


" Ayamnnteé ouvepyain,

Zuudyvetal pe aydnn, xwpis otodiopata & @Auapies

ouUte otnv oyn, oUte otn yeuon.

H pupwéiad tou, uds yepilel OaAnwpn
n yeuon tou, aioOnua nAnpdtntas.
To wpipo {uudpi, to viwbeis oto xépi

tn vootudba tou, otnv anAdétnta tou.

H okAnpn Souleid gaivetar aAda dev pwvdlel.

Nepd, aAdti, aeupi, téoo anAé aAdd téoo olvOero.
H nio anAn kai Baoikn tpon ki Suws anaitei t6co
HEYAAn npoondOBeia kai evouvaioOnon va tn NetUxels.

To anotéAeopa eviunwoiako!

Yowui {eotd. Zeotd otn pauad, otnv agpn, otnv éoppnon,

otnv akon Kkai t yeuon.

Ikavonoiei tis ailc@Roels aAAd kai tn Bacikh tou anootoAn.
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Mrmayxketeg

LTO Ywpi pas avadeikvuovtal ol evidoels

KAl n NOIKIAiQ TwV YEUOEWV TOU

y1ati KGBE YPwpi €XEI TO Xxapaktnpa tou

HUpwWOIA, UGN, OOU APNVEI EXWPIOTN €Niyeuon
yla autd to AOyo, KABe Ywpi €xel SikN Tou xpnon.
H 1otopia tns pnayketas &ekivael npiv and 200
Xxpovia, ChUEPA Oas tTh NPOCPEPOUNE O KABE

niBavn napaiiayn tns.

Kwd. A1/23



Mnaykéteg Classico

140g

Mrmnayxetivi Classico

60g

AEYKH OAIKHX XQPIATIKO XOYIAMI NMOAYXMOPH AEYKO OAIKHX XQPIATIKO XOYXIAMI MOAYXZMOPO
140g/tpx 140g/tux 140g/tpx 140g/tyix 60g/tpx 60g/tpx 60g/tpx 60g/tpx
W W W W

o o @ A 11 14 11 1t
35tpx /i 35tux/KiB 350ux /1B 35‘:"'3“[3 134tpx/xiIB 134tpx/xiB 134tpx/xi1B 134wpx/x1B
) ) W 9 1] i} 1] a0

R 0T b

48kiB/nal 48kiB/nal 48ki1B/nah 48x1B/nak 301B/nah 30xiB/nak 30kiB/nak 30xiB/na}

Oé&nyies Aiaxeipions

Oébnyies Alaxeipions
1. Andéyugn tns noodtntas npos katavaiwon yia 20min oe Beppokpaacia nepiBdAiovtos 2. MNpoBépuavon goupvou otous 230°C. 3.

140gr - 1. Anéyugn tns nocdtntas npos katavdiwon yia 20min oe Beppokpacia nepiBdAlovtos 2. MpoBéppavon polpvou Whoipo otous 200°C yia 5-7min. Atpds npoaipetikd 4.Metd to yhoipo napapovh oe Aapapives yia 15min npiv tnv Siaxeipion tous.

otous 230°C 3. Wnoipo otous 200°C yia 8-10 min. Atuds npoaipetikd. 4. Metd to yhoipo napapovh o€ Aapapives yia 15min

npiv tnv diaxeipion tous.

Mrnayxkéteg Classico

280g

M =teg Classi 110
AEYKH ®  OAIKHE
AEYKH OAIKHX MOAYXINOPH i i
Oédnyies Alaxeipions
Oédnyies Alaxeipions 280g/tux 280g/tux 1. Anéyugn tns noodtntas npos katavdiwon
110g/tpx 110g/tpx 110g/tpx yia 20min o€ Beppokpacia nepiBaAiovtos 2.
1. Anéyu€n tns nocdtntas nNpos katavddwon W R MpoBéppavon golpvou ctous 230°C
] ] ] yia 20min oe Beppokpacia nepiBdAhovios 2. 1t tt 3. Whaipo otous 200°C yia 10-12 min. Atpds
1t 1t 1t MpoBéppavon golpvou otous 230°C 30tpx/xiB 30tux/xiB npoaipetikd. 4. Metd to Yhoipo napapgovh ot
3. Wncipo otous 200°C yia 7-10 min. Atuds Aapapives yia 15min npiv tnv Siaxeipion tous.
70tpux/xip 70tpux/xip 70tpx/xiB npoaipetikd 4. Metd to yhoipo napapovh o€ @@
m@ @@ @@ Aapapives yia 15min npiv tnv Siaxeipion tous. = @@
24kiB/nal 24kiB/nal
30kiB/nal 30kiB/nal 30kiB/nal

Mnaykétec Bread 160g Mnaykéteg Classico Superfoods 140g

BROWN SUPERFOODS BAGUETTE RED SUPERFOODS

AEYKH

OAIKHX

(Xapodni, kahapnéxi)

(Gojiberry, cranberry, innogaés,

kp.KoZavns Bpddpn)

