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SOCIAL NEWS 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

VALE 
 

Deepest sympathy to the family and friends of: 
 

➢ Chrisostomos MANESSIS 21st Dec 2019 

➢ Louise PITSIKAS (nee Verevis) 4th Feb 2020 

➢ Anne TSIKMISOGLOU (nee Lekias) 2nd Mar 

2020 

➢ Peter G KAILIS 5th Mar 2020 

➢ Maxine ZIMBULIS 8th Mar 2020 

➢ Theodore COUFOS 14th Mar 2020 

➢ Jack N SERTIS 23rd Mar 2020 

➢ Paul M PENKLIS 27th Mar 2020 

➢ Patricia KAILIS (nee Hurse) 17th Apr 2020 

➢ Despina LITIS (nee Psaltis) 29th Mar 2020 

➢ Elaine MANOLAS 22nd Apr 2020 

➢ Dimitra PHATOUROS 27th Apr 2020 

➢ Barry FILMER 3rd May 2020 

➢ Nicholas G KALAFATAS 3rd May 2020 – NSW 

➢ George VEREVIS 7th May 2020  

➢ Leon DODD 12th May 2020 

➢ Despina HOLLINGSWORTH (Gabriel) 14th May 

2020 -USA 

➢ Evelyn HATATZIS (nee Liveris) 26th May 2020 

WEDDING ANNIVERSARIES 
CONGRATULATIONS to the following 

couples! 
 

❖ Con and Marilyn Tringas (nee Kannis) celebrated their 

GOLD (50th) wedding anniversary late last year. 

❖ Peter and Jan Barbouttis (nee Kannis) celebrated their 

RUBY (40th) wedding anniversary with a family trip to 

Castellorizo to enjoy their grandson’s baptism (see 

Baptisms). 

❖ Anthony and Stacey Kannis (nee Young) celebrated their 

PEARL (30th) wedding anniversary this month. 

❖ Steve Filmer and Anita Verne celebrated their SILVER 

(25th) wedding anniversary in Albany with dinner at Liberte 

on June 4th – what a pleasure to be able to go to a restaurant 

at this time! 

BAPTISMS 
 

❖ Leah (nee Barbouttis) and Anthony McEvoy 

baptized their son Leo William McEVOY on 

Castellorizo. Arnah Barbouttis is the godparent. 
 

❖ Regan (nee Kannis) and Michael Feighan 

baptized their son Mackenzie Michael FEIGHAN 

on 23 May. The godparents are Jacqueline and Ben 

Lane. 

 

BIRTHDAYS 
 

 

Congratulations on your birthday! 
 

❖ MALAXOS Michael George - 70th in June 

❖ ANTONAS Eva – 90th on 16th March  

 

❖ Correction:  

TSOLAKIS Michael Malaxos - turned 98 on 

22nd October last year and is now heading 

towards his 99th birthday. 

HAPPY 90TH BIRTHDAY EVA 
 

Congratulations to Eva Antonas (nee Anastas) on turning 

90 years young this year.  

Eva was born in Fremantle on the 16 March 1930 to Con and 

Mary Anastas. She has two sisters, Margaret (dec.) and 

Helen, and a brother, Nick. 

As a young girl Eva and her sisters worked in their father’s 

milk bar in Fremantle. Many funny stories were born from 

the years of working in the shop.  She fondly remembers a 

certain tall, strapping naval officer bantering with her sister 

Margaret suggesting he was Prince Phillip of Greece to which 

Margaret replied “ if you are truly the Prince of Greece then 

so am I the Queen of Sheba”…….low and behold a full page 

photo and headline in the newspaper the next day showed 

Prince Phillip’s arrival in Fremantle…..it truly was the red 

bearded prince ordering a strawberry milkshake. 

Her fondest childhood memories are of her family and many 

cousins picnicking on weekends at her father’s ‘ranch’. 

In 1955 Eva married Dr Nick Antonas and they were blessed 

with four children and beautiful grandchildren. Eva spent 

many cherished years working alongside her husband 

managing his medical practice. Wonderful friendships were 

formed throughout those years. 

Eva has been a past president of the Kastellorizian Women’s 

Auxiliary and a past president and secretary of AHEPA and 

is still an active member of both associations. 

Eva’s birthday was celebrated at home with her immediate 

family. 
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FROM THE PRESIDENT 
  

 

To all of our members 

and families I hope 

you have been keeping 

well during the 

COVID-19 period. It is 

a pandemic which has affected 

Australia and the whole world. 

Our Association has been in 

lock down since the start of 

Corona Virus.  

The committee during this time has still been working 

really hard to make changes to Castellorizian House. 

There have been a number of people involved with these 

changes but I would like to thank Steve Filmer for 

overseeing the project. On your next visit, you will see we 

have made many changes to the interior. We are opening 

Castellorizian House with a family LUNCH on Sunday 

16th August and look forward to seeing you. (See page 5) 

Prior to the COVID-19 lock-down, our Association held 

two functions. Firstly, a dinner on 14th February to 

celebrate His Grace Bishop Elpidios of Kyaneon on his 

appointment on the 18th January 2020 when he was 

ordained. Also, the appointment of Father Terry as the 

parish priest for St Constantine and Helene. The function 

was well attended and was enjoyed by all members. Our 

second function was the Apokries BBQ 2020 on the 23rd 

February 2020. I would like to thank the committee for 

the commitment to this function, as I was not in 

attendance due to work commitments in the Eastern 

states. The function was well patronised by our members 

and once again enjoyed by all.  

On the 21st May 2020, both Helen and I attended the 

church service for the Name Day of Saint Constantine 

and Helene. It is the most important day on our calendar 

for our Association. It was certainly an unusual feeling 

with only 20 people in attendance and also not having a 

social event to celebrate the occasion.  

I would like to pass on my condolences to the Kailis 

family on the passing of Patricia Kailis. Patricia was a 

devoted member and donor to our Association. Patricia 

was a member who attended the launch of our Centenary 

Celebration on Kastellorizo in 2011 and the Kailis family 

were platinum donors for our celebration. Patricia’s 

contribution to both the Greek community and the West 

Australia community will always be remembered.  

