
2013 

ST. LUKE GREEK ORTHODOX CHURCH
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Festival of Grecian Flavor and Delights



Dr. Peter Arger 
best wishes from 



GREEK AFFAIR 2013 
Friends:  

 

Καλώς ήρθατε!  Welcome! 

 

On behalf our esteemed Chairs, Andrea Papadopoulos, George Migias and Tony Palmi-

eri, I welcome you to the 36th Anniversary of the Greek Affair.  

 

Your visit on our campus offers you a myriad of opportuni-

ties to experience and enjoy. Our youth offer the traditional 

dances of Greece for your enjoyment. As always, you are 

encouraged to rise up and dance with them.  

 

The succulent foods and desserts, prepared fresh on our 

premises, are waiting for you to sample and to share with 

your family and friends. You are invited to explore the rich-

ness of the Greek Orthodox Christian faith by participating in 

one of our Church tours where you will learn about the his-

toric Church of Jesus Christ and view the mystical Iconogra-

phy that covers the walls of our sacred Church.  

 

The sounds of Greece, traditional foods and dancing, grapes that offer wines from the 

motherland, shopping, games for the children and fellowship: the entire “Greek experi-

ence” is offered for your pleasure. What you will find even more appetizing is our Greek 

philoxenia (hospitality).  

 

I look forward to visiting with each of you and on behalf of our entire St. Luke family 

that has made this weekend possible, I welcome you once again as I expect your time 

with us will be memorable.  

 

As I pray for your good health and spiritual joy, I greet you with brotherly love in Jesus 

Christ,  

 

Rev. Father Christ Kontos  

 

    
 

Rev. Father Christ Kontos 

Protopresbyter   

http://www.curriculumsupport.education.nsw.gov.au/secondary/languages/languages/greek/index.htm


School             

St. Luke’s  
Community  

Classes start Fall 2013! 
Visit www.st-luke-center.org for more information 



St. Luke Greek orthodox church 

2013 Parish Council 

Officers & Members 
 

PRESIDENT: Tony Palmieri 
FIRST VICE PRESIDENT: Andrea E. Papadopoulos 

SECOND VICE PRESIDENT: Alexis Bove 
TREASURER: Frank Pantazopoulos 

ASSISTANT TREASURER: Demetra Karras 
SECRETARY: John Touring 

  
Maria Armenti, Esq. 
Patricia Berryman  

Cary J. Limberakis, D.M.D 
 George Migias 

Ted Pappas  
Susan Pilidis 
George Poole 

 Fred Tsapournas  
Anastasios Serafim  

Our sincerest thanks to  
all the volunteers, sponsors and  

supporters who have made possible  
this 36th annual Greek Affair.     





Excerpts from the Mission Statement of  

The Greek Orthodox Ladies Philoptochos Society, 
the duly accredited women’s philanthropic society of the 

Greek Orthodox Archdiocese of America, include: 
 

“To help the poor, the destitute, victims of disasters and to offer assistance to any-
one who may need the help of the Church through fundraising efforts; and to pre-
serve and perpetuate Orthodox Christian concepts, and through them, to promote 
the Greek Orthodox Faith and Traditions…  To promote participation in the activi-
ties of the Greek Orthodox community …” 

 

We invite you to join us as we continue our philanthropic endeavors! 
 

Executive Board 
Alexis Limberakis- President 

Betty Tsarouchis-1st Vice President 
Martha DiCamillo-2nd Vice President 
Christine Turner-Recording Secretary 

Angelique Demetris-Corresponding Secretary 
Dee Karras- Treasurer 

Anna Topalidis- Assistant Treasurer 
Kathy Martin-Past President 

 

Save the dates for the 2013Save the dates for the 2013Save the dates for the 2013---2014 events:2014 events:2014 events:   
Fall Fashion Show - November 3, 2013 
Apokriatiko Glendi - February 22, 2014 

Bid 'n Buy - May 8, 2014  

Greek Orthodox Ladies Philoptochos Society of St. Luke 
Chapter 1082 

 

Proudly supports the GREEK AFFAIR 
 

Our Cookbook is Here !Our Cookbook is Here !Our Cookbook is Here !   
 

Fill your home with the Grecian Flavor and Delights!  
Our long anticipated cookbook is now  

available for purchase at the  
Pastry Booth during the Greek Affair. 







www.politesflorist.com 

 

Congratulations to                           
The Greek Affair 

Best Wishes 

Mary Z. Polites 

Warmest wishes for a  

successful Greek Affair! 

Candle Manufacturing Co. Inc. 
11-25 30th Avenue 
Long Island City, NY 11102 
 

Tel: 718.728.3330   fax: 718.956.9583 



 

Vraim Funeral Home 

 

TRADITIONAL ~ PRE-NEED 

MEMORIAL ~ GRAVESIDE 

CREMATION SERVICES 

Vraim Funeral Home, Inc is a 3rd generation family owned and 

operated firm who has been serving the greater Philadelphia and 

tri-state area since 1950.  

Anthony J. Vraimopoulos, Sup.  
Albert M. LaBricciosa, F.D. 

Michael Vraimopoulos, F.D. 
David Vraimopoulos, F.D. 

