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KaBnueptva mTAnBocg
LKOVOTTOLNEVUDV
TTEAQTWY, OS KABOE
yawvid tng EAradag,
armoAauBavel

T TTPOIOVTCL AC.

E6W Cupwvouue
euelc pe Avarmn.

Every day many
satisfied customers,
in every corner

of Greece, enjoy
our products.

We are here
to knead for
you with Love.

IXTOPIA

H «Owoyévela MoptokaAidny eivat pia cUyxpovn, EAANVIKN
emxeipnon Tpo@iywyv. Me Tnv TTOAUETH eumelpia otov KAAdo,

To 20M, dnuoupynBnke péoa amd To mabog Twv avbpwmwy

NG Yla VEEG LOEEG KAl KALVOTOIQ, pia etapia Tpoidvtwy

UuNG, KAvovtag Pe autd Tov TPOTo TTPAEN To dpapd tng.

Me £6pa tn Livbo ©ecoalovikng, oteydleTal O UTTEPOUYXPOVES
EYKATAOTACELG MLAG TTAPAYWYLIKAG HoVASag UPNAWY EUpWTTATKWV
mpodiaypapwv. MoAtikn tng etatpiag eivat n dnuoupyia
KATACTNUATWY O€ PEYAAQ ACTIKA KEVTPA TNG XWPEAG OTTWG
ABrva, Kprjtn, KaBdaha, Adploa kat lwdvviva wote n diavoun
TWV TTPOLOVTWY TNG VA TIPayUaToToLeTal KaBnuepLvd

amé Toug dikoug TNG avOpwToug.

OINOZODIA

Avtipetwmilovtag Tt SUCKONEG OTO CUYXPOVO KETTIXELPEIVY
TTPAYUATOTIOLOUVTAL CUVEXWS EMTEVOUCELG OTNV e§WOTPEPELA
kal Tnv kawotopia. MapdAAnAa, n «Owoyévela MNMoptokaAidn»
SlaBétovtag pia dkpwg TTEAATOKEVTIPIKY YLhocopia, uloBetel
8Uo Baoikeg apyég: oefaopd otnv mapddoon Kat mpooHAwaon
OTO OUVEYXH EKCUYXPOVIOUO g OAeG TG Sladikaaies.

HISTORY

"Portokalidis Family" is a Modern Greek food company.

With years of experience in food industry, in 2011, through

its people's passion for new ideas and innovation, a dough
company was created, making their vision a reality. Based in
Sindos in Thessaloniki, it is housed in high-standard European
unit. The company's policy is to establish branches in major
urban centers such as Athens, Crete, Kavala, Larissa and
loannina to distribute its products daily to its own people.

PHILOSOPHY

Facing the difficulties in modern "business” investments

in extroversion and innovation are constantly being made.
At the same time, in its philosophy, the “Portokalidis Family”
adopts two basic principles: respect for tradition and
commitment to continuous modernization in all processes.
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H "Owoyevela
MNopTokaAdon" epapuolel
TTIOTOTTOLNUEVO OUOTNUA
dlaxelplong tpogiuwy
KaTa ta rpotura 1ISO
22000:2005 kat IFS
Food Standard.

H avyarn oag,

UAC PEVOAWVEL KAl

pac Slvel Tn dbuvatdtnra
VaL YIVOUICOTE KOAUTEQOL

'Portokalidis Family”
has a certified food
management system
in accordance with ISO
22000: 2005 and IFS
Food Stondard.

Your love makes us
grow and enables us
to become better.

YNEYOYNOTHTA

H «Owoyévela MoptokaAidbny, oxedialel mpoidvia, otnplldpevn

OTIG APXES KAl TIG aieg TNG OLKOYEVELAKNAG TTapAdoaong.

Embubkel dplotn modtnta 1o KATd TNV EMAOYT TWV TPWTWY
UMWV Kal Twv TipopnBeutwv éoo kat otn dladikaocia mapaywyng
aAAd kat otn S1dBeon twv MPoidvtwy g otnv ayopd.

MaAigg mapadoolakeg cuVTayEg He EAANVIKEG UTTEPTPOWES OTTWG TO
eANVIKO AGSL, Ta Bdtava, Ta apWHPATIKA KAl Ta TUPLd TNG EAANVIKAG
ynG, ouvtehouv oto ta&ibt Tng EAANVIKNG KouAtoUpag og OAO Tov
koopo. Aédel&n amotelei n alohdynon Kat motoroinon amo

1o Aebvég Ivotitouto etong kat Mowtntag ITQL.

OIKOTENEIA

H evioxuon twv oxéoewv pe toug meAdteg amotelei Siayxpovikd
oTtox0 Kal Kabnuepvd péAnua. H «Owkoyévela MoptokaAidny gival
€vag TTOTOG CUPHOXOG TTOU OTEKETAL KOVTA OTOUG CUVEPYATES TNG,
kataBaAAet kdBe mpoomdBeia kal toug otnpilel kabBnuepwva.

RESPONSIBILITY

"Portokalidis Family" designs products, based on the principles
and values of family tradition. It seeks excellent quality both

in the choice of raw materials and suppliers as well as

in the production process and in the marketing of the products.
Old traditional recipes with Greek super foods such as Greek oil,
herbs, aromas and cheeses of Greek land, contribute

to the journey of Greek culture all over the world. Evidence

is the assessment and certification by the International Institute
of Flavor and Quality ITQL.

FAMILY

Enhancing customer relationships is a long-term goal
and everyday concern. The "Portokalidis Family” is a loyal
ally standing close to its partners, making every effort
and supporting them every day.
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A@paAtn Kal Tpayavn Ue
VEMATN BouTtupEvia yeuon.
Ayarrnuevn dlaxPoVvLKN
armoAauon

Crispy and puffy with buttery
delicious taste. Our all time
classic favourite -
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OEPMOKPAZIA XPONOX
BAKING TIME

OAHTIEXWHXIIMATOZX:
TommoBeteite ta mMpoidvia ektdg katayuing
o€ avTIKOANTIKG Tadi pe amodotaon petagl Toug.

