TitAog MabAiuaTog

KYTIPIAKH KOYZINA & TAZTPONOMIKH KOYATOYPA

Kwdikog ICUL-217

Mabruartog

TOTmOGg HaBUaTOS | YTTOXPEWTIKO
Emiredo 1°¢ KukAog

‘Etog / E€Gunvo MpwTto / PBIvoTTWPIVO
@oitnong

Ovopa AiddokovTa

Mavayiwtng O@codooiou

ECTS

3 AloAECelg / 0
eBooudda

Epyaompia / 13
eBooudda

160G MabAuartog

ZKOTTOi TOU haBruaTog ival va eKTTaIdEUTEl KAl va KAVEI TOV YOITNTA/TPIA VO
yvwpioouv, va ayaTTAcouV Kal va KATtapTIoToUvV TNV TTapadociakr] aAAd Kal
ONUIoUPYIKN KUTTPIOKA Kouliva. To pabnua emMIKEVTPWVETAI OTNV KUTTPIOKN)
€BvIKN koudiva Kal kouAtoupa Tou KutrpiakoU @aynTou: pelé-kpua kal (eoTd
mATa a1rd WAapl, KPEAG Kal TTOUAEPIKA, aypioxopTa TG KUTrpou, yeuuarta Kal
Kutrpiakd yAukd. Mepioxéc Tng KUTTpou Kal Ta avayvwpIoPEVa TTAapadoCIakd
edéopard tG. KaAuTrTeTal TTapadooiakry opoAoyia Kal TTapadooiakd TTiaTa.
AiveTal 0TOUG QOITNTEC N EUKAIpia va ONUIOUPYACOUV KaIvOoUpYIa UOVTEPVA
mATa Pe UAIKE KaBopd Kuttplokd Kal  yvwpifouv Tnv YOOTPOVOMIKN
KAnpovouid kal KouAtoupa Tng KoTtrpou.

MaBnaoiokd
ATtroteAéouaTa

Me Tnv CUPTTARPWON TOU HABAPOTOG AVAUEVETAI O GTTOUDOOTEG VA gival
IKQVOI VO

MNvwpidouv Tnv Kutrpiak opoAoyia payeipiknig Kai {axapoTTAAOTIKNG.

o  E@apudlouv TTpakTikéG TTAPASOCIOKES TTOPACTKEUES AYEIPIKAG Kal
ouvTayEg atrd dIAQOpPES KATNYOPIEG TTPOIOVTWY (Wdpla, KpEaTa,
OOTPAKOEION KAl TTOUAEPIKA).

o  EkTEAOUV TTPAKTIKEG TTAPADOCIAKES TTAPACKEUESG {aXAPOTTAQOTIKNAG,
APTOTIONOG KOl CUVTAYEG ATTO DIAPOPEG KATNYOPIEG PAYNTWV.

o [lapdayouv dIAPOPES KUTTPIOKEG OOUTTEG KOl OOAATEG.

o AvamTUoOOoUV Kal EPTTEDWVOUV YVWOEIG YIa BEpaTa TTapadoaiakoU
EMOITIOUOU.

e Epeuvoulv kal va TTapouciafouv PEAETEG e BEPaTOAOYIO KUTTPIOKAG
TTapadooIaKr G Koudivag.

o AgloTToIoUV TTPWTEG UAEG O€ OXEON ME TN TTApAywyr Kal dilathpnon
TOUG

Mpoatraitotueva

ICUL-101, 102, 121, 122,
193

Kavéva uvaTtrairoupeva

MNepiexduevo
MaBrpuaTtog

- Eicaywyn otnv Kutrpiakn rapadooiakr koudiva




- E€oikeiwaon kal TTPAKTIKEG EQAPUOYEG WE TA KUTTPIAKA UAIKG Kal
apwuatiké Botava (TPé@Iua, TTOTA TTOU XPNOCIUOTToIoUVTal GTN
Koudiva).

- Katnyopiotroinon twv €deoudtwy TTou oepPipovtal otn KuTtrpiakr)
koudiva.

- Kpua kai ZeoTtd mATA YIA PECE.

- Kutrpiakég ooUTTEG.

- aTa Cupapikwv.

- [MAdGoia .

- TNapougiaon YOAOKTOKOMIKWV.

- Wapia, kpéarta Kal TTIATA TTOUAEPIKWV.

- Tedparta pe KUTTPIAGKA XOpTa Kol GAAG Aaxavika.

- Kutrpiakd yAukd & TriTeg aAPUPEG Kal YAUKEG.

- Mayeipiki kai TTapouaiaon pevou oe Kutrpiakh TaBépva

MeBodoAoyia
A1daoKaAiag

AloAéCelg, TTapadeiyuarta, evOEIKTIKEG ETTIOEIEEIC au@IBEATPIKA O€ GUYXPOVa
epyaoTApIa, HEAETEG KAl TTAPOUCIACEIG, BivTeo Kal dla@aveleg KaBWG Kal
QOKACEIG OTNV TAEN.

BiBAioypagia

YT OXPEWTIKN:

e «=gXAOPEVEG VOOTIYIEG TOU KuTrpiakou xwplou» @wreivr) EvayyeAdrou
(teAeuraia ékdoon)
®  XnUEIOEIC KABNYNTH

o «Tapépva Meé», Odoou lwavvou of Cyprus (teAcuraia ékdoon)
Mpoteivopevn:

e S. Lennane, «A Cyprus Cook’s Calendar»

e M. Mourtzis, «The Cypriots at Table»

e Sitas Kopiaste, «Cyprus Food, Customs and traditions».

o G. Davies, «A Taste of Cyprus, a Seasonal Look at Cypriot Cooking»

AgloAdynon

Epyagoieg, diaywviopaTa, Kai TEAIKEG ECETATEIG.

FAwooa

EAANVIKA




