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TO OEXTIBAA
THE FESTIVAL

lla  tov  Qopéa  TouplopoL
MoAbRov, N yaoTtpovoula amoTeAel
omoudalo Koppatt 0oL AgoPlakov
moAttlopoV.  Optet 10  mAaiolo
VoG SLOAOYOL  AVAPESH  OTOUG
ETUYEPTHATIKOVG KL TIOALTIOTIKOUG
QOPE(C  TOU  CUUTPATTOVV  GTO
50 Lesvos Food Fest, pe kowd
oTOXO TNV duvaplkn MPOROAN TnNg
yaotpovoplag 1ou vnotov.

To ¢eoTPAAN avolyel tov dpdpo
YL CUVTOVIOUEVEG OPACELS OTOV
TOUPLOMO,  OTNV YO TPOVOMI
Kal OTOV TOALTIOMO TOU  TOTOU
pag. OLTElL WG QVAYKALOTNTA TNV
dnuovpyla SIKTLWV AVAUETT OTIG
MAPAYWYIKEG  KAL  TIOMTIOTIKEG
duvdpelg g Aéofou pe atdyo
™mv avddeldn TG TAVTOTNTAG TOU
«&Ahov  Acvyalov», g dKAG pag
AwAdag yng. Avthy n oxéon g
AeoBlaxng Mg pe toug avBpwmoug
MG, EUTAOLTIGEL T PLOPATA TOL
ETUOKETITN UE AUOEVTIKEG EUTIELPLEG
NG kat pLhoeviag kal aprvel Tov
BeTikd NG AVTIKTUTIO OTO EUTIOPLO
Kal TNV getamoinon.

www.lesvosfoodfest.com | 'i

For the Molyvos Tourism Association, gastronomy is o
significant component of the civilization of Lesvos island.
It defines the framework of communication between the
entrepreneurial and cultural associations that coalesce
at the 5th Lesvos Food Fest. Common goal of these
associations is the promotion of local gastronomy.

This festival paves the way for the development
and promotion of coordinated activities in the tourism
industry, the local gastronomy and culture and helps the
creation of novel entrepreneurial and cultural networks
on Lesvos that aim at the promotion of our identity
entitled “THE OTHER AEGEAN”, that is of our own
Aeolian land. The sustained interaction between the
land and its people complements visitor experience and
enhances the bond between culture, gastronomy and
enterpreneurship.

@lesvosfoodfest

www.theotheraegean.com

EAAHNIKH AHMOKPATIA

[MEPI®EPEIA BOPEIOY AITAIOY

H napaywyn Tou Tapdvtog evivTou VAOTIONONKE
€§ ohoxkAnpou amd v lNepipépeta Bopeiov Aryatov.
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Aylaoog | Agiasos

Movaotnpiakég yevoeig
™G Aylag 2icdv
Monastic flavours
of Agia Sion

H AMKE “Visit Agiasos” ocag
TPOCKAAel o€ ia uayixn Siadpoun
UOVACTNPIAKWV YEVTEWV.

10:00 Madikd gpyaothpt ma-
paokevfg Tapadooiakod YaA-
B&. Ta maibia Ba popéoouvv ToUg
OKOUPOUG Kal TG TOSIEG TOUG KAl
Ba ¢uddovv mapadoociakd ayia-
owTika xaABadontapélia oTo XaA-
Badoomito g Ayrdoou! EAdte va
AVaKaAOYOULUE OAT Ta UUOTIKG aTto
N YVNoIa UIKOaoaTiky ouvtayn!

18:30 MAateia Ayi&oov Mova-
oNPIaKd epyaoctpia tapadooia-
KWV ouvTaywvV 6a Uag mepiUévouy
oV TAQTElT TOL XWPI0L.

