
W�th Christm�s I’m excited to sh�re something special I’ve cur�ted for you: a 
Greek-inspired holid�y guide filled with stories, recipes, music, tr�ditions, and a 
few surprises to help you bring a touch of Greece into your home this se�son.

Inside, you’ll find everything from links to lyrics and sheet music for the kal�nda 
(perfect for te�ching the kids or refreshing your own childhood memories), to 
he�rtw�rming stories you can re�d by the firepl�ce, to recipes th�t will fill your 
kitchen with the scents of a Greek Christm�s. I’ve also included a few uplifting 
examples of phil�nthropy from across the Greek world — because giving is just 
as much a p�rt of our holid�y DNA as cookies and carols.

And yes… we’re even going there: kar�v�kia. Christm�s bo�ts! One of my f�vorite 
tr�ditions from the isl�nds. I’ve pulled together simple ide�s to help you decor�te 
your own and bring this be�utiful custom to life, right alongside your tree.

Let’s dive in — and let Greece light up your holid�ys.

Gregory C. P�pp�s
Founder & President
Greek America Found�tion

Ple�se note: Anywhere you see 

underlined green text, th�t is a clickable 

hyperlink th�t will t�ke you to the 
source article.



The Christm�s tree, the holid�y carols. You m�y be surprised to re�d about their origin. 
Most believe th�t the tr�ditions th�t surround the Holid�y Se�son and the celebr�tion 
of the birth of Jesus Christ come from northern Europe. In yet another edition of “the 
Greeks invented everything,”  click to re�d some Ancient Greek tr�ditions th�t were 
pr�cticed during the winter period and how they evolved over time to our celebr�tions 
tod�y. Some of wh�t you le�rn might surprise you! Re�d here.

A Slow, Soulful Journey Through a Greek Christm�s Through Ariadne’s Eyes
If you w�nt to experience Christm�s in Greece as it actu�lly feels—not the glossy 
tr�vel-poster version, but the re�l rhythm of rur�l life—Ariadne’s be�utifully cr�fted 
video is a gift. She captures the soul of the Mediterr�ne�n countryside: unhurried 
mornings, simple ritu�ls, and the quiet m�gic of tr�ditions th�t h�ve l�sted for 
gener�tions. From the glow of the kar�v�ki to kitchens scented with melom�karona 
and kour�biedes… from mischievous kalikantz�ri t�les to winter w�lks for hort�… it all 
culmin�tes in the sound th�t defines a Greek holid�y: children singing the kal�nd�. If 
you w�nt to set the mood for a Greek Christm�s, st�rt here. Authentic, he�rtw�rming, 
and be�utifully filmed—proof th�t the se�son’s m�gic lives in the sm�ll, everyd�y 
moments. W�tch Ariadne’s full Christm�s journey here

DAY 1 — Stories to st�rt the se�son

Greek-inspired holid�y cards from 
The Artisan Gift Co. in Melbourne, Austr�lia

https://pappaspost.com/the-ancient-greek-roots-of-christmas-traditions/
https://youtu.be/-zsdQt4DSTE?si=S-sxf6Cd1GRykGXo
https://www.etsy.com/shop/TheArtisanGiftCo


The holid�ys h�ve alw�ys been Greece’s quiet m�stercl�ss in giving. Long before 
“corpor�te social responsibility”  became a buzzword, Greek f�milies were te�ching 
their kids th�t generosity isn’t se�son�l—it’s a w�y of life. 

Just look at John P�ul DeJoria.  One of the world’s most phil�nthropic billion�ires 
tr�ces his instinct to give b�ck to his Greek immigr�nt mother, who insisted th�t even 
when they h�d almost nothing, they alw�ys h�d enough to help someone else. Those 
e�rly lessons sh�ped a m�n who now don�tes millions every ye�r. Re�d his story and 
the lesson le�rned from his mom, here.

And then there are Katherine and Sophie Kallinis—the Georgetown Cupcake sisters—
who use their wildly popul�r b�keries to spre�d holid�y cheer in the sweetest w�y 
possible. Their story is a reminder th�t you don’t need billions to m�ke an imp�ct; 
sometimes a box of cupcakes, a good he�rt, and a willingness to show up is all it t�kes. 
Re�d about Oper�tion Cupcake here.

