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Aécfog. Mupwdid and ylukdvico kai #ddacoa. Xpdua and
T0 Xpuocokitpivo Ttou Aadiol. [eloeig mou euppaivouv Ttov
oupavicko. Ténog. AioBnon. Mapddoon.

H daitepdtnra g @long kat 1o povadikd pikpokAiua,
ouvavtdvrat pe Ty avlipdmivn éunveuon yia va dnuioupynBoiv
npoidvta uPnAig diatpopikic adiag.

Jtnpifoupe wg lMepipépeta Bopeiou Atyaiou kdfle npoondBeia
avddeifng g yaotpovoulag kat Twv HOVASIKGOV TOMIKWY
npoidviwy rnou napdyovial otd vnold Lag.

H yaotpovouia petoucidvel to pepdki, tnv napddoon kat tnv
ptloevia twv katolkwv Tou TéMOU MAG Of pia eumnelpia mMou
payelet tov emokéntn, npocflétovtag véa didotacn otnv
TOUPIOTIKI EIKSVA.

Xptoudva Kaloynpou
Mepupepetdpyng Bopeiou Ayaiou

Lesvos. Flavour of aniseed and sea aura. Golden yellow colours of
olive oil. Tastes that delight the palate. Places. Senses. Traditions.

Nature’s singularity and a distinctive microclimate meet with

human inspiration, to create products of high nutritional value.

North Aegean Region supports every effort for the promotion of
gastronomy and the unique local goods produced on our islands.

Gastronomy transforms our localpeople’s love & passion (meraki),
tradition and hospitality into an experience that enchants the

visitor, adding a new dimension to the aspect of tourism.

Christiana Kalogirou
Governor of North Aegean Region



‘Onws éva oikoyevelakd tpanédl amotundvel,
pe povadikd TPOMO, TOV OIKOYEVEIAKS HAG
nmohitioud étot kar n Aecfiakr yactpipapyia
amotundvel to peydlo tpamé{l kai TOV
noAwtiopd tng Aeofiakric koulivag.

To Lesvos Food Fest eniyeipel va pépet oto
npookrvio autdv tov rjocova aild tautdypo-
va onoudalo, kafnueptvd, nolitioud mou ou-
viifletar and tov didloyo mpoidviwy, oKeUWY,
oUVTAY®Y, MayelplkdY TEXVIKGY, aiofintikig
kal TPdnwv avdueca otnv Mikpaciatikn kat
Meocoyetakr aktoypauur kat otnv Aéofo. Eva
didloyo mou cuvéflece tov povadikd mlouto
g Aecfiakrs payeipikig, and ta xpdvia tng
neptiynong tou ApiototéAn otnv Aéofo éwg
Kat orjpePa.

NikéAaog MSABalng
MNpéedpog Dopéa Toupiopol MoliBou

As a family table reflects, in a unique way,
our family culture, the gastronomy of Lesvos
reflects the great banquet and culture of the
Lesvian cuisine. The Lesvos Food Fest attempts
to bring to light this small, but at the same time
significant, everyday culture that is made up of
the “dialogue” of ingredients, utensils, recipes,
culinary techniques, aesthetics and etiquette,
which takes place between the Asia Minor,
the Mediterranean coastline and Lesvos. A
“dialogue” that has united the unique wealth
of local cuisine from the years of Aristotle’s
studies upon Lesvos to the present day.

Nikolaos Molvalis
President of the Molyvos Tourism Association

O EXnvikég yaotpovopikds noltiouds, autd
rou éyoupe ouvnBicet va amokatolue EAAnvikr
koudiva, anotelel cuykpitikd mAgovékTnua Kat
éva 1d1aitepo, Hovadikd KOUUATL TNG MAYKSOUIAG
yaotpovouiag. Eivar pua moltioukn ékppaon
kat ot talididteg prnopouv va Pidcouv povadi-
KEG yAOTPOVOUIKEG EUMELPIES.

