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Mn ue povalelg EEvo

Emeidn aAAn uava ue yévvnoe
Kal o' GAAn yAwooa akouaoeg o0U
Ta Ouop@a TaIdIKa oou TTapauuiia...
un ue wvadleig “€évo”

TO Wwyi oou o€ d1apépel arr’ 1o AIKO ou,
oav 1N QWTIA KAigl
Kai n OIKN oU QwrTIa.

[ari Aoimrov ue pwvadleic “€évo’;
Emeidn o' aAdoug dpououg Bpébnka
Kal o' dAAo Aao yevvnOnka;

Kal AAAe¢ BaAaooeg yvwpioa
Kal arr’ aAAou odAmrapa;

AAAG 10 id10 Gyxo¢ KpUBouuE Ki oI dUO
n idia eéavriAnon
otnv mAarn pag Bapaivel
auTn Tou ouvTpifel To KABs BvnTd
uea’ arr' Tou KOOUoOU Ta oKoTAdIa
arro 101€ TTOU oUVopa OV gixav TeOEi
KI QVAuEDQd Uag akoun OV gixav QTacel
oool dixadouv

KaI OKOTWVOUV TO PTWXO
QauToi TTOU KAEBouv
Kai poipalouv wéuara
QUTOI TTOU EUTTOPEUOVTAI KI EAC
kai 6aBouv adioTaxra ra ovelpd Luag
oool epeupav auth 1N Aéén
TN okAnpn “€évo¢”

AéEN maywpuévn kai yeudrn BAiyn
mou Quuilel aAnouoouvn Ki €opia.
Av BéAgIc TO KaAOG uou va gioal KAAOS
OTauUATa TWEAa va ue wvadeig “Eévo’.
Av BéAcic, koitaéé ue ora uaria,
TTI0 TTEQPA QTT TO UioOG
ac¢ Qracel n uartia oou,
ac¢ ETEPATEl YOO, EYWIOUO.

[a de¢, avBpwITOC Eiual Ki YW
Oy, d¢v giuar E€vog!

AYVOOTOL UETAVACTN



H tpo@r, pia Tmaykoouia otaBepd aAAd Ttautdxpova uia Travavopwtrivn PeTaBAnTh. O
dpTog ato oITnPEA ATav ATTod TO EEKiVNUA TNG YEWPYIOg TO KUPIO OTOIXEIO yia TR dIaTpo@r TwvV
EUPWHECOYEIAKWY TTEPIOXWYV. TO KaT €€oxnV £de0ua, TO EAAXIOTO O€ TTEPIODOUG EUNUEPIAG Kal
TO PEYIOTO OTIG ETTOXEG TNG avAykng. O1 TTpwTol HEYAAO! TTOAITIOUOI avaTITUOOOVTAI O EUQPOPES
KOIAGQEG PEYAAWY TTOTOUWY TTOU TTOPAYOUV TTEPICOEUPA OITNPWY Kal TTAnBwpa dptou, TTou
MTTOpOUCE va oTnpigel TTa OX1 HOVO TOUG ayPOTEG TTAPAYWYOUS OAAG TEXVITEG, EUTTOPOUG Kal HIa
KEVTPIKI Ol10iknOn yla OUVTOVIOMO, Guuva KAl OIKOOOUNOTN MEYOAUTEPWY  TTONITIOUIKWY
emreuypdtwy. H Aiyutttog pe Tov Neido, o oitopoAwvag Tng Meooyeiou yia XIAIETIEG, YiveTal TO
EMBANMATIKG TTOPAdEIYUA.

Ortrou Acitrel 0 dpTOg Kl Ta dNUNTPIOKA, O TTOMITIONOS avaTITUCOETAl UE KOBUOTEPNOEIG,
eMeipelig kal gival €pualo TNG TUXNG Kal Twv KaTtavaykaouwv g duong. O AvBpwTrog
auTtovopueital kKal dnuioupyei TTONITIONS Baciopévog 010 Ywii. Ooo TTEPICOOTEPO UTTHPXE, TOOO
KaAuTepa. '’ autd n oxéon Twv TTANBuopwy padi Tou yivetal 1Epr), autovontn, AaTpeuTik. Ol
Bpnokeieg e€eAicoovTal aAAG 600 Kail av €TTIOILKOUV TNV TTVEUUATIKOTNTA KAl TRV ATTOXI ATTO TA
UAIKG ayaBd dev uTTopouv va PEIOOUV To 0eBacud Tpog Tov dpto. MNayavioThg 3 JovoBEIoTAG
0 aypoTng actradetal, o€BETAl TO WYWHi Tou A Kal To AaTpelel avolkTd. Avri yia UANIKG ayaBo6
QVTIUETWTTICETAI WG CUUBOAO, WG PEPOG TNG IEPNS TPIAdAGS “oiTou, oivou Kal EAaiou” Kal WG owua
Tou B¢iou KaTd TN HUCTNPIOKA IEPOUPYiIQ.

H katoikia, KaAuBa, TTapdtmnypa otnv €PNPO ) TTETPOKTIOTH, OIKOJOMEITAlI YUpW ATTO dia
€0Tia yIa TNV TTApackeun] Tou dptou. ApydTtepa eugavi¢ovral ol oupvol - KataoTripaTa. Ouwg,
avecapTATWG TOU TTOU TTAPACKEUAZETAIl, O APTOG TTAVW O€ €va TPATTECI, TTOU POIPAETAl ATTO TOV
pater familias kai katavaAwveral atrd OAa Ta PEAN TNG OIKOYEVEIQG, YIVETAI TO AILOVIO APXETUTTO
TOU MIKPOTEPOU TTUPAvVA KOIVAG {wnG. H oikoyevelokn €0Tia Kal Eva QPEOKO, IBAVIKA (EOTO,
WYwi, onuaivouv BaATwpen, €iprivn, uyeia kal Bdon eunuepiag.

Me T1€T010 pOAO OTNV OIKOYEVEIQ, OUUBOAIKA QOPTIOUEVOS Kal 1EPOG O APTOG EICEPXETAI
OTNV KOIVWVIKN CWr WG TTPWTAYWVIOTAG. ZUVOEETAI PE YIOPTEG, TEAETEG, €BIMQ, pE TN QIAOLEvia,
ME TIG DIadIKOTIES €Ipriveuong, WE TN AdiKr TTapddoaon, PE TIG TTAPOIUIES: “WWHi Kal aAdT”, “TTIKpd
WYwi”. ZupPadidel ye TNV wpigavon Twv KOIVOTATWY, TTPOCQPEPOVTAG TOUG 1I81ITEPOTNTEG KOl
TAUTOTTPOCWTTIA WOTE VO MUTTOPECOUV VA WPINACOUV KAl va OAOKANpwBOoUv o0¢ PeyaAUTEPQ
oUVOAQ, TTaTPIBES, KPATN.

Tnv €moxn TNG BIouNXavikAg agBoviag TPoPWYV Kal TOU AVEPPATIOTOU KATAVAAWTIOUOU Ba
ATAV PEYAAN TTAPAAEIYN VA UNV ETTIXEIPOUME VO ETTIOTPEPOUPE OTO “€TTOG TOU APTOU” TTOU
otpige yia oxedov 10.000 £€tn Tnv dvBnon Tou avBpwTTivou TTONITIOPOU. O OIKOYEVEIEG PE TA
TTaIdI& Kal Toug £@rBoug Ba gival TTOAU QTWXOTEPEG av XAoouv OAn auTr) TNV KANPOvouId Twv
AIWVWYV Kal av dev TNV €mmaveviagouv dnuioupyikd otnv Kabnuepivr) wn Kal oTov oUYyXpovo
TTONITIONO. To KoIvd TPATTEQ! hE TO (EOTO WWHI PTTOPEI VA PEIWOOUV TO UTTAPEIOKO KEVO Kal TNV
EMewn agiwv, Tou OIoAUEl Kal KATAOTPEQPEI TOUG TTapadoCiakoUs  OIKOYEVEIAKOUG  Kal
KOIVOTIKOUG dETNOUG, OTO OVOUQA WIag TTPOOd0U TTPOG TO AyvVwoTo av OXI TTPOG TO AVOIKEIO.

