RIS
fodirrmano-

Newsletter of the Cyprus Breakfast Programme

September 2016 www.cyprusbreakfast.eu
Our new members Ta véa puac UEAn

\(
fffﬁ‘
OLYMPIC LAGOON
Hrgﬁa5¢u££5

A warm welcome with a genuine friendly smile comes at
first sight when entering the Royal Olympic restaurant,
the place for breakfast at Olympic Lagoon Resort. The
Breakfast program has

Cyprus successfully been

implemented at Olympic Lagoon because an
enthusiastic management and a dedicated F&B team
has worked to detail proving that support to local
production and respect for the authentic Cypriot
gastronomy can blend well with international cuisine to

create a rich and colorful breakfast.

The Cyprus Breakfast corner, displays a great variety of
local products, but the first thing that comes to sight is
the colorful variety of hanging soujoukkos, giving a great
display for the three different types and colors,
depending on the product it is made from (carob,
pomegranate or the authentic grape must with
almonds).

The Cyprus breakfast corner is full of unique flavors,
made with care and based on tradition like the ‘rizogalo’
(milk and rice pudding), carefully prepared by one of the
cooks, Mrs Yiola, who insists on using the recipe that
The breakfast at
Olympic lagoon is not just a good meal with a wide

she inherited from her mother.

variety of dishes. It goes beyond it, in order to connect
visitors with the tradition of the place, history and the
local environment.

Eva Bepud koAwoodplopa He €va Yoo  GLAko

XOUOYEAO €lval n TPWTN €VTUTWON TOU TAlPVEL O
ETILOKETTNG 0TO gotiatoplo Royal Olympic, tnv aibouvoca
npoyevpotog oto  Olympic Resort. To
TPOYPaAUpQL

ebappootel oto &evodoyxelo Olympic Lagoon amd pia

Lagoon

‘Kumplakd Mpoysupa’  €XEL  EMUTUXWG
evBouolwwdn Sleubuvtikn opada n omola £xeL epyaoTtel
HE TO TPOCWTILKO TNG KOl UE €Udacn oTn AEMTOUEPELL
amédelée OTL N OTNPLEN TNG TOTILKNG TTOPAYWYNG KOl O
0gBOOUOG TIPOG TNV AUBEVTIKA KUTIPLOKI) YOLOTPOVOLa
propoUv va cuvbuaoctouv TéAela He T Slebvr) kouliva
yla va dnuioupynoouv €va TAOUGLO KOl TIOAUXPWHO

TPWLVO.

H ywvia tou KumplakoU mpoyelpatog eudavilel pia
MEYAAN ToLKIALaL ATt TOTILKA TtpoidvTa, aAAG Eexwpllel n
TIOAUXPpWHN TIOKIAloL artd 0OUT{OUKKOUG TIOU KPEROVTaL
0€ {La €L81KN yla To okomo VAN Baon. H ywvid eivat
emiong yepdtn amo povadlkéG yeUOELG KOl TLATa
driaypéva pe pepakt mou Baocilovtal otnv mapadoon,
OTMWG To «puloyalo Tng MNoAag», TG HAyELPLOCAG TTIOU
ETULUEVEL VAL XPNOLUOTIOLEL TN cuvTayr TToU KAnpovounaoe
amod TN Untépa tng. To mpoyeupa oto Olympic Lagoon
Sev elval amAd €va KOAO yeUUA UE PLOL LEYAAN TIOKIALL
amnod mata. MNpoxwpd mépa and auto, cUVEEOVTAC TOUG
ETILOKEMTEG UE TNV Tapddocn Tou TOTMoU, TNV Lotopia
KoL To mepLBAANov TG MePLOXNG.
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POSEIDONIA

BEACH HOTEL

L O

With the distinct atmosphere of the island noted all
over the breakfast room and a wide variety of local
products, the guests at Poseidonia Beach Hotel enjoy a
nutritious and healthy breakfast with the quality mark
of the authentic local gastronomy. The extra virgin olive
oil, the olives, the traditional Cypriot sausages, the
homemade pastries and sweets, the carob honey, the
almond nuts and a variety of traditional cheeses
compose a diversified and memorable breakfast.

Overlooking the gardens and the sea, the breakfast
room offers the perfect setting for a leisurely breakfast.
The participation of the hotel in the Cyprus Breakfast
program has helped in creating a dedicated corner with
recipes and food that are unique to the Cypriot
gastronomy.

