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 It’s our birthday. Yes the 
Maroni News is ten years old and 
we would like to thank everybody 
who has supported us. Thank 
you, we hope you will continue to 
support us for 
another ten. 

As it is our birthday 
the Maroni News 
team thought we 
needed a face lift (the 
magazine that is, 
unless anybody 
wants to pay for the 
news team to 
undergo a few nip 
and tucks?). In the 
past we have had 
very small changes 
but we decided on a 
whole new look, so 
Barbara has spent 
m a n y  h o u r s 
designing our new 
logo and re vamping 
the magazine - I think 
it looks great. Please tell us what 
you think.  

Do take a look inside at the front 
cover of the first edition—it’s on 
page 10.  
We have had a couple of emails 

from online readers back in the UK, 
it is always nice to get feedback or 
help in anyway we can. 
This month we have a review about 
a book written by Pearl and Per Eric 

Lonnfors, the title is 
The Treasure of 
Maroni (yes we 
have a story about 
our village). It’s a 
great little book and 
you can purchase 
copies from Graham 
and Mary. It‘s one 
that I am sure 
visitors will enjoy 
reading. 

Thanks to Brian Lait 
for keeping us 
updated on the 
works at the Zygi 
Marina 

The recipes this 
month are with 
strawberries. I have 
just come back from 

purchasing yet another box from 
Zygi, but they are so scrummy at this 
time of year. 
Hope all our readers have a great 
Easter, bring on the summer! 
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FOR SALE 

fold away wooden bar & 4 stools 

suitable for indoor/outdoor use 

50€ Tel  99027730 

Congratulations to Rebecca (daughter of 
Timothy and Koulla from the veggie shack) 
on the birth of her new baby girl, Loukia, a 

sister for Kiriaki 

Easter Monday we shall be having village 
games, food and drink in the square 
outside the Village Youth Club, we hope 
you can attend and join in the Easter 
celebrations.  

We advise that due to the  fireworks over 
Easter it would be advisable to keep cats 
and dogs indoors on the evening of the 
18th  April. 

A village meeting was held on the 20th  
February about the changing of some 
land zones in the area, the meeting was 
attended by a lot of people at the 
Lemonokipos. 

When the clocks change the opening 
hours of the village office change, 

morning hours are the same but evening 
hours will be 6.30 - 8.00. 

Maroni village and Psematismenos 
village are the first villages on the list for 
2009 to have CYTA I-Choice broadband 
installation , this we hope will be soon. 

Happy Easter to all. 



3 

��������	
���������	
���������	
���������	
�� ���

Editorial Committee 
Editor - Tamsin Eleftheriou 

tel: 99859267 

Chairman - Mimis Neocleous 

Treasurer - Jackie Chaney 

tel: 99027730 

Publicity / Printing - Barbara Strain 

tel: 99879642 

Village Com Rep - Mike Demetriou 

Spiritual Advisor - Father Gregori 

Ex-officio - Neoclis Neocleous 

www.maroninews.net  

email: newseditor@maroninews.net 

P O Box 50, Maroni, 
7737 Larnaca 

All original material in this magazine is the 
property of the Maroni News and may not be 
reproduced without permission.  

No responsibility is accepted for the accuracy 
or opinions expressed  in articles and letters. 

Advertisements are accepted in good faith and 
any complaints should be taken up with the 
advertiser. 

Hi  

You probably will not have heard of us as 
we can not get out to Maroni as often as 
we would like, but about 5 or 6 years ago 
bought a new house at Alonia Gardens 
from Mimis. Since then whilst we have 
come out 4 or 5 times a year, we have 
been able to keep an eye on what’s 
going on in the village by reading the 
Maroni News on-line. I would just like to 
thank you, and all your contributors, for 
keeping us up to date and to wish you all 
a very happy new year. 

Unfortunately, due to the UK economic 
troubles we have had to let the house for 
the next year so will be relying on you for 
all the gossip  

Thanks once again, an excellent way for 
all to keep in touch. 

