SESSION I
MPOIZTOPIKELZ KOYZINEX

H e€éMEn TV KPovoTipoVv Kol TOV TPIREIOV Y10 TOV TAPUCKELY] KUPTAV KOl TPOPNS TNV TPOIGTOPIKT ETOYN].
T'oyd Mapoviaxn, Apyatoldyoc.

(The development of Prehistoric grinding tools related to food production.
Gogo Maroulaki, Archaeologist)

E&etalovpe AiBwvovg kommpeg kot kpovotnpeg NN amd T péon Neoibwn. Epyodeia mov ypnoipevav yo thv mapackevn Tov
omopmV, OTMG 0G TOVLE, Ol Ylaylddeg pag onpepa £xovv to ABwo poro yio tov tov Evdyovrpo. IMapakorovBovpe mTpmtdyove
eVTEA®G epyaAeio va yivovTol OA0 KOl o AETTOSOVAEUEVA KoL VOTEPOTEPA, OTN PAon TG tehkng NeolBung (4.000 — 3.000 w.X.),
vo eivar Télelr mlacpéva kot @uipopéva. Axopo PAémovpe TV TapdAANAn e£EMEN TV WAV mOL amd yovopd Kot
OTEATOTVYIKE KoKomAaouéva (ewdito g ®eocariog — Xovpprovliddng) yivovtor mo Aentd pe Tig yovoukeieg papeoctopes 0eég. Ag
ONUEWDCOVLLE TOG TO YOVOLKELD EOMALO £X0VV GYECT LE TOV GTTOPO, TNV TPOPT| KOL EV YEVEL TN YOVILOTNTA KOL TNV EVTHEPTO.

*

Exploring Greek prehistoric cuisine through phytolith and starch analyses
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In the last few decades, phytolith and starch grain analyses have greatly contributed to the study of past plant-related subsistence
strategies worldwide, with a focus on culinary practices. Phytoliths are often found in non-edible plant parts but can also represent
the use of taxa often underrepresented in the macrobotanical record, such as spices, whereas starch grains are produced in the edible
plants parts (seeds, fruits, underground storage organs, etc.) and are usually regarded as a direct evidence of the consumption of
starchy plants, including, among others, cereals, pulses and tubers. This presentation discusses the results of microbotanical analyses
from cooking pottery from two prehistoric sites in the Aegean: the Neolithic site of Stavroupoli (Greek Macedonia, ca. 5600-5000
cal. BC) and the Bronze Age site of Knossos-Gypsades (Minoan Crete, ca. 3650-1100 cal. BC). At Stavroupoli, charred food crusts
adhering to the inner walls of 17 cooking vessels were analysed, representing domestic wheat(s) and lentils, as well as weedy Setaria
sp. and other wild plants. On the other hand, the analysis of the sediment recovered from 12 cooking vessels from Knossos-Gypsades
revealed the presence of wheat and Cretan date Palm (Phoenix theophrasti). The analysis of microbotanical remains highlighted the
importance of cereals and other plants in the cuisine of both prehistoric communities, exemplifying the potential of phytoliths and
starch grains to inform about past culinary and agricultural practices.

A Forgotten Cultigen? Chenopodium album L. (xhovBida)

Paul E. Patton, Archaeologist - Assistant Professor of Anthropology and Food Studies at Ohio University . Susan Allen ,
Archacologist- Assistant Professor of Anthropology at the University of Cincinnati

Species within the Chenopodium genus were domesticated in prehistory in at least three regions of the New World (i.e.,
castern North America, the Andes, and Mexico). Similarly, archacobotanical evidence from throughout northern and central Europe
indicates that C. album was cultivated and consumed by at least the Neolithic Period and its use may extend even further back into
the Mesolithic. Although C. album and other Chenopodium and Amaranth species are well documented ethnographically and
ethnohistorically as important dietary resources in the Aegean and southern Balkans, their status in the archaeological record is
somewhat ambiguous. This paper reviews archaeobotanical evidence for the use of this species in prehistoric Greece and considers
future avenues for research and the potential for its expanded cultivation.

O opyororoykés evoeilelg Yo T oyeTICONEVES PE TO ONUNTPLOKG KOl TO GAELPL PUGTNPOTNTES TOV KATOIKOV TMOV
VEOUVUKTOPLKAV OLKIGHAV: YEVIK] EMGKOTN 6N KOl TO TOPadetypa T ZAaKpov.

I'sdpyoc-Ilaveyidg l'empyaxomoviog, Yroynelog diddktopog Ipoictopiknig

Apyotoroyiog, [Tav/io AGnvav.

