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Dairy Products

Wine

Potatoes

Nuts

Pistachios
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Cold cuts

Pasta

Buffalo meat

Buffalo milk

Freshwater lake fish

Liquer

ANANTYEIIAKOX OPFTANIZMOLZ TOMIKHEZ AYTOAIOIKHXIHX N.

KEPKINH

MNpotidvra MOMN: tup{ Oéta, wpl Kaoépt, tupi Ma-
voupL Keviplkns Makedovias.

MNpoidvra MrE: Oivos Zeppov

I16waitepa npoidvra: BouBaniolwa npoidvia (kpé-
as, yéda, kaPoupuds, addaviikd, Aoukdvika),
Mapabdootakd upapika Kepkivns pe BouBaniolo
yéia, Aoukdvika TCloupaylds, Awvaia wdépla,
Ouwotikt Appoudids, Kapubdla Mavdpakiou, Akép
ané kpdva, Maoppenddes and Tonkd gpouta.

LEPPEX

Mpoidvrta MOMN: tupi ®<ta, wpl Kaoépt, tupl Ma-
voUupt Kevipikhs Makebovias.

Mpoidvra MrE: Oivos eppwv
I18aitepa npoiévra: PUQL Ztpupdva, MnakdAkn

nineptd Ayiou lwdévvn, Matétes Bpovtous, Zni-
pouniva Zeppwv, OUlo

ANANTYEIAKH ETAIPEIA TEPPQON A.E.

KERKINI

PDO Products: Feta, Kasseri, Manouri (Central
Macedonia)

PGI Products: Wine of Serres

Specialties: Buffalo products (meat, milk,
sausages, kavroumas, cold cuts), Traditional
Kerkini pasta made with buffalo milk, “Tzouma-
gia” sausages, Lake fish, Ammoudia pistachios,
Mandraki walnuts, ligueur made from cornelian
cherries, Jams from local fruits

SERRES

PDO Products: Feta, Kasseri, Manouri (Central
Macedonia)

PGI Products: Wine of Serres

Specialties: Struma rice, Agios loannis pep-
pers, Vrontou potatoes, Serres spirulina, Ouz

IEPPQON

Tomka
Mpoidvta
Local
Products
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TOUR

Tonukes KEPKINH KERKINH EPPEX SERRES Tonkes
Loviayés Loviayés
Local BouBdAt otn ydotpa: Mopadooickd ga- B_Uffalo n the Clay Pot: _A tr.ad.itior.wat Mita koAopnapiva: Mpdkeat yia pia Ko- K_°l°mbarma Pie: A zucchini-based pie Local
. i ) i i dish of Lake Kerkini, renowned for its distinctive AoKUBS (s OUAA i , T without pastry, full of aroma. Fresh grated .
ReC|pes ynté s Aipvns, Yvwoto yia  povadikn tou flavor. The meat is marinated overnight with OKUDIOMLTA XCoptS puAro. YEHATn apwpata. 1a zucchini is mixed with feta, rice, mint, and RECIpeS

yeuon. To kpéas paplvapetal and to nponyou-
pevo Bpadu pe kpaol, Aaxavikd, pnaxapkd Kat
pouotdpda kat €10t anoppo@d 6Aa ta apwpa-
0. £TN CUVEXELD WPAVETAL 0TN YAoTpa Kat yivetat
poAakd kat (oupepd. To anotéfeopa slval éva
nato eCaIPETKA apwHATIKG Kal Peatn yedon.
YuvobeUetal unépoxa He Moupg, xuflonites n

(PPETKO YL,

Openéta pe BouBandiola Aoukdvika:
Ta @peoka auyd xtunnpéva pe Alyo elatdnado
Hévouv appovikd pe to nAoUaolo, yepdto yelon
Aoukdviko and BouBdnia ts Aluvns, eva ta
vionia Bétava NpooBETtouy Ppeokada Kat dpw-
pa. To anoténeopa elval opensta, yepdtn apw-
pata, otn BAon Tns MoLdTNTAS Kat Tautoxpova pia

povadikh yeuoukn epnetpla.

Fp1Badt pe onavdku: Mopadootakn cuvta-
YN Twv NopaA{pviwy oKIoPWY. To QPETKO YpL-
BadL ouvbuddletal pe onavékl, KPeupUdla, vio-
pdta Kat avnBo. To pUdL anoppo®a Ta apwHatd
Kal 6evel unépoxa pe TN odntoa, evad 10 YapL
Whvetal wonou va podioel kat va peivel (oupe-
p0. ZepBipetal Ceotd Snuloupywvtas EeXwPLOTA
epnepla avapeoa otn vootpLd tou waptoU Kat th

6poatd Twv Aaxavikwy.

wine, vegetables, spices, and mustard to
absorb all aromas. It is then slow-cooked in a
clay pot until tender and juicy. The result is an
aromatic, full-bodied dish, best enjoyed with
mashed potatoes, pasta, or fresh bread.

Omelette with Buffalo Sausage:
Fresh eggs whisked with a touch of olive oil
embrace the rich, full flavor of buffalo sausage,
while local herbs add freshness and aroma. A
simple yet extraordinary dish, highlighting both
quality and tradition.

Carp with Spinach: A traditional lakeside
recipe. Fresh carp is combined with spinach,
onions, tomato, anddill. Rice absorbs the flavors
and blends perfectly with the sauce, while the
fish roasts until golden and juicy. Served hot, it
creates a unique balance between the richness
of fish and the freshness of vegetables.

(PPEOKa TPPEVE KoAoKUBLa avakateUovtal Je
Q€10, pUCL, dudopo Kal kavéna, dnuloupywvias
éva pelypa nou ouvduddlet T 6pootd tou Aaxa-
VIKOU e TV adpupn uen tou tuptod. To anfedpt
Kal To auyd S€vouv, eV N Ppuyavid kat to Bou-
wpo xapiouv tpayavh, xpuoagévia kpouata.
Wrvetal apyd otov goupvo Kat oepBipetal (et
OPWHATIKA Kal veoTun.

Mnouydtoa: H pnouydtoa eivat and t no
@nplopeva edeopata s Makedovias Kat Eexw-
piCel ya ™ piva kpgpa aptydantou nou tudiye-
TaL og Aentd, Boutupwpéva euAna. H BeAoudivn
KPEWa, apwpatiopévn pe Bavidia, whvetal péoa
oe tpayavé @uAdo nou podicel otov @oUpvo.
To puotiké s eival 1o BoUtupo Kat T YOO
Wote va pelvel appdtn kat efappld. ZepPipetat
(€0, KOPPEVN O€ KopdTLa, e éxvn Zéxapn Kat
kavéna anod Navw, oAoKANPWVOVTAs TV vAoTun
Tonkn AxoudLd.

AKavEs: To nio xapaKINPLOTIKG TOMIKG YAUKS,
(PNULOPEVO Yo TN povadikh Tou yedon Kat uen.
Quaypévos pe katolkiolo Boutupo nou xapilet
éva 1blaltepo dpwpa, pe apuydana kaBoupdt-
opéva Kal vIoeate nou bivel BeAovdivn upn. H
CUpn nNAdBetal o€ pikpd pnandkia, tudtyetatl os
axvn {éxapn Kat yivetat €va yAuko YEPATOo VoaTL-
HLd Kat napddoon nou anotenel povadikd képa-
opa Kat dwpo atnv €NOTPOEN.

cinnamon, creating a blend that balances the
freshness of the vegetable with the savory
taste of cheese. Flour and egg bind the mixture,
while breadcrumbs and butter form a crispy
golden crust. Slowly baked in the oven, it is
served hot, fragrant, and delicious.

Bougatsa: One of Macedonia’s most famous
treats, distinguished by its fine semolina cream
wrapped in thin, buttered phyllo. The velvety
cream, flavored with vanilla, is baked inside
crisp pastry that turns golden in the oven. The
secret lies in the butter and careful baking
to keep it light and airy. Served warm, cut
into pieces, dusted with powdered sugar and
cinnamon, it is the ultimate local delicacy.

Akanes: The most iconic sweet of Serres,
renowned for its unique taste and texture. Made
with goat butter that gives it its special aroma,
roasted almonds, and starch that lends it a
velvety consistency. Shaped into small balls,
coated with powdered sugar., it is a sweet full of
flavor and tradition, a unique treat and a perfect
gift to take home.
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KEPKINH

Aonpoyddava vepa

Awpetpa kat Sapkel neplnou 3 wpes pe
QUTOK(VNTO A POTOOIKAETa, XwplS OTACELS Kal
xwpls Eevayd. O enokéntns pnopel va dlavioet
HEPOS TNS N va TN BLOKOYEL KAl Va TNV CUVEXIOEL
v endpevn npépa. H dlabpopn npoopépetal yla
6no Tov XpOvo Kal aneuBuvetal Os €MOKEMTES
nou evola@EPOVTaL yLa TN TOMIKN yaoTpovopia Kat
TOV NOALTIOHO, Kal akdpn T @Uon Kat dpactnpt-
otntes onws: neonopla, opeBacia, nodnAaaia,
napathpnon NouAldv Kat Nepiynon otn guaon.

m dladpopn €xel ouvoAkd pnkos 151 xi-

Mo kukAkh Sabpoph neplmou 3 wpwv
oos npookanel va avakadlUyete évav téno
onou n @Uon, n wtopia Kat n yaotpovopia
OUVUMNAPXOUV KOl EVWVOVTAL OPHOVIKE, Mpo-
opépovias Ot Hla  KaBnAwTKA  eunepla.

And 1o Zbnpdkaotpo péxpL TNV Kepkivn n
Slabpopn eknAnoel pe elkoves and katanpd-
OlVES €EKTAOELS, OpelvoUs Oykous, MoAUxpw-
pa noudd, {wa nou (ouv elelBepa Kal anod
nopanipvious Kat opelvoUs OlKIoPoUs. Xtd
Bopela, to enPBAntikd Oxupd Pounen Asttoup-
yel ws oupBono avdpeias kat pvApns, evw ta
laHOTIKG Aoutpd Tou AYKLOTPOU MPOCPEPOUV
OTyHES xandpwaons peoa otny napBeva guon.

YT0US YPa@koUs OIKIopoUs Twv Avw lNMopdiwy,
s Podononns kat ths ABadids, n apxitektovi-
KA KaLn ikéva Eexwpidouv Kat apnyolviat Loto-
ples t€xvns kal napadoons. H duadpopn nepvd
and to Akpltoxwpt, tov AtBdtono, ta XpuooxXw-
paga kat katadnyel otnv HpdkAela, xapiovtas
Xpwuata Kat epnelples yupw and m povadikh
Aipvn Kepkivn. Epnelples nou Ba oas pelvouv

KERKINI

Silvery-blue waters

The route covers 151 kilometers and
m takes about 3 hours by car or motor-
cycle, without stops and without the need for
a guide. Visitors may choose to complete the
route in one day or divide it into sections and
continue the next day. It is available all year
round and is ideal for travelers interested in
local gastronomy and culture, as well as nature
and activities such as hiking, mountaineering,
cycling, birdwatching, and eco-tourism.

A circular journey of about three hours invites
you to discover a land where nature, history,
and gastronomy coexist in harmony, offering an
immersive and unforgettable experience. From
Sidirokastro to Kerkini, the route unfolds with

afeéxaotes av ouvbuaatolv Pe KAmola QuUoLo-
Aatpikn N aAfn dpaotnpldtnta touplopoy unaf-
Bpou nou npooépet n neptoxn. Mavtou undp-
Xouv Eevves Kal PIkpd Eevodoxela h dwudua,
onou pnopeite va dlavuktepeUoeTe, KaBws Kat
nonn€s taBépves yla yeuBelte Tonka gayntd, N
KOTaoTAHOTa YLO VO ayoPAoETe TOMKG NpolLovTa.

Ytnv Kepkivn, to Boupaniolo otowxelo kKupl-
apxel og k&Be NBavh ekdoxn: BouBaniolo yia-
ouptt, yaAa kat tpl, AoUKAVIKa Kamviotd Kat
KaBouppds. And kovtd, ta @péoka wdpla and
I Alpvn, onws to yplRasdt nou cepPipoviat
yavntd N wntd. Ou nites pe xelponolnto @ui-
Ao kal yéplon and dypla xépta n Tonkd tupLd
anattodv onavia téxvn Kat napédoon, evw n
kapubdonta pe BouPadiola kpepa eival n o
YAUKLWG €no@paylon evos TomikoU yeUHaTos.

And ta Aoukdvika «Tloupaylds» HEXPL Ta
Cupapkd pe BouBaniolo yana, to Akép and
Kpdva Kat us pappenddes and tonika @pou-
10, oL yeuoels elval Babla depéves pe tov oMo
Kal Ba us Bpelte ota TONKE KaTOOTAWOTO.

H &wadpopn auth, 1bavikn yla édss Ts eno-
x€s Kal yla éoous ayarnolv T @Uon Kat thv
napdédoon, Eepelyel and ta TeTplpéva, el-
var éva Jwviavl Pwoalko  EUNEPLLDY  MouU
oas kanel va to ¢hoete kal va to dinynBelte.

ANANMTYEIAKH ETAIPEIA EPPQON A.E.
ANANTYIEIAKOL OPFANIZIMOXL TONIKHE AYTOAIOIKHIHE N. YXEPPQN

vistas of lush green plains, mountain ranges,
colorful birds, free-roaming animals, and lake-
side and mountain villages. To the north, the
imposing Roupel Fortress stands as a symbol
of bravery and remembrance, while the thermal
baths of Agistro provide moments of relaxation
amidst pristine nature. In the charming villages
of Ano Poroia, Rodopoli, and Livadia, architec-
ture and atmosphere stand out, narrating sto-
ries of tradition and artistry. Passing through
Akritochori, Lithotopos, Chrysochorafa, and
ending in Heraklia, the journey captures the
beauty of Lake Kerkini from every angle. These
landscapes become even more memorable
when combined with outdoor and eco-tourism
activities offered in the area. Accommodation
is plentiful, from guesthouses and small hotels
to family-run rooms, and traditional tavernas
serve authentic local cuisine, while small shops
offer regional products.

In Kerkini, buffalo products dominate the culi-
nary identity in every possible form: buffalo yo-
gurt, milk, and cheese, smoked sausages, and
kavroumas (slow-cooked meat). Fresh lake fish,
such as carp (grivadi), are served fried or grilled,
while handmade pies with fillings of wild greens
or local cheeses showcase the artistry of tradi-
tion. For dessert, walnut pie with buffalo cream
offers the sweetest conclusion to a meal.

From “Tzoumagia“ sausages to buffalo-milk
pasta, liqueur made from cornelian cherries,
and jams made from local fruits, the flavors are
deeply tied to the land and can be found in local
stores throughout the region.

This route, ideal for all seasons and for those
who love nature and tradition, moves beyond
the ordinary. It is a living mosaic of experienc-
es, inviting you not only to explore but also to
return and share its stories.

Faotpovopikés
Awabpopés
Gastronomy
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o KEPKINH (151 xAp - 180 Aentd)
B

Me suvatdtnta ewwédou and v kdBetn tg Eyvatiag 060U [ Beooadovikn - Mpopiaxwvag |

> Y16npokaatpo > Pounen > Aykiatpo > Néo lMetpital > Akprroxwpt > Méppota > Poddénodn > ABddia
> Kepkivn > AlBdtonos > Xpuooxwpapa > HpdkAela > Z16npdkaotpo
KERKINI (151 km - 180 min)

< Withaccess possible from the vertical axis of the Egnatia Odos ( Thessaloniki — Promachonas ]
> Sidirokastro > Rupel > Agistro > Neo Petritsi > Akritochori > Porroia > Rodopoli > Livadia > Kerkini
> Lithotopos > Chrysochorafa > Irakleia > Sidirokastro

@ IIAHPOKAXTPO

KEPKINH @ Oxelpd Pounen (» | MNatdtes i~ Zupopa
t t Roupel fort CB) potatoes &) Pasta
ol
I 1) & | lapotika Aoutpd )| Kapubla BouBaAiolo kpéas
XPYZOXQPA@A =, Thermal Baths @ Nuts Buffalo meat
HPAK/\EIA A Duot Boupa( A
& 4| Alpvn uotikla ouBadioto yéAa
i;} =) Lake Pistachios Buffalo milk
Movaotipa - lepés Movés = Maoppendda Awvaio Wapla
i) Monasteries ‘® Holy Convents — ) Jam Freshwater lake fish
Tupokopkd AOUKAVIKa NiKEP
&E’ Dairy Products @ Soussages =E) Liguer
NGOTOHOZ i Oivos AAfavika
Wine @P@‘ Cold cuts
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Kepkivn
Aonpoydiava vepd

Kerkini
Silvery-blue waters
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2EPPEL

Aedévtia Siadpopn

Awpetpa kat dapkel nepimou 1 wpa pe
auUTOK{VNTO A pOTOOIKAETa, XwplS OTACELS Kal
xwpls Eevayd. H bladpopn npoogépetat yia Ao
TOV XPOVO Kal anguBuvetal o€ eMIOKENTES MoU
evolagépovtal yla TN ToMKA yaotpovouia Kat
TOV MOALTLOG, Kat akdpn Th @Uon Kat dpactnpl-
otntes onws: neonopla, opeBacia, nodnAaaia.

m dladpopn éxel ouvoniké pnkos 100 xi-

H 6labpopn nou oe 1 wpa dlatpéxel Ty Kap-
61d twv Zeppwyv, and ta Néa Kepduania ws tov
Ayto lwavvn, elval éva ta&ldL og ténous Lotopl-
KoUs Kal ayannpévous e eU@opn yn Kat auBe-
vilkn Makedovikh kouliva. H Sladpopn nepvd
and v Apoeinonn, tnv Mpwtn, tnv Adotpdtn,
™ Néa Zixvn kat to Ayto lMNvedua, katadnyovias
otus dpooepés nnyés tou Ayiou lwdvvn. Mua 6la-
Hpopn TeE0odpwY ENOXWV, YEPATN YEUOELS, Opw-
pota Kat mpoldvia pe tautdtnta Kal nowotnta.

