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SOME FACTS ABOUT SICILY

Is sicily Italy? Yes, our Istand is Italian and French and

Spanish and Greek with a few German and Arab
nuances in its cultural mix. It is the world's istand. This
is a place where time and tradition have been forged
by people and faiths from the north and south, from

the east and west. Beauty in diversity: Europe, Africa
and Asia in one magical moment... Discover Sicily and
discover the world. The world's first multicultural
society, our Raly's(and Europe's) most
historically cosmopolitan region, having been ruled by

island is

Asians, Africans and Europeans.

Sicily is black and white and million shades of gray.
There's no other place on Earth like it. Our island is a

EProjetctConsult office
Via T.C.P. Arcodaccl 48
unique place full of art, archeology, history, folklore 98051 Barcellona Pozzo di Gotto
and breathtaking scenery. And, of course, great food oo
It's almost a nation unto itself, The enchanting land

where Archimedes taught and Saint Paul preached

L onsult.com
TEL: 0039 090 2130696
2404988
was a Greek colony, a Roman province, an Arab http://www.eprojectconsult.com
skype: eprojectconsuit
emirate and a Norman kingdom. The Phoenicians,
Carthaginians,Swabians, Angevins, Aragonese and

4. ) Vytvorenl za

Jews made this unique island their own, leaving
behind an ecletic history that you cna still touch today.
And Sicily will touch you. Sicily in Europe, Africa and
the S
*beautiful,” is the way weSicilians describe this place!

Asia on one island.Bedda,

an word for

Barcellona
Pozzo Di Gotto
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ABOUT US
EprojectConsult is a professional arganization that deals
with education, training and European culture.
EprojectConsult is specialized in the preparation and in

national and  international

the implementation of
projects.

we work as a hosting partner and participant for EU
programs, for example Leonardo Da Vinci Mobility and
Youth In Action. This means we create and organize
European projects that are approved and funded by the
European Union.

In this field EprojectConsult provides quality consulting
and organizational services. Furthermore, we advise
insitutions, corporations, non-profit organizations and
others on the subject of European Programmes, training
modules and formal

courses in and non-formal

education for their clients or employees.
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BARCELLONA POZZO DI GOTTO

Barcellona Pozzo di gotto is located in the north coas of
Sicily. It belongs to the Province of Messina, one of the
most important cities of Sicily. The city proper has a
population of over 40.000 ihabitants. The strategic
location is surrounded by many wonderful cities:

Messina 45 km;
~ =3 Palermo 180 km:
= Catania 180 km;
#2 | Taormina 80 km;
4 Agrigento 200 km;
A ¢ Eolian Islands
- 20 km,

Barcellona Pozzo
di Gotto is a very nice town, located very close by the
seaside area, very busy during the day and very calm

during the night time. morevoer. there are many
interesitng places to visit, like natural parks, museums,
ancient villages and Greek/Roman areas.

Please, keep in mind, that in Sicily SIESTA TIME
star starts at 13.00 and ends at 17.00! During this
time all the shops and markets are closed.
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45T ( Bus Station

Youth library

OUR MISSION

Showing you a different view! While it may look very
very appropriate mission for

Through our marketing and human

obvious, it s
EprojectConsult.

resources skills we organize, host and participate in
international projects that bring together people from
around the world, In this way these people can share
their ideas and culture, which is an experience that may
leave you with a different opinion than you started out

OUR VISION
Be recognized as a high quality intenational partner.
The people working at EprojectConsult are constantly
improving themselves, our vision is to continue learning
without pause. We already have a professional staff
which we hope will be expanded in the future, making
the best and most reliable partner
organization there is to find for your business. This

us one of

being a cooperation, partnership, or just a training
period is of no importance, every person or company is
treated by the same high standards.

PLACES TO VISIT

The "Jalari"

Park museum

The Epicentro Museum
Immense collection of exponents of the movements

and Art tendencies in Italy from the post-war perion
till our days.

"Nello Cassata"
Ethno historical museum

Longano
Palace
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HOSTELERIA MEDITERRANEO
Our institution performs these activities
placements and exchanges for over ten
years, where more than 13,150 foreign
and Spanish students have completed
their internship in Valencian and
Spanish companies.

www.cshm.es

The ultimate goal is that students
acquire a working, professional and
educational experience at the
international level to enable them to
have a broader view of the companies,
their customers in a completely
globalized business world. The company
practices enable them to have an
extraordinary added value and
competitive when it comes to access to
employment and professional in their
country advantage.