O1 atreikovioelg Twv dapTwyv Tou KOoPou oTo TTapdv AsUKwUa, BEpPES, AaXTAPIOTEG, oav
CwvTavég, odnyouv TIG OKEWEIG Jag o€ Tagidl JOKPIVO, OTOV XPOVO Kal TOUG TOTTOUG.

Mdapiog KwoTtakng

YTtroupyeio MoAimiopou kar ABANTIGUOU
evikr) AigeuBuvon Zoyxpovou MNoAiImiouou
MpoioTauevog




Food is a global constant but at the same time a universal variable. Bread produced by
grain has been the main ingredient of the Euro-Mediterranean diet since the beginning of
agriculture. It used to comprise the staple viand and was in minimum quantity in times of
prosperity and in big amounts in times of need. The first great civilizations were developed in
fertile valleys of big rivers that produce excess of grain and plethora of bread that could support
not only the farmers but also the artisans, the traders as well as a central administration for
coordination, defense and the building of greater achievements of civilization. Nile of Egypt, the
granary of Mediterranean for millennia, consists an emblematic example.

In areas with lack of bread and grain, the civilizations are being developed with delays,
deficiencies and remain in the danger of nature. Human becomes independent and creates
civilization based on bread. The more it is, the better. For that reason, the relationship between
bread and population is obvious, sacred, worshiping. Religions are being developed but despite
the pursuit of spirituality and abstinence from material goods, they cannot diminish their respect
for bread. Farmer, pagan or monotheist, embraces, respects his bread or openly worship it.
Instead of a material good, it is treated as a symbol, as part of the holy trinity of “grain, wine
and oil” and as the divine body during the religious ceremony.

The house, hut, shed in the desert or brownstone, was being built around a hearth for
preparation of bread. Later, the bakery stores appeared. However, regardless of the place for
its preparation, bread which was given by pater familias and consumed by all members of the
family, became the everlasting archetype of the smallest core of common life. The family home
and a fresh, ideally warm bread mean warmth, peace, health and base of prosperity.

With that role in the family, bread is symbolic, sacred and has a leading role in social life.
It is linked to festivals, ceremonies, customs, hospitality, peace processes, folk tradition and
many proverbs. It also keeps up with the development of communities, giving them special
features and identity, in order to be able to become improved and completed in larger groups of
people, homelands, countries.

At the time of the industrial abundance of food and the spineless consumerism we would
be remiss if we didn’t try to return to the “epic of bread”, which supported for almost 10.000
years the flowering of human civilization. Families with their kids and adolescents will become
poorer if they lose all this eternal inheritance and if they don’t reinstate it creatively in daily life
and contemporary culture. The common table with the warm bread can reduce the void of
existence and the lack of values, which dissolve the traditional family and community
institutions, in the name of progress towards the unknown, if not towards the unfamiliar.

The depictions of breads of the World in this album are warm, delicious, like living and
make us think of long travels in time and places.

Marios Kostakis

Ministry of Culture and Sports

General Directorate of Contemporary Culture
Director




2a¢ KaAwoopifouue oTo TAEIOI TTOU EUTTVEUOTAKAWUE KOl TTPayUATOTTOINCAUE TO 2019 e
Opdon «OAou Tou KOOUOU TO WWHI».

H éutrveuon Tmpoékuwe atmd Tnv avridpaon Twv Pabntwy, ol oTroiol KGBe @opd TTou
eMOoKETTTOVIAV TO EUupwTraikd Mouoeio Aptou avalntouoav péoa atod ta XINASES eKBEuaTa TOU
Mouaoegiou va Bpouv To «Wwui» TNG BIKNAG TOUg TTaTpidag.

To EupwTtraikd Mouoegio ApTou, BéAovTtag va cupBdaAAel evepyd oTtn BeATiwon kal Tnv
QVATITUEN TNG oXéong TTaIdIWV Kal €QBwV PE TOV TTONITIONO TNG KABnuepiviig CwAG Kal Ta
TTONITIOTIKG ayaBd, ulotroinoe autiv Tn dpdon TTou  ameuBuvdtav o€ PadnTéG OAWV Twv
BaBuidwVv TNG eKTTAIOEUONG, TOUG EKTTAIOEUTIKOUG KAl TIG OIKOYEVEIEG TOUG. 2KOTTOG NATAV N
eCoikeiwon TTaIdIwy Kal erBwy e TOV TTOMITIONO KAl N YVWPEIMIa TOUG PE TOUG TTONITIOTIKOUG
XWPEOUG Kal TNV TTOAUTTOAITIOMIKI) ONUacia Tou YwuioU WOTE va KATAVONOOUV TOUG OTiXOUG Tou
AyvwaoTou TToINTA «Jun ME QwVALEIS “Eévo”, TO Wwpi oou de diapépel atr' 17O OIKO Pou» PECW
EKTTAIOEUTIKWY TTPOYPANUATWY, BIWUATIKWY Kal SIAKPATIKWY dPACEWY, TTOINHATWY, TTAPaUUBItV
Kl JOUOIKNG.

Méow Tng dpdong KaAAiepynBnNKe o BAUPACPOG Kal 0 0eBACUOG TTPOG TNV UAIKN Kal
AUAN TTONITIOTIK} KANPOVOMUIA TNG XWPAG MOG AAAG Kal OAWV TwV XWPWV Tou KOOUOU KaBWG
€TTIONG KAl 0 CERACPOG TTPOG TO TTEPIBAAAOV WOTE VA KATAOTOUV Ta idIa Ta TTAIBIA TTPOCTATEG KAl
OUVEXIOTEG TOUG.

ZnNToUPEVO ATAV ETTIONG N TTPOCEAKUCT) TWV OIKOYEVEIWV NECW TNG TTAPAKIVNONAG TOUG ATTO
Ta TaIdI& TOUG, TIPOKEIMEVOU  va eualoBntotroinBouv véa cUvoAa KolvoU Ta OTToia va
OUMMETEXOUV EVEPYA, VO CUVOIAAEYOVTAI KAl VO OUVONUIOUPYOUV.

Ta Taidid kai o1 épnpol ¢ATnoav atrd TOUG YOVEIG Toug va @TIALouv padi éva Wwpi atmmo
TAV TTATPIOA TOUG 1] KAl TNV 18IAITEPN TTATPIdA TOUG KAl va KaTaypdwouv Ta ren kai Ta £€6iya TTou
TO OUVOOEUOUV.

Ta ekatovtddeg WYwuid TG dpdong TTapoucidoTnKav o€ €KBECEIC o€ OIOTTONITIOUIKA
oXoAgia TG ABrivag KaBuwg Kal o€ yia €EKBeon, TTOU TTAPOUCIACTNKE O eKONAwWON O0TO TEAOG TOU
£€TOUG OTOUG XWwpoug Tou EupwTraikou Mouaoegiou ApTou.

2.0G TTapouCIACoulE KATTOIA OTTO AUTA O€ QUTHV TNV £€KO0OT.

H dpdon «OAou Tou KOGHOU TO WwHi» TEAECTNKE UTTO TNV AIyida Kal TN OTHPIEN TOU
YTtroupyeiou MoAimiopou kai ABANTIOHOU.

Oa BéAape va guxapioTAcouuEe Ta TTaIdIA, TOUG YOVEIG TOUG, TOUG EKTTAIOEUTIKOUG, TOUG
epyalddpevoug Kal QUOIKA Toug €0eAovVTEC TTOU CUVEBAAQvV OTnV TTpayPartotroinon g dpdong
Kal TNG €kdoong auTtou Tou BiIBAiou.

Agispwvouue autriv Tnv ékdoon o€ oAa Ta maidid mou xabnkav yia va

Bpouv uia aceaAn rarpida ue tnv guxn va un xabesi ava kavéva maidi.

