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Wollongong girl up
for Logie Award

Anastasia Feneri announced her
acting ambitions when she was
two years old, by pointing at
the TV and asking: “Mummy,
how do I get in there?” 

N
ow the Mangerton girl’s tal-
ent has been recognised
with a Logie nomination for

her part in the ABC children’s dra-
ma My Place. 

The 11-year-old is up for the most
outstanding new talent award, along-
side MasterChef Australia’s Matt
Preston and Underbelly: A Tale of
Two Cities’ Anna Hutchison. 

“I’ve always wanted to be on TV -
I’ve always been a drama queen,”
Anastasia said. 

The St Therese Primary School s-
tudent started drama lessons at I-
PAC when she was seven years old
and, after four auditions, landed the
role of Sofia in My Place last year. 

My Place tells the story of a Sydney
house over a period of 130 years,
through the eyes of the children who
have lived there. Anastasia said
Sofia, a 10-year-old Greek girl who
lived in the house in 1968, was a joy
to play. 

“She was a very devious charac-
ter,” she said. 

The young actress spent three
weeks in Sydney shooting the show,
and said she learned a lot from all
the professionals involved, both cast

and crew. She is now more deter-
mined than ever to pursue a career
in acting. 

Mum Zac said she was shocked,
but extremely proud of her daugh-
ter’s achievements. 

“I never imagined I’d even know
someone who’s been nominated for
a Logie, never mind my own daugh-
ter,” Mrs Feneri said. 

“She’s really worked very hard and
she loves what she does. As soon as
the camera is on, she clicks into ac-
tion. 

“This is an industry-chosen award,
it’s not voted on by the public so it’s
quite prestigious.” 

Article from the Mercury

RIGHT: Anastasia Feneri, 11, of
Mangerton in her role as Sophia in

My Place.
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Tsipouro time
WHILE OUZO has become a national

drink, finding new fans all over the world,
there’s a very clear impression that the
Greeks themselves prefer to drink t-
sipouro. This is a strong marc brandy (up
to 60 percent alcohol) that is distilled from
the remains of the grapes after the must
has been pressed, which may be flavoured
with aniseed. Marc brandy can be found
without the aniseed in Epirus and also in
the south of Greece, and there are gener-
ally different local names for the schnapps
that almost every winemaker produces. 

Sipping time 
By the end of October and through the

whole of November you can often find
farmers in small, unspectacular distiller-
ies, patiently waiting for their own t-
sipouro. Sometimes friends pass by. To-
gether they savour a few appetisers
(mezes) - and sip tsipouro, too. 

Both tsipouro with aniseed and ouzo
are known for turning cloudy when water
or ice is added. This causes the ethereal
oils dissolved in the alcohol - which are
not readily soluble in water - to crystallise.
The strength of the clouding also depends
on the amount of aniseed used. 

Both ouzo and tsipouro can be drunk af-
ter meals, but people prefer to serve them
with strong-flavoured appetisers, which
they complement well. Apparently, the on-
ly distinction between ouzo and tsipouro is
that tsipouro has to be distilled from marc
and may be flavoured with aniseed. With
ouzo it is the other way round. Whether in
a big distillery or farmer’s barn, the proce-
dure is the same: fermented must consist-
ing of grape skins, seeds and stalks, and
any residual grape juice, is poured into a
copper boiler to be distilled. 

Misty-eyed 
The top is tightly closed and the must

inside is then gently heated over a gas
burner. The alcohol, which rises in the
form of steam, is channelled through a
pipe into a container of cold water, where
it quickly cools, condenses to a liquid and
drips onto a cotton filter as distilled t-
sipouro. The whole process is monitored
by experienced distillers. 

Try ordering a little bottle or just a
glass. It’s preferable to drink it slowly with
appetisers. You will immediately remark
upon the strong taste, but don’t fret. An
old friend of mine once gave me some
good advice: have a second glass before
you render your verdict.

The 28th Greek Festival of Sydney 
proudly presents the official launch of

DIGGERS AND GREEKS: The Australian Campaigns 
in Greece and Crete By Dr. Maria Hill

Launched by The Honourable Bob Carr
"Reading Diggers and Greeks, I am reminded of the remarkable rapport be-

tween the Australian army and Greek citizens in World War II: Young Aus-
tralian soldiers battling to protect Greek independence against the odds, ulti-
mately failing but achieving an unprecedented friendship between a native peo-
ple and an overseas army. 

Maria Hill tells a compelling story of the relationship that emerged between
Australians and Greeks for the first time in the detail it deserves and with a
scholar's command of the material, while not neglecting the Greek perspective
but with a great feel for the emotions involved ... " (Bob Carr).