H onpocic tov cumpdv y To0ug avOp®OTOVG TOV KPNTIKOV VEOOVOKTOPIKOV KOWOTHTOV KOl Ol GXETIKES LE OLTA
dpactnprotreg etvar duvatd va emyepndel va yivouv katavontés pécw g a&lomoinonsg TV apyoloAoYIKOV dES0UEVOV, TOV
AMYOOTOV ETYPUPIKAOV LOPTUPLOV TOV TPOIGTOPIKOV Atyaiov, T@V TapoAAiA®V and ToAtticpovs g Eyydg Avatoing oty Enoyn
tov Xoahkov ko tng EALGSag g Ing m.X. yihetiog kot, T€hog, Lécw e0voypapikdv Taporinimv. Ocov apopd 6To apyotoAoyLKd
dedopéva mov pmopoHv vo. a&lomonbody, avTd OVIKOVY KVUPING OF TPELS KATNYOPieg: N TpdTN TEPLapPAveEL TOVG GTOPOVG KO,
YEVIKOTEPQ, TO OpYaviKE KotdAowma, M dgdtepn ta Albwva epyadeio Tpiffng dnuntplokdv Kot 1 TPiTN TG KOTACKELEG OTTNONG



TOPACKELOOUATOV amd GAgvpa, OTOG €ivar ot gotieg Kot ot @ovpvol. EmmAiéov, omd to kepapewkd okedn, opiopéva (omd to
OmoONKEVTIKNG KoL LOYEPIKNG XPNONG) Eval AoYkd Tmwg Bol ¥pNOILOTOIOVVTOV Kot Yia T GUAAEN SLtnp®dV Kot 0AELPLoV, 0AAY Kot
Y10 THV TOPACKELT PAYNTAOV Kol YAVKIGHATOV Ue KUPLOL GLUGTATIKA TO GAEVPL 1] TOVG CTOPOVG.

Ymv mapovoa avakoivaon, Bo yivel Tpoomddeia vo mopovclochodv 1o GUUTEPAGOTO TOV TPOKVITOVY ard TV eEEToom
KAEIGTOV GLUVOA®V EVPMUATOV GE YDPOLE TPOETOUAGING Kot KoTovaAmaong Tpoens. Eppacn 0o 600el otig otadepés katackevéc,
070, LOYEPIKA okeDn Kot ot AOwva epyodeio. Q¢ mapdadetypa perétng, Oa ypnoiporombel o ovakTopicds oKIGHAG TG ZAKPOV.

Ta medlo oto omoio pioe gvupbtepn mpaypdtevon tov Bépatog pmopel va emnektabel mepthapfdavouv Bépata OmwS M
KOAAEPYELD TOV SMNUNTPLOK®V, 1 TOovY| E€13TKEVOT OTNV TAPAYWYT| KATOLOV TPOIOVTIOV GE OPICUEVES TEPLOYES TNG VEOUVOKTOPIKNG
Kpntg, 1o kabeotdg TG yookTnoiag, o UmOplo Kol Ot EI6UYMYEG GLTNPOV, 1 «EEMTEPIKT TOATIK TV VEOOVAKTOPIKAOV TOAEWDV
LE OTOXO TNV EMGITIOTIKY EMAPKELQ, Ol TOPOYES OITNPEGIMV, 1) OTOCYOANGN EPYOTIKOD SLUVAUIKOD KOl 1) oNpoacio TG GAeong Tov
MUNTPLOKOY KOl TG OVTOALOYNG TV TUPAYOUEVAOV TPOIOVTIOV GTO TANIGIO TNG OKOVOULIKNG AELTOVPYING TOV EMUEPOVS OIKIGUMV
K01, GUVOMKOTEPQ, TNG VoK g Kpntng.------------------

SESSION II

T'PA®EX KAI AEEEIZ

Grains and Breadmaking in the Linear B Tablets: the Nature of the Evidence.
Ruth Palmer , Dr., Associate Professor, Department of Classics and World Religions
Ohio University.

Linear B is the script used by the Mycenaean palaces c. 1450-1200 BCE, recording on clay tablets aspects of palace economy
including management of staple grains and workers. The evidence consists of words referring to grains, food or food workers, and
ideograms that represent grains or food products. However unless an ideogram is pictorial or is modified by a word, we do not know
what precisely the ideogram represents. In the decipherment of Linear B in 1953, the ideogram™*120 which appeared most frequently
and was used to measure land and rations was identified as wheat (GRA), while *121 appearing in far smaller quantities was barley
(HORD) by default. The word sito (citoc, staple food) modified both signs. A third ideogram *65 (FAR) was defined as mereuro
(*uélevpov, ground grain), probably wheat flour. Kirita (kpif7), barley) appears, but no word for wheat. In 1992, I first proposed
that *120 could be barley, the staple grain used for rations and land measure in contemporary and later civilizations, and *121 might
then be wheat.

Paleobotanical and archaeological evidence shows by LBA the palaces had a well-developed haut cuisine including
labor-intensive wheat bread baked on specialized equipment. The Linear B vocabulary for grain workers supports this view. Three
occupational terms refer to workers with grains. Afopogo (*Gptonokwoc, baker of artos, bread) is a mid-level male occupation at
Pylos and Mycenae. At Pylos among the female workers, the meretirija (*pehétpu, grain grinders) produced flour for bakers while
sitokowo (*outoydFot, grain pourers) processed grain in other ways. If *120 is barley, palace collection and consumption of this grain
followed the pattern known from 1st millennium Southern Greece. But if *120 is (emmer) wheat, the palaces required wheat as a
staple from the land that they controlled directly, the opposite of later practice. ------

«Kp1t kor... Eepé yopi!»: H... onuntpraxn swdetacn g EMAMVIKAG YAO GGG,
Maopia Xvapaxn, KaOnyntpa Hovemompiov Drexel. Evietapévn Avtirpooorog tov [aykoopiov Zvppoviiov Kpntov.

