
Mayeritsa  (Greek Easter Soup)
3 litres of water
olive oil
½ cup finely chopped dill
½ cup chopped spring onions
½ iceberg lettuce finely chopped
½ cup medium grain rice (optional)
salt and pepper

250 grams lamb intestines
500 grams (in total) lamb heart, liver and kidney 

egg and lemon sauce

Wash the intestines well. It is easier cut into smaller lengths then, with the help of a knitting 
needle or skewer, turn them inside out and wash well under running cold water. Soak in a bowl 
with water and lemon juice for 10 minutes, drain and wash with cold water. Blanch in some 
salted water for 5-6 minutes, drain and cut into small pieces.

Wash the meats well and cut into bite sized pieces. Place in a saucepan with water and bring to 
boil. Simmer for about 15 minutes, drain and let cool.

In a large saucepan pour a little olive oil, heat and place in the dill, spring onions and lettuce a 
sauté a little. Add the meats and seasonings, water, bring to the boil and simmer for about 20 
minutes, then add rice (if you are adding rice) and cook until both the meat and rice are cooked.

Make the egg and lemon sauce and add to the soup.

Serve hot.

Avgolemono (Egg and lemon sauce)
2 eggs
juice of 1 lemon
juice from stock

Lightly beat the eggs in a small bow adding lemon juice gradually.

Slowly add a little stock into the egg and lemon mixture beating all the time, add a little more 
stock, continue mixing. Pour the egg and lemon sauce into your soup or dish, stirring well so it 
doesn’t curdle.
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