To 20 Lesvos Food Fest otnv Aéofo avadei-
KVUel e ToV KaAUTEPO TPOMO TOV yaoTPOVOUIKS
nolitiopud Tou TéMOU MOU UMOPE! VA CUVEICPE-
pel — ouvOedeUEVO HE TNV MPWTOYEVH Kal OgU-
tepoyevr] napaywyn — npooctftéuevn aia otnv
EXAnvikr} oikovouia kat tnv tomkA avdmtuén.

Ndpyos KapPabdg
MNpéedpog MZEBEE

The Greek culinary culture, or otherwise
known as the Greek cuisine, has a comparative
advantage and is a special and unique part of
the world gastronomy. It is a cultural expres-
sion and travelers can enjoy unique gastro-
nomic experiences. The 2nd Lesvos Food Fest
highlights perfectly the gastronomic culture of
the island that can contribute — coupled with
primary and secondary production — to the
added value of the Greek economy and local
development.

Giorgos Kavvathas
President of The Hellenic Confederation
of Professionals, Craftsmen & Merchants

(GSEVEE)

Eivar exatovtddeg xpdvia mou to vnoi tng Aé-
offou napdyet moiotikd npoidvta didonua otov
kdopo. Mpdto kat mo omoudaio to eAaidAado
HE To anadd dpwua kat avolktd ypoua anode-
KTé uéxpt TV lanwvia. To payiké Aadotipt tng
Aéofou nou otnv auBevtikr Tou mapaywyr yo-
ntedet kat Toug mo dUckoAoug oupaviokous. Ta
duo npoidvta tng #dAaccag nmou ta Ppiokeig
uévo oto vnol, Ta kTévia kat tg anald alat-
ouéves capdéleg Kallovrig. X" autd ta npoid-
vta épxetatl va npooteflel kat to Bpdoua (meti-
1éQ Tou oUkou), véo npoidv rou unopei va yivel
anapaitnto otn payeipikn kat (axaponAactikn.

Euxouat kaAn emutuyia oe 6)a!

HAiag Mapaldkng
Yep

For hundreds of years, the island of Lesvos has
produced quality products, famous all over the
world. First and foremost its olive oil with its
soft aroma and light colours, sought for all the
way to far off Japan. The magical “ladotyri”
cheese of Lesvos, which mesmerizes even the
most difficult of palates, in its authentic pro-
duction. The two seafood products that you
can find only on the island; its scallops and its
delicately salted Kalloni sardines. Adding to
these products, the “petimezi” fig syrup is a
product that may become a necessary ingredi-
ent in culinary and pastry creations.

Wishing you good luck!

Elias Mamalakis
Chef

Xn NéoPo n emtuxia piag cuvtayrig eivar
dedopévn. To 70% eivar ta mototikd ulikd Kat
npoidvta nou dtaBétel o témog kat to undlotro
30% elval Téxvn Kal aydnn ya T Uayeipikn.
Bd&lovtag kat to payiké tomio tou vnotol cav
@dvTo éyoupe SAa ta ulikd yia 100% emituyia.

ANé€avdpog Manavdpéou
Yep

In Lesvos, the success of a recipe is a given.
70% of its success is attributed to the quality
of the ingredients and products that the island
offers and the remaining 30% is attributed
to the “art” and love for cooking. Adding the
magical landscape of the island as a back-
drop to cook in, we have all the ingredients for
100% success.

Alexandros Papandreou

Chef



To 2017, 10 nple va
OUPMANP®OEL HE TA APOUATA KAl TG YEU-
oe1g oy, TIg uttdhotneg afntikég, mohtioti-
KEG KAl EVAANGKTIKEG EKONAMOEIG TOU OL-
opyavavel o Popéag Touplopol Morifou,
oto malolo dpdoewy tou diktiou LESVOS
THE OTHER AEGEAN®. Epnveuctrig tou
eeoTBEN elval 1o Zwpateio Ectiatdpwv
kKat Zuvaewv Enayyelpatidv Molifou
nou oToxeVel péoa and TG EKONAMOELG TOU,
va avade(fet kat va diadwoet tnv AsofBiakn
yaotpovoukr napddoan.