IToAXd €1 ™G TPOPOPIKNG AAIKNG TEYVNG, VIOTIOAUALES, TOPOYLiES, akOLn Kol cuvOnuata, avapépoviat 6to eayntd. H
AEKTIKY S10GTAGT TOL QAYNTOV AELTOVPYEL MG TPOPOPIKT) YAMGGO, TOV KOSIKOTOLEL PNVOUOTO TO. 070l OV GITOKPVITOYPapNOodv
KOl EPUNVEVTOVV GE SLAPOPETIKE GLUEPALOUEVE, SELYVOVV TNV OVAYKT] VO TPOGOMGOVUE KUPLOAEKTIKT] OVGI0 GE VIEPPATIKEG CKEYELS
Kot cuvorcOnpata.

Ta eAAnvikd, og momtikn YA®ooa, Bacilovtotl cuyvé 610 cupPoAloHd, TO GuVEPHO Kot TN peTapopd. H Tpdtn popd mov n
AEEN «youd» amnotvrdvetor eivor pe ewdkd ovpPora oe mvakideg ypappknig B v apyaio EAAGSa, o Immokpding kot o
Ap1oToTéEANG AoVVY Yo dimupo 1 didpito Gpto, NAOST «OITAOPOVPVIGUEVO YouD»y, Ta&inddt, pe dAla Aoyl O Hoiodog kat o
Hpodotog plovv yo «awtods mov Tpdve OLTdpy, TOug £EEVYEVIGHEVOVG KOl TOAMTICUEVOVS, e avtifeomn pe TOvg Gyplovg Kot
4EE0TOVG «KPENTOPAYOVG).

"Extote, ot ' EAAnveg Sovievouy yia va Bydlovv 10 Yo TovG, TOV GpTo TOV EMOVG1L0, IOV, HAALGTO, OTAV EIVOL ovOTOPKTOS,
0o Tov TToVV. .. «YOU-YOUAKY. Zoyvd ovelpedovTal... kKapPélia, mapéa pe @ilovg mov £xovv edet poll «yopl Kt aAdTv).

H pelém opdoemv mov oyetiovrar pe ta @oyntd oty EAANVIKN YA®GGO HAG OIVEL GILOVTIKEG TANPOPOPIES YOl TO TAG
avtilappavopoocte, yvopifovpe 1 cuv-oicbavopacte Tov KOGpHo pag. H yprion Tapadostokdv eKQpice®V GYETIKOV UE TO «YOUD
OTOVTIETOL GUYVA OTLS KaONUEPIVES CLVOIAIEG VD TO YU, 0 APTOC, O VTIAKOG, TO KOWAG YVMOTO g «Udvvay tng Kprie ma&ipddt,
amotelel KEVIPIKN €vvola 6Tov EAANVIKO KUKAO TG Lmng, TTov, LEYOADVOVTAG, TPMEL KL 0VTAG TA. .. WOULH TOV.

H mopovoioon nhaicidverl v kvploreéio Tov YoUL00 HE TN YAOQLUPOTNTO TOV GNUAIVOUEVOVY SLOGTAGE®DY E EVPVTNTO KoL
eoTialel ota mapamive, pe otdxo vo dgiEel mag, yio Tov ‘EAAnvo, yevikdtepa, kot tov Kpntikd, €81kdtepa, 10 «YoUD» amoKTd
ONUOGLOA0YIKO POLO, LLE KOWVMVIKT SIA0TOCT) Kot GLUGYETICUO e TiG EAMANVIKES aieg, 0N ki €0pa. T onpepwvn, Kpioyn emoyn, dev
gtvon mepiepyo mov mapapével Kopiapyo otoryeio Tov Tpanellol, e TAUTOALES TEAETOVPYIKES KOt GUUPOMKES S1OOTACELS, «OTHOVL)
OTOV 0PYAAELD TNG KOO UEPVOTNTOG. ~------------=
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Kataypogi] kou ypiion TOV SNUNTPLOKOV 6TIS TPOIGTOPIKES YPAQYES TOV Alydiov.
Ayyehog Toaypaxng, PhD IIpoictopikn Apyaroroyia- [Tovemotiuo Kpitng.

