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Ayanntoi cuvepPyateg,

H etaipia POAOYAA £€xeL dnulovpynoetl gia onovdaia ocvvepyacia edw Kat
Xpovia pe tov leader otnv KatTnyopia Tng mMATATAG YyLd VA IPOCPEPEL OTOLG
enayyeApatieg tng eotiaong tTnv KaAvtepn Abon otnv Katnyopia .

H etailpia McCain ekivnoe ano tov Kavada mpiv 65 xpovia kat cnuepa
elval mTaykoopLog NYETNG 0TNV €TOLYUN KATEYUYHEVN TATATA PE Tapousia o€
TEPLOCOTEPEG ATO

* 160 XwWpEeG

* Mg 49 gpyocTacia 6 OAO TO KOGHO

*20.000 epyalopévoug

Kat Tipo mavw amno 10 &61¢ kavadéika doAapra

H amootoAn tn¢ McCain mov tatptalel anoAvta pe 11 afieg tng POAOYAA
gival va mpoo@EpeL 0TOVG KATAVAAWTEG TNG, TO TIOLOTLKOTEPO TPOLOV TNG
ayopdag ocuvduvalovtag BpenTtikEG afieg kaL yevon.

Me ektipnon,

Mavaywwtng KapaxdAiog
HAiag KapaxdAiog
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FRENCH FRIES

IIATATA 6/6 MCCAIN

+ Bapog kiBwTtiov: 12%kg (5 oak. x 2% kg)

* 0dnyieg xpnong:

@/ 175°C yta 3 Aentd

IIATATA 11/11 MCCAIN

* Bapog kiBwTtiou: 12%kg (5 cak. x 2% kg)

* 06nyiec xprong:

@/ 175°C yia 3 Aentd

IIATATA 9/9 MCCAIN

AN
-

« Bdpog kiBwTtiov: 12%kg (5 oak. x 2% kg)

* 0dnyieg xpAong:

ﬁ/ 175°C yia 3 Aentd

ORIGINAL CRINKLE 9/9

< tmL‘e

* Bapog kipwTtiov: 12 %2 kg (5 oak. x 2 %2 kg)
* Tepayia ava KiAo: +/- 155

* 06nyiec xprong:

ﬁ/ 175°C yua 3 Aenta

MITAZTOYNI ITATATAZ
9/9(TRADISTICS)

* Bapog kiBwTtiov: 12 %2kg (5 cak. x 2 % kg)
* 0dnyieg xpnong:

M 175°C yiwa 3 %4 Aentd

200°C yia 10 Aemta yua Tkg mpoiovtog

MENU SIGNATURES

AYAAKI ITATATAZ (FRY & DIP)

™
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* Bdpog kKiBwTtiov: 12 %2 (5 oak. x 2 % kg)
« Tepaxia avad KiAG: +/- 130
« Bapog tepayiouv: 8gr

* 06nyiec xpnong:

ﬁ/ 175°C yia 2 % - 3 Aemntd

WEDGES HOUSE

« Bapog kiBwTtiou: 10kg (4 oak. x 2 4 kg)

* 06nyiec xpnong:

W 175°C yia 3 Aemtd

ylta % Kahaét mpoiovtog



IIATATA CRISPERS

* Bdpog kKiBwTtiov: 12 %2 kg (4 oak. x 2 % kg)
* 0dnyieg xpriong:

ﬁ/ 175°C yia 3 Aentd yia % Kakdeu
KATEYUYHEVOU TIPOLIOVTOG

200°C yta 11 Aemta

CATERPACK 9/18(STEAKHOUSE)

* Bapog kiBwTtiou: 12 %2kg (5 cak. x 2 %2 kg)

* 0dnyieg xpnong:

ﬁ/ 175°C ywa 3 %2 Aenta

POTATO SPECIALITIES

MAXI CHIPS

* Bapog kiBwTtiou: 10kg (5 oak. x 2 kg)
* 06nyieg xpong:
ﬁ/ 175°C yia 3 % Aentd yua (2 kaAdeu)

BB 200°C yua 15-20 Aemra

KPEMMYAOITATATA
(POMME PAILLASSON)

