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EMIZITIZETIKEZ TEXNEX
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KaAwobplopa

Ayannrtoi AvayvioTeg,

Kalwoopioate oe pia axdua ouvapnaotikn ékdoon tou Culinary Impress Magazine. Eival
TN pag va ouvdeduaote padi oag kabwg Eexvdue pia akéua oUuvapiactikn akadnuaikn
xpovid 8w oto Intercollege, évagc avayvwplopévog nyétng otnv exknaideuon Mayelpikng
Téxvng.

H ataAdvrteutn Séopeuon pag va xadAlepyoUpe tnv endievn yevid enayyeAlaticov tng
payeipikng eival n kapdid kdbe npoondbeldc pag. ITpoo@époupe MANEN Kal IP®WIOIOPIAKA
npoypdppata oxediaopéva va eEomAidouv Toug @ortntéc pag ue tig de&idtnteg mou eival
AIAPAiTNTES Via va ApIoTEUOOUV 0Tn ouvexw¢ e&eAlooduevn Blopnxavia tng PAye1pIKng.
O1 andéoortol pag eival mepiZntntol 1éoo oe eBvikd doo xal oe Siebvég emninedo Adyw Tng
EUIEIPOVVOIOoUVIC KAl TNS SnpoupyIKATNTAC TOUC.

Me xapd avaxkowvoupe thv vapén SUo vEWV IPOVPAUUATwv nou Oa EeKIVIoouv Tov
Yentépppio tou 2024: éva Afmhwpa otn Mayelpikn Téxvn ota AyyAikd Kal €va avavewpgvo
ITruxio otn Maxeipion Mayeipikng Téxvng, S1a6éo10 1éoo ota EAAnvikd 600 ka1 ota AyyAlKA.
Autd ta mpoypdupata éxouv oxedlaotel MPOooEKTIKA Yid VA MAPEXOUV €va 10xXUpd Bepélio
OTIC JAYEIPIKES TEXVIKEC, Tn Slaxeipion Kal TIC MOAUTIOATIONIKES BEATIOTEC TIPAKTIKEC,

Katd t Sidpkeia tou akadnpaikod étoug 2023-2024, n a@ooiwon Pag oTnv KoIvwvikn euduvn
ATav ePEAvine PECW TNg evepyold CUPRETOXNG Pag oe S1AQopeC KOIVWVIKES eKONANOEIC
ka1l @eoTipdA. Autéc o1 mpwioPouldiec 6x1 névo evioxuoav Tic 0x€oe€l¢ pag otov KAASo,
aAAd evémnveuoav €miong TOUG QOITNTES PAC VA KAVOUV €vav OUOIAOoTIKO AVTIKTUTIO OTnv
xowwvia. H ouppetoxn pag oto €pyo Digital Wine Tasting Erasmus+, yia mapddeiyua,
€3waoe tn Suvatdtntd OToUC POITNTES Va £§ePEUVNOOUV Th CUYKAION TNG TEXVOAOYIAC KAl TnG
YEUOIYVWOIag KOAo1®V, EVIOXUOVTAC TIC PNEIAKES TOUC SuvaTdTNTES OTIC LAVEIPIKES TEXVEG.
EmnAéov, n ouvepyaoia pag pe to Wine & Spirit Education Trust (WSET) BeAtiwoe nepaitépw
1a SIAMOTEUTNEIA TWV QOITNTWV 1AC 0TN BIOPNXAvia Kpao1oyd Kal OIVOIIVEUPATWIWOV.

2e ma epnloutiouikn mpoondfela, diefaydyape €va exmaideutikd mpdypaupa otnv
Avotpia pe tnv Backaldrin, pia yvwotn etaipia mou mapéxel ouotatikd apromoiiag. Autd
nepihdppave pma Siagwtiotikn nepiynon oto PANEUM  Wunderkammer des Brotes, padi
pe ™ ouppetoxn oe e&eifikevpéva exnaideuTikd IPOyRARIATaA IIoU €X0UV IAapdoxXel OTn
OXOAN PAg VEEC MAYKOOUIEC TPOCANYEIC Kal REATioTes mpakTikéS. Kab' éAn tn Sidpkela tou
€toug, @ihogevnoaue emiong oepivdpia Kal exnaideutikés ouvedpieg nou kabodnyndnkav
and €101koug tou KAddou, e€ao@aiidovtag éti n Kowdtntd 1ag DApauével OTnv AlXpn tng
exnaideuong otn payeipikn,

»10 Intercollege, kalwoopifoune pe xapd véoug Siddokovieg otnv opdda pag, &ve
ex@pAdoue TNV €IAKPIVA €UYVWUOooUvVN 1A¢ IPOC AUTOUC TMOoU drmoxwenoav. Autol o1
enayyeiuatiec @€pvouv €vav mhouto AveKTiInIng yvoong Kal epnelpiag, Slapop@ovoviag
onuavtikd v eKnaideuTikn mopeia 1wv Qortntv 1ag.

H d¢opevon pag va napéxouie pia SUVANIKN KAl emAouTionévn eknaideuTIKN enmnelpia yia
TOUG @OoITNTEC pag efval mo 10xupn amnd rnoté. Efpaote nepn@avol yia th oUveioeopd 1ag oTnv
Blounxavia Tng yaoTpovouiag Kal otnv Kowwvia kal eipaocte npdbupol va ouvexiooupe va
EUMVEOULIE KAl Va UTtooTnpifoulie ToUG LEAAOVTIKOUG NYETEC TNG PNAYEIPIKNG TEXVNG.

KaAn avdyvwon tou mepiodikoy 1ag.
OepPoUc XAIPETIONOUC,

Xpiotog Kwvotavtivou
AvarmAnpwrii¢ ExteAeotixdg Aievbuvrig




Welcome

Dear Readers,

Welcome to another captivating edition of Culinary Impress Magazine. It is an honor to
connect with you as we step into another thrilling academic year here at Intercollege, a
distinguished leader in Culinary Arts education.

Our unwavering commitment to nurturing the next generation of culinary professionals
is the heart of everything we do. We offer comprehensive and cutting-edge programs
designed to equip our students with the skills necessary to excel in the ever-evolving
culinary industry. Our graduates are celebrated for their expertise and creativity, mak-
ing them highly sought after both nationally and internationally.

We are excited to unveil the launch of two new programs starting in September 2024:
a Diploma in Culinary Arts in English and an updated Bachelor Degree in Culinary
Arts Management, available in both Greek and English. These programs are carefully
crafted to provide a robust foundation in culinary techniques, management, and multi-
cultural best practices.

Throughout the 2023-2024 academic year, our dedication to social responsibility has
been evident through our active participation in various social welfare events and fairs.
These initiatives not only reinforced our industry connections but also inspired our stu-
dents to make a meaningful impact on society. Our involvement in the Digital Wine
Tasting Erasmus+ project, for instance, allowed students to delve into the convergence
of technology and wine tasting, enhancing their digital capabilities in the culinary arts.
Furthermore, our partnership with the Wine & Spirit Education Trust (WSET) has fur-
ther enhanced our students’ credentials in the wine and spirits industry.

In an enriching endeavor, we conducted a training course in Austria with Backaldrin, a
renowned baking ingredients company. This included an enlightening tour of PANEUM

Wunderkammer des Brotes, along with participation in specialized training courses
that have provided our faculty with new global insights and best practices. Throughout
the year, we also hosted masterclasses and training sessions led by industry experts,
ensuring that our community remains at the vanguard of culinary education.

At Intercollege, we are delighted to welcome new instructors to our team while express-
ing heartfelt gratitude to those who have departed. These professionals bring a wealth
of invaluable knowledge and expertise, significantly enriching our students’ education-
al journeys.

Our commitment to providing a dynamic and enriching educational experience for our
students remains stronger than ever. We are proud of our contributions to the culinary
industry and society and are eager to continue inspiring and supporting the culinary
leaders of tomorrow.

Enjoy reading our magazine.
Warm regards,

Chris Constantinou
Deputy Executive Director

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

Eruottiotikég Téxveg INTERCOLLEGE

* 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

AITINQMA

TNV 0AOKAfpwaon Twv 6TIoUd WY 6ou
£)ELC TN SuvatdtnTa Epyodotnong os
ETUXELPNOELG TNG EEVOSOYELQKNG KOl
ETUOLTIOTIKAG Blopnxaviag r akopn
KalL va Snptoupynoelg th Sikr oou.

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

ApxEc NoyloTikng ® 2xedlaopog kot Edapuoyeg Edeouatoloyiou ® Kpua Kouliva kat Asttoupyla Mmoudé e Emiotrun
Tpodiuwv kot Alatpodng ® Apxeg Opyavwong, Aloiknong kat Asttoupylag Eotiatopiou ® KootoAoynon Tpodipwv &
Motwv * Kumplakn Kouliva, k.a.
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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 eninedo kat Staodaiilovy
TNV opaAn petdBaon oou amnd to
poAo Tou omoudaatr 6To pOAo Tou
emayys\partio.

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

Culinary Arts

2 Years Program

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

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
Culinary School in Southern
Europe” for 2017.

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

The Culinary Arts Diploma at
Intercollege is based on modern
European vocational training 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 organizes
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,
enabling 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 profession that offers secure
employment with high earnings at a
glamorous, exciting and challenging
work environment.

Within the short span of 2

years, that is the duration of the
program, 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
academic and practical training,
utilizing dedicated auditoriums and
lab-facilities 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,
restaurant, catering and food
industries or can choose to create
their own business.

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

for some of the most dynamic

and rapidly growing sectors of the
world'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
Intercollege has established
with prominent organisations
across the globe, seeking career
candidates. More generally,




Diploma in English

Intercollege works closely 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
employment 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 businesses need, thereby
enhancing your employability.

EROPEAN MOBILITY FOR STUDENTS

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

Erasmus mobility is carried out
with the support of the European

Commission within the framework of

the Erasmus+ programme.

Students 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
qualifications 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.

fa—
—



INTERCOLLEGE programs

Hospitality and Food Service Operations
2 Years Program

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

English

Course Venues: INTERCOLLEGE

The Hospitality and Food Service
Operations programme is designed
to equip students with the essential
theoretical knowledge, practical
skills, and industry insights required
for a rewarding career in the diverse
sectors of hospitality and food
service. Spanning a range of subjects,
from management principles and
customer service to facility design
and food safety, the programme
offers a comprehensive educational
experience.

This two-year Diploma programme
is geared toward students who
aspire to take on roles of increasing
responsibility in hospitality settings,
such as hotels, restaurants, cruise
ships, and event management
companies. The curriculum provides
not only a solid foundation for
immediate employment but

also a robust academic base for
further studies and professional
development.

e State-of-the-art Laboratories and
continuous Practical Training

¢ Paid Internship & Practical
Training

¢ Explore and gain experience and
adopt modern techniques& skills

o Career advancement before
graduation

e Opportunities to experience EU
& Non-EU mobilities(enter other
countries)

VARIOUS COURSES TAUGHT
IN THE PROGRAMME:

Introduction to Hospitality and
Tourism

Food Service Safety and Hygiene
The Art of Gastronomy

Food and Beverage Management
Hospitality Information Systems
Barista Operations

Human Resources Management in
Tourism and Hospitality

Service Quality Excellence
Wines, Beers and Spirits

Restaurant Management

Front Office Operations

Cruise Ship Hospitality
Marketing in Hospitality

Successful Leadership and
Motivation in Hospitality

STUDY @ INTERCOLLEGE
¢ Gain job readiness skills

e Learn practical education and
hands-on training

e Study in small classes

¢ Receive outstanding student
support and services

o Benefit from strong industry
relations

¢ Connect to the large alumni
network

¢ Gain professional experience

¢ Developing transferable skills

EROPEAN MOBILITY FOR STUDENTS

By participating in the Erasmus+
program, you can improve your
communication, language and
inter-cultural skills and gain soft
skills highly valued by future
employers. You will also broaden
your professional network.




STUDENT LIFE

Receive student newsletters for
updates about events, fun activities,
and more

Be part of the Intercollege
International Peer Mentor
Community to support one another

Participate in informative,
interactive, and fun events

Attend useful workshops to learn
about working and living in Cyprus
& EU

Intercollege is committed to creating
an inclusive living and learning
environment for every member of
our community. We offer a range

of resources and offices to help
make our campus modernized and
welcoming for students from all
backgrounds.

STUDY & WORK AT INTERCOLLEGE

Study at Intercollege and claim a job
in your field of specializationduring
your studies!

Study and work — employment
opportunities for Intercollege
students, in direct collaboration with
strategic partners.

Favorable employment conditions

International networking can
allow students to meet each other,

Diploma in English

create connections and develop
professional relationships
Possibility of part-time employment
during your studies and full-time
employment in the summer

Employment opportunities locally
and worldwide




npoypaupata tou INTERCOLLEGE

aApapeya

[Tpdypappa Katdptiong KpeonnwAwv - 3" xpovid

To TaxUpPUBUO KAl OAOKANPWILEVO QUTO TTPOYPANKA, TO OTIOL0  a§LOAOYOUV EUTTELPOL KOBNYNTEC KOL EMAYYEALOTLEG TOU

TipaypoTomnoLelTaL yLa Tpitn cuveXOUEVN XpovLd, otnpiletal ETILOLTLOTLKOU KAASOU OTLG UTIEPCUYXPOVEG EYKATACTATELG Kall
a6 tov Maykumplo TUvSeopo KpsomwAwv Katl SLlopyavwvetol gpyaotrpla tou Intercollege kat twv Ynepayopwv AAOAMETA.
arno tig Ynepayopég AANDAMETA og cuvepyoaoia pe Ta To mpOypapLa ETILXOPNYELTOL TANPWG OTIO TLG YIEPAYOPES
Mpoypdupata Emottiotikwy Texvwy tou Intercollege kat ANDAMETA kat Sivel dpeon npdoBacn oe va mepl{ATNTO

™ Movada Katdptiong kot Avamtugng tou Navemotnuiou enayyeApa pe uPnAég amolaféc. Tautoxpova, eUmAouTiZel
Nevkwolac. NpoodEpel mANpN emayyeAHATIKA ekmtaideuon TNV ayopa WE LKavoUG eEmayyEALOTIEG TTOU TTPOGHEPOUV GPTLEC
HE BEwpPNTLKA KoL TTPAKTIKA padriuata, kKaBwe KoL TPOKTLKN UTNPEOLEG Kal CUUPBAANEL 0T SLOTHPNON TOU EMOYYEALATOC
e€aoknon o kpeonwAeia. Ta padrpata St6ackouy Kat TOU KPEOTIWAN.

Training Program
for Butchers

This intensive and comprehensive program, now in its third
year, is supported by the Pan-Cyprian Butchers' Association
and organized by ALPHAMEGA Hypermarkets in collabo-
ration with the Culinary Arts Programs of Intercollege and
the Training and Development Unit of the University of
Nicosia. It offers full professional training with theoreti-

cal and practical courses, as well as hands-on practice in
butcher shops. The classes are taught and evaluated by ex-
perienced 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 by ALPHAMEGA Hypermarkets and pro-
vides direct access to a sought-after profession with high
earnings. Additionally, it enriches the market with skilled
professionals who offer excellent services and contributes
to preserving the profession of the butcher.
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And Tov 2JUVTAKTN

Editor's Note

Ayamnntoi ®ihAoi,
Ayarnnrtoi AvayvaoTeg,

Me peydin xapd cag kahwoopilw otn @etivi €kdoon tou Culinary Im...press, Tou
£TN010U akadnuaikoU Kal enayyeALatikoy nepiodikoy rmou exdidetal yia 7n ouvexn
XPOVId, EKTIPOCKIWOVTAC Ta [Tpoypdupata twv Emomotikev Texvav tou Intercollege.

Eival i§iaitepa evBappuvtikd va PAémoupe tnv adidkomnn eE€MEN kal SieUpuvon

1wv ITpoypappdtwv pag. Extég and 1o AfmAwpa xai to ITtuxio mou mpoopépovial
otnv EAANvVIKN yA®WOOQ, ef1a0Te mePn@avol va avakoveooUlle Tnv &évapén dUo vEwv
ONPAvVTIK®V SIETWV SIMAWIATWV otnv AyyAikn yAoood: 1o Diploma in Culinary Arts
ka1 1o Diploma in Hospitality.

H ouvexng avdmtuén twv [Tpoypaupdtwv pag anotedel anddeién tng SE0EUONS AT
via akadnpaikn Kai eNayyEAPATIKA aploTeId 0TOV XWOEO0 TWV EMOITIOTIKOV TEXVEV KAl
g @1Ao&eviag. Euxapiototne Bepnd dAoug ool otnpidouv autn Tnv mpoomndbela —
Kabnyntég, @oItntég, ouvepydTtes Kal Xopnyoug — KAl AVUTIONOVOULLE VA OUVEXIoOUE
padi autn T Snploupyikn mopeia.

Nwpyog Kumpiavoy
Jlievbuvrrig ‘Exdoong

Dear Friends,
Dear Readers,

It is with great pleasure that I welcome you to this year's edition of Culinary Im...press, the
annual academic and professional publication that has been representing the Culinary
Arts Programs of Intercollege for seven consecutive years.

The continuous growth and expansion of our programs is truly inspiring. In addition
to the Diploma and Bachelor's Degree offered in Greek, we are proud to introduce two
new distinguished two-year diplomas in English: the Diploma in Culinary Arts and the
Diploma in Hospitality.

This ongoing development reflects our unwavering commitment to academic excellence
and professional advancement in the fields of culinary arts and hospitality. We extend
our sincere gratitude to all those who contribute to this endeavor — our faculty, students,
industry partners, and sponsors — and we look forward to furthering this journey of
innovation and excellence together.

George Kyprianou
Editor-in-Chief



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

S d
Vi » Not from concentrate
v * No additives or preservatives
Packaged * No pasteurization
(Y] - TS
Freezed g
- ==l 'i;
e © T

~Superb Fresh Flavour

Retail Packaging of Cypriot Lemons

« No water
> 3509 * No sugar
14 sachets of 25g M5 Bt
+ Cloudy
* Frozen
Food Service Packaging 4
» 1L PET bottle
> 7kg carton of 459 sachets
» 5kg carton of 259 sachets
> Other Packaging options

are available upon regue.ﬁt

— Fuad Sermce_

-
N

|I 3-4kg of fresh lemons = 1kg lemon juice

=2

PSP

GROUP

PAPAPHILIPPOU & PATISSERIE PANAYIOTIS ICE CREAM LTD
RPO.Box 25040, 1306 Nicosia, Cyprus % +357 22 44 55 64 @ exports@pandpicecream.com & wwwonpjuices.com
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THE ALUMNI ON THE COVER

Charalambos Prodromou - Cookery Instructor
Athanasia Theodoulou Bassil - Chef

Andreas Nicolaou - Chef / Restaurant Owner
Pantelis Vakkou - Epyaotrpt ZayapornAaotikric
Noel Christos Bassil - Chef

Charalambos Agrokipiotis - Chef / Business Owner

Savvas Panayiotou - Cookery Instructor

0 N o u B W N -

Constandinos Constandinou - Cookery Instructor

Elena Psara - Chef

Theodosis Kokkinoftas - Chef

Niki Kourri - Chef / Catering Business Owner
Nikos Mavrokonstandi - F&B Manager

Melani - Pastry Chef

Loukianos Varnavides - Chef / Brand manager
Giorgos Kalogirou - Chef / Brand manager

Kyriakos Pillatsis - Executive Chef

O 00 N o U1 A W N BB

lakovos Michael - Cookery Instructor
10 Andreas Kourris - Chef / Catering Business Owner
11 Andreas Papaefstathiou - Chef / Business Owner

12 Andreas Charalambous - Cookery Instructor



Vino Hospitality Group is a group of companies and brands built around a
passion for wine, food, and service. The story of the group began in 2006
with two cousins, Andreas Kyprianou and Costas Constantinou, as wine
\.*';% merchants. Through consistent efforts and a clear vision, the family business
has grown into a full-fledged group behind several venues and lines of

VINO HOSPITALITY business. Our dedication to elevating the wine experience has been

GROUP recognized with the "Contribution to Wine Culture" award at the Cyprus
( @0@_@ 22 92 22 23 Eating Awards, a testament to our commitment to excellence in the industry.
— - a

VINO CULTURA

Wine Bar & Cellar

Vina Cultura is a multi-awarded wine
bar and tapas restaurant that focuses
on sharing exceptional food paired
with a carefully curated selection of
wines and craft cocktails. The menu
encourages communal dining, offering
creative tapas that perfectly
complement the diverse wine list,
making it a must-visit for wine and
food enthusiasts alike.

-

Fine Dining a la Chypriote

Rous, as the name implies, is an
ever-evelving project and today a new
version of the fine dining a la
Chypriote is coming to life. We aim to
offer our guests the Cypriot hospitality
and in-line with the highest European
standards. Rous quickly garnered

l,_r) 0O l“.l ~ accolades, including "Top Notch” from
st Xrysoi Skoufoi and a place among the
50 best restaurants by WiZGuide.

SAUVAGE

Wine bar & Neo-bistro

Sauvage Wine Bar & Neo-Bistro is
where casual sophistication meets
dynamic flavors in the heart of
MNicosia. Offering an exceptional
selection of terroir wines, craft bears,
and creative cocktails, Sauvage is the
perfect spot for those who appreciate
a relaxed atmosphere with a touch of
elegance.

Beyond our venues, we also offer:
Vino Deli - A haven for handcrafted
sandwiches, premium cheeses, and
gourmet delights.

VH Catering - Bringing the expertise
of our renowned kitchens to your
events.

VINDG HOSPITALITY GROUP

Suem QoUg [sawvagel N7 Bl (i
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ERASMUS

®avi NamapyanA

Erasmus

Lo pdc oto Intercollege,
gilvat oAU onpavTko ot
doLTnTEG pag va £xouv
HLo a€EXAOTN, EMOLKOSOUNTLKN
gumnelpia dpoitnong oe OAa ta
enineba. M’ autd 1o ypadeio Eras-
mus, €lval 0To TAELPO TOUC,
o€ kaBe BAua.

Onwg Kal kABe xpovo £ToL Kol
dEtog, moAhol dottnTég oA

KoL arodotrol, ekdSnAwvouv
evbladépov yla va petafoulv oto
€€WTEPLKO yLa va UAOTIOL 00UV EKEL
TNV TPAKTLKN TOUG AOKNON Kot val
EPYOOTOUV LEOW KWVNTIKOTNTOG
Erasmus.

