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Local
Products

Dairy Products

Fishes

Olives

Lobsters

Black eyed beens

Tsipoyro - Ouzo

Cookies

Ry

Wine
Olive oil

Q

Flour

Goat

AHMNOZ - AYTIKH AHMNOX

MNpoiévra NOM: KaAaBdkt Anpvou, Oéta, Kaoé-
pL, Otvos Anpvou, Mooxdto Ahpvou

Mpoiévra MrE: EAawiabo Anpvou, Apvakl
Afpvou, Katowdkt Anpvou, Ofvos Auyatou [Me-
Adyous

I1&6waitepa npotdvra: Adelpl «\ApPVoS», Peyktt-
KA WwpLd Kat na§uddla and paupaydavt, Aekos,
Youaodpl Daoondkla aonpopdtika, Tpaxavds,
OAwpdpLa, upl MedixAwpo A Medinaoto, tupl
KaokaBanL, kpg€ata, wapta kat Bafaoovd, kpa-

olé diépopa, talnoupo kat oulo

AHMNOZ - ANATOAIKH AHMNOZ

Mpotdvra MOMN: KaAaBdakt Anpvou, ®éta, Kaog-
pL, Otvos Anpvou, Mooxdéto Afpivou

Mpotévta MrE: EAawddado Anpvou, Apvdkt
Afpvou, Katokdkt Anpvou, Ofvos Atyaiou TMe-

Adyous

16waitepa npotdvra: Adelpl «\NPVoS», Peyktt-
KA WwpLd kat nagadla and ottdpt paupayavt,
Apkos, Zouodut, Gacondkia aonpopdtika, Tpa-
xavas, OAwpdpa, wpl MedixAwpo A Menina-
oto, wpl KaokaBdAL kpéata, Wépla kat BaAao-
owd, Kpaot, Talmoupo, OUlo.

ANATITYEIAKH AHMNOY A.A.E. O.T.A.

LEMNOS - WESTERN LEMNOS

PDO products: Kalathaki Lemnou, Feta, Kass-

eri, Lemnos wine, Muscat of Lemnos.

PGI products: Lemnos olive oil, Lemnos lamb,

Lemnos goat, Wine of the Aegean Sea.

Special products: Lemnos flour, regitika
breads and rusks made from mavragani wheat,
afkos, sesame, black-eyed beans, trahanas, flo-
maria, melichloro or melipasto cheese, kaska-
vali cheese, meats, fish and seafood, various

wines, tsipouro, and ouzo

LEMNOS - EASTERN LEMNOS

PDO products: Kalathaki Lemnou, Feta, Kass-

eri, Lemnos wine, Muscat of Lemnos.

PGI products: Lemnos olive oil, Lemnos lamb,

Lemnos goat, Wine of the Aegean Sea.

Special products: Lemnos flour, rustic breads
and rusks from mavragani wheat, afkos, sesa-
me, black-eyed beans, trahanas, flomaria, meli-
chloro or melipasto cheese, kaskavali cheese,

meats, fish and seafood, wines, tsipouro, ouzo.

Tomka
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AYTIKH
AHMNOL

ApvdktL Kaonakivé pe puldl Kau Ka-
AaBakt Anpvou: And ta nio Eexwplotd
(payntd ts Anpvou kat antod delypa tns Tonikns
kouClvas. lMpdkettal ya apvi payepepévo apyd
Wote va yivel Tpueepd kat Coupepd, He pUQL
Kal pupwdIKa, ota@ibes Kal Koukouvapla mou
npoaB€touv YAUKAELVN Kal MIKAVTIKN YeUon HE
dpwpa pépabou A dvnBou. To @ayntd oAokAn-
puwvetal pe éva atpwpa and kanaBdxt Anpvou,
onpa katateBév tou vnalou, nou ALWVeL oTtov
(PoUpVOo oXnpatiCovtas pila XpuoamEvLa Kat po-
6lvn kpouota kal xapidovtas akatapdxntn yedon
Kat egpavion.

A@koés pe padikia: 0 apkds eival and t@
onpavtikdtepa npotévia s Anpvou Kat Bupicet
@dBa. O apkoés, apou Bpdoel Pe KapoTo, KPEU-
HUBL, 0KOpbOo Kal OPWHATIKY, PETOTPENETAL OE
Benoudlvo moupé apwpatiopévo pe efadnado
kat Aepove. Ta padikia, eAappd Cepatiopéva Kat
apéows dpootopéva ag kpuo vepd, Slatnpoulv To
XPWHa Kal th ppeokdda tous. To niéto pnopel va
onoKANPWBE( pe Wnuéva Kpeppudla Kat viopd-
10, NoU NPOOBEToUY YAUKUTNTA Kal €viaon.

Bevledika Anpvou: Ané @ no &idonua
yAukiopata tou vnoloU, Hikpd @oviavakia He
yeuon §npwiv Kapnwv Kat nhpav v ovopaocia
T0US MPos TNV Tou EAsuBéplou Bevidénou.
Qudxvovtal pe apuydana, Kapudia, Kakdo, Kou-
BeptoUpa kat Alyo AKEP ylo GpwHa, O HIKPES
HNOUKLES. To PUOTIKG Tous lval To Aukd yAdoo
nou ta wiliyel, divovtds tous tnv WBlaltepn ep-
pAvion Kat yeuon.

WESTERN
LIMNOS

Kaspakino lamb with rice and
kalathaki cheese: One of the island's most
distinctive dishes and a true emblem of Lemnian
cuisine. Lamb is slow-cooked until tender and
juicy, withrice, herbs, raisins, and pine nuts that
add a sweet-sour, slightly spicy depth, enriched
with fennel or dill aromas. The dish is finished
with a topping of kalathaki Lemnou, which
melts in the oven to form a golden crust with
irresistible flavor and presentation.

Afkos with chicory: Afkos is one of
Lemnos” most important products, reminiscent
of fava. After boiling with carrot, onion, garlic,
and herbs, it becomes a velvety purée, flavored
with olive oil and lemon. Lightly blanched
chicory, immediately cooled in cold water,
retain their color and freshness. The dish is
completed with roasted onions and tomato for
sweetness and intensity.

Venizelika of Lemnos: Among the
island's most famous sweets, small almond-
and-nut confections named in honor of
Eleftherios Venizelos. Made with almonds,
walnuts, cocoa, couverture chocolate, and a
touch of liqueur, they are shaped into small
bites. Their secret lies in the white glaze that
coats them, giving their distinct appearance and
flavor.

ANATOAIKH
AHMNOZ

Actakés pe x6pta tou Bouvou h ana-
VAKL: MoAwd ouvtayh yapddwy s Anpvou, drou
0 Banaootvds pelés Sével e Ta TPUPEPE XOPTa O
€va nudto nou pupiCet dvolgn kat Banaooa. O aota-
KOs owtdpetal efappd oe eAaldAado e KpePPUdL,
ofrvetal ge AgUkd Kpaal Kal alyopayelpevetal pe
dvnBo kat viopdta n pe Aepove. Ta Bpacpéva xépta
ToU Bouvou N To onavaklt npootiBevtal oto teénos.
To Beonéato autd €6eapa ouvodeletal and ta nio
ekAeKTA Kpaald tou vnaotou.

Kokopas pe @AwpdpLa: Mo pe t ne-
plpnpo nopadootokd Cupapikd tou vnaoloU, mou
BupiCel Aentés xunonites A YiAés tanaténes Kat
Quaxvetal Pe anevpt, auyd, yana kat afdrt. O kdko-
pas payelpeletal o€ odATtoa VIOUATas PE KPEPHUOL,
ok6pbo, kpaoi kat NoAAd apwHaTIKA. TN uvéXeld
n odntoa &ével pe ta eAwpdpta, nou Byalouv 6nn
™ vootld. To nidto oAoKANPWVETaL HE TPIHHEVO
pedixAwpo N dAfo tonikd tupl, Kat cuvodeetal
ané KOKKIVO Tonko Kpaol.