To mapdv apbpo mopovoldler v KaTAypaP TOV INUNTPLEKADV GTO £YYPOPO TOV TPOIGTOPIKAOV YPAPAOV TOL Atyoiov, KpNTIKGOV
LEPOYALOIKGAV, Ypappkng A kat ypoppkng B. Zaedc, ta otoyeio pag givar mohd tepiocdtepa ota Keipeva ypapikng B kot oty
TOPOVGIOGT TOVG APLEPDVETAL TO HEYOAVTEPO TUN O, TOL GpBpov. Kotaypdeoviol GUVER®S 01 TIGTOTOMNGELS TOV IGE0YPUUUATOV TOV
GTOPLOY, TOV KPOPlov Kol TOL GAEVPLOV GTO OVAKTOPIKA kEVTpa TG Kprmg kot tng nrepotiknig EALGSAG oAAd kot Ot GYETIKEG
AEEELS Y100 TOL €101 OLTA Kot 1) OPOAOYID TOV GUVIEETAL e TNV KOAMEPYELDL KO YPpNoT TV dNuNnTplakdv. ‘Exetl e€aipetikd evdtapépov
OGS OTIG TVAKIOES KaTaypaeTar 1| AEEN si-to, oltog, ki-ri-ta, kp10n, «kpB&pyy aAld Ko me-re-u-ro, LEAEVPOV, «OAEDP. XyoMaleTon
AVOALTIKG HEYGAO HEPOG TV GYETIKOV TVOKIOMYV, EVD OO KATOLEG GEIPEG TAPOVGLALOVTOL Ol TO YOUPUKTNPLOTIKEG TVOKIOES TOVG.
Amd ™V ovdivon Ttov TVOKIdOV SmoT@vVovpE TV WwitepT oNUacio. TOV SNUNTPLOK®Y OTN J0TPOPN TOV TPOIGTOPIKOV
KOWOVIOV Tov Atyaiov Kabd¢ To Tpoidvta avtd anotelovcay ta Boacucd €ion, poli pe eMég, ouka Kol oivo, T omoia TapEyoviay
oo TNV OVOKTOPIKN S101KNon MG JSTPoPIKES Lepides og OUddEs TPOCOTIKOL TTov gpydlovtav yio avtiv. Eniong, ta snuntplokd
YPNOLUOTOOVVTIOV KOTd KOpov og Opnokeutikd mAaiclo Kabmg amotehoVoov mPoidvia TPocPopdV o€ 1epd Kol OpnoKeLTIKO
TPOCONIKO UE APOPUN EOPTEG KOl ANTPEVTIKEG EKONAMOEIS. ENUOVTIKY givat 1 ¥pNoN TOV SNUNTPLOKOY Kol GE TANIGL0 TELECT|G
GUUTOGLOK®V EKONADGEDV. YTAPYoUV TOAAEG TvaKides, oTig omoieg KoToywpilovtar dnuntplokd poli pe dAla Tpoidvta, To omoio
apoopilovtav yio ) deoyoyn cvpmociov. Evdeiktikn g peyding onpociog Tov otaplod gival Tmg To 10GYPOLLI TOV GTOPLOD
GRA(num) ypnoyomoleito og 1 Pactkn Lovado HETPNONG TG EKTOONG TV YOLMDV. ------

SESSION III
CEREAL STORAGE AND TRADE

The (in)visibility of cereal crop storage practices: a case study of Late Iron Age Thrace.

Nataliya Ivanova , Dr., Archaeologist, curator at the National Institute of Archaeology with Museum at the Bulgarian Academy of
Sciences.

In the Late Iron Age (second half of the first millennium BC) Thrace was famous for its agricultural potential — the ancient authors
refer to it as a fertile land, favourable for agriculture and abundant in timber, metals, and grain. However, our knowledge about the
operation sequence of the production, processing and storage of cereal crops in inland Thrace is still rather scarce.

During the Late Iron Age a variety of storage methods existed, most of which traditional, recorded already for earlier periods. While
large pithoi, other ceramic vessels, wicker baskets and wooden containers were used for storage, the function of the large number of
excavated pit complexes is far from certain. These represent numerous densely clustered pits located in a rural landscape with no
indication of contemporaneous settlement in their immediate vicinity and demonstrating common features such as the pits’ shapes,
sizes, and content. At present, most scholars are convinced of the ritual character of these structures.

It has long been recognized that storage facilities are likely to be found containing the intended produce only in cases of sudden
abandonment of the site, while otherwise they may include unrelated materials as a result of change in their function or disuse. Thus,
the function of underground pits is a question that requires primary use to be separated from secondary re-use, which however, has
proven difficult, as it depends on the potential variability in the archaeological visibility of ancient storage methods. That the pit
complexes in Late Iron Age Thrace were connected with some rituals is very plausible, but the question whether this was their only
and primary function requires more attention. By re-examining the evidence, a dual function of the pits is suggested with storage
being their primary purpose, which required also the performance of specific rituals. --------

H Evpora kar 0 EvBoikdég k0Amog og Baidooia epmopikr] 000G Kot 1 GNUO.GI0 TOVS Y0 TNV

TOPAYOYY KO S10KIVI|oN 61T PAV KaTA TOV S0 Kot 40 ardvo. .X.

ALéEavopog-Nektaprog lo. Basireiov-Aappépyng, Dr. Khaowng Apyaroroyiog- dkodroyoc, Kabnyntmc B/Babuag eknaidevong.
2T0Y0G TNG CLYKEKPLUEVNG HEAETNG etval VoL EETAGEL TNV GNULOGTL TNG TAPAY®YNS TV e0Qoprv medddwy g EVPotag o crtdpt yio
11§ id1eg Tig apyaieg moAels TG EvPotag, aAAG kot Tov emGITicd Tov ABnvav, aAld kot v aéia g Buldootog epmopikig 0600 Tov
B. xat N. EvBotkov k6Amov katd tov 50 at. kot 4o m.X.

