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To Mouggio Tou apTou aTnVv Au@ikAeia

To Mougagio Tou ApTou 0TV Ap@IKAEIa €ival £va HOVOYPapIKo HOUGEID, TOU OMoio TO KEVTPIKO BEla, 0 apTog,
£EeTaleTal OE OXEON WE TNV TOMIKN 10TOPIa, KOIVWVia, Napadoan, Ta €61a kai TIG TONIKEG I01aITEPOTNTEG Moy
avanTuxBnkav Adyw TNG YEwYPaIKnG BEang, Tou KAIHATOG Kai TNG EENIENG TNG YEWPYIKNG TeXVoAoyiag. Méoa and Tig
OUMOYEG TOU KAl OE ouvdUAcHd Le TO EMIOTNHOVIKO UNOBRadpo nou Tou eEacpalilel To Kévrpo Aaoypapiag, 8a
enixelproel va avadelxBei oe BETIKA Kovavikn dUvapn, nou Ba euaiobnTonoinoel TV ToMikM KovoTnTa O Bépata
noAiTiagpoU kai 6a bnuloupvﬁcsl évu Beopo yia ™y aglonoinon Tng NOAITIGTIKNG KANPOVOUIAC.

To Mouggio, unplspmusvo oty napupepaaxn " eBvoypacia, SUMEYEI MANPOOPIEG Yia TiG espuﬂkaq TOU EVOTNTEG
Kat TsKunplelKo UNIKO and Tnv NpopopIK Napadoor He CUCTNHATIKEG Epeuveg, H éxBeor) Tou, avTi va epgavileTal
aKOUN Hia Gopd oav kaAooTnpévn anodnkn Tou NapeABovVToG, akohouBei Ta BriHaTa Tng oUyXPovVNG HOUTEITKAG
NONITIKNG HE OAMECTATO EKNAIBEUTIKO XaPakTpa. KABE avTIKEIPEVO AMOKTA TNV TAUTOTNTA TOU Kal YivETal JapTupag
TV SpAcTNPIOTATWY TNG TOMIKAG KOIVMVIAG.

H nAoloia npolindpxouoa cuAAoyr Tou MoAmioTikou ZUAAOyou "AadiwTikn EoTia", Pe oIKiaka OKeun, upavra,
KEVTTATA, EVOUHATIEG, GPTOUG K. A, ANOTEAEDE TOV NUPIVA TWV EKBEPATWY, MOU EXOUV EMAEYE WG
QVTINPOCWNEUTIKOI HAPTUPES TNG NAOUOIAg MONITIOTIKMG KANPOVONIAG.

H pévipn ékBeon Tou Mouceiou Napoucialel Tov KUKAO Tou apiol "and 1o onodpo ato aAelpl” -kaANgpyeia,
ouMoyr, Napaywyr, HETPNHA, HETAPOPA, GAECTIKI- Kai "ano To aAelpl 0To Ywi" -NPOETOINagia, Napaokeur,
nAdoIUo, SIGKOGHOG, WaIHO. H £KBECT GUUNANPMVETAl HE BUO EVOTNTEG, "TO WwHi oToV KUKAO Tou avBpwnou" -amnd
Tn yévvnon péxpl To 8avaro kal "To ywi aTov kUkAo Tou povou". TEAOG, yiveral avapopa oTo Wwpi aTnv
Kadnpepivr {wn TNG AUGIKAEIAG.

MapaAAnAa 0 a@nynUATIKGG XapakTipag Tng EKBEONG ENPENE! EIBIKOTEPEG NAPEHPOAIKEG AVAPOPES, ONWG AUTH
yia To Ho103g10 ApoTpo KaBag Kal ToV TEAETOUPYIKO ApTo.

To Kévtpo Aaoypagiag, oTo nAdioio Twv SpacTnPIOTHTWY TOU yia TNV €peuva, UEAETN kai npoBoAr Tou Adikol
NONITIOHOU, QvanTUOOE! Jia VEQ HOUGCEIAKT €KBETIKA NONTIKT, oXedIGlovTag kal CUPHETEXOVTAG OTr Snuioupyia
€EEIBIKEUPEVWV HOUOEIWV. ANMTEPOG OKOMOG €ival 1 HOUGEIOAOYIKT) dpAcn va unnpeTei Tn SlapopPwan Tng
KOIVWVIKG GUVEIBNONG Kal TuuTc')xpova va ouvdEel To nupz)\eév Kal To Napov WE pia pe)\)\ovnxr'] npoonTlKr’].

