


To wwyi gival n Baoikry Tpo@r Tou avBpwTrou o€ 6Aa Ta oTddia TNG (WG aTrd TNV
TTaIdIKr nAIKia Eéwg Ta yepduara.

To wwpi Bewpeital 1IEpr) TPOPN YIATI CUVOEETAI PE TNV IEPOTNTA TWV KAPTTWY TNG YNG
KOl OXETICETAI PE T AYPOTIKA £B1Ua, TNV KOANIEPYEIQ KAl TV TTAPAYWYr) TNG YNG.-

To wwyi ATav d1adedopévo dwpo aTnV EAANVIKA TTAPAdOCIAKH KOIVWVIa Kal EVIiOTE TO
TTPOCEPEPAV KOl OavV apoIfr] .

To wwpi Bewpeitan OTI €X€I TIPOOTATEUTIKEG IBIGTNTEG KAl GUXVA XPNOIUOTIOIEITAI éVal
KOUMATI Ywi Yo QUAOKTO.

To wwyi £xel kal TTOAEG OUPBOAIKEG ONuAaieg Y1 auTd Kal TTapaokeudlovTal TTOAG
€idN Wwp10U 6Ao To XpOvo o€ TTOAAEG YIOPTEG KAl UE TTOAAEG AQOPUES: WwHI yIa dwpo,
WWHI yIa TOV OTTOXQIPETICNO, WWHI yIa TN yEvvNon, WwWi yia TN Xopd, Wwui yia Tn
YI0PTH), WwHi yia Toug oTaBpoug TnG (wng (BATIon, YANOG), Wwii yia TO TAPA, Wwii
yla TNV ayaTn.

Bread is the staple food of man in all stages of his life, from his early years through
to old age.

Bread is considered a holy food because it is connected with the sanctity of the
fruits of the earth and is related to rural customs, the cultivation and production of
the land.

Bread was once the most widespread gift within the Greek traditional society and it
was often used as remuneration instead of money.

Bread is considered to have protective qualities and is often used as an amulet.
Bread has also many symbolic meanings, and this is why many types of bread,
besides the daily bread, are produced through the year for various feasts and other
occasions: bread for gift, bread for farewell, bread for birth, bread for joy, bread for
feast, bread for the major stations of life (christening, marriage), bread devoted to

the saints, bread for love.



To M0 YVWoTO Wwi, onuePa, gival To «AeUKO» atrd aAeUpl OITAPEVIO KAl TO KUEIKTO»
o116 KPIBAp! kai aITdpl. AANa wwpid, TTou TTapackeudlovail givai ) KpiBapokouAoupa
até KPIBApI, N PTTOUTTOTA ATTO KAAAUTTOKI, TO EQTACUMO aTTO PERiBIa, TO Wwi
OIK&AEwg, Ta okTdoTiopa. Emiong eptrAouTtifovial kal atmd GAAa UAIKG OTTwg Ta
OKOPOOWWHA, TO KPEUUUSOWWHA Ta EAAIOYWHA, Ta KAPUOOYWW A, Ta CI0QUOYWHA,
TO XOPOUTTOWWA, Ta KOOTAVOWWA...

H oTevr) oxéan Tou avBpwTTou Pe To Ywi @aiveTal Kal atro Adikég @pdaoelg OTTwG:
«QAYOUE YW Kal aAdTI», «aKOUQ €XEI TO YWHI JOU GTO OTOPA TOU», «OTAV ALiWEl TO
Wwi @aivetal n pEPa dITTARY, «EMTAUE TO YWHI WWHAKI», «OTTOI0G TTEIVAEI KOPREAIQ
OVEIPEVUETAI», KMUPWHPEVO WWHI OEV QAYOUE», «TTPWTA BEPEAIT TOU OTTITIOU WwHi
Kpaai kal Adad1», OAa gival ugadia TG KOINIGG Kal TO WwHi oTNUOVI»

There are many different kinds of bread, depending on the ingredients used for
the dough. The best known bread today is the white one made of wheat flour, and
the mixed one made of barley and wheat. Other breads traditionally produced

in Greece include: “kritharokouloura” a typical hard barley rusk, “mpompota”

from maize, “eftazymo” from chick peas, “sikalis” from rye and “oktasporo” i.e.
mutli-grain. Some breads are produced using additional ingredients as is the
case with garlic bread “skordopsoma”, onion bread “kremmydopsoma”, oil read
“elaiopsoma”, walnut bread “karydopsoma”, sesame seed bread “sisamopsoma”,
locust bean bread “charoupopsoma”, chestnut bread “kastanopsoma”...

