Manuscript
VENUS DIET
CYBC, Cyprus

Presenter:
Part of growing up is also to learn how to cook. In this item from Cyprus a young
girl learns how to cook some traditional dishes from her mum

Cameraman: Panicos Aggelides
Sound engineer: Manolis Spanos
Editor: Helena loannou

Translation: Constantinos Tsintas

Director: Maria A. Georgiadou

Music: T.C.: 1:17-1:24 “Dry Bones” (Public Domain) by the Delta Rhythm Boys

(Album: The Rain Man)

1:27-3: 32 “A Gusta” by Morten Friis & Uffe Savery
(Album: SAFRI DUO)

3:42-5: 08 “Better Days (And The Bottom Drops Out)” Remix
By the CITIZEN KING

Duration: 4’00 (4'10)



Translation
Venus diet
CYBC, Cyprus

0:01-0:17 Marina:

0:23

0:29-0:32 Mother:

0:38

0:39-0:40 Mother:

0:45-0:49 Marina:

0:52-0:56 Mother:

0:57-0:58 Mother:

0:58-1:01 Marina:

1:03-1:07 Marina:

1:11-1:17 Marina:

1:19

1:20

1:23-1:26 Marina:

Marina:

Mother:

Marina:

- Hello!
I am Marina, I am a typical Cypriot girl and today, for the
first time, I will attempt to cook for some friends coming
over tonight...well, as a typical Cypriot girl, I should now
how to cook...and we'll take lessons together, me too! So:

-Mum...!

-Marina, a good idea would be to make tzatziki, as a starter.
It goes very well with our meal!

Marina: -Great!

-Let’s put in...yoghurt.
-We grate the garlic...

-Now it’s time to put in the cucumber, which is finely
chopped...

-Because you're still a beginner...
-In any case, the garlic smells great...!!!

-Now its time for mint, salt and a couple of drops of oil and
always olive oil!

-And finally, one, two, three...
-That’s for garnish...
-The garnish!

-Now for the main course: Mum, what are we cooking?



1:26-1:54 Mother:

1:55-2:02 Mother:

-We'll make stuffed vine leaves, koupepia. We need one
kilogram of mince meat. A glass of rice...which we wash...a
medium sized onion, a bit of olive oil, tomato puree, or if we
want, two or three ripe tomatoes...and our spices: cinnamon,
some black pepper...and a bit of artysia...which makes them
more tasty...

-We cut the onion like this, in order to get the leaves more
easily. Get it? Come on, ok!

2:02 Marina: -Mmm...yes!

2:14-2:32 Mother:

-After we've put in our mince meat, a glass of water follows,
and we have to wait for the mince meat to soak it in, and then

we put in our finely chopped onion, our tomato puree, our

parsley...

2:33 Marina: -Shall T put it in?

2:38-2:41 Mother: -Now I think everything’s ready to start making the koupepia.

2:42 Marina: -Mm!

2:43 Marina: -If I can do it, you will do it too!

2:48-2:50 Mother: -We put all the mince meat in here,...

2:50 Marina

3:01-3:03 Mother

3:03 Marina:
3:03 Mother:
3:04 Marina:

3:06-3:09 Mother:

: -So, help!

: -So we take the spearmint to put it in,...

-That much?
-Yes.
-0k, enough!

-We rub it in well, in the mixture, yes...



3:10-3:12 Mother:

3:13-3:14 Marina:

3:14-3:20 Mother:

3:26-3:32 Mother:

3:28 Marina:

3:34-3:54 Mother:

3:56-3:58 Marina:
4:00 Marina:

4:07-4:08: Marina:

-Three quarters of a glass olive oil.
-How much salt?
-A spoonful is fine, a little lemon juice as well...

-We are done with the ingredients. Now, we'll mix them well,
work them together...

-Shall I stir?

-We take the leaf, and we always fill up the back side, so that
it looks...good. We take a spoonful and start here: We then
take them: fold them...right-left and...wrap them.

-A traditional Cypriot recipe.

-Koupepia.

-Mm, it’s not bad...!!!



Translation in Greek
Venus diet
CYBC, Cyprus

0:01-0:17 Mapiva: -lsia oag!

0:23

Mapiva:

0:29-0:32 MnTé£pa:

0:38

0:39-0:40

0:45-0:49

0:52-0:56

0:57-0:58

0:58-1:01

1:03-1:07

1:11-1:17

1:19

1:20

1:23-1:26

Mapiva:
MnTépa:
Mapiva:

MnTépa:

MnTépa:
Mapiva:

Mapiva:

Mapiva:
MnTépa:
Mapiva:

Mapiva:

Eipai n Mapiva, ipal pia Tunikn KunpionoUAa kai
onuepa Ba kavw Hia NpWTN anoneipa va Jayeipeyw yia
Kanoloug @iAouc nou Ba ‘pBouv To Bpadu... €, WG TUMIKA
KunpionouAa npenel va &Epw va payelpelw... kal pad
Ba napoupe pabnuarta’ ki eyw! M’ auTo:

-Mia kaAn 10€a Mapiva ival va kavoupe kai TakaTtoupl, TO
0rnoio €ival opekTIKO Kal ouvodeUsTal NOAU wpaia We To
$aynTo Hag.

