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Training Programme
‘’I will survive’’ Samothraki 25 -28 August 2012
Friday 24/8 :

First day of the programme was spent in Alexandroupolis, the port where we are about to take the ferry next morning for Samothraki. There, Orestis Chatzopoulos, partner of Samothraki’ s Municipality welcomed us at the hotel and guide us to a nice beach restaurant where we had our first dinner altogether tasted seafood.

Saturday 25/8 : 
Following a 2,5 hours trip by ferry we arrived on the island of Samothraki. There a bus transferred us to the bungalows MARIVA at the village Therma. There we just left our languages at the reception and we walked a stoned nice little road to find our restaurant -a typical greek taverna where we tasted typical greek menu : muzaka tzatziki and and greek typical drink ‘’retsina’’

Following our lunch we made a little promenade next to little river called ‘’Gria Vathra’’ and reached a small lake with nice cool and refreshing water, where we swam. It was really refreshing as the temperature was 32 Co degrees. 

At the afternoon we start up our working programme at the old school of Therma where the Mayor of Samothraki Mr G. Chanos welcomed us, presented the island and the main goals of the local authority, Mr Seba Maass German Coordinator presented the philosophy of Grundvig and Mrs Mary Papathanasiou – Greek Coordinator presented the daily programme of our project as well as the map of the island and the main economic activities of the population.     

Following, each one of us presented himself and thus helped us to know each other and to learn each ones background or occupation. 
Closing the day we had dinner with grilled local meat-pork products and we had the chance to watch and to dance local traditional dances.

Sunday 26/8:

We visited  Thermal Springs- Municipal Enterprise. We visited the inside pool was well as the natural springs where the water comes out at 120 o C !!! we  use the open ‘’no entrance pool’’ for foot diseases where older people usually use. 
Following we walked about one hour to Fonias Canyon where when we reached the first lake and waterfall we had a presentation of ‘’Canyoning’’ by Kostas Stavrianakis owner of Terra Natura, a company which is based on Samothraki and offers trekking mountain-biking and canyoning services. After the long walking and swimming experience we had a presentation by Terra Natura discussing on the difficulties to establish such a company on the island as well as on whether such an activity is profitable or enough to make you survive on the island.
Following we visited Taverna Karidies where the owner George Aggelonias presented the enterprise. How his grandmother started the restaurant and how they are developing their business despite the economic Crisis in Greece based on the absolute use of local products (products that are coming mainly of the village they live -not even of the broader are of the small island!) We tasted several different dishes of goat really delicious (as goat is the gourmet dish on the island) 

During our rest time at noon (4-6) we use the municipal bikes offered to us by the Municipality to visit the closest beach at Therma where we swam at the nice clean sea of Samothraki Therma .
At 18.00 we were on board to a nice small boat named Thodora and we had a little boating together with a fishery vessel. Both boats stopped next to each other in the middle of the sea looking opposite the imposing mountain and Mr Nikos Nomikos described to us the difficulties and the circumstances of fishery on the island.   
Following Fisherman’ s presentation and discussion,  Mr Babis Vaikouzis presented the activity of ‘’Scuba diving’’ as he runs complementary to other profession, a business offering diving to tourists
During the evening we visited Chora – Samothraki s Capital which is a traditional village and there we visited the Traditional Bakery at Chora where Mr Ioannis Antoniou, presented the traditional bakery he runs, which is a family business – legacy of his grandfather as well as about the architecture of Chora.

At 21.00 we visited the Culture Cafenio at Chora where we had visited a small exhibition of Local handicraft and local producers 
And following we attended a music event from the Association of Friends of Music Armonias Genesis with local traditional songs from the children choir
Monday 27/8
We started really early in the morning, so that we are at a local sheep’ s and goat’s farm at 8.15 so we watched the milking procedure. There we saw local species of goats and sheeps and discussed with the owners -a young farmer C. Tsaousis and his parents in law- about the breeding problems and the profession of live stock keepers. Following we visited an Organic Vineyard where the whole Atzanos family (a young couple Panagiotis and Carlota with their daughter and the man s parents) welcomed us and they presented the several species of vines, the cultivation method, the wines produced and of course problems and future plans at this profession.  
The next visit was at a local cheese maker Panagiotis Papanikolaou where we tasted 3 different types of Samothraki s cheese  (feta- soft yellow cheese ‘’kaskavali’’ and yellow hard cheese ‘’kefalograviera’’). It was really impressive the speech of the young man who wants to remain traditional and work for high quality products on low price. He is running 2 shops or retail selling one on the island and one in Alexandroupolis in order to keep the price of cheese low and to offer cheese of high quality to the final consumers. He is using only milk from sheeps and goats inside the island so that the final product do not loose quality.
This noon we tasted local goat ‘’on the spit’’ at a traditional taverna at the village Profitis Ilias. Following a rest of 2 hours at a close beach - as the temperature was 35 degrees that day- we visited a bee keeper and Honey Producer Mr George Vasiloudias who hosted us at his field and present the whole procedure of breeding bees and honey harvest. His father presented the olives cultivation as the laboratory of honey production is in the family s olives field. We tasted Samothraki s honey and following we visited a private Garden of Organic Herbs where Mr Manos Rodopoulos and his French wife Mrs Florence hosted us in the most warm way and guide us through their magnificent garden of herbs where they produce several herbs and floral water.   
The last day ended with an ethnic specialities party accompanies by Samothraki s Photos presentation by a young local photographer of the island Sofia Bourdanou, local music by young local musicians and a buffet several home cooked dishes by Association ‘’NIKH’’- production of Traditional local Products 
Last day 28/8 begun with a visit to the Archeological Site of Paliapolis and then follows a Presentation of ‘’Astraea’’ Olives by G. Stavrianakis and a visit of the Local Products Open Market in  Kamariotissa
Programme ended up with the Evaluation of the Programme where each group described the  impact of the programme and each one of us spoke on the plenary  about the whole experience of this mobility.
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