Oébnyies Alaxeipions

160g/tpx 160g/tpux Oé&nyies Alaxeipions -
140g/tpx f { “-'} 140g/tux
W W 1. Anéyugn ts noodtntas Npos katavdwon ."1 1-Al'léllltf§n wns I'IOOétnmf npos Kfltcvd)\wcn
tt tt yia 20min o€ Beppokpacia nepiBdA\ovios ¥ yia 20m|’n oe eEPl«IOK’PGCHG HEPIBG)\?\O\:IOS
50tux/kip 50tux/KiB 2. MNpoBéppavon golpvou otous 230°C ..-g#_’r 2. HIPOGEPPGVOH <POLipVOU otous 2.30 C ,
H H 3. Whoipo otous 200°C yia 9-12min. Atués 350ux /i L 35tux /xiB 3.Wnoipo otous 200°C yia 7-9 min. Atuos
@@ @@ npoaipetikd 4. Metd to ynoipo napapovih o H H npoaipetikd 4. Metd to Yhoigo napapovh oe
Aapapives yia 15min npiv tnv Siaxeipion tous. Aapapives yia 15min npiv tnv Siaxeipionh tous
== = e " ’ W) )
30kiB/nai 30kiB/nai =
48x1B/nak 48kiB/nal



Mnaykéteg Rustico

AEYKH

140g/tpx

W
1t

35tux/kiB

W]

48x1B/nak

EAIA-PITANH

140g/tpx

W
tt

35tux/kip

Wl

48xi1B/nak

OAIKHE

140g/tpx

W
tt

35tux/kiB

W

48kiB/nak

AZMPO-MAYPO
LOYIAMI

140g/tpx

W
tt

35tux/k1p

W

48kiB/nak

Mnaykéteg Rustico

1t

35tux/xiB

Wl

24kiB/nal

OAIKHZ

280g/tux

W
tt

35tux/xiB

Wl

24kiB/nal

XQPIATIKO LOYIAMI

140g/tpx

W
tt

35tpx/ki1B

Wl

48kiB/nak

Oé&nyies Alaxeipions

1. Anéyuén s noodtntas npos katavakwaon
yia 20min og Beppokpacia nepiBdAhovtos 2.
MpoBéppavon polpvou otous 230°C.

3. Wncipo otous 200°C yia 8-12 min. Atpds

140g

MNOAYXINOPH

140g/tpx

W
1t

35tux /kiB

W]

48x1B/nak

npoaipetikd 4. Metd 1o Yholpo napapovn ce
Aapapives yia 15min npiv tnv Siaxeipion tous.

Oébnyies Alaxeipions

1. Anéyugn tns nocdtntas npos katavaiwaon
yia 20min og Beppokpacia nepiBdAiovros 2.
MpoBéppavon goupvou ctous 230°C 3.
Whaipo otous 200°C yia 12-16 min. Atpoés
npoaipetikd 4. Metd to ynoigo napapovn oe
Aapapives yia 15min npiv tv diaxeipion tous.

280g

Mnaykéteg Superfoods 280g

CLASSICO RED
SUPERFOODS

(Gojiberry, cranberry,
Innoaés, kpékos kolavns)

280g/tpx

W
tt

30tux/kiB

Wl

24kiB/nal

RUSTICO XAPOYTI
SUPERFOODS

280g/tpx Oényies Alaxeipions
] 1. Anéyugn tns noodtntas nNpos katavaiwon
tt yia 20min o€ Beppokpacia nepiBdA\ovrtos 2.
MpoBéppavon gpoupvou otous 230°C

35tux/kip 3. Whcipo otous 200°C yia 10-12 min. Atpds
npoaipetikd 4. Metd to yhoigo napapovn og

E]E] Aapapives yia 15min npiv tnv Siaxeipioh tous.

IrTT

24kiB/nal

Mnayketeg Bretzel

(OAa ynuéva)

BAGUETTE BRETZEL

140g/tpx

W
g

35tux/kB

Wl

48xiB/nak

BRETZEL KOYAOYPI
BAVARIAN
(Eloaywyr’\s)

100g/tpx

W
tt

40tp/xiB

Wl

40xiB/nak

BAGUETTE CLASSICO BRETZEL MMATKETINI BRETZEL

90g/tpx 60g/tpx
W W
1t 11
70tp/xIB 134tpx/xiB
]l W
30kiB/nal 30xi1B/nal
OAikd pnpévo npoidv
Andyugn evtds nAactikns cakoUAas.
BRETZEL ZANTOYITL
BAVARIAN
(Elaaymyr’ls)
100g/tpx
N" OAikd ynpéva npoiévia
40tp/xiB Andyuén evids NAactikns oakoUAas.
Mpoaipeuxn ava®éppavon yia 3-4 min otous 180°C
Ditsch ==
.-"""-@' 40k1B/nai



Sandwich Type

ZUPWVOUE TO Ywpi He aydnn,

GEpouPE TN O1APOPETIKOTNTA YIa TO Kabéva €101 n
OpAOa TwV €EEIOIKEUPEVWY TEXVIKWV Has €ival 6w
yla va oas BonBnoel va emAgEete 1o €id0s kal To
XapakItnpa ekeivou Tou Ywpiou nou Ba taipidéel otn
SIKkh oas GIANOCOPIia Kal XxpNon Nou auto €§UNNPETE.
Quatte ta sandwiches padi pas, eAdte va pINACoupE
yla ta uNikd Kal To ouvduacpo ToUs,TO AnoTEAEOHA

nou BEAOUPE va €xel n KABe pnoukid...



