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Local
Products
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Beekeeping

Tobacco Cultivation

Silk Production

Dairy Products

Wine

Olive Oil

Aquaculture

Squid

Soussages

Aromatic plants
and herbs
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Beens

Asparagus

Pears

Water melon

Goat

:AMOGPAKH

I6waitepa npoidvra: Acukd paooAt ZapoBpd-
kns, @agonia Pouokes, MoUopouda (MionAa),
YoupBada, Mpaouott, AxAdda Kokkivdanida, M-
kpopeno ZapoBpdkns, MeAL, Apwpatikd @utd
kat Bétava, Kataik, Wapla kat Badagowd

"EBPOX

Mpoiévra MOMN: EAaénado Mdkpns, tupl Oéta
Avatonikns Makebovias-Bpdkns, tupl Kaoépt
Avatonikhs Makebovias-Bpdkns

Mpoiévra MIE: Oivos Bpdkns

16waitepa npoidvra: Aoukdvika Kal Kapoupuds
YoupAiou, Tupokopikd Zoupniou kat Deppwv,
MénL Zoupniou, Mendvt, ®aoodAt Kat Znapdyyla
Tuxepou, MNoupkades (Cupapkd), Wapta kat Ba-
Aaoowd (youdlaves, oadavt, képanos, xtanddt,
yapides, akoupnpl, paykpl, oapdénes, yaupos,
AaBpdki.

AHMOXZYNETAIPIXTIKH EBPOX A.A.E. O.T.A.

SAMOTHRAKI

Special products: Samothraki white beans,
rouskes bheans, loquats, sourvala (wild plums),
praousti, Kokkinapida pears, Samothraki bitter
honey, honey, aromatic plants and herbs, goat,
fish, and seafood.

EVROS

PDO products: Makri olive oil, Feta cheese of
Eastern Macedonia and Thrace, Kasseri cheese
of Eastern Macedonia and Thrace.

PGI products: Thracian wine.

Special products: Soufli sausages and
kavourmas, dairy from Soufli and Feres, Soufli
honey, melons, beans and asparagus of Tychero,
gioufkades pasta, fish and seafood (catfish,
carp. mullet, octopus, shrimp. mackerel,
seabream, sardines, anchovies, seabass)

Tomka
Mpoidvta
Local
Products
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2:AMOOGPAKH

Katowkdkt otn Aadékodfa: To kat e€o-
XAV MLATo s LapoBpdkns. To VIANIo KATOIKAKL,
Hayelpedetal UNopoveTKd, tuAlypévo oe Aado-
koAAa kat ynpevo og Euidpoupvo. To anoténe-
opa eival éva TpuEePd, COUPERS Kal OPWHATIKO
KpEas, YEUATO Apwpa Kat povadikh yedon.

Towyaplaotd xépta: H nAouola BAdatnon
ToU vnoloU Mpoo@épel NANBwpa dyplwy Xop-
Twv. Mayelpepéva pe efadAado Kat ouxvda pe
okopoo, anotedolv évav anid aAfd noAu yeu-
OTIKO NLAro.

Nuké tou koutadioU N pappefdda
nNPaoUaoTi: Gudxvovtal and To ToMKG ePoUTo
npaoUott, nou Bupilel dapdoknvo Kat aypLloko-
popnAo. H yeuon tous eivat yAukagivn kat 6po-
ogpn, ge BeAoudvn upn.

Muké XaoAapds: O «xaoAapds» ival éva
napadootakd oponactd yAukd tns ZapoBpd-
Kns. H yeuon tou eivat oav peAopaKapovo Katn
uEn Tou oav xanBas.

SAMOTHRACE

Goat baked in parchment: The island's
signature dish. Local goat is slowly cooked in
parchment and baked in a wood-fired oven. The
result is tender, juicy, and aromatic meat with
an unforgettable taste.

Sautéed wild greens: The island's rich
vegetation offers an abundance of edible
greens. Cooked with olive oil and often garlic,
they make a simple yet delicious dish.

Spoon sweet or jam praousti: Made
from the local fruit praousti, reminiscent of
plum and wild cherry plum. Its sweet-sour,
refreshing flavor with velvety texture leaves a
lasting impression

Haslamas Sweet: ‘Haslamas™ is a tra-
ditional syrupy dessert from Samothraki. Its
taste resembles that of melomakarono, while
its texture is similar to halva.

‘EBPOLZ

KaBouppds Zougdiou: Ebésopc-onua
katateBév tou EPpou. Eival éva napadootakd
NKAvtko affavtiké and xolpvé Kat pooxapiolo
KpE€as nou payepevovial Pe didgopa pnaxapt-
Kd, npdoo kat Ainos. XepBipetal okEtos, openEta
" ouvodeUel Gompla, Natdtes ylaxvi kat onolodn-
note @aynto pe oantaa.

Mndpnw: Edeopa nou Bupilel xwpldtiko
Aoukdviko. MpoKeLtal yla xolpvd Eviepo, YeuL-
0T0 PE KOPPATIa Xolptvou Kal Looxapiolou Kpe-
atos padi pe wiokoppeva oukwta, npdoo, pudt
Kal JNaxaplkd Kat Whvetat atov poupvo N Bpa-
016. Manawdtepa Atav eayntd TS YLOPTES TwV
XpLoTouyEvvwy.

Aoukavika Zou@iou: Mopookeudlovrat
and xolpvo Kat pooxapiolo Kpéas pe 1o Oko
Tous Ainos, plyavn, pnaxdpt kat NngpL. napaye-
TaL ennAéov Kal og Kautepn eKBOXN pE KOKKLVO
MI€PL Kal o€ MPacAtn pe NpoaBnkn npdaoou. Wh-
VETaL 0TN 0XApa A thyavietal kat anoteel ond-
VL0 Kat noAU YEUOTIKS HeCE.

AHMOXZYNETAIPIXTIKH EBPOX A.A.E. O.T.A.

EVROS

Soufli kavourmas: A signature dish of Ev-
ros. A traditional spicy cured meat made from
pork and beef, cooked with spices, leek, and fat.
Served plain, in omelets, or as a side with leg-
umes, stewed potatoes, or any saucy dish.

Babbo: A dish resembling rustic sausage.
Pork intestine is stuffed with pieces of pork and
beef, finely chopped liver, leek, rice, and spices,
then baked or boiled. Traditionally a Christmas
dish.

Soufli sausages: Made from pork and beef
with their own fat, seasoned with oregano, all-
spice, and pepper. There are also spicy versions
with red pepper and leek-flavored variations.
Grilled or pan-fried, they are a rare and deli-
cious meze.

Tonwkés
Loviayés
Local
Recipes
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2:AMOOGPAKH

Ané npaotvo, yaddadio

Sladpopn €xel ouvonikd phkos 31 xi-
Awpetpa kat dlapkel 40 Aentd pe au-

Tokivnto N potoatkAgTa, Xxwpls oTAoELs,
npoteivetal yla 6Ao Tov xpdvo Kat aneuBuvetat
O€ EMNOKEMTES NOU EVOLAMEPOVTAL YL TN YOOTPO-
vop{a, Tov noAtiops Kat Tis 6pactnpldtntes atn
(puon Kat tn BdAacad.

Ye Ayotepo and 1 wpa, n ZapoBpdkn anoka-
Auntel kat anokanuntetal. Eva vnol puctaywyla,
orou n @Uon oulyet e Tov YUBo Kat n yeuon pe
10 l[OPATIKG vepd tns. Ano tv Kapapuwtooa Ee-
Klva éva tag{dL nou nepvd and v Motaptd Kat
v Madaénonn, avngopilel ws ta Bepua pe
s BABpes kat ta Aoutpd, ayyilet tov MUpyo tou
@ovid Kal To OpWVUHO0 @apdyyl Tou, yid va Ka-
tanh&el otnv napania tou Knnou, éva oefnviakd
Ton{o pe AEUKd Kal ykpL Bétoana, anopevapt na-
Awds npatotelakns dpaotnpldtntas. Kabe otdon
elval pa epnelpla KL éva puoTtiké: oto lepd Twv
Meydniwv Bewyv Ba apouykpaoTeite Tov apxé-
yovo WiBupo twv teNeToUpyLWY, 0T0 XTac(dL Tou
Anooténou MNMavAou Ba Bpebelte ekel dnou €kave
T0 MPWTO Tou PBra o€ eupwnaiké €6apos, evw
otous MNupyous twv katiAoudL Ba akoUaoete thy
olwnA tns Latoplas.

