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We are delighted, proud and humbled to have won for the 
fourth consecutive year the award of “Best Tour Operator 
to Hellenic Europe” in the prestigious British Travel Awards. A 
huge thank you to all those who voted for us.

With summer fast approaching we are extremely excited 
and busy making final preparations for the start of our season. 
This year we commence on 25th April to Kefalonia, Ithaka, 
Lefkada, Meganisi and Paxos. This is certainly one of the 
best times to visit Greece, with warm temperatures, carpets 
of wild flowers in bloom, fewer crowds than in the middle of 
summer and some great discounts on our holidays  – how 
can you resist? 

For 2015 we are delighted to have introduced some new 
flights to some of our popular destinations departing from 
Birmingham and Stansted. We are particularly excited with 
the introduction of our new popular Saturday Birmingham 
to Kefalonia flight which we had been trying to arrange for 
several years and now this route has finally become a reality. 

Ever mindful of your valuable feedback we have listened to 
recommendations and initiated improvements in several of 
our properties and transfer arrangements for 2015 so as to 
make your holidays even more special.

Thank you once again for placing your trust and confidence 
in us we really do appreciate your custom, kind referrals and 
testimonials and the wonderful relationships we enjoy with all 
those who have travelled with us. 

For those who have not experienced one of our holidays we 
hope that this newsletter inspires you to travel with us and we 
look forward to welcoming you on one of holidays soon. 

Exclus ive hol idays on the Greek Is lands

WHAT’S NEW FOR 2015 NEW PROPERTIES SKOPELOS ISLAND WHY VISIT GREECE? SPECIAL OFFERS!
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N E W S L E T T E R  2 0 1 5

Award winning Holidays from the Greek Island Specialists

Ionian & Aegean Island Holidays are proud to have been voted 
Best Tour Operator To Hellenic Europe at the British Travel Awards 2011, 2012, 2013 and 2014

A very warm welcome to our 2015 Newsletter

BEST HOLIDAY COMPANY TO
HELLENIC EUROPE

MEDIUM

Dimitri Patrikios 
Managing Director
Ionian & Aegean Island Holidays



W H A T ’ S  N E W  I N  2 0 1 5 ! ! !
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I o n i a n ’ s  f l y i n g  h i g h  w i t h  t h r e e  n e w  d e p a r t u r e 
r o u t e s  f o r  y o u  t o  c h o o s e  f r o m  i n  2 0 1 5

I n t r o d u c i n g  N o r w e g i a n  A i r l i n e s ,  S m a l l  P l a n e t 
A i r l i n e s  &  G e r m a i n a  t o  o u r  f l y i n g  p r o g r a m m e

Our new flight Birmingham  to Kefalonia commencing 23rd May with FlyBe is a welcome 
new addition to our 2015 flying programme. If you are already booked to Kefalonia but 

want to fly from Birmingham on this flight, we will change your flight at no extra cost!  

We are now flying Stansted to Preveza with Titan Airways from 12th July until 6th 
September. This flight service offers all passengers extra leg room with a 31” seat pitch 

and a buy on board catering service! Ionian guests can now enjoy holidays to Lefkada, 
Meganisi, and Paxos in comfort and style from Stansted.

Ionian Island Holidays have also added a London Stansted – Skiathos route in 2015! Fly direct to Skiathos with Thomas 
Cook Airlines every Friday from 22nd May to 25th September. For holidays to Skiathos, Skopelos, Alonissos and the Pelion 

Peninsula. Visit our website and take a look at the fabulous collection of properties now flying from Stansted!

If you would like to get your holiday off to a flying start in comfort and style why not book yourself 
and your family extra leg room seats. Airlines where this service is available are outlined below:

Small Planet Airlines Book via Ionian Island Holidays on 020 8459 0777 or email mail@ionianislandholidays.com  
 At a cost of £30 per person per way..

