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2KOTTOG TOU PaBnpaTog gival va 50800V Ta cwoTd BePéNIa GTOUG QOITNTEG YIA
va oXedIAoouV PEANOVTIKA avaBaBuiouéva edeauaToAdyIa «a Aa KAPT» Kal
«YKOUpMEY. ETTiIONG OKOTTOG TOU HaBANATOC ival va eVTALEI TOUG POITNTES OTIG
véeg Kal o e€ehiyuéveg peBOdoug payeipéuartog (SOUS VIDE), véeg
avaueiteic koulivwy Kal yeuoewv (Fusion), kaBwg kar otn Mopiakr Koudiva.
AuTO Ba emTEUXOEI HEOW PEAETWYV, TTAPOUCIACEWY, TIPAKTIKWY Kal avaAUCEIg
TWV YEVIKWYV AEITOUPYIKWYV XAPAKTNPIOTIKWY UIAG ETTICITIOTIKAG ETTIXEIPNONG va
MTTOPOUV va CUVBETOUV Kal va EKTEAOUV TETOIO HEVOU UE ETTAYYEAUATIONO KAl
daprtio TpoTTO.

Emiong, éug@aon divetal 010 0pBd oxediaoud Kal TNV KOGTOAGynon Twv
edeguatoloyiwv TOU a@opolv TIC MO Trdvw Kouliveg kal PeBOdoug
HOyEIPEPATOG KAl HECW TWV TIPOKTIKWY EQOPHUOYWY O€ TTPAYUATIKEG CUVONKES
epyaciag, 1o amotéAeopa Ba gival IO OTTOTEAECHOTIKO.  ATrapaitntn
TTPoUTTO0E0N ETMITUXIOG €ival 0 OUVOUAOMOG TNG ETTIOEIENG TWV TTPOKTIKWV
TITUXWV HJE TNV TTPOKTIKA €6A0KNON KATA TNV TTPOETOINACIA KAl WACIUO TWV
TPOYiUWV.

MaBnaoiokd
ATtroTeAéouaTa

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

o [vwpifouv BewpPNTIKES KAl TIPAKTIKEG YVWOEIG OTO OXEBIAOHO KAl TNV
KOOTOAOYNON €VOG JEVOU «O AQ KOPT» KAl «YKOUPMEY.

e AgiroupyoUv Kal va €QAPPOlOUV TIG KAIVOUPYIEG TEXVIKEG Kal
e€e1dIkeupEveG PEBODOUG PayelpéPaTog (sous vide).

o Anuioupyouv Kal va avauelyviouv Koudiveg(Fusion)yia
EQEUPETIKOTATA KAIVOUPYIWV YEUOEWV.

o Katavoouv kal epapuolouV TEXVIKEG HOPIAKNG Koulivag.

e EToipdlouv @ayntd pe wnAo emitedo TmoIdTNTAG KOl Oe€loTEXVIOG,
AKOAOUBWVTAG TOUG KAVOVEG UYIEIVAG KAl TOUG OWOTOUG TPOTTOUG
TTapoUciaong TWV  QaynTwy, £€Xoviag Uuttoywn ouvdudaououg
XPwUATWY, yeuong, Bepuokpaciag kai diaBdbuiong wnaoipatog.




MNvwpidouv wnAou emmmédou Trapouciacn HE EEXWPIOTEG  Kal
avalappeg odAToeg aAAG Kai e€aipeTikEG yeuoelg (Nouvelle).
Mvwpidouv TN XPRon UTTOAEIMUATWY, TNV TTOIOTNTA TPOQIUWY, TN
dlagpopoTToincn BPETITIKWY OUCIWY Kal TTAPEUBOAr auTwy OTNV
KooToAGynon.

MNpoatraitouueva ICUL 101, 121, 113, 102, | ZuvaTraitToUpeva Kavéva

122, 128, 201, 240, 206,

214,193, 293
Mepiexduevo Mf%’ A . . 40
MaBrpaToc - ATaAVONGON TWV AEITOUPYIKWY XAPOKTNPIOTIKWY TNG KABE

ETTIOITIOTIKAG ETTIXEIPNONG EEXWPIOTA.

“Fusion”koudiva.

Mopiakn koudiva.

Nouvelle kouliva.

KaivoUpyieg péBodol payeipéuartog “sous vide” K.a.