If you’re looking for your own w�y to sp�rk a little kindness this se�son, here’s an e�sy 
pl�ce to st�rt: support the Greek America Found�tion’s Toys for Kids project, bringing 
holid�y joy to sick and vulner�ble children throughout Athens. A sm�ll gesture from 
you becomes a moment of m�gic for a child who truly needs it—and th�t’s exactly wh�t 
this se�son is all about. Support this project by sponsoring some toys for sick and 
at-risk kids in Athens.

DAY 2 — Inspire Phil�nthropy

https://pappaspost.com/billionaires-philanthropic-ways-stem-from-greek-immigrant-mothers-christmas-lessons/
https://pappaspost.com/photos-katherine-sophie-kallinis-georgetown-cupcake-christmas-special/
https://greekamerica.org/toysforkids/




The Greek Christm�s se�son wouldn’t be complete without a little mischief, courtesy 
of the kalikantz�ri—the goblin troublem�kers who climb up from the underworld 
during the �welve Days of Christm�s. For gener�tions, these cre�tures h�ve been the 
st�rs of winter folkt�les told beside firepl�ces, woven into songs, and whispered to 
children.  Depending on the story, they’re sawing down the �ree of Life, ste�ling food 
from vill�ge kitchens, or d�rting through chimneys to stir up h�rmless trouble. 

If you w�nt to dive deeper into their world, I’ve included two wonderful videos below
—one, a ch�rming children’s t�le in Greek; the other, a short explor�tion of the origins 
and symbolism behind Greece’s most mischievous holid�y visitors. Perfect for sh�ring 
with kids—or revisiting your own childhood memories.

A children’s t�le (in Greek) about the mischievous Kalikantz�ri
Kalikantz�ri stubbornly saw through the �ree of Life, the very tree th�t holds up the 
entire Earth! Because they’re tricksters and mischievous little troublem�kers, they 
w�nt the Earth to coll�pse so th�t all hum�ns tumble down. But… adventures aw�it 
them inste�d. Click here to w�tch.

Kallikantz�ros: The Origins of Greece’s Christm�s Goblins
Deep within the he�rt of Greek folklore exists a peculiar cre�ture known as the 
Kallikantz�ros. This mischievous being is said to emerge from the Earth's depths during 
the �welve Days of Christm�s, from December 25th until Epiph�ny on J�nu�ry 6th. 
Click here to w�tch.

DAY 3 — Enter the Mischief: The Kallikantz�ri

https://youtu.be/b12JG-4054w?si=BJSN1iLPTeRoIXWa
https://youtu.be/qFTIRZRBhVE?si=cCdzW0adCvs05wYJ


There’s something about the holid�y se�son th�t m�kes stories feel even 
more m�gical — especially the ones th�t tr�vel across gener�tions. Greek 
Christm�s folklore h�s alw�ys been rich with wonder: mischievous goblins 
sne�king up from the underworld, br�ve children outsm�rting mythical 
cre�tures, f�milies g�thering for v�silopit�, and gods and goddesses stepping 
down from Olympus for a little festive fun. These t�les were once whispered 
beside firepl�ces, told by gr�ndp�rents, and p�ssed along like tre�sured 
heirlooms.

Tod�y, a new gener�tion of authors and illustr�tors is bringing th�t world to 
life ag�in — retelling old myths, im�gining new adventures, and giving 
children a doorw�y into the tr�ditions we grew up with (or wish we h�d). 
From goblins with lessons to le�rn to coloring-p�ge snowstorms on Mount 
Olympus, these books carry the spirit of a Greek Christm�s into 
the h�nds of young re�ders everywhere.

Whether you’re looking to sh�re a piece of your own childhood, introduce 
your kids to Greek holid�y lore for the first time, or simply wr�p up a 
me�ningful stocking stu�er, these stories deliver the perfect blend of 
wonder, nost�lgia, and Greek-�avored Christm�s m�gic.

Here are a few st�ndout titles to light up the se�son.

