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Ewcaywyn

O TIOATIOTIKOG TTAOUTOG TNG KUTTpOoU -UALKOG Kal AUAOG-, aTTo-
TUTTWVEL ONUAVTIKOUG 0TAOUOUG 0NV Hakpaiwvn oTtopia Tou
VNOLOU KAL TIAPEXEL OTOLYED YL TN SLApOPpdWon TNG TIOATIO UL
KNG TAUTOTNTAG TWV avOpWTIWY TG AAAd Kal yla T dnpoup-
YK adopoiwon emidpdoswv Aawv pe dladopeTikn Opnokeia,
TIOATLOPO Kal TPoTTo {wng. H B€on g KUttpou oto TtoAuTtdOnTo
YEWOTPATNYIKA OTAUPOSPOUL LeTAEY AVaTOANG Kat AUONG Kal ot
OTEeVEQG eTTADEG TNG HE SUO ONUAVTIKEG TIOALTIOTIKEG TIEPLOXEG,
Tou Atyaiou kat Tng Eyyug AvatoAng, kaBoploav Tnv eEEALEN kat
TNV avartugn Tou TIOATIOMOU TNG, ATtd TNV TIPWLUN KATOKNon
TOU VNolov, TNV évatn XWLetia T.X., LEXPL TIG MEPEG LAG.

Mépav Twv eKATOVTAS WV APXALOAOYIKWY XWPWV KAl UVNUELIWY,
TO TIOAITLOTIKO TOTTi0 TNG KUTtpou TtephapBdvel TIAsLdda Ttapa-
dooewv kal eB{uwV TIou dlatnpouvTal Ao Yevid o€ yevid Kat
ouvdéovTal Apeoa e ToV KUKAO {wng Kal TI§ dpaotnplotnteg
TwV Kuttpiwv: ard ta frpata Twv KUTIPLAKWY AVTIKPLOTWY XOPWV
WG TA YEWHETPLIKA OXEOLA TWV AEUKAPITIKWVY KEVTNUATWY, ATTO TN
Se&loteyvia kat eualobnoia TnG PAATIKYG TEXVNG WG TIG TTavAp-
XOALEG TEXVIKEG TNG AYYELOTIAAOTIKY|G KAL TNG KAAAOOTIAEKTIKNG,
artd TG TaPad00LaKES TIPAKTIKEG SLAXELPLONG TOU UECOYELAKOU
QAYPOTLKOU TOTIOU WG TNV TIAPACKEUT) AAAA KAL TNV TIpoodopd
YAUKWV £8€0UATWYV -01 A KATATEDEV TNGQ KUTIPLOKNG PLA0&eviag.

O dwoeg auTtég TIapaddoeLg, OTOLXELN TNG AUANG TTIOALTIOTIKYG
KAnpovoulag tg Kuttpou, tapgxouv oe kabe Kuttplo kat Kutpla
pia aioBnon ™g TautéTNTAg KAl TNG oUVOEONG HE TIG TIPON-
YOULIEVEG KAL TIG ETIOPEVEG YEVLEG TOU TOTIOU GAAA KL JUE TOUG
Adoug NG gupuTtePNng Tteploxng ™g Meooyeiou. Zuveyilouv
va petafiBadovrat amo yevid og yevid, avarpooappolovtat
OUVEXWG ATIO TIG KOWOTNTEG KAL TIG OUASEG O€ OUVAPTN O e
TIG aVAYKEG TOUG, TO TIEPLBAAAOV TOUG Kal TNV AAANAETIOpaom)
TOUQG UE TN PpUon Kal TNV LloTopia Toug.

‘Exovtagq emiyvwon g onuaciag tg AuAng TTIOATIOTLKYG
KANPOVOULAG, aTtO TNV ottoida eKTNyAdeL N TIOALTIOULKY) TTO-
Aupopdia katl n omoia gyyvdtal T Blwotun avdarmtuén, n
UNESCO uo6étnoe otig 17 OktwBpiou 2003 ) ZuuBaon ya
™ AtagpuAaén tng AuAng MNoAtiotikri¢c KAnpovopudg. H Kuttpog
KUpwoe TN Zuppaon otig 24 OeBpouapiov 2006, evw HEXPL
v 1n lavouapiov 2020, 178 kpdtn pEAN Tou Opyaviopou
eixav kupwoel T ZUpuPBaon.

TUpdwva e TIG TIPOVOLEG TNG, KAOE KPATOG HEAOG odeiAel
va dnuovpynoet éva 1 rieplocotepa Mntpwa AuAng lMoArtt-

oTIkNg KAnpovouldg pe okottd tnv kataypadn, avadel&n kat
TIPOOTACLA TWV OTOLKEIWV TNG AUANG TIOALTIOTIKT|G KANPOVOULAG
TOU, CUUTIEPIAABAVOUEVWYV TWV TIPODOPLIKWY Ttapadooe-
WV, TIAPACTATIKWY TEX VWYV, KOWVWVIKWY TIPAKTIKWY, NOwWV Kat
€0{HWV, TEAETWV KAl E0PTACTIKWY EKONAWOCEWY, YVWOEWV
KL TIPAKTLIKWYV TIOU OXETICOVTAL e TN GUON KAl TO CUUTIAV 1)
YVWOEWV KAL TEXVLKWYV TIOU OXETICOVTAL UE TN XELPOTEXVIQ, TIQ
KOTAOKEUEG KAl TA TIAPASOCLaKA ETIAYYEALATAL.

ErurtAgov, n UNESCO dnuoupynoe tov dlebvn Avtimpoow-
teuTiko KardAoyo Zroyeiwv AuAng lMoAwttotikng KAnpovoutdg
™ ¢ AvBpwmoTnTag, yla IV avadel&n Kal tpooTtacia aplotoup-
YNUATWY TNG AUANG KANPOoVouLag TnG avBpwriottag. Mexpt
oTyung, n Kumpog €xet eyypdel otov AVTIITOOOWITEUTIKO
KardAoyo Tiévte otoxeia: To «/\eukapitiko kEvtnuar to 2009,
Ta «Tolattiotd» 10 2011, T «Meooyelakn Alatpodn» 10 2013
(og ouvepyaoia pe v EAAGSQ, TNV loTtavia, v ITaAia, v
Kpoatia, To Mapodko kat tnv MoptoyaAia), Tnv «T€xvn TG
EepOAOLAG» T0 2018 (0 ouvepyaaia pe T FfaAAia, Tnv EABeTia,
Vv EAAGSq, tnv loTtavia, v ItaAia, v Kpoartia kat
YhoBevia), kat Vv «WaAtikr) texvn» (Bulavtivry pouaotkr)) To
2019 (og ouvepyaoia pe TNV EANGSQ).

H Ttapovoca €kdoon Ttapouotadel Ta TPLAVTA TIPWTA OTolEld
AUANG TIOALTIOTIKY)G KANPOVOLLAG TNG KUTpou Ttou cupTtept-
AndOnkav otov EOviko KataAoyo AuAng MNMoAwtiotikni¢ KAnpo-
voutag, tnv mepiodo 2009-2017. ErurAéov, Ttapouotadel Tig
Ttiévte eyypadég g Kumtpou otov Slebvn AvTimpoowreuTiko
KatdAoyo Zroieiwv AuAng lMNoAwtiotikng KAnpovoutdg e
AvBpwrotntag (2009-2019).

H Kurtplakn EGvikn Ettitporty UNESCO kat to Youttoupyeio
TouplopoU eUEATILOTOUV OTLY €kdoom Ba dwaoel Tn duvatdtnTa
0€ VTOTILOUG Kal EEVOUG TIEPINYNTEG va avakaAUPouv Kal va
Buwaoouv Tov TTAOUTO Twv TIapadocewv kat €0ipwv Ttou dtatn-
pouvTal {wvTtavd og TIOAELG KAl XWwPLA Tou vNnotov. Avadelkvu-
oVTag TN HovadIkoTNTA KAl LLATepOTNTA TWV AVOPWTIWY, TWV
TOTIWY, TWV dPACTNPLOTNTWYV KAl TWV dNULOUPYNUATWY TIOU
OUVOEOVTAL UE TNV AUAN TIOALTIOTIKA KANPovopLd tng Kuttpou,
n Emtpor kat 1o Yodutoupyeio eTdLWKOUV va GupBaAouv
o1 StadUAagr) Tng aAAd kat Tnv a&lotoinor) TG oTov Topea
TOU TOUPLOUOV, e BUOLUO TPOTIO.

Na gxete €va uTtEPOXO TAEIOL CUAAEYOVTAG EIKOVEG, LUPWILEG,
YeuoeLg kal 1ixoug Tg Kurpou.

Introduction

The cultural wealth of Cyprus -both tangible and intangible—
reflects key milestones of the island’s eight-thousand-year
history and sheds light on the formation of the Cypriots’ cultural
identity through constructive and enriching interaction with
peoples of different religious and cultural practices and ways
of life. The coveted geographic position of Cyprus at the geo-
strategic crossroads between East and West and its close
cultural contacts with the civilizations of the Aegean and the
Near East marked the development of the Cypriot civilization
from the island’s early human habitation, in the early ninth
millennium BC, to this day.

In addition to the hundreds of archaeological sites and
monuments, the cultural landscape of Cyprus includes a
wealth of traditions and customs that have been preserved
across generations and are directly linked to the lives and
activities of its inhabitants: from the steps of the Antikristos
dances to the geometric patterns of Lefkara laces; from the
skill and sensitivity of the art of Byzantine chant to the ancient
techniques of pottery and basketry; from traditional agricultural
practices related with the Mediterranean landscape to the
preparation and serving of sweet delicacies — a hallmark of
Cypriot hospitality.

These living traditions are an integral part of the intangible
cultural heritage of Cyprus. They provide every Cypriot with
a sense of identity and continuity with previous and future
generations and constitute links with the cultures and peoples
of the wider Mediterranean basin. They are still passed down
from generation to generation and are constantly adjusted
by communities and groups in accordance with their needs,
their environment and their interaction with nature and history.

In October 2003, acknowledging the importance of intangible
cultural heritage as a mainspring of cultural diversity and a
guarantee of sustainable development, UNESCO adopted
The Convention for the Safeguarding of the Intangible Cultural
Heritage. Cyprus ratified the Convention on 24 February 2006.
As of 1 January 2020, 178 UNESCO State Parties have ratified
the Convention.

According to the Convention’s provisions, each State Party
must create one or more inventories of the intangible cultural
heritage presentinits territory in order to ensure the protection,
development and promotion of intangible cultural heritage,

including oral traditions, performing arts, social practices,
rituals and festive events, knowledge and practices concerning
nature and the universe and techniques related with traditional
craftsmanship and traditional professions.

Moreover, UNESCO has created the international Representative
List of the Intangible Cultural Heritage of Humanity for the
promotion and protection of masterpieces of humanity’s
intangible heritage. So far, Cyprus has inscribed five elements
on the Representative List: “Lefkara laces” in 2009, “Tsiattista
poetic duelling” in 2011, “Mediterranean diet” in 2013 (in
collaboration with Greece, Spain, Italy, Croatia, Morocco
and Portugal), “The art of dry stone walling, knowledge and
technique” in 2018 (in collaboration with France, Switzerland,
Greece, Spain, Italy, Croatia and Slovenia) and “Byzantine
Chant” in 2019 (in collaboration with Greece).

This publication presents the first thirty elements of the
intangible cultural heritage of Cyprus inscribed on the National
Inventory of Intangible Cultural Heritage between 2009 and
2017. These include the five elements Cyprus inscribed on the
Representative List of Intangible Cultural Heritage of Humanity
between 2009 and 2019.

The Cyprus National Commission for UNESCO and the Deputy
Ministry of Tourism hope that this publication will encourage
local and foreign visitors alike to discover and experience the
rich traditions and customs practiced and celebrated in the
island’s villages and cities. By highlighting the unique traits of
the people, places, activities, artefacts and products associated
with the intangible cultural heritage of Cyprus, the aim of the
Commission and of the Deputy Ministry is to contribute to
its safeguarding and promote its effective use in sustainable
tourism development processes.

Have a wonderful journey gathering the images, scents, flavours
and sounds of Cyprus.
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Elements inscribed on the
National Inventory of Intangible Cultural Heritage
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N\euKapiTIko KEVTNUA
Lefkara laces (Lefkaritiko)

11

Towartiotd 13
Tsiattista poetic duelling

Meooyelakrn dlatpodn) 15
Mediterranean diet

AavtéAa mmiAda 17
Pipilla needlepoint lace

Aavtéleq Bevic N MITTWTES Kal aBNeViTIKN OASTIAOUUN SavTéAa 19
Pittota or Venice needlepoint lace (reticella type) and Athienou lace

H t€xvn TnQ KaAABOTIAEKTIKNG Kat PaBoTAeKTIKNG oTa AlBadia 21
Basket and straw weaving in Livadia

To kamrouBkuwtiko Padbi 23
Reed-mat weaving from Kapouti

H téxvn g EepoAbLag 25
Art of dry stone walling, knowledge and techniques

Apkatéva Kouloupla 27
Arkatena artisanal rusks

To kapvaBaAL Tng Aepecov 29
Limassol (Lemesos) Carnival

H mtavryupn tou KatakAuopou 31
The Kataklysmos fair (celebrating Pentecost)

O¢atpo okwv - Kapaykiolng 33
Shadow theatre — Karagiozis

‘EOa Ttapadoolakou KUTIplakov yApou 35
Cyprus traditional wedding customs

QUOKIWITIKA KEVTIUATA TOU APYAAELOU 37
Fythkiotika loom embroideries

AavteAa pepBoAITEG 39

Fervolites lace

00000000000000600

Mapadootakn ayyeloTAQOTIKY) KOKKIVOU TINAOU oTov Aylo AnunTpLo 41
Traditional red clay pottery in Agios Dimitrios

Mapadootakr) ayyeloTAAoTIKY) KOKKIVOU TtnAoU oTov Képvo 43
Traditional red clay pottery in Kornos

Eduaiwpévn kepautkr) g AammBOou 45
Glazed pottery of Lapithos

H téXVN ™NQ KAAABOTIAEKTIKNG 0T Meodyn 47
The craft of basket-weaving in Mesogi

H téxVn TNQ MAAAKY |G KAAAOOTIAEKTIKNG 0TO AKPWTNPL AEUECOU 49
The craft of soft basket-weaving in Akrotiri, Limassol (Lemesos)

Mapadootakr) ayyeloTAaoTIKY) TEXVN Tou Dowviou 51
Traditional pottery from Foini

NAarmBwwTtika paxaipla - totakkovOkia 53
Lapithos knives — small pocket knives

MaoxaAwd mapadoaotakd Tavidia 55
Traditional Easter games

Kuttplakoi tapadoaotakol xopot 57
Cyprus traditional dances

Waktikr) téxvn (Bulavtivr) pouaotkr) 59
Byzantine chant

To Ttavnyupt Tou Ayiou wkd otnv ABnévou 61
Saint Fokas Religious Fair in Athienou

H mtapddoon tng aptorotiag otnv ABnévou 63
Bread-making tradition in Athienou

KoaviwTtika yAutQiotd 65
Glydjista sweets from Koilani

ZUPWTOG TITaAoulEg 67
Sourdough palouzes (grape must pudding)

MoAtég oTaduAlov 69

Grape mash


http://www.unesco.org.cy/Programmes-Ethnikos_Katalogos_Aylis_Politistikis_Klironomias_tis_Kyproy,GR-PROGRAMMES-04-02-03,GR
http://www.unesco.org.cy/Programmes-Intangible_Cultural_Heritage_of_Cyprus,EN-PROGRAMMES-04-02-03,EN
https://ich.unesco.org/en/RL/lefkara-laces-or-lefkaritika-00255
https://ich.unesco.org/en/RL/tsiattista-poetic-duelling-00536
https://ich.unesco.org/en/RL/mediterranean-diet-00884
https://ich.unesco.org/en/RL/art-of-dry-stone-walling-knowledge-and-techniques-01393
https://ich.unesco.org/en/RL/byzantine-chant-01508
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Tottikd Movuoeio MNapadoolakng
Kevtntkng kat Apyupoxoiag, Aeukapa
Local Museum of Traditional Embroidery
and Silversmith-work, Lefkara

