
before midnight, most of the
Westside Markets never close:
they are open 24 hours per day,
7 days per week. Particularly in
“the city that never sleeps,” this
is an important advantage. 
The Zoitas’ daughter, Ioanna,

sells her own brand of olive oil
in the stores.
Westside’s website, wmarket-

nyc.com, includes numerous
recipes by Maria, information
about their catering services,
and a feature about their sushi,
made fresh on the premises by
skilled sushi chefs.
The Lefkada natives, on their

website, relay their message
about their stores to the public:
“Our philosophy is as unique as
the neighborhoods we serve. A
rare find in this business, we are
family owned and operated in
the truest sense.
“Born and raised on a farm

in Ourpakia, a village on the is-
land of Lefkada, Greece, John
Zoitas arrived in the U.S. from
Greece more than 45 years ago.
He brought with him a love of
fresh-grown produce, authentic
cooking, and a steadfast com-
mitment to service and quality. 
“Food is an integral part of

the Zoitas family heritage.
Everything we do is centered
around our commitment to
bring the best products to you,
our valued customer. This
means attentive managers, great

selection, guaranteed freshness
and premium quality extending
from our shelves, to our catering
services, to the unique depart-
ments you won’t find elsewhere.

We know without a doubt what
our customers want, and how
to fulfill those needs with an eye
to health and cost conscious-
ness. 

“The bottom line is that we
love what we do and we care
about our customers. Evidence
of our family’s roots and gen-
uine passion is apparent every-
where—from the dedication of
John’s children overseeing daily
operations, to the specialty food
item imported from Greece, to
the staff member helping a
neighbor locate that hard-to-
find gourmet item. “
Maria also offers helpful tips

to website visitors, such as fuel-
ing with superfoods: “From açaí
to grains like barley and buck-
wheat, beans, lentils, nuts, seeds
and even yogurt and kefir, su-
perfoods are incredibly benefi-
cial and easy to incorporate into
your diet. 
“Avocados contain “good”

fat, are rich in lutein for eye
health, and potassium and fo-
late to promote heart health.
They are high-calorie, so you
don’t want to eat them ‘round
the clock, but do enjoy them! .
Or make a simple salad with av-
ocado and mango slices, and
finish with a squeeze of fresh
lemon. 
“Did you know that cinna-

mon is considered one of the
healthiest foods in the world?
Add a dash to your morning cof-
fee, oatmeal or fruit, and also
use it to flavor baked yams and
all types of squash. Studies
show that it can help lower cho-
lesterol and blood sugar, so
sprinkle away!”
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Greek-Owned Westside to Open Fifth Grocery in NYC
Continued from page 1

By Constantine S. Sirigos
TNH Staff Writer

NEW YORK – The Italian Amer-
ican Museum Little Italy hosted
“ Taste of Sicily – Healthy Eating
Italian Style,” on August 7 fea-
turing a presentation by Fiorella
DiCarlo on both the health ben-
efits of the Mediterranean diet
and the flavors and many other
delights of Sicily. 
New Yorkers of Greek and

Italian extraction know the
phrase “una faccia una razza –
one face one race.” When they
see each other, they first wonder
if they are related. Even when
they realize the other can’t con-
verse in their parent’s tongue,
within five minutes they are im-
pressed with the values and pas-
sions they have in common.
When Greeks see pictures of

Sicily, they notice the Greek tem-
ples of Agrigento and the Byzan-
tine mosaics of Cefalu, Moreale
and Palermo, but the conversa-
tion heats up when it comes to
food.
Common experiences right

out of My Big Fat Greek Wedding
include having to explain to
classmates what is in their lunch-

box. There are Greeks and Ital-
ians who stay away from things
like tripe, but they are misun-
derstood minorities. 
DiCarlo was delighted to note

to TNH that her great grand-
mother was Greek with roots in
Athens. “I was named after her.
I am called Fiorella but really
my name is Aphroditi.”

