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EMIZITIZETIKEZ TEXNEX

4

KaAwobpiopa

Ayanntoi AvayvaoTeg,

2ag KaAwoopidw yia dAAn pia @opd otnv €kdoon tou neplodikod Culinary Im...press, pia
povadikn mpwrtopouAia twv mpoypapndtev Emomiotikov Texvav tou Intercollege mou €xel
yivel mAéov napddoon.

H emrtuxng oAokAnpwon tng akadnpaikng xpovidg 2022-2023 efval mAéov yeyovédg. Mia
XPovId Katd TNV Oroid Anopaxouvenkaye oploTikd amnd TG MPOKANCEIC KAl TOUG TIEPIOPI-
opoug g navdnpiag kai rmou enérpewe og GAOUG TOUG EUMAEKOUEVOUC TWV ITPOYOAUUATWOV
Pag, kabnyntég Kal OITNTES, Va EMKEVTPWOoUE 010 €py0 pag, SnAadn oTnv IIpoc@opd Kal
andéktnon apioteiac otnv exmnaideuon.

H axadnpaikn xpovid Imou pag mépaoe Ntav yeUATN OUVKIVIOEIC, XAPES, EMTUXIES AAAG KAl
KAToleg AUTIEG.

Anoxaipetoape npwnv ouvadeApoug alAd kalwoopioaue pe xapd véo akadnpaiko mpo-
OWITKS VK KAIVOTOUNOALE, via mmpwtn @opd ota Kumpiakd Sedopéva, otnv mpoo@opd
pabnpdrwv Mayeipikng Iatpikng oe ouvepyaoia pe tv Iatpikn XxoAn tou Iavemotnpiou
Neuvkwoiag.

[Tpaypatomomoape tnv AQUIEn €optn vid ta 25-xpovd Twv rmpoypappdtev Emomotikov
Texvav tou Intercollege pe népav 1wv 250 mpookekAnpévwy, Orou TIHNCALE OUVEQYATES
Ka1 and@oItous pac aAAd, kuping, Eavaviapwoaue je kapdlakoug @IAoUc anode1kviovTag
éunpaxta 611 o1 deopol mou eridxvovial oto KoAéyio efval ¢’ dpou Zwng.

TTapdAAnAaq, dnwe kdbe xpdvo €101 Kal QETOg, Ta mpoypdupara Emoimotikov Texvav Tou
Intercollege &npa&av 10 KABNKOV TOUG CUPPETEXOVTAC 0€ S1AQOPEC ONUAVTIKES QIAQVOP®-
mkéc exdnAwoelg kad' dAn tn Sidpkela Tou £1oug, oUpPBAAAOVTIAC 0UCIAOTIKA O pia owpeia
ONPAVTIKWOV KOIVW@EAOV oxonwv. Ta mpoypdppata Ntav emiong napav og S1dgopec onpid-
VTIKEC eXCNANOEIC TNG TATPISAC PAC EMTPENOVIAC OTOUG (POITNTEC 11AC VA ITAPOUV ONUAVTI-
Kéc ennelpiec mou Ha koupaidve padi toug dAn toug th Zon.

Télog, dnwe €xel kabiepwbel mAov ta tedeutaia xpdvid, Ol QOITNTES TWV IMPOYOAURATWY
Emomonikov Texvdv Tou Intercollege efval mpoopioévol va mpwtaywvioToUV O€ TOMKOUC
kai diebveic Siaywviopouc payeipikng. H xpovid rmou pag népace dev pmopoloe va arote-
Aei e€aipeon ka1 €101 emTeUxONKAV onpavTikes S1akpioelc ka1 peTdAAia og onpuavtiko apif-
16 Slaywviouov Mayeipikng eve ei1a0Te 0 avaplovi yid Thv EKTIPO00WINon tng nartpidag
pag ard tov andeolto pag Avépéa Zwtnpiou otov Iaveupwnaikd Alaywviond Mayelpikng
Euroskills 2023 nou 6a npayuaronoinfei oto I'ktavok tng INoAwviag 1o Zemtépppio 2023.

KAeivovtag, 6éAw va oag euxnbw kKaAn avdyvwon Tou IePIoSIKoU Pag Kal va oadg Siape-
Baiow ét1 ta mpoypdppara Emoimotikev Texvav aAAd kal oAdkAnpo to Intercollege 6a
ouvexiZouv va epyadovtal yia 1o KaAd Twv @ortntev pag, te naideiag pag arAd xal tng
Koweviac pag.

2.a¢ euxap1ot Bepud,
NikdéAac Kubpewtng

Extedeotikég Aievbuvrnig
Intercollege Acuxwoia




Welcome

Dear readers,

I welcome you once again to Culinary Im...press magazine, a unique initiative of the
Intercollege Culinary Arts programs that has now become a tradition.

The successful completion of the 2022-2023 academic year is now a fact. A year in
which we definitively moved away from the challenges and limitations of the pandemic
and which allowed all those involved in our programs, faculty and students, to focus on
our core purpose, that is to offer and to acquire excellence in education.

The past academic year was full of emotion, joy, success but also some sorrow.

We bid farewell to former colleagues but also welcomed new academic staff while we
innovated, for the first time in Cyprus, with the offering of the first classes in Culinary
Medicine in partnership with the Medical School of the University of Nicosia.

We had a wonderful celebration for the 25-year anniversary of the Intercollege Culinary
Arts programs with over 250 guests, where we honored our partners and alumni but
most of all, we reconnected with close friends, proving in practice action that the bonds
made at the College are for life.

In addition, just like every year, the Intercollege Culinary Arts programs carried out
their duty by participating in several important philanthropic events throughout the
year thereby contributing substantially to a host of important community causes. The
programs were also present at a variety of important events of our country, enabling
our students to gain valuable experiences that they will accompany them throughout
their lives.

Finally, as has become established in recent years, the students of the Intercollege
Culinary Arts programs are destined to be the protagonists of local and international
culinary competitions. The year that passed us could not be an exception and thus
important distinctions and medals were achieved in a significant number of noted
Culinary competitions, while we currently eagerly await the representation of Cyprus
by our graduate Andreas Sotiriou in the European Culinary Competition Euroskills
2023 that will take place in Gdansk of Poland in September 2023.

In closing, I want to wish everyone an enjoyable reading of our magazine and to assure
you that the Culinary Arts programs and the entire family of Intercollege will continue
to work for the good of our students, of higher education and of our society.

Thank you very much,

Nicholas Kythreotis
Executive Director
Intercollege Nicosia

INTERCOLLEGE

CULINARY ARTS




npoypaupata tou INTERCOLLEGE

ENIZITIZTIKEZ TEXNEZ (AINAQMA)
Awdpkela Zroubwv (€tn): 2 /120 ECTS
MéBodog Doitnong: MAnpng
Nwooa Aaokaliag:

EAANVIKA / AyyAkn

Xwpog Ate€aywyng Mabnudtwv:
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,
{oXapOTAQOTIKIG, TPaE{OKOMLAG
KQL QPTOTIOLLOG, WOTE VL OTOKTIOELG
0TO ULKPOTEPO SUVATO XPOVO, OAA T
avaykaio edpodla yia Ty peAhovikn
00U KapLEPQ.

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.

TI ©A MAOGEIX

Emommiotikec Texvecg
AITIAQMA

Eruottiotikeg TExveg INTERCOLLEGE  tnv ohokAfpwaon Twv oTioudwv 6ou
£)ELC TN SuvatdtnTa Epyodotnong os
ETUXELPNOELG TNG EEVOSOYELQKNG KOl
ETUOLTIOTIKAG Blopnxaviag r akopn
KalL va Snptoupynoelg th Sikr oou.

* QoutnTég Twv Mpoypappdtwy
€xouv Bpafeutel pue Xpuod
MetaAALa oe SLebveig
Slaywviopoug

* 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

e COLLECE

Texvoloyia Mayelpikng ® ZaxapomAaotikn kol Aptormotia  Elcaywyr] oth Blopnyavia @logeviag & Touplopol
* Epyootrpla Mayelpikng ® Texvoloyia kat epyaotrpla Tpamelokopiag ® Tepaxlopog kat Enegepyacia Moulepikwv/
Kpeatwv/Waptwv ® Alebvig Kouliva ® Owvoloyia ® Mmap kat Motd ® Opyavwaon Kot Atoiknan Koulivog ® Baolkeg

Motwv * Kumplakn Kouliva, k.a.

=
Z
=
=
o

ApxEc NoyloTikng ® 2xedlaopog kot Edapuoyeg Edeouatoloyiou ® Kpua Kouliva kat Asttoupyla Mmoudé e Emiotrun
Tpodiuwv kot Alatpodng ® Apxeg Opyavwong, Aloiknong kat Asttoupylag Eotiatopiou ® KootoAoynon Tpodipwv &




Culinary Arts
DIPLOMA

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

Greek / English

Course Venues: INTERCOLLEGE

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

¢ Gold Medals awarded to students
of the Culinary Arts Programs in
international competitions

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

INTERCOLLEGE programs

¢ Teaching that ideally combines
the theoretical education and
practical demonstration. Training in
well-equipped labs and in the latest
equipped gastronomic amphithe-
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 important
professional opportunities, 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, confectionery,
table serving and bakery. You will
specialize in organization and kitchen
management, in the proper composi-
tion of delicacies based on the current
sanitary provisions and in the presen-
tation and decoration of dishes. Upon
completion of your studies, you will
have the opportunity to be employed
in the hotel or culinary industry or the
opportunity to create your own busi-
ness based on your gained knowledge
and abilities.

AREAS OF LEARNING CONCENTRATION

Cooking Technology ® Confectionery and Bakery ¢ Introduction to the Hospitality & Tourism Industry ® Cooking
Labs ¢ Technology and Table Service Labs e Poultry/Meat/Fish Cutting and Processing e International Cuisine e
Oenology ® Bars & Drinks e Kitchen Organization & Management e Basic Accounting Principles  Food Design and

Applications e Cold Cuisine and Buffet Operation ¢ Food Science and Nutrition e Principles of Organization, Man-
agement and Operation of Restaurants ¢ Food & Beverage Costing ¢ Cypriot Cuisine, etc.

CULINARY



npoypaupata tou INTERCOLLEGE

Nieti6uvon Emoitionikwv 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.

TI ©A MAOGEIX

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.

Mpaktikf Acknon & ErtayyeApotiki
Itabdlodpopia

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

IITYXIO

edapudlelg autd mou EUabec.

H mpaKTIkn Goknan yivetal Katd t
SLAPKELA TWV KOAOKAULPWVWY UNVWY
o enihekta §evodoyeia, E0TLATOPLA
1 {axaponAaotela kot Slapkel 4
UNVEG ava £Toc. H molotnTa tou
TIPOYPAULOTOG KL OL AVAYKEG TNG
ayopag syyuouvtal ot Ba apeiBeoat
kaB’ 6An tnv nepiodo kb’ OAn

TNV tePiodo TN MPAKTLKAG 00U
doknong n omoia kat afloAoyeital,
TO00 a0 TOUG £PYOSOTEC, GO0 KOl
Qo TO AKASNUATKO TTPOCWTTLKO 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.

Mayelptkr), ZoxapomAaoTikr kat Aptomolia ® Elcaywyn 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 Edapuoyec Edeopatohoyiouv ¢ Opyavwon & Mpoetolpacia Kpuag Koulivag - Asitoupyia
Mmoudé e Emiotrun Tpodipwv kat Alatpodrg  Apxec Opyavwaong ® AlakoopnTikn TExvn oTn ZoxapomAooTIKA
Kol Aptomolia ¢ Opyavwaon kat Aloiknon EkdnAwoewv ® Kootohoynon Tpodipwv &Motwv o Kumplakn Kouliva
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& Taotpovopikn KouAtoupa o Atayeipion kal EAeyxog Aamovwv ® Ixedlaopog & AlapplBulon Emiotiotikwy
Movadwv ¢ E€elbikeupéveg Kouliveg, K.a.




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

¢ Gold Medals have been awarded to
students of our programs, in interna-
tional competitions.

¢ 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 will start applying
what you have learned. The internship is
taking place during the summer months
in selected hotels, restaurants or
patisseries and lasts 4 months per year.
The program’s quality and the market’s
needs guarantee that you will get paid
during your internship. The internship
will also be 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 programs

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
e 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.

CULINARY



INTERCOLLEGE programs

2 Years Program

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 Cu-
linary School in Southern Europe”
for 2017.

2019, Award-winning School with
gold medals & top-prizes in interna-
tional competitions.

The Culinary Arts Diploma at
Intercollege is based on modern
European vocational training with
high educational standards. Students
receive high-quality academic,
theoretical and practical training in
the fields of cooking, pastry & bakery
as well as service. The program runs
with qualified professional teaching
staff who are active in the academic
sphere but also in the industry and
have 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,
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 rap-
idly growing sectors of the world's
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




Diploma in English

with external partners to develop
mutually beneficial relationships,
and to connect students, faculty and
industry in valuable partnerships,
including research projects, student
internships, and full-time employ-
ment opportunities. We make every
effort to stay ahead of organisational
and human talent developments
across sectors globally. Ultimately,
we aim to equip you with essential
skills and know-how that business-
es need, thereby enhancing your
employability.

EROPEAN MOBILITY FOR STUDENTS

The Erasmus+ programme offers op-
portunities to Intercollege students
to engage in international learning
mobility activities, for their profes-
sional and personal advancement.

Erasmus mobility is carried out with
the support of the European Com-
mission within the framework of the
Erasmus+ programme.

Students join INTERCOLLEGE from
around the world, blending a diverse
range of academic backgrounds,
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
programme 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 Placement test,
with no charge before registering for
classes, unless they have passed an
internationally recognised English
exam which indicates their level of
English proficiency.

fa—
—



npoypaupata tou INTERCOLLEGE

[Ipdypappa Katdptione KpeonwAwv

To TaxUpPUBLO KL OAOKANPWUEVO QUTO TPOYPAULN OTNPLLEL

o MNaykumplog 2UvSeapog KpeomwAwyv Kot Slopyavwvetal amnd
¢ Ynepayopéc ANDAMETA og cuvepyaoia pe ta Mpoypdppata
Emwottiotikwy Texvwy tou Intercollege kat t Movada
Kataptiong kat Avamtuéng tou Navenotnuiov Asukwoiog.
MpoadEpel MARpN emayyeAUATIKA ekmaibeuon pe BewpnTikd
KOLL TTPOIKTLKG paBipota, kaBwe Kat PAKTIKY €€doknon o
KpeonmwAeia. Ta pabrpata St6ackouv Kat alohoyouv EumeLpot
KaBNynTEG Kol EMayYEAUATIEC TOU ETLOLTLOTIKOU KAGSOU OTIC
UTEPOUYXPOVEG EYKOTAOTACELG KOL EpyacTripla Tou Intercollege

KoL Twv Yrepayopwv AADAMETA. To mpoypappa emtyopnyeital
TANpwG amnd g Ynepayopeg AADAMETA kat Sivel dpeon
npdoPBacn og eva mepl{Tnto endyyeAua pe uPnAEg amoAaBeg.
Tautoxpova, EUMAOUTIZEL TNV AYOPA LE LKAVOUG EMAYYEALATIEG
TIOU TIPOOEPOUV APTLEG UTTNPEGLEG KOl CUUBAAAEL OTN
Slatripnon Tou €mayyEALOTOC TOU KPEOTIWAN.




Training Program for Butchers

This intensive and comprehensive program, supported by the
Pan-Cyprian Butchers' Association, is organized by ALPHAMEGA
Hypermarkets in collaboration with the Culinary Arts Programs
of Intercollege and the Training and Development Unit of the
University of Nicosia. It offers full professional training with
theoretical and practical courses, as well as hands-on practice in
butcher shops. The classes are taught and evaluated by experi-
enced instructors and professionals from the culinary industry
in the state-of-the-art facilities and laboratories of Intercollege
and ALPHAMEGA Hypermarkets. The program is fully funded

INTERCOLLEGE programs

aApapeya

by ALPHAMEGA Hypermarkets and provides direct access to a
sought-after profession with high earnings. Additionally, it en-
riches the market with skilled professionals who offer excellent
services and contributes to preserving the profession of the
butcher.

|5l CULINARY (.



npoypaupata tou INTERCOLLEGE

[Tpdypappa Katdptiong KpeonwAwv

TeAett Antogoitnong 2023; OAokAnpwbnke
Je emrtuxia o 2° KUKAOC ToU IPOYPAPPATOC

MpaypatomnolrBnke og €0pTACTIKN aTUOodaLpa n TEAETH
Anodoitnong tou povadikou Mpoypappatog Kataptiong
KpeonmwAwv otnv KUmpo, mou amnoteAel kavotopo npwtoBoulia
Twv Yrepayopwv AAOAMETA, Twv MPoypappdtwy Emotiotikwy
Texvwv Tou Intercollege kat tg Movadag Kataptiong kat
Avarnrtuéng tou Maveniotnuiov AsUKwoiag.

Tnv tehetn mpoodwvnoav n AleuBuvtpla Emkovwviag

Kot ETatpikng Kowwvikng EuBuvng ANOAMETA, k. Natdoa
Kwvotavtwidou, kat o k. NikoAag KuBpewtng, EkteAeoTikag
AleuBuvtnig tou Intercollege kat tng Movadag Katdptiong kat
Avamntuéng tou Mavemotnpiou AgUKwolag.

Xalpetiopoug amebBuvay emiong o Yroupyog MNewpylac,
Aypotikn¢ Avamtuéng kat MepBarlovtog k. Métpoc Zevodwvrtoc,
0 npoedpoc Tou Tuvbéopou KpeomwAwy, K. Kwatag AslBadiwtng
Kot o Ap. HAlag Mapkating, AteuBuvtig TexviKng Kat
EmayyeApatikng Ekmaideuong tou Yroupyeiou Natdeiag. N ——

3TN TeAeTh mapeupEBNKaV EKMTPOCWTOL Tou Ydumoupyeiou
TouptopoU, Tou Tuvbéapou ApxLuayeipwv KOmpou kat dAlot
enionpol kabwg kat pikot KaL cuyyEeVEiC Twv amodoitwy. k= P AT L P GG

N | unic

Ye dnAwoelg g, n K. Nataoa Kwvotavtwibou eéédpace tnv
kavornoinon tg mou ot Yrepayopeg AAOAMETA cupBdailouy,
Ue auTh TV mpwtoBoulia, oTnv evioxuan g Kowwviag, Tng
ayopag Kat tng owkovopiag adou To mpoypappa Exet eviayBel
enionua mAgov otnv moAwtikn Etaupikrg Kowwvikng EuBivng
Twv Yriepayopwv AAQAMETA.

Me T oglpd tou, 0 KUpLog NikdAag KuBpewtng euyapiotnoe
11§ Ynepayopég ANOAMETA, yia T yevvatodwpla, Thv
TOAUTLUN CLVEPYAGLa KoL TOL XELPOTILOOTA AITOTEAEGATA TNG
KOLVI G TOUG TIPOOTABELOG TTOU £OUV BETIKO QVTIKTUTIO TIPOG
OAOUG TOUG EMMAEKOUEVOUG OAAG KalL yLo OAN TV Kowwvia.
ErumAéov, avadépbnke oto uPnAd eninedo tng ekmaibeuvong
TIoU TIPOOhEPETAL KAl TLG EUKALPLES TIOU SnploupyouvTal adou
QUTO EMUTPEMEL OXL LOVO TN SLATAPNON TOU EMAYYEALATOG

TOU KPEOTWAN atAAd Kot TNV avaBAaBLon TwV UTINPETSLWY KAl
YVWOEWV ToU KAAdou.

AkolouBnoe n amovoun BpaBeiwv KaAutepng Akadnpaikig
Enidoong, evw n Teletr) oAokANpwONKE LE TNV AMOVOUN TWV
TUOTOMOLNTIKWY TtapakohouBnong amo toug kK. Neddputog
Neodutou, Master Butcher twv Ynepayopwv AAOAMETA, kot
Yed Navikog Osodooiou, Ekmatdeutng Emottiotikwy Texvwy Tou
Intercollege, mou nynBnkav Kot TNG OpASOG TWY EKMALSEVTWY
TOU TIPOYPALUOTOS.




INTERCOLLEGE programs

Butcher Training Program

Craduation Ceremony 2023: Successful
completion of the 2™ cycle of the program

The Graduation Ceremony of the unique Butcher Training
Program in Cyprus, an innovative initiative by ALPHAMEGA
Hypermarkets, the Culinary Arts Programs of Intercollege,
and the Training and Development Unit of the University of
Nicosia, took place with great success.

The ceremony was addressed by Ms. Natasa Constantinidou,
Director of Communications and Corporate Social
Responsibility at ALPHAMEGA, Mr. Nicolas Kythreotis,
Executive Director of Intercollege and the Training and
Development Unit of the University of Nicosia.

Greetings were also delivered by Mr. Petros Xenofontos,
Minister of Agriculture, Rural Development, and Environment,
Mr. Costas Livadiotis, President of the Butchers' Association,
and Dr. Elias Markatzis, Director of Technical and Vocational
Education at the Ministry of Education. Representatives from
the Ministry of Tourism, the Cyprus Chefs Association, and
other officials, as well as friends and family of the graduates,
attended the ceremony.

Ms. Natasa Constantinidou expressed her satisfaction that
ALPHAMEGA Hypermarkets through this initiative, contribute
to the enhancement of the society, the market and the
economy, as the program is now officially integrated into the
Corporate Social Responsibility policy of ALPHAMEGA.

Mr. Nicolas Kythreotis thanked ALPHAMEGA Hypermarkets
for their generosity, valuable cooperation, and the tangible
results achieved through their joint effort, which has a
positive impact on all involved and the society in general. He
also highlighted the high level of education provided and the
opportunities created, not only for preserving the butcher
profession but also for upgrading the services and knowledge
within the field.

The ceremony continued with the awarding of the Best
Academic Performance prizes, and it concluded with the
presentation of certificates to the participants by Mr.
Neophytos Neophytou, Master Butcher at ALPHAMEGA
Hypermarkets, and Chef Panikos Theodosiou, Culinary
Arts Trainer at Intercollege, who led the team of program
instructors.
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Ano Tov 2uvTtAKkTN

Ayarnntoi ®ilo,
Ayarnnrtoi AvayvaoTeg,

Me 181aitepn ouykivnon oag napouciddw To 60 TEUX0C ToU enayyeAnatikoy & akadnpaikol
neplodikoy “Culinary Im...Press”.

21a 26 xpdvia exnaideuong & KAtdPTIoNgS TV VEWV enayyeAlatiov amnd ta Ilpoypdupata
Emommotkdv Texvv tou Intercollege, n mpoo@opd KAl n oUvelopopd IPog Tnv
Sevodoxelaxn & Emomotnikn @1hoevia Siapaivetal ka1 amodelkvietal TAEoV epitpava
810 1€00U TNG EMAVYEAIATIKNG KAPIEPAG KAl AMTOKATACTAONC TV ATOPOITWV 114G,

Andoortol Twv Emoimiotikev Texvav Tou Intercollege pe emrtuxia Sianpémnouv wg Chefs
oe &evodoxelaxeég novadec 4 ka1 5 aotépwv oe Michelin ka1 aAuoidec eotiatopicv otn
Komnpo xai 1o e€wtepikd. ITapdAAnia apretol and@oitol £Xouv Snoupynoel Tig SIKES TOUC
emxe1pnoelc (eotiatdpid, {axapomniaoteia k.a), eve dAhol katéxouv Sieubuvtikég BEoelg
oe peydiec Toupiotikég & Emoitiotikés Emxeipnoeig. Tautdxpova €vag onuaviikog
apbpée anopoitwv pag enavépawvouv endéla g E6vikée Opddeg Mayelplkng tng
Kompou. Télog, Sev efvalr kabdhou tuxaio 1o yeyovog éu mépav Twv 20 MTUXIoUXWV
anéoltwv Tou Intercollege Bpiokovtal onpepa otn Anpdoia kai ISiwtikn Exnaideuon wg
Kabnyntég-eknaideuTtég 01o KAAS0 ToU mOoITIooU.

ApdtTonaltng eukalpiag vaeuxaplotnow B piid GAOUG TOUG Antd@oITous TwvIIpoypapupdtwv
Emoimouxkdv Texvev yia Thv EMTUXN I0PEid TOUC KAl Th 0UVEXN eMPOQ@®WOoN TOUC.

Y1a e€woulda Tou 6% (mapdv) kal 7 (mou Ba akohoubnoer) ‘Culinary Im...Press”
areikovidovtal meTuxnyévol, enayyeiuaries amd@oitol nag.

EtUxopal oe dAouc KaAn avdyvwon Kal yia OAOUC TOUG (POITNTEC VA EXOUV 11
€moIKOJoUNTIKN, axkadnpaikn xpovid.

Nwpyoc Kunpiavoy
JievBuvrig Exdoong




Editor's Note

Dear Friends,
Dear Readers,

It's with great pleasure that I present you with the 6% issue of the professional and
academic magazine "Culinary Im...Press".

In the 26 years of educating and training young professionals through the Culinary
Arts programs at Intercollege, the contribution to the Hospitality and Culinary
industry has become increasingly evident and prominent through the professional
careers and achievements of our graduates.

Craduates of the Culinary Arts programs at Intercollege have excelled as Chefs
in 4 and 5-star hotel establishments, Michelin-starred restaurants, and restaurant
chains in Cyprus and abroad. Additionally, many alumni have established their own
businesses, including restaurants and pastry shops, while others hold managerial
positions in major Tourism and Catering enterprises. Simultaneously, a significant
number of our graduates represent Cyprus with distinction in National Culinary
Teams. Finally, it is no coincidence that more than 20 Intercollege alumni are
currently working in Public and Private Education as teachers and trainers in the
field of Culinary.

I take this opportunity to warmly thank all the graduates of the Culinary Arts programs
for their successful journeys and continuous self-improvement.

On the covers of the 6" (current) and 7% (to follow) issues of "Culinary Im...Press,"
you will find images of successful professional alumni of Intercollege.

I wish everyone an enjoyable reading, and for all students, I hope for a constructive
academic year.

George Kyprianou
Editor-in-Chief
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THE ALUMNI ON THE COVER

Panayiotis Kotsias - Pastry Chef

Orestis Aristidou - Chef / Owner of Pastry shop — Patisserie

Lia Maggi - Chef de Partie

Antreas Antreou - Consultant Chef / Time out — Chef of the Year
Alexandros Kallas - Best Chef of Southern Europe 2018-2019
Theodoros Eleftheriou - Consultant Executive Chef

Yiannis Papaconstantinou - Young Chef 2016-2017 / Chef de cuisine

0 N o Uu A W N -

Niki Charalambous - Pastry decorator / Pastry Instructor

Petros Petrou - Chef / Hotel F&B Manager
Marios Ektortos - Executive Chef

Miltos Miltiadous - Chef de cuisine / Chef of the year of Southern Europe 2023

A W N R

Fivos Karanikis - Chef / Restaurant owner

Andreas Shiakalli - Best student Chef of Southern Europe 2023
Michalis Mavromoustakis - Best Pastry Chef of the year 2014, 4% in the world

Charis Constandinou - Chef / Restaurant owner

0 N o U

Maria Panteli - Chef / Health officer

9 Kiki Demetriadou - Chef / Owner of Pastry shop - Patisserie
10 Loucas Louca - Chef / Restaurant Owner

11 Nikolas Konstantinou - Chef / Cookery Instructor

12 Prokopis Moustakides - Chef / Cookery Instructor

13 Charis Heracleous - Chef / Cookery Instructor
14 Andreas Potamitis - Chef / Hotel Sales Manager
15 Andreas Sotiriou - Young Chef 2021

16 Stavros Kakofeggitis - Junior Chef's Team Manager



PAPAFiLiPOU

PURE JUICE

All the goodness of freshly squeezed lemon juice
in a bottle or a sachet, ready to use.

