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:AMOGPAKH

I6waitepa npoidvra: Acukd paooAt ZapoBpd-
kns, @agonia Pouokes, MoUopouda (MionAa),
YoupBada, Mpaouott, AxAdda Kokkivdanida, M-
kpopeno ZapoBpdkns, MeAL, Apwpatikd @utd
kat Bétava, Kataik, Wapla kat Badagowd

"EBPOX

Mpoiévra MOMN: EAaénado Mdkpns, tupl Oéta
Avatonikns Makebovias-Bpdkns, tupl Kaoépt
Avatonikhs Makebovias-Bpdkns

Mpoiévra MIE: Oivos Bpdkns

16waitepa npoidvra: Aoukdvika Kal Kapoupuds
YoupAiou, Tupokopikd Zoupniou kat Deppwv,
MénL Zoupniou, Mendvt, ®aoodAt Kat Znapdyyla
Tuxepou, MNoupkades (Cupapkd), Wapta kat Ba-
Aaoowd (youdlaves, oadavt, képanos, xtanddt,
yapides, akoupnpl, paykpl, oapdénes, yaupos,
AaBpdki.

AHMOXZYNETAIPIXTIKH EBPOX A.A.E. O.T.A.

SAMOTHRAKI

Special products: Samothraki white beans,
rouskes bheans, loquats, sourvala (wild plums),
praousti, Kokkinapida pears, Samothraki bitter
honey, honey, aromatic plants and herbs, goat,
fish, and seafood.

EVROS

PDO products: Makri olive oil, Feta cheese of
Eastern Macedonia and Thrace, Kasseri cheese
of Eastern Macedonia and Thrace.

PGI products: Thracian wine.

Special products: Soufli sausages and
kavourmas, dairy from Soufli and Feres, Soufli
honey, melons, beans and asparagus of Tychero,
gioufkades pasta, fish and seafood (catfish,
carp. mullet, octopus, shrimp. mackerel,
seabream, sardines, anchovies, seabass)
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2:AMOOGPAKH

Katowkdkt otn Aadékodfa: To kat e€o-
XAV MLATo s LapoBpdkns. To VIANIo KATOIKAKL,
Hayelpedetal UNopoveTKd, tuAlypévo oe Aado-
koAAa kat ynpevo og Euidpoupvo. To anoténe-
opa eival éva TpuEePd, COUPERS Kal OPWHATIKO
KpEas, YEUATO Apwpa Kat povadikh yedon.

Towyaplaotd xépta: H nAouola BAdatnon
ToU vnoloU Mpoo@épel NANBwpa dyplwy Xop-
Twv. Mayelpepéva pe efadAado Kat ouxvda pe
okopoo, anotedolv évav anid aAfd noAu yeu-
OTIKO NLAro.

Nuké tou koutadioU N pappefdda
nNPaoUaoTi: Gudxvovtal and To ToMKG ePoUTo
npaoUott, nou Bupilel dapdoknvo Kat aypLloko-
popnAo. H yeuon tous eivatl yAukadEvn kat 6po-
ogpn, ge BeAoudvn upn.

SAMOTHRACE

Goat baked in parchment: The island's
signature dish. Local goat is slowly cooked in
parchment and baked in a wood-fired oven. The
result is tender, juicy, and aromatic meat with
an unforgettable taste.

Sautéed wild greens: The island's rich
vegetation offers an abundance of edible
greens. Cooked with olive oil and often garlic,
they make a simple yet delicious dish.

Spoon sweet or jam praousti: Made
from the local fruit praousti, reminiscent of
plum and wild cherry plum. Its sweet-sour,
refreshing flavor with velvety texture leaves a
lasting impression

‘EBPOLZ

KaBouppds Zougdiou: Ebésopc-onua
katateBév tou ‘Efpou. Elval éva napadooiakd
NKAvtko affavtiké and xolpvé Kat pooxapiolo
KPEas Mou payelpevovtal pe diépopa pnaxapt-
K. Mpdoo Kat Ainos. ZepPipetal okETos, opeéta
" ouvodeUel Gompla, Natdtes ylaxvi kat onolodn-
note @aynto pe oantaa.

