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‘Evag EAAnvag oeg and ta KbBnpa mov epydletat oe éva
amd Ta Kopugaia EAANVIKa eoTiatopta 0to Mavyatay
EvagEANAnvag oeg ano ta KvOnpa, pe omovdég oo
e§wteptko kat TNy ABrva, ano@aotoe va eykataleiyet
T0 VNol, Aoyw N6 kpiong kat va aftomotoet Ty SumAn
LIINKOOTNTA TOV Yia va epyaoTtel otn Néa Yopkn. To
“1aid” avTo Tov 00N yNOE 0€ £va amd TA O YVWOTA
eAMANVIKA - Kat OXL LOVO - peaTopay Tov Mavydttay
aAAd Kot eKel IOV (0wG KATOTE Vo v gavtalotav:
2tov Aevko Oixo, 61OV TIPOTEPEPE TIG VTINPETiEG TOV
otov Apepikavo IIpoedpo, Mmapdx Opmdpa, kat Tovg
TIPOOKEKANLEVOVG TO.

Ia To Niko ITovApévTn, ot HITA Sev ftav éva dyvwoto
Hépog. AvtiBeta, nTav o TOMOG IOV YEVVNONKE, AAAG
gykatéAenye o€ nhikia evog HOALG £TOVG, apol N
otkoyéveld Tov eméotpeye ota Kobnpa. Apketd xpovia
apyotepa, petd ano omovdég oe EANGda, Takia kot
ItaAia, aA& kat pia aglodoyn emayyeApatikn mopeia
0TO VNOi, AOPAoLoe Vo eMOTPEYEL, avTIAAUPavOueVog
otLn kpion dev agnvel TeplBwpla yla evkatpies.

“H vroBeon ‘paynto’ otig Hvwpéveg IToAteieg eivan
TOAD StagopeTikr. Edw vmdpyet £vag ovvdvaopog
QaynT@v and oAOKANPO TOV KOGUO, TOV OTIOI0 KAl
KAOnka va pdbw. Ouwg, mpoonabw va eotidlw otnv
TOWTOTNTA TOV KABE paynTov Kat OXL 0TOV GLVSVACHO,
mov dev eivat TnG 1dloovykpaciag pov. Me mripe kovTa
OTOV €Va XpOVO HEXPL VA KATAAAPw TNV APepIKAVIK
OTITIKT} GTO PayNTO KAl WG TPOTLHOVV TNV Kov{iva Tovg
edw”

ITptv KaAd - KaA& CUUTANPWOEL EMTA U VEG, EMEAEYT
and v ekmpoowmo Tov Chef Club of Greece otig
HITA, Mapia Adn, va oTedexwoet TV opdda Twv oe@
nov Ba payeipeve ya Tovg kakeopévoug tov Ilpoédpov
Opnapa oty etrota defiwon ya Ty Hpépa tng
Apepcavikng Avegaptnoiog. O 18106 kdvel AOyo yia pua
amo TIG 1o SLVATEG EUTELPIEG TNG KAPLEPAG TOV.
“Meivape Téooepig nuépeg otov Agvkd Oiko kat
HaYELPEYAUE Yla TOVG KAAEOHEVOLG TOV K. Opmdpa.
Hrav éva onpavtikd yeyovog™
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2nuepa, o Nikog [TovApéving mpoogépel Tig vmnpeoieg
Tov oty nactyvwotn Tapépva “Kehdpt’, oty kapdid
Tov MavxatTay, e onNUAvTIKOUG OPOYEVELG -Kkat Ot
HOVO - TTEAATEG,.

IInyn: news247.gr

Yag mapabétovpe Tapakdtw oAOKANpn TN ouvEVTELEN
tov Nikov [TovApévtn oty Maria Athens, n omoia
dnpootevOnke oto newgreektv.com

Chef Nikos Poulmentis Cooks
For President Obama

New Greek TV had the opportunity to interview
Kellari Taverna’s Executive Chef Nikos Poulmentis.
The New York based culinary expert offered insight
into his cooking career, most defining professional
accomplishment, and what it takes to run the kitchen at
one of Manhattan’s top Greek restaurants.

Maria Athens: Can you tell us about your background?
Nikos Poulmentis: I am from the Greek island of
Kythira and grew up there, but I was born in New York.
My family moved back to the island when I was one-
year-old. I studied at S.T.E Anavisou in Athens. I then
moved back to Kythira before enlisting in the army.
After that I lived and studied in France for six months
at Le Cordon Bleu, before studying the art of pasta in
Italy for six months. I returned to my island and worked
there for a long period of time. When the economy

of Greece started to suffer, I decided to bring my wife
and young daughter back to New York City to look for
opportunities.

Maria Athens: When did you realize that you wanted to
be a professional chef?

Nikos Poulmentis: When I was twelve-years-old I
started creating mezes in my family’s kitchen, where

I always wanted to be. My parents saw that I had a
culinary gift and loved it. They supported my efforts
after high-school to attend culinary school in Athens
and beyond.

Maria Athens: What challenges did you face moving
back to your birthplace?

Nikos Poulmentis: It is a very different style of food
here in the United States. In the States there is a large
fusion of foods from all over the world that I had to
learn. I am trying to work with the identity of food and
not fusion; it's not my style. It took me about a year to
understand the American way of food and how people
here like their cuisine.

Maria Athens: What is your proudest culinary



achievement?

Nikos Poulmentis: My proudest moment is cooking

at The White House for President Obama on Greek
Independence Day last year. I was invited by the Greek
and American chef club and stayed four days. I cooked
for the President’s visitors during this period, along
with The White House’s Executive Chef Cristeta Pasia
Comerford and Executive Pastry Chef William “Bill”
Yosses. It was a monumental moment for me.

Maria Athens: How were you selected to cook for
President Obama?

Nikos Poulmentis: Greek chefs were challenged to cook
and the Chef’s Club of Greece North American Chapter
Ambassador Maria Loi chose me. This happened in my
seventh month of living back in America.

Maria Athens: Did your New York cooking career take
off after this historical feat?

Nikos Poulmentis: Because I was very new and not well
known here before, doors started to open after I gained
national recognition. I am now the Executive Chef at
Kellari Taverna in Manhattan.

Maria Athens: How did you end up as Kellari Taverna’s
Executive Chef?

Nikos Poulmentis: I worked for the Kellari Hospitality
Group company first as a chef for its sister entity, Blue
Olive. After Blue Olive took off, owner Stavros Aktipis

chose me as the Executive Chef for Kellari.

Maria Athens: Can you describe your Kellari
experience?

Nikos Poulmentis: It is a totally different experience
than I have ever had before. It’s a quality high-volume
restaurant that I am trying to excel even more. I love

it and everything about it-I love creating our food as
healthy and delicious as possible, even the desserts.

I have altered the food in a gourmet and traditional
Greek way.

Maria Athens: How do you offer items in a heightened
gastronomical approach?

Nikos Poulmentis: To be honest, with the help of its
owner Stavros because he taught me about the Greek
food style in Manhattan and how to present it to our
clientele. I also am grateful to work with our General
Manager Jean Christophe Villard, who I learn from
every day.

Maria Athens: Is your family proud of you back home
in Greece?

Nikos Poulmentis: Yes, they are extremely proud of me.
My parents are so happy that I am prospering over here.
They haven't visited me yet but they will.

I[Inyn: newgreektv.com
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