ICouklinos

AUTHENTIGC GRETAN BAKES

PRODUCT CATALOGUE
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*Meraki (Greek: uepdki) is a Greek word that means
doing something with soul, love, and passion, putting
a part of yourself into your work. (
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Lychnarakia, Anevata (retan pies (ve’mv_\ IL.Yied

% Kalitsounia Mini pies
Pastourma pie Veggie balls & Focacciag
(roqueH'es
Gyros pitas Triangles Traditional pies
% Mini kourou pies
Pizzas Mugfing

% (akes



& IKCouklinos

AUTHENTIG GRETAN BAKES

In the heart of (rete, in Rethymno,
KOUKLINOS creates flavours infused
with history, memories and the

aromas o{ our land.

Using ingredients like Cretan olive oil, flour, aromatic herbs
from our mountains and cheeses from local farms, we create
dough products rooted in tradition and quality. By partnering
with local producers and employing modern production
methods, we keep tradition alive, offering authentically
flavoured products of consistent quality and high safety
standards.

At KOUKLINOS, we honour the past and invest in the future,
creating products that win the trust and preference of today’s
discerning consumers.







FACILITIES

Our new privately-owned production facility spans 5,000 m?,
with an annual capacity of up to 3,500 tonnes.

It is the first state-of-the-art dough production facility
in Crete, featuring innovations in food production and
distribution.

RESEARCH & DEVELOPMENT
(R&D)

The Innovations in our product range are limitless. We listen closely to
consumer needs, develop new products, and follow current dietary trends.

We monitor and analyse consumer behaviour and trends, carefully
listening to our customers' needs. Our relationships with our customers
are our top priority, and we work closely with them to develop new
products or explore ways to enhance the production of existing products.
The R&D team collaborates closely with the Sales team, which is the direct

link to the customer.

GREEN TECHNOLOGY
& INNOVATION

Our company places strong emphasis on environmental
responsibility, adopting workplace practices that reduce
our energy footprint.

At our new facilities, we are investing in alternative energy
sources and adopting green management practices that
respect the environment.




6,000 m*

production facilities
in Latzimas, Rethymno
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company-owned trucks
ZO equipped with temperature

recording & control systems
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Distribution throughout
Greece & exports
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5 / 500 tonnes

production capacity

4,057

customers in Greece
ail\i/;w & abroad

Over 45 traditional ﬁ:\)}

dough product varieties



LYCHNARAKIA
ANEVATA
KALITSOUNIA




CLASSIC LYCHNARAKI
23-038

60g y ?4:,:“ *O defrosting 20'

$88

% 8x Ikg ﬁ 80 boxes 180-200 °C / 20-22'

CLASSIC LYCHNARAKI MINI
23-035

@ 4cm : :
30g y Y1,5em *@ defrosting 20
X%

B exiig ﬁ 90 boxes 180-200 °C / 14-15'

CLASSIC LYCHNARAKI baked
23-039

@ Tcm defrosting
558 y Y3cm *O not recommended
$88
100°C/ 6’

% 6 x Ikg ﬁ 80 boxes BOOW /1

LYCHNARAKIA

The authentic (retan treat
with fluffy butter dough,
velvety fresh cheese,
and aromatic cinnamon

-a uw\ique harmomy

o} flavours.




ANEVATA

MINI CLASSIC ROUND ANEVATO

CLASSIC ANEVATO baked baked
23-024 23-032
Sl AR e e TS el

(X% %1
100°C/6' 100°C/ 6'

% 5x lkg |‘..—EuE 55 boxes 800W /I % 4xlkg r.—E._.E it 800w / I'

Illlll"'




KALITSOUNI WITH CHEESE
23-021

7x 6cm F .
60g f Yiem *0 defrosting 30
1281
B sxig ﬁ 90 boxes 160-170 °C /2022

Traditional handmade Kalitsounia
with soft; fluffy pastry filled with [resh
Sour cheese or seasonal greens and
aromatic herbs from the (retan land.
A beloved (retan delicacy with
a long history, traditionally served
at celebrations and festivals, today
remaining a proud symbol of authentic

(retan wisine.