» Production Process | > Top Quality Product

« Harvested at perfect ripeness
» Consistent quality all year round
* Squeezed within 24 hours

+ Shelf life: 24 months

Fresh Cypriot Lemons

Squeezed * Not from concentrate
y « No additives or preservatives
Packaged * No pasteurization
& o i TN
Freezed

~Superb Fresh Flavour

Retail Packaging of Cypriot Lemons

; * No water
>350g * No sugor
14 sachets of 259 « Na bits
+ Cloudy
- Frozen
Food Service Packaging Py
» 1L PET bottle : -
» 7kg carton of 45g sachets 2

» 5kg carton of 25g sachets
> Other Packaging options
are available upon request

PSP

GROUP

PAPAPHILIPPOU & PATISSERIE PANAYIOTIS ICE CREAM LTD
POBox 25040, 1304 Nicosia, Cyprus % +357 22 44 55 44 @ exports@pandpicecream.com & wwwpongjuices.com
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H otnplén katL n kabodnynon twv
doltntwy tou Intercollege, sivat
vplotng onuaaciag yla tnv e€€ALEN

Twv doLtNTwy Hag oe OAOUG TOUC
Topel. Etal, to ypadeio Erasmus kat
Dottntikng MépLuvag, elval oto mAeupd
Twv $oLTNTWV Kal Twv anodoitwy tou,
o€ KGBe Toug Brua.

Adrvovtag olyd olyd oto mopeABov TIg
Sduokoliec mou £depe n mavénuia oTLg
METAKLVOELG OTO EEWTEPLKO, ONO Kol
MEepLooOTEPOL poLTNTEC EKSNAWVOULY
evlladépov yla va petaBolyv oe pia
£évn xwpa yLa oKomoUG MPAKTLKNAG
aoknonc kal epyaciac uéow Erasmus.

Ol emtAoYEG TWV GOLTNTWV KAl TWV
anodoitwyv pag eivat motkileg, kabwg
UMopPOoUV va HeTaBoUV 0TO eEWTEPLKO
yla OUVTOMEG KLVNTLKOTNTEG Hall ue
aAloug doltntég yia SUo eBSopddeg
aAAQ KAl va KAVOUV TNV TTPAKTLKN TOUG
AoKnon Toug KaAokatpvoug LAVEG O
KamoLa aAAn xwpa.

To mepacpévo Kahokaipl eixav tnv
gukatpla kat anopolTol Tou TUAUATOG
TWV EMLOLTIOTIKWY TEXVWV va LeTaBouv
0TO £EWTEPLKO YLA VO EPYACTOUV, HECW
TWV EUKALPLWY TIOU TOUC A PEXEL TO
TipoOypappa Erasmus akopa Kot €va
XPOVO UETA TV amodoitnaon Touc.

Eva dAAo ctolxeio mou €xeL
nopatnpnOei, elvat 6tL oAoéva Kal mo
noAAot poltntég Kat anddoltol pag,
noipvouv pioka Kol TPOTLUOUV TLC TTLO
«B6UOKOAEC» ETLAOYEG YLO TTPAKTLKA
aoknon, onwe Bpafevpéva eoTLaTOPLA
ue aotépla «Micheliny. Elvat pue
nMepndAveLa TTOU TOUG MAPATNPOUE
va §okipalouv va emAgeyolv amno
BpaPeupéva eotiatopLa, va Ta
Katadépvouv va emdexBouv kat
QKOO ONUOVTLKOTEPO, VA TIETUXAIVOUV
UmopwvTag va avtaneéEABouy Kot va
EMLOTPEPOUV TiOW HE TIG KAAUTEPEG
a€LOAOYNOELG OO TA £0TLATOPLA AUTA.

Ol poLtnTéC Kal ot amddoltoL mou
OULUETEXOUV OTLG KLVNTIKOTNTEG
Erasmus, emiotpédouv atnv Kimpo pe
SLadopeTikd TPOMO OKEYNG KOl AUTO
ToUG BonBa otnv Mpoowrkn aAld
KOL 0TNV EMOYYEAUATLKA TOUC TlOPELQ,
KaBw¢ wptpualouv kat BAEmouv aAAeg
KOUATOUPEG.

®avi NoamopyanA

Zuvroviotpla Kwntikdtntag
Erasmus

Eukalpleg cuppETOXAC OTA
TPOYPAUUATA KLVNTLKOTNTAG Erasmus,
£€X0UV eTioNG oL KaBnynTég Kat To
TMPOOWTTLKO TOU 0pyavLIoHOU OTou péca
anod ta taéidla autd petalapnadevouv
TLG YVWOELG KO TLG EUTELPLEG TOUG
0TOUC poLTNTEC Kal SnuLoupyoulv
LoYupOTEPO OUadLKO SEotLpo. ETol

Kal GETOC, KABNYNTEC Ao TO TUAHA
Emiotiotikwy Texvwy emiokéPOnkav
XWPEG TOU e€WTEPLKOU yLa OEULVApLA
Kal job shadowing. OAa auta eivat moAu
Xprolua otnv mpdodo Tou TUAUATOC,
dépvouv avtaAlayn 16wy aAla kat
ONUAVTLKEG BeATLwOELG o€ SLddopoug
Toueic mov adopolv To MPOypaAUHA
OTIOLSWV Kal TNV €€EALKTIKA TOU
nopela.

To ypadeio Erasmus mpowBwvtag
TAavta OAeg TIC mMBavOTNTES
KLVNTLKOTNTAC TTOU £XOUV GOLTNTEC KaL
KaBnyntég, £XEL 0TOXO va TOUG SWOEL
NV eukatpia va {oouv HovadLKEC
OTLYHEG, VO paBouv KatvoupLa
TpAyHata aAAA KAl EXOUV ULO LOVaASLKN
eunelpia.

Eva dAAO ONUAVTLKO KOUUATL TOU
vpadeio pag, sivat to ypadeio
®outntikng MépLpvag to onolo
UECQ QMmO oepLVApLA Kal
T(POOWTILKEG CUVAVTHOELG UE
doltntég kat anddoltouc, mapéxet

N O poutntric Tou SLmAWUATO¢ EMLotToTikwy
Texvwv Kpioto TiAAu katd T Sidpkela g
TPQKKTLKNG TOU dloknong atn laAAia oo Bpa-
Beuuévo ue éva aotépt Michelin, eatiatopto
Maupouudatng.

Diploma of Culinary Arts student Christo Tilly
during his internship in France at the one-star
Michelin restaurant Mavrommatis.

[Ipdypauna
Erasmus+

o\a ta anapaitnta epodia yLa

VOl TPOXWPNOOUV UMPOCTA UE
avtomnenoibnon kat va katad£pouv va
TPAYLOTOMOLOOUV Ta OVELPA TOUC.
Elval imAa toug og kaBe Brpa Kat
dpovtilel va Toug kaBobnyel kat va
Toug otnpllet.

2TLG TILO KATW dwToypadieg,
napaBétoupe otyuég Erasmus amnod
KLVNTLKOTNTEG YLO IPAKTLKN doknaon!

O ¢oLTNTAC TOU MTUXLOU EMLOLTLOTIKWY
Texvwv MiAto¢ MiAtiadoucg, uhomoinoe
TNV MPAKTLKA TOU doknon oto Bpulikd
Core by Clare Smyth, 6nou oed eivain
uovn yuvaika 0to Hvwpévo BaoiAelo
nou eival BpaPfeupévn e Tpla aoctépla
Michelin.

N 0 @ountri¢ tou SumAwuarog MixaAng Add-
uou eniAeée ™ Zavtopivn kat To eoTiatoplo La
Maison yta TNV mPAKTIKI) TOU daKnon.

Diploma student Michalis Adamou chose
Santorini and La Maison restaurant for his
internship.



The support and guidance of Intercol-
lege students is of the utmost impor-
tance for the development of our stu-
dents in all aspects. Thus, the Erasmus
and Student Affairs Office is by the side
of its students and graduates, every
step of the way.

Leaving gradually behind the difficul-
ties, caused by the pandemic, in travel-
ing abroad, more students are showing
interest in moving to a foreign coun-
try for internship and work purposes
through the Erasmus+ program.

The options of our students and gradu-
ates vary, as they, along with other stu-
dents, can travel abroad for a two week
short period mobility, or implement
their internship during the summer
months, in another country.

Last summer, graduates of the Culinary
Arts Department, through the Erasmus
+ program, had the opportunity to work
abroad.

Another element that has been ob-
served is that a wider number of our
students and graduates take risks and
choose more "difficult" options for
internships, such as "Michelin" stars
award-winning restaurants. It is with
pride that we watch them making a
hard effort to be successfully selected,
among a number of other candidates,
by award-winning restaurants. It is even
a greater satisfaction when they return
to Cyprus having gained the best ratings
from these restaurants.

Students and graduates who participate
in Erasmus mobilities return to Cyprus
with a different mentality, maturity and
cultural awareness, which contribute

in both their personal and professional
life.

The instructors and staff of the organi-
zation also have opportunities to partic-
ipate in the Erasmus mobility programs
where through these trips they pass on
their knowledge and experiences to the
students and create a stronger team
bond. So again, this year, professors
from the Culinary Arts department vis-
ited foreign countries for seminars and
job shadowing. All these are very useful
in the progress of the department; they
bring an exchange of ideas but also

significant improvements in various
areas concerning the curriculum and its
evolutionary path.

The Erasmus office, always promotes
all mobility possibilities that students,
instructors and staff have, aims to give
them the opportunity to experience
unique moments and learn new things.

Another important part is the Student
Affairs office, which through seminars
and personal meetings with students
and graduates, provides all the neces-
sary elements to move forward with
confidence and succeed in fulfilling
their dreams. Our office is by their side
every step of the way and makes sure
that it guides and supports them.

In the photos below, we list Erasmus
moments from mobilities of internships!

Culinary Arts student Miltos Miltiadous
completed his internship at the leg-
endary Core by Clare Smyth, where the
chef is the only woman in the UK to be
awarded with three Michelin stars.

N O pountric tou SumAwuarog Mdptog Ma-
vayibne enéatpee otnv atvaida eotiarto-
piwv Atlantica Hotels kot cuykekpluéva atn
Pébo. Ekel fitav kat 0 ouppoltntiig tou Kwv-
otavtivog AnpoaUévoug.

Diploma student Marios Panagidis has
returned to a restaurant of the Atlantica
Hotels chain, specifically in Rhodes. His fellow
student Konstantinos Demosthenos was also
there.

Programme

Erasmus+

Fani Papamichael
Coordinator of the Erasmus Program

N O ountri¢ tou SumAwuatos Anunteng Xn-
pa¢ vlomoinong v MPaKTIKY) TOU AOKNon oTo
evtunwaotako eotiatopto Under otn NopBnyia.
To e0TIATOPLO AUTO, OMWG AEEL Kalt TO OVOUO TOU,
elvau katw, Budiouévo atn Salaocoa.

Diploma student Dimitris Chiras implemented
his internship at the impressive restaurant Un-
der in Norway. This restaurant, as its name re-
veals, is below the level of the sea.

N O anépottoug Tou mruyiou lidvvng Bpa-
Xiung, vAomoinoe TNV MPAKTLK TOU AoKNON
otn Aavia oto BpaBeuuévo pe Eva aotépt
Michelin eotiatopto Domestic.

Graduate of the degree of Culinary Arts,
Yiannis  Vrachimis, implemented  his
internship in Denmark at the one-star
Michelin restaurant Domestic.
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il ® - Mayeipikng Notiou Eupomng
O Aebvrig Alaywviopog Mayetpikric Notiou Eupwring omox  RTER ;

Slopyavwvetat kaBe Suo xpovia ano tnv Culinary . : T{--' 4
Professionals Greece og ocuvepyaoia pe tn AEO- i :
HELEXPO kat urmtootnpiletat and tnv Worldchefs
(Naykoopa Evwaon Apxtpayeipwv). O ev Adyw
SLaywviopoc amoteAel pa povadikn eukatpio uyloug
OVTAYWVLOTIKOTNTAG, EVW TAUTOXPOVA, TIPOTDEPEL LA
ekmabeUTIKA Kat Snuoupytkn ocuvavinon chef amno
OAo ToVv KOopo. Eival éva onueio ocuvavtnong ylo Toug
ETIOYYEALATIEG YOOTPOVOLLLOG KAl N EVKALPLA YL Pl
EexwpLoTn YeUOTIKN eumelpial

H e€atpetikr) opada tou Intercollege éxel BpaPeutel pe
3 Xpuoa, 6 Apyupd, 2 XaAkiwva petaAAta kat 1 émawvo os
10 GUMUETOXEC.

Maywviopoc Biwowne yaotpovouiac tnge Lidl

Ol $oLTNTEC TWV TIPOYPAUUATWY ETILOLTIOTIKWY TEXVWV
Tou Intercollege éAapav pépog otov 30 AlaywVIoUO
Biwoipung Faotpovopiag tne Lidl Kimpou

Me peydAn emtuxio oAokAnpwOnke kot G£T0C 0 306
Alaywviopog Buwoung Notpovopuiog tng Lidl Kumpou,
nou npaypotonowiBnke ot 4 Malou, ev n teleth
arovoung éAafe xwpa otig 15 louviou, oToV KATIO TNG
Lidl Food Academy.

1

Hyepida Epyaciag

Ot poutntég Tou Intercollege eixav tnv eukatpia
VOl YVWPLooUV TouG LEANOVTLKOUG TOUG
€PYOBOTEC, E TIG KABLEPWUEVEC TIPOOWTTLKEC
OUVEVTEUEELC.




competitions

12%" International Culinary Competition

of Southern Europe
—— :’jéil,,_:‘:ﬂ E" The International Southern European

== Cooking Competition is organized every
two years by Culinary Professionals
Greece in collaboration with TIF- HELEXPO
and is supported by World chefs (World
Association of Chefs). This competition is a
unigue opportunity for healthy competition,
while at the same time, it offers an
educational and creative meeting of chefs
from all over the world. It is a meeting
point for gastronomy professionals and the
opportunity for a special dining experience!

The outstanding Intercollege team has been
awarded 3 Gold, 6 Silver, 2 Bronze medals
and 1 commendation in 10 entries.

Students from Intercollege's Culinary Arts programs
participated in the 3" Sustainable Gastronomy
Competition by Lidl Cyprus.

The 3rd Sustainable Gastronomy Competition,
organized by Lidl Cyprus, was successfully completed
this year as well, on May 4, while the award
ceremony took place on June 15 at the Lidl Food
Academy garden.

Job Fair

Students of Intercollege had the great opportunity
to meet their future employers through the annual
personal interviews.




VEQ KAl EKONAWOELC .

[Tapouoiaon eAa10AGdwV Olive o1l presentation

By

N1ebvnc kouliva International cuisine
3° étoc¢ (ITruxio) 3" year (Bachelor)

ZOX0POIIACOTIKN Kal Aptorolia Pastry and Bakery
2° étoc (ITruxio) 2" year (Bachelor)




news & events

[TapaBeoeic Practical training

Bpapeia Madam Figaro Madam Figaro Awards
Etolpaoio edeopdtwy and toug poltnTeg Dishes preparation for the Madam Figaro awards
Ko pottATpLeg Tou Intercollege yla ta by the students of Intercollege

BpaPeia Madam Figaro

| (Il'ljl\\l{\'ém.‘y“’w
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VEQ KAl EKONADOELC

[Ipaypartonombnke n Huepida «'ivopar Mdyeipac &
ZoxapornAdotng yia pia pepa» oto Intercollege

Y10 mAaioto tng mpoomddelag tou Intercollege yia
TMEPALTEPW EKMAIBELON KAL KATAPTLON TWV HABNTWV Kat
pabntplwv, SopyavwBnke n nuepida «rivopat Mayelpag
& ZaxapomAaotng yla pio pépar. oto Audlbéatpo UNESCO
OTO KEVTPLKO KTHpLo Tou Mavemiotnuiov Asukwaotiag

Itnv nuepida mou amnevBuvotav oe pabntég tng A, BY kat

I Ta€ng Aukeilwv, TexVikwy Kat EMOyyeAUOTIKWY ZXOAWV
Exnaibeuong kat Katdptiong (TEZEK) kaBwg Kot tSLWTIKWY
OXOAELWV avVayVWPLOUEVWY o To Yioupyeio Nawdeiag
nopeupédnkay dekadeg evéladepOUEVOL KAl OL YOVELG TOUG.

Elxav tnv gukatpia va evnuepwBouv yla TI¢ EMLOLTIOTIKES
Téxveg — Mayelpkr — ZaxopomAaoTikr), Aptomotia Kat
Tpamnelokopia kal TG omoudeg o eninedo Mtuyiou 4 £€tn
(EAANVIKA yAwooa) i AtmAwpatog 2 €t (EAAnvikA 1 AyyAikn
yAwooa).

TKOTIOG TN NUePiSdag ATav va SWoeL 0TOUG VEOUG Kol
véeg ta edodLa va yvwpioouv KaAUTEPA TO EMAyYEAUQ
KOLL TLG TIOAUGPLOUEG EMAYYEAUOTIKEG TIPOOTTTIKEG TTOU
npoodEpovral.

To eKMALSEUTIKO TIPOCWTTLKO OTLG ETLOITIOTIKEG TEXVEG
Topoucilace Mpwta Ta MpoypaupaTa Zmoudwy Kat oL
TIOPEUPLOKOUEVOL ELXOV TNV EUKALPLA OTNV CUVEXELD Val
gevaynBouUv ota umepolyypova Kat ApTLa EEOTMALOUEVQ
£PYOOTNPLO TWV TIPOYPAUUATWY, OTIOU OL CUUETEXOVTEG
oTNV cUVEXELD EAPBOV LEPOG OE EPYOOTNPLOKA-TIPOKTIKA
Sladpaotika pabnuata MayeLpikng Kot ZaxopomAaoTIKAG.

n”ﬂﬂﬂmmé;
fnayyeApa




news & events

"Become a Cook & Pastry Chef for a Day" Workshop
held at Intercollege

As part of Intercollege's effort for further education and
training of male and female students, the workshop "Be-
come a Cook and Pastry Chef for a Day" was successfully
organized and held at the UNESCO Amphitheater, in the
central building of the University of Nicosia.

Dozens of interested parties and their parents attended
the conference, which was addressed to 1st, 2nd and 3rd
year students of Lyceums, Technical and Vocational Schools
of Education and Training (TESEK) as well as private schools
recognized by the Ministry of Education.

They had the opportunity to learn about the Culinary Arts
— Cooking, Pastry, Bakery and Service and the studies at
the level of a 4-year Degree (Greek language) or a 2-year
Diploma (Greek or English language).

The purpose of the conference was to give young men and
women the means to get to know the profession and the
numerous professional perspectives offered by it.

The educational staff in Culinary Arts first presented the
Study Programs while the attendees had the opportunity
to tour the state-of-the-art and well-equipped laboratories
of the programs where the participants then took part

in laboratory-practical interactive courses in Cooking and
Pastry.

183 CULINARY iawnnspzess-



TA VEQ KAl EKONADOELG .

Aeirvo ATIO@OITWV V1A Ta 25X00va TWV IIPOYOAUPATOV
Emomotnikav Texvov tou Intercollege

Me e€alpeTikn emttuyia mpaypatonotibnke to dsinvo
anodoitwyv twv MNpoypappudtwy Entottiotikwy Texvwy tou
Intercollege. Noptdfovtag £tot kat ta 25 oAdkAnpa xpovia
npoodopdg Kat emiTuyiag oTnV ekmaibeuon Kal KOATAPTLoN

TWV VEWV enayyeApatiwy otov kKAado. H ekdniwan
TipaypatonotlnBnke te Tnv Heyain unoothplén tou Eevobdoyxeiou
Hilton Nicosia kat yevikdtepa tou Opilou Etatpeiwv Louis
Hotels. EmayyeApatieg anodoltol mapouciacav EexwpLota
ekBépara yla Ta 25xpova.

TIMHE ENEKEN

TTHN
: VEGETABLES

[N
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news & events

Alumni Dinner - 25 years of
Intercollege Culinary Arts programs

The Intercollege Culinary Arts programs alumni dinner
was held with great success, by celebrating the entire
25 years of offering and success in the education and
training of young professionals in the hotel and cater-
ing industry. The event was supported by the Hilton
Nicosia Hotel and the Louis Hotels Group. Profession-
al graduates presented unique showpieces with the
theme of the 25 years.




oepIVapIC .

Aiaxoopntikn ZoxapoIAaoTIKN KA1 Aptorolia
3° £10C

J Mapouaciaon SLakoouNTIKWY KBEPATWY dTLOYUEVA OTTO
OOKOAATA KAl KAPOUEAQ (e TOV PLAOEEVOULEVO EKTIALOEUTH KOl
apyaxaponAaotn MidAn MouopouGoTaKr).

Presentation of decorative exhibits made of chocolate
and caramel with guest lecturer and Pastry Chef Michalis
Mavomoustakis.

N Anuioupyla Touptag pe SLaKOoUNGCN
layapomnaotac, 3° £tog AleuBuvon Emotiotikwy
Texvwv.

Cake creation with sugar paste and fondant
decoration, 3™ year Culinary Arts Bachelor.

Niopydvwon Acidtikou masterclass amnod v etaipeia
Laiko Cosmos Trading pe tv umootnpién
Tou kAdSou Emomiotikwv Texvav tou Intercollege

(8] CULINARY (288



seminars

Decorative Confectionery and Bakery
3" year

& EkBepa ookoAdtag and tov oed MixaAn
MaupopouoTakn.

Chocolate showpiece creation
by chef Michalis Mavromoustakis.

J ExBepa kapapéag and tov oed MixaAn
MoupoUoUCTAKN.

Caramel showpiece creation by chef Michalis
Mavromoustakis.

Organization of an Asian masterclass

by Laiko Cosmos Trading with the support
of the Culinary Arts of Intercollege

< .
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Kunp1lakn kouziva

€ TN Yetafaon ano v
NaAatoABikr otn NeoAlBikr
EToyr, €yLVE Lo EMaVaoTOTIKA

aAAayn otov avBpwrto. Ano Kuvnyog

KOl TPOPOGUANEKTNG, XWPLG LOVLUN
£YKATAOTAON, APXLOE VO SnLoupyel
OLKLOMOUC, VO AMACXOAELTaL [E TN Yewpyla,
KTnvotpodla KaL Tn Xpron TNG KEPAULKNAG.
H ayy€LlOMAQOTIKN TV N TEXVN TIOU
"qvBloe" kata tov 18°, 19° kat 20° alwva.

H avamtuén g yewpylag Kot
ktnvotpodiag, Borbnae otn MOLOTIKA
SloBiwon twv avBpwnwv, 6mou dpxloay
va PAxvVouV KAVOTOUOUG TPOTIOUG YL

VO GUVTNPOUV Kat va amoBnkebouy ta
Sladopa mpoidvta mou mapiyoyav.

Me ta Siddopa mriAwa okeln ot
avOpwrol propoloav va ¢puldéouv, va
OUVTNPAOOUV, AKOUN KoL va payelpgiouv
1§ SLddopeg TpodEG Toug.

la ta uypa POIoVTA OMWCE TO VEPO,

T0 yaAa, To AASL, TO KPOOL KAL YEVIKA N
mieloPndia Twv uypwv Guldyovray kat
petadEpoviav Péoa o€ THAWVA ayyeia
SLapopwv peyebwv.

A1aguUAaén ka1 ouvinEnon Twv TPOQIpwv

petd tn «Neonbikn Emoxn»

la o payeipepa kamota mAAWa oKewn
fTav o taPpag, n toovka, 1 yaotpa.

AkohouBoUv pepikd mapadeiypata yLo ta
Sladopa ayyela kat T Xpron Tous.

KoUZa ) Zrapva, n Kopira. Mpokettal yla
TAwo okelog pe Wi Aafn (Lmopel kat
600 AaBéc), oto omolo éRalav péoa vepo n
kpaotl. Emiong, xpnotponotolvtay wg LETPO
XWPNTIKOTNTAG YLa OKOTIOUG HETPNONG.

0 Mnétng i Nétng sival Awvo doxeio oto
omoio toroBetoloav ta xaAhoUpia pall pue
vopov (tupoyalo) yla va StatnpnBouv.

H Koupva to Koupviv, to Koupvoudiy,
0 Koupvog, ntav mnAwo Soxeio yia tn
dUAan xoaAMoupLwy, EALWY, TAoTWY,
KpAoATWY Kat AAAWVY Tpodipwy, Omou
£MaLpvay Kat to ovopa Kouplaotd.

Koupviaota ovopdlovtav oTi¢ emapyieg
Mopodou, Nadou kaL Aepuecol evw OTLG
enapyleg Aupoxwaotou Kat KeplUvelag
«MNaotd». Metd tn odayn Tou xoipou, T0
KPEOG TWV MAeUPWV (maibwv Kat KolALAg)
alatilovray, aptulovtav pe kOAavSpo,

Mavikog ©@sodociou

Ekntawdeutrc Emiottiotikwy Teyvawv - Intercollege

KUULVO KOl LOPLVAPOVTAY OE KPAGoL ylo 8
£wg 15 nuépeg. Tnyavitovrav ehadpwc,
Me T KiAAa Tou oloipou mou €Byalav and
10 PNOLUO TWV TITOLPISWV. TN GUVEXELQL
anoBnkevovtav otn Koupva (Ao
Soxelo oav pkpo mBbapt) kat KaAumtovtay
pe uida, yla va StatnpnBouv yia peyalo
XPOVIKO S1a0TNua.

Ta MBapra  MO&pKa ATav peydia
rAwa Soyeia mou £polalav pe vienolita,
giyav upl OTOULO, TIOYLA TOLXWUATO KAl
XPNOLUOTOLOUVTAY VLo TNV amoBrKeuon
Enpwv mpoidvtwy OMwe oLtnPd f LYPWV
Onwg Kpaot, ELBL.




Cypriot cuisine

Preservation and conservation of
food post to the "Neolithic Age"

Panikos Theodosiou
Culinary Arts Lecturer - Intercollege

ith the transition from the
Palaeolithic to the Neolithic
Age, a revolutionary change in

humanity, took place. From being a hunter
and forager, without a permanent settle-
ment, the human species began to create
settlements, started engaging in agricul-
ture, stock breeding and the use of pottery.
Pottery was the art that flourished during
the 18, 19* and 20™ centuries.

The development of agriculture and stock
breeding helped in the quality of peo-

ple's living, where they began to look for
innovative ways to preserve and store the
various products they produced. With the
numerous clay containers (earthenware),
people could store, preserve and even cook
their different kinds of foods.

Liquid products such as water, milk, oil,
wine and generally, the majority of liquids
were stored and transported in clay vessels
of various sizes.

A few clay vessels used for cooking were:
tavvas (pot with lid), chukka (pot), or
gastra (roaster/casserole).

Pitharia or Pitharka (clay pots) were large
clay containers that looked like tanks, had a
wide top opening, thick side walls and were
used to store dry products such as grains or
liquids such as wine, vinegar.

Here are some examples of the various
vessels and their uses.

Kuza or Stamna, or Koripa (Ewer). It is a
clay vessel with one handle (maybe two
handles), in which they put water or wine.
It was also used as a measure of capacity.

Botis or Potis is a clay container in which
halloumi was placed together with whey to
preserve it.

Koumna, Koumnin, Koumnudin, Koumnos,
was a clay container for storing halloumi,
olives, pickles, wines and other foods.
Therefore, products stored in the specific
container where also called Koumiasta.

Koumniasta was called in the provinc-

es of Paphos and Limassol, while in the
provinces of Famagusta and Kyrenia they
were called "Salted". After the pig was
slaughtered, the rib meat (ribs and belly)
was salted, seasoned with coriander, cumin
and marinated in wine for 8 to 15 days. It
was lightly fried, with the fat left over from
roasting the skin. Then they were stored

in the kumna (clay pot like a small jar) and
covered with milla (pig fat), to preserve it
for a long time.

w
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a aptomoleia anoteholv Baotkd

TIPOLOV OTIG KOWATNTEG £6W KalL

QLWVEG, TPOChEPOVTOG PpETKa
QPTOCKEUGGOHOTA YLOL VO LKOVOTIOL|GOU E
TLG AlyoUPEC HaG yLo YAUKA Kat aApupd
npoiovta. Ano Pwpi kaL aptooKeuAopaTa
MEXPL KELK KOLL UITLOKOTOL, TAL QPTOTIOLELL
npoadépouy pia PeydAn motkihia and
VOOTLUEG ALXOUSLEG TTOU £€XOUV YIVEL UEPOC
NG KABnuUePWVOTNTAS HAC.