* Bdpog kiBwTtiov: 9kg (6 cak. x 1% kg)
* Tepdyia avd KiAo: +/- 30
* Bapog tepayiou: 33gr

* 06nyiec xpong:
W 175°C yia 3%-4 Aemtd

200°C yia 14 Aemtd

POMME PARISIENNE

* Bdpog kiBwTtiov: 10kg (4 cak. x 2% kg)

« Tepayia avd KLAo: +/- 154
« Bapog tepayiov: 7gr

* 06nyiec xprong:

@/ 175°C yta 2 Aentd

B 225°Cywa20Aenta

200°C yia 12 Aentta

SPICY XL FRITES

* Bapog kiBwTtiou: 10kg (4 cak. x 2% kg)

* Tepdyia avad KiAo: +/- 120
« Bapog tepayiouv: 8gr

* 0dnyiec xpong:
W 175°C yiua 3 Aemtd

B 200°C ywa 20 Aemtd

IIATATA KYAONATH ME
MYPQAIKA (COUNTRY)

* Bapog kiBwTtiou: 9kg (4 oak. x 2 % kg)
« Tepayia avd KLAG: +/- 150
« Bapog tepayiov: 7gr

- 0dnyieg xpriong:

ﬁ/ 175°C yia 3 Aentd

B 200°C yia 20 Aemta
 —



FINGER FOOD

MITI®TEKI AAXANIKON SINETO KOTOIIOYAOY(SLICED
(VEGETABLE BURGER) MC ROAST CHICKEN) MC

-

* Bapog kiBwtiou: 3,4kg (3 oak. x 1,14 kg) * Bapog kipwTtiou: 5kg (5 oak. x 1 kg)

« Tepayia ava KLAoG: +/- 9 « Tepayia avd KiAG: +/- 22

* Bdpog tepayiov: 114gr * Bapog tepayiov: 45gr

* 06nyieg xpriong: * 06nyieg xpriong:

ﬁ/ 175°C yia 5-6 Aentd ﬁ/ 180°C yia 6-8 Aemtd

B 220°C yia 20-25 Aemra B 200°Cyia10-12 Aena
MIIOYKIEZ KOTOIIOYAOQY CRISPY CHICKEN WINGS MC

(DRIPS STANDARD) MC

» Bapog kiBwrtiou: 5kg (5 oak. x 1kg) * Bdpog kipwrtiov: Skg (5 oak. x 1 kg)
« Tepaxta ava KtAo: +/- 55 * Tepdyia ava KiAo: +/- 22
* Bapog tepayiouv: 18gr * Bapog tepayiou: 45gr
- 06nyieg xprong: * 0dnyieg xpnong:
W 175°C yia 3 %-4 Aentd W  180°C yia 6-8 Aemra
180°C yta 10 Aemtd nepinou 200°C yia 10-12 Aemta



FINGER FOOD

ITIIKANTIKEXZ $TEPOYTEX
KOTOIIOYAO(SPICY WINGS) MC

* Bapog kipwtiou: 5kg (5 oak. x 1 kg)
* Tepdyia avd KiAo: +/- 33
* Bapog tepayiov: 30gr

* 06nyiec xpong:
ﬁ/ 175°C yia 3-3 % Aentd

200°C yia 15 Aentd

IIANAPIZMENA MIIAXTOYNIA

MOTZAPEAAZ MC

* Bapog kiBwTtiov: 6kg (6 cak. x 1 kg)
« Tepayia ava KLAo6: +/- 36
* Bapog tepayiov: 28gr

* 06nyiec xprong:
ﬁ 175°C ywa 2-2 2 2 Aemta

230°C yia 5 Aentd

POAEAEX KPEMMYAIOY
(ONION RINGS) MC

* Bdpog kiBwTtiov: 10kg (10 oak. x 1 kg)
* Tepdyia avd KLAo: +/- 53-68
« Bapog tepayiov: 16gr

* 0dnyiec xpong:

ﬁ/ 175°C yia 2-3 Aentd
225°C yia 12-14 Aemtd

200°C yia 12-14 Aemta

POAEAEXZ KPEMMYAIOY XE
KOYPKOYTI MITYPAX MC
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* Bapog kiBwTtiou: 6kg (6 cak. x 1 kg)
 Tepayia ava KtAo6: +/- 50-70
* Bapog tepayiov: 14-20gr

* 06nyiec xpRong:
@/ 175°C yia 2 %> -3 Aemtad

200°C yia 13 Aentd

ITITIEPIEZ XAAATIENOXZ ME
TYPI CHEDDAR MC

* Bapog kipwTtiou: 6kg (6 oak. x 1 kg)
« Tepdyia avd KiAo: +/- 31
* Bapog tepayiov: 32gr

* 06nyiec xpnong:

@/ 175°C yia 3 % Aentd

MOZARELLA STICKS MINI MC

* Bapog kipwTtiou: 6kg (6 cak. x 1 kg)
« Tepaxia avd KLAG: +/- 57
* Bapog tepayiov: 18gr

* 0dnyieg xpnong:
ﬁ/ 175°C yta 2 % Aemtd

230°C yia 5 Aemtd



['Auxo

Anaitei yvodon yiati gival eniothpn.

Anaitei ouykévipwon yiat Bélel akpiBeia.
Anaitei ndOos yiati 6a netdgeris NOANG yAukd
HEXPI VA PTACEIS OTO €§AIPETKO.

H opoppia tou ogeilel va ayyilel 1o téAeIO.
To yAuké &ev eival avdykn,eival anéAauon,
gival euxapiotnon. 2uvodeUel TS MO XAPOULEVES
EEXWPIOTES Kal 181aiTtePeS CUYHES TNS {wNS Has.

Mas ta§ideiel, Sieyeipel pvhpes, eAeuBepw-
vel aicOhoels kal pas napacUpel...YEUTEITE
ka1 ta§i16éyte padli pas!




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




MAAKA FERRERO 48 TEM. MAAKA OREO COOKIE 48 TEM.

W W
me2a2 [ B8 718153 [ 808
1800g/nA\dka  2nAdkes 90kiB/na 1800g/nAdka 2n\dkes 90xiB/nak
96tu/kiB 96tu/kiB

MAAKA ANAMEIKTH 48 TEM. MAAKA EKMEK KATAT®I 48TEM.
718011 [ 808 718000 [ 5] 808
1800g/nAdka 2n\dkes 90kiB/na 1800g/n\dka 2n\dkes 90kiIB/nak

96tu/kiB 96tu/kiB

NMAAKA CHEESE CAKE 48 TEM.
71.8683 @ (W]

1600g/nAdka 2nAdkes 90kiB/nak
96tu/kiB

£ 0w O

4-5 QPEX 15 MHNEX 4 MEPEX




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

2000¢/n\é 2n\dkes
g/n\dka Senl 90kiIB/nah

MAAKA TAMIANIA-MEAI 48 TEM.
neoos () 0

1800g/nAéka 2n\dkes 90kiB/nak
96tp/xIB

18 MHNEX

MAAKA CARROT CAKE 48 TEM.

71.8993 @ (W]

2000g/nAdka

MAAKA MHAO-KANEAA 48 TEM.

2nAdkes
96ty/kiB

90kiB/naA

71.8408 @ (W]

1800g/nAdka

2n\dkes
96tp/xIB

90kiB/naA

MAAKA NMOPTOKAAOTITA 48 TEM.

71.8577
2400g/n\dka

]l CIC)

1t e o e

2n\dkes 90kiB/naA
96t/kiB

MAAKA TIPAMIZOY 48 TEM.

71.8682 @ (W]

1500¢/n\d 2nAdkes
g/n\éka S6ni 90kIB/nah

MAAKA KAPAMEAA 48 TEM.

71.8002 @ (W]

1800¢/n\d 2n\dkes
g/n\dka S6nl 90kIB/nah

MAAKA TOKOAATA 48 TEM.
718403 | 808

1800g/nAdka 2n\dkes 90kiB/nak
96ty/kiB

o

18 MHNELZ

MAAKA KAPYAOTITA 48 TEM.

