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ESWw kal 31 xpoévia 1 Famiglia di Pasta €xst Ssopeutel va Tapéxsl otnv EAAGSa kat og ANEG
EUPWTIAIKEG XWPES TIAPASooLaKkd TPolovTd, KPouaodAy, TPOLOVTA e GUANO Kal SAVETKA YAUKA UE

EexwpLoTn yevon tou Statnpet tnv ala toug.

H etalpia Famiglia di Pasta 1§p0Bnke to 1992 amd tov Mwpyo M. Mavvotoulo kat Spactnplomoteitatl

OTO XWPO TIAPAYWYNG KATEPUYUEVWY TPOLOVTWY We J0uN.

'Exovtag otaBepr| avoSikn Topeiq, n etatpla pag SlavepeL pia peydin mowkiiia amd ayva rpoidvta
TIOU TIAPAYOVTAL PE TA PPEOCKOTEPA UAKA Kat Bacilovtal oe TapaSOCLOKEG OTILTIKEG OUVTAYEG.
Ta TPOLOVTA LKAVOTIOLOUV TIAPWS TOUG KAVOVIOUOUS aohalelas Kal LYLEWNG HECA attd CUVEXELS
£NEYXOUG TIOLOTNTAG SLEVEPYOUUEVOUS ATIO TIAPWS KATAPTIOMEVO TIPOOWTILKO otn Sladikacta
™G TTapaywyns, evw epappodovtal ol auotnPOTEPES TIPOSLAYPAPES TIOLOTNTAG KAl SLATPOPLKNG

aocddielag twv EN 1ISO 22000:2005 kat IFS.

H Famiglia di Pasta, n omola oteyadetal os ISLOKTNTEG UTIEPOLYXPOVES EYKATACTAOELS 3.000 T. .
Kal 6.500 T.W., KAAOTITEL éva eupL PAoua oTUEIWV ALAVIKAG TTWANOTG UE TIPOLOVTA KATEPULYUEVA, OF

OUOKELAOLEG LEAVIKES YLA KATAVAAWTEG AAAA KAl BLOPNYXAVLES.

For 37 years Famiglia di Pasta has committed to provide Greece and other European countries with
traditional products, croissants, products with leaf air and Danishes with the most distinctive taste

maintaining its values.

The company Famiglia di Pasta was established in 1992 by George P. Giannopoulos and is dealing with

the production of frozen dough products.

Having a steady upward growth, our company allocates a wide variety of pure products, which are
produced with the freshest ingredients and are based on traditional homemade recipes. The products
totally comply with the safety and hygiene regulations, through continuous quality controls conducted
by completely educated staff in the process of producing while applying the strictest quality and food
safety standards of EN ISO 22000:2005 and IFS.

Famiglia di Pasta, which is housed in modern private properties of 3,000sgm and 8,500spm, offers a
wide variety of retail outlets with frozen products in packages that are ideal for both retail and pro-

fessional use.







(9L;4£¢'8}}¢af Our Values

Mowotnta Quality
Aéopevon ™ Famiglia di Pasta elvat n xprion Sladkactwy Kat
TIOLOTIKWVY UALKWY YLA LA LOOPPOTINUEVT SLaTtpodn.

Famiglia di Pasta’s commitment is the use of procedures and quality

materials for a balanced diet.

14 .
MaBog Passion
ALQPKWG EKTIALSELEVO TIPOCWTTLKO TtoL Kabodnyeital amnd to
TtAB0¢ ToL yLa SnuLoLEYLA KAl KAWOTOWLA.

Continually trained staff who is guided by their passion for creation
and innovation.

NeAateg Customers
ETIKEVTPWYOUAOTE OTIG AVAYKESG TWY TIEAATWV KAl TOUG

TOTIOOETOVHE OTO KEVTPO TNG ETIKElPNONG.

We focus on the customers’ needs and we put them in the heart of

our business.

Epumepia Experience

YTNPWOUACTE 0NV £EXWELOTH TEXVOYVWOLA KAl TA TTOAAA Xpovia
€UTIELPLAG HAG WOTE VA TIAPEXOLUE TPOLOVTA UPNANG TTOLOTNTAG
OTOUG TEEAATEG WaG.

We rely on our unique expertise and the many years of experience
in order to provide high quality products to our customers.

‘Opapa Vision

To 6papa pag slval va amokTrooupe Kuplapyn Bon waote va
QATIOKTAOOUE HEYAAUTEPO HEPISLO ayopdg OxL povo otnv EANASa
A& Kat oty Eupwrm.

Our vision is to have a dominant position and to gain a larger

market share not only in Greece but in Europe as well.

]
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XOQPEXI EEANQrHI
TON MPOIONTQN MAX
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Evnnpérnon nelazev

H opada mwAnoswv ¢ Famiglia di Pasta otéketal Sttha
006 YA VA TIPOTEWVEL TG KAAOTEPES ETIAOVES TIPOLOVTWY
KAl UTINPECLWY ETOLHWY VA LKAVOTIOINOOUY TG QVAYKES
oag, Bacsl Twv SlATPOPKWY CULVNOELWY TNG TOTUKNG
ayopdc, €XoVTag TAVTA oav KUPLO OTOXO VA ETILTUXOLY

v BéAtiotn oldTTa.

