A multicultural trip to food

First stop: France
The French cuisine consists of cooking traditions and practices from France, known for many
rich sauces. Nouvelle Cuisine (French, "new cuisine") is an approach to cooklng and food

presentation. There are many dishes which are considered part e m’,,m T %

of the French cuisine. Some dishes are universally accepted as . : Ry , :

part of the national cuisine, while others fit into a unique W ke ali s

regional cuisine. There are also breads, charcuterie items as s ' L,

well as desserts that fit into these categories which are listed "FRANCE ~ 2
Wi e ayb

accordingly as well.
Common bread of France:

Baguette B &
Common desserts: e e
A mille-feuille pastry, créme brilée, croissant, éclair, mousse au = r _.,.‘_f/
chocolat eftc.

French regional cuisines are locally

grown vegetables, such as : potatoes,

carrots, mushrooms eftc.

Common fruits include:

oranges, peaches, apples, plums efc.

Meats consumed include:

chicken, turkey, duck, rabbit - SuRANA P2910
Translation-MeTagpaon

H FaAAIkA kouCiva amoTeAgiTal amd apaddoeic payelp€UATog Kal TPAKTIKAG amod Tnv aAAia, ol

OTIOi€C €ival YVWOTEG vid TIC TAoUaIEC Toug odATaec. H nouvelle cuisine (vardikd, “véa kouliva”)

gival Hia Tpoaoéyyion yid To Hayeipepa Kai Tnv tapouaiacn Tou gaynTou. Ymdpxouv ToAAd yvwaoTd

TIdTa Ta omoia BswpouvTal Hépog ThG YaAAIkig koulivag. Opiapéva midTa civar 81eOvg amodekTd

w¢ HéPOC TNG €OVIKNC Koulivag, evw Ta dAAa avhkouv ge pia povadiki TomikA Kouliva. Ymdpxouv

eTiong, Ta Ywyid, Ta aAAavTikd, kKaBw¢ Kal Ta emdopTIa OV

Taipidlouv o€ AUTEC TIC KATNYOPIEC TTOU avagépovTdal avTiaToixd.

ZuvnOiouéva ywia tng FaAAiag:

Baguette (umaykéra)

2ZuvnOiouéva YAUKA:

Mille-feuille-A oty (xiAia pUAAa), créme brilée (kpéua

- kapapeAE), croissant (koouaodv), éclair (ekAéo), mousse au

chocolat (ou¢ ookoAdra) kTA .O1 TTEpIPEPEIAKEC

kouCiveg Tng MaAAiag xpnoigoToloUv ToTiKA Aaxavikd,

OTIWG TIATATEC, KAPOTA, HaviTAdpid KATT

ZuvnOiouéva @poura:

TToproxdAia, poddkiva, uriAa, daudoknva KA

KaravaAwoiga kpéara:




Kordmoudo, yakomoUAa, mrdmia, Aayo¢ KA
Second stop: Russia
The Russian Cuisine is developed throughout the centuries along
with other various cuisines. Some dishes, which are considered
to be Russian, were inspired by their neighbors. In the same
way, traditional cuisines from nations who live in Russia were
enriched thanks to the authentic Russian recipes.
Unfortunately, the traditional Russian food is rare in today's restaurants of the country.

Pies and pastry foods are landmarks of the traditional cuisine. There are countless types of
pastry and pies. Every year, in a special Russian carnival, hundreds
of "Blini" crepes are served to the public.

Borscht, a special soup made of beets

Soups require slow cooking in order to be preserved from 200 to
80° degrees Celsium for hours.

