
 
 
 
 
 
 
 
 
 
 

 LANDMARK   CRETE 

We at Landmark Crete aim to make taking the step of buying property 
easier by helping in all aspects of the procedure. As people who have 
lived and worked on Crete for many years, both in real estate and other 
occupations, we have built up a large portfolio of knowledge that we are 
happy to share. Moving or buying a house is never easy, even in your 
own country. Buying abroad with so many rules and unknown territory 
can often be a very stressful and daunting process.  

First we will help you discuss exactly what you want and get quotations 
for you, We will help you ask all the relevant questions and if you are not 
here in Crete to watch progress yourself we will send you regular digital 
photographs and be on hand to make sure everything is going according 
to plan.  What about maintenance? Furnishings? Satellite TV? Bringing 
pets to Greece? All the 1001 questions that crop up? –ask and we 
introduce you to qualified professionals and reliable shops and 
companies. 

 

 

 
 

Situated in the quiet, peaceful village of Likotinera this delightful two 
bedroom property has panoramic sea views towards Rethymnon, as well 
as the surrounding countryside. The house is two storey with living room, 
dinner/kitchen, bathroom and bedroom on the first floor and a large 
bedroom and shower room on the ground floor, which has a separate 
entrance, and so could be used as a studio apartment. The outside 
consists of a covered balcony leading down to a courtyard with wine 
press, garden and garage. There is also additional land attached to the 
property which is large enough to have another property built. 
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www.landm arkcrete.com  
Please  f ee l  f r e e t o  v is i t  o u r  
w eb si t e  f o r  m o r e in f o r m at io n  
ab o u t  o u r  Co m p an y  an d  t h e 
b eau t i f u l  p r o p er t ies w e h a ve  
t o  o f f er  

www.br it sincrete.co.uk 
Ver y  u sef u l  s i t e  w i t h  
in f o r m at io n  r e g a r d in g  Cr e t e 
an d  l i v in g  o n  t h e is lan d .   I t  
h as a v er y  f r ien d l y  b u l le t in  
b o ar d  w h e r e i t ’s  r eg u la r  
co n t r i b u t o r s can  an sw er  m o st  
q u est io n s ab o u t  an y t h in g  t o  
d o  w i t h  t h e is lan d  
 
www.gcen.co.uk  
f o r  a l l  yo u r  m o n ey  t r an sf er s, 
sm al l  an d  lar g e a m o u n t s 
 
www.satellitetvincrete.com    
Sat e l l i t e  t v  in  Cr et e f o r  a l l  
n at io n al i t ies 

Cont act  Us UK: 
webmaster@landmarkcrete.
com 
+44 (0)845 634 2153 
 
Greece: 
info@landmarkcrete.com 
phone/fax +30 28250 61532 

  



 
Heimonas – Winter 
Krio -Cold 
Christouyenna – Christmas 
Protohronon – New year’s day 
Hioni – Snow 
 

                 Useful Phrases 

Recipe – Easy Baklava 

• 455 g chopped mixed nuts 
• 2 g ground cinnamon 
• 448 g filo pastry 
• 225 g butter, melted 
• 200 g white sugar 
• 235 ml water 
• 120 ml honey 
• 5 ml vanilla extract 
• 2 g grated lemon zest 

Preheat oven to 175 degrees C. Butter 
a 9x13 inch baking dish. Mix together 
cinnamon and nuts. Unroll filo and 
cut whole stack in half to fit the dish. 
Cover filo with a  damp cloth to stop 
it from drying out. Place two sheets 
of filo in the bottom of the prepared 
dish. Brush generously with butter. 

A Slice of Crete 

Matala 
    Matala was the port of Phaistos during the Minoan period, following the 
destruction of Kommos, and the port of Gortys during the Roman period when 
Gortys was proclaimed capital of Crete by the Romans. The Gortynians 
occupied Matala at 220 B.C. Ruins of the ancient city are still visible on the 
sea bed as the ancient city was sunk in the sea.  
    The magnificent inlet of Matala features one of the best beaches in Crete. 
The artificial caves, carved into the north face of the coast, have been probably 
used as prehistoric dwellings and places of worship, while during the 1st-2nd 
century were used as tombs.  
These caves, in combination with the sandy beach, form a semicircle on both 
sides of which jut up towering rocks; they act as a magnet for many people. 
During the 60's the caves were hosting a hippie commune. Today, the 
tomb-caves of Matala are protected by the Archaeological Service. 
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Sprinkle 2 to 3 tablespoons of the nut 
mixture on top. Repeat layers until all 
ingredients are used, ending with about 6 
sheets of filo.  
 Bake in preheated oven 50 minutes, until 
golden and crisp.  While baklava is baking, 
combine sugar and water in a small saucepan 
over medium heat and bring to a boil. Stir in 
honey, vanilla and lemon zest, reduce heat 
and simmer 20 minutes. Remove the baklava 
from the oven and immediately spoon the 
syrup over it. Let cool before serving. 