H téxvn tn¢ aptomoliag xpovoloyeital and
NV apXaLoTnTa, 0tav oL avepwrnol apyLooav
yla pwtn dpopd va KaAALepyoUv Kat va
ouykouilouv To oLtapl. Me tnv mapodo

ToU Xpovou, Sladopetikoi moALtiopol

KOL TLEPLOXEC OVETTTUEQV TO SLKO TOUC
povadikd otul Pnoipatog, To onoio tehka
obnynoe otn dnutoupyia Tou clyxpovou
aprtormoleiou.

IrUEPQ, APTOMOLELD UrmopolV val
BpeBolv oxedov o kABe ywvLd Tou
KOGLOU, TO KaBEva e TLG SIKEG TOU
OTECLAALTE Kol LoVaSIKEG TTPOODOPE.
Oplopéva apToToLEla EMIKEVTPWVOVTAL
0€ MOPASOCLAKEG TEXVIKEG TTAPACKEUNG
YwiLoL, evw aAa el8LIkevovTaL O
XELPOTOINTA OPTOCKEUACHOTA KAl KELK.

H oUyxpovn aptomotia £xel e€ehixOei oA
Ta TEAEUTALA XPOVLOL KAL AVTLTPOOWITEVEL
{Lo onpavtikn aAlayr otov Topéa

NG MAPAYWYNC OPTOCKEUACUATWV.

H xprion véwv TexvoloyLwy, 6mwe n
QUTOHOTOTOINGNC TWV SLOSIKAGLWY

KaL n epappoyn cUYXPOVWY TEXVLIKWY
napaywyngc, €xeL BeAtiwoel tv anddoaon
KOLL TNV TIOLOTNTA TWV TPOIOVIWY, EVW
napaAAnAa €XEL LELWOEL TO KOOTOG
napaywync. H ouvexng épeuva kat
QVAMTUEN OTOV TOUE TNG apTOTOLLOG

£xeL obnynoeL otnv e€EAEN KaVOTOUWY
nebodwv mapaywyng, OTwWe n xpnon
YuypoU agpa, n avIkaTaotaon
OUVNOLOUEVWY CUOTOTIKWY LE UYLEVOTEPQ
KoL Alyotepo eme€epyacpéva, Kal n emloyn
TIOLOTIKWV TTPWTWV UAWV.

Mua amé Tig KUpLEG TAOELG OTN GUYXpovN
aptornotia eivat n avantuén Pwutol Kot
OPTOOKEUNOUATWY IOV €lvat xapunAd

0€ YAUKQVTLKA, AUTapd KoL GUVTNPNTIKA.
OL KaTaVOAWTES EMBUOUV OXL LOVO
UYLELVOTEPQ TIPOLOVTA, OAAG KoL

4
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H Texvn tng Aptomoliac

TPOLOVTA IOV €lval KaAUTEPQ yLa TV
neptBarrovTikn BlwolpotnTa Ke TN Xprion
BLOAOYLKWY CUCTATIKWY KL TNV ULOBETNON
BLwoLUwY TPOIOVTWY WG ATMOTEAETUA EXEL
08nynoeL otnv avantuén vEwv Tponwv
TIAPAYWYNG, TIOU XPNOLUOTIOLOUV AlyoTepa
EMEeLEPYOOUEVO GUOTATIKA Kol BLOAOYIKEC
TIPWTEG UAEG. H aptomolia propel va
OUMBANEL oTNV IPOWBNGN TNG UYLEWNAG
Slatpodng kat tng Plwolpotnrac,.

Me tnv avamntuén tg texvoloyiag,

oL aptomoloi £€xouv T duvatoTnTa

va SnLoupynoouV mponyuéva
QPTOOKEUGOHOTA PE BEATIWUEVN

yeuon, udn kat Stdpkela {wnc. EKtog

Qo TV mapoyn VOOTIUWY AXouduwy,

Ta aptonoleia Stadpapatifouv emniong
ONUAVTLIKO pOAO OTNV KOoWwvia. Tuxva
XPNOLUEVOUY WC XWPOL CUYKEVTPWONG
omou ol avBpwrol purmopolv va
ouvavtnBoulv kat va cuvavactpadoly

e €va GALtlavt kade Kat Eva yAuko.
MoA\d aptomoleia cupPdAlouv emtiong o
TOTKEG DIAAVOPWTTLKEG OPYAVWOELS KOl
ekbnAwoelg, amodelkviovtog tn éopeuar)
TOUC VO TIPOCPHEPOUV OTNV KOWVOTNTAL.

H 6nULOUPYLKOTNTA TWV 0PTOTIOLELWV EXEL
auénBel ta teheutaia xpovia, kabwg ot
avBpwrol €xouv apxioel va eviladEpovral
TIEPLOGOTEPO YLOL TA XELPOTOLNTA TPOLU
KoL TN XpNon Guotkwyv Kat BLOAOYIKWY
OUOTATIKWV.

Ytnv Kumpo n olyxpovn aptomotia
aKOAOUBEL TIG TAOELS TNG TOYKOGULOG
ayopac Kol TpoadEPEL pia LeyaAn
ToLKIAlaL ApTOCKEVAOUATWY pe unAn
TIOLOTNTA KL YeUan. H emikpdtouoa

Taon otnv Kumpo eival n xprion puotkwv
GUOTATIKWY TTPOTU LWV KaL N TTapaywyr
QPTOOKEUOOUATWY XWPLE CUVTNPNTIKA KaL
TEXVNTEG TPOCONKeC.

AuTO 06nynoe otnv avodo twv
€EELOIKEVLEVWV QPTOTIOLELWV TIOU
ETLKEVTPWVOVTAL O TIEPLOPLOHOUC XWPILG
yAoutévn, Vegan kat aAAoug SLatpodikoug
TeplopLopolC. Mapd TIG TPOKANCELG

TOU QVTLUETWTTIEL 0 KAASOG, OTWE TO
aU€aVOUEVO KOOTOG TWV CUCTATLKWY KOl
NG epyaociag, To LEAAOV TWV 0PTOTOLEL WV
daivetal Aapmpo.

Anunteng KoUkAog
Eknaubeutnc Emotiotikwy Teyvwy - Intercollege

ZUYKEKPLUEVD TaL TEAEUTALA XPOVLQ,
UTTAPXEL Lot aUEQVOEVN {RTNon yla

TILO UYLELVA KL GUCLKA TIpOiovTa, OTWE
BLohoyko Pwl kot 0pTooKELATUATO
TIoU Mapaokeuaovtal Pe SnUNTpLaKA
OAKAG AAEOEWG Kal Xwpig cuvTnENTIKA.
MoA\d aptomoleia otnv KUmpo éxouv
avtanokplBei og autr tnv Tdon
npoodépovtac £va eupUTepo bAoA TTLO
UYLEWVWV ETUAOYWV.

H Blopunxavia aptomoliac otnv Kumpo
OUUBANEL GNUAVTIKE OTHV OLKOVOLa
™G XWPaG. LUpdwva pe £kBeon g
Eurostat, n Blopnxavia aptomotiag otnv
KUmpo anédbepe £006a 159 eKat. EUPW TO
2017. ErutAéov, otnv Kumpo Aettoupyoulv
neploodtepa and 1.000 aptomnoleia,
npoodépovtag anaoyoAnon os XIA\Aseg
epyalOUEVOUG.

JUVOALKQ, N Blopnyavia aptomoliag oty
KUmpo ouveyilel va avamtuooeTol Kal ta
otoleia mwAoewv umodnAwvouy otL N

{ATNON yLO 0PTOCKEUACLOTA TIAPAMEVEL
udnAn.

JUUTMEPAOHOTIKA, OL houpvol

amoteAoUV AVAIIOOTIOOTO KOUUATL TNC
KON UEPVOTNTOG LAG, TTAPEXOVTAG HAG
VOOTLUEG ALXOUSLEG TToU dEpvouV Xapd
Kol aveon. Elte €xete tn Slabeon yla éva
dpéoko Pwpl elte yla éva vOOTLUO KELK,
UTIAPXEL VOl apTOTIOLE(O EKEL £€W TTOU
UIopel va LKAVOTIOLOEL TLG AlYOUPEG Oac,.

Tnv enopevn ¢opd hourtév rou Ba
niepnatroste SimAa oo éva apTomoLElo
Kol Ba puploete To YAUKO Apwpa Twv
bPECKWY 0PTOOKEVACUATWY, UMELTE pHEoa
KOlL OyOPAOTE KATL VOOTLUO!




The Art of Bakery

Demetris Kouklos

Culinary Arts Lecturer - Intercollege

akeries have been a staple in
communities for centuries, offering
fresh pastries to satisfy our cravings
for sweet and savory produce. From
bread and pastries to cakes and cookies,
bakeries offer a wide variety from delicious
delicacies that have become part of our
daily lives.

The art of bakery dates back to ancient
times, when people first began to grow
and harvest wheat. Over time, different
cultures and regions developed their
own unique style of baking, the which
eventually led to the creation of the
modern bakery.

Today, bakeries can be found in almost
every corner of the world, each with its
own specialties and unique offerings. Some
bakeries focus on traditional bread-making
techniques, while others specialize in
handmade pastries and cakes.

Modern bakery has evolved a lot in recent
years and represents a major change in the
field of bakery production. The use of new
technologies, such as process automation
and the application of modern techniques
production, has improved the performance
and quality of products, while it has
reduced the production costs. Continuous
research and development in the bakery
sector has led to the development of
innovative production methods, such as
the use of cold air, the replacement of
ordinary ingredients with healthier and
less processed ones, and the selection of
quality raw materials.

One of the main trends in modern bakery
is the development of bread and pastries
that are low in sweeteners, fats and
preservatives. Consumers desire not only
healthier products, but also products that
are better for environmental sustainability
using organic ingredients. Adopting
sustainable products as a result has led

to the development of new production
modes that use less processed ingredients
and organic raw materials. Bakery can help
promote healthy eating and sustainability.

With the development of technology,
bakers have been able to create advanced
pastries with improved taste, texture

and shelf life. In addition to providing
delicious delicacies, bakeries also play an
important role in society. They often serve
as gathering places where people can meet
and socialize with a cup of coffee and a
sweet treat. Many bakeries also contribute
to local charities and events, demonstrating
their commitment to giving back to the
community.

The creativity of bakeries has increased in
recent years as people have become more
interested in handmade foods and the use
of natural and organic ingredients.

In Cyprus , modern bakery follows the
trends of the global market and offers a
wide variety of pastries with high quality
and taste. The prevailing trend in Cyprus is
the use of natural sourdough ingredients
and the production of pastries without
preservatives and artificial additions.

This has led to the rise of specialized
bakeries focusing on gluten-free, vegan
and other dietary restrictions. Despite the
challenges the industry faces, such as rising
ingredient and labor costs, the future of
bakeries looks bright.

In recent years, there has been a growing
demand for healthier and more natural
products, such as organic bread and
pastries made with whole grains and
without preservatives. Many bakeries in
Cyprus have responded to this trend by
offering a wider range of healthier options.

The bakery industry in Cyprus contributes
significantly to the country's economy.
According to a Eurostat report, the bakery
industry in Cyprus generated revenues

of EUR 159 million. euro in 2017. In
addition, more than 1,000 bakeries operate
in Cyprus, providing employment to
thousands of employees.

Overall, the bakery industry in Cyprus
continues to grow as sales figured suggest,
while the demand for baked goods remains
in high levels.

In conclusion, bakeries are an integral
part of our daily lives, providing us with
delicious delicacies that bring joy and
comfort. Whether you're in the mood for
a fresh bread or a delicious cake , there's
a bakery out there that can satisfy your
cravings.

So the next time you walk past a bakery
and smell the sweet aroma of fresh
pastries, go inside and buy something
delicious!
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Xplotiva Stapou

Qoutrjpla 2°° €toug,
Atevduvon Emottiotikwv Texvwv

KYPIQZ MIATO

AnioSounpevoc EAANVIKOC pouoakdgc
1€ XOIOIVO PAVOU, KOOKETA PEAIT{AvVAC KAl KOAOKUB10U

2uvodeUetal amnd nmoupe natrdrag, oepPipetal pe oditoa Movpe

XOIPINO PATOY
YAWKG:

2 Kg xoLpwvo Kiua

2 KPEUULSLA PLAOKOUMEVQ

4 KapOTA UIPOUVOUAT

1 VAo €Avo YLhokoppévo
HAlavBéAato 80 ml

MNaota vtopdtag 40yp
VTOHOTOXULOG 500yp

Soy sauce 25ml

2 dUAAa 6advng

2 KUBoug lwuo

Maivtavé Pihokoppévo 1/2 Séoun
AMaty, Mutépt, Moaoxokapubo
Kavéha, Ouuapt, Plyavn

Xupo Agpoviov

KPOKETA
YAwKA:

4 xolokuBakia
3 pehwtlaveg

3 auyd

400yp dpuyavia
AMNatL

Mutépt

Quuadpt
AevtpoAipavo

MOYPE NATATAZ
YAWKG:

2 KIAQ TTATATEG
150yp Boutupo
200yp ZeoTn KpEUQ
100yp Tupi edam
Moaoxokdapubo
ANGTL

Mutépt

1. BaAte éva abu avtikoAANTIkS ThyavL og Suvartr dwtld va KaeL
KoAd kot pi€te 80ml nAlavBéhalo.

2. Pi€te péoa 1o KPEUUUSL, TO KAPATO KOL TO GEALVO KOl AVAKATEPTE,
UEXPL VA LOAQKWOOUV.

3. NpocBEoTe ToV KA, KOBOVTAG TOV OE KOUUATAKLA JE TO XEPL LOG.
JOTOPETE PEXPL VA KAPAUEAWTEL KO VOl TIAPEL XPWUA EEWTEPLKA.

4. ITNV OUVEXEL, BAATE TNV TAOTA VIOUATOG KOL OVAKATEPTE.

5. NpooBéote to kpaoi, To XuUd Aepoviol, To soy sauce Kal aprote
va €€ATULOTOUV TTOAU KaAd.

6. ZuvexloTe pe TNV mPoaoBnKkn Tou VIopaToxupoL kat 100ml vepo.

7. Avakatéte Mol kaAd, tpoaBéate to {wuod, Tnv dddvn,
TNV KaVENQ, TO LOGXOKAPUSO Kal TO TILMEPL.

8. ZKEMAOTE TNV KATOOPOAQ KaL TV adroTe va MApeL BpaoeL yia
niepirmou 20 Aemtd. Otav o KIWAG ival £tolpog npooBéate tov
poaivtave, to Bupdpt kot Ty piyavn.

1. Kote ta kohokuBdkia kat TLg ueAtldveg og pikpoug kuBoug/
pnpouvoual.

2. YOTAPETE Ta AaaVIKA KoL tpoaBéate aAdTL, TutépL, Bupdpt Kot
Sevtpohifavo.

3. ETuaote pia proapéN (yia 1 Aitpo) kot avakatéPte ta Aaxavikd
Uéoa.

4. IXNUOTIOTE TLG KPOKETEG KOL TIAVAPETE TG e ahelpl, auyd Kal
dpuyavid.

5. TomoBetrote oto Yuyeio yia 30 Aemtd mepimou yia va EEkoupaoTouy
Kot va odifouv.

6. Tnyaviote otn dppttéla 170°C TG KPOKETTEG yLa VAL TTApoUV xpuoadi
XPWHa.

1. Bpddetete Kal
otpayyilete T1g
KoOapLOPEVEG TTATATEC.

2. \LOVETE TLC TIATATEC
KoL tpooBete OAa T
UTTOAUTTA UALKAL.




recipes

Christina Stavrou

2" Year Student
BA, Culinary Arts Management

MAIN DISH

Deconstructed Creek moussaka with pork
ragu, eggplant and zucchini croquette

accompanied with potato purée and served with Mornay sauce

1. Pork Ragu 1. Put a deep non-stick pan on high heat and pour 80 ml of sunflow-
Ingredients: er oil.

2 Kg minced pork
2 chopped onions
4 brunoise carrots
1 piece chopped celery
80 ml sunflower oil 4. Next, add the tomato paste and mix.

2. Add the onion, carrot, celery, and mix until soft.

3. Add the minced meat. Sauté until caramelized and colored on the
outside.

40g tomato paste
500g tomato juice
25 ml Soy sauce

5. Add the wine and soy sauce and let them evaporate very well.

6. Continue by adding the tomato juice and 100 ml of water.

2 bay leaves 7. Mix very well, add the stock, bay leaf, cinnamon, nutmeg and
2 cubes stock pepper.

1/2 bunch chopped parsley 8. Cover the pot and let it boil for about 20 minutes. When the
Salt, Pepper minced meat is ready, add the parsley, thyme and oregano.

Nutmeg, Cinnamon
Fresh thyme and oregano

Fresh lemon juice

©0000000000000000000000000000000000000000000000000000000000000000000000 ©e0ccc00c00000000000000000000000 o

Eggplant and Zucchini Croquette 1. Cut the zucchini and eggplants into small cubes/ brunoise. Put the
Ingredients: eggplant in a bowl with water and lemon, so that it does not turn
4 zucchini brunoise black.
3 eggplants brunoise 2. Fry all the vegetables and add salt, pepper, thyme and rosemary.
3 eggs 3. Prepare a bechamel sauce (for 1L) and add the vegetables. Mix
400g breadcrumbs them well.
salt 4. Shape the croquette and pass them through flour, egg and bread-
Pepper crumbs.
Thyme . . . .

5. Before frying, place them in the refrigerator for about 30 minutes
Rosemary

to rest and firm up

6. Fry the croquettes in the preheated 170°C fryer to get golden
color.

Potato Purée 1. Boil and strain peeled potatoes.

Ingredients: 2. Mush well the potatoes and

2 kg Potatoes add the rest of the ingredients.

150g butter

200g Warm cream
100g edam cheese
Salt

Pepper

Nutmeg

k< (‘IULINAHYLM.?"W
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Avtpéag SLokaiig

Qoutntri 4+ €toug,
AtevBuvon Emottiotikwy Texvwv

KYPIQZ MIATO

KotomouAo (QIAETO e yeRIon pouc
pavitdp: kal oditoa [LOII xoupavtapiag

>uvodeuetal pe [Toupé yAuxkonardrag, Kpokéta and anoxdppara

YAwka:

Kotomoulo piAéto
BouUtupo
AMatorinepo
Xupo Aepoviou
Moug

272yp pavitapt
20yp Boutupo avaiato
45yp KpeUULSL
15yp kpépa

20yp acmpadt

Kpokéta KotomouAou

70yp QTTOKOULULATO KOTOTIOUAOU
15yp KPEUULSL

15yp oéAwo

AMatortinepo

20yp acmpadt

10yp dpuyavid ahecpévn

ZdAtoa Koupavtapiog
200yp koupavtapia
10yp Bupapt

5yp ok6pdo

2yp EavBava

Moupé€ yAukonatatog
600yp yAukomatdta
40yp KpEpa

5yp alatoninepo

70yp Boutupo avalato

Naxavikad
Kapoto
Iapayyla
AckoAwvia

KoAaumokt

KotorouAou, KaAapndki, orapdyyia, XKapdTto Kal AoKAAWVIA 00TAQIoPEVA

1. T TN HoUG: XTUTIAOTE 0TO UIMAEVTEP Ta pavitapla, Yriote
oTo tnyavt Lol pe Boltupo Kat KpePUUSL. AbNOTE va KPUWOEL.
NpooBéote Ta aompasdia Kat To AAATOTINEPO KAl XTUTIOTE OTO
UIAEVTED.

2. TLoL TLG KPOKETEC KOTOTIOUAOU: XTUTIIOTE GTO UMAEVTEP
OMOKOUUOTO KOTOTOUAOU Uall LE TO KPEUUUSL, GEALVO, KaL aoTipadt
KoL tpocBéate aAdTL kat TrEpL. Mavapete pe Gpuyavid Kal
Tnyaviote o BabU tnyavL.

3. M tn odAtoa koupavtapiag: NpooBéate Tnv Koupavtapia, To
BupdpL Kal To CAATOTITEPO O €va KATOAPOAAKL KAl AP OTE TV OF
XA dwtid va eAattwOel yia va GpuyeL To aAKOOA.

4. Mo to PpAéTo KoTomoulo: MepioTe pe TN Houg, mpooBEate ahdrTl,
TUépL Kol XUpo Agpoviol. Whote ato dolpvo yla 25 Aemtd otouc
175°C.

5. Mo Tov moupé yAukomatatac: BaAte tn yl\ukomatdta pe foutupo
KoL KpEa oto thermomix otoug 90 BaBpolc yla 12 Aemtd.
Xtumnote oto PmAévtep padl e Tov umdlowno BouTupo Kal KpEUa
KoL SlopBwote tn yelion pe ahdTL Kol TimépL.

6. Mo ta Aaavikd: AAatiote ta kapdta kot BAATE Ta 6To GpoUpvo e
BoUtupo Kal kavEAQ. ZOTAPETE T OTAPAYYLA, TO KOAOKUBAKL Kol TO
KOAQUITOKL O€ KOWTO TNyavL Le BoUTupo Kol ahatominepo.

J—




Andreas Shiakallis

4t Year Student

BA, Culinary Arts Management

recipes

MAIN DISH

Chicken fillet with mushroom mousse filling
and commandarla wine sauce

Accompanied with Sweet potato purée, Chicken trimmings croquette,
Sweet corn, asparagus, carrot and shallots sauté

Ingredients:
Chicken fillet
Butter

Salt and pepper

Fresh lemon juice

Mousse

272g mushroom

20g of unsalted butter
45g onion

15g of cream

20g egg white

Chicken croquette
70g of chicken pieces
15g onion

15g of celery

Salt and pepper

20g egg white

10g ground breadcrumbs

Commandaria wine sauce

200g of comandaria
10g of thyme

5g of garlic

2g xanthan

Mashed sweet potatoes
600g sweet potatoes
40g of cream

5g salt and pepper

70g of unsalted butter

Vegetables
Carrot
Asparagus
Shallots
Zuchini

Corn

1. For the mousse: Blend the mushrooms and fry
them in a pan with butter and onion. Let it cool.
Add egg whites, salt and pepper and blend.

2. For the chicken croquettes: Blend the chicken
scraps together with the onion, celery, and egg
white and season with salt and pepper. Coat with
breadcrumbs and fry in a deep pan.

3. For the commandaria wine sauce: Put the
commandaria, thyme and salt and pepperin a
saucepan and leave them on low heat to reduce.

4. For the chicken fillet: Fill with the mousse,
season with salt, pepper and the lemon juice.
Put in the oven for 25 minutes at 175°C.

5. Put the sweet potatog with butter and cream in
the thermomix at 90 degrees for 12 minutes. Beat
in a blender with the remaining butter and cream
and adjust the taste with salt and pepper.

6. For the vegetables: Season the carrots with salt
and pepper and put them in the oven with butter

and cinnamon. Boil and then saute the asparagus,
zucchini and corn in a hot pan with butter, salt and

pepper.
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MiAtog Miktiddoug

Qoutntrjtg 3° €T0UG,
AtevBuvon Emottiotikwy Texvwv

KYPIQZ MIATO

Apvi pe yepion xaAoupl, AlaoT VIOUATA, (PPECKO

SUOCUO KAl piyavn pe oKoUupa OAATOA ApvIoU

2uvodeUetal pe Kouudrtl apviou pe kapoupdlopéva @ouviouKid, IIoUpe

IIAOTIVAK], TAPTA Pe yépion kapdieg KotdrmouAou opnopevec pa BAAcdpiKo

EUd1, el mavtaploy, kapdto baby ka1 PrpdKoAo cotaplopéva

YAwKA:

Apvi 1" tapaoKeur

XaAouut

AlaoTn viopdta
DOpéoko budopog
@péoka plyavn
AMNaTL

Mutépt
YXoWOmnpaoco

Apvi 2" tapaokevn

Boutupo

Yxlvog (motakia)
@ouvtoukia
Opéoko dudouo
AAaTL

Mutépt

Xupo Aepoviol

Moupé NaoTvakL
MaoTvakt
Mpdoco

Boutupo

Kpépa

ANaTL

Mutépt

Tapta
ZOun TapTog

KapSLég kotomouAo

BaAcdpiko
ZUoua Agpoviol
Mavttdpt
Pamavakt

ANatL

Mutépt

TZeA Navtlaplol
Xupog navtlapt
MEAL

Xupog tlivtlep
Alatt

Mutépt

Nayovika
Baby kapoto
MrmpokoAo
Mavitapt
AadL Botavwy

1. M to apvi (1):

XTUTAOTE 0TO UMAEVTEP TO XAAOUL UE TN AMAOTH VTOUATO KAt
T0 SUOGHO KAl YEULOTE TO apvi. NpoaBéate aAdTL Kal TUIEPL,
npocBéote T dpéoka piyavn kat Priote oto povep (sous
vide) yta 35 Aemtd otoug 65 Badpuoug.

2. T to apvi (2):

MapLWAPETE TO APV HE TA APWHATIKA, OXivo Kol
alatorinepo, mpooBéate yupd Aepovou Kat BoUTupo Kat
Urjote oto pdvep (sous vide) yLa 35 Aemtd otoug 65 Babpoug.
3. MoupE MAGTIVAKL:

MpooBéate 6Aa Ta UALKA 0To thermomix yla 15 Aemtd oToug
90 BaBpoug.

4. Tapta:

Wnote tv {0UN otoug 165 yla 10-12 Aemtd. ETOAoTE T

VEULon mopAAANnAa. ZoTApEeTe TG KapSLEC Kat oBRoTE Ue
Baloauiko, SlopBwaote tn yelion kat BaAte Eoua Agpoviov.

5. AaXavikd: ZOTAPETE OAA TAL AAXAVIKA O€ KOUTO TNYAVL LUE
Aadt kat BoUTUPO KAl OAATOTILTEPWOTE.

6. TZeh movtlapt: BaAte 6Aa to UAIKA O€ €va UIoA Kot
avakatete mpooBitovrag ultratext yia Séotpo.




Miltos Miltiadous

3" year

BA, Culinary arts Management

recipes

MAIN DISH

Lamb loin stuffed with halloumi cheese, sundried
tomato, fresh mint and oregano with dark jous

Accompanied with lamb rump topped with roasted hazelnuts, parsnip purée, tart
filled with chicken hearts and balsamic vinegar, beetroot gel, baby carrots and

broccoli sauté

Ingredients:

Lamb 1 preparation
Halloumi

Dried tomato

Fresh mint

Fresh oregano

Salt

Pepper

Chives

Lamb 2" preparation
Butter

Schinos (pistachio)
Hazelnuts

Fresh mint

Salt

Pepper

Lemon juice

Parsnip puree
Parsnip

Leek

Butter

Cream

Salt

Pepper

Tart

Tart dough
Chicken hearts
Balsamic
Lemon zest
Mushroom
Radish

Salt

Pepper

Beetroot Gel
Beet juice
Honey
Ginger juice
Salt

Pepper

Vegetables
Baby carrot
Broccoli
Mushroom
Herbal oil

1. For the lamb (1):

Blend the halloumi with the sun-dried tomato and mint and
stuff the lamb. Season with salt and pepper, add the fresh
oregano and cook in sous vide for 35 minutes at 65 degrees.

2. For the lamb (2):

Marinate the lamb with the aromatics, shinos, salt, pepper,
butter and lemon juice. Cook in the sous vide for 35 minutes at
65 degrees.

3. Parsnip puree:

Add all the ingredients to the thermomix for 15 minutes at 90
degrees.

4. Tart:

Bake the dough at 165 for 10-12 minutes. Prepare the filling
at the same time. Sauté the hearts and sprinkle with balsamic
vinegar, season with salt and pepper and add lemon zest.