Pickles

Traditional vegetables and mushroom pickles are considered as an important aspect of the
Russian cuisine.
Fish and black caviar

We should at least mention the fishes caught in rivers, which exist in abundance in Russia.
In the end, we should also refer to the famous and favorite cold soup, which Russians love to
eat, "Okroshka”, which is made using the traditional Russian beverage "krash” consisted of
malt and flour

Translation-MeTagppaon

. H kouCiva Twv pwowv cuvuttdpx el yia ailveg pe TiI¢ kouliveg dAAwv Aawv. Kamoia midra
, Ta oToia onpepa BswpolvTal pwaikd, EépTacav oTh pwaoiki kouliva amd Toug YEiTOVEC.
Me Tov id10 TpoTo o1 Tapadooiakéc kouliveg OAWV Twy €BVOTATWY TTOU KaTolkoUv oTh Pwaia,
gUTTAOUTIOTNKAV XdpN OTIC AUOEVTIKEC PWOIKEG OUVTAYEC.

AvoTuxuc, otn onpepivh Pwaia To TpaypaTiké pwaiké ¢ayntoé omavilel ota pevol Twv
gaTiatopiwv.O1 iTeg Kal dAAa midra amd Uun, amoTeAoUv onpa KaTtaTebév
TnG apadooiakng koulivag. Ymdpxouv apétpnra €idn yépiong, Tuttwy UPNG Kai Twy idiwy Twy
TITWYV. AVOIXTEG, KTOIUTINTEC», KOYKiUTTEV», «PATPOUOKA», YAUKEG,
EIvég, aApupéc. ZTIC ATIOKPIEG, éva 181aiTEPO PWOIKO KapvaPdAl TTpIV TNV ZadpakoaoTh, aepPipovTai
KPETEC (KUTTAIVI>).
Mmopg, n diaonun ooUna and wavrlapia
TTpokeiTal, mpwra am' 6Aa, yia TidTta ou B€Aouv apyo
payeipepa, va diatnpnBoUv yia TToAAEC Wpeg o€
Oeppokpacia amé 200 wg 80 Ppabuwv KeAaiou.
Toupaia
Ta mapadooiakd Aaxavikd kai pavitdpia Toupai amoTeAolv
ongavTiké Topéa TN pwoikng koulivag.
Yap1 kai pavpo xapidapi
Avdueoad oTa onpavTikoOTEPA pWOIKA TIPOIOVTA TTPETTEI vVd
avagépoupe Kal Ta ToTayiola ydpia diapépwyv €1dWyv, Ta oTroia uttdpxouv ae apBovia otn Pwaia




Mnv exvdpe kal To TTepignUo pwaoiko pavpo Xapidpl. Auto
To Xapidp! Tou onpepa éxel oxedov e€apaviadei.
TéAog, va avapepBolpe aThv ayamhuévn pwaikn kpua

ooUTtd., ThNV «0KPOOKa» TTou TtapackeudleTal pe pdon 1o napa60mcu<o pwomo TOoTO ATo buvn 4]
aAelpl, To «KPpac».

Third stop:India
When somebody thinks of the Indian food, they believe that
it's gonna be spicy and hard to digest. But no! Its history
starts almost 5000 years ago. Through the years, it changed
and developed a lot of times until we come to the Indian food
we widely know today.
Indians use spices such as nut, cardamom, cumin, tumeric,

@ garlic, chilli, garam masaia, clove, cinnamon and so on. These

- SRR spices are famous for their healing effects on the human
body Indian chefs and people love and respect Thelr' splces They also know well their tastes
and how they behave when they're WX ' cooked, so they add each
ingredient the right moment. Preparing meals is a
ritual for Indians. Whoever can choose how spicy his food
will be as all is prepared on-the-spot!
"Tantouri” is a traditional Indian oven. Its internal is made of
clay and its external of iron. Inside i “tantouri”, Indians cook
chicken, prawns, kebab etc. full of o = spices. "Nan" is the
traditional Indian pie which they bake inside "tantouri” and it is always hot and ready to be
tasted every day. Indeed, even boiled vegetables taste different when they are cooked using
spices.

