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MeTtpo B AdpuHax —
HACTOAILINI My3en

. AduHBI - YHMKANbHBINI AHTHYHBIN TOPOX, eMy
HeT paBHBIX. Kaxkioe MmecTo B 3TOM ropoje nmeer
CBOI0 MCTOPMIO M [IBIIINT APEBHOCTbIO. YIMBUTENbHO,
HO MOMI060BaThcA Ha apTedaKThl MO)KHO He TOIBKO B
My3esX, HO ¥ IPOCTO CIYCTUBIIKUCH B METPO.

Metpo B AduHax o4eHb CTapoe, HACTOsALIee JOCTOSHIE
Iperym. OHO fa’ke MMeeT HEKOTOpble OCHOBAHMA IIPETEH[IO-
BaTb Ha 3BaHe BToporo B Mupe. [TepBas BeTKa apMHCKOrO Me-
Tpo 6bU1a OTKpBITA 27 eBpains 1869 rofa, T.e. BCero Ha 11eCTb
JIeT TI03)Ke JIOHJOHCKOTO METPO, CYMTAIOLIErocs IIePBbIM B
mupe. Torma 3To 6pUTa HeOO/MbIIAS HAa3eMHAs! OJHOKOJIEIHAS
JIMHAA Ha IapoBO3HON TAre. OHa coCTosA/MA U3 HECKONbKIX
CTaHIUII U coelMH:ANA TaBaHb [1upeii ¢ paitonom Tuccno. JIn-
HIA YCIelHo QyHKIMOHMpoBaa 6oree 20 1eT 1 M3MEHN/IACh
TONBKO B 1895 ropy, Korga ObUT OTKPBIT IOf3€MHBIN, TYH-
HeJIbHbIN y4acTok Tuccno — OMonusa. Cunraercs, 4To ¢ 3TO-
ro BpeMeH) MeTPOIO/NUTeH B ApuHAX CTa/I IOTHOLIEHHBIM.

o 2000 roma B Topofie AeiicTBOBala TOJbKO OfHA JIMHMS,
HO B CBSI3M C IIpoBefieHreM B Adunax OmMnmiickux urp 2004
rofia OBV IIOCTPOEHBI ellje iBe HoBble HNN. Ha mepBoit, cra-
POV JIVIHVV TIPOBE/M KallUTA/IbHBI peMOHT. A B 2004 ropy 6br1a
IIOCTPOEHA CTAHIVIA MEXX/YHAPOHOTO asporopra «Inedrepu-
oc BeHmsernoc», 4To B pasbl HOBbICUJIO TIOIY/LIPHOCTD METPO.

IIpodonxucerue Ha cmpanuye 2 »

Athens Metro
as a real museum

. Athens is a unique ancient city and has no

equal. Each place here has its own long history
and even a breath of antiquity. Surprisingly, you can
admire the artifacts not only in museums but simply
going down the Metro.

The Athens Metro is very old, a real treasure of Greece.
It even has some reason to claim the title of second in
the world. The first line of the Athens Metro was opened
on February 27, 1869, just six years later than the world’s
tirst London Underground. Then it was a small ground
single-track line powered by locomotive traction. It
consisted of several stations and connected the harbor
of Piraeus with the area of Thissio. The line has been
successfully operated for over 20 years and changed only
in 1895, when the underground tunnel section Thissio-
Omonia was opened. It is believed that since that time the
Athens Metro has become a fully-fledged one.

Until 2000, only one line operated in the city, but
before the 2004 Olympic Games two more new lines
were built, and the first old line was overhauled.
The station of the international airport «Eleftherios
Venizelos» was built in 2004, and it significantly
increased the demand for Metro.

Continued on page 2 »
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MeTpo B ApuHax — HaCTOAIMMUI My3eil

Athens Metro as a real museum

® (npodonxcetiue)

MeTpo B rpedecKoii CTONNLIE, KaK 1 BO
MHOIVX JAPYIMX CTONMMLAX MUPA, OOVH 13
BeAyLIMX BUIOB OOIIECTBEHHOrO TPAHC-
nopta. OHO CBA3bIBaeT IPAKTUYECKN BCe
paitonnl ropopa. Ha ceropgusmzmit feHnb
apMHCKOEe METPO COCTOUT 13 TPEX TMHMUIL:
3€JIEHOI, KPaCHOM U CHHEN, KOTOPas J0XO-
IUT [0 MEKTYHAPOJHOTO a9pOIOpTa.

MeTpo pasBUTO O4EHb XOPOIIO, CUN-
TAETCS OFHUM U3 CAMBIX COBPEMEHHDIX B
EBporme u ny4mmm 1o KadecTBy 00CIy-
KUBaHMA Taccaxupos. O6mias mHa
cocTasiAeT 84,5 KMIOMETPa, KONMNYECTBO
cTaHIuii — 65 (61 BXOAUT B COCTaB METPO
n 4 — B CHCTEMY IPUTOPOIHBIX JKeJle3-
HBIX Jopor). ExemHeBHOe KOMMYeCTBO
MMacCaXXMpoB — 1,3 MWIUINOHA 4YelOBEK.
Bce MapmipyThl nepecekaroTcs B cepplie
ropoja Ha YeTbIpex IepecalouHbIX CTaH-
nuax:  «Monactupakmn», «CHUHTarMar,
«Artuka» n «OMoHMA». Bee Tpu nmuHMK
VIMEIOT CTAaHLMM IIepeCajKy Ha Tpam-
Ball M IPUTOPOJIHbIE KeTle3HbIe JOPOTH.

BaxHOT 0cOO0eHHOCTBIO MeTpo ApuH
ABJISIETCS €r0 BHYTpeHHee 0(OopM/IeHIe.
B sToM cOBpeMeHHOM MeETPOIONINTEHE
EBpombl Bel 0OpaTnTe BHMMaHME Ha M-
CTOTY MPAMOPHBIX CTEH, CBETITYI0 COBpe-
MEHHYIO 00CTaHOBKY, BBICOKWI1 YPOBEHb
6e30MacHOCTHM, CTeK/IsIHHble UGTH U
9/IEKTPOHHBIE Ta0/IO, Ha KOTOPBIX BbI-
CBEYMBAECTCS BpeMs NPUOBITUA IOe3[Ia.
EnnucrBenHass mpobieMa mpu TONMB30-
BaHUM MeTpo AQUH IpPUE3KUMN TypU-
CTaMI — 3TO Ipeyeckas MUCbMEHHOCTD,
KOTOPYIO MM TSDKETI0 BOoCIpyuHUMarh. Ho
yKasaTey ¥ HaBUTalyA Jallle BCETO Mpo-
HMCBIBAIOTCA IATUHCKYMY OYKBaMIL.

MeTpo - HacTOAIIasA >KeMYY>KMHA
cromuubl Ipenun, npudemM 3TO HE IpO-
CTO BUJ, TPAHCIIOPTA, HO ¥ HACTOAILNIA
MMHU-My3€il aHTUYHBIX BpemeH. Ero
yKpallleHie - apXeojorMyecKue Ha-
XOJKY, OOHapy>KeHHble BO BpeMs IIPO-
K/IaJJK/ TOHHesell HOBbIX nuHuit. CTpo-
UTEIBCTBO METPO COCTYKUJIO XOPOLIYIO
cnyx0y apxeonoraM. Camas 6osbluas
mporpaMma packomok B Ipeuun Obira
peanns3oBaHa MMEHHO BO BpPeMs 3TOrO
crpoutenbcTBa (1993-2000 ropsr). bo-
nee 50 000 HaxomoOK yBUMENIM CBET BO
BpeMs MOf3eMHBbIX pabot. M xoTs Bce
9KCIIOHATHI JODKHBI OBUTI OTIIPABUTHCS
B MYy3€el, BIacTu Ipeunn npuHAIM nHOe
pelleHne M IOMECTUIN ThICAYM IK3eM-
IJIAPOB IJIMHAHON IOCYZIbI, CTAPMHHBIX
CKYIBITYP, YKpalleHU, SPEBHUX CKe-
JIETOB U OPY>KMSA IMPSIMO B CTEHBI METPO,
3aKpbIB UX CTEK/JISAHHBIMU BUTPUHAMMU.
3pech ke MOXKHO YBUJIeTb KapTMHBI U
CKYIBIITYPbl M COBPEMEHHBIX Ipede-
CKMX XyJOXHUKOB. CTaHIMM METPO B
LIEHTpe Topojia CTajay He TO/IbKO y3/a-
MM TPaHCIOPTA, HO U IPOCBELIEHNS,
I7e IepeceKalTcs MPOIIIoe M HACTOA-
1iee rpe4ecKom KyabTypbl.

BpicTaBKa [peBHOCTEN U COBPEMEH-
HBIX MHCTAJJIALNI, CyIleCTBYIOWas B
AdnHCKOM MeTpO, OTKPBITA [ BCEX U
He TpebyeT 3aTpar. 37,0pOBO, IpaBja?

[I1s1 TOro 4TOOBI €e MOCETUTD, IPOCTO
CAbTE B II0O€3]] U ClenaiiTe OCTAaHOBKU
Ha HECKONMbKUX CTAHIIMAIX.

Cunrarma (Syntagma)

OpHa U3 CaMbIX OKMBJIEHHBIX CTaH-
uuit MeTpo, nepecagounas. Haxogurcs B
LIeHTpe Topofa Ha mnomagu CuHTarma-
toc, wiu Inomany Korcrurynum.

IIpn cTpomTenbcTBe 3TOVM CTAHIUN
IIOCTapaINCh COXPAaHMUTb BCE MHOTOYNC-
JIeHHBIE apXeOo/IOTIYecKyie Mofi3eMHbIe 60-
raTcTBa, OOHApPY>KeHHbIe IIPM PACKOIIKaX.
OpHa 11e/1ast CTeHa ITABHOTO 3aj1a CTAHLIM
cTeknAHHaA. OHa WUIIOCTPUPYET ApeBHME
apxeojiorMyecKue CJIoM, OXBATbIBAIOLIVE
nepuop, ¢ Hayasa V BeKa 10 H.5. 10 OCMaH-
CKIX BpeMeH. 37eCb, KaK B CIOEHOM TOp-
Te, BUFAHBI CTEHBI, BOLOCTOK, IIpoe3yKas
9aCTb U BBUIOYKEHHAsI IVINTAMM TPOOHM-
ma IV Beka o H.3. CO CKeIeTOM.

Ilo nepumerpy crtanuumu CuHTarma
PacIoNoXKeHbl U IPYTUe 3KCIIOHATHI, KO-

TOpBIe OBUIM OOHAPYXKEHbI P PACKOII-
kax. Hampumep, rnuHsHBIE MacisHbIe
CBETWIbHUKM, BUHHBIE aM(OpBI, Torpe-
OaIbHbIE TAMATHUKY ¥ HeOO/IbIIAs YaCTh
MO3alYHOTO MO/A 13 APEeBHEr0 MAOMa.
VIndopmanoHHble NaHeMV ONMVICHIBAIOT
MCCTeIOBAaHNs 3a TpefieNlaMi CTaHIINA,
B XOfie KOTOPBIX ObUIM OOHApy>KEeHBI
(cpemu mpodero) pumcKue 6aHU U 9aCTh
aunCckoro aksenyka VI Beka o H.o.
Cranuma Mmetpo «CHHTarMa» MOXKeT
IIOXBACTAThCA €ellle OJHOI HEOOBIYHON I0-
CTOIIPUMEYATE/IbHOCTBIO — YIVIBUTE/IbHBIMIA
Jacamyt, TUPSIMI JUL1 KOTOPBIX TakoKe CIIy-
>KaT Yachl, HO TO/IbKO HEMHOTO ITIOMEHbIIIE.

Momnactupaku (Monastiraki)

9To mepecagouHbIl y3en AQPUHCKO-
IO METPOIIO/INTEHA, COCTOSINII U3 IBYX
OINHOMMEHHBIX CTAHILMII Ha 3€/lI€HOi 1
CUHEN TNHUAX.

Ha crannun «MoHacTupakm» BO Bpe-
M CTPOUTENIbCTBA METPOIO/IMTEHA ObIIN
Clle/laHbl IleHHbIE OTKPBITHA, CBA3aHHbIE
¢ 3a0BITON pekoit IpuaH. ITa peka, Ha-
pany ¢ Kuduncoc n Mnucoc, 6b11a ogHOI
u3 Tpex fpeBHNX aduHCKux pek. Ee mc-
TOYHMK HAXOAMICS Y TOJHOXMSA TOPBI
JIukasutr. CormacHo Mudy, B OpumaH

yman ®aston, cbin 6ora Temoca (Comn-
11a), Korja 3eBC MOJIHMEI CKMHY/ €ro ¢
OTIIOBCKOJI KolecHMIpl. B IpeBHMe Bpe-
MeHa, KOI7la TOPOJ, Havyajl pacIuupAThCH,
peKa cTaja 3arpsA3HATbCA CTOUYHBIMU BO-
flaMI1 ¥ B MTOTe NIPEeBPaTWIaCh B 6OI0TO.
B smoxy nmmneparopa Anpuana (117-138
IT. H.3.) PeKy HOTHOCTBIO 3aKPbUIM KUp-
IMYaMl, IpPeBpaTMB B KaHaIM3aLUIo.
Cerflyac 4acTb KaHaja CO CBOJYATBIM
KVMPIMYHBIM IOKPBITHEM, II0 KOTOPOMY B
AHTUYHOE BpeMs B IIeHTPe ropofia TeK/Ia
pexa OpujiaH, a TAKXKe OCTATKU CTAPbIX
3[aHMIT MO>KHO YBUZETDb IIPSAMO B BeCTHU-
61o71e cTaHIMU MeTpo «MOHACTMpPaKM».
MOo>XHO TIPOMTHUCD O CTEKIAHHOMY MO-
CTY, IIOJ, KOTOPBIM BE/NCh PACKOIKI.

IO>xHBIIT BecTMOIONb CTAHIUM Ha-
XOmMUTCA Ha Iomagn MoHacTupakm B
OIHOMMEHHOM paitoHe AduH. OT mIo-
WAyl MOXKHO JIETKO HOWNTM 10 AduH-
ckoro Axpornond, npuMmepHo 500 M ye-
pes ucropmyeckuit paiton Ilnaka.

T

Omonnsa (Omonia)

Ilepecaoynada cTaHUUA 3€IEHON U
KpacHO} /MHUII MeTpOHO/IUTeHa. 3Mech
MOXKHO YBWJIETb JiBe OOJIbIlIVie MHCTAJIS-
LVVl 3HAMEHUTBIX TPEYECKVX XYIO0XKHIKOB,
M3BECTHBIX HE TOJIBKO B CBOEIT CTPAHE.

ITpencraBpre cebe OOLIMPHYIO IIO-
BEPXHOCTD. Xy[JO>KHMK HaK/IeMBaeT Ha Hee
KoH(peTT M co3faeT QUIYpHl YenoBed-
KOB-(pyT60mMCTOB. [Tp1ieM «apsAummm»
¢$urypamMy UrpokoB MOKpBITA Lie/ast CTe-
Ha. Tak BeIDLAAUT MHCTAULIIMA «DyT-
6omcte» (Football Players) xymoskuuxka
u ckynbnropa IlaBnoca [InoHncomynoca
(Pavlos,1930-2019) Ha cTaHUUM METPO
«Omonus». JKuss B Ilapike, nop Baus-
HIfeM XyZIO>KHMKOB, BXOMAIIVX B JIBIDKe-
H1te «HoBble peammctsl», [laBnoc 6ombie
cTas paboTaTh He C KUCTBIO, 8 C HOKHUIL[A-
M. Bymara — ocCHOBHOII MaTepuas B ero
paboTax, MOSTOMY OHM TaKue OCOOeH-
Hble, Y3HaBaeMbl 11 04apOBATEe/IbHBL.

Bropas mnHcrammanua - «Odepenpb»
(Queue) Hwmxoca Keccanmmca (Nikos
Kessanlis,1930-2004). CumysTbl My>K4MH
U JKEHIIVH, cTosmux B «Ouepenn», Ka-
JKETCsl, eXKETHEBHO CMELIMBAIOTCSA C ThICA-
YaMy TACCAXUPOB CcTaHIyy «OMOHMSI».
Keccannmyc 6bUT XyIOXHUKOM MUPOBOTO

YPOBHsI, OKa3aBLIMM OOIbIIOE BIMSHUE
Ha pasBUTME MCKYyCCTBa B Ipenym Kak
XYIO)KHUK ¥ PEeKTOp AQUHCKOI IIKO/IBI
U3SALIHBIX MCKYCCTB. HeyroMoHHbI Xy-
TOXXKHUK, KOTOPBII HMKOIZIa He IlepecTa-
BaJI 9KCIIEPUMEHTUPOBATD C TEXHUKAMU 1
MeTOfIaMU, OH CyMeJl IPeB30ITU Tpafu-
LIMOHHbIE MaTepyaslbl JIs PUCOBaHMA U
Ha IPOTsDKEHMM BCeil CBOeN Kapbephl Ha-
XOJUJICA Ha MOPOTe aBaHTap/ia, IePexona
OT MH(POPMATIBHOTO K MeXaHIYEeCKOMY
VICKYCCTBY, a 3aTeM K (poTOMeXaHude-
CKMM pabOoTaM Ha TKaHV WIM LIeMEHTe.

9raneo (Egaleo) Ha romy6oit mmHMN

Ha sToii cTaHIMM pacnono)keHa ca-
Masg OOLMpHas apXeonorndeckas BbI-
CTaBKa MeTpoO. 17 BUTPUH IeMOHCTPUPY-
10T pe3y/IbTaThl PACKOIOK Ha CTaHLMAX
MmeTpo «Jraseo» n «Ineonac» (Eleonas),
KOTOpBIe OBUIV IOCTPOEHBI BIO/D JPEB-
Hero CsamenHoro I[lyTn, coemunsrome-
ro Adunbsl co caTmmmieM JleMeTpst
B JyleBCMHe. BUTpMHBI 3aHMMAIOT 7Ba
KOpU/IOpa: B OfHOM IIpECTaBJICHbI Te-
MaTyyecKye SKCIO3UINM, a B IPYTOM —
TIOJTHOILIIEHST, KOTOPBIE «Opanu ¢ coH60Ti»
yMepIye B TOC/IeTHUI Ty Tb.

VndopmalioHHble TaHeMM IIpefjIa-
ral0T KOMIUIEKCHBI/I BIJ] Ha STOT palioH
AduH, KOTOpBIl B KIACCUKO-3/UIVHICTH-
yecKyie BpeMeHa XapaKTepy30BaICs IIPOu3-
BOJICTBOM OJIMBOK, 0OpabOTKOV MeTasuIa,
TOHYAPHBIM JIE/IOM ¥ TKa4eCTBOM. 3a Ipe-
IeTaMy CTAHIUI «Jrajeo» U «ImeoHac»
HaXOJATCS COXPAHVBIINIICA YYaCTOK CBS-
I[EHHOV IOPOTY VM PYVHBI CAMOTO CTAapOro
MOCTa, HallleHHOro B ArTuKe. Tpu KO/IOH-
HbI JIpeBHETO MOCTa depe3 peky Kurmcoc
oTHocaTcsA ene K V 1 VI Bekam 710 H.3.

