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Néa Zuvepyaoia pe tov Executive & Consultant Chef Xpuoootopoc MNpacatdnig

To eotiatoplo Onoeio View Bpioketal otnv euxAplotn BEon va avakowwoeL TV
évapén tng ocuvepyaoiag tou Pe tov dlakekplpevo Executive & Consultant Chef

Xpuoootopo Mpacatdn, Eévav amo Toug TTAEOV avayvwPLoPEVOUC ETTayyEAPATiE]
NG oLYXPOVNC EAANVIKNAC YyaoTpovouiag.

Me mteploootepa amo 25 xpovia SUVAULKAG TIapouciag otov Xwpo, o
Xpuoootopog Mpacatldnc xel dSnUlovpynoeL Eva evtuTtwaolako portfolio tou
meplAappBavel BpaBevpéva kal Wilaitepa dNUOodIAN E0TIATOPLA KAl EEVODOXELAKEC
pHovadecg o€ Kopudaioug tpooplopolg, oTtwe N ABrva, n ©ecoalovikn, n
2avtopivn, aAAA KAl CNUAVTIKEG EVPWTIAIKEC TIOAELC.

Eivat 1dputng tng etalpeiag Culinary Art Services by Chrysostomos Prasatzis,
plag e€eldlkeLPEVNC eTalpeiag consulting Ttou ameuBUveTal O ETUXEIPAOELG
eotiaoncg kat EevodoxelaKER HovAdEG e LPNAEG artaltoelg. Yo Ttnv kabodnynon
TOU Kal JE TN oTAPLEN MLAC APTLa KATAPTIOPEVNC opadag, n stalpeia exel dlakplBei
HEe onuavtikeg Bpapevoelg, evw n AsloPndia Twyv project — eotiatopiwy mou
€xeLavaidBel €xouv anooTdosl Kopudaieg dLAKPIOELC OTOV XWPO TNG
yaotpovopiag.



Ta teAeutaia emttda xpovia, o Executive & Consultant Chef Xpuoodotopog
Mpaocatlnc BpapBevetal amod tov Beopo “Greek Taste Beyond Borders”, uté tnv
atyida twv Yroupyeiwv TouplopoU Kat AypoTikng Avamntuéng kabwcg Kat Tou
ARpou ABnvaiwy, we “Entionuocg MNpeoBeutig tng EAAnvikng Motpovopiag”, evw
TTApAAANAa €xeL Tn BE€on Tou epeuVNTN TNE EANVIKAC YEUONC KAl TWV EAANVIKWY
TIPOIOVTWY, KATA TNV oTtoia elonysital Ta tpoidvIa KAl TIC ETALPEIEG TTIOU TIPETEL va
Ttpotadouyv yla o Tomoinaon.

MapdAAnAq, yla £€L cuvexopeva £€tn BpaBevetal wg Chef of the Year amo tov
Beopo estiatoria.gr, evw ta eotiatopla Tou avkouv oto portfolio Ttng etalpeiag
Tou gxouv TIuNBei pe Gold Awards, emiBeBalwvovtag tn otadepr TTolOTNTA KAl
Kawotopia tng douAeldg Tou.

2nUavtikA eival kat n cupBoOAR TOL oTOV TOHEQA TNG EKTtAideVONC, KABWC EXEL
dlateAéoel AleuBUVTAG ZTTOLO WY OE THAKATA HAYELPLIKAG KOPUPAIWV IOLWTIKWY
KoAeyiwv otnv EAAAdA. MapdAAnAq, £xel dlateAéoel TexViKOG ZUPBOUAOG Kal
2UPBoUAOC eTtayyeAHATIKAC ayopdc Twy Optima SA kat OFG tou opiAou
MavteAlddn, evog kopudaiouv opidou otnv EAAGSa kat dleBvwg oTov XWPO TWV
Tpodipwy Kal Tng ayopdcg Horeca, kabBwg Kat AAAWV HEYAAWY EAANVIKWY Kal
EVPWTIATKWYV ETALPELWY TPODIHWV.

H ouvepyaoia autr onpatodotel pla véa emoxn yla 1o Onoeio View, pe otoxo tnv
avaBdadpion TnNC yaoTPoVvoULKNG EUTIELpiag, TNV avadelén Tng EAANVLIKNG
dNULOUPYLKAG KoulZivag Kal Tn dnuloupyia evog oLYXPOVoU, SUVAULKOU YEUGTIKOU
TIPOOPLOHOU OTO KEVTIPO TN ABRvac.

by CHRYSOSTOMOS PRASATZIS

New Collaboration with Executive & Consultant Chef Chrysostomos Prasatzis

Thissio View is delighted to announce the beginning of its collaboration with the
distinguished Executive & Consultant Chef Chrysostomos Prasatzis, one of the
most recognized professionals in contemporary Greek gastronomy.

With over 25 years of dynamic experience in the culinary field, Chef Prasatzis has
built an impressive portfolio that includes award-winning and highly popular
restaurants and hotel establishments in top destinations such as Athens,
Thessaloniki, Santorini, as well as key European cities.



He is the founder of Art Culinary Services by Chrysostomos Prasatzis, a
specialized consulting company serving high-demand dining and hospitality
businesses. Under his leadership and with the support of a highly skilled team,
the company has been recognized with numerous awards, and the majority of its
projects —restaurants have received top distinctions in the gastronomy sector.

For the past seven years, Executive & Consultant Chef Prasatzis has been
honored by the “Greek Taste Beyond Borders” initiative, under the auspices of
the Greek Ministries of Tourism and Rural Development, as well as the
Municipality of Athens, receiving the “Official Ambassador of Greek
Gastronomy” award. In parallel, he serves as a researcher of Greek flavors and
products, recommending the products and companies that should be proposed
for certification.

Additionally, for six consecutive years, he has been awarded Chef of the Year by
estiatoria.gr, while the restaurants within his company’s portfolio have earned
Gold Awards, confirming the consistent quality and innovation of his work.

His contribution to culinary education is also significant, having served as
Director of Studies in culinary departments of leading private colleges in Greece.
He has also served as Technical Advisor and Professional Market Consultant for
Optima SA and OFG of the Panteliadis Group, a leading group in Greece and
internationally in the food and Horeca sector, as well as for other major Greek
and European food companies.

This collaboration marks a new era for Thissio View, aiming to elevate the
gastronomic experience, highlight Greek creative cuisine, and establish the
restaurant as a modern, dynamic culinary destination in the heart of Athens.



