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Ist Festival of Lacal Products of Paros 2013

Tribute to Bread “Paros’ daily Bread.."

Events timetable

3 éw¢ Kau 6 louAiou | Mapowia / Paroikia, MMAateia Maviw Maupoyévoug

7 kat 30 louhiou | Ndouaa / Naoussa
31 louAiou | Acikec / Lefkes
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r}fﬂmm: L Koumluﬂmq!

To “1o Peaufdh Tonkev Mpoidviwv g Mdpou 2013
e enikevipo (€toc 10 Ywpl Kal 1a napadoatakd
(pTooKeuGapata dlopyavavouy katd t Bidpkeln

10U louAiou o Adpog g Mdpou og ouvepyaoia pe

v Kowwpehi Anpotki Enxelpnon MoAmotikric
Avéntu€nc Mdpou (K.AEN.AMN.) kot touc aptonatadc
ToU vnotou.

LUYKeKpEVD npaypatonotodviat:

- lpaito teTparipepo aplepwpéva otn yeuolyvwaia Twv
napadoolakwy aptookeuaapdiwy tne Mdpou, and mv
Tetdptn 3 éwc 10 2dPParo 6 louAiou 2013 otnv MNapowid
(Mareta Maviw Maupoyevoug),

- O ekdnAwaetc Ba ouvexiotolv v Kuplaki 7 kat
v Tpitn 30 louhiou otn Ndouaa kat

ohokAnpavovial v Tetdptn 31 louhiou ouig AeUkeg
Metd and €€ dekaetlec ot dUo avancAalwpévol and
1ov Aipo e Mépou, avepdpuhot ng Napokide,
avoiyouv Ta navid Toug Kat epniatedovial t dlvapn
10U avépou. Xe nelopa e dUoKoANG OIKOVOpIKAG
auykuplac oL peTvee ekBnAwoelc e Titho "o Aptog Tg
Mdpou o emadalog”, nou mpayuatonooUvtal und v
awyida tne Mepupépetac Notiou Ayaiou enixetpouy va

The “Ist Festival of Local Products of Paros 2013"
focuses this year on bread and traditionally made
pastries, which is organized during July, the Municipal-
ity of Paros in cooperation with the Welfare Municipal
Cultural Development Paros (K.D.EP.A. P.) and the
island’s bakers.

In detail:

The first four days are dedicated to the tasting of tradi-
tional bread of Paros from Wednesday 3 to Saturday,
July 6, 2013 in Parikia (Square Manto Mavrogenaus)
The events will continue on Sunday, the 7th and
Tuesday, July 30 in Naoussa and be completed on
Wednesday, July 31 at Lefkes.

After six decades, both windmills of Parkia were finally
restored by the Municipality of Paras. In spite of the
difficult economic situation this year’s event entitled
“Paras daily Bread..", is held under the auspices of the
South Aegean Prefecture in an attempt to highlight the

avadei€ouv 1a Tonikd npoidva, T TXVN KaL 1oV KMo
T0U VNOWTN napaywyou Kat va KataBéoouv pita vota
aatodot{ac péaa oto ykpiCo tonio e Kpionc.
Ot penvée ekdnAwoelc @hodofolv va napaolpouv
T0UC NapaywyoUC, TOUC KaTolkoug, 10U EMANVEC Kat
Eévouc entakéntec Tou vnaloU o€ va NpwIoTUNo
yaatpovopko gL, va toug puigouy atic
napadoolakéc TexvIKES napaokeunc, tMd Kat ot
YEUOELC TOU GRTOU, TwV OPTOOKEUAONGTMV KOl TwV
npoidviwy aAeupou.
‘Exet onpooia va toviatel n @dlarepénta
e napaywylkrc dladikaalag Twv naplavay
aptookeuaapdiwy nou ot odpvot e MNdpou
aKkoAouBolv péxpL TIC PEPEC Pac, NpoapEpavIac e
vidnioug kat EEvoug enLoKEMTeS Tou vnotad ac,
Eexwplatée yeuotke anoAaloelc, o peydAn nolkiNa
pad{ pe dMa puatkd uhikd nou pac divel n nholota
naptavA yn, 6nwe n kanapn, ot aokoUdeg eNEC, n
plyavn, kat n Aot viopdra.

‘Awa Kdykavn-Kopudvou

Mpdedpag e KAEMAN

importance of local products, art and the obstacles the
islander producer faces and give a shade of optimism
in the gray landscape of crisis.

This year's events aim to lure producers, locals, Greek
and fareign visitors in an original gastranamic trip to
introduce them to traditional manufacturing techniques,
and the flavors of the bread and flour products.

Itis warth noting that although the first real bakers were
spotted in Egypt, itis nevertheless universally accepted
that the Greeks are mainly the ones who created a
huge variety of breads adding flavors, milk and honey.
Moreover, the Greeks are the ones who created the first
public ovens and the first hakersE unions, defining the
rules in their own work.

