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May Day 1961, Prinos Forest
. (Archive of the Th.U.K.))




Xapetiopog Npodpou

Enetelako to HuepoAdyLo tou 2025 kabw¢ cupnmAnpwvovtal §éka xpovia amno to 2015 nou n O.E.K. apxloe tnv €kdoon
HuepoAoylwv, pe okomo va poBAAAEL TIC TapadOTELS, TNV LOTOPLA, TOV TMOALTIOMO Kal Ta NOn kat €Bua tng Odcou.

Me 10 ¢dpetivd HpepoAdylo, mou ekSISeTaL Kol OTO AyyAlKA, O LOTOPIKOG CUANOYOG HOG EMLXELPEL va OKOALOEL TIG
KLITPLVLOUEVEG QMO TO XPOVO MUVAMEG KOl va. PEPEL OTNV EMLPAVELA KATIOLX OTOLXELQ A0 TN yooTpovoukn (Statpodikn)
Aaoypadia tng Odcou. Emixelpel £va YEUOTIKO 080LTOPLKO PE QUOEVTIKEG TTAPASOCLOKEG CUVTAYEG Ao KABE XwpPLo Tou
alyatomeAayitikov vnolol pag.

Motevovtag mwe KABe cuvtayn lval Kol pla Hkpn wotopia, Béloupe va Sloowooupe TN codia Twv yloylddwv mou
néepav, oe SUOKOAOUG KalpOUC, va XOPTAIVOUV KoL va EUXOPLOTOUV TIG ToAUpeAels dapilleg Toug. @€Aoupe va
SL00WOOU LE TG CUVTAYEC TOUG, TIOU UE UEYAAN TTPOCOXN KOL YA TAPESWOAV OTLG LNTEPEC LAG KL EKELVEC O€ MG,

XTI o€Aideg Tou Huepoloyiou 2025 dplofevouvtal MEVTAVOOTIUEG, TAPASOOLOKEG CUVTAYEG, YWWOTEG Kal EEXOOUEVEC,
OPTUCLUEG, VNOTIOLUEG, YLIOPTLVEG OAAG Kal yla KAOE PEpa TOU XPOVOU. ZUVTAYEG OO ayva Kol eUYEUOTA UALKQA, TTOU TOCO
anAoxepa tpoodEpeL N eVdopn yn TNG Odcou kat n Balacoa mouv TNV MEPLBAAAEL.

Euxaplotovpe Bepud 6Aoug 6ooug pag Bondnoav otn culoyn Kal PeTddpacon Twv ouviaywv. OEpUEC EUXOPLOTIEG
ekppaloupe KoL oe GOOUC HaG EVIoXUOAV OLKOVOULKA yLa TV €kdoan Tou Huepoloyiou.

Madi pe T1g evyég pocg To 2025 ver yopioer 0” 6Aovg vyein Ko TPOKOTT,
oo evyopoote Koehsj oocg Opedy.

““Xpovia TToA& Ko EvToyiopeve

O JIpdedpog ko Toc péAy Tov 4.2, g Oocoraktjs Evwong Koochog

»»
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Greetings from the President

This is the Anniversary Calendar 2025, because it has been ten years since 2015, when the Union of Thassians in Kavala
launched the publication of Calendars, aiming at the promotion of traditions, history, civilization, culture and customs of
Thassos.

By this year’s Calendar, issued also in English language, our historical union attempts to bring to notice the timeworn
memories and reveal certain elements by the gastronomical (nutritional) folklore of Thassos. Our union attempts a
delicious tour with authentic traditional recipes from each village of our Aegean Island.

Being our belief that every recipe constitutes also a small story, we want to preserve the wisdom of our grandmothers
who knew, even at hard times, to satisfy the taste and offer pleasure to their multi-membered families. We wish to keep
their recipes extremely carefully and with great love, as those were granted to our mothers and our mothers gave them to us.

The pages of the Calendar 2025 include yummy, traditional recipes, known and forgotten, non-fasting and fasting, festive
but also everyday recipes for each day of the year. Recipes consisting of pure and tasteful ingredients generously offered
by the fertile land of Thassos and the surrounding sea.

We would like to thank kindly all those who helped and translated the collection of the recipes. Many thanks also to the
individuals who assisted financially the publication of the Calendar.

Our best wishes for 2025 to bring health and progress to all,
and heartful wishes for Bon Appetit.
“” Merry and Happy Christmas””
The President and the members of the Board of Directors of the Union of Thassians in Kavala

Translation E.D.
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Ok Evwen KoBoAxs

To yeuotiko tagidL otn OAoo tou x0e¢ Eekva W' Eva ALKEP KOPUSAKL,
ano v Zrapatio TepAeAEé (KaAApaxn)

YAIKA:

20 kapULSLa mpaatva,

vapudarla oAOkAnpa Ta omoia KapPwvoupe mavw ota kapudia (5-6
yapudaAla oto kaBe kapudi),

1 €UAO KaveEAQg,

1 KAOG Laxopn,

1 Altpo KOVLOK.

EKTEAEZH: Baloupe OAa Ta mMAPAMAVW UALKQA, EKTOG QO TO KOVIAK, OE HEYAAO
YudAwo Palo kat T adrivoupe otov NA0 yla 20 MPEPEC. TN OUVEXELD
npocBEtoupe 1 KNG KOVLAK Kal T’ adrivou e otov NALO yla GAAoV €val LE EVALon
(1-17%) unva. Baloupe éva coupwtript oe Ao yudAwvo Balo, adeldloupe To
AlKEp KOl TWPO MMOPOUUE va TO TPOOHEPOUUE otou¢ iAloug Kkat
TUPOOKEKANUEVOUG LOG.

KaAn emtuyia!

3533

To képaopa, 1928. Apxeio l'ewpyiou Auyouaotién
(Awkép kapudakL)



The delicious voyage to Thassos from the past starts with liquer from walnuts,
from Stamatia Terlele (Kallirachi)

INGREDIENTS:

20 fresh green walnuts, 5 cloves nailed to each walnut,
1 cinnamon stick, 1 kg sugar,

1 kg brandy.

COOKING RECIPE: We put everything, except the brandy, in a large glass jar and
leave them in the sun for 20 days. Then we add the brandy and we leave them in
the sun for another month. We strain them and serve.

Enjoy!

Translation A.K. fm
S

The treat, 1928. George Avgoustides Archive
(with liquer with walnuts)



Ouxsakn Evwen KoBoAxc

KaAapapakia yeptota pe pull, otadideg kat kavéla,
ML LLKPACLATIKN ouvTayr anod tov K. Avaoctacio MmiAwa (Atpévag)

YAIKA:

1 KNG KaAapopaKLa

2 KpEUHLUSLA TPLUIEVT

1 pAit¢avi toaylol Aadt

1/2 dAtlavi toayol pull amho
2 K. otodpideg

ANQTL, TUMEPL, KAVEADL

EKTEAEZH:

MAévoupe KaAd Ta KaAopopdkio. Xwpiloupe to KEPAAlQ oMo TO CWHA KoL TA
kaBapiloupe. TpiBoups Ta KOAQUOPAKLO HE aAATL, To ESTAEVOUME KOl TO
otpayyiloupe. Ta pouoTaKkla Ta KOBoOUupe YIAG Koppotdklo. Tolyapiloupes to
KPEUUUSL Pe To pLod AadL, mpocoBEtoupe to pUTL, Tt PINOKOUUEVA HOUCTOKLA, TLG
otadiSeg, To aAATL, TO TUMEPL KAl TNV KavEAQ. Ta ofrivoupe pe vepod. Mepiloupe Pe To
Melyla Ta KOAQUOPAKLO Kol PAPOUHUE TO AVOLYMA TOUG. ZECTAIVOUUE Of Ml
KOToopOAa TO UTIOAOLTIO AQSL KoL TOTTOBETOUUE HECO TA YEULOMEVA KOAQUAPAKLA,
TO COTAPOUE OAa pall Kal ofrivoule Ye vepo. Adrvoupe tn odAtoa va Bpdoel yla
HEPLKA AETITA UEXPL VO HeAwoEeL. MpooBetoupe alatt kol mumept. (H kavéAa kot n
otadida Bydlel Tn HUPOUSLA KoL TO HEAWLLO TNG CAATOAC). KaAn emtuyial!!

