555.006 Kouloupivi Tupi

“Koulourini” Bread ball
with Cheese

| &8 250¢ | W 6,50 | M 72« |

[ 4% | i qomin | &%170°C | @ 12-14min |

555.066 Kouloupivi Black
pe Mimepid GAwpivng
Black “Koulourini” Bread ball
with Florina Red Pepper filling

| & 250r | Wl 6,5k | M 72« |

QUALITY FROZEN PRODUCTS

Mini gourmet

555.011 [itodkt
Mini Pizza

| & 40 | B 6.5kg | M 72« |

555.061 Opitéheg pe Amdaki
Friteles with Cretan “Apaki” filling

| & asgr | M skg | P 72k |

[ 4% | & asmin | 170 | @ 10-12min |

555.067 Kouloupivi pe AlaoTn

Ntoudrta

“Koulourini” Bread ball with Sundried

Tomato filling
| & 250r | B 6,50 | T 72 |

| & 180c | @ 16-18min |

555.063 Opitéhec pe AvBdtupo
& MéN

Friteles with “Anthotyro” Fresh
Cheese & Honey filling

| & asqr | M sk | MR 72 |

[ 4% | & qomin | @170 | @ 12-14min |

755.007 Kig Awpév
Tupi - Zapmov - Mniéikov
Mini Quiche with Cheese -
Ham - bacon

| & asgr | M skg | M 63«

| 8180 | @¢2025min |

755.001 Kpouvaodv BoutUpou 25gr
Butter Croissant 25gr

| &8 25g¢ | M 8K | M 66x |
[ 45k | & asmin | & | §F170C |

| & 14-16min |

[ 4% | & somin | @7 170°C | @ 12-14min |

755.008 Kic Awpév
Tupi- Ntopdta - Baothikog
Mini Quiche with Cheese -

Tomato - Basil

| & 8sqr | il 5o | M 6ax |

| &180°c | @ 20-25min |

L~ | 8i160c | @igmin |

555.070 KaAapmokiov
pe mmepta GAwpivng

Corn Bread Roll with Florina

Red Pepper
| & 20gr | B skg | M 72k |

| &180°c | @ 16-18min |

L~ | 8'160°c | @ismin |

555.069 [MoAvomopo
pe Oi\adérpeia

Multigrain Bread Roll
with Philadelphia Soft Cheese

| & asgr | il kg | B 75 |

[+ | 4| § 180 | @ 16-18min |

755.009 Kic Awpév Inavaki
Mini Quiche with Spinach

5 ssgr | M skg | P 3k |

| 8180 | @7 2025min |

MIini gourmet - Kpovaaoivia

755.002 Kpouvaodv laA\ikéd 20gr
French Croissant 20gr

| & 2007 | il 8kg | M 64 |

555.004 YokoAdta
Chocolate

& 3500 | 0 okg | 72 |

[ 45 | i asmin | & | %170 |

| & 14-16min |

| 4% | i asmin | & | &7 170C |
| @ 14-16min |

555.025 K\aoiko
Classic

| & 300r | B8 7xg | T sox |

555.026 >tagida- Kpéua
Custard - Raisin

| & 300r | B 7kg | M 54 |

[+ | §i170c | @ 14-16min |

[+5 | § 170 | @ 14-16min |

555.027 Tupi
Cheese

| &8 300r | B 7kg | T s6x |

[+ | & ] & 180c | @ 1618min |

555.057 Aepovt
Lemon

‘E’wgr‘ﬁilﬂ;l‘?zx‘

|4 | daasmin | & | 1170 |

| @ 14-16min |

555.071 Podt
Pomegranate

& q00r | B sko | PR 72 |

[ 45 | i asmin | & | &F170°C |

| @ 14-16min |

555.012 Mivi POAO Zmavakt
Mini Spinach Pie Roll

| & asgr | Ml sk | PR 7k |

[ % | § 170 | @ 14-16min |

| &% 180c | @ 20-25min |



QUALITY FROZEN PRODUCTS

Atoutka 2vokc

0,

553.006 PoA6 Nnotioipo Zmavaki
Vegan Spinach Roll

| &8 2000 | B a0c | M sax |

