AIAXPONIKEZ ZXEZEIZ
RELATIONS FOR A LIFETIME

Epnepia kat yveon

‘Exovtag dlavdoel Jla pakpoxpovn ENTUXNUEVN Nopeia otnv ayopd Twv nNpoidviwy
katePuypevng CUung, n etalpeia TXAMIMAYHE A.E. €xel kaBlepwBel onpepa

w¢ pia and TG Kopuaieg atnv Npotiunan Kat atn guveidnaon tng ayopdg.

Me e@ddia pla napddoon evog aldva atnv aptonotia aAAd Kat Pe noAu PePAKL, n etalpeia
pag &ekvdel Tnv nopeia tnG 0To XWPO Twv NPOIGVIWY KateYuypevng {uung to 1981,

evd 10 1990 yivetat n dpuon tng und tnv enwvupia TXAMIAYHE AE.

Ynpepa n €dpa 1ng Ppioketal atnv neploxn «AkoBa Apyoug», og €va LOLOKTNTO 0lKONedO
12 otpeppdtwy, diaBgtoviag oUyxpoveg eykataotdoel 4.000t.p.

Xti{oupe ox€aelg ouvepyaciag

Avayvwpilovtag Tig avdykeg Twv NEAATWV Hag, @PovTiCoupe yia Tnv dgoyn opydvwaon Kat
Aettoupyia Tou diktUou dlavoung, Wote Ta Npoidvia pag va eivat otn 6tdBeon oag €ykalpa
Kat he tnv notdtntd Toug avaAoiwtn. MapdAAnAa to Tunpa MwAncewv pag @povtidel yia

v dueon e§unnpgtnan Kat unootnptgn o€ kGBe oag althpa, NP Kat JETA TNy NwWANon.

Awapknig e§€MEN

Ytnv TEAMIMAZHY A.E. a&lonoloUpe thv egnelpia pag kat tnv yniotoolvn Twv NEAQTWY
pag Kat BEtoupe TIg Bdoelg yia ouvexn avdntugn Kat npdodo o€ GAOUG TOUG TOMELG.
Z16x0G pag, andAuta tkavonotnpévol NEAATEG Kal CUVEPYAGLEG Nou dLapKouv.

Experience and knowledge

Having gone through a long-term and successful course in the market of deep frozen
pastry products, the company TSABASSIS S.A. has been established as one of the top
firms in the preference and consciousness of this market.

Equipped with a tradition of a century in bakery, combined with a lot of “desire”, our
company started off its course in the area of deep frozen pastry products in 1981 and
eventually in 1990 was funded under the name of TSABASSIS S.A..

Today its main facilities are in the area of Akova, Argos, on privately owned grounds
of 12 acres, and a contemporary plant of 4.000 m?.

We build cooperative relations

Identifying with the needs of our customers, we ensure the top quality organizing and
functioning of our distributions network, so that our products can be at your disposal
timely and maintaining their supreme quality. At the same time our Sales Department
looks after the immediate service and support in any of your demands, pro and after sales.

Constant development

In TSABASSIS S.A. we fully utilize our experience and the trust put in us by our custom-
ers and we set the foundation for constant development and progress in all directions.
Our main target: fully satisfied customers and lasting cooperations.



NMPOIONTA ME NMOIOTHTA KAI FEYZH
PRODUCTS OF QUALITY AND TASTE

TSABASIS

N T A S TE S

Mpoidvrta pe nowdtnta Kat yevon

Mapapévovtag niotol otnv napddocn aAAd Tautéxpova ocupfadidoviag Pe TiG TAoeLg

NG enoxng, otnv TXAMIMAXHY A.E. napdyoupe pia oAokANpwpHEVN YKAHA NPoidvIwy,

pE 0TtdXx0 va KAAUNToUpE NARPWG TIC anattioelg Twv NEAATWV Hag aAAG Kal Tou TEAKOU

KatavaAwtn.

Ta npoidvta pag diakpivovtat yia v uPnAn toug notdtnta aAAd kat tn yelaon toug,

avayvwpifoviag nwe autdg o cuvOuacopog anoteAel Tn ouvtayn tng enttuxiag otnv

gupUtepn ayopd Twv Tpoidwy.

H nwotonoinon pe Bdon ta dieBvn npdtuna ISO 9001:2015, ISO 22000:2018, FSSC 22000, IFS & BRC
£pxetal va ento@payioetl autn pag v npoondBeta.

Ta npoidvta pag dev NEPLEXOUV YEVETIKDG HETaAAayHEVa UAIKA, trans Aunapd Kat
udpoyovwpéva Ainn & €éAawa

Products of quality and taste

Keeping up the tradition but also moving along the trades of our times, TSABASSIS S.A.

produces an integrated and wide range of products, intended to completely satisfy all

of our customer demands as well as the demands of the final consumer.

Our products are distinguished for their high quality and supreme taste, acknowledging

that the combination of both is the recipe for success in the wider food market.

Accreditation by the international standards 1SO 9001:2015, ISO 22000:2018, FSSC 22000, IFS & BRC
comes to seal up this endeavour.

Our products are GMO Free, Trans Fat Free and without Hydrogenated Fats & Oils

:’:HK :’:HK (jFssc22000 % s | BRES

H E L l- A S H E L L A s and Centification Body
EN1SO 9001:2015 EN ISO 22000:2018 eadlalaiad
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REMARKS

© META®OPA & AMOOHKEYZH ZTOYX -18°C | TRANSPORTED & STORED AT -18°C

© WHXIMO ZE MPOOEPMAZMENO ®OYPNO | BAKE IN PREHEATED OVEN

* META THN AMOWY=H NA MHN KATAWYXONTAI EK NEOQY | ONCE DEFROSTED, DO NOT RE-FREEZE




TSABASIS NMATHTA XEIPOMOIHTA

“PATITI" HAND-MADE PIES

Matnti tupénita MNatntn ypapiépa KpRtng -
@Eta - KaogpL
“Patiti” pie with feta cheese “Patiti” pie with Cretan graviera -
- "kasseri”

KQAIKOZ | CODE 018100 018200

KIBQTIO | BOX 40 tep. | pcs 40 1ep. | pcs

BAPOX | WEIGHT 195 gr 215gr

OEPMOKPALIA | OVEN 180°C 180°C

XPONOZ | TIME 25 -30° 25 - 30

AIATHPHZH | SHELF LIFE 12 priveg | months 12 phveg | months

Matwntih Matwntih
{apnovotupontta C{apnovotupontta xwpig cdAtoa
“Patiti” pie with “Patiti” pie with
ham and cheese ham and cheese (no sauce)
KQAIKOX | CODE 118050 118051
KIBQTIO | BOX 30 tep. | pes 30 tep. | pes
BAPOX | WEIGHT 280 gr 275 gr
OEPMOKPALIA | OVEN 180°C 180°C
XPONOZ | TIME 25" -30° 25 -30°
AIATHPHEH | SHELF LIFE 12 priveg | months 12 prveg | months