E&W n yootpovopia elvat o kaBpéptns tou
T6Mnou. To KatokdakL otn AadokonAa, lvat n ne-
pntoucia s tonkhs koudivas. Ta tatyaplaotd
x0p1a, N Nita pe KaAapnoKANeUpo Kat HUPwWOLIKE
Kat to xepono(nto pavt{ ge pull Kat Kd uno-
YPAQOUV Hla HOKPA YOOTPOVOHLKA napddoon.
Kat oto téos, €pxetal To npaolott: éva ppouto
Ayvwato atous noAnous, avapeoa os Saudokn-
VO Kal ayplokopdpnio, nou yivetat yAukd kou-

SAMOTHRACE

From Green to Blue

he route covers a total of 31 kilometers

and takes about 40 minutes by car

or motorcycle, without stops. It is
recommended year-round and appeals to
visitors interested in gastronomy, culture, and
activities in nature and at sea.

In less than an hour, Samothraki both reveals
and is revealed—a mystical island where
nature fuses with myth, and flavor with its
healing waters. Starting from Kamariotissa,
the journey passes through Potamia and
Palaeopolis, ascends to Therma with its natural
pools (vathres) and baths, touches the Tower
of Fonias and its dramatic gorge, and ends at
Kipos beach, a lunar landscape of white and
grey pebbles, remnants of ancient volcanic
activity. Each stop is an experience and a secret:
at the Sanctuary of the Great Gods, you will
sense the primordial whispers of sacred rituals;
at Apostle Paul's Seat, you stand where he first
set foot on European soil; while the Towers of
the Gattilusi echo the silence of history.

Here, gastronomy mirrors the island itself.
Goat baked in parchment is the quintessence
of local cuisine. Sautéed wild greens, cornmeal
pies with herbs, and handmade manti stuffed
with rice and minced meat highlight a long-
standing culinary tradition. For dessert, there is
praousti: a fruit little known outside the island,
somewhere between plum and wild cherry
plum, transformed into spoon sweet or jamwith
a taste balancing tartness and sweetness.

The experience is completed with the island's
famous products, found in its small shops:

tanol N pappendda, pe yeuon nou looppone(
avdpeoa 6€vo Kat ato YAUKO.

H epnepia ofokAnpwvetal pe ta nepipnua
TOMIKA Npolévta nou propelte va npopnBeu-
telte ota payadld tou vnolou: Aeukd @aodnla
Kal «POUCKES», CUMOPLIKA YIOUPKADES, Kaotava,
Botava kat tainoupo. Ot nowkiAles peAoy, and
peAloookop{a nou akpn xpnatponotel KUWénes
QuUaypeves and Koppous dévipwy, pla navép-
XaLa NPaKTKA, Kpatolv ¢wvtavo to andAuto ths
napédoons.

YN ZapoBpdkn éxete tn duvatdtnta va olo-
pelvete oe katdnupa h oe Eevodoxelo, anAd Kat
0€ OpYavVWHEVO camping Kal va Eekoupaoteite
nPayUaTtika adfd Kat va @dte o€ pla and Ts non-
Aés taPépves Tou vnaloU, Hovadikd tonkd nidta.

AHMOXZYNETAIPIZTIKH

white beans and rouskes, handmade gioufkades
pasta, chestnuts, herbs, and tsipouro. Honey
varieties, often produced in hives made from
tree trunks—a centuries-old practice—keep
alive the essence of tradition.

In Samothraki, you can stay in guesthouses,
hotels, or organized campsites, enjoy true
rest, and taste unique local dishes in the many
taverns scattered across the island

EBPOX ALAE. O.T.A.

Faotpovopikés
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Q TAMOBPAKH (31 xAp - 40 Aentd)

O > Kapapuwtoa > lMotaptd > MaAdadnonn > Beppd > @apdyyt/ Mupyos Povid > Knnos

Q SAMOTHRACE (31km - 40 min

Qapdyyla
Gorges

Katappdktes
Waterfalls

Apxatonoykol Xwpot - Mouoe(a
Archaeological Sites ‘® Museums

Movaotipla - lepgs Movés
Monasteries ‘® Holy Convents

Apwpatiké eutd kat Boétava
Aromatic plants and herbs

) & B @ >

AHMOXYNETAIPIZETIKH EBPOX A.A.E. O.T.A.

> Kamariotisa > Potamia > Palaiopoli > Therma > Faraggi /Pyrgos Fonia > Kipos

Menioookop{a
Beekeeping

MAUKA Tou Koutaniou
Sweet served by spoon
AUKA Tou Tayoy
Syrupy tray-baked sweets

wimming

TupoKopIKG
Dairy Products

Oivos
Wine

Waépua
Fishes

Kartaoikt
Goat

LapoBpdkn

Ano npdaotvo, yanadio

Samothraki
From Green to Blue

13
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"EBpos

Bpakikés Mepindavhoetls

Sladpopn éxel ouvoAlké prkos 123 xi-

Awpetpa kat Sapkel neplnou 2,5 wpes
He autokivnto n potootkiéta, xwpls otdoels.
Anatteital ouvodds katd v eniokewn oto A€A-
10 tou ERpou. H duadpopn pnopel va yivel 6Ao
TOV XPOVO Kal aneuBUveTal O€ €NOKEMTES MOU
evbla@épovtal yla mnvonapatipnan,  @Uon
kat ts dpaotnpldtntes tns, nodnAaoia, opelPa-
ola kat to tonko kand gaynto.

Ye pa dladpopn nepinou 2,5 wpwv, o ERpos
anokanUmtel Ty alvia Kat olyxpovn otopia
Kal elkéva s Bpdkns. And v Adegavdpou-
nofn ws ta nukvd &don tns Aadids kat niow,
éva tagidL 1bavikd yia KaBe enoxn Nepveé ano Ka-
prous, notdpia kat fouvd, ulaviva pvnpeia kat
ondvia ton{a, Kat cuvavtd éva ondvio noAunont-
TIOHIKG YOOTPOVOHIKG NAoUTo nou éxel Ts pides
Tou and tnv Avatonn péxpl tn Adon.

To A¢Ata tou EBpou, pe ts kanUPes twv ya-
padwyv, v nAovola navida kat xAwpida tou,
anodelkvUeL TNV alvia oxéon, avBpwnou Kat
toniou, vepou Kat yns. Lus MEpes, pe i peyd-
An Ktnvotpo@kn napddoon, n Movn Mavaylas
Koopoowrtelpas otékel nephgpavn and tov 120
awva. £to Tuxepo, Orou To CUVEPYE(V Kal ouve-
TalpiCeaBbe oTAPLEE TNV NPOKOMA TOU TOMoU. ZoU-
@Al Mavvounn, Aadid sivat Aggels nou onpai-
VOUV PETAEL, 6Ao0s, povondua, nounid, aypotes,
npolévta, dpop@a xwpLd.

H yaotpovopic ebw elval €va pe tnv napddoon.
0 kaBouppds Zougniou, apyownpévo KPEas e
pnaxaptkd, anotenel delypa pakpaiwvns coglas
Kat texvns. H eoptactikn pndpnw &unva euw-
61€s and pnaxdpt, Npdoo Kat pull. Ta Aoukdvika
You@A{ou eival n aytd, MKAVIIKN dyn s Tont-
Khs Koudivas, evw ol YKIouAgpEes pe tupl Kat
auyo, sival n Bpakwtkn €kdoxXN TS TNyavntis

Evros

Thracian Wanderings

he route covers a total of 123 kilome-
T ters and takes about 2.5 hours by car or
motorcycle, without stops. A guide is required
when visiting the Evros Delta. The route can
be done year-round and is ideal for visitors in-
terested in birdwatching, nature and outdoor
activities, cycling, mountaineering, and local
gastronomy.