Cesmennbiit [Tyts (Vepa Opnoc, Tepd
‘0866 , Hiera Hodos) B [IpeBneit Iperyn
6b11 foporoit 13 AduH B IneBcuH (ceityac
ropop dnedcuc). OH ObUT HA3BaH B YeCThb
IIPOXOAMBIIEN 110 HEMY IIpoLieccuy, II0-
CBAIIEHHOM OJJIEBCUHCKVM  MMCTEpPUAM
(TaliHBIM peMIMO3HBIM 00psimam [Ipes-
Hell Ipeunm). Jlo pyMCKOro IpaB/IeHNUs
Casamennslit [TyTb ocTaBasics eMHCTBEH-
Holt goporoii B Llenrpanbroit [pennm.

Axpomnonu (Akropoli)
Ha KpacHOJ IMHIN

ITa CTaHLMA PACIOIATAETCA PAIOM
c My3eeM «AKpPOIIO/b», CAMBIM IIOCella-
€MbIM TYPUCTaMU MECTOM.

Ha mmarpopmax craHumm Metpo
«AKpOIo/» MOXXHO HOMI000BATbCS Ha
xorvn ¢pusa ITapdeHona, cosgaHHOrO
BemuKuM cKynbnTopoM Pupmem. Oc-
HOBHOI1 Temoit pusa siBmsercs: [Tana-
¢buHelicKoe IIecTBME — CaMblil BaKHBIN
IpasgHUK B aHTUYHBIX AQNHAX, IIPOBO-
IVMBIIMIACA B 4eCTb ITOKPOBUTEIbHMIIDI
ropopa 6oruan Adunsl. Monozble Bcaji-
HVKM, OYATO CKauylye rajoloM BJO/b
wiarpopM WIM TOTOBSIMECS K TIpaH-
AMO3HOII IpoLeccuut, OYAYT COCTaBIIATb
BaM KOMITaHUIO, TTIOKa BbI JKZIE€Te IOe37a.

CreHpl IIaTHOPMBI CTAaHIMU YKpa-
IIeHbl ¥ OTPOMHBIMM IUIAKATaMU C U30-
OpakeHVeM 3HAMEHUTOI IPeYecKoil aK-
TPUCHI, NEBULIBI U HONMUTHKA — Mapun
Amamuu «Menmuupl» Mepkypn (1920-
1994), KOTOPYI0 HEOTHOKPATHO HOMUHM-
poBarm Ha «OcKapa» U Apyrue MeXny-
HapopHble KuHompemuu. B 1981 ropmy
Mepkypu cTama TepBOJ >KEHIIMHON —
MIHUCTPOM KYIBTYpPBI 1 criopTa Ipenum.
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Ha BpIXofie cO CTaHIMM MOXKHO IIO-
CeTUTh HeOOJIBIIYI0 BBICTABKY IIpefMe-
TOB JjoMallHero obuxopa. Ha Heit mpep-
CTaBJIeHbl JPEBHAA KepaMUKa, JIeTCKMe
UTPyIIKY, aMQOpbl [IA TPaHCIOPTHU-
POBKM ¥ XpaHEHMH OJNMBKOBOTO Macja
U BMHA, BKMo4Yas aduHckyio amdopy,
BPYY€HHYI0 B KadecTBe IIpM3a OHOMY
u3 nobenureneit Ilanadpuuerickux urp,
a TaKKe MOJeNb BEPTUKATbHOTO Ipede-
CKOT'O TKaIIKOTO CTAaHKa.

bimmxe K BBIXOLY, B KacCOBOM 3ajie
CTAaHIMM «AKpOIIONIN»  PACIIOIOXKEHbI
KOIIMY CKYJIBIITYP BOCTOYHOTO (PpOHTO-
Ha IlapdeHoHa, KOTOpBIe HpeNCTaBIIA-
10T poxaeHre AQUHBI 13 TONOBHI 3eBca.
37ech TakoKe MOXKHO YBUIETb CKY/IbITY-
py 6ora Iemmoca Ha cBoell KOTECHMIIE,
MOZHMMAIOILENICA HaJl BOJIHAMY, CKYJIb-
uTypsl [Inonnca, JeMeTpsl u ee fodepu
[Tepcedonsl, ApreMupip 1 Jip.

EBanremcmoc (Evangelismos)
Ha romy0o0ii TMHUN

Ha oroil craHuum pacronoXXeHbl
(parMeHTbI apXeoIOrMYeCcKIX PacKOIOK
BOZIONIPOBOZIHON cucTeMbl AQNH, IIO-
CTPOEHHOII ellle BO BpeMeHa IIucucrpara
(admHCKMIT TMpaH B 560527 IT. 10 H.9.).

B Bectu6rone cranimy «EBaHrencMocy»
TaKOKe Paclo/IoKeHa CKyIbNTypa «MoTT-
CTPUT» WM3BECTHON T'PEKO-aMEPUKAHCKON
xygoxxuuubl Kpuccel Bappea-Maspomu-
xam (Chryssa, 1933-2013), siBsorneiics
MIOHEPOM aMepPMKAHCKOTO CBETOBOTO JIC-
KyCCTBa U JIFOMIHECLIEHTHOI CKYIbITYPBL
Cxymbntypa  «MotT-cTput>» (Mott Street,
1983) npepcrasisier co60it 60/bIIOE TTPO-
U3BeJleHNe 113 TEMHOTO a/IlOMIHIA C Kpac-
HBIM HEOHOBbIM cBeToM. OHa Ha3BaHa B
4ecTb HeO(MVLMATbHON IJIABHOM Y/IMIIbI
Morr-ctput B YaiiHaTayHe, KUTalICKOM
KBapTase MaHxsTTeHa. EnuHCTBEHHOE
IpOM3BeieHNe VCKYCCTBA B aMHCKOM
MeTpo, Co3[jaHHOe He B [perun.

Kymure 61IeT Ha METPO 11, MIOXKAJTYIICTa,
HACTIK/IaliTeCh ICTOPYEN Y ICKYCCTBOM.

o (continuation)

The metro in the Greek capital, as in
many other capitals of the world, is one
of the leading modes of public transport
connecting almost all areas of the city.
Today, the Athens Metro consists of three
lines: green, red and blue, reaching the
international airport.

The Metro is very well developed,
considered to be one of the most modern in
Europe and the best in terms of the quality
of passenger service. Its total length is 84.5
kilometers with 65 stations: 61 of them
belong only to the Metro and 4 are part of
the suburban railway system. It transports
daily 1.3 million passengers. All routes cross
in the heart of the city at four interchange
stations: Monastiraki, Syntagma, Attika
and Omonia. All three lines have tram and
commuter rail connections.

An important feature of the Athens
Metro is its interior design. In this modern
metro in Europe, you will notice the clean
marble walls, bright modern furnishings,
high levels of security, glass lifts and
electronic boards showing the time of
train arrival. The Greek script is the only
problem when using the Athens metro by
visiting tourists because of difficulty to read
it for them, but pointers and navigation are
most often written in Latin letters.

The Metro is a real pearl of the Greek
capital;and itis notjustamode of transport
but a real mini-museum of ancient times.
Its decoration are archaeological finds
discovered during the construction of
tunnels for lines. This construction has
served archeologists well. The largest
excavation program in Greece was carried
out precisely during this underground
work (1993-2000), and more than 50,000
finds were discovered. Although all the
exhibits were supposed to go to museums,
the Greek authorities took a different
decision and placed thousands of pottery
pieces and ancient sculptures, jewelry,
ancient skeletons, and weapons right in
the metro walls covered with glass display
cases. Here you can also see paintings and
sculptures by contemporary Greek artists.
Metro stations in the city center have
become not only hubs of transport but
also places of education, where the past
and present of Greek culture intersect.

The exhibition of antiquities and
modern installations in the Athens Metro
is open to everyone and does not require
any additional expenses. Great, isn't it? Just
take a train and stop at several stations.

Syntagma

Itis one of the busiest metro stations, an
interchange in the city center on Syntagma
Square (or Constitution Square).

During the construction of this station,
they tried to preserve all the discovered
numerous archaeological underground
treasures. One whole wall of the main
hall at the station is made of glass and
illustrates ancient archaeological layers
covering the period from the beginning
of the 5th century BC util the Ottoman
times. Lake in a layer cake, one can see
here walls, gutters, a roadway and a 4th
century BC stone tomb with a skeleton.

Along the perimeter of Syntagma
station, there are other exhibits
discovered during excavations. For
example, clay oil lamps, wine amphoras,
burial monuments and a small part of
mosaic floor from an ancient house.
Information panels describe explorations
outside the station uncovered (among
others) Roman baths and a part of 6th
century BC Athenian aqueduct.

bl Monactupaxu / Monastiraki

Syntagma station boasts another
unusual attraction-an amazing clock for
which another smaller clock serves as a
counterweight.

Monastiraki
It is an interchange hub of the Athens
Metro. The hub consists of two stations of
the same name on the green and blue lines.
During the construction at the
Monastiraki station, valuable discoveries

were made. They are related to the forgotten
river Eridanos, one of the three ancient
Athenians rivers: along with the Cephissus
and Ilisos. The source of the Eridanos was
at the foot of Mount Lycabettus. According
to a myth, Phaethon, the son of the god
Helios (the Sun), fell into the Eridanos
when Zeus threw him off his father’s
chariot by lightning. In ancient times,

when the city began to expand, the river
became polluted by sewage and eventually
turned into a swamp. In the time of
Emperor Hadrian (117-138), the river was
completely covered with bricks, turning it
into a sewer. Now part of the canal with
the vaulted brick covering, along with the
Eridanos flowed in the center of the city in
ancient times, as well as the remains of old
buildings, can be seen right in the lobby
of the Monastiraki metro station. You can
walk along the glass bridge under which
excavations have been carried out.

The southern lobby of the station is on
Monastiraki Square in the eponymous
district of Athens. From the square
you can easily walk to the Athenian
Acropolis: about 500 m through the
historical area of Plaka.

Omonia

One of interchange stations of the
green and red metro lines. Here you can
see two large installations of Greek artists
famous not only in their own country.

Imagine a vast surface. An artist sticks
confetti on it and creates figures of little
soccer players. Moreover, the whole wall
is covered with these hovering figures
of players. This is what the installation
Football Players by artist and sculptor
Pavlos Dionysopoulos (1930-2019) looks
like at the Omonia metro station. While
living in Paris, Pavlos began to work more
not with a brush but with scissor-under
the influence of artists belonging to the
New Realists movement. Paper is the
main material in his works; therefore, they
are so special, recognizable and adorable.

The second installation is Queue
by Nikos Kessanlis (1930-2004). The
silhouettes ofthe men and women standing
in Queue seem every day to mingle with
the thousands of passengers on Omonia
station. Kessanlis was a world-class artist
who greatly influenced the development
of art in Greece, as an artist and rector of
the Athens School of Fine Arts. A restless
artist, who never stopped experimenting
with techniques and methods, he
managed to transcend traditional
painting materials and throughout his
career was on the cusp of the avant-garde,
moving from informal to mechanical art,
and then to photomechanical works on
fabric or cement.

Egaleo on the blue line

This station houses the most extensive
archaeological exhibition of the Metro. 17
display cases show the results of excavations
at Egaleo and Eleonas metro stations built
along the ancient Sacred Way that connects
Athens with the sanctuary of Demeter at
Eleusis. Showcases occupy two corridors:
one contains thematic expositions, and
another—offerings that the deceased «took
with them» on their last journey.

Information panels offer an integrated
viewofthisareaof Athens,whichin classical-
Hellenistic times was characterized by
olive production, metalworking, pottery
and weaving. Outside Egaleo and Eleonas
stations are the preserved section of the
sacred road and the ruins of the oldest
bridge found in Attica. Three columns of
the ancient bridge over the Cephissus date
back to the 5th and 6th centuries BC.

The Sacred Way (Iepa ‘Od06¢, Hiera
Hodos) was the road from Athens to
Eleusis in Ancient Greece: now it is the
town of Elefsis. It was named after the
procession that passed through it and was
dedicated to the Eleusinian Mysteries:
secret religious rites of Ancient Greece.
Prior to Roman rule, the Sacred Way was
the only road in Central Greece.

Akropoli on the red line

This station is next to the Acropolis
Museum, the place most visited by tourists.

On the platforms of it you can admire
a copy of the Parthenon frieze created by
the great sculptor Phidias. Its main theme
is the Panathenaic procession: the part
of the most important festival in ancient
Athens, held in honor of the goddess
Athena, patroness of the city. Young
horsemen galloping along platforms or
preparing for a grand procession will
accompany you as you wait for a train.

Nearer totheticketvendingin the Acropoli
station, there are copies of the Parthenon east
pediment’s sculptures representing the birth
of Athena from the head of Zeus. Here you
can also see the sculpture of the god Helios
on his chariot, rising above the waves, and
sculptures of Dionysos, Demeter, her
daughter Persephone, Artemis, etc.

At the exit from the station, you can
view a small exhibition of household
items. It features ancient ceramics,
children’s toys, amphorae for olive oil and
wine, including an Athenian amphora
that has been awarded as a prize to one
of the winners at the Panathenaic Games,
and a model of a Greek vertical loom.

Evangelismos on the blue line

At this station, there are fragments of
archaeological excavations of the Athens
water supply system, built in the time of
Peisistratus: an Athenian tyrant during most
of the period between 561 and 527 BC.

The lobby of Evangelismos station
houses the Mott Street sculpture by the
famous Greek-Amerikan artist Chryssa
Vardea-Mavromichali  (1933-2013), a
pioneer of the American light art and
luminescent sculpture. Mott Street (1983) is
her major work with use of dark aluminum
and red neon light. It is named after the
unofficial main street in Chinatown of
Manbhattan: the only artwork on the Athens
Metro made not in Greece. Buy a metro
ticket and enjoy history and art.
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HEU3BECTHbIN KPHT UNKNOWN CRETE

. Cuunanonra... OcTpoB pAgoM

¢ Kpurom, HecMOTpa Ha MHOTO-
YHCAeHHbIe 3KCKYPCUI M PAaccKasbl O
€ro IpPOLIIOM, OCTaeTCs BO MHOIOM
3arajoyHbIM. VI He Bce TypuCTBHI, pa3-
IIAAbIBasA odepTanba CHMHATOHTY U3
Arunoca Hukonaoca, Hanmpumep, roTo-
BBI OTIPAaBUTHCA B TO MeCTO, KOTOpoOe
#0 1957 roga GbLIO Tenpo3opyueM.

Mecrtom, Kyma CBO3WIM OOJBHBIX
HeusjaeurMon Torga nenpou. VM xHura
aHruiickoro mucarensa Buxkropun Xuc-
non «OCTpOB» MOXKET CTaTb OTKpPBITHU-
eM, OKHOM B fipyroil mup: CHuHaIoHra
— OCTpoB 60/MM ¥ TOps, [ja, HO ellle 3TO
OCTPOB MY>K€CTBa, HaJIe)KIbI 1. .. TIOOBIL.

CioKeT poMaHa CKIafibIBaeTCad W3
uctopyn cembu Iletpakme. Y Anekcuc,
AQHIVIMYAHKY C TPeYecKVMMI KOPHSIMIA,
BCE B KM3HU CK/IA/IbIBAETCA: €CTh JKeHNX,
MOOsIIe PORUTENN, IPECTIDKHAS pa-
60Ta. Ho 4T0-TO He faer eit MoKos — eit
XOueTcsl y3HaTb O IIPOLUIOM CBOEN Ma-
Tepu, 4TOOBI pa3oOpaThcs B cebe caMoil.
W Anexcuc ornpasnsercs Ha Kpur, B me-
peByuiKy Inaka, rae skmBeT mogpyra Ma-
Tepy. MHOTO OTKPBITHIT IIPELICTONT CHe-
JIaTh IOHOJI AHITMYAaHKe, MHOTO€ IIOHATh
u npuHATb. Kak 1 umMraTenam, uaymmum
BCrlen 3a Ajtekcuc 1o ynoukam [Inaku u
CImHaIOHTY, TyTasCh ¥ BOCTOPIasch,
IUIada U pajiysiChb BMECTe C TepOAMM KHU-
ri. ABTOp He IpeIluT IIVHHBIMMU OINCa-
HIAMY, OYIb TO IeV3aXM WIM 9yBCTBA.
Texct (Bo BcAKOM ciydae B IlepeBOfie
Ha PYCCKMIT) CKopee «(aKTOMOTMYEH»,
HEeCMOTpsA Ha To 4To aTo poMaH. Ho 3a
Hepeuyc/ieHieM COOBITMII Takoe Mope
9MOLIMI, YTO UYUTATENI0 OCTAETCSl TOJIb-
KO OTJ]aTbCs Ha UX BOJIO. «B 9TO0 KHUTE
6b1710 MHOTO TOps 1 6071. Ho MHe Bce e
XOueTcsl BEpUTD, YTO 3TOT POMaH — MCTO-
puisi mOOBY, a He TIPefiaTe/bCTBa, MCLeTIe-
HIIS, a He 00/Ie3HM, Bepbl, @ He 00pedeH-
HOCTW», — IUIIYT B OT3bIBAX.

Korma mnepeBopauyysaelb IIOCIEN-
HIOI0 CTPAaHNYKY, KaKeTCs, YTO pPOMaH
He TolbKO Ipo CIMHAIOHTY U JIeNpy —
npo 6one3sHb Wi Oefy, BBIPBHIBAIOIIYIO
YyelloBeKa U3 TPUBBIYHOM >KU3HU, U
Ipo M000Bb U NMPEJAHHOCTD TOOAIINX
nofeit — ceMb) U Apyseit. «B ogyH Mur
BCe B )XVM3HU, YTO BBICTpauBaja Mo Kup-
NMYVKY — C T00O0BBIO M TIIAHUEM, PY-
HIUTCA...» — TOBOPUT OfHA U3 I'epOMHD
kHUru. Kro ocraHeTcs ¢ 4eJIOBEKOM B
9Ty MMHYTY? JlocTaHeT 1M y Hero Cul u
Bepbl, YTOOBI IPOJO/DKATD XKUTH? M Hec-
KOHEeYHOe yBa)kKeHUe K TeM, KTO cIIpa-
BIWICS, ¥ TeM, KTO OCTABaJICS PsJIOM,
OXBaTblBaeT AJIEKCUC U... YUTaTeNIeil.
Teneps npu B3rIAzE ¢ Mobepexba Kpu-
Ta Ha CIMHAJ/IOHTY Y HOK/IOHHUKOB XMcC-
JIOII IIOSIB/ISIETCSL IMEHHO 9TO YyBCTBO. ..

