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UuvobD

FOREWORD

Ministarstvo regionalnoga razvoja i fondova Europske unije nastavlja
izvodenje projekta vizualnog oznacavanja otocnih proizvoda ozna-
kom “Hrvatski otocni proizvod” koji je pokrenut pocetkom 2007. s
namjerom poticanja otoénih proizvodaca u proizvodnji izvornih i kva-
litetnih proizvoda.

UvaZavajuéi Nacionalni program razvitka otoka i Zakon o otocima pro-
jekt je pripreman nekoliko godina. Temeljni je cilj da se identificiraju
i distribuiraju kvalitetni otoc¢ni proizvodi koji ¢e kao takvi biti prepo-
znati i u Hrvatskoj i izvan nje. Radi se o proizvodima koji su rezultat
otoc¢ne tradicije, razvojno-istrazivackog rada, inovacije i invencije ¢ija
razina kvalitete mora biti mjerljiva. Oni potjecu s ogranic¢enih otoc¢nih
lokaliteta i rade se u malim serijama.

Odluku o dodjeli oznake donose neovisne tehnicke komisije ¢iji su
¢lanovi priznati hrvatski struénjaci za relevantna podruéja. Oznaku
mogu dobiti proizvodi koji udovoljavaju svim propisanim uvjetima.
Konaénu odluku donosi ministar na prijedlog Savjeta projekta.

Bududi da se oznaka “Hrvatski otoéni proizvod” dodjeljuje vec desetu
godinu za redom (u katalogu su prikazani proizvodi kojima je oznaka
dodijeljena u 2007., 2008, 2009., 2010., 2011., 2012., 2013.,2014., 2015, i
2016. godini) namjera pokretanja ovog projekta u cijelosti je ostvarena.
Otocni proizvodaci potaknuti su da kroz samozaposljavanje stvaraju
proizvode natprosjecne kvalitete i ostaju na nasim otocima, a potrosa-
¢i su se susreli s novim proizvodima u ¢iju su se izvrsnost veé uvjerili.

U 2016. godini oznaku kvalitete “Hrvatski otoéni proizvod” dobilo je
68 otocnih proizvodaca za 111 proizvoda i proizvodnih linija, a uku-
pno je do sada Oznaku dobilo 249 otoénih proizvodaca (od kojih je
21 ekoproizvodag, 25 proizvodaca s oznakom zemljopisnog podrijetla
i 4 proizvodaca s oznakom izvornosti) za 739 proizvoda i proizvodnih
linija s 24 otoka (Brac, Hvar, Vis, Koréula, Pag, Krk, Lastovo, Dugi Otok,
Rab, Cres, Loginj, Prvié, Ugljan, Mljet, Solta, Zirje, Pasman, |7, Murter,
Olib, Kornat, Rava, Silba, Zlarin) i poluotoka PeljeSca. Radi se o pre-
hrambenim (vina, rakije, likeri, maslinova ulja, sirevi, slastice, ribe, sa-
latne marinade, dZzemovi, med), kozmetickim i odjevnim proizvodima
te suvenirima i nematerijalnoj bastini.

The Ministry of Regional Development and European Union Funds contin-
ues the implementation of the project related to visual marking of island
products with the “Croatian Island Product” label initiated in the begin-
ning of 2007 to encourage island producers to produce original and quality
products.

Taking into consideration the National Island Development Programme
and the Islands Act, it took a couple of years to prepare the project. The
main objective is to identify and distribute quality island products which
will be recognised as such both in Croatia and abroad. These products
result from island tradition, research and development, innovation and
invention with a quantifiable level of quality. They come from restricted
island localities and are produced in small batches.

The decision on the award of the label is made by an independent techni-
cal commission whose members are acclaimed Croatian experts in their
respective areas. The label is only awarded to those products which com-
ply with all requirements as prescribed. The final decision is made by the
Minister, who observes the proposal of the Project Council.

Since the “Croatian Island Product” label has been awarded for the past
seven years (the catalogue features the label-awarded products in 2007,
2008, 2009, 2010, 2011, 2012, 2013, 2014, 2015 and 2016), the initial intention
of this project has been fully accomplished. The self-employed island pro-
ducers have been encouraged to create products of outstanding quality
and to remain on ourislands, and in turn, the consumers have been able to
try out and taste new products and assure themselves of their excellence.

In 2016 the “Croatian Island Product” quality label was awarded to 68 island
producers fori11 products and productionlines, whereasto date thelabel has
been awarded to 249 island producers in total (including 21 eco-producers,
25 producers with the geographical indication mark and 4 producers with
protected designation of origin) for 739 products and production lines
from 24 islands (Braé, Hvar, Vis, Koréula, Pag, Krk, Lastovo, Dugi Otok,
Rab, Cres, Losinj, Prvié, Ugljan, Mljet, Solta, Zirje, Pasman, IZ, Murter, Olib,
Kornat, Rava, Silba, Zlarin) and Peljesac Peninsula. The products include
foodstuffs (wine, brandy, liqueur, olive oil, cheese, confectionery, fish,
salad marinades, jams and honey), cosmetic and clothing products and
souvenirs.




Ministar regionalnoga razvoja i fondova
Europske unije
Tomislav Tolusié

SPOJ TRADICIJE, INOVACIJE I IZVRSNOSTI NA HRVATSKIM OTOCIMA

Otoci su veliko bogatstvo i vazan dio turisticke ponude Hrvatske i ci-
jelog Mediterana. Potencijal koji posjeduju nije samo u turizmu, veé
se nalazi i u tradicionalnoj proizvodnji koja je prepoznata kroz projekt
vizualnog oznacavanja otocnih proizvoda oznakom “Hrvatski otoéni
proizvod” (HOP).

“Hrvatski otoéni proizvod” ove godine obiljeZava 10. godisnjicu posto-
janja Sto najbolje svjedoci vaznosti i kvaliteti ovoga projekta koji iz
godine u godinu okuplja sve veéi broj proizvodaca i njihovih proizvoda.

0Od 2007. godine oznaka “Hrvatski otocni proizvod” dodjeljuje se pro-
izvodima koji su uspjesno objedinili tradiciju, istrazivacki rad, inova-
ciju i natprosjeénu kvalitetu. Danas imamo 249 proizvodaca s vise od
700 proizvoda koji ponosno nose ovu oznaku i unato¢ tome sto je
potrebno udovoljiti brojnim kriterijima izvrsnosti i izvornosti, ta broj-
ka raste iz godine u godinu.

Osim turisticke i tradicionalne vrijednosti, ovaj projekt ostvario je
znacajan doprinos i u gospodarskom smislu jer otoéni proizvodaci
kroz samozaposljavanje i zaposljavanje zadrZzavaju mnoge obitelji na
otocima i pozitivno utjecu na razvoj hrvatskih otoka.

Otocani stvaraju hranu, pice, odjecu, kozmeticke proizvode, suvenire i
nematerijalnu bastinu prepoznatljive kvalitete. lako se u pravilu rade u
malim serijama, svi ti proizvodi pronasli su svoje mjesto na domacem
trzistu, ali sigurno i u domovima brojnih stranih turista koji posjeé¢uju
hrvatske otoke. Ovakav projekt nuzno je ocuvati i razvijati kako bi u
buduénosti mogli obiljeZavati jos puno jubileja.

Ministarstvo regionalnoga razvoja i fondova Europske unije ima jasan
stav i politiku prema otocima i zasigurno ée podupirati razvoj hrvat-
skih otoka kroz ovakve projekte koji na najbolji moguéi nacin potic¢u
njihov razvoj te osiguravaju ostanak stanovnistva i poboljsane uvjete
Zivota na otocima.

Minister of Regional Development and
European Union Funds
Tomislav Tolusié

A FUSION OF TRADITION, INNOVATION AND EXCELLENCE ON THE
CROATIAN ISLANDS

The islands constitute an enormous wealth and a substantial share in the
tourist offer of Croatia and the entire Mediterranean. Their potential is not
only in tourism, but can also be found in the traditional production recog-
nised through the project of visual labelling of island products by the label
“Croatian Island Product” (HOP, in Croatian: Hrvatski otocni proizvod).

This year the “Croatian Island Product” marks its 10th anniversary, which
is the best testimony about the importance and the quality of this project
that year after year gathers an increasing number of producers and their
products.

Since 2007 the “Croatian Island Product” label has been granted to the
products successfully integrating tradition, research, innovation and
above-average quality. Today there are 249 producers with more than 700
products proudly bearing this label. Although to be granted, this label re-
quires compliance with a number of criteria of excellence and authenticity,
the number of label bearers grows year by year.

In addition to the values associated with tourism and tradition, this project
has also made a significant contribution in economic terms, as island pro-
ducers retain many families on the islands by means of self-employment
and employment, and affect positively the development of the Croatian
islands.

The islanders make food, beverages, clothes, cosmetic products, souvenirs
and intangible heritage of recognisable quality. As a rule, the products ad-
mittedly come in small batches, but nevertheless manage to find their place
in the domestic market, and just as likely in the homes of many foreign
tourists who visit the Croatian islands. This project should be preserved and
developed to assure many jubilees of this kind to be celebrated in the future.

The Ministry of Regional Development and European Union Funds has a
clear attitude towards and policy about islands and will unquestionably
support the development of the Croatian islands through similar projects
that encourage their development in the best possible way and ensure re-
taining population and improved living conditions on the islands.
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NATURA RAB
poljoprivredni obrt
agricultural trade
KOLEDISCE JEZERA
kulturno umjetnicka udruga
arts and crafts association
HRVOJE PINCEVIC
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
NATURA ANTUNOVI¢
obrt za proizvodnju likera, vina i delicija
trade for Liqueur, Wine and Delicacies Making
TEREZA VIDAS-PUHALOVIE
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
"“ZLATNA SOLTANKA"
udruga maslinara otoka Solte
Olive Growers’ Association of the Island of Solta
BLATO 1902 D.D.
MILIVO) DANICIE
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
KATIJA STANCIE
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
MARIJA TUDOR - SORE
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
SUPETAR
poljoprivredna zadruga
agricultural cooperative
ARANEA D.0.0.
MARIN ZALOVI¢
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
KATICA SINKOVIE TITULIE
ANEL - TBT D.0.O
MARIJA PESA
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SKATULA

obrt

trade

MAGIC BROTHERS D.0.0.
“FAUST VRANCIC"

poljoprivredna zadruga

agricultural cooperative

SIMUN MARASoOVI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

STIJEPO RADIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

POSTIRA

poljoprivredna zadruga

agricultural cooperative

MARIO SMIT

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

CUKARIN

obrt za trgovinu na malo i proizvodnju suvenira i kola¢a
trade for Retail, Souvenir and Cake Making

PASKA SIRANA D.D.

NEBOJSA BOZANIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

SKRPOE

ribarski obrt

fishing trade
“MoEuN”

ribarski obrt

fishing trade

FRANO MIHLINIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

LJUBICA KOCOVA

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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TOMICA OSREDECKI

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

FRANJO STOKI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

MAJA ZANINOVIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

DANICA LISTES

domaca radinost

family trade

PHARION

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

FARIA

Zenska zadruga

women'’s cooperative

NATASA BURMETA

LJUBICA ADUM

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

SiMmicA Zuvié

MRCAvVIE

obrt za ostale zavrine gradevinske radove
trade for other final construction works
KOLARIN

obrt za proizvodnju i prodaju suvenira
trade for Souvenir Making and Sale
MIRTA LOZANCIE

domaca radinost

family trade

KATICA MUSCET

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

ANTE GRDAS

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

VLADKA BOBI¢

BERISLAVA CURCIN

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

KRSTO MATULIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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66
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73
74

FILIP SIMICIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

TATJANA KULJANIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

STIVENA MATELJAN PAJINA

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

DARINKA KRNCEVIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

SANDRA RAJCI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

HEDA VIDOVIE SEHOVIE

DARINKO KARINJA

domaca radinost

family trade

NEDJELJKA JURIN

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

DARKA BOGETI¢

domaca radinost

family trade
“RIBAR — JERE CUKROV"

obrt

trade

MiSI€ SILBA D.0.O.

ZELJKO OTAVIEVIE

FRANICA MANDI¢

BISERKA HASANAGIC

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

ANKICA PLETIKOSI¢

SRI PORTA J.D.0.0.

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

RUTA

group for higher quality life on the Island of Cres

VILMA jozié
LIPA

obrt za izradu narodnih odjevnih predmeta i edukaciju
traditional clothing manufacture and educational activities
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“MozAIK"
obrt za obradu i trgovinu kamena
stonemason’s workshop and trade
NAUTIKA MILINOVIE D.O.O.

BRAC

DJANI BARHANOVIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
“saco”

obrt ribolov i prijevoz

fishing and transport

VESNA ROZIC iBI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

SIMICA Zuvié

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

SINAJ BULIMBASI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

IVAN JAKSIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

JADRANKA MAJI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

MARIJA PESA

POSTIRA

poljoprivredna zadruga

agricultural cooperative

IVICA SKRPACA

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

ZLATNA POLJA D.0.O.

TEO SANTIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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PERO SANTIC
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
ZeLjko BICANIE
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
IVO BIOCINA (TURE)
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
DALMA OLEA
udruga za razvoj poljoprivrede i zastitu okolisa
association for agricultural development and environmental
protection
LUSTRA D.0.0.
MARIO KUZMANIE
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
L&D
trgovacki proizvodni obrt
trade
NIKOLA TOMAS
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
LJUBICA KOCOVA
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
“MozAIK"
obrt za obradu i trgovinu kamena
stonemason’s workshop and trade
MIHOVIL VLADISLAVIE
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
MOJMIR VLADISLAVIE
dopunska djelatnost - izrada suvenira od drva maslina
sideline - Olive Wood Souvenir Making
BRAC FINI SAPUNI
obrt
trade
DALMATINSKA MASLINA J.D.0.O.
SARDINA D.0.O.
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CRES

MATEO BRAVDICA

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

ALBERT NEGOVETIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
“MARGARETA"

obrt slastice

confectionery

siLvio VELCIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

ERNEST LUZINA

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
“ISABEL"

obrt

trade

RUTA

group for higher quality life on the Island of Cres

FiLoziél

lokalna akcijska udruga

Jocal action group association
"“GERBIN"

centar za odrzivi razvoj
sustainable development centre
“SImJAC”

kuéna radinost

family trade

CVETKO KULJANIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
MARTIN PEICA

domaca radinost

family trade

DUGI OTOK

NIKICA ZAMPERA

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

TOVARECA MUZIKA

udruga

the association

MARDESI¢ D.0.O.

110
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“DIm"

zajednicki ugostiteljski obrt
joint restaurant and catering
DARINKO KARINJA

HVAR

SVIRCE

poljoprivredna zadruga
agricultural cooperative
DALMACIJAVINO, HVARSKE VINARIJE

MAJA ZANINOVIE EX UGOSTITELJSKI OBRT/CRAFT “LILI"

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

STJEPAN DULCIC (EX AGRO HVAR D.0.0.)
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

ANTE MATELJAN BABI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
“FOR - MED"

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

BORIS BURATOVI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

BERISLAVA CURCIN

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

DORPAN GURDULIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

JOSIP MILATIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

FARIA

Zenska zadruga

women'’s cooperative

NIKOLA HALADI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

IVANA MAGDALENIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

IVANOV KRUH D.0.0.
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BARICA BARBARIC

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

VRISNIK

poljoprivredna zadruga

agricultural cooperative

ANEL-TBT D.0.O.

TRIM

udruga za promicanje odrzivog razvoja na otoku Hvaru
association for sustainable development on the Island of Hvar
ANA FISTONIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

METKIOR EURIN

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

Ivica Tomi¢ié

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

AGRO-ART “TAJNIKOV"

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

KATIJA STANCIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

STIVENA MATELJAN PAJINA

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
“PUCKI PJEVACI” — FAROSKI KANTADURI
udruga pjevacko drustvo

singing society
“BALDO"

kamenarski obrt

stonemason’s workshop and trade
SAMOSTAN SESTARA BENEDIKTINKI
BENEDICTINE SISTERS' MONASTERY

134

136

136

137

137

138
139

139

140

141

141

142

142

1Z

SLOGA

udruga kulturno-umjetnicko drustvo
arts and crafts association

KORCULA

MAJA CEBALO

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

LOVRIC SILVANA MILINA

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

MIROSLAV STANOJEVIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
“NERICA”

poljoprivredna zadruga

agricultural cooperative

BLATO 1902 D.D.

POSIP

poljoprivredna zadruga

agricultural cooperative

JEDINSTVO

poljoprivredna zadruga

agricultural cooperative

ZURE RIBARSTVO

obrt

trade

DIANA MAROVIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

BORIS TASOVAC

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

FANITO

obrt za poljoprivrednu proizvodnju i trgovinu

agricultural and selling trade
PRESA D.0.O.

143
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ISKRA VLASIE
"“CUKARIN"

obrt

trade

SANJA PROTIC

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

FRANICA MANDI¢

KORNAT
SALVIA D.0.0. (EX OBRT/CRAFT KADULJA)

KRK

“KADULJA"
udruga pcelara
beekeepers association

OBITELJSKA POLJOPRIVREDNA GOSPODARSTVA

AGRICULTURAL FAMILY FARMS
RADOVANOVIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

RADENKA TOMASIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

IVAN PARCIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

FRAJONA D.0.O.

GOSPOJA

poljoprivredna zadruga

agricultural cooperative

VRBNIK

poljoprivredna zadruga

agricultural cooperative

IVAN KATUNAR

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
“KVARNER" D.0.0.

A.S. PRIOR D.0.O. (SIRANA ARABESKA) CHEESE DAIRY

Zuzié

obrt mesnica market

trade butcher’s market

ZORAN TOMASI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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160
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165
165

166
167

167

168

168

170

171

171

172

“LAVANDA"

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

BOSILJKA FERETI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

IVANA PRAH

EXCLUSIVE

zlatarsko trgovacki obrt

jeweler’s trade

LASTOVO
“PRIJATELJI LASTOVA”
poljoprivredna zadruga
agricultural cooperative
PROVIN LNT D.0.O.
ZOLTAN TROJKOVIE
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
MALI MICE D.O.O.
DARINKA KRNCEVIE
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
SIDRA D.0.O.
za projektiranje, nadzor, izvodenje savjetovanije, turisticka agencija
for designing, supervision, engineering and consulting, tourist agency
NIKOLA simMIé
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
STJEPAN TOMASIN
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

LOSINJ

SANELI

obrt

trade

GULAM

trgovacki obrt

trades and crafts

PETRICA PODDA

kuéna radinost

family trade

TEHKON

obrt, prehrambeno-tehnoloski i knjigovodstveni konzalting
food technology and book-keeping consulting trade
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176

178

178
179
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182

184

184

185
186
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MLJET

LUKA MARKET

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

so

ugostiteljski obrt

restaurant and catering

MURTER
“rRAOL" D.0.O.
DAMEX D.0.O.
BISAGE
TURISTICKA AGENCIJA — obrt za usluge turisticke agencije i ostale
usluzne djelatnosti
TOURIST AGENCY — trade for tourist agency and other services
ARGONAUTA
udruga za zastitu prirode i okolisa te promicanje odrZivog
razvoja
association for nature and environmental protection and
sustainable development

oLIB

soL

udruga
association

PAG
"“VINA OTOKA PAGA”

obrt

trade

KRUNOSLAV VIDAS

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

SIRANA GLIGORA D.0.0.

PASKA SIRANA D.D.

TEREZA VIDAS - PUHALOVI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

SAMOSTAN SV. MARGARITE

CONVENT OF SAINT MARGARET

189
189
190

191
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194

194

195

196

196

197

198

198

199

199

MAHULJA
zajednicki obrt pekarnica

bakery

GRAD PAG / DRUSTVO PASKIH CIPKARICA FRANE BUDAK

CITY OF PAG / ASSOCIATION OF WOMEN LACE-MAKERS FRANE BUDAK
LJILJANA FESTINI

GT GRUPA J.D.0.0.

SOLANA PAG D.D.

PASMAN

LANDIN

obrt za morski ribolov, trgovinu i turizam
sea fishing, trade and tourism

MARIN zALOVI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

BRANKO MABDERI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

ANTE BOZI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

ANTE GRDAS

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

KRSTO MATULIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

MILORAD TITULI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

RADOSLAV BOJMI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

ZELJKo PERICIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

ANA MATULIE

200
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203
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212
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ANA KUSTERA

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

KATICA MUSCET

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

VLADKA BOBI¢

SILVIJA UGRINIE

MARIJA GRDAS

NATASA BURMETA

RAJNA BRzI¢
“PRVEN)"

javna komunalna ustanova

public utility service

KRUNOSLAV RADOVIE
“KUNJKA"

kulturno umjetnicka udruga

arts and crafts association

PELJESAC
NATURA ANTUNOVI¢
obrt za proizvodnju likera, vina i delicija

trade for Liqueur, Wine and Delicacies Making

NATURA DALMATIA

obrt

trade

ANTE MARUSIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

JUGOMIR MARUSIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

MATO ANTUNOVIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

FRANO MIHLINIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

DINGAC

poljoprivredna zadruga i vinarija

farm cooperative and wine-cellar
PELJESKI VINOGRADAR D.0.0.

ROBERTO BAROVIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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217
218

219

219
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221

221

222
222

224
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228

228

“PELJESKI VRHOVI"

poljoprivredna zadruga

agricultural cooperative

NEDJELJKA JURIN

KOLARIN

obrt

trade

MARIJA MRGUDIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

ALDA MARINA KERSEVAN

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

PUTNIKOVIE

poljoprivredna zadruga

agricultural cooperative

STIJEPO RADI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

TIM ANTUNOVIE

obrt za turizam i proizvodnju

tourism and production trade

STUDIO REVOLT D.0.0O.

MLADEN KAMEN

obrt za klesarstvo

stonecraft
“FAUST VRANCIE”

poljoprivredna zadruga

agricultural cooperative
“LIPA"

obrt za izradu narodnih odjevnih predmeta i edukaciju
traditional clothing manufacture and educational activities
MARIO SMIT

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
“RIBARSKI DVOR"

ugostiteljski obrt

restaurant and catering
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234

234
235

236

237

238

238

239

239

240

RAB
JOSIP SPANJOL
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
MURTELA
obrt cvjeéarna
trade flower shop
“MD TRADE"
poljoprivredni obrt
agricultural trade
Josip bumicié
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
“KIFLIE" D.0.O.
DANIJEL KASTELAN
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
“VILMA"
obrt pekarnica slastica
bakery & confectionery trade
NEDELJKO KARLIE TAFARIJA
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
PERICA FAFLJA
ribarski obrt
fishing trade
DUSAN MATAHLIJA
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
“RAB-PUR"
obrt eko turizam
agricultural family farm
“GENTO E BOKA"
trgovacki obrt
trades and crafts
“PATRIKANA"
art studio
art studio

241

241

242

244

246

248
248

250

251

251

252

252

FRANJO STOKIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

TATIANA LOBOREC

domaca radinost

family trade

LA BARBARA

poljoprivredni obrt

agricultural trade

SAMOSTAN BENEDIKTINKI SV. ANDRIJE
BENEDICTINE CONVENT OF ST. ANDREW

RAVA

FILIP sIMICIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

SILBA
ARANEA D.0.O.
MARIJA KULJERIE

SOLTA

SOLTANSKI TRUDI

udruga za odr#ivi razvoj stanovnika otoka Solte

the association for sustainable development of the Solta Island
inhabitants

EKO RAST SOLTA

zadruga za turizam i poljoprivredu

agricultural cooperative
“LANTERNA”

udruga

association

SOLTA ART

udruga za promicanje kreativnog izrazavanja, izrada
rukotvorina, suvenira, slikarstva i dizajn

association for promotion of creative expression, production of
handicraft, souvenirs, paintings and design

VICKO KASTELANAC

obiteljsko poljoprivredno gospodarstvo

agricultural family farm

253

254
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258
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259

260

261

262

263

264

265

266

ANTON PURTI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

SANDRA RAJCI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

UGLJAN
"“RIBARSKA SLOGA"

ribarska zadruga

fishery cooperative

TOKA

udruga za promicanje i poticanje izrade tradicijskih i
umjetnickih suvenira

association for promotion and stimulation of traditional and
artistic souvenirs

VIS
“ROKI'S” D.0.O.
BIBENDUM IN ACTIONE D.0.O.
CcOoBO
obrt
trade
“KAMENICE"
poljoprivredno-trgovacki obrt
agricultural trade
ZVONIMIR BENCIC (EX GORKA NARANCA D.0.0.)
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
“KARMELA"
ribarski obrt
fishing trade
KOMIZA
poljoprivredna zadruga
agricultural cooperative
NINA ZANKI
domaca radinost
family trade
SIMUN MARASOVIE
obiteljsko poljoprivredno gospodarstvo
agricultural family farm
EDO BOGDANOVI¢
obiteljsko poljoprivredno gospodarstvo
agricultural family farm

266

267

268

269

269

270

270

272

VINKO sviLICI¢

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
“BROJNE"

poljoprivredni obrt

agricultural trade

CAMBARLIN

obrt za ugostiteljstvo i usluge
hospitality and catering services trade
BRANKO ZANKI

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

DENIS JERKOVIE

obiteljsko poljoprivredno gospodarstvo
agricultural family farm

POJE

poljoprivredni obrt

agricultural trade

PARTENCA D.0.O.

ZIRJE

TOMICA OSREDECKI

obiteljsko poljoprivredno gospodarstvo
agricultural family farm
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NATURA RAB

poljoprivredni obrt - agricultural trade

OCAT OD EKO MEDA - DIJETETSKI PROIZVOD SALVIA PROTECT - FINI
TEKUCI OTOENI SAPUN - RUTA RAKIJA KOMOVICA

Obitelj Kastelan primjer je odgovorne brige o ocuvanju eko sustava
otoka iizvornih proizvodnji. Koristeéi isklju¢ivo otocne sirovine, svake
godine Sire ponudu potvrdujuéi nacelo o samoodrzivosti otoka. U pri-
log tome govori i ovogodisnja ponuda proizvoda koji su prepoznatljivi
svojim okusom, sadrZajem i oblikom.

ECO HONEY VINEGAR - “SALVIA PROTECT” DIETARY SUPPLEMENT -
FINE ISLAND LIQUID SOAP « RUE POMACE BRANDY

The Kastelan Family is an epitome of responsible care taken to con-
serve the eco systems and autochthonous productions on the Island of
Rab. Using solely the raw materials from the island, the family broad-
ens their offer every year, affirming the principle of self-sustainability
of islands. This year’s offer of products, of recognisable flavour, content
and shape, supports the foregoing principle.

Barbat 677, 21280 Rab, otok Rab « dusan@natura-rab.hr « www. natura-rab.hr « +385 51 721 927 » +385 98 281 309, Dusan Kastelan
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KOLEDISCE JEZERA

kulturno umjetnicka udruga - arts and crafts association

SLASTICA JEZERSKI ZELENJAK - SUVENIRI KOSULJA - NAKIT
(JEZERSKA OGRLICA | NARUKVICA)

Kulturna drustva na otocima takoder su ¢uvari bastine. Ne bave se
samo folklornim aktivnostima, veé njeguju i izradu rukotvorina, ali i
¢uvaju stare recepture. Clan ,Kolediséa" Viktor Lapov Padovan izradu-
je tradicionalnu slasticu jezerski zelenjak i nudi je u prigodno vrijeme.
Najcesce se jeo u boziéno vrijeme. Vrijedne ruke ¢lanica izraduju ko-

Sulje i tradicijski nakit.

“JEZERSKI ZELENJAK"” CONFECTIONERY - SOUVENIR SHIRT -
JEWELLERY SOUVENIRS (NECKLACE AND BRACELET FROM JEZERA)

The cultural clubs on islands are also heritage custodians. They do not
engage only in folklore activities, but also cherish handicrafts produc-
tion, and conserve old recipes. A member of the “Koledisée” Club, Viktor
Lapov Padovan, makes a traditional confectionery known as “jezerski
zelenjak’, conveniently offered on festive occasions. It was most com-
monly consumed in the Christmas period. The dexterous hands of

women members of this club make shirts and the traditional jewellery.

Put Zaratica 3, 22242 Jezera, otok Murter - turisticka-zajednica-jezera@si.ntnet.hr « +385 22 438 286 « +385 22 439 905 + +385 98 981 77 83, Nenad Milin
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HRVOJE PINCEVIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DJEVICANSKO MASLINOVO ULJE

Obitelj Pincevié veé generacijama tradicionalno njeguje i uzgaja au-
tohtone masline sorte Oblica. Zbog svog polozaja maslinika na blagim
padinama Peljesca, kao produkt rada njihovih vrijednih ruku je ekstra
djevicansko maslinovo ulje. Berba je iskljuéivo ruéna, prerada u roku
48 sati od branja Sto osigurava vrhunsku kvalitetu maslinovog ulja.

EXTRA VIRGIN OLIVE OIL

The Pincevi¢ Family has been traditionally nurturing and growing the
autochthonous olive variety called “Oblica” for generations. Their olive
groves are conveniently situated on mild slopes of the PeljeSac Penin-
sula, and together with the industrious hands of this family, produce
extra virgin olive oil. The olives are solely manually harvested, and pro-
cessed within 48 hours after the harvest, which ensures the premium
olive oil quality.

Metohija, Gornje Selo 8, 20230 Ston, poluotok Peljesac « +385 98 940 88 66, Hrvoje Pincevié
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NATURA ANTUNOVIC

obrt za proizvodnju likera, vina i delicija - trade for Liqueur, Wine and
Delicacies Making

TEREZA VIDAS-PUHALOVIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

DZEM SMOKVA

Iz radionice vrhunskih napitaka i delicija Nature Antunovié¢ ove je go-
dine izasao novi proizvod, dzem od smokve. DZzem je napravljen od
posebne rijetke vrste smokve koja raste na juZznim predjelima poluo-
toka Peljesca te se odlikuje specifiécnim okusom i izgledom. Kao i svi
proizvodi Nature Antunovié, i ovaj se dZzem odlikuje suvremenom kva-
litetom pripreme, tradicionalnom recepturom i finoéom koja fascinira
svako nepce.

FIG JAM

This year a new product comes out of the Natura Antunovicé’'s Work-
shop of premium beverages and delicacies, a fig jam. The jam is made
from an especially rare fig variety growing in the southern regions of
the Peljesac Peninsula, characterised by a specific flavour and appear-
ance. Similarly to all products made by Natura Antunovié, this jam can
also be distinguished by its state-of-the-art preparation quality, tradi-
tional recipe and exquisiteness fascinating to any taste receptor.

PRELJEV OD KUPINA

Iz kuhinje Tereze Vidas-Puhalovié, poznate po ponudi slatko-slanih
delicija, izasao je preljev od divljih kupina koji se stavlja na sladoled i
kolac¢e. Kombinacija kupina i specifiénih dodataka neodoljiva je za sve
sladokusce i poziva na kusanje.

BLACKBERRY TOPPING

A wild blackberry topping, poured over ice-cream and cakes, comes out
of the kitchen of Tereza Vidas-Puhalovié, known by her offer of sweet
and savoury delicacies. The combination of blackberries and other spe-
cific ingredients is irresistible and enticing to all gourmands.

Setaliste Skvar 6, 20250 Orebié, poluotok Peljesac «
jadran.antunovic@du.t-com.hr « +385 91 561 07 81, Jadran Antunovié

B. Radi¢ 38/b 53291 Novalja, otok Pag - opgtereza@gmail.com -
+385 98 935 77 48, Tereza Vidas-Puhalovié
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“ZLATNA SOLTANKA"

udruga maslinara otoka Solte - Olive Growers’ Association of the Island of Solta

EKSTRA DJEVICANSKO “SOLTANSKO MASLINOVO ULJE” (EKO/
KONVENCIONALNO)

Posebnost i kvaliteta “Soltanskog maslinovog ulja” proizlazi prven-
stveno iz velikog udjela sorte Soltanke (Levantinke), koje mora biti iz-
medu 501 100%. Nigdje na svijetu nema ove sorte u tolikom postotku
kao na Solti. Ostatak je sorta Oblica. Klima Solte, izloZenost buri, spe-
cifi¢an sastav tla i flore zajedno formiraju ovaj svojevrsni proizvod da-
juéi mu neponovljiv pecat.

“SOLTANSKO MASLINOVO ULJE” EXTRA VIRGIN OLIVE OIL (ECO/
CONVENTIONAL)

The distinctive quality of the “Soltansko maslinovo ulje” olive oil pri-
marily results from a large share of the “Soltanka” (“Levantinka”) olive
variety, which amounts to 50% to 100%. This olive variety is only pres-
ent on the Island of Solta in such high percentage. The remaining share
accounts for the “Oblica” olive variety. The climate of the Island of Sol-
ta, the island’s exposure to the bora wind, the specific soil composition
and flora jointly contribute to making of this one-of-a-kind product,
leaving their indelible mark on it.

Trg Vrtline 2, Srednje Selo, 21430 Grohote, otok Solta « zlatko.buric@st.t-com.hr « +385 21 659 202 » +385 98 965 90 11, Zlatko Burié
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BLATO 1902 D.D.

EKSTRA DJEVICANSKO MASLINOVO ULJE MARKO POLO GOLD -
MORKAN KVALITETNO VINO

Marko Polo Gold, ulje visoke kakvode, certificirano je kao Koréulansko
maslinovo ulje. Nosi oznaku izvornosti sto znaci da ima sustav sljedi-
vosti od ploda do ulja u boci. Karakterizira ga izraZajna punoéa okusa
ploda masline Lastovke, Drobnice i Oblice.

Morkan je kvalitetno suho crno vino sorte Plavac mali. Ugodnog miri-
sa, intenzivne i svjeze vocnosti koja se savrSeno nadopunjuje sa slat-
kastim zac¢inima dobivenih odlezavanjem vina u baévama, idealno se
spaja s morskim specijalitetima, dalmatinskim sirom i prSutom.

“MARKO POLO GOLD” EXTRA VIRGIN OLIVE OIL - “MORKAN" QUALITY
WINE

The “Marko Polo Gold” oil, premium quadlity oil, is a certified olive oil
from the Island of Koréula. It has a protected designation of origin,
which means that it can be traced from the olive fruit all the way to the
oilin the bottle. It is characterised by an expressive fullness of the olive
fruit flavour of the varieties known as: “Lastovka’, “Drobnica” and
“Oblica”.
The “Morkan” wine is a quality dry red wine of the “Plavac mali” grape
variety. It has a pleasant aroma, intensive and fresh fruitiness perfect-
Iy supplemented by sweetish condiments resultant from wine aging in
the barrels. It pairs ideally with seafood specialities, Dalmatian cheese
and prosciutto.

Trg dr. Franje Tudmana 2, 20271 Blato, otok Korcula « diana.petkovic@blatoi19o2.hr « +385 20 851 307, fax « +385 20 851 664, Diana Petkovié
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MILIVO) DANICIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

KVALITETNO VINO (PLAVAC, PRIVOR, ROSE) - MILO DESERTNO VINO -
RAKIJE (TRAVARICA, LOZOVACA)

Bogata ponuda obitelji Danicic rezultat je tradicije i iskustva. Plavac je
vino sorte Plavac mali, rubin crvene boje i karakteristi¢ne arome me-
diteranskog bilja. Od iste sorte je i Rose dok je Privor proizveden od
sorte Marastina, zlatno-Zute boje voénog mirisa i pikantnog okusa.
Desertno vino takoder od sorte Plavac mali nastaje maceracijom mo-
Sta kontroliranim vrenjem i odlezavanjem u drvenim bac¢vama. Karak-
teristi¢ne je tamno crvene boje, mirisa i okusa. Lozovaca je rakija od
grozdanog koma, bezbojna i bistra, skladnog i svjeZeg okusa. Travarica
ima istu podlogu uz maceriranje aromatskog bilja pa ima zlatno-Zutu
boju i prepoznatljivu aromu.

QUALITY WINE (PLAVAC, PRIVOR, ROSE) « “MILO” DESSERT WINE -
“TRAVARICA” (HERB GRAPPA), "LOZOVACA” (GRAPE GRAPPA)
The lavish offer of the Danici¢ Family is rooted in tradition and experi-
ence. The “Plavac” wine is made from the “Plavac mali” grape variety. It
has a ruby red colour and a characteristic aroma of the Mediterranean
herbs. The “Rosé” wine is made from the same grape variety, whereas
the “Privor” wine is made from the “Marastina” grape variety. It is gold-
en and yellow in colour, and has a fruit aroma and tangy flavour. The
dessert wine is also made from the “Plavac mali” grape variety by mac-
erating must using controlled fermentation and aging in wooden bar-
rels. It has a characteristic dark red colour, aroma and flavour.
“Lozovaca” is a grappa made from grape pomace, colourless and clear,
harmonious and fresh in flavour. The same base is also used for “Travar-
ica” a product resulting from maceration of aromatic herbs, which
explains its golden any yellow colour and a recognisable aroma.

§ 3

Nazorova 5, 20250 Orebié, poluotok Peljesac « milo.danicic@gmail.com « +385 98 746 189, Milivoj Danici¢

27

HOP 2016

KATIJA STANCIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

DZEM OD SMOKAVA - EKSTRA DJEVICANSKO MASLINOVO ULJE -
MASLINA U SALAMURI - POSIP KVALITETNO VINO - DESERTNO VINO

Katija Stancié na svom imanju nudi razli¢ite otoéne delicije: maslino-
vo ulje od plodova stoljetnih maslina autohtonih sorti otoka Hvara;
masline u salamuri; ukusni dZzem od smokve koji odli¢no pristaje uz
razne sireve, posebno kozji; kvalitetno vino PoSip te desertno vino od
prosusenog grozda sorte Bogdanusa, PoSip ili Plavac mali. Preostaje
samo kusati ove sjajne delicije.

FIG JAM « EXTRA VIRGIN OLIVE OIL - BRINE-CURED OLIVES - “POSIP”
QUALITY WINE - DESSERT WINE

Ms Katija Stancic offers a variety of island delicacies on her farm: olive
oil made from a hundred year old olive fruit of autochthonous olive
varieties on the Island of Hvar; brine-cured olives; appetising fig jam
which pairs perfectly with different types of cheese, goat cheese in par-
ticular; “Posip” quality wine and dessert wine made from dried grapes

of the “Bogdanusa”, “Posip” or “Plavac mali” grape varieties. Tasting of
these terrific delicacies will leave no one indifferent.

Sansovica dvor 2, 21460 Stari Grad, otok Hvar « apartmani.stancic@gmail.com « +385 98 875 555, Katija Stancié
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MARIJA TUDOR - SORE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DJEVICANSKO MASLINOVO ULJE “ZLATNA KAPJA”

Nasi stari su govorili da ulje svitli, 1i¢i i kripi. PoStujudi tradiciju i pri-
mijenivéi nova saznanja u uzgoju i preradi maslina, obitelj Sore nudi
ovo zlatom nagradeno ulje. Proizvedeno je iskljué¢ivo mehaniékim,
hladnim postupkom od ruéno ubranih, zdravih plodova s organski uz-
gojenih stabala maslina duz juznih padina otoka Hvara. Dobiveno je iz
60% sorte Oblice, te po 25% sorte Levantinke i Lastovke. Odlikuje ga
izuzetna pikantnost, goréina i voénost.

“ZLATNA KAPJA" EXTRA VIRGIN OLIVE OIL

Our ancestors used to say that the oil shines, heals and invigorates.
The Sore Family, respecting the tradition and applying new knowledge
about olive growing and processing, offers this gold medal awarded oil.
The oil is produced using solely the mechanical, cold- pressed proce-
dure, from healthy olive fruits manually harvested from organically
grown olive trees on the southern slopes of the Island of Hvar. It is
made from 60% “Oblica” grape variety and 25% from the “Levantinka
and “Lastovka” grape varieties respectively. It is characterised by ex-
traordinary tanginess, bitterness and fruitiness.

"

Milna 10, 21450 Hvar, otok Hvar « hvar-tudor@st.t-com.hr - +385 91 160 14 59, Marija Tudor - Sore
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SUPETAR

poljoprivredna zadruga - agricultural cooperative

KATICA SINKOVIC TITULIC

BROSKO EKSTRA DJEVICANSKO MASLINOVO ULJE

Brosko ekstra djevicansko maslinovo ulje proizvod je brackih maslini-
ka u kojima prevladava sorta Oblica. Ulje je visoke kakvoée, dobiveno
izravno iz ploda masline iskljué¢ivo mehanic¢kim postupcima. Profinje-
ne je arome, blage voénosti i garantirane kvalitete.
“BROSKO" EXTRA VIRGIN OLIVE OIL

The “Brosko” extra virgin olive oil is a product of olive groves on the Is-
land of Bra¢, with the predominantly “Oblica” olive variety. The oil has

a high quality, and is produced directly from the olive fruit using only
mechanical procedures. It has a delicate aroma, mild fruitiness and

guaranteed quality.
1/!£
1

kg

DOMACA PASTA (S BLITVOM, BEZ DODATAKA)

Pasta je dio svakodnevne otoc¢ne kuhinje u kombinaciji s drugim jeli-
ma. Katica Sinkovié Tituli¢ ruéno radi pastu od domacih jaja i s dodat-
kom blitve. Ovako izradena sljubljuje se s razli¢itim oto¢nim umacima.

HOME-MADE PASTA (WITH SWISS CHARD, NO SEASONINGS)

Pasta is a part of everyday island cuisine in combination with other
meals. Ms Katica Sinkovic¢ Tituli¢ hand-makes pasta using home-grown
eggs and Swiss chard. The home-made pasta pairs with different island
sauces.

M. Vodanovica 4, 24 400 Supetar, otok Brac - tija.mlinac@gmail.com -
+385 98 176 28 06, Tija Mlinac

Tkon 263, 23212 Tkon « +385 99 740 96 12
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MARIN ZALOVIé

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

KUGLICE OD SUHIH SMOKAVA S CILIJEM

U obitelji Zalovié ru¢no se rade kuglice od suhih smokava s ¢ilijem od
smokava iz vlastitog vrta s otoka PaSmana. U mljevene smokve doda-
ju se ostali sastojci (suhe groZdice, sir od dunja, badem, orah, ¢okolada,
¢ili, naranca, limun, med) koji kuglicama daju specifi¢an okus. One su
izazov za sve one koji Zele kusati nesto drukdije.

SMALL DRIED FIG BALLS WITH CHILI

The Zalovié Family hand-makes small dried fig balls with chili using figs
from their own garden on the Island of Pasman. In addition to ground
figs, there are also other ingredients (raisins, quince cheese, almond,
walnut, chocolate, chili, orange, lemon, honey) giving the small balls
their specific flavour. The small fig balls are intriguing to all those will-
ing to try out something different.

Put Vrhovina 23, 23212 Tkon - julija@tkon.hr « +385 91 734 63 40
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ARANEA D.O.O.

SVJEZA TJESTENINA (BEZ DODATAKA, SPINAT, RAJCICA, CRNA) -
NJOKI (CICOKA, SPINAT, RAJCICA, CRNI, GLJIVE)

U pekari ,Bonaca” u sklopu tvrtke Aranea d.o.o0. na Zivopisnom otoku
Silbi proizvodi se svjeza tjestenina i njoke. U baziénoj izvedbiili s razli-
¢itim dodacima prelivena oto¢nim umacima, tjestenina i njoki postaju
prava delicija.

FRESH PASTA (WITHOUT SEASONINGS, SPINACH, TOMATO, BLACK) -
GNOCCHI (SUNROOT, SPINACH, TOMATO, BLACK, MUSHROOM)

The “Bonaca” Bakery, within Aranea d.o.o. Company on the lively Is-
land of Silba, produces fresh pasta and gnocchi. Whether plain or with
a variety of seasonings and paired with island sauces, the pasta and
gnocchi are a genuine delight.

Silba 307, 23295 Silba « aranea.silba@hot.mail.com « +385 99 771 69 98, lvan Motusic¢



32

HOP 2016

ANEL — TBT D.O.O

KEKSI S ROGACOM (HVARSKI ROGACIC, RIBARSKI KOLACIC)

Slasni i mirisni kolaciéi Branke Viskovic izazov su za nase nepce. Rade
se od hvarskog rogaca uz dodatak meda, smokava, badema i ostalih
sastojaka. Specificnog su okusa. Mogu trajati nekoliko mjeseci. Po-
godni su za sve prilike i kao poklon.

CAROB COOKIES (“HVARSKI ROGACIE, RIBARSKI KOLACIC")

The delicious and aromatic cookies made by Ms Branka Viskovi¢ are
appealing to our taste receptors. They are made from carob from the
Island of Hvar, with honey, figs, almond and other ingredients. They
have a specific flavour and can stay fresh for a couple of months. They
are suitable for any occasion and as a gift.
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MARIJA PESA

ARANCINI, LIMUNCINI - BADEM JEZGRA - USECERENI BADEMI - SUHA
SMOKVA - SMOKVENJAK (S ROGACEM, S BADEMOM) - MARMELADA
LIMUN - EKSTRA DZEM NARANCA

Bra¢ je otok neodoljivih mirisa i okusa prirodnih i autohtonih medite-
ranskih plodova, koji sazrijevaju u idealnim mikroklimatskim uvjetima
Iz njih obitelj Pesa koristi znanje i tradiciju u prezentaciji i spravljanju
tradicijskih otockih slastica prema starim recepturama. Njihovi proi-
zvodi svojim izvornim okusima pronalaze put prema sve Sirem krugu
potrosaca.

CANDIED ORANGE, LEMON PEEL - ALMOND CORE - CANDIED
ALMONDS - DRIED FIGS « "SMOKVENJAK" — FIG LOAF (WITH
CAROB,ALMOND) - LEMON MARMALADE - ORANGE EXTRA JAM

The Island of Bra¢ is an island of irresistible scents and flavours of or-
ganic and autochthonous Mediterranean fruits, ripening in ideal mi-
cro-climate conditions. The Pesa Family uses the tradition and knowl-
edge about them to present and make traditional island confectionary
according to old recipes. Their products with autochthonous flavours
are finding their way to an increasingly broader circle of consumers.

Vrisina bb 1, Jelsa, otok Hvar « +385 98 1777 012 « branka.viskovi¢c@gmail.com

Skrip 69a, Skrip, 21400 Supetar, otok Braé « +385 98 182 65 16 « pesaneven@gmail.com
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SKATULA

obrt - trade

TRADICIONALNI KOLACI (KLASUNI, CROCANT, KEKSI (S LAVANDOM,
S ROGACOM)) - BRUSTULANI MINDELI - DZEM OD NARANCE -
KREMA OD LIMUNA

Nadaleko poznate koréulanske kolace, pune mirisa i okusa Dalmacije i
otoka, Josipa Barcié priprema prema tradicionalnoj recepturii prié¢i na-
Sih baka. U kolace i dZemove utkala je znanje i vjeStinu svojih nona i
tako u ljetnim mjesecima sac¢uvala miris i okus zimskog ploda. Brustu-
Tani mindeli i jedinstvena krema od limuna dio su njene ponude koja
nikoga ne ostavlja ravnodusnim.

"nou

TRADITIONAL COOKIES (“KLASUNI", “CROCANT’, COOKIES (LAVENDER,
CAROB)) - CANDIED ALMONDS - ORANGE JAM « LEMON CREAM

Ms Josipa Barci¢ prepares widely known cookies on the Island of Korcu-
la, full of aromas and flavours of Dalmatia and of this island, using
traditional recipes and stories of our grandmothers. Her cookies and
jams emanate her grandmothers’ craftsmanship, helping her to pre-
serve the winter fruit aroma and flavour during summer months. The
candied almonds and one of a kind lemon cream are a part of her offer
nobody could be indifferent to.

Sv. Anton 11, Kor¢ula « josipa.mail@gmail.com « +385 98 880 995, Josipa Barcic¢
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MAGIC BROTHERS D.O.O.

“FAUST VRANCIE"

poljoprivredna zadruga - agricultural cooperative

DJEVICANSKO MASLINOVO ULJE “OTus”

Obitelj Magi¢ posjeduje maslinik na juznoj strani otoka PaSmana od
3000 M2 Masline se beru ru¢no i preraduju u istom danu hladnim pre-
sanjem. Ulje je preteZito od autohtone sorte Oblice uz dodatak Drob-
nice. Ugodnog je mirisa i okusa.

“OTUS” VIRGIN OLIVE OIL

The Magié Family owns an olive grove on the southern side of the Is-
land of Pasman, 3000 m? in size. The olives are manually harvested
and processed using cold-pressing the same day. The oil is largely
made from the autochthonous olive variety called “Oblica’, with the
addition of the “Drobnica” olive variety. It has a pleasant aroma and
flavour.

MASLINE U SOLI

Tradicionalni nacin spremanja maslina na otocima je soljenje. Buduéi
da Zadruga Faust Vrancié¢ promice izvorne gastronomske vrijednosti
ponuda masline u soli uklapa se u temeljnu namjeru. Izvorna oto¢na
sorta i ru¢na priprema daju posebnu notu ovoj jednostavnoj deliciji.

CURED OLIVES

The olives are traditionally cured on islands. Since the Faust Vrancic¢
Cooperative promotes autochthonous gastronomic values, the offer of
cured olives overlaps with their fundamental intention. The autochtho-
nous olive variety from this island and manual preparation give a spe-
cial touch to this simple delicacy.

1 A

MA&IHE
useL J%
varLRAnY i

Pasman 87, 23262 PaSman « +385 91 260 26 05 « +385 23 260 328 -
andromagic@hotmail.com

Ulica VI/2, 22234 Prvié Sepurine « ptz.faust.vrancic@si.t-com.hr «
+385 98 276 559, Mihaela Delac¢
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SIMUN MARASOVI¢

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

STIJEPO RADIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

VISKI PEKMEZ OD GROZDA “PLAVAC MALI"”

Viski pekmez radi se od autohtone sorte grozda “Plavac mali”. Grozde
je uzgojeno na otoku Visu u vinogradu klasicnoga proreda, bez umjet-
noga gnojiva veé vise od 25 godina, tretiranom isklju¢ivo bordoskom
juhom, U sastavu pekmeza ima 95 % grozda i 5% Secera. Viski pekmez
dobro je uzimati zbog poveéanja Zeljeza u krvi.

“PLAVAC MALI" GRAPE JAM FROM THE ISLAND OF VIS

The jam from the Island of Vis is made from the autochthonous grape
variety called “Plavac mali”. The grape has been grown on the Island of
Vis in a vineyard with classical spacing, without fertilisers for more
than 25 years, solely treated with the mixture of copper sulphate and
lime (locally known as “bordoska juha”). The jam has 95% of grape and
5% of sugar. The jam from the Island of Vis is good to take to increase
the iron levels in your blood.

I VISKI

| R

PROPOLIS KAPI

Propolis kapi péelinji su proizvod nastao trudom pcela. Rijec je o smo-
lastoj smjesi koju pcele prikupljaju s pupoljaka stabala, biljnih sokova
ili drugih biljnih izvora. Posjeduje specifiéna svojstva i Siroku primje-
nu, a obitelj Radi¢ ima dugogodisnje iskustvo u proizvodnji propolisa.

PROPOLIS DROPS

Propolis drops are a product made by the effort of honey bees. It is a
resinous mixture collected by honey bees from tree buds, herbal juices
or other herbal sources. It contains specific properties and can be wide-
ly applied. The Radi¢ Family has a long standing experience in propolis
making.

VEURET e

Ludica 13, 21480 Vis « +385 91 588 84 09 » marica.marasovic@gmail.com

Kuéiste 31, 20267 Kuciste, poluotok Peljesac - stijepo.radic123@gmail.com «
+385 91 511 02 86, Stijepo Radic¢
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POSTIRA

poljoprivredna zadruga - agricultural cooperative

EKSTRA DJEVICANSKO MASLINOVO ULJE

Postira poljoprivredna zadruga poznata je po okupljanju velikog broja
zadrugara koji imaju maslinike uglavnhom na sjevernoj obali otoka Bra-
¢a. Spoj tradicije (obrada hidraulickom presom), primjena novih sazna-
nja u maslinarstvu i preradi (centrifugalni dekanter), te za masline
izuzetno povoljan mikroklimatski polozaj koje stoljeéima oblikuje
krajolik, garancija je za dobivanje vrhunskog ulja ugodnog mirisa i
okusa, zeleno-Zute boje.

EXTRA VIRGIN OLIVE OIL

The Postira Agricultural Cooperative is known by a large number of
members it gathers, whose olive groves are mostly situated on the
northern coast of the Island of Brac. The combination of the tradition
(hydraulic press processing), the application of new knowledge about
olive growing and processing (decanter centrifuge), and the extremely
favourable micro-climate position for olives shaped by the landscape
for centuries, is a guarantee for obtaining a premium oil of pleasant
aroma and flavour, green and yellow in colour.

Strancica 2, 21410 Postira, otok Brac « pzpostira3@gmail.com « +385 21 632 288
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MARIO SMIT

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DJEVICANSKO MASLINOVO ULJE “ULIKA”

Ekstra djevicansko maslinovo ulje “Ulika” potjece iz maslinika s izu-
zetno povoljnog mikroklimatskog polozZaja na sjeverozapadnom dijelu
otoka Prvica. Zastupljene su autohtone sorte Oblica i Levantinka. Ru¢-
no brane masline preraduju se istog dana i daju ulje specifi¢énih orga-
noleptickih svojstava Ulje je bistro, intezivne Zuto-zelene boje, speci-
ficne vocne arome i pikantnog umjereno gorkog okusa. Kompleksan
miris obogacen je notama ljekovitog i aromatic¢nog bilja koje se uzgaja
na imanju obitelji Smit.

“ULIKA"” EXTRA VIRGIN OLIVE OIL

The “Ulika” extra virgin olive oil comes from the olive grove with an

extremely favourable micro-climate position in the north-western part

of the Island of Prvi¢. The autochthonous olive varieties called “Oblica”
and “Levantinka” are grown in this olive grove. The manually harvested

olives are processed the same day and produce oil of specific organo-
leptic properties. The oil is clear, intensively yellow and green in colour,
and has a specific fruit aroma and tangy, mildly bitter flavour. Its com-
plex aroma is enriched with the notes of medicinal and aromatic herbs

grown on the farm of the Smit Family.

TR

3
8
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Ulica VI Obala 160 22234 Prvié Sepurine « +385 95 890 60 74 « puntarski.dvori@gmail.com

CUKARIN

obrt za trgovinu na malo i proizvodnju suvenira i kolaca - trade for Retail, Souvenir and Cake Making

MEDENJAK S PECATOM “KORCULANSKA MORESKA”

Smiljana Matijaca korculanske kolace ucinila je poznatima Sirom svije-
ta. Prosirila je ponudu medenjacima koji su, uz paprenjake, priprema-
ni na prostoru priobalja i otoka od davnina. Na Koréuli se spominju
mali i veliki paprenjaci koji su se spravljali od brasna, meda i Safrana.
Stavljali su se u bacvice i veé 1503. godine se spominju kao izvozni
proizvod. U njenoj izvedbi ova je slastica praviizazov za sladokusce.

HONEY BISCUIT WITH THE SEAL OF “KORCULANSKA MORESKA”
(SPECIFIC DANCE FROM THE ISLAND OF KORCULA)

Ms Smiljana Matijaca has made the biscuits from the Island of Korcula
known worldwide. She has broadened her offer with honey biscuits pe-
culiar to the coastal and islands region from time immemorial, togeth-
er with gingerbread. The Island of Korcula is famous for small and big
honey biscuits made from flour, honey and saffron. They used to be
stored in small barrels and were mentioned as an export product as
early as in 1503. This biscuit, made by Ms Smiljana Matijaca, is strong-
ly appealing to gourmands.

Hrvatske bratske zajednice bb, 20260 Korcula « smiljana.matijacai@du.t-com.hr « +385 20 711 095, Smiljana Matijaca
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PASKA SIRANA D.D.

JUBILARNI SIR PAGUS

Paska sirana napravila je ovaj sir u ¢ast svih svojih zaposlenika koji su
kroz 70 godina tkali njenu povijest. Posvecen je Pagu, Paskoj sirani i
generacijama obitelji koje je okupila pod svoj krov. On je uspomena na
sva lijepa i manje lijepa vremena, simbol je zajednistva i solidarnosti
kroz 70 godina. Rijec¢ je o odlezanom, kravljem siru koji odusevljava
svojim mirisom i okusom.

JUBILEE “PAGUS” CHEESE

The Cheese Diary from the Island of Pag has made this cheese as a
tribute to all its employees who participated in its 70 year old history
making. It is dedicated to the Island of Pag, the Cheese Diary on the
Island of Pag and the generations of families gathered under the roof of
this cheese diary. It is a token of all nice and not so nice times, a sym-
bol of togetherness and solidarity shown throughout the period of 70
years. This cheese is an aged, cow’s milk cheese, with delicious aroma
and flavour.

Zadarska 5, Pag, otok Pag « +385 91 272 02 89, Martina Pernar Skunca - martina.pernar@paskasirana.com
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NEBOJSA BOZANIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

KOMISKI ROGAC

Obitelj Bozani¢ poznata je u Komizi po uzgoju rogaca na 1.35 hektara
sa 170 stabala. Nastavila je ono $to su zapoéeli njeni pra-pra djedovi.
Uzgajaju posebnu sortu rogaca komiski rogac koja se odlikuje velici-
nom ploda i velikim postotkom sladora (do 45%). Do takve sorte preci
su dosli prirodnom selekcijom kroz stoljecéa velikim trudom, marom i
znanjem. Prosirio se po srednjoj Dalmaciji (Drveniku, Koréuli, Hvaru,
Solti ..). Neka stabla stara su i pet stoljeca, neka jedno tisucljeée. Uz-
gaja se i bere na tradicionalan nacin, ruéno. Pomno se prebire i skladi-
Sti na suhom i tamnom mjestu. Nakon susenja se melje grubo a onda
u fino brasno. Proizvodnja je pod eko nadzorom.