In about 2.5 hours, Evros unveils both its
timeless and modern history and landscape.
From Alexandroupoli to the dense forests of
Dadia and back, this journey—perfect in any
season—crosses plains, rivers, and mountains,
Byzantine monuments, and rare landscapes.
Along the way, one encounters the unique mul-

nitas. Ta tonkd npotévta, énws to eAadiado
Mdikpns, ta nendvia, Ta eaconta Kat ta onapdy-
yla TuxepoU, Ta TUPOKOMLKA and KaTOWKIoLo Kat
npoPeto yana, to péAL and to ZouAi kat tis Oé-
pes, 1a napadootakd CUPOPIKE YIOUPKADES Kat
PUOLKA Ta Wdpla kat BaAaoovd and tov notapo

'EBpo. 1o AéAta kat to Bpakiwtiko MNéAayos, ano-

tefoUv OMAVIOUS YOOTPOVOUIKOUS MPECPREUTES.
A&{Cel va ta avalnTAoETe oTa TOMNKA KaTtaothpa-
Ta nou Ba ouvavtnoete o 6An T dladpopn.

Kat euatkd, 1o HeTagL: dxt aniws npotdv, annd
kAWOTA Mou ouvbéel yeviés, noAttopous, -
nous kat lotopies. H duAn kAnpovopd et otn
onpotpop{a tou Zoupdiou, ota xépla twv ABo-
E6wv twv Metagddwy Kat otnv kanniépyeta tou
kanvou pnacpd. ¥ auth t dtadpopn, n UAn dev
elval note Eekoppévn and to nveupa. Elvat n no
auBevtikA Kat annBvn ék@pacn tou. Av entié-
Eete va peivete otnv neploxn, katadUpata Ba
Bpeite mavtou, ato Tuxepd, ato MNMpoBatwva, oto
YoupAi kat BéRata otnv AdeCavdpounonn.

AHMOXZYNETAIPIZXTIKH EBPOX A.A.E. O.T.A.

ticultural gastronomic wealth of Thrace, rooted
in traditions stretching from East to West.

The Evros Delta, with its fishermen's huts and
rich flora and fauna, demonstrates the eternal
bond between humans and the landscape, wa-
ter, and land. In Feres, with its strong livestock
tradition, the Monastery of Panagia Kosmo-
soteira has stood proudly since the 12th cen-
tury. In Tychero, cooperation and cooperatives
fostered prosperity. Soufli, Giannouli, and Dadia
are names that evoke silk, forests, trails, birds,
farmers, products, and beautiful villages.

Gastronomy here is deeply tied to tradition.
Soufli kavourmas, slow-cooked meat with
spices, is a product of centuries of wisdom and
craftsmanship. The festive babbo recalls the
aromas of allspice, leek, and rice. Soufli sau-
sages add a fiery, spicy touch to local cuisine,
while giouzlemedes with cheese and egg are
the Thracian version of fried pies.

Local products such as Makri olive oil, Tyche-
ro melons, beans, and asparagus, dairy from
goat and sheep milk, honey from Soufli and
Feres, traditional gioufkades pasta, and, of
course, fish and seafood from the Evros River,
the Delta, and the Thracian Sea, are rare gas-
tronomic ambassadors worth seeking out in
local shops along the route.

And, of course, silk: not merely a product, but
a thread linking generations, cultures, places,
and stories. The intangible heritage lives on
in the sericulture of Soufli, in the hands of the
stone masons of Metaxades, and in the cultiva-
tion of basma tobacco. On this journey, matter
is never separate from spirit—it is its most au-
thentic and genuine expression. For those who
wish to stay in the area, accommodation can
be found everywhere: in Tychero, Provatonas,
Soufli, and, of course, Alexandroupoli.

Faotpovopikés
Awabpopés
Gastronomy
Routes
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Tobacco Cultivation

Beekeeping

Wine

Kouskousi

Roasted chickpeas

Dairy Products

Freshwater trout

Olice oil

Cold cuts

Coffee

Tsipouro

Aromatic plants and herbs

Soussages

syrupy sweets

Soutzouk loukoum

POAOIMH

Mpoiévra MON: tupl ®éta Avatonikns Makedo-
vias kat Bpdkns, tupl Kaoépt AvatoAikhs Make-
bovias kal Bpakns

Mpoiévra MIE: Oivos ‘lopapos (Mapwvelos), Of-
vos Bpdkns

I186waitepa npotdvra: MNaotouppds, Kous-kous,
Tpaxavds, Ztpaydiia Kopotnvns (biépopes not-
Kiiies), Aedepnd, Taxivi, Kagpés, Zout¢ouk Nou-
koup, EAaténado Mapwvetas, Talnoupolopapou,
Apwpatikd Botava, Kanvds

EANGH

Mpoiévra MON: tp{ Oéta Avatonikns Makedo-
vias kat Bpdkns, tupl Kaoépt AvatoAikhs Make-
bovias kal Bpakns

Mpoidvra MrE: Oivos ARSApwv

I16waitepa npoidvra: Kaoépt, Liponaotd, Ka-
Bouppds, Enpol kaprol, Aoukavika, Méatpopes

ANATITYEIAKH POAOMNMHE A.E. O.T.A.

RODOPI

PDO products: Feta cheese of Eastern Macedo-
nia‘® Thrace, Kasseri cheese of Eastern Macedo-
nia® Thrace.

PGI products: Ismaros wine (Maroneian), Thrace
wine.

Special products: Pastourmas, couscous, traha-
na, Komotini stragalia (various types), lelempia,
tahini, coffee, soutzouk loukoum, Maroneia olive
oil, Ismaros tsipouro, aromatic herbs, tobacco.

XANTHI

PDO products: Feta of Eastern Macedonia &
Thrace, Kasseri of Eastern Macedonia ‘® Thrace.

PGI products: Wine of Abdera.

Special products: Kasseri, syrupy sweets, ka-
vourmas, nuts, sausages, trout.

Tomka
Mpoidvta
Local
Products
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POAOIH

Kanapds: Itov nepipnpo Kanapd Kopotnvias
10 KPEas payelpelstal apyd HE VIOUETa, KPeU-
HUBL kat okdpdo, evad N Kavéna, To pnaxdpt, To
yapugpaiio kat ta dapvépuina xapiCouv Baby,
MIKEVIIKO Kal onavio xapaktpa. H odAtoa tou
yivetat niovola Kat yAukSEvn Kat ogpPipetat
OUXVd e Natdtes, pUCL A HakapovlLa.

Kous-kous pe Koténoufo, xouppd-
6es, Koukouvapt Kat dubaopo: Mikévt-
KO Kal €E0XwWS apwHatiké nidto. To koténouno
Kat o {wpads tou xapidouv BaBos yeuaons, evw ol
xouppades devouv pe th dpootd tou dudapou
Kal tou patvtavou. Ta koukouvdapla NpocBEtouv
TPayavh uen, evad To EUopa Agpiovioy Kat To (-
viep xapi{louv PPeoKAda Kal MIKAVIIKN évtaon.
YepPBlpetal agpdto Kat onupwto, Waviko yua
kann napéa.

ZoutfoUk AouKkoU pe Kapudia («Za-
patL AOUKOUW»): Mapadoaiakss yAUKAS nel-
paopds nou kaBiépwaoe t Poddnn kat tnv Ko-
HOTNVA WS YOOTPOVOULKG NPoopLopd. Texwpidel
yla T povadikn tou uen kat tnv olaitepn Sadi-
kaoia napaokeuns tou. Ta kapudla nepviolviat
o€ BapPakepd vapa kat Boutiolvial enavelinp-
péva oe petypa and netpedt, ¢éxapn Kat vepo,
HEXPL va dnploupynBoUv OTPWOELS HOOTIXWTAS,
apwpatkhAs CUpns. Apou ateyvaael naonani-
Cetal pe Caxapn éxvn Kat nalpvel tnv teAikn tou
Hop@n, nou Bupiel Aoukaviko. Tpayavd and ta
kapubla, yAukd 6oo npénel kat Wlaitepa ano-
Aauotikd, anotedel o Kopupaio €deopa s
6labpopns, nou Pyaivel kat oe nNoAAEs akdpn
€KOOXES €KTOS and TNV KAOIKN.

RHODOPE

Kapamas: The famous Komotini-style dish
where meat is slowly cooked with tomato, on-
ion, and garlic, enriched by cinnamon, allspice,
cloves, and bay leaves. The sauce becomes rich,
sweet-sour, and aromatic, often served with
potatoes, rice, or pasta.

