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Press Release

  GASTRONOMY DAYS – DESTINATION OF ORIGIN: GREECE

Benaki Museum – Pireos 138 

24, 25 & 26 May 2013

An original event for the culture of Greek gastronomy

Inspired by the amazing variety of Greek gastronomy and its international appeal, we invite you to the event "Gastronomy Days - Destination of origin: Greece” at the Benaki Museum - Pireos 138 on 24, 25 and 26 May. 

The event is organized by Reason to: -carrier of social responsibility’s initiatives-, under the auspices of the Greek Ministry of Tourism and thanks to the kind support of the Benaki Museum, in cooperation with: Hellenic Institute of Architecture, Food Concepts and the Department of Food Science & Nutrition of the Aegean University. 

This collective effort aims at becoming a point of reference for modern Greek creativity and production, as well as a meeting point for those who belong to the field of gastronomy (producers, designers, chefs, associations, communities, Greek and foreign visitors, connoisseurs, journalists, entrepreneurs, policy makers, etc.). Our main objective is to create an annual institutional event for the Greek world of tastes, focusing on the most representative themes of Greek gastronomy.

Thanks to the rich program of activities that bring together gastronomy and other cultural fields, such as Architecture, “Gastronomy Days - Destination of origin: Greece” offers multiple opportunities for the promotion of young designers, products, ideas and good practices. The activities will be hosted at  the atrium, the amphitheatre and the foyer of the Benaki Museum - Pireos 138.

A rich program of activities  

The program of inter-thematic activities of “Gastronomy Days - Destination of origin: Greece” includes interactive and educational events such as: 

· An exhibition of high quality food & beverages from selected Greek producers.

· Degustation and cooking courses from popular chefs (live cooking stage, free tasting, etc.). 

· Events for the promotion of Greek drinks and cocktails with the participation of distinguished mixologists. 

· Inter-thematic events to emphasize the relation among gastronomy, tourism and culture, such as: 

· “Architecture and Gastronomy”, presented by the Hellenic Institute of Architecture.

· “The visual communication of gastronomy”, with participation of distinguished artists and graphic designers.

· “The promotion of gastronomical tourism”, in cooperation with various institutional organizations.

· “The identity of New Greek cuisine abroad”, presented by chefs and owners of leading restaurants from metropolises around the world. 

· Free educational workshops with selected gastronomical, architectural and vision arts themes. 

· Experiential visit to familiar or unknown gastronomic destinations. 

· Getting acquainted with people who promote the Greek cuisine in Greece and abroad.

· Presentations and open discussions concerning:

· good practices in agricultural production, social responsibility, exploration of new technologies and entrepreneurial action. 

· initiatives for the promotion of extraversion and exports. 

· promotion of cooperation models among networks and associations.

· Targeted actions that present gastronomy as a  vehicle of innovation.

· Presentation of regions with a unique gastronomical flair, like Limnos, the honoree gastronomy destination of this year's event. Exchange of ideas, promotion of collaboration and networking.

· Representatives of international organizations, foreign institutions, states and media will join a special event on Sunday morning, May 26. During this event, the Commissioner for Maritime Affairs and Fisheries of the European Union, Ms. Maria Damanaki will address a Greeting and present her recent initiative on the establishment of the permanent institutional competition among cities or regions in the E.U., for the award of “European Gastronomy Distinction”.

A different approach on Greek Standards

“Gastronomy Days - Destination of origin: Greece” intends to be a unique cultural event that brings together all those different elements which form the heterogeneous canvas of Modern Greek gastronomy. It aims at becoming a symbol of the cultural and economic rebirth of the country at the age of economic crisis and represent an innovative approach on the promotion of Greek gastronomy in a targeted and systematic way, while focusing on the interactive relationship between gastronomy and culture.

Useful Information

· Additional information concerning individual theme sections, as well as the participation to the “Gastronomy Days - Destination of origin: Greece” are attached to doc entitled “Themes of the Event”.

· Attached: related photos in high resolution.

· Venue: Benaki Museum - Piraeus 138.

· Days of operation on Friday 24/5, Saturday, 25/5, Sunday 26/05/2013.

· Hours league: 10:00 am - 11pm

· General Admission: 10 euro (children under 12 free).

· Presale: www.viva.gr (www.viva.gr/tickets/festival/imeres-gastronomias/)

· For all individual events (workshops, tastings, wine tastings, etc.) there is no extra charge beyond the general admission.

· Official website: http://www.imeres-gastronomias.gr
· Facebook Page: https://www.facebook.com/gastronomydays 

· Twitter: https://twitter.com/gastronomydays 

· Instagram: http://instagram.com/imeresgastronomias 

· Pinterest: http://pinterest.com/gastronomydays
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