| &'100c | @ 35-40min |

552.063 Mama Feta KoupoU MoAbomopn
“Mama Feta” Kourou Multigrain Pie

| & 1550r | M sor | M 63 |

550.012 Tupoéma President
“President” Cheese Pie
#8160 | sse | P sax |

[4% | 4] 8hsorc | @F22:25min |

552.064 O\oyépa MoAvomopn AvBdTupo
Multigrain “Flogera” with Fresh Cheese

| & 15sgr | i or | B 63 |

553.025 Kotomta Hneipou
Epirus Chicken Pie

| & 2209 | W sor | B sax

|4 | & | & 180c | @7 3540min |

552.065 OMoyépa Mnéikov Tupi
“Flogera” with Cheese and Bacon
& 16sor | aor | M 63 |

[ [ 4| §'170c | @ 18-20min |

[+ [ & 8 180 | @ 22-25min |

[ | & | & 1s0c | @ 22:25min |

552.037 Aoukavikomita Koupol Mama
“Kourou Mama" Sausage Roll

#1750 | a0 | g3, |

[+ | & §'170°c | @ 18-20min |

550.015 Tupomita Eppevial
Cheese Pastry with Emmentaler

#5170 | 0 sse | I s |

[+% [ 4] 8 180 | @F2225min |

551.017 ZokoAdrtag Boutupou
Butter - Chocolate Flavour

& 125g | B sor | M 72

[4% | da7smin | 4| §170c | @ 15-17min

552.060 [itoa Special Aty
Double Special Pizza

| @8 340 | 8 150 | P sox

751.001 Kpovaocdv Maxi Mapyapivng

Maxi Margarine Croissant
| & 12000 | il sor | M ssx |

751.003 Kpouvaodav Boutupou MaANikéd

French Butter Croissant
| & sogr | 8 140v | I ax |

| 4% | i 6omin| @%180°C | @12-14min

[ 4 | & qomin | 4| &170c | @ 15-17min |

552.008 [eiviphi Tupi Zapmov
Peinirli with Cheese and Ham

8 27000 | 0 3sc | P sac

|3 | da 6omin | Areopu/lour | 87170°C | @7 13-16min

553.006 PoA6 NnoTiotpo Zmavakt
Vegan Spinach Roll

‘ﬁlmgr |“ 40t I . 54k

553.007 Po)6 Matata
Vegan Potato Roll

22000 | 8 q0v | T sax |

[ 45k | i qomin | & | 8170 | @ 15-17min |

553.003 lpdoo NnoTiolpo ZTpiptd
Vegan Spiral Leek Pastry

| #2200 | MR g0 | M sax |

551.007 Znécial ATOUIKO
Ham & Cheese Special

| & 100gc | Ml ese | T sax |

[ 4% | da75min | & | %170 | @ 15-17min |

553.011 ZInavaki Nnotioipo Ztpipto
Vegan Spiral Spinach Pastry

8 220gc | B aov | M 5o |

| & 190c | @ 3540min |

| &190c | @ 35-40min |

| &190c | @ 3540min |

553.005 PoA6 Kohoku6t
Vegan Pumpkin Roll

| & 200gc | Bl sor | M sax |

| & 190 | @ 3540min |

| &% 100 | @ 35-40min |

553.016 Tupi Z1pip1o
Spiral Cheese Pastry

| &% 2209 | il a0x | I sa |

| & 190 | @ 35-40min |



QUALITY FROZEN PRODUCTS
Koviovpia - Kpiteivia

532.007 Awaotr Ntopdra

513.024 Tikahnc 532.003 Tupi 532.006 EMa Kapoto With Sundried Tomato
Rye With Cheese With Olives & Carrot -
N \
& 1000 | il oor | M e 8 3k | I sax | | i 3k | 0 sac | i kg | o |
[ | dassmin | §210 | @ 7.min | TeAiK6 Tipoiv - Znp6 Goptio Tehik6 Tpoi6v - Znp6 poptio Tehiké mpoidv - Znpd goprio
Final product - Dry weight Final product - Dry weight Final product - Dry weight