EkTO¢ amd v opdda TWANCEWY, KAl N OpAda TEXVIKNAG
utoompng t™g Famiglia di Pasta sivat otn &uabson
0ag yla va TapeExel cUUBOUAEG TTAvw OTo PNOLUo, TNV
TIPOETOLHACLA KAL TNV TIAPOUGLAoT TWV TIPOIOVTWY, WOTE

va ¢alvovtat téAela otn Brtplva oag.

Exovtag 800 umepolyypova SLOKTNTa £pyooTtdota,
n Famiglia di Pasta kdvet o6t elvat Suvatd wote
va e€aopaiiost v TeEAelota,  edpapupoloviag
TAUTOYPOVA TLG ALOTNEOTEPEG TIPOSLAYPAPESG TIOLOTNTAG
Kal Slatpodikng aodpadetac (ISO 22000:2005), ot otoleg

amotelobv TpolTodeon efacdpailong g PREATLOTNG

TIOLOTNTAG TWV TIPOTOVTWY TNG.

Customer service

The sales team of Famiglia di Pasta stands by you to
suggest the best choice on products and services ready
to meet your needs, depending on the eating habits
of the local market, having as a primary objective to

achieve always the highest quality.

In addition to the sales team, the Technical Support
team of Famiglia di Pasta is at your disposal to provide
advice on roasting, preparation and presentation of the

products, so as to appear perfectly on your storefront.

Having two super modern privately owned factories Fa-
miglia di Pasta does everything possible to ensure ex-
cellence, applying at the same time the strictest quality
and food safety systems (ISO 22000:2005), which con-
stitute a prerequisite to ensure the highest quality of its

products.

gpyooctacla
TTOL TTAPAYOUV

Kpouaocav Croissants
Aluupd Savories
TTPUPTEG TTlTEG Round Pies
Z0uEg Dough - Leaf Air

Xwpldtika Bépyag  Village Vergas

READY

‘EToldo yia Protpo

Texvoloyics

READY THAW

TO BAKE TO PROVE & BAKE

‘ETOWo yia poloKwua Zemdywpa Kat Yoo



Ppoluires Aropuxd

Puff Pastries Individual

THAW
& BAKE

)

000.405
TupoTmita MioodEyyapn Special

Cheese pie Special
— x
2009r %40&;1 64k

000.092

Tupomuta MioodEyyapn
Cheese pie

170gr %SOTEM 64« p

IpoALdteg ATOHLKA
Puff Pastries Individual

& BAKE

10

Tvpsrura Misopéyyapn

Cheese pie

= 180°C  ¥% _
@333 66

000.458 000.637

Tuporta Micogeyyapn No 215 | Tupomita MioodEyyapn
Cheese pie No 215 Cheese pie

= 7 = %

220gr @40'&9}1 64k B 1959r %45““ 64x B
000.229

TupoTita MioodEyyapn

Cheese pie

100gr @ 70tep 64« p

Tvesrra MapalAndoypappn

Cheese pie square

000.050
= 180°C % % = -
30-33 0030 B 2100 FFaow H sae
2 4
E poludzra Teiywvn
Triangle cheese pie
000.585
= 180°C k% — -
30-33 00 30 190s T 40w 64up
)
FAMIGLIA

DI PASTA



Aropuxdi

THAW
»
ANovkavikomuza
& 2 Sausage roll
F o " -
= 180°C k%

\’: & 30 - 33 00 30
000.152 000.060 000.155
NoukavikoTta Special ZaAtoca NAoukaviKoTta NouKavikoTiLta oTtécLal Tupl
Sausage roll special with sauce Sausage roll Sausage roll Special with cheese

210gr %50':2;1 64KLB 1609f @50&;1 64KLB

THAW
& BAKE

210gr % 50ten

Zaprmovorvgsmza

Ham & Cheese pie

. * % 30
30' 33' 00

000.572 000.573

ZauTtovoTupoTILTA ATOMLKY XWPLG ZaAtoa
Ham & Cheese pie without sauce

240gr @40&;1 64« B

ZAUTIOVOTUPOTILTA ATOMLKY) HE ZAATOA
Ham & Cheese pie with sauce

= /
240gr @40&;1 64« B

» » »
&l Tvpomra Kitpwa toprd
(T. Kac/ra) Aropuscii

Cheese pie with yellow cheeses

64«

IPoALdteg ATOMLKA
Puff Pastries Individual

odpil®= "y}
TR e 000.277
= 180°C * o — 7
@333 0030 B 190s @mw 4 s
= TpomogWnoipatog :#:3* Amopusn lpappapla/Tep. Tep. /K. KB./MaA.
] Bake Instructions 00 Thaw i gr/pcs @ Pcs/Box =!=l Boxes/Pallet

