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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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MATZABOYPOIITA MATZABOYPOIITA
MAP/MH, 6 MEPIAEL MAP/MH, 4 MEPIAEXL

60-70min EXTRA
50-60min

1300g/tux  Typ|

1300g/tux  NAZOY 900g/tux NAZOY (ypaBiépa-péta-pulibpa)
1300g/tix  KPHTHE (onavé - x6pra - péta - pulitpa) 900g/tpux KPHTHX (onavéki-xépta-¢éta)

1300g/tix  CREAM CHEESE - ®IAAAEA®EIA 900g/tpx  KIMA

1300g/tix  FANTOPINHE (vropéra - péta - eNid)

1300g/tux  EAALIONAX (yiaoGpt - péta - puZi0pa)

1300g/tix  TYp|-MAEIKON “L' ™
1300g/tix  kOTO-MMEIKON

1300g/tyix KOTOMOYAO 7wux/kiB  105kiB/nak
1300g/tix  ZAMMON TYPI

1300g/tix  MMOYFATEA

1300g/tpx  MANITAPI

1300g/wix  vEGAN TYPI*
1300g/tix  vEGAN EMANAKI-TYPI* ;I.IA%‘PFBY(;\T_IPCS)WEPA

W 88

7tpx/kiB 72xiB/nak

NMATIABOYPOIITA
MAP/MH, 6 MEPIAEX
1700g/tux  TYPI EXTRA 1900g/tux  TYPI EXTRA
1700g/tux  KPHTHE EXTRA (onavéi - x6pra - ¢péta - pugidpa) 1900g/tux  KPHTHE EXTRA (onavéi - x6pra - péta - pugfidpa)

W 80 W S0

6tux/kip 72xi1B/nak 6tux/xip 48kiB/nal

() (] 170°C MPOAIPETIKA EZTPA MAPOENO XQPIE TPANE
FTAAA'H AYTO EAAIOAAAO AINAPA



i

MPOAIPETIKA
FAAA'H AYTO

© O

EZTPA NMAPOGENO XQPIE TPANZ
EAAIOAAAO AINAPA

Slires %omm&f

XQPIATIKH
LTPOITYAH 8 MEP.

1800g/tux EMANAKOTYPORMITA EXTRA
1800g/tpyx TYPOMITA EXTRA

W S0

6tux/xip 48xiB/nal

XQPIATIKH
LTPOITYAH 6 MEP.

—

1250g/tux  TYPOMITA

)

6tux/xiB 48ki1B/nal

XQPIATIKH
MAP/MH 6 MEP.

1600g/tux EIMANAKOTYPORMITA EXTRA
1600g/tpx TYPOMITA EXTRA

W G0

6tux/xip 72xiB/nak

1250g/tpx  IMANAKOTYPOMITA
1250g/tpyx  TYPOMITA

W 88

7tpx/xiB 72xiB/nak

XQPIATIKH MAP/MH 12 MEP.
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3750g/iux EMANAKOTYPOMITA EXTRA

W G0

Stux/kiB 24xiB/nak

3750g/tux TYPOMITA EXTRA

W 83

6tpx/kiB 24xiB/nak




BOXIKOMITA KPHTIKH TYPOMITA MAMA ®ETA TYPOMNITA ANQIEIQN
MAP/MH 6 MEP. (pe oouadpi) MAP/MH 6 MEP. MAP/MH 6 MEP. (pe couadpi)
IMANAKI-XOPTA BOYNOY-®ETA-TPABIEPA-KE®AAOTYPI OETA-MYZHOPA-MEAI
- | . _"" ﬁni\:
PR e
Ve -f%\ @
\.\' > / 50-60min
1300g/tux 1500g/tux  TYPOMITA 1300g/tux
W 80 W 88 Yy 80
Ttpx/xiB 72xiB/nal 7wux/xiB 72xiB/nal 7tpx/kiB 72xiB/nal
7
g%é’d 0_%0
MMNAKAABAXL XQPIATIKOX MIMAKAABAX XQPIATIKOX
NAP/MOX 24 MEP. LTPOITYAOX 34 MEP.

=
T
| "l
. 50-60min MEDIUM
V=t

1800g/tpx EIMANAKI TYPI 1850g/tpx IMANAKI TYPI
1800g/tux  TYPI 1850g/tux  TYPI
W
o 00 o 8O0
Stux/kiB 72xiB/nal 6tux/kip 48xiB/nal

MIMAKAABAL NMATZABOYPONITA

o ;P' H‘ 3 MAP/MH TYPI 24 MEP.
j _{_: :"{’ﬂ o 1100g/tux  EMANAKI TYPI
@"% ﬂt}“‘? “‘\'ﬁi 1100g/tux NAZOY
[l G a W
,-,_ﬂl- @ 1t —@m@—.— *
'ltm.p 50-60min 8tux/xiB 72xiB/nah 0 @ @
oXi MPOAIPETIKA 170°C EZTPA MAPOENO XQPIZ TPANZ

FTAAA'H AYTO EAAIOAAAO AINAPA



20-25min

/

zogLeIca L%/wéma/

TPIFQNEL NMATZABOYPOMITEL

200g/tuyx  TYPI

200g/tyx  NAZOY (FPABIEPA-QOETA-MYZHOPA)
200g/tyx  KPHTHX (EMANAKI-XOPTA-MYZHOPA)
200g/tuyx  EAALIONAIX (FAOYPTI-®ETA-MYZHOPA)
200g/tyx  CREAM CHEESE - ®IAAAEADEIA
200g/ux  TYPI-MMEIKON

