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Το ΠελoΠOWΗσιαKό Λαογραφικό Ίδρυμα ενισχύει την υποψηφιότητα της Ελλάδας

για την εγγραφή της Μεσογειακής Δίαιτας στον Αντιπροσωπευτικό Κατάλογο της

.Αϋλης Πολιτιστικής Κληρονομιάς ,μέσα από μια έκδοση παραδοσιακών

γλυκισμάτων, η οποία βρίσκεται και στο πωλητήριο του ΠΛΙ και μια ιδιότυπη

ξενάγηση - παράσταση της θεατρολόγου- φιλολόγου Ιωάννας Ρεμεδιάκη

Η έκδοση με τις παλιές τοπικές συνταγές γλυκισμάτων της Βρισηίδας Παπαντωνίου,

παλιάς Αναπλιώτισας , πραγματοποιήθηκε το έτος 2007, στο πλαίmο του εορτασμού

των Ευρωπαϊκών Ημερών Πολιτιστικής Κληρονομιάς, που είχε ως θέμα τη διατροφή

Με αφορμή αυτή την έκδοση η θεατρολόγος- φιλόλογος Ιωάννα Ρεμεδιάκη

εφαρμόζει στον Ι ο όροφο του Μουσείου «Β. Παπαντωνίου» , όπου αναπτύσσεται

μέρος της μόνιμης έκθεσης του ΠΛΙ «Το Ελληνικόν .Αστυ : Ναύπλιο 1822-1922»,
μια υποκειμενική ξενάγηση που μέσα από τις μικρές ιστορίες που συνοδεύουν τα

εκθέματα.

Η ηρωίδα, Βρισηίδα Παπαντωνίου, θρυλική μαγείρισσα, που επέλεξε να μαγειρέψει

νόστιμα και όμορφα της ζωή της και τη ζωή της οικογένειάς της και των φίλων της,

θα κάνει το ίδιο και για το κοινό αυτής της ξενάγησης- παράστασης, στην όποια

μπορούν όλοι να γίνουν εκθέματα, αν θέλουν να θυμηθούν αγαπημένες γεύσεις και

παλιές τοπικές συνταγές μέσα από τη χαρά της κοινής ζωής των ανθρώπων, εδώ στο

Ναύπλιο και σε όποιο Ναύπλιο μας μεγάλωσε και μας περιβάλλει. Γιατί εμείς είμαστε

η ιστορία, μικρή ή μεγάλη, χαρούμενη ή δύσκολη, εύγευστη ή άγευστή, σημαντική

πάντως σε κάθε περίπτωση.

Τέλος η Ιωάννα Ρεμεδιάκη προτείνει για τα παιδιά της δευτεροβάθμιας εκπαίδευσης

ένα εκπαιδευτικό πρόγραμμα που να βασίζεται στην προσωπική επαφή με τα

εκθέματα και στη σχέση των παιδιών με την παιδική ηλικία, την δική τους ηλικία

δηλαδή.



Αυτό δημιουργεί μια πολύ ενδιαφέρουσα διαφοροποίηση σε σχέση με την

παράσταση, καθώς δεν στηριζόμαστε πλέον σε αναμνήσεις αΧλά σε μια διαδικασία

σύγκρισης και αντιπαραβολής, η οποία μπορεί να εξάψει την φαντασία των παιδιών

και να τα κάνει να συνειδητοποιήσουν καλύτερα την δική τους παιδική ηλικία.

Τα παιδιά θα ξεναγήσουν και θα ξεναγηθούν ανακαλύπτοντας το δικό τους έκθεμα

προκειμένου να το παρουσιάσουν στους άλλους. Η είσοδος των παιδιών στην κοντινή

τους παιδική ηλικία επιτυγχάνεται με οδηγό τη γεύση, τη μεσογειακή γεύση μέσα

από ένα κατάλληλο για το χώρο έδεσμα που θα τους προσφέρεται στην αίθουσα με

τα παιδικά εκθέματα.

