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LYXETIKA PE ENAC

M 1a véotuipn 1otopia ekivd oe éva dpgopgo onitl SinAa otn Aipvn.

Me noAU naixvidl, xapoUPeVeS PwVES, VOOTIPES HUPWOSIES KAl Pia yiayld Mou
pas pUnoe ota pUCTIKA TNS YAOTPOVORias Kal tns eu¢wias. Méoa ano ta naixvidia
TNS ayannoape tn Payeipikn s kal ta niotelw tns. Zwvtas padi tns pia
pHayeutikn epnelpia, pas dpnoe onpavukn kAnpovopid. Mia kAnpovopid nou
MNEPIEXEl CUVTIAYES MOU ayannoape, NdOos Kal yvwon yid td UAIKA Kal TO OwoTo
payntd & noAu pepdki yI’ autd Nou KAVOUE.

Me autd ta epodia, to 1999, o MNMavayidtns kai o HAias KapaxdAios o€ pia
yeitovid tns ABnvas o’ €va pikpO €pyactnpl pe NOAANN NpOoCwnikh ppovtida
kal pepdki €Baiav us Bdoels yia tnv peAAOVTIKA pas nopeia.

Ynpepa n POAOYAA A.E. ival pia and us kopupaies etaipeies npoioviwyv
KateWuypévns ZUPNs kal YAUKQV o€ OAn tnv EAANGSa.

H npoondBeia dpws 8¢ otapatdel ed®d! Exovias anokthoel epneipia noAA®V
€TV BAaloupe vEous peaAioTikoUs otoxous. Avoiyoupe vEous opiCoVvies Kal
ouvexiCoupe pe ouvenela OAa 6oa pas €Pepav otnNv KOPUPH twv NPOTUHACEWDY
oas. AnpioupyouUpe €va ciyoupo HEANOV PE MOAAES YEUCTIKES MPOTACEIS KAl
vEa Kalvotopa nporoévia evéuvapwvovtas kal otnpidovias tn puoioyvwpia
TWV EMNIXEIPACEWV OQs.
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o3 napaywyikés povades ¢ 350.000 pepides ¢ 400 katapuopévol o5 Hneipor h.|
3 kévtpa Siavopiis Hpepiicia napaywyn epyaldpevor e 48 Xdpes E§aywyns "*‘
A®fiva, @cofvikns, Kpfitn ¢ 25.000 onpeia nddAnons

¢ 18.000 sm

AveBafoupe tov nhxn ka®npepivd 6Ao kail nio YnAd yia va ynop£coupE va
yivoupe xphoipol, w@ENIpgol Kal Xxpnotikoi npos €ods, evluvapwvovias €tol
tn peta&l pas oxéon.

Me extipnon,

Wm% lll"l”“ '

Y.[. ©éNoupe va nioteloupe 6TI OAA AUTA Ta XpoOVvIa EXOUHE KTiIoEl APPNKTOUS 'l!'lr“
deopous kal ox€oels cuvepyaoias, aAAnAoudnootnpiéns kal aAAnAoceBacpou |' llt
He ouvénela kar aglonpéneia.
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I'evikeég OOnyieg¢ Zuvtrpnong
& A1dBeonc Twv TPOIOVIWYV

Anpioupynoape Siapopetikés Katnyopies yia ONeEs TS WPES TN NPEPAS HE APICTES NPWTES UAES TwV onoiwyv

n avadein yivetal péoa and tn cwothdiaxeipion tous, 1éco katd tnv anoBnkeuon 6co Kal katd tnv npoBoAn
tous ota onpeia 8§148eons. AkoAouBnote Aoindv tis napakdtw odnyies téoo yia tnv anéyugn kai cuvinpnon tous,
600 kal yia tn 8iadikacia ynoipatos, énou anaiteital. Ta npoidvta eivar Babids katdyugns kar avdloya

HE TNV Katnyopia tous unokelvial oe SiapopetikoUs XelpIopoUs.

OAHTIEL AIAXEIPIZHI MPOTONTQN

* ‘Ola ta npoidvta npénel va anoBnkedovtal otnv katdyuén (-18 ° C).

¢ H 8idpkeia Lwhs twv Npoidviwy otnv katdyun (-18 ° C) avapépetal otnv eUkéta kGOE NpoidVTOoS.
* AnayopeUetal n enavakatdyugn.

® Metd to yhoipo, ta npoidvia npénel va katavalwBoulyv evids 2-3 wpwv, ondte BeBaiwbdeite 6T

N NocdTNTa NOU YAVETE €ival apKeT WOTE va katavalwBei evids auths tns xpovikns nepidodou.

OAHrFIEX WHIIMATOX

* Mnopeite va Bpeite ts odnyies ynoipatos kdOe katnyopias og autd to puAAddio.

* O xpdvos ynoipatos kal n Beppokpaocia eivar evdeiktikd kal e§aptovial and tov tino tou gpoupvou nou Siabétete.
® To oUpBoAo tou ZEMATQMATOZL onpaivel o, yia kahltepa anotehéopata, £eNaywote to npoidv ot

Beppokpacia nepiBdAhovtos yia 30 Aentd npiv To YAOIHO.

® [1a KaAUTEPN EUPAVION KAl XPUCAPEVIO XPWHA, HNOPEite va aleiyete ta npoidvia e ydAa n auyd npiv 1o YASIHO.

AIAI®AAIIH NOIOTHTAL

H etaipia POAOYAA 6x1 pévo akolouBei tnv 1oxUouca vopoBeaia aAAd eival nictonoinpévn cUp¢pwva pe ta npdtuna
ISO 9001: 2015, ISO 22000: 2018, IFS & BRC, epapudlovias auctnpés odnyies, e GTOXO TNV NAPAYWYH ACPAA®Y KAl
uPnAns noidtntas npoidviwy. ONes ol IPOANMTIKES EVEPYEIES KAl Ol MOIOTIKO{ éAeyxol Npaypatonololdvial and
e€e1dikeupévo npoownikd pe tn BonBeia tou nio olyxpovou egonAicpou.

MAPATHPHIH

O1 xpdvol tns andéyugns kal tou ynoipatos evééxetal va petapdiovtal avdhoya pe tov tUno Tou pnxavipatos nou
S1abétete. Avatpé€te kdtw anod kabe kwdikd yia €161kdtepes odnyies. MNa nepicodtepes nAnpogopies aneubuvOeite
OTO THAPA NoloTKoU EAEYXOU NS gTdipias.

TnA.: 210 247 8615, Email: quality@rodoula.gr

I: AieBveis Motonoinoeis i:? Aigbveis Miotonoinoeis
= SlaopdaNions noidtntas Moiétntas yeuons & kaivotopias

.H1 AUSTRIA
APPROVED Foud WELLAE
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THFANIEMA

EZTPA NMAPOENO
EAAIOAAAO

XQPIZ TPANZ
AINAPA




ZAVIVAy

Mia wpaia 1otopia kpUBetal nicw and kdbe
napadoaciakn h cuyxpovn cuvtayn nou €kavav ol
VOIKOKUPES o€ KABe ywvid tns EANASas, oe kabe
YWVIG TOU TOMnou Has.

O1 6poppes autés 1o0topies €xouv apwparta,
ayann, ayva aiobnpata, gpovtida kar Evav
EEXWPIOTO TPONO (WnNs , Mou ayyidel tnv Yuxn
OAwvV pas! Méoa oto népacpa twv Xpovwy ol
ouvIayEs pas egeAicoovtal, ta cuotatikd
eynAoutidovtal Kal ol YEUoEIS OANOKANPpWvVOVvTal.

O1 afies pas, dpws, yia va oas NpOCPEPOUE Td
nio ayvd UAIKG Tou Tonou pas, padi ge ts nio
TPAyaves, appdates kal Aaxtapiotes CUPES pas,
napapévouv otabepes.

H PoboUAa §etuliyel 6o tns to talévro,
OTO va Npoopepel pe nabos kar aydnn
OAa tns ta npoiovral

H {wn pas €ival otuiypés kai n PodoulAa §épel
va us yepilel pe 181aitepes, §exwpiotés
Kal véotipes yeuoels!
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MATZABOYPOIMITA MATZABOYPOIITA
MAP/MH, 6 MEPIAEL MAP/MH, 4 MEPIAEX

60-70min EXTRA
50-60min

1300g/tux  CREAM CHEESE - ®IAAAEA®EIA

1300g/tux  TYPI 950g/tux  NAZOY (ypapiépa-péta-puiiopa)
1300g/tux  NAZOY 950g/tux  MYTIAHNHE (Kaoépi - Kepalotipi)
1300g/tpyx  MYTIAHNHX 950g/tux  KOTOMOYAO

1300g/tyx  AAXANIKQN 950g/tux  KIMA

1300g/tuyx  VEGAN TYPI* 950g/tux  KPHTHI (onavéki-xépta-¢péta)

1300g/tux  VEGAN EMANAKI-TYPI*

Nn @@ un -.@.—.@.-

Twux/xiB 90xiB/nah

7tpx/xiB 72xiB/nak

NMATIABOYPOIITA
MAP/MH, 6 MEPIAEX
NMATLABOYPOMITA
1300g/tyx  KPHTHE (onavéki - xépta - qpéra - pulhibpa) LTPOITYAH 8 MEP.

1300g/tux  ETANTOPINHE (vtopdra - péta - €hid)
1300g/tux  EAALIONAL (yiaolpu - péra - pulipa)
1300g/tux  TYPI-MIMETKON

1300g/tpx  KOTO-MIMEIKON

1300g/tyx  KOTOMOYAO

1300g/tux  ZAMIMON TYPI

1300g/t(uyx  MMOYIATZIA

1300g/tux  MANITAPI

g ]

6tux/kiB 72xiB/nak

1900g/tuyx KPHTHEX EXTRA (onavédxi - xpta - ¢péra - puifpa)
1900g/tux  TYPI EXTRA

NMATLABOYPOMNITA
MAP/MH, 6 MEPIAEX o W
1700g/tpx  TYPI EXTRA 6tux/xip 48xiB/na

1700g/tux KPHTHE EXTRA (onavéxi - x6pra - péra - pufi6pa)

W G0

Stux/kiB 72xiB/nal

v b 4 & O

() (] 170°C MPOAIPETIKA EZTPA MAPOENO XQPIE TPANE
FTAAA'H AYTO EAAIOAAAO AINAPA
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XQPIATIKH XQPIATIKH
LTPOITYAH 8 MEP. MAP/MH 6 MEP.

1250g/tux  EMANAKOTYPOTITA
lzggg/‘“" INANAKOTYPOTITA EXTRA 1600g/tux  EMANAKOTYPOMITA EXTRA
ghyx TYPOTITA EXTRA 1250gqx TYPOMITA

1600g/tux TYPOMITA EXTRA
N“ @@
tt —

= 808

6tux/kiB 48xiB/na 11
6tux/xip 72xiB/nak
XQPIATIKH XQPIATIKH NMAP/MH 12 MEP.
YTPOITYAH 6 MEP. =
- g =y s ' 8
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3750g/tuyx EIMANAKOTYPOTITA EXTRA
1250g/tux  EMANAKOTYPOMITA

1250g/ux  TYPOMITA ol 909
Stux/xiB 24xiB/nak
oW I el )]
| ==

3750g/tux TYPOMITA EXTRA

W 80

6tux/kip 24xi1B/nak

6tpx/xiB 72xi1B/nal

s TYPONITA MAMA OETA
; . g MAP/MH 6 MEP.

1500g/tux  TYPOTITA

W G0

6tux/xiB 72xiB/na

v 8 4 & O

OXI 170°C MPOAIPETIKA EZTPA NMAPOGENO XQPIE TPANZ
FAAA'H AYTO EAAIOAAAO AINAPA
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BOXKOIMITA KPHTIKH
MAP/MH é MEP. (pe coucam)

IMANAKI-XOPTA BOYNOY-®ETA-TPABIEPA-KEQPAAOTYPI

50-60min

1300g/tpx

W 83

Ttpx/xiB 72xiB/nal

TYPOMITA ANQTEIQN
MAP/MH 6 MEP. (pe coucdp)

QETA-MYZHOPA-MEAI

1300g/tpx

W 88

7tpx/kiB 72xiB/nak

WZZ‘&J L%m

MMNAKAABAL XQPIATIKOX
MAP/MOL 24 MEP.

T . .
e
= .}‘i-il*t _;-a:}-...;-
#"...'-\_\.
o WL

-
e
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. 60-70min GIGA
: F 50-60min MEDIUM

1800g/tpx EIMANAKI TYPI
1800g/tpx  TYPI

W G0

Stpx/kiB 72xiB/nal

MIMNAKAABAL XQPIATIKOX
LTPOITYAOL 34 MEP.

1850g/tpx IMANAKI TYPI
1850g/tpx  TYPI

() &

6tux/kip 48xiB/nal

MIMNAKAABAL MNATLABOYPONITA
MAP/MH TYPI 24 MEP.