Followed by a performance of wartime favourites by The Belles.
www.mariahill.com.au   www.diggersandgreeks.com.au
Date Tue 6 April                 Time 6.30pm 
Venue Anzac War Memorial, Hyde Park, Sydney 
Cost Free Entry (Bookings Essential) Refreshments Served
Contact 0297500440     www.greekfestivalofsydney.com.au

Greeks Abroad: The man
who speaks 32 languages

MANY people are able to speak two
languages fluently, or maybe three or
even four, but Ioannis Ikonomou, who
is comfortable speaking almost three
dozen, is not like many people. 

I
n a telephone interview with the A-
thens News (in English) from his office
at the European Commission in Brus-

sels, the 46-year-old translator says he began
learning English, his first foreign language,
at the age of 6. “I liked it so much that there
was no stopping me,” says Ikonomou, whose
mother tongue is Greek. 

“The next language was German. Then af-
ter a few years I stated learning Italian. And
then, more and more. While I was in high
school I wanted to learn Russian, Turkish
and Arabic. I always wanted to learn more. I
feel comfortable speaking about 32 lan-
guages.” 

Chinese is among them. In fact he is the
only in-house translator the EC trusts to
translate classified Chinese documents and
so the commission will be sending Ikonomou
to Beijing next week to work for the EU del-
egation as a translator. “They don’t have oth-
er people speaking Chinese,” he says. “I’m
looking forward to going.” 

This trip will be for three months, with an-
other three months next year, and starting as
of 2012 he’ll be spending six months of the
year there. 

China-friendly 
“It’s part of the EU’s effort to build rela-

tions with China, which are extremely impor-
tant,” Ikonomou says. “The commission
want to have in-house translators to translate
classified documents - so I’m their man.” 

In a 2008 report published to mark the Eu-
ropean Day of Languages on September 26,
Ikonomou said: “Translation is about com-
muting between languages - and this is like
magic to me: you stand alone facing a text
which few people would understand without y-
our acting as an intermediary. You start work-
ing with a document, you
transform it, you breathe
new life into it by giv-
ing it meaning in an-
other language and
tah dah! - you

come up with a new text, a product of your
knowledge, intelligence and sensitivity.” 

There’s no secret to learning languages,
Ikonomou says. “You just have to immerse
yourself in the language and the culture. It’s
easier now with the internet and satellite tel-
evision.” 

So which languages are difficult to pick up? 
“There’s really no hard or easy language to

learn,” he says. “Anyone can learn a lan-
guage if they fall in love with it.” 

Dives right in 
When learning a new language, Ikonomou

says he lives and breathes everything con-
nected to it. He spends time studying the
language, of course, but also the people who
speak it and the food they eat. 

Basically, you have to try to live like a na-
tive of that language, he says. Travelling and
spending time in the country where the lan-
guage is spoken is also very important. 

Ikonomou travels every chance he gets. He
has visited Scandinavia, the Balkans, the
Middle East, North Africa and the former
Soviet Union, as well as China, Pakistan,
Latin America, Europe, Canada and the U-
nited States. He has studied ancient lan-
guages. His studies in Indo-European lin-
guistics included courses in Greek, Latin,
Sanskrit, Avestan, Old Persian, Middle Iran-
ian languages, Classical Armenian, Gothic,
Pali, Old Church Slavonic, Hittite, Luwian,
Oscan, Umbrian and Irish. 

“When I was learning Polish,” he says, “I
cooked Polish pierogies, read Polish newspa-
pers and watched Polish television.” 

Clearly, the man is passionate. “If I choose
to learn a language it’s because I’ve fallen in
love with it,” he says. “When I started learn-
ing Sanskrit I had a love affair with this lan-
guage which lasted for very many years.” 

Now he’s in love with Amharic, the official
language of Ethiopia. It’s the oldest African
language with its own characters and is still
spoken today. 

“I love Ethiopian food,” Ikonomou says. “I
dine at Ethiopian restaurants every chance I
get. I have to put it on hold for now though
because I have to concentrate on brushing

up on my Chinese for work.” 

Brief Bio
IOANNIS Ikonomou was born in I-

rakleio, Crete, in 1964. He studied lin-
guistics at the University of Thessaloniki be-
fore pursuing an MA in Middle Eastern lan-
guages and cultures at Columbia University
in the United States. He continued with a
PhD in Indo-European linguistics at Har-
vard University. He has been employed as a
translator at the European Commission in
Brussels since 2002. 

IOANNIS IKONOMOU


