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To 2014 Eekivd pia veéa BepaTikA yia Tn dlopydvwaon UE ToV
VeVIKS TiTAO «Cuisines of the World».

KUplog oTOxoG TnG @eTivig dlopydvwong  eival va
NOPOUCICCTEl N YACTOOVOUIKA KANPQOVOUIA TWV XWEWV
nou anoTéAecav TUAPa Tou «Apduou Tou MeTa&iou,
EekivvTag anod 1o [Mekivo kal kataAnyovTtag otn Pwun.
MPWTEG UAEG ONWGS TO PUdI, N odyIa, Ta noodles kal n pasta,
VIO VA avVAPEPOUPE KAMOIES, MOU AVTAAAAXTNKAV KAl EYIVAV
AVTIKEIUEVO epNopiou, Ba TEKUNPIWBOUV HECcw TNG EEEAIENG
TNV onoia unéoTnoav oTO MAQICIO TNG YAOTOPOVOWIKNAG
KOUATOUPAC KABE XWPAG.

‘OvTtwg o Marco Polo npwtonapouciace Ta kivedika noodles
oTn ITaAia, Ta onofa oTn cuveéXela PETEEEAIXONKAY OTNV
onuepIvn pasta;

H ItaAia, n EAAGSa, n Toupkia, To Ipdy, n lvdia kar n Kiva eivai
Ol XWPEG an’ dnou n oudda Tou Sani Gourmet NnpookdAece
PETOC TOUC avayvwplougévoug chefs Mou CUUUETEXOUY OTN
diopydvwon. ‘ETol piAodo&ouue To Sani Gourmet 2014 va
eival €va yaoTpovouiko Ta&idl and tnv AvaTtoAn otn Adon
Kal avTioTpopa.

©a NBeAa va KAEIOW AUTO TO KEIUEVO UE VA «AVTIO» O" €vayv
MNEAYMATIKO PIAO Mou €puyE NPOC@ATA And KOVTA UAG, UE
MIO KN a@IEPWOon oTNV endUeVN OEAIdA €1C UVARNY TOU.

dwkiwv A. Zno1ddng
AvTInpoedpog dvn AE

The year 2014 is initiating a new concept in Sani Gourmet
with a general title “Cuisines of the World”.

The inaugurating year 2014, is aiming to shed light and deal
with all the culinary heritage of countries that buckle on
the axis of the so called “Silk Road”, starting from Beijing,
China, ending up to Rome, Italy. Raw culinary ingredients,
like rice, soya, noodles, pasta to mention a few, which were
commuted and traded on the undulating Silk Road will
be documented through their transnational connections,
evolution and different rhizome patterns into each country’s
gastronomic culture.

Is the popular belief that Marco Polo introduced Chinese
noodles to Italy that spawned the spaghetti, valid?

Italy, Greece, Turkey, Iran, India, China, are already the target
pool from where Sani Gourmet team drew the prospect
chefs. All in all, it will be a food journey from East to West

and vice versa.

Finally, | would like say “goodbye” to a dear friend who
has recently passed away, by writing -in the next pages- a

small tribute to his memory.

Fokion L. Zisiadis
Deputy Chairman Sani SA



O ANBEpTOG ApOUx
€puye and Tn dwn, a@NVovTag
dia ondvia KAnpovouid:

Ta Keiyevad Tou Nepi yaoTpovouiag.

AuUAaia

O Enikoupog, kKatd kdopov AABEPTOC ApoUx, EAeve OTI eixe
uia «oUluyo», Ta OIKOVOUIKA, Ta onoid dIOaCoKe, KAl TREIG
CEPWMEVES»: TN PIAOCOPIA, TNV TEXVN KAl TN YAOTOOVOUId.
«H piAocopia dIekdIKEl TO PUGCIKO TNS BACIAEIO, EVW N TEXVN
aokel Tnv unap&lakn Tng yonteia. Oco yia Th yaoTPOVOouia,
auTh NAvVTa UNEPTEPEI. Zuveyeipel OAeG TIC QIOBNOEIC,
AVAPOXAEUE! TN UVAUN KAI AVACTATWVEI TO VOU UE UAUAICTIKA
APWHATA, NOAUNAOKA XPWHATA, MOAUSIACTATEG UPEC KAl
£0eBIOTIKEG veUuoelg. AkpoBaTel ye xdpn ndvw oTnv Toun
VOU Kal 0WPATOC, pUONG KAl vONoNg, MVEUPATOC Kal UANG. Kal
auTd TNG IVEI TO MAEOVEKTNUA EVAVTI TWV AANWY EQWHEVWY
pou. Efval n couATdva Tou XapeuioU».

To paynTd via ekeivov UNePEBRAIVE TN XPNOTIKOTNTA TOU WG
ueoo eniBiwong, ATav MOAAd napandvw an’ auTto - eE€ppade
MOAAEC OIAPOPETIKEG EVVOIEC KAl VIVOTAV WECO UPYNAWYV
ndovWY. HOoVIKA ATaV Kal Ta Kefuevd Tou, AaxTapioTd 0co
gva €€aiolo yeuua Tng haute cuisine, EAKUCTIKO OTO HATI
600 Kal oTnv andiauon Tou. O1 MICTOI AVAYVWOTES TOU TA
KATAVAAWVAUE WE BoUAIUia, avunduovol KABE nou TEAElwvVE
TO €va, va apxioel To dAAo.

FOVOG 2eapadITIKNG OIKOYEVEITS TNG ©ECCANOVIKNG, UOIAZE!
va npooplldTav eEapxng va vivel onouddiog BewpnTikOg
TNG YAOTPOVOMIAg, odav ol axvol nou EexuvovTav and TIC
KOUZIVEG TNG MIO «YACTPOVOUIKAG» MOANG TNG XWPAG HUAG
va néTIcav TN OKEYN Tou, avalnTwVTag TOV «EEVIOTA» NMou
Oa TiIc anokwdikonoloUoe, Ba Tig aveAlug, Ba avalntouoe
TIC pideg Kal TIC aAANAsnIdpdoelc Toug, Ba yivovTay 8 o
0odNyoC Tou VIa akdua NeplocdTeEPEG EEELEUVNOEIC O €va
Tonio yeUdTo yYeUOEIG KAl ApWUATA.

ESw oTtn Xdvn, eixaue Tnv TUxn o AAB£pTog Apoux va
aykaAidoel and TNV NpwTN oTiyun 17O Sani Gourmet, va
UaC MPoo®EPEl anAdxepa Tn BonBeid Tou, va oTNPIEEl TIG
EMNINOYEQ HAG, va oTabel kKdBe xpdvo dinAa Pag, va uag
eniBpaBevoel. Kal autd 1o TEAEUTaiO €ival N ueyaAUTeEPN
TIMA VIa Jag, agou dAol E€poupe OTI cudBiBaldTav yoévo
UE TO KAAUTEPO. ©a UaAg AsiPEl...

Albertos Arouh
passed away, leaving a rare legacy:

his articles on gastronomy.

Curtain

Known to his readers as Epikouros, or The Epicure, Albertos
Arouh used to say that he had one wife, the science of
economics which he taught, and three mistresses: philosophy,
art and gastronomy. "Philosophy lays claim to its own natural
realm, while art exerts an existential fascination, but it is
always gastronomy which takes precedence. It arouses all
the senses, stirs the memory and agitates the mind with
its fragrances, colours, textures and delicious, stimulating
flavours. It is happiest astride the tightrope that connects
mind and body, nature and intelligence, spirit and matter.
And this is what gives it its edge over my other loves. It is

the sultana of the harem".

Food for Arouh transcended its utilitarian function as fuel
and nourishment; it was much, much more than that - the
expression of many different meanings, and the means
to the enjoyment of the most intense of pleasures. His
writing, too, was full of pleasure, as enjoyable as a superb
haute-cuisine meal, attractive to look at and to consume.
His loyal readers devoured his articles greedily, no sooner

finishing the one than they were impatient for the next.

The child of a Sephardic Jewish family from Thessaloniki,
Arouh seemed destined from an early age to be a food critic,
as if his young mind had been imbued with the fragrances
rising from the kitchens of the most gastronomic of Greek
cities. It was his life’'s work to decipher these mysterious
fragrances and flavours, to analyse them, to identify their
roots and their interaction, to act as guide to this landscape

of aromas and tastes.

It was our great good fortune here at Sani that Albert
Arouh embraced the Sani Gourmet right from its inception,
generous with his help and guidance, supporting our
decisions, here beside us each spring to bestow praise
and awards. And praise from Arouh was praise indeed; it
was generally known that he had no patience for anything

but the best. We will miss him...



‘Eva Bnua npog Aucudg

MapatnpoUod yia WEa 0TO XAPTN TO JIKTUO TWV EUNOPIKWY
dpduwyv nou EekivoUoav and Tnv Kiva: aKTIVWTES
KATEUBUVOEIC, pUYOKEVTPEC DIAdPOUES uE AoEODPOUNTEIG,
oav TNV NPoRoAn ndvw oTn M evoc aoTEPIOUOU E EVWUEVA
TA M0 PWTEIVA «AOTPA», KOUKIOEG OTO XAPTN VIA WIKPA 1
JeyaAuTepa doTtea. Mia kivnon and tTnv AvaToAn KUpiwg
nEog AUcUAG, AAAG KAl Aiyo Mo avaToAIKd Kal vOTIa.

Mia Tonoypagia nou dIakAadiZeTal KAl ENEKTEIVETAI O" €va
NANBOG xepodaiwy dpduwY nou dIEcxIZAV TNV KEVTPIKNA Acia,
ue agetnpia TNV apxaia npwrtevouca Tng Kivag, Tnv
Toavykdy, Kal KATEANyAvV OTNV AVATOAIKA AKTA  TNG
Meooyeiou: dIKTUO MPWTIOTWS EUNOPIKO, UE AVAUPICBATNTO
WOTOO0 ENAKOAOUBO TNV AVTAAAAYN IQEWYV KAl AVTIANPEWY
KAl TNV EMNIKOIVWVIA AAWV Kal avBpwnwy o€ NOAAG enineda.

MeTdAE&l, unaxapikd, NoAUTIUOI AiBoI, XpUod®I, aonul, AAAA
Kal XaETi, YUGAl, nopoeAdvn, nupiTida... Zwypadikn, noinon,
PIAOCOPIT, JOUCIKN... SNAAON UPEC, HUPWOIIES, ANMOXPWOEIQ
Kal OIAPAVEIEG, TEXVOAOVYIEG KAI TEXVIKEG, TEXVEC EAAOCOOVEG
Kal  Jeifoveg, WEIEEIC NXWV, YAWOOWV, OOYUATWY,
AAANAENIOPACEIC OE EBIUOTUMIEG KAI TEAETOUPYIEG.

O dpduog Tou PeTa&liou, o dpduog Tou AIBaviou, o dpduog
TWV JNAXAPIKWV... AV YPAUUES TV TONWV KAl TNG JIKPNG
i peydAng loTopiac.

O1 Ténol Twv «Ta&Idiwv» aAAdlouy, cuxvd Pe paydaioug
ouBuoug. OikelonoloUpevol VEA NON KAl APOUOINVOVTAC
EevOPEPTEC CUVNOEIEC ANOKTOUV [WIa NAOUGCIA OKNVOYOApIa.
FivovTal TO POVTO EVOC OIKOUMEVIKOU «UUBIoTOPAUATOC

Eva 1aidr xiAiwv uiMiwv Eekivaer ue va Briua
Ndo Toe

OpouoU», dnou neplypd@ovTal, eKTOC and TIC IOTOPIKES
OUVONKEC N OXECEIG KAl Ol EMIVONUEVEG APNYACEIG N
NACOUATIKEG eVOPACEIG. AUTOC O XEPOAIOG «AOTEPICUOCY
(PAIVETAI VA EMIXEIPEI VO CUYKPOTACEI JId oUVBeTN ueydAn
paPwdia MOAUNOAITIOUIKOTNTAG, HWE AAANAOTEUVOUEVECS
KOIVWVIKEG KAl MOINTIKEC 10TOPIEC.

€ auTn TNV GUAAOVIKA apriynon, ol NPWTAYWVIOTEG ival
KEPAUOMOIO!, UPAVTOUPYOI, BAPEIC, UGAOUPYOI, GIdNOOUPYOI,
Eevoddxol, UAVEIPES, PAPUAKOMOIOI KAl YIATEOI... £UNopal
via Tn diakivnon ayaBwy, AdyIol via TN dlakivNon I0EWY Kal
KOUATOUPQG... OXITEKTOVEC VIA Va dpAICoUV pubuouc o
KTipla AaTpEiag, KAVOVTAG pAvVEPN, [UECA OTOUC AIWVEC NMouU
Ba akoAouBnoouy, Jia NAOUGCIA KANPOVOUIA MOU CUYXWVEUEI
TIC TONIKEC Napadodoelc yadi ue ekeiveg nou pepvel Padfl
Tng K&Be Bpnokeia.