1100g/tpx  EMANAKI TYPI
1100g/tux  TYPI

W 80

8tux/xiB 72xiB/nal

MPOAIPETIKA
FAAA'H AYTO

170°C

©

EZTPA MAPOENO
EAAIOAAAO

O

XQPIE TPANE
AINAPA
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MATZABOYPOMITAKIA MINI TPIFQNA

40g/tpux TYPI 40g/yx  TYPOMITAKI

40g/tux NAZOY (TPABIEPA-®ETA-MYZHOPA) 40g/yux  TYPOMITAKI ME KATIKI AOMOKOY

40g/tux  KPHTHE (EMANAKI-XOPTA-MYZH®PA) 40g/ux  TYPOMITAKI CREAM CHEESE - ®IAAAEADEIA
40g/tux MYKONOY (AOYKANIKO-IAATEIA-TYPI) 30g/tux  TYPOMITAKI PREMIUM

40g/tux EAALIONAI (FTAOYPTI-®ETA-MYZHOPA) 40g/pux  TYPOMITAKI 4 TYPIA

40g/tyux  ZAMMON & TYPI 40g/ux  EMANAKOTYPOMITAKI

30g/tux  EMANAKOTYPOMITAKI PREMIUM
40g/tux  KOTOMITAKI
40g/ux  IMANAKOTITAKI Nnotioipo

W
tt @@ 40g/uyx  MATATOMITAKI Nnotioipo
6kg/xiB 90KiB/nak 40g/tux  MANITAPONITAKI Nnotioipo

W 88

6kg/kiB 90xiB/naA

3 e TYPONITAKI TPIFQNO
ATeheb ANQFEIQN (pe oouadpi)
i %-_' A A

&

-

40g/tux  QETA-MYZHOPA-MEAI

POAAINIA LKOMEAITIKA MINI
f"\"""'i
: - $

s 4 By

35g/ux  TYPI 40g/x  TYPI
k 35g/tux  TYPI-ZAMIMON-MIEIKON 40g/px  EMANAKI & TYPI
0 @ O 35g/tix  AAXANIKQN (SPRING ROLLS) 40g/pux  EMANAKI Nnatioipo
30min MPOAIPETIKA 170°C EETPA MAPOGENO XQPIX TPANXZ
FTAAA'H AYTO EAAIOAAAO AIMAPA
= GO0
tt =

6kg/xiB 90xiB/naA
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TYPONITAKIA AOYKANIKONITAKIA

© . ©
2 . g 25-30min f 25-30min
Q’W Wil

30g/iux  TYPOMITAKIA MAMA ®ETA 35g/tuyx  AOYKANIKOMITAKIA

M o i)
6kg/kiB 90kiB/nai 6kg/kiB 90kiB/naA

25g/tyx  TYPOMITAKIA HOTELLING

3 0o

10kg/xiB 72xiB/nak

KALEPOMMITAKIA ZAMIMONOIMITAKIA

o

: O L O)

'!’;' Al 25-30min - " i 25-30min
- 2 L
e

30g/tpx 35g/tux
| W
) 9 4 80
6kg/kiB 90xiB/nak 6kg/kiB 90kiB/naA

e

40g/tux  SNACK (KE@AAOTYPI-ZAMMON-MIEIKON)

40g/tux  CREAM CHEESE - ®IAAAEA®EIA

40g/tux  CREAM CHEESE - ®IAAAEA®EIA ZAMIMON & MIMEIKON
45g/tux  NTOMATA-EAIA MINI (Nnotioipn)

o m
A

6kg/xiB 90kiB/nak
MPOAIPETIKA 180°C
FTAAA'H AYTO

o sciroes J@mz

KOYPOYAAKI MAPAAOZLIAKO

O,

- 20-30min

-i"i o+

45g/ux  TYPI
45gfyux  VEGAN* TYPI

W S0

6kg/xiB 90«kiB/nah

TYPOTIITAKIA KOYPOY
(pe oovoap)

50g/tux

gt ]

6kg/xiB 90kiB/na\

AOYKANIKONITAKI SNACK

pe couadp (ypaiépa - Zapnév)

35g/tux
[t}

6kg/xiB 90kiB/nak

KOYPOYAAKI SNACK pe tpigpévo tupi
(nuZnepa - ypaﬁlepa)

‘ 20 30min

40g/tpx

() on

6kg/kiB 90kiB/nak

KOYPOYAAKIA OAIKHX ME TYPI
He onépous Snpntpiakdv)

45g/tux TYPI
45g/tux  CREAM CHEESE - ®IAAAEADEIA

) oo

6kg/kiB 90kiB/nak

AOYKANIKOMMITAKIA KOYPOY

35g/iux  AOYKANIKO

[

6kg/xip 90kiB/nak
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KPOYAZANAKIA KPOYALANAKIA MAPTAPINHE

”
i:i"‘ . , : 5 (
! _ @r.-

25g/tux  MAPFAPINHE HOTELLING

25g/lux  BOYTYPOY

o 1w

45gfyux  MEXAIO o
T 10kg/kiB 72kiB/nak
W 88

6kg/xiB 90kiB/nal 25g/tux  MAPTAPINHE

(1] 0O

6kg/kiB 90ki1B/naA

KPOYAZANAKIA SPECIAL POAAKIA

-

Oo e

-

35g/tux  ZAMION TYPI 40g/tux  ETA®IAA-KPEMA

EAuul (L &a

6kg/kiB 90kiB/naA 6kg/kiB 90kiB/nak

KPOYALANAKIA AOYKANIKOMITAKIA

30g/tux

i W

W 80

6kg/kiB 90xiB/nak

¥ B & 8

oxXl 90min 40°C MPOAIPETIKA 180°C
FTAAA'H AYTO



 Hrwosociroes J/I/ﬁamd/ﬂ)

KPOYAZANAKIA FEMILTA ME MPAAINA KPOYALANAKIA ZOKOAATAL

15-20min

86.5623  35gftpx 71.0019  35gftpx
() o () &
6kg/xiB 90kiIB/nah 6kg/xip 90kiB/nah
KPOYALANAKIA MPAAINAX KPOYALANAKIA MPAAINA-
MIMANANA

71.0412  40g/tpx 71.0589  40g/tpx

wul uu]

6kg/kiB 90ki1B/nah 6kg/kiB 90kiB/nak
KPOYALANAKIA MHAORNITAKIA KPOYAIANAKIA MMOYIATIAKIA

20-25min

71.0020  40g/tpx 71.0016  40g/wux * .
b 3
M e D o 0
= — b=
6kg/xiB 90xiB/nak 6kg/xiB 90kiB/na oxi 90min 40°C MPOAIPETIKA 180°C

FAAA'H AYTO



%W/Zﬁ&f %M

AOYKANIKONMITAKIA AOYKANIKOMITAKI AINMAO NEINIPAAKIA BRIOCHE
BRIOCHE BRIOCHE (Zapnév, tupi, pnéikov)

O 4 o, SO
/
20-25min t‘t bl:‘ 20-25min
L o

71.0199  35g/tx 71.0587 60glux  KAZEPI 71.0099 50g/tpx

() &

6kg/xiB 90kiB/nak

ﬂ @ (_/%9/-/000' féwWMyd

MMNOYTATIEL ©EX/KHX
(rou xiNo()

MITZA TAWIOY NAP/MH 6 MEP.

71.0089 1200g/iux ZAMION, TYPI, MMEIKON

) o

7wpx/xiB 36kiB/nal

MITZA IKENAXTH 6 MEP.

71.0623 1200g/tux  ZAMION, TYPI, MMEIKON

B [ o
30-35min oxi 6tpx/kip 48kiB/nak

@ 71.0500  1100g/tux ME KPEMA

U]

9tux/xIB 72xiB/nah

MITZAKI ANOIXTO MINI

71.0234  45ghpux  ZAMMON, TYPI, MMEIKON

D o

6tux/xiB 90kiB/nah

71.0779 530g/ux  ME KPEMA (8in\fi pepiSa)

() o

24wx/kiB 72kiB/na




Woijorod peive Lveczino roperc s preces zrgpiive

KAAITZOYNI AYXNAPAKI XANIQTIKO ANEBATO MAPAOONITA LOAKIANH TYPOMITA
(puZnepa - aveétupo) (nugaBpa - aveétupo)
LA -L“ .‘. - -' %

~ : : | ‘\‘
. .. O Ly O
20-25min  180°C ¥ [ 4-6min  NAI

Uy - o N

65g/tpx 65g/tux 190g/tpx 190g/tpx
() 0o A oo ) 0o ) oo
6kg/xiB 90kiB/nah 6kg/xiB 90KiB/nah 20tux/xip  90kiB/nak 20tpx/xiB 90kiB/nah

IAPIKOMITAKIA ZAP'KOH%K;&H&MAM@O

ME ZINOMYZHOPA

XANIQTIKH TYPOMITA
ME MEAI

530g/tux  ZINOMYZHOPA KAI MEAI (8in\d pepida)

-

2)

i - b R E 2auxikB  72xiBlnak
g \}‘ 30-40min  180°C

45g/tpx 45g/tpx
(A o (D & S I [B
6kg/xiB 90kiB/nah 6kg/kiB 90kiB/nak 0 0

OXl OXl -— OoXl
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BOXIKOMITA KPHTIKH NMAP/MH 6 MEP.
(pe oouadp)
IMNANAKI-XOPTA BOYNOY-®ETA-ITPABIEPA-KED®PAAOTYPI

1300g/tpx

W 80

7wux/kiB 72kiB/nak

TYPONITA ANQIEIQN MAP/MH 6 MEP.
(pe oouadp)
@ETA-MYZHOPA-MEAI

1300g/tux
() o

7tux/kiB 72xiB/nak

_%)m L/QZWQ//
KPHTIKH BOXKOIMITA (ps oouoépl)

200g/tpx  IMANAKI-XOPTA BOYNOY-®ETA-TPABIEPA-KEPAAOTYPI

TYPOMITA ANQIEIQN (pe couoapm)

200g/tux PETA-MYZHOPA-MEAI

T

W 80

40tux/kiB  72kiB/nak

%.‘%3/% <7

I
N AR Yy
TYPOMITAKI TPITQNO ANQIEIQN (pe oouoépl) %. —
* % B @ O 40g/yix  GETA-MYZHOPA-MEAI : : ‘—wl"af 3
oxi MPOAIPETIKA 180°C ESTPAMAPOENO  XQPIE TPANE — E -~

FAAA'H AYTO EAAIOAAAO AIMAPA 2
) G0

6kg/kiB 90kiB/nak
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KPOKETEL

35g/tux  TYPI & ZAMION
35g/ux 4 TYPIA
35g/tux  MANITAPI & MMEIKON

T

N
6kg/xiB 90kiB/nah
JTTETL 1y R : KPOKETEX STICKS
i ~ ’_*1}
4 e 35g/tux  MOTIAPEAA
: 35g/tux  MATATA vnotiopo
&% ]
£ 6kg/xIB 90kiB/nah

KPOKETEL- OPEKTIKA

45g/tuyx  KOAOKYOOKEDTEAEX
45g/tuyx  NTOMATOKEDTEAEX
45g/tuyx  KOAOKYOOKE®TEAEX vnotioipol

Vi

(]
6kg/xiB 90kiB/nah




=7

[ = »
POAOYAA
NPoOjONTA ZYMHE
& FAYKOY

/&Jﬁo\o o tadévee wh !

Ayanntoi Luvepydreg,

Me 181aiTepn xapd, €XoUUE TNV €EQIOETIKA TIUA VO CUVEQYTZOUAOTE KAl VA PEOVOUE OTN
XWPEA UAg, hia onoudaia, geyaAn, afidnioTn Kal KUPiwS KaTaiwUévn Kal MOIOTIKA €TAIPEIQ,
NaPaywyng YaAAIKoU kpouaody,

Mpokerral, npayuar yia Wia ano 1i¢ ueyaAUTepeg eTaipeics napaywyng KPouaoav ot
[aAMia Kl TOV KOOWO. ZUYKEKPILEVA, €ival n NOAQIOTEPN ETAIPEIQ NAPAYWYNG KPOUACAV
otn F'aANia, ot narpida Tou KPOUACAV Kal ThG JNayKETag, e €1og idpuong To 1906!

Orkovég dlaxpovikég atieg, 1oo g PodoUAag, oo kai Tng Neuhauser, a€lonioTiac kal
NoIGTNTAC MoU SIEMOUV TIC APXEC KaI TWV U0 ETAIPEIWY, CUVTEAOUV OTO VA MAPOUCIACOULE
OTO CUVOAO TWV EMAYYEAUATIOV, TNG EAANVIKAC ayOPAC, UOVABIKA NpoidvTa
NOOCTOPAPICUEVOU KOOUAOAV KAl APTOOKEUAOUATA YOAAIKAC TAUTOTNTAC.

MAoUGIa NOIKIAIA KWBIKWY, CUUMANOWVOUV IKAVOMOIWVTAC TIC AVAYKES OAC KAl
€UnAoUTiZOVTAC TIC NEOTACEIC

NEOGC TOUC NEAATEC OAC.

And tnv Kapdid Tou Mapiciou , Ty NaTEIda Tou Kpouaody
0 Q€PAC PEPVEI TIC MAYIKES YEUOEIC TEA Kal TNV EANGSAl!!

Me ekTiunon
Mavayiotng Kapaxahiog
HAia¢ Kapaxahiog
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Marc Auclair
Chief Bxecutive Officer

‘Ohol ol epyazduevol oty Neuhauser éxouv pia MOAU anAn eniBupia.

“Na pépeTe yelon auBevTkOTNTAG o€ KABe uépa”.

EvioxUovTag ohoéva Kal MepIcodTePo TV oudda “Soufflet” uéoa ano v aAucida npoidviwy Napaywyng
oIraploV / aAeupioU / ywiioU, NPOXWEAKE KABOPIOTIKA MEOC TO OTOXO UAC.

"HéN yvworth yia v yaAlikh ykdua aptonoiiag, n Neuhauser 1opa €xel Tov MANEN EAEYXO0 OTNV YEWPYIKN
€podIacTKN aAucida e Tnv unocthpitn Tou Marketing Hub- Soufflet Bakery - bnou epyazduacte pazi oag yia
Va SNUIOUPYNCOULE TA EMITUXNUEVA MEOTOVTA TOU EANOVTOC.

O1 KATAVOAWTEC €X0UV KEVTPIKO OO O€ &, TI KAVOUE - TOUC OKOUME, TOUG EUNAEKOUNE OTN ANyn anopAcEwY
KQl TOUG APrAVOUIE VA SOOUOAOYNGOUV TNV AAAAYN TOU YEWPYIKOU UAC JovTéNou. LT Neuhauser kal 010
Soufflet, Bazoupe SAouG TOUC NOPOUC KAl TNV TEXVOYVWOIA AG VIO VA TOUG KATEUBUVOUUE GTNV avazATNON
AUBEVTIKGOV NEOTOVTWY. Me NPAyUaTIKA zE€0N GUVEXICOUE VA XTIZOUWE AUTA TN SUVAUIKNA, SoUuheUovTag pazi
0QC Kall yIa AoyapIacud 0ag. A€OUEUSUAOTE VA OUVEXICOUNE VA 0AC MPOCPEPOULE Ta KOPUPAia MpoiovTa
KQlI TIC ANOTENEOUATIKEC UNNPESIEC MOU NEPIUEVETE KABE UEPQ, WOTE VA UMOPEITE VA EKMANPWOETE TOUG
OTOXOUC OOC.

