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guide Ikaria

I'epain otov Xpiotd Paymv - e€atpetikd youi, Kacepokov-
Aovpa, eEMOYmpo oA Kot Baldkio e Pé S1KNG TOVG Topa-
YOYNG. XOPLITIKO Kot OMKNG GAeoNG Yo, TpOyovi KOAOKL-
0omita Kol KOLAOVPEKLIN KPAGLOU GTOV HKPOOSKOTIKO EVAO-
PoVpVo Ayrog ANURTPLOG GTNV TAATEIR TOV YWPLOV UE TO 1610
ovopa. OUIoUEVOGS Yo To KPLTGivia OMKNG 0AEGEWG Elval O
povpvog Tov Kapvapa otnv Axapdtpa, eved o Topadoctokos
Eurdpovpvoc H Aptomaviyvpig otov Ayio Knpuko -mov pe-
Tpaet 150 ypovia Aertovpyiog Kot tdpo Tov et avardfet o EA-
Mvoapepikavog Nikog Zidfons- mopackevalet tpia £i6n yo-
L0V Kot YELOTIKO TaTatdyopo e Seviporifovo.

Ta éaiocla yivkad

Eeyopiler 1o Layaponracteio/nmwintiplo Tov Movakegiov Xv-
vetaiptopoV Paydv oty mhateio tov yopov pe anibova omt-
TIKG YAVKA, OO pOSAKIVOTLTA, SOUUACKNVOTITO AL Kot
HopUELASES, YAVKA TOV KOVTAALOV, OA0 SIKNG TOVG TAPAYOYNC.
Ytov ApUevioTh, Yo Toy®TE LE VIOTMO KOTOIKIGL0 YaAM Kot
YEVGELS OTMG KATHAKL, SVOGHO Kat TNV ToAD Wiaitepn ikaria
herbs (pe Aovila, packounro, Bupdpt kot pAickovvy), oto La-
yapomraoteio Or Zvvrayég e INayds tov Aswvida Kiov-
Aavn. X10 1610 yop1o, To Loyapomiaocteio Tkapog g otkoyé-
vewog Toavtipn enuiletot ylo ta gotvikia (IKapldTikn -xwpig
HEM- ekboy TV peropakapovev). I tkaptdtiko Aovikovut
Poaciopévo og KPOCLOTIKY GUVTOYT, YEULOTO LLE TEPYAUOVTO
Ko ETKAAVYN 0d 0AOKANpaL apdYSola, GTO TOANTAPLO TOV
npoioviov g owkoyévelng Téokov atov Ayto Knpuko.

Ta owomoigia

Owoyvocio Kot Lobn ot LayEPIKHG OTO 0lyPOTOVPLOTIKO KE-
vtpo ¢ owoyévelog Kapipain (TInyn, k. 22750-31.151),
éva Broroyikod aypokua 50 oTpeUdT®OV HE SVO AVOKALVL-
GUEVH TETPLIVA TAPASOCLOKA GTITICL, TO OO0, TPOSPEPOVY (1
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erage made of elderflower syrup, and a few great dishes like kakavia
fish soup and goat cooked in a lemon sauce.

On the main square of Akamatra, you will find the Pitsikas kaf-
eneio, with colourful wooden chairs and tables in the welcome shade
of a giant plane tree, and the age-old Tou Lygeri, established in 1892
and which serves crispy, honey-drenched dough fritters (loukoumades)
every night at around 9.30 p.m. and excellent homemade raki. Argyro
Bratsi’s kafeneio in Xylosyrtis dishes up a great souvlaki and chips,
while the traditional 19th century kafeneio of Simes in Magganitis is a
popular musicians’ hangout (with live shows every Friday) and also op-
erates as a grocery store, serving a variety of mezedes to go with ouzo.

At the main square of the verdant village of Arethousa, beneath
the imposing bell tower of Agia Marina Church, you'll find Kafeneio
stou Tsarou, a great place serving Kayseri pie with tangy pastirma
ham and atsika (or acuka, a spread made of red peppers and spices). To
Metohi tou Socrati in the village of Kerame, close to Evdilos, is home
to a small canteen with a handful of tables that serves souvlaki made
from the owner’s own farm, while seaside café Sto Gialo Kani Four-
touna, in the Magganitis harbour, offers a small selection of delicious
dishes including horiatiki pasta with tomato, pepper, feta and olives on
a veranda with an amazing view and an exotic ambience.