Ot poLtnTEC Kat oL amodottot
KOG, TIEPAV OTTO TLG EUKALPLEG
KWVNTIKOTNTOC YLOL T(POKTLKN
aoknon, £xouv t duvatotnta
va taélééPouv og KAmoLa Xwpa
TOU €EWTEPLKOU VLA CUVTOUEG
KWNTIKOTNTEG yLo SU0 BSoUddeg
podl pe aMouc pottntée, va
EKMALSEUTOUV O€ £VOL GUYKEKPLUEVO
TopEQ Kat va ooy thv
Eupwnaikn eunelpla pe éva
eVTEAWC SLaPOPETIKO TPOTIO.

To mepacpévo kalokaipt eiyav

TNV gukatpia kot amddotrtol Tou
TUAUOTOC TWV EMLOLTIOTIKWY TEXVWV
va petoBolv oTo sEWTEPLKO yLa va
£pyaoTolV, LECW TWV EUKALPLWY
TIOU TOUG TIOPEXEL TO TIPOYPOULL
Erasmus aKOpa Kol €va XpOvo UETA
Tnv anogoitnon toug.

Ot em\OYEG yLa TOUG POLTNTEG
KL TOUG amodoLToug pag sival
TOAEG, ahoU Umopouv va
emAEEOUV TN Xwpa aAAd Kal TO
€i60¢ NG eMixelpnong oto omolo
Ba epyactouv. MoAol dpottntég
KL amdgdoltol Tou KAASou Twv
ETUOLTIOTIKWY TEXVWV ETUAEYOUV
MEYAAEG EEVOBOXELOKEG LOVADEG
N e€el6IkeUEVA EOTLOTOPLAL
Oplopévol Sokiuaouv va
ETUAEYOUV KOl VAL EPYOOTOUV OE
BpoBeupéva 0TLATOPLA LIE QOTEPLAL
«Michelin» kat va {ijoouv auth

Juvroviotpla Kwnuikotntac

NV amattnTikng oAAG povadikn
gukatpia.

Onola Kt av gival n emhoyn kat n
anddaon, eival pe mepndaveta
Tou eipaote Simha Toug og AUTA T
Sladpoun Kat Toug mapatnPoU e
va EMLOTPEPOUV TIOW YEUATOL
EUTELPLEC, YVWOELC KOl UE LOVASIKA
£d0odla mou Ba toug cuvtpodelouy
o€ kaBe toug otiyur. Ot dpoltnTég
KOl OL artOdOLTOL TTOU GUUUETEXOUV
OTIC KWNTIKOTNTEG Erasmus,
enotpédouv otnv Kumpo pe

510 opETIKO TPOTTO OKEPNC KaLL
QUTO TOoUG BonBA oTNV MPOCWTILKA
aAAG Kal 0TV EMayyEAUOTIKA

Toug mopeia, kabwg padaivouy,
wpLpdlouv Kat fLwvouv
S10hOpETIKEG KOUATOUPEC.

Eukalpieg CUMUETOXNG OTaL
TIPOYPALUOTA KLVNTIKOTNTAG
Erasmus, €xouv €miong ot
KaBNYNTEG KOL TO T(POCWITLKO TOU
opyaviopoU Omou péoa ano ta
tagidla autd petahapnadsouy
TLG YVWOELG KOL TLG EUTELPLEG TOUG
0ToUG doLTNTES Kat Snutoupyouv
LOXUPOTEPO OHASLKO GECLLO.

[Tpdypappa

Erasmus+

Etol kat pETog, kabnyntég and
TO TUAMA EMottiotikwy Texvwy
EMLOKEPONKAV XWPES TOU
€€WTEPLKOV YLOL OEUVAPLAL KO
job shadowing. OAa auta ilval
TOAU Xpnotua otnv pdodo tou
TUAHaTog, GEpvouv avtailayn
1€V AN KoL ONUAVTLKES
BeAtwoelg o 6Ladopouc ToUELS
mou adopolV To MPOYPAUUA
omouS WV KaL TNV EEAIKTLKN TOU
Topeia.

To ypadeio Erasmus mpowBwvtag
TIAVTO OAEG TLC EUKALPIEG
KWVNTIKOTNTAC TIOU £X0UV HOLTNTEC
KoL KaBnynTEC, e 6TOXO va TOUG
Swaoel tnv gukatpio va oouv
UOVASIKES OTLYUEG, va UudBouv
KavoUpLo paypata aAAd Kat
£XOUV Lo povadLkni eumelpia.

Napéyou e ta anapaitnta epodia
Yl VOl TIPOXWPHO0UV UMPOCTA UE
autonenoiBnon Kat va katadépouv
va TIPAYLOTOTIOLTOUV TA OVELPA
Toug. Elpaote SimAa toug o

KaBe Brina kot ppovtiloupe va
Toug KaBodnyoU e KaL VoL TOUG
otnpilouv.

N O pountric Emowtiotikwy Texvwv Avtpéac OeutotokAgous, uAomoinae tv mpa-

KTLKI}) TOU doknon otnv aAvaida eotiatopiwv Atlantica Hotels kot ouykekpiuéva ato
Eevoboyeio Atlantica Aegean Blue atn Pééo.

Culinary Arts student Andreas Themistocleous completed his internship at the
Atlantica Hotels restaurant chain, specifically at the Atlantica Aegean Blue hotel in

Rhodes.



t is very important, for our students

at Intercollege, to have a memo-

rable, enriching experience at all
levels. That is why the Erasmus office is
by their side, every step of the way.

This year as well, many students and
graduates, express interest in going
abroad to carry out their internship,
and work through the Erasmus mobility
program. In addition to mobility oppor-
tunities for internships, our students
and graduates, have the possibility to
travel to a foreign country for a short,
two-week mobility, together with other
students, in order to be trained in a
specific field and live the European
experience with a completely different
way. Last summer, the culinary arts de-
partment graduates had the chance to
work abroad, through the opportunities
provided by the Erasmus program, even
a year after their graduation.

The options for our students and
graduates are plenty, since they can
choose the country as well as the type

N 0 ounti¢ Emottiotikwy Teyvwv Neoputog Mavayibng,
udomoinoe TV MPaKTIKA ToU adknon otnv aAvoiba eotiatopi-
wv Atlantica Hotels kat ouykekpiugva oto Eevoboxeio Atlantica

Nissaki Beach otnv Képkupa.

Culinary Arts student Neophytos Panagides completed his
internship at the Atlantica Hotels restaurant chain, specifically at

the Atlantica Nissaki Beach hotel in Corfu.

Programme

Erasmus+

of business which they wish to work

in. Many culinary arts students and
graduates choose large hotel units or
specialty restaurants. A number of them
makes an effort to be selected and work
in Michelin stars award-winning restau-
rants and experience this challenging
but unique opportunity.

Whatever the choice and decision
taken, we are proud to be by their

side on this journey and watch them
return full of experiences, knowledge
having gained unique supplies that will
accompany them in every moment of
their professional life. The students and
graduates who participate in Erasmus
mobility programs return to Cyprus
with a different mentality, which helps
them in their personal and professional
career, as they learn, mature and expe-
rience different cultures.

Professors and staff of the organization
can also have opportunities to partici-
pate in the Erasmus mobility programs.
Through those trips they pass on their

Fani Papamichael
Coordinator of the Erasmus Program

knowledge and experiences to the
students and create a stronger team
bond. Once again this year, professors
from the Culinary Arts department
visited foreign countries for seminars
and job shadowing. These experiences
are very useful for the progress of the
department, as they bring not only a
substantial exchange of ideas but also
significant improvements in various
areas concerning the curriculum and its
evolutionary path.

The Erasmus office promotes all mo-
bility opportunities for students and
teachers, with the aim of giving them
the chance to have unique moments
and experiences, as well as to learn new
things.

We provide the necessary supplies for
them to move forward with confidence
and succeed in accomplishing their
dreams. We are by their side every step
of the way and we make sure to guide
and support them at all times.

N Qoutntég Tou TUATOG EMOTIOTIKWY TEXVWY CUUUETEYAY OE TIPO-
YPOUUO GUVTOUNG KIVNTIKOTNTOG KOl EKTTALOEUTNKAY OE TOUEIG Atoiknong
o€ Eevoboyeio atnv KpakoBia, MoAwvia.

Students from the Culinary Arts department participated in a short-term

Poland.

mobility program and received training in hotel management in Krakow,

Do
—_



VEQ KAl EKONADOELC

0 2ed Avdpéag Zwtnpiou, poltnTig, Tou
Mtuyiou AlevBuvon EmottioTikwy Texvwv
Tou Intercollege €xeL n6n mapeL tn B€on
TOU yla TV évapén Tou MNaveupwmnatkou
Alaywviopol Agglottwy Euroskills 2023,
oto Gdansk tng NoAwviag.

Euroskills 2023

O Maveupwrnaikog Alaywviopog As§lotntwy
Euroskills 2023 Sie€ayetal oto Gdansk tng
MoAwviag arod TG 5 puexpL tig 9 ZemrepPfpiovu.
210 Slaywviopd cuppetéxouv 600
TaAavtouyoL VEoL emayyeApaTtieg amno 32
EUPWTAIKEG XWPEG 0€ 40+ SLOPOPETIKEC
Se€lotntec kal emayyéApata pe 500 181KoUG
ard tn Blopnxavia kot tnv eknaidsuon.

2Ta mMAaioLla TwV EKMALSEUTIKWY §paoTnPLOTATWY
ToU KAASoU Twv Emiottiotikwy Texvwy, oL hoLtnTES
Tou 3° £TOUG Elxav TNV gukalpia va emiokedpOouv To
uneproAuTeAEG Eevodoyeio Apdpa otnv AeUeTo.

IKOTOG TNG emiokePng ATav va Souv Kat va
evnuepwBoLV yLa To TL xpeLaletal €vag 'event manager'
yloL v 0pyovVWOoEL Kat va SLeuBuvel pia ekdnAwan.

Hpepi®a Epyaoiag 2024

Me peydAn emctuyia mpaypatonotionke n kablepwueévn
ouvavtnon epyodotwv Kal ¢poLtntwy oTo MAaiolo Tou Job
Fair 2024 mou Slopyavwaoay ta mpoypappo Emotiotikwy
Texvwv & AloBntikng tou Intercollege tnv Tetdptn 13
Maprtiou 2024.

Exkel ol portntég Twv KAASwvV gixav TV eukatpia va
YVWPLooUV Ao KovTd Toug LEANOVTIKOUG TOUG EpYOSOTEC
Kol oL epyodOTEG va IPOCSAABOUV TOUC KOAUTEPOUC.

R3] CULINARY cannsp288-



news & events

Euroskills 2023

E ) T ] Chef Andreas Sotiriou, Intercollege’s

J) ' ' ' Culinary Arts Degree student, has already
taken his place for the start of the European
Skills Competition Euroskills 2023, in
Gdansk, Poland.

. MEPA/DAY

The 2023 European Skills Competition
Euroskills takes place in Gdansk, Poland
from September 5% to September 9.
The competition features 600 talented
young professionals from 32 European
countries in 40+ different skills and
professions with 500 experts from the
industry and education.

Educational activities

As part of the educational activities of the
Culinary Arts program, 3" year students had
the opportunity to visit the ultraluxurious
Amara Hotel in Limassol.

The purpose of the visit was for the students
to observe and learn of what an event
manager needs in order to organize and
manage an event.

Intercollege Job Fair 2024

The usual meeting of employers and students

as part of the Job Fair 2024 organized by
Intercollege's Culinary Arts & Aesthetics program
was held with great success on Wednesday,
March 13, 2024.

The students of the two programs had the
opportunity to meet their future employers, while
the employers had the chance to hire the best.




VEQ KA1 EKONAWOELC

Exniaideutikn emiokewn @ortntwv tou Intercollege
oto povadikod City of Dreams Mediterranean

OL MPWTOETELG Kol SEUTEPOETEIC hOLTNTEC

Twv MNpoypappdtwy Emotiotikwy Texvwyv

Tou Intercollege ixav tnv eukatpia va
TIPOYLOTOTIOL 00UV EKTIALSEUTLIKN Miokedn oTO
City of Dreams Mediterranean, To peyaAutepo
oAoKANPWUEVO BEPETPO TTpoopLopol oty Kumpo
Kot otnv Eupwrn.

Ol portnTEg EevaynBnkav 0TOUG EVTUTIWOLAKOUC
XWPOUC Tou BEPETPOU, TTOU TPOCTDEPEL LA LOVASLIKN
eumelpia SltaokeSaong kat Puyaywyilag yLa Toug
BapwveS Kal Touc teAATeC Tou. Katd thn Stapketa
NG emiokedPnc, oL PpoltnTEG evnEPWONKAV Ao

Tov KUpLo MNawvvakn Ayarmiou kot tnv kupia XTEAAQ
EyyAélou (amo to City of Dreams Mediterranean) yla
TLG SUVATOTNTEC TTOU TPOOHEPEL TO POVASIKO AUTO
£pyo oTov TopEa TN prhofeviag Kat TnS Puxaywylag.

Cyprus Eating Awards 2023

O peyaAUTEPOG YAOTPOVOULKOG Beopoc Tng Kumpou, - S e i e G =]
ta Cyprus Eating Awards, ou Slopyavwvel To e v o : ._ | T
Check In Cyprus, yloptalouv ¢pétog 19 xpdvia kat
Slopyavwvovtal yla akoun pia xpovia, yla va

enBpaBevoouv Ta kopudaia E0TLATOPLA TOU VNOLOU.

Me tnv umootnpLen Twv MNpoypapudatwy
Eniotiotikwv Texvwv tou Intercollege.

«A\woe Pwc oe pia Zen»

Xplotouyevviatikn Oiéota «Awoe Qwg os pLa
Zwn», Ao tov AVTIKaPKIVIKO ZUvdeopo Kompou.

To Intercollege AapBavet uEpog Ue Ta
TpoypAUUaTA ETLOLTLOTIKWY TEXVWVY WE

npoodopa payntou.




news & events

Educational visit of Intercollege students to the unique
City of Dreams Mediterranean

First and second year students of
Intercollege's Culinary Arts program

had the opportunity to make an
educational visit to the City of Dreams
Mediterranean, the largest integrated
destination resort in Cyprus and Europe.

The students were shown around the
impressive grounds of the resort, which
offers a unigue entertainment and
leisure experience for its habitues and
customers. During the visit, the students
were informed by Mr. Giannakis Agapiou
and Mrs. Stella Englezou (from the

City of Dreams Mediterranean) about
the possibilities offered by this unique
project in the field of hospitality and
entertainment.

The biggest culinary institution of
Cyprus, the Cyprus Eating Awards,
organized by Check In Cyprus,
celebrates 19 years of existence
and is once more organized with
the intention to reward the top
restaurants of the island.

Supported by Intercollege’s Culinary
Arts programs.

'Give light to a life"

A Christmas Fiesta "Give Light to a Life",
organized by the Anti-Cancer Association
of Cyprus.

Intercollege’s Culinary Arts program
participates with a lash food offering.




VEQ KAl EKONAWOELC .

Exmopnéc payeipikng

Ta Mpoypappoata Twv Enotiotikwy Texvwv ouveyilouv
TN ouvepyaoia pe to Padlodpwvikd 16pupa Kumpou,
OUUUETEXOVTOC KAOE eBSoada oTNV EKTOUTH)
payelpkng "Opopdn Mépa pe tov ekmatdeutn Naviko
@eodoaiou.

Ta Mpoypappata Twv Emotiotikwy Texvwy Tou
Intercollege, 6w kaBe xpovo Sie€ryayav poysu o
UMOUE pe GLAAVOPWTILKO XAPAKTI PO LUE OKOTIO

TNV OLKOVOLLLKI eVioYUon TwV GOoLTNTWV oG UE
OLKOVOULKEG SUOKOALEC.

LOFT lunch

O 8loiknon tou KoAAeyiou o€ €vBel€n ektipnong
TPOG TOUG dOLTNTEC TTou SlaywvioTnkay

otnv HO.RE.CA Gastronomia, lopydvwoe
EUXAPLOTHPLO YEUUA OTO £0TLOTOPLO LOFT.
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news & events

Cooking TV Programmes

The Culinary Arts Programs continue their
collaboration with the Cyprus Broadcasting
Corporation, participating every week in the cooking
show "Beautiful Day" with instructor Panikos
Theodosiou.

Breakfast

Intercollege's Culinary Arts
Programs once again held a
charity breakfast buffet with the
aim of supporting the students
with financial difficulties.

LOFT lunch

The college’s administration, as a token of
appreciation to the students who competed in

HO.RE.CA Gastronomia, organized a thank you :
dinner at the LOFT restaurant. §




VEQ KAl EKONAWOELC .

Epyaotnpiaxd pdbnua Practical Lesson
1° étoc (ITruxio) 1" year (Bachelor)

2° étoc (ITruxio) 2" year (Bachelor)
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34 year (Bachelor)

3° éto¢ (ITruxio)




VEQ KAl EKONAWOELC .

ZOXAPOMIAQOTIKN KAl APToIIolEld

Ito mAaioLa Tou poBnuatog ZaxopomAaoTIKAG
Kol Aptomoleiag, ol potnteg Eptiaav Stadopa
TIOPOOKEUACHOTA OTIWE KPOUOLOAV, TOXLVOTILTEG
KoL GAAQL TIOAAQL.

]._.[CI. p (19 €0 Slg Yta mAaiola Tou Hadnuotog «2xebLacpog Kol

Ebappoyég Edeopatoloyiou» Tou 2% £TOUG TwV
Emiottiotikwy Texvwy, oL GpoltnTEG ETolAcAV Kot

napoucioocav éva pevou 3 midtwy. Ot KOAEoUEVOL
pag elyav TNV eukatpio va SoKLUAcoUV Kal va
j YEUTOUV TIC SNLOUPYLEC TwV PoLTnTWV.
—
= — ) , _

ITapouciaon Kunpiaknce Koudiva yia Global Semesters

=y Napouciaon 'Kunplakng Koulivag' oe dpoltntég
Qo TV AHEPLKN, KATW QO TO TPOYPAUUN
avtaAlayng dortntwv (Global Semesters -
Maveruotnuo Asukwolag). Ot CUUUETEXOVTEG
glxav TNV eukapia va Sokiuacouv mapadocLoka
edéopata mou enipeAndnkav ol ed Mapia
Xapitou, Xploto Tepepéa kat Maviko O@sodoaiou,
0€ ouvepyaoia pe GOoLTNTEC TOU TIPWTOU ETOUC.




news & events

Pastry and Bakery
As part of the Pastry and Baking course, the
students prepared various confections, such as
croissants, tahini pies and many more.

As part of the 2" year Culinary Arts course "Design and
Applications of Cuisine", the students prepared and
presented a 3-course menu. Our guests had the opportunity
to try and taste the students' creations.

Presentation of the 'Cypriot Cuisine' to US students,
through the student exchange program (Global
Semesters - University of Nicosia). The participants had
the opportunity to try traditional dishes prepared by
Chefs Maria Charitou, Christos Temerea and Panikos
Theodosiou, in collaboration with first year students.

|2 CULINARY iawnnspzess-



VEQ KAl EKONAWOELC .

D-Tasting: Wnoiaxn 'euoiyvooia
otov topea «Oivoc & Payntd»

Mapoucioaon oto AudlOéatpo
Komépvikog oto Mavemotruio
Neukwoiag 27/07/2023.

To TpOYpPALA TWV
Emwottiotikwy Texvwy tou
Intercollege, CUUUETEXEL OTO
Kovotopo €pyo D-Tasting, To
omnoto xpnuatodoteital anod

TO MPOypappa Erasmus+ tng
Evpwnaikng Evwong, pe otoxo
™V avamtuén véwv Pndlakwv
deflotnTwy yeuolyvwoiag otov
Topéa «Oivog kat Dayntoy.

«N1axeipion [Toidtntac»

Yta mAaiola Tou padnuoatog ‘Alaxeiplon
MoldtnTag’ ol poltnTEG Tou 4°° £ToUG
ETLOKEDTNKAV TLG UTIEPOUYXPOVEG
EYKATOOTACELG TV UTIEpayopwv AAda Méya.

BpaPeia Madam Figaro

Ta Bpapeia Madame Figaro otrjptéav kat
dET0C T TPOYPAUATO OTIOUS WV TOU
Intercollege.

Mo AauTiepr) Kol cuykvnTikn Bpadia.

Ta BpaPeia Madame Figaro ival évag Beouog
1oV 6w Kot 18 xpovia avadelkvUEL, TUUA Kal
emBpaBeviel TI¢ yuvaikeg Tng Kumpou. Tnv
npoodopad, tnv adooiwarn, TNV KaoTouia,
TNV ePEUPETIKOTNTA, TO TAAEVTO Kal OAa 6oa
OUVOETOUV TNV TIOAUTTAEUPI TIPOCWTILKOTNTA
piag yuvaikag. Tng yuvaikag mou yia 6Aoug
EMAC AMOTEAEL TPOTUTIO Kl KaBpemtilel Ta
L6VLKA TNG KUTIPLAKA G KOWWVIAG

(8] CULINARY (288



news & events

D-tasting: Gigital Tasting
in the "Wine and Food' sector

Presentation at the Copernicus
Amphitheater at the University of
Nicosia 27/07/2023.

Intercollege's Culinary Arts program is
participating in the innovative D-Tasting
project, funded by the European
Union's Erasmus+ program, with the
aim of developing new digital tasting
skills in the field of "Wine and Food".

‘Quality
management’

As part of the 'Quality Management'
course, 4 year students visited the
state of the art facilities of the Alpha
Mega Hypermarket.

Madam Figaro Awards

The Madame Figaro awards supported again
this year Intercollege’s study programs.

A brilliant and moving evening.

The Madame Figaro Awards is an institution
that has been highlighting, honoring and
rewarding the women of Cyprus for the
past 18 years, for their offer, dedication,
innovation, ingenuity, talent and everything
that makes up the multifaceted personality
of a woman; the one who, for all of us, is

a role model and reflects the ideals of the
Cypriot society




VEQ KAl EKONAWOELC

Ol poLtNTEC Kal oL KaBnynTeg Twv
MpoypappdTwy EMoToTikwy Texvwv

Tou Intercollege mpoodépouv dwpedav
ooUBAAKLA YLat OAOUG TOUG POLTNTEG TOU
Intercollege, Tng NauTtikng Akadnuiag
Kumpou kot tou Mavemiotnuiov Aeukwaoiog

Toiwkvornepnn

[TupaocpdAela

Ot poutnTég Twv MpoypauudTwy EMottioTikwy
Texvwv tou Intercollege sixav kat pétog,

OTWG Kal KABE xpOvo TNV gukalpia va
TtapoKoAOUB oLV CEULVAPLO OF OTL adpopd
Bépata mupachANELOC OTOV XWPO Epyaciac.