H mTp6edpog kal 1dpuTpia Tou EupwTtraikou Mouceiou Aptou

MnAéa MaTtrmra




You are welcomed to the journey we inspired in 2019 and fulfilled through the action “The
Whole World’s Bread”.

The inspiration came by the students, who every time they visited the European
Museum of Bread they were looking for breads from their home country among thousands of
exhibits.

The European Museum of Bread implemented this action directed to students at all
levels of education, their teachers and their families, wanting to contribute actively to the
improvement and development of the relationship between children and adolescents with the
culture of everyday life and with the cultural goods. The purpose was their familiarization with
the culture and their acquaintance with the cultural sites and the multicultural importance of
bread in order to understand the lyrics of the unknown poet "don't call me 'foreign’, your bread is
no different to mine" through educational programs, experiential and transnational actions,
poems, fairytales and music.

The action cultivated the admiration and respect for the material and intangible cultural
heritage of our country and of all countries of the world, as well as the respect for the
environment so children themselves could become their protectors and continuers.

The question was also to attract the families through their children’s motivation and to
raise awareness of a new audience in order to actively participate, converse and co-create.

Children and adolescents asked their parents to make breads from their country or from
their home country and to record morals and customs that accompany them.

Hundreds of breads of this action were displayed at exhibitions in intercultural schools of
Athens and in the European Museum of Bread at the end of the year.

We present you some of these breads in this edition.

The "Whole World Bread" action was carried out under the auspices and support of the
Ministry of Culture and Sports.

We would like to thank the children, their parents, the teachers, the employees and the

volunteers who contributed to the realization of this action and the publication of the book.

We dedicate this edition to all the children who went missing in order

to find a safe homeland, with the hope that no child will be lost again.

The president and founder of the European Museum of Bread

Milea Pappa




Anportiké ZxoAcgio AlatroAiTiopikng Ekraideuong MaAaiot PaAfRpou

Intercultural — Educational Primary School of Palaio Faliro










MaBnTEG TOU OXOAEIOU HE TIG OIKOYEVEIEG TOUG £QTIOEAV TO YWHIA YIa TNV €KBEON.

Students of the school with their families made the breads for the exhibition.

Avtau E’1, AiIfUn - Libya Bava E’1, BouAyapia - Bulgaria

NTapIT E', MNewpyia — Georgia Metiva E’2
BouAyapiko wwpi «Iita ' HAlog»
Bulgarian bread “Sun Pie”




Avtpic £T'1, ApyavioTtav - Afghanistan ‘Eheva 211, Mewpvia — Georaia

Evéc 211, Toupkia — Turkey
Ywui pe Boutupo - Bread with butter




Zakapia £T’1, Tuvnaia - Tunisia Noukdg 2T'1, Mewpyia - Georgia

MeAék E’1, Ipdv - Iran MtraAlapdg, Toupkia - Turkey




Sare >T’1, Toupkia - Turkey

Tauadi 2T'1, Toupkia — Turkey

Ka Avta, Extraideutikdg, EAAGSa - Teacher, Greece
Xwp1dTmiko ywyi ye mpoluul — Traditional sourdough bread




870 Anportiké ZxoAtgio ABnvwyv AlatroAiTiopdikAg EkTraideuong

87" Intercultural Educational Primary School of Athens







Mapadooiakd Yywui atrd To ApyavioTav
NoooykooA
yoVvEQg

Traditional Afghan bread
Nsosgool
parent

Mammag KwvoTavtivog
2£(p — YovEQG

Pappas Konstantinos
Chef — parent




ZUPWwTO TTapadooiako Ywui Zupiag
dPavTiAé
yovéag

Traditional Syrian bread
Fadile
parent




Moudik6g oTaBuég BapvaBa

Day nursery school of Varnavas




Maidikég ZraBuog Katravdpitiou “Mia wpaia reTaAouda”

Kindergarten of Kapandriti “A nice butterfly”

Ta Taudid Tou aIdIkoU oTaBuoU, Padi Ye TIG SAOKAAEG TOUG KAl KATTOIEG HOPAdES Kal yiayiddeg CUpwaoav
Kal OTOANICQV éva Wwii Kal Eva KouAoUpl. To B€ua yia Tov oTOAIOPS Tou Wwpiou ATav Ta XpIoTouyevva
Kal Ta TTaIdId £d€1Eav PeyadAo evBouaiaouo yrI' auTryv Tn dpdon.

2TV TTOPOOKEUR TWV WWHIWV OCUMPMETEIXE N eKTTAIOEUTIKOG Kal uTrelBuvn Tou oTabuou [ewpyia
Apyupotroulou — Mdadn.

The kindergarten’s children with their teachers and some mothers and grandmothers kneaded and
decorated a bread and a bun. The theme of the decoration was “Christmas” and the kids were very
excited about this action.

In the preparation of the bread participated the teacher and director of the kindergarten Georgia
Argyropoulou —Mazi.




Maid1kég oTaBuo6g “MapapuboutroAn”

Kindergarten “Paramythoupoli”




Ei151k6 Nnmaywyeio ka1 Anuotiké ZxoAgio Pagprivag

Special Kindergarten and Primary School of Rafina




8° Nnmiaywyeio Axapvwyv

8" Kindergarten of Acharnes

Nnmiaywyeio BapvaBa

Kindergarten of Varnavas




Nnmiaywyeio Ekraideutnpiwv Aouka

Kindergarten of Doukas School

EAG

Olive Tree

To wwyi @naxtnke amd TIG eKTTAIdEUTIKOUG 'Epn MtaAddn, Zogia Kepaowtn kar EAévn
AnunTpiou.

The bread was made by the teachers Effie Ballad, Sofia Kerasotis and Eleni Dimitriou.




Nnmaywyeio Katw ZouAiou Mapabwva

Kindergarten of Kato Souli, Marathon




4° Nnmiaywyeio Metapépewong

4™ Kindergarten of Metamorfosis




Nnmaywyeio OAupTtriakoU XwpioU

Kindergarten of Olympic Village

Nnmaywyeio NMoAudevdpiou ATTIKAG
Kindergarten of Polydendri, Attica




Nnmaywyeio TopBou Mapabwva

Kindergarten of Tymbos, Marathon

BouAyapiké pwpi

Bread from Bulgaria

To wwyi €@Tmiage o pabnmg Tou oXOAciou ApIoTOTEANG [lMavOoTToUAOG e TOV TTATEPA TOU,
AAEEavdpo Mavotroulo atrd Tov TuuBo Mapabwva, kal Tn unTépa Tou, YRoOva NreidvoBa atrd n
20¢1a BouAyapiag. ‘Exel yevikd xapaktnpioTikd Tng BouAyapiag (otaupdg, nAiog, oTriti, oTaxiaq,
aven, otaguAia).

The bread was made by the student of the school, Aristotelis Panopoulos with his father,
Alexandros Panopoulos from Tymbos Marathon, and his mother, lvona Deianova from Sofia of
Bulgaria. It has general characteristics of Bulgaria (cross, sun, home, grains, flowers, grapes).




AiTdkia

Aitakia

YAIKG: 2 %2 TrothApIa BouTupo Alwpévo, 2 TTothpla {axapn, 2 KpOKol, 1 KpaooTroTnpo (eoTo vePO,
2 BaviMieg, 1 KOUTAAAKI 0000, 1 KOUTOAGKI PTTEIKIV TTAOUVTEP, 1 GAITCaVAKI TOU KAQE KOVIAK,
aAeupl (N CUPN Ba TTPETTEN va €ival JOAAKK) KAl va Unv KOAAGEI OTa XEPIQ)

Zuvrayn atré 1o AiBaAi, Oikoyévela Pouoon

A6ONke atrd TN vnImiaywyo tou Tuupou Mapabwva, MNwta KoAuya.

