" 'DECEMBER 2020

CEZARS

] e
R o ’
|
y =
y i
/ - //
< -
Iy g
Ld ] "'.‘ s e .
T 5 T A
S ™ 4 " 5 ~ 17
— !
> ——" I
Ll
A
-

Insight

Winter Special Edition

Mevvy Clevistimas A Happy New Year
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Although 2020 presented itself
with many challenges globally,
we are confident the new year
will see many new opportunities
and success for everyone! As we
approach the end of 2020, let us
be more positive, set new goals
and work together for a brighter
2021!

Merry Christmas and Happy New
Year from our global family at
Cezars Kitchen to yours!

20204 (I AR ICHERRY R 1E T
L= F-HB1EH P LYVEZLD
SPHEBICEBELDICRY
FTL5BE->THEY 9, 2021
FEDZBICHTY., YRS
T4 71, F-ICEREL-BE
(D> TYREBREL TWE T
WEBWET, SLWERFEKR%Z
BFBEILLIEEIW]

INSIDE THIS EDITION

PAGE 2 - SEASONAL

PAGE 3 - CREATIVITY

PAGE 4 - INSPIRATION
PAGE 6 - ONSITE TALENT

CEZARS

kkkkkkk




DECEMBER 2020

B IoZ2F¥EryI0RIC, ERABEOD—-R X —
F— ITFUVRY =Y =R, NV TXRUONABED
Bl AZa—D2z7Il&>TIREDNE L 1,
HALIFICRENH TRELERE-SVOERE
ZRETEIREEVLEE, BEOTIELbTL-
IEWTd,

CEZARS

et | TC HE N




|1 lappiness

/

Vel

are
ALL

language!- ;

Winter

Wonderland made with love at one of our

ere is our Cezars Christmas

schools. Children enjoyed participatingin the
decorations and set up of the Winter
Wonderland! Thank you so much for your
participation, creativity and hard work! We look
forward to many more!
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Baked
Pastries!
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CHEF ALEX VASILEV
Saitama, Japan
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Alex is from Bulgaria and has been working in
a kitchen since he was 19. He had worked in a
hotel in Greece and gained experience as a
chef in various countries. This experience
developed his culinary skills and passion for
serving great food. He has been with Cezars
Kitchen since 2013 and striving to provide
fresh and nutritious meals.
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| love that we can cook multicultural
dishes with diversity in an international
community!

What made you want to become a chef?

It was in my twenties when | realized the
importance of flavors, the taste of simple recipes
prepared by my family members who were great
chefs. They were my first teachers and
encouraged me to start cooking.
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What do you like most about Cezars Kitchen?
| love that we can cook multicultural dishes with
diversity in a international community within the
school. | am really proud of being a part of the
Cezars Kitchen family making it possible for me to
cook and nurture the students everyday.
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What is your favorite dish to cook?

| love to cook Beef Burgundy (Beef stew braised in
red wine.) Great cold weather homely and
comforting dish. The meat is “meltingly tender”
and the sauce is rich and delicious.
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