Poditikn xou(iva
Rhodian cuisine

IIpooyeiwvopaote 010 «vnoi TOV

IO TOV» KAl XaVOpaoTe O€ €va
0Taupodpém moAITIopGV amé Tnv
AvatoAn kat tn AGon, Iou é@epav Tig
O TIPWTOTUTIEG YEUOTIKEG EMPPOES
yia Tn poditikn Koudiva. Zuvavtdpe 6Go
£PmEIPOUS OE@, PIAOUG Kl CUVEPYATEG,
Tov Aeutépn Kapmoupdxn kat tov MixdAn
Y1dAaq, kat padi toug doxipddoupe ta
M0 TEPIEPYA MATA, OTIOGS PIPPITEEA pe
npimactn maAapida, yAdoo xtamodiov
pe Bupapioro péA ka1 kpépa KaTvVIeTOU
TAPapd, TAKAKIA KAl TOAKIOTEG EAEG e
Agpovi ka1 mivoupe KOKTELA pe fdon To
podiTtiko ToimouUpo, Th Goupa

THXZ NATAZAX MAXTOPAKOY

We arrive on the "Island of the Knights"

and immerse ourselves in a rich tapestry of
cultural influences from both East and West,
which have shaped the unique flavors of

the cuisine of Rhodes. We meet two expert
chefs, Lefteris Kambourakis and Michalis
Stalas, who, as friends and colleagues, guide
us through an exploration of their most
innovative dishes. From mirmitzeli with semi-
dried bonito to octopus glazed with thyme
honey and smoked tarama cream, and from
takaki to crushed olives with lemon, we savor
these remarkable creations. To complement
our meal, we enjoy cocktails made with local
Rhodian tsipouro, suma

BY NATASA MASTORAKOU

HMINALZTH NANAMIAAAAA «MIPMIZEAI KAAYMNOY» KAMMAPH, TOMATINIA KON®I
KAl KPIOAPOKOYAOYPA, KANTINA «SEA BAO» /
SEMI-CURED BONITO PREPARED IN THE STYLE OF KALYMNO'S "MIRMITZELI" CAPERS, CONFIT CHERRY
TOMATOES, AND BARLEY RUSK,"SEA BAO" CANTEEN

puon gy

MAPAAQZIAKH ZYNTAFH -
NHEI THZ KAAYMNOY,
XPONH NMAPOYZIA
EMIZH ME TYKQT

(AWAMMEAODYAAQ
R NTOMATA,
" KAMNIZTO FAOYPTI,
KREMMYAAKI'KOKKAPI,
EZTIATOPIO <12 NHEIA» /
" . MOUQUBI LAMB

-

“JRABITIONAL RECIPE FROM THE ISLAND OF

ED WITH LIVER AND HERBS, GRAPE
S, TOMATO, SMOKED YOGURT, AND

Wy -

SMALL RED ONIONS,

» % ALYMNOS, WITH A MODERN-TWIST:

ISSIA" RESTAURANT




XTAMOAI
ZIFTOMATEIPEMENO

ME MEAOMENA KPEMMYAAKIA
KAI TPATANH MATATA,
KANTINA «SEA BAO» /
SLOW-COOKED OCTOPUS
WITH CARAMELIZED ONIONS
AND CRISPY POTATOES,

"SEA BAO" CANTEEN

FAPIAAKI ZYMIAKO
ME KPEMA ZATANAKI
KAI' POAITIKH XOYMA,
KANTINA «SEA BAO» /
SHRIMP FROM SYMI
WITH SAGANAKI CREAM
AND RHODIAN SUMA,
"SEA BAO" CANTEEN