200g/tux  KOTOMOYAO-MIEIKON

200g/iyx  KOTOMOYAO

200g/tyx  NHETIZIMH KPHTHX (EMANAKI-XOPTA)
200g/tux  MPAZO (Nnotioipn)

200g/tyx  MANITAPI (Nnotioipn)

200g/tux  VEGAN TYPI*

200g/tpyx  VEGAN IMANAKI & TYPI*

o I )

—_— s o — —

40tux/xip  72xiB/nak

TPIFTQNEL XQPIATIKEL

200g/tuyx  TYPOMITA
200g/tux  IMANAKOTYPONITA
200g/tux  IMANAKOIMITA (vnotioipn)

in

40tux/xip  72xiB/nak

KPHTIKH BOXKOMITA (pe couodap)

200g/tpyx  EIMANAKI-XOPTA BOYNOY-®ETA
-FPABIEPA-KE®AAOTYPI

TYPOMITA ANQIEIQN (pe coucdp)

200g/tux  @ETA-MYZHOPA-MEAI

o I el )

40tpx/xip  72xiB/nak

Ezﬂ m%

POAA XQ
N
130g/ux  TYPI
130g/tuyx  MAPA®O-TYPI
W

t

PIATIKA

130g/tux  MHAO
130g/tux  KPEMA

B8

40tpx/xiB

LKOTMEAITIKA ATOMIKA

220g/wux  TYPOMITA
220g/ux  IMANAKOTYPOMITA
220g/tux  EMANAKI-XOPTA (Nnotioipa)

W 80

40tpx/xip  72xiB/nak

72xiB/nak

POAA AINAA XQPIATIKA

220g/tux  AIMAO MNATATA (Nnotioipo)
200g/tpx  AIMAO MPAZO (Nnotioipo)

W 88

40tux/kip  72xiB/nak

220g/tux  MMOYPEKI XQPIATIKO ME TYPI
(pe péNi-couoapr)

220g/tux  MMOYPEKI XQPIATIKO EMANAKI-XOPTA-TYPI

(pe couadpr)

220g/tux  MMOYPEKI XQPIATIKO EMANAKI -XOPTA

(vnotioipo pe ooucdp)

W

W
1t
40tux/xiB
s O
oxi 30min MPOAIPETIKA

FAAAH AYTO

72xiB/nak
170°C ESTPAMAPOENO  XQPIZ TPANE
EAAIOAAAO AIMAPA



« Hire Q%//ommm«%wam&f « Frroesciroes

MATZABOYPOMITAKIA MINI TPIFQNA

40g/px TYPI 40g/yx  TYPOMITAKI

40g/tpyx NAZOY (FPABIEPA-DETA-MYZHOPA) 40g/tux  TYPOMITAKI PREMIUM

40g/iux KPHTHEX (EMANAKI-XOPTA-MYZHOPA) 40g/ux  TYPOMITAKI 4 TYPIA

40g/tyx MYKONOY (AOYKANIKO-IAATIA-TYPI) 30g/ux  XMANAKOTYPOMITAKI

40g/tpyx EAALIONAZI (FIAOYPTI-®ETA-MYZHOPA) 40g/tux  IMNANAKOTYPOTITAKI PREMIUM
40g/tux ZAMIMON & TYPI 40g/tux  IMNANAKOTITAKI Nnotioipo

30g/tux  KOTOMITAKI
40g/iuyx  MATATORMITAKI Nnotioipo
40g/iux  MANITAPORNITAKI Nnotioipo

)

6kg/kiB 90xiB/naA A
] 80

6kg/xiB 90xiB/nai

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/tux  TYPI
* 35g/tux  TYPI-ZAMIMON-MMEIKON 40g/tux  IMANAKI & TYPI
0 @ O 35g/iux  AAXANIKQN Nnotioipo 40g/tuyx  IMANAKI Nnotioipo
oxi MPOAIPETIKA 170°C EZTPA NMAPOGENO XQPIZ TPANZ
FTAAA'H AYTO EAAIOAAAO AIMAPA

o I )

— o o - — -

6kg/xiB 90xiB/naA



OXil

180°C

ﬁ//’% L/%?load Clrove, 7077

MMNOYTATIEXL OEX/KHX
(tou xiIAo()

MMNOYTFATIEL ©OEL/KHL

530g/tux  ME KPEMA (8in\f pepida) 1100g/tuyx ME KPEMA
500g/tux  TYPORITA (8inAi pepisa)
o) acc)
24wx/xiB  72xiB/nal 9tux/kiB 72kiB/nak

270g/tux  ME KPEMA (atopikn)
230g/tux  TYPOMITA (atopikh)

() &

40tpx/kiB  72kiB/nal

ﬂ o L/Qg?/oad (Q%ﬂﬁ:f

MIMOYTIATXIA AEPOX XEIPOX
= . (81nAn pepida)
i- 540g/tpx
() O

24wx/xiB 72kiB/nal



TYPONITEL MILO®EITAPEL

20-30min

200g/tux MIZO®EITAPH EXTRA
230g/tux  MIXO®EITAPH GIGA
200g/tyx MIZO®EITAPH LINE

() &0

40tux/xiB  72xiB/nak

160g/tux  TYPOMITA D
150g/tux  TYPOMITA D LINE

() &

50tux/kiB  72kiB/nal

KALEPOMMITA

230g/tux  KAZEPOMITA

U]