‘Etol énploupvawl £vag onpavTIkog noAog a)\Enq yia speuva HEAETN Kai yuxaywyia, Kowmvmn eyaigh

{wvTavég TIG Napadooelg Tou.

The Bread Museum in Amphikleia

local history, community, tradition and customs and to local particularities that were due to,the Qographlcal vy
position and climate and to the advances in agricultural technology. The Museum, through its ns supported

by the scientific background provided by the Hellenic Folklore Research Centre, attempts to sensitize. heslocal

community on cultural issues and provides an institution for the creative use of the cultural heritage of the area.

The Museum, which reflects regional ethnography, carries out systematic researches in order to collect
information for its thematic units and documentation material from oral tradition. The exhibitiopidoesinetlook, as it
happens in other museums, like a tidy storage place of the past. Instead, it follows museums current policies to
provide educational services for the public. Each item has its own identity and becomes a witness pursued by
activities of the local community .

The rich collection of the Cultural Association “Dadiotiki Estia” consists of utensils, textiles and broidery, folk
costumes, bread varieties etc and constitutes the core of the exhibits that have been selected as representative of
an extensive cultural heritage.

The permanent exhibition of the Museum presents the bread cycle “from seed to flour” cultivation, collection,
production,measuring, transportation, grinding and “from flour to bread” preparation, moulding, decoration,
baking. The exhibition is completed with two more units, “bread in the life cycle” from birth to death and “bread in
time”. Finally, there is some reference to bread in everyday life in Amphikleia.

Furthermore, the exhibition has a narrative nature that allows the presentation of specialized themes, like the
one of the Hesiod's plough and of the consecrated bread.

The Hellenic Folklore Research Centre, within the framework of its activities to research, study and promote folk
culture, has developed a new museum exhibition policy, thus planning and participating in the establishment of
specialized museums. Its ulterior purpose is to organize museum activities that will serve the formation of social
awareness and that at the same will connect the past to the present providing perspectives for the future.

The Bread Museum provides the necessary preconditions for research, study, entertainment and social
awareness, at an attractive place that chose to maintain its particularities and traditions alive.

The Bread Museum in Amphikleia is a specialized museum, whose main exhibit, bread, is examlnﬁ

LOUISA KARAPIDAKI
Hellenic Folklore Research Centre, Academy of Athens
Administration - organization of the Bread Museum



