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@IAOL KAl CUYXWPLAVO[I CUMUETEXOUV OTO €010 TOU paWiatog Tou kpePatiol tou Zeuyaplou.
dwtoypapia tou PENE Magr, 1950 nepinou. Mnyr: Gwtoypagpikd Apxeio Mpagpeiou Tunou kat
MAnpogopLwv

Cypriot traditional wedding in the now occupied village of AkRanthou. Relatives, friends and fellow
villagers participate in the custom of sewing the couple’s mattress. Photograph by Felix Yiaxis,
circa 1950. Source: Press and Information Office Photographic Archive
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Xaipetiopnog
Ypunoupyou MNoAtticuou

H Kunpog, to 1pito peyaAutepo vnoi tng Meooyeiou

Kal NapadoClaKd TO AVATOAIKOTEPO GUVOPO TOU SUTIKOU
noAltiopoU kal tng Eupwnng, anoteAoloe ndvtote €va
oTaupodPOUL LETAEU TV TPLWV NNEipwyY, AAAA Kal pia yepupa
nou Tig ocuvdeel. H xwpa pag €xel pia eEalpetikd nAouoia
MOAITIOTIKH) KANPOVOULA E EKATOVTADEG MVNMEiQ, Ta onoia
XpovoAoyouvtal and tnv anwiepn npoiotopia KEXPL Kal
onuepa. Kanota and autd €xouv eyypagei otov KatdAoyo
Mvnueiwv MNaykdoutag KAnpovoputds tng UNESCO. E&icou
onuavtikg OUWG givat N AuAn NOAITIOTIKA HAG KANPOVOULA —
n Zwoa napdadoon, n onoia €xel BableEg pideg nou pag
OUVOEOUV LE TO NAPeABOV.

Baoikdg pdAog tou Ypunoupyeiou MoAtiopou eival va
NPWTOOTATE! OTNV NPOCTACiA KAl NPOROAN TG AUANG
MOALTIOTIKAG KANPOVOULAG TOU TOMOU UAG, €V OTPATNYIKOG
ToU 0TdX0¢ eival va dlaopaioet 6Tt n ev Adyw KAnpovopd Ba
ENPUIOCEL KAl 0TO HEAAOV WG AVAYVWPICIUO XOPAKTNPLOTIKO
NG NOMTIOTIKAG TAUTOTNTAG Mag. Ma tnv uhonoinon autou
TOoU 0TOX0U cuvepyadouaote otevd pe tnv Kunplakri EBvikn
Enttponry UNESCO, n onoia €xel cupBAAEL Ta PEYIOTA OTNV
npoondeelq, Wiaitepa péoa anod tn dadikacia eyypapng
OTOILXEIWV TNG AUANG NOMTIOTIKAG KAnpovouldg tng Kunpou
otov EOviké KatdAoyo AuAng MoArtiotiki¢ KAnpovoLidg, aAAd
Kal oTov AvTinpoowneutiké KatdAoyo yia tn AlapuAaén tng
AuAng MoArtiotikric KAnpovouidg tng AvBpwnotntag. A&iel
va CNUEIWOOUKE &TL NOAAA and autd ta oTolxeia ocuvdgovtal
ME XWPLA Kal KOWVOTNTES TNG KATEXOUEVNG, £3W KAl NEVAVTA
XPOvLa, YNG HaG.

H napouca €kdoon neplAapuBdvel pia nAApn, cuyxpeovn Kat
OAOKANPWMEVN NAYKUMPLO PWTOYPAPIKA KATaypapr OAwv
TWV OTOLXEIWV NOoU €XouV eyypaPel kal oToug dUo KAaTaAdyoug
and to 2009 ugxpt 1o 2024 Kkal, WG €K TOUTOU, anoteAel

€va NOoAUTIUO TEKUAPLO YIa EUAG OAHEPA, KABWG Kal Yl TIG
EMNOWEVEG YEVIEG.

I’ autd Ba nbeAa, kKAeivovtag, va cuyxapw 6coug epydcTnkav
yla tTnv €kd00N Kal va TOUG EUXAPLOTHOW €K UEPOUG TOU
Ypunoupyeiou MoAtiouou.

Ap Baoihikry Kaoolavidou
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Address by
the Deputy Minister of Culture

Cyprus, the third largest island in the Mediterranean,
traditionally considered to be the easternmost frontier of
Western civilisation and Europe, has always constituted

the crossroads of three continents as well as the bridge
connecting them. Our country can boast of a rich cultural
heritage, with hundreds of monuments dating from early
prehistory to the present day. Some of these monuments

are inscribed on the UNESCO List of World Heritage Sites.
Equally important is our intangible cultural heritage - the living
tradition, the deep roots of which connect us with the past.

The mandate of the Deputy Ministry of Culture is to lead the
way for the protection and promotion of our island’s intangible
cultural heritage, while its strategic target is to ensure that this
heritage will survive in the future as a recognizable trait of our
cultural identity. For the implementation of these objectives,
we worR closely with the Cyprus National Commission

for UNESCO, which has contributed greatly to this effort,
particularly through the process of the inscription of elements
of the intangible cultural heritage of Cyprus both on the
National Inventory of Intangible Cultural Heritage and on

the Representative List of the Intangible Cultural Heritage of
Humanity. It is worth noting that many of these elements are
associated with villages and communities that have been for
the last fifty years under Turkish occupation.

The present publication includes a complete, updated
photographic record of all the elements from all over Cyprus
that have been inscribed on the two catalogues from 2009
to 2024 and constitutes, therefore, a valuable database for us
today as well as for future generations.

On behalf of the Deputy Ministry of Culture, | would thus lire
to congratulate and thank all those who have contributed to
this publication.

Dr Vasiliki Kassianidou




XapeTIoNOG
Mpo€dpou tng Kunpiakng EOvIKAG
Emtponng yia tnv UNESCO

‘Exovtag eniyvwon tng onuaciag tng AuAng NOMTIOTIKAG
KAnpovoptdg n UNESCO ulo8€tnoe otig 17 OktwRpiou

2003 1tn Zuppaon yia tn Alaguiagn tng AuAng MoAITIOTIKAG
KAnpovopuidg. H Kunplakn Anpokpatia kUpwoe tn Zuupacn
oTIg 24 ®eBpouapiou 2006. ZUuPWVA LE TIG NPOVOLEG

NG, KABE KPATOG-UENOG OPEIAEL va dNULOUPYACEL €va N
neploodtepa Mntpwa AuAng MoAttiotikig KAnpovoudg pe
oKono TNV Kataypagr, npootacia kat avadelgn Twv {wvTtavwv
MOAITICTIKWV Napaddcewy, Nou cuveyidouv va petaBiBdaloval
and yevid oe yevid. Avdueod Toug ol NPOoPOoPIKES Napaddcelg,
Ol MAPACTATIKEG TEXVEG, Ol KOWWVIKEG MPAKTIKES, TA BN Kal
€011a, Ol TEAETEC KAl EOPTACTIKEG EKONAWGCELG, OL YVWOELG

KOl NPOKTIKEG MOU OXETICovVTAlL e TN PUON KAl TO cUpnay,
KAOWG Kal AUTEG NOU €XOUV va KAVOUV LE TN XELPOoTEXVIQ,

TIG KATAOKEUEG Kal Ta Napadoolakd enayyeAuata.

Méoa and Tig entténieq pWTOYPAPIOELG KAl TN CUAAOYNA
nAnpogoplwv nou n Kunpiakr EBvik Enttpony UNESCO
npayuatonoinoe tnv nepiodo 2018-2024, n napouca €kdoon
napoucladel TG €§AVIA NEVIE NPWIEG EYYPAPES OTOLXEIWV
g dwoag napddoong tng Kunpou otov EBviké KatdAoyo
AuAng MoArtiotikric KAnpovoutdg, kabwg Kat TiG €51 eyypaPES
ng Kunpou otov Avtinpoowneutiké KatdAoyo XZtoixeiwv
AuAng MoArtiotikric KAnpovoutdc tng Avpwndtntag tng
UNESCO: 10 «\eukapitiko kévinuar (2009), ta «Tolattiotd»
(2011), n «Mecooyelakn dlatpopr» (2013), n «Téxvn TNg
EepoMBIAG» (2018), n «Waktikr téxvn (BuZavTivri HOUGIKH)»
(2019) kat n «Maleutikn: M'vwoelg, deEIOTNTEG Kal NMPAKTIKEG»
(2023). To 2024 unoPAnBnKe aitnon yla cupnepiAnwn NG
«Koupavdapiag» otov Avtinpoowneutikd KatdAoyo. Epdcov
ENKUPWOEL, Ba npodkeLtal yia tnv €ROoUN EyyPAPH TNG XWPAG
pag. EmnpooBeta, to 2022 n KUnpog cuppeTeixe otnv
NoAUeBVLKH eyypa®r tou «Tocati, £va koo npdypappa yia
N SlapUAAEN TwV NAPAdOCIAKWY NAXVIOIWY Kal ABANUATWY»
oto Mntpwo KaAwv Mpaktikwv yia tnv MNpootacia tg AuAng
MoArtiotikric KAnpovoptdg tng UNESCO.

EueAniotoUpe ot n €kdoon Ba dwoel T duvatdTNTA OTOUG
QAVAYVWOTEG VA AVAKAAUWOUV TOV NAOUTO TWV Napadocewv
Kal €6ipwv Nou dlatnpouvtal HEXPL ohuepa {wvtavd oe
NOAELG Kal XwpLd Tou vnolou. MapdAAnAa, euxouaocte 6t 6a
ouuBdAel otig npoondbeleg nou KAtaBAAAouv ol JIAPOPES
KOWVOTNTEG KAl POPEIS YIa PETAAAUNADEUCHN TWV TOMIKWV TOUG
napaddocewv Kat eBiuwv. KaAr nepdidfacn otig oeAideg tng
€kdoong kal oTlg {woeg pag napaddoelg!

Ap Mapiva ZoAopidou-lepwvupidou
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Address by
the President of the Cyprus
National Commission for UNESCO

Recognizing the importance of the intangible cultural heritage,
UNESCO adopted the Convention for the Safeguarding of the
Intangible Cultural Heritage on 17 October 2003. The Republic
of Cyprus ratified the Convention on 24 February 2006.
According to its provisions, every state party must establish
one or more National Inventories of Intangible Cultural
Heritagein order to record, safeguard, and promote living
cultural traditions that have been transmitted from generation
to generation. These include oral traditions and expressions,
performing arts, social practices, habits and customs, rituals
and festive events, knowledge and practices concerning
nature and the universe as well as traditional craftsmanship
and trades.

Through field photography and information collection carried
out by the Cyprus National Commission for UNESCO during
the period 2018-2024, this publication presents the first sixty-
five elements of the living tradition of Cyprus inscribed on

the National Inventory of Intangible Cultural Heritage as well
as the six elements inscribed by Cyprus on the UNESCO
Representative List of the Intangible Cultural Heritage of
Humanity: ‘LefRara laces or LefRaritika’ (2009), ‘Tsiattista
poetic duelling’ (2011), ‘Mediterranean diet’ (2013), ‘Art of Dry
Stone Walling: Knowledge and Techniques’ (2018), ‘Byzantine
Chant’ (2019), and ‘Midwifery, Knowledge, Skills and Practices’
(2023). In 2024, the nomination file of ‘Commandaria Wine’ has
been submitted for inscription on the Representative List; if it
is approved, it will constitute our county’s seventh inscription.
Moreover, in 2022, Cyprus participated in the multinational
inscription of ‘Tocati, a shared programme for the safeguarding
of traditional games and sports’ on the UNESCO Register of
Good Safeguarding Practices.

We believe that this publication will enable its readers to
discover the wealth of traditions and customs that are still
alive in the island’s towns and villages. At the same time, we
hope that it will contribute to the efforts made by various
communities and institutions to pass on their local traditions
and customs. Enjoy your journey through the pages of the
publication and through our living traditions!

Dr Marina Solomidou-leronymidou




ZnMUEinpa
ENHEANTPLAG

Mépav Twv eKATOVIAS WY APXALOAOYLKWV XWPWV KAl VNEIWY,
TO NOAITIOTIKO Tonio TG Kunpou nepldauBdvel nAnbwpa
napadoécewv Kal €8iwv nou dlatnpouvTal anod yevid o€ yevid
onuatodotwvtag To Tagidl pag otn dwi, and tn yevvnon
MEXPL TOV BAvaTto, and tn xapd oto néveog. Mag napgxouv
Mla avavtikatdotatn aiobnon cuvexelag Kal Kovotntag.
MaptupoUv yVWOoELG KAl MPAKTIKEG, Ol onoieg kabodploav Kat
eEEMEQV TIG CWEQG Mag, peca and epyaleia ) avilkeipeva

nou petaBiBdotnkav ano 1o €va eNBEEI0 XEPL OTO AAAO.
KoppATL TNG CUAAOYIKAG MOG LloTopiag kal Tautdtntag, yivovtal
YEQUPA PETAEU NapeABOVTOG Kal NapovTog, aAAd Kal HeTAEU
TWV AvBPWNWV TNG XWEAG MAG KAl TwV AawV TNG eUpUTEPNS
nepLoXNG:

Ano ta {wnpd BAUATA TWV KUMPLAKWY AVTIKPLIOTWY XOPWV WG

TA YEWHETPIKA OXEDLA TWV AEUKAPITIKWY KEVINUATWY, and v
NVEUUATIKOTNTA TNG WAATIKAG NApddoong W TIG NAVAPXALES
TEXVEG TNG AYYEIONAACTIKAG KAl TNG UPAVTIKAG, Ano Tig
EUPNMATIKEG MPAKTIKEG SIAXEIPIONG TOU LECOYELAKOU AYPOTIKOU
TOoNiOU WG TNV NOPACKEUN KAl NPOCPOPA YAUKWV EOECUATWY —
XAPAKTNPLOTIKO Jelyua TNG KUNPLAKAG PLAogeviag.

Tov ®eBpoudplo tou 2018 pexpt kat tov AuyoucTo tou 2024, e
ouvodolnoépoug Toug pwtoypdpoug Niko Aoukd kat Eppa Aouid
XapaAdunoug, tagldgyape oe OAeg TG enapyieg tng Kunpou yia
Va anotunwWooUlE, Eoa and Tnv TEXVN TG pwtoypadiag, Hepn,
POpE(g, OPACTNPIOTNTES KAl dNKIOUPYAATA Nou cuvdgovTtal

ME Ta €EAVTA NEVTE OTOIXEIQ, TA Onoia €X0UV HEXPL OTIYUAG
oupnepAneOei otov EBvikS KatdAoyo AuAng MoArtiotikric
KAnpovoptdg, kabwg kal otov Avtinpoowneutiké KatdAoyo
2toixelwv AuAng lMoArtiotikric KAnpovoputdg tng Avbpwndtntag

NG UNESCO. Anotéleopa tng dladpounig Hag eivat n €ékdoon
Mou KPATATE OTA XEPLA 0AG: N NPWTN oTo €id0g TNG, cUyXpPEovN,
ENTONIA PWTOYPAPIKA KATAYPAPH AVOPWRWY, XWPEWV,
NapadooEWY, MPAKTIKWY, TEXVIKWY, EPYAAEIWV KAl QVTIKEIMEVWYV
g {woag napdadoong g Kunpou.

Emdiwgn pag otdbnke va anodwWooUUE KAl VA EMIKOWVWVHCOUUE
MEoa and Tov GAakod ToU NAPOVTOoG TN {wvtavr KANPOvopLd nou
Mag nePBAAAEL, NPOOPEPOVTAG Hia ennpdoBetn agriynon

yla v enBiwon Kat Npocappoyn TWV ZWVTAVKV MOAITIOTIKWOV
napaddécewv twv Kunpiwv otnv taxéws eEeAlocouevn
ouyxpovn Kowwvia pag. EueAniotoupe ot oL elkéveg auteg Ba
a@nynBouv 1oTopieg, NPOCKAAWVTAG UKPOUG KAl EYAAOUG va
WNAAPIOOUV TO NOAUXPWHO HWOAIKO TNG AUANG MOALTIOTIKAG
MAG KANPOVORLAG.

H ekdéva evég Kolvou yeupatog dev anotelei paptupia poévo
yla TOV TPOMO NAPACKEUNG, AAAA Kal yIa TNV KoWVwvia Twv
avbpwnwv A To poipacua TnG TIPoPng. H ontikh avanapdotacn
TWV AWV Kal AAUNEPWV EQUAAWMEVWV ayYEIwV dev cuvioTdA
AnAWG Hia NPAEn dlatPNoNng TEXVIKWY TOC0 apXaiwv 000 Kal
TO XWMA TNG YNG, AAAd KAl Jia UnevBUUIoN Tou eyaAeiou Tng
avbpwnvng epeupeTkOTNTAG Kat endegldtntag. Ta unaidpla
navnyupld, ol NAATEIEG TWV XWPLWY, TA NPOAUALd TWV VAWV,

TA UIKPA EPYACTHPLA KAL Ol TANEWVEG KOUZIVEG TWV OMLTLWVY, Ol
ONAPUEVOL KAUMOL KAl Ta eUpopa Bouvd dev gival UEUOVWUEVOL
NPOOPLoKOI, AAAA AEVaEG OKNVEG OMOU TA AUAA MOAITIOTIKA
ayabd nAdBovtal kat avanAdBovTal PECW TOU ATOMIKOU Kal
GUAAOYIKOU dXB0U Twv avopwnwy Tou TOnou pag.

Ap Avtyovn MoAuveikn

Note by
the Editor

In addition to the hundreds of archaeological sites and
monuments, the cultural landscape of Cyprus comprises a
wealth of traditions and customs that are preserved from
generation to generation, marking our journey through life
from birth to death and from joy to mourning. These traditions
provide us with a unique sense of continuity and community.
They bear witnhess to knowledge and practices that have
defined our lives, helping us evolve with the use of tools or
objects passed from one skilled hand to another. Part of our
collective history and identity, they become a bridge between
past and present as well as between the people of our country
and the peoples of our wider region:

From the lively steps of the Cypriot antikristos dance to the
geometric designs of the Lefkara embroideries, from the
spirituality of the Byzantine chant tradition to the ancient
crafts of pottery and weaving, from the inventive practices
of managing the Mediterranean agricultural landscape to
the preparation and offering of sweet delicacies - a typical
example of Cypriot hospitality.

From February 2018 to August 2024, my fellow travellers,
photographers Nicos Louca and Emma Louise Charalambous,
and | visited all the districts of Cyprus with the aim to capture,
through the art of photography, places, bearers, activities,

and creations linked to the sixty-five elements inscribed so far
on the National Inventory of Intangible Cultural Heritage as
well as on the UNESCO Representative List of the Intangible
Cultural Heritage of Humanity. The outcome of our journey is

the publication you hold in your hands: a contemporary, the
first of its Rind, in situ photographic record of people, places,
customs, practices, techniques, tools and objects of the living
traditions of Cyprus.

Our aim was to portray and disseminate the living heritage
surrounding us through the lens of the present, thus offering
an additional narrative for the survival and adaptation of
the Cypriots’ living cultural traditions in our rapidly evolving
modern society. We hope that these images will tell stories,
inviting young and old alike to feel the colourful mosaic of
our intangible cultural heritage.

The image of a common meal is not only a testimony to the
way it was prepared, but also to the communion of people

or the sharing of food. The visual representation of the smooth
and shiny glazed vases does not constitute only an act of
preservation of techniques as ancient as the earth’s soil, but
also a reminder of the greatness of human ingenuity and

skill. The open-air festivals, the village squares, the church
courtyards, the small workshops, and the humble home
kitchens, the sown plains and the fruitful mountains are not
isolated destinations, but perpetual scenes where intangible
cultural goods are shaped and recreated through the individual
and collective toil of our island’s people.

Dr Antigoni Polyniki




To 2024 cupnAnPwWONKav NEVAVTA XPOvIa and Tnv TOUPKIKA
€L0PB0oAN Tou 1974 Kal Tn cuvexopevn Katoxr tou 37%

Twv €dagwv TnG Kunpou. Ektog and tnv npoo@uyonoinon
peydAou HEpoug Tou NANBUGCHIOU, TOMNIKA £01A KAl MOMTIOTIKEG
napadoocelg alwvwy Eepllwbnkav and ta olkeia nepIBAAlovId
ToUG. OlKoyEvELEG, YEITOVEG, (PIAOL KAl CUYXWPLAVOL
SlackopniocTnkav oTig EAEUBEPEG NEPLOXEG 1) akoAouBnoav
TOV OUOKOAO dpduo NG Eevitidg. Madi Toug petepepay,
KAMNOLEG POPEG WG MOVADIKN TOUG NEPLOUTIA, YVWOELG KAl
MPOKTIKESG ALWVWY, Ue NoBo va TG SlapUAAEoUV {wvTaveg wg
adlap@IoBATNTO KOPUATL TNG TAUTOTNTAG TOUG.

H eniBiwon autwv twv napadoocewv anoteAel TEKUAPLO TNG
navavepwnvng Kat dIaXPOVIKAG avaykng Twv avopwnwy, HECw
TOU MOAITIGMOU, va [NopouV va eKPPACOUV TNV TAUTOTNTA TOUG,
va polpddovTal TIG L.oTOoPIeG TOUG Kal va KAatavoouv KaAUTtepa o
€vag tov dAAov. Metagpepel, napdAAnAa, EANGOPOPO Urvupa
yla tov poAo rnou dladpapati¢el N NOAITIOTIKA KANPOovouLd

oTNV NPowBNoN NG €1PrVNG Kal TNG dNUOKPATIAG OTIG
KOWVOTNTEG HAG KAl PETAEU TWV AWV TNG eUpUTEPNG NEPLOXAS,
evioxUovTag TV AVEKTIKOTNTA, TOV SIANOATICHIKO Kal
OlaBpnokeuTikO dlAAoyo, KaBwg Kal TV apotBaia katavonon.

The year 2024 marked fifty years since the Turkish invasion

of 1974 and the ongoing occupation of 37% of the territory

of the Republic of Cyprus. In addition to the displacement of
a large part of the population, centuries-old local customs
and cultural traditions were uprooted from their familiar
environment. Families, neighbours, friends, and fellow villagers
were scattered to the free areas or followed the difficult path
of emigration. They carried with them, sometimes as their only
possession, the knowledge and practices of centuries, which
they were eager to Reep alive as an indisputable part of their
identity.

The survival of these traditions constitutes evidence of the
universal and timeless need of human beings to be able to
express their identity, share their stories, and better understand
each other through culture. It also conveys a message of

hope for the role played by cultural heritage in the promotion
of peace and democracy in our communities and amongst

the peoples of the wider region, strengthening tolerance,
intercultural and interreligious dialogue as well as mutual
understanding.

luvaikeg NPOoPUYES KEVTOUV €Ew anod Ta QvTioKNvdA TOUG, OTOV NPOCPUYIKO KATAUACHO
Tou ZtpofdAiou (1975). Mnyn: Pwtoypapikd Apxeio Mpageiou Tunou Kat MAnpopopLV

Women refugees embroidering outside their tents in the refugee camp of Strovolos (1975).

Source: Press and Information Office Photographic Archive
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Ta Xplotouyevva anoteAouv pia and

TG LEYOAUTEPEG OPNOKEUTIKEG EOPTEQ

Twv Kunplwv xplotiavwv. H nepiodog
peta&u 24 AekepuBpiou-6 lavouapiou, o
«AwdekanuepPo», cuvodeUeTal e NANBwWPA
€0{wV yla EEOPKICUO TOU KAKOU Kal EUAoYia
NG VEQG XPOVIAG.

Tnv napapovr Twv XpIoTOUYEVVWV

(24 AekepBpiou) CupwvovTal YEVWOMTTEG,
HEYAAQ YWHLA OLOKOCUNUEVA UE OTAPIOES
fl nAoutd. Xtnv MNdago kat aAiou,

Ta Xplotouyevva opAeTal Xoipog yla
napaockeun ¢aAativag. Tnv napapovr Ing
MpwToXPOoVIAG CTPWVETAL TPANETL TOU
Ayiou BaolAeiou pe BaciAdnita, kOAAUBa
Kal Kpaoi, yla va euhoyrioel o Aylog To onitl.
H BaclAdnita, UE KPUUMEVO VOULOUA NOoU
@EPVEL KAA TUXN, kOBetal tnv MNMpwTtoxpovid.

Baolkn teAetoupyia twv Bcopaviwy (Pwtwy,
6 lavouapiou) eival o aylacudg twv uddtwv
ME Katdduon oTaupou oTnv KOAUURRBPA,

WG Mipnon tng Bantiong tou Xplotou. Xta
napabaAidoota pepn ayladovial Ta vepd Ing
BdAacoag. Néol, kupiwg avdpeg, Boutouve
yla va avacupouyv Tov otaupod.
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Christmas is one of the biggest religious
feasts for Christian Cypriots. The period
between 24 December and 6 January, the
‘Twelve Days of Christmas’, is characterized
by an abundance of customs intended to
exorcise evil and bless the New Year.

On Christmas Eve (24 December),
yennopittes, large breads decorated with
raisins or ploumia (ornaments), are baked.
During Christmas season in Pafos and
elsewhere, pigs are slaughtered to make
zalatina (aspic jelly). On New Year’s Eve, Saint
Basil’s table is set with a vasilopita (Basil's
pie), Rollyva (boiled wheat blessed and used
as ritual food at memorial services and on
other religious occasions), and wine, so that
the saint can bless the house. The vasilopita,
baked with a hidden coin that brings good
luck to the person who finds it, is cut on
New Year’s Day.

The main ritual of Epiphany (Fota, January 6)
is the sanctification of the waters by the
immersion of a cross in the baptismal font in
imitation of Christ’s baptism. In coastal areas,
sea waters are sanctified. Young persons,
mostly men, dive in the sea to retrieve

the cross.

‘EOua Awdekanuepou
(and tnv nUEPA TwV XPIOTOUYEVVWY HEXPL TA Og0opAvia)
Customs of the Twelve Days
(Celebrated from Christmas Day to Epiphany)
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To kapvaBdAL anoteAei Tnv nalaidtepn

Kal dnNpoPIAEaTEPN AdiKN Yl0pTH TNG
Nepeoou, Tng deutepng o€ NANBUGCHO NOANG
ng Kunpou. MapoAo nou o eoptacuog

TV ANoKpLwv evtoniZetal oe oOAOKANPN

TNV KUNPLaKA enikpdtela, otn Aepeco
yvwploe 1Blaitepn avantuén we aoTIKA Kal
olkoyevelaki napddoon Nou PETAPEPETAL
ano yevid o€ yevid pe peydlo evBouolacuo
ano ta téAn tou 190u alwva.

KUpla XapakInploTiKd Tou gival o
auBopunTIoOg, N dldBeon yla YAEVTL,

n Kpeatogayia, n olvonocia, N cdTipa Kat

Ta navtog eidoug nelpdyuata, o Xopog Kal To
TPAyYoUdL, Ol KAVTADEG NMOU TPAayoudlouvTal e
ouvodeia pavioAivou kat KIBdpag, kabwg Kalt
oL JLIAPOPES HETAPPLETELG. QG NAAAOTEPESG
Kal Mo NapadOCIaKES LETAUPLECELG
BewpouvTal ol NEAAOUACKEG, TA AUTOCXEDIA
OnAAdH HACKAPEUATA NOU anoKpUNTouV TV
TAUTOTNTA TWV NPOCWNWY, dlackedAlovtag
KAl NPOKAAWVTAG YEALO.

The carnival is the oldest and most

popular traditional festival in Lemesos, the
second largest city in Cyprus. Although the
celebration of the carnival takes place all over
Cyprus, the festival has witnessed particular
growth in Lemesos as an urban family
tradition passed on from one generation

to the next with great enthusiasm since the
end of the 19th century.