610.449.7770 
66 South State Rd., PO Box 93  
Upper Darby PA 19082 







Beloved Husband, Father and Grandfather 

 
In Loving Memory of  

 

Chrisoula Goldie Vastardis 

The Louis Vastardis Family 

Jack Demetris 
IN LOVING MEMORY OF  





 

 





    The frappe, a foamy cold coffee drink, 

is an easy-to-make beverage that’s wildly 

popular in Greece. It started by accident in 

1957: A representative from the Nestlé 

food company couldn’t find any boiling 

water to make his coffee at an international 

trade fair in Thes-

saloniki, Greece. 

So he used cold. 

And thus was 

born the frappe, 

the foamy, caf-

feine-packed 

drink that became 

an icon of Greek 

pop culture. 

    Over fifty years 

later, while Amer-

icans guzzle innu-

merable fancy 

chilly copycats, 

Greeks remain 

loyal to their sim-

ple cool coffee, 

imbibing every-

where from the 

beaches to Ath-

ens’ numerous 

upscale cafes. In 

fact, the frappe 

has become its 

own industry. 

Supermarkets 

carry hand-held 

electric foam 

beaters, while 

roadside kiosks 

keep frappe kits in 

their fridges. Tips are traded on the merits 

of thick froth, straw placement, and the 

best time to drop the ice into the mix. 

    “Frappe looks so thick, but it glides 

through the straw so easily,” said Daniel 

Young, an American food critic who 

teamed with his wife, Vivian Constantino-

poulos, to write a coffee-table book on the 

subject. It may drink smooth, but it has a 

kick. Young says many frappes have four 

times the caffeine 

as an espresso. 

And it is fueled by 

something consid-

ered the dregs of 

the beverage 

world in many 

countries, instant 

coffee. 

     Frappe is a 

simple beverage. 

A couple of 

spoonfuls of in-

stant coffee is 

combined with 

water, sugar and 

sometimes milk, 

then shaken vigor-

ously in a cocktail 

mixer. When to 

add the ice, during 

or after shaking, is 

hotly debated. The 

resulting dark 

drink has a foamy 

head so large it 

resembles a half-

pint of Guinness 

more than a cof-

fee. 

     How the freeze

-dried coffee drink 

became a national craze is hard to say, but 

supporters insist that it matches Greeks’ 

erratic lifestyle: laid-back Mediterranean 

with bursts of energy thrown in. 

 

frappé 



Frappé is available in three de-

grees of sweetness which as you 

may have guessed is determined 

by the amount of sugar used.  

Ask for your frappe by these 

descriptions. 

glykós (γλυκός,  "sweet", 2 tea-

spoons of coffee and 4 tea-

spoons of sugar);  

métrios (μέτριος, "medium", 2 

teaspoons of coffee and 2 tea-

spoons of sugar);  

Skétos (σκέτος, "plain", 2 tea-

spoons of coffee and no sugar).  

All varieties may be served with 

evaporated or regular milk (με 

γάλα Greek pronunciation [me 

ˈyala]).  O
r
d
e
r
i
n
g
 y

o
u
r
 F

r
a
p
p
é
  Some believe that the Greeks’ relationship 

with the drink is rooted in their centuries-old 

thirst for public dialogue and social interac-

tion. “It doesn’t have to do with quality or 

quantity, but it is more about the way people 

sit and enjoy,” said Constantinopoulos, who 

says the average person  takes 93 minutes to 

drink a frappe. In fact, coffee shop owners 

price their products accordingly, charging 

customers likely to keep their tables for a 

couple of hours as much as $7.50 for a cof-

fee. Much of frappe’s appeal lies in its lon-

gevity. Even as the ice melts, the foam, which 

contains coffee granules, mixes with the ice, 

and the drink replenishes itself. 

     “If you time it perfectly, it will stay con-

sistent throughout,” Young said. “Greeks 

turned took  something that is supposed to be 

instantaneous and made it a three-hour or-

deal.”  “To Greeks, there is no such thing as 

instant coffee,” Constantinopoulos said. 

       Frappe, along with traditional Greek and 

American coffee is served at the Greek Affair 

Coffee House.  Stop by and stay a while.  

36 

http://en.wikipedia.org/wiki/Evaporated_milk
http://en.wikipedia.org/wiki/Wikipedia:IPA_for_Greek
http://en.wikipedia.org/wiki/Wikipedia:IPA_for_Greek










409 West Avenue,  

Wayne, PA  

Fax: 610-225-0027 
www.vicanddeans.com 



BREAKFAST 24 HRS - 7 DAYS 
LUNCH - DINNER - LATENIGHT 

BAKING ON PREMISES 

 

320 West Lancaster Ave.   Wayne, PA  19087    610.687.1575 

www.minellasdiner.com 



Have faith, God provides!Have faith, God provides!Have faith, God provides!   
 

Congratulations to the  
St. Luke community  
on the occasion of  

 

THE 36th 
GREEK 

AFFAIR 
 

Cary and Alexis Limberakis Cary and Alexis Limberakis Cary and Alexis Limberakis    

andandand   

FamilyFamilyFamily   

Congratulates St. Luke on a  

Successful Greek Affair 2012 

 

Kosta, Niki, Aris, Sophia & Maria 





Importing Wine from Greece to the United States 

cjelepis@sonatawine.com 
(484) 459-0679 
www.sonatawine.com 



BEST WISHES ON A SUCCESSFUL GREEK AFFAIR ! 

