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AieuBivtpia Nedtepou  ExaupouUla - BiAAu ®wtomoulou
[NoAiotikoU AmoBéuatog
kal AuAng lNoAtiotikrg
KAnpovopidg YTTTOA

EIZANQrH
MITEL KAI MEXOlEIAKH AIAITA

H Meooyeiakn Aiarta avayvwpiotnke wg otoixeio tng Au-
Ang MoAmiotikrg KAnpovopidg tng AvBpwrdtntag amd tnv
UNESCO, to 2010 apxikd kar to 2013 pe tn Sievpuvori tou.
H eyypagr] €éyive amod emtd XWpeg TG HECOYEIAKIG AEKAVNG,
v EAG&a, v lomavia, tnv Italia, to Mapdko, tyv Kinpo,
v Kpoartia kai tnv MNMoptoyahia. kH Meooyeiakr Aiarta, £€tol
omnwg petadidetal amd yevid oe yevid kal 181aitepa péoa amd
TO oIKoyevelako TepIBdAhoy, mapéxel Tnv aiobnon tou “avrj-
Kev’, aAAd Kal Tou polpdopatog og autoug mou {ouv yupw
amod tn heooyelakr] Aekdvn. Zuviotd €va CTOIXEIo TG Tautd-
TNTAG TOUG, Kal CUYKPOTE] €vav XWPo SIaAdyou Kal GUPHETO-
Xo».

Me autr| tnyv nukvr} Siatinwon, n AiakuBepvnukr Emi-
tpoth NG ZUpPaong yia t Ailapuia&n tng Aulng MNMohit-
otikrig KAnpovopiag (UNESCO, 2003) avayvwpioe 6t n
Meooyeiakr Aiarta gival éva moAvonuo kai moAudidota-

TO OTOIXEIO TOU TTOAITIGHOU TWV XwPWV TTou Bpéxovtal and
ta vepd G Meooyeiou. H Meooyeiakr Aiaita €xer moA-
AéG OYeig, TOANEG TTAEUPEG TOCO OTNV MONTICHIKN TnG SId-
otaorn), 600 Kal oTtn YEWPYIK TG Sidotaon (Mapaywyr Kai
ene€epyacia TwV TPoP®V), aAlAd kail otny iatpiki (cupfolr
g otn diatrjpnon g dnudoiag vyeiag). Autég ol diaotd-
o¢lG (MTOAITIOUIKI], OIKOVOIKH, IaTPIKI]) CUVICTOUV Hia aKo-
pn TP1dSa mou Aertoupyei mapdAAnAa pe tn Aeydpevn «pe-
ooyelakr} Siatpoikr| tpIaday, 1o AddI, To Pwpi Kal To Kpa-
of, ta facikd dnAadn tng Siatpoerig pag. Kai o1 tpeig tpo-
PEG €XOUV IOXUPEG OUMPOAIKEG cupTIapadnAwaoElg Kal Tee-
TOUPYIKEG XPHOEIG.

H Kopwvn, o témog tng Kopwveikng eAIdg, emMAExOnKke
WG KEPPANPATIK KOIVOTNTAY Yid TN XWpPd pag, amd to 2008
TTou dpxicav ol MPOOoTABEIES yia T cuyKPdTNoN Tou @a-
KEAoU TNG KOIVIG uToPn@IdTNTAG TWV TECOGPWY TTIPWTWV

° AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



Head of Modern Cultural
Assets and Intangible
Cultural Heritage Directorate

Stavroula -Villy Fotopoulou

INTRODUCTION
PIES AND MEDITERRANEAN DIET

Mediterranean diet was inscribed on the UNESCO Rep-
resentative List of the Intangible Cultural Heritage of Hu-
manity, in 2010 and, again, in 2013, when the element was
enlarged by the participation of three more countries.The
element has been nominated by seven countries of the
Mediterranean basin: Croatia, Cyprus, Greece, Italy, Mo-
rocco, Portugal and Spain. «Transmitted from generation
to generation, particularly through families, the Mediter-
ranean diet provides a sense of belonging and sharing and
constitutes for those who live in the Mediterranean basin a
marker of identity and a space for sharing and dialogue».

With these words, the Intergovernmental Committee
for the Safeguarding of Intangible Cultural Heritage of Hu-
manity recognized that Mediterranean Diet is a polysemic
and multifaceted cultural element. Mediterranean Diet has
multiple aspects as far as culture, agriculture (production
and processing of food) and medicine (public health) are
concerned. These aspects -cultural, economical and medical-
consist another trinity besides the so-called ‘Mediterranean
diet trinity’, oil, bread and wine, the basic elements of our
diet.All three staples have strong symbolic connotations
and are used in rituals.

Koroni, the region of origin of the famous “Koroni olive-
tree” (a very productive in high quality olive-oil variety of
the common olive-tree), was chosen as the Greek emblem-
atic community, in 2008, when first attempts were made
for the submission of the joint nomination file by the first
four countries (Greece, Italy, Morocco and Spain) to have
it inscribed on the Representative List of the Intangible
Cultural Heritage of Humanity (UNESCO Convention of
2003). Six years have passed since. Besides the symbolism
involved with and invested in each element inscribed on the
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xwpwVv (EMAda, lommavia, Itahia, Mapdko) yia tnv eyypaer
otoug Aigbveig Katahdyoug tng Xuppaong yia tnyv MNpoota-
oia g AuAng MoAtictikig KAnpovopidg.

‘Extote, éxouv niepdoel €€l xpdvia. [Mépa and to oupPo-
AIKO Ke@dAalo Tou emevduetal og kKdBe oToixeio Mou ey-
ypdgetal otoug Aiebveig Katahdyoug, umdpxer mdvta n avd-
YKN TNG TIEPAITEPW TEKPNPIWONG Kal avddei&ng tou.

Me autrj tnv agopprj, e okomd &nAadrj tnv mpoBoAr} Tou
TMAOUTOU TToU KPUBEI auTd TO KOIVO, HECOYEIAKO TTONITIOHIKO
otoixeio, cuykpotiBnke n pikpr Kar evoeiktikr) culoyri amd
miiteg tng EA\GSag mou mapoucidloupe orjpepa. Méoa otn
QUpn tng mitag, Ppiokoupe téo0 Ta x6ptTa (Ta dypia, TOU K-
TTou, Ta PUpwdIkd), 600 Kal MPoidvTa TG KTnvotpowiag 1 Kai
¢ akigiag. Eival, pe aAa Adyia, éva mapackevacpa mou cu-
pIANpwvel Ta Suo tng «tpiadagy (Aadi kai alelpl) pe OAeg
TG AMEG TPOPEG TTOU €XOuV KePSIoEl TNV avayvwpion wg
TIPAGTUTIO UYIEIVIIG Kal ICOPPOTINPEVNG SIatpo@iig.

H mapaywyn kar n katavdAdwon g tpo@rig ivar évag
moAItiopikég kwdikag e§icou mMAolaiog Kal €ugopPTog von-

AIATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



UNESCO Lists, there is always the need for further docu-
mentation and promotion.

So, in order to promote the riches related to this com-
mon Mediterranean cultural element, we created this small
but representative selection of Greek pies that we present
today. Inside the pie pastry we find greens (free-growing in
the meadows, or cultivated in gardens) as well as eggs, dairy
products, meat or fisheries. In other words, it is a product
that combines two of the elements of the ‘trinity’ (oil and
flour) with all the other food that has been recognized as
archetypical of a healthy and balanced diet. The production
and consumption of food is a cultural code equally rich and
meaningful to that of language.

Pie is a sort of traditional “fast food”: it is produced
relatively quickly,and can easily be consumed outside the
house, at the modern workplace, or at the fields. It is the
‘queen’ of the table of the poor; since it can be made from
the remaining of other meals. Nothing is thrown away, it
can be re-cooked, refreshed and become a new relish. It is
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pdtwv éoo kar n y\wooa. Eivar évag kidikag pe moAég to-
mKEG Maparlhayég. Oehrjoape va dwooupe éva PIkpS Seiy-
pa Tou WG apBpwvovtal TomKd Siatpo@ikd ISivpata yipw
amoé éva oAU yvwoTtd Kal ayamnuévo (aynto, tnyv ita.

H mita eival to @ayntd tng avdykng, To (oxetikd) ypriyo-
PO OTnV TTaPacKeur paynto, To gayntod mou PropEiq va md-
peIG €§w amo To OMitl KAl VA TO KATAVAAWOEIG EUKOAD OTO
XWpo Souleidg, oto xwpdel. Eival, emiong, n Bacilicoa tng
«Koudivag TwV PTWXWV», J€oa og autv PImopoUV va EVow-
patwBouv Sha ta urmdloima and mponyoupeva yeupata. Ti-
mote Sev metiétal, ald yivetal pia véa vootpid. Eival dpwg
Kal To @ayntoé tng yioptig, TnG EeExwploTiig epiotaong mou
B€Aoupe va poipactoupe pe Toug dAoug yUpw Hag.

H mita &imAwvetar kai aykahiddel to mepIeEXOPEVO TNG.
Kar auté éxel vonpatodotnBei cupPoAikd: n mita evavel
Toug avBpwrtoug Tou Tt polpddovtal otig 18iaitepeg €OipI-
KEG TIEPICTACEIG KAl TAUTOXPOVA UTTOSNAWVEI TNV €UXI) YId
otaBepr| évwon péoa amd to Simwpd tng.

H pikpri autr) kataypagr ané miteg «SiMAvetan yipw
amno TG apnynoei§ Gowv Pag TG E5woav Kal Tautdxpova Hag
imav Téte Kal yia moiov ASyo TG PTIGXVOUuV Kal TIG KATtavaAw-
vouv. O ouvddehpdg pag, o Ndvvng N. Apivng, Aaoypdgog,
TapSTPUVE GOOUG Pag £€8woav TIG OIKOYEVEIOKEG TOUG CUVTa-
YEG va poipactouyv padi pag Kai ta KOIVWVIKA Kal TEAETOoUpYI-
KA oup@paddueva TG MAPACKEUNG Kal KATavaAwor|G TOUG.

H pvipn twv avBpwnwyv ouxvd aykupwvetal ot yeuon
kar otnv éogpnon. H koivwvikr pvrjpn twv opddwv avarma-
pdyetal kal avadlatdooetal yUpw amo TIG agnyrioeIg Toug.
O1 apnyrioeig yia to @aynto, yia To NG Kal MOTe To Tapa-
OKeUuddouy, TO TIWG Kal TTOTE KATavaAWVouV TIG TPOYEG, gival
amoé TIG O CUXVEG, aAAd pdAhov amd tig Miydtepo peletn-
péveg. lowg yiati Bewpribnie ot aviikouv oto Pacileio Twv
yuvaikwv kai tou 18iwtikou. Opwg Sev eival €tol. Eivar agpn-
yrioeig mou ekPdAlouv oto culoyiké. Or Siatpoikég ou-
vr\Beieg mpocdiopilouv TMONTICIKEG OUASEG Kal GUYKpO-
TOUV TTONTICHIKEG TAUTOTNTEG KAl ETEPOTNTEG.

O1 cuvduacpoi twv Tpogipwy Tou mrepidapfdvouy ol mi-
TEG TTOU TIAPoUcId{oupe, KaBwg Kal ol TIEPICTACEIG TNG Ka-
tavdlwong kdBe piag and autég eivar Eexwpiotég. EAmidou-
pe va tig armoAavoete OAeq. Eival koppdt tng koiviig pag
KAnpovopidg, evég Kolvou diatpo@ikou ToAItiopoU yUpw
ané ) Meodyelo.

0 AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



also the food of the feast, of the unique occasion that we
wish to share with those around us. Pie pastry is folded and
embraces its materials. And this has a symbolic meaning: pie
unites those who share the same exceptional customary
circumstances, and, at the same time, it implies a wish for a
permanent union through the folding of its pastry sheets.

This short booklet of pies is organized around the nar-
ratives of those who shared their recipes with us. Our col-
league,Yiannis N. Drinis, Folkorist, encouraged the people
who contributed with their family recipes to mention par-
ticularly the circumstances of the production and consump-
tion of the pies.We thank them once more for communi-
cating the social and ritual context of each recipe.

Memory often depends on taste and smell. The collec-
tive memory of a community is reproduced and re-formed
around their narratives. The narratives about food, how and
when we produce and consume food, are among the most
common and, at the same time, the least studied. Maybe be-
cause they are considered to belong to the private domain,
to the space of women. But this is not the case.They are
collective narratives in a broader sense. Diet habits define
cultural groups, they create cultural identity and, of course,
otherness.

The combination of ingredients in the pies that we
present here, as well as the circumstances of consumption
are unique for each one of these.We hope that you will
enjoy all of them.They are part of our shared heritage, of a
common alimentary civilization around the Mediterranean
basin.
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Epeuvrtpia-I&putpia
EBvoloyikoy Moucoeiou ©pdkng

Ayyehikn NMavvakidou

MITEXZ ANO TH ©OPAKH

H ©pdkn, mou n puBoloyia tn BéAer adeAgri tng Eupwrng,
s AiBung kai tng Aciag, eival évag témog Babid puotnpia-
KOG TTOU KPATdEl TIG apXaieg AVTIIOTOIXIEG OTO CHPEPA. XTNV
eMnvikry ©pdkn ta Sikoka ortdpia kai ol peyaliBikoi Tdgol,
O Hapwvitikog oivog Kkal ta moAUoTiopa mapackeudopata
PE TIG TIOUTIEG TWV TPAYOHOPPWY KOUSOUVOPSPWY, O KOAU-
Bélwpog kal ta 1epd Twv peydAwv Oewv otn Zapobpdkn, ta
KoupHTIAvia Kai ol op@IKoi xol TG Aipag, Tta pelinnkta Aa-
Adyyia kai o1 Bulavtivég KaoTPOTTONITEIEG, Ta YaAeuT i Kal Ta
mipofiopnxavikd CuyKPOTATd, OI KOUAOUPIAGTEG TIITEG Kal
ol {wvapddikol xopoi, ta mepitexva KoAuBa apxayyéAwv
Kal Td ayidopata Pe Ta S€vEpa Twv EUXWY, TA KEXPIUTIAPE-
Vvia KouokoUald, 0 dCOUPEG Kal ol TeKESEG eival pIa KIPwTog
MVAHNG Kal YEUCEWV.

2tov Siatpo@ikd NG xdptn avayvwpiletal n Tomoypa-
pia Twv yeuoswv ou dnpioupyei,  ouvunapgn Kai n oup-
Biwon avBpwnwy diapopetikrg €BvoTIKAG Kal TTOANTIGHIKIAG
nmpoéleuang, o fabutatog aypotikdg NG MONITIONSG Pe OAa
Ta mayavioTtikd katdoita, aAAd kai o UPnASG aoTikdG TTOAI-
TIop6G TTou avamtuxOnke pe kévrpo tnv Kwvotavtivouro-
An (lotapmou)). MNpoidvta mou cuvdéovtal Pe tov MoAitiopd
Kal v 1otopia, Tpo@EG-oupPoAa, pupwdi€g, yeuoelg kair Sel-
nvotpdnela ota omnoia katatifetal to andBepa Opnokeu-
TIK®OV Kal TTONTIOPIK@V avTIAPewV amotehouv PEPOG NG
«KUTTAPIKAG UVAHNG» Twv avBpwrwy tng ©pdkng.

H mavdpxaia 1otopia tng mitag otn Opdkn ekivdael amd
Tov XUAG TTou Snpioupyouv to vepd Kal To aleupl, SnAadr) to
aleopévo oitdpl, autd To TPoPIkG cUHBoAO, To omoio PEXEI
orjuepa otn O©pdkn amokaheital yevvnua. O Xuhdg, o omoiog
Ynvétav oG aoTmideg TwV TIOAEPIOTWV TNG apXaldTnTag Kai
otn Opdkn e§akoloubei va Yrivetal e MUPAKTWHEVN TIETPI-
vn 1] 018epévia em@dvela, yia va TIPOCPEPETAl WG TEAETOUP-

0 AIATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



Researcher-Founder,
Ethnological Museum of Thrace

Angeliki Giannakidou

PITA FROM THRACE

Thrace, which mythology wants to be the sister of Europe,
Libya and Asia, is a deeply mysterious place which keeps
ancient parallels in today’s world. In Greek Thrace, the
bi-pod grains and megalithic tombs, the Maronite wine

and multi-grain preparations with the processions of bell-
wearers in the form of goats, the stock made from wheat
and the sanctuaries of the great Gods on Samothrace, the
ritualistic sacrifices and the Orphic sounds of the lyre, the
honey-thick ‘lalaggia’(fried pastry) and the Byzantine castles,
the ‘malebi’ (custard) and pre-industrial towns, the spiral-
shaped pies and the ‘zonaradiko’ dances, the elaborate
koliva (boiled wheat) of archangels and holy waters with
trees full of good wishes, the amber couscous, the creamy
‘asoures’ and the smoky ‘tekedes’ - these all make up an ark
full of memories and tastes.

On Epirus’ nutrition map, its topography is recognized
for the tastes it creates, the coexistence and cohabitation
of people from different ethnic and cultural backgrounds,
its deeply rural culture with all its pagan residues, as well as
the sophisticated urban culture which was developed with
a focus on Constantinople (Istanbul). They are all products
associated with culture and history, symbolic foods, aromas,
tastes and dinner tables on which are deposited the stock
of religious and cultural concepts that form a part of the
“cellular memory” of the people of Thrace.

The ancient history of the pita in Thrace starts from
the sludge created by the mixing of water and flour, i.e. the
milled grain.This trophic symbol is to this day in Thrace
still called ‘genima’ (birth).This sludge, which was baked in
the shields of the warriors of antiquity and in Thrace still
continues to be baked on a heated stone or iron surface,
to be offered as a ritualistic dish, then became a round
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yIkS €8eopa, otn ouvéxela €yive Kal oTPOYYUAr] {Upn, TIou Tie-
mAatucpévn Ynvotav kal autr] o TIAdkeG. Ta Sidpopa mala-
Kouvtia | kal to korrtorAakouvtio Twv Bufavtivawy, pe puAo
QNG Mévw Kkar KATw Kal avdpeod yEpion Je gouvtoukid, apu-
ySaha kari YéN, 1 ol TETUpwWEVOI TAGKOUVTEG €ival Ol TIPWTES
MOPYEG TTiTag, gival ol PvrjUEG TTou Kpatouv otr YEUGH Toug Ol
OTPIPTOTNITEG I KOUAOUPIAOTEG TTTEG TG OpdKng.

H ocuMoyikr cuykévipwon, N cUoQIEN TwV OXECEWV TNG
OIKOYEVEIAG, 0 OEBACUSG TwV CUANOYIK®V avAyK®V Katd-
ypdgovtal 6To oTpoyyuld, dkoro Kal evidio oxfiua g mi-
Tag, YeUPatog-cupPdAou NG KOIVWVIKIG ouvaiveong Kai Tng
ox€ong Me TN pdva yn. H mita, autd to dopikd Siatpoei-

KO OToIXeio, ouvOéetal e EUXEG, OPNOKEUTIKEG YIOPTEG Kal
TIPOCPOPEG OE IEPEG OTYHEG TOU avBpwmivou Piou —m.x.
MTEEITATonita yid Ta Mpwta Pripata tou maidiou—, Tov yduo
Kkar Tov Bdvato. Xtn BpakidTiKn mitd, Tov oTtuloBdtn Twv
aypoTIKwV TANBUCPWV apxIkd, cuvavtdtal n anAdtnta Kai

N YOOTPOVOIKH TTANPSTNTa, H€oa amd TTOIKIAIA UAIK®Y, TTou
niepiAapBdvel, avdloya pe tnv emoxij Kal TV Kovwviki Tté&n,
aypiéxopta, Tpaxavd Kai Taxivi, kohokuBa kai Aaxavikd, pud|
Kal oTTacpévo oItdpl, 6CTIPIA KAl COUcdpl, auyd Kal Tupi,
Kpéag kal Balaooivd, Add1 andé couodpi kai gAid.

AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



dough that is flattened and baked on flat stones.The vari-
ous kinds of pita, ‘palakountia’ and ‘koptoplakountio’, of the
Byzantines, with a pastry sheet on the top and bottom, and
a filling of hazelnuts, almonds and honey in between, or the
‘tetyromenoi plakountes’ (cheese pies), are the first forms
of pie, and they are the memories that keep the taste of
the spiral-shaped or ‘curly’ pies of Thrace.

The collective concentration, the tightening of family
relations, the respect for the collective needs, they are all
recorded in the round, uncut and united shape of the pie,a
symbolic meal of social consensus and the relationship with
mother earth.An element with a nutritious construction,
the pie is linked with good wishes, religious celebrations
and offerings for the sacred moments of everyday life (eg
the ‘perpatopita’ — the walking pie, for a child’s first steps),
marriage and death. In the Thracian pita, initially the back-
bone of rural populations, culinary simplicity and complete-
ness meet, through a variety of ingredients contained in it,
including, depending on the season and the social class, wild
grasses, trachana (fermented wheat and milk) and tahini
(sesame seed paste), pumpkin and vegetables, rice and
cracked wheat, beans and sesame, eggs and cheese, meat
and seafood, sesame oil and olive oil.
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AOXZOAOTIA

10 pUMa

2 pAt¢dvia mAiyoUpl

4 motrjpia vepd He TO OTToIo
Bpdleig to Mhiyoupi

2 yikpd A | yeydho mpdoo
72 KING TUpl.

AOZOAOTIA

8 @UMa €tolya

1.300 yp. korokiBa kitpivn wun

| motrpl vepou (dxapn

| motrp! vepou kapudia xovipo-
KOMMEVa

| KOUTdAI Tou yAukoU Kkavéra

2-3 yapipaha, Aepdvi (mooaipeti-

KO)

XTPI®TH MITA ME MNAIFOYPI

EKTEAEXH

Bpddete 1o mAiyoUpl. Xotdpete to mipdoo yia Aiya Aemrtd va
paiakwoel. NMpooBéote to Bpacpévo mAiyoUpl Kkal to Tupi.
AvakateUete kaAd to peiypa. Amloote éva @uMo, pavtiote
To pe Add1 kal anAwoTte PEPog NG yEHIong. TUAETe To pold.
Aeiyte to Tayi pe AGd1 kar BdAte oto kévipo Ttou tayiol
TO POAS, KOUAOUPIAZoVTAG To. ZUVEXIOTE PE Td EMOUEVA
PUNa £€wG STou TeEAEINOEI N YEPION, ToToBeTwvTag To KAbe
POAS cuvéxela amod To TIPONYOUHEVO, YId va TTAPEl TEAIKA TO
oxrjua caliykapou.

KOAOKYOOIITA

EKTEAEXH
Tpiyte otov tpiptn v KohokUOa Kkai BdAte tn oe pia Aekd-
vn. Ztpayyiote tnv KaAd amd ta uypd Kkal mpocBéote tn {d-
xapn, TNV Kavéia, To yapigalo, ta kapudia Kal avakatéPte
6Aa ta ulikd padi.

Maipvete éva @UAo, To pavtifete pe Aadi kar amiwve-
Te eMdvw éva P€Pog tng YEPIong. TUAi&te to poAd. Aleite
to tayi pe Aadi kai Pdite oto KévTpo Tou Tayiou To PoAd,
KouAoupId{ovtdg To. ZuvexioTe Pe Ta eNMOpeva PUAND £wG
4tou teleiwoel N YEpIon, ToroBetwvtag to kdBe pokd ou-
VEXeIa amd To TPONYoUNEVo, ®WOTe va oxnuaticOei évag
cahiykapog. KoBete og koppatdkia mpiv tn BdAete otov
(poupvo.

Wrote v | ®pa otoug 180 Babpolg. MoAig tn BydAete
Ceoth, pavtiote tn pe Aiyo vepd KpUo Kal OKeMAoTE T HE
pIa TTETOETA, £WG OTOU KPUWOEL.

AIATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



INGREDIENTS

10 filo pastry sheets

2 cups bulgur wheat

4 glasses of water (for boiling
the bulgur)

2 small or | large leek

V5 kilo cheese

INGREDIENTS

8 filo pastry sheets

1300g raw yellow squash

| glass of sugar

| glass of chopped walnuts
| teaspoon of cinnamon
2-3 cloves

lemon (optional)

SPIRAL PIEWITH BULGURWHEAT

METHOD

Cook the bulgur wheat in the water. Sauti the leeks for a
few minutes to soften.Add the cooked bulgur and cheese.
Mix well. Spread a sheet of pastry on a baking tin, sprinkle
it with oil and spread part of the filling. Roll up the pastry.
Brush the pan with oil and place a swirl in the center of
the pan, coiling it. Continue with the other pastry sheets
until the filling is finished, placing each roll as a continuation
from the previous, to take the final form as a snail. Cut into
pieces before putting it in the oven. Bake for | hour at 180
degrees Celsius.As soon as you remove it from the oven,
while still warm, sprinkle it with a little cold water and
cover it with a towel until cool.

PUMPKIN PIE

METHOD

Grate the pumpkin and put it in 2 bowl. Drain (by
squeezing) well of excess fluids and add the sugar, cinnamon,
cloves and walnuts, and mix all ingredients together.

Take one sheet of pastry, brush it with oil, and place
some filling over it. Roll it up. Brush the pan with oil and
place the rolled pastry in the center of the pan, coiling
it. Continue with the other pastry sheets until the filling
is finished, placing each roll as a continuation from the
previous, to take the final form as a snail. Cut into pieces
before putting it in the oven.

Bake for | hour at 180 degrees Celsius.As soon as you
remove it from the oven, while still warm, sprinkle it with a
little cold water and cover it with a towel until cool.
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AOXZOAOTIA

8 pUMa Tiftag

4 peydheg koureg toayiou
(PPEOKA KPEPPUSIa

aidm

2 pAitdaveg dudopo
PIAOKOPHEVO

I @At¢éva dvnbo

| pArt¢dva tupl

AOXOAOTIA
Zuun yia to euro

[ KING aAeUp

| koutahdki aAdu

I oAItCavdki Aadi

| pakeAdkr payid pripag,
Ayn payid

vepd 600 xpelddetal yia

™ Qopn

[€uion

72 KING Tupl

Boutupo

MITA ME KPEMMYAO®YAAA

EKTEAEXH
WihokdPete ta kpeppudia, katd mpotiunon pévo ta @UAAa,
Kal Ta mMAévete. Zoutdte ta KpePpudia pe To aldt, yia va
pUyel TO KAYIPO Kal Ta avakatelvete Pe ta umtdloima UAIKA.
YrmoMloyiote tn yépion yia Tpei§ otpwoelg. Aadwvete to
tayi kal anA@vete emdvw éva @UAo. To aleipete pe Aadi,
Bddete dAAo €va @UAO emdvw TOU Kal PETA piXVeETE Aiyn
ané ) yépion. TomoBetrjote dMa 8uo @UNa, pavtilovtag
avdpeod toug pe AddI, kar Bdlete Aiyn yépion. Emavaiappd-
VETE AAAN pia @opd to idlo. Tn xapdooete kal TNV Privete
30 Aentd otoug 180 Babuoug.

FKIOXAEMEAEX (MIAINEX) - Eva 6pakintiko fast food

EKTEAEXH

MAdote to Quudp! kal agriote To va pouokwoel. Avoi§te
@UMa €wg 30 k. TommoBetriote oto QUANO TPIPpEVO TUpi
Kal SIM\WoTe To, OTWG Toug Yakéloug. Wrivete toug ykio-
oAepédeg oe avtikoAMNTIKS Tnydvi amd Tig SUo TAEUPES,
Toug aleigete pe Poutupo Kal Toug kKOPete ota Téooepa.

AIATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



INGREDIENTS

8 filo pastry sheets

4 large teacups of fresh onions
salt

2 cups chopped mint

I cup dill

| cup cheese

INGREDIENTS
For the pastry

| kg of flour

| teaspoon of salt

| demi-tasse of oil

| sachet of brewer's yeast, a little
yeast

water, as much as needed for
the dough

For the filling

72 kilo cheese
butter

ONION PIE

METHOD

Finely chop the onions, preferably only the leaves, and wash
them. Rub the onions with the salt, to get rid of the burning
sensation, and mix with the remaining ingredients. Estimate
the filling to make three layers. Grease the baking pan and
spread a sheet of pastry on it. Then brush it with oil, place
another sheet on it and then spread some more filling. Place
2 more sheets of pastry, brushing them with a little oil, and
spread with more filling. Repeat one more time.Then score
the pastry and bake 30 minutes at 180 degrees Celsius.