Eunelpoyvwpoveg tg MUpooBECTIKAG
Yninpeoiag Kumpou evnuépwaoay Toug GoLtnTeg
yla T B€pata mupacdAAELAG OTOV XWPO
gpyaoctog Kat Kupiwg otig koulives. MapdAAnAa,
Toug 600nKe N gukalpio vor SOUV TPAKTIKA TTWG
ylvetal pa owotn &pdon nupooPeonc.

UNIC Christmas Spirit

To Navemotrpo Asukwaotiag kat to Intercollege oto
KAlpa Twv Xplotouyévwwwv Eoptaotikn efdouada
ekdnAwoewv. “UNIC Christmas Spirit” amno tnv
Mapaokeun 1 péxprtnv Népmtn 7 AskepPpiou! To
Intercollege AapBdavel pépoC e Ta poypAaTA
Eniottiotikwy Texvwv pe mpoodopd YAUKWVY Kot TG
AwoBnTiknc pe face painting ka paxwytad.




news & events

Fat Thursday

Intercollege Culinary Arts students and
faculty are offering free skewers to all
Intercollege, Cyprus Maritime Academy
and the University of Nicosia students.

Fire Safety

M} ~ The students of Intercollege's Culinary Arts
programs had once again the opportunity
to attend a seminar on workplace fire
safety.

Experts from the Cyprus Fire Service
Department informed the students about
fire safety issues in the workplace and
especially in kitchens. At the same time,
they were given the opportunity to see in
practice how to properly put out a fire.

UNIC IvetUpa Xp10TOUVEVVWV

The University of Nicosia and Intercollege are

celebrating in a Christmas mood through the Festive “
week of events. "UNIC Christmas Spirit" from Friday 1 : .
to Thursday 7 December! Intercollege is participating '
with the Culinary Arts programs, offering sweets

while the Aesthetics program is participating with
face painting and make-up.




Hyepida oto Intercollege

«['tvopal Mdyelpac & ZaxapornAdotng yia pia pepa»

MpaypoatonoiBnke pe peydAn emtuxio n Huepida
"Tivopat Mayetpag & ZayapomAdaotng yla pia Mépa' oto
Intercollege.

Yto mAaioLo tng npoomabelag Tou Intercollege yla
TEPALTEPW EKMALSEUGN KO KATAPTLON TWV HABNTWV Kal
padntplwy, n nuepida eiyxe WG 0TOXO VO MAPACYEL OTOUG
VEOUG Ta £ OS8LA yLo VA KATAVONCooUV KaAUTEpPQ ToV
KOOMO TwV EMLottiotikwy TEXVwV Kot va evhuepwBolyv
yLaL TG TOAAEG ETTOYYEAUATIKEG SUVATOTNTEG OTOV TOMEQ.
To eKTIOLBEVUTIKO TIPOCWTILKO TTOPOUCLOOE EMIONG T
MpoypAppota Smoudwy KoL Ol CUMUETEXOVTEG Eixav TNV
gukatpia va AaBouv HEPOG OE EPYOCTNPLOKA-TIPAKTIKA
padnuata.



seminars

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

The "Become a Cook & Pastry Chef for a Day" workshop
was held at Intercollege with great success.

As part of Intercollege's effort for the students’ further
education and training, the workshop day aimed to pro-
vide young people with the tools to better understand the
world of Culinary Arts and learn about the career oppor-
tunities in the field. The teaching staff also presented the
Study Programs, while the participants had the opportuni-
ty to take partin laboratory-practical courses.



ogpvapla

Masterclass I[tahikne Koudivac oto Intercollege
QMiopyavabnke pe agoppn tv [aykdéopia ERSondda Itraiikng Koudivac

Me adopun tnv «Maykoouia ERSopada Italkng Koulivagy,
nipaypatomnotfnke ot 14 NoguPpiou, kat yia Sevtepn
OUVEXOLEVN XPOVLA, EVa YyeUOTLKO Masterclass ItaAkng
KouTlvag oTLG LOVTEPVEG EYKATAOTACELG TwV MpoypappdTwy
Emottiotikwv Texvwv tou Intercollege kot cuykekpipéva
oto laotpovopko ApdBéatpo Copernicus. ALopyavwTeg
ntav kot pétog n NpeoPeia tng Itadiag otn Aeukwoia, To
ItaAiko Mpaktopeio Epmopiou, ot Yiepayopég AADAMETA,
ta Npoypappata Emottiotikwy Texvwy Tou Intercollege kat
n Movada Katdptiong kat Avamtuéng tou Navemiotnuiov
Neukwolag.

To Masterclass mpaypatomnoinoe n ItaAiba 2ed Maria Cris-
tina Cecchini Saulini (Chef Cordon Bleu), tou &exwpilet yia
TG oroudaieg ouvepyaoieg TNG otnv Itakio Kot og GAAEC
XWPEG TOU €EWTEPLKOU, TN LOKPOXPOVN EUMELPLA TNG KO T
Snuoupyka g mata. Katd tn Sudpkela tou Masterclass,

n Zed etoipaoe 3 povadIKA TLATA UMPOCTA GTO KOLWVO, TTOU
elxe tnv eukatpia vo SokLpdosL auBeVTIKEC ITAMKEC YeEUOELG.

210 Masterclass €é5waoav To MaPWV TOUG EMAYYEAUATIEG
payelpec, oed, portntég Twv Npoypappdtwy EMmotiotikwy
Texvwv tou Intercollege, eknpocwrnol twv MME kat dAAot
ekAekTol TpooKeKANUEVOL.
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seminars

Masterclass of Italian Cuisine at Intercollege

It was organized on the occasion of the World Week of Italian Cuisine

On the occasion of the "World Week of Italian Cuisine",

a delicious Masterclass of Italian Cuisine was held on
November 14, and for the second year in a row, in the
modern facilities of the Intercollege Culinary Arts programs,
in the Copernicus Culinary Amphitheatre. Organizers this year
were once again the Embassy of Italy in Nicosia, the Italian
Trade Agency, ALPHAMEGA Hypermarkets, Intercollege
Culinary Arts Programs and the Training and Development
Unit of the University of Nicosia.

The Masterclass was held by the Italian Chef Maria Cristina
Cecchini Saulini (Chef Cordon Bleu), who stands out for her
great collaborations in Italy and other countries abroad,
her long experience and her creative dishes. During the
Masterclass, the Chef prepared 3 unique dishes in front of
the audience, who had the opportunity to taste authentic
Italian flavors.

The Masterclass was attended by professional cooks, Chefs,
students of the Intercollege Culinary Arts Programs, media
representatives and other distinguished guests.




oeP1vapla

H Texvn tng Aoclatikng Koudivag
Masterclass amné tn Laiko Cosmos Trading & ISK Far East Food

Me peydAn emtuyia Sie€axOel yia Sevtepn ouvexouevn
XpovLad to Asian Cuisine Masterclass and tnv Laiko Cosmos
Trading koL tnv ISK Far East Food Ltd. Ma §uo cuvexopeveg
uépeg, kataflwpévol Zed amno Ti¢ statpieg KIKKOMAN kat
DEE THAI, mopouciacav VEEC TAOELS, CUVTAYECG KOL TEXVLKEG
OTOV TOpEN TNG AGLATIKAC KOUTivag, o€ ETayyeAUATIEC TNG
ETILOLTLOTLKAG Blopnxaviag.

_..---




seminars

The Art of Asian Cuilsine
Laiko Cosmos Trading & ISK Far East Food Masterclass

The Asian Cuisine Masterclass by Laiko Cosmos Trading
and ISK Far East Food Ltd. was held with great success

for the second consecutive year. For two consecutive
days, renowned Chefs from the KIKKOMAN and DEE THAI
companies, presented new trends, recipes and techniques
in the field of Asian cuisine, to professionals in the food

industry.
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Cocktails and mixology

napouciaon and v etaipeia Laiko Cosmos

Yto mAaiola tou podnpatog ‘Owvoloyia-pmap Kot motd,
oL dortnTEC eixav TNV eukatpia va mapakolouBrjcouv
uLa tapouociacn pe O£pa ‘Cocktails and mixology’, mou
nopouciace o K.Bakng Itaupn amnd tnv etatpeia Laiko
Cosmos.

- 3




seminars

Cocktails and mixology

Laiko Cosmos presentation

As part of the 'Oenology-bar and drinks' course,
the students had the opportunity to attend a pre-
sentation on 'Cocktails and mixology', presented
by K. Vakis Stavris from the Laiko Cosmos company.




oeP1vapla seminars

Eéerdikeupevn xouliva - Specilalized cuisine

Y10 mAaioto tou pabnuartog «Eetdikeupévn Koulivay,

oL poLTnTES iyav TNV eukatpia va mapakoAouBnoouy pia
napouciacn pe Bépa ta Stadopa eidn sushi KaL TIG TEXVIKEG
Ttou to avadelkvuouv. O kabnyntrc/ekmatdeutnc lwavvng
Marokwvotavtivou, pall pe tov edikd texvitn Zed k. Kamal
Bahadur Nepali, mapouciacav ekmAnktika edéopata sushi.

As part of the "Specialized Cuisine" course, students had the
opportunity to attend a presentation on the various types
of sushi and the techniques that enhance its preparation.
Professor/Instructor loannis Papakonstantinou, together
with expert sushi Chef Mr. Kamal Bahadur Nepali, presented
exquisite sushi creations.

44



Love good vibes & great food?

JOIN OUR
FAMILY!

APPLY TODAY

HIRING

SEND YOUR CV

careers@hrcayicnapa.c

Heird Rock

CAFE

AYIA NAPA

LI

8

=V Archbishop Makariou Il Avenue 13,
l Ch % Ayia Napa 5330




15| CULINARY .

ogpvapla

Zozef Azzam

O petp v naociyvootwv APaveikwv O1p0maotwv oto Intercollege

O Zozef Azzam o SlakekpLpévog {oxapomAdoTng mou Sikaia
€XEL TO TITAO TOU «LETP TWV OLPOTILACTWY» TIPAYLATOTONCE
€va SLEPO ogLVAPLO OTOUG doltnTES Twv MNpoypappdTwy
ETiottioTikwy TeEXVWY 0T UTEPOUYXPOVA EPYOCTIPLO TOU
Intercollege. Méoa amo éva hands on cepVAapLO oL $oLTNTEG
€uabav tnv povadikn texvikn tou Zozef Azzam oAAd Kot ta
HUOTIKA Yla TEAELO TTALPOSOCLAKA GLPOTILALOTA TNG AVATOANG.
J€ UTO TO OEPLVAPLO SnpLolpynoe pall e TOUG HOLTNTES,
YAUKQ NG TtaTpidoag Tou Kat OXL LOVOo Kol Toug 6€LEE Tov
TPOTO yLa TO TEAELO PAOLUO KOL OLPOTILOGHA. TO GEUWVAPLO
€yWe o€ ouvepyaoia e tnv etalpeia ANGEO tnv omola

1o Intercollege euxaplotel Bepud. H etaipeia ANGEO,

and to 1980, acyoAeital pe thv Stavour Mpwtwv YAwv
Aptomotiag, ZoxapomAaoTikig Kat Maywtou. Avtutpoownelel
QMOKAELOTIKA oTNV KuTtplakn ayopd, kopudaisg statpeieg
TOU XWPOU ard 6An Thv Eupwrtn evw SLopyavwVEL cUXVA
OEMWVAPLA UE YWWOTOUC 2e¢ oo To €EWTEPLKO.




seminars

Zozet Azzam
The maitre of the famous Lebanese syrupy desserts at Intercollege

v Zozef Azzam the distinguished confectioner who rightfully
E . has the title of the "master of syrupy desserts" conducted
. - a two-day seminar to the students of the Culinary
-_— 3 h - l Arts programs in the state-of-the-art laboratories of
,.__'____ - Intercollege. Through a hands-on seminar, the students
learned Zozef Azzam's unique technique and the secrets
for perfect traditional oriental syrupy desserts. In this
seminar, together with the students, he created sweets
from his homeland and showed them the way for the
perfect baking and syruping. The seminar was held in
collaboration with the ANGEO company, which Intercollege
is deeply grateful to. Since 1980, the ANGEO company,
deals with the distribution of Raw Materials for Bakery,
Confectionery and Ice Cream. It exclusively represents the
Cypriot market, leading companies in the field from all
over Europe, while it often organizes seminars with well-
known Chefs from abroad.
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0 XapouTt i aA\wg «o Malpog
T Xpuodg tng Kumpou» kKaAAiepyeito

ard ta oAU oAl xpovia. H
xapourid Gbutpwvel oe dyova edadn. Eivar
éva aelBaléc 6€vtpo, e Uog Ttou Umopetl
va ¢tdoet ta 10-18 pétpa. O AoBog tng
¢tavel oe prkog ta 10 €wg 30ekaTooTd Kot
€XEL OXNMA KEPOATO.

To yapoUrL xpnoLpomnoleito we {wotpodn
aANd, 0T GUVEXELA, O KOGHOG TTEPVWVTAG
S1a¢opeg kakouxieg, OMwG MOAEUOUC Kat
Alpouc, to evétate otn Slatpodr Tou.
Htav to KUpLO aypOTLKO TTPOLOV EEaywYNS
¢ KOmpou kat ylo opLopéva YwpLd fTov n
KUpLa TtNyn €1008AHATOC Touc. Ma to Adyo
QUTO TIAPE TNV ovopaoia ‘Malpog Xpuoodg
¢ Kbmpou’ amd To XpwHo Tou xapourtiou.

H GUYKOULON TWV XOpOoUTILWV EEKLVOUCE
ouvnBwg To tpito Sekanepo Tou
AuyoUoTou. TN GUYKOULEN CUUMETEXE OAN
1 OLKOYEVELQ, EVW OTAV N TIapaywyn NTav
MeyaAn kahovoav epyate Uobwtouc,
TOUG XOALOTASEC, TTOU €pLXVaV TO KAPTO

UE MEYANEC BEPYEC KOl TIG LOLWYTPEC TIOU
padevav tov Kapmo oe Kodivia.

Kouziva

Amo To YapoUTIL TapayoTay To
XOPOUTIAAEUPO KOL TO XAPOUTIOUEND TO
OTI0(0 XPNOLUOTIOLELTO YLOL TNV TIOPALOKEUN)
YAUKWV 0w Ta tlleptlteAolBkLa, Tov
Kaikava. Emiong xpnotpomnoleito oe
ouvSLACUO e TO YahoU L, TNV ppEoKLa
avapn, Tn taxivt kat ToAAEG GANEG
TaPACKEVEC. To wpLo Avwyupa dnuiletal
Y0 TO OO TEAL TOU.

EKTOG amd Tn xprion toug otn Slatpodn Tou
avBpwou Kol Twv {wwv elxav akoun éva
UEeyAAO pOAO OE YEVIKOTEPEC XPHOELG. OL
omopol (ta KOUKOUTOLO) XPNoLUomoLoUVTOV
yla to {Uylopa MoAUTIUWY HETAAAWY Kot
AiBwv. Kepdrio ovoudaotnke g€attiag tng
XPNONC TWV OTIOPWV TOU XapouTiol aTo
{Oylopua. Evac omopog xapouTiol xel
otabepo Bapog 0,2 ypappapla. AKOun,

TO XOPOUTIL KOLL OL GTIOPOL XOPOUTILOU
TEPVWVTOAG péoa amd pia Stadikacio
uropouoav va yivouv yopa (KoANTKO
UALKO) TtOU Xpnotuomotloloay yia va
emblopbwvouy ta alegintwra, katd to

B’ Naykoopto molepo. Eniong, £dtiaxvav
Silokoug payvntodpwvou (Bvihiou) kat
TOWVIEG YLa KOLOETEC.

[otopia Tou xapoumou

Mavikog O@sobociou

Ekntaideutnc Emottiotikwy Teyvawv - Intercollege

To maALd xpovia n Aepecog ota
TAPOALOKA TNG METWTA, €(XE XWPOUG
otoug onoloug puldayovtav n aAéBovray
Ta xapouria. Amd tng apxEg tou 1900
XTLOTNKAV armoBrKES 0TO ONUEPLVO KTipLO
“Xapoumopuhot Aavitn’, to “Kapvaylo” kat
10 “TpakacoN”. To xwpLo ZUyL av KaL avhKeL
otnv enapxio Adpvakag oA cuvopeUeL
ue TNV enapyia Aepecoul, odeilel To dvopa
TOU OTO yeyovog OTL amd tnv Adpvaka oA
KoL amd TV Agpecd paleloviav 0To XwpLo
oL mapaywyot, Luywav kat amodrkeuav Ta
X0poUTTLAL 0TNG KTLOTEG TIETPLVEC ATOBNKEG
TIOU NTAV OTO XWwpPLo. TN CUVEXELQ
aA€Bovtav oTouG XOPOUTIOUAOUG KAl alo
ekel péow tng anofabpag doptwvoviav
oe mhola yla aywyr. Ot peyaeg
TIETPOXTLOTEG AMOBNKEG XAPOUTILWV TIOU
€lyav KTLOTE( TOTE KaBwg kat n anoBabpa
yla tv $opTwon ota KapdpLa, UNApXouV
KOl orpepa kot §E0TIOTOUV TNG KEVTPLKNG
Kol mapaBaAdoolag mepPLOXnG Tou xwplou.




The carob’s history

Panikos Theodosiou

Culinary Arts Lecturer - Intercollege

arob or "the Black Gold of Cyprus"

has been cultivated since ancient

times. The carob tree grows in
barren lands. It is an evergreen tree, with
a height that can reach 10-18 meters. Its
pod reaches a length of 10 to 30 cm and is
horn-shaped.

Carob was used as animal feed, but the
world, due to various hardships, such as
wars and famines, included it in its diet. It
was the main agricultural export of Cyprus
and for some villages it was their main
source of income. It got the name 'Black
Gold of Cyprus' due to its color.

The harvest of carobs usually started in the
third decad of August. The whole family
participated in the harvest, while when the
production was large they called in hired
workers, called ‘chalistades’, who threw the
fruit with large sticks and the ‘mazochtres”
who collected the fruit in crates.

The carob was used to make carob flour
and carob honey, which was used to
make sweets such as ‘jierjielouthkia’ and
‘kaikana’. It was also used in combination

with halloumi, fresh anari, tahini and many
other preparations. The village of Anogyra
is famous for its ‘pasteli’/ brittle.

In addition to their use in human and
animal nutrition, they still had a large role
in more general us-es. The seeds (the pips)
were used to weigh precious metals and
stones. Keratio was named be-cause of the
use of carob seeds in weighing. A carob
seed has a constant weight of 0.2 grams.
Al-so, carob and carob seeds, through
aspecific process, could become glue (ad-
hesive material) used to repair parachutes,
during World War Il. They also used to
make records (Vinyl) and cassettes.

Back in the past, Limassolhad areas, on its
coastal fronts, where carobs were stored
or ground. From the beginning of 1900,
warehouses were built in the current build-
ing "Harupomyloi Laniti", "Karnagio" and
"Trakasol". The village of Zygi belongs to
the province of Larnaca but also bor-ders
with the province of Limassol. It owes its
name to the fact that producers from Lar-
naca and Limassol gathered in the village,

Cypriot cuisine

weighed and stored the carobs in the built
stone warehouses that were in the village.
They were then ground in carob mills and
through the dock they were loaded onto
ships for export. The large stone carob
warehouses that were built then, as well as
the dock for loading onto ships, still exist
today and dominate the central and coastal
area of the village.
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H E&ehén tne Movtepvag Aptomoliag

'Kawvotopia ka1 Biwodtnta otnv
Emomotikn Biopnxavia'

Anunteng KoUkAog

Eknaubdeutnc Emowtiotikwy Teyvwy - Intercollege
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HOVTEPVa apTomoLia ExeL
:H: umnootel onpavtikn €EAEN

TIC Teleutaieg Sekaetieg,
EMNPEATOVTAG OUCLAOTIKA TNV EMLOLTLOTIKN
Blopnyavia. Ano T mapadooLake
nebodoug mapaokeung PwuLoU Kat
QPTOOKEUAOUATWY, N cUyXpovn apTomoLia
€XEL HeTapOPOWOEL LEOW TN TEXVOAOYLKNG
TPOOSOoU, TWV VEWV SLATPODIKWY TACEWY
KOlL TNG augnpévng INTnong yLa OLOTIKA
npoiovta.

Kouvotopia otnv Aptomnotia

H texvoloyia éxet mai€el katahuTikd
poho otnv e€EALEN Tn¢ aptomotiac. Ano
TOUG QUTOMATOUG JUMWTEG £WG TOUG
boUPVOUC e ATHO KAL TA CUCTAHUATA
ehéyxou Beppokpaciag, oL GUYXPOVEC
EYKATOOTACELG TTOPAYWYNG EXOUV

petatpanel og kEvipa LPNANG TExVoloyiag.

AUTEC OL KALVOTOMIEG EMITPEMOUY TN Halkn
TIAPAY WY APTOOKEUOCUATWY UE OTABEPN
TIOLOTNTA, KELWVOVTOG TAUTOXPOVA TO
avBpwmivo AdBog kat auavovtag tnv
QMOTEAECUATIKOTNTA.

Tautdypova, n xprion MPonyUEVWY
OUOTNUATWY TIANPOGOPLKAG YLa TV
niapakohouBnaon Tne mapaywyng oe
TIPOYHOTLKO XPOVO SLEUKOAUVEL TN
Slaxelplon Twv amoBeudtwy Kat T
Slavopn Twv mpoidvtwy. AuTO EMLTPEMEL
0TQ APTOTIOLELD VAL AVTATTOKPIvOVTaL
aueoa otn {ftnon, Staodoalilovrag otL
Ta tpoidvta GTAVOUV OTOUC KATAVOAWTECG
bpEoKa Kal YEUOTIKA.

Awatpodikég Taoelg

OL Slatpodikeg ouvnBeLeg Twy
KaTavaAwTwy £xouv aAageL SpaoTika,
ennpealovtog GUeca TV aptomolia.