Ppavt{oAdkt Rustico Xwpiatiko 140g

AEYKO MOAYZIMNMOPO
140g/tux 140g/tux Oényies Alaxeipions
W W 1. Anéyugn tns nocdtntas nNpos katavaiwaon
1t 1t yia 20min oe Bgppokpaocia nepiBaiovros 2.
65tyx /xiB 65tpx /xiB MpoBéppavon polpvou ctous 230°C
3. Wnoipo otous 200°C yia 6-8min. Atpos
@@ @@ npoaipetikd 4. Metd 1o YhAoigo napapovn oe
= = Aapapives yia 15min npiv tnv Siaxeipion tous.
30kiB/nal 30kiB/nai

Ciabatta Artisanale 140g

AEYKH OAIKHXZ MOAYLMNOPH AINPO-MAYPO XAPOYNI
IOYIAMI
140g/tpx 140g/tpx 140g/tpx 140g/tpx 140g/tpx
W W W W W
1t 1t 1t 1t 1t
60tux/kiIB 60tpux/xiB 60tpux/xi1B 60tux/xiB 60tpx/xi1B
) ]l [l ) )
30kiB/nai 30kiB/nai 30kiB/nai - 30kiB/nai 30kiB/nai

Ciabattini Artisanale 90g

AEYKO MOAYLNOPO XAPOYNI
90g/tux 90g/tux . 90g/tux
W W W
'y i t 123
' _ 60tpx/kIB 60tux/IB 60tpx/kIp
B
N ) W
I T I T T
48x1B/nak 48xiB/nal 48xiB/nal

Oédnyies Aiaxeipions

1. Andyugn tns nocdtntas npos katavdiwon yia 20min o Beppokpaaia nepiBdAovtos 2. MNpoBéppavon golpvou otous 230°C. 3.
Whoipo otous 200°C yia 5-7min. Atpds npoaipetikd 4.Metd to yhoipo napapovin og Aapapives yia 15min npiv tnv Siaxeipion tous.




Brioche - Viennois 4,

MIMATKETA BRIOCHE
(Onké qmpévo)

140g/tpx

tt

35tux/kip

W

48xiB/nal

MIMATKETA KOYBEP
BRIOCHE BRIOCHE

140g/tpx 40g/tpx
1t 1t
35tux/kiIB 120tpx/ki1B
W W
48x1B/nak 48xiB/nal

Oé&nyies Aiaxeipions

40-140gr: 1. Andyugn s noodtntas npos katavaiwon yia 20min oe Beppokpacia nepiBdiiovios 2. MNMpoBéppavon polpvou atous 230°C
3. Whoipo otous 200°C yia 4-8 min(avéhoya pe ta gr). Atuds npoaipetiké 4. Metd to yhoipo napapovh os Aapapives yia 15min npiv tnv Siaxeipion tous.

Panini

PANINI GRILLED

140g/tpx

W
tt

60tpx/xi1B

W

30kiB/nal

PANINI baguette GRILLATO

140g/tpx

W
1t

45tux/xiB

W]

48x1B/nak

Oébnyies Alaxeipions

1. Andyugn tns noodtntas npos katavdiwon yia 20min o Beppokpacia nepiBdiiovios (1I8avikd evids kAeioths cuckeuaoias)
2. AvaBéppavon yia 3-4min o€ npo Ogppacpévn tootiépa n og NpoOeppacpévo poupvo.
3. Metd 1o yhoipo napapovh o€ hapapives yia 15min npiv tn Siaxeipion tous.

40g

140g

Mezzaluna

AEYKH

150g/tpx

W
tt

60tp/kIB

Wl

30kiB/nal

XAPOYNI

150g/tpx

W
1t

60tp/xiB

W

30kiB/nal

Oé&nyies Aiaxeipions

150g

1.Anéyuén tns noodtntas npos katavahwon yia 20min oe Beppokpacia nepiBdAiovtos. 2. MpoBéppavon polpvou otous 230°C.
3. Wnoipo otous 200°C yia 7-9min. Atpds npoaipetikd 4. Metd to ynoipo napapovn oe Aapapives yia 15min npiv tnv Siaxeipion tous.

Woui yia Sandwich

SANDWICH BREAD

160g/tpx

W
tt

40tpx/kIB

W

48kiB/nak

VILLAGIO
(OAiké pnpévo)
140g/tpx

W
1t

55tpx/xip

[l

30xi1B/nal

SANDWICH BREAD
XAPOYNI

160g/tpx

W
1t

40tpx/kiIB

]l

48kiB/nak

OAiké ynpévo np

160g

Oényies Alaxeipions

1. Anéyuén tns nocdtntas npos Kkatavakwon
yia 20min og Beppokpacia nepiBdAhovtos 2.
MpoBépuavon polpvou otous 230°C 3.
Whaoipo otous 200°C yia 7-10min. Atuds
npoaipetikd 4. Metd to yhoipo napapovn o€
Aapapives yia 15min npiv tnv Siaxeipion tous.

140g

Anoyugn evids NAactikns cakoUAas.



KouAoupua

H 1otopia tou &ekivael anod tn «[1oAn», Atav ol
NPOCPUYES and TS XAPEVES NATPIOES TOUS MOU
dvayav yia npwtn ¢popd tous GUASPOUpPVOUS Kal
pUpioav ol YEIToVIES, kal To SiaAdAncav otous
Spopous Ttns @ecoalovikns Kal €NEITA eKEiVO
taideye oe Siapopetikn Napalayn otous
ABnvaikous Spopous ndvw ous EUNIves TaPAes. Kai
ONPEPA OAS TO MPOCPEPOUPE XWPiS OTOAIocHAta Kai
pAuapies ceBOpEVOI eKeiVOUS...TOUS Nalious, TOUS

auBevTIKOUS TEXVITES NS IoTOPIas pas.



