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LIKOVE « JIMTIKOBO

« LIPKOVO

Pér njé cast jeni lodhur nga jeta e shpejté né qytet? Déshironi
té gjendeni né ndonjé vend ku do té kénageni me traditat,
natyrén, ushqimin e shijshém...né ndonjé vend i cili do tju ofrojé
momente té reja.

Vizitoni komunén e Likovés, ku pér njé ¢ast do té mund té ndjeni
njé pérrallé tjetér té treguar nga kultura té ndryshme gjaté historisé.
E vendosur né rajonin ku derdhen lumi i Likovés dhe Llojanit né
pjesén verilindore té Republikés sé Magedonisé, kjo komuné me
bukurité e saj do tju mundésojé njé pushim té vérteté.

Urdhéroni!

3a MOMEHT Ce YMOPUBTe Off 6p310T rpafcky kuBot? IlocakyBaTe
fla CTe Ha HEKOe MeCTO Kajie IITO Ke y>KMBaTe BO Tpajiuiiujara,
Ipupojara, BKyCHaTa XpaHa..Ha HEKOe MeCTO KOEHITO Ke BU
IIOHYAVI HOBYI MOMEHTU.

IMocerere ja onmTyHa JINIIKOBO, Kajie ke MOXKeTe fla TIOYyBCTBYBaTe
efHa Jpyra IpMKasHa pacKa’kaHa Off PasAM4HU KyITypu HU3
MCTOpMjaTa.

CMmecTeHa Mely CIMBHOTO mogpadje Ha JImmkoscka m JlojaHcKa
Peka Bo ceBepomcTOUHNOT fen Ha Pemy6muka MakemoHuja, oBaa
OIIIITVHA CO CBOUTE y6aBI/IHI/I Ke BV OBO3MOYKV BUCTVHCKI OZMOp.

IToBenete

For a moment, you are tired from the fast city life? Want to have
a place where you can enjoy the tradition, the nature, the tasty
food...a place which will offer new moments.

Visit the municipality of Lipkovo, where for a moment; you can feel
a different story told by different cultures throughout the history.
Situated among the junction area of the rivers Lipkovska and Lo-
janska in the north-eastern part of the Republic of Macedonia, this
municipality with its beauties will enable you a true leisure.

Welcome!



NDER VITE « THROUGHOUT THE YEARS

« HM3 TOOMHNTE

oha né Likové do tju kthejé mbrapa né

histori, madje né kohén antike, né peri-
udhén kur ky territor ka qené i banuar nga
fisi ilir Dardan.
Si déshmi té késaj periudhe kétu do té gjeni
gjéra té mbetura nga “Késhtjella Ilire” ose e
ashtuquajtura kisha e Iliréve. Banimi né kéto
troje akoma vértetohet nga ana e artefakteve
prej gline dhe té tjera té gjetura nga gérmi-
met né lokacionin Rimnik né f.Mateq. Secila
pjesé e tyre e pérmban njé storie té cilén me
ndihmén e banoréve té kétij rajoni edhe ju
vet do ta zbuloni.
Komuna e sotme e Likovés éshté formuar né
vitin 1965. Para tridhjeté viteve njerézit e kétij
rajoni mé sé shumti jané maré me kultivimin
e duhanit miré té njohur ‘otla. Sot, banorét
e Likovés kryesisht merren me bujqési dhe
blegtori.
Vizitoni ¢ajtoret e shumta qé gjenden né Li-
kové, pini ndonjé ¢aj sébashku me vendasit.
Nga ata do té dégjoni gjéra qé kané té béjné
me té tashmen dhe té kaluarén e Likovés.

n Lipkovo, the time will send you back in

history, in the antique, in a period when this
territory was colonized by the Illyrian tribe
called “Dardanians’.
As a witness of this period, here you will find
the remnants of the “Illyrian castle” or the so
called Illyrian church. The colonization of
this area was also confirmed by many of the
excavated clay and other archaeological arti-
facts on the locality “Rimnik” in the village
of Matejche. Each their part has a story that
you can discover yourself with the help of the
inhabitants of this region.
The existing municipality of Lipkovo was
formed in 1965. Thirty years ago, the people
from this area were mostly cultivating the well
known tobacco called “otlja”. Nowadays, the
inhabitants of Lipkovo are mainly engaged in
agriculture and stock-breeding.
Feel free to visit many of the tea-rooms thro-
ughout Lipkovo and drink some tea with the
locals. You will hear many stories about the
present and the past of Lipkovo.