It is characterised by spontaneity and a mood
for feasting that involves meat and wine
consumption, satire and all kinds of practical
joRes, dancing and singing, serenades sung
to the accompaniment of mandolin and guitar
as well dressing up in various costumes and
disguises. The so-called pellomaskes, i.e.,
improvised disguises intended to conceal

a person’s identity and provoke laughter and
fun, are considered to be the oldest and most
traditional masquerades.

26

KapvaBdAl tng Aepecou
Lemesos Carnival
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From Lent to the Lord’s Crucifixion and
Resurrection, Cypriots experience Easter
season as an evolutionary journey of
purification, fasting and participating in
church services and various customs.

On Good Friday, the decoration and
procession of the Epitaphios (Christ’s
sepulchre) takes place. On Holy Saturday,
in the evening of the Resurrection, the

Holy Light is distributed to the faithful and
lambradjes (big bonfires with wood) are lit.
On Easter Sunday (Kyriaki tis Lambris),
after the morning service, the faithful gather
in village squares or churchyards to watch
or participate in traditional games.

As for Easter dishes, on Maundy Thursday
eggs are dyed red and breads or buns are
kneaded. Flaounes, made of dough with

a filling of cheese, raisins, and mint, are baked
on Holy Saturday, while on Easter Sunday
lamb is skewered (souvia).

O1 Kunplot Biwvouv tnv nepiodo tou Mdoxa
w¢ Ma eEeAIKTIKA nopeia kdbapong, and n
2apakooTh 01N Ztaupwon Kat Tnv Avdotaocn
Tou Kupiou, pe vnoteia kal CUPPETOXH o€
EKKANGLAOTIKEG akoAouBieg kal didpopa €01ua.

Tn MeydAn Napaockeun yivetat 0TOAIlOUOG

Kal neppopd tou Entagiou. To MeydAo
>daBpato, To Bpdadu tngAvaotaong, popdetal
10 Ayto Pwg o0TOUG NIOTOUG Kal avaBovtal
Aaunpatdleg, peyaeg dSNAAdH PWTIEG UE
EUAa. Tnv Kuplakn tng «Aaunpng», META TNV
nPEWIVH AEITOUPYIa Ol NIOTOI CUYKEVTPWVOVTAL
OTIG NAQTEIEG TWV XWPLWV 1] OTIG AUAEG

TWV VAWV yla va napakoAoubrcouv 1 va
CUMMETAOXOUV O€ Napadootakd natyvidla.

e 6,1 apopd Ta nacxaAwvd edéopata, In
MeydAn Meuntn BagovTal pe KOKKIVO XpwHa
apyd kat upwvovTal YwHld i kouAoupla.

OL pAaouveg, PpTiaypeéveg and GUAAO
CupaploU pe yéuon tupi, otagideg kat
dudboo, poupvicovtal To Meydho ZdpRato,
evw TNV Kuplakr couBAidetal apvi.

MaoxaAva €61pa
Easter Customs 29
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To Mdoxa eival pa peydAn yoptr tng eAAnvikric OpBsddogng
EkkAnoiag nou npaypatonoleital e euAdpela kat xapd oe
KAOe ywvid tng Kunpou. Avdueoa ota €01ua nou cuveyidovial
eival ta naoxaAwd napadooiakd naividla, Ta onoia pe tn

HOVASIKOTNTA TOUG OUOPPAIVOUV TNV E0PTACTIKN auth nepiodo.

Tnv Kuplakn, tn Asut€pa, akopa kat tnv Tpitn tou Mdoxa,

Ol KATOLKOL KAl Ol EMOKENTEG WV KAl KOIVOTATWY padevovtal
ouvABWG O0TO NPOAUALO TOU OXOAEIOU, TNG EKKANGIAG ) og
kanola nAateia. Ekel dlopyavwvovtal aTtopikd Kal opadikd
napadootakd nayvidla yia pkpoug Kat LeyAaAoug, avopeg

KOl YUVaiKeg, e 0TOXO TN SlacKedaon Kat TV yuxaywyia,

o€ nveuua euyevoucs AUIAAAG.

Oplopéva napadootakd natxvidla nou napaugvouy laitepa
ONUOPIAN pEXPL oruepa eival To dttdiuy, o ilpog, 10
annrinoev o KAUNAOG, TO AlyKplv, ol CAKKOUAOSPOLIEG,

TA OKATOUAAIKQ, TO OXOLVi Kal 0 papatlAg.
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Easter is an important feast of the GreekR Orthodox Church,
celebrated with piety and joy in every corner of Cyprus. The
traditional Easter games are customs that survive to this day,
enriching this festive period thanks to their unique character.
On Easter Sunday, Easter Monday, and even Easter Tuesday,
locals and visitors gather together in towns or villages, usually
at a schoolyard, churchyard, or a square, where individual and
group traditional games for men and women of all ages are
organized with the intention to provide fun and entertainment
in a spirit of fair play.

Among the most popular surviving games are the ditjimin
(weightlifting), the ziziros (cicada), the appiisen o Ramilos
(camel jump), the ligrin (hit the stick), the sakkoulodromies
(sack races), the skatoullika (stone throwing), the shinin
(rope pulling), and the faratzis (vaulting over a person).

MaoxaAvd napadoctakd narxvidla
Traditional Easter Games



H nepiodog tou Mdoxa eoptddetal pe didipopa €01ua oe OAN
nv Kunpo, Wlaitepa ota xwpld, Ornou ol KATOIKOL CULHETEXOUV
oe naixvidla A OpwpevVa, Ta onoia dlaPeEPOUV avd nNePLoxn.

O Gappakdg otnv enapyia Aeukwoiag enuiZetal yia ta
NAaoXaALvd Tou €614, KUPIwG yla To Adikd dpWHEVO

«O BaoiAng». Eival évag autoox€dlog dLldAoyog yia tn {wn

TOU OMWVULIOU UnnNEETN, nou AauBAvel xwpa To andyeupa Ing
Tpitng TNG Alakavnoipou, WG anokopUPWA TWV EOPTACTTIKWY
ekOnNAWwoewv NG AvdoTtaong.

Me Tn CUUMETOXH OPKETWV ATOUWY YId TNV EPUNVEIQ TV
POAWV, N lOTOoPIa aPopd vav LUIoTAapPKOV (epydtn) nou
apgoketal va naidel to mokidpA tou (pAoyEpa) cuvodeia
notou, yeyovog nou tov BAlel o nePINETEIEG. AVTAWVTAG
otolxeia and tov 1pdéno {wrg TNG AyPOTIKNAG KOWwWVIag Tou
napeABoéviog, «O BaciAng» anotelei nnyr wuxaywyiag pkpwv
Kal peydAwy, nou padevovtal oTtov NePIBoAo TNG EKKANciag
yla va ToV NapakoAouBricouv crepa.
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Easter season is celebrated with various customs all over
Cyprus, especially in the villages, where residents participate
in games or happenings that vary from region to region.
Farmakas in Nicosia district is famous for its Easter customs,
particularly the folk event ‘Vasilis’. It is an impromptu dialogue
about the life of the eponymous servant, which takes place
on Easter Tuesday afternoon, as the culmination of the
Resurrection celebrations.

With the participation of several people who play the roles,

the story is about a mistarkos (hired workman), who likes to
play his pithRiavlin (flute) to the accompaniment of a drink,
something which gets him into adventures. Drawing elements
from the everyday life of past rural societies, ‘Vasilis’ is a source
of entertainment for young and old, who gather today in the
churchyard to watch the event.

MaoxaAvo Beatpikd dpwuevo «O BaciAng»
Easter Theatrical Event ‘Vasilis’
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O Aylog lewpylog €xel eEexouoa B€on
QvApECA OTOUG OTPATIWTIKOUG ayioug tnNg
XploTiavoouvng Kat TATAL EUPEWG OE

Auon kal AvatoAn. Ztnv Kunpo Bswpeital
NEOCTATNG NMOAAWV XWPLWV, MOU PEPOUV TO
6voud Tou A OTa OMoia TOU APLEPWVOVTAL
ekkAnoieg. H EKkAnoia Td tn pvrpn tou
oTig 23 AnpiAiou. Enedn xpovikd cupnintel
ME TNV AvolEn, N YlIopTH npaypatonoleital o
KAlpa Slaokedaong. Ewdikétepa oto MapaAiuvi
g enapxiag AppoXwoTou, NapdAAnAa

ME TIG EKKANCLACTIKEG TEAETOUPYIEG KaL

TNV epnoponavryupn, dlopyavwvovtat
KAAAITEXVIKEG EKONAWOELG UE NAPADOCLAKA
XOPEUTIKA GUVOAQ, OPYaVONaA{KTIES, MOINTIKOUG
dlaywviopoug f dAAa dpwueva.

H Adikn napddoon dlacwdel didpopouq
BpUAoug Kal Napaddcelg yla Tov TPonalopopo
Aylo. H dnuo@iAéotepn, Nou NeplypaPeTal
OTO NOAUCTLXO KUMNPLAKO ONMOTIKO TPayoUudL
«T’ An MwpkKoU», apopd TN PAxN ToU UE Evav
PTEPWTO NEAWPLo OpAKoVTA Kal TN ocwtnpia
NG BaciAonoUAag KaBWEG Kal TWV XWPLKWV
and tnv neiva kat Tov Bavato.

Saint George occupies a prominent place
among Christian military saints, highly
venerated in both the West and the East.

In Cyprus, he is considered to be the patron
saint of many villages, which either bear

his name or have churches dedicated to
him. The Church commemorates the saint
on 23 April. As this is a spring feast, the
celebration is particularly festive. In Paralimni
in Ammochostos district, in particular,
alongside church rituals and the fair, artistic
events involving traditional dance groups,
instrumentalists, poetry competitions, or other
performances are organised.

Popular tradition preserves various legends
and traditions about the trophy-bearing
saint. The most popular one, narrated in the
long Cypriot folk song ‘T’ Ai Yiorkou’ (‘Saint
George’s [song]’), concerns his battle against
a huge winged dragon and the rescue of

the Ring’s daughter and the villagers from
starvation and death.

Mavnyupt Tou Ayiou Newpyiou oto MNapaAiuvi
Saint George Religious Fair in Paralimni
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>t 5 Mdaiou npaypatonoleital otov
®appakd tng enapyiag Aeukwaoiag n ylopt
G Ayiag Elprivng, n Kuplotepn BpnoKEUTIKO-
KOWWVIKN €KONAWON Tou Xwplou. Onwg oe
k@Oe avtioToLo navnyupt Tng Kunpou, katd
N JIAPKELA TWV MOAUNMEPWV EOPTACHWYV
NARBOG KOOOU CUYKEVTPWVETAL yila va
NPookuvioeL TNV lkéva TnNg Ayiag, yVwoTig
yla ta 6avpatd TnG o€ AToua e NPoRAnuata
6paong. MaAaidtepa NoAAol ENOKENTEG, NOU
npoocgpxoviav otov Gappakd NPoKeLEVOU
va ¢ntjoouv tn Borbela tng Ayiag,
SlavUKTEPEUAV OToV NePiBoAo Tou vaou.

210 navnyupl, Nou anoteAEl pia KaAr eukalpia
yla va €pBouv Kovid Kat va dlackeddoouv ol
KATOLKOL TNG Kowvdtntag, diatibevtal eniong
npog NWANGCN NAPadoclakd NPoIovTaA.

To 1914 Aéyw nupkayldg nou E€onace oto
E0WTEPLKO, O VAOG KATAOTPAPNKE OAOCXEPWG
Kal avolKodourBnke otadlakd, e GUAAOYIKA
NPEOGCNABEla TWV KATOIKWY TOU XwpPLoU.

O onuepvég vaog eival KTIOUEVOG e nETpa
NG NEPLOXNG, 0 oxAua TPIKAItNg BaolAlkig
€ TPOUAO.

On 5 May, the feast of Saint Irene is
celebrated in Farmakas in Nicosia district,
which constitutes the main religious and
social event of tw to every fair in Cyprus, the
festivities last for several days and a large
number of people come to the village to
venerate the icon of the saint, known for her
miraculous healing of the visually impaired.
In the past, many visitors, who came to
Farmakas to seekR the saint’s help, spent the
night in the churchyard. The fair provides a
good opportunity for the inhabitants of the
community to come together, have fun, and
buy traditional products.

In 1914, a fire that broke out inside the church
destroyed it completely; the church was
gradually rebuilt with the collective effort of
the villagers. The present church is built with
local stone and belongs to the architectural
type of the three-aisled basilica with a dome.

Mavnyupt tng Ayiag Eiprivng otov Gappakd
36 Saint Irene Religious Fair in Farmakas a7



KataRlysmos fair (Celebrating Pentecost) is
a major religious and popular celebration for
all Cypriots. It is held fifty days after Easter
Sunday and it is named after the biblical
cataclysmic Flood, an event commemorated
by sprinkling each other with water.

Although the celebration of Kataklysmos takes
place all over Cyprus, it is particularly popular
in Larnaka. It takes place on the city’s central
waterfront, along the Foinikoudes (Palm

Tree promenade on Athinon avenue), and
attracts thousands of visitors from Cyprus and
abroad. It features the sale of traditional food,
handicrafts, other commercial items, and toys,
swimming, sailing, and volleyball competitions
as well as traditional poetry, singing, dance,
and tsiattista (folk poetry duels) competitions,
folk concerts, dance performances, theatrical
revues and Karagiozis (shadow theatre) shows.

To navnyupt Tou KatakAuopou (ylopth

Tou Ayiou MNvelUpatog) anoteAei yia Toug
Kunploug peydAn BpnoKeUTIKn Kat AdikA
ylopTh. Alopyavwvetal nevivta HEPEG HETA TO
Mdoxa kat EAafe to dvopud tou and 1o €010
Va «KATAKAUZEL», dNAadN va KataBpeEXEL pe
vepod o €vag tov AAAO.

Av kat o KatakAuouég yioptdletal og 6An
NV eNKPATELd TNG XWpPaAg, otn Adpvaka
yvoploe peydAn avdantuén. MNpaypatonoleitat
OTO KEVIPIKO NAPAAIAKO METWMO TNG NOANG,
KATA UAKOG TOU dpopou Twv Polvikoudwv
(Aew@dpog ABnvwv), npooeAkuovtag XIMAdeQ
enokenteq and tnv KUnpo Kat 1o eEWTePIKO.
Mepthappdvel NWANCH NAPAdOCLAKWY
£0E0UATWVY, XELPOTEXVNUATWV Kal AAAWY
EUMOPIKWY EWOWV KAl MNALXVISLWV, AYWVES
KOAUUBNoNG, WoTionAoiag, netoogaiplong,
napadoclaknig noinong, tpayoudioU Kal
TOIATTIOTWY, NAPASOCLAKWY XOPWV, KABWS Kal
AQIKEG OUVAUAIEG, XOPEUTIKEG NAPACTACELG,
enBewpnroelq kal napaoctdoelg Kapaykiodn.

Mavnyupl Tou KatakAuouou
KataRlysmos Religious Fair (Celebrating Pentecost) 39
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O Aekanevtalyouotog, To «daoxa tou
KOAOKQLPLOU», €ival aPpLEPWUEVOG OTNV
Koiunon tng ©€otokou Kal ylopTtaletal
pe laitepn euddBela kat Aaunpdtnta oe
OAOKANPN tnv Kunpo. Mpdkeltal yia tnv
KUpLOTEPN 0pBOS0EN BEOUNTOPIKA YLOPTH.

TNV Kowotnta tng Kdtw Aeutepdg otnv
enapxia Aeukwoiag n Koipunon tng ©gotdkou
TIATAL e TNV NPAyPaTonoinon NoAURUEPOU
navnyuptou otov onniiaio vaoé tng Mavayiag
XpuooonnAiwtiooag. MaciyvwoTog yia tn
MovadIkoTNTd Tou, 0 vaodg tng Mavayiag

eival Aa&eupévog oe Bpdxo Uyoug 34
nepinou PETPWY, 0TNV AvaToAlkr 6x6n Tou
Medlaiou notapoy, kat og autdv dlacwlovTal
TolXOyPaAPpIieg NoU XpovoloyouvTal OTov

130 awwva.

To navnyupt apxidet otig 7 Auyouotou

Kal SlapkKei HEXPL Ta pecAvuxTa NG

16ng AuyouoTou. Zhuepa Bewpeital Eva
anod ta peyaAUtepa o NPOCEAEUON KaL
SlApKeLa BpNOKEUTIKA navnyupla otnv
Kunpo, npoceAkuovtag dekAdES XIALADES
NMPOCKUVNTEG anod OAd Ta PEPN Tou vnolou,
AAAd KAl TO EEWTEPIKO.

DeRkapentavgoustos (15 August), the ‘summer
Easter’, is dedicated to the Dormition of

the Mother of God (Assumption of Mary)

and is celebrated with great reverence and
splendour throughout Cyprus. It is the most
important Marian feast of the Greek Orthodox
Church.

In the community of Kato Deftera in Nicosia
district, the Dormition of the Mother of God

is celebrated in the cave church of Panagia
Chrysospiliotissa with a fair that lasts for many
days. Known for its uniqueness, the church

is carved into a rock about 34 metres high,

on the eastern bank of the Pedieos river,

with surviving wall paintings datable to the
13th century.

The fair begins on 7 August and lasts until
midnight on 16 August. In terms of both
attendance and duration, it is considered to
be one of the biggest religious fairs in Cyprus
today, attracting tens of thousands of pilgrims
from all over the island and abroad.

Mavnyupt tng Mavayiag XpucoonnAlwtiooag otn Asutepd
Panagia Chrysospiliotissa Religious Fair in Deftera




Ta BpnokeuTtika navnyupla, eite HIKkpdA

KOl TOMIKA €iTe naykunplag epBEAELAG,
ouvexiouv Kal crApepa va anoteAouv
ONUAVTIKA OTLyMN TNG OPNOKEUTIKAG KAl
KOWWVIKAG ¢wng Twv Kunpiwv. Avdueoa ota
navnyupta nou yloptdlovtal ue dlaitepn
Aapnpdtnta ivat autd tou Ayiou Pwkd otnv
ABnéevou tng enapyiag Ndpvakag. To navnyupt
npaypatonoteital ano to 1887, kabe xpovo,
oG 21 kaL 22 XentepPpiou.

Ol €0pTAOTIKEG EKONAWOCELG NEPIAABAVOUV
apxlepatikeg Beieg Aettoupyieg, neplpopd
NG €IKOVAG Kal Tou lEpoU Aslydvou tou Ayiou
O€ KEVIPIKOUG JPOIOUG TNG KOVOTNTAG,
NMOAITIOTIKEG EKONAWOELG, KABWG Kal unaibpla
ayopd. Ot KATOLIKOL TNG KOWOTNTAG, KUPIWG
autoi nou dlapévouv Kovtd oTnv EKKAncia
Kal oToug dpdoUg dnou yiveTtal N NepLpopd,
PWTAywyoUV Kal cnualooToAidouv ta onitia
ToUG. ‘Otav n elkdva Kal 1o tlepod Asiyavo
nepvouv ano 1n yertovid Toug, NOAAEQ
yuvaikeg Bupaticouv.

Religious fairs, whether small and local or

of pan-Cypriot scope, continue to represent
an important event in the Cypriots’ religious
and social life to this day. Saint Fokas fair in
Athienou in Larnaka district is amongst those
celebrated with particular splendour. It has
been celebrated every year since 1887 on

21 and 22 September.

The festivities include high priestly divine
services, procession of the icon and of the
holy relic of the saint through the main streets
of the community, cultural events, and an
open-air market. The inhabitants of Athienou,
particularly those whose homes are close

to the church and along the streets where
the procession takes place, illuminate their
homes and decorate them with flags. When
the icon and the holy relic pass through their
neighbourhood, many women burn incense.
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Mavnyupt tou Ayiou @wkd otnv ABngvou
Saint Fokas Religious Fair in Athienou




And TG oNUAVTIKOTEPEG NPAKTIKEG TNG
BpnoKeuTikAG Napdadoong tTwv Kunpiwy, tTa
navnyupla npaypatonolouvtal oe 6An tnv
Kunpo. 211 18 Oktwppiou, Le apopur Tnv
€0pTr Tou AnooTtoAou Noukd Aaupdvel xwpa
otnv Apadinnou tng enapxiag Adpvakag
MeydAo navnyupl CUYKEVIPWVOVTAG NA60g
KOOWOU, KATOIKWY, anodnuwy, Kabwg Kat
enokentwv. Maiadtepa, aAAd Kat oe ueydAo
BaBbuod oruepa, anod TG ApxeS KIOAAG ToU
OktWRPEN N AQUNPSTNTA TWV EOPTACHUWY
anattoloe KaBaPLOTNTA TWV OMITIWV Kal
ouvdapa €veepun unodoxr Twv ENOKENTWY,
OTOUG onoioug Npooeepovtav didpopa
KepAoUATa, avApeod Toug napadoolakd
edéopata and Kpgag (ta Asydueva Kanviotd
1l KoUUVIAoTd).

Mépa and 1o AATPEUTIKO OKEAOG, KATA TN
OldpPKeLa TOU navnyuptou dlegdyovtal otnv
Apadinnou NOMTICTIKAG PUOEWG EKINAWGCELG,
E TN CUMUETOXN XOPEUTIKWY GUVOAWY,
AQIKWV HLOUCIKWV Kat nointdpndwv. Metd tnv
nPooKuvnon Tou noAlouxou Ayiou, ol niotol
MnopouV va npounBeutolv Napadoclakd
edéopata Kat AAAa npoidvta and NAavodloug
MIKPOMWANTEG.
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Religious fairs, one of the most important
practices of Cypriot religious tradition, take
place all over Cyprus. On 18 October, on
the occasion of the feast of Saint Luke the
Apostle (or the Evangelist), a big fair is held
in Aradippou in Larnaka district, attracting
a large number of residents, expatriates,
and visitors. In older times but also largely
today, from the very beginning of October
the splendour of the celebrations required
thorough housecleaning as well as a warm
welcome to visitors, who are offered various
treats, including traditional meat dishes
(the so-called smoRked or Roumniasta).

Apart from the worship rituals, cultural events
also take place in Aradippou during the

fair season, with the participation of dance
groups, folk musicians, and folk poets, the
piitarides. Following the veneration of the
patron saint, the faithful can buy traditional
dishes and other products from street
vendors.

Mavnyupt Tou AnooctoAou Aoukd otnv Apadinnou
Luke the Apostle Religious Fair in Aradippou
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ZUppwva e T napadooelg tng Kunpou,

0 YAUOG anoteAel CNUAVTIKO KOWVWVIKO
yeyovog. Mepikd otolxeia kat €01ua Tou
napadooctakou yAapou cuvexidouv va
dlatnpouvTal HEXPL ONKEPQA, LE KOPUPAIO
TO €610 Tou oToAiopatog (aAAduarta) Tou
yapnpou Kal TG vUeng Nptv ano tnv t€Aeon
TOU BPNOKEUTIKOU HUCTNpPiou.

Yné tov X0 Napadoclakwy opyAvwy Kal
TPAYOUdIWY, OTO ONiTL KABE HEAAOVUUPOU,
OUYVYEVEIQ Kal iAol CUPPETEXOUV OoTa
aAAduata: oto EUpPLoa ToU yaunpou, 0To
oTOAIoMA TOU Yaunpou Kal TNG vUepng, ooV
XOPO TWV POUXWV TWV UEAAOVUUPWY OE €va
naveépl, oto Zwatuov (ol yoveig, Ta adéAgla Kat
AAAol otevol ouyyeveig nepvouv yUpw anod tn
MEON TWV HEAAOVUUPWV KOKKIVO MAVTAAL WG
OUUBOAO YOVIUOTNTAG) KAl OTO KAMNVICUA e
@UAAa g\dg, yia Ty npootacia and to
“KAKO pat”.
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According to Cypriot tradition, a wedding is
an important social event. Some elements and
customs of the traditional wedding survive to
this day, the most important being the custom
of dressing the bride and groom (allamata)
before the religious ceremony.

Against the background sound of traditional
instruments and songs at the family houses of
the future bride and groom, family and friends
participate in the allamata, which involve:
shaving the groom, adorning the groom and
the bride, dancing around their clothes that
are placed in a basket, the zosimon or girdling
ceremony (when parents, siblings, and other
close relatives place a red sash around the
waist of the future groom and bride as

a symbol of fertility), and burning olive leaves
for protection against the ‘evil eye'.

‘EOua napadoclakou Kunplakou yApou
Cyprus Traditional Wedding Customs
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ISlaitepa SNUOPIAEG PEXPL OEPQ OTOLXEIO
NG KUMNPLOKAG yaoTtpovouiag kat gplhogeviag,
nou cuvdEETal UE TA €O1A TOU YAROU,

€ival To KEPACUA AOUKOULWY and Toug
VEOVUUPOUG OTOUG KOAECHUEVOUG. AV Kal
undapxouv dld@opeg NAPAAAAYEG avd TNV
Kunpo, otnv Abnévou tng enapxiag Adpvakag
n napadoclakr cuvtayr tou 200U aiwva
dlatnpeital avaAloiwtn, KL €101 TO TOMNIKO
npoidv Bewpeital 1o Kategoxnv Napadoclako
yaprAlo €deopua.

To aBnevitiko AoukoUul napackeudadetal anod
aAeupt, xovtpo olyddAL, payld, Boutupo,
doupi anod EUAa kaveAag, podooTaypa

KAl KOVIAK, eV 0T MEon TonoBeTouval
kapBoupdiopgva apuydaia f xaAenavad i
QvApELKTOL oL dUO KapPMol.

Ta naAawdtepa xpovia, otnv npoetoacia
TWV AOUKOULLWV CUVERBAAAQV OL yUVaiKeg TNG
OLKOYEVELAG, MOoU TA €Ynvav 0Toug poUpvoug
TWV ONITIWV Ye ocuvodeia napadoolakd
TPAyoudila ToU YAUOoU. ZAUEPA GTO XWPLd
Spactnplonololvtal apkeTd axaponiaoteia
KOl OIKOTEXVIEG MOU Napackeudlouv

AouKoU LA, Ta onoia dlatiBeval yla eyXwpLloug
ydpoug f npowBouvTtal 6To EEWTEPIKO.

48

The offering of loukoumi, a sweet treat, by

the newlyweds to their guests remains to this
day a particularly popular element of Cypriot
gastronomy and hospitality, closely linked to
wedding customs. Although there are several
variations around Cyprus, the traditional 20th-
century recipe is preserved unchanged in
Athienou in Larnaka district, this local product
considered to be the traditional wedding
sweet par excellence.

Athienou loukRoumi is made from flour, coarse
semolina, yeast, butter, juice from cinnamon
barR strips, rose water, and brandy, while
roasted almonds or pistachios or a mixture
of the two nuts are placed in the middle.

In older times, the women in a family
participated in the preparation of the
loukRoumia, baking them in the house ovens
and singing traditional wedding songs

during the process. Today, there are several
confectionaries and cottage industries in the
village that make loukoumia, sold for domestic
weddings or exported abroad.

ABneViTIKo AOUKOULL TOU YAOoU
Athienou Wedding LoukRoumi 49



H peooyelakn dlatpoen neplypdeel eva
noAudidotato ayabd nou 1o cuvbgTouy Ta
TOMIKA NPOIdVTa, oL HEBodOoL Napaywyng, ot
SLATPOPIKEG CUVABELES, TA 1ON, Ta £€01a Kal
oL NapaddoELq TWV EAALONAPAYWYWV XWPWV
ng¢ Meooyeiou. Xapaktnpidetal and uynAn
KATAVAAWGON AQXAVLIKWV, 00MNPiwV, pPoUtwy,
€AALOAAB0U, SNUNTPLAKWY KAl UMAXAPLIKWVY,
METPLA EWC UYPNAR KATAVAAWGCH YapLwy,
XOMNAA KATavAAwon KPEATOG Kat XaUnAn
£WG METPLA KATAVAAWOT YOAAKTOKOUIKWV
nPoiovIwv. Ta TPOPLUa autd cuvodeUovTal
ouvnBwg pe Kpaoi, ekxUAiopata and Botava
i AAAQ TonkA npoidvta.

