


200-210 °C

- 61603

WHOLE GRAIN STICK

200-210 °C

63514

200-210 °C

63516






CHERRY ROLL

200-210 °C

60743

200-210 °C

60742

ROLL WITH VANILLA
AND FOREST FRUIT

140g
(f] 30
() 365
20-30’
() 1518

200-210 °C

63204



POPPY ROLL

MINI ROLL WITH
................................................ VANILLA AND FOREST FRUIT

140g 42g 140g

() 30 () 150 (7 30

459 365 (H 365 [F 365

20-30’ 20-30’ 20-30'

O 1518 O 1315 O 1518

200-210 °C 200-210 °C AN
61403 63242

63204






ROLL WITH HAM AND ROLL WITH HAM AND

T -
120g 120g 160g
(f]) 30 (f]) 30 (f]) 30
fFH 365 fFH 365 fFH 365
20-30’ 20-30’ 20-30’
) 1518 ) 1518 ) 1518
& 200-210°C 200-210 °C 200-210 °C
61717 61703 63444



ROL SPECIAL

WITH SMOKED PORK HAM

B 200-210°C

63434

ROLL SPECIAL
WITH KULEN

200-210 °C

63435

200-210 °C

61110



120g
(7 30
) 365

200-210 °C

60217

130g
(] 30
) 365

200-210 °C

60922

160g
() 15
fF 365

200-210 °C

60923



CHICKEN AND MUSTARD
ROLL

120g
() 30
45 365

200-210 °C

63006

ROLL SAUSAGE WITH
MUSTARD

160g
() 30
&) 365

200-210 °C

63005






In a mission to offer the market
high-quality products, made of the
finest ingredients and full

of flavor, we started the production
of premium pies.

They don’t contain preservatives
and artificial wcolors. All pies are
with the addition of olive oil

and natural ingredients.




MEAT PIE WHITE CHEESE PIE MUSHROOM PIE

180g 180g 1808
() 40 () 40 () 40
[ 365 & 365 2 365

200°C 200°C 200°C

62972 62973 62974



PIE WITH WHITE CHEESE POTATO PIE PIZZA PIE
AND SPINACH

180g 180g 180g
(] 40 (] 40 (] 40
29 365 A2 365 A2 365






PIE WITH WHITE CHEESE
AND SPINACH

90g 90g
) 80 ) 80 Z(c))g
429 365 A4 365 (7
49 365
) 1518 ) 1518 1518,
200°C 200°C /7
200°C

62980 62982

62982



http://stvfoods.ro/

Caloian Judetul Nr.12,Sec 3,
Bucharest,Romania

T: +40213138243

e: stvfoods@stvfoods.ro

Xwpiaukn Zoun / Country style dough (2-6)
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MNitoes - NeivipN - KoAtodve (16-17)
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Koupou - Mnpiods / Cheese pie (kourou) - Brioche (18)

u Nrtovars - Tooupgwia / Doughnut's - Buns (19)
P

Kouloupia / Bread rolls (20)

k-3 Mnouydroa / Pastry (21)

Tuokevooies / Packaging (23)

Eupemipio cupdPoiwy /S OBnyies wnoiparos (24)
Symbols index / Baking instructions G

[MNepiexdueva - Index




>TIOIPTA e TUpl >IPIPTA e onavdakl
Spiral cheese pie Spiral pie with spinach

& <@ =
Z.02.001 2159 30 88 (202005 2159 30 88

ATOUIKA - single portions

No2 Z.02.065 180g 40 88 No2 (Z02091) 180g 40 88
No3 Z.02120 200 35 88 No 3 200 35 88
g pcs cartons - g pcs cartons

>IPIPTA e onavdakl - Tupl >IPIPTA JE KPEua
Spiral pie with spinach-cheese Spiral pie with cream

= =]
(202002 2159 30 88 (202003 2159 30 88
No2 (Z.02090 180g 40 88 No2 (Z02119 180g 40 88
No3 (Z02121 200g 35 88 No3 (Z02122) 200g 35 88

pcs cartons pcs cartons




-l 8°C
O,

12 months

ZTIPIPTA E KOAOKUBI
Spiral pie with pumpkin

T @
(zo2081) 2159 30 88

pcs cartons

ZTOIPTA MIK-VIK
Pic nic spiral pie

T <
(202006 2159 30 88

pcs cartons

>TIPIPTA JE yrouvTta
Spiral pie with gouda

T <@
(202004 2159 30 88

pcs cartons

ATtouIKA - single portions

Mnaoctouvi ye natdta
Potato finger roll

T @
(Z02010) 2159 40 88

pcs cartons




Mnaoctouvi ue Tupi
2.02.007  Finger roll with cheese

ATOUIKA - single portions

Mnaoctouvi ue onavaki
- Finger roll with spinach

Mnaoctouvi e onavdaki - Tupi
- Finger roll with spinach-cheese
Mnaotouvi ue npdoco