2170 Neuhauser, n kaAn opada kavel Ty KaAn SouAeld .
KaAh douAeid nou eEaomaizel Tn JEANOVTIKN 0ag nImuxial,

e KUkAoG epyaoiwv: €413.000.000

o 13 €py00TA0I0 napaywyhg

¢ 2,001 epyazopuevol

* 50 No0TOVTA katavabvovtal KdBe SeutepdhenTol

Kwd: 12/21




[ aiAedi poovasii

H FaAAIKA uag vooTtponia, n KOUAToUpa Kai To Nd0o¢ pag eival kanoleg and Ti¢ agieg
YIQ VA SNUIOUPYOULE JIA TOON JEYAAN YKAUA AGXTARIOTWY KAl APOATWY KOOUAGAV.
Mépav and 1a KAAOOIKA NpoidvTa nou Eexwpizouv oTnv ayopd, €XOUNE SNPIOUPYNOE
KQIVOTOUOUG OUVAUACKOUG NMou aufdvouv Thv andAaucon ToU KATAVAAWTA.
Exoupue uIa eupeia ykdua and mini, “must” npoidvTa Kal KAACOIKES €MAOYEC
YIQ VO EUXAPICTACOUE AKOUA KAl TOUG MIO SUCKOAOUG KATAVOAWTEC.

Ta Kpouaoav eivai éva cUBoAo
auBevtikotntag yia 91%

TWV KOTAVOAWTOV

*MeAétn Apronoiiag U&A - NoéuBpio 2015 - 1000 karavaAwtég - FaAAia




KPOYAZAN BOYTYPOY 90g (18% BOYTYPO) KPOYAZAN BOYTYPOY 80g(24% BOYTYPO)
89.6365 80Tux/KIB | 54KIB/MaA 89.6366 60Tux/KIB | 64KIB/MOA

KPOYAZAN BOYTYPOY 70g (24% BOYTYPO) KPOYAZAN BOYTYPOY 60g(24% BOYTYPO)
89.6396 84t1ux/kiB | 54kiB/MAA 89.6414 90tux/kiB | 64kiB/naA

KPOYAZAN IOKOAATAX 80g (21% BOYTYPO) KPOYAZAN ITAQIAAX 110g (24% BOYTYPO)
89.6397 681ux/kiB | 56kiB/naA 89.6369 60Tux/kiB | 54kiB/naA

Eﬁ!‘ M 430 AenTd o€ Beppokpacia dwuartiou

FREE 20 Aentd oToug 170°C




ATOMIKA ME TEMIXZH

Aodevepi aTopfR pe pr

KPOYAZAN MPAAINAL QOYNTOYKIOY
& NTEKOP KAKAO ®OYNTOYKI 90g
(18% BOYTYPO)

89.6367 60Tux/kiB | 56kiB/MaA

MNMAEZOYAA ME KPEMA & KOMMATIA TOKOAATAX
100g (18% BOYTYPO)
89.6368 521x/kiB | 64kiB/maA

Healthy living

KPOYALAN BATOMOYPO
& NTEKOP ZAXAPH 90g
(18% BOYTYPO)
89.6401 60Tux/KkiB | 56kIB/NaA

KPOYXAN BEPIKOKO & NTEKOP
ZAXAPH 85g
(20% BOYTYPO)
89.6389 60tx/KIB | 56kiIB/MaA

—y

=S

e e

MAE=OYAA (TWIST) ME KPEMA-CRANBERRIES
90g (12% BOYTYPO)
89.6459 721ux/kiB 1 64kiB/MaA

IMOPQN 80g (20% BOYTYPO)
89.6402 60Tux/KiB | 56kiB/naA

KPOYAXZAN NMOAYZMNOPO ME EMIKAAYWH 1

30 \enTd O€ Bepuokpacia dwuartiou
7125 \entd otoug 170°C




KPOYAXANAKI BOYTYPOY 30g
(24% BOYTYPO)
89.6362 1801ux/kiB | 56kIB/naA

KPOYAXZANAKI XOKOAATAX 30g
(24% BOYTYPO)
89.6363 1801ux/kIB | 56kiIB/MaA

KPOYAXANAKI BOYTYPOY 25g
(18% BOYTYPO)
89.6372 1601ux/kiB | 80kiB/naA

KPOYALANAKI XOKOAATAX 25¢g
(18% BOYTYPO)
89.6374 2001x/kIB | 64kiB/maA

KPOYAXANAKI ZITA®IAAL 35g
(24% BOYTYPO)
89.6364 2001ux/kiB | 56kiB/naA

#: 30 AenTd O€ BepuoKpAsia dwuaTiou
15 Aentd otoug 170°C
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Mnevié Mivi

MINI MIMENIE ZAXAPH 20g MINI MIMENIE MPAAINAX 25¢g

89.6426 1401,5x/iB | 80K/ 89.6427 1401,/kB | BOKB/ O MACARON NEUHAUSER ZOKOAATAX MACARON NEUHAUSER BANIAIAZ

89.6461 1441ux/xiB | Q0xiB/naA 89.6462 1441ux/xiB | Q0xiB/naA

MACARON NEUHAUSER BATOMOYPO MACARON NEUHAUSER ®QYXITIKI
LONG MIIENIE MPAAINAL 130g LONG MTENIE BATOMOYPO 130g 89.6463 1441ux/xiB | Q0xiB/naA 89.6464 1441ux/xiB | Q0xiB/naA
89.6428 30tux/kiB | 80kiB/MaA 89.6429 30tux/kiB | 80kiB/MaA
PALM
OIL
FREE



Donuts Mini 30g pe EmkdaAuyn

AOYKOYMAL MINI

*H:_%J

89.6488
30g/tpx

W
tt

100tp/kIB

Wl

80kiB/naA

DONUT MINI
LOKOAATAL

89.6484
30g/tpx

W
tt

100tp/kiIB

W

80kiB/naA

DONUT MINI 89.6483
POZ TAALO & 30g/tpx
AEYKH TPOYQA
W
1t
i 1;.: 100tp/xiB
J Il
80«kiB/nai
DONUT MINI 89.6485
BANIAIAZ 30g/tux
W
. - u
5 S 100ty/xiB
W)
80«kiB/nah



Zupwvetai pe ayann, xwpis otoAioyata & gAuapies

oute otnv oyn, oUte otn yeuon.

H pupwéia tou, pds yepiler Oainwpn
n yevon tou, aioOnua nAnpdtntas.
To wpipo {uudpi, to viwbeis oto xépi

tn vootipydda tou, otnv anAdétntd tou.

H okAnpn SouAeid gaivetar aAda dev pwvdlel.
Nepo, aAdrti, aeiupi, té6oo anAé aAAa téoo ouvbeto.
e w Te . H nio anAn kai Baoikn tpon ki Suws anaitei t6co
. ! HEYAAn npoondOBeia kai evouvaioOnon va tn NeTUxels.

o & E To anotéleopa eviunwoiakd!

> A Ywui {eoté. Zeoté otn paud, otnv apn, otnv éoppnon,
otnv akon kai tn yeuon.
Ikavonoiei tis ailo@noeis aAAd kai tn Bacikn tou anootoAn.

- AiverZonlll”
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LTO Ywii pas avadeikvuovtal ol evidoels

Kal N NOIKIAiQ TwV YEUOEWV TOU

ylati KGBe YPwpi €XEI TO xapaktnpa tou
HUpwWOIA, UGN, COU APNVEI LEXWPIOTN €Niyeuon

yla autd to AOyo, KABe Ywpi €xel Sikh Tou xphon.




Mrmnayxketivi Classico 60g Mnaykéteg Rustico 280g

AEYKO OAIKHE XQPIATIKO IOYIAMI MOAYZMOPO AEYKH OAIKHE
Oé&nyies Alaxeipions
MpoBéppavon poupvou otous 230°C 3.
@ @ @ @ N" H" Wnoipo otous 200°C yia 12-16 min. Atpds
— — npoaipetikd 4. Metd to Yynoiyo napapovn oe
134tpx/xiB 134tpx/xiB 134wpx/xiB 134wux/xiB 35tux/kip 35tpx/kiB Aapapives yia 15min npiv thv Siaxeipioh tous.
]l Wl Wl ]l W Wl
30kiB/nai 30kiB/nal 30kiB/nai 30kiB/nal 24kiB/nal 24kiB/nal
Oényies Alaxeipions
1. Andéyugn tns noodtntas npos katavahwon yia 20min o€ Beppokpaaia nepiBdriovtos 2. MNpoBéppavon polpvou otous 230°C. 3.
Wnhoipo otous 200°C yia 5-7min. Atuds npoaipetikd 4.Metd to yhoipo napapovi oe hapapives yia 15min npiv tnv Siaxeipion tous.
/4
Mrmnayxketeg Bretzel
I 4 .
/4 /4
Mrmnayxkeéteg Classico 80 (OMKa ynpéva)
g
BAGUETTE BRETZEL BAGUETTE CLASSICO BRETZEL MMATKETINI BRETZEL
AEYKH OAIKHE
Oényies Alaxeipions
140g/tux
280g/tux 280g/tpx 1. Anéyugn tns nocdtntas nNpos katavalwon 90g/tux 60g/tx
yia 20min og Bgppokpacia nepiBalhovtos 2. A
W W MpoBéppavon goupvou otous 230°C + Nﬂ H“
1t tt 3. Wnoipo otous 200°C yia 10-12 min. Atuds — — —
30tpx/kiB 30tpx/xiB npoaipetikd. 4. Metd to Yhoipo napapovia o 35tux /B 70tp/xiB 134tpx/xiB
Aapapives yia 15min npiv tnv Siaxegipion tous.
W) W (] o] ww}
= 48x1B/nak 30kiB/nak 30kiB/nal
24x1B/nak 24xi1B/nal
OAikd ynpévo npoidv
/4 .
Mnaykéteg Classico Superfoods 140g e -
BROWN SUPERFOODS BAGUETTE RED SUPERFOODS (GO- BRETZEL KOYAOYPI BRETZEL ANTOYITE
(XAPOYTII, KAAAMMOKI) JIBERRY, CRANBERRY, IMMO®AEL, BAVARIAN BAVARIAN
KP.KOZANHE BPQMH) (Eioaywyfs) (Eroaywyfs)
_ Oényies Alaxeipions
140g/tpx il S 14
{;u J Ogfthx 1.Anéyutn s nocdtntas nNpos katavaiwon 100g/tpx £ 1’ 100g/tpx
f ] . yia 20min og Beppokpacia nepiBdAlovios =
, i . R
Ry 1t .;‘f}.)."’ 2. MpoBéppavon polpvou otous 230°C N” = N" OMiké ynypeva npoiovta
Pk ir 3.Wnoipo otous 200°C yia 7-9 min. Atpos —_— —_— ) 3 i i
{] 35tux/wip ] 35wx/kip npoaipetikd 4. Metd to yholpo napapovi oe 40ty/xi1B 40ty/xi1B Ano}tpu&n Evtos B OG"(OUMS'
£ \ AQUADIVES VI 15min Moiv Ty SIAXEinIoh ToUs e’ Mpoaipetikn ava®éppavon yia 3-4 min otous 180°C
CIC9 | CIC9 e i 0909 0909
e et Ditsch, == Difsch, ==
48wiB/nak 48xiB/nak 0 40xiB/na) — 0 40xiB/nal




ABnvaiko Ilapadooiaxko KouAoupt

AEYKO MPAZINH EAIA CRANBERRY
e 90g/tpx ~a 90g/tpx e ' i ' 90g/tpx
.'-: o 1 .? i }-:’-} 3 r
W s ] W ¢ L A P
L' ; (‘ i !_' :F: g L' }’:
35 A = . ! i
tpux/kip e - . 35ux/xiB = 3 35twux/kip - .

Wi I S G G

36kiB/nal 5. 36kiB/nal 36kiB/nal

Oényies Alaxeipions

90g

ITAQIAA
y ' M_J__..:T._ 90g/tux
-:-:P_
W
gk L33
! 35tux/ki1p

:-.‘ﬁ.h:
-
W o o —

o 36 kiB/nak

1. Anéyugn s noodtntas npos katavdiwon yia 20min oe Beppokpaaia nepiBdAiovrtos. 2. MNpoBéppavon poupvou otous 230°C.
3. Whaipo otous 180°C yia 5-8 min. Atpds npoaipetikd 4. Metd to yholpo napapovh o€ Aapapives yia 15min npiv tnv Siaxeipion tous.

KouAoupra ©OeococaAovikng Xelpocg

AEYKO OAIKHI
90g/tpx 90g/tux
W
Nn 1
60tpx/ki1B 60tux/xiB
[l 8a
30xiB/nal 30kiB/nal
ME TYPI
MMAXITOYNI
(GOUDA-REGATO) (GOUDA - REGATO)
90g/tux 60g/tpx
'g W
W i
1t i 1t
60tpx/ki1B : 70tp/xiB
W 0a
30xiB/nai . 36 kiB/nah

Oé&nyies Alaxeipions

1. Anéyugn tns nocdtntas npos katavdAwon yia 20min og Beppokpacia nepiBdAhovtos. 2. MpoBépuavon polpvou

otous 230°C.

3. Wnoipo otous 180°C yia 5-8 min. Atuds npoaipetikd 4. Metd to ynoipo napapovi o Aapapives yia 15min npiv tv Siaxeipion tous.

zipitika KouAoupia pivt

AEYKO MINI 45g/wux

Y

W
tt

120tux/xiB

T

(

s 00

48xi1B/nah

Twisty

CRANBERRY

80g/tux

W
1t

7X0t|.1 /xiB
Wl
o s e e

48kiB/nal

MOAYZIMOPO MINI 45g/tpx

1t
120tpx/xi1B

W

48kiB/nal

MPAZINH EAIA
80g/tpx

W
tt

70tpx/ki1B
. W]
- =

48xiB/nak

A TR

*

45¢g

Oényies Alaxeipions

1. Anéyugn tns noodtntas nNpos katavaiwaon
yia 20min oe Bgppokpacia nepiBdAovtos.

2. MpoBéppavon olpvou otous 230°C

3. Whaoipo otous 180°C yia 4-6min. Atpds
npoaipetikd. 4. Metd to yholpo napapovn oe
Aapapives yia 15min npiv tnv Siaxeipion tous.

Oédnyies Alaxeipions

1.Anéyugn tns nocdtntas npos katavdiwon
yla 20min og Beppokpaaia nepiBailovros. 2.
MpoBéppavon poupvou ctous 230°C.

3. Wnaipo otous 200°C yia 4-6min. Atpds
npoaipetikd 4. Metd 1o Yhoipo napapovh o€
Aapapives yia 15min npiv tv Siaxeipion tous.