36tux/kiB  72kiB/naA

ol

30min MPOAIPETIKA
FTAAA'H AYTO

TYPOMNITEL LTPOITYAEL

210g/ux  EXTRA

W 88

40twux/kiB  72xiB/nah

KALEPOMMITA AIXTY

230g/tux KAIEPOMITA AIXTY

180°C

240g/tuyx XAATIA-TYPI
240g/tux  XQPIL TAATIA

W

ﬁ o — —— -

36tux/kiB  72kiB/nal

TYPONITA TPIFQNH ZQOAIATAL

O,

i 20-30min

180g/tux TYPOMITA

() oo

40tpx/xiB  72xiB/nak

X

0

30min

i

MPOAIPETIKA
FTAAA'H AYTO

T (%ma

AOYKANIKONITEX

200g/tux  IAATEA-TYPI
180g/tux  XQPIE IAATIA
200g/tux  IAATEIA -TYPI LINE

A o

40tpx/xiB  72xiB/nak

MMOYTATZA MNAP/MH ZQOAIATAL

; e O

| 20-30min
o
I a ]

230g/tux

Ayl

35wux/kiBp  72kiB/nal

180°C



TYPOMITA MAKEAONIKH KOYPOY 4 TYPIA
(pe oouaam)
-

160g/tux  KOYPOY

160g/tux  KOYPOY MAKEAONIKH
160g/tpyx  MAKEAONIKH KOYPOY 4 TYPIA

50tux/kip  72kiB/naA 50tux/kiBp  72kiB/nal
ZAMMNONOTYPOIITA NMNATHTH KOYPOY TYPOMITA M’EMOY
(pe couoam) (pe coucam)

250g/tux 160g/tux TYPOMITA
" Wl H C9C9
n o o — - L b o — -
30tux/kiB  72xiB/nal 40tux/xip  72xiB/nak

s f 8

30min MPOAIPETIKA 180°C
FAAA'H AYTO

TYPONITA NOAYXMNOPH OAIKHX TYPOTITA KOYPOY OBAA
(pioopéyyapn)

-
% 25
- ﬁ‘,
. -

160g/tpyx  TYPOMITA 160g/tpx
W 80 SN Il
50tux/kiB  72kiB/nal 40wux/kiB  90kiB/na
TYPOMITA XQPIATIKH KOYPOY KAXZEPOTIITA KOYPOY
twpi- topdra- ehid (pe couoapi) (pe oouoap)

220g/tux 200g/tpx

" Wl " Wl
n o e —— - u o o — -
35wux/kip  72kiB/nal 45tux/xip  72xiB/nak

s f 8

30min MPOAIPETIKA 180°C
FTAAA'H AYTO



TYPOMNITA MAMA OETA NMATHTH TYPOMITA

»

- “ ';"

. ol
s’ g
150g/tux 150g/tpx
Y 88 Y 80
40tpx/kiB 90kiB/nah 40tpx/kiB 90kiB/nah

KALEPOMITA XEIPOX
(pioopéyyapn)

180g/tpx

(L oo

30tux/kiB  72kiB/naA

ol

30min MPOAIPETIKA
FTAAA'H AYTO

MATHTH NA=OY ME I'PABIEPA

160g/tux

W 80

40tux/kip 90kiB/nak

TYPOMNITA XEIPOX
(pioopéyyapn)

:
o S
|

180g/tuyx TYPOMITA

() oo

30tux/kiB  72kiB/naA

180°C

30min

i

MPOAIPETIKA
FAAA'H AYTO

180°C



MATHTEX XTPOITYAEX MATHTEL LTPOITYAEL
pe decor

20-30min

71.0496 240g/px KAIEPOIMITA 71.1188 260g/tuyx MATHTH KPHTHE FPABIEPA-ZAMION (e kahapnokéheupo)
71.0135 250g/iux ZAMMNONOTYPORMITA

W 80 W 88

tt

30tux/kiB  72kiB/nal 30tux/kiB  72kiB/naA

MATHTH KAZEPOMITA MATHTH KAZEPI- MAPMEZANA

20-30min

71.0800 240g/tpx 71.0969 240g/tux

u!.' —l@l_@- “3_1 Q_@_

40tux/xip  72kiB/nak 40tux/xiB  72xiB/nak
QOQAIA NMATHTH OQAIA NATHTH
FTKOYNTA - TYPI ZAMIMONOTYPOMITA

20-25mi
0-25min 20-25min

71.1395  150g/tpx
71.1396  160g/tux

W
D o S g
40tux/xiB  90kiB/na tt e o e o

40tux/xiB 90xiB/nah

30min MPOAIPETIKA 180°C
FTAAA'H AYTO



TYPOMNITA XEIPOINOIHTH HI'IEIP((IE;I'ICI,(;I’;I'GYPPS)I'IITA

(pe oovoap)

180g/tux 180g/tux
W 88 Y 800
40tpx/kiB  72xiB/nal 40tpx/kiB  72kiB/nak
TYPOMITA XEIPOMOIHTH KAXEPOMNITA XEIPOMOIHTH
CREAM CHEESE-®IAAAEADEIA (M'm"’!ir”“""7
(pe Gonpo- padpo couoapi) HE TpIHpEvo Tupi
PPN, P o o
e o X L';\‘:f. ] ;{; . .'._‘.
1k S 8 Rty
. % :_‘ -‘%:‘; Yo \\.t.?\,‘-‘.
K o R e G
WL
180g/tpx 180g/tpx
] ) &
30tux/xiB 72xiB/nal 30tpx/xiB 72xiB/na
ZAMINONOTYPONITA XEIPOMNOIHTH KAXEPOIITA XEIPONOIHTH
ITPOITYAH ITPOITYAH

