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TET 2.7 WED

H Elaitis Events, oe ocuvepyaoia pye qnv AMKE
“Visit Agiasos”, Tnv Kow.Z.En. «Modoboa» kat
10 BiBAlomtwAeio “Book and Art”, mapovoi&ouv
mv dpdon:

KagaAti otov eAaiwva

20:00 Xe éva amd ta To elQLVAALGKE TOTA, 0TO
Kthpa «EA& kat ©@&Aaocoas», 1 oltkodéomova
oep lwdvva Ntépouv pe kaAeopévo tov ZTp&-
10 lwon@EéAAn TOPEX HE VTIOTILOUG PAYELPES
Kal payelplooeg, B ETOLUACOVY «KAPAATL», TO
KOAQTOLO TOU ALOPAGWPATOG. QuUopacTe Kal
dnutovpyolpe cuvTayég pe B&omn To eEXLPETIKO
TapOEVO eAXOAAS0 pe pOVTO Ta BN Kot Tt €01L-
KO TIOU EVOL CUVUPACUEVA UE TNV EAXLOKOULEN,
10 EAXLOTPLRELD, TIG YIOPTEG TOU XELHOVA KAL TX
CYATOUXTO.

Zuvepyalouevor gopeig: Mayyepaywtikés ZOAAoyog
lépag, XxoAn ETIAX Mayeipikng Téxvng AYTIA.

EAAHNIKH AHMOKPATIA
MEPI®EPEIA BOPEIOY

AITAIOY [Na1dika epyaotnpia
H napaywyn tou mapoévtog
€VTUTIOL LAOTIOMONKE TET 2.7 |1 9:30

€€ ONOKANpOL AT TNV
Mepipépeia Bopeiov Avyalou.

HELLENIC REPUBLIC
NORTH AEGEAN REGION

Production of this brochure
was fully implemented by the

North Aegean Region. MEM 3.7 | 9:30




TET 2.7 WED

Elaitis Events, in collaboration
with  “Visit Agiasos” NPO,
“Modousa” Cooperative and
“Book and Art” bookstore,
present the event:

Kafalti in the olive grove

20:00 “Olive and Sea” Estate.
In one of the most idyllic land-
scapes, the host chef loanna De-
mou with guest Stratos losifellis
along with local cooks will pre-
pare “kafalti”, the traditional
olive harvest snack. Based on
the most nutritious recipes of the
past, we will create modern fin-
ger food with local ingredients,
based on extra virgin olive oil —
the cornerstone of the Mediter-
WED 2.7 | 9:30 ranean diet — presented along-
side the customs and traditions
linked to the olive harvest, the
press, winter festivities and the
so-called “glitomata” (commu-
nal olive gatherings).

Children’s workshops

In collaboration with: “Paggerago-
THU 37 | 9:30 tikos” Association of Gera, DYPA
School of Culinary Arts.

www.lesvosfoodfest.com



MEM 3.7 THU

20:00 Movuoeio Blounxavikng
EAaovpyiag Aéopou

To MoAttioTikd 18pupa Opitov
Melpaiwg opyavavel oo Mov-
oelo tov, otV Ayla Mapaokevr,
™ dpapatomoinon tou Aaoypa-
PLKOL BIPAOL CLVTAY WV

«Mvnueg
TOU UEAAOVTOG UAG».

O ®duoohatpikdég AvBpwmi-
oTkdg ZOANoyog «HAayTida»
and tov Mavtapddo Ba pag
apnynbel 1o Emoxoldylo 1ng
AeoPlaxng Taotpovopiag péoa
ATO P ATHOOPALPIKA Spapa-
Tomoinomn 0wy KaL cuvnOeLdV.
To avextiynto pLoTIKO TOL KPV-
Petal oy mapdotaon dev elvat
QA0 TS TG YXOTPOVOULKEG
HVTHES TOU TOTIOU, CLUVUPACUE-
VEG UE TNV OLKOYEVELX, TA EBLUQ
KQL TIG ETOXEG — UVTHEG TIOL ON-
pepa dlaowovtal he TN dvvaun
TWV PLwpdTwy and yevid ot ye-
VL& Kot TV adlomoinon g mpo-
POPLKNG papTuplag.

