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©eocoAAOVIK

©€eO0OANOVIKEIS, MOoU TPWTE;

IIo106 Oa umopovoe va pag pvnoer kaAv-
TEpA OTa YEVOTIKA HOVOTIATIA TNG TTOANG
av 6x1 6oo1 t {ovv kabnuepivd; Avtovg
PWINOAUE AOUTOV...

Tng Pdavia¢ Mdpyapn_ by Rania Margari

Thessaloniki: Where Do the Locals
Eat? Who better to clue us into the city’s
scrumptious secrets and where to find
them than the people who enjoy them
daily? And so, that’s who we asked...
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Mixdanns foudns, dnpoaioypdeos: «H apetnpia dev pno-
pei va gival afAn and tnv 066 Eppou kai us napadoaia-
Kkés ayopés Modidvo kai Kandvi. Kpéas, wépi, ppouta kal
Aaxavikd, 6Aa Bpiokovtal €6, napdnidnia pe eukalpies
yla éva yphyopo pelé o kanolo an’ ta koutoukia. Aiya
p€tpa nio katw, otnv Kopvnvay, 1o viedikatéoeyv “Mavio-
nwneio tns Bgocadovikns” npooeépel Yeydnn noikidia
npoidviwyv o€ kadaiobntn eppavion».

MNpwivés wpes

Bayia Matw{apoyfou - dieubuvipia ouviagns tou nepl-
061koU SOUL: «Avalnthote tov “'Kokkivo Qolpvo’ otnv
Anootoniou Mavnou. Highlights 1 kadaunokévia od-
VIOUIts, ol unAodnites, ta davéQika kpouaodv anAd kail o
XEIPONOINTO YW yIa TOOT».

Anpntpns Konapdvns, pdyeipas, food blogger «kal
editor: «To “Ble” (Ayias Zogias 19, www.ble.com.gr) €ival
0 vads s éxvns tou YwpioU. MoikiAia népa and kabe

Michael Goudes, journalist: “Everything starts at Ermou
Street and the local markets, Modiano and Kapani. You
can find all sorts of meat, fish, fruits, and vegetables
here, and you can also grab a quick bite to eat at one of
the local tavern  as. A few meters further down, on
Komninon Street, the delicatessen Pantopoleion tis
Thessalonikis (Thessaloniki General Store) offers a wide
selection of products and an aesthetic presentation.

Morning Hours

Vaya Matzaroglou - editor of SOUL Magazine: “Look
for Kokkino Fourno (Red Oven), located on Apostolou
Pavlou Street. Its menu features corn sandwiches,
apple pies, Danish croissants, and toasts on homemade
bread.”

Demetris Koparanis, chef, food blogger, and editor:
“Ble (Hagias Sofias 19, www.ble.com.qgr) is a temple for
baked bread. There is a selection wider than you could
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eavtaoia. Kavie pia otdon yia kagé Ki éva pikpd snack».
Itépavos Toltoénoufos - Sieubuvins tou neplodikou
SOUL, napaywyds oto padiopwvikd otabud Republic
100,3 kal ouyypagéas 1ou npeponoyiou «Beooalovevi-
kn» 2012 (exd6oeis IANOL): «la npwivé pe Béa tn Ba-
Aacoa Kkal ta KUPata Tou XEIPWva, NPOUPNOTE T0 KapE
“Ciel”, oto 106yelo tou Eevodoxeiou HAéktpa Mannds,
pe €upaon oto oafovikIOUko koudoupl PE yépion Tu-
pi Philadelphia, tv katanAnktukh tupdnita koupoU e
nAoUola yépion eAfnvikoU tuploU kal ta kadoynuéva
Kpouaodv pe pavoupi».