                   

 

 
Dave Genge 

Old Hersonissos 
Mobile 697 6969233 

E-Mail 
davegbuilding@otenet .

gr 
 

 
SatTV  
 
Graeme Cook  
Telephone  28240 23557 
Mobile 6945459570 
Graeme@grecian.net 
  
www.satellitetvincrete.com 
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       JEAN & JOCK’S COLUMN 
Our first visitors 
 
October was a busy month. My Nephew arrived for his 2 weeks holiday, he is 
41yrs old so it was not too hard to look after him, as long as there was plenty 
to eat and plenty of sunshine he was happy.  We sort of went ‘on holiday’ with 
him, so we had to go the beach every other day, go out for meals and do a bit 
of sightseeing how awful for us! He also brought us some DVD’s that we 
wanted, you can get them via the internet, but not all of them deliver to Greece 
yet. One of the things we enjoyed while he was here was a spit roasted leg of 
lamb.  We have always wanted to cook like that but would be a bit too much 
for 2 people so this was an opportunity.  It was also hard work as I had to sit 
by the BBQ turning the spit handle at just the right speed to cook the lamb 
evenly, another hard task for me. It was delicious and well worth the effort.  
We did have one or two days of rain during his visit, but that gave him a 
chance to see a bit more of the area where we live, we all enjoyed our 
‘holiday’ and he has asked if he can come again next year. 
Four days after he left Jock’s 2 sisters arrived for their holiday. His eldest is 
75yrs and stayed for 1 week, the other is 65yrs and stayed for 2 weeks. Again 
we had to go on holiday with them.  We had a great time and did a lot of 
walking, mostly around shops and Rethymnon market, they enjoyed that so 
much we went about 4 times. The weather was quite good and we had a few 
BBQ’s and went out for meals, visited Argiroupoli where the water gushes out 
of the hillside and is channelled through stone troughs and various waterfalls 
down the hill and which eventually provides water to Rethymnon. There are 
Tavernas dotted around the wooded hillside and is a lovely place to visit on a 
hot day. One night we had a terrific thunder storm and at 3am the electricity 
went off, as it was quite dark in the morning I went around lighting candles 
until the daylight got through, the power stayed off until 4pm, just in time for 
tea. The only bit of damage done by the storm was a terracotta pot was blown 
over and the tray that was underneath it went missing and we still haven’t 
found it. 
We have started working on the garden now that the weather is a bit cooler. 
We have been out there most days.  Three large round rock planters have 
been built to put our Mulberry trees in and these needed to be filled with 
topsoil.  We had 2 tons of soil delivered and we moved it in buckets to the 
planters.  It took us about 2 days to complete the task; there was some soil 
over so we have made a vegetable garden at the side of the house. At the 
moment it just has 2 sorts of mint some coriander and some beetroot seeds.  I 
wasn’t going to plant the beetroot yet but the seeds got wet and started to 
germinate so I will see what happens. Our first weeds are growing in all of this 
lovely soil so there is plenty to keep us busy over the next months. 
                                                                                                     
                                                                                                                                                          
Jean & Jock 
 

 

Drapanos, Apokoronas, 
Chania, Crete 
 
Tel:           (0030) 28250 
23366 
Mobile:    (0030) 6946 
047854 
Email:        
ipmcrete@cha.forthnet.gr 
Website:   
http://www.ipmcrete.com 
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  JOSY MARIS’S COLUMN 

                                  Locusts & wild honey – part 2 
           We now leave the flying insects, delicious though they may be, and 

turn to the other ‘ locusts’   - the beans, known as locust beans or carob beans. Carob 
trees were in and around the Holy Lands long before John the Baptist.  Charred 
wood and seeds have been found and dated to before 4000 B.C. in Israel.  The seeds 
and pods have also been found in Egyptian pyramids and tombs, being dated to 
approximately 3500 B.C., showing a knowledge and use of the Carob’s special 
attributes. The Egyptian embalmers had discovered the thickening quality of the 
seeds and used the gum to seal the bindings of mummies. 