IANOYAPIOZ

A | T | T |n | Nn| 2| K

1 (2|3 ]4)|5
6 | 7| 8|9 10|11 12
13|14 |15 |16 |17 | 18 | 19
20 1 21|22 | 23|24 |25 26
27 |28 |29 | 30 | 31

NG, -

Awévag, dekaetio tou 1950
(Apxeio lwavvn Toolmpa)




Squids stuffed with rice, raisins and cinnamon, an old Asia-Minor recipe JANUARY

by Mr. Anastasios Mpilias (Limenas) Mo | Tu | we | Th | £r | sa | su
INGREDIENTS: 1 2 3 4 5
1 kg squids

2 grated onions 6 | 7] 891011 12
1 tea cup oil 13 |14 | 15 |16 | 17 | 18 | 19

1/2 tea cup plain rice
2 tbsp. raisins
salt, pepper, cinnamon 27 |28 |29 |30 |31

20 1 21| 22 |23 |24 | 25| 26

EXECUTION: Wash the squid well. Separate the heads from the body and clean
them. Rub the squid with salt, rinse and drain. Cut the mustaches into small
pieces. Fry the onion with half the oil, add the rice, chopped mustaches, raisins,
salt, pepper and cinnamon. We extinguish them with water. Fill the squid with
the mixture and sew up their opening. Heat the rest of the oil in a saucepan and
place the stuffed squid in it, sauté them all together and extinguish with water.
Let the sauce boil for a few minutes until it thickens. Add salt and pepper.
(Cinnamon and raisins bring out the smell and sweetness of the sauce).

Good luck!

Limenas, 1950s (loannis Tsoupras Archive)

Translation E.D.



Ouxsxkn Evwen KoBoAxc

Mtapwa (Mtapouvdia),
ano v ko Anpuntpa EppavounAidn (Mpivog)

YAIKA:

HLOO KIAO OTIAVOKL, 200 ypayp. Tupl,

1 patodkt avnbo, 1 kouTtoALd coumac aAdtL,

1 patodkL poivrovo, 1 koutaAld couTaG Laxapn,

250 ypop. mald (cEokouAa), 1 KouTaAdKL YAUKOU LalupoTiimepo,
100 ypap. Suoopo, 1 kouTaAdKL piyavn,

200 yp. KpeppUSAKLA dpETKa, 100 ypap. Addt yla To Tnyavy,

2 Eepd KpEUULOLQ, 300 ypa. vepo,

4 avya, oAeUpl (600 XpelaoTel va yivel YUAOG).

EKTEAEZH: MA£voupe TOAU kKoAd OAa ta xopta (omavakt, avnbo, paidavo, Sudcpo,
KpeUpudakia), kabapilovpe, TMAEVOUHE Kol PLAOKOBOUME ot pior Aekavn ta €npd
KPEUULOL, Ta pEOKA, TO OMAVAKL, Kol To HUpwSIKA (avnbo, paidavo, dudouo)
(Meta to kKOAO mMAUOWO T adrVoOUUE va OTpOyyloouv KOAQ Ta VEPA TPV Ta
PlokoPoupe). Pixyvoupe to aAdtt kot Ta tpifoupe 0Aa pall pe To XEPL UEXPL va
«uopaBouv». ITn CUVEXELX TIPOCOETOUUE TO TUPL, T Auyd, TWEPL, {dxapn, piyavn
KoL VeEPO. EMELTo plXVOUE OLyd Olyd TO aAeUpL KL aVOKATEVOUHE OAO TOL UALKA HEXPL
va ylvel YUAOG TIOU VO OTEKETOL TIAVW OTO KOUTAAL TéAog Baloupe To AddL 0To TnyavL

OIS

PEBPOYAFPIOZ

A | T | T |n | Nn| 2| K
1 2

3 4 5 6 7 8 9

10 | 11 | 12 (| 13 | 14 | 15 | 16

17 | 18 | 19 | 20 | 21 | 22 | 23

24 | 25 | 26 | 27 | 28

KL 0tav KAaYeL, pliYVOUUE TO XUAO e
TO KOUTAAL Og OXNAMO OTPOYYUAO Kall
TNYOVI{OUUE KL oo TIG SU0 MAEUPEG.

KaAn

opeén!!!

YkaAa Mpivou, dekaetia 1960
(Apxeilo Avaotaciou EppavounAién)
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Fried little pies,
from Mrs Dimitra Emmanouilidi (Prinos)

INGREDIENTS:

500 g spinach leaves, 200 g feta cheese,

1 bunch dill, 1 tablespoon salt,

1 bunch parsley, 1 tablespoon sugar,

1 bunch mint, 1 teaspoon pepper,

250 g (sescula) scallions, teaspoon oregano,

200 g fresh onions, 100 g olive oil for frying,
2 dry onions, 300 g water and flour.

4 eggs,

COOKING RECIPE: Wash the herbs, drain and chop them. Add salt and rub them,
add the rest of the ingredients, mix them and finally the flour to make a porridge.
Put the pan with the olive oil on the heat and put the porridge with the spoon.
Fry on both sides.

Good appetite!

. I g g ..
Translation A.K. P29 BT

FEBRUARY

Mo | Tu |We | Th | Fr | Sa | Su

1 2

3 4 5 6 7 8 9

10 | 11 | 12 | 13 | 14 | 15 | 16

17 | 18 | 19 | 20 | 21 | 22 | 23

24 | 25| 26 | 27 | 28

Skala Prinos, 1960s
(Anastasios Emmanouilidis Archive)
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Ouxsakn Evwen KoBoAxc

MnakaALdpog MOoTOG KE MATATEG Kal KPEUUUSLa oTto ¢oUpvo,
ano tv ko BayyeAww Netpakn (Motoapd)

YAIKA:

1+1/2 KO EQPUUPLOUEVO UTTAKOALAPO,

4 vTopateG WPLUES PIAOKOUUEVEG,

1 KIAG & 200 ypapl. MOTATEG XOVIPOKOUHEVEG,
4-5 KpEPULUSLA ENPA XOVIPOKOUUEVQ,

2 okeAibeg okOpdO YIAOKOUUEVEG,

O€AWVO,

TWIEPL, EAAXLOTO QAATL.

EKTEAEZH: Baloupe ti¢ matateg oto TaPi pe OAa to UALKA Kol T aVOKOTEVUOULE.
TomoBetoUpe €VOLAUESA TO KOUMATIO TOU UTTAKOALAPOU Kol PIXVOUME VEPO
HEXPL va OKEMaoToUV oxebov oL matdteg. Wrvoupe otnv apxf otoug 250 °C yia
15 Aemtd. XoapnAwvoupe otoug 200 °C kal to adriVOUUE HEXPL VA TILEL T UYPA

Tou.
KaAn opeén!!!

0 «Tapoavagy, dekaetio tou 1960

(Apxeio ©.E.K.). | :
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MAPTIOZ

AT | T n|nNnj|z|K
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Thassian Union of Kavala
Salted cod with potatoes and onions in the oven, MARCH
from Mrs Evangelia Petraki (Potamia) oo | o s | e | 5o
INGREDIENTS: 11| 2
1+1/2 kg soaking cod,
1.200 g of coarsely chopped potatoes, 3 /4|5 /|6|7]|8]9

4-5 coarsely chopped onions,
2 chopped gloves of garlic,

4 chopped tomatoes, 17 |18 |19 | 20| 21| 22|23
1 and a half cup of olive oil,
1 punch of selery,

pepper and a little salt.

10 |11 12 | 13| 14| 15| 16

24 | 25| 26 |27 |28 |29 |30

COOKING RECIPE: Put everything in a pan and cover with water. Bake at 250 °C
for 15 minutes and lower the temperature to 200 °C until it absorbs all the liquid.

Good appetite !!!

The "Shipyard" (Tarsanas), 1960s
(Archive of the Th.UK.) |

Translation A.K. NS N N




Ouxsxkn Evwen KouBoAxc

NTOmLo apvakt yeULOTO,
ano v ka Kwvotavtiva Kepapdapn (Kalafniti)

YAIKA: 1 apvakt 10 KIAQ JE TN CUKWTAPLA TOU POVO (OxL Ta Eviepa), ¥ KINO 0€oKOUAQ, %5
KIAO omavakt, 1 depatt pdpabo, % depatt Suoouo, % depadtt paiviavo, 1 dspatt ppéoka
KPEUMULSAKLA, 4 okeAlOeC okOpdO, ahaTL, TLIEPL, 1 KOUTIA VEPO, 2 KOUTIEG pUTL KOpOAiva, 2
KOUTAAEG peyaleg (tou dpayntol) ehatdhado, 1 motnpdkt | 1 dpArt{avt Tou Kadé Asukod
kpaot, 1 Aepovt kat eAatoAado yila emaAsidn.