AOnvaixko I[Tapadooiaxkd Kouloupt 908 KouAoupia Sandwich 130g

AEYKO OAIKHE (donpo MNOAYXINOPO
AEYKO MPALINH EAIA CRANBERRY LTAQIAA (pe couoap) & padpo coucdp)
130g/tpx 130g/tux 130g/tpx
S 90g/ P i iy % : 904/ e .?. . 90/ o .E.;-___. L 20e/ @ @ in 5
e %\[ g/tpx " ‘*—:‘ b gltux ' I?m_- ' g/tux ' "F"" 5 g/tpx 1t
| ‘i: T i ::_';f PI"' J-‘ & ? " :‘ii- 5 ; : ‘i- i _, T 50tpx/kiB 50tpx/kiB 50tpx/kiB
| 1t i L & 1t s, o 1t 3 o 1t
| A . B ' B CI09 W) CI09
: " 35tpx/kiIB = . 35tux/ki ' 35tux/kiB & 35tux/xiB
% § 5 ' E & :f.;‘lg g :é 30kiB/nak 30xiB/nal 30xiB/nak
L W gl o v b e
b 55 e e % = - e e - e o BRIOCHE XAPOYnI
36xiB/nak g 36xiB/nak - 36xiB/nak - 36 xi/nak 130g/tpx 130g/tpx (ue oouodp)  130g/px
- A A A A
Oédnyies Alaxeipions 1t s : \gf 1t 1t
% 50tpx/kiB

1. Andéyugn tns nocdtntas npos katavahwon yia 20min oe Beppokpacia nepiBdiiovros. 2. MNpoBéppavon polpvou ctous 230°C.
3. Wnoipo otous 180°C yia 5-8 min. Atpds npoaipetikd 4. Metd to yhnolpo napapovh o€ hapapives yia 15min npiv tv Siaxeipion tous.

50tux/ki ‘wf'..# ‘ : 45tpx/xi

30kiB/nak 48 iB/nak . 30KkiB/na

Oédnyies Aiaxeipions

1 4 1 4 4
I{O U A O U p 1 a e 8 GG aAOV lKn g X 81 p O g 1. Anéyugn s nocdtntas npos katavaAwon yia 20min oe Beppokpacia nepiBdAiovros 2. Mpobéppavon poipvou otous 230°C

3. Wnaipo otous 200°C yia 9-12 min. Atpds npoaipetikd 4. Metd to ynoipo napapovi o Aapapives yia 15min npiv tnv Siaxeipion tous

AEYKO OAIKHE ME TYP o Kouloupla [TAe§oubeg¢ Sandwich 130g

(GOUDA-REGATO) REGATO) , ,
90g/tpx . 90g/tux _ 90g/tpx 60g/tpx (O)\IKCI. wn |.18VC|.)
T . W S T ol AEYKO OAKHE MOAYIMOPO

60tpx/kip 60tpx/kiB 60tpx/kiB 70tp/ap (|.I€ 00U06Pl) f::::ré‘:ls( e
130g/ 130g/ 130g/

ey GGl S - dd]

30kiB/nak 30xiB/nah 30kiB/nak 36 xiB/nak Nt_f ut_t Nt_f
50tux/xip 50tux/kiB 50tux/xiB

Oébnyies Alaxeipions

1. Anéyugn tns nocédtntas npos katavdiwon yia 20min oe Beppokpacia nepiBaovtos. 2. MpoBéppavon polpvou otous 230°C. LI LI LT
3. Whoipo otous 180°C yia 5-8 min. Atuds npoaipetikd 4. Metd to yhoipo napapovn og Aapapives yia 15min npiv tnv Siaxeipioh tous. 30kiB/nai 30xiB/nai 30kiB/nai
OAikd ynpévo npoidév

Mpoaipeukn avabéppavon yia 2-3min og

Zipitika KouAoupla pivi 45g Twisty

- CRANBERRY MPALINH EAIA
AEYKO mini  45g/tx MOAYIMNOPO mini  458/wix sou)
THX i {
O8nyies Alaxeipions 80g/tux g/ty Oé&nyies Aiaxeipions
W W W 1.ARG . i\
tt e N ) ) ) A .Andyugn tns nocdtntas npos katavdlwon
— 1. Andyugn tns noodtntas npos katavdiwon 1t 1t yia 20min oe Beppokpacia nepiBaAiovros. 2.
120tpx/ki1B 120tpux/xiB yia 20mi’n oe BeppOK’pooio I'IEPIB('J)O\O\:IOS. 70tlip I'Ipo?éppavcn CPOUPV?U oToUs 239@(:. ,
2. MpoBéppavon goupvou otous 230°C 70ty /xiB | 3. Wnaoipo otous 200°C yia 4-6min. Atuds
3. Wnoipo otous 180°C yia 4-6min. Atpds X F npoaipetikd 4. Metd to Yhoigo napapovh o
@@ @@ npoaipetikd. 4. Metd to ynoipo napapovh o @@ ol @@ Aapapives yia 15min npiv tnv Siaxeipion tous
e : }\P P 15 Y P6 F”P’ ¢ e o o e HapIVEs ! p p .
apapives yia 15min npiv tnv Siaxeipion tous. IraT—T— .
48x1B/nah
48 xiB/nak 48kiB/nah 48xiB/nak k




KouPép

‘Onolo nepitexvo pevou KI av EXETE,
onolov Siaonpo o Kkal edv PpIAoeveite
otn koudiva oas, Tn NPWIN eviunwaon
KAEBEI TO KOoUuBEp. Eival ekeivo to kahaBdki
nou cuvodeuetal pe Aadi kai aAOIPES yia

va dnpioupynoels Npoodokies!