ITwo ocvykexpyéva, a@od avapepBovpe cOvTopa 6To Alyo GTotyEin, KUPIMS apYaloAOYIKA, Y10 TIG TPOYEVEGTEPES EMOYES TNG
1GTOPIKNG apyotoTnTas, 0o eEeTdoovpie TV onpacio mov anéktoe 1 Boddooio oVt 0006 WG d1O30V E1GAY®YNG SLITNP®V 6TV ABNva
katd v [evmkovtoetio kot katd tov [lehomovvnolokd norepo. H Bardooio pdiioto ekotpateio tov [epuckn to 446 m.X. pe mv
£€mon tov lotiaéov omd ™V TOAN ToVG, TNV eyKatdotoon Adnvainy kKAnpovymv Kot Ty vrotay] OA®V T®V VITOAOITOV TOAE®V TG
EbvPolog katadeucvdel v onpocio T@v guPfoikmv mediddmy yio Tov emGITiopd tov Adnveav. Maptopieg amd euloloyikég mnyég
GUUTANPOVOLV TNV YVOON HogG Yo To 0épa. AAAG kot 1 idta 1 Bokdcoia 056¢ Tov EvPoikov KoArmov vanpée e&apetikng onpociog
katd tov I[lehomovvnolokd morepo, Y1 avtd ko 1 anoctocio g EvPorag 1o 411 n.X. kdotice 1060 mTOAD otV ABnva. Méypt 10
€0 Tov ToAépov Abnvaiot kou Iehomovvicrot ayovilovtat yuo Tov €leyyo ™G 080V avtig o Popeta BéPara, Xtevd, péypt v
KOTOGTPOPN TOV 00NVaikod 6toAov atovg Atydg [otopovg to 405 w.X.

AMG ko Tov 40 at. 1 moAtiky ™ BT AOnvaikng Zoppayiog mpoomadet va dtatnpricel Tov Edeyyo g HoAdooiog ovTng
d1000V, TOL GUVIGTOTOL GTNV OTOGTOAN VOLTIKOV SUVALE®V, LE KUPLO EKPPOCTIH TNG TOALTIKAG OVTAG TOV PNTOPO KOl TOAMTIKO
AnpocBévn, Léypt ovGLOGTIKG TV TANPN eTkpdTnon Tov Oidinmov g Maxedoviag otn pdym e XopmVELLG. ------------

SESSION IV
DOAPMAKO KAI AITOAAYXZH

The Grains of Wheat and the Types of Bread in the Ancient Greek Diet and Medicine: A Reflection on the Medical
Use of Bread and Grains in Cyprus.

Athina N. Malapani, MA in Classics, Ph. D. Candidate.
The wheat and the bread produced from it were thought to be of the most essential products in every day’s diet, medical and



pharmaceutical production in the ancient era. A great deal of populations and tribes, -Greeks among them, too- used to use the wheat
and various kinds of bread for diet and medicine. Hence, the role of different kinds of bread in every day diet, but especially, its
importance in the ancient medicine and pharmaceutical production in ancient times would be the main issue of this conference
presentation.

More specifically, there would be a study of the main references about wheat and bread in the ancient Greek era. Hence, the various
kinds of bread would be referred and their characteristics and benefits in people’s health. In addition, there would be a reference to
the possible medical uses of wheat and bread in the ancient times till the Byzantine time, as it is presented in many ancient sources.
The final parameter of this paper would be a reference to the medical use of bread in Cyprus. According to a reference in a
fragmentary saved poem of the ancient Cypriote dramatic poetry, there was a specific type of bread (zlaxo?s) and maybe it had a
particular role in the ancient times in Cyprus, too; thus, maybe this kind of bread had also a popularity in ancient Cyprus and this is
what it would be studied. In conclusion, the general role of the wheat and the variety of breads in the ancient Greek medical
production and the possible connection with Cyprus would be the main subject of this paper.

Ta Anpuntprokd otnv Apyoio Kvrproki Awetpo@n péoa 0mwo cOypovn payELpikni Tpocyyion.

Avvito Avtoviadov, Dr., Aéktopag ["'ewapyaroroyiag, Queen’s University, UK. Yrovpyeio

THodeiog kot [MoMtiopov, Kdnpoc.

H ¢uooyvopio evog Aaod Bepehdvetor kabopiotikd péca amd ) oxéon Tov pe tov mepdirovia yodpo. Xmv Kompo, and ta
TPOIGTOPIKA NON YPOVILL TO. SNUNTPLOKAE ootelovv TN Bdon TG ELTIKAG Tapayoyng Kot Kotaviiloone. Ot apyoiot Kompiot dev
yvopiiov o poll 1 T0 KOAAUTOKL, OU®G TO STt To Kp1Odpt kon ta. pePifio vep&ov avékadev ta Pacikd ototyeio tng diottag TV,
pali pe o kp€ag, evd 1 S10TPOPT TOVG GLUTANPOVOTOY OO YAPLO, GPOVTO KO AOYOVIKGL.

H apyotoroyikn Kot apyotofotoviky Hov £pevva 6To VNGl GuUTEPaivEL TG dTOV ol TpdTol Kvmpiot dpyicav va d100£Touv pHoviong
YDPOVG EYKOTAOTAONG, TPOETOWOCIOG Kot Hoyelpépuatos, supavifovtor éva mAnog and Albwva epyodeio ywo v emefepyacio
MUNTPLOKDOY KOODG Kol EVIOPEPOVTA KEPOUKE GKELT OV dNADVOLV TNV VIAPEN TOALATA®Y TPOT®V payelpépnatoc. H Bpemtikn
aflo tov aledpwv (QUTIKEG tveg, TPOTEIVES, YAOLTEVN, Avoivn, apwvoléa, poyviolo) dtupaiverol katd v apyaikn tepiodo 6mov
£YOVUE TANPOPOPIES VIOl TO. GTAOLO. TOPUCKELNG YOOV 0o dLdpopa €01 InuNTplokdV. Amd Tovg yewpyods Tng NeoAlBkng uéxpt
TIG TPMTEG TOAELS, M| TOpEia TV dnunTplokdy oty Kompo mapapéver n idia.

