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H coapadocioxi AYeoTixy xou Traditional farming and agricultural
XTNVOTEOPLXN L@ 6TO AUdQL life in Amari

L AUAPIWTEC SlaxPoVIKA dlatneoUV TNV TAvAPXALa OXEON LE TNV YN TOUC, esidents of Amari maintain the relationship with their land overtime and

elval avBpwrol PIAoUXOL, EVYEVEIG Kal PINOEEVOL. they are peaceful, kind and hospitable people.

H kUpla aoyxolia toug Baciletal otov Mpwtoyevr ToUén, we emi TO Their main occupation is based on the primary sector and mainly in
meioTov otn Fewpyia, 6mou Kuplapxei N EAatokopia. H Ktnvotpogia aokeitat pe tov agriculture, where olive cultivation dominates. Livestock takes place with the
mapadoaolakod TPOTO, e KoTadia eAeVBepNC BOOKIAC. traditional way, with free-range herds.

Ta mapayopeva oxedov BLOAOYIKA TTPOIOGVTA QUTIKAG Kal (WIKAG TTPOEAEVOEWC, Eival Almost-biological products of animal and plant origin are healthy and of excellent
UYIEIVA Kal APLoTNG TTOLOTNTAG e UEYAAN SlaTtpo@Ikh agia. quality and have high nutritional value.

To eUyeuoTO AASI TNG XOVTPOMAG, T YAAOKTOKOUIKA KA TO KPEAC, TA VOOTIA ¢POoUTa Tasty olive oil of chondrolia, dairy products, meat, delicious fruits (cherries, apples,
(kepdota, urAa, axhadia KAL), Ta Avudpa KNTEUTIKA (a6 TNV opelvr Teploxr Moug pears etc), dry horticulture (from the mountainous area Gious Campos), the wine,
Kaprog), o kpaoi, To péN, Ta dypia Bpwotpa xopTa, amoteholy T Slatpo@iki Bdon the honey and the wild edible greens shape the nutritional basis of the residents,

0iKwV, UM Vv KaAr vyeia Kat 0Tn pakpofidtnta Toug. contributing to their good health and their longevit

g To épyo «Xuavon kai MAnpogoptako YAiké Afjuov Auapiov» tival evtaypévo otov Afova lMpotepatdtntag 7 “Asipdpoc Avantuén Kal
P Mowdtnta Zwng otnv Mepipépela KoNntng” pe K.O.MN. 61 «OAokAnpwuéva Zxédia yia Tnv AcTIK Kat AypoTik Avayévvnon» oto TAaiclo Tou y EZ"A
el npoypduuatoc «ONokAnpwpéva Ixédia Avantuénc Meptoxwv Yraibpou (OZAMY) Ajuou Apuapiou» tou E.M. Kprtng kat NAowv Atyaiou 2007-2013. 2007-2013
To épyo ouyxpnuatodoteital amé To Eupwmaiké Tapeio Mepipepeiaki Avantuéng (ETTA). 5 B TN

Eupwnaikh Evwon
Eupwnaiké Tapeio
Nepipepeiakns Avantugns

Me tn ocuxpnpatrodotnon tng EAAadag kat tng Evpwmnaikng Evwong
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a televTaia xpdvia €xel aANGEeL onpavTika o Tpomog (wng oTnV KpNTIKN UMalBpo.

