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H Etaupeia pag / Our Company

H BAKER MASTER §pvetar 1o 2000 and véovg avBpwmovg, pe dpapa, TioTn Kal YVWOEG GTOV XWPO TNG
aptolaxapomAaoTIKNG kot e§el8ikeVon OTOV TOHEN TWV KATEYVYHEVWY TPOIOVTWY {dUNG. Apactnplomoteital 6N
XOV8pikr TWAN O, £XOVTAG WG TTOXO VakatakTrhoet yeTikr 0¢on oty eAAnvikr ayopd. HBAKER MASTER cvveyilet
VL avanTuocETAL SUVALKE, TapdyovTag Katvotopa mpoiovta {oung egatpetikig motdtntag. O xapaktnpiopog “Ot
eldikol otn {OUN”, mov pag éxovv Swoet ot idtot ot TTehdteg pag, pag mapéyet to emtmAéov kivitpo va guvexilovpe
va xapilovpe yevoTikég ekmAngels oe emayyeApatieg kat KaTavolwTEg, pe Tpoiovta mov Stabétovv dpiotn oxéon
TOLOTHTAG — TIUNG.

BAKER MASTER was founded in 2000 by young people with vision, faith and knowledge in the field of bakery and
confectionery, as well as expertise in frozen dough products. It is active in wholesaling, aiming for a leading position
in the Greek market. BAKER MASTER continues to grow dynamically, through the production of innovative dough
products of excellent quality. We have been described as “The dough experts” by our Customers. This statement
motivates us to keep offering our clients and consumers luscious products of excellent quality at an excellent price.

[Tiotomowoelg / Certifications

AVTATOKPLYOHAOTE e CLVETEL OTIG VYNAEG AmUTOELS TTOLOTNTOG TwV ITeAat@v pag kot Tpovpe amapeykArta
O\eg TIg VoY pewaelg Tov TpoPAémovTat and tny EOvikr kat Evpwmnaikr vopoBeoio oxeTikd pe TV ac@dAeta Twv
Tpo@ipwv. Tia To Adyo avto, éxovpe motomonOei pe Paon Ta Siedvwg avayvwplopéva mpoTuma:

- EN ISO 9001 yta 0 Staxeipton tng motdtntag Kat

- EN ISO 22000 yta Tnv ac@aleta kot TNV LYLEWVT TPO@iptwy”

We respond to the high-quality demands of our Customers and we comply with all national and European regulations
regarding food safety. For the above reason, our company has been certified according to internationally recognized
standards:

- ENISO 9001 for quality management and

- EN ISO 22000 for food safety and hygiene”

[Towotnta / Quality

Ta ™ BAKER MASTER, n nowdtnta Sev meplopiletan otnv emoyr Tov mpwtwv vAwy, ahAd Stakpivel OAeg Tig
Spaotnplotnteg kat Tovg avBpwmnovg tne. «Ilowtntar onpaiver efapetikd npoidvta, evbovotaouévor Ilehdreg kat
xapovpevo IIpocwmikd. Anpuovpy®vtag kavotopapoidvta oung e§atpetikig molotnTag, katagépapte vaexwpicovpe
Kat va kataglwBodpe otn ovveidnon twv [elatwv poag. Me ta mpwtomoplakda pag mpoiovta, kabnueptva kepdifovpe
TNV EUTOTOoHVI TWV KaTavalwtwy, gpovtilovtag mapdnla va eiptaote kovta otovg [Teldreg — Enayyehparties, oe
0,TL [LOG XPELOOTODY.

As far as BAKER MASTER is concerned, quality is not restricted in the selection of raw materials; it includes all
activities and all the employees. Quality means excellent products, excited Customers and satisfied employees. Our
Company has earned Customers’ preference and respect through innovative dough products of excellent quality.
With our innovative products (mini pies, filo pastry, family pies, pizzas, croissants etc.), we gain consumers’ trust on
a daily basis while, at the same time, we satisfy our Clients’ needs.

Texvikn vtootnptgn / Technical support

H BAKER MASTER exet Snpovpynoet éva dptia ekmaudevpévo ko e&etdikevpévo Tunpa Texvikng YnootpiEng
7o omoio eivat vrevBuvo yia TV ekmaidevon TV avBpwNwWY pag, 6cov agopd oe Texvikd O¢pata. Iapainla,
¢xovTtag dplotn ovvepyaoia pe to éunetpo Tunua IwAnoewy, Bpioketat dimha oe kaBe ITehdtn pag — Enayyelpartia.
EMokenTopaote TOV XWpOo TOL Kat Tov GuUPOVAEDOVLLE CXETIKA e TIG Sladikacieg TG TpoeToLpaaiag, Tov Ynoinatog
Kat NG TomofETnong Twv mpoidvIwy oTov Xwpo twAnong mov Stabéter. ESw kat xpovia, avtipetwmifovpe Oleg Tig
TIPOKANTELG IOV GUVAVTAE Kot Ppiokovpe NDoeLg yia kabe tpoPAnua, kepdilovtag epmpdkTwg TNV ELOTOODV TWV
ITehatwv pag.

BAKER MASTER has created a highly skilled personnel of the Department of Technical Support, responsible for
our employees’ training on technical issues. At the same time, they support our Clients through their excellent
cooperation with the Sales Department. We advise our Clients as far as the procedures of preparation, baking and
arrangement of products in the sales area are concerned. We have gained our Clients’ trust by facing challenges and
providing solutions to every problem over the years.






IIpoiovta / Products

S@ohidrec / Puff pastries
Xelpomnointes opohdres / Handmade puff pastries
Kovlovpia opohdrag / Koulouri (ring shape) puff pastries
~-Mivt opolidteg / Mini puff pastries

Kovpov / Kourou pastries
Mivt xovpo¥ / Mini kourou pastries

Kpovaodv / Croissants
Mivi kpovaodv / Mini croissants

Kpovaodv mpootogapiopéva / Croissants Ready To Bake
Mivt kpovaodv mpooto@aptopéva / Mini croissants Ready To Bake

Aptoldpeg pmptog / Brioche pastries
Mivt aptoQuueg umpLdg / Mini brioche pastries

[litoeg / Pizzas

Aptookevaopata / Special bread products

Avefatd / Anevata
Mivt Avefatd / Mini anevata

Xwpiatika / Traditional Greek dough pies
Mivt xwptatika tpiywva / Mini traditional Greek dough pies

Xwprdtikeg miteg / Traditional Greek dough pies (6 portions)

DOAo aépog - Mmovydtoeg / Traditional Greek bougatsa pastries

Donuts
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PUFF PASTRIES



YPOAATEG
Puff pastries

Jumbo TvpomITA pE PETA
Jumbo puff pastry pie with feta cheese filling

Topomita opoliata "D”
Puff pastry cheese pie (“D” shape)
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End\ewyn