Kind regards 

Martin, Helen & Stirling 

Hi, 

I'm still in the UK but have a quick 
question. Until recently I was in touch 
with an old friend by the name of Peter 
Godfrey who lives in the village. I've 
known him for over 25 years but lost 
contact with him. 2008 was the first year 
for many that I haven't had a Christmas 
card from him. Just wanted to know that 
he and his wife Carole who have lived in 
Maroni village for many years are all 
okay. As it's a fairly small village could 
you enquire for me please? 

Regards 

Kevin Newitt 

����������������������������������������������������� ���

It’s always good to hear from readers, 
and this month we have two emails . 
Thanks to Martin, Helen & Stirling for the 
encouragement, and Kevin, we have 
passed on your information to the 
Godfreys 
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The Treasure of Maroni is a lovely little 

book. A simple 
fairytale, or a 
moral fable if 
y o u  l i k e . 
Wr i t ten by 
Pearl and Per-
Erik Lonnfors, 
the story was 
inspired by 
stories they 
were told about 

the house they bought in Maroni in the 1990s. 
Apparently, the house was at one time owned 
by a monk, who had buried some treasure 
somewhere in the old stone house. 

The little story told here relates to a time long 
gone. It is the story of a wise monk, two 
orphaned children and a lot of villagers. 

Although based in Maroni, this story could 
have been told about many other Cyprus 
villages. There is the simplicity of life in the 
past, with a reminder of those who found it 
necessary to seek a better life in the bigger 
world. Then, there’s the understanding that 
the old ways do reflect the better side of 
human nature. 

The Treasure of Maroni harks back to another 
time, and the elderly couple who end up 
living in the monk’s house find a simple 
treasure for themselves. Those of us who live 
in the village can still sense the existence of 
that same treasure. 

The illustrations, by 
Sylvia, the artist from 
Psematismenos are 
lovely. They are 
evocative both of the 
story and of the sense 
of place. 

Definitely a book that should appeal to 
anyone interested in a story set in rural 
Cyprus. But it as a little souvenir for your 
visitors, or just as a memento for your own 
bookcase. 

The Treasure of Maroni costs €17 a copy and 
is available from Mary Stewart, tel 
99127641, or from Moufflon Book Shops in 
Paphos and Nicosia. 



5 

������������������������������������� ���

There’s a definite sporting angle to the 
events scheduled during March. 

The Cyprus Moufflons, the national 
Rugby Union team, host 
Slovakia on 14th March, and 
play away to Bosnia a week 
later. The home game is 
scheduled for the pitch at 

the British Bases Episkopi 
Happy Valley. If the last game played 
there - last December - is anything to go 
by, there should be a good crowd of 
supporters, and a plentiful supply of food 
and drink. Do go and encourage our 
team, even if you have to take time off 
from watching the Cyprus Rally. 

This year’s Cyprus Rally takes place 
between the 13th  and 15th  of March. It 
constitutes Round 3 of the FIA World 

Rally Championship. The Rally base, the 
Service Park, is located 
in Germasoyia. Local 
newspapers will carry 
details of routes and 

viewing points. 

Another event over this busy weekend is 
the Cyprus Marathon, on the Sunday. 
This constitutes a marathon, half 
marathon and 10k run. The start and 
finish areas for the Half 
Marathon & 10 km races are 
located at the Paphos 
Mediaeval Fort square The 
Marathon will start from 
Petra tou Romiou and finish 
at the Paphos Mediaeval Fort. More 
details and the course map of the all 
three distances can be viewed at the web 
page www.cyprusmarathon.com. 
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Treasurer's Report 

We have ended this financial year in the 
black and in a better position than last 
year when we struggled to pay the 
printing costs for the March issue (well at 
least we can do that this year) - and NO, 
the Maroni News team are not currently 
on vacation in the Caribbean!! 

We were lucky to receive some very 
generous donations this year from local 
businesses and kind readers (you know 
who you are and very big Thank You 
again). 

