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GOCHS FALL 2024 PREORDER FOOD/BAKE SALE

ALL PREORDERS MUST BE PAID/ORDERED BY 11/19/24, EITHER BY:

1) Order forms (found on back) & checks (made out to Greek Orthodox
Church of the Holy Spirit Church) accepted by mail or dropped off in the
church office

2) Callin to 585-244-1976 on any of the following dates ONLY to pay by credit
card. Dates as follows:

e Thursday, November 7t 2024 ...........ccoceevvemveerenernnrernnnnns 12 pm-2pm
e Sunday, November 10", 2024, .........cccocevvrrerrrververreennne 12 pm-2pm

e Tuesday, November 12t, 2024, .........ceeevuerveerervenreeresnens 10 am — noon
e Sunday, November 17", 2024..........ccoeverrerereerererrseruenes 12 pm -2 pm

3) ALL PICK UPS (preorder) will be inside in the church’s fellowship hall
during Christmas Bazaar

e Friday, Dec. 6, 2024 ..........cooevererrrrererreerernenns 10 am —4pm
e Saturday, Dec. 7', 2024..........cccevvrrverrernrerernnnne 10 am -4 pm
e Sunday, Dec 8™, 2024 ...........cceeererererrriennrenennns 11:30 am —2:30 pm

Explanations of HOMEMADE FOOD items sold frozen with baking instructions:

Moussaka- Layers of eggplant, potatoes and sautéed seasoned ground beef
topped with Bechamel sauce (9 by 11 inch pan, will be frozen with instructions)

Pastitisio — Alternated layers of pasta, seasoned ground beef, grated cheese,
topped with Bechamel sauce (9 by 11 inch pan, will be frozen with instructions)

Spanakopita — Delicate layers of buttered phyllo filled with a spinach feta
mixture. Assorted spices (Individually Frozen, sold in packages of 6)

Tyropita — Delicate layers of buttered phyllo filled with a feta cheese mixture.
(Individually frozen, sold in packages of 6)
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