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[Teprpépera Kevipikng Makedoviag
T'aoctpovopko naldA yevuoewv Kat
ApWHATWV.

Awpikn Kat ouvdpa Eexwpiotn, pe pia Suvatn mpoowmmké-
Tnta, pe TAoUTO Kal TTOAUTTAOKGTNTA, N YAOTPOVOULKN TaU-
tétnta tg Makedoviag Siapoppwbnke amé pia oelpd yew-
YPAPIKWV, BpNoKeUTIKWV Kal PrAocoPikwv e€eAifewv kat
avuAnyewv. Mia yaotpovopia mou emmbeikviel tov AoUTo
NG Kal TPOoPEPEL PLWPATIKEG EPTIELPIEC OTOUG ETTIOKETTIEG
g Kevrpikng Maxkeboviag.

AxoAouBwvtag toug Kavoveg TNG €MOXIKOTNTAG KAl TNG
S1axpovikng g mapddoong, mpoopépel otnv Kabnuept-
votnta, oikeieg, mapadooiakég TOTKEG YEUOELG OTOUG Ka-
T0iKOUG TNG.

Eivar pia xouTiva mou éxouv Siapoppwoel ot avBpwrioi Tng
péow g maAaidtepng avriAnyng yia tn 0X€on Toug HE ToV
uTtéAOLTI0 KOO0 Kal TO €UPUTEPO KOIVWVIKG aUVOAo.

‘Evag kdpurog mAouotog mou eKteivetal arnd tov peyaloripe-
mn ‘OAuprio, to Oeppaikd kKOATO Kat tov kO6Aro g Kao-
0d4vopag péxpt to Lrpupoviké k6ATo kal Sivel oe apBovia
6Aoug toug Kaproug. ‘0,1t kat va avalntnoelg, Ba to Bpelg
otnv Kevtpikn MaxeSovia. Mia oeipd and tormka Sapd-
vta, pe ndpa moAAd amé avtd utdogopnpéva wg IOIT,
va 8ikaioAoyoUv toug TTAoug twv peyaAutepwv KAPMwv
otn XWpa.
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Me mia owomnapaywyn duvapikn, téoo apxaia, aAAd kat t6co
oUyxpovn yeuotuikd. Me BaoiAid to Zwvépaupo otn Ndouoa kat
pe oxebév 1000 eukéteg, n Kevipikin Makedovia katéxel v
o repiorrtn Béon petal twv oKWy meploxwv otnv EAAGSa
Kal kaBe Iepripeperaxn Evéotntd g Siekdikei toug §ikoug tng
titAdoug. Otivor pe Tlpootateudpevn Ovopaoia IIpoéAeuong kat
[Mpootateudpevn Tewypapikn ‘Evéein kat tormkoi ofvol oug
TeploxéC tou Beptiokou, tou Ilayyaiou, twv Zeppwyv, g Zi-
Bwviag, tou ITdikou kat tou Ayiou ‘Opoug, Tng Oecoalovikng,
¢ [TéAAag, tng HpabBiag kat tng IMiepiag kat puoikd tig mept-
ox¢¢ ¢ Ndouoag kat tng l'oupéviooag. Me oxtw Apdpoug tou
Kpaoiot, pe to Ziwvépaupo va kuplapxei kar tn MaAayouQid va
axoAouBei. H Neykdoka, to Todmoupvo, to ABnpi, to AoUptiko
Kat to Mooxdaro, to [Ipekvidpiko kat to Mooxépaupo, oe ap-
povia pe tg dAAeg g Eevikég, YAAAIKEG Kal 1TAAIKEG TIOIKIATEG.
Me oxed6v 200 evepyd owvoroleia, emokéWipa moAAd ar’ autd,
orou o emmokértng propei va arroAauvoel, Eevaynoeig Kat yeuot-
YVWOiEG ApWHIATIKWVY KPAOLWV KAl TOTIKWYV £8e0pdtwv.

Me BaAdoola mapaywyn mou evtuniwoladel. Mudia OAuprmd-
8a¢ ka1 XaAdotpag, Makpuyiadou kar MeBwvng, Balacovd
Kal Yépia and ug aktég g Oeooalovikng, tng XaAKIS1KNG Kat
¢ IMepiag, Aaképdeg, toipoug kat Ataotd xtamédia, aAdd kat
ta Apviola, xéAa, ypipdadia, mépkeg aAAd kat éotpoPeg amod
1a Avw IMopdia xai to Aykiotpo, ta motdpua g [TéAAag kat
¢ Afpveg Aoipdvn xat BoAPn. I610¢ kat o eAalomapaywyikog
mAoUtog, pe ayoupéAailo XaAkidikng kat yaAavé Metayyitoiou.
MeydAeg, mpdoveg kat Aeieg ot eAiég tng XaAkiSikng, palepé-
veg pia-pia pe to xép1, eviunwotddouv pe 1o péyebog kat
yeuon toug.

NepoBouBadot otnv Kepkivn, patpog xoipog Mepiag, ayeAddeg
Katepivng kat Lukidg, avapibunta xomddia kal kuvnyla, 6Aa
SouAepéva pe v éxvn twv Makeddvwy texvitv divouv oa-
Adpia, coutlouxkia Kai ractouppddes. Tupid, pe KUpto gidog tny
Kopupn Twv EAANVIKWV Tupliv, T géta, Tov pndtdo aAAd kat
kaoépia IT0I1, ypaPiépeg kal pulnBpeg. Kepdoia kat podaxiva
amé v [TéAAa, tny HpaBia xat tnv Iiepia, pe tov nmavdapxaio
podakivwva tng Ndouoag va punv éxel 6p016 tou, aktiviéia and
v Iepia, piAa amnéd tnv ‘Edecoa kat kdotava amnd to ITdiko
Kal padi toug kubwvia Kat Sapdornva, poSoKOKKIVEG Kepa-
o1é¢ Kal kpdva Kat avepaivovtag mo mavw ota Bouvd, eipikia
Kal dypla pnAa, dypieg @pdouleg, Buooiva kal Kopounia. Ki
6A0G 0 KAuog mapakdtw yepdtog pe kKabe Aoyng Aaxaviko Kat
dorpio.

Adtpeig tou tnyavitoU pa Kat tou payelpeutou, ot Makedoveg,
payelpevouv ooUTeg TIAOUOLEG, YERIOTA Kal Kpéata YAUKSEIva,
mdta Mikpaolduika, ané tnv Kanmadokia kat tnv AvatoAikn
PwpuAia. IMdta npoopuUywv mou 8ev agopoiwbnkav, aAAd
apopoiwoav Tov KOOHOTIOAITIONS TOUG O autdv Tov SeKTIKG
Kal avékabev TOAUTIOAITIOIKG TOT0. LTivoviag Ta peydAa
Tparédia toug, empiwoav pe ta praxapikd g I[I6Ang xat tng
Iuupvng kat Siapdpewoav tn MakeSovikn Koudiva, eurAou-
Tilovidg tnv pe tn Mikpaoidukn, v IToAiukn kat tnv Io-
vtiakn. Me pumouydtoeg, T00UpéKla, KouAoUpla Kal KaBe Aoyng
yAukiopata. Me v ITovtiakn xouZiva tou SiapuAa&e to ma-
peABOV NG oto péAAov Kal Tn Ze@apaditikn, TOU yld AlWVES
préAale tnv aotikn koudiva tng Maxkedoviag pe ta téoa 1oma-
Vikéd otoixeia, pe 1g gpitdteg Kat ta xouéPog xapvdadog, tig
Aepovdrteg aykivdpeg Kat ti¢ naotéAeg peAtdavag. Mia xoudiva
TIOU TTAOUTIOE TOUG VTOTIOUG Je GUVNBELEG Kal UAIKA TTou TIAéoV
oUte propouUpe va ta fexwpiooupe onpepa wg Eevikd. Kapro-
POPOC TOTOG, YERATOC ard KAAEG TIPAKTKEG (success stories)
HIKPWV TIapaywywyv Kat oAAd puotikd pag koudivag emmpe-
aopévng and ta téoa eUAa Tou épacav Kat Katoiknoav e8w.




Mia kouZiva mAoUola kKail xoptaotikn. BAdxoi, Zapakatodvot,

BouUAyapot, ToUpxkot, Zepapaditeg, Ppdykol kar puoikd, Mi-
Kpaoidteg, Opaxiwteg kat ITévtiol ékavav 1oxupn pe v agien
TOUG TNV Tapoucia toug otig Koudiveg tng Makedoviag. IToAu-
oUvBetn, MoAu-8lagopetikin kat MAnpng. ‘Eva kalavi yaotpo-
VOLLKWV TIOAITIOPWV attd OAeg TG S1apopeTtikEC yaoTpovopieg
Tou pilwoayv, agpopoiwdnkav, aAAd kat mapépevayv autévopeg.