Anna Kagani-Kortianou
K.D.E.PAP President




Hugpa gvapéng

®odpvog tou N@pyou Xavidm

19.00 TEAETH ENAP=HL

19:30

Ayiaopdg otoug Mahoug (Ayia Avva), xaipeuiopds and o Ajpapxo
Ndpou, Xprioto BAaxoyidvvn kai v mpéedpo A.L. KAEMAN
‘Avva Kdykavn- Kopudvou

«APTOMOIEIO THL NAPQY>
H dnpoaioypdpog Mmidiw Tooukahd pag Eevayei... (Adpog Ayiag Avvag)

20.00 «MOYLIKH BPAAIA ITOYL MYAQYL»

19.30

19.30

Xopwdia tou KAMH aroug Mikoug (Adepog Ayiag Avvac)

0 APTOL KAI OI TEXNEL
*  'ExBean Gwroypagiac Khaipng Mouatagéhou pe titho:
«[pv v Ppcron»
*  'ExBean Qwroypagpiag Béviag Kapohidou pe titho: «Mapalayég
o¢ otapévia Tomia»

Ito Anpouké Xwpo Texvaov — Makaid Ayopd Napoikidg
Qpdpio Aertoupyiag 19.00- 23.00

0 ®OYPNOI WHNOYN. ..

Mapadosiakd Ywpid and v Mdpo:

lwpyog Xavictn, o lapadoaiakds Godpvog e Aykaipidg
‘Ohog 0 payeutikdg kdapog Tou Yawpiol oty mhateia Mavied
Maupoyévoug, otqv Napoikia: 1a didepopa orddia emedepyaciag tou
ye mapadooiakd kar alyxpovo Tpomo, T PUGTIKG KAl 01 TEXVIKES
Tou. Aprotexviteg {up@vouv kai Yrivouv oe unaiBpioug golpvoug,
dideopoug winoug mapadoaiakol Pwpiol tou vnaiod.

EPTALTHPIA IYMAPIOY

«[AdBw Kar. ... diaokedd{w» pe my Hpd Bapavoud
Eikaouikéc dnpioupyies, {wypaiki kar maixvidia pe {updpi yia
pikpouc kai peydAoug emokémeg.

19.30 «0 APTOL THL MAPQY O ENIOYLIOL»

Kevtpikd atavr, aptomoioi tou viiol mapouaidouv Ty tautdtnta twv
napiavav apromoinpdtwv. AneuBiverar otoug emokémeg katavaAwtéc,

OuT0: . Nughic

19.30

19.30

19.30

19.30

20.00

20.00

21.30

22.00

TALTPONOMIKO XAPTO®YAAKIO MAPOY:

«And akedpr. ... oxi pévo Ywpi»

Napouaiaon 6Ang g ykdpag Twv mapiavey mpoidviwy mou yivovial
and ahedpr (miteg, aptomoiipata, {upapikd).

«0 NEPOMYAOQL AAEGEL. . .»

=0Mivog mapadoaiakdg vepopulog g akeupopropnxaviag AotAn aAéber
ortdpi kai e1dikoi pag mapouaid{ouv toug Sidpopoug timoug akedpav
ka1 Tov tpémo napackeurig Toug.

«Made in Paros...»
"ExBeon-napouciaon tomka@v mpoidviwy oe e1dikd Siapoppuwpévo
otavt. (kpaoi, Add1, wpid kAm)

«0 APTOL AIHTEITAI...»

MaBntéc g MpwropdBpiag Exmaideuang éypaav T dikég Toug
1otopieg Yapiod. Oa doBouv Ppapeia ota tpia mpata épya kar émaivor
0¢ 6AOUG TOUG OUYIPETEXOVTE.

«[EYLITNQLIA»

Teuotikrj bokipr, o emokérmeg Oa éxouv T duvatdtnta va yeutodv
@péokogeoupviopéva Ywpid kar dAa apromoifpata

Opihia - Nrokupavtép:

“Kovvikn oikovopia - evalakuki Adon”

LknvoBeaia Logia Mamaoyhou pe v umoatipn&n tou Nikou
Xpuadyehou kai tou Ivourtodtou Xaivpix Mméh.

«[TAME NAATEIA. . .»

Mouaikés napadoaiaég opddes. . . Eexivolv amd tig mhateieg kai ta
ookdkia g Mapoikidg kar mapacépvouv pe T PoudIKr Toug Tov Koopo
péxpr mv mhateia Maviy Maupoyévouc,

«[TAPAAOLIAKO NHIIQTIKO FAENTI»,

ie 10 guykpotnpa de la Paro.

Ta pouaikd ouykpotijpata kar opxriotpeg mapadooiakic Houaikig
kataAfjyouv otnv mhateia Maviw Maupoyévoug kar n yioptr
ouvexiCetar. ... O fixor amd Aaodto, ProAi kar Toupmdki toapmotva pe T
Hupwdiég amd ta ppeako€epoupviopéva Pwpid avakatebovial kar pag
napacépvouy. ...



MEMITH 4 louAiou 2013

Mpwi (dpeg: 9:00 — 11:00)

G;oﬂpvog tou Xprjotou Zoup

N e ?-': S
®odpvog tou Iéhiou ANimpdvin

9.00

9.30

10.00

«[TPQINO LTO ®OYPNO THIL MAPOY>

ané tov Xprjoto Zoupr (Aptonoiia-Zaxaponhaotikri)
Ti ipadpe y1a mpwive; Na ddo capeg or otpvor Yrivouv kai ol
(pTOTEXVITEG TOU V010U TIPOTEVOUY TO TIP@TO Yebpa TG Npépac.

EPTALTHPIA ZYMAPIOY

«[1ABw Kar. ... draokedd{w» pe my [kapmpiéha Mavidpa

ka1 T ouppetoxi wv naidicdv tou ppeovnmakod oraBpod Mapoikiag
«a pehioodkiax. Eikaouikéc dnpioupyieg, {wypagikr kar maixvidia pe
Cupdpr yia pikpou kar peydAoug emokéme.