H mopadociokn yootpovopio Aowwdv eivar €vo KOUUATL TOV TOAMTICUOD HOG OV LTOYOPEVETAL 0N TIG EKAGTOTE TOATIGUIKES,
KOW@OVIKOOIKOVOLIKES 1 Ko eptBoddovticég cuvnkec. H apyatoloyia emtpénet va mpoceyyicovpe antég Tig S10d1Kacies, Lésa omd
To ovotatikd g dtpoens. [épav g amd Tovg KATOAOYOLS TV SVVALEL LOYEPIKOV GLOTUTIKGOV, amopiag G&lo eival Tmg
payeipevav, Tt cuvdvalav, Kot Yol ot Hoyelpikés TPakTikeés dAlacav 610 ¥pdvo. H €pguva [Lov EMKEVIPAOVETOL GTNV TEPALATIKY
YOOTPHLOPYIKT dNpovpyio YKOVPUE TAT®mV e TpdTES VAEG OGO YIvVETOL TO TUOTEG OTNV apYatdTNTO. (SNUNTPLOKY, OUO EAOANDO,
omTIKd Kpaoi, kpéag amd KLVAYL) TPOCAPLOCUEVE GE GuYYpoveg kovlives kot HeBOSOVG VYIEWVNG MG EKQPUCTIKO HEGO TMV
apyatoroyikmv amodeiéewv. ‘Eva meipopaticd datpo@ikd epyostipl e BooiKd GLOTATIKO TO ONUNTPLOKG, EUTVEVGUEVO OO TNV
KUTPLOKY] OpYOLOTITO EQAPUOGTIKE KOl KATAYPAPNKE e EMTVYIO G€ ATOUO SPOPOY NAKIOV Kot gdvikotitov. Ta anotedéopata
EMONUAVOLV TWG TO SMNUNTPLOKA efvar pia StapOviKY TOMTIGUIKY Stadtkacio, cOUPBoAO kot SEKTNG TG KUTPLOKNAG TAVTOTNTOGC.
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KAHPONOMIA KAI ZONTANH MNHMH

Kpoppévo oto Lopapévia gvira: ‘Eva £é0po avadtavopig oty Opdxn.

Epivn Zotypomodrov, Epsvuvitpia oto [ovemompio tov Kopevrpo

H epyooio mapovoidlel ta mpdTO EOPHLOTO GYETIKE LLE TNV OIKOVOLIKT YVAOGN TToL meptéyet Eva E0yto g Ipwtoypovidg ot AvTikni
Opdkn, T0 OmOio AVOTAPLOTA TNV TOKTIKN (aver)dtavopr) TAOVTOV HETAED TmV HEADV OAAG Kot U HEADV TOV votkokuptov. To £0yo
cuvioTATOL OTNV TEAETOVPYIKY ¥PNoN WoG mitag g Héco dwpolpacpov. H mita amoteleiton amd @uAlo {Oung citdAigvpov, mov
LEPIKEG (POPEG MEPLEXOVY EMIONG EVAL GTPOUO TUPLOV, HETOED TOV 0moiv OUAA®V 1 votkokvpd tomobetel cOpforo (vopicuato,
QOALO. SEVTIP®YV, GTOPOVG, POCOMO, K.AT.) TOV TEPLOVGIOUKADV GTOWYEIDOV TOL VOIKOKLPLOD (OTITL, YOPAPLO, UNYOVILOTO, OKOGLTO
Coa). Otav n wita popdletor, o Koppdtio opiloviol Mg oviKOVTO GE LETAPLGIKY TPOcmTa. (Tov oyetilovtar e T Opnokeia), ota
LEAN NG OKOYEVELNG, T TPOCMOTO TOV TOPEVPIGKOVTOL GTNV KATAVOUN TG TTOG Kol 6Tov "EEvo". Zuvenme, Kabe dtopo Aappdvet
TOVAQYIGTOV €Va TEPIOVGLOKO GTOEl0 TOL VOUKOKLPOY VIO TNV TPooTacion Tov. Metd amd éva xpodvo i véa (ava)diovoun
Aoppaver ydpo pe tov 010 TPOTO, €V TO. GTOUO TOL £XOLV OPLOTEL TPONYOLUEVOG 0EloA0YODVTOL €AV £Pepay KOAN TUYT OTO
TEPLOVOLUKA GTOLYELDL.

H avdivon pov mpoceyyiler to €010 o¢ eKmodenTikd TEAETOVPYKS 1) aKOUN Kol oG {OVTAVH UV TG ONULAGTOG TOV GLTOPtoD Kot
TOV oUTNPOV ©¢ PAong g eunuepiog, Kol TV OKOVOUIKAV GUGTNUATOV OOV OgV VINPYE OTOUIKY WO10KTNGlo KoL 1) GYEN e To
LEGO TapOy®YNG SeV YVOTOV aVTIANTTN HECE NG WoKTNGiag 0AAG pécm g evhivne. Emmiéov, Aapfdvovtar vwdyn ot evidoelg
peta&d Tov €0ipov Kot ¢ oOYYPOVIG OIKOVOUING Y10 VO amoPeLYOEl 1 ®PALOTOINGT HI0G TOPASOGIOKNG TPOKTIKNG, OAAG KO Y10L VO,
SepeuvnOel n yepoageTikny yvodon mov petadideton pe ovtd to €0ipo. Aegv givar toyaio 6Tt TO eV AdY® €00 epapuoletar
TELETOVPYIKA and Yuvaikes, kKaODG paiveral va mepAapuPavel StdQopo Un TOTPLOPYIKE GTotyEld.