Greek Christm�s T�les for Curious Kids: 
Magic, Mischief & �r�dition

https://pappaspost.com/greek-christmas-tales-for-curious-kids-magic-mischief-tradition/


While most of the world re�ches for orn�ments and evergreens, Greece h�s kept a 
second, equ�lly m�gical Christm�s tr�dition alive: decor�ting the kar�v�ki—the 
humble little bo�t th�t symbolizes safe voy�ges, new beginnings, and the deep 
connection Greeks h�ve alw�ys h�d with the se�. Long before Christm�s trees 
appe�red in Greek homes, f�milies would pl�ce a sm�ll wooden bo�t by the he�rth and 
dress it with lights, ribbons, and tiny tokens of hope for the ye�r ahe�d.

For those of us living f�r from the isl�nds, bringing this tr�dition into our own homes is 
e�sier—and more me�ningful—th�n ever. A decor�ted kar�v�ki inst�ntly adds a touch 
of Greek soul to your holid�y décor, and it’s a be�utiful w�y to p�ss this custom down 
to the next gener�tion. Here are some simple ide�s to help you cre�te your own and 
keep this se�f�ring tr�dition a�o�t, no m�tter where you celebr�te.

DAY 4 — Decor�te a Bo�t (Kar�v�ki)

https://pappaspost.com/decorate-boat-christmas-season/


No Greek Christm�s is complete without the sound of the kal�nd�—those joyful carols 
sung by children going door to door with triangles in h�nd, spre�ding good wishes and 
collecting tre�ts. For m�ny of us, these songs are woven into our childhood memories, 
but they’re also one of the e�siest and most me�ningful tr�ditions to p�ss on to the 
next gener�tion.

Whether you w�nt to te�ch your kids, refresh your own memory, or even st�rt a 
br�nd-new f�mily tr�dition, we’ve g�thered everything you need: sheet music and 
lyrics for the cl�ssic Christm�s, New Ye�r’s, and Epiph�ny kal�nd�. Print them out, sing 
them at home, or—if you’re feeling br�ve—go door to door the w�y kids still do in 
vill�ges and cities throughout Greece.

CLICK HERE

And for a fun twist, don’t miss the bonus video below: a 
mind-blowing, instrument�l perform�nce of the kal�nda by 
Chicago musician Dimitri Dall�s. It’s the tr�dition you 
know… but like you’ve never he�rd it before. 

Click here to w�tch this mind-blowing video.

DAY 5 — The Sounds of 
the Greek Christm�s Se�son

https://pappaspost.com/four-songs-greek-christmas-music-lyrics/
https://pappaspost.com/multi-instrumental-chicago-musician-performs-traditional-kalanta/


“The Carols”  by Nikiforos Lytr�s is one of the most f�mous p�intings in the history of 
modern Greek p�inting. The work, cre�ted in 1872, depicts a ch�r�cteristic example of 
modern Greek art. A group of children of di�erent b�ckgrounds and n�tion�lities 
dressed in the clothing of their time hold tr�dition�l musical instruments and sing 
Christm�s carols in the y�rd of a house. A housewife st�nds with the toddler in the 
window and listens to the carols. Behind the w�ll, there is the he�d of another child 
viewing this Christm�s tr�dition. The full moon and the �owers h�nging from the pot 
on the w�ll give a serene h�rmony to the whole picture.

The f�llen bucket is obviously the result of a rush of the 
children to sing carols to as m�ny houses as possible 
before d�wn. The st�tue in the right side corner 
shows the continuity of the Greek culture,  as well 
as the p�inter’s appreciation of his f�ther’s 
profession, who w�s a sculptor.

“The Carols”  by Nikiforos Lytr�s



click here to shop at korres.com

https://www.korres.com/


If there’s one scent th�t inst�ntly sign�ls “Christm�s in Greece,”  it’s the sweet cloud of 
powdered sug�r th�t follows a freshly b�ked tr�y of kour�biedes. These buttery, 
melt-in-your-mouth cookies are one of Greece’s two iconic holid�y tre�ts—and they 
t�ke center st�ge in almost every home this time of ye�r. 