The close relationship of man with bread is apparent also in many popular
(Greek) sayings such as “we ate bread and salt together”, “he still has my bread in
his mouth”, “we called the bread my little bread” (not having any), “the hungry one
is dreaming of loaves”, “we haven’t eaten blessed bread”, “the foundations of the
house are bread, wine and olive oil”, “all other foods are the weaving threads of

the stomach and the bread the binding string®.
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To wwui Twv XpioTouyEvvwy 1 XpIoTOWWUO gival TTapadoaiakd To aTToudaIdTEPO
€OE0 O TWV E0PTWV TOU OWAEKANUEPOU KAl N SIAKOTUNGN TOU TTOIKIAAEI OTTO TTEPIOXT)
o€ TepIoX. ZUVABWG TO KEVTPO KOOWEITal IE éva aTAUPO Yia TV TTPOCTATIN TNG
OIKOYEVEIOG Kal YUpw Tou gival «KevTnuévay deBova oToAidia, 6TTwG KAAIKAvT{apol,
aven, kaptroi, KAadId, OTTITIA, EUXEG... | (WOPOPPA OVTA TTOU ATTOTPETTOUV TO KKAKOY,
OTTWG PidIa KOl COUPES. 2TA GTTITIO TWV YEWPYWV 0 OIAKOCHUOG EUTTVEETAI KUPIWG aTTd
T QYPOTIKG £pyaAcia, aAETPI, BAPEAI KATT, EVW OTOUG KTNVOTPOPOUG Ta OXEDIA HTAV
o116 TOV BOUKOAIKO Bio (TTPOBATA, YKAITOEG...). Z€ GAAEG TTEPITITWOEIG O BIAKOOUOG
TepIopideTal o€ TTPOCOETA UNIKA OTTWG TO KAPUBIA, TO GOUCAI, Ta YapUQAAAQ.

XpLoToYwo and Ty

The Christmas bread has been traditionally the most important food of the 12-day
celebrations of Christmas and its decoration varied from one region to another.
Usually it bears a cross at the center for the protection of the family. The cross is
surrounded by other Christmas decorations: “kalikantzaroi” (some kind of naughty
Christmas spirits), flowers, nuts, twigs, houses, wishes ... or animal-looking
creatures that protect against evil, such as snakes and lizards.

In farmers’ houses the Christmas bread decoration is inspired by agricultural tools,
plough, casks etc. while in shepherds’ houses they are drawn from the bucolic
life (sheep, walking sticks...). In other occasions the decoration is limited to added

ingredients such as walnuts, sesame seeds or cloves.



H mapdadoon Aéel Twg: «To «wwpi Tou XpIoToU» To {UPwVaV TNV TTOPAPOVH TwV
XpioTouyévvwy, Pe Idlaitepn eUAGRBEID Kal e «TTPOCUUI», OTTITIKA Yayid. Tnv nuépa Twv
XpIoTouyévvwy, TTaipvave 1o XPIOTOWWUO, TO aTaupwvay, To £koBav Kal To poipalav
0’ OAn TNV OIKOYEVEIG KOl 0€ GO0UG TTAPEUPIOKOVTAV OTO XPIOTOUYEVVIATIKO TPATTEC!Y.
Ta XpioTolyevva (Upwvav Kai TToAAG pIkpd WwudKia yia va Ta divouv aTa TTaidid TTou
Aéyave Ta KAAQVTA 1 KOI 0T BA@TIOTHPIA TOUG.

“2ro omimi éTovT0 MOUpOaie T0D TAOVGLOVOLKOKUPT.
va dvoikovve oi mopTeG TOV VL Pmtel O TAOTTOG péon
V& umel 0 TAoUTOG K1 1] xapd ki ] To0nTH €ipnvy
Kol v pepioovy T oTopvi pédL, kpaol Kol A&t

K1 1] oK&QN 100 (VUOURTOS Yé POVIKWTO (UpdpLy.

The tradition says that the “bread of Christ” was baked on Christmas Eve with
particular devotion, using “leavening” - a home-made yeast preparation. On
Christmas Day they marked a cross on the Christmas bread, sliced it and gave

a piece to each family member and any guests that were present during the
Christmas dinner. At Christmas they also baked several small bread rolls which
they gave to the children that went around the houses to sing Christmas carols or
to their godchildren. Some Christmas carols made reference to bread.

“In this house we set foot in, belonging to a well-off owner
All doors should be let open to let the wealth come in

The wealth and joy and the much wished for peace

Let the jugs fill with honey, wine and oil

And the bread-making trough with fluffy dough”
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Tnv 1epiodo Tou eopTacuol Tou Mdaoya CupwvovTal TToAAG Wwid TTou guuBoAidouv During Easter celebrations different kinds of breads are prepared that symbolize

TRV avayévvnon NG euong aAAd Kail Tnv avdaoTacn Tou XpioToU. the rebirth of nature but also the resurrection of Christ.