O oTixog Tou Wang Wei, lTotauoc eivar od0C erikoivwVviag,
JE TN Ca@n anoTunwon TNG AAANYOPIAg TOU MoTauou vId TIG
gvvoleg Ta&idl, nepinAdvnon, e€epelvnon KAl avTaAAayn,
nioTelw Nwg cuvoYidel e YovadiKo TOOMO TO NWC EKKIVWVTAC
and PIa QUGCIOAATPIKN AvTIANYN, UNopE( va opyavwBel pia
QIOAEKTIKNA KAl €va OAOKANOO cUCTNUA NBIKAG KAl AIoBNTIKAG
oTnpIyhévo ndvw oTnv gyyevn avBpwnivn ouvonkn
TNG KOIVWVIKOTNTAG, €KelvNG dnAadn Tng avdAaykng nou
vovigonolel avTIAnyeig, nou Onuioupyei TExveg, nou
NAPAVEl TEXVIKEC OIADIKAGCIEG, MOU KATAKTA UE TA XEPIA
Kal TN OKEYN, Mou ouvepydAdeTal Kal CUVOIOAEVETAI, NMOU
OEXETAI KAl ENICTPEPEI EMNIPPOEG.

OdAela Ztepavidou
|0TOPIKAG - KPITIKOG TExVNG

Moving Westward

| spent a long time poring over the map, studying the
pattern of trade routes which had their beginnings in China:
radiating out like the spokes of a wheel, sometimes straight,
sometimes crooked; or like the projection onto the surface
of the Earth of a constellation, with lines connecting the
brightest ‘stars’ - dots on the map representing cities large
and small. The main direction of travel: East to West, and

again South-East.

This is a topography with ramifications extending along a
host of land routes, crossing central Asia from the ancient
capital of China and ending on the eastern shore of the
Mediterranean. It was mainly a commercial network, but
there is no disputing that it brought with it a wide-ranging
exchange of ideas and perceptions, fostering communication

between individuals and peoples on many levels.

Silk, spices, precious stones, gold, silver, paper, glass,
porcelain, gunpowder... and with them poetry, painting,
philosophy, music. The Silk Road was the medium for
communication of any number of textures, styles, fragrances,
techniques and technologies, major and minor art forms,
combinations of sound, language, belief systems.. a

comprehensive reciprocal interchange of custom and ritual.

Roads and merchants carrying silk, incense, spices... lines
joining not only different places but different times, different

histories.

The landscapes traversed by these routes undergo change,

often rapid change. New customs are assimilated, new

A journey of a thousand miles begins with one simple step

Lao Tse

habits adopted, enriching the settings travelled through.
The landscapes become the background for a universal ‘road
novel’, with descriptions not only of historical conditions or
relations, but also invented narratives or fictional visions.
This earthbound constellation seems to be in the course
of constructing a great multicultural rhapsody, in which
the social and poetic histories of many times and places

intersect and overlap.

And in this collective narrative, the protagonists are the
potters, glass workers, dyers, weavers, workers in iron,
innkeepers, cooks, apothecaries and physicians; merchants
carrying goods, scholars transmitting ideas and cultures,
architects introducing new styles to churches and temples,
enshrining, through the centuries to come, a rich heritage
that marries local traditions to those brought in the wake

of each new religion.

The Chinese poet Wang Wei writes of the river as a road
of communication, with all its connotations of the voyage,
roaming, exploration and exchange. It reminds us how a
whole system of ethics and aesthetics can be constructed
upon the innate human need to communicate, that need
which lies at the root of all thought and all the arts, which
generates new technical processes, which masters the
world with the power of the hand and the mind, which
cooperates and interacts, which influences and is susceptible

of influence in turn.

Thaleia Stephanidou
Art Historian - Critic



The Silk Road

©a unopouce va AgveTtal kKal Apouoc Twv Noodles n O
Apoduoc Tou PaBévt. Qotdco, ota TEAN Tou 1800, o
lepuavog eEepeuvnTig Kal vewypdeog Ferdinand von
Richthofen enivonce tov Apduo Tou MeTa&lou, éva dvoua
Mou NePIYPAPE! TO CUUNAEYUA TWV XEPOAIWV dIAdQOMWY
nou cuveédeayv Tnv Eupwnn pe Tnv Acia Kal XpnaoionoleiTal

nepinou and Tn yévvnon Tou XpioToU.

ToTe nTav nou ol Pwpalol yvwplcav 1o aiBgpio YeTAE],
MNEOEPXOUEVO AMd €VaA PUCTNPINOEC UEOPOC MOU AsyOTAV
Kiva. H ueydin ZATnon Tou ev Adyw UupAouaToC nupoddTNoE
€va and Ta NPWTA peydAd KUUATA TG MAYKOGUIONoiNnoNg:
KapaBdavia epnopwy Kal KAPNAES diEoxiZav AYyOVES EPNIOUC,
ABAdIa kal Bouvd, yia va IKavornoincouy Tny enibuia Twy
AUTOKPATOPWY VA TO ANOKTACOUV. AAA To HETAEI ATAV €va
Uovo and Ta NoAAG ayaBd nou ePnopedovTay KATA UAKOG
Tou Apouou Tou MeTa&lou. ApBovia ToOPIWY, UNAXAQIKWY
KAl TEXVIKWV HPAVEIPIKNG unnp&av €niong avTIKEUEVO
dianpayudTeucnc og auTod TO PovondTi. MoAUTIUG apTUUATA,
onw¢ To ocaPpEdy, Mou npoepxoTav and Tnv [lepoia,
AVTIMETWNICOVTAY OTIC EPNOPIKES CUVAAANAYEC cavV dIAPAVTIA.
Ta pddia, nou eudokiyoUoav oTn Méon AvaToAn, eicnxBnoayv
oTIG¢ Kouliveg TNG Avaygvvnong aAAd Kal 0TOUG KIVELIKOUG
kAnoug. To PaBevTi (eidog AaxavikoU), Nou NpogpxoTay and
Tnv Kiva Kal Xpno1donolouvTay nepiccdTeQo we GAPUAKO
napd oTn hYayeipikn, oto Ta&idl Tou ECwW ToU APdUOU TOU
MeTa&loU Bpnke dIAPOPES XPNCEIC - O KEVTPIKOI ACIATES
dEXIoAVv va To PJacouv wuo, ol MNépoeg va 1o Bdadouv oe
JaYEIpeUTd, ol ITaloi €ékavay ' auto NIKEA OPEKTIKA KAl UOVO
OTaAV EICAXON OTNV AyYAIKA ayopd APXIOE VA EVOWUATWVETAI
o€ NITEQ KAl YAUKA. ‘HTav TOCO0 NOAUTIUO, MOU AvapEPONKE
Kal oTn d1aBrkn Tou Mdpko MoAo.

Ta noodles eniong peTa@épovTay KaTd UNKog Tou Apduou
Tou MeTa&iou, woTdoco n Bewpia AT 0 Mdpko lModAo Ta
gpepe and Tnv Kiva otnv ITaAia anoteAei uubo, yiaTi ol
ITalol ETpwyav Cupapikd Nplv and Tn yévvnon Tou EveTou
eEepeuvnti. O1 NaAaIdTEPES AvapopEeS oTa noodles nou
£xw Bpel eppavidovTtal 0" eva KIvelikd AeEikd Tou 30U al.
n.X. 270 JeTA&EU, TN Méon AVATOAN, UIC NOWIKN ava@opd
Twv noodles Bprka o €va TaApoud TnS lepoucainp. KATi
nou onpaivel 0TI Ta noodles supavioTnkay aveEdpTnTta
oTtnv Kiva kal atn Méon AvaToAn kal eEanAwOnkayv o dAo
TOo Apduo Tou MeTa&loU, aAANAENIOPWVTAC HWETAEU TOUG,
VEYOVOG MOU AMOTEAEI OUCIACTIKA JAPTUPIA YIA TO UEYAAEIO
auToU TOU TANEIVOU CUOTATIKOU, MOU €XEl EVOWUATWOE! o
TOOEC MOAAEG DIAPOPETIKES KOUZIVES and TNV AVATOAN UEXI
Tn Adon.

Jen Lin-Liu

>e® Kal cuyypageacg, n Jen Lin-Liu yevvnOnke oTo 2IKAYo Kal heydAwoe oTnv KaAlipopvia. To 2000 pet€Bn otnv Kiva, UEAETWVTAC
TN YOOTOOVOUIO TNG KAl ACXOAOUMEVN UE TNV €0EUVA KAI TN CUYYPAPN. ZNUavTikoTePa BIRAIa Tng eival Ta On the Noodle Road: From
Bejjing to Rome with Love and Pasta (Riverhead, 2013) kal Serve the People: A Stir-Fried Journey Through China (Harcourt, 2008).

>nuepa el otnv NnoAn Chengdu.

The Silk Road

It might have been called the Noodles Road, or the Rhubarb
Road, but in 1800 the German scholar and geographer
Ferdinand von Richthofen came up with the term Silk Road,
to describe the whole network of land routes which linked
Europe to Asia, and which had been in use since about the

time of the birth of Christ.

It was then that the Romans discovered the wonders of
silk, originating from a mysterious place called China. The
huge demand for the fabric triggered one of the first great
waves of globalization; caravans of merchants and camels
crossed barren deserts, meadows and mountains to satisfy
the emperors’ desire for silk. But this was only one of the
many goods that were carried along the Silk Road. A wide
range of goods, spices and even culinary techniques also
found themselves being negotiated, traded and passed
on along the same route. Precious seasonings like saffron,
originating in Persia, were valued by merchants as if they
were diamonds. Pomegranates, widely grown in the Middle
East, were introduced into the kitchens of renaissance Italy
and the gardens of China. Rhubarb, originating in China
and used more for medicinal than culinary purposes, found
various uses as it made its way along the Silk Road; in
central Asia it was chewed raw, the Persians used it in
cooked dishes, the Italians prepared it as an appetizer, and
it was only when it reached England that it began to be
used in pies and puddings. It was so valuable that it is even

mentioned in the last will and testament of Marco Polo.

Noodles also travelled along the Silk Road, but the story
that Marco Polo brought them from China to Italy is a myth,
because the Italians were eating pasta long before the birth
of the Venetian explorer. The earliest references to noodles
I have found are in a Chinese dictionary of the 3rd century
BC. Meanwhile, in the Middle East, | found a first reference
to noodles in a Talmud in Jerusalem. Which means that
noodles appeared independently in China and the Middle
East, and then spread along the Silk Road, testimony to
the greatness of this humble ingredient, which has been
incorporated into so many different cuisines, from East

to West.

Jen Lin-Liu

Chef and author Jen Lin-Liu was born in Chicago and raised in California. In 2000 she moved to China to study the

country’s cuisine, write and carry out research. Her most important publications are: On the Noodle Road: From Beijing to
Rome with Love and Pasta (Riverhead, 2013) and Serve the People: A Stir-Fried Journey through China (Harcourt, 2008).

She now lives in the city of Chengdu.



'VENUES

H yaoTpovouikn vauapxida Tou Sani
Resort. To Water Restaurant, oto
Eevodoxeio Sani Asterias Suites, eival
£va and Ta avTINPOoWNEUTIKA €0TIATOPIA
UPYNAAG yaoTpovouiag oTny EAAGDQ, evad
éxel anoondoel onuavTikd BpaBeia kal
SIAKPICEIC YIa TO pevou, To 0€pRIg Kal
TNV KABA Tou. AnoTeAel 1oxupd deiyua
TNG YAOTPOVOUIKAG avAdou TNG NEPIOXNC,
NnapoucIdlovTag €va KAQOIKO HevoU UPNAAG
Kkoudlivag, To Onoio ENITPENEl YEUCTIKEG
OUPMAXIEQ AVAUECT OE VEWTEPIOTIKES
UATIEC KAl EMNIAEYMEVEG MPWTES UAEG.

To kooponoAiTiko Sea You Up oTn Sani
Marina npoo@epel Evav ocuvouaouod
vianwvedikng koudivag pe fusion enippogc.
BpiokeTal o€ Pia and TIg Nio eIQUANIAKEGS
TonoBeoieg Tou Sani Resort, kal BewpeiTal
KaIVOTOPO oTN cUyxpovn diebvn
YAOTOOVOUId, YEYOVOGS YIA TO Onoio anoond
Ta TEAeUTAIa xpAVvia NOAAd BpalBeia.

>Tn Sani Marina BplokeTal To €0TIATOPIO
NToudTa dnou o chef Xpuoavbog
KApAUOAEYKOG KAIVOTOUET YEUOTIKA,
napoucIAZovTag Uia VEA ONUIOUPYIKNA
eANVIKN kouliva pe oeBacud otny
napddoaon kal To BAEUUA GTO PEANOV.

‘ExovTag NoAAd diebvn kal eyxwpla BpaBeia

OTO EVEPYNTIKO TOU, TO £0TIaTOplo NToudTa
ANOTEAE! YAOTPOVOUIKO NPOOPIoHO.

O UNEPOXOC AUTAOC XWPOC UETAUOQPWVETAI
VIa TIC avAyKeg Tou Sani Gourmet o'

€va nevtdoTePOo gourmet eoTIaTOPIO,

TO onofo €xel pIAoEevioel KaTd Kalpoug
kdnoloug and Toug nio dIAcCNUOUG CEP
oToV KOopo. Me eIdUAAIaKN BEa Kal
ouvapnaoTiko neplBdiioy, To Byblos eivail
0 10aVIKOC XWPEOC YIA VA AMOKTACEI KAVEIQ
YOOTOOVOUIKEG eUNEIPieq UPNANG a&iag.