Every f�mily h�s “their”  version, but the fun is in discovering new twists, new textures, 
and new w�ys to perfect th�t snowy finish. Whichever you choose, you’re carrying on a 
delicious tr�dition—and filling your home with the unmist�kable �avor of a Greek 
Christm�s. 

Below, you’ll find sever�l t�kes on the cl�ssic:

• Greece’s beloved chef Argiro Barb�rigou 
sh�ring her tr�dition�l recipe here

• A rich arom�tic b�tch from The Hungry Bites
• And a festive m�stih�-infused v�riation 

from Calliope Har�l�mbous

DAY 6 — Cookie Day #1: Kour�biedes

https://youtu.be/Cb7YgnW8cJk?si=xoo8nb-haFJOSEFJ
https://youtu.be/--n6ywDfWF0?si=TDVr8eZLEQeA3WMs
https://pappaspost.com/just-time-christmas-calliopes-mastiha-flavored-kourambiedes/
https://pappaspost.com/just-time-christmas-calliopes-mastiha-flavored-kourambiedes/


Kour�biedes from 
The Hungry Bites

CLICK HERE FOR RECIPE

Follow The Hungry Bites 
here for more recipes

https://www.thehungrybites.com/greek-almond-snow-cookies/
https://www.instagram.com/thehungrybites/
https://www.instagram.com/thehungrybites/


And then comes the other h�lf of Greece’s legend�ry holid�y cookie duo: 
melom�karon�—the honey-so�ked, spice-filled be�uties th�t b�l�nce the sweetness of 
kour�biedes with something deeper, e�rthier, and undeniably festive.  If kour�biedes 
are the snowy sp�rkle of Christm�s, melom�karona are the w�rm glow of the firepl�ce: 
cinn�mon, clove, or�nge, and good Greek honey coming together in the most 
comforting w�y. Every f�mily gu�rds their recipe, but there’s no short�ge of delicious 
versions to explore.  Together with kour�biedes, these cookies are the insep�r�ble p�ir 
th�t define a Greek Christm�s—and b�king them is as much a tr�dition as e�ting them. 
Below, you’ll find some of the best:

DAY 7 — Cookie Day #2: Melom�karona

• A ch�rming holid�y moment with Martha Stew�rt  and Arianna 
Huffington,  rolling dough and l�ughing their w�y through a 
cl�ssic b�tch. W�tch here.

• A tr�dition�l recipe from Greece’s beloved 
Argiro Barb�rigou here.

• A rich, arom�tic version from Akis Petretzikis, 
full of bold �avor

• And a tried-and-true melom�karona 
recipe from Greek American food  
blogger Eleni Salt�s here

https://youtu.be/EzD0ua-BC9E?si=XekRgPITNapy-i_s
https://youtu.be/CkHrtce0R7c?si=gMgZpg6FL_sYb9H1
https://elenisaltas.com/2017/11/16/melomakarona-greek-christmas-cookies/
https://youtu.be/9USSwLV5WDg?si=jz0KBkXVbJ7KUIwz


There’s something m�gical about a dish th�t connects two worlds with one bite— and 
Cat Cor�’s Sp�n�kopit� pie does exactly th�t. 

In Greece, sp�n�kopit� is a beloved Christm�s st�ple, b�ked in countless v�riations and 
sh�red as p�rt of the holid�y t�ble’s comforting, celebr�tory spre�d. Cat t�kes th�t 
timeless tr�dition and gives it a cozy American twist, b�king her �aky, spin�ch-filled 
m�sterpiece in a cl�ssic pie dish th�t feels right at home on any holid�y bu�et. It’s the 
same irresistible Greek �avor, wr�pped in a form th�t nods to the American pie culture 
she grew up with—f�miliar, festive, and perfect for feeding a crowd. If you’re looking to 
bring a bit of Greek w�rmth to your holid�y se�son, this is the dish th�t delivers.