Ingredients: 2 %2 cups of melted butter, 2 cups of sugar, 2 yolks, 1 wineglass of warm water, 2
vanillas, 1 teaspoon soda, 1 teaspoon baking powder, 1 coffee cup of brandy, flour (the dough
should be soft and not sticky)

Recipe from Ayvalik, Roussi family

It was given by the kindergarten teacher of Tymbos, Georgia Koliga.

Nnmaywyeio DuAnig

Kindergarten of Fyli




Apodkelo - Tooitoglo AnpoTiké XxoAgio EKGAng

Arsakeio — Tositseio Primary School of Ekali

2TNV TTAPACKEUN TOU YwHIOU cUppETEiXE 0 NIKOAOOG 2KUAOKAKNG, N UNTEPA TOU OTToiou, AKiAa,
EXEl KaTaywyn ato TN TaiBdv.

Nikolaos Skilakakis, whose mother, Akila, come from Taiwan, participated in the preparation of
the bread.




2° AnpoTik6é ZxoAegio Alovioou

2" Primary School of Dionysos




4° AnpoTiké ZxoAeio ORpag

4™ Primary School of Thebes




50 AnpoTikd ZxoAgio ORpag

5th Primary School of Thebes




Anportiké ZxoAgio Katw ZouAiou Mapabwva

Primary School of Kato Souli, Marathon




1° AnpoTiké Avw Alociwyv

1* Primary School of Ano Liosia




Anportiké ZxoAgio Mapabwva

Primary School of Marathon




4° AnpoTtiké ZxoAcio Néag lwviag

4™ Primary School of Nea lonia

2TNV TTAPACKEUN TOU YWHIOU CUMMETEIXaV o1 padnTtég MNouvidr Xaoouu, MeAiva M1rdrn, NtaBivt
Aotrdpouxof, Anuntpng Mepvtavig, Apng Xar¢nAAdpng, Avaotacia KotooBolou, EAesdvva
ToeBpevidou, ANEEavdpog Tapkav kal Avva @ouvTotroUuAou.

The students Gouidat Hasoum, Melina Bati, David Asparouhov, Dimitris Merdanis, Aris
Hatzilaris, Anastasia Kotsovolou, Eleanna Tarkan and Anna Fountopoulou participated in the
preparation of the bread.




70 AnpoTik6 ZxoAgio Néag DiIAadéApelag

7th Primary School of Nea Filadelfia




10 AnpoTiké ZxoAgio Néou HpakAgiou

1st Primary School of Neo Iraklio

4° AnpoTikéd ZxoAcgio NeTpoUTroAng

4th Primary School of Petroupoli




3° AnuoTik6 ZxoAcgio Pagrivag — A’ Taén

3rd Primary School of Rafina — 1% grade

2TNV TTOPOOKEUN TOU WWHIOU CUMPUETEIXE 0 MTTpagiv pe kataywyr atrd 1o KoupdioTav.

Brafin from Kurdistan participated in the preparation of the bread.




3° AnpoTik6 ZxoAgio IxnuaTapiou

3" Primary School of Shimatari

12° AnpoTiké ZxoAeio XaAkidag
12" Primary School of Chalkida




15° AnuoTiké ZxoAgio XaAkidag

15" Primary School of Chalkida




180 AnpoTiké ZxoAgio XaAkidag

18th Primary School of Chalkida

2UMMETEIXE N EKTTAIDEUTIKOG Eupopoia ZETTA.

The teacher Efmorfia Setta participated.




22° AnpoTiké IxoAgio XaAKidag
22" Primary School of Chalkida




1° AnpoTiké ZxoAgio Waxvwv

1% Primary School of Psakhna




EAAnvoyaAAIk} ZxoAn Ayiog lwone
Greek-French School Saint Joseph

Baguette

Mia TuTTIKf) YOAAIKR) PTTAYKETA €xEl UWOoG 65 ekaTooTd. Ta ouoTaTIKA TNG €ival aAeupl, payid,
vePO Kal aAdTI.

H ovopacia «utraykéta» (baguette ota yoAAika onuaivel papdi) kaBiepwBnke Tn dekaeTia TOU
'20 ka1 n xprnion Tng d1ad66nkKe, €TTEId NTAV €UKOAO VA TTOPACKEUAOTEL. ZUPQwva HPE HIa
Bewpia, n MPITOYKETA TTAPACKEUAOTNKE APXIKA aTmd aptotroioug Tou NatroAéovTa, Kata Tn
di1dpkela Twv NatroAedvreiwy MoAéuwy (1803-1815), TTpOKEINEVOU VO PETAPEPETAI EUKOAOTEPA
aTTO TOUG OTPATIWTEG.

A typical French baguette is 65 cm high. The ingredients are flour, yeast, water and salt.

The name "baguette" (in French means stick) was introduced in the 1920s and its use spread
because it was easy to make. According to a theory, the bucket was originally made by
Napoleon's bakers, during the Napoleonic Wars (1803-1815), because it was more easily
transported by the soldiers.




MovTeooopiavd oXoAcia

Montessori Community School




Zoyxpova Ekmraideutipia Mdaveon - B, I’, A’, E’ & T’ AngoTikouU
Manesis School — 2", 3" 4" 5™ & 6" Grade of Primary School

Summer Camp




2xoAeio Campion — Bpetaviké ZxoAgio otnv ABfjva

Campion School — British school in Athens

P1idxTNKE OTTO TOUG HABNTEG:

Sevastiana a6 Tnv EAAGOa

Elena pe kataywyn ammé 1n Aavia, Tnv EAAGSa, Tnv AyyAia kai To Kéooofo
Marina atré tnv lotravia kai Tnv EAAGda
Everyh atmo v ITaAia kai Tnv APEPIKN

Sara a6 Tov Aiavo

Lia atré tnv EAAGSa kai Tnv KUTTpo

Estelle amé v Kiva

Christina ammé Tnv EAAGSa kai T NoTia Appikn
Patriak atmé v Kiva

Harry a1ré tnv EAAGOQ

Raymond atré tn Pwaoia kai Tnv AyyAia

Judy a6 v Kiva

Aino a1é 1N ivAavdia

Valerio até mnyv ItaAia

Antones até Tnv EAAGSa kal TRV APepIKA
Vasia atmmoé tnv EAAGOa kai Tnv AyyAia
Christina a6 Tnv EAAGSa kai Tn FaAAia




Elizabeth ammé Tnv EAAGSa kal Tnv AyyAia
Iris a1t TNV EAAGSQ kai Tnv AyyAia

Zuye atro 1nv Kiva

Steven atré Tnv Kiva

Petros a1rd TNV AuepIKn

George até Tnv EAAGSa

Adam a1ré Tnv EAAGOa

It was made by the students:

Sevastiana from Greece

Elena from Denmark, Greece, England and Kosovo
Marina from Spain and Greece
Everyh from Italy and America

Sara from Lebanon

Lia from Greece and Cyprus
Estelle from China

Christina from Greece and South Africa
Patriak from China

Harry from Greece

Raymond from Russia and England
Judy from China

Aino from Finland

Valerio from Italy

Antones from Greece and America
Vasia from Greece and England
Christina from Greece and France
Elizabeth from Greece and England
Iris from Greece and England

Zuye from China

Steven from China

Petros from America

George from Greece

Adam from Greece




O1 yaBnTég Tou OXOAEioU padi PE TIG OIKOYEVEIEG TOUG EQPTIOEAV:

The students of the school with their families made:

Gavin Yang

Elissavet Sayani




Mpbéogopo

Prosphoro = offering

Markos and Teo Vourloumis

ZuoTaTiKA: 1 KING aAeUpl yia OAeg TIG XPNOEIG, 22 ANIT¢avia {eaTd vePO, 2 @akeAdKIa payid, 1
KOUTOAGKI TOU YAUKOU aAQTI

Odnyiec: Baloupe 1o aAeupl o€ Eva PTTOA. MNaoTtraAiCoupe To aAdTI KAl AVOKATEUOUHE WOTE va
Tael mavrou. Badoupe Tn payid he Tov idl0 TPOTTO. 21N OUVEXEIA, PiXVOUME TO (EOTO VEPO Kal
CUPWVOUE yia 15 AeTTTd péXPI N CUPN va PNV gival okANpPr 1 KOAAWONG. Xwpifoupe Tn CUun o€
Ouo pépn kal Baloupe AGdI o€ dUo Tawid. Pixvoupue Aiyo aAeupl Tavw atrd Tn CUuN yia va pnv
KOAAROEl, OTav TECOUPE Tn o@payida. Tnv KAAUTITOUPE ME MIO KaBapry TIETOETA Kal Mia
KOUBEPTO Kal TNV AQrVOUPE VO QOUCKWOEl yia pia wpa. Emera, 10 wrivoupe otoug 200
BaBuoug yia 45 AetTTd.

