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KaAwobplopa

Ayanntoi AvayvaoTeg,

N1dOw peydAn xapd kai Tipn mou pou Sivetal yia akdyin pia @opd n eukadlpia va aneudive
10 81K 10U KaAwodplopa otnv £xkdoon Tou neplodikoy Culinay Im...press kai pdAiota og
éva efaipetikd xkopfikd onpeio e 10topiac Twv npoypapudtwv Emoitiotikev Texviv tou
Intercollege.

®étog oupminpavovtal 25 xpdvia and v Snuioupyia twv mpoypappdtov Emoitiot-
kv Texvav tou Intercollege. 25 xpdvia oxkAnpng SoUuAeldg, MMEToNopiag, apooinong Kal
aploteiag.

O1 dokveg mpoondBelec Tou SIOIKNTIKOU TOOOWITIKOY TOU OPYAVIOUOU pPAC dAAd mévw
ard éAd TV KAONYNIWV, Twv eKIadeutv aAAd kal Tev 810V Twv @oltntev Emoitiotkov
Texvv tou Intercollege, €xouv Kata@epel va e5pA1000UV Ta IPOYRAUNATA avdpeoa ota
Kopuaia tou eidoug toug, éx1 pévo otnv Kumpo pag aAAd kai ITaveupwnaikd.

Avotuxae n navonpia ouvéxioe va mpokaAel peydia epnddia xkal SuokoAdieg kab' dAn
oxeddév n S1dpkela Tou 2021 eva o1 mpokAnoelc mou avedelfe ouvexidovial Péxpl Kal on-
pepa. Ta mpoypdpuata Emoimtiotikov Texvav tou Intercollege aAAd ka1 0 0AOKANPog o
opyaviopog pac Sev mrondnkav Impoo@EPovTac cAokAnpwpéveg Ajoelc kal Eenepviviag
e anmdAUTI EMITUXIA TA IPORANNATA TOU ITAPOUCIAOVIAV.

‘Exovtag amoktnoel ¢ avahoyeg yvooelc amnd 1o 2020, 10 emoTéyaoa TV Ipoomabel-
@V pag 1o 2021 ntav n peyiotornoinon tng QOITNTIKNG eUrne1piag ox1 Pévo Twv QOITNTWV
Emomonikédv Texvodv ahAd oASKANENG TnG OoItntikng Kovérntag tou Intercollege.

[Tétuxape Aoimdv tnv napddoon SAWV TwV £PYACTNEIAKWY JAONNATWV 1IE QUOIKN IIAQ0UCIa,
TN CULPETOXN TWV QOITNTOV PAC 08 eEWTEPIKEC eKONAMOEIC Kab' dAn th SidpKela Tou £T0Ug
e Kopwvida Ti¢ MOAAATIAEG EMTUXIES TWV @OITNTOV EmoItiotikev Texviv 0to Siaywviopd
Horeca 2021 ka1 tnv npayparonoinon tng xabiepwpévng Huepidag Epyaoiag to Mdio 2021.

To axadnpaikd €toc 2020-2021 odokAnpwbnke e tn Siefaywyn e TEASTNC AIoQOoiTn-
ong tou KoAeyiou pe @uoikn napouoia yia ti¢ tdéeic 2020 ka1 2021 xkaba¢ kal tnv andiuta
EMTUXN IPAYIATONOMOoN TNG UTIOXPEWTIKNAG IIPAKTIKNG AoKNOoNG OAWV TV QOITNTWV JAG O
eotiatdpia kal Eevodoxelakés novades 1ooo otnv Kumpo aAdd kal 10 eEntepiko.

To Intercollege xai €1fikd ta mpoypdupara Emoimiotikv Texvav tou Koldeyiou pag
anoteAolv éva Aaumpd mapdderyia yia T0 T UIOQOULE Va EMTUXOULE AIIEVAVTL O€ ITOAY
avtifoec ouvbnkeg, étav epyaldpacte OAol padi pe ovpmvold yid 10 Kowd Kahd. Oédw
va oag unooxebw 4t Ba ouvexicoupe pe tov i810 ZnAo kal ta endpeva 25 xpdvia Ve
KAelvovtac oag eudxoual uyeia, emrtuxiec kal aioliodo&ia yia 1o péAov.

2.a¢ euxap1ot Bepud,

NixéAag KubBpeddtng
Extedeotikég AievBuvrnig
Intercollege Aeuxkwoia

Welcome

Dear readers,

I feel great joy and honour to be once again given the opportunity to address my
welcome to the issue of Culinay Im... press magazine especially to this extremely
critical point in the history of Intercollege Culinary Arts programs.

This year marks the 25th anniversary since the creation of Intercollege Culinary Arts
programs. 25 years of hard work, novelty, dedication, and excellence.

The tireless efforts of our organization's administrative staff, lecturers and instructors,
as well as of the Intercollege Culinary Arts students themselves, have managed to
establish the programs among the top ones in their category, not only in Cyprus but
also in Europe.

Unfortunately, the pandemic continued to cause great obstacles and difficulties almost
throughout the whole 2021, while the challenges it highlighted continue up to this day.
Intercollege Culinary Arts programmes and our organization were not discouraged
at all. Managing to offer complete solutions, Intercollege overcame the problems that
arose with absolute success.

Having acquired the relevant knowledge since 2020, the crowning achievement of our
efforts in 2021 was to maximize the students’ experience not only for Culinary Arts but
for the entire Intercollege student community.

So, we succeeded in delivering all the lab courses in physical presence, and we
also succeeded in having our students participate in outdoor events throughout the
year, having as a capstone the multiple successes of Culinary Arts students in the
competition of Horeca 2021 and the occurrence of the established Working Seminar,
in May 2021.

The academic year 2020-2021 ended with the holding of the College's graduation
ceremony with physical presence for the classes of 2020 and 2021, as well as the
absolute successful completion of the mandatory internship for all our students in
restaurants and hotel units both in Cyprus and abroad.

Intercollege and especially the Culinary Arts programs, are a shining example of what
we can achieve in these long run adverse conditions, when we all work together in
solidarity for the common good. I want to promise you that we will continue to work
beyond they call of duty, and with alacrity for the next 25 years, while closing I wish you,
health, success and optimism for the future.

Thank you very much,

Nicholas Kythreotis
Executive Director
Intercollege Nicosia

INTERCOLLEGE
[ comwrrss ]
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npoypaupata tou INTERCOLLEGE

INTERCOLLEGE programmes

Culinary Arts
DIPLOMA

Emoimiotxkec Texvecg
AITIAQMA

ENIZITIZTIKEZ TEXNEZ (AINAQMA) Eruottiotikeg TExveg INTERCOLLEGE  tnv ohokAfpwaon Twv oTtoudwv cou
Awdpkela Zroubwv (€tn): 2 /120 ECTS £)ELC TN SuvatdtnTa Epyodotnong os
MéBodog Doitnong: MAnpng ETIUYELPNOELG TNG EEVOSOXELOKNG KalL

CULINARY ARTS (DIPLOMA) e Teaching that ideally combines
Study duration (years): 2 /120 ECTS the theoretical education and

* Gounteg twv Mpoypapuatioy Mode of Study: Full-time practical demonstration. Training in

€xouv Bpafeutel pue Xpuod

NMwooa Adackaliag: MetdA SLeBvel ETUOLTIOTIKAG Blopnxaviag r akopn Language of Instruction: well-equipped labs and in the latest
EAANvLK / AyyAukn 5 gt 08, LEOVELS KalL va Snptoupynoelg th Sikr oou. Greek / English equipped gastronomic amphithe-
Xwpog Ateaywyric Mabnpdtwv: LoyWVLOHOUG Course Venues: INTERCOLLEGE

INTERCOLLEGE

To AlmAwpo EMLottiotikwy Texvwv
Tou INTERCOLLEGE, otnpiletal oe
ouyxpova Eupwraikd mpdtuma
enayyeAUaTIKAC ekmaidsuong Kot
o€ POETOLUATEL KatdAANAQ yLa

ula otadlodpopia ot MayelpLkeg
Téxvec. To mpoypappa amoteAeltaL
Qo éva L6aviko cuvVSUACHO
BEWPNTIKWY KoL TPAKTIKWY
HABONUATWVY KaL EXEL WG OTOXO TNV
olokAnpwiévn cou ekmaibeuan
0TOUC TOWELC TNG LAYELPLKAG,
{oXapOTAQIOTLKIG KOlL TPATTECOKOLOG,
WOTE VA OMOKTNOELG, OTO LLKPOTEPO
Suvato Xpovo, OAa Ta avaykaio
edodLa yLa tnv peAlovtikn oou
KapLépa.

To mpoypappa oTtoudwy givat
OTEAEXWLEVO LIE TIPOCOVTOUXO
aKASNUALKO SLEAKTIKO TPOCWTLKO,
10 omnolo Spaotnplomoteital padl
UE Toug doltntég, og mAnBwpa
SpaoTNELOTATWY, EKSNAWCEWY
KalL SLAYWVLGHWY KOl £XOVTOG 0TO
EVEPYNTLKO TOU GELPA EMITUXLWV
kat Slakpioewv. Emumpocbeta,
borTnTEC Kot aKadNUAIKO TIPOCWITLKO
OUUETEXOULV OE KBETELG TTOU
acdopouv tov kKAado tdco oTnv
KUmpo 600 Kat 0To EWTEPLKO,

£V tpoodEpovTal, O TOKTA
XPOVIKA SlaoTrApata, Tayuppubua
TIPOYPAUUOTA KO GEUVAPLA TIOU
QITOCKOTIOUV OTNV MEPOLTEPW
EMLUOPDWON KaL KATAPTLON

00U KaBWG, KAl oTNV amoKTnon
£E16EIKEVUEVWV YVWOEWY KO
TEXVLIKWV.

* Ekmaideuon otoug Topelg TNng
HOYELPLKAG, {oXOPOTIAQCTLKAG,
aptomoLiag kat tpamnelokopiag

¢ AlSaokalia tou cuvdualet
1bavika tn Bewpntikn ekmaibeuon
KOL T(POLKTLKT) eTTLBELEN Kat
e€aoknon oe aptia e€omAlopéva
€PYQOTNPLA KAL YALOGTPOVOLULKO
apdlBéatpope ouyxpOvVo
e€onmAlopo

* EUKOULPLEG TTPOIKTIKNAG AOKNONG OTNV
KUmpo Kot 0To ewTePLKO

ZKonoz

ZKOTIOG TOU TIPOYPAUUOTOG Eival

va 0ou TapéxeL o 00(2) £tn,

ta KatdAAnAa epodia yla tn
UETEMELTA KAPLEPA GOU OTOV

Topéa Twv Emottiotikwy Texvwv.

TO GUYKEKPLUEVO TIPOYPOULA ElvaL
L6aVLKO yLo ea€va eQV EXELG KALON OTLG
MayelpLKEG TEXVEG KO TIPOOPAETELS
0€ [LaL 6lyoupn EMOYYENLLOTLKT
QITOKATACTAGN, Le UPNAEG
amoAaBEC kat wdeANUATA, O EVal
EUXAPLOTO OAAG CUVALLQL ATTAUTNTLKO
emayyeApatiko neptBaiiov. Méoa
Qo 10 MPOYPapa Oa AOKTACELS
ONOKANPWUEVEC YVWOELG LAYELPLKAG,
{oxopomAQoTIKAG, TpaE(OKOuiag
KaL aptoroLiag. Oa eLSIKEUTELC

otnv ayoyn opyavwaon Kol
Slolknon tne koulivac, 0Tn cwaoth
ouvBeon twv edeopatoloyiwy Ue
Baon TG LOYUOUGEG UYELOVOULKEG
SlatateLg KaL oTnV mapousiosn Kal
Slakoounon twv edeopdtwy. Me

The Culinary Arts Diploma at INTER-
COLLEGE, is based on modern Europe-
an vocational training standards and
sets the proper conditions for a career
in Culinary Arts. The program consists
of an ideal combination of theoretical
and practical training in the fields of
cooking, confectionery, and table
service, in order for you to obtain all
the necessary qualifications for your
future career, in the shortest possible
time.

The curriculum consists of highly
qualified academic teaching staff,
which actively operates along with
the students, in a number of activities,
events and competitions, having

at assets a series of successes and
excellences. In addition, the students
and the academic staff participate in
exhibitions that concern the industry
both in Cyprus and abroad, while
speed programs and seminars are
offered on a regular basis and aim

at the students’ further education,
development, and training as well

as in their acquisition of specialized
knowledge and techniques.

CULINARY ARTS INTERCOLLEGE

« Students of the Culinary Programs
have been awarded Gold Medals in
international competitions

¢ Training in the fields of cooking,
confectionery, bakery and table
service

ater.

¢ Internship opportunities in Cyprus
and abroad

PURPOSE

The purpose of the program is to
provide you with the appropriate
qualifications for your future career
in the field of Culinary Arts, within 2
years.

This program is ideal for you if you
have an aptitude in Culinary Arts

and you look forward to a confident
professional vocational rehabilita-
tion, with high earnings and benefits,
in a pleasant but at the same time
demanding professional environment.
Through the program you will gain a
complete knowledge in cooking, con-
fectionery, table serving and bakery.
You will specialize in organization and
kitchen management, in the proper
composition of delicacies based on
the current sanitary provisions and in
the presentation and decoration of
dishes. Upon completion of your stud-
ies, you will have the opportunity to
be employed in the hotel or culinary
industry or the opportunity to create
your own business based on your
gained knowledge and abilities.

AREAS OF LEARNING CONCENTRATION

Cooking Technology ® Confectionery and Bakery e Introduction to the Hospitality & Tourism Industry e Cooking
Labs e Technology and Table Service Labs ® Poultry/Meat/Fish Cutting and Processing e International Cuisine ®
Oenology ® Bars & Drinks e Kitchen Organization & Management e Basic Accounting Principles ® Food Design and
Applications ¢ Cold Cuisine and Buffet Operation ¢ Food Science and Nutrition  Principles of Organization, Man-
agement and Operation of Restaurants ¢ Food & Beverage Costing ® Cypriot Cuisine, etc.

TI ©A MAOGEIX

Texvoloyia Mayelplkng ® ZaxapomAaotikn Kol Aptormotia  Elcaywyr] oth Blopnyavia @logeviag & Touplopol

* Epyaotrpla Mayelpikng ® Texvoloyia kat epyaotrpla Tpamelokopiag ® Tepaxlopog kat Enegepyaoia Moulepikwv/

Kpeatwv/Wapwwv ® Alebvig Kouliva ® Owvoloyia ® Mmap kat Motd ® Opyavwaon Kot Atoiknan koulivog ® BaolkeG

ApxEc NoyloTikng ® 2xeblaopog kat Edapuoyeg Edeouatoloyiou ® Kpua Kouliva kat Asttoupyla Mmoudé e Emotrun

Tpodiuwv kot Alatpodng ® Apxeg Opyavwong, Aloiknong kat Asttoupyiag Eotiatopiou ® KootoAoynon Tpodipwv &
Motwv * Kumplakn Kouliva, k.a.

-
2
—
)
]
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npoypaupata tou INTERCOLLEGE

Nieti6uvon Emoitiotnikwv Texvov

AIEYOYNZH ENIZITIZTIKQN TEXNQN
(NTYXI0)

Awdpkela Zroubwv (€tn): 4 /240 ECTS
MéBodog Doitnong: MAnpng

Nwooa Aaokaliag:

EAANVIKA / AyyAkn

Xwpog Ate€aywyng Mabnudtwv:
INTERCOLLEGE

To Nrtuyio AlevBuvong EMoLTLoTIKWwY
TeXvwV 00U TIAPEXEL OAEG TLG
anapaitnTe BEWPNTIKEG YVWOELG
KaBWG KaLL TV EPYAOTNPLAKN Kall
TIPAKTLKN £€Q0KNGN 0TOV KAGSO TNG
Mayelpikng. NapaAAnAa mpodyet
T0 eninedo Twv SLOKNTIKWV GOV
YVWOEWYV, L€ OMWTEPO GKOTO TV
€pyod0TNan oou WG ApLUAYELPOG

- MevBuvtric Koulivag (Chef) o
kopudaieg kouliveg Tng Kimpou aAAd
KaL Tou e€wTtepLkou.

Ta paBrjpata tou mruyiou eival
UPNAWVY aMaLTAGEWVY KOl 08
TIPOETOLUATOUV TTARPWG YL JLa
SuvaLkn kapLépa Péow tou uPnAol
ETUMESOU BEWPNTLKNAG KOLL TEXVLKNG
KQTapTLonG.

To Mrtuxio AlevBuvon EmLoToTikwy
Texvwv tou INTERCOLLEGE &ivat

TO TIPWTO TILOTOMOLNUEVO, LOOTIHO
kat avtiotolyo Mavemotnuiakol
EMUMESOU MPOYPAUA, TTOU
npoodEpeTal otV eEANNVIKN YAwooa
otnv Kumpo aAAd Kot oTtov EupUTEPO
€AANVLKO Ywpo. AUTO onpaivel OTL

oL amOdoLToL Hag, TEPQ AT Lo
Kaplépa 0Tl Mayelptkeg TEXVeC,
€youv mapaAAnia tnv emhoyn va
ouveyiloouv TIL¢ OTTIOUSEC Toug oe
METQUMTUXLAKO EMinedo evw, emiong,
€XOUV TN SuVATOTNTA VAL EPYAOTOUY
WG EKTOLEEVUTIKOL OE OXETIKA
TIPOYPAUOTA TIOU TTPOCPEPOVTAL OE
16pupata TNS SNUOGLAC KAl LOLWTLKAG
ekmaibevong.

Eruottiotikeég TExveg INTERCOLLEGE

¢ QoutnTég Twv MNpoypappdTwy
€xouv Bpafeutel pue Xpuod
MetaA\a og Siebveig
Slaywviopoug

¢ Ekmtaideuon oToug Topelg Tng
MOYELPLKNG, {aXaPOTAQOTIKNAG,
aptomnoLag kat tpamnelokopiag

o Alaokalia mou ouvSualeL LBavLKA
™ Bswpntikn ekmaibeuon Kat
TIPOKTIKN €TIBELEN Kal eEAoKNON
o€ aptia s€omAlopEva EpyacTrpla
KOIL YOLOTPOVOULKO apdLlOgatpope
oUyXpovo £€OTALOHO

 EUKaLpLEC TTPOKTIKAC doKNGNG 0TV
KUmpo Kkat 0To e€WTEPLKO

Zkono:z

ZKOTIOG TOU TIPOYPAMUOTOG Elvalt val
00U TaPEXEL TaKaAUTEPA SuvaTd
€d0OdLa Kol Ta amapaitnTa Kivntpa
iou Oa kaAALEpyrioouV To Tvelpa
oou kat Ba peyLoTonoLcou Ta
TaAévta oou oTig MayeLptkeg TEXVEG,
WOTE VA UTMOPELC VO TIETUXELG TOUG
akadnuaikoUc Kat EmayyeAUaTIKoug
00U OTOXOUG. Me TIC yepEC BATELG
TIou 6ou TipoodEépeL To kopudaio
auTO mpoypappa Ba amodoltroelg
£TOLLOG VA EPOPUOCTELS GTNV TIPAEN
TIG YVWOELG TIOU £XELG AUTIOKTNOEL.

0 ouVSUOUOC TWV BewpnTIKWV
KOl TIPOLKTLKWV alBnuatwy

TIou poodépovTal oTo Mtuyio
avayvwpilovtat yia 1o uhnAo

Toug eminedo kat dtaopaiilouvv
TNV opaAn petdBaon oou amnd to
poAo Tou omoudaatr 6To pOAo Tou
enayyehpartia.

Mpaktikh Acknon & EmayyeApotikn
Itablodpopia

Me tnv oAoKApwWan ToU MPWTOU
£TOUC TWV 6TIOVSWV GOV, EEKIVAC VaL

IITYXIO

edapudlelg autd mou EUabec.

H mpakTikn doknon yivetat katd
TN SLAPKELD TWV KAAOKALPLVWY
unvwv ot enilekta Eevodoyeia,
goTlatopla ) {axapomhaoteia

kat Stapkel 4 prveg ava €tog. H
TIOLOTNTA TOU TIPOYPALUATOG KOL OL
QVAYKE TNG 0yopag EYyuouvTaL OTL
apeiBeoar kab’ 0An v neplodo
TNG TIPAKTLKAG 00U Goknang N
omola kat afloloyeital, T6oo amnod
TOUG EpY0BOTES, GO0 KA OO

TO 0KABNUAIKO TIPOCWTILKO TOU
TIPOYPAUUOTOG.

Me tnv oAokAnpwaon Twv oToudwy
00U, oL 0pilovVTEG Kal oL ETILAOYEG yLa
v uehAovTikr oou otadlodpopia
avoiyovtal Stamhata, 1000 6T
Kumpo 600 kat oto e€wteptko. Ot
ETUTUYLECKAL N EMAYYEAUATIKN TIOPELQ
Twv anodoltwyv Pag WAAVE amOUOVEC
TOUG.

Culinary Arts Management

BACHELOR

CULINARY ARTS MANAGEMENT
(BACHELOR)

Study duration (years): 4 /240 ECTS
Mode of Study: Full-time
Language of Instruction:

Greek / English

Course Venues: INTERCOLLEGE

The Degree in Culinary Arts Man-
agement provides you with all the
necessary theoretical knowledge as well
as with lab and internship practice in the
Cooking sector. At the same time, it pro-
motes the level of your administrative
knowledge, having as an ultimate goal
your employment as a Chef - Kitchen
Manager in all top cuisines of Cyprus
and abroad.

Degree courses are highly demand-

ing and aim to fully prepare you for a
dynamic career through the high level of
theoretical and technical training.

The Intercollege Degree in Culinary

Arts Management is the first certified
degree, corresponding equally to a uni-
versity level program, which is offered in
the Greek language in Cyprus and in the
wider Greek area. Thus, our graduates,
beyond their career in Culinary Arts,
have the additional option of continuing
their studies in a postgraduate level,
while at the same time they also have
the opportunity to work as teachers in
relevant programs offered in public and
private educational institutions.

CULINARY ARTS MANAGEMENT
INTERCOLLEGE

¢ International competitions Gold Met-
als have been awarded to students of
our programmes.

e Training in the fields of cooking, con-
fectionery, bakery, and table serving.

¢ Teaching that combines ideally the
theoretical education and the practi-

cal demonstration, in well-equipped
laboratories and in the modern
equipped gastronomic amphitheatre.

¢ Internship opportunities in Cyprus
and abroad

PURPOSE

The purpose of the program is to pro-
vide you with the best possible qualifica-
tions and the necessary motives that will
cultivate your spirit and will maximize
your talents in Culinary Arts, so that you
can achieve your academic and profes-
sional goals. Through the solid founda-
tions offered to you by our top program,
you will graduate well prepared in order
to apply in practice the knowledge you
have already acquired. The combination
of theoretical and practical courses
offered in the Degree program are rec-
ognized and distinguished for their high
level while they also ensure your smooth
transition from being a student to being
a professional.

Internship & Professional Career

Upon completion of the first year of
your studies, you start to apply what you
have learned. The internship is taking
place during the summer months in se-
lected hotels, restaurants or patisseries
and lasts 4 months per year. The pro-
gram’s quality and the market’s needs
guarantee that you get paid during your
internship which is also evaluated, by
both the employers and the academic
staff of the program.

Upon completion of your studies, the
horizons and the options for your future
career open widely both in Cyprus and
abroad. Our graduates’ success and
career paths work as a solid proof and
example of our words.

INTERCOLLEGE programmes

'S ASSOCAT

'@ th International

i Covoge s o Lamttiem

TI ©A MAOGEIX

Mayelptkr), ZaxapomAaoTikr kat Aptomolia ® Elgaywyn oth Blounyavia Ologeviag & Touplopou ¢ Eloaywyn
otn Awiknon - Eotiatopiky Téxvn — Tpamelokopia e Tepoyopog kot Emetepyacio Kpedtwv Waplwv
* AleBvng Kouliva ® Owoloyia, Mmap kat Motd ® Opyavwon kat Aloiknon kouZivag ® Baolkég ApXEG AOYLOTIKAG
o Jyeblaopog kol Edappoyec Edeopatoloyiov e Opyavwon & Mpoetowpacia Kpuag Koulivag - Asitoupyia
Mnoudé e Emiotrun Tpodipwv kat Alatpodrg  Apxec Opyavwaong ® AlakoopnTikn TExvn oTn ZoxapomAooTIKA
Kol Aptorolia ¢ Opyavwon kat Aloiknon EkdnAwoewv ® Kootohoynon Tpodipwv &Motwv o Kumplakn Kouliva
& Taotpovopikn KouAtoupa o Atayeipion kal EAeyxog Aamovwv ® Ixedlaopog & AlapplBulon Emiotiotikwy
Movadwv ¢ E€elbikeupéveg Kouliveg, K.a.

AREAS OF LEARNING CONCENTRATION

Cooking, Confectionery and Bakery e Introduction to the Hospitality & Tourism Industry e Introduction to Man-
agement e Restaurant Art e Table Service e Poultry/Meat/Fish Cutting and Processing e International Cuisine
* Oenology Bars & Drinks ® Kitchen Organization & Management ¢ Basic Accounting Principles ¢ Food Design
and Applications e Cold Kitchen Organization and Preparation — Buffet Operation ¢ Food Science and Nutrition
¢ Principles of Organization ¢ Decorative Art in Confectionery and Baking ¢ Organization and Management of
Events ¢ Food & Beverage Costing ¢ Cypriot Cuisine and Gastronomic Culture ¢ Cost Management and Control
* Design of Food Units e Specialized Cuisines, etc.

-
2
—
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INTERCOLLEGE programmes

2 Year Programs

in English

Study duration (years): 2 /120 ECTS
Mode of Study: Full-time
Language of Instruction:

Greek / English

Course Venues: INTERCOLLEGE

Earn a Diploma in Culinary Arts
at a Multi-Award Winning
Culinary School

Awarded by the World Association
of Chefs Societies as the “Best Culi-
nary School in Southern Europe” for
2017, 2019 Award-winning School
with gold medals & top-prizes in
international competitions.