GKIOSLEMEDES (MILINES) - a Thracian ‘fast food’

METHOD

Mix the pastry ingredients, and let it rise. Roll out the
pastry up to 30 cm in diameter. Place some grated cheese
over the pastry sheet and fold it like an envelope. Fry the
gkioslemedes on a non-stick pan, browning on both sides,
brush with butter and cut into four pieces.
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AOXZOAOTIA

lia ) Jiun

* | 2 motrpr vepd

* Aiyo aidu

e | NTCAVI ToU Kagé AGdI
* alelpl 600 ONKWOEI

[1a ) yéuion

e /2 KNS dompo Adxavo
* | %2 koutahdki aAdu

* Aiyo tpf (250 vp.)

e | oNtCavdki Tou kagé pud)
* | auyd yia va akeipoupe

v nita

2APAKATZANIKH MITA MEAAXANO

EKTEAEXH
Avakatelw ta UAIKA g {Upng Kai ta UU@ve KaAd. Tn xw-
piw ot 8 pmdleg kai v agrivw yia 10 Aemta.

Etoipadw tn yépion: Bpdlw Aiyo to pudl, wote «va kpa-
TA» OTO ECWTEPIKOG TOU Kal To aPrivw otnv dkprn. Képw to
Adxavo og Aemtd KoPpatdkid, To pixvw og Bpaoctd vepd yia
va papabei, to Byddw kai To oTUPw pe To X€PI KaAd va @u-
youv 6\a ta uypd.

MpooBétw oto Adxavo to pud), To TUpi OE KOPPATAKID, TO
aAdu kai ta avakatelw oAa padi kahd. MAaBw ta @UAa, ta
Balw otnv dipn okemacpéva yia va pnv Eepabouv. Aadwvw to
Tayi, oTPWVW TO TIPWTO PUANO, Badw Aiyn YEpIOn OTO KEVTPO Kal
SIMAGV® TO PICS PUANO eMAVL OTO AN HICS, SIMAWV® TIPOG
Ta péoa g Svo dkpeg TG {UUNG Kal To TUNiyw XaAapd cav oa-
Aiyidpl. To TormoBet® oto KEVIPO Kal CUVEXI(w pE Ta urtdAoiTa
UMa ™G {upng. TomoBetw Snhadr| kaBe popd oto Kévtpo Tou
@UA\OU YEUIOT), TO KAvw POAS Kal To TOTTOBETY YUpw amd tov
TIPWTO KUKAO. Zuvexi(w pe v idia Aoyikr). Xture to auyo kai
pe éva mvélo aleipw tnv emedveia tng mitag. Tnv YPrivw otoug
180 BaBpoug yia | @pa. Tn Pydlw amd tov poupvo Kal Tr) OKeNd-
{w yia Niyo pe pia TIeTo€ta, yia va Tiapapeivel Jarakr.

a AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



INGREDIENTS

For the pastry

* | % cups water

* some salt

* | demi-tasse of ol

¢ flour,as much as needed
For the filling

* /2 kilo of white cabbage
* | % teaspoon salt

* cheese (250g)

* | demi-tasse of rise

* | eggto brush over the pie

SARAKATSANIKI CABBAGE PIE

METHOD
Mix the ingredients of the dough and knead well. Divide
into 8 balls and leave for 10 minutes.

To prepare the filling, parboil the rice a little, keeping it
firm inside, and set aside. Chop the cabbage finely, pour it
into boiling water to wilt, remove and squeeze out all the
liquids by hand.

Add the cabbage to the rice, the cheese in small
pieces,season with salt and mix everything together well.
Roll out the pastry sheets, and set aside, covered, so as not
to dry out. Grease the pan, lay the first sheet, place a little
filling in the center and fold half the sheet onto the other
half, fold inwards the two ends of the dough and wrap
loosely into the shape of a snail. Place in the center and
continue with the remaining sheets of pastry.Always place
the filling in the middle of the sheet, roll up the pastry and
place it around the first circle. Continue in the same way.
Beat the egg with a brush and coat the surface of the pie.
Bake at 180 degrees Celsius for | hour. Remove from the
oven and cover briefly with a towel to keep it soft.
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Apxaiohdyog, Emuehitoia EAévn Mmivion
AaoypagikoU kal EBvoloyikou
Mouoceiou Makedoviag - ©pdkng

BAAXIKH MITA
AYTIKHLZ MAKEAONIAX

Méoa otnv moikiAia Twv SiagopeTikwy eISWV TITAG oToV A-
Aadiko xwpo, Eexwpliotr) B€on katéxouy ol Titeg Twv BAd-
xwv, OxI téoo e&artiag kdmoiag 1Idiartepdtntag otny napda-
OKeUN 1} YIa TNV MPWTOTUTIa TwV UANIK®WY, aAAd yiati ol iSiol
ol BAdxoi1 amodidouv peydAn cupPolikr utepagia og autd
to €idog payntou, To onoio Bewpoulv wg €éva amd ta otol-
xeia mou opilouv TNV 181aitepn TOAITICUIKY) TOUG TAUTOTNTA.

Kabdg n tautétnta npoaodiopiletal kal péow Tng £te-
potntag, n mita dev eival pévo to @ayntd mou cuvdEel av-
Bpwroug pe Koivd eBvoTikd xapakTnpIoTIKA: gival kal autd
mou opilel tnv eBvotomikr 1Siartepdtnta. H Siagpopormoinon
oTov TPATo TTAPACKEUNG TNG TiTAg, WG SIAQOPETIKH TTONITI-
OHIKN) EK@QPAOT, EMONUAivVel TNV ETEPOTNTA aKOPa Kal avd-
peoca o€ TMONTIOHIKEG OPASEG Pe TIOANG KOIVA XapaKTnpIoTI-
Kd, O1wg yia mapddelypa, toug BAdxoug tng ©eooaliag:
«...av mag otn ©eooalia, ekei TNV kKdvouv SlagopeTiki,
tpia Sdxtula xovtpr (!)» (TAnpogopia and mpoowmiki -
koivwvia). O1 Siapopetikég Siatpo@ikég ouvrBeieg ouxva
oxetifovtal Pe TG aloOnNTIKEG avTIAPEI Twv opddwy oxn-
patiovtag opia.

O1 Ayyhoi apxaioAéyor Alan Wace kar Maurice Thompson,
TTou emoképOnkav to Zapapiva [pePevav kal mépacav Tpia
kalokaipia (1910-1912) pe tov vtémo minBuopd, xapaktnpi-
Couv Vv mita wg «@ayntod twv BAdxwv» kar «Bpiapfo tng
BAGXIKNG payEIPIKAGH.

la toug BAdxoug tng Autikrig Makedoviag n mita tpw-
YETAI WG KUPIO YEUA, 6XI wG ouvodeutikd. MNpdkertar ai-
AwoTe yia €va olvBeto €idog Tpopipou mou mepIAapPd-

Vel Toug udatdvBpakeg Tou CiTou, TIG TIPWTEIVEG TWV AUYWY,

I.Wace,A. . B.- M.S.Thompson, (1989 [1914]), Or Nouddeg twv BaAkavi-
wv, MMepiypagri tng Zwrjs kai twv EQjuwv twv BAdxwv tng Bopeiag lMiv-
Sou, Oecoalovikn: Agoi Kupiakidn.

@ AIATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



Archaeologist, Curator
of the Folklife & Ethnological
Museum of Macedonia - Thrace

Eleni Bintsi
I

WESTERN MACEDONIA
VLACH PIE

Within the variety of different types of pita in Greece, a
special place is held by the Vlach pies, not so much because
of a peculiarity in their preparation or for the originality
of the ingredients, but because the Vlachs attach great
symbolic importance to this food genre, which they see

as one of the elements that define their particular cultural
identity.

While identity is determined through alterity, the pita
is not just the food that connects people with common
ethnic characteristics; it is what defines ethno-local
specificity. The differentiation in the way of preparation of
the pie, as a different kind of cultural expression, highlights
the diversity even among cultural groups with many
common characteristics, for example, the Vlachs of Thessaly:
“...if you go to Thessaly, they make it differently, three
fingers thick (!)(personal communication).” The different
dietary habits are often associated with groups’ sensory
perceptions, forming limits.

The English archaeologists Alan Wace and Maurice
Thompson, who visited Samarina in Grevena and spent
three summers (1910-1912) with the local population,
characterize the pie as “the national dish of the Vlachs” and
“the triumph of Vlach cooking”'.

For the Vlachs of Western Macedonia, pita is eaten as
a main meal, not as a companion.This is indeed a complex
type of food that contains wheat carbohydrates, egg
protein, plant fibers and vegetable minerals. It also has a
relatively compact form that makes it easy to carry in the
open and facilitates peasants, shepherds and farmers.An

|.Wace,A.]. B.- M.S.Thompson, (1989 [I914]), The Nomads of the
balkans, An account of Life and Customs among the Vlachs of Northern
Pindus, Thessaloniki: Kyriakides.
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TG QUTIKEG iVeG Kal Ta PETAAa Twv xoptapikwv. Emiong, éxel
OXETIKA oupmayr} pop@n Tou KaBiotd eUkoAn tn Yetagopd
oto unaiBpo Kkai SieukoAUvel Toug EwPAXOUG, TIOIPEVEG I Ye-
wpYyoUG. ZuvodeuTikd tng mitag fjtav ouviiwg yiaoupt f &i-
voyalo. EEdMou, avagepdpaote oe opeoifioug mAnBucpolg
yla Toug oroioug n kate§oxrv mapaywyikry Spactnpiotn-
Ta fTav n KInvotpoyia Kai ISIKATEPA N EKTPOPH| AlyoTIPO-
Bdtwv.

Kabdg, Aoimdy, n oikovopikr) kal MoAtiopIk Spaotnpiod-
Tnta piag Kkoivwviag emnpedletal os peydho Babud amd to
puoikoS TrepIfdilov, gival QUOIKS ol TPWTEG UAEG TWV Pa-
YNTWV va avtamokpivovtal ota dedopéva Tou autd opidel.
Qg mpog tnv mita, autrj cuvavtdtal o MOAEG MapaAAayEg,
avdAoya pe ta UNIKG TnG YEHIoNG, TTou Propei va miepiAapPd-
Vel Tupi, Xépta (dypla rj KNreutikd, OTwg Admata, TOOUKVi-
S¢eg, omavdki), mpdoo, koAokuB, yia ta kabnuepivd yeupata,
| KPE€ag oTnV Mo emionun, KylopTivi» ekdoxr) tng. To me-
piexopevo eival Tou opidel kai tn Siagopetiki kKAbe opd
ovopaoia, .X. TUpdmita, XopTorTta, orravakorita, mpaoco-
mita, koAokuBdmita, kpeatomita K.o.K. Tig mapalayég xa-
paktnpidel To diaboipo kabe popd UAIKS amd To voiko-
KupId —Tupi, auyd, xépTa—, Ve Ta otabepd cuoTatika &i-
vai To aheupl amd oitdpi kai to PBoutupo. MNapd tov peydlo
ap10pé mapalaywy, ouciacTtikd n Tiita, wg mPog tn {upn, €i-
vai ) idia. H ktnvotpoikr mapaywyr Kai ol opeIvéG TiepIO-
x€G Katoiknong twv BAdxwv eméBalav tn xprion {wikou Ai-
moug otn payelpikn. Eival xapaktnpiotiké éu otn PAdxikn
yAwooa Sev undpxel Aé€n yia to eAaidAado kai avagépo-
vtal o€ auto €ite Pe T PpAocn odutou vl A€viou eite P T
ouvBetn AéEn ouvvtouAduvou, ou katd KupioAegia onpai-
vel «Boutupo amd Sévtpoy.

Ta @UMa tng Titag avoiyovtal ye Aemtr kal pakpid &u-
ANivny Bépya, mou Aéyetal kAwotng. Mmopei va yivovtarl ite
ané oTpWoel§ AeTTtv QUAAwY TTou Siaxwpifovtal peta&u
Toug P Poutupo eite amd éva @UAo endvw Kai éva KAtw,
TTOMEG popég SimAwpévo, wote va dnuioupynBoulv ol ana-
voTég otpwoels. Nalaidtepa to Prioipo yivotav endvw oe
avoIxTh gwtd, o€ ydotpea, éva PeTalAIKO, Eviova KUpTo Ka-
TIAKI TTOU KAAUTTTE TO Tayi, v Kal To idlo kaAumtdtav amnd
KdpPouva mpokeipévou va emteuxBei opoidpopgo Pricipo.

2TV mo ouyxpovn ekdoxij tng mitag, edw kar capdvta
TIEVIVTA XPovid, To Boutupo €xel o peydho Babud avtika-

e AIATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



accompaniment to the pie was usually yogurt or soured
milk. Moreover, we refer to mountain-dwelling populations
for whom the main productive activity was livestock,
particularly sheep and goat farming.

Thus, as the economic and cultural activity of a society is
heavily influenced by the natural environment, evidently the
primary ingredients for food meet the defined circumstances.
As for the pie, it is found in many variations, depending on
the ingredients of the filling, which can include cheese, greens
(both wild and domesticated, such as sorrel, nettles, spinach),
leek, and zucchini for everyday meals, or meat in their more
formal festive version.The contents are what define the
different names, eg cheese pie, greens pie, spinach pie, leek
pie, pumpkin pie, meat pie, etc. The variations are on each
occasion what characterize whatever ingredients are available
in the household - cheese, eggs, greens - while the stable
ingredients are wheat flour and butter. Despite the large
number of variants, the pie dough is essentially the same.
Livestock production and the mountain regions of the Vlachs
impose the use of animal fat in cooking. It is quite telling that
in the Vlach language there is no word for olive oil, and they
refer to it either through the descriptive phrase ‘oumtou
di leniou’ or the compound word ‘ounntoulemnou’, which
literally means “butter from the tree”.

The pastry sheets for the pie are rolled out with a long
thin wooden stick, called a ‘klostis’. They may be rolled out
as very thin layers of pastry which are separated from each
other with butter, or they may simply be just a top sheet
of pastry and a lower one, folded several times to create
the layered look. In the past, baking was performed over an
open fire, in a ‘gastra’ (a large round heavy cooking vessel),
with a metal, strongly curved lid which covered the pan,
while the gastra was also placed among coals in order to
achieve uniform cooking.

In the more modern version of the pita, for 30-50 years
now, butter has largely been replaced by vegetable-based
margarine and/or oil, mainly in order to avoid the harmful
effects of saturated fat. In recent years cooking trends appear
to reject the use of margarine and a return to butter.

As cultural differences are increasingly attracting the interest
of many people, especially in the field of tourism, and given
that food is one of the most commonly used approaches in
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AOXOAOTIA
lia ) Jiun

650 yp. akevpl
300 vyp. vepd
ahdu

15 yp. &

100 yp. AGSI

lia ™ yguion

200 yp. papyapivn

4 auyd

300 yp. @€ta

omavdki (I KIAS) 1} dho gidog

xoptapikou

taotabei and ) @utki yapyapivn fi/kal to Aadi, mpokel-
pévou va amogeuyovtal ta emPAafr} kopeopéva Aimapd. Ta
teleutaia xpdvia epgavidetal n tdon anéppiPng tng Pap-
yapivng kai emotpo@rig oto foutupo.

KaBwg o1 mohitiopikég Siapopég mpooeAkiouv ohoéva
Kal TEpIcadTEPO To evdiagépov oMY avBpwrwv 18i1aite-
pa oto nedio Tou Toupicpoy kal Sedopévou 6t To Payntd
amotelei éva amd ta mo ouvnBicpéva nedia Mpoacéyyiong,
n avadei&n tng mitag yia ToupioTikoUg AGyoug og TOTIKOUG
Eevwveg Kal eTIXEIPOEIG £0TIAONG EMTPENEI OTOUG EMIOKE-
TITEG TNG TTEPIOXNG Va YEUTOUV TV «auBevtikr» yeuon oe
TTOAMEG Kal SIapK®G avaveoUpeveg eKOOXEG.

EKTEAEXH

AvakateUoupe to alelpl pe Aiyo aldt, idi, Aadi kai to vepd
Kal upvoupe Péxpl va yivel paiakrj Uun. MAGBoupe tn
Qpn oe aleupwpévn emedvelia (yia va pnv KoAAdel) Kai T
xwpifoupe oe Suo ioa pépn.

Avoiyoupe pe tov kAWotn To éva amd ta SUo koppdtia
QUung oe éva peydlo @UANO, To Poutupwvoupe Kai to Si-
mAwvoupe enavaiapfavépeva.

Aerivoupe tn pn yia 10 mepimou Aemtd oto Yuyeio kai
emavahapBdvoupe tnyv idia diadikacia yia to dAAo koppd-
1. 'Emerta, avoiyoupe avd to {uudpil oe @UAAo, Aiyo peya-
AUtepo amd to péyebog Tou tayiol dmou mpdkeital va Y-
B¢i. MNpiv To TtormoBetricoupe oTo TaYi, EXOUNE PPOVTIOEI
va am\wooupe Miwpévn papyapivn 1} Add, yia va pnv KoAAr-
o€l Katd to Yrioipo. ATAGVOUpE T YEWION (OTnV TIPOKEIYE-
VN ePIMTtwon omavdki, Tupi kal auyd) kai emavaiaufdvoupe
v idia Siadikacia pe to Seltepo @UANO TTou Ba tnv KaAu-
Yel. Xapdloupe edagpd tnyv Tita oe KOPPGTIa Kal amA®vou-
pe emdvw Miwpévn papyapivn ri/kar Addi. Wrivoupe oe mpo-
Beppacpévo @oupvo otoug 200 Babpoug yia 30-40 Aerrtd.
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INGREDIENTS
For the pastry

650g flour

300g water
salt

[5¢ vinegar
100g oil

For the filling

200g margarine

4 eggs

300g feta, crumbled

spinach (I kg) or other types
of leafy greens, finely chopped

this field, the emergence of the pita for tourist purposes in
local hostels and catering businesses allows visitors to the
area to experience the “authentic” taste in its many and
constantly evolving variations.

METHOD

Mix the flour with a little salt, vinegar, oil and water and
knead until you get a soft dough. Knead the dough on a
floured surface (to prevent sticking) and divide into two
equal parts.

Roll out one of the two pieces of dough on a large
sheet, greasing and folding it repeatedly.

Leave the dough for about 10 minutes in the refrigerator
and repeat the same process for the other piece.Then roll
out the dough into a sheet, a little larger than the size of
the pan that will be used to cook it in. Grease the pan with
a little melted margarine or oil to prevent sticking during
cooking and place the sheet of pastry in it. Spread the filling
(in this case, spinach, cheese and eggs) over the pastry and
repeat the same process with the second sheet to cover
the pie. Lightly score the pie into pieces and brush with
melted margarine and/or oil. Bake in preheated oven at 200
degrees Celsius for 30-40 minutes.
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Epeuviftpia Ap. KaAlionn Etdpa
MoAiopikrg Oikoloyiag

MANITAPOIMITA
AlNoO TO ZArorepi

«Xdpta éoa Ppeig, pavitdpia éoa E€peicy

O miteg otn "Hneipo eival mavtaxou mapouoeg. Nnotio-
MEG Il APTUPEVEG, XEINWVIATIKEG I} KAAOKAIPIVEG, HE PUANO 1
pE KoupKoUTI, YNUKEG 1} aApupé€g. Eival autég mou Ba @iAé-
Youv Tov amnpdopevo emokémtn, 0a amodei§ouv tnv emde-
&16tnta g voikokupdg, Ba kpUYouv to pAoupi TNG TIPwW-
Toxpovidg kal Ba mepiSiafouv otov xpdvo cav Bacikio-
ogg NG koudivag, Ikavég va agloroirjoouy ta kaloUdia kdBe
€moxijg: Addmata, mamapouveg, TOOUKVISEG, VAVEG, TOIATOKES,
pooxomamadiég, kabwg kar Adxava Kal pupwdikd QuTepE-
va otov praxtog tnv dvoign, kohokuBeg To kKalokaipl, pavi-
Tdpia to POIvénwpo, TNV KAidotpa (Mpwtdyala) dtav yev-
vouv ta {wa, tnv yki¢a étav Byaivel to Boutupo, TV mayou-
&a dtav mmdouv To tupi, pePUBia kal pakég Tou Tepicoe-
Yav otnv KatoapdAa, yidivo fj mpofeio kpéag tnv MpwTto-
xpovid kail kéta tnv Amokpid.

la g miteg pe @UAo amapaitnto eival To mtéfepyo,
to EUAivo mAaoTrpl, e To omoio avoiyouv to @UANO, aAAd
Kal «yupidouvy Tnv mita @peckoYPnuévn POAIG Byaiver amd
Tov ydotpo, yia va €xel wpaia oyn. Emiong, to xaAkwpaté-
vio owvi, Baciké okelog yia va kahoWnOei n mita, kar puaoikd
O ydoTPOg Kal N TEXVN TOU, TIoU gyyudtav «kupd va el Kal
Kupd va Bye» n mita and tn ewtd.

>to Zayopi ol miteg Pe PUANO €xouv Tiévte €81 Aemtd
@UMa.Auo tpia otpwvovtal kKdtw oto tayi, pavticpéva
pe Aiyo Aadi, éva pmaiver avdpeoa otnv avadeurj (dnA.
TN yépion ota Zayopiaia), Ynuévo oe pia Aapapiva
yla va kpatd ta uypd, kai duo trn okendouv. Qotéoo,
KATTOIEG TTITEG, OMwG N YAUKId yaAhatdmita, n ko@témta (Ue
XOVTPOKOUHEVO GITdpI), | KPEATOTITA, I KOTOTITA Kal 1
pavitapdmita, mapapévouy amod ndvw Eeokémaoteg. O Tpeig
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Researcher in Cultural Ecology

Dr Kalliopei Stara

MUSHROOM PIE
FROM ZAGORI

“Of greens, all you can find; of mushrooms,
all which you know”

Pies in Epirus are ubiquitous. Lenten or seasoned, winter or
summer, with pastry or batter, sweet or savory, it is these
pies that the unexpected visitor will be treated to.They will
show the skill of the housewife, they will hide the New
Year’s coin, and they will wander through time like queens
in the kitchen, able to place value on the delicacies for each
season: sorrel, poppy, nettle, good king henry, shepherd’s
purse, wild spinach, hartwort, as well as other greens and
herbs planted in the spring garden, summer squash, mush-
rooms in autumn, ‘kliastra’ (colostrum) when the animals
give birth,‘gkiza’ when butter is churned, ‘pagouda’ when
cheese is set, chickpeas and lentils left over in the pot, goat
or sheep meat for New Year’s and chicken at Carnival.

For the pies that use pastry, the ‘pitovergo’ (wooden roll-
ing pin) is used to roll out the pastry, as well as to “turn”
the freshly baked pie as soon as it comes out of the ‘gastro’
(hearth), in order to have a good appearance. Moreover, the
bronze-coloured ‘sini’ (baking pan) is a basic kitchen imple-
ment where the pita is cooked, together with the gastro and
knowledge of its technique, which guarantees that the pita
will ‘go in like a lady, and come out like a lady’ from the fire.

In Zagori, pies with pastry contain 5-6 thick sheets.
Two-three sheets of pastry are laid on the baking sheet and
brushed with a little oil, one is tucked between the ‘anademi’
(filling), baked dry in the oven to hold the excess liquids, and
another two to cover the pie. However, some pies such as
the sweet ‘galatopita’ (milk pie), koftopita (pie made with
coarsely ground wheat), meat pie, chicken pie and mushroom
pie remain uncovered on the top.The last three are basically
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teleutaieg ouoiaoTikd @Tidxvovtal pe tov i81o akpIfwg
TPOTIO, KAl AuTto Tou KABe @opd aldlel ival n mpwTn UAnN,
pavitdpia rj KpEag.

la ©g avaykeg autrig tng mapouaiaong Ba piArjooupe
yia pia pavitapdmta and ta Kdtw Medivd, éva xwpid tou
KevtpikoU Zayopiou. Eival xtiopévo otig Sutikég unwpelieg
tou Mitoikehiou o uPdpetpo 910 pétpwy, otnv dkpn piag
oTevOPaKPNG TIOAYNG TTOU YIa TOUG XoUSeVIWTEG amOTeAE]
«TOV KAUTIO TOUGY. ZTOV KAUTTO autd Ol ZoUSEVIRTEG
padetouv kaBe @Bivonwpo KoukoupgAia, dTiwg Aéve Ta
ayapikd (Agaricus campestris), Ta XapaKTNPIOTIKA pavitdpia
TWV aypwv, Aeukd amo mdvw Kal oapkopddiva and Katw,
TTOU (UTPWVOUV Katd opddeg oe MiBddia kai fookotdma.
Ekei mou o «kdpmog» cuvavtd ta Bapvotdmia kal To avoixtd
S&doog padlevouv emiong repdikouavitapa (Macrolepiota
procera), mou ta exwpifouv amd To oav Kapmdva apxikd Kal
ot ouvéxela oxedov emimedo kamélo toug, To YnAd kougio
méd1 kal to SIMASG kivtd Saxtulidi Tou.

To 2002 n ‘'OAya KaydAn pou agnyribnke tn ouvtayn,
Sémwg v €pabe amd tn yiayid tng kai Sikf pou mpoyiayid,
Euvopia BaAdvou. Eixe va tn @ud&er 35 xpdvia, kai imape
&x1 pévo va tnv moupe aAAd Kkai va tnyv §avaguid&oupe.
‘Opwg exeivo To pBivémwpo Sev Bprikape mepdikopavitapa
Kal £To1 Xproigorolfjodpe toug dyvwotoug otnv Olya
kavBapiokoug (Cantharellus cibarius) kai tig emiong
dyvwoteg pavpeg tpopnéteg (Craterellus cornucopioides)
mou palépape oto ddoog. Extote, n mita prrike ava
otnv oikoyevelakr pag {wrj. Na xdpn tng kdbe @Bivénwpo
Tnyaivoupe Tpwta oto 8Acog Kal PETd OTo Payelpeld, av
Kkal n eukoAia tng nAektpikig Koudivag avtikatéotnoe ta
teleutaia xpdvia tn {wvtdavia g PwTIdg Tou YAoTpou.
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made in the same manner, and that which changes in each
one is the main ingredient, mushroom or meat.

For the purposes of this discussion we will describe
the mushroom pie from Kato Pedina, a village in central
Zagori. It is located on the western foothills of Mitsikeli at
an altitude of 910 meters on the edge of an oblong shaped
plateau, which for the Soudeniotes (the people from
Soudena) constitutes “their plain” in the small scale of the
landscape. On this plain, each fall, the Soudeniotes gather
‘koukoumelia’ (field mushrooms, Agaricus campestris), the
characteristic field mushrooms, white on top and fleshy-red
underneath, that grow in groups in meadows and pastures.
Where the valley meets the scrubland and the open for-
est, they also gather ‘perdikomanitara’ (parasol mushrooms,
Macrolepiota procera), which can be distinguished from
their initially bell-like shape, continuing almost to their level
‘parasol’, their tall hollow stem, and their double and free of
the stem ring that can be moved up and down.

