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210x0G MabrjuaTog

2KOTTOi TOU PaBriuartog cival va Bonroel Toug oTToudacTEG VA EVTOTTIOOUV,
va TagivouAoouv Tnv ToidétnTa, TNV amodoon Kal TNV ammoBnikeuon HE TIg
O100IKACIEG DOKIMWY OTIC KPUEC TTAPACKEUEG WNUEVWY KPEATWY KAl TEPIVWV
kKabwg kal oTig diadikaoieg TrpoeTolpaciag Toug. O1 oTroudaoTég Ba gival o€
Béon va TTPOETOINACOUY Kal VO TTaPOUCIAfouv Pe KaAaioBnoia oaAdTeEG Kal
GAa  kpUa OpekTIKG. ©Oa avayvwpilouv Ta Kpiolya onueia Kar TIG
TTPOJIAYPAPES EPYATiag TOUG 0TNV Kpua Koudiva.

ETtriong n mapouaiacon Twv d1a@opwy TUTTWY PTTOUQE Kal Ol BEEIBTNTES KAl Ol
IKAvOTNTEG OEpPIpiopaTog Ba avatrTuxBouv, Kabwg eTTioNG Kal €vag UWNAGG
BaBudg Twv KAAAITEXVIKWY duvaTdTNTAG KAl TNG PAVTACiag OTo oXedIaouo
evog pmrou@é. H duvatdtnTta va TTPOETOINACTEI HIA €UpEia TTOIKIAI Twv
TPOYiUWYV, TTOU XPNOIKOTIOIET TN YVWOTIKA, KPITIK OKEWN KAl TIG TTPAKTIKEG
0e€10TNTEG eKTiUNONG Ba avaTTTuyBEi TTEPAITEPW.

MaBnoiokd
ATtroTeAéCUaTA

Me Tnv CUPTTANPWON TOU HABAPOTOG AVAUEVETAI O OTTOUBAOTEG va gival
IKAVoi va:

o [vwpiCouv TIg diadikaaoieg TTapaywyng Kal oepPIpiouaTog evog
MTTOUQE.

e [vwpiCouv OAa Ta €idN PTTOUPE KAl TO XAPAKTNPIOTIKA TOUG
yvwpiouara.

o Avayvwpifouv Ta TTAEOVEKTAUATA AAAG KOl TO JEIOVEKTAMATA ATTO TNV
TTapaywyrn 600 Kal To ogPRipIoUa TOU UTTOUQE.

o [lapaokeuddouv KpUEG Kal CEOTEG ETTIAOYEG ITTOUQE.

e MayeipeUouv yia heyAAn TTooOTATA TTEAQTWV.

o ETtoipdlouv dIaKOOUNCEIG UTTOUPE KAl TTAPOUCIACEIG OKAAIOTWV
EKBEPATWV.
AvayvwpiCouv Ta TTAEOVEKTAUATA KAl YEIOVEKTANATA TOU UTTOUQE.

o XeIpiCovTal, dlaTNPOUV Kal TIPOETOINACOUV TIG TIPWTEG UAEG TTOU
agopouv Tnv Kpua Koudiva.

e Ta&ivopouv Ta UAIKG TTOU a@opoUV TNV Kpua Koudiva.

e AmoBnkeUouv pe 1o opBOTEPO duvaTo TPOTTO.




Mapdyouv BaoikEG ouvTayEG yia TePIvES Kal TTaTé pe Bdon wapia
Kp€aTa, KUVAYIA, TTOUAEPIKA aAAd Kal Aaxavika (Je duvaTdTnTa
XPAong Cupwy, eAaTivwy K.a).

Mapdayouv BaoikéG oUVTAYEG CAAATWY KAl TIG OAATOEG TTOU TIG
ouvodeUouV.

XelpifovTal VEEG TIPWTEG KPUES UAEG, avAAoya HE TIG YOOTPOVOMIKES
TAOEIG TNG ETTOXNAG.

