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Cyprus Breakfast reaches for Troodos

After its successful
seaside hotels, Cyprus Breakfast is now climbing up
to reach the hotels at the rural regions of Troodos.

For the Troodos Geopark region, the concept of

implementation at major

the Cyprus Breakfast can form part of a wider plan
of creating a destination brand based on the
authentic character of the area and the local
cuisine of the various villages that make up this
unique Cypriot rural setting.

Hotels at the Troodos region need to combine local
gastronomy with a presentation that resembles
the traditional character but not necessarily follow
a folkloric setup. This is an aspect that the program
is taking care of, training hoteliers to create a
brand new identity for their breakfast.

The first hotel to have been awarded the Cyprus
since 2015, New
In June, we plan to

Breakfast certification was,
Helvetia Hotel at Platres.
award the Cyprus Breakfast certificate to another
three hotels that have successfully managed to
adopt the concept at their breakfast buffets.
Troodos Hotel is due to receive its certification
whilst preparatory actions are under way for
tourist accommodations in Kalopanayiotis and
Kyperounta.

The Cyprus Breakfast team will shortly organise
training sessions that will cover the whole of the
region for educating hoteliers and chefs to use
local authentic ingredients.

To ‘Kuntprako Mpdyevpa’ avePBaivel oto Tpoodog

To «Kumplakd [Mpdysupo», HETA TNV EMLTUXN
ebapuoyry tou ota fevodoyeia Twv MAPAALOKWY
TOUPLOTIKWV  BEpeTpwy,

avePalvel Twpa ot

Eevoboyeia tou Tpoodoug. T 1O lEWMAPKO

Tpooddoug, n évvola  TOU «Kumplakou
MpoyelaToC» UTOPEL VO ATTOTEAECEL TUAUA HLOG
gupuTEPNG TMpoomabelog ywa Sapdopdwon pLag
VEQG MOPKOC TIPOOPLoOU, PBaclopévn otov

ouBevtikO Kol TOPAdOCLAKO  XAPAKTAPO TOU
XWPOU, TNG TOTIKNAG Koullvag Kol TWV YEUOTLKA

QVWTEPWV TPOLOVTWY Tou Bouvou.

Mépav pLag oelpdg Kpltnplwv mou amattouvtal Kal

mou adopolv TO  XOPTOPUAAKIO  TOTUKWV
TPOIOVIWY TIPOYEUATOC, CNUAVTLKO Ttapdyovia
otnv emtuxia tou KumplakoU Mpoyelpatog
amoteAel KAl 0 CwOTOG TPOTOG MApPoUCLaoNG TwY
e6e0pdTWY UE OTOXO TN BeATiwon TN aloBnTIkNg

€AKUOTLKOTNTAC TOU TIPOYEV LOTOG.

Tov loUvio tou 2015, miotonmolBnKe MPWTIO OTO
Tpoddoc to Eevoboxeio New Helvetia otig
MAatpeg evw oUVIONA AVOUEVETAL va eviaxbel to
Troodos Hotel. MapdAAnAa, otn

Sladikaoia miotomoinong kot GAAo KataAlpoto

€XOUV UMEL

otov Kahomavaywwtn kat tnv Kumepouvra.

H opada tou KumplakoU [poysvpatog Ba
Slopyavwoel tov loUAlo epyaoTtiplo ekmaildevong
payeipwv oto Tpoddog wote va eVIOXUOEL TN

yvwon yupw omo tn XPHon TwV TOTUKWV UALKWVY

otn kouliva.
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Cyprus’ authentic food

Rose pedal spoon sweets from Agros receive European

quality mark

It took about three years of serious work to achieve the
approval of ‘Agros rose pedal spoon sweet’ as a product
of Protected Geographical Indication (PGI) under the
name ‘Glyko Triantafyllo Agrou’. The geographical area
of production is limited within the administrative

boundaries of Agros community.

Although small amounts of roses are produced
elsewhere in Cyprus, the uniqueness of this product is
based, according to the published product file, on the

following key elements:

> the

damascena variety which grows in the area of Agros

raw material, that is the petals of Rosa

community under unique climatic conditions

» the bond that has historically evolved between
Rosa damascena and
Agros community
products in the last

hundred years.

» the expertise of Agros
women who were in
the past producing this

sweet for its medicinal properties.