Couscous with chicken, dates, pine
nuts, and mint: A spicy. fragrant dish.
Chicken and its broth provide depth, dates
blend with mint and parsley, pine nuts add
crunch, while lemon zest and ginger offer fresh-
ness and a spicy finish. Served fluffy and light, it
is perfect for sharing.

Soutzouk loukoum with walnuts
(“Sarai loukoum”): A sweet temptation
that established Komotini as a gastronomic
landmark. Walnuts are strung on cotton thread,
dipped repeatedly in a mixture of grape mo-
lasses, sugar, and water until thick aromatic
layers form. Once dried, it is dusted with pow-
dered sugar, resembling a sausage. Crunchy
from walnuts, sweet but balanced, and deeply
satisfying, it comes in many variations beyond
the classic.

IANOGH

Apvakt pe yloupkdades: Mopadoaiakd
néto pe nAovota yedon. To apvi payelpedetat pe
KPEUHUBL, viopatonenté kat kavedoyapueania,
wonou va podakwoel. Ot xelponointol ylou-
pKades Bpdlovial Eexwplotd, otpayyilovial Kat
oepBipovral pe tppévo viono tupl, v and
nAvw Pnalvel To KOKKWVIOTO apvakL Pe 6An v
nAovaola odftoa Tou.

Mopdkikn pugonita («KAiv»): Mopaso-
OlaKA Nita OXEUKA €UKoAN OTNV NOPAOKEUN HE
anAd ouotatikd, Nou dlaépet and olKIoUGS o€ oL-
KIOHO HE HIKpES NapanAayEs, Mou avikatonTpi-
Couv TNV opopP@LE TS Koudivas Twv NMopdkwy.
H C0un and aAgupl, payld kat afdrtL avolyetal og
@UAND Kal yepietal pe TpIUPEVES Natdtes, pudl
KaLauyd, eviote xpnolonoteital npdoo, KaBoup-
pas, onavakL h tupl. H nita yavetat og tapi ndvaw
oTnV gépNa Worou vVa anoKINCEL TRayavh Kpou-
ota. XepPipetal pe yaoUpt kat Bpactd A yntd
KpEas.

Kaplokes: MevviBnke ané tv avéykn va agl-
onotnBouv UAIkA nou nepicosuav ota {axapo-
nAaotela kat e§eAxBnke oe Aaxtaploth Axoudld
nou ayannBnke and 6An tnv EARGSa. Mpodkettat
yla podd navteonaviol yeplopevo pe nioUolo
pelypa Bavifas, kakdou, cokoAdtas, Kapudlwy
Kal ota@{dwy, Nou otn guvéxela KOBETaL 0€ KO-
pata, Boutiétat o Alwpévn aokondta. Mafakn,
OPWHATIKA anéAUTa 0OKOAATEVLA Kal PE KOPUG-
T Kapudloy, eival YAUKS yloptivo, ouxvd wpo
Kal KaBnpepLvo nelpacpo.

ANATITYEIAKH POAOMNMHE A.E. O.T.A.

XANTHI

Lamb with gioufkades: A traditional
dish full of flavor. The lamb is stewed with on-
ion, tomato paste, and warm spices until ten-
der. Handmade gioufkades are boiled separate-
ly. topped with grated local cheese, and served
with the rich lamb sauce poured over.

Pomak rice pie (KLin): A relatively sim-
ple but traditional pie that varies slightly from
village to village. Dough is rolled thin, filled
with grated potatoes, rice, eggs, and some-
times leek, kavourmas, spinach, or cheese, then
baked until crisp. Served with yogurt and meat,
boiled or roasted.

Kariokes: Originating as a way to reuse bak-
ery leftovers, kariokes evolved into beloved
confections across Greece. Rolled sponge cake
filled with a mixture of vanilla, cocoa, choco-
late, walnuts, and raisins is cut into pieces and
dipped in melted chocolate. Soft, fragrant, and
nutty, they are a festive sweet, a common gift,
and an everyday temptation.

Tonkés
Loviayés
Local
Recipes
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POAOIH

Zav SiaBatdapika noudid

dladpopn €xel ouvoAlkd pnkos 154 xi-

Awdpetpa kat Slapkel nepinou tpets (3)
WPES PE auTokivnto A HOTooIKAETa, Xwpls otd-
O€lS. 0 €NOKENTNS pnopel va dlavUoel pEPos
s M va T SlaKOYEL Kat va v cuvexioel ¢AAn
nuépa. H dladpopn ivat noAvwpn aAnd guko-
An kat Bath 6o Tov xpovo Kal aneuBuvetal o
EMLOKENTES MOU EVOLOQEPOVTAL YO TN TOMKA
yaotpovopia, tov tonikd noAtiopd,  euon
Kat us dpaotnpldtntes otnv UnaBpo, tnv nedo-
nopla, tnv opelPacia, to nodhAato, tn Banao-
o0, TNV olkoAoyia  Kat Ty mTnvonapathpnon.

Ye pa KUKAkn dladpopn nepinou 3 wpwv, n
Pobonn EedinAwvel o 1Blaitepo xapaktipa s,
noAduno{kio petypa and apxaies néAets, Ayvo-
Banaooes, pvnues, lotopies kal yeuoels. Me age-
npla tnv Kopotnvn pe tis noAfés enfoyés dla-
Hovns, n dladpopn nepvd and tous AoKNTEs, TS
apxadtntes s Mapwvelas kat tov luepo, ayyi-
CeL s napanies s Méans, ths Apwyns Kat Tou
Qavapiou, kat KatadAyel yla éva notnpdkt tai-
noupo otov laopo PE TN HECALWVIKA YEQUPD TOU
Kopwdtou kat taoxiCovtas ténous kat tonia nou
andddouv ouxva oyn anid navta caynveUouy.

H apxaia Mapwvela, pe to Beatpd ts otpap-
pévo npos t Banagoa, PiAd yla olvous enpLopé-
VoUs and tnv enoxn tou Opnpou, Ikavous va pe-
BUoouv akdpn Kat tous KukAwnes. To onhAato
NS NepLoxns, ta apxala notntipla kat Aatopeia
€€oputns pappdpou Kat adnpou apnyouviat
awwves avBpwnivns napoucias kat npokonns. H
neploxn anotenel 1bavikd téno dlapovhs av B¢-
Aete va peivete kal va neConophoste oto 0Pos

‘lopapos, Bétono avanapaywyns, dLatpo@ns Kat

dlaxeipaons eldwv dyplas (wns. H Aluvn Blotw-
viba kat ot AvoBanaooes @avapiou, Apwyns,
Méaons kat ‘EAous, @lAogevolv petavaoteutt-
K& nouftld ws éva and Tous ONUavIKATEPOUS

RHODOPE

Like Migratory Birds

he route covers a total of 154 kilome-
ters and takes about 3 hours by car or
motorcycle, without stops. Visitors can choose
to complete it in one day, break it into parts, or
continue another day. It is long but easy and
accessible year-round, ideal for travelers inter-
ested in local gastronomy, culture, nature, out-
door activities, hiking, mountaineering, cycling,
the sea, ecology, and birdwatching.

On this circular journey, lasting around 3
hours, Rhodope reveals its unique character—
an intricate mosaic of ancient cities, lagoons,
memories, stories, and flavors. Starting from
Komotini, with its many lodging options, the
route passes through Askites, the antiquities
of Maroneia, and Imeros, touches the beaches
of Mesi, Arogi, and Fanari, and concludes with a
glass of tsipouro in lasmos, near the medieval
Kompsatos bridge. Along the way, landscapes
shift constantly but always captivate. Ancient
Maroneia, with its sea-facing theater, recalls
wines so renowned since Homeric times that
they could intoxicate even the Cyclops. Its cave,
ancient wine presses, marble quarries, and iron
mines speak of centuries of human presence
and prosperity.

The regionis also a haven for hiking, especial-
ly around Mount Ismaros, a habitat for wildlife
breeding, feeding, and wintering. Lake Vis-
tonida and the lagoons of Fanari, Arogi, Mesi,
and Elos host migratory birds, forming one of
Greece’'s most important wetlands and a para-
dise for birdwatchers and ecotourism. A little
further north rise the striking “Thracian Mete-

uypofidtonous s EAAGSas kat nopddeloo
nopatnEnons  Mounlov  Kal  OLKOOLadPOHWV.
Alyo Bopetdtepa, 6eondlouv T €VIUNWOLO-
KA «BPOKIKA pETEWPO» Kal, av elote Tuxepol,
pnopel va ouvavtnoete elBepa dypla anoya.