Aypog, EppAnuatikn Kowotnta

yla ™ Meooyelakn dlatpodrn

Agros, Emblematic Community

for Mediterranean diet

Movuoeio Aavtélag MmiAAq,

lepag Mowng Tipiou Ztavpou Opodoug
Pipilla Needlepoint Lace Museum,

Holy Cross Monastery Omodos
KaAAwikelo Anpotikdo Mouoeio ABnévou
Kallinikeio Municipal Museum of Athienou
Movuoeio Mvnung KaAapoupytkng
Anpovu AlBadiwv

The Craft of Caning Museum, Livadia
Kévtpo MepBaAAovTikng

Ekmaidevong Akpwtnpiou

Akrotiri Environmental

Education Centre

Movuoeio NAdikng Téxvng Kumtpou

Cyprus Folk Art Museum

Kévtpo Kuttplakng Xeipotexviag,
Yrmpeoia Kuttplakng Xelpotexviag
Cyprus Handicraft Centre,

Cyprus Handicraft Service

E6GvoAoyké Mouoeio Kuttpou
Ethnological Museum of Cyprus

Kuttplakd Mouoeio
Cyprus Museum
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Nevkapitiko kEvInua

Lefkara laces (Lefkaritiko)

* Napadoolakeg XELPOTEX VIEG
Traditional craftsmanship

H kevtnTikn T€XVN UTPE&E LA aTIO TIG ONUAVTIKOTEPEG TIAPADOOLOKEG TEXVES
TwV yuvalkwyv g Kuttpou. To AeukapiTiko KEVTNA eival To TIO aVTUTPOoWw-
TIEUTIKO Selypa NG TTapadooLaKrG KEVINTIKNAG TEXVNG TOU NULOPELVOU XWPLoU
Nevkapa (Mavw kat Kétw) art’ 6Ttou Kat 1 ovopacia tou. ArtoteAel HETEEENEN TWV
KUTIPLOKWYV aoTTe0rTAOUUIWY Tou 180U Kat 190u alwva Kat TwV BEVETOLAVIKWY
davteAwv tuTtou reticella Tou 150u kat 16ou awwva. H dopr| Twv kevinudtwv
AKOAOUBEL JLa povadiky) Kal auotnen oelpd ota oXESLA e EVAAAQyT) KODTWYV Kal
Yeuwtwyv (yepdtwv) oxediwv, Snuiovpywvtag ¢wg Kat okld. [a Tnv Kataokeur
TOUG XpPnotuoTttoleital Aivd VdAoUa o€ GUOIKO XPWHA KAl KAWOTEG O XPWHaA-
TIOMOUG AOTIPOV, EKPOU Kal KadE. To KEVTINUA KATAOKEVALETAL TIAVW o€ €L8LKO
Ha&AapdkL Ttou Pty veL n idla n kevtnTpla. H téxvn Tou Ttiepvd amo yevid os
Yevid, KaBwg oL HEYOAUTEPEG KAL TTLO EUTIELPEG KEVTNTPLEG «LUOUV» TIG VEOTEPEQ,
KEVTWVTAG KAOIONEVEG 0TA OTEVA SPOUCAKLA TOU XWPLOU KAl O€ ECWTEPIKEG AUAEG.
O Aeukapiteq eumopevovtav Ta Kevinuata otnv Eupwrm, Tiq Zkavdvapikeg
XWPEES Kat TNV APEPLKY). To AEUKAPITIKO KEVTNUA YVOTAV KAl 0€ AAAQ XWPLA TNG
Kotpou. Xta ekBepata tou tottikoV Mouoeiou Mapadootakng Kevintikng kat
Apyupoxoiag phoeveital pia evdlapEpouca GUAAOYY) ATt KeEVTATA. To Agu-
KAPITIKO KEVTNUA CUUTIEPIANGDONKE OoToV AVTimpoowreuTiko KatdAoyo AuAng
TMoAwtiotikri¢ KAnpovoutag tg UNESCO 1o 2009.

In the past, embroidery was one of the most important traditional crafts of Cypriot
women. Lefkaritiko embroidery lace is the most representative traditional embroidery
craft of the semi-mountainous village of Pano (upper) and Kato (lower) Lefkara, after
which itis named. It is the continuation and evolution of the 18th and 19th-century
Cypriot asproploumia embroideries and the Venetian reticella laces dating from
the 15th and 16th centuries. Its structure follows a unique and rigorous sequence
of designs alternating between cutwork and stitch filling patterns, creating light
and shadow. A natural linen fabric and threads in white, ecru and brown are
used. The embroidery is created on a special cushion made by the lace-maker
herself. Mastery of the craft is passed from generation to generation, as older,
more experienced female lace makers teach the young in the narrow streets of
the village and courtyards of their houses. The men of Lefkara traded lefkaritika
embroideries in Europe, the Nordic countries and America. Lefkaritiko embroideries
were produced in other villages of Cyprus as well. The exhibits of the local Museum
of Traditional Embroidery and Silversmith-work include an interesting collection
of embroideries. Lefkara laces were inscribed on UNESCO's Representative List
of Intangible Cultural Heritage of Humanity in 2009.
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Towattiota
Tsiattista poetic duelling

* NMpodoplkég TTAPAdOOELS
Oral traditions and expressio

* MapaoTaTikeg TEXVEQ
Performing arts

ns

Ta TolarTiord ammoteAoUV EEXWPLOTO €00G TNG KUTIPLAKNG AdLKNG TIoinoNng Kat
Houaotkng Ttapddoong. Mpodkettal yla autooxXESIEQ OUOLOKATAANKTEG TIOUNTIKES
Snuovpyieg, TIOKIANG KAl OTLyULaiag EUTIVEUONG, TIOU A£yovTal TPAYOUdLOTA e
M ouvvodeia Ttapadoctakwv opyavwy (BLoAl, AaouTto kal taurroutotd). H blat-
TEPOTNTA TWV TOIATTIOTWY EYKELTAL OTO AUTOOXESIO CUVTAIPLAOUA OTiXWV GTNV
KUTTPLOKT) SIAAEKTO, KABWG KaL 0TN 0XE0T CUVAYWVLOHOU TIOU AVATITUCOETAL KATA
N SLAPKELA TNG EKTEAEONG TOUG HETAEY TWV TPAYOUSIOTWY, TWV TOQTTIOTASWV.
Méoo ékdppaong Kal eTILKOVWVIAG, TPOTIOG SlaokEdaong aAAd kat eTtidel&ng g
KaVOTNTAG TOU KABE dnULOVPYOU, TA TOLATTIOTd ATIOTEAOUV SNHODIAN AdiKN
ékppaon oe o0AOkANpN TV Kutpo. I'vwploav Wiaitepn dvoion otny TiEpLoXN TwV
KokKwvoxwpLlwyV Kal 08 HEHOVWHEVA XWPLA OTIwG oTnv Apadimrou Tng ettapxiag
Ndpvakag kat otov Aylo Apppoacto Tng emtapxiag Kepuvelag. Ta totartiotd ouve-
X{louv va petaAaurtadevovTal TipoPoPLKA KAl EUTIELPLKA OTO TIAAICLO KPP WYV KAl
HEYAAWYV £0PTWYV, OTIWG YAEVTLA, YAUOL, TIavnyupla (Kupiwg tou KatakAuouou)
Kat TronTikoi Staywviopol Evtunwotakd eivat ta maAwwuara pe totartiotd, OTiou
TA TOIATTIOTA SladEXovTal TO £va TO AAAO WG ATIAVTNON 1 WG TIPOKANGCT OTOV
«QVTITIOAO» TOIQTTIOTN, HIE ATIOTEAECGHA TO YAEVTL - TIOAAEQ DOPER - va SlapKel yla
wpes. Ta TolatTioTd CUUTIEPNPONKAV 0TOV AVTIITOOOWTTEUTIKO KatdAoyo AuAng
lMoAmiotikn¢ KAnpovoutds tng UNESCO to 2011.

Tsiattista are a special kind of popular Cypriot poetry and music tradition. These
are improvised pieces of rhyming oral poetry, varied and spontaneously inspired,
performed with accompaniment from traditional music instruments (the violin,
lute and tampoutsia). The peculiarity of the tsiattista lies in the impromptu
rhyming of lyrics in the Cypriot dialect, and in the form of competition that unfolds
between the poet-singers, the so-called tsiattistades. A means of expression
and communication, a form of entertainment as well as a way for each creator
to demonstrate his ability, tsiattista are a form of popular folkloric expression
throughout Cyprus. They became particularly popular in the Kokkinochoria
region and in individual villages such as the Aradippou village in the Larnaka
district and Agios Ambrosios in the Keryneia district. The tradition of tsiattista
is passed on orally and empirically in small and large feasts and celebrations,
such as festivals, weddings, fairs (particularly the Kataklysmos fair) and poetic
competitions. Particularly impressive are the poetic duels, where the tsiattista
are performed as a response or challenge to a competing poet-singer, which
means that the feast often lasts for hours. Tsiattista were inscribed on UNESCO's
Representative List of Intangible Cultural Heritage of Humanity in 2011.
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https://ich.unesco.org/en/RL/tsiattista-poetic-duelling-00536

@ Meooysilakn dtatpoodn
@ Mediterranean diet

* KOWwVIKEG TIPAKTIKEG, TEAETOUPYIEG KAl EOPTACTIKEG EKONAWOELG
Social practices, rituals and festive events

* [VWwoeLg Kal TIPAKTLIKEG yla TN pUOoN KAl TO CUUTIAV
Knowledge and practices concerning nature and the universe

H Meooyelakr) dlatpodr) Teptypddel Eva TIoAUdLAoTATO ayabo TIou To ouvoE-
TOUV TA TOTILKA TIPOTOVTA, OL LEB0dOoL TIapaywyng, oL SlaTpodLkeEG ouvnBeLeg, TA
16N, Ta €0ua kat oL TIapaddoeLg TWV EAALOTIAPAYWYWYV XWPwV TG Meooyeiou.
Xapaktnpidetat aro vPnAr) KatavaAwon AaxaviKwy, 0oTipiwy, GpouTwy, EAALO-
AQSovU, SNUNTPLOKWYV KAl MTIAXAPIKWY, HETPLA €WG UWPWNATY) KatavdAwon Paplwy,
XAUNAY KATAVAAWOT] KPEATOG KAL XAUNAN £WG HETPLA KATAVAAWOT) YOAAKTOKO-
MUKWV TtpolovTwy. Ta TpddLua autd KatavaAwvovtal cuvnowg Ye tn ouvodeia
KPAOLOU, EKXUALOUATWYV aTto Botava 1) AAAWYV TOTILKWYV TIPOLOVTWV. H peooyelakn
Slatpodr| TipowBOel TNV KOWwWVIKN AAANAETIO paon Kat Tn SLATENON TWV OLKOYEVEL
AKWV SECUWY, Adou Ta KOWVA yeUATA Eival 0 AKPOYywVLA{0G AIB0G TWV KOWWVIKWY
0wV Kal e0pTaoTIKWY ekdNAWoewV. To 2013, n Meooyelakr) dlatpodr cuuTte-
p\NdOBNke otov AvtirmpoowrteuTiko KatdAoyo AuAng MNoAwtiotikri¢c KAnpovoutdg
™G UNESCO, katortv uttooAng aitnong arod v Kuttpo, Tnv EAAGSa, v loTtavia,
v ItaAia, Tnv Kpoatia, to Mapoko, kat tnv MoptoyaAia. H KUttpog ettieAege v
KOwoOTNTA ToU AypoU oTNnV TIePLoXT) MITOIALAG WG EUBANUATLKY) KOWVOTNTA YId TNV
Tieptypadn g Meooyelakng dlatpodng otny eTikpdateld g. H kowotnta én-
MiCetal yia v Ttapaywyr aAAQvTIKWYV artd Xolpvo kpeag, Ta ottoia ouvodevouv
TO TIapadootako ToTto (Bavia, yia TNV Ttapaywyr] YAUKWY Tou KOUTAALOU KaBweg
KAl POSOCTAYUATOG ATIO AYPLOTPLAVTADUAALEG.

The Mediterranean diet (from the Greek diaita, or way of life) is a varied regime
based on local products, production methods, eating habits and customs and
traditions in the olive-growing countries of the Mediterranean. It is characterised
by high consumption of vegetables, legumes, fruits, olive oil, cereals and
spices, moderate to high fish consumption, low meat consumption and low to
moderate consumption of dairy products. These foods are usually consumed
accompanied by wine, herbal extracts and brews or other local products. However,
the Mediterranean diet encompasses more than just food. It promotes social
interaction, since communal meals are the cornerstone of social customs and
festive events. In 2013, the Mediterranean diet was inscribed on UNESCQO'’s
Representative List of Intangible Cultural Heritage of Humanity, upon submission
of a joint application by Cyprus, Greece, Spain, ltaly, Croatia, Morocco and
Portugal. Cyprus selected the municipality of Agros in the Pitsilia region as the
emblematic community to describe the Mediterranean diet on its territory. The
community of Agros is famous for the production of cured pork meat products,
which accompany the traditional zivania drink, as well as for the production of
spoon sweets and rosewater from wild rose bushes.
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https://ich.unesco.org/en/RL/mediterranean-diet-00884

Aavtéla mumiAAa
Pipilla needlepoint lace

* Napadoolakeg XELPOTEX VIEG
Traditional craftsmanship

H Aetttr) davtéAa tou BeAoviov, N rirtiAAa, artoteAel a&loAoyo Ttapddetypa tng
Adikng téxvNng Kal xelpotexviag Twv Kimplwv yuvatkwv. Gtidyvetal oto xept
HE BEAGVL KAl KAWOTY), € TO SECLUO TIUKVWV KAl ApalwV KOUTIWY TIoU d&vovTatl
otov agpa. H texvikn kal ta ox€8d TG €XO0UV OPOLOTNTEG He TN SavTEAd NG
KwvotavtivouttioAng, Tng Zpupvng Kat Twv vnolwv Tou AvatoAlkou Atyaiou.
INuepa, otnv Kutpo, n téxvn g ruriAAag, Tou YvwoTtou BeAovikourtou, dla-
npeital kuplwg arnod KeEVINTPLES, TIG MTIAAdPAIVEG, OTIG KolvotnTteg Koaviou,
NarmBovu kat Opodoug. MaAaldtepa, KUPLA KEVTPA KATAOKEUNG NTAV, £TIONG, N
Nevkwoia, n Adpvaka, n Nagdog kat n Appoxwotog. H rmmiAAa apyiet tavta
arto To KEVTPO TOU UTIO KATAOKEUT oxediov, Ue e€aipeon ta oxédla oe Awpideqg.
O rurmAAdpatveg dnuoupyouv dtddopa eidn rmmiAAag, OTiwG TIETOETAKLA Kal
TPaTte(OHAVINAA OE TIOIKIAAQ HEYEDT) KAL YEWMUETPLIKA OXNUATA. ALAKOOHOUV ETTIONG
Ue rrTiAAa koupTiveg, LagAdpLa, Koo ata, kat pavtnAla. EEalpetikd deiypata
davtéAag rirriAAag ektiBevtal oto Mouoeio AavtéAag MimiAAag g lepag Movrg
Twuiou Ztavpov oto Opodog, evw o Anpog AarmBou dopyavwvel eBdouadiaia
Hadrpata miriAAag avolktd oto kowo. H davtéAa rirmiAAa cuutepAridhOnke
otov EBvikd KatdaAoyo AuAng lNMoAttiotikng¢ KAnpovoutdg to 2015.

