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AV PAXVOUE Uia LOVOAEKTIKY QTIAVTNGN OTO EPWTNHA «TL
YELON EXEL N KOUOTNVN;», TOTE Ba TIPETEL Apleoa va oL UPI-
BaoToupE PE TNV OEQ, OTL AUTH) SEV UTIAPXEL, TOUAAXIOTOV
OXL UE TN Hopdr) TToL yVwpllape. Agv PTTopEl Kavelg pe PBe-
BalotnTa va Tel, OTL N KopoTnVr EXEL YELON YAUKIQ, TILKP)
N EvN. ExEl OAEC QUTEC TIG YEVOEIG padl Kat AAEC TOOEG [U-
PWOIEC LLOTNPLWOWES AVAUELYHEVEC, TIOU SNLIOUPYOLV LI
TEPACTIA TIPOKANGN YIA TIC ALOBACEIG Kal GTIAXVOLY evav
AaRUPIVOO TIOL TIPOOKOAEL TOV ETIIOKETTT VA AVAKAAVPEL
Mia KaBnpepvoTNTa HOVASIKY Yl TOUC KATOIKOUC TNG
KOHOTNVNC KAl LA TIPWTOYVW PN EUTIELPIA YA TOUC ETIIOKE-
TITEG, TIOL BV £X0LV Blwoel TTovBeva aMol oTtnv EMada.

If we are looking for a one-word answer to the question
«What does Komotini taste like?», then we must immedi-
ately reconcile with the idea that it does not exist, at least
not in the usual form. We cannot say with certainty that
Komotini has a sweet, bitter or sour taste. It has all these
flavors together and so many other mysteriously mixed
scents, which create a huge challenge for the senses and a
maze that invites the visitor to discover. A unique daily life
for the residents of Komotini and an unprecedented expe-
rience for the visitors, who have not experienced anything
like that anywhere else.






H LupwdIa TOU GPECKOKOUEVOL KADE, 1 YEUGT TOU Aax-
Latdolv, N YAUKOEIVN ETTIYEVOT) TOU HAAEUTIL CUVTEAOUV OF
LA YAOTPOVOULKN TTavdalola Tou o€ dleyelpel va avalnTr-
OELC TO OPAKIWTIKO UMami, TToU UTTopEl va BploKkeTal KOU -
LEVO TIAVTOU: 0Ta TIapadoolaka Kadeveia, oTa olyxpova
£0TIATOPIA, OTA KAPE TNE TTAATELQCS, OTA PIKPOOKOTIKA La-
yadaxia Tou TIwAoUV AoUKoUHLA KAl £ENpoUc KapTioug, oTa
KODEKOTITEL TNG TIAAIAG AYOPAS TTOU SIAXEOLY TN LUPWALA
TOU KadE TTavToL OTNV ATpHoodhalPa.

The smell of freshly brewed coffee, the taste of lahmat-
zoun, the sweet and sour aftertaste of malebi contribute
to a gastronomic feast that excites you to look for the Thra-
cian umami, which can be found everywhere: in traditional
cafes, modern restaurants and cafes, in tiny shops that sell
delights and nuts, in the coffee shops of the old market that
spread the smell of coffee everywhere in the atmosphere.



'YOTEPQ, UTTAPXEL KAl KATL AMO: H yelon elval KATL eVTEAWS
UTTOKEIUEVIKO.

OTWG €lval GUOIOAOYIKO SEV APECOUV Ol (BLEC YEVOEIC OF
OAOUC, OEV EXOUE OAOL TIAVOLOIOTUTIEC TIPOTIUINOELS, OEV El-
LOOTE ONOL PTIAYLEVOL ATIO TO (810 LAIKO £V TEAEL. ‘Opwe o€
OAOUG apéoel To kKahd dpaynTo. Orot To avalnToly, OAoL TO
arolnToLy, 6Aot To amoAapRavouy. ATAWG kabévag kat ka-
Bepia to opilel SladOPETIKA.

To 1810 TpoowTiiky dladikaocia eival kat n avadltnon Tov
KahoU paynTov. Kat yt' auto To Aoyo n Kopotnvh eivat 1da-
VIKOC TIPOOPLOHOGC. Alvel TOOEC TIOMEC €TIAOYEC, CUVAUQL
TOO0O0 SIAPOPETIKES HETACD TOUC, WOTE 0 KABEVAC VA UTTO-
PEL Va «xTloE TNV TIPOCWTIIKY Tou avalftnon pe odnyo
TOV OUPQVIOKO.

Then, there is something else: Taste is a matter of opinion.

Not everyone likes the same flavors, or has identical tastes.
We are not all made of the same material after all. But ev-
eryone likes good food. Everyone is looking for it, longing
forit, enjoyingit. It’s just that everyone defines it differently.

The search for good food is the same personal process.
And for this reason, Komotiniis an ideal destination. It pro-
vides so many options, and at the same time so different
from each other, that people can «enrich» their personal
search with the palate as a guide.