ITo xuure cuATt cepuan. VM ecimm Bam
XO4YeTCsl Y3HaTb, KaK XOPOIIM MOTYT
ObITh IpeyaHKM, Kak yrpoMm B Ilmaxe
BBIOMPAIOT CBEXEBBUIOBICHHYIO PHIOY,
KaK yKpaIlaloT JIOM, KaK COOMpaioT
IparoleHHYI0 BOAY BO BpeMsA HOXK[A,
— BaM CTOUT IIOCMOTPEThH Te/IeBepCUI0
«Octposa». Hecnyyaitno Bukropusa
Xucmon cMorna [OBEpUTb SKpaHNU3a-
LU0 TO/IBKO I'PE4eCKOil KNHOKOMITaHU.
Bce akTepnl — rpeku, Bce MeCTa CheMOK
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peanbHble: ¢uabM cHuMancs B [lmake
n Ha CHOMHAJIOHTe, IIO3TOMY KaXKAbIN
Kaip JIBIINT JOCTOBepHOCThIO. Kak,
BIIpOYEM, M UIPa aKTepOB, KOTOPBbIE,
Ka)XeTCs, He UTPAIOT — XXUBYT B BOC-
CO3/JaHHOII peanbHOCTH. TsKeNblil y3en
BOJIOC Ha TOPJIe/INBOI 1Iee DIeH!, TPO-
raTenbHble YepHble TAllKU C peMeIIKOM,
ropsumit xme6 13 meuy, BBIIIVBKMA Ha
CTeHaX JOMa — BPAJ /MM THe ele poc-
CUIICKMII 3pUTENb TaK MOAPOOHO YBM-
INUT OBIT I'PEKOB HeaBHErO IPOIIIO-
ro. ABTopsl ¢uabMa ¢ MaKCUManbHO
OCTOPOXXHOCTBIO IIOKA3BIBAIOT [I€TaIN
6o0ne3ny, obmeit g CIOyMHaIOHTY, TaK
YTO «y>KaCTUKOB» He XpanuTe. OcMenum-
Csl YTBEPXKJATbh, YTO Cepyual — >KUBasd
WUTIOCTPAIUs KHUTY, TTOPOV TsDKemas
SMOIIMOHA/IbHO, HO JI0 MpefieNa HaIlo-
HeHHas peajbHbIMU fleTansaMu. Bosce
Heo0s13aTeJIbHO CMOTPETh BCe 25 cepuit
— JOCTaTOYHO HECKOJIbKUX, YTOOBI YBU-
metb Authentic Creece, Beqib duHa cio-
JKeTa BaM y>Ke MI3BeCTeH I10 KHUTE.
«CryHanmoHra. AjieKcuc U Tak M 3TaK
paccMaTpuBasa 3TO CI0BO, BEpTe-
JTa ero Ha f3bIKe, KaK OJIVB- 2
KOBYIO KOCTOUKY...» — BbI
He XOTHUTE COCTaBUTh
KOMITaHUIO AJIEKCUC?
Ceemnana
3aiiuesa

L

Spinalonga ... This island near

Crete remains largely mysterious
despite numerous excursions and
stories about its past; and, for
example, not all tourists, looking
at the outlines of Spinalonga from
Agios Nikolaos will be ready to go to
the place that was a leper colony until
1957, the place where patients with
then incurable leprosy were taken.

Therefore, The Island book of the
English writer Victoria Hislop can
become a discovery, a window to
another world, the one of Spinalonga,
the island of pain and grief, yes, but also
of courage, hope and ... love.

The plot of the novel is based on
the history of the Petrakis family.
Alexis, an Englishwoman with Greek
roots, has everything in her life:
she has a fiancé, loving parents, a
prestigious job. But something does
not give her rest: she wants to learn
about her mother’s past in order to
understand herself; and Alexis goes
to Crete, to the village of Plaka, where
one mother’s friend lives. The young
Englishwoman has to make many

discoveries, to understand and
accept a lot, as well as the readers
who follow Alexis through the
streets of Plaka and Spinalonga,
frightened and delighted,
crying and rejoicing together
with the heroes of the book.
The author makes no long
descriptions of landscapes
or feelings. The text
(at least translated
into Russian) is rather
«factual», notwith-
standing the novel

genre. But there is such a sea of
emotions behind the flow of events
that the reader can only plunge into
them. «There was a lot of grief and
pain in this book. But I still want to
believe that this novel is a story of love,
not betrayal, healing, not illness, faith
and not doom,» write some readers in
their reviews.

When you come to the last page, it
seems that the novel is not only about
Spinalonga and leprosy but about an
illness or misfortune that pulls a person
out of his usual life and about the love
and devotion of loving people - the
family, and the friends. «In an instant,
everything in life, that I built brick by
brick with love and care, collapses ...»
- says one of the heroines. Who will
be supportive at this moment, and who
will have enough strength and faith
to continue living with it? A sense of
endless respect for those, who did it
and stayed close, have Alexis, and ...
readers. Now, looking at Spinalonga
from the coast of Crete, Hislop fans have
this very feeling ...

A serial was produced based on
the book; and if you want to know
how attractive Greek women can
be, how they choose freshly caught
fish in Plaka in the morning, and
how they decorate their houses, how
they collect precious rain water, you
should watch the TV version of The
Islands. It is no coincidence that
Victoria Hislop was able to entrust
the film adaptation only to a Greek
film company. All the actors are
Greek, and all the filming locations
are real. The film was produced
in Plaka and Spinalonga. Its every
scene breathes with authenticity,
and the play of the actors does not
seem to be a play but their life in a
recreated reality. A heavy knot of hair
on Eleni’s proud neck, her touching
black slippers with a strap, hot bread
from the oven, embroideries on the
house walls ... For Russian viewers,
it is unlikely to see the Greeks life
of the recent past in such detail
where else. The filmmakers show
the details of the disease common
to Spinalonga with the utmost care,
so don’t expect a horror movie. We
dare to say that the series is a living
illustration of the book ... sometimes
emotionally difficult one but filled to
the limit with real details. You don’t
have to watch all 26 episodes: a few
are enough to see authentic Greece,
because from the book you already
know the ending of the story.

«Spinalonga. Alexis was thinking
upon this word, twirling it on her tongue
like an olive pit ... «Don’t you want to
keep Alexis company?

By Svetlana
Zaitseva
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HHTEPECHO [NTERESTING

KPYTTIOTOIMYHBIN
YIOTHBIV OTJIbIX HA MOPE
HA BOJIBIIION BUJIJIE

® [lanopammvie 6udbl Ha mope U Ky-
popmmuiil eopodok Aeust Ilenaeust. Bunna
Kpyenviti 200 coaemcsi 8 apeHoy.

Bwina 3 ypoBHsa (520 KB.M) C KPBITBIMU
Teppacamu u 6ankoHaMu 6oree 640 KB.M.
5 TOCTEeBBIX CIasieH + CIa/IbHS IS [IepCo-
Haja (7 JylIeBbIX KOM-
Hat). Pasmemenne 1o
12 B3pocmbx.  Mope,
wopk (3ammB Jlurapus)
[0 JiOpore IEIIKOM He-
CKOJIBKO MMHYT. 3asbl:
KaMVHHBIIT, KVHO, CIIOp-
TuBHBIA. [loMHOCTBIO
obopynoBaHHas KYXHA,
cronoBas. JleTckas Imio-

YEAR-ROUND COZY
VACATION AT SEA
IN A LARGE VILLA

® Panoramic sea views and resort town
of Agia Pelagia. The villa is rented all
year round.

Villa for rent 3-level (520 m) with
covered terraces and balconies over 640
sq.m./ 5 guest bedrooms + a bedroom for
the staff (7 bathroom).
Accommodation  up
to 12 adults. Beach,
sea (Bay of Ligaria)
down the road a few
minutes walk. Facilities:
fireplace, cinema,
sports. Fully equipped
kitchen. Playground and

magKa M yronaok. bomb-
moit  OacceiiH, cayHa
00uKa, lepeBAHHAS KYIIeTb C IKaKy3H, 3a-
KpbITOe Oapbexio. YxoxkeHHbI1 cafy 4.025
kB.M. IIpyn ¢ ppiokamu. Tepputopust oro-
pOXKeHa, BHYTPM IIEIIEXOIHBIE TOPOXKKIL.
ITapkoBka, rapax Ha 2 MamuHbl. CkBa-
nHa 1 Bozibl. CoOCTBeHHAs TeHeparyis
97eKTpOosHepruy (conmHeyHble Oatapen).
Ot ropopa VMpakmon n asponopta 15-20
MJH. Ha MalHe. KpyriorogaHbiil OTAbIX
U TIPOXXVBaHMe, LIEHTPa/IbHOE OTOIUICHNE.
PacionoykeHa TpaKTUYecKM B ILIEHTpe
Kpnta. YgayHas Touka id IyTellecTBII
0 OCTPOBY. Bo3MO>kHa Ipoaska BUIIBL.

area. Large swimming
pool, sauna barrel,
wooden Hot jacuzzi,
indoor barbecue. Landscaped garden
of 4.025 sqm. Fish pond. Footpaths.
Parking, garage for 2 cars. Water well.
Own electricity generation (solar panels).

From the city of Heraklion and the
airport 15-20 minutes by car. Year-
round recreation and accommodation,
central heating. The villa is located
almost in the «center of Crete.
Successtul starting point for exploring
the island, two minutes and you’re on
the highway.

Possible sale of the villa.

www.villa-wild-pear.com | www.facebook.com/villapear/
www.facebook.com/sauna.heraklion/

+7-963-752-31-41 |

dvn7989110@gmail.com

RENT A CAR IN

Renault Twingo

BEST OFFERS

ATTENTION!

CARS OF «THE NEWCRETE»
COMPANY ARE PROTECTED
BY FULLINSURANCE
COVERAGE
OF THE MAXIMUM
SET OF RISKS.

PHONE FOR INFORMATION: +306949978516

YOU CAN RESERVE A CAR AT WWW.THENEWRENTCAR.COM

CRETE W
thirtiel

Hyundai i20
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Kodeitnu Iperopuc pasépocansl o Beeit [penun n Kpury.
[ToaToMy Ha OTHBIXE OHM OYIYT BCEIAA PSAIOM C BaMIU.

Coffee houses Gregory’s are located throughout Greece
and Crete. On vacation, they will always be near you.

V' THEBEGINNING

B 1972 rony Ipuropuc Ieopraroc oTkpsin B npuropoae Adus, [Jad-
HII IepBYI0 KodeliHio [peropic. Cmydmnmm CBeXXIMI VHIPeAVeHTaMI,
TPAAMLVIOHHBIMM ¥ YHUKAQ/JIbHBIMY peLieTaMM, YIOTHOU aTMocdepoii,
BHUMAaHIEM K JIeTa/IAM U, IIPeXJie BCEro, YIbIOKOI epCcoHala — 3Ta Ko-
¢eltHA cTama 3TaIoOHOM 1A Oyxyiiero passutys cetu. C Tex mop ceThb
[peropuc nmpogomkaer pactu. CerofHA 310 8-ad KpynHelias ceTb B EB-
pomne. bonee yem 315 touek. Ipenya, Kunp, [epmanua n baramsr.

V~ 45 YEARS AND COUNTING

[Tpowno 6onee 45 net. B HacTosiee Bpemst 6omee 250 000 ;OBONTBHBIX
K/IMIEHTOB TocemaT kodeitnu [peropuc xaxppiit aeHb. VM npepara-
eTCsl IIMPOKUI BBIOOP TPAfMIMOHHBIX TPEYECKUX NMMUPOXKKOB, COUHBIE
COHJIBMYM, ApOMATHBIIT Koge 1 cBexxe coku. [IpuBeTnnBoe obcmyxmBa-
HIle VI COTHEYHAas y/IbIOKa — OCHOBA XOPOLIETo JHS.

V' WHY GREGORY’S

TuraTepbHBI TOROOP MHTPENVIEHTOB U IPOAYKTOB, TPAAUIMIOHHBIE
perieniTbl Kode, KOTOPble MOCTOSHHO OIOMHSAIOTCS HOBBIMY, YHUKAJIb-
HBIM pa3paboTKaMy CIIeIIa/IbHOI KOMAH/Ibl, 9TO JIy4lllasi FapaHTVsI 3aMe-
Y4aTe/IbHOTO BPEMSAIPOBOXK/ICHNS /IS MCKYIIEHHBIX KIMEHTOB |peropic.
Ho 370 He 651710 651 TTOTHBIM 6€3 OIIBITHBIX, 00YYeHHbBIX COTPYAHUKOB, KO-
TOpBIE BCETrfia TOTOBBI BBITIOJTHUATD JII00ObIE ITPOCHOBI C BECETION YIbIOKOIL.

www.gregorys.gr/en

ANDROID APP ON # Download on the

P> Google play

App Store

3aiioume 6 App Store unu 6 Google Play nabepume gregory’s ckauaiime 6ecnnamno
npunoxcenue Gregory’s eorder (2peueckuii u anenutickuii A3viKu). Y3naiime 6nuscatiutyio
mouky 0ocmaexu psa0om ¢ Bamu. 3axasvieaiime xogpe om Ipezopuc npsamo x cebe Ha 0om.
Go to the App Store or on Google Play dial Gregory’s download
the free application Gregory’s eorder (Greek and English). Find out the nearest
delivery point. Order coffee from Gregory’s directly to your house




. YepHas uKpa y>Ke He B MOJe, Te-

mepb B IOYeTe APYroil jennka-
Tec - MKpa Oeraa. ITa MKpa He YTO
WHOe, KaK CBeXue mamu obpaboraH-
Hble AIa YINTOK, KOTOpble MHOIAa
POMAaHTUYHO HA3BIBAIOT KEMYYIOM
Adpoputb».

VIkpa yIuTOK He HOBMHKA, a BCe-
rO JIMIIDb 3a0BITBIN APEBHUI HPOLYKT.
YnommuHaHuUsA O HeM OT-

HOCATCA ellle KO BpeMeHaM
I pesnero Erunra, rae nkpa
BUHOTPAJIHBIX YIUTOK UC-

bemaa wuxpa cpenuseMHOMOpPCKOIL
YIUTKK y>Ke€ 3aMeHMIa U HpeB30oLIIa
3HAMEHUTYI0 MKDPY OCETPOBBIX BUJOB
pbI6 M cTama BEPUIMHOI BBICOKOI KYX-
HU MUPA, OHA BBIMTPBIBAET Y PHIOHON
MKDBI IO XVMWYECKOMY COCTaBy U Tra-
CTPOHOMMYECKMM KadecTBaM. Ilpa-
BWIbHO 3arOTOBJIEHHas WKpa MMeeT
HEXXHBINI apoMaT MXa, a YTO KacaeTcs
€e BKyCa, OH JOBOJIbHO HEMTPa/IbHbIIL,
O3TOMY Ba)XXHO €€ IIpa-

BUJIPHO TIOATOTOBUTH M

nogarb. Jlydme Bcero ona
codeTaeTcA C OmoofamMm 13

onb30Basach B KauyecTBe IoTpe6nenne JIECHBIX TI'PUOOB, MOITOMY
MOILIHOTO a(bpom/le,l/[aKa YIUTOK pacreT Ha HepBbe/i IIVZTaH BBIXOOWT
KakK [ MYX4YMH, TaK WU GBICTPBIMU TOHKMIII TPUOHOIT BKYC.
JKeHIIVH. TEeMIIAMU, CIIPOC Kaxnaﬂ MKpPIMHKA Y/INT-
VIkpa ynuTOK CTaHOBUT- IpeBbImaeT KU, KaK U J11000e «si1o»,
CA TIOIy/IsApHEE U [NOPOXKe C npeIoKeHme. yMeeT OOTaThIil IMUTATEb-

KOK/JBIM JHEM. JTO CeKpeT-
HBIIl MHTPENMEHT, C IOMO-
IbI0 KOTOPOro IIed-noBapa
[IOPOTMX PECTOPAHOB 9KC-
HNEepUMEHTUPYIOT U TOTOBAT
HENOBTOpUMbIe OJTI0fla KaK B
[penyn, Tak u 3a pybexoM.
«VIkpa ynuTKM [maeT HaM
BO3MOXXHOCTb YAVBUTH TO-
CTell ellje Ha 3Tarle 3aKyCOK»,
— JeUTCS CBOMM KY/IMHAp-
HBIM OIIBITOM IIed-roBap
OJTHOTO 13 PECTOPAHOB.

JIrogu, KOTOpbIe BIIepBble 1eTyCTH-
poBanIyu HOBMHKY Ha POXK/eCTBEHCKUX
Y>XKIMHAX, 661K B BocTopre. VIKpy mo-
flaBalyM Ha TOHYAMIIMX TOCTaXx Kak
3aKyCKy K IIaMIIaHCKOMY. A Temepb
9Ty Oesible MKPUHKM B M3SAIIHBIX Oa-
HOYKaX paszbesxawTca us [peuun no
Bcelt Espome.

HBIII COCTaB, HECMOTpA
Ha CBOJ MaJIEHbKUI pas-
Mep — oT 3 o 6 MM. B Heill
CKpbIBaeTCcA 0OombIIOe KO-
JIMYEeCTBO JIETKO YCBauBa-
eMoro 6enka, pagHoobpas-
HBIX BUTAaMUHOB, a TaKXe
MMKPO3/IEMEHTOB: Ka/lud,
MarHus, LIMHKA, >Kele3a U
menu. B ectecTBeHHOM co-
CTOSTHUM AJ1la 6eCIBETHBI.
[Tocme o6paboTky uKpa
MOXeT OBITb KPEeMOBOTO,
po30BaTo-6e0ro0 YN 6€10To IBeTA.
Vkpa ynuTKmu cumraerca AueTUde-
ckuM npogykroM: B 100 rpammax co-
Hep>Xurca npumepHo 90 Kkaj, TO eCTh B
TpU pasa MeHbllle, YeM B UYEPHOII UKpe.
Ee ucnonb3yoT mis npopuIakTUKu I
nedeHnst 3a60/1eBaHMIT CepAeIHO-COCY-
JMCTOM CHUCTEMBI, IIUTOBUHOI >Kejle-

3bl, MOYEIIO/NIOBOJ CUCTEMBI U ITE€YEHM.
Vkpy ynuTkm paxe peKOMEHIYeTCs
BK/IIOYATh B PALIMOH JleTell U NIofiet Io-
JKIJIOTO BO3pacTa.

[ToTpebnenne ynmuToK M MKpHI pac-
TeT OBICTPBIMU TeMIIaM¥, IIpUYeM
CIpPOC Ha HUX IIPeBBIIIAET IIPeIoXKe-
Hue. B EBpone, HanpuMep, CIIpoc yoB-
nerBopsieTcs He 6onee dyeM Ha 60-70%.
IKCIIepThl OTMEYAIOT, YTO B HACTOSAIIIEE
BpeMs MMPOBBIM JIN[EPOM Cpefy II0-
TpebuTenelr ynurok Asnderca Kwuraii:
€ro >KMUTey noTpebnanT nopsamka 40%
BCEro MMpPOBOTO IIPOM3BOACTBA. Beer
3a HUMU B PEMTHHTIE IO IOTpebIeHNnIo
3TUX MOJIIOCKOB pasmectunuch Opan-
ums, Vranusa, Ipenus, benbrus, Pymbr-
HuA n [onpma.

Cobuparb yINTOK B 3allafIHOEBPO-
IeJICKMX CTPaHax JaBHO yKe IlepecTa-
NY: NPAKTUYECKM BCA 3€MJIS UCIOJb-
3yeTcsi M HeT KPYIHBIX IPUPOJHBIX
nonynAnuii  Mommockos. Ilorpe6no-
CTU PbIHKA Y/IOBJIE€TBOPAIOTCA B OCHOB-
HOM 3a CYeT MMIIOPTA >KMBBIX MOJIIIO-
CKOB U3 cTpaH BocrouHnoi EBpomnbl n
IOro-3anmapgHoit Asun (BMHOrpajgHOI,
WIN CaZioBON, YIUTKU, COOpPaHHON B
€CTeCTBEHHBIX NONYIALMAX, a TaKXKe
YIMTOK UCKYCCTBEHHOTO pa3BeleHNs).