XapakmploTkd edéopata k&be
emoxNg O TpoopepBoLVY GTO KoL-
VO, QQNVOVTAG TO QATOTUTIWHX
TWV ETTOXWVY GTIG AGBNCELG PaG.

Mouoikoi: Anuhtpne Kapmoddng.
Apioteidng AmootoAng. Zuvepyalo-
uevol gopeig: Aypotouplotikég Zu-
vetaipiouds Nvaikdv Ayiag Mapa-
okevng «H XeAdda» ka1 Xopevtikdg
‘Ouirog Mutiafvng Or AoAeic

3
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20:00 Museum of Industrial Olive Oil Production
of Lesvos

The Piraeus Bank Cultural Foundation’s museum in
Agia Paraskevi will host the dramatized presentation
(also narrated in English) of the folkloric cookbook

“Memories of Our Future”.

The “Niaktida” Naturalist Humanitarian Association
from Mantamados will narrate the Seasonal Calendar
of Lesvian Gastronomy through an atmospheric per-
formance inspired by traditions and daily rituals. The
hidden treasure within the performance is none other
than the island’s gastronomic memories, closely tied
to family, traditions, and the seasons —memories that
are preserved today through lived experience and
tradition, passed down from generation to genera-
tion. Fingerfood snacks will be offered to the audi-
ence, leaving the imprint of the seasons on our senses.
Music by: Dimitris Karpouzis & Aristides Apostolis. In col-

laboration with: “Selada” Women’s Agricultural Coop of
Agia Paraskevi & “Aeoleis” Mytilini Dancing Association



[NaoxaAiva é6iua ota kaAvtepiyia

19:30 To Zwpateio Eotiatépwv kat Zuvagwv
EmayyeApatidv MoAvBou pag Eevayel ota KaA-
vieplpta tou MoAURov, 6Tou Ba ylopT&ooupe 10
Maoya pe TapaA®OCIAKEG CUVTAYEG.

Avaldntolpe yedoelg katl €0lua Tou vnoloL o€ pop-
Up EPYACTNHPL, KPUUHEVD OE YWVLEG TOU OLKIOPOU,
EVW KAAALTEXVIKA dpopeva pe Xopwdieg Ba cuvBe-
OOUV A TAOXOAALXTIKN ATUHOCPALPa KAl Ba pag
peTapepouy o1n AecoPlakn avoldn.

Zuviotdtal va evnuepwdeite kat va mpounOeutelte
£YKAPWS TOV OXETIKO XAPTN, KABwg Kal 10 Také-
T0 0ePPLPIOPATOS, TIPOKELUEVOU VX XTIOAQVOETE TIG
ETUHEPOLG PATELG TNG EXONAWONG.

21:00 Zag mepipévouye otov MoAuyxdpo MoAttiopod
«Agopde», pe Eva TaPadoolakd PTAPUTIEKIOL, CLVO-
Sela TOTKWV TLPLWY, Yevotyvwaolax oVLov, kpactol &
PTOPAG, KXBWG KA KOKTELA e TOTUKA AXTOCTAY AT
Tnv Ppadid B mMAatowovel povotkd o Dj Apyldpng
MnToéAANG, OF A ATHOCPALPX YLIOPTNG KAL KEPLOV.

[MAP 4.7 FRI

Easter food walk

19:30 The Molyvos Wine &
Dine Association invites us on
a guided walk through Molyvos,
where we will celebrate Easter
traditions with festive recipes.

We'll search for local flavors
and customs through pop-up
workshops hidden throughout
the village, while artistic
performances by choirs will
create «a springtime Easter
atmosphere that immerses us in
Lesvos’s cultural richness.

We recommend picking up the
event map and serving kit in
advance to fully enjoy the various
parts of the event.

21:00 We invite you to “Desmos”
Cultural Venue to join us for a
festive traditional barbecue,
local cheese, ouzo, wine and beer
tasting, along with coctails and
music by Dj Argiris Mitsellis.

