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To whom it may concerm

The Petralona  wines Lid grants its  uncondifional and informed consent o the Ministry of
Education and Culture to procesd to the nomination of "Mediterranean Diel” for inclusion to the
Represeniative List of UNESCO for the Intangible Cultural Heritage of Humanity,

The “Mediterranean Diel” is a vital slemant of our-ideniily, not only in Cyprus bul also in the
broader Mediterranean basin. |t constilutes an integral pant of our living heritage and we believe
that its Inclusion In the above-rnentioned list will assist us greatly in-our efforls to protect and
promote the Iraditions relating fo all stages of the Mediterranean Diel, from production to
consumption,

BEBAIQIH

H OivoBiopnxavia Nerpadwva A1) mapiydt v Qvey Opuiv KU EVIHEPWILEVIT CUVTIVEGT TOU OT0
Yroupyeio Nadelog ka Mohmouod, yia va TPoXWERGE o1y UTTeBoAl NG UTFOWN$IATNTAL TG
eMeooveiarss - MOTpoPies  yia Evigin  olov  AVITTPOCWITEUNKS - Katghoyo g AUARC
Nohmonikrg KAnpovopitg Thg Av8pwirdTnrug,

H «MeooyEgkn Aarpogfy amotEAel Jwrikd groelo e TaurdinTac pag, 0 pove ornv Komno
aAAG Kol oTnv upuTepn Trepioxn g Meooyeiou, ATotenel emiong avarmdoTasTo KOPpaT g
CLOVTAVAC Pag KANPOVOIGS TNOTENOUHE GT1 1] CURTIEPIANWI TN OToV THO Travie Katdhoyo 6a
EMIOROUE TIS TTROOTTABLIES Jag il TpoaTacic ko 1wpotBnom 1wy TTapadocawy Tou oyerifovra
UE GAD TO O1aia g Meoovemxnic AaTpoelic, amd my Tapaylyn PEXP! TNV KaravaAwon.
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To whom it may concern:

The Forest Friend Associalion grants its unconditional and informead consent 1o the Ministry of
Education and Culture to proceed {o the nomination of "Mediterranean Diet” for inclusion to the
Representative List of UNEBCO for the Intangible Cultural Heritage of Humanity.

The "Mediterranean Diel” s a vital element of our idantity, not only in Cyprus but also in the
broader Mediterranean basin. It constitutes an Integral part of our living heritage and we believe
that its inclusion in the above-mentioned list will assist us greatly in our efforts o protect and
promote the iraditions relating to all stages of the Mediterranean Diet, from. production to
consumption.
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O @hobaokbe ZovBeouog Aypol TTaptye Tnv Gveu Oplov ko1 EVIHERWREYD TUVIIVEDN Tou OT0
Yrroupyeio Nafeiag kar NoMnouot, yiu va Tpoxwpnos oty ummoloin tng uttopngidmiog g
eMegovaaxne  daTpoeney  via Evialn oTov. AVINTROOWHEUTIKO Kardhoyo 1rg  AUANRG
NoAmrrigng KAnpovopias 1ng AvBplymornTtag.

H «Meooyeard Larpoerir arroTehsl JWwTiKG CIoKelo TNC TaUTOTNTAG Jog, Oy uovo o1y Kitrpo
AR Kol oty EupUTepn TrEpoyn T Meooyelou, Awore el ETHIONG QuaTOGTIUOTO KOPUAT NG
fuavravris  pog KATPOVORGE TOTE00OUHE O N CuTEpIANYn TNG OTOV THO THavle xaTdioyo 6o
EVICYUOE TIC TpooTdBiEs uag via wpooTaoia kot wpowlnon Twy Trapadogsy Trou gxeTiovim
pe GAn To oradn Tng Mecoyearng Jarpogng, ammd Iy ITOpaywyn HEXp TV KuTavaiwor,
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Nicosia, March 16" 2012

To whom it may concern:

‘The Department of History and Archacology grants its unconditional and informed consent to
the Ministry of Education and Culture to proceed to the nomination of “Mediterranean Dict” for
inclusion fo the Representative List of UNESCO for the Intangible Cultural Heritage of
Humanity,

The “Meditcrrancan Diet” is a vital element of our identity, not only in Cyprus but also in the
broader Mediterrancan basir. It constitutes an integral part of our living heritage and we believe
that its inclusion in the above-mentioned list will assist us greatly in our efforts to protect and
promote the traditions relating to all stages of the Mediterranean Diet, from production to
consumption.

S

Associate Professor Chris Schabel

Chairperson of the Department of History and Archaeology
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Jowhom it may concern

The v L2 ASTERS.E A.... : o ee.r... Grants its unconditional
and mform@d consgent to the Minlstry of Educatlon and Cu!tum {o procaad to the nomination of

“Meditarranaan Diet" for inclusion {0 the Reprasentative List of UNESCO for the Intangible
- Gultural Herltage of Humanity.

The *Mediterranaan Diat" is a vital alemant of our idantity, not only in Cyprus but also in the

broader Mediterranean basin, It constitutes an Infegral part of our living heritage and we beliave
thal its inciugion in the above-mentionad list will assist us greatly In our efforts 10 protect and

promota the tradilions relating to all strpes cf the Maditarranean Diet, from production to
consumption,
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To whom it may concearn:

The Women Club of Agros grants its unconditional and. informed caonsent to the Ministry of
Education and Culture to proceed to the nomination of "Mediterransan Diel” for inclusicn to the
Representative List of UNESCO for the Intangible Cultural Herlage of Humanity,

The "Mediterranaan Diet" s a vital element of our identity, not only in Cyprus but also in the
broader Mediterranean basin, It constitutes an integral part'of our living heritage and we belleve
that its inclusion in the above-rnentioned list will assist us greatly in our efforts to protect and
promote the traditions relating 1o all stages of the Mediterranean Diet, from production to
consumption.