H povadikotnTa tng Kopotnvng kablotd SUoKoAN TNV ta-
EVOUNON TNG OTOV AEYOUEVO «YAOTPOVOULKO XapTn». H
EKPPAON «YAOTPOVOUIKO LWOAIKO» TIEPLYPAPEL LAMNOV Ka-
AUTEPQ TO TIPOPIA TNC TTOANG KL QUTO YIATL N oVVOEON KAl N
avaAuon Twv Pndidwv auTtol Tou Hwoalkol 0dnYel 0TO OU-
UTIEPAOHQA, OTL N KOUOTNVY 8EV EXEL LA CUYKEKPLUEVN YEL-
on, AMA SIABETEL pia oTIAvLa IKAVOTNTA VAL IKAVOTIOLEL TOUG
0UPAVICKOUGS AKOUN KAl TWV TIO ATIAITNTIKWY.

The uniqueness of Komotini makes it difficult to classify it
in the so-called «gastronomic map». The expression «gas-
tronomic mash-up» describes the profile of the city more
accurately because the connection and analysis of the tiles
of this mash-up lead to the conclusion that Komotini does
not have a specific taste, but has the ability to satisfy the
palates of even the most demanding visitors.



Kpgac amo Tov TOTo oou
Local meat

H 1eptoxn Tng Podomng Slabetel onpavIiko (WIKO KepA-
Ao, amo Ta peyaAUTeEPa 0TNV EMAda. Kal paAlota ¢pnpi-
(eTal yla TNV moLoTNTA TWV TTPWTWY VAWV NG, kabwg mpo-
KEITAL KUPLWG yia (wa eAeuBEpag BooKNG, TTOL EKTPEGOVTAL
oTn PodoTiTikn ¢UoN. MPOKEITAL VA pla Lakpaiwvn TTapd-
500N NG TIEPLOXNG, TIOL €lval oLvOeSepEVN UE TN (wh TWV
KATOIKWY TNG POSOTING £8W KAl ALWVEG.

Ol ETIIAOYEC TIOU EXEL O ETIIOKETITNG Elval TIOMEC KAl TIOLOTI-
KeC. ElTe kamolog emAEEEL TOV TTATPOTIAPASOTO KABoLPLA
(Kkp€ag xolptvo BPacievo Ue Slapopa HUPWIKA Kal UTa-
XOPIKA O€ LopdN ISIOTUTIOV AMAVTIKOU), EITE TO LOOXAPA-
KL voud, To BEBato elvat, 0Tt N TPWTN UAN TIPOEPXETAL ATIO
eva (wo ehevBepag Bookng, pe Baon ta diebvn mpoTuna
KOl TIpOSIAYPAPES TTIOU EYYUWVTAL APLOTN TTOLOTNTA aMA
KOl 0OPAAELQ OTOV KATAVOAWT).

The area of Rodhopi has a significant livestock, one of the
largest in Greece. In fact, it is famous for the quality of its
raw materials, as they are mainly free-range animals, bred
in the nature of Rodhopi. It is a long tradition of the area,
which is linked with the life of the inhabitants of Rodhopi
for centuries.

The options are plenty and of high quality. Whether some-
one chooses the traditional kavourma (pork cooked with
various herbs and spices in the form of a peculiar sausage),
or the noua veal, it is certain that the raw material comes
from a free-range animal, based on the international stan-
dards and specifications that guarantee excellent quality
and safety to the consumer.









To ToTtIKO BIRAI0 cuvTaywy TEpIAapBAveL GUOIKA Kal Pa-
pla. Yapla, Owe 0 AUKOUPIVOG Kal N TtaAapida, amo Ta
yoAava vepa Tou Opakikol MNMeAdyouc, TIC AlpvoBAaAaooeg
KOl amo Ta diXTua Twv Papddwy GpTAVOUV GPECKOTATA
otamara. H Kopotnvn dev eivat pev mapabaracota ToAn,
TIANV OLWC «BAETIE 0TO OPaKIKO MEAQYOC, KL QUTO HE TN
O£lpA TOU oLUPAAEL kKaBOPIOTIKA OTNV TOTIKN YOOTPO-
vopia. ‘0oTpaka Kal HOAAKIA EXOUV eyYPADEL OTO TOTIKO
«HEVOU» Kal LAYELPELOVTAL PE CUYXPOVES KAl TTAPAdOGIa-
KEG OUVTAYEC. O ETIIOKETITNG EXEL TNV uKalpla va SOKIUA-
o€l Bahaoolveg yevoelg os TaRépveg dimha otn Baiacoa,
0TOUC TTIAPABAAGOGCIOUC OIKIOHOUE TNS POSOTING KAl EIOIKA
0TO TIAVELOPHO Alpav Tou davapiou.