EKTEAEZH: MAfvoupe kal kaBapiloupe KaAd To apvakl. MAEVOUPE TN CUKWTAPLA, TV
{epatape Aiyo o Bpaocto vepod Kol KOBoUUE PIAG KOUUOTAKLA TO CUKWTL KoL Tal yAuKadLa
Kal Alyo peyoAUtepa koppdtio tn omAnva (Ba poléyel otav payelpeutel) kot T
adrAvoupe OTO TPUTNTO va otpayyiosl. MAEvoupe TIOAU KaAd T HUPWOKA Kol To
xovtpokoBoupe. MAévoupe kat PrhokoBoupe Ta Kpeppudakio. Kaipe otn katoapoAla to
eAatoAado (2 KoutdAeg coUmOG, Kal PiXVOUUE TN CUKWTIAPLA VA TOLYOPLOTEL, YETA TO
KPEUMUSAKLA, avakateVoUUe 2-3 POPEC HE TNV KOUTAAQ Kol MPooOEToupe to PUTL.
AvakateUoupe yla Alyo kot mpocoBétoupe to vepo. Adnvoupe va olyoBpdost 10-20
Aemtd. Pixvoupe ta Aaxavikd, to pupwdika Kt adrivoupe akdun 5 Aemtd. MNpooBétoupue
alatorinepo (kotd mpotipnon) kat 1 motnpdkt Aeukod kpaoi. T' adrivoups va mapouy
AAAN pla Bpdon kot ta Tpafape amod T GwTLd va KpUWoouv yla Alyo. Mepiloupe tnv
KOWLA Tou apviol Kat Tth papoupe pe PeAdva kal KAwoTr. XapAdloUue e TO Hoyaipt TO
apVaKL Kuplwg ota xéplo kot Todla, PBaloupe TG OKeAISeg okOpdou KL
OAQTOTILMEPWVOUE. STPWVOUME 0TOo TaPi TAUPEVEG KANUATOISEC KAl TomoBeToUE TO
YEULOTO apVAKL EMAVW, TO aAsidoupe pe Eva TivéAo pe AadoAépovo. Eav BéAoupe,.

N

ATTPINIOZ

AT | T n | nNnj|z|K
112|314 |5]|6
7189 ]10(11 12|13
14 15|16 |17 | 18 | 19 | 20
21 |22 | 23 |24 | 25| 26 | 27
28 | 29| 30

KaBapilovpe MATATEG, TIC KOBOUUE OE
XOVIPA KOUUATLA, OAOTOTUTEPWVOULE,
Baloupe dppéokia plyavn, mepyUVoupEe
He AaSOAEpOVO KOl  OKEMA{OUUE TO
toi pe adoupvoxapto. Avapoupe tov
¢dolpvo otoug 180 °C otnv apxn
nmepimou 45 Aemtd kL UoTEpA
xaunAwvoupe otou¢ 150 °C  kau
olyoyrivoupe yia 4-5 wpec. H dlapkela
ynoipatog e€aptaral and 10 PApog
TOU apviou Kot amd tnv Kouliva kabe
VOLKOKUPQG. KaAn 6pegn!!!




Stuffed lamp, APRIL

from Mrs Konstantina Keramari (Kazaviti) Mo | Tu | we | Th | Er | sa | su
INGREDIENTS: : : . : . 11 2131als]|s
1 lamp 10 kg with the liver without the intestines,

500 g scallions (chard), 500 g spinach, 1 punch of fennel, 7 (8|9 (1011|1213
half a bunch of mint, half a bunch of parsley, 5 fresh onions, 14 15| 16 117 | 18 | 19 | 20
salt and pepper, 4 cloves of garlic, 1 cup water,

2 cups of Carolina rice, 8 spoons of soup olive oil, 1 glass of white wine, 21 12223 | 2425|2627
1 lemon juice oil for spreading. 28 | 29 | 30

COOKING RECIPE: Wash the lamb, wash the liver and blanch
it in boiling water, chop it finely and drain it, wash the herbs
and chop them coarsely. Put the oil in a saucepan to heat up
and put the liver first, then the fresh onions, then the rice, the 8 »
waterand leave for 15 minutes. Add the rest and leave to cool. [&
Stuff the lamb’s belly and sew it up. Score the legs and arms and
put salt, pepper and garlic. In a pan, lay vine leaves and put the
lamb. If you want you can also put coarsely cut potatoes. Top

with lemon oil and oregano. Cover and bake it at 150 °C for 5
hours. Good appetite 11 Kazaviti, 1960s (Michael Kaltsas Archive)

Translation A.K.
ey Nl
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XouxAoti (caAykapia Oalaocong)
ano v kupia KwotouAa Totloyewpyn (@£oAdyog)

Ouxsxkn Evwen KoBoAxc

YAIKA:

1,5 KIAO xouxAlol (neyddol) 3 peyala KpeppLdLa

2 WPLUEG VTOUATEC 1 KOUTAAL TOU YAUKOU KODTO TIEATE VIOUATAG
AANGTL Mutépt

AaébL (kata BouAnon)

EKTEAEZH: Irtdpe 1o miow PEPOG Tou XoxAlou W €va odupdkt (Tnv oupitoa, autod
TO KAVOUUE ylo va BYEL TO ECWTEPLKO UEPOG TILO EUKOAQ). XTN CUVEXELX TOUG
Baloupe og pLa AeKAvn UE EVAULOL TTOTHPL VEPO KOl TOUG adrVOUUE OTNV AKPN
HEXPL VA KAVOULE TNV TpoEToLocia tou ¢dayntou. e pia KatoapoAa pixvoupue
Ta KPEUULUSLA KOPUEVA o€ deTakia pali e Alyo vepakt kat axviloupe yia Aiyo (o€
HETPLA dwTLA). Aol TIouv TO veEPO pixvoupe To AASL KAl KOPAUEAWVOUUE TO
KPEUUUOLA. ZTNV CUVEXELQ OTpayyilouve Toug XOoUXALoUG (Sev TTeETAE TO VEPO) UE
éva ooupwtnpl. Katomv toug TMAEVOULE KATW OO TPEXOUHEVO VvePO (yla va
dUyouv TA TUXOV TeETPadAKLA) KOl TOUC PLXVOUUE OTNV KOTOOPOAO WOTE va
ootaplotolV eAadpws. META PIXVOUUE TNV VIOUATA, TOV TEATE, TO OAATL, TO
TWEPL KOl TO avAAoyo VEPO (amd auTto mou Kpatroape). Bpaloupe yla mepimou
30 Aemra.

KAAH ENITYXIA KAl KAAO 20YPMMOIFTMA!

NS

5167 ]8|9 1011

12113114 (15|16 |17 | 18

19 120 |21 |22 |23 |24 |25

26 27|28 (29|30 |31

Y.l. ©a naotouv Ta cayolVLa 0OC
Qo To coUPUTLY A, AAAA OTO TEAOC
Ba meite «yaAdA». To amotéAeopa
Ba oag Sikalwoel.

' AAUKN
Apxeio Nikou ImdAa)
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-CHUHLIOS- Snails (sea snails)
by Mrs. Kostoula Tsilogeorgis (Theologos)

INGREDIENTS:

1.5 kg snails (big) 3 big onions

2 ripe tomatoes 1 teaspoon of chopped tomato paste
Salt Pepper

QOil (optional)

EXECUTION: We break the back of the screw with a hammer (the little tail, we do
this so that the inner part comes out more easily). Then we put them in a basin
with a glass and a half of water and leave them aside until we prepare the food.
Put the sliced onions in a saucepan with a little water and steam for a while (on
medium heat). After they drink the water, add the oil and caramelize the onions.
Then drain the snails (chuhlios) (do not throw away the water) with a colander.
Then we wash them under running water (to remove any stones) and put them in
the pot so that they are lightly sauteed. Then add the tomato, the pulp, the salt,
the pepper and the corresponding amount of water (from what we kept). Boil for
about 30 minutes.

GOOD LUCK AND HAPPY SLURPING!

Translation E.D. Y e SO

Ko, -~

Mo | Tu | We | Th | Fr | Sa | Su

1|12|3]| 4
5|67 |8]]9]|10]|11
12 |13 |14 | 15|16 |17 | 18
19 |20 | 21 | 22|23 |24 |25
26 |27 (28 293031

PS: Your jaws will
slurping, but in the end you'll say
"something | enjoyed doing". The

result will justify you.

4 Aliki
;| (Nikos Spalas archive)

clench from




Ouxsxkn Evwen KoBoAxc

Kapudakt yAuko,
ano v ka Avaoctacia AouBAétn (Paywvt )

YAIKA: 330 dyoupa kopuddkia amd tnv idta kapudld, ta omola pe €va kapdl ta
OTAUPWVOUHE £va £va Kol Ta Tpumape. Nepd Alopod ioa mou va KoAUTTovtal Ta
KopuSLa. JTAXTN O€ MOCOTNTA EVOG KAPUSLOU TUALYLEVH GE TOUATTAVL.

Zipomt: 12 motnpla vepo, 4 KA YAukoln, 5 kha {axapn, 2 KOUuTaALEG yapUdaAla péaa o’
£€va TOUATIAVL, 2 KIAQ pEAL ] kouTtaAa kaBapd acBEaotn.

