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This paper, based on research on Greek cookery books of the 20th and 21st century, explores 
the role of selected cookery books in the construction of food traditions, and the 
complexities of the association of particular foods with the Greek nation.  

Building on theories on nationalism, tradition and collective memory, this paper discusses 
how continuity and change play out in the Greek culinary context and how invented food 
traditions link to the need for a strong national identity, a problematic concept during the 
formation of the modern Greek nation-state. The selected cookery books, published on the 
chronological span of a century, are representative of their respective era and provide a 
unique lens through which to view the changes and transformations of the foodways of 
Greece, and the dynamics of the negotiation of food traditions. This paper also explores the 
realities which arise from constructed food traditions in the interplay between the rural and 
the urban, the juxtaposition between the local or ethnic diversity and national 
homogenisation in the Greek culinary discourse.  

More specifically, this paper looks at the book Odighos Mageirikis (Cooking Manual) by 
Nicolaos Tselementes, a Greek chef, published in 1920 and its key role in the construction of 
the contemporary Greek cuisine, linking to the search for a Greek national identity, the 
invention of traditions, and the erasure of the historical origins of foodstuffs. The second 
book, written by Themos Potamianos, literary author and fisherman H Mageiriki ton 
Peristaseon: Mageiriki tis Katohis (colloquially translated as Cooking to Suit the Times), 
published in 1943 contests the authenticity of national foods by proposing a new, different 
rhetoric which illuminates rural, local foodways and the diversity of the Greek culinary 
identity. The third book, Eikonografimeni Mageiriki kai Zaharoplastiki (Illustrated Cooking 
and Pastry Making) by Chryssa Paradeisi (1959), an established authority and magazine 
columnist, echoes the social changes of urbanisation but paradoxically contributes to the 
continuity of old food traditions. Michael Psilakis’ 2009 cookery book How to Roast a Lamb 
taps into collective memories and proposes a reinvention of tradition, a different image of 
Greekness which is associated with the nature and rurality, concluding the research on how 
cookery books negotiate the construction of food traditions and national foods in the 20th 
and 21st century. 
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