O1 véeg ouvBnKeg epyaoiag kat n Texvoloyia €xouv SlapopoTOINCEL TOV TPOTIO

(WN¢ KAl TIG TAPAYWYIKEG SpaoTNPIOTNTEG.
Mapd TiIc aAayéC auTég OUCIaoTIKA O TPOmo¢ (WG TwV KATOIKWV Tou Auapiou Kat
ol KaBnuepvég ouvrBelec Toug SlatnEolV TTOANG amd Ta OTOIXEId TNG MAKPOXPOVNG
nmapadoong Tou TOTou. Y& MOANA OTITIa XpnolpomolovvTal akopa makid mapadoaoiakd
EMIMAQ KAl OKELN, TIOU € TIOAU JePAKL ouvTnpouvTal am’ Toug Katoikoug. O apyalelog
(teAAPO) TTOU ATTOTENEDE Y1 AUWVEC TO “EPYOOTACIO” TAPAYWYI G UPAVTWY XPNOIUOTIOLETAL
aKkOUa amod oplopEVEC Yuvaikeg (Hadi pe moANa aAa ekBépata ekTiBeTal 0To “Aaoypa@ikod
Mouagio” Tou Avw Mépouc). MapdaAAnha ot KdTtoikol avalnTolV VEEC LOPPEC OPYAVWONG
TWV TIAPAYWYIKWV dpaocTtnplotitwy Tous. H Asitoupyia tou uvaikeiov Zuvetaiplopol
"Tepakiva” kabwg kat Tng Avamtulakng Etaipeiag Apapiou (A.N.E.A.), oTtoxo €xouv Tnv
TIAPACKELT, CUOKELATIA Kal TPowOnon oTnV ayopd ayvwy TapadooloKwV mPoiovVTwY
™G mePLOXAC. H avamtuén AWV Hop@WV TOUPIGHOU AmOTEAE OTOXO Yia TNV TIEPLOXT KAl
TIPOG AUTO OUVTEIVOUV TEAEUTAIQ, EVEPYELEC KAl SPATELS TOTTIKWV QOPEWV Kal IS1wTWV. HON
€xouv dnuioupynBei a€IONOYEC TOUPIOTIKEG UTTOOOUEC IE XWPOUG E0TIOONG Kal SIapoVAG.
O1 TOPAYWYIKEG SPAOTNPIOTNTEG TWV KATOIKWY Tou Apapiou KAAUTITOuV AéOV pEYANO
MEPOG TWV AMAUTHOEWV Kal TwV VEwv ouvOnkwv (wri¢ mou éxouv Slapopewbei, o€
Sl0pOPETIKOUG TOMEIC TOU OTNPEIfoVTal 0T OUYKPITIKA QUOIKA — KAUATOAOYIKA
TTAEOVEKTILATA TNG TIEPLOXNG.

Ktnvotpopio

O1 piCeg TnG atyompoBatotpogiag Tng meploxig Tou Apapiov 6w Kat OAOKANPOU Tou
Wnhopeitn, xdvovtal péoa otoug puboug tTng apxaldtntag. Xtnpiletal oe pikpd (wa
(aiyec, mpoBata) eAeBepng BOOKNAG Kal KUPIWG QUOIKNAG EKTPOPAG ME Aypla XOpTa,
Botava kat apwpatikolg Bapvoug (paockopunAtd, Bupdpt KA. ATTOTEAECUA AUTNG TNG
MOP®AG KTNVOTPO®IAG Eival N mapaywyr) MOIOTIKWY YAAAKTOKOUIKWY TTPOLOVTWY, OTIWG
1o vTomio TUpI, YpaPiépa, kepaloypaflépa, Ke@aloTtupl, YAUKIA Kat §ivA pulriBpag K.a..
Mpokeltat yia mpoidvTta mou SV IEPIEXOUV XPWOTIKEG OUGIEG, EVIOXUTIKA TNG YEUONG OUTE
AANEC TIPOOOETEC UAEC.

EAoroxoldiépyeia

Alaxpovikd n e\d @aivetal va amoteAei To Bacikd mpoidv Tou vnotol kal To Audpt
yivetal évag amd Toug ONUAVTIKOTEPOUC EAAIOTIOPAYWYOUC TOTTOUG TNG Kprtng, 1600
o€ OTL APOPA OTNV EKTACT TWV KAANEPYELWV OGO KAl OTNV TTOLOTNTA TWV TAPAYOUEVWV
mPoIOVTWY. ONOKANPN N KoIAdSa Tou Apapiou Kat ot TAAyLEC Twv Bouvwv KaAUTTovTal
and mavdpyata eEAAGSEVTPA, TTOU GUYKPOTOUV €vav amd Toug TTAéov mapadoclakoug
ehalwvec Tng KpRtng, o ehatwvag tne «Apmadidc» amd tov omoio mapdyetal Kal n
PNUIOPEVN «Opouuma Aumadlacy, Eva eKAEKTO €i60¢ Bpwaolung ENAC LE avayvwplon
TIPOOTATEVOUEVNG TIPoéAeuanG —MOTT, CUPPWVA PE TNV OXETIKH UTTOUPYIKH anmé@aon.