EKTEAEZH: AdoU £xoupe eléyéel ta 330 kapudakia, To BAlOUUE O KOTOOPOAQ KoL TO
KOAUTTOULE e XALOPO VEPO va Ttdpouv pia Bpaon. EmavalapBavoups Seutepn dopda,
npocBétovtag tn otdytn. MOAlg mdapouv Bpaon, ta ByAdloupe HE TPUMNTH KOUTAAQ
TIPOOEKTIKA 0 KaBapd Tayko va Kpuwoouv. AlalUoupe tov acBéotn oe KpUo VePO.
MpocBétoupe olyd olyd Ta Kpua Kapldila Kol T avakateUoUE olyd olyd pia dpopa povo
(1 yopa) kat T adnvoupe vo otabolv 10 Aemtd. Ta Byaloupe TPOCEXTIKA Kal TO
mAévou e 3 $OPEG UTIOUOVETIKA va pnv dtaAuBouv. Ta adrivoups os kabapd mayko va
EekoupaoTtolv. Baloupe o KATOOPOAQ LEYAAN TO VEPO, TN {axapn, To UEAL va. Bpdoouy
kot Eadpilovpe. Adou mapet Bpdon pixvoupe tn YAUKOTN Kal to yapUdalla. Asv mpémel
va §€0eL To olpoTiL. AdoUl tpumrjooupe MOAEC dopEg Ta kapLdia pe BeAova, ta Balovpe
oTo YAlapd opodmt o xapnAn ¢wtld Kal otav apxilel va Bpalel, Eadpilovpe TAAL Kot
oBrfivoupe to pat, adol TAPEL HEPIKEG BpAoelg To YAUKO. MpEmeL va adrjooups Ta
KapULSLO pEoa 0To oLpdTL OAN vUXTA. ThV EMOUEVN 0VOlYOUUE OTO XOUNAO TN dwTLd va
TapeL pia Bpdon. To YAUKoO pog Oa sival £Tolpo étav pe éva KOUTAAAKL TTAPOULE

oSS

IOYNIOZ

AT | T n | nNnj|z|K

16 |17 |18 | 19| 20 | 21 | 22

23 |1 24| 25|26 |27 |28 | 29

30

Alyo olpomL kal otdfoupe Hla oTtayova
EMAVw o€ KaBapd oteyvd mdato. Eav
otaBel, To YAUKO pag eival €tolpo. Otav
KPUWOEL EVIEAWG, TIPOCEXTIKA UE TPUTINTH
KOUTAAQ naipvoupe Ta KopudLia,
d\TPAPOUUE TO OLPOTIL E TO COUPWTNPL,
omou éxoupe PdaAel ToUAL emdAvw OTO
YAUKO. To adrivoupe va KPUWOEL KOAQ,
Mpw To amobnkelooupe O YUAAWO
Soxelo. KaAr 6peén!!!



Dessert with unripe walnuts, JUNE

from Mrs Anastasia Douvleti (Rachoni) moo L oo [ e e [
INGREDIENTS: 330 unripe walnuts from the same tree. Pierce them with a nail on 1
both sides. 20 g of ash wrapped in a tulle.

Syrop: 12 glasses of water, 5 kg of sugar, 2 kg of honey, 4 kg of glucose, 2 spoons 2 13,456 |7]8
of cloves wrapped in a tulle, 1 large spoonful of poor lime . 9 |10l 11112113141 15
COOKING RECIPE: Put the walnuts in a saucepan and cover them with lukewarm 16 117118 1191 20| 21 | 22
water. As soon as they boil, drain them and add clean water with the ashes. As

soon as they boil, drain them again and let them cool. Dissolve the pure lime in 23 124251262728 |29
cold water, throw in the walnuts and leave them for 10 minutes. Drain and rinse 30

them 3 times. Put the water, sugar and honey in a saucepan. Once it boils, throw
in the glucose and cloves. Boil for a while. Pierce the nuts with a needle many
times and put them in the syrup. We leave them all night. The next day boil the
dessert until the syrup sets.

Good appetite !!!

Rachoni, 1970s
Translation A.K. =i ‘: ": ‘: N (Lazaros Albanos Archive)




Ox6 LXK ’E\;%c;mn KoaBaAxg
Xtanodi ot ado, [IOYAIOZ

ano v ka AyyeAiki Kunapiooiadouv (Mapiég) altlrlnlnlslk
(ouvtayn ¢ neBepag tng Bipytviag)

1 2 3 4 5 6
YAIKA:
1 xtamosi 1.300, 1 kouTtaldKkL YAUKOU HEAL, 7 18| 9|10|11|12 )13
1KIAO Kpeppudakia otipadou kabaplopéva 1 kpeppUdL Kabaplopévo, 124 115 | 16117 | 18 | 19 | 20
1 KudwVL PETPLO, % motpL vepoU AASL,
2 KouTtahLéc ooumac EUSL, 4 vtopdtec PIAOKOUUEVES, 21 122123 |24 | 25|26 |27
2 okeAideg okopbo, 2 dUAAa badvng, 28 129 | 30 | 31
% TLOTNPL VEPOU KPaGt, 5 omupla proyapt
EKTEAEZH: Bpaloupe o€ olyavy ¢pwTtld To XTAmodt He To kpaoi, To V8L Kol To

KPEUUUSL dkomo. KOBoupe To XTamodL KOUUATLO, TIETALE TO KPEUMUSL, plXVOUUE
TO KPEUMUSAKLA, TO KUSWVL KABAPLOUEVO KAl KOUUEVO O DETEG (N KABe dpETa ot
600), Ta okopda, To HEAL, TIC VIOUATEG, To Aadt, tn dadvn, To pnaxapy, 1 motnpt
VEPO Kal To aprvou e o olyavi dwtld va S€couv OAa T UALKAL.

KaAn opeén!!!

SkaAa Maplég, Sekaetia tou 1960
(Apxeio ©.E.K.).

RSN



Octopus stew with onions,
from Mrs Agnelina Kiparisiadou (Maries)
(the cooking recipe belongs to her mother-in-law, Virginia)

INGREDIENTS:

1 octopus 1.300 g, 1 kg small cleaned onions,
1 medium quince, 2 spoons of vinegar,

2 cloves of garlic, half a glass of wine, 1 teaspoon of honey,

1 cleaned onion, half a glass of olive oil,

4 chopped tomatoes, 2 bay leaves,

5 peppercorns.

COOKING RECIPE: Boil the octopus with the wine, vinegar and the onion over low
heat. Cut the octopus into pieces, discard the onion, throw in the small onions,
the cleaned quince cut into slices, the garlic, the honey, the tomatoes, the olive
oil, the bay leaves, the peppercorns, and 1 glass of water. Simmer over low heat
until all the liquid is absorbed.

Good appetite !!!

N\

JULY
Mo | Tu ([ We | Th | Fr | Sa | Su
112 |3]4|5]6
7 |89 10|11 |12 13
14 (15| 16 |17 |18 | 19| 20
21 | 22|23 |24 | 25|26 |27
28 129 |30 |31

oo

Skala Maries, 1960s
(Archive of the Th.U.K.)




Ok Evwen KoBoAxs

MaAovookedTtEdeg
arno tov kuplo Kapaln Nnwpyo (Navayia)

YAIKA: Mo koumta « MaAoUoeg» (e60g pahakiou LE OVOUOOLO QVEUWVEG TNG
Balacoac), 1 KpeUUUSL, aAATL, TIWTEPL, EAALOAASO YL TNYAVIOUA .

EKTEAEZH: MA£voupe TOAU KaAQ TG palouoeg 3 $opEG He KpUO VEPO KOl HLa
dopa pe YAopo yla va EeKOAAAOEL N APOG. TG BAloUE OTO COUPWTNPEL YLa Va
otpayyioouv. Metd TIG pixvoupe o€ pLat Aekavn pall pe 1o KpeUULUdL (Euopévo n
TPLUUEVO) €AAXLOTO OAATL - TUTEPL KoL QAEUPL, OCO XPELOOTEL, WOTE Vo YiveL
oTepPel pelypa. OAa autd ta avakaTEVOUUE TIOAU KOAQ Kol piXVOUHUE KOUTOALEG

HECO O €Va TNYAVL e KAUTO AadL yia va PpnBolv KL amo tig SUo MAEUPEG.
KaAn emtuyial

————

\

AYTOYZTOZ
AT (T | nNn|{nNn|z|K
1|23
4 15|67 |8]9 |10
11 112 |13 |14 | 15| 16 | 17
18 119 20|21 (22|23 |24
25126 (27|28 |29 | 30|31

OB -

MNavayia, dekaetia Tou 1960
(Apxeio ©.E.K.).




Malouso meatballs AUGQUST

by Mr. Kavazis Giorgos (Panagia) oo | 7 e | o | e | e | o
INGREDIENTS: 1123
A cup of "Maluses" (a type of mollusk called sea anemones)

1 onion, salt, pepper, olive oil for frying. 4 |56 |7 |8|9]10

EXECUTION: Wash the bras very well 3 times with cold water and once with
lukewarm water to remove the sand.

We put them in the colander to drain. 18 119|120 (21 (22|23 |24
Then put them in a bowl together with the onion (scraped or grated), a little salt -
pepper and flour, as much as needed, so that it becomes a solid mixture.

Mix all this very well and drop spoonfuls into a pan with hot oil to cook on both
sides.

11 |12 | 13 |14 | 15| 16| 17

25 |26| 27 | 28|29 |30 |31

Good luck!

Panagia 1960s (Archive of the Th.U.K.)