Of course, the local recipe book includes fish. Fish, such
as chub and bonito, from the crystal waters of the Thra-
cian Sea, lagoons and fishermen’s nets arrive fresh on the
dining table. Komotini may not be a seaside town, but it
is rather close to the Thracian Sea, which in turn contrib-
utes significantly to the local gastronomy. Shellfish and
mollusks have been registered in the local «<menu» and are
cooked according to modern and traditional recipes. The
visitor has the opportunity to taste seafood in taverns by
the sea, in the coastal settlements of Rodhopi and espe-
cially in the beautiful port of Fanari.



NOOTILLEC XWPIC oLvopal
Unlimited tastiness

H kouliva Tng Kopotnvnc S1abETel pla povadikoTnTa, Tou
Sev ouvvavtatal moubeva aMol otnv EMada. Ot yeoelg
KOl TQ 0pWHaTa TNG TEPLOXNC lval amoTeAeoua TG 0TO-
plac kal ¢ mapadoong TnG. H pakpaiwvn otopia g
OpAKNC LE TIC IBLATEPOTNTEC TNC, TN oLVLTIAPEN BpNOKEL-
WV Kal TIOMTIOHWY, UTTOMACTNKE amo TNV Tapddocn Twv
TIPOOGUYWY TIOU KATOIKNOAV OTNV TIEPLOXT], HEPVOVTAC
Hadl Toug TIG YEVOELS KAl TA APWHATA TWV XAUEVWY TIATPI-
Swv ToUG.

‘ON\a autd dnutlovpynoav pia povadikn UiEn, Tou aviava-

KAQTAL OTNV SLAXEIPION TWV VAIKWY, TOV TPOTIO LAYEIPELA-
TOC Kal TNV TOIKIAIQ TwV YEVOEWY, 1 oTtola EESITTAWVETAL
OTOV ApUNTO ETIOKETTN TNS KOROTNVAG Kal Tov Eadpvialel
guxaplota. Ot yeloelg TNG KooTNVAG GavePWVOLY TNV TIa-
pPAdOON TNC Kal TIEPLLEVOUV E avuTiopovnola va «dinyn-
Bolv» 1oTOplEC Kal pLuBouc.

The cuisine of Komotini has a uniqueness that cannot be
found anywhere else in Greece. The flavors and aromas of
the area are a result of its history and tradition. In the long
history of Thrace with its peculiarities, the coexistence of
religions and cultures, contributed the tradition of the ref-
ugees who lived in the area, bringing with them the flavors
and aromas of their lost homelands.

All these created a unique mixture, which is reflected in
the handling of the ingredients, the way of cooking and
the variety of flavors, which is being unfolded to the unini-
tiated visitor of Komotini and surprises him in a pleasant
way. The flavors of Komotini reveal its tradition and look
forward to «narrating» stories and myths.






Meta Tov BepuidopeTpntn
Throw away the calorie calculator

Baotkn mpoTepaloTNTA TOU TAEIOIWTN elval N amaiayn
amo To Ayxos Twv Bepuidwv. ESW, n epwtnon «mooeg Bep-
UIOEC Exel Eva KIOLVEDE;» Elval TIEPITTH, YIATI CUVETIAYETAL
ATIWAELQ TNG LOVADLKNG YEVOTIKNG EUTIELPLAC TIOU TIPOOPE-
PEL O OLVOLACHOC «KAVTAIPL PE KPEUA TUPLOL Kal OlPO-
Ti». To 1610 oupPaivel 6tav BubileTal To paxalpoTipPoLVo
0€ UTakAaBa Tou HOAIG EXEL GLPOTIAOTEL 1) TO KOUTAAL O
éva kalav VIl mapaockevaopévo amod BouBaliolo yaia,
OTO OEKEP TIAPE LIE TO OAOKANPO AUUYOAAO. .. H VELOTIKN
TepimAavnon EeSIPAEL TOV OUPAVIOKO OTA TIEVTAVOOTIUA
dpouTa TNS PoSoTITIKNG YNG, OTIWCE £lval Ta SlaonUa KEPA-
ola 1) Ta Buootva Tou pe Alyn (axapn Kat TIOM ayarnn pe-
TATPETIOVTAL O OVEIPIKA YAUKA TOU KOUTAALOU 1] VOOTIUEC
LOPUENADEC.

The main priority of the traveler is to get rid of the anxiety
of counting calories. Here, the question “How many calo-
ries does a kunefe have?” is unnecessary, because it im-
plies a loss of the unique taste experience offered by the
combination of «kadaifi with cream cheese and syrup».
The same happens when the cutlery is dipped in the fresh-
ly-baked, full of syrup, baklava, or the spoon in kazandibi,
which is made from buffalo milk, or in sekerpare thatis an
almond-based dessert... The luscious wandering quench-
es the palate with the delicious fruits from the land of Ro-
dopi, such as the famous cherries or sour cherries that with
a little sugar and lots of love are turned into tasty spoon
sweets or delicious jams.









