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QUESTION OF THE WEEK
Vote on our website!

You have the chance to express your opinion on our website
on an important question in the news. The results will be pub-
lished in our printed edition next week along with the question
for that week.

The question this week is: Do you have faith in your church
leaders?
! Yes
! No
! Maybe

Please vote at:  www.thenationalherald.com

" THRU SEPTEMBER 4
CHICAGO, Ill. – The National
Hellenic Museum will be hosting
the Percy Jackson and the
Olympians: A Look inside the
Lightning Thief from July
through September 4.  In this
world-premiere exhibition, visi-
tors will get an up-close and
personal look at some of their
favorite props from the Fox 2000
film, Percy Jackson and the
Olympians: The Lightning Thief.
In partnership with Twentieth
Century Fox, the National Hel-
lenic Museum and Curator
Bethany Fleming created the ex-
hibition based on the film, Percy
Jackson & The Olympians: The
Lightning Thief. The film is the
big screen adaptation of author
Rick Riordan’s #1 New York
Times bestseller, Percy Jackson
& the Olympians: The Lightning
Thief, the first of five books in
Riordan’s series. Hours for the
exhibition are: Tuesday through
Friday, 10 am - 4 pm; Saturday,
11 am - 4 pm. Closed Sunday,
Monday. Suggested general ad-
mission: adults and seniors; $5,
NHM members, children 12 and
under; Free.  The National Hel-
lenic Museum is located at:  801
W. Adams Street, 4th floor, at
the corner of Adams and Halsted
Streets Chicago, IL  60607.  For
further information, call: 312-
655-1234 or visit: www.nation-
alhellenicmuseum.org. 

" AUGUST 6-8
TORONTO, CANADA – The
Greek town Taste of the Danforth
sponsored by Pilaros is one of
Toronto’s signature events show-
casing the best of Hellenic food,
culture and music the city has
to offer.  There will be traditional
Greek foods ranging from sou-
vlaki to an assortment of meze,
authentic Greek music and in-
teractive children’s games.  The
event will be held from 12:00
p.m. – 9:30 p.m. each day. For
further information, visit:
www.tasteofthedanforth.com/tas
teofthedanforth.php

MONTREAL, CANADA – The
Hellenic Flame Festival in Mon-
treal will be held on August 8
through August 10 at the Park
Jean Drapeau.  The festival will
be held every day from 1 p.m.-
11 p.m. The event is free and
will feature a variety of activities
for the entire family, including
food, dance, music and cultural
booths representing artists’ and
associations from within the
Greek Community.  For further
information, call: 514-738-2421
(ext. 107) or visit: www.hcm-
flame.com.

" AUGUST 19-22
PORT JEFFERSON, N.Y. – The
Greek Orthodox Church of the
Assumption at Port Jefferson is
hosting their annual Greek fes-
tival on August 19-22.  Enjoy
the variety of homemade Greek
foods and pastries and coffee,
wine and beer.  There will be a
great raffle with over 200 prizes;
grand prizes include a 2010
Mercedes Benz GLK, a 2010 Ca-
maro LS Coupe and a 10 day
vacation for two in Greece, to
name a few.  Raffle drawings
will be held on August 22 at
6:00 p.m.  Ticket donation: $100.
There will also be numerous
vendors selling jewelry, icons,
souvenirs etc. Festival hours are:
August 19-20: 5:00-10:00 p.m.;
August 21: 1:00-11:00 p.m. and
August 22: 1:00-10:00 p.m. The
Church is located at: 430 Sheep
Pasture Road, Port Jefferson, NY
11777.  For further information,
call the church at: (631) 473-
0829 or visit: http://www.kimi-
sis.org.

ST. PAUL, Minn. – The St. George
Greek Orthodox Church in St.
Paul, Minnesota will be hosting
their annual Greek festival from
August 21-22.  Enjoy the vast
assortment of Greek food ranging
from roast lamb of leg, pastitsio,
spanakopita and gyros to the
delicious desserts, such as, bakla-
va, galaktoboureko, karidopita
and koulourakia, to name a few.
There will also be live Greek
music, Greek dancing, Church
tours and a variety of children’s
games.  Festival hours are, Au-
gust 21: 11:00-8:00 p.m. and
August 22: 11:00 p.m.-6:00 p.m.
St. George Greek Orthodox
Church is located at: 1111 Sum-
mit Avenue, St. Paul, Minnesota.
For further information, visit:
http://www.stgeorgegoc.org or
call: (651) 222-6220.