«LTPOITYAO TPANEZI gtnv MAateia»

pe mv diatpopodyo NikoAiva Kdnapn. Eiikoi emotipoveg
evpep@vouy yia T Bpemuiki adia Tou dprou kai anaviodv oug
€pwTIoEIg TOU Koivou. . .

Amdyeupa (dpeg: 19:00 — 23:00)

19.00

19.00

01 ®OYPNOI WHNOYN...

Mapadoaiakd Ywpid and mv Mdpo:

Itéhiog Ahimpdving A.E. (®olpvoc, Zaxapomhacreio, Catering)
‘Ohog o payeutikdg kdopog Tou Yawpiod oy mhateia Mavid
Maupoyévoug, otqv Napoikia: 1 didpopa orddia emegepyaciag tou
pe mapadoaiakd kar alyxpovo Tpomo, T HUGTIKG KAl 01 TEXVIKES
Tou. Aptotexviteg {upavouv kai Yrivouv o unaiBpioug gpodpvoug,
dideopoug tinoug mapadoaiakod Pwpiod tou vnaiod.

EPTALTHPIA ZYMAPIOY

«[AdBw Kar. . . draokedd{w» pe myv Hped Bapavou
Eikaouikég dnpioupyieg, (wypaeikr kar maixvidia pe {updpi yia
HIkpoUg kal peydAoug emokémes.

19.00 «0 APTOL THL MAPQY O ENIOYLIOL»

0 diatpopoAdyog Itépavog Ntodang, mapouaiddel v tautétnia twv
mapiavev apromoinpdrwy kai ) Bpemik a&fa tou Yapiod.

19.00 ALTPONOMIKO XAPTO®YAAKIO MAPOY:

«And akedpi. .. 6x1 pévo Papi»
Mapouaiaan 6Ang ¢ ykdpag twv mapiavey mpoidviwy mou yivovial
and ahedpr (miteg, aptomofpata, {upapikd).
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19.00

19.00

«0 NEPOMYAOQL AAEGEL. . .»

=0Mivog mapadoaiakdg vepopulog g akeupopropnxaviag AotAn aéber
ortdpi kai e1dikoi pag mapouaid{ouv toug Sidpopoug Timoug akedpav
Ka1 Tov Tpdro mapackeurig Tug.

«Made in Paros...»
"ExBeon-napouciaon tomka@v mpoidviwv e e1dikd Siapoppuwpévo
otavt. (kpaoi, Add1, wpid kAm)

19.00 «APTOL KAITIOIHIH. . .» peto Xprioto ewpyoiion

19.00

19.30

20.00

20.30

20.30

«0 APTOL AIHTEITAI...»

MaBntéc g MpwropdBpiag Exmaideuang éypadav g dikég Toug
1otopieg Yapiod. Oa doBotv PpaPeia ota tpia mpata épya kar émaivor
0t OAOUG TOUG OUETEXOVTES.

«LTPOITYAO TPANEZI gtnv MAateia»

Opihia tou ouyypagéa Nwpyou Nita pe Bépa: «lactpovopia kai
T0UPIGNGG Kal 01 X€oEIg TOUG pie To Zevodoxelakd EmpeAntipio»

MAPEAALH NAPAAOLIAKOY WQMIOY

Maidikég otaBpdg Apxikéxou ta «Aehpivdkia». Mikpoi «évatohor ppoupoi
¢ napddoonc» Ba mapouaiGoouv Ywpid and didpopeg mepioxég

¢ Ndpou. Ta maibid Ba mhaioicovouv dvdpeg kar yuvaikeg emiong pe
napadoaiakés popeaiég mou Ba mpoopépouv ato KoIve 1a aptookeudopata
Tou tdnou Toug. Ta aprookeudopata Ba katahiouv oto stand «o Aptog
¢ MNdpou o emodaiog» Gmou Ba evpep@VOVIal o1 EMOKEMES.

«[EYLITNQLIA»
Teuouikr] dokipr o1 emokérmeg Ba éxouv T duvatdrnta va yeutolv
ppéakoepoupviopéva Ywpid kar dAha apromoifpata.

«[1APIANH KOYZINA»

H dnpoaioypdepog, auyypagéac kai yeuaryvaatpia Nikn Mntapéa oe
éva odoimopikd oivoyaotpotoupiopod, mapouaidlel To yaotpovopike
xaptoguAdkio g Ndpou kai to evdiagépov g yia v mapiaviy
kouiva...

21.00 «[1APIANH KOYZINA»

Ta péhn tou KATH gudxvouv peppit(éh aroug xapoug toug otnv
MNapahia Mapoikidg (mapakiak 0ddg Ndvvn Mdpiou) kar mepipévouv
T0U EMOKETES YIa va 1o aepPipouv.



MAPAZKEYH 5 louAiou 2013

Mpwi (dpeg: 9:00 — 11:00)

—

®odpvog tou Avievn Paykodon

9.00

9.30

10.00

11.00

[IPQINO ITO ®OYPNO THL MAPQY»

and tov Aviwvn Nik. Paykodon kai LIA E.E.

kai tov Niko Zoupr, «=uhd@oupvos», Mapadoaiakr Aptoroiia
Caxaponhacuiki- Yotépvi

Ti tpadpie yia mpwive; Na o cypeg o1 otpvor Yrivouv kai o
(pTOTEXVITEC TOU V0100 TIPOTEVOUY YIa TO TIPATO Yebpa T Npépac.

EPTALTHPIA ZYMAPIOY

«[1ABw Kar. . . diaokedd{w» pe my Tkapmpiéha Mavidpa
kar pe Tov maibiké ota@pd Ndouaag. Eikaoues dnpioupyies, {wypacikd kai
maixvidia pe updpr yia pikpod kar peydhoug emokemmeg.