peMeTo BO J/IMIIKOBO Ke Be BpaTy Has3af

BO JICTOPUjaTa, yIITe BO aHTIIKO BpeMe,
BO IIEPMOJOT KOTa OBaa TepUTOpyja Omiia
HaceJIeHa Off WIMPCKOTO IieMe JlapraHyjaH.
Kako cBemok Ha OBOj IIEpMOZ TyKa Ke I'
IIPOHAjfIeTe OCTATOLMTE Of, VIMpcKnoT 3aMoK
VN T.H. BpKBa Ha Vimupure. HaceryBameTo Ha

OBJI€ TPOCTOPY YIITE IO IOTBPAYBaaT pasHNUTe
VICKOIIaHM TIVMHEHWM ¥ APYIM apXe€OIOIIKN
apTe(baKTI/[ Ha JIOKa/JIMTeTOT PMMHUK BO C.
Martejue. Cekoj fien1 off HMB MMa IPUKa3Ha
KOjallITO CO IIOMOII Ha >KUTENTUTE Of OBOj
PEruoH ¥ Biie caMM Ke ja OTKpueTe.

Jenerinara omuryuaa JInkoBo e popmupana

Bo 1965 ropuua. Ilpem TpuecerTuHa
TOIMHY JTyfeTO Off 0Baa 06/1acT HajMHOTy ce
3aHMMaBaJjIe CO OfI/IeflyBar-€ Ha II03HATIOT
TYTYH »,0T/ba . [leHec )xuTenure Ha JINIIKOBO
I7IABHO C€ 3aHMMAaBaaT CO 3e€MjOfIe/ICTBO U
CTOYapCTBO.

IlocereTre M MHOryTe YajUMIHULMA HU3
JInnmkoBO, MCHMjTE 4Yaj CO

Memrtanute. O HUB Ke

CITyIIHEeTe IPUKA3HN

3a CerairHocTa u

MIHATOTO Ha

JInmxoso.



DESHMITARE PER KULTUREN DHE
HISTORINE « WITNESSES OF

CULTURE AND HISTORY « CBEJOILI
3A KYJITYPATA 1 ICTOPUJATA

Nga monumentet kulturore historike
né kété komuné, vizitoni manastirin e
Shén Mérisé né f. Mateq, njé nga monumentet
mesjetare mé reprezentative né territorin e
Magqedonisé, i ndértuar né shekullin e XIV-té.
Kjo kishé konsiderohet si njé nga monumen-
tet mé bujare bizantine té hapsirave ballkani-
ke, njé kryevepér e pikturimit té€ monumen-
teve té bizantizmit t€ vonshém.

Duke dalur nga tradita e zgjidhjeve arktitek-
tonike perandorike dhe duke e prezentuar
Ansamblin mé té madh té pikturuar té she-
kullit té XIV-té né territorin e Magedoni-
sé dhe i dyti pér nga madhésia né rajonin
e Ballkanit, ky vend do tju mbush me paqé
dhe getési.

Nga objektet e shenjta té tjera, assesi nuk
duhet t’a leni pa e vizituar teqen e vjetér né
f.Mateq, si dhe disa xhami né rrething, té cilat
me detajet mistike té tyre do ta pasurojné
shpirtin tuaj.

From aspect of the cultural and historical mo-
numents in this municipality, you can visit
the Monastery of “St. Mary” in the village of Ma-
tejche, one of the most representative medieval
monuments of the Macedonian territory, built in
XIV century. This church is considered to be one
of the most noble Byzantine monuments in the
Balkan region, a masterpiece of the late Antique
monumental art. Rising from the tradition of the
architectural solutions from Constantinople and
representing the largest painted ensemble from
XIV century on the Macedonian territory and
second largest in the Balkan region, this place
will fulfill you with peace and tranquility.