KALITSOUNIA

KALITSOUNI WITH GREENS
23-023

7x 6cm * ;
60g f Y3em *O defrosting 30
1]
B sxig ﬁ 90 boxes 160-170 °C / 2022

KALITSOUNI WITH GREENS & CHEESE
23-022

7x 6cm i "
60g y Y3em *O defrosting 30
!
B sxig ﬁ 90 boxes 160-170 °C /2022



CRETAN PIES




CRETAN PIE WITH CHEESE
29-001

@ 19cm defrostin,
190g f Y1,5¢cm *O not reconﬁmended
% 20 pes. ﬁ 90 boxes @fwo °C /8.9

CRETAN CAROB PIE WITH CHEESE
baked

29-015
180g f gz:m *0 defrosting 30'

$8

% 15 pes. ﬁ 90 boxes 100 °C/ 4

CRETAN PIES

CRETAN PIE WITH CHEESE 'baked
29-004

180g g:::m *0 defrosting 30'
348
% 15 pes. I_J_I'EUE 90 boxes 100°C/4'

CRETAN PIE WITH CHEESE MINI
29-014

50g f 2.;9:" *O ::Ir::g:fglmended
% 6x lkg I_nEE 90 boxes @0 °C/6-T




The (retan land generously
offers a unique variety
o} greens. These beneficial
aromatic greews, rich in flavour
and nutrients, form
f the foundation of our
traditional pies kneaded

with pure olive oil and respect

for nature and local heritage.

CRETAN PIE WITH GREENS CRETAN PIE WITH GREENS baked
29-002 29-003
PO g PO wr

188
% 20 pes. ﬁ 90 boxes Q’%o °C /89 % I5 pes. ﬁ 90 boxes 100 °C / 4’




MEDITERRANEAN CRETAN PIE 'baked
29-007

180g gg“"‘ *0 defrosting 30°

$88

% 15 pes. ﬁ 90 boxes 100 °C / 4'

CRETAN PIE WITH MINCED MEAT
baked

29-005
180g 3:::“1 *0 defrosting 30'

$48

% 15 pes. ﬁ 90 boxes 100 °C / 4'




CRETAN FRIED

MINI PIES




CRETAN FRIED MINI PIES
WITH FRESH CHEESE & MINT

17-002
@5 x8,5cm defrosti
i L
[£11
% Sxlkg ﬁ 90 boxes Dﬁ 180 °C / 3-4

CRETAN FRIED MINI PIES
WITH SWEET FRESH CHEESE

17-001

D 6cm defrosting
20¢ Y2cm *O not recommended

[RE1
% Sxlkg ﬁ 90 boxes Dﬁ 180 °C / 3-4

CRETAN FRIED MINI PIES

CRETAN FRIED MINI PIES
WITH SOUR CHEESE

17-005
8,5 x 4cm defrosti
35 Y2cm *O ngtr?esc::ﬁmended

48
% 5xlkg ﬁ 90 boxes Dﬁ 180 °C /3-4'

CRETAN FRIED MINI PIES
WITH AROMATIC GREENS

17-004
D5 x8,5cm defrosti
T g e T T
[£11
% 5xlkg ﬁ 90 boxes D@ 180 °C / 3-4






PASTOURMA PIE
17-038

20 x 12cm
20g f Y2cm

*o

defrosting
not recommended

% 30 ps. ﬁ 90 boxes @ﬁ;o °C/ 6T

MINI PASTOURMA PIE
20-040

10 x 3,8-4
50g y Y2,5¢cm
% 5x kg |—..—E...E 90 boxes

#o
338

848

defrosting
not recommended

180 °C /22-25'
160 °C / 10-12'

PASTOURMA PIE

Authentic pastourma pie

with aromas and flavours
o} the East. Pastourma,
kasseri cheese and tomato
blend harmoniously with dough
in a delicious combination

honouring tradition.



VEGGIE BALLS
CROQUETTES




VEGGIE BALLS & CROQUETTES

CRETAN ZUCCHINI BALLS CRETAN CHEESE CROQUETTES
17-032 17-033

@ 5em defrosting i @3,5m defrosting
3 f Y1,5¢cm *0 not recommended @ 25 Y4cm *O not recommended
13 i
% 5 x Ikg ﬁ 90 boxes Dﬁ 180 °C / 3-4 % Sxlkg ﬁ 90 boxes Dﬁ 180 °C / 3-4

TOMATO BALLS FALAFEL BALLS
17-035 17-036

@ 4cm defrostin @ 4cm defrostin
358 f Y4,5¢cm *O not recongimended 35g f Y4,5¢m *0 not recongimended
333 338
% 5 x Ikg ﬁ 90 boxes Dﬁ 180 °C /3-4' % 5 x Ikg ﬁ 90 boxes Dﬁ 180 °C /3-4'



FOCACCIAS




FOCACCIAS

FOCACCIA MEDITERRANEAN baked
32-001

@ 19cm defrosting
08 y Y2,5cm *0 not recommended
348
100°C/7

]
% 10 pcs. 90 boxes 800W /3'

FOCACCIA WITH COLD CUTS baked
32-002

D 19cm defrosting
360g y Y2,5¢cm *0 not recommended
[R%1

100°C /7'

% 10 pcs. |‘..—EuE 90 boxes 200W /3"

3



FOCACCIAS

Flufty dough with olive oil
and aromatic, naturally-leavened
sourdough slowly matured, baked
on a Slab, {at-{ree, with a variety

o} different fillings.