H peocoyelakn dlatpopr npowdel tnv
KOWWVIKA aAAnAenidpaon kal tn dlatripnon
TWV OLKOYEVELOKWV OECHWY, agpoU Ta Kovd
yeuuata eival o akpoywviaiog AiBog twv
KOWVWVIKWY EBILWV Kal SlAPOopwV EOPTACTIKWY
ekdnAwoewv. To 2013 cupnepAPOnKe

oTov AvTinpoowneutiko KatdAoyo AuAng
MoArtiotikric KAnpovoutdg tng Avpwndtntag
g UNESCO.
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The Mediterranean diet describes the
various aspects of a regime based on local
products, production methods, eating habits,
and customs and traditions in the olive-
growing countries of the Mediterranean.

It is characterized by high consumption

of vegetables, legumes, fruits, olive oil,
cereals, and spices, moderate to high fish
consumption, low meat consumption, and low
to moderate consumption of dairy products.
These foods are usually accompanied by
wine, herbal extracts and brews, or other
local products.

The Mediterranean diet promotes social
interaction and the preservation of

family bonds, since shared meals are the
cornerstone of social customs and festive
events. The ‘Mediterranean Diet’ was inscribed
on the UNESCO Representative List of the
Intangible Cultural Heritage of Humanity

in 2013.

Meooyelakr) dlatpopn
Mediterranean Diet
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Ta YOAQKTOKOMIKA Npoidvta anoteAouv
Baoikd otoixeio TNG KUNPLAKAG Napadoolakig
OlaTPoPrG. AnUoPIAECTEPO OAWY, TO
XaAAoUuLv gival TO KUPLOTEPO (0WG EaywYIKO
npoidv Kal wg “npecBeutiq” TNG KUNPLAKAG
YAOTPOVOLIAG €XEL TAUTIOTEL e TNV LloTopia
KL TNV €IKOVA TNG XWPAG. AAAA dNHOPIANA
npoidvta eival n avaprj, To ylaoupTL,

0 TPAXAVAG KAl TO TUPI TNG pAaouvag.

MaAadtepa, oe KABe XwpPLO f KowdTNTa,
KAO€ VOLKOKUPLO JIEBETE pia-Ouo

KaToikeg Kal NpoéRata yla tnv eEunnpetnon
TWV YOAOKTOKOUIKWV AVAYKWY TOU. ZAUEPA
MIKPEG Blotexvieg N peydAeg Blopnxavieg
dpactnplonolouvtal TNV Nnapaywyn Kat
eEaywyn NPoidvVIwY, eV EKATOVTADEG
KTNvoTpopol SlaBgTouv npoiovta yia
OLKIaKN XPAoN A Ta NWAOUV GE YVWOoToUG.

AElo0ONUEIWTA XOPAKTNPLOTIKA TOU
YOAQKTOKOMIKOU NOALTIooU Tng Kunpou gival
n avantugn evog CUCTAMATOG CUVEPYATIKAG
aAAnAeyyung wg NPOG TNV NAPACKEUN

TWV NPOIOVIWV Kal N cuvdecon Toug pe
OUYKEKPIUEVEG NePLOTATELG (N.X. ERdouAda
Tupo@AYOU, KOWWVIKEG EMOKEYELG, PECTIBAA
QAYPOTIKWV NPOIOVTWV).

Dairy products are a key element of the
traditional Cypriot diet. The most popular of
all, halloumin cheese, is perhaps the main
export product of Cyprus; as an ‘ambassador’
of Cypriot gastronomy, it has become

identified with the country’s history and image.

Other popular products are anari cheese,
yogurt, trahanas (frumenty/wheat porridge),
and cheese for flaounes.

In the past, in all villages or communities,
each household owned one or two goats
and sheep for their dairy needs. Today, small
home businesses or large industries are
active in the production and export of various
products, while hundreds of livestock farmers
manufacture products for home use or sell
them to a close circle of people.

A remarkable feature of the Cypriot dairy
culture is the development of a system of
cooperative solidarity in the manufacturing of
the products and their association with specific
occasions (e.g., Tyrofagou Week/ the Cheese-
Eating WeeR, social visits, agricultural festivals).
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MAAQKTOKOMIKOG NOAITIOMOG TNG Kunpou:
NAPAdOCIAKES NPAKTIKEG, TEXVIKEC NAPACKEUNG
Kal 01K dwn)

Dairy Culture of Cyprus: Traditional Practices,
Manufacturing Techniques and Customary Life
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H kaAAlgpyela ortnpwv otnv Kunpo
TEKUNPLWVETAL and Ta NPOICTOPIKA Xpovia,
OUMPWVA UE EUPHAATA APXALOAOYIKWYV
€peEUVWV. ZUMPBOAO NG enBiwong dLd pecou
TWV ALV, 0 ApTog (] Ywpi) cuvdgsTal pe
SlaTPOoPIKA TAUTOTNTA TwV Kunpiwv, KaBwg Kat
ME NANBwpa €6ipwy, NapaddoewV Kal EOPTWV.

>1a Napadoolakd apTOCKEUAoUATA
oupnepAapBdavovtal JUUWHUATA MoU KAAUNTouV
Qavaykeg NG KaBnuepviig ZwNg, ONwg To Yl
Kal ol Aettoupyikoi dptol (ta npdcpopa, n
navvuxida kal Ta KoUUoUAAQ, nou ZUUWvovTAal
yla ™ Beia EuxaploTtia, pvnuoouva, ylopteg
ayiwv kat AAAeG NEPIOTACELG). AlAPOPETIKA
QAPTOCKEUACHATA CUVOJEUOUV UEYAAEG YIOPTES
g Xplotiavoouvng (n.x. yewoOnITTeg Kat
Baoidénita ta Xplotouyevva, pAAOUVEG TO
Mdaoxa), 6Nwg Kat onEavtikoug oTaduous Tou
avbpwnivou Biou, 6nwg n yévvnon, o 6dvatog

1} 0 YAUOoG.

ZAuepa apketoi Kunplot eEakoAoubouv va
QPTIAXVOUV YW pe NPodUpL OTOUG (poUpPVOoUG
TWV ONITIWV TOUG yia idla KatavAaAwon

1} dlatnEoUV SIKEG TOUG OLKOTEXVIES
QPTOCKEUACUATWV.
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Cereal cultivation in Cyprus has been
documented since prehistoric times thanks
to archaeological finds. A symbol of survival
throughout the centuries, bread is associated
with the Cypriots’ dietary identity as well

as with a multitude of customs, traditions,
and feasts.

Traditional bakery products include pastries
that meet the needs of everyday life, such
as bread and liturgical breads (prosphoron/
Sacramental bread, pannychida, and
Roumoulla, baked for the Holy Eucharist,
memorial services, saints’ feasts, and other
occasions). Different pastries accompany
major celebrations of Christianity (e.g.,
yennopittes and vasilopita at Christmas,
flaounes at Easter) as well as important
milestones in human life, such as birth,
death, or marriage.

Nowadays, many Cypriots still make bread
with sourdough in their home ovens for their
own consumption or maintain their own
bakery cottage industries.

Mapadoolakd aptookeudouata
Traditional Breads and Pastries
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H kowodtnta g ABngvou otnv enapyxia Adpvakag €xel Hakpa
napddoon oTnv aptonotia Kal gpnuidetat yia tnv napaywyn
TOU YVWOTOU OTPoyyuAou wwuou. Ta naiaidtepa xpovia

TO Ywui autd napackeualZotav oTa VOLKOKUPLY, yla Ta

MEAN TNG OLKOYEVELOG KAL YO OC0UG EKTEAOUCAV AYPOTIKEG
epyaocieq. Kupla cuotatikd Tou gival To aAeupt, and o onoio
agatpouvtal pévo ta nitepa, To vepod Kat To aAdTL.

Tov 206 alwva apKeTEQ olkoyeveleg TG ABnévou Eekivnoav
va aoxoAouvTal EnayyeAUATIKA Ye TNV aptonolia, kKablotwvtag
TO AOnevitiko Ywi yvwotd oe oAdkAnpn tnv Kunpo. ZAuepa
0 Napadoolakog TPONOG NAPACKEUNG KAl TO PpoUpVIoHA TOU
YWUIOU og poUPVOUG CTIG AUAEG TWV ONITIWV cuUveXiZel va
anoTEAEL KOWVWVIK) MPAKTIKY NOU QPEPVEL KOVTIA avBpwnoug
OLAPOPETIKWV OLKOYEVELWV KAl YEVEWV.

The community of Athienou in Larnaka district has a long
tradition in breadmaking and is famous for the production

of the well-rRnown round-shaped bread. In older times, this
bread was made at home, mainly for family members and field
workers. Its main ingredients are flour without the bran, water,
and salt.

In the 20th century, several Athienou families became
professionally engaged in the bakery industry, Athienou
bread acquiring notoriety throughout Cyprus. Nowadays, the
traditional way of making and baking bread in ovens in the
courtyards of houses continues to be a social practice that
brings together people of different families and generations.

Mapddoon tng aptonoliag otnv ABnevou
56 Breadmaking Tradition in Athienou 57



Ta apkateva gival €id0G KOUAOUPLWV

nou CUUWvovTal Ue NPoluL and agpo
peRubwy, Tov apkdtnv. Eival diadedoueva
o€ XwpPLA Twv enapxlwv Aepecou Kal
Mdépou, napackeudlovtal OWG KUPIWG ota
owonapaywyd xwptd Opodog kat Koavt.
‘Exouv ouvdebei e €01ua kal Napadoocelg
TOU KUKAOU {wnG twv Kunpiwv, kaBwg
NPOCPEPOVTAL OE YIOPTIVEG KAl NEVOLUEG
nepLoTAceLg, ONWe o Bagtiold, yapoug

1} lvnuoouva.

XapaKINPLOTIKO eival 6Tl e TNV NAPACKEUR
TOU apkKdtn, nou gival anotéAeopua noAUwpng
Oladikaoiag, cuvdgovtal NOAAEG NPOANYELG
kal detoldatpovies. Ma tnv napackeur Tou
apkdtn 1o {Upwpa yivetal oe okApn pe
aAeupt kat dLldgpopa Hnaxaplkd, Onwe HaocTixa,
MOYAEML KAl LOOXOKAPUDO. ZTN CUVEXELA TO
Cuudpl NAdBeTal oe KouAoupla, Ta onoia
yrvovtal o poupvo. Ta apkatéva pnopoulv
va KatavaAwBbouv eite wg PaAakd KouAoupla
eite wg nagddia.
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ArRatena are a type of artisanal rusks

made with the use of yeast from the foam

of chickpeas, known as arkatis. They are
widespread in the villages of Lemesos and
Pafos districts, but are mainly made in the
wine-producing villages of Omodos and
Koilani. They are associated with customs and
traditions of the Cypriot life cycle, as they are
offered on festive and solemn occasions, such
as baptisms, weddings, or memorial services.

Many tales and superstitions are connected
with the long process of the preparation

of the arRatis. The arkatis is kneaded in a
trough with flour and various spices, such as
mastic, mahleb, and nutmeg, and formed into
rolls baked in the oven. The arkRatena can be
consumed either as soft bread or as rusks.

Apkateva Kouloupla
ArRatena Artisanal Rushks
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H kowotnta Piokapndoou avekabev gpnuidétav yia ta
aptonapackeudopatd tNG. AnNd KAAOZUPWMEVO CUMAPL,

UE anapaitnto To NPOZUL, APWUATICHEVA e pacTixa Xiou
KO XOVIPOKOUMAVIOUEVA UNAXAPLKA, Ta NapACKEUAoUATA
puliddovtal ue PUTIKO BoUTUPO. Z€ OPIOMEVA, ENNPOCOETO
OUOTATIKO €ival N avaAatn avapr SIGAUPEVN G YAAQ.

Koupuéveg nepitexva, ol kouAdoUpeg (kouhoupla)
naocnaAifovtal e coucdypll, Yrvovtal 6 NUPWHEVO poUpVo,
eV MOAIG podioouv okenddovial pe KAAdIA TepPATOIAG.
KatavaAwvovtal {eotég étav Eepoupviotolv A we na&luddla,
yia npwivé fj WG CUVOSEUTIKO TOU KUNPLaKoU KagE. Ot aBywTEg,
eviote og oxua dinAou netdou, Zupwvovtal tn MeydAn
EROoudda. 10 KEVIPO TOUg TONOBETETAL KOKKIVO aRYO,

nou KaAUNTETAL e AeNTEG Awpideg JUUaploU oxnuatidoviag
otaupd. Ta aByd BagovTal pe pUKIA NOU PUIPWVOUV OTIG
akteq tou Pidokapndoou. Ot oxivoniteg, e kapnoug and tov
OMWVUO TOMIKO BAUVO JE TO OIAITEPO APWHA, ANOTEAOUV
eEAPETIKA VOOTIUO NAPACKEUACHA KAl TPWYOVTAL MOAAKEG

1 WG NAgIUAdL.

The community of RizoRarpaso has always been famous for its
breads and pastries. These bakery products are made of well-
kneaded dough, always with the use of sourdough, flavoured
with Chios mastic and coarsely ground spices and mixed with
vegetable butter (a process called riziasma). In some of them,
unsalted anari cheese, dissolved in milR, is also added.

Ornately cut, the Rouloures (buns) are sprinkled with sesame
seeds and baked in a hot oven; as soon as they turn golden
brown, they are covered with carob twigs. They are eaten hot
from the oven or as rusks at breakfast or as a Cypriot coffee
accompaniment. Avgotes, sometimes made in the shape of

a double horseshoe, are kneaded during Holy WeeR. A red
egg is placed in their centre, covered with thin strips of dough
that form a cross; the eggs are dyed with algae that grow on
the shores of Rizokarpaso. Schinopites, pies with fruits from
schinos, the local mastic pistacia shrub with the special aroma,
are a particularly tasty pastry and are eaten soft or as a rush.

Mapadooiakd aptookeudopata kat Cupwuata Pilokapndcou:

TPOMNoL Napackeunc Kat €0tk dwn

Traditional Breads and Pastries of Rizokarpaso:
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Aepévol e T napadooelg, Ta €01ua Kal Tov
YAOTPOVOIKO Toug NAoUTo, ol Pilokapnaoiteg
avekabev pnuiZovtav yla T HAYELPIK TOUG
OEWVOTNTA KAl TIG EEXWPLOTEG NPAKTIKEG

Mou XPNGLUOMOLOUV Y VA EVOWUATWVOUV

01N dlaTPOPH TOUG OTOLXEIQ and TNV TONIKN
XAwpida kal navida. Aglonolovv ue 1Blaitepousg
TPONoUG Npoidvta JIKAG TOUG NAPAYWYNG,
and ta neplBoAla Toug, putelUovVTag n.X.

TNV Avolén yia va €xouv andéBepa Toug
KaAokalplvoUg PAVEG. ZaAlykdpla Kabe
ueyeboug padevovtal PETA TIG NPWTEG
@OWONWPLVEG BPOXEQG A TNV Avolgn and Toug
kAunoug tou Pidokapndoou Kal anoteAouv
YEUOTIKOTATO £de0MA NOU UNopEi va
KatavaAwBel pue AadoELdo, va cuvodeUoel WG
MeCEG To 0oUlo 1 TNV EakouoTr NaPAadocIaKn
pLZoKapPNAoC(TIKN oKopdaAld, QPTIAYUEVN e
NoAU HEPAKL KAl UMOUOVH.

AAAEG YVWOTEG TOMIKEG NAPACKEUEG gival TO
YIOXVIOTO PPECKO AoUBIV (LAUPOUATIKO), Ol
MOUAAEC Kal TO KOAOKAOLV, NOU KATAVOAWVETAL
BpaoTd, yaxvi, yntd otov poupvo, Le
okopdaAld ; oe caAdta.
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Attached to their traditions, customs,

and gastronomic wealth, the inhabitants of
Rizokarpaso have always been known for their
culinary skills and the special practices they
employ in order to incorporate elements from
the local flora and fauna into their diet. They
ingeniously make good use of products they
cultivate in their own orchards, e.g., planting in
spring in order to have stock during summer
months. Snails of all sizes are collected after
the first autumn rains or in spring from the
plains of Rizokarpaso; they make a delicious
dish that can be eaten with oil and vinegar

or served with ouzo or the famous traditional
skordalia (garlic dip) of Rizokarpaso, made
with great care and patience.

Other well-known local dishes include stewed
fresh black-eyed beans (louvin) as well as
poulles (baby taro), and kolokasin (taro),
eaten boiled, stewed, or roasted in the oven,
with skordalia or in a salad.

Mapadoaolakn dlatpogr] Kal EOIMIKEG NPAKTIKES
otnv kowotnta Pilokapndoou

Traditional Diet and Customary Practices

in the Community of Rizokarpaso
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To napadoolakd optov TG Kunpou eival 1o
eUyeuoTo KPEag (apviolo ) KATOIKiolo) nou
Yrvetal og KTloTtoug poupvoug, NiAva doxeia
} Aapapiveg yia peyaAUtePEG NOCOTNTEG

KAl NPOCREPETAL OE OIKOYEVELAKA TPANEQIA,
WG TO KUPLO NIATO. ZUvodeUETAL CUVHOWG

pe o@tég (Wntég) natdteg, moupyouptv
(nAtyoupt), yiaoUptt kat caAdra. Ta teAeutaia
ekatd nepinou xpovia npoogpepdtav eniong
WG KUPLO (paynto yia To YapnAlo YAEvVTL, og
OPOUOUG KAl AUAEG ONITIWV 1) OXOAEiWV, Onou
otjvovtav poUpvol Kal Tpangdia edLkA yia
nv nepiotaon.

ZAuepPaA 10 Napadoolakd oPpTov TG Kunpou
NPOCPEPETAL KUPIWG OE OLKOYEVEIOKEG
TapEpPveEG, KEVTPA yia yaunAleg deEloELg,
aAAd Kal o€ olkieg, Uotepa and PeYAAEQ
neplodoug vnoteiag nota navnyupla, oe
MEYAAEG OPNOKEUTIKEG E0PTEG. ZTNV
ABnévou otnv enapyia Adpvakag QTidxveTal
UE npofatiolo kpeag, and {wo nou €xel
CUMMNANPWOEL €va Xpovo {wng. Ta uépn tou
{wou aAatiCovtal kal pnaivouv og nAAva
doxeia kataokeuaouéva otov Kopvo,

TOoUG Aeyduevoug ttaBddeg.
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The traditional ofton (roasted) of Cyprus is

the tasty meat (lamb or goat) cooked in built
ovens, in clay pots or metal baking trays for
larger quantities, and served as the main dish
at family gatherings. Oftes (roasted) potatoes,
pourgourin (bulgur), yogourt, and salad are its
usual accompaniments. For the last hundred
years or so, it was also offered as the main
dish at weddings, ovens and tables set up
especially for the occasion in streets and
house or schoolyards.

Nowadays, the traditional Cypriot ofton

is mainly offered at taverns or wedding
receptions as well as at houses after long
periods of fasting or fairs that celebrate

major religious feasts. In Athienou, in Larnaka
district, it is made with sheep meat, from an
animal that has completed one year of age.
The parts of the animal are salted and placed
in clay pots, Rnown as ttavades, that are made
in Kornos.
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To enoxkAG KAAALEPYELAG, MPACIVO OTPOYYUAS Aaxavikd pe Tnv
TPayavh uen, nou Cuyicel 6-9 KIAQ, YWwoTd wG TCUPKWTIKOV
Kpauniv, anoteAel aypodlatpo@Ilkd NPoiov AppnKIa
OUVOEDENEVO |UE TOV TOMO NAPAYWYNG TOU, TNV KATEXOMUEVN
onuepa Kubpea tng enapxiag Aeukwoiag. Ot Kubpewteg 10
a&lonolouv Kupiwg yla TNV Napackeun tTNg KOAUNAoounag Kat
NG MOUYKPAG, LeTaBLBAOVTAG TIQ YVWOELG Yl TNV €Tolacia
TOUG anod yevid o€ yevid.

Ma v kpaunéoouna, agou ta GUAAA BPAcouv o€ AAATIOUEVO
vepPOo, Tonobetouvtal e okANPSd NAgIHAdL pe eAatdAado, XUpod
and KITPoUNAoV Kal aAdTl, eV cuvodeUovTal UE PaUpPEG ENEG.

H uoUykpa, nou katavaAwvetal cuvhOwg KaTd TIg vnoteieg
NG ZAPAKOOTAG, PTIAXVETAL and pUAAA KpaunioU

nou €xouv Bpdoel, papabei kat Bublotel oe XUAS and
NEOMNAPACKEUACHEVO JUMAPL e NPOCUL AUTA aKOAOUBWG
apTUlovTal e KOMAVIOUEVO CLVANL KAl AAdTL Kal pUAdyovTal
oe yudAwva doxeia, oe Bepuokpacia dwuatiou.
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Known as tzirkRotikon Rrampin (Kythrea cabbage), the
seasonally cultivated green, round vegetable, characterized
by its crispy texture and weighing 6-9 Rg, is an agricultural
product inextricably linked to its place of production, the now
occupied Kythrea in Nicosia district. People from Kythrea
use it mainly for the preparation of Rramposoupa (cabbage
soup) and moungra (pickled cabbage leaves), passing on this
knowledge from generation to generation.

For the preparation of the cabbage soup, the leaves are boiled
in salted water and then placed on hard rusks with olive oil,
citron juice, and salt. It is served with blacR olives.

Moungra, which is usually consumed during Lent fasting, is
made of cabbage leaves that have been boiled, wilted, and
dipped in a batter of flour and sourdough prepared in advance.
They are then seasoned with crushed mustard seeds and salt
and stored in glass containers at room temperature.
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'VWOoELG yla TNV KAAAIEPYELQ KAl TIC XPNOEIC
TOU Kpauniou otnv KuBpea

Knowledge about the Cultivation and Uses
of Cabbage in Kythrea
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Idaitepa vooTiua givat Ta KOIAAVIWTIKA
YAUT{lOTd, oTOoIXEIO TNG OLATPOPIKAG
napddoong aAAd Kat Tng PLhogeviag twv
KATOIKWV TNG Kowvotntag Kothaviou otnv
enapxia Aepeoou. Napackeudlovtal ano
Aentég Awpideg CuuNng, ol onoieg kKOBovtal
nepitexva kal TUAiyovTal pe TETOLO TPONo
WoTe potadouv e NAeEouda. Apou npwta
TNYAvIoToUV, OTN CUVEXELA piXvovTtal oe
olpont. TEAog, nacnaAifovial e COUCAL Kal
OTOA{CovTal oTnV NIATEAA NAVTA UE KIOUAIV

(apunapopiza).

AnoteloUv anapaitnto otolxeio tNg
OLKOYEVELAKNAG {WNG KAl N yvwan yla TV
NapPAcKeUN TOUG HETAPEPETAL MPOPOPLKA

and untépa o Kopn f anod ylayld oe

eyyovr]. Ot Kol\aviwTteg Ta anokaAouv
«KOUWOTEXVAMATA» 1 «KOIAAVIWTIKN

davtéAa tng {axaponAaoTIKAG», EVW Eival
ouvU@aoHEva e NoAAd Kat didgopa £01ua
TOoU Xwplou. H kowvotnta dlopyavwvel KABe
XPOVo TN yloptH Tou YAUTgIloTou, nou divel TV
€uUKalpia oToug ENOKENTEG VA OOKIUACOUV
YAUTZIOTA Kal va NapakoAouBrncouv tn
Oladikaoia Napackeung Toug.
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A major element of the culinary tradition and
hospitality of the inhabitants of the community
of Koilani in Lemesos district, Glydjista are
particularly delicious sweets. They are made
of thin strips of dough, finely chopped and
interwoven to resemble a braid. After they

are fried, they are dipped in syrup and, then,
sprinkled with sesame seeds and decorated
with Rioulin (scented-leaved pelargonium)

on a platter.

They are an essential element of family life
and the know-how for their preparation is
passed on orally from mother to daughter or
grandmother to granddaughter. The people of
Koilani call glydjista ‘objects of virtu’ or ‘Koilani
pastry lace’. These sweets are associated
with many different local customs and the
community organises the annual glydjista
festival, which gives visitors the opportunity
to taste them and attend the process of their
preparation.

Kolhaviwtika yAutliotd
Koilani Glydjista Sweets




Ta napadoctakd npoidvta and xupd oTagpuAlou, Onwg

0 nnaAouZgc (uouotaleupld), © COUTZOUKKOG Kal TO KKIOPTEQLV
anoteAouv avanodonacTo OTOoLXelo TNG NapadosCIlaKAg
SLATPOPRAG Kal TV EBLUIKWY NPAKTIKWY Twv Kunpiwy, Wiaitepa
oTNV NEPLOXN TwV Kpaooxwplwv. Ztnv kowotnta Maxvag

otnv enapyia Aepecou tov OKTwRPLo yivetal o TPUyog Twv
OTAPUALWY, TNG YNYEVOUG AEUKNG NMoLKIAiag EuvioTepty.

Me Tov XUMO TwV OTAPUALLV QUTWY KAl TO AAEUPL Ol KATOLKOL
NAapacKeuAaZouvV Tov CUUWTO nrnaioulgy (LouoTtaAeupld).

H dadikacia tng Nnapaokeung EeKvAel pe To JUPWHA ToU
XUpoU Kal Tou aAeuplou yia tn dnpoupyia evog peuctou
peiypatog. To pelypa otn cuvexela Yrivetal o €va Ueyalo
XAAKWvO KaZavt, To xaptdiv. NMacnaAiCetal pe XovOPOKOMMEVN
Wixa apuyddAou f Kapudlou Kat KATavaAwveTal ZeoTOg

1l KPUOG.

TNV KOWOTNTA dlopyavwveTal KABe Xpdvo n ylopTH Tou
nnaAoudg, 6rnou KATOLKOL KAl ENOKENTEG €XOUV TNV eukalpia
va napakoAouBricouv tn dladlkacia Napackeunig, aAAd Kal va
OOKIUACOUV CUUWTO NNAAoudev.
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Traditional grape juice products, such as ppalouzes (grape
must pudding), soutzouRRos, and RRiofterin, are an integral
part of the Cypriots’ gastronomic traditions and customs,
especially in the area of the wine-producing villages. In the
village of Pachna in Lemesos district, the harvest of the local
variety of xynisterin grapes takes place every October. The
residents make sourdough ppalouzes using the juice of these
grapes and flour. The flour is kneaded with the juice to create
a fluid mixture, which is then baked in a large copper pan,
the chartzin. Ppalouzes is sprinkled with coarsely chopped
almonds or walnuts and is consumed hot or cold.

The community hosts the ppalouzes festival every year, where
residents and visitors have the opportunity to watch the
process and try sourdough ppalouzes.

ZUMWTOG nnaAoulecg
Sourdough Ppalouzes
(Grape Must Pudding)
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O noAtég otaguAlou eivatl éva BpenTtikd kal VOOTIUO
napadootakd npoidv, To onoio NOAAES aypotiooeg cuveyifouv
va @TIdXVouV OTO OniTl, 6Nwg guadav anod T PNTEPA N T
ylaytd toug. Mapdyetal and xupd otapuAloU, AAECUEVO OLTAPL,

APWHATIKA, ONWG KIoUALV (apunapoptla), BactAkd Kat coucdpt.

Ze KANoleg NePINTWOoELG NpooTiBeTal Kat kaBoupdiouévo
apuydalo. Ztnv kowotnta Mdxvag tng enapxiag Aepecou
0 NoATéG oTaguUALOU PpTidyvetal and noAu nalld. H nowkiAia
OTAPUALOU MOU XPNOIUOMOLE(TAL YIa TNV NAPACKEUN TOU
Slapepel and onitt oe onitl. KAnoleg VOIKOKUPES NPOTILOUV
N ynyevr AeuKri notkiAia EUVICTEPLY, EVW KANOIEG AAAEG

TO auneAioluov Lavpov, Nou aPpOovel GTOUG KUMPLOKOUG
AUNEAWVEG.

