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KaAwobplopa

Ayannrtoi AvayvaoTeg,
2ag xadwoopiloupe otnv 8" ékdoon tou Culinary Impress Magazine.

Eivar peydAn pag xapd mou emxowvwvoulle padi oag yia akdéun pia @opd, pe v évapén
Hiag véag akadnpaikng xpovidg oto Intercollege, évav katalwpévo ny€tn otnv eKnaideuon
Mayeipikayv Texvav. H @etivn xpovid eival 181aitepa onpavtikn, kabadg yioptdloupe 30
xpdvia epmelpiac ka1 exnaidevong otigc Mayeipikég Téxveg, &va onpaviiké opdonpo mIou
avtavaxkAd tn diaxpovikn pag Séoueuon otnv aploteia, thv Kaivotopia kal thv avamtuén
TOV LEANOVTIKGV emayyeANaticv tou kAddou. ITapapévoune apooiniévol otn Siapdp@mon
e endpevng yevidg nyetov tou KAGSou péoa amd mpoypdppdtd UPNnANG moidtniac Kail
OUYXPOVOU IIPOCAVATOAICHOU, Tou oUv3UAddouv OnploupylKOTnta, TEXVIKA apTidtnta Kal
dueon aviandkplon OTIC AIAITNOEIS TS AYOPAg.

Y1o Intercollege, amootoAn pag eival va e@odiddouiie ToUC QOITNTES UAC UE TIC VVAOEIS,
TIC mpaktkee Se&1dtnteg KAl TV EMAYVEANATIKA autonenoibnon mou xpeiddovial yia va
S1ax 180UV OToV XWPEOo Tng yaotpovouiag. O1 andgoitol pag ouvexiZouv va Eexwpilouv yia 1o
TAAEVTO, TNV KAIVOTOMIA KAl TNV ApOocinon Toug otnv aploTeid, kepdidoviag avayvapion 1000
oe tomkd 600 ka1 oe diebvég emninedo.

Kabwg o topéag pag ouvexilel va e&eAiooetal ka1 va mpooapudletal, 1o id1o ouppaivel
Kal pe v akadnpaikn pag mpooeopd. Ta mpoypdupatd pag ot Mayeipikég Téxveg
ka1 otn Aloiknon Mayeipikav Texvev ouvexilouv va Impoo@Epouv OTOUC (QOITNTEC HId
10xXupn BACN OTIC PAVEIPIKEC TEXVIKEC, TNV Nyeoia Kal TI¢ OUYXPOVEC EMAVYEALATIKEC
TIPAKTIKES, aykaA1dloviag mapdAAnAd TiC MOAUTIOMTIONIKEG IPOOEVYIOEIC Kal TI¢ S1apK®C
PeTARAAASNEVEC AIAITACEIC TOU IAYKAOUIOU Topéd tng pihogeviag.

Kab’ éAn tn Sidpkela tou akadnpaikoy gtoug 2025-2026, n S€opeuon NAC OTNV KOIWVWVIKN
uneubuvdtnta Kal TNV eVEPYN CUULETOXN OTnV Kowvdtnta napéuewve 1oxupn. Méoa amd
TN OUPPETOXN HAC O MPWIOROUAIEC KOIVWVIKNG MP00@OoPAC, €KONANOEIC Tou KAASOU Kal
exnaISeuTiKES ekBE0EIC, 01 COITNTEG KAl TO akadnpdikd pag mpoowmkd eixav MOAUTILES
€UKAIPIES VA TIPOOEEPOUV OUCIAOTIKA 0TNV Kowvwvia, evioxioviag napdAAnia toug Seouolte
TOUC JI€ TOV EUPUTEPO XWOEO TNG YAOTPOVOUIag Kal tng @iAogeviag.

Einaote emiong mepngavol yia th oUVEXN PAC CUPHETOXN O€ Kaivotoua &pya xkal Siebveic
ouvepyaoiecg mou eumhoutidouv tn @oitntikn eumnelpia. Ilpwtopouiiec péow mpoypappndtwv
Erasmus+ €xouv 8o€1 0Toug @o1tntég tn Suvatdtntd va eEEPEUVNOOUV T 0X€on avapeoa
oTnv TE€XVOAOYIa KAl Tn yaoTpovouIKn eknaideuon, eva n ouvepyaoia pag pe 1o Wine & Spirit
Education Trust (WSET) ouvexilel va evioxUel TIG YVOOEIC KAl T IIPOCOVTA TOUG OTOV TOPEQ
TOU KPAO10U KAl TWV AAKOOAOUXWV IIOTWV.

Kabw¢ mpoxwpolpe Pmpootd, Iapapévoulle IPOonA®WPEVOl OTNV IAPOXN evog SUVAUIKOU,
KAl €UnveUouEvoU Nabnoiakod mep1PAAAOVIOC IIOU IIPOCEPEPE] OUCIACTIKEG EPMelpied
pdbnong. Efpaote 181aitepa mepn@avol yia Th cUPBOAN 1Ag 0Tn YaoTpovoulkn exnaideuon,
™ Bropunxavia tng @iAo&eviag kai tnv kowwvia yevikérepa. ITdvw an’ éAa, epnvedpaote amnd
T1¢ SUVATATNTES TWV POITNTWV LAC, O1 OII0I0l AIOTEAOUV TO PEAAOV TOU EIAYYEALATOC.

Euxdpaote va anolatoete th véa €kSoon tou Culinary Impress Magazine.

OepPoUc XAIPETIONOUC,

Xpiotog Kwvotavtivou
AvamAnpwriig ExteAeotikég Aievbuvtric

Welcome

Dear Readers,
Welcome to the 8 edition of Culinary Impress Magazine.

It is a pleasure to connect with you once again as we begin a new academic year
at Intercollege, a proud leader in Culinary Arts education. This year is especially
meaningful as we celebrate 30 years of culinary experience and education, a
milestone that reflects our long-standing commitment to excellence, innovation, and
the development of future culinary professionals. We remain dedicated to shaping the
next generation of industry leaders through high-quality, forward-looking programs that
combine creativity, technical excellence, and industry relevance.

At Intercollege, our mission is to equip students with the knowledge, practical skills,
and professional confidence needed to succeed in the culinary world. Our graduates
continue to distinguish themselves through their talent, innovation, and commitment to
excellence, earning recognition both locally and internationally.

As our field continues to grow and adapt, so too does our academic offering. Our
programs in Culinary Arts and Culinary Arts Management continue to provide students
with a strong foundation in culinary techniques, leadership, and contemporary industry
practices, while also embracing multicultural perspectives and the evolving demands
of the global hospitality sector.

Throughout the 2025-2026 academic year, our commitment to social responsibility
and community engagement remained strong. Through participation in social welfare
initiatives, industry events, and educational fairs, our students and faculty had valuable
opportunities to contribute meaningfully to society while strengthening connections
with the wider culinary and hospitality industries.

We are also proud of our continued involvement in innovative projects and international
collaborations that enrich the student experience. Initiatives through Erasmus+ projects
have enabled students to explore the relationship between technology and culinary
education, while our collaboration with the Wine & Spirit Education Trust (WSET) has
continued to strengthen student knowledge and credentials in the wine and spirits
sector.

As we move forward, we remain committed to offering a dynamic, inspiring, and
enriching learning environment. We take great pride in our contribution to culinary
education, the hospitality industry, and society at large. Most importantly, we remain
inspired by the potential of our students, who represent the future of this profession.

We hope you enjoy reading this edition of Culinary Impress Magazine.

Warm regards,

Chris Constantinou
Deputy Executive Director

[l



INTERCOLLEGE programs

npoypaupata tou INTERCOLLEGE

Emoitiotikég Téxvecg
AITINQMA

Adpkera Zrovdwv (£tn): 2 /120 ECTS
Mé£Bobog Doitnong: MAripng
Mwooa Adaokaliog: EAANVIKY / AyyALkn

Culinary Arts
DIPLOMA

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

Xwpog Ate§aywyns Madnudtwv: INTERCOLLEGE Course Venues: INTERCOLLEGE

To AimAwpa Emowtiotikwv Texyvwv tou Intercollege
BaociletalL oe ocUyXpOVa EUPWITOILKA TPOTUNAL KOl OF
TPOETOLNATEL ylo Mo EMITUXNMHEVN otadlodpopia
OTOV EMLOLTIOTIKO KAGS0. Zuvdudlovtag Oswpntiki

KOTAPTION KoL TPOKTKA €fdoknon, TPoodEPEL
oAoKANpwuévn eKmaibeuon ot MHOYELPWKA, TN
{oxapomAaeTLKN, TNV 0PTOTIOLIOL KOl TV TPATtE{OKONIL.

Emwottiotikég TExveg Intercollege:

¢ Xpuod petaAiio portntwv ot Slebveig
SLoywVIopoUG

¢ JUyxpova, TANPwWG eEomAlopEva EpyaoTrpla
KOlL YOLOTPOVOLLIKO apdLBEaTpo

¢ 15avikoc cuvduaopog Bewplag kat
TIPOKTLKAG e€doknong

¢ Eukalpieg mMpaKTIKAG Aoknong otnv Kumpo
KOL OTO £§WTEPLKO

To £MUMEPO OKAONMUOIKO TPOOWTLKO GUUMETEXEL
pall pe toug doutntég oe eKSNAwWOELG, eKBECELG Ko
Slaywviopoug otnv KOmpo Ko oTo €§WTEPLKO, WE
ONUavVTIKEG Slakpioslg. MapdaAAnAa, mpoodEpovral
OEMIVAPLA YLOL THV OTTOKTNON ECELOLKEVU LEVWV YVWOEWV
KOLL TEXVLKWV.

ZKonoz

To O&leTéC mPOypaAUUA OOU  TIOPEXEL TA
anapaitnta €podlo yla Pl EmayyeAUATIKN
nopeia ot  Emiowtiotikég  Téxveg. Oa
OTMOKTNOELS YVWOELS Kol Oeflotnteg otnv
opyavwon kot tn 6loiknon koulivag, T
oUvBeon ebeopatoloyiwy, TNV UYLELVH KoL TV
napouaciaon edeopdtwy. Me thv oAokApwon
TwV OMoudWV 00U, UTMOPEIC VO €PYAOTELS
otnv {evoSoxeLaKn KO EMLOLTLOTIKA Blopnyavia
1 va SnuLoupynoelg tn SIkn oou emixeipnon.

The Intercollege Diploma in Culinary Arts is based
on contemporary European standards and prepares
you for a successful career in the hospitality industry.

Combining theoretical knowledge with practical
training, it provides comprehensive education in
culinary arts, pastry, baking and food and beverage

service.

Intercollege Culinary Arts

¢ Gold medals won by students in internation-
al competitions

¢ Modern, fully equipped laboratories and a
culinary amphitheatre

¢ Anideal combination of theoretical learning
and practical training

¢ Internship opportunities in Cyprus and
abroad

o

) ¥ N
SCHOOL TEAN LTE:H' s F
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Experienced academic staff participate alongside
students in events, exhibitions and competitions in
Cyprus and abroad, achieving significant distinctions.
Specialised seminars are also offered to help students
develop advanced knowledge and techniques.

PROGRAM AIM

This two-year program provides you with the
essential skills for a career in Culinary Arts. You
will gain knowledge and expertise in kitchen
organisation and management, menu plan-
ning, food hygiene, and food presentation.
Upon graduation, you can pursue employment
in the hotel and hospitality industry or estab-
lish your own business.




npoypaupata tou INTERCOLLEGE

MietOuvon Emortiotikov Texvov Culinary Arts Management
[ITYXIO BACHELOR

MGpkera: 4 £tn / 240 ECTS Study duration (years): 4 /240 ECTS
®oitnon: NArpng Mode of Study: Full-time

INTERCOLLEGE programs

Language of Instruction: Greek / English
Course Venues: INTERCOLLEGE

Mwaooa: EA\nvikn / AyyAkn
Xwpog Sie€aywync: INTERCOLLEGE

The Bachelor’s Degree in Culinary Arts Management It is the first evaluated and accredited university-level
combines theoretical education, practical training and  program in the field to be offered in Greek in Cyprus

To nMwyio AwvBuvong Emowotikwvy Texvwv  AmoteAel To MPWTO ALOAOYNUEVO KO TILOTOTIOLNMEVO
oUVSUGlEL BewpNTIKA KATAPTION, EPYOOTNPLOKA  TPOYPOUHO TAveRIoThHLaKOU emunédou otov KAAGSO,

€§AoKNON KOl SLOLKNTIKEG YVWOELG, TIPOETOLUALOVTAG

OE yla pia Suvapikn otadlodpopio wg ApXLUAyELpaG
— AwevBuvtig Koulivag (Chef) otnv Kompo kai oto
£EWTEPLKO.

to omnoio mpoodépetal otnv EAANVIK YAwooa otnv
KUmpo ko oTov upUTEPO EAANVLKO XWPO. OLamnodotrot
UIopoUV VA CUVEXICOUV O METOUTUXLOKEG OTIOUSEG 1)
VL EPYOOTOUV KOl OTOV TOUEQ TG EKMAidEUONG.

management knowledge, preparing you for a dynamic

career as an Executive Chef or Kitchen Manager in
Cyprus and abroad.

and the wider Greek-speaking region. Graduates may
pursue postgraduate studies or employment in the
education sector.

Erwottiotikég Téxveg Intercollege:

¢ Xpuod petaiiia doltntwy o

S1ebveig SLaywviopolg

Ekmaideuon otn LayeLpik,
N {oXapOTMAQOTIK,

TNV aptomotia kot Ty
tpanelokopia

JUyXpovo epyaoTrpLa Kal
YQOTPOVOULKO opdlOéatpo

Mpaktikr doknon otnv Kompo
KaL 0TO EEWTEPLKO

ZKonoz

To MPOYPOUUA AVATITUGOEL TG YVWOELS, TLG TEXVIKEG KAL TAL SLOLKNTIKA
T(POCOVTO TTOU ATALTOUVTAL YLA TNV EMITUXNUEVN UETABOON amd TIG
OTOUVSEC 0TV emayyeApatikiy otadlodpopia.

MPAKTIKH AZKHZH & ZTAAIOAPOMIA

AnO TO MPWTO £T0C, MPAYUOTOTOLEI TETPAUNVN, QUEBOUEVN Kal
aflodoyolevn KaAOKALPWYA TPOKTIK AOKNGN Of €eMAEYUEVQ
gevobdoyeia, eotlatopla n {axapomhaoteia. Me tnv anodolitnon cou,
OTIOKTAC ONUAVTIKEG EMAYYEAUATLKEC TIPOOMTLKEC 0TNV KUTIPO Kl 0TO
e€WTEPLKO.

Intercollege Culinary Arts:

¢ Gold medals won by students

in international competitions

Training in culinary arts, pastry,
baking and food and beverage
service

Modern laboratories and a ful-
ly equipped culinary amphithe-
atre

Internship opportunities in
Cyprus and abroad

ROGRAMME AIM

The program develops the knowledge, technical skills and manage-
ment expertise required for a successful transition from academic
study to a professional career.

INTERNSHIP & CAREER PROSPECTS

From the first year, students undertake a four-month paid and as-
sessed summer internship at selected hotels, restaurants or pastry
shops. Upon graduation, they benefit from excellent career prospects
in Cyprus and abroad.




INTERCOLLEGE programs

Culinary Arts

2-year 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 SCHOOL

Recognised by the World Association of Chefs Societies

as the Best Culinary School in Southern Europe 2017,

The two-year Culinary Arts Diploma at INTERCOLLEGE
combines theoretical education with practical training
in cooking, pastry, baking and food service. Courses
are taught by experienced professionals with extensive
academic and industry expertise.

the School has also received gold medals and top prizes

in international competitions.

STATE-OF-THE-ART
FACILITIES

Training takes place in modern,
fully equipped laboratories and
dedicated culinary auditoriums.

PURPOSE

The program provides students with the knowledge and practical
skills required for a successful career in Culinary Arts. It is offered in
Greek and English and is ideal for anyone wishing to turn a passion
for food into a rewarding profession.

FURTHER STUDIES

Graduates may continue their
studies through the Bachelor’s
Degree in Culinary Arts
Management at Intercollege.

EUROPEAN STUDENT MOBILITY

Through Erasmus+, students
can gain valuable international
learning and training
experience.

Diploma 1n English

CAREER PROSPECTS

Graduates can pursue careers in hotels, restaurants, catering and the
wider food industry or establish their own business. INTERCOLLEGE
supports students and alumni through its international network
of employers, offering access to internships and employment
opportunities.

UNDERGRADUATE ADMISSION

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




INTERCOLLEGE programs

Hospitality and Food Service Operations
2-year Program

Diploma 1n English

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

The Hospitality and Food Service Operations Diploma  Covering management, customer service, facility design,
equips students with the knowledge, practical skills, and food safety, the program prepares graduates for

and industry insight required for careers in hotels, employment while providing a strong foundation for
restaurants, cruise ships, and event management. further study and professional development.

PROGRAM HIGHLIGHTS

e Modern, fully equipped labora-

tories
¢ Continuous hands-on training
* Paid internship opportunities

e Career development before
graduation

e Student mobility within and
beyond the EU

AREAS OF STUDY

The program covers hospitality and tourism, food safety and hygiene,
gastronomy, food and beverage management, barista operations,
restaurant and front-office management, cruise ship hospitality,
marketing, human resources, service excellence and leadership.

STUDY AT INTERCOLLEGE

Students benefit from small classes, personalised support, strong
industry connections and access to an extensive alumni network.
Practical learning helps them develop professional, transferable and
job-ready skills.

STUDENT'S LIFE

Stay informed through
student newsletters, join the
Intercollege International
Peer Mentor Community,
and participate in events and
practical workshops about
living and working in Cyprus
and the EU. Intercollege
provides resources and support
services that foster a modern,
inclusive, and  welcoming
environment for students from
all backgrounds.

EUROPEAN STUDENT MOBILITY

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.

STUDY & WORK

Through collaborations with strategic industry partners, students can
access part-time employment during their studies and full-time summer
opportunities. These placements offer favourable working conditions,
professional experience and career prospects in Cyprus and abroad.




And tov 2uvtdkTn

Ayarnrtoi @ilol, Ayanntol avayveoTteg,

Me 181aitepn xapd kal Iepn@Avia, oag mapoucidlw 1o 8° TeUXoc ToU nep10d1Koy
‘Culinary Im...Press”. Me tnv éx8oon autn, Ta [Tpoypdupara Emoitiotikov Texvav tou
Intercollege ohoxAnpavouv 30 xpdvia exnaideuong, apioteiag xai mpoo@opdc IPog tn
Toupiotikn @iho&evia tne Kimpou, aAAd ka1 Tou eEwtep1KoU.

To “Culinary Im...Press” 1o omnoio €xel eknaideuTtiko, eVNLIEPWTIKO KAl EMILOPQWTIKO,
YaoTpovouiko neplexduevo, avapaduiletal ouvexwe divoviag oe KAbe avayvwotn Kal
aAvayvaoTpId YVAOOEIS, EVNIEP®ON KAl EMPIOQPOON.

Me tn oupnAnpwon 30 xpdvwv Aeitoupyiag, Ta poypdupata Emoitiotikdv Texvov
éxouv va emdbeifouv éva 1epdoTio eKnAISEUTIKS Kal KOWwviKS €pyo. Amd 1o 1996

€wg 10 2026, pePIKEC eXATOVTASEC VEOL £x0UV amogolitnoel and ta ITpoypdupara
Emomotixkev Texvodv Tou Intercollege xai efval onpepa emtuxnpévol enayyeApatiec.

To 80% ouvexilel va epydletal otnv Emoitiotikn @ido&evia. Ex twv omoiwv 5% twv
ano@oitwv epyalovial we exnaideutikol otn Anpdoia kail 18iwtikn Exnaideuon,

5% éxouv Tig S1KéC Toug emxelpnoelc (eotiardpia, Laxapomiaoteia, tapépveq),

15% ouvexiZouv Tnv Kapl€pa Tougc w¢ UIeuduvol oe kouliveg kal {axaponiaoteia
Eevodoxe1axkwv povadwv otnv Kumpo kai 1o eEwtepikd, 30% wg pdyeipes otn
Sevodoxelaxkn kal Emoimiotikn gihoevia, 20% we {axaponAdotes oe {axXaponiaoTeia
ka1 Eevodoxeia ka1 5% wg Xuupoulol Zeg o S1AQopeC EMXEIPNOEIC TPOPIIWV Kal
notav. H épeuva éxel katadeifel méoo onpaviikd €@ddia mpoo@EpouV Ta IPoyPAlpaTa
tou Intercollege mpog¢ Toug amd@oIToU Touc OAd auTtd Ta Xpdvia aAAd Kal Tnv Ipoopopd
g neydaing «oikoyeveiag» tou UNIC yevikdtepd mpog Tnv KoIvevia.

Me tnv eukaipia AoImév Twv €0pTAoU®V Twv 30 Xpdvev mopeiag Kkal TOAAATAGY
Spdoewv Kal emTUXIOV TV [Ipoypappdtwv Emoimiotikav Texvav tou Intercollege
eUxoual mpog GAoUC ToUug amd@oITous, @OoITnTES, 10 a&ldAoyo, eXIAISEUTIKO,
ypappatelaxd xkai fondntikd mpoowmkd, Idvia emituxieg, ne ouvexeic avapabuioeic
TWV IPOYPARPATWY, ouvexeig, molkiAeg ka1 weéAeg exSnA®oeis (oepvapia,
ouvédpia, @rAavOpwmkd yeupata, exnaideutikd ta&idia k.4.) kal va ouvexiloupe

va IEPN@AVEUSIACTE V1A TOUC KATAPTIOPEVOUC Kal a&10Aoyoug enayyeAlatiec mou
exnaiSeoupe.

Me extiunon,

Nwpyoc Kunpiavou
Qievbuvtnig ‘Exdoong

Editor's Note

Dear Friends, Dear Readers,

It is with great joy and pride that I present the eighth issue of Culinary Im...Press. This
publication marks the completion of 30 years of education, excellence and contribution
by Intercollege’s Culinary Arts programs to the hospitality industry, both in Cyprus and
abroad.

With its educational, informative and professional gastronomic content, Culinary Im...
Press continues to evolve, providing every reader with knowledge, information and
opportunities for further learning.

As the Culinary Arts programs celebrate 30 years of operation, they can proudly look
back on an extensive educational and social contribution. From 1996 to 2026, several
hundred young people graduated from Intercollege’s Culinary Arts programs and have
since become successful professionals.

Of these graduates, 80% continue to work in the foodservice and hospitality industry.
More specifically, 5% of graduates work as educators in public and private education;
5% have established their own businesses, including restaurants, pastry shops and
tavernas; 15% have pursued careers in managerial positions in hotel kitchens and pastry
departments in Cyprus and abroad; 30% work as chefs in the hotel and foodservice
sectors; 20% work as pastry chefs in pastry shops and hotels; and 5% work as chef
consultants for various food and beverage businesses. This research demonstrates the
importance of the knowledge and professional skills that Intercollege’s programs have
provided to their graduates over the years, as well as the wider contribution of the large
UNIC family to society.

On the occasion of the 30th anniversary of Intercollege's Culinary Arts Programs and
their many years of activity, I extend my warmest wishes for continued success to all
graduates and students, as well as to our valued academic, administrative and support
staff. May the programs continue to evolve, offering a wide range of meaningful and
beneficial activities including seminars, conferences, charity dinners and educational
trips and may we continue to take pride in the skilled, educated professionals we
prepare for the future.

With sincere appreciation,

George Kyprianou
Editor-in-Chief

—
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ERASMUS

Qavny Namapyani

Erasmus

10 Intercollege, n eunelpia

Twv porTnTwv pag amoteAsl

nipotepatotnTa. Kabe kivntkotnta
Erasmus elvat yla eUAg pio sukatpla va
TOUG MPOOGEPOUE pLa LoVaSIKN Kol
enolkoSounTiki spmelpia doitnong, o OAa
ta entineda. To ypadeio Erasmus oTéKeTaL
Sim\a toug og kaBe Prina, unootnpilovrag
Kol KaBodnywvTag Toug WoTe va
alomololv oTo £maKkpo Kabe sukatpia.

To 2025 ulomotBnKay oL TTEPLOCOTEPES
KWVNTLKOTNTEG YLa TIPOKTIKY AOKNON

Tou elxaple ano tnv évapén tng
ulomoinong Tou mpoypdpatog Erasmus,
KoL yLa TTpwTn $opd €XOUUE TOGOUC
TIOANOUG POLTNTEC Kol ArmOdOLTouC o
€pyaoTnkayv o€ PpaBeupéva eoTiaTopLa
ue aotépla Michelin! Qoltntég kat
anddotrol €dei€av évrovo evdladépov
V0L EpYA0TOUV 0TO EEWTEPLKO UECW TOU
Erasmus, avantwvtag eUneLpieg mou

Ba TOUG EVIOXUOOUV TTPOCWITLKA KAl
EMOYYEAUATIKA.

M H portrtpia Emuottiotikwy Teyvwv EAgvn
Bakava UAOTTOINGE TNV TPAKTLKN TG AOKNON
oto eotiatoplo Marv & Ben, Slakekpiugvo
ue Bib Gourmand amo tov 0bnyo Michelin,
otnv Komeyxayn tne Aavioc.

Culinary Arts student Eleni Vakana
implemented her traineeship at Marv & Ben,
awarded a Bib Gourmand by the Michelin
Guide, in Copenhagen, Denmark.

S

Zuvrtoviotpla Kivntikotntac

Mépa amo TLG KWVNTIKOTNTES YLOL TIPOIKTIKA
aoknan, oL poltnTES Tou KAGdou

TWV EMLOLTLOTIKWY TEXVWV Elxav TNV
EUKALPLOL VO GUUETACYOUV KOl OE
OUVTOWEC KVNTIKOTNTESG SU0 eBSopadwy,
taldevovtac o GANEG EUPWTIAIKES XWPES
YL EKTIALBEVON OE GUYKEKPLUEVOUG
Touelg, aAA Kol yLa va yvwpiloouv
aAoug doltnTEg kaBwe Kol KOUATOUPEG
anoé Sladopetikd uépn tns Eupwnng.