Lapoddes AAPVOU: A tno xapaktnpioti-
k& napadoaotakd YAUKA ts AMpVOU, XapaKTnELoTL-
k6 Selypa tns napadoaotakns axaponAaoTikns Tou
vnalou. MNpodkettal yla olponactd poAd, YeULopE-
va HE UNOAko gouadpl pe A xwpls Ty Npoadnkn
apuyddnou. To blaltepo otous oapoddes eivat n
TEXVIKNA Tous: 10 eUAAD Aentd, alelpetal pe AAGL,
yepietal kalt atn cuvexela TUAlyETaL Kal «TOUPWIVE-
Tal». ET0l anoKTd th XapaktnPLoTKA, KUMOTIOTA Kat
aEPATN UEH NMou HETE To WAOHO Kal To olpoéniacpa,
yivetal tpayavn kat pefévia. To dpwpa ths kavenas
Kal Tou yapipanou evioxUel T yelaon, eV To PéAL
npoabdidel dpwpa kat yAukutnta.

ANATITYEIAKH AHMNOY A.A.E.

EASTERN
LIMNOS

Lobster with mountain greens or
spinach: Anoldfishermen's recipe of Lemnos,
combining seafood with tender greens in a dish
that smells of spring and sea. Lobster is lightly
sautéed in olive oil with onion, deglazed with
white wine, and simmered with dill and tomato
or lemon. Boiled mountain greens or spinach
are added at the end. This exquisite dish is
paired with the island's finest wines.

Rooster with flomaria: A dish featuring
Lemnos’ famous traditional pasta, resembling
thin noodles or tagliatelle, made with flour,
eggs, milk, and salt. The rooster is cooked
in tomato sauce with onion, garlic, wine, and
plenty of herbs. The sauce is then comhbined
with the flomaria, which absorb all the flavors.
The dish is finished with grated melichloro or
other local cheese and paired with red local
wine.

Lemnos samsades: Among the island's
most iconic traditional sweets, a hallmark of
its pastry-making tradition. These syrupy rolls
are filled with plenty of sesame, sometimes
with added almond. Their unigueness lies in
the technique: the dough is rolled thin, brushed
with oil, filled, then wrapped and ‘ruffled” to
create their signature wavy, airy texture. After
baking and soaking in syrup, they become crisp
and honeyed. Cinnamon and clove enhance
their flavor, while honey adds fragrance and
sweetness.

O.T.A.
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AYTIKH
AHMNOZ

MeBuotikn Kt auBevtikn

Sladpopn €xel ouvodlkd pnkos 61 xi-

Awdpetpa kat dapkel neplnou 1,5 wpa
JE autokivnto 1 potoolkiéta, xwpls otdoels.
H 8&wdpopn evdelkvutal 6fo tov xpévo Kat
agopd €NOKEMTES Mou evla@épovial ya
TOMKA yaotpovopia kat owoyeuaia tov To-
niké noAttlopd,  @uon, 1o Baddoolo nept-
BanAov kat tis dpaotnpldtntes oty UnaBpo.

Ye nepinou 1,5 wpa, n Ahpvos anAwvel éva
OKNVLKG 6Mou N Latopia, n guon kat n yelon ou-
vavtouvial oav pia Eexwplotn napdaotacn. And
™ MUpuva, o §pdpos nnyaivel npos tov Aylo An-
HATPLO KaL TLS LapOEs, Kal PETd ato KatdAakKo pe
10 anoAlBwpévo ddoos, s ondvies appoBives
kat tnv napania Mopdt pe ta kataydiava vepd.
H Kpnvida kat n Atolkh kpatolv aveyyixn thv
QYPOTIKA YUXH Kal TV owvonontikh napddoon
ToU vnaloU PE Ta n@alotelakd e5G@n Tous Kal To
xapnAd tous uwdpetpo. Ta pouaela Kat pvnpeia
s Néas KoutaAns kattou Moptiavou dinyouvtat
Lotopies and to napenBav, evad n dladpoph pno-
pel va kAeloel pe pa Boutd otnv napania Awa-
noépL, A pLa otdon otous otklopous Kovud, Bavos
kat MAaty kat getd entatpoen niow otn Mdpuva.

H kouCiva tou vnolou Eekivd and to KUPa Kat
pBdvel ota xwpld tns evboxwpas. To Kaona-
KIVO OpvaKL, pE puUCL, otag{bes, koukouvdpla
KaL okenaopevo pe tupl kadaBdkt, elval ndto
pe povadikn yelon kat @hpn. Ta xewponointa
PAwpdpla, Pe KOKoPa N KATOIKAKL Kal KOK-
Kvn odAtoa, elval éva xoptaotikd mdto yua
KdBe enoxn. Ta koupépla, Aemtés tnyavites

WESTERN
LIMNOS

Intoxicating and Authentic

T he route covers a total length of 61 kilo-

meters and takes about 1.5 hours by
car or motorcycle without stops. It is suitable
all year round and is ideal for visitors interest-
ed in local gastronomy and wine tasting, local
culture, nature, the marine environment, and
outdoor activities.

In about 1.5 hours, Lemnos unfolds a setting
where history, nature, and flavor come togeth-
er like a unique performance. From Myrina,
the road leads to Agios Dimitrios and Sardes,
and then to Katalakkos, with its petrified for-
est, rare sand dunes, and the golden waters of
Gomati beach. Krinida and Atsiki preserve the
island's agricultural spirit and wine-making
tradition, shaped by volcanic soils and low el-
evations. The museums and monuments of Nea
Koutali and Portiano narrate stories of the past,
while the route may close with a swim at Dia-
pori beach, or a visit to the villages of Kontias,
Thanos, and Platy, before returning to Myrina.

The island's cuisine moves from the sea to the
mountain villages. Kaspakino lamb, with rice,
raisins, pine nuts, and topped with kalatha-
ki cheese, is a dish of unique flavor and fame.
Handmade flomaria pasta, cooked with rooster
or goat in a rich red sauce, is hearty and time-
less. Katimeria—thin pancakes with honey or
sugar—and venizelika, with almonds, cocoa,
and orange liqueur, evoke afternoons in the is-
land's courtyards.

and afgupt pe péAL n Zéxapn, Kat ta Bevilet-
Kd, pE apuydano, Kakdo Kal AKEP MOPTOKAAL,
Bupiouv anoyeUpota otls aunés tou vnaolou.

Ytn AApvo, ta npotévia elval ondvias nots-
tas Kat vootids. To kadaBakL, n @€ta Kat
10 Kooépl Ahpvou napdyoviat and vionious
KTNVOTPOPOUS 0TS «HAVIPES» MoU anotedolv
aypotkd pvnueia tou vnolou. Enions to peni-
naoto, PUaypévo He Haotopld nou nepva and
yevid o€ yevid, elvat oUpBono s TUPOKOL-
KNs téxvns. To pooxdto kpao{ ouvodeUel kaBe
yeupa, evw 1o efadAado kaBe omttikd Qaynto.

Yn ladpopn autn yepdtn and YEUoELS Kat Pvi-
HES UNV apeANOETE Va ENOKEPTE(TE TONIKA Kata-
OTAMCTA YO Va ayopAceTe Tonkd npotdvia h va
kaBioete oe kAol taBépva h kageveio Kat va
yeuoTteite tonkoUs pededes, oo yla v dlapo-
vh oas undpxouv noAAEs enfoyes oe @LdEeva
kataAupata h evodoxela otnv NéAN 1 ta xwpld.

ANATITYEIAKH AHMNOY A.A.E. O.T.A.

Lemnos’ products are of rare quality and
taste. Kalathaki, feta, and kasseri are produced
by local shepherds in the mandres (stone-built
sheepfolds), which stand as agricultural mon-
uments. Melipasto cheese, crafted with skill
passed down through generations, is a symbol
of Lemnian cheesemaking. Muscat wine accom-
panies every meal, while olive oil enriches every

homemade dish.

Along this route, filled with flavors and mem-
ories, do not miss the chance to visit local
shops to purchase authentic products or sit in
a tavern or café to taste traditional meze. For
accommodation, there are many hospitable op-

tions in both town and villages.

Faotpovopikés
Awabpopés
Gastronomy
Routes
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ANATNTYEIAKH AHMNOY A.A.E. O.T.A.