Thanking You, 

Jim Manifis 
 

 

 

 

 

 

 

  Jim Manifis 
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CELEBRATION DINNER 
  

Friday 14th February (otherwise known as Valentine’s Day) 

was the perfect date to honour the ordination of our new Bishop 

Elpidios of Kyaneon and parish priest Father Terry. Love 

was in the air and the evening was filled with joy and laughter. 

There was a wonderful atmosphere throughout the night. Credit 

must go to the Bishop for his entertaining speech - he always 

helps us feel relaxed and treats us like great friends.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

We were honored to have the Greek consul, Mrs Georgia 

Karasiotou and husband Fotinos joined us with their family.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Many happy couples were spotted during the evening. 

 

Some of the many happy couples at the dinner 
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The Castellorizian Association of WA Inc 
 

Save The Date 
 

FAMILY LUNCH 
 

Come and see the new look Cazzie House 
  

 

 
 

 

SUNDAY 16TH August 2020 at 12 noon 
(State regulations permitting) 

 
ADULTS - $50 

12 to 17 years - $20 

CHILDREN under 12 – free 

 

 

Bookings Essential by Monday 10th August 
 

Ring Jim 0433 165 601 or Helen 0421 644 163 
Please advise of any dietary requirements when making booking. 

 
 
 

CASTELLORIZIAN HOUSE - 160 Anzac Rd, Mt Hawthorn 
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GETTING THROUGH TOUGH TIMES 
 

The Spanish Influenza Pandemic on Castellorizo 
 

Allan Cresswell 

During these troubled times in 2020 due to the Corona Virus, it seems to be appropriate to reflect on the last major worldwide pandemic 

and the resulting devastating effect on Castellorizo. Below is an extract of an article compiled by Nicholas G Pappas of Sydney. The 

recorded deaths were extracted by Nicholas with assistance from Evdokia Karpathiou of the Castellorizo Municipal Council who 

permitted access to the municipal records. 

*********************************************

The influenza pandemic between 1918-1920 

infected an estimated 500 million people. It resulted in the 

deaths of between 3-5% of the world’s population and its 

impact was felt in nearly all places across the globe. 

Castellorizo was to be no exception, which is hardly 

surprising given its exposure to infection through the 

comings and goings of its occupying French forces and 

other harbour activity during these turbulent years.
__________________________________________________________________________________________________________________________ 

Recorded deaths on Castellorizo from the Influenza Pandemic, February-March 1919 
 

Date    Name      Age   Occupation 

February 4  Asimina Louka Seha    60    

February 6  Antonios Papadimitriou     49   Chanter 

February 6  Mihail Nikolaou Voskou     55    

February 9  Anastasia Mangou     6    

February 12  Xeni Nikou Kaili      8 months   

February 13  Anna Nikolaou Papanastasiou    28  

February 14  Anastasios A Passaris     39   Pharmacist 

February 14  Despina Christodoulou Passari    22  

February 15  Evangelia Stavrou Santixi ‘Hrisohou’   2  

February 17  Zabetta K Hatsatouri     55  

February 17  Andreas Yeorgiou Pispinis     78   Shoemaker 

February 17  Irini Papakoti Kelletzi     55  

February 17  Petros Mihail H’Petrou     33   Journalist 

February 18  Kazakos Ktistis      50    Builder 

February 18  Christina Yeorgiou Papakoti    42  

February 18  Aikaterini Stamatiou Konstandinou    50  

February 18  Papadia Stamatiou Konstandinou    22  

February 18  Aikaterini Vasiliou Samiotou    45  

February 18  Vayiani K Kotza (nee Nikoliou)    27  

February 18  Evangelia Stefanou Savva (nee Kotza)   38  

February 19  Nikitas Kremastos     60   Carpenter 

February 19  Evangelia Stamatiou Konstandinou    13  

February 19  Anesta Skordi      70  

February 20  Anesta Vasiliou H’Yiakomi     75  

February 20  Yeorgios N Patiniotis     38   Shepherd 

February 21  Kyriakos Harsas      66   Metal worker 

February 22  Nikos Vasiliou Stefanou     6 months  

February 22  Loukas Y Loukas      60   Merchant 

February 22  Konstandinos E Sarantis     60   Carpenter 

February 23  Olga Mihail Moulali (nee Mandali)    29  

February 23  Haralambos Antoniou Stamba    19  

February 25  Christina K Viollari     30  

February 25  Paraskevi Savva H’Palassi     75  

February 26  Andreas Yeorgiou Papakotis    12  

February 27  Konstandinos Stamatiou Konstandinou   16  

February 27  Koutsoukos I Psaras     55   Fisherman 

February 28  Mihail Iakovou Koutsoukos    50   Carpenter 

March 2   Mihail Kalios      45   Carpenter 

March 6   Evdokia Mihail Ioannou Koutsoukou   22  

April 2   Agapitos Emmanuel Mathaias    60   Pallbearer/gravedigger 
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GETTING THROUGH TOUGH TIMES 
 

The Great Depression and Greeks in Perth 
 

By Dr John N Yiannakis OAM 

 

 

A collapse in world commodity and capital markets 

triggered the New York stock market crash in 

October 1929 and the beginning of the ‘thirties 

depression.  Though global in its impact, the 

depression found Australia particularly vulnerable 

for two reasons.  First, its high ratio of trade to 

national product was based on two main exports – 

wheat and wool – which were subject to instability 

at that time; and, second, the economy was unusually 

dependent on overseas sources of capital, interest 

commitments having increased from 16 per cent of 

exports in 1919/20 to 28 per cent in 1928/29.  

Western Australia was susceptible because it was 

predominantly a primary producing state with wheat 

and wool its major exports.   

Greeks in Western Australia were not immune 

from the impact of the ‘thirties’ depression.  For the 

Hellenic Community of WA, the most obvious 

impact was the slowing in the fund-raising efforts for 

monies to build a church.  Nevertheless, concerts 

continued to be arranged at the Hellenic Hall 

along Parker Street to help lift people’s morale.  

With more people residing in closer proximity to 

one another in Northbridge some security and 

communal life was possible with regular 

visitations to family and friends chief among 

social activities. 