The objectives of the hotel’s policy on the Cyprus
breakfast does not just cover the culinary aspect, but
also the connection with culture and tradition as it is
passed down from generation to generation.

Me tnv Eexwploth atpoodatpa Tou vnoloU va SlaxEel
0AOKANPN TNV aiBouca MPOoYeUUATOC KAL UE L0 LEYGAN
TIOLKIA LD TOTTILKWY TIPOLOVTWV KOl TILATWY, OL TTEAATEG OTO
gevoboxeio Mooeldwvia  amoAapupAavouv  £€va  UYLEG
Tipoyeupa pe TN odpayiba ™G aubevTiKAG TOTUKAG
yvaotpovopiag.  To mapBévo ehatolado, ol gAlEg, ta
TOTIKA AOUKAVLKA, TO OTITIKA YAUKQ, TO XOPOUTIOMENO,
Ta aplydala Kol o LEYGAN TIOLKIALG TOTILKWY TUPLWY,

CUUTANPWVOUV £Vl LOVASLKO Kal aféXaoTo MPOYEU AL,

To Kumplakd mpoyeupo OAOKANPWVETAL e LOXOAETTL, TO
omolo oepPipetal pe 1o podoOoTAYUA KAL TO OLPOTIL
gl povasdikn

tplavtaduArlou, mpoodépoviag £Tol

emniyevon, anoluta Kumplakr).

Me B€a otoug KkNAToUG kat Tn Bdlacoa, n aibouoa tou
T(POYeVOTOC TIPOCDEPEL TO TEAELO OKNVIKO ylo éval
XoAapd mpwivd. H cuppetoxn tou €evodoyxelou oto
TPOYPaUpQL
Snuoupyla pag €BIKAG YWVIAG ME Tpoda  Kal

Kumplakd  Mpwwvd  ouvéBale  otn

OUVTOYEG  TIOU avabUKVEIOUV TNV KUTIPLOKN

yaotpovopia.

OL otoxol TNG TOALTIKAG Tou £&evoboyxeiou yla To
KumpLako mpwivo §gv KAAUTITOUV HOVO TN YOLOTPOVOULKH
Ttuxn, aAAQ Kal T oUVEECN UE TOV TIOALTIOMO Kal TNV
napadoon, OMwWGE aUTH EXEL TIEPACEL ATO YEVLA OF YEVLA.
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Training seminar for chefs -
authentic gastronomy at hotel breakfast buffets

improving the

In the context of the Cyprus Breakfast for Cypriot hotels,

a training program for
organised
last July at Paralimni
(Zappeion Restaurant).
The training included

T p—

chefs was

an introduction to the
philosophy of the
Cyprus breakfast and a
practical workshop in
using local products for
the preparation of
breakfast recipes with
the seal of Cyprus’

culinary authenticity.

The

George
gave new ideas for the preparation of dishes like
‘Katsoures’ with carob, yogurt with kitromilo spoon
sweet, traditional ‘pisies’, terziellouthkia with epsima
and others. Even the well known ‘pombes’ sold at local
festivals were prepared and presented as a dish for the
breakfast buffet.

trainer, Mr.
Kyprianou,

This seminar, organised for chefs working in hotels
participating in the Cyprus Breakfast program, falls
within the requirements of the program in an effort to
promote the use of local products, supporting both the
Cypriot gastronomy and the local agrofood producers.

EKTTOLSEVUTIKO OEULVAPLO YLa LAYELPEG - BeATiwon

™G OaUOEVTIKOTNTOG OTO  TPOYEUMA  TWV
Eevoboyxeiwv
Jta mAaiol  Tou  Tpoypdppatog  ‘Kumplako

Mpdyeupa’ Slopyavwbnke Tov epacpévo lovuAlo oto
MapaAipvt  (eoTlATOPLO  ZATUTELOV)  EKTTALOEUTIKO
MPOYpPAUUA Yyl pAyelpeg. H

nep\aupave tnv elcaywyn Kot eneEnynon tng O0Ang

ekmaidevon

d\ocodiag yupw omd TO KUTPLAKO TIPOYEUUA KOl
TNV aflomoinon TOTUKWY TPOIOVIWY OTO MUIMOUdE

mpoyslHatog KABWG emiong Kal TNV TPAKTIKA
e€aoknon
odpayida ™mg

auBevTikoTNTAG.