“There are no chefs in my
family,” but, again like the
Greeks, “they all like to think
that they are.”
“I love to work with fillo

dough and made a lot of baklava
around the holidays and
spanakopitas. They are intricate
to make but taste great.”
Born in Naples, DiCarlo is a

Registered Dietitian. She also
has a psyschoanalytic back-
ground and most of her practice
is dedicated to eating disorders. 
She is the founder of a food

blog called FiorellaEats dedicated
to exploring the Italian cuisine,
culture and traditions.
With the passage of centuries

since Venetian rule in Greece
and Greek domination in South-
ern Italy, the cuisines have
evolved but “The flavor profiles
are similar,” she said. The cen-
turies of influence made a per-
manent impact. 
DiCarlo emphasized that one

of the important elements of
the Mediterranean diet is the
moderation that does not get
translated into American ver-
sions. “Pasta dishes in Italy have
lighter and fresher sauces and
the quantities are smaller,” she
said, adding that meals include
fruits, vegetables and nuts, “and
you are not having pasta every
minute.”
Dr. Joseph V. Scelsa, the Pres-

ident and CEO of the Museum
who introduced DiCarlo, told
TNH he has many Greek friends
and would like to explore pre-
senting joint events. 

Una Faccia Una Razza – Greeks and Italians Have Common Flavors and Passion

Fiorella DiCarlo, RD, CDN, presented “Taste of Sicily–Healthy
Eating Italian Style, at the Italian American Museum.

Fiorella DiCarlo and Dr. Joseph Scelsa, Founder and President
of the Italian American Museum, chartered in 2001. 

ilization. The victimization and
extermination of women and
children, as well as of the elderly
and disabled, for any reason
whatsoever much more so in the
supposed name of religious con-
viction – is a repudiation of our
own future. Such calamity and
cruelty of adherents to one reli-
gion can never be defended by
cowardly and falsely invoking an-
other religion. Such brutal acts
are categorically unacceptable
and unjustifiable before both God
and humankind.
Violence never is pacified by

violence, and hatred is only
overcome by tolerance. Know-
ing that true and lasting peace

only comes to pass through gen-
uine encounter and dialogue,
we call upon religious leaders
and political authorities in this
wounded region to promote
conversation to resolve dispute,
and to support peaceful means
to overcome conflict.
We implore the same of all

leaders in other parts of the
world, especially in Gaza and Is-
rael, in order that those con-
flicts, too, may not further es-
calate at the expense of more
human life. It is precisely for this
reason that, at the invitation of
Pope Francis, we gathered in
Rome for an interfaith summit
of peace with Presidents Peres
and Abbas last June.
The situation in Iraq is espe-

cially critical. The humanitarian
predicament is more urgent
than ever. Our response must be
immediate and tangible. There-
fore, we appeal to every respon-
sible organization and every
person of good will – beyond
any support through perpetual
and persistent prayer – to assist
with material and humanitarian
resources so that these innocent
victims may no longer endure
hunger, suffering, and death.
It is our wholehearted hope

and fervent prayer that the God
of love – worshipped by Jews,
Christians and Muslims alike –
may prevail over the false idols
of fanaticism and prejudice.
May the compassionate Lord
grant peace to all.

Bartholomew Condemns Persecution
Continued from page 1

Patriarch Bartholomew vows “we will not remain silent” about persecution of Christians.