Types of Companies: Companies that
we work with are from different sectors
such as agricultural, chemical, trade,
agribusiness, law firms, engineering,
architecture, media, sports, music,
automotive, etc.

Partnership Europe is a full service Work, Study and Travel
Organisation

The functional areas where these
internships are developed:
Commercial, Desk, Kitchen,
Management, Service Restaurant Bar,
Tourist Entertainment, Sales and
Marketing, Rural Tourism and
Ecotourism, etc.

We specialize in the management of Erasmus students and
BTS as well as other training programs Superior countries
like Italy, Britain, Germany, Turkey and much more.

The internship period change according to your schoolarship and your program.
We are open all the year.
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CENTRO SUPERIOR DE HOSTELERIA DEL MEDITERRANEO

C/ Corregeria 28, 46001 Valencia Tel. +34963190020 — Fax. +34963153302

C/ Paseo de la Ermita del Santo n® 48 (12 planta). Edificio de Negocios. Madrid Tel. + 34910101487
www.cshm.es - info@cshm.es

Upraveny

— SUPERIOR
HOSTELERIA MEDITERRANEOQ

CURSO 2014-2015

CENTRO SUPERIOR
DE HOSTELERIA DEL MEDITERRANEO
COCINAESPANOLA

CSHM

CENTRO SUPERIOR DE HOSTELERIA DEL MEDITERRANEO

C/ Corregeria 28, 46001 Valencia Tel. +34963190020 — Fax. +34963153302

C/ Paseo de la Ermita del Santo n2 48 (12 planta). Edificio de Negocios. Madrid Tel. + 34910101487
www.cshm.es - info@cshm.es
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MODULO 1. COCINA ESPANOLA Médulo Intensivo Tradicional y Contemporaneo

La calidad y la creatividad que proporciona la cocina espafiola hacen de este médulo un reportorio de recetas
exquisitas tradicionales y contemporaneas del recorrido gastronomico nacional.

La experiencia aportada desde hace més de 20 afios, hace que el alumnado salga muy enriquecido en cultura
gastronomica. Consiguiendo las técnicas y elaboraciones perfeccionadas de cada una de las recetas.

Duracién: 15 Horas Practicas

Al finalizar, los participantes habran adquirido los conocimientos y habilidades necesarios para ser capaces de
preparar y presentar los platos mas significativos de la cocina espafiola. También podran organizar y desarrollar

todas las activid relaci las con el t

de carnes, p los, caza, fondos y salsas, entremeses frios y

calientes, etc., teniendo en cuenta los sistemas, procedimientos y hornos para lograr los objetivos de calidad y
4
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Aceite de zanahoria

Aceite de remolacha

Aceite de jugo de pimiento dulce

Aderezo italiano

Romescu

Ajo tomate

Cumberland

Vinagreta francesa

Mejillones con salsa romescu

Vinagreta al jerez

Vinagreta de tomate

Empanada gallega

Mazapan de soto

Lomo con almejas

Lenguado Alvarifio

Titaina de lomo a la madrilefia

Filete de lenguado a la naranja

Albéndigas de carne a la cazadora

Ensalada de espirales con cinta de calabacin y
vinagreta a la albahaca

Paella Pollo con Vizcaina ligera

Paquetito de pasta italiana con su relleno de
bacalao, coliflor y guisantes, salseado con una
vizcaina ligera

Giraboix

Bacalao al pil-pil

Pasta fresca
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Rollitos de bacalao con crema de garbanzos
Gato de almendras

Fiao Ibicenco

Cabrito en caldereta malagueiia

Pimientos del piquillo rellenos a la logrofiesa
Lomo de cerdo a la riojana

Pastel de queso fresco

Migas extremefas

Escudella catalana de borges blancas

Paté casero del pirineo catalan

Ajoblanco de Malaga

Perdices con chocolate a la navarra
Solomillo al cabrales

Fondos de alcachofa a la francesa

Ensalada de esparragos trigueros con queso de cabra
gratinado

Merluza a la vasca

Solomillo de cerdo al jerez

Pollo a la aldeana

Escalope morena

Arroz de calamarcitos de playa y pimientos del piquillo
Arroz del Sr. Vicario

Pollo en pepitoria

Ensalada de alubias pintas con “Taperado”
Musola “cazén” en all i pebre

Migas aragonesas

Gazpacho andaluz

MODULO 1. COCINA ESPANOLA Médulo Intensivo Tradicional y Contemporaneo

La calidad y la creatividad que proporciona la cocina espanola hacen de
este modulo un reportorio de recetas exquisitas tradicionales y
contemporaneas del recorrido gastronémico nacional.