Eldkdtepa, otnv Appinonn, o A€wv OTEKEL
(ppPoUpds alwvwy, evwd o TUuRos Kaotd e€ako-
AouBel va kpatd KaAd KPUUKEVT Ta HUCTIKE TOU.
YInv neploxn tns AALoTpdns, N @uon anokadu-
MTETOL HJE TO OPWVUHO OnAAaLo Kat T0 papayyt
Tou Ayy(tn to onolo pnopelte va dlaoxioete nep-
notwvtas. To onnAalo, eviunwoldlel Pe Tous
otadaypites, Tous otanaKTTes, Ta XpwHata Kat
s Bpaxoypapies tou kat dikaiws eivat éva and
10 opopdtepa tns Eupwnns, HMavayia Eikoot-
powviooa npokanel ogBaopd kat 6€os, evw 10 6a-
00s Tou AdtAd katn kotdada twv Ayiwv Avapyu-
PWV MPOCPEPOUY OVADIKES EIKOVES OUOPPLAS.

H yaotpovopia ths neploxns Paciletal otnv
nAoUcla ToMkA napaywyn: pUdl  XTpupdva,
notdtes Bpovtou, nineptes Ayiou lwavvn, Kat

SERRES

Leonine Traces

he route covers 100 kilometers and
takes about 1 hour by car or motorcycle,
without stops and without the need for a guide.
It can be enjoyed throughout the year and is
ideal for visitors interested in local gastronomy

and culture, as well as nature activities such as
hiking, mountaineering, and cycling.

This one-hour journey through the heart of
Serres, from Nea Kerdyllia to Agios loannis, is
a passage through historic and beloved places,
fertile lands, and authentic Macedonian cui-
sine. The route passes Amphipolis, Proti, Alis-
trati, Nea Zichni, and Agio Pnevma, ending at
the refreshing springs of Agios loannis. It is a

@nuopévn  naykoop{ws onpouiiva Xeppuv.
Avalnthote Ta Ota TOMIKG KOTAOTAHOT, EVW
yla ™ Slagovh oas, N NepLoxn NMPooPEPEL ap-
KetEs entioyes, Eevwovav kal  Eevodoxeiwv.

And ta nudra, Eexwpilel o nAyoUpL PE KPE-
as h Aaxavikd, n nAgoka, nita xwpls @UAo,
Quaypévn pe Kadaundkl, npdoa Kat vidnio
pl, KaBws kat ot ylyavtes nAak(, payelpepe-
vol atov @oUpvo. H koAopnapiva anotedsl pia
16laltepn nita pe Bdon ta koAokuBAkla mnou
TpWyetal afpupn N pe dxvn axapns, YAUKLA.
TéAos, ta nepigpnua tonikd yAukd: o povadt-
KOS OKAVES, OPWHATIKOS, (PTLAYHEVOS E VIONLO
Boutupo, n Tpayavh Kat YEUOTIKA PNouyatoa Kat
10 toufloupndkl, oAoKANPWYoUV TNV epnepla.

To kpaol n 1o 0UCo, ouvodeUouv WBavika ta
@ayntd Kat tous peledes, divovias yeuatiko
Vo g éva tagdl nou Eetuniyetal anonau-
OTKG, o€ évav oMo e tautdtnta Kat lotopia.

ANANMTYEIAKH ETAIPEIA EPPQON A.E.
ANANTYIEIAKOL OPFANIZIMOXL TONIKHE AYTOAIOIKHIHE N. YXEPPQN

four-seasons route, full of flavors, aromas, and
products of identity and quality.

At Amphipolis, the Lion stands as a guardian
of centuries, while the Kasta Tomb continues to
keep its secrets. In the area of Alistrati, nature
unveils itself with the famous Alistrati Cave and
the Aggitis Gorge, which visitors can cross on
foot. The cave, with its stalagmites, stalactites,
colors, and rock paintings, is rightfully consid-
ered one of the most beautiful in Europe. The
Monastery of Panagia Eikosifoinissa inspires
awe and reverence, while the Lailias Forest and
the Valley of the Holy Anargyroi offer unique
images of natural beauty.

The gastronomy of the region is based on rich
local production: Struma rice, Vrontou pota-
toes, Agios loannis peppers and the globally
renowned Serres spirulina. All of these can be
found in local shops. For accommodation, the
region offers many choices of guesthouses and
hotels.

Among the signature dishes are bulgur with
meat or vegetables, pleska (a crustless pie
made with corn, leeks, and local cheese), and
giant beans baked in the oven. A unique spe-
cialty is kolombarina, a zucchini-based pie that
can be served either savory or sweet, dusted
with powdered sugar. Finally, the area’s famous
sweets—the aromatic akanes, made with local
butter, the crispy and delicious bougatsa, and
the syrupy touloumbaki—complete the expe-
rience.

Local wines or ouzo accompany meals per-
fectly, adding a flavorful note to a journey that
unfolds with delight in a land full of history and
identity.

Faotpovopikés
Awabpopés
Gastronomy
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Q EEPPEE (107 xi - 70 Aermd) Léppes

. EMMANOYHA MAMAX YKOMIA ‘
NEO YOYAI
oc?
MENTAMOAH . A/\IZTPATH
NEA ZIXNH
'/ Me buvatdtnra ilodébou and v Eyvatia 066 Aedvtia Sa Spopﬁ
> Néa Kepdunaa > Apgpinodn >PoddniBos > Mpwtn > Kpnvida > Adotpdtn > Tkénia > Néa Zixvn
@ KPHNIAA > MevtanoAn > Eppavoun Mdanas > Ayto Mvetpa > N€o ZouAl > Owolooa > Ayios lwavvns Zeppv Serres
Leonine Traces
)23 5 5 Q SERRES (107 km - 70 min)
&B ﬂ < With access possible from the Egnatia Odos
= 3& = @ POTH TEPPON

> Nea Kerdyllia > Amphipoli > Rodolivos > Proti > Krinida > Alistrati > Skopia > Nea Zichni
> Pentapoli > Emmanouil Pappas > Agio Pnevma > Neo Souli > Oinoussa > Agios loannis Serron

POAOAIBOZ
@ POAOAIBO YnAalo (> | Motétes AdAavtikd
c?i (DY Cave CH) Potatoes Cold cuts
=
= E, ﬂ Adoos )| Kopubla =) Zuuopka
Forest ") Nuts &) Pasta
1-/| Movaotipia - lepés Movés ®ouviolka BouBaAioto kpéas
onasteries oly Convents aze uffalo meat
,“)) M ies ® Holy C & Hazel Y Buttal
i Apxatofoyikoi Xdpot % Opoura tou 6oous BouBaAioto yaAa
—"”— Archaeological Sites <)) Forest fruits Buffalo milk
LLLL @ AMOINOM TUPOKOUIKA AOUKAVIKa Aikép
d Dairy Products Soussages =JE) Liguer
. wine o
NEA KEPAYAAIA ’

17



19

KIAKIZ

FOYMENIZA




Local
Products

cr L, I T I O GO O = )

R B

Dairy Products

Wine

Potatoes

Cherries

chestnuts

Soussages

Pasta

Cow milk

Honey

Vineyards

Hunding

FOYMENIZA

Mpotdévra MOM: Tup{ Mndtdos, tupl ®<ta, tupl
Kagépl, tupl Mavoupt Kevtpikns Makedovias.

Mpotévra MrE: Oivos MAayiés Mdwou, Oivos
Makebovias

18waitepa npoidvra: Kaotava Mawou, Kaota-
vepns kat piBas, Aoukdvika, Matétes Meyanwy
ABadidv, wpl Toloptavia, Kepdola @iupids,
Kepdola «Pounka» TMawkou, MéAL Mepakwva,
Movtiakd Cupaptka

KIAKIZ

Mpoiévra MOM: twpi Mndtlos, tupl O¢ta, tupl
Kaoépt, tupl Mavoupt Kevipikhs Makebovias.

Mpotdvra MIE: Oivos Makedovias

16waitepa npoidvra: Zupapikd kat toupotd Bé-
Bns, Toupald Eukapnias, Apvala wépla Aolpd-
vns, MéAL Audpavtwy, Mapxapotpt, twpl als,
wpl Toloptavia, Kuvhyt, Movtakd ndra.

ANATITYEIAKH KIAKIZ AAE OTA

GOUMENISSA

PDO Products: Batzos cheese, Feta, Kasseri,
Manouri (Central Macedonia)

PGI Products: Wines of Paiko Slopes, Wines of
Macedonia

Specialties: Chestnuts of Paiko, Kastaneri,
and Griva; Local sausages; Potatoes of Megala
Livadia; Tsiortania cheese; Cherries of Filyria;
Roupka cherries of Paiko; Honey of Gerakonas;
Pontic pasta

KILKIS

PDO Products: Batzos cheese, Feta, Kasseri,
Manouri (Central Macedonia)

PGI Products: Wines of Macedonia

Specialties: Traditional pasta and pickles from
Vathi, Pickles from Efkarpia, Fish from Lake
Doirani, Honey of Amaranta, Parcharotyri, Gais
cheese, Tsiortania cheese, Game meat, Pontic
dishes

Tomka
Mpoidvta
Local
Products
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FOYMENIZA

Mpooki pe natdtes: Ayannpévos tpaya-
vOs PeCEs nou Kepdilel pe tnv anAdTtnTd Tou Kat
N yeuon tou. H a@pdtn {0un pe paytd yepidetat
JE ootaplopéves natdtes, KPePHUOL Kat GvnBo,
apwpatiopéva Pe plyavn kat tnyaviletal o€ kau-
16 AGSL PEXPL VO TMOKTACEL XPUOAPEVLO XPUH.
16aviko niéto yla kaBe tpanédl, lte ws ouvodeu-
KO elte ws KUpLo.

Aoukdviko pe tpaxavd: Maopadoolakd
néto nou avadelkvUel Ty auBeviikh yedon Kat
exvn. O KOKKIVOS TpaXavds, LOYEIREUEVOS HE
KPEPHUBL Kat AddL, bivel tn nAodcta yeuon tou
kat ouvodeletal Pe vidnia AOUKAVIKA Wnpéva
0T0 TNYAVL, Nou pixvovtal o€ KOUPATLa péaa ot
oouna. ZepBipovtal eatd ta Kpua Bpddla, ou-
VIPO®LE PE €va NotpL kpaot Noupéviaas.

Kpaaodto ayployoUpouvo pe kdotava
Kat natdtes Mdwkou: Moo, opewvd pa-
yNTo, HayelpeUeTal apyad Kat pepakn{bika ya va
avadei€el Tn Téxvn Kat T yeuon Ttou. To KpéEas,
HopLvaptlopévo 6An T vUXTa o€ VIO KOKKLVO
kpaol pe kpepUdL Kal patvtave, anoktd nAoUctlo
dpwpa. Xotdpetal oto eAadiado péxpL va oxn-
patioel kpouaota Kat otn ouvéxela Mayelpedetat
apyd pe kpaol, pynaxapiké kat kéotava and to
Mawo. 16aviko yia yloptvd tpanédla, ouvodel-
€10l Ungpoxa pe natdres MNakou otov eoupvo h
MOUPE Kal PUOLKG He eKAEKTO Kpaal Moupévio-
oas.

GOUMENISA

Potato Piroshki: A beloved, crispy snack
that wins with its simplicity and flavor. Fluffy,
yeasted dough is filled with sautéed potatoes,
onion, and dill, seasoned with oregano. and
fried in hot oil until golden. Perfect as a side

dish or a main snack.

Sausage with Trachanas: A traditional
dish that showcases authentic taste and skill.
Red trachanas, cooked with onion and olive oil,
provides a rich base, complemented by local
sausages fried and cut into pieces, then stirred
into the soup. Served hot on cold evenings, it

pairs perfectly with a glass of Goumenissa wine.

Wine-Braised Wild Boar with
Chestnuts and Paiko Potatoes: A
genuine mountain dish, cooked slowly and with
care to highlight its artistry and flavor. The
meat is marinated overnight in local red wine
with onion and parsley, then seared in olive oil
until crusted, before being gently simmered
with wine, spices, and chestnuts from Paiko.
Ideal for festive tables, it is best served with
Paiko potatoes—roasted or mashed—and of

course, fine wine from Goumenissa.

KIAKIZ

MNouAtavés Aoipdvns: O youdwavés, o
Eakouatd wapt s Alpvns, oepBipetal kuplws
yavntos. Ot gétes Tou waploU aneupwvovtat
pe kadaunokdaneupo Kat tnyavidovtal o Kautod
AadL pexpt va pobdicouv. Evas Eexwplotos pedes
nou anoAapBdvetat pe tonkoé talnoupo 1 kpaot.

Bapévika: Zupopikd ts novtiakns koudivas
nou yepidovtal ouvABws pe puhBpa. H ¢oun
and afedpl, vepd Kat auyo, koBetal oe KUPBous
kat yepiCetal pe wupl. Bpddovtal o aAatiopévo
vepd, atpayyilovtal kat pavtiovtal Pe AlwpEvo
Boutupo Kat cuvodeUovtal and vidnio ylaouptL.

Mavti: Zupapévies pnoukiés nou yepidovrat
HE KA kat wrnvovtal pe (wpd, kat anotefolv
XOPOKTNPLOTIKG MIETO TNS MOVTIAKAS Koul{vas.
H CUun avolyetal og @UARo nou koBetal o€ te-
TpAywva nou yep{ovat Pe KIUG HayEPEUEVO PE
KPEPHUAL Kal palvtave. Ta pavil wrvovtal oto
@oUpvo e BoUtupo Kal nepxuvovial pe (wpo
Kpéatos. LepBipovratl Leotd, ouxvd pe ylaoUptLh
Alwpévo Boutupo.

ANATITYEIAKH KIAKIZ AAE OTA

KILKIS

Doirani Wels Catfish (Goulianos):
The lake's most famous fish, typically
served fried. The slices are dusted with
corn flour and fried in hot oil until golden
brown. A distinctive meze, best enjoyed
with local tsipouro or wine.

Varenika: Pontic dumplings usually
filled with soft mizithra cheese. The dough,
made from flour, water, and egg. is cut
into cubes and filled with cheese. Boiled
in salted water, they are drained, drizzled
with melted butter, and served with local
yogurt.

Manti: Small dough parcels filled with
minced meat, baked with broth, and a
hallmark of Pontic cuisine. The dough is
rolled thin, cut into squares, and filled with
minced meat cooked with onion and pars-
ley. Baked with butter and drizzled with
meat broth, they are served hot, often with
yogurt or melted butter for extra richness.

Tonkés
Loviayés
Local
Recipes
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FOYMENIZA

Oxupd yeuons

m bladpopn €xel ouvoAlKG PNKos 145 xi-
Awpetpa kat Slapkel neplnou 3 wpes

Je autokivnto N potookAéta, xwpls otdoets. O
enokémtns pnopel va dlavdoel Pépos s N va
dlakdyel Kat va ouvexioel anAn nuépa. H bla-
Spopn npoteivetat ya éAo Tov xpdvo Kat aneu-
BUvetal o€ €NOKEMTES MoU evola@épovTal yia T
yaotpovopia, tnv owvoyeuaia, Tov noAttopo,
(pUon, to nepPBanfov Kat dpacTnPLOTNTES otV
UnaBpo (nedonopia, opeBaotia, nodnAaoia k.a).

Mua Sadpopn nepinou 3 wpwv, odnyel tov
€MNLOKENTN aTa Gyvwaota anAd povadikd pEpn Tou
Kidkis. Andé v néAn pe 1o eviunwolakd Xnn-
Aato tou Aylou Mewpylou, péxpl Tis Katdputes
nAayt€s tou MNdkou kat ta tpKoudl vepd tns a-
Addias Aipvns ato Zkpa, n dladpopn eivat eviu-
nwolakn Kat ouvoudlel puan, Lotopia kat yeuon.

0 YoOoTpOVOUIKGS XOPaKTAPaS TNS MEPLOXAS QE-
PEL éviova 1o anotUnwpa Twv NPoo@Uywy anod
Tov [évto kat th Mikpd Acla. Ta novtiakd Bope-
VIKO YEULOPEVT PE natdta M tupl M Ta YEPLoTA pa-
vT{, JE Kd Kat ylaouptt, pooxofonouyv oTo nidato
pe Atwpévo Boutupo kal ndnpika. Ta tpayavd
npook(, yeplotd pe natdta n wpl, tapldlouy
o€ k&Be neplotaon. To afpupd oapayA( pe Kid
elvat 6An n gogla ts koudivas nou éuaBe va én-
poupyel pe anAd, ppéoka kat tipa uAkd. HIMou-
péviooa, KpuppEvo otonidL atous npodnodes tou
&Koy, NapdAyel Kal NPOCPEPEL Ta MO EKAEKTA

GOYMENISA

Strongholds of Flavor

The route covers 145 kilometers and
n takes about 3 hours by car or motorcy-
cle, without stops. Visitors may travel part of it
or interrupt and continue on another day. It is
suitable all year round and is ideal for travelers
interested in gastronomy, wine tasting, culture,
nature, the environment, and outdoor activities
such as hiking, mountaineering, and cycling.

This 3-hour journey leads visitors through the
lesser-known yet unique landscapes of Kilkis.
From the town itself, with the impressive Cave
of Saint George, to the forested slopes of Paiko
Mountain and the turquoise waters of the Blue
Lake at Skra, the route is spectacular, combin-
ing nature, history, and flavor.

The region’'s gastronomy bears the deep im-
print of refugees from Pontus and Asia Minor.
Pontic varenika filled with potato or cheese,
or stuffed manti with minced meat and yogurt,
arrive on the table fragrant with melted butter
and paprika. Crispy piroshki filled with potato or
cheese fit every occasion, while the savory sar-
agli with minced meat encapsulates the wisdom
of a cuisine that learned to create with simple,
fresh, and honest ingredients.