The team has worked hard to introduce 
new service providers, and their adverts 

will not only benefit the publication but 
also the readers – please remember to 
say that you saw their advert in the 
Maroni News. And if you are pleased with 
a service, why not ask if they want to 
advertise and share the good experience 
with other readers. 

We have also saved costs by writing to 
our many postal readers, mostly living 
overseas, to ask if they still required the 
Maroni News to be sent, or could they 
access it on-line instead. As a result we 
have saved on printing and postage 
costs. 

Donations are a critical contribution to 
maintaining the publication, and we 
cannot keep relying on the same people. 
The Maroni News is bought to you by a 
team working on a voluntary basis and 
deserve your support to maintain 
production.  

Donations can be sent to the address 
given on Page Three, or handed to a 
member of the team.  And whilst at it, 
don’t forget that you are most welcome to 
add an article to the news, whether it be 
a recipe, a ‘most recommended’ service, 
any local news and even any complaints 
– that’s how we improve. Restaurant 
reviews are always very welcome 
although do nothing for the waistline! 

 
Financial Report to Maroni News 

Committee 
1st March 2008 to 28th February 

2009 
 Total Euros 
 € 
Balance from Bank Statement 
dated 28th February 2008 156.47 
 
Income  
Advertisements 38  2,710.00 
Donations 6  747.95 
Other Income   4.44 
Total Income  3,462.39 
 
Expenditure   
Printing  2,554.80 
Stationery / Postage  78.16 
Website Fees  243.06 
Delivery / Collection  510.00 
Miscellaneous  128.75 
Total Expenditure 3,514.77 
 
Balance 104.09 
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TAPE TO DVD 
Do you have old Betamax or VHS video 
tapes, or films that you would like to see 

on DVD? These memories 
are unique and special. 

We have found a star. Ian will 
transfer these at a very reasonable cost, 
taking great care to give the best 
possible results. I recently had four old 
Betamax tapes converted to DVD, so I 
can view the family on a boat trip from 
Larnaca marina in 1984 and am 
delighted with the results. You can 
contact Ian on 96513939. He has an 
office in Ayias Tychonas. EL 

THE HAIR HOUSE 
After three years of going to 
the same hairdresser in 
Larnaca, but realising it was 
rather expensive, I decided to 
try The Hair House in 
Limassol. It was recommended by two of 
my friends who, I have to say, looked 
very good after their visits. 

I had decided to go dark after having 
highlights for years, so it was to be more 
than just trusting them with a ‘trim’! 

Louise picked the perfect colour for me 
and added a few highlights. The cut was 
excellent too and seven weeks later, it 
still looked good and was in very good 
condition. 

The Hair House is owned by Julie and 
both her and Louise are UK trained. 
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They use only colours that are ammonia 
free and all their products contain silk. 

Price Guide: Men’s wash & cut around 
20€., women’s cut & blow dry around 
40€. 

They are situated opposite the Four 
Seasons Hotel, next to Pizza Hut, Ayios 
Tychonas, Limassol. There is ‘off road’ 
parking.  They are open Tuesdays to 
Saturdays. Tel  25311754 

SPECIAL OFFER FOR OUR READERS 
– Present your copy of the Maroni 
News to be eligible for a 50% discount 
on a cut & blow dry. (valid only for 
appointments in April 2009). JC 
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Readers may be aware that 
the next round of elections 
for MEPs will take place in 

June this year. There is a separate 
electoral roll for non-Cypriot EU Citizens. 
Non-Cypriots wishing to vote should 
ensure that they are on the electoral 
register by the end of March 2009. 

All European citizens resident in Cyprus 
are entitled to vote in the EU elections, 
as well as municipal elections. At present 
only Cyprus citizens can vote in national 
elections. 

According to the latest information from 
the Cyprus Green Party, you no longer 
need to have a Cyprus ID card to 
register. Acquiring an ID card may be a 
lengthy process, with applications for 
yellow ‘pink slips’ and the like, and some 

bureaucratic hassle. However, there are 
advantages, quite apart from the voting, 
your identity card is a handy means of - 
er, well - identity proof and should work 
anywhere in Europe. 