The fine pipilla needlepoint lace is a remarkable example of folk craftsmanship
of Cypriot women. It is made by hand using only a needle and thread, with
tightly or lightly tied knots that are tied in the air, without the use of a cushion.
Its technique and designs are similar to the lace-making technique developed
in Constantinople, Smyrna and the Eastern Aegean islands. Today, in Cyprus,
the craft of pipilla lace-making, the well-known knot-stitch velonokompos, is
preserved mainly in the communities of Koilani, Lapithos and Omodos. Other
important centers of pipilla lacemaking used to be Nicosia (Lefkosia), Larnaka,
Pafos and Ammochostos. A pipilla always starts from the centre of the design
under construction, with the exception of striped patterns. Pipilla lace makers,
the so-called pipillaraines, create a variety of pipilla items, such as doilies and
tablecloths in various sizes and geometric patterns. They also adorn curtains,
pillows, jewellery and handkerchiefs with pipilla. Excellent samples of pipilla
lace are exhibited at the Pipilla Lace Museum of the Holy Cross Monastery in
Omodos, while the Municipality of Lapithos organises weekly pipilla lace-making
classes that are open to the public. Pipilla lace-making was inscribed on Cyprus’
National Inventory of Intangible Cultural Heritage in 2015.
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https://www.youtube.com/watch?v=xw_i-QN-fZM&feature=youtu.be

AavtéAeg Bevic N MITTWTES KAl AONEVITIKN OAOGTIAOUUN davTéAa
Pittota or Venice needlepoint lace (reticella type) and Athienou lace

* Napadoolakeg XELPOTEX VIEG
Traditional craftsmanship

H davtéAa Bevic ) rurttwtr TUTIOU reticella sival TUTIOG KEVINUEVNG SAVTEAAG
TI0U YiveTal pe Tipwtn VAN 1 BapBakepn kKAwotn. H dtadoon autou Tou eidoug
davtéAag otnv Kuttpo avdyestat otnv iepiodo g Evetokpatiaq (1489-1571) kat
avantuxOnke og TIOAAA pEpn TG Kutmpov, 6Ttwg n ABnévou, n Opd, n Adyela, n
MeAivn, o Katw Apug kat n Adpvaka. la tTnv Kataokeun TG mrtwtng SavieAag
Xpnotuortoteitat dikd pagihapdki, oto ortoio TortoOeTouvTal Kapoditoeg, avaAoya
E TO OXEDLO, yla va oploBeTnOel o oxpa Tng davteAag. Ta potifa ou dnuoup-
youvtat eival auotned yewHETPLKA Kal Tipocopolalouv pe dUAAa og dlddopeq
Slatd&elg. Atadedopévog Tuttog SavtéAag otnv ABNEVOU, KWUOTIOAN TNG eTtapxiag
Napvakag, sival kat ta eAeV0gpa auToTeAr) oxEdLa davtéAag (oAdrmAouun davtéa),
OTIWG Ta AOUAOUSLA, TIOUALY, {Wwa, oL avOpWTIOHOPPES PLYOUPES KAL OL OKNVEQ
aro v kadnuepwn {wn. Mvrpeg amod Yuvaikeg va KEVTOUV 0Td pOopAKLd, KATW
aTto XAPOUTILEG 1) YUPW aTtd €va TPATtedL e TN AAUTIA TOU TIETPEAAioU TtapapLé-
VOUV aKOUa {wVTAVEG OTOUG KATOIKOUG. 2T0 KaAAwikelo Anpotikd Mouaoeio Tng
ABnévou ekTiOevTalL avTITPoowTIeEUTIKA detypata davtéAag Bevig kal abnevitikng
oAdrAouunG SavtéAaq Kat TIPAYHATOTIOLOUVTAL EKTIAOEUTIKEG SPATELG YlIa TNV
TipowONoN NG TEXVNG avaueoa oe evAlkeg kat Ttadtd. O davtedeq Bevic (M
TUTTWTEG) KAL) ABNEVITIKN 0ASTTAoUUN SAVTEAA CUUTIEPIANGONKAV OTOV EOVIKO
KatrdAoyo AuAng MoAwtiotikri¢ KAnpovouidg to 2015.

Pittota or Venice needlepoint of the reticella type is an embroidery needle lace
made with cotton thread. The dissemination of this type of lace-making in Cyprus
dates back to the period of Venetian rule (1489-1571) and was developed in many
parts of the island, such as Athienou, Ora, Lageia, Melini, Kato Drys and Larnaka.
A special cushion is used to attach needles, depending on the design, in order to
delineate the lace shape. The composition is strictly geometric and the various
motifs resemble to some degree leaves. In Athienou, in the Larnaka district,
another widespread type of lace is the freestyle lace (known as oloplouma) with
patterns depicting flora and fauna, human figures and scenes from everyday life.
Memories of women making lace in the village streets, under carob trees or around
a table with an oil lamp, live on to this day. The Kallinikeio Municipal Museum of
¥ Athienou showcases representative samples of pittota and oloplouma lace and
: ‘ & 'rﬂ f organises educational programmes to promote the craft of lace-making among
‘h:# o S adults and children. Pittota or Venice needlepoint lace (reticella type) and the
.’.ﬁ.‘f". "';"'7" v ; Athienou lace (known as olop/ouma) were inscribed on Cyprus’ National Inventory
i"ﬂ' ﬂ of Intangible Cultural Heritage in 2015.
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@ H téxvn ™ g KaAaOoTtAekTikN G Katl PadotAekTikng ota Aiasdia
Basket and straw weaving in Livadia

* Napadoolakeg XELPOTEX VIEG
Traditional craftsmanship

H té€xVvn TG KAAAOOTIAEKTIKNG Kal PAOOTIAEKTIKNG He KAAAuL ota ABadia
Napvakag, 6Ttwg Kat og AAAeG KovoTnTteg TNG KUTtpov, eivat dpeoa ouvoedepévn pe
TN YEWPYLKT| KL KTNVOTPOPLKY) {wr) TNG uttaiBpou. AELOTIOLWVTAG TOUG KAAAMLWVES
NG TIEPLOXNG, TIOAAOL KATOLKOL TNG KOWVOTNTAG A0XOAONKAV ETIAYYEAUATIKA UE
auTn TNV TEXVN, kataokeuddovtag TIOAAA (01 KAAABOOTIAEKTIKNG, avAAoya e
N XPNon ya Inv oroia Trpoopifovtat: kaAddla ywa tn petadopd kat GUAAEN
o pwy, GpoUTwV Kat AAAWV ayabwyv, Kogiveg Kal kogivia yla Tn GUAAOYY) Kal
HETADOPA YEWPYLKWYV TIPOLIOVTWYV KAl EPTIOPEVUATWY, DiHwTPa {WwV Kal TtTavepLa
yla To KOPLUO Tou PLd€ Kat Tou Tpayavd. H téxvn TG WABOTIAEKTIKAG XPNOLUO-
Trole{tal Kupilwg oTNV KATAOKEUN KAAQUWTWY Kal YaBapkwy TIou XPNoLUEVOUV
WG ECWTEPLKN ETIEVOUOT) OTIQ OTEYEG ATIOKATECTNUEVWY TIAPASOCLAKWY OTILTLWY,
wg mepidpa&n kat okiaon. H avTikataotaon Twv XELPOTIONTWY KATACKEU WV ATIO
Blounxavottownpéva Tipoldvta cuVERAAE OTN ONUAVTLKY Helwon TwV avopwtiwv
TIOU A0XOAOUVTAL ETIAYYEAUATLKA JLE TNV TEXVN AUTT) orjuepa. To Mouaoeio Mvriung
KaAapoupylkng, Ttou Asttoupyel oTnv KowvotNnTa, CUVTEAEL ONUAVTIKA 0T SlapUAa-
&n g ToTTkNG TTapddoong TG XPNong kat enegepyaaciag Tou KaAapou. H téxwvn
NG KAAABOTIAEKTIKNG Kal TNG PaBOTIAEKTIKNG oTa ABAdla cuuTepAndOnke
oTov EBvikd KatdAoyo AuAng lMoAttiotikni¢ KAnpovoutdg to 2015.

The handicrafts of basketry and straw weaving in the community of Livadia in the
Larnaka district, as well as in other communities in Cyprus, are directly linked
to rural agriculture and animal husbandry. Using the raw materials of the area,
such as reeds, many residents of Livadia engaged professionally in this craft,
making all kinds of basketry items, depending on their intended use: baskets for
the transport and storage of grain crops, fruit and other produce, kofines and
kofinia for the collection and transport of agricultural products and goods, animal
muzzles and paneria for ‘cutting’ pasta products such as fides and trachanas.
The craft of straw weaving is mainly used to make kalamotes and psatharkes,
used on the roofs of restored traditional houses, for fencing or shading. The
replacement of handmade products with industrially manufactured products
has contributed to a significant reduction in the number of people professionally
engaged in this craft. The Craft of Caning Museum in Livadia makes a significant
contribution to preserving the local tradition of basket and straw weaving. The
craft of basket and straw weaving in Livadia was inscribed on Cyprus’ National
Inventory of Intangible Cultural Heritage in 2015.
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To karrovBkiwTtiko YPabi

Reed-mat weaving from Kapouti

* Napadoolakeg XELPOTEXVIEG
Traditional craftsmanship

H Té€xVvn TNG KATAOKEUTG TOVU KaTtouBkIWTikou PabLlov kal Tou eL8IkoU apyaAELOU
TIOU XpnolUoTIoLelTal yia tn dnpoupyia Twv Paduwv eivat TIoAU TIaALd Kal PETa-
SideTal amod yevid o€ yevid avapeoa 0TOUG KATOIKOUG TOU KATEXOEVOU OTepa
Xwpou KarouTty, g entapyiag Asukwoiag. H kataokeun tou Yadlov atattel
elOLKEG YVWOELG yla TN oUAAOYT) Kal eTte€epyaaoia Tou Ttowdoug putov pAoUdL, To
ottoio ahpOovoUoE OTIG KOINASEG TWV TIOTAUWY TNG TIEPLOXTG, KABWG Kal euTteLpia
YO TNV KATAOKEUT TOU €L8IKOU apYaAELOU Yld TO TIAEELMO Tou Pabdlov. XN dnut-
oupyia Twv Pablwv CUPUETELXE OAN N OLKOYEVELA: OL AVTPEG EKOPBaV Kal PeTEDEPAV
TO PAoUSL, oL yuvaikeg To ETTAekav Kat Ta Ttadid BonBovoav. Me Tnv Kataokeu)
TOU ApPYAAELOU AOXOAOUVTAV KUPLWG OL AVTPEG. Z€ TIAAALOTEPEQ ETIOXEG, Ta Yabid
KAAUTTTAV TIOAAEG AVAYKEG TWV VOLKOKUPLWY, EVW TIPOCEPEPAV ATIAOYOANON
KL TIPOCOETO €Ll00dNUA OTNV AYPOTLKY) OLKOYEVELA. XPNGOLUOTIOUVTAVY yld TV
aro&npavon Stadopwv TPodipwy, OTIwG elval o Tpayavdg, oL EALEG KAL TO OLTdpL,
WG UTIOOTPWHA YLa TO KPERATL AAAA Kal WG TPATIECL TIAVW OTO OTTIol0 £€0TpWVaAV
yla va ddve. Inuepa, Ppadid kataokeudaldovtal Kupiwg yia n SLaKOGUN oY OTITLWV
1) GAAWYV UTTOOTATIKWYV TIAPAS00LaKOU XAPAKTAPA KAOWGE KAl yld TNV ETIEVEUON
TaBaviwv. H téxvn tou karmovBkiwtikou Pablov cuuTtiepAdOnke otov EOQVIKO
KatdAoyo AuAng lNoAwtiotikni¢c KAnpovoutdg to 2015.

The craft of Kapouti mat weaving and the special loom used in its production
are part of a long tradition that was passed from one generation to the next
among the inhabitants of the now occupied village of Kapouti, in the Nicosia
(Lefkosia) district. Making the mat requires special knowledge of the collection
and treatment of the floudi reed, which was plentiful in the area’s river valleys,
as well as experience in the construction of the loom. The whole family helped
to make the mats: the men cut and carried the floudi, the women washed it
and the children assisted. Men were mostly involved in the construction of the
loom. In earlier times, the mats fulfilled many household needs, while offering
employment and additional income to rural families. Reed mats were used to dry
various foods, such as trachana, olives and wheat, or as mattresses, or even as
a table for meals. Today, the mats are mainly made to decorate houses or other
traditional structures as well as to line ceilings. The craft of reed-mat weaving
from Kapouti was inscribed on Cyprus’ National Inventory of Intangible Cultural
Heritage in 2015.
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H téxvn ™g &epoAOag
@ Art of dry stone walling, knowledge and techniques

* Napadoolakeg XELPOTEXVIEG
Traditional craftsmanship

* [VWwoeLg Kal TIPAKTLIKEG yla TN pUOoN KAl TO CUUTIAV
Knowledge and practices concerning nature and the universe

H t€xvn TG EEPOAIBLAG avadEPETAL OTNV KATAOKEUT| KTIOUATWYV e AiBoug xwpig
kavéva ouvdeTIko koviapa. Ot EepoAIOIKEG KATAOKEUEG ATIOTEAOUV OTOLXEIO TOU
KUTTPLOKOU TOTTIOU KAl XAPAKTNPLOTIKO TNG KUTIPLAKTYG UTtaiBpou. AAAOTE sivatl
£VTOVa 0PATEG, OTIWG TA EKTETAUEVA CUVOAA BAOOWTWYV KAAALEpYELWY (dOuES)
KaL AAAOTE SLAKPLTIKEG KAl TATIEWVEG, OTIWG TA YEWPYOKTNVOTPOPLKYG XPNOoNG
KTiopata. H téxvn g EEpoAIBLAG oUVSEETAL UE YVWOELG KL TIPAKTIKEG TIOU
oxeTidovTal pe TNV TIapadooLaKy) opyAavwaon ToU aypOoTIKOU KUPIWG XWEOV, e ToV
10laitepo XapaKTrpa KAOE TIEPLOXNG KAl AVAAOYQA LE TN AELTOUPYIa TNG KATACKEUNG.
H yvwon ya v t1€xvn autr| petafiBadetal Tpodopikd Kal EPTIELPLKA aTtd YeVId
0€ YevLd, Katd Tn SLAapKeLd TWV AYPOTIKWY EPYACLWYV. ZY)UEPQA, O HEYAAUTEPOQ
APLOHOG TWV KAAUTEPA SLATNPNUEVWYV EEPOALDIKWYV KATACKEUWV (TOXWYV, AAWVLWY,
SlaBAacewy, UTTIOOTATIKWYV) EVTOTTL(ETAL OTLG OPELVEG TIEPLOXEG TNG MITOAG, ZoALAg
kat Mapabdoag Katl oTIG NUOPEWVEG TIEPLOXES TWV KPACTOXWELWYV /AEUECOU KAt
KOWOTHTWYV Tou AkAaua. To 2018, n t€xvn TG EEPOABLAG CUUTIEPIADONKE OTOV
Avtinmpoowreutiko KatdAoyo AuAng lMoAitiotikn¢ KAnpovouidg tng UNESCO,
KATOTIV UTTOOANG Kowng aitnong aro v Kutpo, ™ laAAila, v EABeTia, Tnv
EANGSa, TV loTtavia, Tnv ItaAia, v Kpoartia kat tn ZAoBevia.

The art of dry stone walling refers to stonework constructions without the use
of binding mortar. Dry stone structures are an element of the Cypriot landscape
and a characteristic feature of the Cypriot countryside. Sometimes they are highly
visible as extensive structures for terraced farming (domes) and sometimes more
subtle in the form of auxiliary structures used in agricultural and animal husbandry
operations. The art of dry stone construction is linked to knowledge and practices
relating to the traditional organisation of the rural environment, the specific nature
of each area and the intended use of the structure. Knowledge of this craft is
passed on orally and empirically from generation to generation during the course
of agricultural work. Today, most of the best-preserved dry stone structures (walls,
threshing floors, underpasses and homesteads) are located in the mountainous
regions of Pitsilia, Solea and Marathasa, in the semi-mountainous areas of the
Limassol (Lemesos) wine-producing villages and the villages of Akamas region.
In 2018, the art of dry stone walling, knowledge and techniques was inscribed
on UNESCOQ'’s Representative List of Intangible Cultural Heritage of Humanity,
upon submission of a joint application by Cyprus, France, Switzerland, Greece,
Spain, ltaly, Croatia and Slovenia.
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https://ich.unesco.org/en/RL/art-of-dry-stone-walling-knowledge-and-techniques-01393

@

Apkatéva kouAovpLa
Arkatena artisanal rusks

* Mapadoaotakr) dlatpodn Kal EOLULKES TIPAKTLKEG
Traditional food customs and practices

Ta apkatéva eival €id0g kouAouplwv TIou QUUWVoVTAL Je TIPOCUUL aTtd adppod
pePBubwwv, Tov apkdrn. Eival dladedopéva oe Xwpld Twv eTap)lwv Aepecov
kat Méadov, tapackevalovtal OPwWS Kupiwg ota owvorapaywyd xwpld Opodog
kat Kowavt. Eivat ouvdedepéva e €0iua kal tapadodoelg Tou KUKAOU (Wng Twv
Kuttpiwyv, kaBwg ipoodEpovTal o YIOPTIVEG Kal TIEVOLUEG TIEPLOTACELG, OTIWG
Badrtiola, yauol kat pvnuocuva. XapaktneloTiko sivat OTL e TNV TIapackeun)
TOU QpKATn, TIOV aTtoTEAEL TIOAVWPEN dladikacia, cuvdEovTal TIOAAEG TIPOANPELG
kat detodatpovieg. OL yVwoTeG TNG TIAPACKEUNG TWV QPKATEVWY KOUAOUPL-
wv artédeuyav va potpddovral Ta HUoTikd Tng dtadikaoiag, S1otL tioTeuay Twg
N etoluacia tou Ttpolupov dev Ba TieTu)alve. ETUTAEOV, XPNOLLoTIOI0UCAV
«UAYIKEQ» EVEPYELEG, TLX. AAeOav Ta peRiBla avtioTpoda kat EPTiayvav To TiPolUiL
Ta HECAVUXTA. TNV TIAPACKEUT) TOU apkdTn akoAouBel To QUuwUa o okAdn pe
aAgUpL Kal Sladopa PTtaxapkd, OTiwG HaoTia, MAXAETTL KAl LOOXOKAPUDO0. XN
ouVvEXELD, To QUUAPL TTAABEeTAL o€ KOUAOUPLA, Ta oTtoia rjvovtal og Goupvo.
Ta apkatéva UTtopovV va KatavaAwbouv eite wg HaAakd KOuAoupla, ite wg
Tia§uadia. Metda to Eedovpviopa, kat ya va rtapaxdei okAnpo ma&uddt, ta
HaAakd kouAoupla Eavadoupvidovrtal. Ta qpkateéva KOUAOUPLA CUUTIEPIANPONKaV
otov EBvik6 KatdAoyo AuAng lMNoAwtiotikng KAnpovoutdg to 2015.