As for the other sacral objects, you must not
miss to visit the old dervish lodge in the village
of Matejche and also several mosques near by,
that will enrich your spirit with mystique.

Exactly in this region you will hear the greatest
archaeological enigma in the history of the Ma-
cedonian culture. Here, in the place called “Ki-

Pikérisht né kété rajon do té dégjoni edhe
pér enigmén mé té madhe arkeologjike né
historiné e kulturés sé Maqedonisé. Kétu
né vendin e njohur, ‘Kisella vodé, né rrugén
drejt Likovés né njé toké private jané gjetur
dy mumje té cilave u jané rruajtur madje edhe
veshjet. Sipas mbetjeve prej geramikeés té gje-
tura né kété rajon, supozohet se mumjet e
vendosura né arkivole prej ahut, datojné qé
nga shekulli IV-V-té para erés soné.

sela Voda’, on the road to Lipkovo, on a private
piece of land was found two mummies, which
even had their clothes on. According to the ce-
ramic remnants found there, it is assumed
that the mummies,

placed in oaken

coffins date from

V-1V
century
B.C.



On KY/ITYPHO-VICTOPUCKUTE CTIOMEHWIIV BO
0Baa OIIITIHA, II0CETeTe IO MAaHACTUPOT
Cseta boropopuiia Bo c. Marejue, efieH off
Hajpelnpe3eHTaTUBHNUTE CPeJHOBEKOBHU
CIIOMEHMIIY Ha MaKefloHCKaTa TepUTopuja,
usrpazex Bo 14 pek. OBaa IpkBa ce cMeTa
3a efleH Of Haj6/IarOpOTHNUTE BU3AHTUCKU
CIIOMEHMIIV Ha 6aIKaHCKUTe IPOCTOPY, peMeK
€710 Ha IOIHOBM3aHTMCKOTO MOHYMEHTATHO
CTIMKAPCTBO. VISHMKHYBajKu of Tpagumyjara
Ha IIapUTPafCKUTe apXUTEKTOHCKY pelleHmja
Y IIPETCTaBYBAjKU IO HAjrOIEMIOT C/IVMKaH
ancam6n ox XIV Bek Ha MaKeJOHCKaTa
TEPUTOpYja ¥ BTOPMOT IIO TOJIEMMHA BO
0a/NKaHCKIOT DEruoH, OBa MeCTO Ke Be
VICIIOJTHM CO MUIP Y CIIOKOjCTBO.

Op ppyruTe cakpanHy 00jeKTH, He cMeeTe fia
IIPONYIITHITE Ja IO IOCETUTE ¥ CTAPOTO TEeKe
BO . Marejue, Kako ¥ HEKOJIKY [JaMWUWM BO
OKOJ/IMHATA, KOY CO CBOjaTa MMCTUYIHOCT Ke
ro 36orarar BallMoOT JyX.

TokMy BO OBOj peryoH Ke ja CIyIIHeTe U
HajrosieMa apXeoJIolIKa eHIIMa BO MICTOpyjaTa
Ha MaKeJIOHCKaTa KynTypa. Tyka, Bo MecHOCTa
Kncena Bopa, Ha maTtotr KoH JInmkoBo Ha
IIPMBATHO 3EMjMIITE Ceé NPOHAjIeHN [iBe
MYMUM Ha KOM UM OWjIa 3auyBaHa Lypu U
obnexara. Coper pOHajEeHNTe OCTATOLN
Off KEpaMMKa BO PETVIOHOT, Ce IIPETIIOCTaByBa
IeKa MyMUITe, CMeCTeH) BO JabOBY KOBYE3l,
JaTupaar off 4-5 BEK IL.H.e.