- Finger roll with leek
MnaotoUvi Je Kp€ua

- Finger roll with cream
MnaotoUvi Ue KOAOKUBI*

- Finger roll with pumpkin*
Mnaoctouvi ye yrouvia*

- Finger roll with gouda*

Mnactouvi Mik-vik*
Picnic finger roll *

Mnactouvi Je JNAO
2.02.012  Finger roll with apple

W T @&

2159 40 88

pcs cartons

* gaténiv napayyeAias / after request

Tpiywvn pe tupi
2.02.073 Triangular cheese pie
Tpiywvn e onavdakxi
- Triangular pie with spinach
Tpiywvn e onavdaxi - Tupl

- Triangular pie with

spinach-cheese
Tpiywvn e yrouvta*
- Triangular pie with gouda*

Tpiywvn e kKpg€ua*

- Triangular pie with cream*

DAoyEpa e Tupi™
2.02.112 Cheese pie flute*

DAOYEQQA UE KPEUA™

- Cream pie flute*

2209

115g

1159

35

pcs

60

pcs

60

pcs

<

88

cartons

<

88

cartons

<z

88

cartons




12 months

Mita e tupi tep.7
No3 [Z2.02.027 Cheese pie 7 pcs.

[Mita ue cnavaki - tupi tep.7
No 3 - Pie with spinach - cheese 7 pcs.

Mita pe ocnavaki tey.7
No3 (Z02:028) Spinach pie 7 pcs.

Mita pe Npdoo Tep.7*
No 3* - Leek pie 7 pcs.*

Mita pe ykoUvia Teu. 7*
No 3* (@02681) Gouda pie 7 pcs.*

Mita ykoUvta - MIK-ViK TeY.7*

No 3* - Picnic pie 7 pcs.*

Mita pe KIpda Tep. 7*
No 3* ((Z:02.046) Minced meat pie 7 pcs.*
[Mita koAoKUBI Teu.7*

No 3* - Pumpkin pie 7 pcs.*

W T @

1500g 6 56

pcs cartons

* gatoniv napayyeAias / after request

Mita pe tupi Teu.8
No2 [ Z.02.021 Cheese pie 8 pcs.

Mita pe onavaki tTep.8
No 2 - Spinach pie 8 pcs.

Mita pe cnavdki - tTupi 1eu.8
No 2 - Pie with spinach-cheese 8 pcs.

TayId - baking pans

Mita pe Npdoo teu.8*
No 2* - Leek pie 8 pcs.*

Mita pe ykouvta teu.8*
No 2* (@Z021025) Gouda pie 8 pes.*

Mita ykoUvta - MIK-ViK Teu.8*

No 2* - Picnic pie 8 pcs.*
T <@

1700g 6 54

pcs cartons

Mita otpIPpTA JEe TUPi
2.02.087 Spiral Cheese pie

Mita otpIPpTh e onavdakl - Tupi
- Spiral pie with spinach - cheese
Mita otpIPpTA Pe onavaxi®

- Spiral spinach pie*

MNita otpIpth Pe Npdoo*

. 4 - Spiral leek pie*

Mita otpIpTN ye MPAco - Tupi™*

- Spiral pie with leek - cheese*

W T @&

1200g 7 56

pcs cartons




>TPIPTA TUPOMITAKIA PoAivia tuponitdkia

2.02.033 Mini spiral pies with cheese 2.02.062 Mini cheese rolls
ZTPIPTA OMNAVAKOTUPOMITAKIA PoAivia onavakotuponitdkia
Mini spiral (225050) \iini spinach - cheese rolls

spinach - cheese pies

Vd

MITAKIA - Mini pies

TTOIPTA OMAVAKOMITAKIA POAIVIG onavakonitaxia
(2:02.085) Mini spiral pies with spinach (202.085) Vini spinach rolls
TTOIPTA PNAOTMITAKIA Zo2.064 EQA'Y'OEC’?FO”'TOK'G
Z.02.036 Mini spiral apple pies nrieerTons