Amoyuén: Aev amatteitat.

Tropdpiopa: Aev amalteitat.

Whowo: MNpwy to Yrowo aleiyte ta mpoidvta

HE VEPS XPNOLUOTIOLWVTAG HAAAKO TILVEAO.

Inueiwon: NMpoocapuodloupe To xpdvo Kal tn Bepuokpacia
Ynoipatog avdloya pe tn Asltoupyia Tou QoUpvou Jag
Kal TNG TTOoOTNTAG TToU YAVOUUE PECA OE AUTOV.

Ta potdvta Sev Yrivovtal oe QoUPVO PLKPOKUPUATWY.

TOOAIATELZ

Méoa otnv agpdtn tpayavh cpoldta

ue tn Boutupévia yeuon Ba PBpeite

TIG KAAUTEPEG TTPWTES UAEG TTOU eEMAEXONKaV
anmé gPdg yia 604G WOTE va SNULOUPYHOOUPE
povadikd TTpolévTa o€ TToLdTNTA Kat Yeuon,
aApupd Kat YAukd. H kAaoikr) tupdmita,

TTOU QVAKEL OTNV KATnyopia, Tapapével

TO AYATTNHPEVO TIPWLVO HIKPWY KAL HEYEAWY.

PUFF PASTRIES

A crispy puff pastry with buttery taste and
high quality raw materials carefully selected
by us to create delicious salty and sweet
products. The classic cheese pie, best known
as tiropita is always our favorite breakfast.

GENERALINSTRUCTIONSFORBAKING:
Place the products out of freezer
on a non-stick baking pan with spacing apart.

Defrost: Not required.

Proofing: Not required.

Baking: Before baking, smear the products

with water using a soft brush.

Note: We adjust the cooking time and temperature according
to the function of our oven and the quantity we bake in it.
The products are not baked in a microwave oven.



01.01.101 01.01.102
IQ®OAIATA ME TYPI TO®OAIATA ME TYPI

TPITQNH MIZOO®EITAPH
TRIANGLE PUFF . DSHAPEDPUFF
PASTRY WITH CHEESE PASTRY WITHCHEESE

A o B A o B

200g 40 64 205g 40 64

170°-180°  30-35' 170°-180°  30-35

01.01.103 01.01.105

TYPOMNITA140TP. LOOAIATA ME KPEMA 150rP.
140GRPUFF PASTRY : 150GRPUFF PASTRY

WITHCHEESE WITHCREAM

170°180°  25-30' 170°180°  25-30'
01.01.113 01.01.201
OOAIATATPITQNHME LOOAIATA

BOYTYPO KAl ®ETA
TRIANGLEPUFFPASTRY WITHBUTTER
AND FETA CHEESE

ME KAXEPI EETPA
ROUNDPUFF PASTRY
WITHGOUDA CHEESE

1759 50 64 2209 30 64

170°180°  30-35' 170°4180°  30-35'
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01.01.301
IQPOAIATA

ME ZAMMNON KAZXEPI
ROUNDPUFFPASTRY WITH
HAMAND GOUDA CHEESE

170°-180°  30-35'

01.01.501

IQPOAIATA ME AOYKANIKO
PUFF PASTRY
WITH SAUSAGE

170°4180°  25-30'

01.01.401
IQPOAIATA ME ZAMIMON

KAZEPI IMEXIAA
ROUNDPUFFPASTRY WITHHAM
AND GOUDA CHEESE SPECIAL

o\ @

2359 30 64

170°4180°  30-35'

01.01.502

AOYKANOMITA
PUFF PASTRY
WITH SAUSAGE

170°4180°  30-35'
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H cuyxpovn mpotaon
oTlG TTapadootakes CUPEG
UE ECALPETIKA UALKA

KOL MOVAODIKEC CUVTAYEQ

A new trend in tradition
using exquisite ingredients
and unigue recipes



dough products

8

2
(@]
o)
]
o
x
S
c
7
q
o
<
>
O
@]
<



WWW.PORTOKALIDISFAMILY.COM

MAPAAOXIAKEXZ ZYMEX

Ta mpoidvta {Upng sival @tiaypéva

amd emMAgyUEVA UAIKG, EPTIVEUCHEVA

amd YEUOTLKESG TTOPASOCLAKEG CUVTAYEG,

JE Pl olyxpovn amdédoon TTou Ta KAVouv
povadikd. Zexwpidouv TOCO yla TNV gP@Avion
400 yla TN YEPATN, ATTOAQUGTIKI TOUG yeuaon.
To améAuto snack yia OAeg TG WPEG.

TRADITIONAL DOUGH
PRODUCTS

Dough products from high quality selected
ingredients which combine modern trends
with traditional recipes. This category
contains a variety of products that stand
out for their appearance and great taste.
The ultimate snack all day long.

$5 )

ITOGAPIZMA  XPONOE ITO®/TOE ~ ©OEPMOKPAZIA  AMOWYZH YTPASIA XPONOX
PROOFING TIME PROOFING BAKING DEFROSTING HUMIDITY TIME
OAHTIEXWHXZIMATOZL: GENERALINSTRUCTIONSFORBAKING:
TomoBeteite ta mpoidvia ektdg katdpuéng Place the products out of freezer
og avtlkoANTIKS Tayi ye amdéotaon Peta&y toug. on a non-stick baking pan with spacing apart.

Anouén: Evoei§elg oupBoAwv omou amatteitat.
Iropapiopa: Evoeifeig oupBoAwy drou amartteital.
Inueiwon: MNpooapudloupe To Xpdvo Kat Tn Beppuokpacia
ynoipatog avdloya pe TN AElToupyia ToU QoUpvou Hag
KAl TNG TTOCOTNTAG TTOU WHVOUUE HECA OE QUTOV.

Ta mpoldvta Sev Yrivovtal o @oUpPVO PIKPOKUMUATWY.

Defrost: Symbols indications where required.

Proofing: Symbols indications where required.

