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SAINT LUKE GREEK ORTHODOX CHURCH
35 N. Malin Road, Broomall, PA

www.thegreekaffair.com

KosmatosMechanical@verizon.net

From The Desk of Father Christ Kontos

GREEK AFFAIR 2021
“We’re Ba’ack!”
Friends,
Actually, we never left. Even though last year’s Greek Affair didn’t take place in the
traditional way of us catering to you, our beloved patrons, we did have a Greek
Affair! Our amazing parishioners took lemons and made λεμονάδά, lemonade. In
other words, we took the advantage of the Covid lockdown and spent our time
serving our heroes; the First Responders of our community. With our dedicated
volunteers, I was able to deliver 100s of Greek Affair favorites to the doctors and
nurses in our local hospitals; the brave volunteers at the Broomall Fire Company
and the incredible men and women of our Marple Township Police Department
who protect us.
So, make no mistake, the 43rd Greek Affair took place and the Gyros that we all
love as well as those twisted Greek cookies (koulourakia), that have just enough
butter and sugar, were enjoyed by those who matter the most, our First Responders.
So, now it’s your turn! I welcome you back to our 44th Annual Greek Affair. Relax,
refresh and enjoy the tantalizing food, mouth watering desserts, Greek sounds that
get your heart pumping and feet moving, soul-stirring Church tours; and 100s of
dedicated stewards of St Luke which are eager to welcome you.
On behalf of our tireless Chairs, George Migias, Andrea Papadopoulos, Jimmy Angelakos, together with the many men, women and children of all ages, I welcome
you back!
With brotherly love,

Rev. Father Christ Kontos, Protopresbyter

SAINT LUKE GREEK ORTHODOX CHURCH

Our Mission Statement
The Mission of the Saint Luke Greek Orthodox Church is to worship and
glorify God; to proclaim, practice and teach our Orthodox Christian faith
and traditions; to support and sustain our Church through Stewardship; to
bear witness to the Gospel of Christ by exemplifying faith, hope and charity through community outreach; and to act in fellowship with love towards one another.

Our Vision

The Vision of the Saint Luke Greek Orthodox Church is to be a parish in
which we actively:
 Connect and participate in the life of the Church of Jesus Christ
and grow in faith through worship and education;
 Enrich the life of the parish family through fellowship and love for
one another;
 Express our Faith and Christ’s love through our obligation to offer our time, talent and treasure; and
 Impart, sustain and perpetuate our Christian values and traditions
for our children’s children

We invite you to come worship with us.
www.St-Luke.org

Greek Orthodox Ladies
Philoptochos Society of Saint Luke
Chapter 1082

proudly support the 2021 GREEK AFFAIR
Our Mission: To help the poor, the destitute,
the hungry, the aged, the sick, the unemployed, the orphaned, the imprisoned, the
widowed, the handicapped, the victims of
disasters, to undertake the burial of impoverished persons and to offer assistance to anyone who may need the help of the Church
through fund raising efforts; and To promote
the charitable, benevolent, and philanthropic
purposes of the Greek Orthodox Archdiocese
of America, through instructional programs,
presentations, lectures, seminars and other
educational resources; To preserve and perpetuate Orthodox Christian concepts and the Orthodox Christian Family, and
through them, to promote the Greek Orthodox Faith and traditions, in accordance with its doctrines, canons, discipline, divine worship, usages and customs; To promote participation in the activities of the Greek Orthodox community, with the cooperation of the Parish Priest and the Parish Council.

EXECUTIVE BOARD
President: Alexandra Perrot
First Vice President: Lisa Palmieri
Second Vice President: Carnation Karros
Recording Secretary: Maria Botos
Corresponding Secretary: Katherine Kennedy
Treasurer: Dee Karras
Assistant Treasurer: Stacy Floratos

SAVE THE DATES FOR 2021-2022 EVENTS
Welcome and Appreciation Tea: Sunday, October 10, 2021
Boutiques and Greek Treats: Saturday & Sunday, December 4 & 5, 2021
Bid 'N Buy: Thursday, May 5, 2022

Rev. Father Christ Kontos &
2021 Parish Council
Officers & Members

PRESIDENT: Andrew Papageorge
FIRST VICE PRESIDENT: Dimitrios Angelakos
SECOND VICE PRESIDENT: Andrea E. Papadopoulos
TREASURER: Magdaline Intzes
ASSISTANT TREASURER: Olympia Corbino
SECRETARY: Antigone Gabriel
Michael Cook
George Maalouf
George Migias
Anthony Palmieri
Evangelos Papadopoulos
Theodore Pappas
John Polychronopoulos
Fred Tsapournas
George Tsetsekos

Our sincerest thanks to
all the volunteers, sponsors and
supporters who have made possible
this 2021 Greek Affair!

ORDER of AHEPA
THERMOPYLAE Chapter 445
P.O. Box 446, Broomall, PA 19008

Promote the ancient Hellenic ideals of education,
philanthropy, civic responsibility, integrity, and family and
individual excellence through community service and volunteerism.

Visit www.ahepa-445.org for event, scholarship and membership information.

On this occasion of the 44th annual Greek
Affair, we celebrate generations of
Ελληνοαμερικάνοι (Greek-Americans) who immigrated to America and have worked tirelessly
to preserve and promote the spirit of
Family, Hellenism and the Orthodox faith.
Their passion and efforts have made
possible this celebrated festival of
Grecian flavors and delights.

!

to the Saint Luke Community and

Best Wishes for a Successful Greek Affair!

George, Andrea, Eli, Nicolette & John

...

Family Owned and Operated Since 1908!
Polites Florist offers the finest varieties of fresh beautiful
flowers, specimen green and blooming plants, and
custom made gourmet fruit and gift baskets.

Toll Free: 800-215-2929
Upper Darby
42 Garrett Road

1-610-352-1717
Hours:
Monday - Friday: 8 am to 6 pm
Saturday:- 8 am to 5 pm
Sunday: Closed

Springfield
443 Baltimore Pike

1-610-544-1121

Hours:
Monday - Friday: 9 am to 6 pm
Saturday: 9 am to 5 pm
Sunday: Closed

forest, hundreds of millions of euros in economic loss, and the wholesale evacuation of
dozens of villages and thousands of islanders. Two people were killed.