Kou3¢p Classico

40g
CLASSICO MIX1 W e[l
(AEYKO, OAIKHL, XQPIATIKO IOYIAMI, 409/ 43 Irr—T——
MOAYZMOPO) & 2 40wx/kiB 24xiB/na)
AEYKO OAIKHZ XQPIATIKO MOAYLMNOPO
LIOYIAMI
40g/tpx 40g/tpx 40g/tpx 40g/tpx
o A A i
L2 1 L0 15} L3
120tpx/ki1B 120tpx/x1B _ J}‘ 120tpx/k1B 120tpx/x1B
2o o]l W W]
48kiB/nak 48kiB/nai 48kiB/nah 48kiB/nak
Oé&nyies Aiaxeipions
1.Anéyugn tns noodtntas npos katavdiwon yia 20min o Bgppokpaaia nepiBdAiovros. 2.MpoBéppavon poupvou otous 230°C 3.
Wnaoipo otous 200°C yia 4-6min. Atpds npoaipetikd 4. Metd to yholpo napapovh o€ Aapapives yia 15min npiv tnv diaxeipion tous.
/4 o /4 /4
KouRép Hotelling (oAikd ynuéva) 30g
HOTELLING MIX1 HOTELLING MIX 2
(AEYKO, OAIKHE, MOAYXMOPO, EAIA- (AEYKO, XQPIATIKO IOYIAMI, XAPOYII,
PIFANH) EAIA-PITANH)
Y 80 7] 00
= o s e s — - - —
75tep/ avd yebon  300tux/kip  24kiB/nak 75tep/ avdayebon  300tux/kip  24kiB/nal
AEYKO 30g/tux OAIKHI 30g/wux XQPIATIKO 30g/tpx
IOYIAMI
W W W
1t 1t 1t
150tpx/kiB 150tpx/ki1B 150tpx/kiIB
Wl Wl Wl
48xiB/nal 48kiB/nal 48xiB/nak
MOAYZIMNOPO 30g/tpx XAPOYNI 30g/tux EAIA-PITANH 30g/tux
W
150tpx/xiB 150tpx/kIB : 150tux/kiIB
W) 0a 0
48K1B/nak 48xiB/nak 48xi1B/nak

OAiké ynpévo npoidv

Koufé¢p Rustico

40g
FEYZEQN MIX1 FEYLEQN MIX2
(AEYKO, OAIKHE, XQPIATIKO ZOYIAMI, MOAYIMOPO) (EAIA-PITANH, AIALTH TOMATA, AEYKO,
OAIKHE)
W W
¥ [ ) L 8
40 tep avd yedon 240tux/kif  24xiB/na 40 tep avd yedon 240tpx/xiB 24kiB/nak
AEYKO OAIKHL XQPIATIKO
40g/tpx 40g/tpx YOYIAMI 40g/tpx
() (3 i
1t
120xp /ki1B 120tpx/ki1B 120tpx/ki1B
) ]l W)
48kiB/nak 48kiB/nak 48kiB/nak
MOAYZINOPO EAIA - PITANH AIALTH TOMATA
40g/tpx 40g/tpx 40g/tux
ol 1.1-.‘ i W
e O I o
} 120tpx/ki1B 12&%'3 120tpx/ki1B
: ) 2 )
48xiB/nak 48xi1B/nak 48xiB/nak
Oé&nyies Aiaxeipions
1.Andéyugn tns noodtntas npos katavdiwon yia 20min o Beppokpacia nepiBdAhovtos. 2. MpoBéppavon polpvou otous 230°C
3.Wnoipo otous 200°C yia 4-6min. Atpds npoaipetikd 4. Metd to yhoigo napapovn og Aapapives yia 15min npiv tnv Siaxeipion tous.
Mini Bread 25g
MINI BREAD MIX W o]l
. i . 1t -
(Aeukd, olikhs, noAGonopo)
25g/tux 300tux/kiB  24kiB/nak
AEYKO OAIKHXZ NOAYXINOPO
25g/tpx 25g/tux 25g/tux
’: A A R
1t 1t tt
o 200ty /xiB 200tpx/ki1B 200tpx/kiIB
[t} ]t} ag
48kiB/nak 48xiB/nah 48kiB/na\

Oé&nyies Aiaxeipions

1.Anéyugn tns noodtntas npos katavdiwon yia 20min oe Bgppokpacia nepiBdihovtos. 2. MpoBépuavon polpvou ctous 230°C
3.Wnoipo otous 200°C yia 4-6min. Atpds npoaipetikd 4. Metd to yhoiygo napapovn og Aapapives yia 15min npiv tnv Siaxeipion tous.



Kaiser Roll

AEYKO

71.9557
45g/tpx

W
1t

100tpx/kIB

]l

40xiB/nal

XQPIATIKO XOYLAMI

71.9559
45g/tpx

W
1t

100tpx/kiB

W

40ki1B/nak

KAISER ROLL MIX

(Aeuxd, oNikhs, xwpidtiko coucdpl, noAionopo)

71.9576 @ [l ]

45g/tpx 200tux/kiB  24xiB/nak

45¢g

OAIKHE

71.9558
45g/tpx

W
1t

100tpx/kIB

W

40«xi1B/nak

MOAYINOPO

71.9560
45g/tpx

tt

100tux/kIB

W

40kiB/nak

Oényies Alaxeipions

1.Anéyugn tns noodtntas npos katavahwon yia 20min oe Beppokpacia nepiBallovtos. 2. Mpobéppavon poupvou otous 230°C
3.Wnoipo otous 200°C yia 4-6min. Atuds npoaipetikd 4. Metd to yhoipo napapovh og Aapapives yia 15min npiv tnv Siaxeipion tous.

Housky

HOUSKY AEYKO

71.9561
40g/tux

W
1t

100tpx/ki1B

W

40ki1B/nak

40g

HOUSKY TZOYPEKAKI

71.9562
40g/tux

;“_‘,gm

W
1t

100tpx/xiB

Wl

40kiB/nah

Oényies Alaxeipions

1.Anéyuén tns noodtntas npos katavdiwon yia 20min o€ Ogppokpacia nepiBdAiovros. 2. MNpoBéppavon poupvou otous 230°C
3.Wnoipo otous 200°C yia 4-6min. Atpds npoaipetikd 4. Metd to yhoigo napapovn oe Aapapives yia 15min npiv tnv Siaxeipioh tous.

Mrnayxketivit Rustico Sticks

50g

AEYKO XAPOYMI
Oébnyies Alaxeipions
9239 9353 Y P
71. 71.935
50g/tpx 50g/tpx 1. Anéyuén tns nocdtntas npos katavakwon
yia 20min oe Beppokpacia nepiBdAiovtos
2. Mpobéppavon polpvou ctous 230°C
H H 3. Whoipo otous 200°C yia 2-3 min. Atuds
i i npoaipetikd 4. Metd to yhoigo napapovh o€
130tpx/kiB 130tpx/kIB Aapapives yia 15min npiv tnv Siaxeipion tous.
Wl ]l
48x1B/nak 48x1B/nak
KOYBEP BRIOCHE
71.9070
40g/tpx
W
1t
120tpx/kiIB
W
48kiB/nak



Wwui Brioche Burger Bun

(OAka ynuéva)

BURGER BUN BRIOCHE
MINI 30gr (koppévo) 30g/tux

W
1t

128 tpx/kiB

W

40xiB/nak
Aidpetpos: 7,5cm

BURGER BUN

BRIOCHE 85gr 85g/tux

(xoppévo) T

11

36tux/kIB
WW
o o s s g
36 kiB/nal

Aidperpos: 11,5cm

Mnpioadxi MINI
30gr

BRIOCHE BURGER BUN
LARGE 100gr (koppévo)

Hot-Dog — Soft Sandwich

(OAka ynpueva)

Jumbo 90gr 90g/ux (navtépha) 110gr  110g/tux
i A
u!_* 1t
55tux/kiB 50ty /kiB x
]} g
30ki1B/na\ 24ki1B/nal

OAikd pnpévo npoidv

Andyugn evids nhaotikns cakoUAas.

30g/tux

()

150 tux/kip

Wl

48xiB/nal

100g/tpx

W
1t

36tpx/kB
Wl
I

36kiB/nal
Aidpetpos: 12,5cm

SOFT MINI
25gr 25g/tpx
W
1t
i b 200 tpx/kIB
@ o
o o o
48kiB/nal

Aidperpos: 6 cm

Wopui Soft Burger Bun

(OAka ynuéva)

BURGER BUN SOFT 85gr
(xoppévo, pe couadp) 85 g/tpx

W
tt

36 tpx/kiIB

]l

36«kiB/nal
AiGperpos: 11,5cm

BURGER BUN SOFT
XAPOYTI 85gr 85g/e
(xoppévo, pe couadp)

W
1t

36 tpx/kiIB

Wl

36 xiB/nak
AiGpetpos: 11,5cm

BURGER BUN SOFT
MINI 30gr

(xoppévo, pe coucdpm) 30g/tux

W
1t

128 tpx/xi1B

W

40«kiB/nak
Aiapetpos: 7 cm

OAiké ynpévo npoidv

Andyugn evids nhactikhs cakoUAas.

Greek Burger

KAPBEAAKI
OPEINO 80gr 80g/tux

W
1t

60tux/xiB
W
I =—

48xi1B/nak

BURGER BUN SOFT LARGE
100gr (koppévo, pe coucdpl) 100g/tyx

W
1t

36 tux/kiIB

Wl

36kiB/naA
Aidpetpos: 12,5cm

BURGER BUN SOFT
MOAYZMOPO 85gr 85g/tux
(xoppévo, pe anépous)

W
1t

36 tux/ki1B

Wl

36 xiB/nai

Aidperpos: 11,5cm

VILLAGIO
(OMiké ynpévo)
140g/tpx

W
1t

55tpx/kiB

W

30xiB/nal

OAiké ynpévo npoidv

Andyugn evids nhactikhs oakoUAas.

Oé&nyies Aiaxeipions

1. Anéyugn tns noodtntas NPos katavaAwon
yia 20min og Beppokpaacia nepiBailovros 2.
MpoBéppavon polpvou ctous 230°C.

3. Whaoipo otous 200°C yia 8-10 min. Atuds
npoaipetikd. 4. Metd to yhoipo napagovn o
Aapapives yia 15 min npiv tnv Siaxeipion tous.

Aidpetpos:11cm




IIpolupévio Wwui oe detec

(OAd ynueva)

XQPIATIKO
AEYKO 21CM

71.9335
90gr/péta

W
1t

4 nax/ kif
26 @étes/nak

Mrikos ¢étas 21cm

XQPIATIKO
AEYKO 17CM

71.9506
80gr/péta

W
tt

4 nak/ kI
26 @étes/nak

Mhkos ¢pétas 17cm

XQPIATIKO
OAIKHL 21CM

71.9336
90gr/péta

W
tt

4 nax/ kB
26 @étes/nak

Mfkos ¢pétas 21cm

XQPIATIKO
OAIKHX 17CM

71.9507
80gr/péta

W
tt

4 nax/ kB
26 @étes/nak

Mhkos pétas 17cm

Wopui Toot
(OAkd wnuévo)

AEYKO (11*11)

86.5582
850gr/ 28 pétes

W
1t

6 nakéta/xiB

86.5774

W
1t

6 nakéta/kiIp

dpuyavieg

1000gr/ 28 pétes

OAIKHE (11*11)

86.5585
850gr/ 28 pétes

W
tt

6 nakéta/kiB

AEYKO T1A CLUB

SANDWICH
(14*13)
e T 71.9544

“w&..___  1120gr/ 28 pétes

W
tt

,.—au-.i 8 nakéta/kiB

AEYKO (12*12)

Al 86.5979
. 1000gr/ 28 pétes

W
1t

6 nakéta/kiIP

OAIKHE T1A
CLUB SANDWICH
14*13)
Fes 71.9545
1120gr/ 28 @étes
W
1t

8 nakéta/kiB

XQPIATIKO FEPMANIKO WQMI XE
NOAYXNOPO 17CM OETEX
71.9525 71.9325
) 25-30g1/ péta
80gr/¢éta
: (Y
L 12 nak/kiB
4 nax/ kif

26 pétes/nak

18 @étes/nak

Mrikos ¢pétas 11cm

Mrikos péras 17cm

OAiké ynpévo npoiév

Apyns wpipavons.
Andyugn evids nAaotikns cakoUAas

TPIMMA OPYTANIAX
MPOZYMENIA
£ ,.m.\‘ 4
71.9473 OMikd ynpévo npoidv
Apyhs wpipavons.
W Andyugn evtds nhaotikns cakoUAas
1t
6 KING/kIB




ZUpec ATOHKEC

BAXH T'lA MEINPIAI BALH TA NITZAKI
ATOMIKO
150g/tpx 140g/tpx
W W
1t i 1t
60ty /xiB 60ty /xiB
o e s e o s s s g
30kiB/nai 30kiB/nai
Mfikos: 27+2cm Aidperpos: 14+1.5cm

Oényies Aiaxeipions

1. Andéyugn kai yéuiopa pe ta UNIKG tns apeokeias oas yia 20min og Beppokpacia nepiBdAlovtos.
2. MpoBéppavon poupvou otous 230°C. 3. Wnaoipo otous 200°C yia 6-8 min.

ITitoe¢ Owoyevelakég

BAIH TIA MITZA BAXH A MITXA
6 MEP. (I'IAPIMH) 500g/tpx 8 MEP. (ZTPorrYAH) 500g/tpx
W W
. : . 11 1t
_;_‘-:- e | 10tpx/kiIB 20tpx/ki1B
= et T
S W W
— e I
. - 48xiB/nak 20ki1B/nal

Aiaotdosis: 36x22cm

Aidpetpos: 32+1cm

Oényies Alaxeipions

1. Andyugn kai yépiopa pe ta uNikd tns apeokeias oas yia 20min o Beppokpacia nepiBdAovtos.
2. MNpoBéppavon poulpvou ctous 230°C. 3. Whcipo otous 200°C yia 8-10 min.