1



IdoAiateg Xelpomointeg
Handmade puff pastry

L poludzeg .
XELEOTIOINTES TATNTES

Handmade puff pastry

THAW
& BAKE
» »
Tveoruira Tlaznii
Handmade cheese pie
= 180°C ¥k
30 - 33 00 3°
i ¥
000.220 000.279
Tupormta MNatnt Oéta TupoTmta 4 Tupla Natnt)
Handmade cheese pie with Feta Handmade cheese pie with 4 cheeses

170gr %501@“ 64KLB 170gr %SOTEH 64KLB
»

“Kaceporaza” Tlaznoii
Handmade cheese pie with yellow cheeses

000.280

= 180°C * % — %
30-33 0030 O 2604 @301.9“ Py

THAW
‘ Snécwal Zxenacti Tvpi Keipa

£ e S A Special handmade pie with cream cheese

= 180°C % % — -
300-33 OO0 30 6359r @mw 64k

0

Graviera cheese pie
000.864

o

— 180°C % % = s
30'-33 00 30 240gr @4&5“ 64k

FAMIGLIA
DI PASTA

12



Handmade cheese pie Special
' 000.241

180°C  *% == _
O 3033 00 2800 530w B 64up

THAW
& BAKE

Blaxomira Tlaznwi
Handmade pie with yellow Greek cheese
000.988

= 180°C  *% = 7
30'-33 00 30 170gr ﬁsow 64k

THAW
. ANovkavicorara TMaznui Sdlrea
Handmade sausage roll with sauce
- 000.225

’i = 180°C ok e s
\ 30’ - 33’ 00 30’ 210gr @SOTEM 64k p

Tlarnti Mréucov Tlagpeldava
Handmade puff pie with bacon & parmesan

000.202

A\is =180°C  ¥¥ = 7
1\% 30'-33' OO 30’ 2509f % 30tep 64 p

\ TMarnti Kacegomra Tappeldva
- Handmade puff pie with Kaseri cheese & Parmesan
A\ 000.203

; = 180°C * % = 7
; @3 33 0030 B 250s %wm 64up

gr PCs

A

13

Topuxd

IdoAiateg XelpoTointeg
Handmade puff pastry

= TpomogWnoipatog :#:3* Amopusn i lpappapla/Tep. @ Tep. /K. KB./MaA.

= Bake Instructions 00 Thaw Pcs/Box == Boxes/Pallet




Xeponointey spoliazsy

Handmade puff pastry

Handmade cheese pie with yellow cheese
) 005.141

e = 180°C & % — 7
w 30' - 33 00 30’ 165gr % 30tep 80k

Xegonointn Tvpsmza

THAW
& BAKE
Handmade cheese pie

Y 005.144

e = 180°C % % — =
w 30-33 00 30 16500 %30&“ 80wp

Xelpomointeg opoAiateg
Handmade puff pastry

Xepgonointn Zapnovorvgsmza
Handmade cheese pie special

\h‘ 005.142

= 180°C * — 7
30-33 00 30 2350 %ww 80Kp

FAMIGLIA

DI PASTA
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Keovacivia

Aropund

Crossines
v d 60 4 V4
- Keovacive 6ovtipov pe covedpn
1“."*" ; Butter croissant with sesame seeds
e

e = 005.160
. — = 180°C # % %
.-."'{__ 4 15' - 17" OO 0 78gr 80ten == 80«

N Keovacive 6ovtigov

yﬁ L Kactavi {dxapn kavéla
‘\v Butter croissant with brown sugar & cinnamon

m-},ﬁ%, 005.152

Kpouvacivia

. = 180°C % % = 7
15-17 00 o 78gr %80&;1 80k

Tpomog Wnoipatog *:3* Amopu§n i lpappapla/Tep. % Tep. /K.
== Bake Instructions 00 Thaw gr/pcs Pcs/Box

KiB./NaA.

== Boxes/Pallet

15

Crossines




Zopeg Koupov
Kourou dough

Zoues Kovpov

Kourou dough

& BAKE

16

& BAKE

THAW
& BAKE

THAW
& BAKE

» »
Tvesmira Kovpov
Cheese pie kourou
000.051
=3 180°C % 3k = :
26-280 00 45 170gr %5%“ 64p
Tvpsrara Kovgov Péra
Cheese pie kourou with Feta
000.365
180°C & ok %
W 26-280 00 45 180gr 60w s 80w

Tvedrura Kovpov Kepaloripr
Kourou pie with Kefalotyri cheese (round)
000.496

= 180°C # % — %
@y 38 00 a5 B 1604 @mw 120k

Tuvpo K 5 Tvpomra Kovpov
vpomita Kovpov veomnt: veo
& BAKE » » »
Déra Tlolvonopo Tvpi Keépa Tlodvonopo
Cheese pie kourou multicereal with Feta Cheese pie kourou multicereal with cream cheese
000.366 005.138
= 180°C ook — 180°C * %
26-28 00 a5 26-28 00 a3
160gr @ 40tep 1208