In 2002 Olga Kapsali narrated a recipe to me, as she had
learned it from her grandmother and my great-grandmoth-
er Eunomia Valanou. She had not made it for 35 years, and
we decided not just to talk about it, but to try it. But that
autumn we did not find any perdikomanitara so we used
chanterelles (Cantharellus cibarius) and horns of plenty
(Craterellus cornucopioides), both unknown species to
Olga, which we foraged in the forest. Since then, the pita
has come back into our family life. Every autumn, we go first
to the forest and then to the kitchen, although the ease of
having an electric kitchen has replaced in recent years the
liveliness of the fire of the gastro.
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AOXOAOTIA

fia ) Joun

e 5 koutdheg ahelpl yia OAeg TIG
xpnrjoeig (mep. 700 yp.)

e 3 KoUTaNiEG AGI

* Aiyo aAdu

* | motipl kpUo vePd

[1a ) yéuion (ota {ayopioia
«avadeyr»)

e 5-6 peydha kpeppudia

* | KNS, fowg Kkal Aiyo mmapandvw,

pavitdpia
e aAdu, mnépl
* 4auyd

e 4-5 koutahiéc ehaidhado

EKTEAEXH
Zupwvoupe 1o {updpl, 1o Xwpifoupe oe Tévte kopudtia
mou ta MAdBoupe oTpoyyuld Kal Ta aprvoupe va
«&exkoupaoToUvy PICH WPA. 2T CUVEXEIA AVOIYOUE TTEVTE
PUN\Q, ek TwV oTToiwv ta Tpia Ta tomobetolpe péoa oe éva
Tayi otov poupvo Kai Ta YPHVOUNE, YUPVWVTAG Ta Kal amnod
TG SUo TAeUPEG WaoTToU va podicouv. Xwtdpoupe KaAd ta
KPEPPUSIa Kal ta pavitdpia pe to Addi kal mpocBEtoupe to
pauporitepo kai to aidtl. Katefdloupe tn yépion amd tn
PWTId Kal, apou KPUWGCEI, TPOCHETOUPE Ta auyd XTUTINUEVa.
Aadwvoupe To Tayi KAl OTPWVOUPE TO TTPWTO PUANO,
Eavaladwvoupe kal otpwvoupe To Seltepo UAO (kal
ta SUo autd eival Pnta). ZTn OUVEXEIDd CTPWVOUPE TO
TPiTo PUANO, TO omoio éxoupe Yroel. [pooBtoupe tn
pion yépion, éva aképa ynuévo @UAo kai améd mdvw tnv
uméAoirn yépion. To méumto Ynuévo uAo to Tpifoupe
péoa otn yépion. H mita and mévw péver avoixtrj, Snhadn
Sev tn okendloupe pe @UNo. Pixvoupe amd mdvw Aiyo Addi
Kkal Privoupe yia Tepimou tpia tétapta otoug 200 fabpoug.
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INGREDIENTS

For the pastry

* 5 tablespoons all-purpose flour
(approx. 700 grams)

* 3 tablespoons oil

e alittle salt

* | cup cold water

For the filling (anademi in Zagori
vernacular)

* 5-6 large onions

* kg perhaps a bit more, of mush-
rooms

* salt and pepper

* 4 eggs

* 4-5 tablespoons olive oil

METHOD

Knead the dough, divide it into five pieces which we shape
into rounds and let it rest for half an hour.Then roll out
five sheets of pastry, three of which we place onto a baking
tray and bake in the oven, turning them on both sides until
golden brown. Saute the onions and mushrooms well with
the oil and add salt and pepper. Remove the filling from the
heat and, after cooling, add the beaten eggs.

Grease the baking pan and lay the first sheet over it,
grease it and lay the second sheet (both are uncooked).
Then lay the third sheet, which we have baked lightly. Add
half the filling, another baked sheet, and above that, the rest
of the filling. The fifth sheet, which is also baked, is rubbed
into the filling. In other words, the pie top stays open, ie
we do not cover it with pastry. Sprinkle with a little oil and
cook forabout three quarters of an hour at about 200 de-
grees Celsius.
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Kovwvikr) AvBpwroAdyog,
AigiBuvon Newtepou MNMoArtictikoy
Anobépatog kai Auing
MoAruotikrig KAnpovopiag YTTMOA

Mapia ®akiod

KEPKYPAIKH AYTOMITA

Malaidtepa otn Bopeiodutik Képkupa ocuviiBidav va @tid-
xvouv tnVv auyomta tnv Kupiakr tng Tupiviig, kaBwg kaOe
voIkoKkupd Tipoomafolce va katavaAwaoel Ta auyd Tou oTi-
TIoU, TIPOKEIPEVOU va apxioel va padevsl ta ppéoka yia To
MNdaoxa. Puoikd, auydmta €priaxvav kai omoiadimote dAAN
pépa, kabnuepivi 1 yliopti, yia mapddeiypa tn Seltepn pépa
tou lNdoxa, tng Avarijyewg kar tng MNMevinkootrg. Emiong,
mpotipoUcav va tnv mapackeudlouv TiG pépeg mou dvafav
Tov (poUpvo, emdiwKkovTag va a&loToIfoouV e ToV KAAUTEPO
TPoIo v MoAUTIUN pwTtid, kKabwg Sev unrpxav dgBova EUAa
Kai n kaBe voikokupd Siévue OAU peydAn anéotaon), TouAd-
xiotov SUo pe tpia XINGPETPQ, yia va Ta Jadéyel.

Ta mepioodtepa UNIKG —knreuTikd, AGSI, auyd kai yaia—
ritav SiaBéoiya and g pikprG éktaong KaAIEpYEIEG Kal Ta
{wa, ouvriBwg MPoPata Kal KAToiKid, TToU EKTPEPOVTAV OTO
TTAQICIO TOU VOIKOKUPIOU JE OKOTTO TNV autoKatavdiwon).

"Htav oxed6v adiavénto to voikokupld va pnv mapdyel td

amapaitnta TPOKEIPEVOU va TPa@oUyv ta PEAN Tou.

O1 Soulei€g tou omtioy yivovtav amd OAn tnv oIKkoyE-
vela, pe kdmoia pikprj e&ei1dikeuan Adyw SuokoAiag. Mpiv
oAokAnpwOEi n cuykouidr) twv eNiwy, mepimou tov Mdio, &i-
xav én @utéPel matdteg, kpeppudia, oképda kal dAAa
€idn, onwg pePubia, kahaumoki, ortdpl, eve @pdvTIdav kai Tta
apméNia.

Ta {wa tou omtioy ftav Kupiwg mpdPata, kataoikia, Ké-
TeG, YaAOTTouAa, Kai Mo ormdvia kouvélid, ayeAddeg kai you-
pouvia. To kdBe omit eixe akdun dloyo, yaidoupl fj pouAdpl.
IMoAAG ané ta peydAa {wa, dnwg ta ayeAddia, ta youpou-
VId Kdl Td PeTagopikd {wa, Ta ppovtile ouviibwg o dvtpag.
la ta aiyonpdPata kai ta yeAddia Sev umrpxav opyavw-
péveg Bookég, kabwg kdBe voikokupid gixe TOAU Aiya {wa,
éoa xpeidadovtav yia tnv KAAUWN Twv BIOTIKOV TOU avayk®y.
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Social Anthropologist,

Hellenic Directorate of Modern
Cultural Assets and Intangible
Cultural Heritage

Maria Fakiola

CORFIOT EGG PIE

In the past, in the northwest of the island of Kerkira, also
known as Corfu in English, people used to make an egg pie
on Cheesefare Sunday, as each housewife tried to use up all
the eggs in the house, in order to start collecting fresh ones
for Easter. Naturally, they made egg pie on other days too,
on ordinary days or for celebrations, for example on the
second day of Easter, Ascension Day and Pentecost. They
also preferred to prepare it on the days when the oven
was lit, seeking to make the best use of the precious fire,
since there was never enough firewood and each housewife
would have to walk quite a fair distance, at least 2-3 kilom-
eters, to collect it.

Most ingredients — garden vegetables, oil, eggs and milk —
originated from small-scale cultivations and the animals, usu-
ally sheep and goats, were reared in the household for the
purposes of consumption. It was almost unthinkable that
the household would not produce whatever was required
in order to feed its members.

The household chores were carried out by the whole
family, with a certain amount of specialization according to
the difficulty of the task. Before the harvesting of the olives
was completed, approximately in May, potatoes, onions,
garlic and other species had already been planted, includ-
ing chickpeas, corn and wheat, while vineyards were also
tended.

The animals of the household were mainly sheep, goats,
chickens, turkeys, and more rarely rabbits, cows and pigs.
Each household even had a horse, donkey or mule. Many of
the large animals such as cows, pigs and transport animals
were usually looked after by the man.The sheep, goats and
cattle were not grazed in an organized way, because each
household had very few animals, just the number needed to
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AOXOAOTIA

(‘"Eva tayi tou poupvou

yia 6-8 dtopa)

avyd

yaha

puq

atdteg

KOEUHUSI

akelpl

A&

aflate]

ahdTl

TIPOAIPETIKA KPEAG, UTTAKANIGPO,
otapideg 1 Kal wpl (ta teheu-

taia xpdvia)

IMoAAéG popég ta voikokupld ouvepydlovtay, TPOKEIPEVOU
va SieukoAuvBoUv OTIG TTIO ATaITtNTIKEG AYPOTIKESG EPYATIEG.
Tnv endpevn tng Tupiviig, dtav mMAéov dpxie n auotner vn-
oteia g M. XapakooTtrig, 600 @Twxr| Kal va ftav n oIKoyé-
vela, Sev katavdAwve v auydrita Tou gixe TepIocEel, aAAd
v €8ive ota okuNid 1] TG kOTeG. ATTd autd €xel IPoENBeI Kal
MIa OXETIK TTapolyia ou Aéyetal otnyv mepioxiy: «Epeic Ywpi
Sev €xoupe Kkal ol GKUAOI GEPVOUV TITEGY.

EKTEAEXH

[ia to puAdo

2e pa pikpr} Aekdvn Baloupe vepd (3/4 amd kouma vepou),
aAdu (I mpéda), §idi (2 k.0.) kai Addi (I k.0.) kai pixvoupe
amd nmdvw akevpl oo Tdpel, Ewg n (UPn va yivel o@ixty yia
va mAGBetal to pUANo. Zupwvoupe KaAd Kkal TV a@rvoups
va &ekoupaotsei.

lia tn yéuion

2e pia M Aekavn tpifoupe otov TpigpTn €va peydAo Kpep-
pUdI, SUo peydAeg matdteg, éva motnpPdKi Tou Kpaoiol pud
(apou mpwta to Bpdooupe Aiyo «va KPATAED Kdl TO COUPW-
ooupe). Baloupe 5-10 auyd rj kar mapamdvw, picd Aitpo ydAa
Kkai pia Suo xoU@teg aleupl, TOCO WOTe TO UAIKOG va Siatnpei
v uyprj Tou poper). Bdfoupe pior} kouma Aadi, mmépl, aAdu
Kal Ta avakateUoupe KaAd.

‘Orav yivouv 6\a autd, mA\dBoupe To @UANO e Tov TIAA-
otn (mahaidtepa dvolyav @UANO pe To XEpI), A\aSWVOUpE To
tayi kair amAwvoupe to @UANo. TormoBetoupe €va pUAO oto
tayi kai and ndvw to UAIkS. Wijvoupe os mpoBeppacpévo
¢@oupvo otoug 250 Babuoug yia | mepitou wpa, péxpl n mita
va podioel kahd.
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INGREDIENTS

(an oven dish for

6-8 people)

eggs

milk

rice

potatoes

onions

flour

oil

pepper

salt
optionally: meat, cod, raisins

and/or cheese (in recent years)

meet their daily needs. Sometimes households cooperated
in order to facilitate the most demanding agricultural work.
The day after Cheesefare Sunday when the strictest fasting
regime of Great Lent began, no matter how poor the fam-
ily may have been, the egg pie was not consumed, but given
to the dogs or chickens.This event gave rise to a proverb
originating in northwest Corfu:“We have no bread, and the
dogs are eating pies.”

METHOD

For the pastry

In a small bowl place 3/4 of a glass of water; a pinch of salt, 2
tablespoons of vinegar and a tablespoon of olive oil, and add
as much flour as needed until you get a firm dough that can
be rolled out into thin sheets. Knead well and let it rest.
For the filling

In another bowl, grate a large onion and two large potatoes.
Add a wineglass of rice (which has been boiled a little and
strained of excess juices).Add 5-10 eggs (or more), half a
liter of milk and a couple of fistfuls of flour, just enough for
the mixture to retain its liquid form.Add half a cup of olive
oil, pepper, salt and mix well.

When the mixture has been prepared, roll out the pastry
with a rolling pin (in this past, women used to roll it out with
their hands), grease the pie dish and spread out the pastry.
Place one sheet on the baking dish and top with the mixture.
Bake in a preheated oven at 250 degrees Celsius for about |
hour, until the pie has turned golden brown on top.
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MAPAAAATEX

>tnv mapaAiayn pe kpéag (mepimou picd kIAG amd émolo
KpPEag TPOTIPANE, cuVBWG XOIPIVO 1] KOTOTIOUAO) €XOUE
Tolyapioel apKETA TO KPEAG, WOTE va HAAAKWOEl To KOBou-
pE TTOAU HIKPA KOPPATAKIA Kal TO PiXVOupe oto peiypa. H
mapaihayrj auty yivetal kupiwg tnv Kupiakr] tng Amokpidg.
2tnv mapaAhayr| pe prmakalidpo (Aiydtepo amd piod KIAG)
€xoupe BdAel Tov prakaAidpo oto vepd amnd to Ppddu va
Eappupioel Aiyo, Tov kéBoupe kar autdv YIAG koppatdkia Kai
TOV avaKateUOUNE PE TO PEiyPa, TIPOoEXoVTag TV avaloyia
Tou aAatiou. H mapaAhayrj auth yivetar kuping tng TupIvig.
‘Ortav Sev éxoupe pmakahidpo 1} kp€ag, PmopoUpE va Tipo-
oB€ooupe Niyeg paupeg otagideg (Tepimou pia xougta).
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VARIATIONS

When using meat (about half a kilo of any meat preferred,
usually pork or chicken), the meat should be sautied just
enough to soften it. Cut into very small pieces and add to
the mixture. This variation is mainly made on Carnival Sun-
day. In the variant with cod (less than one kilo), the cod has
been soaked in water overnight to desalinate it, and then
cut into small pieces and added to the mixture, paying at-
tention to the salt ratio. This variation is mainly made on
Cheesefare Sunday. Instead of cod or meat, we can add a
few black raisins (about a handful).
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Apxaiohdyos-  Kwvotavtiva Kévtoa
Kovwvikr AvBpwroAdyog

ME A®OPMH MIA MNITA
O OEXLXAAIKOX NAALTOL

O1 yuvaikeg otig mapadooiakég kovwvieg Tng ©eooaliag,
oémwg Kkai oroudrjmote otov eAAadIkd —iai OxI Hévo— XWPo,
amoktouoav BIwPatikd TG YVWoel§ Kal TG de&§idtnteg mou
amartouvtav yia tnv e§ac@dlion Twv MPWIWV UAGY, TNV TTa-
PAOCKEUN Kal TNV Katavdilwon tng Teo@ng.

Ta voikokupid otn Becoalikr| UrtaiBpo Siémovtav mepi-
mou péxpl kai to 1950 amd to «rBog tng autdpkeiagy. Ocov
agopd dnAadr tn diatpoer, xpnoiyornololcav WG MPWTES
UAeg 6,u maprijyayav 1) €Bpiokav Siabéaipo oto mepIfdAlov
Toug 1y 6,1 MpopnBeloviay, KUpiwg HECW avtalaywy.

>ta apmdpia, TG amoBrkeg Twv aypoTdoTITwy, Td amo-
Onkeupéva mpog katavdlwaon mpoidvta rtav ortdpl, faci-
KO YEWPYIKO TIPOISV Tng TepIoxng, kaAaumoki, AiTog, dotpia,
ano&npapévol kaptoi, ald kal Tpaxavdg, VIOECTEG, XUAo-
iteg K.4. Ta Bacikd yahaktokopikd mpoidvta (ydAa-tupi-
ylaoUpTti) Tapdyovtav oTto TAdicIo Tou volkokupiou. Emiong,
Ta voIkokuplid mpopunBelovtav yaAaktokopikd mpoidvta
amod Toug emoxiakd PETAKIVOUUEVOUG KTNVOTPOPOUG.

Extég amd tig kdteg kai T yida fj v Katoika yia to
ydAa, ouvriBwg ektpe@dtav kal Tto youpouvl. Etol, ta voiko-
KupId TpopnBeUovtav To XoIpIVO KPEdg, TO OToio TAoTw-
vav fj To xpnoigornolo’cav yid TNV TApAcKeUr] AOUKAVIK®Y,
aA\d kail to amapaitnto Aimog, mou avtikafiotouoe to Su-
oeUpeTO Ot TTOAEG TIEPIOXEG TG Oeooaliag ehaidAado.
Kdbe omiti, 81€0gte Tov praxtog (Aaxavoknmo) pe ta arna-
paitnta Aaxavikd kal éorpia (mpdoa, kpeppudia, okopda,
Adxava, pakeg K.d.) yia To mMpoo@di (koAdtoid) Kal To Ka-
OnpepIvo Tpamédl. XTG aypoTikEG KUPiwG TTEPIOXEG TG Oto-
oaliag peydho PEPOG TwV TPOQIPwV Mapdyetdl oTo TAdIcIo
TOU VOIKOKUpIOU, akdpa Kal CHUEPa TIou 1) OIKovopia Kai ol
KOIVWVIKEG SONEG €XOUV PeETAOXNUATIOTE PIGIKA.

O miiteg otn ©eoccalia ival oAU SiadeSopévo paynto.
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Archaeologist-
Social Anthropologist

Konstantina Kontsa

ON THE OCCASION OF A PIE
THE THESSALIAN PLASTOS

In the traditional communities of Thessaly, pretty much like
all over Greece and not only, women gained experientially
the knowledge and skills required for the supply of raw ma-
terials, the preparation and the consumption of food.

The households of the Thessalian countryside were organ-
ized, up until circa 1950, around the “concept of self-suffi-
ciency”.This practically meant, as far as diet is concerned,
that they used as raw materials whatever they produced

or found available at their environment or obtained, mainly,
through exchanges.

In the holds and sheds of cottage houses, the stored
products for consumption included wheat (the main agricul-
tural product of the region), corn, suet, legumes, dried fruits,
as well as trachanas, niseste, noodles etc. The basic dairy
products (milk-cheese-yogurt) were produced within the
household.Also, the households acquired dairy products
from seasonal pastoral farmers.

Besides the hens and goats used for milk, usually, pigs
were also bred.Thus, the households supplied themselves
the pork meat (which they cured or used for sausages), as
well as the much-needed suet, that replaced olive-oil, which,
in many regions of Thessaly, was scarce. Each household had
the bachtse (cabbage garden) with the necessary vegetables
and legumes (leeks, onions, garlic, cabbages, lentils etc.) for
the prosfai (light meal) and the daily lunch. In the rural areas
of Thessaly, mainly, much of the food is produced within the
household even today, when the economy and social struc-
tures have been radically transformed.

Pies in Thessaly are a very popular food.These are pro-
duced, mainly, with a hand-made dough crust base filled with
greens, cheese, meat etc., in various combinations: greens-
pie, spinach-pie, leek-pie, milk-pie, rice-pie, trachanopita etc.
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MNapaokeudlovtar kupiwg pe Bdon to avolyuévo @uAo amoéd
Cupdpi kai yépion amd xoptapikd, Tupi, kpéag K.d. oe Sid-
(popoug ouvduacpoUg: AaxavoTita, orravakomitd, TpacoTi-
ta, yahatdmita, puldmta, tpaxavomita k.d. Etol, n mita pmo-
pei va eival gite kUpla Tpo@r] oTo KabnuepPIvo Tpaméd site
va ouvdudletal pe kdmolo dAo @ayntd. Puacikd, ol yuvai-
KEG €ival eKeiVEG TTOU aoxoAouvTal Pe TNV TTAPAoKeUr TNG
miitag. Avdloya pe tnyv epmeipia kai tn Se§lotexvia tng vol-
KOKUpPdg, n Tita &exwpilel yia Tta Aemtd tng @UAa Kkal tn vo-
oTIIA TNG.

O mAaotdg ) To mAaoTo eival n xopTémITa TToU PTIAXVE-
Tal ané KahapmmokdAeupo Kal Tupi, xwpig pUANo. To dvopa
NG mitag mpoépxetal and to priga «mAdlwy, mou avagé-
PETAI OTO OpoISPOPPO MATNUA PE TO KOUTAM 1} HE TO XEPI
OV TWV UNIKWY, WOTE N TIITa va pnv €xel Tdxog Kal va Pro-
pei va EepoynOei.

Xe kdmola pépn tn Aéve kal urmavt{dpa. Tn Aéve emiong
Kal @Twxomta, Siéu gival n Tita TG olkovopiag Kai Tng Ai-
tétntag. H voikokupd mpoomabei va xoptdoel Tnv oiko-
yévela, Xwpig va omataArjoel MoAAd uAikd. MNap’ Mo mou o
mAaotog amartei emde&idtnTa Kai meipa, TOAEG VOIKOKUPEG
TNV armokaAouv Kai 17ita tn¢ teuneAids | teunmeAdmita, yiati
Sev xpeidletal va avoi§ouv @UAo, Tou avapgiofritnta &i-
val anartnTikn kai XpovoBopa Souleid.

la tnv mapaokeur] Tou MAactou dev untdpxouv akpiPeig
avaloyieg. H voikokupd kaBopilel «pe to pduy kai tnyv mei-
pa TG MOoOTNTEG, avdloya pe TG pepideg mou BENel va Pya-
Ael, aA\@ kai ta SiaBéoipa ulikd.

Tpomog mapackeung | HOVIEPVIOTI: cuvtayn

Ta anapaitnta ulikd yia Ttnv mapackeur] Tou mAactou &ivai:
X0pta yia tn yépion (omavdki, pupwvid, AddTatd, KAaukaAr-
Seg, avnbog K.4.), kpeppudia epd kal kpeppuddkia xAwpd,
Tupi péta (éva mdto coumnag), kakaumokdAeupo (Suo moti-
p1a), vepd (¢&€1 motripia), Aadi (éva motripi), Boutupo (yia to
dAeippa tou tayioul), ardt.

TpiBoupe, dnAadr} WihokdPoupe, Ta xopta Kal TPocHE-
ToupE To KPePHUAI, To eAaidAado, T pEta, To aldt Kkai Aiyo
kahapmokdheupo. Avakatedoupe kaAd OAa ta ulikd. Ze éva
Babu mdto avapiyvUoupe kalapmokdAeupo, vepd, Add1 kal
aldti. To peiypa autd eival n fdon tng mitag.

21N ouvéxela, akeipoupe to tayi pe Poutupo. TomoBe-
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Thus, the pie may be either the principal everyday food, or
combined with other.As a rule, the women are those who
undertake the preparation of the pie.According to the ex-
perience and skills of the housewife, pies set out for their
thin sheets of filo and taste.

The plastos or plasto is the greens-pie made of corn-
flower and cheese, without filo pastry.The name of the pie
originates from the verb “mold” (platho), which refers to
the ingredient’s uniform mash by spoon or hand of the in-
gredients, so that the pie has no sizeable thickness and can
be well baked.

In some places, it is also called the bantzara or the
poors’ pie, since it’s economical and simple.The housewife
tries to feed the family without wasting a lot of ingredi-
ents.Although plastos demands craft and experience, many
housewives call it the sloth’s pie or tebelopita, because it
doesn’t require the preparation of hand-made filo pastry, an
undoubtedly demanding and time-consuming job.

There are no exact recipe analogies for the making of
the pie.The housewife arranges the ingredients’ quantities
based on the eye and her experience as well as on the de-
sirable portions and the materials available.

The recipe

The ingredients for the “plasto” are: various types of greens
for the filling (spinach, mironia, lapata, kafkalides, dill) fresh
and dry onions, feta cheese (in a soup bowl), corn flour (2
glasses), water (6 glasses), oil (I glass), butter (enough to
cover the pan), salt.

We cut up the greens and then add the onion, oil, feta
cheese, salt and some corn flour.We mix well all the ingre-
dients. In a bowl we mix the corn flour, water; oil and salt.
This mix constitutes the base of the pie.

Then, we grease the pan with the butter.VWe pour the
corn flour mix in the pan, making sure that we save some.We
scatter over the mixed greens.After well molded and laid out,
we pour over the rest of the corn flour mix as well as some
corn flour. Finally, we add some oil, butter and salt.We put it
in the oven for an hour at 200 C until it is baked well.

In Thessaly, when they bake a pie with filo, they grease
the pan with oil, while in case of porridge pie, they use but-
ter or fat, so that the mix doesn’t stick to the pan.
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ToUpe TN Bdon pe Ttov Xuhd Tou KaAapTrokdAeupou, apou
Kpatrjooupe Aiyo. Amé mdvw pixvoupe ta xopta. Agou ta
mAdooupe, SnAadii Tta oTtpwooupe Kald, Ta okeMA{oupe pe
Tov uttéAoito Xuhd Kkal Aiyo okéto kahapmokdAeupo. TéAog,
Bdloupe Aiyo ehaidrado, Boutupo kai ahdti. Wrivoupe yia
pia wpa mepimou otoug 200 Babpoug, péxpl va EepoynBei.

>t Oeooalia, dtav @uidxvouy mita Pe @UAANO, aleipouv
To tayi pe Aad1, eve) otnyv mita pe Xuhd xpnoipomololv Bou-
Tupo 1 NiTog, yia va pn kKoAAdel To peiyga oto tayi.

Metuxnpévog Mhaotdg Bewpeital ekeivog TTOU TO TTAXOG
tou Sev Eemepvd ta Suo Sdxtuha kai gival Tpayavog! Mmo-
pei va katavalwbei (eotdg | kKpUog, wG KOAAToId | wg KU-
pio yeupa, ouvodeudpevog pe omtkd yiaoupt 1 Eivoyalo.

Emiong, otig vnoteieg o mhaotdg mapaokeuddetal Xwpig
tupi. Avijuepa tn MeydAn Mapaokeur), oe MOAd pépn @ua-
XVOUV TAAOTO e alelpl Kal x6ptd, xwpig Add1. O mAaoTtdog
autdg ovopddetal kal TAAoToG okaAtoouva.

2 nedivég kovotnteg tng Oeooaliag ol SIaTPoPIKES
mapaddoeig atdvnoav Adyw tou paydaiou e&actiopou. MNap’
6Aa autd, Sidgopeg SYeig Tou anpepivou tpdmou diatpo-
@G amoteloUv XeIPOMmMacTr] paptupia evog mapeABOvTog Oxi
oAU pakpivou. Etol, tpdyovtag empPePaikivoupe kabnuepivd
NV TautéTNTd pag Kal éva Koivo ouotnua a§lwv kal cupPo-
Awv BaBid pidwpévo otn culoyikr] pvhun.Aev gixav Sikio ol
maliof TTou €Aeyav «TTEG PJOU T TPWG, VA COU TIW TTOIOG ioary;
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A crust is considered successful when it is crunchy, and
thick no more than 2 fingers.We can consume it hot or in
normal temperature as a snack or main dish with home-
made yogurt or sour milk.

During the fasting season, “plastos” is made without
cheese. On Good Friday, in many regions, “plasto” is made
with flour and greens without oil. This “plastos” is also
called “plastos skaltsouna”.

In Thessaly’s lowland communities, the nutritional tradi-
tions somehow languished due to rapid urbanization. Nev-
ertheless, current nutrition habits are somehow connected
to the past.What we eat is a daily proof of our identity,
of a shared belief and symbol system deeply rooted in the
collective memory.Weren't the elders right when they said:
“Show me what you eat and | will tell you who you are”?
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Mpdedpog tou Aaoypagikod  Maipn Xpucikormoulou
(lotopikoU-PiroAoyikoU)
Mouoeiou Artwhoakapvaviag

XOPTOMNITA ANO
THN AITQAOAKAPNANIA

2Tg eplox€qg g ArtwAoakapvaviag, dnwg Kal maviol otnv
EMdA&a, n mapaokeur kai katavdiwon Siagpdpwv 18wV Ti-
tag arotelei Siadedopévn Siatpogikr ouviiBeia. Ztnv Al-
TwAoakapvavia mapackeud{ovtal ToAWV eI8®V TiTeg, TToU
ouviiBwg oepBipovtal otnv apxr tou yeupatog. OAeg eivai
EKAEKTEG Kal TIEVTAVOOTIPEG: XOPTOMITA 1} Aaxavomita, KoAo-
KuBorita, TupdTiTa, yaAatomita, Jakapovoritd, TPaxavorTi-
Ta, KOTOMITa, MPAcoitd, puddmita, (upapdmita, Kal Katd To
poupeNIDTIKO {uapdmta, uynhatadpa fj Aaxavoywpo K.4.