Goumenissa, a hidden gem at the foothills
of Paiko, produces exceptional wines that pair
beautifully with dishes such as clay-baked
giouvetsi or wild boar stifado infused with the

KpOoLd nou ouvodeUouy Ndta, 6nws To YLouRE-
10l o€ MNALVO N To ayployoUpouvo ouedado mou
pupiCouv ddoos. Onuiopéva elval Kal ta Xepo-
no(nta xopvé ADUKAVIKA, OpWHATIOpEVa E To-
MIKEA JINnaxaptkd kat oképdo, KaBws Kat ot natd-
1es Twv Meydnwy ABadlwv Kal ta kdotava tou
Mawou. EninAéov, oto Méiko kat nouBevd anfoy,
kanAepyetat n N voauun notkidia Kepaolwy
s EAAdGdas, n nepipnun opewvn «Polunkas.

Mo Bdpela, 10 LKpa payeUel e TOUS Katappd-
KTeS Kal t opapaydevia Alpvn, énou pa Bouttd
o€ authy, givat n no Eexwploth epnelpia og €va
povadiké mepPdéinov pe nedonopikés dladpo-
pEs, Kal avdoes dplolds, evw 10 Hpwo Kat 1o
Mougeio tns oToplkns PAXNS CUYKLVOUV ToV
enokémn. To Metanniké pe Tis Bepaneutikés
nnyés, 1o Madawd Muvakdékaotpo pe to Bula-
VTV KAOTPO, Ta KaoTavoxwpeLd tns Kaotavephs
kat s MpiBa pe ta e€apetikd kdotava ouv-
B€touv pla ondvia €kova énou N NoATOTIKA
Kal aypotkn kanpovoptd, ouvavid th yedon
OTLS TONKES TAREPVES Kal Ty auBevikh @uio-
€evio oe Eevoboxelo kal ypagkous Eevaves
kuplws otnv A€lounonn, oto MNoAukaotpo, otn
["oupevioa kat BePaiws atnv néAn tou KiAkis.

And ta wpld, onws Mndtdos, Mavoupt Kat
Toloptavia, nmou napdyovtal and uywnAns not-
otntas ayenadvé kat Katowkiolo yana, €ws
10 kepdola OAuplds kat 1o péAL TMepakwva,
n 6labpopn oas kadel va yvwploete, va do-
KILAOETE, va npopnBeutelte ta TOMKA NPoio-
Vi Kat va Buwooete 10 @uAdEevo Kaneopa tns
pEvas yns, Mou TPEPEL EPMVEEL KAl GUYKLVEL

ANATITYEIAKH KIAKIZ AAE OTA

scents of the forest. Also renowned are the
handmade pork sausages, seasoned with local
spices and garlic, the potatoes of Megala Liva-
dia, and the chestnuts of Paiko. Only here, on
Paiko's slopes, grows Greece's most delicious
cherry variety, the famous mountain "Roupka”.

Further north, Skra enchants with waterfalls
and the emerald-green lake, offering an unfor-
gettable swimming experience in a pristine en-
vironment full of hiking trails and cool mountain
air, while the Monument and Museum of the his-
toric battle stir deep emotions. Metalliko, with
its therapeutic springs, the Old Gynaikokastro
with its Byzantine fortress, and the chestnut
villages of Kastaneri and Griva form a rare mo-
saic where cultural and rural heritage meets
flavor at local tavernas and authentic hospitali-
ty in hotels and guesthouses—especially in Ax-
ioupoli, Polykastro, Goumenissa, and of course,
in Kilkis itself.

From cheeses such as Batzos, Manouri, and
Tsiortania, made from high-quality cow's and
goat's milk, to the cherries of Filyria and the
honey of Gerakonas, this route invites you to

discover, taste, and take home the region's
local products, and to experience the heartfelt
welcome of the motherland that nourishes, in-
spires, and moves.

Faotpovopikés
Awabpopés
Gastronomy
Routes
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> KiAkis > Metadnko > Manawd MNuvaikokaotpo > MoAukaotpo > Aflounodn > Eupwnds > [Noupéviooa

( > [piBa > Kaotaveph > Ykpa > Oavo > MAdyta

METAAAIKO KIAKIZ
[

MOAYKAZTPO
KAZTANEPH ()
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Q GOUMENISA - KILKIS (145 km - 180 min)

@ ATI0YMOMH > Kilkis > Metalliko > Paleo Gynekokastro > Polykastro > Axioupoli > Evropos > Goumenissa
@ PIBA > Griva > Kastaneri > Skra > Fanos > Plagia
@ [OYMENIZZIA
s
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ﬂ = sl Museums d Dairy Products &) Pasta
A FYNAIKOKAXZTPO
205 , , , . L
:24] Movaotnpta - lepés Movés Oivos Ayefadiolo yaAa
[ B 5] N
= @ !ﬁl Monasteries ‘® Holy Convents @g; Wine E@ Cow milk
() o=
EYPOMOS ’ ]g:.f Katappdakns s Matdtes Mént
‘0 O <L) Waterflow D) Potatoes & Honey
Kdotpo Kepdola Kuvayt
Castle ?b Cherries g Hunting
Ynhdalo Kdotava
Cave @ chestnuts
£ | Apneddives NoUKaAvika
£3) Vineyards Soussages
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MNoupévioca
Oxupd yeuons

Goumenisa
Strongholds of Flavor
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KIAKIZ

Tis opopPLES oOU Kaptepw

bladpopn €xel ouvodikd pnkos 130 xt-
Awpetpa Kat dlapkel neplnou 2 wpes

HE auTOKivNTo N POTOOWKAETa, Xwpls otdoels
kat xwpls Eevayd. H 6abpopn npoopépetat
yla 6fo Tov xpdvo Kal aneuBUvetal o€ EMOKE-
MTeES Nou evola@EPovTaL yla T TOMKA yaoTpo-
vopia owvoyeuo{a kat MOAToPo, kat akopn t
puon Kat Spactnpldtntes onws: nedonopia,
opeBaoio, nodnAaoia, napathpnon nouAlwy

Tekvaovtas and v kapdid tou Kidkis, auth
n 6adpopn nepinou 2 wpwv elvat €va noAu-
XPWHO pwadikd ton{wv Kal yeUoewy, €va pe
NV €IKOVa TS Pakedovikns yns. And tnv Tép-
nuddo kat 1o ypa@kd Mefloooupyeld, atnv
Movtokepaold kat tnv Eukapnia pe ta toupotd,
n dadpopn npoxwpd npos to Mafauave, Evav

KILKIS

Awaiting Your Beauty

he route covers 130 kilometers and
takes about 2 hours by car or motorcy-
cle, without stops and without the need for a
guide. It is accessible all year round and is ideal
forvisitors interested in local gastronomy, wine
tasting, culture, nature, and activities such as
hiking, mountaineering, cycling, and birdwatch-
ing.

Starting from the heart of Kilkis, this 2-hour
journey unfolds as a colorful mosaic of land-
scapes and flavors, a vivid reflection of the
Macedonian land. From Terpyllos and the pic-
turesque Melissourgeio, to Pontokerasia and
Efkarpia—famous for their pickled delica-
cies—the route continues towards Palatiano,

Sial -5 N

and Tous oNUavIKOTEPOUS  apxalodoyikous
XWPOUS NS MEPLOXNS Kal OUVEXICel MPos
BdBn, énou nAdBovtal napadootakd Jupapikda
Kat napdyovtat Tonkd tupLd énws To Napxapo-
Wpt Kat To yals, kat npoxwpd ato X€Poo Kat
Aolpdvn, énou otn Alpvn n yadhvn tou toniou
opiyet pe tnv wotopla kat napédoon tou Ténou.
Teneutalo otdon, ot ypa@ikés Mouplés Kat 1o
ddoos twv «Xi{wv Aévipwv» He TS unepatw-
voBles Beavidiés nou dnutoupyouly, éva Kivn-
HOToyPapKG OKNVIKG, anpAoHEVO Kal LOVadIKE.

Xus taBépves s Aolpavns, 0 youAlavos Kat
0 YPPAEdL oepBipovial tnyavntd A nAaki pe
viopdrta, oképdo Kal nineptés. To Kepndn, pe
duvato dpwpa and kupwvo Kat cuvodeia ylaoup-
110U, Bupicel AvatoAn, evwd Ta YEULOTA MOVTLOKA
Cupapikd pavtl Kal Bopévika avaflwvowy
YOOTPOVOUIKNA KANPOVOULE Twv Npoo@Uywy. To
KEOKEK NAOUCLO Kal XOPTAOTIKG HE OMOaoHEVO
otdpL Kal kpéas, payelpeletal o€ peydna kald-
via yla noAnés wpes PéxpL va dnuloupynoouv
Hla Onxt, KEEPWON uen Kat aképn n peydnn
nowiAia toupolv, and AAxavo PEXPL MPACLVES
VIOPATES, MoU ouvodeUouv 1Bavikd 6fa ta payeL-
peutd, bivovtds Tous pia NIKAVTKN vootuid. To
KAUTO HMOUYLoUpVTL, e QETa, VIoUETa Kat Jrou-
kofo, eival davikds pelés ya ouvtpoPld Kat
kanh nNapea s KpUes VUXTES Tou Xewva, padl
HE €va NotnpakL TontkoU tainoupou h kpaaotou.

Mpolévta énws ta tpld tou KiAkis, to pént
Twv Apdpaviwy, ta upaptkd opdv Kat ta oua-
Qopa Kpéata dlatnpolv {wvtavh TN yaotpo-
VOHIKA €lKOvVa Tns Bladpopns Kat pnopeite va
Ta NPopnBeute(te and TOMKE KAtaotATa evawd
pnope(te va pelvete ota @AGgeva Katanu-
Hata s MePLOXns Kal va QAte o€ tafépves n
€0TIOTOPlO MOU MPOCPEPOUV TOMKGE (ayntd.
Auth H 6uadpopn bev eival pla andn nepayn-
on, anfd pla dwvtavh yvwpluia Kat oxéon e
™ yeUon Kal v nNapddoon tns NePLOXAs Mou
oas kadel va tn yvwploete kat va EavapBete.

ANATITYEIAKH KIAKIZ AAE OTA

one of the region's most important archaeo-
logical sites. From there, it moves on to Vathi,
where traditional pasta is hand-shaped, and
local cheeses such as Parcharotyri and Gais are
produced. The itinerary then leads to Cherso
and Doirani, where the lake's serenity merges
with the area’s history and traditions. The final
stop is the charming village of Mouries and the
legendary “Forest of a Thousand Trees’, with
its centuries-old oak trees creating a cinematic,
unexpected, and unforgettable backdrop.

In the tavernas of Doirani, wels catfish
(goulianos) and carp (grivadi) are served fried or
baked with tomato, garlic, and peppers. Kebab,
strongly flavored with cumin and paired with
yogurt, recalls the East, while Pontic dumplings
(manti and varenika) revive the culinary herit-
age of the refugees. The hearty keskek, made
with cracked wheat and meat, is slow-cooked
for hours in large cauldrons until it reaches a
thick, creamy texture. Adding to the table is the
wide variety of pickles—from cabbage to green
tomatoes—perfectly complementing stews
with their spicy tang. And of course, bougiourdi,
a sizzling dish of feta, tomato, and hot pepper
flakes, is the ultimate winter meze to enjoy
with friends, alongside a glass of local tsipouro
or wine.

Local products such as the cheeses of Kilkis,
the honey of Amaranta, Pontic pasta likesir n,
and a variety of meats keep the gastronomic
identity of the region alive. They can be pur-
chased in local shops, while warm hospitality
awaits in guesthouses, hotels, tavernas, and
restaurants serving authentic dishes. This
route is not simply a tour—it is a living encoun-
ter with the flavors and traditions of the region,
inviting you to return again and again.

Faotpovopikés
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Dairy Products

yoghurt

Butter

Honey

Sesame

Mushrooms

Olice oil

Olives

Sardine

Wine

Black pig

GO00Mm@

Tsipouro

\ @

VRN, 0

KENTPIKH XAAKIAIKH

Mpoiévra MNOM: Ayoupénalo Xankidikns, Mpd-
owves enés Xankibikns, Tupl Mndtlos, Tupl
@¢ta, Tupi Kaogpt, Tupi Mavoupt Kevtpikns Ma-
kedovias

Mpoiévra MIE: Oivos Xankidikhs

16waitepa npoidvra: Katowkiowo tupl XoAdki-
dns, Aoukdviko leploooU kat Apvaias, MNeu-
kopeno, AvBdpeno, Aaodpeo, MouvioBiva
(andotaypa pediou), Opkivt lepioooy, Wapta kat
Banaoowd, «AouBidla» kitpiva paadnia Neoxw-
plou, Mavitdpla, natdtes kat eacdla Tagépxn,
Todt tou Bouvou kat Bétava XoAopwvta, Tpaxa-
vas, Xufonites, Maupos xoipos Ta&ldpxn, EAAN-
VIKé EavBoxpwpo pooxdpt MoAdyupou, MAUKa
Tou KoutanoU, Mappedddes, TouRoupndkia
Apvaics.

AYTIKH XAAKIAIKH

Mpotdvra MOM: Ayoupénalo Xankidikns, Mpd-
owves eliEs Xankowkns, Tupl Mndatlos, Tupl
@¢ta, Tupl Kaoépt, Tupi Mavoupt Kevtpikns Ma-
kebovias

Mpoiévra MrE: Oivos Xankibikns

16waitepa npoidvra: Apneddpuniia Néas Mw-
vids, Bepikoka «Kalow» Moptapids, Xapdénes
Néwv Moubdaviwyv, Wapla kat BaAaaawvd, MERL
XaAkkns (noAnés nowidies), KaAAuvtika and
péAL kat kepl pénaaas.

ANATITYEIAKH XAAKIAIKHY A E.

CENTRAL HALKIDIKI

PDO products: Halkidiki green olive oil, Hal-
kidiki green olives, Batzos cheese, Feta cheese,
Kasseri cheese, Manouri cheese (Central Mac-
edonia).

PGI products: Halkidiki wine.

Special products: Halkidiki goat cheese, leris-
sos and Arnaia sausages, pine honey, blossom
honey, forest honey, mountovina (honey distil-
late), lerissos orkini fish, seafood, “Louvidia®
yellow beans of Neochori, mushrooms, pota-
toes and beans of Taxiarchis, Holomon moun-
tain tea and herbs, trachanas, chylopites, Taxi-
archis black pig, Greek blond beef of Polygyros,
spoon sweets, jams, Arnaia touloubakia.

WESTERN HALKIDIKI

PDO products: Halkidiki green olive oil, Hal-
kidiki green olives, Batzos cheese, Feta cheese,
Kasseri cheese, Manouri cheese (Central Mac-
edonia).

PGI products: Halkidiki wine.

Special products: Vine leaves from Nea Gonia,
Portaria apricots (kaisia), Nea Moudania sar-
dines, fish and seafood, Halkidiki honey (various
types), cosmetics from honey and beeswax.

ANATITYEIAKOL OPFTANIXMOX TONIKHZ AYTOAIOIKHXZHZX

Tomka
Mpoidvta
Local
Products
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kuplws 1o Mdlo, atov kéAno s leplocou. Ano-
tenel 1blaltepa véotpo Kat Bpentikd Wapt, avi-
KO Ylo oulope€. Ltnv NePLOXN payelpevetal Pe
KPEUPUBL Kat viopdta ylaxvi, e konokuBakia kat
pUCL, Bpaotd A naotd.

Mita Apvaias: MNapadooiakn nita pe @UARD
nou avolyetat oto xépL. Ma TN yéuLon Xpnolpo-
notouvtatl viona uAkd, onws @éta Apvaics,
onavékl, npdoa kat dypla xépta. Afyo npv o
Whoo o endvw @uAdo anelpetal pe e€ape-
KO eladnado XaAkidikhs, Npoo@EpovTas va
€6eopa nou @EpeL TNV andAUTN YOGTPOVOULKA
oppayida tou ténou.

especially in May, in the Gulf of lerissos. Par-
ticularly tasty and nutritious, ideal as an ouzo
meze. Locally, it is cooked with onion and to-
mato stew, with zucchini and rice, boiled, or
preserved.

or wine.

Arnaia pie: A traditional pie with hand-
rolled dough. The filling uses local ingredients
such as Arnaia feta, spinach, leeks, and wild
greens. Before baking, the top crust is brushed
with premium Halkidiki olive oil, creating a dish
that embodies the region’s gastronomic identi-

ty.

NtoApaddkia yaAavedi: Mopadooiaks
kat vnotiowo nudto pe yépion and pudl, KpeUU-
6dkia, dvnBo, patvtavé kat dudopo, oe auneo-
@uAina nou atyoBpdlouv oe efatdiado, Agpdvt,
andu kat mnépl. Mpdkeltatl ya ouvtayh nou
€pepav oL Npdopuyes and v Avatodn kat Ts
afnopévntes natpides kat eivat o nio tapLaotos
pedés nplv anod KaBe yelpa 1 yla va ouvodeUoel
toinoupo n oudo.

Katowkdkt «WApa»: Tonkn ouvtayh s
Kaoodavépas, ouvdedepévn pe to Mdoxa, nou
nAéov ylvetal éAo tov xpdvo. Wnvetat ato poup-
VO K0l 0T0 T€A0S anokKtd tpayavh nétaa Kat {ou-
Hepn odipka. Zuvodeletal pe pull KPePHUSAKLA,
dvnBo kat dudcpo dnuloupywvtas éva noAu
YEUOTIKO KOl OPWHATIKG MIATO.

rapdénes pe Aaxavika: Fva andd afd
eCalpetikd véoupo nudto, yepdto Banfagowvn
opeokada. O oapdénes otpwvovtal ato tay( pe
edawdnado, QETES VIoPATas, KPEPPUBAKLa, pal-
vavd, plyavn Kat KUPLvo, Snploupywvias apw-
HOTKO Kat neviavootipo anoteneopa. Whvovtat
0T0 POUPVOo HEXPL va pafakwaoouy, ouvbudlo-
vtas Bpentikn agla kat ondvia vootid. Eva nid-
T0 LBOVIKO YLO OIKOYEVELOKS TPANECL M yla Bpddu
napéa pe toinoupo n petaiva.

ing dish brought by refugees from the East,
made with rice, spring onions, dill, parsley, and
mint, wrapped in vine leaves and simmered
in olive oil, lemon, salt, and pepper. A per-
fect meze before meals or as a companion to
tsipouro or ouzo.

