IN_35 8/25/07 12:41 Strénka 23

JIDLO

in.ihned.cz/jidlo

V restauraci

La Bodega podavaji
pouze originalni
suroviny

a nejkvalitnéjsi suroviny. ,,VétSinou je dovazi-
me sami pfimo od zdroje,“ vysvétluje Mic¢an.
»,Ifeba chobotnice pulpo tézko najdete né-
kde v Praze lep$i, a proto také u nas patii
k vyhledavané lahtidce. Podobné je to i s ma-
Iymi thoiiky angulas, kteii jsou velmi obli-
beni na severu Spanélska. Skute¢né $picko-
vé jsou pak suSené iberské Sunky Guijuelo
a Serrano.“ Dovazi i mlé¢na selatka a ktzla-
ta, ktera pecou v hlinéné kastilské peci na
bukovém drevée. B

véetné tapas doslova
do sytosti. V ramci
akce ,,Snéz, co miazes"
(Come lo que puedas)
1ze ochutnat nertiznéj-
§i Spanélské speciality
z celého Iberského
poloostrova. Studeny-
mi specialitami poci-
naje pres pecend a gri-
lovand masa a ryby
z origindlni Kkastilské
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$ich surovin pochazejicich z Iberského polo-
ostrova a okolnich moii. ,Hlavnim mottem je
pro nas propojeni tradi¢nich pokrmi Spanél-
ského venkova s moderni gastronomii. Kdo
ochutnal, potvrdi, Ze jde o neopakovatelny
zazitek," sebevédomé tvrdi Petranek.
Vyhodou ¢lenité restaurace je i to, Ze si zde
najdete misto podle momentalni nalady, po-
tieby i chuti. Nahore pro luxusni vecefi ve
dvou, do Tapas baru miizete zaskodit s prateli
na skleni¢ku a néco na zub, do sklepniho sa-
lonku i s uzavienou spole¢nosti. V suterénni
restauraci Corrida si miizete navic uzit za jed-
notnou cenu 495 korun nejraznéjsich specialit

pece a skutecné originalni paellou konce.

Séfkuchafem celého podniku je Roman
Mican, ktery za dlouha léta pobytu prede-
v§im v Madridu ziskal o Spanélské kuchyni
vyborny prehled. Dovede dokonale pfipravit
jak suSenou tresku bacalao, tak i vysoky ro-
Sténec z galicijskych vold. Stejné tak tieba
kralika, chobotnice, Sneky, humry a pochopi-
telné nepostradatelnou paellu.

Mican je v kuchyni i ,na place® nepiehléd-
nutelny a vyplati se nejen jeho jidla ochutna-
vat, ale i kuchare poslouchat. Vi totiZ, o ¢em
mluvi, a diky svym kontaktim dokéaZe pro
restauraci zajistit skute¢né ty nejzajimavejsi
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UNYP Graduation Ceremony of

The University of New York in Prague
(UNYP) held its sixth annual graduation ceremony
in Palac Zofin on the banks of the Vlava river
on 23 June, 2007. Bachelor‘s, Master's and MBA
degrees were awarded to nearly 150 students from
more than 35 different countries. The graduates
received their diplomas as a packed palace of over
1,000 family members, friends, diplomats, and
other distinguished guests looked on with pride
and reverence.

The graduation, like UNYP, was a true
multicultural event, with an international audience
which mirrored its graduates. Czech students made
up the majority of the graduates, followed by

students from Slovakia. Other graduating students
came from Austria to Zimbabwe; from Germany to
Vietnam; from the US. to Nepal.

The top students from cach degree program
inspited the audience with affirmations of
the positive results achieved by studying at an
international university. Tomas Kubica, from
Slovakia, gave a compelling speech about how
he had learned English as a young boy through
apostal  correspondence  with an  English
gentleman. Kubica received a Bachelor’s Degree
within four years from the State University of
New York, Empire State College (accredited
by the Middle States Association and the Czech

Ministry of Education).

Iva Hausvaterova, from the Czech Republic,
praised the La Salle program (accredited by
the Middle States Association) for the great
public relations skills both she and her classmates
have acquired. Hausvaterova received a Master‘s
Degtee in Professional Communication and Public
Relations from La Salle University in the US. She
works as an Internal Communications Manager at
Microsoft Prague. The top MBA student, Carol
Newton, discussed creating a business vision for
the future. Originally from South Africa, Newton
works as the Head of Supply Chain Solutions for
DHL-Prague. Her MBA degree is awarded by

University of New York in Prague a Crossroad of Cultures

the Institut Universitaire Kurt Bésch (IUKB) in
Switzerland.

UNYP’s honored instructor this year was Bill
Cohn, alawyer from San Francisco. In Cohn‘s
speech, he compared a UNYP classtoom to the
United Nations. “Actually, having worked at the
UN, I can tell you that the classrooms here function
much better, he said.

In his closing remarks, Mr. Elias Foutsis, the
president and founder of VS UNYP, reminded
students that it is necessary to “acquire and adhere
to eternal values such as dignity, honesty, tespect,
and character traits such as open-mindedness,
inquisitiveness, and innovativeness.«

UNYP offers Bachelor‘s and Master‘s degrees from recognized American and European Universities
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