19:30 AnpoTikd m&pko Exete So-
Kipudoel povaotnplakd toing Exete
YEUTEl «TIEIOQyUEVO» PPEOKOLULIC-
Uévo Weoul, BouTnyuévo oe XEpo-
mointa tomikd aibépia éAaia; Eu-
Kalpla va yEUTEITE TN HOVACTNEIaKN
Siatpopn aANIOT'ka. Xag TmepIué-
voue e live yayeipéuata oo 1o0u-
KAAl, O€ €va HoVaoTnPIaKS OKNVIKO
ue TOAAEG exkmAnéeig. H EAévn Ma-
Aovma, lewmdvog kat Ap BioAoyiag
& Duaoioroylag dutdv kan n EAmi-
8a KouuapéAa, ayamnuévn o Tou
Vnoilov pag 0a TeooPEPOLY YEVOTI-
K& Selyata HovaoTnPIaKwy oLVTa-
YV UE HoVadIka vIoma LAIkA!

19:30 TMepmatnukh) Siaxdpoun
oto Ktijpa QoAidi lvwplote Tig mie-
pimatnTikeg Siadpopés g Ayidoou.

KYP 16.7 SUN

i

10:00 Children’s traditional halva making work-
shop Come at the halva house to discover all the
secret ingredients of the original Asia Minor recipe
and play while making and decorating little “Halva-
doptarelia” (halva pastries)!

18:30 Agiasos Square Workshops of traditional
monastery recipes shall be waiting for us.

19:30 Municipal Park (Visit Agiasos) Have you
ever tried monastery chips? Have you ever tasted
freshly kneaded dough “with a twist” dipped into local
handmade essential oils? This is your chance to taste
the unique monastery diet differently. Live cooking in
the pot in an ultimate monastery setting with many
surprises. Mrs Eleni Maloupa, Agriculturalist and Dr.
of Biology & Physiology of Plants will offer tasty sam-
ples of monastery recipes, while Mrs Elpida Koumare-
la, our beloved chef will put her own unique touch by
using fresh local ingredients in recipes you surely have
never tried before.

19:30 Walking trail to Folidi Estate Experience
the walking trail network of Agiasos!

Organised by “Visit Agiasos” Non Profit Association

www.lesvosfoodfest.com



AEY 17.7 MON

Métpa | Petra

epa | Gera

TPI 18.7 TUE

Xpwuata kal vnoTioIueg yeUOEIG
Colours and fasting delicacies

19:30 MAateia Hpowv

[loog elme 61 o1 vnoTtioes ov-
viayeg elval Bapetég N avooteg; H
vnotela €ywe uoda. sivan it kai
ouvvBétel pia oVyxpovn Pdon ya
NV UYIEWVN UECOYEIQKN SiaToodn
™G paxpolwiag. [Mapadooiakég,
SNUIOLPYIKES KAl TOWTOTUTIEG OU-
VIaYES avadeikvoouy TIG TPWTES
UAeg g AéoPou oe wa ovvbeon
SnuiovpyikdV MATWV e Aaxa-
vika, Aadepd, oompia, {uUaApIKd,
BaAaooivad kal apwUaTIka Botava.

O MoAttiotikég ZOAAoyog [é-
TPAG YA UETAPEPEL OTO TPATESL
MG LAPAKOTTNG, TNV TAAXLOTEPN
vnotela g OpBddogng Hpnokei-
AG KAl TAPOLSLALEL T TTOAVY P -
pa e0ipa Tng KaBopdag Asutépag.

Ot kaAeopévol oep ANEEavdpog
Mamavdpéou kat Anunteng Ma-
mafupoLENG Hag PTLAYVOULV TNV
SIKY] TOLG AYATINUEVT TAPAMO-
cal&ta.

19:30 lroon Square

Who said that fasting recipes are boring or tasteless?
Fasting is a trend. It is simple and has evolved into
the modern base for longevity deriving from the
healthy Mediterranean diet. Traditional, creative
and original recipes promote Lesvos raw materials in
a synthesis of vegetables, recipes based on olive oil,
legumes, pasta, seafood and herbs.

The Petra Cultural Association will transfer us to
Lent, the oldest fasting period in Orthodox Church,
and will present the colourful customs of Kathara
Deftera (Clean Monday).

