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KaBnueouvd TARBoC
IKOVOTTOLNUEVWV
TTEAQTWY, OS KAOE
ywvId TG EAAGDAG,
arroAauBdvel

TCL TTPOIOVTAL aC.

Eow Cupwvoupe
elElS e Ayarn.

Every day many
satisfied customers,
in every corner

of Greece, enjoy
our products.

We are here
to knead for
you with Love.

IXTOPIA

H «Owkoyévela MoptokaAidny givat pia clyxpovn, EAANVIKA
emeipnon tpowipwyv. Me tnv moAueth eumelpia otov KAGSo,

To 2011, dnuloupynBnke péoa amd to MABog Twv avlpwITwY

NG yla Véeg OEeG Kal Katvotopia, pia etalpia mpoldvtwv

UpNG, KAvoVTag PE aUTO ToV TPOTO TPAgn to dpapd tg.

Me €8pa tn Livbo ©ecocalovikng, oteydletal oe UTTEPOUYXPOVES
EYKATAOTACELG HLAG TTAPAYWYIKAG HOVASAG UPNAWY EUPWTTATKWY
mpodiaypapwv. MoAtikr tng eTatpiag ivat n dnuoupyia
KOATAOTNPATWY OE PEYAAA AOTIKA KEVTPA TNG XWPAG OTTWG
ABrva, Kpntn, KaBdAa, Adploa kat lwdavviva wote n Siavoun
TWV TTPOIOVTWY TNG va TpaypatoToLeital kabnueptvd

amé toug dikoug TnG avBpwrioug.

OINOXODIA

Avtipetwmidovtag Tig SUCKOAIEG OTO CUYXPOVO ETTLXELPEIVY
TTPAYHATOTTOLOUVTAL CUVEXWS ETTEVOUCELG OTNV £§WOTPEPELA
Kal TV Kawvotopia. MapdAAnAa, n «Owoyévela MNoptokaAibn»
SlaBetovtag pia Akpwg TTEAQTOKEVTPLKN @LAocopia, uloBeTel
SUo Baoikég apxég: oeBaoud otny mapddoon Kal TpocHAwaon
OTO CUVEXH EKOUYXPOVIOUO Ot OAeG TIG SladIkaoies.

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 'Owovyevela
MNopTokaAidn" epapuolel
TTIOTOTTOINEVO CUCTNUAL
dlaxelplong Tpogiuwy
katd ta mpotutta ISO
22000:2005 kat IFS
Food Standard.

H ayarn oag,

LOC UEYOAWVEL KAl

pag dlvel tn dbuvatotnra
VaL YIVOUICOTE KOAUTEQOL

"Portokalidis Family”
has a certified food
management system
in accordance with 1SO
22000: 2005 and IFS
Food Standard.

Your love makes us
grow and enables us
to become better

YNEYOYNOTHTA

H «Owkoyévela MoptokaAidny, oxedialel mpoidvta, otnplldpevn

OTIG aPXEG Kal TIG aleg TNG OLKOYEVELAKNG TTapadoong.

Embuwkel dplotn modtnta 1600 KATd ThV EMAOYH TWV TPWTWY
UAWV Kal Twv TTpopnBeutwyv oo Kat otn diadikacia mapaywyng
aAAd kat otn S1dbeon Twv TPOIGVTIWY TNG OTNV ayopd.

MaAigg mapadoolakeg cuvtayeg He EAANVIKEG UTTEPTPOWEG OTTWG TO
eANVIKS AGSL, Ta Botava, Ta apWHATIKA KAl Ta TUPLA TNG EAANVIKNAG
yng, ouvtelouv oto ta&idt TNG EAANVIKAG KoUAToUpaG g OAO ToV
koopo. Amddel§n amotelei n a§loAdynon Kat mmaotoroinon amo

to AleBbveég lvotitouto Mevong kat Mowdtntag ITQL.

OIKOINENEIA

H evioxuon twv oxéoewv pe Toug meAdteg amoteAel Slaxpovikd
OToX0 Kal KaBnuepvd péAnpa. H «Owoyévela MoptokaAidny ivat
£vag TMOoTOG CUPMAXOG TTOU OTEKETAL KOVTA OTOUG CUVEPYATES TNG,
KatafBaAAel kdBe MpoomdBela kal Toug otnpeilel kaBnuepLva.

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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AppaAtn KAl Tpayavn Je
VEMATN BouTtupEvia yeuon.
Ayarrnuevn OLaXPOVIKD
armoAauon

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

OAHTIEXWHXIMATOX:
TommoBeteite ta Mpoidvta ektdg KataPuing
0€ AVTIKOAANTIKS Tayi e amdotaocn petadu Toug.

Anépuén: Aev amatteital.