= 7/
160gr % 40tep 120« 8

FAMIGLIA

DI PASTA



Yeuotd xovlovpra
Occoalovikiig

Filled Koulouri

THAW
Kouvloigr Ocoealovikng
oduvig ue Pidabédpeara

Whole grain Koulouri with cream cheese
005.154

=3 180°C & % = =
15' - 20’ OO 45' 185gr @ 40tep 120k

THAW
KouvAovgr Ocoealovikng
préucov - PiladélPpaa

Koulouri with cream cheese & bacon
005.155

= 180°C N = 7
15' - 20’ OO 45' 185gr @ 36ten 120k

Filled Koulouri

Feplota KovAolpLla OcoaAOVIKNG

= TpomogWnoipatog ** Amopu§n = lpappapia/Tep. Tep. /K. KB./MaA.
(i Bake Instructions 00 Thaw gr/pcs % Pcs/Box =!=l Boxes/Pallet

17



KouAoUpLa

koulouri

Kovlovpra

Koulouri

Kovlovpr AvIsrvpo L polidiza
A Puff pastry koulouri with cream cheese (anthotyro)
i 000.230

— 180°C ] — PA
30' - 33’ 00 30’ 230gr % 28tep 60 kp

THAW
| Kovlovgr Tlodbenogo Avdsrvgo

Koulouri multicereal cream cheese (anthotyro)

= 180°C *k

= 25 29 00 3¢
000.275 000.278’ , , ,
KouAolpt MoAboTtopo AvOdtupo KouAoupt MoAucTtopo AvOotupo lMAomouvAa
Koulouri multicereal cream cheese (anthotyro) Koulouri multicereal with cream cheese & turkey

230gr @28&“ 60 KB

230gr @28&“ 60 KB

Kovlovgr Tuvpi

Cheese pie kourou

L
SE5%) = 180°C

000.052
KouAoUpt Tupl péta
Koulouri with Feta cheese

B 2300 o H 6o

18

5 45
18" - 22' 00 30

000.361
KouAoUpt Tupl

Koulouri with cheese

2109r @36&;1 60 KB

FAMIGLIA

DI PASTA



000.243
KoulAoUpt Mpaliva

Koulouri Praline

230gr @36&}1 60 kp

Kouvdovpr Mecoyeraxé Nnoricypo
Koulouri Mediterranean
000.317

180°C % % — .
.-. ) ..A
L 18" - 22’ OO 30’ E 230gr @ 36tep == 60«

THAW
‘ Kovlovgr Tlpaliva

Koulouri Praline

180°C * &
-.-22 '
16’ - 18’ 00 30

000.362
KouAoUpt Mpaliva Nnotiowuo

Koulouri Praline

200gr @3615;1 60 kB

Kouvlovpr Miido

Koulouri Apple
000.248

= 180°C * sk == 7
18' - 22’ 00 30’ 2309" % 36tep 60 kB

A

Topuxd

KouAoUpLa

koulouri




THAW

& BAKE

Doyépa Mnacrovw Tvgi Péta
Flute stick with Feta cheese
000.123

=5 180°C * ik = P
22' - 25’ OO 30’ 210gr % 307ep 120k

£ 3

g

e [ » o
Doyépa Special
Flute stick Special (ham & cheese)
000.520

— 180°C % = -
2-25 00 30 2109r @3%“ 120k

Flute stick Chicken
000.428

— 180°C % o = D
& 20-23 00 30 2109r @mw 120k

Dloyépa Novkdvuco
Flute stick sausage
005.137

= 180°C * ok = ;
20' - 23’ OO 30’ 220gr @ 30tep 120x8

L]

FAMIGLIA

DI PASTA
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T T WTN—"

000.392
DdAoyépa T. Dadéldela

Flute stick cream cheese

210gr % 30tep

j'rfufff

.;H ol

%

o 000.126
: f?ﬁ'{:;?i'.;f'
T 4

-

THAW

‘ DLoyépa . PiladélPpara
Flute stick cream cheese

= 180°C % %

20" - 23’ 00 3¢

000.658

DdAoyépa T. DNadéAdela MTtELKOV

Flute stick cream cheese & Bacon

e x
120k 210gr @ 30ten 1208

THAW

= Qroyépa Tayivi Zorolizag Vyeiag

Flute stick Tahini (sesame spread) & black chocolate

180°C

% — * % — .
s 20-23 00 30 200r @mtsp 120k

Doyépa oluvis prlasSélpara
Multicereal Flute stick cream cheese

000.935

o,

— 180°C % ok — 7a
20" - 23’ 00 30 200gr @ 30tep 120wp

Tpomog Wnoipatog *:3* Amopu§n i lpappapla/Tep. % Tep. /K. KiB./NaA.
Pcs/Box == Boxes/Pallet

Bake Instructions 00 Thaw gr/pcs

21

DAoyEépeg
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Kpovacav

Croissant

Keovacdy

Croissant
THAW
BAKE » »
P Keovacdiv Aropuxs
Q“ : _F,’ ey . \ Croissant
FT R N\ = 170°C % ,
Hﬁh_kL :E,:__ﬁ i e 16' - 18' 00 30' & ctodaplopa
000.094 000.353
Kpouvacav ATOMLKO Kpouaocdv AToLKO
Croissant Croissant