The unemployment rates for those who owned or 

were employed in retail establishments, or who 

worked as labourers in timber mills, farms and 

infrastructure projects, at least equalled, and may 

have exceeded, the rate for the state as a whole.  Mrs 

E. Mirmikidis recalled that because of rapidly 

declining sales, many Greek shopkeepers sacked 

staff and employed only family members. 

Unemployed Greeks tried to find work with other 

compatriot shopkeepers, but usually to no avail.  The 

best they could hope for was to work for their keep, 

supplemented perhaps with small remuneration.  

Long hours of work to survive was the order of the 

day for many.  Restauranteurs also had to reduce the 

price charged for their meals (“3 courses, one 

shilling”, according to various oral sources). 

Declining patronage caused many Greek 

shopkeepers to close their doors. 

The depression affected everyone, said Mrs J. 

Magriplis. “People didn’t have the money to spend”.  

Mr J. Sofoulis’ father ran a bakery providing mainly 

Greek shops and restaurants. It went broke when 

customers were unable to pay their debts.  

As the depression worsened, many Greek men who 

had begun their working days in the bush “went 

bush” again in search of employment, although, as 

many Anglo-Australians also discovered, 

opportunities there were not much better than in the 

city.  

If lucky, those who remained in Perth obtained low-

paid jobs as cleaners or kitchen hands; a few, 

according to Mrs D. Nicholas, purchased cases of 

fruit from the West Perth markets and tried to sell the 

contents door-to-door.  Fear of eviction was also an 

ever-present concern for families who struggled to 

meet rent payments.  Re-locating from one abode to 

another was not an uncommon phenomenon during 

these years. Nor was letting rooms to boarders. 

A few Greeks returned to Greece during the 

depression.  With the near cessation of immigration 

from Greece to Australia during the early 1930s, 

gains were reduced to negatives; for example, -414 

(1931).  In other words, more Greeks left Australia 

than entered between 1929 and 1932, even though 

Greece had also been impacted by the ‘thirties 

depression.   

Meantime, some Cazzie families left eastern 

Australia for WA believing the local gold mining 

industry was helping the WA economy better 

cope with the Depression.   

Another uplifting event during these dark years 

was the visit in August 1932 and again in April 

1934 of the new Greek Orthodox Archbishop of 

Australia Timotheos Evangelinidis.  He found the 

community in good spirits and welcoming. 

(For further discussion about the impact of the Great 

Depression on Greeks in WA, see Appleyard and 

Yiannakis, Greek Pioneers in WA, 2002.) 
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GETTING THROUGH TOUGH TIMES 
 

 

The Cazzie Character 
 

By Anita Verne and friends

Cazzies can be justly proud of their strong genes, the 

fortitude of their families and their enduring sense of 

community. All have helped them to get through difficult 

times with flying colours. They have had decades, if not 
centuries, to hone their skills and attitudes. While the men 
braved the seas and negotiated trades in other countries, the 

women held the fort at home, strengthened family ties, 
passed on traditions, and remained resilient. Withstanding 

multiple invasions from other nations, a harsh environment 
that barely sustained them in the way of food and water, and 
finally being forced to embark on a journey seeking a new 

life in a foreign land on the other side of the world, they not 
only survived – they triumphed! 

So, what are the character traits and traditions that give the 

Castellorizians the ability to make it through tough times and 
emerge with such success?  The recent emergence of the 

COVID-19 virus across the world and the resulting lock-
down and isolation makes this an opportune time to pause 
and reflect on our ancestors, their resilience and how they 

coped in times of crisis.   

I spoke with several Castellorizians and they have 
generously shared with me their memories and thoughts on 

the challenging moments in their family histories which 
called for a positive attitude and making the most of often 

dire situations.  Some preferred to remain anonymous which 
must be respected as each story is powerful but also deeply 
personal. 

One particularly resonant story from Michael who was born 
in Australia, recounted that upon his first visit to 
Castellorizo, he said to his father “Why did you leave this 

place - it is so beautiful?” His father answered, “I can’t get 
rid of the images of the dead people in the streets.” Australia 
represented security and a chance to survive.  

Once in Australia, Michael’s family had some very tough 
times. He maintains that the things that got the men through 

were their basic instinct to survive, together with their 

flexibility – they were willing to do any job that put food on 
the table - and they were dedicated to their families. Some 

people would have the whole extended family under one 
roof, while others managed with two families in the one 
house, just to get by. Michael’s mother would say “Δεν 

έχουμε φαγητό”. She would give the available food to the 
children and go without herself. Michael is filled with 

sadness and pride when he thinks of their struggle and their 
determination. 

On speaking with Con he recalled stories from his parents. 

When experiencing tough times in Castellorizo, they always 
felt they had a back-up. Rhodes seemed like a “big sister,” 

a haven to where they could escape. Places in Egypt also 

provided a sense of security. As traders and seamen, these 
places across the water were familiar and were inhabited by 

people whom they knew or who were perhaps relatives. 

Some children were lucky enough to further their education 
in Alexandria. 

In perhaps even, arguably, tougher times in Australia the 

women would get together – their sisters and cousins would 
be their best friends – and they would cocoon themselves. 
They were very happy like this. They created their own little 

safe world, protected from the outside. 

Another Michael, who was born on Castellorizo, mentioned 

that an added problem of being a migrant in Australia was 
the prejudice against foreigners fuelled by the White 
Australia Policy which made it difficult to get jobs. He 

joined associations, even within the broader community, in 
order to meet people and extend opportunities. After 
establishing his own business, he used to help ‘New 

Australians’ find employment during his working hours. He 
was bi-lingual and therefore it made it easier to connect with 

the newly arrived Greek migrants. Giving to others is an 

important quality when times are difficult. 

His wife remembers back to her childhood when her family 

had to close the shop. While her mother was most 
resourceful in keeping her family well fed, her father as 
breadwinner, showed perseverance in trying different jobs, 

when they were scarce. 

She remembers many friends and family calling in and 

having afternoon teas – a sense of community was very 
important. At times like these, the re-telling of stories from 
the island was always comforting. Name-days were often a 

source of great pleasure. With that came food, laughter and 
a sense of connection and belonging. Once again, it was 

about family love, strength and support. 

The next woman I spoke to recalled the 1940s in 
Northbridge, WA. The women there formed some really 
lovely friendships, helped by the fact that they were ‘all in 

the same boat’. They shared similar difficulties, but more 
importantly the same culture and history.  