PasBenmeHue ymmToK - HOBag 00-
nacTb npousBopcTsa. Ee mHTEeHCHBHOE
pasButue B nocnegHue 20 €T IOKa3bl-
BaeT, YTO IIPY HeOOJIbIINX 3aTpaTax 3TO
HaIlpaBJIeHME [eSATe/IbHOCTY MOXKET B
KpaTyaiillye CpOKM JaTh XOPOIINIT 9KO-
HOMMYeCKMiT 9P DeKT.

HekxoTopbnie
YyAIUTOYHBIE
dbepmbr ma-
pasienbHO

3aHUMAIOTCS TaKXe c6OpoM u 06-
paboTKOI MKpBI YIUTOK. [laBaThb
UKPY MOXeT KaKzgast ynuTtka. OHu
ABNAOTCA repMadpofnuTaMu, T.e.

UMEIOT ¥ MY>KCKUe, ¥ )KeHCKIe T10-

JIOBble OpraHbl. YIUTOK CaXalT IO-

IApHO, ¥ OHM OIUIOZOTBOPAIOT APYT

npyra. ITockonmbKy yIUTKM OTK/IaJbIBa-

I0T AIMII]A B 3eMJII0, IPOM3BOANTeEIel II0-

CJle CIapUBAHMA CaXKAIOT Ha CIIelVaib-

Hble MaJjleHbK/e TOPIIOYKM C 3eMJIeil.

3areM IleHHOE COJeP>KIMOe TOPIIOYKOB

[OMENIAI0T B MHKY6ATOP.

Kaxkercs, 4To 3TO Nerkmit Tpym u
nenbru. Cobupaelrb MKPUHKM U pac-
KJIa/ibIBaellb nx B 6anoukn. Ha nposep-
Ky BCe OKa3bIBaeTcs CloKHee. YTOODI
HOMy4YuTb 4 rpaMMa MKpBI, pepMepam
HEOOXOAMMO «IepeonaTuTb» 50 rpam-
MOB 3eMJI, B KOTOPYIO YIUTKM 3apbIBa-
10T cBOe MOTOMCTBO. [ToaTomy cHauana
HeCcbefloOHasA CMechb OTIIPAB/IAETCA He
B 6aHOUKI, a B TaOOPATOPUIO, Ifie KaXK-
Iyl0 MKPMHKY OOpPabaThIBAIOT JIIONM.
Bce mpoMbIBaIoOT, IpOCENBAIOT U Iepe-
6uparT c nomouplo nuHera. [Toppex-
[IeHHble WM WUCIOPYeHHble VKPWHKI
OTOpaKOBBIBAIOTCA. 3aTeM MKpa 3aca-
NIMBaeTCA B 0COOOM paccosie U ymako-
BBIBAETCA I1OJ] BAKYYMOM B HeOOJIbIINE
6aHOUKM (CPOK TOJHOCTY IPOAYKTA —
71O OJTHOTO TOJa).

J10BO/IbHO BBICOKAA LleHa CpefM3eM-
HOMOPCKOJ VMKpBI YINTOK OIpaBJaHa,
BeJlb Ipolecc ee JoObuy 1 06paboTKN
IoBONMbHO TpymoeMkuit. Kpome Toro,
OflHA yIUTKa IPOM3BOAMUT He Gosee 4
rpaMMOB MKPMHOK B rofi. Ilena cuib-
HO 3aBMCUT OT KoymebaHmit ppiHKa. Ma-
NeHbKUe 6aHOYKM IO 35 rPaMMOB MMe-
0T PO3HMYHYIO IleHy B JiMalla3oHe OT
80 mo 100 eBpo, a LeHa 3a KMJIOIPAaMM
mocturaet 3200 eBpo. B xpymnermmx
yHuBepmarax JIoHZOHa M B 3HaAMeHM-

toMm Harrods genkarec npopaeTcs ot

65 10 70 ¢pyHTOB 32 30 rPaMMOB.

Black caviar is no longer
in vogue; now another
delicacy is held in high
esteem-white caviar.
This caviar is nothing
more than fresh or
processed snail eggs,
sometimes romantically
referred as the «pearls
of Aphrodite.»

Snail caviar is not a
novelty, but just a forgotten
ancient product. Mentions of it

date back to the times of Ancient
Egypt, where the caviar of grape snails
was used as a powerful aphrodisiac for
both men and women.

Snail caviar is becoming more
popular and more expensive. It is
a secret ingredient used by chefs of
expensive restaurants to experiment
and prepare unique dishes both in
Greece and abroad. «Snail caviar gives
us the opportunity to surprise guests
even at the stage of appetizers», said a
restaurant chef explaining his culinary
experience.
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People who first tasted this
novelty at Christmas dinners were
delighted. Caviar was served on the
thinnest toast as an appetizer for
champagne. And now these white
eggs in elegant jars are scattered from
Greece throughout Europe.

The  white caviar of the
Mediterranean snail has already
replaced and surpassed the famous
sturgeon caviar and has become
the pinnacle of haute cuisine
outperforming fish caviar in terms
of chemical composition and
gastronomic  qualities.  Properly
prepared caviar has a delicate moss
aroma and is quite neutral for its
taste: it is important to prepare and
serve it correctly. It goes best with
wild mushroom dishes: the delicate
mushroom flavor comes to the fore.

Despite its small size - from 3
to 6 mm, - each snail egg has a rich
nutritional composition, like any egg
containing a large amount of easily
digestible protein, various vitamins, as
well as trace elements: potassium,
magnesium, zinc, iron and
copper. In natural state,
eggs are colorless. After /4
processing, caviar can be i/

creamy, pinkish-white [/
or white. -
Snail caviar is

considered to be a dietary
product: 100 grams contains |
about 90 kcal, that is, three
times less than black caviar. |
It is used for the prevention %
and treatment of diseases of %
the cardiovascular system,
thyroid gland, genitourinary
system and liver. Snail caviar is
even recommended to be included
in the diet of children and the elderly.

The consumption of snails and their
caviar is growing rapidly: the demand

for them exceeds the supply. In Europe,
for example, demand is satisfied by
no more than 60-70%. Experts note
that China is currently the world
leader among consumers of snails: its
inhabitants consume about 40% of
all snail products. They are followed
by France, Italy, Greece, Belgium,

Romania and Poland in the rating for
the consumption of these shellfish.
Collecting snails in Western European
countries has long ceased: almost all the
soil is used and there are no large natural

populations of molluscs. Market needs
are met mainly through the import of
live molluscs from Eastern Europe and
South-West Asia (grape, or garden, snails
collected in natural populations, as well
as artificial breeding).

Snail farming is a new area of
production. Its intensive development
over the past 20 years shows that this
activity can give a good economic effect
at low cost in the shortest time. Some
snail farms also collect and process
snail eggs in parallel.

Every snail can give caviar. They are
hermaphrodites, i.e. have both male and
female genital organs. The snails are
planted in pairs and they fertilize each
other. Since snails lay their eggs in the
ground, after mating, the producers are
planted in special small pots with soil.
Then the valuable contents of the pots
are placed in an incubator.

It seems that it is easy work and
money. You collect the eggs and put
them in jars. Everything turns out to be
more difficult to check. To get 4 grams
of caviar, farmers need to «shovel» 50
grams of soil into which snails burrow
their offspring. Therefore, at first, the
inedible mixture is sent not to jars, but
to the laboratory, where people process
each egg. Everything is washed, sieved
and sorted with tweezers. Damaged or
spoiled eggs are discarded. Then the
caviar is placed in the brine to salt and
thereafter is packed under vacuum in
small jars (the shelf life of the product
is up to one year).

The rather high price of
Mediterranean snail caviar is justified,
because the process of its extraction
and processing is quite laborious. In
addition, one snail produces no more
than 4 grams of eggs per year. The
price is highly dependent on market
fluctuations. Small jars of 35 grams
have retail prices ranging from 80 to
100 Euros, and the price per kilogram
reaches 3200 Euros. In the largest
department stores in London and in
the famous Harrods, the delicacy is sold
from 65 to 70 pounds for 30 grams.

2

APEHA ABTO HA KPUTE KPYITIbi rof

NYYUWUE NPEOANTOXEHUA

OBPATUTE
BHUMAHMUE!

ABTOMOBW/TU HALLEH
KOMMAHWW OBECIMEYEHDI
NoJiHbiM CTPAXOBbBIM
NOKPbITUEM
oT MAKCMMAIJIBHOIO
HABOPA PUCKOB.

TENE®OH ON19 CNPABOK: +306949978516

3ABPOHUPOBATb ABTOMOBEW/Tb MOXXHO HA CAUTE WWW.THENEWRENTCAR.COM
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OpurnHaabHbIe IpeYeCKue ChIPbI

Original Greek Cheeses

‘ Ipeyeckmii cpIp He TaK M3BECTEH

BO BCeM Mmupe, KaK Hampumep,
mBeinapckuii. OgHaKo Ipu moceuie-
HIM INIagbl YAUBIAEIIbCA OTPOMHO-
MY YMCIY BHJOB, COPTOB U IIPOMU3BO-
guTeneil MecTHbIX chipoB. Ilopakaer
He TOTBKO pa3Hoo0pa3ue, HO ¥ BOCXM-
TUTENbHOE Ka4yeCTBO, M YHUKAIbHBINI
BKYC KaKJ0ro cbipa. MO>XHO IIOHATD,
novyemy B Ipenum exerogHoe morpe-
O7eHMe cpIpa Ha ANy HaceleHUs
BBIIIIE, YeM B TI000JT iPyroii eBpomeii-
CKOI1 CTpaHe.

Brieyarnenme Taxkoe, 4TO TPeKM Je-
JIAIOT CBIPHI 1A ce0s U He CUIBHO TIepe-
JKIBAIOT O TOM, YTO MX IPOAYKLMA He
pexnaMupyoorcs mo Mupy. Benb us Bce-
IO TPEYeCKOro CHIPHOTO Pa3HO0bpasns
3a py6e)XoM 3HaMEeHNUTa TONbKO (eTa.

IIpomssoncTtBo chipa B Ipeumm -
OYeHb JIpeBHee 3aHATHE,
KOTOpO€ HAIIJIO OTPaKeHNe
JaXe B JIpeBHErpedyecKol
mudonornn. Bussa Bo Bcem
00’XXeCTBEHHYI0  IIPUPOAY,
TPeKM He OTKa3ajyu B 3TOM I
coipy. OpvuH 13 Mudos r1a-

Ipenusa mo
OPUTMHATbHBIM
ChIpaM 3aH:ANA
TpeTbe MeCTO

Apucreit, colH Ano/ioHa M HUMQBI
KupeHbl, Hayumicsa 3aKBalMBaTh MO-
JIOKO I V3TOTOBJIEHUA MOJIOYHBIX
IPOAYKTOB, B TOM Y}CJIe ¥ CbIpa. DTOT
Muduyeckuit repoil BooOIe MHOTO
CHenasn A CMePTHBIX B Ka4eCcTBe Bpa-
JyeBaTesIA Y MYe0BOJA.

Tperuit Mud mnobecTByeT, YTO CBHIP
ABWJICA U3 POTa M300M/IMA KO3bI AMasl-
¢deu, BckopMuBILIeil 6ora-rpoMoOBepiK-
na 3esca. C cplpoM ObUIM CBSI3aHBI U
HEKOTOpbIe pelUrio3Hble o6psaAabl. Tak,
Xemast 3aKo6puth 60ros, xutenn Kpu-
Ta IPUHOCWIN MM B XKEPTBY TOJIOBKM
colpa. CaMoe I7IaBHOE, JIIOJAM CHIP TaK
HOHPABUJICSA, YTO OHM BCKOPE yXKe U He
MBICTTI/IV €3 HEero CBOJL CTOL.

CoIpogienyie ObIIO MMPOKO pacIpo-
CTPaHEHO IO BCeVl TePPUTOPUN [IPeB-
Heil DJUIafibl, M B KaXX/IOM perroHe Uc-
KYCCTBO BOIUIOIIA/IOCh B YHUKA/JTbHOM
MeCTHOM penente. braro-
faps TpagMLUAM 3TU pe-
IeNThl IepefaBaauch M3
IIOKOJIEH!SA B IIOKOJIEHUe.
ITostomy B Ipenun coxpa-
HUICS OOraTblil accopTu-
MEHT ayTeHTUYHBIX BBICO-

CUT, YTO 3TO Jap, BPYy4eH- cpenu crpan EC KOKAa4eCTBEHHBIX  CBHIPOB.
HBI JTI0AAM OOTMHEN 0XO- nocine ®paHnyun OHu Bce 60onb1ie u 60nbliIe
TBl ApTeMupoi, mpexue u Utanum. HAuMHAIT I[10/Ib30BaTbhCA

yrouiasiieit MM oburare-
neit Onummna. boru, BKycus
Ha NUPY CbIp U 3alUB BU-
HOM, HAlIlJIX €T0 He yCTyMHa-
IOIIVM ITI0 BKYCY IIPUBBIY-
HOJl [ HUX aMOpO3WM.
Eme Obl: Takoil NIPORYKT
07, Xopollee BUHO!
CoracHo gpyromy Mmudy,

CIIPOCOM Ha MeXJyHa-
POJHOM pBIHKE 32 CBOMU
IpPEeBOCXOJHbIE BKYCOBbIE
KadecTBa.

Pap TPaiLJIOHHbBIX
rpedeckux ceipoB (21 Bux)
Obl1  BKIIOYeH EBpomeii-
CKUM COI030M B CIIMCOK
IPOAYKTOB C 3allyIIeH-

HBIM 0003HAa4YeHNeM IPOUCXOXK/EHNUA
(PDO). Ipeueckuit cblp, OTMEYEHHBI
sHakoM PDO, moxeT ObITh Npou3Be-
JIeH TOBbKO B OIIpefie/IeHHOM palioHe Ha
Tepputopunu Iperun us onpeneneHHOro
MECTHOTO MOJIOKA )1 IIO YTBEP>K/JeHHOMY
penenty. B Hacrosamee Bpemsa ot Ipe-
L A1 nonydenns sHaka PDO Ha pac-
CMOTPEHNIN HAXORATCA 3aABKU
ellle Ha IIATb BMUJOB ChIpa.
Takum obpasom, Iperus
II0 OPUTVMHATBHBIM CBI-
paM 3aHsA-

JIa TIOYETHOE TPeTbe MEeCTO Cpeiu
crpad EC nocne ®pannun u Vranun.

CHmcok  CBIpOB  NPOU3BOJUMBIX
TONbKO B Ipennn co suakom PDO:

1. ®era (Déta); 2. Kacepu, unnm xac-
cepu (Kaoépt); 3. Arpadckas rpaBbepa
(Ipapiépa Aypagwv); 4. Kputckas rpa-
Bbepa (IpaPiépa Kpntng); 5. IpaBbepa
Haxcoc (Ipapiépa Nda&ov); 6. Kamarakn
JIumuy (KaAaBaxt Afpvov); 7. Katukn
Homoxy (Katikt Aopokov); 8. Keda-
norpasbepa (KepaloypaPiépa); 9. Ko-
nanuctu (Komaviotr)); 10. Jlagotupu
Mutnmmanc  (Aadotdpt  MuTtiAvng);
11. Manypu (Mavovpt); 12. Menosone
(MetooPove); 13. Kemnommusnurpa Kpn-
tuc (Bvvopu(n0pa Kprtng); 14. Iuxro-

rano u3 Xauuu (IInxtoyado Xaviwv);
15. Kcuramo mu3 Curum (Evyalo
Znreiag); 16. Chena (X@éla); 17. Can
Muxamu (Zav MidAn); 18. ®opmasmia
n3 Apaxossl (Qopuaéhia Apaxapng);
19. Tanmorupu (Ialotvpi); 20. Bar-
30c¢ (Mnatog); 21. AneBaro (AveBato).

Cnmcox 3aMedaTe/IbHBIX, BKYCHEII-
IINX I'Pe4ecKuX ChIPOB, KOTOpbIe MOKa
eme He nony4nau sHak PDO:

1. Musutrpa (Mu{n6pa); 2. Kedamno-
tupu (Kegahotbvpt); 3. Xamrymu, mwin
xanymn  (XaAloout); 4. AHTOTMpPOC
(AvBoTvpoC); 5. Tenemec (TeAepéq).

Orelickoe Mope TNpuIOTUIO Oec-
YJICICHHOE MHOXECTBO OO/NbIINX U
MaJbIX OCTpOoBOB. OCTPOBUTSHE UTAT
CBOM [IpeBHME KYy/IMHApHbBIE Tpagu-
LMY, IO3TOMY KaXKJbIl OCTPOB TaKXXe
MPOM3BOJUT U CBOM COOCTBEHHBIN,
0COOBII COPT CHIpA.

Ectp Taxoit celp u Ha Kpure. /3
BBIIIENEPEUNCIEHHbIX  TPafMIMOH-
HBIX TPeYeCKNUX CBIpOB, IONTYYMBIINX
3Hak PDO, ueTpIpe Buja Mpou3BOAAT
Ha Kpute. Hamomuum: ato «Kpurckas
rpaBbepar, «Kcunommusurpa Kpurucr,
«IIuxTtorano n3 Xanum» u «Kcuramo
n3 CUTUM».

O6s3arenbHO onpoobyiiTe.

Cmamos nodzomossnena
€ UCNONL306aHUEM UHPOPMALUL
https://greciya-ellada.ru/syry-gretsii/

Greek cheeses are not as famous
around the world as French ones.
However, when visiting Hellas, you
will be surprised by the huge number
of varieties and producers of local
cheeses. It is not only the variety that
amazes but also the delicious quality
and unique taste of each cheese. One
can understand why Greece
.y has a higher annual
. . cheese consumption per
2 capita than any other

A . European country.

It seems that the
Greeks make cheeses
for themselves only
and are not very
worried about the fact
that their products are

not advertised around
the world. Indeed, of all the

Greek cheese variety, only feta is

famous abroad.
The cheese production is in Greece
a very old occupation reflected even in
the ancient Greek mythology. Seeing
the divine nature in everything, the
Greeks have found it in the cheese too.
A myth says that this is a gift to people
by Artemis, the goddess of the hunt
who has offered it to the inhabitants of
Olympus. The gods at a feast, having
tasted the cheese and washed down
with wine, found it equal in taste to
their usual ambrosia. Of course, it is
great with a good wine!

According to another myth,
Aristeus, the son of Apollo and of the
nymph Cyrene, learned how to ferment



HYXHA KITCHEN

www.thenewrentcar.com

milk, and to make dairy products,
including cheese. This mythical hero
did a lot for mortals in general as a
healer and beekeeper.

The third myth tells that the cheese
came from a cornucopia of the goat
Amalthea which nurtured the thunder
god Zeus. Some religious rites were
also associated with cheese. So, wishing
to appease the gods, the inhabitant of
Crete sacrificed cheese loaves to them.
What is most importantly, people liked
the cheese so much that they could not
even imagine their meal without it soon.

