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A flavor of Mediterranean

Flavors and hospitality is the essence of the Mediterranean. Even more than the sea
itself, the tastes of South Europe is one of the most known trademarks worldwide. Subse-
quently the interest to know the places of origin of these tastes added to the wave of tourists
already visiting these countries for their unique landscape.

As a result the hospitality and catering services are blooming. Yet, the consumers be-
come more demanding and selective in their outings choices, seeking for better value for
money ratio. The past few years exposure of the touristic market to changes, brought by the
economic recession, highlighted the need to invest on their professional education and spe-
cialization. Branding of their products and services and investment in new touristic trends
such as oenogastronomy tourism, were inevitable.

In an effort to offer to their members and partners the opportunity to exchange experi-
ences and learn from each other the Chamber of Professionals and Handicrafts of Rodopi in
Greece and RegioCop LTD from Cyprus joined forces with the CENTRO SUPERIOR DE HOSTEL-
ERIA in the recently approved programme Medflavors.

Funded by ERASMUS, KA2, Medflavor aims to support professionals or students in the
field of tourism and catering services to improve their knowledge and skills. This will happen
through an one year programme that will not only provide them with training opportunities
but will also create a collection of authentic Mediterranean recipes that will be offered free
to the public through a dedicated website.

The partnership has already announced its first open call for participation to the training

that will take place in Valencia.
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AEATIO TYNOY

Mo yevon tng Meooyeiov

Ol yevoelg kat n ¢plogevia eival n ovcia tng Meooyeiou. EkTog and Tig Balaocosg, ot
yevoelg tng Notlag Eupwnng eival e€loou yvwoTEG Kal avayvwPIoLIES TTAYKOOUIWG. Zuve-
TG, To evlladEpov yla yvwpLpia Pe Ta HéPn o TPOEAEVONG TWV YEUOEWY QUTWV CUUPAA-
AeL oTNV MPOCEAEUGN QKON TIEPLOCOTEPWV TOUPLOTWY TIOU ETILOKETTOVTAL HON AUTEG TIG XW-
PEG yLOL TO HOVASIKO TOTIO TOUG.

AUTO £XeL WG amoTéAECUA, oL UTtnpeaieg dhoeviag Kat TapoxnG YEVUATWY va avoi-
Touv. QoTO00, OL KATAVOAWTEG TIPETEL VAL ELVOL TILO ATALTNTLIKOL KOl ETUAEKTIKOL, ETULSLWKO-
VTOG KAAUTEPN OXECN TIOLOTNTOG KAl TIUAG. Ta TeAsutaia xpovia n Blopnxavia touplopo a-
VOYKAOTNKE VO IPOCAPUOOTEL €QLTIOG TNG OLKOVOULKN G UdeonG, emevdlovTag oTnV EMay-
veApatikn ekmaidevon kat €eldikevon. H Tumomnoinon kot 6ripaven Twv mpoioviwy Kol Twv
UTINPEGCLWV TOUG KaL OL EMEVOUOELG OE VEEG TOUPLOTIKEG TACELG, OTIWG O KOLVO- YOLOTPOVOL-
KOG» TOUPLOMOG, BewpnBnkav anapaitnted.

Ze pwa mpoomnaBeila va mpoodEpouv ota PEAN KaL TOUG CUVEPYATEG TOUG TNV EuKalpia va
avtaAlagouv eumelpieg kat va pabouv o €vag and tov dAAov, to EmayyeApatiko kot Blote-
XVIKO EmipeAntiplo Podomng otnv EAAada kat n RegioCop LTD amo tnv Kumpo évwaoay Tig
Suvdpelg Toug pe tnv CENTRO SUPERIOR DE HOSTELERIA oto mpoodato eyKekpLuévo mpo-
yvpauua “Medflavors”.

Me tn xpnuoatodotnon tou ERASMUS, KA2, n Medflavor otoxeuel otnv untootnptén &-
TIAYYEALATLWYV | OTTOUSAOTWY OTOV TOUEQ TOU TOUPLOMOU Kal TwV uTtnpeciwv tpododoaoiag
yla tn BeAtiwon Twv yvwoewv Kal Twv Se€lothtwy Tout. Auto Ba cupPel péow evog mpo-
YPAUUATOG SLAPKELAC EVOG £TOUC, TO OTIOL0 OXL LOVO Ba TouG TPOodEPEL EUKALPIEG KATAPTL-
ong, aAda Ba dnuloupynoet emiong pia cUAAOYN QUBEVTIKWY LECOYELAKWY CUVTOYWV TIOU
Ba mapéxovtatl Swpedv 0TO KOO PECW ULAG ELOIKAG LoTooeAidac.

Ol Tpei¢ mapandvw etaipot £€xouv Nén avakowwoel TNV dlopyavwaon ¢ MPWTNG EKTTAL-
SeUTIKAG amooToAN G otV BaAévOia kal mpooKaAouv yLa TNV CUUUETOXN Tou KAOe evdilade-
pOUEVOU.
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