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Olive oil has been an important part of everyday life in Greece since ancient times. Homer called olive oil
‘liquid gold’, while for Hippocrates it was ‘the great healer’.
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Greek life and tradition are greatly interwoven with the presence and growing c
so-called citrus fruits. Myths and traditions associate them with life and immo
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Feta is undoubtedly the most famous of Greek cheeses, representing 70% of cheese consumption among
Greeks. It is protected by EU legislation. Feta is used as a table cheese, as well as in salads (e.g. Creek
salad) and pastries.



TIGANOPSOMA (Fried
aread stuffed with FETA

CHEESE)
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Chamomile has a slightly sweet and flowery taste that exudes calm, and can help us
maintain that calm throughout the day.
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Wild asparagus can be found all over Euboea in uncultivated areas, near
rivers and streams, as well as in the roots of old olive trees.
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Cherries are full of anti-oxidants and have very few calories. In Euboea cherries
are found in the mountainous area of Dirfis and in the Northern part of the island.
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When the Egyptian King Tutankhamun died around 1325 BC, almonds were one of the

foods placed in his famous tomb to nourish him In his afterlife.
consumption dates back to the 6th century B.C.

In Greece almond



ALMOND Macaroons
(A recipe dating back to

1800 from Southern
Evboea)




Figs are among the oldest fruit in the world. In ancient G 2025
“the poor man’s food” and are the fruit mentioned most
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In Euboea and all over Greece, there are countless vine products. Table grapes,
of course, vine leaves for stuffing, grape juice, grape must and of course wine.
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There are many varieties of wild mushrooms in the area of Mount Dirfis In
Euboea, as well as a well-known mushroom farm where more than six different
kinds are grown.






In Greece, the pomegranate has been a symbol of good |
ancient times. It Is our custom to break pomegranates on
prosperous year.
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Creece, along with Spain and France are the countries with the most beehives in
Europe. Honey contains almost 80% sugar. It doesn’t have an expiry date. It has
been widely used in Greece since 3,400 B.C.
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