Autn fitav kai eivar n Makedovitikn yaotpovopia pe Baoeig
apiywg eAAnVIKEG, Tou Ti¢ Tipoodibouv diaxpovikd ta Torikd
mpoidvta. AAAG Kal pe yaotpovopukég e10foAég amd tov Boppd
Kai ané tov Néto, and v AvatoAn kai tn Avon. [Tépaopa n
Maxkedovia tng Pwpaikng Via Egnatia, pe to epnépio Avato-
ANg katl Auong va g xapiel Toug puptddeg EEVOUG ETIIOKETTTES
NG, TI PUAEG Kat Ti¢ €BvATnTeg TIOU TNV Katoikouoav.

‘OAa autd, ta 10Topika QUAQ, TNV Katéotnoav toro Siaxpovi-
KOV payelpikwv aroAavoewv. Eva gaivépevo tng cUyXpovng
eAAnvikng yaotpovopiag. TeAikd, pua koudiva avékabev meipa-
HATIKN Pe eyxelpnpata yovipa mou TEPLoTPEPOVTIAV Kl aKOpun
Teplotpépovtal yupw ard tov rupnva tng MakeSovikng tng
tavtétntag. Me pia avBektuikétnta mou yivetai mo évtovn 600
aropakpuvopaocte ard to KEvipo tng, tn Oeccalovikn. Ta mel-
pduata autd oto mépaopa Tou xpévou yivovial apddoon Kat
n mapadoon autd mou PBAémoupie Kal yeudpaote onpepa otd
eotiatdpla tng Oecoalovikng Kat Twv AAAWV aoTiKwV onpeiwv
¢ Makedoviag.




PetUpata xat vewtepiopoi mou Soxipddovtal kat mavtpevoval,
aMa metuxnpéva kat dAAa mapadofa, mou agnvouv dpuwg to
otiypa toug K1 autd pe t oelpd toug Snpioupyouv véeg Tdoelg.
Tdaoei¢ iou n uttéAonn EAAGSa kGBe tdoo avakaAUTitel Kat ev-
owpatwvel otn S1KN NG YaoTPOVOUIKN TAUToTNTA.

Kat 1o ouykexppéva: BouBaiiva npoiévta otnv Kepkivn, aka-
véBeg kat prouydtoa otig Léppeg, Aoukdvika ard tnv HpdxAeia
(Toupayid) Zeppwv, éotpopa ota Avw IToppdia kai to Ayki-
otpo. I'aig, ZoAyouv, Tlapxapotip, [Taokitdy, ypiBdadt Aoipdvng
Kat mAovota yaAaktokopikd oto KiAkic. Kpaoia ané §ivépaupo
kat Neykdoka pe ovopaoia poéAeuong otn Foupévioa xat otn
YUpw mieproxn. Kdotava oto Idixko.

zinv ITéAAa Eexwpilouv ta pobdkiva Kal ta Kepdola, TimepLEg
Kal proukofo, kpéata Kat AOUKAVIKA, Xo1pive Kat apvi pe mpd-
oa, kubwvia N dapdoknva, kpaold Kal Guolkd ta Aoukoupia.
PeBavi amé tn Bépoia, poddxiva xat poSaxivériteg otn Ndou-
oa, petoéAia Kal Kopmooteg, pnpuopéva kpaold aré §ivépaupo,

mapadootakd aAAd kat ouyxpova ovoronpéva angd t onpa-
vtikdtepn owvikn {wvn tng Bépeiag EAAGSag kat ta Oworotia-
Siapdvria. ApxaioeAAnviké paupo xoipo otnv IMiepia, aAAd kat
mite¢ KaAAttexvnpata, TpoU@eg, pavitdpia Kai todl otg mia-
Y1€¢ tou OAUprou.

EAtéc Bpoupreg kat yadavoeAiég and tn XaAkiSikn, oaAprnou-
péxia otnv AppouAtavn kar péAl Zibwviag. Kpaoid amé tov
Ayio TIavAo, tn ZiBwvia kat 1o Ayio ‘Opog, T1¢ BouvorAayiég
¢ Apvaiag. Kaoépt ZoxoU xai tpiywva Ilavopdpatog otn
Beooalovikn. Tooupékl kal KouAoUpt Oecoalovikng, kabe ei-
8oug aipormaotd, Balacoiva kar pudomiAago. Kpaoid emwvupa
Kal perowvata, and tg mAayiég g Enavoung kat ng ‘Ocoag.
Oa ntav d6iko dpwg va TPooTEPATELG KAl TIG YAOTPOVOULKES
tdoeig Tou ouvéxela yevviouvtal otn MakeSovia kat 18iaitepa
otn Oeooalovikn kal odnyouv, 0to oUvVoAd tng, Tnv eAANVIKN
yaotpovopia. [aotpovopikég taoelg ouvexws petaparAdpeveg
Kat e€eAioodpeveg, ou dnpioupyouv VEEG PLovadikéG YeEUOELC.



[Tepipeperakn Evotnta Zeppwv

Kapropdpog témog, o tpitog peyaAutepog KAUMOG tnG Xw-
pag, pe tov tpoPodétn motapd Zipupdva, He TOKIAla Tpw-
TwV VAWV, aAAd Kal payelplkv napaddoewy, n Iepipepeiakn
Evétnta Xeppwv eival yepdtn armd KaAég TPAKTIKEG HIKPWV
mapaywywv aAAd xal moAAd puotikd piag xoudivag emmnpea-
opévng and ta téoa pUAaA ToU TEpacav Kat Katoiknoav 8.
Mia koudiva mAouoia kat xoptactikn. BAdxol, apakatodvot,
BouUAyapot, Toupkol, Opaxriwteg kal puolkd Mikpaoidteg kat
[Tévtiol éxavav 10Xxupn Tnv mapoucia toug pe v aeiEn toug
ot Leppdikég Koudiveg. [Tpdoa, peAttlaveg kat KOKKIVO Tépt
KuplapxoUV oTi§ ouvtayég toug, aAAd ta moAAd praxapikd Ku-
pLapxoUV OTIG OUVTIAayéG OAWY TwV QUAWYV, wE 10XUPN ETTPPON
¢ Eyyu¢ AvatoAng. Ot [Tévtiol kat ot Mikpaoidteg gpépvouv
6An tn payelplkn toug KouAtoUpa. H payeipikn mapddoon
0AwV TV QUAWV Twv LeppWv Paociletat oe amAd uAikd, aAAd
8ev umoAeinetal eupnpatukéntag Kar okéwng, eival mlovoia
o€ texViKn aAAd kat gpavtaocia.




Evvoeitar 61 onpepa moAAd éxouv aAAdgel otov KAPmMo twv
Yeppwv. To pult «KapoAiva» twv Zeppwv eival Eakouotd, to
KaAapméxl Kal to oitdpt, Ta Qiotikia, ta apuydala, ol atdteg
¢ Avw Bpovtoug, ta gpacdAia otnv Opevin kat AL oe autd
o1 Véeg Suvapikég kaAAiépyeteg. Po8ia kal apwvia, 6{kokko ot-
Tdpt ka1 apwpatikd eutd. Kat avti yia pooxdapia, Boufdiial Ta
BouBdAla “touprotikn atpafiév”, ou Eemepvouv Katd oAU ta
3.000 Zwa otnv guputepn Teploxn tng Kepkivng. Aoukdvika,
00UT{OUKAK1A, caAdpt Kat o mepigpnpog kafouppdg aré Boufa-
AMolo kpéag, €Xouv Kataktnoel kail 8woel wbnon otov yaotpo-
VOPIKG TOouplopd Tng meploxng. Tautéxpova n avamtugn toug
¢6woe VEES YaoTpoVoIKEG 16ée¢ pe avamtugn véwv TIpoidvIwy
TIoU €x0UV w¢ Bdon ta BouPaAva mpoidvta.

Zakouotd eival eriong, €8w Kal MoAAég ekaetieg, Ta AOUKA-
vika Tloupayidg, maAid ovopaoia tng HpdrAelag Xeppv. To
ONUPavVTKOTEPO OAwYV, Ouwg, eival 6t oxedév 6An n mapaywyn
Kal petaroinon Tpoidviwv otnv [epipepeiakn Evédtnta Zep-
pwV Baoiletal o PIKPEG OIKOYEVEIAKEG POVASEG, TTIOU oUVEXi-
Jouv TNV olKoyevelakn mapddoon, eprvéovtal and v mapd-
8oon kat gudxvouv véa mpoidvia. diotikia SiaAeypéva pe to
x€p1 Kal eAAnViIKG (rotikopoutupo. Tlaywtd kaodto and mpo-
Belo yaAa, Tupapikd pe BouPBalioto ydAa, kaBouppde, Zeppdikn
priouydtoa kal akavédeg, Leppdikd proptg kat dtoia yiditoa
(auyd pdua), mata pe otopia, mdta Kai mpoiévia t6oo onpe-
pwvé xkat pe tdéoo xapaktnpa mou Ba oe kepSioouv katl Ba oou
petvouv agéxaota.