EEaipeTikd dnUOPIAR Npoidvia and XUpo otagpuAlou,

0 nnaAouZgg (uouotaleupld), 0 coUTZOUKKOG KABWE Kal To
KKIOQTEPLY, Oev Ba unopoucav va Asinouv anod tnv KUNpLakn
napadoclakr] SlaTPoPr Kal TIG E0IMIKEG NPAKTIKEG TNG
Xwpag. Ol VOIKOKUPEG NPOCPEPOUV TOV MOATO OTAPUALOU OE
OUYYEVEIG, PiAoug Kal EMNOKENTES, WG NPWIVO yeuua padi

ME YW, wg eMdOPNLO 1] KEPAOTIKO.

Grape mash is a nutritious and delicious traditional product,
which many women farmers continue to make at home,
following a process they learned from their mothers or
grandmothers. It is made from grape juice, ground wheat, and
herbs, such as Rioulin (scented-leaved pelargonium), basil,
and sesame seeds. In some cases, roasted almonds are also
added. In the community of Pachna in Lemesos district, grape
mash has been made for many years. The variety of grapes
used to make it differs from home to home. Some housewives
prefer the local white variety xynisterin, while others prefer the
red variety ampelisimon mavron, which abounds in Cypriot
vineyards.

Naturally, particularly popular grape juice products, such as
ppalouzes (grape must pudding), soutzoukkos, and RRiofteri,
are included in the traditional Cypriot diet and customary
practices. Housewives offer grape mash to family, friends, and
guests, for breakfast (with bread), as a dessert, or as a treat.

[MoATOC otaguALoU
72 Grape Mash 73



OL paé&irAeg eival €idog naotou cUKoU oTn
Aucé tng enapyiag Nagou, nou dlagepouv
and dAAa naotd ouka Adyw Tng 1dlaitepng
yeuong Kal ToU TPOMoU NAPACKEUNG TOUG.
Anotelouv €deoua 1) cuVOdEUTIKO UECE yia
n d1Bavia, To KovIdK 1 To KPaoi.

H dladikacia KaAALEPYELAG Kal MAPACKEUNG
eival yla Toug Katoikoug Tou Xwptou ag
HopPNG Llepoteleatia. MNa tnv wpipavon
TOUG, Ta oUKA AadwvovTal pe €101kd epyaleio
evoow PBpiokovtal aképa oto dEvVTpo.
ZUAA€yovTal, anAwvovtal otov AALO yia
Mia-0Uo pgpeg, €netta koBovtal otn UeEon
XwpIg va dlaxwplotolv Kal eKTibevtal otov
A0 o€ NeUKORBEAOVEG Yl OUO-TPELG PEPEG.
AkoAouBei Bpdolpo oe KoXAAoTO VEPO e
KAWVLA Kal UAAa and pdpado. Zteyvwvovtal
gavd otov Ao yia AAAeq pia-0Uo pEpeg.

MaAaldtepa, yla tnv evloyia tng codeldg,
KaTd Tov aylaopd Twv Pwtwv ocuvnbiZotav
va pavtidovtal Kat ot Ua&iAAEG UE ayLaOHEVO
vepo.

74

Maxilles are a type of sun-dried figs made

in the village of Lysos, Pafos district, which
differ from other sun-dried figs because

of their special taste and the way they are
prepared. They are served as a delicacy or an
accompaniment to zivania, brandy, or wine.

The process of their cultivation and
preparation constitutes a Rind of ritual for the
villagers. In order to accelerate their ripening,
the figs are oiled with a special tool while they
are still on the tree. After they are harvested,
they are laid out in the sun for a day or two,
then cut in half without being separated

and exposed to the sun on pine needles for
another two or three days. They are then
boiled in very hot water with fennel twigs and
leaves. Finally, they are again dried in the sun
for another day or two.

In the past, for the blessing of the harvest,
people used to sprinkle maxilles with Holy
Water during Epiphany.

Maé&iAAec Aucou
Maxilles Figs of Lysos
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O KoI\aVIWTIKOG Kaikavdg eival €idog
napadoctakou yAukoU and tnyavntn
olponaotr) ¢uun. To opdnt Tou yivetal

ME EWnuav, evw n dlaKOCUNCH TOoU OTO
MIATOo PE KIOUALY. TO CUYKEKPIUEVO €i00G
olkotexviag avonoe oto Kolhdvt Adyw tng
dpeong npodoBacng oG NPWIEG UAEG NoU
anattouvTal yia TNV Napaockeur Tou, KUpiwg
o€ aleup, AddL kal Eynuav, agou oTo XWPLo
KOAALEPYOUVTAV OLTNPEJ, EANEG KAl AUNEALD.
To otaguAL Tou Kothaviou, evog ano ta
YVWOTOTEPA Kpaooxwpla tng Aepecou,
XapaktnpiZetal wg «ekAekTO». MapdAAnAa,
OTO XWPL6 UNAPXE CNUAVTIKA KL APKETA
QveNTUYHEVN PBlotexvia Ue vepOUUAoUg,
OUVEN®G TO AAECA TOU oltaplou Atav

YlO TOUG KATOIKOUG EUKOAO.

ZUVUQAOHEVOG e dldgpopa £01ua Tou
Ko\aviou, 6nwg n ¢ubkid (puteuon) tou
apneAloy, o Kaikavdg anoteAei NPAKTIKA
€KPPACH TWV YOOTPOVOUIKWY YVWOEWV KAl
TEXVIKWV TWV YUVAIKWV AAAd Kal TNG TOMIKAG
@Aoeviag. ZepBipetal pe eynuav otagpullou,
XapounopeAo, UEAL A Zaxapn.

Koilani Kaikanas is a Rind of traditional
dessert made of fried, syrupy dough. It is
soaked inepsiman (thick grape syrup) and
decorated with Rioulin (scented-leaved
pelargonium) on a platter. This particular

type of cottage industry flourished in Koilani
thanks to the easy access to the raw material
required for its preparation, mainly flour, oil,
andepsiman, since the villagers cultivated
cereals, olives, and vines. Grapes from Koilani,
one of the most famous wine-producing
villages of Lemesos, are characterized as
‘fine’. At the same time, an important and
relatively well-developed watermill industry
existed at the village, rendering wheat grinding
easy for the inhabitants.

Intertwined with various Koilani customs, such
as vine planting (fythRia), RaikRanas constitutes
a material expression of the culinary
knowledge and techniques of the women of
Koilani as well as of the local hospitality. It

is served with grape epsiman, carob syrup,
honey, or sugar.
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Kaikavdc otnv kowvotnta KolAaviou
Kaikanas in the Community of Koilani
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And g no e€aioleg pUPwWALES Nou avaduovtav naiadtepa
oTov kduno tng Mecoaopiag Atav autA Tng Totnnonitag,
WnUevng og Napadootlakous poUpvoUG OTIG AUAEG TWV OMLTLWV.
MEpog TNG NOAITIOTIKAG KANPOVOLLAG KAl CUVU(PACUEVN E
TNV KOWVWVIKN Cwr TOU AEUKOVOIKOU KOL TWV KOWOTATWVY TNG
yUpw neploxnig, Niyou, Meplotepwvonnyrg kat MnAdg,

n Townnonta givat ZUN TUMYUEVN o€ POAO, NMou aAeiBetal

pe Toinna (kpouota) anod Bpacuévo alyonpoBelo yaiaq, to
onoio €xel apebel EeokeénaoTto kanoleg wpes. Podoywnuévo
0€ BOUTUPWHEVO TaWI, TO POAS LE TNV Nita NePLXUVETAL
QAKOAOUBWG HE MNOALKO KPUO CLPONL. Ze KPOTEPO HEYEDOG, oL
tonnéniteg nacnaAifovtal e Zaxapn N HEAL evw naialdtepa
KATAVOAWVOVTAV Kal OKETEG. Kanote npooTtifevtal kal
KOMAVIoUEVA AUUYydaAa.

H yvwon yia tnv napaokeun tng totnndnitag, “Baciikicoag”
TWV TOMNIKWV YAUKWOV £3E0UATWY, HETAPEPETAL and yevid oe
yevid. MNpoopepeTal kabnuepvd, KUPIWG OPWG O YIOPTEG,

WG KEPACHA.
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In the past, one of the most exquisite fragrances lingering in
the plain of Mesaoria was that of tsippopita, a sweet pie baked
in traditional ovens in the courtyards of houses. An element of
the cultural heritage of LefRoniko and of the surrounding area
communities Gypsou, Peristeronopigi, and Milia, interwined
with social life, tsippopita is a dough rolled and smeared with
the tsippa (crust or heavy cream) of boiled sheep and goat
milk, which has been left uncovered for a few hours. After it
turns brown in a buttered baking pan, the pie roll is poured
with plenty of cold syrup. Smaller size tsippopites are sprinkled
with sugar or honey, while in the past they were also eaten
plain. Crushed almonds may sometimes be added.

The Rnowledge of how to make tsippopita, the ‘queen’ of local
sweet pastries, is passed on from one generation to the next. It
is served daily, but especially on feasts, as a treat.

Townndnita otnv Kolvotnta AEUKOVOIKOU Kal 0Ta YUpw XwPLd
¢ Meoaopiag (Miyou, MNeplotepwvonnyn, MnAld)

Tsippopita in the Community of LefRoniko and the Neighbouring
Villages of Mesaoria (Gypsou, Peristeronopigi, Milia)
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Euplokopevn 0To oTaupodpopt dLapopwy
MOALTIOMWY KAL GTOV OPOLIO APKETWV
KATAKTNTWV, AOyw TNG YEWYPAPIKAG TNG
eyyutntag e AAAoug Aaoug TNG AVATOAIKAG
Meooyeiou kal tng Méong AvatoAng,

n Kunpog avéntuEe avd Toug alveg Jia
NMOAUCUVOETN YOOTPOVOULKH Napddoon,

nou xapaktnpidetal and wiaitepa NAoUcLeEg
yeuoelg.

TAUa KATATEBEV TNG KUNPLAKAG UNOdoxXNG
Kal IAo&eviag, To Napadootakd AoUKoU L
lepooknnou eival éva eEalPeTIKA SNHOPIAEG
KEPAGCHA, MOU NPOCPEPETAL WG EMOOPMLO

1} CUVOJEUTIKO ToUu Kage. Priaypévo pe
{axapn, vepod Kal AUUAO, TO UIKPO og HEYEBOQ
Zelhativdeg €deopa nacnaAidetal pe
Zaxapn axvn 1 TEHMEVN Kapuda, evw Unopel
va nePLEXeL SlAPOPETIKA CUMNANPWHATA,
ONWS apWHATA, XPWOTIKEG ousieg, Enpouqg
Kapnoug, UEAL ) Nikpry cokoAdta. H tontkn
napaAiayn g Fepookrinou otnv enapxia
Mdpou xpovoloyeital and ta t€An tou 190u
awwva Kat €xel avayvwplotei and to 2007,
Xapn otn povadikdtntd NG, wg npoiodv MNre
(Mpootateudpevng Mrewypagikng EVOelEng).
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Situated at the crossroads of various cultures
and on the path of various conquerors, due to
its geographical proximity with other peoples
in the Eastern Mediterranean and the Middle
East, Cyprus has developed throughout the
centuries a complex gastronomic tradition,
characterised by particularly rich flavours.

A trademarh of Cypriot welcome and
hospitality, the traditional loukoumi (Cypriot
delight) of Geroskipou is an extremely
popular treat, served as a dessert or a coffee
accompaniment. Made from sugar, water,
and starch, this small gelatinous sweet is
sprinkled with icing sugar or grated coconut
and may contain different additives, such as
flavourings, colourings, nuts, honey, or bitter
chocolate. The local variant of Geroskipou

in Pafos district dates back to the end of the
19th century and, thanks to its uniqueness,
was recoghnised as a PGI (Protected
Geographical Indication) product in 2007.

Noukouul 'epooknnou
GerosRipou Loukoumi
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To AEUKAPITIKO KEVTINUA €ival TO MO AVTINPOCWNEUTIKO
Oeiyua tNg NapadoolakAg KEVINTIKAG TEXVNG TOU NHLOPEIVOU
Xwptou AsUkapa (Mavw kat Katw), otnv enapyia Adpvakag,
an’ érnou Kat n ovopacia tou. AnoteAel peTEEEANEN TWV
KUMPLOKWY acrnponAouLiwv Tou 18ou kal 190u atwva Kat

TWV BEVETOLAVIKWY davTEAWY TUNoU reticella Tou 150U Kat
160U awwva.

Ma TNV Kataokeur Tou xpnotonoleital Avd Ugacua oe
PUOLKO XPWHA KAl KAWOTEG 0€ AoMNPoUGg, EKPOU KAl KAPE
XPWHATIOHOUG. TO KEVTNUA KATACKEUAZETAL NAVW OE E10IKO
Ma&IAapAKL MoU QTIAXVEL N Bla n kevtitpla. H dopn twv
KEVTINMATWY AKOAOUBE( [la ovadIkh Kal auotnpr oslpd

ME evaAAayr KOPTWV Kal YEUWTWV (YEUATWY) oXediwv,
ONMIoUPYWVTAG PwG Kat okid. Ot Aeukapiteg epnopevoviav
Ta Kevtipata otnv Eupwnn, Ti¢ okavOvafIKES XWPEG Kal TNV
AuepiKi.

To «\eUKAPITIKO KEVINUO» CUMNEPIANPONKE oTOV
Avtinpoowneutikd KatdAoyo AuAng lMoArtiotikri¢ KAnpovouldg
¢ AvBpwnotntag thg UNESCO 1o 2009.
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Lefkara lace or LefRaritiRo is the most representative example
of traditional embroidery craft coming from the semi-
mountainous village of Pano (upper) and Kato (lower) Lefkara,
in Larnaka district, after which it is named. It constitutes the
continuation and evolution of the 18th- and 19th-century
Cypriot asproploumia embroideries and the 15th- and 16th-
century Venetian reticella laces.

Natural linen fabric and white, ecru, and brown threads are
used. The embroidery is created on a special cushion made
by the lace-maker herself. Its structure follows a unique

and rigorous sequence of designs, alternating between
cutwork and stitch filling (gemata) patterns that create light
and shadow. The men of Lefkara traded the embroideries in
Europe, the Nordic countries, and America.

‘Lefhara laces or LefRaritirRa’ was inscribed on the UNESCO
Representative List of the Intangible Cultural Heritage of
Humanity in 2009.
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LefkRara Lace (LefRaritiRo)
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H Aentr daviéla tou Beoviou, n niniAAq,
QTAXVETAL OTO XEPL e BEAOVL KAl KAWOTH,
ME TO €GO NUKVWV KAl APALOV KOUNWYV
otov agpa. H texvikn kal ta oxedid g
€XOUV OUoLOTNTEG ME TIC DaVIEAES TNG
KwvoTtavtivounoAng, tng Zpupvng Kal Twv
VNOLWV TOU avatoAlkoU Alyaiou. ZAuepa otnv
Kunpo n t€xvn tg mmiAAag, Tou yvwotou
BeAovdkounou, dlatnpeital Kupiwg and
KEVINTPIEG, TIG MMAAGPAIVES, OTIG KOIVOTNTEG
Kothaviou, AanriBou kat Ouoddoug.

H mniAAa apxicel ndvia anod 1o KEvtpo

TOU Uno Kataokeur oxediou, pe eEaipeon

Ta oxedla oe Awpideg. O mmAAdpalveg
Onuioupyouv didgpopa €idn mriAAag, 6nwg
netoeTdKkia Kat tpanedopdvinAa og nolkiAa
MEYEDN KAl YEWMETPIKA oxXaTa. AlOKOCUOUV
eniong pe mniAAa kouptiveg, HagIAdpLa,
KOOMAMATA Kal JavTAALa.

The fine pipilla needlepoint lace is made

by hand, tying dense or thin knots in the air
with the use of only a needle and thread.

Its technique and designs are similar to

the lace-making techniques developed in
Constantinople, Smyrna, and the Eastern
Aegean islands. In Cyprus today, the craft of
pipilla lace making, the well-known knot-stitch
velonokompos, is preserved mainly in the
communities of Koilani, Lapithos,

and Omodos.

A piece of pipilla lace always starts from the
centre of the design that is in the process of
being created, with the exception of striped
patterns. Pipilla lace makers, the so-called
pipillarenes, create a variety of pipilla items,
such as doilies and tablecloths in various sizes
and geometric patterns. They also use the
lace to adorn curtains, pillows, jewels,

and handRerchiefs.

Aavtela mniAAa
Pipilla Needlepoint Lace




H davtéla Bevig § mrttwtr Tunou reticella
eival €idog kevinueévng davtEAag nou yivetat
ME NPWTN UAN ™ BappBakepr KAWoTH.

H d1ddoon autou tou €idoug otnv Kunpo
avdyetal otnv nepiodo tng Evetokpartiag
(1489-1571) kal avantuxdnke oe NOAAA HEPN,
6nwg n Abnévou, n Opd, n Adyela, n MeAivn,
o0 Kdtw Apug kat n Adpvaka.

Ma v kKataokeun TNg MTTWTAG davieAag
Xpnotuonoleital 181KO HagIAapdAKL, 0To

onoio TonoBetouvTal KapPitoeg avdaioya Ue
TO OXEOL0, MPOKELEVOU Va oplobeTnOei To
oxrMa. Ta potiBa nou dnuioupyouvtal givat
auotnPd YEWUETPIKA KAl NPOCOOLAlouV e
@UAAa og dlapopeq dlaTAEELG. AladedopEvog
TUNog KeviAuatog otnv ABnévou tng
enapxiag Adpvakag eival n oAérnAouun
daviéla e eAeUBepa AUTOTEA OXEDLA, ONWG
AouAoUdia, NouAld, Zwa, avepwnOUoPPES
@LyoUpPEG Kal OKNVEG anod tnv kadnuepvn Cwn.

Pittota or Venice needlepoint of the reticella
type is an embroidery needle lace made with
cotton thread. The dissemination of this type
of lace-making in Cyprus dates bacR to the
period of the island’s Venetian rule (1489-1571),
the art flourishing in many parts, such as
Athienou, Ora, Lageia, Melini, Kato Drys,

and Larnaka.

For the making of pittota, a special cushion
is used, on which needles are attached in
order to delineate the particular lace design.
The patterns are strictly geometrical and
resemble leaves in various arrangements.

In Athienou in Larnaka district, a freestyle
type of lace, known as oloplouma (richly
decorated) is quite popular, with patterns
depicting flora and fauna, human figures,
and scenes from everyday life.
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Aavtela Bevic N MITTWTA

KAl aBnevitikn oAdnAouun davieAa
Pittota or Venice Needlepoint Lace
(Reticella Type) and Athienou Lace
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O @epPoAiteg eival idog xelponointng davieAag,
@LAOTEXVNUEVNG UE KPR EUAIVN odaita, nou ovopdleTtal
UakoukoUdLv. QTidxveTal e Mia HOVO KAWOTH, 6nwg n davteAa
mniAAa kat n davieAa pe BeAovakl. ZuvnBwe auth N KAwoTN
eival xpwpatog dcnpou i} avolktou pned. Me 1o €va XepL n
TEXVITPLA KPATA TO LAKOUKOUDIV KAl E TA OAKTUAQ TOU AAAOU
XEPLOU KPATA TNV KAWOTH, €TCL NOU VA UNOPECEL VA NEPACEL TO
MAKOUKOUSIV KAl VO OXNMATIOEL TOUG KATAAANAOUG KOUMOUG.

21tn NoAAia napopola davtéAa cuvavtdtdl e Tnv ovouacia
frivolité. Me tnv ndpodo Tou XpAvou O KUMPLAKOG PEPPBOAITEG
angktnoe SIkd Tou XapaKTried, Napadootakd oxedia Kal
potiBa. Kevtpikd B€ua tou eival 1o AouAoudt nou oxnuatidetal
ME OTPOYYUAA Kal Kannwtd oxApata, KAt Nou Xapaktnpidel
1dlaitepa TN PUON Tou Katexouevou onuepa KapaBd tng
enapxiag Kepuvelag, Tng KUpLAG NEPLOXAG OTn Xwpa érnou
evtonidetal n T€xvn Tou PePLOAITE.
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Fervolites is a type of handmade lace, made with a small
wooden shuttle called makRouRoudin. It is made with a single
thread, like pipilla and crochet lace, usually of white or light
beige colour. The embroiderer holds the makouRoudin with
one hand and the thread with the fingers of the other hand
so that she can form the appropriate knots with the help of
the shuttle.

A similar type of lace is found in France, called frivolité.
Over the years, the Cypriot fervolites has acquired its own
character, with traditional designs and patterns. lts main
pattern is a flower formed by round, curved shapes, a
special characteristic of the landscape of the now occupied
community of Karavas in Keryneia district, the island’s main
area where the craft of fervolites flourished.

Aavtela pePBOAITES
Fervolites Lace
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‘EpYO TwV YUVALKEIWV XEPLWYV, TA QUOKIWTIKA UPAVTA anoTeEAOUV
€va and 1a XapaKTINELoTIKOTEPQ €(0n TNG KUNPLAOKAG
napadoolakng olkotexviag. MNMa va Quagel 1o oxedlo, n
UPAVTPLa NAipVeEL XWPLOTEG OECUIOES XPWHATIOTWV KAWCTWYV
KOl TIG NEPVA [E Ta SAKTUAA TNG pEoa and Alyeg, LETPNUEVEG
KAWOTEG TOU oTNnoviou. Metd to népacpa kabe KAwoTAG
pixvel Tn oaita Tou u@Padlou Kat XTUNdA TIC KAWOTEG Nou €XEL
nePACEL € TO XTEVL TOU apyaAelou.

MapoAo Nou Ta QUBKIWTIKA PTIAXVOVTAV KAl o€ AAAEQ
NEPLOXEG TOU VNOloU, N TEXVN Toug avantuxonke Wblaitepa
otnv enapyia Mdeou, pe enikevipo 1o xwpld Putn. Ta Bactkd
XpwHata Twv oXediwv gival To KOKKIVO, TO UMNAE, TO KITpLvo, To
NoPTOKAAL Kal To nNpdoivo. Ta ox€dla, yWwoTd Kal wg nAouLtd
¢ Boupag, naipvouv 1o évoud Toug and avilkeiyeva kat
napaocTdoelg TNG KAONUEPIVAG WG, ONWG Ol POLVIKOUSEG,
Ta abpwnoubKia Kal Ta oTaupoUbKia.
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Woven by women, fythRiotika embroideries are one the most
characteristic types of Cypriot traditional handicraft. In order to
make the design, the weaver takes separate hanks of coloured
threads and inserts them through a small, specific number of
warp threads with her fingers. After each thread is inserted,
the weft shuttle is thrown across and the inserted threads

are battened down with the reed of the loom.

Although fythRiotika were also made in other areas of the
island, this art form was particularly developed in the district
of Pafos, mainly in the village of Fyti. The main colours of the
designs are red, blue, yellow, orange, and green. The various
patterns, also known as ploumia tis voufas (ornaments of

the loom), are named after everyday life objects and images,
such as foinikoudes (palm trees), athropouthRia (small human
figures), and stavrouthRia (small crosses).
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QUOBKIWTIKA KEVTAUATA TOU apyaAelou

Fyti Loom Embroideries (FythRiotiRa)
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Baupdki kat HaAAL, kal og UIKPOTEPO

Babuod Awvdpt i petdél, apbovoucav
noAaldtepa otnv euputepn NePLoxn InNg
Meoaopiag, anoteAwviag npwtn UAN yla tnv
KOTOOKEUN KALVOOKENAOUATWY, KOUPTIVWY,
TPANECOUAVTIAWY KAl AAAWY, YVWOTWV yia
TNV avOEKTIKOTNTA TOUG, UPAVTWV.

21O PMEYAAUTEPO KEVTPO UPAVTIKAG TN
Meoaopia, To Aeukdvolko, Ol yuvaikeg
@nuidovtav yla TNV T€XVN ToUg, YVWOELG yla
TNV onoia HeTaPpEPOVIAL AKOUN and yevid oe
yevid. OL UPAVIPLEG EPTIAXVAV OTOV APYAAELD
Ta JIKA Toug evdUpaTa H NPOoika yla olkeia
npécwna, evw NapdAAnAa epnopevoviav 1a
KOMWOTEXVAUATA TOUG O naddpla ot NOAelg
ng Kunpou.

Ta AEUKOVOLKIATIKA UpavTtd dlakpivovtal yia
TIC EVAAAACOOUEVES XPWHATIOTEG TOUG PIYEG.
XpwHata 6nwg To KOKKIVO, TO MOPTOKAAL, TO
KiTplvo, T0 NPAcLvo Kal To UnAe, cuvdudlovTal
oUUPWVA e TO YOUOTO KABe upAvtpag.
ZUAwvol apyaAelol anavtouv ohpePa KUPIiwg
o€ pouoeia Adikng T€Xvng 1 o€ UEUOVWUEVEQ
olKieg.

Cotton and wool, and to a lesser extent flax or

silk, used to abound in the region of Mesaoria,

being the raw material for the manufacture
of bed linen, curtains, tablecloths, and other
woven fabrics known for their durability.

In LefRoniko, the largest weaving centre in
Mesaoria, women were renowned for their art,
the Rnowledge of which is still passed down
from generation to generation. The weavers
used the loom to make their own garments or
the dowry for persons close to them, while at
the same time they sold their handicrafts at
bazaars in the cities of Cyprus.

The Lefroniko woven fabrics stand out for
their alternating coloured stripes, red, orange,
yellow, green and blue combined according
to each weaver’s tastefulness. Today, wooden
looms can be found mainly in folk art
museums or in some houses.
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ATika ugpavta
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Lefroniko Loom Embroideries
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H navdpyaia 1€xvn tng KeTagoupyiag Kat UPAvTKAg, anod
NV Napaywyn, KAAALEPYELa Kal enegepyaoia Tou pPetaglou,
n petanoinon Tou o€ vAA wg TNV TEAKN aglonoinon, givat
AppnKTa cuvdedePEVN e TNV EVOUCN Kal TNV KAAUWN AAAWV
BaoLkWV avaykwy ToU AypOTIKOU VOLKOKUPLOU.

AladpapdTios ONUAVTIKO POAO OTNV KOIVWVIKO-OLKOVOUIKY wh
Twv Kunpiwy, yvwpidovtag eunoptkr dvbnon tov Mecaiwva,
1dlaitepa Tov 130 alwva. Xta vedtepa Xpovia n UPavTIKA oToV
apyaAeld enBiwoe KUPIwg wg Hop@r OIKOTEXVIOG 0 NOAAEQ
neploxeg, 6nweg otnv Kapnaaoia, kupiwg otov Aylo AvSpOvIKo
kal oto Pilokdpnaco, ota Xwpld Tou kaunou Mecaopiag,
Kupiwg oto Aeukdvolko, oe AdnnBo kat KapaBd otnv enapyia
Kepuvelag, otnv Kakonetpld otnv opocelpd Tpoddoug Kal
otn dutn ng enapxiag Mapou.

ZAUEPA YVWOELG HETAEOUPYIAG KAl UPAVTIKAG HETAPEPOVTAL
NEOPOPLKA HE BLWHATIKA padnteia and g naAaldtepeg
OTIG VEOTEPEG YEVIEG KAL E EKNAIDEUTIKA NPOYPAMUATA TNG
Ynnpeoiag Kunplaknig Xelpotexviag.
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The ancient art of silk making and weaving, from the
production, cultivation, and processing of silk and its
transformation into yarn to its final utilisation, is inextricably
linked to clothing and the satisfaction of other basic needs
of the rural household.