Ilitoa ItaAw) Toptiyiec
(Eroaywyng) BAIH MITIAX

(ME ZAATIA NTOMATAX) TOPTITIA ZITOY

W 88 . &)
tt
320gr ] :

12w/kiB  76xiB/nak 18tey/ nakéto 6 nakéta/ki

Oényies Aiaxeipions 30cm &i1dpetpos

Zenaywvoupe yia 30 Aentd oe Beppokpacia nepiBaAovtos,
npooBétoupe ta UNIKA TNs apecKEias pas, YAVOUHE GTOUS
230°C yia 10-12 Aemtd o€ npoBeppacpévo polpvo




Zupwta - I'é6vboAecg

XQPIATIKO XTAPENIO XQPIATIKO MOAYXNOPO
71.9270 71.9306
370g/tux 370g/tpx

W W
1t 1t
25tpx/kip 25tpx/kiB
al[ll} [}
24x1B/nal 24x1B/nak

Oébnyies Alaxeipions

1. Anéyugn tns nocdtntas npos katavaiwon yia 20min og Bgppokpaaia nepiBdAovtos

2. MpoBéppavon poupvou otous 230°C

dpavt{oAec [Ipolupevieg

LIMITAAAI OAIKHX
71.9121 71.9122
500g/tpx 500g/tpx
W W
tt i
25tux/xi1B 25tpx/kiB
]l )
b = T =—
24kiB/nal 24kiB/nal

Oé&nyies Aiaxeipions

MOAYLNOPO

370g

500g

71.9123

500g/tpx

W
1t

25tux/xi1B

W

24kiB/nal

1. Anéyugn tns noodtntas npos katavakwon yia 20min oe Beppokpacia nepiBallovtos 2. MpoBéppavon golpvou otous 230°C
3. Whoipo otous 200°C yia 21-26min. Atuds npoaipetikd 4. Metd to yhoipo napapovih o€ Aapapives yia 15min npiv tnv Siaxeipion tous.

Dpavi{OAecg

LITAPENIA OAIKHXI AAEIHX
71.9313 71.9250
370g/tpx 370g/tpx

W W
1t 1t
25tux/xiB 25tux/xiB
Wl Wl
= o e =
24kiB/nal 24kiB/nal

Oé&nyies Alaxeipions

1. Andyugn tns noodtntas npos katavdiwaon yia 20min oe Beppokpacia nepiBdAlovtos. 2. MpoBépuavon polpvou ctous 230°C

XQPIATIKO XIOYIAMI

370g/tpx

W
1t

25tux/xi1B

Wl

24kiB/nal

71.9117

370g

3. Wnaipo otous 200°C yia 18-23min. Atpds npoaipetikd 4. Metd to ynoipo napapovh og Aapapives yia 15min npiv tnv diaxeipion tous.

[Mavviwtiko Ztp1dto

AEYKO IIKAAHZ
71.9323 71.9517
370g/tux 370g/tpx

W W
tt 1t
25tux/xiB 25tux/xiB
W )
24kiB/nal 24kiB/nal

Oé&nyies Aiaxeipions

1. Anéyugn tns noocdtntas npos katavalwon yia 20min og Beppokpacia nepiBdAovros. 2. Mpobéppavon goupvou ctous 230°C

370g

3. Whoipo otous 200°C yia 18-23min. Atuds npoaipetikd 4. Metd 1o yhoipo napapovh og Aapapives yia 15min npiv tv Siaxeipioh tous.
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['Auxo

Anaitei yvoon yiati gival eniothpn.

Anaitei ouykévipwon yiati OéAel akpieia.
Anaitei n@@os yiati 6a netdeis NoAd yAukd
HEXPI va PTACEIS OTO €EAIPETIKO.

H opoppia tou opeilel va ayyilel To TEAeIO.
To yAuké 8ev eival avaykn,gival anéAauon,
eival euxapiotnon. ZuvodeUel TS MO XaPOUHEVES
EEXWPIOTES Kal I01AITEPES TTYHES TNS (WnNS pas.

Mas ta§16e0e1, Sieyeipel pvhpes, eAeuBep®-
vel alcOhoels kal pas napacUpel...YEUTEITE
ka1 ta§16€éyte padli pas!

T
et AN




H etaipeia npoonAwpévn ndvia o€ apxés kal a§ies cuvupaopéves Pe tnv noidtnta, tnv gPnictooivn
Kal tov oeBacpd npos tous neldtes tns, oas napoucidlel pia nholoia noikihia yAuk®v péca and éva

payeutikd tagidl yeloewv, xpwpdtwv kai anohavoewv. Lto yYAukd autd ta&idi pali oas, kanoia

npdypata v aAAdlouv!

NOIOTHTA

Me tnv auotnph €NIAOYN TWV NPWIWV UAWYV,
Ttnv anapaitntn ene§epyacia kal tous Siapkeis
€NEéyxous, pnopoupe va diacparioupe tnv
UYPNAA Nordtnta twy NPoToviwy pas.

To dpua exnaideupévo kal e&eldikeupévo
NPOOWNIKO CTO VEO OUYXPOVO €PYOCTACIO
uynAov npodiaypapwyv, e€acpalidel kai
€yyudtal yia npoidévta uynAns noloTikAs kal
YeEuoTIKNs tautotntas. H etaipia pas S1abetel
us Si1ebveis niotonoihoels ISO 9001, ISO
22000, [FS, BRC, Halal.

NOIKIAIA

AraBétoupe pra peydAn ykdpa yAuk®v nou
nepiAapBdvel tis Nio ayannpéves kal
Snpo@iAeis enihoyés, kabws kal npwtonopiakd
Slapoponoinpéva npoidvra.

KAINOTOMIA

Eipaote og ouvexn cuvepyacia téoo pe
kata§lwpéves oxohés {axaponAaotikns Tou
eowtepIKoU kal Tou e§wtepikoy, OGO KAl HE
Siakekpipévous pastry chefs, EANAnves kal
E€vous, yia va oas NnpooPEépoupe SIApKWs
vées Kal 181aitepes yeUOEIS. LUVEXWS EPEU-
voUpe kal avadntoUpe us vées tdoels kal
e€eifels nou enikpatolv otov topéa tns
{axaponAaotkns, otnv eAANVIKA, EUpwnaikh
Kal apepikavikn ayopd.

EYKOAIA

Ta npoidvta pas anoteAolv pia yphyopn kai
€UKOAN AUon, S1a@éoipn avd ndoa otiypn.
To yAuké eival dueoa £€tolpo, eite yia
nwAnon, enaywvovtas 3-4 hpes nplv, eite
dpeoa Siabéoipo yia oepPipiopa.

EYEAIZIA

Yndpxel euehi§ia, t6co otnv enoxiakd
au€npévn kivnon, (eoptés-LaBBatokupiaka),
600 kal og ngpiddous XapnAns KIvntikotn-
tas, diatnpwvtas otabepd kal pelwpéva ta
AEITOUpYIKA KOOTN yIa TNV €MNIXeEipnon oas.

OIKONOMIA

Ta yAukd pas ivar pepidonoinpéva, enitpénoveds
oas va yvwpidete avd ndoa otyph ta tepdxia
nou S1aBétete kal to KOOTOS.

Anogelyete pUpeS Napaywyns Kalr ook
ETOIHWV NPOTOVIWY A MPWTWV UAWV.

ANMOTEAELMATIKOTHTA

H Sieupupévn noikiNia NpoTovVIwy, Ol KAIVOTOHES
yeuoels, ta ppeckodiatnpnpéva npoiovia otn
Bitpiva oas, ol eEVaANaKTIKES TIHOAOYIAKES
npotdoels otous neAdtes oas, odnyolv o€
€UXAPIOTNHEVOUS NEAGTES.

KEPAH

Ol guxapiotnpévol neAdtes augdavouv tnv
eniokeWipoTNta kai dieupuvouyv tnv

neAatiakn oas Bdon, au€dvovtas ts NWANOCEIS
OUVOAIKA, JEYIOTONOI®WVTAs €T0I Ta kEPSn Tou
Kataotnpatods ods.

EMMNIZTOXYNH

H eni ceipd etwv otaBepn napouasia kai
ouvepyacia padi oas, oe cuvduacpd pe tnv
kAadikh pas e€e1dikeuon og napaywyn
npoiéviwy nou ansuBlvovtal anokAeIoTIKd
o€ €0ds Kal TS ENIXEIPACEIS 0As, cuvnyopouUv
ou pnopeite va Bacilecte o€ pas kar va pas
EQNIOTEVEOTE KAl 0Ta Npoidvia yAukou!
Tehikd, npoodokia pas gival va npoo@Eépoupe
Kal oTnv Katnyopia auth twv NpoToviwy
Aeltoupyikés AUoels, nou agevos Ba taipidlouy kal
Ba céBovtal tn PINOCOPIa TwV KATACTNPATWY
oas kal apetépou Ba oas SieukoAUvVoUV oToV
kaOnpepivd oas Bio, péoa and eleyxdpeva
kdotn, npoogépovias peydAn noikiiia
npotdcewyv yAukoU.

-
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I'evikeég OOnyieg¢ Zuvtrpnong

& AvaBeonc I'Aukwv

Anploupynoape Slapopetikés katnyopies yia OAes TS WPES TNS NPEPAs HE APIOTES NPWTES UAES TwV onoiwv

n avddei§n yivetal péoa and tn cwothdiaxeipion tous, 1600 Katd tnv anoBnkeuon 600 Kal Katd tnv npoBoin

tous ota onpeia 81dBeons. AkolouBnote Aoindv ts napakdtw odnyies 1éoo yia tnv andyugn kal cuvihpnon tous, 60o Kai yia
tn Siadikacia ynoipatos, énou anaiteital. Ta npoidvta eival Babids katdyugns kal avdhoya

HE TNV Katnyopia tous undkelvial o€ SlapopetikoUs XeIpiopoUs.

MPOTONTA KATAWYSHI

® AnoBnkevovtal otnv katdyugn otous -18°C.
* AnoyuUxovtal otn ouvthpnon otous 4°C kal petd tnv
anoéyugn tous anayopeletal n enavakatdyugn tous.

FAYKA WYTEIOY

® Ta yAukd yuyeiou, ndotes, touptes, pnwA, opnvdkia, daily
sweets, pivi kepdopata, NAAkes (baton) Siatnpodvtal yia
3-4 npépes oe Beppokpacia 4°C. Anoyuxete Hikpés noodtn-
TeS NPOTOVIwY avdhoya Tis SuvatdTntes Kal tn SUVApIKh Twv
nwAnoev oas. (Mpocoxh: O xpdvos {whs evSéxetal va
petaBdAAetal, av ol ouvBnkes Beppokpaacias Sev eival ol
npoavagpepOeioes).

IOKOAATOEIAH KEPAIMATA

* O\a ta cokoAatoeidn kepdopata éxouv Sidpkela
{wns 6 pnves.

* Ta cokohatoeldn kepdopata iatnpolvidl OTous
15°C pe 18°C pe oxetikn uypaocia 65%

MPOTONTA MOY NMPOXI®EPONTAI KAl ZEETA

® Yta napakdtw npoiovia, €Xete NV eniAoyn va ta oepPipe-
te kal {eotd: LoupAé: H avayévvnon tous yivetal aneuBeias
and v katdyuén oe poupvo pikpokupdtwy yia 40 — 50
SeutepdAenta nh oe cupPatikd goupvo pe aépa otous 140°C
yia 4-6 Aentd. MnAénita, LokoAaténita, Kapudonita,
[Moptokahoénita: H avayévvnon tous yivetal aneuBeias and
v katdyugn oe poupvo pikpokupdtwy yia 20 SeutepOhe-
nta h oe cupPatikd poupvo pe aépa otous 140°C yia 4
Aentd.

FAYKA MMNOYO®E
® Ta yAukd pnou®é n.x pnhonita, kapudonita, cokoAaténita

Siatnpouvtal oe Enpd kal Spooepd pépos («22°C ) and
3 éws 4 pépes, avdhoya to npoidv.

MAPATHPHIH

IIPONIALITA

* Ta oiponiactd Siatnpouvrtal o Enpd kal Spooepd pépos
(¢22°C) yia 4 pépes h oe Yyuyeio ouvtapnons (4°C) yia 10
HEpEs.

* To yaAaktopnouUpeko Siatnpeital o€ Yuyeio cuvinpnons
(4°C) yia 4 pépes h o Enpd kal Spooepd pépos (<22°C)
yia 1 npépa.

® Ta dynta ciponiactd, petd tnv andyugn tous ynvoviai
ws €§Ns: - Ynvete og NpoBeppacpévo poupvo oTous
185°C yia 40-50 Aentd, péxpl va podioel. - petd to
whoipo oipomidlete pe xhiapd oipém (40°C- to oipdn
napéxetal).

MMOAPEX AHMHTPIAKQN

e O1I pndpes dSnpntpiakwyv diatnpodlvtal petd tnv anéyugn
oe Beppokpacia Swpatiou («22°C)
yia 10 npépes.

ZYMH COOKIES

® H {0pn twv cookies Siatnpeital yia 3 npépes o€ Yuyeio
ouvtApnons (4°C) kKa\UPpévN PETd TV andyugn.,

* Alapoppwvete tn {Upn oto PéyeOos Kkal To oxhpa

nou eniBupeite kal yhvete otov aépa yia 10-14 hentd.
Metd to yholpo Ba eival apketd palakd kal ©a npénel va
Ta APAOETE VA KPUWOOUV Yia touldxiotov 1 wpa, ndvw
otn Aapapiva ynoipyatos, npiv ta oepPipete.

O1 xpovol tns andyuns kal tou Ynoipatos evdéxetal va petaBdAlovtal avdloya pe tov tdno tou pnxavnpatos nou Siabétete.
Avatpé€te kdtw anod kdbe kwdIkS yia €161kOTEPeES 0dnyies cuvthpnons kal ynoipatos. [a nepioocdtepes NANpoPopies

aneuBuvOeite oTo THAPA NolotikoU eAEyXOU TNs €Talpidas.