BEBAIQIH

O Duihog Tuvokuy Aypou mapsyel v QVEU Opwy. KO 2vnptppdviy ouvaivedn You ato
Yrroupyeln Dabeiag ko TIOATIOR0U, Yig vo TTRoXwpACE TV UTTOBOAR TS UTTogngidmTag g
«Megoveiaxig  Aitpogngy  yio £vialn  gvov. Avnrpocwreunkd  Kordhoyo o tng  AUAng
{tokmonkic KAnpovouiag 1ng AvBputdrrrag,

H aMeooyeiaxn Sarpogriy amoteAsl fwnkd oroeio. e TaUTGTNTaC pag, &yt pdvo gty Kirpo
crhAde kO OTV EURUTERY TEpIOYD g Meooyeiou, ATTOTEAEL ETTIONG avaTTOOTIOOTO KORUAT TNE
Jwvtavhig pag kKAnpovouide mMOTELOUUE O iy SUPTTERIANWA TNg oTov Tio TTdvis Kardioyo Ba
eVICUOSE TIC TTROCTTABEIES OGS YIU TrpooTacia kAl palBnon 1wy TTapadorswy oy oxeridovTal
HE GAa Ta oTAli TRG MEgoyekds AaTpo@NS, ATTd TV TTARAYLIYD BEXD! TNV KaTavaAWan.

Sign
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To whom it may concern:

The Assoclation of the People and Friends of Agros grants iis unconditional and informet
ponsent to the Ministry of Education and Cultureto procesd fo the nomination of "Mediterranean
Dist” for inclusion to the Representative List of UNESCO for the Intangible Cultural Herltage of
Humanity,

The “Mediterranean Dlet” s & vital element of our identily, not only in Cyprus bui siso in the
broader Mediterranean basin. It constitites an integral part of our iving heritage and we believe
that its inclusion in the above-mentioned list will assist us greatly in our efforts {0 protect and
promote the traditions relating to all stages of the Mediterransan Dist, from production to
consumplion,

BEBAIIH

O Tovdeopog ©ikuy Tou AYpoU Trapexe Y Gviy Spwv Ko evaueplapdwy guvalveorn Tou gto
Yrroupyeio Mabeitg kat FloAmapoy, Yo va TpoXwpfioes aIny UToBoAl ¢ uToyngidmiag mg
«MECOVEITKAC  ATpoghicy  via  &vTaln - orov - AviTrpogwreuniké  Kardioyo g Auang
Moamonkie Kinpovouiag g AvBpwrdrniag.

H «Mecoyeiaks) MuTpoQis UTToTEALh JWiKG gToiEio TNC TaUTETNINS Hog, Oxi pdvo gy Kummpo
gAAS KOy oY EUpUTERD TIEPIOY Trg Megoytiou. ATOTEAE] ETTIONS ovOTIOTTIAOTO KOMIGT TG
CVTaVEAS PGS KANPOVORIGS MOTEGoUYE OTH 1} QUUTIERIMIWN TNG OOV TN TIaVW . KaTdhoyo Ba
e UoE I TTpoOTIGBEILS POC Yvia Trpootadia ka mpowdnon Twy Tropabdocwy TTou oxetifovral
ye HAa Ta oTddia e MeooyaiakAc Alarpopig, oo Tnv TTapaylyr gixpl iy Kartvahwon.

Sign
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To whom it may concern:

The Culture Centre and Peripheral Theatre of Agros grants its unconditional and informed
consent to the Ministry of Education and Culture o proceed to the nomination of "Mediterranean
Diet” for inclusion to the Representative List of UNESCO for the Intangible Cultural Heritage of
Humanity.

The “Mediterranean Diet” is a vital element of our identity, not-only in Cyprus but also in the
broader Mediterranean basin. It constitutes an integral pari of purliving herltage and we believe
that its inclusion in the above-mentioned kst will assisl us greatly in our efforts to protect and

promote the tradiions relating to all stages of the Mediterranean Diet, from production to
cansumption.

BEBAIQZIH

To ToMrionkd Kévipo kot Tepipepriakd ©Larpo  Aypou Tropéxel Iy Quey Opwwv Ko
evnpepwpgvn cuvalvean Tou 010 Yricupyeio Nadelos kar MNoAiTiopol, yia va Trpoxwpeiion oTny
utrefoAn NG LIToYnNEOTNTGY TS «Megoyaiaknic Marpogign yia SvTaln oToV AVIHTTDOCWITEUTIRG
Karahoyo g Aving MoAmonixng Kinpovoutag rc AvBpuwrdrmrag.