71.8576 @ (W]

1900g/nAdka 2n\dkes 90kiB/na
96ty/kiB

MAAKA ZOKOAATA-OPAOYAA 48 TEM.

718400 [ 808

1800g/nAdka  2nAdkes 90kiB/nak
96t/kiB

pad 18 MHNEZ
SR

MAAKA PABANI 48 TEM.
71.8932 @ Qg]:

1900g/n\dka 2n\Gkes 90kiB/na
96tu/kiB



NMAAKA TIOKOAATA 48 TEM. NMAAKA TIOKOAATA OPAOYAA 48 TEM.
71.8809 @ W 71.8810 @ W

1500g/mAéka  2nAdkes 90 A 1500¢/n\d 2n\dkes
g 96tulip kiB/na g/nAdka Serlp 90kiB/nak

NMAAKA ANAMEIKTH 48 TEM. NMAAKA OREO COOKIES 48 TEM.
nsez [N 08 7een [ 0
1500g/nAdka  2nAdkes 90kiB/naA 1900g/nhdka  2nAdkes 90KiB/nak
96tu/kiB 96tu/kiB

MAAKA KAPYAOTITA 48 TEM.
718822 [ 008

1900g/nAdka 2n)dkes 90xiB/na
96tp/xIB

18 MHNEX

4-5 QPEX 15 MHNEX 4 MEPEX



CHEESECAKE FERRERO

ol MPO®ITEPOA

OREO COOKIES EKMEK KATAT®I

MMNQA PREMIUM MIX FEYIEQN 71.7505 @ W]

4 CHEESECAKE, 4 FERRERO, 4 EKMEK,
4 OREO COOKIES, 4 PROFITEROL

100g/tux 20tpx/kiB 100kiB/naA

EKMEK KATAI® MPO®ITEPOA FERRERO

MMQA MIX FEYIEQN 71,8763 @ e
20 TEM' 150g/tpx 20tpx/kiB 100kiB/nak
5 EKMEK KATAI®I , 5 FIPO®ITEPOA, g g
5 FERRERO, 5 OREQ COOKIES

T
MnnA FERRERO 140g/tpx 20tux/kiB 100kiB/na

OREO COOKIES

4-5 QPEX 15 MHNEX 4 MEPEX



MTIQA KIT KAT 71.7627 2909 MMQA CHEESECAKE  71.8604 Wl
130g/tpx 20tpx/kiB 100xiB/nak 130g/tux 20tpx/kiB 100xiB/nak

EKMEK KATAT®I MPO®ITEPOA

S

MMOALILAPAUSE 717629 [} MMQA TIPAMIZOY  71.8077 W]
130g/tpx 20tpx/kiB 100xi1B/nak 110g/tux 20tux/kiB 100kiB/na

FERRERO MIA®EIT OREO COOKIES

MMNQA MIX TEYIEQN 1 18 TEM. 718766 | CICT

(4 EKMEK KATAI®I , 4 MPOITEPOA, 130g/tx 20tpx/xip 100xiB/naA
4 FERRERO, 3 MIA®EIT, 3 OREO COOKIES)

n
MNQA EKMEK KATAI®I  71.8758 @] (]l MMOA FERRERO 71.8602 /W]
130g/tpux 20tux/kiB 100kiB/na 130gfyx 20tux/xip 100kiB/nak

KIT KAT LILA PAUSE ‘
MNOA MPOOITEPOA  71.8622 (Wi} MMQA OREO COOKIES ~ 71.8603 ]
120g/tux 20tux/kiB 100kiB/na 130g/tpx 20tpx/kiB 100kiB/na

CHEESE CAKE TIPAMIZOY AMYTAAAOY

MNQA MIX FEYIEQN 2 18 TEM. 717630 W]

=== e 1.8598 ]l
T 4G EECAE 4 TPAMOY PO 2o 100uBIn MNOA BANOFFEE 718940 [ww] MIIOA MOYI IOKOAATAL 7 =

130g/tux 20tpx/kiB 100kiB/nak
3LILAPAUSE, 3 AMYFAA/\OY) 130g/tpx 20tpx/kiB 100kiB/nak