H Ztnon yla uyLlewad mpoiovta, Omwe

10 OAKAG dAeonc Ywpi, Ta Blohoyika
QPTOOKEUGOHOTA KO TOL TTPOIOVTa XWwpIg
YAouTévn, £xeL av€nBet onpavtika. Ot
QPTOTOLOL AVTATTOKPIVOVTAL OE OUTEG TLG
TAOELG [E TNV ELOOYWYI VEWY MTPWTWY
UAWV KL TN Xpron GUGLKWY CUCTATIKWVY.
NapalAnAa, n mapadoolokn aptomnoLia
avoBLwvel, pe mMoAG aptonoleia va
ETUKEVTPWVOVTAL OE TAPASOCLAKES
uebodoug Wuwong kat Ynoiparog,
avadelkvuovtag TG GUOLKEG YeUOELG Kal
QPWHLATO TWV TPOLOVTWY TOUC,.

Mowotika Npoidvra kat E§gdikeuon

H rolotnta anoteAel mAov Bactko
KPLTNPLO YL TOUC KATOVAAWTEG, OL

omoiol avalntolv GPECKA, YEUOTIKA Kal
auBevTikd aptookevdouata. H e€elbikeuon
TWV 0PTOTOLElWV OE GUYKEKPLUEVA EL6N
JwHLOU Kol 0pTOCKEVACUATWY EvVaL pLa
Taon mou kepdilel €6adog. Aptomoleia
o €18LkevovTal o€ MapadooLlakd PwuLd
arno 51adopeg MEPLOXEC TOU KOGHOU,

O€ apTooKevAopaTa Xwpig yAoutévn n
Aaktdln, éxouv yivel blaitepa SnpodAn.
Autn n e€elbikevon emTtpEnel ota
aptomnoleia va Eexwpilouv T ayopd Kat
va IPooeAKUOUV £va TLOTO TTEAATOAOYLO.

OwoAoyLkr Zuveidnon kot Buwotpotnta

H Buwoudtnta anoteAel miong
ONUAVTLKO TIapAyovTa oTtnv oUyxeovn
aprorotia. Ot KATavoAWTEG TPOTLUOUY
QPTOTIOLEL TIOU XPNOLLOTOLOUV BLWGCLUEG
TIPOKTIKEC, OTWG N avakUKAwan, n

XPNON AVAVEWGCLUWY TINYWV EVEPYELAC
Kol n peiwon tng onatdAng tpodipwy.
EmutA€ov, n MPOTIUNON YLa TOTIKA Kot
EMOXLOKA TIPOIOVTA CUMPBAANEL 0T pelwan
TOU QITOTUTIWUATOC AvBpaKa Kat aTnv
UTOGTAPLEN TNG TOTILKAG OLKOVOLaG.

Tupnépaoua

H povtépva aptomotia £xet e€eAiyOel yia
VQL QVTATTOKPLOEL OTLC VEEG AMALTIOELG
NG EMUOLTLOTIKAG Blopnyaviag Kat

Twv KatavaAwtwy. H texvoloyia, ot
SLoTpodLKEC TAOELS, N €udoaon otnv
TIOLOTNTA KOl ) OLKOAOYLKI GUVEISNGN
£Xouv petapopdwaoel Tov KAASo,
KOBLOTWVTOG TOV TILO EUEALKTO, KOLVOTOUO
Kal Buwoipo. H aptomotia orjpepa dev
adopd povo thy mapaywyn Pwutov, aAha
KalL TV TIPoohopaA LA OAOKANPWHEVNG
EUMELPLOC YEVUONC KO TIOLOTNTALC,
ouvbudlovrag mapadoolakég akieg pe
OUYXPOVEG TIPOKTLKEG.




The Evolution of Modern Baking

'Innovation and Sustainability

in the Food Industry’’

Demetris Kouklos

Culinary Arts Lecturer - Intercollege

odern bakery has undergone
a substantial development in
the recent decades, influencing

signifi-cantly the food industry. From the
traditional methods of making bread

and pastries, modern bak-ing has been
transformed through the technological
advances, the new food trends and the in-
creased demand for quality products.

Innovation in Bakery

Technology has played a catalytic role in
the evolution of baking. From automatic
fermenters to steam ovens and tempera-
ture control systems, modern production
facilities have been transformed into high-
tech centers. These innovations enable
the mass production of baked goods with
con-sistent quality, reducing possible hu-
man errors and increasing efficiency.

At the same time, the use of advanced IT
systems for the monitoring of production
in real time, fa-cilitates stock management
and product distribution. This allows bak-
eries to respond immediately to the goods
demand, ensuring that products reach
consumers fresh and tasty.

Nutritional Trends

Consumers’ eating habits have changed
drastically, directly affecting the bakery

industry. The de-mand for healthy products
such as wholemeal bread, organic baked
goods and gluten-free products has in-
creased significantly. Bakers are responding
to these trends by introducing new raw
materials and by using natural ingredients.
At the same time, traditional baking is
reviving, with many baker-ies focusing on
traditional fermentation and baking meth-
ods, bringing out the natural flavors and
aromas of their products.

Quality Products and Expertise

Quiality is now a key criterion for consum-
ers, who are looking for fresh, tasty and au-
thentic baked goods. The specialization of
bakeries in specific types of bread and pas-
tries is a trend that is con-stantly gaining
ground. Bakeries specializing in traditional
breads from different regions of the world,
gluten-free or lactose-free pastries, have
become particularly popular. This special-
ization allows bakeries to stand out in the
market and attract a loyal clientele.

Ecological Consciousness and Sustainability

Sustainability is another important factor in
modern baking. Consumers prefer bakeries
that use sustainable practices such as recy-
cling, the use of renewable energy and the
reduction of food waste. In addition, the
preference for local and seasonal products

helps in the reduction of the use of carbon
while at the same time there is a support
to the local economy.

Conclusion

Modern bakery has evolved to meet the
new demands of the food industry and
consumers. Tech-nology, food trends,
emphasis on quality and ecological con-
sciousness have transformed the indus-try,
making it more flexible, innovative and
sustainable. Bakery is not only about

the production of bread, but also about
offering a complete experience of taste and
quality, combining traditional val-ues with
modern practices.
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Oeoyvwoia Anuntpiou

Qoutitpta 4 €toug,
Mruyio AtevSuvong Emtottiotikwv Texvwy

OPEKTIKO
Dd1AeTo AaPpdxa

1€ 1oUC NUPwSIKWV KAl Kpouota panko, moupé pmdleAloy, yepiotd
EABetikd Adxava, wntd pdpabo, oepPipiopévo e beurre blanc

NABPAKI ME MOYZ MYPQAIKQN

YAtk ApWHOTIKA (HaivTavo, 1. Zepartiote Ta GpEoKA APWUATIKA KOL XTUTTHOTE 0TO UMAEVTED UE
500 yp AaPpéikt koALavépo, dvnBo) 0L UTEOAOUTAL UALKG

250 yp kpépa Mutépt espelette 2. TomoBeTnoTE TN HOUG EMAVW ATO TO PLAETO

AMdTL 3. Wrote og Sous vide otoug 50°C yia 15 Aemtd

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

MNOYPE MNIZEAIOY

YALQ: 20 yp Boutupo 1. BpAoTe TOV 0paKA Kot Tal AdYaVIKA e T BoUTUPO KL TO LWHO
300 yp pruiZéAt ZwPO ANaXaVIKGV KOLL OKEMAOTE UEXPL VAL HOAAKWOOUV

30 yp KpEPUUSL 7 yp odt 2. AvakoTéPte pe aAdTL, OTaVAKL Ko XU AEHOVIOU pEXPL VOl
70 yp mpaco 40 yp oTIOVAKL opoyevomotnBouv

10 yp okopbo 30 ml xupo Aepovt

WHTO MAPAGO

YAwka: ZUopO Kal YUPO TopTokaAl 1. Vacuum seal to pdpabo pe xuud moptokaAlou Kat Botava

1 uapabo TLvtlep TPLUPEVO

2. Wrote otov atpod yia 20 Aemtd
EAatohado, ANatt

ATepOELBAC YAUKAVIOOC 3. Toyapiote o€ TnyavL péxpL va podioel

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

FEMIZTA AAXANA 1. Korte ta Adayavikd unpouvoul

YAwa: =Uopa Aepovt 2. Avakotete pe péta

Naxava 60vp déta 3. Zepartiote ta Adyava

1 Ntopdrta mooé 1 KoAoKUBAKL - FEHATLOTE T AQX

% népado 3 4vnbo 4. Otav KpUWOouV, TPOCHEATE To peiypa Kat TUAiETE og oxApa VTOAUA

BEURRE BLANC

YALQ: Meiyua B 1. Mewwaote 070 Wod tov {wpo PapLwv Kot To

Meiypo A 50 ml peiypa A Aeuko kpaot

300 ml qwpdg Yaprov 50 ml kpgpa 2. XpNOLWOTMOLAOTE Ta pelypa A Ko TpooBéoTe Tal

100 ml Aeukd kpaot 125 yp Boutupo umtoAouta UAWKA (Uelypa B) ka avakatéPte pe To
10 ml xupo Aapu UTAEVTED XELPOG

©0000000000000000000000000000000000000000000000000 o

KPOYZTA PANKO

YAwka: 1. Avakatérte to panko
100 yp Panko e Alwpévo Boutupo kat
50 ml BoUtupo papabdomnopoug.
Mapabdomopoug 2. Wnote oe doupvo
ZUopa Agpovioy otoug 150°C yia 10
IXowomnpooo Aema

3. NpooBéote o {Uopa
KOLL TO GYOWOTPOoO




Christina Stavrou

4t Year Student

BA, Culinary Arts Management

recipes

STARTER
Seabass

fillet

topped with herb mousse and panko crust, pea purée, stuffed Swiss
chards, charred fennel, served with beurre blanc

SEABASS WITH MOUSSE

Ingredients:

500 gr Leftovers seabass

Herbs (parsley, cilantro, 1. Blanch herbs and blend them with all the ingredients
dill)
2. Use the mousse to top the seabass fillet

250 gr cream Salt . . .
Espelette 3. Cook in Sous vide at 50°C for 15 minutes
4. Brush it with butter and torch
PEA PUREE
Ingredients: 20 gr butter 1. Boil peas and vegetables with butter and stock and cover
300 gr peas Vegetable stock until soft
30 gronion 7 gr salt 2. Blend with salt, spinach and lemon juice until smooth
70 gr leek 40 gr spinach
10 gr garlic 30 ml Lemon juice
ROASTED FENNEL
Ingredients: Star anise 1. Vacuum fennel with orange juice and herbs
1Fennel Zest of orange 2. Cook in steamer for 20 minutes
Olive ol Orange juice . | olden b
Salt Ginger grated 3. Sauté in a pan until golden brown
STUFFED SWISS CHARDS
Ingredients: Lemon zest 1. Cut vegetables into fine brunoise
Swiss chard leftovers 60 gr Feta 2. Mix with feta
1 Tomato poached 1 Zucchini green part lanch Swiss chard
% Fennel 3 stalks Dill 3. Blanch Swiss char
4. When cold, add the mixture and roll into dolma shape
BEURRE BLANC
Ingredients: Mix B 1. Reduce Fish stock and White wine
Mix A . 50 ml reduced liquid 2. Use the reduced liquid and add the rest of the
300 ml Fish stock 50 ml cream ingredients and mix with hand blender
100 ml White wine 125 gr butter

e0cc00c000c000cc00000

PANKO CRUST
Ingredients:
100 gr Panko

50 ml clarified
butter

Fennel seeds
Lemon zest
Chives for garnish

10 ml lime juice

©000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

1. Mix panko with melted butter and fennel seeds.
2. Cook in dry oven 150°C for 10 minutes
3. Add zests and chives

eeccccccoe
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Kwvotavtiva Mamaiwdvvou

Qoutrjpla 4+ €toug,
Mruyio AtevSuvong Emtottiotikwv Texvwy

i KYPIQZX MIATO
Mooxapio10 IAETO OTO TNyAV,

mitta and pooxapiola pdyouAd, Ugec oeAvopiag, PIIPOKOAIVI KAl jus Pooxaplol

§
S

MOZXAPIZIO DINETO

YAwka: 1. KaBaplote To dIA€To amd to umtepPoAko Aimoc. Kpatrote ta
120 g Mooyapiolo ptAéto  Ikopdo QUTOKOMATA YLt TN OAATOA.

ANGTL Quudpt 2. A\atomunepwvete KOAA To PpLAETO.

EAatoAado Boutupo 3. Towyapiote to dpNéto oe Suvartr dwTLd Kat payelp€Pte oTov

aTuo.

STEAK ZEAINOPIZAZ

YALQ:
300 yp ZeAwoplla

1. Korte T oeMvopila og GETEG KATA KOG,

2. Mayelp€te oe vacuum bag pe Boutupo, aldtt kat Priote otov

10 yp Boutupo atpo otoug 100 yia 40 Aemta.

5 yp AAatL 3. XpNnOLOMOLAOTE TA MEPLOGEV LATA YLO. TIOUPE GEAVOPLTAG.

MITTA ANO MOZzXAPIZIA MATOYAA

YAwka: 1. 3e pio katoapoha pifte ehatdAado kat Tplyupiote Toug KUBoUG
100 yp pooyapiola 300 yp steak SeAwopLlac amnd ta pooyapiola Pdyoula pEXPL VA pOSOKOKKIVIGOUV.
HAyouAa 450 yp TOUN HE KOpPU 2. MpooBate 10 mirepoix, to (WO Kat payslpéPte og xUTpa

25 yp mirepoix (kapoTo, TaxUTnTag ya 1 wpa.

. g AuYO0 yL0 TO GAELUp
KPEUMULEL, o€AVO)

3. Nepaote amd TPUTINTO TO UYPO KOL TO KPATAE Yla oGAToa.
1 pcs 2kopbo
P ) P 4. TomoBetnote tn {OUN o€ Tadi.
Qupapt
5. TonoBetrote ta steak oeAvopLiag kat to pelypa pooxapiowwv

25 ml kOKKWo Kpaot .
UAYOUAWV.

250 ml okoUpo Lwud
PO Lwi 6. KahOYte pe L0un tnv mita.

7. A\eidete pe avyod kat PAote otoug 175°C yia 1 wpo.

MAPAANATEZ ZEAINOPIZAZ

YAwa yra Celeriac tourne:
1/2 selhwoplla

50 yp clarified BoUtupo

25 yp tupl Gruyere

YAwa yua Celeriac puree:
Meplooelpata eAvoplag
40 ml kpépa

40 ml yaha

YAwa yua Pickled celeriac:
Meplocslpota XeAvopliog
120 ml b6t pullov

120 ml mirin

4 yp aAatt
10 yp BoUtupo

1. KoWte tn oeAvopLia 0TO LUTTWVLKO LOVTOALvVO.

2. Tuhi€te tn oeMvopLla oe pohd mpoaBétovtag Kabe popd
Boutupo kat Gruyere.

3. Wrjote otov atpd otoug 100% yia 50 Aemta.

1. Korte tn oeAvopula o€ pIKPA KOUUATLA.
2. NpooBéote ta o vacuum bag e yaha, KpEpa Kot aAdTL.
3. Wrjote otov atud 100% ya 1 wpa.

4. Avakotéte oto Thermomix moAU kaAd pe to Boutupo.

1. BaAte ta uypa og £va UroA pe th oeAvoplla.

2. TonoBetrote oe vacuum bag kaL odppayioTe.



Kwvotavtiva Manaiwdvvou

4t Year Student
BA, Culinary Arts Management

recipes

MAIN COURSE
Pan-roasted veal loin,

veal cheeks pie, celeriac variations, broccolini and veal jus

PAN- ROASTED VEAL LOIN

Ingredients: Thyme

120 g veal loin Butter
Salt
Olive ol

Garlic

CELERIAC STEAKS

Ingredients:
300 gr celeriac
10 gr butter

5 grsalt

VEAL CHEEKS PIE
Ingredients:
100 g veal cheeks 300 gr celeriac steaks

25 gr mirepoix (carrot,
onion, celery)

450 g curry pie crust

Eggwash
1 pcs garlic

Thyme, herbs
25 ml red wine

250 ml brown stock

CELERIAC VARIATIONS
Ingredients

for Celeriac tourne:
1/2 Celeriac

50 gr clarified butter

25 gr gruyere cheese

Ingredients

for Celeriac puree: 40 ml Milk
Celeriac trimmings 4 gr Salt

40 ml Cream 10 gr butter
Ingredients

for Pickled celeriac: o
. N 120 ml rice vinegar
Celeriac trimmings cut

into discs 120 ml mirin

1. Trim loin from excess fat. Keep trimmings for sauce.

2. Season loin well with salt.
3. Sear loin in high heat.

4. Cook loin in steamer.

1. Cut the celeriac on slice machine lengthwise.

2. Cook in vacuum bag with butter, salt and steam at 100 % for 40

minutes.

3. Use trimmings for celeriac puree.

. In a pot sauté the cubes of veal cheeks until golden brown.

. Add the mirepoix and sauté.

. Add the stock and cook in pressure cooker for 1 hour.

. Pass from chinois the liquid and keep for sauce.

. Place then the celeriac steaks and the veal cheeks mixture.

. Cover the pie with the dough.

1
2
3
4
5. Place the curry pie dough in a gastronom.
6
7
8. Egg wash the pie.

9

. Bake at 175 C° for 1 hour.

1. Cut celeriac on the Japanese mandolin.

2. Roll celeriac into roulades by adding butter and gruyere each

time.

3. Cook the celeriac steamer 100% for 50 minutes.

1. Cut celeriac trimmings into small pieces.

2. Add them into a vacuum bag with milk, cream and salt.

3. Cook in steamer 100% for 1 hour.

4. Blend in Thermomix very well with butter.

1. Put pickle liquid in a box with the celeriac.

2. Put in vacuum machine and seal.
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GEL AEMONI
YAuka:

300 ml yupo Aspovt
160 ml vepo

160 yp Zaxopn
8 yp agar powder

1. Ze pa katoapoha BAAte OAa T UALKA LEXPL va dTACOUY OF
Bepuokpacia Bpaopou.

2. Adnrjote 1o pelypa va kpuwaoel kat BaAte to oto YPuyeio.

3. AvakatéPte KOAA LE TO UMAEVTEP XELPOG.

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

MMPOKOAINI

YAtkQ:

3 tel. broccolini
AMaTL

Mutépt Espelette

1. ZeparioTe 0 PmpokoAivt og BpaoTtd VePO.
2. BaAte 10 0€ Tayo e vepo.

3. Wrjote o€ YKPLA Kol AAQTOTILEPWOTE KAAQ

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

JUS MOZXAPIOY

YAtka:

60 ml nuiyAuko kpaot

30 gr kpepuLSL ecaloT (shallots)
1 6éopn Bupdpt

900 ml {wpoc pooxaplov

1. 3e pio katoapoha tolyapiote ta shallots kat ta meplooelpata
Tou pooxaplov

2. MNpooBéote 10 Kpaoi kat to Bupdpl kat pewwote oto 1/3.

3. NpooBéote 1o {wNo Kal To UTTOAELpATA XUOU Kol adroTe Tov
va LELWBEeL Eava pEXPL VO AIMOKTAOEL TV EMBUUNTI TUKVOTNTO.




LEMON GEL

YAwka:

300 ml lemon juice
160 ml water

160 gr sugar

8 gr agar powder

ROASTED BROCCOLINI
YAWKAQ:

3 pieces broccolini
Salt
Espellete

VEAL JUS

YAwa:

60 ml semisweet wine
30 gr shallots

1 bunch thyme

900 ml veal stock

recipes

1. In a pot, bring to boiling temperature all the ingredients.
2. Let the mixture cool and set in fridge.

3. Blend well with hand blender.

1. Blanch broccolini in boiling water.
2. Ice shock them.

3. Roast them in a grill pan and season well

1. Pour olive oil in a big pot and add the shallot and leftover loin
trimmings.

2. Add the red wine and thyme and reduce until 1/3.

3. Add the stock and leftovers juices and let it reduce again until
desired texture.

1G] CULINARY cnnsp288
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EAévn Bakava

Qoutrjtpla 2°° €toug,
Mruyio AtevSuvong Emtottiotikwv Texvwy

KYPIQZ TTIATO
Nappdx1 pe yepion

amnd Pouc e pPEOKA APWHATIKA, TToUpE KoAoKUHag,
Aaxavikd e1oxNc kal odAtoa PeAoute Wwaplou-udpabou

YAwKa: 1. Nappakt pe yéuon: TomoBetrote £va Aappakt pIAETO oTO
750 yp AaBpakL UrAévtep padl pe tov avnbo, paivtavo, KOALavTpo, aoTpdadt Kol
TNV KPEUQ. XTUTIOTE OTO UMAEVTEP MEXPL N LOUC va eival Asla kat

8 yp Maivtavo TOMoBETNOTE TNV O€ PLa oakoUA oo pOTAQGTIKAG.

8 yp KéAtavtpo , , , .
2. Alatomunepoote 2 GLAETA Kal TPOCOETTE OTO €va TNV LOUG KalL

5 vp AvnBo KAelote ano navw pe to deUtepo PLAETo. TomoBEeTOTE O MAAOTLKN
60ml Kpepa HEUBPAvN kat poAdpete. WHote otov atpod otoug 100EC yua 10-15
1tpx AoTipddt Aentd.

25 yp MNavko 3. Wrvou e to mavko ato ¢poupvo otoug 180EIC yia mepimou 7 Aemtd
100 yp Natdreg uéxpt va podokokkivioel. Otav Pnbet to PapL, To mePVATE Ao TO

70 yp BoUTUPO OAECUEVO TTAVKO.

20 yp ANGTL 4. NMoupé koAokVOag: Koyte tn kohokUBa, aAaTommEPOCTE Kal
BaAte AaSL, Bupdpt kat PrioTte OKEMAGUEVO yLa 30 AETTA OTOUG

15 vp Murept 180EC. Adou Ynbel To TomoBetrote oto PmAgvtep e Alyo BouTtupo.

5 yp Oupuapt

) 5. Naawikd emoxAg: KOYTe T0 KOUVOUTIISL OE UIKPA KOUUATLA,
200 yp KohoktBa

alatorunepoote Kat BaAte Aadt kat Yriote otoug 180EC yia 10

10 yp AleUpL Aemtd. KOYTE TIC MATATEG KAl LETA TO KPEUUUBL. Ze U0 KaToapOAeg
75 yp KpeppuSL {epatiote otn pia to pléN kal otnv GAAN TIG MATATEG.

100 yp MTuZéAL 6. X& éva TyavL Tolyapiote to kpepLdL og Aiyo BoUTupo UéXpL va
30 yp Kouvourist HAAOKWOEL Kal TPOCBECTE TO UIL{EAL. Ze GANo TyavL TolyapioTe Tig

15ml EAatdAaso TOTATES e BouTupo Kat Bupapt.