Six years after finding themselves at the
forefront of Europe’s political crisis over
refugees, thousands of Greeks are now refugees in their own country.

On July 21, a small wildfire began burning
over the northern half of Evia, an island
around 30 miles northeast of Athens. Over
the next 20 days — most of which exceeded 100 degrees Fahrenheit, or 38 degrees
Celsius — it swelled into a vast conflagration, sweeping from one coastline of Evia to
another and racking up a staggering balance
sheet of damage: 120,000 acres of burned

The devastation, though shocking, isn’t
new: Swaths of Greece burn virtually every
summer. This year’s destruction pales in
comparison to the summer of 2007, when
fires across the Peloponnese and southern
Evia burned 670,000 acres of forest and
farmland. And for human life, worse still
was the summer of 2018, when the seaside
town of Mati was razed by one of this century’s deadliest fires, killing 102 residents.
What sets this summer’s fires apart, however, is the Greek state’s explanation of why
they’re happening. “The climate crisis,” as
Prime Minister Kyriakos Mitsotakis said in
early August, “is here.” But after decades of
privatization,
austerity
and
boundless military spending, the state is in no
position to combat it. In places like Evia,
Greeks have been largely left to fend for
themselves. Please help.

August 13, 2021

Greek Orthodox Archdiocese of America and
IOCC partner to Provide Relief to Greece
The Greek Orthodox Archdiocese of America, following the launch of a nationwide fundraising campaign, will partner with International Orthodox Christian
Charities (IOCC) to identify specific needs and distribute the funds that are being
collected in order to provide long-term assistance in the wake of the recent catastrophic fires across Greece.
In making the announcement, Archbishop Elpidophoros of America said, “We
are grateful to partner with International Orthodox Christian Charities, who has a
long history of properly identifying how to best address the needs of those suffering from these catastrophes. Working together, we will offer much needed
support to our brothers and sisters in Greece who have lost so much during
these past weeks.”
Executive Director and CEO of IOCC Constantine Triantafilou stated, “We remain
concerned for the people of Greece whose lives are impacted by these recent
fires. IOCC is thankful for the leadership of His Eminence Archbishop
Elpidophoros and for the support of the Greek Orthodox Archdiocese of America. We look forward to working together to address the mounting needs in the
fire-ravaged regions of Greece.”

*International Orthodox Christian Charities (IOCC) is the humanitarian relief and
development agency of the Assembly of Canonical Bishops of the United States
of America. Since its inception in 1992, IOCC has provided more than $715 million in humanitarian relief and sustainable development programs in over 60
countries worldwide. Today, IOCC applies its expertise in humanitarian response
to natural and manmade crises in Africa, Europe, the Middle East, and the United States, offering assistance based solely on need.

320 West Lancaster Ave. Wayne, PA 19087

610.687.1575

BREAKFAST 24 HRS - 7 DAYS
LUNCH - DINNER - LATENIGHT
BAKING ON PREMISES

www.minellasdiner.com

The drawing will be held
on December 5, 2021 at
1:00PM during the Boutiques and Greek Treats in
the St. Luke Community
Center. Winner need not
be present to win.

By Maria Paravantes

“Glyka tou Koutaliou” or a sweet spoonful
of Greek hospitality would best describe the
most ubiquitous dessert in Greece. Served
on ornate crystal plates with a spoon, of
course, and some cold water, spoon sweets
are not only an integral part of Greek cuisine, they are also a traditional gesture
of hospitality.
On every Greek island, in every village,
and even in the modern-day city, the “glyko
tou koutaliou” (or sweet of the spoon) is
offered to guests as a gesture of welcome.
So, what is a spoon sweet? The glyko tou
koutaliou has evolved from the ancient
practice of drying seasonal fruits and vegetables and combining with honey or molasses to preserve throughout the year. In
its current form (with sugar) it is believed
to have come to Greece via traders from the
East.
The spoon sweet can be made with virtually any fruit or vegetable, though there
are favorites depending on climate, location and local and seasonal production. So
during your trip to Greece you will come
across everything from nut sweets such as
the “karydaki”, pistachio or “kastano glyko”
to lemon blossoms and rose petal sweets.
The variety is truly limitless: sour cherries,
grapes, figs, and oranges, eggplant, watermelon, bitter oranges (neratzaki), car-

rot, sweet beet, tomato, mushrooms and
olives.
“Ti na se trataro?”, which means “what
can I treat you”, is the second thing you’ll
hear when you visit a Greek home. The first
is, “Kalosorises” (Welcome!). Once you
take a seat, the host or hostess brings you
a tray with a tiny crystal plate with a spoonful of glyko tou koutaliou, a glass of water
and if you’re really lucky a demitasse of
Greek coffee.
In the past, housewives took great pride
in their spoon sweets. And when a gal made
a perfect sweet, it definitely was a plus to
attract her husband-to-be. It meant she had
patience, good taste and was practical.
Traditionally, the sweet was served in a
deep bowl on a silver tray accompanied by
the home’s best silver dessert spoons and
glasses of water. Guests would serve themselves. After a sip of some water they would
say “Geia sta Heria Sou” (Blessings to Your
Hands) as a sign that the sweet was a success.
Serving glyko tou koutaliou in Greece is
very much like the tea ceremony in Japan
and China. Tradition calls for a silver tray
dressed in a preferably white crochet-knit
tablecloth on which crystal plates
‘showcase’ the color of the sweet.
Though spoon sweets sound easy to
make, they are not. There are secrets handed down from one generation to the next
which can make or break the result.
I remember my grandmother would
know if a sweet was a success just by looking at it. First she’d check out the color and
then the consistency of the syrup. She
made sure to tell me that a winning spoon

sweet should have a bright color, a thick
syrup, should not be overly sweet, and
the fruit should retain its shape and slight
crunch.
The preparation also depends on the
fruit. Some are made when ripe, while
others are made while still green. Some
can go straight into the pot, while others
require a tedious procedure to remove
the bitterness. And of course, the quality
of the fruit is of foremost importance
The popular sour cherry vissinou features a variety of cherry found in two
parts of Greece for only a month. The
“milaraki” (small apple) is found in the
fall in mountain regions, the lemon blossom is hand-picked in the spring.
There are, of course, regional spoon
sweets. Examples include:

•
•
•

Pistachio – Aegina

•
•
•

Vissino – Arcadia

•
•
•
•
•

•
•

Lemon blossom – Andros
Karydaki – villages of Mount Parnonas
Milaraki – villages of Mount Pelion
Tomataki glyko – Santorini, Nysiros,
Kos
Koufeto (made of pumpkin and almonds) – Milos
Triantafyllo glyko (rose petals) –
Peloponnese
Elia (olive) – Lesvos, villages of Roumeli and Messinia
Sykalaki (fig) – Evia, mainland
Greece
Kastano (chestnut) – Avgerinos,
Polikastano, Daphni

Frapa (grapefruit) – mainland
Greece, Roumeli
Kidoni (quince) – Naxos, Kefalonia
(komfeto)

•
•
•

Kumquat (a local citrus fruit) – Corfu
Aspro (almond-based) – Skopelos
Mouro – (berries, mulberry) – villages of Mt Pelio

This is just a basic guide of Greek
spoon sweets and regions. There are
sweets, such as the glyko triantafyllo
(rose petals), which are made across
Greece, thanks to the fact that almost all
homes have shrub roses along with
the favorite basil plant.
Traditional Greek spoon sweets are
ideal for those of us who love sweets.
They have no additives, are fat- and gluten-free, which means no cholesterol.
They can also be low calorie because
you’re only meant to eat a spoonful. I
promise, you’ll be satisfied with just that.
Spoon sweets have virtually no expiration
date. Thankfully, the glyko tou koutaliou
is returning to the gastronomy scene because of all its rewards. As of late, dozens
of cooperatives across Greece have
popped up with local women preparing
the finest homemade sweets with recipes
handed down to them from their mothers
and grandmothers. Young cafe and hotel
owners are also serving spoon sweets as a
healthier alternative supporting in this
way local producers. What’s more, innovative Greek chefs are incorporating
glyka toy koutaliou into their dishes and
desserts.
In addition to enjoying it in the traditional way, you can also add glyko tou
koutaliou to Greek yogurt (best with
quince, grape, rose petal, strawberry or
sour cherry), cake topping or filling, and
topping for ice cream.
One of the favorite desserts in Greece
is kaimaki ice cream made of the mastiha
resin from Chios and sahlep. It is served
with sour cherry spoon sweet and roasted
almonds. This ice cream has a slightly

ple (modern-day Istanbul). When the
Greeks were forced out of their homes,
and, as refugees, went to the Greek island of Chios. Thus, we have mastiha
ypovrichio.
That’s the story behind this simple
sweet “kerasma” (treat) that, mainly in
the ’50s-’60s-’70s, could be found in every
Greek household’s cupboard because it
didn’t need to be stored in the fridge. So
loved was this confection, that the
Greeks included it in their New Year’s
carols.
Today, the Ecumenical Patriarchate –
the seat of the Orthodox church located
in Constantinople, serves mastiha to its
guests. The true aromatic mastiha ypovrichio is made from the resin of the mastic tree known as mastiha. With dozens
of health benefits, mastiha is a PDO
product, which means that it is legally
protected as unique to Chios.
Meanwhile, kids still love the ypovrichio because it’s a delectable cross between a chewy candy and a lollipop. Today, you can find it in a variety of
flavors besides vanilla and mastiha.

chewy consistency and is worth trying at
your next visit.
Finally, glyko tou koutaliou can accompany cheese. Fig and orange spoon
sweet are good pairings and will brighten
up any cheese board.
. One particular type of spoon sweet—
Ypovrichio— is unique because it is not
made from a fruit, nut, or vegetable. This While supplies last, you can sample
spoon sweet is in a class of its own. Also this “kerasma” at the Greek Affair
known
as
“vanilia”
or Coffee House on Sunday afternoon.
“mastiha”
(depending
on
flavor),
“ypovrichio” in Greek means “submarine”
because this white chewy sweet comes on
a spoon dipped in a long glass of crystal
cold water.
Rumor has it that the fragrant indulgence–known
in
the
past
as
“zaharokandio zymoto”–came to Greece
via Arab traders. It is believed that the
troops of Alexander the Great enjoyed
“kand”–a Persian treat with honey and
spices. It is perhaps this old Arabic word
that came to be known as “candy”.
From there, it traveled to the Greek
communities of “Poli” – or Constantino-

JOHN K. COSTALAS
Attorney at Law

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

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
johnk@costalaslaw.com

COUNTRY
SQUIRE
Diner ~ Restaurant

Charlotte’s Restaurant and Bar
Country Squire Diner Restaurant and Bakery

The Costalas Family has been serving
Delaware County Families for over 50 years.
Charlotte’s Restaurant & Bar is the best kept secret in the county! Well known for
All You Can Eat Crabs, Charlotte’s Crab Cake served over lobster sauce.
Open Tuesday for dinner, and Wednesday-Saturday for Lunch and Dinner
Both facilities offer fresh baked goods, daily specials, full service bar, and accommodations to handle all occasions.

Seminars
Funeral Luncheon
Receptions
Sports Banquets
Bar / Bat Mitzvahs
Rehearsal Dinners
Luncheons
Baby Showers
Weddings

Meetings
Wedding Shower
Office Parties
Christening
Communions
Graduation
Promotional Events
Cocktail Parties
Banquets

Charlotte’s Restaurant and Bar 3207 West Chester Pike, Newtown Square 610-356-7100

www.charlottesrestaurant.com
Country Squire Diner Restaurant & Bakery 2560 West Chester Pike, Broomall 610-353-0550

www.countrysquiredinermenu.com

CONGRATULATION ON THIS
OCCASION OF THE
44th ANNIVERSARY OF
BEST WISHES FOR A SUCCESSFUL FESTIVAL

We also wish to thank our loyal customers
for their support and trust for over our
90 years in the Tri-State area.
The Pahides Family
2100 Hornig Road, Philadelphia PA
(800) 220-2217 Fax (215) 934-5851

Welcome Back
Greek Affair 2021!
καλωσορίσατε !

