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Dear Friends, 
 

Greetings from the faculty and students of the 

https://www.iie.org/Programs/International-Academic-Partnership-Program/IAPP-Greece
https://www.iie.org/Programs/International-Academic-Partnership-Program/IAPP-Greece
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https://youtu.be/kwLgf-A2a2E
https://youtu.be/kwLgf-A2a2E


https://www.namuseum.gr/en/hidden_museum/quot-a-marble-head-of-a-child-retrieved-from-the-ashes-of-smyrna-quot/
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Reflections on Smyrna 

Beloved Smyrna 

Smyrna had long been celebrated as a beacon of tolerance—

home to scores of nationalities with a shared outlook and 

intertwined lives.  Greeks, Armenians, Turks, Jews, 

Americans and others lived in the metropolis.  Before 1922 

Smyrna was one of the most cosmopolitan places on earth.  

There were seventeen companies dealing exclusively in 

imported Parisian luxuries; there were 30 daily newspapers 

written in Greek, Turkish, Armenian, French and Hebrew.  

The imposing banks, clubhouses, hotels and theaters were 

built on a grand scale.  The schools were among the most 

prestigious in Europe. The waterfront was lined with bars, 

café gardens and brasseries offering more than three dozen 

culinary traditions.  The harbor was one of the great sights 

of Smyrna.  There were 33 steamboat companies catering to 

passenger liners arriving daily from all over the world.   
 

The city of Smyrna was dominated by the Greeks who 

https://www.youtube.com/watch?v=lPHaW2blXhk
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Reflections on Smyrna 

Τα Ελληνικά Σχολεία της Σμύρνης 
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Reflections on Smyrna 
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Αλλά θα είμασταν Έλληνες εάν δεν ξακωνόμασταν και λίγο;  Ετσι, στις αρχές του 19ου αιώνα κάποιοι προοδευτικοί 

αντέδρασαν στην κλασική μόρφωση και ίδρυσαν το 1809-1810 το <Φιλολογικό Γυμνάσιο> οπου εδιδάσκοντο οι 

θετικές επιστήμες – μαθηματικά, φυσική/χημεία.  Με την παρέμβαση ομως του Πατριαρχείου και για να τελειώσει ο 

διχασμός έκλεισε το 1819.   

 

Στά τέλη του 19ου αιώνα και αρχές του 20ου η Ευαγγελική Σχολή έγινε το σημαντικότερο σχολείο της πόλης.  Οι 

μαθητές εδιδάσκοντο μαθηματικά, φιλοσοφία, καθώς επίσης την γαλλική και αγγλική γλώσσα απο τον αμερικανό 

ιερέα, Ιωσήφ Μπρούερ.  Ο Όμηρος, Ευριπίδης, Αριστοφάνης, Πίνδαρος, ρητορική, άλγεβρα, αστρονομία, φυσική και 

ψυχολογία ηταν μέρος της διδακτέας ύλης. Το 1861 η Ελληνική Κυβέρνηση θεώρησε την σχολή ισάξια των Ελληνικών 

γυμνασίων και ως εκ τούτου οι απόφοιτοι εισάγονταν στό Πανεπιστήμιο Αθηνών χωρίς εξετάσεις.  Στις αρχές του 

20ου αιώνα επρόσθεσαν εμπορικά μαθήματα για εκείνους που ήθελαν νάσχοληθούν με επιχειρήσεις και εμπόριο μια 

και η Σμύρνη ηταν εμπορικό και οικονομικό κέντρο. 
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The Greek Schools of Smyrna 

Reflections on Smyrna 

  

By Mariea Kazantzis 
 

Honoring the memory of the lost homelands, with great emotion, I write a few words about the destruction of Smyrna, 

a large city of 400,000 Greeks on the coast of Asia Minor, a small paradise, as they used to call it.  100 years have passed 

since its destruction and not only Hellenism but the world got short changed from the loss of the excellent cultural work 

the Greeks were doing there.  But instead of focusing on the unspeakable eradication of the Greek element, present there 

for three thousand consecutive years, let's talk about the culture that the Greeks developed and especially in the schools 

they founded.   
 