AuTO TO Ywui ovopdaletal Tpdo@opo emmeldn oI OpBBdoEoI XPIOTIOVOI TO TTPOCPEPOUV OTNV
ekkAnoia. O TTammmdg 10 euAoyei Kal To xpnolyoTrolei padi pe éva €1dIkO KOKKIVO Kpaai oTn Ocia
Koivwvia. H ogppayida €xel 10 ox€dlo Tou oTaupoU padi pe Ta ypdupata 1Z-XE-KA, TTOU
onuaivouv 011 0 Inooug XpioTog gival NIkn@opog. YTTApXouv evvea Tpiywva yia TOUug ayyEAoOUg
Kal Toug Ayioug. AuTO TTOU ATTOPEVEL, TIPOCQPEPETAI OTOUG AvOPWTTOUG OTNV ££000 TNG EKKANTIag
META TO TENOG TNG Ociag Aeimoupyiag. ETreidn 10 Wwpi Bewpeitalr eEalpeTikG euAoynuévo dev
TIPETTEI VO TTETIETAI OTA OKOUTTIOIA, aAAG va SiveTal oTa TTOUAIG va TO QAVE.

Ingredients: 1kg flour for all purposes, 2 % tea cups of warm water, 2 bags of yeast, 1 tea
spoon of salt

Instructions: We put the flour in a bowl. We sprinkle the salt on it and stir so it goes everywhere.
We put the yeast in the same way. Then we pour the warm water and knead the dough for 15
minutes until it is not hard or sticky. We separate the dough into two batches and we put oil on
two pans. We sprinkle some flour on the dough ball so that it doesn’t stick when we press the
seal. We cover it with a clean towel and a blanket and let rise for one hour. Then we bake at
200°C for 45 minutes.

This bread is called prosphoro (offering) because the Orthodox Christians offer it to the church.
The priest blesses it and uses along with special red wine for the Holy Communion. The seal
has the sign of the cross along with the letters 12-X%-KA, which mean Jesus Christ is Victorious.
There are nine triangles for the angels and the Saints. What is left is offered to the people at the
exit of the church after the end of Divine Liturgy. As it is considered special blessed, we are not
supposed to put it in the rubbish bin, but give it to the birds instead.




Ywpi ard Tov BwAaka

Volakas’ Bread

KwvoTtavTivog Kopogevidng

O BwAakag gival 1o xwpid NG yIayIdg hJou, To oTroio gival Kovtd otn Apdua. Autd To Wwyi, T0
TPWVE KABNPEPIVA OTO XWPIO Kal gival TTOAU VOOTIPO. 2ag YPd®w Tn ouvTayr va TNV KAVETE Kal
eoeig. KaAn opeén!

2€ uia Aekavn Bacoupe 500 ypappdpia aAeupr Kal éva @akeAdkl payid. Metd pixvouue Aiyo
XANapd vepd, Aiyo aAdrTi, Aiyn ¢axapn kal U0 KouTaAiEG AadI. Ta Cupwvoupe TTOAU KaAd, divoupe
Kal Kapia ptrouvid otn ¢uun. Mepiyévoupue Aiyn wpa va gouckwaoel. Metd Balouue mn CUun o€
AOdwWHEVO TOWi Kal TTEPIMEVOUME va QOUOKWOEl KI GAAo. To wrvouue yia uiol wpa. Otav
KPUWOEL, KOBOUWE PIa HEYAAN QETA KOl TV TPWUE POVN TNG ] JE TO QaynTo .

Volakas is my grandmother’s village, which is located near the city of Drama. This bread is
eaten daily in that village and it is very tasty. I’'m writing you the recipe to do it yourselves. Good
appetite!

In a bowl we put 500gr of flour and a bag of yeast. Then we pour some lukewarm water, a little
salt, a little sugar and two tablespoons of oil. We knead very well and we give a punch to the
dough. We wait a little and let it rise. Then we put the dough in an oiled baking pan and we wait
for it to rise more. We bake it for half an hour. When it cools down, we cut a large slice and we
eat it with or without food.




To ZAaBiké Ywpi
The Slavic Bread

Una Spasojevic

To ZAaBiké Wwui TTpoEpxeTal atmd Tn Zepfia Kal To TPWHE o€ pia 101K yiopTh, Tn “Slava”, mou
onuaivel yioptr. Mpokeiral yia pia KAaoikr) oépPikn Tapadoon. KaBe oikoyévela €xel TIG DIKEG
TNG YIOPTEG KAl TOUG OIKOUG TNG TTPOCTATEG, OTTEVAVTI OTOUG OTTOIOUG OEiXVElI TNV EKTIUNONA TNG
TNV NUEPA TNG YIOPTAS auTis. O TTPOOTATNG TNG OIKOYEVEIAS Pou gival 0 Aylog Mewpyiog Kal
TTPOOTIaBEi va VIKoel To Kakd. Agv gival uvo n oIKoyEveId Jou TTou yIopTadel Tov Ayio Mewpyio,
TNV idia p€pa TToAAoi AvBpwTrol 0Tn ZepRia yioptddouv auTtdv Tov Aylio.

Tnv nuépa TG yIopTAG, oTn BAcN Tou WYwHIoU XapddleTe évav OTAUPO yia va OEiEeTe TNV TTIOTN
0ag oTov XPIOTO. 2TN OUVEXEIQ, XUVETE KPAOi OTNV KOPUPr} TOU OTAUPOU, TO OTT0i0 GUUBOAICE! TO
aipa Tou Xpiotou. TEAOG, TO iBI0 TO Wwui cupPBoAilel TO cwua Tou XpIoToU.

O1 BIOKOOUAOEIG OTNV KOPUPH TOU WwuioUu cupfoAifouv OAa Ta KaAd TTpdyuara, Ta OTroid ol
avBpwtrol Ba nBeAav otn Cwn Toug. Katrola Ttrapadeiypata gival 1o AouAoudl, TO OTToio
OUMBOAICEI TNV guTuxia Kal TRV KAAA TUXN, Kal TO BIBAIO, TO o1T0io GUPBOAILEI TIG KAAEG ETTIOOOEIG
Kal TNV €TMITUXIO.

The Slavic Bread comes from Serbia, we eat it on a special celebration called ‘Slava’ which
means celebration and is a classic Serbian tradition. Every family has its own celebrations and
its own protectors to whom it shows its appreciation on the day of the celebration. My family’s
protector is St. George and tries to defeat evil. It's not just my family that celebrates St. George
on the same day; many people across Serbia celebrate this Saint.

On the day of the celebration on the bottom of the bread you cut a cross to show your beliefs
toward Jesus. Then you pour wine on top of the cross to represent the Blood of Christ. The
bread represents the Body of Christ.

The decorations at the top of the bread represent all good things that people want to have in
life. Some examples are the flower that represents happiness and good luck, and the book that
represents good grades and success.