The Culinary Arts Diploma at
Intercollege is based on modern
European vocational training & edu-
cational standards. Students receive
high-quality academic, theoretical
and practical training in the fields of
cooking, pastry & bakery as well as
service. The program is staffed by
qualified academic & professional
teaching staff who are active in

the academic sphere but also the
industry and having a wide range of
achievements and awards.

The School regularly participates

in industry-related exhibitions,
competitions and events, both in
Cyprus and abroad. It also organiz-
es and offers fast-track programs,
short-courses and seminars aimed at
the further development of students

as well as current professional chefs,
pastry chefs, bakers and related staff.

PURPOSE

The purpose of the program is to
provide prospective students with
the necessary knowledge, in the
Greek or the English language, en-
abling them to pursue a successful
career in the field of Culinary Arts.

This program is perfect for local and
international students who love
the Culinary Arts and are looking to
make their passion into a profes-
sion that offers secure employment
with high earnings at a glamorous,
exciting and challenging work envi-
ronment.

Within the short span of 2 years,
that is the duration of the pro-
gram, students will have gained

a comprehensive knowledge of
cooking, pastry, bakery and serving
techniques.

STATE-OF-THE-ART FACILITIES

The program is taught through an
innovative combination of academ-
ic and practical training utilizing
dedicated auditoriums and lab-fa-
cilities that are among the best of
their kind in the region.

CONTINUATION OF ACADEMIC
STUDIES

Graduates with a desire to further
pursue their studies have the
option of continuing their studies
and gaining a degree at our school
with the Bachelor in Culinary Arts
Management program.

CAREER PROSPECTS

After completing their studies,
students will be able to start work
immediately in the hotel, restau-
rant, catering and food industries
or can choose to create their own
business.

The students who choose to follow
the Culinary Arts programme are
practically assured of employment
opportunities not only in Cyprus
but also internationally, becoming

a highly sought-after employee

for some of the most dynamic and
rapidly growing sectors of the world
economy.

YOUR CAREER STARTS FROM
INTERCOLLEGE

A variety of job vacancies and
internships are available to all
students and alumni through the
professional network that Intercol-
lege has established with promi-
nent organisations across the globe,
seeking career candidates. More
generally, Intercollege works closely
with external partners to develop
mutually beneficial relationships,

diploma in

English

and to connect students, faculty
and industry in valuable partner-
ships, including research projects,
student internships, and full-time
employment opportunities. We
make every effort to stay ahead of
organisational and human talent
developments across sectors glob-
ally. Ultimately, we aim to equip
you with essential skills and know-
how that businesses need, thereby
enhancing your employability.

EROPEAN MOBILITY FOR
STUDENTS

The Erasmus+ programme offers
opportunities to Intercollege
students to engage in transnational
learning mobility activities, for
their professional and personal
advancement.

Erasmus mobility is carried out
with the support of the European
Commission within the framework
of the Erasmus+ programme.

Students come to INTERCOLLEGE
from around the world, blending
a diverse range of academic back-
grounds, experiences, interests,
talents and cultural heritage.

Admission to our Institution is
granted under different categories,
depending on the student’s qualifi-
cations and educational objectives.
Our general admissions policy
relies on the student’s previous
academic performance, including
their high school grades.

UNDERGRADUATE ADMISSION

The general admission requirement
for entry to an undergraduate pro-
gramme of study is a recognised
High School Leaving Certificate or
equivalent.

English Language Proficiency -
New English Placement Test Online
(NEPTON)

Where required, students will
have to take the English Place-
ment test, with no charge before
registering for classes, unless they
have passed an internationally
recognised English exam which
indicates their level of English
proficiency.

Il (IL‘LI\\I{YL/««..W/



PETPO RETRO

25 XPONIA EKITAIAEY > HY:
25 XPONIA [TPO2OOPAY

25 TRAINING YEARS
25 YEARS OF OITER

dortntécg/ and@oitol Iou CUPHETEXOUV OTIC O1 peyahitepec Emtuxieg 1996 - 2021
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CULINARY ARTS
INTERCOLLEGE

OAUNIMAKEC OVIKES pag opdded HAYEIPIKNG

Students / members of our nationals olympic
teams

National / junior / regional X Teams members

00N O U A WN -

. Giorgos Kalogirou

. Noel basil

. Giannis Papakonstantinou

. Andreas Panagiotou

. Stelios Loizou (alpha chef)

. Andreou Konstantinos
Georgiou Antigoni

. Michael Rafael

National / junior Teams members

1
2
3
4
5.
6
7.
8
9

. Alexandros Kallas

. Lia Maggi

. Kiriakos Malekkides (young chef 2021)
. Daniel Spanos

Andreas Elia

. Christodoulos Pittas

. Demetris Chiras

. Christos Papadopoulos
. Natali Fousani

Createst Success 1996 - 2021

e Charis Heracleous 1* gold metal of the school at HORECA In Thessalonica
1998

e Lefteris Mylona, Maria Panteli, Charis Kyprianou - best Culinary School at
HORECA Thessalonica - Year 2000-01

* Maria Panteli - Young Chef of the Year 2004
¢ Andreas Andreou - Young Chef of the Year 2008

¢ Nikolas Konstantinou - Andreas Andreou - Antreas Konstantinou - School
of the Year 2008

* Michales Mauromoustakis - Pastry Chef of the year 2012

¢ Michales Mauromoustakis - Global Pastry Chef of the year 2013
* George Kalogirou - Chef of the year 2012

¢ loannis Papakonstantinou - Young Chef of the Year 2016

¢ loannis Papakonstantinou - 2 silver metals at Culinary Olympics -
Member of the National Young Culinary team of Cyprus

* Noel Bassil - loannis Papakonstantinou - Athanasia Theodoulou - Best
Culinary School of Southern Europe 2017

¢ loannis Papakonstantinou - Best Young Chef of Southern Europe 2017
¢ Athanasia Theodoulou - Best Young Pastry Chef of Southern Europe 2017
¢ loannis Papakonstantinou - Euroskills - Young Chef of the Year 2017

o Erato Charalambous - Adonis Pavlou - Rafael Michael - School of the Year
2017

« loannis Papakonstantinou - Global Young Chef of the year 2" place 2017
* loannis Papakonstantinou - Euroskills - Young Chef 2018 - 7 place

¢ loannis Papakonstantinou - silver and bronze medals at Culinary World
cup - Member of the National Culinary team of Cyprus

¢ Alexis Kallas Best Young - Chef of Southern Europe 2019

* Alexis Popovides - Best Young Pastry Chef of Southern Europe 2019 -
2" place

e Kyriakos Karasavvas, Andreas Panayiotou, Alexis Popovides - Best Culinary
School of Southern Europe 2019

¢ Antreas Sotiriou Young Chef of the year 2021 HORECA Cyprus

KaBnyntég tou Slatédeoav péAn tng EOBvikng Opadag Mayeipikn
Lecturers who have been members of National Team

e George Kyprianou
¢ Nikolas Konstantinou

CULINARY ARTS
INTERCOLLEGE
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CULINARY ARTS

INTERCOLLEGE

|| CULINARY ie..:

PETPO

O1 peyaAutepec Emtuxiec

Xapn¢ HpakAéoug - Ekmatdeutric Mayeipikig

Noukag Aoukd - I6toktrtng eatiatopiou

Itéhog X' Kwota - F & B Controler

Mapia Mavteln - Yyeiovoutkog Aettoupyog
Kwvotavtivog Netepivog - Exmatdeutric Mayeiptkrc
NwkoAag Kwvotavtivou - Exmatdeutric Mayeiptkric

Xdpng Kurtplavou - Consultant / Ekmaubeutric Mayelpiknic

Nikn XapaAaurnoug - Pastry decorator / Ekmatbeutpla
ZoXopomAQoTIKIG

Aproteidou Opéotng - I6tokTriTng ZayapormAaateiou
Kk} AnpntpLadou - IStoktrtpla ZoxaponAaoteiou

Eudokia MwanA - Pastry Chef / I6loktritpLa epyactnpiou
{axaponAaotiknc

NavteAig Avtwviou - IStoktrtne Zayapondaoteiov

Mavteldkng Bakyou - Chef/ I6tokthtng epyactnpiou
JoxoponAaoTiknc

Avtpéag NikoAdou - IStoktrTne ZayaponAaoteiou

Avtpéag Avtpéou - Consultant Chef / Time out - Chef of the
Year

XapdAapmnog X' Mpodpodpov - Master chef TV Program
MuydAng Maupopouotdkng - Best Pastry Chef of the year
MuwaAng Aouka (Toupl) - IStoktrtne Eotiatopiou
ZodokAéoug Navtelrg - [lpdedpog Eurotoques

Zappag Navaywwtou - Exmatdeutric Mayelptkric
Mpokdnng Mouotakiéng - Ekmatdeutric Mayetptkng
XpLoto8oulog lakwpPou - Exkmatbeutric Mayelptkric
BaoiAng MapaBofouviwtng - Ekmatdeutric Mayetpikig
lakwBog MyanA - Ekmaibeutric Mayelptknc
NMavaywwtng Frewpyiou - Executive chef at five-star hotel
Maptog Ektopog - Executive chef at five-star hotel

Euyéviog XapaAdumoug - Erasmus internship Osteria
Francescana Michelin ***

ANEEavSpog KaAAGg - Executive Chef / Best Chef North

Oe06wpog EAeuBepiou - Consultant Executive Chef
Avépéag Zwtnpiou - Young Chef 2021
Mavvng Nanakwvatavtivou - Young Chef 2016-2017

Noel Basil - Global Chefs/young Chef 2nd price 2013 /
L6LOKTrTNG E0TLATOPIOU

Xapng Xapahaunoug - 6toktritng Kageotiatopiouv
Xapng Npodpopov - Exmatbeutric Mayeiptkric
ABavaoia Ogo8oUAou - IStokTToL ZoyaporAaoteiou

ZtuAlavog Avtwviou - Helene Darroze At The Connaught
Michelin***

Tanos George - Executive Chef

|55] CULINARY ie.:



ERASMUS

®avi NoamopyanA

Programme

Erasmus+

[Tpoypappa
Erasmus+

i
? Zuvroviotpta Kivntikétntag
y Erasmus

H €€€AEn ka n avéAlgn Twv poltntwy tou
Intercollege, elval TOAU ONUOVTLKA yLoL EUAC.
M’ auto, to ypadeio Erasmus kat QoLtnTikng
Mépuuvag, eivat dimha otoug poltnTtég aAAd
KaL 0TOUG amtOdOLTOUG OE TPOCWTILKS Kol
EMAYYEALOTLKO eMimedo.

Map’ 6Aeg TG SuokoAieg Tou £depe n
navénuia oto eninedo TWV UETAKLVOEWY
KoL Twv Taflduwy, apketol Gpoltnteg
anoddctoav vo PAgouv TIG EUKALPLES TTOU
UTTAPXAV OTO EEWTEPLKO YLOL YEVLKN KATAPTLON
QAAQ Ka yla epyacio HEoa amd TNV MPOKTLKN
Toug aoknon. Etal, cuppeteixav o Stadopeg
KWNTIKOTNTEG Erasmus, elte oUVTouEG Tou
vlonouiBnkav oe taotnua Vo eBSouadwy
QAAQ KaL yla TIPAKTLKY AoKNnon To Kahokaipt,
ue SLdpKeLa TEoOEPLG rvec!

Ot poLTNTEG TTIOU GUUETEXOUV OTLG
KWNTIKOTNTEG Erasmus, €xouv thv

gukaLpia va {oouv oto eEWTEPLKO YLa Eva
OUYKEKPLUEVO XPOVIKO SLACTNHA KOL VOl
amohavoouv thv Eupwnaikn Eunetpia. Autd
Tou¢ e€omAIlEL e GNUOVTIKA KoL XproLUOL
£d0ObLa yLo TNV HETEMELTA TOPELD TOUG.

310 POYPAUOTA KVNTIKOTNTAG Eras-
mus, EUKALPLEG CUMUETOXNG EXOUV

0oL KABNYNTEG KAL TO TTPOCWTILKO TOU
opyaviopoU Omou péoa amo ta tatisia
QUTA PeTaAAUTASEUOUV TIG YVWOELG Kal
TIG epMELpieg TOUG 0TOUG dOLTNTEG Ka
SnuLoUpYOLV LOXUPOTEPO OHASLKO SECLLO.

It0)0G Tou ypadeiou Erasmus kat
Doutntikng Mépuuvag, eivat va evtomilel
TLC AVAYKES TWV doLTnTWV Kat arodoitwv
TOU KaL va Ti¢ KoAUmtel. Méoa amnd

TIG KWNTIKOTNTEG Erasmus mou Ba
akohouBroouy, oL e€eLBIKEUPEVEC
gukalpieg ou Ba touc mpoadepbolv Ba
TPOGOE0OUV LOVASIKEG OTLYUEG AAAQ Kall
EUMELPieg oTOUC doltnTéC. Emumpoodeta,
10 ypadeio Dottntikng MépLuvacg, péoa
Qo TA GEULVAPLA KO TLG TIPOCWITLKES
OUVAVTAOELG e POLTNTEC KaL amddoLTtouc,
TapéxeL OAa ta amapaitnta epodla yla va
TIPOXWPNOOULV UMPOCTA [E aUTonenoibnon
KQLL VOL KOTaGEPOUV VAL TIPAYUOTOTIOL|COUVY
Ta OVELPA TOUG.

3TIG O KATW Pwrtoypadieg, EXOUNE OTIYUES
Erasmus amo TLg KWVNTIKOTNTEG YLa KOTAPTLON
QAAQ KaL yla IPAKTLKY doknon!

14

Npodypappa Z0vroung Kivntikotntag Erasmus yia thv
Emelpnuatikotnrag otnv Kpntn, loiviog-lovAog 2021

The progress, and the development of
all Intercollege students, is very import-
ant to us. That is why the Erasmus and
Student Welfare Offices, stand by the
students and the graduates both in a
personal and professional level.

Despite all the difficulties faced at the
level of movement and travelling, due
to the pandemic, several students
decided to search for opportunities
abroad to enhance their general
training and work, through internship.
Thus, they participated in various short
Erasmus mobility programs implement-
ed over a period of two weeks and long
Erasmus mobility programs, related to
their summer internships, with a four
month duration!

Students participating in Erasmus mo-
bility programs, have the opportunity
to live abroad for a specific period and
enjoy the European Experience. This
procedure equips them with important
and useful qualifications for the subse-
quent course of their professional life.

There are also participation opportu-
nities for the lecturers and staff of our
organization through the Erasmus mo-
bility programs. Thus, they can transmit
their knowledge and experiences to
students and create a stronger group
bond.

The aim of the Erasmus and Student

Welfare Office is to locate and cover all

students and graduates needs. Through
the Erasmus mobility programs that will
follow, the specialized

opportunities offered, will add unique
moments but also experiences in all
students’ lives. In addition, the Student
Welfare Office, through seminars and
personal meetings with students and
graduates, provides all the necessary
qualifications for them, in order to
move forward with confidence and
manage to accomplish their dreams.

In the photos below, we see moments
from the Erasmus Mobility Program
held for training and internship!

Fani Papamichael
Coordinator of the Erasmus Program

Erasmus Short Mobility Program for Entrepreneurship in Crete,
June-July 2021

N

0 dountrig Emottiotikwy Texvwv Avdpéag @goxdpoug, uhomoinoe tnv mpoa-
KTIK| Tou aoknon oto Bpafeupévo pe duo aotépla Michelin eotiatoplo
Inovdn otnv ABrva otnv EAAaSa to kalokaipt tou 2021.

The Culinary Arts student, Andreas Theocharous, completed
his internship in the two Michelin stars awarded restaurant
“Spondi”, in Athens-Greece, during the summer 2021.

0 doutntrg Maptog Mavayidng, Katd T SLAPKELDL TNG TIPAKTIKNG TOU AOKNONG
oto &evodoxelo Atlantica Holiday Village otnv Podo, otnv EAAGS To kahokati-
pLtou 2021.

Student Marios Panagides, during his internship in the
Atlantica Holiday Village Hotel, in Rhodes-Greece, during
the summer 2021.
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> TuA1avoe Avioviou

To TogldL pou OTOV KOOUO TNG
yootpovopiag Eekivnoe 1o 2016
otav €ekivnoa TG OMOUSEC ou
oTOV KAASO EMIOLTIOTIKWY TEXVWV
Tou Intercollege.

Q0oT000, N ONUOCILA TWV YVWOEWY
QUTWV, YIVETAL QVTIANTITA KAl AKOUN
mo evlladépov Otav HEOW TNG
TPAKTIKAG AGoknong, KaloUpaote
va  €DOPUOCOUUE TIG YVWOELG
MaG OTNV TIPAEN, OE TIPAYUOTIKEG
ouvOnkeg epyaociag. Ta mpwrta Lou
BAuata ta €ekivnoa Sumha otoug
BpaBeupévoug  Kompoug  Chef
Avtpéa Avbpiou katl Xplotodoulo
Oeodavoug.

Itn ouvéxela, n "dupa, To mabog
KOl N €UUOVR pou va avakeAupw
OKOUN TEPLOCOTEPA OE OUTO TO
YOOTPOVOULKO KOGHO, VA EVIOXUOW
T0 SnUoUPYlKO pHou  TveUupa
yvwpillovtag  VeEG  KOUATOUPEG
Kol YeUOEG kAL O OTOXOG MOU
va Katadépw va SouAéPw e
maykoopta  Slokekpluévoug Chef
Ue 0bnynoe oto EwTePLkO. ApYLKA,
Eeklvnoe aQUTO TO HOYELPIKO TaELSL
Simha.  oto  Siokekpuévo  chef

Andoni Luis Aduriz oto goTlaTOPLO
Mugaritz oto av Zepmaotiav
otnv lomavia, to omoio eival
Bpafeupévo pe 2 aotépla Michelin
Kot avaknpUxBnke w¢ to No7
KOAUTEPO E0TLOTOPLO GTO KOGHO.

To Tto€idL pou OUVEXLOTNKE OTO
Aovdivo wg Demi Chef de partie
Slmla og éva amd TOUC TILO
yvwotoU¢ Kkat Kataflwpévoug chef
oT0 KOopo Gordon Ramsay oto
Petrus, to omoio eival Bpapeupévo
pe 1 aoteépt Michelin. Ma éva pikpo
XPOVLKO Slaotna eixa TNV gukatpia
va epyactw oto Davies and Brook,
1o omnoio eivat BpaPevpévo pe 1
aotépl Michelin pe chef tov Daniel
Humm, o omoiog €wat kat o chef
tou eotiatopiou Eleven Madison
Park oto New York kat BpaBeltnke
w¢ évag armo toug kaAutepoug chef
OTO KOGLO.

Mpw Alyouc pnvec €ekivnoa va
epyalopol oto eotlatoplo Helene
Darroze wg Chef de Partie to onoio
Bpafeutnke e 3 aotépla Michelin
Kol glval éva amo Ta 5 sotiatdpla
oto Aovéivo ta omoia katddepav

graduate career

VOL QTTOKT 00UV KalL VoL SLatnpricouv
3 aotépla michelin kat elval éva
armo ta kaAUtepa  Bpopeupéva
goTlatopla oto Aovéivo.

The possible of the impossible is
measured by the will of a human
being! Na kuvnydte mavta ta
OVELPA OOG KAl TOTE VO NV Ta
nopatdte! Amaoto Ovelpa pmopei
va  yivouv TPOYHOTIKOTNTA  UE
gmovr, okAnpr; GOUAEld Ko
adoaoiwan.

Stylianos Antoniou

My journey in the world of
gastronomy began in 2016 when
| enrolled in the Culinary Arts
program of Intercollege.

However, the importance of the
knowledge gained is realized and
becomes even more interesting
when through internship, we are
called to apply it in practice, in
real working conditions. My first
professional steps were taken next
to the award-winning Cypriot Chefs
Andreas Andreou and Christodoulos
Theofanous.

My "thirst", passion and obsession
to discover even more in the
gastronomic world, to strengthen
my creative spirit by conducting
new cultures and flavours and my
goal to work with world-renowned
Chefs, led me abroad. This culinary
journey initially began next to the
distinguished chef Andoni Luis
Aduriz at the Mugaritz restaurant in
San Sebastian, Spain, a restaurant
awarded with 2 Michelin stars,
ranked No. 7 in the list of the best
restaurants in the world.

My journey continued in London as
a Demi Chef de Partie in ‘Petrus’, a
restaurant awarded with 1 Michelin
star, next to Gordon Ramsay, one
of the world's most famous and
acclaimed chefs. | also had the
opportunity to work at Davies and
Brook, for a short period of time, a
restaurant awarded with a Michelin
star, next to Daniel Humm, one of
the best chefs in the word, who is
also the chef of Eleven Madison
Park restaurant, in New York.

A few months ago | started working
at the Helene Darroze restaurant as
a Chef de Partie. The restaurant was
awarded with 3 Michelin stars. It is
one of the 5 restaurants in London
that managed to acquire and retain
3 Michelin stars. Moreover, it is one
of the best awarded restaurants in
London.

The possible of the impossible is
measured by the will of a human
being! Always chase your dreams
and never give up! Elusive dreams
can come true with persistence,
hard work and dedication.
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TA VEQ KAl EKONAWOELC news & events

EBvikec Ouddec Mayelpikne Kumnpou Cyprus National Culinary Teams
[Ipoc oAotaxwc yia To ITaykoopuio Full speed for the World Cooking
KuneAo Mayeipixkng 2022 Award 2022

KUmpou yla th cuppeToxn toug oto Maykdopto Kumelo

Mayelpiknig mou Ba Ste€axBel amd tig 26-30/11/2022 oto
Nou€eppoupyo. OL eBVIKEG OUASES TTOU BpilokovTal KATW oo TV
OKETN Tou ZUVEETOU ApxLayeipwy KUTpou cUETEXOUV aveAAL-
TIWG O€ OAEG TIG LeYAAEC SLOPYaVWOELS VA TOV KOO0 Ta TEAeUTALL
20 xpovia, kavovtag OAoUG MEPNPOAVOUS LIE TIG TEPAOTLEG ETUTUXLES
TouG. OL aPXLUAYELPEG LaG SOUAEUOUV GUVEXWGE YL TNV KOAUTEPN
TIPOETOLUAGLO KOL AVATTTUEN TWV SNLOUPYLWV TOUG HE EUdaon ota
KUTTPLOKAL UALKQL HECQL o0 EEUTIVEG KOl LOVTEPVEG TTAPOUCLACEL,.

TNV TehKn guBeia punaivouv ol EBvikég Opade Mayelptkig he National Cooking Teams of Cyprus
Z T enter the “homestretch” for their
participation in the World Cooking
Cup that will be held on 26-30/ 11/2022 in
Luxembourg. The national teams, sheltered
by the Cyprus Chefs Association, have been
continuously participating in all major events
around the world for the last 20 years, making
everyone proud with their huge successes.
Our chefs are constantly working for the best
preparation and development of their creations
with emphasis on the use of Cypriot ingredients
through smart and modern presentations.

[Iapouoiaon
udporoviac oTo
Intercollege

Hydroponics Presentation
at Intercollege

AIATQNIZMOY. LIDL * LIDL COMPETITION
T

Exrtadeutikn ekdpopn dpottntég 2 £Toug Exmaibevon xaoarmikig kal petanoinong otn Aavia.

ayYAKOU SUTAWUATOG.

Educational trip 2" year English Diploma
students.

Butcher training and processing in Denmark
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oeP1vapla seminars

Epyvaotnpiaxkd Mabnparta Practical Lessons
ATEGONOYZ KOYZINAY INTERNATIONAL CUISINE
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oeP1vapla seminars

Epyaotnpiaxd Mabnparta Laboratory courses 2. EPIVAPI0 Molecular
AIEGONQOY2 KOYZINAX INTERNATIONAL CUISINE LNOPIAKNG KOUdlvag Cuisine
............................................................................................................................ QHO’ Thv IHRS Seminar by- IHRS

Thai xouliva

[— "_ B
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Cyprus Millers Academy
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Utd Tou Eexwpllel tnv Cyprus Millers by
AHadjigiorkis 1000 OTNV TOTIKN 000 KOl OTNV

TAYKOO LA ayopad gival To mabog yla cuveyn
e€EMEn, Sl Plou emudpdwon kal Saxuon TNg
yvwong. @udxvovtag tnv Cyprus Millers Academy
by Hadjigiorkis, éva kévtpo aploteiog otov TopEa NG
aleuporotiog, aptomotiag kat {axapomAQCTIKAG, N

BN (1UIJN\RYL/««..‘.7‘)Z%&

-\ £TaLPELR SNULOUPYEL TIG TIPOOTITIKES yla asldOPO Kal
S TioAveminedn umooTtrpLEN TWV CUVEPYATWY TNC.

Epyaotnpiaxkd Mabnpata
aprormolag

Bakery Labs

by Hadjigiorkis

H Cyprus Millers Academy by Hadjigiorkis mpoodépet
TIPOYPAUMOTO  UETEKTOISEUONG KAl EMUOPDWONG
otoug mpoavadepopevoug kKAAdoug Kkat Snuloupyel
TIG KOTAAANAEG UTTOSOMES yla €peuva Kol avamtuén
KOLVOTOUWY TPOLOVTWVY.

Cyprus Millers Academy

by Hadjigiorkis

ne of the most important aspects of Cyprus
O Millers by Hadjigiorkis in the market, is the

continuous drive for development, lifelong
learning, and knowledge transfer. Creating, the
Cyprus Millers Academy by Hadjigiorkis, a centre
of excellence for the flour milling, bakery and
confectionery industries, the company generates
the prospects for continuous and interdisciplinary
support of their partners across the supply chain.