In collaboration with: “Molyvos”
Traditional Dancing Association,
5th Community of Naval Scouts of
Molyvos, “Agapi” Molyvos’ Wom-
en’s Association

Zuvepyagduevor  ¢opeig:  [MoAiti-
otikég XOAAoyog [Mapadooiakwv
Xopwv «O MoAvBog», 50 Xbotn-
ua Navtompookdédnwv Mnhbuuvag,
Z0AAoyog Kupidv kar Asomowi-
Swv MApbuuvag « H Aydnn»

www.lesvosfoodfest.com



XAPTHZ | MAP

TO OEXZTIBAA

la tov Popéa Tovptopod MoAbRov, N yasteo-
vopla: amoterel omovdalo koppdTt Tou Ao
akol moAttiopoL. Opllel 1o mMAaiclo evog dia-
AOYOUL QVAUECT GTOUG ETLXELPNHUATIKOUG KAl
TOALTIOTIKOUG QOpPElg oL cuPTP&TTOLY 6TO 6O
Lesvos Food Fest, pe xowo otox0 TNV SuVapLk
TPEOROAN TNG YACTPOVOULXG TOL VNOLoU.

To peoTBAA avolyel TOV SPOHO Y CUVTOVIOUE-
VEG OPACELG GTOV TOLPLOPO, OTN YACTPOVOMLX

f @lesvosfoodfest

KOl OTOV TIOALTIOUO TOU TOTIOU paG. O£Tel wg
avaykalotta NV dnpovpyla diktdwy ava-
MECQ OTIG MAPAYWYIKEG KAl TIOATIOTIKEG dU-
vapelg g AéoPou pe otdxo v avddel&n g
TALTOTNTAG TOL «&AANoL Atyaiouv», g Sikng
pag AloAdag yng. Auth n oxéon g AeoPla-
KNG MG pe Toug avBpdmoug NG, eRTACLTICEL T
PLOUOTA TOV ETUOKET TN e XLOEVTIKEG EUTIELDLEG
LwnNg kal pLAoeviag Kal agrvel Tov BeTikd g
AVTIKTUTIO OTO EUTIOPLO KAL TNV YETATIOMOT).
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MOLYVOS WINE & DINE ASSOCIATION

THE FESTIVAL

For the Molyvos
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 6th Lesvos Food Fest. Common
goal of these associations is the promotion of

Tourism  Association,

local gastronomy.

This festival paves the way for the development

and promotion of coordinated activities in the
tourismindustry, local gastronomy and culture.
It initiates 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.



2AB 5.7 SAT

Avoién,
apteciavo NPaiotelo

Me open days Kol TAXPOLCIATELS, KAAWGOPILOLUE
v avolén oto Ziypl. MNpwtaywviotég elvat ol ot-
KOTEXVIEG, Ol TAPAYWYOl, Ta TUPOKOUEL KAl OL TL-
vetalptopol g Avtikng AéoPou, mou cuvBétovv
TO PWOAIKO TNG YACTPOVOU{OG PLAXG TIEPLOXNG TIOU
egeAlooeTal SUVAIKE OTNV NPALOTELOYEVN YN NG
AéoPou. O ToTikEG eTiyelPNOElg B elval avolyTég
0TO KOWO Yl EpYAC TP KAl EEVAY NOELS.

11:00 «To péAL oto AmoAlBwpévo Adoog», Ziypt
12:00 EAatotpiBeio “Sigri Olive Mill”
13:00 ZvBomotia “Sigri Brewery”

17:00 Aypotouplotikég Zuvetaiplopdg lNuvat-
kv Meocotémovu, Aypotikdg Zuvetalplopdg Nu-
vatkav Mapakoidwv 1o Movoeio AToABwpévou
Adooug AéoPou

19:30 ApgBéatpo ExdnAdoewv Movoeiou

Live cooking pe tov oep AAé§avdpo Mamavdpéou,
UE TOTIKA MPOIOVTA, CLVTXYEG EUTIVEVOUEVEG QIO
TO NPALOTELGKS TOTO TOL Xlyplov, TAPOVCLATELG
KAl KAAALTEXVIKEG EKONADTELG PHaG EEVAYOLV PETOG
OTOV «TOTO TV Oewv».

Spring,
an artesian volcano

We welcome spring in Sigri with
open days and presentations.
Taking center stage are arti-
sans, producers, dairies and co-
operatives from Western Lesvos,
painting o vibrant mosaic of the
region’s gastronomy, flourish-
ing in the island’s volcanic soil.
The below establishments will be
open to the public hosting work-
shops and tours.