[Tepipeperakn Evéinta
KiAkig

To «véo aipa», 10 «Bauvpdoo av-
Bpwmvo UAIKS», «n gudoyia yia tnv
EAAGBa», dmw¢ xapaxtnpiotnke o
TIPOOPUYIKGG  eAAnviopdg améd tov
BeviZého, épeAde va amoteAéoel n
otépea Bdon ya tnv avdmtuén tou
eAAnvikoU kpdtoug Afya péAig xpévia
petd . Mikpaowauxkn Kataotpopn
Kat padi i’ autd va odnynoet v eA-
Anvikn yaotpovopia oe véa povona-
na. H IMepipeperaxn Evétnta KiAkig,
urmpé&e évag témog epiAogeviag autou
Tou Baupdolou avBpwrivou UAIKOU
TIOU TOU TIPOCEPePe autn tn povadi-
KN pi€n pakedoviukwy, mMOVUIAKWY,
BAGxikWVY, BpaKIOTIKWY Kal HIKpa-
OlATIKWV YEUOEWV.

Auté mou xapaktnpilel tn yaotpo-
vopia tou KiAkig. Tn peydAn tu-
POKOMIKN TIapddoon tng TEPLOXNG,
€xouv epmAoutioel e TG TEXVIKEG
ToUG o1 Tipbopuyeg [Tévtiol kat onpe-
pa Tapdyovtal Tpoiévia TIOVIIAKNG
Siatpong mou armoteAolv éva tagi-
81 oto xpévo, éva tafidt akéun kat
péoa anéd ug Aé€eig mou éuelvav oxe-
86v avaAdoiwteg amd v opnpikn
eroxn. [daig, LoAyouv, ITapxapotip,
[Maoxitav pepikd amd ta mpoidvia
autd mou Tapdyovtal otnv TEPLOXN
Kal ta ormoia mpémel va Soxipdoeig
Kal va mdpeig padi oou @gevyovtag.
H onpavukn napaywyn yaAaxtoko-
HIKWV KAl TUPOKOUIKWV TIPOIOVTWV
tou KiAkig efvar n fdon yia pua peya-
An rnokiAla yelvoewv onpepa. To idio
Kal N mapaywyn olnpwv 18aviko
yla v mapaockeun upapikwv. Tau-
téxpova, ol TIAOUOLEG EMIPPOEG KAl
artd tnv oAltikn Koudiva ocuvBétouv
v ToAUXpwpn Koudiva tou KiAkic.
Autnh n 18iaitepn pi€n, IMévrou, Ava-
toAikng PwpuAiag, I[Té6Ang, Mikpaoiag
pe tn ynyevi Makedovitikn KouAtou-
pa, eivar Sidxutn otn payelpikn Ka-
Bnpepvétnta g TEPLOXNG.

Tnv {61a Wpa, n Tieploxn €xel tn peydAn tpn
va gpiAoevel ota Opia tng tn peyaAn Kat oAU
EVIUTIWOLAKN Kat 18iaitepn owvikn {wvn tng
Toupévicoag. Me tov BaoiAéa tng EAANnvi-
KNG owvortoinong, To Zvépaupo, va €Xel v
TIPUNTKA TOU otn {Wwvn autn, pe ta Kpaold
[1.0.IT xat TLIE mou mapdyovtat eviég owi-
KNG {WVNG Kal TIoU PAAAKWVOUV YEUOTIKA e
N JKpn xpnon tng vrémag moikiAiag, g
Neykdoxa.

Ta oworoteia g Ilepipepelarng Evémn-
ta¢ KiAkig, Bpiokovtal ouykevipwpéva otov
d€ova AgloumoAng - I'oupéviooag - D1Aupidg
Kal eival ta mepioodtepa eMOoKEYIUA, 6TIOU 0
ETOKETING Prtopel va arnoAavoel, Eevaynoeig
Kal YEUOIYVWOIEC ApwHATIKWVY KPAoLWwV Kat
tormKkwyv edeopdtwv. H meploxn tng Toupé-
viooag 8e, aroteAel tunpa g Awadpoung
tou Kpaoiot ITéAAag - Toupéviooag, piag aro
¢ diadpopéc twv Apduwv tou Kpaoiot tng
Bépeiac EAAGSag. O1 emmokémnteg propouv va
avakaAUuyouv ouyxpoveg Kai PloSuvapikég
owortonoelg. Mnv mapaleiyelg va doxipd-
og1g TG viémeg moikiAieg kpaowwv. Eipaote
ofyoupot ét1 Ba oe eVTuTIWOIAooUV.



ITepipeperakn Evotnta ITéAAas

H Tepipepeiakn Evétnta [TéAAag amoteAei évav amd toug
TIAOUOL0TEPOUG YEWPYIKE, VOPOUG TnG xwpag pe pia e€aipetn,
18iaitepn katl moAutoikiAn mapaywyn. H vtéma yeuotukn ma-
pddoon tng Teploxng Sivel onpepa to XpWpaA Kal 1o dpwpd Tng
Koulivag Twv Katoikwy, Tou Siapoppwbnke Kal enmmpedotnke
armod TG YEWYPAPIKEG KAl KAIPLATOAOYIKEG ouvONnKeg, aAAd kat
TG emppoég mou §éxBnke amd ug eBvotnteg o1 oroieg péoa
OTOUG AlVEG TIEPACAV Kal Apnoav tig oUuvnbelég Toug Kat
YQOTPOVOUIKN TOUG KOUATOUpQ.

O1 Siatpo@ikég ouvnbeleg twv Katoikwv e€aptiévtav arorAel-
ouKa armd ta mpoidvia mou Tapnyaye n meploxn. ‘Etol kai n
Adikn mapadoolakn payeipikn €xel évtova otolxeia eviomo-
TNTAG Pe TN Xpnon UAIKWV Tou €Bplokav kal Bpiokouv yUpw
otn guon, n oroia Toug apeixe Kal ouvexilel va Toug Tiapéxel
Kapmoug 6mwe ppouta SAwV twv 18wV, Kepdola, poddxiva, po-
81a, pnAa, Bepikoka, dapdoknva, aktvidia, otaguAia, kGotava
aAAd xai oitdpt, KaAapmokl, orapdyyla, apréAla Kal Aaxavikd.

H tomxn mapadooiaxn kouliva ouvdéetal aképn Kat onpepa
L€ TIG KOWWVIKEG eKONAwOEeLG, eite autég €xouv oxéon Le TG
BpPNOKEUTIKEG Y10PTEG, €ite 1€ EUTUXIOPEVEG OTIYPEG, aAAd Kal
AUreg twv katoikwv. EXT6¢ autv, o1 YEUOTIKEG TOUG OUVNOELEG
ouvupaivovtav pe 1g aAAayég tou xpdvou Kal pe Tov KUKAo
g {wng, Kdvovtag xpnon oxedév arokAeIoTIKA TwV 60wV Tia-
pdayel o témog. Opewvd mdta, puiaypéva pe opelvd UAIKG, o€ Ka-
Aouv va ta doxipdoeig. H ITéAAa amoteAei tunpa tou peydiou
knmou tn¢ Maxkedoviag kat pépog tng peydAng katr 61éonung
Tautétntdg tng.

Ta pobdxiva, ta kepdola, kai ta Bepikora ITéAAag, ta Bouvi-
ola pnAa tng Apvicoag - [Mavayitoag, n avwiépag moiétntag
mnatdta ApxayyéAou, «O KOKKIVOG XpUOOC TWV KAToiKwv» N
HiKkpoéowpn mirnepld KapatoBitikn, 1o yvwotd KOKKIVO TTEPL
“Kapatofitxo” i “priovkofo”, ta apwpatika eutd, ta pacdiia
mnarouda, ta onapayyia, o toinoupo, ta mpdoa Awpobéag, to
KOUKApL, ta YAUKA KoutaAloU, o tpaxavdg, to péAL, ta tupld, to
Kpaoi, ta Xnreutikd, o Karvog, to BapPaxt, ot aprieAokaAAl-
épyeleg, Ta Tplavtapuiia, ta pdédia, ta mapadooiakd Lupapikd
(xuMoriteg, yioupradeg k.ATt.) o1 koprdoteg ta BlroAoyikd aypo-
TKA mpoidvia uYnAng Siatpopikng agiag xai ta xeiporointa




eAMnvikd moupa. To torukd yAukd, “©Aoyépeg Edecoag” eivat
povadiké oe 6An tnv EAAGSa yia tn vootipid tou. Xta [av-
vitod, o mapadooiakdg xaABdg, to taxivi oAikng dAeong kat
ta Aoukoupua, gnuifovtar yia tnv roiétntd toug. Iepipnua
Kpéata, TouAepikd katl Wapia. TooprmAéxl, otapvdto, KAEPTIKO,
oappaddxia, ke@té, pavti, oipdv, uppiotdy, tavwpévov oopPd,
KOTOTIoUAO Yeplotd pe TAtyoupt, xoiptvé pe Adxavo n mpdoo kat
apvi pe ppéoka kpeppuddxia, xo1pivo e tnyavitd kudwvia n
Sapdoxnva, yp1pddt pe Eepd kpeppudi oto poupvo, youAiavog
pe pdivtave kat oképdo, mata nou ailel va doxipdoelg e6w,
..yiati anAd 8¢ Ba ta Bpeig aAAou.