Mndpnw: Edeopa nou Bupilel xwpldtiko
Aoukdviko. MpoKeLtal yla xolpvd Eviepo, YeuL-
0T0 PE KOPPATIa Xolptvou Kal Looxapiolou Kpe-
atos padi pe wiokoppeva oukwta, npdoo, pudt
Kal JNaxaplkd Kat Whvetat atov poupvo N Bpa-
016. Manawdtepa Atav eayntd TS YLOPTES TwV
XpLoTouyEvvwy.

Aoukavika Zou@iou: Mopookeudlovrat
and xolpvo Kal pooxapiolo Kpéas pe 1o Bko
Tous Ainos, plyavn, pnaxdpt kat NngpL. napaye-
TaL ennAéov Kal og Kautepn eKBOXN pE KOKKLVO
MI€PL Kal o€ MPacAtn pe NpoaBnkn npdaoou. Wh-
VETaL 0TN 0XApa A thyavietal kat anoteel ond-
VL0 Kat noAU YEUOTIKS HeCE.

AHMOXYNETAIPIZTIKH EBPOX A.A.E. O.T.A.

EVROS

Soufli kavourmas: A signature dish of Ev-
ros. A traditional spicy cured meat made from
pork and beef, cooked with spices, leek, and fat.
Served plain, in omelets, or as a side with leg-
umes, stewed potatoes, or any saucy dish.

Babbo: A dish resembling rustic sausage.
Pork intestine is stuffed with pieces of pork and
beef, finely chopped liver, leek, rice, and spices,
then baked or boiled. Traditionally a Christmas
dish.

Soufli sausages: Made from pork and beef
with their own fat, seasoned with oregano, all-
spice, and pepper. There are also spicy versions
with red pepper and leek-flavored variations.
Grilled or pan-fried, they are a rare and deli-
cious meze.

Tonkés
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Ané npdaaotvo, yaddadio

Sladpopn €xel ouvonikd phkos 31 xi-
Awpetpa kat dlapkel 40 Aentd pe au-

Tokivnto h potoatkAgta, xwpls oTdoeLs,
npoteivetal yla 6Ao Tov xpdvo Kat aneuBuvetat
O€ EMNLOKEMTES NOU EVOLAMEPOVTAL YL TN YOOTPO-
vop{a, Tov noAtops Kat ts 6pactnplétntes atn
(puon Kat i BdAaoad.

Ye Ayotepo and 1 wpa, n ZapoBpdkn anoka-
Auntel kat anokanuntetal. Eva vnol puctaywyla,
orou n @Uon oulyet e Tov YUBo Kat n yeuon pe
10 l[OPaTIKG vepd tns. Ano v Kapaputiooa Ee-
Klva éva tag{dL nou nepvd and v Motaptd kat
v Madadnonn, avngopilel ws ta Bepua pe
s BABpes kat ta Aoutpd, ayyicet tov MNMUpyo tou
@ovid Kal To OpWVUHO0 @apdyyl Tou, yla va Ka-
tanh&el otnv napania tou Knnou, éva oefnviakd
Ton{o pe AEUKd Kal ykpL Bétoana, anopevapt na-
Awds npatotelakns dpaotnpldtntas. Kabe atdon
elval pa epnewpla KL éva puoTtiké: oto lepd Twv
Meydniwv Bewv Ba apouykpaoTeite Tov apxé-
yovo WiBupo twv teNeToUpyLWY, 0T0 2Tac(dL Tou
Anooténou MNMauAou Ba Bpebelte ekel dnou ékave
T0 MPWTO Tou PBrAa o€ upwnaiké €6apos, evw
otous MNupyous twv MkatiAoudL Ba akoUaoete thy
olwnn tns Latoplas.