Kassandra-style “Psima” goat: A lo-
cal recipe traditionally linked to Easter but now
enjoyed year-round. Oven-roasted until crispy
on the outside and tender inside, it is served
with rice, onions, dill, and mint, creating a fla-
vorful, aromatic dish.

Sardines with vegetables: A simple yet
delicious dish, full of seaside freshness. Sar-
dines are layered in a pan with olive oil, toma-
to slices, spring onions, parsley, oregano, and
cumin, then baked until tender. Nutritious and
flavorful, it is ideal for family tables or shared
dinners with tsipouro or retsina.
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KENTPIKH
XAAKIAIKH

Mpacivodouopévn

Awpetpa Kat dlapkel neplnou 2,5 wpes

JE auToKivnTo A HOTOOWKAET, Xwplis
otdoels. H 6ladpopn eivat edkoAn kat Bath 6fo
TOoV XpOVvO Kal aneuBuvetal o€ enokéntes Ad-
TPELS NS @uons, s ne¢onopias, tns opelPa-
olas, tns BdAaooas, s npepias aAld kat s
nep€telas kat BERaia tou kanou @ayntou.

m Sladpopn éxel ouvoniké pnkos 122 xti-

Ye pa dwdpopn 2.5 wpwv, and tov lMo-
Alyupo €ws v Oupavounonn, n Xankioi-
KA anokaduntel To ondvio pwaodikd s, and
napadoctokoUs  owKiopoUs,  Katanpdova
Bouvd, pvhpes apxalwv @ioodpwy kat yeu-
0€ls Mou navipevouv tn BéAacoa pe t yn.

And tnv npwtelouoa s XaAkbkns, tov MNo-
AUyupo, pe v aloBnon {wvtdvias kat Lotopi-
as Kat Ty nokiA{a tonkwy npoldviwy, onws
10 nAoUolo Og LOXUPLOHOUS Uyelas Katalkiolo
Tpl, To onolo Ba 1o Eavacuvavthooupe o€ €nd-
peves otdoels tns dladpopns pas, ota P kat
otnv lepload, 1o BREupa avngopilel Npos tov
napadootakd owkiopéd tou lMoAaldkaotpou Kat
ouvex(Cel ata povondta tou Xodopwvta. Ekel,
0 Ta€hpxns, nviypévos ota &don, pooxoBoAd
Bétava, dypla pavitdpla kat euwdladet pént H
apXovIIKA Kat navépopen Apvala, pe ta netpd-
Xuota oniua, @ ondvia ueavid Kat tnv niou-
ol otopia, oepPipel oto TPAMEQ Katakiola
wpld, péAa kat yAukd toufoupndkia. Ze ofa
10 0pevd xwpLd, ol yeuoels elval NANBwpLKES,
pe néta nou @épvouv oTo puaid Tov XEWW-
va oto TéKL: N{tes Pe xopta, upld h kofokuBa,

CENTRAL
CHALKIDIKI

Lush Green Journey

he route has a total length of 122 kilo-

T meters and lasts about 2.5 hours by car

or motorcycle, without stops. It is easy,

accessible year-round, and ideal for visitors

who love nature, hiking, mountaineering, the

sea, tranquility as well as adventure—and, of
course, good food.

In a journey of about 2.5 hours, from Polygy-
ros to Ouranoupoli, Halkidiki reveals its rare
mosaic of traditional villages, verdant moun-
tains, memories of ancient philosophers, and
flavors that unite land and sea.

From the capital of Chalkidiki, Polygyros, with
its sense of vitality and history and a variety of
local products—such as the goat cheese reput-

napadoolakd ADUKAVIKA E KOMHATLO MOPTOKA-
AL, ayployoUpouvo e dapdoknva A kudwvia.
Yto Xtdyepa tou Aplototénn, tou peyadUtepou
@oodépou s Apxaldtntas, pe o §Acos Tou,
0ta YEOVIKG Zibnpokadola HE TS npdogata
OMOKATECTNHEVES  EYKOTAOTAOELS  petanAw-
pUxwv apyUpou TNs 0BWHAVIKAS €MOXNS Kal
OT0 LTPaTWVL, N otopia ouvavid o OnpEea.

Aiyo nio kétw, otnv lepload, ta nantd Kapva-
yla Kat n tonkh koudliva Bupidouv v alwvia
oxéon pe tn BdAaooa. To opkivt, éva pova-
BIKG WapL Mou HOLACEL HE PIKPO TOVO (PEPVEL
0T0 Midto 1o dpwpa tou Atyaiou. Ta Néa Péda
€xouv 1o anotUnwya tou Eépén pe tn diévolEn
s ovopaoths duwpuyds. To ta&ldl katadn-
yet otnv Oupavounodn, nuAn tou Ayiou Opous,
pe tov Bulovuvd [Mupyo tou [Mpoopopiou,
Us unddoy€s Xplotlavikns Téxvns kat  B€a
v Apgoudavn pe Ts unépoxes napanies.

Kuav ot elkdves yepiCouv ota pdua, ot yeUoels
euppaivouv v kapdld. To ayoupélalo Kat ot
npdolves €ALEs, Ta vidnia tupLd, ta pefLa dlago-
pwv edwv, n napadoaotakn pouvioBiva Apvaias,
10 Bdtava tou Xodopwvia, Ta AOUKAVIKA, 0 pau-
pos xolpos tou Taldpxn, cuvodevovtal angd to-
nikés NolkiAles kpaolwy Kat appay({ouv andénu-
0 TO YOOTPOVOHIKG 060110pIKS Tns dladpopns.

Autd 10 ondvio pwaodikd yeloewyv pnopeite
va 1o Bpelte kat va to npopnBeuteite ota noAAd
TONKG KATaoThHaTa Kat va To anoAaloete aus
nonn€s tapépves Kat eotlatépla s dladpopns.
Av 6¢e Befnoete va dlavuktepeloete, ypagikol
Eevadves undpxouy, UNAPXouv navioy, M.x. Oto
MoAuyupo, oto Taldpxn kat otnv Apvaia, evw
napailakd UNApxouv apKeTes entioyEs Eevodo-
xelwv n.x. otnv leplood kat atnv Oupavounonn.

ANATITYEIAKH XAAKIAIKHEZ A.E.

ed for its health benefits, which we will encoun-
ter again at later stops on our route in Riza and
lerissos—the view rises toward the traditional
settlement of Palaiokastro and continues along
the trails of Mount Cholomon. In Taxiarchis,
surrounded by dense forests, the air is filled
with the aroma of herbs, wild mushrooms, and
honey. The stately and picturesque Arnaia, with
its stone-built houses, rare textiles, and rich
history, offers tables filled with goat cheeses,
honey, and syrupy touloubakia. In all the moun-
tain villages, flavors are hearty and warming:
pies with greens, cheese, or pumpkin, tradition-
al sausages with orange pieces, wild boar with
plums or quinces. At Aristotle’s Stagira — the
home of the greatest philosopher of Antiqui-
ty — with its forest; in nearby Siderokausia,
where the Ottoman-era silver miners’ facilities
have recently been restored; and in Stratoni,
history meets the present.

Further down, lerissos, with its old shipyards
and coastal cuisine, evokes the eternal bond
with the sea. Orkini, a unigue fish similar to
small tuna, brings the aroma of the Aegean to
the plate. At Nea Roda, the famous Xerxes Ca-
nal reminds of the region’'s ancient history. The
journey ends in Ouranoupoli, gateway to Mount
Athos, with its Byzantine Tower of Prosforion,
collections of Christian art, and views of Ammo-
uliani and its stunning beaches.

If the landscapes fill the eyes, the flavors up-
lift the soul. Green olive oil and Halkidiki olives,
local cheeses, honeys of many kinds, traditional
mountovina of Arnaia (honey spirit), Holomon
herbs, sausages, Taxiarchis black pig, all ac-
companied by local wine varieties, seal the gas-
tronomic essence of this journey.

You can find this rare mosaic of flavors in the
many local shops or enjoy it in the taverns and
restaurants along the route. If you wish to stay
overnight, charming guesthouses are found
everywhere—in Polygyros, Taxiarchis, and Ar-
naia—while seaside accommodations are plen-
tifulin lerissos and Ouranoupoli.

ANAMNTYIEIAKOL OPFANIZMOXZ TOMNIKHX AYTOAIOIKHZIHE
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ANATITYEIAKH XAAKIAIKHEZ A.E.
ANAMNTYIEIAKOL OPFANIZMOX TOMNIKHE AYTOAIOIKHZIHE

g KENTPIKH XAAKIAIKH (122 xAp - 150 fentd)

> [MoAUyupos > Manaldkaotpo > Tagldpxns > Manadxwpa > Pida > Apvaia > MaAaloxwpt > Ztdypa
> Y1patwvt > leploads > Néa Péda > Oupavounonn

Kevipikn XaAkidikn
Mpaowvofloucpévn

Central Chalkidiki

Lush Green Journey

g CENTRAL CHALKIDIKI (122 km - 150 min)

> Polygyros > Palaiokastro > Taxiarchis > Palaiochora > Riza > Arnaia > Palaiochori > Stageira >
Stratoni > lerissos > Nea Roda

"] MUpyos Mpoogpopiou fé Maovptt N&dL . Mooxdpt
I Prosforios Tower ) Yoghurt $ Olice oil W Cow
Mouoeio ' BoUtupo EAiés MaUpos xoipos
Museum @ Butter %D Olives Black pig
Apxatofoyikol Xcopot MéAL | Zupopwa Oivos
Archaeological Sites & Honey &) Pasta ﬁ§3 Wine
o i ¥
a Adoos T oUodpL TapdéAa Toinoupo
, Forest N27) Sesame 44} Sardine & Tsipouro
OYPANOYTOAH
® TUPOKOUIKG 50| Mavidpa AyeAabioto ydAa KoAupnt
d Dairy Products "\‘ Mushrooms - Cow milk ~) Swimming
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AYTIKH
XAAKIAIKH

Mape to otpati kat yopva

Sladpopn éxel ouvonikd pNkos 65 xi-
m Awdpetpa Kat dlapkel nepinou 1 wpa
pe autokivnto A potootkAgta, xwpls otdoets. H
blabpopn eival Bath 6o tov xpdvo Kat aneu-
Buvetal oe enIOKENTES Mou evdlagépovtal yia
™ Bddacoa, tTv @Uon kat us dpactnpldtn-
TES TN TOMKA YOOTPOVopia Kat Tov NoATopo.

Ye plo wpa nopelas, n Autikh Xankbkn ge-
wiiyetal oav ondvia tawio, 6nou n nedlada
ouvavid T BanNaooa Kat oL MPOCPUYLIKES OU-
VIay€s v Tonikn yaotpovopia. M ladpopn

WEST
CHALKIDIKI

Walk the Path and Return

he route covers a total of 65 kilome-
ters and lasts about 1 hour by car or
motorcycle, without stops. It is accessi-
ble year-round and ideal for visitors interested

in the sea, nature, cultural heritage, and local
gastronomy.

The route covers a total of 65 kilometers and
lasts about 1 hour by car or motorcycle, without
stops. It is accessible year-round and ideal for
visitors interested in the sea, nature, cultural
heritage, and local gastronomy.

nou (el p€oa and Ts aloBaELs Kat TS PVAPES
Kal GEveL appovIKa PE KABe enoxh Tou xpdvou.

H apxh yivetat and tn Néa Mwvid npos ota
Néa ZiAata, ekel 6mou ot npdopuyes and v
Avatodikn Bpdkn Kat t Mikpd Acia pidwoav
€ava kat épepav padt Tous v Téxvn s apne-
AokanAEpyelas. Zto ZnhAato twv Metpanvay,
pe Tov povadikd avBpwnodoyikd, nodalovio-
Aoywkd kat apxatodoylkd nAoUto, xvnAatate
TS anapxes tou avBpwnivou gidous, evw aTo
6innavé AvBpwnonoyikd Mouaeio Ba kapapw-
o€te Tov NfoUto Twv onoudaiwv eupnpdtwy. H
Moptapid, oas kafel va yeutelte ekAektd Kpa-
olg, evw 6An n neploxn pooxoBonid Bepikoka
and us kanNALEPYELeS NS TOMKAS Kalolds. Xta
Néa Moubavid, n Bddaooa yivetal kat nAoutos.
H peyann xBudokania opulel and (wh Kat o
Mougoeio Afdleutikwv Zkagwy kat Epyodgiwy
apnyeltat i BaBd oxéon twv avBpwnwy tou
T6nou pe tn BéAaooa. H Néa Motidata puAakas
ous «[dptes s Kaoodvdpas», ekel 6rou n &a-
KOUOTh BLwpUya eviovel BUo kdAMous, Tov Bep-
Halko kat tov Topwvalo. TéAos, n Agutos, e
kaAvtep{pla, nEtpva onitia, apxXovika Kat ap-
xala tepa, kAelvel tn dladpopn, autév to {wviavo
nivaka nou kKaBnAwveL Kat yaAnveuel Ty Wuxnh.

Kat av 1o tonio xapidel elkOVeS, N yeuon agrvel
ave€itnio anotnwpa. Ta vioApaddkia yana-
VIl Pe Tpupepd aunendpuina, To Napadooilakd
Katolkdakl «Wnua» Kaoodvbpas wnpévo otov
(oUpVo, ol oapdénes Twv Moudaviwy Kat o po-
@ds og Tapd, Sinyolvtal LOVadIKES YOOTROVOUL-
Kés Lotopies. AlnAa tous, To ayoupénalo Kat ot
npdotves entés, tatupld MOrT, to pénLKat ta kpa-
ol Xankidkns anokaAuntouy évav ondvio noAt-
OO yeUons: k&Be nothpt kpaal elvat ta&ibLotov
nAo, oto aunént, otn Cwn. Avalnthote ta na-
vtou, Ba ta Bpelte o dAa ta Tonikda Kataothpata.

ANATITYEIAKH XAAKIAIKHEZ A.E.

In just one hour, Western Halkidiki unfolds
like a rare film, where plains meet the sea and
refugee recipes intertwine with local gastron-
omy. It is a journey that lives through senses
and memories, harmonizing with every season
of the year.

Starting from Nea Gonia toward Nea Silata,
the path tells stories of refugees from Eastern
Thrace and Asia Minor, who brought with them
the art of viticulture. At the Cave of Petralona,
with its anthropological, paleontological, and
archaeological wealth, one traces the origins of
humankind, while the nearby Anthropological
Museum showcases its remarkable finds. Por-
taria invites visitors to taste fine wines, while
the entire region is perfumed by the apricot
orchards of the local kaisia. In Nea Moudania,
the sea becomes livelihood: its bustling fish
market and the Museum of Fishing Boats and
Tools recount the deep relationship between
locals and the sea. Nea Potidea, guardian of the
“Gates of Kassandra,” boasts the historic canal
that unites the Thermaic and Toroneos Gulfs.
Finally, Afytos, with cobblestone alleys, stone
houses, mansions, and ancient sanctuaries,
concludes the route—an open-air painting that
captivates and soothes the soul.

If landscapes fill the eyes, flavors mark the
memory. Dolmadakia yalantzi with tender vine
leaves, the traditional Kassandra-style "Psima”
goat baked in the oven, the sardines of Mouda-
nia, and grouper cooked in the pan narrate
unique culinary tales. Alongside them, Halkidi-
ki's green olive oil, green olives, PDO chees-
es, honey, and wines reveal a culture of taste:
every glass of wine is a journey into sun, vine,
and life. These products can be found every-
where, in local shops, or savored in taverns and
restaurants throughout the route.

ANAMNTYIEIAKOL OPFANIZMOXZ TOMNIKHX AYTOAIOIKHZIHE
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5 P A Q AYTIKH XAAKIAIKH (65 xip - 70 Aentd) Autikh XaAKibiKh
> NéaTwvid > Néa YiAata > MetpdAwva > Néa TpiyAla > Moptaptd > Néa Moudavid > Néa Motibala Mape 1o atpdut Kat ydpva

f\ > Néa Qwkata > Aputos
h 2 West Chalkidiki
LTy Q WEST CHALKIDIKI (65 km - 70 min)

@ MOYAANIA f " Walk the Path and Return
@ 2 > Nea Gonia > Nea Silata > Petralona > Nea Triglia > Portaria > Nea Moudania > Nea Potidaia

— ) Mouosio EAiés
@ \EATIOTIAIA Museum B oiives
Apxatofoyikol Xipot oouptt
Archaeological Sites \—J) Yoghurt
‘ EQ IhAato . KoAupnt
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Dairy Products

SE

Shrimps

Sardines

Vineyards

Wine

Chestnuts

Cherries

Yoghurt

Olives

Levander

Soussages
Tomatoes

28
Beans

ANANTYEIAKH BEZZAAONIKHX (OTA AHMQON AATKAAA, BOABHX KAl TMHMATAQN
TQN AHMQON QPAIOKAZITPOY, BEPMHXI, BEPMATKOY, NMYAAIAZ- XOPTIATH ® AEATA)

N. BEXZAAONIKH

Mpoiévra MOM: tupi Mndtdos, tupl O<ta, tupl
Kagoépl, tupi Mavoupt Kevtpikns Makedovias.

Mpoiévra MIE: Oivos Becoanovikns, Oivos Ena-
vopns, Oivos Makebovias

I16waitepa npoidvia: Xaopdédes Mnxaviwvas,
Ytaupou kat Ayyedoxwplou, yapides, Awvaia
Wwdépta BéABRns, kofokuBdkia Kat viopdtes Baat-
Awwy, onavékt Ayias MNapaokeuns, kaotava Kat
peAL epeikns ABadiou, aAdt Ayyedoxwplou, mo-
vuakd napadoatakd npotdvia, avBpakouxo vepd
nnyhs Zoupwths, AePdvia Meanpepiou

B. BEZZAAONIKH

Mpoiévra MOM: twpi Mndtlos, tpl @ta, tupl
Kagoépl, tupi Mavoupt Kevtpikns Makedovias.

Mpoiévra MIE: Oivos MAayiés Beptiokou, Oivos
Makebovias

I18waitepa npoidvra: MNaolptt Aopkddos, pet-
aves Naykadd, @aodéia ApgBouaas, kepdola
‘Ooaas, kdotava Loxou, eltés tooupandtes, Aou-
KAVIKo ZoxoU, 0outloukdkia Aaykadd, wapla Kat
Awnapld BoABns.

