
St. Mark Orthodox Church
Ethnic Food Festival & Bazaar

As is the case for many of our area churches, St. Mark has had to cancel our food festival due 
to Covid-19. We will certainly miss serving our wonderful patrons! For your many years of con-
tinued patronage we are including several of our food festival recipes for your enjoyment. 
Thank you and see you next year!

Mail a check:
St. Mark Orthodox Church
7124 River Road
Bethesda, MD 20817
Memo: Bazaar 2020

Via PayPal:
paypal.me/stmarkoca
Add a Note: Bazaar 2020

Ways to Donate:

Save the Date for 2021!
November 5th, 6th & 7th! 



Cook beans according to package directions; drain.  Meanwhile, in saucepan cook onion in butter or mar-
garine until tender.  Stir in flour, salt and pepper.  Add broth, parsley, vinegar and dill. Cook and stir until 
bubbly.  Stir into sour cream.  Add to drained green beans.  Heat mixture through, but do not boil. Makes 8 
servings.
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St. Mark Green Beans Viennese

1 20-ounce package frozen cut green beans
¼ cup chopped white onion
1 tablespoon butter or margarine
1 tablespoon all-purpose flour
½ teaspoon salt
Dash pepper
 ½ cup chicken broth ½ cup chicken broth
2 tablespoons snipped fresh parsley
1 tablespoon apple cider vinegar
¼ teaspoon dried dillweed
½ cup dairy sour cream
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1 pound walnuts
1 cup sugar
3 teaspoons cinnamon
1 package active dry yeast (not rapid rise)
¼ cup warm water
4 cups all-purpose flour
1-½ cups butter or margarine1-½ cups butter or margarine
4 egg yolks, slightly beaten
¼ cup milk
2-3 cups apricot or raspberry pastry filling

Process walnuts in food processor until finely ground.  Combine 
ground walnuts, sugar and cinnamon.  Measure 2/3 cup and re-
serve for topping to sprinkle over icing.

Combine yeast and warm water. Set aside. Sift flour into a bowl, add 
butter and cut into flour with pastry blender.  Add slightly beaten 
egg yolks, milk and yeast mixture.  Blend batter until it pulls away 
from side of bowl. Place on floured surface and knead for a few 
minutes.  Divide dough into three balls.  Roll out one ball and place 
dough in a 10 x 15 inch lightly greased cookie sheet with sides. 
Work edges of dough up sides of pan.  Spread walnut, sugar and 
cinnamon filling evenly over dough.  cinnamon filling evenly over dough.  

Roll out second ball of dough and place over nut filling, cutting off edges 
that may hang over pan.  Spread pastry filling evenly over second layer of 
dough.  Roll out third ball of dough and place carefully over filling.  Cut off 
overhanging edges of dough and use to patch any areas that do not cover 
the filling.  Prick dough many times with a fork to keep it from bubbling up.  
Cover and let rise for one hour in a warm place.  (Torte will not rise appre-
ciably.)

Bake in 350 over for 45 minutes.  When torte if cool, spread with icing and 
sprinkle with reserved walnut mixture. 

St. Mark Russian Torte

Combine milk and flour stir until smooth; cook over medium heat, 
stirring constantly until thick.
Let cool completely.  Beat butter, shortening and sugar until blended.  
Add cooked milk and flour mixture slowly.  
Beat well. Add vanilla.  Spread over baked torte 
and sprinkle with reserved walnut, sugar and 
cinnamon mixture. (You may also use a tub of 
purchased vanilla frosting in place of the 
homemade frosting with good results.)

Icing
1 cup milk
3 tablespoon all-purpose flour
½ cup butter or margarine
¼ cup Crisco
1 cup powdered sugar
1 teaspoon vanilla extract1 teaspoon vanilla extract
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4 packages frozen spinach, thawed and 
squeezed very dry
5 large eggs (well beaten)
1 cup chopped white onions
1 bunch spring onions, chopped fine
2 Tablespoons dried parsley leaves  OR  1/2 
cup fresh parsley leaves (chopped)
12 oz. cottage cheese12 oz. cottage cheese
16 oz. (1 lb.) feta cheese, crumbled 
2 tablespoons dry mint leaves   OR  1/2 cup 
fresh mint leaves (chopped)
1/3 cup olive oil
salt and pepper to taste (feta is salty so you 
may not want to add extra salt)
1 box filo (phyllo) pastry leaves1 box filo (phyllo) pastry leaves
3-4 sticks butter

Use 4 sheets of filo (#7 thickness) on the top and 2 sheets on the 
bottom of each spanakopita.