ITPOITYAO TPANEZI otnv MAateia»

pe v diatpopoAdyo Nikohiva Karapn. Erbikof emorrpoves evpepavouv yia
™ Bpermuki) aia Tou dprou kar anaviolv oui¢ epwrgEIg Tou KoVOU. . .

ETKAINIA: O Aptog kar o1 Téxveg amd 5 éwg 4 louhiou
*  'ExBeon MNummuiki¢ Oeédwpou Mamayidvvn pe titho:
«0 dprog»
*  'ExBean Qwroypagiag Khaipng Mouatagéhou pe titho:
«[pv v Ppcron»
*  'ExBean Qwroypagiag Béviag KapoAidou pe titho:
«[lapahayéc o¢ otapévia tomia»
Ito Anpouikd Xwpo Texvaov — Makaid Ayopd Napoikidg
Qpdpio Aertoupyiag 19.00- 23.00

Amdyeupa (dpeg: 19:00 — 23:00)

19.00

19.00

01 ®OYPNOI WHNOYN...

Mapadoaiakd Ywpid and mv Mdpo:

Xpriotog Zoupric (Aptomoiia-Laxapomhacuikri)

‘Ohog 0 payeutikdg kdapog Tou Yawpiol oty mhateia Mavied
Maupoyévoug, otqv Napoikia: 1a didpopa orddia emedepyaciag tou
ye mapadooiakd kar alyxpovo Tpomo, T HUGTIKG Kal 01 TEXVIKES
Tou. Aprotexviteg {up@vouv kai Yrivouv oe unaiBpioug polpvoug,
didgopoug winoug mapadoaiakol Pwpiol tou vnaiod.

EPTALTHPIA ZYMAPIOY

«[AdBw Kar. ... diaokedd{w» pe myv Hpcd Bapavou
Eikaouikéc dnpioupyies, {wypaikr kar maixvidia pe {updpi yia
pikpoug kai peydAoug mokémeg.

19.00 «0 APTOL THL MAPOY O ENIOYLIOL»

19.00

19.00

19.00

19.00

19.30

20.30

20.30

20.30

e Tov diatpogohdyo Ltépavo Nroton mou mapouaidder v tautdtnia
WY mapiavev apronoipdtwy kar m Bpemuky agia ou Ywpiod.
AneuBivetar otouc emokémes katavahwtéc

[ALTPONOMIKO XAPTO®YAAKIO NAPOY:

«And ahedpi. . . 6x1 pévo Yapi»

Mapouaiaon 6Ang ¢ ykdpag v napiavay mpoidviwv mou yivovial
and ahedpr (miteg, aptomoipata, {upapikd).

«0 NEPOMYAOL AAEOEI. . .»

Ztihivog mapadoaiakdg vepopulog g akeupopropnxaviag AotAn aAéBer
ortdpi kar e1dikoi pag mapouaidCouv toug didepopoug timoug aAedpwy
ka1 Tov tpéro napackeurig Toug.

«Made in Paros...»
"ExBeon-mapousiaon tomikav mpoidviwy ot e1dikd diapoppwpévo
otavt. (kpaoi, Add1, wpid khm)

«0 APTOL AIHTEITAI.. .»

MNaidid tou Naibikod ItaBpod ApxiAdxou ta «Aehgivdkia» viupéva
poupvapéor anayyéNhouv moifjpata MaBnrég g Mpwropdbpiag
Eknaideuong éypayav ug dikég Toug 1otopie Ywpiod. Oa doBolv
Bpapeia ota tpia mpdyta épya Kkai émaivol o GAOUG TOUG GUIPETEXOVTES

«|LTOPIEL WQMIOY»
0 nBonoidg Axng Lakehapiou SiaPdder 1otopieg Yawpiod ypappéves and naidid.

[EYLITNQLIA»

Teuouikr] dokipr o1 emokérmeg Oa éxouv T duvatdrnta va yeutodv
ppéakoepoupviopéva Ywpid kar dAa apromoifpata.

«APTOLKATTEXNH. . > omhia tou yAimmn Oeddowpou Mamayidvvn
[MAPOYLIAZH TOY BIBAIOY «OI ANEMOMYAOQI THL NAPQY>

tou eknaibeutikod Nikou Mapivdkn
Napouaider o dnpoaioypdepog Navayicng Xavéc.

21.00 «MOYLIKH BPAAIA ITOYL MYAQYL»

21.30

Luvauhia ané v xopwdia g oxohig Mouaikri tou Afpou Mdpou
atoug Mihoug (Adepog Ayiag Avvag)

«[1APIANH TALTPONOMIA»

H ouyypapéag kai mapiavr payeipiooa, Apyupe Mmappmapiyou
napouaiddel to yaotpovopikd xaptouAdkio g Mdpou kai o diké
g 1diaitepo evbiagépov yia v mapiavij kouiva. . .



2ABBATO 6 louAiou 2013

Mpwi (dpeg: 9:00 — 11:00)

9.00

9.30

®oupvog tou Mcdpyou Maviehaiou

10.00
®oupvog ou Nikou Zoupn

19.00

19.00

=

avatinwon:and neptodiko Parola, Bwyo: ]

«[TPQINO LTO ®OYPNO THIL MAPOY>

and tov Niwpyo Naviehaio «o Ltpatr¢», Aetkeg

Tr ipape yia mpwivd; Mia ddo wpeg (péxpi ug 11.00) or potpvor Yrivouv
Ka1 01 apToTEXviTeg Tou valol mpoteivouy yia o MPATo yebpa TG npépag.