And who better to bring this recipe to life th�n Cat Cor�? Raised in a tight-knit Greek 
community in J�ckson, Mississippi, Cat grew up surrounded by the smells, sounds, and 
�avors of her f�mily’s kitchen. Those in�uences sh�ped her long before she became the 
first fem�le Iron Chef, a celebr�ted rest�ur�teur, and one of the most recogniz�ble 
culin�ry figures in America. Her cooking h�s alw�ys been a love letter to her herit�ge, 
blending Greek tr�dition with her own modern �air.

Click here for Cat Cor�'s recipe.

Sp�n�kopit� (Greek Spin�ch Pie) by Cat Cor�

Follow Chef Cat Cor� 
here for more recipes

https://pappaspost.com/spanakopita-greek-spinach-pie-by-cat-cora/
https://www.instagram.com/catcora/
https://www.instagram.com/catcora/


Argiro Barb�rigou - The Essential Holid�y 
Helper in the Kitchen

Christm�s Pork Roll w/ dried 
fruits and butter sauce

When  I think of "home for the holid�ys," I think of my mom's cooking. All of 
the tr�dition�l �avors and smells, simple dishes with the purest ingredients 
th�t come from long lines and gener�tions of Greek kitchens. And while 
there are m�ny Greek chefs doing gre�t work preserving these culin�ry 
tr�ditions, in my humble opinion, there is only one th�t t�kes me b�ck to my 
mother's kitchen in Pittsburgh. Argiro Barb�rigou. 

Her website is p�cked with recipes (mostly in Greek, 
but also sever�l in English) including most of the 
tr�dition�l recipes to cre�te an authentic Greek 
experience.

Full disclosure: Argiro w�s my mom's f�vorite Greek 
chef and alw�ys smiled when she appe�red on Greek 
satellite television ch�nneling, commenting th�t 
"only Argiro cooks correctly, the tr�dition�l w�y." 

 VISIT ARGIRO'S WEBSITE HERE.

https://www.argiro.gr/en/recipe/christmas-pork-roll-with-dried-fruits-and-butter-sauce/
https://www.argiro.gr/en/


Christopsomo—liter�lly “Christ’s Bre�d”—is one of Greece’s most be�utiful yet 
lesser-known Christm�s tr�ditions. In cert�in regions, f�milies b�ke this orn�te, gently 
spiced lo�f on Christm�s Eve, adorning it with symbolic designs th�t represent 
blessings for the home: whe�t for prosperity, a cross for protection, and intricate 
p�tterns m�de by h�nd, just as they’ve been for gener�tions. 

It’s not just bre�d; it’s a quiet act of devotion, artistry, and hope for the ye�r ahe�d. If 
this isn’t a tr�dition you grew up with, consider st�rting a new one this se�son. Baking 
Christopsomo is surprisingly medit�tive, deeply me�ningful, and a wonderful w�y to 
bring a touch of old-world Greece into your holid�y t�ble—no m�tter where you live. 
Here are a few recipes to help you begin your own Christopsomo story.

Christopsomo (Christ’s Bre�d) by Akis Petretzikis
Recipe by Dimitr� (Demetr�’s Dishes) 

DAY 8 — Before St. Basil’s Bre�d, 
there’s Christopsomo

https://pappaspost.com/akis-petretzikis-christopsomo-christs-bread-christmas/
https://youtu.be/_KWBq5TTu9M?si=LbdVJQ6HvBxNZjCE


No Greek New Ye�r’s celebr�tion is complete without v�silopit�, the cherished cake—
or bre�d—n�med after St. Basil, whose fe�st d�y f�lls on J�nu�ry 1st. Like m�ny Greek 
tr�ditions, v�silopit� comes in region�l v�riations: some f�milies b�ke a be�utifully 
arom�tic, ye�sted bre�d, while others prep�re a tender, citrus-infused cake dusted 
generously with powdered sug�r. �wo di�erent textures, two di�erent culin�ry p�ths 
— but both le�d to the same beloved ritu�l.

At the he�rt of the tr�dition is the hidden coin, b�ked inside as a symbol of blessing and 
good fortune. Its origins go b�ck to one of the most touching stories of Greek Christian 
folklore: when St. Basil sought to return v�lu�bles unf�irly t�ken from the poor, he 
asked e�ch f�mily to b�ke lo�ves with coins and jewels mixed inside. 

