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				Andreas Lagos was born on the Aegean island of Samos and grew up surrounded by the fields and gardens of his home village. The influence of these childhood experiences was crucial for his later career as a chef. It is something he realizes every time he uses the exceptional produce found in the Greek country-side, the fresh fruits and vegetables, mountain herbs, honey, cheese olives and olive oil.

				His desire to go beyond the world of his own kitchen and share his love for food led him to the concept of ‘Andreas Lagos, nomad chef’. Under the ‘nomad’ banner, he cooks for private events all over the world and brings to the devotees of creative cuisine his experi-ence and knowledge through personal cooking lessons. He looks on food as a bridge between cultures and has sought to introduce a fresh vision of Mediterranean cuisine to a wider audience. He is a star chef on popular cooking shows for Greek TV, he also works as a consul-tant for restaurants, hotels and high-end delicatessens. When he isn’t cooking, he writes recipes for magazines and gastronomy sites.

				The enthusiastic Greek response to his first published cookbook led him to make it available to a global audi-ence in a present English edition.
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				The flavors of the past lead me onward

				I grew up in Samos among gardens, fields and orchards. The experiences of my childhood have marked me like nothing else. I revisit them every day in the way I use Greek vegetables, fruits, and spices. The beauty of old traditional values , of pure and natural ingredients, keeps a firm hold on me.

				Every time I go for a walk on my island, my senses are overwhelmed. Aromas from all kinds of herbs envelop me and take me back to my childhood, to the mischief I got into and the simplicity of country life. I’m talking about the unique-ness and elemental quality of those things that shaped my development: the fragrance of grape must, of sun–dried tomato paste, of the air under the plane trees, the smell of the first rain in September.

				The flavors and smells I grew up with! Summer savory, wild oregano, sage, gorse, the aroma of olive wood, the cypress cones, the subtle scent of sedge, the wild pear tree, raspberries, wild oats, fennel, wild daisies, pennyroyal, Ai-Lias tea, chamomile. The aromas that come thronging along every inch of the road make my rambles all the more enjoyable. I ponder the euphoria of this place, its variety and singularity.

				The past is evoked for me through family and traditional local recipes. Cooking by the sea, beneath the plane trees, in the mountains, beneath the grape arbor and mulberry tree, in the wood–fired oven and on the hearth, on the gas camp stove and the electric range… It all adds up to a culinary journey that is firmly etched in my memory and in my sense of self, shaping and directing the course of my life.

				It is, then, an internal need that prompts me to express how I came to know and love cooking, to share the inspirations that led me to create dishes drawn from classic recipes, to convey the philosophy and rituals of my own cuisine, to reaf-firm that authentic food brings to mind memories and experiences that please the eye and delight the soul.

				Andreas
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				A flood of memories takes the form of a book

				It is precious when someone entrusts you with the gift of their memories and invites you on a journey that reveals step by step the up-to-now unknown path their talent has taken. As Andreas speaks to us, he makes me realize that food is art and enjoyment, whether in the partaking or the preparing. I return with him to the Samos of his childhood, piecing together a culinary mosaic of him and those he grew up with. I see that he brings yesterday in touch with today; his present devotion to cooking is influenced by his childhood experiences of exploring tastes and smells for the first time. It seems that he is letting loose his senses to revel in the lovely aromas of the family kitchen.

				He reflects on one afternoon when we were chatting under the shade of the grape arbor. I understand that it leads to his sharing a memory of his mother. Indeed, all of us as children have had such a culinary companionship with our mothers. We have all thought of how our relationships are bound up with the hours of cooking together, eating together, or talking about recipes. And so he simply tells me that this harvest of flavors was conceived not in the form of a well–cooked meal, but of a book full of delicious aromas.

				He gleans memories through tried and true recipes from his past with an eye to holding on to the little that remains when time passes and people change, though perhaps not so much as we might suppose. These are recipes that now as then enchant his senses. In his telling, tastes and smells leave a riot of stimuli that excite only pleasing memories: whatever grows in gardens and orchards, whatever oil and wine bestow on us, whatever the herbs of the mountains and lowlands freely offer. Such things as the mental fingers of the culinary artist gather in the basket of his heart and mind.

				With enthusiasm, he measures out those ingredients that enhance the art of cooking and transforms them by a kind of magic. He presents them as if they would conjure up associations on their own. They only want us, he says, to listen to and respect their properties; they invite us to discover their harmonies and to capture them in a slowly simmering dish.