Στη συνέχεια το πρόγραμμα προχωρεί σε δραματοποίηση των εκθεμάτων, των

οποίων την ιστορία θ' ανασυνθέσουμε , στηριζόμενοι στις καταγεγραμμένες

πληροφορίες του Μουσείου και στη φανtασία μας.

Το ζητούμενο είναι να φτιαχτεί μια ιστορία, με αφορμή τις γεύσεις και τα

συγκεκριμένα παιδικά εκθέματα, με την οποία τα παιδιά θα μιλήσουν για την δική

τους ηλικία, τις ανάγκες τους και τις ευαισθησίες τους.

Με φιλικούς χαιρετισμούς

Ιωάwα Παπαντωνίου

Πρόεδρος και Διευθ. Σύμβουλος
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Dans le cadre de j'jnitiative des Ministeres du Developpement Rural
dΈSΡαgne, de Grece, dΊtαlίe et du Maroc, concernant lα candidature
transnationale de lα Diete Mediterraneenne pour son inscription dans lα

Liste Representative du Patrimoine Culturel Immateriel de I'UNESCO, lα

Municipalite de Koroni voudrait vouS exprimer son consentement le plus
chaleureux.
Ια Municipalite de Koroni souhaitait etre selectionnee en tant que region
emblematique de lα Grece, etroitement lίee a I'jnitiative ci-dessus, en tant
que lίeu et population.

Les activites portuaires importantes de notre region pendant lα periode
venitienne et ottomane, l'engagement de Koroni dans lα lutte de lα

liberation du joug ottoman en 1821, aussi bien que lα presence active
dans lα vie economique de lα region et du pays ont plaide pour ce choix.
ΙΌleίcuΙture et lα production de J'huile dΌlίνe - produit emblematique de lα

Mediterranee- chez nous des ΙΆntίquίte, fleurit et consiste un des
revenus de base pour les habitants de lα region.

Parallelement a I'oleiculture, lα culture d'autres produits traditionnels
comme le raisin, lα colJecte d'herbes et des legumes sauvages qui se
transmet de generation en generation, l'intervention temperee αυ paysage
natυr-el des alentours pour des modalites des cuJtivassions agricoles, aussi
bien que lα multitude des mcεurs et des coutumes, des pratiques sociales
et des rituels, auxquels lα nourriture tient un riJle prepnnderant renforce
notre proposition.



De surcro,t, lα dimension materielle du patrimoine culturel de Koroni, telle

lα production preindustrielle des ustensiles en ceramique (pitharia) pour le

stockage et le transport d'huile dΌlίνe et des olives, accord parfaitement

avec lα notion vaste du patrimoine culturel immateriel.
Etant donne le soutien fort de I'initiative de lα candidature transnationale

par I'ensemble de lα municipalite de Koroni et de lα region de Messenie, σπ
voudrait souligner notre souhait que Koroni soit lα communaute

emblematique grecque dans le cadre du dossier de lα Diete
Mediterraneenne.
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AGRICULTURAL COOPE:KhiNE OF KORONI

Το:

Ministry ΟΙ Culture & Tourism
General Directorate ΟΙ Antiquities &

Cultural Heritage
Directorate ΟΙ Modern Cultural Heritage

Department C

And

Permanent Diplomatic Representative

ΟΙ Greece Ιο UNESCO

The Agricultural Cooperative ΟΙ ΚΟΓοπί is active ίπ the wider area ΟΙ the town,

and l0cuses οπ the conditions ΟΙ almost all the small ,:';' e οίl producing
larmers ίπ the region ΟΙ ΚΟΓοπί. ΙΙ lully supports the nomination ΟΙ Greece,

Italy, Spain and Morocco for the Mediterranean Diet Ιο be incorporated ίπΙο

UNESCO's list ΟΙ Intangible Cultural Heritage.