> MUptva > Aylos Anpntplos > 2apbdés > Katdnakko > [Mopdtt > Kpnvida > Atakn > Kapndot

@ KAPMAY| > Ng’u Koutann > ﬂgﬁté Medwvd > Aykapuwves > Moptiavou > Towdvdpla > Alandpt > Kovuds
> Bavos > [NAaty MUpwva

> Myrina > Agios Dimitrios > Sardis > Katalakko > Gomati > Krinida > Atsiki > Karpashi > Nea Koutali
> Palio Pedino > Agkaryones > Portianou > Tsimandria > Diapori > Kontias > Thanos > Platy Myrina
> Khourdatika > Lakka > Mastoratika > Longos > Kontogiannatika > Hieromonachos > Gaios

Tupokopkd
Dairy Products

Katalkt
Goat

Oivos
Wine

AYTIKH AHMNOZ

MeBuatikn Kt auBevtikh

WESTERN LIMNNOS

Intoxicating and Authentic
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ANATOAIKH
AHMNOZ

Me kpiva Kal pe ylaoepia

bladpopn éxel ouvoAlkd phkos 62 xi-

Awpetpa kat Slapkel neplnou 2 wpes
He autokivnto A poTooIKAéTa, xwpls oTdoELs.
H 6labpopn €ival yia 6o tov xpévo Kat aneu-
BUvetal o€ €MIOKEMTES MOU TOUS EVOLOMEPEL
n yaotpovopia, o NoAttiopds, T0 PUOLIKO NepL-
BaAAov kal ot dpaotnpdtntes otnv UnalBpo.

Ye nepinou 2 wpes, n dadpopn nou Eekvd
Kat tefelvel atov Moudpo pas neplypd@et T
AApvo oav éva napapuBL tns eUons Kat tns yeu-
ons. Ano to Aydvt Tou Moubdpou pe Tis NoAnés
entloyEs payntou Kat dlapovns, o 6pdHos nep-

EASTERN
LIMNOS

With Lilies and Jasmines

he route covers a total of 62 kilometers

T and takes about 2 hours by car or mo-

torcycle without stops. It is suitable year-round

and appeals to visitors interested in gastrono-

my, culture, the natural environment, and out-
door activities.

In about 2 hours, this circular journey be-
ginning and ending in Moudros presents Lem-
nos like a fairytale of nature and flavor. From
Moudros harbor, with its many dining and lodg-
ing options, the road passes through Romanos
and Varos before reaching Kotsinas, where the
castle and settlement echo centuries of his-
tory. In Repanidi and Kontopouli, the salt pans
sparkle under the sun, hosting migratory birds
and salty fragrances worth discovering. Ancient
Ifestia and Poliochni bring to light the origins
of the Aegean and Greek civilization, while the
beaches at Fanaraki and Keros invite swimming
and relaxation.

Here, gastronomy is a hymn to land and sea.
Fish soup with trahanas marries the riches of
the sea with a traditional dairy product, while
stuffed crab shells and limpets with rice, gar-
lic, and herbs highlight the skill of local fisher-
men's households. Black-eyed beans cooked
with pork or lamb embody inspiration, love, and
care. Lemnos’ kavourmas—pork preserved in
fat with herbs—is a meze that pairs perfectly
with warm pasta and a glass of Limnio wine.

va and 1o Pwpavé kat to Bépos, ya va @téoet
otov Kétawva, énou 1o KAoTPo Kal 0 OWKIoUOS
dinyouvtal pvApes atvwy. Lto Penavidt kat to
KovtonouAt, ot aAukés aotpd@touv otov hAlo
kat @io&evouy dlaBatdpika mouALd Kat afpupEs
HUpWOLES, nou NpeneL va Tts avakadUyete. H ap-
xafa Hpatot{a kat n MoAdxvn @épvouv ato pws
s anapxés tou Atyaiou kat tou eAAnvikoU noAt-
ooy, evwd ol napanies oto Pavapdkt Kat atov
Képo evoeikvutal ya pndvio kat Eekoupaon.

H yaotpovopia €6 eival Upvos otn yn Kat T
8dAaooa. Hyapdoouna pe tpaxavd, navipelel ta
nAoUTN tou NeAdyous Pe éva TUPOKOWLKS MPOLOY,
EVW Ol YEPLOTES KaPBoupopaves kat ot netan{bes
HE pUCL, okOpdO Kal HUPWOIKA (pEPVOUV GTo Nid-
TO0 TN VOIKOKUPOOoUVN TwV VIOMwY Yapadwv.

Ta oonpopltika  @acondkia — payelpepé-
va pe xolpwd n apvi, kouBadolv €unveu-
on, aydnn kat pepdkl. O kapouppds Anpvou,
XOPWVO KPE€as payelpepévo oe ANos pe pu-
pwbIKka, elval pelés nmou talplalel pe Ceotd
Cupaplkd Kalt cuvodevetal pe Apvio  kpaol.

Y10 ToMKG  KataotApata  Kal - Tpanédla
s Owdpopns Ba Ppelte ekAektd Mnpolo-
via nou anotedolv davikoUus peledes: pe-
KUKA Ywpld Kat na§adla and  paupayavy,
pedlnaoto  twpl, €Aés, dAPKo, CONPOHATIKA
@aoonia, apvakL, Katolkakl, aapdénes, netpo-
pnéppouva neplpnua Kpaold N oulo AApvou.
[a 1o KkAeiowo, ol oapoddes, Pikpd poAdkla
HE KapudL, pEAL Kat kavéa, eivatl 6t kadUte-
PO, EVW Ta apuydadwtd pe avBovepo xapidouv
AentA, apwpatikA yeUon Nou PEVEL TN PVAN.

KdBe otdon auths tns dadpopns agnyel-
TaL pa lotopia tou vnatoy, yia tov poxBo ota
xwpdela yla v aywvio tou wapd Kat yud
I xopd s nopgas yUupw and to Tpanédl

ANATITYEIAKH AHMNOY A.A.E. O.T.A.

In local shops and on village tables, you'll
find exceptional products ideal as meze: rustic
breads and rusks made from mavragani wheat,
melipasto cheese, olives, afkos, black-eyed
beans, lamb, goat, sardines, petrobarbounia,
excellent wines, and ouzo of Lemnos. For
dessert, samsades—small rolls with walnut,
honey, and cinnamon—are unbeatable, while
almond sweets with rosewater offer a delicate,
aromatic flavor that lingers in memory.

Each stop on this route tells a story of the is-
land: the toil in the fields, the fisherman's strug-
gles, and the joy of company around the table.

Faotpovopikés
Awabpopés
Gastronomy
Routes
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ANATNTYEIAKH AHMNOY A.A.E. O.T.A.

ANATOAIKH AHMNOZ (62 xAp - 120 Aentd)

> MouUvbpos > Pwpavou > Auxva > Bdpos > Kdtowvas > Penavidl > KaAfiénn > XoptapdApvn
> Kovtonount > Hpaiotia > Adukn > Pougonoudt > Kapivia > MNofdxvn > Molvopos

EASTERN LIMNOS (62 km - 120 min)

> Moundros > Romanou > Lychna > Varos > Kotsinas > Repanidi > Kalliopi > Hortarolimni
> Kontopouli > Hephaestia > Aliki > Roussopouli > Kaminia > Poliochni > Moundros

Apxatofoytkoi Xwpot Wépla TUPOKOUIKG
Archaeological Sites Fishes Dairy Products
Kdotpo EAis Karaik

Castle Olives ﬁ Goat
AlaBatdpika noudld EAaénado Otvos

Migratory birds $ Olive oil Wine
KoAupnt =) Afedpt Qaodia

Swimming Flour Black eyed beens
AcTaKol ) MaGudda Tainoupo - 0Ulo

Lobsters —" ) Cookies Tsipouro - Ouzo

ANANATOAIKH AHMNOZ

Me kpiva kat pe ylaoepd

EASTERN LIMNNOS

With Lilies and Jasmines

17
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Local
Products

Olives

Tsikouda
Mandarins
Spoon sweets

Liquer

Wine

Cookies Almonds
Dairy Products Figs
Pasta Pumpkin

XIOZ - KAMIMOZ - MAZITIXOXQPIA

Mpotévra MOM: Bpouuna Xiou, ToikAa Xiou,
Magotixa Xiou, Maotuixénato Xiou

Mpotdvra MIE: Mavtapivi Xiou, Oivos X{ou
18waitepa npoidvra: Mpoidvia eoneptdoeldwv
(Akép, xupol, pappenddes, yAukd tou Kouta-
Alov), tolkouda (Enpds Kapnos), Aptydada, Ma-
Epaddkia, Tuptd, Zolua

XIOX - NEA MONH - AMANH

Mpotdvra MOM: Bpoupna Xiou, Maotixa Xiou
Mpotdvra MIE: Oivos Xiou,

16waitepa npoidvra: Aplouoios olvos, npoidvia
Tplavtdpuidou (Akép, yAukd tou koutadioy,

avBdvepo), xeplola pakapévia, pneydto, oUKa,
ooupa, apuydada, talkouda, kodokuBa

CHIOS - KAMBOS - MASTIHOCHORIA

PDO products: Chios throumba olives, Chios
gum mastiha, Chios mastic oil.