Kalosorisate!
welcome!

With Love and Best Wishes from
The Karayannis Family

EAT SMART! EAT FRESH!
EAT FRESCO!

Open Every Day ~ Indoor & Outdoor Dining
Pick-up & delivery available
Signature Stone Fired Pizza ~ Gourmet Sandwiches
Pastas ~ Fresco Fresh Salad
located at the Shops at Springton Point
228 S. Newtown Street Rd.
Newtown Square, PA 19073
610-356-4171

www.frescopizzagrill.com

SCAN FOR MENU 

The Law Offices of

STEVEN E. KELLIS

www.pennsylvania-dui-lawyer.com

Best Wishes for a successful Greek Affair from the

Kellis Family
Steven, Sabine, Daniel, Nicholas & George

We offer:
• Before and After School Programs
• Nutritious Breakfast and Snacks
• Nurturing Infant & Pre-Toddler Program
• Educational Pre-School and Pre-K
• Full and Part Day Kindergarten
• Exciting Summer Camp Programs
• Before & After School Transportation
Earned Star Four Status

Activities include:
• Art Instruction
• Science Exploration
• 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

Open Door Policy
Come visit us anytime!

Best wishes to the St. Luke Community for a successful Greek Affair!

Vraim Funeral Home
Celebrating 65 Years of Serving the Community

TRADITIONAL ~ PRE-NEED
MEMORIAL ~ GRAVESIDE
CREMATION SERVICES

Anthony J. Vraim, Supervisor
Albert M. LaBricciosa, F.D.
Michael Vraim, F.D.
David Vraim, F.D.

610.449.7770

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

www.vraimfh.com
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.

10 year
anniversary
edition!

κουραμπιέδες
Those Greek
Powdered Sugar
Cookies
Kourabiedes (pronounced koo-rahbYEH-thes) are celebration cookies.
These popular melt-in-your-mouth
Greek cookies are served on festive

occasions such as christenings, weddings and holiday celebrations.
They're buttery-rich and may contain
nuts, but are always rolled in confectioners' sugar after baking.
Kourabiedes come in various forms
from balls to ovals to crescent shapes.
Legend has it that these buttery shortbreads were crescent-shaped during
the Turkish occupation of Greece, in
deference to the Turkish flag. However, while crescent-shaped kourabiedes can still be found, after Greece
regained independence from Turkey,
people in many parts of the country
resumed making them in balls or
slightly flattened round or oval shapes.
No holiday or special-occasion feast
would be complete without them, and
they are usually on hand to offer to
guests. At Christmastime, a clove inserted in the top symbolizes the rare
spices brought to Christ by the Magi.
Be sure to make extra because these
will go fast!

Preparation Time:
1 hour, 15 minute
Yields: 30 pieces
Ingredients:
1 lb. sweet butter (softened)
1 c. confectioners sugar
1 egg yolk
1 tsp vanilla
4 tbsp ouzo or cognac
1/2 c coarsely chopped Almonds
5-6 c sifted flour
1 tsp baking powder
1/2 tsp baking soda
whole cloves (optional)
Preparation:
In the bowl of a stand mixer, add the
butter and mix until light and fluffy,
about 15 minutes occa-sionally scraping the sides of the bowl. Add confectioners sugar. Beat for 5 more minutes.
At a low speed mix in the egg yolk,
ouzo and vanilla. Remover bowl from
mixer.

In a separate bowl, sift the flour, baking powder and baking soda together.
Slowly add the flour and the toasted
almonds to the butter mixture and mix
by hand until incorporated. Do not over
mix the dough because it will toughen
the cookies.
Preheat oven to 350 degrees. Lightly
toast almonds in a hot skillet until a
light golden brown . To shape the
cookie, take a piece of dough about
the size of a walnut or a rounded tablespoon. Gently roll it into a ball and
lightly pat it down to slightly flatten.
Place on an un-greased cookie sheet.
Optional: Stud each cookie in the center with a whole clove. Bake for 20
minutes or until just beginning to
brown. When the cookies are still very
warm, dredge in confectioner’s sugar.
(Handle them with care!) The sugar
layer will almost melt and coat the
cookies. After the cookies cool a bit,
add another dusting of confectioner’s
sugar. Remove the clove before consuming unless you like to chew on
whole cloves!

2524 West Chester Pike, Broomall, PA 610-356-3170
We Specialized in Custom Designed Engagement Rings and Jewelry
Expert Jewelry Repairs & Watch Batteries

Stop in to obtain our Battery and Repair Bonus Cards

We Buy Gold & Diamonds!
www.mitcheldrobbinsjewelers.com
Gift Cards are now available!

We would like to thank St. Luke Greek Orthodox Church for another enjoyable Greek Affair!
Thank you to those that support your local businesses since they help to support you.
Giving back to the community since 1993 with donations exceeding over $121,500.00

OTHERS MAY
IMITATE, BUT
THEY CAN’T
DUPLICATE

BEST WISHES ON A SUCCESSFUL GREEK AFFAIR !