Huamo

Eric Zheng

To Huamo eival éva yAumrtd Adikng Té€xvNG ammd Cuun g Kivag, €mmiong yvwoTto Kal wg
«Cupapévio Aouloudi». Mpoépxetal amd TNV emmapxia Shanxi Tng Kivag, pe 1o0Topia Tavw atro
1.000 xpovia. To dutiké wwpi ovoudletal atpwdes, aAAd otnv Kiva 1o ywpi wrivetal kal ta
MTTOUMTTOUKIO YivovTal OTOV ATPO O€ PEYAAN KatoapoAd. YTrapyouv teploooTepes amod 200
TTOIKIAIEG.

AlagopeTikd Huamo yivovtal otov aTud o€ d1d@opeg yiopTéS. AuTO TO €pyo eival To «Jujube
Huamo», e 1o otoio n Kiva yioptadel 1o VEO £€T0G. 2nuaivel OTI TO VEO £TOG €ival YEPNATO OITNPA
Kal KOAA TUXN. To £yxpwpo PEPOG gival @TIayPEVO aTTO XUPO @pdouAag, KOAOKUBA Kal aAgUpl.
EAdte otnv Kiva yia va doKIJAoeTe To €BVIKO @aynTo!

Huamo is a folk dough sculpture art of China, also Known as “dough flower”. It originated in the
Shanxi Province of China, with a history of more than 1,000 years. Western bread is called
steamed but in China, bread is baked, and steamed buds are steamed in large pot. There are
more than 200 varieties.

Different Huamo is steamed on different festivals. This work is the “Jujube Huamo” that China
celebrates in the New Year. It means that the New Year is full of grain and good fortune. The
colored part is made from strawberry juice, pumpkin and flour. Come to China to taste the
national food!




Kévrpo EiSikwv ATépwyv n “XAPA”

Center for individuals with Special Needs “HARA”




AigBvég Kévrpo EAANVIKwyV kal Meooyelokwy Zroudwyv (AIKEMEZ)

International Center for Hellenic and Mediterranean Studies (DIKEMES)

PTIGXTNKE OTTO TOUG POITNTEG:

Erin Gouris a1 mnv MNevouABavia kai 1o MavetmoThuio Tou PopvTap
Hannah Karl a6 1o Oxdio kai o MavemoTtrpio Tng Api¢éva

Katherine Turner atré 10 Tevveoi kal To [NavemmioTriuio Tou Teveoi

Ainslie Johnson até 10 Mioiykav kai 1o [NavetmoTtriuio Tou Miolykav

Taryn Welch até 1 Néa Yopkn kai To MNavemmotiuio Tou NTévioov

Allison Chebuhar a6 n Mewpyia kai 1o Mavemotpio OudoivykTov Kai Al
Abligail Hancak a1 1o KovékTikaTt kai 1o MNavemoTtiuio OudoivykTov kai Al
Olivia Blaek att6 10 Opeykov kai 1o [NavemmoTiuio Tou MNopTAavt

John Bond a1ré tn BooTtwvn kai 1o MNavemoTiuio T¢ovg XOTIKIVG

Nicole McCarthy até 1o Oxdio kai 1o MavemmoTtyio Tou Oxdio

Cameron Fernandez atré 10 IAvéIg kai To MavetmoTtipio OuioKovoiv

Hazel Gregg atré tnv Oudoivyktov Kai 1o MavemoTAiuio Tou MiTouTToupyk
Katie Pacak amé tn Biptdivia kai To KoAA€yio MNouihiap kai Maipn

Nabib Ahmed at6 tn Néa Yopkn kai 1o MNavemoTtAuio Tou XapRapvt

Jean Abecassis ato 1o Kovi AIAavt kai 1o lNavetmiotrpio TG Bootwvng
Olivia Adams a1ré 10 Mioiykav kai 1o [vetTioTtruio Tou Miolykav

Violet Virnich a1té To KoAopdvto kai 1o NavemmoTrigio Tou KoAopdavto

Dana Bjorn atré 10 Teveoi kai 1o MavetmoTtruio Tou Teveoi

Tegan Sullivan até mn Bopeia KapoAiva kai 1o Mavemmotiuio Tng Bépeiag KapoAiva
Olga Andreeva a1o Tnv OudoivykTov Kai To [NavetmoTrpio Tng OudaivyKTov
Faith Atkins ammé tnv KaAipdpvia kai 1o MNavemmoTriuio Tou KoAopdvto oto MéAvTep
Fanny Hough até 1n N€a Yopkn kai To KoAAEyIo 2KivTpop

Natalie Slinger a6 1n Miveadta kai To KoAAéyio KapAetov

Natalie Anderson a6 to Mioiykav kai 1o lMNavemmoTruio Tou Miolykav




O1 poitnTég Tou AlgBvoug Kévrpou EAANVIKWY Kal Meooyelakwy ZTToudwVY Kal Ol TPEIG KaBnynTég
TOUG OuppeTeixav oe dpaoTtnpIoTnNTEG PE BEua Tn Adik TTapddoon kal 10 Yywui. To Ywpi wg
avaTTOOTIA0TO KOPUATI TNG €AANVIKAG KAl TG MECOYEIOKAG OIOTPOPAG ATTOTEAEI AVTIKEIPEVO
MEAETNG Tou Kévipou 1600 WG PaoIKO €idog dlIaTPoPriG 000 KAl WG KOUUATI KOUATOUPAG Kal
TTONITIOPOU KABE KoIVWwViag.

It was made by the students:

Erin Gouris from Pennsylvania and Fordham University

Hannah Karl from Ohio and University of Arizona

Katherine Turner from Tennessee and University of Tennessee
Ainslie Johnson from Michigan and University of Michigan

Taryn Welch from New York and Denison University

Allison Chebuhar from Georgia and Washington and Lee University
Abligail Hancak from Connecticut and Washington and Lee University
Olivia Blaek from Oregon and Portland State University

John Bond from Boston and John's Hopkins University

Nicole McCarthy from Ohio and Ohio State University

Cameron Fernandez from lllinois and University of Wisconsin
Hazel Gregg from Washington and University of Pittsburgh

Katie Pacak from Virginia and College of William and Mary

Nabib Ahmed from New York and Harvard University

Jean Abecassis from Coney Island and Boston University

Olivia Adams from Michigan and University of Michigan

Violet Virnich from Colorado and Colorado State University

Dana Bjorn from Tennessee and University of Tennessee

Tegan Sullivan from North Carolina and University of North Carolina
Olga Andreeva from Washington and University of Washington
Faith Atkins from California and University of Colorado Boulder
Fanny Hough from New York and Skidmore College

Natalie Slinger from Minnesota and Carleton College

Natalie Anderson from Michigan and University of Michigan

The students of International Center for Hellenic and Mediterranean Studies and their three
teachers participated in activities relating to folklore tradition and bread. The bread, as an
integral part of Greek and Mediterranean diet, is a subject of study of the Center both as staple
food as part of every society’s culture and civilization.




EmiokémTpia amd Aifun pe Ta eyyovia Tng

Visitor from Libya with her grandchildren




MtrpétoeA

Pretzel

To umpétoeA (Brezel) cival yepuavikd apTooKeUAOUA TTOU TTAPACKEUAZETAI aTTO CUUN Kal €XEI
XOPAKTNPIOTIKO OXNHUA KOUTTOU PE TPEIG TPUTTEG.

To ptTpéToeA dev gival pévo éva TTOAU VOOTIHO KOUAOUPI aAAG Kail éva Traixvidl TTou TTaifouv Ta
maidid. Aévouv 3 | 4 uTTpéTaeA o€ éva oXOIvAKI Kal dUo TTaidid KpaToUv TNV Kabepia dkpn Tou
oxoiviou. Ta uttéloiTta  pe Ta xépia depéva TTiow TNdoUV va GTACOUV JE TO OTOPO TOUG TA
MTTPETOEN. Ta TTaIdIG TTOU KPATOUV WNAG TO OXOIVAKI JE TO UTTPETOEA TO ONKWVOUV OCO TTIO
WNAG PtTopoUV yid va unv Ta @Aave Ta TTaidid TTou TTndouv.

PriayTnkav ammo Tn MnAéa, TTou yevvrOnke oTtn Meppavia atrd JETAVAOTEG YOVEIG, Kal TOV YIO ThG
Zwn.