TnA.: 210 247 8615, Email: quality@rodoula.gr

é[ AieOveis Miotonoinoels
= SiaopdNions noidtntas

APPROVED Fotndl

SMETA®

ﬁ AieBveis Miotonoinoels

[Noidtntas yeuons & kaivotopias

FAB}

X

0

SENArQMA

31

XPONOX ZQHX
KATEWYTMENOY

XPONOX ZQHX
AMNOWYITMENOY

O©EPMOKPAZIA
KAl XPONOX
WHIIMATOX
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TOYPTA FERRERO TOYPTA OREO MADNESS TOYPTA OREO COOKIES TOYPTA KIT KAT
7esee [y B0 TAREZ TR oW I el 718565 [N GO0 e (F] 0909
1400g/tpx  2tpx/kiB 54xiB/na 1500g/px  2tyx/iB 54xB/nak 1400gfx  2undiip 54B/nah a3 b e o

1400g/tux  2tpx/kip 54xiB/na

TOYPTA CHEESE CAKE MAYPOKEPAXIO TOYPTA EKMEK KATAI®I TOYPTA AOYKIXIXIA TOYPTA BUENO
718584 || 8 718585 [, 000 718505 [%)]  CICD 718586 || 8
1800g/tux  2tyux/kip 54kiB/nak 1500g/tpx  2tpx/kif 54kiB/nak 1900g/tpx  2tpx/kiB 54kiB/nak 1400g/tpx  2tpux/kiB 54kiB/nak

£ 0w O

4-5 QPEX 15 MHNEXZ 4 MEPEX




4-5 QPEX 15 MHNEXZ 4 MEPEX

2 W*@WJ

TOYPTA TAMOY-BAMTIZHE
o€ NOIKINiQ peyeBdv
(Tkg, 2kg, 3kg, 4kg, Skg) kai noikihia yeuoEwv

(OREO COOKIES, TOKOAATINA, ANAMEIKTH,
LOKOAATA ME KOM.OPAOYAA,
AEYKH AMYTAAAQY)

71.8249 yedon kar péyeBos katdniv napayyehias

MAAKA TAMOY BAOTIIHL 24 TEM.'H 48 TEM.

71.8432 71.8433 71.8434 71.8435

SN e S oo
2000g/ 2000g/ 2000g/ 2000g/
W 84
961p/kIB 48ki1B/nal
|. _"}‘- x'h 4
"y L ‘f",ff »
MAXLTA TAMOY-BA®TIIHX PREMIUM MNALTA TAMOY-BA®TIIHX
MYPAMIAA AMYTAAAOY
71.7560 71.8444 71.7558 71.7564
COOKEEs ~ ANAMEKTH  ‘opvyh'  OKOAATA nzesr (N BF
110g/tux 110g/tpx 110g/tpx 110g/tpx 125g/lpx  16tp/kiB 54kiB/na\
W 80
16tp/xIB 54kiB/nak
o MMNQA TAMOY-BAOTIXHX

- . ) ,_:f""— —

L v 3 )

. — Py :_J 71.8428 71.8429 71.8430 71.8431

= \w'.':- O oo ANAMEIKTH v IOKOAATA

t" ',?* 1‘ }57‘ o 800g/tx 800g/tx 800g/tx 800g/tx
s ﬁ,_,%l - m {i.

~Z : AR

21w/ 60xiB/naA




MALTA FERRERO SPECIAL MALTA OREO COOKIES MALTA MYPAMIAA MALTA MYPAMIAA

TOKOAATA-OPAOYAA TOKOAATA-NMOPTOKAAI
W W
71.8170 ;) 71.8179 ™)
= == = === 717660 (W] 0D 717661 || B8
PREMIUM 150g/ 16t|JX/K||3 54«iB/nak PREMIUM 150g/ 16t|.IX/ 54xiB/nak > T
125g/tux 16tux/kip  54xiB/nah 125g/tpx 16tux/kiB  54kiB/na

8 by
¥ ¥
MALTA FANTASY MOYL ®YXTIKI MALTA FANTASY MOYL LIOKOAATA MALTA BAROQUE MPAAINA FERRERO MALTA BAROQUE KAPAMEAA BUENO
TARCAPII oW I o) VARLATINN oW N ol L) 7772z [ R)] CO8D R L
90g/tpx 18tux/xIB 54kiB/na 120g/tpx  18wux/xip 54xiB/nah 150g/tpx  16tux/kip 54xB/nak 140g/px  16tpuxixiB 54xiB/nak

e
= hﬁ::‘
J.ﬁ"\d-n -

'.-:-- 'l;_,t;‘: J"
. e
=

o I
x
=

l.*{,-'.,'“" .

MALTA DREAM
MALTA DREAM MOCCA (AAATIEMENH KAPAMEAA) MALTA EKAEP STYLE TIPAMIZOY MALTA EKAEP STYLE MIAGEIF
TARCICIN oW I el TARCTY I oW I el 7[5y 808 e [ 5] B0
125g/tpx 18tpux/ 54kiB/nak 100g/tpx 18tux/ 54kiB/nah 90g/tpx 16tux/kiB  54xiB/nah 100g/tpux 16tux/xif  54kiB/nal




MALTA HMIZO®AIPIO FERRERO

(MPAAINA ®OYNTOYKI)

718390 [ B8

150g/tux 16tux/kiB  54kiB/nal

MALTA TPITQNH
LOKOAATINA

VARRCP I e I el
130g/tux 16tux/kiB  54kiB/na

L 4
R

NEW YORK CHEESE CAKE
LEMON

7eas2 [ B8

190g/tux 16tux/kip  54kiB/na

¥ g

MALTA HMIZO®AIPIO LEMON

718626 [ B8

110g/tpx 16tux/kiB  54xiB/nal

MALTA SERANO

7ea1a [ B0

150g/tux 16tux/kiB  54kiB/nal

MALTA OREO MADNESS

VARLATIN oW B ol Lol

190g/tpx 16tpx/ 54kiB/nar

X

0

4-5 QPEX

15 MHNEX

O

4 MEPEX



N w
MALTA MAGIC MALTA OBAA MALTA EKMEK OQAIA
NEW YORK GHEESE CAKE CREME BROULEE TOKOAATA ®OYNTOYKI MOYX KAPAMEAA
> 718886 |y G0 718305 [ 808 no My B8
71.8453 1 -.@—@- 71.8321 @ :@:@: 150g/yx  16tux/ 54xiB/nak 170g/hpx  16wpx/ 54xiB/nal 150g/x Téuux/kiB S4xiB/nak
190g/tpx 16tux/ 54kiB/na 145g/tux 12tpx/ 64ki1B/nal

%MW

MAZTA ZOKOAATINA DELIGHT MAZTA MONTIKAKI MALTA HMIE@AIPIO AL O TAOYE
ez [ B8 718120 [ 8 71.8627 @ W) 71.8419 @ )
180g/tux 16tpx/ 54kiB/nak 180g/tux 16tux/kiB  54xiB/nak 140g/tux  16tux/ 54kiB/na\ 150g/tux 16tux/ 54kiB/na



MAAKA FERRERO 48 TEM. MAAKA OREO COOKIE 48 TEM.

718242 |9 GO0 FARICETN MW I )]
1800g/nAdka 2nhdkes 90kiB/naA 1800g/nAdka  2nAdkes 90kiB/naA
96tu/kIB 96tu/kiB

MAAKA ANAMEIKTH 48 TEM. NMAAKA EKMEK KATAI®I 48TEM.
718011 [H] O 718000 [ 45] B8
1800g/n\éka gzi\:ﬁ:g 90kiB/nak 1800g/n\dka ggli\:/ll((ilé 90kiB/nah

NMAAKA CHEESE CAKE 48 TEM.
71.8683 @ (W]

1600g/nAdka  2nAdkes 90kiB/na
96tp/kiB

£ 0w O

4-5 QPEX 15 MHNEX 4 MEPEX

Q



MAAKA RED VELVET 48 TEM.
71.8991 @ 3@:@:

q 2n\dkes
2000g/nAdka Sen 90kiB/nak

MAAKA TAMINANIA-MEAI 48 TEM.

71.8004 @ (W]

1800g/n\dka  2mAdkes 90xiB/nal
96tp/xiB

MAAKA CARROT CAKE 48 TEM.
71.8993 @ g]:@:

4 2n\dkes
2000g/nAdka Sene 90xiB/nal

p/kiB
F'.‘.l-._
X2 j,,_'. L
.1'&{'- 4 Vs \‘E
et - ! r
— ".i £ ="
Y. s & i
1‘ r, _#ﬂl‘ d"
=% “!\ r @ -
- )
'ﬂ‘%:&

MAAKA MHAO-KANEAA 48 TEM.

71.8408 @ (W]

1800g/nAdka  2nAdkes 90xiB/nal
96tu/xiB

MAAKA NMOPTOKAAOITA 48 TEM.

718577 [RNy] B8

2400g/nAdka  2nAdkes 90kiB/nak
96tp/xiB

MAAKA TIPAMIZOY 48 TEM.

71.8682 @ (W]

q 2n\dkes
1500g/n\dka S6typ 90kiB/na

MAAKA LOKOAATA 48 TEM.

718403 [ 5] B8

1800g/nAdka  2nhdkes 90xi1B/naA
961u/xiB

18 MHNELZ

MAAKA KAPYAONITA 48 TEM.

71.8576 @ (W]

1900g/nAdka  2nMAdGKes 90kiB/nah
96tu/xiB

g

MAAKA KAPAMEAA 48 TEM.

71.8002 @ (W]

q 2nAdkes
1800g/nAdka Sen 90kiB/na

MAAKA LOKOAATA-OPAOYAA 48 TEM.

718404 [ 5] BE8

1800g/nAdka  2nAdakes 90xi1B/naA
96tp/xiB

18 MHNEL

MAAKA PABANI 48 TEM.
71.8932 @ Qg]:

1900g/nAdka  2nAdkes 90kiB/nah
96tp/xip



MAAKA TOKOAATA 48 TEM. NMAAKA TOKOAATA OPAOYAA 48 TEM.
71.8809 @ W 71.8810 @ W

1500g/nAdka 2NAGKES dka 2n\dkes
g/n aKq96T.p/KIB 90kiB/na\ 1500g/n)\0Ka96tP/KIB 90kiB/nak

MAAKA ANAMEIKTH 48 TEM. MAAKA OREO COOKIES 48 TEM.
ez [ 5] B08 718811 [ G008
1500g/n)\c’1|(032z\§/||(:§ 90kiB/nak 1900g/nhdka 3233,%; 90kiB/nak

MAAKA KAPYAOTIITA 48 TEM.
718822 [ 008

1900g/n\dka  2nAGkes 90«kiB/nak
96tu/kIB

18 MHNEX

4-5 QPEX 15 MHNEX 4 MEPEX

o



- ®PAOYAA MMANANA MOPTOKAAI

AEYKH ZOKOAATA

KQKAKI MIX TEYZEQN , 72TEM.

(18 TEM. ANA KQAIKO) AEYKH ZOKOAATA, DPAOYAA, MIMANANA, MOPTOKAAI

718854 | 8
30g/tux 2.1kg/kiB  60kiB/naA

KQKAKI KQKAKI DRY
71.8260 g W

o o o s g
30g (mat) 72tpx 2.1kg/kiB  60KiB/na

71870 [ B8
45g (mat) 60tux 2.7kg/kiB  60kiB/nak

71.8830 B (W] 71.7511 @ (W]

70g/tux 2.8kg/kiB  60xiB/na\ 35g (mat) 60tux 2.1kg/ 60kiB/nah

EKAEPAKI MI= TEYZEQN 72TEM.

(15TMX ANA KQAIKO) AEYKH ZOKOAATA, OPAOYAA, MIANANA, MOPTOKAAI
18TMX ANA KQAIKO

AEYKH ZOKOAATA == OPAOYAA MMANANA - . MOPTOKAAI

oo (D) 202
35g/tpx 2.5tw/kiB 60xiB/nak

.2
NETPAKI 75g, 40TEM EKAEPAKI 72 TEM.
71e371 [ 808 e [A] B8
75g/tux 3kg/kiB 60kiB/nak MAT 35g/tux  2.5kg/kiB  60kiB/na

715261 [ B8

MIRROR 37g/tux 2.6kg/xifp  60kiB/na

4-5 QPEX

31

12 MHNEX

O

4 MEPEX



N
Re b TS TR \.\..*\..mt

£ w0

4-5 QPEX 12 MHNEXZ 4 MEPEX

> “;::r\

KOPNEAAKI 65g, 72 TEM
7s3s0 |5 08 nese2 [ B0

55g/tux | 3kg/kiB51-55t/ 60xiB/nah

TPIFTQNA MANOPAMATOX

65g/tux 4.6kg/ 60xiB/nal

MALTAKI MONTIKAKI MINI KOPMOYAAKI CRUNCH

CARAMEL MYPAMIAA
TAREEPI oW I L) 78375 [N B0

40g/tux | 2kg/kiB50-55tpx/kiB  114kiB/

45gfux | 2.5kg/ 55-60tux/  114xi/

MIMAMIMAAAKI 75g, 40 TEM LOY FEMIZTO ME EMIKAAYWH

KAPAMEAA 30g, 48TEM.
TAREYC I e ¥ I ) 71ss80 [ B0
75g/tux 3kg/ 60kiB/nah 30g/tux 1.400g/ 60kiB/nah



BISCOTTINO LOKOAATA KAPAMEAA OREO COOKIES TOKOAATA TOKOAATA
LOKOAATA DOPAOYAA NOPTOKAAI

MAXLTAKI MIX TEYZEQN 1 (5 TEM. ANA KQAIKO)

BISCOTTINO LOKOAATA, LOKOAATA OPAOYAA, KAPAMEAA, OREO COOKIES, LOKOAATA, ZOKOAATA MNMOPTOKAAI

A W

71.8078 W]

30g/tux 30tux/ 126x1B/

S a S
% -#f% ~
. ., — -
e
AMYTAAAOY FERRERO LEMON CHEESECAKE BUENO BISCOTTINO

MALTAKI MIX TEYZEQN 2 (5 TEM. ANA KQAIKO)

AMYTAAAQY, FERRERO, LEMON, CHEESECAKE, BUENO, BISCOTTINO

718690 [ %] CIC)

30g/tux 30tpx/ 126xp/

KAKAO OYITIKIAININHE (¢ ApAMEAQMENO OYETIKI TPOY®A MAAAKTOX BITTER

TPOYQ®AKIA MIX TEYLEQN

(KAKAO, @ILTIKI AIFINHE, KAPAMEAQMENO OILTIKI, TPOYDA TAAAKTOX KAI BITTER)

71.8532 Ct9C9

20g/tpx 3kg/kiB 114xiB/

4-5 QPEX 15 MHNEX 4 MEPEX

9]



OREO COOKIES CHEESECAKE MOYI ZLOKOAATA BISCOTTINO LOKOAATA ®PAOYAA

IOHNAKI EEATQNO MIX FEYZEQN (6 TEM. ANA KQAIKO)

OREO COOKIES, CHEESECAKE, MOYL ZOKOAATA, BISCOTTINO, ZOKOAATA GPAOYAA

ez (5] B8
45g/tpx 30tpx/ 150kiB/

MPOOITEPOA FERRERO TIAOYPTI AMARENA BUENO BISCOTTINO IOKOAATA

IOHNAKI XTPOITYAO MIX TEYZIEQN (6 TEM. ANA KQAIKO)

MPODITEPOA, TIAOYPTI AMARENA, BISCOTTINO ZOKOAATA, FERRERO, BUENO

ne27z [0 808
45g/tux 30tux/ 150kiB/

.
Pt
. e <we
5 # Fef

3 W

”~ " ba
] ':;-_ :t}_'..