Ao TNV Navonepyia Twv apxaiov ABnvaiov oTa eivonwpiva
«noAuonopia» Twv NeoeMvwv
oM@ and Ta AaTpeuTika 8IHa oToV KUKAO TOU XpOvou (Tou eviauTou) €ival aypoTika HE Navapyaies piZeg kai apopoly
OTNV MPoonABela EEEUPEVIOHOU ag' evOG Kal suxcplonduv ag' srépou n1pog Tov Saipova TG BAACTNONG HE TNV NPOCdoKia
me Ka)\nc sooéaac Eneidr) uu)uc'ra ol Kanplksc OuVBIKeG dev eival TOUTO)(DOVQ oe OAn Vv EAGSa ol idieg n évapEn Twv
avponkmv £pYAOI®V, Kal KUPIWG TG OTIOpAg, Kai ol cxsm(sg cuvqeeu-:q VNOVTOI OE DIGPOPETIKEG NUEPEG TOU PBIVONMPOU
o anéxouv Aiyo uErch Toug. ‘Etol €EnyeiTal kai To.YEyovog 6T N sopm Twv Eioodiwv TG O=otokou alol oppayilel To
TENOG Kal ah\oU To pécoV TG omopdag. O Aadg T Afel AnoariopiTiooad Msuoonopl -TIOOQ Kal Tr) Bewpei npoo‘rcm50 me
COJEIAg (scro&enu £10031a), Kal MPOgG TIHNV TNG <EI0ayer oupBoAIKu, Kar’ apxma ouvnBeia (navonepyia) oTo vad
«no)\ucnopla» n «unoupno)\lo» n <<|Jnouounoup£)\|u» Tnv napagiovr f Kai uvnuapﬂ Twv Eicodiwv kal Tou CIVIOU Avdpea, pe
soxm’o XPOVIKO GpIO TNV €0pTT| TG ayiag BapBapag (4 AEKE]JBPIOU), Ol VOIKOKUPEG Bpalouv noM@v ed@v onopia pag:
oITapl, KpIBAp!, oikaAn, kaAapnokl, @acoNa, peRUBIA, KOUKKIA Kal Ta HoIpalouv OTn YETOVId «yid Va YiVOuv Ta OTapueva.
A6 auTa éva niATo «eioayouv» TNV ekkAnaia, onou diaBadeTal katd TNV Asrroupyia Kal HoipaleTal oTo ekkAnoiaoua. ‘Eva
LEPOG ENIOTPEPETAl GTO OTIiTL. AMd AUTO EX0UV PeEPIdIO Kal Ta {wa, 1BiaiTepa Ta kauatepa Bodia (BOEG apoTnpes), kai To
UNGAOINO TO PIXVE! O YEWPYOS OTO XWPEP! Yia va avanauBei o omdpoc. AMoU naipvouv MoAucnopia kal NAve oTn Bpuon
«yia va Tnv Tdicouv. Pixvouv Ta onopia oTo vepod Kal Aéve : 'Onag TPEXE! TO VePd va TpExE! Kai To PIoG>. Katoniv naipvouv
Vepd Kal yupilouv oTo omiTl. H Mpoopopa TG Navomeppiag €ixe Kal TOV XapakTrpa KOMUBWV yia Toug vekpols. Eival
YW@GTO 6T doTipla Eival TO KUPIO GaynTo TwV VEKPOJEINVAV Kai Bvnoolvey. O apyaiol npooépepav eEaAou v Tpim
nuépa Twv AvBeonpicy, navomeppia oTn AfPRTRA Kal TOUG SaiOVES TNG EUpopIag TG YNG, KaBaxg Kal aTov. Wuyonopno
AIOVUCO Kal TIG WUKEG TV VEKPMV, GTAV. FTaV. avoixTog 0 AdnG. AMA Kal KaTa Tnv €Moxr| TG OUYKOMIBNG TWV Kapnmv TwV:
SEVTP@Y, MOU CUMMIMTE LiE TOUG Hrves OkTmBpio - NogpBpio, Tov priva Muaveyidva Tev apxaioy, poipalav koukkid. H
HErGANWR TG navoreppiag anoTeAel €va and Ta Mo XapaKTPIoTIKG NAapadeiyaTa GUVEXEIAG ava TOUG GIGVEG HIag
\GTPEUTIKTG GUVIBEIaC TG AdiKiG BpnoKeiac, aTov KUkho Tou xpdvou. STy Mavayia ( o apxaiol ot AfpnTpa )
NPOCMEPETAI “EUXAPICTNPIA MAVOTIEPHIA YIa TO KAAO MOU MEPACE Kal Yid TO KAAO MOU MPETIEl VA GUVEXIOTED, KaBwG n
C0dEId TOU. KAAOKAIPIOU &xel KaTavaAwbei axedov kaTa To r']wuu:
«Miod 'paya, |.noo ‘oneipa, uuco Y@ Va Nepacw».

I'Ipoooppocuz—:vr] OE TII0 CUYXPOVEG QVAYKEG £Val 1 YIOPTT] OTNV. aypoTikr) AUpIKAEIG G?Glum&:c (n. Aadi). Tnv npépa aut,
OMWG ONUEIMVE N AadIOTIONA K. Aven Mpdooou, « oTig 21 No@[}plou army Aupikheia VIVEFOI povokkAnaia o MnTpono)\n,
He apToanmu Kal naplcpopu g £IKOvag TG Mavayiag oTa ypapika cokakia. AUTH TNV NHEPA YIopTalouv Ol aypoTEG HaG.
MakoTepa nnvalvav Ki €va niaTo pe Bpacpzvoq Kupnouq (grrupl, Kpleapl peRUBIa, (paot'))\m K. 4. ) Kal PE auTa Taigav Ta
Cwvrava. Qg 'nuuyuava npocwna Ol QYPOTEG i Uy dr q>a|a TWV YEOPYIKGV ouvmvploumv va <p|)\£urouv Kal va

imia (coder m"&m avpomg Mgl : «To piod épaya, To UIoO £0MEpa, TO HICO

‘A'Erom the “panspma”a}&e ancueg%\gwenians
e auttimn “polysporia”iof the modern Greeks
A 5|gn number of the ritu: wor§h1p that take pﬁceﬁougFSut the year are agricultural and have ancient
an appe  on, the one hand, and a le offer on the other, towards the demon of