Cheese making was widespread
throughout ancient Hellas,
and each region created its
unique local recipe. Thanks

(Kaoépt); 3. Graviera of Agrafa
(TpaPiépa  Aypagwv); 4. Graviera
Kritis (Ipapiépa Kpntng); 5. Graviera
Naxou (Ipafiépa Nafov); 6. Kalataki
Limnou (KalaBakt Anuvov);
7. Katiki Domokou (Katikt Aopokov);
8. Kefalograviera (KepaloypaPiépa);
9. Kopanisti (Komaviotr)); 10. Ladotyri
Mytilinis  (Aadotdpt  MuTiARvng);
11. Manouri (MavoOpt); 12. Metsovone
(MetooPove); 13. Xynomyzithra
Kritis (Evvopv{nfpa Kpntne);
14. Pichtogalo Chanion (IInyxtéyalo
Xaviwv); 15. Xygalo Siteias (Evyalo
Enteiag); 16. Sfela (Zgéha); 17. San

Michali (Zav  MixdAn);

18. Formaella of Arachova

(Qoppatrra Apaxwpng);

to the tradition, these Greece took 19. Galotyri (FaAotvp);
recipes have been passed the honorable 20. Batzos (Mndat{og);
down from generation third place 21. Anevato (AvePato).

to generation. Therefore, among the EU List of great delicious

Greece has preserved a rich
assortment of authentic
high-quality cheeses,
which are more and more
in demand in the inter-
national market for their
excellent taste.

A number of traditional
Greek cheeses (21 types)
have been included in the
Protected Designation of
Origin (PDO) list by the
European Union. Each
Greek PDO cheese can only
be produced in a specific
Greek area from a specific local
milk and according to an approved
recipe. Greece is currently pending
applications for five more types to
obtain the PDO mark. Thus, in terms
of original cheeses, Greece took the
honorable third place among the EU
countries after France and Italy.

List of Greek PDO cheeses: 1.
Feta (®déta); 2. Kaseri or casseri

countries after
France and Italy.

Greek cheeses pending a
PDO approval: 1. Myzithra
(Mu(/0pa); 2. Kefalotyri
(Kegalotbpt); 3. Halloumi
(XaXovut); 4. Antotyros
(AvboTupog); 5. Telemes
(Tehepéq).

The Aegean Sea is home
to countless large and small
islands. The islanders honor
their  ancient culinary
traditions; therefore, each
island also produces its
own special cheese.

There are such cheeses
in Crete too. Of the abovementioned
traditional Greek PDO cheeses, four
are produced in Crete: Graviera Kritis,
Xynomyzithra Kritis, Pichtogalo
Chanion and Xygalo Siteias.

You have to taste them, definitely.

We have used
information from
https://greciya-ellada.ru/syry-gretsii/

ZJ+30 2810 240010, +30 693 2428237
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Manenbkas Ipenysa mo-npexHemy ABIA€TCA
OHOI V13 KPYITHENIINX CYTOBIaJeIb4eCKUX CTPAaH

Little Greece is still one
of the largest shipping countries

. Kommnanusa VesselsValue (vessels-

value.com) omy6nmukoBama ode-
pennoir peiitunr TOII-10 xpym-
HeMImxX CygoB/IaJenbuY€CKnNx CTpaH,
ucxops u3 obmeit crommoctu ¢uora
TOJ VIV IHOW CTPaHBbI.

Ilo CpaBHEHMIO C IIPOLIIBIMU IrOfaMM
PETUHT IpeTepIiel HeKOTOpble M3MeHe-
HVA: B YaCTHOCTU, B HETO 6bUII/I BK/TIO4E-
HBI Cyfa-aBToMOOMIeBo3bl, RoRo cyma
(mepeBO3ka Tpy30B Ha KOJIECHON Oase
(aBTOMOOM/IN, >K/IT BAaTOHBI) U MACCAXKI-
POB) U KpyM3HBIE CyAa. DTU TPU TUIIA CY-
OB He ObUIM BKJIIOYEHBI B IIPEMbIAYILVe
PEITMHIY M, C/Ie[OBATEeNbHO, CIIOCO6-
CTBOBA/IM U3MEHEHVAM B O0LIEN CTOMMO-
CTU U peliTUHTe (JIOTOB MHOTMX CTPaH.

Ha miepBoM MecTe B CIIVICKe HaXOJUTCS
Kuraii, koTopsiii onepenwt fnoHno, pa-
Hee 3aHJMABIIYIO 3Ty MO3NIINIO.

Kuraiickue cymoBmajenbLbl yIpas-
Hs1I0T GIOTOM CTOMMOCTBIO 191 Mumit-
nmuapy, pomnapos CIIA, mmesa Hanm-
Oosblllee YMCIO KOHTeiHepoBo30B. C
naugana 2021 rogma Kwmrait 3akasam B
obmmeil CIOXKHOCTM 516 HOBBIX KOH-
TEeTHEpPOBO30B, YTOOBI yIOB/IETBOPUTDH
BO3pACTAIOIIMI CIIPOC Ha TPYy30BbIe
HepeBO3KM II0 BCeMY MUpPY. ITO Je-
MOHCTPUPYET CTPEMUTENbHYIO [MHa-
MWKy pasBUTUA KUTANCKOTO (IIoTa,
IIOCKOJIbKY KOHTeIHepbl B HACTOAIIee
BpeMA ABJIAKTCA Ba)KHENIINM aKTUBOM
B MMPOBOJI TOPTOBJIE.

SInonns 3ansAIa BTOpoe MecTo, yCTYIuB
Knrato mepBoe, KOTOpoe 3aHMMama psAf
net. SInonust ¢ proToM CToMMOCThIO B 187
Mmmappos gowtapos CIIA ocraercs of-
HOJ 13 BEYILVX CTpaH B cygoxopcTtse. Cy-
IOB/IafeNbLbl U3 SIMOHMM BIANIEIOT CaMbl-
mu goporumu ¢pnotamu LNG-tankepos n
CYZOB-aBTOMOOWIEBO30B.

LNG-TaHKepbl — Ta30BO3bI I COKU-
>keHHoro nipupopsoro rasa (CIIT), (aHr.
LNG - Liquid Natural Gas Carrier/Tanker),
UX TaK)Ke Ha3bIBalOT METAHOBOSBI.

Ipenusa sansma B 9TOM pefiTUHIE Tpe-
Tbe MECTO, C OOlIell CTOMMOCTBIO rioTa
145 mwumappos pomnapos CIHA, uto
O3HAYaeT «CKa4OK» Ha 6oree yeM 50 M-
ymappos 3a 2021 rop. B Havane sroro ropa
CTOMMOCTD (IOTa CTPaHbI OLIEHNBAIACh B
93,2 mwumnapga u Ipenys no sToMy 1noka-
3aresio ObUTa Ha YeTBEPTOM MeCTe.

OTOro pesynabprarta CTpaHa JOCTUINIA
6maropiaps TOMYy, 4TO TpedecKue CyJoB/Ia-
IeTbLIbl SBJIAIOTCA KPYHMHeNIIIMU CO6-
CTBEHHVKaMI TAaHKEPOB, XOTA HP]/I6I)I}'II)
B 9TOM CEKTOpe yIaja J0 VICTOPUYECKN
HU3KOro ypOBHH BO BpeMsA ITaHAEMUYE-
ckoro Kpusuca. OZHOBpEMEHHO CUIBHO
BBIPOC/Ia CTOMMOCTD OankepHOro ¢ro-
ta [peunn (moutu B fBa pasa).

bankepHOe CYZHO — CIIeLVIaln3Mpo-

BaHHOE CY[JHO /I IIEPeBO3KI CYyXIX IPy-
30B HACBIIIBIO (HABAJIOM), TAKMX KaK yTO/b,
PYHQ, LIeMEHT, 3€PHO U IIp.

Iperua ocTaeTcss MUPOBBIM /TUZIEPOM B
obnmactu cyoxozicTsa. Ipedeckue cynosa-
TebLibl KOHTPO/IMPYIOT IIOYT YeTBEPTYIO
9acTh BCEro MupoBoro rora. XoTst B 910
cTpaHe npoxxuBaeT Bcero 0,16% mMuposoro
HacejIeHNs, 10 JaHHbIM 3a 2019 rop, rpe-
YecKie CYHOB/IafIeNIbLbl KOHTPOIMPOBAII
23,2% MMPOBBIX CY[JOXOFHBIX MOLIHOCTEN
u 54,28% momgHOCTet B EBponeiickom Co-
103e. OT™MeTHUM, YTO 1O Mepe pocTa (hrio-
TOB a3MaTCKMX CTpaH, ocobeHHo Kwuras,
TOJIA CYyIOXONHBIX MOIIHOCTel Ipenun B
Mupe OyIeT CHIDKAaTbCA.

CHIA mepenuvmn Ha 4eTBEpPTYIO IIO3MU-
M0, DTO CBA3aHO C TeM, YTO 13 ObIel
cronmocty ¢ora cTpansi (96,3 Muwmap-
ma porwtapos CIIIA) cymiecTBeHHas 4acTb

CTBEHHUKN CYHOB BIafie/l AKTUBAMMU
Ha $107,7 mipa. TpeTbe MecTo ObLIO 32
CHIA - $95,1 mupg, n3 KOTOpbIX $63
MJIpJ, IPUXOAIOCH HAa KPyM3HbIe JIaliHe-
pol. Ha yetBeproM mecte 6buma Iperus.
O6mast crommocts ¢morta B cOOCTBEH-
HOCTY CyIOBJIaJie/IblieB 9TOI CTPaHbl CO-
craBsiia $93,2 MIpy, CHIDKeHMe 3a TOf
- $6,5 miph. DTO CHIDKEHME CBSI3aHO
C HM3KVIMM TOXOJJaMI TAHKEPHOTO r1oTa.

JTro6ombiTHO, yTo IlIBeitijapus, cTpa-
Ha, He MMeI0Iasi BBIXOA K MOpIo, B 2020
ropy 3aHsna 10-e MecTo ¢ mokasareneM B
$28,5 mipg. B arom IIBeitnapun nomor-
nma xommanua MSC Cruises ¢ ee Kpyus-
HBIMIU JIajiHepaMy Ha cymmy $18 mipx,
YTO CJIe/Ia/I0 CTPAHy BTOPBIM IO BEeINYN-
He BJajie/iblileM KPYM3HBIX JIAIHEPOB B
MUpe U IIOMOLITIO BOWTH B JIeCATKY BeLy-
IMIVMX CTPAH-CY[OB/IA/eIbIIEB.

IIPUXOANTCA Ha Kpym3Hble naiiHepsl. CIIA
HO-IIPEKHEMY COXPAHAIOT CBOY HMO3ULIN
B Ka4ecTBe KPYITHEIIIIEro MUPOBOTO BJia-
Zenblia KPYU3HBIX CyfoB. BrionHe oueBup-
HO, 4TO KPYM3HbIe KOMIIQHUM VCIIBITIN
npo6remsl u3-3a maugemuy COVID-19.
Cmucok TOII-10 kpynHerimmx

Cy#oOBIafienb4ecKnx crpaH B 2021 rogy

1. Kurait $ 191 mpz.

2. SInonms $ 187 mnpx.

3. Ipermst $145,8 mitpz.

4. CIIIA $ 96,3 mpz.

5. Cunramyp $ 78,4 Mipp,.

6. Tepmanus $ 76,7 mipp.

7. ¥Oxnast Kopest $ 58,2 mipp,.

8. bpuranus $ 54,5 mipz.

9. TaitBanb $ 47,8 MiIpx.

10. Hopserus $ 43,1 mpz.

Ins nadopmanyn
B 2020 ropmy mmupupyromee IOIO-
JKeHue 3aHMMana SImoHMs CO CTOMMO-
CTBIO AKTMBOB Ha oburyo cymmy $115,8
wipp. Bropoe mecto — Kurait, rae co6-

. Vesselsvalue (vesselsvalue.com) has
published its rating of the TOP-10
largest ship-owning countries, based on
the total cost of countries’ fleets.
Compared to previous years, the rating
has undergone some changes: in particular,
it included car carriers, RoRo ships
(transportation of goods on a wheelbase
such as cars and railway wagons and
passengers) as well as cruise ships. These
three types of ships were not included in
previous ratings and contributed to changes
in the overall value and rating of the fleets.
China is first on the list, ahead of Japan,
which previously held this position. Chinese
ship-owners operate a US $ 191 billion fleet
with the largest number of container ships.
Since the beginnpflfxing of 2021, China
has ordered a total of 516 new container
ships to meet the increasing demand for
freight transport around the world. This
demonstrates the rapid development of the
Chinese fleet, as containers are currently
the most important asset in world trade.

Japan has lost to China its first position,
which it had occupied for years: with a
fleet of US $ 187 billion, it remains one of
theleading countries in shipping. Japanese
ship-owners have the most expensive
LNG tanker and car carrier fleets.

Greece was third in this ranking, with
a total fleet value of US $ 145 billion: it
means a «jump» of over 50 billion in 2021;
at the beginning of this year, the cost of
the countrys fleet was estimated at 93.2
billion, and Greece was in fourth place by
this special indicator. The country achieved
this result thanks to the fact that the Greeks
are the largest owners of tankers, although
profits in this sector fell to historically
lowest level during the pandemic crisis. At
the same time, the cost of the bulk carrier
fleet of Greece has grown: almost doubled.

Bulk carrier is a special vessel for the
transportation of dry cargo in bulk: such
as coal, ore, cement, grain, etc.

Greece remains the world leader in
shipping. Greek ship-owners control nearly
a quarter of the world’s entire trade fleet.
Although the country is home to just 0.16%
of the world population, according to 2019
data, Greek ship-owners controlled 23.2%
of the world’s shipping capacity and 54.28%
of the European Unions capacity, but with
the growing of the fleets of Asian countries,
especially of China, the share of Greeces
shipping capacity in the world will decline.

The USA moved up to the fourth
position. This is due to the fact that cruise
liners make a significant part of the total
value of the countrys fleet (US $ 96.3
billion). The country continues to maintain
its position as the world’s largest cruise ship-
owner, but it is quite clear that cruise lines are
in trouble due to the COVID-19 pandemic.

List of TOP-10 largest
ship-owning countries in 2021

1. China $ 191 billion

2.Japan $ 187 billion

3. Greece $ 145.8 billion

4.US $ 96.3 billion

5. Singapore $ 78.4 billion

6. Germany $ 76.7 billion

7. South Korea $ 58.2 billion

8. Great Britain $ 54.5 billion

9. Taiwan $ 47.8 billion

10. Norway $ 43.1 billion

For information

In 2020, Japan held the leading position
with assets (ships) worth a total of $ 115.8
billion. In second place is China, where
ship-owners have assets worth $ 107.7
billion. The third place was for the United
States — $ 95.1 billion, of which $ 63 billion
accounted for cruise ships. Greece was in
fourth place. The total cost of the fleet
owned by residents of this country was
$ 93.2 billion, a decrease for the year -
$ 6.5 billion. This decrease is due to low
income of the tanker fleet.

Interestingly, in 2020, Switzerland (a
landlocked country) ranked 10th with
assets (ships) worth $ 28.5 billion. In this,
Switzerland was helped by MSC Cruises
with its cruise ships worth $ 18 billion,
which made the country the second
largest owner of cruise ships in the world
and helped to become one of the ten
leading ship-owning countries.
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NMPUPOAA NATURE

‘ JTo y HAc, ceBepsH, ceifyac B HO-
sA0pe 3a OKHOM 4YepHO-Oenbie U

cepble Kpackn. A B Ipenun (xopomras

HOBOCTB!) 3anBenn cuHe-(1ONTETOBBIE
KPOKYCBL. ..

B paitone obumnbl Kosann (pernon
JanagHaa Makenonus, CesepHas Ipe-
IVs1) B IIOJTHOM pasrape c6op yposkas
madpana (kpokyca). CaxaioT madpan
Ka)XJIoe JIeTO, a C HACTYIUICHNEM OCEHI
HauMHaoT cobupars. CO60p AmUTCSA C
CepefMHBl OKTAOPA /1O KOHIIAa HOAODA.
CotHu (epMepoB C pacCBETOM OTIIPaB-
JIAI0OTCS B IO/ M BPYYHYIO COOMpAIOT
PacKpbIBIIVeCs HeXXHbIe I[BETHI, CTapa-
SICb He HOBPEeAUTb 30T0TUCTO-KpacHbIe
TBIYMHKI. VIMEHHO OHM, BBICYIIEHHBIE,
IpeBpaTATCS B CAMYI0 HOPOIYIO IIps-
HOoCTh B Mupe - macdpan. Ilocre 10
yTpa cO0p MpaKTMYeCKM IpeKpaljaeT-
Csl, IOTOMY YTO IIBETK) HAYMHAIOT BS-
HYTb, TePATb apOMaT I I|BeT.

[To mudbopmanuu u3 «Bukumnemun»,
madpaH — NPSHOCTb U NUIIEBOI Kpa-
CUTEe/Ib OPAH)KEBOTO LIBETa, IIOTydae-
MBIl U3 IBUIBLIBI ¥ BBICYLUIEHHBIX PbI-
ner uBeTKoB 1madpana (Crocus sativus).

IlTadpan (kpokoc, OT rped. KPOKM,
«HUTb») BBICOKO IIEHUTCSI He TO/IBKO 3a
€r0 YHUKAJIbHBIM BKYC, APKUI LBET U
HO/Ib3Y JJIA 30POBbA, HO I 33 TPYHOEM-
Kuil nporecc c6bopa ypoxas. I[Ipumpasa
LIEHUTCS Ha BeC 30710Ta. JTO He IIpeyBe-
maenue. OfMH LBETOK IaeT BCETO INIIb
TPpY PbIIbLA, a i1 onydenud 100 r «Hu-
Tel» TpebyeTcss okomo 50 000 1BeTKOB!
Ppuiblia cHawanma BBICYIIMBAIOTCS, a 3a-
TeM M3MerbyaoTcsa. Kaxpplil mpomnsso-
AUTENb TIPYMEHSET CBOM COOCTBEHHbIE
TEXHOJIOTUM JiIsI IIPOV3BOACTBA IIPUIIpa-
BbL. B uTOre Mony4aercs crenys, BHEIIHe
HAIlOMMHAIOIIAsA TOHKNeE CYIIeHble Be-
peBOUKM (HUTM) HACBILIEHHO-KPaCHOTO
1 6ypo-KOPUYHEBOTO I[BETa.

He6omnpIoe Komm4ecTBO NPSHOCTH,
KOTOpOe KJIafieTcsl B IuILy, 00YCIOB-
7IeHO He ee goporoBusHoit. CaMoit Ma-
JIEHPKOJI IIEMOTKY HOCTaTOYHO, YTOOBI
IpUIIPABUTD OJII0JI0 Ha OOJIBIIYI0 KOM-
naHuo. Apomar madpaHa HACTONBKO
TOHOK ¥ IIPUATEH, YTO €I'0 HEBO3MOXHO
CITyTaTh HY C YeM JPYTUM.