EKMEK KATAI®I AMYTAAAOY KIT KAT MIA®EIT LILA PAUSE

IQHNAKI IQAHNAX MI= FEYIEQN (6 TEM. ANA KQAIKO)

EKMEK KATAI®I, AMYTAAAQY, MIADEIT, KIT KAT, LILA PAUSE

717631 |5y B0
35g/tux 30tux/ 150xi1B/

4-5 QPEX 15 MHNEX 4 MEPEX



LOKOAATOMNITA MOPTOKAAOINMITA

71.8065 717732 717733 @ W 718423 718933 717735 || 00D
12TEM  20TEM  PREMIUM 12TEM 20 TEM PREMIUM 18 TEM
1800g/  1800g/ 18TEM 'MW/ 186wi/nak 2500g/mAdka2500g/maxa 1800gihaka TP 186wiB/naX

nAdka nAdka 1400g/nAdka

KAPYAOTITA KAPYAOTIITA MAGIC
71.8057 71.8934 717734 |5 COCI 718871 718958 [, OE

2700g/nAGka2700g/nAdka  1800g/nAdka 2700g/n\dka 2700g/nAdka

PABANI EKMEK TAWIOY
717682 717683 717736 | 3| O 717738 719739 717709 || (OCO
4-5 QPEX 18 MHNEX 4 MEPEX 12 TEM 20 TEM PREMIUM 18 TEM TnAk/kiB 186kiB/nak 12 TEM 20 TEM PREMIUM 18 TEM nAk/kiB 186kiB/na
2200g/nAdka2200g/méka 1800g/nAdka 2500g/nAdka2500g/nAdka 2000g/mhdKa



%  Hnovpe

LOYOQAE

71.8064 SR I 71.8858 Nl 0™ 71.8870 Nl 0
LOKOAATA MOPTOKAAI = KAPAMEAA =
SPECIAL155g/tux 16éwx/kiB  126xiB/nak 130g/tyx 16tux/kiB  126KiB/na 130g/tux 16tux/kip  126xiB/nak

W
71.8123 ' )]
IOKOAATA ===
100g/tpx 25twx/kiB 126kiB/nak E @
40” 1DAY

MICROWAVE

OQAIA KAPYAOTITA
LOKOAATA

. 718080 |7 OO
31 150g/tpx  12wux/xip  114kiB/na

18 MHNEL

MINI CHOCO BROWNIE 130 TEM.

718006 [ 5] 008

1800g/nAdka 1 nAdka/kip  186kiB/nal

130tep/nAdka
260tpx/xiB

AMERICAN BROWNIE SPECIAL 12 TEM.

718089 [ 5] 0

1700g/nAdka  1nAk/kiB 186ki1B/nah

4-5 QPEX 15 MHNEX 4 MEPEX

100 101



4-5 QPEL

15 MHNEXZ 4 MEPEX

102

,:7%
-
=7

.I.-L--‘_ﬂ-“*'|

MHAOIMITA NALTA ®AQPA
LKEMAXITH 12MEP.

71.7605 @ (W]

2tpx/kiB

1800g/tpx

54kiB/nak

MHAOIMMITA CRUMBLE
71.7675 71.8102 W
o 80
12 MEP. 10 MEP. —
2000g/tpx 2000g/tpx 2ux/kiB  54kiB/na\
71.8099 W
o 80
8 MEP. —_—
1100g/tpx 2wux/kiB 180kiB/

103

MHAONITA ME OPEXKA MHAA
71.7674 71.8100 I ﬁ" @@
12 MEP. 10 MEP. = =
2000g/tux 2000g/tpx 2ux/xiB  54kiB/na\

71.8101

'] CIC9
8 MEP. = T

1000g/tpx 2tux/xiB 180kiB/

MHAOIITA PREMIUM 8 MEP.

718334 (o] B8
1000g/ 2wux/kiB  180kiB/



TAPTA LOKOAATA FAAAKTOL 8 MEP.

71889 [ 808
900g/tux 2tux/kiB 180kiB/

TAPTA BAKERY KEPALI 4 MEP. TAPTA BAKERY KEPALI 8 MEP.
71.7743 @ (W] a0 [l B0
500g/tux 2wux/kiBp  270kiB/ 850g/tux 2tpx/kiB 180kiB/

TAPTA AEMONI MIRROR 8 MEP.

718975 [ 8OO0

1000g/ 2wyx/kiB 180kip/

TAPTA BANOFFEE 8 MEP.

71801 [ 808

TAPTA BAKERY BEPIKOKO 4 MEP. TAPTA BAKERY BEPIKOKO 8 MEP.
1000g/ 2tpx/kiB 180kiIB/
nraz (W] CICD e | B8
500g/tux 2wux/kiB  270kiB/ 850g/tux 2ux/kip  180xiB/

£ @ O

4-5 QPEL 12 MHNEXZ 4 MEPEX

104 105



TAPTA RED VELVET TAPTA MHAOY CRUMBLE

TAPTA ESPRESSO TAPTA ZIOKOAATA FAAAKTOX
W
77e3a [l B0 reris [R] COC9 71.7707 @ (W] 7e002 [N] B0
120gfux 12gd - 114wB/ 130ghpux 12/ 114xip/ 120g/ux 12 114up/ 1508/t g 114xB/

TAPTA ZIOKOAATA ®OYNTOYKI  TAPTA IOKOAATA OPAOYAA TAPTA LEMON PIE TAPTA BANOFFEE CARAMEL
VAREL I oW B el L) 71.7705 @ W] neose |y B8 neria [N B0
120g/tpux  12wux/ 114/ 120gfux  12tux/ 114/ 140gftux - 12und 114wp/ 140gftx - 12y 114p/

TAPTA RED ME
OREO COOKIES

7770 [ B8

120g/tux 12tux/ 114xp/

106 107



4-5 QPEL

31

15 MHNEXZ

108

4 MEPEX

109

Asneerieare Heveels

AMERICAN DREAM CAKE SPECIAL
14 TEM. PRECUT

71.8483
2700g/

Wl CICD
— o o —
Tpx/xiB 90xiB/nal

CARROT CAKE PRECUT

718905 [ G008
2080(T)§/r:lpx Tpx/xiB 180«kiB/
718411 [ 808
2;301:/::)( Tepx/xiB 90xiB/nal
RED VELVET CAKE PRECUT
718003 [ 5] B0
8 TEM 2000g/tpyx  Ttpx/kiB 180kiB/
71sa27 (M B8
14 TEM 2900g/ Ttux/kiB 90kiB/nah



71.8295 71.8296 71.8294

KEIK KEIK ZOKOAATAL KEIK ANAMEIKTO
BANIAIAZ CHOC CHIPS

600g/tpx 600g/tux 600g/tpx

SR

o —— -

8tux/xkiB 65kiB/nak

71.8817 71.8818 71.8816

KEIK BANIAIAL KEIK ZOKOAATAXL KEIK ANAMEIKTO
CHOC CHIPS CHOC CHIPS
600g/tpx 600g/tpx 600g/tpx

W 80

8wx/kip  65kiB/nak 4-5 QPEX 15 MHNEX 4 MEPEX

110 111



KEIK ANAMEIKTO KEIK BANIAIA
FEMIZTO MPAAINA CRANBERRIES
77720 (R GO0 CANZATANN IV I )
750g/tpx Stux/kiB 65kiB/nah 750g/tux Stux/kiB 65ki1B/nai

Sein 2?

KEIK ANAMEIKTO
MAXI-MMALTOYNI

718876 [ N]  CICD
2000g/ 3wx/kB  65kiB/nak

Heine Blowidier all v @/ F2zese.

CAKE BLONDIE MHAO CAKE BLONDIE CHEESE-CRANBERRY
ALL DAY 42tep. ALL DAY 42tey.

718287 [ 5] 808 718280 [0y B0

1600g/n\dka  2nAk/xiB 186kiB/ 1500g/n\dka  2nAk/kiIB 186kiB/

112

4-5 QPEX

31

15 MHNEX

113

O

4 MEPEX



KEIK BANIAIAL 950g

718489 |0y B0

950g/tpx 2tpx/kiB 64xiB/naA

KEIK ANAMEIKTO 950g

718488 (R 0O

950g/tux 2tpx/kiB 64xiB/na\

KEIK ANAMEIKTO ME EMIKAAYWH
CHOCO 1kg

718490 |5 B0

1000g/ 2tpx/kiB 56kiB/nak

£ w0

4-5 QPEX 15 MHNEXL 4 MEPEX

114 115



MUFFIN BANIAIA MUFFIN ZOKOAATA MUFFIN

CHOC CHIPS CHOC CHIPS RED VELVET
7ne192 |[5h] BO0 VARICET HoW I ol 77ese |y B0
100g/tpx 20tux/ 114xiB/ 100g/tpx 20tux/ 114kiB/ 100g/tpx 20tpx/ 114kiB/

71.8299 71.8298
IOKOAATA KAPAMEAA 71.8297
MPAAINA BOYTYPOY MHAO
110g/tux 110g/tux KANEAA
g g 110g/tux

71.7655 71.7716
RED VELVET MUFFIN OREO
KPEMA BANIAIA COOKIES
110g/tpx 110g/tpx

£ @ O

W 88

20tux/ 114kiB/

4-5 QPEX 15 MHNEZ 4 MEPEX

116 117



BADAA AIEFHX

srea24 |0 OO

90g/tpx 30tpx/ 136kiB/

BADAA MINI AIETHX

s76a22 |0 OO

35g/tux 64tux/ 136xi1B/

£ @m0

4-5 QPEX 12 MHNEZX 4 MEPEX

118 119



AMERICAN COOKIES AMERICAN COOKIES

KAKAO AIMAHX TOKOAATAL BANIAIA ME KOM.ZOKOAATAL
FTAAAKTOL
71878 [N B8 7sere [N B8
70g/tpx 52tux/ 114x1B/ 70g/tpx 52tux/ 114x1B/

AMERICAN COOKIES CRANBERRY
AMERICA?ocﬁ'ﬂEKIAELS) BPQMHE AEYKH TIOKOAATA
71.7691 ~ o9
71.8680 u:_f —.@.—[:].- u T

70g/tux 52tux/ 114xB/
70g/tux 52tux/ 114kiB/

4-5 QPEX 15 MHNEZ 4 MEPEX

120 121



.31.

15 MHNEX

AMERICAN COOKIES KAKAO ME
KOM.AEYKHL ZOKOAATAL

VAR HoW I (ol )

40g/tpx 3kg/kiB 90kiB/na

.3 1.

15 MHNEL

R e 31
% 3 i 15 MHNEZ

AMERICAN COOKIES BANIAIA
ME KOM.LOKOAATAL

VARZTET oW I o) )

40g/tpx 3kg/kiB 90xiB/naA

AMERICAN COOKIES CRANBERRY
AEYKH ZOKOAATA

VARZTCIN oW N ol L)

40g/tpx 3kg/xiB 90xiB/nah

ju//p&j Aprecvecare Coofros

AMERICAN COOKIES
CRANBERRY AEYKH ZOKOAATA

VAR T oW I o) L)

ZYMH 1200g/ dwx/xip 114kiB/

AMERICAN COOKIES
AINAHZ ZOKOAATAL

VARZEP I e I el ]
ZYMH 1200g/ 4rpx/xiB 114xB/

AMERICAN COOKIES
AEYKO ME ZOKOAATA

717651 [ B8

ZYMH 1200g/ 4tux/xiB 114xB/

4-5 QPEX 12 MHNEX 4 MEPEX

123



MIMAPA AHMHTPIAKQN ME LOKOAATA

(kakdo, Bppn, cokohdta, Kpavpnepl, Aivapoamopos,

MIMAPA AHMHTPIAKQN

(Bpoopn, cokoAdra, kpdvpnep!, Avapdomopos,

nNidaropos, aptyaho, puatiki) nAIGonopos, aplydaho, puatik)

7ne7a7 |5 B0 VARTZCIN oW B W el
50g/tpx 1nAéka  330xiB/ 50g/tux 1 nAdka 330«kiB/
39tux/
KB

MIMAPA AHMHTPIAKQN KAPYAA

(kapUda, \eukh cokoAdta, otagida kpavpnepl, Puatiki Aryivns)

MIMAPA AHMHTPIAKQN IFAOYPTI-
CRANBERRY-AEYKH ZOKOAATA

(y1aoUpt, kpdvpnep, Neukh cokoAdra, Bpcdun, YKGTY pnépt)

718723 (A 808 718716 [ 08
50g/tpx 1 nA\dka 330xB/ 50g/tux 1 nAdka 330kiB/
39wx/ 39wux/
KB KB

MMAPA AHMHTPIAKQN XOKOAATA TAXINI MMNAPA AHMHTPIAKQN ®PAOYAA-LOKOAATA-
MEAI QOYLTIKI

(cokohdta ppdoula, puatiki Alyivns, kpdvunepl,
otagpida, eouvtoUk, apiydaro)

71.7644 @ (W]

(coKoNdTa, Taxivi, LN, Bpcoun, kpdvnepl, ivapoomopos,
nhidanopos, apdydaho, puatiki)

71.8952 @ (W]

50g/tpx 1 nA\dka 330x1B/ 50g/tux 1 nAéka 330xiB/
39twux/ 39ux/
KB KB

Algtnpolvtar petd v andyugn oe Beppokpacia Swyatiou (<22°C) yia 3-4 npépes

124

MMAPA AHMHTPIAKQN
OOYNTOYKI-AEYKH ZOKOAATA

(pouvrouki, heukh cokoAdra, otagida,
Kpdvpnep!, puotiki Atyivns, coucdp)

nze (B 0

50g/tux 1 n\éka 330xiB/
39tux/
Kip

MIMAPA AHMHTPIAKQN ®PAOYAA
LOKOAATA OYLTIKI TETPATQNH
(cokohdta ppdoula, puatiki Alyivns, Kpavunepl,
otagida, pouvtoUkl, aulydaro)