Cyprus Millers Academy by Hadjigiorkis offers
educational training programs in the fields of
flour milling, bakery and confectionery and sets
the foundations for research and development of
innovative products.

education

8] CULINARY i sp2258-
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Kunplakn kouziva kal npoiovta

KUTIpLaKr Kouiva
Hotnpi{emt e€ohokAripou ota

YEWPYOKTNVOTPOPLKA TIPOIOVT TTOU
UropoUoe va apayeL n kabe meployn . To
KUTIPLOKO £8€0UOTOAOYLO akoAouBoUoE Tn
duoKn Gopd TG yewpyLKAG apaywyns.
Etol tov ZemtépPptlo ot Kumplot Ba Etpwyav
Tov aAouE Kol Ta KLodTEPKA, TOV
OKTWPPLO TLC TOAKLOTEC eALEC, Tov NoEUPBpLO
Kot AsKEUPPLO e TN VEQ Tapaywyn Kpaolol
Ba yivovtav Ta KOUUVLOOTA K.0.K.

Mpw ta XplotoUyevva frav ta {UpwaTo
WV KOUANOUPKWY, SAKTUALWY, YAuCTapKWY,
KaBw¢ n eTOLAGLA TWV KOUPATILES WV KOl
MEAOLOKAPOVWV.

Tnv Mapapovi ™G MpwToxpoviac, mTavw
OTO TPATE] OL VOLKOKUPEG TOOBETOUV TN
Bac\ormuta, KOMuUBa, Eva avapUEVO Kepl,
€Va TIOTNPL KPAGL KoL TO TTOPTOdOAL TOU
TITEPQL yLa vaL €pBEL 0 AyLog va dAEL, vat TTLEL
KaL voL Ta EUAOYROEL

MOALG TEAELWOEL N TPWTOXPOVLATIKN
Aettoupylia, oL OLKOYEVELEG ETLOTPEDOUV OTO
OTtiTL, OMoU KOBOULV TNV ATpONaPAdsotn
Bac\omito. To PWTo KOUUATL TO
TPOaHEPOUV OTO XPLOTO, TO SEUTEPO OTOUG
dTwxoU¢ avBpWMOUG, TO TPLTO GTO VOLKOKUPN
KaLL T UTEOAOUTTOL LoLpadovTaL og OAaL T UEAN
NG OlKoyEVELaG. OToLoG BPEL TO KPUUUEVO
vopopa Ba sivat tuxepdc O0An tn xpovid.

Tnv nuépa twv Qwtwv ta tatdLd yupifouv
OTOUG OUYYEVE(G TOUG KalL TOUG Aéve TO

TpayousL «KoAnuépa kat ta Qwra Kol thv
MoulouaTpiva mpwta» Omou apelBovral pe
YAUKA 1} xpriuata. To YAUKIopO TG NUépag
Twv Qwtwy, elval ta Eepotryava. Kotd

T0 €00, pixvouv OTN OTEYN TOU OTILTIOU
Eepotryova Ladl e KOUUOTAKIA AOUKAVIKOU
yLo v ta pdve oL KaAKAvtlopol Kat vol
duyouv.

Tnv «Towvonédtn», avadiSeton and tig
KarvoSOXoUG TWV OTUTLWV N Tolkva ard

Ta Kpéarta mou Prvovral. To 2apPato mou
akoAouBei Aéyetat mpwto Wuxoodpparo.
Kard tov eomepvo ouvnBiletal va maipvouy
otnv ekkAnaia kKOMUBA «yLat VoL LaKOPLOTOUV
oL eBapévoln.

AkolouBoUV oL ATTOKPLEG 1} «ZNKWOEG TNG
Kpeatwrig», tou Stapkolv pia Béopada,
UEXPL TNV EMOpEVN Kuplakr, Omou
KATOVOAWVOVTOL KPEATOL XWPLE TIEPLOPLOHOUG.
AkolouBoUv oL «ZAKWOEC TNG TUPWVACH UE
Baoikn KatavaAwon TwV YAAAKTOKOULKWY
TPOLOVTWV.

Tnv KaBapd Asutépa, Eekvd n vnoteia
TNG 2APOKOOTHG 1} TOU «ZOPAVTOILLEPOU»
TIOU TEAELWVEL TAL LEGAVUYTA TOU MeydAou
YaBpATou e To Akouopa Tou «KaAou
Noyou».

Ao v KaBapad Asutépa Ewg Ty
MNapaokeun TP amnod to 2apPato Tou
Nadapou eivat meplodog auotnpng vnotelag.
Tnv KaBapd Asutépa oL avBpwrmot
ekdpdpouv ota Bouva Kat o EOXIKA

[Tavvuxida - [ Tavvuoia

YAwa o Je po Kouma SLaAUOUE TO TPOTU L LLE TO VEPO KL TO HEAL.

1 KIAG alelpt
XWPLATLKO OKANPO

Cypriot cuisine and products

[Tapadooiaxkd Eoptaoctikd
dayntd te Kumnpou

Mavikog Osobociou

Eknmatbeuthc Emattiotikwy Teyvwv Intercollege

UEPN yla va «koouv thv Mouttnv T
J0PAKOOTHGY e VNoTiowa dayntd.

Tnv goptr Tou EuayyeAiopoU the Ootokou
(25 Mapriou), emutpenetal n kKatavaAwon
yaplwv.

Tnv Kuplaxkn tou Maocya tpwve kpéag, Pntod
apvi, ko «dAaoVVES» TTou dTidyvovTaL To
Meyaho IABRATO, 1] «TIACKLECY TTOU N YEWULON
TOUC QIOTEAELTAL OO [ULKPA KOUUATLOL
TNYQVLOUEVOU KPEATOG, apviol N eptdlov, e
KQVEAQ, TIITEPL KOl KPEUMUSLA, AVOKOTEUEVQL
Ue «dOUKO» (VEULON) TWV «DAAOUVWY».

Metd v Aettoupyia Tou «KahoU Adyou»,
OAn N okoyévela amoAapBavel tn {eotr
oouTa, QUYOAELOVN M) TNV HAYELPITOQ, KoL
v Bpaoctrv opviBa. Oa ToouyKpicouv ta
KOKKLVOL QUYQ Kl VIKNTAC Ba glval 6motou to
KOKKLVO aUYO UEelveL yepd pEXPL TO TENOG. To
YEPO YO o VIKNTG Ba To dUAdgeL oAdypova
yLa youpL.

370 yeU A TOU YApoU Tapouctlalotay mpwta
TO PECLTIOU NTAV YOUNALO TTAPACKEV OGO TG
KUmpou amotehoUpevo amno kpéag npoBatou,
KOMMEVO O€ EYAND KOMUATIA PNEVO LE
OLTAPL AVOKOTOEVO WEXPL VA YIVEL XUAOG Ko
vat EeKOAOEL Ao TO KOKKAAO Kal ogpBipeTo
leatd. AkolouBoloav Tal KOUTETILA,
pakapovia tou polpvou, PnTa Kpéata Kot
aMa ebéopara.

* MNpooBéToupe T AAeUPL KOL TAL LUPWSLKA KoL JUMWVOUE MEXPL VA
opoyevonotnBouv ta UAKA.

o 3TNV CUVEXELQ TIPOCBETOUHE TO AAGTL Kol QUUWVOU LE TIOAU KaAQ pHéxPL

100yp. pEAL

650yp. vepo XALapo

o Adnvoupe 300yp. Lupapt amod tnv mavvuyida yia to oToAoua.

200yp. mpollputL

va Unv KoAAQ to LupdpL ota XépLa.

o MA&Boupe tnv mavvuxiba o€ oxnua UNAAaG.

* To adrvoupe va Eekoupaotel yLa 40 AEMTA OKEMACUEVO WE [LA TIETOETAL.

20yp. ahdTt o Tnv ToMoOeTOUE LEGQ OTO ONOAUL LEXPL VO KOAANOEL TTAVTOU.

o 3ToAiloupe TV mavvuyida pe o updpt ou adroape otnv opxh.

15yp. KavéAAa

o Tnv tonoBetol e o€ €va avTikoAANTIKO tadi 33¢&k.

3yp. pootixa ° Tnv adrivoupe va pouckwoel oe Beppokpacia Swpatiou nepinouv 4

WPEG,.
10yp. yAukdvico PEC

* MpoBepuaivoupe tov polpvo otoug 220 °C.
150yp. onoapt * Whvoupe yla 25 Aerttd otoug 190 °C.

dbnpévo .

Ikemaloupe TNV mavvuxida pe pa AadokoAha kat cuveyiloupe To
Priowo otoug 180 °C yla akdpa 15 pe 20 Aemtd.

Cypriot Cuisine

and Products

Panikos Theodosiou

Culinary Arts Lecturer at Intercollege

he Cypriot cuisine was entirely based
T on agricultural products that each

region could produce. The Cypriot
menu followed the natural course of agri-
cultural production. So, in September the
Cypriots would eat “palouze” and “kiofter-
ka”(products made out of grape juice), in
October the “cracked” olives, in November
and December, the new wine production
was marking the beginning for making
“koumniasta” (corned/preserved in salt
meat) and so on.

Just before Christmas it was the time for
kneading buns, “dactylies” (a kind of bread
with sesame), “glystarkes” (a kind of rounded
crispbread or rusk with sesame), as well as
the preparation of “kourabiedes” (sugared
buns) and “melomakarona”. (a crunchy kind
of cookie dipped in honey).

On New Year's Eve, the housewives place
“Vasilopita” (a New Year’s Cake) on the table,
along with boiled wheat, a lit candle, a glass
of wine and the father's wallet so that the
Saint can come eat, drink, and bless them.

As soon as the New Year’s service is over, the
families return home, and cut the tradition-
al “Vasilopita”. The first piece is offered to
Christ, the second to the poor, the third to
the householder and the rest are distributed
to all members of the family. Whoever finds
the hidden coin in the cake will be lucky all
through the year.

Panihida

Ingredients * Dissolve the leaven with water and honey, in a cup.

* Add the flour and spices and knead until the ingredients
become well mixed.

1kg hard village flour

100gr honey * Then add the salt and knead very well until the dough
does not stick to the hands.

650gr lukewarm o Let it rest for 40 minutes covered with a towel.

water

200 gr leaven

* Place “Panihida” in the sesame until it sticks every-

20gr salt where.

15gr cinnamon beginning.

3gr mastic ¢ Place it in a non-stick 33cm pan.
o Let it rise at room temperature for about 4 hours.

1 .
Ogr anise * Preheat the oven to 220 °C.

150gr roasted * Bake for 25 minutes at 190 °C.

sesame o Cover “Panihida” with a greaseproof paper and contin-

ue baking at 180 °C for another 15 to 20 minutes.

» Leave 300gr. of dough aside for garnishing.
» Shape “Panihida” into a ball shape.

» Decorate “Panihida” with the dough we left aside at the

On the Epiphany Day, children go to their rel-
atives’ houses singing a traditional Christmas
carol getting sweets or money in return. The
dessert of the Epiphany Day is called “xe-
rotigana”. According to the Cypriot tradition,
people throw “xerotigana” and pieces of
sausage on the roofs of their houses so that
the leprechauns can eat and leave without
harming the house or its tenants.

On "Tsiknopempti" (a name given to the
specific day/Thursday, because people eat
meat grilled on charcoal) the smell from the
grilled meat is billowed by the chimneys of
the houses. The following Saturday is called
the first “Psychosavvato” (All Souls’ Day). It is
customary during the evening to take boiled
wheat to the church "so that the dead may
be blessed". The Carnival follows and lasts
for a week, until the coming Sunday, where
meat is consumed without restrictions. Next
on the ‘Sikoses tis Tyrinis”, people’s basic food
consumption focuses on dairy products.

On Green Monday, the fasting of the "Forty
Days" lent begins, ending at midnight of the
Holy Saturday with the hearing of the "Speech
of Resurrection".

The period starting on Green Monday up to
the Friday before Saturday/Lazarus’ Day of
Resurrection is a very strict period of fasting.
On Green Monday, people go to the moun-
tains and the countryside for a picnic eating
only fasting food (no meat or dairy products).

The consumption of fish is allowed on the
Annunciation Day (March 25).

On Easter Sunday people eat meat, roast
lamb, and "flaunes" (made on Holy Saturday),
or "paskies" whose filling consists of small
pieces of fried meat, lamb or goat, with cinna-
mon, pepper and onions, mixed with "fuco"
(the same filling used for "Flaunes”).

After the "Speech of Resurrection" service,
the whole family enjoys a hot chicken soup
with an egg and lemon mixture included, and
boiled chicken or “magiritsa” (a traditional
soup including goat’s offal and intestines).
Then people pick a red died egg each and
start cracking it with another person’s red egg.
The winner will be the one whose red egg
stays intact until the end. The winner will keep
the strong egg all year round for good luck.

At the wedding meal people used to firstly
serve “resi” which was a Cypriot traditional
wedding meal consisting of mutton, cut into
large pieces, mixed and cooked with wheat
until becoming like a porridge and having the
bone coming off the meat. It was served hot.
This is accompanied by “koupepia” (stuffed
vine leaves), mezzani pasta cooked in the
oven grilled meats and other delicacies.




OUVTAYEC

8] CULINARY i sA2258-

Kuptdkog KepAéyko

Qoutntri 4+ €toug,
Atevduvon Emottiotikwv Texvwv

KYPIQZ TTIATO
Xoptopayiko Papioh

pe Mavitdpia ka1 KoAokba

YA ya tn {Uun

200 yp. alevpt papiva
40 yp. oLLySAAL AeTTO
2-3 auya

AhaTL

2 yp. MeA@vt couTiag

1. 3e ko Tou pikep Kol YPNOLUOMOLWVTAC TO ayKioTpL,
avokatéPte to oAeUpL PE TO OLLySAAL KA TO aAdTL.

2. ITNV GUVEXELX TPOCHECTE €va-£va TO VYA KalL
QVOKATEPTE PE PETPLA TIPOG XOUNAL TaxUTNTA LEXPL VA
YLVeL T0un kat va koA Ao Ta ToL{WHUATA.

3. EQv to updpt eivat oAU uypo mpooBéate aleUpL.
Edv elvat moAv okAnpo npocBéate auyo.

4. 3tV ouvéxetla koYte To 1/2 tou upapLou Kal
QVOKATEPTE HECO TO PEAAVL TIC GOUTILAG LEXPL VO TTAPEL

OpOoLOpopdO HOUPO XPWHO.

5. Adnrote Tig O peG va Eekoupaotouv yia 30 Aemtd,
KAELOMEVEG OE PepBPAvn.

6. Avoi€te Tnv 0N Kol KOYTE o€ OTPOYYUAG OXAKOTA.

7. Fepiote to Kitpvo UMD LupapikoU (tomoBetrote To
0TO KATW UEPOG) KAELOTE HE TO LAUPO Kol KOAMAOTE Ue
Alyo GAslppa amd KTumnuévo auyo.

8. Adnote oto Puyeio yLa Touhdaxioto 30 Aemtd mpLy va
10 Proete o€ eoTd AN O)L KOXAQOTO VEPO.

YAWKQ yLa tn YERLon
20 yp. KPEUULSL dpéako PLAokoppévo
100 yp. Stadopa pavitapla YLhokoppéva

50 yp. Alwpévn KoAokUBa Tou €xeTe PrioeL apxLKa
oe poLpvo

10 yp. mvoALa
Wihokoppévo oxowvompaoo (chives)
Wilokoppévo BaotAkd

EAaohado

ANGTL/ Tumépt

1. Ze tyavi mpocBéate To ehatdAado, Ta vOALd KaL TO
KPEUMUSL.

2. MO poSokokKivioel BAATe Ta pavitdplo va
PnBolv yia 1-2 Aemtd 1y puéxpt va amopdaiouv oA
TOL UYPA TOUG.

3. Metad£pete T0 pelypa og Aekavn Kat
QVOKATEPTE E TO APWUATIKA KOl TN AlwEVN
KoAokUBa.

4. AlopBwaoTe TN yeuon e OAATL KOL TILTEPL.

YAwkd yia tov Moupé koAokUOag

300 yp. kohokUBa Ttou £xete PR OEL ap)LKA OE
dolpvo

50 yp. KpEua Kapudog
Aiyo EAatohado

ANGTL/ Tumépl

1. Ze umAévtep BaAte OAa Ta UAKA.

2. XTUTTAOTE OPKETA, PEXPL va yivouv pla Bedovdivi
KPEUQ.

Kyriakos Kerlengo

4 year Student
Culinary Arts

recipes

MAIN DISH

Vegetarian Ravioli with

Mushrooms and Pumpkin

Ingredients for the dough
200 gr Self raising flour
40 gr fine semolina

2-3 eggs

Salt

2 gr Cuttlefish ink

1. Mix the flour with the fine semolina and salt, in a
mixer container using the hook.

2. Then add the eggs one by one, mix at medium to low
speed until the mixture becomes dough and doesn’t
stick to the container’s walls.

3. If the dough is very wet, add flour. If it is too hard,
add an egg.

4. Then cut 1/2 of the dough and mix in the cuttlefish
ink until it gets a uniformed black color.

5. Let the doughs rest for 30 minutes, wrapped in a
cling film.

6. Roll out the dough and cut into round shapes.

7. Fillin the yellow pasta sheet (place it at the
bottom) close it with the black dough and stick with
a little spread from a beaten egg.

3. Refrigerate for at least 30 minutes before baking
it in hot but not boiling water.

Filling Ingredients
20 gr. Finely chopped scallions
100 gr. various finely chopped mushrooms

50 gr. pureed pumpkin that you have cooked first
in the oven

10 gr. Pine nuts

Finely chopped chives

Finely chopped basil

Olive all

Salt / pepper

1. Add the olive oil, the mine nuts, and the scallions
in a pan/skillet.

2. Once sautéed, cook the mushrooms for 1-2 min-
utes or until all the fluids have been excreted.

3. Transfer the mixture to a bowl and mix in the
spices and the pureed pumpkin.

4. Correct the taste with salt and pepper.

Ingredients for Pumpkin Puree

300 gr. pumpkin you have already cooked in the oven
50 gr. coconut cream

Alittle olive oil

Salt and pepper

1. Put all the ingredients in a blender.

2. Beat enough until they become velvety creamy.

18] CULINARY i sp2258
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MudAng Ayartiou

Qoutntric 3% €toug,
AtevBuvon Emottiotikwy Texvwv

KYPIQZ MIATO

2.aAdrta Kivoa pe Xtevia

YAWKa yia 2 coAAteg

180 yp. Bpacpévn Kvoa

% koAoKUBL

%5 KOKKWIN TUIEPLAL

150 yp. kouvouTidL

2 yp. £6L amo pull

13 yp. AaSL amo coucapL

20 yp. cAAToQ 0OYLAG

1 pétplo og péyebog MopTOKAAL

15 yp. yAukoA€povo

ZUopa and 1 yAukoAépovo

1 kto. E0opa anod runepoptio (ginger)
Alyn kouTepn TULIEPLA

Xupo amd pod mopTtokaAL

6 Xtévia

Aiyo BoUtupo

EAatdrado

1. Korte Ta Aaxavikd pag o€ pikpoUg kUBoug Kat
ootdpete og Alyo eAatdrado.

2. YTV GUVEXELD EVWOTE TNV KLVOX LLE T AQOVLKA Kol
TIPOCBECTE Ta UTTOAOUTOL UALKA EKTOC QIO TaL XTEVLAL.

3. Am\woTe o€ éva tadi LEXPL VA KPUWOEL.

4. MNa ta Xtevia, PAATe og éva PUIOAAKL TOL XTEVLA LIE TO
XUHO QTto L6 TTOPTOKAAL.

5. 2TV GUVEXELO 0OTAPETE 0 PoUTUPO Ta XTEVLA yia 1
AeMTo amo tnv K&Be mAgupa.

YAWKAQ yLa yapviplopo

% mpaowvo unAo

1 UKPO parmavakL

Mavyko

3 onapdyyla Bpacuéva

@UAAa nori

1. Koyte ta GUAQ nori o€ ULKPA KOLUATLA KoL TOL
Tnyaviote o€ Kauto AadL.

2. 3TNV GUVEXELX KOYTE TO MNAO apYLKA OE AETTTEG
béteg kaL Emetta otn Héan.

3. Me €éva LavToAivo KOYTE TO PaMAVAKL OE AEMTEC
béteg

xal Aowdnikec I'egong

4. TéNog pe éva mopLliév ByaAte amd To HAvyKo
KUKALKG oxrjpota.

YAWKd yia th odAtoa
80yp mirin
80yp oaAtoa coyLag

80yp Tdxapn

1. Ze éva katoapoAakt BAaAte OAa ta UALKA.

2. JiyoBpdote péxpl n odAtoa oag va elattwOdel kat
va S€oeL.

YAwkd yia tov Moupé afokdavto

1 wptpo ABokavto

Xupog amod ¥ yAUKOAEOVO

Aiyo EAatohado

ANGTL/ Tuuépl

1 KTO. KPEUA YAAAKTOG

1. Ze éva KO umAévtep BaAte To afokavto padl

e To YAUKOAEOVO, TO AaLOAASO, TNV KPEWA KL TO
aAatoninepo.

2. XTUTTAOTE OPKETA, LEXPL VA Yivouv pia Bedovdvi
KPELQ.

Michael Agapiou

3 Year Student
BA, Culinary Arts Management

recipes

MAIN DISH

Quinoa Salad with Scallops

and Asian Flavours

Ingredients for 2 salads
180 gr. boiled quinoa

% zucchini

% red pepper

150 gr. cauliflower

2 gr. rice vinegar

13 gr. sesame oil

20 gr. soy sauce

1 medium orange

15 gr. lime

1 sweet lemon zest

1 tbs. ginger zest

A little hot pepper

Juice of half an orange
6 Scallops

A little butter

Olive all

1. Cut the vegetables into small cubes and sauté
in a little olive oil.

2. Mix the quinoa with the vegetables and add the
remaining ingredients except the scallops.

3. Spread on a baking sheet until cool.

4. For the scallops: put the scallops in a bowl with
the juice from half an orange.

5. Sauté the scallops in butter for 1 minute on each
side

Garnish Ingredients
% green apple

1 small radish
Mango

3 boiled asparagus

Nori leaves

1. Cut the nori leaves into small pieces and fry them
in hot oil.

2. Cut the apple first into thin slices slices and then
in the middle.

3. With a mandoline, cut the radish into thin slices.

4. Finally, create circular shapes with the mango,
using a parisian spoon.

Ingredients for the Sauce
80g mirin
80g soy sauce

80g sugar

1. Put all the ingredients in a saucepan.

2. Simmer until your sauce is reduced and becomes
thick.

Ingredients for the Avocado Puree
1 ripe avocado

Juice from % a lime

A little Olive Oil

Salt and pepper

1 tbs whipping cream

1. Put the avocado In a small blender together with
the lime, the olive oil, the cream and the salt and

pepper.

2. Beat enough until they become a velvety cream.

|| CULINARY i
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recipes

AnpAteng XApog

Qoutntrig 2 €ToUg,
Emiottiotikeg Téxveg, AimAwua

KYPIQX MIATO

Koupkouva otov atpd pe odAtoa amnod aipdvy,
ouvodeupevn pe AouPi, Addxava ka1 PImokOto Taxivi

YAwKA yia 2 idta

2 LeYAAEC KOUPKOUVEG 0€ PLAETA
AMNdTL/ Tutépt

ZUopa amnd Aepdvi

EAatorado

1. AmAworte ta dpéta mavw og pepBpavn Kot
LOPLVAPETE [E TO UTIOAOLTTA UALKA.

2. Tuhi€te o€ polo pe Tn PonBela Tng PepPpavng.

3. Wrote yla 10 Aemtd oto atuo.

©00000000000000000000000000000000000000000000000000 o

YAwka yra to AouBi pe Adyava
250 yp. Adxavo (c€akoulo)

30 yp. ehatdhado

ZUopa amd oo Agpovt

100 yp. Bpacuévo AouBi ppéoko

(uavpopartiko)

1. Adatpéaote Ta Kotaoavia amod To Adyavo Kot epatiote
yla 3 Aemtd o€ KAUTO vepo.

2. Ztpayyiote kat BaAte OAa T UALKA 0TO UAEVTER
€KTOG amd éva pUANO Adxavo.

3. Ktumrote péxpl va €xoupe TEALD ubn.

YAwKA yLa to PapLoAt

1 pUAAo Aaxavo (o€okoulo)

10 yp. ehatoAado

ZUopa KoL YURO amo ULod AepovL

70 yp. Bpaopévo AouBi ppEoko (LaupOUATLKO)

Ailyo oxowormnpaco kot Alyo paivravo
Yhokoppéva

Eva PLKPO KOUUATL KOUTEPAC TILITEPLAG

AMNGTL/ TutEpL

1. Kote To pUAAO 0g OTpOyYUAQ oXNUATA.

2. Avapei€te ta untdlouta UAKA Kat yepiote ta GUAQL

3. AuTAwaTe otn péan va yivel paBioAL.

YAWKA yLa T odAtoa anod aipavi
80 yp. aipavt

20 yp. KpEpa

ANGTL/ Tumépl

1. Avapeifte OAa ta UALKA.

oL TO UILOKOTO Tayivt
35 yp. Boutupo

30 yp. aAelpt

2 mpEleg alatL

30 yp. aompadiL avyou
30 yp. YAUKOTN

25 yp. Tayivt

2KTO. VEPO

AMdTL/ Tuuépt

1. Auwote to BolTtupo pe T YAUKOTN KaL oTn
OUVEXELX EVWOTE OAaL Tt UALKG padi.

2. Wnote otoug 175 °C yia 5-8 Aemta.

©0000000000000000000000000000000000000000000000 o

Ma yapvitovpa Ba xpeLaoteite
AGdL amnod kautepn TepLd
TTe amd Aepovl

DUTPEG apaka

lpacapLopévo Aepovt

Demetris Chiras

2" Year Student,
Culinary Arts Diploma

MAIN DISH

Steamed Dusky Spinefoot with Ayran Sauce
ouvodeupevn pe AouPi, Addxava ka1 PImokoto taxivi

Ingredients For Two Dishes

2 big Dusky Spinefoot fillets

Salt/pepper

Lemon zest

Olive oil

1. Place the fillets on a cling film and marinate with the
rest of the ingredients.

2. Wrap them in a roll with the help of the cling film.
3. Steam them for ten minutes.

Ingredients for the Black-Eyed Peas with Chard
250 gr Chard

30 gr Olive Qil

% Lemon zest

100 gr Fresh black-eyed peas

1. Remove the stalks/stems from the chards and sim-
mer for 3 minutes in hot water.

2. Drain and put all the ingredients, except the chards,
in the blender.

3. Beat until perfectly textured.

Ravioli Ingredients

1 Chard leaf

10 gr Olive ail

% Lemon zest

70 gr Boiled black-eyed peas

A small amount of finely chopped chives and
parsley

A small piece of chilli pepper

Salt / pepper

1. Cut the chard leaf into round shapes

2. Mix the rest of the ingredients and fill the chard
leaves.

3. Fold in the middle to shape the ravioli
Ingredients for the Ayran Sauce

80 gr Ayran (traditional yoghurt drink)
20 gr cream

Salt/pepper

1. Mix all the ingredients

For the Tahini Biscuit

35 gr Butter

30 gr Flour

2 Pinches of salt

30 gr Egg white

30 gr Glucose

25 gr Tahini

2tbs Water

Salt/pepper

1. Melt the butter with the glucose. Next, combine
all the ingredients together.

2. Bake for 5-8 minutes at 175 °C.
For the garnish you will need:
Hot pepper oil

Lemon gel

Pea sprouts

Glased lemon
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OUVTAYEC recipes

Xpiotog MNamaddnulog Christos Papadopoulos

2" Year Student
BA, Culinary Arts Management

MAIN DISH

Rabbit Stew Roll

wrapped 1n "chiromer?’, rabbit sheftalia, mashed potatoes
and sauteé mushrooms, commandaria wine glaze

Qoutntrig 2 €toug,
AtevBuvon Emottiotikwy Texvwv

KYPIQZ MIATO

PoAd xouveAioU otipddo
TUAIYLIEVO O€ XOLPOUEQL, OEPTAAIG ATTIO KOUVEA],
TIOUPE KAl 00TE HavITApl, VAAOO KOUUAVTApIag

|%| CULINARY WW

YAKa ya 2 mato

2 moSLa KouveALoU

2 KpEUHLSLA PIAOKOUEVA
1 EUNGKL KOVENQLC

100 yp. koupavtaplog

240 yp. BaAoopiko &Lt

12 dbéteg xolpopuépt

ANGTL/ Tumépt

EAaoAado

1. 3e xUTpa TOXUTNTOG OOTAPETE OAX TA OTEPEA UALKA
EKTOG OTIO TO OLPOMEPL.