ITepipeperiakn Evotnta HpaBiag

Am’ émou k1 av @Bdoeig otnv [epipepeiaxn Evétnta Hpabiag, ot
poSaxiviég KuptapxoUv otov KApmo tng 6mou padi pe ta kepd-
ola PoSoxwpiou kat moAAd dAAa ppoUta Kal OTIWPOKNTIEUTIKG,
onwg ol vtopdreg Pilwpdtwy xal ot mrepiég «képato» Ayiou
Tewpyiou, aroteAoUv v mAovola apakatabnkn tou eUpopou
kéaurou ¢ Hpabiag. Ki av éxelg tny toxn kat Bpebeig otnv ero-
XN NG OUYKOPLISNG Toug, yeUoou tn vootijid toug, Siagopetikd
amdéAauog ta wg petoéAia, Kopmdoteg, EKMANKTIKEG pappeAddeg
N mepitexva yAUKA Tou KoutaAloU Kat Toupold.

‘Evag kaurog mou 6tav ocuvavtd to Béppio Snploupyel tig ka-

TAAANAEG OUVONKEG Yia TNV arootpdyylon twv uddtwyv kat tnv
18avikn kaAAiépyela tou maykoopiou gnung vépaupou ota-
@UAL0U. O apmeAwvag tng Ndouoag, tou [avvakoxwpiou, g
Emokormg, Tou Ztevnpaxou, tng Néag Xrpdvtdag, tou TpiAdpou,
g duteldg kat tng Mapivag kaAurter 6.500 mepinou otpép-
pata xat piAogevei 25 owortoleia ta nepioodtepa ard avtd eri-
okéYIa.

Aev propeic va okeQrteic
Ndouoa xwpic 10 Yyvwotd
KOKKIVO Kpaoi pe tnv opw-
vupn ovopaoia. To 1905 ep-
PLaAwBnke 8w w¢ 1o TPWTO
eAM\nViké Kpaoi oe Proukd-
AL, 1o mepipnupo «Ndouoa
Mroutdpn» Kai apyodtepa, n
QuTEAOOIVIKN  TIEPIOXN  TNG
Ndouoag avayvwpiotnke wg
Zovn Ovopaoiag TTpoéAeu-
ong Avwtepng [Mowdtntag kat
n Ndouoa, w¢ Atebvng ITéAn
Ofvou xai ApméAou. H o
YVWOTh owvikn diadpopn twv
Apdpwv tou Kpaotou Tng Bo-
peiou EAAGS0G efval autn tng
Ndouoag Tmpoopépovtag tn




duvatdtnta otoug emokémnteg tng Hpabiag va amoAavoouv pia
Brwpauxn epnepia pe moAAéG Spaotnpiétnteg Omwe rodnAaoia,
TIK VIK Kai riedomopia mou Ba oe eloaydyouv oe 6,11 KaAUtepo
éxel va emdeifel n meploxn. Ta apwpatiké kpaoid tng Ndouoag
Kal twv dAAwv meproxwv tng Hpabiag Bpiokouv tov téAeio ou-
VTPOPO TOoUG o€ TIOAAG Tidta tng mAouolag TOTIKNG YaoTpovopi-
ag n oroia eivail emmpeaocpévn aréd tny vdma, tn PAGXIKN, TNV
TIOVTIAKN aAAd Kal Tn JiKpaotdtikn koudiva.

To §ivépaupo otaguAl, emrmAéov Tou Kpaoloy, Tipoobétel tn Sikn
Tou TveAld pe ta apmeAOPUAAQ, To TIETPEQ Kal Ta Tapdaywya
TOU PoU0TOoU, OTIWE TN POUCTAAEUPLd Kal Ta Tievtavootipa [ou-
otoKoUAoupa.

[MTapdAAnAa otnv meploxn UTAPXouV TIOAAEG PoVASEG EKTPOPNG
Booellbwv aAAd kal Tapaywyng TUPOKOUIKWY TIPOIOVIWY Tipo-
opépoviag ealpetikng motdtntag mpoidvia Omwe 1o Pooxdapt
wpipavong, Tov eKMANKTIKG prdtdo Kat to tupi mAegouda.

Kuvnyta pe kdotava, Sapdoknva i Kudwvia, TECTPOPES PE Ka-
toikiolo BoUtupo, KOUKOUAWTO pe Kpéag apviolo, oappaddxia
He paiviaveé, fuyoupt pe Kubwvi, pacouAovtafd, Xaodriko Kat
yraBowapa cuprAnpwvouv to TAouoto tparedt tng Hpabiag. Ot
Blapopwv 18wV Tiiteg mapaockeudlovtal pe exadeg Siapopeti-
KEG Tapaboolakég TexvikEG oe KaBe ywvid tng, pe to pefavi va
KAeivel To pevou apnivovtag tny 1o YAUKLA avapvnon.




v neploxn ¢ [epipepeiakng Evétntag TMepiag ouvaviw-
VIal yaotpovopukeg mapaddoelg armd oAdkAnpo tov eAANVIKG
xwpo. Ta Thepikd npoidvta and t BaAacoa kat to Bouve, eivat
Baoikd ouotatika tng TomiKNG Koudivag, e Kopugaia, Tn peyd-
An nowkiAia Yyapiwv kar Badacovov Tou aAtelouv ot viérot
wapddeg amnd tn BdAacoa tou Oepuaikou. ITévuol, BAdxot, Mi-
Kpaoidteg, Opaxiwieg andyovol Twv akpitwv tou Bulavtiou...
‘OAot Toug éxouv BdaAel To xXépt Toug otn peydAn katoapdAa tng
TIEPLOXNG. Ze pia Koudiva Tou paptupd pia yaotpovopikn amid-
ta Baoildpevn ot xpnon anAwv UAIKWV, 0opd ouvSuaopé-
vwv. Mavitdpia, ykida ka1 katoikiolo tupi, pudia kat 6aAacovd,
Karviopéva N ppéoka, YeUoelg Pe to dpwpa g piyavng, tou
Sudopou kal Tou Earouopévou toayiou tou OAUpPTIOU.

H xouGiva tng Ihepiag, wg xouliva tng Makedoviag xal autn,
oav avarndornacto Koppdu g, xapaxmnpiletat évrova aré ta
Kd&Be eiboug kpeatikd, tov apxaioeAANViKG paupo xoipo, Tupo-
KOMIKA Kat Titeg, ou otnv [Tiepia armoteAoUv mpaypatikn téxvn
afemnépaotn, 60TIpla, PPAOUAEC, aktvidia pe ovopaoia poéAeu-
ong Kal Kepdoia Paxng, kdotava kat §npouc kaproug. Oa ouva-
VINoelg mavtoy MANBoG KaAAepyelv otoug Tipomodeg Kal Tig
mAaytég tou OAUpTIOU, 1€ TPOUPES Kal Pavitdpla, o€ éva 6pooepo
Kat nAt6Aoucto TepiBAAiov.

corngl-dr

H poppoAoyia twv [Mepiwv kat tou OAUpnou, cupBdAAouv otnv
KaAiépyela apmeAiwv pe povadikd dpwpa kai yeuon. Ltoug
mpomodeg tou OAUpmou kal twv IMépiwv Opwv amiwvovtal
exatovtadeg otpéppata and apmeAwVeS Je eMOoKEYIIA OVoTIol-
ela Tou Tapdayouv EeViKEG Kal eAANVIKEG TToikiAleg dnpoupyw-
vtag €tol éva 10xupd armotunwya otov eAANVIKG ovikd Xaptn.
Aokipaoce ofyoupa pavéotpa pe pudia, viopdta kat géta aAdd
Kal TNV TPWIoXPOoVIATIKN Kpeatdrita, prioupavi kat KdBe Aoyng
Tiiteg, yevoelg tng pakeSovikng Koudivag mou ofyoupa Sev éxelg
Bpetl TouBevd aAdov.