H kouiva ths Pobdnns eivat nAouaola Kat no-
AunoAtiopikn. O kanapds, KanopayelpeUEvo
kpéas, ouvoyilel v napddoon tns Bpdkns.
O kaBouppds, Ceatds 1 o nita, €lval n Tonkn
npdtaon ota afdavikd. Ot K&Be popens nites,
anoteolv  kaBnpepvn afld Kal e€alpetikn
Awxoudld, evad o naotouppds divel €viaon Kat
dpwpa og KaBe tpanedl. Kal @uolkd, €va yeu-
ga 6e Ba pnopouce va ofokAnpwBel xwpls
ooutoUk floukoUy, Mou Kotd v napddoon
YewnBnke otnv Kopotnvh. Zout¢ouk AoukoUp
He Kapudla, N aplydana, Batdpoupa Kat xiAles
akopn ekboxés tou, aviavakiolv o no yAu-
KO anotnwpa Kat epnepla tns eniokeyns.

Tonwkd npotdvta, énws to Adxavo, o Kous -
Kous, o tpaxavds, ta otpaydila Kopotnvis Kat
anAot Enpol kapnol, o KagéEs, 1o Taxivy, Ta TonKd
wpLd Kat ta aAfavtkd, anokaduntouy v au-
TAPKELD TOU Térnou. Mnv EexAoete va ta Npopn-
Beutelte and Tonikés ayopés Kal Kataotipata.

ANATITYEIAKH POAONHX A.E. O.T.A.

ora,” where, if fortunate, visitors may encounter
wild horses roaming freely.

Rodopi's cuisine is rich and multicultural.
Kapamas (slow-cooked meat with spices) en-
capsulates Thracian tradition. Kavourmas—
served hot or in pies—is the local cured-meat
delicacy. Pies of every form are both daily fare
and culinary treasures, while pastourmas adds
boldness and aroma to any table. No meal is
complete without soutzouk loukoum, which
tradition holds was born in Komotini. Whether
with walnuts, almonds, blackberries, or count-
less other variations, this sweet leaves the
sweetest impression of a visit here.

Local products such as cabbage, couscous,
trahana, Komotini roasted chickpeas (straga-
lia), nuts, coffee, tahini, cheeses, cured meats,
and olive oil from Maroneia showcase the re-
gion's resourcefulness. Don't forget to buy
them from local markets and shops to take a
taste of Rhodope home.

Faotpovopikés
Awabpopés
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Apxatofoykol Xwpot
Archaeological Sites

YnnAalo
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Meoalwvikh Mépupa
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Movaothpla - lepés Movés
Monasteries ‘® Holy Convents

Ytevd Néatou
Nestos Gorge
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KanAEpyela kanvou
Tobacco Cultivation

Apwpatiké eutd kat fotava
Aromatic plants and herbs

Oivos
Wine

Kouakoual
Kouskousi

YLtpaydAa
Roasted chickpeas

Adfavukd
Cold cuts

ANAMNTYEIAKH POAOMNMHEZ A.E. O.T.A.

Pob6nn
Zav diaBatdpika noudid

Rodopi
Like Migratory Birds

$ EAaénado
Olice oil
Kagés
Coffee
Talnoupo
Tsipouro

Yout{oUk Aoukouy
Soutzouk loukoum

TUPOKOled
Dairy Products
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IANGOH

Zus puAwotés oou va xabw

Sladpopn €xel ouvoAlkd pnkos 138 xi-
Awpetpa kat dlapkel neplnou 3 wpes

pe autokivnto A potootkAgta, xwpls otdoels. o
eNoKEMTNS pnopel va dlavdoel pépos s N va
™ BloKOWEL Kal va v ouvexioel AN npepa.
H 6labpopn npoteivetat yla 6Ao tov Xpdvo Kat
aneuBuvetal g€ eNIOKENTES Mou evolagépovtal
TOV TONKG NoALtlopd, Ty okoAoyia, T euon Kat
s 6paoctnpléTnNTes s, Ty opelBaacia, tThv nodn-
Aaoia kat tnv tonikh Koudiva.

And 1o Mdpto Adyos pExpL Ts B€ppes, n 6L-
adpoph Twv 3 wpWV atnv Kapdld s akpLtl-
khs EavBns nepvd and eviunwaotakous Tonous
Kat tonia, Halavopous NoTapLwy Kat xwpd pe
0By noAunoAtlopikG anotunwia. 16avikn yia
K&Be enoxn, oas anokanUnteL th cuvunapén tou
UypoU ototxe{ou pe To opetvd avayAupo, Tou ap-
xa{ou pe To olyxpovo Kat tns KaBnpepvis whs
pe tnv andAauon Kat T yeuan.

H Aluvn Blotwvida, payevel 1éoo pe to pova-
otpt tou Ayiou NikoAdou 6oo kat pe ta xuades
nonUxpwpa nountd. Ta apxaia ABGnpa, yevé-
TePa Tou Anpdkpttou, avolyouv napdBupo ota
pugthpla s UAns, evw ta otevd tou Néatou
(pavepwvouy T duvapn s UoNs va oPIAEUEL
TOMOUS KAl YUXES OF L0 MEPLOXN MPAYHOTIKO Ma-
padeloo yla Tous AATPELS Twv dpaoTtnPLOTATWY
unaiBpou. Bopeldtepa ta MNMopakoxwpla, Heta-
(PEPOUV TOV EMLOKEMTN O€ €vav SLaPOPETKO KO-
opo, 6rnou N Napdadoon NapapEVeEL {wvtavh  Kat
depEvn ApPNKTa PE ToV TOMOo Kal Tous avBpw-
rous Tou.

H yaotpovopia ths neploxns eivat aviavakAia-
on auths s noAupopeias kat noAugwvias.
Wdpla kat Badagouva oto Mépto Adyos, Kepndn
0Ta OPEWVE, CPWHATIOPEVO HE KUMWVO Kal né-
MPLKa, He ylaoUpTL Kat VIoUETa, NIKAVIKA Aou-

XANTHI

In Your Foliage to Lose Myself

The route stretches over 138 kilom-
n eters and lasts about 3 hours by car or
motorcycle, without stops. Visitors may choose
to complete it in parts or continue on another
day. It is accessible year-round and best suited
to those interested in local culture, ecology, na-
ture and its activities, mountaineering, cycling,
and regional cuisine.

From Porto Lagos to Thermes, this 3-hour
journey through the heart of Xanthi reveals
stunning landscapes, river meanders, and vil-
lages with a deep multicultural imprint. Perfect
for any season, it showcases the harmony of
wetlands and mountain ridges, the coexistence
of ancient and modern, daily life and enjoyment.

Lake Vistonida enchants with both the Mon-
astery of Saint Nicholas and its thousands of
colorful birds. Ancient Abdera, birthplace of De-
mocritus, opens a window into the mysteries of
matter, while the Nestos gorge demonstrates
nature’'s power to sculpt lands and souls, creat-
ing a paradise for outdoor enthusiasts. Further
north, the Pomak villages transport visitors
into a different world where tradition remains
alive and firmly tied to both land and people.

The region's gastronomy reflects this diver-
sity. In Porto Lagos, seafood abounds; in the
mountains, kebabs flavored with cumin and pa-
prika served with yogurt and tomato stand out,
as well as spicy sausages and lamb with hand-
made gioufkades, paired with refreshing kasir
salad. Traditional Pomak dishes include klin
(thin phyllo pie with potatoes, rice, and feta),

KAVIKO, OpVAKL e onLtikoUs YIoUMKAdEsS Kal Je
dpooepn oaAdta kaaip. And kovtd ta ayannuéva
MOPAKIKG Nidta, dnws n nita kv pe Aentd uA-
Aa kpouotas, Natdrtes, pUQL Kal QPETa, T0 NAPEVIK
pe afpupd tupl Kat kaBouppd kat n colna pe
kafapnokdAgupo, Nou unoypd@ouy thv navap-
xala oxéon Avatodns kat Adons. Xta yAukd, n
neploxn AGUNEL: T0 apWHOTKG pouxaneun(, pa
KpéPa Pe olpdnt poddvepou, 10 oekép Napé, ta
olponaotd, ta a@Pdta PNoKota pe otptyddant
" ol 0OKOAOTEVLIES KAPLOKES MoU mavtpevovial
OPHOVIKA P TNV efa@pd ougdda tou kapubdlou,
xapi¢ouv €va afnopdévnto YAUKO GLVAnE.

