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Noted Greek Cookbook Author Aglaia Kremezi joins Executive Chef José Andrés and Head Chef Jorge Chicas in the Kitchen at Zaytinya

with wines from Boutari Vineyards.

Washington, D.C., (September 7, 2006) –  Chef Jose Andrés welcomes his friend the acclaimed cookbook author, Aglaia Kremezi, for her return visit to Zaytinya, October 13 through 20th.  Recipes from Kremezi’s cookbook, The Foods of the Greek Islands: Cooking and Culture at the Crossroads of the Mediterranean will be featured on Zaytinya’s menu during the seven-day celebration, along with distinctive Greek vintages by Boutari, the celebrated wines of Greece.   

Aglaia Kremezi’s pursuit of fresh ingredients and local flavors from Island women, fisherman, farmers, and bakers is a perfect complement to James Beard awarding- winning chef, José Andrés’ array of Turkish, Lebanese and Greek meze.  Featured menu items include Kapari Magirefti, stewed Santorini capers with tomato puree; Kolokithanthi Gemisti, Tiganiti, stuffed squash blossoms with feta, goat cheese and mint with tomato stew, and Eggplant Casserole with vegetarian mousaka from the Island of Syros. All Kremezi’s specialty dishes on the Zaytinya menu are priced from $7.95 to $9.95.

Kremezi’s The Foods of the Greek Islands: Cooking and Culture at the Crossroads of the Mediterranean incorporates the historical nature of the recipes she shares. The cookbook received outstanding reviews from Food & Wine, Time and People and was named a “Cookbook of the Year” by The New York Times in 2000. 

Kremezi’s first volume, The Foods of Greece, won the Julia Child "First Book" award in 1994. Additional titles include Mediterranean Pantry and Mediterranean Hot. 

Kremezi was born in Athens and now lives on Kea, a Mediterranean island of the Cyclades. She is a food columnist, writer and photographer for the Sunday Athens paper Kyriakatiki Eleftherotypia and the Greek edition of Votre Beaute magazine.  Her broadcast media appearances include Good Morning America and CBS This Morning. Print credits include the Los Angeles Times, Gourmet, BBC Good Food, Bon Appetit, Food &Wine and Food Arts and, she is recognized by Harvard University for her important contribution, promoting the Mediterranean Diet.


An avid collector of cookbooks and recipes from all over the world, Kremezi has studied ancient Greek and Mediterranean cuisines and participated in world conferences on food. She teaches at Macy’s Degustibus and the French Culinary Institute in New York. She is also a consultant for Molyvos, an upscale Greek restaurant in New York City, which was awarded three stars by Ruth Reichl of 
The New York Times.   

This year, Chef Andrés and Jorge Chicas also bring the expertise of the Boutari wineries.  The Boutari family embarked on their journey as vintners in 1879, in Naoussa, when Yiannis Boutari founded the company.  The Boutari winery is operated today by fourth and fifth generation family members.  There are seven Boutari wineries with vineyards in every part of the country, each one showcasing the unique and specific characteristic of the region.  Zaytinya will pair these regional wines, available by the glass or bottle, with Kremezi’s regional food making the perfect match.  Some of the wines being offered include:

Boutari Moschofilero, Mantinia 2005 – 100% Moschofilero, 


Kretikos White, Crete 2005 – Vilana, Thrapsathiri, Athiri

Kallisti (Barrel Fermented), Santorini 2004 - 100% Assyrtiko

Naoussa Grand Reserve, 2000 – 100% Xinomavro


Filiria, Goumenissa 2002 – 50% Xinomavro, 50% Negoska
Boutari wines are available through Dionysos Imports, Inc. For more information please contact Ionnis G Tsapos at (703)550-2250.
Zaytinya is located at 701 9th Street, N.W., Washington, D.C., in the Pepco Building, 202 – 638 –0800. It is accessible via the Gallery Place/ MCI Center Metro stop, taking the 9th and G Street exit on the Red Line.  Hours are Monday, 11:30 a.m. -  10:00 p.m.; Tuesday – Thursday, 11:30 a.m. -  11:30 p.m.; Friday – Saturday, 11:30 a.m. -  12:00 a.m. and Sunday, 11:30 a.m. -  10:00 p.m. Visit www.zaytinya.com. 
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Kapari Magirefti / Stewed Santorini Capers  (pg. 27)

Stewed Santorini capers with tomato puree

9.95

Kolokithanthi Gemisti, Tiganiti / Stuffed Squash Blossoms (pg.36)

Feta, Goat Cheese & Mint stuffed squash Blossoms, with Tomato stew 

8.95

Eggplant Stuffed with Tarama (pg. 40)
Baby Eggplant stuffed with tarama eggs

9.50

Eggplant Casserole (pg. 204)
Vegetarian Mousaka, from island of Syros

7.95

Beets & Green beans with Garlic Sauce (pg. 188)
Seasonal Organic Beets with Green beans with garlic sauce

7.95

Tomato & onions Flatbread (pg. 232)
Flatbread with tomatoes & onions

5.95