ITepipeperakn Evotnta XaARISIKNG

H tapaxwéng kat moAumnoikiAn {wn tg XaAxidikng oe ouvua-
Op0 1€ TIC OPASEG TIPOOPUYWYV TIOU PeTakivnénkav mpog ta £8w,
éxel Snpoupynoel otn XaAKISIKN {ia yaotpovopia Tou evmvel
 Bulavtivn koudiva pe v avatoAitukn omptdba Kat  pa-
kedovikn oupapdtnta. ‘Exel dpwg emppoés and to Ayio ‘Opog
KAl TG PAYEIPIKEG TIPAKTIKEG TWV HOVAXWV, 6Mw¢ Wdpla and
Ta meviakdbapa vepd payelpepéva pe povadikd tporo oe EUAa
Kat vtaBadeg. Eival kai o1 4 emoxég mou §ivouv pia mmveAld oto
mmdrto ng XaAki8ikng. To kaAokaipt mMANBWpa ppoUtwv Kai Aa-
XAVIKWV, TO XEPWva ouvBuaopoi Kpedtwy, Pe Kaproug eTMOXNG.
Movadikd tupid, Aeukd kat Kitpiva, pe ovopaocia mpoéAeuong,
onwg ot Tpdotveg eAég XaAkiSIKNG, to ayoupéAato XaAkiSikng,
10 ['aAavé kat o1 TaAavoeAiég XaAxidikng. E€aipeukd INT'E kpa-
o1d XaAkibikng, otn Zibwvia xat to Ayio ‘Opog mou mapdyovtat
mapadoolakd and g epfAnpatkég eAANVikéG moikiAie¢ MaAa-
youQid, ota KaAutepa Tng o autév tov tomo, Anpvid, Poditn,
ABnpn ka1 AoUptiko.

rn [aAduota, ota hpavipa, otnv Apvaia, otnv ITaAaiéxwpa,
otnv lepiood kat otn Lukid AeitoupyoUv tupoKkopeia ota oroia
mapaokeuddovtal e€alpetikNg motdtntag tupld aré vidro mpo-
Beto, yidivo kar katokiowo ydAa. Ta meploodtepa tupokopeia

elvar ermokéPipa yia va doxipdoouv Kat va tTipopnbeutolv ot
emmoKkénteg ta e€apetikd mpoidvia. H mAovola xAwpida tng Li-
Bwviag, tng Kaoodvdpag kat tng Bépeiag XaAxkidikng oe ouvdu-
aopd pe T PeAIOCOKOUIKN TIapdboon tng TePLoxng ouvteAouv
ot Snpoupyia peAloU povadikng yeuong Kat uPnAng Bpertti-
k¢ a&lac. [MAnBwpa and ypagpikd mapadooiakd tafepvaxia
Omwe kail Ppafeupéva eotiatépla TPOCPEPOUV AUETPNTES ETTL-
Aoyég K1 aveBalouv tov yaotpovopiké mnxn. H yaotpovopikn
8e€1dtnta amnd  pia xat n payelpikn aytopeitikn Attétnta mou
avadeikviel ta e€alpeTIKNG To1dTNTag TOTTKA Tipoidévta ard tnv
GAAN, MAaiotwpéveg and éva 18uAiakd mepiBdAAov dimAa otn
BdAacoa 1 oe karowo mapadoolakd opewvd 01KIoNS, Kabiotouv
Vv gunelpia autn payikn.

Tnv Aylopeitikn miapddoon tn cuvavtd Kaveig kal otn yaotpovo-
Ria, oe ouvtayég érwg n opwvupn peAdit{avooaidra aAAd Kat otov
priakaAiapo yiaxvi pe Sapdoknva, Kpeppudia Kal matdreg. Zexw-
pilouv oe yeuon ta pudia OAuprmadag aAAd kat o IMaomaAdg, évag
Eexwplotdg pedés amd xopvo Kpéag mou ouvbudadetal pe dorpia i
Aaxavikd.

Ta xpitapa kar n Bperukdtatn karapn tng 6dAacoag Tou ot
axpoylaAlég Kat ta Bpdxia tng TEPLOXNG TIPOCPEPOUV aTIAdXEPA
mnpoobétouv tn Sikn toug vota ardAauvong otn XaAKISIKIOTIKN
Koudiva.




AAMG xat ta oAdppeoka Yapia kat Baiacovd,

TIOU € Ta KdikaxKia Kata@tdvouv kadnpepva.

EmmAéov, n yevvaiobwpia tng @uUong kai n

TAoUola yaoTpOVORIKN Tautdtnia Twv Katoi-

7 KwVv g XaAKISIKNG evioxUetal Pe apwpatka
Bétava, kGotava, KATtanmAnKTKA toupoid, Titeg,
\ YAUKEG apaptieg kat Aikép. Omwe ta «oaAprou-
¥ ‘ PEKIa» Kal Ta «apuydaAwtd AouAoudia» amal-
& TOUV TNV téxvn Kai tn de€lotexvia twv yuvai-

KWV TG ApplouAlavng.

H umépoxn 8iadpopn tou kpaoiov Eerivdel and

TOUG Katampdolvoug apmeAwveg tou Ayiou

» [TavAou Kat ouvexilel otoug ypapikoUg apre-

l Awveg otig mAayiég tou MeAftwva Zibwviag

- ouG oroieg eudokipoUv 24 B1apopeTIKES TIOL-

o "' KiAieg. Ztn Boépeia XaAxibikn, Kovtd otnv Ap-

vaia xat otn MapaBoloa kKuplapxoUv ta apreé-

A Ala Tou Tapdyouv povadikd Aeukd Kpaold pe

ppoutwdn yevon KaBwG Kal Kpaold peotd,

¥ o | BaBukdrkiva. O apneAwvag tou Ayiou ‘Opoug,

d oe éva povadiké torio, oto petdxt Xpwpitoag,

‘ Répoc tou Mvnpeiou [Maykéopag KAnpovopdg

¢ UNESCO, mapayel pe oefaopd mpog to me-

‘ p1BéAAov, BroAoyikd aylopeitika kpaold pe ti-
. pnukég Siakpioerc.

Yn XaAxki8ikn Ba Bpelg 1o peyaiutepo BioAo-
VK6 aprieAwva tng EAAGSag pe 24 povadikég
TowKIAleg e€aipetikwy, PpaBeupévwy Kpaotwy,
¥ | evw TIOAAG efval ta emokéyipa owvortoleia mou
Ba EetuAiouv Tn peydAn ovikn KouAtoupa tng

u Q e XaAKIBIKAG.

TéTOG YaOTPOVOMIKNG €MavAotaong, pe Ado-
YPAPIKN OUVEXeL, TOTIOC TIOU APNVEL TO He-
\ 3 yéAo amotUnwpa tou 6x1 pévo otnv euputepn
meploxn, aAAd kat €€w amnd ta ouvopa tng EA-
-~ - AdSag, n XaAxkidikn €xel kAt yia 0Aoug.
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[epipeperakn Evotnta O@eocoaAovikng

H yaotpovopia tng Ilepipepelakng Evétntag Oecoalovikng
elvar éva kaldvi yaotpovopikwy moAttiopwy, amd dAeg g 81-
APOPETIKEG Yaotpovopieg mou pilwoav, apopoiwbnkav, aAAd
Kal TIAPEPEIVAV AUTOVOLEG OTOV Paylko autd Toro.

Aplotn OTITIKN PAYEIPIKN, HAYEIPIKEG TIaAatiaveg tng TI6ANG,
payelplkn twv eouatopiwv Kal KooporoAitikeg Eupwriaikég
emppoéq. Texvikég [aAAikég kat ItaAikég, ouvnBeieg OBwpa-
vikéc Kal Bulavuvéc twv Aotwv Tng emnoxng tou Bulavtiou,
ETPPOEG LePaPASITIKES KA1 KOUATOUPEG TIPOOPUYIKEG, TIAVW OF
éva xabapod kar arméAuta EAAnvikS untdotpwpa. Ki 6Ao auté oe
ouvbuaopd pe 6,11 n BaAkavikn evéoxwpa, ot TTAoUo101 KAprot
Kat ta Bouvd, to epndpio kat n BAAacoa, £XouV va TIpOcPEPOUV.