O Kwotag Xat{émoulog, Aypividytng mointrig Kai medo-
ypdgog, ota PifAia tou, Tou eival yepdta ané apwpatd, yeu-
oeIg Kal Aaoypagikd oToixeia, avagépel kai ) yAavidomta.
M\avidia eival Ydpia g Aipvng yepdta kokaAa, TTou payel-
pevovtal cuviiBwg otov @oupvo Aadopiyavn. O matépag pou,
pdAiota, éleye to €&rig avékdoto: O Sidfolog ékave otnv
neBepd Tou Tpamedl pe «yAavidSomtan, yia va kapkwOer (dn-
Aadn va mviyei), @aivetal, and ta kékala.

2Toug YAPOUG Ol CUYYEVEIG Kal @ihol TIPOTEpepPav ouvrj-
Bwg to Kkavioki, ou rjtav ké@a moAuteleiag MAeypévn améd
Aemt6 Boupho pe Suo Aafég. Tnv €miekav ouvrBwg Tolyyd-
vol kahaBomAékteg. Méoa €Balav kaBapd dompo tpamnelo-
pavuido kevinuévo kal pe Saviéla, kal tormobetouoav apvi,
YwuId KevTnpéva Kal KPAoi, KAl OE TIATENEG TIG TTITEG.

Emiong, ota mévon mmyaivav tig Aeydpeveg mapnyopI€g:
payntoé Kai Titeg, yia va @dave padi pe tnv oIkoyévela Kai va
amaAivouv £Tal ToV TTOVO TNG. Z& XWPId TOU =NPOPEPOU, PHETA
v kndeia 1} To pvnudouvo, n olkoyévela mou TievBouoe Tpd-
opepe €Ew amd v ekkAnoia mita, Y\Aukd kar dAote éva Kop-
pat kpéag Ynuévo, ta Aeydpeva koyidia.

A6 OAeg TG TIITEG ) XOPTOMITA 1) Aaxavorita gival TToAU
S1adedopévn, kKabwg n TepIoxr| Pag €ival YEwPYIKI Kal KTn-
votpogikr. Emiong, ta uAikd mou amartouvtal yia tnv mapa-
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President of The Folklore Museum
of Aitoloakarnania

Mary Chrysicopoulou

GREENS PIE FROM THE
AITOLOAKARNANIA REGION

In Aitoloakarnania, as all over Greece, the preparation and
consumption of pies of different kinds consists a wide-
spread alimentary habit. In particular, various kinds of pies
are prepared and served in Aitoloakarnania, usually at the
beginning of the meal.They are all special and delicious:
greens pie or cabbage pie (lachanopita), pumpkin pie, cheese
pie, milk pie, spaghetti pie (makaronopita), frumenty pie
(trachanopita), chicken pie, leek pie, rice pie, dough pie (zi-
maropita or as called in central Greece zmaropita), mblat-
sara or greens bread etc.

Kostas Hatzopoulos, a poet and writer from Agrinio (the
capital city of the Aitoloakarnania region), mentions in his
books, which are full of spices, tastes, and folklife informa-
tion, also glanidopita, a pie made of a kind of lake fish (gla-
nidja), usually cooked in the oven with olive oil and oregano
sauce.The glanidia have so many bones, that my father used
to say this short anecdote: devil once invited his mother-in-
law for dinner with «glanidopita», in order to choke her on
fish bones.

In weddings, the relatives and friends used to treat those
invited with kaniski,a lavish braided bulrush basket, with two
handles, made by gipsy basket weavers. In the interior, which
was lined with an embroidered white tablecloth with lace,
they would put the lamb, decorated bread, wine and the plat-
ters with the pies.

In case of mourning, they would, also, bring the so-called
parigories:food and pies to be shared with the family as
condolences. In the Xeromero villages, after the funeral
or commemoration ceremonies, the grieving family would
distribute in the church courtyard, pie, sweets or a piece of
grilled meat, the so-called kopsidia.

Of all pies, the greens pie or cabbage pie (lachano-
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AOXOAOTIA

72 KNG omavdkia

Kkal Aiya oéokouAa

72 KNS dypia xépta ouvibwg
apwpatikd (pooxonarnadiég,
KAuKaArOpeg, ayplonanapouveg
Kkar Alya Admata, mou divouv pia
umidgivn yeuon)

| mpdoo

| pdtoo kpeppuddkia xAwpd

| patodki dvnbo

1/4 kiAS tupi katoikiolo 1) @€ta,
O€ PIKpd KoupdTia A Tpihpata
(edv BéNoupe kai Aiyn pudrBpa
avdiatn)

5-6 auyd

100 yp. AaSI

Ayo aAdu (mpoooxr] oto aAdm,
edv To Tupl eival oA aApupod)
3 KOUTANIEG NG ooumag olpiydd-
A (uepikof Bdlouy, avti yia olyi-
y&AN, Tpaxavd, Tov oroio pou-
okelouv 0To ydAQ)

| kouma ydha

YAikd yia o gpuAo

3 koumeg alelpl (MaAako)

Ayo aAdu

Aiyo AGd

vepd doo mdpel, yia va efvar ya-

AaKkid n ¢uun, fowg kar Aiyo &dl

okeur| g ival SiaBoipa dheg TG emoxég. Puaikd, kABe
VOIKOKUPA TNV TTAPACKEUA(el PE HIKPEG TTAPAANAYEG.

EKTEAEXH

lia to ueiyua:

Ag@ou €xoupe MAUvel kald ta xépta, ta kéBoupe og pIkpd
KOMMATIA KAl Ta a@rjVOUPE OTO COUPWTHP! va oTpayyicouv.
Aev mipénel va ta otuPoups, yia va OTeEYVOOOUY, Yiati yivo-
vtal cav ahoi@ry, eve OTwg gival pgoka Kdvouv Tny Tita
agpdtn. Xtn ouvéxeia Bdloupe SAa ta ulikd.

lia ta pulia:

Zupwvoupe to alelpl oto okagiddkl. ‘Otav eival £toipo to
agrivoupe yia Aiyn opa. Xtn ouvéxela kOBoupe pIKpd Kop-
pdtia {Upng yia KOs @UANo.

Maipvoupe éva koppdt, to MAdOoupe oe pumalitoa, To
tomoBetoUpe otV MAACTHPA, TTOU gival amd PJOVOKOPUATO
EUNo okAnpou Sévtpou, apou €xoupe TTacTalioe!l Tnv mAd-
otrjpa pe alelpl, Kal Pe Tov MAAOTH (OTEVOUAKPN XOoVTpPr
okAnpr §UAivn Bépya) apxifoupe va avoiyoupe to @UANO.

KdBe Aiyo to macmalifoupe pe aelpl yia va pnv KO-
oel kal étav gival MAéov éva peydho otpoyyuld @UANO, TO To-
moBetoupe Mdvw oe kaBapd tpamelopdvTiro, TTou €XOuE O
tpamédl | kpeBdu. Otav teAeidoouv OAa, apxifoupe va @ud-
XVOUWE TNV TTita oTo tayi.

Ta mahidtepa xpdvia n mita yivotav o€ éva oAU e-
yaho tayi, xaAkwpatévio, 6xi ToAU Babu. To tayi autd Aé-
yetail yupropa. Aleigpoupe to tayi pe Aiyo Addi kai fdadou-
pE To TIPWTO PUNO, oto omoio Bdloupe emiong Aiyo AdSi.
Katd tov idio tpomo tomobetoupe Seltepo Kal Tpito QUA-
Ao, akeipovtag mavta pe Aiyo AGdi.

Agou €xoupe avakatwoel dA\a ta ulikd o éva dA\\o
Tayi | katoapoa, pixvoupe To peiypa oto yupiopa Kai 1o
am\wvoupe KaAd va midel maviol wg TG dkPeg. Ta gUAAa,
mou eival mdvta Aiyo peyalUtepa amd to tayi kal mepiooeu-
ouy, ta yupioupe Tpog ta péoa (autdg eivar kar o Adyog
TToU TTOANOI TTPOTIHOUV TIG YWVIEG: £XOUV TIEPICCOTEPO PUA-
Ao). Anté mdvw Bdloupe SUo @UAa katd Tov idio Tpdro. Té-
Aog, oto teAeutaio @UANO TpocBEtoupe Aiyo Aadi.

2ta xwpid mahidtepa n mita Ynvotav oTov poupvo Tou
omtioy, Tou ftav ouvriBwg otnv aulrj Tou omtioy Kai gixe
yivel aré Adorn. Ztnv méAn Yrjvave tnv mita oto TdKi NG
koudivag.

AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



INGREDIENTS

2 kilo of spinach with few
chards

72 kilo of wild greens, prefer-
ably aromatic (moschopapadies,
kaukalithres [tordylium apulum],
wild poppies and a few lapata
[rumex], which add a subacid
flavour)

I leek

I bunch of fresh small onions
I'small bunch of dill

1/4 kilo of goat cheese or feta
cheese, grated (and if desirable,
a small quantity of salt-free
mizithra cheese)

5-6 eggs

100 grams of ol

a pinch of salt (be aware of the
salt, in case the cheese is very
salty)

3 tablespoons of semolina (in-
stead of semolina, trachanas,
soaked into milk, could be used)

I cup of milk

Fastry Ingredients

3 cups of soft flour

salt

olive ol

water (as much as necessary for
a soft dough)

vinegar

pita), is the most common, since the Aitoloakarnania is an
agricultural and livestock region. In addition, the necessary
ingredients are available in all seasons. Of course, slight vari-
ations exist, according to the way each housewife prepares
and bakes the pie.

METHOD

For the mixture:

Wash greens thoroughly, dice and put them in a cullender
until they are dry. Do not strain them. Mix all the other in-
gredients and add the greens.

For the pastry:

Knead the dough in a large wooden bowl (“skafidaki”). Let it
rest. Cut the dough into small pieces- each one correspond-
ing to one puff pastry sheet. Shape each one like a small ball.
On a large wooden surface (“plastira”), spread flour and work
each “ball” with a rolling pin (“plastis”), until they becomes
large, round sheets. Do not forget to spread flour, once in a
while, while working each ball. Put each ready pastry sheet on
a clean tablecloth upon a large surface.

In times past, the pie was made in a very large, shallow,
copper-like pan called “gyrisma”. Butter the pan with some
olive oil, lay the first pastry sheet and spread some oil over
it. Lay the second and third pastry sheets in the same way.

After stirring all the ingredients together in another pot
or pan, pour the mix in the “gyrisma” and spread it well, in
order to cover the whole surface.Tuck in the pastry sheets,
which are usually wider than the pan (this is a reasons why
a lot of people like pie corners, because they are thicker).
Put two pastry sheets on top, the same way.Add some olive
oil on the last pastry sheet.

In times past, the pies used to be baked in mud ovens,
placed at the courtyard of the village house. In the cities,
the pies were baked in kitchen fireplaces.

In order to bake the pie in fireplace, we need to space
the coals apart (these have to come from good wood),
put the rack in the middle and place the “gyrisma” with
the pie on top.As soon as the bottom of the pie is baked,
we remove the pan from the fire, put it in the corner, and
place on top of it the rolling pin.We turn the pie upside
down, with careful moves and, with fast moves, we push it
back into the pan, so that the other side is baked as well. It
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MNpokeiyévou va Priooupe TNV Tita Ot PWTIA TIPETE
va apaiwooupe ta kdpPouva, mou Tpémnel va ival and Kaid
&UAa. Bd{oupe otn péon tnv nupootid Kal, TéAog, emdve Tng
To yUpiopa pe tnyv mita. Agou YnBei To kdtw Pé€pog, kate-
Bdoupe to Tawi amd tnv MupooTid Kai To tomobetolpe
ot ywvid kai Bdloupe amdvw oto tayi tnv mAactripa. Me
oA} Mpoooxr] avarmodoyupioupe Tty Tita Kai Je pia ypri-
yopn Kivnon tn orpwXvVoule amnd tnv mAactipa oto tayi
kai tnv §avaBdloupe otnv mupooTid, yia va Ynbei kai and
v dAn mAeupd. Paivetal, pdhiota, du and auty tn d1adi-
Kaoia o cUyKeKpIPEVog TUTTOG Tayiou TipPe To dvoud Tou.
‘Ortav éxel tedeidoel, Ty katePdloups kal pue éva paxai-
pI Tnv kKOPoupe oe peydAeg pepideg, Ta Aeyopeva peAid (T.x.
éva @eli mita). To kOWipo yivetal oe Awpideg, opiddvTieg Kal
KAOeteg amd T pia dkpn Tou Taiol atnv dAAn.

2rpepa ta tayid eivar Siapopetikd Kal n mita Privetal
otov nAekTpIkd poupvo, omdte Sev xpelddeTal va T yupi-
ooupe. H xoptémita eivar wpaia {eotrj, ald kai kpua.

Y.I. Ztnv unaiBpo rtav kai givar eikolo va cuAEEel Kaveig
aypla xoépta. MNahidtepa dpwg otig méAelg €pxovtav ol Aa-
XavoUu&eg, TTou pe éva oaki OToV WO KTurouoav tnyv mépta
kal eavalav: «Adxava kup’ @ilevadaly. ANorte rjtav @op-
Twpéves ({aliykwpéves) pe pileg Sévipwv (Kkoutooupes) yia
to tddki. 'Hrav o1 Aeydpeveg @idevddeg. Ziipepa otnv mOAn
pTTopei Kaveig va Ppel dypla xopta oTiG AdikEG ayopEG Kal
ota pavapika.

AAXANOWOMO (MIMAATZAPA)

lNvetal moAU elkoAa pe xUAS amd KaAapmokdAeupo Kal
dypia xopta. Baloupe oto aleupi Aiyo vepd, Aiyo Aadi kai
Aiyo aAdti, avakatwvoups, WOTE va oxnuatiotei évag eha-
ppPA MNXTOG XUASG. Pixvoupe éva otpwpa oto tayi. Pid-
XVOUJE To peiypa amd dypla xépta, mpooBétoupe Tupi, Aiyo
aAdu, Aadi kai ta avakatwvoupe. Pixvoupe tn pdla oe Ao
to tayi. MNpoocbétoupe Uotepa amd mavw Tov XUAS, Aiyo
apaidtepo twpa, kai fddoupe to TaPi oTov Poupvo.

@ AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



seems that this specific type of pan “gyrisma” was named
after this procedure,“gyrisma” means “to turn around”.
When the pie is done, we take it off the fire and with a
knife we cut it in fairly big pieces, the so-called “felia”. The
cut is done horizontally and vertically from one end of the
pan to the other.

Nowadays the pans are different and the pie is baked
in the electric stove, so there is no need to turn it upside
down.The greens pie is very tasty whether it is served hot
or cold.

PS. It was and still is very easy to collect wild greens from
the Greek countryside. In past times, though, the so-called
“lachanoudes” used to come and sell greens in the cities
door to door.Apart from the greens they would also sell
tree roots for the fireplaces. They were called “filenades”,
which is the Greek word for female friends. Nowadays, wild
greens can be found in open markets and grocery stores.

GREENS BREAD / MPLATSARA

Easily made with porridge of corn flower and wild greens.
We add some water to the flour, oil, salt and stir so that a
light — not so thick- porridge is formed.VVe pour a layer of
the porridge into the pan.We prepare the mixture of wild
greens, add cheese (feta), salt, oil and mix them together.
Then, we pour and spay the mixture into the pan.We add
another layer of porridge (a little thinner this time) and
place the pan into the oven.
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Apxaiohdyog - lotopikdg Téxvng,  Pwteiv) Towvou
AtedBuvon Newtepou [NoAtiotikod
AnoBéuatog kal AuAng
MNoAmiotikAg KAnpovopidg YTTOA

MAMAAIINKA AINO TH AAMIA

2tn Aapia kai tnv eupUtepn Tieploxn NG N Tita amoteAel
éva amd ta mo Siadedopéva payntd. Idiaitepa yia Toug
peyalUtepoug Sev voeital emionpo Tpamédl, Xapdg 1 mév-
Boug, i} Kupiakdtiko yeupa xwpig mita. Emiong, ol miteg Bew-
poUvVTal WG TO KAAUTEPO KAl XOPTACTIKOTEPO ATTOYEUNATI-
vo ébeopa.

Ta €idn eival TOAG: Titeg pe xeipomointo @UAAO, Pe
TTPWTN Kal KAAUTEPN TN XOPTOTITa (Ue XOPTA TNG MEPIOXIG
Kal omavdki), aAAd kai tupdmita, otpipTdémta | aANWG oTpoI-
@trj (pe Tupi kal {axapn), yaAatomta, Kabwg Kal Tteg e
XUMG, énw¢ papaliyka kar urraumavetoa.

H ovopacia papaliyka eival yvwotrj otov Balkaviko
XWPO KAl ava@Epetal o€ XUAS Tou Yivetal pe aAelpl KaAa-
prrokioU. H papaliyka mou ouvnBidetal otn ®Bivtda yi-
vetal pe éva €idog xuhoU amd aAelpl oitapiol oTo omoio
mpooTtiBetal Tupi kar kohokuBi 1] kohokUBa.Aev okemddletal
pe @UANO, aAAd pe dAeippa auyou, Aadiou kar {dxapng. Eival
Aemmth, yia va Yrivetal ypriyopa, kai mavta epodnpévr.

Ta amAd kaBnpepivd ulikd tng, mou eival mdvta diaboi-
pa oe kGBe aypotikd omitl, Katd Toug KahoKkalpIvoug Kupi-
WG HUAVEG, KAl 0 EUKOAOG Kal YPHYOPOG TPOTIOG TTAPACKEU-
g TG TNV Katéotnoav €5eopa yia OAeG TG TIEPIOTACEIG: YIa
TIPWIVO, YId KOAATO16 Twv TaIdiwy, aAAd Kupiwg yia KoAaTold
Twv gpyatwv ota xwpdela: armotelolaoe tn Pacikr emAoyn
KABe VOIKOKUPAG TTOU ETPETIE VA €TOINAOEI XOPTACTIKS Pa-
yNTo, ypriyopa Kai yia ToAAd dtopa, yia olkoyévela Kal pyd-
teq. [1a Toug Adyoug autoug Kal pe 1o TEPACHA Tou XPAvou
Bewpribnke «kakokaipiviiy kai «mpdxeipny», aAAd e§akoAou-
Osi va Eexwpiel Adyw TG yeuong tng Kai va mapapével 181-
aitepa Siadedopévn, tovifovtag tnv oucia tng eMnvIKAG Si-
atpo@ng: T Aitétnta.

e AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



Archaeologist-Art Historian,
Directorate of Modern Cultural
Assets and Intangible

Cultural Heritage

Fotini Tsonou

MAMALIGKA FROM LAMIA

In Lamia and the greater region of the area, the pie is one
of the most popular dishes. Particularly for the older gen-
eration, at a formal table, whether for joy or grief, or for a
Sunday lunch, a meal without a pie is inconceivable. Also,
pies are considered to be the best and most filling after-
noon delicacy.

The types of pita made are many and vary: pies with
home-made pastry, the leading role played by the ‘hortopita’
(with wild greens collected from the region and spinach), as
well as cheese pie, ‘strifti’ (spiral pie) with cheese and sugar),
milk pie and porridge pies such as ‘mamaligka’ and ‘bamban-
etsa’.

Mamaligka is known in the Balkans and refers to a thick
gruel cornmeal. Mamaligka is a custom of Fthiotida, made
with a kind of porridge derived from wheat flour to which
cheese and squash or zucchini are added. It is not covered
with pastry, but egg is brushed over it, mixed with oil and
sugar. It is a thin pie, made in this way to cook quickly, and it
is always cooked till the top is crusty.

Its simple everyday ingredients, which are always avail-
able in every rural home, especially during the summer
months, and its quick and easy method of preparation has
turned it into a meal for all occasions: for breakfast, as a
children’s snack, and particularly for the workers’ brunch in
the fields; it constituted the main choice of every housewife
who had to prepare a hearty meal, quickly and for many
people, for family and workers. For these reasons and with
the passage of time, it was considered both a summer dish
and a snack, but it still stands out because of its taste and it
remains particularly widespread, highlighting the essence of
Greek food: austerity.
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AOXOAOTIA

(yia éva tayi diapétpou 36 e

fi kal Afyo peyaAlitepo)

[ KING kohokUBia

3 auyd (8Vo yia to (updpl Kai
éva yia dieippa)

| keoeddki yiaoUptl (katd ToTi-
pnon oteayyiotd)

400 yp. tpl péta

250 yp. Add1 (200 yia to Qupdpl
kar 50 yia to dAeippa)

500 vyp. akedpl

papyapivn yia to tayf

ahdtl

{axapn

EKTEAEXH
MAévoupe kaAd ta kohokuBia (av B€éNoupe ta EepAoudidou-
ME) Kal ta TepvVApe amd Xovipd Tpiptn: Ta oTUBoupE.

>e pia Aekdvn Bdloupe ta 2 auyd, Tta xtundpe ehappd
Kkal mpocB€toupe to yiaoupT, T g€ta TPIPpévn, ta 200
ypappdpia Aadi kai aAdu. Avakatetoupe Aiyo kal mpocBé-
TOUYE TO TPIYPEVO KOAoKUBI. AvakateUoupe Kal TTAAI KaAd,
pEXpI va opoyevoroinBei to peiypa, kal mpooBétoupe Aiyo
Aiyo to aAeulpl, péxpi va yivel éva {uudpl pakakd, to ormoio
va avoiyel Kal va armA@VETdl EUKOAd HE TO XEPL.

‘Ocov apopd oto alelpl, evOEXOUEVWG Va XPEIACTET
Aiyo mepioodtepo 1] Aiyo Aiydtepo améd 500 ypappdpia. H
moodtnta Pacifetal apkeTd oTnV EUMEIPIa TNG VOIKOKUPAG
TTou TIdxvel tnyv Tita. To amotéAeopa ndviwg Ba mpémel va
poldder pe évav Mol o@ixtd xuld 1, Siapopetikd diatumw-
pévo, pe éva paiako Quudpl, OTwg avagpépetal To Tavw.

AnAwvoupe oto tayi papyapivn kal Katdmy o peiypa
pag. Amiwvoupe pe to xépl. H mita Ba mpénel va ival moAu
Aemmt, @ote YPnuévn va pnv Eemepvd ta 2 ekatootd maxog.
Xtumdpe to tpito auyd pe 50 ypappdpia Addi kai Aiyn {dxa-
PN Kal anm\wvoupe to Peiypa pe éva mvéilo otny mita. Wi-
Voupe o€ eAa@pwg mpoBepuacpévo @oupvo yia 45 Aemrtd
otoug 180 Babpoug.
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INGREDIENTS
(for a baking pan with a 36cm

diameter; or slightly bigger)

| kg zucchini

3 eggs (two for the dough and
one to brush the pastry with)
I small pot of yogurt (preferably
strained yoghurt)

400g feta cheese, grated

250g oil (200g for the dough
and 50g for brushing)

500 g flour

margarine for the pan

salt

sugar

METHOD
Wash the zucchini well (and peel them, if you wish) and
grate coarsely. Strain to rid them of excess juices.

In a bowl place 2 eggs, beat lightly and add the yogurt,
grated feta cheese, 200 grams of oil and some salt. Stir a little
and add the grated zucchini. Mix well again, until the mixture
becomes homogeneous and add the flour little by little until
the dough becomes soft, so that it can be readily opened and
stretched by hand.

Regarding the flour, you may need a little more or a little
less than 500 grams.The amount is based on the expertise
of the pita maker.The result, however, should look like a
very tight sludge, or something like a soft dough.

Butter the pan with margarine and then spread the
mixture over it. Spread it by hand.The pie should be very
thin, so that when it is cooked, it should not exceed 2cm
in thickness. Beat the third egg with 50 grams of oil and a
little sugar and spread the mixture with a brush over the
pie. Bake in a slightly preheated oven for 45 minutes at 180
degrees Celsius.
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Aaoypdpog-Emotnuoviki
>Uppourog Nautikou lotopikou
Mouoceiou [aha&eidiou

Yreubuvn 2ZuMoywv Nautikou
lotopikou Mouoeiou Taha&eidiou

Po&ouUAa Xtabdaxkn-Koupapn

Xpuodepw Towvou

H ®ANOYPOIMITA
2TO AAAZ=EIAI

To Faha&eidl, 1émog vautikdg amnd ta mpoiotopikd xpovia,
PTTOPECE va KPATHOEl Ot Pakped, TOAUTApaxn 1I0Topia Tou,
évav xapaktrjpa Sikd tou. Méxpl orjpepa HAaKPOXPOVIEG CU-
vriBeieg, 1On kai €Bipa pag Bupidouv tn duvapn tng mapado-
ong. Orav 1o 1829-1830, petd tov Aywva yia tnv Ave§aptn-
oia, ol [aAa&eiSinteg yupioav oTnV YKPEPIOPEVN Kal KAPEVN
TTOAITEia TOUG, ap€owg MPooTiddnoav va opyavwoouy T (i
Toug. ApioTol vautikoi, yvwpifovtag kaAd toug Baldooioug
gpmopIkoUg Spdpoug, péoa oe Aiya xpdvia katdépbwoav va
@Epouv TNy eupdpela oty 181aitepn matpida toug. Mevikg, ol
Balacocomndpor laha&eidinteg Sev aoxoAribniav pe peydieg
KaMi€pyeleg Kal ktnvotpoia. Autd dpwg Sev toug epmddi-
o€ va éxouv Ktrjpata pe 1810KTNTeg eNEG Kal PoPata yia Tig
oIkiakEég Toug avaykeg. Onwg Siafdloupe oto apxeio tou
molokTAtn Kal apxivaurinyol Kwvotavtivou M. MNamamnétpou,
«otg 3 Ampidiou ayopddel 49 mpdPata kai 14 katoikiay.

Ané mpogopikég mAnpogopieg yvwpiloupe 6t n Sia-
TPO®PI] TOuG TNV ToTE HIKPN Kolvwvia Tou fala&eiSiou mepi-
AdpBave Aadi, eNi€g, ydAa, Tupid, yiaoupTi, xépta, auyd, ortn-
pd, dompia, Ydpla, kpéag, cahiykdpia umopmoAia k.d. Méoa
ota moikiAa payelpikd Tapackeudopatd Toug Kuplapxou-
o€ n mita og SIdPopPeG PHOPPEG: TUPATTITA, XOPTATTITA, AU-
yomita, tpaxavomta K.d. Me tnv mdpodo tou xpovou cTov
id1o xwpo n diatpopr] Sev dAage, n {wr Spwg twv Mala&el-
SIWTWV TToU eV TIPOCAPPOCTNKAY OTN VEA TEXVOAOYid, TOV
atpo, dMa&e kal katd tov 206 aikva amd MAOIOKTTEG £yi-
vav emayyeAPATieg vauTikoi.

O1 niteg mapaokeudlovtal kal orfjpepa. Amé autég Ee-
xwpiCel n gavoupdmita, mou e§akolouBei va kpatd tov
TEAETOUPYIKS XapaKktrpad tng, apiepwyévn otov Ayio da-
voupio. O Aylog Pavouipiog, katd tn Aaikf mapddoon, Bo-
nOdel otn «pavépwony tou yaumpou mou Ba mavipeu-

e AIATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



Ethnologist-Scientific Director Na-
val Historical Museum Galaxidi

Head of Collections Naval
Historical Museum Galaxidi

Rodoula Stathaki-Koumari

Chrysafo Tsonou

FANOUROPITA
FROM GALAXIDI

Galaxidi, a naval location since prehistoric times, was able to
hold on to its own character amidst a long, eventful history.
Until modern times, its habits, customs and traditions re-
mind us of the power of tradition.When in 1829-1830, after
the Greek War of Independence, the citizens of Galaxidi
returned to their ruined and burnt city, they immediately
began about re-organising their lives. As excellent sailors,
knowing their maritime trade routes very well, within just
a few years, they managed to bring prosperity back to their
homeland. In general terms, the navigators of Galaxidi were
not involved in any major crop cultivation and livestock
breeding. But this did not prevent them from having fields
with olives and sheep which they owned for personal use.
As we read in the archives of the shipowner and chief ship-
builder Constantine M. Papapetros, “on April 3 | bought 49
sheep and 14 goats.”