La experiencia aportada desde hace mas de 20 anos, hace que el
alumnado salga muy enriquecido en cultura gastronoémica. Consiguiendo
las técnicas y elaboraciones perfeccionadas de cada una de las recetas.

Duracién: 15 Horas Practicas

Al finalizar, los participantes habran adquirido los conocimientos y
habilidades necesarios para ser capaces de preparar y presentar los platos
mas significativos de la cocina espaiola. También podran organizar y
desarrollar todas las actividades relacionadas con el tratamiento de carnes,
pescados, caza, fondos y salsas, entremeses frios y calientes, etc,, teniendo
en cuenta los sistemas, procedimientos y hornos para lograr los objetivos
de calidad y rentabilidad fijados. Contenidos aproximados:

-Aceite de zanahoria

-Aceite de remolacha

-Aceite de jugo de pimiento dulce

-Aderezo italiano

-Romescu

-Ajo tomate

-Cumberland

-Vinagreta francesa

-Mejillones con salsa romescu

-Vinagreta al jerez

-Vinagreta de tomate

-Empanada gallega

-Mazapan de soto

-Lomo con almejas

-Lenguado Alvarifo

-Titaina de lomo a la madrilena

-Filete de lenguado a la naranja

-Albondigas de carne a la cazadora

-Ensalada de espirales con cinta de
calabacin y vinagreta a la albahaca

-Paella Pollo con Vizcaina ligera

-Paquetito de pasta italiana con su
relleno de bacalao, coliflor y
guisantes, salseado con
una vizcaina ligera

-Giraboix

-Bacalao al pil-pil

-Pasta fresca

-Rollitos de bacalao con crema de
garbanzos

-Gaté de almendras

-Fiao Ibicenco

-Cabrito en caldereta malaguena

-Pimientos del piquillo rellenos a la
logronesa

-Lomo de cerdo a lariojana

-Pastel de queso fresco

-Migas extremenas

-Escudella catalana de borges blancas

-Paté casero del pirineo catalan

-Ajoblanco de Malaga

-Perdices con chocolate a la navarra

-Solomillo al cabrales

-Fondos de alcachofa a la francesa

-Ensalada de espéarragos trigueros con
queso de cabra gratinado

-Merluza a la vasca

-Solomillo de cerdo al jerez

-Pollo a la aldeana

-Escalope morena

-Arroz de calamarcitos de playa y
pimientos del piquillo

-Arroz del Sr. Vicario

-Pollo en pepitoria

-Ensalada de alubias pintas con
“Taperado”

-Musola“cazén”en all i pebre

-Migas aragonesas

-Gazpacho andaluz

Centro Superior de Hosteleria del Mediterraneo - C/ Corregeria 28, 46001 Valencia - Tel: +34 963190020 - Fax: +34 963153302
€/ Paseo de la Ermita del Santo n® 48 (19 planta), Edificio de Negocios. Madrid Tel. + 34910101487 info@cshm.es - www.cshm.es

Centro Superior de Hosteleria del Mediterrineo - C/ Corregeria 28, 46001 Valencia - Tel:. 434 963190020 - Fax: 434 963153302
€/ Paseo de la Ermita del Santo n? 48 {19 planta). Edificio de Negocios, Madrid Tel, + 34910101487 info@cshm.es - www.cshm.es




sraticke navrhy - obaly na potraviny

INFORMACION NUTRICIONAL
VALORES MEDIOS POR 1009 DE PROOUCTO

ENSALADA VARIADA

INGREDIENTES:
Escarola rizada, col lombarda, racula,
espinacas y lechuga lollo rosso.

* CANTIDAD DIARIA RECOMENDADA

MODO DE EMPLEO:
Alfiar al GUs1o y CoNSUMir

Conoervar entre 1y 4°C.

Para apreciar mojor sus cualidades
90 recomienda consumirlo todo
una vez ablerto el envace.

Envasado en atmdsiena protectona.

ESPINACAS
Vertrs de Daje giandes y 0¢ color verte

byba

Duo de FRUTAS .
‘S ' LECHUGA LOLLO ROSSO
Lachuga ¢a bofas mey anchan y riradas de

Aports velumen y cokor 4 1a essalads.

“Creamos una cadena sostenible,
desde el agricultor al consumidor”
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