Koudiva epmAoutiopévn pe tn Mikpaoiduikn, tnv [ToAfukn kat
v ITovuiakn. Me priouydroeg, Tooupékia, KouAoupila Kat KaBe
Aoyng yepiopata. H Zegapabitikn emppon, yla aidveg prioAia-
Ze Tnv aoukn kKoudiva g Oegooalovikng pe ta téoa lomavikd
otoixela, Pe TG PPITATEG Kal ta XouéBog xapvadog, Tig Agpo-
VATeG ayKivapeg Kat ta maotéAeg peAttéavag. Ot Siapopetikég
TIOAITIOJIKEG €TIPPOEG €XOUV EUMAOUTIOEL TN yaotpovopia tng
BOeooalovikng pe UAIKA kal ouvnBeleg Tou €xouv agopotwbel
TANPWG amo toug vidmmoug Kal TAéov Sev Eexwpilouv wg Ee-
VIKEG. XTa TUPOKOUIKA Tipoidvta tng meptoxng eféxouoa Béon
Katéxel pUOIKA n pgta, aAAd xat kaoépia [TOTI, ypaPiépeg aAAd
Kal pulnbpeg. Wapla kar Badaocowvd, oapbédeg, pudia, kaAa-
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Répla xar yapideg amd tov Oepuaikod
KOATIO0, padi pe maotd Yyapia, mwAou-
vtal mavioU otig ayopég tng ToAng
8irmAa oe pia mMAnBwpa epoltwv Kat
Enpwv kaprwv kar taxivi ard ug
yUpw Tieploxég tng Maxedoviag. Aa-
Xavikd, ¢gpouta Kai yepiotd toupot,
TUpld, KpE€ag Kal TIOUAEpIKA ard Tig
YUpw opeIvég Kat TIeSIVEC TTEPIOXES Kal
puQ Aiou. Mubomidago, Balaocova,
Keptedaxia, oaAdteg pe oouodpl Kat
P68, taxivi, yepuotd Aaxavikd, mmd-
Ta pe Koukouvdapl, otapideg, Sudaopo,
avnbo Kat pdiviavé va Kuptapxouy,
Rdpabo, paviloupdva kat Bpouvpr va
axoAouBouv. Kubwwvia, kavéda, yapu-
@aAAo Kal pooxokdpudo umdpxouv oe
VAUKIEG Kal aApupéc Snpuioupyieg. O
mnatodg, éva 18iaitepo mdro, Kuplap-
xel Kuplwg TI¢ petapecovUKTIEG WPEG.
H prouydrtoa yAukid n aApupn eivai
n ayarnnpévn ouvndela TG Tpwivég
WPEC, Kal To povadiké KouAoupt Oeo-
oalovikng priopei va evtormotel na-
vioU otnv TOAn, OTw¢ Kal 10 oaAémm
TOV Xelpwva, evw ta tpiywva Iavo-

pduatog oe YAUKaivouv OAeC TIG WpPES
Kal 6AeC TIC ETIOXEC TOU XPOVOU.

|-

Mia koudiva pe peUpata Kat
VewTePLopoUg Tou Sokipddo-
Vial kal ravipevovidl, Tou
apnvouv épw¢ TO oTiypa
TOUG Kal Snpuoupyouv véeg
tdoeic. Tdoeic mou n umd-
Aorn. EAAGSa evowpatwvet
otn 81KN TNG YAOTPOVOUIKN
tautétnta. Kal va pnv aro-
KAelooupe xat v Owikn
napddoon, pe TG MAaylég Tou
TpiA6pou, tng Ilepaiag, g
Enavopng xat tou Meonpepi-
ou, va Q1Aogevouv aprmeAoto-
ma xat Oworoteia. Oa nrav
aéiko Aowév va pn 8woelg
otov eautd oou Tnv eukaipia
va Sokidoel tov TOAUTEAR
Kal TIOAUGUAAEKTIKG TIAOUTO
¢ Koudivag Tng Kat TG ya-
OTPOVOUIKEG TACELG TNG, TIOU
ouvéxela yevviouvial otnv
TOAN autn.




Region of Central Macedonia
Gourmet puzzle of flavors
and aromas.

Doric and at the same time special, with a strong
personality, wealth and complexity, the gastronomic identity
of Macedonia was formed by a series of geographical,
religious and philosophical developments and perceptions. A
gastronomy that displays its richness and offers experiential
experiences to the visitors of Central Macedonia.

Following the rules of seasonality and its timeless tradition,
it offers in everyday life, familiar, comforting flavors to its
inhabitants and clarified flavors, with a wealth of shades to
its visitors. It is a cuisine shaped by its people through the
older perception of their relationship with the rest of the
world and the wider society.

A rich plain that extends from the magnificent Mt Olympus,
Thermaikos gulf and the gulf of Kassandra to Strymon gulf
and gives all the fruits in abundance. Whatever you seek, you
will find it in Central Macedonia. A series of local diamonds,
with many of them, labeled as PDOs, justify the titles of the
largest plains in the country.

With a dynamic wine production, so ancient, but also so
modern in taste. With Xinomavro as king in Naoussa and

with almost 1000 labels, Central Macedonia holds the most
prominent position among the wine regions in Greece and
each of its Regional Units claims its claim their own titles.
PDO and PGI wines as well as local wines in the areas of
Vertiskos, Paggaio, Serres, Sithonia, Paiko and Mount Athos,
Thessaloniki, Pella, Imathia and Pieria and of course the
areas of Naoussa and Goumenissa. With eight Wine Roads,
with Xinomavro dominating and Malagouzia following.
Negosca, Tsapurno, Athiri, Assyrtiko as well as Moschato,
Prekniariko and Moschomavro, in harmony with the other
foreign, French, and Italian varieties. With almost 200 active
wineries, many of which can be visited and where the visitor
can enjoy guided tours and tastings of aromatic wines and
local delicacies.

With impressive marine production... Mussels from Olympia-
da and Chalastra, Makrigialos and Methoni, seafood and fish
from the coasts of Thessaloniki, Halkidiki and Pieria, Atlantic
bonitos, and mackerel as well as sun-dried octopuses, but
also lake fish like eels, carp, perch and trout at Ano Poroia
and Agistro, from the rivers of Pella and the lakes of Doirani
and Volvi. The same goes for the olive-producing wealth, with
Halkidiki fresh green olive oil and Metaggitsi Galano olive
oil. Large, green, and smooth olives in Halkidiki, picked one
by one by hand, impressed with their size and taste. Water
buffalos in Kerkini Lake, the boars in Pieria, cows in Katerini
and Sykia, innumerable herbs and spicies, all made with the
art of Macedonian craftsmen give salami, dry salamies and



pastourmas. Cheeses, with the Greek Feta as being the most
popular type, Batzo as well as PDO Kasseri, Gruyeres and
Mizithres. Cherries and peaches from Pella, Imathia, and
Pieria, with the ancient peach tree of Naoussa having no
equal, kiwis from Pieria, apples from Edessa, and chestnuts
from Paiko alongside quinces and plums, ruby cherries,
and as you climb higher in the mountains, firikia and wild
apples, wild strawberries, sour cherries, and mirabelles. Also
the whole plain is full of all kinds of vegetables and legumes.

Fans of fried and hotpot’s dishes, the Macedonians, cook
rich soups, stuffed as well as sweet and sour meats, dishes
from Mikra Asia, from Cappadocia and Eastern Rumelia.
Dishes of refugees people who did not assimilate, but have
imparted their cosmopolitanism in this receptive and always
multicultural place. By organizing large feasts, they survived
with the spices from Polis (Constantinople) and Smyrni
(Izmir) and shaped the Macedonian cuisine, enriching it with
the cuisine from Mikra Asia, Constantinople, and Pontos (the
Black Sea). With bougatsas, tsourekia, koulouria, and all kinds
of sweets. With the Pontian cuisine that preserved its past
in the future and the Sephardic cuisine, which for centuries
grafted the urban cuisine of Macedonia with so many
Spanish elements, with frittatas and huevos haminados,
lemon artichokes, and eggplant “pasteles”. A cuisine that
inoculated the locals with habits and ingredients we can no
longer distinguish today as foreign.

Fruitful place, full of great success stories of small producers
and many secrets of a cuisine influenced by the numerous
tribes that passed and lived here. A rich and filling cuisine.
Vlachs, Sarakatsanis, Bulgarians, Turks, Sephardis, Franks

and of course, Asians, Thracians and Pontians made their
presence strong in the cuisines of Macedonia upon their
arrival. Complex, multi-different and complete. A mixture
of gastronomic cultures from all the different cuisines that
took place, were assimilated, but also remained autonomous.
This was and is the Macedonian gastronomy with purely
Greek foundations, expressed by local products throughout
the ages. But also with gastronomic invasions from the
North and the South, from the East and the West. Macedonia
was along the Roman Via Egnatia, with the trade between
East and West giving to the myriad foreign visitors, the
tribes and ethnicities that inhabited it.

All this, the historical tribes, made it a place of timeless
culinary delights. A phenomenon of modermm Greek
gastronomy. After all, a cuisine that has always been
experimental with fruitful ventures that revolved and still
is revolving around the core of its Macedonian identity. With
a resilience that becomes more intense as we move away
from its center, Thessaloniki. These experiments over time
become a tradition. A tradition that we see and taste today
in the restaurants of Thessaloniki and other urban areas of
Macedonia.

Trends and innovations that are tried and incorporated, some
succesfully and others in a paradoxical way, but undoubtedly
left their mark and created a new trend. Trends that the rest
of Greece occasionally discovers and incorporates into its
own gastronomic identity.