Norwegian Airlines Book via Ionian Island Holidays at a cost of £15 per person each way    
 (limited extra leg seating and is subject to availability) 

Monarch Airlines This service can only be booked by calling Monarch on 0333 0030 700 * option 1 
	 quoting	our	booking	ref	and	flight	details	-	cost	£34.99	per	person	each	way  

Germania Airlines Book online at www.flyextras.com - Cost between £25 & £35 per person  

Thomas Cook Airlines www.thomascookairlines.com/RetrieveBookingGBE.aspx  - £25 per person per way 

For guests holidaying on the Pelion when flying from Manchester & Stansted.  This summer our transfer arrangements have 
been forced to change due to the lack of flights into Volos this year. If you opt to fly from Manchester or Stansted, upon 
arrival in Skiathos you will be transferred to the port area of Koukounaries in Skiathos  for your transfer to Platanias on the 
Pelion by boat or sea taxi. Where applicable your hire cars will be waiting at the port. If a hire car is not included we will 

transfer you to your accommodation either by mini bus or taxi.  Transfer time is approximately 1 hour to 2 hours.  

As many of our regular clients will know, in previous years we operated a flying programme predominately with Monarch 
Airlines and whilst they will fly some of our routes in 2015 they as a company have decided to gradually withdraw some 

of their historic routes. Therefore we have some new flying partners to introduce to you, Norwegian Airlines who will 
operate our Gatwick – Kefalonia flight. Small Planet Airlines who will operate Manchester – Kefalonia from 23rd May & 

London Gatwick – Skiathos/Volos. 

E x t r a  L e g r o o m  S e a t s

N e w  t r a n s f e r  a r r a n g e m e n t s 



T H A N K  Y O U ! ! ! 
Once again you have voted us the Best 
Holiday Company to Hellenic Europe in 
the Medium Category!! We are thrilled 

and very proud that for four years 
running we have been chosen by you 
our guests not just to be nominated but 

to win these awards.  

What an honour!  Thank you! 
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B r i t i s h  T r a v e l  A w a r d s  2 0 1 4 ,  2 0 1 3 ,  2 0 1 2  &  2 0 1 1 

W a n t  t o  e s c a p e  E l e c t i o n  F e v e r ? ? 

Why not organise a postal vote and get away from the Election frenzy and relax by the pool in the sunshine on a Greek 
island with your feet up and avoid all the madness!! Depart to any destination weekend commencing Friday 1st May 
and you will benefit from some great offers with up to 50% off villas with pools, self catering apartments and selected 

hotels.  It’s a great time to getaway, relax and unwind – remember to organise your postal vote by 20th April 2015! 

M a n a g e  y o u r  B o o k i n g  O n l i n e

Did you know that you can manage your own booking on line via our website anytime of the day or night?  You can 
make payments on line, download your ATOL certificate and fill in your API (Advanced Passenger Information). This 

enables you to pay off your holiday in instalments as you can pay much as you want on a weekly or monthly basis so 
when your final invoice arrives 8 weeks before your holiday you may find that with all the deposits you have made your 

account in paid up in full!  All you need is your booking reference and lead passenger name and funds of course! 

W i n t e r  B l u e s ? ?  

Not long to wait until our summer season starts on Saturday 25th April with a great choice of holidays to Kefalonia or 
Ithaka with prices starting from £296pp for 7 nights at the Kalokeri Apartments located just outside Fiskardo. 

Price includes flights, resort transfers, 7 nights in a studio, 3 days car hire and welcome pack based on two sharing! 
A great value get away!!! 

BEST HOLIDAY COMPANY TO
HELLENIC EUROPE

MEDIUM

We are hosting a Yoga Retreat for a week from Saturday 9th May 2015 at the Kalokeri Apartments, Fiskardo, Kefalonia. 
Prices start from £549pp based on two sharing a one bedroom apartment and includes  flights, resort transfers, 7 

nights accommodation and welcome pack plus all Yoga classes with Matthew Constantinou your accredited Yoga 
teacher. Singles welcome at a supplement of £200pp. For more information visit www.yogabythesea.wix.com or email  

Bernadette@ionianislandholidays.com for more details but hurry places are limited!