H perém Pooiletor ot dikn pov gumelpio yio avtd 1o 0o (avto-edvoypapio) adrd kol o€ e0voypapikn peAétn 6mov cLAAEY®
TAnpoeopieg o to €010 mov cvveyileton ot Avtikr Opdxn M yevikd oty EALGSH amd @poKidTIGGES YOVOIKES.

AgEerg Kherdrd: Swovopn|, ®pdkn, yovaikeg, mitta, cOUPoAN, TEPLOVGLOKE GTOLXELDL, EVOANOYT.~==-=-====-==

Celebration Breads: Tales, Traditions and Recipes from Asia Minor.



Ipek Ozel

The history of wheat goes back a long way in Anatolia - at least 10,000 years- and occupy an important place in the civilization there.
Lying at the heart of Asia Minor, Anatolia connects the East and West not only geographically but also culturally. It has always been
the melting pot of rich cultures of Turks, Kurds, Arabs, Assyrians, Greeks, Armenians, Jews, Georgians, Hittites, Romans,
Byzantines and Ottomans for many centuries. The diversity of breads baked here reflects the cultures of the populations living in this
region.

The dough kneading and bread baking is considered as mysterious acts and has their own ritual practices: Besides the ordinary
everyday white bread, there is flat bread (pide / mita) for fasting; sesame seed rings(simit /kovAo¥Opy) filling the streets with their
irresistible aroma for 5 o’clock tea; dumplings (mant1 / pavti) served with generous amount of garlic yogurt and a dash of melted
butter with paprika for a Sunday lunch affair for the whole family; "borek / pmovpéxkt" for women’s gatherings and workers in
Industrial neighbourhoods are some of the examples fall into this category.

After a hard day's work, holding the warm loaf is the best reward, convincing one that all is well. People coming from all walks of
life -rich and poor, simple and sophisticated- pick up a few loaves on their way home from work and end up eating the crisp ends by
the time they get there. The bread leftovers go into variety of dishes becomes bread soup or is mixed with milk for the neighbourhood
cats.

In rural areas of Anatolia, still villages have bread baking “parties” where women come together and make the bread ready to be
stored and eaten over winter.

Bread is of such importance; it is believed that you should never waste bread as one day, you might be regretting the time that you
wasted it. It is quite a humbling thought, to believe that every piece of bread that you eat in Anatolia has been blessed and baked in
the name of Allah. That is why even to throw bread is an insult.

Bread has always been the main offering in celebrations and ceremonies in Anatolian cultures. It is one of the oldest artificial foods,
having a ceremonial importance since the dawn of agriculture; because bread in its many forms brings people together, linking
traditions and generations.

Religious Festivals, Seasonal Festivals and Special Days, Marriage, Circumcision, Nevruz / Easter (Spring Equinox), Mourning
Rituals all have different types of breads and buns, which are a very important part of the celebration table for all Anatolian
communities and cultures. For the many feast days, differently flavoured breads and buns are created with the addition of butter,
spices and fragrant herbs. During feast celebrations, you can find bread adorned with salt, cumin, saffron, sesame, mustard and
watermelon seeds among other decorations. It’s a way of saying thank you to the earth for its bounty, with an offering that you
treasure.

In my speech I will be concentrating on the tradition and symbolism breads and buns play in celebrations and ceremonies of different
cultures of Anatolia, including the Cretans living in Asia Minor.

SESSION VI
BIQXIMOTHTA

Iapadociakd kot apyaio (vrupévo) oitdpt oty EALdda.
20yyxpoveg TPOGEYYIOELS Yo TN YEWPYio Kot Tr S10Tpot.

Kaotag Kovtng, yemndévog MSc ,PhD Opyavikr Bedtioon, AITTAOITIAZ- Aiktvo yio ™) Blomowiddmro kot v Owoloyio ot
Teopyio.