S. THESSALONIKI

PDO Products: Batzos cheese, Feta, Kasseri,
Manouri (Central Macedonia)

PGI Products: Wine of Thessaloniki, Wine of
Epanomi, Wine of Macedonia

Specialties: Sardines of Mikoniona, Stavros,
and Angelochori; shrimp; freshwater fish of
Lake Volvi; zucchinis and tomatoes of Vasili-
ka; spinach of Agia Paraskevi; chestnuts and
heather honey of Livadi; Angelochori salt; Pon-
tic traditional products; sparkling spring water
of Souroti; lavender of Mesimeri

N. THESSALONIKI

PDO Products: Batzos cheese, Feta, Kasseri,
Manouri (Central Macedonia)

PGI Products: Vertiskos Hills Wine, Macedoni-
an Wine

Specialties: Dorkada yogurt, Lagadas egg-
plants, Arethousa beans, Ossa cherries, Sochos
chestnuts, tsouvalates olives, Sochos sausag-
es, Lagadas soutzoukakia, Volvi fish and liparia

Tomka
Mpoidvta
Local
Products
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N. BEXZAAONIKH

DacofdKia pe KOPKOTO: To KopKATo &i-
val ano@AoLwpEVo Kal onacpévo okAnpo oltd-
pL MoU xpnotdonole(tatl otnv novuakn koudiva.
MoudZet pe nAtyoUpL pe tn dlapopd Spws ot bev
elval Bpaopévo. Ta pacoAdKia e kopkdto slvat
éva tonko, napadoatakd ndro. Ta ppéaka ga-
oondkla Bpddovial padi Je To KopKOTo Warou va
XUAWOOUV Kal va anokthoouv nAodata, yepdtn
yeuon. Luvodelovtal and odAtoa pe KPEPPUOL,
(PPECKLO VTopdTa Kat patvtave. LepBipoviat Ce-
014, pe enadiado, kat anotefolv eAa@pU, xop-
TAOTKO Kal UYLELVO MUATO.

Kokkives nuneplés pe @Eta: Meuotukd
peleddkL, WBaviké yua oulo n tainoupo. O mune-
pLés kaBapiCovtal kat yepiCovtal pe Pelypa anod
@€Ta, auyo, enadiado kat pupwdikd. Whvovtat
0T0 POUPVO WOTMOoU Va PaNaKwaoouy, v n pi-
yavn kat 1o ninépt 6ivouv Eexwplotd Xxapakti-
pa. ZepBipovratl Ceatés, ouvodelovias unépoxa
0Udo, kpaal 1 tolnoupo.

KofokuBdkia BaociAikwyv yepiotd:

‘Eva ané ta no ayannpéva napadoatakd eAnn-

VIKG payntd, pe ta kofokuBakia and ta BaoiAka
va Eexwpidouv yla tn yeuon tou. Ta kofokuBd-
Kla yepiCovtal pe Kid, pudl, Kapdto, KpeppUdL
kat avnBo n/kat dudapo, BnPLUPYWIVTAS YEPLON
nAoUcla Kat apwpatikh. Bpdlouv oe Katoapo-
Aa pe vepd kat efadiado kat cupnAnpwvovat
pe Benoubivn oditoa afyonépovo, nou xapilel
KpEHWON UPn Kat bpooepn ogutnta.

S. THESSALONIKI

Green beans with korkoto: Korkoto is
dehusked, cracked hard wheat, used in Pontic
cuisine. It resembles bulgur but is uncooked.
Fresh green beans are boiled with korkoto until
thick and creamy, enriched with onion, tomato,
and parsley sauce. Served warm with olive oil, it

is a light, hearty, and healthy dish.

Red peppers with feta: A savory meze,
perfect with ouzo or tsipouro. The peppers
are cleaned and stuffed with a mixture of feta,
egg. olive oil, and herbs. Baked until tender,
with oregano and pepper adding depth, they
are served hot and pair wonderfully with local

drinks.

Stuffed zucchinis of Vasilika: One of
the region's most beloved dishes, showcasing
the famous zucchinis of Vasilika. The zucchinis
are filled with minced meat, rice, carrot, on-
ion, dill, and mint, creating a rich and aromat-
ic stuffing. Simmered with water and olive oil,
the dish is completed with a silky avgolemono
(egg-lemon] sauce, which gives it a creamy tex-

ture and refreshing acidity.

ANATNTYEIAKH BEXZAAONIKHEX

(OTA AHMON AATKAAA, BOABHL KAI

TMHMATQN

TON AHMQN QPAIOKAXITPOY, BEPMHI, BEPMATKOY, MYAAIAZ- XOPTIATH @ AEATA)

B. BEXZAAONIKH

Mepiotd ypiPddi: Mopadooiakd niéro tns
Apvalas yaotpovopias pe nAouota yedon Kat
Eexwplotd dpwpa. To peydno autd wdapt yepi-
Cetal pe pUCL, Kpeppudla, otapibes kat pnaxa-
pKd, mou tou xapifouv YAUKOELVN Loopponia Kat
apwpatiké xapaktipa. Wnvetal ato goupvo padl
pe 6apvoguina kat yivetal povadiko. To anoté-
Aeopa elval éva eviunwolakd €deopa, 16avIKe
ylo peydna tpanédla, nou ouvdudlel Ty napa-
doatlakn pakedovitikn koudliva pe ekAeMTUopévn
yeuon.

MeAwtddaves Aaykada pe viopdra kat
PE1a: Fva yvwatd Mo s eARNVIKAS Kou-
Clvas, nou ato Aaykadd éxel 1blaltepn Kanviot
yeuon. Ot peAtdaves tnyavidovtal efagpd Kat
otpwvovtal oe tayl, kaAuppéves pe odantoa
VIOMATOS payEWPEPEVN PE KPEPUUBL, OKOpdo,
nenté Kal pupwdikd. H péta npoaBétel afpupn
Kal KPEPWON yeuon, v T0 YACLHO OTo QoUpvo
6€vel 6o ta uAka o €va onoudaio anotédeapa.
Y10 tén0s, 0 PPETKOS BUGOHOS Kal 0 palvtavos
bivouv dpooepn Kat apwpatikh yeuon.

Tolykepooappades: Mopadooiakd pake-
dovitko payntd pe oukwtapld, pudt kat Bétava,
wAlypéva o€ pnoAa Kat Ynpéva oto oupvo,
YVWOoTd Kal ws «nanoudes». H yéuion etoyd-
{etal Pe 0OTapLOpEVa KPEPHUBAKLO, cUKWTapLY,
PUCL KaL PPEOKa HUpWOIKA. TuAlypéva ag PIKpA
NaKeTaKla pnéAlas, whvovtal warou va podi-
OOUV KOl OTN GUVEXELD MeEPIXUVOVTaL HE KPEUD
ylaouptioU, mou KAvet To nuéto nAodoto.

N. THESSALONIKI

Stuffed carp: A traditional dish of lake
gastronomy with rich flavor and unique aro-
ma. The large fish is stuffed with rice, onions,
raisins, and spices, creating a sweet-savory
balance. Baked in the oven with bay leaves, it
makes for an impressive dish, perfect for large
gatherings, blending Macedonian tradition with
refined taste.

Lagadas eggplants with tomato and
feta: A well-known Greek dish, but in Lagadas
it acquires a distinctive smoky flavor. The egg-
plants are lightly fried and layered in a baking
dish with tomato sauce cooked with onion, gar-
lic, paste, and herbs. Feta cheese adds a salty
creaminess, while baking fuses the ingredients
beautifully. Fresh mint and parsley on top give
arefreshing finish.

Tsigderosarmades: A classic Macedo-
nian specialty made with offal, rice, and herbs
wrapped in caul fat and baked in the oven, also
known as “papoudes.” The filling of sautéed on-
ions, offal, rice, and fresh herbs is wrapped into
small parcels, baked until golden, and topped
with a yogurt cream, resulting in a rich and
hearty dish.

Tonwkés
Loviayés
Local
Recipes
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N. BEXZAAONIKH

MApa tov 6poépo tov Kané

dladpopn €xel auvoAlko PNKos 214 xi-
m Awpetpa kat dlapkel neplnou 4.5 wpes

HE autokivnto N potoolkAéta, xwpls otdoels.
0 enwokéntns pnopel va dlavuoel Pépos s N
va I SLOKOYEL Kal va TNy ouvexioel aAnn npé-
pa. H dadpopn eivat Bath 6o tov xpévo Kat
aneuBUveTal oe ENIOKEMTES Mou evolagépovial
ylO TN yaotpovopia, Tov Tomké moAttiopd,
@uan, tnv nelonopla, v nodndacia, v ot-
kofoyia kat us dpactnpldtntes otnv UNaBpo..

Y€ pa pakpd dladpopn nepinou 4,5 wpwv, and
s anukés tou Ayyedoxwplou péxpl tn BaAac-
oa tns AonpofBdntas kat Tou Ztaupoy, N NEPLOXN
pas anokadUntel o NoAUXPWHO HwoakS s
Kat tnv dyvwotn yla noAdous €ikéva ts. Mua
nopela nou ayvavtelel tov Beppaikd, dlaoxiel
6aon, nedlades kat napan{pvious olKopoUs yia
va katann&el otn Banaooa tou LTpupovikoU Kon-
rou. 16avikn dladpopn yla k&Be enoxn, eivat Evas
Upvos atny notdtnta Kat oty auBevIikétnta s
€vOOXWPas Kal Yo unékAon otn noAunoALtlopL-
KOTNTA KOl 0TS TOMIKES YEUOELS Kal NapadooeLs.

Ltnv agetnpla, n Mnxavidva eival 1o KEvipo
epnoplas anteupdtwy s Bopelas  EAAGdas.
Ytnv Enavopn kat th Zoupwth, to tonio anAa-
Cel: apnénla anAvovtal navioU Kat Ta Tonka
owvonotela @pwtidouv va yepiCouv Ta notpla
pe anddauon. H Movn tou Ayiou lwdvvou otn
Youpwtn elval t0nos olwnhs Kal NPOCEUXNS,
evw) ots nAaylés tou Xoptldtn, ota MNetpoke-
paoa Kat To APEdL kuplapxel n dpoatd and tis
oflés, TIs Kaotaviés, us dpues kat ta neuka.

S. THESSALONIKI

| Took the Good Road

he route covers a total of 214 kilome-
ters and lasts about 4.5 hours by car or
motorcycle, without stops. Visitors may travel
it in parts or split it across different days. It is
accessible year-round and designed for those

interested in gastronomy, local culture, nature,
hiking, cycling, ecology, and outdoor activities.

This long journey, from the salt pans of An-
gelochori to the sea of Asprovalta and Stavros,
unfolds like a colorful mosaic and reveals a
lesser-known side of the region. Over 4.5 hours,
the route gazes across the Thermaic Gulf,
crosses forests, plains, and lakeside villages,
before reaching the coastline of the Strymonic
Gulf. Ideal in every season, it is a hymn to the
quality and authenticity of the hinterland and
a tribute to multicultural traditions and local
flavors.

At its starting point, Mikoniona is the center
of northern Greece's fish trade. In Epanomi
and Souroti, the scenery changes: vineyards
stretch across the landscape and local winer-
ies fill glasses with delight. The Monastery of
Saint John in Souroti offers a place of silence
and prayer, while on the slopes of Chortiatis,
villages like Petrokerasa and Livadi breathe
freshness through their beech, chestnut, oak,
and pine forests. At the table, the land contrib-
utes generously, paired with local meats and
cheeses. In winter, pork with quinces and plums
or with Livadi chestnuts brings warmth, while
in summer, stuffed zucchini of Vasilika, green
beans with cracked wheat (korkoto), and red
peppers with feta enrich the seasonal menu. In

ANATNTYEIAKH BEXZAAONIKHEX

(OTA AHMOQN AATKAAA, BOABHY KAl TMHMATAQN

TON AHMQN QPAIOKAXITPOY, BEPMHI, BEPMAITKOY, MYAAIAZ- XOPTIATH @ AEATA)

210 TPAné€CL, N yn CUPETEXEL Yevvalddwpa Kat
anAGxepa 0€ ouvOUaopO e vIdna Kpeata Kat
wpLd. Xolpvod e Kudwvia Kat dapdoknva N pe
kaotava ABadiou Ceotalvouv TovV XEPWVA EVW
10 YEPLOTA KoNokuBAKLa BaolAkwy, Ta gpacond-
KLO HE KOPKOTO KaL 0L KOKKIVES MINEPLES LE PETQ,
OULNANPWVOUV TO TPANEQL Tous Beptvous PAves.
Y10 opewvd, Ta Tonkd tupld cuvodelouwy payn-
T4, 6Nws xolpLvo pe Alaoth viopdta Kat undtdo,
kat dlvouv évtaon otn yedon. Lus napaniuvies
NEPLOXES, TO YPIRASL TNyavitd A YEULOTO, O KU-
npivos pe odAtoa Kopudlwv kat ots napaba-
Adoaoles, ol oopdénes Wntes, ta pudla axviotd,
0 pudonidago, Kat ot yapides, payedouv Ku-
ploAeKTIKG KABe Adtpn ts anddauons. TéRos,
Eexwploth vota bivouv oL MOVILOKES ouvTayEs
Kat yeuoels, onws nepék, oupdv, PBplotd, nou
kouBanolv €lKOVES Kal LOToPIES MPOCPUYLAS.

Ytous Néous EnBares, to €Bio tou Kool ot-
atnpel Cwvtavh T @AGya NS MPOCPUYLIKAS
HVAUNS, HE ToV VIKNTA Tou tefeutalou aywvi-
opatos va kepdilel v «kokdna», 6nAadh tol-
noupo Kat okoépda, ws €nabBio, evw YVWOTES
Yl0pTES yaatpovop{as elval autés s oapdénas
oto Ayyedoxwpl, T Mnxavidva Kat to Xtau-
PO KaBws Kal n ylopth Kdotavou ato ARBAoL

E€alpetkd npoldvta pnopeite va ayopdoete
and Tonkg KataotAPaTa: VIOHATES Kal KoAoKU-
Bla and ta BaolAkd, peAL peikiov and to ABd-
6L, avBpakoUxo vepd and T Zoupwth, AgBavta
ané to Meonpépt. 'ta v dlapovh oas undpxouv
noAdés enloyés @AdGEevwy  KataAupdtwy,
Eevodoxelwv Kal Eevovwy OAEs TS €MoxEs.

the highlands, local cheeses complement dish-
es like pork with sun-dried tomato and batzos
cheese, adding depth of flavor. In the lakeside
areas, specialties include fried or stuffed carp,
cyprinus with walnut sauce, while by the sea,
grilled sardines, steamed mussels, mussel pi-
laf, and shrimp enchant every seafood lover.
Pontic recipes such as perek, syron, and ivristo
bring stories and flavors of refugee memory to
life.

In Neoi Epivates, the custom of Kosi keeps
alive the flame of refugee tradition: the winner
of the final contest receives the "kokala” — a
prize of tsipouro and garlic. Renowned food
festivals include the sardine festivals of Ange-
lochori, Mikoniona, and Stavros, as well as the
chestnut festival in Livadi.

Local products worth buying from village
shops include zucchinis and tomatoes from
Vasilika, heather honey from Livadi, sparkling
water from Souroti, and lavender from Mesim-
eri. For accommodation, there are numerous
welcoming guesthouses, hotels, and lodges
available year-round.
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B. BEZZAAONIKH

An’ ta ynAd ota xapnia

H &adpopn éxel ouvoAkd phkos 181

xtopetpa Kat dlapkel nepinou 3.5

WPES HE QUTOKIVNTO H POTOOWKAETO,
xwpls otdoets. O enwokéntns pnopel va davu-
O€L PEPOS TNS M va TN HLaKOYEL Kal va TV ou-
vexioel aANn nuépa. H duabpopn npoteivetal
ylotl eivat eUkonn kat Bath 6Ao tov Xpdvo Kat
aneuBuveTal O€ €NOKENTES Mou evolagépovtat
yla TN yaotpovopia, tov noAttiopd, T @uon, 1o
nepBéndov kat dpactnpldtntes otnv UnaBpo.

Ye pua dadpopn 3,5 wpwv, and  Beaoano-
vikn péxpt tnv ApéBouoa, péoa and tov Aayka-
64, tov Beprtioko, tov Zoxo kat ta Avw Bpaovd
n evooxwpPa anokaUMTEL To Mo aouvhBLOTO Kat
auBevtikd s npdowno: ondavia tonia, napado-
olakol owkiapol, Alpves, k&otpa, noAttlopol, nud-
Ta Kat yeuoels nou kAelvouv p€oa tous 6fa ta
HUOTIKG Tou Tonou. Mavtou taBepves, eguatopla
Kal Kageveia ya va kaBloete, kaBws kat non-
Ad kataAUpata Kat EEVWVES yia va KOUNBE(Te.

H Aluvn BoAPn, owkonoykd kat noAttilopiko
noAipynoto, KaBpe@tilel Tis yUpw KOPPES Kal
Ones s enoxés. 1o népacpa and ta Makedo-
VIKG T€pnn kat tn Pevtiva, ouvavtdpe 1o KGotpo
nou KPUREL UvAPIES atwvwy, evid N Nup@onetpa
pas anokanduntel anofBwpEva (xvn Kal poptu-
ples evos ayeudoUs yewnoykoU napenBovtos.
H Cwn otov Beptioko, tnv ‘Oooa, th Aopkdda
Kat tov 20x0, KuAd npepa, Je puBpoUs nou una-
yopeUel n @Uon kat n cog{o twv avBpwnwv.

H yaotpovopia edw €xeL TNV opop@La TwV €Mo-
XWV KaL 1o HEPAKL Tou atdplou. Ta oapayAi, poAd
He kapudLkat euAno Boutnypeva og apdnt, elvat
and ta N enuopéva YAukda tns Bépelas EARG-
bas, evwd to ylaoUptt and ™ Aopkada oepPipt-

N. THESSALONIKI

From the Heights to the Lowlands

he route covers a total of 181 kilom-
m eters and lasts about 3.5 hours by car
or motorcycle, without stops. Visitors
may travel it in parts or split it across different
days. It is accessible all year round and ideal

for those interested in gastronomy, culture,
nature, the environment, and outdoor activities.