Pretzel (Brezel) is a German pastry that is made from dough and has a characteristic knot
shape with three holes.

Pretzel is not only a very tasty bagel, but also a game that is played by children. They tie 3 or 4
pretzels in a rope and two children hold the two ends. The other children jump with their hands
clasped behind the back in order to reach the pretzels with their mouth. The kids, who hold the
rope, lift it as high as they can in order to not be eaten by the children who jump.

They were made by Milea, who was born in Germany by immigrant parents, and her son, Zois.




ITaAIKG pwiId

Italian breads

driaxtnkav ammd Tnv Emanuela Minto pe kataywyr atmod tn BeveTia kal Toug yioug Tng.

They were made by Emanuela Minto from Venice and her sons.

MaoyaAiva pwpid ZikeAioag

Sicilian Easter Breads

®driaxTnkav ammd Tn Margarita Salvato kai TiIg KOPES TNG.

They were made by Margarita Salvato and her daughters.




KouAitg

Kulits

To KOUANITG €ival TO E0pTACTIKO WWHUi TTOU BPICKETAI TTAVTOTE OTO PWOIKO TTACXOAIVO TPATTEC). Q¢
TTapadooiakd €0ecpa eival avtioTolXo PE TO EAANVIKO TTaoXaAIGTIKO ToOupékl. Eival Aiyétepo
YAUKO Kal a@pdTo, aAAG TTOAU vOOTIUO, ApWUATIKO Kal TTPWTOTUTTO €XOVTOG KUAIVOPIKG OXNua
KAl OTOAMIOUEVN KOPUYH,.

H TeAeToupyia TG TTOPAOKEUAG Tou Eekivd To Bpddu TN MeydAng MEUTTTNG Kal OAOKANPWVETAI
1O TTPpWI TNG MeydAng Mapaokeung. To Bpddu Tng AvaoTaong TO TTNyaivouv oTnV €KKANCia yia
va euhoynOBei padi pe Ta KOKKIVa auyd.

ZUPQwva e TNV Tapadoan Ta KOUAITG TpwyovTal Jéxpl Tpitn HeTd Tou Owud. PTidxvoupe éva
WYwHi yia KOs HEAOG TNG OIKoyEVEIAG avaAoya e TNV NAIKIa TOU Kal O€ avTIoToIXia hE TO uEyeBog
TOU OWMOTOG TOU.

Kulits is the celebration bread that is always found on the Russian Easter table. As a traditional
delicacy, it is similar to the Greek Easter bun. It is less sweet and fluffy, but very tasty, aromatic
and original having cylindrical shape and decorative top.

The ritual of its preparation begins in the evening of Good Thursday and ends in the morning of
Good Friday. In the evening of Resurrection, people bring it to the church to be blessed with the
red eggs and the - tombstone - Easter.

According to the tradition, kulits are eaten until Tuesday, after the celebration of Saint Thomas.
We make a bread for each member of the family according to his age and the size of his body.




Pwoiko MNaoxaAivé kouAoUpi

Russian Easter Bun

Oukpavikd ywuid

Ukrainian breads

Ta t1éooepa Yywpid eTidxTnkav atmod mn Mapiva MriAag kai Tn pntépa g, OAya Zouxoyoulopa —
Kaudpa, pe kataywyn amré tn Pwaoia kar Tnv Oukpavia.

The four breads were made by Marina Bilas and her mother Olga, Souhogouzova — Kamara,
from Russia and Ukraine.




Hot Cross Buns

Ta ywuid eTidxTNKav atrd TN XpIoTiva ZakaAn Kai Tnv gyyovr TNG EAICARET ZakaAn.

To TTapakadTw TPAYOUddKI €Aeye GWVACOVTOG O TTWANTAG TTou TTouAouoe Ta “hot cross buns”
oTov dpopo TN MeydAn MNapaokeur, yia Toug AyyAoug nNPEPQ VNOTEIAG, TECOEPIG QUIWVEG TIPIV.
‘Hrav totroBeTnpéva o KaAGB! ) Tawi TTAvw OTO KEPAAI TOU.

The breads were made by Christina Sakali and her granddaughter, Elizabeth Sakali.

The seller who was selling the “hot cross buns” on the street on Good Friday, the English
fasting day, four centuries ago, used to sing the following song, shouting. Hot cross buns were
placed in a basket or pan on his head.

Hot cross buns

Hot cross buns

One a penny

Two a penny

Hot cross buns

If you have no daughters
Give them to your sons
One a penny

Two a penny

Hot cross buns




AAyepIvo pTTpI6g

Algerian brioche

Khobz Eddar

MepTTOTWVTAG TO  PEONUEP!  OTIG YEITOVIEG TOU AAyepiou, MuUpilw oTrd TIGC TTOAUKOTOIKIEG
AaxTapioTO YAUKO Wwpi, TTou pou Bupicel Tnv TTaudikry pou nAikia, otav £Tpexa OTO OTTTI PETA
aTTO TO OXOAEIO YIO VO @AW TO TEAEUTAIO KOPMATI.

To ywui ovopdletanl «khobz Edday, Tou onuaivel ommimiké Wwwpi, yiati TIGXVETAI 0€ KABE OTTITI.
KdBe mepioxr) NG xwpag €xel TN OIKA NG ekdOXN ToUu Ywuiou. To @Tidxvouue Ot KAOE
VOIKOKUPIO, UTTOPEi Kal KABe pépa. To TpwuE ouvABWG OTO TTPWIVO KAl JE TOV OTTOYEUUATIVO




Ka@€ 1 ye 1o Tapadooiako Todl pévrag. Ta Taidid To AaTpelouV Kal TTaipvouV Eva KOPPATI padi
TOUG OTO OXOAgi0 yia KOAATO10. ATTAG Kal eUKOAO, dev atTaiTel TTOAAG UAIKG Kal WAVETAl OTO
@oupvo. KaBe voikokupd 1o dlakoopei Badovtag Tnv OIKr TNG TTIVEAIQ.

Tnv nuépa Tou yauou, n unNTépa TG vUeng @TIAXVEl HE aydaTTn éva dlakoounuévo khobz Eddar
Kl N KOPN TNG TO TTaipvel Yadi TnG OTO KAIVOUPIO OTIITI yI TOV KAPE TNG ETTOPEVNG MEPAG. Ekeivn
Ba @Tiaxvel 1o 010 WYwpi oTtov oufuyo Tng Kal oTta TaIdid Toug. Kal av atroktrioel kopn Oa
OUVEXIOEI KI €KEIVN TO €010 TWV TTPOYOVWY TNG.

To Wywpi @TidxTnNKe atmd TN Zoudvt NTepauol pe kataywyn atrd Tnv AAyEpia Kal TOUG YIOUG TN,
lwone kai MNavvn, kai TN Pai¢d kai Tov yio TG, AxIAAéa Noup.

Walking in the Algerian neighborhoods at midday,l smell delicious sweet breads from the
apartment buildings, that remind me of my childhood, when | ran home from school to eat the
last piece.

The bread is called «khobz Edda», which means homemade bread, because it is made in
every home. Every region of the country has its own version of the bread. We make it in every
household, maybe every day. We usually eat it for breakfast and with the afternoon coffee or
the traditional mint tea. The children love it and take for lunch at school a piece of it. It is simple
and easy, does not contain a lot of ingredients and is baked in the oven. Every housewife
decorates it by putting her own touch.

On the wedding day, the mother of the bride makes with love a decorated khobz Eddar and her
daughter takes it in her new home for the cofee of the next morning. She will make the same
bread for her husband and their children. If she has a daughter, she will also maintain the
custom of her ancestors.

The bread was made by Souad Deramshi from Algeria and her sons, Joseph and Giannis, and
Faiza and her son, Achilles Nour.