Fits in a 2” deep 9” x 13” baking dish or disposable aluminum pan.

Combine spinach, onions, eggs, parsley, mint, cottage cheese, feta 
cheese, and olive oil in a large bowl. Mix very well. Season with salt 
and black pepper to taste. (Salt is optional as feta cheese is very 
salty.)

MeltMelt butter or margarine. Brush bottom of pans with butter.  Unwrap 
phyllo sheets and stack on work surface and keep covered with 
waxed paper to prevent drying.  Working quickly, place one phyllo 
sheet in pan and brush thoroughly then double it over brushing 
again.  Continue with another sheet in the same way. Spread spin-
ach mixture evenly over phyllo.

Layer four additional sheets of phyllo doubled over onto spinach 
mixture, buttering each sheet before adding the next. Be sure the 
corners are brushed thoroughly and the edges and corners tucked 
in. 

To cook:  Bake in 350° F oven for 1 – 1-1/2 hour, or until hot in the 
center (165°) and brown on top.  (Portions may be precut before 
baking to make it easier to serve.)

To freeze, cover with aluminum lid and freeze 
until ready to use. Thaw in refrigerator at least 
overnight.

St. Mark SPANAKOPITA (Greek Spinach Pie)
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4 cups unsifted rye flour
3 cups unsifted white flour
1 teaspoon sugar
2 teaspoons salt
2 cups whole bran cereal
2 tablespoons caraway seed, crushed
2 teaspoons instant coffee powder2 teaspoons instant coffee powder
2 teaspoons onion powder
½ teaspoon fennel seed, crushed
2 packages active dry yeast
2-½ cups water  
¼ cup apple cider vinegar
¼ cup molasses
1 square (1-ounce) unsweetened chocolate1 square (1-ounce) unsweetened chocolate
¼ butter or margarine
1 teaspoon cornstarch
½ cup cold water

Combine rye and white flours.  In a large bowl, thoroughly mix 2-1/3 
cups flour mixture, sugar, salt, cereal, caraway seed, coffee 
powder, onion powder, fennel seed and undissolved yeast.

CombineCombine 2-1/2 cups water, vinegar, molasses, chocolate and butter 
in a sauce pan.  Heat over low heat until liquids are very warm 
(120-130 F).  Butter and chocolate do not need to melt completely.  
Gradually add to dry ingredients and beat 2 minutes at medium 
speed of electric mixer, scraping bowl occasionally. Add ½ cup 
flour mixture. Beat at high speed 2 minutes, scraping bowl occa-
sionally. Stir in enough additional flour mixture to make a soft 
dough.dough.  Turn out onto lightly floured board.  Cover and let rest 15 
minutes; then knead until smooth and elastic, about 15-20 minutes 
(dough may be sticky).  Place in bowl lightly greased with oil, turn-
ing to grease top.  Cover; let rise in warm place, free from draft, 
until doubled in bulk, about 1 hour. Punch dough down; turn out 
onto lightly floured board. 

Divide in half.  Shape each half into a ball about 5 inches in diameter.  Place each ball in the center of a greased 8-inch round 
cake pan.  Cover; let rise in warm place, free from draft, until doubled in bulk, about 1 hour.

Bake at 350 F 45 to 50 minutes or until done.  Just before taking bread from oven, combine cornstarch and cold water.  Cook 
over medium heat, stirring constantly until mixture starts to boil.  Continue to cook, stirring constantly for 1 minute. Take 
bread from oven and brush cornstarch mixture over top of loaves. Return bread to oven and bake 2 to 3 minutes longer, or 
until glaze is set. Remove from pans and cool on wire racks.

St. Mark Russian Black Bread (Pumpernickel)
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