Note: We adjust the cooking time and temperature

according to the function of our oven and the quantity

we bake in it. The products are not baked in a microwave oven.



01.03.101 01.08.103
KOYPOY ME TYPI KOYPOY OAIKHX

NMAPAAOXIIAKH MOAYZMOPOMEANGOTYPO
TRADITIONAL KOUROU KOUROUWITHWHOLEMEALFLOUR
WITH CHEESE MULTIGRAIN AND COTTAGE CHEESE

A © @

165g 100

0 0

%.@O/JM\ *EBO@/ 80
35°-40° 70-75% 170°4180° 15-20" 35°-40°  70-75% 170°4180° 15-20"

01.03.304 01.03.303

MEINIPAI . NEINIPAI

XQPIATIKOMEMNEIKON XEIPONOIHTO TYPIQN

HANDMADE
PEINIRLIWITHBACON

HANDMADE PEINIRLI WITH
CHEESE MIXTURE

2859 2359

/170 -180° 13 16 /170 -180° 13 16
02.03.401 01.03.402
KAATZIONE - NITZAINEZIAA
XEIPOMNOIHTO 6 TMX XEIPONMOIHTH
HANDMADE PIZZA SPECIAL 6PCS
CALTZONE HANDMADE
2309 < o e 13909 4 60
5E 00/ 40 ©/

35°-40° 70-75% 3(-) 170°-180° 15-20" 170°180° 18-20' 6Tep.
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01.03.41

NITZA ATOMIKH ZMEZIAA
PI1ZZA SPECIAL FOR ONE

&O

170°4180° 13-16'

01.03.221
AOYKANIKO

AMERICANO
SAUSAGE
AMERICANO

/80

70°180° 13-16"

01.03.506
KOYPOY ME AOYKANIKO

MNAPAAOZIAKO
KOUROU PIE
WITH SAUSAGE

A o @

1509 100

%E@@/
3 : : 170°-180° 20 25

35°-40° 70-75%  30'

01.03.501

MMNPIOXZ AOYKANIKO
BRIOCHE WITH
DOUBLE SAUSAGES

2459 25 100

35°-40°  70-75%

0
*BOO/EO
170°180° 15~ 20

01.03.323
PREMIUM ZYMH

ME ®OIAETO KOTOMNMOYAO
PREMIUM PASTRY
WITH CHICKEN FILLET

A o @

2689 100

+E0@/§ @

35°-40° 70-75% 30 70°-180°

13-16'
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ATTOAQUGLIKEC XELPOTTOINTEC
TTITEC ATTO OTTITIKEC CUVTAVEC
ue OleOveic dlakpioelg

Delicious handmade pies

of homemade recipes
with international distinctions

/
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OEPMOKPAZIA XPONOX
BAKING TIME

OAHTIEXWHXIIMATOZX:
TommoBeteite ta mMpoidvia ektdg katayuing
o€ avTIKOANTIKG Tadi pe amodotaon petagl Toug.

Amoyuén: Aev amatteitat.

Tropdpiopa: Aev amalteitat.

Whowo: MNpwy to Yrowo aleiyte ta mpoidvta

HE VEPS XPNOLUOTIOLWVTAG HAAAKO TILVEAO.

Inueiwon: NMpoocapuodloupe To xpdvo Kal tn Bepuokpacia
Ynoipatog avdloya pe tn Asltoupyia Tou QoUpvou Jag

Kal TNG TTooOTNTAG TToU YAVOUUE péca o€ autov. Ta mmpolovta
Sev Yrvovtal o QoUpPVO PLKPOKUUHUATWY.

24

XEIPOMNOIHTEX MITEX

Mia 8iebvig BpaBeupévn katnyopia
TPolOVTWY Kat oxt adika. Kabnuepiva
TTAPAYOUE UPNAAG TTOLOTNTAG, OTTLTIKA,
Xelporrointa mpoidvta, mlouola os yeuon
kal apwpata. Méoa o Aiya Aetrtd
Ynoipatog kat xwpig Eemdywpa. Eivat
pia «TTOAUTEAELO» ATTO HOVABIKES YEUOELG,.

HANDMADE PIES

An internationally awarded product
category, without any doubt. Every day
we create premium, handmade products,
based on homemade recipes, rich in
flavors and aromas. After a few minutes
of baking and without defrosting, it's

a "luxury” of unique flavors that will
enrich your table.

GENERALINSTRUCTIONSFORBAKING:
Place the products out of freezer
on a non-stick baking pan with spacing apart.

Defrost: Not required.

Proofing: Not required.

Baking: Before baking, smear the products

with water using a soft brush.

Note: We adjust the cooking time and temperature

according to the function of our oven and the quantity

we bake in it. The products are not baked in a microwave oven.



01.03.606
XEIPOMOIHTH

ME ZAMIMNON KAZXEPI
HANDMADE PASTRY WITH
HAM AND YELLOW CHEESE

170°-180°  35-40'

01.03.609
XEIPOMNOIHTH ME
FPABIEPA & KATINIXZTH

MMPIZOAA
HANDMADE PASTRY WITH GRUYERE
CHEESE & SMOKED
PORK LOIN

o\ @

250g 30 64

170°-180°  35-40'

01.03.612
XEIPOMOIHTH ZNEZIAA

ME KOTOMNOYAO
HANDMADE PASTRY
WITH CHICKEN & SPECIAL SAUCE

170°180°  35-40'

01.03.608
XEIPONOIHTH ME

FPABIEPA EAAZXONAZ
HANDMADE PASTRY WITH
GRUYERE CHEESE

170°4180°  35-40'

01.03.610
XEIPOMNOIHTH ME

CREAM CHEESE
HANDMADE PASTRY WITH
CREAM CHEESE

[\ @

210g 25 100

170°4180°  35-40'

01.03.613

XEIPOMOIHTH ME ®ETA

KAl MEAI ATTIKH

HANDMADE PASTRY

WITH FETA CHEESE & HONEY ATTIKI

170°4180°  25-30'

25
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Appdta yeoa, Tpayava ar’ £Cw
veulota N armAd. KouAoupla
yla KABe youoTto

Fluffy inside, crispy outside,
stuffed or plain. Koulourio
for every taste
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KOYAQYPIA

H Owoyévela pag cag mpoc@EPEL Eva
MARBOG VEULOTWY KAl ATTAWY KOUAOUPLWV,
o€ KAAOIKEG YeUoEeLg KABWG Kat OAKAG
dAeong, yeUoeLG BACIOPEVEG OTN PECOYELOKN
Slatpowr} aAAd Kal oe VEEG IOEEG.