To mepacpévo kahokaipl kKabBwg kat Leoa
otnv akadnuaikn xpovid, anddotrot

TOU TUAMaToG Emottiotikwy Texvwv
TagidePav oto eEWTEPLKO yLa va
£pYQOTOUV LETA TNV amodoitnaon touc.

OL emhoy£G TOOO yLa Toug doLTnTeG 600
KOLL YLOL TOUG amOdOLTOUG ATAV TIOLKIAEG:
peydaho Eevodoyeia, e€elbikeupéva
g0TLaTOpL, {axapomAaoTeia Kal
BpaBeupéva e0TLOTOPLA, OTIOKTWVTAG
TIOAUTLUEG EUMELPLEG OE QMOLTNTIKA
eMoyyeAUATIKA TtepLBaAdovTa.

M H pourjtpla Emottiotikwv Teyvwv Ava-
otaoia MamavikoAdou udomoinoe v
TIPOKKTIKY TNG AOKNON OTO E0TIATOPLO Atto
di Vito Mollica, BpaBeuuévo ue 1 aotépt
Michelin, otn @Awpevtia tne ltaiog.

Culinary ~ Arts  student  Anastasia
Papanikolaou implemented her traineeship
at Atto di Vito Mollica, awarded 1 Michelin
star, in Florence, Italy.

[Ipdypauna
Erasmus+

OL eukatpieg Erasmus 6ev meplopifovtal
Uovo otoug dottntéc. Kabnyntég kat
TIPOOWTTLKO GUUETEXOUV EMiONG,
tagdelovtac yla ospvdpla kot job shad-
owing oto e¢wteplko. DEToC, KABNYNTEG
TOU TUAMATOG EMLotTioTikwv TEXVwy
EMLOKEDONKAV XWPEC TOU EEWTEPLKOU yLa
va LETASWOOUV YVWOELG, va avtaAAagouv
LOEEC Kal vaL EVIOXUOOUV ThV Tpoodo

TOU TUNUATOG Kat tnv e€EALEN TOU
TPOYPAULATOG OTIOUSWV.

To ypadeio Erasmus mopapeVEL apwyog
o€ KABEe CUUETOYXN, TPOCPHEPOVTAG
unooTtnpLEn, kabodrynaon kat

Ta amapaitnta epodia yla va
TpaypatonolnBouv ta Gvelpa Twv
doTnTwV KaL Twv Kabnyntwv pag.

N H gourtpia Emottiotikwv Teyvwv Xpt-
otivae XplotoboUAdou uldomoinoe tv mpa-
KTIK TN¢ aoknon oto eotiatoplo Osteria
Francescana, BpaBeuuévo e 2 aotépla
Michelin, otn Movteva tnc ItaAiag.

Culinary Arts student Christina Christodoulou
implemented her traineeship at Osteria
Francescana, awarded 2 Michelin stars, in
Modena, Italy.

Fani Papamichael

Coordinator of the Erasmus Program

t Intercollege, the experience of our
students is our top priority. Every
Erasmus mobility is an opportunity
for us to offer them a unique and construc-
tive learning experience at all levels. The
Erasmus office stands by them every step
of the way, supporting and guiding them so
they can make the most of every opportunity.

In 2025, we implemented the highest
number of traineeship mobilities since the
beginning of the Erasmus Program, and for
the first time, we have so many students
and graduates who worked in Miche-
lin-starred and award-winning restaurants!
Students and graduates showed great in-
terest in working abroad through Erasmus,
seeking experiences that would strengthen
them both personally and professionally.

Beyond traineeship mobilities, students
from the Culinary Arts department also

N Qountéc ToU TUNUATOC EMOTLOTIKWY
TEXVWV OUUUETEIXQY O TPOYPQUUN GUVTO-
UNG KWNTIKOTNTOC KAl EKTIOUOEUTNKAY OF
toueic Atoiknong Eevodoxelakeg Lovadec
otnv KpakoBia, MoAwvia kat atnv Kpntn,
EAAdéa.

Students from the Culinary Arts department
participated in a short-term mobility
program and trained in management fields
at hotel establishments in Krakow, Poland,
and Crete, Greece.

had the opportunity to participate in short
two-week mobilities, travelling to other
European countries for training in specific
sectors, as well as to meet other students
and experience cultures from different
parts of Europe.

Last summer, as well as during the aca-
demic year, graduates of the Culinary Arts
department travelled abroad to work after
completing their studies.

The options available to both students
and graduates were diverse: large hotels,
specialised restaurants, patisseries, and
award-winning restaurants, where they
gained valuable experience in demanding
professional environments.

Erasmus opportunities are not limited to
students. Professors and staff also partic-
ipate, travelling abroad for seminars and

N O pountric Emomiotikwv Teyvwv Aviw-
vn¢ SoAéac udomoinoe TV MPAKTIKA TOU
aoknon oto eotiatoplo Kontrast, BpaBeu-
uévo pe 2 aotépta Michelin kat Michelin
Green Star, ato OoAo tn¢ NopBnyiac.

Culinary Arts student Antonis Soleas
implemented his traineeship at Kontrast,
awarded 2 Michelin stars and a Michelin
Green Star, in Oslo, Norway.

Program

Erasmus+

job shadowing. This year, instructors from
the Culinary Arts department visited other
countries to share knowledge, exchange
ideas, and contribute to the department’s
progress and the development of the
curriculum.

The Erasmus office remains a strong
supporter of every participation, providing
assistance, guidance, and the necessary
tools to help the dreams of our students
and faculty come true.

1 0 pountric lwavvne AagérouAog oAokArpw-
O€ TNV MPAKTIKY Tou doknon oto Casa Maria
Luigia, o omoio el TiunUei ano t «&evodoyetl-
akn» ekdoan ¢ Michelin Guide e to avwrato
BpaBeio Three Michelin Keys yia tnv eumetpior
Stapovnic. To evodoyeio, Tou avriKeL oTov OuL-
Ao Francescana, TPOOWEPEL YEUOTIKEG EUMELDI-
£C EUTTVEUOUEVEG a0 To BpaBeuuévo e tpia
aotépta Michelin, Osteria Francescana otn Mo-
vreva ¢ ltaiag. Ztn pwtoypapia eivalt e tov
BpaBeuuévo Chef, 1btoktntn kot dnutoupyod Tou
ouidou, Massimo Bottura kat to Bi8Aio tou.

Culinary Arts student loannis Lazopoulos
implemented his traineeship at Casa Maria
Luigia, awarded the prestigious Three Michelin
Keys by the Michelin Guide’s hotel selection
for its exceptional guest experience. The hotel,
part of the Francescana Group, offers culinary
experiences inspired by the three-Michelin-
starred Osteria Francescana in Modena, Italy.
In the photo, he is with the award-winning
Chef, owner, and creator of the group, Massimo
Bottura, along with his book.

(@]



VEQ KAl EKONAWOELG news & events

To Intercollege otn Intercollege

['evikn 2uveleuon participated in the
TOU 2. UVBECLIOU General Assembly
Apxipayeipwv of the Cyprus Chefs
Kunpou (CCA) Association (CCA).
dortntec twv Students from
[Tpoypappdtwv Intercollege’s
Emomonkwv Texvov Culinary Arts

Tou Intercollege Programs attended
[IAPEUPEONKAV OTN the General

['evikn 2uveAeuon Tou Assembly of the
Junior Chefs Club. Junior Chefs Club.
"Towkvonepmntn' "T'siknopemptl"

Ta Npoypdpparta EMotiotikwy Texvwy The Culinary Arts Programs celebrated
Tiunoav 1o £01uo TN TOKVOMEUTTNG, the tradition of "Tsiknopempti" by
gtolpalovtag e€oLpeTIkA edéouata preparing an excellent selection of grilled
0XApag yla oAOKANPN TV KowotnTa delicacies for the entire University of

tou Mavemotnuiou Asukwaolog Kat Tou Nicosia and Intercollege community.
Intercollege.

CCA CCA

, .
2. apaKO0TIOVO" "Sarakostiano"
2025 2025

Ta Npoypappata EMoToTikwy Students of Culinary Arts Programs
Texvwv tou Intercollege cuppeteiyav of Intercollege took part with great

Me evBouoLlaouo otnv kablepwévn enthusiasm in “Sarakostiana 2025,” the
d\avBpwrikr ekbriAwon tou annual charity event organised by the
Juvbéopou Apxipayeipwv Kimpou «Ta Cyprus Chefs Association.

Zapakootiavad, 2025».




VEQ KAl EKONADOEIC

Exnoideutikn
erioxewn oto

Parklane, Luxury
Collection Resort & Spa
otn Aepeoo.

Eniokewn otnv [taAia

>1o mAaiolo tou Erasmus+, To EKMALSEUTIKO
TIPOCWTILKO TWV MNPOYPOUUATWY EMLOLTLOTIKWY
Texvwv tou Intercollege mpayuatonoinoe
EKTIALOEVTLKI EMIOKEYN OTIG EYKATAOTACELS TNG
Unigra otnv ItaAia. H 81eBvwg avayvwplopévn
eTalpela dpactnplomoleital oTnv mapaywyn
Kot enefepyaocio mpwtwy UAWVY Kol Tpoildviwv
yla t Blopnyavia tpodipwy, e WLaitepn
e€eldikeuon otn loxapomAaoTikn, TV
aptormolia kot th yaotpovouia.

Exnaideutikn enioxkeywn
otnv ABnva

Tov AUyouato tou 2026, oto mAaiclo Tou
Erasmus+, kaBnyntég Twv Mpoypaupatwy
Emiotiotikwy Texvwv tou Intercollege
ouppeTeiyav o€ e€eldikeupévn ekmaibevon otnv
ANV apmeAoupyia, TNV owvoloyia Kot T
yeuolyvwola. EmoképBnkav eniong to «Dina’s
Eat Real» tng MpéaPetpag twv MpoypoppdTwy
Emiottiotikwy Texvwv tou Intercollege, oed
kupiag Ntivag NikoAdou, yvwpilovtag pa
oUyxpoVvn Kol UYLELVN TtpoaEyyLon oto comfort
food. H opada andAavos ohokAnpwpuéva
YEULLATA, TTOUPACKEVACHEVA LLE UYLELVEG HeBOSoUC
Kot EExwpPLoTOUG GUVEUAGHOUG AUBEVTIKWY
YeLOEWV.

news & events

Educational
visit to Parklane,

a Luxury Collection
Resort & Spa,

Vistt to Italy

As part of the Erasmus+ Program,
instructors from Intercollege’s Culinary
Arts Programs took part in an educational
visit to Unigra’s facilities in Italy. The
internationally recognised company
specialises in producing and processing
raw materials and products for the food
industry, with particular expertise in
pastry, bakery and gastronomy.

Educational Visit to
Athens

In August 2026, as part of the Erasmus+
Program, instructors from Intercollege’s
Culinary Arts Programs participated in
specialised training in Greek viticulture,
oenology and wine tasting. They also visited
“Dina’s Eat Real,” founded by Chef Dina
Nikolaou, Ambassador of Intercollege’s Culinary
Arts Programs, where they discovered a
contemporary, health-conscious approach

to comfort food. The group enjoyed well-
balanced meals prepared using healthy cooking
techniques and distinctive combinations of
authentic flavours.
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VEQ KAl EKONADOEIC

[TapaBeoelc yia tv
IIPAKTIKN €EAOKNON TWV
(POITNTWV OTNV IAQACKEUN
Kal Iapouoiaon
e8eondTwv HayeELPIKNG
KAl OXAPOIAQOTIKNC

[——

'TI4pe npoedpixd"
PIAAVOPWIIIKN

W, XOI0TOUVEVVIATIKN
. exdnAwon

TeAlKN IOAKTIKN
£0VA0TNPIAKN
e&etaon QoITnTwv
1°" etoug [Ttuxiou

“Let's Go to the
Presidential Palace”
Christmas Charity
Event

Final Practical
Laboratory
Examination for
First-Year Bachelor's
Degree Students

AR AV

Catered events offering
students hands-on experience
In preparing and presenting
culinary and pastry creations

|2| CULINARY W?/‘Zﬁéé/



VEQ KAl EKONADOEIC

news & events

4y And g emoxewelg TexXviKwv Kal
" 2Em/

i EOTIEQIVOOV 2:XOAWV TOU YIIOUPYEIOU

* Thésa

From the visits of Technical and
Evening Schools of the Ministry

of Education (from Nicosia and
Larnaca).

[Taudeiac (M\euxkwoiac ka1 Adpvaxac).




| INTERCOUEGE

PIAQVOPWNIKEC EKONADOELG

ExdnAwon yia touc Mikpoucg pac
"Hpwecg "Cyprus Streetwear Expo”

Ta Npoypduuata Emottiotikwy Texvwy Sev Ba pnmopoloav va
QmouacLalouV amo £va T000 oNUAVTIKO GAavBpwTTikd abANTIKO
niaapakt Kat papabwvio, tou SlopyavwBnke amo véoug nAtkiag 14
€w¢ 20 ETWV, UE OTOXO TN OTAPLEN TWV MALSLWVY He Kapkivo («Mikpol
HpWweg») KOL TWV OLKOYEVELWV TOUG.

To Intercollege pe Toug ekmaldeUTEG TOU, TOUG POLTNTES KAl O
ouvepyaoia pe tnv etatpeia Papafilipou Ice Cream, mpdodepav
UITLOKOTAL KOLL TIAYWTA O€ TTEPLOCOTEPOUG arto 3.000 EMLOKETTEG TNG
ekdAAwong.

2° [Toudikd Pr1AavOpwmmKo
Deot1pAA Nayoudepwv

Y115 28 louviou 2026, To Npodypaupa Emottiotikwy Texvwy Tou
Intercollege cuppeteixe oto 20 Matdikd QavBpwrtikd OeotiBAA
Aayoudepwyv, g cuvepyaadia e tov SUvSeopo ApyLuayeipwv Kompou.
To Intercollege mapaxwpnoe TIC EYKOTOOTAOELG TOU Kat BorOncav
oL EKTTAULSEUTEC Kal HOLTNTEG YLOL TNV TIPOETOLUACIO TWV YEUUATWY,
otnpilovrog éumpakta pio onpavtky GpriavBpwrikn mpwtoBouAia
umtép Tou 18pUpatog AAkivoog Aptepiou.

H 8paon amotéleoe éva akoun mapadetypa tng afiag tTng mpoodopdg
KoL TNG cuvepyaoiag mpog 6¢deAog TG KOWWVIaC.

d1Aavbpwmrn ExdnAwon

W Jeep

To Turua Enlottiotikwy Texvwv tou Intercollege cuppeteixe evepyd oto

< B ]
a

davBpwrtikd Jeep Invasion 5 Nicosia, otnpilovtag thv mpwtoBoulia
iDpLua {; e tnv eBglovTikr] mpoodopd Twv Kabnyntwv tou. H §pdon, os
alkivoog ouvepyaolia pe tov TUvdeopo Apxipayeipwy Kimpou Emapyiag

apteptou A, kwotag, to Jeep Club Cyprus kat to I8pupa AAkivoog Aptepiou,
avédelle tn SUVAUN TNG CUVEPYOOLAC, TNG KOWWVLKAG TIPoadopag Kat
™G oaAAnAeyyUng.

An Event for Our Little Heroes
"Cyprus Streetwear Expo”

The Culinary Arts Programs were proud to take part in this important
charity sports fair and marathon, organised by young people aged 14
to 20 in support of children with cancer (“Little Heroes”) and their
families.

Intercollege instructors and students, in collaboration with
Papafilipou Ice Cream, offered cookies and ice cream to more than
3,000 visitors attending the event.

2™ Lagoudera
Children's Charity Festival

On 28 June 2026, the 2" Children's Charity Festival of Lagoudera was
successfully held in collaboration with the Cyprus Chefs Association,
with the participation of the Intercollege Culinary Arts Department.
Intercollege supported the initiative by providing its culinary facilities
for the preparation of the meals, contributing to a charitable cause
whose proceeds were donated to the Alkinoos Artemiou Foundation.
The event highlighted the importance of teamwork, volunteerism, and
community engagement, demonstrating how collaboration can make a
meaningful difference.

Jeep
Charity Event

The Culinary Arts Department of Intercollege actively participated in the
Jeep Invasion 5 Nicosia charity event, supporting the initiative through
the voluntary contribution of its instructors. Organised in collaboration
with the Cyprus Chefs Association — Nicosia District, Jeep Club Cyprus
and the Alkinoos Artemiou Foundation, the event highlighted the power
of cooperation, social responsibility and solidarity.

charity events




NaPOUO1ACELC KAl OeP1VAPIa

Yepvdplo and v «Angeo»
pe tov Chef Idvvn KouteAn

Mtia TToAU GNUAVTIKA SUVEPYAOLa TwV MPOoYPaUUATWY EMLoTloTiKwY TEXVWVY TOU
Intercollege pe tnv eTatpela «Angeo» TIPAYLOTOMOLE(TAL T TEAEUTALO XpOVLa,

TIOU £XEL OOV GTOXO, TTEPA OTTO TN XPrON TWV TTOAU TIOLOTLKWV TIPWTWV VAWV
{aXapOTIAACTIKAG, TNV EVIUEPWAN KAl AvATTTUEN Twv Se€LOTATWY TWV GOLTNTWV Kol
Twv ekmaldeutwy, Pe SLadopeg ekmaldeloeLg — OEULVAPLA.

Eva té€tolo oeplvdplo mpaypatonoinoe n etatpeia pe tov Chef tng, Mdvvn KouteAn,
Kot O£pa «MAdka YokoAdta Dubai».

ITapouciaon amnd
v [TupooPBeotikn
Yrnpeoia

Deo11BAA KePaO10U OTOV
Kdpno tne Toaxiotpag

210 mAaioLo Twv dpAcewv MPOBOANG KaL AVATTTUENG
OUVEPYOOLWY, Opada Twv Mpoypappdtwy
ETLOTLOTIKWY TEXVWV CUUUETELXE, OTIWG KAOE
Xpovo, oto PeoTBAA Kepaotol tng evoplog
Kaumou Toakkiotpag.

OL dportnTEC Kat oL KaBnynTtég eToipacay Kot
TPOobEPAV OTOUG ETLOKETTEC TOLKIALA YAUKWV UE
Baon o kepAol, avadeKVUOVTAG TLG YOOTPOVOULKEG
TouG S€ELOTNTEC Kol TLLWVTAG TNV TOTIKA Tapadoon
KOlL T TIPOLOVTA TG TIEPLOXNAG.

presentations and seminars

Seminar by “Angeo”
with Chef Giannis Koutelis

A highly valuable collaboration has developed in recent years between Intercollege’s
Culinary Arts Programs and the company “Angeo.” Its aim is not only to introduce
students to high-quality pastry ingredients, but also to enhance the knowledge

and skills of both students and instructors through various training sessions and

seminars.

As part of this collaboration, the company held a seminar led by its chef, Giannis
Koutelis, on the theme “Dubai Chocolate Bar”

Presentation
by the Fire
Department

Cherry Festival in
Kambos Tsakkistras

As part of its ongoing outreach and
collaboration initiatives, the Culinary Arts
Program team participated, as it does every
year, in the Cherry Festival organized by the
parish of Kambos Tsakkistras.

Students and instructors prepared and offered
a variety of cherry-based desserts for everyone
attending the festival, showcasing their culinary
skills while celebrating the region's local
tradition and produce.




ekna1beloelC KAl OEPIVAPI1a

Tehet
arogoitnong

TOU 4°” KUKAOU

tou [Ipoypdupatog
Katdprtiong
KpeonwAwv

ToL 400 EOKADL
Tou [lpoypapparog
Karapnaonc KpeoTmwAay

2 epIvdp1o
OlPOIIIA0TOV
VAUKQOV

Mpaypoatomnotifnke, 6nmwg Kabe 2
Xpovia, éva e€alpeTIKO, 5L0SPACTIKO
oepWVApLo {axopomAAOTIKAG e Béua:
«ZLPOTILOIOTA YAUKAY, 0TO TTAQL{OLO TWV
pabnuatwy (oo pomAaoTLKAC, OO TOV
YVWOTO £161k6 ApylaaporAdotn Jozef
Azzam.

tralning and seminars

Graduation
Ceremony for the
Fourth cycle of the
Butchery Training
Program

bu NPOYPAUHATOS
apTiong KpEDITCJ}\GOV

NPOFPAMMA EATAPTIIMI KPEOMOADN

W

Traditional
"Siroplasta’ Desserts
Seminar

As part of the pastry courses, an excellent
interactive seminar on “Syrup-Based Desserts”
was held by renowned Master Pastry Chef
Jozef Azzam. The seminar takes place every
two years.



d1aywviopol
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"ExBeon & Maywviopol
HO.RE.CA.

Me e€alpetikn mapouaia pottntwy Kal anodoitwy,
10 Intercollege evtunwoiaoce atnv €kBeon Kat
otou¢ Slaywviopoug HORECA, KATAKTWVTOG
onUavTikég Slakpioelg. Avaknpuxdnke Kalltepn
Yxohn Mayelptkn¢ tng Kumpou 2025-26 kat
amnéonoaoe touc TitAoucg Tou KaAutepou Neapou
Apxiudyetpa kot tou KaAutepou Chef tng Xpoviag,.

ZUVOALKQ, TO Intercollege katéktnoe 8 xpuod,
8 aonuévia kat 4 YAAKLVO LETAAALQL.

competitions

HO.RE.CA Exhibition
& Competitions

With an outstanding presence from its students

and graduates, Intercollege excelled at the HORECA
exhibition and competitions, earning major distinctions.
It was named Cyprus’s Best Culinary School for 2025-26
and received the titles of Best Young Chef and Best Chef
of the Year.

Overall, Intercollege won 8 gold, 8 silver and 4 bronze
medals. a MeraAhia | 2 apvupa Merahiia | 2 Apyopd Merdhhia



competitions

d1aywviopol
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[Iayxdopio 2uvedp1o Tou Worldchefs
Worldchefs Congress
A 116 15 éwg Tig 19 Malou 2026 mpayuatonoténke otnv The Worldchefs Congress took place in Wales from
OuaAia to Naykoouto Zuvédplo Tou Worldchefs, cuykevtpwvovtag 15 to 19 May 2026, bringing together culinary
EMAYYEAUATLEG TNG YAOTPOVOULAG KL EKTIPOCWIIOUG professionals and representatives of chefs’ associations
OUVOECHWY ard 6o TOV KOOUO. 2To TAALOLO TG Slopydvwaong from around the world. The final of the Global Chefs
Tipaypatomnot}Bnke kat o teAkdg tou Global Chefs Challenge. Challenge was also held as part of the event.
H KUTIPLOKF) GULHETOXN ONUElwoE pia LSLaitepa GNUAVTLKN Cyprus achieved significant success, with Konstantina
emnutuyia, kabwg n Kwvotavtiva Nanaiwdvvou, anodottn tou Papaioannou, a graduate of the Bachelor’s Degree in
Mtuxiou Emottiotikwy Texvwy tou Intercollege, katéktnoe Thv Culinary Arts at Intercollege, placing fourth worldwide.

4" Béon maykoopiwg.

0 : - i I LT

Southern Europe Southern Europe
Culinary Challenge Culinary Challenge
2026 2026

H opdda tou Intercollege mpaypatonoinoe The Intercollege team delivered an
e€atpetikn gpdavion otov Stebvn Slaywviopod outstanding performance at the Southern
Southern Europe Culinary Challenge 2026, Europe Culinary Challenge 2026, proudly
eKTpoownwvTag endéla tnv KUmpo Kat o representing Cyprus and the College
KoAgyto kat emidekviovtag uPnAo emninedo while demonstrating a high level of
EMAYYEAULATIONOU, KATAPTLONG KOL LLAYELPLKAG professionalism, training and culinary
TEXVOYVWOLOG. expertise.

Southern
Europe
Culinary
Challengs
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Kunp1lakn kouziva

XPron Tou KpaoLol, EKTOG
anod CUVOBEUTIKO O€ éval
yeUua rj moto og mapTL A

yla va oAQpWOOUE, UTOPOULE
VO TO XPNOLUOTIOLCOUE KAl OTAY
HOYELPLKT].

Tnv apxaia emoxn umnpxav Ta
«OWOUOYELPELQY, (EVOg TUTIOG
ULKPOU goTLOTOPiOV) YVWOTO

Kol w¢ taBépva, mou a£pPipav
Kuplwg BapeAioto kpaot kat
HOYELPEVTA daynTA KATGOPOAAG.
KUplo xapaKtnpLoTiko ATav n
81a0eon Bapeliolou kpaaotou,

TO oTmolo maAALOTEPA UIMOPEL VL
ATav Kot S1KAG TouG MapPaywyng.
Mpdaodepav emiong mapadoolakd
HOYELPELTA daynTtd, cuvhBwg
HOYELPEUEVO OE KATOAPOAQ,
Sivovtag éudaon otnv

omutiola torikr kouliva. Ot
enoyyeApartieg mou gpyalovto
o€ €va owvopayelpeio | nav
6LoKTATEG TOU, £lxav Tov TitAo
TOUu olwopayelpa. Tuvdualovtav
Ol APUOBLOTNTEC EVOG UAYELPOL UE
TNV EVOOXOANON LE KPaLoL, OTwG
unoSnAWVEL KaL n eTupoloyia
™G A&€nc amod to "olvoc" kat
"udyetpog".