A r e  y o u  i n t e r e s t e d  i n  Y o g a ?  
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VILLAS PANORAMA & PLORI 
Villas with pools in some areas of Greece are a rare find indeed so imagine our utter euphoria when these two amazing brand 
new villas were added to our collection. If views are important to you than look no further than Villas Panorama & Plori, located 

in Assos each with their own pool and within walking distance of everything you need for your holiday they come with car 
included so, if you can manage to tear yourself away to explore you have the option to do so! But we doubt it very much!

VILLAS APLETON, LOFOS & AEOLAS 
These three bedroom villas have all been chosen for their location location location! Close to the crystal clear waters of 

Coyevinas Beach and Kassiopi within walking distance of Villas Apleton & Lofos these are perfect family villas for your summer 
getaway.  The village of Kassiopi has a great choice of tavernas, cafes and bars to choose from and the blue flag Kalamaki 

beach just a short drive away these Corfu villas will be popular with Ionian guests past and present.

VILLA DINA   
In 2014 we expanded into Southern Kefalonia which has proved very popular with our Ionian guests. Therefore with this in mind 
we have added another villa to our villas down south Villa Dina, a three bedroom villa with its own good sized pool combined 

with stunning views and within a short drive of the local village.  A very welcome new addition to our southern villas.

A S S O S ,  K E F A L O N I A 

K A S S I O P I ,  C O R F U

K A L I G A T A ,  S O U T H E R N  K E F A L O N I A 
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N E W  P R O P E R T I E S  F O R  2 0 1 5
We have some exciting new properties to introduce to you and we are sure 

they will become firm favourites with our guests old and new! 

Villa Dina

The view from Villas Panorama and Plori

Villa Apleton
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AGAPITOS GUESTHOUSE  
This stylish and contemporary guesthouse located in the village of Mouresi, Pelion is a very welcome addition to our Pelion 

properties. With only 18 rooms which share a pool is in close proximity to the village of Agios Ioannis and the stunning Papa Nero 
beach. Now you can combine a holiday on the Pagasitic Gulf side of this glorious region with a week on the Aegean! Two 

diverse holidays one destination! 

VILLA KRISTINA & NEW PANGOLAS APARTMENTS 
For those Loggos lovers in particular guests who stayed at the Pangolas Apartments last summer you will be excited to learn the 

owners have added four more apartments which share their own pool. Villa Kristina is a two bedroom villa with its own pool. 
The villa is tastefully decorated in a courtyard setting amongst the olive trees Paxos is so famous for.

VILLA ARGO 
Villa Argo is a delightful romantic villa for two located in the village of Stafilos near Skopelos Town. A rare find on Skopelos this 

one bedroom villa with its own pool and stunning sea views a perfect get away from it all retreat for couples. 
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M O U R E S I ,  P E L I O N  P E N I N S U L A 

P A X O S

S T A F I L O S ,  S K O P E L O S 

Villa Argo

Loggos

Agapitos Guesthouse
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S K O P E L O S . . . 

Your first glimpse of the island is of the hillside, a sprawl of 
dazzling white walls topped with terracotta tiles, a ruined 
Venetian fortress almost guarding the port and dozens of 
chapels scattered within. The ringing of church bells greets 
you here you are on Skopelos!  Welcome! 

Skopelos has always been a down-to-earth place with most 
of the island’s income deriving from agriculture, and it might 
surprise some that it doesn’t fall over itself to attract tourists.  
This is partly due to location since Skopelos has no airport, 
and getting here requires a flight to neighbouring Skiathos 
and a boat crossing. The boat rolls around the entrance to 
Skopelos Town, past the limestone cliffs that give the island its 
name (“the rock”), and into an almost circular harbour. 

High up one can see a ruined Venetian castle and leading 
down from it a ridge of stone, crowned by four brilliant white 
churches, along whose flank the old town lies huddled. 
Skopelos has almost 300 churches and chapels. They were 
built, it is said, by grateful islanders who resettled here 
in the 1600s after the entire island population had been 
slaughtered by Barbarossa, the Turkish admiral-pirate. Their 
piety paid off: Skopelos has prospered ever since. 