0 Q Xpovog
Tepayiov (g) | tep/kif. | avamakéta AmdyvEn | Zrogdpiopa

Bapog Svokevaoia | Kifaotia

PUOKP Aoyl Stovdpiona Endlewn |@gppokpaocial  Xpovog
e avyo Wnoipatog | ¥noipartog Tepaxiov (g) | tep/p. avd mahéta wosn PapLop e avyod Wnoipatog | Wnoipatog
We.zight Packaging Cartons Defrosting Proofing Cpating Baking Ba‘king Wejight Packaging Cartons Defrosting Proofing Cgating Baking Ba.king
per piece (g) | pcs/carton | per palette with egg | temperature time per piece (g) | pcs/carton | per palette with egg | temperature time
200 32 60 v X v 180°C | 31'-33" 140 60 60 v X V4 180°C | 28'-30'

Kwdikog / Code: 1 0 1 009

Kaoepomita e§aywvn
Puff pastry pie with kasseri (yellow cheese) filling (exagonal shape)

Kwdikodg / Code: 1 0 1055

ZopmiovoTupOTITa e oAAToa premium

Puff pastry ham & cheese pie with premium sauce
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Bdpog Svokevaoia | Kipaotia
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. . Endlewyn  |@egppokpacial  Xpovog
Tepaxiov (g) | tep/kiB. | ava maléta Amoyvin | Zrogépiopa

Bapog Svokevaoia | Kifatia

Aoyl Stovdpoa Endhewn |Oeppokpacial  Xpovog
e avyod noipatog | Wnoipatog Tepaxiov (g) | tep./ip. ava makéta oyesn PapLon e avyod Wnoipatog | Wnoipatog
ngght Packaging Cartons Defrosting Proofing C.oating Baking Ba.k'mg W?ight Packaging Cartons Defrosting Proofing CfJating Baking Ba.king
per piece (g) | pcs/carton | per palette with egg | temperature time per piece (g) | pcs/carton | per palette with egg | temperature time
210 30 60 v X v | 180°C | 31-33' 215 30 60 v X v 180°C | 31'-33




Kwdikodg / Code: 1 0 1 0 1 5

AovKaviKOTIITA

Kwdikodg / Code: 1 0 10 14

Aovkavikomita e odAtoa Tupi

Puff pastry sausage roll Puff pastry sausage roll with tomato ¢~ cheese sauce
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Bapog Zvokevaoia | Kifaotia . X End\ewyn PLHOKP Xpovog Bapog Svokevacia | Kifotia X i Endlewn |@gppokpacial  Xpovog
Tepayiov (g) | tep/kif. | ava madéta Améyuln | Zrogdpiopa e avyo Wnoipatog | Wnoiparog Tepayiov (g) | tep/kif. avd makéta AmoyvEn | Xrogdpioa He avyo Wnoipatog | Wnoipatog
Weight Packaging Cartons . Coating Baking Baking Weight Packaging Cartons . Coating Baking Baking
per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time
180 40 60 v X v | 180°C | 31'-33 205 40 60 v X v 180°C | 32'-34'

Kwdikodg / Code: 1 0 1 028

Aovkavikomita o@ohtdta SK
Puff pastry sausage roll with ketchup & mustard sauce

Kwdikodg / Code: 1 0 10 16

Mmnovydtoa o@olidta

Puff pastry sweet cream pie
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Bdpog Svokevaoia | Kot X i Endlewn  |@egpuokpacial  Xpovog Bapog Svokevacia | Kifotia A . Endlewn |@gppokpacial  Xpovog
Tepayiov (g) | tep /B | avd makéta Andyuln | Xrogdpiopa pe avyd Wnoiparog | Wnoipatog Tepaxiov (g) | tep/kiB. | avd maléta Ambyoln | Frogdpiopa e avyd Wnoipatog | Wnoipatog
Weight Packaging Cartons . Coating Baking Baking Weight Packaging Cartons . Coating Baking Baking
per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time
210 40 60 v X v | 180°C | 32'-34' 240 30 60 v X v 180°C | 31'-33
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XelpomoinTeg 0PoALATEG
Handmade puff pastries

Kwdikodg / Code: 1 0 1 027

Tvpomita xepomointn
Handmade puff pastry cheese pie

Kwdikodg / Code: 1 0 10 1 8

Kaoepomita yepomoint
Handmade puff pastry pie with kasseri (yellow cheese) filling
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Bapog Zvokevaoia | Kipotia End\ewyn PLHOKP Xpovog

AnoyvEn | Zrogdpiopa

Bapog Zvokevaoia Kipaota AnéyvEn | Trogapiopia Endlewn |@gppokpacial  Xpovog

Tepayiov (g) | tep/kif. | ava madéta e avyo Wnoipatog | Wnoiparog Tepayiov (g) | tep/kif. avd makéta He avyo Wnoipatog | Wnoipatog
Weight Packaging Cartons . Coating Baking Baking Weight Packaging Cartons . Coating Baking Baking
per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time
160 50 60 V4 X v 180°C | 28’ - 30’ 175 40 60 v X v 180°C | 26'-28’

ZapumovOTUPOTILTA XELPOTIOINTN
Handmade puff pastry ham & cheese pie with tomato sauce

Kwdikdg / Code: 1 O 1 O 1 9

Kwdikog / Code: 1 O 1 054

Mmnéwov mappelava xelpomointn
Handmade puff pastry bacon & parmesan pie
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Bdpog Svokevaoia | Kipatia Endhewyn |@eppokpacia|  Xpovog

Tepayiov (g) | tep/if. ava maéta Anoyvln | Zrogdpioua e avyo Wnoipatog | Wnoipatog

Bapog Svokevaoia | Kifotia Endlewn |@gppokpaocial  Xpovog

Tepayiov (g) | Tep/kif. ava makéta AmbyvEn | Zrogdpioa He auyd Wnoipatog | ¥noipatog

Weilght Packaging Cartons Defrosting | Proofing C.oatmg Baking Ba_kmg
per piece (g) | pcs/carton | per palette with egg | temperature time

Weilghl Packaging Cartons Defrosting | Proofing C.oalmg Baking Ba.kmg
per piece (g) | pcs/carton | per palette with egg | temperature time

255 30 60 v X v’ | 180°C | 31'-33'

180 40 60 v X V4 180°C | 26'-28'

Kwdikodg / Code: 1 0 1 020

DwAid Aayavikwv xetpomnointn ()
Handmade puff pastry vegetable pie

A > & ¥ 8 & o O

Bdpog Svokevaoia | Kipaotia AnéyvEn | Trogapiopa Endlewn  |@epuokpacial  Xpovog

Tepayiov (g) | tep /B | avd makéta pe avyd Wnoipatog | Wnoipatog
WE.:lghl Packaging Cartons Defrosting Proofing C.oating Baking Ba.king

per piece (g) | pcs/carton | per palette with egg | temperature time
205 30 60 v X X | 180°C | 28'-30'

(*) Ipoidv katdAAnho kat ya meptddovg vioteiag
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Kovlovpia c@oAiatag
Koulouri (ring shape) puft pastries

Kwdikodg / Code: 1 0 1 024 Kwdikodg / Code: 1 0 1046
KovAovpt avBotvpo Kovhovpt pe Philadelphia & yaAomovha

Koulouri puff pastry pie with anthotyro (soft white cheese) Koulouri puff pastry pie with Philadelphia & turkey filling
— NS o — S o
Bapog Zvokevaoia | Kifaotia . X End\ewyn puokpaci Xpovog Bapog Svokevacia | Kifotia X i Endlewn |@gppokpacial  Xpovog
Tepayiov (g) | tep/kif. | ava madéta Améyuln | Zrogdpiopa e avyo Wnoipatog | Wnoiparog Tepayiov (g) | tep/kif. avd makéta AmoyvEn | Xrogdpioa He avyo Wnoipatog | Wnoipatog