230g/tux ME EIOYIAMI

230g/tux  XQPIZ ZOYIAMI 230g/ux ME ALMPO- MAYPO IOYIAMI
e S el ) S I ) )
0 2 === = ==
30min MPOAIPETIKA 180°C 30wx/xiB  72xiB/nak 30wx/kip  72kiB/nak
FTAAA'H AYTO



’ /
e
EKAEKTH ZAMIMONOTYPOIMITA EKAEKTH KALEPOMITA
(pe xakapnokdheupo) (pe kahapnokdheupo)

240g/tpx 170g/tpx
ARG SR
30tux/kiB  72kiB/nal 45tux/xip  72xiB/nak
AOYKANIKOINITA XEIPOX AOYKANIKONITA HOT DOG
(ps Kaaép|) (MOYXITAPAA - KETZAN)
A “'PI-
ﬁ- 5

180g/tyx 180g/tpx

N 80 Y 88

40tux/xiB  72xiB/nah 40tpx/kiB 90kiB/nah
EKAEKTH AOYKANIKOMNITA AOYKANIKOMITA

MYKONOY

(odAroa-tupi)

R
o

Y o !4 B

210g/tux MMEIKON-KAZEPI 200g/tyux k % B

W
N!.t @@ t1 @@ 30min MPOAIPETIKA 180°C

FAAA'H AYTO

40twx/xiB  72xiB/nak 40tux/xiB  72xiB/nak



%W’zﬁ&j og%?ﬁém Clivsace %mm%a&f J?/@/?oaé

TYPOMITAKIA AOYKANIKOMITAKIA KOYPOYAAKI MAPAAOXIAKO KOYPOYAAKI SNACK pe tpippévo tupi
(nuZnepa - ypaﬁlepa)

o g, © o ‘i‘
L\ . g 25-30min f 25-30min 4 20-30min - 20 30min
v T

2 L
30g/tux TYPOMITAKIA MAMA ®ETA 35g/tux  AOYKANIKONMITAKIA
ﬁ 45g/ux  TYPI 40g/
| @m Hn m@ g/t g/TUX
6kg/xiB 90kiB/nai 6kg/xiB 90kiB/naA W
o ; : . 1 () o
25g/tuyx  TYPOMITAKIA HOTELLING kgl 90KBInaA
p 6kg/xiB 90kiB/naA
? | (W]
10kg/K|B 72xiB/nak
TYPOMITAKIA KOYPOY KOYPOYAAKIA OAIKHE ME TYPI

KAXLEPOIMITAKIA ZAMIMONOIMITAKIA (pe oovoap) (pe onépous Snpntpiakcv)

o

"
e .
i &
o L
-

: O, O, ';_#5’15 9]

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

30g/tux 35g/tux 50g/tux 45g/tux  TYPI
p A A p
) o o 00 o 00 )]
6kg/KIB 90xiB/nak 6kg/KIB 90kiB/naA 6kg/|(|B 90kiB/na\ Gkg/KIB 90kiB/na\

AOYKANIKONITAKI SNACK AOYKANIKOIMITAKIA KOYPOY
W&J’ /&Ml/& ue ocouodapi (ypapiépa - Japnév)
®AOTEPEX MINI TS

40g/tux  SNACK (KE®@AAOTYPI-ZAMIMON-MMEIKON)
40g/tyx  CREAM CHEESE - ®IAAAEA®EIA

40g/tuyx  CREAM CHEESE - ®IAAAEA®EIA ZAMMON & MIEIKON 11:" \: ."I.

45g/tux  NTOMATA-EAIA MINI (Nnotioipn) m "Ii '
() o
6kg/xip 90kiB/nax 35g/tux 35g/tux  AOYKANIKO

=S
% B e A o
6kg/kiB 90xiB/nak
MPOAIPETIKA 180°C 6kg/kiB 90kiB/nak

FAAA'H AYTO



S e

OAOIEPEL KOYAOYPIA

O

e

o

71.0407 190g/ux TYPI 71.0408 220g/tux TYPIOY

71.0063 190g/tuyx CREAM CHEESE - ®IAAAEA®EIA 71.0102 220g/tuyx CREAM CHEESE - ®IAAAEA®EIA

71.0088 190g/tux CREAM CHEESE - ®IAAAEA®EIA & MMEIKON 71.0104 220g/tux CREAM CHEESE - PIAAAEA®EIA ZAMIMON & MIEIKON
71.0370 190g/tux CREAM CHEESE - ®IAAAEA®EIA & ZAMIMON 71.0166 220g/tyx NTOMATA-EAIA (Nnotioipo)

71.0405 190g/tux ZAMIMON-TYPI 71.0700 220g/tuyx NTOMATA (Nnotioipo)

71.0061 190g/tux SNACK (KE@AAOTYPI-ZAMMNON-MMEIKON) 71.0301 220g/tpx MPAAINAX

71.0822 190g/yx KOTOMOYAO
71.0358 190g/iuyx NTOMATA-EAIA (Nnoticipn)
M) o0
@ @@ 30wx/kiB 72kiB/nak
===

40tpx/kiB  72xiB/nak
71.0561 220g/tux ANOOTYPO

A on

25tux/xiB  72kiB/nal

LTPIOTOKOYAOYPA

71.0614 210g/lpx TYPI

71.1349 220g/tux CREAM CHEESE - ®IAAAEADEIA
71.0291 210g/tux ZAMION- TYPI- TAATIA
71.0818 220g/tpx TAXINI MEAI (Nnotioipo)