PGI products: Chios mandarin, Chios wine.
Special products: Citrus products (liqueurs,

juices, marmalades, spoon sweets), tsikouda
(figs), almonds, rusks, cheeses, souma.

CHIOS - NEA MONI - AMANI

PDO products: Chios throumba olives, Chios
mastiha.

PGI products: Chios wine.

Special products: Ariousios wine, rose prod-
ucts (liqueur, spoon sweet, rosewater), hand-
made cherisia pasta. begoto, figs, souma (fig
distillate), almonds, tsikouda, pumpkin.

OTA ETAIPEIAY TOMNIKHE ANATITYEHX XIOY AAE OTA
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XI0Z - KAMIOL -
MALTIXOXQPIA

Q®acédia pe oditca paviapiviou:
Ta paviopivia s Xiou elval €vas npaypotkos
Bnoaupds, xapidovtas povadiko dpwpa Kal yeuon
o€ YAUKEs kat anpupés dnpioupyies. Ta paviapivia,
xpnaotonoouviat yia va waouv pa iaitepn vota
ota @acoAla yaxvi, 6rou o Noupss and paviapivy,
apoU  EenkpLotel, evowpatwvetal o odAtoa,
MPOCPEPOVTOS  PPOUTWON  (PPeokdda. Me tov
{610 Moupé, Bepévos Guws e CExXapn, ETAXVETAL
OpwHaTKA papuendda nou oepBipetal unépoxa pe
ylaoUptL

Maooupdkia h pactixdkia:  Fokouotd
YAUKG MoU MPOCPEPETAL OE YIOPTES KOl XCOPES, HE
HOoTXwt uen Kat tpayavo eunio. Gudxvovial pe
apUybana, epuyavid, kavéna kat paotixa, tuityoviat
og pond kat yrvovial oto @oUpvo. LTo Ténos
nepxuvovial e apwpatikd opdnt and {axapn,
Kavéda Kal poddvePo, OMOKTWVIAS EEXWPLOTN
yeuon Kat épwpa.

Xwuka koudoupdkia: Ta agpdta
kouroupdkla pe  Kképdapo Kkau paotixa  elvat
nopadootakd yAUKIopa s Xiou, apwpatké Kat
efappy, 1BaVIKG Yo Kagé N todL Zupwvovial
pe afelpl, paotixa, kapdapo, AEp paotixas Kat
Boutupo, oe Opopa oxApata, afeipovtal pe
Hopéyka, noonanidovtal pe kaotavh axapn Kat
yrivovtal warou va podiocouv.

CHIOS - KAMBOS -
MASTICHOCHORIA

Beans with mandarin sauce: Chian man-
darins are a true treasure, lending unique aroma
and flavor to both sweet and savory creations.
Mandarins are used to give a special note to stewed
beans, where mandarin purée—de-hittered be-
forehand—is added to the sauce, offering fruity
freshness. The same purée, blended with sugar,
makes an aromatic marmalade, beautifully served

with yogurt.

Masourakia (or mastichakia): Arenowned
sweet offered at celebrations, with a chewy texture
and crisp pastry. Made with almonds, breadcrumbs,
cinnamon, and mastiha, rolled in phyllo, and baked.
Finally, they are drizzled with a fragrant syrup of
sugar, cinnamon, and rosewater, giving them a dis-

tinctive taste and aroma.

Chiotika koulourakia: Fluffy cookies with
cardamom and mastiha, a traditional Chian treat—
aromatic and light, ideal with coffee or tea. Made
with flour, mastiha, cardamom, mastiha liqueur,
and butter, shaped in various forms, brushed with
meringue, sprinkled with brown sugar, and baked

until golden.

XIOZ - NEA MONH -
AMANH

Kudwvdto pooxapdki: Apwpatiké, yioptvé
MLATo nou ouvOUACet ooxdpt e YRUKAEVa kudwvia.
To kpé€as ootdpetal kat alyoPpddel pe kpaal Kat
VIOHETa, evid Ta Kudwvia KapapeAwvovial og
Boutupo kat daxapn, xapidovias BoBld yeuon Kat
1blaftepo  xopoktpa ot odntoa.  Xuvodeletal
Baviké and pud " KPBOPAKL evwy Katd 1o
oepBipopa ta kubwvia sival yUpw and to Kpéas,
BNPILOUPYWIVTAS £T0L PO YAOTROVOUIKA €lkdva Moy
EVIUNWOLACEL

Konavigtontdkia pe 00{o: Mopadoaiakds
XIOTKOS HECES e 1dlaitepo xapakthpa. H (Upn tous
pudxvetal pe afedpl, efadnado kat oulo Xiou,
nou s bivel Eexwplotd Gpwpa Kat efaotkdtnta.
["epidovtal pe nkdvikn konmaviath, SnAwvovtal
0€ MIKPA Nitdkia Kat tnyavidovial warou va yivouv
Tpayava Ka xpuoagevia. LepBipovtat Ceotd n kpla
Kat glval pedés mou tapladel wbavikd pe oudo h
toinoupo.

Mapolnia: MopoSoolokd  xplatouyewidtka
yAuKé nou BupiCouv atnv dwn koupapniédes anAd
KpUBouv péoa tous laltepn kat noAd véoupn
Yéuon. udxvovrat pe {0pn, Bodtupo, yana, inpavtt
Kal aByd katnAdBovral elte oav Koupapnieddkia efte
o€ oxApa axAadlou. H yEULoN NEPLEXEL OPLPTTIKA
opuybana A kapudla pe kavéna mou pavtidoviat
Je avBdvepo kat nacnanifovral pe éxvn {axapn,
OMOKTLOVTOS YLOPTVA YEUON Kal EPQAvION.

CHIOS - NEA MONI -
AMANI

Kydonato beef: An aromatic festive dish com-
bining beef with sweet-sour quince. The meat is
sautéed and slow-cooked with wine and tomato,
while the quince is caramelized in butter and sug-
ar, adding depth and unique character to the sauce.
Served ideally withrice or orzo, with the quinces ar-
ranged around the meat, creating a visually striking

gastronomic experience.

Kopanistopitakia with ouzo: A traditional
Chian meze with distinctive character. The dough
is made with flour, olive oil, and Chian ouzo, which
gives it special aroma and elasticity. Filled with
spicy kopanisti cheese, folded into small pies, and
fried until crisp and golden, they are served warm

or cold, pairing perfectly with ouzo or tsipouro.

Mamoulia: Traditional Christmas sweets re-
sembling kourahiedes (sugar-dusted cookies) but
hiding a rich and tasty filling. Made with dough,
butter, milk, brandy, and eggs, they are shaped like
small cookies or pears. The filling includes aromat-
ic almonds or walnuts with cinnamon, sprinkled
with rosewater and dusted with powdered sugar,

offering a festive flavor and look.