Me tnv e€aipetikn appdtn {Uun Toug

OTO £0WTEPLKO Kal TOCO Tpayavr e§WTEPLKA,
Ta KouloUpla pag Ba cag katamAn§ouv.

KOULOURIA

Our family offers you a multitude

of stuffed or simple koulouria in classic
and whole grain recipes, based on the
Mediterranean diet and contemporary
ideas. Excellent fluffy dough inside
and so crispy outside, our koulouria
will astonish you.

ITOGAPIZMA  XPONOE ITO®/TOE ~ ©OEPMOKPAZIA  AMOWYZH YTPASIA XPONOX

PROOFING TIME PROOFING BAKING DEFROSTING HUMIDITY TIME
OAHTIEXWHXIMATOX: GENERALINSTRUCTIONSFORBAKING:
TomoBeteite ta mpoidvia ektdg katdpuéng Place the products out of freezer
o€ aVTIKOANTIKO Tai ye amoéotacn Peta&y Toug. on a non-stick baking pan with spacing apart.
Anéuén: Aev amatteital. Defrost: Symbols indications where required.
Tropapiopa: Aev amatteitat. Proofing: Not required.
Inueiwon: Mpoocapudloupe to xpdvo Kal tn Beppokpacia Baking: Before baking, smear the products with
Ynoiuatog avdloya pe tn Aettoupyia tou poupvou pag an egg mixture diluted with water using a soft brush.
Kal TNG TTOCOTNTAG TTOU WAVOUUE HECA OE QUTOV. Note: We adjust the cooking time and temperature
Ta mpoidvta Sev Yrjvovtal og POoUPVO UIKPOKUUUATWY. according to the function of our oven and the quantity

we bake in it. The products are not baked in a microwave oven.

28



01.05.101

KOYAOYPI ME TYPI
KOULOURIWITH
CHEESE

170°-180°  25-30'

01.05.601
KOYAOYPI ME

KPEMATYPIQN
KOULOURIWITH
CREAM CHEESE

170°4180°  25-30'

01.05.301
KOYAOYPI

ME ZAMNON & KAXEPI
KOULOURI WITH HAM
AND GOUDA CHEESE

170°-180°  25-30"

01.05.501
KOYAOYPI ME ®IAETO

KOTOMOYAO
KOULOURI WITH
CHICKEN FILLET

170°4180°  30-35'

29

WODATINVASIAITYHOLIOd MMM



WWW.PORTOKALIDISFAMILY.COM

30

01.05.105
KOYAOYPI ME TYPI

ITPOITYAO
ROUND KOULOURI
WITH CHEESE

170°180°  30-35'

01.05.121
KOYAOYPI OAIKHZ

ME ANOOTYPO & TAAOMNOYAA
KOULOURI WITH WHOLEMEAL
FLOUR COTTAGE CHEESE

AND TURKEY

2059 25 64

170°180°  30-35'
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[lapadoaoiakn, xelporrointn,
toayavn). H o vootiun
XWPELATLKA.

Traditional, handmade, crispy.
The most delicious tradition.

rd
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OEPMOKPAZIA XPONOX
BAKING TIME

OAHTIEXZWHXIIMATOZX:
TomoBeteite ta mpoidvia ektdg katayuing
o€ avTIKOAANTIKG Tai pe amodotaon petagl Toug.

Amoyuén: Aev amatteitat.

Trodpilopa: Aev amalteitat.

Whowo: Metd amd 10 Aertd Ynoipatog, xapd&te

TnVv mita ota onuddia mou Aon €xel.

Inueiwon: MNpoocapudloupe To Xpodvo Kal tn Beppokpacia
Ynoipatog avaioya pe tn Aettoupyia Tou poUpvou pag

KAl TNG TTOCOTNTAG TTOU WAVOUHE JECA O AUTOv. Ta mpoidvta
Sev Yrivovtal oe PoUpPVO PLKPOKUUHUATWY.

34

XQPIATIKEX MITEX

Ot mriteg pag @Tidyvovtal amo
TAPASOCIOKEG CUVTAYEG KAl TPAYAvO
@UNo. Eival xeiporrointeg, pe ehatdhado

KL EMAgYHEVA UNKA TNG EAANVIKAG YNG,

o€ OTPOYYUAS 1) TETPAYWVO OXrMa.

O MapaboolaKEG TETPAYWVES TTITEG
mephapBavouy 6 A 8 KoppdTia e «ESUTTIVN»
¥apa&n. Ot mapadoolakEG oTPOYYUAES
Xelporrointeg miteg sivat éva ta&idL otnv
loTopia TNG PYeoOYELAKNG koudivag.

TRADITIONAL
GREEK PIES

Our pies are based on traditional recipes,
with a very crispy phyllo, olive oil

and the best Greek ingredients.

You can find them either in round shape
or square. Traditional square pies consist
of 6 or 8 pieces with a “smart” and

useful etching. Traditional round shape
handmade pies are a journey into

the history of Mediterranean cuisine.

GENERALINSTRUCTIONSFORBAKING:
Place the products out of freezer
on a non-stick baking pan with spacing apart.

Defrost:Not required.

Proofing: Not required.

Baking: After 10 minutes of baking,

cut the pie on the marks it already has.

Note: We adjust the cooking time and temperature

according to the function of our oven and the quantity

we bake in it. The products are not baked in a microwave oven.