EPTALTHPIA ZYMAPIOY

«[1AdBw Kar. ... draokedd{w» pe my Tkapmpiéha Mavidpa

ka1 1) ouppetoxr] 1wV maidichv tou Ppepovmaxod oraBpod Mapoikiag
«a pehioadkia».Eikaouikés dnpioupyieg, {wypagikr kai maixvidia pe
Cupdpr yia pikpodg kar peydAoug mokeEmeg.

«LTPOITYAQ TPANELZI gtnv Mhateia»

pe v diatpogoAdyo Nikohiva Kdmapn. Eibikof emorrjpoveg evnpepcivouy

yia ) Bpemukrj agia tou dprou kar amaviodv oui EpwToEIS TOU KOIVOU. . .

Amdyeupa (0peg: 19:00 — 23:00)

01 ®OYPNOI WHNOYN...

Mapadoaiakd Yapid and mv Mdpo:

Nikog Zoupiric, «=uhdqoupvog», Mapadoaiakr Aptomoiia
Caxapomhaouiki- Yotépvi

lwpyog Mavehaiog, «0 Ltpatrie» - Aetkeg

‘Ohog 0 payeutikég kdopog Tou Yaypiol omv mhateia Maviw
Maupoyévoug, amv Napoikia: 1a Sidpopa orddia eneepyaciag tou

ye mapadoaiakd kai alyxpovo Tpdmo, 1a PUGTIKG Kal 0f TEXVIKES Tou.
Aprotexvites (upavouy kar Yrivouv ot umaiBpioug podpvoug, didpopoug
Tnoug mapadoaiakol Yaypiod tou vnaiou.

EPTALTHPIA ZYMAPIOY

«[1AdBw Kar. ... draokedd{w» pe v Hped Bapavod
Eikaouikég dnpioupyies, wypagikr kar maixvidia pe updpr yia pikpodg
ka1 peydhoug emokemeg.

19.00 «0 APTOL THL MAPQY O ENIOYLIOL»

0 diatpoohdyog Ltépavog Ntodang, mapouaidder v tautdtnta twv
mapiavav aptonompdtwy kai m Bpemukr agia tou Yopiod.

19.00 ALTPONOMIKO XAPTO®YAAKIO MAPOY:

«And akedpl. .. ox1 pévo Popi»

MNapouaiaon 6Ang g ykdpag twv mapiavav mpoidviwy mou yivoviai and
akeGpi (iteg, apronoifpata, {upapikd).

19.00

19.00

19.00

19.30

20.00

20.30

20.30

21.00

22.00

«0 NEPOMYAOQL AAEGEL. . .»

=Ghvog mapadoaiakdg vepdpulog g akeupoPiopnxaviag AotAn akéBer
oidpi kai eidikof pag mapouaidouv toug didgopoug moug aAedpawv Kai
Tov Tpomo napaokeurig TouG.

«Made in Paros...»
"Exeon-napouciaon tomkdv mpoidviwv ot e1dikd diapoppwpévo otavt.
(kpaot, Add1, Tupid kAm)

«0 APTOL AIHTEITAI...»

Mapouciaon ¢ epyaoiag tou Ndvvn Baaheidmoudou kar g EAévng
TpmoArai@tou pe titho “O kihog tou artapiod”. MaBntéq g
MpwroPdByag Exmaideuang éypaav ug dikég Tou 1otopies Yapiod.
Oa doBouv Ppapeia ota 1pia mpta épya kai énaivor ot GAoug Toug
QU PETEXOVTEC,

«|ITOPIEL WQMIOY»
0 nBonoidg Axng Lakehapiou diaPdler 1otopies Wwpiod ypappéves and
naidid

«TA EYIHMA ITOYL MAGHTEL»

Avaxoivwan kai Bpdpeuon yia ta 3 mpata épya kar amovop
avapvnoukev dimwpdiwy ot 6houg Toug pabntéc mou ouppeteixav oto
diaywviopo.

«[EYLITNQLIA»

leuouiki] dokipr] o1 emoxémeg Ba éxouv T duvatdrnta va yeutodv
@péoxoeoupviopéva Yawpid kar dMa apromoiqpata.

«[1APIANH KOYZINA»

H dnpoaioypdgoc, auyypapéag kar yeuaryvaatpia Nikn Mitapéa oe
éva 0domopiKd oIvoyaatpotoupiapod, mapoudidder To yaotpovopiko
xaptoquAdkio g Ndpou kai o evdiagépov g yia Ty napiavij
koudiva. ..

«() KAPATKIOZHL. .. ®OYPNAPHL» groug Avepdpuoug
O¢atpo axiwv atoug Maloug (Adepog Ayiag Avvag)