() o

25wix/kiB 72xiB/nak

s f 8

30min MPOAIPETIKA 180°C
FTAAA'H AYTO



30min 40°C

i

MPOAIPETIKA
FAAA'H AYTO

J/faa/am//}m

KPOYALINIA BOYTYPOY KPOYALINIA BIENEZIKA

8kg/xiB 72xiB/nak 6kg/xip 72kiB/nak

KPOYALINIA TYPI KPOYALINIA ZAMMON-TYPI

20-25min

70g/tpx  TYPI 70g/tux
70g/tux  CREAM CHEESE - ®IAAAEADEIA .
)
@@ ékg/KlB 72kiB/nak
8kg/xiB 72xiB/nah
KPOYAXINIA BOYTYPOY KPOYAXINIA XTPIOTA
ME TOKOAATA TOKOAATAL

s AT
L r."‘-"'.:\ ars
it o "
A -
e T
& __J,-‘V
¥ )\
x »_:: ! ¢ + _
; @y O
20-25min

60g/tux 70g/tpx
(] ) o
8kg/kiB 72xi1B/nah 8kg/xiB 72kiB/nak



KPOYALAN KPOYALAN TITAL SPECIAL

20-25min

(a

86.5117 120g/tux BOYTYPOY GIGA
86.5353  120g/tux MAPTAPINHE MAXI

Al (0 &1

60tpx/xiB 90kiB/nak 45tux/xiB 72kxiB/nak

71.0098 200g/tux ZAMMON-TYPI
71.1339 200g/tux ZAMMON-CREAM CHEESE - ®IAAAEADEIA

86.5046 150g/tux TEMIETO ME MPAAINA

A oo

65tpx/kiB 72xiB/nak

KPOYAXIAN IOKOAATAL lrAx KPOYAXIAN

20-25min

71.0097 140g/tux 71.0579 190g/tux TMPAAINA
=
60tux/kip  90kiB/na @ @@
o o e o g

50tpx/xiB 72xiB/nak

KPOYAZAN MHAOMMITA

71.0158  200g/tux

() o

50twux/kiB  72kiB/nak

20-25min

KPOYALZAN MHAOTMMITA AIXTY MAEZOYAA MNPAAINA - MITANANA

20-25min

71.0413  200g/tpx 71.0417  190g/tpx

() oo () 98
50twux/kip 36kiB/nak 50twux/kip  72kiB/nak

oXi

90min 40°C

i

MPOAIPETIKA
FTAAA'H AYTO

180°C



 Frrovaciroes jfa%wo‘d’ﬂ)

KPOYAZANAKIA KPOYALANAKIA MAPTAPINHE

» | g
i:i"‘ . , : 5 (
! _ @r.-

25g/tux  MAPFAPINHE HOTELLING

25g/lyux  BOYTYPOY

o 1w

o 80
‘-‘. E]@ 10kg/kiB  72kiB/na

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

(1) 0O

6kg/kiB 90kiB/nak

KPOYAZANAKIA SPECIAL POAAKIA

-

-

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/xiB 90kiIB/nah

s B 4 @

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



i

MPOAIPETIKA
FAAA'H AYTO

180°C

MEINIPAI BRIOCHE MEINIPAI BRIOCHE BAPKA
(Zapnév-tupi-pnéikov) (Zapnév-tupi-pnéikov)
TN
~a
230g/tux 240g/tux
W 80 %) o
30tpx/kiB 72kiB/nak 30tpx/kiB 72kiB/nak
STRUDEL SPECIAL pe nanapouvéonopo KAATZONE BRIOCHE
(Zapnév-tupi-Aoukaviko-vropdra) (Zapnév, tupi, pnéikov)

240g/tpx
() &0

230g/tux

35tpx/kip 72kiB/nak

() &

30tpx/kiB 90kiB/nak

AOYKANIKOMITA AIMAH SPECIAL XAMMOYPIKEP pe wupi

e ‘

e

240g/tx 230g/tux

el Al

40tpx/kiB 72xiB/nak

40tyx/kiB 72xiB/nah

XAMIMOYPIKEP ®QAIA KOTOMOYAO OQAIA

He tpippévo tupi

_..

= "“:"#— s I \
G 7 .
' e L “x.

'\-‘F( 'I /
250g/tux 240g/tpx
] 80 vl e
40tyx/kiB 72xiB/nak 40tyx/kiB 72xiB/nak



L%W/me}f %M

AOYKANIKONITAKIA AOYKANIKOMITAKI AINMAO NEINIPAAKIA BRIOCHE
BRIOCHE BRIOCHE (Zapnév, tpi, pnéikov)
&‘"n

" > & 4 /:); 5“
@’ G A

KAXEPI 50g/tux

35g/tux 60g/tux

W
1

W[l

o o —

6kg/xiB

240g/tux MOTIAPEAA-ZAMION

=™
-
>/

=

W
1

90kiB/naA

240g/tux  ZAMIMON-TYPI-MEMEPONI

240g/tux
MEXOTIEIAKO (vtopdra-¢péta-ehid)

30tux/kiIB

o o ——
72xiB/nak

60min 40°C

MPOAIPETIKA
FAAA'H AYTO

180°C



30min 40°C

MPOAIPETIKA
FTAAA'H AYTO

180°C

KOYAOYPIA MOAYLIMOPA

220g/tux  ANOOTYPO
230g/tux  FTAAOTNOYAA-ANGOTYPO
230g/tux  CREAM CHEESE - ®IAAAEA®EIA-TAAOMOYAA

() oo

25twux/kiB 72kiB/nak

LTPIOTOKOYAOYPO
MOAYZIMOPO LOOAIATAL

TYPOMITA NMOAYZNOPH OAIKHL KOYPOY

(mioopéyyapn)
160g/tux  TYPI

gl

50tux/kiB  72xiB/nak

OAOTEPEL MOAYLMNOPEL

230g/ux  ANOOTYPO
230g/tux  CREAM CHEESE - ®IAAAEADEIA

o I ]

