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NAB Greek Cooking Demonstrations

SAT & SUN 18-19 MAY 2024 | LVL 1, THE GREEK CLUB | FREE ENTRY

Join us for the ultimate culinary adventure of Greece!
Featuring executive pastry Chef George Diakomichalis from Kalymnos Pastries in Adelaide, South Australia.

A chance for cooking enthusiasts and Greek food lovers to experience cooking demonstrations by chefs, and our own Greek cooks.

Come upstairs to experience the vibrant Greek market stalls, where you can savour delicious food and meet the provedores.

SATURDAY MAY 18

SUNDAY MAY 19

12.00pm Opening - George Diakomichalis 11.00am Opening - George Diakomichalis
12.15pm Jimmy Bagianas - Skouras Wines 11.15am Jimmy Bagianas - Skouras Wines
Qld brand Ambassador from Vine2vintage Qld brand Ambassador from Vine2vintage
Con Ipermachou - Skouras Wines Con Ipermachou - Skouras Wines
Australian Importer & Brand Ambassador from Australian Importer & Brand Ambassador from
Miloway Wines Miloway Wines
Pairing of Greek Wine & Cheese Pairing of Greek Wine & Cheese
12.45pm Marina Campbell 11.45am Lisa Peterson
Asia Minor Greek Historical Society Dietician e Nutritionist
Semolina Cookies dipped in Syrup - Sekerpare Nutrition Compass
Greek Bean Stew — Fasolakia Ladera
1.15pm Maria Woodland e Dora Koukides 12.15pm George Diakomichalis
Yiayia Anna’s Spanakopita Executive Pastry Chef
Kalymnos Pastries Adelaide
Kotopoulo Youvetsi - Chicken & Orzo Casserole
2.00pm Helen and Eleni Zeniou 1.00pm Desley Lagos
Helen’s European Cuisine Women'’s Ladies Auxiliary of St George
Honey Puffs Karathopita Cake — Walnut Cake
2.45pm George Diakomichalis 1.45pm Anna Holeuvas & Eva Holevas
Executive Pastry Chef Tiropita with Filo — Cheese Triangles
Kalymnos Pastries Adelaide
Kotopoulo Youvetsi - Chicken & Orgo Casserole
3.30pm Liz Borgo 2.30pm Yianni Passaris & Bowyo —
The Dietitian Ping Pong Restaurant
Keftethes Bowl with Lemon Potatoes Grilled Chicken & Wagyu Beef Souulakia
with Thai Aramats
4.15pm George Diakomichalis 3.15pm John Lagarou & Spero Conias
Executive Pastry Chef The Coffee Club
Kalymnos Pastries Adelaide Chicken Gyros, homemade Pita Bread e Tzatziki
Galaktobaklava
5.00pm Lou Wilson & Ben Crow 4.00pm George Diakomichalis
Olea of Monemuasia Executive Pastry Chef
Spanakorizo — Spinach Rice Kalymnos Pastries Adelaide
Galaktobaklava
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Head upstairs at The Greek Club to check out the stalls from our Supporting Sponsors.
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