Jtnv Kumplakn kouliva
XPNOLUOTIOLOU LIE TO KOOl

EKTOC OO TO payeipepa Kal

yLa poapvadeg e duadopa
KOPUKELOTA OTIWE GAAC,
KOALavSpo ENpod, aptuoLd KATT.
Otav adrooupe To KpEag HEaa
OTN HOPWASA YL LEPLKEG WPEG

1 aKOMA Kol UEPEG, TA 0€€Q TOU
KpaoLol Ba LaAAKWGEOUV TOUG
LoToUG Kal Bat yivel Lo pahako Kat
Tpudepo. NapdAAnAa amoktdral
n yebon KoL To dpwpa. Na
TAPASELY A XPNOLUOTIOLOUUE

T0 KPAO( yla va PapLVApOUE TO
KPEQG yLOL TOL KUTIPLOKGL «KPOLoATA
oMW Aoukavika, Aouvtiec,
TIOGUPTH, XOLPOUEPL.

Mayeipetovtag pe 10 Kunpiakod xkpaoi

Mavikog O@sobociou

Ekntaideutnc Emottiotikwy Teyvawv - Intercollege

H xprjon Kpaolol oTn HOYELPLKN
npoabibel BaBog otn yevon Kat
T0 ApwHO TwV TILATWY. H emloyn
TOU KpAOLoU €ival onuavtikn. Ta
KOKKLVOL TOLPLALOUV HE KOKKIVA
KpEota Kot AUmapég OAATOE,

€VW Ta AeUKA pe Badaoova kat
Aaxavikd. H moootnta aAkoOA mou
mapapével ato dayntod sfaptatat
armd Tov XpOVo HAYELPEUATOG

KL TNV ETLPAVELQ TOU OKEVOUG,.
Av eival PIA6 To okevog apyel n
g€dtuion Tou ahkooA os avtiBeon
ue to &£Babo.

H ékdpaon «oprvw pe kpaoi»
£lvaL XOpOKTNPLOTLKA TNG
UaYELPLIKAC YAWooac. JuviBwg
070 TEAOG TOU TOLYaPiOMATOG EVOG
KpEatog, MouAepLkoU N Paplou,
TPooBETouE KPAGL TPOKELEVOU
va TEoeL n Oeppokpaacio Tou
dayntou kal yLa va apxioeL to mo
apyo payeipepa. NoANég dopég
Uropei va yivel kat avadAetn
avahoya [E TNV ToooTNTA TOU
QAKOOA TIOU TIEPLEXEL TO KPALOL KOl
1t Bepuokpacia (moAd leotn) mou
UTIAPXEL 0TO OKEVOC e To hayntod
poc. BéBata otn Stadikacia
auTr, To AAKOOA TIoU €XEL TO Kpaot
e€atpiletal otn peyahutepn
TIOGOTNTA TOU TOL TPWTA AETTA Kot
LEVOULV Ta apwHATA KoL N YeEUon
TOU KPaOLoU 0Th OAAToQ.

Mo oAU kahn péBobog otn
Xpron Kkpaolol oe cotapiopata
KpeaTikwy eival to deglazing
vteykhaodplopa, dnAadn to
EEKOMN LA TWV KaTakaBLwv

tou dayntol ano tn Bdon tou
oKeUOUC, OTIOU EUPLOKETAL

OAn n oucia kat yevaon. Ag
bavtooToU e WS 0TOo TNYAvL
LOC EXOUE KATIOLO KPEATLKO

I TTOUAEPLKO, OAEUPWHLEVO
0Oy, KaL Tnyavilovtag to £xouv
KOAANOEL GTO TIATO TOU OKEUOUC

KATTOLA. KOUUATLA KPEXTOC,
Pixvoupe kpaot kot EvVoupe

M€ TN omAaTouAa OAa QUTA T
KOMMATAKLA, EVOWUOTWVOVTAG Ta
otn odAtoa. Av Ba ypelactol e
TIEPLOCOTEPN CAATOQ, UMOPOUUE
va tpooBéooupe {wuod n vepo. MNa
va TleTuaivoupe pia Behoudvn
OGATOO YEUATN VOOTLULA, QAAG
KoL Opopdn udn, EBIKA av eixe
niponynBetl aAelpwa OTO KPEQL,
UrtopoUl e va pocBécoupe
Boutupo.

Mepika amo ta 1o yvwotd
napadoaotaka payntd tng Kmpou
TIoU XpNnaolpomnoloUe Kpaot eival
TO XOLpWa adENLa, TO KOUULAOTA,
oxtamnodt, otdpado, CUKWTAKL,
TIOUAAEG KPAGATEC, TTOTATES
QVTLVOXTEG KAl AAAQ TIOAAG.

Cooking with Cypriot Wine

Panikos Theodosiou

Culinary Arts Lecturer - Intercollege

ine is most commonly
enjoyed as the perfect
accompaniment to a

meal, served at celebrations, or
simply savoured while relaxing.
Yet its role extends far beyond the
glass. For centuries, wine has also
been an essential ingredient in the
kitchen, adding depth, aroma, and
character to countless dishes.

In ancient times, there were
establishments known as
oinomageiria—small taverns that
served barrel-aged local wine
alongside hearty home-cooked
meals prepared in traditional pots.
Their defining feature was the
wine itself, often produced by the
owners, accompanied by authentic
regional dishes that reflected

the flavours of the local cuisine.
Those who owned or worked

in these establishments were
known as oinomageiroi, a title
that combined the roles of cook
and wine expert, deriving from
the Greek words oinos (wine) and
mageiros (cook).

In Cypriot cuisine, wine is used
not only in cooking but also as

the foundation of marinades.
Combined with seasonings such as
salt, coriander seeds, and aromatic
herbs, it tenderises meat while
infusing it with flavour and aroma.
This technique is traditionally used
in the preparation of Cyprus's
famous wine-cured delicacies,
including sausages, lountza,
posyrti, and choiromeri.

Cooking with wine enriches

both the flavour and aroma of a
dish, making the choice of wine
particularly important. Red wines
pair beautifully with red meats
and rich sauces, while white

wines complement seafood and
vegetables. Although some alcohol
remains depending on the cooking
method, most evaporates during
cooking, leaving behind the wine's
distinctive flavour.

One of the most useful techniques
in cooking with wine is deglazing.
This method releases the

Cypriot cuisine

caramelised bits that remain

on the bottom of the pan after
sautéing or searing meat—
where much of the flavour is
concentrated. Simply add wine
to the hot pan and gently scrape
the browned pieces free with a
spatula, allowing them to dissolve
into the sauce. If more liquid is
needed, stock or water can be
added. For an especially silky,
flavourful sauce, particularly if
the meat has been lightly coated
in flour before cooking, a small
knob of butter added at the end
provides a beautifully smooth
finish.

Among the best-known traditional
Cypriot dishes prepared with wine
are afelia (wine-braised pork),
koumiasta, octopus stew, stifado,
sautéed liver, wine-braised village
chicken (poulles krasates), and
antinahtes potatoes, along with
many other beloved local recipes.
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Tepaxiopoc kxpedtwv Kal Waplwv:
pia Bepehddne deéiotnta Tng
["aotpovopikne Texvng

Andreas Kyriakou

M.B.A. (Management), B.A. in Culinary Arts Management, Eknaideuthi¢ Emottiotikwy Teyvwv - Intercollege

n oUyxpovn yaotpovopia,

n moLdtTnTa €VOG mIAToU

EeKvd O TIpLY amo to
poyeipepa. O cwoToG TEPAYLOUOG
Kpedtwv Kal Poplwv amoteAei pia
Qo TIG ONUAVTIKOTEPECG SEELOTNTEG
TIou KaAeitat va avarmtUEel kabe
gmayysApatiac payelpac, kabwe
enMnPealeL dueoa TV moLoTNTA, TV
anddoaon Kol T mapouciocn Tou
TelkoU TpoiovToc.

O tepayLopog Sev meplopiletat
amAwg otn Slaipeon ULag mpwIng
UANG 0€ MLIKPOTEPQ KOUUATLOL.
Anattel yvwaon tng avatouiag
TWV {WwV Kot Twv Paplwy,
KOTAVONnon T SOUNG TWV HUWVY,
ToU AUITOUG KL TWV 00TWV, KABWG
KoL e€olkelwon He TIG KATAAANAEG
TEXVIKEG Kol TaL €EELSIKEUEVA
epyalela komnG. Méoa amd autég
TLC YVWOELC, 0 EMAYYEAUATIOG
uropetl va eTAEEEL TAL KATAAANAQ
HEPN YL SLadOPETIKEG ueBASOUC
HOYELPELATOC KL va alomoLioet
0TO MEYLOTO KABE TIPWTN UAN.

JTOV TEUOXLOUO KPEATWY, N OWOTH
avayvwpLlon Twv Stadopwv
tepayiwv amoteAei kaboplotikd
TapAyovTa yLol TV moLdtnTa

Tou anoteAéopartoc. Kabe
KOpMATL SlabEtel SladopeTika
XOPAKTNPLOTIKA WG TIPOG TV
TpUdEPOTNTA, TNV TEPLEKTIKOTNTA

o€ Amog Kot Tov oUVOETIKO LoTO,
YEYOVOG Ttou kaBopileL Tov Tpomo
Mayelpépatdg tou. Etal, kamola
TepAxLa eVEEIKVUVTAL YLO YPHYOpPO
Ynoluo, evw aAha anodibouv
KOAUTEPO LECAL OO APYEG
UeBOBOUC LayELPEUATOG.

AvtioTolya, 0ToV TEQAXLOUO
bapwy, n Stadikacio tou
dketapioparog amattel akpipeta,
Sekloteyvia kal oeBaopod mpog to
npoidv. H owotn adaipson twv
00TWV Kol Tou §£€ppatog, 6mou
anauteital, cuPBAaMeL tooo oTn
BeAtiwon ¢ yeuoTIKAC eumeLplac
000 Kal otn dnuioupyia mATwy
udbnAnc awebntiknc. NapdAnia,
n mAApn¢ aflomoinan Twv
UTIOTIPOTOVTWY, OTIWG KEGAALA KoL
KOKQAQL yLOL TTAPAOKEU R {WHWV,
gvioyVeL tn Blwotpn Slaxeiplon
TWV TPWTWV UAWV.

H eknaibeuon oTov TEPAXLOMUO
anoteAel avandomaoTo KOUUATL
TWV OTIOUSWV OTA TIPOYPAUATA
Emtottiotikwy Texvwy tou Inter-
college, dmou ot poltnTég £xouv
1t Suvatotnta va Souv otnv
npagn kot va e€aoknBouv otov
TEUAXLOMO Kol T pepLdomoinon
SLadopwv KpeATWV Kat PapLwy,
MEoQ 0€ OUVONKES EMAYYEAUATIKAG
koulivag. Méoa amod auth

1t Stadikacia avantuooouv

TeXVIKEC Se€LoTnTeg, pabaivouv
va epyadovtal e agdalela

KOLL OTTOKTOUV ETTOYYEALATIKT
avtiAnyn oxetika pe tn Slayeiplon
TWV MPWTWV UAwv. NapdAAnAa,
KoALepyouv Tnv akpifela, tnv
0pyavwon Kat tnv umeuBuvotnta
TIOU aratouvTaL o€ éva cUyXpovo
EMAYYEAUATIKO TIEPLBANOV.

3TN onuepLvr emoyr, Omou n
Buwoudtnta kat n opBoloyikn
alomoinan Twv Tpodipwv
Bpiokovtal oTo emikevtpo

NG yooTtpovopiag, o owaotog
TEUAXLOUOC OTOKTA AKOUN
peyaAutepn onuaoia. H pelwaon
TWV anwAELWVY kat n aflomoinon
KO Bpwaoluou PéPouc eVAg
TPOIOVTOC ATOTEAOUV TIPOKTIKEG
10U auvSUATOUV TNV OLKOVOULKA
amodoTKOTNTA e ToV 6eBATO
TIPOG TNV pwtn UAN.

O TEUAYLOMOG KPEATWV Kal PapLwv
Sev amoteAel amwg pia TEXVLKNA
Sladikaoia, aAAd pLa Téxvn mou
OUVOEEL TN yVwon, TNV eunelpia
KoL Tov emayyeApatiopo. Eivat to
TPWTO Prua yia T nuoupyia
TIOLOTLKWY YOOTPOVOULKWY
EUMELPLWV KOl pLa Se€LOTNTA IOV
TIOPOUEVEL SLaXPOVIKA armapaitnTn
yla KaBe emayyeApatia Tou ywpou
NG e0TiooNG.

Meat and fish butchery:
fundamental skill in the

Culinary Arts

Andreas Kyriakou

M.B.A. (Management), B.A. in Culinary Arts Management, Culinary Arts Lecturer - Intercollege

n contemporary gastronomy, the
quality of a dish is determined long
before the cooking process begins. The
correct butchery of meat and fish is one of
the most essential competencies that any
professional chef must develop, as it has
a direct impact on the quality, yield, and
presentation of the final product.

Butchery is not merely the division of raw
materials into smaller portions. It requires
a sound understanding of animal and

fish anatomy, including muscle structure,
fat distribution, and bone composition,
as well as familiarity with appropriate
techniques and specialized cutting equip-
ment. Through the acquisition of such
knowledge, professionals can select the
most suitable cuts for different cooking
methods and maximize the value of each
raw ingredient.

In meat butchery, the accurate identifica-
tion of the various cuts is a decisive factor
in achieving optimal culinary results. Each
cut possesses distinct characteristics in
terms of tenderness, fat content, and con-
nective tissue, all of which determine its
most appropriate method of preparation.
Certain cuts are therefore best suited to
quick cooking techniques, whilst others
are more appropriate for slow-cooking
methods.

Similarly, in fish butchery, filleting
demands precision, technical skill, and

respect for the raw product. The correct
removal of bones and skin, where applica-
ble, contributes not only to an improved
dining experience but also to a more re-
fined presentation of the dish. Moreover,
the full utilization of by-products, such

as heads and bones for stock production,
supports principles of sustainability and
efficient resource management.

Training in butchery forms an integral
component of the Culinary Arts Pro-
grams at Intercollege, where students are
afforded the opportunity to observe and
gain practical, hands-on experience in

the butchery and portioning of a range of
meats and fish within professional kitchen
environments. Through this process, they
develop technical competencies, learn

to operate safely and responsibly, and
acquire a professional understanding of
raw material management. In addition,
they cultivate precision, organization, and
accountability, all of which are essential
attributes within the contemporary hospi-
tality industry.

In an era in which sustain-
ability and the efficient
utilization of food resourc-
es are of increasing impor-
tance within gastronomy,
proper butchery assumes
an even more significant
role. The reduction of
waste and the full uti-

lization of all edible components of a
product represent practices that combine
economic efficiency with respect for raw
materials.

Meat and fish butchery is therefore not
merely a technical procedure, but a craft
that integrates knowledge, experience,
and professionalism. It constitutes the
foundational step towards the creation
of high-quality culinary experiences and
remains an indispensable skill for all pro-
fessionals within the hospitality sector.
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Mixpoc odnyoc

OIVIKWV OQWV YAOTPOVOUIAC:

o kpaoat Sev ival
amAwe £va oTolyeio
Tou tpanello. Eivatl

£va {wvtavo adprynua mou

Eekwva oto apmelL, e€elioosTal
UECO QIO TNV OLVOTIOINGON Kalt
OAOKANPWVETAL 0TN OTLYUA TNC
EUTELPLOC TOU EMLOKETTN. € €vay
KOGUO oUYXPOVNG yOLoTPOVOULaG
kaL vPnAng dploteviag, To kpaot
anoteAel yAwooa — kat Onwg
ke y\wooa, anattei katavonon,
akpipeta kot evatodnaia.

lNa tov doltnti N emayyeApatia
NG MoTPOVOULAC, N OWLIKA YyVWwon
Sev elval Bewpla. Eival epyaleio
epappoouévng texvoyvwalag,
EMKOWWVLAG, EUMELplAC Kat
avtiAnyng Tou mpoiovrog. Ano
Tov 2 LEXPL TOV ZOUEALE,

Tov YneuBuvo efunnpétnong
eotiatopiou, Tov Kapiota, 6Aot
KwvouvTal péoa oto i6Lo Ae€hoylo.

AuTog 0 06nyog mapouctalst
BOOLKEC OLVIKEG EVVOLEC PEoa amd
pLo oUyXpovn, AELTOUpYLKA HOTLA.

TO AMMEAI QZ TAYTOTHTA

Teppouap - Terroir

To terroir amotelel tov Oepého
AiBo ¢ owikAg TautoTnTac. Asv
gival amAwe yewypadia, aAd

n ouvBeon ebddouc, kKAipoatoc,
UOUETPOU Kl ULKPOKALUATOC
TIOU SLOOPPUWVEL TOV XAPAKTAPA
ToU Kpaolov. Eival n «umoypadn»
£VOC TOTIOU MECQ OTO MOTHPL.

Single Vineyard

Otav éva kpaoi mpoépyetat
QITOKAELOTIKA Ao €vav
auneldwva, N ékbpach Tou yivetal
Tilo kaBapn Kal oToxeupEvn. To
single vineyard amotunwvel tv
TILO GuEDN Kol auBeVTIKA eppnveia
Tou terroir, T.X. ZUVIOTEPL Single
Vineyard.

NkoAag Opdavidng
AvwTepog AEkTopag

Juvroviotrc Mpoypauudtwy Emottiotikwy Teyvwy Intercollege

Juvroviothc Mpoypauudtwyv WSET Maveniotnuiov Asukwaiag

XeLpWVaKTIKOG TpUYOG

H GUYKOULON LE TO XEPL TTAPAEVEL
£vbeln akpiBelac Kal moLoTIKoU
gAéyxou. H emoyr| Twv
otaduAlwy yivetal emttémnou,
Staodalilovtag OtL Hovo o
KOAUTEPOG KapTIOG 0dnyeital otnv
oworoinon.

ZNPLKOC apmeAWVAG

AumeAwveg mou kaAAlepyouvtal
Xwplg apdeuan, Baciopévol
QMOKAELOTIKA 0TN PUOLKN
uypagta. To anotéAeopa eival
XanAotepn anodoan, aAa ouxva
UeyaAUTEPN CUUIUKVWON Kol
€vtaon oto kpaot.

H TEXNH THZ OINOMNOIHZHZ

rnyeveig {Opeg

Duotkég LUPEG TIOU UTIAPXOUV
otov Aol TwWV oTadUALWY Kat
oto mepLBaiov Tou oworoleiov.
JuvteAoUV Ot TILO AUBEVTIKEG KalL
terroir-driven {upwoeLG.

Enaodr pe owoAdoreg (Sur Lie)

Meta tn {Uwon, To Kpaot
TIAPAUEVEL O EMAN LIE TLG
owoAdomec tou. H ladikaoia
auth mpoabidel oyko, udn kat
KpewSN ailobnon oto otopa,
gvioyxvovtag tn Soun.

MnAoyaAaktikn J0pwon

BlohoyLkn HETATPOT TWV

0€£wv TOU KpaoLloU o€ TILo ATILAL
popdn. To anotéAeopa eivat

TILO OTPOYYUAN, LOAQKN Kal
LOOPPOTINKEVN YEUOTIKA alaBnan.

Hmua napépPaon

20yxpovn owikr ¢pthocodia

UEe ENAXLOTEG TEXVOAOYIKEG
enepPaoelg. Alyotepo
bUATpApLOpa, TIEPLOPLOUEVA
Bewwbn kat peyaAutepn ékdpaon
NG IPWTNG UANG.

Neuko kpaoi

Kpoaol mou mapdyetat Kuplwg
ard AeukEC TOLKIALEG, e opwaon
TOU XupoU Xwpic emadn He TIg
dAolbec. Alatnpel dpéako,
kaBapd mpodid, pe éviovn
ofutnTa Kat apwpata ppouTtwv
Kal avBEwv.

Pol¢ kpaoi

Kpoaol mou mapayetat ano
€pUBPEC MOLKIALEG Pe gUVTOUN
enadr Tou upou e Tig dAovdeg.
Amnoktd pol andxpwan, ehadpld
Soun kat ppoutwdn, dpocepd
XQpaKTApa.

Kokkwo kpaoi

Kpaol mou mapdyetat

arnod epuBpég MOLKIALEG e
TOPOTETAUEVN EKXUALON TWV
dAowwv Katd tn LWpwon. Amoktd
Babu ypwua, Taviveg, Sopr Kot
Suvatdtnta nalaiwaong.

Orange Wine

NeUKO Kpaoi mou owvorole(tal pe
TL¢ GAoUSEC Tou. ATOKTA €VTOVN
Soun, TAVIVEG Kal KEXPLUTIAPEVLO
XPWHA, YEDUPWVOVTOG TOV KOO0
TWV AEUKWV Kal EpuBpwv KpaoLwv.

Blue Wine

ZUyxpovn, oxedov pop-culture
ekboxn tou kpaaoov. To
XOPAKTNPLOTIKO UMAE XpWHA
TPOEPXETAL ATIO HUOLKEG
XPWOTLKEG KAL AVOLOELKVUEL TN [
SUvapn TG £LKOVOG KaL TOU
marketing otn ouyypovn wine
culture.

Ao 1o qunel peXpP! 1o IotnoeI -
11a oUyxoovn epunveia tou
KO0QolIoU

ITYA, AOMH KAI EZEAIZH

MovonoikiAtako & Blend (xappdvt)

To povorotkilakd kpoot ekppalel
kaBapd pio mowkhia, omwg 100%
ZuviotépLn 100% MapaBeutiko. To blend
(xappavt), avtiBeta, amotelel tn ouvBean
TIEPLOCOTEPWV TIOLKIALWY HE GTOXO TN
YEUGTIKA LOOPPOTILaL KOl TTOAUTIAOKOTNTA.

Adpwbn & Pét-Nat (Pétillant Naturel):

Ta adpwén kpaaola mepLExouv Gpuotkd
CO, amod deutepoyevn {Uuwon. To Pét-Nat
amnoteAel thv o auBopuntn ekdoxn
TOUG, Ue eAAyLOTN apéppaan Kot GuaLko
XOPaKTAPA.

BapeAdro kpaoi

H wplpavon og §puva PapéAta
npooBétel apwpoata Baviliac, EUAou Kat
UmaxapLkwy, emnpealovrag tn doun Kat
TO APWHATLKO TTpodiA.

NoaAaiwon

H e€€A€n tou kpaolol péca otov
XPOVO. MEOW XNULIKWY KOl 0PWHOTIKWY
UEeTaBOAWY, amOKTA LeYaAUTEPN
moAuTtAokoTNTa Kot Baboc.

DdeMwpévo kpaoti

OpyavoAnTTIKO EAATTWA TIOU
TpokaAeital amo tov peAlo (TCA —
Trichloroanisole — TpiyyAwpoaviodAn),
UE XOAPAKTNPLOTIKA OpWHATA LOUXAQG
KoL ypaciac, Ta onola «aBrvouv» Tov
XOPOKTAPA TOU KPOGLOU.

HI\QzzA TOY NOTHPIOY

Iwpa

H aioBnon mAnpdtnrog kaL Bdpoug oto
otoua — arod ehadpU Kot EUENIKTO £wG
YEUATO KOl £VTOVO.

Taviveg

Dawolikég evwoelg mou divouv doun,
otudotnta Kot Suvatdtnta moAaiwong
ota epubpa kpaola.

ogutnta

H paxokokaAld TG dpeokadag.
E€aodahilel Loopporia Kal eVioXUEeL
TN YOOTPOVOULKN GUUTEPLPOPA TOU
KpaoLov.

Znpotnta

H avtiAnyn g amouciag yAukutntag,
TIOU OXETI{ETOL E TAL UTIOAELUUOTIKG
odkyopa oTo Kpaot.

MukoTTa

H aioBnon mou mpokUTTEL amno thv
TIAPOUGLO UTTOAELUMATIKWY CAKYAPWY OTO
Kpaol. Emnpealel dpeoa tnv LooppoTia
KQL T YO.OTPOVOULKN TOU CUMTEPLDOPAL.

Apwpa & Mrnoukéto

To dpwpa adopd TIG TPWTOYEVELG
EVIUTIWOELG. To Umoukéto adopd tnv
apwpaTikn eEENEN péow makaiwong kat
wplpavong.

Entiyeuon

H SLdpkela Kal n moLotnTa ths yeviong
UETA TNV KaTdmoon — Baotkog SiKTng
TIOLOTNTA.

Metayyion

H dladikacia agplopol Tou Kpaaolou
o€ kapada yla T aneleubépwan
QPWHATWV KoL TN BeAtiwon g Soung.

TEAIKH ANATNQZH

2tov oUyXpovo KOGLO TNG YOOTPOVOULAC,
1o kpagot dev elval cuvodeuTikd oTolyelo.
Elval epmelpia, epyaleio emkowwviag kat
dopéag TautoTnTAC.

lNa tov emayyeApatia te dplofeviag,
amnotelel faotko péco aprynong — oto
service, 01O pairing, otnv atpuoodalpa Kot
OTN WV N TOU EMLOKEMTN.

H yvwaon tou 8ev eivat mpovopio. Eival
ETOYYEALLOTIKA aVOyKALOTNTA YLa. OTIOLOV
EMISLWKEL VO UTINPETAOEL T aUyXpovn
YQOTPOVOLLLKN EUTELpla UEe akpipeLa,
OUVETIELD KL OTUA.

Mpotpormn yia owikr EEAEN amoTeEL N
ekmailbeuon HEoW TWV POYPOUUUATWY
tou Wine & Spirit Education Trust
(WSET), Ta omola mpoodEpovtal oTo
Mavemniotn o Aeukwotiag. MpokeLtat
yLa S1eBvwg avayvwpLlopévoug Tithoug
OTOUSWV OTOV XWPO TOU KPaaLoU,

Tou ouvdualouv BewpnTikn yvwaon
KOLL TIPOLKTLKT) KOTAPTLON, EVIOXVOVTAG
OUGLOOTLKA TO EMAYYEALATLKO TIPOdIA
0ToV KAASO TNG YAOTPOVOULAG KOL TNG
dloeviag.
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ine is not merely an
element of the table. It
is a living narrative that

begins in the vineyard, evolves
through winemaking, and culmi-
nates in the guest experience.

