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New Members of the Cyprus Breakfast Programme
Néa péAn oto poypappa Kutrpiaké Mpodysupa

Good morning with Cyprus breakfast at
Nissi Beach Resort

With the distinct atmosphere of the island
portrayed in the use of local products, the
guest at Nissi Beach Resort enjoys a
nutritious and healthy breakfast with the
guality mark of the Mediterranean Diet.
The extra virgin olive oil, olives, pastries,
fresh fruit and seasonal vegetables,
homemade jams and sweets, the carob
honey, soutzioukos and nuts, halloumi and
warm unsalted Anari compose a
diversified tasty complete first meal of the
day. The Breakfast has the virtues of
Cyprus cuisine: freshness, simplicity,
clarity of flavors, sincerity, light and
measure. The overall style of the hotel is
characterized by those virtues, the interior
and exterior design as well as the
corporate culture of the hotel.

Overlooking the tropical gardens and the
sea, the Ambrosia Restaurant & Terrace
offers the perfect setting for a leisurely
breakfast.

H T1pwtn KoAnHépO HE KUTTPIOKO
mpoyeupa oto Nissi Beach Resort

Me aépa vnoIWTIKO KAl TOTTIKA TTPOoiévTa O
EMOKETTTNG TOU gevodoyeiou Nissi Beach
Resort atmoAaupdver éva OpeTTIKO Kal
UYIEIVO TTPOYEUNO ME TO TTOIOTIKO OTiyua
™¢ Meooyeiokhg Alatpogng. To ayvo
mapBévo  eAaidAado, ol  eNiEG,  Ta
apTOOKEUAONATA, Ta QPECKA PpoUuTa Kal
Aaxavik@ €1TOXNAG, Ol OTITIKEG UAPUEAADES
Kal  Ta  YAUKA TOU KOUTOAIOU, TO
XOPOUTTOPEAD, O OOUTCIOUKOG Kal Ol Enpoi
KapTToi, TO XoAoUpl Kal n {eoTh avAaAarn
avapr], ouvBétouv éva  TTOAUTTOIKIAO
YEUOTIKO oUvoAo. ‘Eva oUvoAo TO OTToio
OTTOKOAUTITEl TIG QPETEC TNG KUTTPIOKNG
koudivag: @peokada, ANITOTNTA, COQrvela
TWV YEUOEWYV, TO QWG Kal TO PETPO. APETEG
yla TIG OTroieg OIOKPIVETAI TO OTUA, O
OXeOIOOPOG  KABWG Kal N ETQIPIKN
KOUATOUPQ TOU gevOodOoXEiou.

Me B¢éa TOoug TPOTTIKOUG KATTOUG KOl Tn
6dhaooca , 10 Ambrosia Restaurant &
Terrace TTPOCPEPEI TO 10AVIKO OKNVIKO VIO
£€va XaAapo TTpwIvo.
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Atlantica Aeneas Resort & Spa

The main features of the breakfast at
Atlantica Aeneas Resort & Spa are
freshness of the materials, local products,
homemade recipes and abundance. The
character of the breakfast follows the
general philosophy of the hotel. The
Atlantica Aeneas Resort & Spa is a five
star hotel which combines style, comfort
and quality with particular emphasis on
gastronomy.

Cyprus Breakfast, which bears the
signature of the talented chef, is served in
the central hall surrounded by vast open
spaces beside the pool. The varied cuisine
and abundance of the breakfast buffet can
only create associations with the name of
the hotel and restaurant: Aeneas, Hector,
Troy, Poseidon. Heroism and Strength. A
breakfast so befitting to heroes warriors
and Gods can only be nutritious, rich and
healthy. It includes all the wealth of the
Mediterranean diet: extra virgin olive oil,
olives, cereals, fresh fruit and seasonal
vegetables, fresh Anari and Halloumi
cheese, boiled wheat, Cypriot sausages,
pastries and homemade jams.

Atlantica Aeneas Resort & Spa has
achieved one of the key objectives of the
Cyprus breakfast program: gastronomy
linked to culture, tradition, location and the
atmosphere of the island.

