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The Flavors of Kythira

Kythira’'s gastronomy reflects the
island’s unique landscape, traditions,
and way of life.

Surrounded by the sea and covered
with aromatic Mediterranean herbs,
the island produces ingredients with
distinctive flavors and long culinary
traditions.

Local producers continue to use
methods passed down through
generations, creating products that
are both authentic and deeply
connected to the island.

Among the most well-known
specialties of Kythira are its
renowned thyme honey, the
natural sea salt blossom “anthos”
collected from coastal rocks, and
traditional sweets like Rosedes that
celebrate local ingredients.

These flavors offer visitors a genuine
taste of the island’s identity.

More info at
destinationkythira.gr
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Thyme Honey of Kythira:
One of Greece’s most celebrated honeys
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The honey of Kythira is widely
recognized as one of the island’s most
celebrated products and is considered T ERR Ajr. %
among the finest honeys in Greece. ARRAAHY | S

Ilts distinctive character comes from the L AR
island’s rich beekeeping flora, which e s TR
includes a wide variety of aromatic Ty i

herbs and especially wild thyme that
grows naturally across the landscape.
Bees collect nectar from these aromatic
herbs, producing a honey with a strong
aroma, golden color, and complex
Mediterranean flavor.

Beekeeping has long been part of the
island’s traditions, and local producers
continue to maintain high quality
standards through knowledge passed
down from generation to generation.

Today, the honey of Kythira has received
international recognition and awards,
making it one of the island’s most
important gastronomic treasures.

For cruise visitors, this tradition can also
be experienced on the island. when
visiting a local bee farm, walking
through fields filled with wild herbs, and
learning how honey is produced in
harmony with the island’s natural
environment.

For many visitors, tasting the honey of
Kythira becomes one of the most
memorable flavors of the island.
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Kythera Salt Blossom “Anthos”

Another distinctive product of the
island is Kythera's natural sea salt,
known locally as “anthos,” or salt
blossom.

This pure and unprocessed salt is
collected directly from the rocks
along the island’s coastline, where
seawater evaporates under the
Mediterranean sun and leaves
behind delicate salt crystals.

The collection process IS
demanding and requires patience
and experience. Local residents
carefully gather the salt by hand,
preserving a traditional practice
that has existed on the island for
many years.

Rich in iodine and minerals, Kythera
salt is known for its ability to
enhance the flavors of food and
salads while maintaining a clean
and natural taste.

Its simplicity and purity reflect the
close relationship between the
island’s people and the surrounding
sea.
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Rosedes:
A Traditional Sweet of Kythira

Among the island’s traditional desserts, the sweet known as Rosedes holds a
special place in local culinary culture.

This traditional treat is prepared with Kythera honey, almonds, and sugar,
combining simple ingredients to create a dessert that is both rich and aromatic.

For many families on the island, the recipe has been passed down from
generation to generation and is often prepared during celebrations, family
gatherings, and special occasions.

The use of the island’s famous honey gives the sweet its distinctive flavor and
connects it directly to the local landscape and agricultural traditions.

Traditional desserts like Rosedes represent more than just food. They preserve
the island’s culinary heritage and offer visitors a taste of Kythira's history and
culture.
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Why Gastronomy Matters for
Cruise Destinations

Local products are more than food.
They are stories of land, people, and tradition.

For cruise destinations, gastronomy creates opportunities to:

- Strengthen the connection between visitors and local culture
- Support small producers and local businesses
- Encourage higher passenger spending through authentic experiences

Kythira shows how even a small island can offer a rich culinary identity that
visitors remember long after they leave.

The gastronomy of Kythira tells a story about the island’s nature, traditions, and
people Products such as thyme honey, natural sea salt, and traditional sweets
| "“sent the lsland S generatuons of knowledge and traditions, nature, and local

For cruise visitors, discovering these flavors tant part of
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