ΑΙΙ of us, the members ΟΙ the local Olive Οίl Agricultural Cooperative, are
proud - and ποΙ only because through ΟUΓ daily work ίπ the lields ΟΙ our

region. ΚΟΓοπί. we have been producing the best οίl and olives ίπ the world
l0r centuries. We are also proud because we are doing everything possible Ιο

preserve and pass down important elements ΟΙ ΟUΓ local identity Ιο the

younger generations. Ιο ΟUΓ children and grandchildren. Α large part ΟΙ this
identity is centred οπ olive οίl, and particularly οπ the knowledge which ΟUΓ

grandlathers and grandmothers passed down Ιο us about cultivating the

trees and the dillerent uses ΟΙ olive 011 ίπ ΠUΙΓίΙίοπ, ίπ pharmaceuticals, ίπ

religious lile and more.

Acceptance ΟΙ the nomination will be aπ important step ίπ the attempt we
are making ποΙ only Ιο boost olive growing and the production ΟΙ olive oil
and olives. but also Ιο preserve the culture ΟΙ ΟUΓ regl::," narticularly with

whatever concerns ΠUΙΓίΙίοπ l0r people the length and breadth ΟΙ the Earth.
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MinIstry of Culture & Tourism

General Directorate of AntiquitIes &

Cuitural HerItage

Directorate of Modern CulturaI Heritage

Department C

And

Permanent Diplomatic RepresentatIve
of Greece to UNESCO

Athens, 4 December 2009

Dear Sirs,

With this letter we wish to report that the Maniatakeion FoundatIon ardently supports the

nomInatIon for the IncorporatIon of the Mediterranean Diet into UNESCO's representatIve

list of Intangible Cultural HerItage. Aside from its wealthy and extensive historic past (Koroni

has developed a leading role in busIness activities such as transIt trade, agriculturai

production, .s~jpping etc.), Koroni is also a town of incomparable naturai beauty and

agrIcultural products of a uniquely high quality. It is an example, we can say, of a local

society·where the Mediterranean diet and the traditIonal method of cooking remain part of

the residents' daily lives. Its fertile and blessed soil produces οίl, the globaIly renowned

Koroneiki olives, grapes, wIne, figs, wheat, puIses and dairy products, all of which form the

basis of Mediterranean cuIsIne, which has attaIned distinction for its unique value for

thousands of years.

We know that, in ουΓ tImes, globalisation and the pace of life are such that other, more

harmfui foodstuffs dominate eatIng habits. The shift towards healthier eatIng habits and

ways of life has become no longer a luxury but a necessIty. For this reason, we want to

protect the Mediterranean Diet and to bring it to prominence woridwide and we encourage

any actIon aiming to promote and showcase it.

Attached: 1) a brIef descrIptIon of the Maniatakeion Foundation, its goals and the actions it

takes ίπ order to protect and promote Intangible cultural heritage and particularly the

Mediterranean diet, 2) the book that the vice President of the Maniatakeion Foundation,

Eleni Tagonidi ManIataki wrote with the title "ΚΜΛΙΓΕΥΠΟΝ",wIth recipes most of which

a e based on the Mediterranean diet (ίπ the Greek language).

