Pracovní list 1 – Ekonomika cestovního ruchu
Intermediate food Cyprus
Read the text with your partner and see if you can give a synonym/definition for the underlined words.

Introduction
When you taste the food in Cyprus, you are experiencing Greek, Turkish, Levantine and other savoury influences in its varied gastronomy. Its most distinctive feature is the meze, a collection of as many as 30 small plates of food, from koupepia (stuffed grape leaves) to sheftalia (herbed minces pork) to loukanika (Cyprus smokem sausages) and much more. In some restaurants and tavernas, you can choose to order seafood meze or meat meze, which means you can start your meal with a selection of appetisers and dips, followed by a main course of meat or fish. 

True Mediterranean Cuisine
The local cuisine in Cypru is based on the classic elements of the Mediterranean diet, which includes fresh fruits and vegetables, olive oil, and often seafood. Choose from elies tsakistes (cracked green olives with coriander seeds, lemon and crushed garlic), kolokotes (small pastries stuffed with red pumpkin, raisins and cracked wheat pilaf) and plates of simply cooked fresh vegetables like moungra (picked cauliflower), pickled beets and roast potatoes. Seafood includes fangri, or sea bream, red mullet, octapodi krasato (octopus in red wine).
Heartier appetites will be satisfied by the likes of fresh moussakas, stifado (a rich beef and onion stew), pastourma (hot pepper sausage) and ofto kleftiko, a Cypriot specialty foil-wrapped lamb baked with Mediterranean herbs, in a sealed oven.
Halloumi is the traditional cheese and an everyday delicacy of Cyprus. This is a firm cheese made from the milk of thyme-fed sheep, often served grilled (the cheese doesn´t melt). Gaining in popularity abroad, i tis paired with grilled vegetables or fresh-cut watermelon slices.
Cyprus is famous for its grapes, and the best local desserts are fruit or almonds in grape juice served with Cypriot-style coffee. It is also hard to resist a plate of baklava or piping hot loukoumades – mini -doughnuts in honey syrup.
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