L

CHICKEN FOCACCIA baked
32-003

@ 19cm defrostin
360g Y2,5¢cm *0 not recon%mended
348
100°C/ T

% 10 pcs. ﬁ 90 boxes 800W /3

FOCACCIA WITH TURKEY,
MUSHROOMS & CHEESES

baked
32-008
360g 3!;9:,:? *O :(e)ir:;t::wnnﬁmended

%1
100°C/T

e
pcs. o0Xes 800wl3'




BARLEY FOCACCIA WITH
PESTO & MOZZARELLA

baked
32-012

@19cm defrosting
360g f Y2,5¢m *0 not recommended
(X%
100°C /7

% 10 pcs. |—..—E...E 90 boxes 800W /3

FOCACCIAS

BARLEY FOCACCIA WITH
CHEESE & SUN-DRIED TOMATO

baked
32-013

@ 19cm defrosting
360g f Y2,5cm *0 not recommended
1
100 °C /7

% 10 pcs. ﬁ 90 boxes 800W /3

25



GYROS PITAS




GYROS PITAS

GYROS PITA PORK 'baked
32-004

D 19cm defrosting
360g Y2,5¢cm *O not recommended
$88
100°C/T
% 10 pcs. I;E 90 boxes
800w /3'

GYROS PITA CHICKEN 'baked
32-006

@ 19cm defrosting
360g Y2,5¢cm *O not recommended
$38
100°C/7

o
% 10 pcs. 90 boxes 800W /3

17



TRIANGLES
WITH TRADITIONAL PHYLLO

MINI KOUROU




TRIANGLES

MINI TRIANGLE WITH
STAMNAGATHI & SOUR CHEESE

24-036
8x9 defrosti
60g Y2,5¢cm *O ngtrl?:c:wnn%mended

8138
Lo I oo 170-180 °C / 2530

MINI TRIANGLE SPINACH
24-037

8x9 defrosting
S0z Y2,5¢cm *0 not recommended
3
B e ﬁ 90 boxes 170-180 °C / 25-30

MINI TRIANGLE SPINACH-CHEESE
24-039

8x9 defrosting
60g Y2,5cm *O not recommended
313
% Tkg ﬁ 90 boxes 170-180 °C / 25-30'

29



30

TRIANGLES

MINI TRIANGLE CHEESE
24-038

8x9 defrosting
60g Y2,5cm *O not recommended

8133
B e ﬁ 90 boxes 170-180 °C / 25-30

MINI TRIANGLE HAM-CHEESE
24-034

8x9 defrosting
60g Y2,5¢cm *0 not recommended

848
B e ﬁ 90 boxes 170-180 °C / 25-30'

MINI TRIANGLE CHICKEN

24-035
60g
% Tkg

8x9
Y2,5¢m

|—..—E...E 90 boxes

* defrosting
O not recommended
(R

170-180 °C / 25-30'



MINI KOUROU FRESH CHEESE
25-058

@3,5cm : !
40g y Y3.5em *0 defrosting 60
X%

B exiig ﬁ 90 boxes 170 °C / 223

MINI MULTI-SEED KOUROU
WITH CREAM CHEESE

25-060

@3,5cm ’ :
40g y Y3,5cm *0 defrosting 60!

$48

B exiig ﬁ 90 boxes 170 °C / 2223

MINI KOUROU

(retan anthotyro
i§ a traditional, fresh white
cheese, mainly produced from
theep's and goat’s milk.
It is characterised by a oft,

creamy Texture and a [fresh,

slighﬂy sweet flavour.

31



TRADITIONAL PIES




TRADITIONAL PIES

TRADITIONAL STAMNAGATHI
& SOUR CHEESE PIE

24-047
2x22 defrosti
1000g Y2em *0 n:tr?esc:)nmgmended

[R%1
% 5 ps. ﬁ 135 boxes 180-185 °C / 50-55'

with traditional

phyllo and pure fillings,
our traditional pies bring
the taste and warmth
o} (retan cuisine

to your table.

TRADITIONAL MUSHROOM PIE VEGAN
24-046

2x22 defrosting
1000g Y2em *0 not recommended

348
% 5 pes. ﬁ 135 boxes 180-185 °C / 50-55'

TRADITIONAL CHICKEN PIE
24-045

2x22 defrosting
1000g f Y2cm *0 not recommended
(X%
% 5 pes. ﬁ 135 boxes 180-185 °C / 50-55'

3



PILLAS




PIZZAS

Thin, crispy, and perfectly balanced, our Halian-style
dough i the ideal base {or a pizza where every flavour
stands out and the ingredients speak for themselves.

s simplicity i ity strength.