KOMISKI ROGAC (CAROB FROM KOMIZA)

The Bozanié Family is well-known in KomiZa by growing carob on 1.35
hectares on 170 trees. The family continued its great-great-fathers’
business. They grow a special carob variety called “komiski roga¢” (car-
ob from Komiza) with a distinctive fruit size and a large share of sugar
(up to 45%). The ancestors were able to grow such carob variety using
natural selection throughout the centuries, augmented by their great
effort, care and knowledge. This carob variety has spread across Cen-
tral Dalmatia (Drvenik, the Islands of Koréula, Hvar, Solta...). The age of
some trees spans five centuries, but in some cases even one thousand
years. The carob is grown and harvested in a traditional way, manually.
Itis carefully inspected and stored in a dry and dark place. After drying,
it is first roughly and then finely ground into powder. The production is
under eco supervision.

Ribarska 10, 21485 Komiza, otok Vis « +385 99 347 55 75 « pernabio@gmail.com
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SKRPOC

ribarski obrt - fishing trade

NOVALJSKA MARINIRANA HOBOTNICA

Obrt “SKRPOC” bavi se ribolovom dugi niz godina, postujuéi prirodni
ritam pomorskog Zivota hobotnica, pa se lovi samo kada je to ci-
klusom dozvoljeno. Izlov se odvija u akvatoriju Paga na podruéju No-
valje. Ideja da se napravi nov i zanimljiv proizvod rezultirala je marini-
ranom hobotnicom koja je plod ljubavi prema moru i ribarstvu. Spada
u lokalne otocne delicije namijenjene svim gurmanima.

MARINATED OCTOPUS FROM NOVALJA

The core activity of the “SKRPOC” Trade has been fishing for a long
number of years, respecting the natural pace of the marine octopus life,
and observing the fishing periods allowed by the cycle. The fishing is
carried out in the local waters of the Island of Pag, in the Novalja region.
The idea to make a novel and interesting product resulted in the mari-
nated octopus, a fruit of their love for the sea and fishing. It is a local
island delicacy intended for all gourmands.

Dalmatinska 19, Novalja, otok Pag - ana.bozin@yahoo.com « +385 95 911 31 43, Ana BoZin
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“MOcGuN"

ribarski obrt - fishing trade

MARINIRANA RIBA (INGUN, TUNA, HOBOTNICA, KOZICE) - SLANA
RIBA (INE¢UN, INCUN SA SIROM)

Naslanjanje na tradiciju i stare recepture stvarane generacijama vise
od 200 godina rezultiralo je jedinstvenom ponudom slane i marinira-
ne ribe mlade obitelji Kolega. Svaki narastaj nadogradio je ponudu. U
preradi se koriste prirodne sirovine (od soli do agruma), a obrada je
iskljucivo rucna. Po svemu specifiéni, ovi vrhunski proizvodi nezaobi-
lazni su u otoénoj ponudi.

MARINATED FISH (ANCHOVY, TUNA, OCTOPUS, SHRIMPS) « CURED
FISH (ANCHOVY, ANCHOVY WITH CHEESE)

Leaning on the tradition and old recipes created by generations for
more than 200 years has led to a unique offer of cured and marinated
fish from the young Kolega Family. Every generation of this family
broadened the offer. The processing is based on organic raw materials
(salt and citrus fruits), and solely carried out manually. These specific,
premium products are unavoidable in the island offer.

Kaljskih ribara o pomoraca 26, 23272 Kali, otok Ugljan « markolega@gmail.com « +385 98 81 34 07, Marko Kolega
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FRANO MIHLINIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

LJUBICA KOCOVA

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DJEVICANSKO MASLINOVO ULJE “PASTRICA”

Frano Mihlinié, mladi maslinar s Peljesca, proizveo je monosortno ulje
od autohtone sorte Pastrice koja je u njegovom masliniku zastupljena
s 30%. Spada u kasnije sorte i bere se zadnja. Daje ulje blagog okusa.

‘PASTRICA” EXTRA VIRGIN OLIVE OIL

Mr Frano Mihlinié¢, a young olive grower from the PeljeSac Peninsula,
has produced mono-variety oil from the autochthonous olive variety
called “Pastrica” The share of this olive variety in his olive grove
amounts to 30%. It is a late ripening olive variety and harvested the
last in the season. This oil has a mild flavour.

EKSTRA DZEM OD DIVLJEG SIPURKA

Obitelj Koc¢ov podarila je potrosac¢ima nekoliko jedinstvenih proizvoda
koji su plod dugogodisnjeg istrazivackog rada. Ovogodisnja ponuda je
ekstra dzem kojem je u podlozi Sipurika ili Pasja ruza. Ona je biser
otocne faune, raste na svijetlim i toplim stanistima. Plod je bogat vita-
minom C pa se Cesto koristi za ¢aj ili dZemove.

WILD ROSE HIP EXTRA JAM

The Kocov Family has provided its consumers with a number of unique
products resultant from long years of research. This year they offer an
extra jam based on rose hip or dog-rose. It is a pearl of the island fauna,
and grows in bright and warm habitats. The fruit is abundant with vita-
min C and is commonly used for tea or jams.

Cesvinica 7, 20230 Ston, poluotok Peljesac - fmihlinic@gmail.com -
+385 91 537 93 83, Frano Mihlinié

Put Barba Maskova 14, 21400 Supetar, otok Braé « brackimelem@yahoo.com -
+385 91 892 74 27, Ljubica Kocova
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TOMICA OSREDECKI

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

OCAT OD MEDA - HIDROLAT LAVANDA - ETERIENO ULJE LAVANDE

Ocat od meda je otoéni proizvod koji nastaje dugotrajnim postupkom.
Potpuno je prirodan, jer u svom sastavu ima samo med i vodu. Speci-
ficnog je voénog okusa i finog cvjetnog mirisa.

Tradicionalan uzgoj lavande na otoku Zirju postupkom destilacije daje
eteriéno ulje visoke kvalitete i hidrolat-cvjetnu vodicu. Podloga su za
kozmeticke proizvode. Hidrolat blagotvorno djeluje na kozu.

HONEY VINEGAR + LAVENDER DISTILLATE « LAVENDER ESSENTIAL OIL

The honey vinegar is an island product resulting from a long procedure.
It is completely organic, as it components are honey and water solely.
It has a specific fruit flavour and a fine floral aroma.

Traditional growing of lavender on the Island of Zirje and the distilla-
tion process produce high quality essential oil and herbal distillate (flo-
ral water), used as a base for cosmetic products. The herbal distillate
has a beneficial effect on the skin.

Mikavica , Tratinska 21 C, 22236 Zirje, otok Zirje « tomicaosredecki@gmail.com « +385 98 520 098, Tomica Osredecki
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FRANJO STOKIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

BOB | SPAROGE U UMAKU - ZACINSKA SOL “ARBA PUR” - HIDROLAT
RUZMARIN

Obitelj Stokié¢ nastavlja otoénu tradiciju ponudom atraktivnih proi-
zvoda. Bob i Sparoge u umaku - ukuhano i na prirodan naéin sterilizi-
rano povrée, bez umjetnih konzervansa i dodataka - u podlozi ima
povrée iz vlastitoga uzgoja i aromatizirano biljem iz vlastitog vrta.
Zacinska sol ARBA PUR sastoji se od fine morske soli s dodatkom
osam rapskih aromatskih bilja takoder iz vlastitoga uzgoja. Preporucu-
je se u svakodnevnoj zdravoj prehrani za razna jela koja daju medite-
ransku notu.

Hidrolat je takoder proizvod nastao nakon destilacije ruzmarina iz pri-
rodnog okruzenja.

BROAD BEAN AND ASPARAGUS IN SAUCE - “ARBA PUR” SEASONING
SALT - ROSEMARY DISTILLATE

The Stoki¢ Family continues the island tradition by offering attractive
products. Broad bean and asparagus in sauce - cooked and organically
sterilised vegetables, without artificial preservative agents and season-
ings — are home-grown vegetables seasoned with aromatic herbs from
the family’s own garden.

The ARBA PUR seasoning salt consists of fine sea salt with eight home-
grown aromatic herbs from the Island of Rab. It is recommended in
everyday headlthy diet for different types of meals with a Mediterrane-
an touch.

The herbal distillate is also a product made using distillation of rose-
mary grown in its natural environment.

Barbat 406, 51280 Rab, otok Rab « info@rab-pur.com « +385 98 134 09 60, Sonja Friedmann-Stokié
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MAJA ZANINOVIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

CAJ OD ARTICOKE - REGENERATOR ZA KOSU

O neiscrpnosti otocne tradicije svjedodi obitelj Zaninovié koja je po-
nudila specifiéne proizvode od sirovina ubranih na juznoj strani otoka
Hvara u eko podruéju, blizu morske obale. Caj od arti¢oke, visegodis-
nje biljke primorskih krajeva, izrazito gorkog okusa, uzgojena i ruéno
ubrana u podrudju gdje obilje sunca pogoduje kvaliteti i ljekovitosti,
pravi je izazov za ljubitelje ¢aja. Regenerator za kosu od divljeg luka
ubranog po suhom i sunéanom vremenu, odlezanom u domacéem vin-
skom octu nekoliko mjeseci, od davnina je na Hvaru koristen za obno-
vu, mekodu, sjaj i bujnost kose.

ARTICHOKE TEA - HAIR CONDITIONER

The Zaninovi¢ Family bears testimony to the inexhaustible island tra-
dition by offering specific products made from raw materials picked on
the southern side of the Island of Hvar in the eco region, near the coast-
line. The tea made from artichoke, a multiannual plant of the coastal
regions, has an extremely bitter flavour. The artichoke is grown and
manually harvested in the area with abundant sunlight, which has a
beneficial effect on its quality and healing properties. It is really in-
triguing to tea lovers. The hair conditioner made from wild garlic picked
in dry and sunny weather, aged in home-made wine vinegar for a cou-
ple of months, has been used from time immemorial on the Island of
Hvar for hair regeneration, softening, shine and volume.

Put police 10, Sveta Nedjelja, 21465 Jelsa, otok Hvar « lilig@net.hr « +385 91 898 25 46, Lina Zaninovié
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DANICA LISTES

domaca radinost - family trade

EXTRA DZEM OD SUHE SMOKVE - EKSTRA DZEM (NARANCA, ROGAC,
LIMUN) - SOLTANSKI PAPRENJACI - SAPUN S MORSKOM SOLI
(ROGAC, RUZMARIN, LAVANDA, MED)

Od paprenjaka (egzoti¢nog okusa i rustikalnog izgleda), preko dZzemo-
va (neponovljivi, iskonski, kiselkasto-ljuti okus) do sapuna (radeni
hladnim postupkom i ruéno rezani) Danica Listes nas je uvela u okuse
i mirise Solte. Njeni proizvodi utemeljeni su u tradicijskoj otoénoj re-
cepturi, a izradeni su ruéno od najfinijih sirovina . Rado éete ih ispro-
batii s povjerenjem poklanjati.

DRY FIG EXTRA JAM « EXTRA JAM (ORANGE, CAROB, LEMON) -
“SOLTANSKI PAPRENJACI” — GINGERBREAD FROM THE ISLAND OF
SOLTA - SOAP WITH SEA SALT (CAROB, ROSEMARY, LAVENDER,
HONEY)

From gingerbread (having exotic flavour and rustic appearance), over
jams (unbeatable, primeval, sour-spicy flavour) to soaps (made using
cold pressing and manually cut), Ms Danica Listes has introduced us to
flavours and aromas of the Island of Solta. Her products are based on
traditional island recipes, and hand-made from finest raw materials.
Feel free to taste them and give them to your friends as a gift with
confidence.
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HOP 2016

PHARION

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

CVJETNI MED - KREMA OD LAVANDE - SAPUN OD LAVANDE

Mlade obitelji sve intenzivnije se ukljuéuju u ocuvanje tradicijskih
otoc¢nih proizvodnji. Slucaj je to i s obitelji Tarbuskovié¢ s otoka Hvara
koja kombinira proizvodnju meda i kozmetike. Koriste komparativne
prednosti Hvara kao najmirisnijeg otoka i nude proizvode koji ée zado-
voljiti i najizbirljivije potrosace.

FLORAL HONEY « LAVENDER CREAM - LAVENDER SOAP

Young families are more intensively getting involved in conservation of
traditional island productions. The same can be said for the Tarbusk-
ovi¢ Family from the Island of Hvar that combines the honey produc-
tion and cosmetics. The family uses the comparative advantages of
the Island of Hvar as the most aromatic island, and offers products that
will fulfil the requirements of even the most fastidious consumers.

Riva - Pelegrin 50, 21432 Stomorska, otok Solta « danicalistes@net.hr - +385 91 562 89 77, Danica Listes

Ulica Predraga Bogdanica 18, 21460 Stari Grad, otok Hvar « kukooo48@gmail.com « +385 95 820 79 86, Irena Tarbuskovié
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FARIA

Zenska zadruga - women's cooperative

DZEM KUPINA - “LADY MARMALADE" (RAJCICA, GROZDE, MIRTA) -
REVITALIZIRAJUCA KREMA OD VINA - SAPUN-PILING OD VINA -
ULJNI MACERAT (RUZMARIN, SMILJE)

Istinske éuvarice tradicije na otocima ve¢inom su Zene. Zadruga Faria i
njene ¢lanice Angelika Gurdulié, Slavica Soljaéié, Sanja Fistonic i Nives
Sore-Skondrié zna¢ajno su progirile svoju tradicijsku i inovativnu ponu-
du dZemovima i kozmetikom koja ée neuobicajenim sastavom i kom-
ponentama dodatno zaintrigirati sve Zene orijentirane na kozmetiku
iskljucivo s prirodnim sastojcima kojima otok Hvar nesporno obiluje.

BLACKBERRY JAM - “LADY MARMALADE” (TOMATO, GRAPE, MYRTLE) -
REVITALISING WINE CREAM - WINE SOAP-PEELING - OIL MACERATE
(ROSEMARY, IMMORTELLE)

Women are mostly the genuine custodians of tradition on islands. The
Faria Cooperative and its members Angelika Gurduli¢, Slavica Soljacic,
Sanja Fistoni¢ and Nives Sore-Skondri¢ have considerably broadened
its traditional and innovative offer with jams and cosmetics. The unu-
sual composition and components of their cosmetics range will addi-
tionally intrigue all women using cosmetics made solely from organic
ingredients, indisputably growing in abundance on the Island of Hvar.
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HOP 2016

NATASA BURMETA

USECERENE MENDULE - SAPUN OD LAVANDE

Mendule su simbol svih otoka, a Natasa Burmeta bere ih u Nevidan-
skim vrtovima na otoku Pasmanu i ruéno priprema po staroj obitelj-
skoj recepturi. Izraduje i sapune od vlastitog maslinovog ulja i opleme-
njuje ih lavandom. Pogodni su za osjetljivu koZu koju umiruju i vlaZe.

CANDIED ALMONDS - LAVENDER SOAP

Almonds are a symbol of all islands, and Ms Natasa Burmeta picks
them in the gardens of Nevidane on the Island of Pasman, and pre-
pares them manually according to the old family recipe. She also
makes soaps from her own olive oil and enriches them with lavender.
The soaps are suitable for sensitive skin as their effect is soothing and
moisturising.

Jelsa 363, 21468 Jelsa, otok Hvar - faria.jelsa@gmail.com « +385 21 761 287 « +385 92 142 48 41, Fedra Gamulin

Nevidane 14a, 23262 Pasman, otok Pasman - natasaburmeta@gmail.com « +385 98 902 91 32, Natasa Burmeta
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LJUBICA ADUM

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

LIKER (RUZA, BRESKVA, MANDARINA)

Ljubica Adum na Zlarinu proizvodi mirisne likere od sirovina koje su
iskljucivo podrijetlom s tog otoka poznatog po koraljima. U podlozi je
domaca komovica u koju se dodaje voée (breskva/mandarina) ili latice
ruze uz neizostavne zacine. Specifiénog okusa i rashladeni ovi likeri su
uzitak za probrane kusace.

LIQUEUR (ROSE, PEACH, MANDARIN)

On the Island of Zlarin Ms Ljubica Adum makes aromatic liqueurs from
raw materials peculiar solely to this island famous for corals. The Ii-
queurs are based on home-made pomace brandy with the addition of
fruit (peach/mandarin) or rose petals and inevitable condiments. These
liqueurs have a specific flavour, and when cooled, will be readily sa-
voured by elite tasters.

Cipulova 9, 22232 Zlarin, otok Zlarin « ljadum@gmail.com « +385 22 553 437, Ljubica Adum
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HOP 2016

SiMmicA Zuvié

LIKER (LIMUN, NARANCA)

Obitelj Zuvié nastavlja s ponudom vrhunskih delicija spravljenih prema
tradicionalnim recepturama. Posebni okusi likera od limuna i narance s
aromom pretoéenom iz svjezeg voca obiljeZeni su iskonskim otoénim
dodirom. Ovo su likeri za neponovljivi uzitak i posebne trenutke.

LIQUEUR (LEMON, ORANGE)

The Zuvié Family continues to offer premium delicacies made accord-
ing to traditional recipes. Special flavours of lemon and orange liqueurs
with fresh fruit aroma are marked by primeval island touch. Use these
liqueurs in special moments, for an unbeatable delight.

Dracevica 81, Dracevica, 21423 Nere7i§¢a, otok Bra¢ - martina.zuvic@gmail.com - tel. 021 649 714 + +385 91 585 93 10, Simica Zuvié
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MREAVIE

Obrt za ostale zavrsne gradevinske radove - trade for other final
construction works

KOLARIN

obrt za proizvodnju i prodaju suvenira - trade for Souvenir Making
and Sale

ROSE KVALITETNO VINO

Na osuncanim predjelima poluotoka Peljesca u podrucju Putnikovica,
obitelj Mrcavi¢ obraduje svoj vinograd i od dozrelih bobica pravi Rose
kvalitetno vino. PosluzZuje se uz mediteransku hranu i ostale vrste jela.

ROSE QUALITY WINE

In the sun-lit regions of the Peljesac Peninsula in the Putnikovic region,
the Mréavié Family grows its vineyard and makes Rosé quality wine
from ripe grapes. It is served with Mediterranean food and other types
of meals.

MIRISNA SOL ZA KUPANJE (NARANCA)

Jelena Borovina, vlasnica Obrta Kolarin, prosiruje svoju liniju mirisnih
soli za kupanje. U ponudu uvodi sol s mirisom naran¢i ubranih na Pe-
TjeScu. Ovo je proizvod namijenjen opustanju i uzivanju u specifiécnom
mirisu narance.

SCENTED BATH SALT (ORANGE)

Ms Jelena Borovina, the owner of Kolarin Trade, has broadened her line
of scented bath salts. She has introduced a salt with the scent of orang-
es picked on the Peljesac Peninsula. This product is intended for relax-
ation and enjoyment in the specific scent of orange.

Gornja Dubrava 5, 20248 Putnikovic, poluotok Peljesac «
vinarijadubrava@net.hr « +385 20 756 139, Veseljko Mrcavic

Setaliste Skvar 4, 20250 Orebié, poluotok Peljesac « kolarin.orebic@gmail.com -
+385 98 982 60 41, Jelena Borovina
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HOP 2016

MIRTA LOZANCIE

domaca radinost - family trade

KOZMETICKA LINIJA “MIRTA” (PILING ZA TIJELO, KREMA ZA LICE
SMILJE, DEZODORANS EUKALIPTUS, CVJETNA VODICA LAVANDA,
LIFTING SERUM SMILJE) - PRIRODNI SAPUNI LOVOR-NARANCA

Prirodna kozmetika “Mirta” linija je kozmetickih proizvoda utemelje-
na na ljekovitom bilju te biljnim i eteriénim uljima karakteristi¢nim za
loSinjsko-creski arhipelag. U svim preparatima koristeni su 100% pri-
rodni sastojci napravljeni od najfinijih ulja. Koristenjem proizvoda iz
ove linije ucinit cete dobrobit svojoj kozi koja ¢e bolje disati, zdravije
izgledati i, jos dugo nakon primjene, prekrasno odisati opojnim mirisi-
ma ovog osebujnog otoénog arhipelaga.

“MIRTA"” COSMETIC LINE (BODY PEELING, IMMORTELLE FACIAL CREAM,
EUCALYPTUS DEODORANT, LAVENDER FLORAL WATER, IMMORTELLE
LIFTING SERUM) - ORGANIC BAY LEAF-ORANGE SOAPS

The “Mirta” natural cosmetics are a line of cosmetic products based on
medicinal herbs and herbal and essential oils characteristic of the
Losinj-Cres Archipelago. All products are made from 100% organic in-
gredients prepared from the finest oils. The use of products from this
line will be beneficial to your skin, which will be able to breathe better,
look healthier and smell beautifully of intoxicating scents peculiar to
this island archipelago long after their application.
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MIRTA

Zagrebacka 53, 51550 Mali Losinj, otok LoSinj « lozancicmirtaz@gmail.com « www.prirodna-kozmetika-mirta.hr « +385 99 218 71 42, Mirta Lozan¢ié
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HOP 2016

KATICA MUSCET

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

MELEM (SMILJE, KAMILICA)

Katica Muscéet ru¢no radi meleme od otocnih biljki maceriranih u ma-
slinovom ulju uz dodatak pcelinjeg voska. Blagotvorni za kozu, ugod-
nog mirisa i jednostavni za primjenu, melemi su proizvodi koje éete
sigurno pozeljeti u svojim kozmetickim ormari¢ima.

BALM (IMMORTELLE, CHAMOMILE)

Ms Katica Muscet hand-makes balms from island herbs macerated in
olive oil with the addition of beeswax. The balm is beneficial to the skin,
pleasantly scented and simple for use. This ointment is a product you
will definitely crave to have in your cosmetic cabinet.

Glagoljaska 5, 23212 Tkon, otok Pasman -« katicamuscet@gmail.com « +385 98 168 22 99, Katica Muséet
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HOP 2016

ANTE GRDAS

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

VLADKA BOBIC

PARFEM OD DIVLJE RUZE - KREMA ZA LICE OD SMILJA

S puno ljubavi i predanosti Marija Grdas u malim serijama radi parfem
od divlje ruze i kremu od smilja. Pomno odabrane i izvorne sirovine
ugradene su u ove proizvode koje ée poZeljeti isprobati ljubiteljice do-
bre kozmetike.

WILD ROSE PERFUME - IMMORTELLE FACIAL CREAM

With alot of love and commitment Ms Marija Grdas makes small series
of wild rose perfume and immortelle cream. These products contain
carefully selected and autochthonous raw materials the lovers of good
cosmetics will be willing to try out.
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DOMACI SAPUN

Vladka Bobié radi njezni sapun koji zbog blagosti prvenstveno mogu
koristiti djeca. Izraden od probranih sirovina izbalansiranim omjerom,
simpatiénih oblika i jednostavno upakiran praktic¢an je uporabni poklon.

HOME-MADE SOAP

Ms Viadka Bobi¢ makes a gentle soap that can be primarily used by
children owing to its mild properties. It is made from selected raw ma-
terials proportionally balanced, in nice shapes and simple packaging,
and is a convenient and functional gift.

3

Tkon 294, 23212 Tkon, otok Pasman « marija.grdas@zd.t-com.hr « 023 285 345 «
+385 95 510 88 41, Marija Grdas

Put Furlanije 19, 23212 Tkon, otok PaSman - vladka.bobic@gmail.com «
+385 98 960 48 38, Vladka Bobic
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BERISLAVA GURCIN

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

ETERICNO ULJE RUZMARINA - HIDROLAT (RUZMARIN, SMILJE) -
HIDRATANTNA KREMA (RUZA, SMILJE) - KANTARIONOVO ULJE -
BALZAM OD GAVEZA

Koristeéi neiscrpne biljne i ostale prirodne podloge otoka Hvara, Beri-
slava Curéin godinama stvara i nudi proizvode za irok krug zainteresi-
ranih kupaca. Svake godine proSiruje ponudu i vrste proizvoda. U njene
su proizvode ugradeni jedinstveni i prepoznatljivi mirisi hvarskog bilja.

ROSEMARY ESSENTIAL OIL - HERBAL DISTILLATE (ROSEMARY,
IMMORTELLE) - MOISTURISING CREAM (ROSE, IMMORTELLE) -
ST. JOHN'S WORT OIL - COMFREY BALM

Using inexhaustible herbal and other natural bases from the Island of
Hvar, Ms Berislava Curéin has been creating and offering products for
a wide circle of interested customers for years. Every year she broadens
her offer and types of products. Her products contain unique and rec-
ognisable scents of herbs from the Island of Hvar.

Vlahe Bukovca 5, 21460 Stari Grad, otok Hvar - berry@net.hr - +385 91 113 87 00, Berislava Curéin
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KRSTO MATULIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

KOZMETICKA LINIJA (SAMPON ZA KOSU BUBBLE BOOM, EMULZIJA
ZA KOSU | TIJELO BAUTY DROPS, ANTI-AGE KREMA OD SMILJA) -
DASKE OD DRVA TRESNJE

Mlada obitelj Matulié¢ brine za buduénost svog otoka Pasmana. Iz
gradske vreve vratili su se na otok, zapoceli proizvoditi po tradicional-
nim recepturama i odluéili trajno ostati na otoku. U samo nekoliko
godina postali su prepoznatljivi. Nude prehrambene i kozmeticke pro-
izvode kojima su ove godine dodali nove. U ponudi su i uporabne su-
venirske daske od drva tresnje, prakti¢nog oblika i fine izrade.

COSMETIC LINE (BUBBLE BOOM HAIR SHAMPOO, BEAUTY DROPS
HAIR AND BODY EMULSION, ANTI-AGE IMMORTELLE CREAM) -
CHERRY TREE CUTTING BOARDS

The young Matuli¢ Family takes care of the future of the Island of
Pasman. From a bustling city they returned to the island, started a
production according to traditional recipes and made a decision to
make this island their permanent place of residence. In only a couple of
years they have become recognisable. They offer foodstuffs and cos-
metic products broadened with new products this year. Their offer also
includes functional souvenir cutting boards made from cherry tree,
practical in shape and of fine workmanship.

Pasman 2, 23262 Pasman, otok Pasman « modusvive@gmail.com « +385 98 994 16 34, Ana Matuli¢
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HOP 2016

FILIP SIMICIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

TATJANA KULJANIé

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

HIDROLAT (MIRTA, LAVANDA, RUZMARIN)

Filip Simici¢ specijalizirao se za izradu kozmetike i eteri¢nih ulja sku-
pljanjem sirovina u netaknutoj prirodi otoka Rave i susjednih oto¢ica.
Ove je godine ponudu prosirio linijom hidrolata za osvjeZenje koze
lica i tijela. Koriste se tijekom cijele godine.

HERBAL DISTILLATE (MYRTLE, LAVENDER, ROSEMARY)

Mr Filip Simici¢ has specialised in making of cosmetics and essential
oils by collecting raw materials in the pristine nature of the Island of
Rava and on the neighbouring islets. This year he has extended his of-
fer to include a line of herbal distillates refreshing for facial and body
skin. They can be used all year long.

KREMA OD SMILJA

Tatjana Kuljanié izraduje kremu od smilja pazljivim odabirom sirovina
koje su porijeklom s otoka Cresa. PaZljivo ih sjedinjuje i stavlja isklju-
¢ivo prirodni konzervans pa se krema mora drzati u hladnjaku. Prepo-
ruca se isprobati za provjeru kvalitete.

IMMORTELLE CREAM

Ms Tatjana Kuljanié makes an immortelle cream carefully selecting raw
materials on the Island of Cres. She pairs them meticulously and uses
solely organic preservative agents. The cream should thus be stored in
the fridge, and advisably checked for quality after long storage periods.

Mala Rava 13, 23289 Rava, otok Rava - etericna.ulja@yahoo.com «
+385 98 869 653, Filip Simici¢

Lubenice 35, 51557 Cres, otok Cres « tatjana.kuljanic@gmail.com «
+385 98 996 93 73, Tatjana Kuljanic
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HOP 2016

STIVENA MATELJAN PAJINA

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

DARINKA KRNCEVIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

SAPUN S MIRISOM LAVANDE - KREMA S LAVANDOM

Obitelj Mateljan Pajina poznata je po proizvodnji eteri¢nih ulja koja su
posebnost otoka Hvara. Poceli su Siriti ponudu pa su krenuli u izradu
kozmetickih proizvoda koje oplemenjuju i obogaéuju svojim eterié-
nim uljima. Hvarska lavanda Budrovka svjetski je poznata jer sadrzi
najvedi postotak esencijalnih i eteri¢nih ulja.

LAVENDER SCENTED SOAP - LAVENDER CREAM
The Mateljan Pajina Family is well-known by the production of essen-

tial oils, which are a specificity of the Island of Hvar. The family has
started to broaden their offer and to make cosmetic products enriched

with essential oils. Lavender from the Island of Hvar called “Budrovka”

is known worldwide as it contains the largest share of essential ofils.

DOMACI SAPUN

Darinka Krncevié popularizira Lastovo mnogobrojnim mirisnim i sla-
snim delicijama koje radi na ovom prelijepom otoku. Okusala se i u
izradi sapuna ponudivsi sapun spravljen od ulja divlje masline, péeli-
njeg voska i eteri¢nih ulja. Izazov je to za one koji Zele isprobati nesto
novo.

HOME-MADE SOAP

Ms Darinka Krncevié popularises the Island of Lastovo by making a
variety of scented and delicious delicacies on this beautiful island. She
has dlso tried to make soaps and now offers a soap made from wild
olive oil, beeswax and essential oils. The soap is appealing to all those
willing to experiment with something new.

Augusta Senoe 2, 21460 Stari Grad, otok Hvar - jpajinai@gmail.com -
+385 99 228 04 40, Stivena Mateljan Pajina

B. Busica 2, 20290 Lastovo, otok Lastovo » darinkakrncevic@gmail.com -
+385 95 368 39 84, Darinka Krncevié
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SANDRA RAJCIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

LOSIONI ZA THELO (LIMUN&NARANCA, LAVANDA&RUZMARIN,
JASMIN&PACULI) - KREME ZA RUKE (NARANCA&RUZMARIN,
LAVANDA&LIMUN) - SUHO ULJE SMILJA - ETERIENA ULJA
(RUZMARIN, SMILJE)

Kod Sandre Rajcié hobi je prerastao u trajni interes Sto je rezultiralo
ponudom sjajnih kozmetickih proizvoda. Vrhunske otocne sirovine,
tradicionalne recepture, godinama skupljano i taloZeno znanje, ljubav
prema poslu i istrazivacka fokusiranost preduvjet su nastanka ovih
proizvoda namijenjenih njezi koZe lica, ruku i tijela.

| SOLTA NATURA fg:

BODY LOTIONS (LEMON&ORANGE, LAVENDER&ROSEMARY,
JASMINE&PATCHOULI) - HAND CREAMS (ORANGE&ROSEMARY,
LAVENDER&LEMON) « IMMORTELLE DRY OIL - ESSENTIAL OILS
(ROSEMARY, IMMORTELLE)

Ms Sandra Rajci¢’s hobby has become her permanent area of interest,
and now she offers excellent cosmetic products. The premium island
raw materials, traditional recipes, knowledge collected and accumulat-
ed for years, love for work and focus on research are preconditions for
creating these skin caring products for face, hands and body.

Domovinskog rata 3, 21430 Maslinica, otok Solta « opgsandrar@gmail.com « +385 95 808 87 78, Sandra Rajcié
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HOP 2016

HEDA VIDOVIE SEHOVIE

DARINKO KARINJA

domaca radinost - family trade

PRIRODNA KREMA OD SMILJA S OTOKA IZA

Postujuéi mudrost nona s otoka |7a Heda Vidovié Sehovié godinama
je skupljala njihovo znanje i pocela koristiti njihova iskustva u maceri-
ranju oto¢nog bilja. Rezultat toga je krema od smilja nastala od mace-
rata, hidrolata i eteriénog ulja smilja, péelinjeg voska i drugih hladno
presanih ulja. Ova krema blagodat je za koZu lica.

ORGANIC IMMORTELLE CREAM FROM THE ISLAND OF IZ

Respecting the wisdom of old women from the Island of Iz, Ms Heda
Vidovié Sehovié has been collecting their knowledge for years. She
started to apply their experiences in macerating island herbs, and pro-
duced an immortelle cream from the immortelle macerate, distillate
and essential oil, beeswax and other cold pressed oils. This cream has a
beneficial effect on the facial skin.

Privaditn bvepa od swidj
se oteka lzo

ETERICNO ULJE KADULJE - MACERAT SMILJA

Mirisi Dugog otoka u bo¢icama su Darinka Karinje. Eteriéna ulja i ma-
ceratiimaju Siroku primjenu pa ée ih svatko rado ponijeti s ovog otoka.
Proizvodi su oznaéeni Q kodom koji sadrzi 5-minutni audio-video film
o parku prirode Telas¢ica koja je biser ovog otoka, alii cijelog Jadrana.

SAGE ESSENTIAL OIL « IMMORTELLE MACERATE

The scents of the Island of Dugi otok are retained in the small bottles of
Mr Darinko Karinja. Essential oils and macerates have a wide applica-
tion and everyone will be happy to take them from this island. The
products are marked with the Q code including a 5 minute audio-video
film about the Telascica Nature Park, a pearl of this island, but also of
the entire Adriatic.

Veli I1Z 367, 23284 Veli IZ, otok IZ « hedavidovic@gmail.com «
+385 91 239 80 18, Heda Vidovié Sehovié

Sali [11-31, 23281 Sali, Dugi otok « darinko.karinja@gmail.com -
+385 91 942 14 88, Darinko Karinja
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HOP 2016

NEDJELJKA JURIN

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

KREME ZA NJEGU KOZE

Nedjeljka Jurin godinama osmisljava inovativne kozmeticke linije koje
u podlozi imaju izvorne sirovine. Ovaj put ponudila je kreme za njegu
koZe koje mogu pomoéi kod razli¢itih koznih problema. U njih je ugra-
dila svoje znanje i iskustvo.

SKIN CREAMS

Ms Nedjeljka Jurin has been creating innovative cosmetic lines for
years, based on autochthonous raw materials. This time she offers skin
creams that may help solve different skin problems. The texture of her
products is rooted in her precious knowledge and experience.

Kuciste 144, Peljesac - nedjeljkaj@yahoo.com « +385 92 309 58 81, Nedjeljka Jurin
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DARKA BOGETIC

domaca radinost - family trade

UNIKATNA DEKORATIVNA | UPORABNA KERAMIKA | SUVENIRI
(zDJELICE)

Darka Bogetic izraduje dekorativnu i uporabnu keramiku i suvenire. Za-
natska izrada i fina zavrsna obrada nude proizvode koje éete rado poni-
jeti s njenog otoka i odloZiti u svom prostoru da vas podsjecaju na Krk.

UNIQUE DECORATIVE AND FUNCTIONAL CERAMICS AND SOUVENIRS
(SMALL BOWLS)

Ms Darka Bogeti¢ makes decorative and functional ceramics and sou-
venirs. Her design and fine final workmanship offer products you will

happily take from the island and keep nearby as a memento of the Is-
land of Krk.

Kralja Zvonimira 3, 51251 Punat, otok Krk « darka.bogetic@gmail.com « +385 98 188 55 98, Darka Bogetic
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HOP 2016

“RIBAR - JERE CUKROV"

obrt - trade

MISIC SILBA D.O.O.

SUVENIR KARTIL O' KARTE

O inovativnosti otoc¢ana govori Jere Cukrov koji izraduje tradicionalni
otoc¢ni suvenir od starog novinskog papira, pleten na nacin kako se
radi kosara od pruéa. Naziv je u duhu Sepurinskog govora, kartil o' kar-
te, Sto znadi kosara od papira.

“KARTIL O' KARTE” SOUVENIR

Mr Jere Cukrov shows the innovativeness of islanders, making a tradi-
tional island souvenir from old newspapers, woven in a way similar to
making wicker baskets. The name originates from the Sepurine vernac-
ular, “kartil o' karte”, which means a paper-made basket.

KERAMICKI PROIZVODI ZA KUENU UPORABU | UKRAS (DRZAC SOLI,
ZDJELICA)

S temeljnim ciljem da sac¢uva uspomenu na jedan od najstarijih zanata,
Kerstin Matulina krenula je s izradom keramike kojom pokusava izra-
ziti duh morai otoka Silbe. Predmeti koje izraduje odaju starinski obol,
aimaju i uporabnu i dekorativhu namjenu.

CERAMIC PRODUCTS FOR HOUSEHOLD USE AND DECORATION (SALT
SHAKER, SMALL BOWL)

Essentially aiming to conserve the memory of one of the oldest crafts,
Ms Kerstin Matulina started to make ceramics in order to express the
spirit of the sea and the Island of Silba. The items she makes have a
traditional aura, and both functional and decorative purpose.

Ulica Ill. 7, 22234 Prvié Sepurine, otok Prvié - ena.cukrov@gmail.com -
+385 99 307 50 22, Ena Cukrov

Silba 276, 23296 Silba, otok Silba « kerstin.matulina@hotmail.com «
+385 98 882 605, Kerstin Matulina
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ZELJKO OTAVIJEVIE

SUVENIR OD MASLINOVOG DRVETA (PODLOZAK ZA SAPUN)

Zeljko Otavijevié izraduje unikatne suvenire od drva maslina starih
preko 200 godina. Dobar poznavatelj sirovine i tehnologije obrade,
svoje suvenire radi ru¢no. Bilo da su uporabni ili dekorativni, suveniri
od masline ukras su u svakom domu.

OLIVE WOOD SOUVENIR (SOAP HOLDER)

Mr Zeljko Otavijevié makes unique souvenirs from olive wood that is
more than 200 years old. He is a good connoisseur of the raw material
and processing technology. His souvenirs are hand-made. Whether
functional or decorative, the olive wood souvenirs will surely embellish
any home.

Put Goric¢ine 5, Sutomiséica, 23273 Preko, otok Ugljan « donata2207@gmail.com - +385 23 268 257 « +385 98 927 17 18, Senka Otavijevié



68
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FRANICA MANDI¢

uy,

SUVENIR “ZALI PO MOJU"

Setajuéi po uvalama i lazinama svog otoka Koréule Franica Mandié
skuplja Zale (oblutke) svih boja, komadiée stakla izbrusene na Zalu,
grancice koje izbaci more. Od tih elemenata na platnu slaZze motive pa
nastaju vedra i duhovita rjeSenja koja moZzete uokviriti i staviti na zid.

“ZALI PO MOJU” SOUVENIRS

Ms Franica Mandic, in her walks along the seagrass-covered coves on
the Island of Korcula, collects the pebbles of all colours, the pieces of
sea-polished glass, and sea-washed twigs she finds on the beaches. Us-
ing these elements on the canvas, she composes motives, and makes
cheerful and witty souvenirs that can be framed and hung on the wall.
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BISERKA HASANAGIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

PLETENA ODJECA (KAPE, CARAPE)

Biserka Hasanagic¢ ima vlastito stado ovaca koje pocetkom ljeta Sisa i
njihovu vunu samostalno preraduje u predu vrhunske kvalitete. Od
vune plete odjevne predmete autohtone, prirodne i funkcionalne s na-
glasenom estetskom dimenzijom. Buduéi da je ruéno pletenje veé po-
stalo rijetka vjestina, na ovaj nacin ¢uva se od zaborava.

KNITTED ACCESSORIES (CAPS, SOCKS)

Ms Biserka Hasanagi¢ has her own flock of sheep, which she shears in
the beginning of the summer and makes their wool into a supreme
quality yarn on her own. She knits autochthonous, natural and func-
tional wool accessories with a pronounced aesthetic dimension. Since
hand-knitting has now become a rare skill, this is a way how to rescue
it from oblivion.

Ulica 53 br. 19/1, 20270 Vela Luka, otok Koréula « franica_m@uyahoo.com « +385 95 911 74 55, Franica Mandié

Palit 103, 51280 Rab, otok Rab - biserkahasanagic@gmail.com « +385 51 771 038
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ANKICA PLETIKOSIC

TKANI PROIZVODI (TKANICE, TORBE, STAZICE)

Zadivljujuéa vjestina Ankice Pletikosi¢ na velikom i malom tkalackom
stanu rezultirala je tkanim proizvodima od ovéje vune visoke estetske
iizvedbene razine. Preciznost u izradi i paZljivo slaganje boja dodatna
su odlika njenih unikatnih i uporabnih proizvoda. Spada u rijetke oso-
be koje su sacuvale ovakav tip tradicije na otocima.

Il

WOVEN PRODUCTS (SASHES, BAGS, CARPETS)

The amazing skill of Ms Ankica Pletikosi¢ displayed on the large and
the small loom has resulted in woven products made from sheep wool
showing high level of aesthetics and workmanship. Her precision in
craftsmanship and careful pairing of colours contribute to an addition-
al distinctive quality of her unique and functional products. She is one
of the rare persons who have preserved this type of island tradition.

Cesta hrvatskih branitelja 41, 23273 Prko, otok Ugljan - ankica.pletikosic@zd.t-com.hr « +385 23 286 664 + +385 98 188 13 70
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SRI PORTA J.D.O.O.

SUVENIR FISH FACTORY'S OLD SAYLOR'S KIT

Duhoviti suvenir koji dolazi s Dugog otoka upakiran je kao riblja kon-
zerva. Njegov sadrzaj je tajna. Pa neka tako i ostane. Sto je unutra sa-
znat Cete kada nabavite ovaj suvenir. Re¢i éemo samo da se radi o
predmetima karakteristi¢nima za otoke.

FISH FACTORY'S OLD SAYLOR'S KIT SOUVENIR

A witty souvenir from the Island of Dugi otok is packaged as a fish tin.
Its content is a secret, and a secret it shall remain. You will find out
what is inside when you get hold of this souvenir. Suffice is to say that
these items are characteristic of the islands.

Sali 1, 23281 Sali, Dugi otok « juraj.milin@gmail.com - lucijas@sriporta.hr « +385 99 270 96 13, Juraj Milin
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RUTA

SLIKOVNICA “MAJSTOR MACMALIE"”

Udruga Ruta radi neprocjenjiv posao za sve nase otoke. Na Cresu pro-
vodi projekt s djecom i mladima vezan uz vunu i simpati¢nog patuljka
Macmaliéa. Kroz edukativnu slikovnicu nastoji se ekoloski osvjestava-
ti djecu, kroz sliku i tekst objasnjava se kako se filca vuna i izraduje
Tutkica Macmalié. Slikovnicu prati vreéica s materijalom potrebnim za
izradu Macmalica.

“MAJSTOR MACMALIC" PICTURE BOOK

The Ruta Association is engaged in an invaluable activity for all Croa-
tian islands. On the Island of Cres the Association carries out a project
with children and youth focused on wool and a friendly dwarf by the
name of Macmali¢. By means of an educational picture book they try
to raise environmental awareness in children, using the picture and
text to explain how to make felt from wool and a puppet called Mac-
malié. The picture book includes the supply kit with everything needed
to make the Macmali¢ Dwarf.

Drevenik 28, 51557 Cres, otok Cres « cres.ruta@gmail.com » +385 51 571 835 » +385 98 313 029, Vesna Jakic

73

HOP 2016

VILMA JOZzIé

SUVENIRI RUKOTVORINE (KANICA-POJAS, NARUKVICE | PRIVJESCI,
SPARA)

| Vilma Jozié ¢uva otocnu tradiciju izradom rukotvorina na tkalackom
stanu. Postivanjem izvornosti u izradi nastojala je sacuvati proporcije
i kolorit u odnosu na tradicijsku izradu. Estetika je takoder dodatni
element njenih suvenira uporabnog karaktera.

HANDICRAFT SOUVENIRS (“KANICA” — BELT, BRACELETS AND
PENDANTS, "SPARA” — A HEAD BASKET HOLDER)

Ms Vilma Jozi¢ is another custodian of the island tradition, who uses
the loom to make handicrafts. By respecting authenticity, she tries to
conserve the proportions and the colours of the traditional workman-
ship. Her souvenirs have a functional purpose, but are also aesthetical-
ly pleasing.

Ive Masine 6, 23273 Preko, otok Ugljan « vilma.jozic@hotmail.com « +385 23 286 546 « +385 95 901 94 21, Vilma Jozi¢
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LIPA

obrt za izradu odjevnih povijesnih kostima, edukaciju i smjestaj gostiju - trade for historical costumes making, education and accommodation of guests

ZENSKA BLUZA

Filigransku preciznost, vjestinu i iskustvo u izradi narodnih nosnji Li-
posava Kustovié¢ ugraduje u sve odjevne predmete koje nudi. Spre-
mnost da podijeli svoje znanje prenoSenjem na mlade narastaje, prili-
ka je koja se ne smije propustiti. Ve¢ je promatranje nac¢ina na koji radi
prilika da se nauci nesto Sto je neprocjenjive vrijednosti. Stilizirana
Zenska bluza inspirirana je sa dva zastiéena nematerijalna kulturna do-
bra Republike Hrvatske: umijece izrade ¢ipke (¢ipka Sivana iglom) i
umijece izrade Sibenske kape. Autorica je spoj boule sa Sibenske kape
i tehniku Sivanja ¢ipke iglom na jastuku pretodila u inovativni dizajn.

WOMEN'S BLOUSE

Ms Liposava Kustovic incorporates a filigree precision, skill and experi-
ence in folk costume making in all clothing items she offers. Her readi-
ness to share her knowledge with younger generations is an opportuni-
ty that should not be missed. By observing her at work one can already
gain invaluable insights. A stylised women'’s blouse is inspired by two
protected items of the intangible cultural heritage of the Republic of
Croatia: the skill of lacemaking (needle lacemaking) and the skill of
making the Sibenik cap. Using the embroidered motive from the Sibe-
nik cap and the technique of needle lacemaking on the pillow, she has
created an innovative and wearable design.

Ulica IX-3, 22234 Prvié Sepurine, otok Prvié « lipai@windowslive.com « +385 98 964 65 84, Liposava Kustovié
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“Mmozaik”

obrt za obradu i trgovinu kamena - stonemason’s workshop and trade

SUVENIRI | UPORABNI PREDMETI OD BRACKOG KAMENA (MUZARI)

Neven Drpié iznova odusevljava ponudom suvenira uporabnog karak-
tera, fine izrade i prakti¢ne namjene. Muzari izradeni od brackog ka-
mena, visokoobradenog i poliranog, plijene i estetskom i uporabnom
vrijednoséu.

SOUVENIRS AND FUNCTIONAL ITEMS MADE OF STONE FROM THE
ISLAND OF BRAC (MORTARS)

Mr Neven Drpié’s offer of functional souvenirs, of fine craftsmanship
and practical nature is thrilling over and over again. The mortars are
made of high-quality polished stone from the Island of Bra¢. Their aes-
thetic and functional value is irresistible.

Zbocadurska 8, 21412 Puéiséa, otok Bra¢ « neven.drpic@st.t-com.hr « +385 21 633-211 « +38598 799 953, Neven Drpié
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NAUTIKA MILINOVIE D.O.O.

VESLA TRADICIONALNOG OBLIKA

Gotovo izumrlu djelatnost izrade vesala tradicionalnog oblika i oéuva-
nje viSestoljetne tradicije u Trpnju, koja seZe u vremena Dubrovacke
republike, oéuvao je Ante Milinovié, Sesta generacija u obitelji. Proi-
zvode se vesla do 5 m duZine za pomoéne ¢amce prilikom lova na tune
i ostalu plavu ribu. Koriste se i za éamce koji na boénim stranama ima-
ju produZetke (jarme, jarmenice, kagriage). Izraduju se u tradicional-
nom obliku iz jednog komada jasenovog drva bez ljepljenja. U ponudi

je ilamelirana verzija od smreke koja je cjenovno povoljnija za kupce.

TRADITIONALLY SHAPED OARS

Making of the traditionally shaped oars is a skill that has become vir-
tually extinct, but this centuries-long tradition of Trpanj, which dates
back to the period of the Dubrovnik Republic, has been conserved by
Mr Ante Milinovié, who is the sixth generation in his family. The oars
are 5 mlong and used for ancillary boats when fishing tuna and other
blue fish. They are also used for special types of fishing boats with ex-
tensions on their flanks (locally known as: “jarme’, “jarmenice’,

"kagriage”). They are traditionally shaped from a single piece of ash
wood without any glue. The offer also includes a more affordable, lam-
inated version made from spruce.

=
e

Ribarska obala 1, 20240 Trpanj, poluotok Peljesac « nautika.milinovic@hotmail.com « +385 98 661 480 « +385 99 774 03 16, Ante Milinovié




78 HOP 2011
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DJANI BARHANOVIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

"SACO"

obrt ribolov i prijevoz - fishing and transport

VRHUNSKO SUHO VINO PLAVAC MALI “DRAGONS CAVE"

Ovo autohtono vino od glasovite sorte Plavac mali potjece s juznih
padina otoka Braca i neposredne blizine Zmajeve Spilje i sela Murvice.
Proizvedeno na ekolosko tradicionalan naéin, odlezano u hrastovim
baévama, odiSe voénim aromama suhe Sljive i Sumskog voéa, ispreple-
teno mirisom vanilije. Obitelj Barhanovié, nakon stoljetne tradicije,
mukotrpan trud i dar prirode Zeli podijeliti s vama.

THE DRAGON'S CAVE — PLAVAC MALI SUPERIOR QUALITY DRY WINE

This indigenous wine originates from the southern slopes of the Island
of Brac, precisely from the land in the vicinity of the Dragon’s Cave and

the village of Murvice. It is obtained from the famous "Plavac mali”

grape sort. This wine is produced by using environmentally friendly
and traditional methods; then is left to ripe in oak barrels. Thus it de-
rives its fruity aromas of prune and forest fruit, saturated with vanilla.
The Barhanovi¢ family preserves the centenarian tradition of the Is-
land’s wine production.

PLAVAC MALI VRHUNSKO VINO BARIQUE “BOSSO" - PLAVAC MALI
KVALITETNO VINO “BROCKO RIC”

Ukrotivsi divlju prirodu, usred sirovih ljepota, gdje Skrta zemlja rodi
rajskim nektarom, obitelj Senjkovié stvorila je vinograd koji broji
35.000 trsova na osam hektara povrsine, s brigom za svaki pojedini trs.
Redukcija roda, finalna selekcija najkvalitetnijih grozdova i odlezava-
nje u hrastovim bac¢vama rezultirala je “rajskom kapjom"” Plavca malog.

BOSSO — PLAVAC MALI SUPERIOR QUALITY BARIQUE WINE + BROCKO
RIG — PLAVAC MALI QUALITY WINE

The love and need to elevate a centenarian tradition of wine production
to a higher level has motivated the Senjkovic family to reclaim its de-
cayed grandfather's vineyard. Thus the Senjkovi¢ family planted
35.000 vines on over eight hectares. Reducing and strictly selecting the
yield with lots of care and dedication, they managed to harvest the
highest - quality grapes. They are left to ripe in oak barrels. The result
of their endeavour is the heavenly drop of Plavac mali wine sort.

Put Luke 12, 21400 Supetar, otok Brac - djani.barhanovici@st.t-com.hr -
+385 95 908 92 69, Filip Barhanovié

21423 Nereziséa, otok Brac - vinarija.senjkovic@gmail.com « +385 21 637194 «
+385 98 361 952, Tonci Senjkovic
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VESNA ROZIC SIBI¢

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

DZEM (SMOKVA, SMOKVA S LAVANDOM) - SLATKO OD SMOKAVA -
SMOKVENJAK - SUSENE SMOKVE - EKSTRA DJEVICANSKO
MASLINOVO ULJE - SOL ZA KUPANJE (LAVANDA, SMILJE) - SUHI
CVIJET LAVANDE - EKOLOSKI BILJNI CAJEVI - EKOLOSKI BILJNI ZACINI

Raznovrsna prehrambena i kozmeticka linija Vesne Rozié¢ Sibi¢ nastala
je temeljem tradicionalnih receptura od sirovina uzgojenih i ubranih
na vlastitom eko imanju. Okusi i mirisi otoka sac¢uvani su u najvecoj
mogucoj mjeri pa su interesantni svim ljubiteljima delicija.

JAM (FIG, FIG WITH LAVENDER) + FIG DESSERT - SMOKVENJAK — FIG
LOAF - DRIED FIGS - EXTRA VIRGIN OLIVE OIL - BATH SALT (LAVENDER,
lMMORTELLE) « LAVENDER FLOWERS - ECOLOGICAL HERB TEA -
ECOLOGICAL HERB SPICES

Different food and cosmetic lines of Vesna Rozi¢ Sibi¢ emerged based
on traditional recipes from raw materials cultivated and picked on her
own eco-farm. Tastes and smells of the island have been preserved as
far as possible and are of interest to all the lovers of delicacies.

Put sv. Jakova 15, 21423 NereZiéa, otok Bra¢ - vesna2103@gmail.com « +385 21 637 103 « +385 95 825 54 96, Vesna Rozi¢ Sibié
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HOP 2011, 2014, 2015

SIMIcA Zuvié

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

TRAVARICA - LINIJA LIKERA (MIRTA, KADULJA, VISNJA) - DOMACA
MARMELADA (NARANCA, MANDARINA) - EKSTRA DJEVICANSKO
MASLINOVO ULJE - SUHE SMOKVE - KOLACIEI OD SMOKVE -
ARANCINI - LIMUNCINI - PRZENE MENDULE - DZEM (VISNJA,
TRESNJA, VISULA, GROZBE) - EKOLOSKO EKSTRA DJEVICANSKO
MASLINOVO ULJE - VARENIK - LIKER (NESPULA) - RAKIJA (SMOKVA,
ROGAC)

Narastajima se u obitelji Zuvié ¢uvaju i primjenjuju tradicionalne re-
cepture, nacini obrade i pripreme bilo da se radi o dZzemovima, likeri-
ma, rakijama, maslinovom ulju ili vareniku. Posebni okusi i arome pre-
tocene iz voéa zastitni su znak ove obitelji i vrhunski gastronomski
dozivljaj. Posenbost je varenik - tradicionalni gotovo zaboravljeni
prirodni dodatak jelima, napravljen od grozda. Prirodni multivitamin i
multimineral mozZe se dodati u skoro sva jela, posebice u umake od
mesa i ribe. Ulje, pica i slatke delicije iz radionice obitelji Zuvié zarobe
nepca svakog kusaca, i pronose glas o jedinstvenim proizvodima s na-
Sih otoka.

TRAVARICA — HERB GRAPPA - LIQUEURS (MYRTLE, SAGE, SOUR
CHERRY) - HOME-MADE MARMALADE (ORANGE, MANDARIN) « EXTRA
VIRGIN OLIVE OIL - DRIED FIGS - FIG COOKIES « CANDIED ORANGE
AND LEMON - ROASTED ALMONDS - JAM (SOUR CHERRY, CHERRY,
"VISULA” (A SOUR CHERRY VARIETY), GRAPES) - ORGANIC EXTRA
VIRGIN OLIVE OIL - “VARENIK"” (NON-ALCOHOLIC NECTAR) - LIQUEUR
(LEMON/MEDLAR FRUIT/ORANGE) - GRAPPA (FIG/CAROB)

For generations the Zuvié Family has been preserving and using tradi-
tional recipes, and methods of processing and preparing to make jams,
liqueurs, grappas, olive oil or “varenik” (non-alcoholic nectar). The spe-
cial fruit flavours and aromas are a trademark of this family and a first-
class gastronomic feast. Their “Varenik” (non-alcoholic nectar) is a spe-
ciality - a traditional, practically forgotten natural food condiment
made from grapes. It is a natural multivitamin and multimineral, and
can be added to almost any type of food, especially to meat and fish
sauces. Oil, beverages and delicacies from the Zuvié Family’s Work-
shop appeal to the taste receptors of every taster, and spread the word
about unique products from Croatian islands.

Dracevica 81, 21423 Nerezi$¢a, otok Bra¢ « martina.zuvic@gmail.com « +385 91 585 93 10, Simica Zuvié
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SINAJ BULIMBASIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

IVAN JAKSIG

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DJEVICANSKO MASLINOVO ULJE “LOCNJAK”

Stoljetna obiteljska tradicija uzgoja maslina na padinama Plisi na istoc-
nom dijelu otoka Braca rezultirala je super premium ekstra djevic¢an-
skim maslinovim uljem koje je karakteristiéno po svojoj specifi¢noj
voénoj aromi, umjerene gorcine i pikantnosti. MiriSe po pokosenoj
travi, zrelim i zdravim plodovima masline, jabuci, boja mu je zele-
no-maslinasta.

LOCNJAK EXTRA VIRGIN OLIVE OIL

On the PIisi slopes on the eastern side of the Island of Brac the cente-
narian family tradition of olive growing is maintained. It has resulted in
the production of premium extra virgin olive oil characterised by its
fruity aroma, moderate bitterness and poignancy. It smells of mowed
grass, ripe olives and apples. It is green coloured.

EKOLOSKO EKSTRA DJEVICANSKO MASLINOVO ULJE

U obitelji Jak$ié maslinarstvo je viSestoljetna tradicija. Glavnina masli-
na uzgaja se na predjelu Bunje-Peéine u okolici Dracevice u izuzetno
atraktivnom, gotovo pastoralnom masliniku. Na 3 ha raste ¢ak 550
stabala, preteZito sorte Oblice. Stotinu ih je starije od 40 godina, a
najstarije je stablo preko 300 godina. Eko oznaka jedna je od potvrda
vrhunske kvalitete ovog ulja.

ECO EXTRA VIRGIN OLIVE OIL

In the Jaksi¢ family, olive-growing is a centuries-old tradition. The ma-
jority of olives is grown in the Bunje-Pecine area in the surroundings of
Dracevice in an exceptionally attractive, almost pastoral olive grove. Al-
most 550 trees grow on an area of 3 ha, mostly of the Oblica variety.
One hundred trees are more than 40 years old, and the oldest tree is 300
years old. The eco mark is a certification of the top quality of this oil.

Tolstojeva 14, 21425 Selca, otok Bra¢ - sinaj@st.t-com.hr « +385 99 337 04 16,
Sinaj Bulimbasié

Put Gustirne Luke 13, 21400 Supetar, otok Brac - knigovodadooi@net.hr «
+385 21 631 567 « +385 21 757 480, fax + +385 98 321 630, Ivan Jaksié
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JADRANKA MAJIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DJEVICANSKO MASLINOVO ULJE (BRAC PREMIUM OBLICA,
BRAC PREMIUM SELEKCIJA)

Obitelj Maji¢ temelji proizvodnju ulja na visestoljetnoj tradiciji bavlje-
nja maslinarstvom u obitelji. Zastupljene su domace sorte (Oblica, Le-
vantinka...). Ulje je bistro, intenzivne Zuto-zelene boje, laganog zelen-
kastog odsjaja, ¢istog i umjerenog mirisa. Odlikuju ga elegantni biljni
osjeti svjeze pokosene trave, zelenog ploda masline, radica i rokule. U
ustima je suzdrzano i njezno, skladnih voénih nota rajcice, badema i
naglasenih zacinskih nota mente i crnog papra.