Ta mo yapaktnpotikd cUpfBola tng ya-
oTpovopiag tou vnolol aneovifovtal oto
Noydtuno tou pecTiBAN (capdéha, yAukdvi-
00g, e\ld) kat cuvBétouv éva alyypovo po-
t{Bo, nou exkppdlel Tnv yloptivr) pag didleon

kaBdg paleudpaocte yUpw and to tpanédL.

To péoa anod ouva-
LIKEG Opdaelg Tou oToxeUEL:

e otnV MPofolr TwV ToMKWY MPOIdVTwY
KAl TOV TAPAY®YOV TOUG

e otnv avddeln NG yaGTPOVOuIKAG
napddoong kat tnv avalitnon thg
HECA AT VEEG YOO TPOVOUIKEG TACELG

® otV dnuloupyia yaotplpuapykedy
EUTELPLOV YA TOV ETILOKETTTN

® 5TV SIKTUWON TWV EMAYYEAUATIOV
£0TIAONG KAl TWV TOTIK®V MAPAYROYOV

® otnv eknaideuon kat empdppwon and
EMOTANOVEG Kal e101KoUg, og Bépata
YOG TPOVOUIKOU EVOLAPEPOVTOG

To Lesvos Food Fest avadeikviel tn yn, to
tonio, Toug avBpwnoug, v atpdopaipa
nou cuvBétouv v tautdtnta tng Aeofi-
akng yaotpovopiag kat pag taidevel otn
Aéafo... oto Awyato.

In 2017, the , with its
aromas and flavours, came to complete the
sport, cultural and alternative events or-
ganised by Molyvos Tourism Association,
within the context of the activities initiated
by the LESVOS THE OTHER AEGEAN®
network. The innovator of the festival, the
Molyvos Wine and Dine Association of
Restaurants and Associate Professionals,
aims to promote and spread the traditions
of the local gastronomy of Lesvos island
through such initiatives.

The most characteristic symbols of the
island’s gastronomy are reflected in the
festival's logo (sardines, anise and olives)
and they compose a contemporary pattern
that expresses our festive mood as we

gather around the table to share a meal.

Through its dynamic actions, the
aims to:

e Promote local products and their
producers

e Promote our gastronomic tradition and
to search for new gastronomic trends

e Create amazing gastronomic

experiences for our visitors

e Promote the networking of catering and
food professionals with local producers

e Provide education and training oppor-
tunities by scientists and specialists on
issues of gastronomic interest

The Lesvos Food Fest showcases the
land, the landscape, the people and the
atmosphere, which together make up the
identity of the local gastronomy and takes
us on a journey to Lesvos... in the Aegean.



Bépeia AéoPog: Aagiava

Me aydnn yia tnv napddocn, o Tomikdg
MoAitiotikdg ZUAoyog «Ayiog ANé€av-
dpog» pag mpoteivel Tov Tpaxavd — 1o
tomkd superfood.

19:00 ekkAnoia Ayiag MNapackeung,
Aaprova

lMapouciacn dwadikaciag napaAcKeung
TPa)xavd Kat TOMKOV yYAUK®Y OE éva Hayeu-
kS oknvikd pe Béa to Awyaio.

Kevipiki AécPog: Ikaha Kallovig

O XUMoyog Enepricewv Toupiotikig
Avdntuéng Kallovrg npoteivel pia pépa
oto Yapoxwpt tng Lkahag Kailovrg ye-
pdtn aApdpa kat Bakacowée yeloelg.

9:30 Aipavdkt Zkdhag KaAlovrg

MpwivA Bapkdda otov kéAmo tng KaAlo-
vAg, YVwoTdg kat wg «Aiuvn tou ApioToTé-
Anp. Enidei€n diadikaciag nactduarog oe

oUVEPYAGIA UE TIG TOMIKES EMIXEIPIOELG KAl
10 YJUAoyo AAiEwv ZkdAag Kalovrig.

19:30 n\ateia Lkdhag Kalloviig

Mayeipéuata ané tov Aéofio chef Xdpn
Katpakdla, tov npdnv kaflnyntd uayer-
pikiic Xapidao OeodwpéAAn kat tov 2UA-
Aoyo Mikpaciatdv KaAlovrig, kat éneita
Bpadivri poucikoyxopeutikr ekdilwon and
tomikoUg culAdyoug.