MpoaTtrairouueva

Kavéva ICUL-101, 102, 2UVOTTAITOUHEVQ Kavéva

121, 122, 193

Mepiexduevo
Mabruartog

Eicaywyn, TTAcovekTipaTa & PEIOVEKTAMATA.

TeXVIKEG TOTTOBETNONG KAl EPPAVIONG TOU UTTOUQE.

Katdption Kal TTapouciacn Twv Kautwyv & KpUuwv TATWY O€ UTTOURE
yia:

KOKTEIN ptTougé

MTtTou@é TepaxIopoU (UTTPOOTd OTO TTEAATN)

MTTAPUTTEKIOU UTTOUQE

YWnAAG TTOI60TATAG KAl TTapouCiaong JUTTOUQE

KooTtoAdynon Tpo@ipwv & £AeyX0G.

Ayopd, ammoBnkeuon, emBswpnon Kal Tagivounan UAIKWwV.
MpwTapXIKAG KAl OEUTEPEUOUCAG ONUACIAG KOMUATIA, TTEPIKOTTEG OTO
MEYEBOG TWV PEPIdWV.

Etregepyaoia TTEQICOEUPATWY.

TepaxIoPOg Kal TIPOETOINACIO AAXAVIKWY KOl GOAQTIKWV.

MéEBodoI Kal TEXVIKEG TTOU A@OPOUV TNV TTPOETOINACIA KPUWVY TTIATWY
atro (Aaxavikd, @pouTa, KPEATA, WAPIKA TTOUAEPIKA KAl KUVAYIQ).
MNapaywyn kal TTapouaciacn.

MNpoéAnwn oTTataAng.

MeTatroinon Kpuwv €6€0UATWV.

MeBodoAoyia
Ai1daoKaAiag

AI0AEEEIG, TTapadEiypaTa, EVOEIKTIKEG ETTIOELIEEIC AU@PIBEQTPIKG O€ oUYXpOva
epyaoThpla, HEAETEG KAl TTapouoIdoElg, Bivieo Kal dla@dveieg KaBWG Kal
QOKACEIG OTNV TAEN.

BiBAioypagia

YTTOXPEWTIKA:

H Téxvn Ttou Mrmougé, Boscolo Etoile, Ekdooeigc ToitolAwvng,
(TeAeuTaia ékdoon)

To BiBAio Tou chef, The Culinary Institute of America, MaAAiGpng
Maideiag, (TeAeuTaia ékdoon)

2NMEIOEIS KaBNnynThH

Mpoteivéuevn:

Boscolo & Savio, Great Book of Decorations for Buffet. John Wiley &
Sons Inc. (teAeuTaia €kdoon)

Ceserani, Kinton, Foskett. Practical cookery (teAeutaia ékdoon).
Hodder & Stoughton

D. P. Larousse. A Guide to the Art of Buffet. John Wiley & Sons Inc.
(teAeuTaia €kdoaon)




D. R. Stevenson, Basic Cookery; The Process Approach, International

Edition, Stanley Thomas Ltd.

¢ Denis Ruffle, The Professional Caterer Series. (TeAeutaia ékdoaon)
Myleto & Khode, The Larder Chef Food Preparation and Presentation
(TeAeuTaia ékdoan)

e C. Schmedes, The Book of Garnishing. (TeAeuTtaia ékdoaon)

e J. Fuller and E. Renold, The Chef's Compendium of Professional
Recipes.
H. Walden, Dressings and Marinades. (TeAeuTaia ékdoon)

e F.H. Sonnenschmidt and J. E. Nicolas Art of Garde Manger(teAsuTaia
ékdoon)

e National Association of Meat Purveyors. The Meat Buyers Guide.
Johnson & Wales University (teAeutaia ékdoon)

e Culinary Institute of American, Garde Manger: The Art of cold kitchen

AgloAdynon

Epyaacieg, diaywviopaTa, kal TEAIKEG EEETACEIG.

Mwooa

EAANVIKA




