Recipie of melomakarona
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2 glasses of oil

1/2 cup of sugar

1/2 cup of beer

4 teaspoons of couscous soup

4 teaspoons of orange juice and a scoop

1/2 teaspoon of salt

1 teaspoonful

1/2 teaspoon of nutmeg

About 1kg of flour

FOR THE SYRUP
1 glass of honey

2 1/2 cup of sugar

2 glasses of water

IMPLEMENTATION
Firstly, mix all the ingredients without the flour(without mixer),at the end add a little bit of flour until the dough becomes soft so it doesn't stick to the hand. We leave for about a couple of hours the dough to rest and plunge.

FOR THE SYRUP WE DO
Put the ingredients in a pot and wait for it to warm up. As soon as, it begins to boil low the fires and let them skip with a pierced spatula. Let the syrup boil for 5' and remove it from the fire. Stir the melomakarona and leave them for 3-4' in the syrup.
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