532.012 Kahapmoki 532.015 MoAvonopo 532,017 H\domopo

Corn Multigrain With Sunflower Seeds 532.030 Zéag
™ ‘ o | Breadstick from “Zea" Flour
| q 4K 54 o

akg | M sax | | i axg | M sax | il i o | s
P 3 Tehkd mpoiév - Znpéd @oprio / Final product - Dry weight

Teho mipoidy - Znpo goptio TeN6 Mpoidy - Znp6 gopio e RERRERICE Tehus npoiéy- Znpd goprio

Final product - Dry weight Final product - Dry weight Final product - Dry weight

513.027 ENG
513.001 K\aoiko With Olives

731.063 Mndpa MopTtokdaht Classic

731.062 Mndapa Cranberry
Cranberry Cereal Bar

| &8 soor | Biekg | M eax |

Orange Cereal Bar & 1109 | 88 cor | M 6a |
| i 3kg | i [ 4% | & oomin | &7230°C | @ 7-8min |
3K : R
d [ 4 | Arau/sale | @7180°C | @ 10-12min |
Tehiko mpoidv - =npd poptio TeAko Tpoidv - =npé optio
Final product - Dry weight Final product - Dry weight

Global tastest

>
S

556.009 YoKoA4Ta 524.017 lMoikihia 5 Mevoelg

556.002 Grand Marnier 556.004 Xokolata - Aeukri Zokohdta Chocelsie Choice of 5 Flavours
With Grand Marnier Liqueur Dark - White Chocolate i | il 20v | M 6ox | 45 |
o ) | 4 skg | 20k |
“ 5Kg ‘ - 120»(‘ | ﬁ 5Kg | M 120 ‘ - _ (Zoxkohdta Kpéjia Bootavng, Zokohdta, Zokohdra Tpolepa, Bavihia Zokodta, Zaxapn
| G- | a‘1sq~c | & 8-10min | Boston Cream & Chocolate, Chocolate, Chocolate Sprinkles, Sugar, Cream & Chocolate)
[+ | & 150°C | & g-10min | [+ | @150 | @ 8-10min |

556.023 MoPTOKA T 556.014 MopTOKAAL 556.0;5 Zokohdta
Orange Flavour Chocolate Flavour ) Orange Chocolate
& 1100 | Bl 24 | 9 6o | | 5 110ge | il 20 | 1 ox | | i g | T 120« | 4 axg | T q20« |

[og | o | [+% | § 160 | @F15-22min [ 4% | §'160c | @ 15-22min



QUALITY FROZEN PRODUCTS

Gourmet burger buns

512.142 Corn

512,117 Classic 512.118 Brioche 512.144 Chili | e |
e 3 |
| & oogr | Ml est | . ou | | 8 sogr | M35t | B oac| | & oogr | M35t | M aa | s " e
4
o | [ ose | o | | o3 |

512.143 Black 512.139 XxL RIZA0 Colnty 512.141 Multigrain

’ o | & 1200r| il 26 | I aax | | & sogr | Mllaor | M | | & sogr | Mlase | M aax |
| &% cogr | Ml 3sc | M gax |
o | | o5k | | o |

[ 43 |

Mini gurmet burger buns - mini woudkia

512.165 Méh 512.167 Ztagida
512.164 Maotixa Honey Flavour 512.166 Podt Raisin Flavour

Mastic F r Pomegranate Flavour -
astic Flavou 9 5 sy | 2| Mt

8 300 | Bl 72 | g0y

5 | | & 30q¢ |l 72r | M g0 | )
& 300 | 720 | M gox ™ [ |

|| ||

L 512.138 Mini Multigrain 512.173 Moiihia
512.104 Mini Brioche | 58 30qr | Mo | M soc Selection of Different Breads
& 300 s | Moo | s | 5 sogc | 8 axise | M sox
'
| o | [+ | & 100 | @ 3min |