EXTRA VIRGIN OLIVE OIL (BRAC PREMIUM OBLICA, BRAC PREMIUM
SELECTION)

The Maji¢ family bases their oil production on centuries-old tradition
of olive-growing. They grow domestic varieties (Oblica, Levantinka...).
The oil is clear, of an intense yellow-green colour, with light greenish
reflection and pure and moderate aroma. It is distinguished by elegant
herbal scents of freshly mown grass, green olive fruit, dandelion leaves
and arugula. In the mouth, it tastes restrained and gentle, composed of
fruity notes of tomato and almond and accented spicy notes of mint
and black pepper.
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Hrvatskih velikana 38, 21400 Supetar, otok Bra¢ « edo.majic@gmail.com « +385 91 767 61 24, Edo Majié
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HOP 2009

MARIJA PESA

POSTIRA

poljoprivredna zadruga - agricultural cooperative

EKSTRA DJEVICANSKO MASLINOVO ULJE

Ulje obitelji Pesa dobiveno je iz autohtone sorte Oblica (Orgula). Ma-
sline su ru¢no ubrane i hladnim tehnoloskim postupkom preradene u
maslinovo ulje, izuzetne kakvoée i okusa. Ovo ulje odlikuje izrazito
zlatno-zelena boja, a po intenzitetu i svojstvima opisujemo ga kao
srednje voéno, srednje gorko i srednje pikantno skladno ulje.

EXTRA VIRGIN OLIVE OIL

The Pesa family oil is obtained from the indigenous Oblica variety (Or-
gula). The olives are handpicked and cold pressed into olive oil of excep-
tional quality and taste. This harmonious oil is characterised by dis-
tinctly golden-green colour and is moderately fruity, bitter and piquant.

DJEVICANSKO MASLINOVO ULJE

Ulje Postira dobiveno je iz maslina uzgojenih na sjevernoj obali Braca,
obradenih tradicionalno na hidrauliénoj presi (dijelom iz svjeze ubra-
nih plodova, a dijelom iz plodova koji su stajali u vodi nekoliko dana).
Ugodnog je mirisa i okusa, Zuto - zelene boje. Spoj tradicije, primjena
novih saznanja u uzgoju i preradi te izuzetno povoljan mikroklimatski
polozaj koji stoljeé¢ima oblikuje krajolik, garancija je za dobivanje spe-
cifiéne i zdrave delicije.

VIRGIN OLIVE OIL

The “Postira” oil is obtained from olives cultivated on the north coast of
the Island of Brac, processed in a traditional way by a hydraulic press
(partly from freshly picked fruit, and partly from the fruit left in water
for several days).It has a pleasant aroma and taste and yellow-green
colour. The combination of tradition, application of new knowledge in
the cultivation and processing, and the exceptionally favourable mi-
croclimatic position which has been forming the landscape for centu-
ries, guarantee a characteristic and healthy delicacy product.

E
.

Skrip 69 A, 21410 Postira, otok Bra¢ - pesaneven@gmail.com « +385 21 646 352
+385 98 182 65 16, Neven Pesa

Vrilo bb, 21410 Postira, otok Brac « pzpostiraz@gmail.com « +385 21 632 288 «
+385 98 832 950, Ljerka Vlahovié
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IVICA SKRPACA

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

ZLATNA POLJA D.O.O.

EKSTRA DJEVICANSKO MASLINOVO ULJE TOC

Ekstra djevicansko maslinovo ulje Toé¢ karakterizira bistra i jaka Zu-
to-zelena boja. Miris mu je kompleksan, obogaéen elegantnim nota-
ma artioka i svjeZeg poljskog bilja s Tjekovitim dodirom metvice i
kadulje.

TOC EXTRA VIRGIN OLIVE OIL

The extra virgin olive oil To¢ is characterised by a clear and strong yel-
low-green colour. It has a complex aroma, enriched by elegant notes of
artichoke and fresh field plants, with the healing touch of mint and
sage.

EKSTRA DJEVICANSKO MASLINOVO ULJE “ZLATNA POLJA”

Ulje “Zlatna polja” potjece iz trenutno najveceg maslinika na otoku
Bracu u podruéju Milne. Maslinik je okruzen Sumom i zastiéen od vje-
trova. Berba maslina obavlja se ruéno i preraduju hladnim postupkom.
Ekstra djevicansko maslinovo ulje dobiva se nakon prvog tijestenja
zdravog ploda masline, a kiselost mu ne prelazi 0,8%.

“ZLATNA POLJA” EXTRA VIRGIN OLIVE OIL

The “Zlatna polja” oil comes from the currently largest olive grove on
the Island of Bra¢ in the Milna region. The olive grove is surrounded by
forest and protected from the winds. The olives are hand-picked and
cold processed. The extra virgin olive oil is obtained from the first press-
ing of healthy olive fruit with acidity below 0.8%.

Novo Selo b.b., 21245 Selca, otok Brac « ivica.skrpaca@skole.hr «
+385 21 622 375 « +385 91 333 34 84, Ivica §krpaca

Bobovisca bb, 21404 Boboviséa, otok Braé « nebojsakurtovic@gmail.com «
+385 91 326 71 02, Nebojsa Kurtovié
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TEO SANTIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DJEVICANSKO MASLINOVO ULJE KAPJA (OBLICA - DIVLJA
MASLINA) « DJEVICANSKO MASLINOVO ULJE

Teo Santié ponudio je specifiéni otoéni proizvod, pored veé tradicio-
nalnog ekstra djevi¢anskog ulja od sorte Oblice i Mastrinke, vrhunske
kvalitete. Rijec je o Oleastri ili divljoj maslini (Sjemenjaci), autothonoj
sorti nepravedno zapostavljenoj i uglavnom bez komercijalnog uzgoja.
U njegovim maslinicima raste tridesetak stabala koja svake godine
donose obilat plod i doprinose u procesu oplodnje Oblice. Uz to, nudi
i djeviéansko maslinovo ulje iz maslinika s integriranom proizvod-
njom maslina. Rije¢ je o ulju iz kasnije berbe, s mirisom i okusom
ploda masline. Nema izrazitu voénost i gor¢inu, jer je koli¢ina fenola u
opadanju. Takvo je ulje mekse i pogodnije za one potrosace koji jos
nisu prihvatili vrline ekstra djevi¢anskog maslinovog ulja.

KAPJA EXTRA VIRGIN OLIVE OIL (OBLICA OLIVE VARIETY « WILD
OLIVE) * VIRGIN OLIVE OIL

Mr. Teo Santié offers a specific island product, in addition to already
traditional extra virgin olive oil made from the Oblica and Mastrinka
olive varieties, of supreme quality. It is Oleastra or wild olive (Sjemen-
jaci), an indigenous variety unjustly neglected and predominantly not
grown commercially. There are about thirty trees in his olive groves
yielding generous fruit every year and contributing to the Oblica olive
fertility. In addition, he also offers virgin olive oil from the olive grove
with integrated olive production. It is late harvest oil, having the scent
and flavour of the olive fruit. It does not have a distinctive fruitiness
and bitterness, due to its low phenol volume. Such oil is softer and more
suitable for those consumers who have not got used to the virtues of
extra virgin olive oil yet.
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HOP 2012

PERO SANTIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

ZELJKO BICANIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DJEVICANSKO MASLINOVO ULJE

Eko proizvodaé Pero Santi¢ nudi ekstra djevidansko maslinovo ulje

“Bro¢” proizvedeno obradom svjeZzih autohtonih sorti maslina. Pravo-
dobnom berbom i preradom postizu se vrhunska kemijska u organo-
leptiéka svojstva ovog ulja, Sto je poseban izazov za nepca kusaca.

EXTRA VIRGIN OLIVE OIL

Eco-producer Pero Santic¢ offers extra virgin olive oil called “Bro¢” made
by processing of fresh autochthonous olive varieties. Timely olive pick-
ing and processing results in high quality chemical and organoleptic
properties of this oil, which poses a special challenge to any taster’s
palate.

Balatura 5, 21410 Postira, otok Braé - teo.santic@st.t-com.hr « +385 21 631 001, Teo Santié

EKSTRA DJEVICANSKO MASLINOVO ULJE “DALMATICO”

“Dalmatico” ekstra djevi¢ansko maslinovo ulje iz maslinika s isto¢nog
dijela otoka Braca, premium kvalitete, proizvedeno je od svjeze ruéno
ubranih plodova masline. Karakteristi¢ne je zeleno-zlatne boje, pikan-
tnog umjereno gorkog okusa. Odli¢an je prilog svim salatama i sirevi-
ma, idealno se sljubljuje s krem juhama i povréem, pe¢enim mesom i
ribom na Zaru, a nezaobilazan je zaéin za gljive, Sparoge i Skoljke.

“DALMATICO"” EXTRA VIRGIN OLIVE OIL

The “Dalmatico” extra virgin olive oil comes from the olive grove on the
eastern side of the Island of Brac. This oil is of premium quality and
produced of freshly hand-picked olives. It is mildly spicy, of a charac-
teristic green-gold colour and bitter flavour. The oil is a perfect season-
ing for all types of salads and cheeses, and pairs perfectly with créme
soups and vegetables, roast meat and grilled fish. It is an imperative
spice for mushrooms, asparagus and seashells.

Glavica 33, 21410 Postira, otok Brac - pero.broc@gmail.com « +385 21 632 817 «
+385 91 449 95 25, Pero Santié

Kuna 94, 21425 Selca, otok Bra¢ « dalmatico@yahoo.com « +385 21 622 650 -
+385 21 622 650, fax « +385 95 198 45 24
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IVO BIOCINA (TURE)

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

DALMA OLEA

udruga za razvoj poljoprivrede i zastitu okolisa - association for
agricultural development and environmental protection

EKO EKSTRA DJEVICANSKO MASLINOVO ULJE

Ekstra djevicansko maslinovo ulje dobiva se iz eko uzgoja sorte Oblica
u vlastitom masliniku lve Bio¢ine na sjevernom dijelu otoka Braéa, bli-
zu Postira u predjelu Vrtlaca. Masline se preraduju hladnim presanjem,
ulje je specificne boje i prepoznatljiva okusa, poznato i izvan otoka
Braca.

ECO EXTRA VIRGIN OLIVE OIL

This extra virgin olive oil is obtained from ecologically cultivated varie-
ty of the Oblica olive, in an olive grove of Mr. Ivo Bio¢ina, located on the
northern part of Island of Braé¢, near Postira, in the area of the Vrtlac
islet. The olives are cold pressed and the oil has a specific colour and
recognizable taste, known even outside the Island of Brac.

CA) OD MASLINOVOG LISTA

Prica o maslinovom list krece od drevnih Egipc¢ana koji su ga koristili
prilikom mumificiranja. Mnogostruko ljekovito djelovanje ¢aja masli-
novog lis¢a danas je i znanstveno potvrdeno pa se stoga njegova upo-
raba sve viSe povecava. Brinuéi se za odrzivi razvoj otoéne zajednice
Udruga Dalma olea ponudila je ¢aj od maslinovog liséa koji na svom
obiteljsko poljopriviednom gospodarstvu proizvodi ¢lan Udruge Du-
$an Eterovié.

OLIVE LEAF TEA

The story of olive leaf dates from ancient Egyptians who used them for
mummification. Multiple healing effects of olive leaf tea are now scien-
tifically confirmed so that their use increases more and more. Caring
for sustainable development of the island community, the Dalma olea
Association offered the olive leaf tea made by Mr. Dusan Eterovic, a
member of the Association, on his own agricultural farm.

Postira bb, 21410 Postira, otok Bra¢ « ture@optinet.hr « +385 21 632 075, fax -
+385 98 264 319, lvo Biocina

Deskovicev trg 4, 21412 Puciséa, otok Bra¢ « info@dalmaolea.hr «
ante.kapic@gmail.com « +385 92 138 74 10, Ante Kapic
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LUSTRA D.O.O.

FILET DIMLJENOG TUNJA U MEDITERANSKOM ULJU - FILET SLANOG
INGUNA U SUNCOKRETOVOM ULJU « INCUNELE — MASLINE
PUNJENE SLANIM INCUNIMA U SUNCOKRETOVOM ULJU - FILETI
SLANOG INCUNA, DJELOMICNO OCISEENA SLANA SRDELA

Lustra vraéa caroliju tradicije u nasa domadinstva i proizvodnju ute-
meljuje na srdeli i inéunu, te zaboravljenim tehnikama prerade: mari-
niranju, soljenju i dimljenju. Proizvode krasi vrhunska kakvoca, teme-
Tjena na najboljim sirovinama i ruénoj proizvodnji svakog proizvoda,
¢ime su ocuvani mirisi, okusi i prehrambene vrijednosti bisera naseg
mora.

SMOKED TUNA FILLET IN MEDITERRANEAN OIL « SALTED ANCHOVY
FILLET IN SUNFLOWER OIL » ANCHOLIVES (IN(:'UNELE) — OLIVES
STUFFED WITH SALTED ANCHOVIES IN SUNFLOWER OIL * SALTED
ANCHOVY FILLETS « PARTIALLY CLEANED SALTED SARDINE

Lustra brings back the magic of tradition into our homes. Their produc-
tion is based on the sardine and the anchovy, and on almost forgotten
processing techniques: marinating, salting and smoking. Products are
distinguished by their top quality, based on best raw materials and
manual production, which preserves aromas, flavours and nutritional
value of the most precious gifts of our sea.

21405 Milna, otok Braé « prodaja@lustra.hr » www.lustra.hr « +385 91 264 62 82 « +385 91 264 62 80, Sinisa Vrandecic
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MARIO KUZMANIG

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

L&D

trgovacki proizvodni obrt - trade

BRACKI OVCJI SIR

Otok Bra¢ poznat je po ovéarstvu i proizvodnji ovéjeg sira. Naslonjena
na izvorni uzgoj ovaca i tradicijsku preradu obitelj Kuzmanié nudi vr-
hunski ovéji sir koji ne ostavlja ravnodusnim ni najveée gurmane. Kon-
zumiran samostalno ili u kombinaciji s drugim delicijama i pi¢éima
pruzit ée vam nezaboravan uzitak.

BRAC SHEEP CHEESE

The Island of Bra¢ is widely known for sheep farming and the produc-
tion of sheep cheese. Relying on traditional sheep farming and pro-
cessing of sheep’s milk, the Kuzmani¢ family offers top-quality sheep
cheese that will impress even the most selective of gourmets. Eaten on
its own or coupled with other delicacies and beverages, it will give you
unforgettable pleasure.

SUVENIR OD BRACKOG KAMENA (MUZAR)

Izrada suvenira od brackog kamena izazov je za sve one koji se bave
ovim poslom na otoku Bracu. Jedan od izradivaca suvenira je i Drazen
Jaksié koji na matiénom otoku nastavlja finu obradu kamena. Izradio
je polirani muZar za usitnjavanje otoénog zaéinskog bilja.

BRAC STONE SOUVENIR (MORTAR)

Manufacture of souvenirs from the Brac stone is a challenge for all who
do this work on the Island of Brac. One of them is Mr. DraZen Jaksi¢ who
continues the tradition of stonemasonry on the main island. He makes
polished mortars for grinding small island spice plants.

Put Varosa 18, 21400 Supetar, otok Bra¢ - aktiva.brac@gmail.com -
+385 21 630 498 « +385 91 594 52 79, Mario Kuzmanié

Put varosa 3, 21400 Supetar, otok Bra¢ « drazenjaksic4o@gmail.com «
+385 98 907 04 68, Drazen Jaksic
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NIKOLA TOMAS

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

LJUBICA KOCOVA

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

TRADICIONALNI BRACKI SUHI KOLACI (HRSTULE, KROKANT,
BROCANCI) - BRSTULANE MENDULE

Obitelj Tomas ponudila je vrhunske bracke slastice. Pripremljene po
tradicionalnoj recepturi od domacdih karakteristi¢nih namirnica (bade-
mi, korice limuna i narance) ovi kola¢iéi trajno zarobljuju vase nepce.

TRADITIONAL DRY COOKIES FROM THE ISLAND OF BRAC (HRSTULE,
KROKANT, BROCANCI) « BRSTULANE MENDULE

The Tomas Family offers top quality confectionery from the Island of
Braé. Made according to traditional recipes with characteristic island
ingredients (almonds, lemon and orange crust), these cookies will cap-
ture your palate for ever.

BRACKI MELEM « SLATKO OD BRACKIH ZELENIH SMOKAVA

Smatra se da je smokva bila jedna od prvih biljaka koje su kultivirane za
Tjudsku ishranu. Obitelj Kocov ponudila je slatko koje se priprema od
zelenih smokava i konzumira na sobnoj temperaturi od 12°C do 15°C.
Moze se kombinirati s brackom skutom ili sa sladoledom koji daje ne-
odoljiv okus i aromu. Bracki melem ruéno je radena krema od péelinjeg
voska, propolisa, meda i kantarionovog ulja. Ugodnog je mirisa, blije-
doZute boje i ne izaziva alergijske reakcije na kozi. Ima Siroku primjenu
i zbog svojih svojstava s pravom je nazvan ¢uvarom vase koze.

BRAC BALM (BRACKI MELEM) + GREEN FIG DESSERT FROM THE
ISLAND OF BRAC

The fig is considered to be one of the first plants cultivated for human
nutrition. The Kocov Family offers a dessert made from green figs and
consumed at room temperature of 12°C to 15°C. It can be combined
with the curd cheese from the Island of Brac orice-cream for irresistible
flavour and aroma. The balm from the Island of Brac, “bracki melem”, is
a hand-made ointment made from beeswax, propolis, honey and St.
John'wort oil. It has a pleasant scent, pale yellow colour and does not
cause allergic skin reactions. It has a wide application. Owing to its
properties, it is rightfully called the skin guardian.

IS HY

Milna bb, 21405 Milna, otok Brac - andrea.logarusic@gmail.com «
+385 21 636 157 « +385 21 636 157, fax « +385 99 683 03 05, Andrea Logarusic¢

Put barba Maskova bb, 21400 Supetar, otok Brac - brackimelem@yahoo.com «
+385 21 630 197 « +385 91 892 74 27, Kocov Blagoj
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“"MmozaIK”

obrt za obradu i trgovinu kamena - stonemason’s workshop and trade

SUVENIRI OD BRACKOG KAMENA (DRUSTVENA IGRA TRIJA, MUZAR,
ZDJELICA) + SUVENIRI OD BRACKOG KAMENA + KAMENICA — SUVENIR
OD BRACKOG KAMENA - SUVENIRI OD BRACKOG KAMENA (ZDJELA |
KAMENICA) + SUVENIRI OD BRACKOG KAMENA (MUZAR « ZDJELICA) *
SUVENIRI OD BRACKOG KAMENA (MUZAR - SVIJECNJAK - ZDJELICA) «
SUVENIRI | UPORABNI PROIZVODI OD BRACKOG KAMENA (DOMINO,
DRZACI ZA KNJIGE, DOZA)

Neven Drpié, “berac” brackog kamena, godinama nas uvodi u ¢aroliju
brackog kamena, iznova zadivljujuéi svojom vjestinom, ljepotom izra-
denih suvenira i njihovom praktiénoséu. Nudi suvenire iz visokoobra-
denog mramora - poliranog i Stokanog, elementarne estetske i upo-
rabne vrijednosti. Neiscrpan u idejama kontinuirano Siri ponudu.

SOUVENIRS MADE OF STONE FROM THE ISLAND OF BRAC (BOARD
GAME “TRIJA”, MORTAR, SMALL BOWL) « BRAC STONE SOUVENIRS «
STONE BOWL — KAMENICA — SOUVENIR CARVED IN THE BRAC STONE
« SOUVENIRS MADE OF THE BRAC STONE (BOWLS AND BOXES) -
BRAC STONE SOUVENIRS (MORTAR « BOWL) « BRAC STONE
SOUVENIRS (MORTAR + CANDLESTICK * SMALL DISH * SOUVENIRS
AND USABLE ITEMS MADE FROM THE BRAC STONE (DOMINO, BOOK
HOLDERS, DOSES)

Mr Neven Drpic, a “picker” of stone from the Island of Brac, has been
introducing us into the magic of stone from the Island of Brac for years,
making us admire his skill, the beauty of his souvenirs and their practi-
cal nature over and over again. He offers souvenirs made of high quali-
ty marble - polished and sand blasted - showing elementary aesthetic
and functional values. Owing to his inexhaustible ideas, he broadens
his offer every year.

Zbocadurska 8, 21412 Puciéa, otok Braé « neven.drpic@st.t-com.hr « +385 21 633 211 - +385 98 799 953, Neven Drpié
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HOP 2013, 2014

MIHOVIL VLADISLAVIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

MOJMIR VLADISLAVIC

dopunska djelatnost - izrada suvenira od drva maslina - sideline - Olive Wood Souvenir Making

SUVENIRI OD DRVA MASLINE (ZDJELE, SVIJEENJACI) - SUVENIRI OD
DRVA MASLINE (DASKE, KUHACE, NAKIT)

Ljubav u obradi maslinovog drva vodilja je Mojmira Vladislaviéa. Izra-
duje ukrasne i uporabne suvenire i nakit koji mogu unijeti toplinu ma-
slinovog drva u svaki dom. Prateéi prirodnu liniju drveta i ruéno obra-
dujuéi maslinu, autor ostaje na podrucju tradicijske izrade i u
oblikovanju i u materijalu. Ru¢na obrada dodana je vrijednost ovih
suvenira.

OLIVE WOOD SOUVENIRS (BOWLS, CANDLESTICKS) « OLIVE WOOD
SOUVENIRS (CUTTING BOARDS, LADLES, JEWLERY)

Love is Mr. Mojmir Viadislavié's guiding principle for olive woodwork-
ing. He makes decorative souvenirs and souvenirs for everyday use and
jewellery that bring the warmth of olive wood into every home. The
author follows the natural line of wood and works on the piece of wood
manually, thus remaining in the realm of traditional workmanship
both design and material-wise. Manual woodworking is an added value
of these souvenirs.
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HOP 2007

BRAC FINI SAPUNI

obrt - trade

OSVJEZIVACI ZA KOZU LICA | TJELA — AROMATIZIRANO JADRANSKO
MORE + BRAC FINI SAPUNI

Brac fini sapuni ruéno su radeni i rezani, prirodni i bez konzervansa. Sa-
drze iskljuéivo ulja biljnog podrijetla. Eteriéna ulja svakom sapunu daju
specifiéna svojstva i miris biljaka od kojih su dobivena. Linija osvjeziva-
¢a objedinjuje sedam proizvoda koji sadrze more uzeto iz akvatorija
otoka Braca obogaceno prirodnim eteri¢nim uljima biljaka s nasih oto-
ka. Koriste se kod umora, fizickog napora ili u drugim prigodama.

AROMATIZIRANO JADRANSKO MORE — FACIAL AND BODY SKIN
FRESHENERS « BRAC FINE SOAPS

Brac fine soaps are handmade and handcut, natural and preservative
free. They only contain herbal essential oils. Essential oils provide the
soaps with specific properties and fragrance of herbs they are made
from. The line of fresheners includes seven products that contain the
sea from the maritime zone of the Island of Bra¢ rich in natural herbal
essential oils from our islands. They are used against fatigue, physical
strain orin any other occasion.

Mornarska 22, 21400 Supetar, otok Bra¢ « mojmir.vladislavic@st.t-com.hr « +385 95 908 15 11, Mojmir Vladislavié

Prodol bb, 21410 Postira, otok Bra¢ - info@bracfinisapuni.com - www.bracfinisapuni.com « +385 21 632 168 + +385 98 954 36 17, Josko Santié
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HOP 2007

DALMATINSKA MASLINA ).D.O.O.

SARDINA D.O.O.

EKSTRA DJEVICANSKO MASLINOVO ULJE + CA) OD LISTA MASLINE

Neizostavno u mediteranskoj kuhinji, ovo maslinovo ulje dobiveno je
postupkom hladnog presanja pretezito od autohtone sorte ponikle na
otoku Bracu. Njegova prepoznatljiva nota zlatno-zelene boje, ugodne
ijedinstvene arome osvojila je konzumente otoc¢nih proizvoda.

Pri¢a o maslinovom listu kreée od drevnih Egipé¢ana koji su ga koristili
prilikom mumificiranja. Caj od maslinovog lista ima danas videstruku
upotrebu. Brinuéi se za odrzivi razvoj otocne zajednice Dusan Etero-
vié bere list masline iz eko uzgoja za tvrtku Dalmatinska maslina.

EXTRA VIRGIN OLIVE OIL « OLIVE LEAF TEA

Unavoidable in the Mediterranean cuisine, this olive oil has been ob-
tained using the cold pressing procedure for predominantly indigenous
variety growing on the Island of Brac. Its recognisable nuance of gold
and green colour, pleasant and unique aroma has won the hearts of
island product consumers.

The story of olive leaf dates back to ancient Egyptians who used it for
mummification. Today the olive leaf tea is used for multiple purposes.
Dusan Eterovié, trying to foster sustainable development of the island
community, picks the olive leaf grown organically for the Dalmatinska
Maslina Company.

SARDI RIBLJE KONZERVE

Proizvodi iz programa sardi i saros proizvedeni su od visokokvalitetne
sirovine domaceg podrijetla. Srdela i opéenito plava riba jedna je od
najzdravijih hrana uopce. Ovi proizvodi snizavaju razinu kolesterola u
krvi i Stite organizam od karcinoma, arterioskleroze i koronarnih bole-
sti srca, ne sadrze konzervanse te u proizvodnji podlijezu strogoj kon-
troli HAccP i IS0 standarda.

SARDI FISH IN CANS

The products from the sardi and saros programme are produced from
high quality materials of domestic origin. Anchovies and oily fish in
general are some of the healthiest foods known. These products lower
cholesterol levels in the blood and protects from cancer, arteriosclero-
sis and coronary heart disease. Sardi products do not contain preserv-
atives and are subjected to strict HAccp and 1so control standards.

Put aloja 14, 21412 Puéiséa, otok Brac¢ - antekapic@gmail.com -
+385 92 138 74 10, Ante Kapic

21410 Postira, otok Brac « info@sardina.hr - davor.gabela@sardina.hr -
www.sardina.hr « +385 21 632 244 « +385 91 126 42 29, Davor Gabela
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HOP 2011, 2013

MATEO BRAVDICA

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

DZEM OD OSKORUSA - NAMAZ OD SMREKE « NAMAZ OD KADULJE -
DZEM (SMOKVA, CRNA MASLINA) « EKSTRA DJEVICANSKO
MASLINOVO ULJE - MARMELADA OD $SIPKA + NAMAZ OD MIRTE

Izabel Bravdicu upoznali smo kao proizvodaéicu “neobicnih delicija”
U njenoj ponudi je dZem od oskorusa, crne masline, smokve i Sipka,
namaz od smreke, mirte i kadulje, te ekstra djevi¢ansko maslinovo
ulje. Proizvodi nastaju iz bogate otoc¢ne flore koja svojim osebujnim
okusom osvaja nasa nepca.

SERVICE BERRY JAM + SPRUCE SPREAD + SAGE SPREAD + JAM (FIG,
BLACK OLIVE) * EXTRA VIRGIN OLIVE OIL * POMEGRANATE
MARMALADE + IMMORTELLE SPREAD

Ms. Izabel Bravdica was already featured as a producer of “unusual
delicacies” She offers a service berry jam, black olive jam, fig jam and
pomegranate marmalade, spruce spread, immortelle and sage spread,
as well as extra virgin olive oil. Products originate from the rich island
flora that overwhelms our palates with its distinctive flavour.

Jadranska obala 21, 51557 Cres, otok Cres « kadulja8@gmail.com « +385 91 589 69 93, Izabel Bravdica
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HOP 2013, 2014

ALBERT NEGOVETI¢

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DJEVICANSKO MASLINOVO ULJE - DZEM SMOKVA, TRESNJA -
MARMELADA OD LIMUNA - EKSTRA DZEM OD MANDARINA

Obitelj Negoveti¢ obicava reci da njihovim venama tece maslinovo
ulje. Proizvode ga obradom svjeZih maslina autohtonih sorti Simijace
(Slivnjace) i Plominke iz okolice Cresa. Rade i slasne creske dZzemove
od pomno odabranih plodova mandarine preradenih na nacin creskih
nona te marmelade takoder od autohtonih sorti (treSnja Hrstavica,
smokva, limun) u koje sladokusci vole umoditi prste.

EXTRA VIRGIN OLIVE OIL * FIG, SWEET CHERRY JAM « LEMON
MARMALADE « EXTRA MANDARIN JAM

The Negoveti¢ Family commonly says that olive oil flows through their
veins. They make olive oil by processing fresh olives of the indigenous
olive varieties of Simijaca (Slivnjac¢a) and Plominka grown in the vicini-
ty of Cres. They also make delicious jams from the Island of Cres, made
from carefully selected mandarin fruit in the way the old women from
the Cres Island used to do it, and marmalades, also made from indige-
nous fruit varieties (Hrstavica cherry, fig, lemon), kick starting the
taste buds of marmalade lovers.

Melin V/18, 51557 Cres, otok Cres « albert.negovetic@gmail.com - +385 91 891 02 27, Albert Negovetic
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HOP 2010. 2011, 2012, 2013

“MARGARETA"

obrt slastice - confectionery

SLASTICE (SMOKVIN KRUH -+ TRAJNIJI SUHI KOLACICI (GROMACICE,
RUZMARINICE) < SMOKVICE) « DIET SUHI KOLACI¢I (MENDULE,
ROLICE) » SLASTICE (PUGACA OLIVETA, BUCULIN OLIVA, SKANJATA) -
TORTA NASIH KAPETANA - TRADICIONALNI CRESKI KOLACICI
(SALVIA BUCULIN, ROSETE, MEDENJAK BUCULIN, KACOTIN,
MEDENJAK SMOKVA, VANILIN CIFLET) « BRUSTULANE MENDULE
SKOLJKICE + RENESANSNA ROZICA

Obrt “Margareta” poznat je kao ¢uvar creske “slatke” tradicije. Ponuda
ukusnih slastica prosirena je Skoljkicama (suhim trajnim kolaé¢i¢ima
punjenima plodovima otoka: smokva, naranca, limun..) i renesan-
snom rozicom (takoder trajnim kola¢om inspiriranim tradicijom).

DELICACIES (FIG BREAD + LONG LASTING DRY COOKIES (GROMACICE,
RUZMARINIC), SMOKVICE) « DRY DIET COOKIES (MENDULE, ROLICE) »
DELICACY (PUGACA OLIVETA, BUCULIN OLIVA, SKANJATA) « “OUR
CAPTAINS' CAKE” « TRADITIONAL CRES COOKIES (SALVIA BUCULIN,
ROSETE, BUCULIN HONEY CAKE, KACOTIN, FIG HONEY CAKE, VANILLA
CIFLET « SUGARED ALMONDS — BRUSTULANE MENDULE SKOLJKICE
(LITTLE SHELL COOKIES) « RENESANSNA ROZICA (RENAISSANCE ROSE
CAKE)

The “Margareta” Confectionery is well-known as a keeper of the “sweet”
Cres Island tradition. The offer was enlarged with skoljkice (dry,
long-lasting cookies stuffed with island fruits: fig, orange, lemon...) and

renesansna rozica (Renaissance rose cake, another tradition-inspired

long-lasting cake).

Setaliste 20. travnja 1950., 51557 Cres, otok Cres - slastice.margareta@yahoo.com « +385 91 559 55 66, Margareta Debeli¢ Radeti¢
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HOP 2014

SILVIO VELCIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

ERNEST LUZINA

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DJEVICANSKO MASLINOVO ULJE

Silvio Vel¢ié proizvodi ekstra djevicansko maslinovo ulje od plodova
stoljetnih maslina autothonih sorti otoka Cresa Plominke i Simjace, u
skladu s visestoljetnom tradicijom maslinarske proizvodnje na otoku.
Ulje je dobiveno izravno iz ploda masline isklju¢ivo mehanickim po-
stupcima ekstrakcije i to hladnim postupkom.

EXTRA VIRGIN OLIVE OIL

Silvio Vel¢i¢ makes extra virgin olive oil from the fruit of centennial olive
trees of autochthonous olive varieties of Plominka and Simjaca from
the Island of Cres in line with the long tradition of olive oil production
on the island. The oil is made directly from the olive fruit exclusively by
mechanical extraction and cold pressing.

SAPUNI OD EKSTRA DJEVICANSKOG MASLINOVOG ULJA (LAVANDA,
MASLINA, LOVOR)

Obitelj Luzina proizvodi fine sapune od vlastitog ekstra djevi¢anskog
maslinovog ulja. Obogacéuje ih eteriénim uljima njegujuéi nasu kozu.
U sapune utiskuje glagoljasku bastinu ¢inedéi ih posebno zanimljivima.
Pakira ih u ruéno radene vrecice, oslikane ili s elementima ¢ipke.

EXTRA VIRGIN OLIVE OIL SOAPS (LAVENDER, OLIVE, LAUREL)

The Luzina family makes fine soaps from their own extra virgin olive oil.
They enrich them with skin caring essential oils. They impress Glago-
litic texts in their soaps, thus making them especially interesting. The
soaps are packed in handmade bags, illustrated or with lace elements.

Zagrad 34, 51557 Cres, otok Cres « mvelcic@hotmail.com « +385 51 571 725,
Silvio Velcié

Cons 3, 51557 Cres, otok Cres « susajdai@ri.t-com.hr « +385 51 571 385,
Ernest LuZina » +385 91 527 71 09, Sanja LuZina
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HOP 2013, 2014

“ISABEL"

obrt - trade

SUVENIRI OD MASLINOVOG DRVA (DASCICA, NOZIE) - SUVENIRI OD
MASLINOVOG DRVA (ZLICE, KUHACE, SET ZA SALATU)

Ruéno obradeni uporabni predmeti Obrta Isabel od grana maslinovog
drva koje ostaje nakon berbe, premazuju se maslinovim uljem. lzrade-
ni od jednog komada maslinovog drveta, prekrasnih Sara i funkcional-
ni, mogu se svakodnevno koristiti. Pazeéi da se sacuva teksturaiizvor-
nost drva masline, izraduju se suveniri jednostavne i funkcionalne
estetike.

OLIVE WOOD SOUVENIRS (CUTTING BOARD, LITTLE KNIFE) « OLIVE
WOOD SOUVENIRS (SPOONS, LADLES, SALAD SETS)

The objects handmade by the Isabel Trade from olive tree branches re-
maining after harvest are coated with olive oil. They are made from a
single piece of olive wood, beautifully patterned and functional, and
intended for everyday use. The souvenirs, carefully made to preserve
the texture and authenticity of olive wood, have simple and functional
aesthetics.
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HOP 2008, 2009, 2011, 2012

RUTA

SLIKOVNICA “TAJNA MASMALICA"” < MASMALICI — SUVENIRI
IGRACKE OD CRESKE VUNE - TORBE OD VUNE + PROIZVODI OD
CRESKE VUNE

Udruga Ruta kroz kreativne radionice s djecom i mladima u creskoj
vuni realizira projekte koji su usmjereni na upoznavanje i oéuvanje
prirode i tradicije svog kraja. Linija proizvoda od creske vune nastala je
koristenjem tradicionalnog otoénog materijala - valjane vune. U Ruti-
ne projekte utkana je i legenda o malom patuljku Masmaliéu s poru-
kom: postuj prirodu i sac¢uvaj je za buduénost.

THE SECRET OF MASMALICS PICTURE BOOK MASMALICI — SOUVENIRS
TOYS MADE OF THE CRES WOOL « WOOLLEN HANDBAGS » WOOL
PRODUCTS FROM THE ISLAND OF CRES

Creative children’s and youth workshops organised by the Ruta Associ-
ation are used to implement Cres wool projects focused on the conser-
vation of nature and regional tradition. The Cres wool line of products
is made from traditional island material - felted wool. The project ac-
tivities were used to transfer messages from Masmali¢: respect for na-
ture and conservation for the future.

Trg Frane Petrica 8, 51557 Cres, otok Cres » mate.bravdica@ri.t-com.hr « +385 91 589 69 93, Isabel Bravdica

Zazid 4a, 51557 Cres, otok Cres ruta@ri.t-com.hr « ruta@ri.t-com.hr « www.ruta-cres.hr « +385 98 313 029, Vesna Jakic
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HOP 2013, 2014

FILOZICI

lokalna akcijska udruga - local action group association

SUVENIRI OD DRVA (DASKE ZA REZANJE, PLADNJEVI) + DRVENI
STALCI ZA PRSUT

Udruga Filoziéi ¢uva otocnu tradiciju izrade uporabnih predmeta kori-
stedi raznovrsno drvo od stabala iz neposredne okoline (maslina, hrast,
jasen, javor, tresnja, kesten, grab, smreka, badem, brijest). Izraduje
autohtone suvenire koji su spoj tradicijskog (materijal i upotreba) i
suvremenog (oblici koji nadilaze isklju¢ivo uporabnu dimenziju). Po-
nudeni stalci za prsut formom i izvedbom pripadaju umjetnic¢kim obr-
tima pa ih pozelite imati u svojoj kuhinji.

WOOD SOUVENIRS (CUTTING BOARDS, TRAYS) « WOODEN
PROSCIUTTO HOLDERS

The Filozofi¢i Association cultivates the Island tradition of making ob-
jects for everyday use by using different types of wood from the trees
in immediate vicinity (olive, oak, ash, maple, cherry, chestnut, horn-
beam, spruce, almond, elm). The Association makes indigenous souve-
nirs as a blend of the traditional (material and use) and the contempo-
rary (shapes going beyond the mere aspect of everyday use). Due to
their shape and workmanship, the offered prosciutto holders are items
of handicraft anybody would crave to have in their kitchen.

Filoziéi 9, 51557 Cres, otok Cres - igor@zilighting.com « +385 91 288 61 44, Igor Zlatkov

105 HOP 2012

HOP 2012

“GERBIN"

centar za odrZivi razvoj - sustainable development centre

[ b4

Simjac”

kuéna radinost - family trade

MUZE) OVCARSTVA

Centar za odrzivi razvoj “Gerbin” ve¢ godinama je prisutan na otoku
Cresu kao tumaé dominantnih creskih tradicija koje su obiljeZile Zivot
Cresa i njegovih stanovnika te im, dajuéi im novu funkciju, muzejsku,
turisticku, edukativnu, omogucava opstojnost u vremenu kad ih vise
nema u njihovoj primarnoj funkciji.

Muzej ovéarstva i stalna izlozba Tradicijsko ovéarstvo u Lubenicama
na otoku Cresu svjedodi o nac¢inu na koji prakse iz proslosti Zive u re-
centnom sjecanju.

THE MUSEUM OF SHEEP BREEDING

The “Gerbin” Sustainable Development Centre has been present on the
Island of Cres for a long number of years as an interpreter of traditions
dominating on the Island of Cres which have left a stamp on the life of
the island and its inhabitants. The centre provides them with a new
function of the museum, tourist and educative nature and facilitates
their perseverance throughout the times in which their primary func-
tion is no longer there.

The Museum of Sheep Breeding and its permanent exhibition Tradi-
tional Sheep Breeding in Lubenice on the Island of Cres bears witness
to the way in which practices from the past continue to live in recent

memory.

SUVENIR OD MASLINOVOG DRVA (MAZUR)

Mazur, suvenir od maslinovog drva, nastao je kao plod tradicijskog i
inovativnog nacina obrade maslinovog drva, koje je simbol Zivota.
Upotrebljava se za usitnjavanje otoénog bilja (kadulja, ruzmarin, maj-
¢ina dusica) koje kasnije sluzi kao dodatak raznim domacim jelima.

OLIVE WOOD SOUVENIR (MORTAR)

The mortar, a souvenir made of olive wood (olive tree is a symbol of life),
is a result of traditional and innovative olive woodworking. This tool is
used for crushing island herbs (sage, rosemary, thyme), added as con-
diments to a variety of homemade dishes.

Lubenice 26, 51557 Cres, otok Cres « www.centargerbin.org «
+385 91 503 96 23, Mario Slosar Brneli¢

Jadranska obala 21, 51557 Cres, otok Cres » mate.bradvica@ri.t-com.hr -
+385 91 751 53 22, Mateo Bravdica
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HOP 2015

CVETKO KULJANIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

MARTIN PEICA

domaca radinost - family trade

SAPUN S MORSKOM SOLI

Obitelj Kuljani¢ proizvodi sapun koji se pomalo razlikuje po svom sa-
stavu od ostalih sapuna koje nude otocni proizvodaci. Pored veé stan-
dardnih dodataka i maslinovog ulja u ovaj se sapun dodaje i morska
sol Sto mu daje i karakteristiku pilinga.

SOAP WITH SEA SALT

The Kuljanié¢ Family makes a soap the composition of which is a little
bit different from other soaps offered by island producers. In addition
to standard ingredients and olive oil, this soap also includes sea salt,
convenient for peeling.

SUVENIR NAUSNICE

Izrada nakita na otocima spada u tradicijske djelatnosti. Martin Peica
kreirao je nausnice od visoko kvalitetne govede koZe, tanirane na stari
tradicionalan nacin upotrebom drva, 1iSéa, korijena itd. Inspirirane su
bogatom prirodom otoka i kulturnom bastinom te renesansom kao
jednim od najkreativnijih razdoblja u umjetnosti.

SOUVENIR EARRINGS

Jewellery design is a traditional island trade. Martin Peica designs ear-
rings from high quality cow leather, tanned in the old traditional way
using wood, leaves, roots, etc. They are inspired by natural diversity
and cultural heritage of the island, and Renaissance as one of the most
creative art periods.

Put Brajdi 3, 51557 Cres, otok Cres » cvetko.kuljanic@ri.t-com.hr «
+385 98 771 268, Kuljanié¢ Cvetko

Zrtava fagizma 18, 51557 Cres, otok Cres « martinpeica@gmail.com -
+385 91 374 55 80, Martin Peica
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HOP 2014

NIKICA ZAMPERA

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

TOVARECGA MUZIKA

udruga - the association

KOZJI SIR U MASLINOVOM ULJU (BOSILJAK | CESNJAK, EKO ZACINI) «
ZELENE MASLINE U SLANOJ VODI « KOZJI SIR GOLIJA « EKSTRA
DJEVICANSKO EKOLOSKO MASLINOVO ULJE « KOZJI SIR ZMANSKI

Na Dugom Otoku oduvijek postoji tradicija proizvodnje vrhunskog
maslinovog ulja i vrhunskog kozjeg sira. Obitelj Zampera objedinila je
ove dvije tradicije iiznjedrila neponovljive proizvode. U gastro ponudi
moguce ih je kombinirati uz dodatak bosiljka i cesnjaka uzgojenih u
vlastitom polju ili uz dodatak kadulje, koromaca i majcine dusice koji
samoniklo rastu na Dugom otoku.

GOAT CHEESE IN OLIVE OIL (BASIL AND GARLIC, ORGANIC SPICES)
GREEN OLIVES IN BRINE * GOLIJA GOAT CHEESE « EXTRA VIRGIN
ECOLOGIC OLIVE OIL « ZMANSKI GOAT CHEESE

The Island of Dugi Otok has a long tradition of manufacturing virgin
olive oil and the highest quality goat cheese. The Zampera family has
integrated these two traditions and developed unique products. In the
gastro offer, they can be combined with the addition of basil and garlic
grown in their own fields or with the addition of sage, fennel and thyme
that grows wild on the Island of Dugi Otok.

GLAZBENA PRAKSA "TOVARECA MUZIKA"

Tovareca muzika iz svoje korijene crpi iz puckog obic¢aja Batarela, Sto
je naziv za skup nasumiénih zvukova s ciljem stvaranja buke, koji je od
pamtivijeka bio prisutan u obic¢ajima mjestana Dugog otoka. Batare-
Tom su u dugim i hladnim noéima tjerali zle duhove, ali su se veselili i
rugali, najéesée udovcima ili udovicama koji bi se ponovno vjencavali.
Tovareca muzika je institucionalizirana 1959.. Najprepoznatljiviji in-
strumenti su rog (od vola ili bika) i Sumpres (staro peglo napunjeno
Zeljezom) utkani i u mjesne predaje i legende sa neizbjeznim vjerova-
njem u njihova moéna, magic¢na svojstva koja su Stitila od uroka i bra-
nila od ostalih zala i nevolja.

“TOVARECA MUZIKA” MUSIC PRACTICE

Tovareca muzika has roots in the “Batarela” folk custom of making ran-
dom sounds for the purpose of creating noise, which has been present
since ancient times in customs of the Dugi otok residents. They used
“Batarela” in long and cold nights to chase off evil spirits, but also to
rejoice and mock, mostly the widowers or widows who remarried.
Tovareca muzika was institutionalized in 1959. The most recognizable
instruments are the horn (ox horn or bull horn) and “Sumpres” (old flat-
iron filled with iron pieces), but also woven into local tales and legends
with inevitable beliefs in their powerful, magic characteristics with
powers of protection from spells and other evils and troubles.

23282 Zman, Dugi otok » nikicazampera@gmail.com « +385 23 372 071 -
+385 23 372 053, fax - +385 91 892 07 50, Nikica Zampera

Sali bb, 23281 Sali, Dugi otok » tovarecamuzika@gmail.com «
www.tovareca-muzika.hr « +385 98 934 68 14, Pasko Bonja
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MARDESIE D.O.O.

JADRANSKA SARDINA (U BILJNOM ULJU, S POVREEM, U
MASLINOVOM ULJU) + FRIGANA SRDELA U MASLINOVOM ULJU -
JADRANSKA SARDINA (LIGHT, S LIMUNOM, S FEFERONOM) « FILETI
JADRANSKE SKUSE - JADRANSKA SKUSA S POVRCEM - JADRANSKA
SRDELA U UMAKU OD RAJCICE

Linija jadranskih skusa, srdela i sardina proizvodi se od svjeze ulovlje-
ne ili svjeZze zamrznute skuse, srdele i sardine ulovljene u Jadranskom
moru koje okruzuje Dugi otok. Strojno ili rucno se reze i ¢isti od neje-
stivih dijelova te kuha na pari, dodaje se povrée i nalijeva umak, limen-
ka se hermeticki zatvara i sterilizira toplinom. ZadrZava vrijedna nutri-
tivna svojstva. Ne sadrzi aditive ni konzervanse.

ADRIATIC SARDINE (IN VEGETABLE OIL, WITH VEGETABLES, IN OLIVE
OIL) « FRIED SARDINES IN OLIVE OIL » ADRIATIC SARDINE (LIGHT,
WITH LEMON, WITH CHILLI PEPPERS) * ADRIATIC MACKEREL FILLETS »
ADRIATIC MACKEREL WITH VEGETABLES « ADRIATIC SARDINE IN
TOMATO SAUCE

The line of Adriatic mackerels, pilchards and sardines is produced from
freshly caught or freshly frozen mackerels, pilchards and sardines
caught in the Adriatic Sea surrounding the Island of Dugi Otok. The fish
is either mechanically or manually cut and cleaned from inedible parts
and steamed. The vegetables are added to the steamed fish in the tin,
the sauce is poured over the fish, and the tin is hermetically sealed and
thermally sterilised. It retains the valuable nutritive properties. It does
not contain any additives or preservative agents.

Sali bb, 23281 Sali, Dugi otok « info@mardesic.hr « +385 91 377 57 77, Lucija Siseta



HOP 2012

u n
DIM

zajednicki ugostiteljski obrt - joint restaurant and catering

MARINIRANA GRDOBINA + DZEM (BIJELA SMOKVA, CRNA SMOKVA,
MAGINJA)

Ante Galosié ponudio je slano-slatke delicije s Dugog otoka. Rijec je o
grdobini koju izlovljuje u akvatoriju svog otoka, zatim marinira i paki-
ra u staklenke. Ova je delicija pravi izazov za gurmane. DZemovi su
posebne teksture i okusa, najéesce servirani u pala¢inkama koje se
nude u vlastitom restoranu i koji gastro turisti uvijek iznova posjecuju.

MARINATED MONKFISH + JAM (WHITE FIG, BLACK FIG, STRAWBERRY
TREE BERRY)

Ante Galosi¢ features with savoury and sweet delicacies from the Is-
land of Dugi otok. He offers monkfish caught in the local waters around
this island, marinated and packed into jars. This delicacy is a genuine
challenge for gourmands.

Jams have peculiar texture and flavour, are mostly served in crepes of-
fered in his restaurant, largely frequented by gastro tourists over and
over again.

Put muliéa 18, Verunic, 23287 Veli Rat, Dugi otok «
restoran-dim@hotmail.com « +385 98 350 176, Ante Galosic¢

HOP 2015

DARINKO KARINJA

ETERICNO ULJE LAVANDE

Na Dugom otoku, u oazi mira koja pruza duhovni i tjelesni odmor, Da-
rinko Karinja-Dare uzgaja mirisnu lavandu Budrovku. Eteriéno ulje Ta-
vande nudi kao svoj proizvod upakiran u prigodne kutijice ukrasene
ruéno kukicanim merliéem.

LAVENDER ESSENTIAL OIL

Darinko Karinja-Dare grows aromatic lavender of Budrovka variety on
the Island of Dugi Otok, in the oasis of peace, relaxing for body and
soul. He offers the lavender essential oil as his own product packed into
small convenient boxes decorated with hand-crocheted lace (common-
Iy known as merlic).

Sali I11-31, 23281 Sali, Dugi otok « darin
+385 91 942 14 88, Darinko Karinj

a@gmail.com «




112

HOP 2007, 2010, 2011, 2012

SVIRCE

poljoprivredna zadruga - agricultural cooperative

VRHUNSKO VINO, BARRIQUE + ARHIVSKO VINO IVAN DOLAC «
VRHUNSKO VINO MEDITERANO - KVALITETNO VINO (PLAVAC HVAR,
PLAVAC BARRIQUE, OPOLO) - KVALITETNO VINO (POSIP DE LUXE,
POSIP, SVIRCE, BOGDANUSA) - DESERTNO VINO “FOR”

Vrhunska/barrique i kvalitetna crna, bijela, rose i desertna vina proi-
zvedena iz autohtonih sorti Plavac mali, Bogdanusa, Trebljan svoje
najbolje plodove daju s izdvojenih poloZaja na tesko pristupaénim
obroncima juzne strane otoka Hvara, ali i sa sjevernih padina vece
nadmorske visine. Specifiéne boje, karakteristicnog bukea, bogate
arome svrstala su se medu najbolja svjetska vina. Proizvode se u ogra-
ni¢enim koli¢inama, od probranog grozda autohtone sorte klasiénom
metodom, ali i primjenom posebnih tehnologija.

SUPERIOR QUALITY WINE, BARRIQUE AND ARCHIVE WINE IVAN
DOLAC » SUPERIOR QUALITY WINE MEDITERANO « QUALITY WINE
(PLAVAC HVAR, PLAVAC BARRIQUE, OPOLO) + QUALITY WINE (POSIP
DE LUXE, POSIP, SVIRCE, BOGDANUSA) « “FOR” — DESSERT WINE

The premium quality/barrique red, white, rosé and dessert wines are
produced from autochthonous grape varieties of Plavac mali, Bog-
danusa and Trebljan that provide their best fruit in secluded locations
on hardly accessible slopes on the southern side of the Island of Hvar,
but also on the northern slopes at higher altitudes. Their specific colour,
characteristic bouquet and rich aroma classify them among the best
wines worldwide. They are produced in limited editions from selected
grapes of autochthonous varieties by means of a classical method, but
also by the use of special technologies.

Svirce bb, 21462 Vrbanj, otok Hvar « pzsvirce@hi.t-com.hr « www.pz-svirce.hr « +385 21 768 380 « +385 91 176 83 80, Andrija Caric «

+385 91 376 83 80, Francesko Dubokovic




114 HOP 2009

HOP 2013

DALMACIJAVINO,
HVARSKE VINARIJE

MAJA ZANINOVIC
EX UGOSTITELJSKI OBRT/CRAFT "“LILI"

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

VRHUNSKO VINO FAROS « FAROS BARRIQUE - KVALITETNO VINO
BOGDANUSA

Faros i Faros barrique je vrhunsko crno suho vino s oznakom kontroli-
ranog podrijetla koje se proizvodi od groZda sorte Plavac mali s juznih
padina otoka Hvara, iskljucivo s polozaja zvanih Hvarske plaze, oko i
povise mjesta Ivan Dolac. Bogdanusa je kvalitetno bijelo vino s ozna-
kom kontroliranog podrijetla koje se proizvodi od istoimene autohto-
ne sorte grozda s ograni¢enog starogradsko - jelSanskog polja u hvar-
skom vinogorju.

SUPERIOR QUALITY WINE FAROS + FAROS BARRIQUE » QUALITY WINE
BOGDANUSA

Faros/Faros barrique is a premium quality aoc dry red wine produced
from the grapes of the Plavac mali variety that grows on the southern
slopes of the Island of Hvar, exclusively in the area called Hvarske plazZe
(the Beaches of the Island of Hvar), surrounding the Ivan Dolac Village.
Bogdanusa is an aoc quality white wine produced from the native
grape variety under the same name from the restricted Stari Grad - Jel-
sa location in the Hvar winegrowing area.

3

FAROS

BARIKO AROMATIZIRANO VINO

Spravljen na tradicionalan naéin po recepturi koja se godinama koristi
u obitelji Zaninovié, Bariko u podlozi ima kvalitetno vino sorte grozda
Plavac mali s juznih strmih padina otoka Hvara.

Vino Plavac mali barrique neko vrijeme odlezi u drvenim baévama,
zbog c¢ega Bariko poprimi specifi¢an okus, sladunjav i s malim postot-
kom alkohola. MoZe se posluziti kao aperitiv ili desertni napitak a u
doba kolendanja u Svetoj Nedjelji vesele mu se i djeca.

BARIKO FLAVOURED WINE

Made in a traditional way according to the recipe used for a long time
by the Zaninovi¢ Family, Bariko is based on Plavac mali grape variety
and wine quality from the southern slopes of the Island of Hvar. The
Plavac mali barrique wine is kept in wooden barrels for a while, which
makes Bariko acquire a specific, aromatic flavour with low alcohol per-
centage. It can be served as an appetizer or a dessert wine. During
Christmas carolling season in Sveta Nedjelja even children look for-
ward to it.

21460 Stari Grad, Put Kriza bb, otok Hvar - dalmacijavino@st.htnet.hr «
www.dalmacijavino.hr « +385 21 778 149 » +385 91 403 33 50, lvica Gabeli¢

Put Police 10, Sv. Nedjelja, 21465 Jelsa, otok Hvar - lilig@net.hr «
+385 21 745 775 « +385 91 898 25 46, Lina Zaninovic
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HOP 2009, 2010, 2012

STJEPAN DULCIC
(EX AGRO HVAR D.0.0.)

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKOLO3KO EKSTRA DJEVICANSKO MASLINOVO ULJE -
RUZMARINOVO ULJE - RUZMARINOV CVIJET * LAVANDINO ULJE -
LAVANDIN CVIJET + MEDOVACA BRU3KA + MEDOVACA HVARANKA -
MED RUZMARIN + MED LAVANDA

Obitelj Duléi¢ od davnina se bavi maslinarstvom i proizvodnjom meda.
Uz stoljetna stabla maslina posadene su i mlade masline na kréevitom
tlu, koje se obraduju i beru ruéno. Tradicionalnim na¢inom pripreme
obitelj Dulci¢ proizvela je liker od najkvalitetnijih sorti meda i ljekovi-
tog bilja s ekoloski ¢istih | ¢uvenih padina otoka Hvara, te eteriéna ulja
i suhi cvijet lavande i ruZmarina.

EXTRA VIRGIN ECOLOGICAL OLIVE OIL « ROSEMARY OIL * ROSEMARY
FLOWERS « LAVENDER OIL » LAVENDER FLOWER PRODUCTS + BRUSKA
HONEY BRANDY « HVARANKA HONEY BRANDY * ROSEMARY HONEY -
LAVENDER HONEY

The Dulci¢ Family has been growing olives from times immemorial.
Alongside hundred year old olive trees, they also planted young olive
trees in the Karst soil, which are hoe- or cultivator-tilled. The olives are
traditionally hand-picked. Using traditional methods, the Dul¢i¢ fami-
ly produced a liqueur of the best honey and herb varieties from the
unpolluted slopes of the Island of Hvar, and they also offer essential oil
and dried rosemary flowers.

Lucije Rudan 1, 21450 Hvar, otok Hvar « sandra.dulcic@gmail.com » www.agro-hvar.hr « +385 21 741 659 « +385 98 661 046, Sandra Dul¢ié
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HOP 2015

ANTE MATELJAN BABIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

DJEVICANSKO MASLINOVO ULJE « ETERIENO ULJE LAVANDE « CVIJET
LAVANDE ¢ EKSTRA DJEVICANSKO MASLINOVO ULJE + MARMELADA
OD GROZPA SWEET FILOMENA

Gotovo 200-godisnja tradicija u uzgoju maslina i proizvodnji ulja te
50-godisnja tradicija u uzgoju i preradi lavande, svrstava obitelj Mate-
Tjan u vaZzne ¢uvare tradicionalnih proizvodnji na otocima. Hvar je po-
sebno poznat po lavandi i njenom opojnom mirisu, a ulje je neizostav-
ni dodatak gastro ponude. Njihove ruéno brane masline iz maslinika u
Zastraziséu preraduju se u mjesnoj uljari. Predanost i ljubav prema
maslinarstvu rezultirali su vrhunskim uljem ¢ija je kvaliteta njihova
trajna inspiracija. Od soka crnog grozda sorte Plavac mali, obitelj Ma-
teljan spravlja marmeladu. Tradicionalne recepture i prerade ovaj pro-
izvod podsjeca na okuse i mirise djetinjstva bududi da je proizvodadi-
ca sljedila recept i postupak svoje majke.