This 3.5-hour journey, from Thessaloniki to
Arethousa via Lagadas, Vertiskos, Sochos,
and Ano Vrasna, reveals the most authentic
and unusual face of the hinterland: rare land-
scapes, traditional villages, lakes, castles, civ-
ilizations, dishes, and flavors that encapsulate
the region's secrets. Along the way, taverns,
restaurants, and cafés invite you to stop, while
numerous guesthouses and lodgings offer rest
and hospitality.

Lake Volvi, an ecological and cultural palimp-
sest, mirrors the surrounding peaks in every
season. Passing through the Macedonian Tem-
pi and Rentina, the castle recalls centuries of
history, while Nymfopetra reveals fossilized
traces of a geological past. Life in Vertiskos,
Ossa, Dorkada, and Sochos flows quietly, guid-
ed by the rhythm of nature and the wisdom of
its people.

Local gastronomy reflects the beauty of the
seasons and the authenticity of tradition. Sar-
agli, walnut-filled rolls soaked in syrup, are
among northern Greece's most famous sweets,
while Dorkada yogurt with honey and Sochos

ANATNTYEIAKH BEXZAAONIKHEX

(OTA AHMOQN AATKAAA, BOABHY KAl TMHMATAQN

TON AHMQN QPAIOKAXITPOY, BEPMHI, BEPMATKOY, MYAAIAZ- XOPTIATH @ AEATA)

opévo pe pENL Kal kapudla Xoxou anotenel £va
povadiké entddpnio. H tapovénita, nita pe na-
0td wépla Kat npdoa, anodelkvuel dt n yelon
bev €xel dpla. Texwplotés ouvtayEs pe ToMnkA
npotévta anotedolv ot pefit¢aves Aaykadd pe
viopdta, wpl @€ta kal ta eacona ApéBouoas
pe AoUKAVIKO Zoxou, 0nws Kat ot tlyepooap-
pades kat to pavtl. Xtov Zoxd, 10 @Bvonwpo,
0 aépas pooxofond kdotavo Kat pupiZel navn-
yUpla: Kagtavooouna n Xolpvo pe kaotava. Kat
QUOLKA, ta xelponointa coutdoukdkia Aaykadd
KaL Ta AOUKAVIKA ToU ZoXoU, pe okOpdo Kat niné-
pL, blvouv dpwpa kat vootld o kdBe tpanédl.

Ta npoldvia s neploxns, 6nws Kepdola

‘Oooas, eniés toouBondtes kat «Awvaies Al-

napiEs» and tn BoABn, Agve t yaotpovopikn
annBeta Tou ténou, evw 0 ToNkos o{vos ano tus
MAayiés Beptiokou pe €viovo dpwpa Kat VOTES
ppoUtwy tou &doous, cuvodelel TS OUOPPES
napées. Ona autd pnopeite va ta Ppeite ota
TONIKA Kataotipata. Kat otav €pBet n wpa s
blaokedaans, 1o KapvapBant Tou Zoxou Bupicel
nws n napddoon ndvta napapével {wvtavh, o
Hla ylopth, PE HoUaLKA, Xopd Kat GpBovo kpaotl.

Itn 6ladpopn aut, n Mo KoVTvA YeELtovid
s Beooanovikns cuctAvetal anAlws: aypo-
KA, NMoAUNOATIOUIKA, €UPNUATIKA Kat Babid
YOOTPOVOUIKA, Kal pas Kad€ va enotpéyou-
pe Eava kat Eava povol h pe v napga pas.

walnuts is a unigue dessert. Tsironopita, a pie
with salted fish and leeks, proves that taste
knows no limits. Distinctive recipes feature
Lagadas eggplants with tomato and feta, Are-
thousa beans with Sochos sausage, as well as
tsigderosarmades and manti. In autumn, So-
chos fills the air with the scent of chestnuts and
festivals, offering chestnut soup or pork with
chestnuts. Handmade Lagadas soutzoukakia
and Sochos sausages with garlic and pepper
add aroma and flavor to every table.

Local products such as Ossa cherries, Volvi
olives (tsouvalates) and lake “liparies” fish, re-
flect the region’s culinary identity, while wine
from the slopes of Vertiskos, with its intense
aromas and forest fruit notes, pairs beautiful-
ly with convivial gatherings. All of these can be
found in local shops. And when it's time for cel-
ebration, the Sochos Carnival reminds everyone
that tradition is alive—through music, dance,
and plentiful wine.

This route reveals Thessaloniki's closest
countryside in a new light: agricultural, multi-
cultural, inventive, deeply gastronomic—and
always inviting you to return, alone or with
friends.
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Dairy Products

Salt

Shrimps

Mackerel

Vineyards

Wine

Chestnuts

Cherries

Yoghurt

Tsipouro

Rice

Cuttlefish

@S@

Mussels

XAAAZITPA - OEXZAAONIKH

Mpotévra MON: tup{ Mndtlos, tupi O€ta, tupl
Kaoépt, tup{ Mavoupt Kevipikhs Makebovias.

Mpoiévra MrE: Oivos Beaoanovikns, Oivos Ma-
kedovias

16aitepa npoidvra: MUdia, Lkoupnpl, Zouniés,
[opibes, Auyotdpoxo, Wépa kat BoAaoowad,
Tpaxavds, XuAonites, Pull, Kpaal, Talnoupo.

MAATAPA - BEXZAAONIKH

Mpoidvra MOM: tupt Mndtdos, tupl O<ta, upi Ka-
ogpL, Wwp{ Mavoupt Kevrpikis Makebovias.

Mpoiévra MrE: Oivos Beooanovikns, Oivos Ma-
kebovias

18waitepa npoiévra: PUC Néwy Manydpwy, MU-
6o, Zxoupnpl, Zountes, Mapldes, Wapla kat éinfa
Banaaawa, Kpaal, Talmoupo.

ANANTYEIAKH NOMOY BEXXAAONIKHEZ A.E.
- ANATITYEIAKOXL OPFANIXMOX TOMIKHY AYTOAIOIKHEIHZ

CHALASTRA - THESSALONIKI

PDO Products: Batzos cheese, Feta, Kasseri,
Manouri (Central Macedonia)

PGI Products: Wines of Thessaloniki, Macedo-
nian Wines

Specialties: Mussels, mackerel, cuttlefish,
shrimp, bottarga, fish and seafood, trahanas,
hilopites, rice, wine, tsipouro

MALGARA - THESSALONIKI

PDO Products: Batzos cheese, Feta, Kasseri,
Manouri (Central Macedonia)

PGI Products: Wines of Thessaloniki, Wines of
Macedonia

Specialties: Rice of Nea Malgara, Mussels,
Mackerel, Cuttlefish, Shrimp, Fish ‘® Seafood,
Wine, Tsipouro.

(XAAKHAONOEX, AEATA)
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XAAALITPA
OELZAAONIKH

Mavéotpa pe podia Xaddotpas, vto-
Hdta Kat gé€ta: Baiaoowd payntd pe évio-
vo dpwpa kat ndodaota yeuon. Ta ppéoka pudla
payelpedovtal e KPBapaKL, VIOPATd, KPEPHUOL
KaL oképdo, evd 1o 000 Kal To pnaxdpt xapidouv
Blaltepo xapakthpa. Agpou ynBel npootiBetat
MIKAVTIKN QETa, Kal TPWYETaL (EOTA, LE (PPETKO-
TPWPEVO MnépL, kadn napéa kat kand kpaol n
toi{noupo.

Kékopas pe tpaxavd: Mepakaiiko nidro,
nou ouvoudlel yeUgoels Kal Pvhpes nou hiBav
and pokpud. H yéplon neplExel tpoxavd, ou-
Kwtdkla, dapdoknva, otag{des kat kavéna. O
kdKopas yep(Zetal Kal Wrvetal apyd otn yaotpa
Wonou va yivel tpupepss. ‘Eva nidto povadiko
nou talptadel kat Bupiel peydia olKoyevELaKA
TpanedLa.

Aaxavooappades: Mo nAovoio ot yeu-
on Kat dpwpa. Ta euAna Adxavou Bpdlovtal yia
va padakwoouy Kat yep{lovtal pe pull, kapd-
10, MPACO, (PPECKA KPEHHUBEKIO Kal HUPWOLKA
onws avnBos, patvtavés kat SudCHos. Zyopa-
yewpeUovtal pe efatéado kat oepBipovtal glte
OKETOL e Agpdvy, elte pe BeAoubvn odntoa au-
YOREHOVOU, NMou arnoyeLwvel To Nidto pe dpooe-
PN ogUTNTa Kat KPEPWN UPh.

CHALASTRA
THESSALONIKI

Orzo with Chalastra mussels, to-
mato, and feta: A seafood dish with in-
tense aromas and rich flavor. Fresh mussels
are cooked with orzo, tomato, onion, and gar-
lic, while ouzo and allspice give it a distinctive
character. Topped with spicy feta, it is best
enjoyed hot, with freshly ground pepper. good

company, and a glass of wine or tsipouro.

Rooster with trahanas: A hearty dish
that carries flavors and memories from afar.
The stuffing includes trahanas, giblets, prunes,
raisins, and cinnamon. The rooster is filled and
slow-baked in a clay pot until tender. A unique

recipe reminiscent of large family feasts.

Cabbage rolls (Lachanodolmades):
A dishrich in flavor and aroma. Cabbage leaves
are boiled until soft and filled with rice, carrot,
leek, spring onion, and herbs like dill, parsley,
and mint. They are simmered in olive oil and
served either plain with lemon or with a velvety
egg-lemon sauce, which elevates the dish with

fresh acidity and creamy texture.

MAATAPA
OELZAAONIKH

MAdgpt pe puQL Néwv Madydpwyv Kat
HO8la XaAdotpas: Mo pe BoAcgown
alpa Kat vootd. Ta pudla axviCovial Kat pe
Tov {wpd Tous apwpatiCouv To PUCL kat xapidel
nAodota yelon. LOTOPLOPEVO KPEPHUOL, eAald-
Aado, avnBos kat Agpdvt ofokANPLIVOUV To MLE-
10, MPOCPEPOVTas PPECKAda Kal wopponia. To
anoténeopa elval €va NAdEL yepdto apwpata
Bdnaooas Kal pecoyelakns koulivas, 1daviko yia
vnoti{oo tpanédL h yla napéa pe oulo, tainoupo
Kat A€uKko Kpaot.

MAdagt pe piQt Néwv Madydpwv
Kat xayia: Mepakdibkn ouvtayn twv napo-
Bandoolwy neploxwy pe xpron xaywia, dnAadn
(PPECKOU HIKPOU yaupou mou npootiBetal oto
nAdEL étav 1o PUCL YICOBPACEL YO VO KPATACEL
I yeuon s BéAaooas. To nudato apwpatiCetal
HE KPEPHUOL, palviave Kal pPECKOTPLUPEVO Mi-
népL. ZepBipetat Ceotd kal ouvodeUel UNEPOXA,
to{noupo h Aeukd kpaol.

Iouniés pe natdtes kat ediés: Te-
Xxwploth napadoolakh cuvtayn pe Badaoovo
XaPOKTNPa @Taypévn ato nnAwvo. Ot countés
whvovtal apyd Pe Natdtes, NpAclves €AES Kal
OPWHATIKG, OKENAOUEVES pe CUMGPL MoU OKeENd-
Cel 6Ma Ta apwpata Kat s YeUoeLs péaa oto ni-
Awvo. To KOKKIvo NnEpL Kat ta yapupaiia divouv
MIKAVTKES VOTES, evad To efadiado Kat to EUbL
OULNANPWVOUV TNV YEUOTIKA looppon(a.

ANANTYEIAKH NOMOY BEXXAAONIKHZ A.E.
- ANATITYEIAKOX OPFANIXMOX TOMIKHXY AYTOAIOIKHEZHZX

MALGARA
THESSALONIKI

Pilaf with Nea Malgara rice and
Chalastra mussels: A dish full of mar-
itime aroma and flavor. The mussels are
steamed, and their broth infuses the rice with
richness. Sautéed onion, olive oil, dill, and lem-
on complete the dish, adding freshness and
balance. The result is a pilaf brimming with the
scents of the sea and Mediterranean cuisine—
perfect for a Lenten table or paired with ouzo,
tsipouro, or white wine.

Pilaf with Nea Malgara rice and an-
chovies (hapsia): A rustic coastal recipe
using fresh anchovies, added when the rice is
half-cooked so the fish retains its sea flavor.
Aromatized with onion, parsley, and freshly
ground pepper, this dish is served hot and pairs
wonderfully with tsipouro or white wine.

Cuttlefish with potatoes and olives:
A unigue traditional recipe with a strong mar-
itime character, cooked in a clay pot. The cut-
tlefish simmer slowly with potatoes, green ol-
ives, and herbs, sealed under a dough crust that
locks in all the aromas and flavors. Red pepper
and cloves add spicy notes, while olive oil and
vinegar balance the flavors, creating a dish of

exceptional depth.

(XAAKHAONOZXZ, AEATA)
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XAAALTPA
OEZZAAONIKH

"Eva tpayoudi 6pépos

Awpetpa kat dlapkel neplnou 3 wpes

pe autokivnto A potooikAgta, xwpls
otdoets. O enokéntns pnopel va davioel pe-
pOS TS N va tn BLOKOWEL Kal va Ty ouvexi-
oel anAn npépa. H duadpopn npoteivetal yua
0no Tov XpAvo Kal aneuBUvetal O €MOKEMTES
nou evbla@épovtal yla T yaotpovopio, Tov
noAttlopd, th @Uon, tov nepinato, o nodn-
Aato, v nopatpnon noudlwy Kat dAfes ts
dpaotnpotntes otnv UNaBpo Kat oto Vepod.

m Sladpopn €xel ouvonikG pNKos 147 xi-

Y10 B6pelo 16€o tou AfAtatou Ao, kel 6rou
10 VePA Tou notapioV naoxiCouv va ouvavinoouv
™ Bd&Aaooa, apxiCel pa dadpopn nepinou 3
WPWV, YEPATN EIKOVES, PVAPIES Kal YeUoels. Te-
KLVQOVTas Kat katadnyovtas otn Beooanovikn, n
dladbpopn nepvd and to Kanoxwpt Kat th Jovadt-
k" AvoBddaooa, tnv Ayxiado, tn Néa Meonp-
Bpla, Tov Ayo ABavdoto, tn ME@upa, 1o MNMpdxw-
pa, to Avatoniké Kat katadnyel otn Xaddotpa.
ESW n @uon ival ota kadutepd s. To Aédta
AELloU, €évas anod Tous onUavIKOTeEPoUs UypopL-

CHALASTRA
THESSALONIKI

A Road Like a Song

he route covers 147 kilometers and

T lasts about 3 hours by car or motorcy-

cle, without stops. Visitors may travel

it in parts or split it across days. It is recom-

mended all year round and is designed for trav-

elers interested in gastronomy, culture, nature,

walking, cycling, birdwatching, and outdoor or
water activities.

On the northern arc of the Axios Delta, where
the river waters strive to meet the sea, begins
a 3-hour journey full of images, memories, and
flavors. Starting and ending in Thessaloniki, the
route passes through Kalochori and its unique
lagoon, Anchialos, Nea Mesimvria, Agios Atha-
nasios, Gefyra, Prochoma, Anatoliko, and ends
at Chalastra.

Here, nature is at its finest. The Axios Del-
ta, one of the most important wetlands of the
Mediterranean, offers unique landscapes where
colorful visitors—storks, herons, flamingos,

étonous s Megoyeiou, xapicet povadika tonia
Kal ta vepd tou unodexovtat 6o to xpdvo no-
AUxpwpous entokentes, nefapyous, epwdlous,
pAapivyko kat xiddes éAna anodnpntikd nou-
A, Evav napddeloo yia K&Be olkoneptnynth Kat
AdtPN Twv evaAAOKTIKWY HOPPWY TOUPLoHOoU.
Y10 Kafoxwpt 0 «KAkkvos Apdposs» elval pia
and us no opop@es Kat dnuo@iiels dladpopés
nefonopias, nodnAacias Kal napathpnons nou-
Aoy otn EAAASa, otn XaAdotpa, ot kaAUBEes twv
pubokanAdepyntwy n pia &inAa otnv dAAn oav
Bayovia tpévou, @lAogevolv vav Tpono (wns
dppnkta Sepévo PE To vepd Kal tn Banacoa.

H noAtloTtikA tautdtnta tns Neploxns oppayi-
Cetal and onuaviikoUus apxatofoykous Xwpous,
onws napxaia Xivoos, 0 Aylos ABavdalos, n Xan-
Kldwva Kat 1o Mpdxwya, oAfd kat and pvnpeia,
HAPTUPES TNS LOTOPIaS KAl TNS MPOSPUYLAS, Onws
o enutéplos atov |.N. Kownoews ts Beotdkou
otn Zivdo. I&laltepn BEon Katéxouv OLTOMNIKES Ma-
pabddoels, dnws ot tnnodpopies oto AvatoAiko.

H yaotpovopia yivetal éva pe guon kal pe ta
HUbLa va mpwtaywviotoly: pudonifago, pave-
0Tpa PE pUbLa, vTopdta Kat @Eta, pudla axviotd
pe Tplupa auyotdpaxou. Kat akéun, npolévia
onws tpaxavds, xudon(tes, pUdL, okoupnpl, oou-
niés, yop{bes kal aAdtt oAoKANPWYVOUY TN Yeu-
OTKA Nan€ta, Pe ouviayés 6nws koténouno N
Kokopas pe xudonites A tpaxavd, Aaxavoaappd-
6es kal oappadakia pe auneddpuina. us nia-
YL€s yUpw and tn Néa MeonuBpla kat tnv Ayxia-
Ao, ol apneAwves €xouv pides Mou Tavouv ws
TOUS MPWTOUS MPOCPUYES, MOU £Pepav KANWa-
TOPePYES Kal PvAPEeS, KaAALEQYWVTAS TN yn Kat
I vootadyla padl. Xrpepa, kaldvia tainoupou
Kal Bapénla pe kpaold wpdalouy yeUoels Kal
apwHaTa, dlOTNEWVTAS TEXVES KAl MPOKTIKES
awvwy. Fakouotn eivat N «ylopt Kpaotou s
Ayxianiou» nou kpatd and to 1955 péxpl ohpepa.
KdéBe otdon auths s dladpopns kat pa npo-
okAnon anoAaudoete, e KABe Tpdno t dwptkn
@io€evia evds onaviou kat euAoynpEvou TOrou.