-Qpaia!

-Na BAAoupe... yiaoUpTi.

-TpiBoupe To okOPOO, OTOV TPIPTN...

-Twpa, €ival n ogipd va BAAoupe To ayyoupdkl, To onoio
TO £XOUME WIAOKOUHEVO...

-AIOTI €ical apxapia akopa...
-0 okOpd0C, NAVTWC,... HOGXOMUPICE!!

-Twpa dUocopo, aAaTi kai dUo aTayovec Aadl €, navrta
eAaidAado!

-Kai TéAog, €va, duo, Tpia...
-Mou €ivar yia yapvipioua...
-To yapvipiopa!

-Twpa nape oTo KUPIwG MAaTo: Maua, T 6a KGvoups;



1:26-1:54 Mnrtépa:

1:55-2:02 Mnrtépa:

2:02 Mapiva:

2:14-2:32 MnTépa:

2:33 Mapiva: -

2:38-2:41 MnTépa:

2:42 Mapiva:
2:43 Mapiva:
2:48-2:50 MnTépa:
2:50 Mapiva:

3:01-3:03 MnTépa:

3:03 Mapiva:
3:03 MnTépa:
3:04 Mapiva:

3:06-3:09 MnTépa:

-Oa kavoupe kounenia. ©a Baloupe 1 KIAO KIpA. ‘Eva
noTnPI pUd, To onoio Ba To NAUVOULE... BEAoupe 1
KPEUMUAI PETPIO, Aiyo €AaidAado, 1 XUHO — VTOUATOXUHO
OUMMUKVWWEVO, N, av BEAOUNE, unopoUE va BANoUpE 2-
3 VTOMATEC WPIMEC... TA YNAXAPIKA HaG: KaveAAq,
Baloupe Aiyo mnéEpl pavpo... kai Aiyn apTuoid, n onoia
Ta kavel nio... vooTiua.

-To KOBOUWE £TOI, TO KPEUMUDI, yia va Byaivel nio eUkKoAa
TOo QUAN0. KaTtdAaBeg;, 'EAa, evragel!

-Mpy, ...vail

-Eqpooov eBaAapev Tov KINA pac, eBAiape eva notnpl
VEPO, TO NEPIYEVOUNE, MPENEI vVa MNIEI TO VEPO ONO, KIUG,
TO VEPO MAC, TO KPEUHUDI HAC WIANOKOMUHEVO, TOV...
VTOMATOXUMO pacg, Baloupe To paivravo pac...

Na 1o Ba\w;

-Twpa vopilw ival OAa €Tolga va EEKIVIOOUKE TN
d1adIkaagia Twv KOUNEMIWV.

-Mpu!

-Av Ta KATAQEPW YW, BA TA KATAPEPETE KI EOEIC!
-Baloupe dw OAov ToV KIG, ...

-E, Bonoa!

-Maipvoupe va Baioupe dudouo,...

-Too0;

-Nau.

-EvTagel! (pTaver)

-Tov TpiBoupe kaAd, olya-olya oTo Wiyua, vai,...

3:10-3:12 MnTé€pa: -3/4 Tou NoTnpPIoU €AaloAado.



3:13-3:14

3:14-3:20

3:26-3:32

3:28

3:34-3:54

3:56-3:58

4:00

4:07-4:08

Mapiva: -Moco aiac;
MnTEpa: -Eva KouTaAdkl KoPpTo, eVvTAEel, Aiyo Aglovi...

MnTépa: -TEAelwoav Ta UAIKG pag oAa. Twpa va T' avakaTEWoUHE
KaAd, va QUNwBoUV kKaAd Ta UAIKA...

Mapiva: -Na 7" avakaTeyw;

MnTépa: -Maipvoupe To GUANO, anod Tnv avanodn To YeWICOUNE
NAvToTE, yIa va (paiveTal... kahod. Maipvoupe pia
kouTaAid kai EekivoUpe ano ‘dw: Ta naipvoups, JETA: Ta
OINAWVOULE... OEIG- apIoTEPA Kal... Ta TUANYOUE!

Mapiva: -Mapadooiakn Kunpiakn ouvtayn

Mapiva: -Kounénia

Mapiva: -My, dev €IV’ kako...!!!