VIRGIN OLIVE OIL « LAVANDER ESSENTIAL OIL » LAVANDER FLOWERS -
EXTRA VIRGIN OLIVE OIL « GRAPES MARMALADE SWEET FILOMENA

A practically bicentennial tradition of olive growing and olive oil pro-
duction, and a 50 year-old tradition of lavender growing and process-
ing qualifies the Mateljan Family as important keepers of the tradition-
al island productions. The Island of Hvar is especially famous for
lavender and its intoxicating scent, and olive oil is a trademark supple-
ment to its gastro offer. Manually harvested olives from the olive grove
in Zastrazisce are processed in the local olive oil mill. The commitment
to and love for olive growing have resulted in premium quality olive oil,
which continues to inspire the efforts of this family. The Mateljan Fam-
ily makes a marmalade using the juice of red grapes variety called

“Plavac mali”. This product, rooted in traditional recipes and processing,
evokes the childhood flavours and aromas as their producer observes
the way marmalade was made by their mothers.

Zastrazisce bb, 21466 Zastraziscée, otok Hvar « donjepoje@gmail.com « +385 21 775 009 « +385 91 584 35 97, Filka Mateljan
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HOP 2012

“FOR - MED"

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

BORIS BURATOVIG

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

MED (RUZMARIN, VRIJES)

U cvjetnim oazama otoka Hvara marljivi zadrugari uzgajaju pcele i
proizvode med koji je svojim karakteristikama iskoracio s otoka. Ru-
Zmarin i vrijes specifiéne su vrste meda koje se mogu naéi u ogranice-
nim koli¢inama te stoga izazivaju posebnu pozornost.

HONEY (ROSEMARY, HEATHER)

In floral oases of the Island of Hvar diligent members of the cooperative
keep their bees and produce honey with specific characteristics known
outside this island. Rosemary and heather are specific types of honey
found in limited quantities and thus they command special attention.

MED (RUZMARIN, LAVANDA, VRIJES)

Medovi vrhunske kvalitete koje proizvodi Boris Buratovié, potjecu s
karakteristi¢nih lokaliteta otoka Hvara, iz netaknutog cvjetnog i miri-
snog okruzenja. Specifiéni okusi i cvjetne podloge proslavili su ove
medove i izvan granica Hrvatske.

HONEY (ROSEMARY, LAVANDER, HEATHER)

The top quality honey produced by Boris Buratovi¢ comes from char-
acteristic localities on the Island of Hvar, from pristine floral and aro-
matic environment. Specific flavours and floral bases have also made
these honeys known outside Croatian borders.

Ulica antifasizma 10, 21450 Hvar, otok Hvar « boris.buratovic@st.t-com.hr «
+385 99 861 16 58, Boris Buratovié

Augusta Senoe 4, 21460 Starigrad, otok Hvar « boris.buratovic@st.t-com.hr «
+385 99 861 16 58, Boris Buratovic¢
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HOP 2012, 2015

BERISLAVA GURCIN

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DJEVICANSKO MASLINOVO ULJE + NAMAZ OD GREJPA -
FAROSKI MELEM (S PUHOVIM ULJEM, S RUZMARINOM |
LAVANDOM) - SAPUNI (VOENI, LAVANDA, RUZMARIN) « ETERIGNO
ULJE LAVANDE - LAVANDIN CVIJET « SUVENIR (RUCNO RADENA
LUTKA S LAVANDOM) - NAMAZ OD MANDARINE - MELEM (S
RUZMARINOM, SAFRANOM | KANTARIONOM) + SAPUN (KOZJE
MLIJEKO, MED | LAVANDA) - PRIRODNA KREMA OD SMILJA S ULJEM
RUZMARINA  ULJE ZA MASAZU - BALZAM ZA USNE - NARANCINI +
NAMAZ OD GORKE NARANCE + KOZMETICKA LINIJA (VOENO ULJE
ZA MASAZU TIJELA, SAPUN OD SMILJA, BALZAM NA USNE OD
LAVANDE, PRIRODNA VITAMINSKA HRANJIVA KREMA ZA LICE, ULJE
ZA SUNCANJE, HIDROLAT LAVANDE)

Berislava Curéin proizvodnju temelji na prirodnom ritmu s tradicional-
nim recepturama ali i inovativnim odmakom (melem s puhovim
uljem). Nudi nekoliko linija visokokvalitetnih proizvoda s prepoznatlji-
vom notom same proizvodacice: od prehrambenih (maslinovo ulje
autohtonih sorti Oblica/Orkula i namaz od grejpa/mandarine) do koz-
metickih (poznati hvarski melemi i sapuni u podlozi s kozjim mlije-
kom, medom ilavandom) i suvenira. Pomno izucavajuci stare receptu-
re Berislava Curéin kreirala je proizvode koji su nadigli otoénu tradiciju,
bilo da se radi o hrani ili kozmetickim proizvodima. Njeni su proizvodi
dobili priznanje struke.

EXTRA VIRGIN OLIVE OIL + GRAPEFRUIT SPREAD + FAROSKI MELEM
(BALM FROM THE ISLAND OF HVAR WITH DORMOUSE FAT, ROSEMARY
AND LAVANDER) » SOAPS (FRUIT, LAVANDER, ROSEMARY) « LAVANDER
ESSENTIAL OIL « LAVANDIN (HYBRID LAVANDER) FLOWERS «
SOUVENIR (HOMEMANDE LAVANDER DOLL) + MANDARIN SPREAD -
BALM (WITH ROSEMARY, SAFFRON AND ST. JOHN'S WORT) « SOAP
(GOAT MILK, HONEY AND LAVENDER) » NATURAL IMMORTELLE CREAM
WITH ROSEMARY OIL » MASSAGE OIL * LIP BALM + “NARANCINI”
(CANDIED ORANGE PEEL) « BITTER ORANGE SPREAD + COSMETIC LINE
(FRUIT BODY MASSAGE OIL, IMMORTELLE SOAP, LAVENDER LIP BALM,
ORGANIC NOURISHING VITAMIN FACE CREAM, SUNBATHING OIL,
LAVENDER DISTILLATE)

Ms Berislava Curéin’s products follow the pace of nature and are made
according to traditional recipes, but also show an innovative break-
through (balm with dormouse fat). She offers several lines of high qual-
ity products having a recognisable touch of their maker: from food-
stuffs (olive oil made from indigenous olive varieties called
“Oblica”/"Orkula” and grapefruit/mandarin spread) to cosmetic prod-
ucts (well-known balms and soaps from the Island of Hvar with goat
milk, honey and lavender base) and souvenirs. Carefully studying old
recipes, Ms Berislava Curé¢in has created products that go beyond the
island tradition, when both foodstuffs and cosmetic products are con-
cerned. Her products have been professionally recognized.

Vlahe Bukovca 5, 21460 Stari Grad, otok Hvar - berryi@net.hr « +385 21 765 699 « +385 91 113 87 00, Berislava Curéin
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HOP 2013

DPORPAN GURDULIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DJEVICANSKO MASLINOVO ULJE

Dugogodisnja obiteljska tradicija nadogradena entuzijazmom i zna-
njem nasljednika rezultirala je dobivanjem ekstra djevi¢anskog masli-
novog ulja “Murvica” iz maslinika koji se nalaze na sjevernoj strani
otoka Hvara izmedu Jelse, Vrisnika i Vrboske. Dio maslinika je na Hum-
cu na nadmorskoj visini od 350 m. Ulje se proizvodi hladnim postup-
kom centrifugalnim dekanterom.

EXTRA VIRGIN OLIVE OIL

A long family tradition upgraded by enthusiasm and know-how of
young generations has resulted in extra virgin olive oil which goes by
the name of “Murvica” made from olives grown in the olive-groves sit-
uated on the northern side of the Island of Hvar, between Jelsa, Vrisnik
and Vrboska. Some olive-groves are in the settlement of Humac, at the
altitude of 350 m. The oil is cold pressed in decanter centrifuge.

Jelsa 383, 21 465 Jelsa, otok Hvar « info@murvica.net « +385 21 761 405 «
+385 91 512 70 43, Dordan Gurdulié
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HOP 2014, 2015

JOSIP MILATIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

MARMELADA (LIMUN, NARANCA, MANDARINA) + EKSTRA DZEM
MANJIGA - RAKIJA OD MANDARINA - LIKERI (ROGAC, VISNJA)

Hvar kao nas najsunéaniji otok obiluje mirisnim voéem koje je obitelj
Milatié-Rosi¢ pretodila u slasne marmalade, dzemove i rakije. Njihovi
neodoljivi okusi i mirisi rezultat su pomnog odabira sirovine i njene
prerade odmah nakon branja. Ruéna izrada prema starim recepturama
zadrzala je notu proslih vremena. Ostajudéi u tradicijskoj proizvodnji
dali su svojim proizvodima specifican obol karakteristi¢an samo za
otok Hvar. Time su stekli privilegij da prilikom kusanja njihovih proi-
zvoda budu odmah prepoznati kao proizvodadi neupitne kvalitete.

e

Val

MARMALADE (LEMON, ORANGE, MANDARIN) + EXTRA STRAWBERRY
TREE BERRIES JAM « MANDARIN GRAPPA + LIQUEURS (CAROB, SOUR
CHERRY)

The Island of Hvar, as the sunniest Croatian island, abounds in fragrant
fruits transformed into delicious marmalades, jams and grappas by
the Milati¢-Rosi¢ Family. Their irresistible flavours and aromas result
from a careful selection of raw materials and the fruits being processed
immediately after the harvest. The manual preparation according to
traditional recipes evokes the time long past. This family'’s production
leans on traditional methods, which gives their products specific quali-
ty characteristic of the Island of Hvar in particular. In this way, the
family has acquired a privilege of being recognized as makers of prod-
ucts epitomising exceptional quality whenever tasted.

Jelsa 337, 21465 Jelsa, otok Hvar « milatic@net.hr « +385 91 783 86 46, Patricija Milati¢
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HOP 2015

FARIA

Zenska zadruga - women's cooperative

NIKOLA HALADIG

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

FARIA (CRNE MASLINE U SLANOJ VODI) « FIGOLINI (MLJEVENE SUHE
SMOKVE U TAMNOJ COKOLADI) - LADY MARMELADE (DZEM
SMOKVA, MANDARINA) « ARANCINI + MELEM (KANTARION,
KAMILICA)

Zene otoka Hvara posebno su poznate po svojoj aktivnosti da od
zaborava sacuvaju stare recepture u proizvodnji hrane, ali i melema.
Osnivanjem Zenske zadruge pokrenute su proizvodnje koje nude vr-
hunske delicije zadrugarki (Slavica Solja¢ié, Milena Gamulin, Angeli-
ka Gurdulié, Sanja Fistoni¢) spravljene od hvarskih sirovina prepunih
sunca, eteriénih ulja i nezaboravnih mirisa. Profinjeni okusi nude ra-
dost i podizu raspoloZenje.

FARIA (BLACK OLIVES IN BRINE) » FIGOLINI (GROUND DRIED FIGS IN
DARK CHOCOLATE) » LADY MARMALADE (FIG, MANDARINE JAM) «
CANDIED ORANGE + BALM (ST. JOHN'S WORT, CHAMOMILE)

The women of the Island of Hvar are known for their efforts to preserve
ancient recipes for both food and balms from oblivion. By establishing
the women'’s cooperative, they began producing top-quality delicacies
of the cooperative members (Slavica Soljacié, Milena Gamulin, Ange-
lika Gurdulié, Sanja Fistonié) prepared from Hvar raw materials filled
with sun, essential oils and unforgettable scents. The sophisticated
tastes offer joy and raise the spirits.

A,
B ™

DJEVICANSKO MASLINOVO ULJE

Maslinovo ulje obitelji Haladi¢ ima dugu tradiciju proizvodnje u Staro-
gradskom polju gdje kombinacija plodne zemlje i slozenog kamenja u
suhozide unutar kojih rastu masline, daje poseban okus ulja. Obitelj je
obnovila i maslinik oko mjesta Vrbanj, odabravsi niski uzgojni oblik
masline koji se redovito obraduje ilako odrzava. Nakon obnove starih
maslinika posadeno je dosta novih stabala domacéih sorti. Ulje se pro-
izvodi iskljuc¢ivo mehaniékim postupcima Sto daje visoku kakvocu.
Sklad njegove voénosti, pikantnosti i goréine ¢ini ovo maslinovo ulje
harmoniénim i nezaobilaznim u mediteranskoj kuhinji.

VIRGIN OLIVE OIL

The olive oil made by the Haladi¢ Family has a long tradition of produc-
tion in Starogradsko Polje, where the combination of fertile soil and
stones arranged into drystone walls from which the olives grow, pro-
vides a special flavour of oil. The family also restored the olive grove
nearby the place of Vrbanj, choosing short olive trees which are regu-
larly cultivated and easily maintained. After having restored the old
olive groves, a lot of new trees of domestic varieties were planted. The
oil is produced using only mechanical procedures, providing high qual-
ity. The harmony of its fruity aroma, tanginess and bitterness makes
this olive oil harmonious and unavoidable in the Mediterranean cuisine.

Jelsa 363, 21465 Jelsa, otok Hvar « gamulinfedras@gmail.com « +385 21 761 287 «

+385 92 142 48 41, Fedra Gamulin

Ulica Matije Ivanica 54, 21460 Stari Grad, otok Hvar « visko.haladic@gmail.com «
+385 91 885 92 51, Visko Haladi¢
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HOP 2012

IVANA MAGDALENIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

IVANOV KRUH D.O.O.

NAMAZ OD BADEMA + SAPUN RUZMARIN

Ivana Magdaleni¢ ponudila je dva razli¢ita proizvoda: namaz od bade-
ma pripremljen od preprzenih i mljevenih badema spravljenih kao na-
maz. Ova jedinstvena delicija specifi¢nog je okusa i konzumira se s
kruhom, ali se moze i kombinirati. U ponudi je i sapun rucne izrade
obogaéen mljevenim ruzmarinom i eteri¢nim uljem ruzmarina.

ALMOND SPREAD + ROSEMARY SOAP

Ivana Magdaleni¢ offers two products: an almond spread prepared
from toasted and ground almonds. This unique delicacy has a specific
taste and is eaten with bread, but it can also be combined with other
spreads or toppings. Also in the offering are hand-made soaps enriched
with ground rosemary and rosemary essential oil.

TRADICIONALNI KOLACI (IVANOV KRUH, CAROBPIR)

Veé pomalo zaboravljena upotreba rogaca rezultirala je dvjema delici-
jama s otoka Hvara, bogatog stablima rogaca. lvanov kruh zdrava je
grickalica od rogaca, smokava, badema, meda i hvarskog bilja. Carobpir
je pikantni kreker od rogaca, pira, badema, buéinih sjemenki i hvar-
skog bilja. Proizvedeni bez termicke obrade, samo susenjem, ovi proi-
zvode ne sadrze ni Secer ni konzervanse.

TRADITIONAL COOKIES (IVANOV KRUH — ST. JOHN'S BREAD,
CAROBPIR — CAROBSPELT)

A somewhat forgotten use of carob resulted in two delicacies from the
Island of Hvar, abundant with carob trees. Ivanov kruh (St. John's bread)
is a healthy snack made of carob, figs, almonds, honey and herbs from
the Island of Hvar. Carobpir (Carobspelt) is a spicy cracker made of car-
ob, spelt, almonds, marrow seeds and the herbs from the Island of Hvar.
Produced without any thermal processing, only by drying, these prod-
ucts do not contain any sugar or preservatives.

Stari Grad bb, 21460 Stari Grad, otok Hvar « ivancicag2@gmail.com -
+385 95 869 38 79, Ivana Magdalenié

Trg sv. Ivana 4, 21465 Jelsa, otok Hvar « sv.ivan.jelsa@gmail.com «
+385 99 864 77 67, Anais Turiji¢
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HOP 2014, 2015

BARICA BARBARIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

“"KARMELINO" ZACINI (KADULJA, ORIGANO + RUZMARIN, LOVOROV
LIST) + EKSTRA DJEVICANSKO MASLINOVO ULJE « ETERICNO ULJE
LAVANDA, RUZMARIN + SUHO OTOCNO BILJE (LIST PLANIKE, LIST
MASLINE, LAVANDIN CVIJET)

U mirisnoj oazi otoka Hvara obitelj Barbarié skuplja i susi ljekovito i
zacinsko bilje koje je moguce visenamjenski koristiti. Neizostavno je
u mediteranskoj kuhinji kao i ekstra djevi¢ansko maslinovo ulje od
maslina iz vlastitog eko maslinika. Ulje dobiveno prvim presanjem
zlatno-zelene boje, ugodne je ijedinstvene arome. Tu su | jedinstvena
hvarska eteriéna ulja.

Neiscrpna mirisna ponuda obitelji Barbari¢ vrac¢a nas u neka davna
vremena budeéi nostalgiéne mirisne uspomene. Tko jednom posjeti
Hvar trajno nosi njegove mirise u sjeéanju.

"

KARMELINO"” SPICES (SAGE, OREGANO, ROSEMARY, LAUREL) « EXTRA
VIRGIN OLIVE OIL » LAVENDER, ROSEMARY ESSENTIAL OIL « DRIED
ISLAND HERBS (STRAWBERRY TREE LEAF, OLIVE LEAF, LAVENDER
FLOWER)

In the fragrant oasis of the Island of Hvar the Barbari¢ Family collects
and dries medicinal and aromatic herbs, which can be used in many
different ways. They are unavoidable in the Mediterranean cuisine, just
like extra virgin olive oil made from olives from their own eco olive
grove. The oil obtained dafter first pressing is golden and green in colour,
and has a pleasant and unique aroma. The family also offers unique
essential oils from the Island of Hvar.

The inexhaustible fragrant offer of the Barbari¢ Family takes us back to
the ancient times evoking nostalgic fragrant memories. If you once vis-
it the Island of Hvar, its scents will stay in your memory for ever.

Zastrazisce 208, 21466 Zastrazisce, otok Hvar « +385 21 773 075 « +385 98 370 567, Karmelo Barbari¢
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HOP 2011, 2012, 2013

VRISNIK

poljoprivredna zadruga - agricultural cooperative

TRADICIONALNI KOLACI (STAROGROJSKI PAPRENJACI, CVITI) «
CVJETNI MED - LINIJA SAPUNA (MED, CIMET-MED, LAVANDA,
RUZMARIN, SUMECEI SAPUN RUZMARIN, LAVANDA) - ULJE ZA
MASAZU (KANTARION, ORAH) « HVARSKI MELEM (“DOMI"
ZA RUKE | USNE, LAVANDA, KADULJA, RUZMARIN, SMILJE)

Izrada paprenjaka stara je petstotinjak godina, no oni autorice Vedra-
ne Tudor, specifiéni su svojim oblikom, Sarama i sastojcima na kojima
se ukras utiskuje kalupom ili iscrtava bjelanjkom. Izrezuju se ruc¢no u
najrazli¢itijim oblicima i ukrasavaju. Debora Buncuga izraduje cvite,
suhe, prhke mirisne kolacice, najéesce u obliku cvijeta, pa odatle ime.
Cvjetni med Zdravka Fistonica autenti¢ni je otoéni proizvod jer njego-
ve kosSnice nikada ne napustaju otok Hvar. U njemu se mijesaju opojni
proljetni mirisi otoka, a njegov okus spaja proslost sa sadasnjoscu.

Kozmetika proizvedena na otoku Hvaru ima velik broj poklonika. Sa-
puni Angeline Jakas, ulja Slavice Soljaci¢ i melemi Sanje Fistonié proi-
zvodi su koje Cete trajno koristiti jer éuvaju i obnavljaju vasu kozu.

TRADITIONAL COOKIES (STAROGROJSKI PAPRENJACI — PEPPER
COOKIES, CVITI — FLOWER-LIKE COOKIES) « FLOWER HONEY « SOAP
LINE (HONEY, CINNAMON-HONEY, LAVANDER, ROSMARY, ROSMARY
BUBBLE BATH SOAP, LAVANDER) + MASSAGE OIL (ST. JOHN'S WORT,
WALNUT) « HVARSKI MELEM — BALM FROM THE ISLAND OF HVAR
(“DOMI” HAND AND LIP BALM, LAVANDER, SAGE, ROSMARY,
IMMORTELLE)

The pepper cookie making is about five hundred years old, but the pep-
per cookies made by Vedrana Tudor have a specific shape, decorations
and ingredients. Their icing is mould-pressed or egg-white drawn. They
are hand-cut into different shapes and decorated. Debora Buncuga
makes cviti: dry, crispy scented cookies mostly in the shape of a flower,
hence their name (flower-like cookies). The flower honey produced by
Mr Zdravko Fistonic is the Island’s authentic product due to the fact
that his beehives never leave the island. The honey is a blend of intoxi-
cating spring scents of the Island, while its flavour bonds past with
present. The cosmetics produced on the Island of Hvar have a large
number of users. The soaps made by Angelina Jakas, oils made by Slav-
ica Soljac¢i¢ and balms made by Sanja Fistonic¢ are products you will
use for ever - they are skin preserving and restoring products.

21465 Vrisnik, otok Hvar « mirna.bojanic-rebaci@st.t-com.hr « +385 21 7761 686 « +385 91 464 57 40, Mirna Bojani¢ Rebac
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AN EL_TBT DoOoOo

SUVENIR STAROGROJSKI PAPRENJOK + ROGAC (MAHUNA, PRAH) -
ROGAC (DZEM, NAMAZ)

Starogrojski paprenjok izvorni je suvenir raden prema motivima tradi-
cijskog kolaciéa koji su Zene i djevojke Starog Grada na otoku Hvaru
od 1167. godine s ljubavlju spremale sinovima i muZevima u mornar-
ske Skrinje za odlaska na daleka i duga putovanja. Rijec¢ je o medenja-
cima spravljanim po pomno ¢uvanoj recepturi starih nona i tradicio-
nalnom nacinu oblikovanja u formi amfore, ribe, srca, djeteline i
drugih mastovitih oblika filigranskom paznjom iscrtanih slatkim niti-
ma i razigranim tockicama.

Veé pomalo zaboravljeni rogaé, Branka Viskovié ponovno je aktualizi-
rala ponudivsi ga kao mahunuibrasno, alii kao dZeminamaz. Nada se
da rogac nece postati potpuno izgubljena tradicija i da ¢e mlade gene-
racije kroz njega otkriti ljepotu i smisao tradicionalne prehrane.

STAROGROJSKI PAPRENJOK — PEPPER-CAKE SOUVENIR + CAROB (POD,
POWDER) + CAROB (JAM, SPREAD)

Starogrojski paprenjok (a pepper biscuit from Stari Grad) is an indige-
nous souvenir replicating the motives on a traditional small cookie
that women and girls from Stari Grad on the Island of Hvar have been
packing with love into the sea chests of their sons and husbands for
their overseas and long journeys since 1167. It is a type of gingerbread
made according to carefully preserved recipes of old grannies and tra-
ditionally moulded in the shapes of amphora, fish, heart, shamrock
and other imaginative shapes with sweet threads and playful dots
drawn with filigree precision.

Ms. Branka Viskovi¢ has reinstated a somewhat forgotten carob offer-
ing it as a pod and flour, but also as a jam and a spread. She hopes that
carob will not become a completely forgotten tradition and that young
generations will use it to discover the beauty and the meaning of tradi-
tional nutrition.

Vrisna bb, 21465 Jelsa, otok Hvar « branka.viskovic@gmail.com « www.paprenjok.com « +385 98 177 70 12, Branka Viskovié¢
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HOP 2013, 2014, 2015

TRIM

udruga za promicanje odrzivog razvoja na otoku Hvaru - association for sustainable development on the Island of Hvar

MIRISNE VRECICE (BUHAC, LAVANDA) - SUSENE RAJCICE U ULJU -
DZEM OD LJUTE NARANCE, LIMUNA « ARANCINI « BRUSTULANI
MINDELI - ZACINSKI MIKS (HVAR, ORIGANO) - DZEM (MANJIGA SA
SECEROM, MANJIGA BEZ SECERA, GREJP, SLATKA NARANCA,
SMOKVA, PLOD KAKTUSA) « PRELJEV OD SIPKA - SIRUP (KADULJA,
MENTA, MARTINA) - ZACIN OD KORE DIVLJE NARANCE - MOTAR U
KVASINI « KANTARION (MACERAT GOSPINE TRAVE U MASLINOVOM
ULJU) - PRIRODNI SAPUN OD MASLINOVOG ULJA

Clanice Udruge Trim Marija Tudor-Sore, Margita Bunéuga, Marija Vo-
danovié, Jasenka Bosnié, Ljubica Dijanosi¢, Marija Sarjanovié, Angeli-
ka Gurduli¢, i najmlada ¢lanica udruge Tena Mustaé promic¢u odrzivi
razvoj otoka Hvara i sukladno tome u starogradskom polju - Ageru,
koje je na UNESCO-vom popisu svjetske bastine, proizvode, beru,
preraduju i kreiraju vrhunske proizvode jedinstvenog okusa prema
tradicionalnim recepturama. Kozmetika nasih otoka utemeljena je u
tradiciji koju je Udruga TRIM postivala u svojoj ponudi. Spoj starih
receptura i izvornih sirovina rezultirao je proizvodima koji plijene kva-
litetom i uéinkom. Udruga Trim izvukla je iz tradicije i zaborava buha¢,
samoniklu biljku koja se nekad uzgajala na otoku Hvaru u podrucju
Vrboske i okolice te izvozila po cijelom svijetu. Od biljke se na jugu
Hrvatske tradicionalno u vegetativnoj fazi rasta koristila zelena masa
za ispasu stoke i u narodnoj medicini, a u reproduktivnoj fazi njezin
cvijet kao sirovina za izradu botanickog insekticida. Buhaé je najjaci
prirodni insekticid neopasan za ljude i Zivotinje.

Jedinstvenu i nezaobilaznu hvarsku lavandu takoder pakiraju u vreéice.

SCENTED SACHETS (DALMATIAN CHRYSANTHEMUM, LAVANDER) *
DRIED TOMATOES IN OIL * SPICY ORANGE, LEMON JAM + CANDIED
ORANGE, LEMON + CANDIED ALMONDS « SPICE MIXTURE (HVAR,
OREGANO) « JAM (STRAWBERRY TREE BERRIES WITH SUGAR, SUGAR-
FREE STRAWBERRY TREE BERRIES, GRAPEFRUIT, SWEET ORANGE, FIG,
CACTUS FRUIT) - POMEGRANATE TOPPING + SYRUP (SAGE, MINT,
COMMON MYRTLE) » WILD ORANGE PEEL CONDIMENT + ROCK
SAMPHIRE IN VINEGAR  “KANTARION" (DISTILLATE OF ST. JOHN'S
WORT IN OLIVE OIL) + ORGANIC OLIVE OIL SOAP

The members of the Trim Association Marija Tudor-Sore, Margita
Buncuga, Marija Vodanovié, Jasenka Bosnié, Ljubica Dijanosi¢, Marija
Sarjanovié, Angelika Gurduli¢ and the youngest member of the Associ-
ation, Tena Mustac, promote sustainable development on the Island of
Hvar and accordingly - make, pick, process and create first-rate prod-
ucts of unique flavour according to traditional recipes in the field of
Stari Grad - Ager, which is included in the UNESCO’s World Heritage
List. The cosmetics from Croatian islands are based on the tradition
respected by the Trim Association in their offer. The combination of old
recipes and indigenous raw materials has resulted in products the qual-
ity and effect of which is appealing. The Trim Association has rescued
the traditional Dalmatian chrysanthemum- a wild plant once grown
on the Island of Hvar nearby Vrboska and its vicinity and exported
worldwide - from oblivion. In Southern Croatia during its vegetative
phase of growth, the plant’s green substance was used for cattle graz-
ing and folk medicine, whereas during its reproductive phase, the flow-
er was used as a raw material to make a botanical insecticide. The Dal-
matian chrysanthemum is the strongest natural insecticide harmless
to people and animals.

It is impossible to avoid lavender from the Island of Hvar, packed into
sachets.

Vrboska 278, 21463 Vrboska, otok Hvar « nena.hvar@yahoo.com « +385 21 774 214 « +385 98 940 01 44, Ljubica Dijanosic¢




128 HOP 2012
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ANA FISTONIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

METKIOR GURIN

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

ETERICNO ULJE LAVANDE + CVIJET LAVANDE

Ana Fistoni¢ u mirisnoj oazi otoka Hvara uzgaja Budrovku, lavandu
koja specificno mirise. Eteriéno ulje i cvijet lavande nudi kao svoj pro-
izvod i svi koji ga ponesu s ovog otoka ostaju njime trajno ocarani.
Hvar se, izmedu ostalog, pamti i po mirisu, alavanda je tu neizostavna.

ESSENTIAL LAVANDER OIL « LAVANDER FLOWER

In the aromatic oasis of the Island of Hvar, Ana Fistoni¢ grows budrov-
ka (lavandin, hybrid lavender), a type of lavender with a specific scent.
She offers essential lavender oil and lavender flower as her products,
which utterly bedazzle everyone who takes them along. The Island of
Hvar is, among other things, also remembered by its scent, which inev-
itably includes lavender.

EKSTRA DJEVICANSKO MASLINOVO ULJE SECA + MIRISNI JASTUCI

U Gdinju na otoku Hvaru, obitelj Curin na povrsini od 4,5 ha brine o
900 stabala maslina od ¢ijeg ploda proizvodi ekstra djevi¢ansko masli-
novo ulje. Ovo ulje visoke kakvoée dobiveno je izravno iz ploda masli-
ne mehanic¢kim putem.Na istom lokalitetu uzgaja se i Zanje lavanda
od koje se izraduju mirisni jastuci koji opustaju i stalno podsjecaju na
mirise otoka Hvara.

SECA EXTRA VIRGIN OLIVE OIL « SCENTED PADS

In Gdinj on the Island of Hvar, in the area of 4.5 ha the Curin Family
grows about 900 olive trees, the fruit of which is used to produce extra
virgin olive oil. This high-quality oil is produced directly and mechani-
cally from the olive fruit. On the same location they also grow and
harvest lavender, which is used to make scented pads with relaxing ef-
fect. They are a constant fragrant reminder of the Island of Hvar.

129 HOP 2010

HOP 2011

IVICA TOMICIG

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

AGRO-ART “TAJNIKOV"

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

ETERICNO ULJE LAVANDE « LAVANDIN CVIJET

Izvorni Tikovni umjetnik, pucki glazbenik i poljoprivredni proizvodaé
Ivica Tomicié Tajnikov od jedinstvene hvarske lavande proizveo je ete-
riéno ulje i suhi cvijet. Mikroklima i prirodni poloZaj ¢ine hvarsku la-
vandu najkvalitetnijom na svijetu. Dugogodisnja tradicija uzgoja i
prerade lavande te prodaja u ru¢no oslikanim vreéicama, pridonijeli su
prezentaciji lavande kao hvarskog simbola.

LAVENDER ESSENTIAL OIL « LAVENDER FLOWERS

An authentic visual artist, popular musician and agricultural producer,
Mr. Ivica Tomici¢ Tajnikov uses the unique Hvar lavender to produce
essential oil and dried flowers. A microclimate and geographical posi-
tion makes the Hvar lavender the top-quality product worldwide. A
long tradition of cultivation and treatment of lavender and its sale in
manually painted bags contributed to its role as the symbol of Hvar.

Zastrazisce 66, 21466 Zastrazisce, otok Hvar « +385 91 798 79 84, Ana Fistonic

Gdinj 69, 21467 Gdinj, otok Hvar « valda.vodopivec@gmail.com -
+385 91 726 06 00, Valda Vodopivec

SUVENIR OD CVIJETA AGAVE — VERDICA

Samouki kipar i slikar Ivica Tomicié Tajnikov, sakuplja osusene cvjeto-
ve agave, koja cvjeta jednom u 100 godina, te nastavlja i ¢uva obitelj-
sku tajnu susenja, obrade i eko zastite ruéno radenih izvornih unikat-
nih suvenira od agave. Izrada je vezana uz etnografiju, obicaje i
tradiciju sela Velo Grablje na Hvaru. Verdica je suvenir primijenjene
naivne umjetnosti, posebnom obradom zasticen pigmentom agave, u
kojem se moze drzati suho voce ili suho ljekovito bilje i cvijece.

SOUVENIR MADE FROM THE AGAVE FLOWER — VERDICA

A self-taught sculptor and painter Ivica Tomici¢ Tajnikov collects dried
agave flowers which bloom once in 100 years. He maintains the tradi-
tion by preserving the family secret which prescribes the methods of
drying, treating and eco protecting of these unique handmade agave
souvenirs. The production is closely related to the ethnography, cus-
toms and tradition of the village of Velo Grablje on the Island of Hvar.
Verdica is a souvenir of the applied naive arts. It is rendered special by
using the agave pigment which is treated to guarantee its durability. It
is used for keeping dried fruit or dry medicinal herbs and flowers.

Velo Grablje, 21450 Hvar, otok Hvar « ivica.tomicici@st.t-com.hr «
www.hvar-tajnikov.hr « +385 21 742 163 « +385 91 569 66 74, Ivica Tomici¢

Velo Grablje, 21450 Hvar, otok Hvar « ivica.tomicici@st.t-com.hr «
www.hvar-tajnikov.hr « +385 91 569 66 74, Ivica Tomici¢ Tajnikov
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HOP 2015

KATIJA STANCIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

STIVENA MATELJAN PAJINA

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

KVALITETNO VINO KONTROLIRANOG ZEMLJOPISNOG PODRIJETLA
PLAVAC MALI

Obitelj Stancié proizvodi kvalitetno crno vino Plavac mali prema obi-
teljskoj tradiciji u vlastitom podrumu. Osebujnog mirisa, okusa i boje
s razvijenom sortnom aromom i punim i harmoniénim okusom, pred-
stavlja krunu proizvodnje vina.

QUALITY AOC WINE PLAVAC MALI

The Stanci¢ Family produces quality red wine Plavac Mali according to
family tradition in their own cellar. The wine has distinctive scent, fla-
vour and colour, developed sort aroma, full-bodied and harmonious
texture, and crowns the family’s wine production.

ETERICNO ULJE (LAVANDA, RUZMARIN)

Eteri¢na ulja zastitni su znak otoka Hvara. Na suhozidima ruéno branu
lavandu i ruzmarin obitelj Mateljan Pajina preraduje u kotlovima pu-
Stanjem vodene pare. Karakteristi¢éni mirisi ovih ulja trajno ostaju u
memoriji i podsjeéaju na ovaj jedinstveni otok.

ESSENTIAL OIL (LAVENDER, ROSEMARY)

Essential oils are a trademark of the Island of Hvar. The Family Matel-
jan Pajina picks lavender and rosemary by hand in the drystone walls,
which are subsequently steam-processed in cauldrons. The character-
istic aromas of these oils remain in long-lasting memory as a constant
reminder of this exceptional island.
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Sansovica dvor 2, 21460 Stari Grad, otok Hvar « apartmani.stancic@gmail.com -
+385 98 875 555, Katija Stancic

Augusta Senoe 2, 21460 Stari Grad, otok Hvar « jpajinai@gmail.com -
+385 91 589 14 15, Stiven Mateljan
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“PUCKI PJEVACI”
— FAROSKI KANTADURI

udruga pjevacko drustvo - singing society

“BALDO"

kamenarski obrt - stonemason’s workshop and trade

PUCKI NAPJEVI OTOKA HVARA

Otok Hvar nositelj je ponajboljeg mediteranskog kulturnog nasljeda i
tradicije. Iskonski ¢uvari duhovne otoéne tradicije - Faroski kantaduri,
pucki pjevadi u izvornom smislu, njeguju i predstavljaju bogatu kul-
turnu te svjetovnu i crkvenu bastinu pucke glazbene tradicije, prven-
stveno spontanog klapskog viSeglasnog pjevanja, jedinstvenog u
svjetskim razmjerima. Kontinuiranim djelovanjem oteli su zaboravu
mnoge izvorne napjeve i svijetom pronijeli glas o ovoj vrsti glazbenog
izricaja.

FOLK SONGS FROM THE ISLAND OF HVAR

The Island of Hvar is a holder of the best Mediterranean cultural herit-
age and tradition. The primeval keepers of the Island spiritual tradition
- Faroski kantaduri, that is originally folk singers, nourish and share
abundant cultural, secular and sacral heritage of folk music tradition of
primarily spontaneous a cappella multipart singing, which is unique
worldwide. Their continuous activities have saved many original songs
from oblivion and introduced this type of music expression to the
world.

SUVENIRI OD KAMENA (VAZA, PITER)

Vise od 100 godina bracke obiteljske tradicije klesarstva preneseno je
na otok Hvar, gdje sin nastavlja uglavnom ruénu obradu braékog ka-
mena. Uporabni i funkcionalni predmeti - vaza i piter stapaju se u
mediteranski prostor, ali mogu oplemeniti i svaki drugi.

STONE SOUVENIRS (VASE, FLOWER POT)

More than 100 years of family stonemasonry tradition from the Island
of Brac¢ were brought to the Island of Hvar, where the son continues to
make items from Brac stone largely by hands. Items for daily and func-
tional use - a vase and a flower pot - blend in with the Mediterranean
surroundings, but can equally embellish any other environment.

Nikole Tesle 1, 21460 Stari Grad, otok Hvar « faroski_kantaduri@yahoo.com -
www.faroski-kantaduri.hr « +385 21 766 008 « +385 95 865 09 17, Ante Stancic

Vrbanj bb, 21465 Jelsa, otok Hvar « edi.stambuk@st.t-com.hr « +385 21 761 268,
Edi Stambuk - +385 91 518 99 04, Kristina Stambuk
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SAMOSTAN SESTARA BENEDIKTINKI

BENEDICTINE SISTERS' MONASTERY

CIPKA OD NITI AGAVE

Samostan sestara benediktinki poznat je u cijelom svijetu po ¢ipki od
agave ¢ija je tradicija zapocela prije 130 godina i njeguje se samo u
ovom samostanu. Mukotrpan posao zapocinje izvlaéenjem niti iz svje-
7eg lista agave koje se zatim obraduju na specifi¢an na¢in. Cipka se ne
izraduje prema ustaljenom nacrtu, nego je svaka proizvod maste poje-
dine sestre i kao takva je unikatna umjetnicka tvorevina. Po tehnici
rada razlikuju se tri vrste ¢ipke:
. tenerifa (radi se malom Sivac¢om iglicom na kartonu)
. tenerifa s mreskanjem u krugu (radi se malom Siva¢om iglicom i
metalnom iglom za mrezu. Na tenerifi se nadovezuje mreskanje
u krugu)
vezenje tankom iglom za mreZu (na razapetoj mrezi izvodi se ra-
znim bodovima vez malom Sivacom iglom)
Cipke su dugotrajne, éuvaju se pod staklom, ne peru se i ne gla¢aju.

21450 Hvar, otok Hvar « +385 21 741 052

HOP 2011

SOUVENIR MADE FROM THE AGAVE FLOWER — VERDICA

The Benedictine Sisters’ Monastery is famous worldwide for its agave
lace craftsmanship. The tradition was conceived 130 years ago and has
survived solely in this monastery. The laborious work commences by
extracting fibres from the fresh agave leaves and processing themin a
specific way. The lace design does not follow a defined pattern; instead,
each lace is the original product of imagination of its creator and as
such represents a unique artistic creation. Depending on working tech-
nique, there are three types of laces:
. tenerifa (made using a small sewing needle on cardboard)
. tenerifa with netting (made using a small sewing needle and a
metal netting needle, netting is added to the tenerifa)
embroidery using a thin netting needle (embroidery is made by
producing different stitches on a stretched net using a small sew-
ing needle)
Laces are long-lasting if kept under glass; washing or ironing is strictly
forbidden
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SLOGA

udruga kulturno-umijetnicko drustvo - arts and crafts association

ISKA TRADICIJSKA KERAMIKA - SKARPINI — MUSKO-ZENSKA OBUCA

ISka tradicijska keramika (peka - ¢rpnja, lopiz, teca, fogun, lub, mugar,
skladin, furnjera, furuna, koguma-piéona, prsura, pitar, tiganj) autora
Predraga Petrovica, “posljednjeg iskog lonéara” i prvog modernog obli-
kovatelja keramike s otoka, radena je na ruénom loncarskom kolu

"kotoru” i sacuvana od zaborava. Legenda kaze da su iski loncari u gaje-
tama i bracerama nakrcanima lopizima, trgovali Jadranom od Raba do
Boke Kotorske i Ulcinja. Skarpini su tradicionalna musko-Zenska obu-
¢a otoka IZa, specifi¢na po tome da se moZze nositi i na lijevoj i na de-
snoj nozi. Za potplat se rabila volovlja koZa “usanje” koja se spajala s
naplatom od tanke koZe i platna preko drvenog kalupa “kopita”. Taj se
proces zvao “poéivanje”. Sivalo se iglom i &ilom pri ¢emu se koristio
vosak i stitnik za ruku “gvardaman’”.

HOP 2012

TRADITIONAL CERAMICS FROM THE ISLAND OF IZ « SKARPINI
FOOTWEAR

The Island of IZ is proud of its traditional ceramics production, particu-
larly of the baking lids which assume numerous language variations in
the Island’s dialect, such as: ¢rpnja, lopiz, tec¢a, fogun, lub, mugar, skla-
din, furnjera, furuna, koguma- picona, prsura, pitar, tiganj. Mr Predrag
Petrovic is the last potter of Iz and the first modern ceramics designer
who manuadlly produces pottery on a wheel called kotor, thus preserv-
ing the craftsmanship for the future generations. The legend has it that
the 1z potters traded lopiz baking lids in gajeta and bracera boats
across the Adriatic from Rab to Boka Kotorska and Ulcinj. Skarpini are
the traditional male and female shoes originated from the Island of IZ.
What distinguishes them from other footwear is the fact that they can
be worn on left and right feet respectively. Soles were made from buff
- usanje and then connected to the upper rim of thin leather and canvas.
This was done using a wooden cast called the hoof-kopito. The foot-
wear was sewn with a needle and a prod, in course of the process wax
was applied and a hand guard-gvardaman used.

Dom kulture bb, 23284 Veli 17, otok |7 - zadar@spuh.hr « +385 23 204 138 + +385 23 204 244, fax - +385 91 352 87 59, Milivoj Skorlié
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HOP 2011

MAJA CEBALO

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

LOVRIC SILVANA MILINA

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

VRHUNSKO SUHO BIJELO VINO “GRK"

"Grk" je proslavio Lumbardu, mjesto na istoku otoka Korcule. To je vino
od autohtone sorte grozda Sto uspijeva samo u pjes¢anim vinogradi-
ma lumbarajskog polja. Nije poznato da li je ime dobilo radi profinje-
nog gorkastog okusa ili po Greima koji su poéetkom 3. stoljeca prije
Krista ovdje osnovali svoju naseobinu i sa sobom donijeli svoje umije-
ée uzgoja vinove loze i pravljenja vina. Generacije Zitelja Lumbarde
nastavile su usavrsavati to umijece sve do danasnjih dana. Grk je suho
vino izrazite osobnosti prepoznatljive po svijetlo zelenkasto Zutoj boji
sa zlatnim odbljescima, naglasenoj sortnoj aromi i plemenitom bukeu.
Karakterizira ga bogat, skladan i zaokruzen okus, s lagano gorkastim
zavrSetkom.

SUPERIOR QUALITY DRY WINE “GRK”

Lumbarda is a small town on the eastern part of the Island of Korcula.
It is famous for its wine called the Greek - Grk. It is a wine made from
the grape sort which grows only in the sandy vineyards of Lumbrada’s
fields. The etymology of the name is still a mystery: it is either due to
its sophisticated bitter taste or it derives from the Greek who estab-
lished a colony there in early 3rd century b.c. bringing the art of
wine-growing and wine-making. The generations of Lumbarda’s inhab-
itants continued improving this art up to the present day. The product
of the rich wine growing tradition, the up-to-date technology and oe-
nology is a dry wine of extraordinary features. It is characterized by its
light green and yellow colour with golden reflections, distinct sort aro-
ma and noble bouquet. It has a rich, harmonious and full flavour with
a slightly bitter finish.

VRHUNSKO BIJELO VINO “GRK LOVRIE” « KVALITETNO CRNO VINO
an

“LovRrIé

| obitelj Lovrié ponudila je “Grk”, autohtono vino s otoka Koréule, pre-
poznatljivog gorkastog okusa, s korijenima iz antickih vremena. Nji-
hovo crno vino kapljica je otoénog sunca za posebne trenutke. Jedin-
stveni uzitak iz vinogorja Lumbarde moze se kusati u konobi obitelji
Lovrié.

GRK LOVRIC — SUPERIOR QUALITY WHITE WINE « LOVRIC — QUALITY
RED WINE

The Lovri¢ family offers Grk — the autochthonous wine from the Island
of Korcula with characteristic bitter taste. It has been well known since
the ancient times. This Lovri¢ family’s red wine is like a drop of the Is-
land’s sun and it is treasured for celebrating special occasions. This
unique product of the wine-growing area of Lumbarda can be tasted in
the Lovri¢ family’s wine cellar.

Lumbarda 591, 20263 Lumbarda, otok Koréula » maja.cebalo@du.t-com.hr «
+385 98 188 25 39, Maja Cebalo

Lumbarda 591, 20263 Lumbarda, otok Korcula « silvana.milina@du.t-com.hr «
www.lovric.info « +385 20 712 052 + +385 98 244 109, Silvana Milina
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HOP 2010

MIROSLAV STANOJEVIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

“NERICA"

poljoprivredna zadruga - agricultural cooperative

VRHUNSKO BIJELO VINO, KVALITETNO BIJELO VINO POSIP BLEUS

Ovo vrhunsko bijelo vino dobiveno je iz istoimene sorte grozda PoSip
koja je autohtonog porijekla, pronadena na podruéju Smokvice. Vino
je zlatnoZute boje, harmoniéne svjezine i specificne pune aroma. Ka-
rakteristiéna mu je nesto veéa ukupna kiselina u odnosu na druga dal-
matinska vina.

QUALITY WHITE WINE , SUPERIOR QUALITY WHITE WINE POSIP BLEUS

This superior quality white wine is derived from the same-named vari-
ety of grapes - PosSip - which is indigenous to the area of Smokvica.
The wine has a golden-yellow colour, harmonious freshness and a spe-
cific full aroma. It is characterised by a somewhat greater total acidity
as compared to other Dalmatian wines.

VRHUNSKO BIJELO SUHO VINO POSIP CARA

Posip Poljoprivredne zadruge “Nerica” iz Care s otoka Koréule je au-
tohtono vrhunsko bijelo vino s terroira — Carsko polje. Boje je zlat-
nozute sa zelenkastim odsjajem, izraZzenog sortnog mirisa s notom
cvijeta bajama, finog bouquea, glatka, bogata i harmonicna tijela.

POSIP ¢ARA SUPERIOR QUALITY DRY WHITE WINE

Posip produced by the Nerica cooperative farm from Cara on the Island
of Koréula is an autochthonous superior quality white wine with Car-
sko polje terroir. Its colour is golden-yellow with greenish reflections; it
has a strong distinctive smell with notes of aimond flower, fine bouquet,
and smooth, rich and harmonious body.

Smokvica 183, 20272 Smokvica, otok Koréula « ivko.bleus@du.htnet.hr «
+385 98 397 078, Miroslav Stanojevié

Cara 91, 20273 Cara, otok Koréula - jaksa.krajancic@du.htnet.hr
+385 91 534 98 80, Jaksa Krajancic¢
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HOP 2007, 2012

BLATO 1902 D.D.

VRHUNSKO VINO (PLAVAC BLATO, MERLOT) « VRHUNSKO VINO
POSIP « KVALITETNO VINO (PLAVAC BLATO, KORCULANKA) *
KVALITETNO VINO POSIP « EKSTRA DJEVICANSKO MASLINOVO ULJE
MARCO POLO - DJEVICANSKO MASLINOVO ULJE - VINSKI OCAT
KVASINA

Vrhunska i kvalitetna crna i bijela blatska vina, proizvedena od autoh-
tonih sorti, u posebnim mikroklimatskim uvjetima, mame svojim je-
dinstvenim bukeom, karakteristiénim sortnim aromama, skladnim
okusom i specificnim bojama. Idealno se sljubljuju s mediteranskom
kuhinjom i dalmatinskim specijalitetima. Na padinama zapadnog dije-
la Koréule, marom i trudom teZaka, uzgajaju se autohtone sorte masli-
na Lastovka, Drobnica i Oblica, ¢iji idealni omjer daje visoko vrijednu
sirovinu za proizvodnju ekstra i djevi¢anskog maslinovog ulja. Cesto
se koristi u kombinaciji s vinskim octom proizvedenim na tradicional-
ni dalmatinski nacin.

SUPERIOR QUALITY WINE (PLAVAC BLATO, MERLOT) « POSIP
SUPERIOR QUALITY WINE » QUALITY WINE (PLAVAC BLATO,
KORCULANKA) * QUALITY WINE POSIP « MARCO POLO EXTRA VIRGIN
OLIVE OIL * VIRGIN OLIVE OIL + KVASINA WINE VINEGAR

Premium quality and quality red and white wines from Blato, produced
from autochthonous varieties under special microclimatic conditions
are characterised by an enticingly unique bouquet, characteristic aro-
mas of their grape varieties, harmonious flavour and specific colours.
They pair perfectly with Mediterranean cuisine and Dalmatian special-
ities. Diligent and hard-working peasants grow autochthonous olive
varieties under the names of Lastovka, Drobnica and Oblica on the
slopes in the western part of the Island of Koréula. Their ideal ratio re-
sults in a highly valuable raw material for the production of extra virgin
and virgin olive oil. It is often used in combination with wine vinegar
made in the traditional Dalmatian way.
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Trg dr. Franje Tudmana 2, 20271 Blato, otok Korcula - diana.petkovic@blato1902 - dijana.nobilo@blato.hr « www.blato19o2.hr « +385 20 851 664 + +385 99 311 28 61,

Diana Petkovié - +385 98 450 367, Dijana Nobilo
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POSIP

poljoprivredna zadruga - agricultural cooperative

JEDINSTVO

poljoprivredna zadruga - agricultural cooperative

VRHUNSKO VINO POSIP

PoSip vrhunsko suho bijelo vino proizvodi se od istoimene autohtone
sorte grozda u koréulanskom vinogorju na ograniéenom lokalitetu
Care. Mikroklima je presudna za kvalitete, a sorta vinove loze jedin-
stvena je u Dalmaciji. Boja ovog vina je svjetloZuta s nijansom zelen-
kaste. Intezivnog je mirisa ukonponiranog sa svjezim sortnim miri-
som posSipa. U okusu se osje¢a punoca, izrazajnost, robusnost i
plemenitost, te skladnost i harmonicnost.

POSIP SUPERIOR QUALITY WINE

Superior quality white wine posip is produced from an autochthonous
grape variety bearing the same name, grown within the defined area of
Cara on the Island of Koréula. The microclimate has been a determi-
nant for achieving quality, along with this grape variety unique to Dal-
matia. This wine is light yellow with a shade of green. Its aroma is in-
tense, combined with the freshness of the Posip variety. It tastes full,
expressive, robust and refined, reflecting the harmony typical of Posip
grapes.

8
&

VRHUNSKO VINO POSIP SMOKVICA - VRHUNSKO VINO RUKATAC
SMOKUVICA + KVALITETNO VINO POSIP KORCULA

Posip Smokvica i Rukatac (Marastina) Smokvica- vrhunska suha bijela
vina, dobivaju se od istoimenih zasti¢enih autohtonih korculanskih
sorti specificne Zute boje, lijepe arome, glatka, meka i skladna okusa.
Posip Korcula - kvalitetno bijelo suho vino s kontroliranim podrije-
tlom, proizvodi se od autohtone sorte na ograni¢enim poloZajima oto-
ka Koréule.

POSIP SMOKVICA SUPERIOR QUALITY WINE « RUKATAC SMOKVICA
SUPERIOR QUALITY WINE « POSIP KORCULA QUALITY WINE

Posip Smokvica and Rukatac Smokvica are superior quality wines
made from the autochthonous variety Posip that grows on the Island
of Koréula. They are yellow-gold in colour and have an agreeable aro-
ma and soft, smooth and harmonious flavour.

Posip Koréula is a quality dry white wine of controlled origin. It is made
from the autochthonous variety posip, grown in defined areas on the
Island of Korcula.

Cara 213, 20273 Cara, otok Koréula « posip.cara@du.t-com.hr « +385 20 833 146 +
+385 98 244 102, Luka Mareli¢

20272 Smokvica, otok Kor¢ula « 1salecic@posip.hr « www.posip.hr «
+385 20 831 026 « +385 91 484 60 55, Vlaho Monkovié
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HOP 2010

ZURE RIBARSTVO

obrt - trade

DOMACI LIKER (MIENDULA, MEDITERANSKO VOCE, ROGAC,
NARANCA, SIPAK) - DOMACA RAKIJA ANISETA - TRAVARICA -
KVALITETNO VINO PLAVAC MALI ZURE - VRHUNSKO VINO GRK
BARTUL « EKSTRA DJEVICANSKO MASLINOVO ULJE

Linija voénih likera i domacée ljekovite rakije proizvedene od voéa i lje-
kovitih biljaka korc¢ulanskog podneblja specific(nog su okusa i arome.
Vina Plavac mali (istoimena sorta koréulanskog vinogorja, lokalitet
Lumbarda) i Grk Bartul (sorta Grk, koréulansko vinogorje, lokalitet
Lumbarda) upila su u sebe sunce Mediterana. Sva su pi¢a punjena i
odnjegovana u konobi vlasnika.

Ekstra djevicansko maslinovo ulje proizvodi se od autohtonih sorti
maslina uzgojenih na isto¢nom dijelu otoka Koréule na podruéju Lum-
barde. MijeSanjem Oblice, Lastovke i Drobnice nastaje ulje vrhunske
kvalitete i specifi¢cnog okusa.

HOME-MADE LIQUEURS (ALMOND, MEDITERRANEAN FRUIT, CAROB,
ORANGE, POMEGRANATE) « HOME- MADE ANISETA BRANDY + HERB
BRANDY (TRAVARICA) « ZURE PLAVAC MALI QUALITY WINE « GRK
BARTUL SUPERIOR QUALITY WINE « EXTRA VIRGIN OLIVE OIL

Aline of fruit liqueurs and homemade medicinal grappa produced from
the fruit and medicinal herbs of the Korcula Island’s region is charac-
terised by specific flavour and aroma.

The wines of Plavac mali (a grape variety under the same name from
the winegrowing area of Lumbarda, the Island of Koréula), and Grk Bar-
tul (a grape variety Grk, from the winegrowing area of Lumbarda, the
Island of Koréula) have absorbed the Mediterranean sun. All beverages
have been cultivated and bottled in the owner’s cellar.

Extra virgin olive oil is produced from indigenous varieties of olives
grown in the eastern parts of the Island of Korcula, in the Lumbarda
area. The combination of Oblica, Lastovka and Drobnica olive varieties
produces top quality oil of specific flavour.

Lumbarda 239, 20263 Lumbarda, otok Korcula « batistic.zure@du.t-com.hr « www.zure.hr « +385 20 712 274 » +385 91 512 87 12, Bartul Batisti¢
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DIANA MAROVIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

BORIS TASOVAC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

“SK0J" — EKSTRA DJEVICANSKO MASLINOVO ULJE

Maslinici obitelji Marovié, s 400 stabala maslina autohtonih sorti Or-
gula, Lastovka i Drobnica, na povrsini su od oko 3 hektara. Prvi su re-
gistrirani ekoloski proizvoda¢ na Koréuli. Ulje proizvode hladnim po-
stupkom kontinuiranim centrifugalim dekanterom. Sudjelu na
natjecanjima uljara u Hrvatskoj i inozemstvu i nositelji su niza nagra-
dai priznanja.

SKOJ — EXTRA VIRGIN OLIVE OIL

The Marovié family owns 400 olive trees of Orgula, Lastovka and Drob-
nica varieties. They are cultivated on the 3-hectare area. The family
has been the first registered ecologically friendly producer on the Is-
land of Korcula. They cold process olive oil by a continuous decanter
centrifuge. Moreover, they are regular participants at the olive oil pro-
ducers’ competitions in Croatia and abroad and have received numer-
ous awards and acknowledgments.

DZEM (LIMUN, NARANCA, LIMUN | NARANCA) - EKSTRA
DJEVICANSKO MASLINOVO ULJE

Dzemici obitelji Tasovac spravljeni od svjezeg voca na jednostavan
tradicionalni nacin, okupiraju osjetila kusaca razli¢itim okusima. Ek-
stra djeviéansko maslinovo ulje dobiveno postupkom hladnog presa-
nja pretezito od autohtone sorte Lastovke ponikle na prostoru Vele
Luke, uz dodatak Drobnice i Oblice daje jedinstveno ulje specificnih
organoleptickih i kemijskih svojstava.

JAM (LEMON, ORANGE, LEMON AND ORANGE) * EXTRA VIRGIN OLIVE
OIL

The jams of the Tasovac family, prepared from fresh fruit in a simple
traditional way, occupy the senses of those who taste them with a va-
riety of tastes. The extra virgin olive oil, produced with the cold-press
method and mostly made from the indigenous variety Lastovka that
grows in the area of Vela Luka, with the addition of the varieties Drob-
nica and Oblica, has distinctive organoleptic and chemical properties.

Ulica 19 br.16, 20270 Vela Luka, otok Koréula « eko.skoj@gmail.com -
+385 99 683 47 49, Diana Marovié

Ulica 37 br. 9, 20270 Vela Luka, otok Kor¢ula « boris.tasovac@gmail.com «
+385 91 165 09 38, Martina Tasovac
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HOP 2013

FANITO

obrt za poljoprivrednu proizvodnju i trgovinu - agricultural and
selling trade

PRESA D.O.O.

EKSTRA DJEVICANSKO ULJE TORKUL

Torkul je ekstra djevicansko maslinovo ulje proizvedeno obradom
svjezih maslina autohtonih sorti lastovke i drobnice iz maslinika Vele
Luke, mjesta poznatog po viSestoljetnoj tradiciji proizvodnje najkvali-
tetnijega maslinovog ulja. Pravodobnom berbom i preradom u istom
danu postiZzu se vrhunska kemijska i organolepticka svojstva ekstra
djevicanskog maslinovog ulja Torkul. Izrazito voéna aroma svjezeg
ploda masline s puno¢om okusa uz blagu pikantnost pruza vrhunski
dozZivljaj osjetilima mirisa i okusa.