OTA ETAIPEIAY TOMNIKHE ANATITYEIHX XIOY AAE OTA
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Xl0Zz - KAMINOZ -
MAZITIXOXQPIA

Anoé tov kapno
otn pupofono

Sladpopn €xet ouvoAlké pnkos 60 xiALd-

petpa kat dlapkel nepinou 1.5 wpes pe
autokivnto n potootkAgta, Xxwpls otdoels. Eivat
Bath 6Ao To xpdvo Kal aneuBUVETaL O€ EMNOKEMTES
rou Tous evola@EpeL 0 NoALTtLOpdS, N eUON Kat ot
dpaotnpotntes s, n B&Aacoa, n opePaacia,
n ne¢onopla, To NodhAaTo kat 1o Kadd @aynto.

Mua 6ladpopn nepinou 1,5 wpas, pe dUo uno-
blabpopés, oas petapépel otn Xio twv apw-
péTtwy, Twv YEUOEWV Kal TWV HESALWVIKWY
xwpwv. And v néAn ts Xiou, n dladpopn
nepvd and tov Kduno, pe ts enBAntikés enau-
Aels kat ta nepBonia pe ta eonepldoeldn, Kat
@tdvel ota Apponta, 6rnou N Téxvn NS KEPOUL-
Kns ouvexiCetal awves twpa. Ltnv Kadapwtn
kat tnv Kwpn, o aépas pupiel BéAaooa, v n
napania Madpa BoAwa, otpwpévn pE NQALoTEL-
oK@ Boétoanda, MPoo@Epel Hovadikn eunetpia.

Y10 Mupyl. ot toixot otonidovtal pe yewpe-
TPWKA «EUOTE» KOl PEOTES PE ALOOTES VIOPATES.
And €bw, n dladpopn dlakAadidetal kal odnyel
ota enuopéva Maotixoxwpla:  ouvexifovias
npos tous OAUpnous pe to onnAald Tous Kat
katannyovtas ota Meotd, e TNV apXITEKTOVIKN
TOUS MOU Napan£pneL otn Meoalwvikn enoxn, Ba
avakaAUWeTe ta dUTIKG MagTixoxwpld, VW ou-
vexidovtas Mpos To KaoTpoxwpL ths Béaoas kat

CHIOS - KAMBOS -
MASTICHOCHORIA

From the Plain to the
Fragrant Land

T he route has a total length of 60 kilom-
eters and takes about 1.5 hours by car
or motorcycle, without stops. It is accessible
year-round and appeals to visitors interested in
culture, nature and its activities, the sea, moun-
taineering, hiking, cycling, and good food.

This 1.5-hour journey, with two sub-routes,
takes you through Chios—the island of aromas,
flavors, and medieval villages. From the town of
Chios, the route passes through Kambos, with
its imposing mansions and citrus orchards, and
reaches Armolia, where the art of pottery con-
tinues to this day. In Kalamoti and Komi, the air
smells of the sea, while Mavra Volia Beach, car-
peted with volcanic pebbles, offers a unigue ex-
perience. In Pyrgi, the walls are decorated with
geometric xysta patterns and strings of sun-
dried tomatoes. From here, the route splits and
leads to the famous Mastichochoria: continuing
toward Olympi with its cave and ending at Mes-
ta, with its medieval architecture, you will dis-
cover the western Mastichochoria. Alternative-
ly, heading toward the fortified village of Vessa
and Lithi, with its sandy beach and skilled fish-
ermen, you will explore the northern Masticho-
choria. Between Vessa and Lithi, do not miss
Elata, with its distinctive traditions. Each year,
on the eve of the feast of the Translation of the
Relics of St. Stephen (August 1st), locals travel
there by boat from Agia Irini bay—or even swim
across. The celebration lasts two days, with a
large festival following.

0 AL, pe tnv appoudepn tou napadia Kat Tous
enbEClous wapddes, Ba e€epeuvnoete ta Bopela
Maootxoxwpta. Avépeoa Béaoas kat ABiou pnv
napais{yete va ENOKEPTE(TE TO KOOTPOXWPLTNS
EAdrtas pe v 1blaltepn napadoon. KéBe xpdvo,
TNV NOPAPOVA TNS YIOPTAS TNS aVAKOUIONS Twv
Aewavwy tou Aylou Xte@davou v 1n Auyou-
oTou, oL Kdtolkol ths EAdtas nnyaivouv ekel pe
kaikla and tov 6ppo tns Ayias Elprivns, eva
annol entigyouv va néve KoAupnwvtas. Ako-
AouBel peydno navnydpt, nou kpatd dUo NUEPES.

H xwtikn kouliva eivat éva katanAnKTtiké ou-
pnAgypa apwpdtwy. Ta XLwTtka TpLywvakLa ne-
pLEXouV paotixa kat apuydano, Ta pacoupdkia n
Haotixdkila pe euano kpouatas exeldiCouv and
yeUOoELS Jaotixas, evw Ta KouAoupdkia apuyod-
Aou cuvbuadovtat 1bavikd Pe TNV Kpépa paotixas.
Ta @acdAa pe odntoa pavtapviol anokadu-
MTouv TN povadikdtnta NS TOMIKAS yOOoTPOoVO-
pias. H Xios €ival ténos yaotpovopikwy Bnoau-
pPWV, NPoLoVTa 6Nws pactixa, Haotixénalo, enLEs,
pavtapivia, toikouda, kpaold kat YAUKA sonept-
doeldwv, oas nepluévouy va ta yeuBelte Kal va
10 npopnBeuteite and ta Tonké Kataothpata.
["a v dapovn oas Ba Bpeite eUkoAa Kat na-
vtoU, Kdénoto @lAdgevo katdAupa n Eevodoxeio.

Kat 6tav gtdvel n Anokpld, o vnal {wvtavelel
pe  Méatpa Buptlavav. Ltevoodkaka yepiouv
XPWHOTa, 0TOAES Kal KEPL, 6pyava naidouv Kat
0 KOOH0S XOpeUEL KPOTWVTas Mothpla colpas,
andotaypa oukou. Midta pe yukd tou koutaniou,
UPLA Kal apwpatka nagddla kKukAopopolv
navtou, e TN yLopTA Va Kpatd PEXPL To npwi, 6i-
dovtas tnv aioBnon 6t otn Xio 6Aa eival paykad.

Chian cuisine is a marvelous blend of aromas.
Chian trigonakia are filled with mastiha and al-
mond, while masourakia (or mastichakia) with
phyllo pastry overflow with mastiha flavor.
Almond cookies pair perfectly with mastiha
cream. Beans with mandarin sauce showcase
the uniqueness of local gastronomy. Chios is a
land of culinary treasures: mastiha, mastic oil,
olives, mandarins, tsikouda (figs), wines, and
citrus-based sweets, all ready to be tasted and
purchased in local shops. For accommodation,
you will easily find hospitable guesthouses or
hotels throughout the area.

And when Carnival arrives, the island comes
alive with the Mostra of Thymiana. Narrow al-
leys fill with colors, costumes, and joy; music
fills the air, and people dance while holding
glasses of souma, the local fig distillate. Plates
of spoon sweets, cheeses, and aromatic rusks
are everywhere, with the celebration last-
ing until morning—giving you the sense that
everything in Chios is truly magical.
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TOMIKHY ANATNTYEIHZ XI0Y AAE OTA

KoAokuBa
Pumpkin

7= ZuHopa
) Pasta

Muootixa
Mastic

KoAdunt
Swimming

XI0z-KAMIOZ
MAZITIXOXQPIA

Ané tov kdpno oth pupofono

CHIOS - KAMBOS
MASTICHOCHORIA

From the Plain to the Fragrant
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XI0Z - NEA MONH -
AMANH

Makpuvn Kkt ave§epeldvntn

Sladpopn €xel ouvoAlko prkos 120 xi-

Awpetpa kat dlapkel neplnou 3 wpes
JE autoKkivnto N potoolkAéta, xwpls otdoels
kat xwpls €evayd. H wadpopn napouctadel
evblopepov 6Ao Tov Xpovo Kat aneuBlvetal
0€ €MIOKENTES AGTPELS NS TOMIKAS YOOTPO-
vop{as, tou noAtlopoy, s @UoNs , NS ne-
pingtelas, s opelBacias kat tns BdAacoas.