Ano To HEONHEPI EWS TO BPAdu

Maipn Foubéfn, ypagiotpia: «H patpn kaykeAdnopta
ous 6e€1és kapapes 6nws avePaivel Kaveis tnv ApIoTOTé-
Aous and tnv Toipiokh anokanuntel éva and ta wpaiod-
tepa oulepi tns NoAns, 1o “Oulepi Apiototénous” (Apl-
ototélous 8) pe peydn 1otopia, eyyunpévn noidtnta Kal
unépoxo nepifannov. ta Kdww Aabdabika t6oo o “Ne-
ypondvie” (Katouvn 21) 600 kal 1o “®oud tou peté’” (Ka-
touvn 3, www.fullmeze.gr) Eexwpilouv yia us yeloels an-
Ad kal yia tn {eoth tous atudopaipa.

Bacifins Makpns, petantuxiakds gorntns: «Mn @Uye-
1€ Xwpis va dokipdoete tnv avnBooandta, tous nadata-
voUs Keptédes, tnv nactouppadonita Kal 10 YKatd ooko-
Ad tou eouatopiou ““Z0Bos” (Katouvn 5, www.zithos.
gr), inv koflokuBooandta kail 1o pooxapdKi XIOUVKAp Tou
eotatopiou “Eppns’” (Poykdtn 4), 1o pingély yenit¢avas,
10 KAToIKiolo Tupi Ye oouodpl kal péRi Kal ta xolpivé @I-
Aetdkia pe pouotdpda tou eouatopiou “Manapouva’
(Mayyaiou 4 & A6Ens, Aabadika)».

Lwtnpns Taons, unddinios ypageiou: «lia peonpepia-
vo, avefeite éva 1olk ndvw, otn Mobdidvo, kal NPOUPNOTE
10 Yapoeotatoplo “Axivés” (Eppol 26, www.ahinos.gr).
EGaipeukés oapbénes tnyaviopéves e COUCAUI Kal uni-
venikia Beonéola, énws ol wAixtés penitdves, n cand-
ta ovopau Movnpn, o payikd teinoupo kai n éin atuod-
o(aIPa YEVIKWS, NMou éxel autd nou Aéue “Becoanovikim-
ukn gilogevia”.

«Xto “®pu’ ota Aadadika, o€ pia guxaplotn atudopal-
pa, dokipdote epdapa, xtanoddki, Aoukouuddes pnaka-
Aidpou anid kal unépoxa kaol®uKa vionpaddkia (o 161-
oktAtns gival and tnv Kdoo)», npoteivel n Kikh Mouda-
toidou, portAtpia otn Ixodn Eknaibeutkns kar Kovawvi-
kns MoArtukAs oto Maveniothpio Makebovia, v n Moé-

ever imagine. Stop by for a coffee and a small snack.”
Stefanos Tsitsopoulos - manager of SOUL magazine,
Republic 100.3 radio producer, and author of the cal-
endar “©eooalovevikn” 2012 (IANOS Publications): “For
breakfast featuring a view of the sea and the winter
waves, choose café ‘Ciel," located in the lobby of the
Elektra Pallas Hotel, which specializes in Thassoloniki-
style kolouri rolls with Philadelphia cream cheese, a
great kourou cheese pie filled with rich Greek cheese,
and crispy croissants with manouri cheese.”

From Noon to Night

Mary Goudeli, graphic artist: “The black gate on the
right arches that you see as you walk up Aristotelous
and Tsimiski Streets leads to one of the best ouzeri res-
taurants in the city. ‘Ouzeri Aristotelous’ (Aristotelous 8)
features a longstanding history, guaranteed quality, and
a great environment. In the district of Kato Ladadika,
both Negroponte (Katouni 21) as well as Full tou Meze
(Katouni 3 www.fullmeze.gr) stand out for their mouth
watering menus and friendly atmosphere.

Vasilis Makris, graduate student: “Don’t leave with-
out trying the dill salad, palatial meatballs, pastrami
pies, and the gateau chocolat from Zythos restaurant
(Katouni 5, www.zithos.gr ), the zucchini salad and veal
hunkiar at Hermes Restaurant (Rogoti 4), the eggplant
mille-feuille, goat’s cheese with sesame and honey, and
the pork fillets with mustard from Paparouna restaurant
(Pangaiou 4 & Doxis, Ladadika).”