= x " D
1209r @ 40vep 120k 165gr @ 40vep 120k

Keovacdv Special
Croissant Special

= 170°C

% % ,
W 1821 OO 30" &otodapioua

000.093 000.463
Kpovaoav Special Boutupou Kpouvacav Special
Butter Croissant Special Croissant Special

— 7 — 7
2009r @ 40tep 1208 1909" @ 40vep 120k B

THAW

R Keovacdiv Mnéucov enécal

Croissant with Bacon Special
000.454

=3 170°C
= 18'- 21’ OO 30’ & otoddplopa o] 230gr @30Tsp

THAW
PROVE &
BAKE

Keovacdv Zoxoldzra

Croissant with chocolate
000.096

= 170°C  *%
16' - 20’ OO 30’ & O--qu)dpLo-ua i 1609I’ % 4OTEH

(]
FAMIGLIA
DI PASTA

22

== 120«

== 120«



THAW

PROVE &
BAKE

Keovacdiv Tlpaliva - Mravdva
Croissant with Praline & Banana
000.283

= 170°C XS
M
= 18'-21" 00 30' & otoddpiopa & i 180gr @ 40tep

THAW

PROVE &
BAKE

Keovacdv Kabovpds Tlealiva
Croissant (crab) Praline
000.341

= 170°C
L g o1 OO 30’&cto¢apLopa'1809r %30&11

THAW

¢l Keovacav Miido
Croissant Apple
000.097

= 170°C * %
18'- 21 OO 30'&0‘T0¢dpL0‘ud i1909r % 35teu

Tpomog Wnoipatog *:3* Amopu§n i Tpappapla/Tep. @ Tep./KB.
== Bake Instructions 00 Thaw gr/pcs Pcs/Box

A

== 120«

== 120«

120KLB

KB./MaA.

== Boxes/Pallet

23
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Mreorog

Brioche

BAKE K dw o’ve

Calzone

000.161

— 180°C %% — -
20'-23 00 30’ & orodpdpiopa 2609, %z&su 64up

THAW
BAKE »
Xdunovgyxeg,
Hamburger
000.142
= 180°C  *% =
W , . /.
= 20'-23 OO 30" & otopaplopa 280gr %30tsu 64« B
g 2 THAW
g3 E3
5 » » »
=3 Aovrkavicomra A Mrgros
Double Sausage Pie
000.153

= 180°C %% — -
20-23 00 30' & ctoddpioua 2609r @5&3“ 64k

THAW
Teivipli Xergonoinzo
Peinirli Handmade
000.105

— 180°C  *% — :
157-18 00 30' & orogdpona B 260s T 30ve S

b
FAMIGLIA

DI PASTA
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THAW
PROVE &
BAKE

Teivipli Xwerdzixo
Peinirli Traditional
000.007

180°C

15-18 00 30’ & otoddplopa 260gr

THAW
PROVE &
BAKE

Dowli Mmpréa
Brioche nest with beef
005.139

180°C

— * e
W 1518 00 30’ & oroddpiopa 285gr

THAW
—
- » V4 »
= Dowli Zapnov- TMenspove
Brioche nest with ham & peperone
005.140
= 180°C * —
11518 00 30’ & otopaplopa 275gr
v~ TR

Poes o Peowui Koromovlo
. N J,—\; Brioche nest with chicken
S : -

\ + i 005.145

= 180°C

* % —
31518 00 30’ & otopdplopa 280gr

Tpomog Wnoipatog *:3* Amopu§n i Tpappapla/Tep. @

== Bake Instructions 00 Thaw gr/pcs

Aropund

@ 30tep 64k

pA
@ 30tep 80k

(%4
2
a
E
=
/.
@ 30tep 80k
% 7/
30tep |=|=| 80«
Tep. /K. KiB./NaA.
Pcs/Box == Boxes/Pallet

25

Brioche




Apttollpseg

Pizza

THAW
PROVE &
BAKE

Pizza Margarita individual
000.725
= 180°C

16' - 20’

190gr

% %
00 30'& otodpaplopa

/
% 30ten 64k B

THAW
PROVE &
BAKE

Tirca aropuci Enécal piyag
Pizza Special individual Extra large size
000.469

180°C

%%
L 17 ot OO 30" & octodpdplopa

340gr @ 24vep 64

FAMIGLIA

26

b

DI PASTA

THAW
PROVE &
BAKE

Tliroa Obal Aropuxii

Oval Pizza Individual

000.466
180°C % 3k

= 17'- 21 00 30'& otoddplopa
280gr % 35wn e 42up

THAW
BAKE /3 »
TMiroa terpdywvn
Square Pizza
000.390

180°C xx 30’ & oTtodapLopa
@ 1721 00 pLoM

1050¢gr % 7tep

7.
60 xip



TMiroee oremactes

Pizza

THAW

PROVE &
BAKE

Iiroa oxenactii (6 tep)
Covered Pizza (6 pieces)
000.829

180°C *
& 30-33 00 30

14009r % btep 60k

MNitceg OKEMACTEG
Pizza

Covered Pizza
000.996

180°C % %
@ 3033 00 30

1400gr @ 10tep 72k

= TpomogWnoipatog :#:3* Amopusn Tpappapla/Tep. Tep. /K. KB./MaA.
U Bake Instructions 00 Thaw i gr/pcs @ Pcs/Box =.=l Boxes/Pallet