From oral sources, we know that the daily diet in the
then small community of Galaxidi included olive oil, olives,
milk, cheese, yogurt, greens, eggs, cereals, legumes, fish, meat,
‘bobolia’ (snails), etc.Within the diverse culinary prepara-
tions, the pie prevailed in various forms: cheese pie, greens
pie, egg pie, ‘trachanopita’ (fermented grain with milk), etc.
With the passage of time, within the same space, the diet
did not change, but the life of the citizens of Galaxidi, who
did not adapt to the new technology, steam, changed radi-
cally,and in the 20th century, from ship owners, they be-
came professional seamen.

Pita is still being made today. Fanouropita stands out,
dedicated to Agios (Saint) Fanourios, and it still keeps its
ritualistic character. Agios Fanourios, according to popular
tradition, helps “show” who the groom of one’s daughter
will be, or find lost objects.When people make the “vow”
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tei n képn 1 otnv avelpeon xapévwv avtikeiyévwy. Otav
ékavav to «tdpay kai éAeyav: «Ayie Pavolpie pavépwaoé
pou kai Ba @ud&w pia mita», orjpaive ot tou Ayiou Pa-
voupiou €mpere to tdpa va mpaypatomoinOei.

H ¢@avoupdmita, dnwg avagépel o EuBupiog N. loupyou-
prig oto BiPAio tou To faAaéeidi otov kaipd twv kapaPidv,
uiaxvetal pe emtd ulNikd: Aadi, aleupl, {dxapn, kavéAa, go-
oxokdpudo, 068a, vepd. Zupwvetal Kal, avaloya e Ty To-
odTNTa Twv UAIKWY, TorroBeteital og Peydho 1 PIkpoS Tai
Kal, agpou xapaxtouv ta Koppdtia, Privetal otov @oupvo.
Ao mpogopikég paptupieg yvwpioupe OTI n @avoupstita
@udxvetal Pe €mtd 1) evvéa UNIKA (AAad1, aeupl, {axapn), Ka-
VéNa, Hooxokdpudo, 068a, vepd, otagideg Kal TOPTOKAMI,
otaideg kar kapudi).

211G 27 AuyouoTou, Tapapoveg TG £optrig tou Ayiou
®davoupiou, oto laha&eidi yivovtar Aertoupyieg oto mpooku-
vntdp! ou Ppioketal oto Kevipi kal oto e§wkkArol mou &i-
vai dimha otov Ai-Tidvvn, otov Adgpo tng MNMépa-Ndvtag, mou
eival apiepwpéva otn pvijun tou. O motoi mnyaivouv Tg
(pavoUPOTIITEG, YIa va «Siafactolvy Kal, dtav TEAEIVOEI N
Aertoupyia, T§ poipdlouv.

. Toupyouprig, N. E. (2001), To lfaAaéeidi otov kaipd twv kapaPiwy, pépog
pwto, B "éxdoon, ABriva, Zuvdeopog lala&eidiwtwy, o. 358- 359.
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and say: “Holy Fanourios, reveal to me and | will make a
pie,” this means that a vow made in honour of St. Fanourios
has to be executed.

The Fanouropita, according to Gourgouris', is made with
seven ingredients: oil, flour; sugar, cinnamon, nutmeg, baking
soda, water. It is kneaded and, depending on the amount of
the ingredients, is placed in a large or small pan.After it is
scored into pieces, it is baked in an oven. From oral accounts
we know that Fanouropita can also be made with seven or
nine ingredients (oil, flour, sugar, cinnamon, nutmeg, baking
soda, water, raisins and orange, or raisins and walnuts).

On the eve of the feast of Saint Fanourios who is cel-
ebrated on 27 August every year, liturgies are held at the
shrine located in Kentri and at the chapel next to Ai-Yanni
(St.John), on the hill of Pera-Pantas, which are dedicated to
his memory. The faithful take their Fanouropita to be “read”,
and when the liturgy is over, the pie is shared out among
the congregation.

|. Gourgouris. N. Efth. (2001), Galaxidi during the ships’ era, first part, 2nd
edition, Athens: Association Of Galaxidiotes, pp. 358-359.
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Apxaiohéyog,  Mdpa Kalololpn

AietBuvon Newtepou [ToAtiotikouy
AmoBépatog kai Aulng
MNoAtiotikg KAnpovopidg YTTTOA

MIMOYMIIAPI KAl MOYZIOYNTA
AlnoO TA METAPA

Ta «pmoupndpiay ival yia YAukid vrnotiolun mita pe Bdon
to omavdki. ‘Exel kaBiepwBei wg €deopa tng vnoteiag tng
MeydAng Zapakootng, kafwg to Sidotnpa autd cupmimtel
XPOVIKA € TNV €MOXI] TIoU Yivetal To omavdki ota mepifo-
Nia. Xijpepa, emeidr] ymopoupe va €xoupe omavdki OAo Tov
XpOvo, n mapackeun tng Sev meplopiletal oto capaviarpe-
po, eEakolouBei SpwG va ouvdEeTal KUPIWG PE TIG VNOTEIEG.

Eival mita moAU Aadepry, kaBwg ota Méyapa ummpxe Kai
urtdpxel éwg onpepa debovn mapaywyrj eAaidAadou (ote-
peoeMaditikn apxaia moikiAia, tomké umoeidog «Meyapi-
Tikn» tng moikiAiag Olea europaea var. Media oblonga, Aa-
Soelid ald kai emtpamédia). Ta xoptapikd KaAAigpyou-
vtav ota Tomikd mepIféNia Kal Toug oIKIaKoUG Aaxavokn-
TTOUG, EVW Ol OTAPISEG PJE KOUKOUTOI TTOU XPNOIJOoTIoIoU-
oav mpoépxovtav amd TomiKy ToIKIAia oTa@uAioy pe HIKPEG
PWYeG TTou ol vtdmol anogfjpaivav ota omitia toug. Napa-
Soolakd, dev aydpadav kavéva amnd ta Bacikd ulikd, agou
KdOe oikoyéveia mmaprjyaye ta Sikd tng mpoidvta, akdpa Kal
TO aAeupl.

Mpokeiyévou agevdg va amoteléoel kal kKUpio yeupa
(peonuepIavd) Kal AETEPOU YIa VA TTAPACKEUACTE] EMTAPKE-
OTEPN YIA TIG AVAYKEG TNG OIKOYEVEIAg TTOCATNTA HE TTIO Ol-
KOVOIKS TPOTIO, TOAEG popég Mpooébetav pudl. H ouvn-
B€otepn popen Tng mitag eival ta yrmouumndpra, SnAadn ta
poAd oe oxipa kapapéag. Kdamoleg popég, mpokeipévou va
e§oikovopnBei xpdvog, apou ta proupndpia frav «umeAa-
Aidikay, dmlwvav tn yépion avdpeca oe 8Uo @UAAa. To @UA-
Ao avoiydtav pe tn puAAdpoka, évav EUNIvo pikprg Siapé-
TPOoU TMAdOTH, PIjkoug TiepiTTou evog pétpou. NMoANEG popég
xpnolpomolodcav éva KaAd mupévo kovtdpl amd Bupapi-
ola okoura.

Mahaidtepa Ynvétav oe EuAdpoupvo, Pe TV eMKPATN-
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Archaeologist, Ministry of Culture,
Education and Religions,
Directorate of Modern Cultural
Assets and Intangible

Cultural Heritage

Mara Kalozoumi

BUBARI AND MOUSIOUNTA
FROM MEGARA

The ‘bubari’ is a sweet Lenten pita with a spinach base. It
is an established delicacy of Great Lent during the fasting
period, as this time coincides with the season that spinach
is growing in plenitude. Today, because we can have spinach
all year round, its preparation is not limited to the fasting
periods, but it is still mainly associated with fasting.

Bubari is a very oily pie, since, in Megara, there has al-
ways been an abundant production of olive oil (an ancient
variety from Central Greece, a local subspecies of ‘Megari-
tiki’ of Olea europaea var. Media oblonga, an oil olive, but
also for the table).The spinach was grown in local orchards
and home vegetable gardens, and the raisins that were used
in the pita came from a local grape variety with small ber-
ries that the locals dried in their homes.Traditionally, they
did not purchase any of the basic ingredients, since every
family produced its own products, even the flour.

In order to both provide a main meal (for lunch) and
also to prepare enough pie in an economical way for the
needs of the family, sometimes rice was added.The most
common form of the pie is ‘bubari’, ie rolls in the shape of
candy. Sometimes in order to save time, given that mak-
ing bubari was a fiddly taske, the filling was often spread
between two sheets of pastry.The sheet was opened by a
‘fylloroka’, a wooden rolling pin with a small diameter, ap-
proximately one meter long. Often a well washed rod from
a thyme broomstick was used for this purpose.

Previously baked in a wood-fired oven, with the preva-
lence of the electric cooker, the traditional cooking method
has long been abandoned.Through the dictates of tradi-
tional home economics (‘do not throw away anything!’), the
‘mousiounta’ emerged, a kind of fried pie without pastry.
Since housewives were not used to cooking with specific
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on OpwG G NAEKTPIKAG Koudivag autdg o Tpdmog Ynoiua-
ToG €xel ekAeifel €dw Kal xpovia.

Méoa amd g emtay£g Tng MapadSooIakr|G OIKIAKKG OIKO-
vopiag («Sev metdpe timotal!») mpoékue n pouorovvta, éva
€idog tnyavntiig mitag xwpig @uAo. To peiypa mou ouvij-
Bwg mepicoeue, kKaBwG ol voikokupEég Sev payeipeuav e ou-
YKeKpIpéveg Soooloyieg, dnwg ouvnBifoupe orjpepa, alld
«ME TO pATIY, OTTWG €Aeyay, To avakdteuav pe Aiyo alelpl
Kkai to tnydvidav. To tnydviopa yivétav ocuviibwg oto tddxi
(tnv kauivdda), tomoBetwvtag to tnydvi emdvw otn oidpo-
otia (tpiywvik petalikr Bdon pe tpia média mou otripide
10 oKeUOogG TMAvw aTmo T QwTid).

H etupoloyia twv Aé€ewv «pmmoupmdpi» Kai «pouciou-
vta» Sev eival yvwoTtr. [dviwg, prmoupndpl ota Méyapa
ovoépadav Kal Tov TPOTIo PE Tov orfoio TUNYav Ol YUVAIKES
Ta paMid Toug oto Tiow PéPog tou kepahiou. O tpdmog
Tapaockeur|g tng mitag Sev €xel ala&el pe ta xpdvia. MNapa-
pével TTavta €va ayarnuévo ToTmKS TATo, TO OToio €XEl TTa-
POUCIACTEl O TNAEOTTTIKEG EKTIOUTIEG KAl €XEl SnUOCIEUTE]
oe ekdOoEIG HAYEIPIKIAG.

AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



amounts as we are used to doing today, but “with the eye”
as they would say, the mixture which was usually left over
was mixed with flour and fried. Frying was usually done in
the ‘kaminada’ (fireplace), placing the pan onto a ‘sidrostia’
(a triangular metal base with three legs that supported the
pan over the fire).

The etymology of the words ‘bubari’ and ‘mousiounta’ is
not known. However in Megara, bubari was also the word
used to describe the way in which women wrapped their
hair at the back of their head. The manner of preparation of
the pie has changed over the years. But it remains a favorite
local dish, which has been featured in TV shows and pub-
lished in culinary publications.
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AOXOAOTIA
l1ia ™ yguion

| KING omavdx

| patodki ppéoka kpepgpuddkia

| piIkpd patodki dvndo

PUQ yAao€ 1| kapoAiva (mpoaipe-
TKkd)

pooxorimepo (Umaxdpl) TEIPPE-
o)

KavEAa TPIMMEVN

Gdxapn

otapideq

ehaidhado

fia o purMo

| KING aAelpr oTapévio

2-3 KoutaNEg tng oourag &SI
(amd kpaof)

| V2 KoutaAdki Tou yAukoU {dxa-
PN

2 KOUTANEG TNG ooutag Addi
ahdt (pia mpéda), vepd

pefypa dxapng kai KavéAag yia
maondNiopa

Aad1 yia to tayf

MIMOYMIAPIA

EKTEAEXH

KaBapiloupe to omavdki, To mAévoupe kai To PIAoKSPoupe.
To tpifoupe Kkal To otufoupe pe ta xépia pag péoa o €va
tpurnto. To agrivoups va otpayyi§el woTou va etoigydoou-
pe tn ¢Uun yia To @UAAo.

Pixvoupe ta ulikd g {Upung o€ pia yeydAn yaBdba.
MpocBétoupe vepd (600 Mdper) Kal (UPWVOUE, WOTTIOU Vd
yivel pia o@ixtr {Upn. Xkemd{oupe Pe pia TIETOETA Kal TV
agrvoupe va «EekoupacTeiy.

2e pia dM\n yaPdBa pixvoupe to otpayyiopévo omavdki
Kkal mpooBétoupe ta kpeppuddkia kai Tov avnbo YPiIlokop-
péva, TO HOOXOTITIEPO, TNV KavEéAa, UTTOAIKeG otapideg, {a-
xapn kai Addi (doo ndpel). AvakateUoupe Pe TO XEPI WOTIOU
va yivel éva opoidpop@o peiypa.

Xwpifoupe tn (Upn o€ pIkPd praAdkia Kal avoiyou-
pE @UANO pe pia @uANGpoKa, aleupwvovtag Mavw Kal KATw.
KoéBoupe kdbe @UAMoO ota téooepa Kal To KEVIPO KABe
Koppatiol Bdloupe apketr) moodtnta and to peiypa. Tuli-
youpe kdBe koppdt o pohd kal mEGoupe TIG AKPEG yid va
pn @Uyel To peiypa (oav mepItUAypa KapapéAag).

Aleipoupe to tayi ye prméAiko Aad1 Kal «GTPWVOUPE Td
prroupmdpla to €va Simha oto dAho. Ta mepixivoupe pe Aadi
Kail ta rmacmaAifoupe €va éva pe to peiypa {axapng Kal Ka-
vélag. Ta Yrjvoupe otoug 200 Babuoug, oe mpoBeppacpévo
poupvo, yia Tiepitou 20-30 Aemtd, wormou va podicouv.

Av Béloupe va @tid§oupe TtV mapaAiayn e To pud, to
pioofpdloupe, To MpocBétoupe oTo Peiypa TG YEPIONG Kal
OUVEXICOUE TNV EKTENECT TNG CUVTAYIG KAVOVIKA.

la peyaAitepn eukolia, avti va tuAi§oupe tnv mita oe
prroupTdplia, avoiyoupe @UAANO, Aiyo peyaAltepo améd tnyv
emipdvela Tou tayiou, CTPWVOUNE amod TAvw TO PEiypa Kal
KaAUmrtoupe pe dAo €va UAo. «Tupvdpey Tig dkpeg TTou
TIEPICCEUOUY TIPOG Ta P€oa, Aadwvoupe, maomali{oupe pe
{axapn kai kKavéa Kai YriVoupe.

AIATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



INGREDIENTS
For the filling

| kilo of spinach

I bunch spring onions

I small bunch dill

Glutinous rice or Carolina rice
(optional)

Moschopipero (allspice) ground
Cinnamon, ground

Sugar

Raisins

Olive oill

for the pastry

| kg of wheat flour

2-3 tablespoons vinegar (from
wine)

| 72 teaspoon sugar

2 tablespoons olive oil

Salt (pinch)

Water

Mixture of sugar and cinnamon
for sprinkling over pie

Oil to grease the baking pan

BUBARIA

METHOD

Clean the spinach, wash and chop finely. Squeeze it dry
with your hands in a colander. Allow to drain of excess lig-
uids, while preparing the pastry. Place the ingredients for the
dough in a large bowl. Add water (as much as needed) and
knead until the dough becomes firm. Cover with a towel
and let it “rest”.

In another bowl, place the drained spinach and add the
chopped onions and dill, allspice, cinnamon, plenty of raisins,
sugar and oil (as much as needed). Mix by hand until you get
a uniform mixture.

Divide the dough into small balls and roll out the pastry
with a fylloroka, sprinkling flour over the pastry on the top
and bottom. Cut each sheet into four and in the center of
each piece place a sufficient quantity of mixture. Roll out
each piece into a roll and press the edges so that the mix-
ture doesn’t spill out (like a candy wrapper).

Brush the pan with plenty of oil and place the bubari
next to each other.Then drizzle with oil and sprinkle with
the sugar and cinnamon mixture. Bake at 200 degrees
Celsius in a preheated oven for about 20-30 minutes, until
golden brown.

To create the variant with rice, parboil the rice, add
to the filling mixture and continue with the execution of
the recipe as described above. For convenience, instead of
wrapping the pie in the bubari shape, roll out a sheet of pas-
try slightly larger than the surface of the pan, pour over the
mixture and cover it with another sheet of pastry. Turn the
pastry edges inwards, brush the pie with oil, sprinkle with
sugar and cinnamon and bake.

CULINARY CULTURAL HERITAGE OF GREECE. THE PIE.



MOYZIOYNTA

YAIKA EKTEAEXH
+ To pefypa g yépiong mou Av pag nepiocéyel peiypa yépiong, mpooBétoupe Aiyo

pag neplooepe aleUpi kal avakateVoupe. Zeotaivoupe éva Tnydavi Pe Aiyo
* Alelpi otapévio AGd1, Baloupe péoa to peiypa Kal To «matdpey yia va md-

pel To oxrjpa tnyavitag. Otav Ynbei apketd wote va «&e-
KoAAdel» amd to okelog, To yupiCoupe yia va PnOei kai
amnd tnv dAAn mAeupd.

e AIATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



MOUSIOUNTA

INGREDIENTS METHOD

* Leftover filling from making To the lefttover filling, add some flour and mix well. Heat
bubari a frying pan with a little oil, place some mixture in the

* Wheat flour pan, and “press” it to make it into a pancake shape.When

cooked enough to the point that it ‘unsticks’ from the pan,
turn it over and cook it on the other side.
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Aaoypdpog

Aiglbuvon Newtepou [MoAtiotikouy
AnoBépatog kai Aulng
MNoAtiotikrg KAnpovopidg YTTTOA

Mavvng N.Apivng

KOPKO®ITKI KAI TAAOINITA
AINO THN NEAOINMONNHXO

H Mehondévvnoog (Mopidg), évag 1Io0Topikdg Xwpog e TTOANG
mpdowra mou €xel dextel T Snuioupyikr emidpaocn MoIkiAwv
TTONITICHIK@V EMPPOWY, SIAKPIVETAI yIa TOV TTAOUTO TwV TO-
MKV SIatpo@IK®V TG mapaddcewv. H pakpoxpdvia wopw-
on pe Aaoug kal oNitiopous, ) emikaipn 6€on tng MNehomov-
VI|OOU OTOV EUPUTEPO PECOYEIOKS XWPO, O SIPURG YEWKAI-
HaTIKOG XapakThpag tng (opeivr) evboxwpal/mapdAieg ota-
@i1SomapaywyEg epIoxES) Siapdpewoav og peydio Pab-
pé TG mapaddoelg autég. Zpepa, TITAPd TOUG KOIVWVIKOUG Kal
dM\oug petacxnpatiopoug, TNV opIoTIKr PeTdfacn amd v
autokatavaAwtiki mapadooiakr/mpofiopnxavikr Kovotn-
Ta OTNV OIKOVopia TG ayopdg, T Snuioupyia pIag KOIviG Kal
opoyevoroinuévng eMnvikig koudivag kai tnv enéktaon Sia-
TPOPIKWYV TIPOTUTIWV KAl CUPTIEPIQPOPWY amd OAa ta PiKn Kal
TAGTN TNG YNG, TTOMEG OYEIG TWV TOTIKWY TIEAOTIOVVNCIAK®V
Siatpogikwv mapaddoewyv mapapévouv {wvtaveg. Opiopé-
VEG amd AuTEG TIG TTAPASOOEIG PE TN HOPPH) KTOTTIKWY TTapa-
Soolakwv TMPoidvtwvy, amoktolv véeg Siactdoeig wg oupfo-
Aa GUANOYIKAG PMVAHNG Kal TOTIKATNTAG OE pia eMoxH Tpoiou-
oag maykoopiomoinong. Xapaktnpiotikotepa mapadeiypata:
To AddI TG KopwVEIKNG TToIkINiag eAalodévtpou, ol eAigg Ka-
Aapdtag, o epubpdg oivog g moikiAiag ayiwpyitiko g Ne-
péag, n kopivBiakr (pavpn) otagida, ta Sidpopa Tupid K.A.
H opeivii mehomovvnoiakr evéoxwpa eival TOmMog e pe-
yaAn mapddoon otnv Ktnvotpogia alyorpofdtwy, Teoo T
petapatikr éoo kai tnv edpaia. Xtnv Opeivr Olupmia kai
OUYKeKpPIPEVa o€ €va PIKpS Xwpld Aiyo €&w amd tnv Avpi-
toaiva, tnv Aligeipa (Poyko(id), Sokipaca Suo miteg pe
Bdon to ydAa. Kai o1 8o cuvoyilouv to 1Mo xapaktnpioTi-
KO OTOIXEIO TNG PHopditikng —aAAd Kal ev YEvel TG EAANVI-
KriG— Siatpoikiig mapddoong: tn Aitdtnta. MNMpdkertal yia
TO KOPKOWIyKI, TTOU QTIAXVETal TNV TEPiodo Tou yevvdve ta

0 AIATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



Folklorist, Ministry of Culture,
Education and Religions,
Directorate of Modern Cultural
Assets & Intangible

Cultural Heritage

Yiannis N. Drinis

KORKOFIGKI AND GALOPITA
FROM THE PELOPONNESE

The Peloponnese (Morea), a historical area with many fac-
ets, which has received the creative influence of various cul-
tural influences, is distinguished for its wealth of local food
traditions. Long-term osmosis with peoples and cultures,
the strategic location of the Peloponnese in the wider Med-
iterranean region, and the bipolar geo-climatic character
(mountainous interior, raisin production, coastal areas) have
largely formed those traditions. Today, despite the social and
other transformations, the final transition from a traditional
self-sufficient/pre-industrial community in the market econ-
omy, the creation of a common and homogeneous Greek
cuisine and the expansion of dietary patterns and behavior
from all corners of the earth, many facets of Peloponnesian
local dietary traditions remain alive. Some of these tradi-
tions, in the form of local traditional products, acquire new
dimensions as symbols of collective memory and locality
in an era of progressive globalization. Striking examples are
those found in the Koroneiki variety of olive oil tree, the
Kalamata olives, the red Agiorgitiko wine variety of Nemea,
the Corinthian (black) currant, various cheeses, etc

The mountainous Peloponnesian hinterland is a place
with a long tradition in sheep and goat breeding, both
transitional and permanent. In the mountainous Olympia,
namely in a small village just outside Andritsena, the Alifeira
(Rogkozio), | tried two milk-based pies. Both summarize the
most characteristic element of the food traditions of Morea
- and in general, of Greece: austerity. This was manifested
in the ‘korkofigki’, pita made during the period when lambs
and goats are born, at the beginning of winter; and galopita
(milk pie), prepared with special care mainly on Holy Satur-
day to be eaten as a dessert at the festive table on Easter
Sunday. Its flavor reminds one of ‘galaktoboureko’ (Greek

CULINARY CULTURAL HERITAGE OF GREECE. THE PIE. a



yidonpdBata, SnAadr ot apx€g Tou Xelpwva, Kai T yaAd-
mITa, Tou Tapaockeuddetal pe 181aitepn @povtida Kupiwg To
M. ZaBBaro, yia va katavalwBei wg emddprmio oto gopta-
otiké teanéd tng Aapmprig. H yeton tng Bupidel to yaha-
KTOMTTOUPEKO, XWPIG OPWG va €xel @UANa {UPnG Kai olpoTl.

Kai tig 8o €ida va tig etoipddel n k. Ogodwpa Mamavi-
KoAdou. H k. ©eodwpa ripBe vipn oto xwpid npiv and me-
pitou mevrjvta xpovia. H kataywyr tng €ivar and tou Pd-
@1, otn yertovikr Noptuvia, kal, dMwg pou eime, TG duo Ti-
TEG TG pudxvave kal ekei. MdAiota, Bupdtal ta Kopkogiykia
TTou Tidxvave ol toomdvndeg mou Eexelpwvialav pe Ta Ko-
madia toug Kovtd otov pUAo Tou matépa tng, oto Avalupl,
otov AAgeid otapo.

To Kopkopiyk mapackeuddetal amd To MPWTOyaAa, TV
KGAAa, dwg gival yvwotd otny mepIoxry, Tou «kateBdader»

n mpofativa 1 n yida g Mpwteg PEPEG aPou €xel YeEVVI{OEl.
Mpdkertal yia éva 18iaitepa Mimapd kai Bpemtikd yaAakTwOEeG
UypPO, € XAPAKTNPICTIKS UTIOKITPIVO Xpwpa. [pokeipévou va
€TOIPACTE] TO KOpKOYiyKI, SUo pPépn kKGAag avapryviovtal
pe éva pépog mpdPeiou 1 yidivou ydiaktog. To maxuppeucto
peiypa amidvetal os éva Aadwpévo tayi, akatiletal ehappd
Kal Privetal otov goupvo. To KopKoQiyKl PEPIKOI TTPOTIHOUV
va To tpwve acTialicpévo e {axapn, dAhol IdAI To poT-
pouUv okéto. OAol Spwg dool gixav TV TUXN va To SoKIpd-
oouv Kkdrote, Sev Eexvouv oté tnv 18iaitepr Tou yeuon...

H yalémita otnv Ahigeipa mapaokeuddetar pe Bdon to
TPSPelo ydAa, TTou TPOCPEPOUV «YIa TO KAAG» Ol TOOTIAVN-
5eG Tou xwpIoU OTIG VOIKOKUPEG dtav Tia ) vnoteia tng M.
Yapakootrg mAnoiddel oto télog tng. Emiong, kdBe omiti oto
XwpIO €ixe TIdvta Aiya aryorpdPata (uaptivia) yia TtV KAAu-
YN TWV OIKIOK®WY AVAyK®WV o€ YOAAKTOKOMIKG TIPoidvtd, Kupi-
wG tupId, yaAa, yiaoupt kai foutupo. To Boutupo alAd kai To
XoIpIVO AiTToG og TTOAEG TIEPIOXEG TNG OPEIVIG TIEAOTIOVVNOI-
akrig evéoxwpag, dmwg kai otnv ANigeipa, Sev eixav e§ofe-
Motei ohokAnpwtikd amd to eAaidAado, émwg cuvéBaive otig
kat e§oxrv eAaloapaywyoug mepioxég tou Mopid. Kdu té-
TOoIo CUVEPN PETA Tov TTOAENO, &tav N eAalokalNIEpyeia eme-
KTdOnke otadlakd oto olvolo oxeddv TG opeIviiG TTEAOTTOV-
vNnolakrg evooxwpag, aviikabiotwvtag Kupiwg tnv KaANiEpyeia
oItnpPwy, aAAd kai mo npdaogata, étav n diabpertikn unepo-
xn} Tou ehaloAddou avadeixBnie wg p€pog eupUtepwy TPOTU-
nwv Siatpoikiig opBdtntag (m.x. yecoyeiakr Siarta).

e AIATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



custard pie), but without containing pastry or syrup.

| saw both being prepared by Mrs.Theodora Papan-
ikolaou. She came to the village as a bride, about fifty years
ago. Her origin is from Rafti, in neighboring Gortynia, and
she told me that these two pies were made there. Indeed,
she remembers the korkofigki made by shepherds who
wintered with their flocks near her father’s mill in Anazyri,
on the Alpheus River. Korkofigki is made from colostrum,
the ‘kolla’ as it is known in the region, which the ewe or
goat “gives” in the first few days after they have given birth.
This is a very fatty and nutritious milky liquid with a char-
acteristic yellow color.To prepare the korkofigki two parts
of kolla are mixed with one part sheep or goat milk.The
viscous mixture is spread on a greased baking pan, lightly
salted and baked in the oven. Some people prefer to eat
korkofigki sprinkled with sugar, while others prefer it plain.
But all those who were lucky enough to try it once will
never forget its particular taste.