2. Emetta mpooBEate OAa Ta uyPA UALKA.

3. IKemAoTe Kot aproTe Tn XUTpa va PAVEL yLa Lion
wpa nepinou.

4. 3TN GUVEXELD AMAWOTE OF PEUPPAVN TO XOLPOUEPL.
Adou nBei to kouveM Eeayviote Kal adalpéote Ta
KOKKOAQL KOl T LU PWELKAL.

5. Kpatrjote 1o {oupi yLa va {E0TAVETE apyoTEPA TO
POAO.

6. TomoBetelote Ta UMOAOLTA UALKA TTAVW OTO
XOLPOUEPL KaL TUALETE val tApEL KUMVEPLKO oXAUaL.

7. Naywote oUTWE WOTE VOl UMOPELTE va TN KOYETE O€
opolopopdeg pepidec.

8. TéNog (e0TAVETE O€ KATOAPOAA XPNOLLOTIOLWVTAG TO
{ou i mou €XETE KPATOEL OTO TIAALL.

YAWKd yia th ogdTalAld and KouveAL

70 yp. KLLA amo KOUVEAL

Aiyn kavéla o€ okovn

Alyo KOUULWVO o€ oKOVN

¥ KPEUUUSL PLAOKOUUEVO

ANGTL/TUmEpL

2 déteg Pwui Tou TooT

1 koutaAdkt eAatdAado

Mavva xolpwn

Aiyo paivtavé PLrhokoupévo

1. MouAidote to Pwpi o€ Alyo ydha Kat otpayyiote.
2. Avapei€te OAa ta UALKA €KTOC TNV TAvva yLa val
odrtidete TV yéuion.

3. TUAi€te TNV yéuon otnv mavva.

4. Totapete TN olepTaAld amd OAeC TIg TAEUPES yLa vaL

TIAPEL VO WPALO XPUTADEVLO XPWHA.

5. Telewwote 1o PAotpo o dolpvo yla 5 Aemtd
otoug 180C°.

YAWKA yLa To oupE

30 yp. Boutupo

150 yp. dpéokia Kpépa

120 yp. pavitapla moptonélo
200 yp. pavitapla KOKKWa
ANGTL

Quuadpt bpécko

1. JotdpeTe Ta pavitdpla o BouTtupo Kal
Telelwote mpooBétovtag OAa Ta UALKA oTo
UTAEVTED.

2. Ktumrote oUTwe wote va yivel TéAela udn).

YALKA yLOL TO OOTE HOVLTAPL

2 pavitapta BootAkd TAELPWTOUG
10 yp. Boutupo

10 yp. eAatoAado

Aiyo Bupapt

ANGT/Mutépt

1. Xap@€te 10 pavitdpl Kol 6otapeTe og Suvarn
dwtLd amd OAeg T MAEUPEG og eAatohado.

2. Telewwote mpooBétovtag Aiyo BoUTupo Kal
Buuapt.

YAWKd yia tTh odAtoa oo Koupovtapio
12 kpeppLSLa TUTIOU KwvapLa

250 yp. Koupavtapia

60yp BactAko

ANGT/Mutépt

1. BpAoTe TO KPEUUUSAKLA yLa 3-4 AeMTA.

2. Emetta BaAte OAa Tat UMKA OE €val KATOAPOAAKL
KaL olyoPpaote péxpL va katéBeL oto 1/3.

Ma yapvitovpa Ba xpeLaoteite
AadL paivtavou

Tourng matdrtog

MikAa KPEUULSL

fPaCAPLOUEVO AEUOVL

Ingredients for Two Dishes

2 rabbit legs

2 finely chopped onions

1 cinnamon stick

100 gr Commandaria wine

240 gr balsamic vinegar

12 slices of "chiromeri"

Salt / pepper

Olive oil

1. Sauté all solid ingredients, except from the ham, in
a pressure cooker.

2. Then add all the liquid ingredients.

3. Cover and let the pressure cooker cook for approxi-
mately half an hour.

4. Then spread the ham on a cling film. After the rabbit
is cooked, remove all bones and herbs.

5. Keep the remaining liquids/juice to heat the roll at a
later stage.

6. Place the remaining ingredients on the ham and
wrap to a cylindrical shape.

7. Let it cool down so that you can cut it in even por-
tions.

8. Finally heat in a saucepan using the liquids/juice that
you have kept on the side.

Ingredients for the Rabbit Sheftalia

70 gr. minced rabbit meat

A little cinnamon powder

A little cumin powder

% finely chopped onion

Salt / pepper

2 slices of toast bread

1 teaspoon olive oil

Pork suet

A small amount of finely chopped parsley

1. Soak the bread in a little milk and drain.

2. Mix all ingredients except the suet to make the filling.

3. Wrap the filling in the suet.

4. Sauté the shieftalia on all sides to get a nice golden color.
5. Finish cooking in the oven for 5 minutes at 180 °C.

Ingredients for the Mashed Potatoes
30gr butter

150gr fresh cream

120gr portobello mushrooms

200gr red mushrooms

Salt, Fresh thyme

1. Sauté the mushrooms in the butter and finish by adding all the ingredi-
ents in the blender.

2. Beat until perfectly textured
Ingredients for the Sauteed Mushrooms

2 King Trumpet mushrooms also known as King
Oyster mushrooms

10gr butter

10 gr olive oil

A small amount of thyme, Salt / pepper

1. Curve the mushroom:s slightly and sauté all their sides in olive oil,
over high heat.

2. Finish by adding a little bit of butter and thyme.

Ingredients for the Commandaria Wine Glaze
12 shallots

250gr Commandaria wine

60 gr basil

Salt / pepper

1. Boil the onions for 3-4 minutes

2. Next, put all the ingredients in a sauce pot and simmer until re-
duced to 1/3.

For the garnish you will need: Parsley oil, Potato chips, Pickled
onion, Glazed lemon
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OUVTAYEC
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recipes

Avbpéac Zwtnpliou

Qoutntric 3% €toug,
AtevBuvon Emottiotikwy Texvwv

EMAOPTIO

Tdpta pe yntd axAAdia KAl Poug
Ao coKOAATA VAAAKTOC. 2:uvodeUeTtal e Iaywto
anod mKEApUySaAo Kal odAtoa AvykAed

ZepPipet 3 mata

YAWKa yla tTnv tapta

200 yp. LOun TapTag

50 yp. popueado xpuodpunio

3 axAadia peyaia koppéva oe KUBoUG
30 yp. Boutupo

50 yp. kootavr Laxapn

1. Avoite tnv Oun oe Aemtd dUNo Kal BaAte Tnv ot
dopua tdptac. Tpumnote TV LN KE Eval TILPOUVL.

2. Ze Tnyavt Prote Ta axhadia pe o BolTtupo Kal Th
Zaxopn.

3. Téhog mpooBéote Ty papueAdda, avakatéPte KaAd
KOl YEULOTE TIG TAPTEG.

4. Wnote os mpoBepuacuévo polpvo otoug 170 °C yia
35-40 Aemta.

YALKA yLa TV LOUG

100 yp. yaAa

100 yp. kpéua yLo LoxapomAaoTIKA

350 yp. COKOAATO YAAQKTOG

450 yp. KTUTtNUEVN KPEUO {aXAPOTIAOOTLKIG
2 dUAAa Lehartivng.

1. ZeotAveTte T0 yaAa Kat tnv Kpépa. KateBdote and
NV GWTLA KOL EVWOTE PE TNV GOKOAATA YAAQKTOG.

2. MouMwdote tnv {ehativn og KpUO vePO, OTpayyLoTE
KOlL TPOOBOEDTE TNV LECA OTO TILO TTAVW UELYAL.
Avakatéte va SlaAuBel opolopopda.

3. KaAUYte o pelypa kat adriote oto Yuyeio péxpL va
KPUWOEL.

4. Otav elval evtehwg kpUo, SUTAWGTE 0€ aUTO TV
KTUTINUEVN KPEUQ.

YAwka yra g pEteg axAadiol
3 péteg ayAadt

2 dAutavia Laxapn

% dAUTLAVL VEPO

1 aotePOELdn YAUKAVLIGO

1 EUAGKL KOVEAQG

1 yapudailo

3-4 oTayOVEG XUUO Tt AgpovL

Snaopéva Kat KaBoupdiopéva apiuydala

1. BaAte 6Aa Ta UAIKA O€ KATOAPOAAKL EKTOC MO TaL
apuydaia.

2. Bpdote ta ayAadia pexpt va Ynbouv.

3. Xtpayyiote Kol maonaAloTe e to apuydalo.

©0000000000000000000000000000000000000000000000 o

YAwKa ya tnv odAtoa AVyKAE]
360 yp. yaia

120 kpépa yia {axapomAaoTIKA
1kto. Bavila

3 KPOKOUG QUYWV

140 yp. Zaxapn

1. Z& KaTooPOAQ BPACTE TO YAAQ, TNV KPEWQA KOL TN
Hion Zaxapn.

2. Y& unaoiva BaAte ta umdAouma UAKA Kol
avakatéPte.

3. BaAte Alyo-Aiyo amo to {eoTo pelypa oto kpUo
MEXPL VA PpEpeTal Ta SUo pelypata otnv (Sla
Bepuokpaoia.

Andreas Sotiriou

3 Year Student,
BA, Culinary Arts Management

DESSERT

Roasted pears tart and milk chocolate mousse.
Served with 1ce cream of bitter almond and Anglaise sauce

Serves Three Dishes
Ingredients for the Tart
200gr tart dough

50gr apricot jam

3 large pears cut into cubes
30 gr butter

50 gr brown sugar

1. Roll out the dough into a thin layer and put it on a
tart pan. Dock the tart crust with a fork.

2. Cook the pears with the butter and sugar in a pan/
skillet.

3. Finally, add the jam, mix well, and fill in the tarts.

4. Bake in a preheated oven at 170 °C for 35-40 min-
utes.
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Ingredients for the mousse
100 gr milk

100 gr confectionery cream
350 gr milk chocolate

450 gr whipped cream

2 sheets of gelatin

1. Heat the milk and the cream. Take it off the fire and mix it
with the milk chocolate.

2. Soak the gelatin in cold water, drain it and add it to the above
mixture. Stir to dissolve evenly.

3. Cover the mixture and let cool down in the fridge.

4. When it is completely cold, fold in it the whipped cream.

©00000000000000000000000000000000000000000000000000 0

Ingredients for pear slices
3 slices of pear

2 cups of sugar

% cup of water

1 asteroid anise

1 cinnamon stick

1 clove

3-4 drops of lemon juice

Thickly cut and roasted almonds

1. Put all the ingredients in a saucepan, except the almonds.
2. Boil the pears until cooked.

3. Drain and sprinkle with the almond.

©00000000000000000000000000000000000000000000000000 0

Ingredients for Anglaise sauce
360 gr milk

120gr confectionery cream

1 tbs vanilla

3 egg yolks

140gr sugar

1. Boil the milk, cream and half the amount of sugar in a pot.
2. Put the remaining ingredients in a bowl and mix.

3. Pour the hot mixture gradually/little by little into the cold one
until the two mixtures are brought to an even temperature.
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OUVEVTEUEN

Xapdhapnoc Kovotavrtivou
Je - Emiyelpnuartiog

Charalambos Konstantiou

Chef - Entrepreneur

CI Ayannté Xapahaumne os kahwoopiloupe
0to 50 teU)0¢ Tou mepLobikov «Culinary
Im... Press»

XK Yog guxaplotw yia thv plofevia

CI Nwg katéAnéeg wg amodoltog Twy
Emottiotikwy Texvwv tou Intercollege va
€XELC LLa SLKN) ooU emixelpnon Kal LaALoTa
va SLotkelg TV peyaAutepn GpoLtnTikng
KadeTEpLa- eoTiaTOpLO TOU Mavemiotnpiov
Aeukwotag & kat Intercollege?

XK Meta ti¢ omoudég pou oto Intercollege
£PYAOTNKA YLA OPKETA XPOVLA OTNY
emoLTLoTikn Blopnyavia apxilovrag and
ekmalbeuEVOG LAYELPOG KaL aveBaivovtag
HExpL ureUBuvVOG koulivag. NpLv amo

€€L xpovia pou 500nke n eukatpia va
avoldBw tnv Slaxeiplon tou eotiatopiov
tou Mavemotnuiov Asukwoiog &
Intercollege. Htav pia mpokAnon ya
epéva adou ntav n mpwtn bopd nou Ba
Slolkouoa MéEpa Ao Tnv kouliva oAa Ta
TUAUOTA EVOC E0TIATOPIOU.

CI Moo poho ématéav oL oToudEG 6o 0Tn
KaPLEPA 00U Kal 0T {Wh GOV YEVIKOTEPA?

XK OL omoubég pou Ematéav onpavTko
POAO G OAN TNV EMAYYEAUATIKY OV
nopela péxpL kat orjpepa. Apxika é\afa
OAn v anapaitntn eknaidevon otnv
edapUOYH TEXVIKWY HOYELPLKAG KaL
{ayapomAaoTIKAG TTou e Bonbnoav va
evtaxbw otnv EMLOLTLOTIKA Blopnxavia.
ETumA€ov OAEG OL YVWOELG TIOU QTOKOULOL
yla tnv Sloxeiplon HLog EMOLTLOTIKAC
povadog pe Boribnoav va Pnopw va SLotkw

18] CULINARY i sA22£58-

TNV 81KN oL EMLXElPNON KAL VO UITopw

va eAéyxw OAa ta oTadia Asttoupylag

NG, Mo TNV AyoPA TWV MPWTWV UAWV,
TNV TOPAYWYH TWV TPOIOVTWY, HEXPL TNV
e€umnpetnon twyv nehatwy. Me Quthv T
KOTAPTLON TOU €iXal KATAdEPQ VAL EXW L
TOAU KO emayyeAATIKY TIopEia Kol £Tat
Uou mpoodepe Lo oTabePOTNTA YEVIKA
otnv {wr Wou.

CI MNoLEG OL MPWTEC OOV EUTELPIEG UETA TIC
OTOUGEG ?

XK Otav tehelwaoa TI§ 0moudEG ou
geklvnoa va epydalopal wg pLayeLpag omou
apxLoa va avakoAUTITw £va KavoupLo
KOGLO TIOU OVOUATETAL LAYELPLKI KO
napaAAnAa apxloo va Tagdelw Kat va
YVwpl{w KavoupLeg KOUTIVEG KATL TTOU OV
£6woe 1o évavopa va BEAw va pabaivw
OMO KL IEPLOOOTEPQ, £TOL APYLOQ VAl
SNULOUPYW TOV SLKO LOU ETTOYYEAATIKO
XOPOKTAPA OTIOU Kot KaBopileL T OAn pou
nopeia.

CI Zav veapog Chef kat emtyelpnpotiag
TIWG QVTLUETWTILIELC TOUG VEOUC
enayyeApotiec umaAARAOUG GoU Kat WG
o€ avTieTwni{ouv autol ?

XK Y& 6\a TO ATOMA TIOU EVIACCOVTAL
oTNV opdda Pou MAvVToTe mpoomabw

V0L TOUG HETAPGEPW LAl ETTOYYEALOTLKN
oupnepldopd dmou va akolouBolv
KAMOoLEC apXEG. O oefACUAG TWV
TPOIOVTWY, TWV CUVASEADWY TOUG Kol TWV
neAaTwv TNE emtyeipnong eival pa otdon
n omola xpelaletal va tnv €xouv OAa Ta
UEAN TG opadag. Mepikd VEOELOEPXOUEVA

MEAN TN opddag umopel va evoxAnBolv
otav avtthndBouv MOG0o amaLTNTIKOC ElpaL
QIEVAVTL TOUG 0ToV Vo ebapuolouv auTny
TNV ENMAYYEALOTIKN oUpIEPLPOPA. ITNV
OUVEXELDL OTOV KATAVOOUV OTO TIWG LOG
BonBa auto otnv cwoth Asttoupyia g
entyelpnong tote evappovilovrat ANpwe
KoL viwBouv mepridavol mou gpyalovral
0€ £V0L YWPO TIOU EXEL OKOTIO TV UPNAR
TIOLOTNTA UTINPECLWV

Moteg GAAeC uTtnpeaieg mpoodEpeL N
eTalpeia mov EXELC SNULOUpPYNOEL TTEPQL
NG AELTOUPYLOG TOU MAVETILOTNULAKOU
gotiatopiou

Mépa amnod tnv Slaxeiplon tou
£0TIATOPIOU £XOUE SNULOUPYNOEL UE
NV opada Lou éva EpyacTrpLo Lo TV
mapaywyr mpotovtwy {oxapomAaoTIKAG,
eKel mapayou e OAa T YAUKA TTou
TPOohEPOUE OTO EGTLATOPLO KOl
napaAAnAa tpododotol e Kat AANEG
ETUXELPNOELG LE TA TPOLOVTA LA,

CI Nota ta peANOVTIKA c0U OXESLA KalL
R

XK H ouvexng dnioupyia kawvoupLwv
TIPOLOVTWY WOTE VOL IPOCHEPOUE
KON UEPLVA OTOUG TIEAGTEC HaC EEXWPLOTES

EUMELPiEC amoAauBavovTag Ta IPolovTa HaC.

CI Noleg cupBouléc Ba Belec va
Swoelg og véa maLdLd Kat GpoLtnTéG mou
Ba Slafacouv Tn cuvévteuEn cou auth
KL £X0UV oav OVELPS Toug oTo UEAoV
va yivouv oAU kahot Chef, Ekmadeuteg,
ZaXOpOTAAOTEG, N ETUXELPNUATIEG OTIWG
KaL €0V,

XK Eilval onUOVTIKO VO QITOKTI 0LV 060
T0 SUVATOV IEPLOTOTEPEG YVWOELG KL
EUMELPLEC € aUTO Tov Ba emAé€ouv va
KOTALOoTOUV. AUTO ETITUYXAVETAL UE
okAnpn ouAeld o SLddopoug xWPoug
TIOU GUVABOULV LE TO EMAYYEAUQ TOUG,
tagdeliovtag Kat yvwpilovtac KavoUpLeg
TEXVLKEG KOLL T(POLOVTOL KOLL TO TILO GNUAVTLKO
adooiwon kat ayamnn o€ auto mou Ba
KAVOUV.

CI XopdAaume You oou eUXOUAoTe KABe

00U TIPOCWITLKI KOLL ETTOYYEAUOTIKN
emBupia va ylvetal mpaypatikotnTa

KaL n AtevBuvon tou Mavemniotnuiou-
Intercollege kaBwc¢ kat n Opada twv
Mpoypappdtwy Emottiotikwy Texvwy Ba
elval mavtoTte Kovtd oou.

XK Tag euxaplotw Kat TTAAL ylo Th
dhoevia kaL ylo 6An TtV cuVEXA
eknaidevon mou pag npoodépete

CI Dear Charalambos, we welcome you
to the 5th issue of the "Culinary Im ...
Press" magazine.

CK Thank you for the hospitality

CI How did you end up, as a graduate
of Intercollege Culinary Arts program,

to own a business and run the largest
student cafeteria-restaurant of the
University of Nicosia & and Intercollege?

CK After my studies at Intercollege, |
worked in the food industry for several
years, starting from the position of a
trained cook moving up to becoming a
kitchen manager. Six years ago, | was
given the opportunity to take over the
management of the restaurant of the
University of Nicosia & Intercollege. It was
a challenge for me as it was the first time

I would run all the sections of a restaurant
besides the kitchen.

CI What role did your studies play in your
career and in your life in general?

CK My studies have played an important
role throughout my whole career up

to today. |, initially, received all the
necessary training in the application of
cooking and confectionery techniques,
which helped me join the food industry.

ZupBouAgg
TQON ZED

Awatnpnote to Tupi

Alatnpnote to Tupt oto Yuyeio oag,

To omoio pooeyyileL th Beppokpacia

NG yNPaveng Twv Swuatiwy ota onoia
wpalouy ta tupLd. Kpatrote To TUAyuévo
0€ TIAQOTLKO, LOKPLA oo Tov aépa. O aépag
BonBa atnv cuvexn wpipavon Tou TupLov.
Eav epdaviotei Aiyn pouyAa otn e€wteptkn
oun, am\a pnopeite va to kabapioete.
®épre to Tupl 0TN Beppokpacia Swpatiou
TIPLV AELWVEL. AELWOTE TO TUPL OE YOUNAN
Bepuotnta yla va Bonbnoet va amotpeel
TN OKArPUVON KAL TO XWPLOWO oo TO

AUrtog Ko toL uypa. To mepLocoTEPO
WPLHACKEVO O NALKLaL TUPL Elval xapnAo
OTNV MEPLEKTIKOTNTA LYPAGLOG KL £TaL Ba

In addition, all the knowledge | gained

on managing a culinary unit helped me
run my own business and enabled to
control all stages of its operation, starting
from the purchase of raw materials

and the creation of products, ending

to the customer service. My training
equipped me in order to have a very
good professional course. It has generally
offered me stability in my life.

CI What were your first experiences after
your studies?

CK When | finished my studies | started
working as a cook and then | discovered
a new world called cooking. At the same
time, | started traveling, getting to know
new cuisines, that gave me the impetus
to want to learn more every time. As a
result, | started creating my professional
character which determines my whole
professional course up to today.

CI How do you treat your new
professional employees as a young Chef
and entrepreneur, and how do they treat
you?

CK | always try to convey a professional
behaviour to all members of my team,

as they need to follow certain principles.
Respect for the products, their colleagues
and the customers of the business is

an approach and standpoint all team
members need to have. Some newcomers
may be upset when they realize how
strict | am in employing or engaging them
to such a professional behaviour. But
when they understand how this helps us
in the proper operation of the business
they are completely harmonized and feel
proud to work in an area that aims at high
quality services.

UMOPECTE VOL TO TOYWOETE XWPIG SPOOTIKES
aA\ayEg oTn yeuon kot cuotaon. Eav
TIOYWVEL yLaL APKETOUG UNVEG, TO TUPL mopel
V0L OTEYVWOEL KATIWGE Kal VoL yivel ebBpumto
otav Eemaywvete. To Tupl 6ev Ba okAnpaivel
av T0 A\SWOETE OTIG AKPLES TIPOTOU TO
amoBnkevoeTe. BAAte 2-3 KOKKOUG AXAPNG
TIAVW OTO TUPL 00 YL va NV apxioeL va
SnLoupyel pActvn LouxAa.

Keep the Cheese

Store cheese in your refrigerator, which
approximates the temperature of aging
rooms. Keep it wrapped tightly in plastic,
away from air. Air helps mold grow on
cheese. If you get a little mold on the outside,
just cut it off.

interview

What other services does the business
you created offer beyond the one of the
university’s restaurant?

In addition to the management of the
restaurant, my team and | have set up a
lab to produce confectionery products.
We produce all the sweets we offer in
the restaurant and at the same time
we supply other businesses with our
products.

CI What are your future plans?

CK The constant creation of new
products in order to offer our customers
daily special experiences by enjoying our
products.

CI What advice would you like to give

to young children and students who

will read your interview and dream of
becoming very good Chefs, Instructors,
Confectioners, or entrepreneurs like you.

CK It is important for them to gain as
much knowledge and experience as
possible in what they choose to deal
with. This is achieved through hard work
in various sectors that are in line with
their profession. Traveling and using new
techniques and products is also essential
while dedication and love for what they
will do is extremely important as well.