Yta Bopela s Xiou, pa dladpopn nepinou 3
wpwv oas taldelel otnv otopia Kat otnv na-
padoon pEoa and npepia Kat v Aypla opop-
p1d tou ton{ou. Mpwtos ataBuds, n Néa Movn,
Mvnpeio ths UNESCO, pe Bucavtiva yneldwtd
anapduiins texvns Kat a&fas. H nopeila ouve-
x{Cel atov AvdBato, Ty «METPLVN OLWwnA» Mou
6eondlel NAvw otov YKPePd, Kal atn Movn s
Aylos Maopkénnas, ts npootdudas s Xiou.
And ekel otn BoAwood, nou anotedel davi-
kh enfoyn Glapovhs ya va avakaAUyete ta
opevd XwpPLd s AdavAs, PEXPL TS €0XATIES
NS XWWTKNS yns, oto Aylo ana pe to onnAalo
Kol T0 Onavio TEUNAOo TNS OHWVUHNS €KKAN-
olaos kat oto Ayloopa pe TS LOPOTIKES MNYES.

H kouliva tns Bdpetas Xiou eival yepdtn vo-
OTIPLES Kal xapaktipa. Ta xeplowa pakapévia
pe oditoa okopbou KpUPBoUV TOMIKA yaoTpo-
Voulkn anfhBela. To pooxdpt kudwvdto elvat
(PNHLOPEVO, OL TAPNOUPABOMITES HE KOPHATAKLO
KofokuBas @épvouv 0to Mdto tnv alpa tou
@Blvonwpou. To Pneydto, XUWDTIKO HApLOEKL
KaL T Konaviotontdkia avadelkviouv tn Ba-
Aaoowvn nAsupd ths dladpopns. H naoteapld

CHIOS - NEA MONI -
AMANI

Distant and Unexplored

T he route covers a total of 120 kilome-
ters and takes about 3 hours by car or
motorcycle, without stops and without a guide.
It is enjoyable year-round and appeals to vis-
itors who love local gastronomy, culture, na-
ture, adventure, mountaineering, and the sea.

Innorthern Chios, this three-hour journey car-
ries you through history and tradition, wrapped
in the calm and wild beauty of the landscape.
The first stop is Nea Moni, a UNESCO World
Heritage Site, with Byzantine mosaics of un-
matched artistry and value. The journey contin-
ues to Anavatos, the “stone silence” perched on
the cliff, and to the Monastery of Agia Markella,
patron saint of Chios. From there, it leads to Vo-
lissos, an ideal base for exploring the mountain
villages of Amani, before reaching the farthest
edges of Chios: Agio Gala, with its cave and the
rare iconostasis of the namesake church, and
Agiasma, with its thermal springs.

Northern Chios’ cuisine is full of flavor and
character. Handmade cherisia macaroni with
garlic sauce carry the truth of local gastrono-
my. Kydonato (beef with quince) is renowned,
while tambouradopites with pieces of pumpkin
bring the feel of autumn to the table. Begoto
(small local fish), kopanistopitakia (pies with
spicy cheese), and other seafood highlights em-
phasize the maritime side of the route. Paste-
laria, a mixture of figs, almonds, and mastiha,
recalls an ancient offering, while rose-based
handmade products charm with their aromas.

andé ouka, aplydania Kat paotixa Bupilel ap-
xala onovdn, ta dldgopa xewponolnta Npoto-
via Tplavideuidou yonteUouv e Ta apwpatd
TOUS, eVW Ta Papounla, apwpatilopéva pe av-
Bovepo, aghvouv v no yAuklg undoxeon.

Y1n Boépela X{o, n yeuon tou AploUciou oivou
elval téoo PBabid depévn pe tov téno, 6oo Kat
ol Lotopies nou YiBupidouv ol kdatowkol tns. MNa-
payetal €dw Kat xtiddes xpovia, pe nowkiaies
MouU aVIEXOUV OToV NALO Kal 0to peAtépL, bivo-
vias kpaol BaBu, nukvd, pe apwpata WPLIHWY
@poUtwy Kal pnaxapikwy. H &adpopn nep-
va and tonikd otwvornole{a nou ouvexidouv v
napddoon, MPoo@EPOVTIAS OLVO-O0KIHES, EVW
ota navnyJpla tns NepLoxns peet agBovos, ou-
vobeuovias nuata yepdta tonkous peCedes.

Finally, mamoulia, flavored with rosewater,

leave the sweetest promise.

In northern Chios, the taste of Ariousios wine
is tied as deeply to the land as the stories whis-
pered by its people. Produced for thousands of
years, with grape varieties that withstand both
sun and meltemi winds, it yields a dense, robust
wine with aromas of ripe fruit and spices. The
route passes by local wineries that continue
this tradition, offering wine tastings, while at
the region's festivals it flows abundantly, ac-

companying platters full of local delicacies.
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KENTPO ANAMNTYEIHE, ANAXZXOAHZIHY KAl ENMATTEAMATIKHLZ KATAPTIZHEZ
KAl TEXNOAOTIAY (K. ALA.E.K.T.] N. TAMOY A.E.

SONYVS - VIIWII

Pythagoreion and Heraion
of Samos (1992)




Local
Products

Olives

Wine

Dairy Products

Fishes

Olive oil

Ouzo
E Honey

pastrami
Spoon sweet

KENTPO ANANTYIHI, AMALIXOAHIHI KAI
KAl TEXNOAOTIAL (K.A.A.E.K.T.)

IKAPIA
Mpotdvra MIE: Oivos Ikaplas

I16waitepa npoiévra: lMpduvelos oivos, Mént
Epeikns, KoAokdal, Kaioa (Bepikoko), Ikaplwti-
Kos katalk{olos naotouppds, Wdpla kat BaAao-
owvd, Muko tou koutaniol Tplavtdeuiio

IAMOZ
Mpoiévra MOM: Oivos Zdpou

Mpotdévra MrE: EAawAado Zduou, Oivos MNAa-
yl€s Apnénou

I16waitepa npoidvra: EAiEs xapddes Xdpou,
Bpoupnoniés Zdpou, wpl Appdyardo, Bupaps-
peno, Meukdpeno, BeAaviddpeno, Oulo, Wépla
kat Bafagova

IKARIA
PGl products: [karia wine.

Special products: Pramnian wine, heather
honey. kolokasi (taro root), kaisa (apricot), Ikar-
ian goat pastrami, fish and seafood, rose spoon
sweet.

SAMOS
PDO products: Samos wine.

PGI products: Samos olive oil, Plagia Ampelou
wine.

Special products: Samos hamades olives,
Samos throumpa olives, armogalo cheese,
thyme honey, pine honey, oak honey, ouzo, fish,
and seafood.

EMATTEAMATIKHLI KATAPTIXIHX
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IKAPIA

LouPLKO: To nidto-onpa katateBév s Ika-
plas elval éva kanokalpvo Aadepd payntd, éva
elbos pnpLdp, pe peydnn noiAia enoxtokwy Aa-
XavIKWV 6nws pefttdves, KoAoKUBLa, MINEPLES,
viopdtes kat natdtes. H povadikn tou yeuon
€pxetal and to apyod Tou payelpepa Kat T Xpron
dpBovou vidniou apwpatikou eAatdAadou.

Katowkdkt atn Aadékonfa: To katawd-
KL elvat and ta nwo enuiopéva kpéata otny kapia
KaBws el o€ npLdypla katdotaon elval neviavo-
otipo kat pe Afyo Alnos. Otav payepedetal otov
Eundpoupvo tuAtypévo otn Aadokodna pe not-
kid{o Botavwy Bydlel éva anioteuta TpUEEPO,
COUPEPO KOl OPWHATIKS NIATO.

Kofokdot: To kofokdal eival pua pida pe
yeuon napdpola e tns YAUKONATATas Moy Kata-
vanwvetal povo otnv Ikapla kat névia wnpévo,
yloti wpo nepLéxet to€ikes ouoles. Aivel 1blalte-
PO Kal Xoptaotiké nidta. Mayelpedetal pe pudL,
pe @aoonia, Bpacpévo pe okopdadd, yntd n
Bpaotd pe kKpéas N akdpa Kat aav gouna.