O eTUOKETTTNE TNE KOUOTNVAC SV VIVETAL VA LNV TILNCEL TO
povadikd cout(oUK ANoUKOULL. Aev gival n yAUKO(n Tou To
KAVEL EeXWPLOTO. OUTE Kal N axvn. OUTE TO Yeyovog OTL KA-
TIOLOG TIOU OEV EEPEL, UTTIOPEL VA TILOTEPEL, OTL TO 0OUT(OVK
AOUKOUU TIWAEITAL KAl HE TO UETPO, adoL PTIAXVETAl OF
LEYAAEC paBdoug aTd TIC OTIOlEG KOPBETAL N ATIAITOVUEVN
TI00OTNTA, TIAVTA «TIOPOUCIA TOU TIEAATOU». Elval o Tpo-
TIOG TIOU TTAPAOKEUACETAL O OTIOI0G Kapa OXECN OEV EXEL LIE
EWOLEC, OTIWC «QUTOUATOTIONON TTapaywync». H cuvtayn
TapadideTal amod YEVIA OF YEVIA, ATIALTEL KOTIO, TIPOUTIO0E-
TEL UTIOPOVH, LEPCAKI KA TIEPLOCT] AYATIN HEXPL VA HTACOULV
Ol TIAPOACKEVAOTEG TOU OTO TEAIKO TIPOIOV TIOU TTEPIKAEIEL
HECQ TOU TOTIKOUC Bnoaupolg, OTiwe Ta kapudla TS Po-
S0TNG. ETtiong, dev TIPETEL va ayvooUVTAL Ol TIAPAMNAYES
TOU, OTIWE TO -KATA TTOAOUG- AdIKNUEVO PAXAT AOUKOUL,
OUTE Va TIAPAAEITTOVTAL TA «KAQOIKA» AOUKOU LA TIOU TTPO-
OPEPOVTAL OE OEKADEC DIAPOPETIKES YEVOEIC, AKOUN KAl OE
UTIOUKITOEC TIOU SIEUKOAUVOULV TNV KATAVAAWGN.

The visitor of Komotini cannot but taste the incredible su-
zuk lukum. It is not the glucose that makes it special. Not
even the icing sugar. Not even the fact that someone who
does not know, can imagine, that suzuk lukum is sold by
meter, as it is made in large rods from which the required
quantity is cut, always «at the presence of the customer».
It is the fact that its preparation has nothing to do with
concepts such as «production automation». The recipe is
passed down from generation to generation, it requires a
lot of effort, patience, passion and plenty of love until its
producers complete the final product that contains local
treasures, such as the nuts of Rodopi. Also, its versions
should not be ignored, such as the -according to many-
underrated rahat lukum, nor should the «classic» lukums
be omitted, which are offered in dozens of different flavors
even in snacks that facilitate consumption.



Av TIAAL N pETpnon Beppidwy elval amapaltnTn, anod ava-
VKN 1 ETIAOYT, 1N EVAMAKTIKI) AVoT yia va YAUKaBEL 0 ou-
paviokog eival To ToTiKO WEAL H yupn Tou xapllel oTig
LEAIOOEG N PodoTtiTikn €€oxn HETa amo TNV TIOIKIAI TNG
YAwPIdAG TNG CLUVTEAEL OTNV Ttapaywyr Kopudaiag Tol-
OTNTAC HEAIOU, TIOU Ol VTIOTIOl LEAICOOKOUOL TPUYOUV UE
ETUEAELQ, CUOKELA(OUV LE TIPOOOXH, KATNYOPLOTIOIOUV
avaloya pe To GpUTO ard TO OTolo TIPONABE N TTPWTN VAN
Kal dlabetovy oTnV ayopd, cuvdualovtag Tn HoaKpalwvn
TTapAadoon TNG TIEPLOXNG HE TIG Slebvelc TTpodlaypadeg.

If calorie counting though is necessary, out of necessity
or choice, the alternative to sweeten the palate will be the
local honey. The pollen that the countryside of Rodhopi
provides to the bees through the variety of its flora, con-
tributes to the production of top quality honey. The local
beekeepers carefully harvest, pack, categorize according
to the plant from which the raw material came and release
it to the market, combining the long tradition of the region
with international standards.









TNV KOHOTNVN, O ETIOKETTNG HTOPEL va Ppel peyain
TIOIKIAI ENPWV KAPTIWV LE T GNUIOUEVA OTPAYAAD VAl
TIOPAUEVOUV EEAIPETIKA SNUOPIAN. H TIOAN aplBuel tikpa
YPaPIKA KATAOTAHATA TIWANCNG ENPWY KAPTIWY TIOU OTNV
TAsloPndla Toug TTapayovTal OTNV EUPVUTEPN TIEPLOXI] KAl
peTamolovvTal HE BAon TapadoClaKES KAl TIPWTOTUTIEC
I6EEC TIOL YevvnBnkav oTnV TEPLOXN. 2TPAYAAld appaTa
Le SLAPOPES EMEEEPYATIES, LE TUTIEPL, OAATL, KOUPKOLUA,
OTPAYAMA ASUKA OKANPG, oTpayaAlla smetepyaopeva e
(axapn Kal alevupl, TPLHEPH KapLOOYUXA, KABOVPSIOLE-
Vo apOySaAa ival LEPIKES ATTO TIG ETIAOYECS, TIOMEG EK TWV
oTIolWV elval LoVadIKES.