CI Charalambos, we wish that all your
personal and professional aims and
ambitions will come true, and we would
like you to know that the Management of
the University of Nicosia-Intercollege as
well as the Culinary Arts Programs Team
will always be there for you.

CK Thank you again for the hospitality
and for the continuous training you
provide us with.

Bring cheese to room temperature before
melting. Melt cheese over a low heat to
help prevent toughening and separation
of oils and liquids.

Most ripened or aged cheese is low in
moisture content and can be frozen
without drastic flavor and texture
changes. If frozen for several months,
the cheese may dry out somewhat and
become crumbly when thawed.

Cheese won't harden if you butter the
exposed edges before storing.

Green moldy on cheese

Put two or three lumps of sugar in with
the cheese to stop it going green moldy.

CyChefs
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George Tanos
Chef

CI Ayannté Mwpyo o€ Kahwoopiloue oTo
5° teUxog Tou mepLodikou «Culinary Im...
Press»

I'T KaAwg oo Bprka.

CI Exovtac umtoyn tnv akadnuaiki oAd
KL TNV EMayyeAROTIKA EEALEN oou Ba
B€Nayie ev ouvtopia va pag avadEépelg
TOUG TTLO ONUAVTIKOUG 0TaBuoUg otn péxeL
TWPA MOPELa oou.

I'T Oswpw OTL OL TILO ONUAVTLKOL oTaBuOL
OTNV KOPLEPA OV Elval MPwTa amo OAa To
OTL arodAcLoa VO 6TIOUSACW ETULOLTIOTIKEG
T€XVeG oto Intercollege Aeukwalag kat n
anoktnon mtuyiou amd to University of
Derby oto evwpévo BaoiAelo.

H mpwtn pou ouleia oto EWTEPLKO Kat
TILO OUYKEKPLUEVQ 0TV ZKoTia oto Carnegie
club at Skibo castle, omou kot anéktnoa
amnioTeUTn gUMELpiaL.

O EMOPEVOG ONUAVTIKOG OTABWOG elval

n epyacia pou oto Aov8ivo kat rio
OUYKEKPLUEVQ OTO E0TLOTOPLO piet a terre
e éva aotépt Michelin, omou emiong
QIEKTNOQ TTAPA TIOAU YEPEC BACELC.

AkohoUBwG n evaoyoAnan pou oto Adam’s
Birmingham eniong pe éva aotépt Michelin,
010U KL GUVEXLOQ VOL OVOLSUTAWVW TLG
TEXVIKEC KAL TLG YVWOELS OV, ZNUAVTIKOG
otabudg otn veapr| Hou kapLEpa NTav

|| CULINARY i sA22£58

KQL N QItOKTNON TOU METOUTTUXLOKOU 0TV
Awoiknon Emelprioewv oto Maveniotnuio
NeuKwolag.

Inuepa epyalopatl oto Eevodoxeio
Lenkerhoff gourmet spa and resorts Hotel

5 aotépwv superior», otnv EABeTia wg sous

chef.

CI Auth tn oTyun we 2ed og éva amo

Ta KaAUTepa Eevodoyeia tng EABeTiag.
Moteg oL PWTEG oou epmelpieg? Moteg
opoLoTNTEC N SladopEg umdpyouv atnv
EMOYYEALOTLKN VOOTPOTILA KOL AELTOUPYLQL
TWV YWPwV eotiacnc epydlopal os
&evodoyeio otnv EABetia oL mpwteg
EVTUTIWOELG...

I'T Navta npoomabw va €xw XAUNAEG
TPOaSOKieS yla va amodelyw
amnoyonteloELC.

Eival amioteuta opyavwpévol, €xouv
£EUTIVOUG TPOTIOUG KaL TEXVOAOYIEG yLa
va EAATTWVOULV Tdong puoewg kootn. OL
ouvBnKeg spyaociac eivat ot KAAUTEPEC
miou SovAeya otnv {wr pou! Itnv apxn
eiya mpoBAfpata og B£pa yYAwooag ,iowg
Kot Alyo ayxog, aAAd péxpL Twpa OAa
KoAG. MeyaAn eviUmwor| Hou TV EKAVE
0 TPOMOC IOV AKOAOUBOUV TOUG KAVOVEG
UYLEWNG, €lvaL TILO auoTnpol o oxéon e
omoladnmote AAAn xwpa.

CI Zav veapoc Kumplog kat Eupwrnaiog
Chef, amodotrog Intercollege Bswpeic otL
£YWEG ypriyopa amodekTag WG LENOG TNG
opadag tou yvwotol autou eoTiatopiou?

I'T Oswpw OTL €ylva APKETA ypriyopa
amnodextoc. Auto odeiketal otny
TpoUTnpeoia , EUMELPLEG KOL YVWOELS
TOU TOMEQ OV KOl OTN QvoyvwpLon tou
Intercollege — Unic Nicosia.

CI MNoleg eumelpieg Bewpeig OtL maipvouv
dountég kat anodotrol Souhevovtag oTo

e€wteptkd oeeotiatopla “Michelin” n dAAeg

Zevodoyelakeg kal Emottiotikég Movadeg.

I'T Katapxdg Eekvolv va xpnoLLonolouv
SladopeTika LALKA Ttou Sev SouAeyav
TIOTE. XpNOLUOToLoUV 51adOopPETIKO
€EOTALOLO TTLO LLOVTEPVO KOl
anoteheopatiko. Mabaivouv tpopepn
nielBapyia kat avakaAUTTouy motkiAio
YEUOEWV KoL TTOPOUGLACEWV, |IE
QMOTEAECUA VA AVOTTUGGOUV Kal
TIEPLOOOTEPN SnpLoupyLkoTnTa. Z€RovTal
Ta UAKG KOl §€V KAVOUV OTIATAAEC,.
MaBaivouv va mapdyouv otabepng
nolotntag edéopata. TEAOG 000 Kal

va oa¢ pavel mopagevo epyaldpevog
070 e€wTEPLKO pabaivelg olyoupa Kat
KOLVOUPYLEG KOUATOUPEG Kal YAWOOEC.

CI Nota ta peANOVTIKA 00U OXESLAL KalL
TAQva;

I'T Ma ta emopeva 5 xpovia Ba
napapeivw oto Eevodoxeio omou Kat
gpydlopal, miong og auTo To SldoTnua
Ba ouvexiow va elpatl Adtpng oepwapiwy
Kl va mnyaivw yla stage og Stadopa
afloloya gotiatopla. Emiong otoxog pag
elval va amoktnooupe 17 Babuoug Gault
Millau (glvar tadopetika BpaBeia and
ta aotépla Michelin) kat peta, va otiaiw
KATL 51KO pov, TNV SLKLA pou emiyeipnan.

CI Nowa onuavtikn cupBouln Ba rBeAeg
va SWOELS 0TOUC VEAPOUG OTIOUSAOTEG
Twv Emottiotikwy Texvwv

I'T ©a Beha va mw 0TouG VEOUG
OTOUSAOTEC OTL TO TILO ONUAVTLKO gival va
ayarmouv To emdyyeAua ou anodpactoav
va akoAouBroouy, ylati eivat téxvn kat
£val TagldL yvWoewy Kol yeEUOEWV.

AKOUQ JLO GNUAVTIKA GUMBOUAN Tou Ba
nBeha va dwow sival va givat eLAKPLVAG
Kol va mapadExovtal aduvapieg mou
TUXOV £XOUV YL VO UITOPOUV VAL TIG

KOAU P ouV pabaivovtag Kat EUTELPLKA
BeAtiwvovtag Tov EQuTO TOuC.

Kat téhoc, emupovn kat umopovn. Mavta
Ba uTtdpxoLV ATOTUXIEG , lval KAl AUTEG
ONMAVTLKO LEPOG HLAG EMLTUXLOG

CI Mwpyo HOU 00U EVXOMAOTE KABE

00U TPOCWITLKN KAL EMAYYEALATIKN
emBbupia va ylvetal mpaypatikotnTa

Kat n AteuBuvon tou Mavemniotnuiou-
Intercollege kaBwc¢ kat n Opada twv
Npoypappdtwy Emottiotikwy Texvwy Ba
€lval mAvtote Kovtd cou!

I'T Eyw 00G gLXAPLOTW yla OAa Ta
ONUAVTIKA £ddSLa TTou Pou dwaoarte yla
v unépoyn dottntikr {wr mou gixa oto
Intercollege.

CI Dear George we welcome you to the
5th issue of the magazine "Culinary Im ...
Press"

GT Glad to be part of it.

CI Having in mind your academic and
professional development, we would
like you to briefly mention the most
important points of your professional
course, so far.

GT | consider that the most important
milestones in my career are, first of all, the
fact that | decided to study in the Culinary
Arts program of Intercollege in Nicosia

and obtain a degree from the University of
Derby in the United Kingdom.

Through my first job in Scotland at the
Carnegie club at Skibo Castle, | managed
to gain an incredible experience.

The next important point of my career
is my job in London in the Michelin star
awarded restaurant Piet a Terre, where |
also obtained very solid foundations.

Following, | worked to another Michelin
star awarded restaurant, Adam'’s
Birmingham, where | continued to refine
my techniques and knowledge.

An important milestone in my short
career was obtaining a master's degree
in Business Administration from the
University of Nicosia.

Today | work as a sous chef at the 5 star
“Lenkerhoff Gourmet Spa and Resorts
Hotel", in Switzerland.

CI What are your first experiences

as a chef in one of the best hotels in
Switzerland? What are the similarities or
differences in the professional mentality
and operation of the restaurants?

GT | always try to have low expectations
in order to avoid disappointments.

They are incredibly organized; they have
smart ways and technologies to reduce all
kinds of costs. The working conditions are
the best. At first | had language problems,
and maybe a little bit of hygiene stress,
but so far so good. | was very impressed
by the way they follow the rules; they are
stricter than in any other country.

CI As a young Cypriot-European Chef, and
an Intercollege graduate, do you consider
that you were quickly accepted as a
member of the team by this well-known
restaurant?

GT I think | was accepted fairly quickly.
This is due to my previous work
experience, practice and knowledge on
the culinary field and the recognition of
Intercollege - Unic Nicosia.

CI What experiences do you think
students and graduates get by working
abroad in “Michelin” restaurants or other
Hotel and Restaurant Units?

GT Most importantly, they start using
different materials they have never
worked witrh. They use different
equipment, more modern and more
efficient. They learn tremendous
discipline and discover a variety of
flavours and presentations, resulting

interview

in more creativity. They respect the
materials and do not waste any. They
learn to produce solid and standard
quality delicacies. Finally, as strange as
it may sound to you, by working abroad,
you are definitely learning new cultures
and languages.

CI What are your future plans?

GT | plan to stay in the hotel | currently
work, for at least the next 5 years.
Moreover, during this time | will continue
to be a fan of seminars and go on stage in
various notable restaurants. Furthermore,
our goal is to get 17 Gault Millau points
(they are different awards to Michelin
stars) and then, create something of my
own, my own business.

CI What important advice would you like
to give to young students of the Culinary
Arts program.

GT I would like to say to them that
the most important thing is to love
the profession they decided to pursue,
because it is an art and a journey of
knowledge and tastes.

Another important piece of advice

I would like to give, is to be honest

and admit any weaknesses they may
have in order to be able to overcome
them by learning so that they can start
gradually improving themselves through
experience.

Concluding, | would like to mention
that persistence and patience are very
important virtues. There will always be
failures, but they are also an important
part of a success.

CI Dear George, we wish that all your
personal and professional aims and
ambitions will come true, and we would
like you to know that the Management of
the University of Nicosia-Intercollege as
well as the Culinary Arts Programs Team
will always be there for you.

GT Thank you for all the important
qualifications you have provided me with
and for the wonderful student life | had
while at Intercollege.

| (IULINAHY&/{(«..?"W
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To Kpool elval peydn kot

OUVEXWG ETEKTEIVETAL.
Mpoodata oe UL KPAGOVUKTIKN
£€060, IAOL UTIOOTNPLKTEC TOU
TIOLOTLKOU KPAGLOU, EV HECW
KPOoOKATAVUENG (OXL OWG KOt
SlalyEeLag) e epwTnoay ToLa sivat
TOL GUCTOTIKA TOU KPOLGLoU TtEpav amd
QUTA TIOU EEPOUE. ..

OL CUVEXEIG EPWTNOELC TOUG UE
0duUpoKOMOUCAV 0OV KOTASLWKTLKA
aeporm\ava tou AeUtepou
Maykoaopiov MoAépou! Aravtwvtag
0TO0 HETPO Tou SuvatoU ekeivn T
VUKTQ, TIUPOSOTNOE TNV AvVAyKn

pou va aflomot)ow auTo To Brpa
KOLL TLG YVWOELG 10U TTOU QITOKOWLOL
Qo TNV OWIKN ekmaibeuan pou ota
TIOYKOOULOU KUPOUG TIpoypAaTaL
Tou Kopudaiou popéa KATAPTLONG
oTnv owKn ekmaibeuon Wine &
Spirit Education Trust (WSET) tou
Novbivou.

Evw moAhol Stepwtwvton
QVOOTATWHEVOL TTOU VIXVEUOUV

OL OWVIKOL YEUGLYVWOTEG TAL KOKKLVOL
¢dpouTa, Ta pavpa ppouTa Tou
6aooug, Ta punAa, Ta ayAadia, ta
Sapaoknva, ta AouloUbLa, ta bri-
oche kat Ta Boutupa OTO KPAGL, EVW
UTIAPXEL €€ynaon. TNV EpWTNON TIWG
KaToAfjyou e 0TOl EKAEKTA OpWLOTOL
Tou KaBe kpaolov, Stacadnvilw pe
QTG AOYLOL TLG XNULKES OVTIEPAOELG
TOU oivou.

Mpwtiotwc, o oivog ival to
QTOTEAEOLO TNG AAKOOALKIG
{Opwong tou ataduloxupou, 6rou
TupopUKnTeg petaBolifouy ta
0TaPUAOCAKYAPO O OAKOOA Kalt
Slo€eiblo Tou avBpaka. EUkoha
Aowtdv GUUMEPAIVOULE TIWE TO
Kpool epLEXeL AAKOOA. EVw TPEXEL
n Sladkacia tng LUPWoNG KoL TG
nahaiwong, rapdyovrat S1apopeg

[Iec pou yia 1o Xpaoi -

1010 OUOTATIKA £XE1 PEOQ.

NwoAag Oppavidng

Avwtepog Aéktopag

2uvroviotnc lMNpoypauuatwy Entowtiotikwv Teyvwy Intercollege

OPWHATIKEG EVWOELC TIou Sivouv
EMUTAEOV OPWUOTA KAl YEVOELG OTO
KPOLoL KOl EVVOELTAL KOL QVTLOTOLWE
ToAiag otadpuALoU. ATto OAEG TLG
OPWLOTIKES EVWOELG TTOU BplokovTal
07O KpOol, Ta TEPTEVOELSH

¢aivetau va amoAapBdavouv th
peyoUTtepn mpoorAwaon Kat
UEeAETN. Avavtippnta, T opwoTa
TWV HOCXOLUPLOTWY AOUAOUSLWY,
TWV TPLVTAGUAWY, TWV avBwv
£0mepLO0EISWY, TOU TOAYLOU KoL TOU
Suodaopou mou oxetilovtal cuxvotepa
UE QUTAV TNV OUASa EVWOEWVY, lval
diva Kat ooynVeEUTIKA 0T PUTH oou
KaBe avBpwrtou. To Kpaot EXEL KO
QPKETA O£, TTOU TO KaBEva amo
QUTA £XEL AMLWTLKN EMLPPON TNV
Teln yelon tou kpagotov. To o
TPOXU EIVOL TO TPUYLKO, TO KITPLKO
KOIL TO UNAKO EVW TO TILO ATILO TO
YOAQKTLKO.

Chardonnay: Katd t pnAoyaAaKTIKN
UETATPOTT TO UNAKO 00
petapoAiletal og yaAaKTIKO o€V Kalt
€ilvat urevBuvo yla T Poutupdtn
udn Kot yelon ou €xouv TTOAAG
KpooLd pe Baon autr thy owKAia.

Riesling ko AcUptika: To
AOTPEUEVO APWLA TTETPOA TIOU
QmoKToUuV Ta moAaLwpévVa Ries-
ling koL AcUptika odelhetal otnv
£vwon TDN (1,1,6-tpiuebulo-1,2-
S5106povadBaiivio).

Cabernet Sauvignon kou Sauvignon
Blanc: oL mupadiveg eival urevBuveg
VL0l TO GPWOL TITTEPLAG KOl
OTIaPAYYLOU TIOU AVIXVEUOVTOL OTLG
OUYKEKPLUEVES TIOLKIALEG KPAIGLWV.

Gewiirztraminer  Mooxdro: n
duokn ouaia yepavioln, eivae
unelBuvn yLa To TPLAVTAPUANEVLO
APWLOL OTIG CUYKEKPLUEVEG TIOLKIALEG
KPOLOLWV.

Syrah: n potouvtovn euBlvetal yla
TO APWA TOU HOUPOU TILTEPLOU TIOU

OUVOVTALLE OTO OUYKEKPLUEVO KPAOT
OO TNV OUWVU LN TIOWKIALQL.

Ot oupnaBéotareg avBokuaviveg (n
peyoAUtepn opada uSatodlahuTwy
XPWOTIKWV Tou puTikol Bactleiou)
XapiZouv 1o TopdUPO XPWOL KOL TLG
Taviveg aANG Kol KATIOLOL OPWLOTAL
otov oivo. OL avBokuaviveg
(bouvoleg) £xouv avTIOEELBWTIKO,
avTIpAeyHOVWEN KAl OVTLUKPOPLOKO
XapaKTpa YU oUTO Kol
UTIOOTNPLZETOL TIWG TO KOKKIVO Kpaat
KAVEL KOO,

Mpotport Hou Aowtov ival n
enévbuaon otnv owikn popodwon.
Ka autr) Sev eival aA\n amo ta
TPOYPAUOTA TOU Kopudaiou
$opEa KATAPTIONC OTNV OLVIKK
eknaidevon Wine & Spirit Educa-
tion Trust (WSET) tou Aovéivou. Ta
TPOYPAUOTA ArtOTEAOUV TNV AoV
a€LomLoTn Ko €yKupn emAoyn yla
QVWTOTN KOTAPTLON EMUTESOU OTIG
OYOPEG KPAGLOU KO IOCTOYHATWV.
Ot titAoL oroudwv Tou WSET
avayvwpllovtal arno TV moyKoouLa
KOLWVOTNTA TWV OPYQAVLOLWY TIOU
aoxohouvTal Le T aAkooAouxa
TIOTA. KOl TOV 01VO, WE NYETLKOL TtAoL
epyaoiag kal ekmaidsuonc.

To WSET eivat o kopudaiog
OpYQVLOUOG TTOPOXNG OWLKNG
ekmaidevong oTov KOGHO.
Apaoctnplomoteitat amnd to 1969
oto oxeSLaopo kot tn Slegaywyn
EKTIAUSEUTIKWV TIPOYPOUUUATWY yLal
TOL KPOLOLQL KOLL TOL AITOCTAYHATA,

HE Topousia og 72 YWPES Kol
TepLocoTEPOUG o 85,000
OTIOUSAOTEC AVA £TOG TIOYKOOUIWG.
To Mavemotruo Asukwolag og
ouvepyoaoia pe to Wine & Spirit Ed-
ucation Trust (WSET) tou Aovédivou,
T(POCPEPOUV TIPOYPARUATA
KQTAPTLONG OTNV OWIKI ekmaibevon.

Tell me about wine -
1ts Ingredients

Nicholas Orphanides

Senior Lecturer
Coordinator of Culinary Arts Programs at Intercollege

eople’s worship for wine is

great and constantly expanding.

Recently, in a wine night outing,
supporters and friends of quality wine,
asked me, during wine tasting, (lacking
mental alertness) about the wine
ingredients beyond the ones we already
know...

Their constant questions were pound-
ing upon me like pursuing planes of
World War Il Answering their ques-
tions to the possible extent, sparked
my need to take advantage of the
knowledge | gained through my wine
training in world-renowned programs
of the top training wine certifier Wine
& Spirit Education Trust (WSET) of
London.

Many people upsettingly wonder how
can wine tasters detect red fruits, black
forest fruits, apples, pears, plums,
flowers, brioche, and butters in wine.
There is an explanation. When asked
how do we end up with the exquisite
aromas of each wine, | simply clarify by
saying through each wine’s chemical
reactions.

Initially, wine is the result of the
alcoholic fermentation of grape juice,
where yeasts metabolize glucose in
alcohol and carbon dioxide. So, we can
easily conclude that wine contains alco-
hol. While the process of fermentation
and aging continues, various aromatic
compounds are produced and give
wine extra aromas and flavors, accord-
ing of course to the grape’s variety. Of
all aromatic compounds found in wine,
terpenoids seem to enjoy the greatest
dedication and study. Undoubtedly,
the perfumes of musky flowers, of
roses, of citrus fruits’ flowers, of tea
and mint, are most often associated
with this group of compounds. They
are fine and seductive for the ‘nose’ of
every human being. Additionally, wine
has several acids, each of which has a
different effect on the final taste of the
wine. The roughest one is the tartrate,
the citrate and the malic while the
milder one is the lactic.

Chardonnay: During malic-lactic con-
version the malic acid is metabolized
to lactic acid and is responsible for the

buttery texture and taste many wines
have, based of course on the variety.

Riesling and Assyrtika: the adored
odor of petrol of the aged Riesling and
Assyrtika is due to the TDN compound
(1,1,6-trimethyl-1,2-dihydronaphtha-
lene).

Cabernet Sauvignon and Sauvignon
Blanc: pyrazines are responsible for the
peppery and asparagus aromas detect-
ed on specific varieties of wines.

Gewiirztraminer or Muscatel: geraniol
is a natural substance responsible for
the rosy aroma on specific varieties of
wines.

Syrah: Rotutone, is responsible for
the aroma of black pepper we find in
this particular wine deriving from the
equivalent variety.

The most likable anthocyanins (the
largest group of water solvents vege-
table dyes) give a purple color, tannins
but also certain perfumes in wine.
Anthocyanins (phenols) have an antiox-
idant, anti-inflammatory and antimi-
crobial character thus, it is claimed that
red wine is good for health.

My urge; therefore, is the investment
in wine education. And this is none
other than the one provided by the
programs of the top training wine
certifier Wine & Spirit Education Trust
(WSET) of London. These programs
comprise the most reliable and valid
choice for top level training on wine
and spirit markets. WSET qualifications
are recognized by the world communi-
ty of organizations that deal with spirits
and wine, as leading titles for work and
education.

WSET is the world's leading wine
training organization. It has been active
since 1969, in the design and imple-
mentation of educational programs for
wines and spirits, having an active pres-
ence in 72 countries with more than
85,000 students annually worldwidely.
The University of Nicosia in collabora-
tion with the Wine & Spirit Education
Trust (WSET) in London, offers training
programs in wine education.

w
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Owoxowv 6puBnke to 2001

oQV LN KEPSOOKOTIKOG
OUVEEDOG QIO EMAYYEALATIEG TOU
KAAGou e oTOXO TNV MpowBnaon
TOU eMayyEApaTog Tou Owoyxoou
(Sommelier) otnv Kumpo. lNa to
Aoyo auTo avarmtUooel kdbe eidoug
6paoTnpLOTNTO MoU GUUPBAAEL
otnv 81adoaon TG yvwong Kat otny
KOTOVAAWGT TOU KPaGLoU Kol
kABe aAou oAkooloUyou motou,
dpovtilovrag mapdAnAa yio T
EMAYYEAUATIKN KOTAPTION TWV LEAWV
me.

EmunpooBeta, okomog Tou
OUVGETOU €lval n tpowBnon g
OWIKNAC KOUATOUPAC Kalt N ipowBnon
Tou Kumplakou Oivou otnv Kumpo
KalL 0TO €EWTEPLKO. H KaTdpTion

autr| 6ev otapatd oto Kpaot aAd
ETEKTEIVETOL KOL OTQL UTIOAOLTTOL
TipolovTa Tou €xouv B€on oto
TParEY. Tal QITOCTAY AT KOL T
0Ak0OAOUXQL TIOTA, TOL LETOAALKAL
VEPQ, TOL AV UKTIKA, OL UTTUPEC, OL
kadp£Seg, ta movpa KA. Mvetal £tat
oadEg To PéEyeBog kat n oAupopdia
TWV MPOLOVTWV E TaL OTtolal
acxoleitat o owoyooc. KL 6An auti n
yvwon e§umnpetel éva kat povadiko
OKOTTO: TNV LKOWVOTIOLNON TOU TTEAATN,
Slacdalilovag Tautoxpova Kal Ta
OUMEPOVTA TOU EMIXELPNUOTIOL

CY S@MMS

[TpoiA - [Tayxkunpiog

2,uvOeopoc O1voxowv

Fewpylog Kaoolavog

Mpdebpoc - MATKYMPIOS ZYNAEZMOZ OINOXOQN

Baon Twv 1o mavw, TpwTapxLkn
MEPLUVOL TOU ZUVEECUOU

arnoteAel n Taktikr Slopydvwon
oepwapiwy, ouvedplwv , nuepidwy,
S1aYWVIOUWY, YEUOTIKWY SOKLUWY,
ETUOKEPEWV O XWPOUG TOPOYWYNG
Kpaowwv eite KUmpo eite oto
e€wtepko. Me auTO Tov TPOTo
EVNUEPWVOVTAL KAl eKTtatdeliovTal
TOL UEAN TOU ZUVEEGUOU Kall CUVEXWG
avedobialovral Pe YWwoeLS aANd Kot
TIG OMOPAUTNTEG EUMELPIEC.