WATER RESTAURANT

SEA YOU UP RESTAURANT

The Sani Resort gastronomy flagship, Water
Restaurant, located at Sani Asterias Suites,
is listed among the representative high
gastronomy restaurants in Greece. It has
been awarded with significant prizes and
distinctions for its menu, its service and

its fine wine cellar. Moreover, it stands as

a powerful sample of the culinary growth
of the region, presenting a classic menu

of a haute cuisine, which allows culinary
excellence between contemporary insights
and selected raw materials.

The cosmopolitan Sea You Up is situated at
the Sani Marina and combines the Japanese
cuisine with fusion influences. Located at
one of the most idyllic spots at Sani Resort,
Sea You Up is considered a gastronomic
pioneer at an international level, holding
many awards during the last years.

Located at the Sani Marina, Tomata
restaurant run by the renowned Greek
chef Chrysanthos Karamolegos, presents
a renovative menu of contemporary Greek
cuisine. Holding many international and
national awards, Tomata is considered
one of the top culinary destinations in the
Mediterranean.

Ever year this fabulous venue is transformed
to meet the needs of the Sani Gourmet

- converted into a five-star gourmet
restaurant whose kitchen has been graced
at various times by some of the most
famous chefs in the world. With its idyllic
view and breathtaking setting, the Byblos
is the ideal place to enjoy memorable
gastronomic experiences - in terms of
location, welcoming, experienced staff and
five-star service.
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CHEFS

Jereme Leung Nikocg KapaBdvog Najmieh Batmanglij
Nikos Karathanos

DETog InTACAUE and Toug CEP VA PolpacTouV padi uag Jgia ayannuévn Toug cuvTayn
n.onoia eKPEAZel TN YOOTPOVOUIKA KOUATOUPA TNG XWPEAG TOUG.

This year we have asked the chefs to share with us one favored recipe
in order to give emphasis to the their country's gastronomy.



Andrea Fusco

Il TALY

WATER RESTAURANT
Sani Asterias Suites

MNapaokeun Friday 9
YdaBBaTo Saturday 10
Kuplakn Sunday N

Qpa Time 20:30

FevvnBnke otn Pwun kal N kouZiva Tou €ival auiywe ITAAIKA, Baciougvn
OTd NEOIGVTA TNG NATEIOAC TOU, AAAD E TEXVIKEG EUNVEUCHEVES AN TOV
BpuUAIKS FTAANO cep Georges Auguste Escoffier, ol onoieg divouv ota nidTa
TOU TNV UYNAN vOTA Nou 0dAYNCE TNV KAPIEPA TOU OTNV Kopu®n. 'ExovTag
kepdioel dekddec dlakpioelg, HETAEU TwV onoiwv kKal acTépl Michelin enf
Téooegpa ouvexn €Tn (2011-2014), epydoTNKE YIa Aoyapiaoud oTap onwg
O AANUNEQPTO ZOPVTI KAl EKNEOCWNWY TNG Hodag dnwce n Frida Giannini kail
ol oikol Valentino kal Bulgari.

Bornin Rome, Andrea Fusco specializes entirely in Italian cuisine, based on
the local produce of his native land but using techniques influenced by the
legendary French chef Georges Auguste Escoffier - techniques which have
given his dishes that distinctive quality which ranks him among the world’s
leading chefs. Fusco has won numerous awards and distinctions, including
a Michelin star awarded four years running (2011-2014). He has worked for
such prominent figures as Alberto Sordi, as well as representatives of the
fashion world like Frida Giannini and the fashion houses Valentino and Bulgari.

Pi1{61o Cacio e Pepe
pe Caciofiore kai Culatello di Zibello

YAIKA

240 ypauu. pudi Carnaroli

1 KOEPMUDAKI

1 okeAida okdpdo

1T UANO dApvVNG

500 vpauu. Zwud AaXAVIKWY

80 ypauu. nekopivo

60 ypauu. Parmigiano Reggiano 30unvng wpfuavong
40 ypauu. TPIMUEVN paupn TpoUugpa

8 peTeqg Culatello di Zibello (eidog aundv)

‘EETp0 NnapbBEvo eAaldAado

50 ypauu. BouTupo
ANATI
DPECKOTPIUWEVO NINEPI

A TO FAPNIPIZMA

Alya KAwvapdkia pavtioupdva

‘EETp0 NnapbBEvo eAaldAado

EKTEAEZH

Y éva pnxd TNyAavi he Alyo AddI kal 20 ypauu.
BoUTUPO COTAPOUIE TO WIAOKOUWEVO KPEUUUDI padi
UE TO OKOPOO KAl TO PUAAO dApvVNG. MOAIC podioel,
pixvoupe To pUdl Kal yupidouue via Alya Aentd.
MNpooBéTouue oTadIAKA TO e0TO CWHO AAXAVIKWY
AVOKATEUOVTAG JIJPKWGS, UEXPI VA anoppopniel.
MeTd and 10’ nepiNou pIXVOUE TNV UIoH MOcOTNTA And
TA TUPIC, avakaTeUoupue KAAd kal kaTteBdaloupe and
TN pwTIA. MNpoocBEToupue To uNdA0INO BOUTUPO KPUO,
Ta UNdAoINa TUPIA KAl TNV WIch NocdTNTA TPOUPAC
Kal NAcnaAICOUlE UE APOOVO PPECKOTPIUUEVO NINEQL.
Aprivoupe To pIdTo va oTaBel yia Aiya Aentd. Ev
Tw JETAEU, anAwvoule TIC peTeg Culatello og oxnua
OTAUPOU O€ TECOEPIC UIKPEC POPMUES, APNVOVTAQ
TeC va €exouv and TA TOIXWUATA. Pixvoupe TO
P1ZOTO OTIG POPUEGS, DINAWVOUUE TIC NPOEEEXOUTEQ
@eTeg, avanodoyupidoupe TNV KABe popua NAvw
o’ €va NIATO KAl ENEITA TNV APAIPOUUE. XTO KEVTPO
TONOBETOUNE WIKPN NoocoTNTA and pia NAoTa rnou
EXOUE NAPACKEUACEI AVAKATEUOVTAG TNV UndAoInn
TRIMMEVN TooU®a PE Aiyo AAGdI. Fapvipouue e Ta
kAaddKIa pavTioupdvag.

Risotto Cacio e Pepe
with Caciofiore and Culatello di Zibello

INGREDIENTS

240 gr. Carnaroli rice

One shallot

One clove of garlic

One bay leaf

500 gr. vegetable stock

80 gr. pecorino

60 gr. 30-month extra mature Parmigiano
Reggiano

40 gr. grated black truffle

8 slices Culatello di Zibello (a kind of ham)
Extra virgin olive oil

50 gr. butter

Salt

Freshly ground pepper

GARNISH

A few marjoram sprigs
Extra virgin olive oil

EXECUTION

Throw 20 grams of butter and a bay leaf into a
shallow saucepan with a little oil and sauté the
finely chopped shallot together with the garlic until
brown. Once brown, add the rice and sauté. Then,
add gradually the heated vegetable stock and stir
occasionally until it is absorbed. After roughly 10
min, add half of the cheeses, stir well and remove
from the heat. Once the saucepan is off the heat,
mix in the risotto with the rest of the cold butter
and cheeses and half of the truffle, and sprinkle with
ample freshly ground pepper. Allow the risotto stand
for a few minutes. Meanwhile, spread the culatello
slices in a cross shape in four small moulds and let
them overhang from the sides of each mould. Dish
the risotto out into the moulds, fold the overhanging
culatello slices in, turn each mould over onto a plate
and remove the moulds. In the centre of each portion
add a small amount of the truffle paste you have
prepared by mixing the remainder of the grated
truffle with a little oil. Garnish with the marjoram
sprigs.



Manju Malhi

INDIA

SEA YOU UP RESTAURANT
Sani Marina

MNapaokeun Friday 9
YdaBBaTo Saturday 10
Kuplakn Sunday N

Qpa Time 20:30

H Manju Malhi eival cep kal cuyypapeag BIBAIwY
UAVEIDIKAG Ta OMoia NpaypateyovTal TNV anAn
IvOIKN kKoudiva.

AUTA TNV NePiodo Napoudsiddel Jia TNAEONTIKA
eknopnn nou NEoRAAAeTal o OAN Tnv Acia, Je
neplocodTEPOUG and 800 ekaTOUUUPIA TNAEOEATEG.
EkTdC anod Tov npogavn oToxo TNG, Nou gival N
VYVWPEIMIG TOU KoIvoU Je TNV KouZiva TNG XWEAS
TNG, €0TIAlEl enfong oTnv euaioBnTonoinon oe
OX€0N e TNV NOIOTNTA TWV NPWTWY UAWYV KAl 0TN
owOoTA XPNoN TOUG.

Manju Malhi is a chef and author of cookbooks
on simple Indian cuisine.

She currently presents a television show that is
broadcast throughout Asia and has over 800
million viewers. Apart from her obvious goal,
which is to acquaint viewers with her country’s
cuisine, she also focuses on raising awareness
about the quality and proper use of the raw
materials used in cooking.

Kpokéreg Martdarag
pe Kuuivo kal KoAilavdpo

‘Eva unépoxo ovak Tunou street food, nou pnopefl

Vva Yivel eUKoAd oTo oniTi. OvoudlovTal eniong Kal
«Jnoupekdkia WwploUy» (napd&evo, dedopgvou
OTI PTIAXVOVTAl KATA KUPIO Adyo and natdTa) Kal
oepBipovTal pe nikAvTiko chutney Taudpivoou, aAAd
KAl JIa onNITIKA KEToAN Pe KUKIVO ival eE[CoU KAAA.

YAIKA

100 ypapuu. apakd (anoguypueévog edv eival
KaTePUyUEVOQ)

200 ypauu. NaTdTeg, BPACUEVES KAl
ANOPAOIWUEVES

3 peTeg donpo Ywui (NpoalpeTIKA)

1 KOEUUUD! PIAOKOUUEVO

1/2 KOUT. YAUKOU KOAIaVdPO O oKOVN

1/4 KoUT. YAUKOU aAATI

1/4 KoUT. YAUKOU OKOVN TOIAI

1/4 KoUT. YAUKOU KUUIVO

1 pikpn pica T¢iviZep, KABAPICHEVN KAl TRIUUEVN
Alya QUAAG KOAIOVOPOU PIAOKOUUEVA

4 KouT. counag nAIEAaIo i eAaIOAad0

EKTEAEZH

Fepfoupe pia KAToapOAa Ue vepd Kal agou Bpdoel
NEOCOHETOUNE TOV apakd. Tov aprivouue via 8-10
AENTA PEXPI VA UAAAKWOEI, TOV 0TPAYYICOUUE KAAD
KAl TOV KAVOUE NMOUPE.

TonoBeToUpue ¢’ €va UNoA TIC NATATES, TO Ywii (av
TO XPNOIUOMNOINCOUKE) TOV APAKJ, TO KOEUWUDI, TN
okOvVN KOAIaVOPOoU, TO AAdTI, TO TOIAI, TO KUUIVO , TO
TCIVTCEP KAl TA PUAAC KOAIOVOPOU, AVAKATEUOUWE
KAl MOATOMOIOUKE TO PEIVUA UE €va EUAIVO KOUTAAL
Aokiudloupe Alyo via va douue av XpelddeTal
ENINAEOV KAPUKEUUA.

Bpéxoupue Ta XEPIA JAC EAAPPWS KAl MAGBoUUE TO
Uelyua o€ 12 undAeg icou JeyEBOUG Kal MAXouUg.
ZeoTaivoule TO AAdI o€ €va TNy Avi Kal, apou KAYEI,
TNYaViCOUUE TIC KPOKETEG VIa nepinou 4°, yupilovTdg
TEC Pia opd, PEXPI va podicouv Kal va Vivouv
TOAVAVEC.

Tic oTpayyidouue KAAd o€ XxapTi koulivag Kal TIg
oepfRipouue CeOTEG.

Potato Patties
with Cumin and Coriander

This is a fabulous street food that can be easily made
at home. These snacks are also called bread cutlets
(weird as they’re predominantly made with potato)
and are served with tangy tamarind chutney, but a
homemade cumin spiced ketchup is just as good.

INGREDIENTS

100g peas, defrosted, if frozen

2009 fluffy potatoes, boiled and peeled (fluffy
potatoes are potatoes which are easy to mash)
3 slices white bread (optional)

1 onion, finely chopped

1/2 teaspoon ground coriander

1/4 teaspoon salt

1/4 teaspoon chilli powder

1/4 teaspoon ground cumin

1 small piece of root ginger, peeled and grated
a few coriander leaves, finely chopped

4 tablespoon sunflower or olive oil

EXECUTION

Bring a pan of water to the boil, add the peas and
boil for 8-10 minutes until tender. Drain well, mash
and set aside.

Place the bread, if using, in a bowl with the potatoes,
peas, onion, ground coriander, salt, chilli powder,
cumin, ginger and coriander leaves and mix and
mash together with a wooden spoon. Test a little
of the mixture for seasoning and taste.

Wet your hands slightly and roll the potato mixture
into 12 balls of equal size, then flatten them until
they are lcm thick.

Heat a pan. When the pan is hot, add the oil. Place
as many potato patties in the pan as will fit and fry
them for about 4 min, turning once until golden
brown and crisp on both sides.

