A ®OPEAZ AIAXOAAIZHE KAl MIZTOMOIHIHE THE MOIOTHTAZ THE ANQTEPHE EKMAIAEYEHE
CYQAA  CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar// @NQa.

ENTYNO: 500.1.04

2uvTopo Mpo@iA AkadnuaikoU MNpoocwtrikoU / ZUvrTopo Bioypa@iko Znpeiwpa

‘15pupa: AHMOZIA ZXOAH MATEIPIKHZ, "ANQTEPH EMAITEAMATIKH EKMNAIAEYZH KAl KATAPTIZH
(MIEEK), YTTOYPTEIO MNAIAEIALZ"
EmiBeTo: Avtwviou
Ovopa: BapBapa
BaOuida/Oéon: ExmmaideuTpia
Mpoéypapua ZToUdWwV: ApTtoTtrolia-ZaxapoTrAacoTikry/ Mayeipikn
Emotnuovikoé lNedio: * Mayelpikég TExveg
* Eécidikeuon

Akadnuaikd Mpooévra / TitAol Z1TOUS WYV

(o1 KaTaxwpROoEIg va Yivouv apxiovTag amrd Tov 1o uynAo TiTAo)

Akadnuaikog TitAog ‘Etog 15pupa TuApa TitAog AlaTping
Master’s otn Aloiknon 2022 MavetmoTtpio Acukwaiag Aloiknong Emixeiprioswyv
Emixeipioswyv (MBA)
Mpoéypappa 2016 MavemoTrpio Kdtrpou N&iroupyoi Méong Extraideuong
MpoUTrnpeciakng
Kardpriong
Bachelor of Science oTig 2003 Johnson & Wales University, North Tunua diroeviag, AKadnuaikwy Kal
Mayeipikég TEXVEG Miami Florida USA EtrayyeApaTikwy ZTToudwy.
Associate Degree oTIg 2002 AvwTtepo =evodoxelakd IvoTiTouTo Tunua diroéeviag, AKadnuaikwy Kal
Mayeipikég TEXVEG Kutrpou (A=IK) EtrayyeApaTikwy ZToudwyv



loTopiké Epyod6Tnong og Akadnuaikd Idpuparta/Epguvnrika Kévipa — va kataxwpnBouv ol Tpeig (3) mo mpoéopareg
Mepiodog EpyodoTnong

Epyodor Témo Oéo
Ao Méxpi A 15 s g
01/09/16 — onuepa YTtroupyeio Maideiag ExtraideuTpia
Mayeipikwv Texvwv,
ApToTroliag Kai
ZaxopOTTAAOTIKAG
01/04/07 — 30/04/07: 01/04/07 — Intercollege (Tunua Ayia Natra ExtTaideuTpia
30/04/07: dihoeviag & Toupiouol), dihoteviag

Kopia dpOpa o€ eTICTNHOVIKA TTEPIODIKA PE KPITEG, Hovoypaieg, BIBAia, ekdo6oelg ouvedpiwv. Na karaxwpnBouv Ta mévre (5)

mio mpéo@arta Kal dAAa évre (5) emAeypéva — (MéyioTog ap. &éka (10)
AIA ‘Evog TitAog AAAoil cuyypageig EmioTnpoviké Tépog 2eA.
Mep108IK6 Kal
Ekd6Tng / Zuvédpio
1
2
3
4
5
6
7
8
9
10

Ek0éoeig (61TOU eapuddeTal). Na kataxwpnBouv ol évTe (5) o TpooPaTeg Kal AAAEG TTEVTE (5) eTIAeypéveg — (MEYIOTOG ap.

éka (10)

026be375faee68a3891eade799e1d5d89f5265e14ab13e33c67d9a55d0ff8ale



AIA Huepopun Oéua Aigbviig / Totikn TotmroBecia* Po6Aog oTnv
via ‘EkBeon

Ol O N O B~ WDN P

[EEN
o

* Na karaxwpnBei o xwpog, n moAn K.T.A.

EpeuvnTikd Projects. Na kataxwpnBouv ta Tévre (5) mio rpéoc@ata Kal GAAa évTe (5) emIAeypéva — (MEyIOTOG ap. HEKa

(€10)
AIA Huegpopunvia TitAog Emixopfiynon PéAog o100 EpeguvnTikd
Aré: Projects *
1
2
3
4
5
6
7
8
9
10

*PoAo¢ ato Epeuvnriké Project: my Emiarnuovikog Zuvroviatng, MéAoc Epsuvnrikiic Ouadac, Epsuvnrng, Bondc¢ Epsuvninig, dAAa.