Northern Lesvos: Lafiona

The local Cultural Association “Agios Al-
exandros”, with a sincere love for tradi-
tion, will be presenting “Trahana” — our
local “superfood”.

19:00 Agia Paraskevi church, Lafiona

A presentation of the preparation process

of trahana (frumenty) and local sweets will
take place in a magical landscape over-
looking the Aegean Sea.

Central Lesvos: Skala Kallonis

The Kalloni Tourism Association invites
everyone to spend a day in the fishing
village of Skala Kalloni, full of savoury and
seafood flavours.

9:30 Skala Kallonis fishing port

© Begin the morning with a boat ride in the

Gulf of Kalloni, also known as “The Lake
of Aristotle”. A demonstration of the salt-
ing process will take place next, in coop-
eration with the local businesses and the
Fishermen’s Association of Skala Kallonis.

i 19:30 Skala Kallonis Square

Enjoy cooking events by chef Charis
Katrakazas, Charilaos Theodorellis, former
Tourism Professor, and the Association of
Descendants from Asia Minor in Kalloni,

. followed by an evening of music & dance

hosted by the local associations.

Autikr) AéoPog: Epecédg

O ®opéag Avantuéng & MpoPolrg Epe-
ooV pag taidevet and to xBeg oto orjue-
PQ HE HOUGLKEG KAl TOTUKEG YEUOELG.

Y4aBPato 18:30 mhatsia Epecou

2tnv kevipkn mhateia tng Epecod #a napa-
kolouBcoupe Snuioupyieg uPnArig payet-
PLKIG QIO TOV AyannNUEVO HAG YEUOLYVAOTN
HAia MapaAdkn kat tov Molitictikd ZdAAo-
yo Epecwtédv «Daviags, pe npodtn vAn to
Bpdopa and ta nepipnua olka Epecod.

Oa undpyet Swpedv petapopd amd to
parking tng Xkdlag Epecol otnv Epecd
kdafle 20 Aentd.

Kuptakf 19:00 napalia Zkdhag Epscol
Me kifldpeg kai tpayoudt Buuduacte na-

péa vootalyikég emoxég otn nmapadia tng
Jkdlag Epecol. Me kaprnoddt kat toudou-

potupt... dnwg TtdTE MoU Ta mpdyuata ATav

anAd ki avéueia.
MapdAAnAeg dpdoeig:

Epeoidtiko npwivé: Yxediaopévo pe pe-
pdki, Baciletal oe Tomkd npoidvia kat cu-
vtayég tng nepoxig. Avalntiote 1o otg
ouvepyaldueveg emxelprioelg tng Epecod,
kaB’ 6\n tn Sidpkela tou pecTPAN.

NM\wtd payesipépata: Mayeipikr pe to-
nkd npoidvta tng AéoPou otig e6€Speg
tou Nahold and i povadikhy oep EAévn
WuxoUAn kat tnv dnupocloypdgo yelong
lwdvva Xrapollou.

: Western Lesvos: Eressos

The Eressos Tourism Association takes us
on a journey from the past until present
day with musical and local flavours.

Saturday 18:30 Eressos village Square

In Eressos village, haute cuisine dishes and
“Vrasma” (Petimezi) will be created by our
beloved gourmet chef Elias Mamalakis
using the famous local figs of Eressos,
in cooperation with the “Fanias” Eressos
Cultural Association.

There will be a free bus transfer from

Skala Eressos parking space to Eressos

village every 20 minutes.

Sunday 19:00 Skala Eressos beach

To the accompaniment of guitars and

i songs, we will “travel back” to nostalgic

times on the beach of Skala Eressos,
while enjoying watermelon and the local
“touloumotyri” cheese... just like we did
when things were simple and carefree.

Parallel Events:

Enjoy “Eressos-style” breakfast with
local products and recipes offered by
collaborating businesses.

Cooking with local products from Lesvos
on the “floating platforms” of Skala Eres-
sos by the inventive chef Eleni Psichouli
and food writer-cook loanna Stamoulou.
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Nétia AécBog: Mépa

H Kow.2.En. <tMOAOYZA» cuotrjvel toru-
KA MpoldvTa Kal VIOMIouG mapaywyous oe
pa unaiBpla ayopd.