Ipeyeckuit madpaH, KOTOPBIN 9KC-
HOPTUPYETCSI B pasHble CTPAHbI MMPA,
usBecteH 1nop Openpmom «Kpokoc Ko-
3aHNC», IIOCKO/IbKY MMEHHO 3[eChb, B
pernoHe KosaHu, ero u BBIpaLMBAIOT
B IIPOMBINIIEHHBIX KonndecTBax. Kpac-
HbIJI TpedecKuii madpaH Ha3bIBAIOT 30-
JIOTOM TPe4ecKoil 3eM/IU, IPU3HAHHBIM
IPOAYKTOM C 3allMIIeHHBIM HalMEHO-
BaHMeM MecTa Ipoucxoxjernuss B EC
(PDO, protected designation of origin).

Korpa-To majsbMa IepBeHCTBA B BbI-
palBaHUM U VICIO/NTb30BaHUM LIagdpa-
Ha IIPVHA/JIIe)KaIa MUHOVICKOV IIVIBVIJIN-
3anuu. ¥ MuHoiickoro Kpura Kpokyc
SBJIANCSA CUMBOIOM Benmkoit martepn
npupopbl. OfHO M3 CBUAETENbCTB —
¢pecku B KHocckoMm piBopiie n Ha CaH-
TOpPUHM C u3obOpaxkeHMeM cobupate-
JIell KpoKyca.

3artem madpan 6bu1 3a0bIT B [perym
[0 TexX IOp, TOKa MaKeOHCKIE TOProB-
IIbl He 3aBe3/M ero B npoBuHIMIO Ko-

3aHu B XVII Beke u3 ABcTpum, rge oH
poc B nukoMm Bupe. «Kpokoc Koszanme»
00s13aH CBOMMM IIOJIE3HBIMI CBOJICTBa-
MU KOHKPETHBIM IIOYBEHHO-K/IVMAaTu-
gecknM ycnoBuAM KosaHm (yxokeHHble
10711, TIOYBBI CPEJHEro IUIOLOPOIUS C
TEIUIBIM YMEepPEeHHBIM K/IMMATOM, Tpede-
CKOE COJTHIIE), a TAK)KE TEXHOTOTMSIM BO3-
IeNMbIBaHNS M TPASULIMOHHON MPaKTHKe,
VICTIOIb3yeMOI1 ITPOMU3BOAUTE/AMY IIad-
paHa. B 1971 ropy oHU 06BeHMIICD B
«Koomeparus mpousBoauterneit madpa-
Ha KosaHn», koTopblit 06befuuni 6omee
1000 npousBoauterneit u 5000 paboTHM-
KoB. Bce 0 kooneparnse, ero MpogyKIum,
madpane 1 perenTax ¢ ero UCIoIb30Ba-
HJEeM MO>KHO Y3HATh Ha caiiTe: safran.gr.
Pazymeercs, eCTb U JIeTeH/IbI, 0O'BsC-
HAWIME IO0ABJIEH)E YYLEeCHOTO pacTe-
Hus. ITo mudy, Kpokocom 3amu gpyra
6ora Tepmeca. VI BoT omHaxas! Tepmec,
pasBleKascb MeTaHMEM J[MCKa, Heva-
sHHO yrogwt B Kpoxoca. CMeprenbHO
PaHEHHBI, TOT PYXHY/I Ha 3eMJII0, a
TPY KaIl/I €T0 KPOBU YIIA/IM B YaIlleUKy
IJBETKA, KOTOPBII 11 Ha3BaJIM «KPOKYC».
Kpome yHmkanmpHOro apomara u sip-
KOro I1BeTa madpaH ¢ aHTUYHBIX BpeMeH
IeHAT 3a (QapMaleBTUYeCKe Xapak-
TEPUCTUKM ¥ CBOMCTBa adpopysmaka.
MHorue crenyanicTsl yTBEPXK/IAIoT, 9TO
B MajbIX jo3ax InadpaH ycrokamBaeT
00/Ib B TTOYKAX, CTUMY/IMPYeT AlIeTUT U
crioco6cTByeT muieBapenyo. OH Takxe
yMeHbIIIaeT >KeTyI0oYHble 00/, UCTepHIo,
CYJOpOTY, KOKJ/IIOLI JI HEPBHbIE KOJIVIKIL.
JIpeBHuUe rpexu u puMsiHe 13 1mad-
paHa TOTOBWIM OIaTOBOHHYIO BOLY,
KOTOPOJ ONPBICKMBA/IN IIOMELIeHNs U
omexny. Hutsmm atoro nserka ycblna-
mu (KaK ¥ JIeleCTKaMyu po3) IIOCTeNIH,
Ho6aBsu st apoMata B BaHHbBL. OOBI-
Yali IpMHUMATh madpaHHble BaHHBI
BOMHBI Ajlekcanjipa MaKeZOHCKOro
HOpUBE3NTM M3 IEPCUACKOro IIOXOJa.
JIro6MTenbHULIEH TaKUMX BaHH CYMUTA-
nach u HeoTpasumas Kieomarpa.
Tak 4TO ero MCII0/Ib30BAIN U VICIIONb3Y-
0T He TOJ/IbKO Ha KYXHe /1 B KOCMETOIOT .
Hos6pv 2020 e.

northern

In our region in

November, there are black, white
and gray colors outside our window,
but in Greece blue-purple crocuses are
blooming: a god news!

In the area of the Kozani community
in West Macedonia region (Northern
Greece), the harvest of saffron (crocus)
is in full swing. Saffron is planted every
summer, and with the onset of autumn
they begin to harvest. Harvesting lasts
from mid-October to late November.
Hundreds of farmers go to the fields
at dawn and manually pick the tender
flowers that have opened, taking care
not to damage their golden-red
stamens. It is they, when dried, _
that will turn into the most
expensive spice in the
world-saffron.

After 10 a.m. the
collection practically
stops because the
flowers begin to
wither losing aroma
and color.

According to Wiki-
pedia, saffron is an orange
spice and food coloring,
obtained from the pollen and
dried stigmas of saffron flowers-
Crocus sativus.

Saffron - or crocus from the Greek
word kpokn which means «thread» -
is highly valued not only for its unique
taste, vibrant color and health benefits
but also for the laborious harvesting
process. This spice is worth its weight
in gold, and this is not an exaggeration.
One flower gives only three stigmas;
and about 50,000 flowers are required to
obtain 100 g of «threads»! The stigmas
are first dried and then crushed. Each
manufacturer uses his own technology
to produce the seasoning. The result is a
spice looking like thin dried little ropes
(threads) of deep red or brown color.

The small amount of spice that is put
into food is not due to its high cost: the

smallest pinch is enough to spice up a dish
for a large company because the aroma of
saffron is so subtle and pleasant that it
cannot be confused with anything else.

The Greek saffron exported to
different countries of the world is known
under the brand name Krokos Kozanis
because it is there, in the Kozani region,
that it grown in industrial quantities.
Red Greek saffron is called the gold of
the Greek land, a recognized product
with a protected designation of origin
in the EU (PDO).

The precedence in the cultivation and
use of saffron belonged to the Minoan
civilization. Crocus was a symbol of the
Great Mother of Nature. The evidence
of it are frescos in the Palace of Knossos
and the ones of Santorini bearing crocus
gatherers. Saffron was then forgotten
in Greece until Macedonian traders
brought it to the province Kozani in the
17th century from the Austrian lands
where it grew wild.

Krokos Kozanis owes its beneficial
properties to the specific soil and
climatic conditions of Kozani-well-
groomed fields, soils of average fertility
with a warm temperature climate and
sun-as well as cultivation technologies,
and traditional practices used by saffron
producers. In 1971, they merged into the
Kozani Saffron Producers Cooperative,
which brought together more than 1000
producers and 5000 workers.

All about the cooperative, its products,
saffron and recipes with its use can be
found on the website safran.gr

Of course, there are also legends
explaining the appearance of the
wonderful plant. According to a myth,
Krokos was the name of a Hermes’ friend.

One day Hermes, having fun
throwing discus accidently got
Krokos. Mortally wounded
. he fell to the ground.
& Three drops of his blood

A fell into a calyx, and

- A the flower was named

4 then «crocus».

In addition to its
unique aroma and
bright color, saffron

has  been  valued
since ancient times for
its  pharmaceutical and
aphrodisiac properties. Many
experts claim that saffron (in small
doses) soothes kidney pain, stimulates
appetite and aids digestion, reduces
stomach pains, hysteria, cramps,
whooping cough, and nervous colic.

Ancient Greeks and Romans
prepared fragrant water from saffron
which was sprayed on premises and
clothes. Threads of this flowers were
strewn (like it usual with rose petals)
on beds and added to baths for aroma.
Soldiers of Alexander the Great
brought the custom of taking saffron
baths from the Persian campaign.
The irresistible Cleopatra was also
considered to be a lover of such baths.

So, it was and is used not only in the
kitchen, and in cosmetology.

November 2020
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AHadumoTnKa - KUKIAACKII OCTPOBOK B A(pmHax
Cycladic islet in Athens: Anafiotika

. JlTackoBbIM cnOoBOM «AHaduo-

THKa» TIPeKN Ha3bIBAalOT KpoO-
IIEeYHBIVi palioH Ha CeBEPHOM CK/IOHE
Axpomnons, 4acTh CAaMOT0 CTapOro paii-
oHa A¢uH - ITmaku. U ecmu BbI MeuTa-
I MONAacTh HAa OCTPOBA, HO YTO-TO He
CIIOXKUJIOCh, BaM — CIOfia.

bBeno-romybple  gOMuUKM,  y3Kue
YIO4YKM B BOJONAJaxX OyreHBUIIEN,
YIbIOYMBBIE JIIOAM M... YMUPOTBOpe-
HIe, pas3IuToe B BO3[yXe. DTOT He-
CIEIIHDbII PUTM, HeXapaKTEePHbIN A
Adun, OyaTO mEpeHOCUT Bac Ha KMu-
KJIaficCKuii OCTpOBOK Anadu*, 6maro-
faps ypoXKeHIIaM KOTOPOTO U IOSBU-
Jach B CTONMIE «ManeHbKuil AHadm»
- Anaduoruka.

A 6bUIO 3TO B HepUOJ HpaB/IeHUA
IepBOro rpedeckoro kopons OTTOHa
BaBapckoro. B 1833 r Ha 6putanckom
¢dperate «Maparackap» 17-meTHUI
OrToH, cbiH JIrogoBuka I baBapckoro,
npubsin B Hadmamon, rtorpamrHion
cronuny Ipenun. Bnpouewm, yxe B cite-
pyiomeM roay Kopoab OTTOH pemmns
ClienaTh TIJIABHBIM TOPOOM CTpPAHBI
Adunpl, paspyuieHHple u 00e30-
lieBIINMEe — BCEro C CeMbI0 ThICAYAMMU
xkuteneit. O4eHb Kctatu Bmecte ¢ OT-
TOHOM B [penyio npuobI apXUTEKTOP
¢don Kienne, KoTopslii MedTan BOC-
cTaHOBUTDH AuHBL

IlepBpIM [1€7I0M, KOHEYHO K€, B3d-
JUCh 3a fiBopel] A koponss OTTOHA U
ero >xenbl Amamn. ITpaBpia, mpoekTom
3aHMMasca ydeHUK KieHue - apxmrek-
Top ¢oH epTHep, a paboUMX BbIIMCAIN
c octpoBa AHadu, CTaBUBIIETOCH CBOU-
MM CTPOUTE/IBbHBIX JIe/l MaCTePaMIL.

C OoCTpOBUTSAHAMU He IPOTajajn:
OHM CIIOPO B3SINCDH 3a JeJ0, IpuieM
He TO/IbKO Ha CTPOMUTEIbCTBE ABOPIA.
OpHaXX/Ibl TEMHOJ HOYbI0 IUIOTHUKMU
I7[0proc Oamuroc m kamMeHIIUMK Mu-
xaimmc Curanac HOTMXOHBKY IIpU-
Be3/M CTpOJMarepuajabl Ha CKIIOH
Axpormosns, Hermojaaeky oT OCHOBHOTO
MecTa paboThl, ¥ C MOMOIbIO 3eMJIA-
KOB, TOBOPSIT, 32 OJJHY HOYb BBICTPOMU-
nu cebe o gomyuike. [Toka BracTu He
3aMeTVIN CAMOCTPOs, K IPAKTUYHBIM
3eMJIAKaM IPUCOeAVHUINCH KOJIIeI N
0 «JBOPLOBOT» Opurazme. Tak u BbI-
pocna B camoM ceppue Apun Anadu-
OoTMKa — ¢ 0e0-TomyObIMU JJOMUKA-
MU, JIECTHULAMM IIOJ] BUHOTPaJHBIMU
TPO3[IbSAMU U Pa3ryIMBAOIUMU IO-
BCIO/1Y KOIIKaMM.

IIpaBma, [OMMKM - KpOUIEYHDIE,
nyIomaabpio ot 8 mo 36 xB.M. MHoOTrUE 13
HUX ObIM cHeceHbl B 1970-e rogpl. Ho
0osbIIass 4acTb OCTAIAaCh: HEKOTOPBIE
nepefaHbl ApXeo/norndeckoMy obuie-
CTBY, 2 B HEKOTOPBIX — >XMBYT (OKOJIO
60 genoBek) fo cux mop! M ¢ mobo-
BBIO MOIZIEPXKUBAIOT KOMIOPUT POJJHOTO
OCTpOBa: BCe MOOETEeHO, IOKPALIEHO,

yXO0)KeHo. PasymeeTcs, ecTb M XpaMbl:
aHaUOTBl OTPeCTaBPUPOBAIU JIBE
3pemnne nepky XVII Beka — Armoca
Cumeona u Arnoca [eopruoca.

[oBopAT, HarynABMINUCH IO YI0Y-
KaM AHaQMOTVUKM, XOPOIIO HPUCECTDb
OJ; Beuep B 3felnHeli KoderiHe. Apo-
MaT BBbIIIEYKM, MY3bIKa, CMeX TocCTell
U... BUJ| Ha IIOACBEYEHHDbIVI HOYHBIMU
orsamMu Axpononb. UTo MoXeT OBITH
Jydllle TAaKOTO 3aBeplIEHUs JIeTHero
nus B Apunax?

Ha, pBopen-to ans kopona OTToHa
aHaQUOTHI TOXKE BBICTPOM/IN — K 1842
rogy. Ilpaspa, Boaro eMy TaM >KUTb He
IIPULIJIOCh: TOCAe peBonouunu 1862
rofja KOpojs CBepINM C IIpecTona u
M3THAIN U3 CTPAaHBL. A KOPOJIEBCKYIO
pesugenuuio B 1934 ropy nepepa-
nun IpeueckoMy mapjaMeHTy, Ie OH
U paclojaraeTcs 4o CUX Iop, Ha IIJIO-
manyu CuHTarMa.

*Ocmpos Anagu exooum 6 apxu-
nenae Kuknaov.. Haxooumcs 6 12 mop-
cKUX MUnAx k eocmoxy om CaHmopunu.
Ocmpos 3anumaem nnouade 38 Kke.km.
Hocmosannozo nacenenus oxono 300 ue-
7108eK. YiomHoe mectno 07 CHOKOLiHO20,
YyeouHeHHo20 omovixa.

‘ With the kind word «Anafiotika»,

Greeks call a tiny area on the
northern slope of Acropolis, part of the
oldest district of Athens-Plaka; and if
you dreamed of getting to the islands,
but something did not work out, you
should come here.

White and blue houses, ﬂ

narrowstreetswith waterfalls
of bougainvillea, smiling
people and peaceful
atmosphere around.

An unhurried rhythm, ¢
unusual for Athens,
seems to take youaway §
to the Cycladic islet of €@
Anafil, thanks to whose
natives the «little Anafi»,
this Anafiotika, appeared
in the capital.

In 1833, on the British frigate
named Madagascar, the first Greek
king Otto of Bavaria, 17-year-old son
of Louis I, arrived in Nafplio, the then
capital of Greece. As early as the next
year, King Otto decided to make Athens
the main city of the country, however,
it was destroyed and depopulated: with
only seven thousand inhabitants. Very

conveniently, along with Otto, the
architect von Klenze arrived in Greece:
he dreamed of restoring Athens.

Of course, first work was the
palace for King and his wife Amalia,
but the project was carried out by
the architect von Gartner, Klenze’s
student. The workers were discharged
from the island of Anafi: they
were famous construction
craftsmen; and it paid off,
because they quickly
got down to business
and not only on the
construction of the

palace.  One dark
night the carpenter
Yorgos Damigos and

the bricklayer Mikhalis
Sigalas  slowly  brought
building materials to the slope

of the Acropolis, not far from the
main construction site, and, as they say,
each of them built a house overnight
for themselves. Until the authorities
noticed the unauthorized construction
their colleagues from the «palace
constructors» have done the same too.
In this way Anafiotika grew up with
its white and blue houses, stairs and
cats walking everywhere in the very
heart of Athens.

True, the houses are tiny, ranging
from 8 to 36 sq.m. In 1970s many
of them were demolished but most
remained: some were handed over to
the Archeological Society, and in some
still live about 60 people! With love
they support the flavor of their native
island: everything is whitewashed,
painted and well-groomed. Of course,
there are also temples: they restored
two local churches of the 17th
century-the ones of Agios Simeon ana
Agios Georgios.

They say that after a walk along the
streets of Anafiotika, it is good to sit
down in the evening in a local coffee
shop. The aroma of pastries, a music,
laughter of guests and a view of the
Acropolis illuminated by night lights.
What could be better than this end of a
summer day in Athens?

By 1842 they finished the palace
for King Otto. True, he did not have
to live there for very long time. After
the revolution of 1862, the king was
dethroned and expelled; and his
residence was transferred in 1934 to the
Greek Parliament, where it is still located
on Syntagma Square.