In Agios Kyrikos, the most popular kafeneio is Casino, around since
1859. It serves fresh kathoura cheese and pies with wild greens every
day. A new arrival in the picturesque alleys of Agios Kyrikos is Abariza
(an offshoot of the Athenian bar of the same name), where the offer-
ings include snacks and light, simple meals such as strapatsada scram-
bled eggs (with tomato and feta cheese), served with fresh bread and
refreshing iced hibiscus-ginger tea beneath a vine pergola.

TRADITIONAL BAKERIES

These are the last vestiges of a great tradition in bread-making where
the loaves and other goodies are baked in wood ovens. They include
the Geralis family bakery in Christos Rachon, which makes wonder-
ful bread, and bread rings with tangy kasseri cheese or olives, and
also sells jars of its own honey. The tiny bakery Agios Dimitrios, on
the main square of the homonymous village, bakes rustic wholemeal
bread, crispy courgette pies, and wine-scented biscuits. Karnavas at
Akamatra is renowned for its wholemeal bread snaps, while the tra-
ditional Artoepanygiris in Agios Kyrikos - in business for 150 years -
makes three different types of bread, as well as a delicious variety with
potato and rosemary.



MavtouBdAa / Mantouvala

Ao&evia avapeca og AUTEALN Kot POVTOSEVTPO. Xovdaia po-
veipiooa kat owkodéomotva 1 kupia EAEVN, payeipedetl poe-
GTPIKE [LE TPMTES VAES OO TO KT 0L Kot ENyel TOV TupnvaL Tng
KOPUDTIKNG YOO TPOVOLiS, Evd 0 ouluyds g, INdpyoc Kapi-
poAng, 6o oag Eevaynoet oTig eTkéTES TOV ovomoteiov. Tig To-
kG TokiMeg Pokiovo Kot MreyAépt kKodhepyodv 6To emt-
okéyio owvomoteio Aguavég (ITpoenng Hiiog Paydv, tnA.
22750-40.008), epprardvovtag evvéa eTikéteg. Alabétet emi-
omng éva LKpd Aaoypapikd povceio kot £va puikpd Béatpo. T1€-
Ve ETIKETES Paciopéveg ot PloAoyikn KaAMEPYELD TOV VTO-
mov Tokiodv dwbétel to Owomoreio Toavrtipn (Tpocwpvd

Kageveio Tou Auyepn / Kafeneio tou Lygeri

EXQUISITE DESSERTS

The pastry shop of the Women’s Cooperative of Raches is a standout
for its delightful homemade desserts such as peach or plum pies, as
well as marmalades and preserves. In Armenistis, don’t miss the oppor-
tunity to try Oi Syntages tis Giagias (Grandma’s Recipes) goat’s milk
ice cream in a variety of flavours including cream, mint and Ikaria herbs
(verbena, sage, thyme and pennyroyal). In the same village, the Tsantiri
family’s Ikaros pastry shop is famed for its nutty finikia biscuits. For
sweet chewy loukoumi based on the original Anatolian recipe, stuffed
with bergamot and coated with whole almonds, head to the Teskos
family confectionery store in Agios Kyrikos.
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Téokog / Teskos

Un EMOKEYLO0) 6T0 Y®P1d ™ Avo [posonépag, o€ Hyyog 350-
450 pétpmv and v emeaveld g 0Aaccog.

Tiva ayopdoete
E&apetikn xabovpa (Aevkd Topi 0md Katoikiclo yodo Tov o-
pealet oty diun), aAid Kot yroovptt, ployoro Kot KPEUEG
napackevalel 1o Tvpokopeio g Mapiag Teakmvity ota
Koooikia. To péh Ikapiog etvan emiong Eeywpiotd ko e€ape-
TIKAQ ayvo, o Kot 6to vioi dev yivovtor yekaopoi Aoym A~
Agwyng karepyedv. Iapdyovror OAeg o1 kKAaokEG TOtKIAieg
(mevkdpero, Bupdpt k.AT.), 0AAG 0 BOCIALAG TOV KOPLOTIKOV
peiol Bempeitar to avapatopero (LEA amd peikt), Eva Tpoidy
pe wiaitepa vynin Opentikn agio. Avalntiote avtd Tov (4ng
vevidg pemocokopov) Avravn Kapipain, to Bpapevpévo pé-
M tov INiavvn Koypha, kabmhg kot avtd tov Apyopn Kapipa-
An. Aypro kpitapo, mov cLAAEYeL 0 Agvtépng Tpuaprdtng
(TnA. 6974-042.417) omd 16 Ppoy@OEIS OKTEG KOL TO GUCKEVEL-
Cet og Palaxia pe emieypévo Eidt and viomio pokiovd kpaoi.
O 18106 d1o0pyovdver Kot HofnHoTo TapadoGIKIG LOYELPIKTS
KOl YO.OTPOVOUIKA TOVp pécw Tov www.discoverikaria.com.

