
RECIPE FOR PITTES (PIES) SATZIS 

WITH HALLOUMI CHEESE 

 

 

Ingredients for the dough: 

3 cups flour rustic (rough) 

½ tsp salt 

1 cup olive oil 

1     cup warm water 

Execution for the dough: 

• In a bowl, add the flour and salt and mix. 

• Add the olive oil and rub our hands until the mixture become like  

        wet sand. 

• Add the warm water and mix until the dough becomes tight. 

• Make the dough like a ball and put it in a bowl sprinkled with flour 

• Cover and leave the dough for half an hour to rest. 

 

Ingredients for the stuffing: 

1/2 of cup Olive oil 

2 pieces of halloumi (a kind of white cheese which is a traditional milk product in 

Cyprus ) 

1 big chopped Onion 

Dry and fresh Mint 

Cinnamon and black pepper 



Execution for the filling: 

 In a pan, heat half a cup of olive oil.  

 Add a large chopped onion and cook until it begins to take a golden color.  

 Rub the halloumi cheese in a bowl. 

  Pour the onion after you get it of the fire.  

 Add a little dry and some fresh mint, some cinnamon and pepper. 

Further steps to make the pies: 

1. Take the dough and divide into six balls.  

2. With a pasta machine or a specific instrument roll each ball into to a big thin 

oval pie. 

3. Spread across the surface teaspoons full of halloumi. 

4. Cut the dough and fold 4 sides inwardly so as to take a rectangular shape.       

5. Press the edges with your fingers or a small fork to stick. 

6. Finally, bake the pies in nonstick skillet  until they get nice color. 

 

 

 

 

 

 

 

 



INTERVIEWING OUR GRANDPARENTS FOR AN OLD 

TRADITIONAL RECIPE 

AN INTERVIEW WITH MRS DESPO AND MR MICHALIS 

 Question 1: What „s is your name?  

Answer 1: My name is Despo, and this is my husband. His name is Michalis. 

Question 2: Why did you come to our school today? 

Answer 2: We are the grandparents of Andriani, a student in the 4th grade. 

Andriani and her classmates invited us to present a traditional recipe. This is an 

activity for the Erasmus+ project “The joy of sports and healthy living” your school 

is participating.  

Question 3: Where do you come from? 

Answer 3: We come from an occupied village in the northern part of Cyprus, called 

Assia. After the Turkish invasion in 1974, we were relocated in the old city area of 

Larnaca and we live here ever since.  

Question 4: What is the name of the recipe you are going to make? 

Answer 4: The recipe is called pittes (pies) satzis with halloumi. 

Question 5: Is this a traditional recipe? 

Answer 5: Yes, this recipe is used in Cyprus for many years. All ingredients for the 

recipe are traditional products each family made on their own and had them at 

home. Other than halloumi one could use other ingredients for stuffing to make 

other salty or sweet pies. For example, the stuffing can be olive oil, sugar and 

cinnamon, or honey, anari (another traditional low fat milk product similar to 

cottage cheese) and cinnamon or even fruits and vegetables.  



Question 6: Why did you choose to present this recipe? 

Answer 6: I chose this recipe because the ingredients are easy to find. The pies 

are not fried but baked without any fat or oil so they are healthy. Finally, it is an 

easy recipe. Everybody, people of all ages, even children can help in making the 

pies. 

Question 7: Does it take a lot of time? 

Answer 7: It takes more than an hour, because the dough and the stuffing need to 

be prepared. It also takes some time to bake the pies if you work alone. Usually 

there is group of people working together to make them. They are divided into two 

groups. The one group is making the pies and the other group is baking the pies. 

Question 8: When or on what occasions do you make pittes satzis? 

Answer 8: We usually make pittes satzis when the family gets together to 

celebrate  Christmas, Easter, name days, birthdays, weddings, christenings, 

anniversaries etc. Family and friends mostly women come together to make them. 

Question 9: Are there any secrets for this recipe? 

Answer 9: No secrets, you just need patience and the company of good friends or 

beloved family members who will help you make and eat pittes satzis.  

Thanks Mrs Despo and Mr Michalis for sharing this traditional recipe with 

us.  Grade 2 and Grade 4.  

 

 

 

 


