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Noted Greek Cookbook Author Aglaia Kremezi joins Executive Chef José Andrés in the Kitchen at Zaytinya.

Washington, D.C., (February 12, 2004) – Celebrated Greek cookbook author Aglaia Kremezi will visit Zaytinya from April 27th - May 2nd.  Recipes from her latest book: The Foods of the Greek Islands: Cooking and Culture at the Crossroads of the Mediterranean will be featured on the restaurant’s menu during her visit and on Friday, April 30th from 12 Noon to 2 PM, a book signing opportunity is planned for patrons to meet Kremezi. 

Aglaia Kremezi’s pursuit of fresh ingredients and local flavors from Island women, fisherman, farmers, and bakers is a perfect complement to José Andrés’ array of Turkish, Lebanese and Greek meze. One of Zaytinya’s meze offerings, “Patates tiganites me Yaourit Aglaia Kremezi,” potatoes fried in Greek olive oil, served with yogurt, pays homage to Kremezi’s delicious recipes. 

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. The Foods of the Greek Islands 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 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. With the team of Master Chefs, she is creating a small-illustrated collection of meze and antipasti, for the British series "Classic Recipes" She has also published two collections of her food columns that became best sellers in Greece. 

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.   


Zaytinya’s James Beard Award-winning Executive Chef José Andrés and Head Chef Jorge Chicas present an extensive menu of hot and cold meze, or “little dishes,” reflecting the rich regional diversity of classical and contemporary Greek, Turkish and Lebanese cuisine.    The wine list offers an extensive selection of Greek, Turkish and Lebanese wines by the glass and bottle as well as the potent spirits of the region, including raki, ouzo and arak and eclectic Mediterranean cocktails.

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. 

A portrait photo of Aglaia Kremezi is available at www.heatherfreeman.com on Zaytinya’s media photos page.