Translation E.D.
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Ok Evwen KoBoAxs

Zappadaxia,

ano tqv MaydaAnvi AyyeAidou (Apevapia)

YAIKA:

100 apmneAopula, 1 koUTa avnoBo,

80 Ukpd KoutaAdkia pulL, 1 peyaAn KoUTia CAAATOC OTAVAKL KL XOPTA TTOALA
8 KpeppLSaKLa ppEoKa, (ruBavov va eivat Ta oéokouAa) KaAd MAUUEVA Kal 3
KpEUULOLO Eepa, PAoKoUUEVQ,

1 patodkt papabo, 1 koUTa eAatdAado,

Alyo aAaty, 1 Agpodvy,

TWIEPL.

EKTEAEZH: Zepoatape ta GUAAQ Kol TO OTPOYYI(OUME. Xe €val UMOA HEYAAO
Baloupe ta KpeppLSLa PLAoKoppéva, To pulL, tov papabo, tov avnbo, alartl,
TWEPL Kal ta Aayxavikd. Ta tpiBoupe OAa pall va yivouv éva peiypa Kalo.
Baloupe oe kaBe GUAAO 1 KOUTOAAGKL MeElypo Kol TO TUAlyoupe. MOALG
oUUMANpwOel pla otpwon otnv katoapola pe cappadakia, Baloupe Aiyo Aspovt
Kot Alyo AadL Kal ouvexi{oUE €wWG OTOU TEAELWOOUV TA UALIKA. IKEMALOUUE UE EVal
peyalo pnxo maro, pixvoupe 4 dpArtiavia leoto vepo, To AASL, To AgHOVL Kal
TOMOOETOUE TNV KOTOAPOAQ 0T GWTLA LUE OKETIACUEVO TO KATIAKL. APr)VOULE va
Bpacouv ta cappadakia, o PETpla Bepuokpaocia,

T SEIBSN

ZETTTEMBPIOZ

AT | T n|nNnj|z|K
2|34 ]|5]|6|7
8 |9 (10|11 |12 |13 | 14
1516 |17 |18 | 19| 20 | 21
22 123 |24 | 25|26 |27 | 28
29 | 30

WOoTou va anoppodricouv ta uypd.
KaAn opeén!!!

Awuevapla, dekaetia tou 1930
(Apxelo Kwvaotavtivou NALatotka).



Stuffed vine leaves, SEPTEMBER
from Magdalini Agelidou (Limenaria) Mo | Tu | we | Th | £ | sa | su
INGREDIENTS: 1121 3lals|el7
100 vine leaves, 80 teaspoons rice,
8 fresh onions, 3 onions, 8 9 1011|1213 14
1 bunch of dill, a bunch of fennel, 15 1161 17 118119 | 20| 21
and big cup of spinach and chard, washed and chopped,

. . . 22 23|24 [ 25|26 |27 |28
a cup of olive oil, juice of 1 lemon,
salt and pepper. 29 | 30

COOKING RECIPE: Blanch the vine leaves and drain them. Put in a large bowl the
chopped onions, the dill, the fennel, the vegetables, salt and pepper. Rub them.
Add the rice. Put a spoonful of the mixture on each leaf and wrap it tightly. Put
them in a saucepan, pour the olive oil, the lemon juice and 4 cups of hot water.
Cover them with a plate and put the lid on the pot. Boil at low temperatures until
the liquids drain.

Good appetite!!!

Limenaria, 1930s
(Konstantinos Pliatsikas Archive)

Translation A.K. J‘m
—




Ouxsxkn Evwen KoBoAxc

XouxAomuta,
anod tnv KaAAipdn Mwotéda (O€oAdyog)

YAIKA: 1 kpepptdi €npo, mMAupévo, PIAOKOUUEVO. ZOTAPOULE OE ULOO dALT{avl
Tou toaylwol gAatdhado £€wg Otou podioel. Meta pixvoupe péca 1 dAtiavi
Toayol pull kapoAiva va cotaplotel kL autd. NpooBétoupe % KIAG xouxoUALA
(etdog pavitaplwy), adou ta MAUVoupEe TOAU KoAd, Ta BAOUKE OTO TPUTINTO Kol
pixvoupe emavw toug Leotd vepod yla kaAUtepo Kabdplopa. Adou otpayyicouv
ta PlokoPBoupe Kal Ta pixvoupe va cotaplotolV Alyo. MpocBétoupe 3 pAtlavia
TOAYLOU VEPO, 5 KOUTAALA TOU YAUKOU OAQTL KOL ¥ KOUTOALA TOU YAUKOU TULTTEPL.
XoapnAwvoupe ™ ¢wtld Kot olyoBpaloupe 1o peiypa yia 10 Aemta (éwg 6tou
douokwoel To pulL). To adrivoupe va KPUWOEL. (Eyw MPoowTtikd mpooBETw Kat
Sdepatdakt papabo, TAUUEVO, KOUUEVO).

EKTEAEZH: Mo ta 2 omtikd ¢UAAA tou XpeLadovral yia Thv mita:

Ze €va UmoA pixvoupe 2 ¢Awtiavia Toaylou aAeUpl KOOKWIOUEVO, % ALTIAve
ToaywoU glaodado kat pia mpéla aAdatt. Pixvoupe 1 ¢Awtlavi xAopod vepo. To
{UMWVOUUE €wg OToUu yivel pla oty Oun. To xwpiloupe oe SUo pEPN KL
OVOlyOUHE ME TNV TMAOOTOPLA (MAaoTApl) MAvwW O aAEUpwWUEVN emidpavelo 2
dUMa ya pkpo tayi povpvou. Aadwvoupe to TaPl KL AMAWVOUUE TO £va
dUANO. To aAeidpoupe pe Alyo Aadt kot TPooBETOUE TO HElyHa. TO LOLWVOUE UE

oSS -

OKTQBPIOZ

AT (T (N |nNn|2z|K

112 3|4/ 5

6 | 7|8 |9 |10]11]12

1311411516 |17 |18 | 19

20121122 |23 |24 |25 | 26

27 128 | 29 | 30 | 31

KOUTAAL opoldpopda koL 1O
okemaloupe pe to devtEPO PpUAAO.
Nadwvou e ™mv emudpavela,
XapAloupe TNV TTA, OTAUPWVOULE
Kol ™mv yrjvoupue o€
npoBepuacuévo  ¢dolpvo  OTIC
QVTLOTAOELG Yla ULo wpo TEPLTou
otoug 180 °C (g€aptdatatl amd TNV
koullva 00g).

KaAn opeén!!!



Wild mushroom pie, OCTOBER

the recipe is from Kalliroi Pistela (Theologos)

INGREDIENTS — COOKING RECIPE:

Saute in half a cup of olive oil a chopped onion and a cup of Carolina rice. Add
500 g of wild mushrooms, washed, scalded and chopped, 3 cups of warm water, 6 | 7| 8|9 |10|11 |12
half a teaspoon of salt and pepper. Boil at low temperature with 3 cups of water
for 10°. Let it cool down. Add 1 bunch of chopped fennel.

Pour 2 cups of sifted flour into a bowl, a half a cup of olive oil, a little salt and a 20 | 21| 22 | 23|24 |25 |26
cup of warm water. Knead it, divide it into two pieces. Lay one pastry on an oiled
pan, pour the filling, sprinkle with olive oil and cover with the second pastry,
sprinkle with olive oil. Cut into pieces and bake at 180 °C for 1 hour.

Mo | Tu |We | Th | Fr | Sa | Su

112 (3|45

13 |14 15 |16 |17 |18 | 19

27 |28 | 29 |30 31

Good appetite!!!

Theologos, 1960s
D T (Sotiris Gerakoudis Archive)

NS




Ouxsxkn Evwen KoBoAxc

MutepoAdayava,
anod tnv Mewpyia Ayanntou (2wtrpog)

YAIKA: 1 KIAO AyOoUpPEG VIOUATEG (MPAOoLVeG), 2 peyAAeg dAtt{aveg alatt, 1 KNGO
TIPACLVEG TIUTEPLEG OTAUTIOAL, 3 KOUTOALEG TNG OOUTOG YEMATEG &Wo
(Aepov'tolou), 3 kIAa Aaxavideg mpActveg (Kpapmia otnv Baoitikn SLaAeKTO),

1 depatL papabo.