Bpaotés tpdyos: H andéAutn yelon twv
KanoKapvwy navnyuplwy tns Ikaplas. Meyana
Koppdta otyoBpdlouv oe kaldvia yla nodnés
WPES PoOvo pe Ty NpoaBnkn Badaoolvou afa-
ToU Ikaplas kat Alya pdtoa Bpoupnt Otav to
kp€as wnBel Byaivel and to kadavy, oepPipetat
HE (PPEOKO AgPOVL, Kal ouvodeUeTal Pe VIONLo
Kpaoi, evd 0 wpos Tou elval €va onavio £oe-
opa €8IKG PETd and éva atéNelwTo IKapLwtiko
yAEvTL

IKARIA

Soufiko: The signature dish of Ikaria, a
summer vegetable casserole similar to briam.
Made with awide variety of seasonal vegetables
such as eggplants, zucchini, peppers, tomatoes,
and potatoes. Its distinctive taste comes
from slow cooking and abundant use of local
aromatic olive oil.

Goat baked in parchment paper: One
of lkaria's most famous meats, as the goats
roam semi-wild and develop exceptional flavor
with little fat. When baked in a wood oven
wrapped in parchment with mountain herbs, the
result is tender, juicy, and aromatic.

Kolokasi: A root vegetable similar in flavor
to sweet potato, consumed only in lkaria and
always cooked, as raw it contains toxins. It
makes hearty, distinctive dishes—cooked with
rice, beans, boiled with garlic dip, baked or

stewed with meat, or even served as soup.

Boiled billy goat: The quintessential
taste of lkaria's summer festivals. Large cuts
of meat are simmered for hours in cauldrons
with only Ikarian sea salt and sprigs of savory.
When ready, the meat is removed and served
with fresh lemon, accompanied by local wine,
while the broth itself is considered a delicacy—
especially after a long lkarian feast.

KENTPO ANANTYIHEZ, ANMAZXOAHZIHXI KAI
KAl TEXNOAOTIAL (K.A.A.E.K.T.)

2AMOL

PeBuBoke@tédes: 01 peuBokeptédes s
Ydpou Eexwpilouv yla Tnv 16Laltepn yeuon tous
kat eival e€apetikol ouopelédes. Dudxvovial
and noupé pePublwv kat avapetyviovtal pe du-
600, HépaBo Kat naota AloThs viopdtas, NP
Tnyaviotouv o NapBévo oaplwtiko elatdiado.

KLoKéKL: Mopaoolakd Mato pe otdpt Kat
KPEAS MOU OUVIPOPEUEL TS HEYEAES YLOPTES
otn Xdpo. To owtdpt aféBetal oe peydna youdld
Kal €netta NAEVETaL, OTEYVWVEL Kal a@AvVETal va
(POUOKWOEL, evw NapdninAa kéBovtal Ta Kpep-
HUbLa Kat pLAsTtdpetal To kpgas. MaALs ta uAkd
elval €tola tonoBetolvtal pe Téxvn oto Kalavt
HE Ta KPEPPUBLO oToV NETO, TO KPEAS KAl TO OLtd-
pL tefeutalo Kat agrvovtal va alyoBpdoouy yia
(WPES PEXPL VA XUNWOEL.

SAMOS

Revithokeftedes: Samiot chickpea fritters
stand out for their unique flavor and are ex-
cellent ouzo meze. Made from chickpea purée,
they are mixed with mint, fennel, and sun-dried
tomato paste before being fried in extra virgin
Samiot olive oil.

Kiskeki: A traditional dish of wheat and
meat, central to major celebrations in Samos.
The wheat is pounded in large mortars,
washed, dried, and left to swell, while onions
are chopped and the meat filleted. Once ready,
the ingredients are carefully layered in a caul-
dron—onions on the bottom, meat in the mid-
dle, wheat on top—and left to simmer slowly
for hours until it thickens into a hearty, festive
dish.

N .
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IKAPIA

Meoonédaya appevilw

dladpopn éxel ouvoAlkd phkos 95 xi-
m Awpetpa kat dlapkel neplnou 2 wpes
pe autoki{vnto A potooikiéta, xwpls otdoels. H
Sladpopn eival Bath 6Mo tov xpdvo Kat aneu-
Buvetal oe enwokentes AGTPELS s @UONS,
s BdAacoas, s Eeyvolaolds, s Nouxi-
as, Tou PBouvol, tns opelPacias, tns  nepuné-
Telos tou yAevioU Kat tou kKadou @ayntou.

Ytnv dkpn tou Alyaiou, pla dladpoph nepinou 2
wpwv, 0dnye( o€ évav kdapo 6rou n dypla opop-
(Ld ouvavtd tnv avenuthdeutn @uiogevia kal
yaotpovopikn napadoon. Anod tov Aylo Khpuko
HE TS OHOTIKES MNYES, 0 pdpos avePokatefai-
VEL QVAUEDT O€ NMEUKOQUTES NMAOYLES KOl YKPE-
pous nou katanhyouyv o€ ovelpepEves napanies.
To @apdyyl Kal ol Katappdkies s XdAapns
npoo@épouv avdoes 6poolds, evw o nanalds
olIopds tou Movokapniou oinyeitat otoples
anAwv enoxwv. Xtov Nas, n BédAaooa ylvetat
éva e ta Bepéna tou apxalofoylkoU Xwpou,
evad ot Pdxes kat o Appeviotis anokandntouv
Tov apyo, &€yvolaoto puBud {wns tou vnalou.

H kouliva €dw elval o kaBpéptns tou tornou.
To ocoupkd Eexeldicel and kanokaipl, pentdd-
VES, NINEPLES Kal KONOKUBAKLO €XOUV GLYOHaYEL-
peutel og vidnio efadiado. To kataikt otn Aa-
dokonAa, ynuévo og EuAdpoupvo, yivetat éva pe
10 apwpata twv Botdvwy tou Bouvou. To kodo-
Kdol Pe pUdL eival €va Ceotd, onttiké Nudto, eva
0 PPEOKa Wwapla Kat BoAaoovd pETapEPOUV
v aApUpa ths Banacoas ato tpanédl. O Bpa-
0T0s TpAyos oepPipetal ota navnyupla 6nws tov
€vvoouv oL VIONoL, PE Hia otayéva Agpdve Kat

IKARIA

Sailing Mid-Sea

he route covers a total of 95 kilometers
and takes about 2 hours by car or mo-
torcycle without stops. It is accessible year-
round and ideal for visitors who love nature,
the sea, carefree living, tranquility, mountains,
mountaineering, adventure, celebration, and
good food.

At the edge of the Aegean, this two-hour jour-
ney leads to a world where wild beauty meets
unpretentious hospitality and deep-rooted
gastronomic tradition. From Agios Kirykos
with its thermal springs, the road winds up and
down between pine-covered slopes and cliffs
that end in dreamy beaches. The Halaris Gorge
and waterfalls offer refreshing pauses, while
the old settlement of Monokampi tells stories
of another era. In Nas, the sea merges with the
foundations of the ancient site, while Raches
and Armenistis reveal the island's slow, care-
free rhythm of life.

Here, the cuisine mirrors the land itself.
Soufiko bursts with summer, with eggplants,
peppers, and zucchini slowly cooked in local
olive oil. Goat wrapped in parchment paper and
baked in a wood oven absorbs the aromas of
mountain herbs. Kolokasi with rice is a warm,
homely dish, while fresh fish and seafood bring
the sea’s saltiness to the table. Boiled billy
goat is served at festivals as locals understand
it—simply, with a drop of lemon and coarse sea
salt—showcasing Ikaria's culinary wealth and
heritage.

KENTPO ANANTYIHEZ, ANMAZXOAHZIHXI KAI
KAl TEXNOAOTIAL (K.A.A.E.K.T.)

xovtpd Badaoolvo aAdt, pla cuvtayh nou avo-
delkvUeL Tov IKApLo yeuotiké NAoUTo Kat lotopia.