Our special guest chefs Dimitris Papazimouris and
Alexandros Papandreou prepare their favourite
tarama spread.

Ta «mavtpepévar
No waste - great taste

18:00 Nnmiaywyeio Meoaypod «Aokiuace ka
Bpeg Tov Onoavpod» (Spdon yia tandid 6-12 e1wv). An-
Aaeig ovupeToxNG oto TAEPwvo 6974361919.

18:30 Eyxkatactdoelg «Modoboagy», Mann&dog.

H Kow.Z.En. «Modoboa» oty 4n cuppetoxn g
o070 PEOTIPAA Ba Uag MAPOUVCIATE! «TA TIAVTOEUEVAY,
mv aélomoinon v LTGAoIMWY otV Koudiva uag,
wa mapadoon Tou TOMOU UAG, A0yw QVAYKNG TG
TIEPICOOTEPEG POPES, Kal OX1l udvo. «Ta mavipepévar»
Ba 1a evidéouye puéoa ot éva eupUTEPO TAQICI0, TIETANE
Aty OTepa, QVAKUKAWVOUE, UETATPETOVUE AXPNOTA OF
XPNOWaA, TPOCTATEVOUUE TO TEPIBAAAOV.

210 xwpo G ekdnAwong Ba Pplokovial tomikol
oVAXoyol kai chef, udyepeg kar UayeplooEg,
KAANITEXVEG Kal SnuIouPyol TTOU KATAPEOVOLY  LE
VAIKG S1aAoyng va SnpiovpyolV VEa €IKAOTIKA KAl
XpnoTika avtikeipeva. H a§iomoinon twv leftovers eivan
Snuiovpyla, anéAavon edw oto payiko vnot!

18:00 Mesagros Kindergarten
"Taste and discover the tasty
treasure” (event for children 6-12
y.0.). Please sign up by calling
+306974361919.

18:30 ‘Modousa’ facilities,
Pappados.

For their 4th Lesvos Food Fest
participation, “Modousa” Social
Cooperative will present “No
waste — great taste” how to use
leftovers in our cooking, a local
tradition based on necessity and
not only. “No waste — great taste”
will be integrated into a wider
frame of wasting less, recycling,
turning the useless into useful and
protecting the environment.

Local associations, cooks from
Lesvos, artists and creative minds
will be present at the venue to
show us how to create new visual
and utility objects through sorting.
Utilizing leftovers is a creative
process and it is something this
enchanting island offers.

www.lesvosfoodfest.com



TET 19.7 WED

Ayla MNMapaokevn
Agia Paraskevi

Epyaotnpr apxaiag eAAnvikng koudivag
Ancient Greek gastronomy workshop

19:30 Movuoceio Blounxavixng
EAatovpyiag Aéopou

]

To MoAwtiotikd 18puvpa Ouidov
Melpatdg opyavwvel epyactnp
apxalag eAAnVikng koudivag oto
Movoeio Biounxavikng EAaioup-
ylag AéoPou. H eAinvikn Siatpo-
@1 KAl N YaoTPovoula amoTEAOLY
UEPOG TNG EAANVIKNG OKEYNG Kal
vootportiag, mouv T SiadExTn-
ke 0 SIATPOPIKOG TONITIOUSS NG
Pedung. Or 1po9ég kat or uéBodor
uayepéuatog avaueifoia eiyav
OXEOMN UE TO EUTIOPIO, TIG AVTAAAQ-
YES kat aAAnAemiSpdoelg UeTa&v
TwV AQWV Kal TV 1866cdV, aAAd Kal
dueoa eapTdpeves and 1a mEoid-
V1a ToU Tapnyaye o kKabe TOmog.
O Ap Mavtog TpiavtapuAAidng,
[Npoiotauevog g Egopeiag Ap-
xatottwv Aéofou, Ba mapovoid-
oel v apyala Asofiakn Satpo-
PN VO TAPAAANAT O KAAEOUEVOL
oep Kwvotavtivog Kwotdkng kai
21047106 lewoneéAAng Ba mAaioiw-
ocouvv Y mapovaoiaon ye live pa-
yepeuata kan Sokpaoieg. Mouvoi-
kN emévduon g ekdnAwons amd
Tov Oeddwpo MatovAa (Gpma).