Kutrplak6g TAoUTOg 0TO TTPOYEUHA OTO
Atlantica Aeneas Resort & Spa

H @peokdda Twv UANKWY, Ol OTTITIKEG
ouvtayég kal n agBovia eival HePIKA aTTod
Ta KUPIO XAPOKTNPIOTIKA TOU TTPOYEUUATOG
oTo ¢evodoyeio Atlantica Aeneas Resort &
Spa. O XapakTipag TOU TIPOYEUPATOG
akoAouBei Tn yevikéTEPN @QIAOCOPIa TOU
&evodoxeiou 1o 0TT0iI0 OUVOUACEl TO OTUA,
Tnv dveon kalr TV TToI0TNTO  divovTag
1I01aiTEPN ONUagia GTn yaoTpovopia.

To Tmpdyeupa TO oOTIOIO QEPEI TNV
uTToYpPa®r] Twv TaAAvTOUXWV OEQ TOou
Eevodoyxeiou oepPipeTal 0TV  KEVTPIKN
aibouoca n omoia  TTEPIBAAAETAI  ATTO
TEPAOTIOUG UTTAIBPIOUG XWpoug ditTAa atrd
TNV moiva. H peydAn TToikiAia edeoudTWY
Kal N agBovia Tou PTToOUQPE TOU KUTTPIOKOU
Tpoyeupartog  Oev  ptopei  TTapd  va
OnuIoUPYROEl CUVEIPPOUG PE TO Gvoua TOU
&evodoyeiou Kkal Twv eoTiaTopiwy : AIVeiag,
‘Extopag, Tpoia, Mooecidwvag. Hpwiopog
kar duvaun. ‘Eva mpdyeupa AoImtév TTou
QpHOgel O€ ....TTOAEMIOTEG Kal Oegoug dev
MTTOpEl TTapd va eival BpeTTIKG, TTAOUCIO
kar uyieive. Na TrepihapBdver 6Ao TOV
TTAOUTO TNG MECOYEIOKAGS dIATPOPRG : ayvo
TTapBévo  eAaIdAado, €ANIEG, dnuNTPIOKA,
PpEoKa  @pouUTa Kal AdYavIKa €TTOXNG,
QpéoKia avapr] Kal  XaAoUul, KOAAUBQ,
APTOOKEUAOUATA, KUTTPIGKA  aAAQVTIKA,
YAUKG Kal OTTITIKEG HAPPEAADEG.
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Authentic products & recipes around Cyprus Breakfast Hotels

AuBevtika ntpoiovta Ko ouvtayEg ano to Kunplako Mpoyeupa ota §evodoxeia

KOAAuBa, éva «ykKoupHé» TPOYEUMa
ota Kutrpiakd §evodoxeia

ATTO OAa TOa TEAETOUPYIKA €déopaTta Tng
KUTTpIOKAG  TTapddoong, Ta  KOAAUBa
atroteAoucav yia TTOAAOUG éva @aywaoiuo
TaUTTOU  €0Tw KI av  Oev  oxetiCovral
QATTOKAEIOTIKA Pe Ta pvnuéouva. Oxi Opwg
mAéov, a@oU Ta KOAAuBa ékavav TO
VTEUTTOUTO TOUG OTO PTTOUPE TTPOYEUNATOG
TWV KUTTPIOKWY {EVODOXEIWV.

To ®BIvOTTWPO, TO OTToI0 ONUATOdOTOUCE
OTIG QYPOTIKEG KOIVWVIEG TNV évapén evog
VEOU TTAPAYWYIKOU KUKAOU ouvodeudTav
atrd TTOAAEG  VIOPTEG KAl TEAETOUPYIKG
@ayntd. MpwtaywvioTikd poAo ot OAa
autd  Ta  €BIpIKG  Kal  TEAETOUPYIKA
edéopata, 1O OTToia avdyovtal O€ TTOAU
Tahiég  TTapaddéoelg  Kal  Ta OTToid
QTIGXVOVTal WEXPI ONPEPA OE CAPKETEG
TTEPIOXEG TOU  EAANVIOPOU, KOTEIXE TO
oITdpl, Ta 60TIPIA, Ol ENPOi KapTToi Kal Ta
podia.

