Cretan Gastronomy
An innovative tool for upgrading the Tourism Product
The gastronomy tourist is involved in a form of holiday
dominated by the culture of local cuisine. Gastronomy is a very
good tourist product for Crete.
It has a great variety of raw materials, a unique taste, using olive
oil as a base, and a treasure of traditional recipes, with the
possibility of creating new recipes.
Acquaintance of the visitors with its taste, through products
used to make local recipes, makes it a good ambassador abroad
as they will look for Cretan products in their own country.

Despite the unquestionable nutritional value of Cretan
cuisine, as it has been characterized by scientists as the
world's finest cuisine, unfortunately few tourist products
have made its flavor a dominant element of the
packages they offer.
There are just 16 certified
hotel restaurants and 22
tavernas. According to the
World Tourism Organization,
44% of travelers around the
world consider food and
generally local food treats,
including wine, as one of the
most important criteria of the
place that they will visit.

However, gastronomic tourism has not grown in Crete, in
line with its potential and reputation. Many hotel units
promote it but few apply it as there is the fear of greater
costs.
The gastronomic tourist, who dominates the
Mediterranean tourist market and has brought enormous
economic benefits to the neighboring Mediterranean
countries, has not been considered very much by the
Cretan entrepreneurs, regardless of the magnitude of his
significance in tourism.
Although the Cretan diet is the flagship of the
Mediterranean diet and is presented as a modern model
of healthy eating and welfare, it does not apply in many
professional settings.

We need professionals who have been trained in the use
of olive oil, in local cuisine, and more generally, in use of
local products.
We do not take advantage of the treasure we have
inherited from our ancestors as a tool for developing the
tourist product in Crete.
In the age of globalization, we should be supporting the
internationalization of local cuisine and spreading the fact
that the predominant element in culinary tourism is the
local identity and localization of the flavours.

With well-coordinated actions by all agents, Crete can
become a metropolis of the Mediterranean diet.
This requires serious efforts to be made, and an
awareness of the need to create new restaurant
standards, starting from the foundations to the top of the
tourism industry.

The problem we have to deal does not involve persuading
the tourist to visit our country to get to know the local
traditional cuisine.
Most have heard about the wealth of Greek food products
and the gastronomic richness of our homeland, and at
some point in their life, they have tasted our specialties in
Greek restaurants abroad.

The most significant issue is what can be said to a wellinformed visitor who has traveled from the other end of
Europe or the world to try traditional snacks with fresh
ingredients, but what they are eventually being offered are
frozen potatoes fried in sunflower oil, and frozen vegetables.
Or they come here only to find low-level tourist
infrastructure with unskilled staff, offering medium to bad
service. Not to mention, the current state of many seasonal
businesses in tourist areas.
In this way, one by one, we
are losing those lovers of
Greek cuisine, and our
country in general becomes
lost.

The sooner this is understood by the tourism entrepreneurs,
that the best ambassador for Greek tourism and culture in
our country is the lure of Greek gastronomy, the faster the
development of the tourist product and exports will take
place, which will bring enormous benefits to the local
economy.
Crete, and Chania in particular, with its special microclimate,
is characterized by its strong agricultural and livestock
production.
With many producers of cheese products, wineries, cured
meats, micro-breeding units and food-related cottage
industries.
With the gem of the city being the Municipal Market, it has
all those qualities that can make it qualify as a culinary
destination.

Recommendations
2018 should be named as the year of Cretan
Gastronomy:
 Through actions promoting, all year round, the
gastronomy of Crete and its local products, through
the hotel units and restaurants (perhaps with some
motivating factors), with the cooperation of
winemakers, cheesemakers and olive oil producers,
those involved in the honey business, producers of
cured meat, and micro-brewers.
 Through the organization and creation of a culinary
path with the aim of highlighting the inland cuisine.
 By organizing a multi-day olive oil tasting festival
with degustation and culinary events.

 With the creation of a Cretan Diet Museum with
exhibits of cookware previously used in cooking, with
culinary
courses,
cheese-making,
beekeeping,
viticulture, bakery products and horticulture in general.
 By recording and identifying the traditional recipes of
Crete, with their nutritional analysis.
 And finally, with the organization and creation of
gastronomic festivals, and the beginning or the end of
the tourist season, inviting cooks from all over Greece
and generally from all over the world.

Thank you!