-
-
MATXIOrAAO
MAPAAOZIAKO FAYKO
THZ POAQY

KPAMIA KANEAAL, MAP®E AMO
POAITIKO MEAEKOYNI, TPAFTANA
ZYMAPIKA MATZI,

A®POX MATXOrAAO KAI
APQOMATIKO TZAI ME BOTANA,
EXLTIATOPIO «12 NHZIA» /
MATSOGALO

TRADITIONAL

RHODIAN DESSERT

CINNAMON CRUMBLE,
RHODIAN HONEYCOMB PARFAIT,
CRUNCHY PASTA BUNCH,

MASH FOAM, AND AROMATIC
HERBAL TEA,

"12 NISSIA" RESTAURANT

IaomaAopéva pe oAU kGpvo kar padi pe fétava kar eAar-
6Aado, Ta Tomkd mpoiévta tng P6dou gridxvouv mdra dn-
Aeutd, ou €xouv emnpeacTtel amd Toug drdgopoug erofo-
Aeig mou katéktnoav to vnoi. Aakdvn, mrrapoudia, pdrot,
pedekoUvvikat éva owpd dAAeg mapadooraxég ouvrayég gi-
vat autd mou K4vouv tn poditikn Koudiva t6co Eexwproti
Kai ayamnti 6xt pévo o€ epdg toug EAAnveg, aAAd kat og
6Ao tov Kéopo.

O Aeutépng Kapmoupdxng xat 0 MixdAng XtdAag, pe xatayo-
y1i amé ta Awdexdvnoa, xpovia @idot kar ouvepydteg, €xouv
avaldfer péoa amd éva mody amartntikd méoto va Sraddoouv
T1G oe01aArté Tng poditikng koudivag oe Aov tov kdopo. Qg
executive chefs tou «Rodos Palace» a6 to 2019, éxouv pridet
™ S1ki Toug opdda kat Sivouv éva oUyxpovo «twist» og mdta
TIOU ayamoyv and étav ftav maidid. Zt6xog toug dev eival va
avTIPETOTICOUV TN YAOTPOVopia wg éva aképa «4mho» Tng mo-
Autedoig povadag, aAAd wg agoppn yia va yvepioouv ot €111-
OKETTEG amd 6Ao Tov KGopo Tn poditikn Koudiva kat grho&evia.
A6 tnv Avatodri kai tn Adon, o€ éva otaupodpop moAt-
TIopdv, n P6dog e€€Mi&e, 6w pag Aéve, tig faoikég
YPAappEG TG Koudivag Thg Kat avérTuée YEUOELG
e TTOAAEG eTMPPOES, KPATHVTAS GRS K fdon
N PECOYEIAKN TNG TauTdTNTA.

Evtpaddeg

O Aeutépng Kapmoupdxng yevvifnke kat
peydAdwoe otn Pédo. O manmovs tou eixe
évav Kka@evé Kai n ylayid touv payeipeve e&ai-
PETIKA, OTIwG KAl n papd tou. AT 10 yUpRvVAcilo
n&epe 61 bele va yivel oe@ kar petd Tig 0oudEg
Tou padriteuoe oe yvwoTd eotiatépia kat Eevodoxeia
ou ewtepikol. Otav eméotpeye otn P6do aoxoAnfOnke
TEPIO0OTEPO PE TA TOTKA TPOIOVTA KAl TIG YEUOEIG TIOU £iXe
ndfet va tpddet oo otkoyevelaks tpamédl. «H poditikn kouliva
éxel evtpddeg, kpéag dSnAadn mou payeipevetar padi pe Aaxa-
VIKd, Titapoudia kai éva ouvovlvleupa yeioewy, ou pmopel
va TIPooapnooTel 0TIG TAOEIG TNG £TTOXNAG» pag e&nyel.