Mir�culously, the right items found their w�y b�ck to e�ch rightful owner. From th�t act 
of comp�ssion came the custom we know tod�y — cutting the v�silopit� at midnight, 
sh�ring slices with loved ones, and celebr�ting whoever finds the lucky coin.

DAY 9 — Bre�d and Cake �r�ditions: V�silopit�



V�silopit� from 
The Hungry Bites

CLICK HERE FOR RECIPE

https://www.thehungrybites.com/vasilopita/


The Greek America Foundation is 
introducing an American tradition to 
Greece this year with its first-annual 

Toys for Kids project. 

We're raising money that will help share 
the holiday spirit with sick children 
currently in Athens area hospitals.

Will you help launch this new 
tradition?

CLICK HERE TO DONATE

this Christmas 
Toys for Kids

https://greekamericafoundation-bloom.kindful.com/?campaign=1394891


Whether you grew up with the bre�d version from one p�rt of Greece or the cake version from 
another — or you’re st�rting the tr�dition for the first time — v�silopit� brings sweetness, 
symbolism, and a little bit of m�gic to the New Ye�r.

Below, you’ll find a h�ndful of wonderful v�silopit� recipes to choose from — whether you 
prefer the tr�dition�l bre�d-style v�silopit� or one of the m�ny cake v�riations th�t di�erent 
regions of Greece h�ve m�de their own.

• A fr�gr�nt, or�ngey v�silopit� bre�d v�riation here
• A simple and comforting cake-style v�silopit� from California Greek Girl
• A cl�ssic, be�utifully spiced v�silopit� cake from celebrity chef Akis Petretzikis
• A light, festive cake recipe from Greece’s beloved Argiro Barb�rigou
• And a �avorful, modern twist from The Hungry Bites

https://pappaspost.com/traditional-moist-orangey-vasilopita-bread/
https://pappaspost.com/thea-liza-simple-vasilopita/
https://youtu.be/xrX_zmlDv3E?si=0uJ4mAghEZGg9nWB
https://youtu.be/52wzv2X947Q?si=8xYmcyngON4uswuu
https://youtu.be/IyarhoW4yFQ?si=CzJqpNYz-dZOPasv


Up Your V�silopit� Game this Ye�r

Need some f�ncy ide�s to up your V�silopit� 
g�me this ye�r? 

How about some V�silopit� cupcakes? These 
might m�ke for some fun times with the 
young ones. A coin can still be b�cked in one 
lucky cupcake from the b�tch. Here's a recipe 
from Mia Koupp�.

It's n�med after St. Basil so why not put his 
likeness on your cake? Use powdered sug�r 
and this food safe stencil from The 
Orthodox Design Comp�ny. This is 
definitely "next level" design.

If you w�nt to go re�lly "old school," find one 
of your yia yia's doilies and use it as a stencil 
and dust with powdered sug�r. 

For some color and zest, try some 
pomegr�n�te seeds on top of your cake. Or 
when all else f�ils... there are alw�ys M&Ms.

https://miakouppa.com/vasilopita-cupcakes/
https://www.orthodoxdesigncompany.com/product-page/st-basil-vasilopita-stencil




If eggnog isn’t your thing — or if you’re just re�dy to upgr�de your holid�y drink g�me 
— try a w�rm Greek cl�ssic th�t deserves a spot by your firepl�ce: kr�somélo. Think 
mulled wine’s e�rthier, more arom�tic cousin, infused not just with spices but with the 
unmist�kable scents of the Greek countryside. Kr�somélo st�rts with a semi-sweet or 
sweet Greek red wine gently he�ted with cinn�mon, cloves, citrus peels, and a touch of 
honey. But the twist th�t sets it ap�rt? A spl�sh of brewed mount�in te�.

Arom�tic Greek-Style Mulled W�ne: A cl�ssic version m�de with 
semi-sweet red wine, honey, cinn�mon sticks, cloves, and 
citrus. From My Greek Dish

Kr�somélo from The Spruce Eats: A simple, beginner 
friendly appro�ch with e�sy substitutions and  instructions.

