
EDUCATION

2014 2016 2017 2019 2020

Λύκειο 

Κοκκινοχωρίων 

Φώτη 

Πίττα(Φρέναρος)

Μαγειρικές Τέχνες, 

Ελληνόφωνο 

Τμήμα(3ετές 

πρόγραμμα)–(Δίπλωμα 

180 ECTS)

Ανώτερο 

Ξενοδοχειακό 

Ινστιτούτο 

Κύπρου

• Erasmus + Higher 

Education Mobility for 

studies

• BA in Professional 

Culinary Arts(Spring 

Semester)

•

University of 

Derby

• BA in Culinary Arts 

Management

University of 

Birmingham

Πανεπιστήμιο Κύπρου

• Master in Business 

Administration(MBA) Graduation Year

2018



Culinary Arts Diploma

Add Skills – 70%

Add Skills – 80%

Add Skills 

– 60%

Progress

My Education 

Experience in HHIC

2016 ~ 2017

 Ιntroduction to Gastronomy

 Culinary Fundamentals

 Erasmus Exam Participation

 Career day in HHIC(Opportunities)

 Industrial Placement(Four Seasons Hotel)

2017 ~ 2018

• Student clubs-(Hospitality Leadership)

• Erasmus Participation in University Of 

Derby

2018 ~ 2019  

• Management 

approach(Entrepreneurship and 

Financial Management,Menu Planning, 

Accounting and Budget Management)

• Participation in Culinary Competition of 

Higher Hotel Institute of Cyprus

• Participation in 11th International 

Culinary Competition Southern Europe