It is a compact, hilly island whose trademark is its deep-green 
interior. As always on a Greek island, this, and not the sun 
and wind-blasted coast, is the place to stay.  Skopelos town 
remains defiantly Greek in essence. On the harbour front 
there are a few large modern cafés, but just as many places 
that haven’t changed in years, including one Kafeneion in 
particular, on whose walls are hung with black-and-white 
photographs of dashing young island men in the 1940s 
and ‘50s. Many of them are now evidently sitting outside 
with walking sticks, walrus moustaches and thrashing their 
komboloi (worry beads) to and fro. 

The harbour front is pedestrianised in the evening, and fills 
up for the volta, or evening stroll. Families walk at the water’s 
edge; young couples trot by in horse-drawn traps; wide-eyed 
children take pony rides. The fairy lights strung above the 
harbour give the scene an old-fashioned innocence. There 
are some souvenir shops and tourist restaurants, but in the 
main Skopelos is run for the benefit of its own inhabitants.  

Skopelos is full of bays. Cross the island to the west coast - a 
journey that takes you past ancient monasteries and through 
lush plum, pear and almond orchards - and you stumble 

There is something rather special arriving by ferry at a picturesque Greek port on that 
final leg of your journey that gives an immediate calming effect, as you feel the stresses 

and strains of life draining away...

Villa Metochi

Seaside church in Skopelos Town

Sunset over Panormos Bay
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A  P E R F E C T  G R E E K  I S L A N D ?

across bay after bay with the same clear water, where steep 
pine-clad slopes rise all around and half a dozen bathers 
constitute a crowd. Even the island’s two small resorts, Stafilos 
and Panormas are well worth a visit . 

To the north of the island lies Glossa, its second town. Here 
old-style island houses with wooden balconies and outside 
lavatories cling to the steep hillside. Donkeys laden with fruit 
and hay trek through the steep and narrow streets; there are 
one or two places to eat and stay, but otherwise Glossa is 
entirely agricultural, firmly stuck in the past and proud of it. 

The view from the top of the town back across to Skiathos, is 
of the island of Evia shimmering in a heat haze. 

For the most part the beaches on Skopelos are largely shingle 
or pebble, they are picturesque, backed by rocky green hills, 
and relatively quiet. The closest to the capital is Glysteri, on 
the road north out of town and reached via a scented valley 
dotted with olive trees, but the best are probably found on 
the west coast. Limnonari, on the coastal road north from 
Agnontas, hemmed in by rocky headland, is as close to a 
truly sandy beach as you’ll find. Kastani, where some clips of 
Mamma Mia were filmed is equally pretty.

The taverna is a very important part to every Greek island 
holiday. But to pass it has to fulfil certain criteria. It must be 
family-run, it should be home to several cats and dogs, the 
table should be covered in a giant paper table cloth held in 
place of course by ingenious clips. 

The salt shaker should have rice in it. Menus should be written 
in Gringlish, (a combination of Greek and English) and 
include items that are no longer available. Hot food should 
be served lukewarm. Wine should be very cheap and served 
by the Kilo, though heaven knows why! It takes a bit of 
getting used to but as the old saying goes “practice makes 
perfect”. Don’t be fooled to think there are only tavernas on 
the front many can be found away from the pedestrianised 
harbour. 

Head uphill and lose yourself in the maze of the town, you’ll 
soon stumble upon characterful courtyard restaurants filled 
with wooden tables, the aroma of jasmine, with a dash of 
bougainvillea and some very happy diners.  As the waiter 
the special of the day and whilst we recommend to try new 
dishes as much as you can, a must is the deep fried Skopelos 
Cheese Pie! It is truly delightful!