MOYLIKH LYNAYAIA otqv lapoikia

0 Navrehric Oakacaivég kai n Navd MmivonodAou tpayoudodv kai
Eeankavouy tov kéapo ot Mhateia Mavied Maupoyévoug



£ | EEE , :
e | 'jl B KYPIAKH 7 louAhiou 2013 TETAPTH 31 louAiou 2013 (6€atpo Aeukwv)
{2 1 5 : : x
| Hpepa Aigne 21.00 «Made in Paros. ..»
SRR =i Mpwi (@peg: 10:00 — 13:00) “ExBeon-napousiaon tomkav mpoidviwv e eidikd diapoppwpévo
o [l 10.00 |n IYNANTHEIH Opoomovdiag Aptomoicv EMGdog otavt. (kpaoi, Add, wpid kk)
E’, I _-j: e 1oug aprormoloti Notiou Aryaiou, aiBoua M1.L. APXIAOXOL. 5100 «0 APTOL THE MAPOY O EMIOYIIOL
- "'f:l_ le /‘ 11.00 BPABEYIH 1wv apromoicv Aproroioi Tou vnolol mapouaiGouy v TaUTOTIa TWV TAPIAVEY
E,E-:-I e miou ouppeteixav otic ekdnAcoeig Tou @eotidl aptonoinjidtw. Eto mdveh twv opihnadv o Aripapxog fdpou Xpriotog
e Bpdsu Bhaxoyidvvng, n Mpdedpog A.L. KAEMAN Avva Kdykavn- Kopudvou o
SEEHIETE , ouyypagéag Nikog Mapivdkng, o diatpoodyos Liépavog Nrodong kai
| e ha o 21.30 <<fIQPTH lIJA!’IOY. ..» 0T Nu,ouou , , 1 napiavij payeipiaa Apyup Mnapumapriyou.
. :EE::J:"L" Wapdbeg e Ndouaag kai apromoioi mou guppetéxouv oto geotiPah
' ';iI;_"fll.,'_i__l i TIPOoQEpOUV aToug emakémes @péoka Wdpia kai tomkd aprononjparall! 21.00 «LTPOITYAO TPANELZI»
; i+i-:!i[§::':!§-' Opikia Tou ouyypagéa Nwpyou Mita pe O¢pa: «lactpovopia kar
|t e ; A g 4 y a L
% __;:!:? TPITH 30 louliou 20'3(M0p|'vq, Ndouoac) T0UPIOYOG Kal 01 OXETEIG ToUg pie To =evodoxeiako Empehntipio
_r 21.00 «Made in Paros' LU 21.00 «APTOZ KAI TEXNH i
"ExBeon-napouciaon tomkav mpoidviwy ot eidikd diapoppwpévo otavr. lapouaiaon tg epyaoiag tou Ndvvn Baaikeromouhou kar g EAévng
(kpaoi, Add, wpid khn) TpmoArtaicitou pe titho “0 kiAo tou ortapiod”
21.00 «0 APTOL THE MAPOY O ENIOYIIOL» 21.00 « APTOL KAI TOIHIH. ..»
Aptomoiof Tou vijai00 mapouaiG{ouv v TaUTOTTA TWV MAPIAVEV e 1o Xprioto lewpyodan
apronoinpdtwv. Ito ndveh twv opiknav o Aqpapxog Ndpou Xpriotog
BAaxoyidvvng, n Mpdedpog A.L. KAEMAN Avva Kdykavn- Kopudvou, o 21.00 «0 APTOL THL MAPOY O EMIOYLIOL»
auyypagéac Nikog Mapivakng, o diatpogoAdyog Ltépavog Ntodang kai 0 diatpogoAdyog Itépavog Nrodang, napouaidder tv tautétia 1wy

napiavi) payeipiooa Apyuped Mnappmapriyou.
«LTPOITYAO TPANEZI gtnv MAateia»

Opirhia tou ouyypagéa Napyou Nita pe Bépa: «[aotpovopia kai
T0UPIGNGG Kal 01 OXEOEIC TOU pie To Zevodoxelakd EmpeAntipio»

maplavev aptomoinpdtwy kai ) Bpemky adia tou Yawpiov.

«APTOL KAI TEXNH. . .»

Mapouaiaon g epyaciag tou Nidvvn BaaiAeiomouhou kai g EAévig
Tpimohiaichtou pie titho “O kdog tou artapiod”

21.00 « APTOL KAI TIOIHIH. . .»
pe 10 Xprioto lewpyodon



WEDNESDAY JULY 3,2013

19:00

19:30

19:30

19:00

19:30

19:30

19:30

19:30

Sanctification at the Windmills (Agia Anna) Opening speech
from the Mayor, Mr. Christos Vlahoyiannis and from the
President of K.D.E.P.A.P., Mrs. Anna Kagani-Kortianou

By Nikos Marinakis, Academic Mr. Panagiotis Chanos,
Journalist, is going to speak about the book

¢ Photography show of Claire Moustafelou titled
“Before the corrosion”

*  Sculpture show of Th. Papayianni titled “Variations in
wheat landscapes”

At the Municipal Arts Hall — Parikia, Old Market — Opening

hours: 19:00 —23:00

Traditional breads from Paros

Yiorgos Haniotis, “Traditional bakery of Ageria”. The magi-
cal world of bread at the square: several stages of traditional
and modern process, secrets and techniques. Bakers knead
and bake several kinds of the island’s traditional breads in
outdoor ovens, at Manto Mavrogenous square, in Parikia.

“Mold and revel” with Iro Vavanou. Artistic creations, paint-
ing and games with dough for young and older visitors

Central stand where the island’s bakers present the origins
of Parian bread products. Addressed to visiting customers
consumers.

Presentation of all Parian products made of flour (pies,
bread products, pasta).

Traditional wooden watermill of flour industry Louli grinds
wheat and specialists present different kinds of flours and
their production techniques.

19:30

19:30

20:00

20:30

20:30

Exhibition of local products in a special shaped stand.

Primary school students wrote their own bread stories.
Prizes will be awarded to the first three stories and praises
to all participants.

Taste trial. The visitors will have the opportunity to taste
fresh baked breads and other kinds of bread products.

The reporter Bilio Tsoukala offers us a tour. ..