Weight Packaging Cartons . Coating Baking Baking Weight Packaging Cartons . Coating Baking Baking
per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time
215 30 60 v X X 180°C |28’ - 30’ 210 30 60 v X X 180°C |30’ - 32

Kwdwog / Code: 1 0 1 052 Kwdikodg / Code: 1 0 1025
KovAovpt oAikng pe Philadelphia KovAoUpt mpaiva

Whole grain Koulouri puff pastry pie with Philadelphia Koulouri puff pastry pie with praline filling
— N o — > o
A =& F 3 & kO A== F 8 & kO
Ba i i Kifa X i Ena\: O i Xpo Ba i i Kipw A . Emna): [¢] i Xpo
oo (@ | v | avinanera | AW | Sroganana | CCOU o e ahton ()| e | g | AoV | oot | SN (ST s
periece ()| pescaton | porpaene | Deosing | Prooing | (08 | O] M per e )| pescaion | porpaene | Detrosing | Prooing | (08 | O] M
215 30 60 v X X 180°C | 28"-30' 200 32 60 v X v 170°C | 25'-27'
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Mivi o@oAiateg
Mini puff pastries

Kwdikdg / Code: 20 1 OO 1

Mivt TUPOTITAKLA GPOALATAG
Mini puff pastry cheese pies

Kwdikdg / Code: 20 1 002

Mivt kaoepomitdkio OQOALdTAG

Mini puff pastry pies with kasseri (yellow cheese) filling
— ¥ > o = e S o
A = == ¥ 3 3 ¢ & SN~ T - B ¢ &
Bapog Svokevaoia | Kipotia . A Endhewn |@eppokpacial  Xpovog Bdpog Svokevaoia | Kifotia A . Endlewn |@eppokpaocial  Xpovog
Tepayiov (g) | kAd/kif. | ava madéta Améyuln | Zroghpiopa pe avyo Wnoipatog | Wnoipatog Tepayiov (g) | kA&/kiB. | avd makéta Andyoln | Zrogdpiopa pe avyd Wnoipatog | Wnoiparog
We.ight Packaging Cartons Defrosting Proofing C.oating Baking Ba_king Wciighl Packaging Cartons Defrosting Proofing C.oaling Baking Ba.king
per piece (g) | kg/carton | per palette with egg | temperature time per piece (g) | kg/carton | per palette with egg | temperature time
50 6 72 v X v 180°C |23"-25' 50 6 72 v X V4 180°C |23"-25'

Kwdikog / Code: 20 1 003

Mivt (apTOVOTUPOTITAKLA OQOALATAG
Mini puff pastry ham & cheese pies with tomato sauce

Kwdikodg / Code: 20 1 004

Mivit AOVKAVIKOTILTAKLAL GQOALATAG

Mini puff pastry sausage rolls with tomato & cheese sauce
@ — h\_ o C @ @  — h\_ o C @
| 3 ¥ m o o L
Bapog Svokevaoia | Kipaotia X i Endlewyn  |@epuokpacial  Xpovog Bapog Svokevaoia | Kipota i i Endhewn |Oeppokpacial  Xpovog
Tepayiov (g) | kAd/kif. | avd makéta Amoyvln | Zrogépiopa e avyd noipatog | Wnoipatog Tepayiov (g) | kA&/kif. | avd makéta AmbyvEn | Xrogdpioua e avyod Wnoipatog | Wnoipatog
Weight Packaging Cartons . Coating Baking Baking Weight Packaging Cartons . Coating Baking Baking
per piece (g) | kg/carton | per palette Defrosting Proofing with egg | temperature time per piece (g) | kg/carton | per palette Defrosting Proofing with egg | temperature time
53 6 7 v X v 180°C | 23"-25' 55 6 72 v X v 180°C | 23"-25'
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KOYPOY

KOUROU PASTRIES

(a type of shortcrust dough)
|

e - *
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Kovpov
Kourou (a type of shortcrust dough) pastries

Kwdikog / Code:102008
Kwdikog / Code: 1 0200 1

Kovpov oAikng mohbomopn
Kovpo¥ Tvupomita e Philadelphia

Kourou cheese pie Moultiseed, whole grain kourou pie with Philadelphia

— ¥ S o — B S o
B = & % % & C| B Sl === IS ] & C | &®
Bapog Zvokevaoia | Kifaota . i End\ewyn puokpaci Xpovog Bapog Svokevaoia | Kipota i i Endhewn  |Oeppokpacial  Xpovog
Tepayiov (g) | tep/kif. | ava madéta Amoyuln | Zrogdpiopa e avyo Wnoipatog | Wnoipartog Tepayiov (g) | Tep/Kif. avd makéta AmoyvEn | Xrogdpioua e avyo Wnoipatog | Wnoipatog
We.ight Packaging Cartons Defrosting Proofing C.oating Baking Ba.k'mg W?ight Packaging Cartons Defrosting Proofing Cf)ating Baking Ba.king
per piece (g) | pcs/carton | per palette with egg | temperature time per piece (g) | pcs/carton | per palette with egg | temperature time
175 50 60 v X v | 180°C | 2426 145 60 60 v X X 180°C | 2527

Mivi kovpov / Mini kourou pastries

e B

Kwdikodg / Code: 202010
Mivt kovpoV xelpomointa
TUPOTITAKLAL

Mini handmade kourou cheese pies

Kwdikodg / Code: 202009
Mivt kovpo? xelpomointa
OTIAVAKOTUPOTITAKLA

Mini handmade kourou spinach & cheese pies

— S o — ¥ S o
B > &= F | ¥ L-!j, e B > &= F % L‘!j C | €3
Bapog Svokevacia | Kifotia . . Endhewyn |O@eppokpacia  Xpovog Bapog Svokevaoia | Kifaotia i . Endlewn |@eppokpacial  Xpovog
Tepayiov (g) | kAd/kif. | avd makéta Amoyvin | Zrogdpiopa e avyd Wnoipatog | Wnoipatog Tepayiov (g) | kAG/KB. | avd makéta Ambyvln | Xrogdpioyia He auyo Wnoipatog | Wnoipatog
We.zight Packaging Cartons Defrosting Proofing Lpating Baking Béking ngght Packaging Cartons Defrosting Proofing Cgating Baking Ba.king
per piece (g) | kg/carton | per palette with egg | temperature time per piece (g) | kg/carton | per palette with egg | temperature time
41 6 72 v X v ] 180°C | 16-18' 41 6 72 v X v | 180°C | 1618

Kwdikodg / Code: 2020 ]. 5

Mivt kovpoD oAikng ToAVoTOpaAL Ksiss/ Code: 202004
ue Philadelphia Mivt tapTtasia Tpaiivag