27



Xerponointa 6épyag

Handmade Vergas Dough

READY
TO BAKE

y Tvesomira Bégyas
e .
/ Cheese pie Vergas
e — 000.514
= 180°C x% ==
w30 009 By T aow
Snavaxomra Bépyay
y Spinach pie Vergas
/*”f 000.515
v _§’ o0 :
g 3 e
w o = 180°C % o
5 & 2 -300 OO © © 1804 @4%“
£ 2
)
g :
T v d »
Snavaxomra Bégyas
y Nnovicyun Ao
/ Spinach pie Vergas without cheese
e 000.212

= 180°C  ¥* ol
26' - 30’ OO o’ 1809r % 40ep

TMararomra Awrdo Poldo

5 : \ Double roll with potato
D 000.292

iy o goec k%
. ) = 180° —
3 ‘?" 26 -30 00 o 2209r %30&:;1
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== 64« p

/
64x 8

== 64« p

== 120«



READY
TO BAKE

Mushroom pie Vergas

000.531

= 180°C * %
26-30 00 o

READY
TO BAKE

> Lrorpui Tves

¢ ",__‘ - ‘:" Rolled cheese
L& o s ‘.ﬁi-"
A . hﬂ-—_____ > 1800C * * or
=26 -300 00
000.471 000.793

Itpldptn) Tupl ATOMKY)

Rolled cheese pie

180gr

Itpldptn) Tupl ATOMKY)

Rolled cheese pie

220gr @ 45vep

64 «p

READY
TO BAKE

Rolled spinach pie

2 5
N L f"! .
N « 180°C fE
——— R = 2¢-300 00
000.472 000.487

Itpup Imavakt Tupi ATopukn

Rolled spinach pie with cheese

180g¢r % 507tep 64 «p

ItPwpT IMavakt Tupi ATOpK

Rolled spinach pie with cheese

2209r @ 45tep 64 «p

Tpomog Wnoipatog *:3* Amopu§n i Tpappapla/Tep.
gr/pcs

== Bake Instructions 00 Thaw

180gr

7/
@ 50tep 64 «p

Maveiragomra Bégyas Aropusii

/
@ 40teu 64x 3

Xelwpomointa Bépyag
Handmade Vergas Dough

Srorpui Snavisa Tvpi

000.475
ItpeipT IMavaki Atopkn Nnomoyun

Rolled spinach pie with cheese

2209r @4515;.1 64 «p

KiB./NaA.

== Boxes/Pallet

@ Tep. /K.
Pcs/Box
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Miteg xwpLatikeg TaPi

Traditional Family Pies

Nixes yowprazixes rarpi

Traditional Family Pies

READY

’ & ‘x " TO BAKE
&S\a Ly Tvgsmra Xevprdruen Tapi

"".-

SERSS N\ Sy :.'.. : Cheese pie Rustic
-~ .,‘.; o v 180° * 3k o
# @ 3 38 00

000.046 000.781
Tupotita Xwpratikn Tai (6 Tep.) TupoTtiita XwpLatikn Tagl (8 tey.)
Cheese pie Rustic (6 pieces) Cheese pie Rustic (8 pieces)
— A ——
20009r @ btep 64k B 20009" @6“}1 =.=l 64xp

R
Terpdywvn Tvpsmra Péra
ol Cheese pie

LV e 180°C

TN
32-388 00 ©

000.491 000.984

Tetpaywvn Tupomita Péta taPl (6 Tetpaywvn Tuporita Déta tal (4
TEM.) Cheese pie Rustic (6 pieces) TE.) Cheese pie Rustic (4 pieces)

15809r % 7tep 648 1000gr @ 107ep 72

READY
‘Mavu:aeomm Nnouicyun (4 )

"‘-i‘ N_x. *w. e ""'L"‘-'" Mushroom pie 4 pieces)
" Q s 005.068
\ =
p — 180°C % % .
' A
M 32'- 3¢ 00 © E'IOOOgr @10@ ==l 72«

FAMIGLIA

DI PASTA
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READY

TO BAKE

180°C

32’ - 38’

000.782
ITavakorta Aptioyun Xwplatkn Tagl (8 tep.)
Spinach pie with cheese Rustic (8 pieces)

2000gr @ Step

7/
64«3

Aropund

ESrnavaxémra Apriicyun
Xweorarxn Tapi

Spinach pie with cheese Rustic

% %
00 @

000.047
Iravakorta Aptrioyun Xwplatikn Tayi (6 Ttep.)
Spinach pie with cheese Rustic (6 pieces)

2000gr % S5tep

7
64k B

READY
‘ Terpiywvn Eravaxomra
c Aeriiciun Tapi

Spinach pie with cheese

= 180°C TN

33y 00 0O -

3

]