PASURITE NATYRORE « NATURAL
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BEAUTIES « ITPMPOIHM YEABVHI

rethina e Likovés éshté pérplot me pyje té
Rpasura, né té cilat do t€ gjeni vende pér re-
laksim dhe pushim. Vizitoni lumin e Likovés
dhe dy ligejté artificial — Likové dhe Glazhnjg,
té pérshtatshém pér peshkim rekreativ por edhe
profesional.
Né rrethinén e Likovés gjenden shumé buri-
me me Ujé té pastér, té ftohté dhe freskues, qé
e formojné lumin Strima. Shétitja kétu do tju
plotésojé me energji pozitive dhe do t)ju ofrojé
relaksim dhe kénaqési.
Shpirti aventurier do t’ju shpie edhe né rrethinén
e Likovés, ku gjendet vendi i njohur si ‘Duha-
ni i shenjt€ Bimét té cilat rriten né kété vend
kané gjethe me madhési t€ duhanit nga edhe e
ka maré emrin ky vend, por keni kujdes, bota-
nistét paralajmérojné se kéto bimé shpeshheré
jané helmuese, dhe nuk guxojné té konsumohen.
Komuna e Likovés éshté e pasur me livadhe
dhe kullota ku do t€ hasni shtépi tradicionale
blegtorésh té ndértuara me guré.
Binduni né bukuriné e cila éshté karakteristike e
kétij rajoni, dhe filloni menjéheré né zbulimin e
pagés dhe getésisé, duke u kénaqur né thithjen e
ajrit t€ pastér dhe natyrén e paprekur.
Duke shétitur népér pjesét jashtézakonisht té
bukura té kétij vendi midis dy pendave, patjetér

he region of Lipkovo is surrounded with

rich forests in which you can find a lot
of places for relaxation and peace. Feel free
to visit the river Lipkovska and the two arti-
ficial lakes - Lipkovo and Glazhnja, conveni-
ent for recreational and professional fishing.
In the region of Lipkovo, there are many
sources with pure, cold and refreshing water,
which are formed by the river Strima. The
walk here will fulfill you with positive en-
ergy and will enable you with relaxation and
pleasure.
The adventurous spirit will also take you
in the area of Lipkovo, especially on the
place called “Tobacco Wild> The plants
that grow on this site have the growth of
tobacco, from which the name originated.
But, be careful! The botanists alert that these
plants are often poisonous and must not be
consumed.
The municipality of Lipkovo is rich in fields
and meadows where you can meet some tra-
ditional stock houses made of stones.
Assure yourself in the beauty characteristic
for this region and try to discover the peace
and tranquility, enjoying the fresh air and the
untouched beauty.

ndaloni tek ujévara ku do té kénaqeni me buku-
riné e papérshkrueshme té vendit per rekreim,
me ¢rast do té keni mundési t'i pushoni syté dhe
shpirtin tuaj dhe do té kénaqeni me ushgimin e
shijshém tradicional.

Néqoftése ju pélgen peshkimi, vizitoni pendén
‘Gllazhnj€ ose néqoftése ju pélgen gjahu i
kafshéve té egra, bjeshkét e Malit té Zi té Shku-
pit — Gllazhnjé do tju ofrojné njé pérvojé té
paharrueshme.

Natyra né fshatin malor Runicé éshté e pasur
me pejsazhe tejet té bukura, dhe kétu mund té
shijoni gjithashtu edhe ushqim

té shijshém.

While walking through the gorgeous land-
scape of the locality among the two dams,
one must stop near the waterfall enjoying
the indescribable beauty of the Excursion
place, finding a rest for the eyes and the soul
and enjoying the tasty traditional dish.

If you love fishing, feel free to visit the Dam
called “Glazhnja” or if you love hunting
game, the mountains of Skopska Crna Gora
- Glazhnja, will enable you an unforgettable
experience.

The nature in the mountain village of Ru-
nice is rich in gorgeous passages and there
you can also taste nice food.