Ta napadootakd tupld. 1Bilws to Kaoépt Tdv-
Bns, ol néotpoes, ol Enpol kKapnol, ta Kpaold
Twv ABShpwyv, pe th dpoatd ts AvoBdnaooas
oflokAnpwvouv to Nad¢i evos TOMou P Loxupn
noAtlopkA aio Kal yaotpovopikh tautdtnta.
Mnv auefhoete @elyovtas va ndpete pall oas
delypata tns yaotpovopikns napédoons tns ne-
ploxns. Ztn Sadpoph autn, tinota dev eival de-
dopévo. To tonio, n @Uaon, n wWtopla kat n yedon
€apviadouv, anokaAUNTouV Kat CUVUMAPXOUV HE
povadikd tpono nou npaypatikd a&idet va yvw-
ploete.

ANATITYEIAKH POAONHX A.E. O.T.A.

parenik (savory cheese and kavourmas bread),
and cornmeal soup—all underscoring the time-
less bond between East and West. For dessert,
aromatic mouhalebi with rosewater syrup, sek-
er pare, syrupy pastries, semolina biscuits, and
rich chocolate kariokes provide a memorable
sweet finale.

Local products complete the puzzle of Xan-
thi's identity: cheeses (especially Kasseri of
Xanthi), trout, nuts, kavourmas, wines from
Abdera, and syrupy sweets. Visitors should not
miss the chance to take some of these products
home, as they embody the region's cultural and
culinary heritage.

Here, nothing is static—landscapes. history,
and flavors surprise, coexist, and reveal them-
selves in a way that makes this route truly
worthwhile.
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Local
Products

Beekeeping

Dairy Products

Tsipouro

Olive Oil

Potatoes

Almonds

Sesame

Pumpkin Kiwi

Vine leaves Sweet served by spoon

Asparagus Crabs

&

Mussels
Squid
2@ Shrimps

Fishes
Octopus
Aromatic plants and herbs

BAL0Z

Mpoiévra MOMN: Bpoupna B&oou
Mpoiévra MIE: EAawiado Béoou
16waitepa npotdvra: MénAL, AGdL kpeata, wapla,

Banaoowva, avi¢ouyles, kKapubla, apwpatika Bo-
Tava, YAukd tou koutadiol

KABAAA

Mpoidévta MOM: tup{ O<ta AvatoAikns Makebo-
vios-Bpdkns, tupl Kaogpt Avatonikns Makedo-
vios-Bpdkns

Mpotévra MrE: Oivos Mayyalou Opous, Oivos
KaBdnas.

I6waitepa npoidvra: Axtviblo, Znopdyyla,
Apuydana, Xouodut kat taxivi, MNatdtes, EAEs,
edawdnado, Oonpla, MnAe kaBoupt, auyotdpaxo,
oapdénes kat puda Kanapwtns, Wapla kat Ba-
Aaoowvd, Kpaol, Talnoupo, 0Ulo, Kanvds.

THASOS

PDO Products: Throumba Thassos olive
PGI Products: Thassos olive oil

Specialties: Local honey, olive oil, meats, fresh
fish and seafood, anchovies, walnuts, aromatic
herbs, traditional spoon sweets

KAVALA

PDO Products: Feta cheese of Eastern Mac-
edonia and Thrace, Kasseri cheese of Eastern
Macedonia and Thrace

PGI Products: Wines of Mount Pangaio, Kavala
wines

Specialties: Kiwis, asparagus, almonds, ses-
ame and tahini, potatoes, olives and olive
oil, pulses, blue crab, bottarga, sardines and
mussels of Keramoti, fish and seafood, wine,
tsipouro, ouzo, tobacco

ANATITYEIAKH KABAAAY AAE. O.T.A.

Tomka
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BAL0L

MunepoAdxava: Mopadooiaké Mo mou
ouvbudlel To Adxavo toupaoi pe Agukd @acda.
H efappws Nikdvtikn yeuon tou 1o kaBlotd 1oa-
VIKG yLa T0 Xelwva. ZepBipetal ouxva ota opeL-
VA xwpLd Kat ouvodeletal Pe Toniké kpaot.

Tatdpka: Ayarnnpévo nidto yua @iAous tou
kafou pedé tnv Avolen Kat to kanokaipt. H gpe-
OoKGOa TV ENOXIKWV ACXAVIKWY KAl HUPWSIKWY
T0 KAVEL EEXWPLOTO, PE KONOKUBOKOPPADES, KO-
AokuBdkLa, ppéakes ninepltoes kal Bactapd-
Kila xap{Couv povadiké dpwpa kat yeuon. AnAod
otn oUAANYN, Ya NAoUaLo o€ VOOoTLd.

Koflltés «lMouvax»: H «yolvas, énws tnv
ovopdadouv ol Baaltes, gival évas and tous Mo
ekneKToUs TpdMous yla va anofaloouv ToV Ko-
Ad. To wépt avolyetal katd prikos oe éva evialo
Koppdt, afatiCetal kat kanvidetal npv WnBel,
anoKTWVIas o EexwPLoTh yelon Mou 1o Ka-
T0TA00EL 0TS Kopu@ales WapovooTies. AnAd
otV €KTéNEON, avenavaAnmto ot VOoTLd,
anotenel Npaypatiké nepaopd dtav ouvodele-
Tatané oulo h tainoupo.

THASOS

Piperolachana: A traditional winter dish
combining pickled cabbage with white beans.
Its slightly spicy flavor makes it perfect for the
colder months. Common in mountain villages, it
is typically served with a glass of robust local
red wine.

Tatarka: A beloved spring and summer dish,
especially among lovers of authentic meze.
Made with seasonal vegetables such as zuc-
chini blossoms, tender zucchini, fresh peppers,
and young shoots, it captures the freshness of
the island. Simple in concept but rich in flavor.

Mackerel “Gouna”: One of Thassos' sig-
nature delicacies. The fish is butterflied into
a single fillet, salted, sun-dried, and lightly
smoked before being grilled. Theresultisarich,
savory flavor that makes it one of the island's
most prized seafood dishes. Traditionally en-
joyed with ouzo or tsipouro.

KABAAA

Auyotdpaxo Kepapwths pe fAado-
Aépovo Kat piA€to Waplou: Fva niéro
uynAns yaotpovopias mou avadelkvUel Tov
NAoUTo Kal TNy MotdTNTa TwV MPOLOVIWY NS Nne-
ploxns. To @AETapLoPEVO WApL, PPETKO N NacTo,
oepPipetal pe moptokdnl, patvtavd kat Kautepo
Aabonépovo, péoa og @UAAa Adxavou 1 pJapou-
AoU. 1o nAdL pEtes auyotdpaxou Kepauwtns
ouvbudlovtal pe @PEoKo Agudvl Kat dGvnBo,
dnploupywvtas évav  ekAemuopévo ouvoua-
opd yeuoewyv. H eAagpws nikdvtkn odtaa, ta
eanepdoeldn kat n BaAaoovn vootld Tou ya-
pLoU ouvBEtouv évav andvio pelé nou Talpldadel
16avikd pe tolnoupo h Agukd kpaot.

LapbeoniAago: Midto nou cuvbudlel v
nAoUota yaotpovopikh napddoon tou ténou, Je
v e€loou NAoUala afteutikn Spaatnpldtnta. To
PUQ payelpeletal PE apwpatikéa pupwdikd, oa-
opdv, otapibes Kal Koukouvdapl, evw dévetal pe
auyd kat Agukd Tonikd tupl yia nAovata uen. To
pelypa petatpénetat o€ nita, otpwpévn pE QLié-
Ta Yynths oapdénas, wate va dnpoupynBel xpu-
oagévia kpouata. Eva niéto nou ouvodeletal
1bavikd pe éva notpl kpaot , talnoupo h oulo.

