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K SEYBYMIH MEDHE TEXNIKHE KA) ENATTEAMATICHE EXOMAEYIRE KAI KATAPTIIHE
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TitAog MaBrjuatog | MATEIPIKH Il
KwdIkog COOKO0305
MabnAuartog

Tommog Mabruartog

YToxpewTIKO, OcwpnTIKO-EpyaoTnpiakd

EtritTredo

Erimedo 5 Tou EBvikou MAaiciou MNpoadviwv

‘Etog / E€aunvo
doitnong

2°'Etog, " 4 A" E€Aunvo

Ovopa AiddokovTa

Avtpéag ZAappa

ECTS

10 AloAEEelg / Epyaothpia / 10
ERdoudda ERdoudda

160G MabAiuarog

AuTO TO PdBnua BaagileTal OTIC ETTAYYEAUATIKEG YVWOEIG KAI TEXVIKEG
0e€I0TNTEG TTOU avaTTTuxBnkav oto « COOK0205 MATEIPIKH II». O1
oTToUdACTEG/TPIEG B avaTITUEOUV TTEPAITEPW TO YVWOTIKO TOUG UTTORaBpO
oTnv kpua Koudiva, TIG aaAdTeg, Ta did@opa €idn dressing, KaBuwg e1Tiong Kai
10 charcuterie. ETriong, 10 pdénua divel TNV €uKaipia GTOUG/OTIG
OTTOUDAOTEG/TPIEG VA YVWPICOUV DIAPOPES TTAPACKEUES TTPWIVDV KAl AUYWY,
OAVTOUITG Kal OPeKTIKWY. O1 oTToudacTEC/TpIEC Ba akoAouBricouv
TUTTOTTOINMEVEG OUVTAYEG, divovTag I01aITEPN TTPOCOXN OTA CNUEIa TTOIOTNTAG
TWV TPOYIiUWV KAl aTnNV TTapouciacn Twv TATwy.

Mabnoiaka
AmroTeAéopaTta

O1 otroudaoTég/oTpieg Ba gival o€ B€on va:

o KaTéxouv PayEIPIKEG TEXVIKEG DEEIOTNTEG OE TTAPACKEUACHATA
KPUWV QaynTwv.
o E@apudlouv TutTOTTOINPEVEG CUVTAYEG YIO TNV TTAPAYWYN
OIGPOPWY TTIATWV.
o [lapaokeudouv did@opa Kpua edECUATA:
= Kpuag Koudivag
»  ooAdTeG Kal dressings
" TTPWIVO
"  TTOPOOKEUAOHUATA QUYWV
" OAVTOUITG
* hors-d’ oeuvre and appetizers.
o EkTEAOUV BIAQOPETIKEG CUVTAYEG, TTANPWVTAG T TTPOTUTTA
TTOIOTNTAG.

Mpoatrairoupeva

COOKO0205 MATEIPIKH
Il

uvaTrairoupeva Agv 10XUEl

Mepiexouevo
MaBruartog

Apxég ZwoTig Mayelpikng / MpogToipaaiag kail MapdBeong Edsopdtwy
(oAokAnpwpéva TTaTa) aTo:

Kpua Koudgiva

2aAareg kai Dressings
Mpwivéd
Mapaokeudopata Auywv
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e 2QAVIOUITG
o Hors-d’ oeuvre and appetizers.

MeBodoAoyia
AidaokaAiag

To JIDAKTIKO TTPOCWTTIKG ETTIAEYEI Hia i} TTEPICOOTEPEG ATTO TIG TTAPAKATW
MEBOBOUG BIdACKAAIOG yIa TNV ETTITEUEN TWV TTPOTOOKWHUEVWY HABNCIOKWY
QATTOTEAECUATWY TOU PaBAUATOG (XWPIS va TTepIopieTal o€ auTEG): DIAAEEEIG,
eTideIEn, EpYAOTAPIO, TTPAKTIKN £EACKNON, oulrTNoN, ox£dia dpAong, PIKPO-
O16ackalia, eEWOoXOAIKES BIOAKTIKEG BPACTNPIOTNTES PE TN MEBOSO ToU
project, u€60d0 TNG AVESTPAUMEVNG TAENG, TTEPITITWOIOAOYIKEG UEAETEG,
OUVOETIKEG epyaaieg, BIEPEUVNTIKN HEBODO, EKTTAIDEUTIKEG ETTIOKEYEIG,
TTAPOUCIACEIG ETTICKETTTWY, BIWMATIKI HEBODO GTOV XWPO £pYOCiag,
EKUAONON pE TTOAUPEDQ NAEKTPOVIKAG TEXVOAOYIAG/WNPIAKES IKAVOTNTEG,
OUVEVTEUEEIG ME €10IKOUG.
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2NnueIwaelg EKTTaideuTn

AgloAbynon

2upuetoxn / Mapouoia: 10%

Epyaacieg / Projects (Opadikég 1 ATopikég): 0% - 50%

EpyaoTtnpiakég MNpakTikég AloAoynoeig: 0% - 50%

MeooTrpdBeoun E¢étaon: 0% - 30%

TeAhiki E¢€taon: 0 - 40%

TeAhikiy AigmoTnuovikniy Epyacia/llapouciaon (Opadikn r} Atopikn): 0% -
50%

MAwooa

EAANVIKA