On their regular neighborhood visits they spent their time 
talking about Castellorizo, telling stories about life on the 
island. They always reminisced about how and where they 

lived, the things they used to do and who was related to 
whom. They didn’t have to think about what their current 
situation was like as their memories filled them with joy and 

shared experiences of Castellorizo. 

My mother-in-law, Chrissie Filmer, described to me the life 

of her mother, Moscopia Palassis (nee Passaris) during the 
first half of the 1900s. Moscopia had been an only child. In 
Castellorizo during the 1910s and 20s while her father, 

Kyriakos, was in Australia, she and her mother had eaten at 
relatives’ homes. After the Great War they joined her father 
in Perth and she married Basil Palassis, and now had her 

chance to give back to the community. 
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The Cazzie Character contd   
During the 1930s and 40s Moscopia’s extended family lived 

in a large house in Francis Street, close to the church, so it 
was easy for people to drop in. Moscopia was a very 
welcoming person and wanted to help anyone who was in 

need, regardless of their situation. It appeared to Chrissie 
that her mother spent the whole day cooking. There was 

always a big pot of food on the wood stove and a table of 

people in the large kitchen-dining room - family, friends and 
newcomers. As well as being deeply religious, she was also 

deeply humanitarian at heart and she wanted to help newly 
arrived Castellorizians. 

The Palassis home had a vegetable garden and fruit trees, as 

well as chooks. Moscopia made her own feta cheese, olives, 
whole pickled parsnips, bottled apricots and glyka figs. Also 

yogurt. And from the excess grapes she’d make vinegar and 
sell it in the shop. She would preserve σαρδέλες (sardines) 
by salting them and pressing them with a brick. Chrissie 

remembers that Basil would bring left-over fruit home from 
his shop ‘Pink Tops’. “It was put out for people to take, as 
there were lots of poor people then.”   
 

 

 

 Sardeles 

For Chrissie, these are happy memories of a time when the 
community was close at hand and close in spirit. It seemed 

a time full of richness. The family table was always full of 
people and talk and laughter.  “This is how we lived 

through those times – we shared and we cared.”   
 

My final conversation was with Stan Kailis who generously 

shared the story of his family.  Stan’s grandfather, 
Diamandis, grandmother Kostantinia (nee Agapitou), father 
George and mother Anastasia (nee E. Palassis) worked as a 

team and were able to pull through because of their 
Castellorizian background which instilled in them 

resourcefulness, guiding customs and a healthy lifestyle. 
They were devoted to the local Cazzie community and the 

Church, which provided stability, friendship and 

purpose.  

This generation lived through WWI at Day Dawn, followed 
by work in the South West forests and then the 1930’s 

Depression and WW2 in Perth. They were willing to learn 
new skills and seized any opportunity that came their way. 
The women took up the crafts of knitting, crochet and needle 

work. Stan’s mother, Anastasia, had learnt to use a hand 
operated sewing machine on Castellorizo which enabled her 

to turn old sheets into pillow slips, shorts and shirts – a most 
useful skill in such dire times.  

To save money they walked everywhere and used whatever 

they had to buy essentials. Meat was expensive - luckily they 
had farmer friends who would bring them cleaned rabbits. 
To provide plenty of protein, meals included offal (lambs 

fry, tripe) or pulses (lentil soup, beans, chickpeas ρεβύθια) - 
all cheap, but highly nutritious. They also made their own 

pasta from basic ingredients.  Stan’s father, George, grew 
the essential fruit and vegetables. His grandmother would 
weed the garden - she knew the edible ‘horta’ - washed to 

remove sand, steamed then drizzled with olive oil and lemon 
juice. 

Stan honours his grandmother and mother, who were both 

wizards in the kitchen, and he would like to share with us 
two of their delicious recipes.  

Anastasia’s Tsovra 

This is a kazzie/ turkish soup.  
Cook rice in boiling water, or a stock made from meat bones, 

if available. Add lemon juice, salt and pepper. 

Kostantinia’s Savoury Bread Pudding 

Known as ψωμακαρούνα, this is quick and easy meal. Tear 

up pieces of bread to about 2cm squares and spread on a 
platter. Add just the right amount of boiling water to soak 
the bread. Grate cheese over it. Then drizzle browned melted 

butter over the lot. Eat immediately while still hot. 

 “Delicious, to die for!” says Stan. 

Baked Bread Pudding – Variations 

(Anita Verne - I have seen the following variations for this, 
but you could also create your own.)  

 
* Onion, garlic, tomatoes, olives and feta can be stirred 
through the bread.    

* Or mushrooms and leeks fried in olive oil can be spooned 
over the top, then liquid.  

*The liquid can be stock, milk, cream or eggs, or a 
combination of these, with herbs.  
Leave to stand for the liquid to be absorbed, then bake for 

about 40 minutes.  

 
In this strange world of 2020 and Covid19 in which we all 

now find ourselves, I hope these stories of earlier times of 
hardship and deprivation give us pause for thought.  I hope 
we can draw strength and inspiration from our parents and 

grandparents: the difficulties which they endured, survived 
and over which they triumphed. And, together with our 

recent ‘lock-down’ experiences, we may find a happy and 
caring way forward. 

 

 



 

 

Dr Stan’s Mediterranean Corner 

Table olives are good for your health 

Table olives are a unique foodstuff. Their history predates 

written records and it is likely that hunter and gatherer 

populations would have eaten over-ripe olives directly 

from wild olive trees or those on the ground. The edible 

olive of today originated from the cultivated olive tree 

(Olea europaea europaea L.), some 7,000 years ago. 

Early processing of table olives involved soaking the fruit 

in water either fresh or from the sea to remove their 

bitterness. These procedures were slow. Later methods 

developed by Romans included using olive wood ash to 

quicken processing. Early consumers considered olives 

an essential food and today they are known as a valuable 

and healthy part of the diet with recorded recipes from 

pre-Christian times.  