*Anafi island located 12 nautical miles
east of Santorini is part of the Cyclades
archipelago. The island covers an area
of 38 sq.km. Its permanent population is
about 300 people. A cozy place for a calm,
secluded relaxation.
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PEROMEHAVEM NOCETUTb RECOMMENDED VISIT

Ipeyecknit pectopan

«IlopTro MUKOHOC»

Oasuc 2peuecKozo 20cmenpuumcmed

C 2016 ropa B uenTpe Mocksbl, Ha Cy-
IIEBCKOI y/uile, MOXKHO OKAa3aTbCs Ha
YIOTHOM OCTPOBKE IPEUeCKOro rocTe-
NPUMMCTBA, Ifie TPaAMLMOHHBIe Omona
He OCTaBAT PaBHOAYIIHBIMY VICTVHHBIX
LIEHUTETIEN TPEYecKoil KyXHI, a TeIlIas,
IpyCyIas 3/UIMHAM, 0OCTaHOBKa, OKY-
TaeT BacC TEIUIOM ¥ COJTHEYHON aTMOC-
(epoii, OTB/IEYET OT CYeThl MEeramoca,
OKYHeT B 4apyIOIyIo aTMocdepy ocTpo-
Ba MIKOHOC TIOf, 3aBOPXMBAILIYIO
HALMOHAJIBHYIO U COBPEMEHHYI0 MY3bI-
Ky. B 2020 romy pecropany 6bu10 mpm-
cBoeHo 3BaHme «Ambassador for Greek
Gastronomy» ot «Greek taste beyond
borders GTBB organization», 1 310
_ |, O3HayaeT, YTO PECTOpaH SBJIA-
\ eTCs IPU3HAHHBIM IIpef-
N ¥, CTaBUTE/ILCTBOM Tpede-
3 W CKOJI TaCTPOHOMUU. ITO
© | IIeHHO, 4YTO TpeyecKue
, . | cpeamM3aeMHOMOpCKIe
[ r 6/moa CTaHOBATCA 60-
Jlee TOMYIAPHBIMU B
. , Poccun. Hamm roctu
C YHOBO/IBCTBMEM IIPO-
@ BOIAT CeMeilHble 0be-
: "~ [Ibl, JeNOBble BCTPEUN I
POMaHTHYECKUE Y>KVHBI,
IUTAaBHO IepeXOfAliiyie B Beceyble rpede-
CKJIe BeUepMHKI C TaHI[aMIL.
ITo 6ypusam ¢ 12:00 go 16:00 B pecro-
paHe IpefCTaB/IeHbl JOMAIIHNE Ipede-
CKye 00eqIbl, a TaKXKe JIeMICTBYeT CKU/IKa
20% Ha Bce MeHI0 go 17:00.
B macrosee BpeMs pecTOpaH TaKxke
BOCTpeOOBaH KaK OpPraHM3aTop KeiiTe-
puHroB B MockBe mojp, feBusoM «Ipe-
uusA Beerga pAagoM!» VIHOMBUAYa/IbHBII
HO/IXOZ ¥ OOJIBLION ONBIT B OpraHm3a-
MU TONOOHBIX MEpPONPUATUI MO3BO-
JIAI0T HaM IpeACTaBIATb [penuio u eé
TPafiMIOHHYI0 KYXHIO HaWIyYLIVM
obpazom. Ham ypaérca samedariethb
COTHEYHOEe TOCTEIPUMMCTBO M aTMOC-
¢depy mpaspHuKa, JOCTaBUB Omofja K
BallleMy CTOJ/Y, OPTaHN30BaB BbIE3HOE
MeponpusaTie Win 6aHKeT, a TaKXKe op-
TaHM30BATh KEHTEPVHT IIOf K/II0Y B Ha-
CTOsALLeM IPeuyecKoM cTuje!

w.‘
.’w

X
A

IIopTo MMKOHOC OTKPBIT €K€THEBHO:
- Bc. - Yt. ¢ 11:00 o 23:00

« IIt. - C6. ¢ 11:00 g0 00:00

Apnpec: Mocksa, yi. CyiieBckas, 1.27/1
http://portomykonos.ru/

Ipeueckne pecropanbl B MocKkBe
Greek Restaurants in Moscow

IIpusem om Huxoca Ipubaca -
weg-nosapa u cosnadenvya
GrilleGyros!

® S rpek, u Moe mo6uMOe 3aHATIE
— TOTOBUTbH eny. 51 fmemar 3TO Kax-
IbI BeHb B cBoeM Kade Grille»Gyros
(grillgyros.ru), roe KaK[plii MOXeT
onpo6OBaTh HACTOAILINIT TUPOC U
IpUK Kode, CbecTb CBEXMUIl Tpede-
CKUII cajlaT ¥ HaC/IaUuThCs aTMocde-
POJl HaCTOSAIIETO IPeyecKoro 6ucTpo!
JKapenoe Ha rpmie Msico, CBexue
oBou, Kaprodenb ¢ppu, coyc nzaz-
3MKM M apOMaT AYIIVCTBIX CIIELINIii,
3aBEPHYTBIE B TPEYECKYIO IUTY — BOT
YTO Takoe HacToAwmwmit rupoc! Ipexn
eIAT ero IOYTY KaXK/IbIil JeHb U KY-
IOUTb €r0 MOXKHO Ha KaKIOM YITIy.
B MockBe momnpo6oBaTh HACTOs-
Ml TUPOC MOXXHO B HamleM Kade
Grill&Gyros, rme ero cremnyaabHO
IIPUTOTOBAT J/L1 Bac!

Mertpo berosas, 1-it XopoméBckmii
npoesq, 12k1 , +7 909 962-35-75;
Mertpo Taranckas Konbuesas,

yi. Bepxusasa Pagumesckas, a. 15c¢1
+7 903 550-31-32

InuTHbIN OTABIX HA Kpure

‘\\'

SNAM

dream plan travel

PockoiiHoe nyTeniecTBue u Vip-yciayru

ITo mym Ha CinHA/IOHTY

® [lonpobosamv HACMOSUAULL epeyeckuti
Koge bl MoxMeme 6 cmapetiuiem mecme
Oepesywiku Ilnaxa - ywomHoti masepHe
«Mapusi», komopas omkpoima ¢ 1930 200a.
Hacnaxcoasco ceoum kode, 6vl ysuoume
HANPOMUB HEOONLUAOTE NOPHI, U3 KOMOPO-
20 8bl MoJHceme 000pamucsl HA 3a2a004HbILI
ocmpos Cnunanonea. /looku «Mapus» u
«Aeust Mapuna» omnpasnsomes us nop-
ma Inaxu kaxovle nonaca ¢ 9.00 do 19.00
e#eOHesHO, CroUMOCty bunema myoa u
o6pamHo cocmasnsem 8 espo.

ITocne yBreKaTelbHOTO MOPCKOTO ITy-
TELIeCTBY, MBI COBETYyeM IPUCECTb Ha
oben B OfHY M3 JIy4IIMX TaBepH [Dmakm.
Ec/m BBl X0THTE TOIPOOOBATH TpamyLyi-
OHHYIO KPUTCKYIO KYXHIO I10 peLjenTam 6a-
Oyruky Mapny, cMeno Bo3Bpallaiitech Ha
00efI B y>Ke U3BeCTHOE BaM MeCTO, TaBep-
Hy «Mapusi». Ecnu >xe BbI Ipefmiounraere
OTBEJIaTb CBEXKYIO PbIOY U MOPEIIPOTYKThI
y caMo¥i KPOMKY BOJBI € HOTPSICAIOIIVIM
BUJIOM Ha OCTPOB, OTIPABJIANTECh B Ta-
BepHy «CrmHaIoHTa». IT0 OObBIIOI Ce-
MeJHBI pecTopaH cembl Bpaxacorakuc
" M3/MI00/IEHHOe MeCTO VI3BECTHOTO TIpe-
4ecKoro rpembep-MuHucTpa Ilamanppey.
Takoil KyxHeil He OCTaHETCS Pa304apo-
BaH HM OIVH, aKe CaMblll KaIlpV3HbIN
rypmaH. TaBepHa «CrMHaIOHTa» OTKpbI-
Ta Kpyribli rof. Harmportus BbI Halijiere
OOJIBIIION OeCIIIATHBI ITAPKIHT.

On the way to Spinalonga

® You can try the real Greek coffee in the
oldest place in the village of Plaka - cozy
tavern «Mariax», which has been open since
1930. Enjoying your coffee, in front you
will see a small port from where you can
get to the mysterious island of Spinalonga.
The boats «Maria» and «Agia Marina»
are departing from the port of Plaka every
half hour, from 9.00 to 19.00 every day, the
price for round-trip ticket is 8 euros.

After an exciting trip, we advise to
have a lunch at one of the best taverns
of Plaka. If you wish to try traditional
Cretan cuisine according to the recipes
of Grandma Maria, return for lunch to a
place well known to you, tavern «Maria».
If you prefer to taste fresh fish and seafood
seating at water’s edge with stunning views
of theisland, go to the tavern «Spinalonga.
This is a large family restaurant of the
Vrahasotakis family and a favorite place
of the famous Greek Prime-Minister A.
Papandreou. Such a good food will satisfy
even the most choosy gourmets. Tavern
«Spinalonga» is open all year round.
Opposite you will find a large free parking.

Taverna Maria - Plaka - Elounda

Tel: +30 28410 42115;

Taverna Spinalonga - Plaka - Elounda
Tel: +30 28410 41804

Mob: +30 694 4603912
http://www.tavernaspinalonga.com
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«Mmudnsl u nereHanl...» ropoga Tomcka

ToMcK - TOpoJ, CTYIeHTOB M Y4€HbIX,

ropop, nepBbix B Cubupn yHusep-
CHTETa U TeaTpa, TOPOJI TAEKHBIX KPACOT
n gypec. Ero nHaspiBaror CuOMpcKmMmn
AduHamu, 1 TaK >Ke, KaK IpedecKas CTo-
JINIIA, OH NOTIOH MI(OB ¥ TeTeHA,.

Kaxwue n3 Hux coBceM He MuQBI a pe-
JIbHOCTb, pPacCKas3aja 3aMeCTUTENIb pe-
maxktopa uspnanusi «Hosas Ipenus. The
New Greece» bopuc CyxaHOB, y9aCTHUK
npecc-typa ot Pocrypmusma, BepHYB-
muiics B KOHI[e HOSAOPS MPOIIIOTo rofa
13 ropopa HaJ ToMbio.

ToMcK 0OHMMaeT rocreil

— B niepBbIit ke [IeHb, TOJIBKO II03HA-
KOMMVBIIVCH C TOPOJOM, Thl YyBCTBYEIlb
cebst Tak, Kak OyATO IpKexan B FOCTH K
crapomy mnpuAreno. Kakad-To HeTopo-
TIIBasi >KM3Hb, Haja)KeHHasl U CIIOKOM-
Has. Xopolle I0OpOry, YMCTOTa, a caMoe
IJIaBHOE OTHOIIIEHNE JIIofel. Brixommib,
HaIpuMep, M3 PecTopaHa — CIIpallyBa-
elllb: Kak INpoiity Ha ymuuy loromsa? U
IIepBOe, YTO CABIIINIIb B OTBET: «Mopo3.
Bbl OBl IIATIOYKY HAfIENN. ..», @ TIOTOM YXK
00bsACHeHNe MaplIpyTa.

Busurnasa kaprouka Tomcka -
IepeBAHHOE y30pOube
- Crapoit Tomck - mpocto

HAMATHMK J€PEBAHHOTO 30[- = .
yecTBa. JJoM ¢ GamHAMU U
Hom c¢ ppakonamu, [Jom
¢ >xap-ntunamu n Jom ¢
IIATPOM — CaMble M3BeECT-
Hble €ro IIeleBpbl, KOTO-
pbIM OOJIble CTa JIeT, HO 1
OObIYHBIE JIOMAa Ha YIMIAX
YAUBIIAIOT Pe3HBIMY Ha/IMYHU-
KaMM, BOPOTaMM, &)XYPHBIMI Y30-
pamy Ha GPOHTOHAX. Y KaXJIOTO — CBOS
ucropyus... ToMn4y HaCTONMBKO LIEHAT U
OeperyT cBoe HaC/leACTBO, YTO HEaBHO
3amycTiam mporpamMmy «Jlom 3a py6ib».
CyTb B TOM, 4TO CTapblil JOM CHAETCs
Mo60OMY >KeNTalollieMy B apeHfy 3a pyob
B rox (Ha 49 neT) B 0OMeH Ha TO, 4TO
B/Iafiefiel] OTPEeCTaBPUPYeT IaMATHUK
apXUTEKTYPBI, COXPAHUB €r0 BHEILIHMII
o6muk. VI aTa mporpamma paboraet!

ToMcK - TOpoJK Xy0>KHIKOB
- ¥ ToMmuei mIpocTo BbIOOpaA HeT,
KOIfla BOKDYI TaKas KpacoTa: Taiira,
pexka Tomb, benoe osepo, Tanosckme
gamy. O TBOPYECKUX CIOCOOHOCTAX

CUOMPSAKOB MOXXHO CYAUTH IO HapKy
«Oxomnuiar, HaIIpuMep.

Bce Havanocs ¢ «[IpasgHuka Tonopar,
KoTOpbII npugymamu B 2008 rogy mecr-
HbIe >KUTE/N ¥ KOTOPBII cOOMpas Ha KOH-
KYpC IUIOTHVUKOB J PE34MKOB IIO JIePEBY.
@ecTyBaIb TaK MOHPABIICH, YTO BCKOpE
CTa/M TIpUe3KaTh MacTepa U3 ONVDKHETOo
3apy0exbs, a Telepb — U CO BCETO MMPA.
Yuacte - OecryiaTHOe, Marepyanamu
YYaCTHMKOB KOHKypca 00eCIeuyBaioT
- TaK U IOABWICA B IapKe Mysell Jepe-
BSIHHBIX (UIYD TIOX OTKPBITBIM HEOOM.

TyT mapycHble Kopabm 1 puryps! xu-
BOTHBIX, KPeIoCTH ¥ OecefiKi. ..
CdopmmpoBasncs cBoero poga
3THOTOPONOK — C TAaTapCKUM
HIOZIBOpbeM, Y30eKCKIUM JBO-
PMKOM, JIarepeM PYyCCKUX
OpY’)KMHHUKOB. Bxom B

,'a-- / mapk OeCIUIaTHBIN, OH OT-

KPBIT KPYIJIbIi1 TOf,.

A emje Hac MpoOCTO MOTPsAC
merckuii ‘TeaTp >KMBBIX KyKOJ

«2+Ky». ITO YacTHBIIT T€aTp XyHoOX-
HUKa-KyKOJbHUKA Brragumupa 3axaposa,
KOTOPBIII CaM I MeXaHIYeCcKyie KYK/IbI fie-
JaJ1, 1 cLeHapuy mmcai, u urpan. Ceitdac
TEaTpoM IPOJO/DKAIOT 3aHMMATbCS €ro
ydenvku. [Ipydem riarbl 3a 61IeThI HET —
3PUTENN CaMU OCTABJIAIOT CTONIbKO JICHET,
CKOJIBKO 3aXOTHAT, IT0ociIe crekraksen. I1o-
IIacTh CIofia — penkad ypada: «2+Ky» mia
TOMCKOJ JIETBOPBI — 3Ta O)KMBIIAA CKa3Ka,
BOIUIOIEHJ€ CAMOTO C/IAIKOTO CHA.

... JI MHTEITIEKTYya/I0B

- B 1878 ropmy BBICOYAIIINM ITOBETIE-
uuem Asnekcanzpa II 3mec 6bU1 OCHOBaH
nepsbiit B Cubupy yHusepcutert. Tereps B
ToMcke 111€CTh TOCYHMBEPCUTETOB, 1 KaXK-

HoBoe 0KHO npofaX o ImporpaMme TYPUCTUYECKOTO
Kerrbeka ctapToBaino ¢ 18 suBapsa 2022 roga.

Cy6cupus B Bufie Kel6ska Oyaer HauucaeHa
3a TYpUCTUYECKIe YCIYTH, OIUIaYeHHbIe B IIEPIOL

c 18 auBapa 2022 ropa
mo 12 anpensa 2022 ropga.

Iblil BOCBMOI >KUTENb — CTyHeHT. Kpome
TOT0, 3TO TOpOf, y4eHbIX — TyT 15 HV 1 6
Ou3HeC-MHKY6aTOPOB.

W Het mecta Mudam u rereHgam?

— Hy uro Bb1! OHa 13 caMBbIX 3arajio4-
HBIX U IONy/BIpHBIX — 0 cTapue Penope
Kyspmmue, mwm csarom @Peopope Tom-
ckoM. OH nosiBuica B ToMmcke B cepenyae
XIX Beka, Bel MOABYDKHIIECKYIO JKI3HD,
YIAVBIIAN 3HaHMEM (PPaHIIy3CKOTO A3BIKA U
00pa3oBaHHOCTBIO. [0 CrX TOp He OIpo-
BEpPTHYTa JIeTeH/}a, COIJIACHO KOTOPOIl 3TO
611 cam uMIeparop Anekcanap I, koro-
PBIIl MHCLIEHMPOBAJI CBOIO CMEPTb U CTasl
ckutanbieM. Ero momm xpansarcs B boro-
ponyiie- AleKceeBCKOM MOHACTBIpe.

Tomck - ropop, He ma¢OCHBIII

- YyBcTBa 10MOpa, IJTaBHOTO Bpara Iia-
¢oca, y Tommdert xpataet! CTOUT TOIBKO
B3IJLIHYTb Ha cKynbnTypy «lac croro!»
wm ¢urypy YexoBa Ha HabepexHOIL
Kiaccuk, mmpoesxast B cBoe BpeMsI depes
ToMcK, HenMLENIPUATHO O HEM OTO3BAJI-
Csl — MOXKET, I03TOMY TOMUYM OTBETU/IN
€My CKY/IbIITYPOJi-IIapKeM.

A Boob6uie, ToMck M3BeCTeH TaKUMM
MMYHOCTAMM, KaK apxurekrop Huko-
nmait Huxutun, nocrpousmmit OcTan-
KIHCKYIO TefiebanHio 1 BbICOTKY MI'Y
B MoOCKBe, KOHCTPYKTOPBI BE€PTONIETOB
KamoB 1 Munyb, KocMOHaBT Pykapuii-
HMKOB, Npos3amk Bsadecmas I[Inmkos.
[IpndeM s HasBaI MMEHA JIIOLEN TOIBKO
HOBEJUIETo IepPUoja. ..

Ilo-Bamemy, ropop oripaBAbIBaeT

3BaHMe «Cuoupckux Apun»?

- MHue 6but0 Termo B Tomcke, He-
CMOTpsI Ha MOPO3. MHe ObII MHTEpeceH
KKZbII OOBEKT, rme Mbl mobbiBamm. S
Mo60BaICs, YAUBJIAICA, Y3HABaJI HOBOE.
W BepHycsa oMot ¢ TogapKamu, KOTO-
pbIX Hurge, kpome ToMcka, He KYINIIb:
C KEJpPOBBIMU OpeEIIKaMl, BapeHbeM
13 cocHOBBIX mmmineK. Hy yem He Hamra
IpuBbIYHAA Noe3aka B [penuio? Cracu-
60 u opranusaropam - Poctypusmy, u
NIPUHMUMAOLLEl CTOPOHE.

Ioozomosuna Ceemnana 3aiiuesa

Ilonrocmovto cmamuo MO#HO
npouumamo Ha Hauem catime:
https://thenewgreece.com/rostourism/
myths-and-legends-of-the-city-of-tomsk/

8 staxken / 44 HOMepa

OT1nmaHas MHPpPACTPyKTypa u
pacrnionoxenue B ieHTpe Knpos-
cKoro paiiona I. Tomcka.

Psapom — moromuit ponran «Mo-
JIOIOCTb» JIETOM M KaTOK C JIEe[Is-
HBIM TOPOZIKOM 3UMOIi. [leTckas
ronaka u Kkuuorearp (400
MeTpoB), [lemas gocTynmHOCTD 1O
OCHOBHBIX ITaMSTHVKOB JIepeBsIH-
HOT'O 30[I4€CTBa U T.]I.

ITpocTopHble yIOTHBIE HOMepa,
BKYCHBIE 3aBTpaki, kade Ha 8-M
3Ta)ke C TAHOPaMHBIM BUIOM Ha
ropop. Kondepeni-san, 6usHec-
LIEHTP, MaCCaXKHBII KaOMHeT.

sporthotel.tomsk.ru / manager@sporthotel.tomsk.ru sport_hotel_tomsk
(¢ Tomcx, yn. Kpacnoapmeiickas 124 () (83822) 55-90-05
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HYXHA KITCHEN

«OH oma3gpIBaeT, Kak TpaxaHacy

«He is late like a trahanas»

Tak rosopATt rpeku, nmes B BULY

OYEHb MEIMTEIbHOTO 4YelTOBeKa.
ITouyemy? Boo61e, TpaxaHac - 3T0 TaKMe
MeJIKVe IpedyecKyie «MaKapOLIKI», KOTO-
PbI€ I'OTOBAT 3 MO/IOKA, MYKN U ANII.

