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The New York Times/52
places to go in 2016

“...The young professionals of this north-
ern Greek city have faced the country’s
high levels of unemployment in an unu-
sual way: They opened restaurants that
put a modern twist on traditional Greek,
Slavic and Ottoman flavors. Estrella, one
of the city’s many stylish new cafes, re-
invents traditional pastries, filling cr-
oissants with orange-scented cream. En-
couraged by a vibrant student popula-
tion and a visionary mayor, Greece's sec-
ond-largest city has become a capital of
cheap eats. ...”

National Geographic/

Traveller magazine

“...This funky little cafe opened in the
wake of the financial crisis. Owner loan-
nis Kapetanakis says he is trying to “mix
tradition with a new way”. Daily specials
can include grilled haloumi with home-
made wild fig jelly. A backing track of in-
die music adds to the young and lively
atmosphere where people pop in for full
meals or just a coffee and cake...”

The Telegraph (UK)

“...Go to Thessaloniki for Greece’s most
famous pastries. To show the tradition is
alive and still developing, #bougatsan be-
came a big hit a couple of years ago when
it appeared in Estrella on Pavlou Mela 48
Street, in the city centre...”

Lufthansa Magazine

“...Greek heroes of our time. While
Greece groans beneath the weight of
the debt crisis, most Greeks remain buoy-
ant - especially in Thessaloniki, at the
Estrella,Kapetanakis sells a confection

Che .
Telegraph ~ theguardian

Lufthansa

of his own creation: #bougatsan. It's a
croissant filled with the sweet vanilla
cream. The result looks just as good as
it tastes. Photos of the pastry went vi-
ral on Instagram and overnight, Kape-
tanakis, became the king of street food.
He is just one of Hellas’ new heroes, who
can be found on every street corner in
Thessaloniki...”

The Guardian (UK)

“...In keeping with their philosophy of
boldness and experimentation, the ca-
fe owners gave Koparanis lots of free
time to create other new dishes, includ-
ing pork-infused gruyeére popcorn, sal-
ads served in jam jars and pizzas made
from koulouri dough, he traditional pret-
zel-type sesame bread. His latest inno-
vation is French éclairs made with Greek
ingredients such as tahini, mountain tea
and mastic...”
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BBC Olive magazine (UK)

“...Thessaloniki just loves pastry. My fa-
vourite is to be found at groovy Estrella.
Here, they’ve taken a croissant and filled
it with an orange-scented, almost cus-
tardy, cream, and called it #bougatsan...”
Wanderlust/Travel

Magazine (UK)
“...Recommended spots in this foodie city

include: Estrella a café doing crazy things
with traditional foods...”

The Culture Trip

“...this is just one out of many reasons
to start your day at Estrella, a well-de-
signed place with charming smells and
amazing tastes. Several excellent break-
fast options are on offer, including ome-
let with avocado and feta cheese, cheese
salad with cherry tomatoes, bacon with
eggs and halva cream with chocolate and
brioche...”

Mindfoof Magazine
(New Zealand)

”...Move over cronuts, there’s a new de-
licious pastry hybrid in town and he is
Greek!

Thessaloniki chef and blogger Dimi-
tris Koparanis has combined the icon-
ic Greek street sweet Bougatsa with the
classic croissant. What's the Greek word
for YUM?...”

Yahoo Traveller

“... Watch out, Cronut... this is the #bou-
gatsan! Dimitris Koparanis, Estrella’s in-
novative and passionate chef, is the cre-
ator of #bougatsan, the first Greek hy-
brid dessert. Once you taste it, you un-
derstand why it lives up to the hype...”

MINDFOOD
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52 Places to Go in 2016

The New York Times \
Travel Section

Each January, the New York Times Trav-
el section comes out with a list of 52 plac-
es to go in the coming year, with the 52
signifying that you could spend a week
in each place on the list. - In January
2016the travel section of The New York
Times said that Thessaloniki and Estrella/
world streetfoofd is one of the 52 places it

Thessaloniki i
Greece .

had to visit this year!

The young professionals of this northern
Greek city have faced the country’s high
levels of unemployment in an unusual way:
They opened restaurants that put a mod-
ern twist on traditional Greek, Slavic and
Ottoman flavors. Estrella, one of the city’s
many stylish new cafes, reinvents tradition-
al pastries, filling croissants with orange-
scented cream. Encouraged by a vibrant
student population and a visionary mayor,

Greece's second-largest city has become a
capital of cheap eats.

http://www.nytimes.com/interac-
tive/2016/01/07/travel/places-to-visit.
html|? r=1
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Saveur

WHY GREEKS IN THESSALONIKI ARE LIN-
ING UP AROUND THE BLOCK FOR THIS
PASTRY

In Greece, where food often clings close to
tradition, the emergence of a mashup des-
sert isn’t just another bakery playing to a
viral trend; it’s a genuine window into a
fast-changing food culture

The rest of the world is finally catching on
to what Greeks have always known: Ath-
ens may be the country’s capital, but Thes-
saloniki is where you go to eat. That’s no
small feat in a country that’s remained
painstakingly true to its traditions for cen-
turies; over in Thessaloniki, there’s room
to breathe, and restaurants such as Ergon
and Pizza Poselli are allowing the country’s
cuisine to develop beyond the constraints
of tradition.

Estrella is another one of these restaurants.
It sits catty-corner to the beautiful Agia So-
fia, whose history can be traced back to
795 A.D. And it sells a wildly popular pas-
try you won't find anywhere else: bougat-
san, a hybrid of a croissant and the tradi-
tional Thessaloniki bougatsa. It is a flaky
croissant sliced in half, oozing creamy cus-
tard from all sides. It’s delicious, but also
a buttery bellwether. Viral-engineered hy-
brid foods might be commonplace else-
where in the world, but in tradition-bound
Greece, where some recipes are viewed as
immutable, the bougatsan is a sign of the
value of change.

Chef and author Diane Kochilas describes
the original bougatsa pastry as “a hand-
held phyllo pie made with very thin, very
elastic and buttery phyllo that is wrapped
and re-wrapped around spinach, cheese
or custard.” Estrella’s version transforms it
from a self-contained pie to an oozing, sin-
gle-serve dessert, but the original bougat-
sa has been part of Greece’s culinary reper-
toire for almost 100 years, the result of cul-
tural diffusion from the many groups that
have traveled through the region. Kochi-
las explains, “[Thessaloniki] is a multi-cul-
tural city where the earthy foods of north-
ern Greek farmland co-mingle with the in-
fluences of the Greeks of Asia Minor.” Ref-
ugees from the Ottoman Empire settled in
northern Greece in 1922, and as Kochilas
says, “[Northern Greek] cuisine is rich with
all the spices of the East, and it's an urban
cuisine, sophisticated, rich, sometimes in-
fluenced by French affectations. Many of
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the dishes we know as Greek classics came
to Greece with them, i.e. moussaka and,
yes, bougatsa.”

But while the bougatsa can be traced back
to some of Greece’s earliest residents, the
bougatsan was born through social me-
dia only two years ago, thanks to chef and
food blogger Dimitris Koparanis. He post-
ed a photo of his first bougatsan to Insta-
gram and it became an immediate hit. “I
think it had something like 100 likes in the
first 30 minutes,” says Koparanis. Kopara-
nis found instant Instagram fame, an un-
usual feat in a country where food rare-
ly social media recognition, but he didn't
know how to push the pastry further—
making one is a different story from baking
enough for a restaurant. “The problem was
that | didn’t have the actual product,” said
Koparanis. So Estrella started by selling 40
pieces every Sunday, with lines around the
block. In the last two years, they’ve sold
over 35,000 pastries.

The rest of the food on Estrella’s menu al-
so veers drastically away from horiatiki
and souvlaki. In addition to gooey crusty
breakfast foods, Koparanis has come up
with a breakfast pizza, a colorful mix of
egg, bread, and beetroot sauce. But while
it looks nothing like the typical salad and
meat combination you find in most Greek
restaurants, you can still find traditional lo-
cal ingredients put to work in new aways.
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They use Koulori, a Greek bread ring re-
sembling Turkish simit, a Gruyére-like
cheese from Naxos, and honey from near-
by Chalkidiki. Kochilas believes staying true
to these original ingredients is part of the
process of reinventing Greek food. “Pres-
entation changes, food lightens up, new
ingredients are woven into classic dishes.
All that works, in my humble opinion, if
the soul of a dish stays intact.” This rein-
vention has proved so successful that Es-
trella is preparing to open another restau-
rant in Athens.

The restaurant itself is different from the
typical tavernas found on Thessaloniki’s
narrow side streets. A muralist painted the
inside, and owner Kostas Kapetanakis says
they occasionally had DJs that would play
for diners. And it's packed with young peo-
ple, even early on a weekday. They stand
over their tables, taking photos with their
phones. | hear some discussing the meal,
bringing up a word that is new to some
Greek diners: “Is it lunch?” “Breakfast?”
“No, it’s brunch.”

http://www.saveur.com/greek-bougatsan
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Instagram

sensation

A cross between a croissant and a Greek
pastry has seen a small cafe go viral

Yannis Kapetanakis worked in hotel administuation.
Hisbrother, Kostas, was an accountant exconiive, while
Kostag's wife Maria worked 21 an engineering company,
When their solid middle-management jobs vanished in
the recession, the Lric lalked hall-fakingly aboul opening
& restaurant. [n March 2013, they realised their ambition,
apening Estrella cafe in Thessaloniki. With rents slashed,
they could afford a prime lecation at Aghia Sophvia Square
— a popular hangout for students and teens. Then they
hired foed blogger Dimiteis Koparnis as a chef.
Theirabmwas tointroduce Thessalonikito the
unfamiliar delights of brunch, On 9 Febnuary 2014,
Dimitris posted on Instagram a phote of what he dubbed
the bougatsin — 2 cross lselween a croissant and the
tracitional Thessaloniki boupatsa (il pastry filled
wilk semolina custard), The post wenl viral and the
rest is secial media history, These davs, Estrella sells
W0 bowugatsde aday and the Kapetanakis family has
since opened a second eafe in Athons. Furtherinone,
Thessaloniki's millennials bave proved equally responsive
to Koparanis's other gastronemic experiments, quening
up to taste his epgs soay-vide, pizea with sesame dough
and chocolale mousse made with rahini paste. As all this
was achieved with zero advertising, Estella can rightfully

claim to be one of Grecce’s first Instapram sensalions,

Millennials queue up for eggs sous-vide, pizza with

sesame dough and chocolate mousse made with tahini ;

National Geographic/
Instagram sensation

A cross between a croissant and a Greek
pastry has seen a small cafe go viral

Yannis Kapetanakis worked in hotel ad-
ministration. His brother, Kostas, was an
accountant executive, while Kostas’s wife
Maria worked at an engineering company.
When their solid middle-management jobs
vanished in the recession, the trio talked
half-jokingly about opening a restaurant.

In March 2013, they realised their ambi-

tion, opening Estrella cafe in Thessaloni-
ki. With rents slashed, they could afford a
prime location at Aghia Sophia Square —
a popular hangout for students and teens.
Then they hired food blogger Dimitris Ko-
paranis as a chef.

Their aim was to introduce Thessaloniki
to the unfamiliar delights of brunch. On
9 February 2014, Dimitris posted on Insta-
gram a photo of what he dubbed the bou-
gatsan — a cross between a croissant and
the traditional Thessaloniki bougatsa (filo
pastry filled with semolina custard).

The post went viral and the rest is social
media history. These days, Estrella sells 100

apdl2o17 87

bougatsan a day and the Kapetanakis fam-
ily has since opened a second cafe in Ath-
ens. Furthermore, Thessaloniki’s millennials
have proved equally responsive to Kopara-
nis’s other gastronomic experiments, queu-
ing up to taste his eggs sous-vide, pizza
with sesame dough and chocolate mousse
made with tahini paste.

As all this was achieved with zero advertis-
ing, Estrella can rightfully claim to be one
of Greece’s first Instagram sensations.

http://www.natgeotraveller.co.uk/
destinations/europe/greece/
greece-instagram-instruments/
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The Guardian (UK)

What do you get when you combine a
croissant with a Greek custard pie? An-
swer: a bougatsan — and a viral hit on
Instagram

You probably haven't heard of the bougat-
san — because 10 months ago it didn’t exist.
This fusion pastry was borne of the finan-
cial crisis and the Instagram generation. It
combines a croissant with the thick custard
that usually oozes out of a bougatsa, a lay-
ered filo pie from northern Greece.

In 2013, Kostas Kapetanakis and his wife
Maria were made redundant from govern-
ment jobs and chanced their savings on
launching a cafe on Pavlou Mela Street in
central Thessaloniki. They called it Estrella.

Its success was aided hugely by the inven-
tion - by their chef/manager Dimitris Ko-
paranis — of the bougatsan, which as well
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as tasting good, looks amazing, especially
when topped with chocolate or hundreds
and thousands. When Koparanis made it,
named it and uploaded a picture on Insta-
gram, the bougatsan went viral and sold
out immediately.

In keeping with their philosophy of bold-
ness and experimentation, the cafe owners
gave Koparanis lots of free time to create
other new dishes, including pork-infused
gruyere popcorn, salads served in jam jars
and pizzas made fromkoulouri dough, the
traditional pretzel-type sesame bread.

His latest innovation is French eclairs made
with Greek ingredients such as tahini,
mountain tea and mastic in a collabora-
tion with Hatzifotiou, a far more tradition-
al patisserie over the road. They have also
done a new take on pouraki(cigar-shaped
waffle-rolls).

“We want everything to be a surprise,”
says Koparanis. “We want people to have

fun with the food.”

http://www.thequardian.com/trav-
el/2014/nov/30/foodie-traveller-bougat-
san-pastry-thessaloniki-greece
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National Geographic/
Traveller magazine

Eat: Thessaloniki...

This funky little cafe also opened in the
wake of the financial crisis in a site just
opposite Hagia Sophia, one of the oldest
churches in the city. Here, they've taken a
croissant and filled it with an orange-scent-
ed, almost custardy, cream. Owner loaniss
Kapetanakis says he is trying to “mix tradi-
tion with a new way”. Daily specials can in-
clude grilled halloumi with homemade wild
fig jelly. A backing track of Indie music adds
to the young and lively atmosphere where
people pop in for full meals or just a cof-
fee and cake.

How much: From 4 (£3) for a coffee and
bugatsa (flaky filo pie). T: 00 30 2310
272045.

http://www.natgeotraveller.co.uk/
destinations/europe/greece/

eat-thessaloniki/
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ON A SHOESTRING

Thessaloniki

A new wave of chefs is putting Greece's second city — and

its seafood, sausages and pastries — on the map

Words AUDREY GILLAN

Thessaloniki just lowes pastry. My favourite is to be found at groovy Estrella (48 Paviov Mela
St 00 30 2310 272045), which also opened in the wake of the crisis in a site just opposite
Aghia Sophia, one of the oldest churches in the city. Here, they've taken 2 croissant and
filled it with an erange-scented, almost custardy, cream, €4, and called it bougatsan. Owner
loaniss Kapetanakis tells me he is trying to "mix tradition with a new way’.

Estrella Bbc Olive Thessaloniki just loves pastry. My favourite akis tells me he is trying to ‘mix tradition
. is to be found at groovy Estrella (48 Pav- with a new way’
MagaZIne (U K) lov Mela St, 00 30 2310 272045), which al-
so opened in the wake of the crisis in a site
ON A SHOESTRING just opposite Aghia Sophia, one of the old-
est churches in the city. Here, they’ve tak-
A new wave of chefs is putting Greece’s en a croissant and filled it with an orange- o e
second city — and its seafood, sausages and scented, almost custardy, cream, 4, and Cook |

pastries — on the map called it bougatsan. Owner loanis Kapetan-
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The Telegraph (UK)

Go to Thessaloniki for Greece’s most fa-
mous pastries

Take a break in Thessaloniki, one of the
oldest cities in Europe that has come to be
regarded as Greece’s gastronomic capital

12:00PM BST 20 May 2015

Discover more about holidays in Greece
Situated just over 300 miles to the north
of Athens and set on a deep, cruise-ship
friendly harbour with a long waterfront,
Thessaloniki is Greece’s second city...