Remove from the pan, drain well on kitchen paper.
Serve hot.



Chrysanthos Karamolegos

GREECE

XpuoavBog KapauoAEYKOG

O XpuoavBog KapauoAgykog BewpeiTal 0 KUPIOTEQOS (OWG eKNOPOCWNOC TNG ONUIOUPYIKNG EAANVIKAG
koudivag, Ue ocuvexeic BpaBeloelc O0TO evepyNTIKO Tou. YNEPACNIOTAG TOU €navanpoodiopicuoy TNG

eAANVIKAC Napddoong OToO paynTo, €ival O EUNVEUCTAG TNG «NEAcIvng Koudivac», Onou Ta ayvd UAIKA

anoteAouv Bacikn npoundBeon yvia Tn cUvBeon evog nmidTou. XT0 €0TIaTopld Tou NTOUATA, OTO Sani

Resort, dnuloupyel unépoxa Jwodikd YEUCEWY UE CUVTAYEC NOU AAAEG POPEG €ival ENNPEACUEVESG and

avhpwnoug, XWPEeC Kal TACEIC, AAAeG and dIABECEIC KAl CUVAICBNUATIKES AVAPOPEC.

Sani Marina

MNapaokeun Friday 9
YdaBBaTo Saturday 10
Kuplakn Sunday 11

Qpa Time 20:30

One of the leading advocates of creative Greek
cuisine, Chrysanthos Karamolengos achieved fame
very early in his career. His restaurant Tomata is
alandmark in the Greek gastronomic landscape,
winning numerous awards and making him perhaps
the most important chef in Greece. Inspired by
the tastes and colours of the Mediterranean, and
using only the purest of local ingredients, he is
a champion of "green cuisine” and passionately
committed to a redefinition of Greek culinary
traditions.

o€ MNéoTto and MNeAté NToudTag
YAIKA

KOUT. counag dxapn dxvn
LETPIO PpPETKIA pida TAIVTZED TRIMKEVN
KOUT. counacg odyia AAIT

1
1
1
1 KouT. counag oNoAugAaio
1 KOUT. ooUnag NeEATE VIOUATAG

1 KouT. counag pulo&udo

1 KouT. counag AddI TGIAI

1/2 KOUT. YAUKOU 0oUCAuI KOBOUPVTIOUEVO

1/2 KOUT. YAUKOU pouoTdpda g okdvn

20vp. ENAYYEAUATIKOC CWHOG AAXAVIKWY Knorr
dlaAUpEVO o€ Wia kouna vepd

2 UNOUTAKIA KOTOMOUAOU

EKTEAEXZH

XTundue OAa Ta UAIKA Jadi oTO UNAEVTEQ, VA Yivouv
néoto. AAgipoupe Ta OUO MNoUTIA KOTOMOUAOU
JE TO HENVHA Kal Ta JapIvVAPOUME yia dUO WEEG.
MpoBeppaivouue To poupvo otoug 170° C kal Ta
Privoupe. 2epPBipoupe Ye NATATESG TNYAVITEG.

in Pesto made with Tomato Paste

INGREDIENTS

1 tablespoon powdered sugar
4-6¢cm fresh ginger, grated

1 tablespoon light soya

1 tablespoon sesame oil

1 tablespoon tomato paste

1 tablespoon rice vinegar

1 tablespoon chilli oil

1/2 teaspoon roasted sesame seeds
1/2 teaspoon mustard powder
20gr. professional bouillon vegetable Knorr
dissolved in a cup of water

2 chicken drumsticks

EXECUTION

Put all the ingredients in a blender until they become
a pesto. Spread the pesto paste on both drumsticks
and marinate for two hours. Preheat the oven to
170° C and roast. Serve with fried chips.

L



Ugur Alparslan
0000000000000000000CGOCGOCGOCGOOCOYS

BYBLOS
Porto Sani Village

MNapaokeun Friday 9
YdaBBaTo Saturday 10
Kuplakn Sunday N

Qpa Time 20:30

levvrOnke oTo Bolu Mengen Tng Toupkiag, moAN pe
UEYAAN YAOTOOVOUIKN Mapddoon, KOITIOA MOAAWY
SIAKEKPIUEVWY OEP. EKNAIDEUNEVOG UE TIG AOXEC
Tng diebvouc koulivag, epyAOTNKE OTO NASUPO
onoudaiwV EKMNPOCWNWY TOU XWEOU Onwc o Alain
Ducasse kal o Francois Fusero. H yaoTpovouikn
napddoon TNG XWEAC TOU, OUWCS, Nou NAVTA Tov
VONTEUE, TOV KEPDIOE OAOKANOWTIKA. ‘EXel epyaoTel
oto Ciragan Palace Kempinski, neipauatilouevog
o SIAPOPETIKES KOoUlives, evw and To Mdio Tou
2013 eival Executive Chef Tou Istanbul Surmeli
Hotel Tn¢ KwvoTtavTivounoAng.

Ugur was born in the Turkish city of Bolu Mengen,
home to many distinguished chefs and heir to
a proud gastronomic tradition. Trained in the
principles of international cuisine, he has worked
alongside such eminent chefs as Alain Ducasse
and Francois Fusero. He remains firmly wedded,
however, to the gastronomic legacy of his native
Turkey, working at the Ciragan Palace Kempinski,
where he experimented with a wide range of
cuisines, and in May 2013 taking up the position
of Executive Chef at the Istanbul Surmeli Hotel
in Istanbul.

TURKEY

KYPIQZX MIATO
Mooxdpl Kanaua

YAIKA

130 ypapu. pooxapiclo kKpgag (MevTayidv)
5 ypauu. KapoTo

5 ypoauu. MATATA KAl KOAOKUBAKI
1 ypauu. HaoTixa

1 ypauu. Jaivtavog Kal oKOpdo
5 VPAUU. CECKOUAO

3 YOAUM. KOEMHMUDAKI

100 ml wudg xolpivou

10 ypauu. viaoupTl

5 ypauu. aAeupl

ANATI Kal mINépl

EKTEAEZH

TonoBeToUUE TO KPEAG, KOUUEVO O PETEC, O €va
TAaPAK! padi pe 1o wud xolplvou, and Tov onoio
KoaTdue Aiyo. Bpdlouue Ta KapdTa, Ta KOEUUUDIA,
TNV NATATA, TO KOAOKUBAKI KAI TN UAoTiXa via 20°. X
AANO OKEUOG aVAPEIYVUOUE TO VIAOUPTI, TO AAeUPI
Kal ToV UndAoino {wud XoipIvou, va Vivouv Jid anaAn
ndota. TonoBetoupe Ta dUO PElYUATA OTO TAPAKI
UE TO KPEAG, AAATONINEQWVOUNE Kal YAVOUUE yIa
5 oe olyavn owTid. XepBipouue Ue (eUaATIONEVA
O€O0KOUAQ Kal PaivTavo.

FAPNITOYPA
Bulgur Pilav

YAIKA

40 ypauu. oITdp! yia 1o pudl
5 ypapu. KPEPUUDI

5 ypauu. npdoivn ninepid
10 ypauu. vToudTa

5 ypauu. NeATE VTOUATAG
200 ml. Zwuodg xoipivou

10 ml. eAaidAado

5 ypauu. BouTtupo

ANATI Kal NINEPI

EKTEAEZH

MA€voupe KaAd TO OITAPI Kal TO OTPAYYICOUUE.
>OTAPOUNE E EAAIOATDO KAl BOUTUPO TO KPEUMUDI
Kal To oITdP! via 5. MpocBgToune TN vToudTd, TOV
NeEATE, TNV MINePId, To Cwuo, aAdTI Kal mnépl. Av
XpeIdleTal, NPOCOETOUNE VERO WOTE VA KAAUPOET
TO pelyya kal olyoRBpddlouue via 107 uéxpl va
anoppo®nBouv Ta uypd.

MAIN COURSE
Veal Kapama (Ottoman Blanquette)

INGREDIENTS

130 gr. veal (medallion slice)
5 gr. carrot

5 gr. potato & zucchini
1 gr. mastic

1 gr. parsley & garlic

5 gr. chard

3 gr. shallot

100 ml beef stock

10 gr. yogurt

5 gr. flour

Salt and pepper

EXECUTION

Place the medallion sliced veal on a tray and add the
beef stock. Add the carrot, onion, potato, zucchini
and mastic in a pot then cook for 20 min. Separately
mix the yogurt, flour, beef stock and form into a
smooth paste. Add both mixtures over the veal
placed in the ready tray and cook for about 5 min.
Simmer and serve with steamed chard leaves and
parsley.

GARNISH
Bulgur Pilav

INGREDIENTS

40 gr. wheat for rice
5 gr. onion

5 gr. green pepper
10 gr. tomato

5 gr. paste (tomato)
200 ml beef stock
10 ml olive oil

5 gr. butter

Salt & pepper

EXECUTION

Clearly wash the wheat 2-3 times and drain. Place the
olive oil & butter in a saucepan Add the onion and
wheat then saute for 5 min add the pepper, tomato
paste and tomato followed by the beef stock, salt
and pepper. Add enough water to cover to the top
and boil over low heat for 10 min then cover and
simmer until all liquid is absorbed.
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Monisha Bharadwaj

INDIA

BYBLOS
Porto Sani Village

Aeutépa Monday 12
Toitn Tuesday 13

‘Qpa Time 20:30

e Kal BpaBeupévn cuyyPAPEQGS, EKMAIOEUTNKE
oTo lvoTiITOUTO Aloiknong Zevodoxeiwy,
Texvoloyiag Catering kal  E@apuoouévng
AlaTpopPNG oTn BouRdn, unnp&e oUUBouAog
dlatpopng oTtoug Times Tng Ivdiag  kail
NAPACKEUAOTPIA TWV HPEVOU MPOCWMIKOTATWY,
Onwe¢ Tou avanAnpwTn  npwbunoupyou KAl
KIVNUATOYPAPIKWY ACTEPWY TNG XWPEAG. ZAKEPA,
SIEUBUVEI TNV EMITUXNPEVN IVOIKNA OXOAN UAYEIDIKNG
oTo Aovdivo «MayeipeyovTag pe Tn Monishay,
OIOACKEI O AANEG OXOAEG PAYEIPIKAG Kal TAEIOEUE!
o€ 6A0 To Hvwuévo BaoiAeio d1adidovTag 1o anid
KAl VOOTIUO OTUA TNG IVOIKAC koulivac. ‘Exel yodyel
14 BiRAIa, pe ndvw and picd ekAToUPUPIO AVTITUNA
oe 8 vAwooeg. To 2003 képdioe 10 Bpaleio
«2ZUyypapeag Mayeipikng TNG XpovIidags.

Chef and award-winning author, Monisha
Bharadwaj was trained in the Bombay Institute
for Hotel Management, Catering Technology and
Applied Dietetics. She worked as a diet consultant
to the Times of India, and prepared menus for
eminent clients, including the Deputy Prime
Minister of India and a number of Indian movie
stars! She currently runs the successful Indian
cookery school in London known as Cooking with
Monisha, teaches at other cookery schools and
travels all over the UK teaching the simple but
delicious techniques of Indian cuisine. She has
written 14 books, with more than half a million
copies being sold in eight different languages
In 2003 she won the Cookery Writer of the Year
Award.

Murg Niyoza
(KotdénouAo ue Koukouvdpl)

YAIKA

3 KOUT. oounacg nAIEATIO

1 HETPIO KPEUMUDI, PIAOKOUUEVO

2 KOUT. YAUKOU ndoTa TEivTZep Kal oKOpdoU
1 KOUT. YAUKOU okodvn garam masala

1 KOUT. YAUKOU KOUPKOUPA O OoKOVN
ANATI

600 YPauU. HAYEIPEPEVO KAl TEUAXICUEVO
KOTOMOUAO

2 KOUT. TNG counag Ynueva Koukouvdapia
2 KOUT. TNG coUnag JAaUpeG oTAPIdES

1 xoUpTa PUAAT PEVTAG, PIAOKOUUEVA

EKTEAEZH

Z€0TAIVOUUE TO AADI KAI NPOCHETOUME TO KOEUUUDI,
cOoTAPOVTAG UEXPI VA Yivel dIdpavo. MNpoobéToupe
TNV NdoTa TCIVTZEP KAl OKOPOOU Kal aKOAoUBWS
TN okovn garam masala, Tov Koupkouud Kal TO
AAdTI, AVAKATEUOVTAC CUVEXWGS. Pixvouue uéoa 1o
TEUAXIOUEVO KOTOMOUAO UEXPI Va (eoTABEl KAAJ.
Yepfipoupe TO PaAynTtd eOTO, MACMNAANICUEVO [E
TO KOUKOUVAPI, TIC HAUPEG OTAPIOES Kal TA PUAAC
UeévTag.

Murg Niyoza
(Chicken with Pine Nuts)

INGREDIENTS

3 tablespoons sunflower oil

1 medium onion, diced finely

2 teaspoons ginger-garlic paste

1 teaspoon garam masala powder
1 teaspoon turmeric powder

Salt

600gr. cooked chicken, shredded
2 tablespoons roasted pine nuts
2 tablespoons black raisins

1 handful of mint leaves, chopped

EXECUTION

Heat the oil and add the onion. Fry until translucent.
Mix in the ginger garlic paste. Stir. Add the garam

masala powder, turmeric powder and salt. Blend.
Stir in the shredded chicken and heat through.