Is Skopelos the most perfect Greek island? Well some may 
think so and we certainly think it comes close. Perhaps there 
are islands with finer beaches, fancier tavernas and even a 
celebrity or two spotted out and about or in the harbour on 
their yacht but we think Skopelos ticks most of the boxes on 
the requirements for a Greek island holiday, so in answer – 
yes it could be and is to so many.

For more information on our properties on Skopelos visit 
our website www.ionianislandholidays.com or speak to a 
member of our Ionian Team on 020 8459 0777 

Skopelos harbourPanormos Bay, Skopelos Island



Tel: 020 8459  0777     www.ionianislandholidays.com

1. Excellent value for money - With a strong performing 
pound against the Euro, Greece will offer even better 
value for money than in previous years.  There has been 
a deliberate effort by  the Greek tourist industry to lower 
prices in restaurants. 
Moreover, just 2 years ago Sterling was almost at parity 
against the Euro - today it is around €1.35 euro which 
means you are getting over 30% more for your pound. 
Finally, we have some fantastic offers at the moment to get 
you there!

2. Perfect climate - The weather in Greece is typically 
Mediterranean, characterized by hot dry summers and mild 
wet winters. There are long periods of sunshine with Greece 
boasting over 300 days of sunshine a year. July and August 
for sun lovers and Spring & Autumn are perfect for those 
who don’t like it too hot and enjoy walking.  

3. Probably the safest holiday destination in the world 
- Despite being in the headlines again recently, Greece 
remains one of the safest holiday destinations.  Everyone is 
welcome! Even petty crime on most of our islands is non-
existent. 

4. Greece has the best beaches & cleanest waters in the 
Mediterranean - Out of a total 3650 blue flag beaches 
worldwide  379 are in Greece - more than 10%. 

5. Mouth watering cuisine - You are truly spoilt for choice 
- A variety  of  mouth-watering dishes to please most 
discerning pallets

6. Greece is great for families - Greeks love kids!  Feel at 
ease and relaxed - what better reason to enjoy a holiday 
with your family - Children are welcome everywhere!  

7. A Plethora of choice - No other country offers the 
diversity of Greece. With over 6000 islands each one 
so unique and different from the other, breath-taking 
coastlines, secluded beaches and picturesque villages – 
you are truly spoilt for choice.

8. A Rich & colourful History - Where ever you go in 
Greece you will be encapsulated by the country’s vibrant 
history which has had a profound impact on the modern 
world. It was the Greeks who invented Democracy, The 
Olympics, Modern Medicine, Mathematics , Physics too 
name a few things that have shaped the modern world.

9. Philoxenia - A Greek word meaning hospitality and 
welcoming strangers! For which Greeks are renowned for!

10. You will Be Helping Greece get back on track! - 
Tourism is the most important Greek industry . Taking your 
holiday in Greece this year will go a long way in helping 
Greece to get back on track. Greeks are truly appreciative 
of your support as we are! 

1 0  G O O D  R E A S O N S  T O  V I S I T  G R E E C E  T H I S  S U M M E R !
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Whilst we can think of hundreds of reasons why you should go to Greece, 
here are our Top Ten...
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Regular guests of Ionian Island Holidays will know how important Greek animal welfare is to us here. In 

an effort to see if we could help with the ever worsening situation regarding stray cats and dogs left 

abandoned on the streets, last year we decided we would set up our own scheme.

G I V I N G  S O M E T H I N G  B A C K  I N  2 0 1 4  A N D  O N W A R D S ! !

S a s h a  b e f o r e S a s h a  a f t e r !
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Your local reps placed an animal welfare charity envelope 
inside your welcome letters and asked if you would kindly 
like to donate any of your left over small change before 
you departed for home in order to help the animals in your 
particular area.

Your response was wonderful and we at Ionian island 
holidays and all the animals you helped would like to thank 
you for your generosity 

HOW DID YOUR DONATIONS HELP:
The money raised helped local charities to purchase 
vaccinations, microchipping neutering & spaying vets 
bills, feeding, fostering and rehoming. Your donations 
saved many lives of dogs and cats and we and the many 
volunteers of the charities we help can’t thank you enough. 