From Anastasios and Nicholas Sioutis and Families 

OTHERS MAY 
IMITATE, BUT 
THEY CAN’T  
DUPLICATE 



    

 

 

 

 

 

 

 

     Greeks were the first to cultivate the 

olive tree for its precious products, the 

olives and the olive oil. The Olive Tree, 

harmoniously tied with the Greek land-

scape and its inhabitants’ temperament, 

chiseled by the Mediterranean sun and 

the Aegean winds has served the Greek 

Spirit and Soul as an endless source of 

inspiration.  The olive remains a sym-

bol of social and religious values, pro-

gress, peace, affluence, wisdom and 

fame. 

     During the Minoan Era, olive oil 

served as the foundation of the Cretan 

economy. Evidence of this relationship 

can still be traced in the surviving arti-

facts in the palaces of the once mighty 

empire of Knossos.  The goddess of 

wisdom, Athena, dedicated the olive 

tree to the city bearing her name, as a 

proof of her bond with the city.  An 

olive branch was the golden medal 

awarded at the Ancient Olympic 

Games, since it was shaped in the form 

of a wreath and bestowed to the win-

ners. Legend has it that the wreaths 

came from a tree planted by Hercules 

himself. Olive oil was called “liquid 

gold” by Homer, and the “Great healer” 

by Hippocrates. 

     Today, in the shadow of great tradi-

tions and legends, Greece still relies on 

the olive tree. There are 120,000,000 

olive trees in Greece or, to put things in 

perspective, 12 olive trees for every 

Greek citizen. Greece is the world’s 

third largest producer of edible olives 

and olive oil, with a 16% share of the 

international olive oil market. 450,000 

families depend on olive oil production 

as a primary or secondary source of 

income.   

      Nowadays, Greece produces about 

120,000 tons of table olives per year. 

The table olive oil is one of the coun-

try’s most important agricultural ex-

ports.  The harvest begins in October 

for table olives and continues for about 

two months, depending on the type of 

olive and the place it is cultivated. 

Green olives-essentially less ripe than 

their darker counterparts-are harvested 

first; next come all the plump black 

olives that are among the country’s best

-known snacks: tight-skinned Kalamata 

olives with their pointy, nipple-like tip; 

juicy Amfissas in an array of browns, 

blacks and purples. Last to be plucked 

from the tree is the wrinkled black vari-

ety, which matures on the branch, can 

be harvested as late as March, and is 

cured in coarse salt not brine. 

      In salads, olives are delicious 

matched with all sorts of vegetables, 

such as fresh ripe tomatoes, cucumbers, 

peppers, onions and more. They are 

wonderful with vegetables preserved in 

brine or olive oil, such as roasted red 

peppers, pickled cauliflower, etc. 

Greeks use olives in some sauces, 

namely tomato-based sauces that are 

served over pasta. 

On the Greek Table 



     In the last few years, the olive has 

caught the imagination of contemporary 

chefs, so that in today’s Greek kitchen 

olives are everywhere: in the skillet and 

in the pan, in breads, pies, braised dish-

es, sauces, stuffings, dips and more. 

     Olive oil in Greece 

dates back 4000 years, 

but also has a signifi-

cant present and prom-

ising future. It is glob-

ally acknowledged for 

its purity and excep-

tional taste and it is 

globally proposed as 

one of the features 

quality Greek products. 

It is the basis of all the 

Greek traditional reci-

pes, thus proving its 

unique position within 

the Greek diet.  

     80% of the Greek 

olive oil is extra virgin, 

which is the top-ranked 

classification category 

in the world. This con-

stitutes Greece as the 

world’s largest produc-

er of extra virgin olive 

oil. Greek extra virgin 

olive oil’s superior 

quality is appreciated 

by the international 

trade, which is the rea-

son why 150-200 thou-

sand tons of our best 

olive oil are exported to 

Italy and Spain and 

sold at a premium price, in comparison 

to olive oils of other origins.  

     At an international level, Greece 

enjoys the largest per capita consump-

tion of olive oil, with the average Greek 

consuming more than 15 kilos annually. 

Spanish come in second place, with 11 

kilos per capita consumption per year.  

Biological olive oils and olive oils of 

controlled origin are becoming a trend 

in the internal market, demonstrating a 

growth of more than 30% annually. 

     Research shows that 

olive oil is the healthi-

est choice among other 

vegetable oils and thus 

it’s an integral part of a 

balanced diet. Olive oil 

contributes to the re-

duction of LDL choles-

terol without affecting 

quantities of the HDL 

cholesterol. It protects 

from various diseases, 

and it reduces blood 

pressure. It reduces the 

chance of breast cancer 

by 45%, while it’s be-

lieved it may play role 

in reducing intestinal 

cancer as well. It pro-

tects against cell aging 

and strengthens 

memory. Also, it con-

tributes to the health of 

the central nervous sys-

tem and brain cells. 