KouRép Classico 40¢ Koupep Rustico 40g

FEYZEQN mix1 FTEYIEQN mix2
(Aeukd, olikhs, xwpiduiko coucdpi, noAionopo) (eMiG-piyavn, Miaoth topdra, Aeukd, oMikis)
CLASSICO mix1 ) o ‘
(Aeuké, ohikhs, xwplduko couadpl, noAionopo) 43 = —
40 W
B Aonux/kiB  24wBinan 1 -.—.—.—.—@@ Nn -.—.—.—.—@@
40 tep avd yebon 240tux/xif  24xiB/nak 40 tep ava yedon 240tux/kiB 24kiB/na
AEYKO OAIKHX XQPIATIKO MOAYZMOPO
LIOYIAMI
AEYKO OAIKHE XQPIATIKO
40g/tpx ' 40g/tux 40g/tux 40g/tpx 40g/tux 40g/tpx YOYIAMI 40g/tpux
: D & W W :
u 1 1 1 . | | z
120tux/xiB 120tux/kiB 120tpx/kiB 120tpx/k1B 120xy /wip et 120tux/wip E ; 120tpx/xip
W] W) ) W) /] (] 0
48xiB/nal 48xiB/na\ 48kiB/na\ 48ki1B/nak 48x1B/nah 48xiB/nak 48x1B/nak
Ob&nyies Alaxeipions MOAYZIMNOPO EAIA - PITANH AIALTH TOMATA
Y P 40g/tpx 40g/tpx 40g/tpx
1.Anéyugn tns noodtntas npos katavdiwon yia 20min o Beppokpaaia nepiBdAiovros. 2.MpoBéppavon poupvou otous 230°C 3. ] W A
Whaipo otous 200°C yia 4-6min. Atpds npoaipetikd 4. Metd to ynoigo napapovn o€ Aapapives yia 15min npiv tnv Siaxeipion tous. tt 1t tt
120tpx/kiB 120tpux/xiB 120tpx/kiB
, : . . £I09 W} £I09
KouPép Hotelling (oAikd ynueva) 30g
48kiB/nak 48wiB/nak 48kiB/nak
. . Oényies Alaxeipions
HOTELLING mix1 HOTELLING mix 2 Y P
(Aeuxs, ohikiis, noAdonopo, E)‘"{-"P"Yc“m) (Aeuxs, xwpldtiko ooucdpl, xapouni, E)““{"'F"’Yc“m) 1.Anéyuén tns noodtntas npos katavdAwon yia 20min o€ Ogppokpacia nepiBdAiovros. 2. MNpoBéppavon poupvou otous 230°C
] 3.Wnoipo otous 200°C yia 4-6min. Atpds npoaipetikd 4. Metd 1o yhoipo napapovh og Aapapives yia 15min npiv tnv Siaxeipion tous.
] @ Wl
75tep/ avé yebon  300tux/kip  24xiB/nak 75tey/ avdyebon  300tux/kip  24kiB/nal
Mini Bread 25g
AEYKO 308 tpx OAIKHE ~ 30g/mx XQPIATIKO  30g/ux MINI BREAD MIX W I
] ] LOYIAMI A| (Aeukd, ohikhs, noAGonopo) u
tt tt tt 25g/tux 300tux/kiB  24kiB/nak
150tpx/kIB 150tpx/ki1B ' 150tpx/ki1B
) ) i) AEYKO OAIKHE MOAYENOPO
25g/ 25g/ 25g/
48kiB/nal 48kiB/nal 48xiB/nal _ 8ITHX - SItHx . i SItHx
k H A A
1t 1t 1t
30g/tux 200ty /xiB 200tux/kIB 200tux/xiB
MOAYZLINOPO 30g/tux XAPOYII  30g/wx EAIA-PITANH Bt
=~ i i W Wl W
0" 1t 1t fm o e e o e e e o e e g
13 ¥ Bz
150mdka $ 150tx/xiB 150tpx/kiB 48wiB/nar 481B/nal 48wip/nak
@@ @@ @@ Oé&nyies Alaxeipions
B TTrrr— 1T
48ki1B/na\ 48kiB/nak 48xiB/nak 1.Anéyugn tns noodtntas npos katavdiwon yia 20min o€ Bgppokpaaia nepiBdAiovtos. 2. MNpoBéppavon poupvou otous 230°C

3.Wnoipo otous 200°C yia 4-6min. Atpds npoaipetikd 4. Metd to yhoipgo napapovi og Aapapives yia 15min npiv tnv Siaxeipionh tous.

OAikd ynpévo npoidv



Kaiser Roll

AEYKO

71.9557
45g/tux

W
1t

100tpx/kIB

W

40kiB/nal

XQPIATIKO XOYLAMI

71.9559
45g/tpx

W
tt

100tpx/kiIB

Wl

40k1B/nak

KAISER ROLL MIX

(Aeuxd, oNikhs, xwpidtiko coucdpl, noAionopo)

71.9576 @ ]

45g/tpx 200tpx/kip  24kiB/nal

OAIKHZ

71.9558
45g/tpx

W
1t

100tpx/kiB

W

40x1B/nak

MOAYLNOPO

71.9560
45g/tpx

(]

100tpx/kiB

W

40kiB/nah

Oé&nyies Alaxeipions

1.Andéyugn tns noodtntas npos katavdiwon yia 20min o Beppokpaaia nepiBdAovtos. 2. MpoBéppavon polpvou otous 230°C

3.Wnoipo otous 200°C yia 4-6min. Atpds npoaipetikd 4. Metd 1o yhoipo napapovh og Aapapives yia 15min npiv tnv Siaxeipion tous.