“Social economy — alternative solution”. Director: Sophia
Papazoglou. With the support of Nikos Chrysogelos and
Chainribell (mpéner va Bpeig modg o Aéve emionpa) Institute.
At Manto Mavrogenous Square.

Traditional music groups start from Parikia’s alleys and
move the people with their music to the Manot Mavrogenous
square.

The traditional music groups and bands end up at Manto
Mavrogenous square and the fest goes on. . . The sounds of
traditional instruments of lute, violin, tubaki tsabouna along
with the fresh-baked breads mix and drift us away. ..

THURSDAY JULY 4, 2013

(morning 09:00 — 11:00)

09:00

09:30

10:00

from Christos Zoumis (Bakery — Pastry)

What do we eat for breakfast? For two hours (until 11:00)
the island’s bakeries bakeries and bakers make suggestions
for the first meal of the day

“Mold and revel” with Gabriela Paniora. Artistic creations,
painting and games with dough for young and older visitors.

with the nutritionist Nikolina Kapari. Specialists talk about
bread’s nutritional value and answer the public’s questions.

(afternoon 19:00 — 23:00)

19:00

19:00

19:00

19:00

19:00

19:00

19:00

19:30

20:00

20:00

Bakeries bake traditional breads from Paros:

Stelios Aliprantis (bakery, pastry, catering)

The magical world of bread at the square: several stages of
traditional and modern process, secrets and techniques. Bakers
knead and bake several kinds of the island’s traditional breads
in outdoor ovens, at Manto Mavrogenous square, in Parikia.

“Mold and revel” with Iro Vavanou. Artistic creations, paint-
ing and games with dough for young and older visitors

with the nutritionist Stefanos Dousis who presents the
origins of Parian bread products and the nutritional value of
the bread. Addressed to visiting consumers.

Presentation of all Parian products made of flour (pies,
bread products, pasta).

Traditional wooden watermill of flour industry Louli grinds
wheat and specialists present different kinds of flours and
their production techniques.

Exhibition of local products in a special shaped stand. (wine,
oil, cheese, etc.)

Primary school students wrote their own bread stories.
Prizes will be awarded to the first three stories and praises
to all participants.

Mr. Yiorgos Pittas, writer, will give a speech, “Gastronomy and
Tourism and their relationships with the Chamber of Hotels”.

Archilohos kindergarten “Delfinakia”. Young people in tradi-
tional costumes will present the breads from different areas of
Paros. The children will be surrounded by men and women also
in traditional dress who will offer bread products to the public.
The bread products will end up in the central stand “Paros
daily bread” where the public can receive information.

Taste trial. The visitors will have the opportunity to taste
fresh baked breads and other kinds of bread products.

20:30

21:30

09:00

Niki Mitarea, journalist, writer and food critic, in a route of
wine and food tourism, presents her gastronomical portfolio
of Paros and her interest on the local cuisine.

KAPI choir at the windmills (Agia Anna hill). Earlier, the
KAPI members make mermitzeli, local sweets, at their
premises and wait to serve the visitors. ...

“BREAKFAST AT PAROS BAKERY”

from Antonis Nik. Ragousis and Co.

What do we eat for breakfast? For two hours (until 11:00)
the island’s bakeries bake and bakers make suggestions for
the first meal of the day.

09:30 DOUGH WORKSHOPS

“Mold and revel” with Gabriela Paniora. Artistic creations,
painting and games with dough for young and older visitors.

10:00 “ROUND TABLE AT THE SQUARE”

11:00

with the nutritionist Nikolina Kapari. Specialists talk about
bread’s nutritional value and answer the public’s questions.

OFFICIAL OPENING

Bread and the arts from July Ist till July I5th

*  Photography show of Claire Moustafelou titled
“Before the corrosion”

*  Sculpture show of Theodoros Papayiannis titled “The
bread”

*  Photography show of Venia Karolidou titled “Varia-
tions in a wheat landscape”

At the Municipal Arts Hall — Parikia, Old Market — Opening

hours: 19:00 —23:00

(afternoon 19:00 — 23:00)
19:00 THE BAKERIES BAKE. ..

Bakeries bake traditional breads from Paros:

Christos Zoumis (bakery, pastry)

The magical world of bread at the square: several stages

of traditional and modern process, secrets and techniques.
Bakers knead and bake several kinds of the island’s
traditional breads in outdoor ovens, at Manto Mavrogenous
square, in Parikia.



19:00 DOUGH WORKSHOPS
“Mold and revel” with Iro Vavanou. Artistic creations, paint-
ing and games with dough for young and older visitors

19:00 “PAROS DAILY BREAD....”
with the nutritionist Stefanos Dousis who presents the
origins of Parian bread products and the nutritional value of
the bread. Addressed to visiting consumers.

19:00 “GASTRONOMICAL PORTFOLIO OF PAROS:
from flour. . .not only bread”
Presentation of all Parian products made of flour (pies,
bread products, pasta). (Suggested to be presented at the
windmills)

19:00 “THE WATERMILL GRINDS...”

Traditional wooden watermill of flour industry Louli grinds
wheat and specialists present different kinds of flours and
their production techniques.

19:00 “MADE IN PAROS...”
Exhibition of local products in a special shaped stand. (wine,
oil, cheese, etc.)

19:00 “BREAD NARRATES...”

Primary school students wrote their own bread stories.
Prizes will be awarded to the first three stories and praises
to all participants.

19:30 “BREAD STORIES”

The actor Akis Sakelariou reads bread stories written by
children.