Translation- MeTagppaon

Orav oké@TeTal Kaveic To 1IVEIKO eaynTo, eavtdleTal oTi Oa gival ToAU kauTepd Kai papv. Kai
opwc! H 1oTopia Tou Eekivdel amd oAU maAid, mepimou 5.000 xpoévia
TpIv. ATt ekei kal émeita e€eAixOnke otadiakd pe TIG evaAAayég Twv
d1apoépwyv TTANBUOHWY PEXPI Va TTAPEl TV HOPYR TToU €XEI OAUEPA.ZThY
IvdikA Kouliva xpnhaidoToloUvTal TToAAd Umaxapikd 6w Kdpu,
Kdpdapo, KUHIvo, KITpivopila (Koupkoupdg i ToUpuepIK), TiTTepdpila
(TCivtlep), okopdo,kOAIavdpo, KauTeph TiTtepId (TaiAl), To Trepipno
garam masala (CeoT6 peiypa), yapupaAAo, kavéAAa, KATL.O1 BepameuTikég 1816TNTEG TWV
HTIaXapIKWy gival yVvwaoTEéC amo Thv dpxXaidThnTd.

O1 Ivdoi amé Thv Tapddooh Toug, ayamouv Kal oépovTtal Tdpa moAU 6Ad Ta Pmaxapikd mou
XpnoigoToloUv, Kal Td TIHoUv oav {eXwWpPIOTEC OVTOTNTEC To KaBéva.
MvwpiCouv KaAd TWC oUUTTEPIPEPETAI TO KADEVA OTO OUYKEKPIKEVO @AYNTO TTOU payelpeVeTal,
yi'auTéd Kai To TPooBETouv Thy KaTdAAnAn oTiyuA. Mia Toug Ivdolg
N TApAoKeUn Tou gaynTtou eival pia TeAeToupyia. O kaBévag AotV pmopei va emAé€el TOoO
KauTepO emBOUEi va gival To paynTo Tou, kaBw¢ 6Aa mapackeualovral




emtdmou! To "TavroUpt" civar Tapadooiakdg IvAIkOC
poUpvoC. To eowTEPIKO TOU gival @TIAYHEVO aTtd TTNAO, Kal
To e§WTEPIKO TOU amod aidepo. Méoa oTo TavroUp! YAvovTal
HE ToV TTapadooiakod TPOTTO KOTOTIOUAO, yapides, KEUTAT,
KATT. apoU TIponyoulEéVWG €XOUV UaApIvapIaTEi g€
pmaxapikd. To "Nav" eival n mapadooiakn 1v8ikA TiTa.
AUTH n iTa CUUWVETAI KAl YAVETAI OTA TOIXWHATA Tou TavToUp! Héaa ae oAU Aiya AeTtTd Kai
oepPipeTal Tavra ppéokia kai {eoTh yia va Tnv amoAauoeTe! H vdikh kouliva «mavtpeler» TIg
181aiTepeg yeUaeig TTou TPoodidouv Ta KApUKeUUaATa e ammAd, kaBnuepivd TpoidovTa, 6w To ydAa
Kal To yiaoUpTi. ®nuileTar yia Ta ymaxapikd Tng.

TTpaypaTtikd, akopun kai Ta PpacTtd Aaxavikd éxouv yeuon amoé Ymaxdapikd.

Fourth stop: Mexico

Mexican cuisine is known for its various tastes, its
colorful decorating and its various ingredients and
condiments, which many of them are basic products of
Mexico. Chefs use a lot of corn and beans while they
cook Mexican.

Corn is a traditional basic product of Mexico. It can
be eaten raw. Mexicans use corn in order to make a
pastry called "masa” which is used to cook "tamala”,
“tortiyas” and many other foods based in corn. Peppers
and sweet pumpkin are also basic ingredients in Mexican cuisine.

The most important and common condiments are chili powder, camin, oregano, coriander,
epazote, cinnamon and cacao chipotle, a smoked chili taken by a plant called "jalapefio” is also
highly used in Mexican cuisine. Many Mexican dishes include garlic and onions. Rise is also as
“famous” as corn. Chocolate played an important role in the history of Mexican cuisine.The
word “chocolate” comes from the word "xocoat!” . In the beginning chocolate was a drink and
they didn't eat it. It was used as an exchange mean or for religion purposes. In the past,
Maya used to plant cacao trees and use their seeds to make a bitter drink. Chocolate is
important and luxurious good. Today chocolate is used very much in the Mexican cuisine. For
example with chicken or as Mexican hot chocolate and champurrados...