E&W n yootpovopia elvat o kKaBpéptns tou
T6Mnou. To KatokdakL otn AadokonAa, lvat n ne-
pntoucia s tonkhs koudivas. Ta tatyaplaotd
x0p1a, N Nita pe KaAapnoKANeupo Kat HUPwWOIKE
Kat to xeponointo pavt{ ge pull Kat Kd uno-
YPA@OUV Hla HOKPA YOOTPOVOHLKA napddoon.
Kat oto téos, €pxetal To npaolott: éva ppouto
Ayvwato atous noAnous, avapeoa os Saudokn-
VO Kal ayplokopdpnio, nou yivetat yAukd kou-

SAMOTHRACE

From Green to Blue

he route covers a total of 31 kilometers
and takes about 40 minutes by car
or motorcycle, without stops. It is
recommended year-round and appeals to

visitors interested in gastronomy, culture, and
activities in nature and at sea.

In less than an hour, Samothraki both reveals
and is revealed—a mystical island where
nature fuses with myth, and flavor with its
healing waters. Starting from Kamariotissa,
the journey passes through Potamia and
Palaeopolis, ascends to Therma with its natural
pools [vathres) and baths, touches the Tower
of Fonias and its dramatic gorge, and ends at
Kipos beach, a lunar landscape of white and
grey pebbles, remnants of ancient volcanic
activity. Each stop is an experience and a secret:
at the Sanctuary of the Great Gods, you will
sense the primordial whispers of sacred rituals;
at Apostle Paul's Seat, you stand where he first
set foot on European soil; while the Towers of
the Gattilusi echo the silence of history.

Here, gastronomy mirrors the island itself.
Goat baked in parchment is the quintessence
of local cuisine. Sautéed wild greens, cornmeal
pies with herbs, and handmade manti stuffed
with rice and minced meat highlight a long-
standing culinary tradition. For dessert, there is
praousti: a fruit little known outside the island,
somewhere between plum and wild cherry
plum, transformed into spoon sweet or jamwith
a taste balancing tartness and sweetness.

The experience is completed with the island's

tanol N poppendda, pe yeuon nou Loopponel
avdapeoa 6&LvVo Kat ato YAUKO.

H eunepia ofokAnpwvetal pe ta nepipnua
TONIKA Mpoloévta nou pnopelte va npopnBeu-
telte ota payadld tou vnoloU: Asukd @aconia
Kal «PoUOKES», CUMOPLKA YIoUPKAdES, kaatava,
Botava kat talnoupo. Ot nokiAies pedoy, and
penloookop{a nou akdpn xpnaotonotel KUWénes
Quaypéves and Koppous dévipwy, pla navép-
XaLa MPaKTkA, Kpatolv (wvtavo to andAuto ths
napddoons.

Y XapoBpdkn éxete tn duvatdtnta va olo-
pelvete og Katdnupa h oe Eevodoxelo, anAd Kat
0g opyavwpévo camping Kat va Eekoupaoteite
npayuatika aAnd kat va Qdte og pla and Ts non-
A€s Tafépves Tou vnaloU, pHovadikd tonkd ndrta.

AHMOXYNETAIPIETIKH EBPOX A.A.E.

famous products, found in its small shops:
white beans and rouskes, handmade gioufkades
pasta, chestnuts, herbs, and tsipouro. Honey
varieties, often produced in hives made from
tree trunks—a centuries-old practice—keep
alive the essence of tradition.