45¢g

Housky

HOUSKY AEYKO

71.9561
40g/tpx

W
1t

100tpx/xiB

W

48xi1B/nak

40g

HOUSKY TZOYPEKAKI

i

»

40g/tpx
W

el
2

. 719562
.%_
X

»

1t

100tpx/xiB

Wl

48xiB/nak

Oényies Alaxeipions

1.Anéyuén tns noodtntas npos katavdiwaon yia 20min o Ogppokpacia nepiBdAiovtos. 2. MNpoBéppavon poupvou otous 230°C
3.Wnoipo otous 200°C yia 4-6min. Atpds npoaipetikd 4. Metd to yhoiygo napapovn og Aapapives yia 15min npiv tnv Siaxeipioh tous.

Mrmnayxketivt Rustico Sticks

AEYKO XAPOYMI

71.9239
50g/tux

W
1t

130tpx/xiB

W)

48x1B/nak

KOYBEP BRIOCHE

71.9070
40g/tpx

W
1t

120tpx/ki1B

W

48kiB/nak

50g

Oé&nyies Aiaxeipions

71.9353
50g/tpx 1. Anéyugn tns noodtntas npos katavahwon
yia 20min og Beppokpacia nepiBaAovtos
2. Mpobéppavon goupvou ctous 230°C
W 3. Whoipo otous 200°C yia 2-3 min. Atuds
u npoaipetikd 4. Metd to yhoigo napapovn o€
130tpx/kiB Aapapives yia 15min npiv tnv Siaxeipion tous.
o - -
48x1B/nak



Burgers & Hot Dog

Ta ¢upwvoupe kal ta Yhvoupe yia €ods,
Ywpdkia appdta o€ NoAAEs kal S1APopEs
ekSoxes. Pudxvovtal oto epyactnplo pas
yI' auto gival oAOPppecka, Ppudxvovidl
and TOUS TEXVITES pas yI’ autd €ival
yeuotikd. Enevduoape og texvoloyia
AIXPNs yia va €ivar ayeyadlaota yia va pn

ods anoyonteloouyV MoTtE.



Wwpi Brioche Burger Bun
(OAka ynuéva)

BURGER BUN BRIOCHE Mnpiooéki MINI
MINI 30gr (koppévo) 30g/tux 30gr

¢

tt
128 tpx/kiB
9C9)
o o
BURGER BUN
BRIOCHE 85gr 85g/tux
(xoppévo)

40kiB/nal
Aidpetpos: 7,5cm

BRIOCHE BURGER BUN
LARGE 100gr (koppévo)

W
1t

36tux/kIB

W

36 kiB/nal
AiGperpos: 11,5cm

Hot-Dog — Soft Sandwich
(OAkd ynpueéva)

HOT DOG SOFT GIGAS
Jumbo 90gr 90g/tpx (naviépha) 110gr  110g/tux
T
N!_' 1t
55tux/kiB 50t /kiB x
WW W[l
30kiB/nal 24kiB/nak

OAikd pnpévo npoidv

Andyugn evids nhaotikns cakoUAas.

30g/tux

()

150 tpx/kIB

W

48xiB/nal

100g/tpx

W
1t

36tpux/kB
&)
b s

36kiB/nal
Aidperpos: 12,5cm

SOFT MINI
25gr 25g/tpx
W
1t
e B 200 tpx/kIB
@ o
o s e s
48kiB/nal

Aidperpos: 6cm

Wwui Soft Burger Bun

(OAkd ynpuéva)

BURGER BUN SOFT 85gr
(xoppévo, pe couadp) 85g/tpx

W
tt

36 tpux/kiIB

(909

36kiB/nal

BURGER BUN SOFT
XAPOYTII 85gr 85g/tux

(xoppévo, pe couadp @

36 tux/kiB

Wl

36 kiB/nah

BURGER BUN SOFT
MINI 30gr

; , 30g/tpx
(xoppévo, pe ooucdm)

W
1t

128 tux/xi1B

Wl

40 iB/nak
Aidpetpos: 7cm

Greek Burger

KAPBEAAKI
OPEINO 80gr 80g/tux

60tux/xi1B
Wl
]

48xiB/nak

Aidperpos: 11,5cm

Aidperpos: 11,5cm

BURGER BUN SOFT LARGE

100gr (koppévo, pe coucdpl) 100g/tpx

W
1t

36 tpux/kIB
Wl
b o o

36 kiB/naA
AiGpetpos: 12,5cm

BURGER BUN SOFT
MOAYLNOPO 85gr 85g/tpx
(xoppévo, pe ondpous)

W
tt

36 tux/ki1

Wl

36 kiB/nah

Aigperpos: 11,5cm

OAikd pnpévo npoidv

Andéyugn evids nhactikhs oakoUAas.

Oényies Alaxeipions

1. Anéyugn tns nocdtntas Npos Katavalwon
yia 20min og Beppokpacia nepiBdilovros 2.
MpoBéppavon gpolpvou otous 230°C.

3. Wnoipo otous 200°C yia 8-10 min. Atuds
npoaipetikd. 4. Metd to Yhoipo napapovn ce
Aapapives yia 15 min npiv tnv diaxeipion tous.

Aidpetpos:11cm



Toot

AnoAauoTtikes petes Wwpi nou Ba avoitouv €va veo
KOOpO otnv €vvola tou toot. Otav o1 APepIKAVO!
avakdAugav v evopia s Ppeta Ywpiou 1o

1928, dnpioupynBnke auénon katavdhwon otnv
katnyopia Ywpi. ANAEEave tov tpono nou TpWHE

kal cuvdudloupe TS TPOPES aPpoU padi Pe TS PETES
Wwpi au€nBnkav kar ol nwAnoegls ota cuvduacTtika
npoiovta. la autd dnploupynoape appdrtes eNINOYES

yla éva extra anoAauoTtiko TeAIKO AnOTENECHA.




