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Yery succesfull course on "Creative Greek Gooking". Last night (Friday,
March 28) we met at the Istitute of Local History and History of Enterprises,
for the 1st course on Creative Greek Cooking, in the framework of the
Grundtvig project "Educ-Ars". The chef-cook Antonis Topouz (his origin is in
Konstantinoupole) created 6 different greek fresh salads, suggesting at the
same time much more variations. The participants tried all the salads, tasted
the complimentary dishes of the buffet, tasted the red wine offered by our
host Niko Mellios, and finaly sung altogether with our Aeiforum music group. it
was a very pleasant and productive meeting-course. At the same meeting
Anna, who willteach us how to make handmade jevvels, offered us hew
owwn cooking specialties. We are grateful to both Antonis, our Cook and to the
Institute. Soon we will meet for the 2nd Creative Greek Cooking course.

Mou apigsi! - Syohidkors

More than 20 participants, among them one young boy and a
student, took partin the first Creative Greek Cooking course.
Thanks to Christina Nomikou, Antonis Topouz, Litsa Melios, Nikos
Melios and to all the participants. The programe is founded by
the European Union|