...To show the tradition is alive and still de-
veloping, bougatsa became a big hit a cou-
ple of years ago when they appeared in
Café Estrella on Pavlou Mela Street in the
city centre.

Cafe Estrella is a new addition to the scene
but there are a number of long-stand-
ing pastry shops competing for the sweet
spot in the city, many with their own sig-
nature nibbles.

http://www.telegraph.co.uk/sponsored/
travel/holiday-greece/11608747/greece-
thessaloniki.html
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Lufthansa magazine Aug 2015

Greek heroes of aur time

While Greece groans beneath the weight of the debt crisis,
mast Greeks remain buayant — especially in Thessaloniki, an
ancient port that is now a buzzing creative center. We pay a
wisit bo a city that is crafting its own Future.,

Mo city in Greece is as much a symbol of hope For a better
Future as Thessaloniki. The country is suffering From sanctions
and austerity measures, buk right here, starbups are popping
ouk of the ground like mushrooms beside design Firms and
delicatessen Factories, hiprestaurants and action groups. In
these desperate times, the peaple of Thessaloniki, indeed
people throughout much of Macedania, are baldly Fallowing
their own ideas - and putting them into practise. OF course
poverty and unemployment exisk here, "But we don't take it as
hard as the Athenians,” explains one tawd driver, who sets some
of his sparse earnings aside to pay for his daugher's piano
lessons, "and we seek solutions.”

| leave the old harbor behind and Follow the broad promenade

that teday belongs ko people aut for a stroll, street traders
and musicians. The ciby’s new government has introduced

Thessaloniki

Foaging & futurm:
Thrssaiorski ks T lgad

carfree Sundays, once a month bo stark with, but there are
thoughts of banning motarized traffic from the boulevard
entirely. This wauld no doubt please the many young couples
out walking, halding hands. At White Tower, the city's Famaous
lamdmark, | sit on the wharf dangling my Feet and watch the
big ships plowing the horizon. Ever since it was founded in 315
B.C.C., Thessaloniki has been an imporkant Mediterranean
port. Roman and Byzantine rule in this region was Followed by
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Greek heroes of our time

While Greece groans beneath the weight
of the debt crisis, most Greeks remain
buoyant — especially in Thessaloniki, an
ancient port that is now a buzzing crea-
tive center. We pay a visit to a city that is
crafting its own future times, that is Thes-
saloniki Next2U’s message.

No city in Greece is as much a symbol of
hope for a better future as Thessaloniki.
The country is suffering from sanctions
and austerity measures, but right here,
startups are popping out of the ground
like mushrooms beside design firms and
delicatesen factories, hiprestaurants and
action groups. In these desperate times,
the people of Thessaloniki, indeed people
throughout much of Macedonia, are bold-

almost 500 years under the Ottomans.in 1912, it wenk ko the
GCreeks. FiFteen buildings in Thessaloniki are UNESCO Woarld
Heritage sites and bestity bo the region’s checkered history.

A droning bass beat awakens me From my daydreams. Close
by, woung peaple are dancing in the sun ba electronic music. OF

ly following their own ideas — and putting
them into practise. Of course poverty and
unemployment exist here. “But we don’t
take it as hard as the Athenians,” explains
one taxi driver, who sets some of his sparse
earnings aside to pay for his daugher’s pi-
ano lessons, “and we seek solutions.”

A few streets away at the Estrella, Kostas
Kapetanakis sells a confection of his own
creation: bougatsan.it’s a croissant filled
with the sweet vanilla cream that usually
goes into traditional Greek pastries. The
result looks just as good as it tastes. Pho-
tos of the pastry went viral on Instagram
and overnight, Kapetanakis, who had lost
his job in 2011, became the king of street
food. He is just one of Hellas’ new heroes,
who can be found on every street corner
in Thessaloniki.

Estrella
Pavlou Mela 48, Thessaloniki

Tel. +30-2310/272045, bougatsan.tum-
blr.com

Inspired and scrumptious sandwiches and
des-serts made with traditional ingredi-
ents. Make sure to try the pastry they in-
vented: bougatsan.

http://www.thessalonikicoventionbureau.
gr/content/lufthansa-magazine-aug-2015

magazin
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Bougatsan — the Greek croissant

hybrid

By Efrosind Costa | SEPTEMBER 23, 2014

Mote ovw cranuls, thind s & nfw delicious paitry kpheid

Theddaloasia

Now for sale at the Northern' Greek post citv's Extrella coffee shoo. the bouratsan is a eroissant filled

Mindfoof Magazine
(New Zeland)

Bougatsan — the Greek croissant hybrid

Move over cronuts, there’s a new delicious
pastry hybrid in town and he is Greek!

Thessaloniki chef and blogger Dimitris Ko-
paranis has combined the iconic Greek
street sweet Bougatsa — a warm flio-pas-
try pie filled with semolina custard (think
galaktoboureko sans syrup) — with the clas-
sic croissant to create: the Bougatsan.

Now for sale at the Northern’ Greek port
city’s Estrella coffee shop, the bougatsan is
a croissant filled with semolina custard and
coated in cinnamon and sugar.

Safe to say that the heart-stopping take-
away treat quickly went viral after its ini-
tial release.

“The idea behind the new food trend is

COMMUMNITY  STYLE

5d blogper Dimitrii Kopisanis hid combised
Bougatss = a warm flio-pastry pie flled with semolizg custard (think galaldtoboursioo sans syrop)
with the classic croissant bo create: the Boogatsan

Find out more at aboutdementia.org.nz =
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combining recipes without changing their
basic ingredients. | predict that this trend
will keep growing,” Koparanis told a lo-
cal reporter.

“A new pastry quickly becomes popu-
lar if it has a pleasant and addictive taste
and if it is created with a certain sense of
humour. For example, the bougatsan is
equally influenced by Paris and Thessalo-
niki. This is my way of poking fun at Greek
megalomania.”

As with all food hybrids, social media plays
a crucial role in ensuring they reach cult
status.

“All the popular hybrids owe their fame
to a picture on Instagram,” Koparanis
explained.

Of course taste is just as important as looks
and, thankfully, we can confirm the bou-
gatsan tastes as good - if not better - than
it looks.

THE DALY
RECIFE

Sign Up »

&
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So what next for the Greek pastry chef?
An ice-cream laden version of the bougat-
san, which features scoops of both Mada-
gascan vanilla and cinnamon ice-cream?
What's the Greek word for YUM?

http://www.mindfood.com/article/
bougatsan-the-greek-croissant-hybrid/

MINDFOOD



The Culture Trip.com

The Best Brunch and Breakfast Spots in
Thessaloniki

Estrella

The unique creation of the chef Dimitris
Koparanis called “bougatsan”, a combina-
tion of the famous bougatsa with croissant,
has fascinated The Guardian and Nation-
al Geographic and has become famous on
a worldwide scale. This is just one out of
many reasons to start your day at Estrel-
la, a well-designed place with charming
smells and amazing tastes. Several excel-
lent breakfast options are on offer, includ-
ing omelet with avocado and feta cheese,
cheese salad with cherry tomatoes, bacon
with eggs and halva cream with chocolate
and brioche.

Opening hours: 10 am -1 am

Watch out for: the must-try bougatsan
Address & telephone number: Estrella, 48
Pavlou Mela Street, Thessaloniki, Greece,
+30 231 027 2045

http://theculturetrip.com/europe/
greece/articles/the-10-best-brunch-and-
breakfast-spots-in-thessaloniki/

The 10 Best Brunch and Breaklast Spols in
Thessaloniki
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N This eity has an unrivaled sweet tooth: From boutique, French-style cafés with divine

A Sweet Stop in
Greece —
Thessaloniki's New
Wave of Patisseries

3. Estrella

Watch o, Cronut; this i the bougatsan. (Fhoto: Eztrella/Facebook)

shop windows o slegant bakeries-patitseries and a modem, innomative restaorant that
has recently introduced the Greek Cronut, a hybrid dessert called bougatsan (a
combination of crotssant and bougatsa, e raditional local delicacy), we spod
Thessabomiki's wew sugary hot spots, Gel vour spoan pexdy,
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Hearts amd Cowboy Habs
Valentine's Weskend in Texas

Damnstris Koparanis, Fstrella's innocative and passionate chef, is the creator of
bougatsan, e first Greek Livbrad dessert,

He came up with the idea while orving 1o explain the Cronut to & colleague.

Rougatsan is a croissant filled with bougatsa cream (bongatsa is a popular traditional
local delicacy’y and sprinkled with sugar amd cinnamon. Initially sepved only at Sunday

brunch a1 the restaurant, bougatsan has become 20 successful that i1 is now on Estredla’s

datly menn

Mind-Dlewing Fhotos of
Priagonza's Nataral Baauty

Relmied: We're Siveel on Bonbons in Paris — the New Condy Cricee

Bougatsn is served daily in three versions: bougatsa eream and cinnamon, howgatsa

eream and chaenlate, and, finally, bongatss cresm and iee creams

Them is also 3 monthly lEmited edition with a anigque wist,

Onee o taske it vou nndesstand why it lives ap to the hype.

Yahoo Travvel

Estrella
Watch out, Cronut; this is the bougatsan.
(Photo: Estrella/Facebook)

Dimitris Koparanis, Estrella’s innovative
and passionate chef, is the creator of bou-
gatsan, the first Greek hybrid dessert.

He came up with the idea while trying to
explain the Cronut to a colleague.
Bougatsan is a croissant filled with bougat-

sa cream (bougatsa is a popular tradition-
al local delicacy) and sprinkled with sugar
and cinnamon. Initially served only at Sun-
day brunch at the restaurant, bougatsan
has become so successful that it is now on
Estrella’s daily menu.

Related: We're Sweet on Bonbons in Paris
— the New Candy Craze
Bougatsan is served daily in three versions:
bougatsa cream and cinnamon, bougatsa
cream and chocolate, and, finally, bougat-
sa cream and ice cream.

& Sacrets to Making the Best

There is also a monthly limited edition with
a unique twist.

Once you taste it, you understand why it
lives up to the hype.

https://www.yahoo.com/travel/a-
sweet-stop-in-greece-thessalonikis-new-
wave-104957638709.html
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From the bougatsan to the cronut, hybrid
pastries are the word

Cronut lovers will be pleased to know that
the delicious pastry has now reached Greek
shores. Others may ask: What exactly is a
cronut? Last May in New York, chef Domi-
nique Ansel mixed a dough similar to that
used for croissants, fried it, rolled it in sug-
ar, filled it with cream, glazed it and, lo and
behold, the cronut was born. Such was the
success of the new creation that Time mag-
azine included the cronut in its top 25 in-
ventions for 2013.

At the beginning, cronuts were only avail-
able at Ansel’s Soho bakery, with the pas-
try chef producing about 350 pieces dai-
ly, which were then sold at 5 dollars each.
Soon the queues for cronuts were huge,
while their price on the black market
soared — a single cronut could fetch up to
100 dollars. “I felt as if | had created the
first smart phone,” Ansel said at the time.
Local firm Focaccino recently announced
that it had brought the popular patent-
ed pastry to Greece, taking advantage of
the international food trend for combin-
ing successful recipes to create delicious
new ones.

Greeks, however, had already cottoned
on to this hybrid food thing. In February
last year, Thessaloniki chef and blogger
Dimitris Koparanis had combined the rec-
ipes for bougatsa (a phyllo pastry pie that
comes with a variety of fillings, the most
popular of which is semolina custard) and
croissants to create the “bougatsan” - a
croissant filled with semolina custard and
coated with sugar and cinnamon, which
quickly went viral. The bougatsan is for
now exclusively available at the northern
port city’s Estella coffee shop. “The idea
behind the new food trend is combining
recipes without changing their basic ingre-

ekathimerini-com g,
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From the bougatsan to the cronut,
hybrid pastries are the word
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dients. | predict that this trend will keep
growing,” said Koparanis. “A new pastry
quickly becomes popular if it has a pleasant
and addictive taste and if it is created with
a certain sense of humor. For example, the
bougatsan is equally influenced by Paris
and Thessaloniki. This is my way of poking
fun at Greek megalomania.”

But the new trend is not limited to sweet
foods. In New York, chef Keizo Shimamoto
created a new trend in street food: the ra-
men burger. In an attempt to combine his
two national identities, Shimamoto creat-
ed burger “buns” with a mixture of ramen
and eggs, which were then served with an
Asian seasoned burger. He added a fried
egg on top for extra deliciousness.

In Japan, the Pizza Little Party chain serves
the Megaburgerpizza, which is an XL ode
to guilty pleasure: grilled hamburger pat-
ties sandwiched between two pizzas.
Meanwhile, the “duffin,” a combination of
a muffin and a donut injected with rasp-

1 -
= . Furniture Offers Greece

Onlne Store Huge Choace & Savings Fast Deliveny Crete Greek
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berry jam, was born in London. In fact, Bea
Vo and Starbuckswent to court over the
ownership of the duffin, a dispute defined
in online debates as #duffingate.

Social media are crucial when it comes to
the success of a new recipe. “All the popu-
lar hybrids owe their fame to a picture on
Instagram,” said Koparanis.

Of course, no hybrid will ever be success-
ful if it doesn’t taste as amazing as it looks.
But generally, online discussions are more
efficient than an advertising campaign, es-
pecially if they lead to an idea going viral.
In the meantime, Koparanis’s next goal is
to create the ice-cream version of the bou-
gatsan, which, instead of cream, will be
filled with ice cream, Madagascar vanilla
and cinnamon.

http://www.ekathimerini.com/161784/ar-
ticle/ekathimerini/life/from-the-bougat-
san-to-the-cronut-hybrid-pastries-are-the-
word
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Neos Kosmos (Australia)

Bougatsan with rosewater Turkish delight
and kumquat. Can’t decide on what to
get? Why not get both. A recipe for the
amalgamated bougatsa and croissant.

Bougatsan is the first Greek food viral,
which caused unprecedented feedback on
social media, with the customers’ interest
immediate and intense. Bougatsan made
its first appearance on Instagram and a
couple of days later in Estrella coffee shop
in Thessaloniki. It's a dessert based on hy-
brid/ mash-up desserts, a top trend all over
the world, that at the same time consti-
tutes a social comment on people’s pom-
posity, as Thessaloniki chef and bougatsan

maker Dimitris Koparanis explains. Exclu-
sive to Estrella, bougatsan is served every
day with hot cream. There are also some
special Sunday editions, like bougatsan
with ice cream and bougatsan with Turk-
ish delight cream and kumquat.
Ingredients:

Croissants - homemade or from the bakery
For rosewater Turkish delight cream:

1 litre milk, full fat

200g Turkish delight rosewater, if possible
Papadopoulos brand

100g semolina

2 drops rosewater fragrance

kumquat for serving

Method:

1. Finely chop Turkish delight and put in
a saucepan with a little milk. Mash on low
heat, until you have a cream.

Q02

2. Add the remaining milk, semolina and
rose fragrance and cook over low heat un-
til you have a good, thick cream.

3. Serve with warm croissants, filled or
topped with Turkish delight cream. Sprin-
kle with juice from the kumquat.

Source: Estrella

http://neoskosmos.com/news/el/

node/43695

NEOZ KOZMOX

The complete Hellenic perspective.
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CITY BREAK FOR THE GIRLS ONLY

Cosmopolitan, outgoing and a great shopping destination, Stop for lunch: Estreiln is a laid-back
Thessaloniki will provide a wonderful city break for restaurant looking 3t the impressive
wWomen arriving either alone orin a group. The compact ’Jd:-_i'd\Sli'I»":' ﬂl (E'I.'J_r-:? -..‘.IIIIJ Irru.-e :Jt.s',;r?d\.-.uu
centre is ideal for wandering around and for discovering i_iaa.“t:ee" = L:N,t ﬁr ?ah::m
cosy cafés, charming boutiques and divine patisseries. fﬁralf_:l:::nqrwn'::'le,"_ i i
Thessaloniki is also a mecca for foodies and a great place FRGAERRR R i
to enjoy nightlife,

changing menu. He is also well-known
far hit one-of-a-kind hybrid sweets, such

as the pougatsan (a nice alternatne to
the bougatsa, a popular local delicacy],
pretty éclair and profitercle with a twist,
each of which will have you wondering
if it wesuld b wiger to start with desgert
(48 Pavlou Mela).