H «Megoyeioky ATpoph» amotedsl fumkd ovoielo g TauTdnTas pag, Oy pove orny Kurpo
nAAG Kol oTAV gupUTEpn Tepioxn Tng Meoovelou, Atrotehel emfone avamdomaoTo KOPEan g
Zwvravre pag xAnpovopiGe moTedoups o1 cupTeRpiANWA TRG. OTOV ™o TIAVW. KaTdhoyo Ba
evioyUgel Ti rpoodBeeg pug via rpooTacia kai Toowdnon Twy Trapaldoiwy TTou OXETICoVIQ
LE OAC TO araiin e MEGOYEIKNG JaTpogng, cmd Tny TTOOAyWVE UEXpE THY Xaraviiwan.
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To whom it may concern:

The Cooperative Society of fruits and vegetables of Piisilia: Area of Troodos grants ifs
unconditional and informed consent to the Ministry of Education and Culture to procesd to the
pnomination of "Mediterranean Diet” for inciusion to the Representative List of UNESCO for the
Intangible Cultural Heritage of Humanity,

The *Mediterransan Dietl” i a vital element of our identity, not only in Cyprus but alse in the
broader Mediterranean basin. It constitutes an integral part of ourliving heritage and we belisve
that its Inclusion in the above-mentionad list will .assist us greatly in our effors fo protact and
promote the fraditions relating to all stages of the Mediterranean Diet, from production fo
consumption,

BEBAIQZH

H Opdda NMapuywywy Spolrwy ka Aayovikly Zedér Ditaiidg Tpoddaous Trapiye: Thv Gved
Gpuwv K gvnpepwEiv guvalveon Tou oo Yroupyelo  Noadelag ko NoAmopod, wa va
TTpoYwWproel oTnv UToRoAr TNS UTToyngioTNTag TNe «MEooveiaxig AaTpopncr yia évraén otov
AVIITROCWITEUTIKG Katdioyo Tng Auing MoAmonkng Khnpoveude 1ng AvBpumidmTag.

H aMegoyaoxn Aarpogry arorshel Jwnixd groeio e TaurdinTig pug, oy povo amy Kimpo
gAAG Ko o1V Luplreen TEpox g Meooyeiou. Amrotehel entlong avamdomaoTo Koppan 1ng
ZwvTaviic WOg KANPOVORIGE THOTEdoUNE 0T 1) CupmeplAnyn THS GToV TWIO THIVW  kaTaAoyo Ba
EVIOY oL TIC TTROCTTABRIES Pug via TTpooTadia kar rpoBhon Twv TTdpadooeusy Troy gxeTifovial
LE GAU Ta oTaGE TE MesOoYEIaRAg AIGTPOGAC, GTTE TV TTapaywys Jéxpr TV XaravaAworn.

Sign
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gnaug)

(Data)
0172,

. '
Prn It Py s TIRFRR P AL FABIFRANLaNY Sus fud

{Noma)
Tuepoorm,) peh

[RREAL



To whom it rmay congcern:

The Community Council of Agros grants iis unconditional and informed consent {o the Ministry
of Education and Culture to proceed to the nomination of "Mediterranean Dist” for inclusion o
the Representative List of UNESCO for the Intangible Culiural Heritage of Hurmanity,

The "Mediterranaan Diet" is a vital element of our identily, not only in Cyprus but also in the
broader Mediterranean basin. It constitutes an infegral part of our living heritage and we believe
that its inclusion in the above-mentioned list will assist us greally in our efforts {o protect and
promote the traditions relating to all stages of the Mediterranean Diet, from production to
consumption.

BEBAIQIEZH

To Kowvorikd ZupBolMo Aypol TOpEXE! TV GVEU DpuWY KO EVRIHESWUEYN ouvalvear) Tou oo
Yrroupyeio Naibeiag kot NMoMnouosd, yia va Tpoxwenoe otny urmaBobr} e umowngoTiog g
eMecoyeiarliy  Alrpopng»  via £vraln  oTov  AVRITTROOWTTEUTIKG - Kartdhoyo g Aubng
NoAmonigds KAnpovowdas e AvBputroTnTag.

H «Meooyeiakn MaTpopis ararehel ZWnKd OToIXEo 16 TauTdTnTag pag, &y povo orny Kimpo
ARG Ken OV £UpUTEpn TIERIOXN TS Meaoyeiou. AtroteAsl emiong QvamréoTIagTo KOpUaT T
CUIVIOVITE HOG xANpovods moTeboude o1 1 QUPTTEDIANWI] g OToV o Trdvie xardioyo 8a
EVIOY UGS TIC TIpOgTTaBEEs pag vitl TPooTaoit Kl TTRowdngr v rapaBdoeuwy TTou oxeridovia
pe OAu o oradia Tng Megoyalakig Aarpogds, amd TV ITApaywyn BEXp! TNY ROTavaiwan.
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To whom it may concern:

The Agros Cooperalive Society of Rosewater Froducers grants . its unconditional and informed
consent to the Ministry of Education and Culture to proceed 1o the nomination of "Mediterranean
Diet” for inclusion to the Representative List of UNESCO for the Intangible Cultural Heritage of
Humarity,

The "Mediterranean Diet” is & vital glement of our identity, not only in Cyprus but also in the
broader Mediterranean basin. It constitutes an integral part of our living heritage and we believe
that its inclusion in the above-mentioned Jist will assist us greatly in our efforts to protect and
promote the traditions relating to all stages of the Medilerranean Diel, from production to
sonsumption,

BEBAIQIH

H Ouada TpiaviaguAhomapoyuyuy Aypol Trapéye: Ty dvey dplv Ko EviuEpeipivn ouvdalvearn
ToU oo Yroupyeio DiomSeiag ko Nodmiopod, yig va Tpoxwpios oIy urroBokn 1ng
urrowngieTnTag e «MESOYEIGRNG Ampopnicr yin Bvingn orov AviiTrpoowieunke Kardioyo
¢ Aukng NoAmonkdg Kanpovoptg g AvBpumdrnrag.