Tuviotdtat anéPuén | Defrosting is recommended




TSABASIS

KOYPOX®OAIATEXZ ATOMIKEL
KOUROU-PUFF PASTRIES

Koupoac@oAudta Koupoo@oAdta
@éta “D” wpi “D” MAX
D-shaped Kourou-puff pastry D-shaped MAX Kourou-puff pastry
with feta cheese with cheese
KQAIKOZ | CODE 117001 117006
KIBQTIO | BOX 45 tep. | pes 45 tep. | pes
BAPOZ | WEIGHT 210 gr 200 gr
OEPMOKPAZIA | OVEN 180°C 180°C
XPONOZ | TIME 25 - 30 25 - 30

AIATHPHZH | SHELF LIFE 12 prveg | months

12 piveg | months

Koupoo@oAidta Koupoo@oAidra tupi
wpi “D” “D” KAaGWKA
D-shaped Kourou-puff pastry D-shaped classic Kourou-puff pastry
with cheese with cheese
KQAIKOZ | CODE 117004 017007
KIBQTIO | BOX 50 tep. | pcs 45 tep. | pes
BAPOX | WEIGHT 180 gr 145 gr
OEPMOKPAZIA | OVEN 180°C 180°C
XPONOZ | TIME 25" -30° 25" -30°

AIATHPHXH | SHELF LIFE 12 priveg | months

12 priveg | months

Tuviotdrat anéuén | Defrosting is recommended




Koupoo@oAdta
p€ta napaAAnAéypappn

Rectangular Kourou-puff pastry
with feta cheese

KoupoacpoAdta
Tuponita tpiywvn

Triangular Kourou-puff pastry
with cheese

KQAIKOZ | CODE 017010 117008
KIBQTIO | BOX 45 tep. | pes 40 tep. | pcs
BAPOX | WEIGHT 180 gr 170 gr
OEPMOKPAEIA | OVEN 180°C 180°C
XPONOX | TIME 25" - 30° 25" -30°

AIATHPHZH | SHELF LIFE

12 priveg | months

12 phveg | months

KoupoopoAidta
pETa oTPOyyVAn

Round Kourou-puff pastry
with feta cheese

KoupoacpoAidta
Kacépl-ypapiépa KpAtng

Kourou-puff pastry
with “kasseri” & Cretan graviera

Koupoac@oAdta
{apnév-tupi xwpig odAtoa

Kourou-puff pastry
with ham & cheese (no sauce)

KQAIKOZ | CODE 017003 017002 117051
KIBQTIO | BOX 40 1ep. | pcs 40 tep. | pcs 40 tep. | pcs
BAPOZ | WEIGHT 220 gr 210 gr 2259r
OEPMOKPALIA | 180°C 180°C 180°C
XPONOX | TIME 25" -30° 25 - 30 25 - 30

AIATHPHZH | SHELF LIFE

12 priveg | months

12 prveg | months

12 priveg | months

Yuvigtdrat anéudn | Defrosting is recommended

TSABASIS

KOYPOXZ®OAIATEXZ ATOMIKEX
KOUROU-PUFF PASTRIES

Koupoo@oAidta apndv-
-tupi pe odAtoa viopdrag

Kourou-puff pastry with ham
& cheese & tomato sauce

Koupocpohdta
POAd aAAAVTIKOV

Kourou-puff pastry
delikatessen “nest”

DA oAikng
potoapéla-yalonoUAa

Kourou-puff pastry mozzarela-turkey

wholemeal“nest”

KQAIKOE | CODE 117050 117005 017060
KIBQTIO | BOX 40 Tep. | pes 30 tep. | pes 30 tep. I pes
BAPOE | WEIGHT 250 gr 265 gr 245 gr
©EPMOKPAZIA | OVEN 180°C 180°C 180°C
XPONOE | TIME 25" - 30’ 25'-30° 25" -30°

AIATHPHZH | SHELF LIFE

12 priveg | months

12 prveg | months

12 priveg | months

KQAIKOZ | CODE

Kupoccpo)\ldtu
AoOUKdVIKO e GdAToa

Kourou-puff pastry
sausage pie with red sauce

017044

KoupoacpoAidta
hot dog (cdAtoa
Houctdpda)

Kourou-puff pastry
hot dog (mustard sauce)

117041

Koupoaopohidta

AOUKGVIKO Xwpi¢ odAtoa

Kourou-puff pastry
sausage pie (no sauce)

017043

KIBQTIO | BOX 45 1ep. | pes 36 tep. | pcs 45 1ep. | pes
BAPOX | WEIGHT 170 gr 170 gr 155 gr
OEPMOKPALIA | 180°C 180°C 180°C
XPONOX | TIME 25" -30° 25" -30° 25 - 30

AIATHPHZH | SHELF LIFE

12 priveg | months

12 priveg | months

12 priveg | months

Tuvigtdrat anéudn | Defrosting is recommended




LpoAlatdkia
pe tupi

Mini puff pastries

KOYPOZ®OAIATEZ MINI
MINI KOUROU PUFF PASTRIES

LpoAwatdkia pe {apnov-tupi
& odAtoa viopdrag
Mini puff pastries with

with cheese ham-cheese & tomato sauce
KQAIKOX | CODE 075020 075022
KIBQTIO | BOX 10 X 750 gr 10 X 750 gr
BAPOX | WEIGHT 35gr 39gr
GEPMOKPAZIA | OVEN 170°C - 180°C 170°C - 180°C
XPONOZ | TIME 20" - 25 20"-25

AIATHPHZH | SHELF LIFE

12 prveg | months

12 priveg | months

ZpoALatdKLa
HE AOUKAVIKO

Mini puff pastries
with sausage

KQAIKOZ | CODE 075021
KIBQTIO | BOX 10X 750 gr
BAPOX | WEIGHT Lb gr
OEPMOKPALIA | OVEN 170°C - 180°C
XPONOX | TIME 20-25%

AIATHPHZH | SHELF LIFE

12 priveg | months

Tuvigtdrat anéuén | Defrosting is recommended

13



: | TSABASIS

Vegan Koupou
Havitapéntta

Vegan Kourou
mushroom pie

VEGAN KOYPOY
VEGAN KOUROU

Vegan Koupou
Kipadéntta oéytag

Vegan Kourou
soya mince pie

KQAIKOX | CODE 112001 112002
KIBQTIO | BOX 30 tep. | pcs 30 tep. | pes
BAPOZ | WEIGHT 195 gr 195 gr
OEPMOKPAZIA | OVEN 160°C - 170°C 160°C-170°C
XPONOX | TIME 20" - 25 20 - 25

AIATHPHZH | SHELF LIFE

12 priveg | months

12 prveg | months

15



TSABASIS

G O L D E N T A STE S

Xewponointn Koupou
KoténouAo

Handmade Kourou

KOYPOY XEIPOIMOIHTA
HAND-MADE KOUROU PASTRIES

Xewponointn Koupou
@Eta wpl

Handmade Kourou

chicken pie with feta cheese
KQAIKOX | CODE 111005 111001
KIBQTIO | BOX 30 tep. I pcs 30 tep. | pcs
BAPOX | WEIGHT 250 gr 2359r
OEPMOKPAZIA | OVEN 160°C - 170°C 160°C - 170°C
XPONOZ | TIME 20" - 25 20 - 25

