Video Clip 20

Vouni Winery  ( part c)

 
A typical product made from the grape juice is “soutzouki”, the one known as “siousioukkos” in Cyprus. The juice of the grape along with plenty of flour, rose water, are stirred and heated in large pans until they become a thick batter. This batter is “Ppalouzes” which is called “Moustalevria” in Greece the jelly.
 Mr. Andreas explains the production process:
 Here we are in the production area of traditional products. First, before us we have the nuts, threaded with a string, ready, and we have already done the first dipping to produce the traditional ‘siousiouko’. After the juice is prepared, along with flour, various perfumes, rose water, they wait for ‘palouze’ to cook and they start dipping the strings with nuts into ‘palouze’ to make the traditional ‘siousiouko’. It takes about 12 times and the same number of days depending whether it is summer or winter, it could take longer, 15 days.
-that is on the twelfth day ‘siousioukos’ is ready.

-Yes, it is ready as we know it at the market.

Mr. Andreas’ well trained children, dip the threads with almonds with mastery up to twelve times. I’ve also dared to dip a thread with almonds and I didn’t do badly! Of course it takes a lot of special caution because the cauldron with the “paluze” can cause serious burns.
Fresh siousioukkos stays hung for a few days to drain completely till it is ready. It is cut into small pieces approximately of thirty centimeters. Then it is weighed, packaged and distributed on the market. 
What is left over from the paluze, is tucked in a pan and when thickened cut into square pieces, called kiofterka. 