It would be unfair, therefore, not to give yourself the
opportunity to taste the humble and versatile richness of




the cuisine of Central Macedonia. More specifically: buffalo
products in Kerkini Lake, akanedes and bougatsa in Serres,
sausages from Heraklia (Tzoumagia) at Serres, trout in Ano
Poroia and Agistro. Gais, Solgun, Parkharotir, Paskitan,
Doirani carp and rich dairy products in Kilkis. Xinomavro
and Negoska wines with a designation of origin in
Goumenisa and the surrounding area. Chestnuts in Paiko. In
Pella, peaches and cherries, peppers and boukovo, meats and
sausages, pork and lamb with leeks, quinces or plums, wines
and of course Turkish delights stand out. Revani from Veria,
peaches and peach pies in Naoussa, retselia and compotes,
famous wines from xinomavro, made both traditionally
and in modern ways from the most important wine zone
of Northern Greece and diamond - Wineries. Ancient Greek
wild pig in Pieria, but also pies, truffles, mushrooms and tea
on the slopes of Mt Olympus. Olives «Throubes» and blue
olives from Halkidiki, salboureki in Ammouliani and honey
from Sithonia. Wines from Agios Pavlos, Sithonia and Mount
Athos, the mountain slopes of Arnaia. Kasseri from Sochos
and Panorama sweets, called «trigona», in Thessaloniki.
Tsoureki and koulouri of Thessaloniki, all kinds of syrups,
seafood, and mussel pilaf. Branded wines and retsina wines,
from the slopes of Epanomi and Ossa. However, it would be
unfair to overlook the gastronomic trends that are constantly
being born in Macedonia and especially in Thessaloniki and
lead Greek gastronomy, as a whole. Gastronomic trends are

constantly changing and evolving, creating new unique
flavors.




Regional Unit of Serres

Fertile land, the third-largest plain in the country, with
life-giving Strymonas river, a variety of raw materials and
culinary traditions, the Regional Unit of Serres is full of great
success stories of small producers and many secrets of a
cuisine influenced by the numerous tribes that passed and
lived here. A rich and filling cuisine. Vlachous, Sarakatsani,
Bulgarians, Turks, Thracians and of course Pontians and
Mikra Asia people influenced greatly Serres cuisine upon their
arrival. Leeks plants, eggplants, and red peppers dominate
their recipes. In general, spices play along in the recipes of all
tribes, a strong influence by the East. The Pontians and Mikra
Asia people bring their whole culinary culture. The culinary
tradition of all tribes in Serres is based on simple materials,
but it does not lack ingenuity nor quality. Cooking with simple
ingredients, but rich in technique and imagination.

That today a lot has changed in the plain of Serres. ‘Karolina’
rice from Serres is famous, corn and wheat, pistachios,
almonds, potatoes from Ano Vrontos, beans from Orini
alongside with new dynamic crops. Pomegranates and aronia,
durum wheat and aromatic plants. And instead of calves,
buffalos! The buffalo ‘tourist attraction’ accounts for more than
3,000 animals in the wider area of Kerkini Lake. Sausages,
soutzoukaki, salami and
the famous kavourmas
made from buffalo meat
have fascinated tourists
and given a boost to
tourism. At the same
time, their development
offered new gastronomic
ideas that led to the
development of new
products based on buffalo
products.

Tzoumagia sausages,
the old name of
Heraklia at Serres,
have also been famous
for many decades. The
most important of all,
however, is that almost
all  production and
processing of products
in the Regional Unit
of Serres is based on
small family units,
continues the family, making new products inspired by
tradition. Peanuts picked by hand and Greek peanut butter.
«Cassato» ice cream made from sheep milk, pasta from buffalo
milk, kavourmas, Serrai bougatsa and akanedes, Serrai borts
and the traditional fried eggs dish, dishes with a history, dishes
and products that are still used and with such a character that
they will charm you and will remain unforgettable.

Regional Unit of Kilkis

The new blood’, the ‘wonderful human force’, the ‘blessing
for Greece’ that is how refugee Hellenism was characterized
by Venizelos and was meant to become the solid basis for the
development of the Greek state just a few years after the fall
of Mikra Asia and lead the Greek gastronomy to new paths.
The Regional Unit of Kilkis welcomed this wonderful human
force and offered them this unique mixture of Macedonian,
Pontian, Vlach, Thracian and Mikra Asia’s flavors. This is what
characterizes gastronomy in Kilkis. The great cheese tradition
of the region has been enriched by Pontian refugees and their
techniques. Today these Pontian food products are a journey
through time, even a journey through the words that have
remained almost unchanged since the Homeric era. Gais,




Solgun, Parkharootir, Paskitan are some of the products made
in the area. You should definitely taste them and take some of
them with you when as a souvenir. The significant production
of dairy and cheese products in Kilkis is the basis for a wide
variety of flavors today. The same goes for the production of
cereals ideal for making pasta. At the same time, the rich
influences from Constantinople cuisine compose the colorful
cuisine of Kilkis.

This special mixture of Pontus, Eastern Romilia, Constantinople,
Mikra Asia with the indigenous Macedonian culture is pervasive
in the culinary everyday life of the region. At the same time, the
area has the great honor to host on its borders the large and
very impressive special wine zone of Goumenissa. The King of
Greek winemaking, Xinomavro, having an honorary place in
this zone, and the Protected Designation of Origin (PDO and
PGE) wines that are produced within this wine zone and soften
deliciously with a small use of the local variety, Negosca.

The wineries of the Regional Unit of Kilkis, are located on the
axis Axioupolis-Goumenissa-Filyria and are the most visited
ones. There the visitor can enjoy tasting tours of aromatic
wines and local delicacies. The area of Goumenissa is part of
the Pella - Goumenissa Wine Route, one of Northern Greece
Wine Routes. Visitors can discover modern and biodynamic
vinifications. Do not forget to try the local varieties of wines.
We are sure that you will be impressed.

Regional Unit of Pella

The Regional Unit of Pella is one of the richest agricultural
prefectures in the country with excellent, special, and varied
production. The local tasting tradition of the area today gives
the color and aroma of the local cuisine, which was shaped
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and influenced by the geographical and climatic conditions
as well as by the ethnic groups that over the centuries went
by and left their habits and their gastronomic culture. The
eating habits of the inhabitants depended exclusively on the
products produced in the area.

Thus, traditional folk cooking has strong elements of locality
using materials found around in nature; fruit of all kinds,
like cherries, peaches, pomegranates, apples, apricots, plums,
kiwis, chestnuts, as well as wheat, corn, asparagus vines and
vegetables.

Local traditional cuisine is still connected today with social
events, whether they are religious holidays and happy mo-
ments or sorrows. In addition, their taste habits were inter-
twined with the changes of time and the cycle of life, making
use almost exclusively of what the place produces. Mountain
dishes, made with mountain ingredients, invite you to try
them. Pella is part of the great garden of Macedonia and part
of its great and famous identity.

The peaches, cherries, and apricots of Pella, the mountain
apples of Arnissa - Panagitsa, the superior quality Archan-
gelos potato, ‘The inhabitants’ red gold’, the small Karatzo-
vitiki pepper, the well-known red pepper ‘Karatzovitiko’, or
crushed red pepper, aromatic plants, papouda beans, aspa-
ragus, tsipouro, Dorothea leeks, onion bulbs, spoon sweets,
trachanas, honey, cheese varieties, wine, vegetables, tobac-
co, cotton, viticultures, roses, pomegranates, traditional pas-
ta (noodles, giufkades, etc.), compotes, organic agricultural
products of high nutritional value and handmade Greek ci-
gars. The local dessert, ‘Flutes of Edessa’ is unique all over
Greece for its taste. In Giannitsa, traditional halva, whole
grain tahini and Turkish delights are famous for their quali-
ty. Famous meats, poultry and fish. Tsompleki, stamnato,
kleftiko, sarmadakia, meatballs, manti, siron, yvriston, tan-

doori sorva, chicken stuffed with groats, pork with cabbage
or leek and lamb with spring onions, pork with fried quince
or plum, carp with parsley and garlic. Dishes worth trying
here, ...simply because you cannot find them anywhere else.

Regional Unit of Imathia

No matter where you reach
the Regional Unit of Im-
athia from, you will see that
peaches extend in its plain
alongside with Rodochori
cherries and many other
fruit and vegetables, such
as tomatoes at Rizomata
and long peppers at Agios
Georgios. They comprise the
rich legacy of Imathia fertile
plain. And if you are lucky
and find yourself in the har-
vest period, taste their deli-
ciousness, otherwise enjoy
them as compotes, amaz-
ing jams or elaborate spoon
sweets and pickles.

When the plain encounters Mt Vermio, what is created
is the right conditions for the drainage of waters and the
ideal cultivation of the world-famous xinomavro grape. The
vineyards at Naoussa, Giannakochori, Episkopi, Stenimachos,
Nea Strantza, Trilofos, Phytia and Marina cover about 6500
thousand acres and host 25 wineries, most of which can be
visited.

Whenever you think of Naoussa, the well-known red wine
with the homonymous name comes to mind. It was in 1905
when the famous ‘Naoussa Boutari’ was bottled here as the
first Greek wine in a bottle. Later, the wine region of Naoussa
was recognized as a Designation of Origin of Superior Quality
and Naoussa, as an International City of Wine and Vine.

The most famous wine route of the Wine Routes of Northern
Greece is that of Naoussa offering the opportunity to the
visitors of Imathia to enjoy an experiential experience with
many activities such as cycling, picnic and hiking that wrill
reveal the best spots of the area.