     At the Greek Affair, 

olives can be found in 

the salads that are 

dressed with a extra 

virgin olive oil vinai-

grette.  The string 

beans, Pastichio, Mous-

saka and Lamb Shanks 

are expertly prepared with virgin olive 

oil and the succulent Souvlaki is mari-

nated in olive oil and herbs for several 

days before they meet the grill.  With-

out a doubt the 4000 year Greek tradi-

tion is observed right here in Broomall, 



In Loving Memory of  

My Parents  

Paul and Chrysanthe Papouris  

and My Husband 

Michael Efstration 
 

Mary Efstration 

www.sevensummitspt.com 

Brady O'Mara, MSPT  
President 

 

Phone: (610) 687-2776  
Fax: (610) 687-2779 

contact@sevensummitspt.com 
 

992 Old Eagle School Road  
Suite 919  

Wayne, PA 19087 

mailto:contact@sevensummitspt.com


Visit us under the Greek Affair Boutique Tent! 

610.616.5067 
Present Coupon At Time Contract Acceptance. Not Valid With Any 
Other Offer. Expires 12/31/2013. *$500 Off Coupon Based on 5%. 







Hours 
Tues-Fri 9-8 
Sat 8:30-4 

610-353-0252 

2501 West Chester Pike 
Broomall, PA 19008 

WWW.MANSALTERNATIVE.COM 

Congratulations 

on 36 Great 

Years! 
Long Time  

Supporter,  

Patrick J. Walsh 
Senior Vice President, Investments 

Wealth Management Advisor 
Two Bala Plaza, Bala Cynwyd, PA 

610.668.6151 

800.344.9070 

610610610---644644644---270027002700   
190 Penns Avenue190 Penns Avenue190 Penns Avenue   
Malvern, PA 19353Malvern, PA 19353Malvern, PA 19353   
www.arasrug.comwww.arasrug.comwww.arasrug.com   

   

Stella Economidis-Stefanidis, CPA 
 323 West Front Street 

Media, PA 19063 
610.566.5450 

email: seconomidis.lecpa@comcast.net 

FAMILY RESTAURANTFAMILY RESTAURANT  

1026 Lancaster Avenue, 1026 Lancaster Avenue,   

Berwyn, PABerwyn, PA 

  www.berwynpizza.netwww.berwynpizza.net 



has been serving the  

Delaware County community  
for more than 20 years.   

We offer Child Care services to all families  
with children ages 6 weeks to 12 years.  

 

 Childcare 
 Before and After School Programs 
 Nutritious Breakfast and Snacks 
 Nuturing Infant & Pre-Toddler Program 
 Pre-School and Pre-K 
 Certified Full Day Kindergarten 
 Summer Camp Programs 

 Before & After School Transportation 

 Art Instruction 
 Science Learning 
 Karate Lessons 
 Music 
 Movement Classes 
 Computer Lab 

LOCATIONS: 
 

230 Shadeland Ave 

Drexel Hill Pa.  

Phone: 484-461-3542 

 

3434 Garrett Rd 

Drexel Hill Pa. 

Phone: 484-461-6229 

 

211 Shadeland Ave 

Lansdowne Pa  

Phone: 610-623-8383 

 

39 South Morton Ave 

Morton Pa.  

Phone: 610-543-4629 

 

2234 MacDade Blvd. 

Holmes, PA 

Phone: 610-532-3195 

 

 



Exhaust Hood Cleaning 
Full Service Maintenance 

 

484.802.1585 

Good Luck and Best Wishes 

for a Successful  

Greek Affair! 

MARIA GUMAS  

maria.gumas@prufoxroach.com ~ kranae@verizon.net 

http://www.google.com/imgres?q=exhaust+cleaning+services&hl=en&sa=X&rlz=1W1SKPT_en&biw=853&bih=359&tbm=isch&prmd=ivns&tbnid=lWbcthwMEVVFiM:&imgrefurl=http://sf.backpage.com/CleaningServices/hood-cleaning-sf-bay-area-kitchen-exhaust-cleaning-grease-cleani
mailto:kranae@verizon.net


   
   

Best Wishes for a Successful Best Wishes for a Successful Best Wishes for a Successful    
Greek Affair!Greek Affair!Greek Affair!         

   

The Kosmatos FamilyThe Kosmatos FamilyThe Kosmatos Family   
Louie, Maria, Spiro & TasiLouie, Maria, Spiro & TasiLouie, Maria, Spiro & Tasi   

   

KosmatosMechanical@verizon.net 

   



Liadis Travel is family-owned and operated since 1979. With many years of ex-
perience in the travel industry, the staff of Liadis Travel, Ltd. is dedicated to 
providing personal and professional service to each traveler. Whether you are 
planning a honeymoon to Greece, a family cruise in the Caribbean, or a business 
trip, we can make your trip a worry-free travel experience.  

(610) 353-8330  

Hours:  M - F  9:00 AM - 5:30 PM   Sat:  10:00 AM - 2 :00 PM 

www.liadis.com 

3129 West Chester Pike,   
Newtown Square, PA  19073 Email:  travel@liadis.com 

LOOK HOW WE’VE GROWN!!! 
April 1, 1946 April 1, 2012 

ERNEST, PETER and GEORGIA CHLETCOS 
Agents, New York Life Insurance Company 

 
For over 65 years the Chletcos family has been serving the life and health  

insurance, estate planning and retirement planning  
needs of the Delaware Valley. 

 

Call them to see how they can help you or your business! 
 

