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GASTRONOMY DAYS - DESTINATION OF ORIGIN: GREECE

Benaki Museum - Pireus 138 / Friday 24, Saturday 25 & Sunday 26/5

Themes of the event

“DESTINATION OF ORIGIN: GREECE”

Standard exhibition of products from Greek producers throughout Greece: For the first time a representative sample of products of the highest quality from selected producers around Greece shall be presented at the open air atrium of the Benaki Museum. This presentation will be held in a specially designed and high aesthetics system of projection in cooperation with the Hellenic Institute of Architecture. The visitors of "Gastronomy Days –Destination of Origin: Greece” will have the opportunity to meet and taste the uniqueness of representative local flavors and high quality products with "Destination of Origin: Greece”. Aiming at empowerment of the international promotion of Greek agricultural products and in cooperation with information centers and networks for foreign visitors, travel agencies, hospitality areas, dining venues, etc., this event addresses to foreign visitors of Athens. Alongside, special initiatives of organized tour, addressing to representatives of international organizations, embassies, media, institutes, enterprises, organization, government& international chambers etc. 

«Gastronomy as a cultural experience»

Live cooking stage, degustation, greek cocktails & food styling: In a specially designed live cooking stage at the atrium of the Benaki Museum for all 3 days of this event there will hosted inspired theme sections of degustation by distinguished chefs, as follows: Dinana Nikolaou, Helen Psychoulis, Andreas Lagos, Alexandros Papandreou, etc. In Saturday evening of 25 May a special event dedicated to Greek cocktails will take place. Source of inspiration and ingredients: some of the most representative Greek products. Performance by distinguished mixologists, like: Nick Zisis, John Samaras, Christos Houseas, Bill Kiritsis, John Korovesis, etc. In the mean time, the leading Greek food stylist Tina Webb will organize educational interactive theme sessions - art de la table at the foyer of the Benaki Museum. This thematic session will be also framed by special education initiatives, like the amazing audio visual tour to the mushroom of Greek land by L. Lahovari and T. Mastrogianni.

Architecture & gastronomy: Tribute from the Hellenic Institute of Architecture in the intrinsic and timeless relationship between gastronomy and architecture with theme actions, such as exhibition of restaurants designed by Greek architects in Athens, presentation - debates, round tables, educational workshops, master classes, workshops with the participation of distinguished architects, chefs, owners of dining rooms. 

Gastronomic diplomacy – New Greek Cuisine: From Brussels to New York, from Paris to Toronto and from Melbourne to Singapore the international appeal of New Greek cuisine is established. An authentic and current discussion of the international image of Greek gastronomy today, will be carried out through a panel of distinguished speakers from Athens - such as Elias Mamalakis, Dina Nikolaou etc. - and Skype sessions with distinguished chefs abroad and owners of successful dining rooms in metropolises across the globe.     

Gastronomic debates: Famous food editors from electronic and printed gastronomy media will analyze the role of the media for the creation of a Greek gastronomy charter during the last years.  

Food origami: The visual communication of gastronomy in a period of crisis, with the participation of visual artists and designers from distinguished design offices such as: Mouse Graphics, Busy Building, Sereal Designers, 2 Yolk, Bob Studio κ.α. 

The culture of flavor: People from the field of theatre, cinema, documentary, literature and internet compose a pluralistic canvas of ideas and experiences focusing on the culture of flavor.

Food blogging is food loving: People who communicated their love for taste, cooking and gastronomy in the world of social networks will discuss on the issue of web communities focusing on taste and will share their experience with the audience. 

Health, Well being and Mediterranean diet: Special actions aim to highlight the importance of Mediterranean diet as a shield of human health and well being, and also as a condition for the improvement of social development.

«Gastronomy as initiative & innovation»

Tribute to gastronomy tourism: An inter-theme cycle of events with the participation of institutional organizations which will include: debates, presentations of best practices, food tours by specialized networks of tour operation, organized tours for representatives of foreign organization, states & associations in the exhibition of Greek producers, etc. 

Lemnos - Honored Gastronomical Destination of Days of Gastronomy 2013: An inter-theme section of events aim at mapping and promoting the historic and modern gastronomy culture of Lemnos in cooperation with the Municipality of Lemnos, local associations & producers, the department of Food Science & Greek Diet of the Aegean University. In antiquity Lemnos was the granary of the Aegean. Today, local associations, producers & teams unite their forces in order to develop a model for the marketing of gastronomical tourism, combining the gastronomical legacy & a contemporary suggestion for local development.

Gastronomy & new entrepreneurship: Presentation of best practices in the field of agricultural production & entrepreneurial initiatives with the participation of universities, representatives of agricultural firms, association unions, and networks. Topics:  Modern agricultural marketing, presentation of innovative ideas, business plans, and specifically educational initiatives such as biodynamic cultivation, promotion of business cooperation through innovative cooperative outfits of producers’ strategic model policies aim at the incorporation of taste to the agenda of local and regional development, etc.

Gastronomy & technology: Presentation of successful examples in the field of new technology media, e-marketing, digital applications, and food technologies with the participation of experts from the fields of new technologies, computer programming, social networks and research and development, etc.
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