In Komotini, the visitor can find a wide variety of nuts with
the famous roasted chickpeas remaining extremely popu-
lar. The city has small graphic shops selling nuts that are
mostly produced in the area and are processed according
to traditional and originalideas bornin the area. Soft roast-
ed chickpeas in various versions, with pepper, salt, turmer-
ic, crunchy white roasted chickpeas, processed with sugar
and flour, soft walnuts, roasted almonds are some of the
options, many of which are unique.



Mape yio kape
Let’s grab a coffee

AV 0 ETIIOKETITNG TIECEL OTNV TIAYIOA VA IXVNAQTIOEL TNV TIO-
pela Tou kade otV Kopotnvn, Ba UmAexTel og £va pakpL
SadaAWdEC HOVOTIATL KAl TO HOVO TIou Ba kaTadEpel sival
va kKaBuoTepnoel TN Xapd TNG amodAauong.

O kadég otnv Kopotnvn eival To (e0TO ekelVo pOdNUa TTOU
oepPipetal og PATIAVAKL KAl YIA TOUC HEPAKANOEC O KOU-
TIQ, EVIOTE [LE AOUKOUUAKL adpol TIPONYOUHEVWE £XEL PnBel
ApYya O€ XAUNAN WTLA ) 0T XOR0AN. Ki €TOL apyd Kal Vw-
YEAIKA OTIWG Exel PnBel, cuvodevel TNV KOLREVTA TNG TIa-
p€ac, cULBAMEL 0TNV AVaoLVTAEN TWV QUVAUEWY TO ATIO-
YEUHQ OTIWE Kal 0TO EeKivnua TNES HEPAS. O KAdES yia TNV
Kopotnvr) Sev sivatl amhd eva podpnua, sivat Tpotog (whg.

If the visitor attempts to track the journey of coffee in Ko-
motini, he will get entangled in a long labyrinthine path
and will just delay the pleasure.

In Komotini, coffee is a hot drink served in a cup and for
coffee fanatics in a mug, sometimes with a delight, since
it has previously been cooked on a low temperature or on
embers. It is considered as a part of our friendly conversa-
tions, filling up our energy tank from morning till night. Itis
notjust a drink, but a way of life.









Me (axapn N XwWPIg, LETPLOC I LLE OALYN, ATIOTEAEL LEPOTEAE-
oTla kal amoAapBaveTal o€ KAToLo atod Ta YPAPIKA Kade-
VELD TNG TTIOANG Ttou potalouv va Eetmdnoay amod taidt oTo
xpOvo. Ol HEPAKANSES YWwpI(oLV OTL IBAVIKA PHAVETAL OE
YAAKIVO UTTPIKL, aMA TNV (8la onpacia xel Kal n UTTIOUOVH
0TV TIapaockeun Tou. Oplopévol AATpelg Tou avalnTovy
TQUTOXPOVA TA HEAMOVEVA 0TO KaTakadt pe Bonbo ti¢ ...
KadeT(ovdec. To RERalo eival OTL O ETIIOKETITNG KPATAEL
devyovTag amod TNV TOAN HE Ta XIAla Xpwuata Tn yevuon
TIOU adr)VEL OTOV OUPAVIOKO £V ATIO TA XAPAKTNPLOTIKOTE-
PO OPWHATA TNG, AUTO TOU GPECKOKABOUPIOUEVOL KAPE.
TNV TIOAN oepPipovtal ki e€AIPETIKAG TTOIOTNTAC «OUY-
XPOVOL» KAPESES, OTIWG eSpresso, cappuccino, machiatto,
latte, freddo espresso/cappuccino, freddoccino kat dMa
pOGNUATA OHWCE N KATAdVON 0TO ([(NUa VOC «TTOMA Bapy
KOl OX1» TIAPAUEVEL pia EUTIELPIO HOVADIK.

With or without sugar, it is a ritual enjoyed in one of the
picturesque cafes of the city that seem to have sprung
from time travel. Coffee lovers know that it is ideally boiled
in a copper coffee pot, but patience, while preparing it, has
the same importance. Some enthusiasts are even trying to
find out about their future in coffee grounds with the help
of... fortunetellers. What s certain is that, from the colorful
city, the visitor leaves full of the unique aromas, and espe-
cially that of freshly roasted coffee. High quality modern
coffees are also served in the city, such as espresso, cap-
puccino, machiatto, latte, freddo espresso / cappuccino,
freddoccino and other drinks, but tasting the traditional
“strong and black coffee” remains a unique experience.