Rose petal spoon sweets may be used in minor
guantities as a garnish over tarts and other cakes, which
can occasionally highlight the Cyprus Breakfast buffet.
Alternatively, it can give a new dimension in our
authentic gastronomy if served as a topping on vanilia

and rose flavour ice cream.
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Aulevtika tn¢ Kumpou

Muko Tpiavtadpuldo Aypol — H mpwtn Evpwmaikn

avayvweLon yLo ipoLov amno tov Aypo

MeTa amno tpla xpovia ueBodikrg SOUAELAG eyKkplONKE N
katoxUpwon Tou «MukoUl Tplavtddullou AypoU» wg
Mpotov lewypadikng Evdeténg (MN.I.E.). H yewypadikn
TepLOXn Topaywyng Ttou «lMukou TplavtaduAlou

AypoU» oploBeteital ota SlolknTikd dpla tou Aypou.

Av Kal ULKpEG moodTnTeg yAUKoU Tplavtdduliou Aypol

mapackeudovtal KAl  amo  TApAywyoug  GAAwvV
TLEPLOXWV, N MOVASLKOTNTA TOU GUYKEKPLUEVOU YAUKOU
Baoiletal, cuudpwva pe TNV aitnon Katoxlpwong, ota

€€n¢ otolyela:

(a) TNV mpwtn UAn, &nAadn ta podométada amd TtV
motkiAia Rosa damascena n omola egudokiuel otn

TepLOXN TNG Kowotntag Aypou,

(B) Tov 6eoud mou £xel Lotopikd e€eAyBel petafl Tng
TPLavtapuAALGC TG TtolKAlag Rosa
damascena kol TwvV TMPOIOVTWY TNG

otnVv Kowotnta Aypou

(y) Tnv epmelpoyvwpoolvn mou €xEL

avantuxBel otV KOWOTNTA  TWV

YUVOQLIKWV Tou AypoU oL ormoleg
napaockevalav MaAaldtePA TO YAUKO

oTa OTiTLa TOUG

To yAuko tplavtaduAlo pmopel va xpnoluomnolnBei oe
ULKPEC TIOOOTNTEG Yyl VO OTOAIOEL TAPTEC Kal GAAQ
YAukiopato Ta omola MEPLKEC POPEC evioxUouv Kal
tovilouv 10 pmoudé Tou KumplakoU Mpoyevpartog.
Mmopel eniong va Swoel pla Eexwplotr avBevikotnta
oTNV TOTKA MG yaoTpovopia otav cuvduaotel pe

maywto Bavidia kat tplavtaduAio.
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A Random walk around the Cyprus Breakfast buffet
Muwa tepidlapaon os pnouvdE touv Kunprakou Mpoyslpatog

A variety of fresh juices, orange, lemonade and Decorated with ceramic pots, the Cyprus corner at
cold rose cordial offered Elyssium

Soutjioukkos from Pafos is a morning’s favorite  Cyprus Breakfast pridefully presented at Louis King
for customers at Anemi Jason Hotel

In the framework of exchanges between students of European Hotel
Schools, St George Hotel in Pafos and Riversco Ltd hosted an on-site training
program for twenty students and their teachers from Romania. Students
were introduced to the Cyprus Breakfast program by Mrs Demetra
Panaretou, member of the Cyprus Breakfast team, who highlighted the
importance of the program and the support it gives to local producers.

Jta mAaiola TNG avtaAlayng dottntwv €evodoxelokwv OXOAwv, TO
gevoboyeio St George otnv Nado kat n etalpeia Riversco Ltd dplo&évnoav
OTOUG XWPOUG Tou Eevodoxeiou 20 doltnTEG Hayelplkng and oxoAn tng Poupaviog pe toug kabnyntég toug. OL
doutntég Eevaynbnkav oToug xwpoug tou Eevodoxelou Kal oTn CUVEXELD €YLVE TTOPOUGLOGN TOU TIPOYPAUUATOG
‘Cyprus Breakfast’ amo tnv ka Anuntpa Moavapétou pélog tng opadag tou KumplakoU Mpoyelpatog, Omou
TOVIOTNKE N oNUAGCLO TOU TPOYPAUMOTOG KoL N oTAPLEN TTou Sivel oTa TOTUKA poiovTa.
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For information about the Cyprus Breakfast Programme, please contact the
Administrator at info@cyprusbreakfast.eu
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