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OTl aydnnoav neploodtepo kat e€Upvnoav
He Blaitepn €€apaon 6Aol oL nepacukoi tafl-
Buiteg nou €xouv enoke@tel v Auotpalia,
elvat 1o ZUbvel. Mnopel aAnBela va épxetat ka-
VEIG and g wpatdtepeg NOAELS TOU KOOHOU, TO
TUbvel 6pwe navia Ba tov yonteUel ToOnepa
Xdoud pe pua guon yUpw Tou nou PAdeL oty
kapbdid. MAovolg, yehaotn, enBANTIKA h dypua,
ayyilet tov dvBpwno pe 10 aioBnpa. Epeic ot
EAAnveG tnv ndAn tou LU6vel tnv aioBavopa-
ate (pikn pag, yati Bpiokoupe og auth awobn-
Haukég avaloyieg pe ™ pUon NG NOANG TNG
MaAAGdag, ing neviapoppng ABnvag. Tcopa Ba
Hou neite epeig oL pévIpoL KAToKoL Tou ZUBVEL
£XOUHE XOPTATEL TNV opop@Ld Tou, aAAd otav
€pBelL Kanolog andé pla noAn tou e§wieptkol
BAEneL n Glagopd, pével €kBapBog kal otav
yupioet atnv natpida tou Ba 1o Aet oe GAoug
oe 6An tou Tn {wn, 6T €ixe ™ XN va SeL v
wpatdtepn néAn tou kéopou!

MH NOMIZETE o6u ta éxw «mdogw» and
Kanota Sapnuotkn etapeia eneldn eupvam
He naBog v opop@id tou Ludvel O tithogng
«wPAOTEPNG» NOANG TOU KOOHOU €XEeL €nt-
BeBawnBel and toug EEvoug enmoKEMTEG Kat
ané 6Aa ta diebvn touploTka neplodika nou
KAvouV €peuva o€ eKatoppUpla toupioteg, Ei-
vat g noAn 1o L06vel, Aéve ol Touploteg, pE
Ha yuxn 6Ao xapoyeAo Kal yaAavn, PE TOUG
anépavtoug opidovTeg, Ta KATanANKTIKG PNAE
Bouvd Kat pe pua @loN opylAOTIKA, Pa nou
1600 NoAU pag yonteUel Kat pag ouykivel. H
noAn tou XU06vel yia pag toug EAAnveg eivat
€va tonio tng Matpidag pag, aAAd kat ota pa-
Ta v a§blwtwy elval gla Baupdoia néAn
HE TO (paviaoTKo tonio Tou Apaviol Kat Twv
QUETPNTWV KOAMWYV Kal KOAMioKwv og 6An
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v AvatoAkn tou nAeupd, pe ta daon Néua
Kal Bépela kat tnv npoéktaon g ndéAng ota
Autkd péxputny opooelpd twv MnAe Bouvay,
eival éva Tonio nou pe pwa pHovo (popd pag Ka-
TaKTdeL xwpig Blawdtnta Kat pag anoppopdet
XwpIG va pag ekpndevidel.

EMEIZL oL tuxepoi Katolkot authg g noAng
€xoupe ouvnBioeL TNy opop@Ld tng, aAAd ot E&-

Vol gite ogpylavioouv atoug avBlopévoug Kat
Katanpdaowvoug Knnoug, €ite yua pua Kuplaka-
KN nepddBaon omv N6AN tou LUGVeL, BAE-
nouv T dapopd thg NdoTpag Kat g opop-
QLaG nou toug Eenepvdet Kat Toug anoppopdet.
ANAG 10 ZUbvel bev payelel povo ylati €xeL pia
atpéopaipa ndovikn Kat wpaia, eival Kat pa
unepoUyxpovn NoAn nou €xet 6Aa 1a npote-

pApata puag KoogponoAitikng MeyaAoUnoAng
Kat napdAnia dlatnpel ta npotephpata evog
B€petpou noAuteeiag, pe npdavo nou npo-
oTateVUETaL UE LEPN eNThpNon and Tig appodieg
Apxég, pe Bpopoug papdeiq Kal npwidyvw-
poug yla ta eAAnvIkd Gebopéva, nou entpé-
rouv v KUKAo@opia pe peydAn dveon napd
TV QUTOKIVNTONANPKUPG, HE AQOTKO OXEDLO
noAU npooeypévo and v t6co paybaia ava-
ntu€n Kalunnpecieg uPnAng noLdTNTag,

AEN YNAPXEI 6pwg olUyxpovn opop@ld
rou va (QTavel HEXpL Ta 6pLa ™G AKpag TEAEL-
omtag. Kdnowieg avBpwniveg napepBaoelg
Ba €xouv apaupwaoeL TNV TEAET OHOPPLE TG
Mpdypan pua padpn KotAiba evedpevet Unou-
Aa omnv Kapbld g paviacHayoplkng autng
noAng tou ZUbvel. Mpdketrat ywa tov MNupnviko
Mewpapatké ZtaBudé oto npodoteto AoUkag
Xéug. O Auotpahavog Opyaviopog lNMupn-
vikng Emotpng kau Texvohoyiag (ANZTO)
Hag BeBawwvel 61 €xouv yivel oL anapaiinteg
evépyeleg, wate o Mupnvikég autog lMepa-
HOTIKOG ZTaBpog va eival aopaAng yua toug
Katoikoug Kat 1o nepBailov. MeAétn Spwg
rou €Kave ToV NEPAcHEVO XpOvo ave§dptntog
Apepikavog EBIK6G yua 1o néoo aopaAng ei-
vat o ev Aoyw lMetpapatikég Frabuog eine, €va
atwxnpa 6ev pnopel va anokAEOTel EVIEADG
Kat o nepintwon aAuotdwing avefEAeyKing
avtidpaong, 6nwg oto ToepvouniA kat oto
Doukoaoipa, og aktiva NOAWY XINOPETPWY
Ba €xoupe dekabeg xihddeg Bavdtoug and
Kapkivo Aoyw Suapuyng padievepyol lwbdiou
-131 ownv apéopaipa.

KAI POTAME tov NpwBunoupyd k. Mndpt
0" ®dpeA: Tétola nepdpata 1a xpewdetat n
wpatétepn MéAn tou Kéapou;

Giorgio’s is located in the heart of Belmore with plenty of parking,
personal friendly service, relaxed and happy mood,
and most importantly its delicious home-style recipes.