Ta €Bipa Twv avoIgIaTikwy CUPwPaTwWyV eival TTavdapyaia . Or apyaiol EAANveS The customs of bread-making during spring are ancient and stem from the
ouvnBidav £101 va yiopTAlouv yia TNV VEa 0dEId TNG yNG KAl VA TIHOUV TOUG VEKPOUG worshiping of Demetra, the goddess of the fertility of the earth. Ancient Greeks
ToUuG. MoAAEG atrd TIG apxaieg ouvhABeleg KAnpovounenkav atd Thv apxaidTnTa, celebrated in this way the new crops and honoured their dead. Many of these

uloBeTnBnkav atd Tn xpIoTIAVIKr) BpnokKeia Kal EpTacav PEXPI TIG HEPES UAG. ancient customs were preserved and adopted by the Christian religion till our days.



Ta TTaoaAiva WwpId gival TTOAU EVIUTTWOIOKA YIOTi GUVHBWG KOOPOUVTAl PE KOKKIVA
QUYQ Kal PE TTEPITEXVA OXAMATA 1) SIOKOOUAOEIS TToU Bupifouv Tnv Avolgn Kal Tn
BAdoTnon, 6TTWG AvOn, eWAIES TTOUAIWY, (wakia. Ta auyd oTa WwuId PTTOPE va gival
Aiya ) péxpr kar 100, kOkkIva A {wypa@iouéva TTOAUXPWHA, VW N OVOUOCIa TOUG
Ola@EPEI aTrd TTEPIOXA O€ TTEPIOXN: AOUTTPOKOUAOUPEG, ABYOKOUAAEG, KOKOVEG, AUYOUAEG,
QQKOUAEG, TTEPNPAVAdIA K.J.

Ta wwuid Tou Mdoxa cival ouxva YAUKA pe TTOAAG UAIKG OTTwG auyd Kail BoUTupo o€
avTifeon pe 1o Ywpi TG «Kupd ZapakooTAG» TTOU CUPWVETAI YIa TIC OApAvTa PEPES
vnoTeiag pIv oo TRV AvdoTtacn. Autd To aAJUpPO CUPBOAIKO Wwi EXEl oXAPa yuvaikag
ME OTAUPWTA Ta XEPIA, CAPAVTQ TTOBIA KOI KUPIWG XWPIG OTOMA.

EKTOG a1mo Ta wwuid yia Tov €0pTacuo Tou MNaoya, CupwvovTtal To 2dpparto Tou Aaldpou
Kal TO WWHIA TTOU A@IEPWVOVTAl OTOUG VEKPOUG «ol AAapoIl», TToU TTOAAEG POPEG €ival

avBpwTTOUOPPA WWHAKIA ) £XOUV éva JGVO OTAUPO OTO KEVTPO.

Easter breads are very impressive because they are normally decorated with red-
dyed eggs and artful shapes and decorations which remind us of the spring and
nature, such as flowers, bird nests or little animals. The eggs on Easter breads can
be few or many, up to 100, red-dyed or painted, while the bread’s name varies from
region to region: “lambrokouloures” “avgokoules”, “kokones”, “avgoules”, “afkoules”,
“perifanadia” etc.

Te Easter breads are often sweet, with rich materials, such as eggs and butter, in
contrast to the bread of “Lady Lent” which is made for the 40-days long lent that
precedes the Resurrection of Christ. This salty symbolic bread has the shape of a
woman with crossed hands, forty legs and no mouth.

Besides the breads made for the celebrations of Easter, there is also a custom of

bread-making on Lazarus Saturday. The breads, so-called “lazari’, are dedicated to
the dead and often have the shape of a man or bear a sole cross at their centre.
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Ta wwuid Tou yauou gixav I81aiTEPN oNUATia yia TV EUTUXia TwV JEAAOVULQWV «...yId
€va KaAoPidIKo yAUo» Kal n TIPOETOINACIA TOUG HTAV TEAETOUPYIKK|. X€ TTONEG TTEPIOXEG
T TTPOCKANTAPIA TOU Ao, To SWPO TOU KOUUTTAPOU, TOU TTOTTd, T KEPAOUATA TWV
TTIPOOKEKANUEVWV KAl OI UTTOUTTOVIEPES NTAV WWHIA. Z€ AAAEG TTEPIOXEG O YAUTTPOG
€01ve Eva Wwyi yia va TTépel TN vOen atrd TNV OIKOYEVEIA TNG, Wwi Kpgpouoav 0To
@AGuTTOUPO (TN CoNuaia) Tou yauou Kail éva Wwyi E0TTaye n vuen oT1o Kalvoupylo TnG
OTTITI VIO VO EUTUXIOEI TO CEUYAPI.