Even if you voted in the last Municipal 
Elections in December 2006, you may 
not be on the separate electoral roll for 
EU elections.  

The form, ME1 is available at the District 
Administration Offices (in Larnaca this is 
on Finikoudes seafront, opposite the 
Marina and you don’t need to queue, just 
go directly to the office of Stella Benezi.) 
The form can also be downloaded from 
http//:moi.gov.cy - enter ‘EU Elections’ in 
the search engine to get a link in English. 
Georgia in the Maroni Village Office also 
has some copies of the form. 
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�����	��������������	����	
�����	��������������	����	
�����	��������������	����	
�����	��������������	�� ���



9 

������������ 
���������������� 
���������������� 
���������������� 
����� ���

The main work on at the moment is to 
prepare stretches of the seabed near the 
shore in readiness for piles to be driven 
in to bear the weight of wharfing. This is 
done in two stages. Firstly, the soft top 

At the end of November 2008 the 
peculiar shaped concrete four-pronged 
objects were trucked in and set out. 
Their main job is to help prevent damage 
from the strong westerly winds. (picture 
below) 

layer of 
the sea 
bed is 
r em o v ed 
(there are 
two shots 
of this 
b e i n g 

done by a form of dredging) and, 
secondly, very large concrete blocks are 
then set in position to flatten the seabed 
in the same way as rollers are used in, 
say, road making. These blocks are left 
in place for many weeks.  

The picture to 
the right shows 
the beautiful 
light at the site 
on  Feb 16th  



10 

!���"��������	���#���!���"��������	���#���!���"��������	���#���!���"��������	���#���� ���
This is a copy of the 
front page of the first 
ever edition of the 
Maroni News, from ten 
years ago.  

Although there have been 
one or two set-backs since 
t hen ,  i nc l ud i ng  t he 
possibility of having to close 
down due to bureaucracy, 
we  are sure that our 
readers agree that the 
magazine has gone from 
strength to strength  since 
then. 

We circulate our magazine 
in many of the smaller 
villages around the area, 
and extend from Limassol in 
the West to Larnaca in the 
East. Additionally, we have 
readers, notably  from UK 
and Australia, many of 
whom are originally from 
Maroni may have moved 
away, but still kike to keep 
in touch with news and 
events in the village. 

What's more, we reach a 
large number of people with our internet edition, maroninews.net, which includes an 
archive of old issues of the magazine. 
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The Maroni News is celebrating its 10th 
birthday. The whole team hope that our 
r eader s  have seen  g r adual 
improvements over the years. 

Throughout its history the magazine has 
been run by volunteers, largely working 
un-named and unrewarded. To name all 
the people who have been involved 
would make a very long list, but we have 
had the long-term support of the 
Mukhtars, both Costas and Neoclis; 
Father Gregory has provided our spiritual 
input and both Makis Demetriou and 
Mimis Neocleous have played an 
important part in the running of the 
magazine. 

We are also grateful to the various 
people who have contributed articles for 
publication; Alison South for her insight 
into local archaeology; Suzanne’s 
relating of her long trip;  Gerry’s 
gardening and animal stories all spring to 
mind, but there are many, many more. 

Equally important to the ongoing success 
of the Maroni News is the input of the 
people who do the thankless tasks of 
proof-reading, ‘bagging up’ and 

distribution of the magazine. 

Nor should we forget our 
advertisers, who have a 

two-way relationship with us. Their fees 
are the cornerstone of our finances, and 
of course, we are happy to promote the 
goods and services they provide locally. 
We are also grateful to those who make 
a financial donation, without whom the 
Maroni News would never have found 
the cash to keep going when times are 
tough. 

We certainly hope that we 
are bringing you a local 
magazine that’s giving you 
news, views and reviews 
that are relevant to living in 
this area. We do welcome 
constructive criticism, and feedback is 
always appreciated. Let’s hope we can 
improve still further over the next 10 
years. 
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WD-40 was created in 1953 by three 
technicians at the San Diego Rocket 
Chemical Company. Its name comes 
from the project that was to find a 'water 
displacement' compound to protect 
missile parts. They were successful with 
the fortieth formulation, thus Water 
Displacement # 40 — WD-40.  
Here’s a selection of some of the 
domestic uses for WD 40: 

* Protects silver from tarnishing. 