Koupapniédes Néas KapBdans: lows
oL nto dlaonpot Koupapniedes tns EARddas, ou-
VWVUHOL TNS a@PATnS UPNS, TOU OPWHATIOHEVOU
BoutUpou Kat twv oAdKANpwY KaBoupdlopEvwy
apuyddiwy. Oudxvovial pe npdpeto Poutupo,
Caxapn éxvn, afelpt kat aplydana, upvovtat
kaL kéBovtal o€ ploo@eyyapa. Whvovtal péxpLva
pobdioouv eAaPpd, Katl atn cuvexela kaduntoviat
yevvalddwpa pe {axapn éxvn. [davikol yia dwpo,
N ylo s yloptés, andd Kat ya kaBe anAn nepi-
0TaoN TOU XPOVou.

ANAMNTYEIAKH KABAAAY AAE. O.T.A.

KAVALA

Keramoti bottarga with olive oil-
lemon sauce and fish fillet: A dish of
high gastronomy that showcases the quality
of local products. Fresh or cured fish fillet is
served with orange, parsley, and a spicy ol-
ive-oil-lemon dressing, wrapped in cabbage or
lettuce leaves. On the side, slices of Keramoti
bottarga combine with fresh lemon and dill,
creating a refined harmony of flavors. The cit-
rus zest, the slightly spicy sauce, and the sea
essence make this dish a rare delicacy, ideal
with tsipouro or local white wine.

Sardine pilaf: A dish that blends the re-
gion’s culinary tradition with its rich fishing ac-
tivity. Rice is cooked with aromatic herbs, saf-
fron, raisins, and pine nuts, then bound with egg
and white local cheese for a creamy texture.
The mixture is transformed into a pie layered
with grilled sardine fillets, forming a golden
crust. A dish that pairs beautifully with wine,
tsipouro, or ouzo.

Kourabiedes of Nea Karvali: Perhaps
the most famous almond butter cookies in
Greece, known for their fluffy texture, aromatic
butter, and whole roasted almonds. Made with
sheep’s butter, powdered sugar, flour, and al-
monds, they are shaped into crescents, baked
until lightly golden, and then generously coat-
ed in powdered sugar. Perfect as gifts, festive
treats, or simply as a sweet indulgence all year
round.

Tonkés
Loviayés
Local
Recipes
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BAL0L

Zav Bacto péd

Awpetpa Kat dlapkel neplnou 3 wpes
HE autokivnto N potookAéta, xwpls otdoels.
0 enokémins pnopel va dlavloetl pépos tns
N va ™ BlokOYeL Kat va v ouvexioel aAnn
nuépa. H dadpopn eivat elkoAn 6o tov xpo-
VO KOl aneuBuvetal o€ €MOKEMTES KABe nAt-
klos mou evblagépovtal yia tn BdAaooa T
TONKA yaotpovopia Kat noAttlopd, t @uon,
Vv nepetela, v opePacia 0 nodhiato
KOl YEVIKA TS Hpaotnplotntes otnv UnatBpo.

m dladpopn €xel ouvoAlkd pnkos 137 xi-

Mia kukAwn dladpopn nepinou 3 wpwv nou
aykafalel 6An tn Bdoo, mpooappdletal oTo
avayAugo s Kat akoAouBel ta (xvn s anpu-
pas, Tou NeUKOU Kal tns yeuons. And tov Aéva
Eekva pla Slabpopn péoa and edalwves, ap-
xaia pvnpeio, neukdeutes NAayLES Kal ovelpe-
péves nopanies. Ztov Aéva, n Apxala Ayopd
Kat to B€atpo divouv tov Tovo evos nofttilopou
nou xdvetal oto BABos tns totoplas. Xto dpdpo
npos tov lMpivo, tnv KaAApdxn kat ts Mapiés,
ot nAaylés pooxofofolv NeUKo, KOUMOPLES Kal
plyavn. Xtn MkéAa, n no déonun QUAOkN ni-
oflva s EAAadas, oas kanel oe éva a&éxaato
Aoutpd, pia povadikh epnelpla. v AAUKN, ekel
orou n Bdola yn NPOOPEPEL TO «XIOVL», TO AEU-
KOTEPO PAPHOPO Tou Kdopou, Ta apxala Aatopeia
QTévouv péxpl TN BAanacoa, eva PGpHOpOo Kat
anpUpa opiyouv Kat tagldelouy OTOUS QLWVES.

H yeuon eival o npaypatikds Eevayos s bla-
Spopns. To KatalkAaKL Kat To apvi, ynuéva atov
(poUpvo, anokaduntouv €éva ondvio yooTpovo-
M6 Bnoaupd. Ta xelwvidtika, nnepondxava
He donpa @aconia H€vouv appovIKA pE KOKKLVO

THASOS

On Sacred Footsteps

he route covers a total of 137 kilome-

ters and takes about 3 hours by car or
motorcycle, without stops. Visitors may choose
to travel it in one go or in parts, even on dif-
ferent days. It is an easy route accessible all
year round, ideal for travelers of all ages who
are interested in the sea, local gastronomy and
culture, nature, adventure, hiking, cycling, and
outdoor activities.

This circular route embraces the whole of
Thassos, following the island's unique land-

Kpaol, evid n avolELatikn Kat kafokalpLvh tatdp-
KO QE€PVEL OTO METO O,TL MO PPECKO Kal ato@lo,
Aouopévo pe efadnado Bdoou. Ta ppeéoka Wa-
pLa, oL xtanodoketédes, o Naotds yaupos Kat
0 KoAds («yoUvax) anofnpapévos atov NALo
pe vionio andrtl, anotedolv efalpstikols ToL-
noupopeledes kal unoypd@ouv v andéiauon.
To yAukd kapubdkl, To ylaouptl pe eEalpett-
Ké TonKG pEAL and nedko, PUPTES Kal Auya-
pLEs, KAelvel 10 yeupa pe éva povadikd tpomno.

Tanepipnpa vidnia kpaotd, To peL, To AddLkat
10 dnAa tonkd npotdvia Ba ta Bpeite ota noAld
napadootlakd Kataothpata Tou vnaloy, eV yid
va yeuBeite vionia niéta enokePBelte Tis QLAo-
Eeves taBEpves kal ta eouatopla tou vnotou. 0oo
yla v dlapovh oas dev Ba duokoneuteite a@ou
undpxouv katandpata naviou kat éAo Tov Xpévo.

ANAMNTYEIAKH KABAAAY AAE. O.T.A.

scape and weaving together the scents of salt,
pine, and flavor. Starting from Limenas, the
Ancient Agora and the ancient theatre set the
tone of a civilization deeply rooted in history.
Heading towards Prinos, Kallirachi, and Maries,
the slopes are filled with the aromas of pine,
arbutus, and oregano. At Giola, Greece's most
famous natural pool promises an unforgettable
swim, while at Alyki, the ancient marble quar-
ries that extend to the sea showcase the union
of marble and saltwater across centuries.

Here, taste becomes the true guide of the
journey. Goat and lamb roasted in the oven
reveal the richness of local cooking. Piperol-
achana with white beans pair beautifully with
red wine during the winter months, while Ta-
tarka, made with fresh seasonal vegetables
and herbs, signals the flavors of spring and
summer. Fresh fish, octopus fritters, salted
anchovies, and the sun-dried mackerel known
as “gouna’, cured with local salt and grilled,
are considered top delicacies and the ultimate
companions to tsipouro or ouzo. To close the
meal, walnut spoon sweet and yogurt drizzled
with local honey from pine, myrtle, and willow
trees offer a sweet and authentic finale.

The island's famous wines, honey, olive oil,
and other local products can be found in tra-
ditional shops, while tavernas and restaurants
serve authentic dishes in a warm and welcom-
ing atmosphere. As for accommodation, visi-
tors will find plenty of options year-round, from
family guesthouses to seaside hotels.