01.02.101
XQPIATIKH ME TYPI

6 TMX TETPATQNH
TRADITIONAL HANDMADE
PIEWITH FETA CHEESE
RECTANGULAR

1715 6 64

170°180°  40-50'

01.02.201
XQPIATIKH ME ZMNANAKI

& TYPI 6 TMX TETPATQNH
TRADITIONAL HANDMADE PIE
WITH FETA CHEESE AND
SPINACH RECTANGULAR

170°-180°  40-50'

01.02.107
XQPIATIKH ME TYPI

4 TMX TETPATQNH
TRADITIONAL HANDMADE
PIE WITH FETA CHEESE
4 PCS (RECTANGULAR)

1000g 6 64

170°-180°  35-40'

01.02.102
XQPIATIKH ME TYPI

6 TMX XTPOTTYAH
TRADITIONAL HANDMADE
PIE WITH FETA CHEESE ROUND

170°-180°  40-50'

01.02.202
XQPIATIKH ME ZNANAKI

& TYPI 6 TMX ETPOITYAH
TRADITIONAL HANDMADE PIE
WITH FETA CHEESE AND
SPINACH ROUND

170°-180°  40-50'

01.02.207
XQPIATIKH ME ZMANAKI TYPI

4 TMX TETPATQNH

TRADITIONAL HANDMADE

PIE WITH SPINACH AND FETA CHEESE
4 PCS (RECTANGULAR)

170°-180°  35-40'

35
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Mrmouydatoa pe TTapadoolaKko
(PUAAO Kal yeuon TToOAAwWV
ACTEPWV

Bougatsa made with
traditional fyllo and taste
of many golden stars
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OEPMOKPAZIA XPONOX
BAKING TIME

OAHTIEXWHXIIMATOZX:
TommoBeteite ta mpoidvia ektdg katayuing
o€ avTIKOAANTIKG Tai pe amodotaon petagl Toug.

Améypugn: Aev amatteitat.

Irodpilopa: Aev amalteitat.

Whowo: Xta mpwta 10 Aemtd tputrote o didpopa
onueia.'Emetrta amd 30 Aemtd Ynoipatog yupiote

Ta mpoldvia avdamoda kat §avVaTpuUTIHoTE.

Inpeiwon: NMpoocapuoloupe To xpdvo Kat tn Bepuokpacia
Ynoipatog avdloya pe tn Aeltoupyia Tou QoUpvou uag

Kal TNG TTOoOTNTAG TToU YAVOUE péca o€ autov. Ta mpolovta
Sev Yrvovtal o€ PoUPVO PIKPOKUMUATWVY.

38

MMOYIATXA
ATTO THN NMOAH

Ol éurmelpol texViteg pag avoiyouv to QUANO
aépog pe mapadooiakd TpoTo, uttopovh

Kal pepAkL Sivovtag éva amotélsopa

amd e§alpeTikh U aAld Kat yeuon.

Me dpwpa amd tnv MoAn tou mponyouuevou
ALWVA, PEPVOUPE KOVTA 0ag KaBnueptvd
TNV TTLO YEUOTIKN PTTouydtod, €va amd

Ta Kopupaia mpoldvTa pag Kat n povadikr)
pmouydtoa pe Kpépa mou éxel BpaBeubetl

pe 3 xpuod aotépla oe Siebvr Siaywviopd.

AUTHENTIC
GREEK BOUGATSA

Our experienced craftsmen prepare

the pastry fyllo in the traditional way,
with patience and passion, giving a result
of excellent texture and taste. Bringing in
memory the aromas of old Constantinople,
we've achieved to produce the authentic
bougatsa at its best. This is one of the
reasons why our bougatsa is one of

our top products and the unique creamy
bougatsa awarded with 3 gold stars

in an international competition.

GENERALINSTRUCTIONSFORBAKING:
Place the products out of freezer
on a non-stick baking pan with spacing apart.

Defrost: Not required.

Proofing: Not required.

Baking: In the first 10 minutes, hole with knife

in several places. After 30 minutes of baking,

turn the products upside down and pierce again.

Note: We adjust the cooking time and temperature

according to the function of our oven and the quantity

we bake in it. The products are not baked in a microwave oven.



01.04.103 01.04.203
MMOYTATZIA MMOYTATZIA

KQN/MMOAHX ME TYPI KQN/MTOAHXI ME KPEMA
THESSALONIKI SBOUGATSA THESSALONIKI'S BOUGATSA
WITH FETA CHEESE WITH CUSTARD

170°-180°  35-40' 170°-180°  35-40'

01.09.101 01.09.201

MNOYTATIAKI ME TYPI MMNOYTATIAKI ME KPEMA
MEDIUM SIZE BOUGATSA ra— MEDIUM SIZE BOUGATSA
WITH FETA CHEESE WITH CUSTARD

170°180°  35-40' 170°180°  35-40'

01.09.105 01.09.210
MMOYTATILAKI MMOYTATZAKI

ME TPABIEPA ME MPAAINA ZOKOAATA

MEDIUM SIZE BOUGATSA
WITH GRUYERE CHEESE

MEDIUM SIZE BOUGATSA WITH
PRALINE AND CHOCOLATE

490g 20 64

170°-180°  35-40' 170°4180°  35-40'

WODATINVASIAITYHOLIOd MMM
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01 09 401
MMOYTATIAKI

ME IZMANAKI & TYPI
MEDIUM SIZE BOUGATSA
WITH FETA CHEESE

AND SPINACH

170°180°  35-40'

01.09.501
MMOYTATZAKI

ME KOTOMNOYAO
MEDIUM SIZE BOUGATSA
WITH CHICKEN AND
GOUDA CHEESE

170°-180°  35-40'

01.09.301

MMOYTFATZAKI ME KIMA
MEDIUM SIZE BOUGATSA
WITH MINCED MEAT

170°180°  35-40'
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AyarTnUEVES YEUOELC ATTO OAN
tnv EAAGOA pe ayva UAka

Greek favorite flavors made
of the purest ingredients

- %z , ,
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- Traditional spiral pies
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©EPMOKPAZIA XPONOX
BAKING TIME

OAHTIEXWHXIIMATOZX:
TommoBeteite ta mMpoidvia ektdg katayuing
o€ avTIKOAANTIKO tayi pe amdotaon petadl Toug.