Sotiris Tasis, office employee: “For lunch, head on up
to Modiano and go Ahinos restaurant (Ermou 26 www.
ahinos.gr), which specializes in fish. The fried sardines
with sesame are wonderful and the appetizers are amaz-
ing, as are the eggplant rolls, a salad by the name of
‘Poniri,” the magical tsipouro, and the entire atmosphere
in general, which exudes “Thessalonian hospitality.”
“Fry in the Ladadika district has a pleasant atmosphere.
Try the split pea soup, octopus, cod fish loukoumades,
and the amazing Kasos-style dolmades (the owner is
from the island of Kasos),” says Kiki Poulatsidou, a
student at Macedonia University’s School of Educational
and Social Policy, while Popi Balouri, a jewelry designer,
prefers Tiffany's (Iktinou 3,www.tiffanys.gr) “for a taste
of old Thessaloniki, with different homemade specials
each day, and more.”

Ta tpla teAeutaia xpdvia oxedidoape
Kal uAonolhoape éva eupu npdypapua
SpAoEwY, NPOCAPHOCUEVO OTIG AVAYKEG
NG eUpUTEPNG NEPLOXNG Tou Oplaaiou
Kal tn¢ Autikng ©eooaiovikng.

YuvexiCoupe to 2012 Badovrag
10 AMiBapdki pag

OTNnv npootaoia
Tou nepiBailovtog

otn BeAtiwon
Tou entnedou (wNg
TWV VEITOVWV pag

OTn oTNPLEN
TNC VEAC YeVIAG
Kal Twv npoonafeiwy g

oty evépyela yia Z0OH

to Aibapaxi uag...

EAANHNIKA
NETPEAAIA

www.helpe.gr



nn MnaAoUpn, KATaokeUAoTpIa KOOUNUATWY, NPouud
1o “Tiffany's” (Iktivou 3, www.tiffanys.gr) «yia 1o dpwpa
nanids ©eooanovikns, afid kai 1o payeipeutd eayntod pe
Eexwplotd mdta npépas Kar Oxi HOVo».

«O xwpos oto “Ménupos” (. Apayouun 31 & Kanobi-
otpiou 1, www.molyvos.gr), o€ HETaPEPEl GTO OPDVUHO
pépos tns MuuAhvns evid o€ anoxalpetoly pe tn yAukid
yeuon tou ppeckoynpévou AOUKOUKE pe péfi kal nayw-
», Aéel o Mavayi®ins Xat{navdpéou, katoikos Ogo-
oadovikns pe kataywyhn and tn Muudhvn.

«Xto “Ayioni” (MNAateia Apiototélous 9, http://agioli.gr)
hE TNV naixvididpikn diakéopnon kal eAANVIKES yeUOEIS
pe poviépves miveniés, Sokiydote kOTol e nMoupé anod
npdco Kal pgooxapiolo pniptékl ye odntoa and Aiaoth
viopdta», npoteivel n Nayia Mooaddakn, evid n adep-
¢n s Avva npooBétel «av Bénete yianwvéQko, Oa nate
oto “CHAN" (26ns OktwpPpiou 48, The MET Hotel, www.
themethotel.gr) nou Bewpeital 6u oepPipel 10 kaAlteEPO
sushi otnv n6AN».

Mukida apaprtia...

Awpa Kaipdakn, nwdntpia: «H yedon tns ouyxpovns né-
Ans, petd 1o kounoupl, TN YNOUYATod Kal 1a TO0UPEKIA PE
v npadiva gouvtoukioU, Aéyetal “Sugarela” (Mntponé-
Aews 102, www.sugarela.gr ). Aokipdote tnv Avdpiavi,
éva yAukiopa pe Baon tn Bavidia, v quiche lorraine kal
10 PMIoKOTa».

