


KAKAVIA G0

“Akou va d€Ic naidi uou’, You eiMe KANOTE Evac YEPOC Wapdc nou Epaye OAN Tou
N (wri oTN BAAAcoa ‘n yvrola KakaBId eival anAn, dGAa Ta AAa eival YapdCOoUNEG,.
Eueic o1 yapddeg, and ta naAid xpdvia, o drnolov O6puo apdlape, Balaue duo
NETPES, OTAVALE TO TOIKAAI, avABape GwTIA Pe KAadIA and TyUpw Kal YAVAUE
TNV KakaBid. O1 ueyaAUTEPOI O NAIKIG WAPADEG EPTIAXVAV TNV KAKARIA oTnv
napalia ockdBovTac éva pikpd Adkko ota BéToaAa, BadovTac PeTd and ndvw TNV
KaToaPOAa GTNV GWTIA MOU EiXAVE PTIAEE! UE PIkpd EUAQ Kal ppiyava’.

HAéEN 'kKakaBId” eival apxaloeANNVIKA Kal GNUAIVET “To paynTé NMou EXEl UAYEIPEUTES
Péoa oTov kKAKaRo, éva eidog xUtpac.

‘Eva yeuotikd T1agidl emBupel va npoopépel kal o Chef de Cuisine Anuntpng
MnoutcaAng, ue ppéoka Wdpia and To BuBd oTo NidTo oac.

‘Listen my child’, a fisherman who spent all his life at sea told me once, ‘the
traditional ‘kakavia’ soup is simple, all the rest are just fish soups. We, the
fishermen, in the old days, in any bay we anchored, we put two stones, placed
the pot, lit a fire with sticks and cooked the soup. The elderly fishermen cooked
the ‘kakavia’ soup on the beach by digging a small hole in the pebbles, where
thereafter placed the pot, using small sticks and brushwood to kindle a fire.'
The word 'kakavia' is ancient Greek and means ‘food cooked inside a ‘Kakavo’,
a kind of kettle.

Chef de Cuisine Dimitris Boutsalis wishes to take you on an epicurean trip with
fresh fish from the sea onto your plate.