ANANTYEIAKH NOMOY BEXXAAONIKHZ A.E.
- ANANTYEIIAKOX OPFTANIZMOZ TOMIKHEZ AYTOAIOIKHXHZX

and thousands of other migratory birds—ar-
rive throughout the year. It is a paradise for
ecotourists and lovers of alternative forms of
travel. In Kalochori, the "Red Road" is one of
Greece's most beautiful and popular trails for
hiking, cycling, and birdwatching, while in Cha-
lastra, the mussel farmers™ huts, lined up like
train wagons, tell the story of a life inseparably
bound to water and the sea.

The cultural identity of the region is sealed
by significant archaeological sites, such as an-
cient Sindos, Agios Athanasios, Chalkidona, and
Prochoma, along with monuments that bear
witness to history and refugee memory, such
as the epitaph at the Church of the Dormition
in Sindos. Local traditions also play their part,
with the horse races in Anatoliko being a high-
light.

Gastronomy here blends seamlessly with
nature, with mussels taking center stage: mus-
sel pilaf, orzo with mussels, tomato and feta,
mussels steamed with bottarga crumbs. Equal-
ly important are products such as trahanas,
hilopites, rice, mackerel, cuttlefish, shrimp,
and salt, which enrich the culinary palette with
dishes like chicken or rooster with pasta or tra-
hanas, stuffed cabbage leaves, and small vine-
leaf rolls. Around Nea Mesimvria and Anchialos,
vineyards date back to the first refugees, who
brought with them vine cuttings and memories,
cultivating land and nostalgia together. Today,
distilleries and barrels of wine mature flavors
and aromas, preserving age-old practices. The
Wine Festival of Anchialos, celebrated since
1955, remains a beloved tradition.

Every stop along this route is an invitation to
enjoy, in every sense, the simple yet generous
hospitality of a rare and blessed land.

(XAAKHAONOZXZ, AEATA)
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g XAAAZTPA - BEXZAAONIKH (147 xAp - 180 Aerd)

> Beooanovikn > Kadoxwpl > Livdos > Ayxiados > Néa MeonuBpila > Aylos ABavdolos
>[épupa > Mpdxwpa > Avatoiikd > Xaddotpa > KaAuBes pudokaniepyntwv > Becoanfovikn

g CHALASTRA - THESSALONIKI (147 km — 180 min)

> Thessaloniki > Kalochori > Sindos > Anchialos > Nea Mesimvria > Agios Athanasios > Gefyra
> Prochoma > Anatoliko > Halastra > Kalyves (mussel farms) > Thessaloniki

AN

AéAta Aglou
Delta Axiou (river)

Apxatofioyikol Xpot
Archaeological Sites

KanuBes publokanfiepyntwv
Mussel Farmers' Huts

Mouoeia
Museums

Addu
Salt

Mubla
Mussels

[apibes
Shrimps

Ykoupnp(
Mackerel

X
s
B

@) @ @ HE;

Apnenwves
Vineyards

Oivos
Wine

TupokopKa
Dairy Products

Putt
Rice

Xanddotpa - Becgocanovikn
‘Eva tpayoubt dpopos

Chalastra - Thessaloniki
A Road Like a Song
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Ta&iét afapywvo

Slabpopn €xel ouvoAlkd pnkos 103 xi-
Awpetpa Kat dlapkel neplnou 2 wpes

JE auToKivnto A HOTOOWKAET, Xwpls
otdoels. H dadpopn eival elkoAn npooBdopn
6o Tov XpOvo Kal aneuBUvVeTal O ENOKENTES
rou evola@épovTal yLa T NepLAyNan, Tov ToMKo
noAtiopd, to nepPBannov, Tis dpaotnpldtntes
otn @Uon (neConopla, nodnAaaia, napatipnaon).

M Sabpopn nepinou 2 wpes,  Eekwva pe
HovadikeEs €lKOVES yUpw and To ubdtivo otol-
xelo tou Aflou, nepvovtas and ta Koupdnia
kat tn Xadknddva. Elval po nopela xadaph,
Opopen Kat KatédAAnAn ywa KAEBe emoxh, mou
anokaduntel Ty uypn, eU@opn Kat evolage-
pouaa nieupd s unaiBpou ths Beooanovikns.

To AéAta tou A&loU, €vas and Tous onpavtl-
Kdtepous uypofidtonous tns Eupwmns, xa-
piCel €kOves onAvVIOS (PUOLKAS OHOP@LAS Kal
appovias, pe epwdlods kat eAapivyko, aAUKEs,
kafaplwves Kat évav opiovia nou ducokora
Bplokel taipt kat €va nAoBacifepa, onavio atnv
undédownn EAAGGa. O kandtepos tpoénos yia va
10 anoAavoete eival pe Ta nédla h pe nodnAaro.

Yt Kdpwva, to 1860 plas pwpdikns yépupas
Bup{Cel Nnws €6w o xpdvos KUAG BnNws To VeRo,
npepa kat addkona. Xn Xanknddva, 10 vekpo-
tageio twv BoyopiAwv paptupd ty tautdtnta
Twv avBpwnwy tou Meoalwva, evw ota Koupd-
Al kat to BaAtoxwpt, ta apxala katdAowna kat ta
0Bwpavikdkovaklaotékouy Boufd, oavvaagpou-

MALGARA
THESSALONIKI

A faraway journey

he route covers 103 kilometers and
takes about 2 hours by car or motorcy-
cle, without stops. Itis easily accessible
allyear round and is ideal for visitors interested
in sightseeing, local culture, the environment,

and outdoor activities such as hiking. cycling,
and birdwatching.

This 2-hour itinerary begins with striking im-
ages around the waters of the Axios, passing
through Koufalia and Chalkidona. It is a relaxed
and beautiful journey, suitable for every sea-
son, revealing the fertile, watery, and captivat-
ing side of Thessaloniki's countryside.

The Axios Delta, one of Europe’'s most impor-
tant wetlands, offers scenes of rare natural
beauty and harmony: herons and flamingos,
salt flats, reed beds, endless horizons, and sun-
sets unmatched elsewhere in Greece. The best
way to experience it is on foot or by bicycle.

InKymina, the arch of a Roman bridge reminds
us how time flows here—calm and unbroken,
like the river. In Chalkidona, the Bogomil cem-
etery reveals the identity of medieval commu-
nities, while in Koufalia and Valtochori, ancient
remains and Ottoman mansions stand silent, as
if listening to the sounds of the flooded plain.
Local gastronomy is inseparable from the river,
the lagoon, and the people, with rice as the ar-
ea's great treasure. Beans with rice and pickled
cabbage, served alone or paired with mackerel

YKpAdovtal Tous AXous tou Alvaiou KAPMou.

H yaotpovopiao s neploxns eivat avand-
onaoto PéPos Tou nmotapou, tns AvoBdnao-
00s Kal Twy avBpwnwy, Pe to pUdL va ano-
tedel tov peydio Bnoaupd. Ta @acdila pe
pUQL kat toupal Adxavo, pova tous n pall pe
okoupnpl kat pubdla, elval ndta kaBnpepva
nou @épvouv tn BdAacoa péoa otov KApMo.

Ta okoupnpLé vioAUAdES Kat oL TNyavités oou-
niés, elval peCédes ondviot 6Ao vootld, Wavt-
kol yla 0Up, tainoupo 1 kpaol ths Ayxianou kat
s Néas MeonpBplas. Zta Néa Mdnyapa, to pudt
napdyetal og JEyAnes NoooTNTES, evw To aAdTy,
Ta PUbLa, ot yapibes kal ta wépla tou Beppdikou
onokANpwvouv To BaAaootvd Navépt mou polddel
tangwo, alnd kpURel ondvia notdtnta Kat yeuon.

E6w elvat 6Aa otn Béon tous, petpnuéva
Kat guaypéva pe v aAnBela Kat o poxBo
Twv avBpwnwv Kal 1o nepioceupa s Mpo-
onéBelas tous, va «dapdoouv» TO VEPO Kal
va KAvouv YOVIHo Tov NANUPUPLOPEVO KO-
pno. Ot moAfés taBépves, ta eotlatdpla, ot
€evwoves kal ta katadlpata, 6ivouv v eu-
kawpla otov enokéntn va nepdoel agéxaota.

ANANTYEIAKH NOMOY BEXXAAONIKHZ A.E.
- ANATITYEIAKOX OPFANIXMOX TOMIKHXY AYTOAIOIKHEZHZX

and mussels, bring the sea into the heart of the
plain. Stuffed mackerel rolls and fried cuttle-
fish are rare and flavorful delicacies, ideal with
ouzo, tsipouro, or wine from Anchialos and Nea
Mesimvria. In Nea Malgara, rice is produced in
abundance, while salt, mussels, shrimp. and
fish from the Thermaic Gulf complete a basket
of seafood that may appear humble, yet hides
exceptional quality and taste.

Here, everything is in its rightful place—
shaped by the honesty and hard work of the
people, and their efforts to "tame” the water
and make the flooded plain fertile. Numerous
tavernas, restaurants, guesthouses, and ac-
commodations ensure that every visitor enjoys
amemorable stay.

(XAAKHAONOZXZ, AEATA)
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ANANTYEIAKH NOMOY BEXXAAONIKHEZ A.E.

o MAATAPA BELZZAAONIKH (181 xAp - 210 Aerd)
[ab)

> Beooanovikn > Ayxianos > Néa MeonuBpla > KougpdAia > Xankndéva > Baftoxwpt > Kupva

> Néa Manyapa > Becoadovikn

Q

> Nea Malgara > Thessaloniki

AéAta Aglou
Delta Axiou (river)

VA
=5
Apxatofoyikol Xipot
Archaeological Sites
| MOuoeu}

useums

KanuBes publokanfiepyntwv
Mussel Farmers' Huts

Nekpotageio Boyopifwv atn Xadkndéva

Bogomil Cemetery in Chalkidona

JW W ToUpkiko Kovdkt (Badtoxwpl)
- Ottoman Mansion (Valtochori)

Tégo pwpdikns yépupas (KUpva — KAL)
Arch of a Roman bridge (Kymina — Kleidi)

MALGARA THESSALONIKI (181 km — 210 min)

> Thessaloniki > Anchialos > Nea Mesimvria > Koufalia > Chalkidona > Valtochori > Kymina

BhEE B B

(XAAKHAONOZXZ, AEATA)
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Dairy Products

potatoes

Okra &B
Mushrooms @
Grapes

Peaches

Apples

Veal meat

Kiwi

Pears

Strawberries Tsipouro

Cherries

Wine

OPEINH HMABIA

Mpotdvra MON: tupi Mndatdos, tupl O<ta, tupl
Kaoépt, tupl Mavoupt Kevipikhs Makebovias,
Tpayavda Kepdoia Podoxwplou, Poddkiva Ndou-
oas, Oivos Ndouaoas

Mpotdvra MIE: Oivos HuaBlas, Oivos Makedo-
vias

16waitepa npotiévta: Mooxapiolo kpéas, ka-
Bowapa (naotés pentldves), Petoéda (pétes
@poUtwv N Aaxavikwy o€ pouato), Tupl MAe-
€ouba, Tolnoupo. Mavitdpia Bepplou, Matdrtes
Kaotavids, Métoupa, Tpaxavds.

KAMINOZ HMABIAZ

Mpotévra MON: tupi Mndatlos, tupi O<ta, tupt
Kaoépt, tup{ Mavoupt Kevipikns Makebovias.

Mpoiévra MrE: Oivos HuaBias, Oivos Makebdo-
vias

16waitepa npoidvra: MnAa, Pobdkiva, Akti-
vibla, Kopnoates @poutwy, tupl MMAeCouda,
Mooxapiolo kpéas, Mndutes Medikns, Minepiés
Aylou Iewpylou, Tpaxavas, Métoupa (Cupaptkd),
Tolnoupo.

ANANTYZIAKH N. HMAGIAY ALE. ALA.E. O.T.A.

ORINI IMATHIA

PDO Products: Batzos cheese, Feta, Kasseri,
Manouri (Central Macedonia), Crunchy Rodohori
cherries, Naoussa peaches, Naoussa wines

PGI Products: Wines of Imathia, Wines of Mac-
edonia

Specialties: Veal. Gavopsara (salted egg-
plants), Retselia (fruit/vegetables in grape
must), Pleksouda cheese, Tsipouro, Vermio
mushrooms, Kastania potatoes, Petoura, Tra-
hanas

KAMBOS IMATHIA

PDO Products: Batzos cheese, Feta cheese,
Kasseri cheese, Manouri cheese (Central Mac-
edonia)

PGI Products: Wines of Imathia, Wines of Mac-
edonia

Specialties: Apples, Peaches, Kiwis, Veal, Fruit
preserves, Plexouda cheese, Meliki okra, Agi-
o0s Georgios peppers, Trahana, Petoura pasta,
Tsipouro

Tomka
Mpoidvta
Local
Products
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Manpdakiwa Ndouaoas: Mapadootaks pake-
Hovitiko nidto nou ocuvnBiZetal tnv Nepiodo twv
Xplotouyévvwy. Motdlouv e tous Aaxavovton-
HGSes oto oxnpa Kal atov TPOMNo HayELRENaTos,
anAd dlapépouy ata uka. Mayepslovtal atny
katoapdna pe Adxavo, Kipd, pUCL Kat HUPwWOIKA,
eva otnv neploxn s Ndouaas, avtl yla Adxavo
Bacouv apneAdeuAna.

MkaBéyapa: 0 nio &idonpos petés ts Né-
ouaas. Maotés peAttdéves nou kéBovtal o Ae-
ntd, pakpdoteva Kopudua kat yavidovial o
Kauto AGdL, apou npwta afeupwBolv KaAd.

Kpéas pe §ivépaupo kat pndrdo: Ta
OpwWHOTIKG Kpaold s HuaBios kat blws s
Ndouaas Bpiokouv Tov T€Aelo oUVTPOPO TOUS O
noAAd niéta pe Kpéas, ONws HooXApL A KUVAYL,
s nAoUolas TonkAs yaotpovopias, dnpoup-
ywvtas @ayntd pe nAodola odntoa. Whavovtat
0TN YAotpa Kat navipevovtal dyoya pe tupi pna-
1o M kepanotUpL.

ORINI
IMATHIA

Naoussa Giaprakia: A traditional Mace-
donian dish, especially common during Christ-
mas. Similar to cabbage rolls but with local var-
iations. Prepared with cabbage or vine leaves,
stuffed with minced meat, rice, and herbs, and
simmered gently in pots.

Gavopsara: The most famous appetizer of
Naoussa. Salted eggplants cut into thin, elon-
gated strips, dredged in flour, and fried in hot
oil until crisp and flavorful.

Meat with Xinomavro and Batzos:
Aromatic wines of Imathia—especially Naous-
sa Xinomavro—pair perfectly with meat dishes
such as beef, game, or meatballs, slow-cooked
in casseroles with rich sauces. The dish is
topped with local Batzos or kefalotyri cheese,

creating a robust, flavorful combination.

KAMINOZ
HMABIAL

Klpuﬁémtu BAAxKN: Meviavéotpn Ki-
padénta pe npdoa, tAypévn o onttikd UARo
nou pobiel atov poUpvo. H yéplon eivat nAouata
KOl OPWHATIKA, PE Npdoa cotaplopéva Kal eAagpd
payelpepévo pooxapiolo Kipd, depéva e HUPWOIKA
Kat kapukeupata. To @uAfo yivetal tpayavo, xapi-
Covtas unépoxn uen. Mia napadoatakn nita, xop-
TaoTKN Kat Aaxtaploth, nou oepBipetat {eoth oe
OLKOYEVELOKO TPanECL M @LAKS Kaneopa.

Mooxdpt Bépolas pe xovipd paka-
p6VlCI: Mopadoolokd nidto mou Pacidetal oto
eKNeKTd pooxapiolo kpgas Bépolas, yvwatd yia v
uwnAn tou dlatpo@kn a&la, tnv nAoUaota yeon Kat
TV TPUPEPH UPN Tou. To Kpéas, agoU NPWTa oo-
taplotel oe uwnin Beppokpaoia og eAadiado yia
va naytdeutolv oL Xupol Tou, payelpelstal apyd Pe
KOKKLVO Kpadl, KpePUdt, okdpdo, viopdta, apw-
HOTIKG Kal dnaxapikd nou tou xapiCouv povadikd
gpwpata. Lto téAos, ALWVEL 0To MPoUVL, VW N
oantoa yivetat nAouata kat BeAoudivn, aykaidlo-
VIOS T XOVIPA paKapovia Kat 1o ALWHEVO KaoEpL.
To niéto oAokANpWVETaL e pia véta ppeokadas
anoé (pPETKOKOPEVO HalvTave.

PeBavi Bépotas: lows 10 yvwotdtepo pefav
s EARddas kat olyoupa to nio napadootakd yAu-
KO tns Bépolas. Oudxvetatl and €va opoldpop@o
petypa opiydanol kat Bavifas. Whvetal oe pe-
yano tay{ kat agol KpUwaeL, Nepxuvetal pe eatd
OLPOMNL LEXPL VA TO ANOPPOPAOEL.

Petoéiia: M supnuatkn, napadootakn te-
XVIKA GUVTAPNONS Twv  @PoUTwV Mou P agBovia
npoa@épel n yn tns HuaBias. MAAa, kudwvia, Bepi-
KOK@, aUKa, aAnd kat oplopéva Aaxavikd, onws pe-
Awt¢aves N koNokuBLa, agou NPWTa Ynouv o€ aofe-
OTOVEPO YLO VA HlaTNPACoUY TN GMIXTA UPA TOUS,
Bpalovtat péoa og poUoto waorou va yAaodpouv
Kal va anoktnoouv Befoudivn yeuon. ZepBipovrat
ws yAuko endoépnio.