Ané 1o 2003 eivat evepyd PENOG

™ Naykoopag Evwong Owoxowv
(ASI Association de la Sommellerie
Internationale). Mia a6 Tig Boolkeg
KOTQLOTATIKEG AELTOUPYLES TOU

givau n Slopyavwon twv EBvikwv
Slaywviopwv KaAbtepou Owvoxoou
KUmpou mou avaknpuoostat o/n
kaAUTtepog/n Owoxdog yia tn
OUYKEKPLUEVN XpovLd o/n omoiog/a
QUTOMATWC KePSIZEL KalL TO SKalwpla
OUMUETOXNG Tou/TNg otov MaykooLo
n Navevpwnaikd Aloywvieuo Tou
Slopyavwvetal oo tnv A.S.I kdBe
Tpia (3) xpovia. Emtiong, kabe xpovo
SlopyavwveTal Kat 0 SLaywvIoUOC
Best Young Sommelier 6mou
SIKALWA CUMETOXIG EXOUV OL VEOL
owoyooL KATw Twv 35 Xpovwv. MEAn
pog, AapBavouv pépog oe Training
Bootcamps 1ou S1opyavwveL Katd
KapoUg o AleBvrig SUvEEapOC.

TéAog o Mpdedpog tou Zuvdéopou
QVTUTPOCWIEVEL TOV ZUVEECO OF
kaOe Etrola Mevikr SuvéNeuon mou
Slopyavwvel To ASI Kot PEAN pog
BonBouv v en\eypévn Slebvn
Texvikn Emutpont og Stddpopoug
Slaywviopouc elte Tou ASI eite
€BVIKWV SLayWVIoUWY AAAWY XWPWV.

O enopevog Eupwmnaikog
SLayWVIoHOG, 14° Alaywviopog ASI
KaAutepou Owoxoou Eupwrng &
AdpLkr¢ SlopyavwveTtal o Tov
JUv8eopo pag kat tov ASI atnv
Kumpo tov NogpPplo 2021. Zopehie
aro OAn tnv Eupwrtn kat tnv Adpikn
Ba cuykevtpwBouv ot Aepeco

armo ¢ 15 €wg Tig 19 NogpBpiou
2021 yia va Staywviotolv otov
a€loloyo autd Beouo, o omoiog
TpaypatornoLeltal kaBe tpia xpovia
aro v Evwon AteBvwv Zopelié ASI.
Yoot aro 32 supwmnaikd Kot

4 adpkavikd €0vn talbevouv otnv
KUmpo yla va avapetpnBouv yU auto
T0 povadiko Bpapeio. Mpokettal

yla €vav aro toug mio SUoKoAoug
S1ayWVLOOUG OTOV KOGO TOU
KPOLoLOU), LIE £VTOVO QVTayWVIGUO.
Evog SLoywviopog opoan Lo YLa ToV
Maykurplo Alaywviouo Oivou.

Profile - | o
Cyprus sommelier Assoclation

George Kassianos

President - CYPRUS SOMMELIER ASSOCIATION

he Cyprus Sommelier Asso-
T ciation was founded in 2001
as a non-profit association
by professionals in the field, with
the aim of promoting the Sommelier
profession in Cyprus. Thus, it develops
all sorts of activities that contribute to
the dissemination of knowledge and
the consumption of wine or any other
alcoholic drink, while at the same
time ensuring its members’ profes-
sional training.

In addition, the purpose of the
association is to promote the wine
culture in general, as well as the
Cypriot Wine in Cyprus and abroad.
This training does not stop at wine
but extends to other products that
have a place on the table. Spirits
and alcoholic beverages, mineral
waters, soft drinks, beers, coffees,
cigars, etc. This makes clear the

size and diversity of the products
the sommelier deals with. All this
knowledge has as ultimate purposes:
the customer’s satisfaction, and the
entrepreneur’s interests.

Based on the above mentioned, the
primary concern of the Association
is the regular organization of
seminars, conferences, workshops,
competitions, tastings, and visits to

wine production facilities either in
Cyprus or abroad. As a result, the
members of the Association are
informed, trained, and constantly
provided with knowledge and
necessary experiences.

Mr. George Kassianos has been an
active member of the International
Sommelier Association (A.S.I.
Association de la Sommellerie
Internationale), since 2003. One

of his main statutory functions is
the organization of the National
Competitions for the Best Sommelier
in Cyprus, who is declared as the
best Sommelier for the specific year,
and automatically wins the right

to participate in the International
or Pan-European Competition.
organized by A.S.I. every three (3)
years. Moreover, the Best Young
Sommelier competition is organized
annually, where young sommeliers,
under the age of 35, have the

right to participate. Our members
take part in Training Bootcamps
organized from time to time by the
International Association.

Finally, the President of the
Association represents the
Association in each Annual General
Assembly organized by A.S.I.

Our members assist the selected
international Technical Committee
in A.S.I's various competitions or
in national competitions of other
countries.

The next European Competition, the
14th ASI Competition for The Best
European and African Sommelier, is
organized by both our Association
and ASl, in Cyprus, in November
2021. Sommeliers from all over
Europe and Africa will get together
in Limassol from the 15th to 19th of
November 2021 to compete in this
remarkable institution, held every
three years by the International
Sommelier Association ASI.
Nominees from 32 European and

4 African nations travel to Cyprus

to compete for this unique award.
This is one of the toughest and most
intense competitions in the world of
wine. A milestone competition for
the Pancyprian Wine Competition.
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YaoTpovopia Eival KATL oAy
(( TIEPLOCOTEPO ATd TO daynTo.

AvtavakAd Tov TIOALTIOUO,
TNV KANPOVOLLLA, TIG TIPS OOELG
KoL TNV aioBnon tng kowotnTag Twv
Sadopwv Aawv. Eival évag tpomoc
ylaL Ty mpowenan tng katavonaong
HETOEL TWV S1AGOPETIKWY TTOMTIOUWY
KalL yLa TV TIPOCEYYLON avOpWIwv
KaL Topadooewv. O YOOTPOVOULKOC
TOUPLOPOC avadelkvieTaL mtiong
WG ONMAVTIKOG TPOOTATNG TG
TIOMTLOTIKAG KANPOVOWLAG Kal 0
Topéac cupBAMeL ot Snutoupyia
EUKALPLWY, CUUTEPAAUPBAVOUEVWY
BZoswv epyacioag, kKupiwg oe
QlYPOTLKOUC TTPOOPLOUOUG. »

Ta Lo mavw €xouv tebei og
avagopd tou MayKoouLou
Opyaviopol TouplopoU yia va
Tovioel petay aAwv, Ty tepdoTia
ONMOGia TToU €XEL O YOLOTPOVOULKOG
TOUPLOUOC YL Evat TTPOOPLOMO. Emi
TIA£0V, TAL OLKOVOLLLKA SeSopEVa
Slebvwg, katadelkviouv Thv
ONUAVTIKOTATN GUUBOAN TN
OUYKEKPLUEVNG LOPPIC TOUPLOUOU
OTNV TOYKOGOLLOL OLKOVOLLQ: TIEPOV
TOU £VOG TPLOEKATOUUUPIOU

gupw £006a yla to 2020, ou
avapévetal va ¢ptaceL ota 1.6
TPLOEKATOUUUPLA EVPW HEXPL TO
2027. Evamokettal otnv Kabe xwpa,

['aotpovouixkoc Toupiopog

Mavvng Koung

Ekntatbeuthc, Mpoypauua Mayepikwy TExvwy,

0TOV KABE TOUPLOTIKO TIPOOPLOLO,
va aLOTIOLGEL QUTH TNV TPOOTTTIKN
Ko va efaodaliost pepidlo amnd
QUTH TNV TEPACTLA THTTO ECOSWV
IOV ArtodEPEL O YOTTPOVOULKOG
ToUupLoPOG. H KUmpog €xet ot
aloloyn napadootakr kouliva
TIo0L TG Sivouv To Sikalwpa Kot
TOL EXEYYUA YLOL VDL OTTIOKOIOEL
ONMOVTLKO KOMUATL QTTo TV
OUYKEKPLUEVN TILTTAL

H Kumplakr mapadoaotakn kouliva
—n Kumplakn yaotpovopia, mnyalet
UEoa oo apaSOCELG KOl TIPOKTLKEG
aLwWvVwv, SLavOLoEVEG e TV

S1e6vn) arodoyn mepl TG LYLEWNC
Slatpodrng mou mpoodEpeL n
neploxn ¢ Meooyeiou. Qg vnoitng
Meaooyeiou, n KUmpog StabéteL hén
QUTO TO OVTOYWVLOTIKO TIAEOVEKTN QL
TIOU TNG POohEPEL ATAGXEPQL 1
Meooyelakr Slatpodn, we Pactkod
OUCTOTLKO OTA TTAPASOCLOKA
£6&opato Tou VnoLou Jo.
EvartokeLtal oTic apuoSIEC ApyES
OTNV XWPO oG VA a€LoToL|couV
£v0l TETOLO TIPOPASIOUA TIOU EXOULE
UETAEY GAAWVY QVTAYWVLOTIKWY
TIPOOPLOHWY, VO OPYAVWOOULE

Kol va tpoPAaiou e To EExwpLoTo
YQOTPOVOLKO HOLC TIPOIOV KalL VoL
TPOCEAKUCOUE IE EMLTUXiO TO
QVAAOYO YAGTPOVOULKO TOUPLOTLKO
pevpa otnv Kimpo. MdMota, pia

Intercollege, Aeukwolia

TETOLO TIPOOTTTIKN, Ba puropovoe
emumAéov va cUPBAAEL KaL otV
amapuBAvven tou poBAoTog

NG EMOXIKOTNTAG TNG KUTpou wg
Kate€oxv KAAOKOLPLVOG TOUPLOTIKOG
TPOOPLOHOC, KABWG O YAGTPOVOULKOG
Touplopog Sev e€aptdral Wlaitepa
OO TUG KALPLKEG GUVONKEG.

Mepattépw, yLa TNV avadelén kot
TPOWONGN TOU YOOTPOVOLLLKOU
TOUPLOWOU, O MayKOGHLOG
Opyaviopog Touptopou €xeL
kaBlepwaeL Tov Beopd Tou
Mpeofeuth TOU YAOTPOVOULKOU
ToupLopoU, orou Sladopot yvwaotol
oed MaPoUaLE{ouV EAKUGTIKA
mapadoolakd eSéopata ano
S1adopeg EPLOXES TOU KOGUOU.

YToL TAQUOLOL TWV EVEPYELWV ylal
avasdeLfn TOU YOOTPOVOLLKOU
ToupLopoUL otnv Kumpo, to
POy Mayelpkwy Texvwv
oto Intercollege, petatd GAwv,
TIPOETOLUALEL TOUG aupLavolg oed
oL omoiol wg MpwWTaBANTEG aToV
KAGSo toug, mavagia Ba Kataotouv
MpeoPeutég Tou Kumplakol
YQ.OTPOVOULKOU TTPOIOVTOG,
oUUBAANOVTAG £TOL TIPAKTIKE, OTNV
ETUTUXI T(POGEAKUGN YALGTPOVOLKOU
ToupLopoUu otnv Kumpo.

Gastrponomic Tourism

Yiannis Kouis

Educator

Culinary Arts Program, Intercollege, Nicosia

astronomy is much more

than food. It reflects the

culture, heritage, traditions
and sense of community of different
peoples. It is a way to promote under-
standing between different cultures
and to bring people and traditions
together. Gastronomic tourism is also
emerging as an important protector
of cultural heritage and it helps to
create opportunities, including jobs,
especially in rural destinations."

The above statement is part of

a report by the World Tourism
Organization to emphasize, among
other things, the enormous impor-
tance of gastronomic tourism for a
destination. In addition, the global
economic data demonstrates the sig-
nificant contribution of this form of
tourism to the world economy: more
than one trillion euros in revenue for
2020, which is expected to reach 1.6
trillion euros by 2027. Itis up to each
country, each tourist destination, to
take advantage of this potential and
secure a share of this huge reve-

nue pie generated by gastronomic
tourism. Cyprus has a remarkable
traditional cuisine that gives it the
right and the guarantees to obtain a
considerable part of this particular
revenue pie.

The traditional Cypriot cuisine - the As part of the efforts for the pro-
Cypriot gastronomy, originates motion of gastronomic tourism in
through traditions and practices of Cyprus, the Culinary Arts program
centuries, adorned with the inter- at Intercollege, among other things,
national acceptance of the healthy prepares tomorrow's chefs who,
nutrition available at the Mediter- as champions in their field, will
ranean region. As a Mediterranean rightfully become Ambassadors of
island, Cyprus already has this the Cypriot gastronomic product,
competitive advantage, which the thus contributing practically to the
Mediterranean nutrition generous- successful attraction of gastronomic
ly offers as a key ingredient in our tourism to Cyprus.

island’s traditional dishes. Itis up to

the responsible authorities in our

country to take advantage of such

a lead that we have among other

competitive destinations, to organize

and promote our special gastronomic

product and to successfully attract

the corresponding gastronomic tour-

ism current to Cyprus. In fact, such a

perspective could further contribute

towards alleviating the problem of

seasonality of Cyprus as a predom-

inantly summer tourist destination,

as gastronomic tourism does not

depend particularly on weather

conditions.

Furthermore, in order to highlight
and promote gastronomic tourism,
the World Tourism Organization has
established the institution of the
Ambassador of gastronomic tourism,
where various well-known chefs
present attractive traditional dishes
from different parts of the world.
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EKPNKTIKI QVATTTUEN TOU
street food v tedeutaia
10etia otnv Korpo kot n

‘BplapBeutiky’ lood6¢ Tou ot
grnionun yaoctpovoplia sysipst
€PWTAHATA KoL TIPOKOAEL GUTNTAOELS
OXETIKA pe TN B€on Tou oto m\aiolo
ToU GUYXPOVOU TIOMTIGHOU KOl ThV
ETYELPNHATIKA ol Tou.

To Asyopevo street food, Snhadn

N ayopd £ToLoU Gpayntou et tou
Spopou, Eekivnoe we pia popdn
OLKOVOLLKAG ETTAOYNC paynTou,
KUPLWG yLo TOUG AEyOUEVOUG
«TIEPUTAQVWILEVOUG» TOUPLOTEC.
Y& oAU Aiyo xpovo OpwG,
avartuxBnke kau e€eAiyxbnke oe
«pOday Kat orjpepa amoteAel
ONUOVTLKF TOUPLOTIKA atpaflov o
ToAAOUG SnodAELG TOUPLOTIKOUG
TIPOOPLOHOUC, TIPOCEAKUOVTAG TAEOV
TOUPIOTEG GAWV TWV OLKOVOLLLKWY
KQTNYOPLWV.

OMo KalL TIEPLOGOTEPOL ATTO TOUG
EKTIPOOWIIOUC TNC ETLONUNG

H pnoda tou Street food

Avbpéac MaoxdAn

Ekmtatdeutic Mayeiptkng kot ZoyaponAaotikic

ayopag TS HadlknG sotiaong
avayvwpilouv otL to street food

£xel ‘oMa€eL OAa ta edopéva

KL €xeL avadelyBel wg Eva omd Ta
Kuplopxa otolyela OxL Lovo Tou
YAOTPOVOULKOU TTIONTIOUOU, 0AAG WG
OTOLXELDL TNG CUYXPOVNG ELKOVAG TTOU
Slapopdwvetal otn xwea.

OL Spapatikég aAhayeg ou enédepe
N OLKOVOLLLKH| KpLon, 08rynoe mpog
Tov KAAS0 TN Hadlkn¢ sotiaong
TIoOAAOUG ETTalyYEAUATIEG KOl
apketd Slabotpa kedahata, Omwe
£MLONG KalL N EVIUTIWOLOKH auénon
TOU ELOEPXOEVOU TOUPLOUOU,
anoteAoUV Katd aoo Tdavotnta
Toug 6U0 KUPLOUG TIAPAYOVTEG TNG
oUYXPOVNG ELKOVAC TOU LOVTEPVOU
Kurplako street food.

H ohogva kat rtio Betikn amodoxn
Qo TV MAEUPA TWV KOTAVOAWTWY
Slatpodkwy emAoywv amo to
£€WTEPLKO, OE CUVSUAOUO LE TN
Snuovpyikr pavraocio pLog véag
YevLas Kumpluwv oed mou ouvseouv

Intercollege

TO EMIONHO LE TO KAONUEPWO KalL TO
TIOAUTEAEC [UE TO TIPOKTIKO, ESWoaV
oto street food evtunwaotakeg
SlooTtaoelg.

Tautoypova n Snpoupyia ToAwv
yaotplapykwy GeotBAA, otnv
KUmpo kat ENNGSa, pe emikevtpo
10 street food, kaBwg kat n

{6puon opadwv oed 1 KOWWVIKWY
ETUYELPIOEWV TTOU EMIOUHOUY

va §paotnplonolnBoulv og aUTO
OKPLBWE TO «AVOLYO» TNG MOGIKAG
£0Tl0ONC, £X0UV OTPEYEL TA pwTa
NG SnUooLoTNTAC OTO KaBNUEPWVO
daynto.

Mépav touTou, to street food
APXLOE VO UTaivel SUVaIKG Kol
o€ SLayWVLOHOUG LOYELPLKAG,
oav EEXWPLOTH KaTnyopla e
oAU evlladEpov armod oAAoUg
EMOYYEALATIEG KAL UTO TO
€ibaye kau otnv EkBeon HO.RE.
CA Gastronomia Expo 2021 nou
Tpaypatornodnke otig 4-7
Noeupplou.

Street Food Fashion

Andreas Paschali

Cooking and Confectionary Lecturer
Intercollege

he explosive growth of street
T food in the last 10 years in

Cyprus and its ‘triumphant’
entry into the official gastronomy
raises questions and begets
discussions not just about its place

in the context of modern culture but
also about its business value.

The referred ‘street food’, i.e. the
purchase of ready-made food on
the street, started as a form of
economical food choice, mainly
for the so-called "wandering"
tourists. However, in a very short
time, it developed and evolved
into "fashion". Today it is a major
attraction in many popular tourist
destinations, now appealing to
travelers of all economic categories.

More and more of the
representatives of the official mass
catering market recognize that street
food has ‘changed all the data and
has emerged as one of the dominant
elements not just of the gastronomic

culture, but also of the modern
image that is being formed in the
country.

The dramatic changes brought
about by the economic crisis, led
many professionals to the sector of
mass catering. The available funds,
as well as the impressive increase
of inbound tourism, are probably
the two main factors of the modern
image of contemporary Cypriot
street food.

Consumers’ increased positive
acceptance of food choices from
abroad, combined with the creative
imagination of a new generation of
Cypriot chefs that blend/merge the
formal with the everyday and the
luxurious with the practical, gave
street food impressive dimensions.

Moreover, the creation of many
gastronomic festivals in Cyprus and
Greece, focusing on street food, as
well as the establishment of chefs’
teams or social enterprises that wish

to be active in this very "opening"
of mass catering, have turned the
spotlights on the daily food.

In addition, street food began
entering dynamically in cooking
competitions, as a separate category,
with a lot of interest coming from
many professionals. A vivid example
of this case is the HO.RE. CA
Gastronomia Expo 2021 exhibition
held on November 4-7.
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0 kpaot yevvnBnke otnv Eyyug
T Avartoln, mepimou to 5.000-6.000

TLX, KaL amo ekel petadEpOnKe
otn AUon kat tn Meooyelo. Me thv
e€amiwon Twv EAAAVWY To apméAL Eyve
YVWOTO 0Tn ZikeAla KaL apyoTepa e TV
e€amiwon tne Pwuaikng autokpatopiag
TO QUMEAL £Yve eUPUTEPA YVWOTO.

v apxaia EAAAGa n katavaAwon
KpaoLoU frav kabnuepwri). Ot ylatpotl
€KelVNG TN EMOXNG, ITMOKPATNG Kat
FaAnvog, avoyvwpLooy TG BepameUTIKES
16LOTNTEC TOU KPATLOU aTNV Uyela Kat

TO XPNoLomnololoav oav GAPUOKO.
XpNOLUOMOLBNKE WG AVTLONTITKO

TWV TPOUHATWY KoL TOU SEPUATOC, WG
KOTQIIPALUVTIKO, UTTIVWTIKO, ovaaBnTiko,
TOVWTLKO K.A.TT. MEVIKwG To Kpaai
gudaviletal ava Toug ALWVEC VoL KOTEXEL
g€éxouoa B€an o€ MOANOUG TIOATLOOUG
Ko Bpnokeieg w¢ povadikd moto,
OPLOVIKA OUVOESELEVO LE TNV KOAR
OWHOTIKA Kol PUXLKK KOTAOTAON KoL TV
pokpolwia.

Kpaoi ko vyeia

Ta tedevtaio 20 xpovia £xouv yivel
TIOAAEG ETULOTNLOVIKEG LEAETEG OF OTL
adopd v enidpaon Tou KpAoLov

(KatL KUPLWE TOU KOKKLVOU) OTNV UYEla
MG, 20wV e TIG LEAETEG AUTEG, N
METPLA KATAVAAWGT KOKKLVOU KPAGLOU
(2 motripla/nuépa yLa Toug AvEpEg Kat
1 motipy/nuépa yLa Tig yuvaikeg) £xet
EUEPYETIKES EMUSPATELG OTNV UYELD LG,
Mo avaAuTika BPEONKE OTLTO KOKKIVO
Kpaol O€ pIKPr) TToooTNTA:

o MeLwVEL TO KOPSLAYYELOKA
eneloodia katd 20% £wg 60%.

¢ Mo cuyKeKPLUEVA TO Kpaot, AOyw
TWV OVTLOEELOWTLKWV TIOU TLEPLEXEL,
aveBalet ta enineda tng HDL (kaAn
XOANOTEPOAN) KOl LELWVEL THV
LDL (kakr xoAnotepoAn) kat tnv
QPTNPLOKN Ttieon.

o Apa MPOANTITIKA YLOL KATTOLEG
popdEc Kapkivou Aoyw tg uPnAng
TIEPLEKTLKOTNTOG OE AVTLOEELOWTIKEG
ouoiec.

'O1voc Euppaiverl.. Yyeld'

o JuuBaAAeL oty Kok Asttoupyia Tou
VEUPLKOU GUGTAHOTOG

¢ BeAtuwvel T Aettoupyia Tou
OTOMAXOU KoL TV éEpn

o Anotelei aomida yLa Ta dtopa mou
£xouv npodLadeon ya Sraprtn

o Epnodilet tn dnpovpyia xoAoALOwv

o ALeuKkoAUVEL TV KukAodopia Tou
aipatog 6Toug LoToUG

o Apa WG avtipAeyprovwdeg Kot
QVTLONTITLKO

To ‘TaAA6 Napadoto’

Ot FaAhoL tpwve oG Autapad (ka
15Laitepa TUPLA) KOl YEVIKWG EXOUV HLaL
Statpodn uPnAn og xoAnaotepivn. Oa
TiepieVE AOUTOV KOVELG TOL TOCOOTA TWV
KapSLOaYYELAKWY TOUG IO oEWY Va
€lvat uPnAa. Kat 0pwg, otn MaAAia, To
TO00OTO TWV MABroEWV MoV oxeTilovtal
He v kapdia ival xapunAo. To mapadoto
auTo, odeiletal Kupiwg, cUUWVA HE
TOUG EPEVVNTEC, OTN LETPLA KATOVAAWGN
KpaoloU (1-2 motrpLal KOKKIVO Kpaot/
NUEPQ), TTOU €ivait pLat TIOAU SLadedopévn
ouvnBela otn MaAio.

Juvoyilovrag Aoumdy OAa Tal mopaavw
B0 UropoUuoE va MEL KOVELG WG TO Vol
&€peLc va mtivelg onpaivel va E€peig va
Celc! Eva toTnpaKL KOKKIVO KPAGL TV
NUEPQ PEPETAL VOl TIEPLYOPAKWVEL TNV
Uyela Jag, TpooTateVoVIAS Th amo
TOAEG oUyypoveC aoBéveleg. ANMWOTE,
oUubWVA HUE TOUG KAVOVEG TIoU SLETOUY
N Meooyetakn Alatpodr, 1-2 motrpla

KOKKLVOU KQOGLOU TNV NUEPQ EIVaL APKETA.

Na pnv Eexvape mwe n auénpévn
katavaAwon kpaolol e€autiag Tng
aAKOOANG TToU TEPLEXEL (12%) popel va
€xeLToEKN SpAoN O KATOLOUG LOTOUG KL
€niong AUEAVEL TNV NIEPTOLOL EVEPYELOKN
TPOCANYN e PUOLKO emakdAouBo tnv
av&non Tou ocwpatikol Bapouc.

‘Métpov dplotov’ Aourdv, yla va
enweAnBouE Ao TNV EVEPYETIKN
Spdon tou Kpaolol oTny UyEia pac.

XTHN YTEIA 2A%!

Quwrtewvn Admma MSc

AlattoAdyoc - Alatpo@oAdyog
AUAnTikn AtatoAdyog

"Wine gladdens... the health”

Fotini Lappa MSc

Dietitian - Nutritionist

Sports Dietitian

ine was born in the Near East,
around 5,000-6,000 BC, and it
was transported to the West

and the Mediterranean. With the spread
of the Greeks the vine became known

in Sicily and later with the spread of the
Roman Empire it became more widely
known.

In ancient Greece the consumption of wine
was daily. The doctors of that time, Hippo-
crates and Galen, recognized the healing
properties of wine in health and used it as
a medicine. It was used as an antiseptic for
wounds and skin, as a sedative, hypnotic,
anesthetic, tonic, etc. In general, wine
appears over the centuries to have a prom-
inent place in many cultures and religions
as a unique drink, harmoniously associated
to the good physical and mental condition
and longevity.

Wine and Health

There have been many scientific studies,
in the past 20 years, regarding the effect of
wine (especially of the red) on our health.
According to these studies, moderate
consumption of red wine (2 glasses / day
for men and 1 glass / day for women) has
beneficial effects on our health. In more
detail, it was found that red wine in small
quantities:

¢ Reduces cardiovascular incidents by
20% to 60%.

¢ More specifically, wine, due to its
antioxidants, raises the HDL (good
cholesterol) levels and lowers LDL
(bad cholesterol) and blood pressure.