AIATHPHZH | SHELF LIFE

12 priveg | months

12 priveg | months

Tuviotdrat anéuén | Defrosting is recommended

17



TSABASIS

Tuponuta
Koupotu

Kourou cheese pie

Tuponuita Koupotd
BoutUpou

Butter Kourou

KOYPOY
KOUROU PASTRIES

KoupoU noAdcnopn
D/ pewa

Multigrain Kourou pie

cheese pie with cream cheese
KQAIKOX | CODE 110011 110027 110013
KIBQTIO | BOX 36 tep. | pcs 36 tep. | pcs 35 tep. | pes
BAPOZ | WEIGHT 165 gr 190 gr 200 gr
ITO®A | PROOFING* - 30" (40°C 1 70%) -
OEPMOKPAZIA | OVEN 160°C - 170°C 160°C - 170°C 160°C - 170°C
XPONOX | TIME 20" - 25 20 - 25 20 - 25

AIATHPHEH | SHELF LIFE

12 priveg | months

12 priveg | months

12 prveg | months

Tuviotdrat anéuén | Defrosting is recommended
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TSABASIS

Koupouddktia
pe tupi

Mini Kourou pies

MINI KOYPOY
MINI KOUROU PASTRIES

Koupouddkua
pe pi P/ gewa

Mini Kourou pies
with cream cheese

with cheese
KQAIKOZ | CODE 010053 111056
KIBQTIO | BOX 7 KA.l Kgr 6 KA.l Kgr
BAPOZ | WEIGHT 35gr 38gr
OEPMOKPAZIA | OVEN 160°C - 170°C 160°C - 170°C
XPONOX | TIME 20'- 25° 20'-25

AIATHPHZH | SHELF LIFE

12 priveg | months

12 prveg | months

Yuviotdtat anéPuén | Defrosting is recommended
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TSABASIS

KOYAOYPIA
PASTRY RINGS

KouAoUpt KouAoUpt Kouloupt
npaliva Tupi - couadpt viopdta - eAd
Praline Cheese-sesame Tomato-olive
pastry ring pastry ring pastry ring
KQAIKOZ | CODE 115100 115200 115300
KIBQTIO | BOX 40 1ep. | pes 35 tep. I pes 35 tep. | pcs
BAPOZ | WEIGHT 225 gr 225gr 230 gr
ITO®A 40°C - 70* | PROOFING* 35 - -
GEPMOKPAZIA | OVEN 160°C - 170°C 180°C 180°C
XPONOX | TIME 20" - 25 20"- 25 20" - 25

AIATHPHZH | SHELF LIFE

12 priveg | months

12 priveg | months

12 priveg | months

KouloUpt oAkiig
avBétupo

Blossom cheese wholemeal

Kouloupt oMikiig
avBotupo - yaAonoUAa

Blossom cheese-turkey

KouloUpt xaABdg
{taxivi) vnotico

Halva (tahini) vanilla

pastry ring wholemeal pastry ring pastry ring
KQAIKOX | CODE 016100 016201 115400
KIBQTIO | BOX 20 tep. | pcs 20 tep. | pcs 30 tep. | pcs
BAPOZX | WEIGHT 230 gr 230 gr 195 gr
ITODA 40°C - 70* | PROOFING* - - 35°
OEPMOKPAZIA | OVEN 180°C 180°C 160°C - 170°C
XPONOX | TIME 20" - 25 20" - 25 20" - 25

AIATHPHZH | SHELF LIFE

12 priveg | months

12 prveg | months

12 prveg | months

Tuviotdrat anéugn | Defrosting is recommended

23



TSABASIS

®AoyEpa
@€1a oouodpL

Feta cheese
sesame “Flute”

®OAOIMEPEZ ATOMIKEZ
“FLUTE" PASTRIES

®Aoyépa tupl - Lapnov -
HNEKOV GouadpL

Cheese-ham-bacon
sesame “Flute”

®AoyEpa tupi
®W\/pela couadpt

Cream cheese
sesame “Flute”

KQAIKOZX | CODE 015001 015002 015004
KIBQTIO | BOX 40 tep. | pcs 30 tep. | pcs 40 tep. | pcs
BAPOX | WEIGHT 225 gr 225 gr 190 gr
OEPMOKPAZIA | OVEN 170°C - 180°C 170°C - 180°C 170°C - 180°C
XPONOX | TIME 20" - 25 20" - 25 200-25

AIATHPHEZH | SHELF LIFE

12 priveg | months

12 priveg | months

12 priveg | months

®Aoyépa
KOTOMouAo - GouadpL

Chicken-sesame

®AoyEpa noAvcnopn
®W\/@pela-yalonouAa

Multigrain “Flute”

“Flute” with cream cheese & turkey
KQAIKOZX | CODE 015005 115006
KIBQTIO | BOX 30 tep. | pcs 30 tep. | pcs
BAPOX | WEIGHT 200 gr 200 gr
GEPMOKPAZIA | OVEN 170°C - 180°C 170°C - 180°C
XPONOZ | TIME 20 - 25 20" - 25

AIATHPHEZH | SHELF LIFE

12 prveg | months

Yuviotdrat anéuén | Defrosting is recommended

12 priveg | months
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TSABASIS

NMAPAAOZIAKEZ XEIPOMNOIHTEZ MNITEX

TRADITIONAL HAND-MADE PIES

Xwprdtko tai Xowprdtko tai Xwprduko taPi
onavdku - tupl onavakt wpi
Country style Country style Country style
spinach-cheese pie spinach pie cheese pie
KQAIKOX | CODE 013801 013802 013803
KIBQTIO | BOX 5 tep. | pcs 5 tep. | pcs 5 tep. | pcs
BAPOX | WEIGHT 1640 gr 1640 gr 1640 gr
GEPMOKPAZIA | OVEN 180°C 180°C 180°C
XPONOX | TIME 40" - 45 40" - 45 40" - 45

AIATHPHZH | SHELF LIFE

24 priveg | months

24 priveg | months

24 priveg | months

Mita tou Aypétn Xwprdtiko tai
vnotiowyn KOtonouAo
Country style vegeterian Country style
farmer’s pie chicken pie

KQAIKOX | CODE 013805 013806

KIBQTIO | BOX 5 tep. | pes 5 tep. | pcs

BAPOX | WEIGHT 1640 gr 1600 gr

OEPMOKPAZIA | OVEN 180°C 180°C

XPONOX | TIME 40" - 45° 40" - 45°

AIATHPHZH | SHELF LIFE

24 pniveg | months

Extra xwpuduxo tayi
onavdku - tupl

24 pnveg | months

Extra xwpudtuko tai
onavdkt

Extra xwpudtuko tayi

Tpt

Extra country style Extra country style Ext‘:a country style

spinach-cheese pie spinach pie cheese pie
KQAIKOX | CODE 013851 013852 013853
KIBQTIO | BOX 5 1tep. | pcs 5 tep. | pcs 5 1ep. | pcs
BAPOEX | WEIGHT 1800 gr 1800 gr 1800 gr
OEPMOKPAZIA | OVEN 180°C 180°C 180°C
XPONOX | TIME 40 - 45 40" - 45 40’ - 45