The ‘galopita’ in Alifeira is prepared using sheep’s milk as
the main ingredient, which is offered to the housewives «for
the common goody by the village shepherds of the village
close to the end of the fasting period for Great Lent.Also,
every house in the village always had a few sheep and goats
(‘martinia’) to cover their domestic needs in terms of dairy
products, especially cheese, milk, yogurt and butter. Butter,
as well as lard, in many areas of the mountainous Pelopon-
nesian hinterland, as in Alifeira, had not been completely
eliminated by olive oil, as was the case in the predominantly
olive growing areas of Morea. Something like this happened
after the war, when olive cultivation gradually expanded to
almost all of the Peloponnesian mountain hinterland, replac-
ing mainly cereal cultivations, but also more recently, when
the nutritional superiority of olive oil emerged as part of
the broader Greek nutritional practices and standards (eg
the Mediterranean diet).

CULINARY CULTURAL HERITAGE OF GREECE. THE PIE. @



AOXZOAOTIA

H k. ©e0dwpa @udxvel
yaAdmita, Xwpig va utroAoyi-
Ce1 tnv moodtnta Kai g 86-
OE€IG TWV UAIKQV pE... uya-
pia akpifeiag, alAd, dnwg
Aégl XapaKTNPIoTIKG, KHUE TO
pduy. Map’ 6Aa autd, pe tn
BoriBeia tng képng Kai Tng
ving tng, mpoomabrica-
pe va mpoodiopicoupe tn
Soocoloyia pe tn peyaiUte-
pn Suvatr akpifeia. Etol,
Aoimdy, yia tn yalémta Oa
Xpelactouv:

* 2 Nitpa mpdPeio ydAa

* 250 yp. oipiydah xovtpd

* 300 yp. oiiy&aN YiAd (mahidte-
©a, avtl yid TO «ayopaotd Oipl-
ySAAI, Ol VOIKOKUPEG XPNOIHOTIOIl-
ovoav pévo alelpt).

* 300 vp. ¢axapn

* 6-7 auyd

* NG

FAAOIMITA

EKTEAEXH

Bpddloupe to ydAa otnv katoapdia, avapyviovtdg to ota-
Siaka pe to oipydaM, Piad kai xovipd, pia xoUgta alelpl,
T {axapn, ta auyd Kkai to Add1. Tov xuAé mou oxnuatietal
Sev otapatdpe va tov avadeUoupe Pe pia koutdAa. Otav
TO Peiypa €xel Yivel apKeTA TTAXUPPEUCTO, TO ATTAWVOUHE
oe Aadwpévo tayi. Wrivoupe otov ¢poupvo yia Tepimou pia
wpa. Méxpi mipiv ané Aiya xpdvia n k. Oeodwpa EPnve T
yahémita ota §UAa. Twpa mou ta xpdvia mépacay, oupPifd-
Cetal avaykaoTtikd Pe tnv eukoAia tng NAEKTPIKAG Koudivag.

@ AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



INGREDIENTS
Mrs.Theodora makes galo-
pita without calculating the
exact amounts of ingredi-
ents precisely: she says she
measure “with the eye”.
Nevertheless, with the help
of her daughter and daugh-
ter-in-law, we determined
the dosage to the greatest
possible precision. Thus, for
galopita, you will need:

» 2 liters of sheep’s milk

» 250g coarse semolina

» 300g fine semolina (in former
times, instead of the ‘store-
bought’ meal, housewives were
using only flour)

* 300g sugar

* 6-7 eggs

e oll

GALOPITA

METHOD

Boil the milk in a saucepan, gradually mixing it with semo-
lina, both fine and coarse, with a handful of flour, sugar, eggs
and oil. The slurry that forms should be constantly stirred
with a wooden spoon.When the mixture has become
rather viscous, spread it onto a greased baking sheet. Bake
in the oven for about one hour. Until a few years ago, Mrs.
Theodora baked her galopita in a wood-fired oven. Now
that the years have passed, she compromises with the ease
of the electric oven.
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AOXOAOTIA

[1a v koAokuBdmta

72 KINS UM Kpouotag

| KNS kapUdia xovTpoKoppéva
| Totrip! Tou vepou {axapn

V2 KNG TIAgIuddI Tpippévo

| peydho Egpd KoAokUOI

2 KOUTANIEG TNG ooumag péN
72 KNG oouodpl (kaBoupdiCetal
kar tpiPetar)

| koutahdki Tou yAuKoU Kavéha

2 KOUTAAdKI Tou YAukoU yapi-
®aro

40 yp. AddI

[1a to oypdmi

| motp! vepd
2 motrjpIa Tou vepou (dxapn

| motip! Tou vepou péN

‘EAAn Mpdoivou-®appatd

KOAOKYOOIITA
ANO TH MEXXZHNIA

H koMlokuBdmita otn peaonviakr] KwpdmoAn tng Goupi-

ag mmapaockeuddetal amd TG VOIKOKUPEG Kal KaTavaA®veTal
pévo katd to mpwto XdpPato twv Nnoteiwy, otn yiopth
Twv Ayiov Oeodwpwv. To @UAO NG Titag orfjpepa eival ou-
vriBwg tou epmopiou, mahaidtepa SPwG avolyotav pe Ta Xé-
pIa Kal Tov MAAoTN, Kal 1| kohokuBdmita Pnvdétav otov ma-
padociakd @oupvo pe ta EuAa.

Kupia Bdon yia tnv mapaokeun tng €ival to §epo Kitpl-
vo kohokuB1 (kohokuBa). ANa ulikd eival to kapudi (xov-
Spokoppévo), To couadp (tpigpévo kai kafoupdicpévo),
to ma&ipadi (tpippévo), Aiyo Addi, Aiyo péM, kavéra, yapipa-
Aa kai {axapn. H mita Yrjvetal o tayi otov @oupvo, €xel
OTPOYYUAS oxrjua kal kdBetal omwg o purmakAafdg.

EKTEAEXH

KaBapioupe 1o epd KohokUBI ecwtepikd Kal e§wtepIKd.
21N ouvéxela to kéPoupe oe PIkPd Koppdtia. Bpdloupe to
KOAokUBI pe Aiyo vepd Kkal aldtl, woTe va yivel moAtdg. ‘Emel-
ta to tomoBeToupe yia 24 wpeg Mdvw o €va mavi, KoTe va
puyouv ta uypd Kkai va otpayyi&el.

"Yotepa to Pdloupe otnv katoapoAa pe Aiyo Aadi kai
To TolyapiGoupe yia 15 Aemrtd mepimou, pixvovtag kai dAa ta
uméAoiria ulikd. ApouU aieipoupe to tai (N°40) pe Addi
tomoBetoUpe ta piod @UAAa, TpooBEtoupe T YEPIon TTou
mpogtolydoape kal mavw Bddoupe to umdAoimo gUAAo.

Tnv mita tn xapdloupe kai tn otoAifoupe pe yapipala,
Sémwg tov prmakAafd. Tnv Yrivoupe otov @oUpvo Péxpl va
podiocel (30 Aerrtd). XTn cuvéxeia, agpou KPUWGEl ) Tiita, pi-
XVOUpE To OlpdT, To omnoio Tipénel va eival xhiapd. H koho-
KuBomita kéBetal kar oepPipetal dnwg €xel xapaxOei.
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INGREDIENTS
For the pie

72 kilo filo pastry

| kg of walnuts, coarsely
chopped

| glass of sugar

2 kilo grated rusk

| large dry marrow (squash/
pumpkin)

2 tablespoons honey

2 kilo of sesame seeds
(roasted and rubbed)

| teaspoon cinnamon
7> teaspoon cloves

40 grams of oil

For the syrup

| glass water
2 glasses of sugar

| glass of honey

Elli Prasinou-Favvata

PUMPKIN PIE
FROM MESSINIA

Pumpkin pie in the Messinian town of Thouria is prepared
by housewives and consumed only during the first Saturday
of Lent, on the feast of Sts. Theodore.The pastry used today
is usually commercially made, but previously it was rolled
out with both hands and a rolling pin, and the pumpkin pie
was baked in a traditional wood-fired oven.

The main basis for the preparation is dry yellow squash
(pumpkin). Other ingredients are coarsely chopped walnut,
sesame (minced and roasted), rusk (grated), a little oil, a lit-
tle honey, cinnamon, cloves and sugar. The pie is baked in a
pan in the oven. It has a round shape and is cut like baklava.

METHOD

Clean and peel the dry squash internally and externally.
Then cut it into small pieces. Boil the squash with a little
water and salt to make a slurry. Then place it on a cloth for
24 hours, to get rid of excess liquids, and drain it. Then put
it in the pot with a little oil and saute for about |5 minutes,
adding all the other ingredients.

Grease a large baking pan with a little oil, place half the
packet of filo pastry sheets over it, pour in the prepared fill-
ing, and place the remaining filo pastry on top. Score the pie
into pieces, and decorate with cloves (in a similar way to
baklava). Bake in the oven until golden (30 minutes).

Once the pie has cooled, pour over the boiled syrup,
which should be lukewarm.The pumpkin pie is cut and
served in the pieces it was scored before cooking.
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Kovwvikry AvBpwrioddyos-  Oupavia Pérrn
EmpeNitpia Mouaoeiou
EMnvikig Adikrig Téxvng
YMMOA

XOPTOINITA ME XOPTA
TOY BOYNOY AINO TO AITAIO

O miteg pe Sidpopa xépta kal pupwdikd gival oAU Sia-
Sebopéveg ota vnoid tou Aryaiou, kai armotehouv ouviiBwg
KaBnuepIvo Kal TTPOXEIPO KUPIWG YEUNA. XTIG TIEPICCOTEPES
TIEPIOXEG Xpnoiporolgital ehaidhado evidmag mapaywyrg.
‘Omou to ehaidhado Sev Ppioketal oe apbovia, dMwg oto
vnoi g lkapiag, paptupeitar kai n xprion {wikou Aimoug
(xdyra, SnAadr) xoipivé Aiog) oto peiypa Twv XOpTwy Tng
Yépiong. O1 XopToMITEG KATAVAA®VOVTAl KUPIWG TOV XEIPW-
va Kai Tnv avoign, tig emoxég SnAadr] mou umdpxouv @pE-
OoKa XOPTa oTd XwPdgid, VK To Kahokaipl ocuvrifwg avtika-
BiotoUv ta dypia xopta tou Bouvou pe kaligpyrioipa xop-
Ta mou umdpxouv oe agbovia ota vnoiwtika omitia. H xop-
TOmITa pe dypia xopta Bewpouviav TPoPr] TWV PTWXWY
Kal TV KAANIEPYNT®Y TNG YNG, dAAd kal vooTtipdtepn amd
TIG dM\eg xoptdmteg. Ta dypia xopta ta pdleuav ouvi-
Bwg otnVv Mepioxi] yUpw amod ToV OIKIGUS YUVAIKEG Ol OTToieg
yvopidav kaAd v tomikr xXAwpida kai Eexwpidav mola xop-
ta fitav katdAnha (otn Bopeia AéoPo Aéyovtav xoptapou-
oeg). Ta xépta mou xpnolpormoloUvtail moikiAouv avdloya
pe 1o T eudokipei o KGO TepIoxi, Kal fTav Kupiwg Adma-
ta, kKaukaArBpeg, pdpaba, {oxoi, céokoula, yakatoideg, ma-
TTAPOUVEG, HUPWVIA, Kdl Tooukvideg. OI Titeg autég ovopd-
Covtal katd kupio Adyo xoptomiteg (otnv TuPpo, oto Mé-
AuBo tng Aéoou, ota Xavid tng Kprjtng, otn Mukovo kai
otwnv EBoia), | Aaxavomites, papabomites kai TooUkvISOTTI-
TG avdloya PE T YEUIOT] TOUG, EVK) ava@EpovTal Kal wg ye-
pootdmtes oto Kapkivaypi tng Ikapiag.

2uvriBwg xpnoigomoiouvtal Suo (] kal t€ooepa) eUAa
¢upng, mou avoiyovtal pe mAdotn 1| patoofepya (pakpy Kai
Aemté EUAIvo MAdoTn mou xpnoiygoroleital otny lkapia aAAd
kai otn Aéofo), otpwvovtal péoa oe tayi, Aadwvovtal Kai
yepiCovtar pe tn yépion amd ta xoépta. Ta dypia xépta tol-
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Social Anthropologist -
Curator of the Museum
of Greek Folk Art

Ourania Rapti

PIE WITH WILD
MOUNTAIN GREENS
FROM THE AEGEAN ISLANDS

Pies made with various herbs and aromatic greens are very
common in the Aegean islands, and usually constitute a part
of the daily diet, mainly as a snack. In most areas locally
produced olive oil is used.Where olive oil is not abundant,
such as on the island of lkaria, the use of animal fat is testi-
fied (‘kaya’, namely pork fat) in the green mixture of the
filling. Pita is consumed mainly in winter and spring when
there are fresh herbs in the fields, while in the summer the
wild mountain grasses are usually replaced with cultivated
greens that grow in abundance in the gardens of island
homes. Pita made with wild greens was considered the food
of the poor, as well as the food of farming families, but it
was also much tastier than other pies.Wild greens were
usually gathered from the area around the village homes of
the women who picked them, who were well aware of the
local flora and herbs, and could discern which were appro-
priate (in Northern Lesvos, such women were called ‘horta-
rouses’). The greens used vary depending on what thrives in
every area, mainly sorrel, hartwort, fennel, sowthistle, chard,
dandelion, poppies, chervil, and nettles. These pies are pri-
marily called ‘hortopites’ (Imvros, Molyvos in Lesvos, Chania
in Crete, Mykonos and Evia), or ‘lachanopites’ (leafy green
pies), ‘marathopites’ (fennel pies) and ‘tsouknidopites’ (net-
tle pies) according to the filling, while they are referred to
as ‘gemostopites’ in Karkinagri of Ikaria.

Commonly, two (or even four) sheets of pastry are used,
opened with a rolling pin or ‘matsoverga’ (a long and slen-
der wooden rolling pin used in lkaria and also on the island
of Lesvos), spread into a pan, greased and filled with the
green mixture.Wild greens are usually sauteed with onions,
eggs and/or cheese are added, while in some regions there
is a tendency to use cracked bulgur wheat or ‘trachana’ (a
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yapiCovtal ouvriBwg pe kpeppuddkia, mpooTtiBevtal auyd i
Kal Tupi, eVe) o€ KATToleg TIepIoxEG ouvnBidouv va xpnoipo-
moloUv Kai TAlyoUpI 1} Tpaxavd ot yépion, yia Thv amoppd-
non twv uypwv katd to payeipepa. Emiong, oe kamoieg me-
PITTTWOEIG cUvVavTIdUE Kal T XpHon MIKPRG Toodtntag KpE-
atog ot Yéuion, énwg ota Xavid Kprjtng, dmou mpocOé-
Touv padi Pe ta XopTa, TNYAvIoPEVO XOIPIVO KPEAG oE @é-
TEG, aAd Kkal ot MUkovo, érrou paptupeital n xprion oUyA-
vou. 2To télog tomobeteital To teeutaio pUAO Kal, apou
xapaxtei o pépPoug, n mita Yrivetar oe EuAd@oupvo (1 ot
nAektpikd oupvo ota vedtepa xpodvia). Ztnv lkapia avapé-
petal emiong To YPrjoipo tng mitag og mHAIvN 1| mETPIVN TTAG-
Kka, toroBetnuévn ota mupoudxia (0o TMETPeG o PIKPN
anéotaan, yia va otnpifovtal Ta TooukdMia) fj otn cidepo-
oud ndvw ot Bpdka NG PWTIAG.

O 1pdmnog MapacKeung TG XoPTOmMTag pPe XOpTd Tou
Bouvou mapapével katd kUpio Adyo idiog otn clyxpovr emo-
X1}, i€ HOvn iocwg Siapopd TN Xprion NAEKTPIK@Y PoUpVLV.
Qotéo0, N yvwon yia To moia xépta Kal pupwdikd gival ka-
TAMnAa yia tnv mapaockeur TG poiddel va pn petadidetal
ma pe téon eukolia otig vedtepeg Yevi€g. Eival dpwg aloon-
peiwTo ST CUVTAYEG Yia TETOIEG XOPTOMITEG TTapouciddovtal
ouxvd oe vedtepa PBifAia payelpIkhg TTou avagépovtal ot
Aeydpevn «mapadoaoiaky koudivay.

H onpavtikr 8€on tng mitag yevikdtepa otn Siatpo-

@r] Twv MAnBuop®v Twv vnoiwv tou Alyaiou avadeikvietal
Kal péoa amd tn cuxvi avagopd tng o€ aiviypata, mapol-
pieg ka1 mpogopikég mapaddoelg. Ztnyv lkapia cuvnBidovtal
Ol TTAPOIYIEG «TTiTa €XEIG; €vvola €XeIGy (yia Tnv KaBnuepi-
vij éyvola kal cuvexr @povtida mou amnairteital yia tnyv €1ol-
pacia Tou @ayntou), «mdte Tita Kal @Aaoki, méte mita pjo-
vaxry» (yia tnv endpkeia fj un twv ayadwv), «rita 'Kei ou
péNeoal kal Oxi ekei Tou Pévecar» (Stav KAT KataAfjyel o€
dMov amodéktn amd ekeivov yia Tov omoiov mpoopiddtav).
2tn Xio avagépovtal ol €€1g mapolpieg: «émou TeIvd, i-
teq Owpel, kI drmou diYd, yadiay, «améd mita mou dev Tpwg,
T og péNel KI av Kaei;y, «mooeg Boukiég iV’ n Trita; kKatd
1o Saykavidpny (WG TPOG To UTTOKEIPEVIKO TNG aArBeiag 1
Tou amoteAéopatog evog €pyou), «o kabeig Tnv mita Tou yia
a@evTId TNV €xem, «n Tita mou Ba P’ euppdvel ag’ To Qoup-
vo @aivetaly kal «{eotn eival n mita véotpny (yia t onpa-
oia TTou €XouV o1 €YKAIPEG EVEPYEIES).

@ AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



fermented mixture of grain and milk) in the filling, to absorb
the liquid during cooking.Also, in some cases we find the
use of a small amount of meat in the filling as in Chania of
Crete, where fried slices of cured pork were once added to
the greens mixture, and in Mykonos where the use of ‘sygli-
na’ (cured pork) is testified . At the end of the preparation,
the last pastry sheet is placed on top of the pie and then
the pastry is scored in diamond shapes, and the pie is baked
in a wood-fired oven (or an electric oven in recent years). In
Ikaria reference is also made to baking the pie on a clay or
stone slab, placed on a ‘piromahia’ (two stones placed near
to each other to support the pots), or on andirons placed
on the embers of the fire.

The method of preparation of the pies using mountain
herbs remains primarily the same in modern times, with
the only difference being perhaps the use of electric ovens.
However, knowledge about which grasses and herbs are
suitable for the preparation of such pies is no longer be-
ing transmitted so easily to younger generations. But it is
worth mentioning that such pie recipes are often presented
in recently published cookbooks, which expresses an inter-
est in this so-called ‘traditional cuisine’.

The important position of the pie in general terms in
the diet of the populations of the Aegean islands emerges
through their frequent reference in riddles, proverbs and
oral traditions. In Ikaria the following proverbs are heard:
“You got pie! You have passion” (for the daily care and
constant attention needed for the preparation of a meal),
“Sometimes pie and flask, sometimes pie alone” (for the ad-
equacy or otherwise of goods),“Pie where you will go, and
not where you want to go” (when something ends up at
another recipient other than the one it was intended for).
In Chios, the following proverbs are mentioned: “Whenever
he is hungry, he sees pies, and whenever thirsty, wells”,“Of
the pie that you will not eat, why do you care if it burns?”,
“How many mouthfuls is that pie? It depends on the biter
“(subject to the truth or the result of a project),“Each to
his own pie”,“The pie that | will indulge in can be seen from
the oven” and “The pie is delicious when it’s warm” (for the
importance of timely action).
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AOXOAOTIA

lia m Jin

* | KNG akelpl

* Aepovi

* aAdu

* | pAtdavdki Tou Kkage
ehaidhado yia tn upn

1a ) yéuion

* 2 KN dypia xépta tou Pouvol
(Aamaba, kaukahrBpeg, Tooukvi-
beg, pdpaba, oéokouAa)

* 2V2 @AtCdvia Tou toayiol eAal-
éhado

* 2 KpePpUdIa

* 4 auyd

* 06 KNG Tupi Egpd 1] péta
(mooalpeTika)

* aAdu, mnépl

EKTEAEXH
Avakatetoupe ta UAIkd tng {Upng, {UpWVoupE Kal avoiyou-
pe 8Uo @UAa pe Tov TAdoTn (1} tn patodPepya). Aleipou-
pe pe ehaidhado to éva @UAO Kal To amAWVoupE GTo Tayi.

WilokoBoupe ta xopta kal ta {epati{oupe oe vepd Tou
Bpddel. Tolyapifoupe To kKpeppudi os ehaidAado, To kate-
Bdloupe amd tn pwtid kal MpooBEtoupe Ta XopTa, Ta auyd,
To Tupi (Mpoaipetikd), akdtl kai mmépl. Pixvoupe tn yépion
oTo anm\wpEvo @UANO oTo tayi Kal TNV AMAWVOUNE CE OMOI-
Spop@o mdxog. TomoBetoupe to Seltepo PUANO Tdvw amd
™ YEpIon Kkal kAgivoupe kahd otig dkpeg. Xapdaloupe thv
miita og pouPoug kal tn Aadwvoupe.

Wrvoupe oe EuAO@oupvo 1| og NAeKTPIKG @oUpvo, TIPO-
Beppacpévo otoug 200 Babpoug. H mita eivar £toipn dtav
podioel kal dtav EekoAdel and ta Toixwpata tou tayiou.

AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



INGREDIENTS
For the pastry

| kg of flour
some lemon juice
salt

| demi-tasse of olive oll

For the filling

2 kg wild mountain greens

(sorrel, hartwort, nettles, fennel,

chard)

2% teacups of olive ol

2 onions

4 eggs

half a kilo of dry cheese or feta
(optional)

salt, pepper

METHOD

Mix the ingredients for the dough, knead and roll out two
sheets with a rolling pin. Brush one sheet with olive oil and
spread it into the pan.

Chop the greens and blanch in boiling water. Brown the
onion in olive oil, remove from the heat and add the greens,
eggs, cheese (optional), salt and pepper. Pour the filling onto
the pastry sheet in the pan and spread to a uniform thickness.
Place the second sheet over the filling and seal the edges of
the pastry tightly. Score the pastry in diamond shapes and
grease.

Bake in a wood-fired oven or an electric oven preheated
to 200 degrees Celsius. The cake is ready when the top is
golden brown and when it comes unstuck from the sides of
the pan.
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Epeuvritoia Mapadooiakic  NikoAéta Aehatoda - Pwokolou
MayelpIkAG Kal 2uyypapeag
BiBANiwv Mayeipikrg

Ol NITEX
2TIL KYKAAAEX

O1 nepioodtepeg miteg otig KukAddeg eivar avoi§idtikeg,
kabwg tnv avoi§n otig KukAddeg n quon mpoopépel yev-
vaiédwpa pia peydAn moikiAia dypiwv Kal fUEPWY XOPTWV.
Emei®r} n emoxn autr oupmimtel pe tn vnoteia tng Xapako-
OTHG, Ol TTEPICOOTEPEG TIiTEG eival vnoTtiolpeg. Aev repiéxouy
SnAadn auyd 1 tupid kal A\\a yalaktokopikd, apwpuati¢o-
vtal OJWG PE HUPIOTIKG, OTAQiSeg Kal KATIOIEG POPEG TTIEPI-
€xouv Kkai pudl. Otav dev eival mepiodog vnoteiag, o Ku-
KAaditiooeg xpnoipgomololv OTIG TTteG TOug Kdmola amod ta
VIOMa TupId Kal ppEocka auyd.

H oeokouAdmita i oeokoulomtdii, n y\ukid auth mita,
pudaxvetal otnv Trjvo ta Xpiotolyevva. To ceckouloritd-
KI éxel WG Bdon ta oéokoula, alld epiéxel EMMAEOV Kapu-
SdyYixa kar otagideg. Apwpatietal pe kavéla kal yapigpaio
TPIYPEVA, PINOKOPPEVO PavTapivi Kal YAUKQAIVETaAl PE TIETIPE-
¢ kai Aiyn {dxapn. H yépion autr tuliyetal oe xeipormointo
@UNo Tou Jupwvetal pe Xupod mmoptokaAiol, auyd kai Addi.
Edv to yAuké guaxtei oe peyalitepn mita, Privetal ouvrj-
Bwg oTov PoUpvo, EV® OTTOTE TO PTIAXVOUV OE ATOMIKA Ot-
oKouAoTTITdKIa, Ta Tnyavi{ouv Kal oTtn CUVEXEIa Ta TTacTiahi-
Couv pe Caxapn daxvn.

O1 peAdmiteg 1) peAetivia, Ta yAukd macxaliva mtdkia
twv KukAddwy, cuvnBifovtal ota mepicodtepa KUKAaSovij-
ola, pe HIkpEG mapaliayég amd to éva vnoi oto dAho. Kd-
TTOIOI T PTIAXVOUV OE TIiTta Kal AA\oI O€ dToMIKA avoIxtd Tii-
Tdkia rj taptdkia. Xtn Mikovo kal otn Zigvo tnv ovopdlouv
pelémita, 81dt mpooBEtouv péAl kai Sivouv pop@r peyd-
Ang mitag. 2t 2avtopivn ta Aéve peAetivia, evw otnv Trjvo
Ta Aéve yAukd tupomtdkia fj Auxvapdkia kai tn peydAn mita
Tnv ovopudlouv oKemaotr.

To ppéoko tupi twv Kukhdadwv mou xpnoipomololy ma-
pdyetal dMote andé ayehadivé kal dAote amod alyorpo-

AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



Researcher of Traditional
Cooking and Cookbook Writer

Nikoleta Delatola Foskolou

PIES FROMTHE
CYCLADIC ISLANDS

Most pies in the Cyclades are made in the spring, since the
nature of the area in the spring generously offers a wide va-
riety of wild and domesticated leafy greens. Because this pe-
riod coincides with the fasting of Lent, most pies are lenten.
Thus they don’t contain eggs and cheese and other dairy
products, but are flavored with aromatics and raisins, and
they sometimes contain rice. During the non-fasting periods,
the Kykladitisses (women from the Cyclades) use some of
the local cheeses of the area and fresh eggs in their pies.

The ‘seskoulopita’ or ‘seskoulopitaki’, a sweet pie, is made
in Tinos at Christmas. It is based on chard, but also contains
walnuts and raisins. It is flavored with ground cinnamon and
cloves, and chopped mandarin, and is sweetened with mo-
lasses and a little sugar.The filling is wrapped in handmade
pastry kneaded with orange juice, egg and oil. If the recipe is
made as a larger pie, it is usually baked in the oven, whereas
when individual serving-sized seskoulopitakia are made, they
are fried, and then sprinkled with powdered sugar.

The ‘melopites’ (honey pies) or ‘meletinia’, sweet Easter
pies from the Cyclades, are customarily found in most Cycla-
dic islands, with slight variations from one island to another.
Some are made into a large pie and others as individual open
pies or tarts. In Mykonos and Sifnos, they are called ‘melo-
pita’, because honey (‘meli’) is added to them, and they take
the form of a large pie. In Santorini, they are called ‘meletinia’,
while in Tinos they are called ‘sweet cheese pies’ or ‘lychnara-
kia’, while the large pie is called ‘skepasti’.