The silk industry played an important role in the Cypriots’
socio-economic life, witnessing a commercial boom in the
Middle Ages, especially in the 13th century. In modern times,
weaving on the loom has survived mainly as a form of cottage
industry in a number of areas, such as Karpasia, especially

in Agios Andronikos and RizoRarpaso, the villages of the
Mesaoria plain, especially in Lefkoniko, Lapithos, and Karavas
in Keryneia district, Kakopetria on Troodos mountain range,
and Fyti in Pafos district.

Today, the knowledge of silk making and weaving is transferred
orally through experiential apprenticeship from the older to the
younger generation and through the Cyprus Handicraft Centre
educational programmes.

TEexvn NG peta&oupyiag:
UPAVTIKA KAl HETAEWTA ugpavtd
Art of Silk Making:

Weaving and Silk Fabrics
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H avdantuén g t€xvng TNG HOAAKAG
KAAOBONAEKTIKAG O0TNV KOWVOTNTA AKpWwInpEiou
Nepeoou gival dpeoca ouvdedEUEVN e

10 AIBAdL Akpwnpiou, Nou padi pe tnv
AAUKR AKpwTtnpiou anoteAouv Toug
ONUAVTIKOTEPOUG UYPORLOTONOUG TNG
avatoAikig Meooyeiou. Aglonowwvtag

nv nAouoia YAwpida and 1o AiBdAdt yia tn
GCUAAOYH QUTWV, OL KATOLIKOL TNG KOWVOTNTAG
aoxoAnBnkav enayyeAUATIKA JE TNV
napaywyn €1dwv KAAABONAEKTIKAG yLa

N KeTagpopd Kat pUAagn ayadwv, onwg
oTaguUALa, EALEG, OLlTNPA, PPOUTA, YW K.4.

H cuAAoyn Twv PUTWV YiveTtal Kupiwg Toug
KaAokalplvoug PAVEG, agou TOTE anaviouy Ta
o NoAAd €idn, evw ol UYPNAEG BepuoKpacieq
ENITPENOUV TN Ypryopn anogrjpavor] Toug.
Baoikeg texvikeg nAegiuatog ivat o unAgog
yla TV Kataokeun JEUMIALWV, TOAVTWV,
KAAQOLV K.4., N TEXVIKA ToU TaAapkoU yia Tnv
KOATOOKEUN OPWVUUWY i AAAWV NAPOUOLWV
QAVTIKEIEVWY KAl N TEXVIKA KATACKEUNAG
NapadoCIaKWV KAPEKAWY UE TOVO.

98

The development of the craft of soft basket
weaving in the community of ARrotiri in
Lemesos district is directly linked to the area
of Livadi (ARrotiri marsh), which, together with
ARrotiri Salt Lake, are the two most important
wetlands in the Eastern Mediterranean.

Using the lush flora of Livadi grassland for
the collection of plants, the community’s
inhabitants have been engaged professionally
in the making of basket ware for the transport
and storage of goods, such as grapes, olives,
grain crops, fruit, bread, etc.

The plants are mainly collected during the
summer months, when most plant species
grow and when high temperatures allow them
to dry quichkly. The main weaving techniques
used are mpleos for making zebilia, bags,

or baskets, the technique of making talaria
and other similar items, and the technique of
making traditional chairs with the use of tonos
(reed fibre).

TEXVN TNG MOAAKNAC KAAABONAEKTIKNG
o1o AKpwTrpl Aepeocou

Craft of Soft Basket Weaving

in ARrotiri, Lemesos
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H t€xvn TG KAAABONAEKTIKAG KAl YABONMAEKTIKAG UE KAAAL
ota AiRadia tng enapxiag Adpvakag, onwg Kat oe AAAEQ
kowvotnteg TNG Kunpou, ival dpeoca cuvdedepévn Le Tn
YEWPYIKN KAl KTNVOTPOPIKA Zwn TG unaibpou. AElonoliviag
TOUG KAAQUIWVEG TNG NEPLOXG NOANO( KATOLKOL TNG
KOWVOTNTAG ACXOANONKAV ENAYYEAUATIKA E QUTH TNV TEXVN,
kataokeudZovtag didpopa eidn KAAABonAeKTIKAG, avaloya
ME TN Xprion yla tnv onoia npoopidovtav: KaAddia yia tn
METAPOPA KAl PUAAEN OLTNPWY, PPOUTWV KAl AAAWY ayadwy,
KOQIVEG KAl KOPIvIa yia TN GUAAOYH KAl LETAPOPA YEWPYIKWOV
NPOIOVTIWV KAl ELNOPEUNATWY, PIHWTPA {WWV Kal NavepLa yia
TO KOWIMO Tou PIOE 1 Tou Tpaxavd.

H t€xvn TG YaBonAeKTIKAG ENKEVIPWVETAL KUPIWG oTNV
KATOOKEUN KAAQUWTWY KAl yabapKwv, Nou Xpnoluelouv
WG EOWTEPLKN €NEVOUCH OTIG OTEYEG AMNOKATECTNMEVWV
napadoclakwy LTIV, WG KECOo Nepippagng kat okiaong.
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The handicrafts of basketry and straw-mat weaving in the
community of Livadia in Larnaka district, as well as in other
Cypriot communities, are directly linked to rural agriculture
and livestock farming. Using as raw material the reeds found
in the area, many residents of Livadia have been engaged
professionally in this craft, making various Rinds of basketry
items, depending on their intended use: baskets for the
transport and storage of cereals, fruit and other produce,
Rofines and Rofinia for the collection and transport of
agricultural products and goods, animal muzzles, and paneria
for cutting pasta products, such as fides (vermicelli) and
trahanas (frumenty/wheat porridge).

The craft of straw-mat weaving is mainly used to make
Ralamotes and psatharkes, used on the roofs of restored
traditional houses, for fencing, or for shading.

TEXvVN TNG KAAABONAEKTIKAG
KAl YaBonAeKTIKNG ota Aipdadia
Basketry and Straw-mat Making in Livadia
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H kaAaBonAektikr) otn Meodyn tng enapyiag Magou,

WG eNAYYEALATIKA dPAoTNPLOTNTA, EVIONICETAL OTIC APXEQ
ToU 190U awva. ApxIKA AvOPES KAl AKOAOUBWGS yuvaikeg
KOATAMNAOTNKAV UE TNV KATACKEUN XPNOTIKWY AVIIKELUEVWV
and KaAdpL, NEWTN UAN nou agOovouoe O0ToUG KOAQULWVEG
NG nePLoXNG. AOyw Twv UeyAAwv avaykwv and Kunploug
aypOTES yia CUANOYH KAl LETAPOPA TwV NPOIOGVTWY TOUG,
oUVTOMA N KAAQBONAEKTIKN €EEAIXONKE OE NUPRVA EUNOPLKAG
Spaoctnpdtntag ya tn Meoodyn. KaAdba diapopwv peyedwv
KL XPNOEWV, ONWG KOPIVEG yla LETAPOPA 1 anobrikeuon
nEOIoVIWY, Navepla 1 AAAa Npoidvta pe BAcn TO KAAduL,
Katackeuddovtav kat nwAouvtav, CUURAAAOVTIAC OTNV Eunuepia
TWV KATOIKWV Kal TNV euputeEPN NPOO0JS0 TNG KOWVOTNTAG.

H d1adikacia KaTaoKeUNG Twv KaAabwy, nou anattel TaAEvto
Kal eNIOEEIOTNTA, EiXE EMIONG KOWWVIKEG NPOEKTACELG,

MG KOl GUVERAAAE OTNV KOWVWVIKOMOINON TWV YUVALIKWY
kaAaBonAekTpiwv. Pidyvovtag Ta Sidpopa avIlkeipeva ol
yuvaikeg Bpiokovtav padi, cuZntouocav kat avtdAlalayv 1O€eg
yla ™ BeAtiwon tng T€XvNg Toug.
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Basket weaving as a professional activity in the village of
Mesogi, in Pafos district, can be traced back to the beginning
of the 19th century. Initially men and then women were
engaged in the maRing of utilitarian objects from reed, a raw
material that abounded in the region’s reed fields. Due to the
Cypriot farmers’ great need for the collection and transport
of their products, basketry soon became a core commercial
activity in Mesogi. Baskets of various sizes and uses, such
Rofines for transporting or storing products, cane baskets, or
other reed-based products, were made and sold, contributing
to the well-being of the inhabitants and the general progress
of the community.

The process of basket making requires talent and skill

but it also had social implications, as it contributed to the
socialization of women basket weavers. The process of
basket weaving allowed women to get together, discuss, and
exchange ideas for the improvement of their craft.

TEXVN TNG KAAABONAEKTIKNIG ot Meooyn
Craft of Basket Weaving in Mesogi
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H T€XVN TNG KATAOKEUNG TOU KAMOUBKIWTIKOU
Wablou Kal Tou 1d1koU apyaAelol nou
Xpenotuonoteital yia tn dnuioupyia Twv yadlwv
eival NoAU naAld kat petadidetal ano yevid
O€ YEVIA OTOUG KATOIKOUG TOU KATEXOUEVOU
onuepa xwplou Kanoutt tng enapxiag
Neukwoiag. MpoUlnoBetel apevog EOIKES
YVWOELG YA TN CUANOYH Kal enegepyacia

TOU Nowdoug GuToU PAoUdLY, TO onoio
a@Bovouce OTIG KOIAADES TWV MOTAUWY TNG
nePLOXAG KAl APETEPOU EUNELPIA yia TNV
KATAOKEUN TOU E13IKOU apyaAetou yla To
NAEELO Tou Wablou.

21N dnuoupyia Twv Yadblwv CUMPETEIXE OAN N
OLKOYEVELQ: Ol AVOPEG EKORAV Kal PETEPEPAV
TO PAOUASLY, Ol YUVAIKEG TO €NAeKav Kal Ta
nawdid Bonboucav. Me tnv KATACKEUN TOU
apyaAeloU acxoAouvtav Kupiwg ol Avopeg.
2TIQ MEPEQG MaG Wabld kataokeuddovTal Katd
KUpLo AGYO yla TN SlaKOoNoN CMITIWOV ) AAAWY
UNOOTATIKWV NapadoolakoU Xapaktipa,
KABOWG Kal yla TNV enévducn TaRaviwv.

The craft of weaving the Kapouti reed-mats
and of making the special loom used for their
production is part of a long tradition that

was passed from one generation to the next
among the inhabitants of the now occupied
village of Kapouti in Nicosia district. The
making of the mat requires special Rnowledge
| concerning the collection and treatment of

| ik ..! L the floudin reed, which abounded in the area’s
b A 1 1 river valleys, as well as experience for the
construction of the loom.

The whole family contributed to the making

of the mats: the men cut and carried the
floudin, the women washed it, and the children
helped. Men were mostly the ones involved in
the construction of the loom. Today, the mats
are mainly used for the decoration of houses
or other traditional buildings as well as for the
lining of ceilings.

KanoubBkiwTtikov wabiv
104 Kapouti Reed-mat Weaving 105



210 Xwpo Powi tng enapxiag Aepecou n ayyelonAAoTIKA
TE€XVN ouveyicel va enPlwvel xdpn ot HAoTOPLOoES
QAYYELONAACTPLEG NOU PTIAXVOUV AVTIKEIUEVA KABNUEPIVAG
XPoNg Kal SLOKOCKNTIKA QVTIKEIUEVA yia To onitl. Ta ayyeia
Kataokeudadovtal o XapnAd apydoTtpogo Tpox0, ue NNAS and
XWHa Twv yUpw neploxwv. AvdAoya pe To €i00G Tou ayyeiou oL
ayyelonAdoTpleg NPOCBETOUV AABEC Kal MAACTIKN JlaKOoUNoN,
ONwe papyapiteg, NouAld, avBpwniveg popPeg K.A. Metd to
OTEYVWHA TOUC OE OKIEPO UEPOC TA ayyeia Wrvovtal 0 Kapivi.
Ta dnpogiAéaTtepa €idn ayyeiwv tou Polviou eival n kouda,

0 uUndTNG Kat To otauviv (doxeia vepou), KaBwg Kat ol ddveg
(ukpd mBdpLa).

To ®owi avadeixBnke oe KEVIPO Napaywyng Moapkwy yia tnv
anoBrikeuon Kpactou, Adyw NG KovTivg andéotacng Tou and
Ta Kpaocoxwpla TnG AepeooU. H Kataokeur Twv PEYAAWY autwv
ayyeiwv yivotav eE0AOKANPOU HE TO XEPL And Toug AvOpeg
ayyelonAdoTeS TNG KOWVOTNTAG.
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In the village of Foini in Lemesos district, the craft of traditional
pottery continues to survive thanks to women master potters,
the mastorisses, who make home utility and decorative items.
The pots are made on a low, slow-rotating wheel from clay
sourced from the surrounding areas. Depending on the type

of vase, the mastorisses add handles and artful decorations,
such as daisies, birds, small human figures, etc. After drying

in a shady place, the pots are fired in a kiln. The most popular
types of Foini pottery are Rouza, botis, and stamnin (water jugs)
and danes (small jars).

Foini has become a production centre of pitharia for the
storage of wine, due to its proximity to the wine-producing
villages of Lemesos. These large jars were made entirely by
hand by the community’s men potters.

\
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Mapadoolakn ayyelonAaoTIKN
TEXVN Tou PDolviou
Traditional Pottery of Foini
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H ayyelonAaoTtikr Tou KOKKIVOU MNAoU dladobnke otnv
kowotnta Ayiou Anuntpiou tng enapyiag Aepeoou nepi ta
TEAN Tou 190U awwva and 1o YELTOVIKS XwpLd Dolvi, oNUAVTIKO
KEVTPO ayYELONAAOTIKAG. TO KOKKIVWIMO XPWHA TWV ayyeEiwv
opeiletal oTov NNAG, 0 0noiog PTIAXVETAL and VIONIO KOKKIVO
XWHA QVAEHELYHEVO UE VEPO.

Ta xelponointa ayyeia katackeudZovtal oe Xaunio,
apyooTpo®o, Nodokivnto Tpoxd. Avaioya pe To €idog Tou
ayyeiou, ol ayyelonAdoTpleg NPOCOETOUV AABEG Kal MAACTIKA
dlakoopnon. Ta naAadtepa xpovia To WHCLUO TwV ayyeiwv
yivotav o€ KUAIVOPLKA Kauivia, avolktd 6To nNdvw PUEPOG.

Me Tnv KaTaoKeun TwWV ayyeiwv acxoArtnkav KUpiwg YUvaikeg
TEXVITPlEG, oL KouToaTliveg, EVW Ol AVOPEG eKTEAOUCAV
BonBntikég epyacieq. ZAUEPA KATAOKEUAZOUV KUPIWG
SlakoouNnTIKA ayyeia, kanviothpla (Bupatnpla), UKEES
KOUCEG Kal UKPEG KOUUVEG.
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Red clay pottery was introduced to the community of Agios
Dimitrios in Lemesos district around the end of the 19th
century from the neighbouring village of Foini, a main pottery-
production centre. The reddish colour of the vases is due to
the clay, which is made from locally sourced red soil mixed
with water.

Handmade vases are made on a low, slow-rotating, foot-
operated wheel. Depending on the type of vase, the potters
add handles and clay decoration. In the past, pots were fired
in cylindrical Rilns, open at the top. Women potters, called
Routsatzines, were mainly involved in the making of the vases,
while men performed auxiliary work. Nowadays, potters
manufacture mainly decorative vases, censers, and various
small jars, such as Rouzes and Roumnes.

Mapadoolakr ayyelonAAoTIKA
KOKKIVOU NNAoU otov Aylo Anuntplo
Traditional Red Clay Pottery in Agios Dimitrios
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Me tnv napadoclakr ayyeonAacTikr Tou
KOKKIvou nnAou otov Képvo tng enapyiag
Ndpvakag acxolouvtal KUpiwg yuvaikeg
TEXVITPLEG MOU PTIAXVOUV, AVAPETO OE

AAAa, niBdpla (yia Tnv anobrikeucn Kpactou,
£1510U, Aadlou, vepoU Kal SNUNTPIAKWY),
Mmoéapoubkia (yla To Yoo KPEATOg),
KoUZeq (y1a tn pUAAEN vepou), dildgpopa dAAa
MayelpLlkd oKeln, KaBwg kal YAAoTpeg 1
Aotnd SlaKOoUNTIKA avTikeipeva. Ma tov nnAd
XPNOLLOMOLETAL VIOMIO KOKKIVO XWLC NOU
avapelyvuetal pe vepd, divoviag ota ayyeia
€Va XUPAKTNPLOTIKO KOKKIVO XPWHA.

Ma tnv kataokeun Twv ayyeiwv
Xpnotponoteitat o xapunAdg apyéotpopog
TPOXOG, TOV Ornoio n TeXVITPLA KIVEL UE TO NOdL
NG. TNV Nepintwon NoAU peydAwv ayyeiwy,
6nwg ta niBdpla, n texvitpla tonodetel
Awpida-Awpida nnAou e to xépt. To YAoLuo
TWV ayyeiwv yivetal oe poUupvoug nou
AELTOUPYOUV PE UYPAEPLO 1) NAEKTPIOWUO,

eV NaAaldteEPA yvotav o€ Kauivia.

Traditional red clay pottery in the village of
Kornos in Larnaka district is mainly practiced
by women potters, who make various types
of pots, such as pitharia (large jars for storing
wine, vinegar, oil, water, or grain crops),
pitharouthkRia (pitchers for roasting meat),
Rouzes (mugs for storing water), various other
cooking utensils, as well as flowerpots and
other decorative items. The clay is made from
locally sourced red soil mixed with water,

to which the pots owe their characteristic
reddish colour.

A low, slow-rotating, foot-operated wheel is
used for the making of the vases. In the case
of very large vases, such as the pitharia,

the potter places the clay by hand, strip by
strip. Nowadays, the pots are fired in gas or
electricity Rilns, whereas in the past wood-

burning Rilns were used. napaéoclaKﬁ avvston}\acthr']
KOKKIVOU NnAou otov Képvo
10 Traditional Red Clay Pottery in Kornos 101



Zexwploth B€on otnv napadootakn
ayyelonAaoTtiki Tng Kunpou Katexel n
EPUAAWMEVN KEPAULIKA TNG KATEXOUEVNG
KWHONOoANG tng Aannou, otnv enapxia
Kepuvelag. H texvikr KOTAOKEUNG TwV
KOWVWG EMOVOUACOMEVWV AAELPTWV AyYEIWV
NMPOGCOMOLAZEL UE PECAIWVIKA NpoTUNa

Mou avakaAUupOnkav otnv NePLOXH Kal
XpPovoAoyouvtat and tov 160 awwva.

XapAKTINPLIOTIKO YVWPLICOUA TWV NHAIVWV
ayyeiwv, Nou katackeudZovtal o Yniod
nodokivnto tpoxo, ival n xprion IKAG
alolprig, To Aeyopevo yudAAwuav, To onoio
Ta KABIoTd KATAAANAQ yia OIKIAKA XPHon.

Ta ayyeia, nou €ptiaxvav katd kavéva avdpeg
ayyelonAdoteg, NeplAdupavav enttpangdla
okeln Kabnuepvig xpriong, Onwg Kounreg,
nidta gayntou, Nothipla KAl KAVATEG, KABWG
kal doxeia yla Tnv anoBrikeucn NpoidvVIwy,
onwg AddL, yiaouptl, xaAdodutv K.A. MoAu
Oladedopéveg eival ol NAAVEG enttpanedles
PPOUTIEPEG Kal TA dlakoouNnTika Bdada.

Ta npaotvokitpiva potiBa tng t¢uAntric n
avTivaktig dlakdopnong npoodidouv tn
XOPAKTINPIOTIKA TAUTOTNTA TNG EPUAAWUEVNG
Kepauikig g Aanri@ou. Eniong, ta ayyeia
OLOKOGHOUVTAL E YEWMETPIKA KAl PUTIKA
MoTiRa, avBpwniveg HOPPES Kal MOUALA.

12

Glazed pottery from the now occupied

town of Lapithos in Keryneia district holds a
special place in Cypriot traditional pottery.
The technique for making glazed pottery,
commonly known as aleifta (varnished) pots,
is similar to medieval practices as shown by
vases discovered in the area and dated back
to the 16th century.

The characteristic feature of these clay

pots, made on a high, foot-operated wheel,

is the use of a special glaze, the so-called
yialloman, which renders them suitable for
domestic use. The pots, mainly made by men
potters, included everyday tableware, such
as houppes (bowls), dishes, glasses, and
canisters, as well as containers for storing
products, such as oil, yogurt, halloumin
cheese, etc. Fruit bowls and decorative vases
are also very popular. The green-yellow motifs
of the djiliti or antinakti decoration endow the
glazed pottery of Lapithos with a distinctive
identity. The pots are also decorated with
geometric and plant designs, human figures,
and birds.

o » )
P ERTEREEN

EpuaAwpevn kepauikn tng Aanibou
Lapithos Glazed Pottery
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AvTikeipeva XpnoTikA aAAAQ kal AQiKNG TEXVNG,
Ta AQNNOWTIKA Haxaipla Kal Ta JIKPA putepd
TOQKKOUBKIa gival naciyvwota oe OAn tnv
Kunpo. Téoo yla ta paxaipta 6co Kat yla ta
TOQKKOUBKIA Ol aXalponoloi akoAouBouv
NV idla dladikaoia KAaTaoKeEUNGg Kal
XPnotonotouv ta dla UNIKA, pe pia Bactkn
Slagpopd: To paxaipt eivat LovoKOUUATO, e
0taBePd OXAIA, EVW TO TOAKKOUDLY gival
Maxaipt pe Addpa nou SINAWveEL péoa otn Aapn,
YEYOVOG MOU TO KABLOTA IDAVIKO KAl ACPAAEG
yla LETAPOPA OTNV TOENN 1} 0TNV TOAVTA.

Kataokeuddlovtal anod atodAlveg AAUEG, TO
OXAMA KAl TO UAKOG TWV onoiwv NotkiAAouv
avdioya pe tn Xprion tou payxaiptou. Ta
TOAKKOUBKIA £€X0UV CUVAOWG PAKOG anod

12 éwg 20 ekatooTd, evw Ta paxaipla and

15 €wg 30 ekatootd. Ot NNdAeg (UNAATAdEQ)
punopouv va gptdoouv peXpL ta 40 ekatooTd.
Ma ™ AaBn xpnoluonoleital okAnpd EUAo,
KEPATO KPLaPLoU 1} KOKKAAO, KUpiwg and BodL.
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As both utility and folk art objects, Lapithos
Rnives and tchiakkouthRia (small sharp
jacRRnives) are well-known throughout
Cyprus. Knife makers follow the same process
and use the same materials for the making

of both the knives and the jackknives, with
one fundamental difference: the knife is a
one-piece item with a fixed shape, whereas
the tchiakRoudi is a knife with a folding blade,
ideal and safe to carry in a pocket or bag.

Both are made of steel blades, the shape
and length of which vary depending on

the use of the knife. Jackknives are usually
between 12 and 20 cm long, while the Rnives
range from 15 to 30 cm. The ppales (butcher
Rknives) can reach up to 40 cm. Hard wood,
ram’s horn, or bone, mainly from ox, are used
to make the handles.

AannBlwtika paxaipla — Toakkoubkia
Lapithos Knives — Small Pocket Knives
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ZUMPBOAO TNG OIKIOKAG OLKOVOWUIAG, OL YoUPVEG
(EUMveg okdpeg yia To CUUWHA YwHLoU)
anoteAouv HEXPL Kal CAKEPT NOAUTLN
OLKOOKEUN yla TNV €TOLLAcia Napadoolakwyv
QAPTOOKEUAOUATWY KAl CUUWUATWV.
MaAaldtepa, eKTOC anod o CUUWA,
XPNOLLOnolouvTay yid To NAUGCLO poUXwY,

TO AOUGLUO 1 TO Gayntd Twv {WwV.

H pakpootevn okdgn, PAKoug nepinou

80 ekaTOOTWY, KATAOKEUAZETAL and KOPUO
OEVTPOU NUIKUKAIKAG Olatoung, Aa&euévo
£0WTEPIKA WOTE va oxnuati¢el Asia kolAdtnTa
(Aekavn). Av xpelddetal, otig Akpeg evioxusTal
andé petaAAkn Addua. Ta pikpdtepa oe
HEYyeEBOG oKapiBKia €XouV UAKOG NeEPINou

60 ekatooTd.

Tig okAPEG EPTIayvav enayyeAuatieq
EUAoyAUnTEG, oL oKapAdeg, nNou epydloviav
ouvABwWG og opevd XwpLd Tou Tpoddoug,
4nou Kat npopnBevovtav TNV NPWIn Toug
UAN (Kupiwg EUAO neukou). Ztnv Kapdld TG
kolAddag tng Mapabdoag, 18iwg 0To XWwPLd
MOUTOUAAGG, N KATAOKEUH OKAPWV YVWPLOE
MEYAAN avantugn Kal HEXPL TIG HEPEG MAG
TeXviteg dlatnpouv kel epyacThpla.
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A symbol of the household economy, the
gournes (wooden troughs for kneading bread)
are still today a valuable household utensil

for the preparation of traditional breads and
pastries. Besides Rneading, they were used

in the past for washing clothes, bathing,

or feeding animals.

The elongated trough (skafi), about 80 cm
long, is made of a semi-circular tree trunk that
has been carved internally to form an intense
cavity (lekani). When necessary, external
metal plates were added on the edges for
reinforcement. Smaller troughs, the so-

called skafithRia, are about 60 cm long.

These troughs were made by professional
woodcarvers, the skafades, who usually
worRked in the mountain villages of Troodos
where they found their raw material (mainly
pine wood). In the heart of the valley of
Marathasa, especially in Moutoullas, the
construction of troughs witnessed significant
development, craftsmen still running
workshops in the village.

Kataokeun youpvwv (oka@wv) yia CUUWLA WwLoU
The Craft of Kneading Trough (Gournes) Carving
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H t€xvn g §EPOAIOIAG avagpepeTal

OTNV KATACKEUN KTIOUATWV e AiBoug

XwpPIig cuvdeTikd Koviapa. Ot EepoMBIKEG
KATAOKEUEG anoteAoUvV oToIXE(O Tou
KUMNPLOKOU TOMiou, XOPAKTNPLOTIKO TNG
KUNpPLaKAg unaiBpou. AAAoTe eival €viova
0pATEG, ONWG TA EKTETAUEVA CUVOAA
BaBIdWTWV KAAALEPYELWV (G6UEG) Kal AAAOTE
OLAKPLTIKES KAl TANEVES, ONWG TA KTiopata

YEWPYOKTNVOTPOPIKAG XPHONG.

H yvwon yla tnv téxvn autr petapiBadetat
NPOQOPLKA Kal eUneLplkd and yevid o yevid
KATA TN OLAPKELA AYPOTIKWY EPYACLWV.
ZAMUEPA O UEYAAUTEPOG APIOUOG TWV
KaAUtepa dlatnpnUEVWY EEPOAIBIKWY
KOATOOKEUWY EVIONIZETAL OTIG OPEIVEQ
neploxeq tng Mrolhidg, ZoA€ag kat
Mapabdoag Kal OTIG NUIOPELVES NEPLOXES
TWV KPACOXWPLWV AEPECOU Kal KOWVOTATWY
ToU Akdpa. To 2018 n «Texvn TG EEPOAIBIAG:
MNVWOoELG Kal NPAKTIKES» CUUNEPIANPONKE
oTov AvTinpoowneutiko KatdAoyo AuAng
MoArtiotikric KAnpovoutdg tng Avpwndtntag
g UNESCO.
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The art of dry stone walling involves
stoneworR constructions without the use

of binding mortar. Dry stone structures

are a characteristic feature of the Cypriot
rural landscape. Sometimes they are highly
visible in the form of extensive structures for
terraced farming (domes) and sometimes they
are more subtle and humble in the form of
structures used for agriculture and livestock
farming.

