
Preparation 

Place lamb chops in 
a baking dish. Add 
salt, pepper, tomatoes, 
olive oil and lemon juice. Bake, uncovered, in a moder-
ate oven for about 1 1/2 hour. Serve with fried potatoes. 
Serves 4. 
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Come to Crete to visit: 

The anniversary of the Battle of Crete     
 
Event location: Maleme 
01/05/2008-28/05/2008 
 

The Battle of Crete 
had an impact on the 
outcome of the Sec-
ond World War. The 
facts of those times 
are, still today, 
passed on from one 
generation to the 

other by the inhabitants of Maleme. War veterans from Great 
Britain, Australia and New Zealand unfailingly attend the com-
memoration celebrations that take place every May. The cul-
tural club of the village organises a series of events through 
which all the inhabitants of Maleme recall the past and bless 
the present. 
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Traditional Cooking: (meat dishes) 

# 2 weeks Citroen Pluriel € 404,- 

Baked Lamb with Tomatoes -- Arni A La Hasapa  

Maleme 

# 2 weeks Renault Megane  € 665,- 

Make sure you 
get aware of the 
contract you are 

going to sign: 
 

∗ What events does the car 
insurance cover? 

 
∗ Is the car insured for more 

than one driver (supposing 
that you want other members 
of the family to drive) 
 

∗ Check the liability clauses. 
Most car rental companies 
will hold you totally 
responsible for your rental 
vehicle if damaged or stolen. 

Humor: 

Crete Gallery: Chania 

Car Hire Hints 

Μay Reservations especially for members: 

Ingredients 

2 lbs. baby lamb chops Lamb 
3/4 cup Olive Oil 
 Salt 
freshly ground Pepper 
2 1/2 cups canned Tomatoes 
juice of 1/2 lemon. 
 

Military cemetery in Maleme (4000 soldiers) 