25twix/kip 72xiB/nak

200g/tux TAAOMOYAA - CREAM CHEESE - PIAAAEADEIA
200g/tux CREAM CHEESE - ®IAAAEA®EIA

o I ]

40tpx/kiB  72xiB/nak



ITPOMMOAI KOTOMOYAO - MMEIKON
(pe kahapnokéheupo)

200g/tux
gyl

25tpx/xiB 90kiB/nak

B O 8 4

oxI 30min 20-30min 170°C ﬂPOArE[‘I(DI(_grAAA
N, d/ ' Mz NI

MEINIPAI ZAMIMON-TYPI-MMEIKON

240g/tpx

25tpx/kiB 72xiB/nah

MEINIPAI MEZOTEIAKO

260g/tux TYPI-NTOMATA-EAIA

W 83

25tux/xiB 72kiB/nak

270g/tux- NTOMATA-EAIA vnotioipo

] B0
1t =
25tux/xiB 72xiB/na * -
X
)
(e) (] 50-60min MPOAIPETIKA 180°C
40°C FAAA'H AYTO



WW/ g Ww&j @2@0‘54&

MEINIPAI APOXIAX MEINIPAI APOXIAX MEXOTEIAKO
(Zapnév, tpi, pnéikov) (tupi, viopdra, e\id)

. ey -
Py
ﬂ'ﬁb . ’:@
P Ve V&
1 .y
R - %
~ 7 b -~
W‘?‘ A
¢ e
3 K f_:,,-r-r"
'."- st
230g/tux 230g/tux
=l 80 of B el ]
25tpx/xip 36kiB/nak 25tpx/xiB 36kiB/na

MITZAKI ATOMIKA

220g/ux  MITEAKI ATOMIKO APOXIAX (Zapnév, tupi, pnéikov)

() &

30tpx/kiIB 72xiB/nah




Soroes /

MITZA TAWIOY NMAP/MH 6 MEP.

O,

ﬁ 30-35min

1200g/tux  ZAMION, TYPI, MMEIKON

(d @

7wux/kiB 36kiB/nak

MITEZA ZKEMALTH 6 MEP.

1200g/tux  ZAMION, TYPI, MMEIKON

O B () &8

30-35min oxi 8tux/kiB 48kiB/na

MITZAKI ANOIXTO MINI

20-25min

250g/tux  ZAMIMON, TYPI, MMEIKON 45g/ux  ZAMION, TYPI, MMEIKON
) oo ) O
30twux/kip 36kiB/nal 6tux/kiB 90xiB/nak

oxXi 50-60min 180°C



s B MITEAKI ATOMIKO TOSCANA

PINSA TOSCANA

SPECIAL (Zapnov - tpf - pnéikov)

SPECIAL (Zapnov - twpi - pnéikov)

71.1416 480g/ux  MAPTAPITA (potoapéha) 71.1419  580g/tpx
ETPOITYAH 68 MEP. ITPOITYAH 6-8 MEP.
A )
10tpx/kiB  36kiB/na
71.1421 180g/tyx  MAPFAPITA (potoapéha) 71.1417  220g/tpx
() 0o
42kiB/nal

25twx/kiB

MEINIPAI TOSCANA

71.1415 580g/ux  SPECIAL (Zapnov - wpf - pnéikov)

71.1414 480g/tux  MAPTAPITA (potoapéha)
OBAA 4-6 MEP. OBAA 4-6 MEP.
() o0
10wux/kiB  54kiB/na
PIZZA TOSCANA
71.1413 180g/tux  MAPFAPITA (potoapéha) 71.1412 200g/ux  SPECIAL (Zapnov - twpi - pnéikov)
71.1422 480g/ux  MAPTAPITA (potoapéha) 71.1418 580g/ux  SPECIAL (Zapnov - twpi - pnéikov)
ITPOITYAH 6-8 MEP. ITPOITYAH 6-8 MEP.
() o0 ) oM
10wux/kip  36kiB/nal 25twux/kip 42kiB/na
OAHrIEX WHEIMATOX

1. A@iivete to npoidv va §enaydoel oe Oeppokpacia Swpatiou yia nepinou 15 Aentd.
2. Wivete oto golpvo otov aépa otous 180 Babpouls i ous avuotdoeis otous 230 BaBpouls yia 5-7 Aentd avaAéyws tnv 10xUs tou polpvou

SPECIAL (Zapnov - wpi - pnéikov) OBAA 2 MEP.

71.1420 380g/tux

MAPTAPITA (potoapéha) OBAA 2 MEP.
() 0o

42kiB/nal

71.1423  320g/tx
15tux/xiB



MPOAIPETIKA
FTAAA'H AYTO

180°C

ESTPA NMAPOGENO
EAAIOAAAO

XQPIE TPANZ
AITNAPA

BOIKOMITA KPHTIKH MAP/MH 6 MEP. TYPOMITA ANQIEIQN MAP/MH 6 MEP.