From Anastasios and Nicholas Sioutis and Families

By Jennifer Gay

With their shady tropical leaves and
resistance to heat and drought, these
muscular trees are ideal for inhospitable Greek gardens – and their succulent fruits are scrumptiously sweet and
juicy.
VERY soon, delicious fresh figs will
be coming into season. Though they
are more commonly eaten dried, there
is nothing quite like a fresh fig plucked
straight from the tree. Known botanically as Ficus carica (belonging to the
same family as the Mulberry, Moraceae), and in Greek as sykia, this is a rather unique tree in a usually evergreen
genus containing over 1,000 species,
many of which are tropical giant
“rubber
trees”.
The edible fig is believed to be indigenous to western Asia, but was distributed by humans throughout the
Mediterranean so long ago that it could
almost be regarded as native here.
Evidence of fig cultivation has been
found in excavations of Neolithic sites
as early as 5,000 BC. It is not certain
exactly when the fig came to Greece;
mythology tells us that the goddess of
the harvest, Demeter, created the fig
tree. Figs were an important part of the
basic diet of the ancient Greeks, and
like the olive and vine, a symbol of
peace and prosperity. Nowadays, the

distribution of the fig ranges from Afghanistan to the south of Germany and
the Canary Islands.
The fig is not usually a huge tree (39m high) but can reach 15m on occasion. The muscular branches twist and
turn, spreading wider than they are tall.
Where branches have broken off or
been removed, large nodal tumours
often form; the wood is not tough, decaying rapidly. The roots do not, as a
rule, travel deeply, but horizontally,
extending far from the tree, sometimes
covering 15m of ground. The deciduous leaves lend a tropical feel to the
garden: they are bright green, palmate,
and deeply divided into lobes.
But the fruit is the intriguing feature
of this useful shade tree; “fruit” is in
fact, a misnomer, as it is technically a
synconium, a fleshy, hollow receptacle
with a small opening at the apex
through which pollinating insects gain
access. The synconium is pearshaped, varying in colour from yellowish-green to brown, bronze, red or
dark-purple, and the tiny flowers are
massed on the inside wall.
In figs that are not self-fertilising,
pollination is quite an intricate process;
it is carried out by a special gall wasp,
the tiny Blastophaga grossorum. The
pregnant female forces herself through

the apex of the fruit, often losing limbs
in the process; she removes pollen
from the female flowers as she lays her
eggs there. The grubs hatch and feed
inside the fruit, developing into adults.
As the fruit matures the male wasps
fertilise the females, and then help them
out of the fig by cutting special holes.
The female passes the male flowers on
her way, dusting them with pollen and
then repeats the process again as she
enters the next fig. In the case of the
common fig usually grown in gardens,
the flowers are all female and need no
pollination.
There are three other types: the
“Caprifig” with male and female flowers, requiring visits by the gall wasp; the
“Smyrna” fig (used to produce dried
figs), needing cross-pollination by Caprifigs in order to develop normally; and
the “San Pedro” fig which is intermediate. Its first crop is independent like the
common fig, its second crop dependent
on pollination.
Jacky Tyrwhitt, in her book Making a
Garden on a Greek Hillside, mentions
that one used to be able to buy ornoi in
Greece during June. These are wild figs
full of the pollinating wasps, and pairs of
the fruit would be hung over the
branches of the tree needing to be fertilized.
Juicy fruits. The fig bears two
crops, the first is called the “breba”
crop; this ripens in early summer on last
season’s growth. The second crop
grows in autumn, and is known as the
main crop. The fruits must be allowed
to ripen fully on the tree before they are
picked, as they will not continue to ripen if picked when immature. A ripe fruit
will be slightly soft and starting to bend
at the neck; the skin often cracks upon
ripening, exposing the pulp beneath.
There are now many cultivated varieties, and amongst the most popular are
‘Celeste’, ‘Brown Turkey’, ‘Brunswick’
and ‘Marseilles’.
Slow growers. Figs are drought
tolerant once established, and can be
seen sprouting from the most inhospitable crevices (rocks, walls). They can be

grown in containers and make eyecatching specimens, however it is wise
to choose a slow-growing cultivar for
this. Bear in mind that the fallen fruits
are messy! It is a good idea to replace
most of the potting soil every three
years and keep the sides of the container shaded to prevent overheating in
sunlight.
Figs do grow well and produce the
highest quality fruit in Mediterranean
climates – they require sun for most of
the day to ensure the highest quality.
However, very hot, dry spells will cause
fruit-drop even if the trees are irrigated.
Conversely, if there is rain during fruit
development and ripening, this may

cause the fruit to split. With care, figs
can grow in wetter, cooler areas, but
need the shelter of a wall; they often
grow as a multi-stemmed tree where
they have to endure cold winters. If
there are heavy rains, and your tree is
at risk of waterlogging, drainage ditches
should be dug. They have the ability to
re-sprout from the base if they are killed
off by a frost, but it is best to find out
which cultivars do well locally before
purchasing
your
tree.
Figs can be grown on a wide range
of soils, providing there is sufficient
depth and drainage, but highly acid
soils are unsuitable. They are fairly tolerant of moderate salinity. Young fig
trees should be watered regularly until
fully established; mulch the soil around

the trees to conserve moisture. Regular
fertilizing is usually only necessary for
potted trees. Excessive nitrogen encourages leafy growth at the expense of
fruit, and the fruit that is produced often
does not ripen well, if at all.
Fig farming. Fig trees can be raised
from seed (even seeds extracted from
commercially dried fruits), however
they are usually propagated by cuttings.
Select 30cm long pieces of dormant
wood, less than 3cm diameter, with two
-year-old wood at base. One-year twigs
with a heel of two-year branch at the
base may also be used. Dip the cuttings
in a rooting hormone and allow them to

callus one week in a moist place at 1015 degrees Celsius. Keep roots moist
until planted. Never transplant or disturb the young tree while it is starting
new growth in spring, as this will set it
back and may even kill it.
Pruning is really only necessary during the formative years, and thereafter,
figs are productive with or without
heavy pruning. Repeated pruning to
control the size can result in fewer
fruits. Avoid heavy winter pruning, as
the main crop is borne on the ends of
last year’s wood. It is wise to prune immediately after the main crop is harvested.

Why Greek figs are considered one of the
world’s best Superfoods
Figs were an important part of the basic diet of the ancient Greeks, and
like olives and wine, a symbol of peace and prosperity. The nutritional
value of figs, particularly dried ones, which is very popular in Greece.
Rich in natural fiber, with 300mg per half cup, they help in weight control, blood pressure regulation and boosts ligament health.