KEFALONIA  
www.kefalonia-animal-trust.com   Euros 846    

ITHAKA Euros 400
   
LEFKADA/MEGANISI Euros 1093 
www.lawslefkada.gr  

PAXOS  Euros 1633 
www.pawspaxos.com  

CORFU Euros 400 
www.carecorfu.com 

PELION Euros 205 
www.paws-peliongreece.com  

TOTAL AMOUNT Euros 4577

In 2015 we will be extending our donation programme to 
cover the islands of Skiathos Skopelos and Alonissos 

We thought you might like to read a story about how your 
donations helped Sasha a pure bred German Shepherd 
who was found wandering the streets of Corfu. She was in 
very poor condition, extremely weak from hunger in fact 
so weak she could barely walk. Sasha was ridden with fleas 
and ticks and suffering from a severe case of Mange. 

Care (Corfu Animal Rescue Establishment) were alerted 
and found Sasha and she was taken immediately to the 
local vets where she was placed on medication for all the 
ailments she was suffering from. Sasha was so poorly that 
it was felt she would be best looked after by one of the 
volunteers from Care who fostered her. Sasha was very well 
looked after and received specialist attention and the care 
she needed to recover. 

Now some months later, Sasha has made a remarkable 
recovery she is now 10kgs heavier and full of energy she is 
a bounding lively girl and exhibiting all the characteristics 
one would expect to see from this fascinating breed. The 
kind volunteers from Care have found Sasha a loving 
permanent home on Corfu. 

Your donations had a direct impact on this dog’s life in 
fact they saved her life – this is just one story of how your 
donations help make such happy endings. Thank you.

If	you	wish	to	make	a	donation	to	any	of	the	featured	
charities,	you	can	visit	their	websites	as	listed	opposite	and	
send	any	donation	large	or	small	every	euro	received	is	
spent	directly	on	the	welfare	of	these	animals.	



The history of cheese is as old as humanity itself, and the 
true roots of cheese making are not known with certainty. 
It is, however, believed that cheese was first produced 
roughly 8.000 years ago and it is thought that it’s discovery 
was completely accidental, during transport of milk in 
stomachs of young animals. 

To the modern consumer, the word Feta means brine 
cheese, produced in Greece, using milk from sheep and/
or goats. According to Greek mythology, the gods sent 
Aristaios, son of Apollo, to teach Greeks the art of cheese 
making.

There are many records regarding production and 
consumption of cheese in ancient Greece, from 
Aristoteles, Pythagoras and other ancient writers. It has 
been known at least since Homer’s time. The cheese that 
was prepared by Cyclope Polyfimos and described in the 
8th B.C. century in Homer’s Odyssey, is considered to be 
the ancestor of Feta:

“We entered the cave, but he wasn’t there, only his plump 
sheep grazed in the meadow. The woven baskets were 
full of cheese, the folds were full of sheep and goats and 
all his pots, tubs and churns where he drew the milk, were 
full of whey. When half of the snow-white milk curdled he 
collected it put it in the woven baskets and kept the other 
half in a tub to drink. Why my good ram are you the last 
to leave the fold? You have never been left behind by the 
flock before. You were always first walking ahead to graze 
the tender sheets of grass.”

According to myth, Cyclope Polyfimos was the first to 
prepare cheese whilst transporting milk that he collected 
from his sheep in skin bags made of animal stomachs, 
one day he realized to his great surprise that the milk had 
curdled and had taken a solid, tasty and conservable 
form.

FETA - TRANSLATED MEANS SLICE
The ancient Greeks called the product that emanated 
from the coagulation of milk “cheese”. The name Feta, 
meaning “slice,” originated in the 17th century, and 
probably refers to the practice of slicing up cheese to be 
placed into barrels a tradition still very much practiced 
today. The name Feta prevailed in the 19th century, and 
since then has characterised a cheese that has been 
prepared for centuries using the same technique.