Améypugn: Aev amatteitat.

Tropdpiopa: Aev amalteitat.

Inueiwon: NMpoocapuoloupe To xpdvo Kal tn Bepuokpacia
Ynoipatog avdloya pe tn Asltoupyia Tou QoUpvou Jag
KAl TNG TTOCOTNTAG TTOU YAVOUHE HECT OE QUTOV.

Ta potdvta Sev Yrivovtal oe QoUPVO PLKPOKUUUATWY.

44

MAPAAOXIAKA ®YAANOY

YTPUPTEG TTITEG KAl PAOYEPEG OL OTTOIEG
Eexwpilouv té00 yia to WBlaitepo

(UANO TOUG O0O0 KAl YIa TA EMAEYHUEVA
UAIKA toug. ‘Eva tagibL yeloswv og 6An
tnv EANGSa, pla kataypagr] maAiwy
EANNVIKWY CUVTAYWY PE ayva UAIKA gival
TO MUOCTIKO TNG EMITUXIAG Yla TTPolovVTa
mou Eexwpilouv tHGOO yia TV 6Yn Toug
400 Kal yla Tnv yeuon Toug.

TRADITIONAL
SPIRAL PIES

Spiral pies that are well known for their
unique pastry phyllo and for their high
quality raw materials. A gastronomy trip
across Greece, a mixture of old Greek
recipes and pure ingredients.

This is the secret of our successful
traditional pies that stand out for both
their appearance and taste.

GENERALINSTRUCTIONSFORBAKING:
Place the products out of freezer
on a non-stick baking pan with spacing apart.

Defrost:Not required.

Proofing: Not required.

Note: We adjust the cooking time and temperature

according to the function of our oven and the quantity

we bake in it. The products are not baked in a microwave oven.



01.06.101

LTPIOTH ME TYPI
SPIRAL PIE WITH CHEESE

170°180°  30-35'

01.06.602

PAOTEPA ME MATATA
DOUBLE STICKS WITH POTATO

A o B

2559 40 64

170°4180°  30-35'

V

01.06.201
ITPI®TH

ME ZMANAKI & TYPI
SPIRAL PIE WITH
SPINACH AND CHEESE

170°4180°  30-35'

45
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[levtavooTtiua Kal vnotiowua
yla KAaBe wpa tng NUEPAG

Making fasting a tasteful trend
for every time, every where
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AMOWY=ZH OEPMOKPAZIA XPONOX
DEFROSTING BAKING TIME

OAHTIEXWHXIIMATOZX:
TomoBeteite ta mpoidvia ektdg katayuéng
o€ avTIKOAANTIKG Tadi pe amodotaon petagl Toug.

Améygugn: ‘Omou amatteital.

Iropdpiopa: Aev amalteitat.

Inueiwon: Mpoocapuoloupe To xpdvo Kal tn Bepuokpacia
Ynoipatog avaioya e tn Aettoupyia Tou poUpvou pag
KAl TNG TTOCOTNTAG TTOU YAVOUHE HECT OE QUTOV.

Ta potdvta Sev Yrivovtal oe QoUPVO PLKPOKUUUATWY.

48

NHITIZIMA

YeBopevol TNV EAANVIK KOUAToUPa,
oxedldoape eKAEKTA EANNVIKA
mpolévta pe uPnAn Satpopikn agia
TTOU €KTOG amod tnv mepiodo tng
VNOTElag Ta TIPOTIHOUV KAl OL AATPELG
TNG UECOYELAKNG SIATPOYNG.

FASTING PRODUCTS

With respect in the Greek culture,

we designed exquisite Greek products
with high nutritional values that can
be tasted every day as well as during
the fasting period. Ideal for those who
love the Mediterranean diet.

GENERALINSTRUCTIONSFORBAKING:
Place the products out of freezer
on a non-stick baking pan with spacing apart.

Defrost:Not required.

Proofing: Not required.

Note: We adjust the cooking time and temperature

according to the function of our oven and the quantity

we bake in it. The products are not baked in a microwave oven.



01.02.103
XQPIATIKH ME ZMANAKI V

6 TMX XTPOITYAH
TRADITIONAL HANDMADE
PIE WITH SPINACH ROUND

170°-180°  40-50'

01.02.707
XQPIATIKH MEXOTEIAKH

4TMX TETPATQNH
MEDITERRANEAN HANDMADE
PIE WITH LEEK SQUARE

170°-180°  40-50'

02.00.001
KOYAOYPI OEX/NIKHZ

ITPOTITYAO
THESSALONIKI'S KOULOURI

100g 50

60

[ H

/8O
170°180° 12»;5'

01.02.307
XQPIATIKH ME XMANAKI

4 TMX TETPATQNH
TRADITIONAL HANDMADE PIE
WITH SPINACH SQUARE

170°-180°  40-50'

01.05.802

KOYAOYPI ME NTOMATA & EAIA
MEDITERRANEAN KOULOURI WITH
TOMATO AND OLIVES

170°-180°  30-35

01.06.301

ITPI®TH ME ZMANAKI
SPIRAL PIE WITH SPINACH

170°-180°  30-35'
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01.09.402
MMOYTATZIAKI v
ME IZMANAKI

MEDIUM SIZE BOUGATSA
WITH SPINACH

170°-180°  35-40'

01 09 203
MMOYTATZAKI ME KPEMA >

MEDIUM SIZE BOUGATSA
WITH CUSTARD

[\ @

590g

170°4180°  35-40

01.03.151

CHOCO"FLORA ME OREO
CHOCO FLORA WITH OREO

A o B

180g 18 100

170°4180°  35-40'

=

01.03.701
TAXINONITA

XEIPOMOIHTH
ROLL PIE WITH TAHINI
AND CINNAMON

170° -180° 20 -25'