AIATHPHZH | SHELF LIFE

24 pniveg | months

24 pnveg | months

24 prveg | months

Tuviotdrat anéPugn yia va konoulv ta koppdtia nptv 1o Yrowo | Defrosting is recommended for cutting the pieces prior to baking 27



TSABASIS

ToaAakwth
oTpOyyUAR
onavdki-tupi

Crinkly spinach-

MAPAAOZIAKEZ XEIPOMOIHTEX MITEX
TRADITIONAL HAND-MADE PIES

ToaAakwth
oTpoyyuAn
onavdakt

Crinkly spinach

ToaAakwth
oTpOYYyUAR
wpli

Crinkly cheese

-
ToaAakwti
oTpoyyuAn
KOTOnouAo

Crinkly chicken

cheese round pie round pie round pie round pie
KQAIKOZ | CODE 013831 013832 013833 013836
KIBQTIO | BOX 6 tep. I pcs 6 tep. | pcs 6 tep. | pcs 6 tep. | pcs
BAPOZX | WEIGHT 1600 gr 1600 gr 1550 gr 1550 gr
OEPMOKPALIA | OVEN 180°C 180°C 180°C 180°C
XPONOZX | TIME 40" - 45 40° - 45 40" - 45° 40" - 45

AIATHPHEH | SHELF LIFE

24 priveg | months

24 pniveg | months

24 pnveg | months

24 priveg | months

ToaAakéntta
ETpdymvn
onavaki-tupi
Spinach-cheese

ToaAakénuta
TETPdywvn
onavdku
Spinach

Xopténita
oTpoyyuAn

Greens & herbage

Xoptoéntta pe tupi
oTpoyyuAn

Greens & herbage round

“old rag” square pie “old rag” square pie | round pie pie with cheese
KQAIKOE | CODE 013821 013822 013812 013811
KIBQTIO | BOX 5 tep. | pcs 5tep. | pcs 5tep. | pcs 5tep. I pes
BAPOX | WEIGHT 1300 gr 1300 gr 1850 gr 1850 gr
OEPMOKPAXIA | OVEN 180°C 180°C 180°C 180°C
XPONOX | TIME 40" - 45 40" - 45 40 - 45 40" - 45

AIATHPHZH | SHELF LIFE

Tuviotdtat anéPugn yia va konoulv ta Koppdtia npwv 1o Yriowo | Defrosting is recommended for cutting the pieces prior to baking

24 pnveg | months

24 pniveg | months

24 priveg | months

24 priveg | months
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TSABASIS

MAPAAOXIAKA XEIPOIMOIHTA ®YAAOY ATOMIKA

Tpiywvn tcaAakwtn
avBotupo-@N/ pela-pEta
Traditional fyllo triangular
blossom cheese-cream cheese
-feta pie"Tsalakoti”

Tpiyovn toahakwtn
anavdki-tupi

Traditional fyllo triangular

spinach-cheese pie “Tsalakoti”

TRADITIONAL HAND-MADE FYLLO PRODUCTS

Tpiywvn teaAakwth
onavdku

Traditional fyllo triangular
spinach pie “Tsalakoti”

KQAIKOX | CODE 113119 113121 113122
KIBQTIO | BOX 40 tep. | pcs 40 tep. | pes 40 1ep. | pes
BAPOX | WEIGHT 190 gr 190 gr 190 gr
OEPMOKPAZIA | OVEN 180°C 180°C 180°C
XPONOZX | TIME 35 -40° 35 - 40° 35 - 40

AIATHPHZH | SHELF LIFE

24 pnfveg | months

24 pnveg | months

24 pniveg | months
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TSABASIS

MAPAAOZIAKA XEIPOIMOIHTA ®YAAQY ATOMIKA
TRADITIONAL HAND-MADE FYLLO PRODUCTS

Lrpuptdpl onavdkt LipuptdpL npdco
vnhoticio
Traditional Fyllo twist Traditional Fyllo twist
with spinach with leek
KQAIKOZX | CODE 013400 013500
KIBQTIO | BOX 40 tep. | pes 40 tep. | pes
BAPOZX | WEIGHT 220 gr 220 gr
OEPMOKPALIA | OVEN 180°C 180°C
XPONOZX | TIME 35 - 40 35" - 40°

AIATHPHZH | SHELF LIFE

24 pnveg | months

24 pniveg | months

PoAAS natdra PoAAG tupi PoAA6 onavdkt vnoticipo
Traditional Fyllo roll Traditional Fyllo roll Traditional Fyllo roll
with potato with cheese with spinach

KQAIKOZ | CODE 013900 013130 013410

KIBQTIO | BOX 50 1ep. | pes 50 tep. | pcs 50 tep. | pcs

BAPOZ | WEIGHT 225gr 200 gr 200 gr

OEPMOKPAZIA | OVEN 180°C 180°C 180°C

XPONOZ | TIME 35" - 40° 35" - 40° 35" - 40°

AIATHPHZH | SHELF LIFE

24 pniveg | months

24 priveg | months

24 pniveg | months

Lrpuprdpt tupi Lipuptdpl onavdkt - wupi
Traditional Fyllo twist Traditional Fyllo twist
with cheese with spinach & cheese
KQAIKOZ | CODE 013110 013210
KIBQTIO | BOX 40 tep. | pes 40 tep. | pes
BAPOZ | WEIGHT 220 gr 220 gr
OEPMOKPAZIA | OVEN 180°C 180°C
XPONOZX | TIME 35 - 40° 35 - 40

AIATHPHZH | SHELF LIFE

24 prveg | months

24 priveg | months
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TSABASIS

NMAPAAOZIAKA XEIPOIOIHTA ®YAAQY ATOMIKA
TRADITIONAL HAND-MADE FYLLO PRODUCTS

Mnouydtoa Extra Mnovydtoa Mnouydtoa
Oecoalovikng pe Kpépa Oeogalovikng pe KpEpa Oecgoalovikng pe tupl
Bougatsa Extra Bougatsa Bougatsa
with vanilla cream with vanilla cream with cheese

KQAIKOZ | CODE 013702 013700 013710

KIBQTIO | BOX 20 tep. | pcs 20 tep. | pcs 20 tep. | pcs

BAPOX | WEIGHT 570 gr 550 gr 470 gr

OEPMOKPAZIA | OVEN 180°C 180°C 180°C

XPONOE | TIME 35" - 40 35" - 40° 35" - 40

AIATHPHZH | SHELF LIFE 24 pnveg | months 24 priveg | months 24 priveg | months

Mnouydtoa KiAoU
Oeccalovikng pe KpEpa

Bougatsa per kg
with vanilla cream

KQAIKOZ | CODE 013701
KIBQTIO | BOX 8 tep. | pcs
BAPOX | WEIGHT 1180 gr
OEPMOKPAZIA | OVEN 180°C
XPONOZ | TIME 35 - 40°

AIATHPHZH | SHELF LIFE 24 priveg | months
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MAPAAOZIAKA XEIPOIMOIHTA ®YAAOY MINI
MINI TRADITIONAL HAND-MADE FYLLO PRODUCTS