717606 | B0

65g/tux 1 nAéka 330xip/

MMAPA AHMHTPIAKQN
OYLTIKI-CRANBERRY

(puattiki Aryivns, kpdvpnept, Neukh cokoAdra,
otagida, aplydaro)

nzes (B G

50g/tpx 1 nA\Gka 330xB/

39tpx/
KB

.2?970?/@%2&5’

= -
i ry G
i v 2

-
=
|_t

-

g

MMAPA AHMHTPIAKQN
KAPYAA-CRANBERRY TETPAIQNH

(kapUa, Aeukh cokohdta, otapida kpdvpnepl, PUOTiKI Alyivns)

77607 | 5] B0

65g/tux 1 nA\éka 330xip/

MIMAPA AHMHTPIAKQN ®OYNTOYKI

AEYKH ZOKOAATA TETPATQNH

(pouvtouki, heukn cokohdta, otapida, kpdvunep!,
¢ N2
quotiki Alyivns, couad)

71.7608 @ (W]

65g/1;px 1 nAdka 330xiB/
24vpx/
KiB

MIMAPA AHMHTPIAKQN IAOYPTI-
CRANBERRY-AEYKH ZOKOAATA
TETPAFQNH

(y1aoUpt, kpdvpnept, heukh cokoAdta, Bpaun, YKot Pnépt)

71.7615 @ (W]

65g/1;px 1 nAdka 330xB/
24tpx/
KB

Algtnpolvtal petd v andyuén oe Beppokpacia Swyatiou (<22°C) yia 3-4 npépes



(%Wéo&j @WW e 6.7%077% WM/

MIMAPA AHMHTPIAKQN QYXITIKI MIMAPA AHMHTPIAKQN ®OYNTOYKI

CRANBERRY ME EMIKAAYWH ME EMIKAAYWH ZOKOAATA
ZOKOAATA (pouvtoUki, heukh cokodta, otagia, kpdvpnepl, uotiki Alyivns,
(puortiki Atyivns, kpavpnept, Neuka cokodra, otapida, GOUCGYI Kal ENMIkaAUYN COKOAGTas)

apOySaho kal enikaAuYn OOKONGTas)

717600 [N O 717610 [ O
1 nAdka 1 nAdka

55g/tux 390/ 330xiB/ 55g/tux 390 330xiB/
Kip KB

MIMAPA AHMHTPIAKQN ®OYNTOYKI MIMAPA AHMHTPIAKQN OYXTIKI
ME EMIKAAYWH TOKOAATA CRANBERRY ME EMIKAAYWH
TETPATQNH LOKOAATA TETPAIQNH
(pouvroUki, heukh cokoAdra, otapida, kpavpnep!, Puatiki Alyivns, (puotiki Aryivns, kpdvunepl, Neukh cokoAdra, otagida, apiydalo kai

ooUCAY! Kal ENkEAUYN COKOAATas) enikahugn cokohduas)

717613 [ 5] 080 7z [N] B8
70g/tpx 1 nAéka 330xi1B/ 70g/tpx 1 nA\daka 330xiB/
24tux/ 24wux/

Kip KiB

4-5 QPEX 12 MHNEX 4 MEPEX

Aiatnpouvral petd v andyuén oe Beppokpacia Swuatiou (<22°C) yia 3-4 nuépes
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ﬁ%omm W

MIMAKAABAL TAAAKTOMIMNOYPEKO

71.8997
71.8197 W 10 TEM. Q:@:
12 TEM. Y == WHMENO 5 x/ikB 132w/
WHMENO 5./ 132/ 2000g/tux H
71.8246 W
71.8725 A 09 10 TEM. AWHTO |_tt -@-—@- 8
16 TEM.UHMENO 151 — =S D oro 2uxfB 132w/ Jhie
g/Tux Ttux/kiB 186«kiB/ '31' §/tH
71.8458 i @@ 71.8263 W @@ A
24 TEM.UHMENG | 12 LU rzmime 18 TEMAWHTO |_tt e 8
ME ZIPOMI .
2700glux  1qux/kp 186kiB/ 3500g/ux  VtHx/kiB 114w/ SN
71.7731 W
VEGAN 1 -.—.—H—@@

12 TEM.WHMENO

1900g/tyix 2tux/xiB 132kiB/

FTAAAKTOMINOYPEKO POAO

71.8996 W )

12 TEM. POAO 1t

WHMENO
2000g/tux ~ 2Wx/kB 132w/

71.8247 (R AWHTO
12TEM.POAO [t -.@—.—.@.- 8
AWHTO ,
ME EIPOMI 2000g/yn2tHX/kiB  132cB/ 185 c

KATAI®I

71.8198
W 88

12 TEM. WHMENO
2000g/tpx 2ux/xiB 132xiB/

71.8724
W 88

18 TEM. WHMENO

= ' 3000g/yx  Tyx/kiB 186K/
ﬂ% 31 71.8935
» 31 () R

24 TEM. VHMENO
4-5 QPEX 18 MHNEX 4 MEPEX 3000g/tpx Tepx/kiB 186kiB/




MMAKAABAAAKI 60 TEM. KATAI®AKI 60 TEM.

71.8055 @ (W] 71.8054 @ (W]

3500¢g/ 3.5kg/ 186kiB/ 3500g/ 3.5kg/ 186kiB/

P TAS

i s

FMANNIQTIKO 70 TEM. FTAAAKTOMITOYPEKAKI
OQAIA KATAI®I 70 TEM.

718223 | % CICY 718225 | % CtIC9

1t 1t

3200g/ 3.2kg/ 186kiB/ 3500¢g/ 3.5kg/ 186kiB/

r”'|
WAL IT
e
s

"R

LA
iy

e
"h

ey
i
1

MIMAKAABAAAKI ®QAIA

LOKOAATA 70 TEM. N RS
S SO

Wl )

718226 [N B0 718227 |y,
3500g/ 3.5kg/ 186ki1p/
- 18 MHNEX 4 MEPEX

3500g/ 3.5kg/ 186kiB/
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Ayanntoi cuvepydres,

H etaipia POAOYAA éxe1 Snpioupyhoel pia onoudaia ouvepyaocia e8w kal xpovia
pe tov leader otnv katnyopia tns natdtas yid va npooPEPEl OTOUS ENAYYEAHATIES TNS

gotiaons tnv kaAUtepn Adon otnv Katnyopia .

H etaipia McCain §exivhoe ané tov Kavadd npiv 65 xpdvia kal ohpepa €ivai
naykéopios nyétns otnv €toIgn KAteYuypévn natdta YE Napoucia o€ NEPICCOTEPES
ané

* 160 xwpes

* Mg 49 epyootdoia og 6Ao 1o KOGHO

® 20.000 epyalopévous

ka1 t{ipo ndvw andé 10 &is kavadéfika doAdpia

H anootoAn tns McCain nou taipidfel anéAuta pe tis afies tns POAOYAA €ivai
va NpooPEéPEl OTOUS KATAVAAWTES TNS, TO NOIOTIKOTEPO NPOTidV ths ayopds
ouvbudlovtas Opentikés afies kai yevon.

Me extipnon,

Mavayi®tns KapaxdAios

HAias KapaxdAios

¥ . (=} .
MC POAOYAA

NPOjONTA ZYMHE
& TAYKOY
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FRENCH FRIES

92.5099

* Bdpos kiBwtiou: 12 %kg (5 oak. x 2 % kg)

® Odnyies xphons:

W~ 175°C yia 3 % Aemtd

92.5374 925114
200°C yia 10 Aemta yuwa Tkg mpoiovtog
* Bapos kiBwtiou: 12%kg (5 oak. x 2% kg) * Bdpos kiBwtiou: 12%kg (5 oak. x 2% kg)
® Odnyies xphons: ® Odnyies xphons:

W 175°C yia 3 henté W 175°C yia 3 henté

MENU SIGNATURES

92.5373 92.5694 925101 92.5122

* Bdpos kiBwtiou: 12%kg (5 oak. x 2% kg) * Bapos kiBwtiou: 12 % kg (5 oak. x 2 % kg) e Bapos kiBwtiou: 12 % (5 oak. x 2 ¥ kg) * Bdpos kiBwtiou: 10kg (4 oak. x 2 ¥ kg)
* Tepdxia avé kikG: +/- 155 e Tepdxia avd kiIAG: +/- 130
® Odnyies xphons: * Bdpos tepaxiou: 8gr ® Odnyies xphons:
® O&nyies xphons:
@ 175°C yia 3 Aentd ® Odnyies xphons:
Y ﬁ 175°C yia 3 Aentd

ﬁ 175°C yia 3 Aentd ﬁ 175°C yia 2 % - 3 \entd yia V2 kaA@®i1 npoidvtos
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MATATA CRISPERS

CATERPACK 9/18(STEAKHOUSE)

* Bdpos kiBwtiou: 12 ¥ kg (4 oak. x 2 ¥ kg) « Bapos xBwtiou: 12 Vekg (5 oax. x 2 % kg)
: 5 . 2

* Odnyies xphons: « OBnyies xpans:

W 175°Cyia 3 % hema

ﬁ/ 175°C yia 3 Aentd yia %2 kah@Oi
Kateyuypévou npoidvros

200°C yia 11 Aenté

POTATO SPECIALITIES

KPEMMYAOIATATA

MAXI CHIPS (POMME PAILLASSON)

oy
L]

® Bdpos kiBwtiou: 10kg (5 oak. x 2 kg) * Bdpos kiBwtiou: kg (6 oax. x 1% kg)

® Tepdxia avd kiNG: +/- 30

® O&nyies xphons: * Bapos tepaxiou: 33gr

® Odnyies xphons:

W 175°C yia 3%-4 Aentd

B 200°Cyia 14 hemé

ﬁ/ 175°Cyia 3 Aentd yia (%2 kahG61)

BB 200°C yia 15-20 Aentd

136

POMME PARISIENNE

* Bapos kiBwtiou: 10kg (4 oak. x 2% kg)
® Tepdxia avd kING: +/- 154
® Bdpos tepaxiou: 7gr

® Odnyies xphons:

ﬁ/ 175°C yia 2 Aentd
B 225°Cyia 20 hemé

200°C yia 12 Aentd

137

SPICY XL FRITES

* Bdpos kiBwtiou: 10kg (4 oak. x 2% kg)
e Tepdxia ava kiNG: +/- 120
® Bdpos tepaxiou: 8gr

® Odnyies xphons:

W 175°C yia 3 hentd

200°C yia 20 Aentd

MATATA KYAQNATH ME
MYPQAIKA (COUNTRY)

* Bdpos kiBwtiou: 9kg (4 oak. x 2 % kg)
® Tepdxia avd kiNé: +/- 150
® Bdpos tepaxiou: 7gr

® Odnyies xphons:

W 175°C yia 3 Aentd

B  200°C yia 20 hena
—



FINGER FOOD

MMIPTEKI AAXANIKQN (VEGE-
TABLE BURGER) MC

92.5113

* Bdpos kiBwtiou: 3,4kg (3 oak. x 1,14 kg)
® Tepdxia avd kiNG: +/- 9

® Bdpos tepaxiou: 114gr

® Odnyies xphons:

W 175°C yia 5-6 hemtd

B 220°Cyia 20-25 hemta

MMOYKIEL KOTOMOYAOY
(DRIPS STANDARD) MC

92.5108

* Bapos kiBwtiou: 5kg (5 oak. x 1kg)
e Tepdxia ava kiNé: +/- 55

® Bdpos tepaxiou: 18gr

® Odnyies xphons:

W 175°C yia 3 %-4 Aentd

180°C yia 10 Aentd nepinou

138

®IAETO KOTOMOYAQY(SLICED
ROAST CHICKEN) MC

A

o
92.5110

* Bapos kiBwtiou: 5kg (5 oak. x 1 kg)
® Tepdxia avd KiNG: +/- 22
® Bdpos tepaxiou: 45gr

® O&nyies xphons:
W 180°C yia 6-8 Aemd

B 200°Cyia 10-12 hemtd

CRISPY CHICKEN WINGS MC

92.5765

* Bdpos kiBwrtiou: 5kg (5 oak. x 1kg)
e Tepdxia ava kiNG: +/- 22

® Bdpos tepaxiou: 45gr

® Od&nyies xphons:

W 180°C yia 6-8 hemd

B 200°Cyia 10-12 Aentd




FINGER FOOD

MIKANTIKEE ®TEPOYTEL
KOTOMOYAO(SPICY WINGS) MC

* Bapos kiBwtiou: 5kg (5 oak. x 1 kg)
e Tepdxia avd kiNG: +/- 33

* Bapos tepaxiou: 30gr

® Odnyies xphons:

W 175°C yia 3-3 % Aenta

B 200°Cyia 15 hema
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MANAPIZMENA MIMAXITOYNIA
MOTZIAPEAAL MC

* Bapos kiBwtiou: 6kg (6 oak. x 1 kg)

® Tepdxia avd kING: +/- 36
® Bdpos tepaxiou: 28gr

® Odnyies xphons:

WHE 175°Cyia 2-2 2 % Aemd
230°C yia 5 Aentd

POAEAEX KPEMMYAIOY (ONION
RINGS) MC

* Bdpos kiBwtiou: 10kg (10 oak. x 1 kg)
e Tepdxia ava kKING: +/- 53-68
® Bdpos tepaxiou: 16gr

® Odnyies xphons:

W 175°C yia 2-3 hemd
225°C yia 12-14 \entd

200°C yia 12-14 Aentd

POAEAEX KPEMMYAIOY XE
KOYPKOYTI MMYPAL MC

\ e
.

* Bapos kiBwtiou: 6kg (6 oak. x 1 kg)
e Tepdxia ava kiING: +/- 50-70

® Bdpos tepaxiou: 14-20gr

® Odnyies xphons:

W 175°Cyia2 % -3 Aema

B 200°Cyia 13 hema
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MINEPIEX XAAATENOX ME TYPI
CHEDDAR MC

* Bapos kiBwtiou: 6kg (6 oak. x 1 kg)
® Tepdxia avd kING: +/- 31

® Bdpos tepaxiou: 32gr

® Odnyies xphons:

W 175°Cyia 3 % hema

MOZARELLA STICKS MINI MC

* Bdpos kiBwrtiou: 6kg (6 oak. x 1 kg)
e Tepdxia ava kING: +/- 57

* Bdpos tepaxiou: 18gr

® Odnyies xphons:

W 175°C yia 2 % hema
230°C yia 5 Aentd