LOKOAATOMNITA MOPTOKAAOMNITA

W
71.8065 717732 71.7733 It 718423 718933 717735 || 00D
12 TEM 20 TEM PREMIUM 18TEM 12 TEM 20 TEM PREMIUM 18 TEM
1800g/m\dka 1800g/mdka  1400g/maxa  "MW/KiB 186KiB/na 2500g/Adka 2500g/dka  1800gihaxa P 186uBinar

KAPYAOMNITA KAPYAOMITA MAGIC
71.8057 71.893¢ 717734 [y G009 718871 718958 |5 OO
12 TEM 20 TEM  PREMIUM 18 TEM 12 TEM 20 TEM
2700g/mdka 2700g/mdka  1800g/maka /KB 186KiB/nal 2700g/m\éka 2700g/naxa KB 186wB/nak

PABANI EKMEK TAVIOY
717682 717683 717736 || OO0 717738 717739 717749 v CIC9
4-5 QPEX 18 MHNEX 4 MEPEX 12TEM 20 TEM PREMIUM 18 TEM 1gp  186xiB/nak 12TEM  20TEM PREMIUM 18 TEM 1A 186KkB/nah
2200g/nAdka 2200g/mAdka  1800g/nAdka 2500g/nAdka  2500g/nAdka  2000g/nAdka



LOYOAE

71.8064 W W W
[ 71.8858 A 71.8870 00
LOKOAATA MOPTOKAAI T KAPAMEAA T
16tux/kiB 126xiB/nak 16tux/kiB 126ki1B/nal 16tux/kiB 126ki1B/nal
SPECIAL155g/tux 130g/tux W 130g/tux p
W
71.8123 ' )]
TOKOAATA =
100g/tpx 25tpx/kIB 126kiB/nai E @
40” 1 DAY

MICROWAVE

OQAIA KAPYAOTTITA
LOKOAATA

. 718080 |7 OO

150g/tux 12tpx/kiIp 114kiB/nak

18 MHNEL

MINI CHOCO BROWNIE 130 TEM.

718006 [ OO

1800g/nAdka 1 nAdGka/kip 186kiB/nal
130tep/nAdka

AMERICAN BROWNIE SPECIAL 12 TEM.

718089 [ 5] 80

1700g/n\dka 1nAk/xiB 186«kiB/nai

4-5 QPEX 15 MHNEX 4 MEPEX



O?;WW

MMNAKAABAL FTAAAKTOMIMOYPEKO

71.8997
71.8197 N“ 10 TEM. WHMENO Q:@:
12 TEM.WHMENO 1t 2000g/tpx .
px/kiB 132ki1B/nal
1900g/tpx 2tpx/xiB 132kiB/nal
71.8246 W
71.8725 A] ] 10 TEM. AWHTO t -—-—-—-@@ 8
16 TEM.WHMENO o T ME ZIPOMI 2tux/kiB 132kiB/nal 185 °C
2700g/tpx Tepux/iaB 186K1B/nal — 2000g/tux 45MIN
71.8458 d 71.8263 e
. ] . W
24 TEM.WHMENO |1t -.-.-H-@@ 12 MHNEE 18 J:r;iﬁg:ro tt -.—.—.—.m E
2700g/tux Toux/kip 186kiB/nak 3500g/tux Trpxfap 114xiB/nah SN
71.7731 ]
VEGAN 1t -:—-—-—:—[EJ[D
12 T.IE;I)(;I:;I:IXENO 2tpx/xiB 132kiB/nal
% / /
oJtecloce
/ FTAAAKTOMMNOYPEKO POAO
71.8996 W
12 TEM. POAO tt -.@—.@-
go%z:;:& 2tux/kiB 132kiB/nal
71.8247 W AHIO
prrono L1 S8 ]
AWHTO
ME ZIPOI 2000g/qx  2tHX/xiB 132xp/nak e

KATAI®I

71.8198
W 88

12 TEM. WHMENO
2000g/tux 2tux/kiB 132kiB/nal

71.8724
W 88

18 TEM. WHMENO
3000g/tux Ttux/xiB 186kiB/na

%& -~ @ | 718935 (G pop

24 TEM. VHMENO
4-5 QPEY 18 MHNEX 4 MEPEX 3000g/tux Tepx/xiB 186«xiB/nah




MMAKAABAAAKI 60 TEM. KATAI®AKI 60 TEM.