01.03.702
STRUDEL MHAOY V

ME ITAOIAA & AMYTAAAO
APPLE STRUDEL WITH RAISINS
AND ALMONDS

/170°—180° 20-: 25

01.03.305

NEINIPAI NHETIZIMO

VEGGIE PEINIRLI

220g 15 100

$E0@/§ 0

35°-40° 70-75% 30 170°-180°  13-16'



01.01.109

210g 15 100

Ke

170°-180°  30-35'

01.01.503

VEGAN AOYKANOMITA
VEGAN SAUSAGE PIE

1959 25 100

X

170°-180° 30-35'
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KdBe pmmoukia yepdtn ayarmn
VA UIKPOUCG KAl HEYAAOUG

Every bite full of love,
a favorite snack for all ages
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MINI MPOTONTA

Ao tpayavo mapadootakd @UANo
HIKPES OAUUPEG 1 YAUKEG UTTOUKLEG
Snutoupyouv pla Katnyopia e
MoAAEG TTpotdoels. H avaykn oag
yla éva pikpd snack, éxel twpa
TTOANEG EMAOYEG Yia OAEG TIG WPES
™G NUEpag. KAaowkd ayarnuéva
anmd PIKPOUG Kat PeyAAoug.

MINI PASTRY
PRODUCTS

Your need for a small snack is now
satisfied all day long by various
choices. Made of a crisp traditional
pastry dough, our salty or sweet
bites is a wide category with many
products available. All time favorites
for kids and adults.

555 ) ks @
ITOGAPIIMA  XPONOE ITO®/TOE ~ OEPMOKPAZIA ~ AMOWY=H YFPAZIA XPONOZT
PROOFING TIME PROOFING BAKING DEFROSTING HUMIDITY TIME
OAHTIEXWHXZIMATOZL: GENERALINSTRUCTIONSFORBAKING:
TomoBeteite ta mpoidvia ektdg katdpuéng Place the products out of freezer
og avTIKOANTIKG Tai ye amdotaon Petal Toug. on a non-stick baking pan with spacing apart.
Améyugn: ‘Orou amarteitat. Defrost:Not required.
Zropdplopa: Omou aratteital. Proofing: Not required.
Inueiwon: Mpooappéloupe to xpdvo kat tn Beppokpacia Note: We adjust the cooking time and temperature
Ynoipatog O}VCl7\°VC1 He THIAEWOUP\(}Q TOU (poupvou pag according to the function of our oven and the quantity
Kal NG moodtnTag Tou Yivoupe peoa oe autdv. Ta mpoidvta we bake in it. The products are not baked in a microwave oven.

Sev Yrvovtal oe QOoUPVO PLKPOKUUHUATWY.
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01.10.104
TPITQNAKI

BOYTYPOY ME ®ETA
MINI TRIANGLE PUFF PAS
TRIES WITH BUTTER AND
FETA CHEESE

A o B

40g 4kg 100

170°4180°  15-20'

01.03.102
MINI KOYAOYPI ME TYPI

MAPAAOZXIAKA
MINI TRADITIONAL KOUROU
WITH CHEESE

A o B

459 45kg 100

*EBO®/50

35°-40°  70-75% 70°-180°  15-20

01.08.903
MINI KOYPOY OAIKHZ

MOAYZMOPO ME ANOGOTYPO
MINI KOUROU WITH WHOLEMEAL
FLOUR MULTIGRAIN AND

COTTAGE CHEESE

A o B

459 4,5kg 100

$EB0®/§ O

35°-40°  70-75% 70°-180°  15-20'

01.10.501
IOOAIATAKIA

ME AOYKANIKO
MINI PASTRIES PASTRIESWITH
SAUSAGE

A o B

359 5Skg 100

170°-180°  15-20

01.03.505
MINI KOYPOY ME AOYKANIKO
MAPAAOZIAKA

MINI TRADITIONAL KOUROU
WITH SAUSAGE

A o ©F

40g 5kg 100

*EOR/EO

35°-40°  70-75% 70°-180°  15-20

01.09.701
MMNOYTATXOMNOYKIEX

ME KPEMA
BOUGATSA BITES
WITH CUSTARD

A o B

40g 45kg 100

170°4180°  20-25'
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01.06.303

POAINIA ME ZMANAKI & TYPI
MINI ROLLS WITH
SPINACH CHEESE

A o B

50g 4kg 100

170°-180°  20-25'

01.06.302

POAINIA ME IMANAKI Y
MINI ROLLS WITH SPINACH

A o B

50g 4kg 100

170°-180°  20-25

01.06.304

POAINIA ME TYPI
MINI ROLLS WITH CHEESE

A o B

50g 4kg 100

170°-180°  20-25'

02.10.404
XQPIATIKO TPIFQNAKI

ME KOTOMNOYAO
. MINITRIANGLES TRADITIONAL
. PASTRY WITH CHICKEN

ho @

4.5k 100

170°-180°  20-25'

02.10.406
XQPIATIKO TPITQNAKI
ME ZAMMNON & MMNEIKON

MINI TRIANGLES TRADITIONAL
PASTRY WITH HAM AND BACON

A o

50g 45« 100

i G

170°-180°  20-25'

02.10.405
XQPIATIKO TPII'QNAKIV
ME MANITAPI

MINI TRIANGLES TRADITIONAL
PASTRY WITH MUSHROOMS

A o B

50g 4.5« 100

170°-180°  20-25'




01.06.305

POAINIA ME NATATA
MINI ROLLS WITH POTATO

A o B

50g 4kg 100

170°-180°  20-25'

01.10.608

MINI ME FTPABIEPA
MINI HANDMADE PASTRY WITH
GRUYERE CHEESE

A o

359 4kg 100

170°-180°  20-25

01.10.610

MINI ME CREAM CHEESE
MINI HANDMADE PASTRY
WITH CREAM CHEESE

A o B

40g 4kg 100

170°-180°  20-25'

01.06.308

POAINIA ME NTOMATA & EAIA

MINI ROLLS WITH TOMATO
AND OLIVES

A o B

50g 4kg 100

170°-180°  20-25'

01.10.609
MINI ME FTPABIEPA

& MMPIZOAA

MINI HANDMADE PASTRY WITH
GRUYERE CHEESE & SMOKED
PORK LOIN

A o B

359 4kg 100

170°-180°  20-25'
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EAANVIKO TTPWIVO PE YAAALKD
(PLVETOA KAl aKATApAXNTN yeuon

Greek breakfast in French style
with irresistible taste




Kpouacav |
 Croissant
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KPOYAXZAN

Me ogfacpd otnv aubevtikr YaAAKn
ouvtayr, dnuoupyrnoape eva
aKATAPAXNTO croissant pe eALPETIKN
Sdykwon kat Boutupévia yeuon

mou Ba oag tafdePeL.