(pe couadp) (pe couoap)
IMANAKI-XOPTA BOYNOY-®ETA-TPABIEPA-KEQAAOTYPI O®ETA-MYZHOPA-MEAI
1300g/tpx 1300g/tpx
. 7=
) oo 0d
7tux/kiB 72xiB/nak Ttux/xiB 72xi1B/nak

_%)m L/Q{zwa//
KPHTIKH BOXKONITA (pe aouaépl)

200g/tux  IMANAKI-XOPTA BOYNOY-®ETA-TPABIEPA-KEQAAOTYPI

TYPOMITA ANQIEIQN (pe couadp)

200g/tux  PETA-MYZHOPA-MEAI

() &

40tux/kiB  72kiB/nah

(% y S o T e :
2 /0 f/W T, ‘,:_._:'. 0.5 ey J
i

/ .J-’-r-t.*,t_‘*
TYPOMITAKI TPIFTQNO ANQIEIQN (pe coucdp) c%. —
40g/x  OETA-MYZHOPA-MEAI : e S
&

W OE

6kg/kiB 90kiB/nak



j/fmym@

- \
L )" \/
J e Zgin 1§°C

s I -~

Sy

s puce: sy

LAPIKONITAKIA
pe §ivopulnbpa

.
»

. s 4-6min NAI
Y

45g/tpx

() o

6kg/kiB 90kiB/nah

KAAITZOYNI AYXNAPAKI
(puZn6pa - avétupo)

65g/tux

() o

6kg/kiB 90ki1B/nah

LAPIKONITAKIA
pe pdpabo, xépta kai §ivopulnbpa

45g/tpx

() o

6kg/xiB 90kiB/nak

j/fmymca’/

/

MAPAOONITA
He pdpabo, xdpta kai §ivopulnbpa

-\

*y

I.\‘ {J! @@_

190g/tpx

() &

20tux/xip  90kiB/nak

WW W(ﬁfﬂzm

XANIQTIKH TYPONITA
ME MEAI (8inAn pepida)

Oy

30-40min  180°C

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

() &

24wpx/xi 72xiB/nak

LOAKIANH TYPOMITA
pe §ivopulnbpa
o
. a3
' e O =
| 4-6mi NAI
190g/tpx
M o

20tpx/xiB 90kiB/nah

XANIQTIKH TYPOMITA ME MEAI
atopIKA

O

in 180°C

230g/tux  ZINOMYZHOPA, MEAI, AZ[PO-MAYPO XOYZAMI

() &

35tpx/kip 72xiB/nal

=3

OoXl



FINGER FOOD- THIANI

SPRING ROLLS OAOTEPEXL

ONN::

5-8min NAI

30g/'t|JX AAXANIKQN MINI (VnO'tI'OIpO) 35g/'th TYPIQN - AAAANTIKQN MINI
@ @@ 35g/tpx  ME APQMATIKA XOPTA & ®ETA MINI
IaT—T
6kg/kiB 90kiB/nak @ :@I:Em]:

6kg/kiB 90kiB/nak
50g/tux  AAXANIKQN (vnotioiyo)
50g/tux  TYPIQN - AAAANTIKON

@ @@ 50g/iux  ME APQMATIKA XOPTA &l ®ETA
=
Skg/xiB 90kiB/nak

Skg/kiB 90kiB/nak

MIMOYPEKAKI MEAITZANAL KPEMEL MEMILTEL POYPNOY

(Mehrt{ava- Tupié- Mnéikov- BaoiAiké)

60g/tux  MINI TYPIQN - AAAANTIKQN
60g/tux  MINI ZMANAKI - TYPI

() &

6kg/xiB 90kiB/nak 6kg/kiB 90kiB/nak

90g/ux  ATOMIKEX TYPIQN - AAAANTIKQN
90g/tux  ATOMIKEE IMANAKI - TYPI

() o

5,2kg/kiB  90kiB/na

Wivete ato golpvo yia 18’ - 20’ nepinou otous 180 °C

OAAADEA WHMENO ®OYPNOY

(pe ENAnvika PeBiBia & Mupw8ikd)

@ B 35g/tpx
3-6min 180°C
) 0o
6kg/xiB 90kiB/nak

Zeotaivovtal o€ polpvo h oe nAdka ynoipatos yia 8’

() (]



Jfomaw - @mm

KPOKETEL

35g/tux  TYPI & ZAMIMON

35g/tux 4 TYPIA

35g/tux  MANITAPI & MIMEIKON
25g/tux  EMANAKOKPOKETEE ME ®ETA

LA
6kg/xiB 90kiB/nak
KPOKETEX STICKS

35g/tux  MOTEIAPEAA
35g/tux  MATATA vnotioipo
35g/tux  CREAM CHEESE - ®IAAAEA®EIA

(L &a

6kg/xIB 90kiB/nak

MAC&CHEESE STICKS
(Makapévi & Toévrap)
50g/tpx
/]
6kg/xiB 90kiB/nah
OPEKTIKA

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

T8

W 80
6kg/xiB 90kiB/nak




=)

OXI

i

MPOAIPETIKA
FAAA'H AYTO

©

EZTPA NAPOGENO
EAAIOAAAOC

Y,

XQPIX TPANZ
AITIAPA

L%W&f (Peaee

MATZIABOYPORNITEX MAP/MEX 6 MEP.

1700g/tux  KPHTHX EXTRA (onavéki-xépra)

() 81

Stux/kiB 72xiB/nak

1300g/tux  MANITAPI
1300g/tux  KPHTHE (onavéki-xépta)
1300g/tpx  PAXO

1300g/tux  KOAOKY®I

1300g/tpx  FANTOPINHE (veopéra-eNid)
1300g/tpx  VEGAN TYPI*

1300g/tux  VEGAN EMANAKI - TYPI*

A &u

7tpx/kiB 72xiB/nak

XQPIATIKEL MAP/MEX 6 MEP.