100ml Zwuoc Papiod 7. ZaAtoa: € €va KATOAPOAAKL AlwoTe o€ XapnAn ¢wtid Boutupo
KoL TtpoaB£ate aAeUpL LEXPL VAL EXOULE VAL AOTIPO POU, TPOCHEDTE

1 tep. Mapabo . , , .
H P TOV OPWHATIOUEVO {WHO KoL AVaKATEYTE KAAQ.

8] CULINARY cwnnspz88




recipes

Miltos Miltiadous

2" year
BA, Culinary arts Management

MAIN DISH
Seabass roulade

with herb mousse, pumpkin purée, seasonal vegetables
and served with fish-fennel velouté sauce

Ingredients: 1. Stuffed sea bass: Place a sea bass fillet in the blender along with
750gr Sea Bass the dill, parsley, cilantro, egg white and cream. Beat in a blender
until the mousse is smooth and place it in a pastry bag.

8gr Parsley
8gr Cilantro 2. Season 2 fillets with salt and pepper and add the mousse to one

. and cover with the second fillet. Place in plastic wrap and roll. Steam
>gr Dill at 1002C for 10-15 minutes.
60ml Cream

1pc Egg white

3. Bake the panko in the oven at 180EIC for about 7 minutes until it
turns golden brown. When the fish is cooked, pass it through the

25gr Panko ground panko.
100gr Potatoes 4. Pumpkin puree: Cut the pumpkin, season with salt and pepper
70gr Butter and add oil, thyme and bake covered for 30 minutes at 180BC. After
20gr Salt it is cooked, place it in the blender with a little butter.
15gr Pepper 5. Seasonal vegetables: Cut the cauliflower into small pieces, season
Sgr Thyme with salt and pepper, add oil, and bake at 180GC for 10 minutes. Cut
) the potatoes and then the onion. In two pots, boil the peas in one

200gr Pumpkin and the potatoes in the other.
10gr Flour

& ) 6. In a pan, sauté the onion in a little butter until soft and add the
75gr Onion peas. In another pan, sauté the potatoes with butter and thyme.
100gr Peas

30gr Cauliflower
15ml Olive oil
100ml Fish broth

1 pc Fennel

7. Sauce: In a saucepan, melt butter over low heat and add flour
until we have a white roux, add the flavored broth and mix well.
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NedbéAn Kopiroa

Qoutrjpla 2°° €toug,
Mruyio AtevSuvong Emtottiotikwv Texvwy

YAWKG:

Mo tnv oun:

226 yp aAelpL okAnpd
3 auyd

2k.0. EAatohado

15ml Nepo

Ma tnv poug:

5 yapideg kabaplopéveg
10ml ¢dpéoka Kpepd
Zuopa anod éva Aepovi
2K.y. ECTPAYKOV

2k.y. dpako chili
ANGTL/ Mutépt

Mo TNV MoupE KapOTOoU:
500 yp KapOTo, o€ KUPBOUG
20ml dpéoka kpepd
50yp Boutupo

AMdtt/ Mutépt

ZaAtoa bisque:
KEAudoc yopidag

1 kapoTo

1tepy. 2€Awo

Moo KpEUHLEL

50 yp BouUtupo

2K.0. TIAOTA VIOUATOG
20ml kpaot

200ml Twpod amno Yapt
AAGTL /Muépt

Ma tov adpo bisque:
150ml odAtoa bisque

% K.y. Aek1Bivn

50yp dpéoka KpeUQ

KYPIQZ TTIATO
TopteAivia yepiotd

e yapidec ka1 eotpaykdv, IIoupe Kapdtou,

Kal ouvodeupéva pe odAtoa bisque ka1 agpd bisque

M tnv poug: ToroBeteiote 0To UMAEVTEP OAA TAL UALKG KL XTUTIHOTE
UEXPL va opoyevomolnBouv.

Ma v POun:

1. Zto kado tou pifep BaAte OAa ta UAKA Kot QUHWOTE yia 10 Aemtd o
METPLO ToUTNTA WEXPL VA YIVEL pLa ehaoTiki LOuN. BaAte tn (0N oto
Puyeio ywa 30 Aemta.

2. Avoi&te tn Wun pe pnyavr JUUOPLKWY Kol YEUIOTE LE TNV LOUC TIOU
£€xoupe OTIGEEL.

3. Ixnuatiote ta toptelivia kat Prote oe eotd vepo yla 3 Aemtd.
IaAtoa bisque:

1. Towyapiote og BoUtupo Ta kedalla Kat kEAUPN Twv yapidwy, Kal
NpoaBEaTe To KPEUUUSL, GEAVO Kal KAPOTO.

2. AkoAoUBw¢ mpocBEate Thv MAoTa VIOUATAC, KaL OB OTE We Kpaotl
KoL T0 Lo YapLou. ZyoPpAoTe e OKEMATUEVN TNV KATCAPOAQ yLaL
30 Aemta.

3. Youpwoate TNV bisque o YA oita, melovrag Pe KouTaAa Ta
UALKA va Ttdpou e 600 TiEpLoGOTEPO {WHO UrtopoU e, MeTape Ta
TIOATOTTIOLNEVA UALKA.

Moupég kKapotou:

1. 3& pLo KatoapoAa PBPACTE T KAPOTA MEXPL VAL LOAAKWOOUV KOAA
2. Ztpayylote ta kapota Kol BAATE Ta pHéoa og £Vl UTTOA Kat
npocBéate TV dpéoka KpepA, BOUTUPO Kol TO AAATOTITEPO.
AUWWVOUE UE Eva UTAEVTEP XELPOG,.

Adpoc bisque: ToroBeteiote 010 SoooueTPNTA OA T UALKA Kol
XTUTINOTE pE éva UIAEVTEP XELPOG.




recipes

Nedbén Kopiroa

2" year
BA, Culinary arts Management

MAIN DISH
Tortellini stuffed

with shrimp and tarragon, carrot puree, and served
with bisque sauce and bisque foam

Ingredients: For the mousse: Place all the ingredients in a blender and blend
til th.
For the dough: Bisque sauce: untit smoo
226gr Pasta Flour e shrimp shells For the dough:
3 eggs e 1 carrot 1. Put all the ingredients in the mixer bowl and knead for 10 minutes
2 tsp. Olive oil e 1pc. Celery at medium speed until it becomes an elastic dough. Put the dough in
’ ) the fridge for 30 minutes.

15ml Water e Half an onion

b 2. Open the dough with a pasta machine and fill with the mousse we
For the mousse: ° SOi utter have made.

; e 2 tbsp.tomato paste

* 5 cleaned shrimps . 3. Form the tortellini and cook in hot water for 3 minutes.
* 10ml fresh cream * 20ml wine .
e Zestfromalemon * 200ml fish stock Bisque Sauce:
o 2tsp. Tarragon e Salt/ Pepper 1. Fry the heads and shells of the prawns in butter, and add the

onion, celery and carrot.

e 2tsp. Fresh chili For the bisque foam:
« Salt /Pepper « 150ml bisque sauce 2: Then ad.d the tomato paste, and deglaze with wine and fish stock.
o theo, lecithi Simmer with the pot covered for 30 minutes.
For th t . e Y tbsp. lecithin
or the carrot puree « 50ar of fresh cream 3. Strain the bisque through a fine sieve, pressing the ingredients
* 500gr carrot, cubed g with a spoon to get as much broth as possible. Discard the mashed
e 20ml fresh cream ingredients.
e 50g butter Carrot puree:

* Salt/Pepper 1. In a pot, boil the carrots until they are soft

2. Drain the carrots, put them in a bowl and add the fresh cream,
butter, salt and pepper. Blend with a hand blender.

Bisque foam: Place all the ingredients in the measuring cup and beat
with a hand blender.
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Mapia Miani

Goutitpta 1 €toug,
Mruyio AtevSuvong Emtottiotikwv Texvwy

I & EMAOPIIO
Mouc noptoxaA10U ka1l ASUKNG OOKOAATAC

pe financier amnd ¢iotixki Ayivng xal pappeAdda IoPTOKAAIOY,
oepPipiopevo pe el IOPTOKAAIOU KAl KOUAL TTOPTOKAAIOU

MOYZ MOPTOKAAIOY KAI AEYKHZ ZOKOAATAZ

YALQ: 1. MouMdote tn Lehativn o€ kpUo VePO.

50 yp. Mo 2. Zeotaivete To yaAa pe T Pavidio péxpt va KoxAdoeL.

% Baviha 3. NpooBéote eAativn oTo {eoTd yaAa Kat avakatéPte PEXpL val
4 yp Zehativn( dUAAQ) StoAuBel.

100 yp Acmtpn cokoAdta 4. NpooBECTE TNV GOTIPN COKOAATA.

160 vp kpepwdng tupt 5. AdpoU AuwoeL n cokoAdTa TtpooBéate To TUpl Kot avakaTéPTe
220 yp KpEUA KOAG.

200 TTOPTOKAAL 6. Adnote to pelypa va kpuwoel va dtaoel toug 30°C kat

TPOCBEDTE TN XTUTNUEVN KPEUA KAL TO VOO TIOPTOKAAL.

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

FINANCIER ANO O®IZTIKI AININHZ

YAwka: 1. Aewwote 1o Boltupo Kkat adnote va ket Aiyo.

350 yp Zaxapn Axvn 200 yp Boutupo 2. XTumote OAa To UTLOAOUTOL UALKG OTO Wifep M TO oUpHa PEXPL
3 yp Baking Powder Amarena cherry va evwBouv kaAd.

130 yp dLoTikt Awyivng 3. NpoaBéate to Poutupo Kal adprote va xtumnOei akdpa Aiyo
130 yp akebpt bapiva UEXPL va §€0EL Pe Ta uTtOAOLTTOL UALKAL.

35 yp Mapperada Bepikoko 4. Adnote to pelypa oto YPuyeio yla 2 wpeg mpLv To PHoLuo.
360 yp Aomipadt 5. leplote T olAkdvn kot Priote otoug 180°C yia 12-14 Aemtd.
TZEA NOPTOKAAIOY

YAk

200 yp Xupdg TopTOKAAL

20 yp Agar Agar

50 yp Zdxapn

1. B&Ate tnv Laxapn KaL To XUuo va Bpdoouv.
1. NpooBEate To agar agar Kol avaKaTEPTE.

1. BaAte 10 pelyua oe éva tai kat tonobetriote 1o oTo
Yuyeio uéxpt va oditn.
1. Otav eival £TOLUOo XTUTIHOTE OTO UMAEVTED.

©0000000000000000000000000000000000000000000000000

TZEA MOPTOKAAIOY

YAQ:

100 yp. Aomtpadt 100 yp. Boutupo
100 yp. Zaxopn 100 yp. AAelpL

1. Xtumrote OAa T UALKA padl.

2. TonoBetnote atnv olAkovn kal Prote atoug 170°C
yla 5-7 Aemta.




recipes

Maria Michael

1t year
BA, Culinary arts Management

DESSERT
Orange and white chocolate mousse

with pistachio financier and orange marmalade,
served with orange gel, and orange coulis

ORANGE AND WHITE CHOCOLATE MOUSSE

YAwka: 1. Soak the gelatin in cold water.
50 gr milk 2. Heat the milk with the vanilla until it boils.
% vanilla

3. Add gelatin to the warm milk and stir until dissolved.
4 gr gelatin sheets

100 gr White chocolate

160 gr Cream cheese

4. Add the white chocolate
5. After the chocolate has melted, add the cream cheese and mix well.

6. Allow the mixture to cool down to 30°C and add the whipped cream

220 gr Cream and orange zest.

Orange zest

PISTACHIO FINANCIER

YAQ: 1. Melt the butter and let it burn a little.

350 gr powder sugar 360 gr Egg white 2. Beat all the remaining ingredients in the mixer with the whisk until
3 gr Baking Powder 200 gr Butter well combined.

130 gr pistachio Amarena cherry 3. Add the butter and let it beat a little more until it combines well
130gr Farina Flour with the rest of the ingredients.

35 gr Apricot jam 4. Leave the mixture in the refrigerator for 2 hours before baking

5. Fill the silicone and bake at 180°C for 12-14 minutes

ORANGE GEL
YAwka:

200 gr orange juice
20 gr Agar Agar

50 gr sugar

1. Bring the sugar and juice to a boil.

2. Add the agar agar and mix

3. Pour the mixture into a pan and refrigerate until firm.
4. When it is ready, blend until smooth

©0000000000000000000000000000000000000000000000000000000000000000 .

TUILLE

YAwka:

100 gr egg white
100 gr sugar
100 gr butter
100 gr flour

1. Beat all the ingredients together.

2. Place in the silicone mold and bake at 170°C for 5-7 minutes.

|B] CULINARY ipwnnspze88



|2 (lUIJN\RYL//o..W

npopiA / profile

Avtpeac Kupidkou

Amogottog Intercollege

Exknawdeutng Emottiotikwv Texvwv - Intercollege

Andreas Kyriakou

Intercollege Graduate
Culinary Arts Instructor - Intercollege

atpetidw ™ petvr) €kdoon Tou
niepodikoU Culinary Im...press
KQL TOU EUXOLOL VOl OUVEXIOEL vl

QUTOTUTIWVEL OTO XPTL TIG SPACELG TOU
TIPOYPAUMOTOG ETLOITLOTIKWY TEXVWV.

Q¢ anoddotrog tou Intercollege kat
KATOXOG TTTUXLOU OTLG EMLOLTLOTIKEG TEXVEG
Bewpw TOV £QUTO LOU TUXEPO. KL auTd
yLati kot T SLdpKeLa Twv oTouSwv

LOU TtAPA TIG AmapaitnTeG BEWPNTIKEC
YVWoeLg oAA WSLaitepa moAUTIUN
TIPAKTLKA eUMelpia ota dptia e€omAopéva
epyaotripta tou. Eixa tnv tuxn va éxw

w¢ daokdhoug kataflwpévoug Chefs

Tou petahapnadsucay 6toug GoLTnTES
TOUG, TNV YVWOoN, TNV aydrn, Ta kivntpa
KoL Ta £podla wote va kaAAepynBolv

WG AvBpwIoL KaL val Yivouv apLotot
EMOYYEAUOTIEC TNC LAYELPLKAC TEXVNC.

H cupUEeTOY HOU OTO Tpdypaupa
Erasmus Kol n Tapaipov Ka epyocia pou
otnv moAn San Sebastian, tng lomaviag
Atav GAAN pla eukatpio TOAUTIUN Yo
Uéva, adou yvwpLoa TNV KoUAToUpa ULaG
gakouoTig yla Tn yaotpovopia moAng.

MeTa TV amoKTnon Tou mtuxiou pou
oTL¢ EmuoLtiotikég TEXveG, o€ pla mepiodo
SUokoAn Adyw tou covid 19, epydctnka
WG UAYELPOC OF ULA EMLOLTLOTIKN
enyeipnon mou dpactnplomoleital otn
Nepead kat mapAaAnAa cuvéxloa Tig
OTIOUBEC UOU OF PETOTTUXLOKO eminedo,
QMOKTWVTOG HETATTUXLAKO SimAwpa

otn Awoiknon Emiyelprioswv amo to
Navemotiuio Aevkwolac.

Twpa ipat ekmatbeuTA¢ EMOLTLOTIKWY
Texvwv oto Intercollege. Itdxog pou

glval va HeTadwow oToug doLtnTég

MOU TNV Oy ATt KOV YLaL T MOYELPLKH.
TeXVIKEG BELOTNTEC, TTPAKTLKY EUMELPLL
Kol Oewpntikn Katavonaon eivat epodia
TIOAUTLUA YLa TOV GOLTNTH KAL TOV 0UpLavoO

eMmoyyeApATIO TG LOYELPLKAC TEXVNG.
Tautoxpova n MPOCWITLKN AvVATTuén
TOU doLTtNTA HECQA OO EMLKOWVWVLOKEG
Se€LotnTeg, T owotr Slaxeiplon tou
XPOVOU, TN SNULOUPYLKOTNTA, TV
auTomnenoifnan Kol TV auTovopLa

tov BonBd woTe, EKTOC MO CWOTOG
EMOYYEAUATIOC TWV EMLOLTIOTIKWY TEXVWV
va avarmntUEEL TNV IPOCWTIKOTNTA ToU
KOl va elval TeTuxnUéEVoC OxL LOvo otnv
emayyeApatikn Tou {wn oA\ kaL otnv
TIPOCGWTILKA KOl YEVIKA € OAOUG TOUG
Toueig tng {wng Tou.

Culinary Im...press magazine and wish
it continues to capture the activities of
the Culinary Arts program.

I welcome this year’s edition of the

As a graduate of Intercollege and a

holder of a degree in Culinary Arts,

| consider myself fortunate. This is
because, during my studies, | gained the
necessary theoretical knowledge but,
more importantly, invaluable practical
experience in its well-equipped labs. | was
fortunate to have distinguished Chefs as
teachers who passed on to their students
the knowledge, passion, motivation, and
tools to grow as individuals and become
excellent professionals in the culinary arts.

My participation in the Erasmus program
and my stay and work in the city of San
Sebastian, Spain, was another invaluable
opportunity for me, as | experienced

the culture of a city renowned for its
gastronomy.

After obtaining my degree in Culinary Arts,
during a challenging period due to covid
19, | worked as a cook in a food service
business operating in Limassol, while
simultaneously continuing my studies at
the postgraduate level, earning a Master’s
degree in Business Administration from
the University of Nicosia.

| am now a Culinary Arts Instructor at
Intercollege. My goal is to impart my love
for cooking to my students. Technical
skills, practical experience, and theoretical
understanding are valuable assets for
students and future professionals in the
culinary arts. At the same time, personal
development through communication
skills, time management, creativity,
confidence, and autonomy help students
not only become competent food service
professionals but also develop their
personalities and succeed not only in their
professional lives but in all aspects of their
lives.
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SWISS CLASSIC
A KNIFE WITH NO LIMITS
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TupBoulég TON ZEQ CHEF'S TIPS

Anoénpavon @poutwv - Fruit drying

Otav BéAete va amnoénpdvete ppouta oTo oritt va Bupdote mwg n Beppokpaacia
Tou dolpvou oag dev MPEMEL va Eemepva Toug 60°C. Ze peyalutepn Bepuokpaocia
Ba dnuloupynbel kpovota amod €&w evw péoa Ba GUYKPOTNOETE uypaoio HE
QMOTEAECHO.

When drying fruits athome, never use a temperature over 60°C. Higher temperatures
dry and harden the outside, trapping moisture on the inside. While in storage, the
trapped moisture will spread throughout the whole fruit and will eventually cause
mold to form.

H Texvn tou 2xdépdou - Mastering Garlic

¢ Wrvovtag to okdpdo va Buudote mwg n €vtaon oty yevon cou ehattwvetat. 0co
TILO TTOAU rVETE TOCO MEPLOGOTEPO AMAAUVEL N £VTOVN TOU MUPWSELA Kal yeuarn.
Mpoo€xeTe OUWE VO LNV TO TolyapioeTe og oAL Suvarr pwtid yiati Oa kael kat Oa
TIAPEL TILKPI) YEVON.

Ma vo adatpeital n dpAolda tou okOpdou To eUkola BaAte TG okeAibeg aTov
$oUpVo PIKPOKUHATWY yia 10 SeutepOAemta.

Otav AlwveTe tov okopdo mpoaBéate aldtt amd mavw. Bonba va pnv kKoAAd oto
poaipl kot 6to oavidl kopipatog. Emiong Bonda va pnv yALotpd to poyaipt.

Eav éxete Balel mapa MOAU okOpdo oto dayntd 1 oTn CAATOO UMOPEITE va
e€oubetepwoete N yelon LE To paivtavo (autd Oa AElToupynoEL e TV QVATTVON
oag eniong).

When roasting garlic, remember that its intensity in flavor decreases. The longer you
roast it, the milder its strong aroma and taste become. However, be careful not to
sauté it over high heat, as it will burn and turn bitter.

To remove garlic skin more easily, place the cloves in the microwave for 10 seconds.

¢ When crushing garlic, sprinkle some salt on top. This helps prevent it from sticking to
the knife and the cutting board. It also reduces the risk of the knife slipping.

If you've added too much garlic to your dish or sauce, you can neutralize the flavor
with parsley (this will also help freshen your breath).

www.cychefs.com
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D-Tasting: Yngiaxn I'evoiyvwoia
otov topea «Oivog & dayntd»

0 KalVOTOpO £pyo D-Tasting
T Tt0U OAOKANPWONKE PETA

aro 2 £tn avartuéne kat
tehelomnoinong, xpnuatodothOnke
Qrto To POYpappa Erasmus+ tng
Eupwraiknc Evwaong, pe otoxo
v avamtuén vEwv PndLakwv
SeloTTWV YEUOLYVWOLaG OTOV TOUEQ
«Olvog kat Daynto».

Fevoyvwoia og pia Néa Emoyn

Aoyw tng mavdnulac, éxouv tebel
oe ebapuoyn JLa oElpa and

véeg Pndlakég SpaotnpLoTnTeg
L€ OKOTIO VoL uTeprn&nBoulv oL
SUOKOMES TWV TIEPLOPLOUWY, ELSIKA
0€ OX£0N UE TNV JeTakivnon kat
NV cuVUTTOPEN TTOAAWY ATOUWY
otov 1610 ywpo. Ma mapadelyua,
n Yndakn yevolyvwola (Digital
Tasting) eivat pia véa dpaaon

TIOU QVETTUEQY OL ETALPELEG YL
va Umopouv va mapaueivouy og
enadn He Toug MEAATEG TOUG KT
v nepiodo tng mavénuiac.

Q¢ amotéAeopa otov Topéa «Oivog
kat Qayntod» yewwnonkav véeg
YNOLOKES TTPAKTLKES, OTIWG KAQUTT
Kpaolou, masterclasses, PnoLokn
KaL ELKOVLK YEUGLYVWoia.

H bndLakn yeuoyvwoia adopd
0Tn SLASPACTIKI, ELKOVLKI EUMELPLa
YEUOLYVWOLAG KpaoLou Kat payntou

NkoAag Opdavidng
AvwTepog AEkTopag

Juvroviotrc Mpoypauudtwy Emottiotikwy Teyvwy Intercollege
Juvroviothc Mpoypauudtwyv WSET Maveniotnuiov Asukwaiag

TNV omoia oL CUUUETEXOVTEC
uropouv va amolalioouv

Qo TO OTIITL TOUC, HECW TNG
XPriong pLag NAEKTpoVIKAg
m\atdoppag SLasIKTuakwy
ouvavtnoswv (m.x. Zoom). Metd
TNV AIOCTOAN KPAGLWV KOl
TPodIUWY, EKTIPOCWTIOL ETALPLWY
KoL evBiladepopevol TEAATEG
ouvavtwvtal Sladktuakad yla
pio SLabpaotikni spmelpia
yeuolyvwolac.