V urs faithfullV,

~~~~::ιr;.:ϊΆΚΕ.tiα/Ι'i(05ί'ΝiθΙΔi(ίΡ,
'Ι' n λΟΥ 2 ~---
Dj· ΓI~~~~II/'!;

Chairman
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Brief description of the Maniatakeion Foundation, its goals and the actions it takes ίn

order to protect and promote intangible cultural heritage, and particularly the

Mediterranean diet.

The ManIatakeIon Foundation Is a prIvate legal entity and a non-profit foundation. It was

established ίη 1995 by the economist-entrepreneur DimItrIs AntonIs Maniatakis and his wife

ElenI Tagonidi ManIataki an author. The Foundation's goai Is to support cultural actIvitIes,

economIc deveIopment and sociaI activities and to systematically promote the historicaI and

cuItural presence of Koroni ίη the development of Hellenism over time.

The aims of the FoundatIon are achieved through three specific pillars of activities: cultural,

economic and social development.

Α) Cultural activities IncIude promoting knowledge of history and contributIng to the

preserνation of cultural heritage, which Is divided into a) tangibIe and b) intangible. Tangible

cultural heritage, monuments, which are the materiai, remains of the past and which are

connected to diachronic human activities of every kind. Οη the other hand, Intangible

cultural heritage Is everything which comprises its identity, a stock of abilitIes and skilIs that

each of us Inherits from past generations; skilI ουΓ needs created centuries ago which by all

means should not be forgotten. Our intangible cultural heritage essentially makes us a link ίη

an unbreakable chaIn of Iife ίη a specific environment. It Includes theatrIcal performances,

visuaI arts, celebrations, traditIonal arts and crafts, handicrafts, Iocal cuisine, gastronomy,

village Iife and agriculturallife.

Ιη this spirit and ίη the context of protectIng intangible culturai herItage, the vIce President

of the ManlatakeIon Foundation, Eleni Tagonidi Maniataki, wrote the book ΚΑΜΙΓΕΥΣΤΟΝ

(Kalligevston that means Savoury Tastes) ίη 2001, ίη order to promote the cultural value of

the Mediterranean diet and to help transfer it to coming generatIons. The book Includes 250

recipes, most of which are based οη the Mediterranean diet. Every recipe Is cooked ίη a

tradltional way, wIth l0caΙ products of the wider area of ΚΟΓοηί. Αη important feature of the

book Is that it gIves, wIth scientific accuracy, the contents ίη terms of calories, proteIn,

carbohydrates, vegetable fibres and fat. Ιη addition, all the recipes contain Ο (zero)

cholesterol. The recipes combine taste with healthy eating. There are strIct rules and

fundamentai requIrements to creatIng a balance, based οη the combination of foods and the

method of cooking. Ms Tagonidi Maniataki wrote this book strongly believing that the

Mediterranean diet has proved to be one of the most heaIthy and baianced diets ίη the

worId. The maIn elements are vegetables, fish, oIive οil and wIne, "ίη moderation". She

claIms that there are many varIatIons of the Mediterranean diet because there are so many

countrIes bordering the Mediterranean Sea. The tremendous Impact of the diet Is due to

studies which show that people who live around the Mediterranean have the l0ngest

average Iife expectancy and correspondingly l0wer chances of heart problems ΟΓ other

chronIc conditIons. The recipes ίη Ms Tagonίdi Maniataki's book are widely ίη use by iocal
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societIes, Including the "Panagia ί EleIstria" Association of ΚΟΓοηί, l0cal events, celebratIons

etc.

Β) Economic deνelopment actiνities aim to promote mild, sustainable and profitable

busIness InitIatives which are beneficIal to the communIty. The Foundation organises one­

day seminars and conferences ίη order to showcase the beneficIal Impact of the

Mediterranean diet οη cardiac health - and, by eχtensIon, οη well-being - and its absolute

harmony wIth the climate, geographicai 10catIon, manners and customs of the

Mediterranean people.

Ιη 2009, the Foundation hosted an int~rnational conference οη: 'Ήίstοrίc Memory &

Economic Growth". This took place ίη Athens at the Old Pariίament House - NatIonal

Historical Museum οη 2 July 2009, and ίη ΚΟΓοηί οη 4 July 2009. The Conference was held

with the patronage of the Hellenic Pariίament and the cooperatIon of the Embassies of Itaiy

and France ίη Greece. At the Conference, important figures spoke about making the most of

the opportunItIes for capitalisIng οη cultural heritage (both tangible and Intangible) as part

of the development of Hellenism over time and how it can act as a lever for economic

growth ίη times of an economic crIsIs, such as the one we are currently eχperiencing. The