Fresh cheese made int he Cyclades, which is used in the
pies, is made sometimes with cow’s milk and other times
from sheep and goat milk. In essence it is a question of vari-
ations of similar things, from the dairy aspect, cheeses which
are found with different names in different areas: ‘petroto’,
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Belo ydAa. Ztnv oucia mpdkertal yia mapep@epr, and tupo-
KOMIKIG drroying, Tupid Ta omoia amavtwvtal Pe Siapopeti-
KEG ovopacieg og KABe TOTOo: METPWTS TUPi, METPWHA, PUlr)-
Opa, pavoupl, avBdtupo. Ta ppéoka autd tupid apbovolv
v dvoi€n kar autd e&nyei kai Tnv opoidtnta Twv mapado-
OlaK®V YAUKIGPATWY TTou Tipoa@épovtal Katd tn Sidpkeia
tng maoxaMivrig mepidSou. Emeidr n mpoetoipacia tou yAu-
Kiopatog eival xpovofdpa Kkai emeidry ol TEPICOOTEPES YU-
VAiKEG TOU VNoIoU €XOouV va €ToINdoouy Kal apketd gayntd
yla to yioptivé macxalivé Tpamédl, ouvnBifouv va ta @uid-
XVOUV Katd opddeg, wote va BonBouv n pia tnv dAAn. MNn-
yaivouy, Aoiméy, duo tpeig padi, yropei kal mepIccOTEPES,
avdloya pe TV MoodTNTd TwV YAUKIGUATWY TTOU €XOUV vd
pudouv. Kdbe yuvaika dpwg avarapBdver évav poro, avd-
Aoya pe tn 6e§16tNtd nG. Kdmola aoxoAeital pe to dvoly-
pa Tou @UAou, pia GAAN e TV TTapaoKeur TNG YEUIONG, Hia
TPITN YE TO KTOIPTPa Tou PUANOU O AeTTTO TTAICE.

Ag&iCel va onpeidooupe wg otnv Trjvo, dtav @Tidxvouv
Ta avoixtd autd tupomitdkia, padevouv To @UANO, KUKAIKG,
yUpw armé tn yépion Kal tou Sivouv oXrua KTOIPT@OVIacy He
ta 8AxTuAd Toug TIg dKpeg Tou, £Tal TIou To KdBe tuporitd-
K1 va Bupidel g avoi§idtikeg papyapiteg.

H abspivémta Kipwhou eival éva @ayntd mou amavtd-
Tal og apketd vnoid twv KukAddwv, o pepikd kai pe tnv
ovopacia opouyydto. Zekivnoe wg eaynto twv Yapddwy,
ol omoiol, 6tav €Byadav pia kaAf Yapid, kpatouoav éva é-
POG TNG, yIa va gTiagouv auty tnv mita tng otuypig. To Ydpl
TTOU XPNOIMOTIOIEITal YIa TNV TIAPACKEUN TNG €ival wg €Mi To
mAeiotov To YPIAS ykpiGoydhalo appdPapo mou ovoudle-
tal «aBepivay (Atherina hepsetus). To prikog Tou Kupaivetal
avdpeoa ota 8 kai ta |5 k.

Tnv iSia mita etoipalav yia va mdpouv padi Toug Kai
otav €Byaivav yia Pdpepa. NMoAég popég tnv mapaokeva-
Cav aképn kal péoa oto Kaiki Ttoug. Eivar pia moAu amn, gu-
KOAN Kal yprjyopn Tita mou mapackeuddetal pe pikpd ydpia,
aAelpl kal kpeppudl. Onwg avakatevovtal padi kar tnyavi-
Covtal o duvaty @wtid, pe apketd ehaiddado, oxnuatifouv
pia mita. ‘Otav Byouy, {eotd kar podokdkkiva, amd To Tnyd-
v1, BupiCouv otnv oyYn opeléta, e€ol kal To dvopa ocPouy-
ydto. H aBepivémita, ouvribwg padi pe viopatooaldta, amo-
telouv éva epPAnuatikd yeuotikd {euydpl Tou KUKAaSitikou
Kahokaipivou tpamediou.

AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



‘petroma’, ‘mizithra’, ‘manouri’, ‘anthotiro’. These fresh
cheeses abound in the spring and this explains the similar-
ity of the traditional sweets that are offered during the
Easter period. Because the preparation of these desserts

is time-consuming and most women on the island have to
prepare several dishes for the festive Easter table, they tend
to make them in groups to help each other. Hence, they go
together in groups of 2-3, maybe more, depending on the
number of pies they have to make. Every woman assumes
a role, depending on her skills. Some deal with the rolling
out of the pastry, others with the preparation of the filling,
another with the «pinching» of the pastry into a thin pleat,
and so on. It is worth noting that in Tinos where these
open pies are made, the filo pastry is gathered into a circle
around the filling, to give it its shape by pinching it with the
tips of the fingers, so that each cheese pie will remind one
of spring daisies.

The ‘atherinopita’ (smelt pie) of Kimolos is a dish that is
found in several islands of the Cyclades, and in some places
it is called ‘sfouggato’. It started as a fishermen’s recipe:
when they got a good catch, the fishermen would hold onto
a part of it to make this «instanty pie.The fish mainly used
for the preparation of the pie is mostly the thin grey-blue
fish whitebait called ‘atherina’ (Atherina hepsetus). Its length
varies between 8 and 15 cm.

They also prepared the same pie to take with them
when they went fishing. They would often make it on their
boat. It is a pie that is very simple, easy and quick to make,
with small fish, flour and onion: as these ingredients are
mixed together and fried over a hot fire in plenty of olive
oil, they form a kind of pie.When they come out of the pan,
hot and golden brown, they resemble an omelette, hence
the name ‘sfouggato’ (the name of an egg dish). Atherinopita
is usually served with a tomato salad, and these two items
make an emblematic tasty couple, iconic of a Cycladic sum-
mer table.
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AOXOAOTIA
(60-70 koppdtia)

| KING o€okouAa

1/4 pArt¢aviol pud

V2 NTCAvI vepd

I pAtdavi meTipéd (f péN)
72 @NTCAvI (dxapn

| AtCavi kapuddyixa
XOVTOOKOUWEVN

72 eAtlavi otagideq

| koutahdki kavéra

2 KoUtaAdki yapipaho

| phouda pavtapivioy
WIAOKOHMEVN

ehaidAado yia to tnydvioua
(&xapn dxvn

@UAO oTTITIKS

AOXOAOTIA

600 yp. pulrBpa
172 Ntldvi {axapn
72 QATLAvI EN

6 auyd

KavéAa yia to maomidAiopa

LEXKOYAOIITAKIA (PEXZKAOMITAKIA) THNOY

EKTEAEXH

IMNAévoupe ta océokoula Kkai agaipoUpe Ta oKANPd KoTtodavid.
Ta axviCoupe oiyd olyd oe katoapOAa kail petd amd Aiya Ae-
mtd mpocBétoupe to pud pe 112 eAitddvi vepd Kkar agrjvoups
va YnOei kai va amoppopnBouv ta uypd. Katefdloupe tnv
katoapdAa améd ) pwtid Kal agrivoups va kpuwoel. [Npo-
oB£toupe to meup€q, tn {dxapn), ta kapudia, TG otaideg,
v KavéAa, To yapigalo, Tn @Aouda pavtapiviol Kal avaka-
tevoupe. Avoiyoupe @UAO Kal To KOBoupE pe popua o Ku-
kKAoug Siapétpou 10 ek. Badoupe oto kévtpo pia koutalid yé-
pion kai SimAwvoupe KdBe Kopudt oxnuati{ovtag HICOPEY-
yapo. MNatdpe pe mpouvi g dKPeg, WOoTe va KOAfjoouy ta
UNAa, kai ta tnyavifoupe. Ta tomoBetolpe oe matéha kai ta
nacmalioupe pe {axaprn axvn.

MEAOTIITA ZI®NOY (cuvtayr tng Mapiag Atowvn)

EKTEAEXH

AMéBoupe otov puho tou Toupé T pulibpa. Tn Bdloupe
oe Aekdvn, pixvoupe tn {dxapn kal Tto péAl kai éva éva ta
auyd {upwvovtag. Aadwvoupe éva tayi 22x35 k., tomobe-
ToUWE TO PEIYPA KAl TO OTPWVOUE OpOISHopP®a (To TTAxXog
NG peAdmtag va eivar uéxpi 2,5 ex.). Wrivoupe otoug 180
Babpoug yia pia wpa, péxpl va mdpel xpwpa. MoAig Bydlou-
pE TN peASTITa amd to poupvo, TNV TTacTiaAi(oupe pe Kavé-
Aa.
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INGREDIENTS
(60-70 pieces)

lkg chard

1/4 cup rice

72 cup water

| cup molasses (or honey)

72 cup sugar

| cup walnuts, coarsely chopped
2 cup raisins

| teaspoon ground cinnamon
2 teaspoon ground cloves

the peel of a mandarin, finely
chopped

olive oll for frying

powdered (icing) sugar
homemade pastry (see the fish

recipe)

INGREDIENTS

600g ‘mizithra’ (hard white
cheese)

[2 cup sugar

%2 cup honey

6 eggs

cinnamon for sprinkling

SESKOULOPITAKIA (FESKLOPITAKIA) FROMTINOS

METHOD

Wash the chard and remove the tough stems. Steam slowly
in a pot and after a few minutes, add the rice with 1/2 cup
of water and allow to cook until the liquids are absorbed.
Remove the pan from the heat and let cool. Add the molas-
ses, sugar, nuts, raisins, cinnamon, cloves and peel, and mix
well. Roll out the pastry and cut it in circles with a diameter
of 10 cm. Put one tablespoon of filling in the center and fold
each piece, forming a half-moon. Press edges with a fork to
seal the pastry, and fry. Place the pies on a platter and sprin-
kle with powdered sugar.

MELOPITA FROM SIFNOS (recipe by Maria Atsoni)

METHOD

Place the mizithra through a potato masher. Place in a bowl,
add the sugar, honey and eggs one by one, and knead the
dough. Grease a 22x35 cm baking pan. Place the mixture
into it and spread evenly (the thickness of the honey pie

is up to 2.5 cm). Bake at 180 degrees Celsius for one hour
until golden brown. Sprinkle with cinnamon as soon as the
melopita comes out of the oven.
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AOXZOAOTIA

(100 tupormtdkia)

1a ) yéuion

| KING Tupl METpwpa (Mpémel
va eival ToAJ kKaAd meTpwpévo,
WOTE va PNV €xel uypd)

72 KNG dxapn

4-5 auwyd

72 KOUTAAAKI kavéAa

3 BaviNeg | dpwpa paotixag
I/4 koutahdki yapiparo

| Koutahid aedpl

[1a to iAo

[ KINS alelpr yia OAeg

TG XPAOEIG

I pAItddvi xupd moptokahiod
| auyd

2 KOUTANIEC ehalidAado
vepd, 600 XPelaoTel

TO aAelpl

1/4 koutaAdki ahdt

TYPOIMITAKIA NMAXZXAAINA

EKTEAEXH

Bdloupe to alelpl og PMOA, pixvoupe OTo KEVTPO TOU TO
Aad|, to auyo, to aAdt, tov xupo, kal (UUWVOUPE PEXPI va TIe-
TUXoUpE PETPIO TIPOG okANPS Cupdpl. To agrivoupe va &e-
Koupaotei. ANéBoupe ot Pnxavr] Tou ToUpéE To TETPWHA Kal
ap€owG TO eVWVOUpE va yivel pia pdda. MNpooBétoupe oto
nmétpwpa tn {dxapn, Ta apwpatikd kai éva éva ta auvyd, ava-
Katevovtag Wote va anmoppogouvtal. Auto yivetal, yiati, av
TO TIETPWHA €XEl TTapamaviola uypagia, urmopei va pn xpeia-
otei va mpooBéooupe dAa ta auyd. Duidxvoupe £tol éva o@i-
xté peiypa. MNMaipvoupe to Jupdpl, To xwpifoupe og UMaAd-
kia og péyeBog moptokahioy Kal Ta avoiyoupe o€ TTOAU Ae-
mté @UANo. INaipvoupe to @UAo Kkai To kéPoupe o oTPOY-
YUAG koppdtia Siapétpou 9 ek. XTo kévipo kdBe koppatiou
Baloupe éva koutaAdki yépion. Katémyv mdvoupe to puAo
KAl TO CNKWVOUE TIPOG Ta TTAVW Kdl TO ToIUdpe yipw ylUpw,
wote va yivel PiIAé mAicé. Bdloupe ta €toipa tupomitdkia o
Tayi, Tdvw oTo OTToio €XOUNE CTPWOEI AVTIKOMNTIKS Xap-
Ti, kal Ta maomaAifoupe éva éva pe {axapn). MNpoBeppaivou-
pe Tov @oupvo otoug 180 Babpoulg (6x1 oto agpdBeppo) kai
ta Yrivoupe péxpl va podokokkivicouv. Aiatnpouvtal yia SUo
ePSopadeg extdg Puyeiou.

MAPAAAATEX

>t Zavtopivn pe tnyv idla ouvtayr @TIAXvouv Ta HeAETIvIa.
2tnv Avden ta ovopdlouv peAetnod Kai Ta TTapAoKeUddouv
pe | KINé avBdtupo, | kING {axapn, 4 auyd, Bavilieg kai Aiyn
paotixa.

YHMEIQXH

MmopoUpe va avtikatactriooupe to nétpwpa pe 700 yp.
pavoupi kai 300 yp. avBdtupo, ald aldader Aiyo 1} yeuon
TOUG.

AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



INGREDIENTS
(for 100 pies)
For the filling:

| kg of ‘petroma’ (it must be
thoroughly pressed in order not
to have liquids)

72 kilo of sugar

4-5 eggs

2 teaspoon cinnamon

3 vials of vanilla or mastic
fragrance

1/4 teaspoon cloves

| tablespoon flour

For the pastry:

| kg all-purpose flour

| cup orange juice

I egg

2 tablespoons olive oil
water, as much as the flour
needs

1/4 teaspoon salt

EASTER CHEESE PIES

METHOD

Put the flour in a bowl, make a well in the middle and pour

in the oil, egg, salt and juice, and knead the dough until you
achieve a medium to firm dough.Allow to rest. Grind the
petroma in a potato masher and then shape it immediately
into a unified mass.Add the sugar, flavoring and the eggs one
by one to the petroma, mixing well to absorb.This is done
because, if the petroma has excess moisture, not all the eggs
may be needed. In this way, we make a firm dough. Divide the
dough into balls the size of an orange, and roll them out very
thinly. Take the pastry and cut into round pieces with a di-
ameter of 9 cm. In the center of each piece, place a teaspoon
of filling. Then pick up the pastry and ‘lift’ it upwards and
pinch it all round, so that it becomes finely pleated. Place the
prepared pies on a baking sheet lined with greaseproof paper
and sprinkle each one with icing sugar over the filling. Preheat
oven to 180 degrees Celsius (do not use the fan) and bake
until golden brown.They can be kept for two weeks without
refrigeration.

VARIATIONS

In Santorini, the same recipe is made as ‘meletinia’. In Anafi,
they are called ‘meletira’ and are made with lkg of ‘anthoti-
ro’ (a kind of ricotta), Ikg sugar, 4 eggs, vanilla and mastic
flavouring.We can replace the petroma cheese with 700g
‘manouri’ (semi-soft fresh cheese) and 300g anthotiro, but
this will change the taste a little.
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AOXOAOTIA
(4 dtopa)

72 kNS aBepiva

3 kpeppudia

72 NTCAvI akelpl
ehaidAado yia To Tnydvioua

XUHOG evdG Aepovio

AOEPINOIMITA KIMQAOY

EKTEAEXH

MAévoupe oAU kaAd ta Ydpia kal Tta TomoBetolpe o TpU-
Nt va otpayyicouv. KéPoupe to kKpepupidi oe Aemteg pé-
TEG, To avakateUoupe Pe tnv abepiva kai macmalifoupe pe
TO aAeupl.

Bdaloupe to ehaivhado oe tnydvi va kdyer kai uoNig givai
€tolpo pixvoupe péoa avdpeikta tnv abepiva kal ta Kpep-
pUSia kal Ta agrivoupe va tnyaviotouv. Me to tnydviopa
Ta UAikd evwvovtal kal yivovtal cav mita. MoAig n mita po-
Sokokkivioel amnd T pia MAeupd, Tn yupifoupe kar améd tnyv
AAAn, alatioupe kal MepIXUVOUE Pe XUPS Agpoviol. H abe-
pivomita tpwyetal {eoth.
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INGREDIENTS
(for 4 persons)

* 5 kilo smelt

* 3 onions

* 5 cup flour
 olive oil for frying

* the juice of one lemon

ATHERINOPITA FROM KIMOLOS

METHOD

Wash the fish very well and place in a colander to drain.
Cut the onion into thin slices, mix with the smelt and sprin-
kle with the flour.

Pour some olive oil into a pan and heat to a high tem-
perature.When it is ready pour the smelt and onion mix-
ture into it and fry. By frying, the ingredients bind and come
out looking like a pie.When the pie turns golden brown on
one side, turn the atherinopita onto the other side.When it
is cooked, season with salt, pepper and lemon juice. Ath-
erinopita is eaten warm.
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Eotiatépio «Aleupdpurocy
tou Aiktiou Aegean Cuisine
ot MAro

Baciing Mamkivég

AAAENIA
ANO TH MHAO

H Aadévia eival pia moAU amhr| kai véotipn mita, n omoia,
ASyw NG CUPNG TG, Tou Mapaockeuddetal and alelpl, payid
kar eAaidhado, Bupiler Tnv takikn mitoa. 2Xto Jupdpl, WoTo-
00, otapatdel Kabe opoldTNTa Pe To MAciyvwoto €5eopa
twv yertévwy pag. Or Siatpogikég ouvriBeieg Twv dUo Aawv,
Ol KOIVEG £8a@OKAINATIKEG CUVOIKEG, OI KOIVEG IOTOPIKEG
eumEIpieg, KABWG eMiong Kal n cuxvoTatn EMKOIVWVIA pE-
ta&u ENvwv kai Italwv, eEnyouv g apoifaieg emdpdoeig
oto medio g Siatporic. ISiaitepa n MijAog kal ta dAAa
kukAadovriola gival UOIKS va €xouv dextei TTOAATIAEG
eMpPPOEG otn Siatpo@r] Toug, Adyw NG Pakpdxpovng Peve-
Tikrig mapouoiag. Etol, Aoimdy, n Aadévia eikdletal éu eivai
dpeoca ouvdedepévn pe tnv mapouacia ltaAwy, kai 181kSTEPa
Bevetoidvwy, oto vnoi tng Mijlou.

H Aadévia amé povn tng amotelovoe mavta €va Kupiwg
YEUpA, XOPTACTIKO Kal YEUCTIKO, avarmdoTacto HEPOG TNG
Siatpo@rig Twv vnolwt®v. Exovtag wg kUpio ocuotatikd to
aleupI Tou oitou, To oroio amotelei tn Bdon tng, n Aadévia
TTaPAPEVEl yIa EKATOVTAdeq xpdvia avalloiwtn doov ago-
Pd ta uAikd Tou TipootiBevtal otn Bdon and quudpl. MNpod-
Kertal yia iatpo@ikd mpoidvta mou mapdyovtal TNy dvu-
Spn yn twv KukAddwv: n mevtavéotipn topdta tng Mijou,
To KPEPPUSI Kal N KAmapn, To «orfua katateBév» tou vn-
oloy, pavtiopéva pe pnAéiko ehaidado kal ppéokia piyavn.

MoAU amr otnv etolpacia tng kKabwg kal oto Yrioi-
pé g, n Aadévia pmopei va mapaockeuactei eUkoAa amd
omolovdrnote kai omoudnnote. lNa tn {Uun xpeiddetar pia
Aekdvn yia 1o {Upwpa kal évag MAAoTng, To emovopadoue-
vo otn Mo patod&ulo, pe tov omoio Ba tng Swooupe v
TeNIKI} Hop®r, TIPIV TNV Yriooupe oe @oupvo Beppaivope-
vo pe pétpia évtaor). Evvoeital nwg malaidtepa n Aadévia
Ynvotav oe mapadoaiakd EuAS@oupvo, yeyovdg TTou Cup-

©
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«Alevromilos» Restaurant
Aegean Cuisine Network,
Milos

Vassilis Papikinos

LADENIA
FROM MILOS ISLAND

Ladenia is a very simple and delicious pie, which resembles
Italian pizza, as the dough is prepared of flour, yeast and
olive oil. However; any similarity to our neighbors’ famous
dish ends to the dough. Dietary patterns of these two eth-
nic groups, common territorial and climate conditions, com-
mon historical experiences as well as frequent communica-
tion between Greeks and Italians, explain the interactions in
dietary habits. Notably, Milos and the other Cycladic islands
have naturally accepted multiple influences on their diet due
to the long Venetian presence.Therefore, ladenia is conjec-
tured to be linked directly to Italian presence and specifi-
cally Venetian presence in Milos island.

Ladenia itself was always a main meal, hearty and tasty,
integral part of islanders’ diet. Having wheat flour as a main
ingredient, which is the base for this pie, ladenia, regard-
ing the ingredients added to the dough base, remains un-
changed for hundreds of years. It is about dietary products
which are produced in arid land of Cyclades: delicious to-
mato of Milos, onion and capers “the trademark” of Milos
island, sprayed by Milos oil and fresh oregano.

Ladenia can be prepared easily by anyone anywhere as it
is very simple to be prepared as wells as to be baked.

The dough preparation requires a bowl for kneading
and a rolling pin, called “matsoxylo” in Milos, which is used
to give the pie its final shape, before pie is baked in a pre-
heated oven to medium heat. It is obvious that in days gone
by, ladenia was baked in a traditional wood-fired oven.This
is a practice even nowadays in some households and res-
taurants.As aforementioned, put tomato and onions slices
on the dough, add some capers, spread drops of oil, sprinkle
with some oregano, preferably fresh oregano and then, the
ladenia pie is ready.
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AOXOAOTIA

I pAItddavi vepd

I ATV ehaidhado
600 yp. akelpl

I pakeAdki payid Enpen
4 WPIPEG TOPATEG

3 &epd kpeppUdia
aAdu, mmépl & piyavn

kdmapn 1 eNEG, ipoalpeTiKd

Baiver aképn kai orfjpgpa og kdmola omita Kal eotiatépia.
‘Onwg mposeimape, mdvw oto (uudpl tomobetolpe QETeg To-
pdtag kal kpeppudioy, mpooBétoupe Aiyn kamapn, pavti{ou-
pe pe ehaidhado, macmalifoupe pe Aiyn piyavn, katd mpoti-
pnon @péokia, kai n Aadévia pag eivar £Toipn.

2rpepPa, oTNV EMOXH TNG KTTEIPAYHEVNG) ] TNG ETTOVONA-
Copevng «dnpioupyikiig» koudivag, n Aadévia emdéxetal kai
autij tporomoifjoels. MNoAhoi mpooBétouv kar Alacth to-
pdta padi pe tn @péokia, OTwg emiong epEéoko Bacihiké 1
ppéoko Pihokoppévo okopdo. Kar mahi dpwg n Aadévia Sev
al\dler @idocogia kal Sev petaAdooetal oe Titoa pe T
xpnoigoroinon twplwv | alavikov. H Aadévia £wg kai orf-
pepa amoteAei kabnuepivé 1 eoptactikd mdto twv MnAicv.
Mapapével, emiong, Bacikd mdto ot yioptég kal mavnyupia,
yeyovég mou katadeikvuel T pakpofidtnta Kai tn yaotpo-
vopikr} a§ia tou. MNMapakdtw mapabétoupe tn Paocikr ouvta-
Y1 yia Tnv mapackeur) tng Aadéviag.

EKTEAEXH

AvakateUoupe to ahelpl pe o aidtl, mpooBétoupe TN pa-
y1d TTou €xoupe Sialioel og xAiapd vepd Kal (UUWVOUPE
To peiypa padi pe Add1. Agprivoupe to {Updp! va QOUCK®-
oel og pépog Ceotd. Katomiy, avoiyoupe to {uudpr pe TIAG-
otn fj aképa kai pe tnv makdun pag (mdxog éva &dxtulo),
Kal akoAoUBwg To amAwvoupe oe éva tayi. TomoBetolupe
TNV topdta kal To KpePpUdI Koppéva oe PEtTeg, pavti¢ou-
pe pe eAaidhado, alatomimepvoupe Kal WriVOUPE o PETPIO
@oupvo yia 35 pe 40 Aerrtd. Auth gival n Aadévia, amhr, vé-
OTIpN, PNAEIKN, KUKAGSITIKN.

©
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INGREDIENTS

* | cup water

* | cup olive ol

»  600gr flour

* | sachet dry yeast

* 4 ripe tomatoes

* 3dry onions

* salt, pepper & oregano

* capers or olives optionally

Nowadays, in the era of the “tweaked” or the so-called
“creative” cuisine, ladenia accepted some changes. Some
people add sun-dried or fresh tomatoes or they may sprin-
kle fresh basil or freshly chopped garlic. However, the basic
idea remains the same and ladenia does not turn into a piz-
za with the use of cheese or cold cuts. Until today ladenia
may be used as a daily or a celebration dish of residents of
Milos island. In any case, it remains a staple food for celebra-
tions and festivals. This fact exhibits the longevity and culi-
nary value of this dish.Then it is cited the basic recipe for
ladenia preparation.

METHOD

Mix flour and salt together, add yeast which has
been dissolved in lukewarm water and knead
the mixture and oil together. Let dough rise in a
warm place. Then, roll out the dough using a roll-
ing pin or even using your palm (one finger thick)
and subsequently lay it out on a baking pan.Add
sliced tomatoes and sliced onions, spread drops
of oil,add salt and pepper and bake in a moder-
ate oven for 35-40 minutes. This is ladenia, a sim-
ple, delicious, by Milos island, Cycladic pie.
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Empelritpia EBvoypagikav  Ayyehikry Mmaktatdn
2uMoywv Etaipiag Kpnuikav
lotopikwv Mehetwv (EKIM) /

Aypotikol Mouoeiou
[Miokomavoy

OI NMITEL 2 THN
KPHTIKH AIATPO®H

H kpnukr Siatpogr xapilel uysia kar pakpolwia kai, wg
€MOoTNUOVIKE €ykupo mpdturnio Siatpo@rig, £Xel avayvw-
piotei SieBvwg. H Pdon tng cuviotatal oe UANIkd TTou Tpo-
oEpel N TOTKN Tapaywyr), omwg Add1, uéAi, xépta, apw-
MATIKA @uTd, oTdpl, TTPOIOVIA TNG KTNVOTPO®Piag Kal TG
apmeloupyiag.

Me yvopova ta Tormkd UAIKA Kal Toug TPOTIoUG HayelpE-
patog, Siadedopéveg miteg otnv UMAIBPO Kal TA ACTIKA KE-
vtpa tng Kpitng eival ol miteg tou tnyaviou, éwg ol xop-
Tomiteg (Ue dypla xépta), ol pyapabomites (Kupiapxei To pd-
paBo), o1 pudnBpdmites (§Ivég, YAukég 1 dyAukeg pe Sud-
opo), o1 vepdteg pudnBpdmites (n (UPN tnyavi¢etai uypry), ol
OdpPIKOTIITEG, O ayV(1)OIITES, Ol KPEATOTOUPTES (KPEATOTTI-
1£6), o1 opakiaves miteg K.d. Mia Seltepn katnyopia €ival ol
Tiiteg TTou Yrjvovtal otov @oUpvo, 0w o t{oudauds (Kupi-
apxei to pudl), To pudnBpourmoupeko, ol aPPATeg TITEG TIOU
Bupifouv KEIK, pe dSnuogiAéotepn tn ota@iddmta K.4.

O dvBpwrog tou xBeg £puiaxve €va xulwdeg (uud-
p1 avapelyviovtag vepd kal akelpl. Ta mepiocdtepa onpe-
pIva okeudopata pe Bdon to alelpl gival mapaAlay£g g
apxaldTePNQ Titag, n oToia otV apXIKr TG Hop@r Ynvo-
Tav mavw oe mupwpéveg mEtpeg. Aglo Adyou emBiwpa tou-
TNG NG Titag, mMou ovopddetal mAakoug, armotehouv ol Kpnti-
KEG MAAKOPTEG 1) MTAGKOTIITES, YEHIOPEVEG e XOPTA TOU Vi-
oloU. Whvovtal mdvw o€ KAutég TETPEG amd EUTEIPEG VOIKO-
KUpEG. AUTEG TIG TTiteg pe SiagopeTiki] ovopacia cuvavtdpe
Kal og dMeg Tepiox€g tng EANASag, dnwg kal otoug mepio-
odTeEPOUG TTONTIGHOUG TTOU XPNoIhomoloUv Snuntpiakd.