Mini multiseed whole grain kourou pies with Philadelphia Mini kourou pies with praline filling
— B3 N o = B3 > o
é > == ) gg * @ C é > | == = %g + C €
Bdpog Svokevaoia | Kot X . Endlewn  |@egpuokpacial  Xpovog Bapog Svokevacia | Kifotia R . Endlewn |@gppokpaocial  Xpovog
Tepayiov (g) | kAd/kif. | avd makéta Ambyoln | Zrogdpioa pe avyd Wnoipatog | ¥noipatog Tepaxiov (g) | kAd/kif. | avd maléta Ambyoln | Frogdpiopia e avyd Wnoipatog | Wnoipatog
Weight Packaging Cartons . Coating Baking Baking Weight Packaging Cartons . Coating Baking Baking
per piece (g) | kg/carton | per palette Defrosting Proofing with egg | temperature time per piece (g) | kg/carton | per palette Defrosting Proofing with egg | temperature time
39 6 72 v X X | 180°C | 1416’ 37 6 72 v X v | 180°C | 9-11
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CROISSANTS




Kpovacav
Croissants

Al

Kwdikodg / Code: 1 03 022
Kpovaoav Bovtvpov

Margarine & butter croissant

-

Kwdikodg / Code: 1 0300 1

Kpovaodv entdonopo

Multiseed whole grain croissant

— ] S o @ — % S o
a > =% F ¥ 2 C | & s = C | €%
Bapog Zvokevaoia | Kifaotia . X End\ewyn puokpaci Xpovog Bapog Svokevacia | Kifotia X i Endlewn |@gppokpacial  Xpovog
Tepayiov (g) | tep/kif. | ava madéta Améyuln | Zrogdpiopa e avyo Wnoipatog | Wnoiparog Tepayiov (g) | tep/kif. avd makéta AmoyvEn | Xrogdpioa He avyo Wnoipatog | Wnoipatog
Weight Packaging Cartons . Coating Baking Baking Weight Packaging Cartons . Coating Baking Baking
per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time
120 40 60 v v v’ | 160°C | 18-20' 135 30 72 v v X | 160°C | 1820/

Kwdikodg / Code: 1 03 006
Kpovaodav unio

Croissant with apple filling

™

Kwdikodg / Code: 1 03007

KPOU aoav O OKO}\('ITG (3 pmatovéteg & povg)

Croissant with dark chocolate & mousse filling

— 5\_ o @ — 5\_ o, @
é /\: % == [X) 55 i @ C .@ é =0 W ? 0 C
Bdpog Svokevaoia | Kot X i Endlewn  |@egpuokpacial  Xpovog Bapog Svokevacia | Kifotia A . Endlewn |@gppokpacial  Xpovog
Tepayiov (g) | tep /B | avd makéta Andyuln | Xrogdpiopa pe avyd Wnoiparog | Wnoipatog Tepaxiov (g) | tep/kiB. | avd maléta Ambyoln | Frogdpiopa e avyd Wnoipatog | Wnoipatog
Weight Packaging Cartons . Coating Baking Baking Weight Packaging Cartons . Coating Baking Baking
per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time
170 50 60 v v v | 160°C | 18-20° 165 35 72 v v Vv | 160°C | 2224’

Kwdikog / Code: 1 03 009

Kpovaodv mpaiiva ()
Croissant with praline filling

Kwdikodg / Code: 1030 10

Kpovaoav (apmdv-tupi special
Croissant with ham & cheese filling

jm—] S o @ — S o
8 = /= ¥ ¥ it O ) /=Y - C
Bdpog Zvokevaoia | Kifotie X i Endhewyn |@gppokpacia|  Xpovog Bapog Svokevaoia | Kipota i i Endhewn  |Oeppokpacial  Xpovog
Tepayiov (g) | Tep /K. ava makéta Amoyuln | Zrogépiopa e avyd noipatog | Wnoipatog Tepayiov (g) | Tep/Kif. avd makéta AmoyvEn | Xrogdpioua ue avyo Wnoipatog | Wnoipatog
We.ight Packaging Cartons Defrosting Proofing C.oating Baking Ba.k'mg Wciight Packaging Cartons Defrosting Proofing Cf)ating Baking Ba.king
per piece (g) | pcs/carton | per palette with egg | temperature time per piece (g) | pcs/carton | per palette with egg | temperature time
170 50 60 v v v | 160°C | 22"-24' 215 50 60 v v v | 160°C | 2224’

(*) poidv katdAAnho kat yia meptodovg voTeiag
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Mivi kpovacav
Mini croissants

Kwdkog / Code: 203010
Mivt kpovaoivia Tapue(avag

Mini croissants sticks with parmesan cheese

Kwdikdg / Code: 203031

Mivt kpovaoav special

Mini croissant special

— % N 4 o @ = S o
a8 > =/ ¥ ¥ B ¢ =& % 8 & c O
Bapog Svokevaoia | Kot X . Endhewyn |@eppokpacia|  Xpovog Bapog Svokevaoia | Kifotia A . Endlewn |@gppokpaocial  Xpovog
tepayiov (g) | kA&/ki. | avd makéta Anoyvln | Zrogépioua e avyod Wnoipatog | Wnoipatog tepayiov (g) | kld/kiP. | avd maléta Ambyvln | Zrogdpioyia pe avyd Wnoipatog | Wnoipatog
We.ight Packaging Cartons Defrosting Proofing C.oating Baking Ba-kmg Wciighl Packaging Cartons Defrosting Proofing C.oaling Baking Ba.king
per piece (g) | kg/carton | per palette with egg | temperature time per piece (g) | kg/carton | per palette with egg | temperature time
60 6 72 v v X 160°C | 14’ - 16' 37 6 72 v v v | 160°C | 16-18'

Kwdwkdg / Code: 203032

Mivt kpovaocdv unho
Mini croissant with apple filling

S% I :
Bépoc 5 . Kipa

v R Endlewyn |@eppokpaocia|  Xpovog
Tepaxiov (g) | kAd/kf. | avd makéta Anoyvln | Zrogdpiopa

..0

<
-

e avyd Wnoipatog | Wnoipatog
Weiight Packaging Cartons Defrosting Proofing C.oatmg Baking Ba.kmg
per piece (g) | kg/carton | per palette with egg | temperature time

35 6 72 v v v 160°C | 14'-16'




Kpovacav
TPOCGTOPAPLOHEVA
Croissants Ready To Bake

Kwdikog / Code:103026
Kpovaodav fovtOpov premium
BR npootogapiopevo

Premium butter croissant Ready To Bake

Kwdikog / Code: 1 03029

Kpovaoav npaliva BM
TIPOOTOPAPLOUEVO
Croissant with praline filling Ready To Bake

A = = ¥ 3 & b

¥ oW

Bdpog Yvokevaoia Kipaota

6 § Enalenyn  |@eppokpacia|  Xpovog
Tepayiov (g) | Tep/kip. | avd makéta Anoyun | Stogapopa

He auyd Wnoipatog | ¥noipatog

— S o
A = &= ¥ 3 & i
Bapog Svokevaoia | Kipotia . . Enalewyn |@eppoxpaocial  Xpovog
Tepayiov (g) | tep/kif. | avamadéta AmdyvEn | Zroghpiopa ue avyo Wnoipatog | ¥noipatog
We.ight Packaging Cartons Defrosting | Proofing C.oating Baking Ba.king
per piece (g) | pcs/carton | per palette with egg | temperature time
80 60 64 v X X 165°C | 14'-16’