«Epeig oo omiti 6,11 kpéag BéAape va payeipéyoupe to fdlape
oty katoapoAa padi pe t yapvitovpa. Auté eivat otnv ouoia
ot evipddec. Hrav évag tpdmog va gtdvel to gayntd yia 6An tnv
OlKoYEévela», ouvexiCel. O idiog padi pe tov MixdAn éxouv Eexi-
viioel pua véa 16éa oto «Rodos Palace» mou BaociCetat otn Aoyikn
g kavtivag. To mapaliakd eotiatdpio «Sea Bao» mpoopépet
oAU KaAi¢ moigtntag street food, pe ta dnpo@iAn yopdkia
bao bun va mpwtaywviotovv. H pévn Siagopd amé tnv acatiki
vootid ivat ot poditikol peéSeg moU XPNoPOTIo0UVTal WG
yémon. «Bao ne yapiddxi oupiakd, yapiddxi SnAadn mou tpad-
yetai pe 1o 8épua, bao pe xtanodoxkePté, yAdoo xtamodioy pe
Bupapioto péAt kat kpépa KamvioTou Tapapd eivar pepikd amo
ta Wiaftepa mdta mou pmopel va amodavoel kaveic. Aképa n
“ravtiva” Ipoo@épel vIOmoug Peédeg, OTImG To mprtéét -pe
npimaotn nalapida, kpiBapoxovdovpa, yntd vioparivia, Kd-
TIapn Kat KPEpa topdtag-, Srtdgopous ke@tédeg mou otn P6do
Aépe mrtapoudia kat, QUOIKG, To vIémo oTo KopylavtoAivo. To
eyxelpnpa dev ritav eUkolo, aAAd katagépape va pridéoupe
éva pevou oAU S1aQopeTiKG Kat KUPInG YEUOTIKG», TIPooDETEL.

Sprinkled with plenty of cumin and combined with fresh
herbs and olive oil, the local products of Rhodes create ex-
ceptional dishes enriched by the island’s diverse histori-
cal influences. Traditional recipes like lacani (stewed or
slow-cooked meat combined with vegetables), pitaroudia
(meatballs or patties), matsi (dish made from a mixture of
legumes or grains), and melekouni (traditional sweet of
Rhodes) contribute to the unique charm of Rhodian cui-
sine, which is celebrated not only by Greeks but by food
enthusiasts around the world.
Lefteris Kambourakis and Michalis Stalas, both from the
Dodecanese, are long-time friends and collaborators dedi-
cated to showcasing Rhodian cuisine globally. Since 2019, as
executive chefs at the Rodos Palace hotel, they have assem-
bled a skilled team to infuse modern "twists" into beloved
traditional dishes. Their mission is to present gastronomy
not merely as a luxury service but as a gateway for guests
worldwide to experience Rhodian cuisine and hospitality.
Situated at a crossroads of Eastern and Western influ-
ences, Rhodes has evolved its culinary traditions,
blending diverse flavors while maintaining its
Mediterranean roots.

Entrades

Lefteris Kambourakis, born and raised on
hodes, grew up in a family deeply root-
d in culinary tradition. His grandfather
wned a café, while his grandmother and
other were both exceptional cooks. From a
oung age, Lefteris knew he wanted to be a chef.
fter his studies, he trained in renowned restau-
rants and hotels abroad. Upon returning to Rhodes, he
focused on local products and the flavors he had grown up
with. "Rhodian cuisine features entrees - dishes where meat
is cooked with vegetables, pitaroudi, and a blend of flavors
that can adapt to seasonal trends," he explains.

“At home, we would cook meat and its accompaniments to-
gether in one pot. This was our way of preparing meals for
the whole family”, he continues. Lefteris and his colleague
Michalis have introduced a new concept at Rodos Palace, in-
spired by the simplicity of a canteen. The beach restaurant,
"Sea Bao," offers high-quality street food, with bao buns tak-
ing center stage. However, unlike the traditional Asian bao,
these are filled with local Rhodian mezes (appetizers). "Try
the bao with shrimp from Symi - shrimp cooked with the
skin on - or the bao with octopus, featuring octopus glaze
with thyme honey and smoked tarama cream," he suggests.
The "canteen" also serves local snacks like mirmitzeli, which
includes half-baked bonito, barley roll, roasted cherry toma-
toes, capers, and tomato cream; various meatballs known
locally as pitaroudi; and the local korgiandolino drink.
"The project was challenging, but we successfully crafted a
menu that is both unique and delicious," he adds.
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ITaot6g pmaxkaAidpog