Zto)x0¢ Tou £pyou D-Tasting

To £pyo D-Tasting ouvepyei

OTOV EVIOTILOMO, AVATTTUEN Kal
ToTonoinon Twv VEwv Pndlakwv
Se€lotrtwy mou avantuxdnkav
Kata tn SlapKeLa Tne mavonuiag.

JuyKkekpLéva, o 6pog «Digital
Taster» elvat pia avaduouevn
emayyeApoTikn de€lotntan

omoia adopd oTov SnuULoUPYIKO
oUVBUAOUO TWV TAPASOCLOKWY
Kot PndLakwv deglotritwy mou
amattouvTaL yLa Ty mpowbnon
TIPOLOVTWY oTov Topéa «Oivog Kal
Dayntor oe pa véa, Pndlakn Kot
petd-Covid emoyn.

JUYKEKPLUEVA TO €V AOyw £pyo
€xeL dnuioupynoet e€eLSIKEUEVD
SLaSIKTUOKO UALKO Kal EUXpNOTWY
epyaleiwy kat uebodwv

Stbaokaliag, yla T avamntuén
£VOG KALVOTOHOU TIPOYPAUUOTOC
ekmaibeuong KaL KOTAPTLONG GTOV
Topéa tou “Digital Food & Wine
Tasting”.

Etaipol tou Epyou

H kowomnpatia Tou €pyou
D-Tasting amoteAeital ano éva
S1ebvéc Siktuo ouvepyatwy
anod 7 5LadOoPETIKEG YWPEC:
Biotechnical Educational Centre
Ljubljana (2\oBevia), i-strategies
(Itakia), Mediterraneo Culinary
Center (lomavia), Amico del
Vino (OA\avéia), Intercollege
(Kumpog), Blended Training Services
(MoptoyaAhia), kat EFCoCert
Foundation (EABetial).

Mo meplocotepeg mMANpodopieg
OXETIKA LE TO £pYO UMOpPELTE va
emokedteite TNV LoTo0EA SO
https://www.dtasting.eu/

H enévduan otnv oWk
uopdwaon, Sev OTAUATAEL TTOTE.
Ta mpoypappaTa Tou kopudaiou
bopEa KATAPTLONG OTNV OLVIKN
ekmaidevon Wine & Spirit
Education Trust (WSET) tou
Nov6ivou Tou Navemiotnuiov
Neukwotog phofevolv Tnv véa
Pndrakn mpocéyylon oto kpaot...




D-Tasting: digital tasting
in the "Wine & Food" sector

Nicholas Orphanides
Senior Lecturer

Coordinator of Intercollege Culinary Arts Programs
Coordinator of WSET programmes, University of Nicosia

he innovative D-Tasting
T project, has been completed
following 2 years of
development and refinement, funded
by the Erasmus+ programme of the
European Union, aiming to develop

new digital tasting skills in the field of
"Wine and Food".

Tasting in a New Era

Due to the pandemic, a number of
new digital activities have been put
in place to overcome the difficulties
of constraints, especially in relation
to mobility and the coexistence of
several people in the same space.
For example, Digital Tasting is a new
activity developed by companies

to enable them to stay in touch
with their customers during the
pandemic period.

As a result, new digital practices
such as wine clubs, masterclasses,
digital and virtual tasting have been
born in the Wine and Food sector.

Digital tasting refers to an
interactive, virtual wine and food
tasting experience that participants
can enjoy from the comfort

of their own home, through

the use of an online meeting
platform (e.g. Zoom). After wine
and food shipments, company

representatives and interested
customers meet online for an
interactive tasting experience.

The aim of the D-Tasting project

The D-Tasting project works to
identify, develop and certify the
new digital skills developed during
the pandemic.

Specifically, the term "Digital
Taster" is an emerging professional
skill that refers to the creative
combination of traditional and
digital skills required to promote
products in the "Wine and Food"
sector in a new, digital and post-
Covid era.

In particular, this project has
created specialized web-based
material and easy-to-use tools
and teaching methods for the
development of an innovative
education and training program in
the field of "Digital Food & Wine
Tasting".

Project partners

The D-Tasting consortium consists
of an international network of

partners from 7 different countries:

the Biotechnical Educational
Centre Ljubljana (Slovenia),

i-strategies (Italy), Mediterraneo
Culinary Center (Spain), Amico del
Vino (Netherlands), Intercollege
(Cyprus), Blended Training
Services (Portugal), and EFCoCert
Foundation (Switzerland).

For more information about the
project please visit the website
https://www.dtasting.eu/

Investing in wine education, never
stops. The programmes of London's
leading wine education training
provider Wine & Spirit Education
Trust (WSET) at the University

of Nicosia host the new digital
approach to wine...

(0]
©



|B] CULINARY (288

Z v enoxA e YndLakrig
EMOVAOTAONG, OL EMIOLTLOTIKEG
ETUYELPAOELS avaykalovTal

VOl T(POCOPOGTOUV GTOV pUBUO TNG
texvohoyiag yla va mapapeivouy
QVTAYWVLOTIKEG KOL VOL SLOTNPro0UV TN
OUVBECUOTNTA LIE TOUG TIEAATEG TOUC,

Y€ 0UTO TO TAQILGLO, N XPFON KOWWVIKWY
MECWV OmOTEAEL AVOMOOTIAGTO KOUMATL TG
ETUTUXLOG LLAG EMULOLTLOTIKAG EMIXEPNONG.
Ag e€eTdiooLE AOLTTOV TN ONUAGLO TNG
OX£0NG HETAEY TOUG KL TPOTIOUG HE

TOUG OTTOL0OUC HLaL ETTKELPNON WMOpEL va
EKUETAANEUTEL TOL KOWWVIKA LECQL YL VaL
TIPOBANEL TOV £QUTO TNG.

OL KOWWVLIKEG TAATHOPES OTIWG TO
Facebook, To Instagram, to Twitter kat

1o TikTok poodépouv €va povasdikd
neblo yla TV EMmKoWVwvia e TO KOWO.
ML ETUOLTLOTIKN EMLXELPNON UITOpPEL vat
XPNOLOTOOEL QUTEC TLG TAATHOPUES
yLoL va SnLLoUpY I OEL TIEPLEXOLEVO TIOU VOl
ripokael evbladépov kat aAnAentidpaon.
Avaptwvtac pwroypadieg kat Bivteo
uPNANG moLOTNTAG TWV TIPOLOVTWY TOUG,
OUVTOYEG, OUMBOUAEG yla Statpodn Kat
ETUKALPATNTA OXETIKA LE TOV XWPO TNG

H >npaoia tev Kowvovikwv Meowv
otnv Emrtuxia tng Emomonknge

Emxeipnonc

Ayyelog lakwpidng

Emkeadrc - Tunua Marketing & Emikowwviag - Intercollege

£0TLOONG, LA ETILKEIPNON Wtopei va
TPOCEAKUOEL TO evladEpov Tou Kowvou.

ErumAov, n SLayelplon Twv KOWWVIKWY
HEowV SeV TIPETEL val eival LOVOTIAELPN.
H oaMnAeniSpaon e Toug akohouBoug
ival kpilown. MLa EMLOLTLOTIKY
eMyelpnon MPEMEL VoL AmavTd oTa 6XOALa,
VaL AVOPTA VEEG OVOLPTIOELG TOKTLKA KOL
VL ETUKOWWVEL LLE TO KOO TNG Ue GMKO,
TipooBactpo tpdmo. Autd SnULOUPYEL UL
atoBnon kowoTNTaG KoL ERLTOoUVNG
METOEL TNG ETIXELPNONG KOLL TWV TIEAOTWV
me.

ErumAéov, n xprion Stadnuicswv ota
KOWWVIKA HEoa propet va amodetyBet
€€0UPETIKA QMOTEAECHATIKNA YLOL TV
TIPOPOAN LLOG EMIOLTLOTIKAG EMIKEIPNONG.
OLm\atdoppeg Stadriong Onwe to
Facebook Ads kat to Instagram Ads
ETUTPETIOVV OTLG ETUXELPAOELC Vo dTLGEOUY
€€OTOIKEVEVEG SladnpioeLg Tou va
bTAvouv CUYKEKPLUEV KOWVA. AUTO
uropel va BonBrostL otnv avénon g
TPOPOANG TNG EMiKelpnong KaL oTnv
avartuén tou melatoloyiou TnC.

TéNog, n ouvexnc mapakohoLOnon Kat
aloAoynon Twv SpactnpLoTTwy ota

KOWWVIKA péoa elval amapaitntn.

MLl ETUOLTLOTIKN ETUXELPNON TPEMEL

va JETPA Kalt va avaAUEeL TV artodoon
Twv Sladnpicewv, Tig alMnAeridpaoelg
JLE TO KOLVO KOl TNV QT XNON TWV TTOCT
OTOL KOWWVIKA LECQ, TIPOKELUEVOU VOl
TPOCAPHOCEL TN OTPATNYLKN TNG avAAoya
KalL val BEATLLOOEL TOL ATTOTEAEGHATA TN,
Yuvoyilovtag, n emtuxia piag
ETUOLTLOTIKAG EMLXELPNONG Eival
OUVUDOGCEVN E TN CWOTH XProN Kot
SlaXEPLON TWV KOWWVIKWY LESWV. ANO
™ Snuoupyia eEAKUCTIKOU TEPLEXOEVOU
MEXPL TN SLaelplon aMNAETOpACEWY KoL
™ xpron Stadnuicewv, oL EMLOITIOTIKEG
ETUXELPAOELG £XOLV TN SuvatdTnTa va
Slapopdwoouy pia BeTikn mapouasia oto
S1a81KTUO KaL va EVIoXUOOUV T OXEoN
TOUG L€ TOUG TEAAITEG TOUG,




The Importance of Social
Media in the Success
of a Food Business

Angelos lacovides

Head - Marketing & Communication - Intercollege

businesses are forced to adapt to the

pace of technology to remain competitive
and maintain connectivity with their
customers. In this context, the use of social
media is an integral part of the success of a
food business. Let's examine the relationship
between them and ways in which a business
can leverage social media to gain more
exposure.

]: n the era of digital revolution, food

Social platforms like Facebook, Instagram,
Twitter, and TikTok offer a unique arena for
engaging with the audience. A food business
can utilize these platforms to create content
that sparks interest and interaction. By post-
ing high-quality photos and videos of their
products, recipes, nutrition tips, and current
trends in the culinary world, a business can
attract the attention of the public.

Moreover, social media management should
not be one-sided. Interaction with followers
is crucial. A food business should respond to
comments, regularly post new content, and
communicate with its audience in a friendly,
approachable manner. This creates a sense
of community and trust between the busi-
ness and its customers.

Additionally, using advertisements on social
media can prove to be highly effective for
promoting a food business. Advertising plat-
forms like Facebook Ads and Instagram Ads
allow businesses to create personalized ads
that target specific demographics. This can
help increase the visibility of the business
and grow its customer base.

Lastly, continuous monitoring and evalua-
tion of activities on social media are essen-
tial. A food business should measure and
analyze the performance of advertisements,
audience interactions, and the impact of
posts on social media in order to adjust its
strategy accordingly and improve its results.

In summary, the success of a food busi-
ness is closely linked to the proper use and
management of social media. From creating
appealing content to managing interactions
and using advertisements, food businesses
have the ability to shape a positive online
presence and strengthen their relationship
with customers.

marketing

3
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H >npaoia tov I Tpaktikav
Miaxeipionc Tpogipwv xkalr n Nea
Enoxn otnv $1hoéevia.

aluoiba epodlacuol
Tpodipwy £xeL apxiosl va
yivetat peyahltepn pe

TO TEPACHO TWV SEKAETLWV Kal
£161KOTEPQ TO TEAEUTALA XPOVLOL

H avdykn yla katavalwon Kot
rapaAAnAa ya peyaitepn
rotkiAio tpoidvtwy dnulovpynos
Uto pakpUTEPN amootach

amnd Tov mapaywyo HEXPL TV
KatavoAwth. ZUpdwva pe
S1adopeg peléTeg To £va Tpito
TWV TIAPAYOUEVWY TIPOLOVTWY

Ttou Tipoopilovtal ya avepwrvn
KoTavaAwon KataAfyeL ota
okouTibila kaBe xpovo. Mepimou
1.3 SloekatoppUpLa TOvoL £TNOLWE
Sev xpnotpornotovvrat moté. Movo
otnv Eupwnn unoAoyiletal mwg 88
EKATOUUUPLA TOVOL EXOUV KaTaAREEL
aneuBeiac ota okoumidia, evw 70
eKATOUUUpLA €Xouv amoppldBei
0TI Hvwpévec MoAtteleg tng
AUEPLIKAG. Me BAon Ta OTATIOTIKA
Tou AleBvouc Opyaviopou
Tpoodipwv kat Frewpyiag (FAO),
oxed0ov 10 40% TWV ATMOPPLULATWY
TPOodIUWY TIPOEPXETAL ATTO
QVETITUYLEVEC TIEPLOXEC, YEYOVOG
TIOU 08NYEL O€ 0PVNTLKO QVTIKTUTTO
0TNV MOYKOGLO OLKOVOia Kot
riapAaAAnAa, aUEAVEL TLC APVNTIKEG
EMUTTWOELS Tou TtePLBAAovTOG.

H Kumplakr otkovopia ivat
Baolopévn oTov TOUPLOMO KaL

v Pp\ogevia, mou mapExouv TNV
peyaAutepn ouvelodopa oto ‘AEMN’
NG Xwpag. Auto petadpaletal

o€ epinou 3 SloekatoppupLa
€UPW N o€ MooooTd 22,7%

Ue BAon Ta OTATLOTIKA Lot TO
2022. OL Baotkotepol Aoyot
OMATAANG Tpodipwyv otov KAado
¢ dhoeviag ival Ta peydia
UTOUdE, 0 N 0woTdg EAeyX0G
anoBepdtwy, n EMewn yvwong
UYLELVAG KaL oL AdBog umohoyLoplol
{Atnong. Ohot autol oL Aoyol,

Xpiotog Tepepéag

Ekntatdeuthc Emottiotikwy Teyvawv - Intercollege

au€Aavouv TtV avaykn ylo evpean
Aoegwv kat AqPng HETPWV yLo T
Uelwon TWV omopPLUUATWY Kal TV
wdEALUN xpron Toug.

OL VEEC YeVLEG apXLuayeipwy Ba
XPELAOTOUV KATL TIEPLOCOTEPO

QO TAAEVTO YLOL VAL UTTOPECOUY

va ertuyouv kepdodopia Kal
avamntuén oTov Ywpo £pyaciag
Touc. H owotn Slaxeiplon
Tpodiuwy elvatl IwTkng

onuaotag yla T meptparioviiki
Buwaopotnta Kat Ty Helwon g
Tileong 0TOUC TTAYKOOLOUG TTOPOUC.
Ta BApata yia tv Avon Twv
npoPAnudtwy propei va dpaivovrat
amAd, aAAd SuoTtuxwg sival mapa
TOAU TtepimAoka.

H exmaideuon eival éva and

Ta KAELSLA yla TV pelwaon g
onatdAng tpodipwyv. H cwotn
eknaidevon twv epyalopévwy
UIopEl val LELWOEL TO KOOTOG,
MG mapAaMAnAa Kal n owortr)
EVNUEPWAT TOU KOLVOU UTOpEL
V0L TOVIOEL TIG KOWWVLKES KalL
TePBANNOVTIKEC ETUMTWOELG.
MA&ov, oMol ehdrteg Sev
£0TLaouV HOVO aTNnV yeuon oG
KOlL OTNV TOLOTNTOL KALL TLG TIPAIKTIKES
avakUKAwang mou emtbupouy va
Souv ota mLdta Toug.

EmumpooBeta, n texvity vonuoouvn
KL N popmotikn fApdav yia va
ueivouv kat va yapdgouv tov Spopo
yla to péAAov. Mepikég AoELC oav
T0 cUOTAUATA TTapakolovOnong
KoL Stoxeiplong amoBepdtwy
UIopouV VoL LELWOOUV aledntd
v mbavotnta aAoiwong.
Emiong, n emévduon otnv €psuva
KOlL 0TNV Kalvotopia, 6mwg ot
OUYXPOVEG TEXVIKEG GUOKELAGLAC
KoL ouvtpnong tpodipwy pmopst
va gival to péAov, OxL Hovo yla
TNV gotioon oAAG Kal yLo oKLk
xenon.

O XpOVOG TPEXEL YPIYOPQ KaL TTPETEL
va ELHOOTE €va BApa UmpooTd yia
va anotpanei n bavi éNewdn
Baotkwv ayabwv Kat mpolovtwv.

H pelwaon, n avakuKAwon Kat

N ENAVOXPNOLUOTIOLNGN YLaL TG
ETUXELPNOELG UITOPEL va lval n
AUon tou PEAOVTOG yLa BLCLUEG
YPOAUUEG TTapaywyn ¢ Tpoditwy Kat
OLKOVOULOG.

Onuwg eixe kanote Aexbel,

‘H Pwpn Sev ktiotnke og pia
MEpA’, aANa pepLkég GOopEG, av
B€\oupe va SnLOUPYOOULE KATL
KaAUTEPO, lowg Ba xpeLaotel va
LOOTIESWOOUE TA TIAVTO KAl VL
gekwnooupe amo tnv apyn.



The Importance of Food Waste
Practices and the New Era 1n

Hospitality

Christos Temereas
Culinary Arts Lecturer - Intercollege

he food supply chain line
T has become longer while

through the past decades,
and especially during the recent
years, it is still growing. The need
for food consumption and for
products variety, has created a
massive distance between the
producer and the consumer.
According to studies, one-third of
the produced products, intended
for human consumption, are
annually wasted. Approximately,
1.3 billion tons per year stay behind
and are never used. In Europe, 88
million tons are estimated to have
ended up in the trash, while in the
United States, 70 million of edible
food has been discarded as well.
According to FAO, almost 40% of
the food waste is happening in
developed areas, and has a negative
effect on the global economy, and
several environmental impacts.

Cyprus's economy is based on the
tourism and hospitality industry,
which also provide the highest GDP,
translated into 3.201 billion euros or
22.7%, based on 2022 statistics. The

main reasons for food waste in the
hospitality industry are the oversized
buffets, the gap during stock checks,
the lack of knowledge about hygiene
rules and the miscalculations of
demand. All the above mentioned
reasons are increasing the need to
find solutions and take actions to
reduce waste and use the products
beneficially.

New generations of Chefs will need
more than a talent to be able to
achieve profitability and development
at the same time. Food management
is crucial for environmental
sustainability and reduction in the
forcing of global resources. There are
many simple steps to achieve it, which
at the same time seem so complicated
though.

Education is one of the most
important keys to minimize food
waste. Employees’ proper education
could reduce costs but promoting
the same kind of education towards
customers can highlight the
environmental and social impacts.
Customers are not just focusing on
taste but also on the quality and

\

recycling practices they want to see in
the food they pay for.

Moreover, Al and robotics are here to
stay and set the track for the future.
Technology solutions as systems to
track and manage food inventory
efficiently reduce the likelihood of
spoilage. A strong support for research
and innovative practices such as
packaging and food preservation
techniques might be the “next big
thing”, not only fore restaurants but
also for home usage.

Time is running fast, and we have

to be one step ahead to prevent

a possible lack of goods and basic
products. Reducing, recycling and
reusing for business might be the
solution for the future, in terms of
sustainable production lines and
money; to set the fundamentals of a
new era. ‘Rome wasn’t built in a day’
but sometimes, if you want to create
something better you might need to
raze everything and start from scratch.

3
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L dUTOOTEPOAEC Elval GUOLKEC
EVWOELG IOV Holalouv e TN
XoAnotepoAn kal Bpiokovtatl

Kuplwg ota GUTIKA TpodLUa. Aviikouv
o€ Lo katnyopla Gutikwy Autdiwy

Ko tepthapBavouv S1adopeg EVWOELS,
OTWG N B-0LTOOTEPOAN, N KOUMESTEPOAN
KOLL N OTWYHOOTEPOAN. H dpdcn Toug
uropei va eival Oetikn yla tv uysia
Hog KaBwe £Xouv KEVTPLKO poAo oTnv
TPOANYN KapSLoMaBELWY HELWVOVTAG
ta emnineda g "kakng" xoAnotepOAng
(LDL) oto aipa.

Nou Bpickovtat oL QutooTtepOAeg;

OL dutootepoAeg Bplokovral oe

TIANB0¢ GUTIKWVY TPODIWY, KUPLWG

0€ OTIOPOUC, £NPoUC KaPmoUC, GUTIKA
€AalLal, SNUNTPLOKA KOl T(RAGIVOL ACXOVIKAL.
OpLopEval oo T TILO KOWA TPOPLUA TIOU
TIEPLEXOUV GUTOOTEPOAEC elval:

e Imopol Kat Enpot kaprol (omwg
nAdomopot, kapudia kat apuySala)

¢ Qutka éAata (kuplwg To AddL
KQAQUTTOKLOU, GOYLaG KalL
ghaokpapBng)

¢ Oonpla (0rwg hacoAla Kot pakeg)

¢ Mpdowa Gpulwén Aaxavika (omwg to
MITPOKOAO KOl TO OTTaVAKL)

¢ OMKAG AAE0EWS SNUNTPLOKA (OTIWE
Bpwpn kat kptOapL)

dutootepdAec ka1 Yyeia:

O PoAoc touc otnv [TpoAnwn Kapdionabeiov

Quwrtewn Admma MSc
AwattoAdyog - Alatpopoldyog, Ekmatbeutric

Culinary Arts and Hospitality programmes - Intercollege / Maventotiuto Acukwaiag

ErutAéov, untdpxouv mpoiovta
EUMAOUTIOMEVA e PUTOOTEPOAEG, OTIWG
Uapyapiveg Kat XUpoL, Tol omoia Umopouv
VQL TTOPEXOLV LEYOAUTEPEC TIOCOTNTES
QUTWY TWV EVWOEWV.