vegemnon hopl croﬁ rthermore; Sifice weather conditions are not the same all over Greece even during the
same season, all ru:al activities, a&udmg sowig, and the relevant practices take place on different dates in autumn, which
are quite close to each other. This explains the'fact that the 217 of November, when the entrance of the virgin Mary to the
temipe (Eisodia) marks either the end or 't the sowingyperiode. People call her Aposporitissa (apo=end +
spora=sowing) or Mesosporitissa (me: 1=sowing) and believe that she is the protector of the crop
(esodia=crop, eisodia=entrance). That is wa | the ancient custom of panspermia, people brink or “enter”
polysporia or boubofia or bousbourelia in church. On the Eve or on the day of Eisodia, on St. Andrew's day (30"
November) or on St. Barbara's day at the latest (4" December) housewives used to boil many different kinds of seeds
together (polysporia: wheat, barley, rye, corn, beans, chickpeas, broad beans etc) and they offered them to the neighbours
in order for “the sown seeds to grow.” A small amount of these boiled seeds is brought or “entered” to the church to be
blessed during the service, it is distributed to the congregation and the rest is taken back home. Some of those seeds are
then fed to the animals, especially to hard working oxen that are used to pull the plows and the rest is spread by the
farmer all over the field for the seed to “repose” in the earth. In some areas people take the polysporia to the fountain in
order to “feed” it. They throwgh the seeds in the water and say: “May our belongings run as the water does.” Then they
collect some water and return home. Panspermia was also offered at funerals. It is widely known that lequmes are the
main dish in funeral suppers and memorial services. Moreover; on the third day of the Anthestiria, the three-day flower
festival to honor the sowls of the deads in spring, ancient Greeks offered panspermia to the earth demons of fertility and
to Demeter; as well.as to Dionysus who accompanied the souls of the dead, and to the souls themselves, called Chytroi,
when Hades, the underworld, was open. In‘addition, during the fruit harvest season in October and November, the
Pyanepsiori of the ancient Greeks, people offered broad beans. The panspermia.communion is one of the most
reprsema’ave %mpl& for the oon'anu of a ritual'of folk worship through the centuries. The Virgin Mary - Demeter
gmdzhms of the past ¢ and the good times of the future”, since almost half of
med: I'ate half I sowec alf and‘lhere remais half to eat during the rest of
erly known s Dadi) in the prefecture of Fthiotida is
assou, Who was borp there, sdys thaton November 21* there is a
i5 blessed and #he icon of the Vi Virgin Mary is taken around the
ﬁrmers celebrate. In the past people would also take some boiled

{0 church and used soffie of it to feed the animals. The farmers are
isit Itural ssoGiations where people offer them treats and wish them to be healthy

‘mpmdeﬁ says: “I ate A 1 sowed aveﬁwd' I keep the other half in the basket”.




Kal poAIg EABEI N MP@TN NUERPA TNG OMOPAG, TOTE XWPIC avaca
apy1oe Tn OoUAEId, €00 Kal 0l BoUAOI GOU, Ki OPYWVE KABE Xwpap!,
oTEYVO I VOTEPO TNV MPA NOU NPEMEN, MIAVOVTAG TO JEPOKANATO
HE To Xapapa. ‘ETol 6a nANPUUpIcE! e Kapno N yn gou. Kave éva
yUpIoHa Tou Xwpapiou TV avolgn. ki av naAi To dIBOAICEIG TO KATAKAAOKaIpo,
Ogv Ba o' apnoel napanovepevo. Kai pie Tn onopa oTnv agnuevn Xépaa yn,
OTav akOHN €iv' appaTo To XWHA. To XEPOO XWPap! diwXVEl TNV HIZEPIA
Kal HEPWVEI TO NEIVACHEVO KAGUA TWV NAIdIMV.