TSABASIS

Lipuptapdkia ItpLptapdkia ItpuprapdKia pe
pe wpl HE onavakt onavdki & tupi
Mini Fyllo twists Mini Fyllo twists Mini Fyllo twists
with cheese with spinach with spinach & cheese
KOAIKOE | CODE 013151 075081 013221
KIBQTIO | BOX 6 kgr 10X 750 gr 6 kgr
BAPOX | WEIGHT S0gr 50 gr 50 gr
OEPMOKPAZIA | OVEN 180°C 180°C 180°C
XPONOX | TIME 30°-3% 30-35° 30-35°

AIATHPHZH | SHELF LIFE

24 priveg | months

PR

PoAivia xwpidtika
He onavdku & tupi

Mini country style rolls
with spinach & cheese

24 priveg | months

PoAivia xwpidtika
pe tupli

Mini counrty style
rolls with cheese

24 privec | months

PolAivia xwpdtika
ME navdta

Mini country style
rolls with potato

KQAIKOX | CODE 075083 075082 013911
KIBQTIO | BOX 10X 750 gr 10 X750 gr 6 kgr
BAPOE | WEIGHT 50 gr S0gr 50 gr
OEPMOKPAZIA | OVEN 180°C 180°C 180°C
XPONOE | TIME 30 -35° 30 -35° 30 - 35

AIATHPHZH | SHELF LIFE

24 priveg | months

TplywvdKia xwpldtika
€ tupi
ini country style
triangles with cheese

24 priveg | months

Tpyovdkia xwpudtika

pe onavdkt & tupi

Mini country style

triangles with spinach & cheese

24 prveg | months

- i
TplywvdKia xwpLdtka
HE onavdkt

Mini country style
triangles with spinach

KQAIKOZ | CODE 013050 013052 013051
KIBQTIO | BOX 5 kgr 5 kgr 5 kgr
BAPOX | WEIGHT 43 gr 43 gr 43 gr
OEPMOKPAZIA | OVEN 180°C 180°C 180°C
XPONOX | TIME 30" - 3% 30" - 3% 30" -3%

AIATHPHEH | SHELF LIFE

24 pniveg | months

24 pnveg | months

24 pniveg | months
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D-shaped feta cheese pie Round “kasseri” pie
KQAIKOX | CODE 010020 010070
KIBQTIO | BOX 50 tep. | pcs 25 tep. | pes
BAPOZX | WEIGHT 160 gr 200 gr
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AIATHPHZH | SHELF LIFE

12 priveg | months

12 priveg | months
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TSABASIS

2OOAIATEZ ATOMIKEZ
PUFF PASTRIES

Aoukavikénita Maxi

Maxi sausage pie

Aoukavikéntta
yaAonoUAag

Turkey sausage pie

ZpoAudta Mnovydtoa Noukavikéntta

yaAonoUAa-tupi napaAAnAdypappn

Turkey-cheese pie Rectangular Bougatsa Sausage pie

with vanilla cream

KQAIKOZ | CODE 110460 010302 010405
KIBQTIO | BOX 36 tep. | pcs 45 1ep. | pes 50 tep. | pcs
BAPOX | WEIGHT 190 gr 155 gr 150 gr
OEPMOKPAZIA | OVEN 180°C 180°C 180°C
XPONOZX | TIME 25 -30° 25 - 30 25 - 30

AIATHPHZH | SHELF LIFE 12 priveg | months

12 prveg | months

12 priveg | months

010408 010406

40 1ep. | pes 50 tep. | pcs
185 gr 150 gr
180°C 180°C

25" - 30° 25" - 30°

12 priveg | months

12 priveg | months

LgpoAudta {apnév-tupi
OTPOYYUAR pHeydAn

Large round ham-cheese pie

KQAIKOZ | CODE 110454

TpoAdra
{apnév-tupl teTpdywvn

Square ham-cheese pie

ZpoAudta
{apnév-tupi otpoyyuln

Round ham-cheese pie

Znavakotupénita
taPi pkpo

Round spinach-cheese
pan pie

010201

5 tep. | pcs

1200 gr

010451 010456
KIBQTIO | BOX 50 tep. | pcs 35 tep. | pcs 40 1ep. | pes
BAPOZ | WEIGHT 220 gr 160 gr 190 gr
OEPMOKPAZIA | OVEN 180°C 180°C 180°C
XPONOX | TIME 25 - 30 25 -30° 25 - 30

180°C

AIATHPHZH | SHELF LIFE 12 prveg | months

12 priveg | months

12 prveg | months

35" - 40°

Tuviotdrat anéPuén | Defrosting is recommended

40

12 priveg | months

Yuviotdrat anéuén | Defrosting is recommended




3
d | TsABASIS

KPOYAZAN ATOMIKA
CROISSANTS

Kpoudodv Kpouacdv

80 gr 105gr

Croissant 80 gr Croissant

105 gr

KQAIKOX | CODE 110101 010102
KIBQTIO | BOX 60 tep. | pcs 50 tep. | pcs
BAPOX | WEIGHT 80 gr 105 gr
ITO®A 30°C - 40°C | PROOFING* 100- 120° 100 - 120°
OEPMOKPAZLIA | OVEN 160°C - 170°C 160°C - 170°C
XPONOX | TIME 25 -30° 25 -30°

AIATHPHZH | SHELF LIFE

12 priveg | months

12 priveg | months

Kpouaodv pe Kpovaadv
Boutipo 105 gr 120-125 gr
Croissant 105 gr Croissant 120-125gr
with butter

KOAIKOE | CODE 010103 010104

KIBQTIO | BOX 50 tep. | pes 60 tep. | pcs

BAPOX | WEIGHT 105 gr 120 gr

ITO®A 30°C - 40°C | PROOFING* 100 - 120° 120

OEPMOKPAZIA | OVEN 160°C - 170°C 160°C - 170°C

XPONOZX | TIME 25 - 30 25 - 30

AIATHPHEH | SHELF LIFE

12 prveg | months

12 priveg | months

*Yypacia atégag 70% | Proofing Humidity 70%
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TSABASIS

Kpoudaodv

Kpovacdv
HE YEHLON npaAiva ooKoAdtag
Praline croissant Chocolate
croissant
KQAIKOX | CODE 010126 110120
KIBQTIO | BOX 45 tep. | pes 60 tep. | pcs
BAPOX | WEIGHT 175 gr 10 gr
ITO®A 30°C - 40°C | PROOFING* 120° 100 - 120°
OEPMOKPAZIA | OVEN 160°C - 170°C 160°C - 170°C
XPONOX | TIME 25 -30 25 -30°

AIATHPHXH | SHELF LIFE

12 priveg | months

12 priveg | months

Kpouvaodv
ooKoAdrtag yiyag
Mega chocolate
croissant
KQAIKOX | CODE 110123
KIBQTIO | BOX 50 tep. | pcs
BAPOX | WEIGHT 155 gr
ITO®A 30°C - 40°C | PROOFING* 100" - 120°
OEPMOKPAZIA | OVEN 160°C - 170°C
XPONOX | TIME 25 -30°