H otpoen otig mieg popeég yempylag, €pepe GTO TPOGKNVIO, TO TEAELTOLO YPOVLA, TNV OVOYKOLOTNTO YO TNV EXOVAKUAAEPYELL
TOTKAV TOKIMOV KL ETLGTPOPT| OTNV TOLOTNTA KOt EEYAGHEVT YEVOT. AKOAOVODVTOG L0 OLOAOYOVLEVOG TOYKOGLLO TAGT, KoL OL
‘EA\veg kotavol®Ttés ekOMNAmooy evOLOPEPOV Y10 TTOLOTIKG TPOIOVTA , PBLOAOYIKMG TopoyOpeva, omd mapadocloKES TOKIAIES
oKANPod M HoAakoD oltaplov, oAAd kot mpoidvio pe Wiaitepn Opemtikny a&lo mwov TPoépyovol amd To AeYOUEVO «apyaio» M
«rtopévay onpd kot Kupimg dikokko 1 povokokko ortdpt . O AITTAOIIAY |, o pun xuPepvntikn eBeloviikn opydvoon otnv
EXMGda, To tehevtaio déko ypovia KATAPEPE e GUUUETOYIKES OLUSIKAGIES OPYAVIKNG AELOAGYNONG KO [LE KATAAANAT EMGTNLOVIKNY
yvéon vo a&lomomoel Y eyxmplo. YE@PYIKN PlOToKIAdTTO Kol vo. GUUPGAAEL 0T dloTNPNoT OV KaONUEPV YEMPYIKN
TPOKTIKY Kol OloTpoeikn] cuvibelo tov cuvifmg Aydtepo OUOWOHOPE®V 1| GALNOTE AYOTEPO OMOSOTIKMV, OAAG TOLOTIKMV,
TOPOSOCLOKMV TOKIMMY ortnpav . [apadetypota emrvyods copfoing oty adtomoinon g eyx®plog Plomokildtnrog eivot m
EMOVOELSAYMOYN OTNV KOAMEPYELD TOV TAAMMY TOWKIAMDV G1Taplod ZKANPOTETpa , EVAOKOGTPO Kot Afvog, Tov kptbaptod Abnvaida,
To0v povokokkov crrtopov Kamhovtlag ko . ivetor avaokdnnon €pevvag otnv EALGSa ta tedevtaio déka xpdvia oto. mhaicio
avoPioong Kol EmavoKoaAMEPYELNS TOPAUSOCIOKAOV TOKIMMY HOAOKOD Kot GKANPOD G1Toptod omd TN Ui KuBepvnTiky opydvmon
AITTAOITAY aAAG Kol 6€SOUEVO TOV OPOPOVY TO HOVOKOKKOKO KOL OIKOKO GLTAPL , ¥PNGULA Y10 TNV KAALYT TOV OVAYKOV TNG
cUYXPOVNIG YEWPYIOG OAAG KOl TOV S0TPOPIKAOV OTOLTHCEDY TOV KATOVOADTMV.

Re-graining the Advantage: On Reclaiming Staple Foods and Revolution
Lisa Trocchia-Balkits, PhD in Social Ecology of Food. Scholar-in- Residence at Green Mountain College in Vermont, U.S.A.

“They always say time changes things, but you actually
have to change them yourself.” — Andy Worhol, The Philosophy of Andy Worhol



For this presentation, I focus on an under theorized aspect of the movement to reclaim heritage grains, or perhaps an
overlooked outcome: the revolutionary potential of regional staple food crop production and community-based milling. My thesis
suggests the intersectionalities found within the social ecology of food systems are unique and that these identities and relationships
create globally linked networks that build capacity for transformative social change.

Relocalizing heirloom, landrace grain varieties and reestablishing them in systems that represent a new, regenerative,
permaculture approach to agriculture is critical on many levels. The advantages of reclaiming a legacy of agrobiodiversity are many.
For example, agricultural difference improves ecosystems; relationships between soils, water, air, and all biotic communities benefit
from increasing interdependent complex interactions. Cultivating different varieties of the same food in communities around the
world helps plants and animals to acclimatize and become more resilient and adaptable to change. It is heterogeneity that truly
delivers food security, especially regarding the production of staple food crops, by hedging the vulnerabilities associated with both
climate and politics. And of course, foodways are the foundation of traditional identities and autonomies and are effectively
preserved and enlivened by the continuing praxis of rich and diverse cultural gastronomies.

However, 1 suggest that to relocalize “known and forgotten” grains, beans, pulses, seeds, and nuts is to recreate the
infrastructures of production, processing, distribution, preparation, consumption, and waste recovery. In a community or bioregional
context, these relationships ultimately guide the emergence of complex social networks that re-culture social, political, economic, and
environmental systems. Influenced by theories of change and leadership within complex systems I discuss how food issues have the
capacity to mobilize and unify people on a local level--understanding that relationships and interactions at the local level direct all
change that emerges on a global level.

All of these acts constitute the self-organizing of a staple foods counternarrative. As alternatives to the globalized industrial
food system emerge, they embolden everyday dissent. Something as simple as cooking with an ancient grain begins to move society
away from the dominant, government-supported and corporate-constructed story of food, which is deeply tied to global politics and
economic markets. This is what performing resistance looks like.

To explore this theory I highlight Shagbark Seed and Mill, a small local food business located in Central Appalachia,
U.S.A. I provide examples of the ways Shagbark contributes to “re-graining” the advantage of social empowerment with what they
call the “staple foods revolution.” In the end, I suggest relocalizing milling infrastructure and reclaiming forgotten staple foods is
resisting the industrial food system, creating communitas, enabling resiliency, and enacting the praxis of transformative social
change.

IAPYZH - AIOPTANQXH: MAPIANA KABPOYAAKH

ME TH XYNEPI'AXIA TOY AHMOY ITAATANIA

YIIO THN AITTAA
THX IXTOPIKHZ, AAOT'PAQIKHY & APXAIOAOI'TKHY ETAIPEIAY KPHTHZ

XOPHI'OI

s MYAOI WINES &SPIRITS

(2 CRETAN }
W Astrikas Estate ) N \\7/——
@ICAL PARK & GARDENS OF CRETE ] * M @ IOLEA é?: KPHTHX “Syze rnosorny

Di”

est, 1929
BEPTANEAAKHY - KOTSI®AKHE A E.BE

*DNTq po N MAX. z
< APXONTAKH 1% ‘omovamannst mﬁ;b AL =

Supcz mizzer Yy

TYPOKOMIKA BENETAKHX.
EYAOPOYPNOX A®EX APANAAKH.
HOAITIETIKOXZ XYAAOTI'OX ‘H PIZA’