(Hoi6dou, 'Epya kal Huépal, oT. 458-464)
Hao10d€10 apoTpo

To Opywua yivoTav Je To apoTpo (GAETPI, GAETPO K.d.),TO ApXAIOTEPO YEWPYIKO £pyaleio,
TO 0Moio Xpnaoiponoinenke atnv EAAada ano tnv 4n xiAietia n.X. To EUAIVO ApoTpo, oe
XPron oTa OpeIva PEXP! Ta Peéaa Tou 200U aimva, Exel Neplypagei anod Tov Haiodo, yi'
auTod Kal ival yvwaoTo wg "naiddeio”. O Haiodog, and Tnv Ackpa Tng BoiwTiag, oTo £pyo
Tou "Epya kai Huépar" aupBouAelel nmg va kaANiepynBei n yn kai anod nold EUAo
@TIGXVETal TO GpoTpo. To dlakpivel oe BUO €idn: TO AQUTOYUOV Kal TO MNKTOV. TOOO TO
apotpo (aAETPI) OO0 Kal ENIPEPOUG TUAKATA ToU dIATHPOUV TIG iDIEC OVOUATIEG: 10TOROEUG
= oTaPapi, UvIG = uvi, eipoAaBic=xepoAaBa, aAAa kai PTEPO, aAeTpondda, KAEIDI, aprva
k.a. To EUAIVO apoTpo £oupav cuvhBwg dUo Bodia, ol "apo-THPES" TwV apxainy, Ta onoia
BewpoulvTal 1epd kal dev opalovTal yia To KPEAG TOUG.

MpoodevoTav oo Luyo pe Tig Aaipapiég f (eUAeg. Epyaleia yia TNV KaTaokeur Kai
€NIBIOPBWON TOU apOTPOU, ONWG TO MPIOVI, TO OKENAPVI, TO apidl, To Euhogal, n Aipa, To
EUaN k.a., Tav anapaitnTa yia 1o yewpyo. To EUAIVO ApoTPO avTIKaTaoTadnke HOAIC TOV
190 aimva ano nio EVENIKTA Kal I0XUPOTEPA CIDEPEVIA ApOTPa HE €va 1 dUo uvia. TETola
apotpa ionyenoav eni KanodioTpia aTov EAANVIKO Xwpo. KaTaoKEuaoTnKav kal o
eMANVIKG EpYACTNPIa, NPOCAPHOCHEVA OTIG AVAYKEG TWV EANANVIKQV €3a(aV. META ThV
npooapTnon Tng @ecoaliag, poTpa katackeualovrav ato BoAo Kai SloxeTelovTay os OAn
Tnv EA\Gda, Tn BaAkavikn kai Tn M. Acia. Meta Tov B Maykoopio MoAepo apxioe va
XPNOILOMOIEITAl VIO TO OPYWHA EUPEWS TO TPAKTEP.

Hesiod's plough

To prepare the soil the farmers use the plough ("arotro" = "aletri", "aletro"), the oldest
farmer's tool used in Greece ever since the 4th millenium B.C. The wooden plough, which
was used by farmers in the highlands until the mid 20th century, has been described by
Hesiod, and thus has been better known as "Hesiod's plough". In his work, "Acts and
Days", Hesiod, from Askra in Beotia, gives advice on how to cultivate the earth and on the
kind of wood that should be used to build a plough. He identifies two kinds of ploughs, the
~ one-piece and the composite plough. Interestingly enough, the names used for the plough

as well as for its various parts remain the same today as the ones used in Hesiod's work:
"histovoeus" = "stavari" (ploughbeam), "ynis" = "yni" (ploughshare),"cheirolavis" =
cherolava (hales), "ftero" (fin or wing) etc. The wooden plough was usually pulled by a
pair of oxen, known as "arotires" in ancient Greece, which by tradition were considered
sacred and could not be killed for meat. The oxen were tied on to the yoke by their neck braces. Essential to the farmer
were also the tools used to build and repair the plough, such as the saw, the carpenter's ax, the wood file, the drill, the
file, as well as the tool used for scraping mud off the plough.The wooden plough was replaced only in the 19th century:
by the more flexible and more powerful iron ploughs, which bore one or two ploughshares. Such ploughs were
imported to the greek world during the time of Kapodistrias. Copies of this kind of plough with adaptations made to fit
the needs of the greek soil were also constructed in greek workshops. After Thessaly was attached to Greece ploughs
were built in the city of Volos and distributed almost everywhere in Greece, as well as the Balkans and Asia Minor. The
tractor became more widely used for ploughing after WWII. :

‘Opywpa kai ornopa

H kaANigpyeia Tou aypol (Gpyaoua, avacTepa, kaAAoupyia) apxicel "vwpig TO KaAokaipl, apou EEKOUPACTEI

0 yewpydg and T' aAavia®. TOTE yiveTal TO kaBdapiopa and Tnv KaAauid Kai n NPOEToILacia TwV EpYaAEiwy anod To
010epa (yUpT0). To npwyTo dpywpa (Zeuydpl, viaTog, KapwKa, NPWTAVOINa, avéxwia) YIVETal Tny GvoIEn vid va
EepifwBolv Ta gZavia kal va AlaoTei To XWpa. To SelTepo Opywpua (avayupa, deutept, SiBOAI, diaBaoua, diokapua)
yiveral Tov AnpiAn f Man kai To TpiTo (avakoppa, TRIROAICHA, TRIGAETPI) TO MAIO via va aKOAOUBNGCE! TO OPICTIKO TO
®Bivonwpo (Zeuyapiopa, Badu, Eunvnua, BwAoorkwua), apou BPESe!.