In the 20th century, a mass migration of Greeks to various 
countries took place and as a result,    numerous Greek 
communities were formed and they managed to maintain 
to a large extent their dietary habits and traditions. As 
a result, new markets were created for Feta cheese in 
different parts of the world, resulting in the growth of Feta’s 
international popularity particularly in the UK. Feta Cheese 
can be found in most supermarkets today and is used to 
recreate that wonderful Greek salad one enjoys so much 
on their holiday!  

FETA REALLY IS GREEK
Its official Feta really is Greek! The word “Feta” is now 
a PDO (protected designation of origin) cheese. The 
European Union decided that only cheese that originated 
in Greece can be called “Feta” that’s why in your local 
supermarket only cheese that originates from Greece can 
be called “Feta” “Feta”. If produced outside of Greece 
the term Greek Salad Cheese may be used. So Feta really 
is Greek! 

HOW IS IT MADE?
Traditionally, feta is produced using only whole sheep’s 
milk, or a blend of sheep’s and goat’s milk. Warm fresh 
goat’s milk taking care not to bring to the boil and leave 
to cool. When the milk has cooled down,  rennet is added 
and left to thicken. The compacted curds are then cut up 
and placed in a special mould or a cloth bag to allow the 
whey to drain. After several hours, the curd is firm enough 
to cut up and salt; The salted curds are then placed in 
metal vessels or wooden barrels, and allowed to infuse for 
several days. 

After the dry-salting of the cheese is complete, aging 
or maturation in brine. It takes several weeks at room 
temperature and then for about two months in a 
refrigerated high-humidity environment, and as before, 
this takes place either in wooden barrels or metal vessels, 
depending on the producer. However it is said that barrel 
aging is said to give the cheese a unique flavour and 
is more traditional method.  Feta dries relatively quickly 
even when refrigerated; if stored for longer than a week, it 
should be kept in brine or in lightly salted milk. 

So if you are Feta lovers – here are a couple of simple 
recipes to enjoy using Feta Cheese! For the most authentic 
taste make sure you use the real thing! Feta Cheese! 
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Is a bit like Marmite! You either love it or hate it, but for those of you who are interested in this 
very Greek cheese, here is a brief history!

F E T A  C H E E S E 
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W A T E R M E L O N  &  F E T A  S A L A D

G A R I D E S  S A G A N A K I  ( P R A W N  S A G A N A K I )

INGREDIENTS - Serves: 4  
• 500g raw king prawns 

• 3 tablespoons olive oil, divided 

• 1 onion, chopped 

• Good pinch freshly chopped parsley 

• 250ml white wine 

• 1 (400g) tin chopped tomatoes, drained 

• 1/2 teaspoon minced garlic (optional) 

• 1 (200g) pack feta cheese, cubed 

METHOD
Place the prawns in a pot & add enough water to cover. Boil 
for 5 minutes. Drain, reserving the liquid, set aside.

1. Heat 2 tablespoons of oil in a saucepan. Add the onion; 
cook and stir until soft. Mix in the parsley, wine, tomatoes, 
garlic and remaining olive oil. Simmer, stirring occasionally, 
for about 30 minutes, or until the sauce is thickened.

2. While the sauce is simmering, the prawns should become 
cool enough to handle. First remove the legs by pinching 
them, and then pull off the shells, leaving the head and tail 
on.

3. When the sauce has thickened, stir in the prawns. Bring 
to a simmer again if the sauce has cooled with the prawns, 
and cook for about 5 minutes. Add the feta and remove 
from the heat. Let stand until the cheese starts to melt. 