Benefits of both fresh & dried figs
•

•
•
•
•
•
•

Figs have a similar function in the body as cereal; their high fiber
content promotes healthy bowel function, and their high vitamin B
content is essential for intestinal regulation.
Gram for gram, figs contain twice as much calcium as cows milk.
Dried figs are rich in fiber, potassium, calcium, magnesium and iron.
They are a good source of potassium, which is important in helping
regulate blood pressure.
The soluble fiber, called pectin, in figs may help reduce blood cholesterol.
Figs are loaded in vitamins A, B1 and B2, as well as phosphorus,
manganese, sodium and chlorine.
Due to the high levels of fiber, figs are amongst the most highly alkaline foods, making them useful in balancing the pH levels of the
body.
By GCT TEAM

By Jessica Walliser

You might be surprised to learn that figs
(Ficus carica) thrive in Pennsylvania, with a
little help and winter protection, of course.
Though many varieties of this fruit have
been selected for improved cold hardiness
and early ripening, you’ll want to select a
warm location with southern exposure to
speed the fruit ripening process. Figs do
best with at least eight hours of sun per
day.
Typically, figs produce two crops per season. However, some varieties are better at
this than others, especially when it comes
to growing them in Eastern Pennsylvania.
The first fig crop arrives on growth from
dormant buds that did not fruit the previous
season. Called the breba crop, these fruits
ripen as early as July, but the timing will
vary with the variety and the weather. The
second — or main — fig crop forms on new
growth produced in the current growing
season. Here, and in other northern climates, this later crop will likely ripen in September or October, but may not ripen at all
if the weather doesn’t cooperate, or if you
have a late-maturing variety.

King, and Kadota are great choices. Fig
trees perform very well in containers, and
no pollination is necessary for fruiting. The
advantage of growing in pots is that plants
can be placed to maximize sunlight, and
they are easy to move indoors for the winter. Containers also restrict the tree’s roots,
which helps limit the overall size of the plant
and increase fruit production.
Figs can be pruned into tree form or allowed to grow more like a shrub.
In the autumn, fig trees naturally go
dormant here in Eastern Pennsylvania. They
drop all their leaves and stop growing at the
first frost.

Prepare for winter. While they are dormant,
fig trees don’t need light, or even much
heat. In areas like ours, where figs won’t
reliably overwinter outdoors, they should be
stored indoors, in a cool, dark place. If it
gets too much light or warmth, your fig will
have weak, lanky growth.
An attached garage, cold cellar, or unheated
basement are perfect overwintering sites for
potted figs. Ideally the temperature should
be between 27 and 45 F. During winter dorFor this reason, it’s good to try to find a mancy, water your fig tree exceedingly
variety of figs that reliably produces a breba sparingly, perhaps every 6 to 8 weeks.
crop even in cold climates. Chicago, Desert
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The “Elgin Marbles” are a
source of controversy between modern
Britain and Greece. It's a collection of
stone pieces rescued/removed from the
ruins of the Ancient Greek Parthenon in
the nineteenth century, and now in demand to be sent back from the British
Museum to Greece. In many ways, the
Marbles are emblematic of the development of modern ideas of national heritage and global display, which argues that
localized regions have the best claim
over items produced there. Do the citizens of a modern region have any claim
over items produced in that region by
people thousands of years ago? There
are no easy answers, but many controversial ones.

The Elgin Marbles
At its broadest, the term "Elgin Marbles" refers to a collection of stone sculptures and architectural pieces which
Thomas Bruce, Seventh Lord Elgin, gathered during his service as ambassador to
the court of the Ottoman Sultan in Istanbul. In practice, the term is commonly
used to refer to the stone objects he
gathered—an official Greek website prefers “looted”—from Athens between 1801
–05, particularly those from the Parthenon; these included 247 feet of a frieze.
We believe that Elgin took around half of
what was surviving at the Parthenon at
that time.
In Britain
Elgin was heavily interested in Greek

history and claimed he had the permission of the Ottomans, the people ruling
Athens during his service, to gather his
collection. After acquiring the marbles,
he transported them to Britain, although
one shipment sank during transit; it was
fully recovered. In 1816, Elgin sold the
stones for £35,000, half his estimated
costs, and they were acquired by the British Museum in London, but only after a
Parliamentary Select Committee—a very
high-level body of inquiry—debated the
legality of Elgin’s ownership. Elgin had
been attacked by campaigners (then as
now) for “vandalism,” but Elgin argued
the sculptures would be better cared for
in Britain and cited his permissions, documentation which campaigners for the
return of the Marbles often now believe
supports their claims. The committee
allowed the Elgin Marbles to stay in Britain. They are now displayed by the British Museum.
The Parthenon Diaspora
The Parthenon and its sculptures/
marbles have a history which stretches
back 2500 years, when it was built to
honor the goddess Athena. It has been a
Christian church and a Muslim mosque. It
has been ruined since 1687 when gunpowder stored inside exploded and attackers bombarded the structure. Over
the centuries, the stones which both constituted and adorned the Parthenon had
been damaged, especially during the
explosion, and many have been removed
from Greece. As of 2009, the surviving
Parthenon sculptures are divided among
museums in eight nations, including the
British Museum, the Louvre, the Vatican
collection, and a new, purpose-built museum in Athens. The majority of the Parthenon Sculptures are split evenly between London and Athens.
Greece
Pressure for the return of the marbles to
Greece has been growing, and since the
1980s the Greek government has officially asked for them to be permanently repatriated. They argue that the marbles

are a prime piece of Greek heritage
and were removed with the permission of
what was effectively a foreign government, as Greek independence only occurred a few years after Elgin was collecting. They also argue that the British Museum has no legal right to the sculptures.
Arguments that Greece had nowhere to
adequately display the marbles because
they can’t be satisfactorily replaced in
Parthenon have been made null and void
by the creation of a new £115 million
Acropolis Museum with a floor recreating
the Parthenon. In addition, massive
works to restore and stabilize the Parthenon and the Acropolis have been, and are
being carried out.