11:00 “Honey at the Petrified
Forest” in Sigri

12:00 “Sigri Olive Mill”

13:00 “Sigri Brewery”

17:00 Women'’s Agricultural Co-
operative of Mesotopos, Wom-

en’s Cooperative of Parakila
at the Petrified Forest Museum

19:30 Museum Amphitheater

Live cooking by chef Alexandros
Papandreou, presentations, and
artistic performances will guide
us through the “Land of the Gods,”
as Albert Camus once called it.




19:30 MAateia Hpodwv

O MoMtotkdg XOANoyog TMétpag poag
TPOOKOAEL o€

AryaiomeAayitiko yAévti.

Ol yloptég kat 1 Tavnyvpla 1ov Atyaiou
ATOTEAOVV Lt CUYXPOVT TAOT], €Va on-
pelo ouvavnong to kaAokalpt oto vnol.

To £0pTAOTIKO AVTAUWPA OTA TAVNYL-
pla onpalivel dlxokedaon kal Xopd oTa
KAPEVEIQ KAL TIG TAATEIEG TWV XWPLWY, HUE
a¢pbovo MoTO, Payntd Kal pouatkn. Me
TIAVNYVPLWTIKEG CUVTAYEG, OTWG TO Ki-
OKEK KAl Ta PePIBLa Pe KPEAS, Ue XOPOUG
aTo T vnotwtikn EAAGSa, uodeyopaote
ToV AKATIEVTAVYOLOTO KAl CUMHUETEXOL-
UE OE EPYACTNPLX TAPASOCIAKDY XOPWV
KAl TIAVNYUPLOTIKWY UAYEIPEUATWY OF
EVA HOVABIKO alyXLOTEAXYITIKO QVTAHW-
Ha, pe LVTaVT| HOUGCIKN.

KYP 6.7 SUN

19:30 lroon Square

The Petra Cultural Association invites us to

a festive
Aegean celebration.

Aegean island festivals are o timeless
custom, evolving into a popular summer
trend on the island — a gathering point for
locals and visitors alike. These festivals
mean dancing and celebration in village
cafés and squares, with plenty of food,
drink, and music.

With recipes from festive tables — such
as kiskek and chickpeas with meat — and
dances from across the Greek islands, we
embrace the spirit of August 15th and
take part in workshops for traditional
dance and festival cooking in this unique
Aegean gathering with live music.

www.lesvosfoodfest.com



MAPATQIOl | PRODUCERS

Euxaplotope Toug TAPAKATW TMAPAYwWYoLg, MPOUNBEVTEG KAL ETLXELPNOELS YL
v dwpeav dlabeon TPoPlpwY, TOTWY & TPOIOVTWY YL TI§ dp&oelg 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.
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T Sunset Hotel

* Yafios

TAVERNA

CAVO DORO '/\
RESTAURANT
SIGRI artlab

epyaotipt téxvng

NIKOS RESTAURANT

CAVA MAX
AAGIONA

BYZANTINO

CAFE BAR
ey,
@I’j‘

MOLYVOS
Sle|fle

«HBPYXH THZ
AANTHZ»
EXTIATOPIO
[MHTAAAKIA

TPATKOZ
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EPTAZIEX
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AIOPTANQXZH: ®OPEAY TOYPIZMOY MOAYBOY ZXZYNEPFAZOMENOI ETAIPOI:
MTOAITIZETIKO IAPYMA OMIAQY TEIPAIQY « MOYXZEIO OYZIKHZ IZETOPIAL ATIO-
NMOQMENOY AAZOYXL AEXBOY e« MOAITIZETIKOZ XYAAOTOX METPAL « ELAITIS

EVENTS A.E. « XQMATEIO EXTIATOPQN & ZYNAO®QN EMATTEAMATIQN MOAYBOY

THE OTHER AEGEAN®

ZYNAIOPTANQXH | CO-ORGANIZED BY

NEPIDEPEIA
BOPEIOY

AICAIOY

A AHMOX

AYTIKHX
Wﬂmm NEXBOY

EAAHNIKOX
- OPrANIZMOZ
GREECE TOYPIZMOY
www.visitgreece.gr
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enayyeApatika npoiévia xabapiopou

C&r‘sal OPOYTOAAXANIKH
M. & I. XATZHMANQAAKHX CO
EYETP. TONAAHE nea,chghar‘

E‘ ff“: ‘ ; Sunrise ,
delfinia = Resort Hotel

...Ka1 tou noudioU to ydAa!
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MUSIC RIGHTS MATTER TO US
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