Weight Packaging Cartons

Kwdikog / Code: 1 0302 7

Kpovdoav mpootoe Danish
e oTa@ideg

Danish with raisins Ready To Bake

— S o
A = &= ¥ % & &
Bdpog Svokevacia | Kifotia R . Endlewyn |@eppokpacial  Xpovog
Tepaxiov (g) | tep /B, | avd makéta Ambyoln | Zrogdpiopia e avyod noipatog | Wnoipatog
We?ight Packaging Cartons Defrosting Proofing Cf:ating Baking Ba‘king
per piece (g) | pcs/carton | per palette with egg | temperature time
110 60 64 v X X 170°C | 1517

19

- Coating Baking Baking
per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time
95 48 80 v X X | 170°C | 16-18’




Mivi kpovacav
TPOCTOPAPIOUEVA
Mini croissants Ready To Bake

Kwdikog / Code: 203046
Mivt kpovaodv fovtVpov
premium BR npootogapiopévo

Mini premium butter croissant Ready To Bake

Kwdikog / Code: 203047

Mivt kpovaoav cokolatag BR
TIPOOTOPAPLOUEVO
Mini croissants with dark chocolate Ready To Bake

= % S 4 o = | % S | 4 .
8 >~/ ¥ ¥ o & & = /= ¥ ¥ B &
Bdpog Svokevacia | Kipdtia i . Enaleyn |@eppokpacia|  Xpovog Bépog Svokevaoia | Kipotia X , Enéheryn  |@eppokpacia|  Xpovog
tepagiov (g) | xo\d/kp. | avémaréna | ATOVOEL | FO04PIOM s | noiuatos | noigatos tepayion (g) | wAd/kB. | avimaréra | ATOYORN | Zrogdpora ool oiuatos | Wnoipatog
Weight Packaging Cartons . Coating Baking Baking Weight Packaging Cartons . Coating Baking Baking
s Proofi . .
per piece (g) | kg/carton | per palette Defrosting rootng withegg | temperature time per piece (g) | kg/carton | per palette Defrosting Proofing with egg | temperature time
30 4,8 60 v X X 165°C | 12'-14' 28 3.64 64 v X X 170°C | 14-16'

Kwdikog / Code: 203048

Mivi kpovdoav mpooto¢ Danish pe
oTaPideq
Mini Danish with raisins Ready To Bake

A > & F % & bt O

Bapog Svokevaoia | Kifotia
Tepayiov (g) | kAG/KB. | avd makéta

Endhenyn |Oeppokpacial  Xpovog

Ambyvln | Zrogdpoyia He avyd Wnoipatog | ¥noipatog

We:ighl Packaging Cartons Defrosting | Proofing C.oaling Baking Ba.kmg
per piece (g) | kg/carton | per palette with egg | temperature time
3.9 30 64 v X X 170°C | 14'-15'
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AptolOpeg umpiog

Brioche pastries

Kwdikodg / Code: 1 0400 1
Mmpiog metvipAi

MiSes T

Brioche peinirli
@ — % S o
é —r o s’ " C @
Bapog Zvokevaoia | Kifaotia . X End\ewyn PLHOKP Xpovog
Tepayiov (g) | tep/kif. | ava madéta Améyuln | Zrogdpiopa e avyo Wnoipatog | Wnoipartog
Weight Packaging Cartons . Coating Baking Baking
per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time
285 25 60 v v v | 180°C | 1416’

Mivit aptoQopeg umpLog
Mini brioche pastries

Kwdikodg / Code: 204003

Mivt umptog mewvipAi (bake up)

Mini brioche peinirli (bake up)

— % S o
& =&~ ¥ § & & O
Bapog Zvokevaoia | Kipaotia X . Endenyn PUOKP Xpovog
Tepaxiov (g) | khd/kif. | avd madéta Amoyoln | Xroghpiopa ue avyo Wnoiparog | ¥noipatog
Weight Packaging Cartons . Coating Baking Baking
per piece (g) | kg/carton | per palette Defrosting Proofing with egg | temperature time
45 6 72 v X X | 180°C | 9-11

Kwdikog / Code:104002
Mmnpiog xadpmovpykep

Brioche burger

Kwdikog / Code: 204004

Mivt purptdg mitoa maptu (bake up)
Mini brioche pizza (bake up)

— S o
é S=R== o o u'!'.l @C
Bapog Svokevaoia | Kifaotia X . Endhewyn |O@eppokpacial  Xpovog
Tepayiov (g) | Tep/kip. avé makéta Ambyvln | Zrogdpioa e VYo Wnoipatog | Wnoipatog
We.ight Packaging Cartons Defrosting Proofing C.oating Baking BaAking
per piece (g) | pcs/carton | per palette with egg | temperature time
255 30 60 v v v | 180°C | 15-17

Kwdikog / Code: 1 04004
MmpLog KOTOUTEIKOV

Brioche with chicken fillet ¢ bacon filling

— NS o
é @ == i 55 i @ C
Bdpog Svokevaoia | Kot X . Endlewyn  |@epuokpacial  Xpovog
Tepayiov (g) | tep /B | avd makéta Andyuln | Xrogdpiopa pe avyd Wnoipatog | Wnoipatog
Weight Packaging Cartons . Coating Baking Baking
per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time
20 | 50 60 v v v ] 180°C | 1517

— S o
a =& ¥ 8 & I
Bapog Svokevaoia | Kifatia A i Endhenyn |Oeppokpacial  Xpovog
Tepayiov (g) | kAG/KB. | avd makéta Ambyvln | Zrogdpioyia pe avyd Wnoipatog | Wnoipatog
W?ight Packaging Cartons Defrosting Proofing C.oating Baking B§king
per piece (g) | kg/carton | per palette with egg | temperature time
39 6 72 v X X | 180°C | 9-11

Kwdikdg / Code: 2040 1 0

Mivt pumptog yalomovla-
Philadelphia-kalaunokt (bake up)

Mini brioche with Philadelphia & turkey filling (bake up)

é @ — % S o
T » ? 1 C @
Bapog Svokevacia | Kifotia R . Endlewn |@eppokpacial  Xpovog
Tepaxiov (g) | kAd/kif. | avd maléta Ambyoln | Zrogdpiopa e avyé Wnoipatog | Wnoipatog
Weight Packaging Cartons . Coating Baking Baking
per piece (g) | kg/carton | per palette Defrosting Proofing with egg | temperature time
53 6 72 V4 X X 170°C | 10"-12’
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Kwdikog / Code: 1080 ]. 3 Kwdwkog / Code: 1080 14
[Titoa atopukr) special ITitoa atopkn papyapita

Pizza special Pizza margherita

% S 4 ¥ % S v
A > == ¥ ¥ B ¢ = & F s A cC| ™
Bapog Svokevaoia | Kipotia . X Endlewyn i Xpovog Bapog Svokevaoia | Kipotia X i Enalewyn | @gppokpacial  Xpovog
: . . A 2 A HA .
Tepayiov (g) | tep/kif. | avamadéta moyvin Topapicua pe avyo Wnoiparog | Wnoipatog Tepayiov (g) | tep./iaf. ava nakéta Amoyoln | Troghpuopa e avyod Pnoipatog | Wnoipatog
We.zlght Packaging Cartons Defrosting Proofing Cpatlng Baking Békmg We.zight Packaging Cartons Defrosting Proofing C.oating Baking thk'mg
per piece (g) | pcs/carton | per palette with egg | temperature time per piece (g) | pcs/carton | per palette with egg | temperature time
275 24 42 4 X X 200°C | 8-10' 220 20 54 4 X X 200°C | 8-10'

