
 
 
 
 
 
 
 
 
 
 

 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.landmarkcrete.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.britsincrete.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 

  



 
Fthinoporo – Autumn 
Karidia -Walnuts 
Stafillia – Grapes 
Sika – Figs 
Elies – Olives 
 

                 Useful Phrases 

Recipe - Spanakopites 
One pack of filo pastry  

1 Kg / 2 lb of spinach 

1 kg / 2 lb of feta cheese  

250g / 1/2lb of butter  

2 cloves of garlic  

Chop spinsch finely. Mix with the 
feta cheese, & add the chopped 
garlic. Spread some butter on an 
oven tray. Place thin sheets of 
pastry on the tray, buttering each 
one using a brush. 

A Slice of Crete 

ALMYRIDA 
 
Almyrida is a popular coastal village in picturesque 
surroundings 3km from Kalives & 6km from the health 
cent re at  Vamos. There are shallow beaches, good 
restaurant s,  pleasant  bars,  & a few shops. On the outskirts 
of the village archaeologists discovered religious mosaics & 
tombs from the 5th century. It  was also the locat ion of 
bat t les between the Greek revolut ionaries & the Turks in 
1896. 
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After you have done 8 filo sheets, 
spread the spinach mixture over the 
pastry. On top of this, place the 
remaining pastry, buttering each one 
of them as before. Score the top sheet 
for easy slicing once cooked.. Place 
in a medium heat oven and cook till 
brown. 

 

 
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 
Fire! 
 
August carried on with the hot weather, but by now I think we were getting accustomed to it.  
We had arranged for the air-conditioning man to come, but no firm appointment, so we await his 
phone call.   One reason we were coping was that the pergola was finished so we could sit 
outside in the mornings in lovely shade  it actually made the inside of the house cooler.The air-
conditioning men arrived and within 2 hours the 2 units were fitted, we could now have a nice 
cool house at the press of a button. Three days later there was a fire on the hillside behind our 
house. 
We had been reading in the Athens News about the forest fires in mainland Greece and the 
stories and pictures looked terrifying, but we didn’t realise how terrifying until it was literally on 
our doorstep.  I had been visiting friends about 5 km away, and just as I was getting into the car 
we could see the hillside where our house is and we saw the pall of smoke rising into the sky, I 
rang Jock and he said he was quite concerned as the fire had quickly spread across the hill, 
and he couldn’t see the top of it now because of the smoke. I drove home dreading what I 
would see, I saw the big helicopter scooping up tons of water in Georgioupolis bay, and I 
literally followed it to our house.  There were cars parked all along the road with people 
watching the fire, I wanted to tell them that’s my house up there. I had just got to our house 
when the fire chief drove passed and was calling to us saying we should leave the house, some 
of the neighbours didn’t, but we did as we had never experienced anything like this.  I ran 
around packing a bag with what at the first things I came to, then went back for the credit card 
as we didn’t know where we were going or how long for, we got into the car and drove away, I 
was in bits.  A friend who lives nearby drove up to us,  and he invited us to his house as he 
said, at least we have a pool and we can all go in there if got too close. Helen kept in constant 
touch with us and said that friends in the nearby villages would all help if there was anything we 
needed them to do.  We spent the afternoon on our friend’s roof watching the fire move along 
the hill and the helicopters flying overhead dropping water from the huge buckets.  The fire chief 
came to our friends house and directed operations from there as he had such a good view, he 
assured us that all the houses in our village were safe and we felt quite relieved, but we were 
not happy until we got back home and stood on our roof and could see that the fire got within 
200 metres of us.  Some more friends popped round then and called up to us saying they had 
brought us a bucket of water! It relieved the tension somewhat.  That night we could see red 
lights on the hillside which were the glowing embers looking like red torches.  The fire brigade 
stayed at the end of our road all the next day and made frequent trips up the hill to checking for 
any reoccurrence of fires, in fact they stayed around for about 4 days, we were very impressed 
with them, our friend with the pool was not so impressed as they stayed at his house most of 
the evening and ended up drinking all of his beer! So although there is not so much of a lovely 
green hill at the back of us, it wasn’t completely burnt, and all in our village was unharmed.   
After that things got back to normal, shopping and gardening, going to the beach so we decided 
to have a party and invited a few people round for a curry. Jock called it a ‘curry tasting soiree.  
We cooked 4 different dishes with harlequin and pillau rice, lamb vindaloo, Keralan prawns and 
our speciality chicken Jockfrezi and also barbequed some pork souvlakis for those that were not 
keen on curry, but they were not really needed as the curry went down a treat, we did cook 
rather a lot so I had a lovely few days eating curry for breakfast, dinner and tea. 
The builder arrived the following week and built two smaller pergolas outside the two bedrooms 
and our house now looks finished just a few bits and bobs here and there but we finally are 
finished. An eventful month but really all part of living in Crete.   
                                                                                                     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 1 
When I first went to the old barn, (which now is Helen’s main house in 