 

Table olives as food: Raw olive fruit is bitter because of 

non-toxic compounds in olive flesh. Today table olives 

are eaten as is, with or without embellishments such as 

herbs and spices, or incorporated with other foodstuffs – 

hors d’oeuvre; additives to beverages; in hot and cold 

collations – salads; stews, casseroles and tagines with 

vegetables, meat, seafood, rice or pasta; additions to 

cheese, tomato and anchovies on pizzas; olive bread; plus, 

tapenade and olive spreads. 

Table olive types: Table olives, mostly available as green 

or black are produced by different debittering methods. 

Processes include multiple soakings in water/weak brine 

to leach out bitter components (eg Archaic style 

- Alcapparas, traditional Kalamata style); fermentation 

in salt brine where a portion of bitters leach into the brine 

and the rest partially or wholly converts into bitterless 

compounds (eg Greek Style black and green, modern 

Kalamata style, Ligurian style, Olives Niçoise, Gaeta and 

Sicilian Style); natural drying on the tree (Thassos olives); 

salt drying (Greek Thrubolea); or heat drying (Italian 

Ferrandina Style).  

Other processing methods involve chemical treatment 

with alkali to remove bitterness eg Spanish-style Green, 

Sicilian Castellvetrano (bright green) and Californian 

black-ripe olives (pizza olives). Olives are also available 

pitted; stuffed with pimento, almonds or anchovies; 

marinated with herbs, spices and wine; cracked (Greek 

Tsakistes, Aloreña de Málaga) or slit; packed in extra 

virgin olive oil.  

Nutrients can be lost during prolonged soaking whereas 

processing by fermentation produces volatile aromatic 

compounds including ethanol that enhance flavour. 

Drying methods, salt or heat, produce wrinkled olives 

through loss of moisture hence concentrating components 

in the flesh.  

Once processed all olives can be aromatized with herbs 

and spices. Additions of lemon, oregano, chili, garlic, 

wine vinegar and extra virgin olive oil generate a 

Mediterranean-style taste. As most table olives contain 

salt they should be avoided if you have high blood 

pressure, heart or kidney disease.  

Mediterranean diet and table olives: Table olives and 

olive oil are quintessential components of the 

Mediterranean diet where they are consumed daily. This 

diet provides basic nutrients as well as functional 

compounds beneficial to health. Through their fat content 

(10-25% of edible portion) they contribute to the energy 

pool (around 400-1000kj/100g edible portion), that 

includes monounsaturated and essential polyunsaturated 

fats.  

Additional components in table olives are protein, 

carbohydrates, fibre, triterpenic acids, squalene, macro 

and micro elements. Some table olives retain the sugars 

of the raw fruit whereas fermented olives contain little or 

no sugar. Californian black-ripe olives, however, have 

high levels of iron because of iron salts added during 

processing to stabilize their jet-black colour. If you are 

low in iron these are the olives for you. 

  

 
Long term studies have demonstrated that the 

Mediterranean diet reduces the risk of heart disease, some 

cancers especially breast cancer, and degenerative 

diseases such as Parkinson’s and Alzheimer’s dementia. 

Here, unsaturated fats – monounsaturated and 

polyunsaturated, antioxidants and bioactive 

phytochemicals characteristic of olive oil and table olives 

are believed to play a significant role.   

• Images are in colour in the online version of MM 

• To contact Dr Stan: 
          0414271644        or     stan.kailis@y7mail.com 

 

 

 

 

 

All editions of the Megisti Messenger are available 

to view in COLOUR  

Type into your browser: www.cazziewa.org.au 

and go to “News” 

mailto:stan.kailis@y7mail.com
http://www.cazziewa.org.au/
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CAZZIE COOKING CLASS 
      

By Theona Mitaros 
 

On February 1, Evangelia ‘Vangy’ Pilarinos 

armed with her vintage Sunbeam mixmaster 

demonstrated to the Castellorizian cooking class 

her delicious Portokalopita (Greek Orange 

Cake). 

It was a wonderful afternoon full of laughter, shared 

friendships and baking. 

As usual the afternoon began with the special guest ‘chef’ 

Vangy (pictured below) demonstrating the method for the 

Portokalopita. The class then split into 8 tables and spent 

the next hour chopping, juicing, stirring and baking our 

very own cakes. 

This lovely day finished with afternoon tea. We enjoyed 

the delicious cakes, slices and fruit platter generously 

provided by other members of the class. 

Our thanks go to Vangy for her wonderful and 

entertaining tutorial. 

An honourable mention to Vangy’s husband, Sakis, who 

decorated the top of her cake she made at home. 

Thanks also to Helen and her team for their untiring 

energy in making this Cazzie Cooking Class such a joy to 

be a part of and providing a wonderful day for different 

generations to come together and celebrate our shared 

love of Greek baking. 
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OUR RESOURCE CENTRE 

      BOOK PROFILE 
 

Petridis, Rachael (2020)     

Horse on a Roof   

Perth, Sunline Press.   

Cover design Alec Petridis 

 

 
Profiled by Lefki Kailis 

Custodian of the WA 

Castellorizian House collection 
 

 

 

 

 

 

 

 

Fremantle Doctor 

fresh from the ocean 

evening doors open  

cicadas tzik-tzik 

sprinklers drip 

in damp shadows 

a spider hikes 

silk opalescence 

 

 blowing 

through house and garden 

blinds lift 

to choir of frogs 

oasis of folding ferns 

under a magnolia 

a triangular web 

spinning moonlight 

 

 

 

The images are vivid, the ear is tuned and the palette 

colours are warm in Rachael Petridis’ new collection of 

poems.  You may remember we featured Say Skin in the 

July 14th 2019 edition of the Megisti Messenger?  That 

and many other evocative poems are included in this, 

Rachael’s second collection.  Her creativity is sparked by 

a rustling of autumn leaves, by the power of a Van Gogh 

painting, by a Mozart composition or by a moment in 

time, perhaps a special or even everyday occasion. 
 

In Son and grandson she captures a blissful moment as a 

father’s four-week-old baby sleeps across his chest.  The 

image is like a photograph that is at once personal and 

universal.  In Not his love we wince with pain as we 

acknowledge that we ‘hurry on’ when a person sleeping 

rough says “Hello, love, …I’m hungry.” Her ability to 

describe her personal experience and make us believe the 

telling is about us is a feature of Rachael’s work. 
 