The knowledge of the art is passed on orally
and empirically from generation to generation
in the course of agricultural work. Today, most
of the best-preserved dry stone structures are
located in the mountainous regions of Pitsilia,
Solea, and Marathasa, the semi-mountainous
areas of Lemesos wine-producing villages,
and the villages of Akamas region. The ‘Art

of Dry Stone Construction: Knowledge and
Techniques’ was inscribed on the UNESCO
Representative List of the Intangible Cultural
Heritage of Humanity in 2018.

TEexvn TNG EePOAIBIAG:
'VWOEIG Kal NPAKTIKEG

Art of Dry Stone Construction:
Knowledge and Techniques

19



H t€xvn tng ayoypapiag, enBuivovtag and 1a npwia xpovia
€EANAWONG TOU XPLOTIAVIOHOU, UNNPETEL TO NOLAVTIKO Kal
doyuatiko €pyo TG EKkAnoiag, dleukoAUvovtag Tnv Kathxnon
TV OpB6dogwy xplotiavwy. Kowvr) napddoon twv Aawv tng
AvatoAikng Pwuaikrig (BuZavtivrig) autokpatopiag, oruepa
anavid oe opB6d0EOUG vaoug KAl HovaoThpLa avd Tov KOGO.
H Bepatikn tng avtAeitat anod tnv Ayia Mpagn kat tnv lepd
eKKAnolaotiki napddoon, pe anddoon Biwv Kat Baupdtwv
LEPWV HOPPWV i EUPUTEPA BPNOKEUTIKWY OKNVWV. QG Npog
TO UAIKO KOL TNV TEXVIKNA EKTEAEONG, TA AYLOYPAPLIKA £pya
Slakpivovtal o PopPNTEG EIKOVEG, TOLXOYPAPIES, YNPLOWTA
KAl UKPOYPAPIEG-XAPAKTIKA.

H Kunpog, pe Tov HeydAo aplOpud EKKANCLWV KAl JOVAGTNPLWY,
ouvéRaAe Kaipla otnv eEEMEN TNG ayloypagiag. Idlaitepo
evolapEpov napatnpeital yia tnv ekKpddnon g t€xvng, oxt
Movo and enayyeApatieg ayloypdeoug aAAd kat and noAiteg,
nou NapakoAouBouv pabrpata oe IDIWTIKA EpyaoTipla, LOVEG
1} OXOAEG ayloypaPiag puNTpondAewy.
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Since the early years of the spread of Christianity, the art

of iconography has been serving the pastoral and doctrinal
work of the Church, facilitating the catechism of the Orthodox
Christians. A common tradition of the peoples of the Eastern
Roman (Byzantine) Empire, it is encountered today in Orthodox
churches and monasteries around the world. It draws its
themes from the Bible and the holy tradition of the Church to
depict the life and miracles of holy figures or, more broadly,
religious scenes. Depending on the material and the execution
technique, the iconographic works are divided into portable
icons, murals, mosaics, and miniatures-engravings.

Given the large number of churches and monasteries in
Cyprus, the island’s contribution to the development of
iconography has been significant. Not only professional
iconographers but also citizens who attend courses in private
workshops, monasteries, or diocesan iconography schools
exhibit an intense interest in learning the art.

Bulavtivr, petapulavtivn

KAl vedTEPN ayloypagia
Byzantine, Post-Byzantine,

and Contemporary lconography
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H waAtikA TEXVN, A EKKANCLAOTIKA LOUGCLKA napddoon
g OpB6dogng EkkAnoiag, Wiaitepa tng EAANVOPWVNG,
avantuxOnke Kal edpAIWONKE OTIC NEPLOXES Onou
npwtoeganAwbnke n Xplotiavikry EkkAncia. Me Zwrj duo
XIALAdwV Kal NAEoV Xpovwy, gival AppnKTa cuvdedeevn
pE TN Asttoupytkn {wn tng EkkANnoiag kat tn diapdppwon
TOU UpvVoAoyiou. Bewpeital onoudaio €idog POUCIKAG, HE
enwdpdoelg and tnv apxaia EAANVLKH, cuplakri, aAAd Kat
eBpaikn HousIKn kal BpnokeuTtikn napddoon. H waAtikn
TEXVN EXEL oUVOEBEL Ue TNV avdpLkn pwvr. QoTOoO,
avekabev unnpPxav yuvaikeg YAATpLEG.

H epnelplkn ekuddnon dinAa oe Kata&lwpevoug YAATeQ

KAl N CUPPETOXN 0€ XOPpoUG WAATWY KATA TNV TEAECN TWV
AKOAOUBIWV anoteAoUV TOUG ANOTEAECHATIKOTEPOUG TPOMOUG
pUnong otnv ev Adyw téxvn. H «WaAtikn téxvn (Buavtivn
HouoLKn)» cuunepIAAPONKe oTov AVTINPOOWNEeUTIKO KatdAoyo
AuAng MoArtiotikric KAnpovoutdg tng AvBpwndtntag tng
UNESCO 1o 2019.

Chanting, an ecclesiastical music tradition of the Orthodox
Church, especially the Greek-speaking one, was developed
and consolidated in regions where the Christian Church first
spread. Persevering for more than two thousand years, it is
inextricably linked with the liturgical life of the Church and the
development of the hymn repertory. It is considered to be a
significant music genre, incorporating influences from ancient
GreeR, Syrian, and Jewish music and religious traditions.
Byzantine chant has traditionally been associated with male
voices. However, female chanters have always existed.

Practical apprenticeship alongside accomplished cantors and
participation in the choirs of the cantors during divine services
are the most effective ways of learning this art. ‘Byzantine
Chant’ was inscribed on the UNESCO Representative List of
the Intangible Cultural Heritage of Humanity in 2019.

WaAtikn te€xvn (BuZavtivri pouoikn)
124 Byzantine Chant 125



Ta tolattiotd anoteAolv AUTOoXEDIEG
OOLOKATAANKTEG MONTIKEG ONULOUPYIEG,
MOLKIANG Kal OTlypLaiag eunveucng, Nou
A€yovtal TpayoudloTd e Tn cuvodeia
napadociakwy opydvwy (BloAlou, AaoUTtou Kal
Taunoutoldg). H 1I3lartepdtntd Toug EyKeltal
OTO QUTOCYXEDLO CUVTAIPIACHA OTiXWV OTNV
KUnpLlakn SIAAEKTO, KABWG Kal 0Tn OXEoN
CUVAYWVICHIOU NOU avantuooeTal Katd

n JIAPKELQ TNG EKTEAECNG TOUG LETAEU
TWV TPAYOUSIOTWY, TWV ToIATTIOTASWV.
Nvwploav Wlaitepn avbnon otnv neploxn
TV KOKKIVOXWPLWV KAl OE UEMOVWUEVA
Xwpid, 6nwg otnv Apadinnou tng enapxiag
Ndpvakag kat otov Aylo AuBpocto Ing
enapxiag Kepuvelag.

Ta tolattiotd petalapnadevovtal akoun
NEOPOPLKA Kal EUNELPIKA 0TO NAaiolo
MIKPWV Kal LEYAAWV E0PTWY, ONWG OE
yAévTia, yapoug, navnyupla (Kupiwg Tou
KatakAuopou) Kal notnTikoug dlaywviooug.
JupnepAiQBnkav otov AvTinpoowneUTIKO
KatdAoyo AuAng MoAitiotikric KAnpovoutdg
¢ AvBpwnotntag tng UNESCO 1o 2011.
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Tsiattista are improvised pieces of rhyming
oral poetry, of varied and spontaneous
inspiration, performed to the accompaniment
of traditional musical instruments (violin, lute,
and tampoutsia - a type of frame drum).
Their particularity lies in the impromptu
rhyming of lyrics in the Cypriot GreeR dialect
as well as in the competitive relationship that
develops between the poet-singers, the so-
called tsiattistades. Tsiattista have become
particularly popular in the Kokkinochoria
region and in specific villages, such as
Aradippou in Larnaka district and Agios
Amvrosios in Keryneia district.

The tradition of tsiattista is passed on

orally and empirically at small and large
celebrations, such as feasts, weddings, fairs
(particularly Kataklysmos fair), and poetic
competitions. ‘Tsiattista Poetic Duelling’ was
inscribed on the UNESCO Representative
List of the Intangible Cultural Heritage of
Humanity in 2011.

Tolattiotd
Tsiattista Poetic Duelling
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OLPwWVEG GTNV KUMPLAKI HLOUGIKN
napddoon eival peAwdieg ndvw otg
onoieg Tpayoudlolvtal Kat NPocapuolovIal
VEQ, EPWTLKA KUPiwg, dioTixa. Ta dioTtixa
autd pnopei va gival naAld, dyvwotwv
ONMIOUPYWV 1 KalvoUpyla Kal ENWVUUA.
OLPwVEG AEITOUPYOUV WG XAPAKTNPIOTIKA
npdétuna peAwdiag, otn Bdon twv

onoiwv KNnopouv va NPOcapPPOCcTOUV

Kal vatpayoudnBouv VEol OTiXoL, EVW
ouUVaVTIWVTAL 0€ HEAWDIKEG NapaAAayeg,
avAaAoya PE TIG PWVNTIKEG LKAVOTNTEG TWV
eKTEAEOTWV N TV NAPAdOCEWV TNG KABE
neploxng. Qg tpayoudia tnNg «TABAAG»,

ToU Tpanediou dnAadr), xapaktnpicovtal
ano pubuikn kat HEAwWDIK eAeubepia otnv
EKTEAECH TOUG.

Elval yvwotég pe Bdon tov Tono npogAeucnq
Toug (n.x. Kapnaoitiooa), To NeplypapOpevo
YEYOVOG, TN YI0PTH 1 TNV nepiotaon (n.x. Tou
yduou), To Ugog N Tn didBeon (n.x. vekaAiotr))
Kal To évoua autou Mou TIG Tpayoudnoe
nPEWTOG.

OL «Pwveg» gival unoYwneLES yia eyypagn
otov AvTinpoowneutiko KatdAoyo AuAng
MoArtiotikric KAnpovouidg tng Avpwndtntag
g UNESCO.
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In the Cypriot music tradition, Fonés (Voices)
are set tunes/melodies, to which new, mainly
love couplets are adapted and sung. These
couplets can be either old, by unknown
creators, or new by known poets. Fonés
function as characteristic melodic patterns,
to which new lyrics can be adapted and
sung, and are found in melodic variations,
depending on the vocal skills of the
performers or the traditions of each region.
As ‘tavla (table) songs’, they are characterized
by rhythmic and melodic liberty in their
execution.

They are named after the region they
originated from (e.g., Karpasitissa), the event
described, the feast or occasion during which
they are performed (e.g., weddings), the mood
evoRked (e.g., nekalisti), or the person who first
performed them.

‘Fonés’ has been nominated for inscription
on the UNESCO Representative List of the
Intangible Cultural Heritage of Humanity.

PwVEC
Fonés
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Ta dnuoTiKdA Tpayoudia anoteAouv Baclko GToLXED Tou
AdikoU npo@optkoU NoAltiopoU. Me anapduAAn tkavotnta va
NPOKAAOUV CUYKivNon oTov akpodatr, Xapaktnpidovtal and
TOAUNPEN BepatoAoyia, NOPACTATIKOTNTA EIKOVWV Kal AltdtnTa
WG NPOG TA EKPPACTIKA HEoa. Mpaupéva cuviBwg oe LapPIko
OekanevtacUAAARo, anodidovtal oe TONKES JIAAEKTOUG.

Aev anotehouv dnuioUpynua evég pévo atéuou, aAAd
Slapop@uvovtal and Tov Aad ekppdloviag cuvalodniuata,
OKEWELG, IBAVIKA, NN Kal IOTOPIKEG NepLNETeleq. EnBiwoav
NPOQOPLKA avd TOUG ALVEG €WG TNV KATAYPAPH TOUG and
OUANOYEIG KAl EPEUVNTEG.

And 1a wpaldtepa KUNPLaKd ONUOTIKA Tpayoudla, n
Apodapvouca neplypd@el, cUUPwva Ue TNV TonikA napddoon,
TO MEYAAEIO MA KAL TNV TPAYIKOTNTA TOU €PWTA TNG OMWVUMNG
newidag pe tov Priya, Tov BpuAiko Métpo A’ tng Kunpou, nou
Baciheuoe peta&u 1359-1369. Zuppwva pe ) dnUoPIAEoTEPN
napaAiayn, N navepopen Apodagvouca, Je kataywyn In
XouAou tng MNdagou, puAakiotnke Kal doAopoviBnke anod tn
Priyava-Baociliooa EAewvopa.
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Folk songs constitute one of the main elements of popular
oral culture. Possessing an unparalleled ability to move the
listener, they are characterized by bold themes, vivid imagery,
and simplicity of expression. They are usually written in fifteen-
syllable iambic verse and in local dialects. They are not the
creation of a single individual, but are shaped by the people,
expressing feelings, thoughts, ideals, mores, and historical
adventures. They had been surviving orally throughout

the centuries until they were recorded by collectors and
researchers.

Arodaphnousa is one of the most beautiful Cypriot folk songs.
Following the local tradition, it relates the magnificent but also
tragic story of the love between the eponymous heroine and
the Rigas (King), the legendary Peter | of Cyprus, who reigned
from 1359 to 1369. According to the most popular variant,
beautiful Arodaphnousa, originating from Choulou in Pafos
district, was imprisoned and murdered by the Rigaina

(Queen Eleonor).
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In Cyprus many rare customs are revived
during Easter season. In the village of
FarmakRas, Nicosia district, ‘To Poulaki’ (‘The
Little Bird’), a folk number song, is performed
after the morning church services on Easter
Sunday, Monday, and Tuesday. A similar
performance is not attested anywhere else on
the island, although similar number songs may
be found in parts of Greece, e.g., in Crete or
the Peloponnese.

The villagers line up side by side outside the
church, holding hands, with their faces turned
towards the church, singing and dancing

in unison, one step forward and one bach.
The opening ling, ‘| have a little bird called
Magdalene and a little swallow is singing
beautifully’, is usually performed by whoever
e stands in the middle. The others follow in
chorus with verses from number one to
thirteen in a steady repetitive rhythm, tilting
their heads slightly as they go forward. Other
villagers and visitors watch, standing around
the churchyard.

>tnv Kunpo avafiwvouv noAAd Eexwplotd
€01ua 1o Mdoxa. Ztov Papuakd Tng enapxiag
NAeukwaoiag «To NOUAdKL», SNUOTIKO AplOUNTIKO
TPAyoUdl, eKTEAE(TAL UETA TIC NPWIVES
Aettoupyieg tng Kuplakng, Aeutépag Kat

Tpitng Tou MNdoxa. AvtioTolxo dpwpevo dev
anavtd nouBevd aAAoU GTOo vNai, av Kalt
napopola apleunTikd tpayoudia evionicoviat
oe uepn g EAAASag, n.x. o Kprtn n
MeAonodvvnoo.
- f

O1 xwplavoi napatdaccovral €Ew anod tnv
eKKAnoia og eubeia ypaupn KPATWVTAG
XEpPLa, UE NPOCWNA CTPAUUEVA OTOV

VAo TPAYOUDWVTAG OE GUVTIOVIOUEVO
BNUATIoNS, apXIKA UNPOOTA KL €nelta Niow.
Tov evapKtAplo oTixo, <Exw €va nouldkL
nou to Aev MaydaAnvr Kat eéva XeAIOovAKL
Suoppa kehandei», Tpayoudd cuviBwg
4nolog OTEKETAL OTN PETN. AKOAOUBOUV

€V XopWw ol undéAolnol, pe oTixoug and tov
aptOuo éva €wg 1o dekatpia, oe otabepd
enavaiapBavopevo pubud, kAivovtag
eAa@pd 1o KePAAL Otav nnyaivouv Npog ta
unpog. Ot undAolnol KATOLKOL KAl ENLOKENTEG
NapakoAouBoUV NEPIUETPLKA TOU NePLBOAOU.

DwvNTIKO Kal XOPEUTIKO OPWIEVO «TO MOUAAKL»
Music and Dance Performance ‘To PoulaR/’
(‘The Little Bird’) 133
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Ta Adikd napapubia anoteAouv enPLOCELG
NG apxaiag NPopopLkAg napdadoong He
anpoodLOPLoTN XPOVIKK apeTNPIia, EVE
KATEXOUV EEXwPLoTh B€on otn dNUWdN

t?v:-l} T’I_ v Mgt Ry 2 '_“\'_’ M TS vy Kunplakr Aoyoteyvia. Anodidovtal, péca and
T e TS T e I P S S eupAvtaotn Bepatoloyia, TNV KUNPLaKA | I
el R R R R OldAekto. Mepa and tpdno yuxaywyiag ya i
:E AT oop =M, Lesioh afons vinc Sfal bemulish dey 6Aeg TIQ NALKieg, eival popeig petddoong i
e N o e L T navavepwnivwy aglwv kat nnyr dvtAnong 2
MERE. & womlihs irohu it s X2ab Dinvoav’ wh-udiy T Saec vl tlal NANPOPOPLWV Yla Ta AON, €01ua Kal TI§ 3
RE i sacty Sl <tagh sl sfmor KOt EopeR Y0c! QVTIARPELG TV QvBp®N®V yia NotkiAa
Rk el b st R ok RER AL O Ogpata. Ta a@nyouvtav napauubdadeg
e "_;'-';5;:.---:: e o4 domii e, s e Kal NapauuBoudes ota Kageveia kal oe
4 : s R 1 S1APOPEG NEPLOTATELS, KABWCS KAl MOAAOL
v-’} _--_r-' bt - pe, Mg nodp gt on val SRt AvBpwnol otnv kabnuepvotnTd Toug, ota
B s i E s R natdLa Kat eyyovia Toug, oTo OfiTL I} 08
d ¢ L, Lodgtras v Abl alhue jidy et 08an e QYPOTIKEG EPYACIES, ONWG TNV €NOXK TOU
ol Reviug Dk mi Y o el o S BEPIOHOG TV GTTNPEG.
‘Exovtag OAd Ta XapaKTNPLOTIKA yvwpiopata
- TWV NAPAMUBIV NAYKOOMIWG o oXgon e
R e el A i . ' P ad st e e e A X TO NEPLEXOMEVO, TA HOTIRA, TN doun KalL TNV
vl plpap wlms oo, katnyoplonoinon, Wlaitepa dnuogIAl otnv

Kunpo eivat autd pe dpakovToKTOVoUG NPWEG
 pe endpdoelg and tnv eAANVIK puboAoyia.

Fairy tales, a surviving ancient oral tradition the
starting point of which cannot be determined,
hold a special place in Cypriot folk literature.
Using imaginative themes, they are narrated in
the Cypriot GreeR dialect. Apart from providing
entertainment for all ages, they constitute a
vehicle for the transmission of universal human
values and a source of information about
various aspects of people’s habits, customs,
and beliefs. They were narrated by men and
women storytellers in coffee shops and on
various occasions as well as by individuals

to their children and grandchildren in their
everyday life, at home or during agricultural
worR, such as grain harvesting.

- =

In terms of content, patterns, structure, and
categorization, they bear all the characteristics
of fairy tales throughout the world. Fairy tales
with dragon-Rilling heroes or with influences
from Greek mythology are particularly popular
in Cyprus.

Adikd napapubia tne Kunpou
134 Folk Tales of Cyprus 135



Mvnpeia tou Adyou, 6nwg ot YAwoCoodETEG, TA alviypata, ot
NOPOLIIEG, OL EUXEG KAl KATAPEG, TA NAPANUOLA 1} Ta SNUOTIKA
Tpayoudia, divouv NANPOPOPIES yia TOV NOAITIOMS Kal TNV
Tautotnta twv Kunpiwv. Ano tig nA€ov eUBUPEG EKPAVOELG TNG
KUMPLOKAG NPOPOPIKAG NAPAdoong, ol YAWOCOJETES, YVWOTO(
WG KABapoyAwooIEG, apopoUV EUPAVTAOTEG OUVOETEG AEEEIG
1 oelpeg AeEewv nou napouctdlouv SUckoAia va npopepbolv
ME TaxutnTa ASyw Napnxnoewv f NapalAaywv oe puwvrievia

i cUPPWVa.

Qg AekTIKA nayvidla, ol YAwocodETES NPOKAAOUV YEALIO

OTOUG CUMMETEXOVTEG. EKTOQ Ouweg and péoo dlaockedaong,
€XOUV Kal EKNAISEUTIKO XAPAKTAPA, KABWG JloXeTEUoUV
yvwoelg Bonbwvtag napdAAnAa otnv €EA0KNON Yl CWOTH
ApBpwon Kkal eukpivela otov Adyo. Alakpivovtal oe dUo KUPLEQ
KaTnyopieg: oe 6coug anaptioval and PIKPEG AEEELG Ye
ouvageig POBOYYoUG Kal oe OCOUG €XOUV UEYAAN €KTAON,
OToUG onoioug NpootiBevtal dAAeg AEEEIG ) ppPACELS, NMOU
augdvouv oTadlakd Tn OUCKOAIQ EKPOPAG.
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Monuments of the spoken word, such as tongue twisters,
riddles, proverbs, wishes and curses, fairy tales, or folk songs,
provide information about the culture and identity of the
Cypriots. Tongue twisters, Rnown as katharoglossies, are one
of the merriest manifestations of the Cypriot oral tradition,
involving imaginative compound words or strings of words that
are difficult to articulate quickly due to alliterations or vowel

or consonant variations.

As word games, tongue twisters cause laughter among

the participants. However, apart from being a means of
entertainment, they are also educational, since they provide
knowledge, helping the participants to practice correct
articulation and clarity of speech. They can be divided into two
main categories: those consisting of small words with related
phonemes and those of great length, to which other words

or phrases are added, gradually increasing the difficulty

of pronunciation.
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To Adiko €idog Bedtpou okiwv KapaykioZng epgpavidetal, e
Sldpopeg napariayég, otnv Aaia (n.x. Toupkia), ota BaAkdavia
(n.x. EAAASQ), otnv avatoAikr) Meodyelo kat tn Bdpelo
Appikn. Ztnv Kunpo d31ad6bnke otic apxeg tou 200U awva
and ‘EAANVEG KOPAyKIOZONAIKTEG MOU EMNOKENTOVTIAV TO VNOi
divovtag napactdoelg oe kageveia, navdoxeia kat nAateieg.

Kevtplkog Apwag g napdotaong ival o Kapaykiédng,

0 10avIKOg TUNog Tou PTwxoU ‘EAAnva. O kapaykloZonaikteg,
KIVWVTAG TIG PLyoUPEG —MOoU Ol idlol KATaoKeUAZouv anod
Slapopa UALKG, 6nwg EUAO, OKANPOS XapTovl, d€ppa K.A.— nicw
and €va PWTICUEVO ACMPOo Navi, ToV UNeEPVTE, EpUNVEUOUV
6A\oug Toug POAOUG, UIMOUMEVOL DIAPOPETIKEG PWVEG KAl MOAU
ouxvd Tpayoudwvtag. Me catiplko Kal CKWATIKO AAIKO Adyo,
T0 B€a1po oKIWV - Kapaykiddng avtAei Tn OspatoAoyia tou and
NV apxaia eAAnvikr puboAoyia, Tnv eAANVIKA Kal naykooula
lotopia kat Aoyotexvia, Tn Adikr napddoon, KaBWs kaL anod
ouyxpova yeyovota.
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The popular shadow theatre known as Karagiozis appears in
various forms in Asia (e.g., Turkey), the Balkans (e.g., Greece),
the Eastern Mediterranean, and North Africa. In Cyprus, it was
spread at the beginning of the 20th century by Greek shadow
puppeteers or Karagiozopaiktes, who visited the island and
performed in coffee shops, inns, and squares.

The main character of the show is Karagiozis, a typical poor
Greek man. The puppeteers move the figures — which they
make themselves from different materials, such as wood, hard
cardboard, leather, etc. — behind a piece of bachlit white cloth,
the berdes, and play all the roles, mimicking different voices
and often singing. Using satirical and wry everyday language,
the Karagiozis shadow theatre draws its themes from ancient
Greek mythology, Greek and world history and literature, folk
tradition as well as from contemporary events.

©catpo oKlwv - Kapaykiodng
Shadow Theatre - Karagiozis
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MEoo €kppaong Kal ENKOWVWVIAG, Ol KUMPLAKoi Napadoolakol
XOPOi CUVOEOVTAL UE CNUAVTIKEG OTIYUEG TNG OLKOYEVELAKAG
KL KOWVWVIKNAG {wng Twv Kunpiwy, 6nwg ydpoug, yYAévtia,
OPNOKEUTIKEG YIOPTES Kal navnyupla, dlackedAoELG oE
kageveia K.A. OL no dladedopevol Xopol ival oL avTikploTol
kap(t)oiraud(d)eg, ol onoiol ekteAoUvtal anod dUo AvOPeG

1} dUOo yuvaikeg Kal oL aTopLkol xopoi deElotexviag, nou
ektelouvtal and Avopeg, o CUVOUACHO UE KAMOLO QVTIKEIEVO
1 epyaleio, 6Nwg dpendvl, paxaipt, KOOKIVO i notripl/1a.

Madi pe To Tpayoudt Ta HoUcIKA dpyava nou cuvodeUouv
TOUG Xopoug eival To BLoAi, To AaoUTo Kal eviote N TAuMouTold.
Baoikd XapakKINPLOTIKA TWV KUNPLOKWY NAPAd0CIaKWY

Xopwv gival 0 autooXedIaoUOg Kal N SIAAEKTIKA oX€on nou
avantyooeTal avApeoa G XOPEUTES KAl OPYAVONAIKIEG KATd
n dldpPKeLa TOU XopoU.

As a means of expression and communication, traditional
Cypriot dances are associated with important moments of
family and social life, such as weddings, family feasts, religious
celebrations and fairs, gatherings at traditional coffee shops,
etc. The most common dances are the face-to-face Rar(t)
silama(d)es, performed by a pair of two men or two women
dancing opposite each other, and individual dances of
virtuosity, performed by men holding an object or a tool,

such as a sickle, a Rknife, a sieve, or a glass(es).

The dances are performed to the accompaniment of
singing and musical instruments, such as the violin, the

lute, and sometimes the tampoutsia (a type of frame drum).
Improvisations and the dialectical relationship that develops
between dancers and musicians during the performance
constitute Rey features of Cypriot traditional dances.

Kunplakoi napadociakoi xopol
142 Cyprus Traditional Dances 143
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H npoBAewn Tou Kalpou avékabev Atav
{WTIKAG onuaciag yla Tnv eunuepia twv
avBpwnwv Kal TNV evacxOAnor toug ue
TN YEWPYOKTNVoTpopia. Mia navdpxaia
AdiKA NPAKTIKA eTiolag NpéRAeYng
KALPIKWY PAIVOUEVWY gival Ta UnvaAAdyia
(N pepourvia). MapdAo Nou n NPAKTIKA
OeV TEKUNPLWVETAL Anod TN HETEWPOAOYIKN
ENOTAUN, anoteAsl a NpwIn eppnveia Twv
avBpwnwy, 1dlaitepa TG unaibpou, yia Tig
KALPLKEG CUVONKEG.

Tov AUYoUGTO yla dWOEKA NUEPES
napatneouvIal Gavopueva Kat «onudadia»
(katd KUplo AGYO, N NAPOUGIA VEPWVY Kal

n uypacia otnv atudéopalpa). Kade uépa
napaAtrPENonG AVIIOTOIXEl OE CUYKEKPLUEVO
Urva Tou endpevou xpdvou (apxidovtag and
Tov AUyouoTo). lMNa napddelyua, av undpxouv
okoUpa cUVvEpA GTOV 0UPaVO, O AVTICTOLXOG
MAvag Ba eival kpuog. Avdoya pe tnv
uypacia ota GUAAA CUKIAG 1 CUKAUIAG, Nou
aprivovtal €Ew 1o BPAadu Kat HEAETWVTAL TO
€NOPEVO Npwi, Tooeg NeplocdTEPES Ba eival
Ol BPOXEG TOV AVTIOTOLXO MAvA.
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Weather forecasting has always been of
primordial importance for the well-being of
people as well as for agriculture and livestock
farming. The menallagia or meromenia is

an ancient folk practice of annual weather
forecasting. Although the practice is not
accredited by the science of meteorology,

it constitutes a first interpretation of weather
conditions by lay people, especially in

rural areas.