Ploughing and sowing

The preparation of the soil for cultivation begins early "in the summer after the farmer has rested from threshing", with
the removal of the straw and the preparation of the tools by the blacksmith (gypsy). The first ploughing takes place in
spring in order to get rid of weeds and allow the soil to bask in the sun. The second ploughing occurs in April or May
d the third one also in May, followed by the final ploughing in the fall after the first rainfall.



TEXNOAOTIA
©EPIZO - AAQONIETIKEX MHXANEX

s '.:‘vu(!"‘ TN R

"
, g

‘Otav nak To caAykapl aveBaiveLano Tn yn ota devTpa, T2

{nTwvTagnpooTacia ano Tn EaTn,MoU GEPVOUV Ol MANIGDES.
Mpéenel v' akovilelg Ta dPEN@vIa gou Kal TOUG UnoTayTikoUg oou

va KevTpileig yia SouAeid. Mnv anolnTag Toug RoKioug

Kal ToV npwivo Unvo 6Tav pBAacel n wpa Tou BepIoHoU

TNV ENOXM Mou 0 NNIOG WVel TO dEPHA. TETOIEG OTIYHEG NPENE!

va Bialeaal kal va kouBaAag Tov Kapno OTIG anoBnKeg,

navovTag xapapara doUAEId, Yia va EXEIG TO BIOG 00U ATPAANIGHEVO.

SWPOC OTO AAWVI & TO yevvnua

O UAIKOC MAOUTOG TNG OIKOYEVEIQG AAAG Kali
TNG KOIVOTNTAG, ENPAVITETAI WG Evag
TEPAOTIOS CWPOG and oiTapl oTnv akpn Tou
ahwviou. Exel xapaypévo navw Tou éva
oTaupo yia va £xel Tnv npoaTacia Tou gol
Kal TV UNEPKOOHIWY SuvapEwy, aNAG Kal Tn
oppayida Tou SekaTioTr, Mou NPocTATEUE!
TQ CUUQPEPOVTA TWV EYKOOHI@Y duvapewy. O
SeKATIOTNG, O ayPOPUATKAG, O IEPEAG,
aroonoloav an' autd To CwWPO yia
AOYapiagpo Toug TO BEKATO, TO TETAPTO, Ol
ahwviapaiol (BaApaseg), o BepioTadeg, o
nandag, 0 VEWKOPOG, 0 dpaydTng, 0 BOUKOAOG,
0 YU®TOG TOU XWPIOU TO JIKO TOUG HEPIDIO.
To pepidlo Tou oikou o' auTn Tn Siavoun,
£ival QuTO Nou Ba NepIcoEWel OTO Q@i anod
TO GTAp! Kal Ba psTapepBei 0TO apndpl Tou
omTiou.

METpna Tou Kapnou

Av KAroIo¢ YEWPYOS NOEAE va pETPAOE!
EMMNEIPIKA MOCO OITApI £Kave £Bale To PTUApI
0TI HECN TOU OWPOU Kal EUPIOKE TO UYOG
TOU. TO pETPNHA YiVETAI KAl PJE Ta NOdIa:
HeTpoUY nooa nodia sival yupw-yupw o
OwPOG Kai urnohoyiouy. MeTpouoav niong
ME TO pIcOoKOUBEAD (BoxEio XwPNTIKOTNTAG
12 okGdwv).MOAIC TEASIWVE TO AAQVIOUA
gpyoTav o dekaTioThg(oolpnaong) e T
BoUAa o@payida, vrapka) kar BoUAWVE TO
owpPO YIa va pn viver andaTn.

