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AEATIO TYNOY

O ARHoG ApICTOTEAN NPWTONOPOG OTNV TOUPIOTIKNA diacuvdeon EAAGdag-KpoarTiag

Tnv npwTn €BvIikA NpwTOROUAId NMPOCEYYIONG TNG KPOATIKNG TOUPIOTIKAG ayopdc aveAdBe TIG
TeAeUTaieg HEPEC 0 ARHOG APIOTOTEAN, e “OxNua” TN XapToypapnuévn OIVIKN MEPINynon «and
Tn ®ooalovikn oTov ABwva».

>e oguvepyaoia pe To EmPeAnTAPIo XaAkISIKAG kal To veoouoTaTo cluster enixeiproswv Tou
Afpou (TOUpPIOTIKWV KAl NAapaywyng TOMK®V MpoiovTwyv), opydvwoe Kal npayParTonoinoe
BepaTikr) napouciaon TNG AvaToAIKAC XaAKIOIKAC WG NPOOpPIoPOoU, OTNV KPOdTIKR TOUPIOTIKN
ayopd, To Zappato 10 OkTwRpiou, oTo vnoi Solta Tou Split Tng Kpoariag.

>TO KATAMEOTO aANO €KNPOCWNOUC TUMOU KAl TOUPIOTIKWOV YPAPEIWV KNAMNO TOU HECAIWVIKOU
Eevodoxeiou MARTINIS-MARCHI, napoucia Kpoatwv chef kal eknpoownwv opyaviouwv Kai
Qopéwv, 0 ARMOG ApIOTOTEAN NPOBaAAe Tov TPOMO HE TOV OMNOIO N TOMIKI NPWTOYEVNG NApaAywyn
TNG evTAOOETAlI OTO TOUPIOTIKO Mpoidov w¢G avandonaoTo TUNUa Tou. H napouciaon €oTiaos oTnv
avadei€n Tou oivou ¢ Tou TonikoU MpPoiOvVTOG, MOU HETATPEMNETAl OE EMIKEVTPO TOMIKNAG
OIVOTOUPIOTIKAG avanTugng pe:

e TEooepa (4) eEaipeTikd olvonolgia oTa YEwypAdIka Opia Tou Arfuou,
e nepinou €ikoal (20) napadoaiakd Toinoupokalava Kal
e dwdeka (12) povadikoUg oIvOTONOUG EVTOG TNG ABWVIKNG MoAITeiag.

MNépa and Tov ABwVIKO Oivo, mou anoTeAei To andAuTo olvikd brand Tng AvaToAiknG XaAkIdIKNG,
€KEIVO Mou OUVOEEl TO TOMIKO MPOIOV HWE TNV APIOTOTEAIKA Tou OldoTacn €ival n avaBioon Twv
guhnooiwv  oTa Tonikd olvonoleia katd To NpPOTUMNO TWV AVTIOTOIXWV  dpXAIOEAANVIK®OV
JlopYavWOEWV.

A&iCel va onueiwBei 0TI n napouciaon anoTéAeoe cUpnpa&n Tou KOUZINA kal Tou “Taste The
Mediterranean”, nou anoTeA&i avTiOToOIXN KPOATIKN YAoTPOVOMIKY Jdlopydavwaon, n onoia
npayudaTonolgital oto Split kabe OkTWRpPIO, NAPEXOVTAC TNV €uKdlpia oTn Meoodyeio OaAaocoa va
npoBdAel oTov kKOOUO TNV NEPiPNUN Heooyelakn diaTtpo®n. H peogoyeiakn €Bdouadiaia BguaTikn
evoTnTa Tou KOUZINA 2021, aAAwOTE, €ival aQiEpWPEVN €K VEOU OTNV KPOdTIKN Kouliva kal Ba
uAonoinBei and To “Taste The Mediterranean” Tov KpodaTtn chef Marin Rendic kal TNV €nIKEQAANG
chef Tou KOUZINA NTiva NikoAdou.