19:30 Museum of Industrial Olive Oil Production
of Lesvos

The Piraeus Bank Group Cultural Foundation
presents the ancient Greek gastronomy workshop at
the Museum of Industrial Olive Oil Production of Les-
vos. Greek diet and gastronomy are an integral part of
Greek thought and mentality which has been succeeded
by the dietary culture of Rome. Food and cooking meth-
ods were undoubtedly related to commerce, exchanges
and interactions of peoples and ideas while being de-
pendent on products produced in each region. Dr Pav-
los Triantafyllidis (Head of the Ephorate of Antiquities
of Lesvos) will present the ancient diet of Lesvos while
our guest chefs Constantinos Costakis and Stratos
losifellis will support the presentation with live cooking
and challenges. Music by Theodore Matoulas (harp).
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MouTtiAfvn | Mytilini

MNeEM 20.7 THU

Eva tpanédi oto Aryaio

Aegean street dining

G5
§s

Megb6dpopog Kopvnvaxn

10:00 TMepimatog (yia dAeg 11§ nAikieg) BoAta oty ke-
VTOIKN ayopd Kot Ta ookdkia g MutiAnvng. Avadntou-
UE VTOTIIa LAIKG, TapaS0ooiakd UTTAKAAIKA KAl KOUUUEVA
kagevela tapéa pe v KOIN.ZETI «[lapéa otn AéofBox.

10:00 Kovnipyr tng xauévng ovvtayng (maidikn Spaon).
Waxvoupe va Bpovpe LAIKG yia pia malid ouviayn
TV Y1ay1ddwy uag.

19:30 Tapouvaoiaon cuvtayv tou BpaBevpévou oep
BayyéAn Aploka, yevoryvwoia tomikwy mpoidviwy,
live uayeipéuata, moAUg xopdg ot éva fusion party. To
BRAlomtwAeio “Book and Art” kai n yeitonid g
Kouvnvakn Siopyavavouy yia 1pitn popd ) Spdon
ot MuTIANVn Kat IVTPIYKAPOLV TOV OUPAVIOKO UAS.
*Mapaxkaovye y1a Ti§ TEwIVEG Spdoelg SnAWoTe oL~
UeTOXN KO €mIAOY T YAdooag oto PiAionwAeio Book
and Art uéxpt tig 19 lovAiou.

Komninaki Pedestrian Street

10:00 Let’s take a walk (all ages)
around the central market and
alleys of Muytilini. We are looking
for local ingredients, traditional
grocery stores and  hidden
“kafeneia” along with “Parea at
Lesvos” Social Cooperative.

10:00 Lost recipe hunt (for chil-
dren). We are looking for the ingre-
dients of our grandmother’s recipe.

19:30 Presentation of recipes
by award winning chef Vangelis
Driskas. Tasting of local products,
live cooking, a lot of dance in a
fusion party. The “Book & Art”
bookshop and the surrounding
shops organize this event in
Muytilini for the third time inviting
us to a palate challenge.

*Please sign up for the morning
events until_July 19th and declare

your preferred language at the
“Book and Art” bookshop.

www.lesvosfoodfest.com



[MAP 21.7 FRI

Xtoyn | Stipsi

[MoAwyvitog | Polichnitos

[MAP 21.7 FRI

Kepdouata y10ptng
Celebration treats

19:30 Kevtpwkn MAateia
Ztoyng

H 2toyn pag piAevel pe kepdouata
OV TAPASOCIaKd TEOCPELOVTAL
oe ywoptés. Ta ookakia  Tou
YPAPIKOU  XWPIOL UETATPETOVTAL
oe  oaldvia  vmodoxng  TwvV
KaQAEOUEVWY  OTTOL  OTPWVOVTAI
@ yoptvd Tpaneloudavinia, n
olkodéomova  popdel @  KaAd
MG KAl TO VOIKOKUPIO  Yeuidel
PWS amd TG XAPEG NG YIOPTNG.
[Npoogépovtar yAuko kapuddki,
TAQTSEVTa KAl AAAD  KepAouUaTta
yioptig. Oa akoloubnoer ouldki
Ue uedé ota Kagevela Tou xwPIoL.