otnv  €TOACiO  ouvtAyWvV UE TNV

Kumplakng YOOTPOVOULKAG

O exmnawdeutng Kuplog lMNwpyog Kumplavou édwoe
OTOUG EKTTALOEVOUEVOUG LOEEC ylo TNV E€TolUacia
TUWATWY OTWCE T KATOOUPEG UE TO XOPOUTIOUENO, TO
YlLOUPTL ME YAUKO KLTPOUNAO, TIG TOlEG, Ta
TePTUeNOUOKIa pe P, HEXPL KAl T YVWOTEC
TLOUTTEG mtwAouvtal

Tou ota mavnyvupla. To

HEPOG
KPLTNPLWY CUMUETOXNG TwV EEVOSOXELOKWY HOVASWY

EKTIALOEUTIKO  OEUVAPLO  amtoTeAsl Twv
OTO TpOypappa Kumplako mpoyeupa Kol armookKorel
otnv KoAUTePN aflomoinon TwV TOTLKWY TPOoiovVIwyY
Kol Twv auBeviikwyv Kumplakwy cuvtaywyv, WoTe va
nipoBaMetal adevoc n Kumplakr yootpovopio kot
adetépou va auénbel n xprion TOTKWY TPOIOVIWY

aro tnv Eevodoxelakn Blopnyavia.
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Our Corporate Social Responsibility
In Support of the Cypriot gastronomy and the local communities

‘Kolokasi Sotiras’ is a registered product under the European legislation for quality
products with unique characteristics, closely related to the area produced. Kolokasi, is
known to be produced in Cyprus since the thirteen century and its production in the
past 100 years has been concentrated in the nearby village of Sotira thanks to the
favourable climatic conditions and the knowhow that has been passed down from generation to
generation.

Being proud for its gastronomic heritage, the Municipality of Sotira organises each year the Kolokasi festival
which includes cooking and free tasting sessions with gourmet recipes presented by distinguished chefs. In
supporting this event, our hotels located in the Agia Napa-Protaras area have presented kolokasi based recipes
at their breakfast menus. Kolokasi is certainly not a breakfast food, but its presentation on the breakfast buffet
was associated with information and promotional material inviting hotel customers to visit the Kolokasi
Festival that took place on the 10" of September at the nearby village of Sotira. The Municipality of Sotira and
the Growers Association of Sotira, supported this action by providing free Kolokasi to our hotels.

H kowwvikA pag euBvn — Ztnpifovrag tnv Kumplakn yaotpovouia Kot Thv TOTKA Kowwvia

To ‘KoAokaol Zwtrpag anoteAel To MPWTo TpodLUo TG KUTIpou Tou €XeL KatoxupwBel e To Eupwmaiko onua
ToLOTNTAC WG Mpolov Npootateudpuevng Ovopaociag NMpoéleuong. To koAokdaol mapayetat otnv Kompo and tov
13° awwva kot ta teAevtaia 100 xpovia n KaAMEPYELd TOu £XeL oUYKEVIpwOel otnv upltepn mepLoxn
Jwtnpag. Mepridavol yla Tn yooTPOVOLKN TOUG TapAadoaon, ol KATOWKOL Kal 0 ANUOG ZwTHPag 0pyavwvouv
KAaBe xpovo to Etolo DeotifaA Kolokaowol mou dpetog mep\appave Swpedv yeuolyvwolo PE LOVASIKES
OUVTAYEG amo SlaKekpLUEVOUG oed TNG TMEPLOXNG, HEPLKOL amd toug omoloug epyalovtal oe Eevodoyeia
EVTaypéva oto mpoypappa ‘Kumplako Mpdyeuvpa’. Mpog umootnplen autig tng ekdnAwong Tmou
npaypotomnolnOnke otig 10 ZemtepBplou, Ta Eevodoyeia TOU MPOYPAULATOG IOV Bpiokovtal otny Teploxn Ayila
Namo-Mpwtapd etoipacav Kol mapouciocav oto UmoudEé TMPOoyeUUATOG TILATO WE BAcn To ’KOAOKAGL
Jwtnpag. Ta KoAokdol olyoupa Sev elval €va TPoidv yla mpoysupo oAAQ n apouciacr Tou oTo MPWLVO
UmoudE ouveEDNKe pe MANPodopLeg KAl EVNUEPWTIKO UALKO TIPOOKAAWVTAC TOUG MEAATES va emlokedBolV To
QOeot AN oTO KOVTLVO XWPLO Zwthpa. O ARpog Zwthpag kot n Opdda Mapaywywv Iwtnpag, otiplav tn
S6paon autr e thv mpounOela Swpedv KoAokaolol ota Eevodoxeia pag.
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