H «Meogoyaaxn Aarpogiy anorchsl {wTikd oroixeio Mg TaurdTnIas dag, 6yl pove ornv Kampo
QARG KaF OV EUpUTERN TrEpoxn g Meooyelou. ATTOTEAEL £THiONG ovITTOOTIOOTO KOPpEAT TAC
CLVTaVIG HAaC KATIPOVORIGE THOTESOUNE OT1 N - JUUTTERIANWY THE OTOV N0 THIVW RaTdAoye 8d
VIO XOTE TIC TTROOTTABLIES POC Yt TTROOTUCIN KA Trpowlnon Twy Tapalooswy TTou oyETiEovIal
pe SAL 10 grabia tne Mecoyaiarng AaTpoen, amd Thy Trapayeyn pExprny saravaAwor.

Sign
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A 1 1 f the most. Its . Cyprus
Is charaderized by a rich gastronomical tradition with many ‘Geographical Indications,
l.e., products that traditianally manifest a ‘link’ with a specific geographical area (in some
casas with the whole of Cyprus) and to which they owe their special characteristics, This
link can Include human elements, I.n., the production know-how and/or the reputation of

the product, as well i ge dimate,

of the geographical area, This Gastronomical Map s a flrst attempt to present the

that are The

Pafitiki pissa (Paphos gum)
Paphas gum Is produced from the rasin of tremithos tree (Pistaria
atlantica subsp. Cypricola). Upan chewing, It Is hard with the intense
characteristic taste of res n.
History: The production center for Pachos qum used tc be tre previously |
Turkish Cypriot village of Lemba. It was alsa produced in ne ghbouring
villages of The main
qum pragducers were Turksh Cypriots After the intercommunal poblems of
1963, the Turkish Cypriots abandanment of these villages, In congruence with the reguction in the
m.mber of wemithas mas, caused gum production In the area 1¢ cease. Today, resin 1s Importes. The:
t tre for P find small f3ctaries still following, to a

qu extent, the mmuaml production method.
Production method: After resin is collacted from the tress, 1 s filtered very slowly (1-2 aays) through

Maxilles Lysou

district
History: According o X Giaggoul's, Maxifles are named after the latin 2
word “maxilly} which means “premature fig® Furthermare, aceording to

R Papaggelou (2031),the word s denved from the latin word “macilentus’
wich means‘thie’ Maxilles were once the wintertime sweet for tne people -
ofLysos.
Production method: Tne figs, while on the tree, are daubed with olive ollat the edge using a straw to
bring about the simultaneaus maturation of the fruis After sbout 7 days, the fruits mature and are
collected The figs are placed anp ne neeclesontheground o1 1 2diy3 o Wik Aervads By areci
inhalfand left for 3-4 ry. They th fennel for 1-2 minutes,
are strained and left to cool/dry Temmnidon b 207 Documentary: The bndge across our tradtional
tastes)

s noted. thyme branches and the “trintina’fscollected. The trimintina s heated ntil it s quefied and is agaln
fitered through a cloth Into 3 container with cold wiater, 50 35 fo cocl and be handled manually Gastronomy: Consumed as a sweetof with walnuts
Afterwards the y pece, stetched and folded for hou
to white. { ik 1 { 24hours to cool/d) 3 1 ;.
Rizopst foos) » Syka Tillyrias (Tillyria figs)
i fei chaiking num figsare smoked vt Eutning of slphurand thn s e
Halloumi Juwandseplemhcr
i Paphitiko tyri (Paphos cheese) History: No istarical references on this product have been found so far
or  moxtue of the two, with or withoutcow milc 2 e According 1o locals the production tnow-haw for ths praduct has been

Dk

Lecnardo Dans, who lived in Cyprus, makes reference ta ‘calumi”in one of s

manuscrpts in 1556 AC. A latef tegart of Halloumi 1 that of Archmandrte

Kyprianos h 1788 AC.

heough an as well 2 thrcugh agricultural exhibitions (Vllage of Lys, 1915 / 1938)
ink

Halloumas;
“Halloumd, *Halloumakis’ Hallourris
her than

of sheep or goat milk ar a mixtute of the two, and has a na
yellowish cuter texture with the characteristic Imprints of the tafan” (the
container in wrich tIs coaked)

History: “Excellent cheeses of the villages of Paphos® {Arch mandrite
Kyprianos, 1788). Fram anclent imes unti today, Paphos cheese s produced
from Februzry to April when there is an abundance of milk Also, it strongly
inked to the production of Easter Flaouna (see number 5)

dstired

transferred through generations Th.Kyprianau (2000) states that figs of the
variely “koutsina® which are cultivated pmarly in the Tillyna region, are
considsred the best, and from these, “pastosyka” are manufactured in Tilyia,
raduction mathadk e ol g ey bind Tl ulled‘mumnn'ls used. The figs are allowed
. e
B et dlphir lurabuu( 24haurs Subseqently, the smoked i are e, 10days
and then mmersed in hot waer to be viashed. They are lft to dry ano are packaged.
d sweet.

65°C rosin
1040°C The curd s placed o spectal moulds (*lana®) anc pressed. After the removal of Anan” cheese, the
< foratleast30 min (coosl-g)

therr surface
The piecesof allo ae foldeo and.once coles, mey & places n st wheyfo 13 s belnn hemg
packed, For

for §-10 minutes Suhsequemly the curd is gradually lehnled while sting fo 3045 i, transfeed

to*talaria” made ofskin

manually until the ulam e leckWhen sranec, the Glanaare placed in the hot whey for xo mirutes

1n order for the cheese to cook The tslania are removed from the whey, the cheese Is turned 1-2 times

and salted. Finally, the cheese 15 left to dry for 4-5 days.

