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It is a specialization based on the already traditional strong position of agriculture in the regions (one of the highest
productivity indicators in Poland and Greece). The regions has developed a very strong scientific specialization around
food production, in which it is achieving significant international success, which is also a research and scientific base for
individual companies and clusters. This specialization is based on the agri-food industry and the dynamic development of
local agriculture and traditional food processing based on regional raw materials and short sales chains and the
production of food with designed functions. It responds to the needs of consumers related to a promoted healthy
lifestyle.
The factors favoring the development of
such a specialization include: (A) further
development of organic and regional
production based on regional supply
chains; (B) presence of industry leaders proving the region's development
potential, but on the condition of their
research and development activity in
cooperation with institutions from the
region; (C) implementing companies'
strategies based on cooperation with
the research and development sector,
which in many cases means the
necessity to shorten the modernization
phase of enterprises; (D) skillful use of
various sources of public support (at the
regional level, but above all at the

national level); (E) high cooperation
culture, meaning overcoming bad
experiences and stereotypes on the
business-science-administration line.
For both countries we can state that
following. In order to successfully
continue the development of the
specialization, the following factors
should be remembered: The first one
concerns the universality of food
specializations, not only in Poland and
Greece. The trend of healthy eating, the
importance of organic food,
incorporating diet into a lifestyle and
linking the quality of nutrition with the
quality of life is noticed by many. This
means that competition in the area of

"food" smart specializations is common.
The second factor relates to the
relationship between smart
specialization and the development of
the regions. The development efficiency
of such specialization is a derivative of
the regional roots of the cooperation
network. If some of the elements of this
network are directed "outside", it may
achieve higher innovative efficiency, but
this does not have to translate into
multiplier effects in the region.
Therefore, it is important for the entire
specialization to cooperate with as many
actors as possible, both on the part of
entrepreneurs, as well as scientific and
research units and administration.
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greek salad
Traditional greek salad (called Horiatiki/Xoriatiki) is the essence of healthy, light food, great taste and quality of local
products. It’s time to take your taste buds to the refreshing flavours of the Mediterranean with every bite of this simple,
refreshing and colourful Greek salad! To make this traditional Greek salad recipe keep an eye on your ingredients.
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• Find some juicy tomatoes, crisp, fresh
cucumber, creamy feta cheese, good
quality extra virgin olive oil and some
tangy black olives and you are
basically done!

• Cut the base ingredients in large chunks to give a more
rustic touch. Cut the tomatoes straight in the serving
bowl, so that the juices remain inside the bowl.
• Add some pitted Kalamata olives, if you have some
in hand or green olives.

The simplicity of a classic Greek salad recipe also lays in the
dressing. A lot of Greek salad recipes use prepared
dressings containing various herbs and seasonings. Of
course there is nothing wrong with that, but if you are
looking for a more authentic taste, then keep the dressing
simple and elegant. For seasoning your Greek salad use
some salt and dried Greek oregano and finish off with a bit
extra right before serving. Regular salt will be ok, but using
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a pinch or two of Cretan sea salt blossom will be a great
addition. Be careful not to add too much salt as feta cheese
can be already salty. Finish your salad with good quality
Greek feta cheese cut in large blocks, but not crumbled.
Serve right out of the bowl; no fancy presentation needed
for this dish When you serve Greek salad remember to set
aside on the table a small bottle of olive oil and one with
vinegar, so that anyone can add an extra drizzle if they like.

Dzyndzałki
Dzyndzałki Warmińskie is a regional name for a dish
resembling dumplings. Dzyndzałki is a popular dish in
Warmia, tasty and easy to prepare, thanks to which it has
gained supporters all over Poland. Below we present a
recipe for dzyndzałki that is worth trying.
•
•
•
•
•
•
•
•

75 grams of flour
4 eggs
water
50 grams of ground beef (for roulades)
25 grams of ground fat bacon
1-2 onions
marjoram
Salt, pepper
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Mix the beef with bacon, add 2 eggs, finely chopped
onion, season with salt, pepper and marjoram.
Knead the mass.
Put the eggs into the flour and, gradually adding water,
knead the dough.
Then roll them out thinly and cut out the discs.
Put a portion of the stuffing on each disc, fold it in half and
stick the edges together.
Put it on salted boiling water and cook for 5-10 minutes
(depending on their size).
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