Might owls: Srartwith
a glass of wine by the
waterfront, followed by a
cocktail at The Blue Cup in
Ladadika (8 Salamings) or at

s
# & i '\ )
N iz : I | 1 5T Il Frovd's cocktail bar, located

o8 eaiine \ 3 i< (g i . on the chic and crowded

No day should | i { 1 Kalapothaki pedestrian street
start without
a hearty
braakfast.
Whether you
are on the go

&
{3
or relaxing 1o ."

E [ = (3 Kalapothaki). Then follow
""l- 4 T ¥our instincts - or the crowds -
;‘E \ o e D T and continue your bar-hopping
until the early hours.

i

Hit the shopping streets: Cn Lazy evenings: ~ristotelous

savour your first meal in the city, there you are downtown, walk alang Square is one of the maost
are plenty of cafés and bakeries to select Proveenou Koramila, Mitropalsas, conic places in the city and one
fream, The B¢ bakery, right in the heart Tsimiski, Errmou and the little streets  of the most beautiful of the

n between, where the most elegan country, This is where the classy

of Thessaloniki on the pedestrian part of

Agias Sofias Street, ticks all the boxes, boutiques are concentrated. Big Olympion cinema is located
providing both indocr and outdoor designer names and local creators and where you'll find yourself
seating and a wide selection of savaury co-exist, providing the ultimate spending an early evening if
and sweet foods coupled with delicious shapping experience. Check out you're a cinephile. The cinema

Airbaltic/Outlook and everchanging menu. He is also well-
Mag azin e known for his one-of-a-kind hybrid sweets,

such as the bougatsan (a nice alternative
to the bougatsa, a popular local delicacy),
Stop for lunch: pretty éclair and profiterole with a twist,

each of which will have you wondering if
Estrella is a laid-back restaurant looking at it would be wiser to start with dessert (48
the impressive Hagia Sophia Church and Pavilou Mela).

|
the busy Pavlou Mela Street. Its chef, Dim-
itris Koparanis, has made a name for him-  https://www.airbaltic.com/about/press/ a I ‘ outlook
self with his delicious appetisers, bagels outlook/uploads/june2015.pdf s




Neos Kosmos (Australia)

Estrella: Thessaloniki’s culinary star

‘Food anarchist’ Dimitris Koparanis, a self-
taught cook turned acclaimed chef, talks
about changing the Greek food mentality

18 Apr 2016

ANASTASIA TSIRTSAKIS

When it comes to brunch, Australia has
garnered a world-wide reputation for inno-
vation, with people across the country, and
in particular Melburnians, spoilt for choice.

But when it comes to the foodie scene in
Thessaloniki, there’s one name on every-
one’s lips and that is Dimitris Koparanis.

The food blogger and chef, who heads
the now world-famous Estrella restaurant
in the cosmopolitan city, is turning diner’s
tastebuds on their heads.

Through constant experimentation, study
and research, Koparanis has developed
menu ideas which embody the very es-
sence of what excites him about food:
simple, disctinctive and edgy flavours,
achieved by using ingredients in a way that
tells a story.

“My favourite ingredients to work with
are leguminous vegetables, fresh vegeta-
bles - straight from the garden, culinary
herbs, olive oil and last but not least, hu-
mour!” he says.

Though his repertoire has grown over
the years, it always comes back to his re-
nowned hybrid dessert: the bougatsan.
Half-Thessaloniki, half-Paris, the croissant is
filled with the thick custard of a tradition-
al Greek bougatsa. It's fair to say, we can’t
wait to see what he’ll create next.

Neos Kosmos reached out to Koparanis to
discuss his back story and what he thinks
has made Estrella the hotspot that it is
today.

How did you get into cooking?

When it comes to cooking, I'm self-taught.
| was actually a food blogger and | started
cooking in 2010 in an attempt to give back
and show some appreciation to my follow-
ers. | started out working at Ergon, the first
restaurant by the owners of Estrella, and al-
so at Sani in Halkidiki.

How long have you been at Estrella?
| started at Estrella in March 2013, where |

NEQE KOEMOE
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Estrella: Thessaloniki's culinary star
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took on the role of creative director. What
this has entailed is making decisions about
things like the character of the restaurant,
the direction of the menu, if it would be
‘avant garde’, ‘fast casual’, ‘street food’ or
whatever else. Also how we will serve the
food, and the direction we would take with
marketing strategies. And all of this would
have to ultimately come together with a
menu that is genuinely tasty and popular
among diners.

What do you think are the strengths of Es-
trella? What has made it so popular?
Estrella is a new type of restaurant, you
could even say it is post-modern, where
the food functions unto itself beyond the
space, and beyond the restaurant’s design.
The space is very basic, it has all the ne-
cessities. It is a corner space, with mainly
glass partitions and a few tables. By mov-
ing away from what has been the norm
for restaurants - a focus on the interior de-
sign - the food can be the ultimate pro-
tagonist in this space. The food that we're
doing at Estrella sells itself, rather than as
part of the restaurant. This is the new el-
ement that we have introduced; so that
we’re not relying on the restaurant’s de-
sign, but instead placing significance on
the food alone.

What do you enjoy cooking most? Do you
have any signature dishes?

Our menu is basically breakfast and brunch,
which is served all day. It mainly consists of
eggs, omelettes, the ‘Ottoman burger’ in-
spired by the Ottoman history of the city,

the #bougatsan - the first Greek dish to
go viral, the breakfast pizza (a pizza made
with the same dough of Thessaloniki’s fa-
mous koulouri, topped with fried eggs and
bacon), a breakfast gyro with chicken and
tirokafteri (spicy feta and capsicum dip)
and egg, and also a dish with 63° eggs,
which we have named #eggjob, served
with crispy angel hair and cheezels. For this
season’s new menu, my inspiration so far
has been popular culture.

What are your influences when it comes
to food?

I'm inspired by many things, all of which
have nothing to do with food, from histo-
ry to fashion, cinematography, books. Also
various things that | remember or some-
thing | see on the road.

Can you tell me about the food scene in
Thessaloniki? Has it changed over the
years?

Thessaloniki is a restless city; there’s al-
ways something happening and people
constantly want something new. But this
doesn’t mean that there isn’t space for
more classic options. In general terms, it
is a city that loves food and what we call
food culture.

http://neoskosmos.com/news/en/
Estrella-Thessalonikis-culinary-star

NEOZ KOZMOX

The complete Hellenic perspective.
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Eneidrj and va ywviako payali orn
llavAou MeAd éexivnoe n udda yia ro
Brunch ornv EAAdodal

Mriouyaradv, auyo@PETES, KEIK Kai LUEPI-
Kd and ra kaAutepa nidra e avyd eivai
Aiya an 'doa Ba o< kdvouv va nag éavd
kai éavd oro Estrella.

And rov MiydAn MiyariA

Mnopei To 2016 va pag gpaiveTal ano-
AUTWC PUCIOAOYIKO TO YEYOVOC OTI KA-
Be /K og 6Aa Ta payadia piag noAng
0 KATAAOYOG NEPIEXEI KAl Kanola nidTta
EUNVEUOUEVA anod Tnv 1I6€éa Tou brunch,
Ta npaypata Opwe Sev riTav ETOI LEPIKA
xpovia npiv, 6tav ) opada tou Estrella
anopAcioe va avoi&el Eva payadi otnv
MavuAou MeAA e BEpa éva €idog dpa-
ynTou nou eival casual, nepineTeinde-
CW, VEAVIKO, YPTIYOpO Kal VOOTIHO 000
Aiya. O1ayannpuévol pac ¢ilor katagpe-
pav against all odds va ¢Tiagouv €va ne-
TUXNHEVO KaTdAoyo pe midTayia Brunch
LLE TNV EUPUTEPT €vvola, nou Sev Bu-
piCouv Tinote aAAo, povo 0Tn Oecoa-
Aovikn aAAd kal oTnv ABrjva. rjpepa
nou 6Aol pTiaxvouv brunch, n epneipia
Estrella napapevel povadikn). Tiva nepi-
pévelg; ‘Eva xahapd nepiBAailov nou oe
npodiabeTel va dpag xwpic emonuoTn-
TEC Eva KATanAnKTIKO yeUpa &inAa og
noAAd véa naidid Tng N6ANG. NMoAAoug

EMNEIAH

&€voug nou gpyovTal eneldr] To diapa-
oav Kanou Kal pevyouv evBouoiaopE-
vol. TI Ba SoKIHACEIC auTr) TNV ENOXT
oTo Estrella; Epeic anoAavoape oTpa-
natoada e VvTopaTa, AOUKAVIKO Kal
KPEUA PETA, auya NOCE o€ Ywpi pnpi-
O¢ pe BouTupo paupnc Tpoudac Kal
XOIPOUEPI Apdpag, breakfast pizza oe
Zuun and KouAoUpl ©ecoaovikng e
unéikov, ypafiépa kal SUo Tnyavita au-
ya, Ottoman Burger pe apviolo pmgre-
KI, KAPAUEAWEVO KPEUUUBI, KPEUA PE-
Tac kai sriracha, Red Velvet Pancakes
e kpépa cheesecake kal KOKKIVa ppoU-
Ta. Kal, puacika Bougatsan. ‘Eva Kpou-
acav nou oepPiperal pe eoTr KPEUA
pnouyaroag, {axapn, kaveia i ppouTa
Tou 8A00UC Kal cOKOAATa 1) 0TI AAAO Ba
OKedTEI N opada. Eival To nidTo pe 1o
onoio aoyoArBnkav péxpl kal ol «kNew
York Times» kal 0ag eyyuwpal nwg agicel
TOV KOMO. H 8IKr) Hou ayannpévn oTiy-

ur oto Estrella, kaBnuepivi npwi npog
HEOTUEPI, TWPA TNV AVOIEN, OTO YwVIa-
KO Tpaned €€w, va xalelw TOUG Nepa-
OTIKOUC e B€a TNV Nio wpaia ekkAnaia
™G NOANG kal Ta naidid va GEpvouy nid-
TA NOU Ho1AadouV HE EENPECIOVIOTIKOUG
nivakeg kal pupidouv KoAaopéva. Aya-
nn Kévo yia 66oug TOAUNoav HEaa oTnV
Kpion kal 6ev akouv TI¢ EAAnvideg Kao-
oavdpec. To LdvVo Nou anopével eival va
anoKTHOOULE Kal Eva abnvaiko Estrella.

Esrtella, MavuAou MeAA 48, 2310272045

https://issuu.com/maglifo/
docs/466low web/22




The Huffington Post

TO KOPY®AIO TAXTPONOMIKO [TEPI-
OAIKO SAVEUR ATTOGEQNEI TO T1E-
PIQHMO MITOYTATZAN TOY ESTRELLA

«H A@rjva unopei' va sivar n npwrevou-
oa ¢ EAAddag, alldd orn @sooalovikn
nnyaiveis edv BeEAeIC va pacn. Etor apyi-
(&I TO agiepwa Tou Kopupaiou nepi-
o0dIKoU yaaTpovouiag Saveur aro nepi-
@nuo nAgov qunovyarody» Tou Estrella.

Ma 6oouc and €0dg dev ETUXe va To 6o-
KILAOETE 1) €0TW va AKOUCETE yia auTo,
npoOKeITal yia eva uBpidio nou cuvdua-
(€1 TO yVwOTO o€ OAOUC pag kpouaoav
Kal TNV ayannuévn pnouyaroa ©sooa-
Aovikng. Av kal TETolou €ibouc neipapa-
Ta yevuoncg pnopei va eival guxva aAAou
OTOV KOO0, TNV napadoaiakr] EAAG-
da, 6rou LEPIKEC auvTayEC BewpouvTal
IEPEC YA VA TIG AyYIiEEl KAVEIC, TO «UNOU-
yaTtoavs gival va onpadi 6T Ta npaypa-
Ta aAAadouv, Tovicel To Savuer.

To nepiodiko e€nyei NWG TO NPWTOTUMNO
auTé maTo TpAaPnée TNV NPoooxr Tou
KOOHOU péoa ano Ta social media dUo
Xpovia npiv, xapn otov oed kal food
blogger AnunTpn Konapavn. O idiog
avéBaaoe pia pwTtoypadia Tou «Unou-
yatodv» oTo Instagram kal auTd fTav.
O KOOHOC TO €iXe epwTEUBEI. «NOopilw
OTI €ixe 100 likes péoa oTa NpwTa 30 Ae-
nTd», BupdTal o Konapdavng. QoToco, 0
o Tovilel 0TI dev TAV EUKOAO va ap-
XiCel va To pTIAXVEI KABNPEPIVA yIa TO
€0TIATOPIO, KABWC deV €ixe TO apxIKd
npoiov. ETal, To Estrella dpyioe va oep-
Bipel 40 koppatia kabe Kupiakr, LE TIG
OUPEC va yivovtal ohoéva Kal peyaAuTe-
peC. Ta TeAeuTaia 6U0 xpovia, CULPW-
va LIe To Saveur , €xouv NouAnBei navw
ano 35.000.

‘Onwc Ba &EpeTe 600! £xeTe Bpebei aTo
Estrella, ol eknAri&eIg dev oTapatouv
€dw, yIa auTo KAl TO yVWOTO YyaoTpo-
VOUIKO NEPIOBIKO avaPEPETAl EKTEVWE
OTOUG UNOAOINOUC NEIPALATIOHOUG TOU
AnunTpn Konapdvn, ol onoiol woTd00
nepiAapBavouv napadoaoiakd EANNVIKA
oToIxeia, dGnw¢ KOUAoUpI, HENI Kal TUpi

O apy ksl spe  Tligsforsiea
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To neipapa anodeixBnke TOG0 NETUXN-
HEVO Nou NAgov To Estrella anékTnoe
npooparTa Tov 81KO TOU XWPO Kal oTnv
ABT|va, av Kal iowg va Unv ExeTe kaTape-
PEIaKOUN va Nate, adpou Kal EKEi axnua-
TidovTal oUPEC, OXI LOVO yIA TO «nouya-
ToAv», aAAA Kal yia Ta AaxTapiota niara
LLE auyd nou npoodépovTal Pe KABE ni-
Bavd Tpono.

H duvapn Tou Estrella eivar capwTik,
apou Onw¢ ypadel aTo Apbpo To neEPIo-
OIKG, TO €0TIATOPIO €ival YEUATO LIE VEO

KOO0, akOWN Kal TIC kKaBnuepIve. Kal
OMOI TOUG, L€ TA KIVITA OTO XEPI, EXOUV
NAEOV HABEI TN AEEN MOU €KAVE YVWOTN
NPWTO auTd TO HIKPO payadi aTny nepi-
oxr TNG Ayiag Xogiag otn @eccalovi-
Kn: Brunch.

http://www.huffingtonpost.
gr/2016/12/02/qefsi-life n 13367474.
html

THE
HUFFINGTOM
POST

H




GREECE IS

THESSALOHNIKI

Greece is / Kathimerini

Success Stories

Thessaloniki constantly generates new
ideas and inspires talented individuals in
the fields of design, technology and gas-
tronomy, many of whom have gained in-
ternational recognition for their work.