¢ [t acts preventively for certain types
of cancer due to its high content in
antioxidants.

e Contributes to the proper functioning
of the nervous system

¢ Improves the stomach function and
digestion

e It is a shield for people who are predis-
posed to diabetes

¢ Prevents the formation of gallstones

o Facilitates blood circulation to the
tissues

o Acts as an anti-inflammatory and
antiseptic.

The ‘French Paradox’

The French eat a lot of fat (especially
cheese) and generally have a high choles-
terol diet. One would therefore expect high
rates of cardiovascular diseases. And yet,

in France, the rate of heart diseases is low.
This paradox is mainly due to, according to
the researchers, the moderate consump-
tion of wine (1-2 glasses of red wine / day),
which is a very common habit in France.

Summarizing all the above, one could say
that knowing how to drink means knowing
how to live! A glass of red wine a day seams
to ‘ensure’ our health, protecting it from
many modern diseases. After all, according
to the rules of the Mediterranean Diet, 1-2
glasses of red wine a day is enough.

Do not forget that the increased consump-
tion of wine, due to the alcohol it contains
(12%), can have a toxic effect on some
tissues. It also increases the daily energy
intake, having weight gaining as a natural
consequence.

So ‘all things in moderation’, to benefit
from the conducive effect of wine on our

health.

CHEERS!
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0M\a Botava ta
XPNOLUOTIOLOVIE EKTEVWIG
OTNV HAYELDLKN KAl

{opomAaoTIKr) 0AAG VAL GNUOVTLKO
va EEPOULE KATIOLEG ATTO TLG LOLOTNTEG
TOUC YLOL VOL yVWPI{OULE TTOGO Kal EQV
€MNPEATOLV KoL TNV Uyeia pag. AmAo
nopadeypa n Zrotdd/@ookopnd n
omola aveBAleL TV Tiiean akOua Kat
ue Andn Alyng moootntag.

MAINTANOZ

lowg a6 Ta o Sadedopéva Botava
07TN HayeLpikr. H xpnoludtnta

TOU glval wg Aaxaviko oA Ko

WG dptupa. Eival koopomoAitiko
¢$uTH, Kat To Bpiokoupe os TIOMEG
TIOLKIALEG L€ TILO YVWOTH TOV 2YoUpo
Mauwvtavo. Eivat evotopoxo Botavo
Ko BonBa mavra otn xwvedn.
INUaVTLKO va yvwpl{oupe otL ot
OTIOPOL TOU avTaVoU £lvail TOEIKOL,
€vw 0 BAaoTOC Kat Tal pUAa BonBouv
o€ MOMEG aoBéveleg al\A Kat
Seppatika. O pawravog Bonba otnv
€€aAewpn KaKoopiag aro okopdo n
MG evtoveg 0o Ot Pwpaiol Tov
£Tpwyav W¢ AyoudLa kat mioTeuay ot
amnoppodoloe TIG aVOBULACELG TwV
TIOTWV TIOU ETVAV.

MAPTZOPANA / PITANH /
2AWYZIA

Eivaw Evénuuiké @uto te Kumpou,
QuTO onuaivel 6tL Sev To Ppiokoupe
TtouBeva aA\ou oToV KOGHO.
OewpELTaL N TTILO OTIAVLA KOLL OVWTEPN
popdn Piyavng. Elvat euctopoyn
XWVEUTLKN, BonBa otnv kukhodopia
pixveL Ty Tiieon kot BonBad otny
QMWAELX PVARNG. ExeL éviovo
XOPAKTNPLOTIKO APWHA TO OTOL0
ouvbudletar pe ToAG dayntd, oA
€lvalL EUXAPLOTO KL WG TIOCLUO OF
TIOTA 1) ToAL. Ydpyouv ypadEg ol
omolieg avadépouy otLn afuotd
XPnoLuonou|Bnke og TANYEG

TWV OTPOTLWTWY Tou Meydou
ANe€GvSpou Kat auTo Tou Sivel pia
Sladopetikn afia.

BAZIAIKOZ / BAZIAITZIA

0. BaoAkog ouviBwg mapouctaleTal
¢ehadpd xvoudwto duto.

ULINARY ise..c-°2£38-

BOTANA
¢ Kumnpou

‘EAeva ENAnva Nétpou
BOTANOAOIOZ

Yndpxouv mavw arno 500 motkiAieg
TI0U S1apEPOLV OUGLOOTIKA

WG TO MéyeBOC TO oYL KoL
Xpwua. Eivat npeuiotikd Botavo.
Xpnotpomolettat otny Mapaokeun
TUKAVTIKWY GOyNTWY Kol VOOTLUZEL
apla kotormoula Aaxavika

Kal auyd. Xpnouworoleitol

otnV Zaxaporm\aoTikr, otnv
QpWHATOTOLA, apTomotia,
aM\avrorolia kot totomotia. To
aLB£PLo AASL TOU EXEL EVTOVEG
BepaMEUTIKEG LBLOTNTEC CAAGL
XPNOLOTIOLELTAL KOLL OTN UAYELPLKN
£dOO0OV EXEL EVTOVN OOWI| KO YEUON.

AENTPOAIBANO / AAZMAPI

Eivat apwpatikog aglbaing

Bdpuvoc. XpnotpomoLeitat Kuplwg

WG KapUKeLpO. EKTETOpPEVN XPRON
aveBadeL v mtieon. Yiapyouv
ypadeg otL avadépetal otnv Moald
Aarkn K €xouv Bpebel eupnuata
AevtpoliBavou og aAloug apdopeis.
EXEL TPOUEPEC BEPATTEUTIKEG LOLOTNTES
1600 ard ta Aven to pUAAAL H KoL TO
aB AadL akopa. Xpnouormoletton
Kupiwc oto 20B6po, alAa Sev
OTOHATA N XPrion Tou ekel. Mropet
va xpnouuonotnBel og omola paynta
LOYELPEVOVTAL LIE KPAGL KOl aKOPSO,
KalL XpNOLUOTTOLETaL TOOO PPETKO

000 Kal &npo. MNa va apwHaTIOTEL TO
AG61, XpNOLUOTTOLOUE TLG OVOIOUEVEC
KOPUGEG TOU.

DAZKOMHAIA / ENATZIA

2tnv KUmpo gudokiolv €idn
daokopunAde, Ta omola T
ouvavtoU e o€ OO TO VOl oTa
nebva Kol OpeWvVa Kuplwg o€
TIETPOTONOUC, KalL Eival éva Botavo
€ HOKPA LoTopia. XPNOLUOTOLETO
armod toug apxaioug EAAnveg,

Toug Pwpaioug oA kat KaTd To
Meoaiwva 6mmou To XpnoLonololoay
Kuplwg o€ emdnpieg. Eivau

£VTOVA TOVWTLKI OAAQL EKTETOEVN
xprion aveBddeL tnv mieon. Eival
OPEKTIKO KOl XWVEUTLKO BOTOVO Ko
Xenoluomnoleitat Alyn moootnta

0T HAyELLKr AGYW TOU EVTOVOU
QPWHATOG TIOU EXEL. XPNOLUOTOLELTOL
KUplwG o€ KouTlveg TIoU £XouV OXEon
UE TN AQTWVIKA APEPLKT.

POYAI / $0YMATZI

Eivow Bapvog pe yohaktwdn xupuo
TIOU ptopei val ¢tdoet kat ta 20
pétpa UPog. To evromiloupe

ava tv KUTpo o€ NULOPELVES
TIEPLOXEC. O amognpapévog Kaprog
TOU XPNOLLOTOLELTAL GOV APTUMAL

o€ 0oUBAdKLa o€ GAAQ KpEaTal

oANG ko og AN tapaSooLoKA
daynta. Oukaprol kat ta pUAAL
paevovtat AuyouaTo kat ZemtéRpLo.
MaAawdtepa umrpxav teoa GuTd
otnv KUmpo mou yivovtav e§aywyeg
o€ ApaPIKEC XWPEC OL OTTOLEG TO
XPNOLLOTIOLOUV EKTEVWG OTLG KOUTIVES
TOUG.

OYMAPI / ©POYMINI

To cUVAVTOUE OE BOUVOTTAQYLEG KOl
TIETPOTONOUC TOGO OTA OPELVA OGO
kat ota ebwva. Eivat Bapvog ou
BAaotd cuvnBwg og Ayovo Xwa
Ka Sev XpeldleTal mepuroinon.

Eivow évtova apwpatikd ¢uto Kat n
puBoAoyia AéeL OtL GUTPWOE aTTo TaL
Sakpua NG wpaiag EAévng katd thv
amaywyr TG. XpnolomolEital otn
MOYELPLKN KOL OTAV XPNoLoTToLelTaL
0€ 0AATOEG TG ovopalouv «Tn odAtoa
wv Qtwywv». To péA o Bupdpt
elvaL eUpEWE YvwaoTo Kot Bewpettan
WG BepameuTikd MEAL EKTOG Qo T
YEUGTIKA TOU L810TNTaL 0TV Kou{val
XPNOLUOTIOLELTALL KL WG LOAKTIKO
yLo oKANpa KpEoTaL Ko KuvAyLaL.

Zav KOPUKEU QL XpNOLoToLELTaL

0€ OOAATEC KAl O€ QUUANOUXEG
tpodEC. Mo LapvapLopa cUoTrVETaL
VoL 6UVSUOOTEL P Kpaot, Kat

yla €npd dpolta cucTriveTaL

va xpnouuornoleital adol ta
TiPOPUAGOCEL aO TOL EVTOpA K
TILPAOLTA.

Mapdho Tou Ta epLoToTEPQ BoTava
Sev elval TOEIKA, CUGTAVETOL VAL NV
XPNOLUOTIOLOUHE UEYAAEG TTOGOTNTEG
YLOL LEYAAO XPOVIKO SLACTN O QKOO
KaL TN HayELpLKr. MmopoUue

va evaAdooupe ta Botava rmou
XPNOULOTIOLOVIE OVA VO KOL ETUXWE
£youpe mavw ard 140 evénuika
Botava 6Tov TOMO LG TIOU UITOPOUE
VOL XPNOLUOTIOL)COULE.

any herbs are extensively
used in cooking and con-
fectionary, but it is import-

ant to know some of their properties
in order to know how much and

if they affect our health. A simple
example is sage, which increases the
blood pressure even when using a
small amount.

PARSLEY

Probably one of the most popular
herbs in cooking. It is used both as a
vegetable and as a condiment. Itis a
cosmopolitan plant, and we find it in
many varieties with the most famous
being the Curly Parsley. It is a smooth
for the stomach herb, that helps in
digestion. It is important to know that
parsley seeds are toxic, whereas the
shoot (sprout) and the leaves help

in many diseases as well as in skin
issues. Parsley eliminates bad breath
from garlic or other intense odors.
The Romans ate it as a delicacy and
believed that it absorbed the fumes
of the drinks they drank.

MARJORAM/OREGANO

It is a Cyprus’ Endemic Plant,

which means that we do not find

it anywhere else in the world. It is
considered the rarest and highest
form of Oregano. It is smooth for the
stomach and digestive, it helps in the
blood circulation, it lowers the blood
pressure and helps with memory
loss. It has a strong characteristic
aroma which is combined with many
kinds of food, but it is also pleasant as
atea or in drinks. There are scriptures
which state that Marjoram was used
in Alexander the Great's soldiers’
wounds, an information that gives
the herb a different value.

HERBS
of Cyprus

Elena Ellina Petrou
HERBALIST

BASIL

Basil is usually presented as a slightly
fluffy plant. There are over 500
varieties, essentially different in size,
shape, and color. It is a calming herb.
It is used in the preparation of spicy
foods and gives a special flavor to
fish, chicken, vegetables, and eggs. It
is used in confectionery, perfumery,
bakery, charcuterie and in beverage
industry. Its essential oil has strong
healing properties, but it is also used
in cooking as it has a strong smell and
taste.

ROSEMARY

It is an aromatic evergreen shrub. It is
mainly used as a spice. Its extended
use increases the blood pressure.
Records cite that rosemary is men-
tioned in the Old Testament. It has
also been found in an old amphorae.
Its flowers, leaves and essential oil
have tremendous healing properties.
It is mainly used in Savoro, but its use
does not stop there. It can be used in
any food cooked with wine and garlic
and it can be used both fresh and dry.
We use its flowered tops, to scent
the oil.

SAGE / SPATZIA

In Cyprus, there are sage varieties
which thrive and are found through-
out the island, in the low-lands and
mountains, but mainly in rocky areas.
It is a herb with a long history. It was
used by the ancient Greeks, and the
Romans, but it was also used later
on during the Middle Ages where it
was used mainly in epidemics. It is
intensely tonic, but the extensive use
increases the blood pressure. It is an
appetizing and digestive herb and is
used in small quantities in cooking
due to its intense aro-ma. It is mainly
used in cuisines related to Latin
America.

SUMAC

It is a shrub with a milky juice that
can reach up to 20 meters in height.
We find it throughout Cyprus in
semi-mountainous areas. Its dried
fruit is used as a condiment for meat
on skewers, in other meats but also
in many traditional dishes. The fruits
and leaves are harvested in August
and September. In the past, Cyprus
was full of plants which were export-
ed to Arab countries that used them
extensively in their cuisines.

THYME

We find it on mountainsides and

rocky places both in the mountains I
and in lowlands. Itis a shrub thatusu-
ally grows in barren soil and doesnot
need any care. It is a highly aromatic

plant and according to mythology it
sprouted from the tears of beautiful

Helen during her abduction. It is used

in cooking and when used in sauces

they are called "The sauce of the

poor". Thyme honey is widely known

and is considered to be healing. Aside
from its taste property in the kitchen,

it is also used as a softener for hard

meats and game. It is used as a spice

in salads and starchy foods. For
marinating, it is recommended to be
combined with wine. Finally, we can

also use it to protect dry fruits from =
insects and parasites.

Although most herbs are non-toxic, it
is advisable not to use large amounts
for long periods of time, even in
cooking. Fortunately, there are over
140 endemic herbs in our area that
can be used in cooking, and alternate
per month.
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QL £0TLOTOPLA KABWE KAl TaL

Eevodoyeia, €€’ oplopov

amoteholv pépn mou
TIOPEXOUV UTINPECLEG Kal ayoBd
e €udaon otnv euxapiotnon Kat
QITOAQUG TWV ETILOKETTWY TOUG,
MoAAEG dopég Opwe, SteuBuvon kat
TIPOOWTTLKO ETUOEIKVUOULV OEN
ouUTEPLDOPA UE AMOTENEC A VO
EMEPXETAL KATIOLOU €l60UG INULA
OTOUG TEAATEG- ETLOKETTTEG TOUG. ETal,
UTTAPXEL N avalyKn eMe€rynong tou
ALK ATOC LE OKOTTO TNV amoduyn
TIEPUTETELWV OO TOUC VEOUG QNG
KaL UDLOTAEVOUG EPYOSOTEG Kal
£pYa{OLEVOUG OTOV EUPUTEPO TOUED
TWV EEVOSOXELOKWVY.

* Epunveio Tou opLopoU Thg apéELog

8060nke otnv UNOBeon ZTpaTUPKO
AT6 v. [TETpoc MiyanA we €nc:
Auélela eival katd o apBpo 51 tou
VOLOU TTEPL OOTIKWV ASIKNUATWY, N
TapaBoon KaBnKovTog EMUENELOC,
“To KaBrjkov ToUTo mephapBavel tnv
ETUUENELD TIOU UTTOBETIKA KATABANAEL
0 HE00G AoyIKOG AVOPWITOG KATW o
TIG (6LEG QWVTIKELUEVIKEG CUVONKES

KQUL TIEPLOTALOELG TTOU EVHPYNOE O
EVAYOUEVOG. BAOLKO XOPAKTNPLOTIKG
NG pEAELOG ElvaL KOTapXV N
ENewdn g MPOCNKOUCOG TPOGOXNG
TNV omoia 0 §pdotnc ddel\e Kol
UMOPOUGE OTLG CUYKEKPUUEVEGS
TIEPLOTAOELS VOL KOTOBAAEL yLa val

NV TtpokaA£oeL {nLd otov TAnciov
ToU, N omoia {npia pmopouoe va
TipoPAedOEL.

ToL OTOLELOL EMOUEVWGS TOU ETOU
OUVETOU aVBpWITOU KoL TOU
TAnciov, wg kABe MPAoWO IO
UMOpEL val EMNPEACTEL OO TV
£M\ewn mpocrKoUGaG TPOGOXNG,
Slaypadouv Ta OpLa TG EMUEAELOG
v onoia odpeilouv va kataBalouy
oL pyalOHEVOL OE ECTIATOPLA KOL
Eevodoxela. (BAéme kat Donoghue v.
Stevenson)

AT T O TIAVW TIPOKUTTTOLV Ta £EMC
OUGTOTIKA OTOLYELD :

Npémnel va anodelyBel

1. Ynapé€n kabrkovtog — (Duty)
2. NapaBaon - (Breach)

3. Znuid — (Damage)

Exovtag avadepBel yevikd oTo a0TIKO
adiknua e apéAelag, Ba mpénet va

TOVLOTEL OTL UTIAPXOUV EELBIKEUEVEG
TITUXEG TOU 0OLKAOTOG OMWG elvart

n euBuvn epyodotn Kat n ubuvn
KATOXoU akivnTng LSloktnalag.

Q¢ mpog v euBLVN epyodoTn,
QVOUEVETAL QIO TOUG EPYOSOTEC N
AN kaBe mpodUAAENG Tou Katd
Aoy poBAePn popet va ekBEaeL
v aodaiela Twv pyoSOTOUHEVWVY.
Mepoutépw, oL pYodOTEG
UToxpPEOLVTaL VA KaBlEpwoouv

éva aodalég ouotnua epyoaiag,
oUTWG WOTE Katd TN Sle€aywyn
epyaoiag amnod Toug epyoSoToUrEVOUS
va AapBdavovtal oL amapaitnTeg
TPOdUAGEELG yLa KVOUVOUG TIOU KTl
Aoyikr) poPAen epnepLéExovTal oTnv
OUYKEKPLUEVN epyaoia.

Jtnv undBeon Anuog Aeugool

v. Xptotakn XepoAdumoug
£pyodotoUevog oto odayeio
Kodivou mou rirav bloktnoia tou
Arpou Aepecol yAiotpnoe amo
(w6 Aimog ko GAAeC akabapaoieg
OTO TIATWHAL [E OMOTEAETHA VOl
TpaupaTloTeL. To Sikaotrplo
amopaotos otL uTrpxe sudlvn
gpyodorn.

Ytnv undBeon Mavdomoudog MAdaotike

AT6 v. Xat{nworie vopoloynonke
OTL 10 0ohalEG oUOTNHA EpYOTLOG
rieptAapBAvel peta€l aMwv aodaln
unxaviuara / e§om\opno, uvexr
eniBAedn kat acdair) UTIOCTOTIKA.

Oa mpEneL wotdoo va yivel

€exaBapo otL oL epyoSaTeg Sev Exouv
QUTOKAELOTIKY €UBUVN yla TO KAOE
TLOAAG pLOVO yLo 0pato Kivéuvo

Tou N AN pETpwy eival ekt

kat n Samavn Sev sival eviehwg
Sucavdoyn mpog to dog Kat To
HEyebog Tou KvSUvou Tou aToxevouv
va amtodUyouv.

Ytnv unoBeon Etatpeia Ava ukTikwv
KEAN Até v. Kwvotavrtioc Avdpgou
veopr| tpooArdhOnKe oTo EpYooTACLO
KEAN kat thv 1n nuépa epyaoiag tng
£V aoyoAeto pe pddepa Piyag and
TIEPLOTPEPOHEVO KUAWVSPO, TNG EMece
10 druapakt péoa otov KUAwSpo. H
gpyodotoUpevn £Boe To XEpLTNG

otov KUALVSpo o Babog 35 movtwy Kol

aKpwTNPELAoTNKE N 1n ddiayya tou

SeiKtn, 0 QVTIXELPAC TNC KAL TO HECQO
Saktudo. To Awkaotrpto amodavenke
OTL N eTatpeia eiye euBUVN eneldn dev

£6woe 0dnyiec otnv epyodoToUEvn.
Opwg, KatéAnge og eLpNUa
OUVTPEXOUOQC OEAELOC 25% aTnV
£pyodotoUevn N omoia ATav o€ kav
nAwia yLo va kpivel Tov kivouvo tng
MPAgNG e,

QC TPOKUTTTEL ATTO TLG TTLO TTAVW
anodaoelg Sikaotnpiou, oe Eva

XWPO ECTLOCNG AVAUEVETOL VAL
UTapXEL oVoTN A eMiBAEPNG Ko

0 (810¢ 0 xwpog kat 0 EEOTALOUOG

va givat aodalels kat katdAAnAa

ywa xprion. Tnv 8o wpa opwe, ot
gpyodotoUpevol Ba MPEMEL va £xouv
TNV WPLLOTNTA va Kpivouv Tov kivbuvo
TWV MPAEEWV TOUC.

e ox€on pe tnv EUBUVN KATOXOU
akivntne Wbloktnoiac, o KAToXog

€XEL KAONKOV EMUENELAG OE OAQL

TOL TIPOCWITAL TIOU EIVOLL VO

MEoQ, TTAVW 1 O€ YELTViOON e TV
L610KTNGLOL TOU KAl TIOU KOTAL TN
oLV BN ToPELa TWV PAYUATWY
uropel va emnpeactoulv. MpémneL va
bpovTileL WOTE TO UMOCTATIKO Va Eival
gUAoya AodAAEC KaL VoL UEPLUVA yLal
arotpont acuvrBlotou KvSivou Tou
omolou tnv umapén yvwpllel ) 0dpelhe
va yvwpllel wg Aoykog avBpwroc.

Ytnv unobeon Anuntopladn v.
Qappapd, avhAikn 3 ETWV TyE

0TO XWPO TMOAUKATOLKIOC OTTOU O
gvayouevog mpoonafoloe va avael
notapLd Kat UTEoTn yKavpaToL.

To Swaotriplo amodavenke 6tLo
£VaYOUEVOG SNULOUPYNOE LIa AKPWE
EMIKIVELVN KaTACTOON OTIOU O
kivbuvoc ftav mpoPAemtac. Ta mawdia
elvaw pa WLaitepn mepimtwaon umo
TNV éwola OTL avayvwpileTaL o€ aUTA
MeyaAUTEPO SIKalWA TIPOoTAGLAG,

Kat' avoloyia, oL EGTIATOPES Kat

oL £evoS0yoL WG T TPOCWTTAL TTOU
aokoUV EAeyyO0 GTOV ETTIHAYO XWPO
OTEYOONG TWV ETIXELPIOEWV TOUG, Ba
TIPETIEL VAL EVEPYOUV HE YVWHOVA TNV
Q0DANELQ TWV ETUOKETTWV-TIEAQTWY
TOUG. XOPOKTNPLOTIKO TOPASELY QL
armotelel n mepitwon nopadoaotakol
TPOTOU HaYELPEUATOC e EUAOdOUpVO
1 kuTtpLakn Pnotaptd (poukou),
uéBodol Pnoiparog rmou yivovrat
£Ktoc koulvag kat Ba cuviotoloe
apélela n un cuvexouevn emifiedin
TOUG.

*To apBpo aTO ival EVNUEPWTIKO KoL OE

kapio mepitwon Sev Bewpeitat vopkn
OUMBOUAR

estaurants as well as hotels

are by term places that

provide services and goods
with an emphasis on their guests’
pleasure and enjoyment. Many times,
however, management and staff
show a negligent behavior resulting
in damage to their customers-visitors.
Thus, there is a need to explain the
offense in order to avoid unpleasant
adventures by the new but also by
the already existing employers and
employees in the wider sector of
hospitality.

An interpretation of the definition

of negligence was given in the case
Stratmarko Ltd v. Petros Michael as
follows: According to the article 51 of
the law on civil offenses, negligence
is defined as the breaching of the
duty of care. This duty involves the
diligence hypothetically exercised by
the average reasonable person under
the same objective circumstances
and circumstances under which the
defendant has acted. A key feature
of negligence is, in principle, the lack
of due diligence that the defendant
owed and could, in the given
circumstances, pay in order not to
cause harm to a fellow man, which
harm could have been foreseen.

The information of the average
reasonable person and his/her
fellow man, as any person who can
be affected by the lack of proper
attention, set the limits of diligence
that must be paid by employees in
restaurants and hotels. (See also
Donoghue v. Stevenson)

From the above mentioned, the
following components emerge:

It has to be proven:

1. Existence of Duty

2. Breaching

3. Damage

Having referred in general to the civil
offense of negligence, it should be
emphasized that there are specific
aspects of the offense such as the

liability of the employer and the
liability of the real estate owner.

As far as the employer liability

is concerned, employers are
expected to take any precautions
that, according to a reasonable
provision, may expose the safety of
the employees. Furthermore, the
employers are obliged to establish
a safe work system, so that, during
work, all the necessary precautions
are taken for risks that are reasonably
foreseen in the specific work.

In the case of Limassol Municipality

v. Christakis Charalambous,

an employee at the Kofinou
slaughterhouse, which was owned by
the Municipality of Limassol, slipped
from animal fat and other dirt on

the floor, resulting in his injuries. The
court ruled that it was the employer’s
liability.

In the case of Manthopoulos Plastics
Ltd v. Hadjiosif it was ruled that

the safe working system includes,
among other things, safe machinery
/ equipment, continuous supervision
and safe premises.

It should be made clear, however,
that employers are not solely
responsible for everything. They are
though responsible for the visible
risk, for which protective measures
are feasibly taken. The cost is not
entirely disproportionate to the type
and magnitude of the risk they aim
to avoid.

In the case of KEAN Soft Drinks Ltd

v. Konstantia Andreou, a young
woman was hired at the KEAN
factory and on her first working

day while collecting crumbs from

a rotating cylinder, her shovel fell
into the cylinder. The employee

put her hand on the cylinder, to a
depth of 35 cm, which mutilated the
1st phalanx of her index finger, her
thumb, and her middle finger. The
court ruled that the company was
liable for failing to properly instruct
the employee. However, it resulted in
a 25% negligence on the part of the
employee who was old enough to
judge the risk of her act.