PIZZA MARGHERITA ' prebaked
12-004

@26cm defrosting
440g f Y2,5¢m *0 not recommended
(X%

% 12 pes. |—..—E...E 72 boxes 190 °C / 12-13'

PIZZA MARGHERITA ' prebaked
12-006

@ 30cm defrosting
540g f Y2,5cm *O not recommended
[R11

% 10 pcs. ﬁ 55 boxes 190 °C / 12-13'

PIZZA SPECIAL prebaked
12-003

@26cm defrostin
5l0g f Y3em *0 i et
1

% 10 pcs. ﬁ 72 boxes 190 °C / 12-13'

PIZZA SPECIAL prebaked
12-005

@30cm defrostin
630g y Y3cm *0 not recon%mended
13
% 8 pos. ﬁ 55 boxes 190 °C / 12-13'




36

PRE-PROOFED PIZZAS

Flulfy doughy created with pas?iovx.
Every deliciows pizza starts with
the dough: soft, airy, and pev{-ed’lg
visen. Kneaded with premium flour
and allowed fo mature naturally,

it achieves the ideal Yexture: cnspy

on the outside, flufty on Ythe inside.

PIZZA MARGHERITA
12-035

830g y zgc)r(nm *@ defrosting 45'
38
% 10 pos. ﬁ 42 boxes 190 °C / 17-18

PIZZA MARGHERITA
12-034

415g y g:{:o *0 defrosting 45'
[R1
% 18 pcs. |—..—E...E 42 boxes 190 °C / 17-18'




PRE-PROOFED PIZZAS

SPECIAL PIZIA
12-012

30x30 7S

900g f Y3,5cm *0 defrosting 45
348

% 8 pos. ﬁ 42 boxes 190 °C / 17-18

SPECIAL PIZIA
12-018

480g f IYS;;:: *0 defrosting 45'
(311
% 16 pcs. ﬁ 42 boxes 190 °C / 17-18'

SPECIAL PIZZA (individual)
12-013

300g f glssc c: *O defrosting 45'
[E%1
% 25 pcs. I_nEE 42 boxes 190 °C / 17-18'




MUFFINS
CAKES




VANILLA MUFFIN baked
37-047

100g YO;Z:’cm *@ defrosting 30'

[£11
% I8 ps. ﬁ 96 boxes 100 °C /3"

VANILLA MUFFIN
MIDI INDIVIDUAL PACK

baked
37-051

60g y YG;:&I,“Scm *@ defrosting 30'

111
% 20 pcs. ﬁ 96 boxes 100 °C /3"

MUFFINS

CHOCOLATE MUFFIN baked
37-048

@1,5cm : :

100g é} Yiem *0 defrosting 30
(X%

% 18 pcs. ﬁ 96 boxes 100°C/3'

CHOCOLATE MUFFIN
MIDI INDIVIDUAL PACK

baked
37-052

@ 6,5cm : f

60g f Ysem *0 defrosting 30
48

% 20 pos. ﬁ 96 boxes 100°C /3"

39
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MUFFINS

CHOCOLATE MUFFIN WITH CHOCOCHIPS VANILLA MUFFIN WITH CHOCOCHIPS
baked baked

37-046 37-045

100g 3c7;:cm *0 defrosting 30' 100g f YG;ZI,:cm *o defrosting 30'
% 18 pcs. ﬁ 96 boxes 100°C/3' % 18 pcs. ﬁ 96 boxes 100°C/3'

CHOCOLATE MUFFIN VANILLA MUFFIN

WITH PRALINE FILLING WITH BLUEBERRY FILLING

baked baked

37-049 37-050

120g 3:{’:‘"‘ *0 defrosting 30 120g f 3;’:‘"‘ *0 defrosting 30'
% 18 pcs. ﬁ 96 boxes 100 °C/3' % 18 pcs. ﬁ 96 boxes 100 °C/3'



CAKES

MIXED VANILLA
& CHOCOLATE CAKE

baked
37-037

23,5x9,5 . !

500g f Y8,5cm *0 defrosting 60
13

% 7 pes. I_J_I'EUE 80 boxes 100°C/4'

VANILLA CAKE baked
37-038

23,5x9,5 : .

500g f Y8,5cm *@ defrosting 60
$48

% 7pes. ﬁ 80 boxes 100°C/4'

CHOCOLATE CAKE baked
37-039

23,5x9,5 : I

500g f Y8,5cm *0 defrosting 60
1

%7 ps. ﬁ 80 boxes 100 °C / 4

4l
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ICouklinos

AUTHENTIGC GRETAN BAKES

MAIN OFFICES & FACTORY
Latzimas, 74052 Rethymno, Crete, Greece ® info@kouklinos.gr ® T 43028310 55222

HERAKLION BRANCH
THETA Street, Heraklion Industrial Area, 71601 Heraklion, Crete, Greece ® T +302810 333153, 2810 333016

CHANIA BRANCH
March 25th Street (Xylokamara), 73136 Chania, Crete, Greece ® T +-30 28210 20211

www.kouklinos.gr