She is able to rouse our curiosity and emotions.  A great 

tinge of sadness comes over us as we read Café Zephyr, 

Mother’s Day when a “well-groomed woman sits alone, 

fingering pages of a magazine,…” as flowers, laughter 

and joy come from other families celebrating the special 

day.’  In Preparing to leave we feel the agony of 

separation – the moving of a person that holds a notebook 

with “the name, the date, the photo” to prompt memory – 

who is she leaving? Where is she going?   
 

The environment is strong in her consciousness – the 

seashore, autumn leaves, river birds…  Her descriptions 

resonate with sound – ‘cicadas tzik-tzik’, the colours are 

the blue of the shallow ocean, the golden sand, ‘wine-

gold’, ‘honey-gold’ of the autumn leaves, and ‘the grey-

white light’ when the sun descends.  Often she remembers 

the ancientness of the land such as in Riverside where she 

reminds herself that “Below, the river laps Noongar 

territory …; …old trails, lake, swamp, marsh coming and 

going, …”  She shows great understanding and oneness 

with the environment around her. 



13 

Rachael’s broad brush includes the concept of cultural 

identity.  In Best friends, 1950 A little girl invites friends 

home where her mother (whose ‘Yiddish accent’ is 

voluble) is busy preparing ‘rogelach and barley soup’. 

Sensing the gulf the young girl offers her friends a 

‘vegemite sandwich’.  Say Skin and Dimitri of Avariko 

bring her Greek connection to life revealing a people 

‘marbled from their past’.  These poems are in the 

moment yet ever reaching back showing old cultures with 

ancient roots.    

Everyday repartee or day-to-day events trigger memories 

like The house at number 22 where a past home has been 

obliterated by progress - ‘now empty of memories’ and in  

First Steps – “Today I found your first pair of shoes, … “ 

and loving memories of her baby are rekindled here as she 

prepares them now for her grandchild.   

There are many ways to enjoy these elegant, diverse 

poems.  The richness of Rachael’s life experience is 

reflected in the many painters, photographers, poets, 

composers, sculptors that are referenced.  The Hotel room 

invites us to sit in front of a painting of the same name by 

Edward Hopper and consider the woman in the painting.  

A quick search reveals that Hopper has painted a series of 

hotel rooms occupied by a solitary woman and it is 

puzzling to know if the intention is to explore loneliness. 

Following the artist can be an enriching experience.  And 

Rachael makes it clear that these people are an inspiration 

to her. 

The language of this poet is easy on the tongue and eye. 

Her wide poetic vocabulary slides off the tongue – words 

like similitudes, susurrus – rustling, whispering, phrases 

like ‘the dark ink sweep of childhood’, “… and the low 

mourn of the bent olive tree.” 

The poetry is free verse.  It has no need for rhyme though 

rhythm and cadence is in abundance.  There are prose 

poems, lyric poems.  There is a special interest in poetic 

form. 

There is experimentation with spacing, lack of 

punctuation and the shape of the piece on the page.  The 

link between music and poetry is evident. She is a 

meticulous crafter of words. 

We are very fortunate to have a member of our 

Castellorizian Association and a poet of this calibre in our 

midst. 

Available for sale at Crow books in Victoria Park and 

New Editions in Fremantle. 

$19.95 

 

 

KASTELLORIZIAN JEWELLERY 
 

NICHOLAS C BOGIATZIS 

 

A Dispersed Archive of a Past Culture 
 

Why was jewellery so important to Kastellorizians, 

and what are the stories behind the various pieces? 
  
As a researcher and collector of the social history of 

Kastellorizo, Nick Bogiatzis has written an 

absorbing and informative account of the island's 

jewellery.  
  
Kastellorizians from around the world have shared 

photographs of their jewellery to beautifully 

illustrate the pages of this book. These images 

illuminate the stories behind the jewellery and take 

you on a rich journey into a past culture. 
  
COST:  AU  $55.00* 
To purchase the book, contact us 

at kazzijewellery@gmail.com or on 

https://kazzijewellery.wixsite.com/book 
*Note: this does not include postage and handling 

 

 

 
 

https://kazzijewellery.wixsite.com/book


 

BOOK SHOP 
 

 

 
 

 

Make sure you have a spare to give as a gift. 

 

“For four years I’ve been receiving calls from 

overjoyed people. They’ve loved making the 

recipe just like their Yiayia made. They’ve loved 

that it worked, that it was accurate, that it was 

delicious!” 

 

This beautifully illustrated recipe book ‘from our 

GREEK KITCHEN to yours’ is loved all over 

Australia. 
 

Cost is $45 (plus postage). 
 

Available from: 

❖ Committee Member Anita Verne on email 

anita@halmac.com.au who will arrange 

postage if required 

❖ The gift shop ‘Antedote Living’ – 174 

Scarborough Beach Road Mt Hawthorn WA 

Tel. (08) 9444 4826 (Cash Only) 
 

These books can be purchased from The Castellorizian Association.  

Contact Jim Manifis 0433 165 601 or Anita Verne anita@halmac.com.au (0407 922 783) 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

      The Castellorizian Association is supported by LotteryWest 
 

 

 

 

 

 

 

 

 

 

COMMEMORATIVE 

REFLECTIONS  

The Life and Times of Western 

Australia’s Castellorizians  

$40 

AN ISLAND IN TIME 

Castellorizo in 

Photographs 1890 -1948 
N. Pappas & N. Bogiatzis 

$40 

 

ANCIENT MEGISTI 

The Forgotten Kastellorizo 

Norman G. Ashton 

$20 

Thank you for selling our 
Recipe Book $45 

 

Antedote Living 
Gifts and Homewares 

 
Mon – Sat: 9:30 to 5pm 
T: 9444 4826 

174 Scarborough Beach Rd,  
Mt Hawthorn –  
(corner Coogee St) 

mailto:anita@halmac.com.au
mailto:anita@halmac.com.au
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WRITER’S PODIUM 
This Writer’s Podium provides a comical look at our behaviour recently when panic and fear of missing out consumed us. 

