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Fans ano wous ;u-}u} -."Jw"nr.u.m chel 1ou KROOHOU ev elven wou AMyo va épyetal ot ybpa
ebnyei oo DT s envan va kepdizers ipia OOV £VaC amo TouS OMOLBMGTEPOS
aotépia Michelin wan noia oxéon prmopet vo chef Tov kbopov. O lomavic Quique
Dacosta emociplinee ) Mikovo wa
10 Kenshd Fine Dining Restawrant,
AMO TH NANEY QADOYTH Tov  Epvodoyeiov  Kenshd Boutique
Hotel&Suites, yio va mpoogéper arov
KOOUO [t SEywplaTh] yaorpovoukr
gumapin. Kot autd Sev eivan vmokewevid, kafloe To eoma-
topwo Tou chef, oy Denia 1 lonaviag, pe to dvopd tov, 1o
Quique Dacosta, éxet ndpe v amdhuorn Suinepior), Snhadi éye
Ppapeurel pe tpia aotépua Michelin, O Dacosta Aowrdv, pE Tov
executive chef tov Kensho Restaurant, liwpyo SrulaavouSiam,
Kew tov pastry chef, Anurirpn Xpovémouho, napovslagay éva
pevod 16 marwy mwow Eypaye Tr S| Tou wropla. Alyo petd,
pidnoe oo DT ya 1t fen xa tig Suxploe ou,
Mpdm popd épxeom omv EMGSa;
Nau, yia mv axpifes miya o Mikove kot o pepixd vnout.
Kai ndis oou qaiverar n ehhmarn kouliva;
‘Exe mohha va ner atov kbapo. Kar avtd eval to kadimepo and
oha Tlpémar va pdBovpe Pafhi v kovktotpa e Ta wikd
TG, TG TEYVIKEG TS
Yndpxer kanotos ENhnvas chef nou exnpas;
Towg exmpd dhovs,. To va céfopar dhovg Tovg ouvadéhgoug
pow ya pEve given apyr). EmmAdow, Exw pa tpopeph ovundBea
Yz tov Twipyo Zrvhavoudasn. Biva cav péhog g opdbag
pow. Kéver tpopepn Sovkes, [Tavrwe, yevied Bavpalp molloig
ouvabEdpous and Tov iwpo, vedTepoug kai peyakitepous, Aa-
velfopm oroyeia and Tov kabive, Baopale g avriBéoes Tov
kou mpoonathi va karaldpw Tov TPOMD Pe Tov onoio fuovouy
v epnepla g wowdivas. Mov apéon va paflaivw and dhoue,
AdnBiaio, nis anogdamoes va yivas chef:
To anopanca drav dodheva om havelan evic amlob eomia-
Topio, ywpic va gxw gododies va aoyohnbo pe Ty wmin
peryapucr. Emheva ta méare. Eexivioa va gpyalouat oo eomia-
TopIo Y va vrootnpife Ty oxoyéveid pov ke va mnpaow
6 omoudés pow, Orrav opbomddnea, pov yevvibinke n emBuopia

Exel pe 1o naykoopio nponali npi.



Vo ATOKTToW To S pov ecnatopie. Ondte anopamoa va Ee-
KIVIpOQ, Faﬁai\rovmq Vi apng) Vo poryerpeing.

loxber én eioar aurobibarros;

Nay, wybe. Epafla my i payepebovras ke Siofaloviag
Pufhic. Tia v axpifeia, axopa autd wivo.

Le onypdmos kGnoa naibikh avapvnan qaynrol;

Axopa xon Twpa yrilw g avapvioes pov, O madl, dpuya
anhd npaypora, Onwe kavouy oha ta nadud. Oheg o avapvr-
oG pov eival oty enapyia, oty eEoyT).

Ano n epnveeoan;

Badw oréygoug kai amhig mpoomabi va fipioww éumvevon). Exw
Ta pdma pov avorytd, Sxw T Béknon va siehiooopm, va dn-
LICUPYE KL Vil Kaves TIpWTOTIopaKd ripdypara. Na oxépropal
TP TOTIOPICKL

MNes pas éva fip payeipiKns.

To va payepebe.

Ti cou apéoe mo nohi om Soukei cou;

Ayard To va Tabietw ko va popalopa. Na ka@boua oe pa
méQua ouvadihpuy wal va Phéme mig poryepedouy. A auTtd
TIow pe Kvn Tonoiel xka mow Aarpeine sival va dnuovpyd Taong
TMids iven va kepbiles Tpio oarépia Michelin;

Elvaw ) peyakimepn avayvdporn otov kéouo tov gayrrol, Ei
var SUoKOAO Va TO TEPryPaYEL KAows, sival payid, Tav va
repdilec To mayrdao npwtdBhnua pe my ouada gov.

Eivan o ané s mio Eexepiorés omiypés ms kopiépas cou;
Agv Ba propoton va otalbe oe o ouykecpiugvn oy, To va
wepdileis Tpia aotépua, va avadewvieom §bo popés To kehire-
po eomicropeo g Eupanmg, eival oha tovg EeyopioTe otyuts,
AMMG wdBe pépa, mpwv apyioe onidijrote, mpy gpbel o mpdtog
AT G, N epneipia ehval woki vtovn. Tamdvra mpéme va givan
omy eviehewn. Onwg Bihovpe va sivar

Mviopnles om payeipeues yia Tous emBewpnrés ms Micheling
O Eivar okl £Eumvon kew svéucron, Kar qutd etvar pépog mg
paryeiag Twy Michelin

Kanoion chefs dev Béhouv va kepbilouv aorépia Michelin
'\lﬂl{ n nigon envai pqt'l}\n 'I'nc'lpx,:l u'l‘lxm on pnapsi va Ta
xaoouv, o npoobokies eival peyaies. To éxeis vidde! autd;
To veibw xibe pépa, alhd napdddnha datpedu aun ™y gubi-
vy ko v rigam). [lieon vwba axdpa kau dtav Sgv giyo kaviva
actép [ison vudBe pe fva, pe §00 axdpa Ko pe Tpia aoté-
put. To Bépa siven 611 o1 eddreg Taldebouy and Gho Tov kbopo
otnv Denia yia va Jjoouy wa povadea) otryurn).

Eol éxaves Buoics yi’ aurd o aoripia;

Fipau chef. By somardpio. Zw pa ararmnmk Gwr). A givar
emAoyT) pov,

Mioredeis 6n n epgpdavion oou ot BonBnoe omv kapitpa cou;
Tia apy}, oe evyapoTd yia 1o Kopduudvro, Iietebw om Sev
£ye onpacia n gppanon ahhd 1 KevOTITTa T peyELpd.
Moo eival To onpavTikGTEpo ATOPO YA TO ONOIo EXEIS PayEr
péyer;

Tion T o wan Ty omoyEved pov.

Moia eivar ta oxibia cou yia 1o peloy;

Ervar modAd, ipocwmkd ko emayyehpomuad. Ga fifeko va ere-
KTEIVE TIG ETIXELPY|OEL; LOL OF GRO Tov Kdopo. [@
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