Aopydvwon: TMoAttiotikég
ZOAAoYyoG ZTOYNg

19:30 Stipsi Central Square

Stipsi will host traditional treats offered on festivities
and celebrations. The picturesque backstreets of the
village will turn into living rooms where the hostess
welcomes her guests all dressed up with festive
tablecloths that brighten up the entire household.
Traditional walnut “spoon sweet”, “platsenta” and
other festive treats. “Ouzaki” with “meze” will be

offered at the “kafeneia”.

Organised by: Stipsi Cultural Association

Mayeipiég oto kaiki
Cooking aboard a fishing boat

19:30 Zxé&Aa MoAkvitov

Me éva &exwpioto Spcduevo Ba Eexivnoer n Spdon o
2xaAa TloAxvitov kot auéowg petd o [loAixvidtng
uayepag Xapns Katpakaldag uadi pe tov ovyypagéa
& 1a&deut) Niko Maotpomavlo kai Yapddes g
nepoxNG Ba avaPicooouvy payelpiés Baciopéveg ota
VAIKG kat Tig ouvnBeieg twv Yapddwy ota kaikia.
Mayeipiég mouv a§lomoiovv pe pegodki kat evENUATIKOTNTA
TG Yapiés Tou KoAmou g KaAtovng. 2tn ocuvéxeia
EMIXEIPNOEIG  €0TIAONG TG ELPUTEPNG  TEPIOXNG
[oAixvitov Ba mpoopépovv edéopata euTVELOUEVT
amd 1a Toovkalia Twv kalkicv. O «MmdAogy Ba kAeloel
N PPadid ye LOVCIKOXOPEVTIKY] EKSNAWON.

Aopyavwon: Mopowtikdg ZOAAoyog MoAwvitou

19:30 Skala Polichnitos

The festivities in Skala Polichnitos
will start with a special event.
Chef Harris Katrakazas from
Polichnitos with author Nikos
Mastropavios and local fishermen
will revive cooking recipes based
on habits and ingredients used on
their boats; recipes that cleverly
and creatively use the Kalloni
Gulf fish and seafood. Food
businesses of the wider area
will then offer dishes inspired
by the pots of the fishing boats.
The “Balos” Traditional Dance
Association will seal the night
with music and dancing.

Organised by: Polichnitos
Cultural Association

www.lesvosfoodfest.com
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Ouzo with meze - back to the future. No waste great taste.



2AB 22.7 SAT

MAwpapt | Plomari

OuVlo e pelé: emotpopn oto uéAAov
Ouzo with meze - back to the future

10:00 Awévi MAwpapiov
[Npcwivn Bapkdda otn Apwta kai
mv [lavayia Kpvpm amd tov
[ohimoTikd  ZUAXoyo Akpaciou.
Yhvouue woudki ue ™ yiayid Ma-
pika otov uASpoupvo SimAa oty
TAPaAIT KAl YEUOUAOTE YlPOoUTO .
[NapakaloVue SNAwWoTe CLUUETO-
XN oto 6974826121.

19:30 Mé&pxo MAwpapiov

O ZOANoyog Zevoddywv M-
papiov mapovoiddel wa Suvapikn
YQOTOOVOUIK] TIPOCEYY10T TOU LE-
coyelarkoUL UelE kal Tov oLVSUALE! Lie
T0 €0VIKS pag ToTd, T0 0LLD.