5. Vegetables:

Sauté all the vegetables in a hot pan with oil and butter and
season with salt and pepper.

6. Beetroot gel:

Put all the ingredients in a bowl and mix, adding ultratext for
binding.
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EAévn Bakava

Qoutrjpla 1 €toug,
Mtuyio Atebduvonc Emtottiotikwv Texvwv

EMAOPTIO

Tdpta pe xpepa Aepoviou Kal apuyoAAoy,
(ehe ano puptiAa kal [taikn papeyka

YAWKG:

MMLoKOTO TaPTaG
500yp aleupt
{aXapOTMAQOTLKNG
250yp BoUtupo

1 kpoko

125yp Zaxapn dxvn
65yp yaia

2yp Bavilia

Kpépa Agpoviov

2 auya

2 KpOKOUC auyoU
125yp Zaxapn

4yp aAdTL

125yp XUpO Agpovt
2yp Bavilia

50yp Kkpuo Boutupo

Kpéua apuydaiouv

1L yaha

120yp avBog apafoacitou
74yp Taxapn
150vp’au0y6a?\a ooTIpLopEVA
TPLUUEVA

2yp €0QVG TKpaplydaiou

It Ak papéyka
250yp Zaxapn

60yp vepo

115yp aompadia auvyol
5yp Baviiia

MMIZKOTO TAPTAZ

1. TonoBeteiote 10 BoUTUpPO e TN {axapn Axvn oTo UiEep KaL XTUTIATE e TV
KopSLA pEXPL va yivel adpdto To pelypa.

2. AkoAoUBwWC PocBETTE TOUC KPOKOUG, TO YAAA Kol TENOG TO aAeUpL LUE TN
BaviAto.

3. TonoBetelote TN L0PN Wag oto YPuyeio va EekoupaoTel KAAUUUEVN LUE
HepBpdvn.

4. 3TNV oUVEXELA TNV avoifeTe pe Tnv BoriBela Tou MAAOTN avdAoya oTo
embupnTto

5. NpoBepudvete to polpvo otoug 170°C kat Priote yia 30 Aemrd.

KPEMA AEMONIOY

6. Méoa og éva KAToAPOAAKL XTUTTATE Ta auyd, TN {axapn, To aAdTL, TO XUUO
Aepovt kat tn Baviia pe clppa.

7. TomoBeteiote o€ METPLOL GWTLA KOL AVOKATEVETE CUVEXWG YLOL VL TIEEL TO HElyMaL.

8. Otav 6€0el oBnote TV dWTLA KoL TTPOaBEGTE ToV Ay WHUEVO BoUTUPO HEXPL
va SLoAuBEL.

KPEMA AMYTAAAOY

9. BAATe TO WLO06 yAAa O€ pLa KATtoapoAa yla va Bpdoet.

10. Avakatéte to unolouno pali pe tn {dyapn Kol tov avho apapdoottou.

11. Otav Bpdoel to yaAa tpocBETTE To ekyUALOO KOl avaKATEYTE LEXPL VOl GETEL.

12. Otav &éoel mpooBeate ta apvydala, amocUpte anod TNV GWTLA Kat
Tonobeteiote oTO YuUYELO.

ITAAIKH MAPETKA

13. Y& o katoopoAa BaAte 170yp {ayapn KL TO VEPO Kol avakatéYTe PéxpL
va StahuBst n Laxopn.

14. 3tov kabo tou Wifep yTumnote Ta acmpddia pe t Bavikia oe PETPLA
TaxUTNTa Kol pooBéate tn {axapn oTadLaKA.

15. Otav to oot ptacel Toug 116°C to mpooBETTE TO 0TN LAPEYKA LLE apyn
KoL otaBepr) pon.

16. Yuveyiote to yTUmnuo HEXpL va yivel papiyka.




Eleni Vakana

1t year

BA, Culinary arts Management

recipes

DESSERT

Lemon tart with almond cream, blueberry gel
and Itallan meringue

Ingredients:

Tart

500gr flour

250gr butter

1 egg yolk

125gr powder sugar
65gr milk

2gr vanilla

Lemon cream

2 eggs

2 egg yolks

125gr sugar

4gr salt

125gr lemon juice
2gr vanilla

50gr cold butter

Almond cream
1L milk

120gr corn flower
74gr sugar

150gr blanched almonds,
grated

2gr bitter almond essence

Italian meringue
250gr sugar
60gr water
115gr egg whites
5gr vanilla

TART

1. Place the butter and powdered sugar in the mixer and beat until the mixture becomes fluffy.
2. Add the egg yolks, milk, flour and vanilla.

3. Cover the dough and place it in the refrigerator to rest.

4. Open it with a rolling pin according to the size you want.

5. Preheat the oven to 170°C and bake for 30 minutes.

LEMON CREAM
6. Beat the eggs, sugar, salt, lemon juice and vanilla in a saucepan.
7. Place on medium heat and stir constantly to help the mixture thicken.

8. When it sets, turn off the heat and add the cold butter until it dissolves.

ALMOND CREAM

9. Put half the milk in a saucepan and wait until it boils.

10. Mix the rest together with the sugar and cornflower.

11. When the milk boils, add the rest of the extract and mix until it binds.

12. When it sets, add the almonds, remove it from the heat and place it in the refrigerator.

ITALIAN MERINGUE
13. Put 170gr of sugar and water in a saucepan and stir until the sugar dissolves.

14. In the mixer bowl, beat the egg whites with the vanilla at medium speed and gradually add
the sugar.

15. When the syrup reaches 116°C, add it to the meringue in a slow and steady stream.

16. Continue beating until it becomes a meringue.

17. Place it in a pastry bag and use it.
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Av6péag Mktiadoug

Qottntrig 2°° €toug
AimAwpa Emottiotikwy Teyvawv

EMAOPTIO

NaXTaEI0TN pouC AeUKNC ooKoAdtac ION pe kpepa
PAVYKO Kal PPAOUAQ, viaxoudd @1oTikiou Ayiving

ouvodeudpevn e eABETIKN NAPEYKA KAl QPEOKA 1oUpa,
oepPipiopévn e copuUIé PAVYKo Kal KOUAl ppdoulag

Moug AguKNG Z0KOAATOG ExtéAeon: 4. Aol adalpéoete To vepo and

2 Auya 1. Mouhwdote Ty {ehartivn o€ kpUo vepd. T PUMa Lehativng tote o Aovete

2 Kpokol 2. XTUTIOTE TNV KPEUA OF £Vl UTTOA oe Mnev’MapL 4 o’ro bolpvo ,
75yp Zaxapn ko puhdre oto uyelo. MIKpoKupaTwy. Adou uvyporoinBet
275yp Aeukr SoKoAdTaL 3wt ) , , rtpoceteore ™ Mwusvr’] {elartivn péoa
AUV . Whote ta auyd kat kpokoug podl OTO pElyHa HE Tl auyd.

e tnv Laxapn og “Mmev Mapl”’

2% OUANa Zehativng . . 5. Avakatéte padl Ta auya kaL tnv
) QVOKOTEUOVTAG CUVEXWS MEXPL TOUG , , . .
Syp Poupt o . , oOoKoAdTa LEXPL VA EVWBOUV KaAd.
. , 75°C. 2Tn OUVEXELO XTUTINOTE TA OTO ' , ) )
;fgr\iﬁﬁep\f#a, HETPLOL Wifep péxpL VAL adpatéhouy Kau va 6. TéAog SUTAWOTE PEOA TNV KPEUA KA

KPUWGOOUV. dopudpete avaloywe.

Mavyko kot @pdouvAa Crémeux 1. MouAdote tnv {elativn og KpUOo VeEPO.

90yp ®peoka kpepa 2. ZEOTAVETE TN KPEUA, TO YAAQ, TOV TOUPE KaL T BaviAta.

45yp raAa

45yp Mango- Strawberry Moupé 3. Avakatéte Kahd Toug KpOKoug e Tt {axapn o€ €va UmoA.
EAdxiotn Baviha 4. KQvTe TEUMEP TOUG KPOKOUG LE Ta UYPA, Kol PROTE avakatelovtag
3 Kpdkoug OUVEXWG MEXPL VA $TATOULE 0TOUG 76°C (0TAdL0 vare).

35yp Zayapn

1 ®UAAo Lehativn, Red color

Ntakoudl OLoTikiov Atyivng 1. 2e kaBapd pifep kAvoupe papyka pe {axapn Kot aompdadl.
20vp Zaxap’n 2. Mg omdtouha avaSUTAWVOUHE TO AAeUPL e TNV oKovn DLoTikiol Awyivng.
50yp Aompadia
50yp Zkdvn DLoTIKLOU Atyivne 3. Wnvoupe otoug 175°C yia 10 pe 15 Aemra.
20yp AleupL
KouAi ®pdoulag 1. BdAte O0Aa ta LALKG O€ KaToapoAa o€ XapunAn
400yp kateuypéveg ) dpéokeg  PwTLd. \
dpAoudeg 2 A . (5 , L '
200yp Zéxopn . AVaKaTEVETE KATA SlaoTripaTa. I'l
% XUHO AEHOVL 3. Otav yivel mayUpeLaTn N odAtoo sival £ToLpo.
Zopumné Mavyko 1. BaAte To vepo, Tnv {axapn kat tn yAukoln o
910yp vepo KOTOOPOAQ YLOL VAL KAVOUHLE €Vt OTTAG GLPOTIL.
1360vp det?tpn 2. Avaptyvuoupe 280yp amo To GlpomL Tou
\ 230yp YAukoln otagape pe ta umohouma UALKA.

§ 450 yp NMoupEg pavyko . . .

3 14yp Yuub Aepovt 3. Ad)lr]vouue TO MElyUQ YLOL pLOL LEPQ OTO

= 170yp vepd buyeio.

Z 4. BA{OUE TO PEIYUQ OTNV TTOYWTOUNYXAV TV

> EMOUEVN UEPQL.

p



Andreas Miltiadous

2" year
Culinary arts Diploma

recipes

DESSERT

Delicious ION white chocolate mousse with mango
and strawberry crémeuy, pistachio dacquoise

accompanied with Swiss meringue and fresh berries, served with mango sorbet

and strawberry coulis

White Chocolate Mousse

2 eggs

2 yolks

75g sugar

275g Melted white chocolate
2 ¥ gelatin leaves

5g Rum

420g Cream, medium peak

Mango and Strawberry Crémeux
90g cream

45g milk

45g Mango - Strawberry puree
Vanilla

3 yolks

35g sugar

1 gelatin sheet, Red color

Dacquoise Pistachio
50g sugar
50g egg white

50g ground pistachio / pistachio flour

20g flour

Strawberry Couli

400g frozen or fresh strawberries
200g sugar

1 tsp Lemon juice

Procedure: 4. Remove the water from the gelatin sheets,
melt them over “bain-marie” or in the micro-
wave. After it has liquefied, add the melted

gelatin into the egg mixture.

1. Soak the gelatin in cold water.

2. Whip the cream to medium peak and store in

the refrigerator.
5. Mix the eggs and chocolate together until

3. Over “bain-marie”, whisk th lks and
ver “bain-marie”, whisk the eggs, yolks an well combined.

sugar continuously until 75 oC. Then beat them

in the mixer until they are fluffy and cool. 6. Finally, fold in the cream and shape accord-

ingly.

1. Soak the gelatin in cold water.
2. Heat the cream, milk, puree and vanilla.
3. Mix the yolks well with the sugar in a bowl.

4. Temper the yolks with the liquids, and cook, stirring constantly, until it reaches 76°C (Nappé
stage).

1. In a clean mixer, make meringue with sugar and egg white.
2. With a spatula, fold the flour with the pistachio flour.
3. Bake at 175°C for 10 to 15 minutes.

1. Put all the ingredients in a saucepan over low heat.
2. Stir occasionally.
3. When the sauce becomes thick / is reduced, it is ready.

Mango Sorbet 1. Put the water, sugar and glucose in a saucepan to make
910g water a simple syrup.

1360g sugar 2. Mix 280g of the simple syrup with the rest of the ingre-
230g glucose dients.

450g mango puree 3. Leave the mixture for a day in the refrigerator.

14g Lemon juice 4. Put the mixture in the ice cream machine the next day.
170g water

|| CULINARY iawnnspze88-
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EotéA Antootohidou

Qoutrjtpla 2°° €toug,
Atevduvon Emottiotikwv Texvwv

EMAOPTIO

Tdpta pe yepion amnod KapapeAwpevo axAdol
KCl1 JOUC XtuTnpevne ykavad, pe odAtoa

AYKAQI-(payKOOTAPUAO

2uvodevetal pe kapndrolo axAadioy, wnpevo axAddl e kpouota
and xaAemavd, KEIK 0OKOAATAC Kal PPETKO PPAYKOOTAPUAO

YAwa emuopniou:

Z0pn taptag:
92yp Boutupo
92yp Gdxapn dxvn
47yp auyo

223yp aleupt

répon taprog:
oxAaSL KUBaKLa
Nepo

Boutupo
Kaotavr {dxapn

Moug cokoAdrag:

33yp yaia

33yp dpéoka Kpépa

47yp cokohdata

150yp dpéoka KpEpa (XTUTNUEVN)
1 dpUAAo Zehartivn

Noog ayx\asdi:
AxAadL

100vp Gaxapn
50yp vepo

1 yAUKAvLO0G

1 kavéa

1 yapudpailo
Xupo Agpoviol

AYAAadL kapmnarolo:
1 axh\adt
2 pUAa Zehativn

Zpomn
50yp Laxapn
50yp vepo

®paykootadulo anglaise:
50yp yaAa

50yp ppéoka KpEUQ

3 KPOKOUC

60yp Zaxapn

30yp moupé Batououpou

Kéwk cokoAartag:

1 auyo

120yp Boutupodyala

110yp alelpL yLo OAEC TEC XpHong

30yp OKOVIN KOKAOU

135yp Kaotavn faxapn

57yp Boutupo Alwuévo

77yp cokohdTa

¥ KOUTOAALKL TOU YAUKOU BaviAia

% KOUTOAQLKL TOU YAUKOU UITELKLV TTAOUVTEP
¥ KOUTOAQLKL TOU YAUKOU payELpLkr) 008a
aAdtt

Tuile:

33yp Gaxapn

33yp aompadt

33yp Boutupo palako
33yp alelpl

1. T tn yépon: Kapapelwaote OAa ta UAKA 6TO
TNYAVL Kat YepioTe Tnv Tapta. Wrote otoug 170
BaBuoug yla 30-35 Aemra.

2. Mo TN poug cokoAdtag: Bpdote To yaAa e tv
KpELQ, TPooBEaTe T oKoAATA Kal akoAoUBwE Tn
Telativn. AvoSUTAWOTE TN XTUTTNUEVN KPEUQ LETTL
ka tonoBetriote oto YPuyeio.

3. Mo to ooé axAasdL: Bpdaote tn L&xapn, TO VEPO,
yAUKAvLoo, KavEAa, yapUdaAlo, Xuud Aepdvt kat
npooBéate to ayAadt. Wrote yia 10 Aemra.

4. T To KAPMATOLo: BpAoTe TO GLPOTIL KAt
npooBéate ta GUAa (elativng Kot TENOG To ayAddL.

5. Mo tnv avykAail: Bpdote to yala, thv KpEpa Kat
TOV MOUPE OUEOUPWY. AVOKATETE TOUC KPOKOUG
KoL Tn L&opn Kot TooB£aTE 0TO TPONYOUEVO
peiypa.

6. M 10 KELK:

Avakatéte To auyo, To Boutupoyala Kol To
BoUTupo. ZeXWPLOTA avaKATEYTE OAQ Ta ENPA
UALKAL. AvaSutAdwoTe Ta Enpd UALKA 0TaL Uypa Kot
TPOOoBEDTE TA KOUUATAKLO cokoAdTac. Whote
otoug 170 Babuoug yla 15-20 Aentd.




Estel Apolstolidou

2" year

BA, Culinary arts Management

recipes

DESSERT

Tart filled with caramelized pear and

whipped ganache mousse, with
anglalse-gooseberry sauce

Served with pear carpaccio, jalapeno-crusted baked pear,
chocolate cake and fresh raspberries

Ingredients for the dough
92g of butter

92g of powdered sugar
47g of egg

223g of flour

Tart filling:
diced pear
Water
Butter
Brown sugar

Chocolate mousse:
33 g of milk

33g of fresh cream
47g of chocolate

150g fresh cream (whipped cream)

1 sheet of gelatin

Poached pear:
Pear

100g of sugar
50g of water

1 anise
1 cinnamon
1 clove
Lemon juice

Carpaccio with pear:
1 pear

2 sheets of gelatin
Syrup

50g of sugar

50g of water
Raspberry Anglaise:
50g of milk

50g of fresh cream

3 egg yolks

60g of sugar

30g of raspberry puree

Chocolate cake:

legg

120g buttermilk

110g of all-purpose flour

30g of cocoa powder

135g Brown sugar

57g of melted butter

77g chocolate chunks

% teaspoon vanilla

% teaspoon of baking powder
% teaspoon of baking soda
salt

Tuile:

33g of sugar

33g egg white
33g of soft butter
33g of flour

1. For the filling: Caramelize all the ingredients
in the pan. Fill the tart. Bake at 170°C for 30-35
minutes.

2. For the chocolate mousse: Boil the milk with the
cream and add the chocolate and the gelatin. Fold
in the whipped cream.

3. For the poached pear: Boil the sugar, water, star
anise, cinnamon, cloves, lemon juice and add the
pear. Cook for 10 minutes.

4. For the carpaccio: Boil the syrup and add the
gelatin leaves and finally the pear.

5. For the anglaise: Boil the milk, cream, and
raspberry puree. Mix the yolks and sugar. Incorpo-
rate the first mixture into second. Pass the mixture
through a sieve.

6. For the cake: Mix the egg, buttermilk and butter.
Mix all the dry ingredients separately. Fold the dry
ingredients into the liquid and add the chocolate
chips. Bake at 170 for 15-20 minutes.

7. For the tuile: Beat the egg white and sugar until
it becomes a meringue. Add butter and flour. Bake
at 170°C for 7 minutes.
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OUVEVTEUEN

Avtpeac ToidAog

2e - Zuvibloktitng tou eotiatopiov MeAavta

Andreas T'siolos

Chef - Co-owner of the Melanda restaurant

CI Ayannté Avtpéa og kaAwoopiloupe
070 6° TeUX0G Tou TepLodikol «Culinary
Im... Press»

AT Zag euxapLotw mdpa oAU Yo T
dhofevia oto meplodikod oag.

CI Nwg katéAngeg we anddoltog Twv
Emottiotikwy Texvwv Tou Intercollege va
€XELC WL kN oou emtxeipnon;

AT Katapxdg va oag cuotnbw eipat

0 Avtpéag ToloAog, anddortog
EMLOLTIOTIKWVY TEXVWV Tou Intercollege,
oUVLBLOKTATNC ToU eoTiaTtopiou MeAavra.

O MATEPAC LOU AMEKTNOE TO E0TIATOPLO
amno Tov mMATéPA TOU KAl OTN GUVEXELA
€yw We Tov abepdo pou. Autog frav

KoL 0 Adyog rou akoAolBnoa tov kKAaso
Twv Emottiotikwy Texvwy, Tov omoio
ayannoa Kot TEAELomoinoa HECA amo Ta
Npoypauparta tou Intercollege. Oewpw
OTL €kava TV KaAUTepn emloyn. H
Bewpia SladEpeL amo v mpakn kat auto
10 avtAn$Onka péoa amo ta padnuata
aAAG kAL TNV TTPAKTNKN €€A0KNON.

CI Moo polo €natéav ol omoudEG oou OTN
KOpLEPQA 00U Kal 0TN {WH 00U YEVIKOTEPQ;

AT To Intercollege eivat éva MAVEMLOTALO
T0 OMmoilo GUVSUATEL TTPAYHATIKA TV
Bewpia e TNV PAELN, TIPOETOLUALEL TO
doutntn ya 1o péAlov Sivovtag eukatpieg
0TO Va UIopEL vaL avtamneéENBeL otov
KAGSou HoALG amodoltrost. NPocwrikd
£YW QATOKOULOO TIAPA TTOAEC YVWOELS TLG
omnoieg dev E€xaoa, AAAA TO TILO ONUAVTLKO
£PAPUOCA TIC YVWOELG TIOU TtHipal

OTNV OLKOYEVELOKN MOC ETUXELPNON pE

anotéAeopa TNV entyeipnon autn va tyv
ektofevow o€ emtuyia 100%. Tautoypova
e TIG omouSEG pou To Intercollege

e Bonbnoe va epyalope otov kKAado
QUTO.Evvoeital To KOAEYLO GUVETELVE TO
MEYQAUTEPO KAl ONAVTIKOTEPO POAO OTNV
emtuyia pou. OLkaBnyntég Atav ekel yua
va og BonBroouv kat va og avadeifouv.
NotdZovtat mpayUaTkKa va £XEL O
dowtnTNG TNV amapaitntn eknaidsuaon
£T0L WOoTE va propei va evtayBei otnv
EMLOLTLOTIKA Blopnxavia.

CIMNoLEC OL TPWTEC OOU EUTIELPIEG PETA
TLG OTIOVGE;

AT TeAelwvovTag TIC OTIoUSEC Hou
TPOTILUNOA va CUUBOUAELTW TOUG
kaBnyntég pou, ot omoiol e BoriBnoav
Tapa TTOAU OTO VOl TTAPW KATIOLES
anoddoelC. Eival onpavtiko va kataAdpet
KAmoLog OTL N kopudr Sev umopei va
amoktnBel and tnv apyr aAhad xtiovrag
Olya-olyd péoa amo Tty amelpia Kot
UETEMELTA TNV eUmeLpia. Kaveig Sev
EeKva WG €vag emtuxnuévog oed, aAd
Eekiva amo ta mo amAd ki iowg Ba éAeya
TOL TTLO amioTeuTa MPAyUATa, Ta Omoia
£vag avBpwrog Ba Bewprost wg dev
elval onpavtika, eivat Sedopéva kat dev
uropei va pdBet amod avtd... KU'ouwc....!
Eyw &ekivnoa kaBapilovtag matdteg o
€va amno ta kaAutepa Eevodoyeia tng
Kumpou, Ba pou meite Twpa autod PéEXPL
KL €va oS KL EEPEL VAL TO KAVEL KL OUWG
arno kel Eekivnoa kat olyd-olya pabava
Sim\a 0Toug KAAUTEPOUG OED PWTWVTOG
KalL €XovTag TPOUEPO evOLadEPOV. ZNEPA
SteuBUVW TNV 81k Hou kouliva 6To SLKO
LOU £0TLOTOPLO LE AmMOAUTN EMLTU)ia,

£yovrtag kepdioeL o Bpapeio kaAUTepNC
bapotapépvag otnv Kumpo to 2022.

CI Zav veapog Chef kat emiyelpnuartiag
TIWG AVTLUETWTTLTELS TOUG VEOUG
enayyeApatieg umaAAnAoug cou Kal
TIWG O€ aVTILETWTlouv autol?

AT 3av veapog Chef kat emixelpnuatiog
npoonabw TAVTOTE Vo evBappuVw Tov
OTIOLOSATIOTE £XW OTNV OMASA LOU Kat
va tov Bonbw otnv kdbe apxn akopa
KoL av €xel epmetpla. MNa tnv opdda
Bewpelte éva véo pélog. Embupia pou
givat va Sivw gukatpiec otouc véoug Kal
va PeTodEpw TIG SIKEC OV YVWOELC e
UTTOMOVH KL ETILLOVH. ZNUAVTIKO EMioNG
elvaL va emBpaBeung Kot va EMALVELG
TOUG OUVEPYATEC 00U, £TOL WOTE UE
n6wo akuaotato va anodidouv kawva
emudEpouv BETIKA AMOTEAECUATA OTNY
enxelpnon. Ztnv opada pou BEAW va Exw
ATopa SNULOUPYLKA Kol GTOopA TO oTtola
ayamouv autr t SoUAeLd.

CI Nota ta peANOVTIKA 00U OXESLA Kall
TAQVQ,;

AT 3¢ 6,TL adopd o LUEAAOVTIKA OU
oxebia lval To Avolypa akOua piog
eMxelpnong, mo pikpng BEPata n omoia
Ba cuvbualeL To KaAd haynto pe TV
QAGTNTA XPNOLLOTOLWVTAC TPWTNG UAEG
SLKEG PO, oMW emtiong SnuLoupyieg
SIKEC ou. Tn okEYPN QuTh TV EXW

n6n uehetnost kat mpoonabw va tv
telelonolow. Me apya kat otabepd
Brparta motelw oTnV eMLTXela.

O KOOPOG TAEOV £XEL MAPQ TTIOANEG
ETUAOYEG KOlL OL AIALLTAOELG €lval




TIEPLOOOTEPEC. Ma Uéva 0 KABE TEAATNG
glval to (610 yU autd KL 0 oeBaCHOG TTPOG
QUTOV yLa péva eivat o A kat to Q.

Moteg oupPBoudég Ba r1BeAec va
Sdwoelg og véa matdLd kat GpoLtnTéC mou
Ba Slaacouv T cuvévteuén cou auth
KL £XouV oav OVELPS TOUG 0To UEAOV
va yivouv oAU kahoi Chef, Ekmaideutég,
ZaxopOTAQOTEG, N ETUXELPNUATIEG OTIWG
KaL €oU.

AT Eyw Ba nBeAa va mw og 6Aoug
QUTOUG TOUG VEOUG Ttou BéAouv va
akoAouBroouv Tov KAAdo EMLOLTLOTIKWY
Texvwv mpwta o’ GAa val To ayomouv.
Onwg éxw avadEPEL KAL IO TAVW

va eivat €tolpot va Bucldcouv

TNV OLKOYEVELQ, TLG WPEG TOUG, TLG
amoAaUoELG TOUG, yLati autog o kKAadog,
auth n Souleld dev eivat eUkoAn

glval apketa amattntikn. Mpémnet va
OUVUTIAPXEL ayamn, okAnpr SouAela Kot
adoaoiwon.

AVTpEQ LOU 00U EVXOUAOTE KABE
00U TPOCWTTLKN KL ETTOYYEAUATIKA
emBupia va ylvetat mpayuatikotnta
KaL n AtevBuvon tou Mavemotnpiou-
Intercollege kaBwc¢ kat n Opada twv
Mpoypappdtwy Emotiotikwy Texvwy Ba
elval mavtote Kovtd oou.

AT Eyw 00g EUX0PLOTW KoL TTAAL yLa T
dhofevia kat ylo 6An auTh T CUVEXN
ekmaibeuon mou PoohEPETE GTOUC
VEOUC UTTOOXOUEVOUG EMayyeAOTEC.

Dear Andrea, we welcome you to
the 6% issue of the "Culinary Im... Press"
magazine.

AT Thank you very much for hosting me
in your magazine.

How did you, as a graduate of the
Intercollege Culinary Arts program, end
up owning your own business?

AT First of all, let me introduce myself.

| am Andreas Tsolos, a graduate of the
Intercollege Culinary Arts program and
co-owner of the restaurant Melanda. My
father acquired the restaurant from his
father, and later, my brother and | took
over. That was the reason, or rather the
cause, for me to follow this path. The
reason | decided to pursue this study was
that | already had a business that | could
continue, but it was also a field that |
loved and wanted to perfect through

the Culinary Arts program. Trust me,

it was the best choice | made, both in
terms of the industry and the university.
Many times, theory differs from practice,
especially in Cyprus, and completing a

program often results in many people
feeling lost on their first day of work.

How did your studies at Intercollege
shape your career and your life in
general?

AT Intercollege is a university that truly
combines theory with practice, preparing
students for the future and providing
opportunities for them to excel in the
industry as soon as they graduate.
Personally, | gained a lot of knowledge
that | have not forgotten, but more
importantly, | applied it to our family
business, leading it to 100% success.
While | was studying, the university
provided me with opportunities to work
in this field and start from scratch, so
when | graduated | was completely ready
and prepared. The university played the
biggest and most significant role in my
success. The professors were there to
help and bring out the best in us, which
is increasingly challenging today. They
genuinely care about providing students
with the necessary education to thrive in
the culinary industry and beyond.