TTIOIPTA KPEUOMITAKIA 202058 EQNWG KOELJC|>|I'IITOKIO
- Mini spiral cream pies INi cream rolls
ZToIPTA matatonitdkia - P_OAIVIO natatonitaxia
- Mini spiral potato pies Mini potato rolls
>TPIPTA Taxivortdakia
2.02.124 Mini spiral sesame paste pies

2TPIPTA KOAOKUBOMITAKIA

- Mini spiral pumpkin pies

Tplywvakia pe tupi
2.02.097 Mini triangular cheese pies

Tpiywvakia pe onavaxi - Tupi
- Mini triangular spinach - cheese pies
Tplywvakia pe onavaki

- Mini triangular spinach pies

Tplywvakia he Kpgua*

- Mini triangular cream pies*

2NPIVYK POAS

- Spring rolls

T @

8 kg 88
cartons
MtdKia Nik-vik NetaAdxia
- Mini picnic petal pies

* katomiv napayyeAias / after request




Tupdnita Tupdnita Napadoaciakn
Cheese pie Traditional Cheese pie

x EF @ T <
No 1 180g 55 220g 50 55
No2 'Z01.002 130g 50 80

pcs cartons

MMita ykouvta tetpdywvn®
Square gouda pie*

> navakotuponita* ‘ Eﬁ @

aAtouIKa - single portions

Ve . - .
Pie with spinach-cheese - 220 .
‘ @ @ pcs cartons
No 1 - 180g 50 Mita nMik-vik ykoUvta Tetpdywvn®
No 2 - 130g 50 80 Square gouda picnic pie*

pcs cartons . @ @

pcs cartons

>navakonita
Pie with spinach

@ @ Mita nik-vik ykouvta tetpdywvn No2
Sqguare gouda picnic pie No2

Noo EBHGSE) 1509 0 80 8 @
No2 [(Z01.091 150g 40

pcs cartons

Kpeudnita*
Pie with cream*

T @
No1* (Z01.014 180g 50 66
No2 (Z.01.036 150g 50 80

pcs cartons

Mita nik-vik ykouvta &ixtu
Criss cross gouda picnic pie

T @
(Z01.068 2509 40 55

pcs cartons




No 1

Atouika - single portions

No 1

No 2

Tupdnita NUICEANVO
Half crescent-shaped cheese pie

rras  2.01.124 @ @

Z2.01.069 2209 50 60

Z2.01.092 1509 60 63

pcs cartons

Tupdnita otPdyyuAn*
Round Cheese pie*

W €% <@

Z.01.005 2009 45 66

pcs cartons

Mita Nik-vik ykoUvta otpdyyuAn
Round picnic gouda pie

W €% <@

Z2.01.012 200g 45 55

pcs cartons

Mita yaAoroUAad - ykoUvia otpdyyuAn
Round turkey-gouda pie

T @
(Zo1.088) 220g 45 55

pcs cartons

* katoniv napayyeAias / after request

No 1

>TPIPTA JE TUPl
2.01.015 Spiral pie with cheese

2TIPIPTN JE onavdakl - Tupi

Z.01.016) Spiral pie with spinach-cheese

YTIPIPTN JE KPEUQA
2.01.017  Spiral pie with cream

YTIPIPTA JE ykoUvta
Z:01R018) Spiral pie with gouda

ZIPIPTA MIK-ViK YkoUvta
2.01.019  Picnic spiral pie

ZIPIPTA JE KINA*
2.01.021)) Spiral pie with minced meat*

W & @

180g 30 72

pcs cartons

Tupdnita oBAA
Oval Cheese pie

W T @

Z.01.004 1505 60 72

pcs cartons

Mita ykoUvta oBAA
Oval gouda pie

w T @

Z2.01.010 180g 60 72

pcs cartons

g_C
0 3
< O
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=
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N
180-200°C
30

Matnth nitoa Mroupéki onéaial MnASnIta opoAidtas
Pressed pizza Special burek Puff pastry apple pie