KO/MHATa Ha JINIIKOBO € VCIIO/IHEeTa CO
6oraTy LIyMy1, IPOHAj/ieTe BO HUB MHOTY
MecTa 3a peakcanyja u ogmop. Ilocerere ja
JInnkoBcka Pexa 1 fBeTe BeIITAYKM e3epa -
JIntixoBo u [1axeba, IOrOffHY 32 peKpeaTnBeH
u npodecyoHaneH pubooB.
Bo okonuHaTa Ha JIMIIKOBO ce HaoraaT MHOTY

U3BOPM CO YNUCTA, JIaJiHA, OCBEXMUTETHA
BOJa, KoM ja ¢opmmpaar pexara Crpuma.
ITporeTKaTa oBJie Ke Be MCIIO/IHY CO TO3UTUBHA
eHepruja 1 Ke B/ OBO3MOXKM pelaKcaIiyja u
3aJI0BOJICTBO.

ABaHTYPUCTMYKIOT JyX Ke Be OfiBefie U BO
OKo7MHaTa Ha JINTIKOBO, Kajie ce Haofa MeCTOTO
mo3HaTo Kako Tob6ako guBuHa. PacTennjaTa
KOMIITO pacTaT Ha 0Ba MECTO MMaar JIMCTOBM
CO TOTIeMMHA Ha TYTYH, Off Kafie IIITO U IO
TOOMIO MMETO OBa MECTO, HO BHMMABajTe,
6oTaHNuYapNUTe IpeRyNpefyBaar feKa OBue
pacTeHMja YecTo ce OTPOBHI M He CMeaT Jia ce
KOHCYMMpaar.

Omnmrrtuaa JIunkoso e 6orara co MuBagyu u
IacyIITa Kajie Ke CpeTHeTe TPAIMIIOHATHI
CTOYApPCKM KK HAIIpaBEHM Off KaMerba.

YBepere ce BO y6aBMHaTa KapaKTePYCTIYHA 32
0BOj PETVIOH 1 BITyIIITETE Ce BO OTKPMBakbe Ha
MMPOT 1 CIIOKOjCTBOTO Y>KUBajKV BO YMCTUOT
BO3[IyX 1 HeIONIpeHaTa IpUpOfia.

Jomeka ce mleraTe MOKpaj ImpeyOaBuUTe
IpefieN Ha JIOKAJIMTETOT Mel'y iBeTe OpaHu,
3a[JOJDKUTE/THO 3acTaHeTe Kaj BOJOMAfoT
Kajie Ke y)K1BaTe BO HesalcyBaTa ybaBIHa
Ha M3/IETHMYKOTO MeCTO, Kajie Ke Hajhere
OfIMOp 3a OUMTe M iyLlIaTa 1 KaJie Ke MOXKeTe J1a
Y KiBaTe BO BKYCHOTO TPaJMIIMOHATIHO jafierbe.
Axko cre jpyOUTENN Ha pPUOOIOBOT, ITOCETETE ja
6pana [ma>xba 1y, IaK, JOKOJIKY CTe JbyOuTern
Ha JIOBOT Ha JiuBeY, I/IaHnHNTe Ha CKOIICcKa
IIpHa ropa - DItaxxma Ke BM OBO3MOXXAT
He3a60paBHO JMICKYCTBO.

[TpupopaTa BO NIaHMHCKOTO C. PyHuie
n306uIyBa co mpeybaBu

mejcaxku, a TykKa

MOJXXeTe ma

BKyCUTEe M

y 6 aBa

XpaHa.
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KUR T’JU ZE URIA « WHEN YOU FEEL

HUNGRY « KOTA KE OFHAI[HETE

izitoni restorantet e shumta né kété ko-
muné dhe shijoni ushqimin e shijshém
tradicional.

FLIA

Pérgatitja pér 4-5 persona, pérbérésit e nevo-
jshém:

Brumi:

1 kg. miell

3-4 gota ujé

kripé

Pér masén duhet:

200 gr gjalpé ose margarin

2 filxhana ¢aji ajké

3 lugé vaj.

