“Otav ol yeLoEIG
SNULOLPYOLV AVAUVNOELG

«H HmelpwTtikn koudiva eivat avBevtikn! Eixa akoloel,
aAAd Sev eixa dokipdoel peExpl Twpal Ze TapEpVeg
KATW ard Ta TAATAVIA KAl 08 KATADUTEC TIAQYIEG LIE
EKTIANKTIKNA B6€a, aroAaboaye e TOUG CUVEPYATEG
Hov, yeUOEIC TIPWTOYVWPEG: GPEOKIA KAl KATIVIOTH
TMECTPOPA YIA TOUG AATPEIG TWV EKAETITUOUEVWV
ebeoudTtwy, KaAoPnuéva KpEATa otn YAoTpPa ) oTo
kApBouva, CLPWTO Pwi Kat EEAIPETIKAG TIOIOTNTAG
YOAQKTOKOUIKA TIpoiovTa, OAa vootiudtatal

O1 pnuIopéve Zayopioleg TITEG PE XELPOTIOINTO
POANO, Pnueveg ae ELAODOLPVOUC, artd PPEoKA
TOTIKA LAIKQ, IKAVOTIOINoAV Kal TOUG TIO
QaralTNTIKOLE amo eUAG...»

b

«2¢g emiokePn oo mapdAla tng Hmeipov, payape
oAodpeoka Papla: capdéAa, yapideg kat podia arod
TNV AlpvoBdiacoa Tou ApBpakikol, OAA Hovadikda
payelpepéva oe PapotaBEpves TNG APTAG Kal TG
MpéReCac. ‘'OAa cuvodeovtav and CAAATEG e
Pppéoka Aayavikd kat ovuepd dpoUlTa, IOV POAIG

eixav Kortiei arod To SIMAAVO UTTOCTAVL... YEVUOTIKEG
QOO OELC TIOL ATTOYELWVOVTAL... deV EEPEIG TL Va
pwTodoKIUdoeIc!»

$ayntod, atevd cuvoedepEVO e To vnoi ata lwdavviva.
Ta dokiyaocaye dimAa atn Aipvn. ATAr} cuvtayr], Tou
Opwe Ba tn (Aeve o PeyaAlTEPOG OEP TNG XWPAG
poul»

“When tastes create
memories”

“The cuisine of Epirus is truly authentic! | have heard
the tales butnever had the opportunity to taste it until
now! Sitting in taverns under the sycamores and on
verdurous slopes offering a breath-taking view, my
associates and 1 enjoyed unique flavors: fresh and
smoked trout for the lovers of exquisite dishes, well
prepared meat cooked in earthen pots or grilled,
hand-kneaded bread and dairy products of extraordi-
nary quality, all of them delicious! The famous pies of
Zagori made with homemade filo pastry, baked in
wood ovens, using fresh local ingredients, satisfied
even the most demanding of our group.”

“While visiting the coastline of Epirus, we ate fresh
fish: sardine, shrimps and mussels from the Ambra-
cian gulf lagoons, cooked to perfection in fish taverns
in Arta a§nd Preveza. All that complemented by
salads prepared with fresh vwegetables and juicy
fruits, fresh-cut from the garden next door... exquisite
flavors riding high... you don't know what to taste
first!”

associated with the islet in loannina. We tried it at this
place by the lake. A simple recipe, but one to be

envied by the greatest of chefs in my country!
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“Ta VAIKA eival onuepva.
H yvwon opwg...
TTOAU TTOALA.”

«Me adoppn €va emayyeApaTikd cuvedPLo Bpednka otnv
"Hrielpo! MétooBo! To peyahiuTtepo BAaxoxwpl Tng EAAASag
pe mAolola TIOAITIOTIKF KANPovouLd Kat Ttavepopdn ¢uon.
Ekei mpwtoyelTnKa TNV vioma kouGiva: eEalpeTIKA TLPLA,
KOVTOOOUPAL, HETOORITIKEG XUAOTIITEG, THTEG AT yvrola
OTITIKA LAIKQ, TA Bpiokel OAQ KAVEIG OE PIKPEG,
apadoolakeg PnoTapleg, ypadika TaBepvakia Kat
napadootakd eatiatéplal Ot pupwdiEg ou avadvovtal
JE€oa amod Ta COKAKLA ToL ypadikol autol Xwplov,

o€ Kavouv va BEAEIG va Ta SOKIUATELG OAa!

O1 ouvtayeg TIOANEG Kal SIadOPETIKEG, OAEC TTIAPASOOIOKEG,
TPAYUATIKA J' evTuTiwoiacav!»

“Ingredients are freéh.
Knowledge is very... old”

“On the occasion of a business conference | found myself in Epirus! Metsovo! The largest village of the Vlachs, with
a rich cultural tradition and a breathtaking nature. It was there | tasted local cuisine for the first time: exquisite
cheeses, short-skewered meat, noodles from Metsovo, pies prepared with home-made ingredients, one can find all
of this in small, traditional grill houses, picturesque tavems and restaurants! The scents emerging from the narrow
streets in this scenic village tempt you to try them all The recipes are many and vvaried, all of them traditional and
truly impressive!”

“Tolrmoupo: Alapavtl
LE yevon Kal apwpua’”

«To Kpaoi amnod Toug AUMEAWVEG TNG Zitoag eival €vag
1blaitepog otn yevon, adppwdng oivog. AAA - Kal
auto Tou MetaoBou €xel TAolaola, GE apwpara,
HLPWAIA Kal YeUATN yevon, Ttou cuvduddeTal
KATATIANKTIKA PE TOUG TIKAVTIKOUG PECESEG TNG
TIEPLOXNG. TO TOTIIKO TOITOLPO... € ALTO RTav Gofeprn
arokaAuyn. Alapdvtt oe yebon kat dpwpa! Am' ot
pag eimav, gival avayvwploPEVo TIAyKOOHIwG yia TNV
Aplotn MoleTNTA TOU Kal Tn peBodo NG OImAnG
anootaéng.»

“Tsipouro: A diamond
with flavor and aroma”

“The wine from the vineyards of Zitsa is a sparkling
wine with a special flavor. The wine of Metsovo also
has a rich bouquet of scents and a full flavor, an
excellent companion to the spicy tidbits served in the
area. The local tsipouro... that was a true revelation!
Crystal-clear in flavor and aromas! We were told that
it is renowned around the world for its excellent
quality and its double distillation.”

F “H yAukia yevon tng
4 Cwnig eival edw... »

«Tov prakAapad tov NEepa anod ta EAANVIKA payalakia
NG TOANG pou. ANAA YIQVVIWTIKO PTtakAaBad dev gixa
Eavadokiudoel! Tpayavog, pupwdATtog, TTAOUCIOq

o€ o1poTL, KapLdla Kat apvydaAd... Yia aAnouwrn)
YQOTPOVOUIKN epmelpial»
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«Makdapl To cLVESPLO va Kpatouaoe gva prval»

“Sweet taste of life
IS here...”

“| knew baklava from the Greek shops in my town.
But | had never tried baklava as they do it in loannina
before! Crispy, aromatic, rich in syrup, nuts and
almonds... a true gastronomic delight!”

“| wish the conference would last for a month”