T @ T @ T <@
(201085 2409 45 55 201067 2209 45 60 Z01.064 180g 40 88

pcs cartons pcs cartons pcs cartons

Aoukavikonita
Sausage pie

T <@
(Zo1006) 2109 50 60

(Z01007) 1509 50 88

pcs cartons

No 1

No 2

Tolywvn LE Tupi > @OAIATa SINAG AOUKAVIKO

- Triangular Cheese pie Double sausage pie
Tpiywvn e onavaki-tupl @ @
Triangular

(Zo10%8) 2109 50 60

pcs cartons

spinach - cheese pie
Tpiywvn e onavakxi
- Triangular pie with spinach AOUKAVIKO LIE YGAOMOUAQ

5 <@ Sausage pie with turkey
180g 40 88 F @

pcs cartons - 220g 50 60

pcs cartons

ATtouIKA - single portions




TayId - baking pans

Mitoa nita
Pizza pie
Mita tayiou pe tupi @ @
No112.01.022 Cheese pie baking pan (Z.01.086" 1400g 6 45

pcs cartons

Mita tawioU pe onavaxki-tupi
No 1 - Spinach - cheese pie
baking pan

Mita tayiou pe onavakxi
No 1 - Spinach pie baking pan

Mita taPioU pe pnAo* -
No 1*7Z.01.029 Apple pie baking pan* e

Mita taPiou e ykoUvta rik-vik*
No 1*- Gouda picnic pie baking pan*

\
e

Mita taPiou Ye Kpgua
No 1 - Cream pie baking pan

Mita tTaiou e ykouvia*
No 1*- Gouda pie baking pan*

Mita taiou e npdoo*
No 1*- Leek pie baking pan* S@oAidta 1000g

Puff pastry 1000g

T @ 5 @
200 L o (501001 1000g 10 -

packages cartons

* gaténiv napayyeAias / after request




N
180-200°C
30

e «w »

MitéKia NIK-Vik ykouvta Mitékia ykouvta Xelporointa tuponitdkia
(201.095) pjin picnic gouda pies (201035 |, gouda pies 2.01.093 \jinj handmade cheese pies

V4

MITAKIA - Mini pies

Tuponitdkia KIAoU MnAoritdkia KIAoU Aoukavoritakia KIAoU
2.01.030 Mini cheese pies - Mini apple pies - Mini sausage pies
> MNAavakotuponitakia KIAoU Kpeponitékia KIAoU Noukavoritdkia e ykoUvta KIAoU

Mini spinach-cheese pies Mini cream pies Mini sausage pies with gouda

T @

Mitdkia TeEcodpwy TUPIWYV 8k 88
Mini four cheese pies 9 cartons

Mitékia natdra - eAid
- Mini potato-olive pies -




Kpouacdav Kpouaocdv yeuloTtod - mpaAiva
Croissant - Praline-filled croissant

@ @ Kpouaocdv yeuioto - JapueAada*

; Z2.03.006 Marmelade-filled croissant*
extra oo (2:08.066 1 145-150g 50 88

No1 (Z.08.001 125-135g 60 88 =il @

110-120g 70 88 165 50 88

pcs cartons

Atouika - single portions

No3 (Z.03.003 90-100g 60 88
No5 (Z.03.064  80-90g 100 88

pcs cartons

Kpouaodv noAUcropo Kpouaodv punAdnita Kpouaodyv taxivi
Multigrain croissant Croissant with apple Croissant with sesame paste
- 125-135g 60 88 2.03.084 150g 45 88 2.03.052 210g 60 88
pcs cartons pcs cartons
Z.03.115 120g 60 88
pcs cartons

* katomiv napayyeAias / after request




Kpouacdv unéikov - Tupid
Kpouaodv onéciaA (Bpactd aAAAVTIKO - YKoUVTa) Bacon - different types of cheese
Special croissant (hamlet-gouda) croissant

T @ T @&
Z.03.007 210g 45 72 (203050, 210g 40 80

pcs cartons
pcs cartons

-1 8°C
O)

12 months

ATtouIKA - single portions

Kpouaodv e 8INAS AOUKAVIKO
Double sausage croissant

T <@
(Z0310%5) 2109 45 72

pcs cartons

Kpouaodv pUAAC AtouiKkda
Single portion croissant doughs

&

pcs




2 AP

Kpouaoavakia Kpouaoavakia pe npaiiva Kpouaocavdkia nitodkia
Mini croissants - Mini Praline croissants 2.03.123  Mini pizza croissant