P

v

000.492 000.985 g
Irtavakomta Aptriowun Tagtl (6 ItavakoTmta Aptriowun Tagl (4 Tep.) E
TEW.) Spinach pie with cheese Rustic (4 pieces) 'g'.
Spinach pie with cheese (6 pieces) :
" z S z w
16809r @ btep 64k 10009r @ Qtep 72xB 'E

READY

TO BAKE

005.120

o

= 180°C
25'- 30’

READY

TO BAKE

005.121

== 180°C

= 25'- 30’

Bake Instructions 00 Thaw

Tpomog Wnoipatog *:3* Amopu§n

Bl [odoxvIomra Eeonénacn (4 )
Pumpkin pie 4 pieces)

o

@ 10tep 64«

950gr

Ml Tvpomira EeoxénacTn (4 )
Chesee pie 4 pieces)

S —
, = Y4
00 950  TFF 10cen 64up
lpappapla/Tep. Tep. /K. KB./MaA.
i gr/pcs @ Pcs/Box -=-.=l Boxes/Pallet
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READY

Terpdywvn Sravaxémra
Nnovicyn Tapi

Spinach pie without cheese

— 180°C H%
32-3¢ 00 °

000.497 005.046

Tetpdywvn Inavakomnita Nnotouyn Tapi (6 Tep.) | Imavakémra Nnotrioyn Xwpidtikn Tagi (4 tep.)
Spinach pie without cheese (4 pieces) Spinach pie without cheese (4 pieces)

— 7. S—

1680gr @ btep 64k B 1000gr @ Qtep =.=l 72k

/[ >

arcabovpomita
Patsavouropita

£

g 2 = 180°C ko

kS = 3.3 00 O

gz

X E

B2

.g =

g2

<2 000894 005.122

&3 NatcaBouporita (6 TEW.) NatocaBoupormita (4 Tep.)

c Patsavouropita (6 pieces) Patsavouropita (4 pieces)

" z —_ .‘
15809f %6““ 64« 1000gr %10&;1 72

-

Koromra Tarpi (4 tep)
Chicken pie (4 pieces)
000.907

= 180°C ok = -
32-33¢ 000 [ 1000e @mup 7203

]
FAMIGLIA

DI PASTA
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Mrovydrees

Bougatsa Thessalonikis

Mrovydrea Occealovikng

Bougatsa Thessalonikis

180°C

TN
32'-37 00 ©

000.724

Mrouydtoa Osocalovikng Kpspa

Bougatsa Thessalonikis Creme

560gr @ 2Tten 64«8

000.156
LTAVAKOTILTA OEGGAAOVIKNG
Bougatsa Thessalonikis Creme

500gr % 27tep 64«

000.115
Tupomta @scocalovikng
Cheese pie Thessalonikis

500gr % 27tep 64« B

Tpomog Wnoipatog *:3* Amopu§n i lpappapla/Tep. @ Tep. /K.
== Bake Instructions 00 Thaw

Mmouvydtosg
Bougatsa Thessalonikis

000.439
Mrouvydatoa Osocalovikng Kpépa
Bougatsa Thessalonikis Creme

= 7/
520gr % 2Tten 64«

000.150
Imtavakomta Oscoalovikng Nnotiowun
Bougatsa Thessalonikis Creme

500gr % 27tep 643

000.150
Mrouyatoa @ecoaloviknG GoKoAdTa
Bougatsa Thessalonikis Chocolate

4509r @ 21tep 64KL[5

KiB./NaA.

Pcs/Box == Boxes/Pallet

gr PCs
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IdoAiateg pive xopa

MivL koupoU

Mini Puff Pies

Mini Kourou

Z poludzeg pive

Mini Puff Pies

— 180°C sk
15’ - 17" 00 30

5Kg 120k

000.011 000.024 000.018 000.109
TupoTLTakt Mwtakia Ineotal pive KaogpoTtupoTitakt AOUKAVLKOTILTAKL
Mini Cheese Pie Mini Pie Special (Ham & Cheese) Mini Pie with Kaseri cheese Mini Pie with Sausage
000.021 000.027

LTAVAKOTILTAKL APTN OO Mrtouyatodakt ApTHOLHO

Mini Pie with Spinach and Cheese Mini Bougatsa

Mive kovpov
Mini Kourou

= 180°C ko
15'-17" 00 #

= 7
5Kg 120k

000.063 000.371 000.372
TupoTtitakt Koupou 50 yp. ‘ TupoTtitdkit Koupou ¢pEta 40 yp. ‘ Tup/ktL Koupou ®éta MoAuoT. 40 yp.
Mini Cheese Pie Kourou 509 Mini Cheese Pie Kourou with Mini Cheese Pie Kourou Multicereal with