Piling up on the threshing floor: the crop

"The material wealth of the family and the

community in general appears as a great pile|’

of grain on the edge of the threshing floor. It
has a cross carved on top of it to ensure
God's protection, in other words the
protection of the supernatural, but it also
bears the seal of the tithe collector,

who protects the interests of secular powers.
The tithe collector, the field guard, the priest,
they all kept a tenth of the crop for
themselves; a quarter went to the threshers,
the harvesters, to the preacher, the church
warden, the keeper of the field, the cowherd,
the smith (gypsy) their own share. That
which is left on the threshing floor from this
distribution represents the share of each
household and will be carried to the granary
of the house.

Measuring the crop

After the threshing if the farmer wanted to
measure his crop he would stick the shovel ir]
the middle of the pile gathered on the
threshing floor and measure its height. The
farmers could measure the crop from the
perimeter of the pile as well, by walking
around it and counting their steps. Measurin
units were also used, such as a container wit|
a capacity of 12 okes (1 oke=2,82 Ibs),
"misokouvelo”.

After the procedure was over the tithe
collector, "dekatistis", would seal the pile witf}
his seal to stop any attempts of cheating.

=Y




ApTOG - Wwpiov - Ywpiv

O apTog, kal Rdn anod Tov 20v N.X. ai@va Ywpioy -
ywuiv,ayopaléTav kKaBnuepiva wg kadapog n
punapdg i mirupiag i mitupitng. O kaBapog apTog
Twv apxaiwy, To kKaBapov ywyiov Twv Bulavrivov
Kal TO ONUEPIVO anhd kabapio €ival Ywpi anod
KaBapd KooKIVIoMEVO ahelipl oITapévio.

O punapdg apTog Twv apxaiwy dev ival GANOG
ano Tov KiBapdy ) kiBapitnyv apTov 1| KIBapov
Ywpiv Tov BuZavTivay gival 0 onpePIvOg OpIyoG

1 opiyadi, piyadepo ) palpo Wwpi, TO onoio
napadooiakd KaTtavahwvav ol MTwyOTEPES TAEEIG,
Eniong o anaAdg aprog Twv apxaiwv dev gival
ahAog and Ta anaAd ywpia Twv BuavTivav kai
TO GnHEPIVO anaiod 1 HaAaKO Wwpi. AANG kal pia
osIpa GAwv €13®v ApTOouG, Nou €naipvav To
OVOWA TOUG and TNV NEPIEKTIKOTNTA TOUG OE
akelpi GiTIVO, KPIBAPEVIO N} GAAOU dnunTPIaKoU
kapnou 1) yuxaveoug, 6nwg o oepISaAITNG
(oepidahivog, CIIyBaAEviog, appaTog),

KpIBapiTNG f KéxPIVOG, and Bpwun ) Biko i peRUBI
K.G. ouvavToUps otnv UoTepn apxaidTnTa Kai To
BuZavTio (®. KoukouAg, BuZavTivav Biog kal
MoANmopog, T. E, ev ABrvaig 1952, . 20-23).
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"Artos" - "Psomion" - "Psomi" (Bread)

There were two types of bread, "Artos" -known

as "psomi" or "psomion” from as early as the

2cd century BC, that could be purchased daily:

the pure ("katharos") and the unpure (“ryparos"”,
"pityrias", "pityritis") kind. The first is made of pure,
sifted, wheat flour, while the latter is what today

is known as whole-wheat bread and was
traditionally consumed by the less affluent social
classes. Another type of bread that existed in
ancient Greece and Byzantium, and still exists
today is the soft bread. In late antiquity and
Byzantium we also have several other kinds of
bread named after the grains they consisted,
wheat, barley, oats, semolina, millet, rye,

tare or chickpeas. (F. Koukoules, Life and

Culture of Byzantium, v. 5, Athens 1952, pp. 20-23)




To Wwpi OTOV KUKAO TOU XPpOVOU

Ta AaTPEUTIKA - TEAETOUPYIKA
YwpIa, 6nue TG

MpwToxpoviag, Ta yapnAia kai Ta
npoogopa napackeualovrar e
"kaBapio" oirapévio aAelpl,
HUpwAIKA kail Zaxapn.

Bread used for worship or on special
occasions, such as New Year's,
weddings and offers to the

church, is made with "pure" wheat
flour, spices and sugar.