100 Witmer Road, Suite 100 

Horsham, PA 19044 

Tel: (215) 441-3241 Fax:(215) 441-3242 

(800)776-8373 

8600 West Chester Pike, Suite  307 

Upper Darby, PA 19082 

Tel: (484) 461-6700  Fax:(484) 461-6704 

(800)776-8373 





  

The koulouraki (Greek: Κουλουράκι, pro-
n o u nc e d :  ko o - l o o - r a -k i ,  p l u r a l : 
Κουλουράκια, Koulourakia)  is a butter-
based pastry, traditionally hand-shaped, 
with egg glaze on top. They have a sweet 
delicate flavor with a hint of vanilla. Kou-
lourakia are well known for their sprinkle of 
sesame seeds and distinctive twist shape.  
Koulourakia are almost always on the Greek 
dessert table at Easter and Christmas, but 
in most Greek households they are enjoyed 
year round and are a children’s favorite.  
These delicious treats were originally hand 
formed into rings in ancient times. In fact, 
the word is the diminutive form for a ring-
shaped loaf or lifebelt. The cookie dates to 
the Minoan age when these pastries were 
also often shaped like small  snake circle. 
Why? The Minoans worshiped the snake for 

its healing powers. Better to eat  a cookie 
that looks like a snake than the snake itself! 
 Nowadays the pastries can be 
shaped into braided circles, hairpin twists, 
figure eights, twisted wreaths, horseshoes 
or Greek letters.  They are commonly eaten 
with morning coffee or afternoon tea. Like 
all pastries, they are normally kept in dry 
conditions in a jar with a tight  lid. 
 Koulourakia can be enjoyed at the 
Greek Affair and are available in 1lbs con-
tainers so that you can bring them home  to 
enjoy until you are ready to make your own 
batch with this recipe that is shared by Thea 
(auntie)  Andrianna.  

 
Preparation Time: 25  minutes 
Baking temperature: 350 
Baking time: 23 minutes 
Yields: 8-9  dozen cookies 

ΚουλουράκιαΚουλουράκιαΚουλουράκια   

Those Butter Cookie Twisty Things KoulourakiaKoulourakiaKoulourakia   

http://en.wikipedia.org/wiki/Greek_language


 Ingredients: 
  
 Cookie: 
 1 lb. sweet butter 

1.5 cups sugar 
2 eggs 
3 teaspoons vanilla extract 
1/2 teaspoon cardamom  
7-8 cups flour  
2 teaspoons baking powder 
1/2 pint heavy cream 
sesame seeds 
Lots of helping hands for rolling! 
Glaze: 
2 egg yolks 
2 tablespoons of cream or milk 

  
Preheat oven to 350 degrees. In a separate 
bowl sift the flour and baking powder.  In a 
mixing bowl, cream the butter and sugar 
until light and fluffy. Lower speed and add 
one egg at a time. Mix in vanilla and carda-
mom. Gradually add in cream.  Slowly incor-
porate the dry ingredients into the liquid, 

kneading until the dough is no longer loose 
and sticky. To form the cookie, roll a round-
ed teaspoon of dough into a 7 inch rope, 
bring the ends together and twist. twice.  
 Place cookies on a parchment pa-
per lined cookie sheet.  Whisk milk and egg 
yolk to make the glaze.  Brush with egg yolk 
glaze and sprinkle with sesame.  
 Bake for 25 minutes until golden 
brown.  Cookies can be stored in an air tight 
container and store in a cool place.  



SPECIALIZING IN THE LINEN  RENTAL & HOSPITALITY INDUSTRY 

SERVING GREATER PHILADELPHIA, NEW JERSEY & DELAWARE 

610.622.3670 

Wishing St. Luke a successful festival! 

www.olympiclinenservice.com 



From product launches to annual meetings,  

we’ll define the best creative approach  

for your budget and timeframe and  

take pride in the execution and world class delivery.  

Corporate meetings and executive addresses - Product launches 

Event marketing programs - Press conferences  

Trade show exhibits  

Recognition and awards programs  

www.avmeetings.com 

Congratulations to the  
2013 Greek Affair & Best Wishes Always 

from 
AV Solutions & the Vlassopoulos Family 

Timothy, Roseann, Gregory & Katerina 



Main Line Emergency Medicine Associates  
Proudly Serving  

Lankenau, Bryn Mawr, Paoli, Riddle Memorial Hospitals 

 

DR. STEVEN K. COSTALAS, D.O. 
& 

Main Line Emergency Medicine Associates 
 

Congratulate St. Luke’s Church on  
another successful Greek Affair! 

Monday 
All-You-Can-Eat  

Crabs 
 

Tuesday 
Rib Eye Steak 

 

Wednesday 
Charlotte’s Famous 
Crab Cake Special 

 

Thursday 
All Wine Bottles  

Half Price 



JOHN K. COSTALAS 
Attorney at Law 

 

GENERAL PRACTICE SPECIALIZING IN: 
 

Personal Injury 

Residential & Commercial Real Estate 

Transactions Leasing – Zoning 

Land Development 

Domestic Relations 

Formation of Corporations 

Partnerships and other Associations 

Criminal – Civil Litigation 

Estate Planning & Administration 

Worker’s Compensation 

 
FREE Consulting by Appointment Only 

 

CALL TODAY AND GET THE TRUSTED  

LEGAL REPRESENTATION  

YOU AND YOUR FAMILY DESERVE! 