20:30 “TASTING”

Taste trial. The visitors will have the opportunity to taste
fresh-baked breads and other kinds of bread products.

20:30 "BREAD AND THE ARTS”.

Speech of Theodoros Papayiannis, Sculptor.

20:30 “BREAD AND POETRY”

Speech of Christos Georgousis, Academic and writer.

21:00 “MUSIC NIGHT” AT THE WINDMILLS

Concert of the Municipal Music School at the windmills (Agia
Anna Hill)

21:30 “PARIAN GASTRONOMY”
The writer and tv cook Argiro Barbarigou presents her
gastronomical portfolio of Paros and comments all that
is going on at the square. She also narrates, with her own
special interest, about the Parian cuisine. ..

09:00

09:30

10:00

19:00

19:00

19:00

19:00

19:00

19:00

from Yiorgos Panteleos “0 Stratis”, Lefkes.

What do we eat for breakfast? For two hours (until 11:00)
the island’s bakeries bakeries and bakers make suggestions
for the first meal of the day

“Mold and revel” with Gabriela Paniora. Artistic creations,
painting and games with dough for young and older visitors.

with the nutritionist Nikolina Kapari. Specialists talk about
bread’s nutritional value and answer the public’s questions.

Bakeries bake traditional breads from Paros:

Nikos Zoumis “O Ksilofournos”, Lefkes

The magical world of bread at the square: several stages of
traditional and modern process, secrets and techniques. Bakers
knead and bake several kinds of the island’s traditional breads
in outdoor ovens, at Manto Mavrogenous square, in Parikia.

“Mold and revel” with Iro Vavanou. Artistic creations, paint-
ing and games with dough for young and older visitors

with the nutritionist Stefanos Dousis who presents the
origins of Parian bread products and the nutritional value of
the bread. Addressed to visiting consumers.

Presentation of all Parian products made of flour (pies,
bread products, pasta).

Traditional wooden watermill of flour industry Louli grinds
wheat and specialists present different kinds of flours and
their production techniques.

Exhibition of local products in a special shaped stand. (wine,
oil, cheese, etc.)

19:00
Presentation of Yiannis Vasiliopoulos and Eleni Tripolitsiotou
work titled “The cycle of the wheat”.
Primary school students wrote their own bread stories.
Prizes will be awarded to the first three stories and praises
to all participants.

19:30
The actor Akis Sakelariou reads bread stories written by
children.

20:00
Announcement of the three winners and presentation of
awards and diplomas to all the students who participated
to the contest.

20:30
Taste trial. The visitors will have the opportunity to taste
fresh baked breads and other kinds of bread products.

20:30
Niki Mitarea, journalist, writer and food critic, in a route of
wine and food tourism, presents her gastronomical portfolio
of Paros and her interest on the local cuisine.

21:00
Shadow theater at the windmills (Agia Anna Hill).

22:00
Pantelis Thalassinos and Nana Binopoulou sing and spark
excitement. At Manto Mavrogenous Square.

SUNDAY, JULY 7th, 2013

(morning)

10:00 Greek Bakers Federation
meets the bakers of South Aegean. At Archilohos Hall.

11:00 AWARDS TO THE BAKERS

who participated in the festival’s events.

(afternoon)

21:30 Fish festival, at Naousa.
Naousa’s fishermen and bakers who participate in the festi-
val offer fresh fish and local bread products to the visitors.

TUESDAY, JULY 7th, 2013 (Naousa Marina)
21:00 “MADE IN PAROS...”

Exhibition of local products in a special shaped stand. (wine,
oil, cheese, etc.)

21:00 “PAROS DAILY BREAD....”
Local bakers present the origins of Parian bread products.
At the panel: the Mayor, Mr. Christos Vlachoyiannis, the
President of K.D.E.P.A.P. Mrs. Anna Kagani-Kortianou, Mr.
Nikos Marinakis — writer, Mr. Stefanos Dousis — Nutritionist
and the Parian cook Mrs. Argyro Barbarigou.

21:00 “BREAD AND THE ARTS”

Presentation of Yiannis Vasiliopoulos and Eleni Tripolitsiotou
work titled “The cycle of the wheat”.

21:00 “BREAD AND POETRY”

Speech of Christos Georgousis, Academic and writer.

WEDNESDAY, JULY 312013 (Lefkes theatre)

21:00
Exhibition of local products in a special shaped stand. (wine,
oil, cheese, etc.)

21:00
Local bakers present the origins of Parian bread products.
At the panel: the Mayor, Mr. Christos Vlachoyiannis, the
President of K.D.E.P.A.P. Mrs. Anna Kagani-Kortianou, Mr.
Nikos Marinakis — writer, Mr. Stefanos Dousis — Nutritionist
and the Parian cook Mrs. Argyro Barbarigou.

21:00
Mr. Yiorgos Pittas, writer, will give a speech, “Gastronomy
and Tourism and their relationships with the Chamber of
Hotels”.

21:00
Presentation of Yiannis Vasiliopoulos and Eleni Tripolitsiotou
work titled “The cycle of the wheat”.

21:00
Speech of Christos Georgousis, Academic and writer.

21:00
Stefanos Dousis, nutritionist, presents the origins of Parian
bread products and the nutritional value of the bread.
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Find us on: ‘tqk‘ + 30228 4360168
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i sfacebook.com/kdepap ema' epa@paros gr

PEIO 'MOI MAPOY KAI H KAEMAM T1A TIIAAI\AFE[ MPOTPAMMATOL MIOY MMOPOYN NA MPOKYWOYN EZAITIA 0Y NPOBAHIMATOX