Kwdikog / Code: 108021
ITitoa atopkn Vegetarian 16 cm

Pizza vegetarian

Kwdkodg / Code: 108017
[Titoa tetpdywvn special (4 pepideg)

Special pizza square shape (4 portions)

¥ | 0S ° = | % | 8§ | 4 °C |
A = = ¥ 3 A C & S=AF—-N - . c
Bapog Tvokevasia | Kipdta i . Endlewyn |@eppokpacial  Xpovog Bdpog Tvokevaosia | Kifota A . Endlewyn |@gpuokpaci Xpovog
Tepaxiov (g) | tep/ip. avé makéta Andyvln | Zrogdpiopa ue avyd Wnoipatog | Wnoipatog tepayiov (g) | tep/kip. | avamakéta Anbyvin | Yrogdpioua ue avyo Wnoipatog | ¥noipatog
Wéight Packaging Cartons Defrosting Proofing C‘oating Baking Ba.king Wellght Packaging Cartons Defrosting Proofing Cf)atmg Baking Ba.kmg
per piece (g) | pcs/carton | per palette with egg | temperature time per piece (g) | pcs/carton | per palette with egg | temperature time
980 7 48 v X X 200°C | 9-11 215 20 54 v X X 190°C | 10-12'
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Kwdikog / Code: 106003
KovAovpt @eooalovikng

Traditional Greek koulouri (ring shape)

— S o
& =& F 8§ 8
Bapog Svokevaoia | Kipotia A Endlenyn PHOKP Xpovog
Tepayiov (g) | tep/kif. | avamakéta Améyvln | Zrogipiopia e avyo Wnoiparog | ¥noipatog
ngght Packaging Cartons Defrosting Proofing Cf)ating Baking Ba.king
per piece (g) | pcs/carton | per palette with egg | temperature time
98 40 42 v X X | 220C | 5.7

Kwdikog / Code: 106009
OAkng kovAoUpL Becoalovikng

Whole grain traditional Greek koulouri (ring shape)

@ — B S o
é T [} s‘ 111 C @
Bapog Zvokevaocia | Kifaota X i Endewyn |@eppoxpacial  Xpovog
Tepayiov (g) | tep /B | avd makéta Ambyvln | Srogdpioa e avyod Pnoipatog | Wnoipatog
Weight Packaging Cartons . Coating Baking Baking
per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time
98 40 42 v X X | 220°C | 5.7
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Kwdikog / Code: 1 04027

AvefBato Philadelphia

Anevato with Philadelphia filling

A > &= %

5.0

<l
P
oy
(e}

4

Enéhewyn pUOKpAGi Xpovog
pe avyo Wnoipatog | ¥noipatog

Bépog Svokevaocia | Kipaotia
Tepayiov (g) | Tep/kiP. | avd makéta Andyoln | Zrogdpiopa

Weight Packaging Cartons

. Coating Baking Baking
per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time
195 40 60 v X X 175°C | 24'-26'

Kwdwkédg / Code: 204024
Mivt avePato Philadelphia

Mini anevato with Philadelphia filling

A = & &
Bapog Yvokevaoia | Kipotia

Anouvk Stoedpona Enéhenyn pHOKpaci Xpovog
Tepayiov (g) | kAG/KiB. | avd akéta oyvn OPapIaH ue avyod Wnoipatog | ¥noipatog

=l
P

.‘0

‘Weight Packaging Cartons

. Coating Baking Baking
per piece (g) | kg/carton | per palette Defrosting Proofing with egg | temperature time
45 6 72 v X v | 175°C | 1416’
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XOPIATIKA

TRADITIONAL GREEK
DOUGH PIES




Xwpratika
Traditional Greek dough pies

Xwpratikn tpiywvn Tupomita
Traditional Greek cheese pie (triagular shape)

Kwdikog / Code: 1 05007

Kwdkog / Code:105008

XwpLatikn Tptywvn omavaKoTupOTILTa
Traditional Greek spinach & cheese pie (triagular shape)

S . % | S .
= = F s/ & o == F sS4 It O
Bapog Zvokevacia | Kifaotia . i End\ewyn PUOKP Xpovog Bapog Svokevaoia | Kifaotia i . Endlewn |@gppokpaocial  Xpovog
Tepayiov (g) | tep/kif. | avamadéta Améyuln | Zrogapiopa e avyo Wnoipatog | ¥noiparog Tepaxiov (g) | tep/p. avd mahéta Anbyoly | Zrogdpopa e avyod Wnoipatog | Wnoipatog
We.zight Packaging Cartons Defrosting Proofing Cpating Baking Béking Weiight Packaging Cartons Defrosting Proofing Cgating Baking Ba.king
per piece (g) | pcs/carton | per palette with egg | temperature time per piece (g) | pcs/carton | per palette with egg | temperature time
205 40 60 X X X 180°C | 30'-32’ 205 40 60 X X X 180°C | 30-32'

Kwdikog / Code: 1 05009

Xwptdtikn Tptywvn omavakomnita ()
Traditional Greek spinach pie (triagular shape)

Kwdikodg / Code: 1 05038

Xwpldtikn Tpiywvn natatomita ()
Traditional Greek potato pie (triagular shape)

— B3 S o — ¥ S o
A = & % 5 & @ =& F 8 8 o e
Bapog Svokevaoia | Kipaotia X i Endhewyn |O@gppokpacia|  Xpovog Bapog Svokevaoia | Kifaotia i . Endhewn  |Oeppokpacial  Xpovog
Tepaxiov (g) | tep/kif. avd akéta Amoyvin | Zrogépiopa e avyod noipatog | Wnoipatog Tepaxiov (g) | tep./ip. avd makéta AmoyvEn | Xrogdpioua ue avyo Wnoipatog | Wnoipatog
ngght Packaging Cartons Defrosting Proofing C.oating Baking Ba.k'mg W?ight Packaging Cartons Defrosting Proofing Cf)ating Baking Ba.king
per piece (g) | pcs/carton | per palette with egg | temperature time per piece (g) | pcs/carton | per palette with egg | temperature time
210 40 60 X X X 180°C | 30'-32’ 195 40 60 X X X 180°C | 30-32’

(*) TIpoidv katdAAn)o kat ya meptddovg vnoTeiog

(*) TIpoidv katdAAn)o kat yia meptodovg vnoteiog

Kwdikog / Code: 1 05053

Xwptdtikn mpacomita (*)
Traditional Greek leek pie (coil shape)