TORKUL EXTRA VIRGIN OLIVE OIL

Extra-virgin olive oil Torkul is produced solely from fresh olives of indig-
enous olive varieties Lastovka and Drobnica cultivated in olive groves
near Vela Luka where the tradition of top-quality olive oil production
goes back to ancient times. Timely harvesting and processing in only
one day ensure the excellent chemical and organioleptic characteris-
tics of extra-virgin olive oil Torkul. Distinctly fresh, fruity aroma of ripe
olives, full bodied taste and mild spiciness make this oil a first-rate ex-
perience that soothes and energizes your senses at the same time.

EKSTRA DJEVICANSKO MASLINOVO ULJE

Koréula je od davnina poznata po proizvodnji maslinovog ulja. Presa
d.o.0. nudi ekstra djevicansko ulje proizvedeno od autohtonih sorti
Lastovka i Drobnica, specificnog okusa, boje i posebnog intenziteta.

EXTRA VIRGIN OLIVE OIL

The Island of Korcula has been well known by its olive oil production
since time immemorial. Presa d.o.o. /Ltd. offers extra virgin olive oil
made from autochthonous olive varieties of Lastovka and Drobnica, of
a specific flavour, colour and intensity.

20270 Vela Luka, Ulica 35 broj 6, otok Korcula « fanito@fanito.hr «
www.fanito.hr « +385 20 813 833 « +385 98 485 128, Fanito Zuvela

Obala 211, 20270 Vela Luka, otok Korcula « keti@greben.hr « +385 20 812 222 «
+385 91 181 30 31, Petar Franulovié
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ISKRA VLASIE

CAHORAC - MINDULI U SECERU « LUMBLIJA

Iskra V1asi¢ od zaborava je sacuvala ¢ahorac - roditeljski poklon ljuba-
vii paznje. U izvornom obliku sadrZavao je prve smokve, bobice groz-
da i kupina zavijene u smokvin list. Jo$ uvijek zraéi ljubavlju kod Tjudi
koji se prisjete svog djetinjstva i dolaska roditelja s polja ili izvorno “iz
baséine”. Minduli u Seéeru takoder su slastica iz tradicionalne otoéne
ponude. Pri¢a o lumbliji, kor¢ulanskoj slastici spravljenoj od mladog
vina/varenika, maslinovog ulja, bajama, grozdica, narance, limuna i
zacina, vezana je uz francusku upravu Dalmacijom pocetkom 19.sto-
Tjeca. Prica je to o ljubavi francuskog vojnika i djevojke iz Blata/Vele
Luke. Odlaskom francuske vojske iz Dalmacije prekida se ljubavna idi-
la. Na rastanku mladi francuski vojnik-pekar svojoj dragoj poklanja
kola¢ izgovarajuéi n’ublie: ne zaboravi. Djevojci je to zvucalo kao lum-
blija. Kolac¢ je ostao zivjeti na otoku do danasnjih dana te se priprema
pred blagdan Svih svetih.

CAHORAC - PARENTAL FRUIT GIFT « MINDULI — SUGAR-ROASTED
ALMONDS « LUMBLIJA

Ms. Iskra Vlasi¢ managed to rescue a cahorac - a parental gift of love
and affection - from oblivion. It originally contained the first figs,
grapes and blackberries wrapped into a fig leaf. It still emanates love in
people who remember their childhood and their parents coming back
from the field or originally called bascina (garden/field). Minduli (sug-
ar-roasted almonds) are also a typical confectionery offered tradition-
ally on islands.The story of lumblija, a confectionery from the Island of
Koréula made from new wine/varenik (non-alcoholic nectar), olive oil,
almonds, raisins, orange, lemon and spices, is connected with French
administration in Dalmatia in the beginning of the 19th century. Itis a
story of love between a French officer and a girl from Blato/Vela Luka.
The French army left Dalmatia and broke the love idyll. When parting
from his sweetheart, the young French officer-baker gave a cake to her
saying n'ublie: “don’t forget”. The girl thought she had heard it as lum-
blija. The cake has continued to live on the Island to this day and is
prepared for the All Saints’ Day.

Obala 2, 20270 Vela Luka, otok Koréula « iskravlasich@gmail.com « +385 98 182 84 07, Iskra Vlasic
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“"CUKARIN"

obrt - trade

KORCULANSKE SPOMILJE - RUGNO BRUSTULANI MINDELI
(KARAMEL, BILI) - TRADICIONALNI KOLACI (CUKARINI, KLASUNI,
AMARETE, HARUBICE, MARKO POLO BOMBICE)

Istrazujuéi tradiciju Smiljana Matijaca ponudila je specifiéne delicije
sa svog otoka. Cukarini, klaSuni, amarete, harubice, Marko Polo bom-
bice poznati su korcéulanski kolaé¢i. Bombica Marko Polo, okrugli uzitak
od kreme, oraha i ¢okolade nazvan prema topovskoj kugli koja treba
podsjetiti na pomorsku bitku u kojoj je zarobljen Korcéulanin svjetska
glasa. Koréulanske spomilje rade se po staroj i zaboravljenoj recepturi
od bjelanjaka, Secera i limunovog soka uz dodatak badema ili sjecka-
nih oraha. Kad se jednom probaju nepce ih ne zaboravlja. Mindeli su
simbol svih otoka. Jo$ su ih Rimljani na dar donosili prijateljima, a na
vjencanjima su ih bacali na mladence kao simbol plodnosti. Brustulani
mindeli spravljaju se ruéno po posebnoj recepturi tako da se mindeli i
cukar kuhaju karamelizirajuéi do isparavanja vode. Brustulani mindeli
“na bilo” rade se samo u Korculi, zarazno mirisavi i hrskavi, prirodni, bez
umjetnih aroma.

KORCULANSKE SPOMILJE - KORCULA “PROUST-LIKE MADELAINE”
COOKIES » HAND-MADE SUGARED ALMONDS (CARAMELIZED, WHITE) «
TRADITIONAL COOKIES (CUKARINI, KLASUNI, AMARETE, HARUBICE,
MARKO POLO BOMBICE)

Having done her research into tradition, Ms. Smiljana Matijaca offers a
specific delicacy from her island. Cukarini, klasuni, amarete, harubice,
Marko Polo bombice are well-known cookies from the Island of Korcula.
Marko Polo bombica (Eng. little Marko Polo bomb) is a round delight
made of sweet cream, walnuts and chocolate, called after a cannon ball
reminiscent of the sea battle in which the world renown inhabitant
from the Island of Koréula was captured. Koréulanske spomilje (“Proust-
like madeleine”) cookies are made according to an old and forgotten
recipe from egg white, sugar and lemon juice with almonds or chopped
walnuts. Once tasted, they are palate-unforgettable Mindeli (almond)
cookies are a symbol of all islands. The Romans used to bring them as
a gift to their friends. They were thrown at the bride and groom as a
symbol of fertility. Brustulani mindeli (almond) cookies are handmade
according to a special recipe: almonds and sugar are cooked and cara-
melised until the water evaporates. Brustulani mindeli “na bilo” (hand-
made cooked and caramelised white almond) cookies are made only
on the Island of Korcula. They are contagiously fragrant and crispy,
natural, without any artificial flavours.

Hrvatske bratske zajednice bb, 20260 Kor¢ula, otok Korcula « smiljana.matijacai@du.t - com.hr « www.cukarin.hr « +385 20 711 055 « +385 98 432 954, Smiljana Matijaca
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SANJA PROTIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

DJEVICANSKO MASLINOVO ULJE - DZEM (SMOKVA, GORKA
NARANCA, LIMUN) « MOTAR * LIMUNCINI, ARANCINI *
SMOKVENJAK

Ziveéi u skladu s prirodom i od prirode Sanja Proti¢ pretoéila je svoje
bogato iskustvo u slasne otoéne delicije i djeviéansko maslinovo ulje
koje se proizvodi od autohtonih sorti maslina uzgojenih na zapadnom
dijelu otoka Korcule na podrucju Blata.

VIRGIN OLIVE OIL » JAM (FIG, BITTER ORANGE, LEMON) « ROCK

SAMPHIRE « “LIMUNCINI", "ARANCINI” (CANDIED LEMON, ORANGE
PEEL) » “SMOKVENJAK" (FIG LOAF)

Living in harmony with nature and from nature, Sanja Proti¢ trans-
formed her abundant experience into delicious island delicacies and
virgin olive oil produced from indigenous varieties of olives grown in
the western part of the Island of Korcula in the region of Blato.

43. ulica 16, 20271 Blato, otok Korcula « sanja.protic@inet.hr « +385 91 763 31 30, Sanja Protié
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FRANICA MANDIG

AUTOHTONI KORCULANSKI SUVENIRI (DALMATINSKI BOKETIC,
VONJASTI KUSINIE) « NAKIT « LUSKA JICA | PICA — PRVA VELOLUSKA
KUHARICA

Franica Mandié¢ 16 godina skupljala je recepte starih nona, vise puta ih
isprobala i na kraju sve uoblic¢ila u knjigu. U njoj su opisani obicaji i
tradicija Vele Luke na otoku Koréuli. Svaki recept napisan je na luskom
narjecju i hrvatskom knjizevnom jeziku. Knjiga je podijeljena na staju-
ne - godisnja doba, a svaki stajun na poglavlja: ji¢a iz mora, tezaska
jiéa, jica od mesa i slatki kusi. Na kraju knjige su pica - likeri, prosek,
sokovi...Autorica je svoju kreativnost upotpunila suvenirima od suse-
nog mirisnog bilja (smilje, bosiljak, lavanda, lovorov list, ruzmarin) i
nakitom od konopa (ogrlice, narukvice, nausnice) s elementima kame-
na, skoljki, stakla izvaljanog na Zalu mora.

AUTOCHTHONOUS SOUVENIRS FROM THE ISLAND OF KORCULA
(SMALL DALMATIAN BOUQUET (DALMATINSKI BOKETIC)), SCENTED
PAD (VONJASTI KUSINIC) + JEWELLERY « FOOD AND DRINKS OF VELA
LUKA (LUSKA JICA | PICA) — THE FIRST VELA LUKA COOKBOOK

Ms. Franica Mandi¢ spent 16 years collecting the recipes from old
women; she tried them out and eventually turned them into a book.
The book describes customs and traditions of Vela Luka on the Island of
Korcula. Each recipe is written both in Vela Luka dialect (luski dialect)
and in the Croatian standard. The book is divided into seasons of the
year, and each season is in turn divided into chapters: seafood, peasant
food, meat and sweets. At the end of the book there are beverages - Ii-
queurs, “prosek” dessert wine, juices..The author’s creativity is comple-
mented by souvenir made of dried aromatic herbs (immortelle, basil,
lavender, bay leaf, rosemary). and jewellery (necklaces, bracelets, ear-
rings) from stone elements, seashells and beach glass.
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SALVIA D.O.O.
(EX OBRT/CRAFT KADULJA)

ETERIENO ULJE KADULJE - HIDROLAT KADULJE - CAJ KADULJA SAGE ESSENTIAL OIL « SAGE HERBAL DISTILLATE « SAGE TEA

Kadulja se ubraja medu najljekovitije biljke nase planete. Stare civili- The sage is a plant with numerous medicinal properties. It had served
zacije upotrebljavale su je kao lijek za gotovo sve bolesti, imala je sta- as a remedy to the ancient civilisations; it had even been regarded as a
tus svete biljke pa se skupljala za ceremonije. Kadulju moZzemo naéi u holy plant indispensable at ceremonies. It grows in the coastal regions
primorskim krajevima sredozemnih zemalja. Pradomovina joj je Dal- of the Mediterranean. Its place of origin is Dalmatia, i.e. the central
macija, odnosno srednjodalmatinski otoci. Tu se nalaze Kornati, vise Dalmatian islands, such as the Kornati Archipelago which is more than
od 7 nautickih milja udaljeni od kopna, gdje je ljekovita kadulja samo- 7 nautical miles away from the mainland. There the sage grows freely.
nikla biljka. Jedna je to od malobrojnih oaza ¢iste prirode u kojoj je This is one of the few oases of unspoiled nature where the sage has
kadulja pronasla sve Sto joj je potrebno za rast. Ovi jedinstveni proi- found dll it needs to grow. These unique sage products are used for
zvodi od kadulje nasli su svoju primjenu u razli¢itim podruéjima. Kori- different purposes; e.g. for therapeutic (massages, inhalation, baths,
ste se u terapeutske (masaza, inhalacija, kupke, oplemenjivanje pro- space refresher), cosmetic and medicinal.

stora), kozmeticke i zdravstvene svrhe.

Kornati, 22243 Murter, otok Kornat 75 « info@kadulja.com « www.kadulja.com « +385 92 237 75 94, Lucija Skraci¢
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“kAapuLjAa”

udruga pcelara - beekeepers association
OBITELJSKA POLJOPRIVREDNA GOSPODARSTVA AGRICULTURAL FAMILY FARMS

DRAGO CIZMESIJA - Gorica 22, 51523 Baska - +385 51 856 916 - +385 91 551 64 12

ANTON 2UZ1¢ - Draga Baska 293, 51522 Draga Baska - +385 51 844 134 - +385 91 165 46 69 - anton.zuzic6@ri.t-com.hr

VLADIMIR MRAKOVCIC - Krcka 53, 51521 Punat - +385 51 854 855

NIKOLA MARACIC - Vela Draga 5, 51521 Punat - +385 51 855 298

NIKOLA ORLIC - Plavnicka 6, 51521 Punat - +385 51 854 858 - +385 91 165 41 04 - vesna_orlic@gmx.net - www.punat-coatia.com
PETAR ORLIC - Augusta Cesarca 14, 51521 Punat - +385 51 854 379 - aorlicman@hotmail.com

JADRANKO CVITANOVIC - Klancié 55, 51521 Punat - +385 51 854 747 - +385 98 952 73 25 - jadranko.cvitanovic@ri.t-com.hr - www.medcvitanovic.info
DARIO SIMANIE - 13. Divizije 42, 51521 Punat - +385 51 854 344 - ivan.simanic@ri.htnet.hr

NEDJELJKO MRAKOVCIC - Kolusin 54, 51521 Punat « +385 51 855 124 - +385 91 165 44 76 - butigaomeda@gmail.com

MATE VRANKIC - Slavka Nikolica 38, 51500 Krk - +385 51 221 375

DUBRAVKA ORLIC - Draga Baska 259, 51522 Draga Baska - +385 51 844 005 - +385 91 588 59 11 - info@pcelica-maja.com
DRAGAN MILOSAVLJEVIC - Ribarska 32, 51523 Baska - +385 51 856 416 - +385 91 892 80 27

IVAN JURANIC - Batomalj 48, 51523 Baska - +385 51 856 795 - +385 98 215 228

IGOR SIMUNIC - |. G. Kovacica 73, 51521 Punat - +385 51 854 744 - +385 91 571 18 17 - simunicigor@gmail.com

VINKO MRAKOVEIE - Obala 69, 51521 Punat - +385 51 854 405 - +385 91 73115 98

MED OD KADULJE

U netaknutim podruéjima otoka Krka obitelji okupljene u
Udrugu pcelara “Kadulja” proizvode med od kadulje koji spada
u sam vrh svjetske kvalitete. SadrZzi mnogo eteri¢nog ulja koji
mu daje karakteristi¢an okus.

SAGE HONEY

In unspoiled areas of the Island of Krk, the families which are members
of the beekeepers Kadulja Association (kadulja is Croatian word for
sage) produce sage honey of top world-class quality. It contains many
essential oils which give it a characteristic taste.

51521 Punat, otok Krk « butigaomeda@gmail.com - +385 91 165 44 76, Nedjeljko Mrakov¢ié
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HOP 2009

“kapuLjAa”

OPG NEDILJKO MRAKOVCIE « NEDILJKO MRAKOVCIC FAMILY FARM
OPG MIRKO ALMASI « MIRKO ALMASI FAMILY FARM
OPG DUBRAVKA ORLIC « DUBRAVKA ORLIC FAMILY FARM

“kapuLjA”

OPG RADENKA TOMASIC « RADENKA TOMASIC FAMILY FARM

PRIMORSKI MEDLJIKOVAC

Jos jedan med s otoka Krka, Primorski medljikovac u sebi objedinjuje
niz aromatskih Tjekovitih biljnih vrsta, a péele prikupljaju nektar u ne-
taknutim predjelima otoka Krka. Obiteljska poljoprivredna gospodar-
stva okupljena u Udrugu pcelara “Kadulja” nude ovaj med u ogranice-
nim koli¢inama.

HONEYDEW HONEY FROM PRIMORJE

Primorski medljikovac (honeydew honey from Primorje) is another
honey from the Island of Krk - a combination of a number of aromatic
herbs, whose nectar is collected by the bees in pristine areas of the Is-
land of Krk. This honey is offered in limited quantities by family farms
under the umbrella of the “Kadulja” Beekeepers’ Association.

MED KADULJA

Jos jedan kaduljin med s otoka Krka, briZljivo proizveden u obitelji To-
masié na lokalitetu Baske. Njegova ljekovita svojstva su neupitna pa
se takoder preporucuje za probleme disnih puteva.

SAGE HONEY
Another sage honey from the Island of Krk, produced with care in the

Tomasicé family in Baska. It has undeniable medicinal properties and it
is also recommended for problems of the respiratory tract.
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HOP 2010

“kAapuLjAa”

OPG IVAN PARCIC « IVAN PARCIC FAMILY FARM

RADOVANOVIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

MED KADULJA

Dugogodisnja tradicija i skustvo obitelji Par¢ié pretocena je u ljekoviti
med kadulje, proizveden na lokalitetu Vrbnika. Med ima ljekovita svoj-
stva i preporucuje se za probleme disnih puteva.

SAGE HONEY

Many years of tradition and experience of the Parci¢ family has been
transformed into sage honey produced in the town of Vrbnik. Honey
has medicinal properties and it is recommended for treating problems
of the respiratory tract.

l

MED OD KADULJE

U obitelji Radovanovié péelarstvo je tradicija viSe od dvadeset godina
pa od malih nogu postoji ljubav prema péelama. Péelinjak je stacioni-
ran na juznom dijelu otoka Krka, na podrucju Punta i Stare Baske, gdje
je samo jedna pasaito kadulja. Predio gdje se nalazi pcelinjak oskudan
je zemljom, samo kr$, malo trave i kadulja gdje jedino ovce mogu op-
stati. Priroda je netaknuta i ¢ista.

SAGE HONEY

The Radovanovié¢ family keeps the tradition of beekeeping for more
than twenty years, so the family members nurture the love of bees
from early childhood. In this karst area everything depends on nature,
which is not always gracious. The only pastures on the Island of Krk are
those of sage. The location of the apiary is scant in soil, there is only
karst, some grass and sage, and the only animals are the sheep. Nature
there is pristine and clean.

Vela Draga 12, 51521 Punat, otok Krk « +385 51 854 603, Milivoj Radovanovic
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RADENKA TOMASIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

MED (CVJETNI, BAGREM) « PROPOLIS KAPI - DOMACI BASCANSKI
MEDENJAK « MAST GOSPINE TRAVE « PROPOLIS MAST

Péelinjom marljivoséu sakupljen je nektar s raznovrsnih cvjetova u
cvatu i bagrema, te je doradom u ko3nici nastao cvjetni i bagremov
med, blagog mirisa i okusa, svijetle boje i neupitne kvalitete. Propolis
je smolasta tvar aromati¢nog mirisa koji pcele skupljaju za zastitu
koSnica s pupova stabala. Prirodni je bio i imunostimulans. Medenjak
se priprema s ljubavlju po obiteljskoj recepturi od autohtonih sastoja-
ka. Ima specifi¢an okus koji mu daje med od kadulje.

Obitelj Tomasic¢ proizvela je kreme koje su spoj djevi¢anskog maslino-
vog ulja, ulja gospine trave, pcelinjeg voska i propolisa. Blagotvorno
djeluju na kozne bolesti, opekline i upale te posjeduju regenerativni
ucinak na tkiva.

)

PROPOLIS
KREMA

HONEY (FLOWER HONEY, ACACIA HONEY) + PROPOLIS DROPS +
BASKA HONEY CAKE + ST. JOHN'S WORT OINTMENT « PROPOLIS
OINTMENT

The island's bees collect nectar from various blooming flowers and aca-
cia trees, thus producing the delicately-scented lightly-coloured
high-quality flower and acacia honeys. Propolis is a resinous aromatic
substance found inside beehives. It protects beehives from tree buds. It
is a natural bio and immune stimulant. The honey cake is product of
love and care prepared according to the family's recipe. It has a specific
flavour of sage honey.

The Tomasi¢ family makes creams which are a blend of virgin olive oil,
St. John's Wort oil, beeswax and propolis. They help with skin diseases,
burns and inflammations and have a regenerative effect on skin tissue.

|

Batomalj bb, 51523 Baska, otok Krk « radenkatomasic@yahoo.com « +385 51 856 509 « +385 98 184 61 69, Radenka Tomasié



154 HOP 2010, 2011

HOP 2008

IVAN PARCIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

FRAJONA D.O.O.

LINIJA RAKIJA (ORAHOVICA, SMOKOVACA, TRAVARICA, MEDICA) *
EKSTRA DJEVICANSKO MASLINOVO ULJE

Brizljivo brano i zatim suseno voce i bilje, te kvalitetan med kadulje iz
vlastitog péelinjaka preraduju se u ove jedinstvene proizvode. VVoéne
rakije proizvedene su prema tradicionalnoj recepturi otoka Krka.
Ekstra djevicansko maslinovo ulje proizvedeno je od autohtonih do-
macih sorti maslina uzgojenih na skrtom, kamenitom podruéju oko
Vrbnika na otoku Krku. Masline se preraduju hladnim presanjem ¢ime
se dobiva vrhunska kvaliteta.

BRANDIES (WALNUT, FIG, HERB, HONEY) * EXTRA VIRGIN OLIVE OIL

Carefully picked and dried fruit and plants and quality sage honey
from own apiary make these products unique. Fruit brandies are pro-
duced according to traditional recipes of the Island of Krk.

This extra virgin olive oil is produced from local sorts of olives cultivat-
ed on ungenerous rocky soil around Vrbnik on the Island of Krk. The
olives are cold pressed, thus guaranteeing the top-quality oil.

KVALITETNO VINO ZLAHTINA « DESERTNO VINO NOA « PRIRODNO
PJENUSAVO VINO FRAJONA

Zlahtina je bijelo suho vino kontroliranog podrijetla, koje je mirisa do-
minantne cvjetne arome uz obilnu prisutnost zrelog voéa. Vrlo je pitko
zbog male doze alkohola, ali posjeduje solidan ekstrakt koji podrzava
njezni voéni karakter.

Proizvodi od Zlahtine su i Noa desertno vino te Frajona prirodno pje-
nusavo vino koje je na trzistu prisutno veé deset godina. Ime vina Zla-
htina potjece od opceslavenskog pridjeva Zlahten, Sto znadi plemenit.

ZLAHTINA QUALITY WINE « NOA DESSERT WINE « FRAJONA NATURAL
SPARKLING WINE

Zlahtina is an aoc dry white wine. Bouquet is dominated by floral aro-
mas combined with the abundant ripe fruit flavours. It is very drinkable,
due to its low alcohol content, but it possesses good extract which sup-
ports the gentle fruity character.

Other products made of Zlahtina are the Noah dessert wine and the
Frajona natural sparkling wine, which have been present on the market
for ten years already. The name of wine, Zlahtina, comes from the old
Slavic adjective Zlahten, which means noble.

Supec 84, 51516 Vrbnik, otok Krk « vihor.ivo@windowslive.com «
+385 51 857 091 « +385 91 535 10 11, Ivan Parcic

Lina Bolmaréica 6, 51511 Malinska, otok Krk « frajona@ri.t-com.hr «
+385 51 859 102 « +385 98 211 426, lvan Volarié

155

GOSPOJA

poljoprivredna zadruga - agricultural cooperative

KVALITETNO VINO ZLAHTINA TOLJANI¢

Zlahtina Toljanié proizvod je koji odrazava tradicijsku hrvatsku kulturu
uzgoja vinove loze, proizvodnje vina i nac¢ina Zivota u ruralnim podrué-
jima otoka Hrvatskog primorja, gdje opstanak i odrZivi razvoj ovise o
upornom i marljivom uzgoju poljoprivrednih kultura i njihovoj preradi
u proizvode vise dodane vrijednosti.

ZLAHTINA TOLJANIC QUALITY WINE

Zlahtina Toljani¢ is a product which accurately reflects the culture and
the way of life of the people who created it, as well as the flavours of
the rural parts of the Croatian Littoral in which it grew, where survival
and development depend on the diligent cultivation, harvesting and
processing of field crops into high added value products.

luallN§Prh F-

PIN.

Frankopanska 1, 51516 Vrbnik, otok Krk « info@gospoja.hr www.gospoja.hr « +385 51 857 142 « +385 91 202 02 11, Frano Toljanié
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VRBNIK

poljoprivredna zadruga - agricultural cooperative

KVALITETNO VINO ZLATNA VRBNICKA ZLAHTINA « VALOMET
PRIRODNO PJENUSAVO KVALITETNO VINO « PROSEK DESERTNO
KVALITETNO VINO

Zlatna vrbni¢ka Zlahtina proizvodi se od autohtonoga vinskoga kulti-
vara Zlahtine uzgojene u Vrbnickom polju na otoku Krku, vinogorju
zastiéenoga zemljopisnog podrijetla. Valomet je dobio ime po stijeni
o koju se razbija morski val stvarajuéi pjenu. Bazno vino je Zlatna vrb-
ni¢ka Zlahtina. Proizveden je tradicionalnom metodom fermentacije
u bocama tijekom 90 dana, prvi put u svijetu, na dubini od 30 metara
ispod razine Jadranskog mora, u vrbniékom akvatoriju. Potom slijedi
period odleZavanja na kvascima u trajanju od najmanje dvije godine.
Pjenusac je kristalne bistroce, okus blag, prozet peckavim mjehuriéi-
ma. U podlozi progeka je bijela Zlahtina prezrelih grozdova. Prije nego
Sto dode do kusaca fermentirao je i odlezao u hrastovim baévama.

GOLDEN VRBNIK ZLAHTINA QUALITY WINE « VALOMET ORGANIC
SPARKLING QUALITY WINE « “PROSEK” DESSERT QUALITY WINE

The “Zlatna vrbnicka Zlahtina” wine is made from a unique Croatian
white grape variety “Zlahtina” indigenous to the Island of Krk and cul-
tivated in the Vrbnik Field vineyards with protected geographical indi-
cations. The “Valomet” sparkling wine was named after a rock splashed
by the foaming sea wave. Its base wine is “Zlatna vrbnicka Zlahtina” It
is produced using the traditional method of fermentation in bottles in
the period of 90 days, first time in the world, at the depth of 30 meters
below the level of the Adriatic Sea, in the Vrbnik maritime zone. It is
then left to age using yeast for the period of minimum two years. The
sparkling wine is crystal clear, mild flavour, with prickly parading bub-
bles. The “Prosek” wine is based on white “Zlahtina” wine made from
overripe grapes. The “Prosek” wine is fermented and left to age in oak
barrels before being served to tasters.

Namori 2, 51516 Vrbnik, otok Krk « pz-vrbnik@ri.t-com.hr « +385 51 857 101
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HOP 2010

IVAN KATUNAR

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

“KVARNER" D.O.O.

KVALITETNO VINO KONTROLIRANOG PODRIJETLA (ZLAHTINA,
CHARDONNAY, MUSKAT) « KVALITETNO VINO KONTROLIRANOG
PODRIJETLA (SANSIGOT, ROSE)

Kuéa vina lvan Katunar nastavlja stoljetnu obiteljsku tradiciju proi-
zvodnje vina. Mijenjale su se generacije, nacini proizvodnje, alii etike-
te. Svaki ¢lan obitelji doprinosi na svoj nacin i daje dio sebe, svoju
Tjubav, strpljenje i znanje... A otac i sin, dva lvana, spojili su generacij-
sko iskustvo i nova znanja u proizvodnji vina.

QUALITY AOC WINE (ZLAHTINA, CHARDONNAY, MUSKAT) « QUALITY
AOC WINE (SANSIGOT, MUSCAT)

The Ivan Katunar House of Wine continues the centennial family tradi-
tion of wine production. Although the generations, the production
methods, and the labels have changed, every family member makes
their contribution in their own way and gives a part of themselves,
their love, patience and know-how... Merging the experience of two
generations, the father and the son, two Ivans, have enhanced their
wine production with new know-how.

|i i» I

EKSTRA DJEVICANSKO MASLINOVO ULJE

Otok Krk, zbog svoje velic¢ine i polozaja, na ¢udesan ijedinstven naéin
objedinjuje u sebi i kopno i otok. Oc¢uvani pejzazi, Sume i osebujni
klimatski uvjeti te ¢ista zemlja i voda omoguéuju nam i danas bastini-
ti i uzivati u plemenitom okusu i svojstvima pravoga maslinovog ulja,
dozrelog na skrtoj, suncem i radom blagoslovljenoj zemlji. Upravo ta
povezanost i ovisnost ¢ovjeka o maslini, ali jednako tako i maslinika o
Tjudskom radu, radaju zajednicki plod, koristen i cijenjen tijekom Cita-
ve ljudske povijesti - maslinovo ulje.

EXTRA VIRGIN OLIVE OIL

The Island of Krk, because of its size and position, is a magical and
unique combination of the mainland and the island. Preserved land-
scapes and forests, unique climatic conditions and pure soil and water
enable you to enjoy a noble taste and features of true olive oil, ripened
on arid, sunny and laborious land. This interconnection and depend-
ence of a man and olive bring common fruit, used and valued through-
out the human history - olive oil.

Brace Trinajstic 3, 51516 Vrbnik, otok Krk « ikatunar@gmail.com «
+385 91 532 12 24, lvan Katunar

Puntica 7, 51521 Punat, otok Krk « miljenko.parcic@kvarner-punat.hr «
+385 51 654 232, fax « +385 91 165 44 70, Miljenko Paréic
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HOP 2013

A.S. PRIOR D.0.0.
(SIRANA ARABESKA)
CHEESE DAIRY

ZuzZié

obrt mesnica market - trade butcher’s market

KOZETA KOZJI SIR « KOZJI SIR SA SUHIM SMOKVAMA - KOZJI
DESERTNI SIR SA ZACINIMA ¢« KOZJI SIR S MASLINAMA

Od pamtivijeka na skrtoj bodulskoj zemlji ljudi su se bavili kozar-
stvom, te proizvodnjom sira. Koristenjem tradicionalnih receptura
naslijedenih obiteljskom tradicijom starom preko 150 godina nastali
su sirevi sljubljeni s ljekovitim travama, te suncem okupanih smokava
i maslina.

KOZETA GOAT CHEESE « GOAT CHEESE WITH DRY FIGS *« DESSERT
GOAT CHEESE WITH SPICES « GOAT CHEESE WITH OLIVES

Ever since ancient times, the inhabitants of arid Dalmatian islands en-
gaged in goat farming and cheese production. By using more than 150
years old traditional family recipes, there emerged cheeses blended
with medicinal herbs and sunbathed figs and olives.

KRCKI PRSUT

Zitelji otoka Krka od davnina su znali iskoristiti prirodne pogodnosti,
pa je susenje svinjskog mesa postalo dio kulturne i tradicijske bastine
koja se prenosi iz generacije u generaciju.

Dugogodisnja tradicija i domaca sirovina rezultirala je posebnim ka-
rakteristikama konacnog proizvoda - krékog prsuta koji se razlikuje
od prsuta proizvedenog u bliZoj okolici (npr. istarskog ili dalmatin-
skog) i poseban je izazov za gastronomade.

PROSCIUTTO FROM THE ISLAND OF KRK

Since time immemorial the inhabitants of the Island of Krk have known
how to use natural advantages and thus pork dry-curing has become a
constituent part of their cultural and traditional heritage which is
passed down from generation to generation. Long tradition and home
raw materials have resulted in special properties of the final product -
the prosciutto from the Island of Krk, which can be distinguished from
the prosciutto produced in close vicinity (for instance the Istrian or the
Dalmatian prosciutto) and which poses a special challenge to gas-
tronomades.

Buc 3, 51513 Omisalj, otok Krk « as.prior@ri.t-com.hr « +385 51 841 847 «
+385 99 212 17 71, Adriana i Sasa Rimbaldo

Zagrebacka bb, 51500 Krk, otok Krk « mesnica-market-zuzic@ri.t-com.hr «
+385 51 222 138, Vjekoslav Zuzié
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ZORAN TOMASIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

“LAVANDA"

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

SMOKVE U MEDU - SUVENIR (SVIJECA)

Smokve u medu nastale su spajanjem tradicije i maste. Ova jedno-
stavna delicija nastaje od tradicionalno susene smokve koja se melje i
mijeSa s domaéim medom.

Suvenir svije¢a od péelinjeg voska s glagoljskim slovima B (Baska), L
(sv. Lucija) i T (Tomasi¢) nastala je u kolijevci glagoljice, u neposrednoj
blizini Bascéanske ploce, kao rezultat spoja kulture i tradicije.

FIGS IN HONEY « SOUVENIR (CANDLE)

Figs in honey represent a combination of tradition and imagination.
This simple delicacy is made of traditionally dried figs, which are
ground and mixed with home-made honey.

The candle souvenir is made of beeswax with Glagolitic script letters: B
(Baska), L (St. Lucy) and T (Tomasic). It originates from the cradle of the
Glagolitic script, in close vicinity of the Baska Tablet, and represents a
fusion of culture and tradition.

ETERICNO ULJE LAVANDE -+ CVIJET LAVANDE

Slavica Preden, od lavande koju sama uzgaja, proizvodi eteriéno ulje
lavande, izraduje mirisne vreéice lavande i sapun na bazi maslinovog
ulja obogacen eteriénim uljem lavande i njenim cvijetom. Vrijednost
ovih proizvoda je u njihovoj baziénosti i mirisu koji nas osvaja.

ESSENTIAL LAVANDER OIL « LAVANDER FLOWER

Slavica Preden grows her own lavender and makes essential lavender
oil, scented lavender sachets and olive oil based soap, enriched with
essential lavender oil and flower. The value of these products lies in
their basic quality and their alluring scent.

Batomalj 48a, 51523 Baska, otok Krk « opg.tomasic@yahoo.com -
+385 51785 65 09 « +385 98 797 189

Veli Kijec 22, 51513 Omisalj, otok Krk « zvjezdan.preden@ri.t-com.hr «
+385 91 547 15 34, Slavica Preden
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BOSILJKA FERETIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DJEVICANSKO MASLINOVO ULJE « ULJA ZA NJEGU TIJELA
(GOSPINA TRAVA, SMILJE) - PRIRODNA KREMA (GOSPINA TRAVA |
MANDARINA, SMILJE | LAVANDIN) « DOMACI SAPUN (SMILJE |
LAVANDIN) «+ SUHE SMOKVE - ULJE ZA TIJELO “MORSKI SAN" -
BALZAM ZA USNICE NARANCA - BALZAM ZA USNICE | SJAJILO MED,
ROZICA - DOMACI SAPUN (KADULJA | ROGAC)

Ekstra djeviéansko maslinovo ulje obiteljski je proizvod dobiven izrav-
no iz ploda masline koje se generacijama uzgajaju u obitelji Fereti¢ na
podrucju oko Polja na otoku Krku i daju ulje visoke kakvoce.
Kozmeticka linija ve¢ ima svoje potrosace koji su prepoznali kvalitetu
ovih proizvoda, nastalih prema tradicionalnoj recepturi od izvornih
otocnih sirovina, s blagotvornimi opustaju¢im uéinkom na kozu. Pri-
druzili su i smokve susSene na tradicionalni nacin za sladokusce i ljubi-
telje ove delicije.

WED

EXTRA VIRGIN OLIVE OIL « BODY OILS (ST. JOHN’S WORT,
IMMORTELLE) + NATURAL CREAMS (ST. JOHN'S WORT AND
MANDARIN, IMMORTELLE AND LAVANDIN — HYBRID LAVANDER) «
HOMEMADE SOAP (IMMORTELLE AND LAVANDIN — HYBRID
LAVANDER) « DRIED FIGS + “MORSKI SAN" ("SEA DREAM") BODY OIL «
ORANGE LIP BALM + HONEY LIP BALM AND GLOSS » HOME-MADE
SOAP (SAGE AND CAROB)

Extra virgin olive oil is a family product obtained directly from olive
fruit grown by the Family Fereti¢ for generations in the area around
Polje on the Island of Krk, producing high quality oil.

The cosmetic line already has its consumers who have recognised the
quality of these products, made according to traditional recipes from
indigenous raw materials from this island, having a soothing and relax-
ing effect on the skin. The family has also added figs dried in the tradi-
tional way for gourmets and lovers of this delicacy.

FAetfen

Polje, Cancarovske 41, 51515 Silo, otok Krk « martina.milevoj@gmail.com « +385 51 852 125 « +385 91 538 09 42, Martina Milevoj
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IVANA PRAH

LINIJA KREMA “MENDULA"” (DNEVNA KREMA SA SMILJEM ZA SVE
TIPOVE KOZE, KREMA ZA RUKE, KREMA ZA STOPALA, BALZAM ZA
USNICE) « LINIJA KREMA “MENDULA"” ZA SUHU, MASNU |
NORMALNU KOZU (S KADULJOM | PROPOLISOM, S PELUDOM |
SMILJEM)

Mlada Kréanka Ivana Prah nudi prirodnu liniju kozmetike bez dodanih
boja i konzervansa, ruéno radenu. Napravljena je na bazi prirodnih i
eteri¢nih ulja, hidrolata (cvjetnih vodica), meda i péelinjeg voska. Kre-
me su osmisljene kao hrana i uzitak za kozu, bogato zaéinjene mirisi-
ma i uljima. Receptura je sasvim nova, ali je utemeljena na stoljetnom
iskustvu u koristenju bilja naseg primorja.

“MENDULA"” CREAM LINE (DAY IMMORTELLE CREAM FOR ALL SKIN
TYPES, HAND CREAM, FOOT CREAM, LIP BALM) » “MENDULA"” CREAMS
FOR DRY, OILY AND NORMAL SKIN (WITH SAGE AND PROPOLIS, WITH
POLLEN AND IMMORTELLE)

A young woman from the Island of Krk, Ms. lvana Prah, offers an organ-
ic cosmetic line handmade without any colour additives and preserva-
tives. The cosmetics are based on organic and essential oils, hydrolates
(floral waters), honey and beeswax. The creams are nourishing and skin
pleasing, generously enriched with scents and oils. The recipe is com-
pletely new, but based on a hundred year old experience in the use of
herbs from our coastal region.

Slavka Nikoli¢a 38, 51500 Krk, otok Krk « ivprah@gmail.com « +385 91 720 01 32, lvana Prah
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EXCLUSIVE

zlatarsko trgovacki obrt - jeweler's trade

SUVENIRI OD ZLATA | SREBRA (SIMBOLI OTOKA KRKA)

Zemljopisne obrise otoka Krka Andrej Zupan pretocio je u privje-
sak-suvenir od plemenitih metala - zlata i srebra. Privjesci se mogu
nositi i kao nakit, jer su ponudeni u maloj izvedbi prilagodenoj stavlja-
nju na lanc¢i¢ kao ukras oko vrata.

GOLD AND SILVER SOUVENIRS (SYMBOLS OF KRK)

Mr. Andrew Zupan has transformed the geographical outlines of Krk
into a souvenir pendant made from precious metals - gold and silver.
Pendants can be worn as jewellery, because he makes them small and
suitable for putting on necklaces and neck chains.

J.J. Strossmayera 18b, 51500 Krk, otok Krk « andrejzupan.krk@gmail.com « +385 51 221 662 tel/fax « +385 98 260 414, Andrej Zupan
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“PRIJATELJI LASTOVA"

poljoprivredna zadruga - agricultural cooperative

SMOKVE U PROSEKU - LIKER OD MIRTE + EXSTRA DZEM (LIMUN,
NARANCA) « EKSTRA DZEM (BRESKVA, SMOKVA INDIANA) + EKSTRA
KAPARI + DOMACI LIKER OD NARANCE - DOMACA RAKIJA (ROGAC,
RUZA, TRAVARICA) - PETROVAC — MOTAR U SLANOM OCTU

Poljoprivredna zadruga "Prijatelji Lastova” stvara proizvode pune oku-
sa, mirisa i boja od suncem dozrelog voéa i biljaka pretoc¢enih u boce
dZemova, likera, rakija, kapara i motara. Jedinstveni proizvodi s nepo-
novljivim uzitkom iznova zovu da ih se opet kusa. Proizvedeni su pre-
ma tradicionalnoj otoc¢noj recepturi karakteristiénim postupkom. Tu
su i cijele smokve stavljene u prosek uz dodatak Secera i obogaéene
zac¢inima, bez konzervansa. Naroéito se sljubljuju sa svjezim kravljim
sirom. Motar raste u neposrednoj blizini mora, iz stijena i u pijesku.
Od njega se pripremaju razli¢ita jela, uglavnom salate, marinade i
umaci.

FIGS IN “PROSEK” DESSERT WINE * MYRTLE LIQUEUR + LEMON AND
ORANGE EXTRA JAM « EXTRA JAM (PEACH, INDIAN FIG) « EXTRA
CAPERS » ORANGE HOME-MADE LIQUEUR « HOME-MADE BRANDY
(CAROB, ROSE, HERB) « ROCK SAMPHIRE IN SALTED VINEGAR

The “Friends of Lastovo” Cooperative Farm makes products full of fla-
vours, scents and colours of sun-ripened fruits and herbs turned into
jam jars and liqueur bottles. These unique products of incomparable
delight are enticingly appealing. They are produced according to tradi-
tional island recipes and classical methods.

There are also figs, which are put into “prosek” dessert wine, seasoned
with sugar and enriched with spices, without any preservatives or ad-
ditives. They pair perfectly with cow’s cottage cheese.

The rock samphire has been growing on sunny cliffs since times imme-
morial. It can often be found on the eastern Adriatic coast, where it
grows in close vicinity of the sea, on rocks and in the sand. The rock
samphire can be used to prepare different types of food, mostly salads,
marinades and sauces.

=

\ | —

Puséet bb, 20290 Lastovo, otok Lastovo « darinkakrncevic@gmail.com - www.prijatelji-lastova.hr « +385 20 801 181 « +385 91 446 66 11, Darinka Krncevic
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PROVIN LNT D.O.O.

ZOLTAN TROJKOVIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

KVALITETNO VINO KONTROLIRANOG ZEMLJOPISNOG PODRIJETLA
(PLAVAC MALI, MERLOT, OPOLO) * KVALITETNO VINO
KONTROLIRANOG ZEMLJOPISNOG PODRIJETLA RUKATAC

Kvalitetna vina s kontroliranim zemljopisnim porijeklom proizvedena
su od autohtonih sorti u malim lastovskim poljima i dolovima gdje su
preci obitelji Sarié¢ brizljivo podizali vinograde posadivsi prve ¢okote
Rukatca i Plavca malog. Vina mame svojim jedinstvenim bukeom, ka-
rakteristi¢nim sortnim aromama, skladnim okusom i specificnim bo-
jama. ldealno se sljubljuju s mediteranskom kuhinjom i dalmatinskim
specijalitetima.

QUALITY WINE AOC (PLAVAC MALI, MERLOT, OPOLO) * QUALITY WINE
AOC RUKATAC

The quality aoc wines are produced from indigenous varieties growing
in small fields of the Island of Lastovo and valleys where the ancestors
of the Sari¢ Family carefully erected vineyards by planting the first
vine stocks of Rukatac and Plavac Mali varieties. The unique bouquet,
characteristic sort aromas, harmonious flavour and specific colours of
the wines are enticing. They can be ideally matched with the Mediter-
ranean cuisine and Dalmatian specialities.

EKSTRA DJEVICANSKO MASLINOVO ULJE LASTOVSKO ULJE
(LASTOVKA | OBLICA, LEVANTINKA | BUHARICA)

Tradicionalan maslinik u polju “Supanjdol” na Lastovu temelj je mo-
dernog maslinarstva kojim se obitelj Trojkovié mozZe pohvaliti. Uzgaja-
ju autohtone sorte maslina Lastovku, Oblicu, Levatinku i Buharicu ¢&iji
idealni omjer daje visoko vrijednu sirovinu za proizvodnju ekstra i
djevi¢anskog maslinovog ulja. Istovremeno osiguravaju izvorni doziv-
ljaj okusa, jer je njihov plod rezultat prirodnog okruzenja - tla, sunca,
mora i, naravno, ljubavi prema tradicionalnom naéinu Zivota i rada.

EXTRA VIRGIN OLIVE OIL “LASTOVSKO ULJE” (LASTOVKA AND OBLICA,
LEVANTINKA AND BUHARICA OLIVE VARIETIES)

The traditional olive grove in the field of “Supanjdol” on the Island of
Lastovo is a foundation of state-of-the-art olive growing the Trojkovié
Family can boast of. The family grows indigenous olive varieties: Las-
tovka, Oblica, Levatinka and Buharica the ideal ratio of which provides
high quality raw material for the production of extra and virgin olive oil.
At the same time, they provide an autochthonous experience of fla-
vours, as their fruit results from the natural surrounding - the soil, the
sun, the sea and naturally, love for the traditional way of life and work.

Antuna Bogdanovica 1, 20290 Lastovo, otok Lastovo « info@provin-Int.hr «
+385 98 167 96 23, Nenad Sari¢

Dragovoda 6, 20289 Ubli, otok Lastovo - a.mufictrojkovic@hi.t-com.hr «
+385 20 805 180, Zoltan Trojkovié
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MALI MICE D.O.O.

SALSA (RAJCICA, RAJCICA S KAPARIMA) + GLAZBENI GUDACKI
INSTRUMENT

Salsa je tradicionalno dalmatinsko jelo. Priprema se od zrelih plodova
rajéice odstranjivanjem sjemenki i viska tekuéine. Toplinski se obra-
duje uz dodatak luka i mrkve. Naknadno se dodaju kapari odlezani u
slanoj vodi i domacéem octu. Pakira se u staklenke i pasterizira. Jedin-
stven okus salse s Lastova postaje dostupan i izvan ovog prelijepog
otoka.

Petar Grgurevi¢ izradio je oto¢no tradicijsko glazbalo prema uzorku
starom oko 200 godina. Koristile su ga generacije Lastovaca za zabavu
u pokladnim danima i kao poticaj prilikom teske ruéne obrade poljo-
privrednog zemljista. Na ovaj je nacdin sacuvana rijetka tradicijska vje-
Stina u izradi i koriStenju puckih instrumenata.

SALSA (TOMATO, TOMATO WITH CAPERS) * STRING INSTRUMENT

Salsa is a traditional Dalmatian sauce. It is made of ripe deseeded to-
mato without any extra liquid. The tomato is thermally processed and
seasoned with onion and carrot. Additionally, capers can be added, pre-
served in salted water and home-made vinegar. The salsa is packed into
jars and pasteurised. A unique flavour of salsa from the Island of Lasto-
vo is also becoming available elsewhere, outside this beautiful island.
Petar Grgurevic¢ has made a traditional island string instrument accord-
ing to the 200 year old model. It was used by generations of Lastovo
Island inhabitants during shrove-tide and to stimulate severe land
farming by hands. A rare traditional skill of making and using folk in-
struments has thus been preserved.

Sv. Kuzme i Damjana bb, 20290 Lastovo, otok Lastovo « petar.grgurevic@du.t-com.hr - +385 20 801 049, fax » +385 98 229 459, Petar Grgurevié
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DARINKA KRNCEVIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

SIDRA D.O.O.

za projektiranje, nadzor, izvodenje savjetovanje, turisticka agencija -
for designing, supervision, engineering and consulting, tourist agency

LIKER OD LIMUNA - LIMUNCINI, ARANCINI

Darinka Krnéevié postala je poznata izvan Lastova po svojim likerima,
rakijama, dzemovima... Spravila je jos jedan liker — od limuna, mirisan
i neodoljiv, za probrane kusace. Uz njega su u ponudi mirisne usecere-
ne korice narance i limuna.

LEMON LIQUEUR + "LIMUNCINI", “ARANCINI" (CANDIED LEMON,
ORANGE PEEL)

Darinka Krnéevié has become famous beyond the Island of Lastovo for
her liqueurs, grappa, jams... She has a new liqueur - made from lemon,
aromatic and irresistible, for exquisite tasters. The offer also includes
aromatic candied lemon and orange peel.

VISEMEDI)SKO GLAZBENO PISMO

Ovaj prepoznatljivi suvenir s otoka glazbe kategoriziran je i kao elek-
tronska knjiga koja se sastoji od kratke price o otoku Lastovu, pjesma-
rice, viSemedijskog nosacéa zvuka (cd) s €etrnaest pjesama i nosaca
slike (dvd) s 1. festivala novih skladbi “Za Lastovo sve bi da“.

Dobitnik je medunarodnog srebrnog odli¢ja za inovaciju u 2011. godini.

MULTIMEDIA MUSIC LETTER

This recognisable souvenir from the island of music was also catego-
rised as an electronic book which includes a short story about the Is-
land of Lastovo, a song-book, a multimedia compact disc (cd) with
fourteen songs and an optical disc (dvd) of the First New Song Festival
entitled Za Lastovo sve bi da (I Would Give Anything for Lastovo).

It was awarded the International Silver Medal for Innovations in 2011.

Sv. Vicenac 10/a, 20290 Lastovo, otok Lastovo « darinkakrncevic@gmail.com -
+385 91 446 66 11, Darinka Krnéevié

Homac 34, 20290 Lastovo, otok Lastovo « sidra@sidra.hr «
+385 98 983 00 89, Mladen Basic
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NIKOLA SIMIé

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

STJEPAN TOMASIN

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKOLOSKE SUSENE RAJCICE

Rajcice sorte §ljivar, dozrele na suncanom Lastovu, eko proizvodac Ni-
kola Simié susi na suncu kako bi sac¢uvao osnovne nutritivne vrijedno-
sti. Tako rajéice postaju delicija koja se dodaje u razlicita jela dajuéiim
prepoznatljivu notu. Mogu se konzumirati i kao bilo koje suSeno voce.

ORGANIC SUNDRIED TOMATOES

The tomatoes of the Sljivar variety, ripening on the sunny Island of Las-
tovo, are sundried by the organic producer, Nikola Simié, to preserve
their basic nutritive values. In this way, the tomatoes become a delica-
cy added to different meals to give them a recognisable flavour. The
tomatoes can also be consumed similarly to any other dried fruit.

DZEM OD LASTOVSKE GORKE NARANCE

DZem od lastovske gorke narance spravljen je na jednostavan tradici-
onalan nacin, raskosnog je mirisa i posebne teksture. Ruénom prera-
dom sacuvano je bogatstvo okusa i mirisa otoka, te je dZem prepo-
znatljiv i poZeljan za konzumiranje u specijalnim prilikama.

BITTER ORANGE JAM FROM THE ISLAND OF LASTOVO

The bitter orange jam from the Island of Lastovo is made in a simple,
traditional way, has a luxurious aroma and special texture. It is hand-
made and has thus preserved the abundance of island flavours and
aromas. The jam is recognisable and covetable for consumption in spe-
cial occasions.

Knezeva 37, 20290 Lastovo, otok Lastovo « nikola.simic@du.t-com.hr «
+385 98 981 39 04, Nikola Simic

Pjevor 8, 20290 Lastovo, otok Lastovo « davor.tomasin@gmail.com «
+385 98 927 19 83, Tomasin Stjepan
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SANELI

obrt - trade

BILJNI LIKER (MIRTA, LOSINJSKA KADULJA) - DOMACEI MASLINOV
SAPUN - OSVJEZIVACI PROSTORA

Losinjska kadulja i loSinjska mirta biljni su likeri od svjeZih listova lo-
Sinjske kadulje i svjeZe ubranih plodova loSinjske mirte spravljeni po
losinjskoj tradicijskoj recepturi. Oba likera dio su linije loSinjskih po-
slastica okusi losinja koja ukljucuje likere, dzemove i slastice.

Domacdi maslinovi sapuni radeni su prema starinskoj oto¢noj receptu-
ri dodavanjem lavande i smilja. Osvjezivaéi prostora linija je priprava-
ka od loSinjskog bilja koje zajednicki odlikuje ugodan miris.

LOSINJ MYRTLE AND SAGE HERBAL LIQUEURS - HOME-MADE OLIVE
SOAP - AIR FRESHENERS

Losinj sage and Losinj myrtle are herbal liqueurs made of fresh leaves
of the Losinj sage and freshly picked fruit of the Losinj myrtle, and
prepared according to traditional Losinj recipes. Both liqueurs are a
part of the product line of Losinj delicacies called tastes of losinj (Okusi
Losinja), which includes liqueurs, jams and delicacies and incorporates
authentic natural treasures of the fragrant Island of Losinj.
Home-made olive soaps are created according to an ancient island rec-
ipe which includes lavender and immortelle. Air fresheners are made of
Losinj plants which are commonly characterised by a pleasant scent.

Bukovica 6, 51550 Mali LoSinj, otok Losinj « info@miomirisni-vrt.hr « www.miomirisni-vrt.hr « +385 51 233 638 « +385 98 326 519, Sandra Nicolich
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GULAM

trgovacki obrt - trades and crafts

PETRICA PODDA

kuéna radinost - family trade

ZDJELE OD MASLINOVOG DRVA < UNIKATNI SUVENIRI OD
MASLINOVOG DRVA

Umijetnicka perfekcija u izradi unikatnih suvenira od maslinovog drva
trajna je odlika obrta Gulam. Struktura i oblik diktiraju samu izradu
suvenira koji se oslanja na suzivot ¢ovjeka, mora i masline. Oc¢uvanje
elementarne strukture i oblika maslinovog drva prilikom obrade rezul-
tiralo je suvenirima koji su jednako lijepi oku i prakti¢ni za upotrebu.

OLIVE WOOD BOWLS + UNIQUE OLIVE WOOD SOUVENIRS

The artistic perfection in making unique souvenirs from olive wood is a
permanent quality of the Gulam Trade. The structure and shape dictate
the making of the souvenir, relying on the cohabitation of the man, the
sea and the olive. The elementary structure and shape of olive wood
preserved during woodworking result in souvenirs both pleasing to the
eye and practical for use.

-
L

RUCNIK OD DOMACEG PLATNA

Rije¢ je o noninom, unikatnom ruéniku izradenom od pamuka ili lana,
s ¢ipkom ili bez nje. Predstavlja ukras u kupaoni. Nekada je bio u sva-
kodnevnoj uporabi. U bogatijim kucanstvima na ruénicima su bili
ustikani inicijali.

HOME-MADE LINEN TOWELS

Unique towels as those used to worn by the old women of the Island,
made of cotton or flax, with or without lace decorations. Today they
are used as bathroom decorations. In the past, they were in everyday
use. In wealthier households, the towels had the initials of the family
members.

Biskupija 9/a, 51554 Nerezine, otok Losinj « sonja.gulam@ri.t-com.hr -
+385 99 214 04 05, Sonja Gulam

Gornja Bri¢ina 32, 51550 Mali Losinj, otok LoSinj » poddapetrica@gmail.com -
+385 51 231 389 « +385 98 503 160, Petrica Podda
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TEHKON

obrt, prehrambeno-tehnoloski i knjigovodstveni konzalting - food technology and book-keeping consulting trade

LOSINJSKI UNIKATNI SUVENIRI (PLATNENE TORBE - TORBA ZA
ZACINSKO BILJE « MIRISNI JASTUCICI, VRECICE S LAVANDOM)

Obrt Tehkon izraduje unikatne suvenire sa Zeljom da kupce podsjeca-
ju na otok Losinj. Namjera im je da ukazu na ljepotu prirode i biljnu
raznolikost. Rijec je o ukrasnim i uporabnim predmetima inspiriranim
florom ovog prelijepog otoka, dodatno obogaéenih ru¢nim vezom.
Ruéno oslikane platnene torbe s crtezima biljaka s LoSinja, za¢insko 3!
bilje iz vlastitog vrta u vreé¢icama poredanim u torbi za zacine, vezene
vreéice s aromatiénim biljem i lavandom, suveniri su koje cete rado
ponijeti s LoSinja.

UNIQUE SOUVENIRS FROM LOSINJ (LINEN BAGS - SPICE BAGS -
SCENTED PADS, LAVENDER SACHETS)

The Tehkon Family Trade produces unique souvenirs that recall memo-
ries of the Island of LoSinj upon the tourists’ return home from holidays.
These products sublimate the beautiful nature and plant variety of this
Island. They are the decorative every-day items inspired by the diversi-
fied Island’s flora and additionally enriched with handmade embroi-
dery. The souvenirs you will happily take home are the hand-illustrated
linen bags depicting LosSinj's plants; the spices from the Tehkon family
garden packed separately and wrapped up in a spice bag; as well as the
embroidered sachets containing aromatic plants and lavender.

Marija Martinoli¢a 9, 51550 Mali Loginj, otok Lo$inj « mirjanaspanicek@yahoo.com « +385 51 231 968 « +385 98 426 844, Mirjana Spanicek
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LUKA MARKET

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

MLJETSKA VRSA — AUTOHTONI MLJETSKI SUVENIR « AUTOHTONI
MLJETSKI SUVENIR KOSIC

Miljetska vrsa jedan je od najstarijih ribolovnih alata na Jadranu. Izra-
duje se od tankih pruti¢a mirte, somine ili divlje masline. Valjkastog je
oblika pletena trostrukim redom $iblja, dva reda koso unakrsno i treéi
vodoravno kruzno. Plete se u raznim veli¢inama zavisno od vrste ribe
koja se Zeli loviti. Razlikuje se od ostalih vrsa jer ima dva uzastopna
‘ostrca”, trapule ili zamke, a plete se iskljucivo autohtonim dalmatin-
skim Sibljem.

Mijetski koSic ruéno je pletena kosara izradena od mladih prutiéa mir-
te, leprike i divlje masline. Stanovnici su ga upotrebljavali za skuplja-
nje sitnih plodova. Skladno oblikovan i izveden, ukras je vaseg doma.