Né njé ené hidhet miell, kripg, ujé i ftohté dhe
pérzihen né njé brumé té hollé me mikser ose
me mikser dore (si pér petulla). Né njé ené tjetér
pérzihen pérbérésit tjeré qé té shérbejné si masé.
Lyhet tepsia me yndyré dhe me njé lugé merret
brumi i hollé dhe hidhet nga cepi i tepsisé deri
afér mesit dhe krijohen rradhé té cilat mbulo-
jné gjithé tepsiné kjo piget dhe pastaj vehet njé
shtresé tjetér pér tu pjekur. Késhtu me rradhé
derisa té pérfundojé e gjithé masa e pérgatitur.
Kjo proceduré vazhdon derisa té mbushet tep-
sia. Kur e gjithé kjo do té pérfundojé, tepsia té
vendoset mbi zjarr dhe t€¢ mbulohet me sag t&

eel free to visit the many restaurants in the
municipality and enjoy the tasty tradition-
al food.

FLIJA

Preparation for 4-5 persons; ingredients:
Dough:

1 kg. of flour

3-4 glasses of water

Salt

Filling for grease:

200 grams of butter or margarine

2 cups of sour cream

3 spoons of oil

First we make dough with salt and cold water.
The mixture is mixed with a mixer or simply
with hands as long as it becomes sparse (like
when you make pancakes). In a different bowl,
we mix the other ingredients so they can serve
as a filling. We grease the baking tin with oil
and we put a coat of the mixture with a dipper.
We bake the first coat and we grease it with
the filling and then we put another coat of the
dough so it can be baked. We do that all the
time as long as all of the material is spent.

When all is finished, we put the baking tin over
a grill, we cover it with a heated iron cover for

ngrohté dhe duhet té géndrojé 30 minuta. Flia
e gatshme lihet té ftohet pér 10 minuta dhe ser-
viret me kos, djathé ose mjalté.

I I oceTeTe I MHOTYOPOjHITE PeCTOPAHN
BO ONINNHATA ¥ Y>KMBajTe BO BKyCHATa
TpafiMIIOHa/THA XPaHa.

OIIUJA

IMogroToBKa 3a 4-5 1u1[a, MOTPEOHM COCTOjKIL:
Tecro:

1 xr 6parnHO

3-4 yamu Bosia

con

@ut 3a MpeMadKyBambe:

200 rp myTep uau Maprapua

2 IIOJjy KMCeJla MaBIaKa

3 maXXuUIu Maciao

baking and it remains like that for 30 minutes.
We leave the finished Flija to cool for 10-15 min.
It is served with sour milk, cheese or honey.

Ce 3amecyBa TecCTO CO CON U JajHa BOfia.
CMmecaTa ce Mellla CO MUKCEp M/IM PAvHO
HoZeKa He CTaHe PeTKO (KaKo 3a ITa/Ia9VHKIN).
Hacrpana BO caj ce memaar [gpyrure
COCTOjKM 3a Jja IOCTy>Kat 3a ¢pu. Tercujara
ce MmpeMavKyBa CO Macjio U CO IIpHajika ce
HaJleBa C710j off cMecara. Ce Ieye MpBMOT C/I0j
U Ce IpeMaduKyBa co (UIIOT, I1a Ce CTaBa HOB
C7I0j Off TECOTO 3a [a ce McIede. Taka ce 1o pex
TofieKa He ce MOTPOIIN IIeNOT MaTepujal.
Kora ce ke 3aBpi, TercujaTa ce cTaBa Haf
JKap ¥ ce MMOKPMBA CO 3aTpeaH cad Jja CTON
oxomy 30 MUHYTH.

ToroBara ¢mja ce ocTaBa fia ce M3/Iagu OKOIY
10-15 munyT. Ce CIy>Xu CO KUCEIO M/IEKO,
CHpeme NN Mef.




TELEFONAT:

Komuna 031/ 463 - 180

Ambulanca ‘Medi-res, f.Likové 070 / 337 - 069
Ambulanca ‘Shéndeti, f.Mateq 070 / 381 - 827
Ambulanca ‘Rilindi, f.Mateq 070 / 211 - 380
Ambulanca ‘Euromedika’ - I, f. Mateq

071/ 658 - 272

Ambulanca ‘Prima-Medika, f.Hotél

070 /534 - 317

Ambulanca ‘Pajtimi, f. Sllupgan 070 / 211 - 530
Ambulanca ‘Bio-Medika; f.Vaksincé 070 / 211 - 530
Ambulanca ‘Promedika-Vita, f Llojané 072/262 - 675