Gastronomy: Cansumed with bread, but mainly used for the maing of Flaouna (therefore, sometimes
leo Fi. ey

nony: The parncularity of
Itis, as wel as fried, grilled, etc Furthermare, Halloum is consumed In soups (e g Trahanas), It camplements
termekn, lisalso used ol

Tsamarella - Apohtin

Traditonal meze dishes made from goat meat, with an ntense salty

vilages of Marathasa
and Paphas for the putposesaf e aesenvatan Ty, Teamarels s alto
produced n the Pisiha region, Tsamarell i registered as “Presidiumby the
Slow Faod Foundation.
Productian method:
Tsamarella Goat meat ‘rom the round and fore-shark 1s mainly used (bone removed) The meatis cut
%10 big pieces, which are bladed with a knife and salted The salted meat preces are pressed and lef:
overnight to absorb the salt water. The following day, they are placed In the sun to iy far 510 days
{depending on the weather). The pieces are dally turned and moved as fequired to be “caokedevenly
Tsamarella i then immersed In hot water several trmes for 2-3 minutes. Sprinkled with oregano, it s
agaln placed n the sun for 1 mare day
Apohtin: Its production methos Is similar to Tsamarellas, however meat with the bone-n is used,
sometimes, 3l of the arimal except tne head) i used, opened n the middl with the intestines and fat
temoved

tast when serveg with Zania

Hoiromeri, Posyrtiand
Lountza Pitsi

Three meat products produced mainly in the Pitsla region from pork meat |

that is “cooxed” (matured) In Ory red wine of the regian and then smoked

using wooa flom malgenous trees and bushes. They are dark-colored with

an nense,chatacedi mefofwine and smoke ad i ashghy sy
aste.

Hhtnvy Flstorlcally, these praducts were produces in high alttude areas because of the cold climate

that is favourabile for meat oreservation. Every rural family, even in mio 20 century, used 1o rase 1-2

Haroupomelo (Carob honey) and
Pasteli Anogyras

Carob honey Is produced from caras (*Black Gald of Cyprus?). It is iscaus
wiha deep-red color. Pastell Anogy?as s 2 sweet made from carob honey.
ce the old days.From

Paphitiko loukaniko (Paphos sausage)

Catab atab raney I3 cxraced Sakeans, 18951 * specil and very "
sweet syrup Is produced from carob, named carob honey* (Richter, 1913). As
far as pastel Is concerned, ' Is mentioned in Assizes as a taved product, The word “pastel” onz nales

g for ity of meat throughout the
year
Production method:

with wine for about 2-3 days
o sl (ahze) AEruaic ¢ imoked ing oo eficigenouspans (amokin Empen e it
ire)

higher tnan 26°C, dically presseo. Coriander 1 also aoded
Finally, the T may. uapla:zummnlmmu faom to mature.
Is used. The praced; larto that above for Holr tthat

o meatpressing I per‘ormed
Lountza Pitsilias Pork fille is used The pracedure is simvla to that of Hoiromer, except that meat

Trahanas Paphos sausage, produced in the willages of aphos district, s made from French (pastel) and was establisned by the Francs, who also taught locals the art of its production pressingisoptonal
Trahar TEianted: i SuTRaACH thatis'cooked” ne (Klerides, 1961). The Pasteli Festival s organized In the wllage ulAnagym every September Prior to the B L »
suur shees andor gaat milk and wheat. The soup obtained from the atherEcan sho sunidied. l Turkish Invasion of 1974, the reglon o Kazafan! region In pastell Pitsiia | while Pasyit and are fred orgriled
heating of the dried pu:du:l with water s also called Trahanas, together with other meat product: the basic production (Pardes, 2006), and served mainly for breakfast or as part ofa sandwich
e i food for rural families. The absence of efrigerators led to the needof finding hed and, once dried, milled, They are lef
G il thods o ensure meat consumption throughout the year. fos “eofi = ]
linked 1o e [ywlor Idmllry (2002) Because of its rough texture, the word preseivatom.me rabout g "' ‘kof mla‘),wh:re me fruit juice called Po— '
“Tahanas'mos praably o ates o the ward o, meanng roughe A st . Serepert"gr about hous L Pitsilias (Pitsilia sausage)
sextured hard soll very tasty) in Paphos’ yielding m= wsmus liquid, that u m ﬁvnh hwy Constant stirming of caron humy for iwa hours Ptsilia sausage is produced In the Ptsilia region from pork minced
A small tof sout milk with sa | o the milk The milk s left for about 7 ut ' - 2kg meat that Is ‘cooked” (matured) in the dry red wine of the region
T T e oy Tt e e B Sl T i e ol
100°C reheat s lowered. Crushes wheat s gradolly added atazouta T2 ato wheat milk), The miture created, so that there are 3-7 i then elther dried obtaining a fait, golden color Thls ts pastell Anogyras. trees or bushes.
e o b b s 12 ours s kneaded, in the sur or Ina room under controlled conditions i .
and finallys afowed to rest*for 23 hours. The mass Is 5 (6. fed o B RO e Lia (1 Eares 6 be e sk with other
epenaing on the geographicalreglan) Tne pleces are left n s dry for atleast § days Trahanss 5 cucumber and bread, etc. 11 3nd eaten with warm bread. Pastell Anogyras | aca el ruralfamilles.
eed of for
Gastronany: Consumea as a soup, espectally duning winter. Trahanas s often cooked In chicken broth with Pitsila reglon is an area of
he additan of Hallou (e number 1) Arkatena Omodous The Tt
15 Teft for 3-8 days In the wine and once removed, passed Into pork Intestines that have been previously