In the world of contemporary
gastronomy and elevated hospital-
ity, wine performs as a language —
and like every language, it requires
understanding, precision, and
sensitivity.

For students and professionals in
Gastronomy, wine knowledge is
far beyond theory. It is a tool of
applied expertise, communication,
sensory experience, and product
understanding. From the Chef to
the Sommelier, the Restaurant
Service Manager, and the Caviste,
all operate within the same
vocabulary.

This guide presents essential wine
concepts through a modern and
functional perspective.

THE VINEYARD AS IDENTITY

Terroir

Terroir is the foundation of wine
identity. It is not simply geography,
but the combination of soil,
climate, altitude, and microclimate
that shapes the character of

a wine. It is the “signature”

of a place expressed in the glass.

Single Vineyard

When a wine originates exclusively
from one vineyard, its expression
becomes more focused and
precise. A single vineyard wine
reflects the purest and most
authentic interpretation of terroir,
e.g., Xynisteri Single Vineyard.

Small guide to wine
terminology 1n gastronomy:

Nicholas Orphanides
Senior Lecturer

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

Hand Harvest

Harvesting grapes by hand remains
a mark of precision and quality
control. Fruit selection takes place
directly in the vineyard, ensuring
only the finest grapes continue to
the winemaking process.

Dry-Farmed Vineyard

Vineyards cultivated without
irrigation, relying solely on
natural soil moisture and rainfall.
The result is lower yields, but
often greater concentration and
intensity in the wine.

THE ART OF WINEMAKING

Indigenous Yeasts

Natural yeasts found on grape
skins and within the winery
environment. They contribute to
more authentic, terroir-driven
fermentations.

Sur Lie (Lees Contact)

After fermentation, the wine
remains in contact with its

lees. This process adds texture,
volume, and a creamy mouthfeel,
enhancing overall structure.

Malolactic Fermentation

A biological conversion of the
wine’s acids into softer forms,
resulting in a rounder, smoother,
and more balanced palate.

Minimal Intervention

A contemporary winemaking
philosophy focused on minimal
technological manipulation. Less
filtration, fewer sulfites, and
greater expression of the raw
material.

White Wine

Wine produced mainly from white
grape varieties, fermented without
skin contact. It maintains a fresh,
clean profile with vibrant acidity
and aromas of fruit and flowers.

Rosé Wine

Wine produced from red grape
varieties with short skin contact.
It develops a pink kind, light
structure, and a fruity, refreshing
character.

Red Wine

Wine produced from red grape
varieties through extended skin
maceration during fermentation.
It develops deep color, tannins,
structure, and aging potential.

Orange Wine

White wine vinified with skin
contact. It develops structure,
tannins, and an amber type,
bridging the world of white
and red wines.

Blue Wine

A modern, almost pop-culture
interpretation of wine. Its vibrant
blue color derives from natural
colors and highlights the influence
of image and marketing in
contemporary wine culture.

From the vineyard to the glass -
a contemporary interpretation
of wine

STYLE, STRUCTURE & EVOLUTION

Single Varietal & Blend

A single varietal wine expresses one grape
variety clearly, such as 100% Xynisteri or
100% Maratheftiko. A blend, on the other
hand, is the art of combining multiple
grape varieties to achieve balance and
complexity.

Sparkling Wines & Pét-Nat (Pétillant
Naturel)

Sparkling wines contain natural CO,
created through secondary fermentation.
Pét-Nat represents the most spontaneous
expression of sparkling wine, with
minimal intervention and a naturally
vibrant character.

Barrel-Aged Wine

Aging in oak barrels introduces aromas of
vanilla, wood, and spice while influencing
both structure and aromatic profile.

Aging

The evolution of wine over time. Through
chemical and aromatic transformations,
wine gains greater complexity and depth.

Corked Wine

A sensory fault caused by cork
contamination (TCA — Trichloroanisole),
producing aromas of mold and damp
cardboard that mute the wine’s true
character.

THE LANGUAGE OF THE GLASS
Body

The sensation of weight and fullness
on the palate — ranging from light and
delicate to rich and powerful.

Tannins

Phenolic compounds that provide
structure, acidity, and aging potential,
primarily in red wines.

Acidity

The backbone of freshness. It ensures
balance and enhances the gastronomic
versatility of wine.

Dryness

The perception of little or no sweetness,
linked to the level of residual sugar in the
wine.

Sweetness

The sensation created by residual sugars
in wine. It directly affects balance and
gastronomic behavior.

Aroma & Bouquet

Aroma refers to the primary sensory
impressions of wine. Bouquet refers
to the aromatic complexity developed
through aging and maturation.

Finish
The duration and quality of flavour

that remains after swallowing — a key
indicator of wine quality.

Decanting

The process of aerating wine in a decanter
to release aromas and improve structure.

FINAL READING

In the modern world of gastronomy, wine
is not merely a complementary element.
It is an experience, a communication tool,
and a carrier of identity.

For hospitality professionals, wine
becomes a channel of storytelling —
through service, pairing, atmosphere,
and the lasting memory of the guest
experience.

Wine knowledge is not a privilege. Itis a
professional necessity for anyone seeking
to deliver contemporary gastronomic
experiences with precision, consistency,
and style.

A valuable step toward wine education
and professional growth is the Wine &
Spirit Education Trust (WSET) Programs
offered at the University of Nicosia.
Internationally recognized within the wine
industry, these qualifications combine
theoretical knowledge with practical
training, strengthening professional
expertise in gastronomy and hospitality.

o~
—



recipes

HORECA 2025 ocuvtayecg

F MeAitn Mnxavikou

HORECA 2025 recipes

Meliti Michanikou

4% Year Student
BA, Culinary Arts Management

Qoutnjtpla 4 €toug,
Mtuyio Atevduvaonc Emtottiotikwv Texvwv
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OPEKTIKO STARTER
/7 / /
Kurnpiaxn poviepva caidta Modern Cyprus Salad
MENAO NTOMATAZ TOMATO VEIL
YAwkad: EKTEAEZH: Ingredients: METHOD:
200 ve. XUHOG e éva katoapoAakL Baoue Tov XUuo viopdtag padl e Tov koAavspo, To 200 g tomato juice Place the tomato juice, coriander, garlic and oregano in a small saucepan and
VTOWT(”‘C , okOpSO Kal TN plyavn, WOTE VAL APWHATLOTOUV. 2.4 g agar-agar heat gently to infuse the flavours.
2,4 yp. ayap-ayap MpooBétoupe To Ayop-Gyap, AVAKATEUOVTAG CUVEXWC, Kal Beppaivoupe To Coriander Add the agar-agar, stirring continuously, and heat the mixture to 85°C.
KoAtavd { e °C. : - . . o .
0’ 1avopag MElyHat pexpL Toug 85°C Garlic Strain if necessary, then divide the mixture between the silicone moulds. Refrig-

Zkopdo JOUPWVOUUE, av XPELATETaL, KAl LOLPALOULE TO UElyUa OTIG GLALKOVEC. Oregano erate for approximately 20 minutes, or until set.
Plyavn

NTPEZINTK NAXANIKQN

YAtk

150 yp. ayyoupt
112 yp. mumepld
17 yp. KPEUUULSL

13 yp. omavaki

MOYZ EANIAZ
YAWKAQ:

35 yp. eALEC

170 yp. Plant-Based
Cream Cheese

ZANATATIA CANNOLI

YAtk
15 yp. kamapn
10 yp. vtopativia

Kpeppubi (amo ta

10 yp. AeUKO E(6L
37 yp. vepo

37 ml nAtéAato
1vyp. EavBavn

15 yp. mumepla
Auoopog
AMNatL

umoAeippata/waste) NMutépt

APOZEPH ZANATA ME XAANITZI

YAwka:
30 yp. paTtavVaKL

30 yp. KOPSLEG
oéAlvou

Aiyo koAavépo

Aiya pea shoots

Ayyoupakt o
praAdkia
(Parisienne)

Adnvoupe va otabepomotnBel oto Puyeio yia mepinouv 20 Aemtd.

EKTEAEZH:

TomoBetoUe OAa T UALKA 0To Thermomix Kal TOATOTOLOUKE HEXPL VO
QMOKTooU e éva Aeio dressing.

EKTEAEZH:
MoAtomoloU e TIG eALEG Ladl e To cream cheese HEXPL VA YIVEL Aela pouG,.

lepiloue Tig OLALKOVEG 0 oxnuo EALAC Kat SlatnpoUpe oto YPuyeio.

EKTEAEZH:
WihokoBou e OAa Ta UALKA.

ANQTOTITEPWVOUE KAl Al VOULE VO LOPLVAPLOTOUV.

EKTEAEZH:

Maptvapoupe 6Aa ta LALKA o AadL Sudopou Kot Aadt piyavng.

VEGETABLE DRESSING
Ingredients:

150 g cucumber 10 g white vinegar

112 g pepper 37 g water

17 g onion 37 ml sunflower oil
13 g spinach 1 g xanthan gum
OLIVE MOUSSE

Ingredients:

35 g olives

170 g plant-based
cream cheese

SALAD FOR THE CANNOLI
Ingredients:
15 g capers 15 g pepper
10 g cherry tomatoes Mint
Onion trimmings Salt
Pepper
FRESH SALAD WITH HALITZI
Ingredients:
30 g radish A few pea shoots

30 g celery hearts Cucumber balls, cut
with a Parisienne

scoop

A little coriander

METHOD:

Place all the ingredients in a Thermomix and blend until smooth.

METHOD:
Blend the olives with the plant-based cream cheese until smooth.

Transfer the mixture into olive-shaped silicone moulds and refrigerate until set.

METHOD:

Finely chop all the ingredients. Season with salt and pepper and leave to mari-
nate.

METHOD:

Dress all the ingredients with mint oil and oregano oil and leave briefly to
marinate.
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CRUMBLE ANO XAAITZI

YAKQ:

XaAoupt

®OAOTEPA

YAwa:

2 dUAAQ spring roll
BouUtupo

Nepo

EKTEAEZH:
IMAUE TO XAAAOU L LUE TO XEPL OE UIKPA KOUUATLOL.

Wrvoupe otov Goupvo yla 10 AemTd, PEXPL VA YIVEL TPAYQAVO.

EKTEAEZH:

KoBoupe to dUMO o Slootdoelg 19 x 3 k.

Tuliyoupe mavw otoug Boutupwuévoug owArveg cannoli.
KAeivoupe thv évwon pe Alyo vepo.

Wrvoupe otoug 130°C yia 10 Aemta.

TOYIA ANMO ANAPH KAI NAZIMAAI APKATENO

YAuka:
10 yp. ma&uadt 15 yp. BoUtupo
Apkatévo 15 yp. aoTpddL
15 yp. avapn auyou

15 yp. aAelpt
KAPNATZIO AITOYPIOY
YAka:
1 ayyoupt Karmvioto aAdtt
AGSL piyavng N€UKO TUTTEPL
AadL duoopou

NIKAA KPEMMYAIOY

YAuka:

100 yp. KpeupLSL Addvn

116 yp. vepo fapiparo

300 yp. Aeukod €ibL Kokkol mumeplol

90 vp. Zaxapn

EIKONIKH MAYPH EAIA
YAwa:

200 yp. XUHOC EALAC

4 yp. Goma Kappa

MOYZ EAIAZ
YAWKG:

35 yp. €ALEG

170 yp. Plant-Based
Cream Cheese

EKTEAEZH:
AvakoteUoUu e OAa T UAKA PEXPL va opoyevomoLnBouv.
AMAWVOUE TO Uelypa o€ GLALKOVN.

Wrvoupe otoug 130°C yia 6 Aemra.

EKTEAEZH:
KéBoupe to ayyoupl og Aemtég pETec e peeler.
MaplVAPOULE UE TO APWHUATIKA AASLA, TO KATIVLOTO AAATL KOl TO AEUKO TUIEPL.

K6Boupe pe KouTt ot 0TO EMBUUNTO OXAUA.

EKTEAEZH:
Bpalou e to vepo, To £16L, TN {axapn KoL T APWHOTIKA.
MePLXUVOULE TO KPEUUUSL Ue TN LeaTr AAUN.

Adrvoupe va KpuwoeL Kal Statnpoupe ato Yuyeio.

EKTEAEZH:

AvakateUoupe ta UAKA. Dépvoupe oe Bpaopd PéxpL va evepyomotnBein
Kapayevavn.

EKTEAEZH:
MoAtomoloU e TIG eAEC adl e Tto cream cheese pEXPL vV Yivel Aela poug.

Fepiloupe TG OLALKOVEG O€ OXNIA EALAC Kot SlatnpoUpe oTo YuyEio.

HALITZI CRUMBLE

Ingredients:

Halloumi

PASTRY FLUTE

Ingredients:

2 spring-roll pastry
sheets

Butter
Water

ANARI AND ARKATENO RUSK TUILE

Ingredients:

10 g Arkateno rusk 15 g egg white
15 g anari cheese 15 g flour

15 g butter

CUCUMBER CARPACCIO

Ingredients:
1 cucumber Smoked salt
Oregano oil

Mint oil

White pepper

PICKLED ONION

Ingredients:

100 g onion Bay leaf

116 g water Clove

300 g white vinegar  Peppercorns

90 g sugar

FAUX BLACK OLIVE

Ingredients:
200 g olive juice
4 g Kappa gum

OLIVE MOUSSE

Ingredients:
35 g olives

170 g plant-based
cream cheese

recipes

METHOD:
Break the halloumi into small pieces by hand.

Bake for 10 minutes, or until crisp.

METHOD:
Cut the pastry into strips measuring 19 x 3 cm.

Wrap the strips around buttered cannoli tubes and seal the joins with a little
water.

Bake at 130°C for 10 minutes.

METHOD:
Mix all the ingredients until evenly combined.
Spread the mixture thinly onto a silicone baking mat.

Bake at 130°C for 6 minutes.

METHOD:
Slice the cucumber very thinly using a vegetable peeler.
Marinate with the herb oils, smoked salt and white pepper.

Use a pastry cutter to cut it into the desired shape.

METHOD:
Bring the water, vinegar, sugar and aromatics to the boil.
Pour the hot brine over the onion.

Leave to cool, then store in the refrigerator.

METHOD:

Mix the ingredients together. Bring to the boil to activate the kappa carrageenan.

METHOD:
Blend the olives with the plant-based cream cheese until smooth.

Fill the olive-shaped silicone moulds with the mousse and refrigerate.

| 5 (1ULIN\RYL//‘«..7)Z%&
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FPANITA AITOYPIOY

YAwKQ: EKTEAEZH:

113 yp. Zaxapn BpdZoupie OAa tol UAKG péxpt vo AlwaeL n Layapn.
73 yp. vepd AdbAVOULE VO KPUWOEL.

29 yp. YAUKSTn

MEIrMA NArQTOY

YAWKQ: EKTEAEZH:

225 yp. ayyoupt MoAtornoloU e To ayyoUpL e TO VEPO KAl TTEPVALE AItd AEMTH OATA yLa Vol

45 yp. vepo TGpoupE KaBapo XUO.

170 yp. olpomt AvVaELYVUOUE TOV XUUO UE TO OLPOTIL.

AMAWVOUE TO HELYLO OE YOOTPOVOW Kal To TomoBetoupe oto chiller f otny
Katdpuln.

Otav Maywoel, T0 OTAOULE Kol TO TIOATOTIOLOULE OTO UMAEVTEP UEXPL VA
QMOKTACEL UK MaywTOoU.

CUCUMBER GRANITA

Ingredients: METHOD:

113 g sugar Bring all the ingredients to the boil and stir until the sugar dissolves.
73 g water Leave to cool.

29 g glucose

CUCUMBER ICE CREAM MIXTURE

Ingredients: METHOD:

225 g cucumber Blend the cucumber with the water, then pass the mixture through
45 g water a fine sieve to obtain a clear juice.

170 g syrup Combine the cucumber juice with the syrup.

Pour the mixture into a gastronorm tray and place it in a blast chiller
or freezer.

Once frozen, break it into pieces and blend until it reaches
an ice-cream-like consistency.

recipes

CULINARY
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PoAo Yapoveédpt
YAwka:

75yp KOTOTIOUAO

10yp Aeukd kpaot
5vp KpEpa
2yp piyavn ppéoka

ANGTL

AcTpo Tunépt
300yp Yapovédpt
5 déteg xolpopépt

ZaAdta Kouvourtidiov

YALKQ:

30yp KouvouTtidt
20yp TpAcvo punAo
20yp Tayivt

10yp Aepodvt

3yp okdpbdo
ANGTL

Mutépt

KoAokadot / Nartdrteg / ZdAtoa

YALQ:

300yp KoAokaat

3 TTOTATEG

650yp KpaGl KOKKIVO

200yp koupavtapio

200yp xolpva scraps
10yp kOALavTpo Eepd
ANATL

Mutépt

OPEKTIKO
KoAoxdol xanapdg

EKTEAEZH:

MMAEVTAPOUE TO KOTOMOUAO Mall L€ TO KPAGL, TNV KPEUQ, TN
plyavn, To aAdTL KoL To TUEPL yLa TV mousseline kotomouAou.

AMAWVOUE TIG PETEC OO TO XOLPOHEPL TTAPAANAQ, AMAWVOUE TV
mousseline mGvw oTo XolpouépL Kal TomoBeTou e To Yapovédpt.

PoAdpoupe mavw ot cling film, kdvoupe vacuum kat Privoupe o€
sous vide otoug 63°C yia 60 Aemttd.

JOTAPOULE Kal KOPOUE o€ DETEG

EKTEAEZH:

Y€ £val UTIOA YTUTIAE TV Ta(vi To AepdvL Kal To okdpSo pe Aiyo
VEPO.

Y& AA\O UTOA QVAKATEUOULE TO KOUVOUTTISL KAl TO TTPAcLvo PAAo pe
TO PElypa Tayivig

Balouue tnv ooldta LESA OTNV IOTATA.

EKTEAEZH:

KaBapiloupe Kat KOBOUHE TO KOAOKAGL KL TIG TTOTATEC,

Y€ [ KOTOOPOAX GOTAPOUE TLG TMATATEG, TO KOAOKAGL Kall TO
XoLpwo.

MpooBétoupie To Kpaol Kat TOV KOALAVTPO KL TIEPLUEVOUHE HEXPL VL
kataotnOel.

MpoaBétoupe To vepod.

AdoU PnBolv adatpoU e To XoLpvod, TLG TATATES KAt TO KOAOKAGL
KOl KPOTOU UE TO LYPO.

MTMAEVTAPOUE TO KOAOKAGL YLOl TO TIOUPE Kol YEUILOUE TG TATATEG
UE TNV ooAdTa kouvouTiSlou.

Y& xounAn owtid aprivoupe To uypo va GTAcEL TNV UK TToU
B€loue.

Eleni Vagkana

4% Year Student
BA, Culinary Arts Management

recipes

STARTER

Taro Kapamas

Pork tenderloin roulade

YAwka:

75 g chicken

10 g white wine
5gcream

2 g fresh oregano
Salt

White pepper

300 g pork tenderloin
5 slices of ham

Cauliflower salad

YAwka:

30 g cauliflower
20 g green apple
20 g tahini

10 g lemon juice
3 g garlic

Salt

Pepper

Taro / Potatoes / Sauce

Ingredients:

300 g taro

3 potatoes

650 g red wine

200 g mushrooms
200 g pork trimmings
10 g dried coriander
Salt

Pepper

METHOD:

Blend the chicken with the wine, cream, oregano, salt and white
pepper to make the chicken mousseline.

Arrange the slices of ham side by side. Spread the chicken
mousseline evenly over them and place the pork tenderloin on top.

Roll tightly in cling film, vacuum-seal and cook sous vide at 63°C for
60 minutes.

Sear the roulade, then cut into slices.

METHOD:

In a bowl, whisk together the tahini, lemon juice and garlic with a
little water.

In a separate bowl, combine the cauliflower and green apple with
the tahini dressing.

Fill the potato with the cauliflower salad.

METHOD:

Peel and cut the taro and potatoes.

In a saucepan, sauté the potatoes, taro and pork trimmings.
Add the wine and coriander and allow the liquid to reduce.
Add water.

Once everything is cooked, remove the pork, potatoes and taro,
reserving the cooking liquid.

Blend the taro to make a purée and fill the potatoes with the
cauliflower salad.

Simmer the reserved liquid over low heat until it reaches the desired
consistency.
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Xoipwo Belly

YAk

350yp Xoipwo Belly 7vp KOALAVTPO EEPO
250yp Kpaol KOKKIVO ANGTL

100yp koupavtapia

Kedtég

YAwa:

20yp KPEUMULEL 6Yp HAlVTOVOG
2yp TAmPLKA Kamipa

100yp xoLpwvo AlelpL

100yp matdta Auyo

5yp xaAoUput Karmvioto ahartt
2yp daokounio Mutépt

2yp piyavn ppéoka

EKTEAEZH:

Balouue OAa ta UALKA o€ vacuum bag, kAeivou e Kal PrivouLE oTo
doupvo, otov atpo, otoug 120°C yia 40 Aemta.

BydZoupe amo to ¢poupvo, KOBoupe oe HEPIOES KAL TO GOTAPOULE.

EKTEAEZH:

MMAEVTAPOULE TO XOLPWVO Hall e TV TTATPLKA, TO XAAOU L, TO
daokounAo, tnv piyavn, To aAdTL KoL TO TILEPL.

MpooBEToupe To Paivtavo, ThV MOTATA KAt TO KPEUUUSL Kat
QVOKATEUOUE.

MAdBoupe Tou KeTESEG KAl TAVAPOUUE € BAEUPL, OLUYO Kal
Kamipa.

Tnyaviloupe og AdSL otoug 160°C

Naxavikd

YAwa:

70yp pavitapla 70g kouvouTILSL
70yp omavakL Manpka

30yp KPEUULSL ANGTL

25yp KouAoUuTpa Mutépt

6 baby carrots

EKTEAEZH:

MmAQVeApOU LE TO KOUVOUTTISL, TO KAPOTA KAl TNV KOUAOU UTTpaL.

Ie éva TNYAvL 0OTAPOUE Ta KapdTa KAl TNV KouAoUurmpa pe Alyo
Boutupo.

META HaPWAPOUE TO KOUVOUTILSL e Alyn TATPLKA KOl GOTAPOUUE
ue Boutupo.

MEeTA 0OTAPOULE TO KPEUUUSL Ue Ta pavitdpta kat adou Pnbouv
TIPOCHETOULE TO OTOVAKL

Pork belly

Ingredients:

350 g pork belly
250 g red wine
100 g mushrooms

7 g dried coriander

Salt

Pork meatball - "keftes"

YAwka:

20 g onion

2 g paprika

100 g pork

100 g potato

5 g halloumi

2 g sage

2 g fresh oregano

6 g parsley
Flour

Egg
Breadcrumbs
Smoked salt
Pepper

recipes

METHOD:

Place all the ingredients in a vacuum bag and seal. Cook in a steam
oven at 120°C for 40 minutes.

Remove from the oven, cut into portions and sear before serving.

METHOD:

Blend the pork with the paprika, halloumi, sage, oregano, smoked
salt and pepper.

Add the parsley, potato and onion and mix well.

Shape the mixture into meatballs, then coat each one in flour,
beaten egg and breadcrumbs.

Fry in oil at 160°C.

Vegetables

Ingredients:

70 g mushrooms
70 g spinach

30 g onion

25 g kohlrabi

6 baby carrots

70 g cauliflower
Paprika

Salt

Pepper

METHOD:

Blanch the cauliflower, carrots and kohlrabi.
Sauté the carrots and kohlrabi in a little butter.
Season the cauliflower with a little paprika, then sauté it in butter.

Sauté the onion with the mushrooms. Once cooked, add the spinach
and allow it to wilt.

CULINARY
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YAWKa yia to
cheesecake:

200 yp avapn
150 yp yLaouUptt
100 yp Gaxapn
20 yp péAL

20 yp aleupt

Mo emk@Auvyn
oOKOAATOG:

400 yp acTmpn
COKOAATa

20 yp ndota
apuyddalou

YAWKa yia to
MoupékL:

200 yp XWPLATIKO
50 yp dapiva
50 yp Aa6L

YAWKa yia to

Xapourm ganache:

436 yp KpEpa
YOAQKTOG

20 yp yAukoln

130 yp dompn
COKOAATOL

YAWKd yia to
AvopOoKpepoL:
100 yp avapn

100 yp kp€pa
YOAQKTOG

YAWKd yia to
Macarons:

102 yp alAeupt
opuySdaiou

5 yp kopv pAaoup
2 auyd

guopa Agpoviol
3 yp KavEAa

podoctayua

apuydala kot
onoautL

60vyp
KakaoPoutupo

150 yp vepo
ahdTt

20 yp xopouUTtt
20 yp invert sugar

15 yp Zaxapn dxvn

podooTaypa Kot
KavEAQ

120 yp Zaxapn
40 yp vepo

95 yp Jaxapn AXVN 55 yo aompdsdt

EMMIAOPTIO
Avapn cheesecake

EKTEAEZH:
AvoKOTEUOUE OA T UALKA OTO UTAEVTED.
Baloupe og dopua othikdvng Kot Privoupe yia 13 Aemtd otoug 130°C.

Otav naywaoel 1o BAloue TNV coKoAdTA.

EKTEAEZH:

Bagoupe 1o aleUpt pall pe to Aadt kat to plltaloue. NMPocBETOUE TO VEPO
KOLL TO AAQTL KOLL AVOLKOTEUOUHE MEXPL VAL YIVEL N LUKN KoL va koA amd Ta
TOLXWMOTO TOU WTTOA.