				He does not give preference to one single ingredient, nor does he proceed to an absolute categorization of dishes. His book mirrors the impulses of his own intensely human memory.

				Just as I have been carried away by the words of his prologue, I think we’ll all enjoy his book. First, we’ll find our sense of smell stimulated, then we’ll turn on our taste buds, and then share our love for communication by means of the food itself. Thank you, my dear Andreas!

				Maria Dotsika
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				My Andreas

				Soft–boiled egg with bread

				Chickpeas (garbanzo beans) and rice with sun–dried tomatoes

				Potato croquettes with pennyroyal

				Octopus with crushed olives

				Katimeria

				Beef with sweet wine

				Trahanas soup

				Rabbit with lemon and retsina

				Stuffed onions (onion dolmades)

				Sea bream in salt with bergamot sauce

				Sun–dried tomato sauce with ouzo

				Winter squash patties

				My mother’s lemon pork

				Chocolate biscuits with a beaten egg

				Quince jelly

				Moustokouloura with raisins and allspice

				Grape must pudding with basil

				Coconut cake with ouzo

				Pork cured with savory

				Giouvarlakia (Meatballs in sauce)

				Fried mushrooms

				My aunt and godmother’s bean soup

				Kapires (Bread in olive oil)

				Mackerel salad

				Cuttlefish with ink

			

		

		
			
				Fried potatoes with goat cheese

				Rooster with celery

				Fricassee of chicken meatballs with sausage

				Baklava pastries

				Melomakarona

				“Xerotigana” (Greek funnel cake)

				Apples baked with red wine

				“Kourambiedes” (Almond crescents with dried figs)

				Pistachios with sesame

				Macaroons

				“Revithokeftedes” chickpea balls (Greek falafel) with tomato paste and fennel

				Eggs with scallion hearts and wild asparagus

				Fish roe patties

				Spinach balls with rice

				Upside–down pie with tomato

				Greens with roe

				Baked rice with scallions

				Fern fronds or greens fried in beer batter

				Calamari stuffed with Swiss chard

				Fish with rosemary and raisins

				Slow-roasted goat “kapamas”

				Stuffed Goat
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				Koliva

				Loukoumades (donut holes) with potato

				Amigdalota (almond paste with rose water)

				Rice pudding with goat’s milk

				Cream of wheat with tahini or starozoumo

				Goat’s milk with cinnamon and cocoa

				Galaktoboureko (custard pie) with citron

				Mandarin orange halva

				Chilled sweet with salep and sour cherry

				Ice cream with mastic or machlepi – orange

				Bread and cheese with watermelon and basil

				Patties with purslane

				Tomato risotto

				Zucchini (or other squash) flowers with potato and cheese

				Tomato scramble “kagiana”

				Smoked eggplant with petimezi (grape must reduction)

				Salad with herring

				Broad beans with spinach and oregano

				Pickled fruits and vegetables

				Eggplant with tomato

				Atzem pilaf

				Pasta with corned beef

				Octopus stew with peppers

				School shark with walnut sauce

				Okra with cod

				Smelt patties with onion

			

		

		
			
				Bogues in sauce

				Octopus fried with garlic dip or “aliada”

				“Little shoes” (eggplants/ aubergines) with yogurt

				Sweet and sour grapes

				A different kind of moussaka, prepared in a frying pan

				My grandmother’s lemon drumsticks with potatoes

				Meatballs with marjoram and souma

				Kebabs from goat meat 

				Meatballs with amaranth (greens) and yogurt sauce

				Chicken ratatouille or “briam”

				Peach jam with rosemary and chocolate

				Mosaic log with orgeat or “soumada” (almond syrup)

				“Makaronokrema” pasta cream

				Jelly with Samian sweet wine

				Ice cream with sweet figs and pistachio

				Sponge cake roll with ice-cream and grapes

				Everything is here

				Sharing

				Together with his island

				With his soul

				In a moment

				“Thank You”

				My journey
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				My Andreas

				The passing of time cannot erase memories made of love. It can’t even disturb the shapes and forms of memory. A baby that I hold in my arms, a child in short pants who is always underfoot, a man who gives me his hand to steady my walk... All are one. My Andreas!