Kypriaki epitrapezia elia
(Cyprus table olive)

The Cyprut table alive
hih s cated thioughaut the sfand
H Insites of the Aceramic

Koufeta amygdalou Geroskipou

Koufeta amygzalou Geroskipau are roasted almonds covered with Y
sugar and are produced In the Geroskipou municipality of Paphos 3
district. This name (< transitionally protected as a “Geographical Indication!
In Cyprus and Is candidate for ug ‘stration a3 a “Protected Geograpnical
Indication”In the E union. Th sk product is also

ik

Histary: The production of Koufeta amygdalou Geroskipou started In 1895 In
the vliage of Geroskipou cy Sofocles Athanasiou, The production krow-how was nasxed duwn from

kouloun(ciicular bread)

the “Arkais’) Th

are praduced mainly in Omadas and Kollani vilages of Limassal distrct.

History: “Ata specifc location n the mountains, “paximadia of the worker”

were aked from a mixture of cereals, beans and chickpea flour® Richter,

1913). The name “Arkatena* s most prabably derived from the Greek word

‘elgalls‘(mea"mg wovken, due 0 mmng -hour praduction methad of “Arkatié*
e offer g

cleaned, Tles are made sa that there Is a serles of 812 sausages between two consecuive ties, The
sausages are then smoked for 2.5 days

Gastronomy: Prepated In various ways (e . fiied o on charcoal), and often served with tamato,
cucumber and breac

Fountoukia Pitsilias (Pitsilia hazelnuts) 54

jarieties: “Ntopia®(Local)

Aeolizhic Epoch and the remains of anc'ent olive stone presses belonging to the. generation to it d Ins unchanged. Koufeta Id in fairs
Late Bronte Age and Heliev\mu Perod. Indiations of table alive exports are * 1992),
i o i spdispidun fmalir) o o 1n1937. They have always been the traditional treat, o ffered duing weddings/baptisms
ouseholdas patof te mu. e clad i e v S g s g R LT IV O
It ar I L unt
clves for by way of gk bagne 1 h end of Misnttion el SRR theragng ventl k]
Scnmmw’mqmn olives and usually by the end of Decembarof P
I d swest,
the nome, traditionally, green olives were partly erushed wuh the sudden strike of a stone (these clives are.
called"Tsacsstes”) Black allves are keptin vinegar of salt w; -
Gastronany: The Cyprus ummmuuanommuyaqupm Iths served as a part of breakfast as 3 Loukoumi Geroskipou
deash, lzers and dips 11 sl used
¢ )

Kypriako extra partheno elaiolado
(Cyprus extra virgin olive oil)

sl
The

BT

ariety throughout the island and
Up o ansbtude o bout 100 m !

Loukoum Is 2 confectionery productw'th sugar asthe
mainingredient. The name “Loukoumi Geroskipou®is
the first Cypriot name to be r:gmer:d asa Pvnlectea

Indication (PGI) n oukoumis are also
produced In Lefkara village (Luukaum\i Lefaron) and n Faini village \

evening, ‘foam' starts rising at the surface This foam [*Arkatis”) 15 radaly collected overnight and
covered vith flour. e foam s left to‘swell';
nutmeg, etc. The resulling dough is shaped Into “koulouris that are baked In 3 pre-heated oven. Aftar
baking, soft “koulouria® can be re-baked (after irst coaling) for 56 hours to narden (“paxmaga).

Gastronomy: Consumed either in thelr soft form ot &s bread (*pannistdes’), of n the form of paximadia.

or "Makraula" (Cerylus manma) and “Peratika* (Corylus aveliana).
History: The hazelnuts of Pizsilia, known as “leftakarka’, are found in the
Pitsila region, especially on the north side of Troodes, from Madan to

Almond sweet

A
basic raw material. It contains sugar as well as vanos flavors.

The

Kouris-Xylaunos region, and specifically the villages around the village of

Limnat, have the largest almond production In Cyprus. Every year, at the

village of Limnati, “Tre blossomed almond tree” fai s organized, and the
thisalmond sweet is presented.

{Loukoumia Foinlou].
History: The production of Louxour

erosk(pou dates back to the 19” century, specifically to 1895,

Production method: The almonds are de-shelled and milled Syfup (Watk, igar masnr_ m:wnn
lemon) to untila s fermed,

Papoutsa. Duing th Iy In i
and othe fairs are organized in certain Pitsla villages. -

A q Iy carrled o twhen the nutls

easly emoted fom s ety oLt and obiais 3 bown color “he ek during the

for sektody. They can be kep yearat

appropriate temnm:um
Gastronomy: Cansumed fresn or diea In their resh farm, they can be consued shortly after harvest,
before de-shelling and drying, Driea hazelnuts are often consumea with beer and other akohohic

Rodostagma Agrou (Agros rose water)
Itis the distillate fram the whole flower of *Rodes Damaskinis® (Rosa
damascena).