There is no specific reference in the Bible to link St.John to the Carob, or 
Locust tree, though it seems reasonable to think that desert-dwellers would make use 
of the nutritious and high-energy fruit of the carob tree.  The belief that John made 
good use of them is so well established that it is known as St. John’s Bread. 

So why is it called ‘Locust’  bean?  Some species of the tree have pods          
like the curved body of a locust.  Indeed, the younger pods of any Carob tree, in their 
smaller state, are very locust-like.   

Jesus is thought to be referring to the fruit of the carob when he told the story 
of the Prodigal Son.  The young man had squandered his inheritance and had no 
money left for food, getting so hungry that he ate the food given to the animals. And 
what was the animal fodder?  “And he fain would have filled his belly with the 
husks that the swine did eat: and no man gave unto him.”  (Luke 15, v.16.)     
 Many people regard carob as directly interchangeable with chocolate and substitute 
it in recipes. However, carob has the advantage over chocolate in that it does not 
need added sugar to make it sweet, that it does not contain caffeine, and is an 
alkaline food, so that it does not stimulate the production of gastric acid in the 
digestive system. The seeds can be roasted as a coffee substitute without the 
caffeine; the seeds and pods can be fermented and distilled into alcoholic beverages; 
it is used in making preserves, juices and liqueurs. It is some times used as a 
flavouring agent in confectionery, beverages and baked goods. It is also used as a 
colouring and darkening agent.  

         The pods are processed and the seeds removed – any thing from five   
to fifteen seeds in each pod. The pods are chopped or ground, to various grades of 
fineness for animal feed and even more finely to make the flour so like chocolate 
flour which is used in many preparations, such as cakes, biscuits, breakfast cereals, 
pancakes, puddings and milk shakes.  

The seeds are extremely hard and have to be broken and ground before they 
can be digested. They can be made into a kind of porridge, but in commercial use, 
with factory machinery, the seeds are processed to separate the tiny plant embryo 
from the rest of the seed. The embryos are ground to make a high protein carob 
germ. The endosperm, or food bank portion of the carob seed are processed to 
extract Carob Bean known as Galactomannan,, which is a thickener and stabiliser for 
many everyday foods, pharmaceutical and cosmetic preparations. It is used in 
toothpaste, shaving foam, cosmetics, detergents, paint, ink, shoe polish, adhesives, 
photographic items, insecticides, match heads, baby food, cat and dog food, syrups, 
cheeses, ice-cream, jams, marmalades, yoghurts and dessert fruit fillings, soups and 
sauces, salami and bakery products.  After gum extraction, the seed residue is made 
into a starch- and sugar-free flour of 60% protein content for diabetics. 

Next 
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      COMFORT CAT CREATIONS 
               CRETE, GREECE 
 

The Locust Bean Gum is used to stiffen threads so they can be woven on machines without breaking.  
It thickens dyes used to print patterns on cloth, ensuring bright colours and sharp outlines. 
The gum is used for many purposes in the paper and mining industry, concrete, explosive and petroleum 
industry. 

Various parts and preparations of the tree are used to treat constipation, diarrhoea, stomach upsets and 
coughs. 

         There are still more uses to come from all parts of the tree:  
a) Tannin from the bark, used for curing leather and setting dyes,  
b) Molasses. 
c) Carob pomace, a by-product of the molasses industry, which can be used as a substitute for peat-based 
potting compost. 
d) Industrial alcohol. 
e) The possibility of a renewable fuel source in the production of ethyl alcohol.   
f) The timber used for turning and carving to make bowls, vases and sculptures. 
g) The timber used for fuel and for making slow burning charcoal. 
The carob is disease and pest resistant.   It is also fire resistant, so in Spain the trees are planted close to their 
homes to slow down the progress of grass fires. Perhaps in Crete more Carob trees should be planted among 
the olive trees and in areas of flammable vegetation, so there is some protection against fires. They can also 
provide windbreaks and shelter for animals and buildings, aid in land reclamation and prevent soil erosion. 

Next visit to Crete I must find out what they do at the bean processing factory nearby…                    Josy-Maria                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                    