AYQOTOVQLGWOG

H avdmtuén tou aypoTouplopol Katd Ta TEAEUTAIO Xpovia oTo Audpt, cUpBAAel
amo@ACIOTIKA 0T Slagopomoinon TNG AYPOTIKNAG OIKOVOUIAG KOAMEQYWVTAC TIG
ouvOrkeg yla Tn Snuioupyid CUUMANPWHATIKOU €I00GAUATOG Kal TNV emiteudn
TOANOTAACIOOTIKWY AMOTEAECUATWY péoa amd TNV aAAnAemidpacn pe Toug AANOUG
TOWEIC TNG TOMIKNAG olkovopiag. Ot umodopég AypOTOUPIGHOU APOPOUV KUPIwG OTn
Snuloupyia KAl EKOUYXPOVIOUO TAPASOCIOKWY KATAAUATWY, XWPWV €0TIOONG,
EMOKEPIUWY AYPOKTNUATWY, KATACKNVWTIKWY KEVTPWY, UIKPWV CUVESPIOKWY XWPEWV
K.Q., TIOU TIPOO@EPOLV SUVATOTNTEG CUYXPOVNG Kal AVETNG QINOEEVIAC TWV EMOKEMTWY
NG MEPLOXNG.

OwoTteyvio

Ol MHIKPEG ETIKEIPAOELG, TOOO TOU TOMEA TNG METATOINONG 00O KAl TOU TOMEN TwV
UTTNPECLWY, ATTOTEAOUV IO CNUAVTIKY TTAPAMETPO TNE TOTTIKIAG OIKOVOiag Tou Apapiou.
‘Evag peydhog aplBuog amo auTég TIG EMIXEIPHOEIC SPAOTNPIOTOLETAL OTN METATOINGN
NG TPWTOYEVOUG TTOPAYWYNG TOPAYOVTAG TIOIOTIKA TIPOIOVTA, KUPiwG OTO TOUEQ
TWV TUPOKOUIKWV TIPOIOVTWY, OPTOOKEVAOUATWY, TPOIOVIWV €Ndg, ehaitoAddovu,
TMAPASOCIOKWY TEXVWVY K.d.. ZNUAVTIKO pONO O0TNV TOTIKN OlKovopia maifouv emiong ol
EMIYXEIPAOELC TTAPOXIG UTTNPECIWVY, Ol omoieg cUUBAAOUV oTnV BeATiWON TNG TOLOTNTAG
(wNAE TwV KaToikwv.

Apouoatixd GuTd

H mepiouAoyr Kal Xprion TwV apWHATIKWY GUTWV anmoTeAEl pla omoudaia mapadoalakn
SpaotnpldtnTa yia 6An tnv Kprtn, agou 1o vnoi éxel éva amd Ta 1o mAolaola Kal o
evOlaPEPOVTA OIKOOUOTHMATA TNG EUpWTING, UE HEYANO OPIBUO EVONUIKWY OPWUATIKWY
— BepaMEVTIKWVY PUTWV. XTNV EUPUTEPN OPELVH TIEPLOXH TOU Apapiou cuvavtoUpe TARB0G
Botavwy, mou €xouv xpnaotpomotnBei amd Tnv apxaldTnTa YEXPL CHUEPA WG PAPHUAKEVTIKA
@UTA. Ta eKTTANKTIKA BOTAvVA QUTPWVOULV OTIC ATTOKPNUVEG TTAQYIEC TWV BOUVWV TNG
TIEPLOXNG KAl CUAAEYOVTAL OO EUTIEIPOUG CUANEKTEG Yia va amoénpavBolv KaTw amod
PUOIKEG OUVONKEG Kal va o6nynBouv aTa oUyXPOoVa CUCKEUAOTHPLA, XWPIG KAULA XNUIKH
1 AAAn eme€epyaoia.

Xoota

H kpnuki xAwpida mapeixe Slaxpovikd oToug Kpntikoug Tn duvatdtnta piag
OIKOVOUIKAG, UYLEWVAG KAl EVKOANG Tpo®NG. Ta xdptamou BpiokovTtal o€ PeYANEG EKTATELG
Kal TIOIKIAIEG OTNV TTEPLOXT) TOU AAPIOU TIG TIEPIOCOTEPEG POPEC KATAVAAWVOVTAL WHA.
MapdAAnAa ol yeuoTikéG ouvhBeleg TwV KATOoKwV Tou KABe xwplol kabopiouv Ox1
pOVOV TouG oLVSUAGHOUE TWV XOPTAPIKWY OANG KL TOUG TPATTIOUG HAYELPEUATOC. [TOANG
amd ta xépta xpnoipomolribnkav yia moAhoU¢ alwveg otn Adikr BepameuTikn, dmwg
akplBwg eixav xpnotpgomotnBei Kat amd toug omoudaioug ylatpoug TG apxaldtnTag
onwg n KavkaAiBpa (to «TopSUAlov» tou Alookoupidn), n MoAdxa (n «Tpo®r Twv
@OTWYWV» Tou MAiviou) KA.