18:00 Ntoupaydvy, Nannddog Mpag,
eykatactdoeilg «Modoloag»

Ynaifipia ayopd napaywydv kat yeuctyva-
ola otig eykaractdoeig NG Modoloag oto
Nroupaxdvi [Manddou [Epag, pe tn ouppe-
toxri mapaywywdv mou fla mapoucidoouv
torikd Aeofiakd npoidvta (cuckeuacuéva
Kat pun).

Avatolwkn AéoBog: Mutilivn

20:00 nel63popog Kopvnvdkn 5
BiBAionwAeio Book & Art

BiSAiopayeipéuata pe tonikég eupdvra-
oteg nites and tov Kwotr] Kwotdkn.

Southern Lesvos: Gera

The “MODOUSA” Social Business Co-
operative presents local products and
local producers in an open-air market.

18:00 Durahani, Pappados, Gera,
Modousa Premises

Come visit the open-air market of local

producers and enjoy food-tasting at

the premises of Modousa in Durahani,
Pappados, Gera, with the participation of

i producers who will present local products
i from Lesvos (packaged or not).

Eastern Lesvos: Mytilene

20:00 Book & Art bookstore
5 Komninaki Street

Chef Kostis Kostakis will bring to life recipes

i from his book focusing in homemade pies.

Kevipiki AéoBog: Ayia Mapackeun

To Mouceio Biopnyavikic Elaioupyi-
ag AéoPou tou Moltiotikol I18pUpatog
Ouilou Mepaids ploevel otov unai-
Bplo xdpo tou «A\adepd payeipépatan,
nou mavipelouv tnv mapddoon He TG
OUYXPOVEG YAOTPOVOUIKEG TACELG.

19:00 Mouocceio Blopnxavikig
EXaoupyiag AéoPou, Ayia Mapackeun

Live payeipéuata amndé Tov  ayamnnuévo
uag chef AAé€avdpo lMamavdpéou kat tov
Aypotoupiotiké  Juvetaiptopd  [uvaikadv
Avyiag Mapaockeuri «n Xelddan. To eAaid-
Aado, n kampdda, ta falacoivd Ba éxouv
TNV TUNTIKI] TOUG, EVE Ol CUVTAYEG MAPOU-
ocwalovtar oe mapadociakd miAiva okedn.
H ekdilwon #a nAaiciwBel and culntni-
oelG, 10€€G Kal MPOTACELG yia TO EMOUEVO
Lesvos Food Fest.

Central Lesvos: Agia Paraskevi

The Museum of Industrial Olive Oil Pro-
duction in Lesvos of the Piraeus Group
Cultural Foundation in Agia Paraskevi,
will be hosting “Olive Oil Cooking” in its
open space, which will combine tradition
with modern gastronomic trends.

19:00 Museum of Industrial Olive Oil
Production in Lesvos, Agia Paraskevi

Don't miss the cooking creations prepared
by chef Alexandros Papandreou as well as
the Women's Agritourism Co-operative of

Agia Paraskevi “Selada”. Olive oil, sea-
. food, salting procedures will have their

honourable role in the recipes, while the
dishes will be presented in traditional clay
utensils. The organising committee will
also welcome new ideas, proposals and
discussions on Lesvos Food Fest 2019.




Bépeia AéoPog: MéAufog

To Xwpatelo Ectuatépwv & Zuvaganv
Enayyelpatidv Mohdfou kat o Popéag
TouplopoU MoAUBou opyavavel dpdoeig
yla é\a ta yolUota kal OAeg Tig NAIKIEG.

10:00 IN\. Aeukovoikou
Naidikd epyactripla payeipikig

Mayeipedoupe «Mapadéliar (omtikd (u-
papikd) kat «Koulikia» (tnyavitd Quuapd-
kia) pe maidid 5-12 etédv kat evaicnromnot-
oUuacte oto peilov Béua tng onatdAng
payntoU otov nAavritn pe Piwpatikég dpd-
oelG ano to «Mnopoduen.