@ @ 203,080 Kpouaoavakia Pe JUnAo @ @

ini apple croissants

Kpouaoavdakia e Kpgua

- Mini croissants

5 Bourdpou; @6 250 sk 88 (2031014) Mini cream croissants certens
O 35 8 k 88 KpouaocavdAkia pe ykouvta*
O - 9 9 - ini gouda croissants*
No 4 40-45 8 k 88
3 @WID o0 oo - -
Q
v 8 kg 88
cartons
>
a
Mivi SIXTAKI KIAOU IE UNAO
2.03.078 Mini criss cross apple pies .180c
s s , , ©
Mivi SIXTGKI KIAOU E UAUPOKEPACO™ Kpouaodv KIANoU &avETIKo 12 months
Mini criss cross black - Mini danish croissant

cherry pies*

T @ T @&

8 kg 88 8 kg 88

cartons cartons

Kpouaoivia tupi*
2.03.017 Mini cheese croissant rolls*

Kpouaoivia coucdp
2.03.016 Mini sesame croissant rolls

Mtdakia AarkeAos UNEKoV - ykoUvta
- Mini gouda-bacon pies

MtdKia pAKEAOS MIK-ViK yroUvTta
Z.03.119 Mini gouda-ham pies

T @ T @

8 kg 88 8 kg 88

* katomiv napayyeAias / after request







- single portions & family pizza

€S

& OIKOYEVEIOKE

7

ATOMIKES

ME ZYMH BA>H - WITH DAUGH BASE

Mitoa olkoyevelakn (oe TaWdaki)*

ME NMPOWHMENH BA>H - WITH PRE-BAKED BASE

2.03.063 Family size pizza with dough (in a baking pan)* 2.03.068
Mitoa oikoyevelakn (xwpis tTaPdki)*
2.03.102 ' Family size pizza with dough (without baking pan)*
809 6 °0 2.03.028
pcs cartons
Mitoa yiyas oneciaA
2.03.139  Pizza extra large special
Mitoa yiyas vnotioiun
2.03.138  Pizza extra large without meat product
= @ Z.03.094
1300g 6
pcs cartons
No 26 Mitoa @ @
E.01.061 Pizza Z.03.042
550 10 88
pcs cartons
No 1 Mitoa atopikn otPdYYUAN 2T/
2.03.021  Single portion round pizza
220g 35 42
pcs cartons
No 2 Mitoa atopikh oTEdYYUAN*
Z2.03.022 Z.03.029

@@

150g 45

pcs cartons

* katoniv napayyeAias / after request

Single portion round pizza*

Mitoa atouikA TETPAYwVN
Single portion square pizza

W & @

230g 50 42

pcs cartons

MNitoa oikoy/KN o€ TAPaK*
Family size pizza in a baking pan*

@@’

750g 5

pcs cartons

Mitoa okoy/kN (Biau.25)*
Family size pizza (diam. 25)*

@@

430g 6

pcs cartons

Mitoa tetpdywyvn 29x29
Square pizza 29x29

Mitoa tetpdywyvn 29x29
XWPIS aAAavTIKA
Square pizza 29x29

without meat products

@@

850g 6

pcs cartons
Mitoa yiyas*
Pizza extra large*

@@

1400g 6

pcs cartons



MEVIOAT hivi KIAOU
2.03.018) Mini peinirli

T @

7 kg 88

cartons

KaAtoove
2.03.024 Calzone

KaAtodve xwpis aAAavTIKa
Z2.03.070 Calzone without meat product

W & <

220g 40 50

pcs cartons

Z.03.100

Z.03.106

Z.03.025

Z2.03.038

Z2.03.105

MeivIpAT QUuns*

Peinirli*

MEVIDAT QUNS XWPIS AANAVTIKA*
Peinirli without meat products*

MeivipAl kpouaoav
Croissant Peinirli

MEVIPAT KooUaoAv XwPis AAAQVTIKA*
Croissant Peinirli without meat products*

MeivipAi kpouaodv e yaAornoUAd
Croissant peinirli with turkey

W 5 <@

210g 40 88

pcs cartons

Atouika & Jivi - single portion & mini




aAtouika & Jivi - single portion & mini

Tupdnita atopikn Koupou
2.03.047 Sjingle portion cheese pie

i T @

160g 50 72

pcs cartons

TupdnITa atopikNn KoupoU MoAucropn
2.03.110  Single portion multigrain cheese pie

W @

160g 50 72

pcs cartons

Tuponitdkia koupoU
2.03.061 Mini cheese pies

Tuponitdkia koupoU NoAUoropd
2.03.109  Mini multigrain cheese pies

> Mavakotuponitakia koupoU
- Mini spinach & cheese pies

T @

8 kg 72

cartons

-l 8°C
Q)