(610) 359-9033 

2558 WEST CHESTER PIKE - SUITE 100, BROOMALL, PA 19008 



LAW OFFICES OF 

PETER GEORGE MYLONAS 

 

Proudly Serving the Greek American Community since 1988 
 

 
Marple Executive Center 
2725 West Chester   Pike 

Broomall, PA 19008 
 

(610) 355 1000 
(610) 355 2470 

 
Peter.Mylonas@MylonasLaw.com 

 

 
Licensed in Pennsylvania & New Jersey  

Congratulations to St. Luke Greek Orthodox Church 

Here’s to a tasty Greek Affair 2013! 

http://www.TiffanysBakeryPhilly.com


Congratulation on the 36th Greek Affair and Best Wishes from the  

Kellis Family 
Steven, Sabine, Daniel, Nicholas & George 



COUNTRY SQUIRE 

24 
hours 

DINER ~ RESTAURANT ~ BAKERYDINER ~ RESTAURANT ~ BAKERYDINER ~ RESTAURANT ~ BAKERY   
   

Celebrating Our 50th year! Located in the Heart of 
Delaware County. Serving  

Breakfast, Lunch & Dinner & late night snacks.  

 

Banquet Room from 10 to 150 People. 
Meeting Rooms Available 

Pastries and Breads are Baked Daily and Always 
Ready for Quick Delivery and Take-out 

 
2560 West Chester Pike, Broomall, PA                    610-353-0550 

Congratulations and Best Wishes for a Successful Greek Affair!  

 

Joseph R. Armenti, EsqJoseph R. Armenti, EsqJoseph R. Armenti, Esq. 

303 Chestnut Street, 

Philadelphia Pa. 19106 

Concentrating in…. 

Catastrophic Injury, Automo-

bile Injury, Personal Injury, 

Insurance Bad Faith Litiga-

tion and Birth Injury Cases 

(215) 925-2020 
atlas16@comcast.net  



DISCOVER BRANDYWINE VALLEY’S  
PREMIERE PROPERTIES 

AMENITIES... 

 LUNCH 
 

 DINNER 
 

 SUNDAY BRUNCH 

      (Concordville Inn & Mendenhall Inn) 
 

 TO GO 

 (Concordville Inn) 
 

 COMPLIMENTARY CONTINENTAL  

        BREAKFAST & COCKTAIL PARTIES 
 

 WEDDING 
 

 BANQUETS 
 

 PRIVATE DINNER PARTIES 
 

 CONFERENCE & MEETINGS 
 

 DELUXE GUEST ROOMS & SUITES 
 

 SPECIALTY OVERNIGHT PACKAGES 
 

 FITNESS FACILITY 
 

 HEATED INDOOR POOL 

  (Best Western Plus) 
 

 OUTDOOR POOL 

 (Wyndham Garden) 
 

 GIFT CERTIFICATES AVAILABLE  

 (On-site & On-Line) 



The Palmieri Family The Palmieri Family The Palmieri Family    
on behalf of on behalf of on behalf of    

Oak Lodge Holdings, Inc. Oak Lodge Holdings, Inc. Oak Lodge Holdings, Inc.    
wish for good weather and a successful wish for good weather and a successful wish for good weather and a successful    

2013 Greek Affair2013 Greek Affair2013 Greek Affair!!!   
 

   

   
   

Lisa, Tony, Evan & ChristopherLisa, Tony, Evan & ChristopherLisa, Tony, Evan & Christopher   

   
   
   

   

Best Wishes to Best Wishes to Best Wishes to    
our beloved our beloved our beloved    

St. Luke Communi-St. Luke Communi-St. Luke Communi-
ty ty ty    
   

36th Greek Affair36th Greek Affair36th Greek Affair   
   

JJJimmy and Pauline immy and Pauline immy and Pauline 

Wishing St. Luke’s Wishing St. Luke’s Wishing St. Luke’s    
a successful a successful a successful    

2013 Greek Affair!2013 Greek Affair!2013 Greek Affair!   
   
   

The The The    

SosangelisSosangelisSosangelis   
FamilyFamilyFamily   

   

   
   

Stephen, Sofia, Stephen, Sofia, Stephen, Sofia,    
Alaina and DeanAlaina and DeanAlaina and Dean   



ECONOMIDES & ECONOMIDES 
ATTORNEYS AT LAW 

Wishing St. Luke’s a Successful Greek Affair 2013! 

Serving the Pennsylvania & New Jersey Legal Markets 
 

Martindale Hubbell® BV rated Firm 
 

Constantine Z. Economides 
Lambros Z. Economides 

 
Two Locations to Serve You! 

 
353 W. Lancaster Ave, Ste 310 

Wayne, PA 19087 

484-367-7365  
 

3000 Atrium Way, Ste 285 
Mt. Laurel, NJ 08054 

856-273-3149 

www.eelawfirm.com 

   

   Wishing the  
St. Luke  
community   
much  
sunshine and 
success for the 
2013 Greek 
Affair ! 

thePapadopoulos FamilythePapadopoulos FamilythePapadopoulos Family   
 
 
 
 
 
 
 
 
 

George, Andrea, Eli, Nicolette & Johnny 



Wholesale Supplier 

•Catering Supplies 

•Cleaning Supplies 

•Restaurant Supplies 

•Party Supplies 

•Household Supplies 

•On-line Ordering 

 

719 East Baltimore Avenue East Lansdowne, PA 19050 

Penn Delco Paper Company provides the  
best prices for catering and party supplies.  

www.pdpsupply.com 

610-626-8256 

Hours 

  Mon - Fri  

 8:30 a.m. - 4:30 p.m.  