TEJIEOOHMN:

OmmrryHa 031/ 463 — 180

AM6ynaHTa Menu-pec, c. JIunkoso

070/ 337 - 069

AM6ynaHTa IlenpeTn, c. Marejue 070 / 381 - 827
Am6ynanTa Pywbnnpn, c. Marejue 070 / 211 - 380
Am6ynanTa Eypomenyka — V, c. Marejue

071/ 658 - 272

AM6ynaHTa IIpuma — Mepuxka, c. O1/pa

070/ 534 - 317

Awm6ynanra [Tajrumuy, c. Coymdane 070 / 211 - 530
Ambynanra bro-Menuka, c.Bakeusie 070/211 -530
Amb6ymn. ITpomenyika-BuTa, c.JIojane 072/262 -675

IMPORTANT TELEPHONE NUMBERS:
The municipality 031/463-180

Clinic “Medi-res’, village of Lipkovo 070/337-069
Clinic “Shendeti’, village of Matejche 070/381-827
Clinic “Riljindi’;, village of Matejche 070/211-380
Clinic “Euromedika-TI’; village of Matejche
071/658-272

Clinic “Prima-Medika’, village of Otlja 070/534-317
Clinic “Pajtimi’;, village of Slupchane 070/211-530
Clinic “Bio-Medika’, village of Vaksince
070/211-530.

Clinic “Promedika-Vita’, village of Lojane
072/262-675

Restaurant “Panorama’ near the dam Lipkovo
070/236-217

Restaurant “Kodra” near the dam Lipkovo 070/279-
714

Restaurant “Freskija” near the waterfall 070/546-974
Restaurant “Elegant’, village of Opae 071/249-249/
Restaurant “Lulja’, village of Slupchane 070/236-837

Taxi service “Mend Trans” 070/589-870




. %% NBDS

TIpoekt: CO3JTABATHE HA TIPETYCJIOBM 3A OCHOBA 3A PA3BOJ HA TYPMSMOT BO CEBEPOVICTOYHMOT IVTAHCKM PETVIOH - ®A3A T
TIpoekToT e ¢puHaHCUpaH off MuHICTEPCTBO 3a IoKaHa camoynipasa (Bupo sa pernonanen passoj) npexy IIporpamara 3a TPaKTMBHY IUIAHCKY PETVOHU
2009 u ITporpamara 3a paMHOMEpPEH M OIP)K/IMB pernoHasneH passoj 2009. Ilpoexror e ynpasysan ofi Llentapor 3a PasBoj Ha CeBeponCTOYEH MIaHCKK
peryoH. ITpoekToT e uMIIeMeHTUpaH of crpaHa Ha Konsoprmymor dopmupan nomery Vneja O.K. n Bankan [lesenonmvent Comyruosc BJIC.

Project: CREATING PREREQUISITES FOR THE BASIS OF TOURISM DEVELOPMENT

IN THE NORTHEASTERN REGION - PHASE 1

This Project was financed by the Ministry for Local Self Government (Bureau for Regional Development) through Programme for Attractive Planning
Regions 2009 and Programme for Balanced and Sustainable Regional Development 2009. The Project was managed by the Centre for Development of
the Northeastern Planning Region. The project was implemented by the Consortium established by Idea O.K. and Balkan Development Solutions BDS.

Projekti: KRIJIMI I PARAKUSHTEVE PER BAZE PER ZHVILLIMIN E TURIZMIT NE RAJONIN E PLANIFIKUAR VERI-LINDOR - FAZA 1

Projekti éshté financuar nga Ministria e vetéqeverisjes lokale (Zyra pér zhvillim rajonal) népérmjet té Programit pér rajone té planifikuara atraktive 2009 dhe
Programit pér zhvillim té barabarté dhe té géndrueshém rajonal 2009. Projekti éshté drejtuar nga Qendra pér Zhvillimin e Rajonit té planifikuar veri-lindor.
Projekti éshté i implementuar nga ana e Konzorciumit té formuar né mes Ideja O.K. dhe Balkan Development Solutions — BDS.