MeSikavikd ywyi o€ oXAua KOXUAIOU

Mexican shell-shaped bread




Zwpareio AABavwyv MetavaoTwyv otnv EAAGSa
Shoqgata Emigranteve Shqipetar te Greqis

Immigrants' Association from Albania in Greece

To wwyi gival NMapadooiokd atmmd 1a xwpeid Tou Mmepdt Tng AABaviag. Ta cuoTaTIKa Tou €ival
aAeupl, BouTupo, yiaoupTi, aAdTI Kal adda.

Kjo buke (kulaq) éshte Tradicionale nga fshati skrevan Berat i Shqiperise. Perberja: Miell fshati,
kos, gjalp i tretur, pak kripe, sodé buke, dhe afer phekjes lyhet me kos.

The bread is Traditional from the villages of Berat in Albania. Its ingredients are flour, butter,
yoghurt, salt and soda.




Emitpotrij yia TRV €1pAvn Kai TN @IAia petagu EAAGdag Kai Zupiag

Commission of Peace and Friendship between Greece and Syria

Akras al Eid

To mapadooiokd cupiakd apTooKEUAOUA, TTou ovopadetal mita Twv yiopTwy (AKRAS AL EID),
TIPOOQEPETAI OE YIOPTEG Kal €kONAWOEIG. [epiExel €vav ouvduaopo kavéAag, yAukdavioou,
MaUpOU KUMIVOU KOl GOUCAMIOU, UTTOXOPIKA TTOU Tou TTPoodidouv EEXWPIOTA Kal Jovadikh
yeuon.

The traditional Syrian pastry, which is called the festive pie (AKRAS SL EID), is offered in
festivals and events. It contains a combination of cinnamon, anise, black cumin and sesame.
These spices give a special and unique flavor.




WYwpi MevebAiwv Aaviag

Birthday Bread of Denmark




MpeoBeia MNewpyiag

Embassy of Georgia

O1 TeAeTOUPYIKOI GpTOI TTAPACKEUAZOVTAV PE TO KOAUTEPNG TTOIGTATAG OAEUPI.

The ritual breads were made with the best quality flour.

Ywpi MtTaoiAi

Basili bread

BaaoiAeiog ovopaddétav pia nui-rayavioTik 6€0TnTa oTn MNewpyia. H yewpylav TTpwToXPOVIATIKN
TTiTa €ixe TNV id1a ovopaacia «MtraoiAiy, dnAadn BaciAng kai agiepwvotav otov «Meyaho Oed».

Basili was called a semi-pagan deity in Georgia. The Georgian New Year’s pie had the same
name, “Basili” and was dedicated to the Great God.




MpeoBeia Tou lopanA

Embassy of Israel

To XaAd 1 ywyi Twv Apoulwy gival TO TTAEKTO Ywi, TO OTT0I0 TTapaoKeuadeTal e auyd. Eival 1o
Wwyi Tou ERpaikou ZaBRdrou (Sabbath) kal TO Ywui Twv BpNOKeUTIKWY €0pTWV. MePIBAAAETAI
ammd Adiki TTapadoon Kal gival YEUATo e CUPPBOANIOHOUG. Z€ €0PTAOTIKEG TTEPIOOOUG AEyETal UIa
euloyia TTAvw atmmd dUo @Pavi{OAeg, TTou CUpPOAIfouv Ta OUO TUAMATA TOU PAVVA TTOU
dlavepnonke Tnv Mapaokeu ota TTaidid Tou lopanA kard 1n didpkela Tng E¢6dou Toug atmod tnv
AiyutrTo.

2TOPOI TTATTAPOUVAG Kal coucapioU TTou TrTacTraAifovTal TTavw oTo Wwui oupBoAifouy, €1Tiong,
TO pdvva Tou €mmece atrd Tov oupavd. To XoAd TTapoaokeudleTal o€ OIAQOpPa UEYEDN Kal
OXAMOTA, Ta OTToia £€X0oUV OAQ TN onuacia Toug. Ta TTAEyhEVa, TA OTTOIO PTTOPEI va €XOouv Tpiaq,
T€E00Epa N €€n OKEAN, eival Ta 1Mo ocuvnBiopéva Kal eTTeldr) poiddouv pe OTTAO aAAnAEvOETq,
OupBoAiCouv Tnv ayarn. Tpeig TAegoudeg ouufoAiCouv Tnv oAABeia, Tnv €IpAvn Kal TN
OIkaloouvn. Awdeka €EoyKwPaTa atmmd dUo MIKPAG i éva peyAAo TTAEKTO Wwpi oupBoAiouv 1O
Bauua TWV owdeka WYWHIWV yia TIG owdeka QUAEG TOU lopanA.
O1 oT1poyyuAéc @pavtlOAeg, OtTou Oev UTTApPXEl apxn oute TéAOG, wrvovtal yia T0 Rosh
Hashanah (EBpaikA MpwToxpovid) yia va cupBoAicouv Tn cuvexion.

Challah or the bread of Druze is the braided bread, which is made with eggs. It is the bread of
the Jewish Sabbath and the bread of the religious holidays. It is surrounded by folklore and
tradition and is filled with symbolism. In festal seasons, a blessing is said over two loaves, which
symbolize the two portions of the manna that were given to the children of Israel on Friday
during their Exodus from Egypt.

Poppy and sesame seeds sprinkled on the bread also symbolize the manna that fell from the
sky. Challah is made in various sizes and shapes that have a meaning. The braided ones, with
three, four, or six strands, are the most common. They look like arms intertwined and symbolize
love. Three braids symbolize truth, peace, and justice. Twelve humps from two small or a large
braided bread symbolize the miracle of the twelve loaves for the twelve tribes of Israel. Round
loaves have no beginning and no end and are baked for Rosh Hashanah (Jewish New Year) to
symbolize continuity.




MpeoBeia AsToviag

Embassy of Latvia

To Bepivd NAI0oTACI0, N EYAAUTEPN UEPO TOU £TOUG, €ival TTOAU ONUAVTIKN YIO TOV AETOVIKO Aad
Kal ovopaletal Jani. To Jani ATav apyIKa Mia yiopTr YIO TOUG AypOTEG KAl CUVOEETAI PE TOV
TTayavioTikO 86 Janis. ZnApepa  yloptaletal  PE  TTAPASOCIOKOUG  XOPoUG  Kal  BGAAEG
OpaoTtnpIdTNTES. OI YUVAIKEG POPOUV OTO KEQPAAI TOUG OTEQAVIA OTTO QUAAQ Kal AouAoudia Kai
TpayoudouV e TTaPAadOCIOKES POPETIEG.

210 TTAQioIa TOU €0pTACHOU Tou Bepivou nAlooTaaciou, TrpayuarotroinOnke atréd mn Mpeofeia TG
Aetoviog oto EupwTtraikd Mouaogio Aptou @eoTIBAA pe TTapadooiakd Tpayoudia, Xopoug,
QPOPECIEG, AETOVIKA @aynTd Kal YAUKA. KevTpikd BEua TNG YIOPTAG UTTAPEE TO WWHI.

Summer solstice, the biggest day of the year, is very important for the Latvian people and is
called Jani. Jani was originally a festival for farmers and is connected with the pagan god Janis.
Today it is celebrated with traditional dances and other activities. Women wear wreaths of
leaves and flowers on their heads and sing with traditional costumes.




As part of the celebration of the summer solstice, a festival of traditional songs, dances,
costumes, Latvian food and sweets was organized by the Latvian Embassy at the European
Museum of Bread. The main theme of the celebration was the bread.




H teAikn ékBeon TTpaypaTotroidnke oto Eupwtraikd Mouaoeio ApTou

The final exhibition took place at the European Museum of Bread










Y1ooTnpIKTéG TG Opaong Tav ol MuAol MNav. Adkou pe dI0QOPETIKOUG TUTTOUG aAEUpIoU KAl TO
aptoTrolgio «Kipwvag» atn MuTiAivn ge QUNWTE Ywuid

Dakos Mills with different types of flour and the bakery “Kimonas” in Mytilene with sourdough
supported the action
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