In Samothraki, you can stay in guesthouses,
hotels, or organized campsites, enjoy true
rest, and taste unique local dishes in the many
taverns scattered across the island

O.T.A.
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@
MAAAIOMOAH g ZAMOGPAKH (31 xAp - 40 Aentd) YapoBpdkn
O > Kapapuwtioa > Motaptd > MNaAawdnonn > Bepud > Oapdyyt / Mupyos Qovid > Knnos And npdauvo, yadddlo
/. MOTAMIA [YProx
= L) TOY "®ONIA” ' .
]-ulf Q SAMOTHRACE (31km - 40 min ) ZELELE
FUSUUR o P From Green to Blue
> Kamariotisa > Potamia > Palaiopoli > Therma > Faraggi /Pyrgos Fonia > Kipos

® KamapiaTizzA @ ﬁ ¥
i

o | Dapdyyla MeAlogokopia . AxAdbla
%@ @ WE Gorges & Beekeeping @ pears
W (| Katappdktes . TUPOKOUIKG . KoAupnt
ﬂ |- l'-'-'-[- Waterfalls ﬂ@ Dairy Products =2 Swimming
Apxatofoyikoi Xwpol - Mouosia Oivos
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)
24| Movaotipla - lepés Movés Wapia
Monasteries ‘® Holy Convents @ Fishes
Apwpdtikd @utd kat Bétava Kataikt
Aromatic plants and herbs Goat
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"EBpos

Opakikés MNMepindavioets

Sladpopn éxel ouvoAlké prkos 123 xi-

Awpetpa kat Sapkel neplnou 2,5 wpes
He autokivnto n potootkiéta, xwpls otdoels.
Anatteital ouvodds katd v eniokewn oto A€A-
10 tou ERpou. H duadpopn pnopel va yivel 6Ao
TOV XPOVO Kal aneuBUveTal O€ €NOKEMTES MOU
evbla@épovtal yla mnvonapatipnan,  @Uon
kat ts dpaotnpldtntes tns, nodnAaoia, opelPa-
ola kat to tonko kand gaynto.

Ye pa dladpopn nepinou 2,5 wpwv, o ERpos
anokanUmtel Ty alvia Kat olyxpovn otopia
Kal elkéva s Bpdkns. And v Adegavdpou-
nofn ws ta nukvd &don tns Aadids kat niow,
éva tagidL 1bavikd yia KaBe enoxn Nepveé ano Ka-
prous, notdpia kat fouvd, ulaviva pvnpeia kat
ondvia ton{a, Kat cuvavtd éva ondvio noAunont-
TIOHIKG YOOTPOVOHIKG NAoUTo nou éxel Ts pides
Tou and tnv Avatonn péxpl tn Adon.

To Aénta tou EPpou, pe Tis kanuBes twv ya-
padwyv, v nAovola navida kat xAwpida tou,
anodelkvUeL TNV alvia oxéon, avBpwnou Kat
toniou, vepou Kat yns. Lus MEpes, pe i peyd-
An Ktnvotpo@kn napddoon, n Movn Mavaylas
Koopoowrtelpas otékel nephgpavn and tov 120
awva. £to Tuxepo, Orou To CUVEPYE(V Kal ouve-
TalpiCeaBbe oTAPLEE TNV NPOKOMA TOU TOMoU. ZoU-
@Al Mavvounn, Aadid sivat Aggels nou onpai-
VOUV PETAEL, 6Ao0s, povondua, nounid, aypotes,
npolévta, dpop@a xwpLd.

H yaotpovopic ebw elval €va pe tnv napddoon.
0 kaBouppds Zougniou, apyownpévo KPEas e
pnaxaptkd, anotenel delypa pakpaiwvns coglas
Kat texvns. H eoptactikn pndpnw &unva euw-
61€s and pnaxdpt, Npdoo Kat pull. Ta Aoukdvika
You@A{ou eival n aytd, MKAVIIKN dyn s Tont-
Khs Koudivas, evw ol YKIouAgpEes pe tupl Kat
auyo, sival n Bpakwtkn €kdoxXN TS TNyavntis

Evros

Thracian Wanderings

he route covers a total of 123 kilome-
T ters and takes about 2.5 hours by car or
motorcycle, without stops. A guide is required
when visiting the Evros Delta. The route can
be done year-round and is ideal for visitors in-
terested in birdwatching, nature and outdoor
activities, cycling, mountaineering, and local
gastronomy.