EKTEAEZH:

Zeotaivoupe Tnv {axapn, YAUKOTN Kal TV JLor KpEpa YaAaktog. MpoobEToupe
TNV 0oKOAATA O €val UIOA Kol BACOUE TNV €T KPEUA KAL AVOKATEUOUE LE
€va UAEVTEP. TENOG TO XapoUTTL KAl TV GAAN Lo KpUa KPEWAL.

EKTEAEZH:

MpooBétoupe OAa Ta UALKA OTO Mifep Kal avakateUouE LEXPL va OdigeL.

EKTEAEZH:

MpocBétoupe To vepd Kat thv {axopn O £va KAToapOAL Kat {E0TOVOULE PEXPL
¢drtdoel otoug 119°C. Evblapeoa xTumdpe ta aompadla oto pifep péxpl va
aomnpicouv. NPoaBETOUE TO GLPOTIL OTO Uelypa TG papykag. Otav yivel n
popéyka kavou e fold in pe Ta oteped uAka. Wrvoupe otov dovpvo yla 12
Aemta otoug 130°C.

Anastasia Papanikolaou

4t Year Student

BA, Culinary Arts Management

recipes

DESSERT

Anarl cheesecake

Cheesecake
ingredients:

200 g anari cheese

150 g yoghurt
100 g sugar
20 g honey
20 g flour

For the Chocolate
coating:

400 g white
chocolate

20 g almond paste

Ingredients for the

Bourekki:

200 g village flour
50 g fine flour

50 g oil

Ingredients for the

Carob Ganache:
436 g whipping
cream

20 g glucose

130 g white
chocolate

Ingredients for the

Anari Cream:

100 g anari cheese

100 g whipping
cream

Ingredients for the

Macarons:

5 g cornflour

2 eggs

Zest of % lemon
3 g cinnamon

Rosewater

Almonds and
sesame seeds

60 g cocoa butter

150 g water
Salt

20 g carob powder

20 g invert sugar

15 gicing sugar

Rosewater and
cinnamon

102 g almond flour 40 g water

95 gicing sugar
120 g sugar

55 g egg whites

METHOD:
Blend all the ingredients together.
Pour the mixture into a silicone mould and bake at 130°C for 13 minutes.

Once chilled and set, coat it in chocolate.

METHOD:

Combine the flours with the oil and rub them together until the mixture resem-
bles breadcrumbs. Add the water and salt, then knead until a smooth dough
forms and pulls away from the sides of the bowl.

METHOD:

Heat the invert sugar, glucose and half of the cream. Place the chocolate in a
bowl, pour over the hot cream mixture and blend using a hand blender. Finally,
add the carob powder and the remaining cold cream, and blend again.

METHOD:

Place all the ingredients in a mixer and whisk until the mixture thickens.

METHOD:

Place the water and sugar in a saucepan and heat until the syrup reaches 119°C.

Meanwhile, whisk the egg whites in a mixer until foamy. Slowly pour the hot
syrup into the egg whites while continuing to whisk until a glossy meringue
forms. Fold the meringue into the dry ingredients. Pipe the mixture onto a
baking tray and bake at 130°C for 12 minutes.
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YAWKd yia to
Walnut streusel:

30 yp aAeupt
30 yp Boutupo
30 yp Zaxapn
30 yp kapubla

YAWKa yia to
Rose gel:

1.5 yp dyap-ayap 30 yp poddotaypa

75 yp vepo

YAWKd yia to
Fruit syrup:

62 yp vepo
25 yp Zaxapn
YAWKA yia to

Almond caramel
Sauce:

100 vp Zaxapn
45 yp BoUtupo

YAKa yia to
Fig tuile:

100 yp moupé€ cUKou

30 yp Zaxapn axvn

2 yp kopv pAaoup

YAWKa yia to

MNaywto kavélag:

125 yp yaAa
125 yp kpépa
5 yp Kavéa

EKTEAEZH:

7.5 yp Laxapn

2 yp Kopv pAaoup

Xupo Aepoviol

55 yp yaAa
opuyddiou

1/2 k.. aldtt

75 vp Zaxapn
75 yp KpOKOUC
2.5 yp stabilizer

MpooBétoupe To yaAa, KpEUa 6To
Thermomix va ¢ptdoet otoug 80°C.
MpooBétoupe Ta umdAowma UALKA. To
Baloupe oTNV MAYWTOUNXAVA YL [l

wpa.

EKTEAEZH:

MpoaoBétoupe OAa To UALKA KoL VAKATEUOULE EXPL VA opoyevomolnBel. To
amAwvou e og éva Tadi pe avtikoAMnTko xopti kat Prvoupe otoug 160°C yia
15 Aemta.

EKTEAEZH:

TomoBetoUpe OAa Tl UALKA, EKTOG artd TO Ayap-Ayop, O £VOl KATOAPOAAKL KaL TaL
adrvoupe va dpouv Bpdon. MpocBEtoupe To dyap-ayap KoL AVOKATEUOULE
kaAd. Baloupe to peiypoa og éva tadi. Otav yivel oav {eAE, To XTUMAUE OTO
ur\évtep yla dots.

EKTEAEZH:

MpoaBétoupe TNV {dxapn o€ KATOAPOAL LEXPL VO Kapapedwoel. Abatpolpe
amnd thv dwTLd Kol TPoaBETOoUE TOV fOUTUPO, AVOKATEVOUUE KL PiXVOULE TO
dpEoko yaAa apuySdiou Kal To aAdTL.

EKTEAEZH:

e katoapoAL pixvoupe GAa To UALKA Kol OVOKATEUOUUE MEXPL VA TTAPEL Bpdon.
To amAwvoupe ot pia olAtkdvn kat to Prvoupe ya 15 Aemtd otoug 140 °C.

Ingredients for the
Walnut Streusel:

30 g flour
30 g butter
30 g sugar
30 g walnuts

Ingredients for the
Rose Gel:

1.5 g agar-agar
75 g water

Ingredients for the
Fruit Syrup:

62 g water
25 g sugar

Ingredients for the
Almond caramel
sauce:

100 g sugar
45 g butter

Ingredients for the
Fig tuile:

100 g fig purée
30 gicing sugar

2 g cornflour

Ingredients for
the cinnamon ice
cream:

125 g milk

125 g whipping
cream

5 g cinnamon

30 g rosewater

7.5 g sugar

2 g cornflour

Lemon juice

55 g almond milk
1/2 tsp salt

75 g sugar
75 g egg yolks

2.5gice cream
stabiliser

recipes

METHOD:

Mix all the ingredients together until well combined. Spread the mixture
onto a baking tray lined with baking paper and bake at 160°C for 15 minutes.

METHOD:

Place all the ingredients except the agar-agar in a saucepan and bring to the boil.
Add the agar-agar and stir well. Pour the mixture into a tray and leave it to set. Once
set into a firm gel, blend until smooth and transfer to a piping bag for decorating.

METHOD:

Place the sugar in a saucepan and heat until it caramelises. Remove from the
heat, add the butter and stir well. Pour in the almond milk, add the salt and mix
until smooth.

METHOD:

Place all the ingredients in a saucepan and stir until the mixture comes to
the boil. Spread it thinly onto a silicone baking mat and bake at 140°C for
15 minutes.

METHOD:

Heat the milk and cream in a Thermomix to 80°C. Add the remaining
ingredients and blend until smooth. Transfer the mixture to an ice cream
machine and churn for 1 hour.
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INwpyoc T'dvog

Chef | Fine Dining » Modern Classic
Prato Borni @ Zermatterhof

George Tanos

Chef | Fine Dining » Modern Classic
Prato Borni @ Zermatterhof

CI: Ayannté Mwpyo, oe kodwaoopiloupe
0T GUVEVTELEN Uag.

I'T: Zag euxaplotw TOAU vy Tnv
npookAnon. To Intercollege ntav n
amnopyn Hlog aflohoyng Kapleépag Kal we
€K TOUTOU €lval peydAn OV Xapd KA TN
Vo QMAVTAoW €EPWINCELS Héoa amd To
UTEPOXO MEPLOBIKO TOU KAGSOU.

CI: Nwg katddepeg, wg amodoltog Tou
Tpoypaupatog Emottiotikwy Texvwv tou
Intercollege, va XTiogl TNV KOPLEPA COU

oTN Hayelptkn Blounxavia;

I'T: Meta v amodoitnon Hou amod Tto
Intercollege, katdhafa otL av nBela va
e€elyBw ooPapd we HAYELPAC, EMPENE va
Byw amod tn {wvn Aveong Hou. uvEXLoa
TIG OTOUGEG [oU e BA oTLC EMIOLTIOTIKEG
TEXVEC KAL OTN OUVEXELL EPYAOTNKA
oto Hvwpévo Baoilelo, o QMOLTNTIKEG
Koullveg onwg Tto Pied a Terre, To Adam’s
KoL to Skibo Castle.

Ekeiva ta xpovia pe Sidagav mebapyia,
ToxUTNTA, OKPIBEW KAl TOMEWOTNTA.
Apydtepa ouvéxloQ TNV KOPLEPA LOU
otnv EABetia, oe molutelr &evodoyxeia
Kol eotiatopla uPnAAg yaotpovouiag.
Inuepa epydlopal otn fine dining oknvi
¢ EABetiag, pe €udaon otn yevon, ta
OUOTAUATA, TNV TAXUTNTA, TNV QVATTtuén
TNG OUASAC KL TN CUVETIELQL

CI: Nwg Stoudpdwaoay ol omoudeg gou
oto Intercollege v kaptépa kat t Lwn
00U YEVIKOTEPQ;

I'T: To Intercollege pe Ponbnos va
KataAdPBw OTL N pHayelpkn Sev eival povo
ouvtayeg. Elval meBapyia, opydvwon,
OMaSIKOTNTA, UYLEWN, EAEYXOG KOOTOUG,
0€BAOMOG KOL ETAYYEAULOTIKA TIPOTUTIAL.

Jtnv apxn VOUIlelc otL n payelptkn eival
uovo ndbog. Apyotepa katahafaivelg ot
10 MaBog wpic doun Oev eival apKeTO.
To mpoypoupa Emowmotikwy  Texvwv
poU édwae v mpwtn coPapr Baon yla
va Katavoriow tov kAado. Me Bonbnoe
va ouvdeow tn Bswpla pe TV mpaln Kat
pou €dwoe automemnoifnon va cuvexiow
TIC OTOUGEG HOU KAl VO EPYOOTW OTO
£€WTEPLKO.

To TO ONUAVIIKO OMWG elval OTL pou
€nabe mwe n Labnaon dev oTapOTA TOTE.

CI: Moleg ATOV OL TIPWTEG OOV EUMELPLES
UETA TIC OTIOUSES ooU;

I'T: OL mpwteg pou CoPOpPEG eumelpleg
UETA TIC OTOUdEC Oev nTav €UKOAEC.
Zekivnoa amd YounAd, Omwg motelw
OTL TpEmeL va &ekva o KABe pAyelpog.
AoVhea TOMEG wpeg, £kava AdOn,
PWTOVUOO CUVEXWE Kal Olya-olyd képSila
gUmLoTOCUVN.

2to Hvwpévo BaaiAelo épaba T onuaivel
TPOYUATIK  EMOyyeAATIK  Tiieon.
Mpémel va eloat kaBapdg, ypryopoc,
opyavwuéVog Kal Puxika Suvatoc. Ekeiva
To Tmpwta Xpovia pe Slapdpdwaoav.
Melwoav TOV €ywopd HOU Kol HOoU
£deéav ot €vag chef ytietal yéoa amnd
enavainyn, mieon kat cUVETELQ.

CI: Qg chef kaL ny€Tng, MW aVTLLETWITILELG
TNV opada oou;

I'T: Na péva, n nyeola &ekwva amod to
mapddelypa. Aev pmopw va Intow
and v oudda pou va eival kabapr,
opYavVWHEVN, Ypryopn 1 UE oefacuo, av
Sev deiyvw MpWToC AUTA Ta MPAOTUTA.

Motebw otnv melBapyxia, aAd OxL otov
doBo. Mia kouliva xpeldletal mieon, ahld
XPelaleTal kat eumiotoouvn. Mou apéoel
va 816dokw toug avBpwrmous. Oélw ol
Veapol Uayelpeg va katadaBaivouv yartl
KAVOUIE KATL, OXL LOVO TIWG TO KAVOUIE.

Av kdrolog kdvet AdBoc, To StopBwvoupe,
poBaivoupe Kol mpoxwpdue. O otoxog
pou eival va  XTlw pAyelpeg  TOU
okédrovtal, OxL avBpwmoug mou omAwg
ektehoUV evioAég. Mua Suvartr) opdda dev
Snuoupyeital pe dwvég. Anupoupyeital
pe mpdtuma, enavdAndn, cefacud Kou
Eekaboapa cuotrpara.

CIL: Nowa elvat ta peAovTikd oou oxédLa
KaL ot pLhodotieg oou;

I'T: O ot6)0G HOU Eival Vo cUVEXioW va
g€elMooopatl w¢ Head Chef kal Executive
Chef otn fine dining kat luxury hospitality
oknvr. O€Aw va cuvexiow va xtilw Suvateg
Koullveg, va. QvamTtUoow VEOUG UAYELPEG
KoL va Onuioupyw ¢ayntd pe yevon,
tautotnTa Kot nedapyia.

Jto péMov Ba nbeda emiong va
Snuoupyrow to Sikd pPou concept.

CIL: Tu oupPoulég Ba €dwveg oe véoug
doutntég TMou  ovelpelovVIOL VoL Yivouv
chefs, exmaubeutég, laxapomAdoteg N
EMIXELPNUATIES;

I'T: H oupPoul pou eival omAn:
Unv Kuvnydte tov TitAo TOAD vwpic.
Mpowta pdabete v TEXVN. Mdbete va
KOPete owotd, va KoBapilete owotad,
va SOKLMALETE OWOTA, VO KOPUKEUETE
OWwoTtA Kol va Soulelete owotd Simla
oe @Moug avBpwrmoug. Na elote £tolpot
yla Buoieg. AuTo To emdyysApa propel va
givat mavépopdo, oMa dev sivat Ukolo.
Oa ydoete YafBatokUpLloKa, YLOPTEG Kal
OLKOYEVELAKEC OTLYLEG. AV OLLWC TO ayamdTe
TIPAYUATIKA, WImopel va oag SWoel pia
{wn yepatn meBapyia, dnuloupykotnta,
taglbLa Kat va EUXAPLOTO GKOTIO.

Kat KkatL akoun: pelvete tamewol. Na
pwrtate. Na oéBeote Toug KABnyntég oag,

toug chefs oag, Toug cuvadéddoug oag Kat
Toug Aavtiépndeg. Kavelg Sev metuyaivel
MOVOG TOU O€ Lo Kouliva.

CI: Twpyo, 00U EUXOHOOTE KGO emutuyia
OTOUG TIPOOWTTLKOUG KO EMOYYEAUOTIKOUG
00U OTOXOUC.

I'T: Jag euxaplotw moAU. Eipal euyvwpwy
oto Intercollege yia tv moAU onpovtikn
HOPGWON KAl KOTAPTION TOU MOU EXEL
am\oxepa Swoel kat eipal meprdpavog mou
BAénw dottntég Twv Emiottiotikwy Texvwv
va ouveyilouv va e€eliooovtal.

CI: Dear George, welcome to our interview.

I'T: Thank you very much for the invitation.
Intercollege marked the beginning of a
rewarding career for me, so it is a pleasure
and an honour to be featured in this
wonderful industry magazine.

CI: As a graduate of Intercollege’s Culinary
Arts Program, how did you build your
career?

I'T: After graduating, | realised that to
develop seriously as a chef, | had to step
outside my comfort zone. | continued my
studies with a BA in Culinary Arts and then
worked in demanding UK kitchens such as
Pied a Terre, Adam’s and Skibo Castle.

Those years taught me discipline, speed,
precision and humility. | later worked in
luxury hotels and fine-dining restaurants
in Switzerland, where | currently focus on
flavour, efficiency, team development and
consistency.

CI: How did your studies at Intercollege
shape your career?

I'T: Intercollege taught me that cooking is
not only about recipes. It requires discipline,
organisation, teamwork, hygiene, cost
control and professional standards.

Passion without structure is not enough.
The Culinary Arts Program gave me a solid
foundation, helped me connect theory
with practice and gave me the confidence
to continue my studies and work abroad.
Most importantly, it taught me that learning
never stops.

CI: What were your first professional
experiences like?

I'T: They were not easy. | started at the
bottom, worked long hours, made mistakes,
asked questions and gradually earned
people’s trust.

In the UK, | learned to work under genuine
professional pressure. You must be clean,
fast, organised and mentally strong. Those
early years reduced my ego and showed
me that a chef is built through repetition,
pressure and consistency.

CI: As a chef and leader, how do you
approach your team?

I'T: Leadership begins by setting an
example. | cannot expect my team to be
organised, fast and respectful unless |
demonstrate those standards first.

| believe in discipline, but not fear. A kitchen
needs pressure and trust. | want young

chefs to understand why we do something,
not only how. When someone makes a
mistake, we correct it, learn and move
forward.

My goal is to develop chefs who think,
rather than people who simply follow
instructions. Strong teams are built through
standards, repetition, respect and clear
systems—not shouting.

CI: What are your plans for the future?

I'T: | want to continue developing as a Head
Chef and Executive Chef within fine dining
and luxury hospitality. My ambition is to
build strong kitchens, develop young chefs
and create food with flavour, identity and
discipline. In the future, | would also like to
develop my own concept.

CI: What advice would you give students
who dream of becoming chefs, instructors,
pastry chefs or entrepreneurs?

I'T: Do not chase titles too early. Learn the
craft first: how to cut, clean, taste, season
and work well with others.

Be prepared to make sacrifices. This
profession is beautiful, but demanding.
You may miss weekends, celebrations and
family moments, but if you truly love it, it
can offer creativity, travel and a genuine
sense of purpose.

Above all, remain humble. Ask questions
and respect your teachers, chefs, colleagues
and kitchen porters. No one succeeds alone
in a kitchen.

CI: George, we wish you every success in
achieving your personal and professional
goals.

I'T: Thank you very much. | am grateful to
Intercollege for the invaluable education
and training it provided me, and proud to
see Culinary Arts students continuing to
learn and develop.
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JupBouréc TON ZED CHEFS' TIPS

Ta puotikd e viopdrac

o Av Ba Prioete 0AOKANpPEG VIOUATES 6TO GOUPVO TIPOTLUAOTE VO TIG BAAETE
péoa og owakia twv muffins yla to Priotpo. Wekdote tig R pavtiote TIg he
elatddado. Apou Pnbouv kal Tig adalpEceTe amo to okevog Ba deite OTL
£XouV 81aTNPAGCEL TO YXILO TOUG KAL UTTOPOUV VO KATGOUV OTO TILATO.

¢ To dwg bev wpLpalel Tig vropates. H Beppotnta Bonba meplocotepo.
AnoBNKeVETE TIG VIOUATES LE TA KOTOAVLA TTPOG TA KATW. AlaTnpouvtatl
TIEPLOGOTEPO KOl LEVOUV TILO GPECKLEC.

* Mlova EedAoudioeTe pio vtopdra, XopAagTe e TNV AKpn ToU paxotplol Eva
pNXO «X» otn Baon tne. Bubiote tn yla Alya Seutepohemnta e KoxAaoTod
VEPO KAl OUECWC UETA 0f MAywUEVO vepld. ADROTE va KPUWOEL Kal
n vropdta Ba kabapiletal wg Sia payeiag.

o ETué€Te UIKPOTEPEG, TTLO eminmedeg vioudteg pe Aemtr dAovda yia T
TaPOOKeUr caltowv. Oa dwoouv otn odAtoa 1o Asia udn, KaAltepn
TIOLOTNTA KaL TiLo TAouaLa yeuon.

¢ TomoBeTroTe pia WPLHN Umavava pall pe AYoUpES VTOUATES LECA OE EVal
KA£LoTO Soyeio ) mAaoTikA TodvTta. Oa wpLHAcouv oAl ypryopa.

Tomato essentials

¢ When baking whole or stuffed tomatoes;-use a muffin tin liberally coated
with oil pan spray. The tomatoes will sit straight and hold their shape.

¢ Sunlight doesn’t ripen tomatoes, warmth does. Store tomatoes with stems
pointed down and they will stay fresher, longer.

¢ To skin a tomato: with the tip of the blade cut a shallow “X” in the bottom
of the tomato and drop in boiling water for a few seconds and pop into
a bowl of icy water. Leave until cool and it will peel off like magic.

¢ For sauces, choose smaller, flatter tomatoes with thin skins. They will
produce a smoother, higher-quality sauce with a richer flavour.

e Place a firm banana together with unripe tomatoes in a closed container or
loosely sealed plastic bag. The tomatoes will ripen very quickly.

www.cychefs.com
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oloyaoTpovopuio arnotelet
H €vav UTIOoXOEVO
TOWEQ TIOU pmopel
VaL EUTTAOUTIOEL TO KUTIPLOKO
TOUPLOTLKO TIPOIOV, KaBwg ayyilel
KABOE EMLOKENTN — VTOTLO 1) £€Vo —
MECQ A0 TNV AVASELEN TNG TOTUKAG
KouTivag, TWV YNYEVWV TIOKIALWV
KPAGLOU KOl TWV apoS00LaKWY
npoidvtwy. Mapd To yeyovog otL
0 TOMEQNC TNG OLVOYQOTPOVOULAG
UEXPL onuepa Sev ExeL avartuyBel
o€ Tétolo Badud, wote va
Aettoupyel wg autovopn eIk
popdn ToupLopou, ot SLebveilg
TAOELG Kal N avgavopevn {ftnon
YLaL QUBEVTIKEC, BLWUATIKES
eUmneLpleg mpodlaypadouv
ONMUOVTLKEG TIPOOTITIKEG OVATTTUENG
TOU, TTIOU ToV KaBLoTouV
KaBopLOTIKO TTOpAyovVTa yLd TV
evioyuaon TG AVTayWVLOTIKOTNTOG
TOU POOoPLGOU.

210 mAaioto tng EBviKAG
JTpaTnyKng Touplopou, To Gpapa
elval n kaBLEpwaon tng Kumpou

WG TTPOOPLOLOL avayvwpioLou
yla tv uPnAol emumédou
KuTtpLakn kouliva, Baclouévn oe
TIOLOTIKEG TIPWTEC UAEC Kall dpTLaL
gfumnpétnaon, ouvudacpévn

LLE TNV AUBEVTLKA KUTTPLOKN
dloevia.

H O1woyaotpovoula we muAwvag
Brwong Toup10TIKNG avAITuéng

EAiva Xplotodidou
ANettoupydg Emidewpnong A’

Atevduvan Stpatnyikng, Mapketvyk kat Aledvwv Sxéoewv

To Ydumoupyeio Touplopou
UAOTIOLEL OTOXEUPEVEG OPACELG
KoL IpowBel ouvépyeLeg e

ToUuG appodloug dopeig Kat Tov
LOLWTLKO TOMEQ, YLa Evioxuon TNG
TIOLOTNTOG KAL OVAYVWPLOLUOTNTOG
TWV EMXELPNOEWV TIOU
amnoteAoUV MPeoPEUTES TNG
YOOTPOVOULKAG LG TTapadoong.
I6laitepn Baputnta Sivetal ota
TIPOYPAU AT TILOTOMOINGNG
«Taste Cyprus» kat «KumpLako
Npoysupa», otnv avapaduion
KoL T(pOBOAN EMTA OLWVIKWY
Sladpopwy, pia ek Twv omoilwv
adpopd otnv Koupavdapia kat
otn otnpLen Bepatikwy GeoTPAA
owoyooTtpovopiag.

Kevtpikd polo atn otpatnyikn
QUTH, KOTEXEL TO KOLVOTOUO £pYO
«Heartland of Legends», o omolo
TPOBAAAEL TN povadikoTnTA

NG KUTIPLAKN G EVEOXWPQG,

MEoQ amo OepaTIKEG SLASPOMES
adlepwHEVEG O MAPASOCLOKA
TPOLOVTA KOl TOTUKEC EUTELPLEC.
Méow Tou £€pyou mpowBolvtal
TIEPLOGOTEPEG a6 300
ETULOKEPLEC ETILXELPNOELG,

oMW  oworolela, mapaywyol
TOTUKWV TIPOLOVTWY Kall XWpPoL
Blwpatikwy SpactnplotAtwy,
T(POCHEPOVTOC OTOUG ETLOKETTEC

Yunoupyeio Touptouou

Lo OAOKANPWHEVN ELKOVA TNG
KUTIPLOKNC YO.OTPOVOLLKNG KOl
TIOALTLOTLKA G TAUTOTNTAG TOU
TOTIOU LA,

Ta eTnola oxédla Spdong Tou
Yédunoupyeiov nepthappdavouv
OTOXEUMEVEC KOUTIAVLEC
nipoBoAng, taibla e€olkeiwong
yla dnpoactoypadoug Kat
bloggers, ouppetoxn o Siebveig
ekBéoeLc, evw oLaitepn éudaon
Slvetal otnv eknaidevon Tou
T(POCWTTLKOU TWV TOUPLOTIKWY
EMIXELPNOEWV Yla aflomoinon
TWV TOTUKWV TIPOLOVTWY, Kabwg
KOl EVOWUATWGN TWV apXWV TG
BlwotpotnTac otnv Kabnuepvn
Toug Aettoupyla. H dnuioupyla
HLOG OAOKANPWHEVNG EUTELPLAG
Y10 TOV ETILOKETTTN, EVIOXUEL

TNV TIPOOTTTLKI OVATITUENG TOU
owotouplopoU Kat fonba otn
Sladopomoinon Tou kumpLakol
TOUPLOTLKOU TPOLOVTOC,
npoadépovrag mapainia
oTHPLEN KAl AVATITUEN OTLS TOTTILKEG
KOWOTNTEG.