During twelve days in August, weather
phenomena and ‘signs’ (mainly the presence
of clouds and humidity in the atmosphere)
are observed. Each day of observation
corresponds to a specific month of the
following year (starting in August). For
example, if there are dark clouds in the shy,
the corresponding month will be cold. Rainfall
for the corresponding month is calculated

in terms of the amount of humidity on fig or
mulberry leaves, left outside in the evening
and studied the next morning.
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H yewpyia anoteAouce, and tnv
apxadtnTa PEXPL TO NPOoPATO NAPeABOV,
TOV ONMoudaLOTEPO TOMEA OLKOVOULKAG
dpaoctnpotntag otnv Kunpo. Kupleg
KAAALEPYELEG MOU NPOCAPOCTNKAV OTA
£00POKALLATOAOYIKA dedopEVa KABE
nePLOXNG Kat dlactaupwbnkav LECW TOU
€UNOPIOU e NMOLKIAEG AAAWV XWPWV eival
Ta SNUNTPLaKA, Ta 6onpELa, Ta auneAa, Ta
€AALOBEVTPA, Ol XAPOUMLEG, TA AQXAVIKJ, Ol
natdteg Kat Ta eonepldoeidn.

O1 onopot dlacwlouv NOAUTIUESG NANPOPOopPIieq
yla T BLONOIKIAGTNTA KAl TIG KAAAEPYNTIKES
MPAKTIKEG. ZTA OPEIVA KAl NUIOPELVA TNG
Kunpou, Adyw tou avayAugpou Twv NEPLOXWV
aAAd kat dLoTL kel dlapével To ynpaldtepo
TUAMA TOU aypoTikoU NAnBucoU nou
YVwpilel nwe va toug a&lonolei, ol ornopot twv
NapadoCIaKWV MOIKIALWY €Xouv dlatnpnOel
KaAUTepPA. ZNepA Npoondbeleg yia
Kataypapr, culioyr, dildcwaon kat diddoon
TWV oNOPWV TWV NAPASOCIAKWY MOIKIALWV
kataBdAAovtal ano 1o lvotitouto Mewpyikwy
Epeuvwv (EBvikA Tpdnela MevetikoU YAIKoU)
kal tnv Kowvotikn Tpdnela Znépwv (Evwon
Kunpiwv Aypotwv).
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From antiquity to the recent past, agriculture
was the most important sector of economic
activity in Cyprus. The main crops, adapted to
the soil and climate conditions of each region
and crossed with varieties brought from other
countries through trade, are cereals, pulses,
vines, olive trees, carob trees, vegetables,
potatoes, and citrus fruits.

Seeds preserve valuable information about
biodiversity and farming practices. In the
mountainous and semi-mountainous areas of
Cyprus, due to the topography and to the fact
that the oldest section of the rural population,
who kRnow how to use them, live there, the
seeds of traditional varieties have been better
preserved. Today, efforts to record, collect,
save, and disseminate the seeds of traditional
varieties are carried out by the Agricultural
Research Institute (National GenebanR) and
the Community Seed Bank (Union of Cypriot
Farmers).
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'VWOELIG Kal NPAKTIKEG Mou oxeTidovTal e TNV KaAALEPYELQ,
TIC XPNOEIC KAl Ta NapAywyd TwV CNOpWV TWV VIONwV
NAapadocIaKwV NOLKIAIWY TNG Kunpou

Knowledge and Practices related to the Cultivation,

Uses, and Derivatives of Seeds of the Local Traditional

Varieties of Cyprus 149



To kapnoPopo SEVTIPOo TNG aUydaALldg, Kowvwg abaotdg,

ME Ta navépoppa AeUkd f pod dven, tautidetal pe tnv €Aeuon
NG Avolgng, otav aveiZel and ta téAn lavouapiou pExpPL Ta
p€oa Maptiou. AvBekTIk oTnv Enpaocia, eunpocdpuootn

oe dldpopa €idn edaPwv Kal oTIq IOLAITEPOTNTEG TOU
HeooyelakoU KAipatog, cuvavtdtal og didgopa HEPN TNG
Kunpou and apxalotdtwy Xpovwv.

2TIG KOWVOTNTEG TNG NEPLOXNG Koupn-=uAouUpLkou n apuydalld
KaAALEPYEITAL CUCTNHATIKA, TOCO yla Tov Kapnod tTng 600 Kal
Yl TO OKANPO KOKKIVWNO TNG EUAO. ISlaitepa otov Aiuvdtn,

ME Ta XIALAdeg OEVTPQ, TO TOMio gival HayeUTIKO TNV AvolEn

1 TNV NePiod0 CUYKOONG TWV KAPMWV.

Ta apuydala eival vooTipol kat Bpentikoi kapnoi, nAouclol oe
Brrapivn E kat éAata. Xpnotponolouvtal otn ZaxaponAaoTIkn
(YAUKS apuyddiou, coutZoUKKOG, NACTEAL e apuydala,
KOUQETA, ooupdda K.A.), ev To apuydaAélalo aglonoleital
OTNV apwHATonolia, Tn GAPUAKEUTIKN Kal TN {axXaPOnAAOTIKN.
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Known locally with its ancient Greek name athasha, the
fructiferous almond tree with the beautiful white or pink flowers
is associated with the arrival of spring, blooming from late
January to mid-March. Resistant to drought, adaptable to
various types of soil and the peculiarities of the Mediterranean
climate, it has been growning in various parts of Cyprus since
ancient times.

In the communities of the Kouris-Xylouriko area, the almond
tree is systematically cultivated, both for its fruit and its hard
reddish wood. The landscape in Limnatis, in particular, with
thousands of trees, is uniquely enchanting in spring or during
the harvesting season.

Almonds are a delicious and nutritious fruit, rich in vitamin
E and oils. They are used in confectionery (almond sweet,
soutzouRRos — sweet made from grape juice and flour -,
almond pasteli — sesame seed and honey candy —, almond
candies, soumada drinR, etc.), while almond oil is used in
perfumery, pharmaceuticals, and confectionery.

KaAAlEpyela Kal aypodIaTPOPIKES
Napadooelg TNG AUUYOAALAg
Cultivation and Agri-Food
Traditions of the Almond Tree

151



And tnv apxatdtnta ot dvepwnot
XPNnotonoloucav Ta apWHATIKA Kal
QOPUAKEUTIKA QUTA YLa TIG OEPANEUTIKEG
TOUG 1BLOTNTEG, AAAA Kal yia TN SLIATPOPLKNA
Toug agia. Ztnv opewvi neploxr Tpoddoug
€UBOKIMOUV MOAAA evdNnuULKA puTd, Ta onoia
Ol KATOLKOL and NoAU naAld aglonolouv otn
MayeLlpLKr], O€ POPAUATA KAl APeYiHATA,
o€ PAPUAKA yla avBpwnoug 1 Zwa, oe
KOAAUVTIKA, KABWG KAl 0T BpNOKEUTIKN
Aatpeia (n.x. kKAadld pepovidg cToAifouv
Tov Entdeolo).

ZAUEPA APKETA and TA APWMATIKA Kal
QOPHUAKEUTIKA PUTA KaAAlepyoUvTal
OUCTNUATIKA, eV AAAA auToguUovTal.
Avdpeoa ota nio XapakInPELoTIKA Kal
dladedopeva eidn puTwV eival n duneiog,
N TPLAVTAPUAALA N dapacknvr, N TPEUOLA,
n ddopvn, To Aacuapiv, o dBudGCHOG, O
Zaunoukkog, n eNd, n piyavn, n pepoivid,
n AeBdvta, n kapudid, N KEPAOLA, N TOOUKVIOQ,
N apuydaAld, To Buudpl kal To Bpouuniv,
TO XAMOMAAL O BAGCIAIKOG, TO KIOUALV Kal

0 YAUKAVIOOG,.

Since ancient times, people have used
aromatic and medicinal plants for their healing
properties, but also for their nutritional value.
Many endemic plants thrive on Troodos
mountain range, used by the locals since old
times in cooking, beverages and infusions,
medicines for humans or animals, and
cosmetics as well as in religious worship

(e.g., myrtle branches adorn the Epitaphios -
Christ’s sepulchre).

Nowadays, several of the aromatic and
medicinal plants are cultivated systematically,
while others are self-grown. Some of the most
characteristic and widespread plant species
are the vine, rose, plum, terebinth, bay laurel,
rosemary, spearmint, sambucus (elder), olive
tree, oregano, mersinia (myrtle), lavender,

walnut tree, cherry tree, nettle, almond tree, MapadoolaKeES XPNOEIG TWV APWHUATIKWY
thyme and throumbin, chamomile, basil, s s r
Rioulin (scented-leaved pelargonium), and Kal (PO.pHQKSUTlKU)V (PUT(DV Tr]Q Opelvnq
aniseed. neploxng tou Tpoodoug
Traditional Uses of Aromatic and Medicinal Plants
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H kaAAgpyela Tng xapounidg n Tepatoldg,
onwg gival yvwoto o agipuAAo, Hakpoplo
O€vTpo [E TNV NAoucta BAAcTNoN Nou
eudoKIpEel og dldpopa 34PN, akOUA Kal e
Bpaxwdn, Enpd kat enkAwvn, ivatl IoToptka
ouvOEDENEVN E TNV avatoAlkr Meodyelo,
ue evoeigelg and tn NeoMBkn enoxn.
Alaxpovikd, N KAAALEPYELQ, pLeTanoinon

Kl €Eaywyr TOU Kapnou Tng Xapoumnidg,
«TOU HaUPOoU Xpuoou tng Kunpou», Atav
pla ano Tig Baclkeg dpaotnELOTNTES TNG
KUMPLOKAG OLKOVOUIaG, anoteAwvTag yia
NOAAEG AYPOTIKEG NEPLOXEG CNUAVTIKA NNyN
e100dnuatoq.

MNvwotd napadootakd npoidvia and xapourt
eival To tepatodueiov (xapounopeo) Kat
TO NACTEAALY, VK NANBWPA EDECUATWY,
6nwg ta TePTdeAAoUbKIa | AouAAoUBKIa, Ta
oounnoubkia, o xaAouBdg o kouBapkKaoTog,
@TdyvovTal o€ NEPLOXEG ONOU PpUOVTAL
Xapournigg. Tétola YAUKA napackeudZovtav
O€ KAPOUG OTEPNONG KAl PTWXELAG, EVW CE
noAAd Xwpld dlatnpouvtal uExpL orjuepa. To
XapounopeAo xpnolponoleital Kal og niteg
CUMApPIKA Katd TN SIdPKELA TWV VNOTELWV.
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The cultivation of the carob tree is historically
linked to the Eastern Mediterranean, with
evidence going bacR to the Neolithic Age.
Known locally as teratsia, this evergreen, long-
lived tree with the lush vegetation thrives even
on rocRky, dry, and sloping soils. Throughout
time, the cultivation, processing, and export
of the carob fruit, ‘the black gold of Cyprus’,
has been one of the main activities of the
Cypriot economy, constituting an important
source of income for many rural areas.

Teratsomelon (carob syrup) and pastellin
(carob toffee) are well-rRnown traditional
carob-based products, while a wide variety
of delicacies, such as terdjellouthRia or
loullouthRia, souppouthRia, and halouvas
RouvarRastos, are mainly prepared in areas
where carob trees grow. These sweets were
made at times of deprivation and poverty and
they have survived in many villages to this
day. Carob syrup is also used in pies or pasta
during the fasting period.

Kunplakn xapounid: NapadoCIlaKES TEXVIKEG
KAAALEPYELAG, CUYKOMIONG, eneEepyaoiag
Cypriot Carob Tree: Traditional Cultivation,
Harvesting, and Processing Practices
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MANB60G aPXALOAOYIKWV EUPNUATWY
katadelkvuouy tnv napdadoon tng Kunpou
oTnv apneloupyia Kat tnv owonotia. ‘Eva

anod ta apxaldTeEPa KPAold 0ToV KOCHO

eival o YAUKOG epuBpodg oivog koupuavoapia.
Mpogpxetal anod Tig ynyeveiq NoLKIAieg
EuvioTEpLv Kal auneAioluov uavpov ota
Koupavtapoxwpla nou €X0UV 1o AnOKAEICTIKO
SlKaiwpa napaywynig Ing, oG VOTIEG NAAYLES
NG 0pooelPdg Tou Tpoddoug, otnv enapxia
Nepeoou. To dvoud NG NPogpxeTal anod

N A€EN ‘Commanderie’, nou driAwve eni
DOpaykokpatiag TNV KeVIpLKr dloiknon Twv
lwavvitwv INNoTtwv 0To KAoTPO Tou KoAooaoiou
Kal Ta KTAUatd Toug otnv enapyia Aepecou.

2ta Koupavtapoxwpla oxedov kabe
VOLKOKUPLO Tav éva pIKpo owvonoleio. Ta
oTagpUALA, UnepWPLa anod tov HALo f AlaoTd,
OUYKEVTPWVOVTAV OTA Onitia 1} o€ Anvoug
yla 1o napadocolakd NAtnua Kat olvonoinon
ouvnBwg og niBdplakal dpuiva BapgAla.

Mpoiov MNOI (Mpootateuduevng

Ovopaoiag Mpogheuong), n «Koupavdapio»
eival unoyneLa yia eyypagpr otov
Avtinpoowneutikd KatdAoyo AuAng
MoArtiotikric KAnpovouidg tng Avpwndtntag
™™g UNESCO (2025).
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Numerous archaeological finds demonstrate
Cyprus’s tradition in winegrowing and
winemaking. The sweet red wine known as
commandaria is one of the oldest wines in
the world. It is made from the indigenous
grape varieties of xynisterin and ampelisimon
mavron in the Commandaria villages on the
southern slopes of Troodos mountain range
in Lemesos district, which have the exclusive
right to produce it. Its name derives from the
word ‘Commanderie’, which designated the
headquarters of the Knights Hospitallers at
Kolossi Castle and their estate in Lemesos
region during the island’s Frankish rule.

In the Commandaria villages, almost every
household used to be a small winery. The
grapes, overripe from the sun or sundried,
were gathered in houses or in press cellars for
the traditional pressing and vinification, usually
in jars and oakR barrels.

A PDO (Protected Designation of Origin)
product, ‘Commandaria wine’ has been
nominated for inscription on the UNESCO
Representative List of the Intangible Cultural
Heritage of Humanity (2025).

Koupavdapia Kal auneAOOIVIKES
Napadooelg Twv Koupavtapoxwplwyv
Commandaria Wine and the Winegrowing
Traditions of the Commandaria Villages
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Kaveva dANo SEvTpo Oev TAUTIOTNKE HE
kdnola neploxr} 6o n eMd pe tn Meoodyelo.
MoAunAnBgotepo and ta kapnopodpa devpa,
ouvavtdtal oxedov o OAEG TIG NEPLOXEG TNG
Kunpou. O kapnog g (Npdoiveg i pavpeg
€MEQ) gival NOAUTIHOG yia TN dlatpo®n,

aAAd Kal Tnv napaywyr Tou eAaloAddou,
ouppdaAAovtag pe tnv aglonoinor tou otnv
€EQ0PAAION OIKOVOULKAG EunUEPiag yia tnv
OLKOYEVELA KAl TN XWPa euplTtePa.

Mapaockeuacouéveg pe dldeopous TPONouUg
(toakkioTtég, koAuundrteg, E18ATeg N
KOUUVIAOTEG), ol eAIEG anoteAoucav aveKadev
MEPOG TNG KaBNuePIVAG {wrg Twv Kunpiwv.
Madi pe to ehaidAado cupnepAapBdavovtalt
OTn HECOYELAKA SLATPO®H, TA OPEAN TNG
onoiag eival dlebvwg avayvwplopgva.

To ehatdAado xpnotuonoleital and tnv
apxadtnta Kal yia dAAoUg okonoug, Onwg
oe teleteq. H OpBbddogn EkkAnacia to
Xpnoluonolei oe puotipla, n.X. oe Bagtioelg,
4nwWe Kat Ta GUAAA NG €Aldg. Kat ta duo
anaviouv eniong otn Adikn lATPLKA.

No other tree has been identified with a
region as much as the olive tree with the
Mediterranean. Found in almost all parts

of Cyprus, it is the most wide-spread fruit-
bearing tree on the island. Its fruit (green or
black olives) has a high nutritional value and,
through the production and exploitation of
olive oil, contributes to ensuring economic
prosperity for both Cypriot families and the
country in general.

Prepared in various ways (tsahRistes,
Rolympates, xidates, or Roumniastes), olives
have always been part of the Cypriots’ daily
life. Together with olive oil, they are included

in the Mediterranean diet, the benefits of
which are internationally acknowledged. Since
ancient times, olive oil has also been used for
other purposes, e.g., during ceremonies. The
Orthodox Church uses olive oil as well as olive
leaves during sacraments, such as baptism.
Both are also found in folk medicine.

EA&: KaAALEpYELQ, NapAywYa, XPNOEIG
Olive Tree: Cultivation, Products, Uses
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To navdapxato AeitoUpynpa NG HALEUTIKAG
avagpePETAlL 0TNV LATPIKA EWBIKOTNTA NoU
QAOXOAEITAL YUE TNV EYKUMOGUV, TOV TOKETO

Kal TN Aoxeia, cupnepIAaUBAVOUEVNG KaL

NG ppovtidag Tou veoyvou. Ta naiaidtepa
XPovia, oTnv aypotikA Kowwvia tng Kunpou, ot
EYKULOVOUOEG UNOKEIWVTO CUXVA OE KIvOUVOUQ
nou odnyoucav og PeydaAn Bvnoludtnta,

MLaG Kat n napakoAoubnon Tng KUNGoNG

TOUG ATav anod eAdXIOTN €wWG avunapKn.

Me oTEPEEG YVWOELG YIA TO YUVAIKEIO OWHA,
WG eKNPOCWOL EVOG ATUNOU CUCTAMATOG
@povTidag, Ol paieg NAyalvav ota onita yla
va napgyouv kabodnynaon, avaiaupdavovtag
NYETIKO POAO OTN dleknepaiwon Tng yevvag.

TG UEPEG LAG Ol Yaieg/MaIEUTEG

€ival ENOTNUOVIKA KATAPTICHEVEG/OL
eNayyeALATIEG, NOU NAPEXOUV UNNPEGCIES
@povtidag, napakoAolbnong, unootipPIEng
KOl CUUBOUAEUTIKAG NPLV KAl KATA TN

OldpPKela TNG KUNONG, OTOV TOKETO Kal 0TNV
akoAoubn nepiodo g Aoxeiag. H «<Mateutikn:
MPEAKTIKA KAl ENOTARN» CUUNEPIARPONKE
otov AvTinpoowneutiko KatdAoyo AuAng
MoArtiotikric KAnpovouidg tng Avpwndtntag
g UNESCO to 2023.
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The ancient profession of midwifery
represents the medical specialty that deals
with pregnancy, childbirth, and postpartum,
including care of the newborn. In Cyprus
rural society in the past, pregnant women
were often subjected to risks that led to high
mortality, because the monitoring of their
pregnancy was minimal to non-existent.
Possessing a solid Rnowledge of the female
body and acting as representatives of an
informal care system, midwives visited houses
in order to provide guidance and assumed
a leading role during labour.

Nowadays, female and male midwives are
scientifically trained professionals who provide
care, monitoring, support, and counselling
services before and during pregnancy, at
childbirth, and during the postnatal period.
‘Midwifery: knowledge, skills and practices’
was inscribed on the UNESCO Representative
List of the Intangible Cultural Heritage of
Humanity in 2023.

MaleuTiKr}: NPAKTIKN Kal EMCTAMN
Midwifery: Practice and Science

HNTPIKOC
ﬂhgéjud?s
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O €0pTaouOCG TWV OcoPavinv Kal To €610 Tou aylaopoU Twv udATwv and tov Npwto MNpoedpo
ng Kunplakrg Anpokpatiag, Apxieniokono Makdpto M. Aydpla kat avdpeg Boutouv oTo

kpUO BaAAGGIVO VEPO yia VA MPOCNABCOUV VA AVAKTAGOUV TOV Tilo oTaupd (AUMOXWOTOG,
06/01/1968). MNnyn: Pwtoypapikd Apxeio Mpageiou Tunou kat MAnpo@opLV

The celebration of the Holy Epiphany (Theophania) and the custom of the blessing of waters by
the first President of the Republic of Cyprus, Archbishop MakRarios lll. Boys and men diving into
the cold sea water to try to retrieve the holy cross. (Ammochostos/Famagusta, 06/01/1968).
Source: Press and Information Office Photographic Archive
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KatdAoyog KEVIPIKWV
PWTOYPAPLWV

Tel. 25 Aylaopog Twv USATWY E KAaTtaduon Tou oTtaupou oTnv
KoAuuprBpa. Eoptacuoi twv ©gopaviwv otov tlepd vao Mavayiag
Xpuoeheouong oto Xwpeld MNoéAou tng enapyiag MNagou, 2024
(Pwrtoypapia: Eppa AouiZ XapaAdunoug).

Zel. 27 Ztyuotuno and tn peydAn kapvaBaAiotikn napgéiacn tng
Kuplakng otn Aepeaco, 2018 (dwtoypagia: Eppa Aouic XapaAdunoug
& Nikog Aoukad).

el 29 TtoMopdg-npoetolpacia Entagiou otov 1epd vad Ayiag
Mapaokeung oto xwpld MnAlou tng enapyiag MNagou, 2023
(Pwtoypapia: Eppa Aouig XapaAdunoug).

Zel. 31 MaoxaAvd naixvidla oo NPoauAlo Tou lEpou vaou Ayiag
Eiprivng oto xwptd Gappakdg tng enapyiag Asukwoiag, Tpitn tou
MNdoxa, 2024 (Pwtoypapia: Eppa Aouig XapaAdunoug).

Zel. 33 Adiké dpwpevo «O BaciAng» o0to npoauAlo Tou lepol vaou
Ayiag Eiprivng oto xwptd Pappakdg tng enapyiag Aeukwoiag,
Tpitn tou Mdoxa, 2024 (Pwtoypapia: Nikog Aoukd).

>el. 35 Mpookuvnon tng ekévag tou Ayiou Mewpyiou otov Llepd vad
Ayiou lewpyiou oto MapaAiuvt tng enapxiag AUMOXWOToU, avriuepa
NG ylopTig Tou Ayiou, 2023 (Pwtoypapia: Nikog Aoukd).

Sel. 37 Eikéva tng Ayiag Eiprivng oto xwpté Pappakdg tng
enapyiag Aeukwoiag, avipepa NG yloptng tng Ayiag, 2024
(Pwtoypapia: ‘Eppa Aouig XapaAdunoug).

Zel. 39 Mavnyupt tou KatakAuopou Katd pAKog tng Aewpopou
ABnvwv otn Adpvaka [pdpog twv Polvikoudwv], 2018
(Pwtoypapia: Nikog Aoukd).

>el. 41 Mavnyupt tng Mavayiag XpucoonnAlwTiocag oTo Xwpld Katw
Aeutepd g enapxiag Aeukwoiag, 2023 (Pwtoypagia: Nikog Aoukd).

Zel. 43 Mepupopd TNG EIKOVAG KAl TOU lEpoU Aelydvou tou Ayiou
Dwkd otnv ABnévou tng enapyiag Adpvakag, katd tn didpkela Tou
navnyuptou tou Ayiou, 2018 (Pwtoypapia: Nikog Aoukd).

Zel. 45 O¢gia Aettoupyia yia tn yloptr Tou AnoctoAou NoUKA oTov
1ep06 vad AnootoAou Noukd otnv Apadinnou tng enapxiag Adpvakag,
2023 (dwrtoypagia: Eppa AouiZ XapaAdunoug).

el 47 TéAeon BpnokeuTikoU YAUoU oTov LlEepd vaod Ayiou
MavteAerpova oto xwpld XoA€Tpla Tng enapyiag Mdgou, 2018
(Pwtoypapia: =évia Mauidou & Kwvotavtivog Maupavtwviou).

Zel. 49 ABnevitiko AouKoU WL Tou ydpou, 2023
(Pwtoypapia: Nikog Aoukd).
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el 51 Maytd kat eyyoveég Napackeudlouv kounémnia (KUnplakda
VTOALASAKIA) KAl YEUIOTA 0To XwpLd Aypdg tng enapyxiag Aepeoou,
TNV eUPANUATIKA Kovdtnta tNg Kunpou yia tnv eyypagr g
«Meooyelakng dlatpoPng» oTov AvTInPoowneuTiko KatdAoyo AuAng
MoArtiotikric KAnpovoputdg tng Avepwndtntag tng UNESCO, 2023
(Pwtoypapia: Mwpyog XapaAdunoug).

Zel. 53 AnuoPIAr Napadoclakd YAAAKTOKOUIKA Npoiovta
napackeuacpéva oo Xwpld Miocoupt Tng enapyiag Aepecou, 2023
(Pwtoypapia: Nikog Aoukd).

Zel. 55 Mapadooiakd apTOCKEUACUATA TOU KATEXOEVOU
Neukovoikou tng enapxiag Appoxwotou, 2023
(Pwtoypapia: Nikog Aoukd).

Zel. 57 EnayyeAuatiag aptonolog otnv ABngvou tng enapxiag
Ndpvakag, 2018 (Pwtoypapia: Nikog Aoukd).

Zel. 59 Oiklakn BLOTEXVIO apKATEVWY KOUAOUPLWV OTO XwpPLd KotAdvt
g enapxiag Aepecou, 2018 (Pwtoypagia: Nikog Aoukd).

el 61 EykAwBlopévn and 1o katexouevo Pilokdpnaco tng enapxiag
AUHOXWOTOU pwToypapiZetal e SIKEG TNG APTONAPACKEUEG OTN
Aakatdpela tng enapxiag Aeukwoiag, 2024 (Gwtoypagpia: Nikog
Nouka).

el 63 Mapaokeur kal napouciacn, otn Aakatdpela g enapxiog
Neukwoiag, and Pilokapnaciteq Napadociakwy GpaynTwv Kat
NPOIOVIWV TOU KATEXOHEVOU XwPLOU TOUG, Nou Bpioketal oTnv
enapyxia Appoxwotou, 2024 (Pwtoypapia: Nikog Aoukd).

Zel. 65 KatavdAwon napadoctakoU opToU KAEPTIKOU o
eoTlatoplo otnv ABnévou tng enapyiag Adpvakag, 2023
(Pwtoypapia: Nikog Aoukd).

Zel. 67 Mapaokeun kal napouciacn otn Aeukwaoia, andé Kubpewteg
npooPuUYeG, NapadoclaKAG KPAUNOoounag TG KATeXOUeEVNg
KuBpéag tng enapyiag Asukwoiag, 2024 (Pwtoypagia: Nikog Aoukd).

Zel. 69 MNapaokeur Kal NApoUGiach KOIAAVIOTIKWY YAUTIOTWY OTO
Mouoeio Adikrig Téxvng Kunpou otn Aeukwoia e Tnv eukalpia Tou
eoptacpou tng Alebvoug Huépag Mouaoeiwy, 2018 (Pwtoypapia:
Nikog Aoukd).

el 71 Enokéntpla tou €ticlou eecTIBAA CUMWTOU MnaAouls G6To
Xwptd Mdxva tng enapxiag Aepeocou dokiudlel To Napadoolakd
Npoiov anod Xuuo otaguiioy, 2018 (Pwtoypapia: Nikog Aoukd).

el 73 MoAt6g oTaguUALOU NAPACKEUACUEVOG and aypdTiooa-
auneAouUpyo oTo Xwplo MNaxva tng enapyiag Aspecou, 2018
(Pwrtoypapia: Nikog Aoukd).