concept of agro-economics was stressed at the Conference, covering cultivation and

productIon of oliνes, οίl, figs, grapes, wine etc. The production of l0cal goods is a great

comparatIve advantage, and is a lever for the growth of the l0cal communIty. ΑΙ the same

time, the products available for visitors promote health and prevent illnesses.

C) The Foundation also aims at promotIng social and humanitarian projects via initiatives

focusIng οη ΚΟΓοηί and its residents, as well as νia its volunteers. it supports initiatives for

protectIng Intangible cultural heritage, hosting seminars and one-day meetings οη the

Mediterranean diet and urging peopie to follow it (as it has been shown that it means

adopting perhaps the heaithiest methods of eatIng and iίving) and also encourages the

creation of small Industrial units ίη order to produce, standardize and package l0caί

products. It organises meals which include foods from seasonal Ingredients, cooked straIght

after harvestIng and often inνites foreigners who live ίη the Municipality of ΚΟΓοηί to taste

the greatvarIety oftypes of Mediterranean cuisine cooked ίη a traditional method.

Furthermore, the ManIatakeIon Foundation, ίη order to help ίη matters of preserving

intangible cultural heritage, takes additIonal actions including collaboratIons with

distInguIshed folklorists to film speciai documentaries about traditIons, manners and

customs ίη the regions of ΚΟΓοηί and the wider Messenia.

Ιη concIusion, aii the activities of the ManIatakeion FoundatIon focus οη preserving cultural

heritage (both tangible and Intangible) ίη combination wIth socIal and development actions

ίη order to improνe the economy of the region of ΚΟΓοηί. As such, the FoundatIon aims to

host international scIentific conferences and meetIngs and art eχhibitIons, to publish books

and to create teleνisIon and cinema productions to preserve and promote cuitural, historical

and folkloric elements which are beginning to vanish.
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Ministry of Cuiture & Tourism

GeneraI Directorate of Antiquities &

Cuiturai Heritage

Directorate of Modern CulturaI Heritage

Department C

And

Permanent Dipiomatic Representative

of Greece to UNESCO

Athens, 4 December 2009

Dear Sirs,

We wouId Iike to announce that the "Panagia ί Eleistria" Association of ΚΟΓοπί supports the

nomination for the Mediterranean Diet to be incIuded ίπ UNESCO's Iist of IntangibIe Cuitural

Heritage. The vaIue of preserving and promoting the Mediterranean Diet is irrefutabIe ίπ our

times, not οπΙγ because it is a heaIthy way of eating - as has been proven by scientific

studies - but aIso because it is an integra/ part of the cuIturaI identity and sociaI Iife of the

peoples ofthe Mediterranean.

The "Panagia ί Eleistria" Association of ΚΟΓοπί was estabIished ίπ 1967 and aims to deveIop

and preserve the bonds of natives of Koroni, as well as to promote and preserve the tangibIe

and intangibIe cuIturaI heritage of ΚΟΓοπί. Our events take pIace both ίπ Athens and ίπ our

natIve town Koroni and we promote various activities keeping ίπ touch with expatrIate

descendents of Koroni ίπ a number of foreign countrIes. We organise festIvaIs, ceiebratIons

and meaIs to promote the dietary tradition of our area and the l0caΙ products of the wider

region of ΚΟΓοπί, such as fruit, puIses, vegetab/es, olίve oίl, olives, wine and dried fruit.

However, it is Important to mentIon that the eating habits of our region and the associated

habits, techniques and knowiedge which our grandfathers and grandmothers handed down

to us and which we possess, are not simpIy a fad diet ΟΓ some isoIated recipes for preparing

food. They are the multitude of other things that refIect the reIationship our land and its

peopIe have wIth the naturai environment such as the sea, trees, herbs, vegetabIes and

fIowers; ίπ other words, the actuai Iandscape which surrounds us. Ιπ addition, it is Important

to mention that all of this is aIso refIected ίπ our songs, ίπ our oral traditIons, and ίπ our

collective memory.

For all the above mentIoned reasons, we believe that the incIusion of the Mediterranean

Diet ίπ UNESCO's Iist of IntangibIe Cuitural Heritage will not οπlγ heIp us to protect l0caΙ

knowIedge οπ the selection, cuitIvatIon and harvesting of raw Ingredients, the preparatIon

of the food and aII the cuIturaI expressions which go hand ίπ hand wIth this knowIedge, but



will also help us to promote it as a worthwhile component of humanity's global cultural

repository.

Yours faithfully,

Nikos Triantopoulos

Secretary
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