>TNV UYELQ pac!
Cheers!

Kavéva yeopa n deirmvo otnv Kopotnvn dev Bewpeitat
OAOKANPWHEVO av €V CUVOSEVETAL ATIO £VA TOTIKO KPAO!.
NeLKO, POLE 1) KOKKIVO, ENPO, YAUKO 1 NULYAUKO, N TOTIKN
otvoTolia TTpoodEPel allOAOYEC ETIKETEC UE APWHATA TIOU
UTIOPOUVV VA IKAVOTIOL|OOUV QKON Kal TOUC TIAEOV aTtalTh)-
TIKOUC.

Mo Go0UC Kal OOEC TIPOTILOUY «TOITOUPOKATACTACN», Ol
TIAPAyWYol TNG TEPLOXNG EXOUV VA TIPOTEVOUV TIOIOTIKA
TOUTOUPA, AVAUECA TOUC EEAIPETIKA TIAAQIWUEVA, ATIO VTO-
TILEC TIOLKIALEC oTAdUAIWY Kat BeBalwe v adBovia pEsl To
MNVIKO €BVIKO TIOTO, TO 0VL0.

No meal or dinner in Komotini is completed if it is not ac-
companied by a local wine. White, rosé or red, dry, sweet
or semi-sweet, the local winery offers remarkable options
with aromas that can satisfy even the most demanding vis-
itors.

For those who are fond of tsipouro, the local producers of-
fer high-quality tsipouro from local grape varieties and of
course the Greek national drink, ouzo, flows in abundance.









Ta kpaold ¢ Kopotnvng otoAl(ouv Kal Ta padla ota
KAdE — UTIOP, EVW YIA TOUC AATPEIS TNG UTTUPAC, HEYAAN
gTalpla apaywyng Touv e6pelel oty BIME diabétel otnv
ayopa LA PEYAAN YKAUA amtO OTIECIAA UTIUPES, HE BUvN
TIOU TIAPAYETAL OTO TIPWTO EMNVIKO BUVOTIOLED, AUTO TNG
KopoTnvng kal Tpwtn VAN To KptBdpt amd vIOTioug Ta-
paywyouc. 'a 6ooug dev ayamoly To adAKOOA, N Opakia
YN TIPOCPEPEL ATIAOXEPA EVYEVOTA EVEPYETIKA POGNLATA
TIou oepPipovTal Kat Kpua.

The wines of Komotini are everywhere in cafes and bars.
For beer lovers, a large production company, based in the
industrial area, provides a wide range on the market, with
malt produced in the first Greek malt factory in Komoti-
ni and barley from local producers used as raw material.
For those who do not like alcohol, Thrace offers delicious
healthy drinks that are served cold.



MLla XapaKaToavIKN «DETA»
Feta

«MTéAa» ovopalav ol YXapakaTtoavol Ta AoTpa Tpoata
TWV KOTIAdIWY Toug, oTav akopa (ovoav padl pe autd Kat
VOASIKA, OTIWE 0ptle 0 TPOTIOC (WIS TWV TIPOYOVWY TOUC.
Mia ekdoxr Tou BpUAou BEAEL TOUC YapakaToavaious va
odpalouv OAa Ta aoTpa TTPORATA TOUC OE EVOEIEN TTEVOOUC,
otav ixav mAnpodopnbel TNV dAwon tng MOANg. ‘Opwe
N TEAYUATIKOTNTA BEAEL TOUC TapaKATOAVOUS VA ATIOTE-
AOUV TIOAU KOAOUG TEXVITEC OTN SIAXEIPION TOU YAAAKTOG,
apouL N KTNvoTpodia amoTteAoVOoE pia amod TIG KUPIOTEPES
QOXOAIEC TWV TIAAAL TIOTE KOIVWVIWY TOUC.

The Sarakatsani called the white sheep of their herds
“Bella”, when they still lived with them and nomadically,
as defined by the way of life of their ancestors. A version
of the legend claims that the Sarakatsani slaughtered all
their white sheep in mourning, when they were informed
about the Fall of the Constantinople. But it is true that the
Sarakatsani people are experts in milk processing, since
livestock farming was one of the main activities of their
former societies.









SAUEQPQ, N VOLASIKOTNTA EXEL EYKATAAEIPOEL Kal capaka-
TOQVIKEG LIOVIEG E0TIEG UTIAPXOLY O S1AdGopa ONUEID TNG
EMGdag, petald tTwy omolwy kat n Kopotnvr). Kat, propel
Ta komadla va e€adaviotnkay padl pe Tnv arayr) Tou Tpo-
oL (WNC, TA SIATPODIKA LUOTIKA OpWE dlatnendnkav Kal
GTAVOUV OXEOOV avVaMOIWTA LEXPL TIG LEPES LAC.