* Removes bugs, road tar and grime 
from cars. 

* Cleans and lubricates guitar strings. 

* Gives floors that 'just-waxed' sheen 
without making it slippery. 

* Keeps flies off cows 

* Restores and cleans chalkboards. 

* Removes lipstick stains. 

* Loosens stubborn zippers. 

* Untangles jewellery chains. 

* Removes stains from stainless steel 
sinks. 

* Removes dirt and grime from the 
barbecue grill. 

* Keeps ceramic or terracotta garden 
pots from oxidizing. 

* Removes tomato stains from clothing. 

* Keeps glass shower doors free of 
water spots. 

* Restores and cleans 
roof racks. 

* Removes splattered 
grease on cookers 

* Camouflages scratches in ceramic 
and marble floors.  

* Lubricates noisy door hinges on 
vehicles and doors in homes 

* It removes black scuff marks from the 
kitchen floor! 

* Lubricates tracks in sticking windows 
and makes them easier to open.  

* Spraying an umbrella stem makes it 
easier to open and close 

* Restores and cleans padded leather 
dashboards in vehicles, as well as 
vinyl bumpers. 

* Lubricates and stops squeaks in 
electric fans. 

* Lubricates wheel sprockets on bikes 
for easy handling.  

* Lubricates fan belts on washers and 
dryers and keeps them running 
smoothly. 

* Keeps rust from forming on scissors, 
saws and saw blades, and other tools. 

* Keeps bathroom mirrors from fogging. 

* Keeps pigeons off the balcony (they 
hate the smell). 

* Removes all traces of duct tape. 

* WD-40 is great for removing crayon 
from walls. Spray on the mark and 
wipe with a clean rag. 

* If you spray WD-40 on the distributor 
cap, it displaces moisture to allow the 

car to start. 
 
 
P.S. The basic ingredient 
is FISH OIL 
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Diary of a Shopaholic in 
the Cyprus Sales 

Christmas over; January sales started, 
hey hey great planning needed. I 
understand the credit crunch, I need to 
save money. 
DEBENHAMS - up to 70% off, yes I will 
be a loyal future customer. Thank you, 
thank you, thank you. Palpitations 
outside the store. Damn, nothing left 
in my size, maybe eat 
more next Christmas so I 
can fit into the size 18-
20 clothes that are left? 
No on second thoughts 
just stick to purchasing scarf 
and slippers, and a jumper for hubby (got 
to keep him happy and show I am 
working hard to find bargains and save 
money.)  
NEXT - up to 50% off. Not as generous 
but I still like you. Ha! found a nice top, 
50% off - it’s now 17 Euro! Bargain! Flick 
label over, sterling price £20. Alarm 
bells, In the UK they have up to 70% off 
and with the exchange rate nearly pound 
for Euro I could get this top for about 6 
pounds give or take a few pence. 
Sales abandoned - back to car- straight 
home - get online. Nobody is ripping me 

off. Google - ‘Next’ - Ha I knew it; 
bargains galore. With the money I will 
save on parking and petrol I can get 
three new tops. More palpitations, OK I 
will have that and this and that and this 
and why not I will have that, hope the 
postman hasn’t got a bad back. This is 
great, go to checkout - get out flexible 
friend and Damn!!! Don’t deliver to 
Cyprus; deliver to Outer Mongolia but not 
to Cyprus! 
Make a note in Diary - 1st December 
2009 - Start looking for cheap flight for 
shopping trip to UK for January 2010 
Sales! Actually no, make that January 
Dubai shopping festival. Well a girl has 
to have her fix. 
Many readers 
resort to online 
shopping these 
days, and we’d 
like to give our 
shopahol ic  a 
helping hand. In 
future issues we’ll 
feature some web 
sites that have provided excellent 
service, good prices and a wide choice. 
If you have any favourites you’d like to 
tell us about, contact details can be 
found on page three. 
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Having been in existence now for 3 
years The Maroni Art Group started 2009 
full of enthusiasm after the long 
Christmas holiday and it was a pleasure 
to welcome our two new members Jean 
and Dorothy. 