Serve hot, sprinkled with pine nuts, black raisins

and mint leaves.
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Riccardo di Giacinto

I TALY

WATER RESTAURANT
Sani Asterias Suites

Meuntn Thursday 15
Mapaokeun Friday 16
YdaBBaTo Saturday 17
Kupiakn Sunday 18

Qpa Time 20:30

=eKkivNoe TNV EVAOXOANCN E TN JAYEIQIKN 0Ta 14 xpdVvia Tou, Kal eEEAIXOnKe
o’ évav and Toug KAAUTEQOUG EKMNPOCWNOUC TNG ITAAIKNAG KoulZivag. EpydoTnke
and tTnv lonavia kar Tnv AyvAia péxpl Tnv Kiva, evw eixe Tnv eukaipia va
OUVEPYAOTE( he 0P ONwg o Ferran Adria kal o Marco Pierre White. To 2007
dvol&e To eo0TIaTOPIO «All" Oro» oTn Pwun, nou cUvTopd oTeEYAOTNKE OTO
First Luxury Art Hotel, oTo 10TOPIKO KEVTPO TNG AlVIAg MOANG, kepdilovTag
To 2010 TO NPWTO acTEPI Michelin. ‘Exel TiunBel ye Ta BpaBeia «Innovation»
and 1o nNeplodikd Gambero Rosso kal «Kitchen Author» and to Touring Club.

Now 37, Riccardo embarked on his culinary career at the tender age of
14, gradually accumulating the skills and experience which have made
him one of the foremost exponents of Italian cuisine. He has worked in
many places - including Spain, the UK and China - and alongside such
distinguished chefs as Ferran Adria and Marco Pierre White. In 2007 he
opened the small All'Oro restaurant in Rome, which was soon moved to
become part of the First Luxury Art Hotel, in the heart of the Eternal City.
It was here in 2010 that he won his first Michelin star. He has also been a
recipient of the Innovation Award, from the magazine Gambero Rosso, and
the Kitchen Author Award from the Touring Club.

Riassunto di Carbonara

Mia npwTdTUNN  CuvTayn, &€va OPEKTIKO Mnou
«ouvolilel» TIG VeEUCEIG TNG KaApumovdpag. ©a
XPEIACTOUME KI €va BEPUAOUETPO, VIA VA UETONCOUE
TN BEPUOKPATIA TNG KPEWACS, KABWC Kal PEPIKA
KeAU@N and Ta auyd via To cepBipioua.

YAIKA
Ma TNV Kpgua:

1 AITPO KPEUA YAAAKTOG
22 kKpoKol auyou

250 ypauu. TUpi Nekopivo
Maupo ningpl

Ma Tn poucg napueldvag:

250 ypauM. KPEUA YAAAKTOG

250 ypauu. TpIMKEVN napueldva

30 ypauu. acnpddia auyou
Guanciale (eidog TpayavoU unéikov)

EKTEAEZH

YE UIa KATOAPOAD TOMOBETOUUE TNV KPEWA Kal
apnivoupue va ndpel Pia Bpdon. NpocBETouue Toug
KPOKOUC XTUMNUEVOUG Kal OTav n Bepuokpacia
ayyi€el Toug 65°C pixVOUUE TO NEKOPIVO KAI TO MINEPI.
APNVOUE OTNV AKPN JEXPI VA ETOIIACOUE TN UOUG
nappeldvag.

Ye IO KaAToapoAa Rdadoupe TNV KPEWA KAl
apnivoupue va ndpel yia Bpdon. MNepixUVOUE UE TO
Tupi. Adeldloupe To Uelya oTov KAdo Tou WiEep,
NEOCHETOUNE TA aonEddid KAl XTUNAUE PEXPI va
nNEEl N JOUG.

2EPBIPIZMA

FepfCoupe PE TNV KPEWA TA KEAUPN TOU auyou,
NEPOCHOETOUE TO WIAOKOUEVO ToAYaVO guanciale kal
VAPVIPOUUE UE TN WoUG napueldvag NooocBeTovTag
(PPECKOTPIUKEVO HAUPO MINEQL.

JUUBOUAN Tou ce@: To TPWUE WE PIa yprivopn
Kivnon woTe va anoAdUCOUUE AKEPAIEG KAl TIG
TPEIG OTPWOEIC.

Riassunto di Carbonara

A really unusual and unique carbonara recipe: an
appetizer that "sums up” the flavors of carbonara.
We will need a thermometre in order to calculate
the temperature of the cream as well as some egg
shells for the serving.

INGREDIENTS
For the cream:

11t cream

22 egg yolks
250 gr. pecorino
Black pepper

For the parmesan:

250 gr. grated parmesan

250 gr. fresh cream

30 gr. egg whites

Crispy guanciale (a kind of crispy bacon)

EXECUTION

Bring the cream to a boil, add the egg yolks and
bring to 65°C then incorporate the pecorino and
the pepper.

Bring the cream to a boil then pour over the cheese.
Blend all of the ingredients with a mixer then add
the egg whites until they are stiff. Put the mixture
in a siphon.

SERVING

Take the egg shells and use a spoon to fill with the
carbonara cream. Cut the crispy guanciale into small
pieces and add, then finish with the parmesan foam
and top with some black pepper.

Chef’s advice: Eat the carbonara riassunto vertically,
taking care that each spoonful gets the cream, crispy
bacon and the parmesan mousse.
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Jereme Leung

SEA YOU UP RESTAURANT
Sani Marina

Meuntn Thursday 15
Mapaokeun Friday 16
YdaBBaTo Saturday 17
Kupiakn Sunday 18

Qpa Time 20:30

Eknpdownog tng Néag Kivedikng Koudivag, o
Leung eival €évag TaAAVTOUXOG CEP MNOU, EKTOC
and Tov eEQIPETIKO cuUVOUAOUO NAPAdOCIAKWY
KIVECQIKWV YEUCEWY [E oUyXxpoveg HeBddoug,
SIAKPIVETAI YIA TNV EUNVEUCUEVN Napouciacn
TV NIATWV TOU, TPARWVTAG TNV MOOCOXN TWV
anavTaxou epAcTWY TNG dNUIOUPYIKAS KoulZivag.
>TO €nikevTpo TNG OOUAEIAC Tou BploKkeTal n
avaldntnon  JIA@OPETIKWY NPEWTWY  UAW®Y, N
Eunveuon anod AAAEG YAOTOOVOUIKEC KOUATOUPEG
Kal 0 OIJPKNAG NEIDAUATIONOC. ‘EXEl XapaKTNPICTEl
«2e® TNG Xpovidcy and Tov odnyo Time Out Tou
Mekivou.

An exponent of New Chinese Cuisine, Leung
is a talented chef who specializes in superb
combinations of traditional Chinese flavours and
contemporary methods. He is also renowned for
his inspired presentation, earning praise from
connoisseurs of creative cuisine around the world.
The main focus of his work is the quest for new
and different raw ingredients, with a willingness to
draw inspiration from other gastronomic cultures
and a keen spirit of experimentation. He has been
named Chef of the Year by Beijing’s Time Out
magazine.

CHINA

“Wo tie” Tofu Dumplings
JE 2KOpdO Kal Ayplo Pudl

MpodkeliTal via tofu yeuioTd pe xoipivo Kiud. ESW
TO OUVOOEUOUNE PE AEUKO Kal Ayplo pudl KAl TO
yvapvipoupue ue onapdyyla. To pudi apwuaTieTal e
TNYavITA ToING 0KOPdOoU. 2epRipeTal WS «pao fany,
o€ pop@r counag Nou TN O&VoUE Pe XoIpIvo Cwuod.
>1nv Kiva oepBipeTal cuvhABwe wg Npwivo N KUPIWG
VEUUA, 1I0aVIKO HETA and EEVUXTI KAl MOVOKEPAAO.

YAIKA avd uepida

100 ypapu. XoIpIVOG KIUAG

ANATI

Alyn Zdxapn

1 npéla PPECKOTPIUMWEVO AEUKO MINEQI

1 np&la onocaugéiaio

1 peydAo KoupdTl tofu

1 KpdOKkoG auyou

150 ypauu. Bpacuévo pudi TaiAdvdNg TUNOU jasmine
50 ypauu. Bpaougvo daypio pudi

6 OKEAIDEG OKOPDOU, KOBAPICUEVES KAl OOTAPIOUEVES
1 paTodKI onaPdyyid, AENTOKOUWEVA KAl CEUATIOUEVA
600 ml Cwuodg xoipivou

la Tn cdAToQ:!

3 KOUT. YAUKOU veERD

1/2 kouT. YAUKOU cdAToa Hoisin

1/2 KOUT. YAUKOU okoUpn cAAToa odyIag

1/2 KouT. yAukoU light cdAtoa odyiag

KuBoug ddaxapng

1 KOUT. YAUKOU aAeUpI MaTATAG SIAAUPEVO UE VERD

EKTEAEZH

TonoBeToUUe TOV XOIPIVO KIUG O €va UMOoA Kal
AVOKATEUOUUE MNPOG Wia katelBuvon PEXPI TO
Kp€acg va opoyevonolnBei. 1adiakd npoocBeToupe
TO aAATI, Tn JAXapn, TO TPIUMEVO AEUKO MINEPI
KAl TO ONCAUEAQIO. AvaKaATEUOUUE KAAA KAl TO
apnvoupe oTny dkpn. XkABoUPE Pia AakoURa oTo
KEVTPO TNG nNaxidg @eTag tofu kal tn yveuidoupe
e KIud. KaAUNTOUPE PE TOV KOOKO auyou Kal To
APAVOURE OTNV AKPN. ZECTAIVOUE Afyo AAdI G’ €va
VOUOK, NpooBETOUNE TO pULI TATAGVONG Kal TO AypIo
PUdl Kal coTAPOUPE. MNpoocBETouue TO OKOPDOO Kal
UETAPEPOUNE TO PEIYUA OE UNOA OEPRIPICUATOC.
KaBapiloupe TO YyoUdK Kal leoTaivoupe &avd
Afyo AddI yia va Tnyavicoupe TO tofu wonou va
NAPEI XPUOO-KAPE XpwUa. MNpocBEToOUE TA UAIKA
via TN OdAToq, eKTOC and TO AAeUP! NATATAC, KAl
olyoBpdloupe. Aiyo npiv 7O TEAOG AvVAKATEUOUE
KAl NPocHETOUNE TO aAeUpl natdtag via va
NUKVWOEI TO pelyua. TonoBeToupe To tofu oTo pUdI
Kal MePIXUVouue e To Cwud. Mapvipouue HE Ta
onapdyyld Kal 0EPRIPOUNE AUECWG.

“Wo Tie” Tofu Dumpling
with Garlic and Wild Rice

This is a pot sticker (guo tie) piece of tofu, that,
like its doughy cousin, is stuffed with a mince of
pork. | pair white and wild rice here, and cook them
separately with some asparagus. This rice is flavored
with deep fried chips of garlic. It s served as pao fan,
a soupy rice that is laced with a pork consommé. In
China, it s a breakfast dish... or a hangover lunch.

INGREDIENTS per portion

100 gr. minced pork

Salt

Sugar

A dash of Ground white pepper

A dash of Sesame oil

1 cake (thick slice) of beancurd

1 egg yolk

150 gr. cooked Thai jasmine rice

50 gr. cooked Wild Rice

6 cloves of garlic (peeled and chopped, then deep-
fried till golden brown in colour)

1 spear of asparagus, thinly sliced and blanched
600 ml pork stock

Seasoning:

3 teaspoon water

1/2 teaspoon Hoisin sauce

1/2 teaspoon Dark soy sauce

1/2 teaspoon Light soy sauce

Rock sugar

1 teaspoon potato flour mixed with some water

EXECUTION

Place minced pork in a bowl and keep stirring in
one direction until meat binds together. Gradually
add salt, sugar, freshly grounded white pepper and
sesame oil. Mix well and set aside. Scoop a cavity
in the centre of a thick slice of bean curd and fill
with minced meat. Coat bean curd with egg yolk
and set aside. Heat some oil in a wok, combine Thai
jasmine rice and Wild Rice and sautéuntil fragrant.
Add garlic and transfer to a serving bowl. Heat oil
in a wok and fry tofu until gold brown in colour. Add
ingredients for sauce except potato flour solution
and simmer until fragrant. Stir in potato flour solution
to thicken sauce. Place bean curd on rice and pour
over basic stock. Garnish with asparagus and serve
immediately.
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Nikos Karathanos

«H kouliva eival oav Tov oTpaTd, 0€Ael neiBapxia» Agel o Nikog Kapabdvog, o veapdg chef nou oTav

GREECE

Nikoc KapaBdvoc

pe NtoudTa, EAIG kal ®ETa
YAIKA

MIoS KOEUUUDI KOUUEVO OE PETEQ
1 okeAida okopdo

100 ml eAaidAado

ANATI

Quudpl

4 VTOUATEG

1 NakeTo KPIBapPAKI

ZWPo KOTOMOUAOU N AOXAVIKWDV
MEPIKEG ENIEG XWPIG KOUKOUTOI
Alyn @ETa

EKTEAEXH

Y OTAPOUE TO KOEUMUDI KAl TO OKOPDO OTO EAQIOAADO
NEPOCOETOVTAG AAATI KAl OTN CUVEXEIQ TO BUPAPI KAl
TIC VTOUATEG, KOUPEVES O HEYAAD KAPE. APrAVOUE
TN OAATOA OTNV AKEN, OKENACHEVN UE 1A AADOKOAAC
via 20’

with Tomatoes, Olives and Feta
INGREDIENTS

Half onion cut in slices

1 clove of garlic

100 ml olive oil

Salt

Thyme

4 tomatoes

1 pack of Orzo pasta
Chicken or vegetable stock
Some olives without the pits
A piece of feta chiese

EXECUTION

We cut the onion into slices. We put the olive oil in
a saucepan and add the onion together with the
garlic and a little salt. We heat until they "sweat”
and then we add the thyme and the tomatoes,
which we have already cut into large frames. We

UAAKE OTN OXOAN JAYEIPIKNG OEV EIXE TNV guNICTOCUVN OUTE KAV TOU NATEpa Tou. MNefouwy, woTdoo,

€UaBEe YPAYOPA T PUGCTIKA TNG KOUZIVag, aOKOUMEVOS NAPAAANAG GTO €0TiaTdpio Octoberfest Tng let the sauce covered with a parchment paper for

Aviag MapaokeUng vIa va NANPOVE! Ta SISAKTOd Tou. AKOANOUBWGS €KAVE MPAKTIKA OTO BAPOUAKO Ev Tw UETAEU, HAVEIPEUOUHE OE HIO KATOAPOAQ TO maximum 20 min.