EKTEAEZH: MAévoupe OAa ta Aaxovikd oAU KaAd. Tepayilouvpe Pdd PrAda Tig
Aaxavideg, xapakwvouue (XapAlOUUE) TIG VTOUATEC Kol TG TUMEPLEC. Tote
urtpxav €ldlkol kouPadeg amo EUAo, Twpa o€ yudAwvo Soxeio kaAutepa, A
MAOQOTIKO XWPNTKOTNTAG 5 kAwv. TomoBetolue otn Pdon TIG XAPAYMEVEG
VTOUATEG, TIC TUMEPLEG, TG Aaxavideg YIAOKOUMEVESG Kal Tov papabo dakoro.
MpooBétoupe ta 2 dAwtlavia oAATL Kol TG 3 KOUTAALEG TNG ocouTmag o
(Aepov’tolou) kat T adivouue okemaopéva eva Bpadu. To mpwi mpooBETouuE
VEPO UEXPL VO TOL OKETAOEL Kal KABE PéEPa TA avOoKATEUOUME KOAQ €Tl 20 PEPEC.
(Tote £mAevav Ta XEpLa TOUC Kal Ta avakatevav). Eival étowua yla paysipepa.
ZeMAEVOUUE TNV GAUN KaAd (yia 4 pepldec moooTNTA TWV AQXOVIKWV: £va
TPUTINTO TIOU OTPAYYL{OUME T pakapovia) Kat ta PlhokoBoupe. Totdpoupe 1
UEYAAO KPEUUUAL 1 2 HIKpA PLAOKOUUEVA UE Eva pLeyaAo ALTavL eAaodado yla
5 Aemta péxpt va xpuooadioetl. NMPooBETOUUE TA TILMEPOAAXAVO VO COTAPLOTOUV
KoL VEPO £wG 0Tou KaAudBoUv ta Aaxavika. XapunAwvoupe tn wtLd Ki

NOEMBPIOZ

AT | T | n|Nnj|z|K

34|56 |7]|8]|°9

10| 11|12 13|14 | 15| 16

17|18 |19 20| 21|22 | 23

24 | 25|26 |27 (28|29 30

adprVoupe va olyoPpacouv TepLou
30 Aemtd. Exoupe Bpacel % KO
dacohla Pla E&npa ki adol T
otpayylooups, Ta piyvoupe ota
TIePOoAdyavo Kal ta adrvoupe 10-
15 Aemta va xuAwoouv. Eav B£Aoue,
npooBEToupe 1 KOKKLVN  KOUTEPN
TUMEPLA. Tuvodevetal to Gayntod He
eMEC  YAootadeg (TOOKLOTEG) Ko
kpaot.

KaAn opeén!!!



Turnip tops with green peppers, NOVEMBER
from Georgia Agapitou (Sotiros) v Do oo | | e |
INGREDIENTS:

1 kg unripe tomatoes, 1 kg green peppers, 1?2
3 kg turnip tops, 2 cups of salt, 3 14|56 |7|8]|9
3 spoonfuls of citric acid, 1 bunch of fennel.

10 |11 12 |13 |14 | 15| 16

COOKING RECIPE: Wash and chop all the vegetables. Place them in a large
container and leave them overnight with salt, citric acid and fennel. The next
morning, cover them with water and leave them for 20 days, mixing every day. 24 | 25| 26 |27 128129 30
Ready for cooking. Saute a chopped onion with a cup of olive oil and add a plate
of washed vegetables from the container. Cover them with water and simmer for
30°. Add half a kilo of boiled beans and leave them for another 15°. If you want
add a hot red pepper and green olives.

17 |18 | 19 | 20| 21|22 | 23

Good appetite!!!

Sotiros, 1920s
(Lazarus Albanos Archive)

Translation A.K.
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Ok Evwen KoBoAxs
Kokopag pe pAwpapra, AEKEMBPIOZ

ano tnv ko AyAdia TepAeAé (KaAAipaxn) altltlnlnlslk
YAIKA:

, , . . 1 2 314|567
1 kokopag 1-1,5 kAo, 1 E0Ao kaveAag,
500 yp. dAwapla, 1 KOUTOALA COUTIAG TIEATE VIOUATAC, 8|9 |10(11/12|13| 14
1 T[IO'EI’]pL KOKKLVO KPaoL, l: Kf)UT[(I e)\alLo)\aGIo, aAdry, Tutépt, 1 okeAiba 15116117 118 | 19 | 20 | 21
okopbo PAokouuEVn, 1 Aitpo {eoTO vePO,
1 KpePPULSL ENpd PAOKOUUEVO, ¥ KINO GPEOKLEG VIOUATEG TPLUUEVEG. 2212324 1252627 |28
EKTEAEZH: NMAévoupe KaAd Tov KOKOPO KoL TOV aprVOULE va oTpayyiost. Tov 29 130 |31
KOBOUWE O KOMUATLO KOL TOV pXVOULE OTNV KATCOPOAQ, OTIOU £XOUUE KAWEL TO
AQSL KL EXOUE COTAPEL TO KPEUUUSL KOl TO 0kOPS0. TOV GOTAPOULE ATt OAEC TLG

TIAEUPEG. NMPpooBETOUNE TNV TPLUUEVN VIopATa Kal to 1 Altpo {eotd vepo,
SdltaAvovtog tn 1 kouTaAld coumag MEATE VIOUATAG. IKEMAIOUUE Kol
olyoBpaloupue nepimou 1 wpa o€ HETPLA PWTLA, WOTIOU VO LAAQKWOEL O KOKOPA.
MpooBétoupe ta pApapla kot cuvexiloupe To paysipepa yla akoun 8-10 Aemta.

Koain 6peén!

KoaAApdxn, Sekaetia tou 1960
(Apxeio ©.E.K.)

NS



Rooster with tagliatelle,
from Mrs Aglaia Terlele (Kallirachi)

INGREDIENTS:
A rooster 1+ % kg,
1 glass of red wine,

500 g tagliatelle,

1 clove of garlic chopped,

1 onion chopped, a stick of cinnamon,

1 spoonful of tomato paste, a cup of olive ail,

half a kilo of crushed tomatoes, salt and pepper and 1 liter of hot water

COOKING RECIPE: Wash the rooster, drain it and cut it into pieces. Put it in a
saucepan with oil, onion and garlic and saute it. Add the hot water, salt and
pepper. Simmer for 1 hour until it softens. Throw in the tagliatelle and continue
boiling for 8-10 minutes. Pour in the wine, the paste, the tomatoes.

Good appetite!!!

Translation A.K.

————

\

DECEMBER
Mo | Tu | We | Th | Fr | Sa | Su
1 (2|3 |4|5]|6]|7
8 | 9110|1112 |13 |14
15 16|17 1819|200 | 21
22 |23 |24 | 25|26 |27 | 28
29 |30 31

oSS

Kallirachi, 1960s
(Archive of the Th.U.K.)




Oy Evwen KoBoAxs

To yeuotiko tagidL otn OAco tou XO0eg TEAELWVEL pe
ZapayAi Oacit’kou,
ano tv Mapia ApakomoUAou — XaAdslov (Mapiég)

YAIKA:

1 KNGO aAeUPL KOOKLVIOUEVO, % KouTaAld tng ocoumag EVGL,

1 MOTAPL TOU VEPOU AASL EKAEKTO, % MOTNPLTOU VEPOU AASL emdvw ota GUAAA
1 motnpL vepo.

ZipomnL:

4 pAttlaveg toayoL Laxapn, 6 Atlaveg vepo,

1 dATlavt peA, Kavéla EUAo,
yapudaAAa, Euopa moptoKkaAlov,

KavéAa kot KapUdia TpLppéva yia To oepBiplopa.

EKTEAEZH: e Askavn Lupwpatog BAloUpE TO KOOKIVIOUEVO OAEUPL LE TO TTOTHPL
ToUu AadLou Kal T % koutaAld coumag EUdL Kal To vepO Kal LUMWVOULE va Yivouv
OAa pta podakn Z0un. Tnv adrvoupe va Eekoupaoctel 15 Asmta Kat T XwpL{oupe
oe 5 {oeg pmaAeg mou avoiyoupe og aAsupwpévn emipavela o GUANA PETPiOU
naxouc. TomoBetovpe to KABe PpUANO oto TaPi palepévo (coupwuEvo) To Eva
Sirm\a oto Ao, pixvoupue To ULod totrpL Aadt emavw ota GUAAA Kot PriVOUUE

NS SN

N\

otou¢ 180 °C oe mpoBeppaocpévo
doUpvo pe aépa yla 30 Aemtd (AAAN
Kupla Aéel 1 wpa kL GAAn 10 Aenta)
£€w¢ 6tou podilel. To pavtiloupe He
Alye¢ otdAeg vepd KoL TO
TEPLXUVOUNE ME TO (€0TO OLPOTIL
(kat ta Vo Teota) kat MAAL OTO
¢doUpvo va TiLEL OA0 TO OLpoTL. To
Byaloupe kal mOOTMOAOUME ME
TPUEVA KapLSLA KOl KOVEAQL.

KaAn emtuyial

Maplég (amd fb “Mapléc @doou - Maries Thassos”)



The taste trip in Thassos ends with
saragli thasit'ku, (saragli of Thassos)
by Maria Drakopoulou — Chaldezou (Maries)

INGREDIENTS:

1 kg sifted flour, a glass of olive oil,

1 glass of water, % spoonful of vinegar

% glass of olive oil to put for the pastry.

Syrop:

4 cups of sugar, 1 cup of honey,

6 cups of water, a cinnamon stick,

cloves, orange zest, :

Cinnamon and ground walnuts. Maries (from fb Mapléc ®@doou - Maries Thassos)

COOKING RECIPE: Put in a bowl the flour, the olive oil, the water, the vinegar,
knead and leave it for 15°. Divide into 5 balls and roll out pastry. Place them
strained in a pan, pour half a glass of olive oil on top and bake it at 180 °C for 30".
Sprinkle it with a little water and pour the hot syrup. Put it back in the warm oven
to absorb the syrup. Finally sprinkle with grated walnuts and cinnamon.