The aromatic wines of Naoussa and other areas of Imathia
find their perfect partner in several dishes of the rich
local gastronomy influenced by local, Vlach, Pontian and



Mikra Asias’ cuisine. Xinomavro grapes,
besides the wine, add their own touch
with their vine leaves, petimezi and grape
must derivatives, such as must flour and
delicious grape must cookies.

At the same time, there are many cattle
breeding units in the area, as well as
cheese product units, offering excellent
quality raw materials such as ripe beef,
amazing batzo and braid cheese. Games
with chestnuts, plums or quinces, trout
with goat butter, Kukuloto with lamb,
sarmadakia with parsley, teg with quince,
fasoulodava, hasapiko and gavop fish
complete its rich table.

Different types of pies are prepared using
dozens of different traditional techniques
in every corner of Imathia, while revani,
served as dessert, leaves the sweetest
memory.

In the Regional Unit of Pieria you can
find gastronomic traditions from all over
Greece. Pieria products from the sea and
the mountain are basic ingredients for
the local cuisine, mainly the wide variety
of fish and seafood that local fishermen
catch from the sea of Thermaikos. Pontian,
Vlach, Mikra Asia, Thracian descendants of
the Akrites in Byzantium... They have all
put their hand in the large pot in the area.
Cuisine based on gastronomic simplicity
using simple ingredients, wisely combined.
Mushrooms, giza and goat cheese, mussels
and seafood, smoked or fresh, flavors with
the aroma of oregano, mint, and the famous
Olympus tea.

Pieria cuisine, being an integral part of
Macedonia cuisine, is strongly characterized
by all kinds of meat, the ancient Greek
wild pig that made Spanish ham famous,
cheese and pies, which are unparalleled in
Pieria, legumes, strawberries, kiwis with
appellation of origin and Rachi cherries,
chestnuts and nuts. You will come across




several crops everywhere at the foot and slopes of Mt
Olympus, with truffles and mushrooms, in a cool and sunny
environment.

The morphology of the Pieria Mountains and Mt Olympus
contribute to the cultivation of vines characterized by a
unique aroma and taste. Hundreds of acres of vineyards with
visitable wineries producing foreign and Greek varieties are
spread at the foot of Mt Olympus and the Pieria Mountains,
thus creating a strong imprint on the Greek wine map.
You should definitely try noodles with mussels, tomatoes
and feta but also the New Year meat pie, bourani, as well
as all kinds of pies, flavors of Macedonian cuisine that you
certainly have not found anywhere else.

Regional Unit of Halkidiki

The turbulent and versatile life at Halkidiki in combination
with the groups of refugees who moved here has created a
gastronomy that unites the oriental wisdom of Byzantine
cuisine with Macedonian solidity. However, it has influences
from Mount Athos and the cooking practices of the monks,
such as fish from the crystal clear water of the sea cooked
in a unique way on woods and in davas. The four seasons
of the year give a special touch to the dish of Halkidiki. In
summer a variety of fruits and vegetables, in winter meat
combinations, with seasonal fruits. Unique cheeses, white
and yellow, with a designation of origin, such as the green
olives and the fresh green olive oil of Halkidiki as well as
Galano olive oil and Galano olives. Excellent PGI wines of
Halkidiki, in Sithonia and Mount Athos are traditionally
produced from the emblematic Greek varieties of Malagouzia,
being at its best in this area, as well as Limnio, Roditi, Athiri
and Assyrtiko.




In Galatista, Simantra, Arnaia, Paleochora, lerissos and Sykia
there are cheese dairies where excellent quality cheeses are
made from local sheep and goat milk. Dairies are open to
visitors to try and buy their excellent products. The rich flora
in Sithonia, Kassandra and North Halkidiki in combination
with the beekeeping tradition of the region contribute to the
creation of honey that has unique taste and high nutritional
value. Plenty of picturesque traditional taverns as well as
award-winning restaurants offer countless options and raise
the gastronomic bar. The gastronomic skill, on the one hand,
and the culinary austerity of Mount Athos that highlights
the excellent quality of local products, on the other, at an
idyllic environment by the sea or in a traditional mountain
settlement make this experience exceptional. Mount Athos
Eggplant Salad, Olympiada Mussels and Mount Athos Cod;
Mount Athos tradition in gastronomy has another unique
recipe, cod stew with plums, onions and potatoes. Paspalas,
this special pork small bites gives its own note combined
with legumes or vegetables. Kritama, grown generously on
the beaches and on the Halkidiki is the most nutritious ‘sea
caper’ in Halkidiki cuisine.

What's more, fresh fish and seafood arriving daily by
boat. Additionally, the generosity of nature and the rich
gastronomic identity of the inhabitants in Halkidiki is
enhanced with aromatic herbs, chestnuts, amazing pickles,
pies, sweet sins and liqueurs, like ‘salboureki’ and ‘almond
flowers’ which require the art and skill of the women on
Ammouliani island to be made. The wonderful wine route
in the green vineyards of Agios Pavlos continues with the
picturesque vineyards on the slopes of Melitona Sithonia
where 24 different selections thrive. In North Halkidiki, near
Arnaia and Marathousa, vineyards dominate, producing
unique white wines with fruity taste as well as rich, deep

red wines. Mount Athos vineyard, in a unique landscape, in
Chromitsa Metochi, part of the UNESCO World Heritage Site,
produces awarded organic Mount Athos wines, respecting
the environment.

In Halkidiki you will find the largest organic vineyard in
Greece with 24 unique varieties of excellent award-winning
wines. There are also several wineries to visit that will
unfold the great wine culture in Halkidiki. In Galatista,
Simantra, Arnaia, Paleochora, lerissos and Sykia there are
cheese dairies where excellent quality cheeses are made
from local sheep and goat milk. Dairies are open to visitors to
try and buy their excellent products. A land of gastronomic
revolution, with folklore continuity, a place that leaves its
big imprint not only in the wider region but also outside the
borders of Greece. Halkidiki is all things to all men.

Regional Unit of Thessaloniki

Thessaloniki gastronomy offers everyday life flavors which
are familiar, comforting, and clarified, with a variety for its
visitors. A cauldron of gastronomic cultures, from all the
different gastronomies that took root, were assimilated,
but also remained autonomous in this fascinating place.
Excellent home cooking, culinary techniques inspired
from the palace of Constantinople, restaurant cooking
and cosmopolitan European influences. French and Italian
techniques, Ottoman and Byzantine customs of the Byzantine
era Bourgeois, Sephardic influences and refugee cultures,
on a pure and absolutely Greek background. And all this in
combination with what the Balkans, the rich plains and the
mountains, the trade and the sea can offer. Cuisine enriched
with Mikra Asia, Constantinople and Pontian cuisine. With
bougatsas, tsourekia, koulouria and all kinds of fillings. The
Sephardic influence, which for centuries grafted the urban
cuisine of Thessaloniki with so many Spanish elements,
such as frittas and huevos haminados, lemon artichokes and
eggplant pastels. A cuisine that instructed the locals with
habits and ingredients that we can no longer distinguish as
foreign today.



Cheeses, with the top of Greek cheeses, feta, but also PDO
kasseri, gruyeres and mizithres. Fish and seafood, sardines,
mussels, squid, and shrimp from Thermaikos gulf, along
with salted fish, are sold everywhere in the city markets
next to a plethora of fruits and nuts and tahini from the
surrounding areas of Macedonia. Vegetables, fruits and
stuffed pickles, cheeses, meat, and poultry from the
surrounding mountainous and lowland areas as well as rice
from the Axios river. Mussel pilaf, seafood, meatballs, salads
with sesame and pomegranate, tahini, stuffed vegetables,
dishes with pine nuts, raisins, mint, dill and parsley are the
main ones. Fennel, marjoram, and savory follow. Quinces,
cinnamon, cloves, and nutmeg are present in sweet and
savory creations. The special dish of tripe dominates mainly
in dinner time. Bougatsa, sweet or savory, is the favorite
morning dish. The unique Thessaloniki koulouri can be
found everywhere in the city, as well as salepi in winter,
while the Panorama sweets, called triangles, sweeten you at
all hours and seasons of the year.

A cuisine with trends and innovations that are tried
and matched, but also leave their mark and create new
trends. Trends that the rest of Greece incorporates in its
own gastronomic identity. Needless to mention, the Wine
tradition on the slopes of Trilofos, Perea, Epanomi, and
Mesimeri hosting vineyards and wineries. After all, it would
be unfair not to give yourself the opportunity to taste the
approachable and at the same time luxurious and versatile
wealth of the cuisine and gastronomic trends, which are
constantly born in this city. Thessaloniki can be found
together with the salepi in winter everywhere in the city.
A kitchen with currents and innovations that are tried and
married, but that leave their mark and these in turn create
new trends. Trends that the rest of Greece is incorporating.
It would be unfair not to grab the opportunity yourself the
opportunity to taste humble and at the same time luxurious
and versatile richness of its cuisine and its gastronomic
trends, which are continiously born in this city.
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