KAl JETA OTn Znovdh, dnou o Sidonuoc chef Jerome Serres Tov TonoB®gTnoe oTo ZaXAPONAAGTEIO, KPIBaPAKI pig TO LwHOG KOTOMOUAOU M AaXAVIK®V. Afyo

EUNEINIA MOAY GNUIAVTIKA VIATi GNec Al «EVAc JAVEINAC NEENE! va EEPEI VA PTIAXVE! KAl YAUKG». H nplv Bpdoel TEAsiwg, To kaTeBdlouue and TN pwTIA Meanwhile, in a saucepan we cook the orzo in chicken

KkaTta&iwon npBe POAIC OTa 28 TOU xpoVvid, OTAV To E0TIATOPIO «Hytra», dnou epyaloTay, KEPDIOE TO KAl MPOCBETOUNE TN CAATOQ, TIC EAIEG, TN PETA KA or vegetable stock. Shortly before it boils completely,

TO YIAOKOUUEVO Bupudpl. ZepPBipouue CeoTo. we remove from heat and we add the olives, the feta

newTo acTépl Michelin, yia va akoAouBrnoel cUvToud Kal To OeUTEPO.
and the chopped thyme. We serve warm.

Nikos has been a lover of fine food from a very
early age and his instincts guided him to a career
in the culinary profession. He first distinguished
himself at the Octoberfest restaurant, where he
worked to pay for his studies. On graduating,
he acquired practical working experience at the
Varoulko, and then at Spondi, where the famous
chef Jerome Serres placed him in the patisserie
section. Critical acclaim was not long in coming,
and he won his first Michelin star at the Hytra
restaurant at the tender age of 28.

Sani Marina

MéunTtn Thursday 15
Mapaokeun Friday 16
>d&BRBaTo Saturday 17

Qpa Time 20:30



Najmieh Batmanglij

Il R AN

BYBLOS
Porto Sani Village

Meuntn Thursday 15
Mapaokeun Friday 16
YdaBBaTo Saturday 17
Kuplakn Sunday 18

Qpa Time 20:30

BpaBeupévn cuyypapeac, oe@ kal naidaywyogs, n
Batmanglij éxel xapakTnpioTei and tnv Washington
Post «'koupoU TNG NePOIKNG koudivag». ESW Kkal
35 xpovia payeipevel, Ta&idelel KAl NPOCAPUOLEl
AQUOEVTIKEC NEPOCIKEC CUVTAYVEC OTA yoUOTA Kal TIG
TEXVIKEC TN Auong. To BIRAIo Tng, Food of Life,
xapakTnpioTnke and Tn Vogue wg «O nio noAunddnTog
TOMOC TOU KAAOKaIpIoUy», evw To Silk Road Cooking: A
Vegeterian Journey, emAéxOnke and Toug New York
Times w¢ «Eva and 1a 10 kaAUTtepa BIBAIA yayeIpIkAg
VIa XOPTOPAYOUG TNG XPOVIAGY.

‘Exel BpaReuTei eniong e To Gourmand Cookbook

Award via 1o BiIBAio TnG From Persia to Napa: Wine
at the Persian Table, w¢ TO0 KAAUTEPO BIBAIO Ic0TOPIAC
KpaoloU oTov KOouo via 1o 2007.

Eival yéhoc tng Aigbvoug ‘Evwong EnayyeAuaTiiov
Mavyeipiking kal TNG AleBvouc Opydvwonc Muvaikwy
>ep, Les Dames d’ Escoffier. Zei otnv OUACIVYKTOV,
onou d1I0A0KEI NEPTIKN KOUZIVa KABWCS Kal KoOUldiveg
ToU Apduou Tou MeTa&lou, v napdAAnAa eival
oUPBOUAOG 0 NOANG oTiaTdpIa avd ToV KOOUO.

Najmieh Batmanglij is an award winning cookbook
author, chef, and culinary educator who has been
hailed as “the guru of Persian cuisine” by The
Washington Post

For the last 35 years, she has been cooking, traveling,
and adapting authentic Persian recipes to tastes and
technigues in the West. Her book, Food of Life: Ancient
Persian and Modern Iranian Cooking and Ceremonies
was called "This summer's most coveted tome" by
Vogue. Her Silk Road Cooking: A Vegetarian Journey
was selected as “One of the 10 best vegetarian
cookbooks of the year” by the New York Times and
her From Persia to Napa: Wine at the Persian Table
won the Gourmand Cookbook Award for the world’s
best wine history book of 2007. She is a member of
the International Association of Culinary Professionals
and a member of the international women chefs’
organization, Les Dames d’Escoffier. She lives in
Washington DC, where she teaches Persian and Silk
Road cooking, and consults with restaurants around
the world

Doymaj
CANeIpua ue Tupi, Kapudi kal Mupwdikd)

Ano kaveéva Tpanédl aubevTIKNG NEPCIKAG Koudivag
Oe Aeinel To Pwi, uE KANOIO £I00C AAEIUUATOC TUPIOU
WG OPEKTIKO. TO CUYKEKPIUEVO AAEIUUA €fval PE
HUPWOIKA.

YAIKA

250 ypaup. Aeukd KaToikiolo Tupi (TUNou METa),
EAPUUPICUEVO KAl OTPAYYIOUEVO

2 PAUTZAVIa Kapudlia Ynueva

2 PPEOKA KPEUMUDAKIA WIAOKOUUEVT

1 AUTZAVI QUAND PPETKOU BaaiAikoU

1/2 PAUTZAVI QUANG PPECKOU ECTPAYKOV

2 PAUTZAVIa PUAND PPECKIAC MEVTACQ

1 okeAida okOPDO, ANOPAOIWUEVN KAl AIWUEVN
1/2 KOUT. YAUKOU aAdTI

1/4 KOUT. YAUKOU (PPECKOTPIMUEVO HAUPO MINEPI
Xupog and 2 Adiy

1/2 AuTZaviou eAaldAado

6 nitec i onolodnnote gidog eninedou YwuIou

lFapviToupa
8 ayyoupld, KOPUEVa KaTd JNKOGQ
2 peydAa padikia, KOUUEVA OE PETEQ

EKTEAEZH

Pixvoupe OAa Ta UAIKA OTO WiEep, ekTOC and
autd TNG YapvIToUupag, KAl aA€Bouue PEXPI va
ANOKTACOUME MIa AInapn ndoTa. MeTapépoupe
TO UEIYMa O €va PMOA OTO KEVTPO MIAG MEYAANG
NIATEAAG oEPRIPICUATOC, TONOBETWVTAG YUPW-YUPW
Ta ayyoupld kal Ta padikia. AAEIQOUNE Pe TO Pelyua
TIC NITEC KAl CUVOOEUOUNE UE TA AAXAVIKA.

Doymaj
(Cheese, Walnut, and Herb Spread)

No Persian table would be complete without nan-o
panir-o sabzi-khordan, bread with cheese and fresh
herbs, as a starter. This one is a spread variation
called doymaj in Persian.

INGREDIENTS

1/2 pound white goat cheese (feta-type), rinsed
and drained

2 cups walnuts toasted

2 fresh spring onions, chopped

1 cup fresh basil leaves

1/2 cup fresh tarragon leaves

2 cups fresh mint leaves

1 clove garlic, peeled and crushed

1/2 teaspoon sea salt

1/4 teaspoon freshly ground black pepper
Juice of 2 limes

1/2 cup olive oil

6 toasted pita bread or any flat bread

Garnish
8 cucumbers, cut lengthwise
4 large radishes, sliced

EXECUTION

In a food processor, place all the ingredients except
garnish and pulse until you have a grainy paste.
Transfer the mixture to a serving bowl and arrange
the cucumber and radish slices around the bowl on
a platter. We put the spread on the pies and garnish
with vegetables.
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O OMEAIE
Mwpyog Aoukag
Genius in Gastronomy

AATPNG TOU Kpaoioy, o sommelier Mwpyog AoUKag €KAVE TO
XOUMNI Tou endiyyeAUa avaAauBdvovTag 1o 1998 tn 6€on Tou Brand
Manager oTnv etaipeia Deals A.E. (Epndpio-Eicaywyeg Oivwv
Kal AOINWV NEoidvTwy). NMapdAANAa epydoTnke wg sommelier
O€ €0TIATOPIA ONWCS TO «Mezzo Mezzo» Kal N «Xnovon» (chef
sommelier), kar sommelier consultant ota Eevodoxeia «Porto

Elounda» kal «Elounda Mare».

ApBpoypapei oe NepIodIKAG, €ival YEAOG Tng MaveAAnviag

‘Evewong Oivoxowy and 1o 1999, éxel undpéel HEAOG TNG KPITIKNAG

ENITPOMNNG EAANVIKWYV KAl DIEBVWYV dIAYWVICUWY KOACI0U, KAl
EXEI TIMNOET ue MOAAEG diakpioelg. Eivar 1dputng Tng Genius in
Gastronomy, €Taipeiag Ye AVTIKEIUEVO UNNPECiEC consulting
O€ EMNAYVEAUATIEC KAl EMNIXEIPNOEIC, KABWS KAl 0pydAvwong
EKNAIDEUTIKWY CEUIVAPIWY, ONOKANPWUEVWY Wine kal sommelier
course nou nepIAauBavouy BewpnTIKA KATAPTION KAl YEUOTIKEG
OOKIMEG. AIOPYAVWVEI ENICNG NAPOUCIACEIG MOOIOVTWY, BEUATIKES
VEUCIYVWOIEC KAl EKOPOMES OIVIKOU XAPAKTAPA.

Y70 Sani Gourmet 2014 eniyeAeiTal TO NAVTPEUA TWV KQATCIWV
KAl TNG UNUPAG PE Ta PJeVoU TwV CEP.

THE SOMMELIER
Yorgos Loukas
Genius in Gastronomy

%ﬁimm
gashronormy

Passionate about wine, sommelier Yorgos Loukas turned his
hobby into a profession back in 1998, when he became Brand
Manager for the wine dealer and importer Deals S.A. At the same
time he worked as sommelier for the restaurants Mezzo Mezzo
and Spondi (chef sommelier), and as sommelier consultant for

the hotels Porto Elounda and Elounda Mare.

He writes for magazines, is a member (since 1999) of the
Hellenic Association of Sommeliers, has served on the judges’
panel at Greek and international wine competitions, and has
won numerous awards and distinctions. He is the founder of
Genius in Gastronomy, a company offering consulting services
to businesses and organizing seminars and wine and sommelier
courses, featuring theoretical training and wine tasting. He
also organizes product presentations, themed tastings and

trips to wineries and vineyards.

In the Sani Gourmet 2014, he does the matching of the wines

and beers according to the chefs’ menus.
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OINOTMMAPATQIol

KTHMA NMAYAIAH

BpiokeTal ota voTioduTIkd Tou Nopou Apduag, avdueoa
oToug NPonodeg Tou Opoug PaAakpoU Kal TIG MAAVIEC TOU
Mevoikiou 6poug. O cuvdUAoHOC TOU CUYXPOVOU TEXVOAOVI-
KoU gEonAiouoU, TNG PIAGEEVNG YNG KAl TOU KATAPTIOUEVOU
avBpwnivou duvauikoU anoTeAoUV To BACIKO «XApudVI» TOU
KTAMATOC KAl TAUTOXPOVA TO KIVNTPO YIa cuvexn avalntnon
OTO AUNEAI KAl TNV Olvonoinon.

KTHMA TEPOBAZIAEIOY

To Ktnua MepoBaciAeiou otnv Enavwurnt dpacTnpionoleiTal
and 1o 1986 Kal €xel KATAKTACElI MOAAEG diakpioelg og dle-
Oveég eninedo. To 1I01OKTNTO KTNua Tou BayyéAn lepoBaoi-
Asfou napdyel EAANVIKESG Kal EEVEC MOIKIAIEG, ouvdudlovTag
TIC OUYXPOVEG TEXVOAOVIKEG pEBOdOUC olvonoinong Pe Tnv
napddoon Kal dNUIOUPYWVTAG NOIOTIKA KOAOId JE Ta TUMIKA
XAPAKTNEIOTIKA TOU JIKQOKAIUATOG TNG NEPIOXNAG.