What were your first experiences
after your studies?

AT After completing my studies, |
preferred to consult my professors, who
helped me make some crucial decisions.
It's important to understand that success
doesn't come overnight but is built
gradually through experience. No one
starts as a successful chef, but rather
begins with the simplest and seemingly
unimportant tasks. | started by peeling
potatoes at one of the best hotels in
Cyprus. You might think that even a child
can do that, but that's where | started
from, and | slowly learned alongside
some of the best chefs, asking questions
and showing interest. Today, | run my
own kitchen at my own restaurant with
absolute success, and | say this with

the utmost confidence, having won the
award for the best seafood restaurant in
Cyprusin 2022.

As a young Chef and entrepreneur,
how do you deal with your new
professional employees, and how do they
perceive you?

AT As a young chef and entrepreneur,
| always try to encourage anyone on
my team, understanding that even if
they have experience, they are still
newcomers in my team. | want to
provide them with opportunities to
learn and apply what | have learned
and been taught, always with patience
and persistence. It's also crucial to show
satisfaction with the results and praise
individuals so that they can continue
with high morale and deliver the right

interview

outcome. In my team, | want creative
individuals who love this work because
it's a demanding profession that requires
sacrifices. If you don't love it, you can't
work in it, let alone join a team that
requires dedication and obedience.

What are your future plans and
aspirations?

AT In terms of my future plans, | intend
to open another, albeit smaller, business
that combines good food with simplicity,
using my own ingredients and creations.
I've already studied this concept, and I'm
working on perfecting it. However, it's

a steady process, taking slow steps to
achieve a 100% result. Nowadays, people
have many choices, and the demands
are higher, making this field more
challenging. For me, every customer is
the same, and showing respect to them
is paramount.

What advice would you like to give
to young children and students who
will read this interview and dream of
becoming excellent Chefs, Instructors,
Confectioners, or entrepreneurs like you?

AT | would like to tell all these young
people who want to pursue a career in
Culinary Arts that they should first and
foremost love it, as | mentioned earlier.
They should be prepared to sacrifice
their family and free time as well as their
pleasures because this job is demanding,
very demanding. That's why the love

for the job is essential, so that it can be
transmitted into the final result. Hard
work and dedication are a must.

Andrea, we wish you the best
in achieving all your personal and
professional goals, and the University of
Nicosia-Intercollege's management, as
well as the Culinary Arts Programs Team,
will always be there for you.

AT | would like to thank you once again
for the hospitality and for the continuous
education.
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JupBoudéc TON ZED CHEF'S TIPS

AAKOOA oT0 payeipepa

MoAAol LOTEUOUV WG OTAV XPNCLLOTIOLOUV AAKOOA OTO LAYEIPEUQ, LEYAAN TTOCOTNTA
e€atpilete. No Aoumov pepLKa XprioLa oTotxeia. AAKOOAN LETA oo TTpoEToLaciaL
100% peTd amo apeon xpnon 70% LETd amo oAovUKTLA TAPAOVN OE papvada 85% oe
UYpO Tou KoxAAleL 75% otav avaBouie To aAkooA (GAaume) AAkoOAN Katd To Prioto:
40% ota 15 Aemttd 35% ota 30 Aemtd 25% otny pio wpa 20% otnv evapion wpa 10%
oTIG 5U0 WPEG

Alcoholic beverages in recipes

Most people including professionals believe that, when using beer, wine or other
alcoholic beverages in recipes, a lot of alcohol is left after cooking. Here are the facts.
Alcohol remaining after preparation: 100% Immediate consumption 70% Overnight
storage 85% Boiling liquid, remove from heat 75% flamed Alcohol remaining: baked or
simmered: 40% 15 min. 35% 30 min. 25% 1 hour 20% 1.5 hours 10% 2 hours

Anotponi pavpiopatog Gppoutwv

0 xupo6g Aepoviov dtav mpootiBetat ota GPoUTa OTIWE TA LA KALL TLG LITAVAVEG META
T0 KatBdpLopo Toug Bat Ta AMOTPEWEL OO TOU VAL LAUPIioouV apéowd. Auth n Stadikacia
uropei va ahomotnBei Le TN XPNOLUOTIOINGN JLOG UKPHG UITOUKAAAS Pekaopol pe
SlaAupa oo Xupo Aepoviol Kol vepo.

Prevent fruits turning blackish

Adding lemon juice to fruits such as apples and bananas, and slightly tossing it, will
prevent them form turning blackish immediately. This job can be simplified by using a
small spray bottle to spray the fruit.

Xupog Agpoviot

Mol voL TIGPETE TEPLOGOTEPO XUUO amto Ta ppEoka Aepovia, adroTe Ta yla Aiyo o€
Bepuokpacio dwuatiou, KUAAOTE Ta aLXTd otV TOAGN TOU XEPLOU GG ) GE Lo
okAnpn emidpaveLa, tpotol Ta oTUETE.

Lemon Juice

To get the most juice out of fresh lemons, bring them to room temperature and roll
them under the palm of your hand on a hard surface, before squeezing.

www.cychefs.com
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"Exeic axouoel yia 1o WINECORE;;

(Wineries of Cyprus Own-Rooted Evolution);

NwoAag Oppavidng
AvwTepog AékTopag

Juvroviotrc Mpoypauudtwy Emottiotikwy Teyvwvy Intercollege

Sev otapatdel ote. Ta mpoypaupaTo Tou kopudaiou Gpopéa Kataptl-

/ I OWG VoL EXELC AKOUOEL, {owg Kat OxL... H emévbuon otnv owikn popdwon,

oNng otnv owikr ekmaibevon Wine & Spirit Education Trust (WSET) tou
Novdivou tou Mavemotnuiouv Aeukwoiog GLA0EEVOUV TV VEQ TIPOCEYYLON

oto Kumplakd kpaat...

papaT{opaoTe va Slapop-

dwaooue To uEAoV Tou

KumplakoU Apmelwva kot
TWV KUTTPLAKWY KPAoLWV - UPnAng
TIOLOTNTAG KPAGLWY QTLAYUEVWY e
TIG KUTTIPLOKEG TIOLKIALEG oTadUALOU.
Etol, 17 opapatiotég Snoupynoa-
e t Cyprus Wine Consortium arno
TNV ayarmn pag yia tov Kumplako
AurneAwva, Tov oBacpo oG mpog
TNV KUTpLakn owikr mapadoan, Kot
TNV TLoTN KA 0Tn SUVALKN ToU
Kurplakol kpaotou.
EmBupolpe va avayevvoou s
TNV owKn Lotopia tng KUmpou kot
QTOTUTIWVOULE TO OPAQL LLOG OE
£val okomo - va avabeioupe Tig ku-
TIPLOKES TIOLKIALEG OTapUALOU Kl TOL
KUTTPLOKA KpaoLd Tooo otnv Kumpo,
000 Kol 0 OAOKANPO TOV KOGUO.

Ot Kurtplakég molkihieg eivat adla-
TIPOYUATEUTEG yLAL EUAG.

A TOAST TO OUR
TO OUR PEOPLE
nnrmcﬁnﬂg

Eivaw n amokAelotikr Baon yla va
Snuoupynooupe molotikd Kumpl-
QKA KPALOLA, QVTUTPOCWIEUOUV
£7(0NG TOV OWVIKO TIOMTIOMO UaG Kot
TOV TPOTO (WG KAC aTto Ta apyaia

XPOVLAL.. KOWWVOULV 8€ TOV TOTIO UaG,.

Alacwloupe TV mapadoon, efehio-
OOUE TNV TEXVN LLOG, KOL OPOOTL
{6u0oTe peydha Tétola KpaoLd va
gudpaivouv KapSIEC oTa TEpaTa
TOU KOGUOU.

Kat petolapmnadstouye olyd-olyd
auTov Tov Kumplako mAoUTto oth
oUYXPOVN YEVLA OLVOTIOLWV.

Mo va ekppAcoue 60 TILO TIEPL-
EKTIKAL UITOPOUE TOL IAPATTIAVW,
Snuoupynoaype (otnv KuploAegia)
pia A&€n .. WINECORE n omoia
ouvtiBetal amo thv dpdcn mou pag
Xapoaktnpilel Wineries of Cyprus
Own-Rooted Evolution.

Oebddwpog Osoxapng
Juvibputi¢ kat AteuBuvwy S0uBoudog
Cyprus Wine Consortium Ltd.

Ta em\eypéva KPAOLA TWV OWVO-
moleiwv pag Ba pEpouv to onua
WINECORE (pe unepnoavela) wg
TPOGSLOPLOTLKO TNG TOLOTNTAG KOl
Tou amokAeLoTIKG KumtplakoU xopa-
Ktpa toug. Kat autd to orjpa Ba
QMOTEAEDEL IO ONUaVTLKA Yébupa
KoL onpeio emadrg oG Le Toug
KOTAVOAWTEG KOL EUTTOPOUG OE OAO
ToV KOGHO.

H ¢dhocodio WINECORE emubuwket,
UECOL OO TNV EUTELPLO TWV KPOLOLWV
TIOU TIPOTEIVOULE, VOL OPLOTEL N
KUmpog oto HUad Twv owvodAwy
TOU VNOLOU KL TOU KOGOU WG £VOG
OTIAVLOG KAl EENUPETIKOG QUTIEAWVAL,.
Aaowioupe Kol SLabiSoupE Tig
ynyeveic autoptleg KumpLokeg mot-
KW\ieg, dpriayvovrag kpaold upnAng
TOLOTNTOG TIOU avaSelkvuouV Ty
Kumptakn povadikotnta. Emkowvw-
VOULLE TOV LOKPALWVO OUIIEAOOLVIKO




TioATlopo ¢ KUmpou kat pad tou
TN omavia BLOMOKIAGTNTA TNG, TOUG
NPWLKOUG aprteAoUpyoUE TG, KaL
v aeldhopo owikn mapadoaon tne.
Eru{ntou e vo LETASWOOUE OF
6M\ou¢ Toug owvodhoug Tnv aioBnon
TOU TOTOU oG HEoa aro eUPAnua-
TIKA KOLL XOPAKTNPLOTLKAL KPALOLAL.

Me Toug 0TOXOUG Kall TV TTPOOTTA-
Bewa tng Cyprus Wine Consortium,
10 Kumplako kpaot atevilel pua véa
£MOXN, EEXAOUEVN UEV PEXPL ONUEPT
aAAG OxL GyvwoTn adoul N xwpea Jog
£XeL apxaio owikn apdadoon.
Euxopaote € 600 MEPLOCOTEPQL
Kumplaka KpooLd VoL UmopESOuV Vo
«dopéoouv» to onua WINECORE,
0TL Ba cUPTTAPACUPOULE Kat GAAQL
oworoleia Tng Kumpou kot Ba
OUVTEIVOUE OTNV TIPOOTIABDELD TNG
MoAwetog yia tn SLebvr) avayvwplon
NG Kumpou wg apyaiag owornapa-
ywyoU XWpag OLOTIKOU KpaoLou.
To ofpo WINECORE Ba pgpouv
niepinou 100 eyKeKpLUEVA VLA QUTO
TOV OKOTTO KPQAIOLA TWV OWVOTIOLELWY
WINECORE. Ta kpaotd autd teholv
UTTO TNV AuoTtnph poUnobeaon ott
dTLdxvovTaL LoVOTTOLKIMOKA 1) KT
mieloPnoia (blends) armo ynyeveig
KoL QUTOPLLEC KUTTPLAKEG TIOLKIALEG
otadulov. Exoupe avayvwpioel,
TPOWOOULE, KAl OTOXEVOUE VL
YVwpLloouE o€ OAO TOV KOGHO TIG
aKOAouBeg Kumplakég motkAieg: Zu-
viotépt, MapaBeUtiko, Mopokaveé-
Ao, Mavvoudt, Baoilooa, Mpwuad-
pa, OdbBaApo, MixaAiag, Mapouxo,
KartopuAitiko, KavéAAa, Srouptiko,
Moaoyadto Aomtpo kat QAoupiko.

To onpo WINECORE ivat ouvw-

Season:
Flowering
& Fruit Set

BLOOMING FLAVORS
DIVINE WINES

VUHO TNG oAU uPnAng moldtntag
KumplakoU kpaotov armo KumpLakeg
TOWK\iEG oTahUALOU TTIOU TTAPAYOUY
Ta 15 owomoleia WINECORE. Ameu-
BUvetal oto AdTpn Tou KpaoLov
OAAG Ko O€ QUTOV TIou B€AeL va
Sokuaoel katt Wdlaitepo. H oxéon
6€ QUTWV TWV KPAOLWY LA LLE TO
baynto dnuoupyel eEPETIKEG
YOOTPOVOLLKECG AITOAAUCELC.

To ofpa £xel uloBetnBel kat PpL-
oKOpaoTE otnv neplodo npooap-
poync. Etot to orjpat WINECORE Ba
evowpaTWOEL oTablokd os OAa T
EVKEKPLUEVOL KPAOLA MO CHUEPQ
UEXpLTO 10 Tpiunvo 2024. To onua
Ba dpépetat ota kapUAla (oToug
Aapolc) Twv GproAwv.

Oa 1o ou e TpwTioTwg otnv Kumpt-
aKn ayopd, adol To «OTETL Hagy» Kot
0 KOTAVOAWTIC TIOLOTLKOU KPOLoLoU
otnv KUmpo amotelouv mpwtapyL-
KO ato)o thG WINECORE. Ayopég
Tou efwrteplkol Ba akohouBrnoouv
ETUAEKTIKAL.

Exoupe &nuioupyroeL tnv €kBeon
kpaotol ANTAMQMA otnyv omola
AapBavouv pépog uovo ta 15 owo-
roteiot WINECORE. H ANTAMQMA
€lvat n uovn £kBeon aTov KOGHO
mou adopad povo Kumplakd kpaotd
arnod ynyeveic KUumpLakeég motkINieg
otadulot. H ANTAMQMA yivetat
2 $opéEg Tov xpovo otnv KUmpo Kat
ouvtopa Ba TNV MoPOUCLACOUE
KL oto e€wtepKo. Emiong, Slopyoa-
vwvoupe WINECORE masterclasses,
wine tastings, kat dinners. Auvapw-
VOULE mtionc tnv mapouaia pag ota
SiKTUA KOWWVLKAG EMKOWVWVIOG. ZU-
vepyalopaote pe Masters of Wine,

sommelier, ka «PEGREVTECH TOU
KumplakoU KpaoLou ToyKooULwG,.

H oUumnpoagn twv owvomoteiwv
WINECORE (o muprjvag Tou KpooLou
KUPLOAEKTIKA) gival OVTwE évag mu-
PVOG N} OV TIPOTLUATE, (Lol KUWPEAN...
Snuoupyel Tig poUnobEoels yla
TN cUA\OyIKA QUTH pooTdOeLa Ko
OTOXEVEL TA KPOLOLA TOUG val yivouv
TO ONpa KOTATEBEY TOU TOLOTIKOU
Kurplakou kpaotou.

Eplelg kal oL ouvexLOTEG pag, {oUpeE
avapeoa oag Kat BENOUE VO 00G
kavoue umepridavoug yla to Ku-
TIPLOKO KPOLOL.

AYIA MAVRI WINERY | OINOMNOIEIO AHZ
AMMNEAHZ | OINOMOIEIO BAAZIAH |
OINOMMOIEIO ZAMMNAPTAZ | K&K VASILIKON
WINERY (KATHIKAS) | KAMANTERENA

WINERY | KTHMA AAQEPMOY | OINOMMOIEIO
KYNEPOYNTAZ | OINOMOIEIO KQONZTANTINOY |
OINOMOIEIO MAAAIAZ | MARATHASA WINES |
SANTA IRENE WINERY | OINOMOIEIO TZIAKKAZ |

VINEYARD ARGYRIDES | FIKARDOS WINERY
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Have you heard of WINECORE ?

(Wineries of Cyprus Own-Rooted Evolution)

Nicholas Orphanides
Senior Lecturer

Coordinator of Intercollege Culinary Arts Programs

stops. Wine & Spirit Education Trust (WSET) of London and the

". .7'ou may or may not have heard... Investing in wine education never

University of Nicosia host the new approach to Cypriot wine...

INECORE is the brand
created and launched by
Cyprus Wine Consortium

to describe the high-quality Cypriot
wines of its member-wineries made
from Cyprus indigenous grape
varieties.

WINECORE stands for Wineries

of Cyprus Own-Rooted Evolution,
and speaks of values inherent in
the Cyprus wine making culture:
sustainability, heritage, biodiversity,
human scale, universality.

Planted on their own, natural
rootstocks, rather than grafted onto
others, the local grape varieties of
Cyprus offer a wine experience that
expresses in a rare way the Sense of
Place.

The effort started in 2018 when
a small group of friends shared

what proved to be a common
vision. Others were found to think
alike along the way, resulting in 17
visionaries founding the Cyprus
Wine Consortium in August 2021.

Fifteen wineries comprise the Cyprus
Wine Consortium.

They are passionately committed to
the company’s vision and principles,
and to the company's brand
(WINECORE) values.

We, as Cyprus Wine Consortium, aim
at reinstating Cyprus in the world

as a centuries old wine producing
country, conserving our viticulture’s
unique biodiversity including

our indigenous grape varieties,
communicating to the consumer

the unique qualities of our wines,
evolving and placing on the map

of global iconic wines the Cypriot

::-u.u. “"‘L‘

e
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Vlassides Winery

A& CYPRUE WINECORE MEMEER

Theo Theoharis
Co-Founder & Chief Executive Officer
Cyprus Wine Consortium Ltd.

labels from our unique vines.

This is our higher purpose, whereas
it is only our member-wineries that
remain individually responsible

for their respective sales and
commerecial success.

The global environment is
favourable: from growing wine
consumption and shifting
consumption trends to innovation
and challenger wine countries
success stories.

Exports of high-quality wines are
growing but nonetheless they are
still negligible when compared to
domestic sales. Although this may
sound negative, it is actually a good
indicator for us and for the Cypriot
wine industry. It is imperative that
we strengthen our presence in our
home market - Cyprus, which has




still significant room to grow.

In parallel, targeted export markets
like the United States, the United
Kingdom, Canada, Switzerland,
Scandinavia, and Germany, are
increasing demand and thus
establishing a solid platform for
future structured export activity.

WINECORE, although an international
brand, is very sensitive with respect
to focusing on its home -Cyprus, as a
significant part of its mission.

Our fifteen wineries actually sell what
they produce. But this is not enough
to increase market share.

The domestic consumption of
high-quality Cypriot wines is still far
behind the consumption of imported
wines. This has to do primarily

with awareness, as the consumers,
Cypriots and foreigners alike, must be
reminded of the 5,000-year Cyprus
wine heritage, and educated on the
unique Cyprus indigenous grape
varieties and the resulting premium
Cyprus wines.

The latter is one of the main
objectives of WINECORE ...

and an uphill battle as we are
facing entrenched international
competition.

More important however, is our
effort itself -an effort among
likeminded people who have come
to recognize the hidden values in
the Cypriot wine making tradition
and have committed to accent and
transcend them.

In other words, it is the convergence
of the company’s founders that has
defined the timing for the launch of
our effort.

iy
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Dinner,
Winecore

THARH YOU ALL
FOR THE SUPPORT

We follow a very diligent and
transparent process in selecting the
wines of the 15 member-wineries,
which in the end bear the WINECORE
logo. Approximately, 100 wines

have met our established criteria
supported by the wineries’ highly
skilled oenologists.

This selection process repeats
annually with each new harvest.

The WINECORE logo will start phasing
in and appearing on the bottles
toward the end of this year.

The bottles will carry the WINECORE
logo as a “seal of excellence and
Cypriot authenticity” on their neck.

We are communicating our brand
WINECORE and its values on

social media, our website, and

other venues. We have launched
ANDAMOMA, the first and only trade
fair globally to promote exclusively
Cyprus wines from indigenous

grape varieties. We are organizing
masterclasses, tastings, dinners, and
seminars. We are building up a global
ambassador network including but
not limited to masters of wine, wine
aficionados, wine connoisseurs, the
Cypriot diaspora, and others. We are
developing our ESG strategy. We are
inviting consumers and professionals
to our member-wineries and to our
vineyards.

Since we started communicating
our vision and effort as Cyprus Wine
Consortium, we are experiencing an
increasing interest globally.

We are focusing on Xynisteri, the
indigenous Cypriot white grape
variety, which gives aromatic, very
pleasant, and distinct wines.

It is notable that Xynisteri has further
very important attributes, such as

its very low environmental footprint
contributing to climate change risk
mitigation.

Other Cyprus indigenous varieties
associated with WINECORE, are
Giannoudi, Maratheftiko, Promara,
Mavro, etc., all of which yield distinct
Cyprus wines which have started
comparing to Xynisteri in terms of
recognition.

The company via its 15 member-
wineries, possesses great expertise

in the winery owners and their
second-generation winemakers, their
oenologists, agronomists and global
partners

... and Cyprus, our homeland
and natural living space, is our
international launching pad of choice.

AYIA MAVRI WINERY | AES AMBELIS,
ARGYRIDES | OINOTOIEIO BAAZIAH |
CONSTANTINOU | K&K VASILIKON WINERY |
KAMANTARENA WINERY, K&K VASILIKON |
DAFERMOU ESTATE, FIKARDOS |

KYPEROUNDA, MALLIAS | MARATHASA WINES |
SANTA IRENE WINERY | TSIAKKAS WINERY |
VINEYARD ARGYRIDES | FIKARDOS WINERY |

VLASSIDES | ZAMBARTAS
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0 Marketing eivat éva onpavtiko
T TUAMa KABE emiyeipnong, kat

L6LOUTEPQ OTLC ETUOLTLOTIKES
ETUXELPIOELG, OTIOU OL AVTAYWVIOTIKEG
TIECELG KalL 1 amalitnon yla TTOLOTIKAL
TipolovTa Kol UMnpPeoieg elvat uPnAEg. To
Marketing oTLC EMIOITLOTIKEG ETUYELPNOELG
QOTEAEL ULt OTPATNYLKY TIPOCEYYLON, TIOU
OUVSEEL TO TIPOIOV LIE TOUC KATAVAAWTEC,
KaBWE KoL TNV Tapoxr| EEAUPETIKAG
£€UTINPETNONC OTOUG TIEAATEG, OL OTIOIoL
Ba erotpédPouv Eava kal Eava otny
ETTYElPNON UOG.
Eva aro ta Kuplotepa oTolyela Tou
Marketing OTLG EMLOLTLOTIKEG EMIXELPNOELG
gival n Stadrpion. H Stadnpon pmopet
VaL YIVEL LECW TWV HECWV KOWVWVIKNAG
Stvwong, TnAedpacnc, padlodwvou,
ednuepibwv kat eplodikwv. Eivat
ONUAVTIKO va eritAeyel £va katdAAnAo
HETo SLadrong, mou va avtloTolyel
otnv nAwia kot ta evbladépovta
TOU KowoU oTo omolo ameuBuvetal n
emuyeipnon.
ETutA£0v, OL EMIOLTLOTIKEG ETUXELPNOELG
MITopoUV VOL XPNOLUOTIOOOUV TIG
TPOCPOPEC YL VL TIPOCEAKUGOUV
VEOUG TteEAATES Kal va SLatnpricouv
TOUG UDLOTAPEVOUC. AUTO MITopEL
va epAapBaveL TpoopopEG o
OUYKEKPLUEVQ TIPOLOVTAL 1) TIOKETAL
YEUHOTOG, ELOIKEG TUUEG YLa OUAOEG N
€LOIKEG TIEPLOSOUC TOU XPOVOU. AUTEG OL
TPOOdOPEC UMopoLV va powBnBoulv
HEOoW SladnUloEwVY 1 NAEKTPOVIKWY
EVNUEPWTIKWY SeATIWV.

ETuTA£0v, OL ETOLTLOTIKEG ETUXELPNOELG
UrtopoUV val EKUETOAAEUTOUV TOV
€€OTALOIO TOUG KaL va SLOpYavWoouY
Sladopa events, ONWG YEUOLYVWOLEG.
AuTto pmopel va toug BonBriost

va 8nLoupYoouV JLa EpmeLpia

TIoU EEMepva To am\d yeupa KaL va
npowOroouv to brand touc.

EruumAéov, n moLotnTaL TwV IPOlOVIWVY Kot
N €€UMNPETNON TWV TIEAATWY OMOTEAOUY
Kplowoug mapdyovteg oto Marketing otig
ETUOLTLOTIKES ETUXELPNOELG. OL TEAATEG

Ba emotpédouv 0To KATACTN A LUOVO

av glva euxapLoTEVOL e To daynto
KoL tnv e€umnpétnon nou AapBavouyv.

OL EMLOLTLOTIKEG ETUXELPOELS TIPETIEL VAL
e€aadalifouv ot oL mehdrec AapBavouv
Vv KaAUTEPN Suvarr e€unnpetnon,

To Marketing otic

Emoitiotnikec Emxelpnoeic

Ayyelog lakwpidng

Emikepadric - Turjpa Marketing & Emkowwviag - Intercollege

armd Tov Tpomo rapayyeAiog wg thv
napadoon tou ¢ayntou.

EmumA£ov, Lo ONUOVTLKH TITUXH TOoU
Marketing OTLG ETILOLTLOTIKES ETUELPOELG
elvat n xpron tng texvoloyiag. H Yndrakn
TIAPOU LA ElvVaL OAOEVA KOl TILO GNUAVTIKN
YLOL TLG ETUXELPNOELG, KOBWGE OL TTEAATEG
XPNOLLOTOLOUV TO SLaSIKTUO Yo va
avalntrioouv eotlatopla, va Stapdcouv
KPLTIKEG KaL va tapayyeilouv paynto.

H Snuioupyia HLAC ETOYYEAUOTIKNAG
LOTOOEAISOG KOl EVOC TTAPOUCLACTIKOU
nipodiA og KOWWVIKA Siktua propel va
BonBnroel otnv mpowBnaon tou brand
KaL TNV a€non twv mehatwv. Emum\éoy,
OL ETOLTLOTIKEC ETUXELPNOELG UTOPOUV
VaL XPNOLLOTIOW| 00UV EPAPLOYES

yLa tapayyeAieg kat mapadooeLc,
kaBlotwvtag T Stadikacio UKOAN Kat
QVETN YLOL TOUG TIEAATEG,

JUVOAIKA, To Marketing OTIG ETUOLTLOTIKE
ETUXELPNOELC ElVAL AVATTOOTIOOTO KOUUATL
NG emutuxiag Toug. Amoutel mpoooyr

0Tn AemTopépELa, KaBwg Kot KATaAAnAo
oxedlaouo Kot ektéAeon. OL EMIXELPAOELG
TIPEMEL VA ETUKEVTPWOOUV oTnV apoxn
udnAng moldtnTag dpayntou Kot
gfunnpétnong, otnv evioyuon tou brand
KL 0TV (PowBN o) Tou GTNV KOWOTNTA,
KaBWG Kal 0T XPrion TG TEXVoAoylag yLa
1 BeAtiwon tng epmelpiag tou meAdrn.
ErumA£ov, oL EMIXELPHOELS UITOpOoUV VoL
EKUETAAEUTOUV TOV KOGHO TwV social me-
dia yia va mpoBaAAouv to brand toug, va
ETUKOWWVIOOUV E TOUG TIEAATES KOl VaL
TipowOroouv MPoodopES Kal EKSNAWOELC.
AileL va onpewwBel 6tL n mapouaoia ota
social media 6ev meplopiletal povo otn
dnuoaisuon pwroypadLwv Tou dayntou
Kat otV poBoAr| Twv mpoidviwy. Ot
ETUXELPNOELG TTPEMEL VO aAANAETUSpoUV
e Toug akoAouBol¢ Toug, va amavtouv
OToL YOO KoL TLG ALELOAOYNOELG TOUG

KalL val IpoohEPOUV EEOTOLKEUHEVN
gfumnpétnon.