Estrella/world street food&D.Koparanis:
HYBRID FOODS THAT GO VIRAL

Dimitris Koparanis, aka the Foodie Anar-
chist, came up with the idea for a Greek
hybrid dessert in 2013. A few months later
he created the first bougatsan and posted
a photo on Instagram. Thirty minutes later
he had the first media request. Half Thes-
saloniki and half Paris, bougatsan success-
fully combines a French croissant with the
thick, hot custard used to fill bougatsa — a
popular local filo pastry. Bougatsan instant-

DIMITRIS KOPARANIS
HYBRID FOODS THAT GO VIRAL
|
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seribes Eatrella’s menu ag casual, humoreus
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Dimitriz de-

T cOMlEMporaTy meni

It only takes one influential person to place Thessaloniki at the
top of the international ereative scene. If one person takes this
much- needed step, several others will soon follow.

£ JANMIS. TOMTEIS

ly became a trending hashtag among local
foodies and a sold-out item at Café Estrel-
la, where it is exclusively served. It was not
long before media all over the world (The
Guardian, National Geographic Traveler,
Olive magazine, The Culture Trip) were
raving about it.

The man behind this hype-generating des-
sert, a traveled and well-read food editor,
cinephile, blogger and self-taught chef
with an eclectic taste in music, is main-
ly inspired by Thessaloniki’s historically
rich background. The city’s Ottoman past
and the urban cuisines that emerged from
its culturally diverse inhabitants are what
make Thessaloniki a perpetual source of
creative energy for him.

Bougatsan was created at Estrella (48 Pav-
lou Mela), a central all-day café-restaurant
located next to the iconic church of Aghia
Sophia. It is served in three different ver-

THESSALONIKI 3016-3018 5T
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sions: custard and cinnamon, custard and
chocolate, custard and ice-cream, topped
with red berries. The “Ottoman burger,”
the homemade bagel burger and the hot
dog French toast are some of the chef’s
other famous creations served at Estrella.

Aside from its irresistible fusion pastries,
Estrella is also one of the city’s main brunch
spots, buzzing with young people and in-
die tunes, especially at weekends. Dimi-
tris describes Estrella’s menu as casual, hu-
morous and rather personal. “It was creat-
ed out of a desire to put together a con-
temporary menu that reflects the city’s
present, in the best way,” he says.

http://issuu.com/greece-is/docs/
greeceis_thessaloniki/58?e=0/31763826
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«XTnV Kplon rwv New York Timesy
epnuepida Kabnugpvii 16/1/2016

O1yeuoeig TG ©ecoahovikng oepPI-
pioTnkav npéodaTa o€ GAO TOV KOGHO
OTav N AUEPIKAVIKT) EPNLEPIdA Napou-
oiaoe Tpia eoTiaTopla TNC NOGANG anoé Ta
NeEPINOU 100 Nou ENICKEPOBNKAV 1IyKO-
YKVITO OI KPITIKOI TNG. H AioTa pE Tig npo-
Taceic Twv N.Y. Times poUvTwaoe yia Ai-
YO TNV KOVTpa PeTagu ABrjvag kal ©@€o-
oalovikng yia Tnv kKaAUTepn koudiva,
O€ pHia 11én KopeopEVN ayopad GTOV TO-
HEa TNG €0TiaoNnC. ZUPPwWV® 0TI N ABT)-
Va unepTePEi 0TA NOAU KAAA €0TIATO-
pla. Epeic éxoupe €va paynTo nio nepi-
NETEIWOEC, €va S1EBVEC LeVOU e EAANVI-
Ka aTolxeia. Kavape ouvriBeia To allday
breakfast&brunch otnv noAn.MoTelw
oTI Ba enikpaTrioouv Ta payadid nou dev
Ba xacouv TNV TQUTOTNTA TOUC, HaC A€-
€10 K. Kaneravaknc évac and Toug 181
OKTNTEC TOU Estrella, nou cupnepiAn-
®OnKe oTn AioTa Twv N.Y. Times.
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AYTO EINAI TO AGHNAIKO ESTRELLA
7o bougatsan karsfaiver ornv AGrj-
va kai Afyo ripiv and ra eykaivia rou

payadiou tng odou Poupng, or dv-
Bpwnor niow ano tnv eniTuyia Tou rio
international payafiou rn¢ @sooalo-
VIkn¢ Bupiouvrar 6Ao 1o xpoviko piag
aveAnIoTng ENTUYIAg.

M. HULOT
26.10.2016/10:29

To eoTiaTtoplo oTnVv M. MeAa, nicw
ano Tnv Ayia Zogia, avolée Tnv Me-
unTn, 7 MapTiou 2012. Mia pépa npiv n
Britannica kAgioel yia navran Aéel o Ko-
oTag Kaneravakng, cuviSIOKTTTNG Tou
payadiou -pe Tov adeppo Tou MNavvn-
Kal 0 avBpwnog Nou Nrjpe To HEYAAO pi-
OKO va TO avoi&el o€ pia nepiodo nou
dev nTav kal n kaAUTepN yia Ta paya-
Qid. «=ekIvijoape o€ pia enoxr duoko-
An, Nou Ta peyaia eoTiaTopIa TNG No-
AN¢ EKAgIvav kal Ta HiKpa npocnadou-
oav va atabouv o€ pia ayopad nou ai-
Aale. 'Htav n enoxr nou ol foodies Kkal
ol hipsters kuplapxoucav 0To EEWTEPI-
KO, nou Ta Badaxia papuehadac sixav
avTikaTaoTr)ogl Ta NoTNpIa, Ta ayopia
dopouacav kapd NoUKAUIca Kal Ta Ko-
piTola yualid pe xovTpo okeAeTd. ‘Hpa-
oTav pia napd&evn opdda nou akpofa-
ToUOE avapeoa aTo cult, aTo camp, 070
lifestyle, oTo KEVTPO TNC NOANG KAl OTA
NPOAOTIA. OEAALE Va KAVOULE paynTod
Mou va ival KaTavonTo Kal NpoaoiTo, aA-
Ad TauTOXpOVA Va anoTEAE] OTOIXEIO KOI-
VWVIKT)C TAQUTOTNTAG.

Kivnerkape népa anod Kabe oTepedTU-
no, napapAénovtac Kabe aTolxeio TNG
onpelohoyiag Tou aoTikoU e0TiaTopi-
ou. Mia aToIxelwdng koudiva, Evag Ba-
O1KOC €€0NMAICUOC, anAd Tpanedia kal
oKeun oepPipioparoc, kavéva diako-
OMNTIKO OTOIXE0. [Na TOuG KaTavaiw-
TEC TNG €0TiAONC, QUTO TO TOCGO YUHVO
nepiBairiov pnopei va ritav npoAnua.
Ta eoTiatopia, Ta {axaponAaaTeia, Ta
oulepi, akohouBoUv GUYKEKPILLEVA NPo-
Tuna eIkévag nou epeic Sev gixape. ra-
OTPOVOUIKA, OHWG, E6WAE TNV anoAuTn

— RIl'W

ledan

AuTd eivan To aBnvaiko Estrella

To eommrogao ornw I Meka, ficw and fiv Ayia Zogea, dveslg v MEpnm, 7
Mapriou 2012 Mia pépa npiv n Britannica Kheioo Yo ndvToe Mo o Kiomog
KameTasden, auveioeTjime Tou payalioh -pe Tov oleppd 1ou M- ko o

eNeubepia.

Ovopaoape To paynTo nou oepPipa-
pe «world street food» yiati eixape, kai
EXOUHE, TO yPriyopo ¢paynTod wg myn
Eunveuonc. BEBaia, To 2012 Kaveig dev
pnopouoe va kaTaAdBel Ti eival To street
food w¢ avapopad kal Ox1 w¢ avanapa-
ywyn. ZouBAdkia, yupog kal Pardge,
Epeic ogpBipape nitoa pe Upun anod
KoUAoUpI @eacalovikng kal YmnTr nav-
O£Ta LE TUPOOAAATa, npodITepOA and
TOOUPEKI KAl KPEUA Taivi, yUpo and Ko-
TONOUAO LIE onacpéva Tupoyapidakia
Kal XoIpIvé Pe non kopv. AUTO Unopeiva
HUNEPSEYE Ta NpaypaTa yia 6coug dev
yvwpidav, aAAd@ and Tnv aAAn fyTav ap-
KETO yia va BEoel Ta Opia piag Eexkaba-
PNC YaoTPOVORIKAC TAUTOTNTAC, AKOUN
Kalav autr devriTav katavonTr|. Awoa-
e eniong pia cadr breakfast & brunch
kateuBuvon oTo pevou, Npdypa nou Ta
Xpovia exeiva dev rTav kaBoAou podan.
«To aBBaro 8 MapTiou 2014 €ixa TNV
16€a va SOKIPAoW €va Kpouaoayv pe
pnouyaTookpepar Aéel o AnurTpng Ko-
napavng, o oed nou €kave Npagn Tnv
nio NETUXNHEVN 1I6€a TwV TEAEUTAIWV
XPOVWV 0TO EAANVIKO paynTo. «Tnv €NO-
pevn Hépa, Kupiakry, 6Tav Eunvnaa, X10-
viZe. Mnya oTnv koudiva kal pTIagape
TEOOEPA KpouaoaAv Kal éva KIAG pnou-
yaToOKpeUA. TO OVOLACALE «UNOU-
yaroav» yiati iTav pico Napiol-pico

©@eooalovikn Kal To aveBAacape aTo
Instagram. AuTO gival KATI Nou ékava
Kal ouveyidw va Kavw He NOAAG vea npo-

TovTa. O KOOLOC ApXIoE va To {NTAEl.

Epeic 6ev npohapaivape va pTiIAXVOULE
Kal apxicape va €Xouple kal AioTa ava-
povnc. 'HTav éva véo npoidv nou oev
XPEIAOTNKE va BYOULE yia va TO NOUAY)-
ooupe. O KOOHOC HAc To NTnoe. KaTw
ano TIC OUVBNKEC QUTEG, €ival TO Mo dn-
LOKPATIKO MIATO NOU EXOULE PTIALE!.

AuTO nou akohouBnaoe dev pnopouae va
TO ¢pavtaoTei Kaveic. PTAcAE va nou-
AGLE 100 KOUATIA TNV NEPA anod éva
NPOIGV Nou WEXPI XBEC dev unnpyxe. Eyive
B€pa oe 6Aa Ta peyAAa LEOQ TOU EOWTE-
PIKOU, KUPIAKATIKO NPwTO0ENIBO, EPBa-
o€ otTnVv AuoTpalia kal oTov «Guardian»
TOV AEKEUPBPN TOU 2014. Tov ZeNTEUPPN
TOU 2015 PBe Wia dnpoacioypadpog nou
dev pag anokAAUYe Tnv TauTéTNTA TNG
Kal Aiyoug Prveg JeTa ripacTav otn Ai-
0Ta e Toug Kopudaioug NpoopIcpoug
oToug «NY Times». To «Saveur», Eva ano
Ta Kopudaia yaoTpovopIKa NepIodika,
NPBE TNV Avol&n Tou 2016, Evw Npiv anod
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H nodivavapevopevn Becoaiovii@nioca Estrella pazi pe vo uppibixd
pmouyatady Tou Anpntpn Kanapivn npoayeisdnee Tekikd oto
LZovraypa, ote Xipo Tou nanod Bliss,

Olivemagazine.gr

TO MITOYTATZAN HPOE KAl STHN
AOHNA!

And: EAgvn Yuyouldn [ 23.11.2016 ]
A@iéeic, Mayadid

H noAuavapevopevn Be00arovIKIOTIO-
oa Estrella padi pe o uBpidikd pnouya-
Todv Tou AnpnTpn Konapdvn npooyel-
WONKEe TEAIKA OTO TUVTAYHA, OTO XWPO
TOU naAiou Bliss.

AIT6 KAl KUGVOAEUKO, PEPVEI ENITEAOUG
OTNV aykaAid Twv ABnvaiwv epact®v
TOU TO brunch, énwg 1o okEPTNKE 0 Ko-
napavng, ocav bagel pe ayoupéAaio, xo-
vTpO aAdTi kal Bupdpl, bagel pe apyo,

TUPOKAUTEPT] Kal CAAA[I a€POG, Kap-
pnovapa oto ¢poupvo HE kaBoupua Kal
naAaiwuévo Kaoépl Zaveng, pnouya-
TOAV JE KPEUA NouyaToacg Kal Le eni-
nA&ov eaTr) 0OKOAATA, aBYOPETEC HE
KPEUA Kal pappeAdda. Me ahha Adyia,
TO brunch pe &évoug TiITAOUC Kal ENANVI-
KO NEPIEXOUEVO.

O1 oUpéEc Eekivouy yia éva smoothie pe
Tayiviané To npwi kal ané Tnv 1 Aekep-
Bpiou, To Estrella Aavodapel T veéa Tou
KOAEEIOV, e TO pancake kapuddniTa e
KpEUa TpIavTaduAlo, 6rnou To aipdnia-
opa yivetal unpooTtd ota Aiywpéva pa-
Tia 00U, TN GTIYUT) TNC NapayyeAiac.
MéEoa aTov levapn, ENETAI TO VEO LE-
voU, L€ VOOTAaAyIKT) 81aB€ean, KaTeU-
Beiav and Ta 8os. Chicken nuggets kal

Caesar club oavtouitg, nou dev &Epw av
Ba ouvodevovTal kal e TpaBoATa pou-
OIKT) undkpouon.

info
Estrella, POUBNG 24, LUvTayua, TnA. 210
3218000.

http://www.olivemagazine.gr/pe-
noptal/payadia/pnovyarcav-ripOe-
Kal-otnv-adniva/

olive
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Down Town

10105 AEN AOKIMAZE AKOMH
bougatsan;,

H Estrella elvar n paud rou o success
story yAukou arn @saoalovikn. [1a rov
pnaund rou Ba oou nw napakarw.

ano rnv EAsvn Yuyoudn

OTav KUKAOPOPEIC OTO KEVTPO HLE TOV
AnunTpn Konapavn, 6Aol Tov oTapa-
TAVE yIa A KpATNoT O€ pnouyaroav.
To uBpIdIKO YAUKO, KPOUATDQAV LIE KPEUQ
pnouyaToag, nou éprace peEXPI Ta OeA-
Tia e1dr\o€wv 6TAV TO AVEPEPE OTN Bou-
A n Alava KaveAAn, neTdel e Aaxrapa
KaBe Kuplakr) npwi v -Yaypévn- Oeo-
oahovikn ano To KpeRATi TNG, aAAa npiv
TOV pabel kal n kouTar Mapia, 0 Anun-
TPNC €ixe NdN payelpEYPel oTnv Estrella,
1o Nnaidiké dvelpo GAwvV pag: paynTo na-
VW 0 PWHAKI: UHWTO EANNVIKO, (0N
yla nitoa, {uun yia KouAoupl @scoa-
Aovikng 1 auBevTIKG EBPAiko UNEIYKEA.
Ki and navw, unipTeél, ayod, opeAE-
Ta YEUIOTN LE onavaki Kal Tupi, KepTe-
dakia pe odAtoa, pePUBOKEPTEDEG pE