KTHMA BIBAIA XQPA

MEOKEITAI VIO TO €MIOTEYACHA WIAC MAKEAG PIAIAC KAl TNG
KoIvAg nopefag dUo eIdIKWY Tou KpaoioU: Tou BayyEAn epo-
BaoiAeiou kal Tou BaoiAn ToakTtoapAn. O dUo Toug Evwoav
TIC OIVIKEC TOUG AVNOUXIEC Kal ouvdUaoayV TNV eunNeIpia TOUG
oTNV Napavywyn oivwy UPNANG noldTNTAC yIa va dNUIoUpYNA-
ocouVv €vav npoTuno BIoAOYIKO auneA®vVA OToUuC NEONodeq
Tou Mayyaiou Opoug, NEPIOXN PE MAKOA AUNEAOOIVIKA Napd-
doon, yVwoTn KaTtd TNV apxaidtnta we BiIBAIa Xwpea.

MMOYTAPH

H etaipeia Mnoutdpn, yvwoTn via To Bacikd pdAo nou €nai-
e oTnv Kabi€pwon TNG olvonoliag otnv EAANASQ, ouvexidel
va napdyel Kpaold uPnAng noidTnTag ota €€l olvonolefa TNG
oe OAN TNV enikpdTela. H Texvoyvwaoia, aAAd Kupiwg n nioTn
oTOV aVvOPWNIVo NapdyovTa KAl OTNV OIVOMOINTIKA Napddoon
TNG OIKoyEvelag, ouvdudlovTal povadikd kal odnyouv oTabe-
0d o BpaRevoeic o EANGDA KAl eEWTEPIKO.

KTHMA TEXNH OINOY

O Mdvvng Manaddénoulog kal o TMdvvng KaAaitdidng Eeki-
VNOAV VA A0XOAOUVTAl e TO Kpaoi To 1993, ¢’ €vav PIkpo
OIKOYEVEIOKO auneAwvaA oTo Mikpoxwpl Apduag, e 6€a 1o
Mayyaio 6pog Nou oTNV ApxaldTNTA ouvdEBNKe Ue TN AloVU-
olakn AaTpeia kal TNy Op@ikn dIdAoKaAia. To oUyxpovo ol-
VOMOIEIO TOU KTAPATOC BPIOKETAI OTIC NAPUPES TOU OIKIOHOU
Kal 0TOXOC TOUCG €ival N avAdelEN Tou APICTOU EYKAILATIOUOU
OUYKEKQIMEVWY KOOHOMOAITIKWY AAAG KAl EAANVIKWYV MOIKIAI-
WV OTAPUAIOU OTO OIKOCUOTNUA TNG MEPIOXNG.

KTHMA KYP-TTANNH

>uvexiCovTag Tnv olkoyevelakn napddoon Tou Ouidou Mnou-
TdPN, aAAG xapdooovTag Tn dIKA Tou autdvoun nopeia and
T0 1997, To Ktnua Kup-Mdvvn napdyel koaold uPynAng noiod-
TNTAC. 2ZTOUG IDIOKTNTOUC KAl TOUG OUvEPYAlZOUEVOUS aune-
AWVEG, OTIC AVATOAIKEC Kal OUTIKEC MAAvIEC Tou Bepuiou,
KAAAIEQYOUVTAl EEQIPETIKES MOIKIAIES, EANNVIKEC KAl YAAAI-
KEG, AAAG Kal xapudvia Twv dUo nou divouv Kpaold dIebvwg
avayvwpeIloueva.

KTHMA APBANITIAH

AnuioupynBnke 1o 1999 and Tov yewnodvo @avdon ApBaviTi-
On Kal Tov adeAPd Tou MwpEYo. ZAPEQT, OI IDIOKTNTOI AUMEAX-
VEG KAAUNTOUV €kTaon 50 oTPEUUATWY, UE NOOONTIKA ENEKTA-
ONG TOUG WOTE N NEWTN UAN vVa fval anoAUTwS eAeyxoduevn. H
NapPAywWyn TwWV KOACIWY VIVETAI OTO HUIKEO AAAG NANPWS eE0-
NAIOUEVO OIVOMOIEIO, OTO OIKOYEVEIAKO KTAUA OTNV dKPN TOU
AckoU. KUplog oTOX0C TOUG, N dNUIOUPYIA NOIOTIKWYV KOACIWY
JE TUNIKA XAPAKTNEICTIKA TOU terroir TNG nepioxng.

OINOMOIIA TZANTAAH

Me pakpd olvonoinTikn napddoon, n olkoyeévela TodvTa-
An ouvexiZel va nailel NPpWTAYwVIOTIKO POANO OTO XWPEO TOU
Kpaolou. ‘ExovTag dnuIoUpyNoel AUneEA®VES oTn ©pdKN, oTN
Makedovia kal otn Paydvn, napdyel eEaipeTikd Koaold ovo-
uaoiag npogAsuong nou diakpivovTal otaBepd o diaywvi-
opoUg oTnv EAANGSa kal oTo eEwTepIKO. 1dIaiTEPNS onuaciag
efval 0 AUNeEADVAC TOUg Tou Ayiou ‘Opoug, dnou n Napaywyn
VIVETAI UE TIC APXEC TNG BIOAOYIKNG KAAANIEQYEIQG.

WINE MAKERS

PAVLIDIS ESTATE

The vineyard is located in the south-western part of the
Prefecture of Drama, between the foot of Mt. Falakros and
the slopes of the Menoikio range. The owners combine state-
of-the-art technology and a highly trained workforce to
exploit the fertile soil, continually seeking to innovate and
improve the quality of their grapes and the wines they make
from them.

DOMAINE GEROVASSILIOU

Located in Epanomi, Domaine Gerovassiliou was established
in 1986 and has won numerous international awards. The
estate is owned by Vangelis Gerovassiliou. It grows Greek
and foreign varieties of grape and combines state-of-the-
art technology with traditional wine-making techniques
to produce wines with a character that reflects the micro-
climate of the region.

DOMAINE BIBLIA CHORA

This winery is the culmination of a long friendship and
collaboration between two experts in the field, Vangelis
Gerovassiliou and Vasilis Tsaktsarlis. They have combined
their interests and experience in the production of high-
quality wines, establishing a model, organic vineyard at the
foot of Mt. Pangaion, a region with a long tradition of vine-
growing and known in ancient times as Biblia Chora.

BOUTARI

The Boutari company is famous for the key role it has played in
establishing a serious wine industry in Greece, and continues
to produce wines of the highest quality at its six vineyards,
located all across the country. The company’s expertise,
the importance it attaches to its workforce and the family’s
long tradition of wine-making form a unique combination,
an excellence which has been consistently recognized with
awards and distinctions both in Greece and abroad.

WINE ART ESTATE

Yiannis Papadopoulos and Yiannis Kalaitzidis began their
involvement with wine in 1993, at a small family vineyard in
Mikrohori, Drama, looking out over Mt. Pangaion, associated
in antiquity with the cult of Dionysius and the teachings of
Orpheus. The estate’s modern winery is located on the edge
of the village, and it is the owners’ ambition to acclimatize
specific Greek and cosmopolitan varieties of grape to the
ecosystem of the region.

KIR-YIANNI ESTATE

The Kir-Yianni Estate continues the family traditions of the
Boutaris Group, but has been charting its own independent
course since 1997. The Estate produces wines of high quality.
In its own vineyards, and those of it associates, located on
the eastern and western slopes of Mt. Vermion, the firm
produces exceptional varieties of grape, both Greek and
French, as well as combinations of the two, producing wines
that have earned international acclaim.

ARVANITIDIS WINERY

The winery was set up in 1999 by agriculturalist Thanasis
Arvanitidis and his brother Giorgos. The winery’s own
vineyards now cover an estate of roughly 12 acres, and there
are plans to expand them to ensure that all raw materials
used in the wine-making are under the control of the owners.
The wines are produced in a small but fully equipped winery
on the family estate on the edge of Askos. The brothers’
ambition is to produce high-quality wines embodying the
best features of the local terroir.

TSANTALI WINES

With a long tradition in the wine-making business, the
Tsantalis family continues to play a leading role in the
sector. With vineyards in Thrace, Macedonia and Rapsani, it
produces exceptional wines of designated origin which have
received consistent acclaim in competitions here and abroad.
One of their most important vineyards is on Mt. Athos, where
production is all organic.
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H unipa eivar éva 100% pucoikd NEoidV Nou NAPACKEUAZETAI KATA
KUp1o Adyo and Buvn KpiBapiou, uayid, AUKICKO KAl VERO, UE
S1APOPONOINCEIG, WOTACO, EEAPTWUEVES AN TIG DIAPOPETIKES
VEUOTIKEC KOUATOUPEG TWV XWPWYV OTIG ONoiec napdyeTal. Ta
Baoikd oTddIa Napaywync TG unipag eival Tpia: n Buvonoinon,
n CuBonoinon kal N ZUPwon. Ald@opOonoINCEIC MAPATNEOUVTAI
avdaAoya pe Tov TUNo TNG BUVNG Nou XPNCIUOMOIEITAl KI €TOI
NEOKUNTOUV 01 dIAPOPETIKOI TUNOI UNipag, onwc lager, pilsener,
dark lager, weiss, ale, stout, trappist.

O TUNoc Tng PBUvng nMou XxpnoluonoleitTal o kKABe unipa
SIAPOPPWVEI KAl To Xpwua Tng. O1 Eavbég unipeg (lager),
npogpxovtal and PBuveg kpiBaploU pe avoixtd xpwua. Ol
HEAOXPIVES N paupeg unipec (dark lager, ale, stout), anokTouv
TO OKOUPO XPWua Toug and TIC BUveg kKpiBaploU ue okoUpo
XPWUA, TO ONoio OPEIAETAI OTIC UPNAEC BEPUOKOACIEG NMouU
epappolovTal KaTd TN PPUEN (kaBoupdioua) oTo oTAdIO TNG
Buvonoinong.

H Heineken eival n unipa pe Tnv nio d1ebvri napouacia, Kabwa
diaTiBeTal og neplocdTEPES and 170 XWPEG. Eival avoIXToxXpwun
EavBid lager kal N povadikdTNTd TNG opeiAeTal oTn pEBOdO
KaAAIEQYEIQG PIAG €10IKNG payIdg, Mou TNV KAVEl EEXWPICTA o
ApwUA Kal Yyeuon. H mepIekTIKOTNTA TNG G AAKOOA gival 5%.

‘Exel yeudTn veuon kal dIakPITIKO dpwia Aukiokou kal Buvng.

O  «KOOMOMOAITIKOC»  XAPAKTAPAC &fval  &éva  Baciko
XAPAKTNPEIOTIKO TNCG Heineken, nou Tn diagoponolel and TIg
AANEG HAPKEC KAl cuvioTaTtal oTny enidiwEN TNG va avoivel
vEoug OpAOUOUC KAl VA ONUIOUPYET VEEG EUNEIDIES, GUAANEYOVTAG
oToIXela And OAOKANOO TOV KOGUO.

H Heineken eunveéel Tov kKaBgéva pag va vivel o «advopag Tou
KOOUOU», €vag avBpwnog nou avalntd Kal dNUIOUPYEl VEEC
EUNEINIEG, €ival AVOIXTOG 0 KABe NPOKANGCN, TOAudel va (el
EVTOVQ, EKUETAAAEUETAI TIC EUKAIPIES KAl VIWOe! AvETA NavToU

Kal navTa.

O «MOAITNG TOU KOGHOU» auThv TN popd EeKIVA TO TA&IDI Tou and
TN yakpivA Ivoia kal, akoAouBwvTag To Apduo Tou MeTagliou,
KATOAAVEI O€ WA YVIOPTA YEUATN XOWUATA, EUWDIES KAl YEUOEIG:
oTo Sani Gourmet.

Beer is a 100% natural product, usually made of malted
barley, yeast, hops and water, with different combinations and
additional ingredients found in the various countries in which it
is manufactured. There are three main stages in beer-making:
malting, milling and fermenting. Different kinds of malt produce
different flavours of beer, giving us varieties as diverse as lager,

Pilsener, dark lager, ale, stout and Trappist beer.

The type of malt used in production will also affect the colour
of the beer. The light beers like lager are made using barley
malt of a light colour, while the darker beers (dark lager, ale,
stout) derive their colour from the barley malt of darker colour,

due to the high temperatures used in the roasting process.

Heineken is the most international premium beer in the world,
it’s available in more than 170 countries. It's a light blonde
premium lager with alcohol content of 5%. Its uniqueness is
due to the method of culturing a special yeast that makes her
distinct in aroma and taste. It has a full flavour and discreet
aroma of hops and malt. The "cosmopolitan” character is a
key feature of Heineken which differentiates her from other
beer brands.

Heineken inspires each one us becomes the “man of world”,
a person that seeks and creates new experiences, he is open
in each challenge, it dares it lives intensely, it exploits the
occasions and it feels comfortably everywhere and always.