O TtoUpkKIKOG meze, Ta ITAAIKA
antipasti, 1@ 10MQVIKd tapas kai
ol eEAANVIKOl UeGESeS, eumvevopeva
and AeoPiaka mpoidvta, mapou-
owagovtal pe ouvvodela 10 Snuo-
pNéotepo amepitip, 10 oVo. O
Ueledeg amotelovv oy xpovn ya-
OTPOVOUIKN TAOT KAl KOWI QVapo-
P4 OTIG LUECOYEIAKES SIATPOPIKESG
OULVNDOEIEG TTOL CUYKEVTPWOVOLY TNV
TAPEA yVpw amo 1o Toamed yia va
uopaoctel vootipa peledakia. Mia
UECOYEIaKN TEOTAOT OOV CLVSL-
alovtan kpeaTika kai Baiacowd
o€ LI UaKpOOUPTI YAOTOOVOUIKN
oLVAVTNOT TTOL EPXETAN ATIO TO TIA-
PEABSY kan eégAlooeTal SlaxPOVIKA.
2.a¢ TEPIUEVOVE YIT YELOTYVWOIa
eAatoAadou, ovdou kat y1a vooTiua
«UECEKATKIOD.

10:00 Plomari Harbour Morning boat ride to
Drota and Panagia Krifti organised by the Cultural
Association of Akrasi. We'll bake bread with Giagia
Marika and cook ‘psirouts’ (a local pastry). Please
sign up by calling +306974826121.

19:30 Plomari Park The Plomari Hoteliers Asso-

ciation presents a strong gastronomic approach of
the Mediterranean “meze” combined with our national
drink, ouzo. The equivalentof the Turkish “meze”, the Ital-
ian “antipasti”, the Spanish “tapas” and Greek mezedes
inspired by Lesvian products and accompanied by ouzo,
the popular aperitif. Mezedes are a modern gastronom-
ic trend and a common reference of Mediterranean re-
lated dietary habits that bring people together around
the table to share tasty “mezedes”. A Mediterranean
proposal that combines meat and seafood; a perpetual
gastronomic encounter joining together the past, the
present and the future. We are waiting for you to try our
olive-oil, ouzo and tasty “mezeklikia”.

2iypt | Sigri

@aynta tTauTiopéva pe TIG TANSIKEG UVNHEG UAG. 2TO XEQ!,
KATl VO UaooLAdue otnv aAdva, oty mapalia, otny
mAateia. K&t auBevtikd kat véoTipo and v mapddoon
ToL TéTOU HAG. To 8ikd pag street food omoiadnmote
oTlyun g nuépas. «EEGAAoL N wpa Touv payntoy, eivai
n wpa mou mewdue». Albert Camus, L entranger (1942)

9:30 K&otpo Zrypiov BIOBLITZ: Xxéoeig avbewv kai
emkoviactv pe ™ Ap Oeodwpa Metavidov, Epyact-
pio Bioyewypagiag & Oworoylag, Maver. Aryaiov.

AAevTikd Katagldyto Ziyplov: 10:30 Live cooking:
mnyavites pe péh / metipédt (10+ eteov) Mdvog lNavayi-
wtdpag & Pwtewn Evotpartiov. MNMaiikd workshops:
11:00 Zwypagpilovye ta onita twv pyeAicowv: Thomas
Watson (Lwypdpog) & Anunteng Kokopng (exkmaidevti-
k6¢ eikaotikev) 11:15 TAGOw kovAovpdkia (5—10 etwv):
Mavog Mavayiwtdpag, Pwtewn Evotpatiov 13:00
2apdéres povpvou: Bin ZovAiov & Mapla lNavdyou

19:30 Live cooking pe @wkiava katiyépia, Tevedid ke-
ptedakia and toug Kewota kat MNavaywta Tolkva, xa-
xAeg Bobo amé tov Oeoddomn TomaAidn kat tv Deotewn
Aayo kat fish & chips anté tov Billy Deary. Aokipdgou-
ue eAaidAado, VIoTia umopa, Koaotl, UEA Kal TUPOKOLIKA
TPOIOVTA YeTd povotkng and tov D) Xproto Béton.