0AaAToa dUOGHoU. KAnwe €Tal, N Estrella
ékave péda 1o brunch otn cupnpwTEU-
ouoa, aAAd €va brunch BopeloeANadi-
TIKO, MOU TPWYETAI OAEC TIC WPEC, Ka-
B®G 6ev LNOPW va EENYTIOW TO YEYOVOG
OTI BeV NEPTEI KAPPITOA OAEC TIC WPEG
NG NUéPAC. MavTwe, 6Ao Kal kanou Ba
BpeIg va oTpIPWYXTEIC 0TO Hnap, Nou &i-
val kal kKaAUTepa yiaTi €xeig aBiaoTtn B€a
oTa NIATa Nou payeipevovtal LnpooTa
oou, onoTE, HEXPI Va NIEIG Evav BEiko
KanouTaivo, £xel¢ dn anodaacioel OTI
Be¢ enelyovTwC va napeig kai dInAS pni-
OTEKI PE TOEVTAP KAl aByO NAVW O€ UNél-
YKEA Kal Kappunovapa Le NaAaiwpEVo
Kag€pI Zavenc kal kaBouppa kai aByo-
dETA YEUIOTY) LUE TOEVTAP KAl OMITIKN
PWOIKN Kal, iow¢, OaAApI AEPOG HIE TU-
POKAUTEPT] NAVW O€ PUYAVIOUEVO Pw-
ui. Krag pBeg, oav ki gpéva, yia 2 apya
Bpaopéva oTo 16avIKO TAILIVYK TWV 6,5
AenTwv pe npdoivn ocaAdTa kal aBoka-
vT10. O AnNunTpnc BAENEl pE Ta dika Tou
LATIa TO GaynTo «TOU SPOLOUY, anio,
HE avadopEC Kal UAIKA TNG napado-
oMG aAAa S1aPopeTIKG oav KATI Nou Sev
EXEIC Eavadacl kal navTa opopdo oav
€PYO TEXVNC - MOU KAVEI KAl Ta KAAUTE-
painstagram. Tig Kupiakeg, n blogger

Mapia NMpacoa Badel kai To 81Kd TNC
XEPI, Hadi kal Tn payikr cuvrayr yia ta
adpata Ywudkia Tng Kal Ta unepoxa
yAUKA TNnC. Mavtwc, yia énoia neiva ki
av €xEIC EPBEI W EDW, TO aiyoupo €ival
nw¢ dev Ba PUYEIC Xwpi¢ va SOKILATEIG
pnouyartoav, pe (eoTr Kpépa pnouya-
TOAG 1 LE NAywTO KAl KAPAHEAWHEVOUC
&npouc kapnoug 1} LE KOKKIva ppouTa,
yla TIC aBYOPETEC PE Lnavava kal co-
KoAdTa 1y yla Ta pancakes e cOKoAd-
Ta-Bouvd! Eya ndAl, divw To €va pou xé-
pIYIa TO NAYWHEVO NPOPITEPOA LIE TOOU-
PEKI, KPEUA Taxivi kal 6OKOAATA. H @go-
oalovikn navta gixe TIC 1I6E€C NOU PTIA-
XVOUV TIC HOOEC. Kal auTr] €6 n anoyn
yla To NpoxEIpo GpaynTo, KAnou avaple-
0a oTNV AUEPIKN TOU 50 Kal Tr ©@€00a-
Aovikn Tn¢ pnouydToac, ivai n povadi-
KT] MoU Lnopei va neioel Tov ‘EAAnva ot
10 breakfast eival évag kaAd¢ kal vooTI-
Ho¢ Beopoc.
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7o Mnouyarodv gpxerar ornv Abriva
Me pua avdprnon oro facebook o1 -
Hioupyorl Tou Estrella kal Tou Gpudikou
Bougatsan avakonevouy tnv kadodo
rou¢ ornv ABriva

MIXANHE MIXAHAN
184.2016/16.:49

Aev Ba nw nw¢ dev To nepipeva. ‘HTav
PuaIké akOAouBo pia anod TIC HEyaAUTe-
PEC EMITUXIEC oTOV TOPEQ TOu brunch kal
Tou casual paynTou va Eedpuyel anod Ta
ouvopa Tng 6popdn¢ Oecoalovikng kal
va kateRel apxika otnv ABrjva kai pe-
TA o€ AAAa onpeia Tng EAAAdag. £uvro-
pa Aoinév Mnouyartoav, pretty eclairs,
bagels kal 6Aa Ta undéAoina Nou oké-
¢TeTaI N opada Tou Estrella Ba eivai 61-
abéaoipa kal o€ pag Toug ABrvaiouc! Ol
NPWTEG NANpodopiec BEAouv To Estrella
va €xel €pBel o oupPwvia pe ABnvai-
OUG ENIXEIPNMATIEC TNG E0TIAoNC Kal
va EeKIva Apeaa TIC EPYAcieC yia va Ael-
TOUpYN o€l o€ payadi Tou KEvTpou. Mpoc
TO NAPOV Kal LEXPI Va EXOULE aKpIBEig
NANPOPOPIEC NapabETwW TO KEIUEVO MOU
ypadTnKe Npdéodpara yia To vad Tou
MnouyaTtoav oTn ©ecoalovikn.

Mnopei To 2016 va pag gpaiveral ano-

Feuary

EgL I

AUTWC PUGCIOAOYIKO TO YEYOVOC OTI KA-
Be £/K og 6Aa Ta payadia piag néoang
0 KATAAOYOG NEPIEXEI KAl Kanola mara
EUNVEUCHEVA ano TNy eupuTEPN 16€a
Tou brunch, Ta npaypara 6pwc devritav
ETOI LEPIKA XpbVIa npiv, 6Tav 1 opada
Tou Estrella anopdoioe va avoi&el éva
payadi otnv MauvAou MeAa pe B€pa éva
€ido¢ paynTou nou €ivail casual, nepi-
NETEIVOEC, VEAVIKO, YPTIYOPO Kal VO-
OTIHO 600 Aiya. Or ayannuévol pag ¢i-
Aol katadepav against all odds va ¢TIa-
gouv évav NETUXNHEVO KaTAAOYO LE MId-
Ta yia brunch pe Tnv eupUTEPN €vvoia,
nou dev Bupidouv TinoTe AAAO, OXI LOVO
0T ©€0oalovikn arAa kal oTnv AB1y-
va. Znpepa nou 6Aol epTidxvouv brunch,
n epuneipia Estrella napapéver povadikr.
Tiva nepipévelc; ‘Eva xahapo nepiBai-
Aov nou oe NpodiabETel va pag Xwpig
ENIONUOTNTEC Eva KATANANKTIKO yeUQ
binAa og NoAAd véa naidid Tng N6ANG.
MoAAOUC EEVOUG NOU €pxovTal ENEION
T0 61dBacav kanou Kal GEUYOUV KATEV-
Bouaciaopevol.

Ti B6a dokIpAoelg auTr TNV enoxri 0To
Estrella; Epeic anohavoape oTpana-
T0Ada Pe VTOpRATa, AOUKAVIKO Kal KPE-
pa ETa, auya noce o€ YWi Unpiog Pe
BouTupo paupng Tpoudag kai xoipo-
HEPI Apapag, breakfast pizza og CUun
and KouAoUpl ©ecoalovikng e Pnél-
Kov, ypaBiépa kai duo TnyavnTa auyd,

i S BogEic T brurel e Tou comeal S ioh va [ o0l T8 elvegn TS Sdcsens Dicaalondand a4
i o ekl B0 cheon Deoiblongsg mon o g, i, Almeaion ] O Mg ml
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aralfd agwed oty Aldhea udn pivd of Slha oraiha i
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T3 Wi 1ol Mossgaea'y 4 D annAosien

Ottoman burger pe apviclo pniPpTexl,
KAPAUEAWLEVO KPEUHUSI, KpEpa PE-
Tag kai sriracha, Red Velvet pancakes
e kpEpa cheesecake kal KOKKIVA GPOU-
Ta. Kai, puaika, Bougatsan. ‘Eva kpou-
acav nou oepPipetal pe LeaTn KpEUQ
pnouyaroag, {axapn, kavéAa rj pou-
Ta TOU 6ACOUC Kal cOKOAATa 1y O, TI AAAO
Ba okepTeinopada. Eival To mATO PETO
onoio acyoAr|Bnkav pexpl kal ol «kNew
York Times» Kal 0a¢ yyuwpal nwg agicel
TOV KOMo. H 8IKr| [lou ayannuévn oTiy-
un oto Estrella, kaBnuepivi npwi npog
HEOTUEPI, TWPA TNV AVOIEN, OTO YwVIa-
KO Tpaned €€w, va xaleluw TOUG NEPa-
OTIKOUC WE B€a TNV Mo wpaia ekkAnaia
NG NOANG kail Ta naidid va GEpvouy nid-
Ta NoU polalouv e €ENPECIOVIOTIKOUG
nivakeg kal pupidouv KoAaopéva. Aya-
nn Lovo yia 600UC TOAUNOAV EGA OTNV
Kpion kal 6ev akouv TIG EAAnvideg Kao-
oavdpeg. To Ldvo Nou anopével eival va
AnoKTrOOULE Kal éva abnvaiko Estrella.

https://issuu.com/maglifo/
docs/466low web/22
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Estrella: EQTAZE (EMMITENOYZ) TO
MIIOYTATZAN 2TO KENTPO TH2
ACHNAE

7o akouyaye, ro fAsnaue, To diafdla-
LE Kal To Alyoupeuduaoray ano Larkpid.
Mexpr rnou 1o Louvo ripbs orov Mwd-
LEB, TO Estrella Tn¢ Osooalovikng ane-
KTNOE ad&p@dri arnv ABriva ki va re-
PIPNLO LUmouyarodyv kKardPepe va @rd-
OEI OTO 1A TO LA,

To Estrella cav ovopacia pnopei va
LNV 10 EEPouv noAAoi. To pnouyaroay,
OMWG, MPENEI VA UNAPXOUV HOVO WEPI-
KOI KATOIKOI OE AKPITIKEC NEPIOXEC, XW-
pic pevpa Kal internet, Nou va pnv 1o
€xouv akouoel oTnv EAAGda, adou Ta
TeAeuTaia xpovia Exel yivel viral oo dia-
dikTUO, £xovTag katakAUoel Facebook
Kal Instagram.

‘Oxi1, 6ev €ival éva aképun and auta ta
aveékdoTa Nou avayouv Ta Navra og
pnouydTaoa. Eival pia (vooTipn) npaypa-
TIKOTNTA NOU PEXPI TOPA TNV anoAdp-
Bave n ©ecoahovikn kal NAEov Ba €xel
Kai 1 ABrjva Tnv Tipn.

Ma 6oouc dev yvwpidouv, NpoKeITal yia
Hia Hi€n kpouaoav kal pnouyaroag o
€va, 6Mnou TO XEIPOMNOINTO Kpouaoav
ouvduadleTal Le adppaTn KPEUA UNou-
yaroac pe kavéla kal oepBipeTtal o€ éva
Babu niaTo okeNAopévo, yia va napapé-
vel (e0TO Kal AaxTapioTo.

Ta evonua yia 6An auTr TNV EUNVeU-
on nave oTo Estrella ©@eooalovikng Tou
KwoTa KaneTavakn kal Tou oe@, Anun-
Tpn Konapavn, To onoio agpou EEoTKw-
o€ OAn TN Bopela EAAGGQ, nAEov eTOIpA-
{eTal va KAvel To id10 Kal oTNV NPwTEU-
ouaoa, e Tov Akn Appdo kai Tov MNav-
vn MoUAr oTo TIHoVI Tou abnvaikou
Estrella, nou Avol&e TIC NOPTEC TOU NpIV
AiVEC NUEPEC, e oEP TOV AnunTpn Ka-
Aoyiawvn.

KaTd TNV eniokeYn) pag exei, d1anioTw-
oape OTI TO HnouyaToav frav pev pia
Kupiapymn yeUoN OTO HevoU, aAAd OTI
EXEI AKOLN NOAAG va NPOCHEPEI YEUDTI-
Kd, and AaxtapioTd bagels kai burgers,
LEXPI NiTOEC L afya, pancakes yia kabe
youoTo, popovers (0TpoyyUAd Ywudkia
He paiakr) kpouaoTa o€ S1apopeg ekOO-

CITYLEE + ATTENTA,

KEvTpo g ABivag (video)

Estrella: éprace (emréhous) To provyatoav oto

CRTIRE

3

TAIRIED

iy

ELTIATORIA

14

NARATTRIELD

XEC, YAUKEC 1) AAUPEC, PE NWIEVO TU-
pi, ookoAdTa, papperdda k.0.k.), aAAa
Kal KUpiwg niara, and To npwi yia npw-
IvO kal brunch, péxpi To Bpadu yia dei-
nvo (N koudiva Napapevel avoIxTr| HEXP!
TICT1 TO BPAdU). Ki 6Aa G TILEC NPOCITEC
-TO pnouyaToav EEKIVAEl ano 4 EUPK Kal
TO NIO kIO MIATO GTAVEI TA 8,5 EUPW-
nou ouvodeUouV €va NPOCEYEVO ano-
TEAEOUA E EMIAEYHEVA UNIKA KAI UYIEIVT)
VOOTpOnMia pHayeIpEPATog, ouvBETOVTAC
T0 anéAuTo value for money.

To abnvaiko Estrella, Spwc, £xel pia kai-
vOTOWia o€ Ox€an PE auTd TNE @Eaaa-
Aovikng: €va pikpd bar ato Babog, niow
ano To onoio «kpURETalm 0 NOAU vnUe-
PWHEVOC BaoiAng Toopnaviéng, €Tol-
HOG va OTIAEEI ApWHATIKA, EUMVEUCHE-
va noTd nou pnopouv va cuvodeloouv
TO paynTo, aAAd Kail va katavaAwBouv
pova Touc. Mepiepya 1OV Kai diapopa
€idn ano poup, 1dlaitepa aipdnia (6nwg
auTo and mnepIEG jalapeno), appoi aa-
TIOU, NAnpIKEG, KOAOKUBEC kKal AAAa
UAIKA, 6Aa BpickovTtal 6To BaBog Tou
Estrella, nepipévovTag va avadeifouv
pia akdpn nAeupa Tou.

O1 gilol Tou ToayIou £xoUV 8IKO TOUC Ee-
XWPI0TO KaTaAoyo, Pe S1adopEC apw-
HATIKEG SN IOUPYIEC, anod TIC OMOigg
eueic dokipaoape Tov «Mikpo Mpiyki-
na», éva 6pocepd Todl, e ppouTa, Av-
B Aouloudiwv, xwpic kageivn. Agv
duyape, BeBaing, xwpic va doupe Nnwg
PTIAXVETAI KAl VA SOKIUACOUE TO NEPI-
®NHOo HnouyaTtaody, e TNV anain, apw-

HaTIKn KpEpa KnouydToag Kal To Tpa-
yavo kpouaodv, 6nw¢ napakoAoubrjoa-
LLE, ENiong Kal Tnv Napackeur} TNG NOoAU
161aiTepng breakfast pizza og {Upn anod
KOUAOUpPI @€00aAoViKNG, LE LNEIKOV,
ouyyapeda, ypafiépa kal 2 Tnyavnta
aBya, aM\da kal Twv appdTwv pancakes,
LLE TT) OOKOAATA KAl Ta KOKKIVa GpouTa
va Kavouv €va napTi YAuUKoU Kal 6&Ivou
OTOV 0UPAVIOKO -SOKIPACTE TA ONWOOT)-
noTe.

‘Onwc ¢paiveral, To Estrella jtav kari
nou €AgINe ano Tnv ABrjva 1] nou Tou-
AaxioTov ciyoupa To avalntouae 0 KO-
OpOC TNG, adpou npiv akdpn avoiel, Ta
gnvuparta ota social media riTav eka-
TOVTAOEC. ‘ONwC Kal EKATOVTAdEC Npo-
BAenoupe 0TI Ba gival Ta pnouyaTtoav,
Ta pancakes kai Ta popovers nou 6a «a-
veBaivouv» and dw kal népa ata abnva-
ika social media.