TéNog, n emloyn Twv KAtdANAwv
ETOYYEAULOTIKWY GUVEPYATWY UITOPEL val
BonBnoet otnv avarmtuén kat Ty enttuxia
LOG ETUOLTLOTIKAG eTXelpnong. Ot
EMOYYENULOTIEG CUVEPYATEG UITOPOUV VaL
BonBnoouv otn BeAtiwon ¢ Slaxeiplong
NG EMKElpNONG, TNV avartuén
OTPUTNYLKWY UAPKETIVYK KAL TNV al€nan
Twv wAAocswv. EmumAéov, n cuvepyaoia

He eEwTEPLKOUG ELBLKOUG UMOopEL va
Bonbnoet otnv avarntuén kat vhormoinon
piag otpatnykng Stadnuong, mou Ba
BonBnoel tnv enuyeipnon va mpooeAkUoeL
VEOUG TIEAATEG Kol VoL SLOTNPOEL TOUG
udLotdpevouc.

JUVOAIKA, N EMLTUXI0 TOU UAPKETIVYK OTIG
ETUOITLOTIKES ETUXELPNOELS ECAPTATAL AUTIO
TN OWOTH CTPATNYLK TIPOCEYYLON Kal
™V epoppoyn KaTdANAwv TEXVIKWY. Ta
social media pnopouv va anoteAécouv
£ValV OTEAEGUOTIKO TPOTIO TPOROAAG
TNG EMLXELPNONG KoL EMLKOWWVIAG PE
TOUG TIEAATEG, EVW N XPrion Tou email
marketing kat tou SMS marketing propet
va BonBroeL oty emikowvwvia Kot
TpowOnon MPOodopPWV Kol EKITTWOEWY
OTOUG TIEAATEG.

ErumAov, n culoyn) kat a€lomoinan
Sedopévv yla TV avaiuaon tng
OUUMEPLOOPAG TWV TEAATWY UMOPEL

va BonBroeL TIG EMIXELPNOELG val

KOTAVOr 00UV KAAUTEPQ TLG OVAYKEG

KOLL TLG TIPOTLUNOELG TWV TIEAATWY

TOUG KOlL VOL T(POCOPHOCOUV TV
nipoodopd toug avahoya. H xprion
€PYOAEWV QUTOUOTIONOU UAPKETIVYK
uropel va BonBroetL atnv avénon

TNG OOSOTIKATNTAG TWV KOUTTOWLWV
MAPKETIVYK KoL 0TV €€0LKOVONGN XPOVOU
KOL TTOPWV.

TeNog, N ouveXNC ekmaideuon Kot
EVNUEPWON TOU TIPOCWTITLKOU OXETIKA. |LE
TIG VEEG TAOELS Kal e€eNIEELC oTOV TopE
TOU MAPKETIVYK UIMopEL va fonBroeL otnv
QVATTTUEN Kot UAOTIOLNGN KOWVOTOUWY
OTPATNYLKWY KoL TEXVIKWV.

JUVOAIKA, TO UAPKETIVYK OTLC ETULOLTIOTIKEC
ETUXELPNOELC Elval VA ONUAVTLKOG
TIAPAYOVTOG YLOL TNV ETLTuXia TG
enyeipnonc.

MEe T owoTr OTPOTNYLKA UAPKETIVYK

KOL TN OWOoTH XPRon Twv SLaBEctwy
gpyoAeiwv Kal TEYVOAOYLWY, OL
ETUXELPAOELG UIOPOUVV va AuéHoouV Ty
TEAQTELQ KL TNV ATTOTEAEGATIKOTNTAL
NG MPOWONONG TWV POIOVTWV TOUG, EVW
TAUTOXPOVA BEATLWVOUV TV EMIKOWVWVIN
KOL TN OXECI JLE TOUG TIEAATEG TOUG,.



Marketing

In the Culinary Industry

Angelos lacovides

Head - Marketing & Communication - Intercollege

arketing is an important part of

any business, and especially of

culinary ones, where competi-
tive pressures and the demand for quality
products and services are high. Marketing in
culinary businesses is a strategic approach,
connecting the product with consumers, as
well as providing excellent service to custom-
ers who will return to our business again and
again.
One of the main elements of Marketing in
culinary businesses is advertising. Advertis-
ing can be done through social media, tele-
vision, radio, newspapers and magazines.
It is important to choose an appropriate
advertising medium that corresponds to the
age and interests of the target audience.

In addition, culinary businesses can use pro-
motions to attract new customers and retain
existing ones. This may include offers on
specific products or meal packages, special
rates for groups or in specific periods of the
year. These offers may be promoted through
advertisements or newsletters.

In addition, culinary businesses can take
advantage of their equipment and organize
various events, such as tastings, which can
help them create an experience for their
customers that goes beyond just a meal and
at the same time promote their brand.

In addition, product quality and customer
service are critical factors in Marketing in
culinary businesses. Customers will return to
the store only if they are satisfied with the
food and service they receive. Culinary busi-
nesses must ensure that customers receive
the best possible service, from how to order
to when the food is delivered.

In addition, an important aspect of Mar-
keting in culinary businesses is the use of
technology. A digital presence is increasingly
important for businesses as customers use
the internet to search for restaurants, read
reviews and order food.

Creating a professional website and a pre-
sentable profile on social networks can help
promote the brand and increase the number
of customers. In addition, food businesses
can use apps for ordering and delivery,
making the process easy and convenient for
customers.

Overall, Marketing in culinary businesses is
an integral part of their success. It requires
attention to detail as well as proper planning
and execution. Businesses must focus on
providing high quality food and service,
strengthening the brand and promoting it

in the community, and using technology to
improve the customers' experience.

In addition, businesses can take advantage
of the world of social media to promote
their brand, communicate with customers,
and encourage promotions and events. It

is worth noting that the presence on social
media is not limited only to the publication
of photos of the food and the promotion of
the products. Businesses need to engage
with their followers, respond to their com-
ments and ratings, and provide personalized
service.

Finally, choosing the right business partners
can contribute in the growth and success
of a food business. Professional partners
can help improve business management,
develop marketing strategies and increase
sales. Additionally, working with outside

marketing

experts can help develop and implement
an advertising strategy that will help the
business attract new customers and retain
existing ones.

Overall, marketing success in food business-
es depends on the right strategic approach
and the application of appropriate tech-
niques. Social media can be an effective way
of promoting the business and commu-
nicating with customers, while the use of
email marketing and SMS marketing can
help communicate and promote offers and
discounts to customers.

In addition, collecting and leveraging data

to analyze customer behavior can help
businesses better understand their custom-
ers' needs and preferences and tailor their
offering accordingly. Using marketing auto-
mation tools can help increase the efficiency
of marketing campaigns and save time and
resources.

Finally, continuous training and updating of
staff on new trends and developments in
the field of marketing can help in the devel-
opment and implementation of innovative
strategies and techniques.

Overall, marketing in food businesses is
an important factor in the success of the
business.

With the right marketing strategy and the
right use of available tools and technologies,
businesses can increase their clientele and
the effectiveness of their product promo-
tion, while at the same time improve the
communication and the relationship with
their customers.
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uépa Buwaotung Motpovopiog
H YLOPTAOTNKE Yo TpwTn dopd

otig 18 louviou 2017, umo v
nyeota tng Mevikng Zuvéheuong tou

OHE, tng UNESCO kot tou Opyaviopou
Tpodipwv kat Fewpytag (FAO).

T givat opws n Biwoun
yaotpovouic;

H yootpovouia umnopet

va meplypadel wg To oTUA
MOYELPEUATOC LLOG GUYKEKPLUEVNG
TIEPLOXNAG, HLO TIOALTLOTIKN €Kdpaon
NG GUGLKAG KAL TTOATLOTLKIG
rotkiAopopodiag tou Koopou. H
Buwolpotnta opwe, etdlel tov
Tpomo Stefaywyng Twy SladkaoLwy
e Tpdmo rou Sev eival omatdAn
bUCIKWV TOPWV — KAL TIOU UItopet
V0L GUVEXLOTEL 0TO PEANOV XWPLG
ETUNULEG ETUMTWOELG.

H Blwaotun yaotpovopuia eMOUEVWG,
Aappavel umoyn anod nov
TIPOEPYOVTAL TA CUCTOTIKA, TTWE
TAPAYOVTOL KAl TLG EBOSOUG PE TIG
omoieg mapadiSovTal OTLG TOTLKES
QyOPEG Kat, TEAIKA, OTA TTLATA LA,

O €0pTOOUOC TWV TOTIKWY,
EMOXLOKWY CUCTATIKWY KoL N
Slatrpnon tou meptBailovtog

£XEL ylVEL TILO EMIKALPOG TWPA Ao
TOTE. AOYW TNG mavsnuiag tou
Covid 19, éxoupe el SLakomég otnv
naykoopia aAvciba tpodinwy péow
eMelPewv Kal ayopwv Tavikou,
KOlL €XOUHE SEL TIC KOTOOTPOPLKEG
EMUTTWOELG TTOU ELXE 0 LOG O€
TLOAAEG ETULXELPNOELG... KOUL EXOULE
Sel emiong Mwg HikpOTEPOL,
aveéaptnrol tomikol mapaywyol
£XOUV TIPOXWPNOEL YLA VO GWGOUV
TIG EMULXELPNOELG TOUG,

Mopd ta avénuéva emtineda
£UALOONTOMOLNGNG OXETLKA e

N BlwoLpotnTa ta teAeutaia
XPOVLa, SV EXOULE KAVEL QKON
QPKETA — KOl CUVEXL{OUUE VOl
EKUETAANEUOUOOTE TOUC WKEAVOUC,
Ta 6don kol ta edadn pag
XPNOLULOTIOLWVTOG Ta KE [N Blwotpo
Tpomo. YroAoyiletal emiong ot

T0 €va Tpito OAWV TwV TPodipwy

O pdAoc TnC Prong
YaAOTQOVOUIAC

Avbpéag Maoxdin

Eknaideuthc Emottiotikwy Teyvawv - Intercollege

TIOU TIAPAYOVTOL TIAYKOOHIWG
Tiyaivouv ota okouridia — Kat

Sev eivat uovo 1o 1610 to daynto
TIOU omataAdTaL otav Sev
katavolwvetal. Oha Ta xprilata,

n epyacia, n evépyeLa KaL oL opol
(omopot, vepo, {wotpodEg KAL)
TIOU XPELACTNKAV YLOL TV TTOPOYWYN
Tou Xavovtal eniong. Eivat nén
oadEC OTL OL TTOPAYWYOL TPEMEL VOl
TIPOCEXOUV TIEPLOGOTEPO TOV TPOTIO
M€ TOV OTOL0 XPNOLUOTOLOUV TOUG
duoLkoUG Topouc, ahAd Kal EUELC,
WE KATAVOAWTEC, TIPEMEL val ElpooTE
TIO EMLAEKTIKOL GXETIKA LE TOV
TPOMO €MIAOYNG, TIPOETOLLAGLAC Kal
KaTavaAwong Twv Tpodipwy pac.
Aoulelovtac PeEPOVWHEVA OAAG e
KOLVO OTOXO, UITOPOUE VA EXOUUE
MeyaAUTEPO aVTiKTUTIO IOV Bat
uropovcaue va poPAEPoupe.

N\ounov, T urmopouue va
Kavouue?

Otav MPOKELTAL VA GUVELCHEPOUE
otn BLWOLUOTNTA, UTTAPXOUV
TPAYHOTA TIOU UITOPOUUE Val
KAVOUE O€ kaBnuepwn Baon ya va
pog Bondnoouv va Stapopdwooupe
VEeg ouvnBeleg. MmopoUpe:

Na otnpiéoupe toug
TOTKOUG Tapaywyous.
AyopAoTe amod TOTIKESG AYOPEG
Tpodipwy, Hikpoug mapaywyous/
aypotec/Papadeq ) OLKOYEVELOKES
ETUXELPNOELC. EKTOC amd T peiwan
TWV TOPWV MOPAYWYNG KL TWV
aeplwv Tou Beppoknmiou mou
oxetilovtal Ye Tig peTadopEc,

Ba urootnpifete ta mpog to Iny,
Ba evioYUOETE TIG KOWOTNTEG

Kot Ba Bonbroete otnv TOVWON
NG MEPLPEPELAKNG OLKOVOLAC.
NpooéfTe Ta TOMIKA MpoilovTa oTa
pevou otav Tpwte £€w, KaBwg autod
Oa cupBdAel eniong otnv avénon
NG Tomkn¢ ZAtnong. To i6to oxlel
KoL OTav TAELBEVETE. .. TPWYOVTOG
Tipoidvta mou towg Sev €xete
gavadel ) akoUoeL TOTE TPLY OXL
Uovo Ba oag Swaoel pLa KaAUuTepn
£LKOVA TNC TOTILKAG KOUATOUPAG
aMAG Ba otnpifet kaL Tnv TomKA
olkovopia.

TpwUE EMOYLOKA

AkoAouBroTE TG EMOXEG OTav
eMAEyETE MoLa UALKA Ba ayopdoete
1 T Ba date o€ Eva E0TLATOPLO.
AuTO OxL povo Ba oag Bonbnoet va
amoAaVoeTe poiovta KOAUTEPNC
moLotNTac, mou KaAAlepyolvtal
duoika KoL OxL og TeEXVNTA i
KOTavoyKaoTika eplBaiovta,
aAAd Ba oag BonBnoet va aAAdete
Ta poTifa ayopdg TWV TOMLKWY
KOTAOTNUATWY KoL E0TLATOPLWY
oag. Q¢ mpoobeto MAEOVEKTNUA,
uropet miong va cag onbnaoet

va enektelvete Tn dlatpodr) oog
Sokalovtag véa payuaTa.

Awatnpoupe {wvtavee Tig
YQOTPOVOULKES TAPASOOELS
OLmpoyovol pag Sev eixav
TpOoPacn 0Toug TOPOUS

TIOU £XOULE OAKEPQ, yL' QUTO
Bagoilovtav o peydho Babuo oto
T Ba pnopouvoe va poadépel

n ¢uaon. ETol, oL yaoTPOVOULKES
TapabOCELC elval YEVIKA ApKETA
BLwoLUES. AOKLUAOTE GUVTAYEG
MOYELPEUATOC TIOU XPNOLUOTIOLOUV
TapaSooLakES KAANEPYELES KalL
OUOTOTIKA EYYEVN TNG TIEPLOXNG
oag. Mmnopeite va Bonbnoete va
SL0TNPAOETE TIG YOOTPOVOLULKES
oa¢ pileg peTadidovtag oUVTAYES
Qo YEVLA O YEVLA KOl KPOTWVTAG
{wvtavn Tn LovadLKr YOOTPOVOLLKN
00C KOUATOUpQL.

Anoeuyouue tn onataAn
TPOPiUWY

XPNGOLUOTIOLOTE TA CUOTATIKA

00G e GUVEQDTH, UEYLOTOTOLWVTAG
KABe PEPOC KAL EVOWUATWVOVTAC
TUXOV TiepiooeLa ota akoAouBa
YEUMATO — KOl OKEPTELTE WG
WITOPE(TE VOl XPNOLUOTIOLOETE
TUXOV UTIOAELOTOL OTO TILATO

00IC KAl 08 MEANOVTLKA yeL aTaL.

H mapakohouBnon twv
NUEPOUNVLWV ARENG KaL N TTPOCOXA
ota peyedn Twv pepibwy eivat Svo
atd TOUG EUKOAOTEPOUC TPOTIOUG
yla va ek oeTe TV e€0LKovOunan
duokwy Mopwv.



The role

of sustalnable gastronomy

Andreas Paschali

Culinary Arts Lecturer - Intercollege

ustainable Gastronomy Day

was initially celebrated on June

18,2017 and was led by the
UN General Assembly, UNESCO and
the Food and Agriculture Organisation
(FAO).

What is sustainable
gastronomy?

Gastronomy can be described as
the style of cooking of a particular
region; a cultural expression of
the world’s natural and cultural
diversity.

Sustainability considers how to
carry out processes in a way that
do not cause any waste to natural
resources —and that can be
continued into the future without
any detrimental effects.

Sustainable Gastronomy, therefore,
takes into account the origin of

the ingredients, the way they are
produced and the methods by
which they are delivered to local
markets and, ultimately, our plates.

Celebrating local, seasonal
ingredients and preserving the
environment has become more
relevant now than ever before.
Due to the Covid 19 pandemic,
we have seen interruptions to the
global food chain via shortages and
panic buying, and have witnessed
the devastating effects the virus
has had on many businesses. We
have also seen how many smaller,
independent local producers have
stepped in to save the day.

Despite the high levels of
awareness around sustainability

in recent years, we have not yet
done enough —and we continue to
exploit our oceans, forests and soils
by using them in an unsustainable
manner.

It is also estimated that one third
of all food produced globally goes
to waste — but it is not just a matter

of food waste when not eaten; it

is also a matter of money, labor,
energy and resources (seeds, water,
animal feed, etc.) being wasted

as well. It is already clear that
producers need to be more mindful
about how they are using natural
resources but we, as consumers,
need to be more selective about
how we choose, prepare and
consume our food. By working
individually but with a common
goal, we can have more of an
impact that we might anticipate.

So, what can we do?

When it comes to making a
contribution towards sustainability
there are things that we can do on
a daily basis to help us form new
habits. We can:

Support local producers

Buy from local food markets, small
producers/farmers/fishermen or
family businesses. Aside from the
reduction of production resources
and greenhouse gases, which are
associated to transport, you will
support local producers' living, you
will strengthen the communities
and you will help to boost the
regional economy. Look out for
local produce on menus when
eating out too, as this will also help
increase local demand.

The same applies when you are
on your travels... eating produce
you may never have seen or
heard of before will not only give
you a better insight into the local
culture but also support their local
economy.

i

Eat seasonally

Follow the seasons when choosing
which ingredients to buy or what
to eat at a restaurant. This will

not only help you enjoy better
quality produce, grown naturally
rather than in artificial or forced
environments, but will help shift
the buying patterns of your local
shops and restaurants. As an
added bonus, it might also help
you expand your diet by trying new
things.

Keep culinary traditions
alive

Our ancestors didn’t have access to
the resources we have today, they
mostly relied on what nature could
provide them with; thus, culinary
traditions are generally quite
sustainable. Try cooking recipes
that use traditional crops and local
ingredients. You can help preserve
your culinary roots by passing
recipes down from generation

to generation and keeping your
unique culinary culture alive.

Avoid food waste

Use your ingredients wisely

by maximising every part and
incorporating any excess into
following meals — think about

how you might be able to use any
leftovers on your plate in future
meals too. Staying on top of expiry
dates and being mindful of portion
sizes are two of the easiest ways to
begin saving natural resources.
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H vea 1aén npaypdtwv’ otnv
Kunipiaxkn Toupiotikn Biopnxavia

KumpLakn ToupLoTikn
Blounxavia avékabev
UTINPEE OO TIG TTPWTEG

HEPEG (6puong TN Kumplakng
Anpokpatiag €vag amo Toug
BaolkoTEPOUG, OV OXL KL O
BaoikotePOC MUAWVAC TNG
OLKOVOWAC Tou vnolou. ZUpdwva
L€ TNV OTATLOTIKY UTtNPEGLA TOU
KPATOUG, O TOUPLOUOC amOTEAEL
KoVTa 0To 20% tou KuTtpLakou AEM
kaL amooyoAel kovtd otoug 50000
untadAAnAoug, xwpic va mpooteBolv
B€oeLg epyaoiag mou Hnopel va
unv SnAwvovtat aro Stadopeg
ETUXELPNOELG.

To 2020, e v gpdavion

TOU KOPOVO(0oU, N TOUPLOTIKN
Blopnyavia avTleTwnios pia

anod TG MeyaAUTEPES TPOKANOELG
UETA QO TNV TOUPKLKN ELOBOAR.

0 apBuog twv aditewv to 2019
AyyLEe T 4 EKOTOUUUPLO TOUPLOTES
OTIOU KalL ATAV O HEYAAUTEPOG
KQTAYPOULUEVOG OPLOOC TOUPLOTWY
TIoU €Xel Kataypadel PéxpL Twpa
TOPA TNV LELWHEVN KATA KEPOAR
TOUPLOTIKN Sardvn. Tnv emopévn
XPOVLA UE TNV gUdavion Tng
navénuiac, o aplBuoc adifewv
HELWBNKe Katd 75% kat mapdAAnAa
Ta €0060. To amokopUdwa Tou
FoAyoBa mou eixe va BadioeL T0
Kpatoc, pBe oxedov 2 xpovia LETaq,
UE ToV OAeO otnv Oukpavia Kat
TNV QIAyOPEUCN UETAKLVAOEWY

yla TouG PWOGOUC UTTNKOOUG, TTIOU
OTEPNOE €V WA VUKTL KovTd oTo 1
EKOTOMUUPLO TOUPIOTEG.

To 2023 Bplokel tnv Kumpo og
AyvwoTa VEPQA Kal VEEC TIPOKANGELG
LLE TOUG UTELBUVOUC TOUG KPATOUG
va poonaBouv va emavadpEpouv
TNV TOUPLOTIKN OLKOVOULa oTal
enineda tou 2022 kat va BEcouv
VEPEC BAOELG YL TNV GUVEYELQL.

H apxn €xel emuteuyBel pe tnv
otpatnyikn petatportr tou KOT og
Yédumnoupyeiou Touplopou to 2019
omou Badioav mapdAAnAa pe Tig
SUOKOALEG TLC EMOXNC. 2TOXOC TOU

Xpiotog Tepepéag

Ekntaideuth¢ Emottiotikwy Teyvawv - Intercollege

udumoupyeiou gival n avénon twv
SLOVUKTEPEUOEWY TWV TOUPLOTWV
KoL TV avénon Twv c0dwv.
Emiong, n aveéaptnromnoinon

anod Toug Pwoooug toupioteg

KOLL TO Gvolypo o€ SLapOPETIKEG
TOUPLOTIKEG OyOpEG, ipoadidouv
£va kOpa ololodotiac otL pe to
TéNoG tou moA£pou Ba auénbolv
TEPLOGOTEPO oL adigeLc.

MapdAAnAa, n TOLOTLKA TTAPOXN
UTINPECLWVY KaL n apPAuvon tng
EMOXLKOTNTAG TOU TOUPLOUOU

elval péoa otoug Bactkolg
oTO)oUG HEXPL To 2030 Tou
Ydumnoupyeiou TouplopoU. Z€ OAEG
TLG TToPOALaKEG TIOAELG TG KUTtpou,
napatnpeitat évag Heyarog

0YKOG EMEVOUOEWVY LEYAAWY
KOAOOGOWV TOU TOUPLOTIKOU KAASou,
TIOU EMEVOUOUV OTOL KUTIPLOKA
XWHOTA Ko UTLAPXEL TTpOBEeon

yla TEPETAlpW EMEVOUOELG.
JuvemakoAouBo autwv Twv
enevdUoewv, ANV v edpaiwaon
TIOLNTIKWV UTINPECLWV KAl Lelwong
TNG EMOXIKOTNTOG, EIVOL TO AVOLYLQ
véwv Béoewv epyactiag.

OL véeg Béoelc epyaoiag, pmopel
va akoUyovtat enwdeAnc yLa tv
Kolvwvia Kat yla T avepyia, aAla
pio amo Tig PeyaAUTEPEG CUVETELEG
Tou kopovoiou fTtav n ‘duyn’
Ueydhou dykou epyalopévwy amod
Tov KAabo otnv poondbeLa Toug
va Bpouv eloddnua. H ayopd
£pyaoLOC EXEL HETATPATIEL OF
‘TIovOKEPONO’ yLaL TLG ETUXELPNOELG
NG Blopnxaviag, 6mou Bpiokouv
UTAAANAOUC LIE TO OTAYOVOETPO.
H katdotaon €Xel LETATPATIEL O
Sikomo payaipt, ano ty i, n
avénon tne ATnong va avaykalet
Vv npoadopd PnAotepwv
ULoBwv oToUuC £pYyalOUEVOUG

Tou KAAbou, KaL armod TV aAAn, n
avaykn yla VPECH TPOCWTILKOU
UEeTadEPETAL TIPOG TO KPATOC,
Omou SEXETaL TILECELC yLo va SWOEL
To Mpaocwo ¢we yla tv avénon
TOU EMLTPEMOUEVOU aplBuol

£py0d0TNONG ATOUWV OO TPITEG
XWPEC, TTOU €XEL AV ATTOTEAEGHO
NV Helwon Twv VIomwy atnv
Blopnyavia. H xprion aveldikeutwy
QTOMWY, QUTOUATO UELWVEL Kal

TO €MiNES0 MOLOTIKWY UTINPECLWV
TIoU €ival BAoIKOG 0TOXOC TOU
Ydumnoupyeiou.

OLpokAnoelg paivetal va ivat
TIOAAEG yLaL TV ETTOMEVN OeKaeTia
YLOL TNV KUTIPLAKT) TOUPLOTLKI
Blopnxavia. H avaykn twv
TOUPLOTWV YLa SLOKOTIEG KOl
EekoUpaon, og ouvduaoUO e

TOL XOPAKTNPLOTIKA yVwplopota
TOU vnolou, Sivouv mpdodopo
£6adoc yla T otadlakn avamntuén
Tou kKAadou. OL GUVEXOUEVEG
aA\ayEg oTov EUPWMALKO XAPTN

Kot 6popeva, mpooTtalouv Ty
OOTAUATNTN TPOOTADELA YL TNV
€Upeon AUCEWV OTIG CUVEXOUEVEG
SuokoAieg amo Toug approdloug Tou
KpATouG, o€ cuvepyacia e OAoUG
000UG anaAPTI{OUV TNV TOUPLOTLKN
Blopnyavia.



The new ‘status quo’ in Cyprus Tourism
and Hospitality Industry

Christos Temereas
Culinary Arts Lecturer - Intercollege

he Cypriot tourism industry
T has always been one of the

main, if not the main pillar
of the island's economy since the
early days of the Republic of Cyprus.
According to the State Statistics Of-
fice, the tourism industry accounts
for close to 20% of Cyprus' GDP and
employs close to 50,000 people, not
to mention several employees that
may not be declared by businesses.

In 2020, with the emergence of the
coronavirus, the tourism industry
faced one of the biggest challenges
since the Turkish invasion. The num-
ber of arrivals in 2019 reached 4
million tourists which was the high-
est recorded number of tourists so
far, despite the reduced per capita
tourism expenditure. The following
year with the onset of the pandem-
ic, the number of arrivals fell by 75%
and so did the revenues. The most
difficult path that the state had to
walk through, came almost 2 years
|ater, with the war in Ukraine and
the travel ban for Russian citizens,
which deprived close to 1 million
tourists overnight.

The 2023 finds Cyprus flow in ‘un-
known waters’ and new challenges,
with the state's leaders trying to
bring the tourism economy back
on the previous year's track and lay
a solid foundation for the future.

The beginning has been achieved
with the strategic transformation of
the CTO into a Deputy Ministry of
Tourism in 2019, where they they
marched alongside to the difficulties
of the times. The aim of the Deputy
Ministry is to increase the number
of overnight stays of tourists and at
the same time to increase revenues.
Moreover, the independence from
the Russian market and the opening
to different tourist markets, is going
to bring a sense of optimism for an
increase in tourists' arrivals after the
end of the war.

At the same time, quality services
as well as the reduction to the sea-
sonality of tourism are among the
Ministry of Tourism objective keys
until 2030. Major tourism compa-
nies have already chosen to invest,
especially in the coastal towns of
Cyprus. There is an intention though
for further investments. As a result,
quality services are going to be
established and job seasonality is
going to be reduced. Furthermore,
the above mentioned phenomenon
is going to lead into the opening of
new job positions.

The new job positions may sound
beneficial for the society and or
unemployment in general, but one
of the biggest consequences of the
coronavirus has been the ‘exodus’

of large numbers of workers from
the industry imposing them to find
a new source of income. The labour
market has become a 'headache' for
companies in the industry, where
they cannot find employees. The
situation has turned into a dou-
ble-edged sword. On the one hand,
the increase on demand forcing the
companies to give higher salaries to
industry workers, and on the other
hand, the pressure inflicted upon
the state to agree and accept em-
ploying more people from 3rd world
countries; resulting in the numerical
reduction of the locals working in
the industry. As a consequence, the
use of unskilled people automat-
ically reduces the level of quality
services, which is one of the key
objectives of the Ministry of State.

