
14” pan. Bake at 350 for 40 minutes.  Check doneness with toothpick.  
When you remove hot cake from oven, pour lukewarm syrup 
through a strainer evenly over the cake. Allow to cool before serving.
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FEATURE ARTICLE
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thank you to our 

FESTIVAL SPONSORS

Chef Duane Keller of Belle Haven Country Club
Jim Nickopolous of Primo Family Restaurant

Peter Bota of Metro 29 Diner
Maria of Amphora Diner

Chris and Charlie Euripides of Royal Restaurant
Geroge Kapetanakis of McLean Family Restaurant

Nikos and Christos of Taverna Cretekou
Opa Mezze Grill

Kristina and John Ayoub and Family
Nick Ioanou of City Diner

Pomodoro Sterling
Eleni and George of Spartans Restaurant

Evgenia of Nick’s Taverna
Essa and Arkland of Manhattan Pizza

Doro of Delia
Thanasis (Tommy) Diamantis

Aphrodite Foods
Bill and Smaro Caras

Ford’s Fish Shack

Dwayne and Irene Thomas
Nick Zangos and the Zangos Family

John and Christine Lisciandro

Silver Level Sponsors

Bronze Level Sponsor
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