MLJET FISHING TRAP — INDIGENOUS MLJET SOUVENIR « KOSIC — THE
AUTOCHTHONOUS MLJET SOUVENIR

The Miljet fishing trap is one of oldest fishing tools in the Adriatic. It is
made of thin twigs of myrtle, juniper or wild olive. In order to construct
its particular cylindrical shape the wattle is woven into trifurcate pat-
tern, combining two slant diagonal layers and the third horizontal lay-
er intertwined circularly. It comes in different sizes depending on the
type of fish its intended for. It differs from all the others fishing traps
because of its characteristic two successive traps (ostrca, trapula, zam-
ka) that other fishing traps lack. It is exclusively made of the indige-
nous Dalmatian wattle.

Kosic is a manually woven basket made of young myrtle, laurustinus
and wild olive branches. The islanders used them for gathering small
fruit. Produced and shaped with great care, it may also embellish your
home.

ZabreZje 39, 20225 Babino Polje, otok Mljet « luka.market@gmail.com « +385 20 745 160 + +385 98 920 32 16, Luka Market
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SO

ugostiteljski obrt - restaurant and catering

SOLINARSKI CVIJET SOLI

Cvijet soli pravi se od ruéno skupljanih kristala koji se prirodno stvara-
ju na povrsini bazena u solani prije nego Sto sol potone na dno posude,
za razliku od industrijski proizvedenog cvijeta soli. Solinarska so bere
se na prirodno nastalim bazenima morske vode uzduz divljih nepristu-
pacnih stijena otoka Mljeta. Ponudena kao suvenir ima i upotrebnu
vrijednost.

FLOWER OF SALT FROM SOLINE

The flower of salt is made from hand-picked crystals naturally formed
on the surface of the saltworks pans before salt sinks to the bottom of
the pan, unlike the industrially produced flower of salt. The salt from
Soline is picked in naturally created seawater pans alongside wild and
inaccessible rocks on the Island of Mijet. It is offered as a souvenir, but
also has a functional value.

Soline 7, 20226 Govedari, otok Mljet - mgmljet@yahoo.com « +385 20 744 021 « +385 98 885 020, Ivan Sren
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“rRAOL" D.O.O.

DAMEX D.O.O.

EKSTRA DJEVICANSKO MASLINOVO ULJE « CRNA PASTERIZIRANA
MASLINA

Nastavljajuéi najbolju tradiciju murterskih uljara, pored ulja, Ivan Ra-
mesa pasterizira crnu maslinu, izvornu dalmatinsku sortu, koja se ser-
vira uz druge otocne delicije i plijeni specifiénim okusom.

Raol ekstra djevi¢ansko maslinovo ulje zelenozute je boje, ugodnog i
uskladenog mirisa svjeZeg ploda masline, okusa umjereno gorkastog i
pikantnog. Odli¢an je prilog svim salatama. Idealno se sljubljuje s pe-
éenom ribom i mesom.

EXTRA VIRGIN OLIVE OIL * PASTEURISED BLACK OLIVES

Continuing the best tradition of oil makers from the Island of Murter, in
addition to oil, Ivan Ramesa also makes pasteurised black olives, an
indigenous Dalmatian olive variety, of a specific, appetising flavour
served together with other island delicacies.

Raol extra virgin olive oil has a yellow-green colour, a pleasantly bal-
anced scent of fresh olives, and a mildly bitter and tangy flavour. It is
an excellent salad seasoning. It pairs perfectly with grilled fish and
meat.

MURTERSKA SKRINJICA “BAUL"

Murterska skrinjica “Baul” umanjena je varijanta vece skrinje koja je
sluzila za razne namjene u domadinstvu kao i prilikom udaje mladih
djevojaka za stavljanje djevojcine dote, pa odatle i vuée ime “Baul”.
Izraduje se od drva u tri kombinacije (smreka, mahagonij, maslina).
Izrezbarena je razli¢itim domaéim oto¢nim motivima (tipi¢an je mur-
terski cvjetni motiv), s ukrasnim ruc¢icama sa strane, u mat ili sjajnoj
izvedbi. U svom unutarnjem dijelu ima pretince za razli¢ite namjene i
ogledalo. Danas ima suvenirsku namjenu i u njoj se mogu drzati razli-
¢iti predmeti.

THE “BAUL” - THE MURTER CHEST

The “Baul” i.e. the Murter chest is a smaller version of a larger chest
which had multi-folded purposes in the traditional household. It pre-
dominantly treasured maidens’ dowries at the time of their marriage,
thus deriving its name - the “Baul”. It is made of wood in three combi-
nations (spruce, mahogany and olive). It is characterised by various
Jocal motives carved on it (typical one being the Murter floral motive);
by decorative handles on the sides, etc. They come in matte or shiny
versions. Inside there are multi-purpose compartments and a mirror.
Nowadays, the “Baul”is a souvenir and can be used for keeping differ-
ent items.

Butina bb, 22243 Murter, otok Murter - mileramesa@net.hr « +385 98 337 632,
Ivan Ramesa

Jose Markova 1, 22243 Murter, otok Murter » dragan@damex.hr «
+385 22 435 450 - +385 22 435 816, fax « +385 98 983 15 02, Dragan Basic
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BISAGE

TURISTICKA AGENCIJA — obrt za usluge turisticke agencije i ostale usluzne djelatnosti - TOURIST AGENCY — trade for tourist agency and other services

SUVENIRI OD MASLINOVOG DRVA

Obrt “Bisage” veé¢ svojim imenom nagovjestava da Stiti bastinu mur-
terskog podrudja. Ponuden je niz suvenira izradenih od maslinovog
drva: svijeénjaci, gajeta, jezersku talja, samar za magarce, sofa-drzac¢
za veslo na drvenim brodovima, replika makine za presanje maslina,
drzac¢ za posjetnice, drzac za kljuceve, privjesci od konopa. Vezanost
uz Murter potvrduje autenti¢nost ovih suvenira.

OLIVE WOOD SOUVENIRS

“Bisage” trade, as its name indicates, preserves the inheritance of the
Murter area. It offers a number of souvenirs made from olive wood:
candlesticks, gajeta boats, talja from Jezera, donkey packsaddle, oar-
lock for wooden ships, olive press machine replica, business card holder,
key holder, rope pendants. The bond with the Island of Murter verifies
the authenticity of these souvenirs.

Donji put 29, Jezera, otok Murter « dpirjak@gmail.com « info@murtet-apartmani.net « +385 22 438 465, Dragana Pirjak
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HOP 2011, 2013, 2015

udruga za zastitu prirode i okolisa te promicanje odrzivog razvoja - association for nature and environmental protection and sustainable

development

EDUKATIVNE SLIKOVNICE | SLAGALICE — PUZZLE “"GUDESNI SVIJET
KORNATSKOG OTOCJA” - IGRA MEMORIJE

Udruga Argonauta $iri svijest o zastiti biljnih i Zivotinjskih vrsta i oko-
lisa kod djece i odraslih. Unutar serijala “Cudesni svijet Kornatskog
otocja" pripremljen je niz edukativnih materijala (slikovnice, slagalice)
s ciljem informiranja i edukacije lokalnog stanovnistva i posjetitelja o
prirodnim vrijednostima Kornatskog otoéja i potrebi njihova oc¢uvanja.
Osim na hrvatskom, slikovnice se tiskaju i na stranim jezicima, a sva-
ku od njih prate i slagalice za djecu. Izradena je igra memorije na ¢ijim
se karticama nalaze motivi zasticenih Zivotinjskih i biljnih vrsta kor-
natskog podmorija.

EDUCATIONAL PICTURE BOOKS AND PUZZLES “THE MIRACULOUS
WORLD OF KORNATI ISLANDS" + MEMORY GAME

The Argonauta Association raises awareness of the protection of flora
and fauna species and the environment among children and adults. A
number of educational materials (picture books, puzzles) have been
prepared as a part of the series entitled “The Amazing World of the
Kornati Islands” It is aimed at informing and educating the local popu-
lation and visitors about the natural values of the Kornati Islands un-
derlining the need for their preservation. In addition to the Croatian
version, the picture books are also published in several foreign lan-
guages, each accompanied by the children’s puzzles. The memory
game cards depict motives of protected species of flora and fauna from
the Kornati submarine world.

Pjaca drustva seoske izobrazenosti bb, 22243 Murter « otok Murter « mail@argonauta.hr » www.argonauta.hr « +385 22 434 827, Martina Markov Podvinski «

+385 22 434 827, fax « +385 91 303 30 31, Sanja Mihié
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SOL

udruga - association

VRATNI JASTUK OD MORSKE TRAVE ¢ JASTUK OD MORSKE TRAVE

Udruga SOL angazirala je svoje ¢lanove da na plazama Oliba, Silbe,
Premude i okolnih Skoja izmedu otoka Ista i LoSinja, skupljaju morsku
travu. Od nje izraduju praktiéne jastuke viSestruke namjene. Izuzetan
otocni proizvod praktiéne uporabne namjene, koji se moze tretirati i
kao jedinstveni suvenir otoka Oliba. Posebice valja istaéi jednostav-
nost i kvalitetu krajnjeg oblikovanja: ¢istoéu forme, urednost izrade i
lakoéu rukovanja i higijene.

T,

o ——

SEAWEED NECK PILLOW « SEAGRASS CUSHION

The SOL Association engaged its members in collecting seaweed on the
beaches of Olib, Silba, Premuda and surrounding small islands between
the Islands of Ist and Losinj. They use it for making practical multi-pur-
pose neck pillows. The seagrass cushion is an exceptional island prod-
uct convenient for everyday use, but can also be treated as a unique
souvenir from the Island of Olib. It is especially important to highlight
the simple shape and quality of its ultimate design. It is characterised
by the purity of form, neat design and easy use and hygiene.
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“VINA OTOKA PAGA"

obrt - trade

KRUNOSLAYV VIDAS

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

GEGIC, KVALITETNO VINO S KONTROLIRANIM ZEMLJOPISNIM
PODRIJETLOM

U gastronomskoj ponudi jadranskih otoka Pag pruza osebujnu i jedin-
stvenu rapsodiju mirisa i okusa. Sir, janjetina s mirisom pasnjaka, sol i
vino markacijske su tocke na kojima pociva neponovljivo iskustvo za
svakog istinskog sladokusca i ljubitelja vina. Zagrizi Pag i zalij ga nek-
tarom njegovih trsova, vinom Gegié!

GEGIC, AOC QUALITY WINE

In the gastronomic offer of the Adriatic islands, the Island of Pag pro-
vides a peculiar and unique rhapsody of scents and flavours. Cheese,
lamb with the scent of grazing land, salt and wine are landmarks for an
unbeatable experience of any genuine gourmand and wine connois-
seur. Take a bite of the Island of Pag and wash it down with the nectar
from its grape-vines, the Gegic wine!

PASKI SIR + MASLINOVO ULJE « PASKI SIR U MASLINOVOM ULJU

Obiteljsko poljoprivredno gospodarstvo Vidas proizvodi paski sir od
nepasteriziranog ovéjeg mlijeka prema staroj obiteljskoj recepturi.
Maslinovo ulje obitelji Vidas radi se od ruéno branih maslina. Od bra-
nja do prerade najvise prode 48 sati. Preraduju se u uljari hladnim
presanjem. Spajanjem ova dva proizvoda ponuden je paski sir u masli-
novom ulju, vrhunska delicija koja gurmane ne ostavlja ravnodusnima.

PAG CHEESE + OLIVE OIL « PAG CHEESE IN OLIVE OIL

The Vidas family farm produces the renowned Pag cheese from unpas-
teurised sheep milk. The Vidas family olive oil is produced from manu-
ally harvested olives. The maximum of 48 hours passes from picking to
production. The olives are cold-pressed in the oil factory. The combina-
tion of these two products resulted in Pag cheese in olive oil, a first-rate
delicacy gourmands have strong feelings for.

Studeno bb, 23250 Pag, otok Pag - info@vinaotokapaga.com « +385 98 217 342,
Denis Rako

Tina Ujevica 1, 53291 Novalja, otok Pag - vidaszeljko@gmail.com «
+385 91 525 46 97, Krunoslav Vidas
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SIRANA GLIGORA D.O.O.

LINIJA SIREVA (ZIGLJEN, KOLAN, FIGURICA, KOZLAR) - PASKA SKUTA -
PASKI SIR

Sirana Gligora proizvodi ¢uveni paski sir iskljuéivo od ovéjeg mlijeka
domace autohtone pasmine paske ovce koje se drze slobodno na pas-
njacima koji obiluju aromati¢nim biljkama. Paski sir se u Gligorinoj
sirani proizvodi na tradicionalni naéin uz primjenu suvremenih sirar-
skih znanja. Zreli paski sir vec je nekoliko puta proglasen najboljim si-
rom na svijetu. U ponudi je i linija sireva koja mami zaljubljenike po-
sebnih okusa radena od kravljeg, ovéjeg i kozjeg mlijeka: Zigljen, Kolan,
Figurica, Kozlar i paska skuta ili puina.

CHEESE PRODUCTION (ZIGLJEN, KOLAN, FIGURICA, KOZLAR CHEESE) +
PAG CURD + PAG CHEESE (OVINE CHEESE)

The Gligora cheese dairy produces the famous Pag cheese exclusively
from sheep milk of the autochthonous domestic Pag sheep breed
grown in free range on pastures abundant in aromatic herbs. In the
Gligora cheese dairy the Pag cheese is produced in the traditional way
by means of the state-of-the-art cheese-making know-how. The ripe
Pag cheese has twice been proclaimed the best cheese in the world It
also offers a cheese line enticing for lovers of specific flavours, made
from cow’s, sheep and goat milk: Zigljen, Kolan, Figurica, Kozlar and
Pag curd or puina.

Figurica 20, 23251 Kolan, otok Pag - igligora@sirena.hr - www.sirena.hr « +385 23 698 107, fax « +385 98 236 498, Ivan Gligora « +385 98 235 474, Sime Gligora
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PASKA SIRANA D.D.

SIREVI MEDITERANO, PARENJAK, PAPRENJAK, PRAMENKO,
DALMATINAC, PRIMORAC, TRAPIST + OVCJA SKUTA « PASKI SIR

Paska sirana tradicionalni je proizvodac paskog siraiskljucivo iz ovéjeg
mlijeka domacde autohtone pasmine paske ovce, ¢ija je proizvodnja
sezonskog karaktera. Zreli paski sir star 6 do 12 mjeseci karakteristic-
nog je pikantnog okusa, svojstvenog mirisa, blago mramorirane i zrna-
ste strukture tijesta. Mrvi se i topi u ustima. Paski sir spada u proizvo-
de limitirane serije, ali vrhunske kvalitete koji se nalaze na stolovima
samo istinskih gurmana.

Linija kravljih sireva novost je u ponudi Paske sirane (Mediterano, Pa-
renjak i Paprenjak). U ponudi je i linija sireva, Dalmatinac, Primorac,
Trapist i Skuta .

MEDITERANO, PARENJAK, PAPRENJAK CHEESES, PRAMENKO,
DALMATINAC, PRIMORAC, TRAPIST « SKUTA « PAG CHEESE

The Pag cheese dairy Paska sirana is a traditional producer of Pag
cheese made exclusively from sheep milk of the domestic indigenous
sheep breed of the Island of Pag. Its production is seasonal in character.
The ripe Pag cheese between 6 and 12 months of age has a characteris-
tically spicy flavour, distinctive smell, mildly marbled and granular pas-
try texture. It crumbles and melts in the mouth. The Pag cheese is a
product of a limited edition and top quality, which can only be found
on the tables of genuine gourmands.

The cow’s cheese line is a novelty offered by the Paska sirana dairy
(Mediterano, Parenjak and Paprenjak). It also offers the Pramenko
cheese, Dalmatinac, Primorac, Trapist and Skuta .

Zadarska 5, 23250 Pag, otok Pag « martina.pernar@paskasirana.com  +385 23 600 810 « +385 91 272 02 89, Martina Pernar-Skunca - +385 91 272 02 02, Ante Oétarié
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TEREZA VIDAS - PUHALOVI¢

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

PASKI SIR + SIRUP OD SMOKAVA - MASLINA U SALAMURI - SLATKO
(SMOKVA, KUPINA) + MARMELADA (SMOKVA, KUPINA) « SIRUP OD
SMOKAVA « OPLEMENJENI PASKI SIR S ORASASTIM 1/ILI SUSENIM
VOCEM - STRUDEL (OD SKUTE, S MARMELADOM OD SMOKAVA)

Tereza Vidas-Puhalovié ponudila je paletu slano-slatkih delicija koje je
mogucée kombinirati. Cuveni paski sir i oplemenjeni paski sir s orasa-
stim i ili suSenim vocem dobivaju se postupkom sirenja (izvorni nacin)
uz dodavanje smjesi nakon sirenja orasastog i/ili suSenog voca posti-
zanjem Zeljene gustoce voéa uz zrenje do 3 mjeseca od mlijeka autoh-
tone paske ovce. Masline u salamuri, marmelada i slatko od smokava i
kupina, sirup od smokava koji se servira kao preljev za sladoled ili ko-
1aé, Strudel od skute i Strudel od marmelade od smokava delicije su
kojima vase nepce sigurno nece odoljeti. One koji ih kusaju trajno ce
podsjecati na Pag i njegovu proizvodacicu.

PAG CHEESE » FIG SYRUP + OLIVES IN BRINE « DESSERT (FIG,
BLACKBERRY) * MARMALADE (FIG, BLACKBERRY) * FIG SYRUP * PAG
CHEESE ENRICHED WITH NUTS AND/OR DRIED FRUIT « STRUDEL
(WITH CURD CHEESE, WITH FIG MARMALADE)

Ms. Tereza Vidas-Puhalovi¢ offers a range of matching sweet and sa-
voury delicacies. The renowned cheese from the Island of Pag and the
Pag cheese enriched with nuts and/or dried fruit are made from milk of
indigenous sheep from the Island of Pag using the traditional method
of curdling, supplemented with mixtures of nuts and/or dried fruit to
reach the desired fruit density, and left to ripen for three months.
Brined olives, marmalade, fig and blackberry dessert, fig syrup served
as an ice-cream or cake topping, curd cheese and fig marmalade stru-
dels are delicacies your palate will not be able to resist. To those who
taste them, they will be a permanent reminder of the Island of Pag and
their maker.

Ulica brace Radic 38 b, 53291 Novalja, otok Pag - opg.tereza@gmail.com - +385 53 661 192 « +385 98 935 77 48, Tereza Vidas-Puhalovié
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SAMOSTAN SV. MARGARITE
CONVENT OF SAINT MARGARET

PASKA CIPKA - KOLUDRASKI SREDNJOVJEKOVNI SPECIJALITET
KOLACIC - KOLUDRASKA STRIKA - PASKI BASKOTIN

Benediktinski samostan sv. Margarite predstavlja svojevrsnu riznicu
sacuvane tradicije ijo$ uvijek oZivotvorene prakse. Izrada paske ¢ipke,
prvog zasti¢enog nematerijalnog kulturnog dobra Republike Hrvatske
i zastiéene unesco-ve svjetske nematerijalne bastine i slastica (basko-
tin, strika, kolacic) ima za cilj ocuvanje i razvoj specifiéne povijesno
ukorijenjene kreativne umjetnicke i gastronomske vjestine kojoj je
benediktinska zajednica povijesno ishodiste, kao i sam grad Pag.

Cipka se izraduje iglom za &ivanje na podlozi od kartona ili papira. Apli-
cirala se na narodne no3nje, na pokrivace - oglavlja te pluvijal i dijelo-
ve oltarnika. Paski teg, kao jedinstveni paski rad, uizvodenju i uizrazu,
sacuvao je sliku rane renesansne ¢ipke geometrijskog rastera (raporta).

PAG LACE + KOLUDRASKI KOLACIC — THE MEDIEVAL NUNS' BISCUIT »
KOLUDRASKA STRIKA * PAG BISCUIT

The Benedictine Convent of St. Margaret is a treasury of conserved tra-
dition and crafts that have survived to the present day. The production
of Pag lace, the first protected intangible cultural asset of the Republic
of Croatia and the protected unesco intangible world heritage and
sweets (baskotin, strika, kolacic) strive to conserve and develop specific
traditionally rooted creative artistic and gastronomic skill historically
originating from the Benedictine community and the Town of Pag.

The lace is made with the sewing needle on cardboard or paper back-
ground. It was used for traditional costumes, coverlets-headgear, litur-
gical copes and altar cloth pieces. The lace ornament called Paski teg is
a unique Pag needlework, the execution and the expression of which
has preserved the image of the Early Renaissance geometric lace pat-
tern.

Don Josipa Felicinovica 2, 23250 Pag, otok Pag « benediktinke-sv.margarite@zd.htnet.hr » www.benedictus.info - +385 23 611 061
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MAHULJA

zajednicki obrt pekarnica - bakery

GRAD PAG / DRUSTVO PASKIH CIPKARICA
FRANE BUDAK

CITY OF PAG / ASSOCIATION OF WOMEN LACE-MAKERS
FRANE BUDAK

MAKARUNI NA IGLU

Makaruni na iglu proizvod su hrvatske otocne tradicijske kuhinje.
Rade se od brasna, jaja, ulja, soli i mlake vode i zamijese u jednoli¢nu
masu. Tako oblikovana masa mora se dobro razvaljati. Dobiveno tije-
sto razdijeli se na vise komada koji se oblikuju u male valjke, rezu se
na manje komade koji se na iglu formiraju u makarune. Makaruni se
serviraju kao glavno jelo uz gulas od mesa, te tradicionalna domaca
otocna vina.

NEEDLE-ROLLED MACARONI

The needle-rolled macaroni are typical of the Croatian traditional is-
lands’ cuisine. Macaroni are made of flour, eggs, oil, salt and tepid wa-
ter, all blended in a homogenous mass and well kneaded. The dough is
then divided in several pieces, each forming small rolls. Rolls are cut in
even smaller pieces, and rolled along the knitting needle to assume the
shape of macaroni. As a main dish macaroni are served with meat stew
and accompanied by the selection of traditional home-made Island’s
wines.

PASKA CIPKA

Paska cipka, Sivana iglom, svoje polaziste nalazi medu tekovinama
tekstilnog rukotvorstva istoénog Mediterana. Sa sigurno$éu mozemo
reéi da se kvalitetom ravnopravno nosi s ¢ipkarskim proizvodima su-
sjednih zemalja istoga kulturnoga kruga, a svojim se osobitostima od
njih i razlikuje. Izraduje se u gradu Pagu i do danas je sac¢uvana u izvor-
nom obliku. Svojom se originalno$¢u razlikuje od ostalih ¢ipki Sivanih
iglom ili batié¢ima.

LACE OF PAG

Lace from the town of Pag, made with darning - needles, has its origins
in the achievements of the textile handicrafts of the eastern Mediterra-
nean. We may be certain that this lace, because of its quality, deserves
to be treated similarly to other lace products from neighbouring coun-
tries. It should be added that Pag lace stands out because of its special
features. The lace in its original form is still preserved today. Because
of its originality, this lace differs from other laces made with needles or
clappers.

Spital bb, 53291 Novalja, otok Pag - dijano.trcol@gs.t-com.hr -
+385 53 663 657 « +385 41 651 07 70, Irena Trcol

Branimirova obala 1, 23250 Pag, otok Pag - grad-pag@zd.t-com.hr -
www.pag.hr « +385 23 600 830 - +385 23 611 720, Neda Oros



190

HOP 2011, 2014

LJILJANA FESTINI

EKO-EDUKATIVNE SLIKOVNICE, SOLINARKA | KULIK

Projekt Ljiljane Festini da u slikovnicama ukori¢i kulturno-povijesnu
tradiciju, hvalevrijedan je pokusaj da se za najmlade sacuva u memo-
riji niz dogadaja vezanih uz otok Pag, a kroz glavne junake, solinarkuy,
malu ribu koja Zivi u moru visoke slanosti, uz bazene solane, i kulika
pticu koju Pazani zovu ¢urlini koja je pred izumiranjem. Na Pagu Zivi
jos samo dvadesetak parova.

Slikovnice govore o jednom od segmenata Zivota u Pagu ili paskoj
proslosti (paska ¢ipka, solarstvo, paski sir, pasko jezero, ribe, skoljke,
ljekovito bilje, baskotini, narodna nosnja, karneval, ljekovito blato,
Juraj Dalmatinac, Bartul Kasic). Autorica je neiscrpna u idejama medu-
sobnog odnosa solinarke i kulika i uvodi nove dogodovstine ovog
otocnog para. U svakoj slikovnici postoji i kutak za roditelje gdje ih
autorica upucuje kako djeci objasniti temeljni sadrzaj slikovnice. Sli-
kovnice su dvojeziéne (hrvatski i engleski).

ECO-EDUCATIONAL PICTURE BOOKS, THE SALT FISH AND THE
KENTISH PLOVER

Ms. Ljiljana Festini has designed a series of picture books depicting
historical and cultural events embedded in the tradition of the Island of
Pag. It is a praiseworthy attempt to preserve the anecdotes and herit-
age associated with the Island of Prag for future generations. The main
characters in the picture books are Toothcarp and Dotterel, a small fish
whose natural habitat is highly concentrated sea water, and a bird on
the verge of extinction, respectively. Only about twenty couples can be
found living on the Island of Pag.

Every picture book covers a particular segment of life on the Island of
Pag or from the island’s history (lace, salt production, cheese, fish, sea-
shells, medicinal herbs, traditional biscuits (baskotini), traditional cos-
tume, carnival, healing mud, Juraj Dalmatinac and Bartul Kasi¢, fa-
mous citizens from this island). The author has inexhaustible ideas
about the mutual relationship between Toothcarp and Dotterel and
introduces new adventures of this island couple. Moreover, every pic-
ture book has a separate section containing guidelines for parents on
how to introduce and explain the topics covered in picture books to
children. The picture books are bilingual (Croatian and English).

Tina Ujevica 3, 23250 Pag, otok Pag - ljiljana.festini@gmail.com « gradska-knjiznica-pag@zd.t-com.hr « +385 23 612 834 « +385 23 611 054, Ljiljana Festini

HOP 2015

GT GRUPA ).D.O.O.

LIST LUNJSKE MASLINE

Caj od lista masline tradicionalni je napitak nasih otoka. Pag je poznat
po nasadima stoljetnih maslina ¢iji se list susi i priprema kao pice ka-
rakteristiéno za otoke sa stabala snaznih maslina koje su odoljele na-
valama svih nevera.

OLIVE LEAF FROM LUN

The olive ledf tea is a traditional beverage from the Croatian islands.
The Island of Pag is known by the centennial olive trees, resisting the
surge of any storm. The leaves of such olive trees are dried and pre-
pared as a typical island beverage.

Obilaznica 1, 53291 Novalja, otok Pag - info@gtgrupa.hr « +385 95 222 10 01,
Tanja Galié
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SOLANA PAG D.D.

PASKA MORSKA SOL

Prvi pisani podaci o solanama na Pagu postoje iz 9 st. Pocetkom 19. st.
postojale su 133 male solane koje 1908. godine otkupljuje austro-ugar-
ska vlast te je 1911. godine pustila u pogon modernu novu solanu. So-
lana Pag d.d. je 1980. godine sagradila tvornicu i time postala mjeSovi-
ta solarno termicka solana. Solana Pag d.d. najveéi je proizvodaé
morske soli u Hrvatskoj. Paska sol svojom ¢istoéom spada medu naj-
kvalitetnije morske soli u Europi i svijetu.

PAG SEA SALT

The first written data on the Island of Pag saltworks date from the 9th
century. In the early 19th century, there were 133 small saltworks which
were bought in 1908 by Austria-Hungary authorities, which in 1911 re-
leased the new and modern saltworks into operation. In 1980, Solana
Pag d.d. built its own factory and thereby became a combined solar
thermal saltworks. Solana Pag d.d. is the largest producer of sea salt in
Croatia. Purity of the Pag salt places it among the top-quality salts in
Europe and world-wide.

PASHA MORSEA

SO

BITHA
m———
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LANDIN

obrt za morski ribolov, trgovinu i turizam - sea fishing, trade and
tourism

MARIN ZALOVIé

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

LIKER OD MAGUNJA - LIKER OD SAMONIKLOG VOCA

S Pasmana stize pravi izazov za ljubitelje posebnih likera. Rozalinda
Bani¢ izraduje pomalo neuobicajene likere. Time poziva kusace da
probaju nesto novo i izazovu svoja osjetila. Njene su recepture pas-
manske, gdje se maslina ne koristi samo za ulje, a magunja (planika)
samo za dzem. Oslanja se na provjerene tradicionalne metode mijesa-
njem zrelog samoniklog oto¢nog voca i bilja.

STRAWBERRY TREE BERRIES LIQUEUR « AUTOCHTHONOUS FRUIT
LIQUEUR

Those who like special liqueurs will find the liqueur from the Island of
Pasman redlly intriguing. Ms Rozalinda Bani¢ makes a bit unusual i-
queurs in order to tempt tasters to try out something new and chal-
lenge their senses. Her recipes originate from the Island of Pasman,
where olives are not used solely for making oil, or strawberry tree fruit
solely for making jam. She relies on verified traditional methods when
mixing ripe autochthonous island fruits and herbs.

4

MARMELADA OD ZELENE SMOKVE SA SLJIVOM | RUZMARINOM -
DZEM OD SMOKVE S ORIGANOM

Obitelj Zalovié specijalizirala se za proizvodnju dZemova od smokve u
razli¢itim kombinacijama. U ponudi je dZzem od smokve s origanom.
Te sa Sljivom | ruzmarinom.Pomalo neobi¢ne kombinacije upuéuje na
bogatu i pomalo zaboravljenu oto¢nu tradiciju i specificne recepture.
Pravi su izazov za sladokusce koji ¢e tesko odoljeti karakteristicnom
okusu.

GREEN FIG, PLUM AND ROSEMARY MARMALADE - FIG JAM WITH
OREGANO

The Zalovié Family has specialised in the production of fig jams in dif-
ferent combinations. They offer a fig jam with oregano, as well as with
plum and rosemary. These somewhat unusual combinations are remi-
niscent of the rich and almost forgotten island tradition and its specific
recipes. They are strongly appealing to gourmands who will find it hard
to resist their characteristic flavour.

Kraj 152, 23212 Tkon, otok Pasman « ivan.bacinic@zd.t-com.hr «

rozalindabanic@gmail.com « +385 23 285 199 « +385 91 782 20 55, Rozalinda Banié

Put Vrhovina 23, 23212 Tkon, otok Pasman - julija@tkon.hr « +385 23 285 246 «
+385 91 734 63 40, Marin Zalovic¢
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BRANKO MADERIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

SIRUP (OD LISTA KADULJE, OD CVITA KADULJE) + NISKOENERGETSKI
DZEM (MANDARIN, LIMUN) + KREMA ZA LICE OD KADULJE -
SUVENIRI OD KONOPA « LUCINE MARMELADE (GORKA NARANCA,
SMOKVA) + ARANCINI - USEGERENE MENDULE + EKSTRA
DJEVICANSKO MASLINOVO ULJE - KREMA ZA LICE OD SMILJA -
MELEM OD GOSPINE TRAVE

Njegujudi tradiciju malih otoka da se u lokalnoj sredini proizvodi vedéi-
na onoga Sto je za Zivot na otoku potrebno, obitelj Maderi¢ u ponudi
ima razli¢ite proizvode. Radi ih od otoénih sirovina kombinirajuéi sta-
re recepture i éuvajuéi otoéne okuse.

Pored vjestine u pripremi dZzemova i kozmetike, Ljiljana Maderi¢ iska-
zala je i vjestinu izrade otoénih suvenira od konoplje, minimalne
izvedbe i estetske prepoznatljivosti.

SYRUP (FROM SAGE LEAF, FROM SAGE FLOWER) » LOW CALORIE JAM
(MANDARIN, LEMON) + SAGE FACE CREAM + HEMP SOUVENIRS +
LUCINA'S MARMALADES (BITTER ORANGE, FIG) * CANDIED ORANGE +
CANDIED ALMONDS « EXTRA VIRGIN OLIVE OIL « IMMORTELLE FACE
CREAM « ST. JOHN'S WORT BALM

Preserving the tradition of small islands to produce practically
everything needed for subsistence in the local island community, the
Maderi¢ Family has various products to offer. The family uses raw ma-
terials from the island, combining ancient recipes and preserving is-
land flavours.

In addition to the skill of making jams and cosmetics, Ms Ljiljana
Maderi¢ has also demonstrated the skill of making island souvenirs
from hemp, minimal in design and aesthetically pleasing.

Pasman 3, 23262 Pasman, otok Pasman « mad.ljiljana@gmail.com « +385 98 943 20 51, Ljiljana Maderi¢
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ANTE BOZIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

ANTE GRDAS

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

SALATA OD MATARA

Salata od matara specifi¢na je otocna delicija spravljena od biljke koja
raste na razmedu kopna i mora. Oplahivana morem i spremljena na
nacin starih otocana $iri ponudu izvornih proizvoda. Kombinira se s
razli¢itim salatama.

ROCK SAMPHIRE SALAD

Rock samphire salad is a distinctive island delicacy made from a plant
that grows on the boundary between the land and the sea. Rinsed by
the sea and prepared in accordance with the traditional recipe of the
islanders, the salad contributes to the offering of original island prod-
ucts. It is combined with various other salads.

KUNJSKI SAPUN OD MENTE * KUNJSKI BALZAM OD NEVENA

U obitelji Grdas izraduje se sapun od vlastitog maslinovog ulja , ¢aja
metvice i eteriénog ulja mente. Balzam takoder rade od vlastitog ma-
slinovog ulja, plelinjeg voska i svjezih latica nevena. Ovi proizvodi
osvajaju mirisom i teksturom.

MINT KITCHEN SOAP « CALENDULA KITCHEN BALM

The Grdas Family has been making soap from their own olive oil, mint
tea and mint essential oil. The balm is also made from their own olive
oil, beeswax and fresh Calendula petals. The scents and textures of
these products are alluring.

Kraj 120, 23212 Tkon, otok Pasman - jelenao_o8o1@yahoo.com «
+385 23 285 191 « +385 91 763 18 84, Ante Bozic¢

Tkon 294, 23212 Tkon, otok Pasman « marija.grdas@zd.t-com.hr «
+385 23 285 345, Ante Grdas
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KRSTO MATULIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

MARINIRANA RIBA (TRLJA, ORADA) - KVASINA « SAPUNI (SENSUAL,
LUCMARIN, ROSE, MORSKI PILING) « KREMA ZA SUHU KOZU -
KOZMETICKA LINIJA (PASMANSKI PILIN, KREMA OD RUZE,
PASMANSKI MELEM) - PASMANERO - DOMACI LJUTI UMAK -
PASMANETI - DOMACI BRUSKETI

Kada mladi propituju i aktualiziraju otoénu tradiciju nastaju novi vr-
hunski proizvodi koji naprave iskorak izvan matiénog otoka. Mladi
bracni par Matuli¢ vec je postao brand PaSmana s raznovrsnom ponu-
dom hrane i kozmetike. Bazirani na domaéim sirovinama i modifikaci-
jama tradicijskih postupaka kreirali su proizvode koji su kvalitetom
osvojili mnogobrojne potrosace. MoZete uZivati u slanim delicijama |
mariniranoj ribi iz divljeg izlova paSmanskog akvatorija koja se dodat-
no moZe zaciniti domacom kvasinom ili koristiti sjajnu kozmetiku.

MARINATED FISH (SURMULLET, GILTHEAD SEA BREAM) + VINEGAR -
SOAPS (SENSUAL, LUCMARIN, ROSE, SEA PEALING) « DRY SKIN
CREAM « COSMETIC LINE (PEELING FROM THE ISLAND OF PASMAN,
ROSE CREAM, BALM FROM THE ISLAND OF PASMAN) « “PASMANERO"
— HOMEMADE SPICY DIP » "“PASMANETI” - HOMEMADE BRUSCHETTA

The young ask questions and make the island tradition pertinent, cre-
ating new first-class products recognised beyond their own island. A
young Matuli¢ couple has already become a brand of the Island of
Pasman with a versatile offer of foodstuffs and cosmetics. Based on
home-grown raw materials and modifications of traditional proce-
dures, they have created products the quality of which has won the
hearts of many consumers. You can enjoy in savoury delicacies and
marinated fish, wild-caught in the Pasman local waters, which can be
additionally seasoned with home-made vinegar, or use their excellent
cosmetics.

Pasman 2, 23262 PaSman, otok PaSman - krsto.matulic@gmail.com « bobicana22@yahoo.com « +385 95 551 80 84, Krsto Matuli¢ « +385 98 994 16 34, Ana Matuli¢
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MILORAD TITULIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

RADOSLAV BOJMIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

ZLATNO EKSTRA DJEVICANSKO MASLINOVO ULJE

Nastavljajuéi visestoljetnu obiteljsku tradiciju maslinarstva obitelj Ti-
tuli¢ u gotovo 90%-tnom kamenjaru isklju¢ivo ruéno kultivira 150
stabala maslina od ¢ijeg se ploda proizvodi zlatno ekstra djevi¢ansko
maslinovo ulje specifi¢nih organoleptickih svojstava.

GOLDEN EXTRA VIRGIN OLIVE OIL

Continuing with the centuries-old family tradition of olive-growing,
the Tituli¢ family cultivates 150 olive trees by hand on grounds that are
almost 90% rocky. Form these olives a golden extra virgin olive oil of
distinctive organoleptic characteristics is produced.

Flikim
Ewers dervilqmaka
MASE IV UTLJE

Delade D90 20N TIW

ZLATNO EKSTRA DJEVICANSKO MASLINOVO ULJE

Na juznim padinama otoka Pasmana obitelj Bojmié¢ desetlje¢ima pro-
izvodi vrhunsko maslinovo ulje od ruéno branih plodova isti dan pre-
radenih hladnim presanjem. Osnovna sorta je Oblica (Orkula), a opra-
&ivaéi su Soltanka (Levantinka) i Puljka.

GOLDEN EXTRA VIRGIN OLIVE OIL

On the southern slopes of the Island of Pasman, for decades the Bojmic
family has been producing top-quality olive oil from handpicked olives
that are processed in a cold-press on the same day they are picked. The
basic variety is Oblica (Orkula), with the Soltanka (Levatinka) and Pul-
jka cultivars used as pollinators.

Tkon 299, 23212 Tkon, otok PaSman - anita.titulic@libero.it « +385 23 285 319 «
+385 91 228 53 19, Milorad Titulié

Tkon 419, 23212 Tkon, otok PaSman « rbojmic@gmail.com « +385 23 285 265
+385 91 285 26 50, Radoslav Bojmié
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ZELJKO PERICIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

ANA MATULIE

“MURTINA" ZLATNO EKSTRA DJEVICANSKO MASLINOVO ULJE

Obitelj Peri¢i¢ nazvala je svoje zlatno ekstra djevi¢ansko maslinovo
ulje po istoimenoj mikrolokaciji na jugozapadnom dijelu otoka Pas-
mana. Njihov maslinik sa 75 stabala stogodiSnje tradicije prerade plo-
da Orkule (Oblice) daje vrhunsko ulje postupkom hladnog presanja.

“MURTINA” GOLDEN EXTRA VIRGIN OLIVE OIL

The Perici¢ family has named its golden extra virgin olive oil after the
eponymous micro-location on the south-western part of the Island of
Pasman. Their 75-tree olive grove with hundred years of traditional
cold-press processing of the Orkula (Oblica) variety provides top-qual-
ity ofil.

SAPUNI (SMOKVUN, SLAVUJA)

Sapuni Ane Matuli¢, radeni prema tradicionalnoj recepturi, u podlozi
imaju maslinovo ulje uz dodatak eteri¢nih ulja lavande i kadulje, su-
hog mljevenog cvijeta kadulje i gospine trave te usitnjene suhe smo-
kve i cvijet lavande. Osvjezavaju koZu i djeluju opustajuce.

SOAPS (SMOKVUN, SLAVUJA)

The soaps made by Ana Matuli¢ are produced according to the old rec-
ipe and based on olive oil with the addition of lavender and sage essen-
tial oils, dried and ground sage flowers and St. John's Wort flowers and
crushed dried fig and lavender flowers. They are refreshing for the skin
and relaxing.

Kraj 162, 23212 Tkon, otok PaSman - pericic.pasman@gmail.com -
+385 23 285 524 + +385 91 519 01 16, Zeljko Peri¢ié

Pasman 2, 23262 Pasman, otok Pasman - bobicana22@yahoo.com «
+385 23260 179 « +385 98 994 16 34, Ana Matuli¢
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ANA KUSTERA

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

DZEM OD MAGUNJE - PASMANSKI DOMACI SAPUN - BODULSKI
MELEM

Ana Kustera jednako je vjesta u izradi slastica i kozmetike. Napravila je
dZem od magunja, bobicastih plodova Zarko crvene boje, neodoljivog
okusa. Ovo gotovo zaboravljeno vocée planike budi nostalgiju za baki-
nom marmeladom koje odavno nema. Njen ¢udesni kremasti okus
mazi nase nepce i podsjeéa na toplu paSmansku zimu. Uz dzem je u
ponudi i domadi paSmanski sapun, njeznog mirisa i teksture. Bodulski
melem je domaca krema za osjetljivu kozu, koja se radi od macerata
smilja (cvjetovi smilja u maslinovom ulju) i 1anolina. Prstohvat smilja,
kapljica lanolina, buket kamilice, zrno péelinjeg voska i velika Zlica Tju-
bavi strogo je ¢uvana receptura bodulskog melema. Ana Kustera po-
trudila se da u ovom proizvodu caruje priroda.

STRAWBERRY TREE BERRIES JAM « PASMAN HOME-MADE SOAP +
DALMATIAN ISLAND BALM

Ms Ana Kustera is equally versed in making either delicacies or cosmet-
ics. She has created a jam from strawberry tree fruit, bright red in col-
our, of an irresistible flavour. This almost forgotten fruit evokes nostal-
gia for the long-gone grandma’s marmalade. Its wonderful creamy
taste caresses our taste receptors and is reminiscent of the warm
Pasman winter. In addition to the jam, the offer also includes a home-
made soap from the Island of Pasman, delicately scented and textured.
The Dalmatian island balm is a home-made ointment for sensitive skin,
made from immortelle macerate (immortelle flowers in olive oil) and
lanolin. A pinch of immortelle, a drop of lanolin, a bunch of chamomile,
a grain of beeswax and a teaspoon of love is a strictly protected recipe
underlying the Dalmatian island balm. Ms Ana KusStera has done her
best to make this product fully immersed in nature.

Kraj 134, 23212 PaSman, otok Pasman - akustera@gmail.com « +385 23 285 176 « +385 91 551 68 96, Ana Kustera
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KATICA MUSCET

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

SUVENIR (OGRLICA) - BOTANICKI SAPUN

Katica Muscet izraduje kozmetiku | suvenire. Sapun njeznog mirisa za
njeznu kozu od vlastitog maslinovog ulja. oplemenjen je mentom
ubranom na Pasmanu. Ujedno je i suvenir koji éete rado ponijeti s
ovog otoka. Posebno je interesantna ogrlica koja se izraduje od ploda
mirisne japanske mimoze, listopadnog stabla ocenaSice prekrasnih
cvjetova. Lokalni pasmanski naziv stabla je cufoka. Bobicasti plodovi
se ispiru i suse nakon cega se nizu u ogrlicu.

SOUVENIR (NECKLACE) « BOTANICAL SOAP

Ms Katica Muscet makes cosmetics and souvenirs. A gently scented
soap for sensitive skin from her own olive oil is enriched with mint
picked on the Island of Pasman. It is also a souvenir you will be happy
to take from this island. The necklace she makes is especially interest-
ing as it is made of fruit of an aromatic Japanese mimosa, a white cedar
deciduous tree with beautiful flowers. The local name of this tree on
the Island of Pasman is “cufoka” The berries are first rinsed and dried,
and then strung into a necklace

Ulica Glagoljasa 5, 23212 Tkon, otok PaSman « julija@tkon.hr « +385 23 285 532 « +385 98 168 22 99, Katica Muscet
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VLADKA BOBIC

SILVIJA UGRINIG

NAKIT OD DRVA COFOKE

Plod neobi¢nog drva cofoke, udomaéenog na Pasmanu, materijal je od
kojeg vjeste ruke Zena s Pasmana izraduju nakit. Jedna od njih je i
Vlatka Bobié koja radi ogrlice i narukvice elementarne ¢istoce i jedno-
stavnosti. Tko voli nekonvencionalni nakit sigurno ¢e poZeljeti imati
ovaj od cofoke.

“COFOKA” WOOD JEWELLERY

The fruit of the unusual cofoka tree, peculiar to the Island of Pasman, is
a material used by skilful women from the Island of Pasman to make
jewellery. One of them is also Vlatka Bobié¢, who makes necklaces and
bracelets showing elementary purity and simplicity. If you like uncon-
ventional jewellery, you will definitely crave to have this kind made
from cofoka wood.

SUVENIR (KUNJSKA SPRTA)

Vjestina pletenja od $iblja karakteristi¢na je za nase otoke. Otocani su
pripremali Sibe od posebnih vrsta drva i pleli koSare u koje su stavljali
zrele plodove i u njima ih prenosili. Kunjska sprta plijeni jednostavno-
S¢u i vjestinom izrade.

SOUVENIR (KUNJSKA SPRTA)

The skill of making wattle baskets is characteristic for our islands. The
islanders used wattle from special kinds of wood and made baskets for

holding and carrying ripe fruit. Kunjska sprta captivates by its simplic-
ity and workmanship.

203 HOP 2014

HOP 2015

MARIJA GRDAS

NATASA BURMETA

SUVENIR (KUNJSKA SPARA)

Jos jedna spara s PaSmana podsjeca na doba intenzivnih radova na
otocima i sposobnostima otoéanki da odrade zahtjevne poslove kori-
stedi svoje fizicke vjestine.

SOUVENIR (KUNJSKA SPARA)
Another “spara” from Pasman reminds of the age of intense work on

the islands and abilities of the island women to perform demanding
jobs by using their physical skills.

SPARA PUNJENA LAVANDOM

Natasa Burmeta izraduje sparu u suvenirskom obliku. Puni je lavan-
dom, a sluzi zastiti odjec¢e u ormarima. Nekada su je Zene Sivale na
otocima za nosdenje tereta na glavi. Punile su je otpadnim krpicama i
pamukom. Naziv dolazi od glagola sparati $to na otoénom dijalektu
znadi Stedjeti.

LAVENDER STUFFED “SPARA”

Natasa Burmeta has turned “spara” (national costume accessory
(headwear)) into a souvenir. It is stuffed with lavender and used for
clothing protection in wardrobes. The island women used to make “spa-
ra” to carry things on their heads and to stuff it with leftover fabric
scraps and cotton. The word originates from the verb “sparati”, which
means “to save” in the island dialect.

Put Furlanije 19, 23212 Tkon, otok Pasman - vladka.bobic@gmail.com «
+385 99 827 40 30, Vladka Bobié

Tkon 262, 23212 Tkon, otok Pasman - silvija.ugrinic@gmail.com «
+385 99 192 63 78, Silvija Ugrinié

Put studenca 27, 23212 Tkon, otok Pasman - julija@tkon.hr « +385 23 285 345,
Marija Grdas

Nevidane 14 A, 23264 Pasman, otok Pasman « natasa.burmeta@gmail.com -
+385 98 902 91 32, Natasa Burmeta
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RAJNA BRZIC

“PRVEN)"

javna komunalna ustanova - public utility service

SUVENIR (KUNJSKA SPARA)

Iz zaborava izvucen uporabni predmet pretocen je u suvenir koji govo-
ri o teSkom Zivotu i posebnim vjestinama otocanki koje su nosile teret
na glavi svakodnevno obavljajuéi fizicke poslove.

SOUVENIR (KUNJSKA SPARA)
A usable item saved from oblivion has been transformed into a souve-

nir which tells about difficult life and special skills of the island women
who carried load on their heads performing daily manual jobs.

SKRAPING INTERNATIONAL TREKKING RACE

Skraping je jedinstvena internacionalna trekking utrka po ostrom
oto¢kom kameniju i spada u vrstu ekstremnih sportova. Prvi Skraping
odrzan je 2006. godine na otoku Pasmanu, a idejni zacetnik je gospo-
din Josip Tomié, atletski struénjak. Cilj Skrapinga je podizanje samopo-
uzda- nja i budenje interesa otocana za sport, kao i upoznavanje jav-
nosti s moguénostima ljudskih i prirodnih resursa otoka Pasmana za
organiziranje sportskih i kulturnih aktivnosti, u svrhu obogacivanja
turisticke ponude posebno u zimskim, ali i svim drugim periodima.
Skraping je postao otoku prozor u svijet i na¢in na koji se otok moze
povezati sa svijetom.

SKRAPING INTERNATIONAL TREKKING RACE

Skraping is a unique international trekking race on sharp island rocks
and belongs to a category of extreme sports. The first Skraping event
was held in 2006 on the Island of Pasman, based on the idea of Mr. Josip
Tomié, an expert in athletics. The goal of Skraping is building self-confi-
dence and awakening interest of islanders in sports, as well as familiar-
ising the public with the possibilities of human and natural resources of
the Island of Pasman for organisation of sports and cultural activities,
for the purpose of enrichment of tourist offer, especially during winter,
but also during other seasons. Skraping became the Island’s window
into the world and a way for the Island to connect with the world.

Pasmanska cesta 9, 23212 Tkon, otok Pasman - rajna.stikla@gmail.com «
+385 91 910 97 27, Rajna Brzic¢

23212 Tkon, otok Pasman - skraping@tkon.hr dan@tkon.hr « www.skraping.hr
« +385 23 285 541 « +385 23 285 542, Julijana Radovic « +385 23 285 295
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KRUNOSLAV RADOVIE

“KUNJKA"

kulturno umjetnicka udruga - arts and crafts association

SUVENIR PRAMCOBRAN ZA BRODOVE (KUNJSKI BRK, PANDULA)

Da na otocima ne izumre vjestina uzZarenja i ¢voranja pobrinuo se
morski vuk s PaSmana Krunoslav Radovié. Njegovo pomorsko isku-
stvo obvezalo ga je da sacuva ovu vjestinu koju prenosi na svoje unu-
ke i ostale zainteresirane u oc¢uvanju tradicijskih vjestina.

BOW PUDDING FENDER SOUVENIR (KUN]SKI BRK, PANDULA)

Mr. Krunoslav Radovié, a sea-dog from Pasman, is making sure that
the skill of making ropes and knots does not become extinct on the is-
lands. His nautical experience has committed him to preservation of
these skills which he transfers to his grandchildren and others who are
interested in preservation of traditional skills.

GLAGOLJASKO PUCKO CRKVENO PJEVANJE U TKONU (CD)

Male otocne zajednice oduvijek su brizno ¢uvale i prenosile svoje du-
hovno nasljede. Na tom tragu je u Kulturno-umjetnicka udruga Kunj-
ka koja je tradiciju glagoljaskog crkvenog pjevanja u Tkonu pretocila
na cd i ponudila ga na slusanje Siroj javnosti. Slusatelji ée uZivati u
glazbenoj ekspresiji tkonskih pjevaca.

GLAGOLITIC FOLK CHURCH SINGING IN TKON (CD)

Small island communities have always carefully cherished and handed
down their spiritual heritage. The Cultural and Artistic Association Kun-
jka follows their lead. Kunjka has made a CD of the traditional Glagolitic
church singing in Tkon and offered it to the public at large. The listeners
will be able to enjoy the music expression of singers from the Island of
Tkon.

Tkon 197, 23212 Tkon, otok Pasman - julija@tkon.hr « +385 98 392 841,
Krunoslav Radovié

Tkon 294, 23212 Tkon, otok Pasman « marija.grdas@zd.t-com.hr «
+385 23 285 345, Ante Grdas
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NATURA ANTUNOVIC

obrt za proizvodnju likera, vina i delicija - trade for Liqueur, Wine and Delicacies Making

KREM LIKER (FANI, LIMUN KREM) - VOENI LIKERI (LIMUN, VISNJA,
ORAHOVICA, NARANCA, SIPAK, ROGAC, SMOKVA) « BILJNI LIKERI

(MIRTA, PELINKOVAC, MELISA) « LIKER S MEDOM “MEDICA” -

RAKIJE (LOZA, MORAC, TRAVARICA, ROGAC, TRAVKA) + DESERTNO
LIKERSKO PICE PROSIK - MARMELADA (NARANCA, GORKA
NARANCA) - ARANCINI

Njegujuéi obiteljske tradicijske postupke u proizvodnji likera i rakija
bazirane na staroj recepturi iz vremena Dubrovacke republike i preno-

seci ih iz generacije u generaciju, obitelj Antunovic postala je poznata
izvan PeljeSca. PaZljivim uzgojem Plavca malog, voéa i skupljanjem
ljekovitog bilja i bobica, svoje su znanje pretocili u likere i rakije izuzet-
ne kvalitete prepoznatljivog i profinjenog okusa i mirisa, proizvedene i
brizno odnjegovane u vlastitom podrumu. Specificne boje, teksture i
okusa dvadesetak voénih, biljnih, krem likera, likera uz dodatak meda
te razlicitih rakija, neponovljivi su izazov za ljubitelje ove vrste piéa.
Marmeladama i arancinima dopununjena je Siroka linija proizvoda. R

CREAM LIQUEURS (FANI, LEMON CREAM) « FRUIT LIQUEURS (LEMON,
SOUR CHERRY, WALNUT, ORANGE, POMEGRANATE, CAROB, FIG) *
HERBAL LIQUEURS (MYRTLE, “PELINKOVAC” WORMWOOD LIQUEUR,
LEMON BALM) « "MEDICA” LIQUEUR WITH HONEY + BRANDY (GRAPPA,
FENNEL, HERBAL, CAROB, “TRAVKA") + MARMALADE (ORANGE,
BITTER ORANGE) « “ARANCINI"” - CANDIED ORANGE

By cherishing the traditional family procedures in the production of Ii-
queurs and grappas based on the old recipes from the time of the
Dubrovnik Republic and handing it down from one generation to an-
other, the Antunovicé Family has become well-known outside the Island
of Peljesac. By carefully cultivating the Plavac Mali grape variety,
fruits and by collecting medicinal herbs and berries, they converted
their knowledge to top quality liqueurs and grappas of recognisable
and sophisticated flavour and scent, made and carefully tended to in
their own cellar. Specific colours, textures and flavours of about twenty
fruit, herbal and cream liqueurs, honey-enriched liqueurs and a variety
of grappas represent an unrepeatable challenge for the lovers of this
type of beverage. Marmalades and candied orange peel are new addi-
tions to the wide assortment of products.

Setaliste Skvar 6, 20250 Orebié, Peljesac - jadran.antunovic@du.t-com.hr « www.likeri-antunovic.com « +385 92 205 33 80 « +385 91 561 07 81, Jadran Antunovié
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NATURA DALMATIA

obrt - trade

DOMACI SAPUN - SOL SA ZACINSKIM | AROMATICNIM BILJEM -
PELJESKI MED - LIKER (ROGAC, GORKA NARANCA, RUZA) - RAKIJA
(TRAVARICA, ROGACICA) + STONSKA SOL S AROMATICNIM ULJEM |
CVIJETOM LAVANDE - JASTUK ZA OPUSTANJE S ULJEM | CVIJETOM
LAVANDE - TRAVARICA S MEDOM | LJEKOVITIM | AROMATICNIM
BILJEM - ARANCINI « BRUSTULANI MJENDULI « DZEM (LIMUN,
GORKA NARANCA) « EKSTRA DJEVICANSKO MASLINOVO ULJE

Nikola Puracié, svestrani proizvodac s Peljesca, ponudio je niz speci-
fiénih proizvoda koji obiluju okusima i mirisima Dalmacije: likere i ra-
kiju proizvedenu od dvadesetak ljekovitih i aromati¢nih trava ubranih
na peljeskim vrhovima, dvije vrste autohtonog peljeSkog meda sprav-
ljenog po recepturi iz 1750. godine, sol iz najstarije solane na Medite-
ranu, stonsku krupna sol oplemenjenu samoniklim aromatiénim bi-
ljem iz peljeskog krsa, mirisni jastuk za opustanje sa samoniklim
aromati¢nim ljekovitim biljem, ruéno radene sapune po starim i pro-
vjerenim recepturama nasih baka, arancine i brustulane mjendule,
dZemove i ulje. Kombinirajuéi bogatu sirovinsku ponudu Peljesca i
tradicionalne recepture ovaj proizvodac trajno nas je uveo u svoj gur-
manski svijet nezaboravnih carolija koje okupiraju nase sjecanje i po-
zivaju nas da iznova kusamo ova mala remek djela.

HAND-MADE SOAP * SALT WITH HERBS AND AROMATIC PLANTS -
PELJESAC HONEY + CAROB, BITTER ORANGE AND ROSE LIQUEURS -+
TRAVARICA HERB BRANDY, ROGACICA CAROB BRANDY + STON SALT
WITH AROMATIC LAVENDER OIL AND FLOWERS + RELAXATION
PILLOW WITH LAVENDER OIL AND FLOWERS *« HERB BRANDY
(TRAVARICA) WITH HONEY AND MEDICINAL AND AROMATIC HERBS *
CANDIED ORANGE + CANDIED ALMONDS + JAM (LEMON, BITTER
ORANGE) + EXTRA VIRGIN OLIVE OIL

Mr. Nikola Buracic, a versatile producer from the Island of Peljesac, of-
fers a range of specific products abundant in flavours and scents of
Dalmatia: liqueurs and grappas made from twenty-odd medicinal and
aromatic herbs picked on the peaks of the Peljesac Island; two types of
indigenous honey from the Island of PeljeSac, made according to the
recipe from 1750; salt from the oldest saltworks in the Mediterranean,
coarse salt from Ston enriched with wild aromatic herbs from the Karst
on the Island of Peljesac; relaxing scented cushion with wild aromatic
medicinal herbs; soaps handmade according to old and verified recipes
of our grandmothers; candied orange peel and candied almonds; jams
and oil. By combining the generous offer of raw materials from the Is-
land of PeljeSac and traditional recipes, this producer has introduced us
into his gourmet world of unforgettable magic that occupies our mem-
ory for ever and tempt us to taste these small masterpieces over and
over again.