«[MPWTOUACTOPES» OVTEG, OTN SIAXEPLION TOU YAAAKTOG, Ol
Yapakatoavaiol yvwpllouv KaAG TNV TEXVN KAL TIC TEXVIKES
NG TUPOKOUNGONG, AMA Kal TNV XPNoN TwV YAAAKTOKOLL-
KWV TIPOIOVTWY O€ TIIO0 0VVOETEC AMA TTAVTA TTEVTAVOOTI-
LEC TIAPACKEVEC. Oa NTaV TTPAYUATIKO ASLKO O ETIIOKETITNG
NG KOMOTNVAG VA PNV OOKIUACEL CApaKATOAVIKN TITa,
TIOU TIPWTAYWVIOTEL OE TOTIKES VIOPTES Kl EKONAWOELC.

Nowadays, nomadism has been abandoned and perma-
nent communities of the Sarakatsani exist in various parts
of Greece, including Komotini. And, the herds may have
disappeared as the years went by, but the nutritional se-
crets have remained alive and untouched even today.

“Experts” in milk processing, the Sarakatsani are masters
when it comes to the art and techniques of cheese-mak-
ing, but also to the use of dairy products in complex but
yet delicious versions. It is really important, for the visitors
in Komotini, to taste the famous Sarakatsani pie, starring in
local celebrations and events.



MOVTIOKA «QUTLC
Pontic ears

«Qtia» (5nAadn avtid) ovoudlovy ot MOVTIOL KATIOLW HKPA
YAUKIOLOTA TIOU TTAPACKELALOVTAL OTO TNYAVL KAl KEP-
vioLVTaL KATA KUPLO AOYO OTOUC YAHOUC. To OvVoUd TOUG TO
TIAPVOLY ATTO TO OXN KA TOUS KaBw¢ Holdlouy Le HIKPA au-
TAKIA KAl VIO VA TO TIETUXEL QUTO KAVEIG XPEIA(ETAL EUTIEL-
pla kat e€aoknon.

H TIapaoKeun Toug Umopel va polddel eUKOAN, Opwe av
OKEPTEL KAVEIC TTOOA Xpovia «(OUV» GTN CUVEISNGON KAl TIG
KoL{Ivee TwV MovTiwy TN KOHoTNVAG, AUEoWS avTiAapBa-
VETAL TN onpacia touc. NOCEC I0TOPIES, APAYE, VA EXOLV
«QKOVOED;

“Otia” (i.e. ears) are called by the Pontians some treats that
are cooked in the pan and are mainly served at weddings.
They are named after their shape as they look like small
ears and it requires experience and practice to prepare
them.

Their preparation may seem easy, but if someone counts
the years that they “appear” in the consciousness and the
cuisines of the Pontians of Komotini, immediately realizes
their significance. How many stories have they “heard”?









«Mola» kat «TpooKi» elval AEEeIg TIOL (0wG TTOMOL £xouV
AKOVOEL OPKETEC POPES, OUWE N TIPAYLATIKN TOUG vvola
BplokeTal kaAd KPUHHEVN oTnyv Todla Tng Movtiag vol-
KOKUPAC Tou (el peoa 1 TEPLE TS KoPoTNVNGS Kat TIou Ol
OLVTAYEC TNG ATIOTEAOUV ONHAVTIKES PNdISEC TOU YOO TPO-
VOUIKOU HWwodaikol TNG TOANG. H Movtiakn faotpovopia
glval £T0L KL AMIWE Eva LEYANO «KEPAALO» ATt LOVN TNG,
WOTOCO OTNV KOUOTNVH EXEL EVOWUATWOEL GTO YEVIKO «BI-
BAlo cuvTaywv» NS TTOANG, S1avBi(ovTag To e XpwHaTa,
APWUATA KA UV HEG.

The word “pirozhki” is famous all over the world, but its
true meaning is well hidden in the Pontian households,
in or around Komotini, and those recipes are important
pieces for the gastronomic puzzle of the city. Pontian Gas-
tronomy is already a big “chapter”, however in Komotini it
has been included into the local “recipe book”, enriching it
with colors, aromas and memories.



AVTL ETIIAOYOU
Instead of an epilogue

DLOIKA, OAa ALTA glval Eva PIKPO HOVO Sl LA TOU yaoTpo-
VOULKOU Hwodalkol TNG KopoTnvng. Oa Umopouoe va VIVEL
avapopd o€ TIOMEC SLaPOPETIKES YEVOEIS KAl EOECHATA KAl
0g 600LC AMOUC Kal AMeG (oVve aTnV KopoTtnvh, aprvo-
VTAG TO OTIYHO TOUG OTNV TOTIKY koullva kal ocuveRaiav
0TN dnUoupyla aUTNE TNG TTOAUCUAVTNG TAVTOTNTAC, TIOU
glval avTIANTT amd OAeC TIC alobnoclc. MpwtooTaToLV
BeRata n yevon kat n 6odpnon, ala ag pnv Eexvape tnv
TEpYN TNC adnc TIou SNULoLVPYEL Eva adpaTto Ywil Kat Tnv
OHOPDIA TNG VEWHETPIAC €VOC KAAOCIPOTIIACHEVOU UTIA-
KAQRA. AKOUA KAl 0 KOXAQOHOG TOL vepoL Ttou Bpadet yia va
PTIAXTEL TO XAPAKTNPIOTIKO TOAL OTOUG KADEVEDES, OUVTE-
AEl OTNV OAOKAN PWGT TNS ATTOAQUONG.