71.8055 @ (W] 71.8054 @ (W]

3500g/tpx 3.5kg/kiB 186kiB/na 3500g/tpx 3.5kg/kiB 186kiB/nak

P TAS

i s

FANNIQTIKO 70 TEM. FTAAAKTOMIOYPEKAKI
QQAIA KATAI®I 70 TEM.
e [ 5] 808 718225 |5 B8

tt

3200g/tpx 3.2kg/xiB 186xiB/nak 3500g/tpx 3.5kg/kiB 186kiB/nak

i
WAL IT
AL
s

W LT

LY
i

UL
"

ey
i
1

MIMNAKAABAAAKI ®QAIA

LOKOAATA 70 TEM. N RS
S SO

Wl )

e |5 808 718227 | %,
3500g/tux 3.5kg/kiB 186kiB/nak
- 18 MHNEX 4 MEPEX

3500g/tpx 3.5kg/kiB 186xiB/nak



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.

= 0
DS oo, 300

.”t

o3 napaywyikés povades ¢ 350.000 pepides ¢ 400 katapuopévol o5 Hneipor h.|” e
|l|I '. “
® 3 «évipa Siavopiis Hpepiioia napaywyh epyatspevor ® 48 Xapes Egaywyhis It i S
Abfiva, Ocofvikns, 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. ¢ = Lo reeipricd s 7o Ecveae ﬂg;éza zeqreIcryd.

Me extipnon, {1 Lt S BN . et S reries T

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.




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

2SS

0

SEMArQMA

®

XPONOX
WHIIMATOX

O©EPMOKPAXIA
WHIIMATOX

i

ITO®A

EMAAEIWH

1

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!




« Hire Q%/yommmq%/)om&m&d « FHrroesciroes

NMATZABOYPOMNITAKIA
40g/tux TYPI
o 40g/yx NAZOY (TPABIEPA-®ETA-MYZHOPA)
R0 ' 40g/tux KPHTHE (EMANAKI-XOPTA-MYZHOPA)
- AF 40g/tix MYKONOY (AOYKANIKO-EAATIA-TYPI)
‘[__f Lk W ,-»;._-_' 40g/yx  EAALZONAE (FIAOYPTI-®ETA-MYZHOPA)
K ol v = 40gftux ZAMMON & TYPI
fi
[
6kg/kiB 90kiB/naA
FrRIR SN TYPONITAKI TPIFQNO
AT ANQIEIQN (pe gouadpi)

1;-{ 4 40g/tux  QETA-MYZHOPA-MEAI
& -

POAAINIA LKOTMEAITIKA MINI

& < &%
& 3}_;# o -

35g/ux  TYPI 40g/tux  TYPI
35g/tux  TYPI-ZAMMON-MMEIKON 40g/tpyx  IMNANAKI & TYPI
35g/tux  AAXANIKQN (SPRING ROLLS) 40g/tux  IMANAKI Nnotioipo
0 = I rr—
6kg/kiB 90kiB/nai
30min MPOAIPETIKA 170°C EZTPA NMAPOGENO XQPIZ TPANZ
FTAAA'H AYTO EAAIOAAAO AIMAPA



jfaymoa’/
/7 - ,/f%jwéf

MAPAOOIITA LOAKIANH TYPONITA
KPOKETEX

71.0306 35glyx  TYPI & ZAMMON
71.0115 35glpx 4 TYPIA
71.0142  35g/tux  MANITAPI & MMEIKON

) oo

6kg/kiB 90kiB/na

71.0144  190g/tux 71.0113  190g/tpx
) 0o ) 0o
20tpux/kiB  90kiB/naA 20tpx/xiB 90kiB/nak