KaAr pag opeen!

Info

Estrella

PoOpBNG 24A, ABrjva

AVOIXTO KaBnpepiva anod TI¢ 8 n.u. (N
Koudiva KAEiVel OTIC 23.00)

http://www.clickatlife.gr/geusi/sto-
ry/88049/estrella-eftase-epitelous-to-
mpougatsan-sto-kentro-tis-athinas-binteo

clickatlife.gr
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To Estrella Athens avoile 11s IOpPIES

Madamefigaro.gr

TO ESTRELLAATHENS ANOIZE TIX
[1OPTES TOY

Mdpw lNapaokevoudn] Tp1 08-11-2016
@a TpaWuE dAor unovyarodav

H agien nou Aaxtapouoape otnv ABr)-
va &ev rjTav aAAn ano To Estrella World
Street Food. To payadi TnG oupnpwTeU-
oUcag nou €yIve akopa nio SnHoQIAEC
AOYw TOU 1ACNLOU MAEOV UnouyaToav,
Tou TaAavToUxou AnunTtpn Konapavn,
AvoIgE TN AEUTEPA TIC NOPTEG TOU OTNV
086 Poppnc.

«Eival noAU 6popdo va BAEnw OTI KA-

oo

B0 TP ChoL RoUYaToa

TI MOU iTav TOC0 NPOCWNIKO YIa HEva,
adopad TEAIKA NOAU NEPICOOTEPO KOGLO.
©@€&Anoa va dwow oTo payadi Tng ABn-
vag Tnv aioBnon nou unapyxel kal oTn
@eooalovikn. Kpatrjoape idia nidra,
idla pouaikr, Kal TIG TILEG PUOIKA. Z€-
PW OLWG OTI OE Evav Xpovo and Twpa Ba
EXEI NAPEI LIa 61adOPETIKY TPONT], MoU
Ba Taipidlel neploodTEPO 0TO ABNVaiKd
KOIVO» LOU AEEI ayXWHEVOS aAAa 6o Xa-
PG 0 ANuATPNG.

TéAelog 01k0deandTNC, O pastry chef
ETPEXE LETALU Koudivag kal Tpanediv,
KNV agrivovTag Kavévav napanovepEvo.
‘000 yia gpéva, ixa Tnv TUXN va napw
Hia yeuon and XpiaTouyevva, apou o
AnunTPNC Hou napouaiace T SIKY TOU
YIOPTIVT) EKSOXT TNC kapuddniTag nou

LeTadppadletal o Aaxtapiota pancakes
ILE 0WG AOUKOULI, Kapudia kal pupwda-
TO OIpONI.

TeAika 01 @€00aNOVIKEIC gival NOAU PI-
AO&evol avBpwnol.

http://www.madamefigaro.gr/
good-life/gastronomia/100141/
to-estrella-athens-anoixe-tis-portes-
tou

madame

FIGARO
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ACOHNA EXEIE MTTOYTATEAN, TO
ZEPEIZ;

Nai, and tn @sooalovikn o Estrella Tw-
A KPELIOKAVEAGPE! Kal J1Touyarodpe!
orosuvrayual

STEQANOS T21T20MNTOMOE
14.11.2016-15:30

EmTéAoug, To Estrella avoi&e kal oTnv
ABrjva. Ouo, (NTw, YAiTwoa! E, pa, yia-
Ti 6ev pavTtdleoal TIngpvoloa Ta TEAEU-
Taia xpovia nou KABe piAoc-piAn nou
avéfaivav yia youikevT oTo «anavw nd-
TwHAa», ONWG LOU apeCEl va anokaiw
TN ©€ooatovikn! ‘Eveka Tou BpuAikoU
pnouyatoav kal Tng TPEANG yKEAaAG nou
gixe n epevpeon Tou food anarchist oep
AnunTpn Konapavn kai Tou Kapetank!
O TeAeuTaioc eival o TAooc Kanetava-
Kng¢, o Estrella man.

‘Eveka pnouyartoav, Aoinov, nou o pu-
Bo¢ Tou yIyavTwBnke, Epxovrav Ta «A-
Bnvediar kal iBeAav Eevayroeig kal §o-
KILAOIEC. AoKIPAaoid oTn @eaoalovikn
AépEe TO taste gourmet, nou Aéve ol ABn-
VELOI, YEVIKQOG UNAPXEI Eva gap, éva xa-
Opa ENIKOIVWVIAG LE TN YAWooa NU®V
TWV «anavw» e TOUG EKEIVOUG-€0AG
nou, 0Tav Aéve-AéTe «00UPBAAGKIN, SEV
€vvooUV TO «KaAapdaki», aAAG Tov yU-
PO, OUWC EYW, oUP, npépnoa. MNari, vai,
ABrjva, avoi&e «punouyaToavaTlidikon
Kal oTn yeIrovid oou, Estrella ota Tpika-
Aa, To Mapiol, 6Nw¢ e Tou apddn na-
Aid, Estrella ka1 otnv ABrjva.

rount, YAiTwoa TIG «Eevayroeigy, Kal
€TOIHACOU, ABrjva, va pEPAPEIC LE TIC
Beonéaieg KPEUEC NoU unepPyeINidouv
oav noTapl Nndvw and Tn aTadun-6xen
TOU Kpouaaadv. Kal yAévTa To, KI EUXH}-
00U TOUC KAAEC SOUAEIEG, AANG NpIV TO
YAUKO, boKipaoe kal Ta aApupad Toud.
Matin KouAtoupa Tou Kapetank kai
Tou Konapavn kwdikonoleital otn Ag-
&n cronut kal cUUNUKV@VEI EAAAda Kkal
ALEPIKN HECW LEPIKWV EEAIPETIKWOV OU-
vTaywv. MNMou HIEAPOUV UNEYKEA, UNEP-
YKEP, aByd, Tupid, Kpaaoid, GOAOHOUC,
KaAapnokia, Topativia, Popia kal e60-
dipa anoikiakd anoé oAn Tnv gr evooxw-
pa, 0€ NAKETO APEPIKEV KAl anoAauaon
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Sov gpuvrolesm 11 nepeoUon Ta TEREUIDLG ME0YYa Noy KEG FLADC -k ROV
SPFEBALTITY Y10 YRARMEYT OT0 <07 A T AT, S PoU apioe W anewalin

non KaZouah GivyKEPPOUVT Kal LAYIKEV.

‘ETOI EeKivnoav o1 TUNOI, E «NEIPAYE-

va» Béparta kal napTakikn atpéodal-
pa, LIag Kkal nEpa ano 1o paynTo-oOTEKI,
To Estrella novrape Kai novTapel otag
poudikag Tag Joydivisionicas, énwc kai
OTNV TEXVN YEVIKOTEPA. KI €TOI QUVEXi-
{ouv oTnv ABrjva, kaiva Toug 600w AA-
A0 €va KPEVTIT, piag kal Tn 1akOoun-
om Kal Tnv atpoéodaipa Tnv enIPeAr|dn-
Kav naAl BopeiogAhaditika naidid. To
3HETPO GPTYOUOPK HE TITAO Exodus To
EPTiage 0 Bepoiwtng Frank Moth kai Ta
UnNéPOoxa oounAd Ta «kévTnoav» ol O€o-
oalovikei¢ Kalos & Klio. Eikoveg Tng na-
AIA¢ ABrjvag kal uneprpweg, TOONIAdEC
Kal KavTAdeC. TEAEIA, 0ac Aéw!

‘ONOI EUTUXIOHEVOI, KI ECEIC OTNV NPW-
Tevouaoa, nou dev xpelaleTal nia, 6Tav
avefaiveTe yia BoATa aTov oppd, va e
NapakaAdTe yia pia okacid oTou Ynou-
yaToadv To spot, Kl ey® €56, NAvTa oTn
©@eooalovikn, va Kapapwvw Ta KaAu-
TeEpa naidid va okave ABrjva kai va Ta

nviyouv OAa TNV KpERa Kal Tnv kavéAa!
Kal o6p1 kIGAAg, aAAd dev avTéxw, ABN-
vedakia pou, kal BEAw KI AAAO va oag
KOUAQVTpiow, va 0ag Kavw teasing vTe,
ONWC TO AETE eKEl KATW: N dlavon Bei-
T€, NAAIOTPEVTOUPEC, (MILO TOV AEPE
TOV TPEVTOUPA ELEIC), va NAPETE TNAE-
dwWVO yIa va KAVETE KpATN o, yiaTti no-
AU Ba anoyonTeuTEiTE, 6TAV N Pwvr) and
TNV AAAN dKpr Tou akouaTIKoU, Ba oag
ner... ITi;M. Tiati KpaTAOoEI BeV EXEI KI
€80 akpIBWC Tov ayanw éva ToIK Navw
Tov Kapetank: payadi yia tovAaod, noAu-
TEAEIQ NPOCITT] yia OAO TO popAeTapia-
TO, KAAEC BOUAEIEC, KapvTaodkia pou!

Estrella Athens, POUBNG 24A, ZUvTayua,
210 3218000

http://www.athensvoice.gr/taste/resto/
athina-eheis-mpoygatsan-xereis
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Avdugoa oroug 52 rpoopiououg nou
MPENEI Va EMNOKEPTEIC TO 2016-aro 1o
Javeunaoridv uEyp! to SUdveu-eival k
n @sooalovikn ouugwva e rouc New
York Times. H SeUtepn pueyaldrepn no-
An tn¢ EAAddog eivar npadtn aro gayn-
7O Eypaye n 1o EMoNacTiKI} EQrUEDI-
éa rou nAavritn. l1oAAd diAaéav ra 7e-
Aguraia ypovid [E TV OIKOVOUIKT] Kpi-
on orov Boppd. NEOI EMXEIPNUATIES
Kai pdyeipec avalaufavovrag repdorio
MPOCWITIKO PIOKO ENIYEpnoay Tov SIKO
ToU¢ HpdKrAglo dBAo kal nETuyav 1600
WOTE E0TIATOPIA Qrio TNV VEA yaoTpo-
vouiIkri oknvij g @sooalovikng va @i-
AoéevnBouv aro Travel Section rwv New
York Times

To Estrella Tng MauAou MeAd €ival éva
case study and pové Tou. To bougatsan
Kalr aAAa niara Tou eival mia T16co diaon-
pa nou €xouv yivel Bépa oto National
Geographic Traveller, otnv Telegraph
kal Tov Guardian, oTo nepIOdIKO ToU
BBC Olive ato Yahoo Traveller kai ¢puai-
KA oToug NYT

To uBpIdIKG dnuioUpynua Tou oed A.
Konapdavn nripe To o XapakTnpIoTIKO
YAUKO TNC NOANG TNV KPEQA TNG Unouyda-
TOQg Kal TNV o€pPIpe oe UNn Kpouaoav.
Ta partyeclair eival To véo oou&g Tou Ko-
napavn Opwc ouTe Ta pancakes pe BI-
OAOYIKO MEUKOUENO and TNV XaAKISIKY
Kal KpEQa TUPIOU UNOPEi va adr|oel Ka-
MOIOV NAPAMNOVEUEVO.

O K. Kanetavakng and Toug IGIOKTTTEG
Tou Estrella / world street food, pag €i-
ne Nwg kal ol Aovdpédikol Times eT0I-

o Evg «Exlv, Sev aid. Ba 10 avalwThatis,
jrasi 6inw nOAM SvIWTA Noo0 kad. ﬁxﬁn :;d:ﬁam :
. L L

pf oy mokknod peu 1 palorakna Han niiessr akn m
Eeoieaixn. Moprigna Bifaa o Mdavong Maveasigo,
g and o malinepog ang TG dng Lk nekineg -
Ly wi vl Eopie 10 "Mesosokio” sl gun Beooaleviom
Bo garvusouek; fplle selcang ous payols i Ko s
Wi v o e s Bipe e o A T Wi O
mn Brssabricn. Filer wo mvomsaom g o nply vo pos v
e, It 1ov ok ou amd 5o Angons, e Btk

& ipbonuri &

L Frivmory

e pomspmds pang mikng Th bu
pavies, ey mobibc oy s, (oo 1ia bo | pa, o -
m\..-m.'u.rm 1 B OO |:I:.| HAKI YR mu.u P:L'\.'ul rm

T s I- T | :ul:..r.lf L rinmy
Pisorms; s Falldoug, To bt ssller pog rva
O s e ||{| og o o o, K

Bevilaw;. H Beooa =

Te wEATE s crec Madihon Meda rivar foa case study
s pive o To Fhougpslean wou nivas véoo Seanpo meu
iy yrves (dpn ave «Nations] Ceographie Travellsrs, qom
usrdimn e a5 oo i
aliarTraselles: man i

Katiogdnm 1sou siigsr oo 1 sapaucngionis §ilesd oo
kv T T, e 10 atptige or Sipn spouscd, To

#pariyeclir
a0 pan ke

toooule vau Ketogdnn, opess alie
e Nadoafiuiie Wil wpdye Eugied
werrpeva. ) Kimnog Haso mvins,
o nns 1 ok v <Felrella-, peg rine e ke
o Breigirani - Timid- PGIgalory Spiipipn oF DR Lol
", e Bary i wrvw bomayebs iodi) «Meivaji

gy SREMEAR d g, T g

r o momkd gy v B v Kpoel. bfm ooy
mpikan e enech QRT B0 IEPTEa [1g ke Ir.ﬁﬂ'mur

i L, Patucapd 1o e ¢ nilpoamikd esd Blogger tng e

ey, v g Rasnaia, o en Mg ;I:Ip.'\..l.'\.'...m W
Mg wois DFLY evedlagie 0o Eetrella. D jog & oad Oiepn

iy K

AU TR =TT
L Ty 20 KO-

WAL SO IIC aIH)

"’11 £onaripia nov Bvrinisay o slgw

avo

faeTpovojuk

padouv aiEpwpa Tov Npooexes Map-
TIO KAl pag dimyrBnke Ty iIoTopia Tou.
EipaoTe npnVv oTEAEXN ENIXEIPTIOEWY
nou AGyo TNG Kpiong peivape avepyol.
To xopni pag riTav navra ta Kaho epayn-
TO KAl TO Kpaoi. Méoa aTnv Kpion npo-
BAEYape 6T Ba peivel {wvTavo TO KéE-
VTPO TNG NOANC. Ta BAAape kaTw, Bpry-
Kape Tov o enidpacTikod food blogger
TN¢ NOAN¢ Tov A.Konapdvn kal Tn Ma-
pia Mpaocoa kal Tov MapTio Tou 2013
avoi¢ape 1o Estrella. Na pag n kaAutepn
dlagrpion fTav oTépa Le atopa. Hp-
Bav BpeTavoi Le okIopévo To dnpuoaieu-
paTou Guardianyiava doKIHAagouv TNV
Koudiva pac, npde kabnynTng naveni-
oTnuiou and 1o Apepikavikd Columbia
AéyovTag Ot 6a Tov oKOTwWvaV ol GOoITN-
TEC TOu av 6ev Sokipale To bougatsan.
Mac kaAeoav va pIAr\oou e oTo Maveni-
oo Makedoviag oxXeTIKA PE TNV Kal-
VOTOWIa KAl TNV ENIXEIPNATIKOTNTA TNE
ENIXEIPNONC HAg EVW KAvapLe kal éva co/
branding pe Tnv kKopudaia agponopikn
eTaipia Aegean Airlines ¢pTiaxvovtag pia
Kapnavia yia to bougatsan kai Tny ntr-
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on @eacalovikn - Mapiol. O A.Konapad-
VNG €ival évag pWTEIVOC NAVTOYVOOTNG
ouvTaywv B€Aw va Kavw pia koudiva
nou apnyeite pia iIoTopia, nou ipai kai
TI €XEI AUTO TO PEPOC va NEI XapakTnpi-
oTIKO napadelypa 1o Ottoman Burger.

la To NpwWTOTUNO concept Tou Estrella
UNAPXOUV CUVEXWG NPOTACEIC YIa OU-
vepyaaia peow franchise.O118I0KTHATEC
TOU apvouvTal HEXPI NPOTIVOC OWC Yia-
Ti BpiokovTal KovTd oTo NPWTO Estrella.
world street food o€ pia peyain Eupw-
naikn npwTevouoa evw o6ev Ba apynoel
Kal To ABnvaiko adeAdaki Tou @EAou-
LLE VA NPOCTATEWOUE TO NPOTOV ag
Yl “auTO NPOCEXOULE Kal TNV Napapl-
KPT) AeNTOREPEIA KAaTAArVEl O K Kane-
Tavaknc.