V�siliki’s Non-Alcoholic Kr�somélo (Kid-Friendly!)
A mulled “wine”  v�riation using gr�pe juice, honey, 
citrus, cinn�mon, and st�r anise — perfect for f�milies 
or g�therings with young children.

DAY 10 — Forget the Eggnog. Try some “Kr�somelo”

https://www.mygreekdish.com/recipe/aromatic-greek-style-mulled-wine-recipe-krasomelo-oinomelo/
https://www.thespruceeats.com/greek-mulled-wine-krasomelo-recipe-1705324
https://www.vickisgreekrecipes.com/krasomelo-non-alcoholic-mulled-wine/


The Greek New Ye�r wouldn’t be complete without the dr�m�tic thud of a 
pomegr�n�te sm�shing at the front door. At midnight, the fruit is hurled to the ground 
so its seeds scatter everywhere — a joyful (and slightly messy) ritu�l believed to bring 
abund�nce, luck, and prosperity for the ye�r ahe�d. 

The more seeds th�t burst out, the better the fortune. It’s an ancient symbol of fertility 
and blessing woven into the very first moments of the new ye�r… and a tr�dition th�t 
fills Greek households with hope, l�ughter, and a fresh st�rt.

DAY 11 — Don’t forget the Pomegr�n�te



In Greece, t�king down the Christm�s tree right after December 25th would feel 
almost prem�ture. The festive se�son stretches all the w�y to Epiph�ny on J�nu�ry 6th, 
m�rking the end of the �welve Days of Christm�s. 

�r�dition holds th�t the tree — along with bo�ts, lights, and all the holid�y decor�tions 
— st�ys up until the Blessing of the W�ters, when priests across the country dip the 
cross into the se�, rivers, and h�rbors. 

Only then is the se�son truly considered complete. Keeping the tree up until Epiph�ny 
isn’t just about extending the holid�y glow; it’s a nod to centuries of customs th�t link 
Christm�s, New Ye�r’s, and Epiph�ny into one be�utifully connected celebr�tion.

DAY 12 — Keep the �ree Up Until Epiph�ny



De�r Friends of the Greek America Found�tion,

As we close out the ye�r and re�ect on everything this community h�s m�de possible, I w�nt to 
p�use and spe�k to you directly—not as subscribers, not as supporters on the sidelines, but as 
people who believe th�t Greek v�lues still m�tter in the world.

The Greek America Found�tion exists for one re�son: to ensure th�t the ide�ls of Hellenism—
philotimo, generosity, culture, service, and hum�n dignity—are not just remembered, but actively 
lived and p�ssed forw�rd. Not in theory. In action.

Through education, culture, phil�nthropy, and community, we work every d�y to turn herit�ge into 
imp�ct. From supporting vulner�ble children and f�milies in Greece, to inspiring young people 
through service and le�dership, to preserving the stories and tr�ditions th�t define who we are—
this work is deliber�te, h�nds-on, and deeply hum�n.

But here’s the truth, pl�inly st�ted: None of this sust�ins itself.

Me�ningful progr�ms, responsible growth, long-term pl�nning, and re�l imp�ct require something 
stronger th�n good intentions. They require committed members—people who st�nd behind this 
mission and help ensure it doesn’t f�de, p�use, or compromise. Becoming a member of the Greek 
America Found�tion isn’t about a title or a tr�nsaction. It’s about choosing to be p�rt of something 
enduring. It’s a w�y of saying: I believe this work should exist not just today, but for generations.

Membership directly supports our ability to pl�n ahe�d, respond when help is needed most, and 
exp�nd our re�ch without sacrificing our v�lues or independence. It is the b�ckbone of our 
sust�in�bility—and the re�son we can keep doing this work with integrity.

I hope you’ll t�ke the next step and click here and become a member.

From my he�rt, th�nk you for being p�rt of this community—for caring, for showing up, and for 
believing th�t herit�ge is not something we inherit quietly, but something we protect and adv�nce 
together.

W�th gr�titude and resolve,
Gregory C. P�pp�s
Founder & President
Greek America Found�tion

From me to you...

https://greekamerica.org/join/