Translation-MeTagppaon

H Me€ikavikn kouliva gival yvwaoTHh yid TIC TTOIKIAEC YEUOEIG TG, TO TTOAUXPWHO OTOAIOHO TWV
TIATWY TNG KAl T TTOIKIAIQ TWV OUCTATIKWY Kdl TWV KAPUKEUUATWY,
- ToAAd amé Ta oTmoia eival pacikd mpoidvra Thg xwpag. Oi
oc® XPNOIHOTTOI0UV TTOAU KaAQuTIOKI Kal ¢acoAia oTav
payelpevouy pe€ikdvika. Ta KUpia eumropelpaTa TngG
Me€ikdvikng koulivag cival Kupiwg To KAAQUTOKI Kai Td
pacodAia.

To kaAaumoki gival To Tapadoaiakd PaAcikd TPoidv Tou
Me€ikoU. TpwyeTal akaTépyaaTto akpIPwe OTTWCE gival Kai
WG oUOTATIKO TTOAAWY TTIATWV.




H peyaAUTepn pdla kaAdpmokioU dHWC, XPNOIHOTIOIEITAI yid va @TiaxTei n ‘'masa’, n {Uun dnAadh
YId TIG TAUAAEG, TIC TOPTiyIeC KAl TTOAAd dAAa gaynTd

Tou Pacifovral oTo KAAaUTOKI. Ta YAUKOKOAOKUBA Kai ol Timepié¢ maiouv €miong onUAvTIKO
poAo oth Me€ikdvikn Kouliva.

Ta o onpavTikd Kal ouxvd kapukelpata otn Me€ikdavikn kouliva eival n gkovn ToiAl, To
KUHIVo, n piyavn, To KOAlavdpo, To eracoTe (epazote), n kavéAa Kai To kakdo. To TOITTOTAE
(chipotle), éva kamviaTé TaiAl pTIaypévo amd To puTtd xaAamévio (jalapeno), eivar emiong
dladedopévo
oth Meikdvikn kouCiva. TToAAd Meikdvika TidTa mepiAapPpdvouv okopdo Kal kpeppUudia. Omwg
To KAAAUTOKI, €10l Kal To pUlI gival To o diadedopévo aIThpd
otn Me€ikdavikn diatpogh.H cokoAdta émaife onpavTiké pdAo atnv 1oTopia TNG Me€Ikdvikng
KouCivac. H Aé€n 'ookoAdta’ mpoépxeTtal amd Thv kouliva Twv AT{EKWY TTou KaTtoikoUoav aTo
Me€1kd kal ouykekpipéva améd Th Aé€n xocoat!
(ookéaTA)H gokoAdTa apxIkd ATav pognua Kai
dev TpwydTav. XpnaoigotoloUTav wg¢
avTAAAGKTIKO HECO H KAl YId OpNOKEUTIKEG
TeAETEC. 2T0 TTApeABOY, o1 Mdyia kaAAigpyoUoav
KakaddevTpa Kai xpnoidomolioUoav Toug Kapmoug
TOUG via va @TIdEouv éva appwdeg Kal TIKPO
popnua. H cokoAdTa ATav éva onpavTiko Kai
ToAUTEAEC ayaBo. ZNuepa n cokoAdTa
xpnoigotoleital Tdpa moAU oth Me€ikdvikn kouliva, améd peleddkia 6TTWE
To KOTOTIOUAO péXpP! Th Ttapadooiakh MeIkAvikn KAuTh 0oKoAdTa Kai Ta ToapumToUpado
(champurrados).

‘Hrav pia epyacia Twv:
NikoA Xarlakn

AyyeAikn TTioTikaAn

Taoou oupakn
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