BIG FISH"



Vantage Magazine
(Cyprus)

Tpeic ouAdaBec. Mnouydroa kal Kpou-
aodyv os pia AE€n. Kar navrou kpepa. O
ouvouaouog ayTunnTog. To «unouvya-
Todvy Exel kKaropBwaoer va yiver food viral
Kal pila ano 1ic VEEG TOUPIOTIKEG aTpa-
E10v Th¢ @sooalovikg.

Tnv apyri €kave To EANNVIKO 81adikTuo,
Nnou KAAUWE PE aPIEPWATA KAl CUVE-
VTEUEEIC TNV Napaywyr) Tou uPpidikou
yAukou oTo Estrella Tn¢ MauAou MeAd.
O navikog riTav TEPACTIOC. LUVOAIKA Nd-
vw anod 300 xIAiadeg avalnTrioeig oTo
Google avadépouv Tn payikrn Aéen! Ako-
AouBnoav o1 EBVIKEG EPEPIDEC Kal Ta
€EOPUAAQ.

H eniTuyia népace Ta auvopa. Aiyo npiv
To [Naoya cuvepyeio and To Aovdivo ka-
TépBaoe 01N ©ecoalovikn Kal KAAUYE
TNV Napaywyr Tou LnouyaToav yia pe-
yaAa 6ikTua Tou EEWTEPIKOU.

YUyKeKpIPéva n Audrey Gillan 8a na-
POUCIACEI TO 181aiTEPO auTé YAUKS OTO
National Geographic kal oTo nepiodi-
K6 OLIVE, anoAapfavovTag kal nidia
pia {eoTr| pepidba pnouyaToav napea pe

Tping owkhofids. Masupitan maL spavaody of pla Miby Km maviobspim. O
A YT AN, Tl BT PP T il | e i i B il
pla o Tuf wie teupiatuels atpaluiy oy Beosalowien

v il yhimed Exirila g Madhon Mkd, O ripamiy, fic

EKAEKTT] LOUGIKN.

Ti nepIEXE!, OHWC, 1) EPEUPEDT TOU An-
UrTpn Konapdvn; «To pnouyatoav &i-
val éva Kpouaoav YEUIOUEVO LE KpEa
UnouyaToa kal nacnaMopévo Ue {axa-
pN axvn Kal kavéAa. To oepPipouple Ka-
Be npwi oTo breakfast nou gTiaxvoupe
oTo Estrella. Mpokeital yia éva uppidikd
YAUKO. Ta uBpIdika yAuKka gival 6,TI nio
hot right now oTov KOGOpO Tou dpayn-
TOU.To nio yvwaTo hybrid desserts gival
TO cronut - éva vrovar anoé {Uun kpoua-
oav nou yiveral xapog otn NY. Mou ape-
OEI TO XIOUHOPIOTIKO KOUUATI TRC UNo-
Beong. To unouyaroav, Hco alovi-
Kn- Koo Mapiol gival eB10TIKA vOOTIHO
Kal €ival To 81KO Hou OXOAIo OTn HEya-
Aopavia pace, avadeper XapakTnpioTi-
Ka aTo blog Tou 0 dilaonpog oEP.

«Aev Ba iye kavéva vonua 6AoG auToég o
navikog av dev ENPOKEITO yia £va npay-
HaTIKA VOOTIO Npoidv. To nio onpa-
VTIKO yIa EPAG €ival OTI TO anoBewvouv
Kal eTa and Tn oTIypr| nou Ba To Ppave.
Av nTav KaTi nou &ev a&ile 6a 51adido-
Tav acTpaniaia, aAAd Ta oxohia Twv Ba-
HWVwV apoU To pave gival akopa nio
EYKWHIAOTIKA. XapakTnpIoTIKA €vag
XPNoTNC 0To instagram adou To Epaye

venere group

Molteni & C
Dada

ARMAN] . Dada

opa |

EYPAYE OTO KOIVWVIKO SiKTUO: «Mmou-
yaToa@v Ki ag {n yapriow notéy.

KaBe Kupiakn Byaiver pia yeuon One/
Off. ‘Exel Byel w¢ Twpa MnouyaToav pe
Kapapéia yahakTog kal BaTopoupo,
HE KPEPA and AoUKOUI TPIavTAPUA-
Ao Kkal ue cokoAATa and PPECKo POdI.
Y70 endOpEva oXEdIA pag QvrKel N Ka-
TAOKEUT] EVOC UNOUYATOAV LIE HOUG 00-
KOAGTAC Kal OANOKANPEC PPETKIEG Ppa-
OUAEG, EVW 0av ETAIPEia EXOUE OEXTEI
NPOTACEIC oUVEPYAaiag yia dnpioupyia
«Bougatsan Shop in Shop», TG0 O0TNV
EAAASa 600 kal 0To €wTEPIKG (Bapke-
Awvn, BepoAivo). Tic e€eTAlOUE LIE MO-
AU npoooyr yiati BEAOULE 01 TOMIKOI OU-
VEPYATEC Uag va €Xouv TO id1o ndBog yia
TO NPOIdV ONWE KI ELEICH, TOVICEl, ano TN
Hepia Tou, o KwaTtag Kanetavakng, 161-
OKTATNG Tou Estrella kal pou beixvel TN
véa ouvTayr pe naywto!

http://www.vantagemag.com/food-
drink/mpougatsan-ena-food-viral-apo-ti-
thessaloniki-tou-efthimiou-savvaki/
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O Eneioupyos Tou Mrouyaraay kol ol Opved Tou sGuardians
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TEANDVOTRA TR FERAAADA

Protothema (best Greek
Newspaper)

O dnuioupydg Tou Mnouyatodyv kai ol
Uuvol tou «Guardian»To trend Twv uBpr-
SIKWV yAUK®V nou éekivnoe and tn Nea
YOopkn karaktd kai Tnv EAAdda. Me-
7d TO0 Mniouyarodv -To 0onoio yorjTeu-
O€ QKON Kal TOUG yaoTpoVoLIKOUG OU-
VTAKTEG TOU «Guardian»- kal To [oupdki
Mnouyartadv, n @ecoalovikn npoogpe-
PEIaTNV avBpwndTtnTa o Pretty Eclair

Ti ox€om €XEI | LNOUYATOA HE TO KPOUa-
odav; Oon Kal To Kpouaoav e To vTévaT, ev-
SEXOHEVWG Kal 1 Aoldvn e TNV Koldvn. Te-
AIKG nolog €xEl Ta KOTOIA va anoAapBavel
pévo pnouydroa 1) pévo kpouaaoav 1y Hovo
vTévart, éTav Hnopei va Ta TPWEI -KaTd TNV
NPOCGIAT} 9OS CUVTAYT TWV CAUNOUAyV 2
o€ 1- TauTOXPOVa; Ta uBpIdIKA YAuKA, ONwg
ovopadovTal auTeG ol EupavTacTeg, aglo-
NEPIEPYEC yIa KANOIOUC AAAOUG NPOCHEIEEIC
ayannpévwy naciyvwoTwv endopniwv, €i-
vai 1o anéAuTto hype. Onw¢ NoAAEG and TI¢
HACTIVEC TOU NPWTOU KOGHOU, £TCI KI QUTH
gekivnoe ano TIC HVWEVEG MOoNITEIEC TNG
ALEPIKNC, OUYKEKPILEVA and Tn Néa Yopk.

H 16€a kal n natévra NA€ov TOU NPWTOU
uBPIdIKOU YAUKOU avrikel oTov FaAAo {a-
xaponAdoTtn NTopivik AvogA. Ekeivog, éva
NPWIVO TOU 2013, AAVOapE GTO KaTaoTnua
TOU TO KPOVAT, £va aANOKOTO NAVTPERA TN-
YavIoHEVNC BouTupaTng CUUNG Kpouaoav
HE KpEQa Kal YAAOO VTOVaT, NPOaPEPOVTAC
TO Npo¢ 5 6oAdpia. Mou va pavraldTav nwg
1 €NSpacTIKOTNTA TNG YAGTPOVOUIKNAG on-
Hioupyiag Tou, yia Tnv onoia katéniv orjAw-
0€ NW¢ NponABe anod neipapaTiopoug duo
HNV@V LE NEPINOU 10 SIaPOPETIKEC CUVTA-
VEG, Ba ayyile Ta 6pia Tou food viral;

HTtav Téon kal TéToia n {iTnon yia éva

ano Ta nepinou 300 cronut Nou epTa-
vav KabnpepIva axvioTa oTIC NPoBrKeG
Tou «Dominique Ansel Bakery» aTn Spring
Street Tou West Village ®oTe ypriyopa To
npoiov BpEBnKe va NwAeiTal oTn paupn ayo-
pAa akopn kal npo¢ 100 doAdpia, dnAadn
2.000% NAvw and Tnv apxikr a&ia Tou. To
KAIGE BINTUYO «XPUCEC OOUNEIECH eV EPTAVE
va neplypayer Ty anrjxnon tou {axaponid-
OTN HE TNV Taneivry kataywyr) and To Mnofe
Kal T BnTeia -peTagu AAwv- w¢ oTPaTIWTI-
KOU payeipa otn FaAAikn Fouldva. MaAioTa,
NEPOI TETOIEG HEPEC KI EVW T YAOTPOVORLIKN
€PeUpeoT TOU AVOEA KaTakTouoe AUCTpa-
Aia, Kiva kar lanwvia, To kpdvar €RpIoKe
TN B€0m Tou OTIC 25 KaAUTEPEG EPEUpETEIC
TOU 2013, OUUPWVA E TO NEPIOBIKO «Timen.

Ki uotepa 1jpBs To Mnouyarodv

Evav xpovo apyoTepa n EAAGSa, 1 onoia w¢
YVWaOTOV napriyaye NoAITIopo «600 ol dAAo!
Tpwyave BaAavidiar (sic), €xel pnel duva-
HIKA oToV XApTn TNG anodopnpéva dopn-
HévNg daxaponAaacTIKAC Kal HAAioTa pno-
peidn va kauyi€étal yia Tnv Unapén duo n
HAAAov SUOHICT UBPISIKWY YAUKWY 0TN VEa
YaoTpovouIKY aprjynor] TneG. Kai ta duo
NPOEPXOVTAl anod Tn O@€aoaloVviKkn Ki €Xo0UV
NVEUNATIKO naTépa Tov piAonepiepyo food
blogger kai payeipa oto «Estrellan Anuntpn
Konapadvn). Ekeivog riTav nou NnpwTog OKe-
OTNKE va UNOAIAGE! PE TOV KOGHONONITIOUO
TNG CUPNPWTEUOUOAC, ONWE CUUMNUKVQOVE-
Tal 0TN HUPWSATN KpEpa TN KnouydToacg,
Ta Tpayava pa Kuping ovopn UANa opoAid-
Tag TOU yaoTPoVopIKoU yaAAIkoU Bupeou.
To Kpouaaoav e yeuon pnouydrtoacg BagTi-
OTNKE HE EAAPPWC UPWUEVO EIPWVIKA PpU-
&1 kal nayvindn d1dBeon «pnouyatodvs Kal
KaTddpepe va kepdioel pia BEan, av Oy TNV
kapdid, ciyoupa oto Instagram timeline
vTOnmwv Kal aAodanwv foodies npookuvn-
TWV MOU NPIV TO YEUTOUV ppovTidav va To
anaBavaTioouv og kABe niBavr) nola, and

KaBe ywvia.

KI v TO H€GO KOUAOUPI OEa0ahovikng, To
Tpiywvo, To Tooupéki {ouoav Tnv KaTappo-
VIa WG anAd, Taneva, OTEPEOTUNIKA £6&-
opaTa Pe ovopaaoia npoéAeuonc, To nepi-
dnpo noupdki Tou axaponAaoTeiou «Xa-
T{ndwTiou» eToipaldTav va Bpel Tn dIkr Tou
B€on o710 NdvBeov Twv UBPISIKGY YAUK®V. H
ouvepyaoia Tou yvwaTou {axaponAaaTeiou
HE Tov AnunTpn Konapavn €pepe To Mou-
paki Mnouyartoav, To onoio Ba BpiokeTal
OTIC NPOBTIKEC TWV {axapONAACTEIWV £WG
TIG 6 lavouapiou TOU 2015. ZEGTT CUVTPO-
®14 Ba Tou KPATA TO AKOUN MIo NPOWBNHE-
vo Pretty Eclair, To onoio pnopei kats 6vo-
pa va Bupicel npoidvta 6nwg 1o Pretty Bran
10 Pretty Collant, 6pw¢ oTnv ouaia eival éva
LETALOVTEPVO LETA-EKAEP MOU avalnTa Tn
vEa TAUTOTNTA TOU W UPPISIKS EMBOPNIO.

O dnUIoUPYOC TOU ONUEIWVEI OXETIKA OTN
oehida Tou «Estrellan oTo Facebook: «IMapa-
d0arn), TOOUPEKIA UE COKOAATA, LOVTEPVITE,
flashy pop aioBnTikr, Eva KOUdIOo success
story kai, puaika, n anapaitnt Kuplakn
070 XwpP16. To ovoualoupe #pretty yiaTi €i-
val 6popdo. To #prettyeclair gival éva kAa-
01KO YaANIKO eclair, pTiaypévo e Tpdno nou
va poladel Pe Tooupékl, eival dnAadn éva
véo hybrid yAukd». AnapnyopnTeg ol TOu-
AoUpneC kal Ta po&akia BAénouy Ta véa ya-
OTPOVOLIKA 118N va nepvouv, BpdlovTac oTo
{oupi ) €0TWw 0TO CIPAMNI TOUC.

http://www.protothema.gr/Stories/
article/433718/0o-dimiourgos-tou-
bougatsan-kai-oi-umnoi-tou-guardian/
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O Anunjtpnc Konapdvng EEpel anod
«uriovyaradvy O EQEUPETNC TOU EAANVI-
KoU cronut (ouvduaoudog kpovaodv Kai
vrovar) eényei T ouveBn drav ) yaAAikrj
opolidra aykdAiaces Tn Becoalovikiw-
TIKN KpEUa kaiTo Instagram enads oua-
60V aieAdppora

11 9 DePpouapiou Tou 2014 0 ANUATPENG
Konapdvng avépace oTov Aoyapiacpo Tou
oTo Instagram pia pwTtoypadia pe TNV Kal-
vouplia yaoTPOVORIKT €UnveuoT Tou. Eva
AaxTaploTd Kpouaodv, NacnaloPEVO PE
{axapn axvn kai kavéAa, and Ta onAdxva
TOU onoiou Eppee NAAAEUKN, OXeSOV Npo-
KANTIKF) OTO KaTl, KpEpa. Auto ritav. To
pnouyaraoadv eixe HONIC dnpioupynBei. H &1-
aonopa Tou yaoTPovopiKkoU trend nou Tpe-
Aave -yla owoToUu¢ aAAa kal A\aBog Adyouc-
TN ©€00alovikn Kal TOuG @E0CANOVIKEIG
o€ OAOKANPN TNV ENIKPATEIA TTAV ANAWC
ATNUa xpdévou. Evav prjva, noAAEC exkato-
vTadec like kal akdpN NEPICOOTEPEC Epya-
TOWPEC NAPACKEUNC LNOUYAToAv HETA, O
food blogger, oed 010 €0TIATOPIO «EStrellar
NG OUMNPWTEUOUOAC Kal -KUPiwG- akapa-
TOG KUVNYOC aAnBIvav yeUoewv WIAA yia TO
neipapa nou yive yaoTpovopiKko viral kai
YEVVNOE OTO NOIpVIO TwV QIAONEPIEPYWV
foodies To pEYIOTO EpWTNHA «to bougatsan
or not to bougatsan;».