CROISSANT

With respect to the original French
recipe, we created this irresistible
croissant with an excellent swelling
and buttery flavor that will seduce you.

% sss ! % L !
’ ’
= = .- s
YTO®APIZIMA  XPONOX STO®/TOX O©EPMOKPAXIA AMOWY=H YFPAZIA XPONOX
PROOFING TIME PROOFING BAKING DEFROSTING HUMIDITY TIME

OAHTIEXWHXIMATOZX:
TomoBeteite ta Mpoidvta ektdg katdyuéng
o€ aVTIKOAANTIKG Tai pe amdotaon petagl Toug.

Amopuén: Ammatteitat.

Tropdpiopa: Evoeielg cupBoiwy émou amatteitat.

Whowo: Mptv to Yrowo aAeiPte ta mpoidvta e peiypa
auyoU apalWUEVO HE VEPO XPNOLUOTTIOLWVTAG MAAAKO TTLVEAO.
Inpeiwon: Mpoocapuoloupe To xpdvo Kal tn Bepuokpacia
Ynoipatog avdloya pe tn Aeltoupyia Tou QoUpvou uag

KAl TNG ToooTNTAG TTou YAVOUUE péca og autov. Ta mpoidvta
Sev Yrvovtal og PoUpPVO PLKPOKUPUATWY.
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GENERALINSTRUCTIONSFORBAKING:
Place the products out of freezer
on a non-stick baking pan with spacing apart.

Defrost: Not required.

Proofing: Symbols indications where required.

Baking: Before baking, smear the products with

an egg mixture diluted with water using a soft brush.

Note: We adjust the cooking time and temperature

according to the function of our oven and the quantity

we bake in it. The products are not baked in a microwave oven.



02.07.010
KPOYAXZAN

MAPTAPINHX 140TP.
CROISSANT 140GR.

140g 50 77

*EO@/ L@

35°-40°  70-75% 70°-180° 20-25'

02.07.001 / 02.07.002

MINI KPOYAZAN
MAPFAPINHEX 20rP. / 25.TP
MINI CROISSANT 20GR. / 25GR.

Ao @

20g  8kg
25g

5B 0@/ 50

35°-40° 70-75%

02.07.013
KPOYAZAN
ME MPAAINA ZTOKOAATA

170°-180° 20-25'

02.07.012
KPOYAZAN BOYTYPOY
BUTTER CROISSANT

85
170°-180° 20-25'
02.07.506

MINI KPOYAXZAN

ME XOKOAATA
MINI CHOCOLATE CROISSANT

170°-180° 15-20"

02.07.509
MINI KPOYAXZAN

BLENDED
MINI BLENDED CROISSANT

Ao @

150

170°-180° 15-20'
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OL 1o YAUKEC avapuvNOoELS TNG
(wNC pag elval TTACTTAAIOMEVEG
arro tnv {axapn evog Aoukouud

The sweetest memories
of our lifetime are sprinkled
with some sugar donut
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ATIOWY=H
DEFROSTING

FENIKEX OAHTIEX:
TommoBeteite ta mpoidvia ektdg katdpuéng.

Amopugn: Amopu€te ta mmpoidvia
péXPL va amoPuxBouv TTANPwWS.
Iropdpiopa: Aev amalteitat.
Whowo: Aev amatteital.

64

ANOYKOYMA AEX

Eite 0 kAaowodG Aoukoupds pe {axapn
eite 0 yePLOTOG pe cokoAdTa, amoteAei
TTAvTa pla OHop®n avapvnon twy
TTAUSIKWY Pag XPOvwv. Ayarnuévn
mpoTaon yia YAUKOS mou Siapkel pia {wr).

DONUTS

Whether the classic donut with sugar
or chocolate-filled, is always one
beautiful memory of our childhood.
Our favorite sweet for a lifetime.

GENERALINSTRUCTIONS:
Place the products out of freezer.

Defrost: Required.

Proofing: Not required.

Baking: Not required.



02.01.006
GIGA AOYKOYMAAEZXZ ME

EMNIKAAYWH ZAXAPHX
GIGADONUTS WITH SUGAR

[\ @

140g 12 72
0

*

02.01.007
GIGADONUTS METEMIXZH
MPAAINAL & ENIKAAYWH

ZOKOAATAZ
GIGA CHOCOLATE DONUTS WITH
HAZELNUT PRALINE

150g 18 72

65

WODATINVASIAITYHOLIOd MMM









OLKOVYEVELQ

NMOPTOKAAIAH

KENTPIKO OT. 49/ AA 9 BL.lMe Xivdou,
TK 57022, ©eccalovikn

T.(+30) 2310797797

F.(+30) 2310795775

AIKTYA AIANOMHY:

AOHNA: T.(+30) 2102 440 027
KABAAA: T.(+30) 2510 361436
AAPIZA: T.(+30) 2410 572 318
KPHTH: T.(+30) 2810 381170
IQANNINA: T.(+30) 26510 57033
KEPKYPA: T.(+30) 2661 141429

Follow us:

@ Portokalidis Family
Portokalidis Family

@ SkgPortokalidis

@ Owoyévela MoptokaAidn