OO6BIYHO OHU IIPOJAIOTCS B CyllepMapKe-
Tax B BUJie TPaHy/l HeIPaBIIbHOI (op-
MBI, I IPUTOTOBUTH T'YCTOI, apOMATHbIA
«rpaxaHOcymn» (c TOMaTaMu, CIIeUVIAMIA,
CBIPOM) COBCEM HEfIONT0 — MUHYT 15-20.
Ho! HekoTopble X03AiiK1 He IOKYIAIOT
TpaxaHac — rOTOBAT ero cammu. V mpo-
I1eCC 9TOT 3aHMMAaeT MeCSIbI!

YT10OBI XOTIOJHOIT 3MIMOII COTPETD I0-
MOYaZLeB JOMAIIHNM CYIIOM C TPaxaHac,
TPeYaHKI ellle IeTOM 3aMelBaI0T TeCTO
M3 MYKU 1 MOZIOKa (MM J10TypTa, KMCTIOTO
MOJIOKa), OCTaBJISIOT €T0 JyIsi OpPOXKEeHMs.
[ToToM mepeOPOAMBIIYI0 CMeCh pacKia-
IBIBAIOT TOHKVM C/IO€M Ha TKaHb M BBI-
CymIMBaloOT Ha JieTHeM conmHue. ITponecc
U pacKIafblBaHMA, M CYIIKM 3aHMMAeT
MHOTO BpeMeHI — OTCIOfIa ¥ BBIpa>KeHe:
«OmnasgpiBaeT, Kak TpaxaHac». Kak Tonib-
KO «PacKjIajjKa» BBICOX/IA, €€ I3METbYaioT
B HeOO/IbIIINe KyCOYKM, TOTOBbIE K XpaHe-
HUIO Ha NIPEICTOALIYIO 3UMY.

Tpaxanac cmaceHme pAjd IpeYyaHOK-
IOMOXO0351€K, €C/IM JIeHb I0/IT0 TOTOBUTD.
15-20 MMHYT ¥ — BKYCHIOIMIT, TYCTON
U CBITHBIN CyII TOTOB. Beero-to u HyX-
HO Ha 1 cTakaH «MaKapolleKk» 4 cTakaHa
BOJIbI, TPETh CTaKaHa O/MBKOBOTO Macya
n 100-150 rp. deTsL

B xnmAmyro Bopy 3acbllaeM TpaxaHac
— MeJIKUe, HeIIPaBUIbHOM (POPMBI «3ep-
HBIIIKN», ITOTOM — OJIMBKOBOE MacjIo,
COJIb-TIePYMK, TIOCTOSTHHO TIOMEI/BAEM.
3aknmeno? Jlo6aB/isgeM pacKpOIICHHYIO
dery 1 cHOBa MemaeM-MeniaeMm. Yepes
15 MMHYT pOCTOII BapMaHT CyIla TOTOB!
Maro Toro 4To BKYCHO, IIOJIE3HO I elle
IpY 9TOM — MMHUMYM Kanopuit. Boo6-
1Ie, pelleliTOB IPeYecKoro CyIa ¢ Tpaxa-
Hac — HEeBEpPOATHOE KOINYIECTBO.

JIrogu, mepeexapmne B Ipenuio u
MPOXXUBIINE B CTpaHe MHOTO JIeT, CKO-
pee OTHOCAT TpaxaHac (TpaxaHa) K Jo-
MainHelr kpyme. Ho mHorme mpodec-
CHOHA/IbHBIE TIOBapa TOBOPAT, YTO 3TO
— MOJIOYHBIe MaKapoOHYMKM (r1acta) B
BIJIe TPaHYIL.

TpaxaHac ObIBaeT HECKONBKUX BIU-
IOB: CTAIKMIL M KUC/IBII (B 3aBUCUMOCTH
OT TOro, KaKoe MOJIOKO MCIO/Ib30Ba-
JIOCh), O€eNbIil 1 KeNThIN (B 3aBUCUMO-
CTV OT BUfIa MYKM VIV 3€PHA), KPYITHBII
n menkuit. Ha Kpure yacto ucnonbsyror
[pOO/IeHyI0 IIIEHNUIY — «XOHAPOC». VI
KIVICTIBIIT TpaxaHac U3 mureHns! Ha Kpu-
Te HA3bIBAETCS «KCMHOXOHAPOC». [Ipu-
YeM ero BBICYLIIMBAKT HE COBCEM Xa-
PaKTepHBIM CIIOCOOOM — MTOPLMOHHBIMU
KYCKaMI, JOBOJIbHO KPYIIHBIMIL.

Cyn ¢ TpaxaHac O4YeHb CHITHbBIA, OH
6orar OenkoM, BUTAaMUHOM B, MarHuem u
JKe7le30M, IIpM 3TOM — HM3KOKajlopueH. V1

3TO JEJIAET €ro «MJeaJbHO KOM(OPTHO
HMLIEi» JUIA TeX, KTO 3a00TUTCA O CBOEM
3710pOBb€, TOBOPAT 3HATOKI. B KakzioM pe-
rioHe Iperu ecTb CBOI OCOOBI perienT
3TOTO CyIa — OT 0OBIYHOTO, 6e3 Oy/IboHa 1
MsICa, KOTOPBIIT TOTOBAT B IIOCT, [JO CTIOX-
HOTO, C HeOOBIYHBIMM BKYCOBBIMI OTTEH-
Kami. B HekoTOpbIX MOHACTBIPAX AQoHa,
4TOOBI HPUTOTOBUTDH IOCTHBI TpaXaHac,
VICTIOIBb3YIOT (PPYKTOBOE ITIOpe ¢ KOPUILIei
u gpyrumu cnemyamu. A Ha Kumpe, Ha-
HpUMep, TpaxaHac JENAI0T U3 JPOOIeHO
MILIEHNIIBL, @ B CyIl BMECTO IIOMIJOPOB JO-
0aB/IAIOT COYC 13 >KEITKA C IMMOHHBIM CO-
KOM W/ KY/IbTOBBII ChIP XaTyMI.

CerogHa 910 OINIOO, CUMTaBIIEECs
paHble CKPOMHONM [OMAIIHEl €[ol, B
[penny BKIIOYAIOT B MEHIO JlaXKe PecTo-
PpaHbl «BBICOKOJ KYXHM».

«Ecmu BBI cripocute M060ro rpeka
0 BKYCHOM, YCIIOKauBaIolLleM CYIIe, ero,
BEPOATHO, HAKPOET BOIHA HOCTAJIbTUY —
OH BCIIOMHUT O 3MMHIX Bedepax B floMe
cBoOeil 6abyIIKM 1 corpeBaloleil JaIke
C JOMAIIHMM TpaXaHac...» — IMLIYT Ipe-
yeckne CMIL

BooOme >xe rosops, TapxaHa, Kak
OHa Ha3bIBAETCA C APYIMX CTPaHAX, —
OPEBHMII CYHNIEHDIN NMUIIEBOV MHIPENN-
€HT — HIAPMKY U3 JMOTypTa WU KIUCIOTO
MOJIOKA, COPO’XEHHOTO C ChIBOPOTKOIL,
K KOTOpPOMY ObIIO IIO[IMEIIIaHO 3€PHO, a
3aTeM BCE BBICYILEHO Ha COJHILIE: IIOMY-
YaJIMCh HEPOBHbIE KPOILIKIL.
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. That is what the Greeks say to

denote a very slow person. Why
thy do it? In general, trahanas are such
smaller Greek pasta shapes prepared
from milk, flour and eggs.

Usually, they are sold in supermarkets
in the form of irregularly shaped
granules; and it takes only 15-20 minutes
to cook a thick, fragrant «trahanos soup»
with tomatoes, spices and cheese. But
some housewives do not buy trahanas -
they cook it themselves; and this process
takes months!

Aiming to warm households with
homemade trahanas soup in a cold
winter, Greek women knead dough from
flour and milk (or yogurt, sour milk) in
summer and leave it to ferment. Then
the fermented mixture is spread in a thin
layer on a cloth and dried in the summer
sun. The process of unfolding and drying
takes a lot of time — hence the expression:
«Late, like a trahanas».

Once the product has dried, it was
crushed into small pieces for storage and
consume in the coming winter.

For Greek housewives trahanas is
a salvation, if you are too lazy to cook
for a long time. 15-20 minutes - and
a delicious thick, and hearty soup is
ready. All you need is 4 glasses of water,
a third of a glass of olive oil and 100-
150 gr. of feta.

Put trahanas into boiling water — small,
irregularly shaped grains — then add olive
oil, salt, pepper while constantly stirring.

Is it boiling? We add the crumbled
feta, stirring again. After 15 minutes, the
simple version of soup is ready! It is not
only tasty, healthy but has a minimum
of calories. In general, there are an
incredible number of recipes for Greek
soup with trahanas.

People who have moved to Greece
and have lived in the country for many
years, rather refer trahanas (trahana)
to homemade cereals, but many
professional chefs say that this is milk
macaroni (pasta) in the form of granules.

There are several types of trahanas:
sweet and sour (depending on the
type of milk used), white and yellow
(depending on the type of flour or
grain), large and small. In Crete, crushed
wheat ( «chondros») is often used, and
the sour trahanas from wheat is called
«xinochondros». Moreover, it is dried in
a not usual way - in rather large portions.

Trahanos soup is very hearty, rich in
protein, vitamin B, magnesium, iron;
and it has low calories. That makes it
«ideally comfortable food» for those
who care about their health, experts say.
Each region of Greece has its own recipe
for this soup - from an ordinary without
broth and meat, which is cooked in
fasting, to a complex one with unusual
flavors. In some monasteries of Athos,
they use fruit puree with cinnamon
and other spices to prepare lean
trahanas; and in Cyprus, for example,
trahanas is made from crushed wheat.
They add to this soup yolk sauce with
lemon juice, or the famous halloumi
cheese instead of tomatoes.

Today this dish, once considered
a modest home-cooked meal, is
even included in the menu of Greek
gourmet-restaurants.

«If you ask any Greek about a
delicious, soothing soup, he will
probably be overwhelmed by a wave
of nostalgia: he will remember some
winter evenings at his grandmother and
a warming cup of homemade trahanas
...» — write Greek media.

Generally spiking, tarhana - as it
is called from other countries - is an
ancient dried food ingredient: balls of
yoghurt or sour milk fermented with
whey, to which grain was mixed; and
then everything was dried in the sun to
obtain uneven crumbs.
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PERNIAMA ADVERTISING

TpapuimoHHass KpUTCKasa

TaBepHa «3Uroc»
® Ecnu Brl myremecTByeTe Ha Ma-
IMHe, 110 fopore Ha Vpanerpy u Cu-
TUIO IpUMepHO B 10 KmjoMeTpax or
Arnoc-Hukonmaoca B XKMBOIMCHOI
nepeBHe VlcTpo moceTnTe Tpaguiu-
oHHy10 Kpurckyro taBepHy «3uroc».
Crneumanmusanus 3TOTO MecCTa
- 3a)KapeHHbI1 Ha BepTesie MOI0OY-
HBIJI TIOPOCEHOK MIN Oapaliiek, Ko-
TOPBIII ITOlaeTCsA C KPUTCKON 3ale-
YEHHOJ KapTOILIKOI V/IM CanaToOM.

Traditional Cretan
Taverna «Zigos»
e If You are traveling by car on the
road to lerapetra and Sitia do visit
traditional Cretan Taverna «Zigos» in
the picturesque village of Istro about
10 kilometers from Agios Nikolaos.
Specialties of the place are skewer-
grilled suckling pig or lamb, served
with salad or baked Cretan potatoes.
Istron Kalo Xorio, Agios Nikolaos
Tel.: +30 6973 005012
www.facebook.com/taverna-zygos

Arusa ®orusa

© Aeus Pomus, Vepanempa
© 1302842061288

Pecropan Arna oty HaXofUTCA
B 13 KM OT u3BecTHOrO ropopa Vepa-
HeTpa 1 PACcHONIOKIICA PSZIOM C 9KC-
KTIO3VBHBIM 1 BCEIZia CIIOKOVHBIM
IULDKeM. Bbl HajizieTe BKyCHBIE 3aKy-
CKI, CBeXYIO PBIOY, )KapeHoe MsCO U
TpaIMIVOHHBIe rpedecKye O/ofa.
Agia Fotia
Agia Fotia, Ierapetra
+30 2842061288

The restaurant Agia Fotia is 13
km away from the town of Ierapetra
and is located next to the exclusive
and always calm beach. You will
find tasty snacks, fresh fish,grilled
meat, and traditional Greek dishes.

«MecocTparm»
(«MeocooTpat»)

e Korna Brl 6yzmere rynars 1mo xu-
BOIIVICHBIM Y/IOUKaM TOpofika ATHOC
Hukonaoc, 3ariAHNTe Ha LIEHTPAIb-
HOJI KPYroBOil IUIOLAAM B Marasu
«MECOCTPATN». ITto HamMeHOBa-
HII€ CBA3aHO CO CJIOBOM «LIEHTP Y/IN-
11bI». CeMbs, 00CTy>KUBAIOIIAs Mara-
3MH, CO3J]aeT B HEM YIOT U pajyliue
TUISI TOCTEIA.

ImaBuas 3amaua «MECOCTPA-
TV» cocTouT B HOCTaBKe YHMKA/lb-
HbIX  IPOAYKTOB,  OO/IAJAIOIINX
HENOBTOPMMBIMM BKYCOBBIMM Kaue-
crBamu. [lpefcraBieHHBIE TOBaphI
IIPOM3BOAATCA B OCHOBHOM Bpy4-
HYIO yMeNbliaMy HeOOJbIINX IIpef-
NIPYATUI COIIACHO TPaJMILVIOHHBIM
penenTaM, KOTOpble ITO3HAKOMST
Bac ¢ BenMKosennHpIM 1 pasHOOOpas-
HBIM OyKeTOM BKYCOB J apOMAaToB
Ipeunn u Kpura.

W3bickaHHble BMHA, TYKyM, IaX-
7NaBa U IpyTUe CNajIoCcTH, IOMAIIHNE
MACHBIE ¥ MaKapOHHbBIE WU3IeId,
YHUKaJIbHbIE CBIPBI I MHOTOE JpyToe!

«Mesostrati,s»

® When you'll walk through the
beautiful streets of the town of
Agios Nikolaos, take a look at the
central circular area of the store
«MESOSTRATTIS». This name is
associated with the word «center
of the street». Family serving shop
creates a feeling of comfort and
hospitality for the guests.

«MESOSTRATT'S» objective
is to serve quality and authentic
flavors through unique producers.
They come from handmade small
producers, quality cottage industries
and local cooperatives, bringing
you delicious flavors from all over
Greece and Crete.

Selected wines, delights, klostari
from Epirus and other sweets,
homemade meat and pasta, unique
cheeses and more...

Poveov Kovvdovpov 2,
Agios Nikolaos, Crete
Tel.: 2841027115 / mesostrati.eu
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® Bona B momapok ® Boma mia npe3eHTaI i
i map a1 \_P.Ji%n tll Ly

® Bojia ¢ 10roTHIOM Ballero mpennpuATAA

000 «IpemayeB KIw4Y» 3aly-
CTIIO YHUKATBHYIO TEXHOTOTHUIO Ie-
yaty 3TUKeTOK Ha II9T-O6yTrhiIKkax.
ITeyaTh STUKETOK MPOU3BOFUTCS
Ha BBICOKOTOYHOM O00OpymOBaHMN
METOAOM CTPYMHON Ile4aTH C Npu-
MeHeHVeM KPAacOK, OTBepKJaeMBbIX
B pe3ynbrare IPOCBeYNBAHUA YIIb-
tpaduoneroBbiMu nydamu. [JaHHas
TEXHOTOTH A NMO3BO/IAET EPEHOCUTH
Ha OYTBUIKy B XOpollleM KadecTBe
nM060e BeTHOE M300pakeHNe, VH-
dopmanuio, Texcr u T.11. IIpn stom
NMONTyYeHHOe 1300pakeHNne He cMa-
3BIBAETCS M OCTAETCS CTOIKIIM K Me-
XaHNYECKUM MOBPEKAeHUAM.

HaHeceHne «IIpMHTOBaHHBIX» STH-
KETOK BO3MOYXHO TOJIBKO Ha IIOCKO-
CTH, IO3TOMY Hallle IpefIpuaTIe
3aIlyCTWIO B IIPOM3BOZICTBO HOBYIO
CepUI0 YeTBIPEXTPAHHBIX OyTBIIOK —
«IlItod». llItod - exmHua M3Mepe-
HUA 00bEMA KUIKOCTU B POCCUIiTCKOI
VIMIIEpUM JIO BBEAEHMA METPUYECKON
cucteMpl Mep. Boimmyckatorcss 6yTbUI-
K1 IByX 00beMoB: 0,62 11 — nonmymrod
1 0,31 1 - mro¢puk. Hamm HOBBIE Tex-
HOJIOTMY M3TOTOBJIEHNUSI OYTBUIOK U
«IIPYHTOBAHMS» STUKETOK ITO3BOJIAT
BaM IpuobpecTy HebojblIive map-
TUJ POJHUKOBOJ BOJBI MCTOYHMKA
«IpeMsiueB K/IIOY» B OPUTMHATBHOM
OyTbUIOYKEe C JIOTOTMIIOM BalIero

npepnpuATHA (WIM [pyroit Ipen-
CTaBlieHHON Bamu ¢ororpadueii).
OHa HeHaBsI3YMBO IOAJEPKUT HYX-
HYIO BaM MJI€I0 Ha Ie/IOBBIX BCTPEYaXx,
IIeperoBoOpax, TOPXKECTBEHHBIX CO-
OpaHusAX, BBICTABKaX 1 IIPOYMX MePO-
OPUATHSX.

Bomy «IpemadeB Kmou» MOXHO
yHnoTpe6naTh 6e3 BCAKUX OrpaHmye-
HMIA, TIOMy4Yasd He TOJNIbKO OMOJIOXKe-
HIfe, O3JOPOBJICHNE, HO U YHOBOJIb-
CTBUE C KaX/IbIM IIOTKOM!

N VHukanvHolLil UcmouHux

v JKusas 600a

v Mdeanvras skonozus

v Cneyuanvtas 6000n0020mMoeKa

v [ocmosHHvltl KOHMPOnL Kauecmea

PasnmBaercsa HeOCpeICTBEHHO Ha
MecCTe €CTeCTBEHHOIO MICTOKAa pPOJHU-
KOBOJI BOJBI.

VupuBupyansHas 6y ThIOYKa
Wis TE06Oro TOp KeCTBA
(mpasgHuUK, cBagb6a,
IeHb POXKAeHNe U Jp.)

3aka3 - Bcero ot
HECKOTBKNX eCATKOB Oy THITOK

YcnexoB Bam Bo BceM!

grkluch.com
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