4. Toss with pasta after adding the feta, and serve with 
warm crusty bread.

INGREDIENTS 
• 1kg watermelon, seedless and cut into chunks 

• 250g feta cheese, cut into cubes or crumbled

• A bunch of mint, leaves only, chopped

• 1 small red onion, finely sliced

• 100g Kalamata olives, pitted 

• 1 small cucumber, peeled and diced 

FOR THE DRESSING
• 1/4 of a cup extra virgin olive oil

• 2 tablespoons lemon juice 

• 1 teaspoons brown sugar

• Salt and pepper to taste

METHOD
1. To prepare this watermelon feta salad recipe start by 
removing the rind and seeds from the watermelon, and 
cut into triangular chunks. Cut the feta cheese into small 
cubes, or bigger if you prefer, and place both into a large 
bowl. Slice the onions into paper-thin slices and place in 
the bowl with the rest of the ingredients, add the chopped 
mint leaves and Kalamata olives and set aside. (If you 
choose to prepare this watermelon feta salad recipe using 
cucumber too, then peel and slice the cucumber into half-
moons and place in the bowl with rest of the ingredients).

2. Prepare the dressing for the watermelon feta salad. In a 
small bowl add the olive oil, lemon juice and brown sugar 
and season to your personal taste. Whisk the ingredients to 
combine, taste and adjust the seasoning if necessary.

3. Pour the dressing over the salad and toss to coat.

4. Enjoy!
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All	offers	and	discounts	are	subject	to	availability.	They	do	not	apply	to	existing	bookings	and	selected	hotels.	Offers	apply	to	all	villas	with	pools,
self-catered	apartments	and	the	following	hotels:	Pounda	Paou,	Enalion	Hotel,	Hotel	Meganisi,	Cavos	Inn.	Offers	will	expire	on	30th	April	2015.

2 0 1 5  S P E C I A L  O F F E R S !

NEED A BROCHURE ? 2016 HOLIDAYS ON SALE NOW !

Get in early and reserve your 2016 holiday now. By booking 
now you will be able to book at 2015 brochure prices as well 
as receiving any one of the following our early booking offers:

• 5% early booking Discount 

• Complimentary overnight Hotel & Parking from your 
   departure airport

• Regional flight supplement waived 

Why not take advantage of our selected properties of the month 
and receive extra discounts for any departure date throughout 
the season. All of our featured properties are in peaceful 
locations with stunning views. 

•45% off in April   •35% off in May & Oct (excl.	half	term	dates	
where	discount	is	20%)   •20% off  in June   •15% off in July & August

• Kalokeri Apartments & Cosi Inn - Kefalonia
• Rouda Bay Apartments - Lefkada                                                   
• Esperos Apartments - Pelion  
• Eleni Apartments - Ithaka
• Elaia Suites - Paxos

May is one of the best times to visit Greece, with great 
weather and carpets of spring flowers. Surely we can tempt 
you into a May Holiday with these great offers.

Offer valid for departures from 1st May to 18th May for 7 nights 
and 1st May to 11th May for 14 nights. 

Up to 50% off Villas with private pools & 
40% off Apartments.
Valid for 7 & 14 night holidays departing on 25th April 
to Kefalonia, Ithaka, Meganisi & Paxos. 

Travel to any of our destinations in June and receive 
up to 20% discount. 

Depart between 28th and 31st August for 14 nights and get 
10% off your holiday.

Travel to any of our destinations between 10th to 20th July 
and take advantage of this offer. 

Up to 20% off May Half Term holidays departing between 22nd & 25th May

Save up to 15% off 7 & 14 night holidays departing between 
24th September to 25th October. 

JUNE SPECIAL - 20% DISCOUNT

10% OFF 2 WEEK HOLIDAYS IN LATE AUGUST 

JULY SPECIAL - 15 % DISCOUNT on selected dates

MAY HALF TERM WITH UP TO 20% OFF

SPECIAL LATE SEASON DISCOUNT

Visit our website: 
www.ionianislandholidays.com
to view online, download 
sections or the whole of the 
2015 brochure.

You can also order a copy 
online to be posted to you, 
or give us a call on: 
020 8459 0777

 EXCLUSIVE PROPERTIES OF THE MONTH - FANTASTIC SAVINGS BETWEEN 15% - 45% 

APRIL SPECIAL UP TO 50% OFF VILLAS WITH PRIVATE POOLS  & 40% OFF APARTMENTS 

MAY TREATS ON THE GREEK ISLANDS UP TO 40% OFF