" AUGUST 21-22
WINCHESTER, Va. – The Dor-
mition of the Virgin Mary Greek
Orthodox Church will be hosting

their annual Greek festival on
August 21-22.  Enjoy the deli-
cious Greek food, including gy-
ros and souvlakia; an assort-
ment of Greek pastries; and
Greek wine, beer and coffee.
There will also be a Greek gro-
cery with Greek imports, chil-
dren’s activities and amuse-
ments, live Greek music and
more! Rain or Shine! Admission
is free. Festival hours are: Au-
gust 21 from 11:00 a.m. – 8:00
p.m. and August 22 from 12:00
- 7:00 p.m. The Dormition of
the Virgin Mary Greek Orthodox
Church is located at: 1700
Amherst St., Winchester, Vir-
ginia 22601 (RT. 50 West).  For
further information, call: (540)
667-1416 or visit: http://dor-
mition.va.goarch.org.

" AUGUST 26-29
NORWALK, Conn. – The St.
George Greek Orthodox Church
will be hosting their annual
Greek festival from August 26 –
29.  Enjoy the variety of home-
made Greek cuisine; authentic
Greek pastries; an outdoor café;
a marketplace to buy jewelry
and things for the home; games
and rides; and a cash prize raffle.
There will also be live Greek
music and traditional Greek
dancing.  Cash raffle tickets are
$10.00 each.  Prizes include:
1st Prize: $10,000; 2nd Prize:
$3,500; and 3rd Prize: $1,500.
The raffle will be drawn on Au-
gust 29 at 9:30 p.m. Rain or
Shine! Free admission and valet
parking. Festival hours are: Au-
gust 26: 5:00-10:00 p.m.; August
27: 4:00 p.m. – 11:00 p.m.; Au-
gust 28: Noon-11:00 p.m.; Au-
gust 29: 1:00-10:00 p.m.  St.
George Greek Orthodox Church
is located at: 238 West Rocks
Road, Norwalk, CT 06851.  For
ticket information, email: nwk-
greekfestival@gmail.com or visit:
http://www.stgeorgect.org/Chur
ch_Festival.html for further in-
formation.

" AUGUST 27-29
UPLAND, Calif. – The St. Spyri-
don Greek Orthodox Church is
hosting their 11th annual Greek
festival on August 27-29. Enjoy
the variety of homemade Greek
food, lots of live music, children’s
games, vendor shops, church
tours and traditional Greek danc-
ing.  Happy hour specials will
be on August 27 from 5:00-
7:00 p.m. and August 28-29
from 3:00-5:00 p.m. $2.00 off
dinners and $1.00 off drinks.
Admission is $2.00; children
under 12 free.  Festival hours
are: August 27 – 5:00-10:00
p.m.; August 28 – 12:00-10:00
p.m.; and August 29 – 12:00-
10:00 p.m.  St. Spyridon is lo-
cated at: 1391 Chaffee Street,
Upland, California 91786.  
For further information, call:
(909) 985-4411 or visit:
http://www.saintspyridon.org.

" SEPTEMBER 10-12
LOS ANGELES, Calif.  – The Los
Angeles Greek Festival of the
Saint Sophia Cathedral is around
the corner.  For further infor-
mation, call: (323) 737-2424

" SEPTEMBER 10-12
SOMERVILLE, Mass. - The Dor-
mition of the Virgin Mary Greek
Orthodox Church will be held
September 10-12.  Festival hours
will be: September 10 from
12:00 p.m.-11:00 p.m.; Septem-
ber 11 from 12:00-11:00 p.m.;
and September 12 from 12:00
p.m.-10:00 p.m.  For further in-
formation, visit: http://www.dor-
mitionchurch.org.

" SEPTEMBER 10-11
CARMEL, Ind. – The Holy Trinity
Greek Orthodox Church is host-
ing their 38th Annual Greek Fes-
tival September 10-11 from 4:00
p.m.-11:00 p.m.  For further in-
formation, visit: www.holytrin-
ityindy.org.