Meyalopévog otnv KdAupvo, aAAd pe omoudég kat Sidaxtiki
epmetpia otn P66o, 0 MixdAng XtdAag éyive pdyeipag petd amo
TIapdTPUVON TOU TIATEPA TOU, aAAd péAig aoxoAnfnke yia mpdtn
@opd Adtpeye tn payeipiki. «Amogoitnoa and to IEK tng Pé-
Sou kat épeva ekel yia xpovia wg ekmaideutic. Omng Aéw 0Toug
OTIOUdAOTEG, TIPETIEL VA XOUIE TATIEWVGTNTA KAl TIPOOTA®ON O€
autd TIOU KAVOUIE Y1a va PTI0POUHE va eipacte dnpoupyikoi kat
va e&ehioodpaoter, avapépet 0 MixdAng, ou éKave TPAKTIKI
o¢ peydla eoniatépia tou e§wtepikol, addd kai tng Pédou mpv
avaAdfer to «Rodos Palace».

«Me tov Aeutépn €xoupe extipnon ka1 oefacpd Kat EXoupe
kata@épet va guidéoupe pia opdda mou Souleter evopévn yia
Tdve amé okte xpdévia. To kivntpo mou pag €dwoe n Soiknon
ou evodoxeiou fitav va avadeifoupe Tig poditikeg yeUoelg Kat
va BydAoupe og Ao To pevoy Tov ToTKS Xapaxtipa twv md-
TV, ouvexiCet. O MixdAng Bupdtar moAAég amd Tig yevoeig
moU amoAdpfave 0To TATPIKS TOU KAl KATIOEG ATid QUTEG

TIG €XE1 EVOWPATHOEL 0Ta Mdta Tou dnpioupyet: «Tpo-

yape prakalidpo oe MOAAEG pop@ég, tnyavntd, aAdd
KatAepovdro pe mpdoa otny KatoapGAa i papvdro.

210 Eevodoxelo €xoupie Kat éva mdto epmveuopé-

vo ané peCé mou ékave n pntépa pou. Emaipve 6,11

Tepiooeve ato Tov prakalidpo, mpéobete Aepdv,

edaidAado kat paiviavé kat to tpdyape. Tote dev

Eépape oUte TO KAPTIATO10, OUTE TO TAPTAP, OUTE

10 oefitoe, aAAd kdvape pedé tov maotd pmakaid-

po. Zto Eevodoxelo éxoupe Kdvel na mapaddayn tng
oUVTayng pe mikAeg ané Kpeppudt, oxévn amd Addt pai-
VTavou KAl KATIOlEG TEPAEG KAl TO EXOUNE OVOpdoel KAAUPIVIKO
pedé. Ayard akdpa ta prappmovvia mou eivar moAu Siadedopéva
0710 vnol kat ta tnyavidape pe &4, 0k6pdo, devdpolifavo kat
meATé viopdrag, Ta mrapovdia kat o patoéyado. Fibikd ta te-
Aeutaia xpdévia avalnte) OUVEXELA OIKOVEVEIAKEG OUVTAYEG Kal
PWTA® TOUG YOVELG HOU TIHG payeipeuav To éva mdTo 1 to dAAo».
[ToAAd a6 ta mdta ou payeipeve n papd tou MixdAn kat 6Aeg
01 VOIKOKUPEG TG P6dou éxouv pmet 0o pevou tou eotiatopiou
«12 vnoid» pe mapardayég yia va taipidlouv oe a fine dining
kougiva. Aakdvn, KaTolKAK1 pe X6vTpo, TakdKia, T0aKioTéG eAEG
e Aepdvt kat, QUOIKd, KOKTEA pe fdon Tn coupa, TO TOITIOUPO
g Pédou.