ROLL UP, ROLL UP 
By Elaine Palassis 

 

Loo paper poo paper 

What the hell is this caper 

Quickly quickly you must stroll 

To get as much of that roll 

When did poo paper get to be like gold 

Why are people so damned bold 

Stealing it from out of your trolley 

Bloody bloody cheek by golly 
 

People running pushing, manic 

But why are we in such a panic 

People are fighting  

People are hitting 

And oh help someone is spitting 
 

I’m not fighting over toilet rolls 

I want bread and luncheon rolls 

And as for pasta, noodles and rice  

They’ve all been snatched that’s so not nice 
 

So over to vegetables and fruit 

Which for me these things are beaut 

Over to the freezer I go 

Lots of goodies in a row 

 

No paper towels or cereals 

This is truly very unreal 

My shopping list is not filled 

And I am really so not thrilled 
 

Disgusted I leave angry and sad 

Wishing those hoarders all things bad 

I realise these thoughts are not nice 

But I am not happy I can’t get rice 
 

I am going home  

To no longer roam  

Those empty aisles 

But now I’m all smiles 

There in a bottom cupboard I spy 

Something which has gladdened my eye 

A thirty-six pack of toilet rolls 

How long have I had them  

These treasures to behold 
 

Ah yes when you are as old as I  

You get things ready before you die 

Like wills and finances all in place 

So the family will not have to face  

Apart from your death and all that entails 

To keep the family on the rails 
 

Because this will happen again as time does not freeze 

I will leave them shares in those companies  

Who make stuff to keep us clean and healthy 

Who knows they may become wealthy. 
 

 

 

 

 

DONATIONS THANK YOU 
IN MEMORIAM 

We remember with love the family and friends we have had in our lives. We look forward to planning a beautiful Memorial 

Garden in the near future. Donations, in memory of loved ones, will be used for this worthwhile purpose.  

 

DATE  DONORS; IN MEMORY OF: 

October 2019 Anthony and Jessie Zempilas Peter Kaisi 

 Michael and Lola Tsolakis Peter Kaisi 

 Anthony and Jessie Zempilas Garifallia Bouhlas 

 Peter and Melba Kanganas Nicholas Magriplis 

May 2020 Michael & Rene Kranitis & family Leon Dodd 

 Senya Kranitis & family  Leon Dodd 

 Mary Omeros & family Leon Dodd 

June 2020 Sava & Anita Filmer Barry Filmer 

 

GENERAL 

DATE DONORS 

October 2019 Castellorizian Ladies Assoc. (Megisti) of WA 

December 2019 George Karageorge 

January 2020 Margaret-Anne Manifis 

February 2020 Michael Lekias 
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CAZZIE TRIBUTE 
 

 
 

 

Dr Patricia Kailis AM, OBE, MBBS Melb, D.Litt(Hon) W.Aust, FTSE, FAICD 
 
 
 

Dr Patricia Kailis was born Patricia Verne Hurse in 

Castlemaine, Victoria on the 19 th August 1933. Her 

natural curiosity and desire to look after others led 

her to study medicine at Melbourne University. In 

1958, she moved to Western Australia for 

employment at Royal Perth Hospital. At this time, she 

met Michael George Kailis CBE and was introduced 

into the fishing industry in which he worked. 

 

The couple married, and moved to Dongara, Western 

Australia, to establish a crayfish factory. Here, 

Patricia became the local general practitioner. The 

couple also established themselves in ship building, 

the prawning industry in Exmouth, and the pearling 

industry in Broome. 

 

In 1979, Patricia was appointed an Officer of the Order of 

the British Empire for her contributions in the fields of 

carrier detection and the detection of inherited diseases. 

In 1996 she was named a Member of the Order of 

Australia for her service to medicine as a genetic 

counselor for neurological and neuromuscular disorders 

to the Human Genetics Societies of WA, the Royal Perth 

Hospital and to Rocky Bay Inc for over 20 years. That 

same year, Patricia became a Fellow of the Australian 

Academy of Technological Sciences and Engineering. 

 

Many organisations, including the Rocky Bay provider of 

disability services, have been grateful for the energy, 

wisdom and grace of her involvement. In 1996 Patricia 

retired from research after 25 years of unremunerated 

service to patients and their families. 

 

In 2001, the Australian Government awarded Patricia the 

Centenary Medal for service to medicine and the 

community. 

 

In 2010, Rocky Bay Inc opened the Patricia Kailis Centre 

in Cockburn Central. The Centre is dedicated to Patricia 

Kailis for her support of Rocky Bay over four decades. It 

provides therapy and support for families living with 

disabilities. 

 

Amongst her successes in the medical field, she used 

her expertise to contain the spread of disease in the 

family’s pearl farms by insisting on hygienic 

practices in the processing of oysters. Applying the 

principles of epidemiology, her measures all but 

wiped out the disease, enabling the couple to create 

what is Kailis Jewellery today. 

 

Having established Kailis Jewellery in 1978, Patricia 

was proud to watch it blossom over more than 40 

years to be the iconic Western Australian brand which 

her family still owns today. 

 

Patricia was a great supporter of the Castellorizian 

Association of WA over the years. 

 

Dr Patricia Kailis died on 17th April 2020 and is survived 

by her daughters, Maria and Amanda, sons, George and 

Alex, and ten grandchildren. The Castellorizian 

Association of WA salutes an admired medic, 

philanthropist and disability services advocate, who 

together with her late husband were pioneers of WA’s 

seafood industry, founding the M.G. Kailis Group and the 

driving force behind Kailis Pearls. 
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ARE YOU A BRIDGE PLAYER? 
 

 
 

WHY NOT COME TO THE CASTELLORIZIAN HOUSE AND JOIN OUR GROUP OF PLAYERS 

EVERY FRIDAY MORNING FROM 9.30 AM TO 1 PM 
 

COST IS $5 FOR THE MORNING WHICH INCLUDES HIRE OF THE HALL PLUS 

MORNING TEA.   THIS CLUB HAS BEEN GOING FOR  24 YEARS AT THIS VENUE. 
 

WHY NOT COME AND JOIN US AND HAVE SOME FUN 

 

NICHOLETTE LITIS       0408919378 

 

ANZAC Day Sunset Service – Another Covid Casualty 
 

The planned collaboration between The 

Castellorizian Association of W.A. and the Friends 

of ANZAC Cottage for the 2020 ANZAC Day 

Sunset Service to be held at Castellorizian House 

was, unfortunately, thwarted by the Coronavirus.     