Arkatena are a type of artisanal rusks which are made using yeast from the
foam of chickpeas, known as arkatis. They are widespread in the villages of
the Limassol (Lemesos) and Pafos districts, but are mainly made in the wine-
producing villages of Omodos and Koilani. They are connected to the customs
and traditions of the Cypriot life cycle, as they are offered during joyous and
solemn events, such as baptisms, weddings and memorial services. Many tales
and superstitions are connected with the preparation of the arkatis, which is a
long process. Experts in the production of the arkatena guarded the secrets of
the process because they believed that revealing how the yeast was prepared
would prevent the process from succeeding. Moreover, they followed “magical”
rituals such as grinding the chickpeas counter clockwise and making the yeast
at midnight. The preparation of the arkatis is then followed by kneading it with
flour and various spices, such as mastic, mahleb and nutmeg. The dough is then
formed into rolls, which are baked in an oven. The arkatena can be consumed
either as soft bread or as rusks. In order to produce the rusks, the soft rolls are
baked again. The arkatena rusks were inscribed on Cyprus’ National Inventory
of Intangible Cultural Heritage in 2015.




@ To kapvaBaAl tng Aspeoov
Limassol (Lemesos) Carnival

* KOWwVIKEG TIPAKTIKEG, TEAETOUPYIEG KAl EOPTACTIKEG EKONAWOELG
Social practices, rituals and festive events

To kapvaBdaAl attoteAel TNV TTAAALOTEPN KAl dSnNUOoPNETTEPN AdIKN YlopTH TNG
Nepeoov, ™G deUtepng o TIANOUOUO TIOANG NG Kuttpou. MNapoAo Tou o gop-
TAOMOG TWV ATIOKPLWY EVTOTI(ETAL OE OAOKAN PN TNV KUTIPLAKN ETIKPATELA, OTN
Nepeoo yvwploe 1dlaitepn avAamtuén wg aoTLKY) KAl OLKOYEVELOKN Ttapddoon
TIOU pETADEPETAL ATIO YEVIA O€ YEVLA UE PEYAAO EVOOUCLACUO ATIO TA TEAN TOU
190U awwva. Kupla xapaktnploTikd Tou eival 0 aubopunTlopog, n didbeon ya
YAEVTL, N Kpeatodayia, n owvortoacia, n odaTLpa Kat Ta Ttaviog idoug Telpayata,
0 X0pOQ Kal To TPayoudL, oL Kavtadeg TIou Tpayoudlouvtal Je ouvodeia pavto-
Alvou kat kiBdpag, kabwg kat ot dtdpopeq HeTaudLEoelg. QG TIAAALOTEPEG KAl
TILO TIAPASOCLAKEG PETAUDLETELG OEWPOUVTAL OL TTEAASUAOCKES, OL AUTOOXEDLEG
SnNAAdN HETAPDLETELG TIOU ATIOKPUTITOUV TNV TAUTOTNTA TWV UETAPDIECUEVWV KaL
TIPOKAAOUV YEALO KAl SLaoKESAON. £TOV €0PTACHO TOU KAPVABAALOU, OT|UAVTLKO
poAo SadpapatiCel o Anpog Agueoov, pe TN Slopydvwon evog E0PTACTIKOU
eVOEKANUEPOU TIOU TIPOCEAKUEL KABE XPOVO XIAADEG ETILOKETITEG ATT' OAN TNV
KOTtpo kat 1o eEwteptkod. OLekdnAwoelg TEEPAAUBAVOUV TIAPEAACELG APHATWYV Kal
OHAd WV HETAPDLETUEVWY, UTIAIOPLOUG XOPOUG, SIAYWVIOUOUG LETAUDLECUEVWY,
OUVAUALEG KavTadopwvV K.A. To kapvaBaAl Tng AeHECOU CUUTIEPIA|HONKE OTOV
EBvik6 KatdAoyo AuAng lMoAttiotikni¢ KAnpovoutag to 2015.

The carnival is the oldest and most popular traditional celebration in Limassol
(Lemesos), the second largest city in Cyprus. Although celebration of the carnival
takes place all over Cyprus, it became very popular in Limassol as a family tradition
passed from one generation to the next with great enthusiasm since the end of
the 19th century. It is a spontaneous celebration with a festive atmosphere that
involves meat and wine consumption, as well as satire and practical jokes, dancing
and singing, serenades accompanied by mandolin and guitar, as well as dressing
up invarious costumes and disguises. The oldest and most traditional costumes
are considered to be the pellomaskes, i.e. improvised disguises intended to hide
a person’s identity and provoke laughter and fun. The Limassol Municipality
plays an important role in celebrating the carnival, with the organisation of an
eleven-day festival that attracts thousands of visitors every year from all over
Cyprus and abroad. The festivities include parades of floats and groups of
masqueraded people, street dancing, costume contests, serenading concerts, etc.
The Limassol Carnival was inscribed on Cyprus’ National Inventory of Intangible
Cultural Heritage in 2015.
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https://www.youtube.com/watch?v=tLWcIv8xVcg&feature=youtu.be

Q H mtaviyvpn touv KatakAvopov
The Kataklysmos fair (celebrating Pentecost)

* KolvwVLIKEG TIPAKTIKEG, TEAETOUPYIEG KAL E0PTACTIKEG EKONAWOELG
Social practices, rituals and festive events

H mtavryupn tou KatakAuopov (ylioptr) Tou Ayiou lMvevuatog) amoteAsi yla
Toug Kuttpioug peydAn BpnokeuTikr| kat Adikr| yloptn. AlLopyavwveTat Tievijvta
HEpeQ petd To Mdoxa kat Ttaipvel To Gvoua NG arto To €010 VA «KATAKAUTEL,
SnAad1) va kataBpexel e vepo, o £vag Tov AAAoV. MapdAo TIou 0 E0pTATHOG TOU
KatakAuopov evtottietal o OAOKANPEY TNV KUTIPLAKT) ETILKPATELA, 0TN /Adpvaka
yvwploe WBlaitepn avdrtuén. H taviyupn rieptaapBdvet tnv MNapaockeur) mipwv
10 ZA4BRato Twv WYuywy, v Kuptlakn g MNevinkootg, T Asutépa tou Ayiou
Mvevpartog, Tnv Tpitn kat TV TetdpTn. MNpayuatoToleital 0To KEVIPLKO TIAPAAL-
aKO HETWTIO TNG TIOANG, KATA U KOG Tou Spopou Twv Dowikoudwv (Aewddpog
ABNVWV) Kat TtpooeAKUEL XIAASEG ETILOKETTTEG aTIO TNV KUTIPO KAl TO eEWTEPLKO.
Mep\appavel TTwWANON TIaPad0CLaKWY EGECUATWY, XELPOTEXVNUATWYV KAl AAAWV
EUTTOPLKWYV €8WV KAl TIALVISLWV. TOV €0PTACHO ToU KATAKAUGIOU, ONUAVTIKO
pOAo dladpapatifel o Anfpog Adpvakag, Je TN dlopydvwaon VoG €0PTACTIKOU
eganpepou Tou TIEPAABAVEL aywVveg KOAUMPBNONG, LoTloTAolag, Tietoodaiplong,
TIaPad0CLaKNG TIoiNoNG, TPAYOUSIOU Kal TOATTIOTWY, TIAPAd00LAKWY XOPWV
KaOwg Kal AdIKEG CUVAUAIEG, XOPEUTIKEG TIAPACTACELG, ETIIOEWPTOELG KAl TIa-
paotaocelg Kapaykiddn. H mtavrjyupn tou KatakAuopoU cuutmepAdOnke otov
EBvik6 KatdAoyo AuAng lMoAttiotikn¢ KAnpovoutdag to 2015.

The Kataklysmos fair is a major religious and popular event for all Cypriots.
It is held fifty days after Easter and is named after the cataclysmic biblical
“flood”, an event commemorated by sprinkling each other with water. Although
celebration of the Kataklysmos takes place all over Cyprus, it became very popular
in Larnaka. In Larnaka, the fair includes the Friday preceding All Souls’ Day, All
Soul’'s Day, Whit Sunday or Pentecost, Monday of the Holy Spirit (Whit Monday),
Tuesday and Wednesday. It takes place on the city's central waterfront, along the
Foinikoudes or Palm Tree promenade (Athinon avenue), and attracts thousands
of visitors from Cyprus and abroad. It features the sale of traditional dishes and
products, handcrafted items and other commercial items and toys. The Larnaka
Municipality plays an important role in celebrating the Kataklysmos fair, with the
organization of a six-day festival that includes swimming, sailing, and volleyball
competitions, traditional poetry, singing and folk poetry duels (tsiattista), as well
as folk concerts, dance performances, theatrical revues and Karagiozis (shadow
theatre) performances. The Kataklysmos fair was inscribed on Cyprus’ National
Inventory of Intangible Cultural Heritage in 2015.




O¢atpo okwwv - Kapaykiolne
Shadow theatre - Karagiozis

* Mpodopkég Ttapaddoelg
Oral traditions

* MapaoTaTikeg TEXVEQ
Performing arts

To Aaikoé eidog B€atpov okuwv Kapaykiodng sudavidetal, pe Sladopeg Tapai-
Aayég, otV Aoia (T, Toupkia), ota BaAkdavia (Tt.x. EAAGSA), otnv AVaToAik)
Meaoodyelo kat ) Bopelo Adpikn. Ztnv Kutpo, dladdbnke oTiq apxEg tou 2000
awwva, apxka ard EAANveg kapaykloloTaiyTeg IOV ETILOKETITOVTAV TO VN ot Kal
€dlvav Ttapaoctaoelg oe kadeveia, tavdoyxeia kat Aateieq. Kevtpikdg rpwag
™G apaoctaong eivat o Kapaykiddng, o 1davikog TuTtog Tou ¢twyou EAAnva.
MAalowwveTat aro dtidopoug XAPAKTHPES, EVOEIKTIKOUG TOU KOWVWVLKOU TUTIOU
1) TNGQ KATAYWYTNG TIOU EKTIPOCWTIOVV: 0 XatdnaBdtng, o Naodg, 1o KoAAntpL, N
AyAdia, o Méyag AAEEavEpog k.d. OL kapayKLoZOTIAiX TEG, KIVWVTAG TIG PLyoUpe]
- TToV oL {8lol kataokeuddouv arod Sladopa UAIKA OTtwg EUAO, OKANPO XAPTOVL,
5épua, K.A.,- Ttiow ato éva GwTIoPEVO ACTIPO TIAVi, TOV UTTEQVTE, EPUNVEVOUV
OAOUG TOUG POAOUG, LUOULEVOL SLAPOPETIKEG DWVEG Kal TIOAU oUXVA TPAYOU-
dwvtag. Me oatipikéd Kal OKWTTTIKO AdIKO AdYo, To B€atpo oklwv — Kapaykiolng
avTtAel T BepatoAoyia Tou arod v apyaia EAANVIKY) puBoAoyia, TNV EAANVIKY) Kal
TIAYKOOULA LoTopia kat AoyoTexvia, Tn Adikn Ttapddoon, kabwg kat ard cuyxpova
yeyovota. H téxvn autr) ouvexiel va amoteAeil {wvtavo £i8og SnULOUPYLKNG
ékdpaong Kat Puxaywylag, pe PeyaAn armmynon o€ [IKPoUG Kal JeyaAoug. To
O¢éatpo okwwv — Kapaykio{ng cuuttep\npOnke otov EOviko KatdAoyo AuAng
lMoAwtiotikn¢ KAnpovopdg 1o 2016.

The popular shadow theatre known as Karagiozis appears in various forms in
Asia (e.g. Turkey), the Balkans (e.g. Greece), the Eastern Mediterranean and
North Africa. In Cyprus, it was spread at the beginning of the 20th century, initially
by Greek shadow puppeteers or Karagiozopaiktes who visited the island and
performed in coffee shops, inns and squares. The main character is Karagiozis,
a typical poor Greek man. He is accompanied by a number of characters, each
one representing a certain social type or origin: Hadjiavatis, Pasha, Kollitiri, Aglaia,
Alexander the Great, and others. The puppeteers move the figures — which they
make themselves from different materials such as wood, hard cardboard, leather,
etc. - behind a backlit white cloth, the berde, and play all the roles, mimicking
different voices and often singing. Using a satirical and wry language, the Karagiozis
shadow theatre draws its themes from ancient Greek mythology, Greek and world
history, literature and folk traditions, as well as contemporary news and events.
This art continues to be a living form of creative expression and entertainment
that appeals to both young and old. The Karagiozis shadow theatre was inscribed
on Cyprus’ National Inventory of Intangible Cultural Heritage in 2016.
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@ ‘EOa ToU TTapadootakou KUTIPLAKOU YAHoU
Cyprus traditional wedding customs

* KOWwVIKEG TIPAKTIKEG, TEAETOUPYIEG KAl EOPTACTIKEG EKONAWOELG
Social practices, rituals and festive events

ZUpdwWva Pe TIg Ttapadooelg Tng KUTtpou, 0 YAUOG attoTeEAEl ONUAVTIKO KOWWVIKO
YeYoVvOG. Xe TIOAALOTEPEG ETIOXEG, O YAUOG SlapKoUOoe HEPEG, e TN CUMHUETOXY)
OAGKANPNG TNG KOWOTNTAG OTLG TIPOETOLUACIEG KAl E0pTACMOUG. Mepikd otoleia
Kal €01ua Tou TIapadoaotakoy YAUou ouveyxi{ouv va dlatnpouvTal Kal oMUePa,
e Kopugdaio To €010 Tou oToAloPaTog (AAAduaTa) Tou YauTIpoU KAl TG vUdng
TIPLV ATTO TNV TEAEOT TOU OPNOKEUTIKOU TEAETOUPYLIKOU TOU YApoU. YTIO TOV 1)X0
TIAPASOCLAKWY 0PYAVWY KAl TPAYOUSLWY, OTO OTIITL TOU KABe PHEAAOVULIDOU,
ouyyeveig kat diAoL CUUHETEXOVV O0Ta aAAduaTa: 0To EUPLOUA TOVU YAUTIPOU, OTO
OTOALOPA TOU YAUTIPOU KAl TNG VUPNG, OTO XOPO TWV POUXWYV TWV HEAAOVUUD WY
Héoa og éva TtavepL, 0To {Waolpo (oL yovelg, Ta adéAdla kat AAAoL oTevol ouyyeveiq
TIEPVOUV YUPW aATIO TN MEON TWV PEAAOVUUD WYV KOKKLVO HAVTAAL WG cUPBOAO
YOVILOTNTAG) KAL OTO KATIVIOUA pe GUAAA EALAG, VLA TNV TIPOOTACIA ATIO TO «KAKO
Hatw. XV emtapxia MNagovu datnpeital miong 10 €610 TNG TIAPACTKEUY G TOU
peotov, TIou Bewpeitat To Ttapadootakd Gayntod tou ydapou. MNapaockevdadetal
artd XOVTPOAAETHEVO OLTAPL BPacHEVO og (WO KPEATOG KAl TIPOODEPETAL OTOUG
TIPOOKEKANUEVOUG KATA TO E0PTACTIKO TPATIECL TIOU AKOAOUBOEel TNV TEAEOT TOU
Huotnpiov. Ta €B1ua TOU KUTIPLOKOU TIAPAS0CLOKOU YAUOU CUUTIEPAPONKAV
oTov EBvikd KatdAoyo AuAng lMoAttiotikni¢ KAnpovoutdg to 2016.