Feta cheese 40g Feta cheese 40g

000.476 005.116
Koupoudakt KepaloTtupt pivi 40 yp. ‘ Koupoudakt MpafLépa Hivt 40 yp. ik
Mini Pie Kourou with Kefalotyri Cheese 40g Mini Pie Kourou with Graviera Cheese 40g . @

FAMIGLIA

DI PASTA
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Bépyas pine

Mini Pies Vergas

180 C
¢

i 5kg === 120«

000.209

* %
00 ©

TupoTtitdkL BEpyag 50 yp.
Mini Cheese Pie Vergas 50g

000.207

LTIAVAKOTILTAKL BEpyag

Nnow.50 yp

Mini Spinach Pie Vergas

without Cheese

000.484

PoAAivia Tupl 35 yp
Mini Rolls with Cheese 35g

000.485

PoAAivia ITtavakt Tupt 35 yp
Mini Rolls with Spinach and Cheese

Mneros pive

Mini Brioche

o,

= 180°C
1214

5kg === 120«

000.169
Mwtodkua 40 yvp
Mini Pizza 40gr

% 3k
00 30’

000.167

Xopa

Kaoepotitakt Bépyag 50 yp
Mini Cheese Pie Vergas with Kaseri Cheese

‘ 000.205

000.227

‘ Matatomtakt Bépyag

NnoT. 50 yp

Mini Potato Pie Vergas

DdAoyépeg Special 50 yp

‘ 000.138

Mini Flutes Special (Ham & Cheese)

‘ 000.729

PoAAivia Kpépa 35 yp
Mini Rolls with Sweet Cream 35g

000.210

LTTOVAKOTILTAKL BEpyag ApT. 50 yp
Mini Spinach Pie Vergas with Cheese

000.450
Topatorutakt BEpyag Nnot. 50 yp
Mini Tomato Pie Vergas

2

3

000.312 g

Mavitaporutakt BEpyag g

Nnow. 50 yp =
Mini Mushroom Pie Vergas

H

000.561 E?

Kotomutaki Bépyag 35 vp g

Mini chicken pie vergas 35g L

o

NeilvipAakia 40 yp
Mini Peinirli 40gr

Tpomog Wnoipatog *:3* Amopu§n

Bake Instructions

00

Thaw

rpappapm/tsp @ Tep. /K. KB./MaA.

gr PCs

Pcs/Box == Boxes/Pallet
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Mini Brioche

Mini Vergas Pies




Kpovacavakia pivi xopa

Kouloupivia pive xopa

Spinach pie Vergas

Mini Koulourini

THAW
PROVE &
BAKE

Keovacavdria pive yopa

Mini Croissants

o,

= 170°C * & , .
14' - 18" OO 30" & ctodpapiopa

5Kg 120KLB

Kpovacavakt MnAo 55 yp
Mini Croissant Apple

Kpouacavakt Itapida-Kpeua 50 yo
Mini Croissant with Raisin and Cream

Kpouaocavakt 25 yp
Mini Croissant 25 gr

000.089 ‘ 000.091 ‘ 000.085

Kpouvacavakt Special 55 yp Kpouvaoavakt ZIoKoAdta 45 yp

000.087 000.086
Mini Croissant Special (Ham & Cheese) ‘ Mini Chocolate Croissant

& BAKE

Kovlovgivia pive yopa

Mini Koulourini
— 180°C gk
@6 e 00 30

5Kg 120k

000.334 000.335 000.536

KouAoupivi Special 50 yp KouAoupivi AOUKAVLKO 60 yp KouAoupivt MeGOYELAKO 50 yp
Koulourini Special (Ham & Cheese) 50gr Koulourini with Sausage 60gr Mediterranean Koulourini 50gr
000.732

KouAoupivt T. DhadéAdeLa 50 yp
Koulourini with Cream cheese 50gr

FAMIGLIA

DI PASTA
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READY
TO BAKE

Tvpoxpoxétes Special 24vp
Cheese Croquettes Special 24g
x 000.251
= 180°C # % = -
12'-14" 00 30 5Kg 1208

American Cookies

= 180°C *ko — 7
| o 00 © 5Kg 120

000.516 000.517
American Cookies 42 vp

Tpomog Wnoipatog *:3* Amopu§n i lpappapla/Tep. @ Tep. /K.

== Bake Instructions 00 Thaw gr/pcs Pcs/Box

American Choco Cookies 44 yp

Xopa

Tupokpokéteg Special

£pyag pivi xopa

KiB./NaA.

== Boxes/Pallet
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Cheese Croquettes Special

Spinach pie Vergas
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Kwot Naiapd 60 60 Kosti Palama str.
Kapatepd 13451 Kamatero 13451
Abnva Athens Greece

Q. #302102316837 [ )+3021023 85163

EPFOXTAIIO / FACTORY

BIME Industrial Area
MeAlyahd 24002 Meligala 24002
Meoonvia Messinia - Greece

‘. +30 27240 22167 D +30 27240 22780
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location on map

eupavion og xaptn
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