H ouvABeia va tTpoo@épovtal dnunTpIaKoi
KapTroi 1 TTapackeudopata atmd aAeupl
OTOUG VeEKPOUG €ival yvwoTi ammd  Ta
ounpPIKa xpoévia. ZuvnBiovrav €Tmiong ol
METABAOCEIG OTOUG TAPOUG, Ol TEAETOUPYIKEG
oTovdég, ouvibwg ME  Kpaoi KAl N
TTPOCPOPA €OEOUATWY TTAVW ATTO TOUG
Tadgoug. Na 1 diaBadoupe otov Ounpo :
«Kai Tipdopepa X0EG ... TOUG TTEBAPEVOUG
OAoug TTpwTa peAdyaAa Toug €Xuoa, KPaoi
YAUké katom, vepd OTO  TEAOG KOl
TaoTmAAIla  KpIBdAeupo amd  TTAVWY.
Epeic onuepa @mdaxvoupe kKOAuBa ota
Mvnuoéouva yia va  TTpoceuxnBoupe yia
TOUG VEKPOUG pag. Ta poipaloupe PeTA

OTOUG TTAPEUPICKOPEVOUG OTTWG
Moipdloupe Kal TO WwHi TTou TTaipvoupue
padi pag otn Asitoupyia. Ta kOAAUBa
QTIGXVOVTal  JE  OITApI, TO  OTIoio
avapelyvUuoupue ME OTOQIdEG Kal
OlakoouoUuE ME oouap, eviote
YAUKGvico, aOTIpIohéVa  auUydaAd  Kal
OoTTOpOUG PodIoU.

Ta k6AAUBa cival éva atmd T1a o vOoTIUa,
YEUOTIKA Kol OpeTmikd  edéopata  Tng
KUTTPIAKNG TTapddoong, Kal he TepdoTia
dlatpo@ikn agia. Eival vooTiya, yAukd pe
XOUNAR  TTEPIEKTIKOTATA O AITTOPQ,
Tpayava kai BpemTikd. Otmrwg diaBdadouye,
apkeToi aBAnTég otnv EAAGda 1Biaitepa
TodNAATEG TTaipVOUV padi Toug TATTEPAKIO
ME KOAMuUBa. H Bepuidik toug agia dev
gival 1810iTepa uwnAR yrautd Kal atroTeAEi
Mo 10avik Tpo®r yia 6ooug BéAouv va
diarnpricouv 1o BAPOG TOUG.

LS e PET SRS



Yreakfast

Cy\prLiS

Newsletter of the Cyprus Breakfast Programme
November 2015

www.cyprusbreakfast.eu

Authentic products & recipes around
Cyprus Breakfast Hotels

Kolliva, a gourmet for Cyprus Breakfast
Hotels

Of all the rituals dishes in Cypriot tradition
kolliva have always been treated as an
edible taboo because they are very much
related to memorial ceremonies. The case
could be about to change as kolliva have
recently made their presence in several
Cyprus Breakfast hotel buffets.

Kolliva is the Greek word for boiled wheat
which is combined with some or all of the
following ingredients: powdered sugar,
almonds, ground walnuts, sesame seeds,
cinnamon, pomegranate seeds, raisins,
anise, parsley and more. Kolliva are made
for memorials, typically on the day of the
Funeral, the 40" day after death and then
on the third, sixth, ninth and twelfth month
of commemoration.

Autumn has always marked the start of a
new productive cycle and was
accompanied by several festivities and
celebration food, many of which date back
to ancient times. Such food recipes are
mainly based on grain, dry fruit, nuts and
pomegranate.

The custom of offering grain and food from
flour for commemorating the dead has
been known since Homer’s times. It was
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also customary to offer wine and food on
memorials for the dead.

Kolliva are a tasty and very nutritious food
of the Greek and Cypriot tradition. They
have a sweet and crunchy taste with very
low fat but high calories. We know that
Greek athletes, especially cyclists, take
with them a portion of kolliva to provide
them with extra energy.

Today, Cypriots offer kolliva in memorial
ceremonies to pray for their beloved ones.
Yet, kolliva are also a very nutritious and
tasty food that is becoming now part of the
Cyprus breakfast.
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For information about the Cyprus Breakfast Programme, please contact the
Administrator at info@cyprusbreakfast.eu
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