Mwg Ennpedlouv tnv Yyeia pag;

OL puTtooTEPOAEG EXOUV OOSELXOEL
£€QLPETIKA EVEPYETIKES yLa TNV LYELQ,
KUpLwg 600V adopd TV KApSLoayyELaKT
uyela. H kuplotepn 6pdon toug eivat

N Helwon twv emuédwy g LDL
X0AnatepOAng, n omola eivatl yvwotn

yLa tn oUvEeon NG Me auénuévo

Kivéuvo gudaviong abnpookAipwaong
Kat kapStoayyelakwy mabnoewv. O
UNXQVLoHOG §pdong Toug mepthapBavel
TOV QVTQYWVLOMO YLaL Otoppodnon g
XOANGTEPOANG OO TO EVIEPO, LELWVOVTAG
£T0L TNV TOCOTNTA TG XOANOTEPOANG TTOU
KukAodopel 6TO atpaL.

Mehéteg €xouv bei€el OTL N KatavaAwaon
buTOOTEPOAWY UMOPEL VA PELWCEL TAL
enineda tng LDL xoAnotepoAng kata
5-15%, KATLTTOU £)XEL WG OMMOTENECHOL TN
UElwon ToU KvEUVOU KapSLoayyELaKWY
VOO UATWY, OTWG Ta EUPPAYLLOTA KAL TO
eyKeDAAKO.

A&loonuelwto ivae 6Tt oL GuTooTEPOAEC
Sev ennpeddouv ta enineda g "kaAig"
HDL xoAnoTtepOAnG, OUTE £X0UV APVNTIKES
ETUTTWOELG 0T YEVIKOTEPN LYELQ,

YEYOVOC TToV TIG KaBLoTd aodaleig Kot
QUTOTEAEOATIKEG YLl T pelwaon Tng
XoAnotePOANG.

Iupnepdopara

Ot dutootepOeg, av kal Sev eivat
ouvnBwe TOo0 YWWOTEC 000 GAAQL
Bpertika ouotartikd, Stadpapatifouv
onUavtkd polo otn Slatpodn pag

KaL oty uyeia pog, biwg otov Topéa

NG kapdLoayyeLokng mpootaciag. H
EVOWHATWON| TOUG 0TN Slatpodr pag
UEOW TWV GUOIKWVY TPODIUWV 1) AKOWN

KA LECW EUTTAOUTIOHEVWV TIPOLOVTWY
uropel va cupBAAEL ot Slatr)pnon uylwy
eTUMESWV XOANOTEPOANG Kall OTNV TIPOANYN
kapSlonabelwv. Opwc, elvat onuavtkd

va BupOUaCTE OTLN LoXUPH AUTH
TIPOOTOCI0 CUVSEETAL LUE TNV EVOWUATWON
TOUC OF L LOOPPOTINKEVN SlaTpodr)

Tiou epAapBaveL Totkihia OpemTikwv
GUCTOTIKWY KoL VAV UYLEWVO TPOTO {WN(G.




Phytosterols and Health:
Theilr Role in Cardiovascular Disease Prevention

Fotini Lappa MSc

Dietitian - Nutritionist, Lecturer in Nutrition / Food Science
Culinary Arts and Hospitality programmes - Intercollege / University of Nicosia

hytosterols are natural
P compounds that resemble

cholesterol and are primarily
found in plant-based foods. They
belong to a category of plant lipids
and include various compounds such
as beta-sitosterol, campesterol, and
stigmasterol. Their action can be
beneficial to our health as they play a
central role in cardiovascular disease
prevention by reducing the levels of
“bad” cholesterol (LDL) in the blood.

Where Are Phytosterols Found?

Phytosterols are found in a variety of
plant-based foods, particularly in seeds,
nuts, vegetable oils, grains, and green leafy
vegetables. Some of the most common
foods that contain phytosterols include:

¢ Seeds and nuts (such as sunflower
seeds, walnuts, and almonds)

¢ Vegetable oils (particularly corn,
soybean, and canola oil)

¢ Legumes (such as beans and lentils)

¢ Green leafy vegetables (like broccoli
and spinach)

¢ Whole grains (such as oats and barley)

Additionally, there are phytosterol-enriched
products, such as margarines and juices,
that provide higher quantities of these
compounds.

How Do They Affect Our Health?

Phytosterols have been shown to be highly
beneficial for health, especially in terms of
cardiovascular health. Their primary action
is the reduction of LDL cholesterol levels,
which is associated with an increased

risk of atherosclerosis and cardiovascular
diseases. The mechanism behind their
action involves competing with cholesterol
for absorption in the intestine, thereby
reducing the amount of cholesterol
circulating in the bloodstream.

Studies have demonstrated that the
consumption of phytosterols can reduce
LDL cholesterol levels by 5-15%, resulting
in a reduced risk of cardiovascular diseases
such as heart attacks and strokes.

Notably, phytosterols do not affect levels

of "good" HDL cholesterol, nor do they
have negative effects on overall health,
making them a safe and effective option for
lowering cholesterol levels.

Conclusion

Phytosterols, while not as commonly
known as other nutrients, play a significant
role in our diet and health, particularly in
cardiovascular protection. Incorporating
them into our diet through natural foods
or even through enriched products can
help maintain healthy cholesterol levels
and prevent heart disease. However, it is
important to remember that this protective
effect is best achieved when phytosterols
are part of a balanced diet that includes a
variety of nutrients and supports a healthy
lifestyle.

~J
(©z]



3
(o3}

TOUG apXaioug MOALTLOHOUC,
Z oL avBpwroL tou Efnoav mpw

a6 to 3000 mX. eixav nén
apxloeL va agLomoLoVV TIG BEPATTEUTIKEG
L610TNTES TV BOTAVWY, EVW UTIAPXOLV
KalL evelEeLG yLa T Xprion Toug otn
MOYELPLKA. AUTI N T(PAKTIKA ATAvV
SlabebopEvn og MOATIONOUG OTIWG N
Apxaia Aiyurttog, n Kiva, n Ivéia, n Méon
Avartohr kaw n Apxaio EAAGSa.

2tV apxauotnta, To Botava enaav Evav
laitepa oNUAVTIKO POAO, OL LOVO WG
Bepameutikd péoa aAld Kat we Bactka
OUCTOTLKA TTOU TIPOCHETAV YEUON, APWHA
ka Bpertikr aia otn Slatpodn. TtV
Apxaia EN\aSa, dilocodol kat otpoi
OTWC 0 IMmoKpPATNG Kat 0 O0PPaOTOg
MeAETNoOV Kot Katéypaav TG L8LoTnTeg
Twv Botdvwy, BEtovtag TIg BACELS yLo T
€MOTAUN TNG Botavoloyiag. Mapopola,
oTn Pwun, To Botava XpnotuonoLouvtay
EUPEWC, TOOO OTN LOYELPLKH 00O KoL
OTNV MOPACKEUH GAPUAKEUTIKWY
OKEUQOUATWV.

2tnv Kevipikn ka NoTLo Apepikn, ot
autoxBoveg moAttiopoi, 6mwe oL Mayla,
ol Altékol Kol ot lvkag, aventuéay

Babua yvwon yia TG BepameuTKES Kot
TIVEUHATIKES LBLOTNTEG TWV puTwv. Ta
Botava dev Bewpolvtav povo epyaleia
yla tn Beparneia aoBevelwv, ala kat
Baoika ototxeia BpnoKeUTIKWY Kalt
TIOATLOHLKWY TEAETOUPYLWV, OTIWG TEAETEG
kaBapuou ) EUXAPLOTIOG TTPOG TOUG
Beolc.

OL OLVTAYEC TNG OPXLOTNTAC CUXVA
nepthdpBavav Botava ylo tn Bertiwon

Ta Botava ta xapuxkeupata

Kal n eEEAIEN TOUC PECA Ao TNV

10T0pia T AvBpwrdtntac

NG yeuong oA Kat yaL th datrpnon
¢ Tpodnc. v Apxaio EANGSa,

yla apadeLypa, XpnoLOomoLouvToY
Botava onwg n piyavn, To Bupapt

Katt 0 KOALavSpocg yLa th papvada
Kpéatog Kot PopLov, eV To PEAL Kal Ta
dUMa Sadvne cuvdualovtav yla TV
TIOPQAICKEUI) TIOTWV Kall yAUKLOATWVY.
Jtnv Apxaia Pwun, Ta piyporta Botavwy
OTWE To GEAVO, 0 AvnBOCg Kal N HévTa
Tipooédepav MOLKLA YEUOEWY OTal
baynTd, VW KOTOYEYPOUUEVEC CUVTAYES
nepAapBavay akoua kat Botava

yla tn {0pwon kpaotol. AUTEG oL
OUVTOYEC OTTOTUTIWVOUV TN OUVEESH TG
yaotpovopiag pe T ¢uon kot Ty evegia,
OTOLYELO TTOU TIAPAUEVOUV SLaPOVIKA.

H mapadoon tng xpriong fotavwy
enBiwoe Yo OTOUC QLWVEG Kall
ouvexlleTal PéxpL onUEePa. Z€ TTOANEG
TIEPLOXEG, WBLaitepa OTTOU N apadooLakn
LOTPLKI| TILPAEVEL EVEPYR, T BOTAVA
efakohouBouv va xpnaotuomnololvrat
TOOO L0l yAOTPOVOULKOUG OKOTIOUG OG0
KaL yLoe T Ogpameia kowwv mabnoswv.
H olyxpovn emLotun €xeL apxioet

VoL SLEPEVVA EVTIATIKA TLG LBLOTNTES
QUTWV TWV GUGLKWY Bnoaupwy,
enBeBaiwvovtag tn codia Twv apxaiwv
TIOALTIOMWV.

ErutAéov, n xprion Twv Botavwy wg
KapukeU oo Sev meplopiletal povo

otn BeAtiwon tng yevong. MoAAd amnd
QUTA, OTIWE O KOUPKOUWAG, N plyavn,

0 Baot\Kkog ko To Bupdpl, EpLEOLY
QVTLOEELOWTLKA, aVTLDAEYHOVWEN KoL
QVTLUKPOPBLAKA GUCTATIKA, YEYOVOG IOV
Ta KABLOTA TIOAUTLUA TOOO OTr HAYELPIKN

‘EAeva ENnva Métpou
BotavoAdyog

000 Ko oTh GaPUAKEUTIKNA Xprion. ETot, ot
TIPS OCLOKEG TIPOKTIKES OTOKTOUV VEQL
onpaotia, avadeikvuovtag tn ouvdeon
petay Slatpodng kat evetiag.

INUEPQ, N EmavavakAAuPn g
TapaSOGLaKIG XProNG TwV Botavwy
EUMVEEL VEEC TIPOOEYYIOELC OF

TOWELS OTwG N PUGLKN LOTPLKN, N
apwpatoBepareia Kal n yaotpovopia.
H evowpdtwor Toug otn olyxpovn
KABNUEPWVOTNTO AMOSEIKVUEL OTLN
codia Twv apxaiwy MOMTIoUWY Uropel
vaL TIpoodEPEL AUGELG Kall VoL TTPoAyEL
TNV oLotnTa (WG, TAPOUEVOVTAS
QVATOOTIOOTO KOUUATL TNG TOATIOUIKAG
HOG KANPOVOLLAG.



Herbs, spices, and
their evolution through
the history of humanity

Elena Ellina Petrou
Herbalist

lived before 3000 B.C. had already

begun to utilize the therapeutic
properties of herbs, and there is also
evidence of their use in cooking. This
practice was widespread in cultures
such as Ancient Egypt, China, India, the
Middle East, and Ancient Greece.

]: n ancient civilizations, people who

In antiquity, herbs played a particularly
important role, not only as therapeutic
agents but also as essential ingredients
that added flavor, aroma, and nutritional
value to people's diets. In Ancient
Greece, philosophers and physicians
such as Hippocrates and Theophrastus
studied and documented the properties
of herbs, laying the foundations for the
science of botany. Similarly, in Rome,
herbs were widely used, both in cooking
and in the preparation of pharmaceutical
remedies.

In Central and South America, indigenous
cultures such as the Maya, Aztecs, and
Incas developed profound knowledge

of the therapeutic and spiritual
properties of plants. Herbs were not only
considered tools for healing diseases

but also integral elements of religious
and cultural rituals, such as purification
ceremonies or thanksgiving to the gods.

Ancient recipes often included herbs

to improve flavor as well as to preserve
food. In Ancient Greece, for example,
herbs like oregano, thyme, and coriander
were used in marinades for meat and
fish, while honey and bay leaves were
combined for drinks and sweets. In

Ancient Rome, herbal mixtures like
celery, dill, and mint offered a variety of
flavors in dishes, and recorded recipes
even included herbs for fermenting wine.
These recipes reflect the connection
between gastronomy, nature, and well-
being, elements that remain timeless.

The tradition of using herbs has survived
through the centuries and continues
to this day. In many regions, especially
where traditional medicine remains
active, herbs are still used both for
culinary purposes and for treating
common ailments. Modern science
has begun to intensively explore the
properties of these natural treasures,
confirming the wisdom of ancient
civilizations.

Moreover, the use of herbs as seasonings
is not limited to enhancing flavor. Many
of them, such as turmeric, oregano,

basil, and thyme, contain antioxidants,
anti-inflammatory, and antimicrobial
compounds, making them valuable for
both culinary and pharmaceutical use. In
this way, traditional practices gain new
significance, highlighting the connection
between diet and wellness.

Today, the rediscovery of traditional herb
use inspires new approaches in fields
such as natural medicine, aromatherapy,
and gastronomy. Their incorporation into
modern daily life proves that the wisdom
of ancient cultures can offer solutions
and promote quality of life, remaining an
integral part of our cultural heritage.
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1G TeAeuTalieg SekaeTieg

0OMo Kall tepLocOTEPOL

Kavovec ebapuolovral os
UnepeOVIKO eminedo o€ oxéon Le Ta
TpOdLa. T6o0 amd Ty Eupwraikn
ETUTPOT) OO0 KoL OO TNV ETUTPOTN
Codex Alimentarius Tou ivat pio
ouMoyn SLEBVWE avayVWPLOUEVWY
TIPOTUTWV, KWEIKWV TTPAKTIKAG,
KATEUBUVTNPLWVY YPOUUWY KoL GAAWY
OUGTAOEWVY OXETIKA e TaL TPOdLUA,
TNV mapaywyn tpodiuwy Kot T
aodAAela Twv tpodipwy. NMPWToTog
OTOXO0G KOl OKOTIOG TG ELpwmaikng
Evwong lval n «<eowTePLKA ayopa»
£T0L TIOU BEANOE VAL EVAPLOVIOEL TOUG
KOVOVEC OE OXEON LIE TA TPOPLLLO TIOU
SlatiBevrat otnv ayopd. H Kumpog
WG Kpatog HENag, odeihet va uLoBeTel
KaL voL hapUOTEL TOUG KAVOVIOUOUG
¢ E.E €toL mou kpivetat avaykoia n
pehétn e Evpwnaikng NopoBeotac.
MdAwota ot poavadepBEVTEG
KAVOVEC, Ol SIKOOTIKES Ao AOELS KoL
OL VOLLKEG avaAUOELS el auTwv sival
TETOLEG TIOU TIAEOV OTOTEAOUV EVal
EexwpLoto kKhado dikaiou, «To Sikalo
Twv tpoditwy (Food Law)» ou
XPHZEL LeAETNG artd LOvVOG Tou.
Y€ QUTO TO GUVTOMO APBPo 0
ouyypadeag Ba emuxelpriost
VQL EPUNVEVCEL TO TIUPHVOL TNG
vopoBeaiag yLa ta tpddua, ou Sev
glva GANoc amd v amayopeuon
Tou apBpou 14(1) Tou Kavoviopol
178/2002, oto £€AC 0 KAVOVIOHAC,
JUudwva e To eV Aoyw apbpo:
«Tpodua ta omola ivat un aododn
Sev SiatiBevral otnv ayopdy.
Aéyovtag TpOdLUa EVWOOUE Ta Ooa
opileL to apBpo 2 Tou KAVOVLGHOU,
dn\adr| ouaieg fy mpolovra, ite
QUTA €XOUV UTIOOTEL TIANPN 1 LEPLKN
enegepyaoia eite OxL, Ta omoia
nipoopilovtal yLo Bpwaon amo Tov
AvBpWITO 1) AVapEVETAL EUAOYWE OTL

Ba xpNOLEVCOULV YL TO GKOTIO QUTOV.

Yta «tpoda» mephapBavovton
TIOTA, TolYAES Kat omoladnmote ouaia,
nepAapBavopévou Tou vepou, N
OOl EVOWOTWVETAL OKOTILUAL

ot TPOPLUN 0T SLAPKELDL TNG
TAPAYWYAG, TNG TIAPACKEVNG ) TNG
EMELEPYOLAG TOUG,

O nmupnvag Tou dikaiou

H évvola tng 1dBeang otnv ayopd
opiletal oto apbpo 3(8) Tou
KavoviopoU Kat Sev avadépetal
UOVO 0TV Pocdopd 0TOV TEAKO
KatavaAwtr), oAAG avadpEpeTal og
omnoLadnmote popdn Tou epnopiou
omnoudnnote otnv tpodikr aAuaida.

e ox€on pe thv aodaAela — n
pAaAAov avaodaieta evog tpodipou
QUTH KPIVETAL UTTO TIC KAVOVIKEG
OUVONKEC TTOPACKEUNG KOl
katavaAwonc. MNa va kaboplotel v
KAroLo TpodLUo eivat pn aohalgg,
Ba mpéneL va AndBouv unon: a)

OL KOVOVIKEG GUVONKEC XPrioNnG Tou
Tpodipou amd Tov KatavoAwtn

KoL kABe oTadLo TN mapaywyns,
eneepyaotiag kat Stavopng, kat B) ot
TiAnpodopiec Tou mapéxovTal oTov
KOTavaAwTr), CUUMEPAAUBAVOLEVWY
TWV MANPOdOPLWV OTNV ETIKETA, 1)
AA\eg Anpodopiec ou eivar yevika
SL0BEDLUEG OTOV KATAVOAWTH OXETIKA
UE TNV amoduyr CUYKEKPLUEVWY
emBAABWV yLOL TV UYELDL ETIUTTWOELG
Qo £val CUYKEKPLUEVO TPODLUO 1
Katnyopia tpodipwy.

Eivaw o0vnBeg mpakTikr va
ULOBETOUVTAL TOl AITOTEAECHATO TWV
SoKLwv Twv TPoditwy oe TPOGLUA
aro v ibla maptida. AuTo LoXUEL
KalL yLol To apBpo 14 Tou Kavoviopou.
Edv éva tpodiuo SlamotwBel ot
Sev eival aodal£c, auTo To eUpnua
enektelveTaL ot GAAA TpOdLUQ

TIOU YapaKktnpiovtat aro v idla
KOTAOTOoN Kol To avtiotpodo. Auth
n apxn €lvat mou o8rynoe otnv
yéveaon tou HACCP rou auéavet tnv
TuBavotnta Ta Un eAeypéva TpodLua
va givat emtiong aodaln.

To MPWTO OTOLKELO TOU OPLOHOU

¢ avaodaAelog («emBAaBng yLa
TV Uyelan) elvat LGAAOV LOTPLKAG
buone, mopa vopkng. Eotiadel otig
ETUMTWOELS TWV TPodIHWY oTNnv Lyeia
o€ MepUtwon Katavawong. Mo

va cuppopdwBel évag umetBuvog
EMIXElPNONG TPodLUWY e To apBpo
14, eivaw anapaitnto va yvwpllel pe
akpiBela to paynto mou mwAel ya va
AaBeL emioTnUOVIKN -LaTPLKA Amodin
yLa TG rubavég emSpAoELS OUCLWV
Ka/r) CUCTATIKWY TTOU TIEPLEXOVTOL
oTa TPOPLUAL

TV TPOPIpWV

MNavaywtng . Kumptavou
Awknyopog, Aéktopag Intercollege

Katd tov mpoablopLopo tou av
Karolo TpodLuo ivar emPBAaBES yLa
TNV uyela, pémnet va AdapBavovral
uroPin:(a) oxt povo ot mbaveg
Apeoeg kay/f BpaxurpdBeopeg
Kait/r) LAKPOTMPOBECEC EMUMTWOELG
autol Tou Tpodipou otnv uysia
€VOG OTOLLOU TIOU TO KOTTOVOAWVEL,
OANG KO OTLG EMOUEVEC YEVLEG.
NEYOVTOG EMOUEVEG YEVIEC EVWOOUE
TOV EMNPENCHO TOU EUPpPUOU o
Kuodopettal Ty euBpuobvnoluotnra,
1 eBpuoToEIkOTNTA 1 TEPATOYEVEDT).
(B) oTIg BAVEC CWPEUTIKEG TOEKEG
emubpaoelc:(y) otig blaitepeg
evaLobnoleg yla tnv vyela pLag
OUYKEKPLUEVNG KATNYOpLOG
KaTovoAWTWV Omou mpoopiletal

T0 TPOGLUO X OAAEPYLOYOVAL.

H eruonpavon aAlepyloyovwv

€ival amapaitntn kat n apoucia
€voc adnAwtou aA\epyloyovou
KaBLoTd Ta TPOdLa un acdahr. H
£UPEWC SLadeSopévn TIPAKTIKA TNG
TIPOANTITIKNG EMLONMAVONG («Umopel
VO TIEPLEXELY) AV KOl KOAAUTITEL VOULKAL
TOUC eMayyeAUOTiEG TPOIUWY,

Oev e€UTNPETEL TO KATAVAAWTLKO
oupdépwy.

Aev umdpxet kapia apdtBolia ot
10 apBpo 14 tou Kavoviopou yla

Ta TpOdLUa Elval N TILO GNUAVTIKN
Slatan o OAn TNV EUPWOLKN
vopoBeoia yia ta tpodua. O
Kavoviopog BEtet to unoBabpo kat
avayKaZeL Ta KpATn HEAN va eKtehoUV
TN vopoBeaia yLa Ta TpodLua,
TapakoAouBwvTag TNV THENON Twv
anoutoswy g vopobeaoiag ano
TOUG UTELBUVOUG TWV ETUXELPHOEWV
Tpodipwy Kat {wotpodwv oe OAa Ta
0TAdL0 aPayWYnC, LETAToinong
Ko Stavopng. MNa to okomo auto
Slatnpolv cloTnua EMCNUWY
eAéyxwv Kat AAwv SpactnplotiTwy
ONWG APUOLEL OTIG TIEPLOTACELG,
Téhog, Ta kpatn HEAN kabopilouv
T0 GUOTNHA TWV KUPWOEWV TIOU
emuBailovral otig mapafLAoeLg TG
vopoBeoiag yia tol TpOdLUa KOL TIG
{wotpodEC. OLev AOyw KUPWOELG
TIPETIEL VL EIVOLL ATTOTEAECUATIKEG,
QVAAOYEG KOl AITOTPETTTLKEG.