Zel. 75 Zuykopudn oUKwV oto Xwptd Aucdg tng enapxiag Magou yia
TNV NAPACKEUN TWV NACTWY CUKWV WE TNV ovopaocia ua&iddeg, 2023
(Pwtoypapia: ‘Eppa Aouig XapaAdunoug).

e, 77 MNapaokeur] Tou NapadoctakoU YAUKoU Kaikavdg oto xwpld
Kow\avt tng enapxiag Aepecou, 2023 (Gwtoypagia: Nikog Aoukd).

Zel. 79 Mapaokeun g NApadocIaKAG TOLTMOMTAG TOU KATEXOUEVOU
AEUKOVOIKOU Kal TwV YUpW XwpLwv Tng Mecaopiag, Myou,
Meplotepwvonnyng, MnAldg, tng enapxiag AMHOXWOoTou, 0Tn
Neukwoia, 2023 (Pwtoypapia: Nikog Aoukd).

>eA. 81 Epyactriplo napackeung napadoaoiakoU AOUKOUoU
[epPOOoKANOU OTO OUWVUNO XwPLd TNg enap)xiag Magou, 2024
(Pwtoypapia: ‘Eppa Aouig XapaAdunoug).

Zel. 85 Kevtrtpla twv Aeukdpwv endEIKVUEL TNV TEXVN TNG OTd
Mdvw Aeukapa tng enapxiag Adpvakag katd t didpkela unaibptlag
OMASIKNAG PWTOYPAPIONG HEAWY TOU ZUVOECHOU Kevintpliv
Neukdpwy, 2018 (Pwtoypagia: Nikog Aoukd).

2el. 87 Keviitpla enideikvuel Aentopgpela davieAag mniAAag katd
n didpKela opadikou padnuatog davieéAag oto Anuapxeio tng
katexopevng Aanrbou tng enapyiag Kepuvelag, otn Aeukwoia, 2018
(Pwtoypapia: Nikog Aoukd).

el. 89 Kataokeu mttwtrig davieAag tunou recitella ndvw oe
€101KO Ha&AapdKL Katd tn dldpkela ouadikoU Hadnuatog otnv
ABnévou tng enapyiag Adpvakag, 2018 (Pwrtoypagia: Nikog Aoukd).

Zel. 91 Kevtitpla endelkvUEeL TO QpXLIKO OTASIO KATACKEUNG
davteAag QpePPROAITE e TN UIKEN EUAIVN odita UaKouKoUudIv Katd
n SLapKeLla OpadIKoU HaBAATOg pePPBOAITE OTO OIKNUA TOU
MoAttiotikoU 13pupatog KapaBwtwy and Tov KATEXOHEVO
KapaBd otov Z1poRolo, otnv enapxia Aeukwoiag, 2018
(Pwroypapia: Nikog Aoukad).

Zel. 93 Ypdvpla ev wpa epyaciag oTo Houceio-epyacTtript
UQQAVTIKAG TNG 01O Xwptd Putn tng enapyiag Mdgou, 2018
(Pwrtoypapia: Nikog Aoukd).

Zel. 95 NeUKOVOIKIATIKO UPAVTO, UE TA XAPAKTINPLIOTIKA KUpLa
XPWHATA KOKKIVO, MOPTOKAAL, KITPLVO, MPAGCIVO, UMAE, GUVOUACUEVA
oe dlapopeg piyeg, Aeukwoia, 2023 (Pwtoypapia: Nikog Aoukd).

ZeA. 97 Zuyotuno and ta Habriuata UQAVTIKAG NMou SLOPYAVWVEL N
KATEXOMEVN KovOTNTA Ayiou Av3povikou TG enapxiag AUUOXWOToU
oto Kohdool, 2023 (Pwtoypagia: Nikog Aoukd).

Zel. 99 KaAaBonAgktpla endelkvUel 0TV AUAR TOU onttiou TNG
07O XWpPLd AKpwTrpL TNG enapyxiag Aepecou TNV TEXVN TNG MAAAKAG
kaAaBonAekTikig, 2018 (Pwtoypapia: Nikog Aoukd).

Zel. 101 KaAaBonAgktpla oto Mouoeio MvAung KaAapoupylkng
ota AiBddia tng enapxiag Adpvakag napouctddlel kanola and ta
eKOEUATA KAAOBONAEKTIKAG KAl YABOMAEKTIKAG Tou pouceiou, 2018
(Pwrtoypapia: Nikog Aoukd).

e, 103 Owtoypdpion SLAPOPETIKWV EWBWV KaAabuwv otn Meodyn
g enapxiag Magou, 2018 (Pwtoypapia: Nikog Aoukd).

Zel. 105 Enidel&n KAaTtaoKeUng KanoubKIWTIKoU Wablou oTov e181KO
apyaAeld and Kanoubkiwteg npoopuyeg otn Aeukwoia, 2018
(Pwtoypapia: Nikog Aoukd).

>eA. 107 Napouciaon and PowviwTiooeg AyyEIONAACTPLESG TNG TEXVNG
NG ayyelonAaoTIKAG Tou xwplou Pouvi tng enapyiag Aepeoou,

oto Mouoeio Adikrig Téxvng Kunpou otn Aeukwoia, Ye v eukaipia
Tou goptacpoul tng Alebvoug Huépag Mouaoeiwy, 2018
(Puwrtoypapia: Nikog Aoukd).

Zel. 109 Owtoypdpion NAAALWY ayYEiwy, XOPAKTNPIOTIKWY TNG
AyYELONAACTIKAG TEXVNG TOU KOKKIVOU NMNAOU, 0TO XwpLd Aylog
AnunrTtplog tng enapxiag Aepecou, 2018 (dwtoypagia: Nikog Aoukd).

Zel. 111 AyyelonAdoTpleg ev wpa epyaciag oto Epyaoctrplo
AyyelonAaoTikig Képvou tng enapyiag Adpvakag, 2018
(Pwrtoypapia: Nikog Aoukd).

Zel. 113 AannBldTng ayyelonAdoTng OTo EPYACTHPL AYYEIONAACTIKNAG
Tou Kévipou Kunplakng Xelpotexviag otov Ztpopolo, enapyia
Neukwoiag, 2018 (Pwtoypapia: Nikog Aoukd).

Zel. 115 Mapouaciaon NG TEXVNG KATACKEUNRG AAnnNBIWTIKWY
HOXALPLWY KAl TOOKKOUBKIWY KATA TN SldpKeLd EKONAWGONG TOU
Katexopevou Arjuou Aannbou tng enapyiag Kepuvelag kat
Tou MNoAttotikoU 1dpupatog AaniBou 6Tov NPoauAlo XWPO ToU
Anuapxeiou otn Aeukwoia, 2018 (Pwtoypagia: Nikog Aoukd).

el 117 ZUAoyAUNTNG youpvav (OKapwv) ev wpa epyaciag oto
Xwptd MoutouAAdg tng enapyxiag Aeukwoiag, 2023
(Pwtoypapia: ‘Eppa Aouig XapaAdunoug).

el 19 Enideign dwadikaociag emdlopbwong toixou EEPOAIOIAg
oTNV NEPLOXT Tou Xwplou MoAuotunog (Movondtt tng duong
«PouvTouKOdao0G») TNG enapxiag AeUKwaoiag, yia TIG AVAYKEG
KIvNpatoypdgpnong e8IkoU enetelakou QLA tng Kunplaknig
EBvikng Enttponrig UNESCO, oXeTIKA e TOV €0pTACKO Twv 20
XPOvwv TnG ZuuPacng tng UNESCO yia tn AlagpUAagn tng
AuAng MoArtlotiknig KAnpovouldg tng AvBpwnotntag, 2023
(Pwtoypapia: Mwpyog Xapardunoug).

Zel. 121 Zuyuiotuno and ta eBdopadiaia pabniuata Bulaviivig
ayloypagiag otn ZxoAr Ayoypagiag ng lepdg MntpodnoAng
Nepeoou, 2023 (Pwtoypagia: Nikog Aoukd).
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el 125 Ae€16g xopdg waAtwv otov Kabedpikd Nao Ayiou lwdvvn
©eoAdyou otn Aeukwoia katd tn didpkela Tng Beiag Asttoupyiag yia
oV €0pTaoo NG Mpwytng Kuplaknig twv Nnoteldv - Kuplaknig tng
Op6Bodotiag, 2018 (Pwtoypapia: Nikog Aoukd).

Zel. 127 Zuvavinon tolattiotdwy anod tg enapxieg Adpvakag Kat
AUHOXWOTOU Kal HOUCLKWV Tou MoArtiotikol Opidou «Apddinnog
Kapotogpng» oto xwpld Kdtw Apug tng enapxiag Adpvakag yia Tig
avdykeg pwtoypdplong tng Kunplakng E6vikrg Enttponrig UNESCO,
2018 (Pwtoypagia: Nikog Aoukd).

Zel. 129 Zuypdtuno and tnv KIVNUATOypPdpnon Tou CUVOSEUTIKOU
PIAW yIa TNV aitnon eyypang twv «Pwviv (tng Napadootakig
HOUGIKAG TNG Kunpou)» otov AvTinpoowrneutikd KatdAoyo AuAng
MoAttiotikric KAnpovoutdg tng Avepwndtntag tng UNESCO,
Neukwoia, 2023 (Pwtoypagia: Mwpyog XapaAdumnoug).

Zel. 131 Xelpdypapo e anopayvntopwvnueéVo To dNUOTIkS Tpayoudt
Apodagpvouoa, Naoypadiko Apxeio Tou Keévtpou Enotnpovikwov
Epeuviv otn Aeukwoia, 2024 (Pwtoypapia: Nikog Aoukd).

>eA. 133 Kdatotkol Tou xwptoU Pappakdg tng enapyiag Aeukwoiag
€KTEAOUV TO SNUOTIKO ApBUNTIKO Tpayoudlt «To NOUAdK» OTO
npPoauALo Tou lepoU vaou tng Ayiag Eiwprivng, Tpitn tou MNdoxa, 2024
(Pwrtoypapia: Eppa Aouif XapaAdunoug).

el 135 AvAyvwon KUnpLakwv napapudlwy otn Anuotiki BiBAodrikn
>tpoPdAou, oo MNoMTloTikO KEvtpo XTpofBoAou Tng enapyiag
Neukwoiag, yla TIg avaykeg pwtoypdelong tng Kunplakrig EGvikAg
Entponnig UNESCO, 2023 (dwtoypapia: Nikog Aoukd).

Zel. 137 Aehtia KaTaypaPWV-anouayvNToPWVACEWY YAWCCOSETWV
ot1o Naoypapikd Apxeio Tou Kévipou Enotnuovikwv Epeuvwv otn
Neukwoia, 2024 (Pwtoypapia: Nikog Aoukd).

Zel. 141 Napdotaon Kapaykiddn oto knnobgatpo tou MeoalwvikoU
Kdotpou Adpvakag oto NAQiolo KAAATEXVIKOU NPOYPAUIATOG

Tou Mavnyuplou Tou KatakAucouou otn Adpvaka, 2018
(Pwrtoypapia: Nikog Aoukd).

Zel. 143 EKTEAECN KUNPLOKWY AVTIKPIOTWY XOPWV Ao XOPEUTEG Kal
HouGLkoUg Tou AaoypadikoU Ouilou AgpecoU GTov NPOAUALO XWPO
TOU lepoU vaou Tou Tipiou Ztaupou oTto XwpLo MNMapekkAnold tng
enapyiag Aepeoou yia TG avaykeg pwtoypdplong tng Kunplakng
EBvikrig Enttponng UNESCO, 2018 (dwtoypapia: Nikog Aoukd).

Zel. 147 Epaocttéxvng METEWPOAOYOG ENBEIKVUEL JLAPOPOUG TPOMNOUG
napatipnong Tou Kaipou, KAl CUYKEKPLUEVA TWV CUVVEPWV OTO XWPLO
MaAalopétoxo g enapxiag Aeukwoiag, 2023 (Pwtoypagia: Eupa
NouiC XapaAdunoug).
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el 149 TeXVIKOG YEWPYLKWV EPEUVAV ENBEIKVUEL TN dladikacia
KaBaplopou and oTdxu onépwy TNG VIONAG NapadoolaKnG NOLKIAIAG
OkANpPOU oltaplou «Kunepouvtar», 6To epyacTtriplo Ing Tpdnelag
levetikoU YAkoU tou Ivotitoutou Mewpyikwv Epeuvav otn Aeukwoia,
2023 (Pwrtoypagia: Eppa Aouig XapaAdunoug).

el 151 Xwpdp! pe avOlopéveg apuydaAleg oTo XwPLo Auvatng
g enapyiag Aepeocou Tov OePpoudplo, 2023
(Pwtoypapia: Eppa Aouig XapaAdunoug).

e, 153 AvOn xapopnAlou nou kaAAlepyeital otnv nepLoxn tng
opooelpdg Tpooddoug, 2023 (Pwtoypapia: ‘Eppa AouiZ XapaAdunoug).

e, 155 Zuykopidn Xapouniwv oTo XwpPLo Avwyupa tng enapxiog
Nepeoou, 2023 (Pwtoypapia: ‘Eppa Aouig Xapaidaunoug).

Yel. 157 Auneloupyoi 0To Koupavtapoxwpl Awpdg Tng enapyiag
NepeooU anAWvVouV GTAapUALA ETA TN CUYKOMLIDK TOUG, WOTE va
OTEYVWOOUV oToVv AALO yla TNV napaywyr kouupavdapiag, 2020
(Pwtoypapia: Nikog Aoukd).

el 159 Zuykopdn eAWV OE OLKOYEVELOKO eAaLvVA GTNV NEPLOX
«Kdapnog» tou Xwplou Kdatw Aeutepd tng enapxiag Aeukwoiag, 2024
(Pwtoypapia: Nikog Aoukd).

Ze. 161 Maia oto xwpld Apedlou tng enapxiag Aeukwoiag
eknaldelel €YKUO 0g KAAEG NPOKTIKEG oitiong veoyvou, 2023
(Pwrtoypapia: Eppa Aouil XapaAdunoug).

List of Main
Photographs

P. 25 Sanctification of the waters by the immersion of the cross in
the baptismal font. Celebration of Epiphany at the holy church of
Panagia Chryseleousa at the village of Giolou, Pafos district, 2024
(Photograph: Emma Louise Charalambous).

P. 27 Highlight from the Sunday main carnival parade in Lemesos,
2018 (Photograph: Emma Louise Charalambous & Nicos Louca).

P. 29 Decoration-preparation of Epitaphios (Christ’s sepulchre) at the
holy church of Saint Paraskevi at the village of Miliou, Pafos district,
2023 (Photograph: Emma Louise Charalambous).

P. 31 Easter games at the courtyard of the holy church of Saint Irene
at the village of Farmakas, Nicosia district, Easter Tuesday, 2024
(Photograph: Emma Louise Charalambous).

P. 33 Folk theatrical event ‘Vasilis’, performed at the courtyard of the
holy church of Saint Irene at the village of Farmakas, Nicosia district,
Easter Tuesday, 2024 (Photograph: Nicos Louca).

P. 35 Worship of the icon of Saint George at the holy church of Saint
George in Paralimni, Famagusta district, on the saint’s feast day,
2023 (Photograph: Nicos Louca).

P. 37 Icon of Saint Irene at the village of Farmakas, Nicosia district,
on the saint’s feast day, 2024
(Photograph: Emma Louise Charalambous).

P. 39 Kataklysmos fair along Athinon avenue [Finikoudes / Palm Tree
promenade] in Larnaka, 2018 (Photograph: Nicos Louca).

P. 41 Panagia Chrysospiliotissa fair at the village of Kato Deftera,
Nicosia district, 2023 (Photograph: Nicos Louca).

P. 43 Procession of the icon and the Holy Relic of Saint Fokas in
Athienou, Larnaka district, during the fair for the saint’s feast, 2018
(Photograph: Nicos Louca).

P. 45 Divine Liturgy for the feast of Saint Luke the Apostle at the holy
church of Saint Luke the Apostle in Aradippou, Larnaka district, 2023
(Photograph: Emma Louise Charalambous).

P. 47 Celebration of a religious wedding at the holy church of
Saint Panteleimon at the village of Choletria, Pafos district, 2018
(Photograph: Xenia Pavlidou & Constantinos Mavrantoniou).

P. 49 Athienou wedding loukoumi, 2023 (Photograph: Nicos Louca).

P. 51 A grandmother with her granddaughters making Roupepia
(Cypriot dolmades) and gemista (stuffed vegetables) at the village

of Agros, Lemesos district, the emblematic community chosen by
Cyprus for the inscription of the ‘Mediterranean diet’ on the UNESCO
Representative List of the Intangible Cultural Heritage of Humanity,
2023 (Photograph: Giorgos Charalambous).

P. 53 Popular traditional dairy products made at the village of
Pissouri, Lemesos district, 2023 (Photograph: Nicos Louca).

P. 55 Traditional breads and pastries from Lefkoniko, an occupied
village in Famagusta district, 2023 (Photograph: Nicos Louca).

P. 57 Professional baker at Athienou, Larnaka district, 2018
(Photograph: Nicos Louca).

P. 59 Cottage industry of arRatena artisanal rusks at the village
of Koilani, Lemesos district, 2018 (Photograph: Nicos Louca).

P. 61 An enclaved lady from the occupied village of Rizokarpaso
is photographed with her own breads and pastries in Lakatamia,
Nicosia district, 2024 (Photograph: Nicos Louca).

P. 63 Preparation and presentation of traditional foods and products
from the occupied village of RizoRarpaso, Famagusta district,

by people from the village, Lakatameia, Nicosia district, 2024
(Photograph: Nicos Louca).

P. 65 People eating traditional ofton RleftirRon at a restaurant in
Athienou, Larnaka district, 2023 (Photograph: Nicos Louca).

P. 67 Preparation and presentation of the traditional Rramposoupa
(cabbage soup) of the occupied village of Kythrea, Nicosia district, by
refugees from the village, Nicosia, 2024 (Photograph: Nicos Louca).

P. 69 Preparation and presentation of Koilani glydjista sweets at
the Cyprus Museum of Folk Art on the occasion of the International
Museum Day, 2018 (Photograph: Nicos Louca).

P. 71 Visitor of the annual festival of sourdough ppalouzes (grape
must pudding) at the village of Pachna, Lemesos district, tastes this
traditional grape juice product, 2018 (Photograph: Nicos Louca).

P. 73 Grape mash made by a lady farmer-vine grower at the village
of Pachna, Lemesos district, 2018 (Photograph: Nicos Louca).

P. 75 Harvesting of figs at the village of Lysos, Pafos district,
for the preparation of sun-dried figs, called maxilles, 2023
(Photograph: Emma Louise Charalambous).

P. 77 Preparation of Raikanas sweet at the village of Koilani, Lemesos
district, 2023 (Photograph: Nicos Louca).

P. 79 Preparation of tsippopita, a traditional sweet from the occupied
community of LefRoniko and the neighbouring Mesaoria villages of
Gypsou, Peristeronopigi, and Milia, Ammochostos district, in Nicosia,
2023 (Photograph: Nicos Louca).

P. 81 Workshop for the preparation of the traditional Geroskipou
loukoumi in the eponymous village in Pafos district, 2024
(Photograph: Emma Louise Charalambous).
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P. 85 A LefkRara embroiderer demonstrates her art in Pano LefRara,
Larnaka district, during an outdoor group photo session by
members of the Lefrara Embroiderers’ Association, 2018
(Photograph: Nicos Louca).

P. 87 An embroiderer demonstrates a detail of pipilla needlepoint
lace during a group lesson at the Town Hall of occupied Lapithos,
Keryneia district, in Nicosia, 2018 (Photograph: Nicos Louca).

P. 89 Making of pittota needlepoint lace (reticella type) on a special
cushion during a group lesson in Athienou, Larnaka district, 2018
(Photograph: Nicos Louca).

P. 91 An embroiderer demonstrates the initial stage of making
fervolites lace with the use of a small wooden shuttle, the
makRkouRkoudin, during a group lesson at the building of the Karavas
Cultural Foundation (refugees from occupied Karavas) in Strovolos,
Nicosia district, 2018 (Photograph: Nicos Louca).

P. 93 A weaver at work in her weaving museum-workshop at the
village of Fyti, Pafos district, 2018 (Photograph: Nicos Louca).

P. 95 Lefroniko loom embroidery bearing the characteristic red,
orange, yellow, green, and blue stripes, Nicosia district, 2023
(Photograph: Nicos Louca).

P. 97 Snapshot from the weaving lessons organized by the occupied
community of Agios Andronikos, Ammochostos district, in Kolossi,
2023 (Photograph: Nicos Louca).

P. 99 A woman basket weaver demonstrates the craft of soft basket
weaving at the courtyard of her house at the village of ARrotiri,
Lemesos district, 2018 (Photograph: Nicos Louca).

P. 101 A woman basket weaver presents some of the basketry
and straw-mat exhibits at the Craft of Caning Memory Museum
at the community of Livadia, Larnaka district, 2018
(Photograph: Nicos Louca).

P. 103 Photo shooting of different types of baskets at Mesogi, Pafos
district, 2018 (Photograph: Nicos Louca).

P. 105 Demonstration of Kapouti reed-mat weaving on the special
loom by refugees from Kapouti, now in Nicosia, 2018
(Photograph: Nicos Louca).

P. 107 Demonstration of the craft of clay pottery of the village of
Foini, Lemesos district, by women potters at the Cyprus Museum
of Folk Art on the occasion of the International Museum Day, 2018
(Photograph: Nicos Louca).

P. 109 Photo shooting of old vessels, typical of the art of red clay
pottery, at the village of Agios Dimitrios, Lemesos district, 2018
(Photograph: Nicos Louca).
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P. 111 Women potters at work at the Pottery Workshop of Kornos,
Larnaka district, 2018 (Photograph: Nicos Louca).

P. 113 Potter from Lapithos at the pottery workshop of the Cyprus
Handicraft Centre in Strovolos, 2018 (Photograph: Nicos Louca).

P. 115 Presentation of the craft of making Lapithos knives and small
pocket Rnives (tchiakkRouthRia) during an event organized by the
occupied Municipality of Lapithos, Keryneia district, and the Lapithos
Cultural Foundation in the courtyard of Lapithos Town Hall in Nicosia,
2018 (Photograph: Nicos Louca).

P. 117 Woodcarver of gournes (Rneading troughs) at work
at the village of Moutoullas, Nicosia district, 2023
(Photograph: Emma Louise Charalambous).

P. 119 Demonstration of the repair process of a dry stone wall in
the area of the village of Polystypos (nature trail Fountoukodasos/
Hazel Wood), Nicosia district, for the needs of a special film of the
Cyprus National Commission for UNESCO on the occasion of the
celebration of the 20th anniversary of the UNESCO Convention for
the Safeguarding of the Intangible Cultural Heritage of Humanity,
2023 (Photograph: Giorgos Charalambous).

P. 121 Snapshot from the weeRly Byzantine iconography lessons at
the School of Iconography of the Holy Bishopric of Lemesos, 2023
(Photograph: Nicos Louca).

P. 125 Right choir of cantors at the Cathedral of Saint John the
Theologian in Nicosia during the Divine Liturgy for the celebration
of the First Sunday of Great Lent - Sunday of Orthodoxy, 2018
(Photograph: Nicos Louca).

P. 127 Meeting of tsiattistaes (poet-singers) from the districts
of Larnaka and Ammochostos and of musicians of ‘Aradippos
Karotseris’ Cultural Society at the village of Kato Drys, Larnaka
district, during a photography session for the Cyprus National
Commission for UNESCO, 2018 (Photograph: Nicos Louca).

P. 129 Snapshot from the shooting of the film included in the
candidature file for the inscription of ‘Fonés (of the traditional music
of Cyprus)’ on the UNESCO Representative List of the Intangible
Cultural Heritage of Humanity, Nicosia district, 2023

(Photograph: Giorgos Charalambous).

P. 131 Manuscript with a transcript of the folk song Arodaphnousa,
Folklore Archive of the Cyprus Research Centre, Nicosia district,
2024 (Photograph: Nicos Louca).

P. 133 Residents of the village of Farmakas, Nicosia district, singing
the folk number song ‘To Poulaki’ (‘The Little Bird’) at the courtyard
of the holy church of Saint Irene, Easter Tuesday, 2024 (Photograph:
Emma Louise Charalambous).

P. 135 Reading of Cypriot folk tales at the Strovolos Municipal Library,
Strovolos Cultural Centre, Nicosia district, during a photography
session for the Cyprus National Commission for UNESCO, 2023
(Photograph: Nicos Louca).

P. 137 Record and transcript fiches of tongue twisters, Folklore
Archive of the Cyprus Research Centre, Nicosia, 2024 (Photograph:
Nicos Louca).

P. 141 Karagiozis shadow theatre performance at the garden theatre
of Larnaka Medieval Castle, presented within the frameworR of the
entertainment programme of Kataklysmos fair in Larnaka, 2018
(Photograph: Nicos Louca).

P. 143 Performance of Cypriot antikristoi dances by dancers and
musicians of Limassol Folklore Association at the courtyard of the
holy church of the Holy Cross at the village of PareRRlisia, Lemesos
district, during a photography session for the Cyprus National
Commission for UNESCO, 2018 (Photograph: Nicos Louca).

P. 147 An amateur meteorologist demonstrates various ways
of observing the weather, particularly clouds, at the village
of Palaiometocho, Nicosia district, 2023

(Photograph: Emma Louise Charalambous).

P. 149 Demonstration by an agricultural research technician of the
process of cleaning the ears from the seeds of the local traditional
variety of durum wheat ‘Kyperounta’ at the laboratory of the
Genebank of the Agricultural Research Institute in Nicosia, 2023
(Photograph: Emma Louise Charalambous).

P. 151 Field with blossoming almond trees in February at the
village of Limnatis, Lemesos district, 2023
(Photograph: Emma Louise Charalambous).

P. 153 Chamomile flowers grown on Troodos mountain range, 2023
(Photograph: Emma Louise Charalambous).

P. 155 Carob harvesting at the village of Anogyra, Lemesos district,
2023 (Photograph: Emma Louise Charalambous).

P. 157 After harvest, winegrowers spread grapes to dry in the sun for
the production of Commandaria wine at the Commandaria village of
Doros, Lemesos district, 2020 (Photograph: Nicos Louca).

P. 159 Olive harvesting in a family olive grove in the ‘Kambos’ area
of the village of Kato Deftera, Nicosia district, 2024
(Photograph: Nicos Louca).

P. 161 A midwife trains a pregnant woman in good baby feeding
practices at the village of Arediou, Nicosia district, 2023
(Photograph: Emma Louise Charalambous).

Nikog Aoukd
Nicos Louca

‘Eppa Aouic XapaAdunoug
Emma Louise Charalambous
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Muvaikeg Twv ASUKAPWV KEVTOUV «AEUKAPITIKO» KABIOUEVEG OTOV NAIAKG (ECWTEPIKI AUAR)

Tou onttioU Toug (AsUkapa, 1950 nepinou). To «AEUKAPITIKO KEVTNUA» ATAV N NPWTN YYPAPH

NG Kunpou otov Avtinpoowneutikd KatdAoyo AuAng MoArtiotikric KAnpovouudg tng Avbpwndtntag
™™g UNESCO (2009). Mnyn: ®wtoypapikd Apxeio Mpageiou Tunou kat MANpogopLiv

Lefkara village women embroidering Lefkara laces in the courtyard of their house (Lefkara,
circa 1950). ‘LefRara laces’ was Cyprus’ first inscription on the UNESCO Representative List
of the Intangible Cultural Heritage of Humanity (2009). Source: Press and Information Office
Photographic Archive

170







