Oonyog Eosopatoroyiog / Gastronomy Guide

1. Tveivar n Edeopatoroyio
What is Gastronomy

H edeopatoroyia apopd T yvdon yOpm amd Ta eaynTd, TG KATNYopieg TOVS, TOV TPOTO TOV
cvvovalovtor kot T Aoykn micm and n dopun evog pevov. Gastronomy refers to the
understanding of food, its categories, how dishes pair together, and the logic behind the
structure of a menu.

2. Baowkéc Katnyopieg Idtov
Main Dish Categories
OpekTika (Appetizers)

e  Mikpd mdra tov avoiyovv tnv Opeln.

e Xuvnbmg mo eAappLd.

e Xuvodehoviol cuyva pe appmon 1 Agvkd kpaotd. Small dishes that stimulate the
appetite. Usually lighter. Often paired with sparkling or white wines.

Kvpiong IIdta (Main Courses)

e H «xopdd» Tov yedpatog.

e ITo oOvBeTec TapOOKEVEC.

o Emloyn kpaociov avaroya pe v mpwteivn. The core of the meal. More complex
preparations. Wine pairing depends on the type of protein.

Emoopma (Desserts)

e [Avko teleimpa Tov yedpotoc.
e Xuvodevovral avikd pe yAovkd kpaocid i digestifs. A sweet finish to the meal. Ideally
paired with sweet wines or digestifs.

3. llog wPalovpe Eva pevov
How to Read a Menu

H dopn dev givor tuyaio — axoiovBel por| yebong.

Ot eptypagEg amoKoADTTOVY VAIKE, TEYVIKES KOl EVTOOT] YEVOTG.

Ta oOuPora Bonbobv otnv emthoyn (spicy, vegan, gluten-free).

[ToAAG pevov wpoteivovv 1101 food pairing. The structure is intentional — it follows a
flavor progression. Descriptions reveal ingredients, techniques, and flavor intensity.
Symbols help guide choices (spicy, vegan, gluten-free). Many menus already suggest
food pairings.



4. Baowkég IN'aotpovoukég Teyvikég
Basic Culinary Techniques

o Grill / ¥n16: £viovn yevon, komviotég votes. Strong flavor, smoky notes.

o Sous-vide: ToA0 TpLEEPT| VPN, oTaBePn Bepokpacia. Very tender texture, precise
temperature control.

e Sauté/ Xoté: ypriyopo payeipepa og vynin Beppoxpacia. Fast cooking at high heat.

e Braising / Mapelé: apyd payeipepo o vypo. Slow cooking in liquid.

e Ceviche: «paysipepo» yaplov pe o&utnto. Fish “cooked” using acidity.

5. Il®Og emA&yovpne TATO OVAAOYO NE TNV TEPLOTOCT)
How to Choose a Dish for the Occasion

e Ela@p? yeopo — cordteg, yapia, Aevkd kpaotd. Light meal — salads, fish, white
wines.

o Eoptactikd dginvo — mio oOvheTa mata, Kokkwva kpaoid. Celebratory dinner —
richer dishes, red wines.

e Emayyshpotuko yedpo — ovdétepeg emhoyég. Business meal — neutral, safe
choices.

o Popavtiké dginvo — mdrta wov popdlovral evkoia. Romantic dinner — shareable
dishes.

6. Mikpa Tips Yo Ttov Ilerhatn
Quick Tips for Guests

e Pdmoe Yo vAkd 1 ahdepyieg xopig oiotaynd. Don’t hesitate to ask about ingredients
or allergies.

o ZEekiva and 10 Kpaot kot d1dAese mato mov taupidlel. Start with the wine and choose
a dish that matches.

o Ta amid mdrta avadeikvoovy koAvtepa TNV Tototnta. Simple dishes often highlight
quality.

e To mpocwmikd sivon exel yio va fondnoet. The staff is there to guide you.