Kt énetta ota navnydpla, 6nou Kund n Kap-
814 s Ikaplos. Kétw and tov évaotpo oupa-
v0, Ta 6pyava ugaivouv okomous Kal oL VEOL
XOPEUOUWV KUKAWTIKOUS XxopoUs Mou Kpatouv
ws 10 Enuépwpa. O Mpduvelos oivos, okAnpos
KalL auotnpos, PEEL oTa NotpLa, To pénL peBd
He to dpwpa s epelkns, ol Naténes yepiCouv
HE Kpéata, KOtolkiolo naotouppd Kat nites,
kaL oto ténos, 10 yAukS tplavtdeuino bivel
v undoxeon Nws KAEBe enotpoen ato vnat
Ba eivat néAL ylopt. Mnv apedhoste va ndpe-
e padi oas kanota and ta noAAd Kat Hovadikd
npotévta s Ikaplas, evw av Béete va pelve-
1€ Ba Bpelte elkofa katdnupa yUpw and To
@avdpt, tov Aylo Kupiko, tov EUdnAo Kat tov
Appevioth kaBws kat ndpa noAnés taBépves
KaL €0TLaTOPLT PE PayNTO HE VIOMIES OUVTAYES.

And then come the panigyria, the festivals
where lkaria's heart beats strongest. Beneath
the starry sky, instruments weave melodies,
young people dance in circles until dawn, and
Pramnian wine—harsh and austere—flows
into glasses. Heather honey perfumes the air,
platters are filled with meats, goat pastrami,
and pies, and at the end, rose spoon sweet of-
fers the promise that every return to the island
will once again be a celebration. Do not forget
to take some of Ikaria's unique products with
you, and if you wish to stay, you will find accom-
modations easily around Fanari, Agios Kirykos,
Evdilos, and Armenistis, as well as countless
tavernas and restaurants serving dishes made
with local recipes.
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MNaAdalonpaoctivos ywands

dladpopn €xel ouvoAkd pnkos 107 xi-
m Awpetpa kat dlapkel neplnou 3 wpes pe
autokivnto A potooikAéta, xwpls otdoets. H 61-
abpopn Bewpeital eukoAn Kat npooBacn 6o
TOV XPOVO Kal anguBuvetal o€ eMNIOKENTES MoU
evolagépovtal yla tn yaotpovopia, Tov noAttt-
opo, TN @Uon, T &ekolpaan To nepnétnpa, Tty
opelBaoia Kat us dpactnpldtntes atnv UnalBpo.

Mua 6ladpopn 3 wpwyv, odnyel otn Xduo s
otoplas, s Banaooas Kat s epnetpias. Anod
10 [MuBayodpelo, 6mou to Eunadivelo Opuypa
otékel ws Baldpa apxalas pnxavikns, o 6pd-
pos avngopilet otous MutiAnvioUls, pE TS
nopadooilokés audgs Kal To TOMKG pouaeio.
H 6labpopn ouvexiCel mpos Tous OLKIoHoUS
BoupAwwtes kat MavoAdtes kat npos ts napa-
Ales Toapadou kat ABaddki, nou eival bavi-
Kés yla pndvio ata kpuotdAdwva vepd Tous, Kat
@tével oto KapAoBaol, 6mou ol KatappAakies
xap{ouv BpoaLd Kal OHOPPES €IKOVES. Lta Ko-
viakallika, otov [Adtavo kat otous Mudous,
n {wnh KuAd o Apespous puBuoUs anAns emo-
xhs, eva 1o Hpalo otékel nepngavo dinAa oto
KUpa, BupiCovtas to peyadelo tns Beds Hpas.

H oopuwtikn kouliva eival anéduta  ouvoe-
Hepévn pe tov TOMo Kat tous avBpwmnous. Ot
peBUBOKEPTEDES, apwpaTIOPEVOL Pe pdpaBo,
ppéako Sudaopo Kal Alaoth viopdrta, elval €tot-
pot va ouvodeUoouv to viono oudo &{nAa otn
Bdnaooa. Ta katpépla, Aentés CUPES Nou Xpu-
ofCouv oto TNydvL Kat nepxuvovtat pe péL Ot
KpeppudovtoAuddes anokadUmtouv v TExvn
NS UMOHOVAS: OTPWOELS TPUPEPWY, HAKPO-

SAMOS

Turquoise Shore

he route covers a total of 107 kilome-
ters and lasts about 3 hours by car or
motorcycle without stops. It is considered easy
and accessible year-round, ideal for visitors
interested in gastronomy, culture, nature, re-

laxation, walking, mountaineering, and outdoor
activities.

This three-hour journey leads to Samos—the
island of history, sea, and experience. From
Pythagoreio, where the Eupalinian Agueduct
stands as a marvel of ancient engineering, the
road ascends to Mytilinioi, with its traditional
courtyards and local museum. The route con-
tinues through the villages of Vourliotes and
Manolates, and on to the beaches of Tsamadou
and Livadaki, perfect for swimming in crys-
tal-clear waters, before reaching Karlovasi,
where waterfalls offer coolness and beautiful
scenes. In Kontakaiika, Platanos, and Mylos, life
flows at a slower rhythm of another era, while
the sanctuary of Heraion stands proudly by the
sea, recalling the grandeur of the goddess Hera.

Samiot cuisine is deeply connected to the
land and its people. Revithokeftedes (chickpea
fritters), flavored with fennel, fresh mint, and
sun-dried tomato, are the perfect accompani-
ment to local ouzo by the sea. Katimeria, thin
fried dough drizzled with honey, delight in their
simplicity. Kremmydontolmades (stuffed on-
ions) reveal the art of patience—layers of ten-
der, elongated Samiot onions filled with rice,

KENTPO ANANTYIHEZ, ANMAZXOAHZIHXI KAI
KAl TEXNOAOTIAL (K.A.A.E.K.T.)

OTEVWYV OOULWTIKWY KPEPHUSBLWY, YEULOPEVWV
He pUQL, pnaxdpl Kat pépaBo, payelpepéves e
edawdnado. Xta navnyldpla, TO KIOKEKL Olyo-
Bpdlet kal ouvodeUsl TNV KATAVUXTIKA CTHO-
opawpa ota nétpva EwkAnala tou  vnolou.

H Ydpos lvat n yn twv agneAwy. Ot nAayés
s, Aouopéves and tov NALo Kal Ta PeATtépLa, na-
PAYOUV TO OOMLLITIKO KPAGT, KEXPLUMAPEVLO, pw-
HOTké Kat yAuko. XTa Tonikd kataothpata, inAda
ota Kpaold, Ba ocuvavtnoete onoudaia Tonkd
npotévta, 6nws tpl appdyano, kpepwdes Kat
anpupPd, enaldAado LAPoU, COULWTIKES XAUAOES,
eALés Kat pént Bupaplou, nedkou Kat BeAavidlds.

2N Xdpo, n yeuon eival Tonikn unéBeon Kat
n &wdpopn auth 6idel tv eukalpia ya pa
a€éxaotn yaoTpovoplkA epnelpia otls Tapép-
VES, 10 €0TOTOPIO KOl T KOQEVE(D TOU vn-
owu. Ma bapovh kat &ekolpaon UNApXouv
noAnd Eevoboxelo, evowialdpeva dwpdtia
N Eevwves katd pnkos 6Ans ts Sadpopns.

allspice, and fennel, slow-cooked in olive oil.
At village festivals, kiskeki simmers for hours,
enriching the atmosphere of the stone chapels
of the island.

Samos is the land of vineyards. Its sun-kissed
slopes, swept by the meltemi winds, produce
the renowned Samos wine—amber, aromatic,
and sweet. In local shops, alongside the wines,
you will find exceptional products such as ar-
mogalo cheese—creamy and salty—Samos ol-
ive oil, Samiot hamades olives, and honey from
thyme, pine, and oak.

In Samos, flavor is a local affair, and this route
offers the chance for an unforgettable gastro-
nomic experience in the island’s tavernas, res-
taurants, and cafés. For accommodation and
rest, there are numerous hotels, rental rooms,
and guesthouses along the way.
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Turquoise Shore
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