10:00-13:00 Xapdp MoliBou
Mi€eig pe Bétava kat aldtt

Mia Biwuatiki dpdon, mou fla mpayuato-
noinflei oo OBwuavikd Xaudy, dnou fa ép-
Boupe oe enagn pe ta Bétava kat to aAdu
g AeoPiakrig yng, and oudda anopoitwv
tou tppatog lMNohiiopukrig Texvoloyiag kat
Enukotvewviag tou MNaveniotnuiou Ayaiou.

20:00 [M\. Asukovoikou
leuociyvwoia kpaoiov and to Ayaio kat
AeoBakdv tuplov

AnpogiAn and v apxaidtnta, ta kpaotd
kat ta otvornotela tou Bopeiou Aiyaiou na-
pouctdlovtar and tnv otvoddyo NikoAéta
Makpuwvitou oe cuvduacud pe Tuptd Kat
yalaktokouikd npoidvta tng Aécfou, ue
n PonBea tou Zuddyou Hhiaytida and

tov Mavtauddo.

Northern Lesvos: Molyvos

Enjoy a variety of events for all age groups
and “tastes”, organized by the Molyvos
Wine & Dine Association and the Molyvos
Tourism Association.

10:00 Lefkonikos Square
Cooking workshops for children

We will be cooking “Mamalelia” (home-
made pasta) and “Koulikia” (fried dough)
with children 5 to 12 years old, and will be
discussing about food waste from all over
the planet with “Boroume” (“We Can”).

10:00-13:00 Molyvos Hamam
Mixtures of various herbs and salt

An experiential awakening of the senses
which will take place in the Ottoman
Hamam, where we will interact with
herbs and salt from Lesvos, presented
by graduates of the Cultural Technology
and Communication Department of the
University of the Aegean.

20:00 Lefkonikos Square
Aegean Wine Tasting and cheese love
from Lesvos

Popular from antiquity, the wines and
wineries inthe North Aegean are presented
by wine expert Nikoleta Makryonitou,
in combination with cheese and dairy

i products from Lesvos, with the support of

lliachtida Association from Mantamados.

Bépeia AécBog: MéAuPBog

10:00 IM\. Aeukovoikou
Naidikd epyactripla payeipikig

Mayeipedoupe «MapaAéia» (crmtkd Qu-
uapikd) kat «Koulikia» (tnyavitd {uuapd-
Kia) pe 12 eT@V Kat dve kat evaicintomnot-
oUpacte oto peifov Béua tng onarding
payntoU otov nAavritn pe Biwpatikég dpd-
oelg armo 1o «Mmropodluen.

10:00-13:00 Xapdp MoliBou
Mi€eig pe Botava kat aldt

18:30 Epyactipla oe 18iwtikég aulég
ané MoluBidticoeg voikokupég (BA.
oxetkd xdptn)

2t Aéofo to kalokaipt ot voikokupég
«yepifouv» amd  kAnuatdpulda péxpt
kodokuBoloUtrouda. Ot MoAuBidticoeg pag
unodéyovrtat kat pag padaivouv tny texvikr
TOU yeuiopatog evdg KpeppuUSovToAud, To
dindwpa tou kAnuatdeuAdou, o kAeiowo
tou kodokuBlokoppd aAAd kat ta puotikd
NG YEUong Tou XTamodioU OTIG OLOPPES
auAéc Toug.

*BonfBrote pag va neplopicoupe ta mha-
oTIkd okeln Kat avalwopa kat npopnfeu-
Telte, 0TOUG XDPOUG TwV EKONADGE®Y, YUd-
Alva kal enmavaypnotponoloUpeva notipla
and ta nwhntipla o eVOEIKTIKN TIUN.

Northern Lesvos: Molyvos

10:00 Lefkonikos Square
Cooking workshops for children

We will be cooking “Mamalelia”
(homemade pasta) and “Koulikia” (fried
dough) with children 12 years old and up,
and will be discussing about food waste

. from all over the planet with “Boroume”

(“We Can”).