"SEPTEMBER 23-26
MYRTLE BEACH, S.C. – St. John
the Baptist Church will be host-
ing their Annual Greek Festival
September 23-26 from 11:00
a.m. – 10:00 p.m.  For further
information, visit: 
www.stjohn-mb.org/events/fes-
tival.htm

" NOTE TO OUR READERS
This calendar of events section
is a complimentary service to
the Greek American community.
All parishes, organizations and
institutions are encouraged to
e-mail their information regard-
ing the event 3-4 weeks ahead
of time, and no later than Mon-
day of the week before the event,
to english.edition@thenational-
herald.com

GOINGS ON...

By Angelike Contis
TNH Staff Writer

NEW YORK – Athenian Harvest
Muesli, anyone? How about some
Grecian Grove Granola? These ti-
tles say a lot about Hariclia “Anas-
tasia” Makoulis. Her successful
family-run, Brooklyn-based Am-
brosial Granola (est. 2000) was
born of her desire, back in the
1980s, to feed her children cere-
als that lacked a long list of addi-
tives. This nature-loving Northern
Greek’s story is full of crunch and
nuggets of earth-friendly wisdom. 

TNH: Tell us about yourself.
HM: Tradition and innovation

are uniquely combined in my
life’s journey. I was lucky enough
to live my early and formative
years with a loving family within
a tightly knit community. Grow-
ing up near peach and apple
groves and vineyards, I was sur-
rounded by farmers, wine makers
and entrepreneurs, positive role
models in my upbringing.  Inquis-
itive by nature, I found myself
travelling to foreign lands early
on through reading. The end of
high school in my hometown was
the beginning of new experiences
in Athens, where I earned a B.A.
in Political Science. New York was
my second and last stop. We
landed as graduate students, with
my husband Constantinos. Al-
ways interested in social, political
and environmental issues, I was
a very idealistic young woman. 

One Master’s degree in Soci-
ology and another in social re-
search combined with my interest
to contribute to the common
good helped me develop a career
in the non-profit sector, while
raising two wonderful children,
our son Demetrios and our
daughter Lila. Exciting times!
Love for authentic wholesome
food, a good amount of influence
by the whole foods movement, a
bit of creativity and our kitchen
became the incubator of what
was going to come...   

TNH: How did your start and
develop your company?

HM: I think of myself as the
accidental entrepreneur, even
though now it does not look so
accidental. Ambrosial Granola
started at a turning point of my
career, years before the new
USDA food pyramid gave whole
grains their glory and the organic
movement changed from a trend
to a way of life. 

Curiosity in food and market-
ing kept me informed and cer-
tainly helped take the correct di-

rection right from the beginning.
Our Mediterranean diet and my
passion for delicious and nutri-
tious food were driving forces.
However, nothing would be pos-
sible without the strong support-
ive infrastructure of this country
that encourages entrepreneur-
ship. Determination, discipline,
passion and family support were
also key. 

As a small artisanal company,
our marketing budget is small.
What drives our sales is the high
quality of our products. It is rare
to find certified organic granola
and muesli cereals on store
shelves. The USDA Organic seal
is our guarantee to our customers
that the food is free of chemicals
and genetically modified organ-
isms (GMO.) While our products
undergo inspections every year,
“natural food” claims are unreg-
ulated. 

Our customers keep coming
back for more delicious taste and
high nutrition.             

TNH: Do you have any role
models?

HM:Yes, my father Constanti-
nos, a hard working entrepreneur,
who was able to create a solid
small business with honesty, in-
tegrity and hard work and my
mother Anastasia who, as all
Greek mothers, kept the house-
hold together with pride and gen-
uine ingenuity. Along with the
rest of the country, they survived

the Second World War followed
by the Civil War as youngsters
and thrived afterwards, relying
on the sheer power of will to go
forward. And they did!    

TNH: What is your greatest
achievement thus far? What do
you hope to achieve in the fu-
ture?

HM: Having been able to raise
a beautiful family and, at the
same time, fulfilled my educa-
tional, professional and – nowa-
days - my entrepreneurial aspira-
tions. It is a difficult balancing
act. However, at the end of the
day, the rewards are many and
keep you going. I look forward to
being able to maintain the same
balance and to continue to be mo-
tivated to explore the wonders of
life with honesty, integrity and
authenticity.    

TNH: What is an issue regard-
ing the Greek community- here
or abroad- that concerns you?