12 months




g

12 months

g

12 months

150-170g 25

pcs

* gkatoniv mapayyeAias / after request

Donut’s Aoukoupds

Greek doughnuts

&

E.01.023 100-120g 20

Donut’s véuion npaAiva

pcs

Praline-filled daughnut

&

(E01:022) 140-160g 25

66

cartons

pcs

EKAEQ YeU. MPaAiva eMiK. COKOAATa

- Praline-filled doughnut

KoK yeU. MpaAiva nik. CokoAdTa
- Praline-filled , chocolate-glazed pastry

W & @

4

66

cartons

4

66

cartons

TOOUPEKI
Bun small

Z.03.034 1209

TOOUPEKI
Bun big

Z.03.036  500g

TooUpPEKI
Bun

Z.03.037 1000g

T @

50 80

pcs cartons

T @

12 80

pcs cartons

T @

10 55

pcs cartons

atopika - single portions




KouAoUpl ©scoalovikns otpdyyuAo*
2.03.127 Sesame bread ring*

‘éﬁ @ TupokoUAoupo payias*
Z.03.051

Yeast bread stick with cheese*

1109 40 99 -18°C
pcs cartons
12 months
KouAoUpi ©socoalovikns @ @2
2.03.087 Sesame bread stick 160g 80 54

pcs cartons

Atouika - single portions

KouAoUpl ©ecoalovikns MoAUCropo*
2.03.113 Sesame bread stick multigrain*

W & <@

110g 100 54

pcs cartons

KouAoUpi ©ecoaiovikns Uuns*
2.03.120 Sesame bread stick duff*

W & @

100g 100 54

pcs cartons

, , TUPOKOUAOUPO
TUPOKOUAOUPO GTPOYYUAO 2.01.043  pread roll with cheese
2.01.051 Bread ring with cheese , ) ,
KouAoUpi ue onavaki-tupi*
@ @ Z2.01.057 ) Bread roll with spinach-cheese*
80-200°C
210g 35 72 KouAoUpi e yrouvta* ]
pes cartons 2010460 Bread roll with gouda*
Z.01.056 ;?‘éle\a/g Kr(i)r\Uc;\ (\?vlth%Osesame paste KouAoup! pe tupi-vtopdta-eNid®
E}ﬁ @ - Bread roll with cheese-tomato-olive* 12 months
KouAoUpl e Natdta-viopdata-eAld
210g srg caztgns - Bread roll with potato-tomato-olive
TUPOKOUAOUPO OTPAYYUAO* KouAoUp! Mik-vik
No 2*  Z.01.052 Bread ring with cheese* 2.01.045  Pic-nic bread roll
150g 40 88 210g 40 88

pcs cartons pcs cartons

* katoniv napayyeAias / after request




Mnouydtoa e Tupl
2.02.096 Cheese-filled pastry
Mnouydtoa ue onavaki-tupl
Pastry with spinach-cheese filling

- 18°C
O)

12 months

Mnouydtoa e kpéua

- Cream-filled pastry
T @

1250g 5 90

pcs cartons

Mnouydtoa e Tupi
2.02.043 Cheese-filled pastry
Mnouydtoa ue onavaki-tupi*
- Pastry with spinach-cheese filling*

Mnouydtoa e Kp€ua

(21021048) Cream-filled pastry
T @

230g 35 88

pcs cartons

* gkatoniv mapayyeAias / after request

Mnouydtoa ue Tupi
2.02.040 Cheese-filled pastry
Mnouydtoa e onavaki-tupl
Pastry with spinach-cheese filling

Mnouydtoa e onavdaki
Spinach-filled pastry

Mnouydtoa e kKpéua
- Cream-filled pastry

Mnouydtoa e Kiud

- Minced meat-filled pastry
T @

500g 20 60

pcs cartons







Spiral P>,

with chees

>TPIPTA TUPOMITAKIA

$1.02.033 Mini spiral pies with cheese

W T @

850g 8 80

per package packages cartons

ZTIPIPTA CNAvVaKoTUPONITAKIa
Mini spiral .
spinach - cheese pies

W T &

8509 8 80

per package packages cartons

1
pies

(\h(,pg(’