AIATHPHZH | SHELF LIFE

12 priveg | months

*Yypagoia atégag 70% | Proofing Humidity 70%

Lb

TSABASIS

KPOYAZAN ATOMIKA
CROISSANTS

Kpouaodv Kpovacdv
choco-banana otagidag
Croissant Raisin
choco-banana croissant
KQAIKOZ | CODE 010128 010146
KIBQTIO | BOX 45 tep. | pes 40 tep. | pes
BAPOZX | WEIGHT 165 gr 180 gr
ITO®A 30°C - 40°C | PROOFING* 90 -100" 90" -100"
OEPMOKPAXIA | OVEN 160°C - 170°C 160°C - 170°C
XPONOZX | TIME 25 - 30 25 - 30

AIATHPHXH | SHELF LIFE

12 prveg | months

12 priveg | months

Kpouaodv
pfiAou

Apple croissant

Kpouaodv @wAid KpEpa
emKdAuyn apiydaio

Croissant vanilla
cream “Nest” with almond coating

KQAIKOX | CODE 010330 010162
KIBATIO | BOX 50 e | pcs 35 e | pes
BAPOE | WEIGHT 165 gr 215 gr
ETO®A 30°C - 40°C | PROOFING' 90 - 100" 90 -120°
OEPMOKPAIA | OVEN 160°C - 170°C 160°C - 170°C
XPONOE | TIME 25'- 30 25 - 30

AIATHPHZH | SHELF LIFE

12 priveg | months

12 priveg | months
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TSABASIS

Kpouacdv
Zapnév-tupli

Ham-cheese croissant

Kpouacdv

KPOYAZAN ATOMIKA
CROISSANTS

{apnév-tupi peydAo

Large ham-cheese croissant

KOAIKOZ | CODE 110500 110503
KIBQTIO | BOX 45 tep. | pes 45 tep. | pes
BAPOZX | WEIGHT 185 gr 220 gr
ITO®A 30°C - 40°C | PROOFING* 100" - 120° 90" - 100°
OEPMOKPAEIA | OVEN 160°C - 170°C 160°C - 170°C
XPONOX | TIME 25" - 30 25 -30°

AIATHPHZH | SHELF LIFE 12 priveg | months

12 priveg | months

Kpouaaodv {apnov-
pn€wkov-tupl special

Ham-bacon-cheese
special croissant

Kpouacdv
yaAonoUAa-tupi

Turkey-cheese croissant

Kpouaacdv @wAid
®W\/gpewa - yahonouAa

Croissant “nest” with
cream cheese & turkey

KQAIKOZ | CODE 010506 010507 010508
KIBQTIO | BOX 50 tep. | pcs 50 tep. | pes 35 tep. | pcs
BAPOZX | WEIGHT 210 gr 165 gr 215gr
ITO®A 30°C - 40°C | PROOFING* 90" - 100° 100" - 120° 90" - 120°
OEPMOKPAEIA | OVEN 160°C - 170°C 160°C - 170°C 160°C - 170°C
XPONOX | TIME 25" - 30 25 - 30 25 -30°

AIATHPHZH | SHELF LIFE 12 prveg | months

12 prveg | months

12 priveg | months

*Yypaaoia oté¢ag 70% | Proofing Humidity 707%
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TSABASIS

KPOYAZAN MINI
MINI CROISSANTS

Kpouacdv Kpouaodv Kpouacavdkua Kpouacavdkua
40 gr Mivi 25 gr ue ota@ida He npaliva
Croissant 40 gr Mini croissant 25 gr Mini raisin croissants Mini praline croissants
010115 075000
KQAIKOE | CODE 010117 he Bovtupo | 910142 010129
with butter
KIBQTIO | BOX 6 kgr 6 kgr 10X750 gr | 6 kgr 7 kgr
BAPOZ | WEIGHT 40 gr 25gr 50 gr 37qr
TTO®A 30°C - 40°C | PROOFING* 90 90’ 90 90’
OEPMOKPALIA | OVEN 160°C - 170°C 160°C - 170°C 160°C - 170°C 160°C - 170°C
XPONOX | TIME 20 - 25 20’ - 25 20 - 25 20 - 25

AIATHPHZH | SHELF LIFE

12 priveg | months

12 priveg | months

12 priveg | months

12 priveg | months

Kpouacavdkia Kpouacavdkua Kpouacavdkua Kpouacavdkua
HE pnlo HE coKoAdTa HE KpEpa He Japnév & kaogpL
Mini apple croissants Mini chocolate Mini vanilla cream Mini ham-"kasseri”
croissants croissants croissants

KQAIKOX | CODE 010331 075003 010163 075005

KIBQTIO | BOX 7 kgr 10X750 gr 6 kgr 10X750 gr

BAPOZ | WEIGHT 46 gr 34gr 44 gr 40 gr

ITO®A 30°C - 40°C | PROOFING* 90’ 90’ 90’ 90’

OEPMOKPAXIA | OVEN 160°C - 180°C 160°C - 170°C 160°C - 170°C 160°C - 170°C

XPONOX | TIME 20' - 25 20" - 25 20" - 25 20" - 25

AIATHPHZH | SHELF LIFE

12 priveg | months

12 priveg | months

12 priveg | months

12 priveg | months

*Yypaoia oté@ag 70% | Proofing Humidity 70%
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TSABASIS

Boutipou kpouacdv

Boutlipou kpouacdv

BOYTYPOY KPOYAZAN
BUTTER RANGE CROISSANTS

Boutipou kpouacdv

Boutipou kpouaacdv

90 gr {apnov-tupi pe avavd HE pnAo

Butter croissant Butter ham & cheese Butter pineapple Butter apple

90 gr croissant croissant croissant
KQAIKOZ | CODE 050118 050501 050150 050330
KIBQTIO | BOX 60 tep. | pcs 36 1ep. | pcs 25 1ep. | pcs 351ey. I pes
BAPOZ | WEIGHT 90 gr 210 gr 175 gr 170 gr
ITO®DA 30°C - 40°C | PROOFING* 90" - 120° 90" - 120° 90’ - 100° 90" - 100°
OEPMOKPAZIA | OVEN 160°C - 170°C 160°C - 170°C 160°C - 170°C 160°C - 170°C
XPONOX | TIME 20" - 25 20" - 25 200 - 25 20" - 25

AIATHPHZH | CONSERVATION

12 prveg | months

12 pAveg | months

12 prveg | months

12 prveg | months

Boutipou kpouacdv Boutipou kpouacdv Boutipou kpouacdv
Hivie 25 gr Hivi cokoAdtag pivt pridou
Butter mini croissant Butter mini chocolate Butter mini apple
25gr croissants croissants
KQAIKOZ | CODE 050116 050124 050332
KIBQTIO | BOX 6 Kar 6 Kgr 6 Kgr
BAPOX | WEIGHT 25gr 43 gr 529r
ITO®A 30°C - 40°C | PROOFING* 90" - 100° 90" - 100° 90" - 100°
OEPMOKPAZIA | OVEN 160°C - 170°C 160°C - 170°C 160°C - 170°C
XPONOX | TIME 25 - 30° 25" - 30° 25" -30°
AIATHPHZH | SHELF LIFE 12 prveg | months 12 prhveg | months 12 pAveg | months

