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Spicy Olive Oil Cake
A byzantine recipe for Saint Fanourios Cake or Fanouropita
                                                             With Turkish tea 
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An Offering Cake in Honor of Saint Fanourios - Patron Saint of Lost Items
In the Greek language, φανερώνω (fanerono) means reveal.

Ouvir
Ler foneticamente
 

Dicionário - Ver dicionário detalhado
Each year the Orthodox faithful bake a cake in honor of Saint Fanourios’ day on August 27th. He is believed to be the “finder” of lost items for those who bake this cake and bring it to church as an offering of thanks or “tama.”
It’s a delicious spiced cake with raisins and walnuts that’s easy to assemble and great with coffee or tea.

According to custom, the ingredients should be 7 or 9. Apparently, this is not up to chance, as the power of  7 or 9 is well known in prophetic or magical practices!

Women make this cake once a year, on the eve of Saint Fanourios name day, every 26th of August. They bring their pies to the church of Saint Fanourios, where the priest blesses them with a nice ceremony. After the Mass, everybody is welcome to taste them.
The maker of the cake hopes that their lost object may be found. For the same reason, unmarried women may bake a cake, in the hope of discovering the name of their husband, and sick people may do the same in the hope that a cure will be found to treat them of their ailment; the 'lost object' takes on a metaphorical meaning: luck, fate, destiny. St Fanourios is often depicted carrying a candle like a torch, looking for something. 

Ingredients:

3 cups all-purpose flour 

1 cup olive oil 

1 1/2 tsp. baking powder 

1 cup sugar 

½ cup orange juice 

1/2 cup brandy 

2 tsp. ground cinnamon 

1/4 tsp. ground clove powder
1/2 cup ground walnuts 

1/2 cup raisins

a pinch of salt

icing sugar to sprinkle on top or 2 teaspoons sesame seeds for topping

Ouvir
Ler foneticamente
 

Dicionário - Ver dicionário detalhado
Preparation:

Beat together the olive oil and sugar with a hand-held mixer.
In a large bowl mix together the flour, baking powder, spices, raisins and nuts. Add the oil mixture, and orange juice and mix with a spatula.

Preheat the oven to 350 F. 

Grease an oven dish 30cm diameter and 6cm deep and put the mixture in it.
Bake in a pre-heated oven at 180 degrees Celsius for 50 minutes.
After you remove the cake, lightly sprinkle icing sugar or sesame seeds on top.

(We Thanks  the information  to Greek school of Levadia and  teacher Vivi) 

[image: image4.png]