The Core of Food Law

Panayiotis G. Kyprianou
Lawyer, Lecturer Intercollege

n the recent decades, more rules

are applied at the supranational

level in relation to food, from
both the European Commission and
the Codex Alimentarius Commission,
which is a collection of internationally
recognized standards, codes of practice,
guidelines and other recommendations
on food, food production and food
safety. The primary aim and purpose
of the European Union is the "internal
market" intending to harmonize the
rules in relation to the food placed on
the market. Cyprus, as a member state,
must adopt and apply the EU regulations
so that the study of the European
Legislation is deemed necessary. In
fact, the aforementioned rules, court
decisions and legal analyses are such that
they now constitute a separate branch of
law, "Food Law" that needs to be studied
separately.

In this short article the author will briefly
attempt to interpret the core of the food
legislation which is none other than the
prohibition of Article 14(1) of Regulation
178/2002, hereinafter the Regulation.

According to the specific article: "Food
which is unsafe shall not be placed on
the market". By food we mean what is
defined in article 2 of the regulation,

i.e. substances or products, whether
fully or partially processed or not, which
are intended for human consumption
or can reasonably be expected to be
used for this purpose. "Food" includes
drinks, chewing gum and any substance,
including water, which is intentionally
incorporated into food during its
production, preparation or processing.

The concept of placing on the market is
defined in Article 3(8) of the Regulation
as the possession of food or feed for
the purpose of sale, including the offer
for sale or any other form of transfer,
whether free or not, and the sale,
distribution and other forms of transfer
themselves. Marketing therefore does
not only refer to suppliance to the final
consumer, but refers to any form of trade
anywhere in the food chain.

In relation to security — or rather the
unsafe state or condition of a food is

judged under the normal conditions

of preparation and consumption. To
determine whether a food is unsafe,
consideration should be given to: a) the
normal conditions of use of the Food
by the consumer and each stage of
production, processing and distribution,
and b) the information provided to the
consumer, including information on the
label, or other information generally
available to the consumer regarding the
avoidance of specific adverse health
effects from a specific food or food
category.

Paragraph 3(a) appears to refer to a
subjective concept of regularity in

the market. The reference to normal
conditions at each stage of production,
processing and distribution is
proportionate and relevant for each food
business. When making a decision about
the safety of the product placed on the
market, they can take into account the
processing that will follow.

Paragraph 3(b) relates to the consumer's
knowledge of the information available
in relation to the edible content on

the label. It seems that the concept of
information also includes the labelling of
allergens to avoid adverse health effects
from a specific food or food category.

It is common practice to adopt food

test results on foods from the same

lot. This also applies to article 14 of

the regulation. If a food is found to be
unsafe, this finding is extended to other
foods with the same condition. Article 14
of the regulation states that where any
food which is unsafe is part of a lot or lot
of food of the same class or description,
it is presumed that all food in that lot is
also unsafe. It is this principle that led to
the genesis of HACCP which increases
the likelihood that untested food is also
safe.

The first element of the definition of
unsafe ("injurious to health") is medical
rather than legal in nature. It focuses
on the health effects of food when
consumed. In order for a food business
operator to comply with Article 14, it is
necessary to know precisely the food

it sells in order to obtain a scientific-
medical opinion on the possible effects

of substances and/or ingredients
contained in the food.

The broad interpretation of insecurity
places a burden on food business
operators who have an obligation to
keep up to date with the latest in food
safety science.

The concept of "harmful" is further
elaborated in paragraph 4 of Article 14.
In part this is self-explanatory, but both
short-term and long-term effects and
possible cumulative toxic effects are
taken into account.

In determining whether a food is
injurious to health, consideration must
be given to: (a) not only the possible
immediate and/or short-term and/or
long-term effects of that food on the
health of a person who consumes it,
but also on subsequent generations;
By next generations we mean the
influence of the foetus that is conceived,
for example embryo mortality, or
embryotoxicity or teratogenesis. (b) the
possible cumulative toxic effects; (c)
the particular health sensitivities of a
specific category of consumers where
the food is intended, e.g. allergens.
Allergen labelling is required, and the
presence of an undeclared allergen
makes food unsafe. The widespread
practice of preventive labelling ("may
contain"), although it legally covers
food professionals, does not serve the
consumer's interest.

There is no doubt that Article 14 of the
Food Regulation is the most important
provision in all European food law. The
Regulation sets the stage and obliges
Member States to implement food

law, monitoring compliance with the
requirements of the law by food and
feed business managers at all stages of
production, processing and distribution.
To this end they maintain a system of
official controls and other activities

as appropriate in the circumstances.
Finally, Member States also determine
the system of sanctions imposed

on infringements of food and feed
legislation. Such sanctions must be
effective, proportionate and dissuasive.
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Texvoloyia Tnyaviopartog «otov
Agpa» n aAAic $pitela Agpoc

o air fryer | aAww¢ dpuréla
T a€pog sival pia amo TG mo

TOAUTTNTEG NAEKTPLKEC
OUOKEUEG Ta TEAeuTala xpovia. O
avtiktumog tneg dpLtelog agpog,
TIOU €L0NXON MO TIpLY Ao
Alya xpovia, elval TepaoTiog Kat
eupéwc Sradedopévoc. H évapén
NG «TEXVOAOYLOG TNYQVIOUATOG
OTOV A€Pa» ONUATOSOTNOE UL
ONUAVTIKA oAAYH OTIG LOYELPLKEG
TIPOKTIKEC. ZNEPQ OL KATAVUAWTEG
1e OAoéva Kal HeyaAUTePN
eniyvwon twv SLatpodikwy Toug
ETUAOYWV KOL TWV ETUMTWOEWVY TOUG
otnV uyela, aykaAlacav Qutr T
Kalvotopia.

Tielval Opwe n dpprrela agpog;

Etvau pia pukpr) cuokeun koulivag, n
omnoia Aettoupyet pe eoTo aépa ToU
KWVELTOL Ypryopa yLa. To payelpepa
WV TPodipwv. MPaKTIKA sival «oay
va Tyavilel Gaynto os KAUTo aEpa»
TIou Asttoupyel xwpig A&dL A pe
ghdytoto. Ot dpiteleg apog ouviBwg
uropouLv va pubiotolv ot Siddopeg
BepoKpacieg avaoya pUE TIC AVAYKEC
HOYELPEUATOC. OL TIEPLOCOTEPES
£YouV éva eUPOC BEPLOKPACLLV TTOU
KUMOUVETOL KOTA TIPOGEYYLON UETAED
80°C £w¢ 200-230°C.

0 OMavdag Fred van der Weij
ednUpe tn dptela aépog. O
eEUPETNG OKEDTNKE TNV LOEA TNG
bPLTELQG YL VAL OVTLUETWITIOEL TIG
QVBUYLEWVEG TITUYXEG TTOU OYETI{ovTaL
HE TIG TTapaSOoLaKEC ueBoboug
Tnyavioportog Tpodipwy Kot apxLos
VOL QVATTTUOOEL Th PPLTEL 0EPOG TO
2005.

O Fred van der Weij oxeblaoe

KalL KATOXUPWOE TO PNXavnua
«texvoloylag ypriyopou agpa,

10 omoio SLEUKOAUVEL TN ypryopen,
QUITOTEAEOUATIKI KOL TTLO UYLELVN
TIPOETOLOGI0 TWV YEUATWY. H
Philips Electronics, pta toAugBvikn
gTalpeia avayvwploe Kat Adpate Tig
SUVATOTNTEC AUTOU TOU KAUVOTOLOU

Mapia Xapitou

Eknaibeutpla Emottiotikwv Texvwy - Intercollege

TIPOLOVTOG KOl CUVEPYAOTNKE LE TOV
Fred van der Weij yto tn BeAtiwon
KQL TNV eQopla Tou mpoidvtog. H
Philips mA£ov katéxel Ta Sikawpota
gupeattexviog kat to 2010 n dpuela
0£POG TMOPOUCLACTNKE OE LAl UEYAAN
£kBean NAEKTPOVIKWV L6WV gupeiag
KatavaAwaong ato BepoAivo.

H xprion pac ppreelog agpog xel
OLPKETA TTAEOVEKTOTAL:

1. Yylewo payeipepa: Melwvel
TNV moootNTa AlIoug ou
anoppodolv Ta TPodLua, o
oUYKPLON HE TO TOPOSOCLAKO
TNyaviopa. Auto pmopel
va oupBAleL otn peiwon
NG KATavAaAwong Autapwyv
oUGLWV Kat oTn BeAtiwon tng
Slatpodng.

2. EukolAia otn xprion: Ot
bputélec agpog eivat ouvABwe
€UKOAEC O0TN XPNON, LE QTAEG
puBuioeic Beppokpaaciag kat
XPOVOSLAKOMTEC, KABLOTWVTAG
TO payeipepa o amAo and
TIOTE.

3. KaBapotepo neptpaiiov:
KaBwg dev amattel peydheg
TOCOTNTEG AaSLOU, LELWVEL TNV
TOPAY WY OTUWY KoL OCUWV
Tlou mpokaAouvtal and to
Tnyaviopa, Bonbwvtag toL
otn dlatrpnon evog kabopou
neptBaAAovtog otnv kouliva.

4. MNowthia ota payelpeREva
daynta: O dpitéleg agpog
Umopouv va xpnotpomnotnbouv
YO TN HOYELPLKA 1LaG EUPELNG
yKauac tpodipwy, anod
TIOTATAKLA KOl KOTOTIOUAO UEXPL
Aaxavikd, PapL akopa Kot
YAUKa.

5. E§olkovounon evépyelag:
I€ OPLOWEVEG TTEPUTTWOELG,
oL PpLTELEG EPOG UMOPOUV
va ELVOL TILO OMOSOTIKEG
0€ eVEPYELA 0€ OUYKPLON

HE TIG TOPOSOOLAKEG
bpLteleg, kablotwvTag Tig
JLOL TILO OLKOVOWLKN ETIAOYN
HOYELPEUOTOC,

H dpéla agpog amoteAel mAéov
QVOTOOTOCTO UEPOS TTOAAWY
OUYXPOVWVY KOUQWVWV KoL Eival K&TL
TIEPLOGOTEPO QIO £V IOVTEPVO
gadget. Autr n KMUAKwon avtavokAd
TNV QUEAVOEVN TAON TWV TILO
UYLEWVWV LEBOSWV LayELPEUOTOC

Ttou uoBetouvtal oth Blopnxavia
TPodilwV KoL uTtoSNAWVEL TN
Suvatdtnta Xpriong aKON KoL Lo
Blopnxavikic epprtelag agpog yLo vol
TIPOohEPEL GNUAVTIKA AlyOTEPN XPrion
AadloU yia mapadoaotakd tyavntd
baynta kot va KOAUEL TIC AMOLTHOELS
£0TIATOPLWV Kat GpaoT GOUVT.



"Air-Frying Technology"

Maria Charitou
Culinary Arts Lecturer - Intercollege

he air fryer is one of the
T most sought-after electrical

appliances in recent years.
The impact of the air fryer, intro-
duced only a few years ago, is huge
and widespread. The introduction
of "air-frying technology" marked a
major change in cooking practices.
Today's consumers, increasingly
aware of their food choices and
their health effects, have embraced
this innovation.

But what is an air fryer? It is a small
kitchen appliance that uses hot air
that moves quickly to cook food.

It is practically "like frying food in
hot air" that works with little or no
oil. Air fryers can usually be set to
different temperatures depending
on the cooking needs. Most have a
temperature range of approximately
80°C to 200-230°C.

Dutchman Fred van der Weij invented
the air fryer. The inventor came

up with the idea of the air fryer

to address the unhealthy aspects
associated with traditional methods of
frying food and began developing the
air fryer in 2005.

Fred van der Weij designed and
patented the "rapid air technology"
machine, which facilitates fast,

efficient and healthier meal
preparation. Philips Electronics, a
multinational company recognized
and seized the potential of this
innovative product and worked with
Fred van der Weij to improve and
market the product. Philips now owns
the patent rights and in 2010, the

air fryer was presented at a major
consumer electronics fair in Berlin.

Using an air fryer has several
advantages:

1. Healthy cooking: Reduces the
amount of fat absorbed by
food, compared to traditional
frying. This can help reduce
fat consumption and improve
nutrition.

2. Ease of use: Air fryers are
usually easy to use, with simple
temperature settings and timers,
making cooking simpler than
ever.

3. Cleaner environment: As it does
not require large amounts of
oil, it reduces the production
of steam and odors caused by
frying, thus helping to maintain
a clean environment in the
kitchen.

4. Variety in cooked foods: Air
fryer can be used to cook a wide
range of foods, from chips and
chicken to vegetables, fish and
even sweets.

5. Energy Saving: In some cases,
air fryers can be more energy
efficient compared to traditional
fryers, making them a more
economical cooking option.

The air fryer is now an integral part
of many modern kitchens and is
more than just a trendy gadget.
This escalation reflects the growing
trend of healthier cooking methods
being adopted in the food industry,
and indicates the possibility of using
even an industrial air fryer to offer
significantly less oil use for traditional
fried foods and to meet restaurant
and fast food demands.
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HO.RE.CA.
Gastronomia Expo 2023

Dream Team Ttwv Emowmotkwv Texvwy,
Xapoktnpiletatl wg n « Hyétda» Twv petodiwv
KOl Pe XpuoOd WETAAALO OTnV  Kathyopia

«KaAUtepn oA MayetpikigntngKumpou,otnvekBeon
HO.RE.CA. Gastronomia Expo 2023.

H ékBeon HO.RE.CA. Gastronomia Expo 2023,
SlopyavwBnke amo tov 2UvBeopo Apxiayeipwv Kumpou
aro g 9 péxpL Tg 12 NoéuBplou 2023. Ot portnTeg Twv
Eruottiotikwy Texvwv Tou Intercollege, pe okAnpr), opadikn
KOl CUVTOVIOWEVN gpyacia katddepav va e€aodalioouy,
Tov Titho ¢ «Kautepng 2xoArg Mayelpikrg» atnv Kurpo
UE XPUOO LETAAALD.

Ta mpoypdupata Emottiotikwv Texvwv tou Intercollege,
Katéxouv emdflo T TeAEuTaia Xpovia, TtV Kopudoia
B£on otic omoudEg uPnAng yaotpovopiag oty Kumpo, pe
TIPEGPEUTEC TOUC EKATOVIASEG APXLUAYELPEG amodoitoug
TOUG, TIOU SLAMPETOLY OTIS KOUTiveg 100 Tt KUmpou, 6oo
KalL ToU e€WtepikoU.

Tampoypayppata Eruottiotikwv Texvwy tou Intercollege, ta
TEAEUTOLOL ETTTA XPOVLOL EXOUV KEPOITEL TIEVTE GUVEXOMEVEG
dopeg tov Titho: «KoAUtepn ZxoAr} Mayelpikng». Emiong,
0 dountng Tou Mruxiouv AevBuvon EruottoTikwv Texvwy
tou Intercollege Miktog Mitiadoug, BpaBeltnke e To
apyupo PeTaMo otnv katnyopia «Chef of the Year 2023».

Etnola ['evikn ka1 ExAoyikn 2uveleuon
Tou 2uvdeopou Apxipayeipwv Kunpou
Iavouapioc 2024

o IapBato 27 lavouapiou 2024,
To JUvdeopog Apxiuayeipwv Kompou

Slopyavwoe tv Etiola Tevikn kat
Ekhoyikr; Zuvéheuon tou, oto zevodoyeio
Hilton otn Aeukwoia. H cuvéheuon nrav
umo v alyiba tou Yrmoupyeiou lewpylac,
Aypotikng Avamtuénc kat MNeptBarlovtog Kal
n Evtun Yrmoupyog Ap. Mapia Mavayuwwtou
annUBuve XalpeTIOUO.

To AX améktnoe SVo véa WEAR, TOV Ko.
Evayopa Xat{nmavhou otn Béon TOU
Avuunpoedpou Exmatdevoewv kat Ekdooewv
kaL tv Kko. Mapia Maviedy n omoia
SlabéxBnke otnv ka. Xplotiva Augevtiou
otnv Emapyio Acukwoiog.




professional associations

HO.RE.CA.
Gastronomia Expo 2023

he Dream Team of Culinary Arts has earned
the title of "Leader" in medal achievements,
securing the Gold Medal in the category of

"Best Culinary School" in Cyprus at the HO.RE.CA.
Gastronomia Expo 2023.

The HO.RE.CA. Gastronomia Expo 2023, organized by
the Cyprus Chefs Association, took place from Novem-
ber 9 to 12, 2023. Through hard work, teamwork, and
coordinated effort, the Culinary Arts students of Inter-
college successfully earned the prestigious title of "Best
Culinary School" in Cyprus, along with a gold medal.

For the past several years, the Culinary Arts programs
at Intercollege have rightfully held the top position in
high-level gastronomy education in Cyprus. Their grad-
uates, now accomplished Chefs, excel in kitchens both
in Cyprus and abroad, representing the program’s ex-
cellence.

Over the last seven years, the Intercollege Culinary Arts
programs have won the "Best Culinary School" title five
times in a row. Additionally, Miltos Miltiadous, a Bach-
elor’s student in Culinary Arts Management at Intercol-
lege, was awarded the silver medal in the "Chef of the
Year 2023" category.

Annual General and Electoral Assembly
of the Cyprus Chet’s Association

January 2024

On Saturday, January 27, 2024, the Cyprus Chef's Association
held its Annual General and Electoral Assembly at the Hilton
Hotel in Nicosia. The assembly was under the auspices of the
Ministry of Agriculture, Rural Development, and Environment,
and the Honorable Minister Dr. Maria Panayiotou delivered a
greeting. The Board acquired two new members: Mr. Evagoras
Hadjipavlou as Vice President of Education and Publications
and Ms. Maria Panteli as Nicosia Representative.
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RAczassidyos

OEpaAnEUTIKD

|| BOTANO

Adyeo

Oepaneutikd BotavoAdylo
MNapyog ‘EAAnvag

Amo o pakpvo 1970, ekivnoe eva davtaoTiko tagidl eEepelivnong, To omoio pog odriynoe
ONUEPQ OE LA ULKPT) EEELOIKEUEV OUASA TILOTOTIOLNEVWY BOTAVOAGYWV Kol ATopa
EVAANOKTIKAG LOTPLKAG LE TIOAUETH UMeLpla Katl maBog yia Tov puotko KOopo. H ayarmn pag yla
TOUG avBpWIoug Kat To epBAAAOV, Hag EUTIVEEL va SNLLOUPYOULE TIPOIOVTA TTOU XPNOLLOTIOLOUV
v adBovia tne dvong, yia tn Slaxeiplon Tng mPooTOGLAC TNV UYEL KAl TNV EUNUEPLA.
Mpoodépoupe 100% kopudaia puoikd mPoLoVTA XApn 0TNV MOAUETH TEXVOYVWaoia Lag, yla

V0L UTTOOTNPLEOULE £Vl UYLELVO KOL LOOPPOTINUEVO TPOTIO LWNG YLo £04G. Mapéxoupe OAa autd

T MPOLOVTA XPNOLUOTIOLWVTAG EMLOTNLOVIKA TIPONYUEVEG EPEUVEG KAl LEAETEG O OUVEUAOO
EexwpLopévwy GoppouAwy amo avakaAUPEeLg og Tadald Kot amapxotwpéva BBAla StadpopeTikwy
EMOYWV.

Il omoleodrmoTe Amopleg UMopEL va €XETE, oag mpoTelvoupe va aneuBuvBeite aneuBelag atov
BotavoAdyo pog, Nwpyo EAAnva, pe éva amho pivupa LEow TG NAEKTPOVIKAG Hag oeAibag.

Mo 6oouc evoladépovtal Kal EMBULOUV va OMOKTHCOUV TNV €k600T, AKOAOUBNGTE TOV MAPOKATW CUVEECHLO:
www.herbsaremyworld.com

Abnevicese

Abnevitikeg I'evoelc ka1 Apdpara otn Alarpogn pac
Napyoc Kunpilavou & AvSpéac ITaoxdAn

-

lEDGE W Apayiara

?Tn_ﬂbﬂmmm Hag,
]

Mia véa €koon amoKAELOTIKA yLo Tov Ao ABnEvou, e GKOTIO TN XPHoN TWV TOTILKWY TOUG TPOLOVTWY
KoL L€ 0TOXO TV TPOWONGH TOUG LECW TWV EEVOSOXELAKWY KOL ETILOLTLOTIKWY ETLXELPACEWY, Lolaitepa
™¢ emap)iag Adpvakac, ota mpoyeupata Kat ota dtddopa brunches.

Mrnopeite va katefaoete autd to BLBAlo amod autov tov cUVEECHO:

www.athienou.org.cy/o-dimos/gnoriste/athienitikes-gefseis-kai-aromata-sti-diatrofi-mas/

S figrper

N

OepUEG EUXAPLOTIEG OTOUG OTEVOUG MAC OUVEPYATEG Kal
X0pNyoug yLaL tThv IOAUTLUN UTIOoTNPLER Toug atnv £kdoan Tou
"Culinary Im..press".

IGlaitepeg  euxoplotie¢ ota  Supermarkets  AlphaMega,
Papaphilippou, Ambrosia Qil, Kangarucci, Vino Cultura, Angeo
kat Friday's ylo tn oupBoAr Toug otnv UAOMOINGN QUTAG TNG
£kdoong. H yewaiodwpia kot n umootripllr toug Ematiay
kaBopLoTikd pOAo oTNV TPaAypaTonoinon autol Tou €pyou.

aApapeya ambrosia

We warmly thank our close associates and sponsors for their
invaluable support in the publication of Culinary Im..press.

Special thanks to AlphaMega Supermarkets, Papaphilippou,
Ambrosia Oil, Kangarucci, Vino Cultura, Angeo and Friday's
for their contribution to making this edition a reality. Their
generosity and support have been instrumental in bringing this
project to life.

KANGARUCCI 2 m ancedr  Wppiave
& VINDCULTLRA e h - = *

[oe]
~

EuX0pLOTiEG OTOUG OTEVOUG LaIG CUVEPYATEG Kall XOpnyoug thg mapouoag ékdoong "Culinary Im..press”

Special thanks to our close associates and sponsors of this edition of the "Culinary Im..press" publication
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Shop at Select your Collect when
ulphumegu com.cy collechon time ready