Kwdikodg / Code: 1 050 1 3

Dloyépa matdra (*)
Traditional Greek double roll potato pie

— B3 NS o — ¥ S o
A = & § 5 & It O = /A F 8 ke
Bdpog Svokevaoia | Kipaotia X i Endhewyn |@gppokpacia|  Xpovog Bapog Svokevaoia | Kifatia i i Endhewn  |Oeppokpacial  Xpovog
Tepayiov (g) | Tep /K. avd takéta Amoyuln | Zrogépiopa e avyd noipatog | Wnoipatog Tepaxiov (g) | tep./ip. avd makéta AmoyvEn | Xrogdpioua ue avyo Wnoipatog | Wnoipatog
ngght Packaging Cartons Defrosting Proofing C.oating Baking Ba.k'mg W?ight Packaging Cartons Defrosting Proofing Cf)ating Baking Ba.king
per piece (g) | pcs/carton | per palette with egg | temperature time per piece (g) | pcs/carton | per palette with egg | temperature time
235 40 60 X X X 180°C | 34'-3¢’ 220 40 48 X X X 180°C | 30-32’

(*) poidv katdAAnho kat ya meptddovg voTeiag
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(*) IIpoidv katdAAnlo kat yia meptodovg vioteiog



Mivi xwpratika

Mini traditional Greek dough pies

e

Kwdikog / Code: 205001
Mivt ywpldtika tpiywva

TUPOTITAKLAL
Mini traditional Greek cheese pies (triagular shape)

Kwdikodg / Code: 205002
Mivi ywpratika tpiywva

OTIOLVAKOTVPOTILTAKLAL
Mini traditional Greek spinach ¢ cheese pies (triagular shape)

A = & ¥ 3 & It @

A == §F 8 & &0

End\ewyn Xpovog

Bapog Zvokevaoia | Kipotia PLHOKP
pe avyo Wnoipatog | Wnoipartog

Tepayiov (g) | kiA/iB. | avimakéra | OV | Frogdpoua

Endlewn |@eppokpaocial  Xpovog
He avyo Wnoipatog | noipatog

Bapog Svokevacia | Kifotia

Tepaxion (9) | kK. | avdmahera | ATOWORN | Zrogdpiopa

Weight Packaging Cartons . Coating Baking Baking Weight Packaging Cartons . Coating Baking Baking
per piece (g) | kg/carton | per palette Defrosting Proofing with egg | temperature time per piece (g) | kg/carton | per palette Defrosting Proofing with egg | temperature time
55 6 72 X X X | 180°C | 2527 55 6 72 X X X | 180°C | 2527

Kwdikodg / Code: 205003
Mivt ywpratika tpiywva

ontavakomtakia ()
Mini traditional Greek spinach pies (triagular shape)

Kot Code: 205007
Mivi xwpratika tpiywva

ntatatortakia ()
Mini traditional Greek potato pies (triagular shape)

A > = ¥ 8 & o O

A > §F 8 & bt O

Endlewyn  |@egpuokpacial  Xpovog
e avyo Wnoipatog | Wnoipatog

Bdpog Svokevaoia | Kipaotia

Tepayiov (g) | kAd/kif. | avd makéta Amoyvln | Zrogdpioua

Endlewyn |@eppokpacial  Xpovog
He avyo Wnoipatog | Wnoipatog

Bapog Svokevacia | Kifotia

Tepayiov (g) | k. | avamarera | ATOVORN | Zrogdpopa

Weight Packaging Cartons . Coating Baking Baking Weight Packaging Cartons . Coating Baking Baking
per piece (g) | kg/carton | per palette Defrosting Proofing with egg | temperature time per piece (g) | kg/carton | per palette Defrosting Proofing with egg | temperature time
55 6 72 X X X | 180°C | 2527 55 6 72 X X X | 180°C | 2527

(*) Hpoidv katdAAnho kat yia meptddovg vioTeiag

(") Emoxiko mpotdv katdAAnlo kat yia meptodovg vnoteiog
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XQPIATIKEX
INITEX

TRADITIONAL GREEK
DOUGH PIES

(6 PORTIONS-RECTANGULAR TRAY)




Kwdikog / Code: 3050 1 O
Toyi xwprdtikn
TupoTITa (6 TEHdYLA)

Traditional Greek cheese pie (6 portions)

Kwdkodg / Code: 30501 1

Tooyt xwprdtikn

omavakotupomita (6 TepdxLa)
Traditional Greek spinach & cheese pie (6 portions)

@ — N o .G @ — S o

é L 1 5’ 1! & C é r o s‘ 1 C @
Bapog Zvokevaoia | Kifaotia . i End\ewyn PUOKP Xpovog Bapog Svokevaoia | Kipota i i Endhewn  |Oeppokpacial  Xpovog

Tepayiov (g) | tep/kif. | ava madéta Amoyuln | Zrogdpiopa e avyo Wnoipatog | Wnoipartog Tepaxiov (g) | tep./ip. avd makéta AmoyvEn | Zrogdpioua e avyo Wnoipatog | Wnoipatog
ngght Packaging Cartons Defrosting Proofing C.oating Baking Ba.k'mg W?ight Packaging Cartons Defrosting Proofing Cf)ating Baking Ba.king

per piece (g) | pcs/carton | per palette with egg | temperature time per piece (g) | pcs/carton | per palette with egg | temperature time
1300 5 70 X X X 180°C | 45'-50' 1300 5 70 X X X 180°C | 45'-50/

Kwdikodg / Code: 3050 1 8
Tayt ywpratikn

omavakomita (6 Tepayia) ()
Traditional Greek spinach pie (6 portions)

Kwdkodg / Code: 3050 1 9

Tayi ywpratikn
ypaprepomita (6 Tepaxia)

Traditional Greek graviera (hard cheese) pie (6 portions)

] * S o @ -] * S o @
é @ - o 0_0‘ [l C @ - o 0_05 11 C
Bdpog Svokevaoia | Kipaotia X i Endlewyn  |@epuokpacial  Xpovog Bapog Svokevacia | Kifotia . . Endlewn |@eppokpaocial  Xpovog
Tepayiov (g) | tep /B | avd makéta Anbyoln | Zrogdpioa pe avyd Wnoipatog | Wnoipatog Tepaxiov (g) | tep/kiB. | avd maléta Amoyoln | Frogdpiopa e avyd Wnoipatog | Wnoipatog
We.ight Packaging Cartons Defrosting Proofing C.oating Baking Ba-king We?ight Packaging Cartons Defrosting Proofing C.oating Baking Ba.kjng
per piece (g) | pcs/carton | per palette with egg | temperature time per piece (g) | pcs/carton | per palette with egg | temperature time
1300 5 70 X X X | 180°C | 45'-50' 1300 5 70 X X X | 180°C | 45'-50'

(*) TIpoidv katdAAn)o kat ya meptodovg vnoTeiog

Kwdikog / Code: 305029
Tayl xwpLaTIKn KOTOTUTA TETPAYWVN
4 uep.