10:00-13:00 Molyvos Hamam
Mixtures of various herbs and salt

18:30 Workshops in the private
neighbourhood courtyards of the local
women of Molyvos (see map)

In Lesvos, in summer, the housewives's
kitchens are “filled” with a variety of leaves
and flowers - from grapevines to zucchini

flowers. The “Molyviates” will welcome us

to their courtyards, where they will teach
us the technique of stuffing an oniondolma,
how to fold grapevines, how to close a zuc-
chini flower, but also the secrets of “octopus
stuffing” in their picturesque courtyards.

*Help us minimise the use of plastic! Buy
glassware and reusable glasses from the
event locations to get your free drinks
from the festival stands.



Bépeia AéoPog: MéAufog

10:00 M\, Aeukovoikou
Maidikd epyactipla payeipikig

Mayeipeboupe tnyavépwuo pe Asofiakd
tuptd kat otk Aoukoupd yeuiotd pe kde
Aoyrg papuerddeg e maidid and 5 etdv kat
dve kat evaicfnronooduacte oto peilov
#éua tne onatdAng payntou otov nAavitn
e Bwpatikés Spdoeig ano to «Mropoluen.

10:00-13:00 Xapdp MoliBou
Mi€eig pe Botava kat aldt

Bépeia AéoPog: Métpa

O Moltiotikég XUMoyog lMétpag kat to
Yopateio Eunépwv & Enayyelpatofiote-
xvov Métpag avolyouv Tig aukég twv omi-
TV yia Aaxtaplotd yAukd kepdopata Kal
pag mpookaloulv otnv napahia yia ndptu.

18:30 aulég otkiopou (BA. oxetkd xdptn)

Mapouciacn napadoclak®dv —cuviaywy
{axaponAactikrig amd VOIKOKUPEG TNG
Métpag, nou avolyouv TG audég toug oe
Kolvd Kal eMIOKENTEG Kal napouctdlouv ta
«otaltd» yAukd tou yduou Kat yioptivd ke-
pdouata tou vnotodu.

21:00 napahia MNétpac (Bépeia eicodog)

Mnv xdoete to 60s beach party “About
Time” epnveucuévo and tnv xoAuyouvtiavi
tawvia nou fa yupiotel 1o plivénwpo otn
AéaoPo. Ztnv napalia tng Métpag o XpAotog
Xoucéag fla napoucidoet concept cocktails
e Bdon to oulo kat tomikd Aikép kat Ba xo-
péoupe oe pulluois 60g! Special Guest o
avatpentkdg Pévog Xapadaunidng, npwta-
yoviotig g taviag. lNpoapetikd évdupa
60s yta va dnuioupyricoupe atuéopaipal

Northern Lesvos: Molyvos

10:00 Lefkonikos Square
Cooking workshops for children

We will be cooking Fried bread stuffed with
local cheeses mix and Homemade loukouma
stuffed with a variety of season marmelades
with children 5 years old and up and will be
discussing about food waste from all over
the planet with “Boroume” (“We can”).

10:00 Molyvos Hamam
Mixtures of various herbs and salt

Northern Lesvos: Petra

The Cultural Association of Petra and the
Association of Merchants and Tradesmen
will be opening the courtyards of the local
homes, inviting everyone to enjoy special
sweet treats, as well as to come join in on
the fun at the party on the beach.

18:30 Petra village courtyards (see map)

Presentation of pastry confectionery
recipes by the welcoming women of Petra,
who will open their courtyards to the
public. These recipes are connected to
wedding treats and local fests.

21:00 Petra beach (north entrance)

Don'’t miss the theme 60s party «About
time» inspired from the Hollywood movie
to be filmed on the island of Lesvos in
autumn. On the beach of Petra Christos
Houseas will be presenting local drinks
combined in concept cocktails accompa-
nied by the 60s rythms. Renos Haralam-
bidis (the movie’s main character) will be
our special guest for the night. Dress up
sixties to feel the atmosphere!

Bépeia AécBog: MéAuPog
10:00 AAGUAAio MoAUBou

lMpookomikd payelipépata otV KATAGKN-
vwon and opddeg npookdénwy tng Aéofou.