KPOKETEXL STICKS

71.0154 35glpux MOTEIAPEAA
71.0121 35g/yux  MATATA vnotioipo

() &1

6kg/xB 90kiB/nak

Tl e erspi

IAPIKOMITAKIA ZAP'KO"'E(TA‘\IK)l(ngaMAPAGO

ME =ZINOMYZHOPA

s
4 ola

u’ 4-6min NAI
&

71.0314  45g/tux 71.1375  45g/tux

KPOKETEX- OPEKTIKA

71.0252  45g/tux  KOAOKYOOKEDTEAEX
71.0394  45g/tuyx  NTOMATOKE®TEAEX
71.0471  45g/yux  KOAOKYOOKE®TEAEX vnotioipol

W
A oo A o Ayl
6kg/aB  90KkiB/nak 6kg/aB  90KkiB/nak 6kg/ap  90KiB/nak




Zuudyvetal ye aydnn, xwpis otodiopata & @Auapies

oute otnv oyn, oUte otn yeuon.

T : H pupwéid tou, uds yepiler OaAnwpn
; & : n yevon tou, aioOnua nAnpdtntas.
To wpipo {uudpi, to viwbeis oto xépi

i ht tn vootipydda tou, otnv anAdétntd tou.

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

S S E To anotéleopa eviunwoiakd!

I = - Wopi Zeotd. Zeoté otn paud, otnv aph, otnv doppnon,
AT i otnv akon kai tn yeuon.

Ikavonoiei tis ailo@noeis aAAd kai tn Bacikn tou anootoAn.



The Bread Project

Kouf3ep

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 auto to AOyo, KABe Ywpi €xel SIkN Tou xphon.
H 1otopia tns pnayketas &ekivael npiv and 200
xpovia, ChYEPA Oas th NPOCPEPOUNE O KABE

nBavn napaAiayn tns.




Woui 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 ynuéva)

HOT DOG SOFT GIGAS
Jumbo 90gr 90g/tpx (naviépha) 110gr  110g/wx
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 aouadp) 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 aoucdpm) 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
MOAYLNOPO 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




Kou3¢p Classico

CLASSICO mix1

(Aeuké, ohikhs, xwplduko couadpl, noAionopo)

AEYKO OAIKHXZ
- 40g/tux 40g/tpx
! . W
\ 1t u:_f
120tpx/ki1B 120tpx/ki1B
/] i/l
48xiB/nak 48xiB/nak

40g
W 80
A08/THX ) ouux/kiB  24xB/nar
XQPIATIKO NMOAYZINOPO
IOYIAMI
40g/tpx - 40g/tux
fi 3 f
1t tt
120tpx/k1B 120tpx/x1B
] W]
b = - e =
48x1B/nak 48xiB/nak

Oé&nyies Aiaxeipions

1.Anéyugn tns noodtntas npos katavdiwon yia 20min o Bgppokpaaia nepiBdAiovros. 2.MpoBéppavon poupvou otous 230°C 3.
Whaoipo otous 200°C yia 4-6min. Atpds npoaipetikd 4. Metd to ynoigo napapovn o€ hapapives yia 15min npiv tnv Siaxeipion tous.

KouBép Hotelling (oAkd wnuéva) 30g

HOTELLING mix1

(Aeukd, ohikhs, noAGonopo, ehid-piyavn)

w0

tt

75tep/ avé yebon  300tpx/kiB  24kiB/nal

AEYKO 30g/tux OAIKHZ

W
tt

150tpx/ki1B
W
b o

48xiB/nal

MOAYEIMOPO 30g/tux XAPOYI

W
tt

150tpx/ki1B
W]l
T

48xiB/nal

HOTELLING mix 2

(Aeukd, xwpiduko couadpl, xapodni, eNid-piyavn)

AL}

75tep/ avd yebon  300tux/kiB  24kiB/nak

30g/tpx XQPIATIKO 30g/tpx
R IOYIAMI A
tt tt
150tpux/xiB 150tpx/x1B
G4 G
48kiB/nal 48xiB/nak
30g/wx EAIA-PITANH ~ 30g/ux
i (%)
1t
150tpx/kiB 5% 150tpx/xiB
G G
48kiB/nal 48kiB/nah