Hodilje 26, 20230 Ston, Peljesac « natura.dalmatia@gmail.com « www.naturadalmatia.hr « +385 20 754 050 + +385 99 677 64 07, Nikola Puracié
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HOP 2012

ANTE MARUSIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

JUGOMIR MARUSIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

PLAVAC — KVALITETNO VINO S KONTROLIRANIM ZEMLJOPISNIM
PODRIJETLOM - LINIJA LIKERA (SMOKVA, ROGAC, SIPAK, MIRTA,
LIMUN) « RAKIJA TRAVARICA

Obitelj Marusié prvotno smo upoznali kao proizvodace likera. Od rodi-
telja su preuzeli djelatnost i nastavili samostalno. Proizvode Plavac,
kvalitetno vino s kontroliranim zemljopisnim podrijetlom, nastalim
od grozda uzgojenog na ¢uvenom peljeSkom lokalitetu, prepoznatljive
boje i senzorskih svojstava. Nastavljaju i proizvodnju vise vrsta likera
i rakije od vlastite sirovine uz dodatak voca i aromatiziranog bilja.

PLAVAC, QUALITY AOC WINE WITH GEOGRAPHICAL INDICATION -
LINE OF LIQUEURS (FIG, CAROB, ROSEHIP, MYRTLE, LEMON) « HERB
BRANDY

The Marusi¢ Family was initially introduced as a liqueur maker. This
activity was taken over from their parents and continued on their own.
The family makes Plavac, quality aoc wine, made from grapes grown
on the renowned site on the Island of Peljesac, of recognisable colour
and sensory properties. The family also continues to make different
types of liqueurs and grappas from their own raw materials, enriched
with fruits and aromatic herbs.

LIKER (ROGAC, ORAHOVICA)

Obitelj Marusic proizvela je vocne likere tradicionalnim nac¢inom spe-
cifiénim za poluotok Peljesac. Utkala je u njihovu proizvodnju svoj
trud, znanje i iskustvo kako bi znalcima ponudila proizvod za trenutke
opustanja.

LIQUEUR (CAROB, ORAHOVICA WALNUT LIQUEUR)

The Marusic Family produces fruit liqueurs in a traditional way specific
for the Peljesac Peninsula. They have woven their hard work, knowl-
edge and experience into their production to offer connoisseurs a prod-
uct for their moments of relaxation.

8
A

Mokalo 18, 20250 Orebié, Peljesac - opg.marusic@gmail.com « +385 20 713 142
+ +385 97 766 53 69, Ivana Marusicé

Mokalo 15, 20250 Orebié, poluotok Peljesac « jugomir.marusic@du.htnet.hr «
im8o25@gmail.com « +385 20 713 296 + +385 95 814 17 92, Jugomir Marusicé
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MATO ANTUNOVIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

FRANO MIHLINIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

VRHUNSKO VINO POSTUP ANTUNOVIC « KVALITETNO VINO PLAVAC
ANTUNOVIE « KVALITETNO VINO RUKATAC ANTUNOVIE

Obitelj Antunovié proizvodi vrhunska i kvalitetna vina od autohtonih
sorti prema obiteljskoj tradiciji u vlastitom podrumu. U ponudi je Po-
stup s ¢uvenih peljeskih polozaja, Plavac i Rukatac, bijelo suho vino s
kontroliranim podrijetlom proizvedeno od sorte grozda marastina.
Osebujnih mirisa i okusa, ova vina sazrijevaju u hrastovini sto ih ¢ini
mekim i pitkim.

POSTUP ANTUNOVIC SUPERIOR QUALITY WINE + PLAVAC ANTUNOVIC
QUALITY WINE + RUKATAC ANTUNOVIC QUALITY WINE

The Antunovic's Family produces premium quality and quality wines
from autochthonous grape varieties according to the family'’s tradition
in their own cellar. They offer Postup wine from famous Peljesac Penin-
sula locations, Plavac and Rukatac aoc dry white wines produced from
the Marastina grape variety. These wines of a distinctive scent and fla-
vour mature in oak barrels, which makes them mild and drinkable.
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EKSTRA DJEVICANSKO MASLINOVO ULJE

Obitelj Mihlinié opredijelila se za eko i odrzivu poljoprivredu. Masline
uzgajaju u simbiozi s ovcama. Sortiment maslinika u potpunosti je
autohton. Cine ga preteito sorte Oblica i Pastrica, kao i jo$ neke au-
tohtone sorte. Berba je iskljuéivo ruéna, prerada je u roku 24h na tem-
peraturi do 289C 5to osigurava vrhunsku kvalitetu maslinovog ulja.

EXTRA VIRGIN OLIVE OIL

The Mihlini¢ family chose to do eco and sustainable agriculture. They
grow olives in symbiosis with sheep. The olive varieties are fully indig-
enous, and mostly comprise Oblica and Pastrica cultivars, as well as
some indigenous varieties. The harvest is done exclusively by hand,
and the olives are processed within 24 hours after the harvest at a tem-
perature of up to 28 °C, which ensures the top quality of the olive oil.
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Privor 3, 20242 Oskorusno, poluotok PeljeSac »+ domo.antunovic@hotmail.com
« +385 20 742 277 + +385 98 187 29 55, Mato Antunovié

Cesvinica 7, 20230 Ston, poluotok Peljesac - fmihlinic@gmail.com -
+385 91 537 93 83, Frano Mihlinié
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DINGAC

poljoprivredna zadruga i vinarija - farm cooperative and wine-cellar

VRHUNSKO VINO, BARRIQUE | ARHIVSKO VINO DINGAC -
VRHUNSKO VINO POSTUP « KVALITETNO VINO (PLAVAC, PELJESAC)

Dingac i Postup, nasi prvi vinski brandovi, vrhunska crvena suha vina
kontroliranog podrijetla s istoimenih lokaliteta na strmim juznim
obroncima peljeskog poluotoka, proizvode se od autohtone sorte Pla-
vac mali. Rubinskocrvene boje, iznimno osebujnog i raskosnog bo-
uquea, u barrique i arhivskoj verziji svijetom proslavljenog Dingaca,
ogranicenih koli¢ina, predstavljaju krunu proizvodnje vina.

U ponudi su i Plavac i Peljesac, kvalitetna vina kontroliranog podrijetla,
takoder od sorte Plavac mali. Rubinskocrvene su boje s razvijenom
sortnom aromom i punim i harmoni¢nim okusom.

SUPERIOR QUALITY WINE, BARRIQUE AND ARCHIVE WINE DINGAC »
SUPERIOR QUALITY WINE POSTUP « QUALITY WINE (PLAVAC,
PELJESAC)

Dingac¢ and Postup, our first wine brands, are premium quality aoc dry
red wines that originate from the locations under the same name on
the southern steep slopes of the Peljesac Peninsula and are produced
from the autochthonous grape variety of Plavac mali. Ruby red in col-
our, of distinctive and exuberant bouquet, in barrique and vintage ver-
sions, the world-renown Dinga¢ wine available in limited editions is the
jewel of the wine production.

The offer likewise includes Plavac and Peljesac wines, quality aoc wines,
also made from the Plavac mali grape variety. They are ruby red in
colour and have a typical prominent aroma, full and harmonious flavour.

Potomje 3, 20244 Potomje, poluotok Peljesac « anto.martinovic@vinarija-dingac.hr « www.advance.hr/vinarija-dingac « +385 20 742 o010 + +385 98 393 755,

Anto Martinovic « +385 98 393 757, lva Market
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HOP 2013

PELJESKI VINOGRADAR D.0.O.

ROBERTO BAROVIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

VRHUNSKO VINO DINGAC, POSTUP + KVALITETNO CRNO VINO
“PLAVAC PELJESAC” - KVALITETNO BIJELO VINO “RUKATAC PELJESAC”

Na juznim padinama Peljesca obitelj Palihni¢ ima nasade autohtone
sorte Plavac mali od koje proizvodi veé ¢uveno vino Dingac i Postup.
Odnjegovano u vlastitom podrumu ovo je vino izazov za sve koji se
Zele prepustiti vrhunskom uzitku. U ponudi je i “Plavac Peljesac” kva-
litetno vino takoder sorte Plavac mali te “Rukatac PeljeSac” poznato i
kvalitetno vino sorte Marastina (Rukatac).

DINGAC, POSTUP SUPERIOR QUALITY WINES « PLAVAC PELJESAC —
QUALITY RED WINE + RUKATAC PELJESAC — QUALITY WHITE WINE

The Palihnié’s Family grows the autochthonous grape variety Plavac
mali on the southern slopes of the PeljeSac Peninsula, which they use
to produce already famous Dinga¢ and Postup wines. Cultivated in
their own cellar, these wines are challenging to all those who wish to
indulge in a superb delight. Plavac Peljesac is a wine made from the
Plavac mali grape variety. Rukatac Peljesac is a well-known quality
wine of the Marastina (Rukatac) grape variety.

EKSTRA DJEVICANSKO MASLINOVO ULJE + PLAVAC MALI,
VRHUNSKO VINO ¢ PLAVAC, KVALITETNO VINO S KONTROLIRANIM
ZEMLJOPISNIM PODRIJETLOM

Peljesac je ¢uven po svojim vinima sorte Plavac mali, koja nam dolaze
i iz podruma Roberta Barovi¢a, pomno odnjegovana i pohvaljena od
znalaca. Uz vino je u ponudi i ekstra djevi¢ansko maslinovo ulje proi-
zvedeno iz autohtonih sorti takoder uzgojenih na Peljescu.

EXTRA VIRGIN OLIVE OIL « PLAVAC MALI, SUPERIOR QUALITY WINE -
PLAVAC, AOC QUALITY WINE

The Peljesac Peninsula is famouos for its wines of Plavac mali grape
variety, which also come from the cellar of Robert Barovi¢, are careful-
ly cultivated and commended by connoisseurs. In addition to the wine,
he offers extra virgin olive oil made from autochthonous olive varieties,
also grown on the Peljesac Peninsula.

Kuna 96, 20243 Kuna Peljeska, poluotok Peljesac - antopalihnic@gmail.com -
+385 91 518 03 89, Anto Palihnié

Metohija 11, 20230 Ston, poluotok PeljeSac « robertob@net.hr «
+385 98 435 804, Roberto Barovic
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HOP 2013

“PELJESKI VRHOVI"

poljoprivredna zadruga - agricultural cooperative

PLAVAC MALI JANJINA, KVALITETNO VINO « PLAVAC MALI DRANCE,
KVALITETNO VINO + PROSEK, DESERTNO VINO

U Janjini, mjestu starih kapetana, pomorstvo i vinogradarstvo imaju
dugu tradiciju i kroz stoljeéa su se nadopunjavali. Janjina je utonula u
vinogradima Plavca malog, osebujnog okusa i kvalitete. Drance je po-
lozaj na juznim padinama poluotoka Peljesca. Jedinstven poloZaj s
mnogo sunca te Skrta zemlja daju izuzetnu kvalitetu grozda koja je
preduvjet vrhunskog vina. Prosek se proizvodi od grozda ekstra kvali-
tete susenog na vrelom suncu, kako se radilo nekada. Rezultat je nek-
tar pretocen u kapljicu savrSene harmonije okusa i mirisa.

AL

TANJINA

PLAVAC MALI JANJINA, QUALITY WINE « PLAVAC MALI DRANCE,
QUALITY WINE « “PROSEK”, DESSERT WINE

In Janjina, an old captains’ village, seafaring and wine-growing have a
long tradition and have been mutually complementary throughout the
centuries. Janjina is sunk in vineyards of Plavac mali grapes, of peculiar
flavour and quality. Drance is a position on the south slopes of the
Peljesac Peninsula. This unique position with a lot of sun and poor soil

produces an exceptional grape quality which is a prerequisite for a su-
perior quality wine. The “prosek” is made from extra-quality, hot sun-

dried grapes, as it was done in the past. The resulting nectar offers
drops of perfect harmony of scents and flavours.

PROSER

T g

Janjina 68, 20246 Janjina, poluotok Peljesac « peljeskivrhovi@gmail.com « +385 20 741 101 « +385 98 345 335, Nedo Vitkovié
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NEDJELJKA JURIN

KOZMETICKA LINIJA “LJUTA NARANCA” (KREME, HIDROLAT, ULJE)
KOZMETICKA LINIJA (KREMA ROZACEA - OD GAVEZA - SAPUN -
$201 N) - OKRUGLICE OD GLINE

Nedjeljka Jurin uvela je ljutu naranéu kao podlogu vrhunske i inovativ-
ne kozmeticke linije koju je osmisljavala nekoliko godina. Izraduje kre-
me (peglu za bore, briznu kremu, serum, hidrolat, kremu s morskim
algama i kremu s koenzimom 10) i sapune. Ova linija ¢arobnjak je za
kozu i1z dana u dan ima sve vise poklonika. Buduéi da je bazirana na
pomno odabranim otoénim sirovinama uz dodatak specifiénih sasto-
jaka, oplemenjuje koZu. Inovativni proizvod su i okruglice od gline
koje se mogu koristiti nakon jela.

"

BITTER ORANGE” COSMETIC LINE (CREAMS, HERBAL DISTILLATE, OIL)
COSMETIC LINE (ROSACEA CREAM * FROM COMFREY + SOAP — 5201
N) « SMALL CLAY BALLS

Ms Nedjeljka Jurin has introduced bitter orange as a base for her
top-quality and innovative cosmetic line which she has been develop-
ing for several years. She makes creams which she calls: wrinkle ironing
cream, caring cream, serum, herbal distillate, sea alga cream and a co-
enzyme 10 cream, and soaps. This line is a skin wizard and has more
and more fans every day. As it is based on carefully selected island raw
materials enriched with specific ingredients, it is skin nourishing. The
small clay balls are also an innovative product, and can be taken after
a meal.

Kuéiste 144, poluotok Peljesac « nedjeljkaj@yahoo.com « +385 92 309 58 81, Nedjeljka Jurin



218

HOP 2014, 2015

KOLARIN

obrt - trade

MIRISNA SOL ZA KUPANJE (LAVANDA, SMILJE) + SUVENIR (LEPEZA)
SAPUN (LAVANDA, NARANCA) « CVIJET LAVANDE

Sapuni su se tradicionalno proizvodili na nasim otocima. Ovi koje nudi
obrt Kolarin Jelene Borovine oplemenjeni su mirisnim sirovinama koje
Peljesac nudi u izobilju. Ugodnog mirisa i njezni za koZu, poZeljni su
za svakodnevnu upotrebu. Mirisna sol za kupanje namijenjena je opu-
Stanju i uzivanju u raskoSnim mirisima. U ponudi su | ruéno radene
lepeze koje su peljeske dame u ne tako davnoj proslosti koristile i kao
odredeni oblik komunikacije.

SCENTED BATH SALT (LAVENDER, IMMORTELLE) « SOUVENIR (FAN)
SOAP (LAVENDER, ORANGE) « LAVENDER FLOWER

Soaps have been traditionally made on Croatian islands. The soaps of-
fered by the Kolarin Trade of Jelena Borovina are enriched with aromat-
ic raw materials offered in abundance on the PeljeSac Peninsula. Pleas-
antly scented and gentle on the skin, they can be used every day. The
scented bath salt is intended for relaxation and enjoyment in luxurious
scents. The offer also includes hand-made fans, which were used not so
long ago by the ladies from the Peljesac Peninsula as a special commu-
nication aid.

Setaliste Skvar 4, 20250 Orebié, poluotok Peljesac - kolarin.orebic@gmail.com « +385 20 713 091 « +385 98 982 60 41, Jelena Borovina
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MARIJA MRGUDIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

ALDA MARINA KERSEVAN

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

VRHUNSKO VINO S KONTROLIRANIM ZEMLJOPISNIM PODRIJETLOM
- DESERTNO VINO MOSKAR

Desertno vino uobicajeno na Jadranu zovu prosek. Moskar je naprav-
Tjen od Plavca malog, specificne boje, teksture i okusa s aromama pro-
susenog, bobicastog voéa, izazov je za probrane ljubitelje desertnih
vina. Moskar s PeljeSca koji proizvodi obitelj Mrgudi¢ ostavlja nezabo-
ravan okus na nepcima kusaca.

SUPERIOR QUALITY DESSERT AOC WINE MOSKAR

In the Adriatic, the dessert wine is commonly known as “Prosek”.
Moskar is made from Plavac Mali variety, has specific colour, texture
and flavour of aromatic dried berries. It is a challenge for exquisite con-
noisseurs of dessert wines. Moskar from the Peljesac Peninsula pro-
duced by the Mrgudi¢ Family leaves an unforgettable taste on the pal-
ate of its tasters.

EKSTRA DZEMOVI (LJUTA PELISKA NARANCA, LJUTA PELISKA
NARANCA S DUMBIROM, LJUTA PELISKA NARANCA S PAPRICICOM)

Alda Marina KerSevan priprema domacdi dzem od ljute peljeske naran-
ée prema tradicionalnoj obiteljskoj recepturiiz 1940. godine. Izvedeni-
ca dZzema s dodatkom dumbira i papricice je izraz gastronomskog ra-
zvoja okusa iinovacije mladih generacija. Praviizazov za gurmane.

EXTRA JAMS (SPICY ORANGE FROM THE PELJESAC PENINSULA, SPICY
ORANGE FROM THE PELJESAC PENINSULA WITH GINGER, SPICY
ORANGE FROM THE PELJESAC PENINSULA WITH CHILLI PEPPER)

Alda Marina Kersevan makes a homemade jam from spicy orange from
the Peljesac Peninsula according to the traditional family recipe from
1940. The jam derivative enriched with ginger and chilli pepper is an
expression of the gastronomic development of flavour and innovation
fostered by younger generations — a genuine challenge for gourmands.

Zrinsko frankopanska 19, 20250 Orebi¢, poluotok Peljesac «
marija.mrgudic@gmail.com « +385 98 293 669, Marija Mrgudic

Kneza Domagoja 3, 20250 Orebié, poluotok Peljesac -
jutanaranca@gmail.com « +385 98 955 45 47, KerSevan Alda Marina
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PUTNIKOVIG

poljoprivredna zadruga - agricultural cooperative

VRHUNSKO VINO PLAVAC MALI LIRICA, LIBERTAS

Od skromnih pocetaka 1911. godine bavljenja vinogradarstvom i vinar-
stvom pa do danas poljoprivredna zadruga Putnikovié se razvila u zna-
¢ajan gospodarski subjekt srediSnjeg dijela poluotoka Peljesca, koji je
¢uven po svojim vinima sorte Plavac mali. Jedinstven poloZaj s mnogo
sunca te Skrta zemlja daju izuzetnu kvalitetu grozda koja je preduvjet
vrhunskog vina Libertas i Lirica.

SUPERIOR QUALITY WINE PLAVAC LIRICA, LIBERTAS

From modest beginnings in wine-growing and wine-making in 1911 un-
til today the Putnikovié Agricultural Cooperative has developed into an
important entity in the central part of the Peljesac Peninsula, famous
for its wines made from Plavac Mali variety. The unique position with
alot of sun and scarce soil provide exceptional quality of grapes, which
is a prerequisite for superior quality wines Libertas and Lirica.

Putnikoviéi 14, 20248 Putnikovici, poluotok Peljesac « putnikovici-pz@du.t-com.hr « +385 20 756 202 « +385 98 244 845, Jozo Rabusié¢
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STIJEPO RADIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

TIM ANTUNOVIE

obrt za turizam i proizvodnju - tourism and production trade

MED OD VRIJESKA

Med izuzetne kvalitete koji proizvodi Stijepo Radié, potjece s karakte-
risticnih lokaliteta poluotoka Peljesca iz netaknutog cvjetnog i miri-
snog okruZenja. Vrijesak daje specifiénu vrsta meda koja se mozZe naéi
u ogranic¢enim koli¢inama.

HEATHER HONEY

The honey of exceptional quality produced by Stijepo Radi¢ comes
from the characteristic sites on the Peljesac Peninsula located in the
pristine floral and aromatic surrounding. Heather gives a specific type
of honey found in limited quantities.

KAPETANSKI POKLON (KROKANT, AMARETI, ORASNICA) .
BROSTULANI MINDELI

Krokant, amaretti, broStulani mindeli, orasnica nezaobilazan su ukras
svakog peljeskog stola. Vjeste ruke prosle su kroz svaki kolaéi¢ i na
njima ostavile trag zaboravljenog vremena. U svaki je utkana priéa i
sje¢anje na peljeske kapetane i dame koje su ih pratile na brodove i
iS¢ekivale njihov povratak. Brostulani bademi i orasi karamelizirani
Secerom uz miris i okus peljeske narance i limuna, oduvijek su bili ka-
rakteristika Peljesca, okus koji se ne zaboravlja.

THE CAPTAIN'S GIFT (CROQUANT, "AMARETTI” (COOKIES), "ORASNICA”
(CANDIED WALNUTS)) » "BROSTULANI MINDELI" (CANDIED
ALMONDS)

Croquant, “amaretti” (cookies), “brostulani mindeli” (candied almonds)
and “orasnica” (candied walnut) are unavoidable decoration on any ta-
ble on the Peljesac Peninsula. Every cookie has been made by skilful
hands and bears a trace of forgotten times. Every cookie tells the story
and is reminiscent of the Peljesac captains and ladies who used to see
them off when they were leaving for their seafaring voyages and who
used to wait for them to return. “Brostulani bademi” (candied almonds)
and candied walnuts made using caramelised sugar enriched with the
aroma and flavour of orange and lemon from the Peljesac Peninsula
have always been characteristic of the Peljesac Peninsula. Their flavour
is unforgettable.

Kuciste 31, 20267 Kuciste, poluotok Peljesac - stijeporadic@vip.hr «
+385 91 511 02 86, Stijepo Radié

Viganj 115, 20267 Kuéiste, poluotok Peljesac - mantunovic87@gmail.com -
+385 98 165 07 77, Marija Antunovic
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STUDIO REVOLT D.O.O.

MLADEN KAMEN

obrt za klesarstvo - stonecraft

MINDELICI - PRIVJESCI ZA KLJUCEVE OD KONOPA

Mindeli, ruéno usecereni bademi, simbol su svih otoka. Jo$ su ih Ri-
mljani na dar donosili prijateljima, a na vjenc¢anjima su ih bacali na
mladence kao simbol plodnosti. Mindeliéi se spravljaju ruéno po po-
sebnoj recepturi. Toni Ostoja potrudio se da se ne zaboravi vjestina
¢voranja izradom suvenira s upotrebnom vrijednosti. Rije¢ je o pri-
vjescima za kljuceve.

4.1

“MINDELICI” (CANDIED ALMONDS) * ROPE KEYCHAINS

“Mindeli", handmade sugar coated almonds, are a symbol of all islands.
The ancient Romans used to bring them as a gift to their friends, and at
weddings, they were thrown at the newlyweds as a symbol of fertility.

“Mindeli¢i” are handmade according to the special recipe. Toni Ostoja
has done his best to rescue the knot-tying skill from oblivion by mak-
ing functional souvenirs - keychains.

e/l

SUVENIRI (KAMENICA-ZARA, MUZARI, SVIJECNJACI, ZDJELICE,
NAUSNICE)

Miladi peljeski klesar i kamenorezac, svestran u ponudi ukrasnih i upo-
rabnih predmeta od kamena, odabrao je kamen kao materijal koji se
tradicionalno koristio na otocima. Privlaéi jednostavnost izrade i vise-
struka namjena. Posebno plijene nausnice izradene od kamenai koralja.

SOUVENIRS (STONE BOWL, MORTARS, CANDLESTICKS, SMALL BOWLS,
EARRINGS)

The young stone-mason and stone-carver from the Peljesac Peninsula,
versatile in the offer of decorative and functional stone items, has cho-
sen stone as a material traditionally used on islands. Their simple de-
sign and muitiple functions make them attractive. Stone and coral
earrings are especially appealing.

Kuna 24, 20243 Kuna Peljeska, otok Peljesac « info@studiorevolt.hr «
+385 91 515 84 59, Toni Ostoja

Put Ruskovic 28, 20250 Orebié, poluotok Peljesac «
mladen.hazdovac@gmail.com « +385 98 191 85 17, Mladen Hazdovac




224

HOP 2009, 2011, 2012, 2013, 2014, 2015

“FAUST VRANCIE"

poljoprivredna zadruga - agricultural cooperative

ULJA ZA NJEGU TIJELA (KANTARION, SMILJE, MRKVA) « PRVINSKO
MASLINOVO ULJE - VAKUMIRANA SUSENA SMOKVA - HOBOTNICA
NA SALATU U MASLINOVOM ULJU - PRVINSKI PRIRODNI SAPUN -
PRVINSKA HOBOTNICA (SVJEZE VAKUMIRANA, SUSENA
HOBOTNICA) - DZEM OD SMOKAVA - FILETIRANI INCUNI - POGACA
FAUSTA VRANCICA - RUCNO KUKICANE HALJINE « PALAMIDA U
ULJU - NAMAZ OD MASLINA

Poljoprivredno turisticka zadruga Faust Vrancié poznati je proizvodac
otoc¢nih delicija. Rijec je o ekstra djevicanskom maslinovom ulju, pri-
rodnoj kozmetici (ulja za tijelo i sapun) na bazi prviékog maslinovog
ulja i ljekovitog bilja (eteri¢na ulja gospine trave, smilja, lavande, na-
rance), susenim smokvama koje se beru i suse speteljkama.

Ponuda vakumirane, susene i marinirane hobotnice, palamide u ulju i
namaza od maslina promice izvorne gastronomske vrijednosti kao po-
sebnost, nekad samo otocne ponude, a danas prisutne i Sire. DZem od
smokava karakteristi¢nog je okusa kojem Tjubitelji slatkog ne mogu
odoljeti. Tu su i slani inéuni u ¢ijoj se proizvodnji s vrijednim rukama
otockih Zena kombinira ¢arolija tradicije solenja, zrenja te ru¢na obra-
da (¢iscenje i filetiranje). Pogaca Fausta Vrancica delicija je rucne izra-
de koja na otoku Prviéu datira iz vremena Fausta Vranciéa, spravljena
od smokve susene u ekoloskoj susilici. U fokus je vraéen i ru¢ni rad
nasih baka ponudom kuki¢anih odjevnih predmeta ¢iju su izradu i
umijeée voljne prenijeti mladim narastajima.

BODY OIL (ST. JOHN'S WORT, IMMORTELLE, CARROT) + OLIVE OIL
FROM THE ISLAND OF PRVIC « VACUUMED DRIED FIGS » OCTOPUS
SALAD WITH OLIVE OIL » NATURAL SOAP FROM THE ISLAND OF PRVIC
« THE PRVIC OCTOPUS (FRESH VACUUM, PACKED DRIED OCTOPUS) «
FIG JAM + FILLETED ANCHOVIES + FAUST VRANCIC SWEET BREAD +
HAND-CROCHETED DRESSES » COMMON BONITO IN OIL * OLIVE
SPREAD

The Faust Vranci¢ Agricultural Tourist Cooperative is a well-known
maker of island delicacies. Its offer includes extra virgin olive oil, organ-
ic cosmetics (body oils and soap) based on olive oil and medicinal
herbs from the Island of Prvic¢ (essentials oils made from St. John's Wort,
immortelle, lavender, orange), dried figs picked and dried with stems.
The offer of vacuum packed, dried and marinated octopus, common
bonito in oil and olive spread promotes indigenous gastronomic values
specific to the Island offer in the past, but nowadays also present else-
where. The fig jam has a characteristic flavour irresistible to those with
sweet tooth. The offer also extends to cured anchovies, the production
of which combines the hard-working hands of women from this Island
and the magic of the tradition of curing, maturing and manual process-
ing (cleaning and filleting). The Faust Vranci¢ flat bread is a handmade
delicacy dating back to the time of Faust Vrancic¢ on the Island of Prvic,
made from figs dried in an eco-dryer. The Cooperative has also rein-
stated the handiwork of our grandmothers by offering crocheted cloth-
ing items, wishing to hand down this type of workmanship and skill to
young generations.

U1 11/6 22233 Prvic Luka, otok Prvié « ptz.faust.vrancic@si.t-com.hr « +385 22 448 454 + +385 98 276 559 Mihaela Delac « +385 99 443 95 59, Ivan Nimac
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MLI PA"

obrt za izradu narodnih odjevnih predmeta i edukaciju - traditional clothing manufacture and educational activities

TAPET - NARODNA NOSNJA (KOSULJA-TUNIKA, MUSKI POJAS) -
TKANICE — ZENSKI POJASEVI « CRVENKAPA + POMIDORIC ¢ LINIJA
MUSKA NARODNA NOSNJA - LINIJA NARODNA NOSNJA (LJETNI
PLATNENI ZENSKI FUSTAN, VUNENA TKANA ZENSKA SUKNJA
CARZA, SARZA, ZENSKI GORNJI PRSLUCI¢ BUST, MUSKI GORNJI
HALJETAK S RUKAVIMA KOPORAN, KAPARAN, KAMPARAN, MUSKE |
ZENSKE BIJELE PLATNENE KOSULJE) + CRVENKAPA (MUSKA
TRADICIJSKA KAPA) - MINI PASNJACA - STOLJNJACI, UBRUSI, TORBE
< PRSTENOVI ZA SALVETE

Liposava Kustovi¢ specijalizirala je svoju radionicu za izradu narodnih
nosnjiipojedinih specifiénih elemenata otoka Prvica i Sibenskog kraja.
Svi predmeti izradeni su iz domaceg tkanja (prtenog i vunenog stupa-
nog) i kupovne ¢ohe (“rize"), ukraseni vezom (svileni i ili pamucni ko-
nac) s tradicijskom ornamentikom, oblikovani u replikama tradicijske
pucke nosnje iz razdoblja druge polovice 19. i do polovice 20. stoljeca.
Umjetnicku vjestinu izrade narodnih nosnji i njenih elemenata Lipo-
sava Kustovié dovela je do perfekcije i sa¢uvala je od zaborava. Njena
spremnost da svoj umjetnicki potencijal, znanje i vjeStine podijeli s
onima koji Zele nauditi izradu pojedinih elemenata, rezultirala je po-
kretanjem kreativnih radionica.
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“TAPET” (HAND-WOVEN CARPET) » TRADITIONAL COSTUME (TUNIC
SHIRT, MEN'S BELT) » TKANICE — SASHES, WOMEN'S BELTS + CRVENKAPA
+ POMIDORIC + MALE NATIONAL COSTUMES + FOLK COSTUMES (FEMALE
SUMMERTIME LINEN FUSTAN, FEMALE WOVEN WOOLLEN SKIRT CARZA,
SARZA, SMALL FEMALE TOP BUST, MALE SLEEVED TUNIC KOPORANK
KAPARAN, KAMPARAN, MALE AND FEMALE WHITE LINEN SHIRTS) «
CRVENKAPA (MALE TRADITIONAL CAP) « MINI PASNJACA — WAIST BAG *
TABLE CLOTHS, NAPKINS, BAGS * NAPKIN RINGS

Ms Liposava Kustovic has specialised her workshop in making folk cos-
tumes and individual pieces of accessories specific to the Island of
Prvié and the Sibenik Region. All items are made from home-made fab-
ric (linen and woollen fabric processed by stamping) and commercial
course peasant cloth (“riza”), embroidered (silk and/or cotton thread)
with traditional ornaments, shaped as replicas of the traditional folk
costume from the period of the second half of the 19th century and the
first half of the 20th century. Ms Liposava Kustovic¢ has perfected the
artistic skill of making folk costumes and their accessories, thus saving
them from oblivion. Ready to share her artistic potential, know-how
and skills with anyone willing to learn how to make specific pieces of
the traditional apparel, she has initiated creative workshops.

Ulica IX. - JuZna obala 3, 22234 Prvié Sepurine, otok Prvié - lipai@windowslive.com « +385 22 448 401 » +385 22 448 377 - +385 98 964 65 84, Liposava Kustovié
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MARIO SMIT

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

LIKER OD MIRTE * ULJNI MACERATI (SMILJE, GOSPINA TRAVA, NEVEN)
« CAJ SA SKOJA

Mario Smit napravio je liker maceracijom listova mirte u domacoj ra-
kiji komovici uz dodatak Secera i mirodija. Uljni maceratii ¢aj sa Skoja
rezultat su pedantnog prikupljanja oto¢nog bilja i strpljivog rada. Ma-
ceriranje u maslinovom ulju i dalje se nudi kao tradicionalni postupak
¢ija je utemeljenost neupitna. Cajna mjesavina samoniklog otoénog
bilja uvijek daje napitak koji okrepljuje organizam.

MYRTLE LIQUEUR *« MACERATED OILS (IMMORTELLE, ST. JOHN'S
WORT, CALENDULA) « ISLAND TEA

Mr Mario Smit has made a liqueur by macerating myrtle leaves in a
home-made pomace brandy seasoned with sugar and spices.

The macerated oils and the island tea are the products resulting from
meticulous picking of island herbs and patient work. Maceration in ol-
ive oil is still offered as a traditional procedure of indisputable founda-
tion. The mixture of wild island herbs will always make a body refresh-
ing beverage when served as a tea.

Ulica VI. Obala 160, 22234 Prvi¢ Sepurine, otok Prvié «
puntarski.dvori@gmail.com « +385 95 890 60 74, Mario Smit

“RIBARSKI DVOR"

ugostiteljski obrt - restaurant and catering

PRIRODNI SAPUN RUZMARIN

Zaizradu ovog prirodnog sapuna Ana Cukrov koristi kao podlogu hlad-
no presano maslinovo ulje kojem dodaje eteriéno ulje ruzmarina te
suhiimljeveni cvijet ruZmarina. Sapun svojim mirisom dugo podsjeéa
na vrijeme provedeno na Prvicu.

NATURAL ROSEMARY SOAP

This natural soap made by Ana Cukrov is based on cold pressed olive oil
with essential rosemary oil and dry and ground rosemary flower. The
scent of this soap is strongly reminiscent of the times spent on the Is-
land of Prvié.

Ulica IX-JuZna obala 91, 22234 Prvié¢ Sepurine, otok Prvi¢ -
cukrana@gmail.com « +385 22 448 551 « +385 91 580 41 08, Ana Cukrov




230

HOP 2010, 2012, 2014, 2015

JOSIP SPANJOL

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

SUVENIR (MIRISNI JASTUCICI OD ELEMENATA NARODNE NOSNJE
OTOKA RABA) - RAPSKI SMOKVENJAK + EKSTRA DZEM OD SMOKAVA -
LIKER OD LAVANDE * SUHI CVIJET LAVANDE  ETERIENO ULJE
LAVANDE * SUVENIR (RAPSKA KAPICA) - ZACINSKA SOL OTOKA
RABA + EKSTRA DZEM OD SMOKVE | MARELICE + HIDROLATI
(LAVANDA, RUZMARIN, SMILJE)

Obitelj Spanjol poznata je kao proizvodaé ljetnih delicija rapskog teza-
ka. Rapski smokvenjak spravljen je od smokve susene tradicionalnim
nac¢inom samo na suncu. Stopljen s bademima, rakijom aromatizira-
nom suhom smokvom, éuvan je u suhom listu lovora. Liker od lavande
aromatiziran je izvornim cvijetom lavande koju sami uzgajaju. Rapso-
dija najljepSeg mirisa otoka Raba eteri¢no ulje i suhi cvijet lavande
Budrovke sloZen je u romanti¢nim vreéicama i ruéno radenim carapi-
cama bodom male i velike “palmice”, koje su sastavni element narodne
nosnje ovog otoka. Ruc¢no radene kapice u formi suvenira dio su tradi-
cijske rapske nosnje u ¢iju je izradu utkana gotovo zaboravljena vjesti-
na. Pored nabrojanog nudi se i linija hidrolata, mirisnih cvjetnih vodi-
ca koje osvjezavaju i njeguju svaku koZu. Tu je ekstra dZem od smokve
i marelice, te zac¢insku sol. Tradicionalne recepture i prerada ove proi-
zvode €ini prepoznatljivim i poZeljnim za konzumiranje.

SOUVENIR (SCENTED PADS MADE OF TRADITIONAL COSTUME
ELEMENTS FROM THE ISLAND OF RAB) « RAB FIG LOAF — RAPSKI
SMOKVENJAK + FIG EXTRA JAM « LAVENDER LIQUEUR + DRY
LAVENDER FLOWERS + LAVENDER ESSENTIAL OIL « SOUVENIR (RAB
CAP) « SEASONING SALT FROM THE ISLAND OF RAB « EXTRA FIG AND
APRICOT JAM « HERBAL DISTILLATES (LAVENDER, ROSEMARY,
IMMORTELLE)

The Spanjol Family is known as the maker of summer delicacies typical
of the farmers from the Island of Rab. The fig loaf from the Island of
Rab, “rapski smokvenjak’, is a delicacy made from traditionally sun-
dried figs. Blended with almonds and dried fig grappa, it is preserved in
a dry bay leaf. The lavender liqueur is flavoured with indigenous laven-
der flower grown by the family. The rhapsody of the most beautiful
scent from the Island of Rab, essential oil and dry flowers of Budrovka
lavender variety, is packed into romantic sachets and little handmade
socks. The socks are knitted with stitches in the pattern of a small and
a large “palm tree”, a constituent part of the folk costume from this is-
land. The little handmade caps, shaped as souvenirs, are also a compo-
nent of the folk costume from the Island of Rab, made using almost
forgotten skills. In addition to the foregoing, the offer also includes a
line of herbal distillates, scented floral waters refreshing and nourish-
ing for any type of skin. The assortment consists of fig and apricot ex-
tra jams, and a seasoning salt as well. Due to traditional recipes and
processing, these products are recognisable and covetable consump-
tion goods.

Palit 334, 51280 Rab, otok Rab - marica.spanjol@inet.hr - www.lavanda-mare.com « +385 51 771 268 « +385 91 593 00 95, Marica i Josip Spanjol
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MURTELA

obrt cvjeéarna - trade flower shop

PIATIC ZA TOC

Pijati¢ za toé¢ unikatni je gastro suvenir napravljen od keramike, bojan i
glaziran bezolovnim materijalima. Tanjuric je karakteristi¢nog oblika na-
pravljen za jedinstveni mediteranski gastronomski uzitak. Centralni dio
tanjuriéa ima Siljke te sluzi poput ribeza za ¢esnjak, koji se zalije masli-
novim uljem i dobije toé. Oslikan je motivom masline i ¢esnjaka Sto
upucuje na njegovu upotrebu, a ujedno i na Mediteran, odnosno Rab.

s

“PyATIC ZA TOC" (DIP SAUCER)

“Pijatic za to¢"(dip saucer) is a unique gastro souvenir made from ceram-
ics, painted and glazed using lead-free materials. The saucer has a char-
acteristic shape made for unique Mediterranean gastronomic enjoy-
ment. The central part of the saucer is spiked and used as a garlic grater.
The olive oil is poured over garlic to make a dip. It is suggestively deco-
rated with the motives of olive and garlic for functional reasons, but
also to remind the user of the Mediterranean, that is of the Island of Rab.

Mali Palit 69, 51280 Rab, otok Rab « murtela@murtela.hr -
martina.krstacic@gmail.com « +385 98 980 32 16, Marina Krstaci¢
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“MD TRADE"

poljoprivredni obrt - agricultural trade

LIKER (MED, SMOKVA) « RAKIJA SA SMOKVOM — SMOKOVACA -
MASLINE U SALAMURI « MASLINOVO ULJE (EKSTRA DJEVICANSKO,
EKO DJEVICANSKO “ORKULA") + MED (SALVIA BIO, SALVIA
IMMUNITY, EKO MULTIFLORNI MED - BILJE KVARNERA) - CVJETNI
DOMACI CAJ “HERBA ARBA” - SLASTICE (OTOCNA DELICIJA
“MENDULATO"”, MEDENE POGACICE) - PRIRODNE KREME (LAVANDA,
RUZMARIN, SMILJE, GOSPINA TRAVA, BALZAM ZA USNE) -
PRIRODNI SAPUNI (LAVANDA, RUZMARIN, SMILJE, GOSPINA TRAVA,
MASLINA) - ORIGINALNI EKO SUVENIR ULJANICA

Obitelj Kastelan proizvodnju temelji na standardima ekoloske poljo-
privrede, u preradi hrane oslanja se na lokalne prirodne resurse kori-
stedi med, ostale proizvode pcelinje zajednice, samoniklo Tjekovito i
kultivirano bilje, maslinovo ulje i plemenite prirodne rakije i likere. U
ponudi je nekoliko linija visokokvalitetnih proizvoda: ekstradjevi¢an-
sko maslinovo ulje autohtonih sorti (Oblica-Orkula) i poznatih talijan-
skih sorti, raritetni, aromati¢nii energetski kvalitetni medovi s provje-
renim geografskim porijeklom, izvorne otocne slastice mendulato i
medene pogacice, domadi ¢aj “Herba arba”, likeri i rakija osebujnog
vocnog okusa i mirisa suhe smokve; prirodni sapuni od vrhunskog ma-
slinovog ulja, macerata i vrSnog cvata otocnog samoniklog ljekovitog
bilja; prirodne kreme od terapijskog ili aromaterapijskog ulja i ekolos-
kog pcelinjeg voska; suvenir uljanica, rukom radena, unikatna kera-
micka replika starinske uljanice.

LIQUEURS (HONEY AND FIG) * SMOKOVACA FIG BRANDY « OLIVES IN
BRINE « OLIVE OIL (EXTRA VIRGIN, ECO VIRGIN “ORKULA") « HONEY
(SALVIA BIO, SALVIA IMMUNITY, ECO MULTI FLOWER — KVARNER
PLANTS) « FLOWER “HERBA ARBA"” HOME-MADE TEA + ISLAND
DELICACIES ("MENDULATO", HONEY BREAD) + NATURAL CREAMS
(LAVENDER, ROSEMARY, IMMORTELLE, ST. JOHN'S WORT, LIP BALM) +
NATURAL SOAPS (LAVENDER, ROSEMARY, IMMORTELLE, ST. JOHN'S
WORT, OLIVE) + OIL LAMP — AN AUTHENTIC ECOLOGICAL SOUVENIR

The Kastelan family base their production on standards of ecological
agriculture. In food processing, they turn to local natural resources, us-
ing honey and other bee products, self-grown healing herbs and culti-
vated plants, olive oil and home-made quality brandies and liqueurs.
They offer several high-quality products: extra virgin olive oil made of
indigenous olive varieties (Oblica, Orkula) and famous Italian varieties,
rare, aromatic and energy-providing quality honeys with verified geo-
graphic origin, authentic island candies - mendulato and honey bread,
flower honey “Herba arba” home-made tea, liqueurs and brandies of a
distinctive dried fig flavour and aroma; natural soaps made of top-qual-
ity olive oil, macerate and top inflorescence of the island’s self-grown
medicinal herbs; natural creams with aroma-therapeutic oils and eco-
logically produced beeswax; hand-made oil lamp souvenirs are unique
ceramic replicas of antique oil lamps.

Barbat 677, 51280 Rab, otok Rab « dusan@natura-rab.hr - www.natura-rab.hr « +385 51 721 927 « +385 98 281 309, Dusan Kastelan
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HOP 2010

JosIP DUMICIG

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

“KIFLIé" D.0.O.

EKSTRA DJEVICANSKO MASLINOVO ULJE

Ovo visenagradivano ulje dobiva se iskljué¢ivo od domace sorte masli-
ne Orkula (Oblica). Maslenici su smjesteni u Supetarskoj Dragi u zase-
oku Gonar, na otoku Rabu. Obitelj je s oko 300 maslina u sustavu eko
proizvodnje. Maslenici se nalaze na zemlji uljkarici i ilovaci. Ulje krasi
pikantni, gorkasti okus s notom jabuke.

EXTRA VIRGIN OLIVE OIL

This multi-awarded oil is made exclusively from local Orkula olive vari-
ety (Oblica). The olive groves are located in Supetarska Draga in the
village of Gonar on the Island of Rab. Cultivating approximately 300
olive trees, the family is in the system of ecological production. The
olive groves are planted on oily loam soil. The oil has a characteristical-
ly bitter taste accompanied by a hint of apple.

RAPSKA TORTA - SLASTICE (FINI MEDENJACI, KIFLICE ORAH,
SVADBENI KOLAC)

Rapska torta, najoriginalniji suvenir otoka Raba, prvi je put servirana
1177. godine i to Papi Aleksandru Il prigodom blagoslova rapske kate-
drale. Od tada pa do danas postala je poznata i izvan granica Hrvatske.
Rapska torta je delicija od badema, te je kao takva jedinstvena. Fini
medenjaci, kiflice orah, svadbeni kolaéi tradicionalni su kolaciéi otoka
Raba. Za njihovu izradu koriste se samo najkvalitetnije sirovine.

THE RAB CAKE « SWEETS (DELICIOUS HONEY CAKES, WALNUT ROLLS,
WEDDING CAKES)

The Rab cake, the most authentic souvenir of the Island of Rab, was
served for the first time in 1177 to the Pope Alexander Ill on the occasion
of consecration of the Rab Cathedral. Ever since, the Rab cake is fa-
mous even outside Croatia. The Rab cake is a unique almond delicacy.
Delicious honey cakes, walnut rolls, wedding cakes are traditional Rab
sweets. Only the best ingredients are used for their preparation.

Supetarska Draga 328, 51280 Rab, otok Rab - restoran.gonar@gmail.com «
+385 98 329 113, Josip Dumicié

Palit 442, 51280 Rab, otok Rab - kiflic.rab@gmail.com « +385 51 777-040, fax «
+385 91 2724575, Josip Justié
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DANIJEL KASTELAN

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DZEM OD VISANJA - EKSTRA DOMACA MARMELADA OD
SIPKA + KARAMELIZIRANO SLATKO OD SMOKAVA « PASTERIZIRANI
MATAR U VINSKOM OCTU « KAPARI U JABUENOM OCTU - CA)
(SIPAK, LIPA, KADULJA) + MORSKA SOL ZA KUPANJE (RUZMARIN,
LAVANDA, SMILJE) + ULJE (GOSPINA TRAVA, SMILJE) - EKSTRA
DJEVICANSKO MASLINOVO ULJE - EKSTRA DZEM OD SMOKAVA -
SMOKVENJAK

Miladi rapski proizvoda¢ Danijel Kastelan ponudio je niz proizvoda -
od maslinovog ulja | slatkoslanih do kozmetickih. Spravlja ih od voéa i
bilja ruéno ubranog na svom otoku. Tradicionalne recepture i prerada
¢ine ove proizvode prepoznatljivim i poZeljnim za konzumiranje u
specijalnim prilikama.

EXTRA SOUR CHERRY JAM + EXTRA HOME-MADE POMEGRANATE
MARMALADE + CARAMELISED FIG DESSERT » PASTEURISED ROCK
SAMPHIRE IN WINE VINEGAR + CAPERS IN APPLE VINEGAR + TEA
(POMEGRANATE, LIME TREE, SAGE) « BATH SEA SALT (ROSEMARY,
LAVENDER, IMMORTELLE) + OIL (ST. JOHN'S WORT, IMMORTELLE) «
EXTRA VIRGIN OLIVE OIL * FIG EXTRA JAM + SMOKVENJAK

A young producer from the Island of Rab, Danijel Kastelan, offers a
range of products, including olive oil, sweet, savory and cosmetic prod-
ucts. They are made of fruit and herbs hand-picked on this island. Due
to traditional recipes and processing, these products are recognisable
and coveted consumption-wise in special occasions.

Palit 1613, 51280 Rab, otok Rab - opg.kastelan@gmail.com - +385 98 292 260, Danijel Kastelan
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“VILMA"

obrt pekarnica slastica - bakery & confectionery trade

RABSKI ROGACICI « SIRUP (LIMUN, NARANCA) « RAPSKI BASKOTIN -«
RABSKA TORTA - TRADICIONALNA RAPSKA SLASTICA MUSTACONI -
SMOKVENJAK S KOMORACEM + MEDITERANSKI TRIS « ARANCINI,
LIMUNCINI

Poznati proizvoda¢ otocnih slastica s Raba Pekarnica “Vilma” nudi
otoéne delicije spravljene na tradicionalni na¢in od voca uzgojenog na
otoku i susenog na nacin kako se to nekada radilo. Rabska torta prvi put
je posluzena, vjeruje se, 1177. godine. Originalni, tajni recept sa svim
detaljima koje je potrebno znati za izradu ovog vrhunskog slasticar-
skog djela, znale su nonice i Skrto ga prenosile dalje pa je on danas po-
znat tek nekolicini njih koje ga izraduju u rijetkim i sve¢anim prilikama.

RABSKI ROGACIC] — RAB CAROBS * SYRUP (LEMON, ORANGE) « THE
RAB BASKOTIN  THE RAB CAKE » MUSTACONI TRADITIONAL RAB
DESSERT + SMOKVENJAK — FIG LOAF WITH FENNEL »
MEDITERRANEAN TRIS * ARANCINI, LIMUNCINI — CANDIED ORANGE
AND LEMON

A well-known island confectionery maker from the Island of Rab, the

“Vilma"” Bakery, offers Island delicacies traditionally made from fruits
grown on the Island and dried in the same way as it was done long ago.
The legend says that Rabska torta - the Rab cake - was first time
served in 1177. The original, secret recipe with all the ingredients re-
quired to make this premium confectionary product, was jealously pre-
served by old Island women who were reluctant to pass it on and today
the recipe is familiar only to few women who prepare it on the rare and
festive occasions.

Banjol 162, 51280 Rab, otok Rab « vilma@rabskatorta.com « www.rabskatorta.com « +385 51 724 537 « +385 98 910 40 44, Josip Brna
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NEDELJKO KARLIC TAFARIJA

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

MED KADULJA « MED S DODACIMA (BADEMI, ORASI, SUHE SMOKVE) .
MEDICA — LIKER OD MEDA - PROPOLIS KAPI

Na juznom dijelu otoka Raba gdje prevladava krs, kamen i kadulja, sva-
ke godine u svibnju, obitelj Karlié odvozi svoj péelinjak. Skrta zemlja
éuva svoje blago, koje daruje u obliku meda od kadulje. Kadulja je kra-
Tjica medova, aromatiénog okusa i mirisa ¢ija ljekovita svojstva zna-
nost jos istrazuje. Nudi se upakirana samostalno ili se obogacuje
probranim voéem (suhe smokve, bademi, orasi) te se dobije delicija
med s dodacima. MijeSanjem s prirodnom rakijom dobiva se “medica”,
fini liker od meda, karakteristiénog okusa i mirisa. Koristeéi od davnina
poznata ljekovita svojstva pcelinjih proizvoda obitelj Karli¢ Tafarija od
vlastite sirovine dobivene u péelinjaku na otoku Rabu proizvodi pro-
polis kapi, prirodni antibiotik koji pojacava imunitet te blagotvorno
djeluje na grlobolju.

SAGE HONEY » HONEY WITH ALMONDS, WALNUTS, DRY FIGS -
MEDICA — HONEY LIQUEUR « PROPOLIS DROPS

Each May the Karli¢ family transfers its apiary to the southern part of
the Island of Rab. The avaricious karst hides its treasures to offer it af-
terwards as sage honey. The sage honey is the queen of honeys due to
its aroma and scent. Its medicinal properties have not still been scien-
tifically proved in full. It is sold as pure honey or as a delicacy enriched
with the selected fruit (dry figs, almonds, walnuts). When the honey is
blended with the home-made grappa, a savoury pleasantly-scented
honey liqueur - medica - is obtained. By using well-known medicinal
properties of bee products, the Karli¢ Tafarija family manufactures
propolis drops from raw materials produced in their apiary on the Is-
land of Rab. The drops are a natural antibiotic which increases immu-
nity and has beneficial effects on a sore throat.

Kampor 269, 51280 Rab, otok Rab « karlic@email.t-com.hr « +385 98 720 136, Karli¢ Tafarija Nedeljko
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PERICA FAFLJA

ribarski obrt - fishing trade

DUSAN MATAHLIJA

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

SMRZNUTA RABSKA HOBOTNICA - RABSKA SIPA - RABSKA LIGNJA

Obitelj Faflja generacijama se bavi malim ribolovom. Postujuéi prirod-
ni ritam podmorskog Zivota love ribu kada je to ciklusom dozvoljeno.
Usmijereni su na rapski akvatorij i nude izlov iz tog okruZenja. Svjeze
izlovljene mekusce u ponudi duboko zamrzavaju i nude Tjubiteljima
najkvalitetnije sirovine za pripremu vrhunskih jela.

FROZEN OCTOPUS + CUTTLEFISH « SQUID FROM THE ISLAND OF RAB

The Faflja Family has been actively engaged in fishing for generations.
They respect the natural rhythm of the submarine world and go fishing
when the cycle allows it. They are focused on the Rab Island maritime
zone and offer the catch from this area. Freshly caught seafood is deep
frozen and offered to lovers of best quality raw materials for prepara-
tion of first-class meals.

MED OD KADULJE ¢ SUVENIR POSUDA ZA MED (AMFORA, ZDJELICA)

OPG Matahlija bavi se proizvodnjom meda, pcelarskih proizvoda i su-
venira jos od davne 1918. godine. Med od kadulje proizvodi se dijelom
na otoku Rabu, u Loparu, u zaseoku Matahliéi a dijelom na otoku Sve-
ti Grgur, nenastanjenom otoku nekoliko nautic¢kih milja udaljenom od
Raba gdje je jedina medonosna biljka upravo kadulja. Med se pakira u
suvenirske posude koje sami izraduju od prirodnih materijala, Sto pro-
izvodu daje dodatnu zanimljivost.

SAGE HONEY + SOUVENIR HONEY DISPENSER (AMPHORA, LITTLE
BOWL)

The Agricultural Family Farm Matahlija has been producing honey, bee
products and souvenirs since very long time ago, 1918. The sage honey
is partly produced on the Island of Rab, in Lopar, in a hamlet of Matahl-
i¢i, and partly on the Island of Sveti Grgur, an uninhabited island a cou-
ple of nautical miles away from the Island of Rab, where sage is the
only honey plant. The honey is packed into souvenir dispensers made
by the farm from natural materials, making the product even more ap-
pealing.

Palit 201, 51280 Rab, otok Rab - pericafaflja@net.hr «
+385 98 302 172, Antonio Faflja

Lopar 385, 51281 Lopar, otok Rab « info@opg-matahlija.com «
+385 91730 71 05
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“RAB-PUR"

obrt eko turizam - agricultural family farm

“GENTO E BOKA"

trgovacki obrt - trades and crafts

“VUNENO SANJARENJE” — PROIZVODI OD DOMACE OVCJE VUNE
(PAPUCE, MIRISNI JASTUCICI)

Linijom “vuneno sanjarenje” nastoji se prikazati Siroki spektar u pri-
stupu izvornom materijalu - ovéjoj vuni. Njenom preradom cuva se
ekoloski sustav otoka i spajaju vrijednosti kulturne bastine sa suvre-
menim nacéinom Zzivota. Proizvodi su visokokva litetni i unikatni,
odjevni i uporabni.

“WOOLLEN DAYDREAMING” — COMPRISES VARIOUS HOMEMADE
SHEEP WOOL PRODUCTS (SLIPPERS, SCENTED PADS)

The Woollen Daydreaming Collection features numerous products
made from the natural material - the sheep wool. The wool processing
is environmentally friendly and respects the Island bio diversity. More-
over, it promotes the cultural heritage values by intertwining them
with the contemporary lifestyles. These are high-quality unique prod-
ucts which can be worn and used for everyday purposes.

M\ N

SUVENIR OD MASLINOVOG DRVA | PRIRODNE SPUZVE
Prirodne materijale otoka, maslinovo drvo i spuzvu, Danijel Kaloéira
spojio je u izradi suvenira Sto je rezultiralo suvenirom od spuzve sa

zvjezdastim detaljem iz maslinovog drva.

OLIVE WOOD AND NATURAL SEA SPONGE SOUVENIR

Danijel Kalocdira uses natural Island materials, olive wood and sea
sponge, to make a souvenir: a sponge with an olive wood star-like detail.

Barbat 406, 51280 Rab, otok Rab « info@rab-pur.com « +385 51 721 078 «
+385 98 134 09 60, Sonja Friedmann-Stokié

Palit 388, 51280 Rab, otok Rab . danikalo@inet.hr «+385 51 724 300 «
+385 91 520 30 33, Danijel Kaloéira
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“PATRIKANA"

art studio - art studio

UNIKATNI NAKIT OD SKOLJKI + UNIKATNI NAKIT OD KOKICA —
COLUMBELLA - LINIJA NAKITA OD SKOLJKI (PETROVO UHO, PUZICI)

Zeljka Belak Kastelan kreira unikatni nakit od $koljki koje skuplja na
obalama otoka Raba i slaZe u liniju (ogrlice, narukvice, nausnice, prste-
nje, kopce za kosu, brosevi). Rije¢ je o kolekcijama od kokica (colum-
bella), morskih puZziéa, Petrovog uha i “Rabskom miksu"”, koji autorica
izraduje od priljepaka, dagnji i raznovrsnih skoljki.

Dizajniran i uskladen s trenutnim modnim kretanjima (duge i volumi-
nozne ogrlice i narukvice od puZica, kao i Cisti oblici jednostavnih ogr-
lica i nausnica s “Petrovim uhom”), plijeni jednostavnoscu i ukazuju
na autorsku posebnost.

UNIQUE SEASHELL JEWELLERY « UNIQUE COLUMBELLA « JEWELLERY
MADE OF ABALONE AND OTHER SEASHELLS JEWELRY

Ms. Zeljka Belak Kastelan creates unique jewellery made from sea-
shells collected along the coastline of the Island of Rab and offered as
sets (necklaces, bracelets, earrings, rings, hair clips, brooches). The col-
lections feature columbella shells, limpets, abalone shell and the “Rab
Mix”, which the author makes from limpets, mussels and other sea-
shells. The jewellery is designed and adapted to the latests fashion
trends (long and bulky necklaces and bracelets made from limpets, but
also clean forms of simple abalone shell necklaces and earrings). Its
simplicity is enchanting and displays the authentic distinctiveness of
the author.