Kovopég otov Wnhopeity

O emokénteg mou Oa BpeBolv otnv opelvr) TEPLOX Tou Apapiou PETA Ta TEAN
Maiou pmopolv va amolavcouv pia culloylkhy mapadooiakry SpactnpEldTnTa ToU
amd TOPAYWYIKN HETATpémeTal o€ pia ekdridwon Slaockédaonc. Mpdkeral yia Tig
Koupéc Twv mpofdtwv mou maipvouv tn pop@r mapadociakol mavnyuplol Kal ou
TIPAYUATOTOIOUVTAL OTA OIKOYEVEIAKA UNTATA.

he lifestyle of Cretan countryside has changed a lot the last years. The new
working conditions and technology have differentiated the lifestyle and the
productive activities.
Besides these changes, the lifestyle of the residents of Amari and their daily habits
maintain many elements of the area’s long tradition.
Old traditional furniture and equipment,that are maintained with much love from the
residents, are still used in many houses. The loom is still used by some women, that
had been the textile “factory”for centuries. (It is on display with some other exhibits in
the “Folklore Museum” of Ano Meros.)
At the same time, residents are looking for new forms of organisation of their
productive activities.
The function of Women's Cooperatives“Erato”and “Gerakina”and Amari Development
Coorporation have as a purpose the production, the packaging and the promotion of
pure traditional products of the area in the market.
The development of mild forms of tourism is a goal for the area and the actions of
people and local bodies tend to this lately. Notable tourism infrastructure with
accomodation and dining areas have already created.
Today, productive activities of the residents of Amari cover a big part of the demands
and the new living conditions that have been shaped, in different sectors that are
based on the comparative natural-climatological advantages of the area.

Livestock farming

We can't be sure about the roots of sheep and goat farming in the area of Amari and
the whole Psiloritis, due to the legends of the ancient times. It is based on free-range
little animals (goats, sheep) that are fed mainly with wild greens, herbs and fragrant
shrubs (sage, thyme).

The production of quality dairy products such as local cheese, graviera, kefalograviera,
kefalotyri, sweet and sour myzithra etc is a result of that type of livestock farming.
Moreover, these products don't contain pigments, flavor enhancers or other additives.

Olive Cultivation

Olive tree seems to be the basic product of the island overtime and Amari becomes
one of the most important olive oil production areas of Crete, both in extend and
in product quality. The whole Amari valley and the mountainsides are covered by
ancient olive trees that constitute one of the most traditional olive grow in Crete,. This
olive grow is called “Ampadia” and also produces the famous “Ampadia Throumpa’, a
fine kind of edible olive with Recognition of Protected Designation of Origin (PD.O.),
according to ministerial dicision.

Agrotourism

The development of agrotourism the recent years in Amari, contributes dicisively to
the diversification of the rural economy by developing the conditions for the creation
of additional income and the achievement of multiplier effects through interaction
with other sectors of the local economy. The Agrotourism infrastructures mainly
concern the creation and modernization of traditional accommodation, catering,
visitable farms, camping centers, small conference rooms, etc. that offer modern and
comfortable accommodation options for visitors of the area.

Cottage industry

Small enterprises in both the manufacturing and services sectors, are an important
component of the local economy of Amari.

A large number of these enterprises trades in the processing of primary production,
producing quality products, mainly in the field of dairy products, bakery, olive
products, olive oil, traditional crafts etc.

Service companies also play an important role in the local economy, which contribute
to improving the quality of life of residents.

Aromatic herbs

Collection and use of aromatic herbs is an important traditional activity for the whole
Crete, as the island has one of the richest and most interesting ecosystems of Europe,
with a large number of endemic aromatic - medicinal plants.

In the wider mountainous area of Amari there are many herbs that have been used
since antiquity as medicinal plants.

These amazing herbs grow on steep mountain slopes of the area and are usually
gathered by experienced collectors, dried under natural conditions and then
packaged in modern packaging plants without any form of chemical processing.

Greens

The Cretan flora has provided over time to Cretans the possibility of an economic,
healthy and easy food. The greens that are located in large areas and varieties of the
region of Amari are eaten mainly raw. The culinary habits of the residents of each
village define not only the combinations of herbs but also their way of cooking. Many
of the herbs were used for centuries in folk healing traditions, as they had been used
by the great doctors of the ancient times.

Sheep shearings in Psiloritis

Visitors that will be in the mountainous area of Amari after the end of May can enjoy a
traditional collaborative activity that becomes from a productive to an entertainment
event. It's about the sheep shearing that takes the form of a traditional feast and takes
place in family mitata.