Oenogastronomy as a key element
of sustainable tourism development

Elina Christofidou
Inspection Officer A'

Strategy, Marketing and International Relations Directorate

Deputy Ministry of Tourism

enogastronomy is a

dynamic and promising

sector that can enrich
the Cypriot tourism offering,
attracting both local and
international visitors through
the promotion of local cuisine,
indigenous wines and traditional
artisanal products. While this
sector has not yet fully developed
into an independent tourism
segment, global trends and the
increasing demand for authentic,
immersive experiences, point to
significant growth potential. As
such, oenogastronomy is a key
element in strengthening Cyprus’s
competitiveness as a tourist
destination.

Aligned with the National Tour-
ism Strategy, Cyprus aims to be
recognised for its high-quality cu-
linary heritage, built on premium
local ingredients, excellent service
and the warmth of authentic
Cypriot hospitality.

The Deputy Ministry of Tourism
implements targeted initiatives
and fosters partnerships with
other authorities and the private

sector, to enhance the quality and
visibility of businesses that act as
ambassadors of Cyprus'’s gastro-
nomic tradition. Key initiatives
include the certification programs
“Taste Cyprus” and “Cyprus
Breakfast”, the promotion and en-
hancement of seven distinct wine
routes—including the renowned
Commandaria route—and the sup-
port of themed oenogastronomic
festivals.

A central feature of this strategy

is the innovative “Heartland of
Legends” project, which highlights
the uniqueness of Cyprus’s inland
regions through curated thematic
routes focused on traditional prod-
ucts and local experiences. This
initiative brings together over 300
enterprises, including wineries, ar-
tisanal producers and experiential
activity centers, offering visitors a
complete and immersive insight
into Cyprus’s culinary and cultural
identity.

The Deputy Ministry’s annual
action plans also include targeted
promotional campaigns, famil-
iarisation trips for journalists

and influencers, participation
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in international exhibitions and
professional training programs for
hospitality professionals. These
programs encourage the use of
local products, integration of
sustainability principles and the
creation of a seamless, high-quali-
ty visitor experience.

By offering a holistic and im-
mersive experience, Cyprus not
only enhances the appeal of its
oenogastronomy sector, but also
diversifies its tourism product,
generates economic value and
supports the sustainable devel-
opment of local communities.
Oenogastronomy is thus a key
element in positioning Cyprus as a
destination where culture, culinary
excellence and authentic experi-
ences come together.
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Texvntiy Nonpoaouvn (TN)
H amnoteAel mMAEov évav amo Toug

ONMAVTIKOTEPOUG TTOPAYOVTEG
Yndlakol HETAOKNUATIOUOU OTN
Bropunxavia tng dplogeviag kat tng
eotlaong. H ouvexng avaykn yla
BeAtiwon tng amodotikotnTAC, N
evioxuon tng eunelplag Twv meAatwy
KOLL ) QVTLETWIILON TIPOKANGEWY, OTIWE
n éMeupn mpoowrikou Kat n avénon
TOU AELTOUPYLKOU KOGTOUG, EXOUV
ETUTAXVVEL TNV ULOBETNON KOLWVOTOUWV
TeXVOAOYLIKWV AUGEWV. 2T0 AALCLO
auTo, n TN mpoodEépel vEEG SUVATOTNTES
MEOW TN avaAuong SeSopévwy,
NG autopatomnoinong Stadkaclwv
KOLL TNG UTIOOTHPLENG OTPATNYLKWY
anopdacewv, ENNPeAlovIag OUCLUOTIKA
TQL ETUOLTLOTIKA ETTOYYEALLQTOL.
Mia a6 Tig Baotkotepes ePapUOYES
™G TN evromiletal ot Saxeiplon g
emayyeAATIKAG koulivac. Ta cUyxpova
OUOTAOTA ETTITPEMOUV TNV OKPLRNA
TapakoAoUONoN TWV MAPAUETPWY
poyelpéparog, Omwg n Beppokpacia
KalL 0 XPOVOG, £VW TapdAANAQ
QuTopaTOMOLOUV Sladkacieg Omwg
n komn, n avadeuaon kat n Loyion.
EmumAéov, oupBaMouv otny ipopAsln
TWV XpOVWVY Tapaywyng Kat oth
BeAtioTomolnon TG EVEPYELAKIG
KatavaAwong. Ta AmOTEAEGUATA AUTWY
WV epappoywv givat n auénueévn
OUVETIELQL OTNV TIOLOTNTOL TWV TILATWY Kat
N pelwon twv Aabwv, otolyeia blaitepa
ONMOVTIKA YL LEYAAEC ETUOLTLOTIKES
Hovadec.
E€ioou onuavtikn sivat n cupBoAn T
TN otn Slaxelplon amoBepdtwy. Méoa
arnod v avalucn Se8ouEVwy, OTWE
OL LOTOPLKEG IWANOELS, N EMOXLKOTNTA,

apbpo

H evowpdtwon tne texvninge
vOonpoouvnc oTd EMIOITIOTIKA

ETIAVVEALATC: TACEIC, EQAPUOVEC

KAl EMIITWOEIC OTOV KAAOO

Ayyehog lakwBidng
BA(Hons), MA, PhD(c)

Emkepadn - Tunua Marketing & Emikowwviag tou Intercollege

OL KPOTHOELG KOLL OL TIPOTLUN OELG TWV
neAatwy, Ta cuotrpata TN prnopouv va
TipoPAEPOULV LE aKPIBELA TIG AVAYKEG
0€ TIPWTEG UAEC. Me autdv tov Tpomo,
ETUTUYXAVETOL ONUOVTIKI LELWON TNG
omatdAng tpodipwy, KAIAUTEPOG EAEYXOG
TWV OMOBEUATWVY KOL TTEPLOPLOOG TOU
KOOTOUG MpounBeLwy, evioxuovtag T
BlwodTNTA TWV ETIKELPNOEWV.
MapdAAnAa, n TN Stadpapartilet
kaBopLotikd polo otn BeAtiwon

NG eunepiag twv medatwv. Méow

NG avAAUoNG TNG KATAVAAWTLKAG
ouUMEPLPOPAC, UIOPEL va TipoTeivel
e€aTopIKEUEVD evoU, va AauBdvel
unoPn Slotpodikolg MePLOPLOUOUG
KaL VoL IPOCdEPEL TIPOTACELS yLa
ouVSUAGHOUC GaynNTOU KOL TTOTWV.
ErwutAéov, n xprion Yndlakwv
epyaAeiwy, orwg ta chatbots

KOl T CUOTAMOTA GWVNTIKWY
evToAWwv, SleukoAUVeL Tn Sladikaoia
napayyeAloAniag, HELWVEL TOV XpOVO
g€unnpEtnong kat amocupdopei 1o
avBpwrvo SUVaLKO.

STov topéa ¢ ekmaidsuong, n TN
TIPOOHEPEL VEEC TIPOOTTTIKEC YLl

v avarnruén deélotntwv. Méow
TIPOCOUOLWOEWV KOl EEATOUIKEUMEVWY
TIPOYPOALUATWY PAONnang, oL pottnTég
KalL oL emayyeApartieg propouv va
ekmatdeutolv og PEQALOTIKA GEVAPLA,
BeAtiwvovtag TV anodoach Toug Xwpig
eMMA£0V KOOTOG UALKWV. H aflohdynon
TWV SelOTATWV YIVETAL TILO AVTIKELUEVIKN
KOIL OTOXEVHEVN, cUPBANovTaG oThV
avoBa0uLon e emayyeAUOTIKAC
KOTdptTiong.

Qot0600, N evowudtwon TN TN
ouvodeUeTal Kat amo PokANoeLc. To
uPnAS apxLko KOGToG emeEvEuanC Kat

N avaykn eEELBIKEUUEVWV YWWOEWY
QmoteAoUV CNUAVTIKA EUMOSLA,
SLaiTepa YLOL UKPEG ETIXELPHOELG.
EmuumA€ov, mpokUTtTouy {nTruata

TIOU OXETiCovTal e Tnv mpootacia
TWV TPOCWTILKWY SEG0UEVWV KaL TN
Sadavela Twv ayopiBuwv. TéAog,

n avtiotaon otnv aAlayr ano to
avOpwrvo SUVALKO UMOPEL va
KaBuoTEPNOEL TNV ULOBETNON TWV VEWV
TEXVOAOYLWV.

Juvoyitovtag, n Texvntr Nonuoaoulvn
amote)el £vav KoTaAuTiko apdyovta
£EEMENC yLa TOV ETLOLTLOTIKO KAQSO.
Mapd Tig TPOKAAOELG TToU EVOEXETAL
va ripokUouy, n opBoAoyikn
aflomoinor tng uropet va odnynoet
o€ onpavtikn BeAtiwon tg nowdtntag,
TNG omoSOTIKOTNTAG KAL TNG
QVTAYWVLIOTIKOTNTOG TWV ETUXELPHOEWY,
Slapopdwvovtag Eva cUYXPOVo Kal
Buwotpo reptBaMiov Asttoupyiac.

The integration of artificial intelligence
In culinary and food service professions:
trends, applications, and 1ndustry
implications

Angelos lacovides
BA(Hons), MA, PhD(c)
Head - Marketing & Communication at Intercollege

rtificial Intelligence (Al) has
become one of the most
significant drivers of digital

transformation in the hospitality and food
service industry. The ongoing need to
improve operational efficiency, enhance
customer experience, and address
challenges such as labor shortages and
rising operational costs has accelerated
the adoption of innovative technological
solutions. Within this context, Al offers
new capabilities through data analysis,
process automation, and decision-making
support, substantially influencing culinary
and food service professions.

One of the primary applications of Al is
found in professional kitchen management.
Modern systems enable precise monitoring
of cooking parameters, such as tempera-
ture and time, while also automating
processes including cutting, mixing, and
weighing. Additionally, they contribute to
predicting production times and optimizing
energy consumption. These applications
result in improved consistency in food qual-
ity and a reduction in human error, which
are particularly important for large-scale
food service operations.

Equally important is the contribution of Al
to inventory management. By analyzing
data such as historical sales, seasonality,
reservations, and customer preferences,
Al systems can accurately forecast the
required quantities of raw materials. This
leads to a significant reduction in food
waste, better inventory control, and lower
procurement costs, thereby enhancing
the overall sustainability of food service
businesses.

At the same time, Al plays a crucial role

in improving the customer experience.
Through the analysis of consumer behav-
ior, it can suggest personalized menus,
take into account dietary restrictions, and
provide recommendations for food and
beverage pairings. Furthermore, the use of
digital tools such as chatbots and voice-or-
dering systems facilitates the ordering pro-
cess, reduces service time, and alleviates
the workload of staff.

In the field of education and training,

Al offers new opportunities for skills
development. Through simulations and
personalized learning programs, students
and professionals can be trained in realistic
scenarios, improving their performance

without incurring additional material
costs. Skill assessment also becomes more
objective and targeted, contributing to
the overall enhancement of professional
training in the culinary sector.

However, the integration of Al is not
without challenges. The high initial invest-
ment cost and the need for specialized
knowledge represent significant barri-

ers, particularly for small businesses. In
addition, issues related to data privacy and
algorithm transparency raise ethical con-
cerns. Finally, resistance to change among
employees may slow down the adoption of
new technologies.

In conclusion, Artificial Intelligence acts as
a transformative force within the food ser-
vice industry. Despite the challenges associ-
ated with its implementation, its effective
and responsible use can lead to substantial
improvements in quality, efficiency, and
competitiveness, shaping a modern and
sustainable operational environment.
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L SlaywVIopOL LOYELPLKNG
TIOU TPOLYLOTOTIOLOUVTOL
HE Ta TTPOTUTIA TNG
World Association of Chefs’
Societies amote\olv onuepa
£VaV OO TOUG ONOVTIKOTEPOUG
Beopolc oTov XWPOo TNG
Stebvoug yaotpovopiag. Aev
TIPOKELTAL LOVO VLA Lo ETMISELEN
HayelplkwyY Se€LoTTWY, aANA yLa
pLa oAokANPwHEVN Sladikaacia
a&loAdynong mou avadelkvUeL
TOV EMAYYEAUATIONO, TV
nelBapyia, TN SnULOUPYLKOTNTA
KOLL TNV TEXVLKN KATAPTLON
Twv chefs. H World chef éyet
SnuLoupynoel éva eviaio oot
Kavovwv Kat agloAdynong, To
omolio epapudletal os Siebveig
KalL EBVIKOUG SLaywVLooUG
o€ OAOKANPO TOV KOGO,
€€aodaAilovTac aVTIKELUEVIKOTNTA
kol UPNAA TtpATUTIA TTOLOTNTAL.

IToUG SLaywVIoPOUG auToug, oL
OUUETEXOVTEG SEV KpivovTal Povo
amd To TEMKO ArmoTENECUA IO
TAPOUGLAIOUV OTO TILATO, AAAG
KL amd oAdkAnpn tn Stadikacia
napaywyne. H opydvwaon tou
TAyKou £pyaciac, N owotn
TIPOETOLUOGLO TWV UALKWY, N
kaBaplotnTa Kat n Tpnon Twv
KQVOVWV UYLEWVAC amoteAolV
Baotka otolyeio aflohoynaonc.

OL kpLtég mapakolouBolv

kaBe otadlo tng Stadikaoiag,
Sivovrag (6Laitepn onuacia

otn owotr Slaxeiplon tou
XPOVou, 6Tn cuvepyaaia, otnv
Puxpatpia Kot otn gUVOMKA
EMAYYEAUATIKY ouunepidbopd Tou
Slaywvi{opevou.

I6laitepa onpavtikd podo mailel
N TeXVIKA Kataption Tou chef.

Ot SLaywviZépevol kalouvtal
va anodeifouv 6Tt yvwpilouv oe
Babog ti¢ Baotkég aANA KaL TIG
OUYXPOVEG TEXVIKEG LAYELPLKAG,

N1oywvI1opol payelpiknge

Aplotog Nikohdou

M.B.A. (Management), Higher Hotel Institute Cyprus Diploma,

OO TIG CWOTEC KOTIEG KOL TO
bavikd payelpepa Twy mTpwTtwv
UAWV LEXPL TNV TTAPACKEUN
OQATOWV KAl TN owoTH Loopportia
yevoewv kat upwv. H akpipela
KoL n ouvénela Bewpouvtal
anapaitnta otoweia, kabwg
avtikatomntpilouv To eninedo
EMAYYEAUATIONOU TOU UAYELPAL.

NapdMnAa, n dnuioupylkoTnTa
amoteAEl GNUAVTIKO KOUUATL TNG
aglohdynong. Ot chefs kaAouvtal
Va TIOPOUGLACOUV TILATA TTOU VAl
Eexwpilouv yla TNV mpwtotuTia,
™ davracia kat tn clyxpovn
YOOTPOVOLLKN TIPOGEYYLON, XWPLC
OUWCE va XAVETaL N Loopportia
KoL n ouoia tng yevonc. H
Tapouciaon Tou mLdtou mailet
eniong onuavtikd poAo, kabwg

n alednTkn, N apuovia Twv
XPWHATWY Kat N kabapotnta

™N¢ olvBeang cupBaiouy otn
OUVOALKN €LKOVA TToU AaBAveL o

KPLTAG.

Q0td00, TO CNUAVTIKOTEPO
KPLTPLO TIOPOLLLEVEL TIAVTA. 1
yeuon. Eva texvikd aptio kat
EVIUTIWOLOKA TTOPOUCLACLEVO
mudro Sev pnopet va StakplBet
av 6ev MPOCHEPEL YEUOTIKN

B.A in Culinary Arts

Instructor of B.A. in Culinary - Intercollege

Loopportia Kat pio OAOKANPWHEVN
YOLOTPOVOLKN EUMELpia. Ma Tov
AOY0 QuTO, oL KpLTEG afloAoyouv
e 8Laitepn mpoooyxn To owaoTto
KOPUKEV A, TNV appovia Twv
UALKWV, TNV £VTOoN TWV QpWUATWY
KOLL TN oUVOXH OAWV TWV CTOLKELWY
TOU TLATOU.

3TN onuepLvr emoxn, Omou n
yaotpovopia e€elicosTal SLopKwg,
ot Slaywviopol amoteholv Eva
onUavtiko epyaleio ekmaibevong
KOLL ETAYYEAUATIKAC OVATTTUENC.

H payelpikn avadelkvueTaL We
HLOL TEXVN TIOU OMAUTEL yVWwan,
adooiwaon, melBapyia kot aAnbwvo
nadog.

Culinary competitions

Aristos Nikolaou

M.B.A. (Management), Higher Hotel Institute Cyprus Diploma,

B.A in Culinary Arts

Instructor of B.A. in Culinary - Intercollege

ulinary competitions held

according to the standards

of the World Association
of Chefs’ Societies are today one
of the most important institutions
in the field of international
gastronomy. They are not merely
a display of culinary skills, but a
complete evaluation process that
highlights the professionalism,
discipline, creativity, and technical
training of chefs. Worldchefs has
created a unified system of rules
and assessment, which is applied
in international and national
competitions around the world,
ensuring objectivity and high
standards of quality.

In these competitions, participants
are judged not only on the final result
they present on the plate, but on
the entire production process. The
organization of the workstation, the
proper preparation of ingredients,
cleanliness, and compliance with
hygiene rules are key elements

of the evaluation. The judges
observe every stage of the process,
placing particular importance

on proper time management,

cooperation, composure, and the
overall professional conduct of the
competitor.

The technical training of the chef
plays a particularly important

role. Competitors are required to
demonstrate that they have in-depth
knowledge of both basic and modern
culinary techniques, from proper
cuts and the ideal cooking of raw
ingredients to the preparation of
sauces and the correct balance of
flavours and textures. Precision and
consistency are considered essential
elements, as they reflect the cook’s
level of professionalism.

At the same time, creativity is an
important part of the evaluation.
Chefs are asked to present dishes
that stand out for their originality,
imagination, and contemporary
gastronomic approach, without
losing the balance and essence of
flavour. The presentation of the
dish also plays an important role, as
aesthetics, harmony of colors, and
clarity of composition contribute to
the overall impression received by
the judge.

However, the most important
criterion always remains taste.

A technically flawless and
impressively presented dish cannot
stand out if it does not offer flavour
balance and a complete gastronomic
experience. For this reason, judges
evaluate with particular attention the
proper seasoning, the harmony of
the ingredients, the intensity of the
aromas, and the cohesion of all the
elements of the dish.

In today’s era, where gastronomy is
constantly evolving, competitions are
an important tool for education and
professional development. Cooking
emerges as an art that requires
knowledge, dedication, discipline,
and true passion.
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TEXVNTN VOnUoouvn
(TN) avadetkvietal o
ONUAVTIKO Tapdyovta

UETOOXNHUATIOUOU TNG
ekmadeutikig Stadikaaiag,
18laitepa OTOV TOUEN TNG TEXVLKAG
KoL EMayyEAHOTIKAC eKmaibeuong.
3TN HOYELPLKN KATAPTLON, OTIOU

n uabnon Baoiletal kupilwg

OTNV QVATTTUEN TIPOKTLKWY Kot
Sladikaotikwy SeflotiTwy, n

TN pmopel va Agltoupynoet wg
UTIOOTNPLKTIKO EpYaAEio TTou
€VIOYUEL TNV OMOTEAEOUATIKOTNTA
NG S16aokaAlag KaL TV moLotnTo
¢ avatpodpodotnonc.

Edappoyég TN mou aglomotolv
TeXVOAOYLEG UTIOAOYLOTIKAG
0paonG Kat avaiuong
Sedopévwy EMTPEMOLY TNV
napoyr avatpododotnong o
TIPOYMOTIKO XPOVO OXETIKA UE
TEXVIKEG TOPAUETPOUG, OTIWGE N
opolopopdia komng, o Babuaog
Bepuikng emegepyaoiag Kal

N THPNON KAVOVWVY UYLELVAG.

H aueon avatpododaotnon
oUMPBAMeL oTn BeAtiwaon TG
anédoong KatL otn otadlakn

H texvntn vonpooyvn otn
LAVELPIKN eXTIAIOEUON OTNV TEXVIKI
KOl ETIAYYEALATIKI KOTAQTION

Xpiotog Tepepéag

Eknaubdevtnc Emowtiotikwy Teyvwy - Intercollege

avantuén avtoppuBuLlopevng
uadnonc. MNapdaAAnAa, péow
T(POCOPHOOTIKWY LoBNCLOKWY
OUOTNHATWY, OL EKTTOLSEVOUEVOL
UIopouv va akohouBouv
Sladopomolnuéveg LaBNnoLAKEG
SLa6popEC, E0TLATOVTOG OE TOUELS
OTIOU TTOPOUGLATOUV LABNCLOKES
Suokoliec, Onwe n aodhalela
tpodiuwy, n opydvwon pong
epyaoiac A n akpiBela Baoikwv
TEXVIKWV.

H TN Bplokel epappoyn Kat

0€ YVWOTIKA QVTIKELPEVA TTOU
ouvbéovral pe tn Sloiknon
koulivag, 6mwg n KooToAdyNnon
OUVTAYWV Kal 0 GXESLAOUOC
LEvoU, UECW TIPOCOUOLWOEWY
TIOU EMLTPEMOUV TNV KATAVONON
TWV OLKOVOULKWY KOl AELTOUPYLKWVY
TIOPAUETPWY TNG EMAYYEAUATIKAC
koulivag. EmutAéov, n avaiuon
Sedopévv KatavaAwaong Kol
anoBAfTwy Umopel va urtootnpiel
v eknaidevon otn Blwoudtnta,
oupBaMovtag otn pelwon tng
OTOTAANG TPOdiLwV Kal oTnv
opBoloyLkr Xprion MPWTWV UAWV.

Mopad To mMAeoveKTAATA, N
evowpatwaon ¢ TN eyeipel
{ntnuata Seovtohoyiac,
T(POCTACLOC TPOCWIKWY
S6ebopEVV Kal akadnUaikng
akepalotnTag. EmutAéoy, n
untepPoAikn €aptnon and
OQUTOMOTOTOLNEVA CUCTHHOTA
eVEEXETOL VO TEPLOPLOEL TNV
QVATTUEN KPLTIKNG OKEYPNG

KoL EMOYYEALATIKAC Kplonc.
Yuvenwc, n TN Ba mpémneL va
a€LoToLEITOL OUUTANPWLATIKA
Kol OXL WG UTTIOKATAOTOTO TNG
Blwpatikg pabnong Kot tou
pOAou Tou ekmatdeutn. Otav
EVTAOOETAL OE MALS Oy WYLKA
TEKUNPLWHUEVO TTAQLOLO, UTTOpEL
va oUUPBAAEL OUCLOOTIKA OTN
BeAtiwon g moLoTnTag TG
HaYELPLKNGC ekmaibeuong Kat
otnv kaAUTepn mposToluacia
TWV EKMALGEVOUEVWVY YLa EVaL
TexvoloyLka €eAlooOEVO
EMAYYEAUATIKO TEPLBAANOV.

Artificial Intelligence 1n culinary
education within technical and
vocational training

Christos Temereas
Culinary Arts Lecturer - Intercollege

rtificial Intelligence (Al) is
emerging as a significant
factor in transforming

educational processes, particularly
in the field of technical and
vocational education and training.
In culinary education, where
learning is largely based on the
development of practical and
procedural skills, Al can function
as a supportive tool that enhances
instructional effectiveness and the
quality of feedback.

Al applications that employ
computer vision and data analysis
technologies enable the provision

of real-time feedback on technical
parameters such as uniformity of
cuts, degree of heat treatment, and
compliance with hygiene standards.
Immediate feedback contributes to
improved performance and supports
the gradual development of self-
regulated learning. At the same time,

through adaptive learning systems,
trainees can follow differentiated
learning pathways, focusing on areas
where they experience difficulties,
such as food safety, kitchen workflow
organization, or precision in basic
techniques.

Al s also applicable to knowledge
domains related to kitchen
management, such as recipe costing
and menu planning, through
simulations that allow learners

to understand the economic

and operational parameters of a
professional kitchen. In addition,
the analysis of consumption and
waste data can support education
for sustainability, contributing to
the reduction of food waste and the
efficient use of raw materials.

Despite these advantages, the
integration of Al raises issues of
ethics, personal data protection,

and academic integrity. Moreover,
excessive reliance on automated
systems may limit the development
of critical thinking and professional
judgment, which are fundamental
components of culinary practice.
Therefore, Al should be used as

a complementary instructional

tool rather than as a substitute

for experiential learning and the
educator’s role. When embedded
within a pedagogically grounded
framework, Al can contribute
substantially to improving the
quality of culinary education and

to better preparing learners for a
technologically evolving professional
environment.

(@]
=]



Q] CULINARY e

61aTPOPN

aTd TOUG KAAOKOLPWYVOUC UAVEC,
KOL unAéc Beppokpaaiec

EMNPEATOUV ONUOVTIKA TIG
QVAYKEC TOU OpyoVIOHOU pac. H owoth
Slotpodny 6 cuuPBAMEL povo otn
Slatrpnon g evépyetag, aAla Kat
otnv mpoAnyYn ™ apuddtwong Kat
NG OEPULKAG KATATIOVNONG.

H evuddtwon amotelel Booikd

TIWAWVA TS KaAoKALPVAG SLOTPOdrC.
JOudwva pe tov Naykoouio Opyaviopo
Yyelag, n emapknic mpdcAnyin uypwv
elvat amapaitntn yia t puBon tg
Beppokpaoiag Tou CWUATOG. EKTOG amo
TO VEPO, GNUAVTLKA SUKBOAR £Xouv Ta
TPOdIA pe UPNAR TIEPLEKTIKOTNTO O
VEPO, OTIWC TO KOPTTOUTL, TO TIEMOVL, TO
ayyoUpL KoL N VIopdra.