SAN DIEgO, CA –  InAmerica
Press today announced it will
publish a new book by Samson
Soledad and Constantine Pa-
pavasiliou entitled, Blessed Are
The Peacemakers?: The Destruc-
tion of Paradise, in association
with The Republic of Plato, a
501(c) 3 program of The Pro-
toGnosis Institute, the nonprofit
organization that commissioned
the book and is the owner of the
world rights thereto.
The book is set for release on

September 9 to commemorate
the 92nd anniversary of the
most brutal holocaust in the
20th century that is unfamiliar
to most of the world. The holo-
caust is usually associated with
the genocide of millions of in-
nocent Jews by the German mil-
itary under the command of
Adolf Hitler in World War II.
While the body count may be
higher, German industrial
prowess turned the process of
mass murder into an efficient
human disposal system, which
is why the subject of this book is
noted for its raw brutality. Unlike
the Jewish holocaust, the geno-
cide of minority Orthodox Chris-
tians after World War I carried
out by the Turkish Nationalist
government was performed
more intimately-- by gun, knife,
scimitar and fire.  The admitted
purpose of Turkey’s founding fa-
ther was to achieve a “Turkey
for the Turks.” Of course, the
quickest way to achieve that goal
was simply to eliminate Ortho-
dox Christians from their home-
land of more than 2,500 years.
Samson Soledad, an author

of both fiction and non-fiction
works, In The Beginning There
Was. . . Me (2009), Fifth Sunset
(2011), and If I Give You A Fish.
. . (2011), appears to invoke
biblical references in some of his
titles, consistently provides a

candid, at times, sarcastic ap-
proach to his published books.
His co-author in Peacemakers?
is a direct descendant of holo-
caust survivors who also is re-
lated to the revered  martyr of
the “Catastrophe of Smyrna.”
Saint Chrysostomos was muti-
lated and then dragged through
the streets of Smyrna, in Asia
Minor (present day Turkey) as
was his predecessor, Saint Poly-
carp, who was martyred in the
same city, nineteen centuries
earlier.
The salient object of the book

is to clearly point-out the du-
plicity of the Supreme Council
of the Paris Peace Conference
after World War I – France,
Great Britain, Italy and the
United States - whose decisions
resulted in the mutilation and
murder of millions in the short
term, but have continued to re-
sult in the suffering of hundreds
of millions and continues to do
so in the present day.
The book has already re-

ceived accolades from the hier-
archy of the Eastern Orthodox
Church and the Armenian
Church, including the Ecumeni-
cal Patriarch Bartholomew in
Constantinople, whose com-
ments were made in spite of
having to pass them through
Turkish censors on their way to
America.
Blessed Are The Peacemak-

ers? will be available in trade
paperback, eBook and audio for-
mats at publication.
It will be published by In-

America Press under its imprint
Books InAmerica.  InAmerica
Press, a part of InAmerica, Inc.,
is a boutique publisher of gen-
eral interest books, dedicated to
providing inspired works for in-
quisitive consumers. For more
information, visit our website at
www.inamericapress.com.

“Big John” Zoitas mentored plenty of “little” Johns along the
way. He has ownedthe main Westside Market since 1977, and
a fifth Westside opens within weeks.

www.GreekKitchennyc.com

Follow us on Facebook:
Eθνικός Κήρυξ / The National Herald

We invite you to join us in prayer 
to commemorate the Feast of the Beheading of St. John the Baptist.

Thursday, August 28, 
Great Vespers with Artoclasia at 7:00pm

His Grace Bishop Philotheos of Meloa will officiate this evening
assisted by the Very Rev. Arch. Vasilios Bassakyros & other clergy.

Friday, August 29, 
Matins at 9:15 am

followed by the Divine Liturgy with Artoclasia at 10:15 am
His Grace Bishop Philotheos of Meloa will officiate

assisted by the Very Rev. Arch. Vasilios Bassakyros & other clergy.

The Philoptohos Society will host a reception on both days.

The Priest Vasilios Bassakyros and the Parish Council 

ST JOHN THE BAPTIST
GREEK ORTHODOX CHURCH
143 East 17th St., New York, NY 10003 • (212) 473-0648

OUR ANNUAL FESTIVAL WILL TAKE PLACE
ON SEPTEMBER, SΑTURDAY 27

New Book on Orthodox
Genocide in September

Maria Zoitas cooks much of the prepared food at Westside Mar-
ket, and provides plenty of recipes on the Westside website.