Crete} and wandered around the untended and overgrown grounds, I found plants 
and trees I had only seen or heard of in books, or seen the fruit in a fruiterer’s shop. 
There were numerous olive trees; four walnut trees; several orange and lemon trees; 
some gigantic cacti, which I discovered to be prickly pears; feathery fennel; some 
globe artichokes and several small pomegranate trees. “What treasures!”  I thought.  
Then, I came across two or three big evergreen trees that had compound, shiny 
leaves and flat-sided, curved green pods hanging in bunches from the boughs. Some 
of the pods were turning brown as they ripened. They looked somehow familiar.  I 
pulled one off and tasted it.  Memories came flooding back, memories of the little 
shop in the little village of Carnkie, Wendron, Cornwall, when I was a girl. The year 
would be about 1945,6,7,8.  Rationing still existed in Britain and chocolate was in 
short supply.  We would get a very small amount of chocolate in our sweet ration 
and have to savour every lick of the two or three squares we were allowed.  
However, after the war, sacks of alien, but edible, brown pods appeared in the 
village shop, and to our deprived taste buds were sweet and flavourful. We chewed 
them as a substitute for the absent sweets and chocolate, probably doing ourselves a 
lot more good than if we had eaten processed confectionery. These pods were locust, 
or carob beans. The memory of those ‘chews’  still lingers, sweet and attractive.  

Many years on from that first carob taste, in a health food shop, I found a bag 
of special flour – carob flour and some ‘chew’  bars, carob bars. Carob is also 
efficacious in the treatment of digestive upsets. It also told me that the carob, or 
locust bean was also known as ‘St. John’s bread.’     

  ‘St. John’ was probably John the Baptist. He was said to live on ‘ locusts 
and wild honey.’  Were they the locusts we know as insects - the locusts that swarm 
as a plague?  Were the Jews allowed to eat locusts?  Were they not forbidden food?  
Yes, but there would be many times in famine and hard times, when the Children of 
Israel were glad to eat the locust insects, which are high in fat and protein, and 
packed with calories All over the world people make use of wild food and insects 
are no exception. In various regions, caterpillars, ants, termites, grubs, grasshoppers, 
cicadas, crickets and locusts are caught and eaten. They are sometimes dried or 
smoked so as to be kept for future use. The common methods of preparing insects 
are boiling and frying. Fresh or dried, they can be included in soups or stews. To 
stir-fry cicadas or locusts, the wings and the legs are first removed and they are 
rinsed in cold water, then put into boiling water and cooked until tender – 
approximately 20   minutes – strained, then fried in butter or oil for several minutes, 
crisp and savoury.  Or would you prefer a recipe for ‘Caterpillars in Groundnut 
sauce’  or ‘Mopane worms in Tomato Sauce’? What recipe did John the Baptist use?  
His food was the food of the very poor – locusts, boiled in salt water and dried, and 
some wild honey. What might he have written in his (unwritten) book ‘Wild Food in 
the Wilderness’  ?  Did he collect his own food, or did someone else do it for him?  
Did he vary his diet?  Was he a gatherer as well as a hunter and did he spend time 
like the people I have seen in Crete, along a road, beating some trees with sticks, 
knocking down and gathering bunches of locust bean pods, they to feed their sheep 
and pigs, he to eat with his honey? 

                                                                                                           Josy Maria. 
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     COMFORT CAT CREATIONS 
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