After a week of ‘warming up’ our 
paintbrushes we were soon hard at work 
with the arrival of Sylvia the following 
week who set us the difficult task of ‘life 
drawing’! We were very fortunate to have 
Sylvia’s friend Sarah to ‘model’ for us – 
and I hope our finished pictures did you 
justice! Our thanks to you Sarah for 
being such a patient and perfect model. 

The latest lesson with Sylvia has been 
one of learning about the composition of 
a painting – another difficult subject for 

us all. Much to our 
surprise the task 
seemed much easier than we first 
thought and we all had a very enjoyable 
morning creating paintings from ideas 
given to us by Sylvia - we will certainly 
be able to use this valuable lesson in the 
future. Once again our thanks are due to 
you Sylvia for all your advice and 
patience. 

If you would like to come and paint/draw 
with us we will be only too happy to see 
you. We meet every Tuesday morning – 
09.30-1200 in the small building behind 
the village office. Please do not hesitate 
to contact either Sue Lait (24332731) or 
Rosemary Corner (24333383) if you 
would like more information. 
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It was the Sunday 
between Christmas 
and New Year, and 
our house guest 
was meeting the 

friend who was giving her a lift back to 
Paphos. Sunday lunch seemed to be in 
order, and Governor’s Beach a 
convenient spot to rendezvous. 

Having learned that the Fisherman’s Hut 
(formerly know as ‘Lefkoniko’) was under 
new management we decided to try it 
out. 

We were greeted at the door and 
conducted to our choice of table. Drinks 
were served and we were given plenty of 
time to peruse the menu. None of us 
really studied the a la carte, as the 
‘Sunday Roast Set Menu’ instantly 
appealed to all four of us. 

Starters were soup, Caesar salad, prawn 
cocktail or melon with Cyprus Ham. Our 
waiter told us that for that day, the 
Caesar salad was replaced by avocado 
prawns. Instant agreement that this was 
what we would all like to try. 

Mains were a choice of sirloin of beef, 
roast port or roast leg of lamb. Another 
’special’ for the season, we could have 
tried the roast turkey. However, in a rare 

case of culinary conformity, we all opted 
for the beef. 

Our starters were excellent, the 
avocados just right, with plenty of tasty 
prawns. The roast beef was tender, 
served with plenty of roast potatoes and 
a separate plate of Yorkshire puds. The 
veggies were just a little bit of a 
disappointment; mostly frozen mixed veg, 
although the fresh cauliflower was lovely. 
General agreement to the quality of the 
food, although personally I prefer veggies 
and gravy served separately, rather than 
all plated up. 

For dessert the women opted for banana 
splits, the men for apple pie. Both were 
good choices and we finished off with 
Cyprus coffees whilst admiring the view 
from the restaurant over the green lawn 
to the lovely blue sea. 

The Fisherman’s Hut is on Makariou III, 
Governors Beach. They are open from 
Wednesday to Sunday from noon until 
late. Sunday lunch costs €17.50 per 
person including a glass of house wine (a 
very pleasant ������   - Exousa - from 
Paphos district). 

Telephone 25632311/ 97630425 for 
reservations. 
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ROGER LANGFORD 
Roger died on 18th December 2008, aged 
78, in hospital in Larnaca, after an 
uncomfortable 2 year illness. He had 
been living in Cyprus for 16 years and 
Maroni for 13 of these. He loved his 
house in the village with its garden for the 
dogs and loved walking up above where 
they enjoyed the wild flowers in spring 
and visiting Governor’s Beach to swim. 

Roger had a varied career. He was 
offered a commission at Sandhurst but 
soon realised this was not for him, so 
signed on with the British army for 6 
years giving service in Korea, Germany 
and Malaysia where he would have liked 
to stay as a rubber planter but at this time 
Europeans were not welcome in the lead 
up to Independence. 

