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MULTIFUNCTIONAL FARM AND AUTHENTIC CRETAN RESTAURANT "PESKESI"

Peskesi farm received advisory support for the development of a short food supply chain providing local products for its
restaurant to be cooked and prepared into meals for its customers

Advice on optimizing local transportation routes, minimizing waste and ensuring food quality.

Advice on the legal aspects of food hygiene (production and processing) and visitor regulations.

Peskesi’s SFSC model is built on autonomy and trustful collaborations and close relationships with local producers.

Advisory support is already provided. Further advice on food processing technologies is needed.

Adpvisory support is already provided.

During its start-up, Peskesi farm received advisory support primarily from agronomists and sustainability consultants. The
advisory services focused on sustainable farming practices, organic certification procedures, and the development of a
short food supply chain integrated into restaurant operations. Advice was provided through in-person consultation and
field visits. The support was privately funded by Peskesi, as part of the initial investment in building a sustainable and
culturally rooted business model.

Currently, advisory support is ongoing and covers several areas: culture and sustainability, marketing strategy,
agronomical topics and wine and olive oil expertise. Advice is provided through a combination of advisory sessions, on-
site visits, and personnel workshops. Experts involved include cultural researchers, agronomists, marketing professionals,
and certified sommeliers. All advisory services are privately funded by the business as part of its commitment to
continuous improvement and innovation.

*See The CORENET SFSC Charter 14. C SFSC ADVISING.




Peskesi is a multifunctional farm that sells, serves, and cooks its own products at a high-rated restaurant, focusing on local
Cretan recipes and principles of sustainability and low carbon footprint. The farm offers cooking and tasting classes and
organizes field visits to connect visitors with their food. Certified for organic and biodynamic production, it also cultivates
local varieties. Most ingredients used in the restaurant come directly from Peskesi Farm or nearby producers, with
transport distances never exceeding 160 km, thus minimizing emissions and supporting a short, transparent supply chain.
Visitors can also buy farm products such as olive oil and herbs. At the restaurant, clients learn about the circular economy
model “farm to table” and “table to farm,” applied by the management team. The menu card highlights the origin and
distance of each ingredient, strengthening the bond between consumers, local production, and producers. The project’s
mission is to preserve and promote the cultural and natural heritage of the Cretan diet, protecting biodiversity,
supporting local communities, and offering healthy, sustainable food.

Peskesi has developed a sustainable, circular “farm-to-table and table-to-farm” model linking agriculture, gastronomy,
and environmental education. It strengthens connections between producers and consumers, promotes the Cretan diet and
biodiversity and supports small farmers. By sourcing ingredients locally and reusing waste, the farm reduces its carbon
footprint. Through cooking classes, field visits, and awareness activities, it educates visitors on sustainable food systems.
Overall, Peskesi preserves Crete’s cultural and natural heritage while promoting rural development and sustainable
agrotourism.

The Peskesi model integrates farming, gastronomy, and sustainability, strengthening ties between producers and
consumers and adding value to local products. Practitioners adopting similar farm-to-table methods can improve
traceability, reduce environmental impact, and boost customer trust. End-users gain access to authentic, local food and
learn through visits and workshops. These results help develop educational agrotourism, promote regional identity, and
build short food supply chains supporting farmers and consumers.

https://peskesicrete.gr/en

*Rdstaurant and farm team

*ldcal producers and farmers

*Blive oil sommeliers

*Wine sommeliers

*Glests and visitors of restaurant and farm
*Adivisors

*[dcal communities and organizations, such as local cultural associations.

Crete, Greece



https://peskesicrete.gr/en

https://www.facebook.com/reel/1468934964349751  htips://www.youtube.com/watch?v=8JZwiEae4kw
https://peskesicrete.gr/en/sustainability-report https://agriculture.ec.europa.eu/media/news/winners-announced-fourth-
eu-organic-awards-2025-09-23_en

MOAYAEITOYPIKO ATPOKTHMA KAI AYOENTIKO KPHTIKO EZTIATOPIO "MEZKEZI"

To MNeokéol elval éva TTOAUAELTOUPYLKO aypoKTnua Tou TTwAel, oepPipel kat payelpelel Ta SIKA Tou TTpoldvTa o€ éva
uPNAAG TTOLOTNTAG E0TLATOPLO, EOTLATOVTAG OTLG TOTTLKEG KPNTIKEG CUVTAYEG KL TIG ApXEC TG asldopiag Kal Tou
XOUNAOU ammotuTTwpatog avBpaka. Ot KAANLEPYELEG Elval TTLOTOTTOLNMEVEG BLOAOYLKAC TTAPAYWYNG, EVW
KaALepyoUvtal Kupiwg ToTrKEG TTOLKIAEC. H ddpua TpoodEpel pabipata HayelpLlkAg Kol YEUGLYVWolag Kal
OPYOAVWVEL ETTLOKEYPELG OTO AYPOKTN A YLA VAL CUVSECEL TOUG ETTLOKETTEG E TN SLadikacia Tapaywyng Twy
OYPOTLKWV TTPOLOVTWV. Ta TTEPLOCOTEPA UALKA TTOU XPNOLUOTTOLOUVTAL OTO E0TLATOPLO TTPOEPYOVTOL AUECA OTTO TN
dapua i amd Kovtvoug TTapaywyous, LE TIG ATTOOTACELG METAPOPAG va Unv Eerepvolv Ta 160 XA,
ENOXLOTOTTOLWVTAC TIG EKTTOUTTEC KOl otnpilovtag pia cuvtopn, Stadavr alucida epodloopol. Ol ETTLOKETTTEC
MTTopoUV e1riong va ayopdcoouv mpoidvta Tng dapuag, OTws eAatoAado kal Botava. ITo €0TLATOPLO, OL TTEAATEG
EVNUEPWVOVTAL YLO TO LOVTEAO KUKALKAG OLKOVOULAG “aTTd TO OYpOKTNLO OTO TPATE(” Kal “atrd To tpatéll oTto
aypoktnua,” To omoio edpapuolel n opdada Slaxeiplong. To Hevou avadEpeL TNV TPOEAEUOH Kal TNV amdotacn KABe
oUOTOTIKOU, eVioxUovTag Tt oUVEECH TWV KATOVOAWTWY HE TNV TOTTLKA TTapaywyr Kal Toug Trapaywyouc. H
QTTOCTOAN TOU €pyou €lval va TTPOOTATEUCEL KAL VO TTPOAYEL TNV TTOALTLOTIKI KOl PpUOLKH KANpovouLd tng Kpntikng
Slatpodng, mpootatslovtag T PLOTTOKIAGTNTA KAl oTNPIlovTog TIG TOTTKEG KOWVOTNTEG.