HM: Diaspora Greeks have
built vibrant communities here
and abroad. However, according
to our grandfather Aesop, “In
union there is strength.” I think
we need to better understand that
collective involvement is an asset
that will benefit our communities,
families, children and Hellenism
at large. We can follow the ex-
ample of other communities that
have been more successful in this
area and set the foundations for
working towards our shared in-

terests. 
TNH: What part of Greece are

you from? Do you visit often?
HM: I was born in Naoussa.

My town is located at the foothills
of the densely forested Mt.
Vermion in the fertile land of cen-
tral Macedonia. My birthplace is
just a short way from The School
of Aristotle at Nymphaion of
Mieza. There, one of the greatest
philosophers of all times taught
the ideals of Platonic philosophy
to the son of the King of Macedo-
nia Phillip II, Alexander, and the
other noble young Macedonians.
I visit my hometown almost every
year, and every year I become
wiser by spending some time
close to the people tending the
earth, who share their authentic
wisdom with me.          

TNH: What are some upcom-
ing projects/events?

HM: We are really excited
about starting to communicate
with our customers through new
social media, like our website’s
www.ambrosialgranola.com blog.
It aims to create a community of
similarly-minded people inter-
ested in a healthy lifestyle, sus-
tainability and our glorious
Mediterranean diet. We also have
new products in the works. 

TNH: Share with us some
words of wisdom.

HM: Lanza del Vasto provides
my signature quote: “Find the
shortest, simplest way between
the earth, the hands, and the
mouth.” This captures very well
the old wisdom of using simple,
minimally processed, fresh and
clean ingredients as much as we
can, like our ancestors did. Our
daily buying habits are our votes
for a healthy future for ourselves,
our families and the future of life
in our precious blue planet Earth!      

TNH: Anything else you’d like
to add?

HM: Our health relies on our
eating habits, state of our mind
and being active – all areas we
can control.  It becomes very sim-
ple when we follow our common
sense and the wisdom of our an-
cestors and not trends that come
and go.   

Angelike.contis@ekirikas.com

In the Spotlight: Granola Queen Makoulis

Hariclia “Anastasia” Makoulis with her crunchy wares.

If you'd like to nominate a no-
table member of the Greek
American community for “In
the Spotlight”, please contact
english.edition@thenationalher-
ald.com with your suggestions.

By Angelike Contis
TNH Staff Writer

NEW YORK –Wake Forest Uni-
versity student Alexander
Zacharias, 21, was in middle
school when the horror of Sep-
tember 11, 2001 unfolded. Near-
ly a decade later, he’s part of an
ambitious golfers’ initiative to
revive the unity that followed
the day after the terrorist attacks.
This September 12, a pilot ver-
sion of an event entitled Golf
9/12 will kick off in three loca-
tions, with 88 invited players
raising $50,000 at each spot.
The fundraiser aims to take place
in the future on a huge scale -
on 10,000 courses– with 880,000
golfers. Zacharias, an avid golfer
who was enlisted by Golf 9/12’s
founder and family friend Rich
Davies to spearhead the mobile
applications aspect of the event,
says the organizers did not call
the event Golf 9/11, to respect
to those who were lost in the
events and find a way to focus
on the next day. Zacharias re-
calls: “On September 12, every-
one is trying to heal. We are fo-
cusing on the unity of the coun-
try.” In his middle school, on
the day after the terrorist attacks,
the entire school wore red, white
and blue shirts for a symbolic
flag photo.  

For the inaugural event this
September, the Professional Golf
Association of America is offering
three of its TPC courses in Char-
lotte, NC, La Quinta, CA, and
Irving, TX. 

Among the invitees expected
to attend are pro golfers Trevor
Immelman and Lucas Glover
and community leaders. Among
those invited were members of
Long Island golf clubs, who lost
- in at least one case - over 30
members on 9/11. One unique
feature is that participants will
be able to see – via their hand-
held devices, in real-time - how
their scores compare to others
playing around the country.
“Everyone is connected for one
day, playing together,” notes
Zacharias. 

The idea for Golf 9/12 origi-
nated when a friend of N. Car-
olina-based Davies’ named Skip-
per Beck tragically died in a
plane crash on September 11,
2009. 

He can reached about the
event at az@golf912.org.  See
www.thenationalherald.com for
the video interview.

Golf 9/12 Day
After Dreams 
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