Biskupa Draga 2, 51280 Rab, otok Rab - art.studio.patrikana@gmail.com « www.patrikana.hr « +385 91 242 43 17, Zeljka Belak Kastelan
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FRANJO STOKIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

TATIANA LOBOREC

domaca radinost - family trade

HIDROLATI (RAPSKO BILJE, SMILJE, LAVANDA, KADULJA)

Obitelj Stokié bavi se i proizvodnjom hidrolata od sirovine s vlastitih
povrsina, pored proizvodnje suvenira. Prijenosom svojstava mirisnog
otocnog bilja u cvjetne vodice, dobiven je proizvod viSestruke namje-
ne neupitne kvalitete.

HERBAL DISTILLATES (HERBS, IMMORTELLE, LAVENDER, SAGE FROM
THE ISLAND OF RAB)

The Stoki¢ Family has also been producing distillates using the raw
materials from their own fields, in addition to producing souvenirs. By
transferring the properties of aromatic island herbs to floral waters, the
family created a multifunctional product of indisputable quality.
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NAKIT OD KAMENIH OBLUTAKA

Na otocima se nakit izradivao u razli¢itim varijantama. Tatjana Lobo-
rec napravila ga je od kamenih oblutaka. Minimalna intervencija i po-
vezivanje daju nakit bazi¢ne jednostavnosti za one koji su skloni ot-
klonu u odnosu na uobicajeni nakit.

JEWELLERY MADE FROM ROUND STONE

Different types of jewellery have been made on islands. Tatjana Lob-
orec uses round pieces of stone to design her jewellery. Making mini-
mum interventions and integrations, she designs jewellery character-
ised by basic simplicity for those who do not wear conventional
jewellery.
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Barbat 406, 51280 Rab, otok Rab - info@rab-pur.com « +385 51721 078 «
+385 98 134 09 60, Sonja Friedman-Stokié

Banjol 41 a, 51280 Rab, otok Rab - otvoren.um@gmail.com «
+385 91 132 73 43, Tatiana Loborec
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LA BARBARA

poljoprivredni obrt - agricultural trade

HIDROLAT (LAVANDA, BIJELI BOR, CEMPRES, RUZMARIN, SMILJE) -
LAVANDINO ULJE - SUHI CVIJET LAVANDE « LA BARBARA “LAVANDA"
KOZMETICKA LINIJA ZA LICE | TIJELO (KREMA ZA LICE, SAMPON,
REGENERATOR, PJENA ZA KUPANJE, SOL ZA KUPKU, BALZAM ZA
RUKE, PILING ZA LICE | TIJELO, MLIJEKO ZA TIJELO, ULJE ZA TIJELO,
SUMECA KUGLA)

LA

La Barbara je vrhunska kozmetika za njegu lica i tijela koja ocarava
mirisom, teksturom i trajanjem. U podlozi je vlastita sirovina: lavanda,
eteri¢na ulja, maslinovo ulje i ekstrakt maslinovog lista najbolje kvali-
tete. Namijenjena odrZzavanju zdrave koZe i kose, ova linija istovreme-
no osvjezava, regenerira i njeguje. Lepeza ovih proizvoda osvojila je
potrosace probranog ukusa koji rado prihvaéaju svaki novi proizvod u
ponudi ovog obrta.

\
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HERBAL DISTILLATE (LAVENDER, REDWOOD, CYPRESS, ROSEMARY,
IMMORTELLE) * LAVENDER OIL « DRIED LAVENDER FLOWERS -« LA
BARBARA LAVENDER, COSMETIC LINE FOR FACE AND BODY (FACIAL
CREAM, SHAMPOO, CONDITIONER, BATH FOAM, BATH SALT, HAND
BALSAM, FACIAL AND BODY PEELING, BODY MILK, BODY OIL,
EFFERVESCENT BATH BALL)

La Barbara is top-quality cosmetics for facial and body care, having
alluring scent, texture and duration. It is based on home-grown raw
materials: lavender, essential oils, olive oil and best-quality olive leaf
extract. The line is used for healthy skin and hair care, and at the same
time it is refreshing, regenerating and nourishing. This product range
has captivated the consumers who have exquisite taste and are ready
to embrace any new product offered by this trade.
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Palit 109, 51280 Rab, otok Rab « kruno.matusan@ri.t-com.hr « +385 51 771 027 » +385 98 947 00 83, Barbara Matusan
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SAMOSTAN BENEDIKTINKI SV. ANDRIJE

BENEDICTINE CONVENT OF ST. ANDREW

RAPSKA TORTA KOLUDRICA - SIRUP OD KADULJE * TINKTURE OD
SAMONIKLOG BILJA OTOKA RABA (LAVANDA, KADULJA, VRIJESAK,
KICICA, MATIENJAK, NEVEN, KAMILICA)

Stoljetna tradicija izrade rapske torte potekla je iz samostana Benedik-
tinki sv. Andrije. Predaja govori da su Koludrice rapsku tortu izradile
prilikom posjeta Pape Aleksandra Ill davne 1177. godine. Njihova se
torta razlikuje od ostalih po tome Sto u nju stavljaju liker Rosolio koji
same izraduju. Uz nju je u ponudii sirup od kadulje.

Sudjelujuéi u dugoj tradiciji vrednovanja i postivanja prirode Koludri-
ce ¢uvaju od zaborava stoljetne recepture u proizvodnji tinktura od
samoniklog oto¢nog bilja u koju je utkano specificno znanje danas
rezervirano samo za uski krug poznavatelja. Jedinstvena svojstva tin-
ktura nalaze razli¢itu primjenu Sireéi krug zainteresiranih korisnika.
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Ivana Rabljanina 6, 51280 Rab, otok Rab « andrija@ri.t-com.hr « +385 51 724 232

KOLUDRICA CAKE FROM THE ISLAND OF RAB « SAGE SYRUP +
TINCTURES MADE FROM WILD HERBS GROWING ON THE ISLAND OF
RAB (LAVENDER, SAGE, HEATHER, COMMON CENTAURY, MINT,
CALENDULA, CHAMOMILE)

The centennial tradition of making the Rab cake originates from the
Benedictine Convent of St. Andrew. The tradition has it that the nuns
made the Rab cake for the visit of Pope Alexander Il in 1177. Their cake
is different from others because they put Rosolio liqueur, which they
make themselves, in the cake. The offer also includes the sage syrup.
By participating in the long tradition of appreciation and respect for
nature, the Benedictine nuns rescue the centennial recipes from oblivi-
on by producing tinctures from wild island herbs. The knowledge wo-
ven into their products is specific and today reserved only for a close
circle of connoisseurs. The unique properties of tinctures find different
applications widening the circle of interested consumers.
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FILIP SIMICIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

ETERICNA ULJA (SMILJE, KADULJA, RUZMARIN, LAVANDA, TRSLJA) -
KOZMETICKA LINIJA KREMA ZA LICE OD SMILJA - HIDROLATI
(SMILJE, KADULJA)

Na malom otoku Ravi obitelj Simici¢ proizvodi eteriéna ulja i kozmeti-
ku. Koriste izvorno otocno bilje prepuno snaznih mirisa i specifi¢nih
svojstava. Ako dodete na Ravu svakako svratite po ove jedinstvene
proizvode koji ¢e njegovati vasu kozu.

-
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ESSENTIAL OILS (IMMORTELLE, SAGE, ROSEMARY, LAVENDER,
MASTIC TREE) * COSMETIC LINE OF FACE CREAMS FROM
IMMORTELLE « HERBAL DISTILLATES (IMMORTELLE, SAGE)

The Family Simici¢ produces essential oils and cosmetics on the small
island of Rava. They use indigenous island herbs abundant in strong
aromas and specific properties. If you come to the Island of Rava, make
sure you stop by and look for these unique skin nourishing products.
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Mala Rava 13, 23289 Rava, otok Rava - etericna.ulja@yahoo.com « +385 98 903 46 17, Filip Sim¢ié
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ARANEA D.O.O.

GRISINI (SA SJEMENKAMA BUNDEVE, SUNCOKRETA | SEZAMA, S
LJUTOM PAPRIKOM I €ILIJEM, S KIMOM, S TARTUFIMA, S
INCUNIMA)

Slane suhe delicije sa Silbe obogacene razli¢itim dodacima obradovat
¢e one koji vole slane delicije. Mogu se konzumirati uz piée ili povrée.
Pogodni za poklon ili za kuénu upotrebu, uvijek su dobrodosli kao ra-
znovrsna ponuda.

GRISSINI (WITH PUMPKIN, SUNFLOWER AND SESAME SEEDS, WITH
HOT CHILLI PEPPER, WITH CARAWAY, WITH TRUFFLE, WITH
ANCHOVIES)

Those who like savoury delicacies will be happy to find dry, differently
seasoned, savoury delicacies from the Island of Silba. They can be con-
sumed with drinks or vegetables. They are convenient as a gift or for
personal use, and always welcome by those who wish to offer versatility.

HOP 2015

MARIJA KULJERIé

MELEMI “MIRIS SILBE” (NEVEN, RUZMARIN, KANTARION |
STOLISNIK, ZIMSKI MELEM) « KREMA ZA STOPALA (RUZMARIN |
MENTA, LOVOR | KADULJA)

Marija Kuljerié ruéno proizvodi meleme na Silbi kombinacijom tradi-
cijskih receptura te istrazivanja i inovacija unutar svog obiteljsko-po-
ljoprivrednog gospodarstva. Podloga su mirisne oto¢ne biljke i masli-
novo ulje. Ovi su melemi uZitak za kozu.

“MIRIS SILBE” (“THE SCENT OF THE ISLAND OF SILBA") BALMS
(CALENDULA, ROSEMARY, ST. JOHN'S WORT AND YARROW, WINTER
BALM) + FOOT CREAM (ROSEMARY AND MINT, BAY LEAVE AND SAGE)

Marija Kuljeri¢ makes balms on the Island of Silba manually using a
combination of traditional recipes and research and innovation on her
agricultural family farm. They are based on aromatic island herbs and
olive oil, and comforting for skin.

”*’JSHbc
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HOP 2012, 2013

SOLTANSKI TRUDI

udruga za odrZivi razvoj stanovnika otoka Solte - the association for sustainable development of the Solta Island inhabitants

MASLINOVO ULJE + DALMATINSKI CVJETNI MED « MARMELADA
(ROGAC, LIMUN, NARANCA, GORKA NARANCA) « SLASTICE (ROLADA
“SOLTANSKI TRUDI", SMOKVENJAK) « LINIJA SAPUNA (LAVANDA,
SMILJE- CAJEVAC, KOROMAC, MRKVA, JABUKA-KADULJA, SAPUN ZA
ROBU) - SUMECA KUPKA « KREMA OD SMILJA « MACERAT OD SMILJA -
VOENI LIKERI (ROGACICA, ORAHOVICA, LIMUN) - LINIJA SAPUNA
(RUZMARIN, KAMILICA, SMILJE, KOZJE MLIJEKO, RUZA, MORE SPA) *

KREMA OD RUZE + DZEM (RAJCICA, VISNJA | LAVANDA)

Vrhunski prehrambeni proizvodi s otoka Solte maslinovo ulje (sorta
Levantinka), med od razli¢itih vrsta cvjetova, marmelade specificnog
okusa (rogac, limun, narancéa) i tradicionalne slastice od smokve, po-
nudeni u “Soltanskoj ponistri”, rezultat su otocne tradicije. Vrijedne
ruke Soltana obraduju nasade svojih djedova nudeéi nam slasne proi-
zvode sa Skrte i osuncane mediteranske zemlje. Likeri su takoder re-
zultat tradicijske proizvodnje i receptura, specifiénog okusa koji se ne
zaboravlja. Kozmeti¢ka linija (obitelji Rajéié, Sari¢ i ostalih ¢lanica
udruge) ima u ponudi kreme, sapune, kupke i macerat. Potpuno pri-
rodna, napravljena sukladno starim recepturama blagodat je za kozu
koju njeguje i opusta.

OLIVE OIL + DALMATIAN FLOWER HONEY « MARMALADE (CAROB,
LEMON, ORANGE, BITTER ORANGE) + CONFECTIONERY (SOLTANSKI
TRUDI LOAF, SMOKVENJAK FIG LOAF, FIG CHUTNEY) « SOAP LINE
(LAVENDER, IMMORTELLE-TEA TREE, FENNEL-CARROT, APPLE-SAGE,
LINEN SOAP) * BATH FOAM ¢« IMMORTELLE CREAM * IMMORTELLE
MACERATE * FRUIT LIQUEURS (ROGACICA CAROB LIQUEUR,
ORAHOVICA WALNUT LIQUEUR, LEMON) SOAP LINE (ROSEMARY,
CHAMOMILE, IMMORTELLE, GOAT'S MILK,ROSE, SEA SPA) « ROSE
CREAM + TOMATO, CHERRY AND LAVANDER JAM

The top quality food products from the Island of Solta: olive oil (Levan-
tika olive variety), honey made of different types of flowers, marma-
lade of specific flavours (carob, lemon, orange) and traditional fig con-
fectionery offered in the “Soltanska ponistra” daily are traditional
products from this Island. Dilligent hands of the Solta Island inhabit-
ants cultivate the field of their forefathers and offer delicious products
from the penurious and sunlit Meditteranean soil. Liqueuers also result
from traditional production and recipes and have specific flavours
which are difficult to forget. The cosmetic line includes soaps, bath
foams and macerate. Completely natural and made according to old
recipes, it is a real blessing for the skin with nourishing and relaxing
effects.

Put Krajna 66, 21430 Grohote, otok Solta « soltanski trudi@gmail.com « www.soltanskitrudi.hr « +385 21 654 249 + +385 91 443 77 86, Natasa Bocevska
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HOP 2011

EKO RAST SOLTA

zadruga za turizam i poljoprivredu - agricultural cooperative

“LANTERNA"

udruga - association

SOLTANA KLASIKA EKO + SOLTANA LEVANTA EKO « RAKIJA
"nx

TRAVARICA “SOLTA NATURA” - UMAK OD SMOKAVA

Zadruga Eko rast Solta okuplja proizvodace ekstra djevi¢anskog masli-
novog ulja sa otoka koji se godinama nalaze na samom vrhu nagradi-
vanih maslinovih ulja na medunarodnim skupovima, a koji mahom
prelaze na kontroliranu ekologku proizvodnju. Rakija travarica “Solta-
na Natura” posebnog je i prepoznatljivog okusa zbog svoje osno-
ve - $oltanske lozovade i 10 tipi¢nih trava otoka Solte, medu kojima se
naro¢ito istiéu komoraé, primorski vrijesak, metvica i mazuran.

Umak od smokava rezultat je istrazivanja i eksperimentiranja Soltan-
skih domacdica sa smokvom i zac¢inskim biljem.

SOLTANA KLASIKA EKO « SOLTANA LEVANTA EKO, SOLTA NATURA
HERB GRAPPA « FIG CHUTNEY

Eco Rast Solta Cooperative gathers the producers of extra virgin olive
oil from the Island. They have been awarded olive oil producers at nu-
merous international conferences in the recent years. Many of them
have opted for the controlled ecological production of olive oils. Sol-
tana Natura herb grappa has a characteristic flavour due to its basis -
Solta’s grape grappa and 10 typical herbs growing in Solta’s meadows
and hills, such as anise, winter savoury, mint and marjoram.

Fig Chutney is a result of culinary research and experiments with figs
and spices.

SOLTANSKI PAPRENJAK

Paprenjak je tradicionalni kola¢ rustikalnog izgleda, uz male varijacije
u okusu i izgledu, poznat u Dalmaciji od renesanse. Jo$ u vrijeme je-
drenjaka dalmatinske Zene svojim muzZevima pomorcima spremale su
ga u mornarske skrinje za daleka putovanja. Oni su na povratku dono-
sili egzoticne zacine koje su (ne znajudi pojedinac¢na imena) skupno
nazivali papar, pa otuda i naziv paprenjaci. Soltanski paprenjak izradu-
je se s natpisom Solta i s reljefom ¢uvite (sove) koja je zastitni znak
Solte. Specifi¢an je i po okusu jer, za razliku od ostalih, sadr#i i rogace-
vo brasno.

SOLTANSKI PAPRENJAK — THE SOLTA PEPPER-CAKE

Paprenjak is a traditional pepper-cake characterized by its rustic ap-
pearance. It has been well known in Dalmatia since the Middle Ages
and has undergone slight variations in taste and form in course of the
centuries. The Dalmatian women used to prepare these cakes for their
seafaring husbands by storing them inside the wooden chests prior to
their setting sails on faraway journeys. Upon their return, the hus-
bands used to bring home exotic spices which they errantly called pep-
per. Hence the name pepper-cakes. The Solta’s pepper-cake is labelled
Solta and contains a relief representing an owl - éuvita - which is the
symbol of the Island. Its flavour is specific because it contains carob
flour as opposed to other pepper-cakes.

Domovinskog rata 77, 21430 Maslinica, otok Solta - zlatko.buric@st.t-com.hr «
+385 21 659 202, Zlatko Burié

Riva-Pelegrin 50, 21432 Stomorska, otok Solta « danicalistes@net.hr -
+385 21 658 045 « +385 91 562 89 77, Danica Listes
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HOP 2015

SOLTA ART

udruga za promicanje kreativnog izrazavanja, izrada rukotvorina,
suvenira, slikarstva i dizajn - association for promotion of creative
expression, production of handicraft, souvenirs, paintings and design

VICKO KASTELANAC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

SUVENIR (SOVICE PUNJENE LAVANDOM)

Julija Vojkovié, izmedu ostalog, izraduje suvenire i rukotvorine svog
otoka. Ovdje je rije¢ o malim sovama, simbolu Solte, punjenim miri-
snom lavandom. Kad ih ponesete sa sobom njihov miris ispunit ée vas
prostor i podsjecat ¢e vas na ovaj lijepi otok.

SOUVENIR (LAVENDER STUFFED OWLS)

Julija Vojkovié, among other things, makes souvenirs and handicraft
reminiscent of their Island. They make small owls, which are a symbol
of Solta, and stuff them with fragrant lavender. When you carry them
with you, their scent fills your space and reminds you of this beautiful
island.

KVALITETNO VINO KONTROLIRANOG ZEMLJPISNOG PODRIJETLA
DOBRICIE

Veé osma generacija obitelji Kastelanac uzgaja Dobrici¢ kvalitetno crno
suho vino, autohtonu vinsku sortu, koja je postala vaZzan Soltanski sim-
bol. Dobri¢ié je u vinskom svijetu poznat kao jedan od roditelja Plavca
malog. Uzgojen je na krsevitim, dobro osunéanim juznim padinama
otoka Solte, daje izuzetno gusto vino, intenzivne rubin crvene boje, du-
gotrajnog voéno-visnjastog okusa, koji nikoga ne ostavlja ravnodusnim.

QUALITY WINE AOC DOBRICIC

For the eighth generation the Kastelanac Family has been producing
Dobri¢i¢ quality red dry wine, the indigenous vine variety, which has
become an important symbol of the Island of Solta. In the wine world,
Dobrici¢ variety is known as one of the ancestors of Plavac Mdli. It is
grown on sunny Karst, southern slopes of the Island of Solta, and used to
make extremely dense wine, intensively ruby-red in colour. Its long-last-
ing fruity and cherry-like flavour cannot leave anybody indifferent.

Soltanskih Zrtava 5, 21430 Grohote, otok Solta - soltaart@net.hr
+385 91 443 77 90, Tonéi Blagaic

Duga Gomila 7, 21432 Gornje Selo, otok Solta - kastelanac_oo@net.hr «

www.agroturizam-kastelanac.com « +385 21 658 109 « +385 98 385 376, Vicko Kastelanac
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HOP 2013, 2014

ANTON PURTIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DJEVICANSKO MASLINOVO ULJE « “MARINAC” KVALITETNO
SUHO VINO

Cuvajuéi bogato obiteljsko nasljede i stoljetnu ljubav prema Solti i ma-
slinama, obitelj Purtié nastavlja tradiciju u proizvodnji. Soltansko ek-
stra djevi¢ansko maslinovo ulje proizvedeno iz 50% sorte Oblice i50%
sorte Levantinke, koju su Grci donijeli na Soltu, a odakle su je drugi,
doznavsi za naroditi intenzitet okusa, pikantnost i miris ulja dobive-
nog iz nje, preuzeli i poéeli uzgajati. Drugi naziv za ovu sortu je Soltan-
ka.Obitelj Purtié generacijama se bavi uzgojem vinove loze, poglavito
autohtone sorte Dobri¢i¢, genetskog pretka Plavca malog. Strpljivim
radom i iskustvom proizvode kvalitetno crno vino prepoznatljivog trp-
kog okusa i tamnocrveno-rubinske boje koja se prelijeva u ljubicaste
tragove.

EXTRA VIRGIN OLIVE OIL » “MARINAC", QUALITY DRY WINE

By cherishing generous family legacy and centennial love for the Is-
land of Solta and olives, the Purti¢ Family continues the tradition of
production. The extra virgin olive oil from the Island of Solta is made
from 50% Oblica olive variety and 50% Levantinka olive variety,
brought by the Greeks to the Island of Solta, and taken over by others,
who recognised its peculiar flavour intensity, tanginess and scent of oil
made from it, and started growing it. The other name for this olive va-
riety is Soltanka.For generations the Purti¢ Family has grown vine, par-
ticularly the indigenous Dobri¢i¢ variety, genetic ancestor of the
Plavac Mali grape variety. Their patient work and experience produce
quality red wine of recognisably sharp flavour and dark red-ruby colour
with iridescent traces of purple.

Srednje selo bb, 21430 Grohote, otok Solta - mirjana.purtic@gmail.com « +385 22 654 481 + +385 98 908 01 82, Tomislav Purtié
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HOP 2015

SANDRA RAJCIC

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

KOZMETICKA LINIJA (KREMA OD KONOPLJE, KRUTI SAMPON OD
KONOPLJE, SOLTANSKI MELEM, SERUM SMILJE, HIDROLAT SMILJE,
SAPUN LIMUN, SAPUN SASKINJA) - DZEM OD KUPINE | KADULJE -
VINSKE CASE RUCNO GRAVIRANE

Uz izradu slastica, dZem od kupine i kadulje specifiénog okusa te koz-
metike koja njeguje kozu, obitelj Rajéié ¢uva staru vjestinu ruénog
graviranja morskih/oto¢nih motiva na staklene vinske ¢ase i tako pre-
nosi glas o kvalitetnim Soltanskim proizvodima izvan ovog lijepog
otoka.

COSMETIC LINE (HEMP CREAM, SOLID HEMP SHAMPOO BAR, BALM
FROM THE ISLAND OF SOLTA, IMMORTELLE SERUM, IMMORTELLE
HERBAL DISTILLATE, LEMON SOAP, SOAP FROM THE ISLET OF
SASKIN}A) * BLACKBERRY AND SAGE JAM « HAND-ENGRAVED WINE
GLASSES

In addition to making confectionery, blackberry and sage jam of specif-
ic flavour, and skin nourishing cosmetics, the Raj¢i¢ Family cherishes
the old skill of engraving marine/island motives onto wine glasses by
hand, and spreads the word about quality products from the Island of
Solta beyond this beautiful island.

Domovinskog rata 3, 21430 Maslinica, otok Solta « (Udruga $oltanski trudi) - soltanatura.info@gmail.com - +385 95 808 87 78, Sandra Raj¢ié
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“RIBARSKA SLOGA"

ribarska zadruga - fishery cooperative

SLANA SRDELA U ULJU - MARINIRANI INEUN U ULJU - FILET INCUN
U ULJU - FILET INCUN S KAPARAMA « MASLINA PUNJENA INEUNIMA

Riba ulovljena vlastitom ribarskom flotom s ekoloski najocuvanijeg
akvatorija na Mediteranu, Jadranskog mora, svjeza se direktno dostav-
lja u pogon za preradu, gdje se obraduje (soli) na tradicionalan otoéni
nacin. Nakon zrenja ru¢no se obraduje (Cisti i filetira) vjestim rukama
otocnih Zena. Prave otocne delicije koje cete pozeljeti uvijek iznova
kusati.

SALTED SARDINE IN OIL * MARINATED ANCHOVY IN OIL « ANCHOVY
FILLET IN OIL « ANCHOVY FILLET WITH CAPERS + OLIVE STUFFED
WITH ANCHOVIES

Fresh fish caught by the producer’s own fishing fleet in the environ-
mentally most preserved maritime area on the Mediterranean, the
Adriatic Sea, is directly delivered to the processing plant, where it is
salted in a traditional island manner. After ripening, it is cleaned and
filleted by the skilled hands of island women. True island delicacies that
you will want to taste over and over again.

Batalaza bb, 23272 Kali, otok Ugljan - ribarska-sloga@zd-t-com.hr «
+385 23 281 748 - +385 91 223 56 85, Sime Bubi¢ié

HOP 2014

TOKA

udruga za promicanje i poticanje izrade tradicijskih i umjetnickih
suvenira - association for promotion and stimulation of traditional
and artistic souvenirs

SUVENIR OD BRACKOG KAMENA (MUZAR)

Bracki kamen se zbog svoje kvalitete koristi kao sirovina za izradu su-
venira i na drugim nasim otocima. Udruga “Toka"” s otoka Ugljana izra-
dila je Stokani muzar, takoder od brackog kamena, koji ¢e sigurno naci
svoje mjesto na policama uporabnih predmeta za pripremu hrane.

BRAC STONE SOUVENIR (MORTAR)

The Brac stone, because of its quality, is used as raw material for sou-
venirs on other Croatian islands, as well. “Toka” Association from the
Island of Ugljan has made a roughcast mortar, also from the Brac stone,
which will surely find its place on kitchen shelves.

F. S. Driolija 4, 23273 Preko, otok Ugljan « barbara-scena@@hotmail.com -
kamen-dizajn@hotmail.com « +385 98 488 250, Barbara Pletikosié¢
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HOP 2008, 2010

"ROKI'S"” D.0.O.

LINIJA RAKIJA (KOMOVICA, MIRTA, ROGACICA, TRAVARICA, MEDOVINA,
MIX NO1) + KVALITETNO VINO PLAVAC 2006 - KVALITETNO VINO
MUSKARDIN « KVALITETNO VINO BUGAVA ROKI'S « DESERTNO VINO
ROKI'S PROSEK

Roki's proizvodi rakije specificnog okusa i nacina prerade. Komovica je
proizvedena od fermentirane groZzdane komine sorte Bugava, travarica
se dobiva kao macerat aromatskog biljaivoéa s otoka Visa, rogacica od
plodova viskih rogaca u rakiji, mirta od viskih plodova mirte u rakiji, a
mix Nol je macerat rogaca, mirte i kadulje u rakiji. Plavac 2006 je vino
koje se dobiva od autohtone sorte Plavac mali s posebnih poloZaja
otoka Visa na juznoj strani. Vugava bijelo vino, odnosno Bugava kako
je nazivaju na Visu, autohtona je sorta grozda. Bijelo suho vino Mus-
kardin proizvedeno je od viske sorte Vugava i talijanske sorte Trbljana.

BRANDIES (KOMOVICA GRAPE, MYRTLE, CAROB, HERB, HONEY, MIX
NO1) « PLAVAC MALI QUALITY WINE * MUSKARDIN QUALITY WINE »
BUGAVA ROKI'S QUALITY WINE « ROKI'S PROSEK DESSERT WINE

Roki's offers brandies of a specific taste and make. Komovica grape
brandy is made from fermented grape mash of bugava variety, Travar-
ica herb brandy is produced as a macerate of aromatic plants and fruit
from the Island of Vis. Rogacica carob brandy is obtained from Vis car-
obs in brandy, Mirta myrtle brandy from Vis myrtle in brandy, and Mix
No. 1is a macerate of carob, myrtle and sage in brandy. Plavac 2006 is
a wine obtained from an indigenous Plavac mali variety which grows
on special locations on southern side of the Island of Vis. Vugava white
wine, or Bugava, as they call it on the Island of Vis, is an indigenous
variety of grapes. The Muskardin white dry wine is produced from the
Vis variety of Vugava and the Italian variety of Trbljan (Trebbiano).

Plisko polje 17, 21480 Vis, otok Vis « rokis.web@gmail.com « +385 21 714 004, fax « +385 98 328 626, Niko Roki « +385 98 328 627, Monika Roki
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HOP 2008

BIBENDUM IN ACTIONE D.O.O.

coBO

obrt - trade

VRHUNSKO VINO PLAVAC * KVALITETNO VINO S KONTROLIRANIM
ZEMLJOPISNIM PODRIJETLOM VUGAVA

Jedan od najboljih plavaca uspijeva na viskom vinogorju, odakle potje-
ée i vrhunsko vino Plavac.

Vugava se odlikuje upecatljivom zlatnozutom bojom, posebnom aro-
mom sorte, a po mnogima ima raskosni medni okus i punocu. Zato se
za nju Cesto kaZe da se viSe jede nego pije. Vugava je ranodozrijevaju-
¢a sorta pa najcesce s njezinim branjem pocinje berba u Dalmaciji.

PLAVAC SUPERIOR QUALITY WINE « VUGAVA QUALITY AOC WINE

One of the best varieties of the Plavac family does well in the Vis wine
growing area, where this Plavac superior quality wine originates from.

Vugava is distinguished by the impressive golden-yellow colour, specif-
ic aroma of the variety, and, according to many, it has a luxurious hon-
ey taste and fullness. This is why people often say it is not drunk, but
eaten. Vugava is an early-ripening variety, so that the harvesting of
wine grapes in Dalmatia commonly starts with this variety.

e
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KVALITETNO VINO VUGAVA

Najstarija sorta na otoku Visu je Vugava koja navodno vuce korijene
jos iz vremena gréke kolonizacije, kada se ta loza uzgajala na istim
povrsinama kao danas. Vugava ili Bugava vinogradarski je simbol oto-
ka Visa, a sve karakteristike ove sorte slile su se u boci kvalitetnog vina
Vugava.

VUGAVA QUALITY WINE

The oldest variety on the Island of Vis is Vugava, whose history suppos-
edly goes as far back as the period of Greek colonization, when this
vine was cultivated in the same soils as today. Vugava or Bugava is a
wine-growing symbol of the Island of Vis and all the distinguishing
qualities of this variety have merged in the bottle of the Vugava quality
wine.

Dojmi b.b., 21480 Vis, otok Vis « info@hotelpaula.com « +385 21 711 362 «
+38598 186 80 86, Nevenka Pulfer

21485 Komiza, Podhumlje, otok Vis « tonka.bozanici@st.htnet.hr -
+385 91 251 22 66, Ante lvcevic
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HOP 2009, 2010, 2011, 2012, 2013, 2014

“KAMENICE"

poljoprivredno-trgovacki obrt - agricultural trade

LIMUNCINI - MARMELADA (NARANCA, LIMUN) - LIKER OD DIVLJE
KUPINE -« LINIJA LIKERA (NARANCA, VISNJA) « LIKER OD LIMUNA -«
EKSTRA DJEVICANSKO MASLINOVO ULJE - DOMACI PEKMEZ DIVLJA
KUPINA - DOMACE KAPARE S VISA - KOMISKI NARANCINI -
ZACINSKA SOL « MLJEVENE KORICE OD DOMACEG LIMUNA |
NARANCE « EXTRA DOMACI DZEM OD SMOKAVA - MACERAT (SMILJE,
GOSPINA TRAVA)

S otoka Visa bogatog plodovima limuna, naranéi i drugog voca stizu
delicije obitelji Mardesié. Ruéno ubrano i tradicionalnim nac¢inom pre-
radeno vocée plijeni paznju poznavatelja kvalitetnih proizvoda. U suve-
nirskom pakovanju, pogodno je za ponijeti i kao uspomena s ovog
prelijepog otoka.

Obitelj Mardesié proizvela je jedno od 200 najboljih maslinovih ulja u
Hrvatskoj u 2009. godini. U ponudi je i zac¢inska sol, mljevene korice
susenog limuna i narance, ekstra dZem od smokava i macerat gospine
trave i smilja. Nudeéi zdravu hranu nastoje od zaborava sacuvati stare
tradicijske vjestine u pripremi hrane.

LIMUNCINI « MARMALADE (ORANGE, LEMON) * WILD BLACKBERRY
LIQUEUR « LIQUEURS (ORANGE, SOUR CHERRY) * LEMON LIQUEUR -
EXTRA VIRGIN OLIVE OIL » WILD BLACKBERRY HOMEMADE JAM -
HOMEMADE CAPERS FROM THE ISLAND OF VIS « KOMISKI
NARANCINI — CANDIED ORANGE FROM KOMIZA « SEASONING SALT +
DRIED HOME-GROWN LEMON AND ORANGE CRUST « EXTRA
HOMEMADE FIG JAM « MACERATE (IMMORTELLE, ST.JOHN'S WORT)

The top quality food products from the Island of Solta: olive oil (Levan-
tika olive variety), honey made of different types of flowers, marma-
lade of specific flavours (carob, lemon, orange) and traditional fig con-
fectionery offered in the “Soltanska ponistra” daily are traditional
products from this island. Dilligent hands of the Solta island inhabit-
ants cultivate the field of their forefathers and offer delicious products
from the penurious and sunlit Meditteranean soil. Liqueuers also result
from traditional production and recipes and have specific flavours
which are difficult to forget. The cosmetic line includes soaps, bath
foams and macerate. Completely natural and made according to old
recipes, it is a real blessing for the skin with nourishing and relaxing
effects.

Filozofa Petrica 36, 21485 Komiza, otok Vis « vicko.mardesici@st.t-com.hr « +385 21 713 634 + +385 98 450 139, Vicko Mardesic
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HOP 2008, 2009

ZVONIMIR BENCIC
(EX GORKA NARANCA D.0.0.)

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DZEM PLAVAC * LIKER LIMONCELO - DZEM (LIMUN, GORKA
NARANCA, VISNJA — MARASKA, KUPINA, PLANIKA, GREJP)

Prava otocna delicija, iz linije veé poznatih oh dZzemova, proizvedena
od sorte grozda Plavac mali dozrelog na suncu juga, specifiéne arome i
okusa. Proizvod je rezultat inventivnog nacina proizvodnje. Proizvo-
dac je ponudio najbolje proizvode pod zajednickim imenom oh! oku-
site hrvatsku. Proizvodnja dZemova od autohtonih sorta voca i limu-
novog likera - limoncelo, odvija se na prelijepom Jonijevom otoku
- otoku Visu. Ovi proizvodi objedinjuju i promicu izvorne gastronom-
ske vrijednosti kao posebnost otoc¢ne ponude.

PLAVAC EXTRA JAM * LIMONCELO LIQUEUR « JAMS (LEMON, BITTER
ORANGE, MARASCA CHERRY, BLACKBERRY, STRAWBERRY TREE FRUIT,
GRAPEFRUIT)

True Island delicacy, from the selection of the already famous oh jams,
produced from the Plavac mali variety of grapes ripened in the south-
ern sun, with a specific aroma and flavour. This product is a result of an
inventive manufacturing technology.

The manufacturer has offered their best products under the single
name of oh! okusite hrvatsku (taste croatia). The manufacture of jams
of indigenous fruit varieties and the manufacture of the Limoncelo
lemon liqueur takes place on the beautiful lonius’s Island - the Island
of Vis. These products combine and promote authentic gastronomic
values as a unique feature of the Island offer.

Basulinka 20, 21480 Vis, otok Vis « info@limun-narancéa.hr « +385 99 242 19 91, Zvonimir Ben¢ic
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HOP 2011

“KARMELA"

ribarski obrt - fishing trade

“PESKARUSA"” SMOTANI INCUNI - “PESKARUSA” KAPARI NA KVASINU -
“PESKARUSA"” MARINIRANE KOZICE

Cidéenjem i soljenjem svjeZe pristiglih inéuna s plivarice zapoéi
dvomjeseéno konzerviranje ove delicije uz dodavanje salamure i ispi-
ranje. Proces zavrsava odvajanjem fileta od srednje kosti te ru¢nim
motanjem i pakiranjem u staklenke uz dodatak suncokretovog ulja.
Kapari rastu na stjenovitim mjestima uz more, kojima Vis obiluje. Na-
kon trodnevnog namakanja u moru, suse se i pakiraju u staklenke uz
dodatak vinskog octa. Moraju odlezati 20 dana nakon cega se konzu-
miraju. SvjeZe izlovljene kozice pristizu ko¢om, Ciste se i prelijevaju
jabuénim octom uz dodatak soli te drze u hladnjaku 30 sati. Nakon
toga se procijede i pakiraju u staklenke uz dodatak suncokretovog ulja
ipapra u zrnu.

"

PESKARUSA” ROLLED ANCHOVIES « “PESKARUSA” CAPERS PICKLED
IN VINEGAR « “PESKARUSA” MARINATED SHRIMPS

Cleaning and salting freshly arrived anchovy from gilnet, starts a two-
month preservation of this delicacy with the addition of brine and rins-
ing. The process ends with the separation of fillet from the mean bone,
hand wrapping and packing in jars with the addition of sunflower oil.
Capers grow in rocky places along the coast, which abounds in Vis. Af-
ter three days of soaking in sea, they are dried and packed in jars with
the addition of vinegar. Resting time must be 20 days after which they
are consumed.Freshly caught shrimp arrive by Koca, they are cleaned
and poured with apple cider vinegar with the addition of salt and kept
in refrigerator for 30 hours. They are later strained and packed in jars
with the addition of sunflower oil and peppercorn.

Dvori Antuna Dobrinica 5, 21240 Vis, otok Vis « peska_oo7@yahoo.co « +385 98 229 592, Damir Karuza
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HOP 2009, 2011, 2013

KOMIZA

poljoprivredna zadruga - agricultural cooperative

SPECIJALNA PRIRODNA RAKIJA TRAVARICA - VOENI LIKER ROGACICA -
RAKIJA VINOVICA

Komiska travarica izvorno je pi¢e Dalmacije proizvedeno na tradicio-
nalni nacin od trava kojima obiluje okolica KomiZe na otoku Visu.
Neke trave mogu se naéi samo na ovim podruéjima i oduvijek su po-
znate kao ljekovite. Zbog toga komiska travarica ima jedinstven okus
koji nema ni jedno drugo pice. Osnova ove travarice je vinovica uz
dodatak trava kadulje, koromaca, majcine dusice, metvice, mazurana i
gorkog pelina. Komiska rogacica je voéni liker osobitog okusa proizve-
den od rogaca posebne sorte koji se ovdje stolje¢ima uzgaja, a poznat
je kao komiski rogac. Specifican okus i miris rezultat su posebnog po-
stupka prerade koji vlasnik temelji na svom dugogodisnjem iskustvu.

SPECIAL NATURAL HERB GRAPPA » ROGACICA FRUIT LIQUEUR +
VINOVICA GRAPPA

The Komiza's herb grappa is an original Dalmatian drink produced in a
traditional way from herbs growing abundantly in the surroundings of
Komiza, Island of Vis. Some of the herbs added in the grappa are par-
ticular for this area and have always been known for their healing ef-
fect. That is the reason why KomiZa herb grappa has a unique taste
unlike any other drink. Its basis is a wine grappa enhanced with herbs
such as sage, anise, thyme, mint, marjoram and bitter wormwood.
Komiska rogacica is a fruit liqueur with a taste, produced from a spe-
cial variety of carobs which is cultivated here for centuries, known as
the Komiza carob. The specific flavour and aroma of the liqueur is a
result of a special procedure based on many years of experience.

Riva sv. Mikule 33, 21485 Komiza, otok Vis « komiza.pz@st.t-com.hr « +385 21 713 023 » +385 98 423 899, Milo$§ Mandié¢
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HOP 2012, 2013, 2014, 2015

NINA ZANKI

domaca radinost - family trade

DZEM (KUPINA, NARANCA, SUHE SMOKVE-ORASI, NARANCA-GRE)P-
LIMUN, PLANIKA) - TAPENADA — NAMAZ OD MASLINA S INCUNIMA -
DZEM (ZELENA SMOKVA, LIMUN) « MLJEVENA KORICA LIMUNA,
NARANCE - USECERENA KORA LIMUNA, NARANCE, GREJPA - KAPARE
U VINSKOM OCTU « MATAR U VINSKOM OCTU

DZemovi Nine Zanki pripremaju se od voéa i Sumskih plodova iz pri-
rodnog okruzenja netaknute prirode otoka Visa. Mirisne voéne plodo-
ve iz svog vrta, zdrave i netretirane, ruéno brane i rezane, obraduje i
kuha na tradicionalni nacin. Uz njih je ponudila tapenadu spravljenu
od maslina i inéuna. Tu su i kapare i motar kao dio bogate oto¢ne po-
nude.

JAM (BLACKBERRY, ORANGE, DRIED FIGS-WALNUTS, ORANGE-
GRAPEFRUIT-LEMON, STRAWBERRY TREE BERRIES) » TAPENADE —
OLIVE SPREAD WITH ANCHOVIES + JAM (GREEN FIG, LEMON) +
GROUND LEMON, ORANGE CRUST » CANDIED ORANGE, LEMON,
GRAPEFRUIT CRUST + CAPERS IN WINE VINEGAR * ROCK SAMPHIRE
IN WINE VINEGAR

Ms. Nina Zanki's jams are made from fruit and wild berries picked in
the pristine natural environment of the Island of Vis. She processes and
cooks fragrant fruit, healthy and untreated, hand-picked and hand-cut,
from her own garden in a traditional way. In addition, she offers a tap-
enade made from olives and anchovies. There are also capers and rock
samphire, as parts of the generous island offer.
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HOP 2012, 2013, 2015

SIMUN MARASOVIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

HIB -+ VISKI CVITI « GROZDADA + SUSENE | MLJEVENE KORICE LIMUNA
I NARANCE * MLJEVENI SAMONIKLI KOMORAC S OTOKA VISA

Hib je delicija tradicionalne ruéne izrade, harmonije okusa smokava,
rakije i koromaéa. Miris lovora i ruzmarina daju mu draz antiékih vre-
mena. Viski cviti, suhi prhki keks s dugim rokom trajanja, ime nosi po
oblicima koji predstavljaju stilizirane latice cvjetova. Tradicionalno se
priprema za svecane prigode. Grozdada je sirup spravljen od autohto-
ne sorte grozda “Plavac mali” s dodatkom ruzmarina. Vis obiluje na-
rancama i limunima cije korice obitelj Marasovié susi i melje, pa se
mogu koristiti kao dodatak kola¢ima tijekom cijele godine. Suseni i
mijeveni samonikli koromac (komorac) dobiven je od lista komoraca
koji se ubire sa stabljike komoraéa od mjeseca ozZujka do lipnja. Komo-
ra¢ u prahu prvenstveno sluzi za krem juhe, umake, stavlja se u sve
vrste salata i variva, u jogurt.

Put Norpine 6, Komiza, otok Vis « zanki.nina@gmail.com « +385 91 750 14 41, Nina Zanki

HIB — SWEET BREAD WITH DRY FIGS + VISKI CVITI (FLOWER-LIKE
COOKIES) + GROZDADA SYRUP + DRIED AND GROUND LEMON AND
ORANGE CRUST « DRIED AND GROUND WILD FENNEL FROM THE
ISLAND OF VIS

The “hib” bread is a traditionally handmade delicacy with a harmoni-
ous combination of flavours such as figs, grappa and fennel. Owing to
the scent of bay leaves and rosemary, it has the lure of ancient times.
The “Viski cviti” are dry, crispy, long-lasting flower-like cookies from
the Island of Vis, named after their flower petal resembling shapes.
They are traditionally made for festive occasions. The “Grozdada” syr-
up is made from the autochthonous grape variety “Plavac mali” from
the Island of Vis seasoned with rosemary. The Island of Vis is abundant
with oranges and lemons. The Marasovi¢ Family dries and grinds the
lemon and orange peel, which can be used as a cake condiment
throughout the year. The dried and ground wild fennel (“koromac”)
from the Island of Vis is obtained from the fennel leave picked from the
fennel stalk in the period from March to June. The fennel powder is
primarily used for cream soups, sauces, as a seasoning for any type of
salads and stews, and can be put in yoghurt.

Ludica 13, 21480 Vis, otok Vis » marica.marasovic@gmail.com « +385 91 588 84 09, Marica Marasovié
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HOP 2010

EDO BOGDANOVIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

VINKO SVILIGIé

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

EKSTRA DZEM OD LIMUNA - MARMELADA OD MAGINJE * LIKER
(LIMUN, VISNJA) - DZEM OD NARANCE

Vocée uzgojeno i dozrelo na otockom suncu u komiskoj uvalii na otoku
BiSevu, Edo Bogdanovi¢ koristi za izradu svojih proizvoda. Tradicional-
ni nacin obrade i pripreme, po recepturama nasih starih, dZemovi pru-
Zaju posebne okuse i arome, te daju osjet otoka.

EXTRA LEMON JAM « STRAWBERRY TREE MARMALADE « LIQUEURS
(LEMON, SOUR CHERRY) « ORANGE JAM

Edo Bogdanovié uses the fruit grown and ripened in the Island sun in
the Cove of KomiZa and on the Island of Bisevo to make his products.
They are traditionally made and prepared according to old recipes and
include jams of specific flavours and aromas, reminiscent of the Island.

EKSTRA DJEVICANSKO MASLINOVO ULJE

Obitelj Svili¢ié posjeduje maslinik u Podhumlju, otok Vis, sa 150 ma-
slina. Berba se obavlja ru¢no kada je otprilike 1/3 do 1/2 zrelih maslina.
Masline se preraduju isti dan ili u krajnjem sluéaju nakon 2-3 dana od
berbe, centrifugalnim naéinom. Sorte koje prevladavaju u masliniku
su Lecino, PiSolino, Oblica i Lastovka.

EXTRA VIRGIN OLIVE OIL

The Svilic¢ié family possesses an olive grove in the village of Podhumlje
on the Island of Vis, with 150 olive trees. Harvesting is performed man-
ually when approximately one third to one half of olives are ripe. The
olives are processed the same day or, rarely, 2 or 3 days after harvest-
ing, by using a centrifugal method. The varieties which prevail in the
olive grove are Lecino, PiSolino, Oblica and Lastovka.

Hrvatskih mucenika 5, 21485 Komiza, otok Vis « edo.bogdanovic@gmail.com «
+385 21713 098 « +385 98 225 666, Edo Bogdanovic

BiSevska 3, 21485 Komiza, otok Vis « svile@email.t-com.hr « +385 21 713 368 «
+385 99 876 01 13, Vinko Svilic¢i¢
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HOP 2008, 2010, 2012

“BROJNE"

poljoprivredni obrt - agricultural trade

HIB - VISKI CVITI « SUSENE VISNJE - SUSENE RAJCICE - KOLAC OD
MENDULA PANDULETE

Mirisne viske delicije u ponudi Obrta Brojne nezaobilazne su u lokal-
noj ponudi ovog otoka. Spravljene prema gotovo zaboravljenoj tradi-
cionalnoj recepturi prizivaju ¢ar antickih vremena. Jednostavni oblici,
sastav, nacin konzerviranja i nadasve jedinstveni okusi ¢ine ove proi-
zvode nezaboravnima.

HIB — SWEET BREAD WITH DRY FIGS + VISKI CVITI (FLOWER-LIKE
COOKIES) * DRIED SOUR CHERRIES « DRIED TOMATOES « PANDULETE
ALMOND CAKE

Aromatic Vis delicacies of the Agricultural Trade “Brojne” are an indis-
pensable part of the local offer of this Island. Prepared according to al-
most forgotten traditional recipes, they evoke the charm of ancient
times. Simple shapes, ingredients, methods of preservation and unique
flavours make these products unforgettable.

Mirni dvori 3, 212480 Vis, otok Vis « brojne@email.t-com.hr « +385 21 711 893 « +385 21 711 893, fax « +385 98 199 33 06, Velimir Mratinié
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HOP 2014, 2015

CAMBARLIN

obrt za ugostiteljstvo i usluge - hospitality and catering services trade

KEKSI (ROGAC, LAVANDA) - TRADICIONALNI KEKSI OTOKA VISA
(cvITI, ROGAC BISCOTTI, VINSKI KEKSI, BADEM BISCOTTI, KEKSI S
KADULJOM) - LIMUNCINI, NARANCINI

Obrt Cambarlin ponudio je tradicionalne slastice otoka Visa: mirisne i
slasne ruéno radene kekse s razli¢itim dodacima. Keksi su svakodnev-
no na policama slastic¢arnice Cukar, a u njihovoj proizvodnji koriste se
samo autohtoni prirodni sastojci s otoka Visa (rogac, lavanda, limun,
naranca, kadulja i dr.). Svakako je treba posjetiti kada se boravi na
ovom lijepom otoku. Nezaboravan okus i miris pri kusanju ovih delici-
ja ponijet éete u sjeéanju kada budete odlazili s Visa.

COOKIES (CAROB, LAVENDER) « TRADITIONAL COOKIES FROM THE
ISLAND OF VIS (“CVITI", CAROB BISCOTTI, WINE COOKIES, ALMOND

BISCOTTI, SAGE COOKIES) + “LIMUNCINI", “NARANCINI” (CANDIED
LEMON, ORANGE PEEL)

The Cambarlin Trade offers traditional delicacies of the Island of Vis:

fragrant and delicious hand-made cookies with different condiments.

The cookies are a part of the everyday offer on the shelves of the Cukar
Pastry Shop. They are based only on indigenous organic ingredients
from the Island of Vis (carob, lavender, lemon, orange, sage, etc.). If you
visit this island, make sure you pay a visit to this shop. Once you taste
these delicacies, you will keep their unforgettable flavor and aroma in
your memeory when leaving the Island of Vis.

Skor 12, 21485 Komiza, otok Vis « info@komiza-zambarlin.hr « +385 21 713 578 « +385 98 929 48 88, Jasminka Zambarlin

269 HOP 2015

HOP 2015

BRANKO ZANKI

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

DENIS JERKOVIE

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

CVJETNI MED

Branko Zanki proizvodi cvijetni med od mirisnog otoénog bilja. Preteze
vrijesak i ruzmarin uz lavandu, kadulju i jos poneku biljku. Raskosan
okus meda privlaéi sve ljubiteljeovog proizvoda nemjerljive vrijednosti.

FLOWER HONEY

Branko Zanki makes honey from aromatic island herbs. He predomi-
nantly uses heather and rosemary, together with lavender, sage and
some other herbs. The luxurious honey flavour attracts all lovers of this
product having immeasurable value.

KVALITETNO VINO (PLOVAC, ROSE) « KVALITETNO VINO (RUKATAC,
Kuc)

Obitelj Jerkovié proizvodi vina od autohtonih sorti prema obiteljskoj
tradiciji. U ponudi je Plavac, Rukatac, Kuc i Rose kvalitetna vina s kon-
troliranim zemljopisnim podrijetlom. Osebujnih mirisa i okusa, ova
vina odnjegovana su u vlastitom podrumu i izazov su za sve koji se
Zele prepustiti vrhunskom uzitku.

QUALITY WINE (PLOVAC, ROSE) + QUALITY WINE (RUKATAC, KUC)

The Jerkovié¢ Family produces wine from indigenous varieties according
to family tradition. Their offer includes quality aoc wines Plavac,
Rukatac, Kuc and Rosé. Having peculiar aromas and flavours, these
wines have been cultivated in their own basement and are challenging
for all those who wish to give in to this exceptional enjoyment.

Put Norpine 6, 21485 Komiza, otok Vis « zanki.nina@gmail.com «
+385 98 305 226, Branko Zanki

Vinogradarska 17, 21480 Vis, otok Vis « stoncica@yahoo.com
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POJE

poljoprivredni obrt - agricultural trade

LINIJA KREMA ZA LICE (HIDRATANTNA DNEVNA, BOGATA NOCNA,
ANTI-AGEING) * ULJE ZA TIJELO — BAJAM S RUZMARINOM - ULJE ZA
TIELO (LIMUN, GORKA NARANCA, LAVANDA)

Obrt Poje nudi nove kozmeticke proizvode biljnog porijekla bez
umjetnih boja, mirisa i emulgatora koji nisu testirani na Zivotinjama
nego na prijateljima. Rijec je o kremama za lice finih tekstura s poseb-
no biranim sirovinama i uljima za tijelo s bajamima i ruzmarinom koje
revitalizira i regenerira kozu.

FACIAL CREAMS (DAILY MOISTURIZER, RICH NIGHT CREAM, ANTI-
AGEING CREAM) » BODY OIL — ALMOND AND ROSEMARY « BODY OIL
(LEMON, BITTER ORANGE, LAVENDER)

Poje agricultural products and services offer new cosmetic products of
plant origin without artificial colours, fragrances and emulsifiers and
which are not tested on animals, but on friends. They include facial
creams with fine texture and carefully chosen ingredients and body oils
with almonds and rosemary which revitalises and regenerates the skin.

Uskocka 1, 21480 Vis, otok Vis « mrbunnyb@gmail.com « +385 21 711 794 «
+385 91 596 84 39, Toni Bundié

HOP 2009

PARTENCA D.O.O.

VISKI GUC “POL ORIHA"

Puk je viskom gucu, brodi¢u dugom jedva 2,89 metara nadjenuo ime
Pol oriha Sto u prijevodu znaéi Orahova ljuska na koju svojim oblikom
neodoljivo podsjeca. Izgraden je 1936.g i po tipu je guc. Naziv guc po-
javljuje se krajem 19.st i dolazi od talijanskog baragozo, bragozzo,
gozzo. Upotrebljavao se za sitni priobalni ribolov, kao svicarica u ljet-
nom ribolovu ili kao pomocni ribarski brod. Guc je prvi brod koji se u
Hrvatskoj poceo koristiti u svrhu sporta i razonode. Najpoznatiji su
hvarski i peljeski guci. Na provi broda nalazi se unikatni mozaik inspi-
riran antickim dupinom stare Isse, te kormilo falusoidnog oblika, rad
akademskog kipara Matka Mijica.

VIS GUC (OPEN FISHING BOAT) “POL ORIHA”

Common people have named the vis guc, a small, hardly 2.89 meters
long boat, Pol Oriha, which means Nutshell, as its form irresistibly re-
minds of one. This one was built in 1936 and belongs to the type called
guc. The name guc appears near the end of the 19th century and comes
from the Italian baragozo, bragozzo, gozzo. It was used for small in-
shore fishing, summer fishing with lanterns or as an auxiliary fishing
boat. Guc is the first boat in Croatia used for sports and pleasure. Best-
known are the Hvar and the Peljesac guc. On the bow there is a unique
mosaic inspired by the ancient dolphin of Issa, and a phallus - shaped
rudder, work of the academic sculptor Matko Mijic.

Trg Klapavica 1/1 21 480 Vis, otok Vis « vis@partenca.hr - www.partenca.hr «
+385 21 344 361 « +385 98 214 626 - +385 98 365 130, Tonka Alujevié
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HOP 2011

TOMICA OSREDECKI

obiteljsko poljoprivredno gospodarstvo - agricultural family farm

MED (RUZMARIN, KADULJA)

Netaknuta priroda Kornatskog arhipelaga i izuzetna kvaliteta meda je
ono Sto je privuklo obitelj Osredecki da na najudaljenijem naseljenom
otoku Kornata, Zirju, prije desetak godina smjesti svoj péelinjak. Otok
obiluje kaduljom i ruZmarinom, a ljekovita svojstva tih biljaka poznata
su ve¢ stoljedima.

._.r

HONEY (ROSEMARY, SAGE)

The unspoiled nature of the Kornati Archipelago and the exquisite qual-
ity of honey attracted the Osredecki family to establish its apiary on
the Island of Zirje ten years ago. Zirje is the furthest inhabited island of
the Kornati Archipelago. The Island abounds in sage and rosemary
which contain well-known medicinal properties used ever since the an-
cient times.

Mikavica, Tratinska 21c, 22236 Zirje, otok Zirje « tomica.osredecki@gmail.com - www.zirje-osredeckijimdo.com « +385 98 520 098, Tomica Osredecki



BRAC - Luka Tambaca
Fotografiju ustupila Hrvatska turisticka zajednica

CRES - Davor Rostuhar
Fotografiju ustupila Turisticka zajednica grada Cresa

DUGI OTOK - Velid Jakupovié
Fotografiju ustupila Turisticka zajednica Dugi otok

HVAR - Andrija Carli
Fotografiju ustupila Turisticka zajednica grada Hvara

1Z - Velid Jakupovié
Fotografiju ustupila Turisticka zajednica grada Zadra

KORCULA - Milan Babié
Fotografiju ustupila Hrvatska turisticka zajednica

KRK - lvo Pervan
Fotografiju ustupila Hrvatska turisticka zajednica

KORNATI - lvo Pervan
Fotografiju ustupila Hrvatska turisticka zajednica

LASTOVO - Sergio Gobbo
Fotografiju ustupila Hrvatska turisticka zajednica

LOSINJ - Sergio Gobbo
Fotografiju ustupila Turisticka zajednica Grada Malog LoSinja

MLJET - Mario Romuli¢, Drazen Stojéi¢
Fotografiju ustupila Hrvatska turisticka zajednica

MURTER
Fotografiju ustupila Turisticka zajednica grada Vodica

OLIB - Mladen Radolovi¢ Mrlja
Fotografiju ustupila Turisticka zajednica grada Zadra

PAG - Renco Kosinozic¢
Fotografiju ustupila Hrvatska turisticka zajednica

PASMAN - Ivo Pervan
Fotografiju ustupila Hrvatska turisticka zajednica

PELJESAC
Fotografiju ustupila Turisti¢ka zajednica Opéine Ston

PRVIC
Fotografiju ustupila Turisti¢ka zajednica Zupanije Sibensko-kninske

RAB - Mladen Séerbe
Fotografiju ustupila Turisticka zajednica grada Raba

RAVA - Mladen Radolovié Mrlja
Fotografiju ustupila Turisti¢ka zajednica grada Zadra

SILBA - Velid Jakupovié
Fotografiju ustupila Turisti¢ka zajednica mjesta Silba

SOLTA - Ivo Pervan
Fotografiju ustupila Turisti¢ka zajednica Opéine Solta

UGLJAN - Velid Jakupovié
Fotografiju ustupila Turisti¢ka zajednica mjesta Ugljan

VIS - Boris Kragic
Fotografiju ustupila Hrvatska turisticka zajednica

ZIRJE - Darko Vuéié
Fotografiju ustupila Turisti¢ka zajednica grada Sibenika

UVODNA SLIKA 1 - Ivan Corié
Fotografiju ustupila Hrvatska turisticka zajednica

UVODNA SLIKA 2 - Ivo Pervan
Fotografiju ustupila Hrvatska turisticka zajednica
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