*Yypaoia atégag 70% | Proofing Humidity 70%

51



TSABASIS

Boutipou tupdnita

BOYTYPOY Z®OAIATEL

Boutipou tupdnita

HE couadptL otpoyyuAn
KQAIKOZ 050003 050014
KIBQTIO 40 tep. | pcs 351ep | pes
BAPOX 185 gr 180 gr
OEPMOKPAZIA 180°C 180°C
XPONOX 25 - 30 25" - 30
AIATHPHZH 12 prveg | months 12 prveg | months
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TSABASIS KPOYAZINIA

CROISSANT STICKS

Kpouacivia Kpouacivia tupiou Kpouacivia npalivag
He BoUtupo pe Boutupo pe Boutupo
Croissant sticks with butter Cheese croissant sticks Praline croissant sticks
with butter with butter

KQAIKOX | CODE 010701 010702 010703

KIBQTIO | BOX 7 kgr 7 kgr 7 kgr

BAPOZX | WEIGHT 47 gr 75 gr 70 gr

OEPMOKPAZIA | OVEN 160°C - 170°C 160°C - 170°C 160°C - 170°C

XPONOX | TIME 20'-25 20" - 25 20" - 25

AIATHPHEZH | SHELF LIFE 12 priveg | months 12 priveg | months 12 prveg | months

Yuviotdtat péytotn andugn 15°- 20| Max. defrosting period of 157~ 20" is recommended
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TSABASIS

MIPIOX
BRIOCHE

Mnpég
OunA6 Aoukdviko

Brioche double sausage

Mnpuég
HNUPTEKL

Brioche burger

Mnp16¢ neivipAi
medium

Brioche penirli medium

KQAIKOZ | CODE 014006 014003 114009
KIBQTIO | BOX 30 tep. | pcs 40 1ep. | pes 35 tep. | pcs
BAPOZX | WEIGHT 280 gr 265 gr 210 gr
ITODA 30°C - 40°C | PROOFING* 100" - 120° 100" - 120° 90" - 100°
OEPMOKPAZIA | OVEN 170°C - 180°C 170°C - 180°C 170°C - 180°C
XPONOX | TIME 25 -30 25" - 30 25 -30

AIATHPHZH | SHELF LIFE

12 prveg | months

12 prveg | months

12 priveg | months

Mnpi6g Mnptég neivipAi MeivipAi
neivipAi yaAonoUAa XWPLATIKO
Brioche peinirli Brioche peinirli Rustic style peinirli
with turkey
KQAIKOZX | CODE 114011 014007 012750
KIBQTIO | BOX 35 tep. | pcs 35 tep. | pes 35 tep. I pcs
BAPOX | WEIGHT 290 gr 230 gr 265 gr
ITO®A 30°C - 40°C | PROOFING* 100" - 120° 100" - 120° 100" - 120°
OEPMOKPAZIA | OVEN 170°C - 180°C 170°C - 180°C 170°C - 180°C
XPONOZ | TIME 25 -30° 25 -30° 25 -30°

AIATHPHZH | SHELF LIFE

12 prveg | months

12 priveg | months

12 prveg | months

*Yypaoia oté@ag 707% | Proofing Humidity 70%
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TSABASIS

ZTpOPnoAL Hnpleg
pe odAtca

Brioche stromboli with red sauce

TrpopnoAl pnpiog
pe Tupld

Brioche stromboli with cheese mix

MIPIOX
BRIOCHE

KQAIKOX | CODE 114021 114020
KIBQTIO | BOX 32 1ep. | pes 32 1ep. | pes
BAPOEZ | WEIGHT 280 gr 280 gr
ITO®A 30°C - 40°C | PROOFING* 100" - 120° 100" - 120°
OEPMOKPAZIA | OVEN 160°C - 170°C 160°C - 170°C
XPONOZ | TIME 25 - 30 25 -30°

AIATHPHEH | SHELF LIFE

12 priveg | months

12 priveg | months

Mnpiég
KaAtoove

Brioche calzone

KQAIKOZ | CODE 114014
KIBQTIO | BOX 40 tep. | pes
BAPOZ | WEIGHT 225¢gr
ITO®A 30°C - 40°C | PROOFING* 100" - 120°
OEPMOKPAZIA | OVEN 160°C - 170°C
XPONOX | TIME 25 - 30

AIATHPHZH | SHELF LIFE

12 priveg | months

*Yypaaia oté@ag 70% | Proofing Humidity 70%
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TSABASIS

MITZEX
PIZZAS

Nitea {opng Nitea {Gpng Nitea {Gpng Mitea opng
TeETpdywvn vnotiown napal/pn
Dough pizza Square Vegeterian Rectangular dough
dough pizza dough pizza pizza
KQAIKOZX | CODE 012730 012731 012732 012733
KIBQTIO | BOX 30 tep. | pcs 6 tepl pes 5 1ep. | pes 5 tep. | pcs
BAPOX | WEIGHT 260 gr 1000 gr 1000 gr 1350 gr
ITO®A 30°C - 40°C | PROOFING* 60" - 90° 60" - 90 60’ - 90 60" - 90'
OEPMOKPAZIA | OVEN 180°C 180°C 180°C 180°C
XPONOZX | TIME 30" - 3% 30 - 35 30" - 35 30 - 3%

AIATHPHZH | SHELF LIFE

12 prveg | months

12 privec | months

12 privec | months

12 prveg | months

Mitoa tetpdywvn
npoynuévn

Square pizza

MNivoa napaA/pn
OLKOYEVELOKNA
npoynyévn

Rectangular family

AptolUun Mapyapita
napaAAnAGypappn
npoynpévn

Rectangular pizza

AptolGpn yahonoUAa
napaAAnAGypappn
npoynpévn

Rectangular pizza

(prebaked) pizza (prebaked) margarita (prebaked) with turkey (prebaked)
KOAIKOZ | CODE 012740 012741 012901 012911
KIBQTIO | BOX 51tep. | pcs 5 tep. I pcs 51ep. | pcs 5 tep. | pcs
BAPOX | WEIGHT 800 gr 1000 gr 900 gr 1000 gr
OEPMOKPAZIA | OVEN 200°C 200°C 200°C 200°C
XPONOX | TIME 100-13 100-13 100-13 10-13

AIATHPHZH | SHELF LIFE

12 prveg | months

12 priveg | months

12 prveg | months

12 priveg | months

*Yypaoia oté@ag 70% | Proofing Humidity 70%
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NTONATZ
DONUTS

TSABASIS

Ntévar Ntévar Ntévar
OTpPOYYyUAG OTpOYYyUAd OTPOYYUAS
buen enidAuyn| npaliva enikdAun | cokoAdta
OOKOAdTa OOKOAGTa-HNIOKOTO