Translation A.K.



EOPTOAOTrIO

_g”! Pk Evwen KoBoAxc

=y,

2025

lavoudptog

1 Baoilelog, Baokr), TnA€épaxog

2 Zepadeiy, Zepadeio*, ZiNBeotpog
3 TevoBéda

5 Oewvdg, Oswvn

(o)}

Ta Aywa Osoddveia. Pwing, Pwtewn,

®davng, Pavn, Osodavng, Osodavia,
lopdavng, Osavw, Oupavia*, Neplotépa,
OeomnolAa

lwavvng, lwdvva, MpdSpopog
AydaBwv, Aopwvikn, NapBéva, EAoa
@eg066010¢, Osobooia*

Tatwavy, Muptid

Niva

Avtwviog, Avtwvia, @godootog*
ABavdotog, ABavacia, KOptAhog,

Oebd6oulog

Mapkou Euyevikol, Makdplog*
EuBupiog, EuBupia

Ayvn, Ma&ioc*, Neddutog, MatpokAog
Two0g0g, Avaotdotlog, Avactaoia*
AyaBayyelog, Atovuolog*

Zévn, ®Awvag, Zwolpdg

I'pnyoplog, Mpnyopia, Mapyapita*
Zevoodwv

NaAAGSLog, XapLg

Tpwv lepapyxwv. Apxovtrg, Xpuon*

Maupoubng

31

(0f3

POONOTUDWNBRE

Eudotia, Kupog

ouapLo
Tpudwvag
Yramnavt, MapoUAa
STOMATLOC, STANATIA, ZUMEWV
loléwpog, Idouog, Z16épng
Ayabn
dwtiog, Pwrevi*
MNapBéviog, MapBevia, AoUKAg
Zayapiog, ZayapoUAa*, MdapBa*
Mapkehoc*, Maykpdtiog, Nikndopog
Xapdhaunog, Xapilaog, XapikAela

1 BAdotog, Auyr, O@sobwpa*
MeAétiog, MeAetia
MNpiok\\a, Mploila, Maptviavag
BaAevtivog, Bahevtivn
EvoéBiog, Euoefia
Oe068wpog, Osodwpa
Ayanntog, Aéwv

DW\oBeog, DNoBEN
TolKvomépmnT
Wuxoodappato

Tng Antokpew. MoAuyxpovng*
Dwtng* Owtewn*
AcKANTULOG

Maplavva

Mdptiog

CoONOOUVDWN P

Eudokia, MNapaoxog, Xapiolog
Tupoddyou. Eubahia

KaBapd Asutépa. KAeovikog, KAeovikn
lepaoocg, MepactpovAa, Mikng
Apxéhaog, EuAOYLOG

Holxlog

A’ Xawpetiopoi. Euyévioc*

Epung, ©sopUAaKTog

Kupakn tng OpBodoéiag. Avacipoayog,

=ZavBoc, Zaven, Zpapdyda, GOKTAUWY,
Sapaving*

1,
13
14
15
16
17
19
21
23

OaAng, Zwdpdviog

Néavbpog, Maplog

B’ Xaupetiopoi. BevéSiktog, Bevediktn
Aydriog

B’ KupLakh Twv vnoTELWV

ANEELOG, ANegia

XpuoavBog, Xpuodven

I Xaupetiopoi

Tng Zraupomnpookuvioews (I Kuplakn

Ttwv Nnotelwv)

25

EuvayyeAlopog tng Osotokou-EOvIKA

eopth. Eudyyelog, Evayyehia, Ayyehog,
Ayyehikn

26

SUAag

27 Aubia, Makeboviog

28 A’ Xaupetiopot.

30 A’ Kuptakh Twv Nnotewwv.
31 Yndriog

Anpiliog

Titog

IN\Uprog, INupia
MAGTwv, Zwolpdg
Apyupw

o hwN

Eutuyia
9 Euduxlog

10 AnpooBévng, Emapewvwvdag, HpakAng,

OepLoToKANG, Ogddpactog, MIATLASNC,

'Ounpog, Melomidag, MepkAng, ZodokAng,

SwkpaTnc*, Tinobeog*, Pwkiwv

11 Avtinog

12 Iappato tou Aaldpou. AKAKLOG,
AvBouoa

13 Kupiakn twv Baiwv. Baia, Addvn

14 MeydAn Asutépa. Apiotapyog, OwHAlS.

15 MeydAn Tpitn. Aswvidag

16 MeydAn Tetdptn. FaAnvog, KAAAL,
XtovoUAa

17 MeydAn Népmtn.

18 MeydAn Napaockeun.

19 Meydho Zappato. Phutnia, DAw

20 Ayto Naoya. Avaotdolog, Avaotaacia,
MNaoxdAng, MaoxaAld, Adunpog, Aapumpvn

21 AAe€avdpa
22 Néapyog, Nabavani
23 Tewpylog, MNewpyia, Osoxdpng

24 Ax\\éac, EAlodpert, Aoukag, EAlodBet
25 Zwobddyou Mnyng. Zwn, Nnyr, Mdpkog

27 Tou Owpd. Owudc, Owuan
29 Idowv, Ndtpa.

30 Apyupn, Aonuiva, Mohapatr, IdkwBog

Mdiog
1 MNpwrtopayid. lepepiog, lowbwpa
2 Auyeplvdg, Eomepog

E’ Kuptakh twv Nnotewwv. Eutuylog,

3 Podonn, Maupog, MaupoUAa

4 Twv Mupodopwv. Melayia*, MéAlog,
Melitoa

5 Ayiag Epfivng MeyaAopdptupog.
Ewprvn, Etpnvaiog, Edpaip

6 ZIepadeiy, Zepadeuia*, 10P

8 Apoéviog, OgoAoyog, MrALog,
Kaoolomnn, Osoxdpng

9 Xplotodopog, Hoalag

10 Zipwv

11 Appoddiog, Apylpng, Apyupw

12 Emupavelog, Oe6dwpog

13 lNukepla, Zépylog*

14 ApiototéAng*, loldwpog*, Awpa

15 AxiAAeiog, Ko

17 Avbpovikog, Avdpovikn *, ZOAwv
18 loUALog, louAia*, FTaAdtela

19 Nartpikiog, Matpikia, OedyvwoToC,
Oe0KTLOTOG

20 Oahng, Audiag OWunnolag

21 Kwvotavtivou kat EAévng.
Kwvotavtivog, Kwotavtiva, EAévn

22 Awiliog, Ayhia, K6Spog

24 Moapklavi*, Xplotiavog, MaAAasdiog
29 AvaAnyn tou Xpiotol. Osodooia*,
Yropovn

lovviog

1 Noppog, louotivog, EvéATLoTOg
2 Nwknopog, Mapivog

4 Mdapba *

5 Awpb6Beog,, Moutapxog, AoAAwvS
7 Znvaig, MNavayng, ZeBaoth

8 MNevinkooth. KaAAomn

9 Avyiou Nvebpartog. Podaven
11 BapvaBac, BapBolopaiog

12 Ovoudplog, Ovoudpia

13 TpupUAALog

15 Twv Ayiwv Mavtwv.

18 Epacpog, Aeovtiog

19 Naiolog*, Zwoluog, Zwotpaia
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22 Euo£Blog, EvoeBeia*, ZRva

23 AplotokAng, Ayputmiva

25 Qefpwvia, Epwg

26 Makdplog, Makapia*

28 Avdpyupog*, leppavog

29 ArnootoAwv Métpou kat MNavAou.
30 Z0vagig twv Ayiwv 12 AooTtoAwv.
Anootolog, Arootolia, MeAitwy

loUAlog

1 Apyupng, Apyupw, Kooudg, Aapiavog,

Maupikog

3 Zoupmou)ia, Yakweog, Yakiven
4 Noukia

7 Kuptakn, Oducoag

8 Beodhog, Mpokomiog

10 Apohia

11 Ayiog lwavvng o 8doiog, Eudnpuia,
O\va

12 Bepovikn, Maiolog*, INGpLog*
13 Zdappa, HALOdwTog

14 NwkéSnpog, AKUNOG

15 BAadiunpog, Knpukog, louAitn

17 Mapivog, Mapiva, AAikn, ANegavSpa

18 Awudiavdg, Aluhia

19 Tapudariid, Makpiva

20 Npodnitn HAla. HAlog, HALGva

22 May&aAnvr, MapkéAha, Mevélaog
24 Xplotiva, ABnvayopag

25 Eumpagia, Ohvuria, Avva

26 Mapaokeudg, Mapaockeur, Eppdiaog

27 Navtelng, MavteAiva

28 XpuooBaAdvtng, Baldavtng

29 Oebdbdotog, KaAAivikog

30 Avépodvikog, Avépovikn*

31 Eudokiuog, lwond*, Opeldepikog

Avyouctog

1 Madpkehog

3 OAUpmog, ZoAwpn

6 Metapopdwolg Tou IWTHPOG.
Jwrtnplog, Zwtnpia, Evpopdia

7 Aotéplog

8 Mupwv*, Tplavtadpuilog,
TpravtaduAd

10 ‘Hpwv, Hpw, Aaupévtiog

15 Koipunoig tng @gotokou. Mavaywwtng,
MNavaywra, Aéomowa*, Mapia*,
@e0toKNG, Kpuotalia, Zupéla

16 ANKIBLASNG, Mepdopog®, Zapaving*
17 AeukoBéa, MUpwv*, Mipka

18 Apoéviog*, DAwpa*

20 B@eoxapnc*, ZapounA

22 AyaBovikog

24 AucwAia, Eutuylog, Eutuyia

25 BapBoAopaiog*, Titog

26 Adplavog, Adplavri, NatoAia

27 Apxkadiog, Davouplog, Pavoupia
30 AAE€avdpoc, ANegavdpa

ZentépBplog

1 Adapavtiog, Mavtw, ABnva, Avtyovn,
Aonaoia, Appoditn, EAmvikn, Epacpia,
Eutéprn, Odlela, Osavw, KaAApon, Kheww,
KAeovikn, PaAAia, Maplaven, MeAmouévn,
Mnvelonn, Zandw, TepPixdpn, Xabw,
louAvn, MoAutiun