Faotpovopikés
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NIMENAY. BAZ0Y

Q BAZOE (137 xdy - 180 Aermed) Ba50s
> Aévas > Mpivos > KaApdxn > Maptés > Aevdpla > Motds > BeoAdyos > Pwooykpepds Zav Bdato pént
> WiAn Appos > Mkiéna > AAukn > Aoutpd > Madaloxwpt > Xpuoh Akth > Aévas

, Thasos
XPYSH AKTH Q THASOS (137 km - 180 min) :
= As sweet as Thasian honey
/@9\ > Limenas > Prinos > Kallirachi > Maries > Limenaria > Potos > Theologos > Rosogremos
=== > Psili Ammos > Giola > Alyki > Loutra > Paliochori > Golden Beach > Limenas
MAAAIOXQPI
() A oy . .
pxatodoykol Xwpol - Mouoeia N&dL
GEOﬁ)FOZ Archaeological Sites ‘® Museums Olive Oil
Aad| Movaotipla - lepes Moves . Wépla
NYEAS, Monasteries ‘® Holy Convents @ Fishes
AIMENAPIA @ TN
n Adoos < | opibes
—— Forest = ) Shrimps
ANYKH
() ) ],:.( Katappdktes Kadapdpt
@ PZOrKPEMOE {\_‘—J B ) \waterfalls Squid
25 ) o
() o—) MeAoookopia ~ ) Xtanobi
WIAH AMMOZ MKigHs Beekeeping S| Octopus
MAUKA Tou KoutaAtoU KoAupnt
Sweet served by spoon ) Swimming
Tupokopka
Dairy Products
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KABAAA

Ita aylwacpéva BApata

bladpopn €xel ouvoAlkd pNKos 129 xi-

Awpetpa kat dlapkel neplnou 3 wpes
HE autokivnto N potookAéta, xwplis otdoets. O
€NOKEMTNS pnopel va dlavdoel PEPos s N va
™ dlakdyel kat va tnv ouvex{oet aAAn nuépa. H
Slabpopn eival npooBdoin dAo tov xpdvo Kat
aneuBUvetal og ENOKENTES Mou evolagépoval
yla TN yaotpovopia, tov noAttilopd, T @uon, 1o
nepBénfov katts dpactnpldtntes atnv UnatBpo.

H &odpopn twv oxeddv 3 wpwv kivnons
nou &ekva and v Kepapwth Kat KataAnyet
otnv otoplkn néAn ths KaBdnas, eivat €va
1ag{dL yepdto evandayés, €lkOvVes Kal epneLl-
ples. Méoa and elpopes nedlddes, napoxBia
6don Kal 1oToptkoUs Térous, N neploxn deixvel
10 Mo 6pop@Po MPécwnd s, YeUAto otopi-
€S yla T yn, Tn Bdnacooa, to NoAltlopd, Tous
dandous ténous, ta npoldvia Kat s YeUoels
nou xapilel anAdxepa KEBE enoxn Tou xpdvou.

H 6labpopn neptiapBdvet to Kotd Oppdv, 1o
peyanUtepo napdxBlo ddcos tns EANGdas kat
teneutaia «oUykna» s Eupwnns, Nou oTeKeL
npdotvn KPBwtds yepdn Bpunous Kat elval po-
vadIKA OKOMEPINOTNTKA epnelpla e €UkoAn
npdoBaon and v Kepapwtn. Enions tis Kpnvi-
6es, 1a lapatikd AaondAoutpa Kat tov apxatoio-
YIS xWpo Twv PAinnwyv, Mvnpeio ths UNESCO.
H npolotopikn OpBonetpa avadelkvuel To BEBos
Tou noAttlopoU nou dvBloe €bw, evw otnv Ma-
A KaBdAa, ol KatappakIes Kal T0 0lKoAoYIKO
HOvVONATL HETAPEPOLY TOV EMLOKEMTN O€ EvVaV KO-
Op0 Mou N @Uan pnopel va yaAnveéwel tnv Wuxn.

H yootpovopia tns neploxns eivat éva paykas
ouvbuaopds oteplds Kal BéAacoas. ywa napd-
belypa, oopdENes YNTES M «MAVIPEPEVES» IE HLa
odAtoa Aadonépovo Kal palviave, auyotdpaxo,
XTanodia Kat pudla nou payelpevovtal og MiAd-

KAVALA

On Sacred Footsteps

he route covers a total of 129
kilometers and takes about 3 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.

@la nou KouBanouv pvapes kat yeuoels Avato-
Ans. To apvi pe onavékt @épvel tny anAdtnta Kat
v andéiauon ato tpanédl. To kpaal kat to tol-
noupo tns Kapdnas, cuvodelouv 1davika KaBe
MéTo, Kat To nio YAUKS PLVAne €pxetal Je 1o Tpa-
yavo apuydano, To ppEoKo BoUTupo Kat Ty axvn
Caxapn twv Koupapnedwy tns Néas KapBanns.

Ynv neploxn s Kapddas, dnws @avepw-
vetal and us napaddoels twv Xayiwv, and
v kanAEpyela tou Kanvou, and tv niodata
YOOTPOVOUIKA TNS KANPOVoULd Kat and Ts ta-
B€pves Kal ta Tonkda pnakdnika, n @uon - yn
Kal Banaooa - anokadUntel Pe TPOMo €UyEVL-
KO Kat afnBvé v aldvia oxéon Pe Tov Av-
Bpwno. Av enBupeite va blavuktepeloete
otnv neploxn, Ba Ppelte noAU peydno aplBuod
dwpatiwyv, kotoAupdtwy  kat  Eevodoxeiwv.

ANAMNTYEIAKH KABAAAY AAE. O.T.A.

This nearly three-hour journey begins in
Keramoti and ends in the historic city of Kavala,
offeringatravel experiencefilled with contrasts,
images, andimpressions.Passing throughfertile
plains, riverside forests, and historic sites, the
region reveals its most beautiful face — full of
stories about the land, the sea, culture, other
worlds, local products, and seasonal flavors.

The route includes Kotza Orman, the largest
riverside forest in Greece and the last “jungle” of
Europe — agreen ark steeped in legends and a
unique ecotrail easily accessible from Keramoti.
It also highlights Krinides, with its therapeutic
mud baths, and the Archaeological Site of
Philippi, a UNESCO World Heritage Monument.
The prehistoric Orthopetra demonstrates the
depth of local civilization, while in Old Kavala,
waterfalls and an ecological trail transport the
visitor toaworld where nature soothes the soul.

Local gastronomy is a magical combination of
land and sea. Grilled or "married” sardines with
olive oil, lemon, and parsley, bottarga, octopus,
and mussels cooked in pilaf recall flavors of the
East. Lamb with spinach brings simplicity and
delight to the table. Kavala wines and tsipouro
accompany each dish perfectly, while the sweet
finale comes with the famous kourabiedes of
Nea Karvali, filled with almonds, fresh butter,
and dusted generously with powdered sugar.

In Kavala, traditions speak through the
Sagians. the legacy of tobacco cultivation, its
rich gastronomic heritage, tavernas, and small
local shops, where land and sea reveal their
eternal bond with people. Accommodation is
plentiful, with a wide range of guesthouses,
hotels, and rooms throughout the area.
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KABANAL

@Q@

® KEPAMQOTH

KOTZA OPMAN
®

Q KABAAA (207 xiip - 290 Aertd)

ANANMTYEIAKH KABAAAYXL A.AE. O.T.A.

> Kepapwth > Kotdd Oppdv > Makpuxpt > EAapoxpt > Aekdvn
> Katappaktes MNanias KaBanas > Kpnvides - AX. Ouiinnwy > KaBdéAa

Q KAVALA (207 km - 290 min)

D

> Keramoti > Kotza Orman > Makrychori > Elafokhori > Lekani
> Waterfalls of Palia Kavala > Krinides — Archaeological Site of Philippi > Kavala

Apxatofoyikoi Xipo EAaéAado
Mouoeia Olive Oil
Archaeological Sites
Museums Matdres

Potatoes
]..,r Katappdktes
Jibl | waterfalls Aplydada
Almonds
Adoos
Forest Youadpt

Sesame
lapotiké Aoutpd

S S

é Thermal Baths KonokuBa
pumpkin

o—) Menloookopia

Beekeeping Auneddpuina
Vine leaves

3 TupoKopKd

Dairy Products Xnapdyyla
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Asparagus
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Axuvibla ore
Kiwi
AUKdA Tou KoutaAoy
Sweet served by spoon
Oivos :
Wine %9\5?
Toinoupo-0ulo
Tsipouro-Ouzo
MuUbla
Mussels

'
KaBoupla
Crabs
Kafapdpt
Squid

KaBdana

Ita aylacpéva BApata

Kavala
On Sacred Footsteps

["opides
Shrimps

Wépla
Fishes

Xtanoot
Octopus

Apwpatiké eutd
Kat Bétava
Aromatic plants
and herbs

KoAdpnt
Swimming
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