ANANTYEIAKH N. HMABIAYX A E.

KAMBOS
IMATHIAS

Vlach Minced-Meat Pie: A delicious
Vlach-style minced-meat pie with leeks,
wrapped in homemade pastry that browns in
the oven. The filling is rich and aromatic, with
sautéed leeks and lightly cooked beef mince,
tied together with herbs and spices. The pas-
try becomes crisp. giving a wonderful texture.
A traditional, hearty and mouthwatering pie,
served warm at a family table or a friendly
gathering.

Beef from Veria with thick pasta: A
traditional dish based on the exquisite beef of
Veria, known for its high nutritional value, rich
flavor, and tender texture. The meat, after being
seared at high temperature in olive oil to lock
inits juices, is slowly cooked with red wine, on-
ion, garlic, tomato, herbs, and spices that give
it a unigue aroma. It melts in the fork, while the
sauce becomes rich and velvety, coating the
thick pasta and melted kasseri cheese. The dish
is finished with a touch of freshness from finely
chopped parsley.

Veria Revani: Perhaps Greece's most fa-
mous revani, and certainly the most traditional
dessert of Veria. Made from semolina and va-
nilla, baked in large pans, then soaked in hot
syrup until fully absorbed. Moist, golden, and
fragrant.

Retselia: A clever, traditional preservation
method of the fruits Imathia abundantly pro-
duces. Apples, quinces, apricots, figs, and even
vegetables such as eggplants or zucchini are
first soaked in limewater to maintain firmness,
then simmered in grape must until glossy and
velvety. Served as a dessert, sweet and aro-
matic.

A.A.E. O.T.A.
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Ztns Mavayuds ta pépn

Slabpopn €xel ouvoAlkd pnkos 157 xi-
Awpetpa kat dlapkel neplnou 3.5 wpes

Je autoki{vnto n potookAéta, xwpls otdoets. O
€MLOKEMNS pnopei va dlavUoel PéPos tns M va tn
dlakdyel kat va tny ouvexioel dANn np€pa. H 6la-
Spopn npooépetal yia éAo Tov XpOVo Kal aneu-
BUvetal o €NOKEMTES MoU evolagépoval yia T
TONKN Koudiva, To KPao{ Ta MOAITLOTIKG, [GTOPLKA
KaL BpnokeuTka pvnpela kat akopn, T @Uon Kat
dpaotnplotntes onws: nedonopia, opeBaaia,
nodnAaocia Kat NEPINETELES N AYWVES OTO XLOVL.

Ye nepinou 3,5 wpes kivnons, n HuaBia ano-
kaAumtel pa dladpopn énou 1o Kpaot Kat n na-
padoon nopevovtal padl. fekwvwvtas and
Bépola, pe 10 0t0pKG Bhpa tou Anoctdnou
MavAou, n nopeia nepvd and xwptd Kat NAayLEs
rou {ouv oTo PUBUG Tou auneAod: tov TpiAo-
o pe tov Nad tou Aylou TpUpwva, Npootdmn
WV aunefoupywy, To Podoxwpl pE Ta Kepdola
ToU, T0 Mavvakoxwpt Kat i Ndouoa, natpida
Twv MnovAwv kat tou Evépaupou, s guye-
véotepns edAnvikns epuBpds mowkidias. Ano
wm Ndouoa, to lMNavvakoxwpl A 1o Podoxwpt
pnopelte pe eukonia va enokePtelte to Xilovo-
Opopkd Kévipo ota 3-5 lMnyddia, éva and ta
600 peydna xiovodpopikd Kevipa s HuaBias.

H 6labpopn ouvex(Cel oto ApKoxwpL e To ond-
vio 8doos twv Bedavidlwv Kat avngopilel oto
€A Kal oTo X1ovodpopikd Kévtpo, napadeloos
ylo Tous AATPELS TwV XEWEPVAY aBAnpdtwy
KaL Tou xtoviou yevikdtepa. And 6w, o 6pdpios

ORINI
IMATHIA

In the Lands of the Panagia

he route stretches for 157 kilometers
and takes about 3.5 hours by car or mo-
torcycle, without stops. Visitors may choose
to travel part of it or break it up over different
days. Accessible all year round, it is ideal for
travelers interested in local cuisine, wine, cul-
tural, historical and religious monuments, as
well as nature and outdoor activities such as
hiking, mountaineering, cycling, or even winter
sports in the snow.

In about 3.5 hours of driving, Imathia unfolds
a route where wine and tradition walk hand in
hand. Beginning in Veria, with the historic Bema
of Apostle Paul, the journey continues through
villages and slopes that live to the rhythm of
the vineyard: Trilofos, with the Church of Saint
Tryphon, protector of vine growers; Rodohori,
famous for its cherries; Giannakochori and
Naoussa, home of the Boules carnival and the
noble Xinomavro grape, the finest Greek red
variety. From Naoussa, Giannakochori, or Ro-
dohori, it is an easy trip to the 3-5 Pigadia Ski
Resort, one of the two major ski centers of Im-
athia.

The route ascends through Arkochori, with
its rare , then to Seli and its ski resort—an
alpine paradise for winter sports lovers. From

o6nyel atnv Kaotavid kat tnv Mavayia Zoupend,
10 onpeio avagopds tou novtakoU eAANVICHoU,
o€ pla dladpopn pe €Aata A/kat opixAn émou ta
Bouvd pooxoBofoly petaivi Kat Bpeypévo Xwpa.

H kouCiva €bw eival BaBia depévn pe  yn
Kat tous avBpwnous ts. Xtn Ndouoa, apne-
Aovtonpddes pe Kiaddpulo @tiéxvovial o€
katoapodnes nou axvidouv Ts NepLddous Twv
YI0PTWV Kal Oxt Jovo. To xolpwvd e dapdokn-
va A KUBWvLa, N ToMkA couna «koukoUAa» He
yaviopéva youBapAdkia xwpls pudl Kat ta
bldpopa yloupetooeldn pe nukvn oddta Kat
HUPWOIKA, elval €Goxa Nidta mou QEPVOUV Tov
XEWWva oto tpanédl. Ta Ke@teddkla Kal 1o
KOKKLVLOTO e To e€alpetikns nodtntas BoeLo
kp€as HuaBlas payeipevovtal o odntoa pe -
vOpaupo nou xap(lel Eexwplotd Gpwia, EVw 0
olydanévios xanBds anoktd aAfn digotaon,
apwpatiopévos pe 1o 8o kpaol. TéAos, o no
bldonpos talnoupopelés eival ta ypaBowa-
pa, peMt{aves KOPUEVES Og AEMTES (PETES Mou
€xouv NaotwBel kat tnyavidovtal og kautd AGoL

YUS TOMKES ayopES Kal 0T KOtaothpa-
10 avadnthote tous BnoaupoUs ths HuaBias:
ToNKG tupld, poddakiva Ndouoas, pavitdpla
Bepplou, natdtes Kaotavids, toimoupo, xet-
ponointa nétoupa, tpaxavades, @pouta h Aa-
XaVIKG 0€ PoUOTO («PETOEALO»), KUVAYL K.O..

Eivat pua dadpopn mou to kpaoi Asttoupyet
WS adpaTo VAUC MOU €VWIVEL OE pla appovia
gpwpata, yeugels, Téxves, Napaddoels Kal av-
Bpwnous. Kat av Bénete va peivete emnégete
kdnotlo and ta noAAd kataAUuata nou Ba ou-
VavtNoeTe ONws N.X. 0th neploxn tou Podoxw-
plou, tou Zenlou, s Koupaptds kat Befaiws
Twv néfswv ts Ndouoas kat ths Bépolas.

ANANTYEIAKH N. HMABIAY A.E. AL A.E. O.T.A.

here, the road leads to Kastania and the Pana-
gia Soumela Monastery, a spiritual beacon for
Pontic Hellenism. The path is lined with firs and
mist, and the mountains breathe the scents of
resin and damp soil.

The cuisine is deeply tied to the land and its
people. In Naoussa, vine leaf rolls stuffed with
minced meat and rice (giaprakia) steam in hol-
iday-season kitchens and beyond. Pork with
plums or quinces, the local soup koukoulia with
fried meatballs (without rice), and various rich
casseroles flavored with herbs are classic win-
ter dishes. Meatballs and braised beef made
with top-quality Imathia beef are cooked in a
sauce with Xinomavro, which lends a distinctive
aroma, while the semolina halva takes on an-
other dimension when perfumed with the same
wine. Finally, the most famous tsipouro appe-
tizer is gavopsara: salted eggplants, sliced thin
and fried in hot oil.

Local markets and shops offer treasures of
Imathia: local cheeses, Naoussa peaches, Ro-
dohori cherries, Vermio mushrooms, Kastania
potatoes, tsipouro, handmade petoura (pasta
sheets), trahanas, fruit or vegetable slices pre-
served in grape must (retselia), and game.

This is a route where wine acts as an invisible
thread, weaving together aromas, flavors, arts,
traditions, and people in perfect harmony. For
overnight stays, many accommodations can be
found in Rodohori, Seli, Koumaria, and of course
in the towns of Naoussa and Veria.
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NAOYZA @
OPEINH HMABGIA (127 xAp - 180 Aentd) A i
@ TTENHMAXOE @ Q H Opeivh HuaBia
> Bépola > Qutela > TpiAopos > ZtevApaxos > Ayyedoxwpl > IMavvakoxwpl > Podoxwpt > Ndouoa Itns Mavayids ta pépn
@ APKOXQPI > Apkoxwpl > Kétw Béppto (Z€AY > Koupapld > Kaatavid
1! Fi
0/+2410 . I o
Hﬁ! O s @ o) ORINI IMATHIAS (127 km - 180 min) Orini Imathia
OYTEIA @ b > Veria > Fyteia > Trilofos > Stenimachos > Angelohori > Giannakohori > Rodohori > Naousa In the lands of the Panagia

> Arkohori > Kato Vermio (Seli) > Koumaria > Kastania

W Bripa tou AnootéAou MadAou YtapUiia

g Apostle Paul's Tribune Grapes

Dy _/ﬁ koymapiA @ o —

O BEPOIA Mouoeia PoSakiva
Museums Peaches

MnAa
Apples

Movaotpla - lepés Moves
Monasteries ‘® Holy Convents

B & [E

Apxatofoytkol Xwpot Axtv(blo
Archaeological Sites Kiwi
Adoos @pdounes
Forest Strawberries
2% Oapayyt Kepdola
o %\5 Gorge %}b Cherries
KAZTANIA
é/i/ X10v0BPOHIKS KEVTPO Toinoupo
Ski Area Tsipouro
G2 Mavitdpla . Oivos
& 2
\(‘ Mushrooms @§? Wine
AxAddla
Pears
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Ztov Kauno Baocidelet

Awpetpa kat duapkel neplnou 1.5 wpa
pe autokivnto h potoowkAéta, xwpls otd-
oels Kat xwpls Eevayo. H dladpopn npoope-
petal yla 6fo tov xpovo Kal aneuBuvetal og
EMNOKENTES MOU evOla@EPOVTaL yla TN TOMKA
kouClva, Tov TOMKG MoAtlopd, T @Uon Kat
Opaotnpotntes  dnws: nelonopia, opelPa-
ola, nobnAaci{a kat mepiiynon otnv UnaBpo.

m dladpopn éxel ouvoAlkd pnkos 85 xi-

Yenepinou 1,5 wpa 6pdpo, o KApMos eival evas
Cwvtavés nivakas, énou ta pol Aouioubdla and
s avBlopéves podakiviés tnv dvolén Ba oas ta-
€16€éyel oto anokafoUPEVO «EAANVIKG XaVAuL».

H apetnpia eivat n Bépota, pe tn Aipvn Ayias
BopBdpas, 6nou ta vepd kaBpe@tiCouv nAatavia
Kat oupavéd dnws Kat ta atevd tou AAdKuova,
xapaktnplopévn neploxn NATURA, uypopidto-
1os ylanouALd, Katyla nntes HpaotnELOTNTES. XN
Bepyiva, BAenels kat volwBels 1o peyaeio twv
Mokeddvwy Baoiéwy, evd 1o Nedkaotpo Kat to
Metdxt [Mpodpdpou npoapépouy pa hpepn ava-

KAMBOS
IMATHIAS

Where the plain reigns

he route covers a total of 85 kilometers

T and lasts about 1.5 hours by car or mo-

torcycle, without stops and without a guide. It is

accessible all year round and is ideal for visitors

interested in local cuisine, culture, nature, and

outdoor activities such as hiking, mountaineering,
cycling, and countryside exploration.

In just 1.5 hours, the plain turns into a living
painting, where the pink blossoms of peach trees
in spring evoke the so-called “Greek Hanami.”

The journey begins in Veria, at the Lake of Agia
Varvara, where the waters reflect plane trees and
sky. It continues through the narrow passage of
the Aliakmon River, a NATURA-protected wetland

nauda. H nopela ouvexicel npos th MeAikn, tov
Neo Mpddpopo, tnv Ayia Tpwdda kat tnv Kuyenn,
pe 10 Movaotipt tou Aylou ABavaoiou Zgnvi-
ToNns, Npw nepdoet and v KouAoUpa kat tn Néa
NikopndeLa, évav and tous apxatdtepous veont-
BikoUs olkiapous ts Eupwnns, Ty Matpiba kat
onfokAnpwBel niow otn Bépola. Av BeAnoete va
dlavuktepeloete otnv Neploxn, Ba Bpeite apketd
kataAUpata 6nws kat noAAES TaREPVES Kal €0TL-
atépla yla va yeuBelte ondvia tonkd @ayntd.

H yaotpovopia tou kdunou ts HuaBias ivat
avtavékAaon ts yns tou. Ot nites pe xeyponol-
nto @UAAo Kat yéPlon and tooukviba, onavakl,
npdoo, KoAokUBL A vidnia tupld, eEPvouV OTo
nwato onoubdaies yevoels. Anod tnv aAAn, oL pnd-
ples MeAikns payelpepeves pe Tonkd CUPapLKa
Kal TPIHPEVO Ke@aNoTUpL, TO HOYELPEUTO XOLPL-
Vo pe oéAvo N npdoo, To TPUPEPS Hoaxapiolo
Kpéas HuaBlas pe pavéotpa Kat tpaxavd Kat ta
pooxapl{owa pdyouna h oupés, anotedolv po-
VOOIKES YEUOTIKES npotdcels. Alnda tous, ot
Eeotnpévol keptedes pe tnv niovola odntoa
yloouptioU yivovtat oUpBofo TonikAs Tauto-
mrtos. H epnepio ofokAnpwvetal pe yAukd
ToU koutanlou and kepdol 1 BUCCLVO Kal PE 10
duonpo peBavi, pe dpwpa Agpoviod kat Pa-
vidas, Boutnypévo o Xpuoagévio  OlponL.

Y10 TONKA Kataotipata oL Naykol Kat ta pa-
@ eivatl yepdta pe tov nAoUTo s yns: (pé-
oka phda, pobddkiva, bdapdoknva, oxAddia,
Kepdola Kal akuvidla N Kopnoates, pakedo-
VIKG tuptd MOM A no laltepes tonikés dn-
Houpyies, onws n nAgCouda. Tolnoupo Kat
Tpoxavés anid Kat  petoént nou kouBand tn
copia napadoolokwy peBOdwY  ouvtnpnons.

KdBe otdon otn duadpopn auth elval €va pe-
yano, avoxto tpandL nou oas kadel va yvwpi-
O€TE TNV YPUXNA Kal TV Lotopla Twv avBpwnwy.

ANANTYEIAKH N. HMABIAY A.E. AL A.E. O.T.A.

for birdlife and gentle outdoor activities. In Ver-
gina, one can feel the grandeur of the Macedoni-
an Kings, while Neokastro and the Metochi of the
Prodromos Monastery provide moments of calm
respite. The route moves on through Meliki, Neos
Prodromos, Agia Triada, and Kypseli, with the
Monastery of Agios Athanasios Sphinitsi, before
passing by Kouloura and Nea Nikomedeia—one of
the oldest Neolithic settlements in Europe—and
finally Patrida, before circling back to Veria. For
those wishing to stay overnight, the area offers
numerous accommodations, along with tavernas
and restaurants serving rare and authentic local
dishes.

The gastronomy of the Imathia plain mirrors the
land itself. Pies made with hand-rolled pastry and
filled with nettle, spinach, leek, zucchini or local
cheeses bring remarkable flavours to the plate.
Nearby, Meliki okra cooked with local pasta and
grated kefalotyri, braised pork with celery or leek,
tender Imathia beef with manestra and trachana,
and beef cheeks or oxtail are unique culinary of-
ferings. Alongside them, flattened "xestimenoi”
meatballs topped with a rich yogurt sauce have
become a symbol of local identity. The experi-
ence is completed by spoon-preserved fruits such
as cherry or sour cherry and the famous revani
— scented with lemon and vanilla and soaked in
golden syrup.

Local shops showcase the abundance of the
land: fresh apples, peaches, plums, pears, cher-
ries, kiwis, fruit preserves, PDO Macedonian
cheeses, and unique local creations such as Plex-
ouda cheese. Tsipouro, trahana, and the tradition-
al retseli (fruits simmered in grape must) preserve
ancestral wisdom in taste and technigue.

Every stop along this route is like an open table,
inviting you to discover the soul and history of the
people of Imathia.
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o KAMIMOZ HMABIAL (84 xip - 90 Aentd)
[ab)

> Bépota > Alpvn Ayias BapBdpas > Bepyiva > Menikn > Nedkaotpo > Néos MNpddpopios > Ayia Tpiéda
> Kuyénn > KounoUpa > Néa Nikopndeta > MNatpida > Bépola

Q KAMBOS IMATHIAS (84 km - 90 min)

> Veria > Lake Agia Varvara > Vergina > Meliki > Neokastro > Neos Prodromos > Agia Triada
> Kypseli > Kouloura > Nea Nikomidia > Patrida > Veria
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Kapnos HpaBias
Ltov kdpno Bactielel

Kambos Imathias
Where the Plain Reigns