The challenges seem to be many
for the next decade for the Cypri-
ot tourism industry. The tourists'
need for holidays and relaxation,
combined with the island's char-
acteristics, provide fertile ground
for the gradual development of

the industry. The constant changes
in the European map requires a
continuous effort to find solutions to
the ongoing difficulties by the state
authorities and in cooperation with
all those who are involved in the
tourism industry.
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o Kpouaoav 6AoL Ta
T Bewpolv yaAka oAa

n MPogAEUON TOUG Elval
Auvotplakn! OAa Eekivnoav to
1683, otav ol OBwuavol Ba
ToAlopkouoav th Blévwn aAla
oL aptornoloi mou dovAsuav
EnpepwUATA TOUG AKOUTAV Kot
elbomoinoav tov AuotpLako
oTPOTO yLa TV L6BoAn, cwlovtag
£T0L TN TOAN TOUC. AUTO €ixe
W¢ anmotéAeopa tn Snuioupyia
TWV KPOUAOAV TIOU OKOTLOG ATV
va Kopoibéouv tn Toupkikn
onuaia. To kpouaoav apxtka
ovouaotnke «Kipfel» mou onuaivel
ploodEyyapo kat nrav to cUpBoAo
NG Auotplakng Nikng. AkohouBwg
10 1770, n Bacidooa tng MaAhiac,
Mapia Avtouaveta mou Kotayotav
ano tn Biévvn {ntnoe and toug oed
NG va TIG GpTLagouv Kpouaoav Kat
£T0L LETO ATIO POVLOL LETOTPATINKE
og oUPPBoAo TG FaAAKAS
{aapOTMAOOTIKNAG.

Ta kpouaodv Ta BAEMOUE o€
{ayapomhaoTeia Kot aptomotia

ue SLadopeg yeUloeLg PéxpL Kat
onuepa, aAa ta teheutaia xpovia
£XOUE KATIOLEC TIOLPOLOKEVEG [UE

TN L0uN autr mou €xouv yivel viral
TOYKOOMLWG.

Ta mo viral kpouaodv!

Mapia Xapitou

Exnawdeutpla Emtowtiotikwv Teyvwy - Intercollege

0 moAuBpaBeupévoc FdANog Pastry
Chef Dominique Ansel To Mdio tou
2013 otn Néa Yopkn tapakouvnoe
TOV KOO0 TNG Lot pOTAQOTLKIG

JE TNV KOVOTOIaL KaL T

SN ULoUPYIKOTNTA TOU HTLAYVOVTOG
1o «Cronut®», to omoio sivat {0pn
croissant kat doughnut poadi €ou
Kal n ovopaoia!

To 2015 otn Né€a Yopkn Kat TTaAL,
KoL GUYKekpLuéva oo Epicerie Bou-
lud tou yvwotol FaAAou 2ed Daniel
Boulud dnou o Pastry chef tou,
Francois Brunet ékave §laonpo to
Sixpwpo kpouaaoav (bicolor crois-
sant). QuoLKd, o VEaPOG 0Ed TOVLOE
OTL N TeXVIKA auth elval Snulovpyia
tou David Bedu, evog Staonuou
FaAAou aptomolol Tou XEL TWPA
éva kotdotnpa otn GAwpevtia

¢ Itaiag. To Sixpwuo kpouacav
amnoteAeitat ano 2 LUEC kKpouaoay
€K TWV OTOLOV N JLat elval e XpwHa
TLY. OKOVN KAKAO N} XPWUA O LypN
Hopdn.

Aiya xpovia Petd o Toundog
TPWTaOANTAG {aXapOTAAGTIKAG
Kol LENOC TG €OvIKNC opadag
{oyapomAaoTikig Tng Zoundiag,
Bedros Kabranian dnuoacisuoe
v Snutoupyia Tou oto Instagram

10 2018. O Zoundaog oed amAd
£8woe €va vEo oxfua oTo KAAGOLKO
MLoodEyyapo Kpouaoay To onoio
glval évag kUBog kpouagav ou
uropeig mAéov va to BpeLg avd to
TIOYKOOWLO e Sladopeg yeploelg
KOlL ETUKOAUPELG.

H mo npdodatn viral mapaokeun
Me TN LUUN Kpouoodv ovopaleTal
Supréme ka 0 SnuLoupyogs g
elvat o Executive Pastry Chef Scott
Cioe tou Lafayette Grand Cafe &
Bakery o omoio Bpioketal otn
Néa Yopkn. To Supréme sival éva
MOVOSIKO KUKALKO Kpouaoav Kol
uropeig va to Bpelg pe Stadopeg
yeuloelg otn T twv $8.50!

Meta amno téoa xpovia anod
eVOAAGOOUEVEG OTPWOELS LUUNG
KoL BouTtupou, Kol pLa Sekaetio
UEeTA TN dnutoupyia tou Cronut,

n QOun kpovaoav cuveyilel va
ouvapmnalel Tov KOopo Ue Siadopa
KOLVOTOWO OXfUata, yeUoNG Kat
emkaAUeLc. To povo alyoupo sivat
OTL oL HoLTNTEC TWV EMLOLTLOTIKWY
Texvwv tou Intercollege éyouv

™V gukatpia va ¢ptiagouv kat

va SokIdoouv TETolou ibouc
TIAPACKEVACUATA OTA padruata
ZaxapomAAoTIKAG Kat Aptomotiac.




Viral Croissants!

Maria Charitou
Culinary Arts Lecturer - Intercollege

[~ veryone thinks croissants
== are French but their origin
A1 is Austrian! It all started in
1683, when the Ottomans were
about to besiege Vienna but bakers
working at dawn heard them and
alerted the Austrian army about
the invasion, thus saving their city.
This resulted in the creation of
croissants intended to mock the
Turkish flag. The croissant was
originally called "Kipfel" which
means crescent and was the symbol
of the Austrian Victory. Then in
1770, the Queen of France, Marie
Antoinette who was born in Vienna,
asked from her. chefs to make
croissants and thus after years it
turned into a symbol of French
confectionery.

We see croissants in pastry shops
and bakeries with various fillings
to this day, but in recent years,
we have certain preparations with
this dough that have gone viral
worldwide.

The awarded French Pastry Chef
Dominique Ansel in May 2013 in
New York shook the pastry world
with his innovation and creativity
by creating the "Cronut®", which is
a croissant dough and a doughnut
together hence, the name!

In 2015 in New York again, and
specifically at the Epicerie Boulud
of the well-known French Chef
Daniel Boulud, his Pastry chef,
Francois Brunet made the bicolor
croissant famous. Of course, the
young chef pointed out that this
technique is the creation of David
Bedu, a famous French baker who
now has a shop in Florence, Italy.
The bicolor croissant consists of
two croissant doughs, one of which
is colored, e.g. cocoa powder or
liquid color.

A few years later, in 2018, the
Swedish pastry champion and
member of the Swedish national
pastry team, Bedros Kabranian,
published his creation on
Instagram. The Swedish chef
simply gave a new shape to the
classic crescent croissant, which
is a croissant cube that you can
find around the world with various
fillings and toppings.

The latest viral creation with
croissant dough is called Supréme
and its creator is the Executive
Pastry Chef Scott Cioe of Lafayette
Grand Cafe & Bakery located in
New York. Supréme is a unique
circular croissant and you can find

it with various fillings at the price
of $8.50!

After so many years of alternating
layers of dough and butter, and a
decade after the creation of the
Cronut, croissant dough continues
to fascinate the world with various
innovative shapes, flavors and
toppings. What is certain is that
Intercollege Culinary Arts students
have the opportunity to make and
try these types of confections in
their Pastry and Baking classes.

(o]
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Mia noAutiun duoikn Tpopn

Ddwrtewn Adma MSc
AlattoAdyog - AtatpopoAodyog, AGAntikn AtautoAdyog - Intercollege
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Lotopia Tou pelol Eekva amo
H TOUG apxaloug xpovoug, 6mou

Kateixe Eexwplotn BEon. OL
apyaiot EA\nveg xpnotponolovoay to
HEAL oa GUOLKO KaL UYLEWVO TtPOioY,
anapaitnto ototxeio g Statpodng
TouG. Emiong, oToug LoTopLKoUG XPOVOUG
UTtAPYOUV CUYYPARHUOTO TOU ITmokpaTn,
TOU ApLOTOTEAN Kal TOU AnUOKPLTOU
TIOU avapEPOVTOL OTLG EVEPYETLKEG
1610TNTEG TOU pelol oty uyeia Kal T
pokpolwia.

To HEAL TapAyETAL QIO TO VEKTAP TWV
AouhouSlwv N ta SLadopa pedtwpata
dutwv pe ™ Ponbela Twv HEALTOWV.
Ta Stadopa €i6n peliol Sakpivovrat
avaloya pe to GpuTo and omnou
AvtAnoav oL LEALOOEG TO VEKTAP —
Bupapiolo, ehdtou, avBEwv-, ano tnv
TIEPLOXN TIPOEAEUONG KAL TOV TPOTIO
napaAaBng Tou amno TG knpuBpec.

ZUotaon kat Opentikn aéia

To péAL amoteAeital 70-80% o Gpuotka
oaKkxapa, Kuplwg yAukoln kat ppouktoln
aAAQ kat aro mARBog AAAWY CTOLXELWV.
Aviyveutnkav Kat otonolifnkav 182
S10OPETIKEG OUGTLEG. MO GUYKEKPLUEVA,
TIEPLEXEL VEPO OE TIOCOOTO TIEPLTTOU

20%, opyavikd oféa, mpwtelveg Kat
apwogéa, LETOANKA OToLKELD OE JIKPEG
ToootNTES (KAALo, aoBEaTio, payvralo,
oiénpo, dwaodopo k.d.), Eviupa,
OUMMAEyUaTa TTPWTEVWY, Bltapiveg Tou
OUMMAEYHATOC B, PUOIKEG APWHATIKESG
0UGLEeC K.0. Ot TPETEL VOl ONUELWOEL OTL
0UTO TTOU KAVEL TO UEAL TOOO EVEPYETLKO
Sev elval ta empépoug Bpemtika
OUCTOTLKA TOU PeALoU 000 N ouvumapén
OAWV QUTWV KOl 0 TPOTIOC LLE TOV OTolo
Spouv oTov avBpWTILVO 0pyavIGUO.

To HéEAL €xeL LPNAN EvepyELOKN KaL
Bpemntikn afla, adou anoppodatal
QUECO A6 TOV AVOPWTILVO OPYAVIGHO.
AUVOUWVEL KaL TOV TOVWVEL TOV
OPYQVLOWUO O MEPIMTWAN KOTWGONG
OWHOTLKAG N} TIVEULLOTLKAG Kall
avappwaong, yloti eumloutilel apeoa
10 aipa pe YAukoln kat £tol amoteAet
€val GUOLKO TOVWTLKO TOU OpYQVLGUOU.
Elval pio mhouola Kot GUEDNC EVEPYELOG
tpodn yla matdLd, eykUoug Kol abANTES,

Ocov adopd otn Oeputdikn agia tou
peloU 1 k. coumac pélL amodideL atov
opyaviouod pac nepirmou 60 keal.

Evepyetikég 16L0tnteg

o To péAL €xeL avtipikpoPiokn pdaon
KaL eprobileL T avamtuén twv
Baktnpiwv kat GAwv naboyovwy
opyaviopwy . Eivat xprotuo yla tv
enoUAwan, tov kKaBapLopo 1 thv
QoAU paven TANYWy.

o To péEAL IEPLEXEL TTPEPLOTIKA
OUOTOTLKA (KUplwg
bPOUKTOALYOOOKXAPITEG KOL LVOUALVN)
oupBaAAovTac £T0L aTNV KA
Aettoupyia TOU YyOOTPEVTEPLKOU HaG
OUGCTAHOTOC.

¢ Neptéxet vPnAn moodTNTA
XOALVNG Kol GUUBAAAEL KATA TNG
Sduokol\lotnTag.

¢ H napatetapévn katavailwaon
UEALOU amd ATop TTOU TIACYOUV
aro KapSLaKEG SLATOPaXES EXEL
oav anotéAeopa tnv BeAtiwon
NG KATACTACN G TOUG. Ta AKXop
Tou peAtoU, 6lwg n yAukoln, ival
amopaitnTa yLa TG GUOTOAEG TOU
KopSLakoU [ Kal amoteholv
TINYN EVEPYELAG YLOL TV KapdLa.
Akoun to pEAL pe T Bonbela Twv
OOKXAPWV TOU KoL TLG AKETUAOXOALVNG
SLo0TENEL TaL ayyela KOl LELWVEL TV
UTEpTOON.

¢ To péAL BonBa onuavTikd oto
TaUTEPO UETABOALOUO TOU
OLWVOTIVEULOTOG E QUMOTEAEGHA VAL
anoA\dooetal kaveig ypnyopotepa
arod TNV KATAoTaon HEBNC.

e Y& MEPUTTWON avalpiag, To mTocooTo
™G alpoodaipivng, biwg o madid,
QUEAVEL PE TNV KaTavaAwon peAlol
Kupiwg Adyw Tou aLdApou Kal Tou
XaAkoU TTOU TTEPLEXEL.

No onueLwBEeL OTL evw To HEAL elval pia
ToAUTLN TPOdN Yol OAEG TLG nALkieg, Ba
TIPEMEL va. amodeVYETAL N KATAVAAWGT)
TOU QIO TOUSLA UKPOTEPA TOU EVOG
£T0UG, AOYW €VOC LUIKPOOPYAVLGOU TIOU
TIEPLEXEL. XpELALETAL TPOCOXN EMELSN TA

UWPA eV £XOUV AVEMTUYHUEVO TIARPWE
TO YAOTPEVTEPLKO TOUG CWARVAL.

TIPS

¢ MNpocBote pia KOUTOALA pEAL oTO
YAAa fj TO yLaoUpTL oag Kabwg
Jeylotomnolel Tnv anmoppddnon tou
aopeotiou.

¢ HkpuotaAwon (6tav dnhadn
T0 péAL Loxopwvel) eivat
Blohoytko datvopevo tou
buoLKOL OKOTEPYAGTOU UEALOD,
rou 6ev mpofevel kapia aAayn
OTLC OPEMTIKEG KAl BLONOYIKEG
TOU (BLOTNTEG. JUVETWC, £va
KpuoTaAA\wpEVo PENL Sev eival oute
xahaopévo, oute voBeupévo.

¢ TPOTUUELOTE TO GKOUPOXPWHO MEAL.
Elvat riio mAoUolo og avTlogeldwTikd
oTolELaL




HONELY:

A valuable natural food

Fotini Lappa MSc

Dietitian - Nutritionist, Sports Dietitian - Intercollege

he story of honey begins since
T ancient times, where it had held

a special place. The ancient
Greeks used honey like a natural and
healthy product and as an essential
element of their diet. Also, in histori-
cal times the writings of Hippocrates,
Aristotle and Democritus referred to the
beneficial properties of honey in health
and longevity.

Honey is produced from the nectar of
flowers or the honeydew of different
plants with the help of the bees.

The different types of honey can be
distinguished according to the plant from
which the bees drew nectar - thyme, fir,
flower -, from the region of origin and how
it is received by the combs.

Composition and Nutritional
Value

Honey is composed 70-80% of natural,
primarily glucose and fructose, but it

also contains many other elements. 182
different substances were detected and
certified through studies conducted about
honey. More specifically, it contains water
at about 20%, organic acids, proteins and
amino acids, minerals in small quantities
(potassium, calcium, magnesium, iron,
phosphorus, etc.), enzymes, protein
complexes, vitamin B complex, natural
fragrances, etc. It should be noted that
what makes honey so beneficial is not the
individual nutrients but the coexistence
of all these and how they interact in the
human body.

Honey is considered as a high energy

food since it is absorbed directly by the
human body. It strengthens and stimulates
the body in case of physical or mental
fatigue and recovery, because it directly
provides the body with glucose. So, it is a
natural energy tonic for children, pregnant
women and athletes.

As for the caloric value of honey,
1 tablespoon of honey provides us
with about 60 kcal.

Beneficial properties

¢ Honey has antibacterial activity against
the growth of bacteria and other
pathogens. It is useful for healing,
cleansing and disinfecting wounds.

¢ Honey contains prebiotic ingredients
(mainly fructooligosaccharides
and inulin), thus contributing
to the better functioning of the
gastrointestinal system.

e It contains a high amount of choline
and helps against constipation.

e Excessive consumption of honey by
people suffering from heart disorders
has resulted in their better condition.
The sugars of honey, especially
glucose, are essential for the
contractions of the heart muscle and
a source of energy for the heart. Even
more, honey with the help of sugars
and the acetylcholine, dilates blood
vessels and reduces blood pressure.

nutrition

* Honey helps in the significantly faster
metabolism of alcohol and thus
helping a person to absolve faster
from drunkenness.

¢ In case of anemia, the percentage of
hemoglobin, especially in children,
increases with the consumption of
honey mainly due to its iron and
copper content.

Please note that alhtough honey is a
valuable food for all ages, its consumption
should be avoided by children younger
than one year old due to the existence

of a microorganism. Caution is needed
because babies have not fully developed
their gastrointestinal tract.

TIPS

¢ Add a spoonful of honey in your
milk or yogurt as it maximizes the
absorption of calcium.

¢ The crystallization (ie, honey candy)
is a biological phenomenon of
natural raw honey, which does not
cause any changes in its nutritional
and biological properties. Thus, a
crystallized honey is not spoiled
or adulterated. Prefer the darker
varieties of honey as they contain more
antioxidants.
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IO TV apxaudtnTa, Ta Potava
AEKHW']GHKOW YLOL TIG BEPATTEUTIKEG

TOUC LOLOTNTEG AAAG KalL yLal
TNV XPron TOUG WG KOPUKEUOTA OTNV
kaBnuepwotnta. Ot Kowwvieg pag, Sia
UECOU TWV QLWVWY, QVETTTUEQY TLG SIKEC
TOUG MaPaSOOELS yia va KatadEpouy va
KQTOVOrGOUV TOL GAPUOKEUTIKA GUTA Kat
TIC XPNOELG TOUG. KATMOLEC Qo QUTEG TIG
TIPS OOELS KOL TIC LOTPLKEC TTPAKTIKEG
uropel va pag dpaivovtat mapadogeg
KOl LOYLKEC, EVW KATIOLEG AAAEC AOYIKEC
Kol 0pBOAOYLOTIKES, OAEG TOUC OPWG
eivow tpoomddeLeg va EemepacTtolv
TIOAEG OO TG Kalt yia va BeAtiwBel n
molotnTa s {wng. Autd pe Aiya AdyLa
opiZouv tnv Beparneia pe Botava ala
eivaw eniong cuvnBLopéva KapuKeD LOTaL
TIOU XPNOLUOTOLOUE OAOL aThV Koulival
KaBnuepwvwe. Me auTo Tov TPOTo
UIopoU e va AABOUE TIC BEPOTTEUTIKEG
1610TNTEG TV BOTAVWY LECSW TNG XPrONG
TOUG WG KOPUKEUOTA 0TV Kouiva...

BAZINIKOZ givat xwveutiko, fonba
oTn Pvnun, otn duokootnta, TV
kataBAun, Tov movokédalo, otig
NUKPAVIEC, OTLC UMVIEC, OTO AyxOC,
I {aAadeg kal oty emAnPia.

Ztnv Kouliva: 2e upapika, kpéata,
Xpnouuomnoleital §npog kat ppECKOG.

AADNH Bonba otn xoAnotepon
(a6 YuxooWHATIKES OUTIEC), oTNY
TEYN, OTOL PEVHATIKA, T OPBPLTIKA,
N dapuyyimda (e yapyapec) kat otn
Aapuyyitiba (ue yapydped).

It Kouliva: T€ KpETaL KAl TTATATEG,
KaAuTEpQ va apatpeital oTo TEAOG Tou
noiporog ylarti pEpvel ikpada oto
dbaynto.

AENAPOAIBANO 1) POZMAPI 1\
NAZMAPI BonBa atn UvAun KaL thy
unotaon (avePaleL tTnv aptnELOKA
Ttiieon) elvat Tovwtikd, Bonba o
VELPLKOUG TtovokedaAoug Kat JoAabeg
oANG Kot og Nukpavieg, Bonbd otn
Bpoyyxitda, Ta PpAEypaTa TN ypinn oto
OUKWTL SLANVEL TLG TIETPEG 0T XOAN),
eniong BonOad otnv mayuoapkia.

Ttnv Kouliva: Tauplddel urépoya pe
TIATATEG AAAQL KAl KOKKLVOL KpEQTOL

AYOZMOZ BonBd oto oTopdyL Ko Ta
£VTEPAQ, OTLC avayoUAEC, otig LoAAdEG,
OTIG NUKPOWVIEC, oToV TTovokEDaAo, lvat

Botava otnv uyeia
Ka1 otnv koudiva pag

OPEKTLKO, BonBaA otn oA} SLalUEeL TIG
TIETPEG 0T XOA KOL EVAL ALUOCTOTLKO.

Jtnv Kouliva: Xpnotpormoteitat

KL GpETKO Ka apuSaTwEVo,
XPNOLOTOLETaL € TIOAAEG GUVTQYES
A ko o€ TToTdL.

OPOYMII kat OYMAPI eivaLto
KaAUTEPO BOTOVO YLOL TO GTOAXL
BonBa oe yaotpeviepika Bépara,

O€ QVOMVEUOTIKA TTPOBAr oTa,

ota Bpoyxka (KAveL Tio Arua ta
CUUMTWHOTA), 0TO BPOYXLKO AoBua,
o€ £NPO Kal oTIaoTIKO BrXa, oE
HoAUvoeLg, otn Suomeia oe Evileg,
otnv agpodayia, 0Tn vautia Kot oToug
KoAkoUG Tou aTopdyou, Bonba ota
QEPLOL 0T EVIEPQ, OTOL SOVTLA KAL OTAL
oUAa aANG ko oL AdOec (KAgivouv ot

TIANYEC LE YOPYAPEC) KL NLKPOWVIEG.

Ytnv Koulva: XpnotomoLeitat og Kpeota
ToTateg oA ko Sivel évtovn yeuaon og
Aayavika.

ANEMONOXOPTO umnopon6a otn
XWVEUON, EIVaL QVTKAPKLVIKO, fonBd otn
XoAnotepdAn, otnv amnotoéivwan, ota
Kpuoloynuarta, otnv uyeia tou S€pparoc,
oto apBprtikd aAAG kat TV katabAupn.

Ytnv Koullva: XpnotomoLleitat og TOAEG
OUVTOYEG yla va Sivel pa ppéoka
Aepovarn yevon

PIFANH (KYNPIAKH) BonBé oto
OTOUA)L, LELWVEL TOL AEPLOL OTA EVIEPQ,
elva opektikd, Bonbd oto cukwrL,

otn XoAn, pixveL tnv rtion, Ponda
OTNV OMWAELQL WVANG, OTO AYXOG

KQLL TLG NILKPAVIEC, OTLC aUTVIES KL
v em\ndia, Bonba atov Saprtn,
lvaL avTLoNTTIKr, AUEAVEL ToL ASUKA
algoodaipla oto aipa.

Ytnv Kouliva: Xpnotuomoleital oxedov oe
OMEG TIC TPOdEC PaYELPEUTA, PpoUpvou,
OOAATEG, AEUKA KOl KOKKWVA KPEQTOL.

ZKOPAO yaunAwveLtnv mtieon, ivow
TIPAYMOTIKA, QVTLBLOTIKO TNG UGN,
BonBd otn ypirn Kat to KpUOAGYNUA, oTOV
KapKivo, otov SLaBnn, os Bpoyxka, otn
dapuyyitda, otn Aapuyyitda, oto dobua
KOUL QVOIVEUOTIKA TipoBArarta, puBpile
TN oM.

Ytnv KouQlva: Xpnoulomnoleital og
aheldég, Sivel vrovn yelon otav sivoe
dpéaoko, ald amaldtepn yevon otav

‘EAeva EAAnva Nétpou
BotavoAdyog

eivat amoénpapévo Kat poaotifetal oto
poyelpepa otnv apyn.

MINEPOPIZA - TZINTZEP sivan
OPEKTIKN, XWVEUTLKI KOL TOVWTLKT). QG
Botavo eivat epbpwrtikr, Bonbd otnv
avopeio Kol To GTOUAYL, OTa EVIEPQ
(aéprar), oTn ypimn KaL To KPUOAGYNHAL.
Bon6ad otov Brixa, atov movoAaLuo, otn
XoAnotepoAn kau eivat orroudaio Botavo
YLOL QVTLETWITLON TG VOUTLOG.

Ytnv KouZlva: Xpnolomnoleital otn
HOyELpLKr (ooUTteg KATT) aMAA kalt
{oXQpOTAQIOTIKY, EXEL EVTIOVO GPWHAL
TIoU S€V OAAOLWVETAL OIOTAV TIAVTAL
XPNOoLUOTOLOUE AMydTePN MOGOTNTA, Kol
TOLPLATEL OE TILATOL |LE EVTOVES YEUOELG,

OuaoLaOTIKA N LYXPOVN SLAKPLON TWV
dutwv oe Botava, Aayavika, xopta

KaL ppouTa lval pia Emvonon Twv
TeAeutalwv awwvwv. Mo Toug apyaioug
EMnveg, Pwpaioug, Apafeg, Kvéloug,
Iv60UG, QKO KalL yLal Tov AvBpwrio Tou
Meoaiwva, OAa Ta mapanavw emdpoloay
arAd BepamEUTIKA 1 §L0OPPOTINTIKA

OTOV QVOPWITVO OPYAVIGHO QKOO KL

OTAV KATAVOAWVOVTAV KUBNUEPVA WG
TpodEC. ANwaote n Meooyelakr, Kumplaxn
oA\ ko ) Kpntikn, kupiwe, Statpodrn
oupnep\appavel oto Kabnuepvo
SLOUTOAOYLO TNG LDt OELPA TPOdWV TaL
omola avTIHETWIZEL WG «BoTava Tng
koullvac», adou emdpolv GTovV OpyavIoUO
MEOW TNG KaBnpepvng Slatpodnic.

MEPLKA XOPOKTNPLOTIKA OTOOTIOOATOL
ard apyaio EMNVIKA Kelpeva
aroSelkvioUV OTL TIOMNAA LOYELPLKAL
X0pTa, Aayavika, ppoUta kat Botava ivat
BepareuTIKES TPODEC Eupeiag Spdonc.

Onwg, n cupPoulr Tou Haolodou mpog
touc ABnvaiouc: «Na poag tooukviba
yLoL VoL TTPooTaTeLBEiS amd OAeG TIG
Q0BEVELEG TOU £TOUGY. ALWVEG UETA O
J.Evelyn 1o 1699 éypade: «Eival yvwaoTég
OL QIPETEG TNG OTO VoL AVAl{WOYOVEL
TOUG UTIOXOVOPLAKOUG Kalt val GTLdyVEL
™ 81aBeon ekelvwy Tou UeAETOVY
OKANpA...» Kat avadEépeTal othy
amopavtia (borago) n omola TpwyeTaL
WUA OTLG CONGTEG.



Herbs in our health

and kitchen

Elena Ellina Petrou
Herbalist

ince ancient times, herbs have

been appreciated for their healing

properties but also for their use
as spices in everyday life. Our societies,
over the centuries, have developed their
own traditions to understand medicinal
plants and their uses. Some of these tra-
ditions and medical practices may seem
paradoxical and magical, while others
are logical and rational, but all of them
are attempts to overcome many of them
and improve the quality of life. These in
a nutshell define herbal treatment, but
they are also common seasonings that
we all use In Cooking every day. Thus,
we can receive the healing properties
of herbs through their use as spices In
Cooking...