Of course, all these are just a small taste of the gastronomic
map of Komotini. Many different flavors, delicacies and lo-
cal people could be mentioned, as they have left their sig-
nature on the local cuisine and contributed to the creation
of this unique identity, which is perceived by the senses.
Of course, taste and smell are important, but we must not
forget the pleasure that we receive from touching a fluffy
bread and the beauty of a freshly baked, full of syrup, bakla-
va. Even when the water is seethed, to make the traditional
tea in the cafes, it contributes to fulfillment.









>N SlApOPdWon NG HEYAANG lkOvas cUPBAMOLY Ol OEd
NG VEOTEPNC YEVIAC TIOU TIATWVTAS TIAVW 0TO HNoaUpo Twv
TIPONYOUEVWY YEVIWY SNUIOVPYOUV VEOU TUTIOU KOOUN Q-
Ta yevong.

Y autn TN véa Kat uTd SlapoPdWON KATACTACN CLUUPBAA-
AOUV ONUAVTIKA Ol ETIAYYEAUATIEC TNG TTOANG, TIOU SIVOUV
0TOUC VEOUC EVKAIPLES VA TIELPAUATIOTOUY, VO SOKILACOUY,
va BAAoLV TIC 18€EC TOUG OTO TNYavL kat va oepPipouy eva
VEWTEPLKO YEVOTIKO ATIOTEAEOUA, TO OTIolo £lval Babia pi-
(wHéVo og pia TTapadoon Tou £ival SUOKOAO Va 0PLOEL Ka-
VEIC OTIC AETITOLEPELEC. TO OUCLAOTIKO £lval OTL N TTAPAS00N
QUTH UTINPEE, UTIAPXEL KOl OTIOTEAEL TO EPAATIPLO YIA TNV
TIPooBNKN VEWY PNPISWY 0TO YAOTPOVOULKO LWOAIKO TNG
KopoTnvrg, To oTtolo ameubivetal og OAoUC yiaTi elval tka-
VO VO ONHLOLPYNOEL XIAIAOES YEVOTIKES ELKOVEG, AVAAOYA LIE
TO TIplopa Kal TNV 0pen Tou kKabevoc.

Modern chefs contribute to the preservation of these trea-
sures, combining both traditional and modern clues and
creating new and unique tastes.

The experts of the city play an important role to this new
and emerging situation, giving young people the opportu-
nity to experiment, prepare, create and serve a modern and
delicious dish, which has its roots in tradition. This tradition
has existed, exists and is the springboard for the creation of
new tastes in the gastronomy of Komotini, which appeals
to everyone, because it is able to create thousands of deli-
cious and vivid images, depending on the prism and crav-
ing of everyone.



H KopoTtnvn eivat edw kal TIPOOKAAEL TOV ETIOKETTTN OF LAl
YEVOTIKN TIEPIYNON OTNV TIOAN Kal TNV EVPVTEPN TIEPLOXN
yla V' akoAoLBNOEL TIPWTOYVWPES LAOPOLES OTN YEVLON, OU-
VAU 0TNV TIapadoaor), TIC UVALES Kal TNV LoTopla.

To tatidL otnv Kopotnvn lval pla S1adpopn oTov Xpovo
aM@ Katl Tov TOTIo Kabwe ot YEVOEIC Kal N KOUATOUPA TNG
AVATOAC QVTALWVOUY LE TN SUTIKN dlackedaon, atlobnTi-
KN kal poda. Ot pubot mou kpLBovtal oTa XaAaouaTa f ota
£EOXWG QVAKALVIOPEVA KTIPIA KAl UApTUPOLY TNV KOVWVIL-
KOOIKOVOLLKN toTopla TNG TTOANG SlaoTaUPWYOVTAL UE TIC
lOTOPIEC TIOU YPADOUV Ol TIAPEEC TWV VEWY, aTo 3 €W 93
ETWV.

Komotini challenges the visitor to follow a luscious tour of
the city and the wider area and to discover unprecedented
routes in taste, tradition, memories and history.

The journey to Komotini is a travel in time and place as
the tastes and the culture of the East meet with the West-
ern entertainment, beauty and fashion. The myths that are
hidden in the ruins or in the exquisitely renovated buildings
and reveal the socio-economic history of the city are relat-
ed to the stories written by the groups of young people from
3to 93 yearsold.
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