
Melomakarona (Phoenikia; Honey-Spice Cookies)

photo from gourmet.gr
Melomakarona (pronounced meh-loh-mah-KAH-roh-nah) 
is a wonderful cookie from Greece. It took me years to 
learn how to pronounce the name, but it has great rhythm, 
and just makes you feel good as it rolls off the tongue (not 
to mention how good they taste on your tongue). 
This recipe, based on a recipe from greekfood.about.com (see last page), makes about 
24 - 30 cookies if you make them large.  I prefer them smaller (they are so rich!), about 
2 Tbs dough each.  That will yield at least 40 cookies.

For sweetener in the batter, you can use sugar, or stevia and honey; I use stevia be-
cause I’m trying to avoid sugar, and there is plenty in the syrup. Honey is traditional, and 
adds moisture to the recipe so less orange juice is required.  For the whole wheat flour, I 
like Prairie Gold from Wheat Montana, a hard white flour, which has a light color.  And I 
use unbleached white instead of all-purpose white, to avoid the additives in the latter. 

I use my electric chicken fryer for the honey syrup and soaking the cookies, as it keeps 
a steady, consistent temperature.  You could use a cast iron skillet on top of the stove.
For the syrup, the flavor of Rapadura sugar is too molasses-y for this cookie, so use 
white sugar (or half-and-half mix of the two). It is a holiday treat after all.

Cookie batter
• 1-2 oranges 
• 1 tsp baking soda
• 1/2 tsp powdered stevia extract *
• 2 1/2 cups white whole wheat flour
• 1 1/4 cup unbleached white flour
• 1 1/4 cup semolina
• 1/2 tsp ground cinnamon
• 1/2 tsp ground cloves
• 1/4 cup honey *
• 1 1/2 cups mild olive oil
• 1/4 cup brandy

* Or use 1 cup sugar, omit stevia and honey, and increase orange juice to 3/4 cup.

Process:
1. Preheat oven to 3500F.  Grease baking sheet (or use baking parchment).
2. Grate zest from the orange, and set aside.  Then squeeze the juice.  You will need 

1/2 cup juice if using stevia and honey, or 3/4 cup if using sugar.
3. Dissolve baking soda and stevia (if using) in the juice.

Syrup and topping
• 2 cups filtered water
• 2 cups white cane sugar
• 2 cups honey
• 1 stick cinnamon
• 3 - 4 whole cloves
• grated zest of 1 lemon (optional)
• 1/2 - 2/3 cups finely chopped walnuts 

or almonds

chaug! 1 of 2! 12/30/13

http://www.gourmet.gr
http://www.gourmet.gr
http://greekfood.about.com/od/dessertspastriessweets/r/melomakarona.htm
http://greekfood.about.com/od/dessertspastriessweets/r/melomakarona.htm


4. Put flour, semolina, cinnamon, cloves, and sugar (if using) in a bowl; whisk with a 
fork or egg whip until well-mixed.  Make a well in the center.

5. Add oil, honey (if using), brandy, zest and orange juice (as measured above) to the 
well.  Stir to combine, then knead in bowl until it sticks to your hands and is very 
smooth, about 10 - 15 minutes. 
To knead: squeeze portions of dough through your fingers, working through entire 
dough several times. 

6. Take about 2 - 3 Tbsp dough, squeeze from one fist to the other several times until 
the portion is very smooth, then roll in your hand into a ball or oval (like an egg).  
Place on prepared cookie sheet, about 2" apart; press slightly on top of each (do not 
flatten).

7. Bake on middle rack of oven, one sheet at a time, until browned, about 15 - 20 min-
utes.  Remove from oven and transfer cookies to racks to cool.

Prepare honey syrup and topping:
8. While cookies are baking, finely-grind nuts (for topping) and set aside.  
9. Put water, sugar and honey in a wide pan.  Add cinnamon stick, whole cloves and 

lemon zest (if using).  Bring to boil over medium-high heat (3250F).  As soon as it 
starts to boil, skin off any foam that rises to the top, and toss.  Boil for 2 - 3 minutes, 
then turn heat to lowest possible simmer (2000F, or use simmer plate).  Remove 
cinnamon and cloves.

10.Add as many cookies as will fit on the bottom in one layer, into the pan of hot syrup.  
Using a spatula, hold them down for 1 - 8 minutes, depending on how syrupy you 
want them to be.  
Remove with slotted spoon, letting some syrup drip.  Place on large plate in layers, 
sprinkling each layer with chopped nuts before adding another layer.

Storage:
• Do not refrigerate cookies.  Cover well with waxed paper and store in tins (or other 

airtight containers) to keep them from drying out.  When kept airtight, these are great 
keepers, lasting weeks to months, if needed.

• Refrigerate leftover syrup in a jar, to be reheated for another batch of cookies within a 
few days.

Recipe Sources:
I developed this whole wheat version based on the following:

• greekfood.about.com/od/dessertspastriessweets/r/melomakarona.htm
• gourmet.gr/greek-recipes/1/17/417/Melomakarona.htm
• recipezaar.com/Melomakarona-A-Greek-Christmas-Cookie-76498
• santorini.com/restaurants/recipe_melomakarona.htm
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