 Saturday 

   8 a.m. - 3 p.m 









    The Ancient Grecian Empire com-

menced around 700 B.C.E. with festivals 

honoring their pantheon of gods and god-

desses. The Ancient Greeks honored Dio-

nysus, the god of wine, on special occa-

sions with an unusual celebration called the 

“City Dionysia.” The festival consisted of 

drunken men outfitted in goat skins that 

sang and played choruses to welcome Dio-

nysus. Goat skins were regarded as sexual-

ly potent; therefore, inducing passionate 

lust during the ceremony, which appeased 

Dionysus. Tribes hosted competitions 

against one another in order to win a highly 

regarded prize. Four of the festivals hosted 

in Athens were only presented at “City 

Dionysia.” Scholars have theorized that the 

Greeks rooted their celebrations after the 

festival honoring Osiris, the Egyptian god 

of the dead. 

     The Greeks entertained large crowd 

gatherings during these Greek festivals by 

dramatizing scripted plays, oftentimes with 

only one person acting and directing the 

transition of each scene. As the play-

wrights evolved, a handful of actors pro-

duced on-stage performances consisting of 

a live chorus and musical background. The 

chorus accentuated Grecian theater dynam-

ics, because of the limited number of actors 

allowed on-stage during each performance. 

Additionally, the chorus harmoniously 

merged with the musical background and 

commented on the action of the play. 

Early Greek theater focused on tragic 

themes that still resonate with contempo-

rary audiences. The word “tragedy” trans-

lates from “goat song,” a phrase rooted in 

the Dionysus festival of dancing around 

sacrificial goats for a prize. The original 

Greek tragedies centered on mythology or 

historical significance that portrayed the 

antagonist's search for the meaning of life. 

Other times, playwrights focused the over-

all tragedy on the nature of the gods and 

goddesses. Each surviving tragedy began 

with a prologue that explained the follow-

ing action in each corresponding scene. 

Subsequently, the chorus introduced the 

paradox, a transition whereby the audience 

becomes familiar with the characters, ex-

position, and overall mood of the setting. 

Finally, the exodus implies the departure of 

the chorus and characters derived through 

the play's duration. 

     Some of the oldest surviving tragedies 

in the world were written by three re-

nowned Greek playwrights. Aeschylus 

composed several notable tragedies, in-

cluding “The Persians,” and the “Oresteia” 

trilogy. Aeschylus was the first to intro-

duce a second actor during on-stage perfor-

mances. Sophocles wrote seven popular 

tragedies including “Antigone,” “Electra,” 

and “Oedipus Rex” to name a few. Sopho-

cles won twenty-four awards for his plays, 

and, when competing against fellow play-

wrights, nev-er ranked lower than second 

place. Sophocles introduced a third actor 

during on-stage performances, adjusted the 

choral membership to fifteen, and was the 

first to include  painted backdrops.   

Euripedes composed over ninety plays, 

with roughly eighteen surviving pieces 

studied and incorporated by  contemporary 

playwrights, including “Medea,” 



    The primary and primordial performance 

space in ancient Athens and the home of the 

City Dionysia was the Theatre of Dionysus. 

Built into the slopes of the Acropolis where 

it can utilize the natural terrain to create 

seating, this "instrument for viewing" is, if 

not the actual birthplace, certainly the cra-

dle of Western drama. But its exact struc-

ture in the Classical Age is impossible to 

determine. It was substantially refurbished 

twice in antiquity, once in the later fourth 

century (300's BCE) and once again in Ro-

man times, making it unlikely that a single 

stone visible in the theatre today was there 

in the Classical Age. Thus, it is improbable 

any of the classical tragedians would recog-

nize much of the theatre we see now other 

than its location. 

    For instance, the orchestra—"dancing 

place" (literally, "instrument for dance")—

of the Theatre of Dionysus, the flat area at 

the bottom of the theatre where the chorus 

sang and danced, is today circular. In the 

fifth century BCE, however, it was more 

likely rectangular. This assertion is based 

on two, albeit scanty, pieces of information. 

First, ancient choral dances were 

"rectangular," which a rectangular space 

would suit better.  Second, the only known 

theatre which has remained unchanged 

from that day, the Theatre at Thorikos—

Thorikos was an Athenian deme ("district, 

borough")—has a rectangular orchestra 

with only its corners rounded. Nevertheless, 

it is not certain that the Theatre at Thorikos 

was used as a space for performing drama, 

or just a public meeting ground. In sum, it 

is hard to speak definitively about the phys-

ical nature of the Theatre of Dionysus as it 

existed in the Classical Age, except to say 

that it was a large structure capable of hous-

ing crowds which were huge even by mod-

ern standards. 

“Hercules,” and “The Trojan Women.” 