In about 2.5 hours, Evros unveils both its
timeless and modern history and landscape.
From Alexandroupoli to the dense forests of
Dadia and back, this journey—perfect in any
season—crosses plains, rivers, and mountains,
Byzantine monuments, and rare landscapes.
Along the way, one encounters the unique mul-

nitas. Ta tonkd npotévta, énws to eAadiado
Mdikpns, ta nendvia, Ta eaconta Kat ta onapdy-
yla TuxepoU, Ta TUPOKOMLKA and KaTOWKIoLo Kat
npéReto ydna, to pent and to ZoueAi kat tis De-
pes, 1a napadootakd CUPOPIKE YIOUPKADES Kat
PUOLKA Ta Wdpla kat BaAaoovd and tov notapo

'EBpo. 1o AéAta kat to Bpakiwtiko MNéAayos, ano-

tefoUv OMAVIOUS YOOTPOVOUIKOUS MPECPREUTES.
A&{Cel va ta avalnTAoETe oTa TOMNKA KaTtaothpa-
Ta nou Ba ouvavtnoete o 6An T dladpopn.

Kat euatkd, 1o HeTagL: dxt aniws npotdv, annd
kAWOTA Mou ouvbéel yeviés, noAttopous, -
nous kat lotopies. H duAn kAnpovopd et otn
onpotpop{a tou Zoupdiou, ota xépla twv ABo-
E6wv twv Metagddwy Kat otnv kanniépyeta tou
kanvou pnacpd. ¥ auth t dtadpopn, n UAn dev
elval note Eekoppévn and to nveupa. Elvat n no
auBevtikA Kat annBvn ék@pacn tou. Av entié-
Eete va peivete otnv neploxn, katadUpata Ba
Bpeite mavtou, ato Tuxepd, ato MNMpoBatwva, oto
YoupAi kat BéRata otnv AdeCavdpounonn.

AHMOXYNETAIPIETIKH EBPOX A.A.E.

ticultural gastronomic wealth of Thrace, rooted
in traditions stretching from East to West.

The Evros Delta, with its fishermen's huts and
rich flora and fauna, demonstrates the eternal
bond between humans and the landscape, wa-
ter, and land. In Feres, with its strong livestock
tradition, the Monastery of Panagia Kosmo-
soteira has stood proudly since the 12th cen-
tury. In Tychero, cooperation and cooperatives
fostered prosperity. Soufli, Giannouli, and Dadia
are names that evoke silk, forests, trails, birds,
farmers, products, and beautiful villages.

Gastronomy here is deeply tied to tradition.
Soufli kavourmas, slow-cooked meat with
spices, is a product of centuries of wisdom and
craftsmanship. The festive babbo recalls the
aromas of allspice, leek, and rice. Soufli sau-
sages add a fiery, spicy touch to local cuisine,
while giouzlemedes with cheese and egg are
the Thracian version of fried pies.

Local products such as Makri olive oil, Tyche-
ro melons, beans, and asparagus, dairy from
goat and sheep milk, honey from Soufli and
Feres, traditional gioufkades pasta, and, of
course, fish and seafood from the Evros River,
the Delta, and the Thracian Sea, are rare gas-
tronomic ambassadors worth seeking out in
local shops along the route.

And, of course, silk: not merely a product, but
a thread linking generations, cultures, places,
and stories. The intangible heritage lives on
in the sericulture of Soufli, in the hands of the
stone masons of Metaxades, and in the cultiva-
tion of basma tobacco. On this journey, matter
is never separate from spirit—it is its most au-
thentic and genuine expression. For those who
wish to stay in the area, accommodation can
be found everywhere: in Tychero, Provatonas,
Soufli, and, of course, Alexandroupoli.

O.T.A.
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