History: Rose water production has been carrled out sinca the old days In
the ullages of Ttoodos, maroly Milkourt and Agros. t was scld durng fars 3

st When Sofacles Athanaslau stared production. T infal recpe of Loukeum Geroskipou with the lacal s Surteris gackage IR QITETITE
i : p
e Theolve area until today. Similary i Folnlou each have therr own history, (Gastiofohy: Chrume acwsiiel
y partoft i Which traces bac many years
sl et Infact the word Ol andmars, e furthe pecall I Kkiofterl
evidencing s mportance e f st exre an appearnce T maily e o e progucton meths, i ifrs i Sout -Pp - Kk 17
i thebest cerian stages e, the misture). e ald -Epsima—Portos

A1
phSL( coraners toolve ikl procedses Cyprus olve ol s usualy consumed 3 monts after

ashelf e of at le3st 12-18 months.
Gastronony: Used in appetizers, salass o on bread, for frying and ako to mark
used in vados foods and sweets.

t Its alss

D!p:ndlng on the desied taste coloring may be addesTh wicous mixtute s gradallypouted o
maulds. Cnce
afe pacsed, usually coated with caster sugar
Gastranamy: Cansumed as a sweet

Flaouna

and eqgi s pmduud durng Estr mmughaul Cypru. Flaouna s 8
ot “Paskies” are
meatwizh

hetbs

fl palathr’

che Angloaxans named It *flaon’, today's flan” (Hadjioannou, 1993] For Cyprots, Flsouna is a relncarnation
bol, ustoms 2nd

Production method; Firs, the filing of Flaouna (called foukos’) 's made Grated cheese s mixed with €305
is 23ded. Various herbs (such as nutmed, masti, peppermint and cinnaman)
ded The “foukos” toswell” The next day, the

are includid and

Halitzia Tillyrias 11"
Halitzia Tillynas Is a soft white cheese, with holes and a slightly sour
aftertaste. It s manufactured I the Tilyria tegion from raw sheep o
qeat milk or a mixture of the two, S
Hisory: No histoical efrences o thisproduct have been found 5o far
According ool rouces the prodscton row-now has been pasec 3«

Fae ditona weets haate made i giape e o e vliges
of Tr
atory:Producton daes bock  th endof the 19t cntay when orpe

Marathasa and Prsl, Intaly, these products were the basic dry ol

consumed by farmers while they worked. Later on, they were consumed as 3

dessert, replazing sweets.

Production methad:Graps e preted nd he denved e i tred and bl Specluhite <o
Once cooled, the juce 15 flour—

otherpraducts,
ares

Praduction methad: The foses are collected In the early moing and therr petals are placed directly
I hrougha cold tube,

15 stored 1ndark-colored, glass containers away from sunlight.

iewidely Leed o g baklavas, katef,
asviell s other weets,such 3srice il 1c 115315 used n the producton of Soutzcukos, Pplouzes
and Kkiofterks (see number 17)

Pestropha Troodous (Troodos trout)

grape ]m.e e st untl viscous Rose water ot Is added. further

treatment of i produced:

Snuuhuklm Almands or walnuts are kneaed on threadls with a needie and the two eoges of each
eadar

A BTG erdon hanging procedure is repeated 4-5 times untl enough of the mixtare 15

down thiough generations
Production method: Raw milk immedately after being milked is filtered through a cloth Renvet s
added and the milk s fef for about 1 hour to coagulate The curd 15 then placed into special cantaimers
(talane") and sofly plexsed mantaly The utd s temoves from the tlaia, ct o fourpieces, salted

Anar). At low temperatures, about 40 cays are required for mm maturation, whike at higher

sooner. Haltzla Tilyras are kept n salt whey for about 4 menths,

dough is wepared, P filled with“foko” After
inon the s

drinks

o and oregano, in saladis or with bread.

The trout (Oncorhynchus mykiss of Treodos s 3 resh-water cultvation, 23

produced In h the Trood:
y: Since 1960, becau the soilof

area of Tracdos, peaple In many surrouncing villages began to utihze the

ivers and dams, that existed n the atea Thisled 1o the developmentof rout

culbvaton. Since 1971, vllages ke Kakopetra, Plaues and anl, have

on the surface.

Ppalouzes Crushed walnutsare sprinkledt farlocals 3nd tourists for
of the Trout
Bt ol s P o P VD AN S0 procuton methckTou St 12 ot s wih 5 s o e T
Juce Is et 12 boil witha untilyery v il camed
Portos. Crushed whest Is aaded o the hot grape uice With constant stiring and warming, Portos is
formed. Aoasted sesame can be added. e s e 4
Gastronomy: Soutzioukkas/Ppalouzes/Kklofterka are often served with drl=ks, especlally Zivan'a. The trout of Lately, it 9
d sweets. feapes.

ora a substitute fo honey and sugar. Poros belongs to the cateqary cfmarmalades
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Mandarinia Arakapa 24 '

(Arakapa mandarins)
Arakapa mandanins 2re cultivated mainly in the geographucal region of
ind are prod the var

5pp. Citrn Reficufota Blanco of the same name. This tree Is known as the
“Cypnot*arlocal*and is famous for s frur, which lsvery aromatic and tasty,
5.t contains a large numbe of seeds The fruit s of medium size with a

1l k3 3 1
2006).

istary: The mandarin tre of Arakapa was Imparted to Cyprus 17 B70 (Pavl'des, 1986) According to P
Gennadios (1959). P Efentis, after whom the trce

‘was namad in the ol days.