BASIL helps memory, it is digestive, it
helps with constipation, depression,
headache, migraines, insomnia, anxiety,
dizziness and epilepsy.

In Cooking: In pasta and meats basil can
be used either dry or fresh.

BAY LEAFS helps with cholesterol
(from psychosomatic causes) helps in
digestion, rheumatic, arthritic, pharyn-
gitis (with gargles) and laryngitis (with
gargles).

In Cooking: In meats and potatoes, it is
best to be removed at the end of the
cooking process, as it can make the food
taste bitter.

ROSEMARY or Lazmari helps memory
and hypotension (raises blood pressure),
it is a tonic, it helps in neuralgia and
dizziness but also in migraines, in bron-
chitis, phlegm, flu in the liver, it dissolves
gallstones, but it also helps in obesity.

In Cooking: It is great with potatoes and
red meats

SPEARMINT helps the stomach and the
intestines, it prevent regurgitations, it

helps with dizziness, migraines and head-
aches, it increases the appetite, it helps
patients suffering with bile problems, it
dissolved gallstones and it is hemostatic.

In Cooking: It is used both fresh and dry
in many food and cocktail recipes.

SAVORY and THYME is the best herb
for the stomach, it helps in gastrointes-
tinal issues, in respiratory problems, in
bronchial (makes symptoms milder), in
bronchial asthma, in a dry form it helps
with the spasmodic cough, in infections,
in indigestion, in sourness, in aerophagia,
in nausea and colic of the stomach, in
gas. intestines, teeth and gums, thrushes
and migraines.

In Cooking: It is used in meats, pota-
toes but it also gives a strong flavor to
vegetables.

LEMONGRASS aids in digestion, it has
anti-cancer properties, it also helps in
cholesterol reduction, detoxification,
colds, skin, arthritis and depression.

In cooking: It is used in many recipes and
has a lemony flavor

OREGANO (CYPRIOT Oregano)
helps in the stomach, it reduces the
intestine gases, it helps the liver, the bile,
the memory, the anxiety, the migraines,
epilepsy and insomnia. It increases the
appetite, it lowers the blood pressure
and the diabetes levels, it is antiseptic
and increases the white blood cells.

In Cooking: It is used in almost all recipes,
oven baked, raw in salads, as well as in
white and red meats.

GARLIC it lowers the blood pressure
and it is an actually a natural antibiotic,
as it helps with the flu, the colds but also
with cancer, diabetes, bronchial, phar-
yngitis, laryngitis, asthma (it helps with
respiratory problems) and it regulates
the function of the bile.

In Cooking: It is used in spreads, it gives

a strong flavor when fresh, but a softer
taste when dried and is added to cooking
at the beginning.

GINGER —is appetizing, digestive and
tonic. As an herb it helps in sweating, it
prevents anorexia, it helps the stomach
and the intestines' gases, it prevents
from flu and colds, it helps with coughing
and sore throats, it lowers the choles-
terol levels and it is an excellent natural
prevention for nausea.

In Cooking: It is used both in cooking

(soups, etc.) and confectionery, it has a
strong aroma that does not deteriorate
so we always use less quantity, and it is
suitable for dishes with intense flavors.

Essentially, the modern division of plants
into herbs, vegetables, greens and fruits
is an invention of the last centuries. For
the ancient Greeks, Romans, Arabs,
Chinese, Indians, and even for man in
the Middle Ages, all the above had a
simple therapeutic or balancing effect on
the human body even when consumed
daily as food. We should note that, the
Mediterranean, Cypriot and mainly
Cretan diet includes a category of foods
in its daily diet, which are identified as
"herbs of the kitchen", since they affect
the body through the daily use. Some
characteristic passages from ancient
Greek texts prove that many cooking
greens, vegetables, fruits and herbs
are therapeutic foods of wide action.
Like, Hesiod's advice to the Athenians:
"Eat nettle to protect yourself from

all the diseases of the year." Centu-
ries later, J. Evelyn wrote in 1699: "Its
virtues in refreshing hypochondriacs,
and in cheering up those who study
hard, are well known..." and refers to
borago, which is eaten raw in salads.
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TO TPONYOUUEVO TEUXOG

avaAlOnKe T0 ACTIKO adiknua

NG AUEAELAC OTOUC XWPOUC
gotiaonc kat €nynOnke MW TPOCWIKO
Kot StelBuvon emiyelpnoswy eotiacng
Ba mpémel va pEpovTal yla va punv
TeAéoouv To adiknua TS apENELOG.

Emeldr) opwe to avBpwrivo AdBog dev
Ba puropouoe e xelpoupyikn akpiBela
va anodevyBel oe kABe mepintwaon
Ko va tpoPAedBel e€avtAntika kabe
nepintwon apelolc cuunepLdopag
UTApXeL N emloyn TG cupnepAnPng
oe oupdwvia evog 6pou efaipeonc.

Aéyovtag «OpoL e€aipeon» EVVOOUE
£Kelvoug TOUG OPOUC LE TOUG OTTOLOUG TO
£va Uépog NG cupdwviog mpoomnadei
v artokAeloel ) va teplopioet oAKa n
MEPLKA TNV EUBUVN TOU yLa OPEAELD TTOU
muBavov va emibeltel.

la va eival Seopeutikol Tétolot Gpot
TIPEMEL VAL OUUPWVOUVTAL YPARTWS TPV
v cuvadn g ovuPacnc. TEtolog
0pog propei va evowpatwOei oty
oUpBaon pe avadopd os mponyoUevn
oupdwvia.

Ytnv unoBeaon Hollier v. Rambler
motors TOVIOTNKE OTL TO Yeyovog OTL

n the previous issue, we analysed

the civil offense of negligence in

catering establishments, and we ex-
plained how the staff and management
of catering businesses should be treated
in order not to commit the offense of
negligence.

However, since human error, in every
case, could not be avoided with surgical
precision and/or exhaustively predicted
in every case of negligent behaviour, the
option of including an exclusion clause in
an agreement is existent.

By "terms of exclusion" we mean those
terms by which one party to the agree-
ment, seeks to exclude or limit in whole or
in part its liability for possible exhibition of
negligence.

For such terms to be binding, a written
agreement must be signed prior to the
conclusion of the contract. Such a term
may be incorporated into the contract by
reference to a prior agreement.

Eéxaoe va Swoel pog umoypadr] 6po
e€aipeong pia dopd v MPONYOUUEVWE
o€ AANEC PeTall TouG cUPDWVIEG
neplapBavotay 6pog €aipeong,
Seopeuotav anod autov.

MNepaltépw, TETOLOG OPOG TIPEMEL VAl
KowormotnBet mpwv amno tn clvayn g
oUpBaong.

Itnv unoBeon Olley v. Marlbor-

ough Court Hotel n evayouoa Kat o
o0Tuyog tng myav oto Eevodoyeio

NG EVAYOUEVNG eTaLPELagG, MARpWoAY
KOlL LETA ELONABaV 0TO SWUATLO TOUC.
Méoa oTo SWHATLO avaypAdETo OPOC
QMOKAELGHOU guBUVNC 6TL SnAadr) To
Eevodoyeio bev Edepe kapia eubuvn
yloL oItWAELA 1] KAOTIH QVTIKELUEVWY. To
AlKaoTrpLO €KpLVE OTL 0 OpOC e€aipeang
Tou avaypadotay niow anod Ty nopta
Tou dwpatiou dev GEoEVE Ta PUEPN

Kot Sev ATav PEPOC TNG cUUPWVIAG
adou Sev umodeixtnke TNV wpPA TNG
oupdwviag otnv umodoxn.

MNepattépw, TETOLOL OpoL EppunveliovTaL
OUOTOATIKA KoL 0UOTNPA aTtd TO
AkaoTrplo £toL tou Ba TpEneL va
Kataypadovtal ue cadrveLa Kat pe
€161k avadopd 0To CUYKEKPLUEVO

In Hollier v. Rambler motors there was an
emphasis to the fact that he once forgot to
sign an opt-out clause when other agree-
ments between them previously included
one. That was binding on him.

Moreover, such a term must be com-
municated prior to the conclusion of the
contract.

In Olley v. Marlborough Court Hotel, the
plaintiff and her husband went to the
defendant company's hotel, paid and
then entered their room. A disclaimer was
written inside the room, meaning that the
hotel was not reliable for the loss or theft
of items. The Court held that the exclusion
clause written behind the door of the room
was not binding on the parties and was
not part of the agreement since it was not
indicated at the time of the agreement at
the reception.

Moreover, such terms are constringently
and strictly interpreted by the Court so that
they should be written down clearly and
with exact reference to the specific event

ouppav nou emBupolv va anokAeioouv
f va eplopioouv tnv uBuvn Toug.
Ytnv unoBeaon loannis Kokkalou & Sons
v Kavaeptlavvnc mou adopoloe duAagn
unAwv og Puyeio and Bepatodvlaka
KaL mepthappavotav otn HeTafl Toug
ouudwvia 6pog efatpéoewc mou Eeye
«6ev bépoupe kappLd eubovn yla
omotadnmote {nuLd ou Ba mpokAnOei
arno otavdnmote Adyo» To AKQOTHPLO
€KPLVE OTL 6eV KANUTTTE TNV OUENELDL
Tou Bepatoduiaka va pnv Puén tov
Xxwpo adou dev €ywve pnti avadopd o
apéleLa.

TéNog, TEToloL OpoL TOAAEG POopEC
Kpivovtal kataypnoTikot Kat Kot’
ETMEKTAON AKUPOL ETE CUUPWVA [E TOV
vouo 93(1)/96 «O mepi Kataypnotikwy
PNTpwV o€ KATAVOAWTIKEG CUBATELS
eite Suvapun Kowodikaiou.

Kataxpnotikr pitpa sivat kabe pntpa n
omola, mapd Tnv anaitnon KaAng miotng
dnuLoupyel og BAPOG TOU KATAVOAWTN
ONMAVTLKI) OVLIOOTNTO AVAUESO 0T
SIKALWUOTA KOlL OTLG UTTIOXPEWOELG TWV
HEPWV.

they wish to exclude or limit their liability
for. In the case of loannis Kokkalou & Sons
v Kanafiannis, involved the storage of
apples in a refrigerator by a depositary and
included an exclusion clause in the agree-
ment between them that said "we bear no
responsibility for any damage caused by
any reason". The Court held that it did not
cover the negligence of the depositary not
to cool the area since no explicit reference
was made to negligence.

Finally, such terms are often deemed
abusive and by extension invalid either
according to Law 93(1)/96 "On Abusive
Clauses in Consumer Contracts" or the
force of Community law.

An unfair clause is any clause which,
despite the requirement of good faith,
creates a significant disparity between the
rights and obligations of the parties to the
detriment of the consumer.
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H &dvodog tTne popmnotikng
otnv Emoitiotikn Biounxavia

/7 T tog 2023. Kawortopia.
= Juvexng egEALEN.
Emkévipwon otnv
texvohoyia. KaBwg ol miyelproelg
otpédovral otnv texvohoyia

YLOL VOU KATAUTTOAE U OOUV TOV
TIANBwPLONO KaL va BeATlwoouv
TNV AIMOTEAECUATIKOTNTA TOUG,

n texvohoyia avadtapopdwvel
TNV EMOLTLOTIKA Blopnyavia
XPNOLLOTOLWVTAG TA TILO TPOShATA
Héoa yla Tn Slaxeiplon g
TapaAywyne, TG SLAVOUNG Kal TG
KatavaAwaong.

H texvoloylia kat o payntd
OUGoYETI{oVTaL OO TOV KALPO TG
Blopnxaviknc Emavdotaocng ota
T€An tou 1700 pe apyég tou 1800.
Autn n repiodoc 0drynoe otnv
£UPAVLON TNC BLOUNXAVOTTOLNUEVNG
yewpylog kal £0g0e Ta pATUTL
N¢. OLonuovTIKOTEPEC e€eAfeLC
neptAdpBavay tn xpron texvntol
Andopartoc, th Snutoupyia
dutodapudkwy, TNV avartuén
NAEKTPLKNAC EVEPYELAG KOL TNV EvapEn
UTITOKIVNTWVY KalL 0TN CUVEXELAL
QTUOKIVITWY UNYOVWV.

Opwg ta teAeutaia xpovia, n
TexvoAoyia tpodipwy ExeL yivel
EEXWPLOTOG TOWENS JE TNV AvoSOo Twv
peyalwv Sedopévwy, TG TEXVNTAG
VONUOoUVNG Kat Tou ALaSIkTuou Twv
npayuatwy (IoT — Internet of Things).
H texvoloyia tpodipwv Bonbd
Blopnxavia tpodipwy va sival o
BLwatun xpnouuornowwvtog to loT og
oA ta otadLa.

H maykoopa ayopd texvoloyiog
tpodiuwy ixe afia 220,32
Sloekatoppupiwy to 2019, Kot
ektiartoL 0t Ba auénBei ota 342,52
Sloekatopplpla pexpLto 2027.

Tol POUTTIOT UIOPOUV VAL EKTEAEGOUV
Sadopec ayyapeieg otnv Kouliva

— Qo TNV AVAUELEN UEXPL TO
TEUOXLOWO. YTIAPXOUV ECTLATOPLA TTOU
XPNOLUOTOLOUV MEPLOTOTEPQ OO
WK POUMOT yla vaL LOYELPEYPOUV

Xplotiava aba

Eknaibeutpla Emtottiotikwv Texvwy - Intercollege

Ka va apadwoouv Gaynto otoug
nieNdteg. Ta poprtoT unoSexovtat
Tou¢ neldreg, mapadidouv mata oto
TPATETL KL LOELPEVOLV TO dayNnTO.
2 ETUXELPNOELG OTNV AUEPLKI KO
otnv Kiva, kaBe poumndt pmopet va
kataAdBeL 40 KaBNUEPIVES TTPOTACELS
Ka KooTieL mepimou 6.500 SoAdpla.
Exouv emiong avamtuyBel popnot
TIPAYWYNG KOKTEW, TaL omola

A&ttoupyolV WG POUTOTIKOL UTApHAY.

Poumot yla colot, TRyavites kot
VOUVTAG XPNOULOTIOLOUVTAL ETONG
otnv lanwvia kaw tv Kiva.

H texvoloyia Stadpapariel
0MOEvaL KalL TILO GNUAVTIKG pOAO
otn Blopnyavio tpodipwy Kat dgv
Seiyvel onuddia oAaync cOvtopa.
OL eTOLPEIEC KOL TAL EUTIOPLKAL
ofuata TPodipwy XpNoLUonoLoly
Texvoloyia yLa vor avartugouv véa

S

Tipoiovta, va BeAtlwoouy Tov
TIOLOTIKO EAEYXO KOl VA KAVOUV TV
aAuoida epodlacpou o Buwaotyn.
KaBwg n texvohoyia cuveyilel va
avarttuooetal, rbavotata Ba Soupe
QKON TIEPLOOOTEPES PEATIWOELS OTN
Blopnxavia tpodipwy To ENOpEV
Xpovia.




New Technology: The Rise of Robotics
1in the Culinary Industry

Christiana Siatha
Culinary Arts Lecturer - Intercollege

ear 2023. Innovation. Con-
tinuous development. Focus
on technology. As businesses

turn to technology to fight inflation
and improve efficiency, technology
is reshaping the food industry using
the latest tools to manage produc-
tion, distribution, and consumption.

Technology and food have been asso-
ciated since the time of the Industrial
Revolution in the late 1700s early
1800s. This period led to the emer-
gence of industrialized agriculture and
set its standards. Major developments
included the use of artificial fertil-

izer, the creation of pesticides, the
development of electricity, and the
introduction of horse-powered and
following steam-powered engines.

Nevertheless, in recent years, food
technology has become a separate
field with the development of big

data, artificial intelligence, and the

Internet of Things (loT). Food technol-
ogy is helping the culinary industry to
be more sustainable by using loT at
all stages.

The global food technology market
was valued at 220.32 billion in 2019,
and it is estimated to grow to 342.52
billion by 2027.

Robots can perform various chores in

the kitchen — from mixing to chopping.

There are restaurants that use more
than a dozen robots for cooking and
delivering food to customers. Robots
greet customers, serve dishes to the
table, and cook the food. In businesses
in America and China, each robot can
understand 40 everyday sentences and
costs about $6,500. Cocktail-making ro-
bots have also been developed, acting
as robotic bartenders. Robots for sushi,
pancakes and noodles are also used in
Japan and China.

Technology is playing an increasingly
important role in the food industry,
and it shows no signs of changing
anytime soon. Food companies

and brands are using technology to
develop new products, improve the
quality control and make the supply
chain more sustainable. Through the
continuous development of tech-
nology, we will likely see even more
improvements in the food industry in
the coming years.
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lavoudpiog 2023 - Etnoia ['evikn &
ExAoyikn 2uveAeuon 2UvOEOU0U
Apxipayeipwv Kdmpou

yelpwv Kimpou Slopyavwoe tn¢ EtAota Mevi-

KN Ko EkAoylkn Zuvéleuon Tou oto Zevobo-
xelo Mediterranean otn Aepecd. ElYape T Tun va
kaAwoopiooupe tov Mpdedpo tne Maykooutag Evw-
ong Apxwuayeipwv k. Thomas A. Gugler, Tov omolo Kot
avadeifape we Emitipo péhog tou ouvséopou pac. O
TitAog 606nke Bdon oto dpBpo 5/A TOU KATACTATIKOU
Tou ouvdeopou kabwg kat otnv amodacn mou Yn-
dlotnke katd mAsloPndia anod tn cuvebplaon tou
Alokntikov TupPouliou otig 17 lavouapiou.

Z 115 28 lavouapiou 2023, 0 2UvEeopog ApxLua-

310 TéAOG NG OuVEAeuong, o Emitipog Mpoedpog
K. Mdaplog Xatlnwond, o k. Nwpyog Aaptavol
poll pe to Aokntikd TupBoUAio avakoivwoayv T

avaknpuén tou Néou Mpoédpou Tou Zuvdéouou
ApyLpoyeipwv Kompou k. Nétpou Fapptnh, o omoiog
UE TN OELPA TOU €UXAPLOTNOE GAOUC TOUC EMITLUOUG
TPOOKEKANUEVOUG, Xopnyouc, UEAN Kkat diloug Tou
ouVBE£aOU Kol UTIOOXEBNKE va cuvexioeL T okAnpn
Souleld.

2.apwoe n Kumpoc¢ oto Rimini tng
[traAlac. Eiommnpio yia to Worldchefs

€ £Va Xpu oo Kal £va opyupo UETAAALO arto-
‘ \ / ‘ Xwpnoav ta HéAN tou Tuvbéopou ApxLua-

velpwv Kimpou kat twv EOVIKwv Opadwy
Mayelpikng Kumpou, amno to Pipwe tng ItaAiag.

Avapeoa anod 18 ywpeg mou €haBav UEPOG OToV
Slaywviopo, o 2e¢ Ztavpog Zwinpiou pe Bonbo tov Zed
Avbpea Zwtnpiou Slaywviotnkav otn koenyopia Chef of
the Year kepdifovtag xpuood HeTaMLo, KatadEpvovtag va
TIPOKPLBOUV OTNV EMOLEVN HAoN Tou SlaywviopoU.

Congress 2024!

O veapdc Yedp Avbpéag Iwtnpiou, Slaywviotnke otnv
katnyopla Young Chef of the Year t¢ Notiag Eupwrng,
Kkepbilovtag apyupod HETAANLO.

META TV T(POKPLOT TOUG, TIROKELTOL VAL SLOyWVLGTOUV OTOV
peyaho TeMkO TG Ziykartoupng Tov Oktwpplo Tou 2024,
YL TV avadeL§n Tou KIAUTEPOU APXLUAYELPQ OTOV KOoWO!!

TiéxeLoepa; To World Chefs Congress 2024 6mou n Kumpog
£XEL 1O LoVaSIKr) EUKALPIQL YLOL TIOYKOGLAL SLAKPLON).
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professional associations

January 2023 - Annual General and
Electoral Meeting of Cyprus Chets

Association

n Saturday 28th of January 2023, Cyprus
O Chefs Association organized its Annual

General and Electoral Meeting which took
place at the Mediterranean Hotel in Limassol. We had
the honor to welcome the President of the World
Chefs Association Mr. Thomas A. Gugler whom we
nominated as an Honorary member. The title given
was based on the article 5/D of our statute as well
as the decision that has been majorly voted by the
board of directors meeting on the 17 of January.

At the end of the assembly, the Honorary President
Mr. Marios Hatziiosif and Mr. George Damianou to-
gether with the Board of Directors announced the
proclamation of the New President Mr. Petros Gavri-

el who in turn, thanked all the Honorary guests,
sponsors, members and friends and promised to
keep up the hard work.

Cyprus shone in Rimini, Italy.
Ticket to the Worldchetfs Congress 2024!

embers of the Cyprus Chefs Association
‘ \ / I and the National Culinary Teams, left from

Rimini in February 2023, with a gold and a
silver medal.

Among contestants from 18 countries who took part in the
competition, Chef Stavros Soteriou with his assistant Chef
Andreas Soteriou who competed in the category Chef of
the Year of Southern Europe, won a Gold medal, and was
qualified for the next round of the competition.

Young Chef Andreas Soteriou competed in the category
Young Chef of the Year of Southern Europe, winning a Silver
medal.

After being qualified, they are going to compete in the
Grand Finale in Singapore in October 2024, for the Best Chef
in the world!!

What's next? The World Chefs Congress 2024 where Cyprus
has a unique opportunity for a global recognition!

| CULINARY iawnnsizess
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Mdioc 2023 - 2uvdavtnon twv
[Ipoedpwv oto Bregenz tng Auotpiac
‘-" pavuatonou']enke ot 8 Maiov 1O

European World Chefs Congress oto
Bregenz tng Auotplag.

Mpo6poL amod OAeg TG XWPES, MEAN TG MoyKOoILag
Néoxng Apywiayeipwy, mapeupednkav oto Europe-
an World Chefs Congress oto Bregenz tng Auatpiog,
ko puoka ekel ftav kaw o Mpdedpog Tou ZuvHEToU
Apywayeipwy Kompou k. Métpog MoPpiih pe tov
MNepidepelokd  Aeubuvty g Notwog  Eupwrnng
K. Mwpyo Aapuavou.

Korta tn Stdpketa tou European World Chefs Congress
0 Mpoedpoc pag TpoyHATomNoince Topousioon e
TG 5pAoelg oANA Kalt TOUC LEAAOVTIKOUG OTOXOUG TOU
Juvbéapiou Apyayeipwv Kurpou!

Xoptogayia ka1 Biykav Aiatpopn
and tov Ex. Chef 2taupo Pwpdmnoulo

Eée1dikeupevec ouviayeg upnAng axaporAAoTIKNG
and tov Ex. Pastry Chef Anpnton Xatdnyidvvn

| 2| CULINARY WW&



professional associations

May 2023 - European Worldchefs Presidents
Meeting 1in Bregenz, Austria

he meeting took place on May 8%, 2023 in
T Austria, and Association Presidents from all

countries, members of the World Association
of Cooks Society (WACS), attended the European
Presidents’ Meeting. Cyprus was represented by the
President of the Cyprus Chefs Association Mr. Petros
Gavriel and the Continental Director of Southern
Europe Mr. George Damianou.

Our President presented the actions and future goals of the
Cyprus Chefs Association during the European Presidents
Meeting.

Vegetarian & Vegan Nutrition
by the Ex. Chef Stavros Psomopoulos

Specialized & Advanced Confectionery Recipes
by the Ex. Pastry Chef Dimitris Chatziglannis
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['aotpovouia xal Zwn xwpic yhoutévn
Mapivog Koopdc

ZEKLWVNOTE €va GEAENOTLKO KO, TOUTOXPOVA, YEUOTLKO TaglSL, Héoa amo T oeAideg Tou BiLpAlou
«faotpovopia Kat Zwn xwpis YAoutévny, e§epeuvwvTtag Tov KOouo TnG Gluten-free Slatpodng.

Eva BLBALo cuvtaywv rou Snuoupyndnke amd tov pastry chef Mapivo Koopd, o omoiog anoteAet
Twvtavn anddelgn tng avOeKTIKOTNTAG KOL TG YOLOTPOVOLLKNAG KavoTtopiag. AvtavakAd tnv akAdvntn
anodacLoTIKOTNTA TOU, TIOU HETETPEYPE TIG AVTIEOOTNTEG OE eUKALPia VA OKOPTILOEL XOpd KoL vaL
SNULOUPYNOEL YAOTPOVOULKA, XWPLS YAouTévn, Badpata. AUTO TO Ya.OTPOVOLKO aploTolpynua,
QMOKAAUTITEL TA MUGTLKA EVOG KOOMOU XwPLig YAOUTEVN, TTOU YevVHBNKe amd TV IPOoWItLkh KAxn Tou
ouyypadEa, e TNV KOLALOKAKN.

Mo Toug evéLapepOUEVOUG IOV EMLOBUUOUV VAL AOKTAOOUV TNV £kSoan autr Kat va emwdeAnBolv tng el8IKAG EKMTwong tng mepltodou PRE-
SALE, €wc¢ tnv emionun kukAodopia TG, LmopouV va SUUTANPWOOUV TN GOPUA OTO TTAPAKATW ALVK:

www.Cucina.gr

ArnokAelotikn 61aBeon yia EAAGda & Kumpo: Gastronomy Essentials

Crand Livre de la Naturalité — EAAnvikn éxkdoon
Alain Ducasse

Mia véa €kdoon aro tov pueyalo laAlo Chef Alain Ducasse, €ékave tnv epdavior) tng ota faAAikd, ota
TéAn tou 2020, n omoia apéow Tiundnke pe to BpaPeio Champagne Collet, kaBwg auth Sev mpokeLtal
amAd yla GAAn pia €kdoon.

Méoa amo to «Grand livre de la Naturalité», o Alain Ducasse, emavanpooblopilet tn yaAAkn yaotpovouia!
Mpokettat yia évav 08nyo oTn «véa EMOXN TNG YLOTPOVOLLLAGH, OTIOU N KEVTPLK Ppthocodia kabe
ouvtayng Bepehlwvetal pe agleg OnMwg, o oefacudg oto meptBaAAov kat n ptlocodia KATA TNG OTATAANG
Twv Tpodwv, adou aflomotolvtat eE0AOKANPOU OAa Ta UALKA.

To BLBAio “ Grand Livre de la Naturalité ” StatiBetat anokAelotikd online Kat oL evSlodepOUEVOL/EC UTTOPOUV VA TO OITOKTHOOUV

OUMTTANPWVOVTOG TN OXETLKN dOpua apayyeiag, mou Bpioketal 6to www.Cucina.gr

LOUIS HOTELS

Euxaprotoupe Oeppid tov Opho Erapeiwv Louis Hotels.
161aitepeg suxapiotieg otnv AelBnvon tou Hilton Nicosia

hotel ko o€ 6A0 TO TPOCWTILKO YLOL APLOTH CUVEPYOLOELQ JLE TO EuxaprotoUpe Ogppid tov e§oupetikd dwroypddo pog oo
Intercollege. 10 "Louca Photographic Studios" kUpto Niko Aoukd.
We warmly thank the Louis Hotels Group. Special thanks to the Special thanks to our excellent photographer and owner of
Management of the Hilton Nicosia hotel and all the staff for "Louca Photographic Studios" Mr. Nikos Loucas.

excellent cooperation with Intercollege.
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EuXOlpLOTiEG OTOUG OTEVOUG OIS CUVEPYATEG KoL Xopnyoug the mapovoag ékdoong "Culinary Im..press"

s Special thanks to our close associates and sponsors of this edition of the "Culinary Im..press" publication
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VICTORINOX

SWISS CLASSIC
A KNIFE WITH NO LIMITS

FROM THE MAKERS OF THE DRIGINAL SWISS ARMY KNIFE™
ESTABLISHED 1884
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KANGARUCCI
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29, Athalossos Avenue, Acropolis, 2013 Nicosia, Cyprus WWW - -
& MNicosia Mall | Tel; 22514545 .kunguruccl.cnm.cv
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Shop at Select your Collect when
alphamega.com.cy collection time ready