Aldpopa €idn Pevou Kal oXeBIOOPOG VOGS HeVOU «a Ad KAPT» Kal
«YKOUPMEN.

2€1pd TTapouciaong Twv eOECUATWV.

20vBeon KavoUupylwv GUVTAYWY PE avapeign diapoépwv €BVIKOTATWY
UAIKWV atté otroudaoTEG Kal yia TTapabéaelg. Zultnon-010pBwaElC.
MpooeKkTIKOG OXEDIAOUOG HAPKETIVYK VIO HEVOU «O A KOPT» KAl
«YKOUpuEY, fusion TTeEpIAAUBAVOVTAC CUYKEKPIMEVES TEXVIKEG OTTWG
TIG TEXVIKEG UE Mopiakr) Kouliva agou TTpwTa TUXOUV BEWPIWY Kal
ETMOEIGEWV.

MevoU emdeifewv atrd eKTTAIOEUTH).

MNpakTIKr TTapdBecn oTTOUdACTWV.

MpakTik E€doknon

H mrpakTikn €€doknon Ba yivetal o€ €I0IKA DIAUOPPWHEVO XWPO OTO
gpyaoTrpio TTou Ba gival epyacTripio {axapoTTAACTIKAG Kal apTOTToliag Kal Ba
OUMTTANPWVEI TIG BEWPNTIKEG EVOTNTEG Kal EMIOELIEEIS OTTOU BewpeiTal
avayKaio. 210 TTPOYPAPHA auTd N KUPIA TTPAKTIKA £EA0KNON Ba atroTeAsiTal
atoé Ta akéAouba:

ETTEENYAOEIS KAl avAAUCN TTPOYPANPATOS EPYAOTNPIWV.

TPOTTOG TTOU €EPYACOVTAI Ol POITNTEC XPNOIUOTTOILVTAG KAIVOUPYIEG
MEBODOUG UayEIPEUATOG.

TTapouaiacn atd eKTTAIOEUPEVO APXIMAYEIPO TWV PNXAVWY sous vide
Kal OOKIMEG ATTO TOUG QOITNTEG.

dlapoépewaon Pevou Pe Baon TNV avapeign UAIKWY atro dIdpopeg
KOUCIVEG.

e€doknon Twv POITNTWYV KATA OPADEG.

ETOINACIEG YKOUPWE TTIATWY JE XOPOKTPa “nouvelle”.

ETOINACIO TTAPABETEWY PE EQAPHOYEG TWV KAIVOUPYIWVY HaBNnoIaKwyV
TOUG YVWOEWV Kal OEEIOTATWV.




o 'EAeyxog kai agloAéynon.

MeBodoAoyia Mapadeiypata, emdeiCeig, Bivieo & epyacTApIa Kal TEXVIKEG OTA EPYAOTHPIA.
AIdaoKaAiag
BiBAloypagia YTTOXPEWTIKA:
o To BiBAio Tou Chef, The Culinary Institute of America, MaAAiGpng lNaideial
(teAeurtaia ékdoaon)
o To BipAio payeipikng TG oxoAAg “Chef d Oeuvre, NikoAdou, NTiva Adverta,
(reAeuraia ékdoan)
o Apxég 2xediaong Mevou, Paul J. McVety and Bradley J. Ware, emipéAcia:
AANEEavOpOg Mapaokeuds, EkdOoeIS (TeAcuTaia ékdoon)
¢ Kinton, R and Ceserani, V. The Theory of Catering, Hodder & Stoughton
(reAeuraia ékdoaon)
®  XnUEIOEIC KABNYNTH
MNpoTteivouevn:
e Gourmet Today, Reichl, Ruth, Houghton Mifflin Harcourt, (reAcuraid
ékdoon)
e The Gourmet Bachelor, Chad Carns, Carns Concepts; reAcuraia ékboon)
e Professional Cooking, Wayne Gisslen, John Wiley and Sons; (reAcuraid
ékdoon)
e A la Carte, Maria Villegas (Author), Benjamin Villegas (Editor), Villegasg
Editores (reAcuraia ékdoan)
e Bocuse a La Carte, Paul Bocuse, Pantheon; (reAcsuraia ékboon)
AgloAdynon Epyaaoieg, diaywviopaTa, epyacTipia Kal TEAIKEG EEETATEIG.
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