Tuponitdkia
$1.01.030 Mini cheese pies

W T @

850g 8 80

per package packages cartons

praline
croisse

Kpouaocavdkia
HE yéuion npaAivas

- Mini Praline croissants

W T o

8509 8 80

per package packages cartons

- mini pies packages

Xelponointa Tuponitdkia
$1.01.093 Mini handmade cheese pies

T @ ‘
850g 8 80
per package packages cartons
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MITAKIA CUCKEUAOIES

[( it

croissd s

Kpouacavdkia

- Mini croissants

W T

850g 8 80

per package packages cartons
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AnoPuen

[ 2

Bdpos npoidvtos Defrost
Product weight L)

>t6Ppa 35°C - 40°C / 70-75% Yypaoia
Stuff (dough proofer) 35°C - 40°C / 70-75% Humidity

> UoKeuaoia KIBwTiou
@ Quantity box
WAoiuo

7~ 8
N Baking

g'gx(zzc g;loarllgt\;m Aidpkeia Zwns -18°C via 12 urves
perp -18°C Self life -18°C for 12 months

OAHTIEZ VHZIMATOZ NMPOIONTAQN

* XwpIidtikn ZUuN
TonoBetNote To MPoIdV and TNV KAtaWuEN o€ BoUuTUpwUEVN Aapdpiva kal YNOTE TO OE
rnpoBeppacpévo poupvo otous 180° C yia 35 Aentd nepirou.

O xpdVvos Ynaoiuatos kal N Bgppokpacia npoocapudlovial avaloyd Ue To poUpvo.

® Ziun cpoAidtas
TonoBeTNoTE TO MPOoIGV and TNV KATAWUEN OE BoUTUPWEVN AAUApiva Kal APAoTE TO OTN
ouvtNPNOoN va anoPuxBei. Tnv enduevn NUEPA WNOTE TO OE MPOBEPHIACEVO POUPVO
otous 180°C - 200°C via 30 Aertd nepirou. O Xpdvos YNoiuatos kal N Bgpuokpacia
npooapudlovtal avaAoyd e To poUpvo.

Mpoalpetik@ AAeiPTE TNV €MIPAVEIA UE AUYO TO Oroio MPOCdiSel wPEAIo XPWUaA Kal
YUAAGSa oto Mpoidv.

® ZUun pe payia
TonoBeTNOoTE TO MPOoIGV and TNV KATAWUEN OE BoUTUPWEVN AAUAPiva Kal APAoTE TO OTN
ouvtNPNoN va anoWuxBei. Tnv emOUeVN NUEPA TOMOBETNOTE TO MPOIOV OTN OTOPA OTOUS
35° C e uypaocia 70% €ws OTOU (POUCKWOEI.

> TN ouvéxela PNote To otous 170° C yia 25 Aentd Nepinou JEXPI VA ANMoKTNOEl wPaio
POBOKOKKIVO XPWHA.

* Mnouydtoa
TonoBeTNOoTE TO MPOIOV aArnd TNV KATAYUEN o Aauapiva kal YNOTE To o€ NPoBEPIACIIEVO
@oUpvo 180°C -200° C yia 35 Aentd nepimou.

[a opoIOUoOPMO WNAOILO, MMOPEITe HWETA TO MEPAS Tou Mpwtou 20AeMTtou, va
avarnodoyuUpIoETe TO MPOoIGV KAl VA CUVEXIOETE TO WNOIUO yia AAAa 10 Aemtd nepimou.

BAKING INSTRUCTIONS FOR PRODUCTS

* Country style dough
Take the product out of the freezer and place it in a greased baking dish. Bake in a
preheated oven at 180°C for approximately 35 minutes.

The baking time and temperature may be adjusted depending on your oven.

e Puff pastry dough
Take the product out of the freezer and place it in a greased baking dish. Then, leave
it in refrigerator to defrost. Next day bake it in a preheated oven at 180°-200°C for
approximately 30 minutes.

If you wish, brush some egg on the surface to give the product a beautiful colour
and shine.

* Yeast dough
Take the product out of the freezer and place it in a greased baking dish. Then, leave it
in refrigerator to defrost. Next day place the product in the dough proofer at 35°C and
70% humidity until it rise. Thereafter,

Bake at 170°C for approximately 25 minutes until the product becomes golden
brown.

* Pastry
Take the product out of the freezer and place it in a baking dish. Then, bake it in a pre-
heated oven at 180°-200°C for approximately 35 minutes.,

For even grilling, at the end of the first twenty minutes, inverting the product and
continue cooking for another ten minutes.