OAiké ynpévo npoidv

Kou3¢p Rustico 40g

F’EYZEQN mix1 FEYZEQN mix2
(Aeukd, olikhs, xwpiduiko coucdpl, noAionopo) (eMié-piyavn, Aiaoth topdra, Aeukd, oNikfs)
W
¥ [ ) B I ]
40 tep avd yedon 240tux/kif  24xiB/na 40 tep avd yedon 240tpx/xiB 24kiB/nak
AEYKO OAIKHX XQPIATIKO
40g/tpx 40g/tux YOYIAMI 40g/tpx
(4 4 i
1t
120xyp /xiB o 120tpx/xiB = 120tpx/xiB
W) W) W)
48kiB/nal 48xi1B/nak 48x1B/nak
MOAYXMNMOPO EAIA - PITANH AIALTH TOMATA
40g/tpx 40g/tpx 40g/tpx
% W A]
1 u t
120tpx/kiB 120tpx/xiB 120tpx/kiB
W) ] W)
48xiB/na\ 48xiB/nak 48xiB/nak

Oényies Alaxeipions

1.Anéyuén tns noodtntas npos katavdiwon yia 20min o Bgppokpacia nepiBdAiovrtos. 2. MNpoBéppavon polpvou otous 230°C
3.Wnoipo otous 200°C yia 4-6min. Atuds npoaipetikd 4. Metd to yhoipo napapovn oe Aapapives yia 15min npiv tnv Siaxeipionh tous.

Mini Bread 25g

MINI BREAD MIX =] 0
(Aeukd, oikhs, noAGonopo)
25g/tux 300tux/kiB  24kiB/nak

AEYKO OAIKHZ MOAYXMNOPO
25g/tpx 25g/tpx 25g/tpx
E A A ' A
tt tt 1t
200ty /xiB 200tux/xIB 200tux/xiB
[l B )
48kiB/nai 48xiB/nal 48x1B/nak

Oébnyies Alaxeipions

1.Anéyugn tns noodtntas npos katavdiwon yia 20min o€ Ogppokpaaia nepiBdAiovros. 2. MNpoBéppavon poupvou otous 230°C
3.Wnoipo otous 200°C yia 4-6min. Atpds npoaipetikd 4. Metd to yhoiygo napapovi og Aapapives yia 15min npiv tnv Siaxeipioh 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, olikhs, xwpidtiko coucdpl, noAGonopo)

71.9576 @ [l ]

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

45¢g

OAIKHX

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 XAPOYNI
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



IIpolupévio Wwui oe detec

(OAd ynpueva)

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
MOAYINOPO 17cm

71.9525

80gr/¢éta

W
1t

4 nax/ kif
26 pétes/nak

Mrikos péras 17cm

XQPIATIKO
OAIKHE 21cm

71.9336
90gr/péta

W
tt

4 nax/ kB
26 @étes/nak

Mfkos ¢pétas 21cm

XQPIATIKO
OAIKHE 17cm

71.9507
80gr/péta

W
tt

4 nax/ kB
26 @étes/nak

Mhkos pétas 17cm

FEPMANIKO WQMI XE
OETEX

71.9325
25-30gr/ péta

()

12 nak/kiB
18 @étes/nak

Mrikos ¢pétas 11cm

OAiké ynpévo npoiév

Apyns wpipavons.
Andéyugn evids nhactikhs cakoUAas

Wopui Téot
(OAkd wnuévo)

AEYKO (11*11) OAIKHE (11*11) AEYKO (12*12)

86.5582
. 850gr/ 28 ¢étes

| W
=, - !i' 1t

6 nakéta/xiB

86.5585
850gr/ 28 pétes

86.5979
1000gr/ 28 pétes

W
tt

W
1t

6 nakéta/kip 6 nakéta/xIB

AEYKO T1A CLUB OAIKHZ T1A
CLUB SANDWICH

SANDWICH (14*13)

71.9545
1120gr/ 28 ¢pétes

86.5774 et 71,9544
1000gt/ 28 pétes  1120gr/ 28 gétes

W
1t

W
tt

W
tt

6 nakéta/kiIp 8 nakéta/kiB 8 nakéta/kiB
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