Critics lambasted Euripedes' questionable 

values presented during his on-stage perfor-

mances, oftentimes depicting varying psy-

chological archetypes not explored by pre-

vious playwrights. Many authors modeled 

Euripedes' experimentalism centuries after 

his death. 

    The Grecian playwrights also injected 

humor into certain aspects of theater. Com-

edy has no specified origins; however, 

many scholars believe it started from imita-

tion. Popular comedians competed during 

the Athenian festivals, including Aristopha-

nes, who authored more than forty plays. 

Among his eleven surviving plays included 

a controversial script entitled “Lysistrata,” a 

tale about a strong, independent woman 

who leads a female-based coalition against 

the war in Greece. Despite the limited num-

ber of surviving tragedies and comedies, the 

Greeks greatly influenced the development 

of drama in the Western world. 

 



 

 OPEN 7 DAYS  
WEEKENDS OPEN 24 HOURS 

 

All Baking Done on the Premises 
 

2016 Penrose Avenue, Philadlphia PA 19145 
Tel: 215 465 1097   Fax: 215 465 6932 

 

We Accommodate Parties Up to 150 People 



Amazing Food 
Great Service 

On-Site Bakery 
Incredible Salad Bar 

Serving great food and service since 1991.   

www.lancersdiner.com 



ELEFTHERIA POST 6633 
A LIFETIME OF SERVICE TO OUR COMMUNITY 

AND OUR COUNTRY 

1946-2012 

Our Greek American members, past and 
present, have fought in World War I, World 
War II, Korea, Vietnam, Dessert Storm and 

Iraq for the freedoms we enjoy today.   
 

Manny Leventelis, COMMANDER 610.355.0938 
George Baxavaneos, ADJUTANT609.522.7998 

George Roebas, QUARTERMASTER 610.964.0225 

Wishing Success for St. Luke and the 2013 Greek Affair! 

 
Full Service Distribution Company serving Restaurants, Schools, Hospitals,  

Institutions and other food service operations since 1904… 

Quality Products, Competitive Pricing, Excellent Service 
  

Contact Mike Masters today at 484.753.1996 or mikem@prestigepkg.com 
for a custom quote or to have a representative visit your location and start saving today! 

 

Prestige Restaurant Equipment & Paper Co. 

1953 West Point Pike, West Point, PA  19486 

800-220-2065 ext 252 

215-616-5435 fax 

www.prestigepkg.com 

mailto:mikem@prestigepkg.com
http://www.prestigepkg.com/


19 East King Street 
Malvern, Pa  

 

(610) 644-8888 
 

www.malvernpizza.com 

    Delivery, Take Out, Eat In 





Best Wishes For The 

Best Greek Affair Yet! 

Happy 36th 
From Your Friend  

Paul Baker  & 

 

 
Direct-Mail Coupon &  

Post Card  Advertising 
 
 
 
 

610-662-5111 

megacoupons@comcast.net 

www.ds-supply.com 
BUILDING MATERIALS,  

TOOLS & EQUIPMENT SERVICES 

4260 Macalester St. Philadelphia PA 

DENISE SPAVENTA 

215.457.1177 



 

Best Wishes from 

Stavros and Maria Kalisperis 
and  

Family 



g reek Coffee  
preparation has as many vari-

ations as there are Greeks. 

Some people stir only once 

and boil the coffee three 

times. Others boil once and stir, stir, 

stir. No matter how you take it, this 

coffee is usually sipped slowly and 

paired with lively conversation and 

something sweet.  All of which can be 

found at the Greek Affair Coffee 

House!  

 

To make Greek coffee at home, you’ll 

need a briki which is a small copper, 

brass or  stainless steel pot that’s nar-

row at the top and wider toward the 

bottom.  The shape help to keep the 

grounds on the bottom. Greek  coffee 

is servced in a demitasse cups that are 

about 2 ounces of coffees.  

 

INGREDIENTS: Water, Greek cof-

fee, Granulated sugar 

 

INSTRUCTIONS: 

1. Using one of your demitasse cups 

as a 2-ounce measure, fill the briki 

with as many cups of cold water as 

cups of coffee you want to make. Add 

1 heaping teaspoon of coffee grounds 

for each 2-ounce cup of coffee. Add 

granulated sugar, if desired: 1 tea-

spoon per demitasse cup for medium-

sweet (metrios) or 2 teaspoons per 

demitasse cup for sweet (glykos). For 

an extra-strong-sweet cup (vari 

glykos or glykos vrastos), add 3 tea-

spoons sugar and 2 teaspoons coffee 

grounds per 2 ounces of water. 

 

Heat over medium heat and stir just to 

incorporate the grounds and sugar. As 

the coffee heats, foam will rise. Be 

sure to hold onto the handle of the 

briki to keep it from falling over. 

When the foam nearly reaches the top, 

remove the briki from the heat and let 

it stand until the grounds have settled 

a bit, about 1 minute. Pour a little 

foam into each cup, then fill each cup, 

moving the briki up and down to help 

settle the grounds. Serve with a cold 

glass of water. 

http://www.greekinternetmarket.com/1850-02001.html?utm_source=froogle&utm_medium=froogle&utm_term=1850-02001
http://www.greekinternetmarket.com/2632-03005.html






Visit www.thegreekaffair.com for more  

information on how to become a sponsor or  
participate as a vendor.  