Aiopydvwon: ExknoMtiotikdg Moppwtikdg ABANTL-
k¢ Outdog Ziypiov «Ogopdvng Ziyplavig»

2AB 22.7 SAT

lNapadooiakd
street food
Local street food

Food identified with our childhood
memories; food you can carry at
the playground, the beach, the
village square; original and tasty
flavours of our homeland. “Our”
street food is consumed any time
of the day. “Besides... time for food
means it is time we are hungry”...
Albert Camus. L etranger (1942)

9:30 Sigri Castle BIOBLITZ
Flower and pollinator interactions
with Dr Theodora Petanidou, Work-
shop of Biogeography & Ecology
Dept, University of the Aegean

Sigri Harbour: 10:30 Live cook-
ing: Pancakes with honey or pe-
timezi (10+ y.0,) by Manos Pana-
giotaras & Foteini Efstratiou Kids
workshops: 11:00 Let’s paint
Beehives Thomas Watson, Painter;
Dimitris Kokoris, Visual Arts Edu-
cator 11:15 Making cookies (5-10
y.0.) Manos Panagiotaras & Foteini
Efstratiou 13:00 Sardines in the
oven: Vivi Souliou & Maria Panagou

19:30 Live cooking with “Fokiana
katimeria”, “Tenedia” meatballs
by Kostas and Panagiota Tsikna.
“Hahles” by Theodosis Topalidis
and Foteini Lagou and fish & chips
by Billy Deary. Olive-oil tastings, lo-
cally brewed beer, local honey, wine
and dairy products. Dj Christos
Votsis will accompany us with music
and the party shall go on...

Organised by Cultural Educa-
tional Athletic Association of
Sigri “Theophanis Sigrianis”

www.lesvosfoodfest.com



Euxaplotobpe Toug TApAKAT®w MaApaywyolg, MPOUNBEVTEG KAl ETLXELPNOELS YL
v dwpedv didbeon tpodipwy, ToTwy & TPOIOVIWY Yla TI§ SpATELg Tou PeaTIRAA. We
would like to thank all of the producers, suppliers and businesses below for offering
for free food, drinks and other products for the festival’s events.

KYP 23.7 SUN MoAuvRog | Molyvos

19:00 Kévtpo Evnuépwong
Emiokemtodv

Ta kaAvtepipia tov  MoAvBou
TANUUUPIGOLY  UE  KAAOKQIQIVEG
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TEPITATOG The cobblestoned alleys of Molyvos flood with sum- HASHEEEE
Food walk mery smells. We have created a pop-up workshop
where housewives of Molyvos and chefs create an
open air gastronomic walk filled with challenges, VKoL ’
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21:00 “Desmos” Cultural Venue The night party ANAVYKTIKA
signals the end of the festival with wine, ouzo and CTHIKH AT RORiAT
live music.
Special guests: loanna Balafouti, Georgia Koutsou- e
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AIOPTANQZH: ®OPEAY TOYPIZMOY MOAYBOY ZYNEPTAZOMENOI ETAIPOI: TTOAITI-
ZTIKO IAPYMA OMIAQY MEIPAIQY « AMKE “VISIT AGIASOS” « TIOAITIZTIKOX ZYAAOI OX
[METPAZ « KOIN.Z.ETT. <kMOAOYZXA» * BIBAIOTIQAEIO “BOOK & ART” « MOPOQTIKOZ XYA-

AOTOXZ TTIOAIXNITOY « MOAITIZETIKOZ XYAAOTOZ ZTYWHE « ZYAAOIOX ZENOAOXQN
MAQMAPIQY » EKIOAITIZTIKOZ MOPOQTIKOZ AOAHTIKOZ OMIAOX ZIFPIOY «©QEODA-
NHX ZIFPIANHZ» « XQMATEIO EXTIATOPQN & XYNADOQN EMATTEAMATIQN MOAYBOY
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