According to the traditions of Cyprus, weddings are an important social event.
Particularly in the past, weddings could last for several days and the entire
community participated in the celebrations. Some elements and customs of
traditional weddings survive to this day, prominent among them being the custom
of dressing the bride and groom (allamata) before the religious ceremony. Against
the background of traditional instruments and songs, family and friends participate
in the allamata at the family homes of the future bride and groom: the shaving of
the groom, the adorning of the groom and the bride, dancing around the wedding
clothes in a basket, the girdling ceremony (or zosimo, when parents, siblings and
other close relatives place a red sash around the waist of the future groom and
bride as a symbol of fertility) and burning olive leaves to ward off evil. In the district
of Pafos, the custom of making the resi, considered to be the most traditional
wedding food, is still practised. The resiis prepared from coarsely ground wheat
cooked in meat stock and is offered to guests at the wedding reception following
the ceremony. The traditional wedding customs of Cyprus were inscribed on
Cyprus’ National Inventory of Intangible Cultural Heritage in 2016.
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@ DUOKIWTIKA KEVTIHIHATA TOVU APYAAELOV
Fythkiotika loom embroideries

* Napadoolakeg XELPOTEXVIEG
Traditional craftsmanship

2Ta AyPOTIKA KUPIWG OTI(TIA TNG KUTIPLOKT|G UTIaiBpou, 0 apyaAelog kat n avdapxala
TEXVN TNQ UdavTIKNG Kateixav deottolovoa B£on yLa TNy Ttapaywyr|) eVOUUATWY
Kl E8WV OLKLAKNG XPNONG KAl OTOAOUOU, OTIWG HaVTNALES, KOUPTIVES Kal Tpa-
Tie(opdvinAa. ‘Epyo twv yuvalkeiwv xepLwy, Ta pulkiwTika upavtd armoteAouV
£va aTto Ta XOPAKTNPLOTIKOTEPA €161 TNG KUTIPLAKNG TIAPAS0CLAKY G OLKOTEXVIAG.
Ma va ¢TidEel to oxedlo, N udavtpa Taipvel XWPLOTEG SECUIBES XPWHATIOTWV
KAWOTWYV KAL TIG TIEPVA e Ta SAKTUAA TNG HEo aTtO AlyEg, METPNMEVEG KAWOTEQ
TOU oTnHoviov. Metd amd to TEpacua kdbe KAWo TG pixvel Tn odita tou upadiov,
KOl XTUTIA TIG KAWOTEG TIOU €XEL TIEPAOEL, UE TO XTEVL TOU apyaAelov. MapdAo
TIOU TA QUOKIWTIKA PTIAXVOVTAV KAl 0€ AAAEG TIEPLOXEG TOU VNOLOU, 1) TEXVN TOUG
avarntuxOnke Waitepa otnv entapyia Nadov, pe emikevtpo 1o xwpo Outn. Ta
Baokd xpwpata Twv oxediwv eival To KOKKWVO, TO UTTAE, TO KITPLVO, TO TIOPTOKAAL
Kal To Ttpdotvo. Ta ox€dla, yvwoTd Katl wg «ITAouutd ¢ Bougagy, Ttaipvouv
TO OVOUA TOUG ATIO AVTIKE{UEVA KaL TIAPACTACELG TNG KABnuepwNng wng OTwg
dowikoudeg, aBpwrovbkia, kal otaupoUBkia. H t€xvn cuvexiletal onpepa amnod
TIG AtyoOTEQ UDAVTPEG TIOU €XOUV attopeivel oTnv kowotnta PUINg Kabwg Kat
uddavipeg TIou ekTtadevovtal arod tnv Yrnpeoia Kumplakng Xelpoteyviag. Ta
PUOKIWTIKA KEVTAATA TOU APYAAELOU CUUTIEPIANGONKAV oTov EOVIKO KatdAoyo
AuAng¢ lNoAwtiotikn¢ KAnpovopuidg to 2016.

The loom and the ancient art of weaving held a prominent position in the production
of clothing and household and decorative items, such as mantilies (napkins),
curtains and tablecloths, primarily in the Cypriot countryside. Woven by women,
fythkiotika textiles are among the most characteristic types of Cypriot traditional
handicrafts. The weaver takes separate hanks of coloured threads and inserts
them with her fingers across a limited number of warp threads to make a design.
After each single-thread insertion the weft shuttle is thrown across, and the weft
and inserted threads are battened down. Although fythkiotika were also made
in other areas of the island, this art form was developed especially in the district
of Pafos, mainly in the village of Fyti. The main colours of the designs are red,
blue, yellow, orange and green. The various patterns, also known as “ploumia tis
voufas”, are named after objects and images of everyday life such as foinikoudes
(palm-trees), athropouthkia (small human figures), and stavrouthkia (small crosses).
The craft is still practised by a few remaining weavers in Fyti as well as weavers
trained by the Cyprus Handicraft Service. The Fythkiotika loom embroideries were
inscribed on Cyprus’ National Inventory of Intangible Cultural Heritage in 2016.
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Aavtéla ¢pepLoAlTég
Fervolites lace

* Napadoolakeg XELPOTEX VIEG
Traditional craftsmanship

O pepBoATeg sival id0og xelpoTtoinTng davteAag, Ttou TLaxveTal Ye T BonBea
HLag ke EUAVNG oditag, To pakoukoUdt. DT VETAL e UL LOVO KAWOTH, OTIWG
N davteAa rumiAAa kat n davtéAa pe BeAovakl. ZuvrBwg, auTtr) n KAwWoTn eival
aoTtpn 1) £yxpwun kouBapiotpa. Me 1o £va xepLn TEXVITPLA KPATA TO UAKOUKOUS!
Kal pe ta SAKTUAA Tou AAAOU XEPLOU KPATA TNV KAWOTT), £TCL TIOU VA UTIOPEL va
TIEPACEL TO UAKOUKOUSI KAL VA OXNUATIOEL TOUG KATAAANAOUG KOUTIOUG. X1 FaAALG,
Tiapoépola davtéAa cuvavtdral pe v ovouacia frivolité. Me tnv tapodo tou
XPOVOU, 0 KUTTPLAKOG PEPBOAITEG ATIEKTNOE SIKO TOU XUPAKTYPQ, TIAPAdooLaKd
KUTTPLOKA ox€dla kat potifa. Kevtpiko B€pa tou eival To AOUAOUSL TTou oxnua-
TieTal pe oTPOYYUAA KAl KATTITwTd oXMMATd, KATL TIou Xapaktnpilel wiaitepa
™ Puon tou katexopevou onpuepa Kapafd, tng emtapyiag Kepuvelag, mou sivat
N KUPLA TiepLoxn OTIoU eVIOTI(ETAL N TEXVN TOU pepBoAiTe otnv Kuttpo. Emtiong,
ouvnBLoPEVO HOTIRO eival oL Hikpol KUKAOL, Ta ¢eyydpka, Ta OTIoia EVWvVovTal
OTN OUVEXELA LETAEV TOUG HiE TIOAAOUG TPOTIOUG oxnpatidovtag TeTpaywva,
opBoywvia, popoug 11 6TPoyYUAd cUvoAa. Me Tov gpepBoAlTe dTIdVOVTaL IKPA
Tpare(opavinAa, koupTtiveg, dlokdpouxa k.d. lNa T diowon kat Stadoon g
TéXVNG, 0 Anuog Kapapd kat to MoAtiotiko 16pupa KapaBlwtwy dlopyavwvel
eBdopadaia pabnuata ¢pepBoAite. H davtéa ¢pepBoATEG cuPTIEPIANDONKE
otov EOviko KatdAoyo AuAng lMoAwtiotikri¢ KAnpovouidg 1o 2016.

Fervolites is a handmade lace made with the help of a small wooden shuttle
called a makoukoudi. The lace is made using a single thread, like pipilla and
crochet lace. Usually, this thread is a white or coloured bobbin. The embroiderer
holds the shuttle with one hand and the thread with the fingers of the other
hand to enable formation of the appropriate knots. In France, a similar lace is
called frivolité. Over the years, the Cypriot fervolites took on its own character
and traditional Cypriot shapes and motifs. The main motif is a flower formed by
rounded and curved shapes, which particularly characterises the landscape of
the now occupied community of Karavas, in the Keryneia district, the main area
where the craft of fervolites flourished. Another commonly used motif is the small
circles, feggarka (moons), which are joined together to create square, rectangular,
rhombus or round formations. Fervolites lace is used to make small tablecloths,
curtains, tray covers and more. In an effort to preserve and promote this tradition,
the Municipality of Karavas and the Cultural Foundation of the Municipality of
Karavas hold weekly workshops on the craft of fervolites. Fervolites lace was
inscribed on Cyprus’ National Inventory of Intangible Cultural Heritage in 2016.

39



@

Mapadooiaky) ayyelomtAaoTikn KOKKLVOU TINAoU otov Aylo Anpuntplo
Traditional red clay pottery in Agios Dimitrios

* Napadoolakeg XELPOTEX VIEG
Traditional craftsmanship

H ayyelomAaoTikn, yvwoTr) arnod ta avapxala Xpovia, arnoteAest éva amo ta
XAPAKTINPLOTIKOTEPA £(ON TNQ KUTIPLAKNG AdkNG T€XVNG. H ayyslomAaoTikn
TOU KOKKWVOU TtNAOU 81ad06nke otnv kowvotnta Ayiou Anuntpiou g emapyiog
Nepeoov Tepi Ta TEAN Tou 190U awwva, aro To YELTOVIKO XwpLo Powi, onpavtiko
KEVTPO AYYELOTIAQOTIKNG. TO KOKKIVWTIO XpWHA TwV ayyeiwv odeiletal otov
TINAG, 0 OTT0(0G PTLAXVETAL ATIO VIOTILO KOKKIVO XWHA AVAUEULYUEVO HIE VEPO.
Ta xelporointa ayyeia katackevaloviatl og XaunAo, apyéotpodo, Ttodokivn-
T0 TPOoXO. AvdAoya pe To €i80g Tou ayyeiou, oL ayyeloTIAAOTPLEG TIPOCOETOUV
AABEQ KAl TTAAOTLKY) SLakOouNon. Ta TIaAadLdTEPA XPOVLA, TO WIOLHO TWV ayyeiwyv
ywotav o€ KUAWVOPLKA KAapivid, avolKTd oTo TIavw HEPOG. Me Tnv kataokeur)
TWV ayysiwv aoXoAndnkav Kupiwg yuvaikeg TeEXVITPLEG, Ol KOUTOQT(IVEG, EVW)
oL avdpeg ekteAovoav Bondntikeég epyaoieg. Ta ayyeia Tou kataockevalovtav
XPNOLHOTIOOUVTAV Yld TIG AVAYKEG TOU VOLKOKUPLOU, KaBwg eTtiong kat ya
TN OGUAAOYT| KAl ATIOONKEUOT YEWPYLKWYV TIPOIOVTWYV. NHEPA KATAOKEUALOUV
KUplwg dlakoounTikd ayyeia, karviotnpla (Gupatnpla), LKPEG KoUJEG KAl UIKPES
KoUVEG. OLETILOKETITEG TOU XWPLOU UTTOPOUV VA SOUV GTLG AUAEG TIOAAWYV OTILTLWY
mBdpta, TIou XPNOLUOTIOUVTAV Yld TNV arnodnkeuon kpaotov, &51ov, Aadlov,
vepoU Kal SnuNTPlakwv. H Ttapadootlaky) ayyeloTAaoTIKA KOKKIVOU TINAOU OTOV
Aylo Anuntplo cuutteplAndOnke otov EBvikd KatdAoyo AuAng MoAittotiknig
KAnpovouiag to 2016.

Pottery, known since ancient times, is one of the most characteristic expressions
of Cypriot folk art. Red clay pottery was introduced to the community of Agios
Dimitrios in the Limassol (Lemesos) district around the end of the 19th century,
from the neighbouring village of Foini, a main pottery production centre. The
reddish colour of the vessels is due to the clay, which is made from locally
sourced red soil mixed with water. The handmade pots are made on a low, slow-
rotating, foot-operated wheel. Depending on the type of vessel, the potters add
handles and plastic decoration. In early years, the pots were fired in cylindrical
kilns, open at the top. Female potters, called koutsatzines, were mainly involved
in the making of the pots, while men carried out ancillary work. The main pots
were used for household needs as well as for collecting and storing agricultural
products. Today, potters mainly make various decorative items, censers and
various small jars, such as kouzes and koumnes. Visitors to the village will see
in the courtyards of many houses the so-called pitharia (large clay jars), which
were used for storing wine, vinegar, oil, water or grain crops. Traditional red
clay pottery in Agios Dimitrios was inscribed on Cyprus’ National Inventory of
Intangible Cultural Heritage in 2016.
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Q Mapadooiakn ayyelontAaoTikn KOKKLvou TtnAov otov Kopvo
Traditional red clay pottery in Kornos

* Napadoolakeg XELPOTEXVIEG
Traditional craftsmanship

H t€xvn ™TQ ayyelomAaoTikng otnv Kuttpo gpdaviotnke katd ) NeoAOkn
Tiepiodo kat ouvexileTal péxpL onuepa, Wiaitepa oe xwpia otwe o Kopvog, to Govi
Kat o Aylog Anuntplog. Me tnv Tiapadootakr| ayyeLoTIAACTIKY) TOU KOKKIVOU TINAOU
otov Kopvo g emapyiag Adpvakag aoXoAouvTtal Kupiwg Yuvaikeg TeXVITpleg
TIOU PTIAX VoLV, avdpeoa og AAAQ, mbdpta (yia Tnv arnobnkeuon Kpaaotov, E81ov,
AadloU, VEPOU Kal SnuUNTPLakwyV), mbapovbkia (yia To Pr)oLHo KpEATog), KOUES
(yia Tn dUAAEN vepou), Stadopa AAAA LAYELPLKA OKEUN KABWG KAl YAAOTPEG Kal
Sladopa SlakoounTikd avTikeipeva. To KOKKIVWTIO Xpwa Twv ayyeiwv odpeileTtat
OTOV TINAO, O OTT0I0G PTIAYVETAL ATIO VTOTILO KOKKLVO XWHA AVAUEULYUEVO HE
vEPO. MNa TNV KATACOKEUN TWV ayYeiwv XpnOoLOoTIoLETAL 0 XAUNAOG, ApyOoTpodog
TPOXOG, TOV OTTOI0 1) TEXVITPLA KIVEL JIE TO TIOSL TNG. TNV TIEPLTITWOT TIOAU HEYAAWY
ayyeiwy, ortwg ta médpta, n texvitpla Tortobetel Awpida-Awpida TtNAoU pe to
XépL. H dlakdounon twv ayyesiwv yivetat 6tav akoun o TtnAog eivat paAakog. Eivat
ATr) kat Tieplopidetal og amAEg SLAKOOUNTLKEG TAWViEG TTOU OTOAI{OUV Ta ayyeia
Alyo 1o xapnAd arod tov Aatpo. To Yoo Twy ayyeiwv yivetal o poupvoug
TIOU AELTOUPYOUV LE UYPAEPLO 1 NAEKTPLOUO, EVW TIAAALOTEPA TO YN GLUO YIvoTav
o€ kapivia. H mapadoolakn ayyeloTtAaoTIKY) KOKKIVOU TINAOU oTov Kopvo cupTte-
PW\NGONKe oTtov EOVIkO KatdAoyo AuAng lNoAwtiotikni¢ KAnpovoutdg to 2016.