ens and Greece, and their significance for
world culture. This, the Museum’s Trustees believe, is an arrangement that gives
maximum public benefit for the world at
large and affirms the universal nature of
the Greek legacy.”
The British Museum has also claimed
they have a right to keep the Elgin Marbles because they effectively saved them
from further damage. Ian Jenkins
was quoted by the BBC, while associated

The British Museum’s Response
The British Museum has basically said
'no' to the Greeks. Their official position,
as given on their website in 2009, is:
“The British Museum’s Trustees argue
that the Parthenon Sculptures are integral to the Museum’s purpose as a world with the British Museum, as saying “If
museum telling the story of human cul- Lord Elgin did not act as he did, the sculptures would not survive as they do. And
the proof of that as a fact is merely to
look at the things that were left behind in
Athens.” Yet the British Museum has also
admitted that the sculptures were damaged by “heavy-handed” cleaning, although the precise level of damage is disputed by campaigners in Britain and
Greece.
Pressure continues to build, and as we
live in a celebrity-driven world, some
have weighed in. George Clooney and his
tural achievement. Here, Greece’s cultur- wife Amal are the most high profile celebal links with the other great civilizations rities to call for the marbles to be sent to
of the ancient world, especially Egypt, Greece, and his comments received what
Assyria, Persia, and Rome can be clearly is, perhaps, best described as a mixed
seen, and the vital contribution of ancient reaction in Europe. The marbles are far
Greece to the development of later cul- from the only item in a museum which
tural achievements in Europe, Asia, and another country would like back, but they
Africa can be followed and understood. are among the best known, and many
The current division of the surviving people resistant to their transfer fear the
sculptures between museums in eight complete dissolution of the western mucountries, with about equal quantities seum world should the floodgates be
present in Athens and London, allows open.
different and complementary stories to
be told about them, focusing respectively
on their importance for the history of Ath-

Today all surviving decorative sculptures and marbles from the Parthenon
are found in museums; there are fragments in Paris, the Vatican, Copenhagen, Munich, Vienna and Würzburg. Of the 50% of the original sculptures that survive, about half are in the
British Museum and half in Athens.
In 2008, Italy's president returned a
piece of the frieze from the Parthenon
temple to Greece after some 200
years. President Giorgio Napolitano
said the move was part of a campaign
to restore artefacts "torn from their
context". The piece returned by President Napolitano had been in Palermo,
Sicily, since the early 19th century. It is
now on permanent loan to the Acropolis Museum.
In 2006 a smaller fragment of the
Parthenon frieze - a man's heel - was
returned to Athens by the University of
Heidelberg in Germany.
Within Britain, protests arise from
time to time and many British support
the return of the “Elgin Marbles” to
Athens. Scholars that have studied the
history and documents also support
the return. An expert on this topic,

Professor Anthony Snodgrass of the
University of Cambridge writes
“Whatever has been said later, in justification of his actions, about his saving
the Marbles from destruction, we have
clear documentary evidence that at
the outset, when first appointed as
British envoy to the Ottoman Sultan in
Constantinople, he wanted the Marbles as decoration for the NeoClassical mansion whose building he
had recently commissioned at the family seat at Broomhall in Fife. This is beyond dispute. What made him change
his mind in 1816 and negotiate the
sale of the Marbles to the British government was sheer financial pressure:
the cost of their transportation had
vastly exceeded his predictions, and to
this was added the price of the various
inducements given to the officials on
the spot in Athens to persuade them
to allow him to detach them from the
building. Next, this last point does not
mean, as constantly stated in the British press, that Elgin “bought” the Marbles, comforting though that would be
to certain mentalities. If I go into an
expensive jeweller's, go up to the as-

-from an article in the British journal “Nineteenth Century” (1890-91) entitled “Give back the Elgin
Marbles” by Frederic Harrison – prominent Oxford academic, historian and jurist

“The Parthenon Marbles are to the Greek nation a thousand times more dear
and more important than they can ever be to the English nation, which simply
bought them. And what are the seventy-four years (in 1890) that these dismembered fragments have been in Bloomsbury when compared to the 2,240
years wherein they stood on the Acropolis… Athens is now a far more central
archaeological school than London. Of course, the sneer is ready, ‘Are you
going to send all statues to the spot where they were found?’ This is all nonsense. The Elgin marbles stand upon footing entirely different from all other
statues. They are not statues: they are integral parts of a unique building, the
most famous in the world.”

British Public opinion

sistant at the counter and say “Here is
ten thousand pounds in cash for you, if
you will look away while I take that
much more valuable diamond in the
window”, who is going to say that I
have bought that diamond? Yet this is
essentially what Elgin did. The officials
in Athens were minor, underpaid and
precarious in the tenure of their posts.
They were not the owners: what concerned them was whether they would
be called to account for allowing the
Marbles to be taken, and it required
considerable inducement to make
them do this”.
After closing its doors for over 100
days due to Covid-19, the British Museum opened on Aug 28, 2020.
Among the first visitors to the museum
were protestors demanding the return
of the Parthenon marbles to Greece.
Protestors dressed as a Caryatid and
Lord Elgin got worldwide attention
and broadened awareness of this ongoing debate issue.