To mdto mou ayamovv

Mia amé T1¢ xaparnplotikéG SwdeKaviioleg ouvTayég mou
ayamouv o1 dU0 0e@ KAl TIPWTAYOVIOTE 0T0 PEVOU TOUG, £IvVal TO
KaAupviko pouodpt.’Eva mapadooiaxd gaynté tng Kadvpvou
TI0U T0 £T01pddet To Meydho EdpPato kdbe owkoyévela tou vn-
010U pe ToAAT aydmn.

Amotedeftar ané katoiki i apvi oAdkAnpo kabapiopévo kar ye-
opévo pe Yéon Tou Tepiéxet pUdl, Kpeppudia, oukwtaptd,
TeATE TopdTag, aAatotinmepo Kat uTIKG Aftrog. To papvdpouv
amé€w kat péoa pe adatotinepo, meATé Topdrag, UTIKS AfTrog
kai n yépon tomofeteital péoa oto apvi i o katoiki Kat pdPetar.

‘Emerta tomofeteital mdvew oe KAnpatofepyeg, péoa o miAvo

1 petadAtké okevog eppntikd KAewotd. Wrivetar oe EUAG@oup-
Vo 1l 0TITTIKG PoUpvo o€ xapnAn Beppokpaocia 6Ao to fpddu. @
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Salted Cod
Raised on Kalymnos and with a background in both studies
and teaching on Rhodes, Michalis Stalas embarked on his cu-
linary journey at his father's encouragement. His initial foray
into cooking sparked a deep passion for the craft. "I graduated
from the IEK (Vocational Training Institute) of Rhodes and
spent several years there as an instructor. [ always tell my stu-
dents that humility and dedication are essential for creativity
and growth," Michalis shares. His culinary journey took him
through prominent restaurants abroad and on Rhodes before
he joined Rodos Palace.
"With Lefteris, we share mutual respect and appreciation, and
together we’ve built a cohesive team that has worked together
for over eight years. The support from the hotel's manage-
ment has been instrumental in showcasing Rhodes' flavors
and incorporating local character into our entire menu," he
continues.
Michalis recalls the flavors of his father's cook-
ing and has integrated some of those into
his current dishes. "We often had cod
prepared in various ways - fried, with
leek and lemon, or marinated. At the
hotel, we’ve recreated a meze inspired
by a dish my mother used to make. She
would use leftover cod, adding lemon,
olive oil, and parsley. We didn’t know
of carpaccio, tartar, or ceviche back then,
but our salted cod served as a meze. We've
adapted this recipe for the hotel, incorporat-
ing pickled onions, parsley oil powder, and some
pearls, calling it a Kalymnian Meze (appetizer of Kalymnos).
I also have a deep appreciation for mullets, which are popu-
lar on the island. We fry them with vinegar, garlic, rosemary,
and tomato paste, and serve them with pitaroudia and mat-
zogalo (traditional dish). Recently, I've been delving into fam-
ily recipes and consulting my parents on how to prepare vari-
ous dishes," he adds.
Many of the traditional dishes prepared by Michalis mother
and other Rhodesian housewives have been adapted for the fine
dining menu at the hotel's "12 Nissia" restaurant. The menu
features variations of classic recipes such as lakani, slow-cooked
goat, patties, crushed olives with lemon, and, of course, cock-
tails crafted with suma, the traditional tsipouro of Rhodes.

Favorite dish

One of the classic Dodecanese recipes both chefs love and feature
on their menu is the Kalymnian lamb mououri, a traditional
dish from Kalymnos that island families carefully prepare on
Holy Saturday.

This dish features a whole goat or lamb, cleaned and stuffed
with a filling of rice, onions, liver, tomato paste, salt, pepper,
and vegetable fat. The meat is seasoned inside and out with
salt, pepper, and tomato paste, then stuffed with the filling
and sewn closed. It is then placed on vines inside a sealed clay
or metal container and slow-cooked overnight in a wood-fired
or conventional oven. @