NopdNAnAQ, GUVIETATOL N KATOVAAWGT
eAabpLwV Kol EUTETTIWV YEUUATWY. Tal
bpouTta kot ta Aayavikd, mhouota og
Brrapiveg, METOAAQL KO OVTLOEELSWTIKG,
€vioxUoULV TNV GUVAL TOU OpYQVIGHOU
Kol GUBAAAOUV GTNV AVTIUETWTTLON TOU
0€el6WTIKOL OTPES TIOU AUEAVETAL AOYyW
e nAtokn¢ aktivoBoAiag. H Meooyetakr

nutrition

AmAdtnta ka1l @peokAda; T0 PUCTIKO

NG KAAOKAIPIVAC B1aTOO0PNC

Ddwrtewn Adma MSc

AlattoAoyoc - Alatpo@oAdyog, Ekmatbeutric

Culinary Arts and Hospitality Programs - Intercollege / MNaveniothpio Aeukwaoiag

Slatpodn, pe Eudaon oto ehatdlado, Ta
oompLa ko ta PapLa, armoteAel lavikn
emhoyn).

210 KOAOKALPLVO TPATETL, TOL TULATAL TNG
ECOYELAKNC KouTivag Eexwpliouv yLa

N Gpeokdda KaL T APWHATA TOUG.

H eMnVIKn XwPLATIKN oaAdTa KoL 0
napadootakog ‘vrdkog ekdpdalouvv TNV
161 kahokapwr dphocodia: Loupepn
VTOHATA, TPAyaVO ayyoupl, EMEC, dETa
Kalt ehatorado, o SLadopeTIKEG aANA
€€loou amolaoTIKES ekOOXEC. Elte og éva
UTOA €ite avw oe KpiBvo mafyuadt, autd
Ta armAd UALKG ouvBETouV éva ehadpl
oAG AR peg yeUa Ttou Loopporel
L6aVIKA AVAUESA OTH YEUON KOL T
Bperikn atia.

Tl YEULOTA AQVIKA e pUTL KoL
QPWHATIKA BTava GpEPVOUV GTO TILATO
TO APWHA TOU ENANVIKOU KOAOKALPLOU
EVW OL OOANATEG |UE OOTIPLA, OTIWG PAKES
1) peBibla, amotelolv pia Spooepn kat
XOPTOOTLKN EMAOYI| TIOU TIPOOPEPEL
EVEPYELX XWPLG va BapaiveL.

I8waitepn BEan kaTtéXOLV KoL Ta Pppéaka
apla otn oxdpa, GuVoSEUEVaA

oo Aaxavikd Kot Aiyo edadiado,
TipoadEpovTag Ta MOAUTIUA w-3 Autapd
oféa. lNa va ehadpu emSOPTIO 1) GVaK,
T0 YLooUpTL e dpéaka ppouTa amoteAel
bavikn emoyn.

EmumAéov, n amoduyr Baplwv, Aumapwv
KalL TTOAU OALUPWY TPOPWV Elval
onuavtikn, kabwg emBapuvouy Ty
nén kaw avdvouv tv aicbnon
KOMWONC. H KatovaAwaon IKpWV Kalt
OUXVWV YeupATwy BonBa otn Slatrpnon
oTaBEpWY EMUTESWV EVEPYELAC KOTA TN
SLApKeLa TNG NUEPAC.

Téhog, \blaitepn Mpoooyn amatteitat
otnv aodaeLa Twv Tpodipwy. OLuPnAég
Beppokpaaieg euvoouv TNV avartuén
ULKPOOPYQAVICLLWY, EMOUEVWE N CWOTH
OUVTHPNON KA UYLEWV EivoL amopaitnTed.

ZUuvoAka, N kaokaupvr Stotpodr| Sev
XPELAZETaL QUaTNPOUG IEPLOPLOUOUG,
oA\G £€uTtvEC EMIAOYEG TIOU UTINPETOUV
v euetia Tng kabnuepvotnTog.

AnohaoTe To KaAoKaipL PE armAdTNTa,
Loopportia Kol xwpig urtepBoAEg.

-
o

Simplicity and freshness:
the secret to summer nutrition

Fotini Lappa MSc

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

b uring the summer months,
D high temperatures significantly
. affect the body’s needs. Proper
nutrition not only helps maintain
energy levels but also plays a key role

in preventing dehydration and heat
stress.

Hydration is a fundamental pillar of
summer nutrition. According to the
World Health Organization, adequate
fluid intake is essential for regulating
body temperature. In addition to water,
foods with high water content—such
as watermelon, melon, cucumber, and
tomato—also contribute significantly to
hydration.

At the same time, the consumption

of light and easily digestible meals is
recommended. Fruits and vegetables,
rich in vitamins, minerals, and
antioxidants, strengthen the body’s
defenses and help combat oxidative
stress, which increases due to sun
exposure. The Mediterranean diet, with
its emphasis on olive oil, legumes, and
fish, is an ideal choice.

On the summer table, Mediterranean
cuisine stands out for its freshness and
aromas. Greek salad and traditional
‘dakos’ reflect the same summer
philosophy: juicy tomatoes, crisp
cucumbers, olives, feta cheese, and olive
oil, combined in different yet equally
delicious ways. Whether served in a
bowl or on barley rusks, these simple
ingredients create a light yet complete
meal that perfectly balances flavour and
nutritional value.

Stuffed vegetables with rice and aromatic
herbs bring the essence of the Greek
summer to the plate, while legume-based
salads, such as lentils or chickpeas, offer

a refreshing and satisfying option that
provides energy without feeling heavy.

Fresh grilled fish also holds a special
place, served with vegetables and a
drizzle of olive oil, offering valuable
omega-3 fatty acids. For a light dessert or
snack, yogurt with fresh fruit is an ideal
choice, providing both refreshment and
nutritional value.

Additionally, avoiding heavy, fatty, and
overly salty foods is important, as they
burden digestion and increase feelings of
fatigue. Eating small, frequent meals helps
maintain steady energy levels throughout
the day.

Finally, special attention should be

given to food safety. High temperatures
encourage the growth of microorganisms,
making proper storage and hygiene
essential.

Overall, summer nutrition does not
require strict restrictions, but rather smart
choices that support daily well-being.

Enjoy the summer with simplicity,
balance, and without excess.
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KUTTPLOKI) Y1, OKANPr Ko
:Hyevvatééwpr] TOTOXpOVA,

YEWA EVOV OPWHOTIKO TIAOUTO
TIou SV AELTOUPYEL WG CUMIMApWHAL
NG YOoTPOVOLOG, 0AAG WG BEUENO
TNG. 2T0 0pEWA Tou TpooSoUG, OTIG
EepOoMBLEC, oTa dypla povomaTia
KalL OTLG NALOAOUOTEG TTAQYLEG,
avarttiooetal éva Siktuo Botavwv
TIoU ETadEPEL HETDL TOU TNV ousia Tou
TOTIOU: NALO, TIETPAL, AEPQL KOl CAUPAL.

Auta ta Botava Sev sivat oudétepa.
Exouv xapaxtrpa. Kot amotrouv
osBaopo.

H piyavn — n kaSapn
TaUTOTNTA TNG YEUGNG

H kumptakn piyavn sivat iowg n mo
XOPOKTNPLOTIKA APWHATIKY UTIOYpadr
Tou vnolou. Aev Aettoupyel SLokpLtika
ouTte neplBwplakd. Eival évtovn, dpeon
KOLL OTOAUTOL AVOYVWPLOLN.

To apwpa tng Bupilel Enpod kahokaipt,
Leotn métpa kat dwg rou “Prvel”

TOV A€Pa. TN YOOTPOVOLLKN TNG
xenon 6ev mpooBétel amwg yelon:
kaBopileL kateBuvon. H Kurplokn
piyavn/Zauold eivat éva amo ta
£VONUKA pag GuTa, Kat AEyeTal OtL TV
Xpnouonolouoe o Méyag ANEEavEpOG
OTLC EKOTPOTELEG TOU yLa TIG TANYEC
TWV OTPOTWIWY. H Piyavn umopet va
UeTapopdWaoEL Eval ArAG UANKO OE KATL
LE TOUTOTNTO, XWPILC Va TO EMIOKIALEL,
OAAG EVOWOTWVYOVTAC TO TARPWG

070 TEPLBANAOV TNG UEGOYELAKNG TOU
TipoéNeuaong.

H &0vaun tne dev Pploketat otnv

TioAumAokoTtnTa, 0AAG otnv kaBapotnta.

Ouuapt, paockounAla Ko
b6evtpoAiBavo — n omovduAikn
otiAn Twv apwuaTwv

(©upapi=Kumplakd ©poupni)

To Bupdpt amoteAel pia amd tg mo
£VTOVEC OPWHATIKEC TTAPOUGLEG TNG
KuTtpLakng puong. Exet Babog kat
SIAPKELQ, LIE LA YrVN VTN TTOU
avabvetal blaitepa Katd tn Bepuikn
enefepyaoia. Eival éva Botavo

TIoU “Kpatd” TN yeuon kat tng Sivel
otaBepotnTa.

Ta Botava tne Kdnpou —

H paokounAwd (OackopnAd=2motl\d),
TILO QN eEr Ko kaBapn, Aettoupyel oav
QpWUATIKO diktpo. E€loopporel Baplég
YEUOELG KoL TtpoodEPEL pial BoTavKr
Slavyela mou kabapilel Tov oupavioko
Kall abrVEL XWPO YLaL TIG UTIOAOLTTEG
VOTEG.

To SevrpoAiBavo (AsvtpohiBavo=
Naopapi) €xeLmo Sopunpuévo
xopaktipa. Eivat évtovo, pntivwdeg
KalL Y€ peyaAn SLapkela. Aével
YEUOTIKA TIOPOIOKEUES TIOU XpELAiovTal
“payokoka\d” Kat SnLoupyet pia
aioBnon otabepdtntac otn ouvBeon.

NeBavra kat pévra — n Aentn
Loopportia

H AeBavta, 6tav xpnotuomnoteitat
OWOTA KaL PE PETPO, Oev emPBANETAL.
AvtiBétwc, elodyel pia aiobnon
kaBapotntag kat aépa, Bupilovrag §npod
UECOYELAKO TOTTLO HETA TN €0t Elvaw
éva Botavo mou Aettoupyel meplocotepo
wg aiobnon mapd wg yevon.

H pévta/Sdudopog, amo tv GAn,
TipoodbEpeL apean Spoatd Kat
avavéwor. Eivow to otolyeio mou
“omdel” Tnv €vraon Kal enavadEPEL TNV
LooppoTtia, E6WKA OE TIPACKEVES LE TIO
Baplég A Autapéc Baoelc. H mapoucia
NG eivot oUvtopn aA\d kaBopLoTik.

H @tAoocopia xprong -
akpiBeia kot uétpo

H xprion twv Kumplakwv Botavwv dev
Baoiletal otnv mocdtnta, aANG 0TN
OTLyHI Ko oThv tpoBean. Mpdkettal
yla UAKG UPnAnG évtaong, 6mou n
umepPoAr) Sev evioxUeL T yevon, oAAAL
N SlaotpePAWVEL.

H Beppdtnta, To Aimog kat n ofutnta
ennpealouv SpacTika tnv £kdpao)
ToUG. H plyavn kat to Bupdpt aviéxouv
Kal “avoiyouv” pe tn Beppokpaoia,

evw N AgBavta Kot n pévta amattolv
TILO EAEYXOLEVN TIPOCEYYLON Yla VAl
SL0TNPrCOUV TOV XOPAKTA PO TOUG XWPIG
va yivouv Kuplapyeg.

H owaoTr xpron toug Sev eivart Texvikn
novo. Eivaw avtiAnyn woopportioag.

N KPUEN AOXITEKTOVIKN TNC yeuong

‘EAeva EAAnva Nétpou
BotavoAoyoc

H piyavn wg¢ onueio avapopdc

Avapeoa og 6Aa Ta Botava, N piyavn
TIPAUEVEL TO TTLO AVOYVWPIOLUO
onuelo avadopadg. Asv eival

QWG £va CUCTATIKO, AN Eval
otaBepo otolyeio mou opileL thv
KatelBuVoN TNG KUTIPLOKNG YeUONG.
OMa ta untdhourta Botava Kvouvtal
YUpW TG, CUUMANPWVOVTAG

v, avtmoapafaAovtag Ty f
€€L00pPOMWVTAC TNV.

H kumpLakr Botavikr yn dev
TipoadEpel “apwpata” e T oTevA
£vvola Tou 6pou. NpoodEpel SopEg
yeuone. Kabe Botavo eival pia pikpn
£koxr Tou Tomiou armd to onoio
TipoépxetaL. Kat otav autd ta oTolyeia
Xpnouornolouvtal e akpifela, to
amotéAeopa Sev eivart amAwg €va Tdro,
oA\G pia kaBapr| petadopd TOmou Kat
XOpaKTApaL.

Méaoa o€ auTO TO GUVOAO, N piyavn
TIPAUEVEL TO TTLO OTaBepd onpeio
avadopdc — n mPWTN Ko TEAEUTALN
Aé€n tng yevong.

The herbs of Cyprus —
the hidden architecture of flavour

Elena Ellina Petrou
Herbalist

he Cypriot landscape, both harsh
T and generous at the same time,
gives rise to an aromatic wealth
that functions not as a complement
to gastronomy, but as one of its very
foundations. In the mountains of
Troodos, among dry-stone terraces,
wild paths, and sunlit slopes, a network
of herbs flourishes, carrying within
it the essence of the land itself: sun,
stone, air, and sea salt.

These herbs are not neutral. They
possess character. And they demand
respect.

Oregano — The Pure Identity
of Flavour

Cypriot oregano is perhaps the island’s
most distinctive aromatic signature.

It does not act discreetly or remain in
the background. It is bold, direct, and
instantly recognizable.

Its aroma evokes dry summers, warm
stone, and sunlight so intense that it
seems to bake the air itself. In culinary
use, it does not merely add flavour; it
defines direction.

Cypriot oregano (Origanum dubium),
locally known as sapsia, is one of the
island’s endemic plants. Tradition holds
that Alexander the Great used it during
his campaigns to treat soldiers’ wounds.

Oregano has the ability to transform

a simple ingredient into something
with identity, without overshadowing
it, but rather by fully integrating it into
the Mediterranean environment from
which it originates.

Its strength lies not in complexity, but
in clarity.

Thyme, Sage, and Rosemary —
The Backbone of Aromatics

(Thyme = Cypriot Throumpi)

Thyme represents one of the most
powerful aromatic presences in
Cypriot nature. It possesses depth and
persistence, with an earthy intensity
that becomes particularly pronounced
during cooking.

It is an herb that “holds” flavour and
gives it structure.

Sage, sharper and more refined in
character, acts almost as an aromatic
filter. It balances heavier flavours and
introduces a botanical clarity that
refreshes the palate, creating space for
other notes to emerge.

Rosemary has a more architectural
character. It is assertive, resinous,
and long-lasting. It binds together
preparations that require a strong
backbone and creates a sense of
stability within a composition.

Lavender and Mint —
A Delicate Balance

When used correctly and with

restraint, lavender does not dominate.
Instead, it introduces a sense of purity
and airiness, reminiscent of a dry
Mediterranean landscape after the heat
of the day.

It is an herb that functions more as a
sensation than as a flavour.

Mint, on the other hand, delivers
immediate freshness and renewal. It is
the element that breaks intensity and
restores balance, particularly in dishes
with richer or fattier foundations.

Its presence may be brief, but it is
decisive.

The Philosophy of Use —
Precision and Restraint

The use of Cypriot herbs is not based on
quantity, but on timing and intention.

These are ingredients of high aromatic
intensity, where excess does not
strengthen flavour—it distorts it.

Heat, fat, and acidity all profoundly
influence their expression. Oregano and
thyme withstand temperature well and
reveal themselves more fully through
cooking, while lavender and mint
require a more controlled approach

if they are to preserve their character
without becoming dominant.

Their proper use is not merely a
technical matter. It is an understanding
of balance.

Oregano as a Point
of Reference

Among all these herbs, oregano
remains the most recognizable point of
reference. It is not simply an ingredient
but a constant element that defines the
direction of Cypriot flavour.

All other herbs move around it—
complementing it, contrasting with it, or
balancing it.

The botanical landscape of Cyprus

does not offer “aromas” in the narrow
sense of the word. It offers structures of
flavour.

Each herb is a small expression of the
landscape from which it originates. And
when these elements are used with
precision, the result is not merely a
dish, but a clear expression of place and
character.

Within this entire aromatic framework,
oregano remains the most stable point
of reference—the first and the last word
of flavour.

~J
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Wage protection in the
hotel industry

H npootaoia tou mioboy ota
Eevodoxel1aKa enayyeAnata

b 4
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TOV SUVOHIKO Kall

(Slaitepa amattnTko

KAGS0 TwV EEVOSOYELOKWV
enayyshudtwy otnv KUmpo, n cwaoth
EVNUEPWON TWV EPYOSOTOUUEVWV
VL0l TOL SIKOWWHOTA TOUG OTOTEAEL
Baown mpolndbeon yia tn
Staoddiion Sikawwv kat Stadavwy
ouvBnkwv epyactag. To oo
TAQlLoLo TIou pUBUIZEL TNV kaTaBoAn
TwV armoAaBwv Kol TpocTaTeVEL
TouG epyalopEvout amd aubaipeteg
TIPAKTIKEG KaBopileTal amod Tov
Mepi Npootaciag twv Miobwv
Nouo, o omoiog epappoletal
opt{6vTia o€ GAOUC TOUG TOHELS,
oupnepAapuBavoUEVOL Tou
EevodoyeLlakou.

Eva aro ta Baoikd onpeia tou
NoOpou adopd Tov TPOTO TTANPWHIG
Tou WoBou. O epyodotolievog
Swatoutal va Aapfavet tov piobo
Tou ameuBeiag, EKTOC AV EXEL
OUVOIVECDEL OE SLODOPETIKO TPOTIO
katoBoArg, Omwe n katdbeon ot
TPOmEeKO AoyapLaopo. H mAnpwin
TIPETIEL VOL TIPAYLOTOTIOLELTALL

KQTAL TLG EPYAGLUES WPEC KAl OTOV
XWPO EPYACLAG ) KOVTA OE QUTOV,
EVW N ouxvoTNTA g Kabopiletal
eite oe eBSopadlaia ite oe
pnviaia Baocn. Ot puBuioelg auTég
aroktoUv oLaitepn onuoaoia

otov EevodoxeLako KAAS0, Omou N
ETMOYLKOTNTA KOL N EVIATLKOTIOWN 0N
¢ epyaoiag eival cuyva
dawopeva.

I6waitepn Eudaon Slvetal kat oTo

{ATNUO TWV QITOKOTIWY OO TOV
Ha60. OmoladrmoTe armoKomnn

ETUTPEMETAL LOVO OTOV TTPOPAETETAL

pNTA arno tov Nopo. EVOEIKTIKG,

0€ TIEPUTTWOELG {NULAG TTOU
TipoKOAE(TOL TNV EMLXElpnon Adyw
60Mou i Bapldag apéelag tou
€pY0S0TOULEVOU, 0 EpYOSOTNG
Suvarat va poPel og avaioyn
QUTOKOTTA, UTTO TV IpoUmdBbeon
OTL AUTH ElVaL TEKUNPLWEVN KoL
SwatoAoynuévn.

2tov §eVOSOYELaKO TOWEQ, OTIOU
OUXVA TILPEXOVTOL TTPOCHDETES
TILPOYEC, ETUTPETIETAL N LEPLKN
kataBoAr| oBou ot gidog,

Navaywtng . Kumplavou
Awknyopog, Aéktopag Intercollege

UEPN 1 TToU TIC €Xouv amodexOel,
EVW OTNV TPAEN cuxVa Aettoupyouv
w¢ onpeio avadopdg yla oAdkAnpo
ToV KAGS0. 2 MOAAEG TIEPUTTWOELC,
oL 6poL Ttou TtPoPAETMOVTAL OE QUTEG
ival euvoikaTepOL Qo Tov EBVIKO
KOTWTATO ULo60.

OTIWG yla TTAPASELYLLO OTEYOON
1 Statpodr). QoTtooo, AUTO
ETUTPEMETOAL LOVO £POTOV
TIANPOUVTOL GUYKEKPLUEVEG
TiPOUTOBETELC: TA TAPEXOHEVA
£(6n dev mepappavouv
OWOTIVEULATWON 1 AAAEG
emPBAafeic ouaiec, N agla Toug
ivau dikatn kat Aoyikn, Kot
UTIAPXEL N PNTI ouyKataBeon Tou
€pY0SOTOULEVOU.

TéAog, avadoptka e Tov 13° kol
14° L1060, Sev uTAP)EL YeVIKA
VOUOBETIKA UTIOXPEWON YLt TNV
kataBoAr Toug oToV LBLWTLKO
NopdMnAa, o Nopog Stacdolilet Topéa. EvtoUtolg, kabiotavrat
TNV OLKOVOULKN EAeUBEpia Tou UTTOXPEWTLKOL OTa TtpoPAEmovTaL
epyalopévou. O epyodotne Sev og GUMOYIKH CUUBAON, OE OTORLKI
propel vat ieplopiZet Tov Tpomo oupdwvia A étav anotedovy
8148g0n¢ Tou poBoL oUte va ookel  KAOLEPWHEVN TIPOKTIK uiag
TIEDN OTOV £PYOSOTOUEVO YLl enyelpnong.

ayopa ayaBwv f UTNPESLWY oMo suvoiZovrac, n yvion Twv

Ty emuxeipnon r ouvdedepéva pe SIKALWUATWY TIOU AMOPPEOUV
QUTAV KOTaoTAKATA. Qo TN OXETIK| vopoBeoia kat

TG CUNOYIKEC puBpioelg eival
Slaitepa onpavtikn yla kabe

e 0,TL adopd Tov kKaboplopd
Tou UYPoug Tou UIEboU, auTog
8ev puBpiTeTal yevikd amo Tov epyodotoupevo otov §evoboxelakd
MNepi Mpootaciag twv Mwbv Topea. I evav KAGGO ue augnpéveg
NOpo, aAAG amotehel avTikeipevo QUTTOUTHOELG KO LBLaTEPOTNTE,
oupdwviag peTaf epyodotn n evnuépwon amotelet Baowkd

kat epyodotoupévou. QoTooo, epyoleio yia m SLaodditon

otV KOmpo toyUeL eBVIKGG alompenwv Kat Sikatwv 0pwv
KATWTATOG oBAg, 0 omoiog epyaoiag.

edapuoletat oplloviia os peyaio

HEPOG TG ayopds epyaciag,

TEPAOUPBAVOUEVWV KOL TWV

£pya{opéEVWY oTov EEVOBOXELOKO

TOHEQ, [UE OPLOUEVEG EEALPETELS

Tou kaBopifovtal VopoBETIKA.

O KOTWTATOG QUTOC ULoB0O¢ BETeL

10 eAdyLOTO eminedo amoAafwv

Tiou odelAet va kataBAAAeL kGOe

€pyodotngG.

Népav Tou EAAXLOTOU QUTOU
riAaioiou, o EevodoyeLakog KAASog
otnv Kbrmpo yapaktnpiletat amo thv
Umap€n GUAAOYLKWY CUUBACEWY
gpyaotiag, oL omoieg dtadpapartitouy
kaBopLaTikd poho ath puBLoN

TWV 0pwvV amnacyoAnang. Ot
OUUPBAOELG AUTEG CUVATTOVTAL
METAEU €PYOSOTIKWY OPYAVWOEWV
KOlL CUVTEXVLWV Kalt kalBopilouy,
petal aMwv, woboug, embopora,
wpapLa epyaciag kat AANEG
TAPOXEC. Elval onpavtikd va
SLEUKPVLOTEL OTL 0L GUNOYIKEC
OUUPBAoELS SeopEUOUY TOUG
£pY0d0TEG TOU €lval cUUBaAGpEVa

Panayiotis G. Kyprianou
Lawyer, Lecturer Intercollege

n this short article the author

will briefly In the dynamic and

particularly demanding hotel
industry in Cyprus, proper awareness
of employees’ rights constitutes a
fundamental prerequisite for ensuring
fair and transparent working conditions.
The legal framework governing the
payment of wages and protecting
employees from arbitrary practices is
defined by the Wage Protection Law,
which applies horizontally across all
sectors, including the hotel industry.

One of the key aspects of the Law
concerns the method of wage payment.
Employees are entitled to receive

their wages directly, unless they have
consented to an alternative method

of payment, such as a bank transfer.
Payment must be made during working
hours and at or near the workplace,
while its frequency is determined on
either a weekly or monthly basis. These
provisions are particularly significant in
the hotel sector, where seasonality and
intensified workloads are common.

Particular emphasis is also placed

on deductions from wages. Any
deduction is permitted only where

it is expressly provided for by law.
Indicatively, in cases where damage is
caused to the business due to wilful
misconduct or gross negligence on the
part of the employee, the employer
may proceed with a corresponding
deduction, provided that it is properly
substantiated and justified.

In the hotel sector, where additional
benefits are often provided, partial
payment of wages in kind is allowed, for
example in the form of accommodation
or meals. However, this is only
permissible under specific conditions:
the benefits must not include alcoholic
beverages or other harmful substances,
their value must be fair and reasonable,
and the explicit consent of the
employee must be obtained.

At the same time, the Law safeguards
the employee’s financial freedom. The
employer may not restrict how the
employee disposes of their wages, nor
exert pressure on the employee to
purchase goods or services from the
business or affiliated establishments.

With regard to the determination of
wage levels, these are not generally
regulated by the Wage Protection Law,
but are instead a matter of agreement
between employer and employee.
However, in Cyprus a national minimum
wage is in force, which applies broadly
across the labour market, including
employees in the hotel sector,

subject to certain legislatively defined
exceptions. This minimum wage sets
the lowest level of remuneration that
every employer is required to pay.