The art of pottery making first appeared in Cyprus during the Neolithic period
and continues to this day in villages such as Kornos, Foini and Agios Dimitrios.
Female potters are primarily involved in producing traditional red clay pottery in
the village of Kornos in the Larnaka district. Their artefacts include, among others,
pitharia (large jars for storing wine, vinegar, oil, water or grain crops), pitharouthkia
(pots for roasting meat), kouzes (for storing water), various other cooking vessels,
as well as pots and various decorative items. The reddish colour of the vessels
is due to the clay, which is made from locally sourced red soil mixed with water.
A low, slowturning, foot-operated wheel is used to make the pots. In the case of
very large pots, such as the pitharia, the potters place the clay by hand, strip by
strip. The pots are then decorated while the clay is still soft. The decoration is
simple and limited to a few decorative strips that adorn the pots slightly below
the neck. The pots are fired in contemporary kilns operating on gas or electricity,
whereas in the past they were fired in wood-burning kilns. Traditional red clay
pottery in Kornos was inscribed on Cyprus’ National Inventory of Intangible
Cultural Heritage in 2016.
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EdvaAwpevn kepapkn tng Aarmoov
Glazed pottery of Lapithos

* Mapadoolakeg XeLpoTeXVIiEQ
Traditional craftsmanship

ZexwpPLoT) B€0n 0NV TIAPASOCLaKY) AYYELOTIAQCTIKA TNG KUTtpou KatexeL n
£PUAAWHEVN KEPAULKN TNG KATEXOUEVNG KWHOTIOANG TG AarmBov, Tng eTtapxiag
Kepuvelag. H TeEXVIKY) KATAOKEUNG TWV KOWVWG ETIOVOUALOMEVWY QAEIHTWY ayyeiwv
TIPOOOMOLALEL e PECALWVIKA TIPOTUTIA TIOU AvaKAAUDONKAV 0TNV TIEPLOXY) KAl
XPOVOoAoyouvTal attd Tov 160 alwva. XapakTnploTIKO YVWPLOUA TWV TINAWVWY
ayyeiwy, TTou kataokevdalovtal og PnAo TtodokivnTo Tpoxo, eivatn xpron eWKng
AAOLDNG, TO AEYOUEVO YUdAAwWUQY, YEYOVOG TO OTIO(0 Ta KABOLOTA KATAAANAQ Yla
OLlKLaKTY) Xprion. Ta ayyeia, TTou EPTiayvav Katd kavova avdpeg ayyeloTtAAoTEG,
TepA\aupavav eTurparédia okeUn KaBnUePLVNQ XPong, OTiweg KOUTTITES, TILATA
PaynTov, TIoTNELA KAt KAVATEG, KaBWG Kat Soxela yla Tnv amoBrjkeuon TipoiovIwy
OTIWG AASL, YLaoUpTL, XAAAOU UL K.A. [ToAU dladedopeveg ivat oL TtHAWVEG ETILTPA-
Tedleq pouTIEPEG Kal Ta dltakoounTikd Bdada. O Tpactvokitpivog SLIAKOGHUOG TNG
TQUANTNG 1) avTivakTn¢ SlakdouNnong Tipoodidel TN XapaKTNPLOTIKY) TAUTOTNTA
™G ePUAAWPEVNG KEPAULKNG TNG AarthiBou. ETtiong, ta ayyeia Stakoopouvtat pe
YEWUETPLKA KAl PUTIKA HOTIRa, avOpwTtveq LOPPEQG KAl TIOUALA. IYjUEPQA, N TEXVN
ouvexiletal amd umelpoug AammBLwTeg AvEpeG AYYELOTIAAOTEG OTA EPYACTNPLA
Toug 0Tn Aeukwoia kat og AAAEQ TIOAELG TOU vNoloU. H epUaAWPEVN KEPALLKN
MG AatBovu cupTepA\NdONKe otov EOVIKO KatdAoyo AuAng MoAlTiotikng
KAnpovouiag to 2016.

Glazed pottery from the now occupied town of Lapithos, in the Keryneia district,
holds a special place in the traditional pottery of Cyprus. The technique for
making the glazed pottery of Lapithos, commonly known as aleifta (varnished)
pottery, is similar to the medieval practices discovered in the area dating back
to the 16th century. A characteristic feature of the clay pots, made on a foot-
operated wheel, is the use of a special glaze, called gyalomman, which makes
them suitable for domestic use. The pots, typically made by male potters, were
used as everyday tableware such as kouppes (bowls), dinnerware, glasses and
canisters, as well as containers for storing products such as oil, yogurt, halloumi
cheese, etc. Fruit bowls and decorative vases are very popular. The green-yellow
motifs of the tzilitis or antinaktis decoration lend a distinctive identity to the glazed
pottery of Lapithos. Furthermore, the clay pots are decorated with geometric
and plant designs, small human figures and birds. Today, the craft is continued
by experienced potters from Lapithos in their workshops in Nicosia and other
towns on the island. The glazed pottery of Lapithos was inscribed on Cyprus’
National Inventory of Intangible Cultural Heritage in 2016.
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H téxvn t™ng kaAaBorttAe

KTWKNG otn Meooyn

The craft of basket-weaving in Mesogi

* Napadoolakeg XELPOTEXVIEG
Traditional craftsmanship

H téXVN TNQ KAAABOTIAEKTIKNG 0TV kowotnta Meodyng tng entapyiag MNMagov,
OTWG Kat og AAAeg kowotnteg TG Kutpovu, sivat dpeoca ouvdedepévn pe
YEWPYLKN Katl KTNVoTpodIkr) {wr) Tng uttaibpou. AEloTiolwvTag Toug TTAOUGL-
0UG KOAQULWVEG TNG TIEPLOXNG, TIOAAOL KATOLKOL TNG KOWOTNTAG A0XOANOnKav
ETIAYYEAMATIKA HE TNV TEXVN, Kataokeudalovtag TTIOAAA €01 KAAAOOTIAEKTLKNG,
avdAoya e In XPnon ywa tnv oroia mrpoopidovtav: KaAdda yla ) petadopd
Kat GUAAEN ortnpwyv, GpoUTwV Kat AAAWY ayabwy, Kogives kal kogpivia yla
OUAAOYN Kal PETAPOPA TWV OTAPUALWY KAl AAAWV YEWPYLIKWY TIPOTOVTWY Kat
epropeupdTwy, Gipwtpa {WwV Kal TIAavEPLA Yid TO KOWLIHO Tou GLSE Kal Tou
Tpaxavd. Toug KOAOKALPLVOUG UNVEG, OL TEPACTLEG TPEULOLEG KAL XUPOUTILEG, TIOU
adBovovucav otn Meodyn, ipocedepav okid kat Spoaotd oTLg yuvaikeg KaAabo-
TIAEKTPLEG TTOU SOUAEUAV O€ OUASER YLA TNV KATACKEUN TwV KAAaBwwyv toug. Tov
XEHWVA, Ol KAAAOOTIAEKTPLEG EPYAJOVTAV ATOMLIKA OTA OTILTIA TOUG 1) OE UIKPEG
OMAdEQ 08 OTEYAOMEVOUG XWPOUG. ZNEPT, OL TIEPLOCOTEPEG KATAOKEVEG elval
oL TAOULLOTEG, SNAAST) KAAABOLA TTOV YLa TO TIAEELUO TOUG XPNOLUOTIOOUV Alutd,
XPWHATIOEVEG AWPISEG, KAl £XOUV SlaKoouNTIKN Xpnon. H téxvn g kaAabottAe-
KTIKNG 0T Meadyn cupttiepiAnpnke otov EBvikO KatdAoyo AuAng MNMoAitioTikng
KAnpovoutdg to 2016.

The craft of basket weaving in the community of Mesogi in the district of Pafos,
as well as in other communities in Cyprus, is directly linked to the agricultural and
animal husbandry traditions of the countryside. Using the rich reed beds of the
area, many inhabitants were professionally engaged in the craft of basket weaving,
making all kinds of woven basket products, depending on the use for which they
were intended: baskets for the transport and storage of grain crops, fruit and other
goods, kofines and kofinia for the collection and transport of grapes and other
agricultural products and goods, animal muzzles and paneria for ‘cutting’ fides
and trachanas. During the summer months, enormous terebinth and carob trees,
which were plentiful in Mesogi, offered shade to the female basket makers, who
worked in groups to craft their baskets. In the wintertime, basket makers worked
individually in their homes or in small groups in sheltered spaces. Today, they
mostly produce ploumistes, i.e. decorative baskets woven using /imia, or coloured
strips. The craft of basket weaving in Mesogi was inscribed on Cyprus’ National
Inventory of Intangible Cultural Heritage in 2016.




@ H t€xvn g paAakng KAAaBoTtAEKTIKNG 0TV Kowvotnta AKpwtnpiov Aepecov
The craft of soft basket-weaving in the Akrotiri community

* Napadoolakeg XELPOTEXVIEG
Traditional craftsmanship

H avamtugn g t€Xvng TNG HAAAKNG KAAAOOTIAEKTIKNG OTNV KowoTnta
Akpwinpiovu Aepeoou sivat dueoa ouvdedepévn pe to ABadL Akpwtnpiou, Ttou
padi pe v AAUKY) AKpWTNEILOU ATIOTEAOUV TOUG ONUAVTIKOTEPOUG UYPORLOTOTIOUq
™G AvatoAkng Meooyeiou. A§lottolwvtag Tnv TAoucta YAwpida tou AiBadlov yua
TN GUAAOYT) HUTWY, OTIWG OL POUCOUBKIES, Ta OKAWVIT(la, TO pAoUSL, To caudt(in,
Ol XOVTPOL KAl OL BPOUAAOL, OL KATOLKOL TNG KOLWVOTNTAG AOXOANONKaV ETIAYYEA-
HOTIKA JE TNV TIApaywyr) E0WV KAAABOTIAEKTIKNG Yla TN KETADOPA Kal GUAAEN
ayabwv 0Ttwg, 0TaduUALg, EALEG, OLTNPA, dpouTa, Pwii K.A. H cuAAoYN Twv puTwv
YiveTal Kupiwg TOUG KAAOKALPWVOUG UNVEG, AdOoU TOTE ATIAVTWVTAL TA TILO TIOAAA
£ldn Pputwy, evw oL UPNAEQ BEpOKPATIEG ETITPETIOUV TN YPYYOPN ATTo&pavon
Toug. Na va propéoouv Ta GUTA va eival apKeTA HAAAKA Kal VO PTIAEKOVTAL,
TIPETIEL VA BPEXTOUV KAAA aTtO TNV TIPOoNyouuevn pepa pe vepo. Ot Baoikeg
TEXVIKEG TIAEE{LATOG TIOU XPNOLUOTIOOUVTAL ival 0 UTTAEOG YA TNV KATAOKEUN
(eUTTIALWY, TOAVTWY, KAAABWWV K.4, N TEXVIKT] TOU TAAQPIOU yld TNV KATAOKEUN
TAAQPIWYV KAl AAAWV TIAPOHUOLWY AVTLKELHEVWY, KAL 1] TEXVLIKY] KATAOKEUNG TIa-
PUSOCLAKWY KAPEKAWY HE TOVO. H T€YVN TNG LOAAKNG KAAAOOTIAEKTIKANG OTNV
kowotNTa AKpwtnpiov Aepecol ouuTepAdOnke otov EOViko KatdAoyo AuAngG
lMoAwtiotikng KAnpovoutdg to 2017.

The development of the craft of soft basket weaving in the community of Akrotiri
in the Limassol (Lemesos) district is directly linked to the area of Akrotiri Marsh
(Livadi), one of the two most important wetlands in the Eastern Mediterranean (the
other being the Akrotiri salt lake). Using the lush flora of the Livadi grassland for
the collection of plants such as rousouthkies, sklinitjia, floudi, samadji, chondros
and vroulous, the community’s inhabitants have been involved in the production
of basket ware for the transport and storage of goods such as grapes, olives, grain
crops, fruit, bread, etc. The plants are mainly collected in the summer months,
when most plant species can be found and when high temperatures allow them
to dry quickly. In order for the plants to be soft enough for weaving, they must
be soaked well in water for one day. The main weaving techniques used are
mpleos for making zebilia, bags, baskets, the technique of making talaria and
the technique of making traditional chairs using tonos. The craft of soft basket
weaving in the Akrotiri community was inscribed on Cyprus’ National Inventory
of Intangible Cultural Heritage in 2017.
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@ Napadociakn ayyslontAaotikn T€Xvn tov Powviov
Traditional pottery from Foini

* Napadoolakeg XELPOTEX VIEG
Traditional craftsmanship

H ayyelomAaoTikr) T€XVN amoTeAel, SLaxPOoVIKd, £va aTTO Ta XOPAKTNPLOTIKOTEPA
€{dn ™NQ kuTPLaKNG Adikn§ T€XVNG. 10 XWpLd Dowi, Tng etapyxiag Aepeoou, n
TéXVN ouvexilel va eTIRLWVEL XAPN OTIG UAOTOPIOOEG AYYELOTIAACTPLEG TIOU Ka-
TaokeUAOUV AVTIKE{LEVA KOBNUEPLIVIG XPNIONG KAl SLAKOGUNTIKA QVTIKEIEVA YLd
1o ottitl. Ta ayyesia kataokeudalovtal og XaUNASd apyootpodo TPOXO, e TINAO attd
XWHA TWV YUpw TIEPLoXwV. AvaAoya e To £i80G Tou ayyeiou, oL ayyeloTIAAoTPLEG
TIPOCOETOUV AABEG KAL TIAAOTLKY) SLAKOGUNON OTIWG, LAPYAPITES, TIOUALA, avOpw-
TIVeG HOPDEG K.A. MeTA TO OTEYVWUA TOUG O€ OKLEPO PEPOG, TA ayyeia rjvovTal
og kapivt. Ta dnpodéotepa €idn ayyeiwv Tou Qowiov eival n kouda, o UroTneg
kal 1o otauviv (doxeia vepou) kat ot 6dveg (Likpd TiBdpLa). To owli avadeixOnke
0€ KEVTPO TIapaywynq mbapiwy yua Inv arnodrkeuon Kpaolov, AGyw TG KOVTIVIG
ATtO0TAONG TOU ATO Ta Kpaooywpla TG Aspeoovy. H kataokeur) Twv YeyaAwv
AUTWV ayyeiwv yvotav €€ OAOKANPOU e TO XEPL, ATIO TOUG AVOPES AYYELOTIAACTEG
NG KOwOTNTAG. LY)EPA, N XPNON TOUg €XEL TteploploTel. ATtOdEIEN TNG PrIUNg TNG
TOTILKY)G AYYELOTIAACTIKNG TEXVNG ATIOTEAEL TO POVIWTIKO AYYELD TIOU KOOUOUOE
TO KEPUA TWV SEKA OEVT TNG KUTIPLAKYG Alpag, HEXPL TNV AVTIKATAOTAOY) TNG ard
To eupw. H tapadoaoiakn ayyelommAaoTikn T€x VN Tou ool cupTtepA|hOnKe
oTov EBvikd KatdAoyo AuAng lMoAttiotikni¢c KAnpovoutdg to 2017.