The wedding breads had a particular significance for the happiness of the couple
”... for a well-fated marriage” and their preparation followed a strict ritual. In many
regions of Greece the invitation cards, the gift for the best man and the priest, the
treats for the guests and the wedding “bonbonnieres” were breads. In other regions
the groom offered a bread to the family of the bride in return for taking her away, or

VOQLATIKN)
KOvAovpa amod
Ta Avoyela they hung a bread in the wedding flag (the flampouro) or the bride tore a bread in

Kprng her new house to bring happiness to the couple.




amnéd tov mapadootako Govpvo Evovpn oTa
Avwyeta Kpnng

MoAAd gival Ta dioTixa TTou TpayoudoUv 01 YUVAIKEG OTN XPOVORBOpa TTPOETOINATIa
TwV (UPWTWV TOU YAPOU, TTou PTTOPED va SIapKETEl TPEIG OAOKANPEG PEPES, OTTWG
otnv KaptraBo:

...NUpon pou kaAovUp@n Pou 10 TTPWTO (UUWTO COoU,
{axapn va Talelpia gou Toal PEAI TO vEPS TOU...
....[TAGOTE KOTTEAEG OOPPA TW KOUAOUPYIW TIG KAWVOUG
Kai (8)wte eBkEG oT' avTpd(y)uvo,va roel XiAloug Xpovoug...

vogLatiko ywui and ) Zapodpakn

Plenty of two-verse songs exist, sung by women while kneading the wedding
breads, during the preparation period that lasted three days. An example from
Karpathos says:

Bride, my good bride, your first kneaded bread,
sugar would your flour be, tea and honey your water,
Knead girls with grace the branches of the bread,

and give your wishes to the groom and bride to live a thousand years.



VUQLATIKN
KOVAODpa antd
Ta Avwyeta
Kpntng

Kai 61rwg meplypd@el o ToinTAG:

ZUPWVOUV T OVOOKOUNTTWTA
NG TTPWTOVUPNG XEpIa

Kal TTAGBouv Ta TTPWTOTTAQCTA
WYWUIA YE TIG TTAAAUES

MED” OTNV KOAOTTEAEKNTH
TNIVOKWTH — TTIPOIKIO TNG.

I. Apoagivng

Ta Ywuid Tou yauou £XouV €10IKO SIGKOOUO e oUMBOAA TTOU SIWXVOUV TO KOKO Kal
@EPVOUV TUXN aTO Ceuydpl, OTTWG POdIA, YidIa, KUTTaPIooIa, oTa@UAIa, aTaupouUg,
TTOUAId, aTe@Avia he Aouloudia...

And as the poet describes:

They knead - the bride’s flying hands,
and shape the first breads with the palms,
inside the stone-cut trough — her dowry
(by G. Drosinis)

The wedding breads bear a special decoration with symbols that protect from
evil and bring good fortune to the couple, such as pomegranates, snakes,
cypresses, grapes, crosses, birds, flower-wreaths...



650 yp. aAeupl

25 yp. yayid vwrrr)
40 yp. {axapn

Mia koutaAid TNG
ooUTTag aAATI

60 yp. BouTupo
400yp. yaha

650g. flour

25g. fresh yeast
40g sugar
1Tbls salt

60g. butter

400g milk

Edroly Sovrayy)
Jyuos Pooped
easy recipe for bread

ZeoTaivoupe 1o YaAa pe 1o BouTupo Kal SIOAUOUNE PEaa Tn ayid.
A@rivoupe va @ouckwaoel AvaKOTEUOUPE OTO PEIYUA TO OAATI, TN
(axapn kal 1o pIoo aAelpl. Apyidoupe va CUPWVOUNE Kal PiXVOUME
Olyd olyd 1o UTTOAOITTO AEUPI, MEXP! VA PNV KOAAGEI oTa Xéplal.
MAGBoupe TN CUPN o€ KapPREAI i KouhoUpa kail TNV Baloupe o€
Aadwpévn eépua. To apAvoupE Pia TTEPITTOU Wpa 0€ CE0TO
MEPOG, Va BITTAOCIACTEI O OYKO KAl KATOTTIV TO WIVOUUE OTOUG
1900C o€ mpoBeppacuévo @oupvo yia 50 — 60 AeTTTd.

Heat the milk with the butter and then mix in the yeast to
dissolve. Let it rise. Add the salt, sugar and half the flour.
Knead adding the rest of the flour slowly until the dough

no longer sticks to the hands. Shape the dough into a loaf

or a “kouloura” - circle (i.e. like a doughnut) and place it in

an lightly oiled baking tray. Leave it for about an hour until it
doubles in size and then bake it in a preheated oven at 1900C
for 50 -60 minutes.
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