Undaunted, as is the ANZAC spirit, the Friends of 

ANZAC Cottage embraced social media and moved 

online.  Thanks to Anne Chappell and Peter Ramsay, 

they delivered an absolutely stellar ANZAC Day 

commemoration via Facebook for which we would 

like to congratulate them – see “ANZAC Sunset” at 

www.facebook.com/AnzacCottage/videos    

We would also like to thank them for their 

recognition in the broadcast of the role that Greece 

played in both WW1 and WW2.  We look forward to 

continuing to work closely with the Friends of 

ANZAC Cottage – through celebrating our shared 

history here in Mt Hawthorn via Castellorizian 

House and through our proud ANZAC connections. 

 
 

 

 

 

ENews Update 
 

* Members! Make sure you have sent in your EMAIL ADDRESS to the secretary 

Margaret-Anne Manifis (ma.manifis@gmail.com ) or the Cazzie Association (cazziewa@outlook.com) so that you 

don’t miss our eNews articles. We will be using these between Megisti Messengers, to inform you of the latest events. 

 

* Cazzie House now has internet. Contact Steve Filmer if you wish to use it. 

http://www.facebook.com/AnzacCottage/videos
mailto:ma.manifis@gmail.com
mailto:cazziewa@outlook.com
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    APOKRIES 2020     

 
 

 

The stars sparkled for the Castellorizian 

Apokries BBQ on Sunday the 23rd February at the 

Castellorizian House.  Much to our relief, a threatened 

storm did not eventuate and an enthusiastic gathering 

enjoyed a pre-Lenten evening of fellowship, family and 

community, enjoying delicious food, lively music and the 

joy of Greek dancing. 

We were honoured to be joined by Bishop Elpidios of 

Kyaneon, Father Emmanuel, Father John, the Consul of 

Greece in Perth, Mrs Georgia Karasiotou and her family, 

and the President of the Hellenic Community of WA, 

Bryon Spartalis.  

Our Vice President, Helen Anastasas, deserves a special 

mention for coordinating another successful Apokries.  

Helen ensured that a delicious meal of barbecued meat, 

complimented by an array of freshly prepared salads, 

was delivered with efficiency and ease.  As always, she 

was supported by our willing and happy members who 

continue to give so generously of their time.   

No Castellorizian Apokries celebration would be 

complete without the serving of our traditional 

Katoumari. Prepared with pride by the women of our 

community, their skill gleaned from watching their 

mothers and grandmothers, it is served as a tribute to our 

Castellorizian heritage. 

Our hard-working committee members, who gave so 

generously their time before, during and after the 

function, ensured that the evening was a resounding 

success. 

 
 

  

 

 

    CASTELLORIZO HOUSE – A GREAT VENUE 

AVAILABLE FOR HIRE  
 

Contact Voula Terzoudi on 0452504790 or email para.con@hotmail.com  

to discuss your needs and terms. 
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ASSOCIATION NEWS 
Get to know your Committee 

 

The CAWA committee is a body of passionate, generous and dedicated people who are committed to keeping the spirit of 

Castellorizio alive. The committee works hard to maintain our Cazzie heritage and identity within the context of the broader 

Australian community and in doing so ensures that our community stays strong and united. The committee for 2020 

combines experience, business, professional and technical skills as well as ideas, enthusiasm and a willingness to work 

while also having fun and enjoying it. The Association is in good hands.  

Nine profiles were listed in the previous magazine. The remaining two are listed below. 
 

PROKOPI KOUTLIS  

Prokopi was born and raised in Mytilini in 1953, before 

emigrating to Australia in 1970. Although retired, he still 

has a strong love of cooking authentic Greek cuisines and 

thrives on entertaining people with delicious dishes from 

the “Palia Xronia”. 

Although not directly a Castellorizian, his wife Nicolette 

and he have numerous extended family and friends from 

Castellorizo, and have enjoyed passing down their 

knowledge of our rich culture. 

JOHN KOTZAS 

Of Castellorizian descent, John’s father Nikita was 

born in Innisfail North Queensland, while his mother 

Despina (nee Hondros) was born in Castellorizo.  

John has owned and run two businesses in the past and 

currently works at CTI Logistics. 

His interest in the Castellorizian Association was from 

his Uncle Bill Hondros and also his father-in-law Tony 

Koufos, through their involvement with the history 

and culture of the Cazzie Association. 

 

MEMBERSHIPS ARE NOW DUE  
 

Memberships ARE DUE on 1st July 2020. If you have any queries re your membership please contact our 

Treasurer Steve Filmer on 0418907101, or email cazziewa@outlook.com 

 

 

 

 

 
 

 

 
 

 

 

 

 

 

 

 

 

 

 

 
 
 

 
 

 
 

 

 

 
 

 
 

 
 

 

GARDEN KOUVENDA  

on the VERANDA 

Plant a Greek Herb Garden at Cazzie House 

Get the kids involved 
Children and Grandparents welcome 

Greek Morning Tea provided 

Donations of seedlings, mulch etc 
appreciated. 

CONTACT ANITA 0407 922 783 

Saturday 25th July 
From 9.30am – 1pm 

 

CONTACTING YOUR ASSOCIATION 

COMMITTEE 
Jim Manifis (President) - 0433 165 601 

Helen Anastasas - 0421 644 163  

(Vice-President & Cooking Class)  

Margaret-Anne Manifis - 0419 831 434 

(Secretary)  

Steve Filmer (Treasurer) - 0418 907 101 

Voula Terzoudi (Hall Hire) - 0452 504 790 

(on week days phone after 4pm) 

BANK DETAILS    Bank: Commonwealth Bank of Australia 

Account Name:   Castellorizian Association of WA 

BSB: 066 129   Account: 00800217 

REFERENCE:   Use your m/ship CODE or NAME with middle initial. 

Thanks to Larry & John for all our drycleaning needs. 
They look after us well! 

 

mailto:cazziewa@outlook.com
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FOR SALE. FULLY RESTORED ‘KAZZIE HOUSE’ 
CLOSE TO THE LIMANI. KATHERINE KALAF 0478 222 112 

katherinekalaf@gmail.com     Visit booking.com for details 

mailto:katherinekalaf@gmail.com
http://booking.com/