Traditional pottery has always been one of the most characteristic items of
Cypriot folk art. In the village of Foini, in the Limassol (Lemesos) district, the
craft continues to survive thanks to female master potters, the mastorisses,
who make utility and decorative items for the home. The pots are made on a low
slow-turning wheel with clay sourced from the surrounding areas. Depending
on the type of pot, the mastorisses add handles and artful decorations such as
daisies, birds, small human figures, etc. After drying in a shady place, the pots
are fired in a kiln. The most popular types of Foini pottery are kouza, botis and
stamnin (water jugs) and danes (small clary jars). Foini became a centre for the
production of pitharia (large jars) for the storage of wine, due to its proximity to
- ¥ LW —— . the wine-producing villages of Limassol. These large jars were made entirely by
o . ' hand by the village’'s male potters. Today, their use has been limited. Proof of the
{ " reputation of local pottery craft is that a foiniotiko clay pot was depicted on the
ten-cent coin of the Cypriot pound, until it was replaced by the euro. Traditional
i pottery from Foini was inscribed on Cyprus’ National Inventory of Intangible

" ; . ' Cultural Heritage in 2017.
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NarmOwTtika payxaipla - totakkoUvbkia
Lapithos knives — small pocket knives

* Napadoolakeg XELPOTEX VIEG
Traditional craftsmanship

H téxvn TG paxatporoliag otnv katexopevn onpepa AdrnOo avayetat oe fabog
Xpovou. Mayaipia, Aoyxeg, kat &idn mou Bpednkav oe Tddoug SladpopwyV ETIOXWV
NG TIEEPLOXNG, KOGOUV ApXALOAOYLIKA pouaoeia TNG KUTtpou kal Tou eEwTepikou.
AvTtikeipeva XpnoTikd aAAd KAl AdiKNG TEXVNG, TA AATNOWTIKA paxaipla kat
TA HIKPA MUTEPA TOLAKKOUBOKIA gival TIactyvwaoTta og 0An tnv Kurpo. Téoo ya
Ta paxaipla 600 Kal yla Ta TotakkoUBkia, oL paxaLpoTtoloi akoAouBouv tnyv idla
Slad1kaoia KATaoKeUN g KAl XPNGOLOTIOOUV Ta {Bla UAIKA, LE ULa Bactkn diadopd:
TO payaipt eival LOVOKOUUATO, pe 0TaBepd OXNUA, EVW TO TOLakKoUASL Eival paxaipt
pe Adua ou SutAwvel péoa otn Aafr, KaBloTwvTag To WavIKO KAl AohAAES yla
HeTadopd oV TOETM Kal oTnv Todvta. Kataokeudovtal amo atodAVeG AAUEGS,
TO OXNHA KAL TO KOG TWV OTIOWYV TIOIKIAAOUV avAAoya LiE T XP1)0N TOU Haxal-
plov. Ta TotakkoUBkia £xouv ouvrHBwWGS PUNKog arod 12 éwg 20 ekatooTd, EVW Ta
Haxaipa ard 15 éwg 30 ekatootd. OL TITdAEG (UTTAATASES) UTTOPOUV VA GTACOUV
HéEXPLTa 40 ekatooTd. MNa Aafr) xpnotpototeital okANpo EUA0, KEPATO KPLAPLOU 1)
KOKKOAO Kupiwg Bodiov. H téxvn ouveyiletatl amd AamnBuwTteg ota epyacTtpld
Toug 01N /AeuKWwaolia kat og AAAEG TIOAELG TOU VNOLoU. Ta AaTmOLwTika payaipla
KL TOlakkoUBKta cuuTiepIANGONnkav otov EQviko KatdAoyo AuAng MoATiotikng
KAnpovopidg 1o 2017.

The craft of knife-making in the now occupied town of Lapithos, in the Keryneia
district, dates back to ancient times. Knives, spears and swords found in graves
of various eras in the region are showcased in many archaeological museums in
Cyprus and abroad. Objects of utility and folk art alike, the Lapithos knives and
small sharp pocket knives known as tchiakkouthkia are well-known throughout
Cyprus. The knives and the small pocket knives are made out of the same materials
and following the same process, with one fundamental difference: the knife is
a one-piece item, whereas the tchiakkoudi is a folding knife, ideal and safe for
carrying in a pocket or bag. They are made of steel blades, the shape and length of
which vary depending on the use of the knife. Pocket knives are usually between
12 and 20 centimetres long, while the knives range from 15 to 30 centimetres.
The ppales (butcher knives) can reach up to 40 cm. Hard wood, ram’s horn or ox
bone are used to make the handles. The knife-making tradition is carried on by
displaced Lapithos residents in their workshops in Nicosia and other towns on
the island. The Lapithos knives — small pocket knives were inscribed on Cyprus’
National Inventory of Intangible Cultural Heritage in 2017.
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@ NaoxaAwda mapadooiakd ragvisia
Traditional Easter games

* KOWwVIKEG TIPAKTIKEG, TEAETOUPYIEG KAl EOPTACTIKEG EKONAWOELG
Social practices, rituals and festive events

To Mdoxa eivat pa peydAn yopt g EAAnvikng Opb66&o&ng EkkAnaiag ttou
yloptaletat he euAAaBela kat xapd oe kabe ywvid g Kurpou. Katd tn didpkeld
TOU, TIOU GUUTI{TTTEL UE TOV EPXOMO TNG AVOLENG, TIPAYATOTIOLOUVTAL OE TIOAELS KAl
XWPLA TTAOUOLEG EKONAWGELG KAl €01ua. AvApeoa OTIG TtapadooeLg Ttou ouveyido-
vtal eival Ta TtacyaAwd rtapadoaotakd Tayvidla, Ttou he T HovadikotnTtd Toug
opopdaivouv TNV €0pTacTikn autn Tiepiodo. Tnv Kuplakn, T Asutépa, akoua
kat tnv Tpitn tou Mdoxa, ot KATOLKOL KL Ol ETIOKETITEG SNUWV KAl KOWVOTATWV
padevovtal cuvnBwg OTO TIPOAUALO TOU OXO0AEgiou, TNG eKKANGiag ) og karowa
TAateia. Ekel, Slopyavwvovtal atopikd kat opadikd rtapadootakd mayvidla,
yla HkpoUg Kal peydAoug, avdpeg Kal yuvaikeg, e oTtdxo n dlaockédaon Kal
mv Ppuxaywyia, p€oa oe Tiveupa euyevoug AAAAG. Avdpeosa ota Tio dlade-
Sopéva tayvidia Trou dlatnpouvtal pexpL onuepa eivat to dirdiuty, o {(dipog,
TO QTTITINOEV 0 KAUNAOG, TO AlYKP(V, Ol CUKKOUAOSPOWUIER, TA OKATOUAAIKA, TO
oxowi, kat o paparrng. NaoxaAva Ttapadootakd Tayvidia dtopyavwvovtal
KABe xpbdvo oxedov og OAa Ta Xwpld g emtapyiag Madovu (MoAovu, MnAwov,
Netuurov, Xtpouprti, Kioodvepya, TaAa, XAwpaka, Eura, Mwpog, Néo Xwplo).
Ta NMaoyaAwd tapadootakd ayvidla cuutiepA\ndOnkav otov EOViko KatdAoyo
AuAng MoAwtiotikni¢ KAnpovoutdg to 2017.

Easter is a significant feast in the Greek Orthodox Church that is celebrated
with piety and joy in every corner of Cyprus. During Easter, which coincides with
the arrival of spring, various events are organised and traditional customs are
followed in towns and villages. Among the traditions that continue to this day
are the traditional Easter games, which enhance this festive period thanks to
their unique beauty. On Easter Sunday, Easter Monday and even Easter Tuesday,
residents and visitors to towns and villages usually gather in a school yard, church
courtyard or the town square. There, individual and group traditional games are
organised, for men and women of all ages for fun and entertainment in a spirit
of fair play. Among the most common surviving games are the ditjimin (weight-
lifting game), the ziziros (cicada), the appiisen o kamilos (the camel jump), the
ligrin (hit the stick), the sakkoulodromies (sack race), the skatoulika, the shini
(rope pulling), and the faratzis. Traditional Easter games are organised every
year in almost all the villages of the district of Pafos (Giolou, Miliou, Letymvou,
Stroumpi, Kissonerga, Tala, Chlorakas, Empa, Pomos, Neo Chorio). Traditional
Easter games were inscribed on Cyprus’ National Inventory of Intangible Cultural
Heritage in 2017.
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Kumtpurakoi mapadooiakoi xopot
Cyprus traditional dances

* Mpodopkég Ttapaddoelg
Oral traditions

* MapaoTaTikeg TEXVEQ
Performing arts

OukuTtplakoi Tapadootakoi Xopot aroteAoUV €va arto Ta TTLo {WvTavd Kat SUVAULKA
oTtouxeia Tou Adikovu TToALTIopoU TnG Kuttpou. Méoo ékdpaong Kat eTikowvwviag,
OUVOEOVTAL € ONUAVTIKEG OTLYMEG TNG OLKOYEVELAKNG KAL KOWWWVIKNG {WNGg TwV
Kuttpiwy, 0TIwg yApoug, olkoyevelakd YAEVTLA, OpNOKEUTIKES YIOPTEG KaL TTAVNYU-
pLa, dlackeddaoelq og kadeveia k.d. OL o dladedopevol xopol eivat oL avTikplotol
kap(t)otAaua(d)eg, ol ottoiol xopevovtal ard dVo avdpeg 1) SU0 yuvaikeg Kal ot
atopkol xopot de&loteyviag, Ttou xopsvovtal arod Avdpeg, o CUVOVACHO e
KATTIOLO QVTLKELUEVO 1) EpYaAEeio, OTIWG dpEeTTAVL, paxaipt, KOoKLvo 1 Ttotrpl. Madl
E TO TPAYOUSL, T HOUGCLIKA OpYava TIOU CUVOSEVUOUV TOUG XOPOoUG eival To BLOAL,
TO AQOUTO Kal eVIOTE N TaurTouTold, (80 kOOoKIVoU (N pia TIAEUpA Tou TEAGPOU
elval KAELOTY) pe TeVTWHEVO d€pua {wou, XwPIg TPUTIEG), TTIOU X PN OLLOTIOLETAL WG
KPOUOTO Opyavo. Baotko XapaktnpLoTIKO TwV KUTIPLAKWY TIAPAS0CLAKWY XOPWV
elval 0 autooxedLAoUOG KaL 1| SLAAEKTIKY) OXE0T TIOU AVATITUCCETAL AVAUEDTA OE
XOPEUTEG KAL OPYAVOTIALXTEG, KATA TN SLAPKELA TOU XOpOoU. INUEPT, N KaTtaypadn,
HEAETN Kat SLAS00T TNG TOTILKYG XOPEUTIKNG TIAPAS00™NG ATIOTEAEL KUPLO HEAN A
XOPEUTIKWY CUYKPOTNHATWY TIApad00LaKwy X0pwV Kat Adoypadlkwv opiAwv. Ot
KUTIPLAKOL TIapadoolakol Xopoi cupTtteplAdOnkav otov EOviko KatdAoyo AuAngG
lMoAtiotikn¢ KAnpovouudg to 2017.

Traditional Cypriot dances are one of the most vibrant and dynamic elements
of Cyprus’ folk culture. Means of expression and communication, traditional
dances are linked to important moments of family and social life in Cyprus, such
as weddings, family feasts, religious celebrations and fairs, as well as impromptu
gatherings in traditional coffee shops, etc. The most common dances are the kar(t)
silama(d)es, which are danced by pairs of two men or two women dancing opposite
each other, and individual dances of virtuosity, danced by men while holding an
object or tool such as a sickle, knife, sieve or glass. Apart from singing, musical
instruments accompany the dances such as the violin, the lute and sometimes
the tampoutsia, a sieve-like (although without holes) instrument made from a
thinly stretched goat or lamp skin. A key feature of Cypriot traditional dances
is improvisation and the dialectic relationship that develops between dancers
and musicians during the performance. Today, the documentation, study and
dissemination of the local dance tradition is the primary focus of traditional
dance and folklore groups. Cyprus traditional dances were inscribed on Cyprus’
National Inventory of Intangible Cultural Heritage in 2017.
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WaAtikn té€xvn (Bulavtivi) Houoikn)

Byzantine Chant
* Mpodopkég Ttapaddoelg

Oral traditions and expressions

H mtapdadoon g YAATIKAG TEXVNG, TNG EKKANGCLAOTIKAG HOUOIKNG TtIapddoong
™G OpB0d6EoU EkkANnaoiag, Wiaitepa TnG EAANVODWYNG, avartuxonke kat edpat-
WONKE OTIG TIEPLOXES OTIOV TIPWTOEEATTAWONKE N XploTiavikn EkkAncia. Me wr)
SU0 XAS WV KAl TIAEOV XPOVWY, eival AppNKTA CUVOESEUEVN LUE TN AELTOUPYLKY
Cwn) ™¢g EkkAnoiag kat I dtapopodwaon tou upvoAoyiou. Oswpeital oroudaio
€(00g PHOUOLKNG, He eTUSPACELG ATIO TNV apxaia EAANVIKY), CUPLAKN AAAA Kal
eBpdaikr) BpnokeuTikn TIapadoon. H WaATIkn TEXVN €XEL CLVOEDEL e TNV avOPLKY
dwvn. QoTO00 oL yuvaikeg PAATPLEG LTINPEAV avEKADEV ULa TIPAYUATIKOTNTA,
ave&apTTwg Twv Soypatilopwyv. H petddoon tng WAATIKNAG aTtd Yevid o€ YeVId
akoAOUBEel CUYKEKPLLIEVOUG TPOTIOUG HadnTeiag. H eutelplkn ekpddnon SimAa
o€ KATa&LWHEVOUG PAATEG KAl CUMMETOXY) 0€ XOPOoUG WAATWYV KATA TNV TEAEON
TWV aKOAOUBLWV aTIOTEAEL TOV ATIOTEAECUATIKOTEPO TPOTIO PUNONG TNV TEXVN.
Dopeig NG WaATIKNG TEXVNG lval To Lepateio, oL povaxol, oL povayeg kat dlaitepa
oL TipWToWAATEG Kat PAATEG, SLa LECOU TWV OTIOLWV OL TILOTOL TIPOCEUXOVTAL KAl
eEupvouv Tov ©gd. H PaAtikn texvn (Bulavtivr) LOUOIKY)) CUPTIEPIANGONKE OTOV
Avtmpoowreutiko KataAoyo AuAng MNoAwtiotikri¢ KAnpovoudag g UNESCO 1o
2019, katotty UTtoBoANG KON G aitnong ard tnv Kutpo kat tnv EAAGSa.

The tradition of chanting, an ecclesiastical music tradition in the Orthodox
Church, especially the Greek-speaking Church, was developed and consolidated
in regions where the Christian Church first spread. With over two thousand years
of continuity, it is inextricably linked to the spiritual life of the Church and the
development of liturgical hymns and texts. It is considered to be a significant type
of music, incorporating influences from ancient Greek, Syrian and Jewish religious
traditions. Byzantine chant has traditionally been associated with men'’s voices.
However, female chanters have always been a reality, regardless of dogmatism.
Transmission of the byzantine chant from generation to generation follows specific
paths of learning. Experience-based learning alongside well-established chanters
and participation in chanting choirs during church services is an effective way of
learning the tradition. Practitioners of the art are members of the clergy, monks,
nuns, and above all chanters and lead chanters, through whom the faithful pray
and praise God. Byzantine chant was inscribed on UNESCO'’s Representative
List of Intangible Cultural Heritage of Humanity in 2019, upon submission of a
joint application by Cyprus and Greece.
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https://youtu.be/wp_Rt2kzak4
https://ich.unesco.org/en/RL/byzantine-chant-01508

@ To tavnyvpt Tov Ayiov dwka otnv ABnévou
Saint Fokas Religious Fair in Athienou

* KOWwVIKEG TIPAKTIKEG, TEAETOUPYIEG KAl EOPTACTIKEG EKONAWOELG
Social practices, rituals and festive events

Ta OpNOKEVUTIKA TTAVNYUPLQ, E(TE UKPA KAl TOTIKA, elTe TTayKUTIPLAG EUPREAELAG,
ouveyi{ouV Kal OTIHEPTA VA ATIOTEAOUV ONMAVTLKY] OTLYHT| TNG OPNOKEUTIKNG KaL
KOWWVLKNG {wn¢ Twv Kuttpiwv. Opyavwvovtal Ye TNV sukalpia OpnoKeuTikwy
€0PTWV Kal katd tn dLdpkeld Toug yivetatn Oeia Asttoupyia, n mavdnun Attdveuon
Mg ekovag Tou Ayiou Ttou TipdTal KaBweg Kal Asttoupyia urtaifplag ayopdg.
Y& KATola PEPN, TO TIavNyUpL Utopel va ouvodeveTal amod yeU A, LOUOLKY) Kal
TIaPad0ooLakoUg X0PoUG. AvApeoa oTa TIavnyUpLa TIou yoptadovTal Ue Wlaitepn
AQUTTPOTNTA £lval To TTavnyvpl Tou Ayiou Qwkd otnv ABNEVOU, KWUOTIOAN NG
emtapxiag Adpvakag. To Ttavnyupt yloptadetal kabe xpovo, amo to 1887, otig 21
Kal 22 XetttepPpiov. Ol eopTaoTIKEG EKONAWOELG TIEPIAAUBAVOUV APXLEPATIKES
Oeleq N\etroupyieg, Tiepldpopd NG elkdvag Kal Tou lepov Aewpdavou tou Ayiou
0g KEVTPLKOUG SPOUOUG TNG KOWOTNTAG, TIOAITIOTIKEG EKONAWOELG, KAOWG Kal
uttaiBpla ayopd. Ot KATOLKOL TNG KOWVOTNTAG KAl Wolaitepa 6CwWV OL OLKIEG TOUG
Bplokovtal kovtd otnv ekkAnGia kat otoug dpduoug OTTou yivetal n Tieptdpopd,
dwTaywyouv Kat onuatootoAifouv ta ottitia toug. ‘Otav n eikéva kat 1o lepod
Nelpavo TEepvoUV Ao TN YELTOVIA TOUG, TIOAAEG yuvaikeg Bupiatiouv. To Travnyupt
Tou Ayiou Dwkd otnv ABnévou ouputeplAr|dOnke otov EOviko KatdAoyo AuAng
lMoAwtioTikng KAnpovoutdg to 2017.