20:00 Atpdvi MohdBou
Ouzo Tasting and Street Food

Aokiudloupe pia olyxpovn ekdoxri Yapo-
payiag tunou “fish & vegetable chips” kat
10 cuvoudloupe pe ouldki oTo XEpL.

21:30 Ki Uotepa 1o PBpaddki akolue
napedkia poucik®dv ot tafépves kat
Ta eotiatépia Tou Aipaviol, kAsivovtag
vootalyikd to Sekarjuepo taidt pag pe
TPayoloL.. xwpls nxeia.

*BonfBrote pag va neplopicoupe ta mha-
oTIkd okeln Kat avalwopa kat npopnfeu-
Telte, 0TOUG XDPOUG TwV EKONADGE®Y, YUd-
Alva kal enmavaypnotponoloUpeva notipla
and ta nwhntipla o eVOEIKTIKN TIUN.

Northern Lesvos: Molyvos
10:00 Molyvos Park

Cookout at the Camping site by local
scout teams.

20:00 Molyvos Harbour
Ouzo Tasting and Street Food

A different presentation of fish, in a “fish &
vegetable chips” version, served with ouzo
to go!

21:30 Later were enjoying our ouzo
in tavernas around the harbour while
listening to unplugged music by small
local music groups. A nostalgic closing of
our 10-day-food journey.

*Help us minimise the use of plastic! Buy
glassware and reusable glasses from the
event locations to get your free drinks
from the festival stands.




Euxapiotolpe toug napakdtm napaywyoug
yia v dwpedv didleon tpogipwy, motwv kat

We would like to thank all the producers
below for offering food, drinks and other

Avalntiote 1¢ ouvepyaldpeveg emiyel-
PrOELG TIOU MPOCPEPOUV

Look for all co-operating businesses
offering and

MEOIGVIWY yia TG OPACEIG ToU PECTIBAA. products for free for the festival's events. Kat o€ elOIKEG TIPEG. in special prices.
ERESSOS: AIGAIO RESTAURANT / ETOILE
WINE BAR / EXIS RESTAURANT / KAFENES CAFE RESTAURANT / KARAVOGIANNOS
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/ RAMONA RESTAURANT / SEA HORSE RESTAURANT / SUNRISE RESORT HOTEL
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APITTEIAHE % Py / CHRISTOS RESTAURANT / GORGONA RESTAURANT / MARINA RESTAURANT /
gg%ﬁ'“ 1 @g\\\“ NIKOS RESTAURANT / PANORAMA HOTEL / THALASSA RESTAURANT SYKAMINIA:
MMAXAPIKA E‘j Mmli\f ANEMOESSA RESTAURANT / TO KYMA RESTAURANT / “MOURIA TOU MYRIVILI"
RESTAURANT VAFIOS: VAFIOS TAVERNA
RTA ERESSOS: KAFENES RESTAURANT / BUDDA BAR / PARASOL CAFE
s BAR / ETOILE WINE BAR / EXIS RESTAURANT / KYMA HOTEL / CAFE ERESSOS
Pernod Ricard
Hellas Meploodtepa oto lesvos fest.com/sponsors | More info at lesvos fest.com/en/sponsors
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OOPEAX TOYPIZMOY MOAYBOY ZYNEPIFAZOMENOI KATA TOMNOYY MOPEIL:
IOMATEIO EXITIATOPON & ZXIYNAOQN EMATTEAMATION MOAYBOY -
MOAITIZTIKOZ ZYAAOTOZ AADIQNA «Al. AAEEANAPOZ» - ZYAAOTOX ENMIXEI-
PHXEQN TOYPIZTIKHZ ANAMTYEHX KAAAONHX - ®OPEAX ANAMTYEHI &
NMPOBOAHX EPEXOY - KOIN.Z.EM. «<MOAOYZA» - MOYZIEIO BIOMHXANIKHZ
EAAIOYPTIAX AEZBOY (AT. MAPAXKEYH) - MOAITIZTIKOX ZYAAOIOX METPAX
« XOMATEIO EMMOPQN & ENMATTEAMATOBIOTEXNQN METPAX
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