1600g/tux EMANAKORITA vnotioipn

i W

W 88

Stux/kiB 72kiB/nak

MATLABOYPONITEL LTPOITYAEL 8 MEP.

2000g/tpux  EMANAKI EXTRA

() @

6tux/kiB 48kiB/nal

MIMAKAABAL XQPIATIKOX IMANAKI
MAP/MOX 24MEP.

1800g/tux  EMANAKI

D m

Stux/xiB 72xi1B/nak



TPIFQNEE NMATEABOYPONITEE IMANAKOMITA TPIFQNH XQPIATIKH ®AOTEPEE (opoNidtas)

71.0038 200g/tux  PAXO
71.0622 200g/tux  KPHTHE (onavéki-xépta)
71.0266 200g/tuyx  MANITAPI
71.1096 200g/px  VEGAN TYPI*
@ 71.1097 200g/pux  VEGAN EMANAKI - TYPI*

30min

) o

40tpx/kiB 72xiB/nak

71.0149  200g/tpx 71.0358  190g/tuyx  NTOMATA-EAIA
MMOYPEKI XQPIATIKO{ FI?ANAKI -XOPTA POAA XQPIATIKA @ (9 @ (09
: 40tyx/kiB 72xiB/nak 40tpx/kiB 72kiB/nak
KOYAOYPI MHAOY LTPI®OTOKOYAOYPO TAXINI-MEAI

71.1242 220g/tux  MMOYPEKI XQPIATIKO IMANAKI-XOPTA 71.1401 130g/tyx  MHAO

(pe coucdp)

[ oo W 80

40tx/xip  72xiB/na 40tux/kIp 72xiB/nal

LKOMEAITIKEX POAAA AINAA XQPIATIKA

71.0999  220g/tpx 71.0818  220g/tpx
O () oo () oo
30min 30tpx/xiB 72xiB/nak 25tpx/xiB 72xiB/nak

KOYAOYPIA

71.0069 220g/ux  IMANAKOMITA 71.0563  200g/ux  AIMAO MPAIO 71.0166  220g/ux  NTOMATA-EAIA
71.0511 220ghpx  AIMAO MATATA 710700 220g/pux  NTOMATA
W 99 ) oo ) 0O
40tpx/iB 72xiB/nak 40tpx/kiB 72kiB/nak 30tux/kiB 72xi1B/nak
> [% g ® o % g
oxXi OoXl MPOAIPETIKA 170°C EETPA NMAPOENO XQPIZ TPANZ oxi OXl MPOAIPETIKA 170°C
FTAAA'H AYTO EAAIOAAAO AINAPA TAAA'H AYTO




 Dgan oy

e S S MATIABOYPOMITA
SR e S MAP/MH, 6 MEPIAEX

1300g/tux  VEGAN TYPI*
1300g/tux  VEGAN EMANAKI - TYPI*

60-70min EXTRA @@
50-60min
o e s s

7wpx/xiB 72xiB/nal

Q) TPIFQNEL NMATLABOYPOMITEL

Homin 200g/tux ~ VEGAN TYPI*
200g/tyx  VEGAN EMANAKI - TYPI*

W 80

40tux/xiB  72xiB/nah

/ /
Q_/I/-WW(?Y L%/LWW&J’
TPITQNA MINI IKOMEAITIKA MINI

40g/yx  EMANAKOMITAKI
40g/wx  MATATOMITAKI

30min 170°C

40g/tpyx  MANITAPORMITAKI 40g/tpx  EMANAKI
D D
6kg/kiB 90kiB/na\ 6kg/kiB 90kiB/nak
QAOIEPEX
NTOMATA-EAIA MINI POAAINIA AAXANIKQN

w3 o

30min 170°C

v e
p -
| 2
. A
»

45g/tux  NTOMATA-EAIA MINI 35g/tpx k n
ain %
EAac) o] >
6kg/aB  90KiB/nak 6kg/kB  90wiB/nak oxi oxi MPOAIPETIKA 170°C

FTAAAH AYTO

*Me unokatdotato tupiod




FINGER FOOD- THIANI OAAADEA WHMENO ®OYPNOY

(pe ENAnvIka PeBiia & Mupw8ikd)
SPRING ROLLS

3-6min 180°C
NAI

Zeotaivovtal oe poulpvo h oe nAdka ynoipatos yia 8’

30g/ix  AAXANIKQN MINI 354/
g/tpx
) o
6kg/kiB 90kiB/nak @ :@I:Em]:
6kg/kiB 90kiB/nak
50g/tux  AAXANIKQN

A &n

Skg/kiB 90kiB/nak

L

) MEINIPAI
g - O XQPIATIKO
Y = 30-35min  180°C
5]
50-60min
40°C 270g/tux  NTOMATA-EAIA

A oo

25tpx/xiB 72kiB/nak

W .%/mzw/ - jfam&%&f

KOAOKYKE®TEAEL

45g/iux  KOAOKYOOKE®TEAEX

(M) 0

6kg/xiB 90ki1B/nah

i

KPOKETEL - STICKS

-

|I v .*.,_*igjﬂ'

" 5-8min NAI

Az
73

-

.i-l.

30g/tpx MNATATAX

A oo

6kg/kiB 90kiB/nak

/ &f

OYAAO LOOAIATAL

A &n

8kg/kIB 60kiIB/nah
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