Mponynénke Tnv Mapaokeur 9 OKTwPpiou, €niokewn Tou AnudpxXou ApPIOTOTEAN K. ZTEAIOU
BaAidvou, oTov opgoAoyo Tou, AQpapxo ZnAIT K. Andro Krstulovic Opara, kaBwg pnaivel og
Tpoxia uhonoinang n npdéTaon Tou AfPoU ApICTOTEAN, yid Tn OUuvepyacdia Twv OUO NEPIOXWYV OTN
dnuioupyia piag oivikng OIKTUWONG, nou Ba npowBei Tnv AvaTtoAikr) XaAkidIkn oTnv gupUTEPN
neploxn Tou ZNAIT Kal TO avTioTpo®o. Me Tov TpOMo auTto ol duo Tomnol kepdifouv auv&non
EMIOKENTWV KUPIWG To ®PBIVONWPO, ENEKTEIVOVTAG TNV TOUPICOTIKN TOUG NEPiIOdO HE NOIOTIKO TPOMO.

H oup@wvia enikupwBnke enayyeAPaTika pEow outgoing TOUPIOTIKWV YPAPEIWV, EKMPOTWNOI TWV
onoiwv avapeveTal va diakivrioouv oTnv KpoaTia Ta oIvikd NakeTa diakonwy.
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O Anpapxog ApioToTEAN K. ZTEAIOG BaAldvog, os dNAWOEIC Tou onueiwoe: «H 10€a fTav Tou
AApou ApIOTOTEAN, AAAG TO AMOTEAECHA €ival MNpoidov HIag odadikng OOUAEIGC kal ouveeong
duvapewyv, yI© autd BEAW va suxapioTnow To EmipeAntipio XaAkidikng, dedopevou OTI TOGO O
Mpoedpoc 600 Kal Ta PJEAN A.Z. TOU QOpEA MioTEWAV OTNV KAIVOTOMIA AUTAC TNG npwToBouAiag
nou avadeikvUel TNV aAAnAeEapTnon dUo avBpwnoKeVTPIKWV dpacTnPIOTHTWV TOU ToupiopoU Kal
TNC yaoTpovopdiac. Eite pe covid, €ite -kal autd npoodokoUPE- XWPIC UYEIOVOUIKN Kpion, o
MoIOTIKOC BEUATIKOG TOUPIoPOC, €ival pia dUuVapikr €nmiAoyn, HE NMPovouiakd XapakTnpioTika yia
Tov Anuo ApioTtoTéAn. T1°  autd epyaldopacTe OKANPd, ®OTE va EiPaoTe EToIMOl  va
EKUETAAAEUTOUE TA OUYKPITIKA HAC MNAEOVEKTAHATA OTOoV MEYIoTO duvatd BaBud kar orTov
OUVTOMOTEPO duvaTd XPOVOo.»

H ouvéxela avapéveralr va 0oBei orn XaAkidikfy kata Tn didpkeia Tou KOUZINA 2021, pe
ENAyYYEAUATIKR Kal dnuooioypa@ikr] anodToArn nou Oa nAdiciwvel Tov ARfuapxo Tou ZnAIT, o
ornoiog NpookANBNKe -kal Y Xapd anodEXTNKe- va eNIOKEPOei Tov APo ApIOTOTEAN.

H ev AOyw ouvepyacoia avaueveTal va AnoTEAETEI AVTIKEIHEVO oulnNTNONG WG NPOG TI dUvVATOTNTEG
avanapaywyng Tou JOVTEAOU Kal PE AAAEC BAAKAVIKEG NEPIOXEG, KATA TIC EMNIKEIPMEVEC EPYATIEC
Tou eniong veooUoTaTou ®dpoup AlaBalkavikig Zuvepyaaoiag, nou B£onioce o AfuUog ApIGTOTEAN.
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