IIpolupevio Wwui oe PEteC

(OAd ynpueva)

XQPIATIKO
AEYKO 21cm
71.9335
90gr/péta
W
1t
4 nax/ kif

26 @étes/nak

Mrikos ¢étas 21cm

XQPIATIKO
AEYKO 17cm
71.9506
80gr/péta
4 nax/ kB

26 @étes/nak

Mhkos ¢pétas 17cm

XQPIATIKO
MOAYZINOPO 17cm

71.9525

80gr/péta

W
1t

4 nax/ kI
26 @étes/nak

Mrikos ¢étas 17cm

XQPIATIKO

OAIKHE 21cm

XQPIATIKO

71.9336
90gr/¢éta

W
tt

4 nax/ kB
26 @étes/nak

Mrkos ¢pétas 21cm

OAIKHE 17cm

71.9507
80gr/péta

W
tt

4 nax/ kB
26 @étes/nak

Mhkos pétas 17cm

FEPMANIKO WQMI LE

®ETEX

OAiké ynpévo npoiév

Apyns wpipavons.
Andyugn evtds nhaotikns cakoUAas

71.9325
25-30gr/ ¢péta

W
tt

12 nax/kiB
18 @étes/nak

Mfikos pétas 11cm

Wopui Téot
(OAd wnuévo)

AEYKO (11*11)

86.5582
850gr/ 28 pétes

W
1t

6 nakéta/xiB

86.5774

W
tt

6 nakéta/kiB

Ppuyavieg

TPIMMA ®PYTANIAX
NMPOZYMENIA
N
2 71.9473
W
1
6 KING/xIB

1000gr/ 28 pétes

OAIKHE (11*11)

g 86.5585
850gr/ 28 pétes

AEYKO (12*12)

W
iy

AEYKO T1A CLUB
SANDWICH (14*13)

I ':5

6 nakéta/kiB

OAIKHZ T1A

86.5979

1000gr/ 28 pétes

W

1t

6 nakéta/kiIP

CLUB SANDWICH

71.9544
20gr/ 28 @étes

W
tt

8 nakéta/kiIB

OAiké ynpévo npoidv

Apyns wpipavons.
Andyugn evtds nhaotikns cakoUAas

71.9545
1120gr/ 28 ¢pétes

W
tt

8 nakéta/kiB



ZUpec ATOHIKEC

BAXH TlA MEINPIAI BAXIH lA MITZAKI
ATOMIKO
150g/tux 140g/tpx
W W
g e - 1t
60ty /kiIB 60ty /xiB
aa (]
30xiB/nai 30xiB/nai

Mnkos: 27+2cm Aidperpos: 14+1.5cm

Oényies Alaxeipions

1. Anéyugn kai yépiopa pe ta uNikd tns apeokeias oas yia 20min oe Beppokpacia nepiBaAovtos.
2. MpoBéppavon poupvou otous 230°C. 3. Whaoipo otous 200°C yia 6-8 min.

ITitoe¢ Owoyevelakeég

BAIH IIA MITZA BAXIH TlA MITZA
6 pep. (nap/pn) 500g/tjix 8 pep. (otpoyyuhi) 500g/tjix
W W
. : 1t 1t

[P ——————T L

‘{':_;"_: o g | 10tpx/kiB 20tpx/kIB
| St L |

S W W
. — 48xiB/nak 20kiB/nai

Aiaotdosis: 36x22cm

Aidperpos: 32+1cm

Oényies Alaxeipions

1. Andyugn kai yépiopa pe ta UNIkG tns apeokeias oas yia 20min og Beppokpacia nepiBGA\ovtos.
2. Mpobéppavon poupvou otous 230°C. 3. Wnaoipo otous 200°C yia 8-10 min.

Ilitoa ItaAwk) Toptiyiec
(Eloaywyng) BAIH NITIAL
(pe odAtoa viopdras) " TOPTIFIA ZITOY

W 88

320gr 12w/kiB  76xiB/nal | 1 L

18tey/ nakéto 6 nakéta/ki

Oényies Aiaxeipions 30cm &idpetpos

Zenaycvoupe yia 30 Aertd o Beppiokpacia nepiBaAiovtos,
npooBétoupe ta UNIKG TNs apecKeias pas, YAVOUHE GTOUS
230°C yia 10-12 Aentd o€ npoBeppacpévo polipvo




[Tapadoociaxko Wwi

Yndpxel pia ywvid, Eexwpiotn, og kAbe yeitovia,
YEHATN xapoyeha kal {eocto Ywyi. Eivar exei, onpeio
avagopdas otn {wn pas, o oupvos pas...va
kouBaAder pvnpes kal iotopies. H Daddy’s yepidel
kdBe t€tola ywvid, pe aptonoinpata, gpuaypeva

bE ayvd UAIKA kal aAeUpia MpwINs No1otntds ano
‘EMAnves npopnBeutés. Zupwvovtal pe pepdki Kal
nddos, yiati HOvo 6COoI £XOUPE NANEWel pe Tn CUpn,

YVWwPi{OUPE Ta HUOTIKA TOU YwHIOU.