https://www.amazon.com/Smyrna-1922-Marjorie-Housepian-Dobkin/dp/0966745108
https://www.harpercollins.com/products/smyrna-september-1922-lou-ureneck?variant=32205904838690
https://www.harpercollins.com/products/smyrna-september-1922-lou-ureneck?variant=32205904838690
https://www.amazon.com/Paradise-Lost-Giles-Milton/dp/034083787X
https://www.amazon.com/Certain-Samaritans-Esther-Pohl-Lovejoy/dp/1258279371
https://www.berghahnbooks.com/title/HirschonCrossing
https://www.berghahnbooks.com/title/HirschonCrossing
https://bookshop.org/p/books/not-even-my-name-thea-halo/12242021
https://www.amazon.com/American-Accounts-Documenting-Destruction-September/dp/0892415924
https://www.amazon.com/American-Accounts-Documenting-Destruction-September/dp/0892415924
https://www.amazon.com/Heirs-Greek-Catastrophe-Refugees-Piraeus/dp/1571817301
https://www.amazon.com/Before-Silence-Sofia-Kontogeorge-Kostos/dp/1607249995
https://www.ucpress.edu/book/9780520289567/smyrnas-ashes
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Student Voices 

Living Greek in Greece 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

By Justin Melchionne 
 

I would like to extend my sincere gratitude to the Friends 

of Hellenic Studies for awarding me one of their annual 

scholarships. This summer, I was able to use the funds 

provided to participate on the Living Greek in Greece 

program hosted by the Paideia Institute, a widely-

spanning, international network of pedagogues and 

enthusiasts of classical studies dedicated to providing an 

experience of a revivified classical world for diverse 

selection of classical studies students. 

The program was centered at the Hellenikon Idyllion, a 

hotel and Hellenic cultural center, but classes were held 

in a lush and vibrant garden in the center of Selianitika, a 

breathtakingly beautiful beachside town situated in the 

Gulf of Corinth on the northern coast of the 

Peloponnesus. To suit this year’s theme of mystery and 

adventure, we read and discussed Lucian’s A True Story 
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Living Greek in Greece, continued 

  

About midway through the program, we sailed to the 

island of Kefalonia in the Ionian Sea, where we followed 

in the footsteps of the eccentric archaeologist Heinrich 

Schliemann, who posited that Kefalonia is the modern-

day Ithaca of the Homeric epics. In addition to certain 

geographical premises that support his argument, 

Schliemann also alleged to have found the precise 

locations of certain featured settings in the Odyssey, e.g., 

the stone-turned ship of the Phaeacians and beach where 

Odysseus first landed 











20 | P a g e  

 

Greek Eats! 

  

Directions: 

1. Prepare flour for dredging and olive (or other oil) for browning. 

2. Prepare the sauce: Heat the olive oil in a medium saucepan and sauté the onion over medium heat until soft. Add 

the garlic and stir. Add the wine. Squeeze the tomatoes by hand into the pot and pour in their juice. Bring to a boil 

over medium heat. Season with salt and pepper, add sugar, reduce heat to low, and simmer until slightly thickened, 

https://video.mpt.tv/video/episode-206-taste-the-music-kcjnfm/
https://www.dianekochilas.com/soutzoukakia-smyrneika/
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Greek Eats! 

  

Smyrna Cookies 
 

Ingredients: 

 500g fresh butter at room temperature (2.2 cups) 

 500g sugar (2.5 cups) 

 2 yolks 

 280g orange juice (10 oz) 

 2 vanilla 

 110g cognac (1 shot) 

 1 1/2kg flour (11 ¾ cups) 

 20g baking powder (4.5 tsp) 

 1 Yolk to brush the top of cookies 

Directions: 

1. In a mixer's bowl add the butter and beat it so that 

it has no pieces. 

2. Add the sugar and beat them to fluff. 

3. Add the yolks one by one, beat. 

4. Add the juice, vanilla and cognac and beat, add the 

1 kg of flour (8 cups) and beat. 

5. Check if the dough sticks or molds. If it sticks, add 

the rest of the flour little by little until the dough 

does not stick. 

6. Shape cookies, put them in baking pans with 

parchment paper, brush them with egg yolk. 

7. Bake in a preheated oven, at 350F degrees for 

about 20 to 25 minutes. 

Σμυρνέικα κουλουράκια 

Υλικά: 

 500γρ βούτυρο φρέσκο σε θερμοκρασία 

https://www.xrysessyntages.gr/τραγανά-σμυρνέικα-κουλουράκια
https://www.xrysessyntages.gr/τραγανά-σμυρνέικα-κουλουράκια
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About the Pappas Center for Hellenic Studies 
The Dean C. and Zoë S. Pappas Interdisciplinary Center for Hellenic Studies, originally established by the 

/hellenic-studies/constantelos-reading-room.html
http://www.stockton.edu/ichs
mailto:fhs@stockton.edu
http://www.stockton.edu/ichs
mailto:fhs@stockton.edu
http://www.stockton.edu/ichs
mailto:pappascenter@stockton.edu
https://give.stockton.edu/campaigns/23494/donations/new?a=4841575&amt=50.00