Productien method: Arakapa mandarins fiaen from December until March, The specific variety ~as
adapted very well o the 5o | and climatic conditions of the semp-mounta nous reglon around Arakapa
village 1tis noted that the tee foliage Is qurte reslstant to the low winter temperatures of the region
Additianally, the variety by

advised asa measue againsT this phenomenon, which also increases the size of the frult,
Gastronomy: Cansurmed fresh. They can also be used to make sweetened mandarin juices, fresh juices,
sswellashqueurs

Kypriaki patata kokkinogis
(Cyprus red soil potato)

They iy ¥ ferle
2d soil of Kokkinoharta fred sail vilages) in the easter reglon of Cyprus,
where tey are cultivated. They are also cultivated in the region west of
Ncosa {Akacl, Pensterona and Astromertis) The main varieties are Spunta,
Marfora, Cara, Nicola, Sieglinde, Dismant Timate, Liseta, Chatlotte, Dift, Filea, Sups

History: The exact

calany 'n 1876. The frst recorded

‘mport ofseed potatoes took place I~ 1509 By indepe in 1960, the island i of

ootatoes mainly to Great Britaln ana Wester Europe

Productien method; Potatoes are cultvated in two seasons. The spring crop s planted in
: Aptil)

Y s crap s generally
A portionof the spring crop 1s feserved as see for the winter ¢rop, planted In August/Cctober and
™

.
b felds, ansuring the
freshnesso” the product. The pr I
cultivation
oked in various ways such |, oolleg, fried, stuffed, mashed, etc, They are.
als0 usedas an Ingredientin many other dishes.
Kolokasi

s an edible plant (vegetable) belonging to the Ataceae famly It I$
cultivatea for its edible starchy roots.

History: 1ding € 1o the
12° of May 1191 where Kolokas! was served during dinner at the wedd'ng

etfery, N
1926). 1890),
in Lapithos and Paphas. ®rior to the Turkish invasion of 1974, significan cultivation was carried out In
A I “oday, Kolokas
st the village of Sorira, with smaller amounts In
Frenarus nd Lopetn

3y 1tis planted
9 lokay
has a large central racting system along with many side-roots and nan-edidle leaves Iis production is
mainly consumed locally, while some s exported 1o tne UK.

wih oras kapamas
with wins very well known in the Ammochostos district)

Akathiotiko tyri (Akanthou cheese)

Akanthoucheese was poduced n the village of Akanthou from raw

milk of gaats that grazed a variety of aromatic Blants In the arca N

History: Aich. Kyprianos (1788) refers to “Excellent cheese of Akunthou, b 5/38

‘whils, in "890 Sakellarias reports that “the cheeses of Akanthou were the PINg e, &

best of the island” Akathiotiko cheese was produced dur ng the S3-day Bl gire ‘n;;_,»;‘mi‘.r

fasting penod prior to Eastar and exported to neighbaring countries The IR RAREY sdl |

branchesof rockerose, the k
hich had a sticky ) th Asa result, the Ik Id stick on the.

plantleaves, while the milk cbtained the M, 2009,

The bridge across our traait'onal tastes: The cheeses of Cyprus).
d: renne! dded and, after coagulation, the curd was cut

(“talan;

andstirred. The cut.

o 5, re-Dressec, and
e Then, the from tne.

maulds, sited, and placed bace Into the mould This procedure was tepeated ‘or 2-3 days. Finally, tne

creese was remaved from the moulds and left outside or 3-4 nIghts 10 be humidified by the even ng

pumidity Lastly, ‘psatharka’ smake

was Immersed in melted wax (Economdes, 2004)

1*Flaouna” (ses number §), was eaten as

mezz dishor was grated onta pasta

Laggopittes Rizokarpasou

flat, round

and smocth rack placed on charcaal
History: According to Kygris and Protapapas (1997), “Laggopities were
<aoked ot a rock In Rizokarpaso during fasting on the celebatian of John
the Baptis on 29th August” Bibliagraphy shows that Laggapitres were also

distrctvilbges

igh) Tour, Wale o
The dougt dand placed 1n a warm place o ‘swel: The rack
Is then heated and daubed with ail s that laggopittes de not stick or, it The puree Is slowly poured on
When th foannid
M, 2007, The briage acrass.
Gastroncmy: Laggopittcs Rizokarpasol are served warm of cold with honey of catob honey and/or
epsima (see numbers 14 and 17)

Note: Winss ard spuits ae nat cluded on the map

W) o2
TN

Gastronomical Map of Cyprus
SCALE: 1:400.000

KERYNIA

i
G S e

1. Halloumi
2. Trahanas

AMMOCHOSTOS

15. Arkatena Omodous

16. Almond sweet

17, Soutzdaukkos - Ppalouzes ~ Kkiofterka -
Tations

3. Kypriaki epitrapezia ela (Cyprus table ofive)
i Kyprak tolado ((yp
extra virgin olive oif

. laouna
. Pafitiki pissa (Paphos gum)
7. Paphitiko tyi (Paphos cheese)
8. Paphitiko loukaniks (Paphes sauisage)
9. Koufeta amygdalou Geroskipou
10. Loksumi Geroskipou (“Protected
Geagraphical Indicatien’), Loukoumi
Lefkaron, Laukoumi Foiniou
1. Halitzia Tillyrias
12. Maxilles Lysou
13. Syka Tillyrias (Tillyrla figs)
1. Haraupomels (Carob honey) and
Fasteli Anogyras

{0
16, Tsamarefla - Apohtin
19. Heiromeri, Posyrti and Leuntza Pitsilias
20, Loukanike Pitsillas (Pitsilla sausage)
21, Fountoukla Pitsifias (Pitsilia hazelnuts)
22, Rodostagma Agrou (Agres rose water)
23. Pestropha Troadous (Troedos trout)
24, Mandarinka Arakapa (Arakapa mandarins)
25. Kypriaki patata kokkinogls

(Cyprus red soll potate)
26. Kolokash
27. Rkathiotike tyr (Akantheu cheese)
28, Laggopittes Rizokarpasou
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