YwHi oToV KUKAO TOU avOpwTTOoU

To Wwui xpnoidonoleital eupuTtara ora Tpia oTadia Tng {wng Tou
avBparou. OF TPOMOI TNG XPHONG AUTAG aVTAMOKPIVOVTal OTIG
YEVIKOTEPEG avTIAWEIG Kal 50Eacieg Tou AaoU. 'ETOI 0TO NPOTKEPAAO
TNG AEXAVAG YIa 0apAVTA NUEPEG TOMOBETEITAI £va KOUMATAKI YWUIOU
yia va eEoudeTepmwBoUyv Ta Kakomnola dalpovia nou aneilouv Tnv uyeia
NG (kai Tn {r) TNG). ETNV. TOEMN Tou yaunpou 1} Tou AOUGHEVOU, OTav
Byaivel and To ONiTI TOMOBETEITAlI KOPHATI WwpioU, wG SUVAHIKO

ale§iTipio kal GuAaxTe. Me Tnv avriAnyn
QuUTH OXETIZETAI KAl N NPOTPOMI TWV YOVIOV
npogTo Naidi Toug: "PAg Tn MNOUKIA va pnv
oou napel kavei AANoG TN dUvapn cou''.

To Wwpi £KTOGAn0 £vZupo NapackeualeTal
Kal GZUO HIE T HOP®N NiTTag, kouhoupag

1) aTayTokouAoupag. Oi MITTEG MOAEG POPEG
avanAnpavouv TNV EANEIYn Yool oTo
TéNOG TnG eBdopadag. Wrvovrav ouvribwg
OTO TNYAVI, OTO Tayi 1) TNV NAAKA TNG YWVIAg
Tou TZakioU. Tnv idia avaykn diaTpoPng
kaAUnTouv kal Ta na§padia (dinupitng
apTog), ouvnBwg anod KpIBapevio aleupl,
aMda kal oITapl yia va KaAuyouv
avaykeg Kuping TwV Ta&idiaToV,
VAUTIK®V, HaoTOpwV aMA Kal TV
Ewpaywv yia noAoUG oUXVa HNVEG.

Wuyoudia: apridia, Ta onoia
NpooQEPOVTAl 0TA PvNHoouva

Kai TIG Kndeiec. MiTTeG: KoppaTia

and Ywpid, Navra oe Hovo apiBuo,
Ta onoia katackeualovrai

€10IKA kal NPOCPEPOVTAl OTIG
KnOEiEG TWV VEWV avTi yia koAMuBa.*
MpePévTeg napnyopidg: aprol, ol
0r10iol MPOCGYEPOVTAl OTNV OIKOYEVEID
TOU VEKPOU anod Toug aTevoug
OUYYEVEIG TOU OTIG

GUANUNNTNPIEG ENIOKEWEIG

—t

"Psychoudia": small round loafs

of bread offered at memorial services
and funerals *"Pittes": pieces of bread
specially prepared and always odd
numbered, distributed

at funerals of younger people in

place of the usual offerings of

boiled grains. Consolation
"preventes": offered to the

relatives of the deceased when people
visit the to offer their condolences.




ExTUnwon: STOIXEIATPA (A®O! Manadakn EME)
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AKAAHMIA AGHNON
KENTPON EPEYNHI THI EAAHNIKHI AAOTPA®IAT

NAOTPASIKOE - XOPEYTIKOE EYANOTOE
amel €lag

"HALBLINTIKH €£TIA"

EMIZTHMONIKH EMIMEAEIA:

YMEYOYNH EPEYNAS - KEIMENA:
Aikatepivn Molupépou - KapnAdkn
AieuBuvepia Tou Kévipou Epetivig tg EMnvikiig Aaoypagiag

MOYZEIOAOTIKH MEAETH - EPEYNA - EYNTONIZMOE:
AouiZa Kapamsdkn
loTopikég ™G TéXVNG, poudeiohdyog (K.E.EA.)

APXITEKTONIKH MEAETH:

Mapia Mewpyiddou - NikéAaog Mixog
ApXITEKTOVEG

TOMIKOI EYNEPTATEZ:
Anpritpng Bacikeiou

TMp6edpog Tou AoYpapIkoU - XopeuTikol ZuMdyou
Aver Mpdooou - Mavoupyid

4 jMQ\oc Tou AQoypagikoU - XopeuTikoU ZuMéyou

- EuotdBiog Mavoupyidg

. Mpdedpog tou Aaoypapikoy - XopeuTtikol ZuMéyou

E®APMOTH:

R ARCletidkioiaud OFILIA

© AKAAHMIA AGHNON - KENTPON EPEYNHZE THE EAAHNIKHE AAOTPAGIAL
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