Round bueno Round praline donut

Ntévat
KavéAa

Ntévar
AOUKOUHAG

Sugar donut Cinnamon donut Round chocolate

chocolate donut | chocolate-biscuit donut

with chocolate coating

coating
KQAIKOX | CODE 400200 400210 400323 400322 400320
KIBQTIO | BOX 18 1ep. | pcs 18 1ep. | pcs 21 tep. | pes 21 1ep. | pcs 21 1ep. | pes
BAPOL | WEIGHT 135gr 130 gr 155 gr 155 gr 155 gr
AMOWY=H | DEFROSTING 45" - 60° 45" - 60° 45" - 60’ 45" - 60’ 45 - 60’

AIATHPHZH | SHELF LIFE 6 pveg | months | 6 priveg | months | 6 priveg | months 6 priveg | months 6 priveg | months

MINI NTONATZ
MINI DONUTS

-

Ntévar Ntévar pivi Ntévar pivt Ntévat super
KouAoUpt npaliva pe YEHwon npaliva| pe yéplon npaliva | pivt
€NKAAUYn cokoAdta €MLK. COKOAdTa enk. {dxapn dxvn | AOUKoOUHaddKL
Praline ring donut Mini praline donut Mini praline donut Super mini

chocolate coating

chocolate coating

caster sugar coating

sugar donut

KQAIKOZX | CODE 400321 400371 400372 400375
KIBQTIO | BOX 24 1ep. | pes 120 tep | pcs 120 tep . | pcs 140 tep. | pcs
BAPOX | WEIGHT 125 gr 40 gr 35¢gr 20 gr
AMOWY=H | DEFROSTING 45 - 60 45 - 60° 45 - 60° 45" - 60’

AIATHPHEZH | SHELF LIFE

6 prveg | months

6 prveg | months

6 prveg | months

6 priveg | months
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TSABASIS

Mnaykéra MNaAAwknA
otapévia npoy. 140 gr

White wheat
baguette 140 gr (prebaked)

Mnaykéta MaAAkn
oAwkng npoy. 140 gr

Wholemeal
baguette 140 gr (prebaked)

APTOZKEYAZMATA
BREAD PRODUCTS

Agukn pnaykéta oitou
npoy.140 gr pe coucdpt

White wheat baguette 140gr
with sesame (prebaked)

KQAIKOX | CODE 910011 910021 900002
KIBQTIO | BOX 70 tep. | pcs 70 tep. | pcs 60 tep. | pcs
BAPOZX | WEIGHT 140 gr 140 gr 140 gr
OEPMOKPAZIA | OVEN 200°C 200°C 200°C
XPONOX | TIME 10 -15° 10 -15° 10 - 15

AIATHPHZH | SHELF LIFE

12 priveg | months

12 priveg | months

12 privegimonths

Mnaykéta Aeukn
oitou npoy. 280 gr

White wheat
baguette 280 gr (prebaked)

Ciabatta "Italian style”
npoy. 140 gr

Ciabatta “ltalian style”
140 gr (prebaked)

Bievvé{ikn pnaykéta
npoy. 130 gr

Baguette viennoise 130 gr
(prebaked)

KQAIKOX | CODE 900003 910041 900398
KIBQTIO | BOX 30 tep. | pes 48 tep. | pes 40 tey. I pcs
BAPOZX | WEIGHT 280 gr 140 gr 130 gr
OEPMOKPAZIA | OVEN 200°C 200°C 200°C
XPONOZ | TIME 10°-15° 10°-15 100-15

AIATHPHZH | SHELF LIFE

12 priveg | months

12 prveg | months

12 pAvegimonths

65



MINI ZYZKEYAXMENA
MINI PACKAGED PRODUCTS

TSABASIS TSABASIS

%

- . ;

Kpouacavdkua Kpouacavdkua Kpouacavdkua
; . pe Boutupo 25 yp. HE coKOAdTa He Capnov & kacEpt
KouAoupt Kouloupt o i . . - . W
. . Mini croissant 25 gr. with butter Mini chocolate croissants Mini ham-"kaseri" croissants
Oeooalovikng Oeooalovikng KQAIKOX | CODE
OAKNG dAeong npoy. npoy. 075000 075003 075005
“Thessalonika” wholemeal “Thessalonika” bread ring KIBQTIO | BOX 10X750 gr 10X750 gr 10X750 gr
bread ring (prebaked) (prebaked)
BAPOX | WEIGHT 25gr 34gr 40gr
KQAIKOX | CODE 510012 510011
OEPMOKPAZIA | OVEN oC -1700 oC _1700 160°C -170°C
KIBQTIO | BOX 50t | pes 50 tep. | pes 160°C -170°C 160°C -170°C
XPONOX | TIME ". 20 - 20 To20
BAPOE | WEIGHT 95 gr %5 gr 17-20 17-20 17°-20
OEPMOKPAEIA | OVEN 200°C 200°C AIATHPHZH | SHELF LIFE 12 priveg | months 12 priveg | months 12 prveg | months
XPONOZX | TIME 10 -15 0-15 L
AIATHPHEZH | SHELF LIFE 12 prvegimonths 12 pnvegimonths TSABASIS
N 1
g
W —i-i—-‘_

Mnayketivt Mnayketivi
xwpidtiko npoy. 55 gr oAkng npoy. 55 gr pe oikain -
Baguette country Baguette with whole wheat I'I.I
style 55gr (prebaked) flour & rye 55 gr (prebaked) i | =
| ==
KQAIKOX | CODE 900168 900169 " =
i =1
KIBQTIO | BOX 150 tep. | pes 150 tep. | pcs \ o _
BAPOX | WEIGHT 55 gr 55 gr Lipiprapdkia pe onavdki| PoAivia xwpidtika pe tupi PoAivia xwpidtika pe onavdaki&tupi
Mini fyllo twists with spinach Mini country style rolls with cheese | Mini country style rolls with spinach & cheese
OEPMOKPAZIA OVEN  200°C 200°C KOAIKOE | CODE 075081 075082 075083
XPONOZ | TIME 10°-15 10°-15
KIBQTIO | BOX 10X750 gr 10X750 gr 10X750 gr
AIATHPHEH | SHELF LIFE 12 privegimonths 12 privegimonths
BAPOX | WEIGHT 50 gr 50 gr 50 gr
OEPMOKPAZIA | OVEN 180°C 180 °C 180°C
XPONOE | TIME 20 - 25 200 - 25 20' - 25°
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KQAIKOX | CODE

A
e

TpoAwardkia pe tupi
Mini puff pastries with cheese
075020

L ey
ZpoAlatdkia e AOUKAVIKO
Mini puff pastries with sausage
075021

LoAwatdkia pe {apnov & tupi
Mini puff pastries with ham & cheese
075022

KIBATIO | BOX 10X750 gr 10X750 gr 10X750 gr
BAPOX | WEIGHT 35gr 4 gr 39gr
©EPMOKPAEIA | OVEN 180°C 180°C 180°C
XPONOX | TIME 20 20 20

AIATHPHZH | SHELF LIFE

12 prveg | months

12 prveg | months

12 priveg | months

AIATHPHZH | SHELF LIFE

24 priveg | months

24 pnveg | months

24 priveg | months
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