Beyond this minimum framework, the
hotel industry in Cyprus is characterised
by the existence of collective labour
agreements, which play a decisive role
in regulating employment terms. These
agreements are concluded between
employers’ organisations and trade
unions and determine, among other
things, wages, allowances, working
hours and other benefits. It is important
to clarify that collective agreements
bind those employers who are parties
to them or who have adopted them,
while in practice they often serve as

a benchmark for the entire sector. In
many cases, the terms they provide

are more favourable than the national
minimum wage.

Finally, with regard to the 13" and

14" salary, there is no general legal
obligation for their payment in the
private sector. Nevertheless, they
become mandatory when provided for
in a collective agreement, an individual
employment contract, or where they
constitute an established practice
within an enterprise.

In conclusion, knowledge of the rights
arising from the relevant legislation and
collective arrangements is particularly
important for every employee in

the hotel sector. In an industry with
increased demands and particular
characteristics, awareness is a key tool
for ensuring decent and fair working
conditions.
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To endpevo keAAalo otn
['aotpovouia

UayeLpLkn umnpée
Tavtote BaoLkO oTolyElo
NG avBpwmvng Lwng

KOLL TOU TEOALTLOMOU. H TéXvn

NG HayeLpLkAG €eNixBnke
TeXVOAOYIKA, XWPIG WOTOGO

va aMolwBel n ouoia TG,

H dpovrtida, n plotevia

KaL n ékdpaacn moAltiopol

MEOW TNG YeUONG. ZAUEPQ,
gotiatopla, Eevodoyeia kat
Xwpol eotiaonc ebapuolouvv

TNV TEXVNTI VONUOGUVN KaL TG
Sloouvdedepéveg CUOKEUES OXL
YLOL VOL OVTLKOTTOLO TGOV TOUG OEQ,
aAAG we epyaleia ou evioxUouv
TV akpipeta, TNV ToxUTNTA KOL TN
otaBepoTNTa TNE MAPAYWYNG.

«Al» @oupvol kat E§unva
WYuyeia

O emayyeApatikot povpvol e Al
€bOPHOYES XPNOLUOTIOLOUV KAPEPES
KoL auaBNnTrpEG yLa va avayvwpilouv
UALKG, VOl TTPOGAPULOTOUY QUTOLLOTA
TOUG KUKAOUG LLOLYELPEHATOG KOLL VAL
egaodahifouv TéNeLo amoTtéeoA,
QvetpTATWE TOU EMUTESOU
gunelpiag Tou mpoowrikol. Ta
enayyeApaTika EEurva aglomolouv
OUCTAHATA TEXVNTIG VONLOOUVNG
yla éAeyyo Beppokpaociag,
napakoAouBnon amoBepdtwy Kat
€L80MOLNOELS YLOL NEPOUNVIES ANENG,
Jrolela kplowa yia tv aodaela

Andreas Charalambous

Eknaubeutnc Emowtiotikwy Teyvwy - Intercollege

TPodiwWVY Kat Tov EAeYX0 aroBnKng
0€ e0TLoTOpLOL Kalt Eevodoyeia.

«Cloud-Driven» Kou{iveg

NMAatdoppeg cuvbEouv PndLakd
eheyxOUeVEC £0TiEC, PPITELES,

sous vide kat ¢povpvoug o

uia eviaia 006vn (dashboard).
AloBntripeg mapakoAouBolv og
TIPAYUATIKO XpOvo TN Beppokpaocia,
N motdtnTa TWv AadLwv Kot
QUTOHATOTOLOUY BAHATA GUVTOYWY,
ameAeuBepwWVOVTaG XPOVO Kall
EVEPYELXL YL SNLLOUPYIKOTNTA KoL

aygoyn efurtnpétnon.
Suyxpova Mapadeiyuara

MeyaAeg EevoSOXELOKEG OUAOEG
onwg ot Marriott, IHG kat Accor
aflomololv thv Al kuplwg ya th
TPOCWITOTOINGN TG EUMELPLOG TOU
niehdtn ( Customer Profile ), A&
KOlL OL KOUTIVEG TOUG PE HeYAAo

OYKo Tapaywyng apxilouv va
EVOWUATWVOUV EEUTIVEC CUOKEUEC
onwg Al doUpvouc, ouvdedepéva
uyela kal QUTOUTOMOLNEVL
ouotruata anobrkeuong, eL61KA og
EYKOTOOTAOELG UEYAANC KALHOKOC Ko
Catering.

0 Avdpwmnivog Mapayovrag

H yaotpovouikn téxvn 6ev
TIEPLOPILETOL OE TEXVOAOYIEC,

Jtov muprva tne Ppioketal n
avBpwrvn emadn, n dppovtida,

n dofevia kat n dnuioupyia
EUTELPLWV TIOU UEVOUV AEEXOOTEG.
H télela e€umnpétnon Snuioupyet
QVAPVACOELS, EUTtva cuvaLeBrpoTa
KOLL TLUG T UALKGL OTNVY OVWTEPN
Hopdn toug. H texvoloyia

Spa mMAéov w¢ mavioyupog

“sous chef”, avaapBavovrag
emavahapBavOUEVEC EpYACIEC Kal
eAéyxovtag tv akpiBela, aANG N
payela inyadel Sloxpovika and

Ta avBpwrTva XEpLa Kal KAPSIEC,
EAeuBepwvovTag TouG LAYELPEG Val
adoolwbolv atn yevan, atny Téxvn
kat otn dofevia, autd ta epyoleia
oupBaMouv oth Snuoupyia
EUMELPLWV TIOU UEVOUV AEEXOOTEG.

H Entouevn Askacrtia

Ta emopeva xpovia, ot
emayyeMLOTIKEG kouliveg Ba yivouv
QKOO TTLO £EUTIVEC KOlL OO OTIKEC,
LE TOL CUOTAKATA TEXVNTAG
vonuoaoUvng va BonBouv os kdbe
otadio ¢ Stadkaciac. Qotdaoo,
000 n texvohoyia e€elioostay, n
BaoLkr AmoaToAr] TNG YAOTPOVOULNG
Tapapével 1a, va ppovtiloupe o
£vag Tov AoV PECOL QO EKTTANKTIKGL
Tara, riayuéva and avipwoug
pe TdBog Kat eEeMypeval Ue
Kawvotopia.

The next chapter in professional
Culinary Arts

Andreas Charalambous
Culinary Arts Instructor - Intercollege

ooking has always been

central to human life,

Culture, Nourishing and
creating memories. The tools may
have transformed, but the heart
of the craft remains unchanged.
Creating food as an expression of
care and culture. Today, the most
advanced kitchens in restaurants,
hotels, and fine dining establish-
ments are embracing Al and con-
nected technology not to replace
chefs, but to elevate precision,
efficiency, and consistency.

Al Ovens and Smart Refrig-
eration

Professional Al ovens, use cameras
and sensors to recognize ingredients,
adapt cooking cycles in real time, and
maintain perfect results regardless
of who is on the line. Refrigeration
now uses Al-driven monitoring to
control temperature, track stock,
and flag expiry concerns crucial for
restaurant or hotel kitchens where
food safety and inventory control are
paramount.

Cloud Controlled Kitchens:

Cloud platforms now link smart
stoves, fryers, sous vides, and combi
ovens into unified dashboards for
chefs and managers. Sensors monitor

searing temperatures, regulate oil
quality, and automate recipe steps,
freeing time and attention for
creativity and service not just labour.

Real-World Implementation:

Major hotel groups like Marriott,
IHG, and Accor currently use

Al mainly to personalize guest
experiences, but their high-volume
kitchens are beginning to incorporate
smart appliances such as Al ovens,
connected refrigeration, and
inventory systems especially in large
properties and catering operations.

Human Touch in a Digital
Age:

Culinary arts are not only about
technique and efficiency, they are
about connection. Cooks and chefs
nourish bodies and souls, making
guests feel welcome, at home, and
remembered. A perfect service is
about crafting memories, evoking
feelings, and honouring ingredients
at their absolute best. Technology is
now a powerful “sous chef”, taking
on repetitive tasks and watching over
the details, but the magic still comes
from human hands and hearts. By
freeing chefs to focus on flavour,

art, and hospitality, these tools help
teams create meals that become
lifelong memories.

The Next Decade:

Looking ahead, we can expect
professional kitchens to become
even more responsive and
sustainable, Yet the goal remains
unchanged. to care for each

other through extraordinary food,
beautifully crafted by people,
thoughtfully enhanced by innovation.

]
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Y3 porovikn KaAAig€pyeia.
H vewpyia Tou avgpio, diabeoiun onpepa.

uSporovikr kaAEpyeta
arnotelel pia amnd Tig
onpavtikdtepeg e€ehitelg

™G oLyXPOVNG yewpylag,
enavanpoaodlopilovtag tov
TPOTIO LIE TOV OTIOi0 TapAyovTaLl
Ta ppéoka TpodLua. Baolopévn
OTNV EMLOTAWN, TV TEXVOAoyia
kat tn Buwotpun Slaxeiplon Twv
duokwv opwv, MPoodEpel Eva
KOAALEPYNTIKG CUOTNWO OTTOU KABE
napdayovtag avantuéng eAéyxetat
ue akpipeta, efaodahilovrag
16aVIKEG CUVBNKEG yLa KABe GuTo.

2e éva MANpwG eAeyxOLEVO
neptBailov, ta putd Aappdavouv

QKPLBWE TO VEPO Kat Ta BpemTika
otolxeia mou xpeldlovtat, ™
OTLyun Ttou Ta xpetadovtal. H
TIPOGEYYLON QUTH ETUTPETEL

TNV Mapaywyn mPoiloVIwWY Ue
otaBepn moldtnTa, e€ALPETIKA
dpeokada, uPnAn Statpodikn
atia kat puoikn yelon, evw
ToPAAANAQ LELWVEL CNUAVTLKA TV
KatavaAwaon vepoU KaL TNV avaykn
YLOL XNULKES TTapeUBAOELC.

MNépa amo thv amodotikoTnTa,

n uSpomovia anote)el pia
ohokAnpwuévn dthocodia
TIapAywyng mou cuvualel Thv
KOLVOTOWLa |LE TOV OEPATO TIPOG

Hydroponic Farming.
The Future of Agriculture — Available Today.

ydroponic farming
represents one of the most
significant advances in

modern agriculture, transforming
the way fresh produce is grown.
Built on science, technology, and
the sustainable management

of natural resources, it offers a
cultivation system in which every
aspect of plant growth is precisely
controlled, creating the ideal
conditions for each crop to thrive.

Within a fully controlled growing
environment, plants receive

exactly the right amount of water
and nutrients at precisely the
right time. This approach delivers
consistently high-quality produce
with exceptional freshness,
outstanding nutritional value,
and naturally rich flavour, while
significantly reducing water
consumption and minimising the
need for chemical interventions.

Beyond its efficiency, hydroponics
embodies a holistic approach to
food production that combines
technological innovation with

'P\.'Omty

THE HYDROPOMNIC WAY

10 epLBdMov. ZupBAarAeL otn
Buwaolun avarmntuén, evioxVeL T
aodpaAela Twv TPodiLWY Kol
Snuoupyetl Tig mpoimobEoeLg yla
ML Yewpyia TTou avtamokpivetat
OTLG AVAYKES TWV EMOUEVWV
VEVEWV.

H uSpomovikni kaAALEpyela Sev
glval amAwe pLa eVOANQKTLKA
uébodog mapaywyne. Elval to
TIPOTUTIO TNG OUYXPOVNG YEWPYLAGC:
amnodoTikn, umtelBuvn Kat
TIPOCOVATOALGUEVN GTNV TTOLOTNTA.

environmental responsibility. It
supports sustainable development,
strengthens food security, and lays
the foundation for an agricultural
system capable of meeting the
needs of future generations.

Hydroponic farming is more

than an alternative method of
cultivation. It is the benchmark
for modern agriculture—efficient,
responsible, and uncompromising
in its commitment to quality.
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H eheyyopevn Bpeyn O1 oakaTeg pag ivai

NPOOPEPEl CAMNITEG HE anahhaypeveg anod TeXVIKEG Dilaapalifouv
avwTeEPN YELON Kal CiCaviokTova kal (PPECKEG TANATEG OE
BpenTika cuoTaTIKA. HUKnTOKTOVA. GuVEXT Napaywyn.
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Kawotopog KaAlepyera
Muxod, Tovdeod puAla vdpomoviag pe otaleon duabempoTnTa 6ho
ToV }00vo, xatevleiay amod ) povada pac oty Kimpo.

Av glote enayyehpatiog (Horeca), emrowvmvijote pall pog. Oo yapoipe va

oug Sevaynoouvpe ot povada pog!
94 009345 | wwwplanty.eu | info@planty.eu |

Microleaves
Microgreens

Premium
microgreens e
EVTOVa XpGpaTa

KQl CUPMNUKVWHEVN
yeuorn), oxediaopéva
yia Tnv andAuTn
YOOTPOVOMIKN)
napouciaon kabe
MAaTou.

EKPHZEH
I'EYEZHE

ZUPNUKVWHPEVT
pUOIKA JUOTATIKG
Nou anoyeiVouy
TN YEUOTIKI EvTaan
HE EAGYI0TN
nogoTHTa XPNong

AYOENTIEA
APOMATA

BhaoToi pe
oTabBepn) no1dTNTA
kal 1davikd peyeBog

yia elkoho kai

YPNyopo oThoipo.
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Néa yymic texvodoviac anétn | Z1 T H

To péNov Tng enayyeAPatkng Koudivag
eival €d® - Kat 1o SoKIUALETE.

To RATIONAL iVario Pro payelpetet 4 dpopég o
ypryopa, e 40% Aydtepo pelpa kat 70% Ayotepo
vepo. Mndév kaipata, undév omatdAn tpodipwy,
undév enifAein. Mo éva eoTLoToPLO Heaaiou LeyEBoug,
auto petadpdletat os €750—€1.200 efoikovounon tov
prva — o€ pelpa, VEPO, TPODLUA, EPYOTIKG Kot AdSL
Tnyavioparog podl.

Ta muvtrpla Winterhalter €aleidpouv evteAwg

N xepokivntn otiABwan (Polish Free) — Ayotepa
omacipaTa moTNPLWY, AyoTEPA XNIUKA, AlyGTEPO VEPO Kal
pevpa. To ouvoAkd 0deAog ayyilel €360—€630 Tov prva.
Eyyunuévo.

Aev pévoupe ota Aoyla — Stabétoupe demo OUOKEUES
OTOV XWPO 0aG, VLo val SEITE TO AMOTEAEGHAL E TAL PATIL
oac, otnv rpagn!

ZiTH Catering Equipment
www.zithnet.com

£

Hi-Tech news by ZITH

The future of the professional kitchen is
here—and you can try it for yourself.

The RATIONAL iVario Pro cooks four times faster, using
40% less electricity and 70% less water. No burning, no
food waste and no supervision required. For a medi-
um-sized restaurant, this translates into monthly savings
of €750—€1,200 across electricity, water, food, labour and
frying oil.

Winterhalter dishwashers completely eliminate manual
polishing with their Polish Free system—resulting in fewer

broken glasses and reduced use of chemicals, water and
electricity. Total monthly savings can reach €360—€630.
Guaranteed.

We don't just make claims—we provide demonstration
units at your premises, allowing you to see the results for
yourself in real working conditions!

ZiTH Catering Equipment
www.zithnet.com

Nixntec Iaykumnpiou
Aiaywviopou Mayeipikng —
ZOXAPOIMACOTIKNG

Winners of the Pancyprian
Cooking & Pastry
Competition

Team of the Year 2025 - Amara Hotel, Limassol

School of the Year 2025 - Intercollege

B CULINARY iawnspzess
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C.C.A. HORECA Gastro 2025

H ékBeon C.C.A. HORECA Gastro 2025 amnotéleoe kopudaio yeyovag
yla TN yaoTpovoula, pe XIMASEC emIOKEMTEG Kol Sekadeg ekBétec. O
MaykOmplog Alaywviopog Mayelpikng - ZaxapomhaoTikig ekivnoe
otig 27 Noepppiou kat odokAnpwOnke ot 30 Nosuppiou.

ITapouciaon tou 2uvdeouou
Apxipayeipwv Kumnpou otoug
portntég tou Intercollege

To Intercollege dp\o&évnoe tov Avtupdedpo Tou Tuvdéapou
Apxuayeipwv og pia mpoomndBeta mou KAvel 0 ZUVSECHOG va
EVNUEPWOEL OAOUC TOUC LaBNTEC KaL GOLTNTES YLa TLG TOAUTIAEUPEG
Tou 6pdoelg o OAn thv KUTPo Kat To eEWTEPLKO.

|B] CULINARY i sp258

Maywviopol & Aiebveic diaxpioelg
[Taveupwnaikdc S1aywviopdg

Global Chefs Challenge

Anoé g 16 éwg g 18 Oefpouapiou 2025, oto Pipwt Tng
Italag, n Kimpog ouppeteixe Suvaplikd otov Maveu pwnaiko
Awaywviopo "Global Chefs" Challenge.

H emtuyia Atav tepdotia ya tnv KOmpo Kkat tov
JUvbeopo Apxidayeipwv Kumpou. H oed Kwvotavtiva
Manaiwdvvou Slaywviotnke otnv katnyopio "Global
Young Chefs Challenge" kat Katéktnoe o Xpucod HETAAALO,
eaodalilovtag tnv mpokplon g otov TeAko mou Ba
Sie€ayBel otnv Ouahia Tov Mdto tou 2026.

Southern Europe
Culinary Challenge

INUOVTIKEG Alakploelg TnG Kumplokng EBvikng Opadag NEwv:

¢ Xpuod MetdAAwo (Nikntég Katnyoplag) — Young Team of the Year:
Kwvotavtivog Kwvotavtn & Mpodpopog Mpodpduou

* Apyupd MetdAAlo — Pasta Appetizer: Npodpopog Npodpodpou

* Apyupd MetaAAlo — Restaurant Dessert: Mapiva BouZouvn

g h EmumAov, n Ouada Tuidnke pe to Bpapeio «KaAutepng Blwotung
outhern , , .
E Opadog tou Ataywviopou» (Best Sustainable Team of the Compe-
ur C' pe | tition), avadelkviovtag tn SE0UEVGN TWV VEOPWY OED HOC OTNV
C Cl-llll"laf"{ kauwoTopta kat Tn BLwoun yactpovopia.
b Challenge
) =
e ) = 5026

Competitions & International recognition

Global Chefs challenge —
European Championship

From 16 to 18 February 2025, Cyprus made a remarkable
impression at the Global Chefs Challenge — European
Regional Semi-Finals, held in Rimini, Italy. The competition
was a major success for both Cyprus and the Cyprus Chefs
Association.

Chef Constantina Papaioannou competed in the Global Young
Chefs Challenge category, where she was awarded the Gold
Medal, securing her place in the Grand Final to be held in
Newport, Wales, in May 2026.

C.C.A. HORECA Gastro 2025

The C.C.A. HORECA Gastro 2025 exhibition attracted
thousands of visitors and dozens of exhibitors from across
Cyprus's culinary and hospitality sector. The Cyprus National
Culinary & Pastry Competition took place from 27 to 30
November.

Presentation by the Cyprus
Chefs Association to
Intercollege Students

Intercollege hosted the Vice President of the Cyprus Chefs
Association as part of the Association’s initiative to inform
students about its wide range of activities throughout
Cyprus and abroad.

Southern Europe
Culinary Challenge

Major Achievements of the Cyprus National Culinary Youth
Team

* Gold Medal (Category Winner — Young Team of the Year):
Constantinos Constanti & Prodromos Prodromou

¢ Silver Medal (Pasta Appetizer): Prodromos Prodromou

¢ Silver Medal (Restaurant Dessert): Marina Vouzouni

The team also received the Best Sustainable Team of the
Competition award, recognising the young chefs' commit-
ment to innovation and sustainable gastronomy.

professional associations

|2 CULINARY iawnnspzess
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Fuxaplotoupe | Special thanks

‘Avva Metmn

H Awa Mett) katdyetat and 1o ypadkd xwpd Oapuokdg
KL LeyAAWOe O Lol GEUEVN OLKOYEVELD, OTIOU N Oyarn Kol N
aMnAootripién amoteholoav kaBnpepvr mpaypotikotnta. Madt
HE Tov oUluyo TG, Oeddwpo Metth, dnuolpynoav wa (ot
oloyevelakn eotia kat aveéBpedav tpiat Maubd e apxEG Kot
oeBaouo mpog Ty mapadoon. ZRuepa, N Awa armoAapBAveL pe
WSlaitepn xopd tov pOAO TNG YLOYLAC, £XOVTOG TECOEPQ EYYOVIAL
Tiou yepiZouv tn Lwn g pe dwg Kat tpudepdTnTa.

Aydnn ywa tnv Kunpuakn MNapdadoon

H payepwkry amotelel yia tv Awa o Babld mpoowriki
£kdpaon. Zexwpllel TIC QUBEVTIKEG KUTIPLAKES TOPUSOCIAKES
OUVTOYEC, TIG OTtoleg Slatnpel {wVTaveg HEoo amd Tv kabnuepvi
G evaoxoAnon, HetadEépovtog YEUOE Kol MVAUEG TOU
OUVSEOUV VEVIEC.

PéAog oto Intercollege

To TeheuTaia EMTTA YpOVLA, N Kuplol Avwa amOTEAEL AVAOOTAoTO
uéNog TG Kowotntag tou Intercollege kat twv Mpoypaupdtwy
Emomotikwy Texyvwv. Me ouvénela kat adoaoiwon, dpovrilel
WOTE TA €PYOOTHPLO VO TOPAUEVOUV TIARPWS OPYOVWUEVQ,
Aewtoupylkd kat €towa va urodexBolv KABe ekmaldEUTIKA
Spaotnplotnta, oupBAaAloviag ouclaoTikd otn  dnuloupyla
£voG meplBAAOVTOG TTOU TIPOAYEL TNV aobAAELD, TNV ToLoTNTA
Kal Tty emayyeluatikr ekmaibeuon. To xapoyelo, n Oetkn
g S1dBeon Kal N EPYATIKOTNTA NG TV KaBlotolv (Slaitepa
ayarnnty oe GortNTég Kat mpoowriko. H idla viwbel mepridavn
TIOU QIOTEAEL UEPOC ULOC SUVAIKAG OHASOG KAt TIoU GUUBAAAEL
KaBnuepWA oTNV EKMALBEVON TWV AUPLAVWY EMAYYEALOTLWY TNG
YOOTPOVOuLOG.

Anna Mettl

Anna Metti hails from the picturesque village of Farmakas and
grew up in a close-knit family, where love and mutual support
shaped everyday life. Together with her husband, Theodoros
Metti, she built a warm and nurturing home, raising three children
with strong values and deep respect for tradition. Today, Anna
embraces with joy one of the most fulfilling roles of her life — that
of a grandmother — cherishing the light and tenderness her four
grandchildren bring into her days.

A Love for Cypriot Tradition

For Anna, cooking is a deeply personal form of expression. She
treasures authentic Cypriot traditional recipes, keeping them alive
through her daily practice and passing on flavours and memories
that connect generations.

Her Role at Intercollege

For the past seven years, Mrs. Anna has been an integral part of
the Intercollege community and the Culinary Arts Programs. With
dedication and consistency, she ensures that the laboratories
remain well prepared, organised, and welcoming for every
educational activity, contributing significantly to an environment
that promotes safety, quality, and professional learning. Her warm
smile, positive spirit, and strong work ethic have made her beloved
among students and staff alike. She feels proud to be part of
such a dynamic team and to contribute daily to the education of
tomorrow’s professionals in gastronomy.
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FAST IN
THE MITCHEN

GEORGE TANDS

Fast in the Kitchen: Speed, Discipline & Survival
in a Professional Kitchen

by George Tanos

If you're getting buried during service, this book is your extra pair of hands.
Speed won't save you if you're sloppy. Discipline won’t save you if you’re slow. You need both.

Fast in the Kitchen is a no-bullshit field manual for cooks who are tired of getting crushed on the
line. It’s not a recipe book, a coffee-table flex, or a Michelin fairy tale. It’s a practical tool written by
a chef who has burned the sauce, buried the pass—and still had to show up again the next day.

Available on Amazon.com.

The Noma Guide to Building Flavour: Including recipes
and techniques for sauces, butters, broths, reductions,
preserves, vinaigrettes, flavoured salts, and infused oils

by René Redzepi

Finally, the secret sauce of Noma is revealed—the long-anticipated follow-up to the bestselling The
Noma Guide to Fermentation offers more than 150 recipes for infused oils, vinaigrettes, fudges,
spice mixes, rubs, sauces, and other flavor-boosting condiments that professional and home cooks
can now make and use to elevate every part of their cooking.

Available on Amazon.com.

F1c MvAunv - Memorial

8

TWWOUE TN MVAKN TOU QyOmNUEVOU MAG LEPUTH, EML OELPA ETWV
Npoédpou Kat emitou MPoédpou Tou ZUVEETOU ApxLayeipwy
Kumpou, Maptou X. lwarid, mou éduye amod Kovtd pag oAU vwpic,
adrvovrag ricw Tou omoudaio £pyo Kot MOAUTLUN TiapaKkatabnikn
0T YOOTPOVORLaL KoL TV eKMaideucn Tou TOmou pag,.

Alwvio Ba glvat n pvrpn oou ayomnuéve pog Mapte!

We honour the memory of our beloved founder, long-serving
President and Honorary President of the Cyprus Chefs
Association, Marios Ch. losif, who left us far too soon, leaving
behind a remarkable body of work and an invaluable legacy in
the fields of gastronomy and education in Cyprus.

May your memory be eternal, our beloved Marios!




o STICK& WIN * EARN POINTS e GET UOUCHERS
* PARTNER DISCOUNTS e GIFT CARDS « SHARE EVERYTHING!