512.070 Mowkhia 512,065 Moikihia

" Selection of Bread Rolls
Selection of Bread Rolls
8 s0gr | MM axise | P sox

8 250 | W axsst | I sox : .
[0 | §frs0c | @F3min |

[ 45 | § 190c | @ 3min |



QUALITY FROZEN PRODUCTS
Yo uarxio 2avroortc

512.148 Mnayketivi Black
Small Black Baguette

| &5 40qr | Ml 72¢ | M g0« |

512.149 Mnayketivi Fytro
Small Fytro Baguette

| & 40gr | il 72¢ | M sox |

512.175 Opat{oldxi MoAvomopo
Small Multigrain Bread Loaf

| & 300r | i 1000 | B gox |
9

512.176 Mnayketivi Meooyglakod
Small Mediterranean Baguette

| #% 300r | 84 1007 | M g0 |

[+ | @ 190 | @7 3min | [ | 8% 190°C | @ 3min |

512.058 Mmopmnotdki MKAvTIKO
Spicy Corn Bread

512.158 KapPehdki Zéag
“Zea"Bread Roll

| & 1000 | B 35 | P aax |

512.159 KapPehaki Aadiov
Olive Oil Bread Roll

& 1000 | 8 35t | M aax |

[+ | §190c | @ 3min |

[+ | @ 190°c | @ 3min |

512.007 MNanapolva
With Poppy seeds

| & 1100r | W65t | M 24k |

| &% sogr | B 40v | MM 5o« |

|45 | §190%c | @ismin | [+ | §'190C | @ smin |

[ 43 | § 200 | @ amin|

512.015 Towandra Meooyeiakn
Mediterranean Ciabatta Baked Pretzel

| 55 1400r | il 50 | 1 26x | | & 110gr | B 75c | I 2 | | & 150gr | B a5t | MR 24¢

512.025 Kpovaoav Ywpdakt Wnuévo
Baked Croissant

512.020 Pretzel Zavtouitg Ynpévo

[+ | @ 190°C | @ a-5min |

512.071 MNoAvomnopo
Multigrain

& 1500 | A 257 | M g0, |

|4 | [ 45 | @200 | @ smin | o |

512.059 [MoAvomopo Tpiywvo 512.060 Bpwpung Tpiywvo
Multigrain Triangle Oats Triangle

& s0gr | B 300 | M gox & 500 | 8 30r | M g

512.072 Zio\dviko
Sicilian ‘

| & 1500r | B 257 | M@ gox

[+ | §i200°c | @ amin | | % | &i200c | @ amin| [+ | @200 | @ smin ‘

512.161 Opat{ohdaki MoAvomopo
Mini Multigrain Bread Loaf

| & 100gr | il 257 | M s0x |

512.158 KapPeldki Zéag
“Zea" Bread Roll

| & 1000 | B 357 | P aax |

512.159 KapPBehakt Aadiov
Olive Oil Bread Roll

[ | §200c | @ smin|

512.160 Mmnayketivi Biévvng

Mini Vienna Baguette
& 1400 | M ov | T 2ax |

[+ | §i100°c | @ smin |

512.163 Opar{orakt Mavpo
Mini Brown Bread Loaf

& 1009 | b 2sc | P sox |

& 100gr | M 35t | T aax |

| o5 | 8190 | @ 5min |

| o5 | %190 | @ smin | [+ | & 190°c | @ 5min |

[+ | & 190C | @ smin |



QUALITY FROZEN PRODUCTS

512.080 oAk
French Baguette

| & 3000 | B 30 | P 20 |
[ 4% | §100°c | @ s-10min |

512.082 Kahafpiag
Baguette “Calabria”

| & 365gr | il 30v | P 20 |

512.085 Kapmayio0
Baguette “Cabaillou”

| & 3700r | i 300 | M 20 |

[ 4% | 8190 | @is-10min |

561.016 Acukn
White

| &8 a75gr | Bl 3c | R oo |

45 |

Baguette

512.081 XikaAng
Rye Baguette

| & 3000r | il 300 | M 24 |

[ 4 | § 190 | @ s-10min |

512.130 Biévvng
Baguette “Vienna"”

| & 2700r | 8 30v | M 20 |

[+ | & 190°c | @is-10min |

512.084 Macoahiag
Baguette “Marseille”

| #3709 | il 300 | M 20 |
[+ | § 100 | @ s-10min |

561.017 O\
Wholemeal

| & a7sgr | i 3¢ | T ook |

[ o5 |