As follows from the above court
decisions, a restaurant is expected to

’ Atknyopog, Aéktopag
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have a surveillance system and the
space itself and the equipment need
to be safe and suitable for use. At the
same time, however, employees must
have the maturity to judge the risk of
their actions.

In relation to the liability of a property
owner, the owner has a duty of
diligence to all persons who are
lawfully working in the property, or

in a vicinity of his property and who

in the ordinary course of events may
be affected. He must ensure that the
premises are reasonably safe and
accommodate the prevention of an
unusual danger’s existence he knows
or should have known as a reasonable
person.

In the case of Dimitriadis N. v.
Farfaras, a 3-year-old minor entered
the premises of an apartment
building, where the defendant

was trying to light a barbecue, and
suffered burns. The court ruled that
the defendant created an extremely
dangerous situation where the
danger was foreseeable. Children are
a special case in the sense that they
are given a greater right to protection.

Similarly, restaurateurs and hoteliers,
as the ones in control of the specific
business premises, should act in

line with the safety of their guests/
custmers in mind. A typical example
is in the case of a traditional

cooking way using a wood-fired
oven or a Cypriot kind of barbeque
(fuku). These cooking methods are
conducted outside the kitchen;
therefore, the lack or their continuous
supervision would constitute
negligence.

* This article is informative and in no way; it is
considered to be a legal advice.
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Cyprus Millers by Hadji-
giorkis sivai n kopudaia
KuTtplakn aAsupoplopnxavia,

TIOU EI8IKEVETAL OTNV QVATTTUEN,
TIapaywyr, CUGKELAGLA, TIWANGH Ko
Slavopn Tpoidviwy aAsuporoLiog.
ErunpdoBeta, Spactnplomoleitan
otV eLooywyr, TwAnon Kat tavopn
MWV TIPWTWVY LAWV aptoroLiac,
{oxapomhaoTikig kat Ho.Re.Ca.

To 1945, 0 3aBRac kat n Katepiva
Xot{nylwpkn Snoupynoay o
povasa MeTPOUUAWY TNV QUAN
Tou oTtTov Toug, otn Iwtrpa
ALLOXWOTOU YLaL VaL EEUTTNPETIOOUY
TIG AVAYKES TWV KATOLKWVY TG
nieploxne. To 1980 cuotdBnke

n etoupeia pe thv enwvupia
YapBag Xatlnywpkng & Yol At6,
oto Ppévapog. MeTd amo mévte
avafBabuioelg kat SUo e€ayopeg, n
etaupeia petovopaletal os Cyprus
Millers by Hadjigiorkis, kavovtag
€vaL AVOLYLLOL OE VEEG AYOPEG

Kall SNLOUPYWVTOG EUKALPLEG
KavVoUPLWV CUVEPYAOLWY OE TOTTIKO
Ko SLeBveg emimedo.

H Cyprus Millers by Hadjigiorkis,
€xeLonuepa otn Slabeon g

£vaL UTLEPGUYYPOVO EPYOOTACLO
TIApaywyng aAeLpwv e Suvarotnta
napaywyng 180 tovwv nuepnoiwg,
artoBNKEUTIKOUC XWPOUE OLTNPWY
Xwpntkdtntag 20,000 Tovwy Kat

MLOL LUTOMOTOTIOLNUEV ovVada
ouokevaoiac. Emutpdobeta, n
etaupeia Stabetel éva uPnAwv
nipodlaypadwv Epyactriplo
Epeuvag, Avarmtuéng kol Mototikol
EAéyxou, €EOMALOHEVO LE TEAEUTOLOG
TeXVOAOYLOG N)aVA AT KOl ApTLaL

Cyprus Millers
by Hadjigiorkis

OTEAEXWUEVO LIE ETULOTNUOVIKO
TPOCWTTLKO. H Stavopun Twv
TIPOLOVTWV TG £TaLpeiag yivetan

e o 81K TNE Siktuo Slavopnc o
OAn TV KUmpo evw g&dyel mpoiovta
TNG KOl 0TO EEWTEPLKO. EKTOC amd
Ta TpoidvTa emwvupiag « Mhot
Xat{nylwpkn», n eTatpeia €xet

v SuvatotnTa oXeSLACLOU Kot
TIAPAYWYIG TIPOIOVTWV LOLWTIKAC
ETKETAC. MapdAAnAa, ivatn
QOKAELOTIKI QVTUTPOOWOG

otnv KUTtpo Twv mpwtwv VAWV
aprornotiac, {oxapomAaoTIKAG KoL
Ho.Re.Ca twv etatpswwv Kenfood,
Lindemann, Premium Baking Prod-
ucts, Boyens, AB Mauri, ko La Mod-
erna Cartotecnica kot cuvepydletoL
e SLeBveig taupeieg, Omwe thy
Lesaffre kot tnv KTC Edibles Ltd.

A&loonueiwtn poobnkn oTig
S5paoTNPLOTNTES TG ETaLpEiag To
2021 eivat n Astroupyia tng Cyprus
Millers Academy by Hadjigiorkis, evog
TANPWG €OMALOEVOU, TEXVOAOYIKA
avoBobpLopévou ekmotbeuTikoy
KEVTPOU o€ BEépata aAeuporotiag,
aprorotiag kat {oxapomAacTIKNAG,
o ormolo unootnpiletal amnod
APLOTO KATOAPTIOUEVO EKTIALOEUTIKO
T(POCWITLKO.

H Cyprus Millers by Hadjigiorkis
£xeL BpaBeuBel amo to Naykumplo
JUVTOVLOTIKO ZUMBOUALO
EBehovtiopou (NZ2E) ya thv
£Belovtikn mpoadopd TG To
2016 ka 2018, evw péoca ota
mAaiola Tou 6% AlaywviouoU
Etaupikr¢ Kowwvikrig EuBuvng kot
EBehovtiopou tng amovepntnke n
Twnukn Atdkplon EBehovtiopou

kot PavBpwrtiag 2021. Eniong,
BpaBetibnke amo tnv Boussias
Cyprus pe to Cyprus Responsi-

ble Business Awards 2019 , otnv
Katnyopia «Kowwviay. Xto maiolo
NG Kowwvikng Eubuvng tng, n
etaupeia Snuiolpynaos to Mouaoeio
«MUAoL XatnyLwpKn», To omoio
£xeL BpaBeuBel yia thv mpoodopd
TOU OTNV EVIOXUGN TOU KUTIPLAKOU
TOUPLOTIKOU TIPOIOVTOG Ao TOV
JUv8eo0 ZevoSOXWY AUOXWOTOU
10 2018 KOl £XEL TIAPEL TO XPUCO
BpaPeio otnv katnyopia tou ota
Cyprus Tourism Awards 2020.

Cyprus Millers
by Hadjigiorkis

Cj yprus Millers by Hadjigiorkis
is currently the leading flour-
mill in Cyprus, which, along
with the development, production,
packing and distribution of flourmill
products, specializes in the sale and
distribution of other bakery, confec-
tionery and Ho.Re.Ca. ingredients.

In 1945, Savvas and Katerina Had-
jigiorkis set-up a small stone-mill in
their backyard in Sotira Famagusta to
accommodate the needs of the area
residents. Savvas Hadjigiorkis and
Sons Ltd was officially established as
a company in 1980 where it moved
to its present location in Frenaros,
Famagusta. In 2021 the company
was rebranded to Cyprus Millers by
Hadjigiorkis to be more strategically
positioned to explore new markets
and opportunities, both locally and
abroad.

Staffed with high qualified and ded-
icated personnel, Cyprus Millers by
Hadjigiorkis consists of one modern
flour mill facility of 180 tons daily

production capacity, wheat storage
silos with total capacity of 20,000
tons and a fully automated packag-
ing lines. Furthermore, through its
Research & Development (R&D) and
Quality Control Department, the
company is able to create new prod-
ucts and to ensure the high quality
and product consistency.

The company has also its own na-
tionwide distribution system and the
capacity to export its products

to foreign markets. Apart, from “Had-
jigiorkis Flourmill” branded products,
the company has the capacity to
design and produce private label
products. Cyprus Millers by Hadji-
giorkis is also the sole representative
of Kenfood, Lindemann, Premium
Baking Products, Boyens, AB Mauri
and La Moderna Cartotecnica well
recognized bakery, confectionery
and Ho.Re.Ca ingredient suppliers.

It is also cooperating with Lesaffre
and KTC Edibles Ltd.

Since 2011, Cyprus Millers by Hadji-
giorkis has implemented and devel-

oped a Corporate Social Responsibil-
ity System (CSR) that is focusing on
the pillars of Society - Environment

- Human Resources — Market. The
company has been recognized by the
Pancyprian Volunteerism Coordina-
tive Council (PVCC) in 2016 and 2019
and in the context of the 6™ Competi-
tion of Corporate Social Responsi-
bility and Volunteerism, it has been
awarded the Honorary Recognition
of Volunteerism and Philanthropy
2021. Moreover, it has been recog-
nized from Boussias Cyprus with the
Cyprus Responsible Business Awards
2019, in the category “Society”. Part
of the company’s CSR efforts was the
establishment of the “Hadjigiorkis
Flourmill Museum”, that has been
also recognized for its contribution
for its role in the enrichment of

the Cyprus tourism product by the
Cyprus Hotel Association in the Fa-
magusta region in 2018 and received
the Gold Award in its category at the
Cyprus Tourism Awards 2020 as well.
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Intercollege:

QMaxpioeig, Xpuod MetdAAia, KaAutepo KoAeyio xal
KaAutepoc Euroskills Neapdc Apxipdyelpag tng xpovidg 2021
otnv €xBeon Horeca Gastronomia Expo 2021

atd tn Slapkela TN £kBeong
KHoreca Gastronomia Expo 2021

10U SLopyAvwoE 0 UVEECHOC
Apxluayeipwyv Kbmpou amod tig 4 péypt
¢ 7 NoguBprou 2021, ot poltnteg Twv
TIPOYPOUUATWY TwV EMioLtiotikwy Texvwv
tou Intercollege yla akdpa pio dpopd
Bpapevtnkav pe Tov TitAo TG opadog
ToU KAAUTEPOU KOAgyiloU EMLOLTIOTIKWY
Texvwv otnv Kumpo (Grand Prix — College
team 2021) to omoio 1o Intercollege
KepSilel ta tedeuTala 6 xpovia Kal yLa
Tpitn ouvexouevn popa. Emiong o pottntng
tou Intercollege Avépéac Zwtnpiou
Bpapeutnke wg Euroskills Young Chef of the
year 2021 kat Ba ekmpoownioet tnv Kimpo
HoG oTov avaAoyo Eupwmaikod Sloywviopo
nou Ba yivel otnv Ayia ‘Netpolmoln g
Pwoiag tov AlyouaoTto tou 2023.

Avalutika ot pottntég pog Stakpibnkav
OTLC TILO KATW KATNYOpLEG.

e EUROSKILLS Young Chef of the Year-1
XPUoo petaAlo (Avdpéag Zwtnpiou)

e GRAND PRIX CHALLENGE - Four Course
Menu Cook and Serve — 5 apyupd
petdMia (ANEEavdpog Xplotodopou,
Anpntpnc Xnpog, 2ipog Stepdvou, Itdbng
®paykou koL MUpLa TZrKa)

o Fish Appetizer and Chicken Main -2
XOAKwa petdMAia (AvSpéac Xpuoootopou
kat NikoAdkng KuplaZoc)

e College Two Course Modern Cypriot Menu
— 2 apyupa peTtdMALa (AnuRteng Xnpog Kot
Xplotog Nanadonoulog)

o Salad Appetizer and Pork Main Course
— 2 x&Akwa petdMia and 2 apyupd
petdMALa (Eppiva Mavayn kat Xplotiva
Kwvotavtivou, Mavaywtng OpacuBovAou
kat MiydAnc Ayartiou)

Apwyol KOl CUUTOPOOTATES TwWV doltnTwy
MO YL TNV TIPOETOLUAGLO TOUG, OL
kaBnyntéc/ekmabeutég toug NikoAag
Kwvaotavtivou kat Avépéag MacyaAn.

OL Sloywviopoi Sie€nxdnoav pe Baon

Ta SLeBV MPOTUTIAL SLAYWVICUWY KalL LE
Tuotonolnévoug Kpttég amnd to World
Association of Chefs' Societies (worldchefs.
org).

Eivat afloonpeiwto n emhoyn otV KPLTKA
emrpon (OXL OHWE OTLG POLTNTIKEG
KaTnyopieg) Tou ekmatSeuTIKOU Pac KUPLOU
NikoAa Kwvotavtivou o omoiog sivat évag
amnd toug 9 Komploug, aflohoynueévog
KPLTEG a6 tnv Maykoouta Opoomovdia
Twv ApyLpayeipwv oto emninedo Continental
Judge.

H oxoAi pag ékave évtovn tTnv mapouaoia
NG Kot oav eKBETNG KABWG TO TPOCWTTLKO
NG 0X0ANG e emikedalnig Tov KUPLO
Ayyelo lakwpidn unetBuvo mpowbnong
KOlL ETLKOLVWVLAC TOU KoAgylou ATav
KaBOAN TN SLdpKeLa TG EKBEGNC TapwV
KalL TTPOOU O VOl EVNLEPWOEL TOUG
TIAPEUPLOKOUEVOUG.

Intercollege:

competitions and exhibitions

Distinctions, Gold Medals, Best College
and Best Euroskills Young Chef of the Year 2021
at the Horeca Gastronomia Expo 2021 Exhibition

b uring the Horeca Gastronomia
D Expo 2021 exhibition, between
. 4-7 November 2021, organized by
the Cyprus Chefs Association, Intercollege
Culinary Arts programs students, were once
again awarded the title of the Best College
Team in Culinary Arts in Cyprus (Grand
Prix - College team 2021), a title won by
Intercollege for the past 6 years and for
the third consecutive time. Moreover,
Intercollege student Andreas Sotiriou was
awarded the title of Euroskills Young Chef
for the year 2021 and will represent Cyprus
in the corresponding European competition
that will take place in St. Petersburg, Russia
in August 2023.

In detail, our students were distinguished
in the following categories:

¢ EUROSKILLS Young Chef of the Year—1 gold
medal (Andreas Sotiriou)

¢ GRAND PRIX CHALLENGE - Four Course
Menu Cook and Serve - 5 silver medals
(Alexandros Christoforou, Dimitris Hiras,
Simos Stefanou, Stathis Frangou and Myria
Tzikas)

¢ Fish Appetizer and Chicken Main - 2 bronze
medals (Andreas Chrysostomou and
Nikolakis Kyriazos)

¢ College Two Course Modern Cypriot Menu -
2 silver medals (Dimitris Hiras and Christos
Papadopoulos)

* Salad Appetizer and Pork Main Course
- 2 bronze medals and 2 silver medals
(Ermina Panagi and Christina Konstantinou,
Panayiotis Thrasyvoulou and Michalis
Agapiou)

Lecturers / trainers Nikolas Konstantinou
and Andreas Paschali acted as valuable
assistants and supporters throughout our
students’ preparation and training period.

The competitions were conducted
according to the international competition
standards and with certified judges from
the World Association of Chefs' Societies
(worldchefs.org).

The selection (not in the students’
categories) of our lecturer Mr. Nikolas
Konstantinou, in the position of a judge, in
the judge committee was a worth noting,
remarkable event. Mr Nikolas Konstantinou
is one among the nine Cypriot evaluated
judges by the World Chefs Association at
the level of Continental Judge.

Our college made a strong presence as
an exhibitor, since the staff of the college
was present throughout the exhibition and

willing to inform the attendees. The whole
procedure was under the supervision

and coordination of Mr Angelos lacovides
Head of Marketing and Communications at
Intercollege.
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d1aywviopol ka1 exkBeoelc competitions and exhibitions

‘ExBeon HO.RE.CA HO.RE.CA
Gastronomia Expo 2021 Gastronomia Expo 2021 Exhibition

['evikn | General xx i Thanks
2uveleuon i Meeting of '
Yuvoeopou : the Cyprus

w’ Apxipayeipwv i Chefs

Kumpou : Association

Kumpou Ba mpaypatonotjoet tnv Etota Mevikn uvéeuan, will hold the Annual General Meeting, which will be
n omola Ba Sie€axOel to TaPPato 22 lavouapiou 2022 kat held on Saturday - January 22, 2022 at 11:00 at “Ktima
wpa 11:00 oto Ktripa Ovelpdpa otn Kodivou. s Onirou” in Kofinou.

T 0 ALOKNTIKO ZUBOUALO TOU ZUVEESHOU ApXLULOyElpWY T he Board of Directors of the Cyprus Chefs Association

3tn Tevikr Zuvéleuon, Ba oulntnBel o amoAoyLopog yio ta At the General Meeting there will be a discussion on the
Menpaypéva Twy etwv 2020 — 2021, v ot cuvEXELa Ba ako- report of activities for the years 2020 - 2021 followed by the
AouBricouv oL apxaLpesieg yLa Ty ekAoyr} TOU VEOU ALOLKNTIKOU nominations for the election of the new Board of Directors.
Juppouliou. :
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Mia véa €kdoon amo tov peyalo faAlo
Chef Alain Ducasse, ékave tnv eudavion
NG ota MAAKa, ota téAn tou 2020, n
omola aPEoWE TLUAONKe e To Bpapeio
Champagne Collet, kaBwg autn Sev
TPOKELTAL amAd yia AAAN pia €kdoan.

Méoa amo to «Grand livre de la Naturalité», o Alain Ducasse,
enavanpoadlopilel Tn yaAAikr yaotpovopuia!

Mpokettat yla évav odnyd otn «véa €MoXN TNG YO TPOVOLLAGH, OTIOU
n kevtpikn dhocodia k&be cuvtayrg Bepelwvetal pe afleg Omwg,

Alain Ducasse - EAAnvikn €xdoon

Crand Livre de la Naturalité

0 oefaopog oto neptBaiiov kat n pthocodia katd Tng omaTAAng
Twv Tpodwv, adou aflomotolvtat eE0AOKANPOU OAa Ta UALKA.
«ZNUEPQ, TO VO TPEDECAL LE TILO UYLEWVO Kal puaLKO TPOTO, Elval pia
nipoodokia Kat pio avaykatdtnta, Kot eivat Kapog va petadepbet
oToV XWpPo TS uPnAng yaotpovouiag. Eipat, 6oo moté dAhote,
TIEMELOUEVOC ATIO QUTAY TNV TIPOCEYYLON: ial UYLELVH LOYELPLKN,
ouvbedepévn pe T duon, xwpig Laxopn, AUtapd Kat e augnueévn
avnouxia yia toug puotkoug opoug tou mAavitn. To péAlov tou
enayyEAUOTOC pag mailetal eSw.».

To BLBAlo “Grand Livre de la Naturalité” SiatiBetal amokAeloTikd online Kat oL eviLahepOUEVOL/EC UTOPOUV VO TO OTTOKTIGOUV
OUUTTANPWVOVTOG TN OXETLKN dOppa tapayyeAiog, mou Bpioketal oto www.Cucina.gr

* Tla ortotadrmote emumA£ov TAnpodopla PMOPELTE VOl ETILKOWWVNAOETE e TOV K. Xapn XapoaAaumién:

tnA.: 6972444820 ) ato E-mail: gastronomy_essentials@mail.com, website: www.Cucina.gr

AvBpéac Maupoppding

To mpwrto BLBAio Tou chef kat eatidtopa
aro tv Kumpo, Avpéa Maupoppdtn,
BpaBeupévog, Nén, He Eva 0oTEPL
Michelin yLo To £0TLOTOPLO TOU GTO
Mapiat, kukAodopnaoe amo tnv Ducasse
Editions, atnv eAAnVIKA YAwooa, e
eTpéNeLa amd TNV opdda tng Gastronomy Essentials.

levvnuévog og Eva xwpLoudakt, otnv eptoxn MitalAldg otnv Kumpo,
niye oto MNapiol to 1977, dvtag mabLlacuévog e Tov YOAALKO
TIOALTLOWO, yLa va artouddoel Puyxoloyia. Alya xpovia apyotepa,
QVOLYEL TO TTPWTO TOU €0TLATOPLO Ue Ta abéAdLa Tou, To «Les Delices
d’ Aphrodite». Exovtag uafet otig yaAAkeég oxoAEg kat viwBovtag
TANPNG AItO TNV KANpovouLd tng matpidag tou, o Avdpeag
Maupoppdtng, NBeAe va payelpePel SLapopeTika TLg EAANVIKEG
ouvVTayEG KaL vo St eloEL To OTEPEOTUTIOL TIOU TLG XAPAKTNPL{OUV.
To BLBALo mepLéxel 45 ouvtayEg, LECW TWV OTIOLWY, LaG TaELOEVEL
OTNV AVOKAAUYN VEWV LECOYELAKWY YEUGEWY, ATIO TNV NIELPWTLKN

45 Yuvtayec and v EAAGSa, @riaypeves pe ayamnn

EAAGSQ, wg Ta vnoLd tou Atyaiou kat tnv Kpntn, kataAnyovtag ota
Bouva tng Kumpou.

OAEG OL OUVTAYEC, ElVAL EUTIVEUCUEVEG OO TNV TTOLSLKNA NALKiQ TOU
Avépéa Maupoppdtn otnv KUmpo, Kat, XpnoLLOMOLWVTAC TO TOTILKA
npotovta tng EAAadag kat tng KUmpou, katadEpveL va eUMAOUTIOEL
NV EAANVIKNA KOUTIva, LLE TIG LOYELPLKEG TEXVLKEG TNG AL,
KatadEpvovtag £T0L, va SNLOUPYNOEL EKAETITUCUEVA TILATA LUE
dpovtiopévn oYn, Ta onola mapdAAnAa, Slatnpouv évav duvato
HECOYELAKO XAPOKTAPAL.

«0 Avbpéag Maupoppdtng, elvat £vog aAxnULOTAG Tou HeTadEépeL
T CUVALOBAATA Hag oTa TLATO ToU e akpiBela, avtAel tnv
€Unveuon Tou amno thv kabapdtnta tou eAatdAadou, amnd T
BeAoudvn udr) Vo KOKKIVOU KpaoLov, amd Tn YAUKLA Tikpdda

NG plyavng, and tn yelon evog GUAAOU ard yeULoTtd 0€oKOUAoO...

0 avBpwrog autag, eival €vag moLnTAg Kat oL cuvtayEg Tou Ba oog
guxaplotioouv pe xiAtoug tpdmouc. KaAn opeén!» - Nikog AALayac,.

To BLBAio “45 Suvtayég amo tnv EAAGSa, driaypéved pe ayann” Slatibetat amokAelotikd online kat oL evéladepduevol/eg pmopouv
V0L TO QTTOKTHCOUV CUUTTANPWVOVTOG TN OXETLKN PpOpua mapayyeAiag, mou Bploketal 6to www.Cucina.gr

* [la orotadrmote emumA€ov TAnpodopila LMOPELTE VAL ETILKOWWVNOETE WE TOV K. Xapn XapoAapunién:

A.: 6972444820 ) oto E-mail: gastronomy_essentials@mail.com, website: www.Cucina.gr

SN

Grand Livre de la Naturalité

Alain Ducasse - Greek Publication

the environment and the philosophy against food waste since all
ingredients are fully utilized.

A new book by the great French Chef
Alain Ducasse, was published in French,
at the end of 2020, and was immediately
honored with the Champagne Collet

"Today, eating in a healthier and more natural way is an expectation
and a necessity, and it is time to move to the sector of fine dining.
Award, as this is not considered to be just | 3m more than ever, convinced of this approach: healthy cooking,
another publication among others. associated to nature, sugar-free, fat-free, and with a growing concern
for the planet's natural resources. The future of our profession is at
stake here."

Through the "Grand livre de la Naturalité", Alain Ducasse, redefines
French gastronomy.

This is a guide to the "new era of gastronomy", where the central
philosophy of each recipe is based on values, such as respect for

The book "Grand Livre de la Naturalité" is available exclusively online and those interested can obtain it by filling out the relevant order form,
at www.Cucina.gr

* For any additional information you can contact Mr. Charis Charalambidis: tel.: 6972444820
or E-mail: gastronomy_essentials@mail.com, website: www.Cucina.gr

45 Recipes from Greece, made with love

Andreas Mavrommatis

All recipes are inspired from Andreas Mavrommatis childhood, in
Cyprus. Using the local products of Greece and Cyprus, he manages
to enrich the Greek cuisine with the cooking techniques of France,
thus managing to create refined dishes with a beautiful presentation,
and at the same time, maintain a strong Mediterranean character.

The first book of the Cypriot chef and
restaurateur, Andreas Mavrommatis,
already awarded with a Michelin star for
his restaurant in Paris, was published in
Greek by Ducasse Editions, and edited by
the team of Gastronomy Essentials.

"Andreas Mavrommatis is an alchemist who conveys our emotions
to his dishes with precision. He draws his inspiration from the purity
of olive oil, from the velvety texture of a red wine, from the sweet
bitterness of oregano, from the taste of a stuffed chard ... This man
is a poet, and his recipes will please you in a thousand ways. Bon
Appetit!" - Nikos Aliagas.

Born in a small village, in the area of Pitsilia in Cyprus, he went to
Paris in 1977, being passionate with the French culture, to study
psychology. A few years later, he and his brothers opened their

first restaurant, "Les Delices d'Aphrodite”. Having studied in French
schools and feeling complete with the legacy of his homeland,
Andreas Mavrommatis, wanted to cook Greek recipes differently and
refute the stereotypes that characterize them.

The book contains 45 recipes, through which, he travels us towards
the discovery of new Mediterranean flavors, from mainland Greece
to the Aegean islands and Crete, ending in the mountains of Cyprus.

The book "45 Recipes from Greece, made with love" is available exclusively online and those interested can obtain it by filling out the relevant
order form, at www.Cucina.gr

* For any additional information you can contact Mr. Charis Charalambidis: tel.: 6972444820

or E-mail: gastronomy_essentials@mail.com, website: www.Cucina.gr
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