				I send him out of the kitchen because he is making me lose track of what I am doing, and he tosses matches into the pot of lentils in revenge. I see him cook-ing on TV and I am taken aback, I tear up, I think he is looking at me and talking to me. He comes home from school in first grade, angrily pushes away a lunch that is not to his liking, takes it upon himself to fry an egg and manages to do it. I see him preparing this book that bears his name, and I imagine that I am calling out to him to leave the pots and pans alone and do his homework. At the age of ten he wrote an essay for school: “What do you want to be when you grow up?” “A cook. It’s my dream.” Time runs back and forth, but his deep gaze and his smile remain here to remind me of the first time he opened his eyes.

				I had other dreams for him. I wanted him to go to agriculture school so that he could take care of our vineyard and revive the greenhouses. I didn’t believe his passion was to tend pots on a stove. I said that I would get him to change his mind. As the years rolled on, he kept leaving his books for the ladle. But I still didn’t take him seriously. I was slow to understand his talent. “I’ll do it for your sake. I’ll study agriculture,” he said at some point when he had finished high school, but he wasn’t speaking from the heart.

				What I always wanted is for him to make his own choices and be happy. I see his eyes shine when he stirs his pots in the act of creation. I see his face fill with joy when he first tastes a new recipe and I understand that what he has chosen to do was chosen with care. He has concocted the “recipe” of his life with his own ingredients and he has succeeded.

				He evolves without changing. He matures without losing his freshness. He seems complex, but he is always simple. Reading his book before it went to press, I breathed in his love for his roots, for our farming family, for the land of Samos, for the grape must.

				Paraskevi Mastrokostanti Lagou
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				In early afternoon, after school, I ran through the narrow streets of our village 

				in high spirits to enjoy a beautiful treat prepared by my grandmother Katina:

				a soft–boiled egg on sourdough bread served in my grandfather’s wineglass.

				As I ate, I stirred the mixture in the carefree manner of a child.

				But the egg always made an impression on me...

				it was large, with a yolk like the sun.

				And then there was the taste...

				 Soft–boiled egg with bread

				{Μελάτο αβγό με ψωμί} [Melato avgo me psomi]

				1 serving

				1 large egg

				1 slice of crusty bread

				1 tablespoon olive oil

				salt

				freshly ground pepper

				dried oregano

				Put water in a small saucepan.

				Add salt and bring to a boil.

				Place the egg in the boiling water and boil for no more than 3 minutes, so as not to cook the yolk.

				Tear the bread into small pieces and drizzle with the olive oil.

				Heat a skillet and toast the bread lightly, keeping it moving in the pan.

				Put the bread in a large glass.

				Crack open the egg with a spoon carefully and scoop its insides onto the warm bread.

				Stir with the spoon and add salt, pepper and oregano to taste.

				A blend of spices for chicken, freshly chopped parsley, or a diced scallion [spring onion].

				All three or any one of them takes this recipe to another level.
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animated_element.removeEventListener("animationend", function(evt) { onPlayAnimationEnd(this, hideAfterAnimating, evt) });
setTimeout(function() {addClass(animated_element, className)}, 10);
animated_element.setAttribute("data-idGenAnimationClass", className);
}
animated_element.addEventListener("webkitAnimationEnd", function(evt) { onPlayAnimationEnd(this, hideAfterAnimating, evt) });
animated_element.addEventListener("animationend", function(evt) { onPlayAnimationEnd(this, hideAfterAnimating, evt) });
}
function playAnimation(animation_id, className, startDelay, hideAfterAnimating) {
var animated_element = document.getElementById(animation_id);
if(animated_element) {
handleMSOStateParentOfObject(animated_element);
var startClassName = animated_element.getAttribute("data-idGenAnimationStartState");
var endClassName = animated_element.getAttribute("data-idGenAnimationEndState");
removeClass(animated_element, endClassName);
addClass(animated_element, startClassName);
setTimeout(function(){playAnimatedElement(animated_element, className, hideAfterAnimating)}, startDelay*1000);
}
}
function onPlayAnimationEnd(element, hideAfterAnimating, evt) {
var className = element.getAttribute("data-idGenAnimationClass");
var startClassName = element.getAttribute("data-idGenAnimationStartState");
var endClassName = element.getAttribute("data-idGenAnimationEndState");
removeClass(element, className);
removeClass(element, startClassName);
addClass(element, endClassName);
if(hideAfterAnimating)
addClass(element, '_idGenStateHide');
evt.stopPropagation();
}
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