The “citizen of the world” this time begins his journey from
distant India and following the street of silk leads to a feast

full colours, smells and flavours Sani Gourmet.
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PARALLEL EVENT

ART INSTALLATION

To Sani Gourmet akoAouBei To Apduo Tou MeTa&lou, Kal o
BaciAng Zwypdpog anegikovilel pe xpwpata 170 dIKO TOUu
ouvapnaoTIKO eIKAOTIKO Ta&idl, divovTdg yag pia aiocbnon Tng
AVATOANG.

H 10€a nTav evdlapEpouaoa: XTo NAaiolo Tou Sani Gourmet, va
dlopyavwBeil pia eikaoTikA dpdon oTo Aduni Tou Sani Beach
Hotel, mou va Asitoupyei WS KAAWCOPIOUA KAl NAPAAANAC
WC «EICAYWYN» TWV EMNICKENTWY COE €vVAV KOOUO YEUATO

and Tn yayeia TNG AVATOANG.

To project anoyeiwdinke OTAV ANoPAcioTNKE OTI O KAAAITEXVNG
nou Ba e&€BeTe Ta £€pya Tou Ba NnTav o BaciAng Zwypdpog, o
onoiog pe Tn douAeld Tou via TN €kBeon «Food», oTn MacoaAia,
eEeppale akpIBwe TO Nnveuua Tou Sani Gourmet.

O Zwypd@pog eneAe€e va NAAICINOOUV EIKAOTIKA TN BeUaTIKA
TOU Sani Gourmet 2014 o ApPdKOg, TO €MIVONUEVO OV TNG
KIVEQIKNG puBbonAaciag, kal o EAEpavTag, eva and Ta {wa nou
XPNOIUEPYAV VIA TN PETAPOPJA NEOTOVTWY TNG AVATOANG, €va
NEAYMATIKO OUUBOAO-OXNUA, «OXI uovo AOYW TWV BEUATIKWY
TOUC AVAAOVYIWY, AAAG KAl VIATi £€xouv eugavn ddveia and Tov
KIVECIKO TOOMO MAACHATIKAG apnynong, Onwe ToV EI0E€NPAge
n Auony», Onwg o id1og Agel.

O BaoiAng Zwypd@og eival and@oitog TNG IXOANC KaAwy Texvmv
©€e00aNOVIKNG KAl TOU SIATUNPATIKOU PETANTUXIAKOU MEOYPAUUATOS
TNG MOAUTEXVIKAG XXOANG Tou AploToTeAelou MavenioTnUiou, Kabwg
KAl TOU PETAMTUXIAKOU KUKAOU VIa TN Zwypapikn oTo Groningen Tng
OAN\avdiag. ‘Exel 0TO evepynTIKO TOU MOAAEC ATOMIKES eKBEOEIC Kal
NANBOG CUUPETOXWY O OUAdIKES. 'Exel ouvepyaoTel ue 'EAANVES Kal
EEVOUC ENIUEANTECG Kal EMIUEANBNKE o (B1o¢ To «Kddpa Fresh» via To
2012 kai To 2013.

This year’s Sani Gourmet is following the old Silk Road, and
Vasilis Zografos has travelled his own road of remarkable colours,
incorporating many elements of the Orient.

It was a fascinating idea: to organize a parallel visual arts event
during this year’s Sani Gourmet, staged in the lobby of the
Sani Beach Hotel, serving as a welcome to visitors and at the
same time an introduction to a world full of the enchantment
of the Orient.

The project really came alive when the decision was taken that
the artist involved should be Vasilis Zografos, whose work for
the Food fair in Marseilles really expressed exactly the spirit
that animates the Sani Gourmet.

The artist chose two pieces, the dragon that has its roots in
Chinese myths and the elephant that is one of the animals they
used to carry goods from the Orient, a carrier and symbol. He
chose these two works as a visual frame for the theme of this
year’s Sani Gourmet, the Silk Road, not only for their thematic
content, but because they show clear influences from the
Chinese method of narration which was borrowed in the West.

Vasilis Zografos studied at the Thessaloniki School of Fine Art, and
did postgraduate work in the inter-departmental programme of the
Aristotle University Engineering School, and in Groningen, Holland. He
has staged a number of one-man shows, and shown work in many group
exhibitions. He has worked with several Greek and foreign curators, and
himself curated the Kodra Fresh event in 2012 and 2013
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MPOrPAMMA EKAHAQXEQN EVENTS CALENDAR

9-18.05.2014
MNapaockeun SdpRBaTo Kuplakn AeuTépa Toitn Tetdptn Méuntn Mapackeun YapRaTo Kuplakn
Friday Saturday Sunday Monday Tuesday Wednesday  Thursday Friday Saturday Sunday
9 10 m 12 13 14 15 16 17 18

0000000000000 OOOEOSOEOSOSOS OO
Andrea Fusco
WATER RESTAURANT

0000000 00OCOGEOEOGOEOINONOGONOEOEOSEOIOSOIOE
Manju Malhi
SEA YOU UP RESTAURANT

XpuoavBog KapauoAEyKOG
Chrysanthos Karamolegos

0000000 00O0OCEOEOGOEONONOGONOEOEOSEOIOSOIOE
Ugur Alparslan
BYBLOS

00 00 00O0OGCOOEOGIOSNOSNOSNOIS
Monisha Bharadwaj
BYBLOS

O 000000000 000000000 OO0 OOO®O®O®O®O®OS VN
Riccardo di Giacinto
WATER RESTAURANT

00 00 0000000000000 00000000000 0000
Jereme Leung
SEA YOU UP RESTAURANT

Nikoc Kapabdvog
Nikos Karathanos

00 00 000000000000 OOEOCEOEONOSNOSEONOSONOSOSOSOS O
Najmieh Batmanglij
BYBLOS

WATER RESTAURANT Sani Asterias Suites
SEA YOU UP RESTAURANT Sani Marina

Sani Marina

BYBLOS Porto Sani Village

‘Qpa evap&ng deinvou 20:30 Dinner starts at 20:30

KPATHXEIZ

MapakaAoUUE ENIKOIVWVNOTE PE To Tunua KpaTtrhoewy Tou Sani Resort
VIO KOATACEIG KAl VIA VA eVNUEPWOEITE vIa TIC EI0IKEC NPOCPOPES CE
deinva Kal dIaVUKTEPEUOEIG.

Sani Resort Reservations Department: 23740 99500

MPOXOETEX MAHPOD®OPIEX

O ayopaoTNG ANOJEXETAI TO YEYOVOG NWC EVOEXETAI VA UOIQACTEl TO
TPANEd Tou he AANOUG CUVOAITUUOVEG. Y€ NEPINTWON NOU O AYOPACTNG
eU@AVIOTEl HETA TNV €vap&n Tou deinvou, To oepPRipioud Tou Ba Eekivioel
and To onueio ekeivo Tou pevoU nou Ba BpiokovTal Kal ol UNdAoINol
ouvdalTupoveg. O1 dlopyavwTég Tou Sani Gourmet diatnpouv TO
dikalwpa va aAAdEouv avd Nndod OTIyun TOug cupueTexovTeg chefs. MNa
NEPICOOTEPEG NANPOPOPIEC NaPAKAAOUUE aneubuvOe(Te OTIC reception
TV Eevodoxeiwy Tou Sani Resort n oTo TNAEPwvo 23740 99553.

RESERVATIONS

For reservations please contact Sani Resort Reservations Department
and ask for the special offers on dinners and room rates.
Sani Resort Reservations Department: +30 23740 99500

ADDITIONAL INFORMATION

Ticket holder accepts that he might share a table with other participants
In case that the ticket holder shows up late after the commencement
of the dinner, his serving will start from that point and on as with the
rest of the participants. Sani Gourmet reserves the right to change the
chefs without further notice. For more information please contact the
Sani Resort Front Office Desks or call +30 23740 99553.

www.sanigourmet.gr
www.facebook.com/SaniGourmet
http://twitter.com/sanigourmet
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SANI RESORT

MpwTtondpo and Tnv idpuch Tou, To Sani Resort divel oTnv €vvoia
Slakonég ouolaoTiké nepiexduevo. MpdkeiTal yia €évav KOO
NEVTE ACTEPWY, ONOU KUPIAPXOUV TO NPAYHATIKO EVAIAMEQOV VIa
TOV AvOpPWNOo Kal Th pUon, N aAnNBIVA NOAUTEAEIQ, TO OUCIACTIKO
KAAAOG, Ol PIAIKEG KAl UPNAEG UNNPETIES, TO EEQIPETIKO PpayNnTo,
O NOAITIONAG, N ACPAAEIQ...

‘Evav KOO0 0 0noiog XTIOTNKE JeBOJIKG Yeoa and TNV euneipia,

TNV TOAUN, TO dpaua. ‘EXOVTAg TO NAEOVEKTNUA va BPICKETAI
KOVTA oTO JIEBVEG agPOdPOUIO TNG ©ecoalovikng, To Sani
Resort exTeivetal oe pia 101wTIKA €ékTaon 4.000 oTpeUUdTWY
OTO AKPWTNPI TNG Xdvng, oTnv Kaoodvdpa XaAKIOIKNAG. H
OIKOAOYIKA TOU TAUTOTNTA padi e TO puUOIKO NeERIBAAANOV Mou
TO AYKAAIAZel anoTeAEl KAl TO onpa-kataTebéy Tou: yaAddia
vepd kal B€a otov ‘OAuuno kal To Alyaio, €vac onuUavTiKog
UdPORIATONOG-KATAPUYIO ONAVIWY NOUAINY, MOOCTATEUOUEVA
ddon Kal TUPKOUALZ PUGCIKES NAPAAIEC.

Mgoa o’auTnv TNy Unépoxn guon evtdxOnkav Ta TECOEgPA
nevrdoTtepa Eevodoxeia Tou Sani Resort onoia avanTuxonkav
ue ogeBacud oTo NePIBAANOY, PId UNEPOUYXPOVN Yapiva, Tpia
spa, €&va d1eBVEC PpeoTIBAA HOUGCIKAG, To Sani Festival To onoio
PETOC KAEIVEI 22 XpOVIA NAPOUCIAC OTA NOAITIOTIKA dPWUEVA
d1EBvVWC, Pia eBdoudda uPnAng yaoTpovouiag To Sani Gourmet
n onoia BEICKETAI MIA OTOV EVATO XPOVO TNG, EEOXIKES MOAUTEAEIG
KATOIKIEC KAI AOUVAYWVIOTEG NAPOXEG. ESW dAa nTav ndvta
SIAPOPETIKA - TO concept, TO OTUA, TO ECWTEPIKO KAl EEWTEPIKO
nepIBAAAOV, N NEPIPPEOUCT ATHOCHAIRA, Ol ANAITACEIC TWV
avBpwnwy Nou 1o dNUIoUPYNCAV KAl TO OTEAEXWOAYV. HTav
d1apKNG N avadnTnon YIa To KAAUTEPO, YI© AuTd MOoU KAVEI TN
Sla@oPd. X’ auTAV TN XPOVIKN oTIyun, anapaitnto NTOUPEVO
VIa TO KOIVO evOoc BepéTpou eival va Biwvel TIC dIaKOoNEG Tou
o’ €va NAaicio oucIaoTIKO, va €1onEdATTEl And AuTEC ogBaouo,
EUNEINIA, ANOAQUCN UAIKA KAl NVEUUATIKA.

2 TO XWPO TOU TOUPICKHOU, TONOBEGIES, EYKATACTACEIG, PIAOEEVIQ,
oAa dignovTal and dIAaPoPEeTIKA NPdTUNA O KABe enoxn. Kai
KA&Be popd, ol AvBpwnol dAAa emdnToucay. Ti {nToUv CNPEQRT,
ANAAG va COUV EUTUXEIC.

Always on the cutting edge of tourism developments, the
Sani Resort gives the concept of the holiday a new and
richer meaning. It is a five-star holiday destination, where the
management takes a genuine interest in human values and the
natural world, real comfort and beauty, friendly services of the
highest quality, exceptional food, the arts, security...

A community developed methodically through experience,
boldness of imagination and vision. Located conveniently close
to the international airport at Thessaloniki, the Sani Resort is
situated on 4,000 hectares of privately owned land on the
Sani promontory in Kassandra, the first foot of the Halkidiki
peninsula. It is known for its concern for the natural environment
and enjoys a beautiful natural setting, with clear, blue waters
and views of Mt. Olympus and the Aegean, an important bird
sanctuary which is home to many rare species, set among
protected pine forests.

The four five-star hotels of the Sani Resort, located in this
fabulous natural setting, offer a state-of-the-art marina,
three spas, an international music festival celebrating its 22th
anniversary this year, a week-long gastronomy event now in its
9th year, luxury villas and incomparable services and amenities.
Everything about the Sani Resort has always been special:
the concept, the style, the internal and external environment,
the atmosphere, the high standards of those who designed
and run the hotels and facilities. There has always been total
commitment to providing the very best, to offering a vacation
environment with a difference. Now more than ever before,
it is essential that a holiday resort offer a real experience for
its guests, respecting their need for a genuinely different
experience, for physical comfort and relaxation, for cultural
and spiritual stimulation.

Every aspect of the tourism sector - locations, facilities,
hospitality - is affected by the different tastes of each different
age. People’s wants and requirements are continually changing.
So what is the priority of today’s tourist? A place, in short,
where he can be happy and live well.
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