
“Feast For The Gods”
wine and food pairing

Friday December 11, 2009 
4pm to 7pm • No Charge

Taste seven delectible dishes  
prepared from the book by Chef Alexis 

Fouros and pair them with seven 
Greek wines.

Join Us For a Special Event!

Theodore Alexander Fouros (Alexis)  was born 
on a small Greek island  in the Ionian Sea. His 
knowledge of  Greek cuisine began cooking  with 
his mother, his aunts, and his  grandmother. Af-
ter graduating  from the Naval Academy and 
serving  in the Royal Greek Navy, he moved 
to  Montreal to attend McGill University

In 1971, Alexis moved to New York where 
he worked for the renowned Seafare of the 
Aegean while attending graduate classes 
at Columbia University. He opened his first 

restaurant,  Theodoros, in 1974 and a year later became  involved 
with another Greek restaurant,  Hydra. In 1979, he opened Tycoon 
where  he hired a French chef who taught him  French cuisine and 
Alexis taught the  French chef how to cook Greek food.
Alexis takes a decidedly global approach to cooking but no matter 
how creative he  becomes, his Greek roots shine through.

A peek into Alexis’ kitchen is a look into a world of food and wine, 
laughter and  music. Alexis has been likened to a French perfumier, 
often called “the nose” for his  ability to balance herbs and spices in 
his  very unique Alexis Greek cuisine.

Need more information? Call 910-791-1251
www.divine-wines.com

Lukas Livas from CHL International Trading, 
will be on hand to talk about the food pair-

ings and Greek wines.
                 

Cook books will be available for sale  
and Alexis will be happy to autograph and 

personalize them

Alexis will bring in seven dishes prepared 
from the cookbook for sampling along with 

wine provide by Divine Wines, Inc. and  
CHL International Trading

About the Chef
Where: Divine Wines
6400-7 Carolina Beach Rd
in Masonboro Commons
When: Dec. 11 2009
Cost: NO CHARGE
Time: 4-7pm

Details

...a Sampling of Greek Food and Wine
presented by