Hopadociakd Copapid (yvhomites, Tpayovd K.4.), xopic
GUVTNPNTIKA KOl YPOCTIKES, GTO TPATHPLo TG Proteyviag Ta
IxaproTika otn Adovn. EEapeticd ovlo, 100% mpoidv amod-
oTaéNG, pe TV enwvoupioc AoAdy mapdyetl o Aswvidag ITupoo-
ong ota Koooikia. H apyitéktovag Epon Eevdxn éxet 18p0-
oeL v Icaria Pure, po ogpd eddd1pumv npoidviov, o€ -
VEPYOOLO LLE TOTIKOVG GUVETOLPICLOVS KO KPOVG aveEapTn -
ToVG Tapayyovc. Ayprot foArfol tovpoi, péERL, papuerddes,
ToaTVEL, BOTAVO, OA XWPIG KOVEVE GUVINPNTIKO, XPOUO 1] AA-
Ao TpOGOETA YN UIKE CLOTATIKA, € EKTANKTIKES LIVILAA G-
GKELOGIEG.

To pmakdAiko: yo kpitapo kot viono ehatdrado, Eidt a-
16 Mooydto kot Kaprootdouro (dyplo KOKKIVO GTOQUAL) Ko
KapldTiKa Botova, oto katdotnuo Meria otov Xpioto. Na
voma kpéata Kot oALavVTIKA, 610 KpeomwAgio Tov MNakovpn
otov Xp1otd kot 6tov Teakmvitny otov Evdnro. Mél kat a-
popatikd Botava oto poviépvo deli mavionoieio @podpm
otov Aylo Knpuko.
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Tupokopeio Tng Mapiag Toakwvitn
/ Maria Tsakoniti’s dairy

WINERIES

Wine tastings and cooking classes are organised at the Karimalis fam-
ily’s agritourism centre (Pigi, tel. 22750-31.151), an organic farm with
two renovated stone cottages for guests located among vines and fruit
orchards. A first-rate cook and hostess, Eleni works wonders with in-
gredients grown on the farm and explains the fundamentals of Ikarian
cuisine, while her husband, Giorgos, guides guests through the family’s
labels. The Afianes winery (Profitis Ilias, Raches, tel. 22750-40.008)
grows local grape varieties fokiano and begleri and bottles nine labels.
Open to the public for tours, it also hoasts a small folk museum and
theatre. Five labels based on organically grown local varieties are pro-
duced by the Tsantiris Winery (currently closed to the public) in the
village of Ano Proesperas, at an altitude of 350-450 metres.

SHOPPING

Stop at Maria Tsakoniti’s dairy store at the village of Kosikia and pick
up kathoura cheese, yoghurt, rice pudding and cream. Ikarian honey
is quite special and exceptionally pure. The king of Ikarian honey is
anamatomelo (produced by bees which feed on nectar from heather),
which some link to the islanders’ longevity. Ask around for that pro-
duced by beekeeper Antonis Karimalis, the award-winning honey of
Yiannis Kochilas or that of Argyris Karimalis. Also look for the wild
sea fennel collected by Lefteris Trikiriotis (tel. 6974-042.417) on the
island’s rocky shores. He also organises traditional cooking classes and
gastronomy tours (www.discoverikaria.com).

Traditional pastas without preservatives or colouring agents are made
and sold at Ta Ikariotika in Dafni, while Leonidas Pyroudis excellent
Dolychi ouzo in Kosikia. Architect Ersi Xenaki, meanwhile, has created
Icaria Pure, a series of edible products, in cooperation with local co-
operatives and small independent farms: p ickled wild bulbs, honey,
marmalades, chutneys and herbs without any preservatives, colouring
agents or other chemicals are presented in elegant, simple packaging.
As far as grocery stores go, Melia in Christos Rachon is the place to go
for sea fennel, local olive oil, vinegar made with moschato and kario-
stafylo (a wild red grape), and Ikarian herbs. For locally sourced meat
and cold cuts, head to Giakeumis in Christos Rachon and Tsakonitis
in Evdilos, while the Throumbi deli in Agios Kyrikos stocks excellent
honey and herbs.