026be375faee68a3891eade799e1d5d89f5265e14ab13e33c67d9a55d0ff8ale



ol révre (5) o Trpoo@areg (Karaxwpouvrtal TTPOoaIPETIKA)

Akadnuaikég ZupBouleuTikég YTrnpeoieg R/kal Zupperoxn o€ ZuppouAia / ETiTpomég - Na karayxwpnouv

Mepiodog
19/03/21
14/02/20

26/06/15
& 27/06/14

03/10/02

Opyaviouog
CSTI

ERASMUS+
KAZ2 project
2019-1 ITO2-
KA229-062619

University of
Nicosia in
Collaboration
with Virginia
Commonwealth
University
School of
Business

Cyprus Tourism
Organisation

026be375faee68a3891eade799e1d5d89f5265e14ab13e33c67d9a55d0ff8ale

TitAog Oéong N Yrnpeoiag
Board Member

Representative of Technical
School of Larnaca, Cyprus

Trainee Consultant for Renting

Villas in Protaras

Completion of the International

Consulting Program

&
Trainee Consultant for Green Dot
(Cyprus) Public Co Ltd Completion
of the International Consulting
Program

Taking part of the preparation of
the seminar (Culinary Heritage
and Tourism)

Kupieg ApaoTnpioTnTEG
Keep our Sand & Sea Plastic Free

Here are my Roots (art, folktales,
natural landscape of my region)

e Promote the Villas by
Presenting the natura of
the area (historical,
archaeological places to
visit, natural caves and
crystal-clear waters of the
sea, etc.).

e Create a promotion plan
on how people will be
more aware of the
company and the correct

way of recycling.
Practical demonstration and
presentation of traditional cuisine.



Bpapevocig / AigBveig Alakpioelg (61rou eapuoderal). Na karaxwpnBouv ol évre (5) o Tpoo@aTeg Kal AAAEG TTEVTE (5)

emiIAeypéveg — (HéyioTog ap. déka (10) (KaTtaxwpoUvTtal TTpoaIpETIKA)

Ref. Date Title Awarded by:
Number
1 06/04/05 Fundamentals of HACCP The Royal Society for the Promotion of Health
2 23/05/03 The Silver Key Honor Society Johnson & Wales University
3 11/2003 USSA Foundation Level Sommelier Certificate United States Sommelier Association
Course
4 25/04/02 Student of the Year Competition in London European Catering Association
5 17/02/02 e Live College Chocolate Dessert Cyprus Chef Association
Grand Prix College
6 03/2001 Certificate in Food and Health The Royal Society for the Promotion of Health
7 12/1999 Food Hygiene Certificate The Royal Society for the Promotion of Health
8 02/1998 Accounting 3rd | evel LCCI Examination Board
9 03/1997 Book-keeping and Accounts ond [ evel LCCI Examination Board
10 02/1996 Book-keeping 1St Level LCCI Examination Board

AAAeg Alakpioelg. Na karaxwpn0ouv ol mévre (5) o TpooPateg Kal AAAEG TTEVTE (5) eTIAeyHéVEG

(MéyioTOoG ap. Béka (10) (KaTtaxwpoUvTal TTPOaIPETIKA)

AIA Huepopunvia TitAog Kipieg ApaoTnpidTnTEG
1 02/2020 Hands on Workshop with Angelo Musa Kalopesas Workshops hands on patrticipation
2 11/2019 Master Class Pastry-Alain Ducasse Desserts City Unity-Hands on Workshop
Paris Education

3 03/2019 Advanced Bread Baking (five day) The School of Artisan Food-Hands on Workshop

4 03/2019 Chocolate Patisserie The School of Artisan Food-Hands on Workshop

5 08/2017 Pastry Vitrine by Hans Ovando Culinary Academy Kiev International-Hands on
Workshop

6 09/2009- (Kati Magirevete) Live Cooking Show

07/2011

7 05/2003 PBS-Filming Class Johnson & Wales University-Preparation and live
presentation on TV

8 10/2001 Traditional Greek Pastry & Diet Desserts UIPCG Qualite Internationale-Hands on Seminar
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