Traditional Greek chicken pie (4 portions)

< | 55 S & fc @
I A
Bapog Svokevaoia | Kipaotia X i Enddewyn |O@gppokpacia|  Xpovog
Tepaxiov (g) | tep/kip. avd makéta Amoyvin | Zrogépiopa e avyd Wnoipatog | Wnoipatog
We.zight Packaging Cartons Defrosting Proofing C.oating Baking Ba.king
per piece (g) | pcs/carton | per palette with egg | temperature time
1000 7 96 X X X 180°C | 4547
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OYAAO AEPOY

TRADITIONAL GREEK
BOUGATSA PASTRIES

MITIOYTATXEX



Kwdikog / Code: 105036
Mnovyatoa
T. @e00aNOVIKNG e KpELa

Bougatsa with sweet milk cream filling

Kwdkog / Code: 105049

Mmovydatoa t. @eooalovikng
vnotiown pe kpépa ()

Bougatsa with lenten sweet cream filling

& >~ ¥ % & &k O

A = & ¥ 3 & &t O

Bapog Zvokevaoia | Kifaota
Tepayiov (g) | tep/kif. | ava madéta

End\ewyn PLHOKP Xpovog

AmbyvEn | Froghpiopa pe avyo Wnoiparog | Wnoiparog

Bapog Svokevaoia | Kipota
Tepayiov (g) | Tep/Kif. avd makéta

Endhewn  |Oeppokpacial  Xpovog

Andyoln | Zroghpiopa He auyo Ynoipatog | Wnoipatog

We.ight Packaging Cartons Defrosting Proofing C.oating Baking Ba.k'mg W?ight Packaging Cartons Defrosting Proofing Cf)ating Baking Ba.king
per piece (g) | pcs/carton | per palette with egg | temperature time per piece (g) | pcs/carton | per palette with egg | temperature time
560 20 60 X X X 180°C | 25'+10 520 20 60 X X X 180°C | 25'+10/

Kwdikodg / Code: 105037

Mmnovyatoa

T. @ecoalovikng pe Tupi
Bougatsa with cheese filling

(") Emoxiko mpotdv katdAAnlo kat yia meptodovg vioteiog

Kwdkodg / Code: 105050
Mnovydtoa 1. @eooalovikng

LLE KOTOTIOVAO
Bougatsa with chicken filling

2 b ©
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Bdpog Svokevaoia | Kipaotia X i Endlewyn  |@epuokpacial  Xpovog Bapog Svokevacia | Kifotia . . Endlewyn |@eppokpaocial  Xpovog
Tepayiov (g) | tep /B | avd makéta Anbyoln | Zrogdpioa pe avyd Wnoipatog | Wnoipatog Tepaxiov (g) | tep/kiB. | avd maléta Amoyoln | Frogdpiopa e avyd Wnoipatog | Wnoipatog
We.ight Packaging Cartons Defrosting Proofing C.oating Baking Bavking Wt?ight Packaging Cartons Defrosting Proofing C.oating Baking Ba.kjng

per piece (g) | pcs/carton | per palette with egg | temperature time per piece (g) | pcs/carton | per palette with egg | temperature time
465 20 60 X X X | 180°C | 25+10' 465 20 60 X X X ] 180°C | 25'+10’
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DONUTS




Kwdikog / Code: 107001

Kwdikog / Code: 1070 1 3
Donut kavéA\a

Donut with cinnamon

Donut Aovkovudg ()
Donut with granulated sugar topping

% S ° o S & fc| @
A > & F 5 & It O =/ ¥y oo 8C
Bapog | Zvokevacia | Kipdtia X , Endhewyn puokpacial  Xpovog Bapog Svokevaoia | Kifdta ; ; Endheryn | @eppokpacial  Xpovog
Tepayiov (g) | tep/kif. | avamadéta Améyuln | Zrogapiopa e avyo Wnoipatog | ¥noipatog Tepaxiov (g) | tep /P, | avd maléta Ambyoln | Zrogdpiopa e avyd Wnoipatog | Wnoipatog
We.zight Packaging Cartons Defrosting Proofing Cpating Baking Béking Wellght Packaging Cartons Defrosting Proofing C‘oatmg Baking Ba.kmg
per piece (g) | pcs/carton | per palette with egg | temperature time per piece (g) | pcs/carton | per palette with egg | temperature time
135 24 48 v X X X X 130 15 64 v X X X X

(*) Hpoidv katdAAnho kat yia meptddovg vioteiag

Kwdikog / Code: 1 070 1 4

Kwdikog / Code: 1 070 1 7

Donut mpaliva pe gmikalvyn Donut guoTikt

Donut with praline filling and topping Donut with pistachio filling and topping

A = & ¥ 3 & It @ A = = % 85 &

| g L &)
Bapog Svokevaoia | Kot i . Endhenyn |O@eppokpacial  Xpovog Bdpog Svokevaoia | Kot X . Endhenyn |Oeppokpacial  Xpovog
Tepayiov (g) | tep/kip. avéa maéta Amoyvln | Zrogdpioua e avyo Wnoipatog | Wnoipatog Tepayiov (g) | tep/kip. avéa maéta Amoyvln | Zrogdpioua e avyo Wnoipatog | Wnoipatog
We.lght Packaging Cartons Defrosting Proofing C.oatmg Baking Ba_kmg We.lght Packaging Cartons Defrosting Proofing C.oating Baking Ba_king
per piece (g) | pcs/carton | per palette with egg | temperature time per piece (g) | pcs/carton | per palette with egg | temperature time
130 18 64 v X X X X

130 18 64 X X X X X

Kwdikog / Code: 1070 ]. 6

Donut pe mpaliva
Donut with praline filling

A = &= %

A.b

Kwdikog / Code: 1070 1 5

Donut @pdovAa

Donut with strawberry filling

2t @ ==

—r "
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Bapog Svokevaoia | Kifotia . . Endheryn  |@eppokpacia|  Xpovog
Tepayiov (g) | tep /B, | avd makéta Anbyuly | Zrogdpioa pe avyd Wnoipatog | Wnoipatog

O,
il o
Bapog Zvokevasia | Kifota

6 & Endheryn  |@eppokpacia|  Xpovog
Tepayiov (g) | tep/kiB. | avd maléta Andyvln | Zropapiopa

Weight Packaging Cartons

He auyd Wnoipatog | ¥noipatog
. Coating Baking Baking Weight Packagin, Carton: Coati Baki Baki
. Defrostin Proofin, . . & 8ing artons i oating axing axing
per piece (g) | pcs/carton | per palette i % with egg | temperature time per piece (g) | pcs/carton | per palette Defrosting Proofing with egg | temperature time
130 18 64 v X X X X 130 18 48 X X X X X
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[TAPAAOZIAKA
[TIPOIONTA KPHTHX

TRADITIONAL PRODUCTS
OF CRETE




Kwdikdg / Code: 200 10 1

[Tapadootaka hwyvapakia Kpnng

Mini traditional sweet cheese pies of krete

B = &

== ¥ @
 —— | o ? U+U C
Bapog Svokevaoia | Kipotia . i Endlenyn pHOKp Xpovog
Tepayiov (g) | tepw/kif. | avamadéta Améyln | Zrogdpiopia e avyo Wnoipatog | ¥noipatog
We.ight Packaging Cartons Defrosting Proofing C.oating Baking Ba.king
per piece (g) | pcs/carton | per palette with egg | temperature time
60 5,5 90 X X X 175°C | 15'-20'
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Apxaiov Beatpov 8, 174 56, AAipog, Abrva
TnA.: 210 9944177, 210 9958173, 210 9960380

) ,
I Z BAKE R M ASTE R 8, Archaiou Theatrou Str., 174 56, Alimos, Athens

Tel.: +30 210 9944177, +30 210 9958173, + 30 210 9960380

The dough experts

www.bakermaster.gr email: info@bakermaster.gr
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