After leaving the army, he was unable to 
settle and seeking a life of adventure 
enlisted in the Foreign Legion. This 
involved participating in the struggles 
against Algeria. Life was not easy, but he 
left with a pride in this iconic force and a 
fluency in French plus the necessary 
ability to sing.  

Later he married Jane and worked in 
Rhodesia as a mining engineer for 4 
years, leaving when times became 
difficult there. They returned with a new 
baby Gordon and a puppy. He then 
worked in London until their retirement to 
Cyprus. 

Roger spent many happy years living in 
Maroni and taking holidays from here , 
many of which are described in early 
editions of the Maroni News. He leaves a 
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CHARLES BRILL 
Charles died on the 15th December 2008 
in Basingstoke Hospital, England aged 
68. 

He and his wife, Liz, spent their time 
over the past couple of years, between 
their home in Alonia Gardens and the 
UK, where Liz continues to work on a 
consultancy basis. 

Charles loved the sea, enjoyed the sea 
views from the village and time spent on 
the beaches. He was a keen 
photographer and had taken many 
beautiful photographs of the area.  

son in England and Jane who carries on 
living with his love of their dogs and cats.. 
Some Maroni residents will remember 
Roger’s many quizzes and humorous 
contributions to the Maroni News. 

Jane would like to thank Philip, Eli and 
especially Father Gregory for their 
kindness during these difficult times also 
George from Archangel Funeral 
Directors. 

CHRYSAFIS ANDREOU 
Chrysafis Andreou died in Maroni on 16th 
February, aged 82. Chrysafis lived for 47 
years in his beautiful village of Ayios 
Ambrosios near Kyrenia, but he had to 
leave it by force during the Turkish 
invasion of Cyprus in 1974.  

He moved to Maroni village where he 
spent the rest of his hard life (being a 
refugee). He and his wife Eleni lived 
together for 65 years! 

In Maroni Chrysafis continued his 
farming and managed to build his own 
house and live well with his wife, Eleni 
and his children, Andreas and Doxoulla, 
his four grandchildren and five great-
grandchildren. 
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We’ve two somewhat 
indulgent recipes for you to 

try his month. Strawberries in wine, or 
strawberries dipped in chocolate— make 
your own choice 

Strawberries are still in season, and 
these are easy alternative ways of 
enjoying them,. 

Strawberries in 
peppered wine  

serves 6 
  
675g fresh strawberries 
One and a half teaspoons black 
peppercorns, coarsely ground 
250 ml orange juice 
500 ml red wine 
4 tablespoons brandy 
2 teaspoons grated orange peel 
 
Wash the strawberries and chop in half if 
they are large.  
Put pepper and orange juice into a jug 
and microwave on high (70%) for 2 
minutes.  
Add the wine, orange peel and brandy, 
stir and pour over the strawberries and 
leave to stand for around two hours 
before serving. 

Chocolate-dipped 
strawberries 

Covers 48 strawberries 
 
200 g plain chocolate 
6 tbsp butter 
I tsp vanilla essence 
strawberries 
 
Melt the chocolate 
pieces in a bain-marie.  

Add butter and vanilla. 

Dip strawberries in chocolate swirling to 
coat evenly Place on wax paper and set 
in dry place to cool.  
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The Evening Easter service will be held 
on Saturday the 18th April and will 
continue into the early hours of Easter 
Sunday. Service will be held Easter 
Sunday morning.  

Happy Easter to all our readers and we 
hope you will join us to celebrate over the 
Easter holidays. 

On 20th May we will be 
holding a blessing at the 
newly completed St 
Nicholas church; we hope 
you can join us. 

Christina would like to invite all the 
women in the village to a dance to 

celebrate Women’s Day on the 8th March 
at around 7.30 pm, at the Lemonokipos 
restaurant.  A price for entrance, food 
and drink has not been decided yet but 
will be around 15 Euro per person. 
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