Zupwtad - I'é6vboAecg

XQPIATIKO ITAPENIO XQPIATIKO MOAYZMNOPO
71.9270 71.9306
370g/tpx 370g/tux

W W
1t 1t
25tux/kip 25tpx/kiB
/] /]
24kiB/nal 24kiB/nal

Oé&nyies Alaxeipions

1. Anéyuén tns nocdtntas npos katavaiwon yia 20min og Beppokpaaia nepiBdAovtos

2. MNpoBéppavon poupvou ctous 230°C

Ppavt{oAeg Ilpolupevieg

IIMITAAAI OAIKHX
71.9121 71.9122
500g/tpx 500g/tpx
W W
1t 1t
25tux/xi1B 25tpx/xiIB
Wl Wl
e = b o = o
24kiB/nal 24kiB/nal

Oé&nyies Aiaxeipions

MOAYZIMOPO

370g

500g

71.9123

500g/tpx

W
1t
25tux/xiB

W

24kiB/nal

1. Anéyugn tns nocdtntas npos katavahwon yia 20min oe Beppokpacia nepiBaliovtos 2. MpoBépuavon polpvou ctous 230°C
3. Whoipo otous 200°C yia 21-26min. Atuds npoaipetikd 4. Metd to yhoipo napapovh og Aapapives yia 15min npiv tnv Siaxeipion tous.

Ppavt{OAeC

LITAPENIA OAIKHI AAEXIHX
71.9313 71.9250
370g/tpx 370g/tpx

W W
1t 1t
25tpx/xiIB 25tpx/kiIB
W) W
b o b o
24kiB/nal 24kiB/nal

Oényies Alaxeipions

1. Anéyugn tns noodtntas npos katavdkwon yia 20min og Beppokpacia nepiBdrlovtos. 2. MpoBépuavon polpvou ctous 230°C

XQPIATIKO ZOYIAMI

370g/tpx

W
1t

25tux/xi1B

Wl

24kiB/nal

71.9117

370g

3. Wnaipo otous 200°C yia 18-23min. Atpds npoaipetikd 4. Metd to ynolpo napapovh o€ Aapapives yia 15min npiv tnv diaxeipion tous.

[Mavviwtiko Ztp1dto

AEYKO LIKAAHX
71.9323 71.9517
370g/tux 370g/tpx
(Y i
1t
25tpx/kiIB 25tux/xiB
W] ]l
24xi1B/nal 24ki1B/nal

Oé&nyies Aiaxeipions

1. Anéyugn tns noodtntas npos katavdiwon yia 20min oe Beppokpacia nepiBailovtos. 2. MpoBépuavon polpvou ctous 230°C

370g

3. Whoipo otous 200°C yia 18-23min. Atuds npoaipetikd 4. Metd to yhoipo napapovi o€ Aapapives yia 15min npiv tnv Siaxeipioh tous.



/

Donut

Appdta Donut o€ noikiAia S1apopetikwV YEUTEWY,
ano appdto viovats Aoukoupds nou Ba oas
taid€yel, anohauotiko donut cappuccino pe
nAoucia yépion cokoAdtas NoAUxXpwpd viovarts pe
sprinkles pe amoAauoTikn yEUION NOU ANOYEIWVOUV
v yeuon, €ival kanoles ano ts aniBaves yeuoels tns

Kkatnyopias.




Donuts Atopkad Classic Donuts Atouika I'epiotd pe EmxaAuvyn

AOYKOYMAIX ZAXAPHL  89.6469 DONUT KANEAAX 89.6471
135g/tux 120g/tpx DONUT CHOCO ME NMPAAINA 89.6470 DONUT DOUBLE CHOCO 89.6472
155g/tpx 145g/tpx
i ()
24tp/kiB 24wp/xiB . ] B . Tf (SN, =
@@ o ' 24+p/xiB o - =i 30tp/kiIB
(W] == W) £
72xiB/nal 72xiB/nak LT b e e e g
72kiB/nai 72kiB/nai
AOYKOYMAL ZAXAPHX
’
wcara (B) 209 Donuts [evoewv 60g-70g
65gr 54w/kiB  72kiB/nal
DONUT 89.6481 DONUT 89.6477 DONUT COOKIES 89.6476
TPINAHI XOKOAATAX 70g/tpx CAPPUCCINO 70g/x ME KPEMA 70g/tux
. . 7 W W W
Donuts Mini 30g pe EmxkdaAuyn t A 2 - I
36tp/xip 36tp/kiB 36tp/kiB
89.6488 DONUT MINI 89.6483 S ' @@ . =@-=@': @@
AOYKOYMAL MINI .64 : == /
30g/tux POZ IAAXO & 30g/tpx 128xiB/nak 128«iB/nal 128ki1B/nal
AEYKH TPOY®A
i Nt.t
- u -
J 100tp/xiB Y b 100tp/kiIp
= (909 R Y W) DONUT KANEAAA  89.6478  DONUT 89.6482  DONUT PANNA COTTA 89.6480
fm . % P! LT ME MHAO 60g/tpx ¢PAOYAA 70g/th ME BATOMOYPO 70g/t|,|x
80xiB/na 80xiB/nak & CREAM CHEESE
W N!_f Hu
n T iy s
36tu/kiB e g _ 36tp/kiB w ,.& 36tp/kiB
DONUT MINI 89.6484 DONUT MINI  89.6485 | B =
LOKOAATAX 30g/tpx BANIAIAL 30g/tpx 0g Vo) - R 77 %: Yt . b
128kiB/nai - _ = 128kiB/na T el . 128kiB/nak
W W
1t . 1
100tp/xiIB . i‘-",-& 100tp/kiB
P DONUT KAPAMEAA
Wl Wl prE
80xiB/nai 80kiB/naA

89.6479 Nt_f B8

o o — —

70g/tuyx 36t/ 128kiB/nak



DADIYS

The Bread Project

Daddy’s - The Bread Project
Aewe. I'. M'evvnpatd 93,
©éon Aoutoa, MayoUAa, 19018

21 0555 5300 www.daddys.gr info@daddys.gr



