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A special thank you to all who attended our first Kytherian Kitchen cooking classes, sponsored by the Kytherian
Association!
Kytherian Kitchen (K.K), evolved with the intention to encourage our youth to cook traditional Greek cuisine. To show
that traditional Greek cookery skills are not that difficult and should become part of their everyday repertoire of recipes.
We were so proud of the efforts and enthusiasm shown by all participants who attended classes.
An even bigger thankyou to all our wonderful cooks featured during the six weeks - Louise Patniotis, Alexandra
Vardalos, Koula Cassimatis, Marianthi Varipatis, Toula Varipatis, Matina Samios, Mary Moutzouris, Emmanuel
Varipatis and John Tzannes. These people shared with us their best recipes and skills, while also making it so much
fun. It became a great experience which we shall not forget. Each week before we started our recipes for the evening,
we would recount our “homework” and share in the successes and failures experienced by everyone over the past week.
This in itself was a great learning curve and the cooks were able to give first hand feedback to
improve or congratulate everyone’s efforts.
Week six was our big Finale where we ended our cooking classes on a high. The evening began with a very
entertaining and informative demonstration by our dynamic duo surprise chefs – John Tzannes and Emmanuel
Varipatis who presented souzoukakia and stifatho. They even demonstrated how to peel onions without crying! At the
end of the class it was graduation for all. Upon graduation, everyone was presented with a K.K apron, and each person
went home with a generous sample bag supplied by Alexandra Conomos from the Lifestyle Food Channel, thank you
Alex!!
Please visit Kytherian Kitchen Facebook page (linked to Kytherian Association website under “Kitchen” sub heading)
for photos of each lesson, where you can make comments or suggestions. We would love to hear from you!
Keep a look out in the next newsletter for recipes and dates of future courses to be held before the end of the year.
Our courses are held at “Pino’s Dolce Vita, a butcher with a difference”, President Avenue Kogarah. We thank Pino
and Pia for being such lovely hosts!! Pino’s is open six days a week, well worth the visit.
Thank you from Kytherian Kitchen. Kali orexi! Καλη ορεξη!
ορεξη

Editor’s Note: Special thank you to Toula Varipatis and Koula Tzannes for all their hard work in organizing these
amazing classes. Well done ladies!
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Our own Eleni (Vardas) Paneras, who is a
producer with channel 9’s ‘Today’ show
paid a visit with her crew... filming,
interviewing and taste testing!