-Qupaoai T OTIYHN NoU ERNVEUOTNKEG
TO NEPiPNHO pHnouyaroav;

- MpwTa rpbe To dvopa dtav npoonabnoa
va e&nynow Ti €ival To cronut. MpokeiTal yia
€vav ouvduacpd kpouaoav kal vrévat. da-
VTAOOU va PTIAXVALE £Va KPOUATAV LE YEU-
om Knouyaroag. ©a to Aéyape pnouvyaroav!
MEPIKEC HEPEC TO PTIAEANE SOKILATTIKA, TO
avéBaoa oTo Instagram kai dnpioupyr|Bnke
€va food viral xwpic 6pia yia €va npoidv To

0noio KaAa-kaAd dev unTpxe.

-fari o cuvdéuaopdg pnouyaroag Kai
Kpouaoav dnpioupynoe Téoa BETIKA Kal
A4AAa Téoa apvnTika oxoAia;

- Onolog To £xel SOKIUATE! eV €XEI va NEl
TinoTa kako. AvtiBeTa BAENW €vav pHeyalo
evBouaiaopo. Molog dev BEAeI va pacl Eva
Tpayavo KPouaoav YEUIOUEVO UE (E0TT KpE-
Ha pnouyaroac; Na 1a apvnTika oxoAla dev
€xw va nw Tinota.

-O1 ©@ecoaloviKeig AaTpeUOUV TNV HNOU-
yaroa, aAnj6&ia 1} aoTikog pubog;

- H kataywyn pou gival and Ti¢ XEPPEC, EKEI
va €I T yiveTal E TNV Hnouyaraa. 70 ai-
Ha pag KUAGEI LNOUYATOOKPERA KAl KAVE-
Aa. O1@gcoalovikeic Tnv ayanouv noAU kal
YI£AQUTO TOV AGYO TNV TPWVE AKOWN Kal dTav
EXEl peivel oTov BeppoBAalapio yia wpeg.
-Exe1g oKePTEi ENOHEVA, AVAAOYWG KEIKO-
VOKAQGOTIKA», EMOOPNIA;

-OTav €pBein wpa va oxedidow KAnolo nia-
TO HOU ap€oel va Exw w¢ Baaon yeUoeig nou
OAoI yvwpiloupe. MayelpeUw €XovTac wg
agpetnpia To world street food. H pnouya-
Toa gival va an6 auTd. Eniong, €TUXeE va Tou
dwooupE €va NoAU wpaio dvopa. £To na-
PENBOV £xw OepBipel oTa 0TIATOPIA LE TA
onoia cuvepyalopal Tapta anod {UUn Kou-
POU YELIOHEVN LE UNpIAy, niToa pe {Uun
ano 1o KouAoUpl @ecoalovikng kal npodI-
TEPOA and TOOUPEKI LE KPEWA Tayivi kal 0o-
KOAATa. Agv EEpw av Ba ouvexiow va eTid-
XV NidTa g€ auTr) T AoyIKr} 0TO HEANOV.
-Qewpeig 0TI €ioal o nartépag evog ya-
oTpovopikoU trend;

- Oyl, To street food oTa eoTiaTopia Kal Ta
hybrid/mash up (uBp1dika) enidopnia ival
naykoopia Taon. Av katapEpape KaTl, auto
gival va avaBabpicoupe éva ungpoxo ovak,
TO KpOUAOAv, Nou £XEl PTACEI va PTIAXVE-
Tal and Kakr¢ noivTNTag UAIKA Kal va now-
AeiTal cuokeuaopEvo oTov dpopo. Kal au-
TO €ival ia anavtnon oTov EUTENIOHO TOU
daynTou.

-M®¢ kail yiati aoXoAONKeG HE TN ya-
OTpOVOia;

- Me 1o paynTd aoxoAriBnka npwTa Bewpn-

TIKA Kal LETA NpakTika. AlaBada yia Ti¢ Ta-
OEIG, Y1 TO NWG HayeipeUouv o1 AvBpwnol
oTOV KOOHO. Kanoia aTiypr) anogacioa va
SOKIPAoW TNV TUXN Hou 6TV Koudiva.
-Noia givai n naidikr yacTPOVOUIKI oou
avapvnon);

- ZUPWTO YPwi, Tupi Kal KaAOKaIPIVEG VTO-
parec. Eniong, apya pe {apnovaki Kovoep-
Ba.

-Exeig 6nAwoel 611 To 2011 avaykaoTn-
KEG va payeipéYelg. Moioi Adyol o€ «ava-
ykaoav»;

-Mayelpevw BIoNopIoTIKA, yia va cuvTnpn-
B oIKovopIKA. Agv Ba pnopouoa va Kavw
KATI AAAO.

-Meg pou Aiya Adyia yia 60a KAveIg orj-
HEpa...

- Exw TV enipéAeia Tou paynTtou oTO
«Estrellan, 0T ©@€0oahovikn). EKel e Toug
OUVEPYATEC Hou aepPipoupe éva comfort
& casual kabnuepivé paynTo. AIGACKW pa-
YEIPIKT| OE EPACITEXVEC 0TN MappiTa, Ka-
v food editing og nepiodika Tng ndANG Kal
ouvepyalopal pe Tn Geographical, pia véa
0UCIacTIKN NPATACT) GTOV XWPO TWV TPO-
dipv.

-Exeig pArioel noAAEG PpopEG yia To aln-
01v6 paynTd nou exaoape va TpQUE. Ti
givai aAnBivé paynro;

-To aAnBivo paynTo gival autd nou dev Nw-
A€iTal CUOKEUAOPEVO, OUTE €XEI UNOOTET
ene&epyacia. To aAnBivé ¢paynTd unapyel
d1aBéaipo otn puon Kal ival dwpedv. Aev
akoAoubBei Tdoelg, nepiodikd gpaynTou, food
celebrities. Eival To 8&po Tn¢ puong oTov
avBpwno Kal auTo Nou NPENEl va Npoode-
POULE o 6OOUC ayandaple.

http://www.protothema.gr/Stories/
article/363539/0-dimitris-koparanis-xerei-

apo-bougatsan/




# HKABHMEPINH

)
MUSKITA

Etorpales Baiirtoeg yua Kimpo to yvwoto Estrella

Newuroom K

EpyEnaL ot ALpEod Toug EMdpEvous Prveg

Ti Banralla pe 18 yasdtl sumouyatodus (Kpousain pe o an yRian prouy

O spToARaT O Eyyurg viral 0

ENETIKA TAGS

L, TG Srooaiowing To onelo prTd and pua gmTurgiien mopl
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Tnw oo T Toewehoyiar

rtaaL) Ba aw .II;‘!I L, TOOALE K Lo QDL ERCIEWGAN, Ur

L0 SOBIETUD, EEAOATOC TO RalL PO o T NS00, B T R York TS w0 T EQTETOMOL O AOTa I TOU KOl

Qg

ong g

EAOEE oMb 7o 2072 aopaouan w0 ROTERITRIL KO TOV RSO0 TR Kpag
A, I AfpEeed,
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Ketepepre | Enpngden; | Bairela | Agos

Kathimerini.gr

ETOIMAZE! BANTEES [1A KYITPO TO
INQSTO ESTRELLA

Newsroom K] 20.03.2017

Epxeral orn NEUETD TOUG EMNOUEVOUSC
Hijves

Tnv Kunpo €pxeTal éva and Ta nio &n-

HOPIAN payadia Tng ABrjvag kai Tng
©€eooalovikng, To onoio YETA ano pia

ENITUXNHEVN Nopeia oTnv EAAGSa and
TO 2012 ANOPACICE VA KATAKTOEl Kal
TOV KOO0 TNC XWPac.

To Estrella pe To yvwoTd IpnouyatodvM
(kpouaoav e yépion and yeuon pnou-
yatoac) Ba avoiéel TIC NUAEC TOU TOUC
AHECWC ENOPEVOUC HNVEG OTTV NOAN
™G Agpeaol.

To IpnouyatoavM éyive viral oTo 61adi-
KTUO, KAvovTag To payadi yvwoTo ava
TO naykoaopio, pe Tnv New York Times

va To KataTdooel oTn AioTa [E TouC KO-
pudaioug NpoopIoHoUG.

http://m.kathimerini.
com.cy/gr/oikonomiki/
epixeiriseis/264632/2ctype=ar
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17/3/2018
Where to eat

Estrella

Estrella introduced the concept of brunch to Thessaloniki five years ago. Enjoy
charcoal waffles with salmon and avocado, bougatsan (a croissant-and-custard-
pie hybrid), spicy burgers and “breakfast pizzas”.

Details Most mains are about €5 (£4.40) (estrella.gr) 48 Pavlou Mela Street

THE TIMES Estrella introduced the concept of https://www.thetimes.co.uk/
17/3/2018 brunch to Thessaloniki five yearsago.  article/where-to-stay-and-eat-in-
Where to stay and eat in Thessaloniki  Enjoy charcoal waffles with salmonand thessaloniki-on-a-budget-8r3jfkxj9
on a budget avocado, bougatsan (a croissant-and-

custard-pie hybrid), spicy burgers and
Julia Brookes “breakfast pizzas".
Where to eat Details Most mains are about €5 (£4.40)

Estrella (estrella.gr)48 Pavliou Mela Street
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Food trends to try right now

From Peruvian sandwiches and pandan leaves o mochi ioe cream and mushroom tea, we've
brought together a collection of dishes and delicacies from abroad that we think are abouat to

make it hig over here
food tremds have youn tried?

plas a fevw exotic food Ands we just had to share. How many of thess
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Bougatsan in Greece
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Banned for over & century in its
Alpine heartland until... Bead
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Emall:

With its mixture of Greek, Jewlsh, Slavic and Otoman traditions,
Thessalandki is home to some of Greece's most innovative confections
among them, the bougatsan. The brainchild of foeod blogger and chef
Dimitris Koparanks of Estrella Cafe, ivs the progeny of a crolssant and a
‘Tougasa’ (Gresk filo pasory with custard) What's mors, 3 London franchiss

is planned fior 2018
Jamie Lafferly

Published on 11th April 2018
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Food trends to try right now
Jamie Lafferty

From Peruvian sandwiches and
pandan leaves to mochiice cream
and mushroom tea, wesve brought
together a collection of dishes and
delicacies from abroad that we think
are about to make it big over here %5

plus a few exotic food finds we just
had to share. How many of these food
trends have you tried?

Bougatsan in Greece

With its mixture of Greek, Jewish, Slavic
and Ottoman traditions, Thessaloniki
is home to some of Greece£s most
innovative confections »samong them,
the bougatsan. The brainchild of food
blogger and chef Dimitris Koparanis

of Estrella Cafe, its the progeny of a
croissant and a ébougatsas (Greek filo
pastry with custard). Whatss more, a
London franchise is planned for 2018.
http://www.natgeotraveller.co.uk/
smart-travel/food-trends-try-right-
now/

TRAVELLER



AEGEAN AIRLINES /BLUE MAGAZINE (MAY 2018 ISSUE)
New life in the Old Athens Triangle
Words:Fotis Vallatos

AEGEAN AIRLINES /BLUE
MAGAZINE

MAY 2018 ISSUE

New life in the Old Athens Triangle
Words:Fotis Vallatos
A good life guide for the most historic

part of the Athens city center, now
reinvogorated

For Brunch look for Estrella
(24A Romvis street)

The first Athens branch of the
Thessaloniki- based venture of the same
name. Housed in a stylish neoclassical
building, this spot serves a creativity
modern brunch. The highlight of the
menu, the jezebel TM is a red velvet
croissant, served with mascarpone
cream cheese, framboise jelly and

== AEGEAN

strawberries chocolate icing.

https://el.aegeanair.com/
taksidepste/en-ptisei/periodiko-
blue/




easyjet Traveller (SEP 2018)

So thrilled to announce that you

can read about

Estrella.worldstreetfood in
every Easy Jet plane worlwide

(September 2018 Issue)

easy)et Traveller
SEP 2018 ISSUE

Thessaloniki
«It produces great minds »

by Olga Deikou,
filmmaker
@olgadeikou

Thessaloniki is Greece's second
city -a sun-washed seaside escape
that's crammed with tiny, noisy
bars, crumbling ancient ruins

and some of the country's most
fun-loving residents. It's long been
seen as a jumping-off point for
the golden beaches of nearby
Kassandra Peninsula, but now
it'semerging as a destinationin
itself. «Despite, or perhaps even
because of, the difficulties we've
faced since the 2008 economic
crisis, Thessaloniki has evolved into
amodern city,» says Olga Deikou,
a filmmaker who has lived here for
16 years. «lts four universities and
artistic incubators are producing
great minds set on staying put.»

EasyJet “Traveller is the flagship inflight magazine for Easy Jet,
which reaches up to 7.2 million passengers a month.

“EasyJet is the UK'’s largest airline and one of Europe’s leading
airlines, carrying approximately 86 million passengers per year

Thessaloniki
“It produces
great minds”

by Diga Daikou,

@ =

08:34 «Fit in with the cool locals
with a bougatsan (a mash-up

of the stuffed Greek breakfast
pastry bougat and a croissant)
at Estrella, a cafi downtown on
Pavlou Mela. If you're lucky (like |

was) you'll find the blogger-turnedchef

who created this on-trend
breakfast, Dimitris Koparanis,
editing the menu.»

Theeszalonikd is Greece's second
ity - & dish-waihed Leadide dloap
that's crammied with tiry, nodsy
Eari, crumbling ancient ruing

ond some of the country’s most
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seen 05 a jurmping-off point for

the Goldan besthet of Asarky
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foced since the 2008 sconomic
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@ flmmaker wha has Boed here for
16 years. “its four universities ond
arthtie i i are prodissing
greot minds set on stoying put.”
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The Stories 24 hours in Thessaloniki

bresakfost, Cimidris Koparanis,

editing the menm”

#0e02 "Hoveewer afuzn | see tham,
Thessaloniki's incredible histionkc
Buildings remind me of what has
gane befone, e the Byrantie
Ratdmda, Budt in 30440
T3 "My Eriancd Dimitris
Popazoghou is an award-winning
creative designer bosed in Che city
and famaus Tor his colloborations
wiith Mike: th Thessaloniki

vahttp://traveller.ink-live.com/
html5/reader/production/default.
aspx?pubname=8&edid=49604bb0-
fcb3-4602-b0bf-b392f7e0aad2
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Published in Issue 2 of National Geographic Traveller Food, out with the
September issue of National Geographic Traveller (UK) (29th August 2018)

by Heather Taylor

National Geographic/
Traveller magazine

The Edit:
Crossbreed croissants: a new generation
of hybrids

...In Europe, Dimitris Koparanis, of Estrella
World Street Food in Thessaloniki, is chal-
lenging Greek tradition with his bougat-
san — a custard-filled bougatsa with the
usual filo replaced by croissant dough. It's
proved so popular that a London branch is
set to open later this year

http://www.natgeotraveller.co.uk/the-ed-
it/crossbreed-croissants-a-new-genera-

tion-of-hybrids/
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