FRESH, DELICIOUS, UNIQUE & ABOVE ALL HEALTHY

Maltese & local Gastronom

A dish which is unigue to Mellieha is the Pumpkin Fie
{gassata tal-gara ahmar) This is a ple filled with pumpkin
and rice, flavoured with salted tuna and olives.
Maltese pastizzl (cheese or meat pies) are very popular,

especially when eaten in the morning fresh from the

aven. Bread pudding is an old home speciality reflecting
the frugality of Maltese familles. It is made from bread
with a mixture of walnut and raisins, Village biscuits
(biskuttini) and other sweets are also much [n demand.
Mellieha is well known for the production of honey. The
countryside is full of wild thyme and this offers the most
appropriate ingredients to produce a really genuine
product.

Traditional sweets include the honey rings (gaghag tal

ghasel) at Christrmas, “Figolli at Easter and the “Prinjolata’
during Carnival.