Religious fairs, whether small and local or nationwide, continue to be an important
event in the religious and social life of Cypriots to this day. They are organised
to celebrate religious holidays and feature the Divine Liturgy, the procession of
the icon of the honoured saint and organisation of an open-air market. In some
places, the fair may include a feast, music and traditional dances. The fair of Saint
Fokas in Athienou, in the Larnaka district, is one of the religious fairs celebrated
with great splendour. The fair is celebrated every year since 1887, on the 21st
and 22nd of September. The festivities include Hierarchical Divine Liturgies, the
procession of the icon and the sacred relic of the saint through the main streets
L & 3 it of the community, cultural events, and an open-air market. The inhabitants of
L i G Athienou, particularly those whose homes are close to the church and along
the streets where the procession takes place, illuminate their homes and put up
flags. When the icon and the Holy Relic pass through their neighbourhoods, many
women burn incense. The Saint Fokas Religious Fair was inscribed on Cyprus’
National Inventory of Intangible Cultural Heritage in 2017.
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@ H ntapadoon g aptomotiag otnv ABnévou
Bread-making tradition in Athienou

* Mapadoaotakr) dlatpodn Kal EOLULKES TIPAKTLKEG
Traditional food customs and practices

To peooyelako kAipa kat to eudopo £dadog g Kuttpou suvoel Tnv KaAALEpyela
SNUNTPLAKWV Kal WBLaitepa Tou ottaplov, TNV KUPLA TIPWTN UAN yd TNV TTapa-
OKeUT) Tou PwLov. Baokd kat avavTikatdotato Slatpodikd ayabo, To Ywpi
OUVOEDONKE OTEVA LE TOV KAONPEPLVO aywva TwV KuTtpiwv yla eTtBiwon aAAd kat
He Ta £€01a Tou KUKAOU NG (WG, TOU E0PTOAOYIOU Kal TwV unvwv. H kowvétnta
™g ABnévou onyv ettapyia Adpvakag Exel Lakpd Ttapadoaon oTnv apToTotia Kat
dnuileTal yla tTnv TTapacKeLUY) TOU YVWOTOU KUTIPLOKOU, OTPOYYUAOU YwiLov. To
PYwpi autd Ttapackevaldtav 0Ta VOLKOKUPLA, YA TA HEAN TNG OLKOYEVELAG Kal Yl
TOUG avOpwTIoug TIou €pyalovIav, EKTEAWVTAG AyPOTIKEG epyacieq. Ta kupla
OUOTATLKA TOU gival To aAevpl, Ao To oTtoio adalpouvTtal HOvo Ta TTiTePQ, TO
vePO Kat To aAdtt. Tov 200 awwva, ApKETEG 0lkoyEveleg TNG ABnévou Eekivnoav va
QAOXOAOUVTAL ETIAYYEAUATIKA LE TNV APTOTIOLA, KABLOTWVTAG TO AONEVITIKO Pwpi
YVWoT6 o€ 0AOKANpn TNV KUTtpo. Inuepa, o Ttapadoolakdg TPOTIOq TIAPACTKEUTQ
KOL TO POUPVIOHA TOU PWHLOU 6€ POUPVOUG OTIG AUAEG TWV OTUTLWYV ouvexilel va
ATIOTEAEL KOWVWVLKTY) TIPAKTLKY) TIOU PEPVEL KOVTA TOUG avOpWTIoUq SLadopETIKWV
OLKOYEVELWV Kal yevewV. H tapadoon g aptortoliag otnv ABNEVOU GUUTIEPIAY)-
®Onke otov EOVikO KatdAoyo AuAng MoAwtiotikn¢ KAnpovopidg to 2017.

The Mediterranean climate and fertile soil of Cyprus are favourable for the
cultivation of grain crops, and in particular wheat, the main raw material for making
bread. Anirreplaceable staple of nourishment, bread has been closely associated
with the daily struggle of Cypriots for survival and with customs related to the
cycle of life, holidays and months. The community of Athienou in the Larnaka
district has a long tradition of bread-making and is famous for the production of
the Cypriot round-shaped bread, common throughout the island. In earlier times,
this bread was made at home, mainly for family members and field workers. Its
main ingredients are flour without the bran, water and salt. In the 20th century,
several Athienou families began making bread professionally, so Athienou
bread became famous throughout Cyprus. Today, the traditional way of making
and baking bread in ovens in the courtyards of houses continues to be a social
practice that brings together people of different families and generations. The
bread-making tradition in Athienou was inscribed on Cyprus’ National Inventory
of Intangible Cultural Heritage in 2017.
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Kolhaviwtika yAvt{iotd
Glydjista sweets from Koilani

* Napadooilakn dlatpodr) KAl EOLULKES TIPAKTIKEG
Traditional food customs and practices

2T1q dlatpodikeg ouvnBeleq Twv Kuttpiwy, Eexwplotn 6€omn €xouv Ta XELPOTIOI-
NTa Tapadoolakd £6£0UATA TIOU Ol VOIKOKUPEG PTLAXVOUV KAl TIPOGHEPOUV
WG KEPACHATA O YIOPTEG KAl EWBIKEG TIEPLOTAOELS, OTIWG BadTiola, YAUoUg Kat
AAAEG OTLYUEG. IBlaitepa vooTiua elval Ta KONAVIWTIKA YAUT{LOTd, OTOoKElO TNG
Slatpodkng Tapddoong aAAd Kat TnG GA0Eeviag TwV KATOKWYV TNG KOWOTNTAG
Kowaviov, otnv emtapyia Aepecov. Mapaockeudlovtal aro AeTttég Awpideg QUung,
] . TIG OTTIO{EQ Ol VOLKOKUPER TIEPLTEX VA KOBOUV Kal TUALYOULV LIE TETOLO TPOTIO WOTE
J A b e, va potddouv pe TAegouda. APoU TIpwTa TNYAVICTOUV, 0T CUVEXELA PiXVOVTAL O
“ : olpoTIL. TéEAOG, TTaoTIaAL{oVTaL HE COUOALL KAl OTOALlovVTaL OTNV TIATEAA TIAVTA
He KLOVAL (apurtapoptlld). ATIOTEAOUV ATIAPAITNTO OTOLXEIO TNG OLKOYEVELAKNG
CWNQ KAL) YVWOon Yld TNV TIApAoKEUN TOUG LETAPEPETAL TIPOPOPLIKA aTtd UNTEPA
og KOpN, N ylayld og gyyovn. Ot Ko\aviwTeg Ta attoKaAOUV «KOUPOTEX VAT
1) KOAQVIWTLKN «SavtéAa» TG {axapOTIAQOTIKNG KAl eival cuvudacpéva pe
TIOAAG kat dladopa €01ua Tou Xwpeov. H kowvdtnta dlopyavwvel kaBe xpovo
MopTtN Tov YAUT{IoTOU, TTOU SivEL TNV EUKALPI OTOUG ETILOKETITEG VA SOKIUACOUV
YAUT{lOoTd Kal va TtapakoAouOr)jcouv T dladikaoia Tapackeung Toug. Ta koa-
VIWTIKA YAUT{IOTd cupTIEPIANPONKav otov EOQVikO KatdAoyo AuAng MoATtotiknig
KAnpovoutdg to 2017.

The traditional handmade delicacies that housewives make and offer on holidays
and special occasions, such as baptisms, weddings and other events, hold a
special place in the heart and eating habits of the Cypriots. Particularly delicious
are the glydjista sweets, a major element of the food customs and hospitality of
inhabitants of the community of Koilani, in the Limassol (Lemesos) district. They
are made from thin strips of dough, which are finely chopped and interwoven to
resemble a braid. First they are fried and then dipped in syrup. Finally, they are
sprinkled with sesame seeds and decorated on a platter with kiouli (scented-
leaved pelargonium). They are an essential element of family life and knowledge
about their preparation is passed on from mother to daughter or grandmother
to granddaughter. The people of Koilani are very proud of them and call them
“objects of virtu” or “Koilani pastry lace”, and glydjista are associated with many
different village customs. Every year, the community organises the glydjista
festival, which gives visitors the opportunity to taste these products and watch
how they are made. Glydjista sweets from Koilani were inscribed on Cyprus’
National Inventory of Intangible Cultural Heritage in 2017.




ZUpPWTOCG mraAovuléc
Sourdough palouzes (grape must pudding)

* Mapadoaotakr) dlatpodn Kal EOLULKES TIPAKTLKEG
Traditional food customs and practices

H Kuttpog €xel art’ apxalotatwy Xpovwy Tiapddoon oTnv auTieAoupyia Kat Tnv
owoTtolia, OTiwG HapTupd TIANO0G apXALOAOYLKWYV gupnudatwy. Ta Ttapadootakd
TtpolovTa ard Xupd otaduAloy, OTIwG o ITITaAoUlES, 0 COUT{IOUKKOG KAL TO KKIO-
GTEPL ATIOTEAOVV AVATIOOTIAOTO OTOLXELO TNG TIAPASOCLAKNG SLATPODNQ KAL TWV
€0LLKWV TIPAKTIKWY TwV Kuttpiwy, Wdaitepa otnv TEPLOXT) TWV KPATOXWPLWV.
Yuvodeuodpueva arod &npoug KAapToug Kat To TIapadoaotako Ttoto {Bavia amoteAouv
VOOTIHO KAl BPETTITIKO eTUdOPTIO 1) KEPACTLKO. XINV Kowvotnta Méyvag, otnv
eTtapxia Aepeoov, Tov uriva OkTwRpLo yivetal o TpUyog Twv oTaduAlwy EuVioTEQL,
NG YNYeVoUg Agukr|q TtolkIAiag Tng Kuttpou. Me tov Yupd Twv 0TADUALWY QUTWV
KL TO AAEUPL, OL KATOLKOL TIAPACKEUALOUV ToV QUUWTO ITITaAoulE (LouoTaAeupLd).
H dadikacia g apaockeung Eekvdel pe To0 QUUWA TOU XUHOU KAl TOU AAgUpLOU
yla ™ dnpoupyia evog peuoTtov petypatog. To peiypa otn ouvexela Yrvetat oe
€va peyaAo xaAkwvo kalavy, to xaptdi. MaoTtaAiletal pe xovopokoppévn bixa
apuyddAou 1) kapudlov, kal katavaAwvetal (EoTog 1) kpUOG. TNV KowotnTta
SlopyavwveTtal KaBe xpovo n MNoptr) Tou rraAouds, OTIOU KATOLKOL KAL ETILOKETITEG
£€XOUV TNV gukalpia va TtapakoAoubnoouv 1 dladikacia apaokeur g aAAd Kal
va SOKLUACoOUV QUUWTO TrTaAoudE. O QUUWTOG ITITaAouEG CUUTIEPIANDONKE OTOV
EBvik6 KatdaAoyo AuAng lMoAwtiotikni¢ KAnpovoutag to 2017.

Cyprus has maintained its grape-growing and wine-making traditions since
ancient times, as evidenced by a number of archaeological findings. Traditional
grape juice products, such as palouzes, soutzoukkos and kkiofteri, are an integral
part of the gastronomic traditions and customs of Cypriots, especially in the
wine-making region. Accompanied by nuts and traditional zivania drink, they are
delicious and nutritious desserts or a treat for visitors. In the village of Pachna, in
the Limassol (Lemesos) district, the grape harvest of the local variety of xynisteri
grapes takes place every October. The residents make sourdough palouze (grape
must pudding) using the juice of these grapes and flour. The process starts with
kneading the flour with the juice to create a fluid mixture. The mixture is then
baked in a large copper pan, the chartzi. It is then sprinkled with coarsely chopped
almonds or walnuts, and is consumed hot or cold. The community hosts the
palouzes festival every year, where residents and visitors have the opportunity
to watch the process and try sourdough palouzes. Sourdough palouzes was
inscribed on Cyprus’ National Inventory of Intangible Cultural Heritage in 2017.
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MoAt4¢ otaduAiov
Grape mash

* Mapadoaotakr) dlatpodn Kal EOLULKES TIPAKTLKEG
Traditional food customs and practices

Ta owoTtapaywylkd xwpeld tTng AeecOoU, OTIG VOTLEG TIAAYLEG TNG 0POCELPAG TOU
Tpoddoug, dnuiovtal ya t Badid pillwpévn LoTopia Toug OTNV APTIEAOKAAAL
£pyela, KaBwg Kal yla Ta eEALPETIKA TOTILKA Kpaold Kal Ttapadootakd Tpoidvta
artd Xupod otaduAlov. O TTIOATOG 0TADUALOU eival €va BPETITIKO KAl VOGTILO
TIapadoolakod TIPoldV, TO OTIol0 TIOAAEG aypOTIooeg ouvexiouv va PTiaxVvouv
OTO OTI{TL, OTIWG €padav ard T UNTEPA 1) TN yayld toug. Mapdyetal and xuuo
OTAPUALOU, AAECUEVO OLTAPL, APWHATLKA OTIWG, KLOUAL (aputtapoptla), Backo
KOl ONOAL. € KATIOLEG TIEPLTTTWOELG, TIPOOTIOTAL KAl KABoUpSLopEVO apuydalo.
TtV kowotnta MNayvag, tng emapxiag Aepeocov, o TIOATOG oTadUALOU TIapa-
okevadetal ato TIoAU TtaALd. H TolkiAia otaduALloU Tiou XpnoLoTioLeiTal yia v
TIAPAOKEUT) TOU SladEpeL aTto oTtiTL o€ oTtitl. KATIOlEG VOLKOKUPEQG TIPOTLUOUV TN
Ynyevr Aeukr) TIOKIALa EUVIOTEPL, EVW KATTOLEG AAAEG TO AUTIEAICILO HAUPO, TIOU
agpBovel 0TOUG KUTIPLAKOUG AUTIEAWVEG. Ta TIaPadoaotakd Tipoldvta ato XUUo
O0TAdUALOU ATTOTEAOUV AVATIOOTIACTO OTOLXEIO TNG TIAPadoolakng Slatpodrnq Kat
TWV €OLUKWV TIPAKTIKWYV Twv Kuttpiwv. Ot VOIKOKUPEG TIPOODEPOUV TOV TIOATO
0TadUALOU O€ OUYYeVELG, DIAOUG KAL ETILOKETITEG, WG TIPWIVO YEUUA Hadi pe Pwi,
wg eTudOPTILO 1) KEPAOTLKO. O TIOATOG 0TADUALOU CUUTIEPIN|PONKE OTOV EOVIKO
KatdAoyo AuAng lNoAwtiotikni¢c KAnpovoutdg to 2017.

Located on the southern slopes of the Troodos mountain range, the Limassol
(Lemesos) wine-producing villages are renowned for their deep-rooted history
of viticulture, as well as for their excellent local wines and traditional grape
juice products. Grape mash is a nutritious and delicious traditional product,
which many female farmers continue to make at home, following a process they
learned from their mothers or grandmothers. It is made from grape juice, ground
wheat and herbs such as kiouli (scented-leaved pelargonium), basil and sesame
seeds. In some cases, roasted almonds are added. In the community of Pachna,
in the Limassol (Lemesos) district, they have been making grape mash for many
years. The variety of grapes used to make it differs from home to home. Some
housewives prefer the native white variety xynisteri, while others prefer the red
variety mavro ampelisimo, which is abundant in Cypriot vineyards. Traditional grape
juice products are an integral part of the gastronomic traditions and customs of
Cypriots. Housewives offer the grape mash to family, friends and guests, with
bread for breakfast, as a dessert or a treat. Grape mash was inscribed on Cyprus’
National Inventory of Intangible Cultural Heritage in 2017.
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15 Aavtéa pepLoAITES KAL UAKOUKOUSL
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06 Exhibits of basketry at the Museum of
the Art of Reed in Livadia

07 Kapouthkiotiko reed-mat weaving technique
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