B. M.: «To piAgély tou ““Kwvotavuvion” (Mavufou Me-
Aa 14, www.konstandinidis.gr) €ival yia Ookap - Byai-
VEI Kal o€ toUpta naywtd. E€aiola kal ta cokoAatévia
Manhattan, €16ikd étav ouvodeUovtal e Maupobdapvn.
Mia daykwvid oténvel Tov ouUpavioko cou otov Napdadel-
oo,

«a tpiywva Mavopduatos, ektdés and tov EAsvidn nou
napapével otaBepn afia (www.elenidis.gr), nepdote
ané to payadi “O Téoos" oto Mavdpapa (Kopvnvov 16,
www.tasostrigona.gr), énou a€idel va dokiydoete kal 1o
npoPItepdA», pas epniotedetal n EAguBepia lMoukou,
paia oto latpikd AlaBanikaviké Kévipo.

Kai av Bedncoupe naywtd; «Aculninti  naywtd
“FREGGIO"... sival B¢gikal» Aésl o Aviwovns Mavéras,
I610KTATNS TOU KATaoTApPatos «Manetas Koopnpatay.

“The environment at Molyvos (I. Dragoumis 31 & Kapo-
distriou 1, www.molyvos.gr ) takes your taste buds to a
site on the island of Mytilini with the same name, while
the restaurant bids you goodnight with the sweet taste
of freshly made loukoumades served together with hon-
ey and ice cream...” Panagiotis Hatziandreou, a Thes-
saloniki resident with roots from Mytilini, says.

Agioli (Aristotelous Square 9 http://agioli.gr ) is known
for its playful décor and Greek tastes with a modern
twist. Try to ham hock with mashed potatoes and leeks,
or the veal hamburger with sundried tomato sauce,”
says Naya Pissadaki, while her sister Anna adds that
“if you like Japanese food, go to CHAN (26 Oktovriou
48, The MET Hotel, www.themethotel.gr ), which is con-
sidered to serve the best sushi in the city.”

Sweet Sin...

Dora Kaimaki, salesperson: “Following the koulouriroll,
bougatsa pastry, and tsoureki bread with the chocolate
covered pralines, you can get a taste of the modern city
at Sugarela (Mitropoleos 102, www.sugarela.gr). Try the
vanilla based sweet Andriani, the Quiche Lorraine, and
the ginger snaps.”

B.M.: “The mille-feuille at Konstantinidis (Pavlou Mela
14, www.konstandinidis.gr ) deserves an Oscar. It is
available in ice cream cake form as well. The chocolate
Manhattans are phenomenal, especially when accompa-
nied with a glass of Mavrodaphne wine. One bite well
send your pallet to paradise.”

“For triangles of Panorama (trigona Panoramatos), aside
from Elenidis, which remains a classic spot (www:.elenid-
is.gr ), visit the bakery O Tasos, where you should defi-
nitely try the profiterole as well,” Eleftheria Goukou,
a midwife at the Inter-Balkan Medical Center, tells us.
And if you're in the mood for ice cream? “No question
about it, FREGGIO's ice-cream varieties... are heavenly!”
says Antonis Manetas, the owner of Manetas Jewel-
ers.”

ASHLEY & HOLMES ATHENS / Politics

2 TNPICoupE Tov MOATIOUO

Znv ONMAT xopnyoUE TOUG ABANTEG TNG TEXVNG KAl TOU MOAITIGUOU. AVALOPQWVOUHE APXAIOAOYIKOUG
XWPOUG Kal pvnpeia o€ oAOKANpn Tnv EAAGSa. ZTnPifOUE TIG HOUCIKEG, KIVNUATOYPAQIKES, OEQTPIKEG
KAl QWTOYPAPIKEG EKONAWOEIG 0TO ZTaUP0dPOUI MONITIOCUWY oTh ©gccalovikn.
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