H eotiaon otnv Kprjtn, émwg mavtou dAMwote, anote-
Aei oUvOeTO KOIVWVIKS Kal TOMTIOHIKG @AIVOHEVO, TIOU CUV-
Séetal pe tov KUKAO TG {wNG, Toug peydAoug otabuoug tng
(yévvnon, Bamtion, ydpo, 8dvato) kai tig ekdnAwoeig mou
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Curator in the Ethnographic
Collections of the Society of
Cretan Historical Studies (SCHS) /
Piskopiano Museum of Rural Life

Angeliki Baltatzi

PIES IN THE
CRETAN DIET

The Cretan diet offers health and longevity and it has been
internationally recognized as a scientifically sound dietary
standard. Founded on ingredients offered by the local pro-
duction, and hence its economy, such as olive oil, honey,
wild and aromatic greens, wheat, agricultural and viticulture
products.

With a focus on the local ingredients and cooking meth-
ods, the most widespread pies in the countryside and the
urban centres of Crete are the pies cooked in a pan, like
the ‘hortopites’ (wild greens), marathopites (fennel-based
pies), cheese pies (sour, sweet or savoury with mint), ‘ner-
ates mizithropites’ (the dough is fried while still wet), ‘sa-
rikopites’ and ‘agn(i)opites’ (cheese pies), ‘kreatotourtes’
(meat pies), the pies of Sfakia, etc. A second category
is the baked pies, like ‘tzoulamas’ (dominated by rice),
‘mizithrompoureko’ (another kind of cheese pie), and the
light pies that remind one of cake, with the most popular
one being the raisin pie, etc.

In the past, people made a sludgy dough by mixing water
and flour. Most of today’s pie preparations based on flour
are variations of the oldest pie, which in its original form
was baked on heated stones. Notable survivors of this pie,
often called ‘plakous’ (loaves), are the Cretan ‘plakoftes’ or
‘plakopites’, filled with leafy aromatic greens that grow on
the island. These pies are baked on hot stones by experi-
enced housewives, and they are also found under a different
name in other regions of Greece, as in most cultures that
use cereals.

The Cretan eating habits is of course a synthesis of so-
cial and cultural phenomena, linked to the cycle of life, its
major stations (birth, baptism, marriage, death) and events
signaled by the religious calendar. In addition, the coexist-
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onuatodotouvtal and to OpnokeuTikS eoptoAdyio. Emmpd-
o0eta, n ouvinap&n twv Kpnukov pe Sidgopeg eBvdtn-
1eg o€ Bdbog aiwvwy Kal Kupiwg n cuvimap&n tou XpIoTia-
VIOHOU pe To I0AGp, HEXPI Kal TIG SUO TIPWTEG OEKAETIEG TOU
2000 aiwva, Siapdpewoe otadiakd pia koivip mapddoon
ot Siatpoer]. Oocov agpopd Tig Titeg, 0 T(oulapdg anote-
Aei éva tétolo mapddelypa MOANITICUIKNG WOPWONG.

O tloulapdg eival eBipIkS Mapackevaopa g AmokpIdg Kal
Yrivetal otov @oupvo. MNalidtepa o1 voIKoKupEG Tov Egn-
vav o€ OKEMAoTd tnydvia otny mapdaoctid (eotia). H ovopacia
Tpogpxetal amd tnv Toupkikh Aé&n yaglama. T{ouhapdg 1} al-
N®G ykiouhapdg unidpxel og rapopola Hop@r otnv Toupkia.
O tlouAapdg eivar pia yAuko&ivn puldrita Tou apacKeu-
alotav apxikd otny miepioxi tng Meooapdg (vopdg Hpa-
KkAgiou), Tn peyaAutepn nedidda tng Kprjtng. Xuvdédnke pe
TN CUYKEKPIPEVN TIEPIOXH) ASYyw TNG amartntkig Kal armokAEl-
otukig kaAiépyeiag pudiou, amd tov 160 aikva. Eival éva 1616-
pop@o mdto, KaBwG oUVUTTAPXE! TO YAUKO pE TO aAPUPO: TO
Kp€ag, ol Enpoi kaproi, n {dxaprn), To pud kal ol otagpideg. H
ouvtayrj éxel Sidgopeg Mapalay£g amd Témo o Tomo. X
pePIKA xwpId o T¢ouhapdg ival TTOAU YAUKSG pe tnv TipooBr)-
kn {axapng, eve oe dA\a anAd mepiéxel otagideg mou tou Si-
vouv pia unéyAukn yeuon. ONa kAeivovtal Tpupepd oTo Xel-
porointo @UAo. Tig Ardkpieg ol voikokupég otn Meooapd
eixav mdvta t¢ouhapd oTo YIOPTIVO OIKOYEVEIaKS TPATTEC.

©
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ence of the Cretans with various ethnicities over the cen-
turies, and in particular the coexistence of Christianity and
Islam until the first two decades of the 20th century, gradu-
ally formed a common tradition in the diet. The pita ‘tzoula-
mas’ is an example of such cultural osmosis.

Tzoulamas is a sweet and savoury rice pie which originated
from the Messara area (prefecture of Heraklion), the largest
plain in Crete.Tzoulamas is a customary preparation of the
Carnival period, baked in the oven. In the past, housewives
baked it in covered pans in the ‘parastia’ (hearth). Its name
is derived from the Turkish word ‘yaglama’. Tzoulamas or
otherwise ‘gkioulamas’ exists in a similar form in Turkey.

It is connected to the Messara valley due to its de-
manding and exclusive rice cultivation, dating from the l6th
century. It is a peculiar dish, as it mixes sweet with savoury:
meat, dried nuts, sugar, rice and raisins. The recipe has sever-
al variations from place to place. In some villages tzoulamas
is very sweet with the addition of sugar, while in others it
simply contains raisins that give it a sweetish flavor. Every-
thing is then sealed within the home-made pastry. During
the Carnival period, Messara housewives always served
tzoulama at the festive family table.

CULINARY CULTURAL HERITAGE OF GREECE. THE PIE. @



Yuvtayr and v
EAévn Mapaykdin (Cretan Miracle)

AOXOAOTIA
[1a to quudpr

72 KING aheUpl okAnpd

72 kouma paki

€va KOUTaAdKI Ko@ptd aid

3 KOUTANEG TG oouTiag ehaidhado

300 yp. vepd

[1a ) yéuion

72 apviclo CUKWTI KOPWEVO o€
pepideg peyéboug kapudiou.

3 oukwtdkia amé KOToMoUAO

| kouma pUC kapohiva (éxi kaAd
yepdn)

2 koUuma otaideq KOUUEVEG
XWPIG KOUKOUTO!

72 kouma @iotikia fj apdydaia
onaopéva (1 kai dMoug Enpoug
Kaprouq)

| kouma Boutupo (1Idavikd ota-
kofoutypo™)

1/3 xoumag {axapn

| Kouma Cwud and kotdrou-

Ao (av xpnoiporoindei otako-
Boutupo, To avtikabiotoUpe e |
Kouta vepd padf pe to Nwpévo
otakoBoutupo).

aAdu doo xpeldletal

mmépl 1/3 ky.

kavéha 1/3 k.

yapiparo 5 tep.

KUpivo | yepdto K.

8o mpéleg pooxokdpudo

ocouodl

Ytdka (n): €idog Poutupov,
TPWTN UAN Ttou oroiou &ivai
ol TIEToEG Tou oxnuatiovtal

oto npdPeio ydAa.

TZOYAAMAL

EKTEAEXH

Etoipadoupe to {uudpi kal to xwpifoupe oe Tpia pépn,
To €va mpérel va eival Aiyo peyalUtepo kabwg Ba eivai n
Bdon tng mitag pag mou Ba am\wbei kar ota ToiIxwuata.

Toiyapioupe ta ocukwtdkia otn Hior koura Boutupo Kal
aAATOTITIEPWVOUNE. ZUPTTANPWVOUPE e SUO KOUTIEG VEPS
Kal pixvoupe péoa to pull. Mayeipeloupe péxpl va cwbouv
Ta uypd, XwpPig OPWG va oteyvwoel. XBrivoupe Tt Beppo-
KPAGCIia, CUPTIANPWVOUNE PE Ta Praxapikd pag, Toug Enpoug
Kapmoug Kal TG otagideg. Avakateloupe amald. Agrjivoupe
va Kpuwoel eha@pd, yia va pn pag xaidoel to Juudpl.

>e Aadwpévo tayi amA®@VOUPE TO PUANO TTOU €XOUNE
avoiel ye to peydAo {updpl, wote va kahugBouv Kkal ta tol-
XWHata. AMAWVOUPE TN pior] moodtnta and tn YEWIon pag.

Avoiyoupe @UMo pe 1o Sdeltepo (uudpl pag Kar Kaku-
TITOUYE TN YEMION. ATTA@VOUE T YEHION TIOU pag €Xel [ei-
Vel Kal avoiyoupe g UM To tpito {Uudpl pe To oTToio Kal
okemdloupe v Tita pag.

KAeivoupe Tig dikpieg kal pavtioupe To @UANO Pe TO
otakofoutupo Kkail To vepod 1 he Poutupo Kkai Tov {wud amnd
TO KOTOTOUAO.

MaomaAifoupe pe couodpl. Wrjvoupe otoug 180 Babpoug
(agpdBeppo), wotrou va podicel N mita pag yia Ta Kad.

©
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Recipe by Eleni Maragaki
(Cretan Miracle)

INGREDIENTS
For the dough

7 kilo of hard flour

72 cup of raki’ (locally made
alcoholic drink)

a teaspoon of salt

3 tablespoons of olive ol

300g water

For the filling

72 lamb’s liver cut into walnut-
sized portions.

3 chicken livers

I cup Carolina rice (not well
filled)

72 cup chopped seedless raisins
%2 cup crushed peanuts or al-
monds (or other dried nuts)

| cup butter (ideally ‘stako-
voutiro', a type of butter whose
primary ingredient is the rind
formed in sheep's milk*)

I/3 cup sugar

I cup chicken broth (if stako-
voutiro is used, we replace it
with one cup of water together
with the melted stakovoutiro).
salt to taste

I/3 tsp pepper

/3 tsp cinnamon

5 pieces of cloves

| tsp cumin

2 pinches of nutmeg

sesame

Staka: a type of butter made
from milk skin formed on the

surface of sheep’s milk.

TZOULAMAS

METHOD

Prepare the dough and divide into three parts. One should
be a little bigger as it is the base of the pie which should
also cover the walls of the baking pan.

Fry the liver in half a cup of butter and season with salt
and pepper.Add two cups of water and pour in the rice.
Cook until the liquids evaporate but don’t allow the mix-
ture to dry out. Remove from the heat, add the spices, nuts
and raisins. Mix gently. Allow to cool slightly before pouring
over the pastry, lest we spoil the dough.

On a greased baking pan, roll out the pastry that has
been opened with the big piece of dough to cover the sides
of the pan. Spread half the filling over it. Roll out the next
ball of dough and cover the filling on the pie. Spread the re-
maining filling and roll out the third ball covering the whole
pie. Seal the edges and sprinkle the pastry with stakovouti-
ro and water or with butter and chicken broth. Sprinkle
with sesame seeds. Bake at 180 degrees Celsius (using the
fan) until the crust turns golden brown.

CULINARY CULTURAL HERITAGE OF GREECE. THE PIE.
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Yuvtayr and v

EAévn Mapaykdin (Cretan Miracle)

AOXOAOTIA
lia ) Jiun

72 KIAS akeUpl okAnpd
1/3 koumag paxf

| Ko@Td Koutahdki aAdTl
I/3 koumag eAaidAado
oV XUpS HIcoU Aepoviod

300 yp. vepd

1a ) yéuion

72 KNG EivopulriBpa
HEN Kal KavéAa yia

10 ogpPipiopa

T APIKOMITEX

H oagpikdmita ival éva €idog yepioTrg TRyavitiig Tupomitag
mou tpwyetal Pe péN. MNpdkertal yia éva 181aitepa YEUOTIKS
€8eopa-mita, yia OAeg TG WPES TNG NPEPAG.

H ovopacia nmpoépxetal amnéd 1o yvwotd TAEKTO Kepa-
Aopdvuho twv Kpnuikav. To oagpiki tuliyetal yipw amd to
KEPAN 0TO UYOG TOU PETWTTOU, £TCI WOTE Vd TIEQPTOUV Td
m\oucia KpGooIa TMTAvw oTo PETWIOo. To TUNypa autd Sivel
O CApPIKOTIITa TN OTEIPTH EYPAVION.

H yépion eivar and &ivopulr6pa, SnAadn paiakd tupi
ané mpdPeio 1 katoikiolo ydia. Mnv Eexvdpe ot n opeivi
Siapdppwon tou eddgoug tng Kprjtng guvoei tnv avdmtuén
TNG KTNVOTPO®Iiag, KUPiwG apviwy Kal KATOIKIWY.

la to xeiporointo @UAo xpnoiporolgital mapadooiaki
ouvtayn, eve yia tn yépion §ivopudr|Bpa, mou os ouvdua-
OpO e to PEN Kal TV kavéa oto oepfipiopa dnuioupyouv
éva e&aipeto ndvipepa. ANwOTE, ol CApIKOTIITEG, OTTWG KAl
n ogakiavi mita, kepdifouv TG EVIUTIVOEIG, KaBWG n évtaon
mou Snuioupyeital amd tn ouvunap&n tou §ivou (§ivopudr-
Bpa) kal Tou yAukoU (p€AI) ouviotd pia EexwploTr yaotpo-
VOIKN gpTIEIPIa.

EKTEAEXH
Avoiyoupe Aemtd @UMO Kkal xapdoooupe og Awpideg TIAG-
Toug 5 ekatootwv Kal prikoug 30 ekatooTwv. ZTo KEVTPO,
Katd prikog tng Awpidag, okopmifoupe tnv §ivopuldribpa (av
gival moAU &nprj, tTn pakakwvoupe pe Aiyo vepd, oxi yaia
yiati aloiwvetail n yeuon tng). KAeivoupe dimAwvovtag kai
amé TG SUo pepi€g, apou oto TMPWTo QUAAapdki TTou Ba yu-
picoupe pavticoupe Aiyo vepd pe to 8dxTuld pag, yia va
KoA\rjoel ciyoupa. Xtpifoupe TIPOOEKTIKA TIG TTTEG Pag Kal
TIG anAwvoupe og aleupwpévn empdvela kKabwg Ba uypav-
Bei To Quudp! pag ypryopa.

21t ouvéxela g tnyavifoupe amokAeloTIKd og eAaldAa-
S0 mou éxel (eotabei kald. Me tn Boribeia Suo mpouviwv
TTPOCE€xoupe va Unv EeTuhixTolv Kal yupvdpe amd tnv dAAn
mAeupd, €101 Wote va amoktioouy éva xpuca®i xpwpa. Tig
aMMA@VOUNE Og amoppoPnTIKS XapTi Kal Tig ogpPipoupe Ce-
OTEG o€ TATo, pe PN kal kavéAa. Av Béloupe, maomalifou-
ME Kal ue KABoUPVTICPEVO COUTAI.

AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



Recipe by Eleni Maragaki
(Cretan Miracle)

INGREDIENTS
For the pastry

72 kilo of hard flour

1/3 cup raki

| level teaspoon salt

I/3 cup olive ol

the juice of half a lemon

300g water

For the filling

72 kilo xinomizithra

honey and cinnamon for serving

SARIKOPITES

Sarikopita is a kind of stuffed fried cheese pie eaten with
honey.This is a very tasty pie for all hours of the day.

The name is derived from the famous knitted head
kerchief of the Cretans.The turban is wrapped around the
head at the height of the forehead so that the rich fringes
fall on the forehead.This method of folding gives sarikopita
its twisted appearance.

The filling is ‘xinomizithra’, a soft cheese made from
sheep or goat milk. It should be noted that the mountain-
ous terrain of Crete promotes the development of live-
stock, mainly sheep and goats.

For the home-made pastry, a traditional recipe is used,
while the xinomizithra filling in combination with honey and
cinnamon create an excellent combination of tastes. Besides,
sarikopita, like Sfakiani pita, are impressive, as the sensations
created by the coexistence of sour (cheese) and sweet (hon-
ey) flavours constitute a palatable culinary experience.

METHOD

Roll out a thin pastry, and score into strips 5 cm wide and
30 cm long. In the center, along the strip, scatter some xino-
mizithra (if it is too dry, soften with a little water, not milk
because it loses its flavour). Seal by folding both sides after
sprinkling the first sheet of pastry with some water using
your finger, to be sure it sticks. Carefully twist your pie and
place on a floured surface as the pastry will dampen quite
quickly.

Fry exclusively in olive oil which has been heated up
well. Turn them over on the other side with the help of two
forks, being careful so that they do not unfold, until they get
a golden color.Then place on absorbent paper and serve
hot in a dish with honey and cinnamon. If desired, sprinkle
with toasted sesame seeds.

CULINARY CULTURAL HERITAGE OF GREECE. THE PIE. ﬂ



Yuvtayr and v
EAévn Mapaykdin (Cretan Miracle)

AOXOAOTIA
[1a to quudpr

72 KING aheUpl okAnpd

72 kouma paki

| Koutahdki ko@ETd aid

3 KOUTANIEG NG ooumag eAaiod-
Aado

300 yp. vepd

1a ) yéuion

I KNS dypia xdpta | evalhakti-
k& 800 yp. oriavdki Koppévo Kai
OTPAYYIOUEVO

4 Tpdoa KopWEVa OE AETTTEG PO-
SéNeg (to dompo PEPOG)

| peydho pdtoo paivtavod Yiho-
KOUMEVO

| pdroo dvnbo Yihokoppévo

| ydtoo pdpabo Yirokoppévo
3/4 kounag ehaidhado

%2 KouT. YAukoU imépl

| KouT. yAukoU Kkipivo

ahdTl

ehaidAado yia to tnydvioua

TPATANEX XOPTOIMITEX ME XEIPOINOIHTO ®YAAO

O1 xopTdmiteg Pe To TPpayavd XeIpoTmointo QUAAO, Tnyavi-
opéveg oto ayvo mapBévo ehaiddado, okopriolv e€aicieg
pUpwSIEG Kal gival ayamntég oe dhoug. Ta dypla xdpta tng
KdBe emoxrig (kaukaArBpa, todxog, pupwvi, afpwvid K.d.),
n yeuon twv omoiwv diagoporolsital avdloya pe tov Témo
1 TG KalpIkEG ouvOrjkeg, kdvouv tn Siagpopd, Sivovtdg pag
KABe popd SiaPopeTIKEG YEUOEIG.

‘Orav dev éxoupe otn didBeor pag dypia xépta, apkei
va ouvdudooupe ta pupwdikd pag pe Aaxavikd kai va aro-
Aalvooupe €va uyieIvo, BPEMTIKG, TIEVTAVOOTIHO aTIOTEAECA.
O ouvbuaopdg Twv pupwdikwv Kal Twv Xoptwv gival Bépa
TPOTIPNONG KAl EMOXIKOTNTAG.

EKTEAEXH

Agpou kabapiooupe kal mMA\Uvoupe ta xépta fj Ta Aaxavi-
K4, Ta kéPoupe Kal ta otpayyioupe evieAws. Zeotaivoupe
otnv katoapoha to ehaidAado kal pixvoupe Ta dypla Xop-
Ta 6Aa padi | oty MEPITTWOoN TWV AaXavikov pe TNy €&MG
oeipd: mpdoo, pdpabo, dvnBo, paivtavo, omravdki. Akatifou-
pe otadiakd kabwg Pdloupe ta Aaxavikd otnv katoapoha
Kkal avakatevoupe pe EUAIvV omdtoula médovtag To ora-
vdki, yia va BydAer olyd oiyd ta uypd tou. Apou papabouv
KaAd, mpocB£toupe to MIMEPI Kal To KUPIVO Kal Tolyapi-
Coupe, wottou va pn peivouv uypd. Baloupe oe pnxo mdto,
WOTE VA KPUWOOUV GUVTONA.

Etoipdloupe to Qupdpi pag kai to agrivoupe va «&e-
Koupaotei» yia |5 Aerrtd. Avoiyoupe Aetrtd @UAAo, To omoio
aleupwvoupe kaAd katd tn diadikacia avoiypatog. KéBou-
pe pe tn PoriBeia piag koumag (yia pikpd xoptomitdkia) i
€VOG TMATOU Tou YAuKoU (Yia peydAeg xoptomiteg) Snuioup-
ywvtag diokoug.

21N pia pepid tou kdbe Siokou Padoupe pe Mpouvdki Ta
x6pta. Me tn BoriBeia evég pikpou mvélou i pe to Sdxtu-
A6 pag mepvdpe pe vepd to piod tou Siokou, wote SIMA®-
vovtag to dAo pIod Tdvw amd ta xoptd, va KAEioel, oxnua-
tidovtag picogéyyapo. Me tn Poribeia evég pikpou mpou-
viou méloupe, wote va KoAjoel kail va kdvel éva oxedid-
ki Tou Ba PBonOrjoel va éxoupe, YeTd To TNydAviouad, Tpaya-
VEG AKPIEG.

Zeotaivoupe kahd to ehaidAado oe Babu tnydvi kai

AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



Recipe by Eleni Maragaki
(Cretan Miracle)

INGREDIENTS
For the pastry

2 kilo of hard flour
72 cup of raki

one teaspoon salt

3 tablespoons olive oil

300g of water

For the filling

Ikg wild grasses or alterna-
tively 800g spinach chopped and
strained

4 leeks cut into thin slices (the
white part only)

| large bunch parsley, finely
chopped

I bunch dill, chopped

| bunch fennel, chopped

3/4 cup olive oil

72 tsp. sweet pepper

| tsp. teaspoon cumin

salt

olive oll for frying

CRISPY HOMEMADE HORTOPITAKIA
WITHWILD GREENS

Pies made with wild greens, wrapped in crispy homemade
pastry and fried in virgin olive oil scatter exquisite scents

all around and are loved by all. Wild greens of each season
(hartwort, sowthistle, chervil, black bryony, etc), the taste of
which varies according to the place or the weather, make
the difference, giving us different flavors each time.

When we do not have aromatic greens at our disposal, it
is sufficient to combine herbs with seasonal greens and veg-
etables, in order to enjoy a healthy, nutritious and delicious
result. The combination of herbs and greens are a matter of
preference and of seasonality.

METHOD
Once the greens are cleaned and washed, cut and strain
completely. Heat olive oil in a pan and add the greens to-
gether (or in the case of other vegetables in the order: leek,
fennel, dill, parsley, spinach). Season with salt slightly as we
place the vegetables into the pot and stir with a wooden
spatula pressing the spinach to gradually remove its liquids.
Then allow them to wilt well, add pepper and cumin and
sautl without letting them dry out completely. Place in a
shallow dish to cool.

Prepare the pastry and let it rest for I5 minutes. Roll out
a thin sheet of pastry, flouring it well during the process.

CULINARY CULTURAL HERITAGE OF GREECE. THE PIE.



pixvoupe TG TiTeg pag, wote va kaAugtei o mdtog. Kouvdpe
Aiyo to tnydvi, ®ote va okemactolv Pe ehaiddado kai va
SnuioupynBouv pouckdAeg otnv em@dveia. Metd and éva
AETTO6 yupvdpe TG TITES, yia va PnBoulv kal amd tnv dAAn,
Kal Tepipévoupe akopa éva Aemtd. Me tpunntrj koutdAa
TomoBeToUpE TIG TIITEG HAG OE ATTOPPOPNTIKG XAPTi Kal
miepipévoupe Aiyo va KpUWGOOUV.

@ AITATPOOIKH MOAITIZTIKH KAHPONOMIA THXZ EAANAAAZ. H MITA.



Cut by means of a cup (for small hortopitakia) or a dessert
plate (for large pies), in the shape of circles. On one side

of each circle, place some greens using a small fork.With
the help of a small brush or with your finger, wet the edges
of half the circle, so that by folding the other half over the
greens, you may seal the pie, forming a crescent.With the
help of a small fork, score the outer side of pastry, in order
to have crispy edges after frying.

Heat the olive oil well in a deep frying pan and place the
pies in it, covering the surface of the pan. Shake the pan
slightly so that the pies get covered with olive oil creating
blisters on the surface of the pastry.After one minute turn
the pies over for another minute.With a slotted spoon,
place the pies on a paper towel to drain, and serve hot, as
soon as they have cooled slightly.
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H UNESCO, pe agoppn tnv gyypaer to 2013
g Meooyeiakrg Aiaitag otov Avumpooweuti-
k6 Katdhoyo tng Aulng MoAtiotikiig KAnpovo-
pidg tng AvBpwndtntag, onpeiwvel Ot n KUeoo-
yelakrj Aiarta, éto1 énwg petadidetal and yevid
ot yevid kal 181aitepa p€oa amd To OIKOYEVEID-
K6 mepIBdAov, mapéxel v aiobnon tou “avrj-
KeIv”’, aAAd Kal ToU PoIpdoaTog, GUVICTOVTAG
€va OTOIXEIo NG TAUTOTNTAG Gowv {ouv yUpw
amoé tn pecoyelak Aekavn.

Me okomd, akpifwg, Tnv avadeign oto eupu-
TEPO, EYXWPIO Kal SieBVEG, koIvd tng mapadooi-
akng S1aTpoPrg wg avamdonacTou HEPOUG ToU
ouyxpovou eMAnvikoU TToAIticpou, dnuioupyrica-
ME QUTO TO PIKPS aIépwpa otnv eAANVIKN Tiita.

Extég amd 1o YPwpi kal o tupi, kavéva dAho
TPOPIYO SEV CUNTIUKVVEI Tr CUCOWPEUPEVN Si-
aTPOQIKN EMTIEIPIA AIOVWY HE TPATTO TTO Xapa-
KTNPIOTIKS. 3TO aI€PWHA autd, To omoio KAbe
dMo mapd e&avtAei TG TOAMEG Kal TTOIKIAEG
OyYeIg TNG EMNVIKAG TTITAG Kal TWV TOTTIKWY €K-
Soxwv tng, mepidapPdvovtal miteg TOG0 aAJUPES
600 Kal YAUKEG, pe @UANO 1] e XUAO, Titeg Je
Sidgopa £idn yépiong 1 kar xwpig yépion, Titeg
avoIXTEG Kal KAEIOTEG, oUvOeteg ald kal amAou-
otateg 6oov agopd TNV MaPAcKEUr TOUG.

«H TMita» eival To mMpwTto pIag oeIpdg agie-
pwpdtwv oe Sidpopeg dYeig Tou apadooia-
Kou Siatpoikou moAitiopol twv EAAfvwy. Ola
evtdooovtal oto mpdypappa «Aiatpoikr MNMo-
Aruiotikip KAnpovopid tng EAAGSag» tng AiedBuv-
ong Newtepou MNoAtictikoy AmoB€patog kai
Aulng Mohiuotikrig KAnpovopidg tou Ymoupyei-
ou lMoAitiopou kar ABAnticpoU.

A/NZH NEQTEPOY ITOAITIZTIKOY ATIOOEMATOZ
KAI AYAHZ ITOAITIZTIKHE KAHPONOMIAZ
YITOYPIEIO ITOAITIZMOY KAI AOAHTIZMOY

According to UNESCO, the Mediterranean
Diet (inscribed in the Representative List of In-
tangible Cultural Heritage of Humanity in 2013)
as it is transmitted from generation to genera-
tion and especially through the family environ-
ment, provides a sense of belonging and sharing
constituting a common element of identity for
those living around the Mediterranean Basin.
Aiming exactly at highlighting to a broader,
both national and international, public the signifi-
cance of the traditional diet as an integral part
of the collective identity of modern Greeks, we
created this small tribute to the Greek pie.
Apart from the bread and the cheese, it is
hard to think of any another food that con-
denses in a more characteristic way a diet
experience accumulated through the centuries.
The pies presented in this tribute, which is far
from covering all the varying aspects of the
Greek pie and its local variants, include both
savory and sweet pies with crust or porridge,
with various fillings or without, pies open and
closed, complex as well as the very simple ones.
“The Pie” is the first of a tribute series for
the various aspects of the Greek traditional
food culture included in the program “Mediter-
ranean Diet & Intangible Cultural Heritage”, de-
signed and implemented by the Directorate of
Modern Cultural Assets and Intangible Cultural
Heritage of the Ministry of Culture and Sports.

HELLENIC MINISTRY OF CULTURE AND SPORTS
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