3 AvBuoc, Apxovtia, MoAvdwpog,
Doifog

4 3bvagn Ayiwv Odoou, Epuiovn
5 Zayapiag, ZaxopoUla

6  BiBn, Eudoglog

7 Kaoowavog, Kaoolavr, Kaooia

8 Aéomowa*, Toaumikog

9 lwakeip kot Avvng

10 KAAung, KAnuevtivn, MouAxepia
11 EvavBia

12 AaviiA tov Oaciov

13 Aploteidng, Aplotéa, KopviAlog
14 ‘YYwotg Tipiov Ztavpou. Stalpog,
StaupoUAa, Itauplave

15 Bnooapiwv, NwkAtog

16 Eudnuia, Mehiva, Mehttivn

Soodia, Miotn, EAnida, Aydmnn
ApLadvn, Pwpuog, Pwpulia
Euotdblog, Euotabia, Osomiotn
Twvag, lwvia

Zwypadid, Nouila, Dwkag
ZavOutnog, Zaveinrn, MoAugévn, Ipig
OékAa, Mupaivn, Apépaoa, MNepoedovn
Eudpoouivn

Kuptakog

OktwfpLog

Avaviag*, Pwpavog, Onpeoia
Awovuolog, Alovuacia

Bépa, lepoBeog, KaAloBévng
Xaptrivn, Mebobdia, Eppoyévng
Z€pyLog, NMoAuxpdvng

MNehayia

ABpadp

EuAaumiog, EuAapmia
AvSpopaxoc, Avépoudyn, BaAdvtng
AyabBovikn, Xpuon*, DAwpéevtiog
AoukLavog, AoukLavr

NouKdg, Noukia

KAeomatpa, KAeww

Aptépog, Fepaoipog, Kepaold
Xplotodoulog*, Oupooula
lakwpog, lakwBiva

SeBaotiavn

Xpuaaven, Xpuoddng, Xpucadévia
Anuntplog, Anuntpa, Kunaplooio
Néotopag

EOvikA gopth. Euvikn

AnoMwvia, ZnvoBia, Mapklavog
AplotdBoulog, Ztpatovikn

NoéuBpiog

NoOuN -

Kooudg, Aapiavoc, Alovuoog
AdBo6viog, EAdodopog
Emiotiun, Aiva, ZABdava
Neovapdog

ABNVodwpog, Osayévng, Ospéln

8 Ayyehog, FaBpuid, Mixanl, Zepadeiy,
Evotpartia, PadanA, Etapdtng, Taglapxng
9 Nektdplog, Nektapia

10 Apaoéviog, Opéatng

11 Mnvdg, Biktwpag, Bikévtiog

13 Aapaoknvog, Xpuodotopog*

14 Oilunog

16 Ipyévela, MatBaiog

18 MAdtwv

21 Ewod6ia tng Osotdkou. Mapia*,
Aéomowva*, Agpovid, ZouAtava

25 Awatepivn, Mepkouplog

26 ZTullavog, STullavn, STEPYLog

29 Oaidpa

30 Avépéag, AvSplavi

AeképBplo

1 Apetn*, @edkAntog, Naolp

2 Meponn, 26Awv, Nopduplog*

3 TAuképlog, Mukepdg

4 BapBapa, Zepoadeip*

5 Awoyévng, ZapPag

6 NwkoAaog, NikoAETta

7 ApBpoctlog, AuBpoaia

9 Awa

12 Imupidwv, ZruptdolAa.

13 Evotpdrtiog

14 Kuplakn twv Mpomatopwy.

15 EAeuBéplog, EAeuBepia, AvOr), Zwoodva
16 Osodavw

17 Aovinh

18 OAwpa

19 AyAaia, lakwp, lwond*

20 Ayiog lwavvng o Bdoctog, lyvartiog
21 OgpiotokAng, lovAlog, louAia

22 Avaotaocia

24 Euyevia,

25 Xplotolyevva, Xpriotog, Xplotiva,
26 Eppoavouni

27 itédavog, Itedavia

28 Aoduva, Osodiin
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Hotel & Tourist Enterprises
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T 25930 51831

Emali: info@seolls-thasses gr

PALACE

Bdoog Aarpis, 64000

Tolmep Mépxer
FKArKOZ AAEZANAPODX
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w NOTOX GAXOY

THA .25830.51727

MeAém - EniBAeyn - Karaokeur
Tomoypagikég MeAéTeg - Mewdamikeg EQappoyeg

IOANNHI K. MAPKIANOZ
&

U= - Aypov6pog TouovpamcMnxu kGG ANO
- NOATIKGG MIXOVIKGG TE

Be0M60¢ B0
Ymow/pec Aipévag ooy
Kivto. 6972 620 012
Trpéowno & Gak: 2503031419
‘email: gmarkianos@gmail com
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BEOAOFOX BAXOY
T, 25930 31000 - 31245

"}ZTéMog

| orov MNapoSoowaxd Ocoldyo
Trjh: 25930 31451 “

noTOZ GAZOY
T. 25930 52485
K. 6946068794

tavernairene@yahoo.com
www.tevernairene.com

multiplex
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POTOS BADOZ THASSOS GREZCE
§ Cate-bar nomymo £ 430 29338 59074

IIEPI®PAZEIXZ
OIKOAOMIKEX EPTAXIEX

SAPHMIMANAZ
AHMHTPIOZ

AT >

NMOTOX ©AZOY
25930 31141 - 6973973330
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L Yarexanona peaci

TK 64002, Potos, Thassos
T. +30 25930 58000
Email: book@alexandrabeach.gr

/ 3 ) >
ZnhaywpPivog Am. lwavvng

OI1KOVOPOAGYOS

Fpadeia: Aipévag Odoou
TnA.: 25930 22795
Fax: 25930 23445
Mob.: 6974 149404

e-mail: zilS@otenet.gr
www.zil8.gr

Odoog
T. 25930.22131

GKOUMAS

BAKERY

1963

Potos - Thassos 640 04
+30 2593051335
+30 6974740777

A OIKONOMIA EXEl ONOMA

Tadbe Pasir Odoov  Tad: 25930 51453

Taverna Georgios
Potos Thassos

€, 2593052774

| giorgostavern@yahoo.com

Y

MmaAaovpo
balaouro restaurant

sea 4//0/} g/ﬂldh’&u

&, 2510225222

@ Kapada Spayeio, Kavlla, Greece 14 balaouro@hotmail.gr

KINIRA - THASSOS - TEL:25930 41289

T S333L-

Fazavite

Trcditioonrl SR estecrant

Meydhog TMpivog
Tn). 25930 71111

3
.

APHRODITE

BAR | RESTAURANT | PIZZA




OAZIAKH ENQ2ZH KABANAZ
Jtoa M. AAe€avdpou 28
TnA. & dag: 2510 227227
E-mail: thasiakienosi@yahoo.gr
Site: www.thasiakienosi.gr

AIOIKHTIKO YMBOYAIO
Npdedpog: Tathoyewpyng NikoAaog, Avtinpoedpog: Kahapoukn Aéomolva
Fevikn Mpappatéag: Wupoukn EAEvn, EWkN Mpappatéag: TepAeAe AyAdia,
Tapiag: Xpnotidng NavteAng, Epopog: XatineppovounA Mavaylwng,
MéAog: Ayanntog Mavaywwtng, MéAog: Owkovouidou Evayyeiia, MéAog: Namayswpylov Eudpoacuvn

«HpepoAoyo 2025»
EripéAeta: NikoAaog Tolloyewpyng, Aéomowva Kahapoukn, AyAdia TepAeAe
Metadpaon - AaktuAoypadion: Ayyelikn Kuntaploowadou, Evavbia Aapkaoutn, EAévn Kookwviwtn

Mpadlotikd — ZXeSLaouog: MNavvng ALoykag
Ektonwon — BiBAodeoia: EkdooeLS «Zupdaduy», MNavvng Mavitng
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