A poll conducted by the British
polling agency YouGov found
that more British people believe that the Elgin Marbles
should be returned to Greece
than believe they should be
kept in Britain. The poll found
that 37% of people wanted the
Elgin Marbles to be returned to
Greece, while only 23%
thought the marbles should
remain in Britain. Thirty-two
percent said they did not care
either way and 7% said they did
not know which perspective
they supported.
There is also strong support in
the international community for
the Elgin Marbles to be returned. UNESCO (the United
Nations Educational, Scientific,
and Cultural Organization) and
the European Union both support the Parthenon Marbles being repatriated to Greece.
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By Zuzanna Stanska

Greek art and sculpture has had a profound effect on art throughout the ages.
Many of the styles have been reproduced and copied.
You should know that Modern scholarship identifies three major stages of a Greek sculpture:
Archaic, Classical, and Hellenistic. Frequent subjects were the battles, mythology, and rulers of
the area, historically known as ancient Greece. Regarding the materials, Greek sculpture was
most often in bronze and porous limestone. While bronze seems never to have gone out of
fashion, the material of choice would eventually become marble. There is a trouble with bronze
– it was a very precious material. Therefore, very often the original bronze sculptures were
melted down. Also a fun fact – original Greek statues were brightly painted, but after thousands
of years, those paints have worn away. So the whole idea of classicism being white and
“elegant” is a huge MYTH.
1. Venus de Milo
It’s widly believed that this Grecian statue depicts the Greek Goddess of love and beauty, who was
often rendered half-naked. However, some have suggested the sculpture is not Aphrodite/Venus, but
Amphitrite, the sea goddess who was particularly adored on Milos. Still others have proposed she’s

Victory, or perhaps a prostitute. Her arms, which have been long missing, would-be context clues.
The farmer Kentrotas, who found the whole statue in 1820, also found fragments of an arm and a
hand. However, as Venus de Milo was being reassembled, those arms were discarded for having a
“rougher” appearance.
2. The Moschophoros

Moscophoros, which means “the calf-bearer,” was found in fragments in the Perserschutt in the

Acropolis of Athens. The statue is estimated to have originally measured 1.65 meters (5.4 ft) in
height. According to an inscription on its base, the statue was a votive offering to the goddess Athena by a certain Rhonbos (although the name is not entirely legible). It is thought to represent
Rhonbos himself, bringing sacrifice. Moscophoros is a typical Archaic sculpture – static and naked,
with a smiling face.

3. Artemision Bronze

The Artemision Bronze is thought to be either Poseidon or Zeus. Fishermen found it off the coast of

Cape Artemisium in 1928. The figure is more than 2 meters in height. There are still debates over the
subject of this sculpture because its missing thunderbolt rules out the possibility that it is Zeus, while
its missing trident also rules out the possibility that it is Poseidon. It has always been associated with
ancient sculptors Myron and Onatas. It is certainly the work of a great sculptor of the early Classical
period, notable for the exquisite rendering of motion and anatomy.
4. Hermes of Praxiteles
Created in honor of the Greek god Hermes, Hermes of Praxiteles represents Hermes carrying another
popular character in Greek mythology, the infant Dionysus. The statue was made from Parian marble
and historians believe the ancient Greeks created it during 330 BCE. It is known today as one of the
most original masterpieces of the great Greek sculptor Praxiteles. The face and torso of Hermes are
striking for their highly polished, glowing surface. The back, by contrast, shows the marks of the rasp
and chisel, and the rest of the sculpture is incomplete.
5. Winged Victory of Samothrace
A 200 BCE. marble sculpture depicting the Greek goddess Nike, the Winged Victory of Samothrace is considered today as the greatest masterpiece of Hellenistic sculpture. The Louvre displays
it currently, and it is among the most celebrated statues in the world. It was created between 200 and
190 BCE, not to honor the Greek goddess Nike, but to honor a sea battle. The Macedonian general
Demetrius first erected it following his naval victory in Cyprus.
The nude female body is revealed by the transparency of the wet drapery, much in the manner of

classical works from the fifth century BCE, while the cord worn just beneath the breasts recalls a
clothing style that was popular beginning in the fourth century. In the treatment of the tunic, which in
some parts brushes against the body and in other areas billows in the wind, the sculptor has been
remarkably skillful in creating visual effects.
6. Laocoön and His Sons
A statue currently situated at the Vatican Museum in Rome, ‘Laocoon and his Sons,’ is also known as
the ‘Laocoon Group.’ It was originally created by three great Greek sculptors from the island of
Rhodes, Agesander, Polydorus, and Athenodoros. This life-size statue is made of marble and depicts
a Trojan priest named Lacoon, together with his sons Thymbraeus and Antiphantes, being throttled
by sea serpents. In style it is considered “one of the finest examples of the Hellenistic baroque” and
certainly in the Greek tradition. However, it is not known whether it is an original work or a copy of an
earlier sculpture, probably in bronze, or made for a Greek or Roman commission.
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In appreciation of all the hard work and time
volunteered by members of the community, we wish
continued success for The Greek Affair.

The Sosangelis Family

FIGHTING FOR FREEDOM

It was mid-December 1940, approximately fifty days after the outbreak of the
Greco-Italian war, when the American
magazine
”LIFE”
featured
a
Greek Evzone on its cover. At that time,
”LIFE” magazine was the leading American publication in photojournalism.

At a time when photographs were relatively rare in newspapers and magazines,
the team at ”LIFE” managed to create this
major new innovation of making photographs the center of a story, rather than the
text behind them.
Not even two months after the unjustified aggression of Mussolini’s Fascist Italy against Greece, the entire free
world was talking about the heroism this
small nation was showing against a powerful member of the Axis Powers.

nia, liberating the lands of Northern Epirus,
where the majority of inhabitants were ethnic Greeks.
American society, still not actively engaged in what was then viewed widely as
just another endless European war, was
beginning to hear about Greece’s heroic
resistance against the darkness of Fascism
and Nazism. For many back then, Greece
was no less than a modern incarnation of
David, who was courageously fighting
against Goliath.
Featuring a Greek soldier wearing the
traditional costume of the Evzones in front
of the Temple of Olympian Zeus in Athens,
playing the trumpet as a call to arms, the
photograph was meant to become an iconic
symbol for the Greek nation.

An ode to the soul of a country which
The Italians not only had not managed never compromised with fear and represto conquer Greece by the time of the pho- sion, fighting against all odds to retain its
to’s publication, but Greek soldiers were most valuable possession: freedom.
actually pushing the Italians back to Alba-

Dr. Dean Karalis M.D.
Proud to Support
The Greek Affair

www.ccpdocs.com

In loving memory of

Louis & Goldie

Vastardis

beloved parents,
grandparents, and
great grandparents.
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