Troapilopa: Aev amatteitat.

Whowo: MNpwv to Yrowo aleiPte ta mpoidvta

HE VEPO XPNOLUOTIOLVTAG HAACKO TILVEAO.

Inueiwon: Mpocapudloupe to xpdvo Kal tn Beppokpacia
Wwnoipatog avdloya pe tn Aettoupyia tou poupvou pag
Kal TNG TTOoOTNTAG TTOU YAVOUUE JECA OE AUTOV.

Ta mpoldvta Sev Privovial og PoUpPVo PIKPOKUUMATWY.

IOOAIATEX

Méoa otnv agppdtn tpayavr ogoAdta

ue tn Boutupévia yeuon Ba Bpeite

TIG KAAUTEPEG TTPWTEG UAEG TToU eMAEXONKav
anod gPdg yla €04G WOTE va dnuLoupyr|coups
Hovadikd mpoldvta oe oldTnNTa Kat yeuon,
aApupd Kal YAUKA. H kKAaoikr tupdmita,

TTOU AVAKEL OTNV KATNyopla, TTapapéveL

TO QYATTNMEVO TIPWLVO PIKPWYV KAl HEYAAWY.

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
IO®OAIATA ME TYPI IO®OAIATA ME TYPI

TPITQNH MIZO®EITAPH
TRIANGLE PUFF DSHAPEDPUFF
PASTRY WITH CHEESE PASTRY WITH CHEESE

A o B

2009 40 64

170°-180°  30-35' 170°-180°  30-35

01.01.103 01.01.105

TYPOMITA140TP. LOOAIATA ME KPEMA 150TP.
140GRPUFF PASTRY 150GRPUFF PASTRY

WITH CHEESE WITHCREAM

[\ @

140g 40 100

170°180°  25-30' 170°180°  25-30'
01.01.112 01.01.201
IO OAIATA LOOAIATA

BOYTYPOYME ®ETA ME KAXIEPI EETPA
PUFFPASTRYWITHBUTTER : ROUNDPUFFPASTRY
AND FETA CHEESE WITHGOUDA CHEESE

[\ @

2209 30 64

170°180°  30-35' 170°4180°  30-35'

WODATINVASIAITYAOLIOd MMM



WWW.PORTOKALIDISFAMILY.COM

01.01.301
IOOAIATA

ME ZAMMON KAZEPI
ROUNDPUFFPASTRY WITH
HAMAND GOUDA CHEESE

170°4180°  30-35'

01.01.501

LOOAIATA ME AOYKANIKO
PUFF PASTRY
WITHSAUSAGE

170°-180°  25-30"

01.01.401
IOOAIATA ME ZAMION

KAZEPI ZMNEXZIAA
ROUNDPUFFPASTRY WITHHAM
AND GOUDA CHEESESPECIAL

170°180°  30-35'

01.01.502

AOYKANOMNITA
PUFF PASTRY
WITH SAUSAGE

170°180°  30-35'
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H cuyxpovn mpotaon
oTIC TTapadooiakec CUUEC
UE ECALPETIKA UALKA

KOl JOVOOLKEC OUVTAYECQ

A new trend in tradition
using exquisite ingredients
and unigue recipes
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STO®APIZIMA  XPONOX ¥ TO®/TOL OEPMOKPAZIA AMOWYZH
PROOFING TIME PROOFING BAKING DEFROSTING

55 )

OAHTIEX WHXIMATOX:
TomoBeteite ta mpoidvta ektdg Katdypudng
O€ AVTIKOAANTIKO Tai he amootaon PeTa&U Toug.

Amépuén: Eveifelg cupBolwv omou amatteitat.
Tropdplopa: Evdeifelg cupBdiwv omou amatteital.
Inueiwon: MNpocapudloupe To Xpdvo Kal tn Bepuokpacia
Wnoipatog avdhoya pe tn Aettoupyia Tou poUpvou pag
Kal TNG MoodTNTag TToU YHVOUUE péca oE autdv.

Ta mpoldvta dev Wrjvovtal oe YOoUPVO HIKPOKUHMATWY.

MAPAAOXIAKEYX ZYMEX

Ta mpoidvta {Uung eival @Tiaypéva

armod emMAeyUEVA UAMKA, EUTIVEUCHEVA

arO YEUOTIKEG TTAPASOCIAKEG CUVTAYES,

ME pla olyxpovn amdédoon Tou Ta KAVOUV
povadikd. Zexwpilouv TG00 yia TNV EPPAVICH
600 yla TN yepdtn, amoAduoTIK Toug yeuon.
To amdAuto snack yla Aeg TIG WPES,.

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.

XPONOX

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

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

KOYPOY ME TYPI

MAPAAOZXIAKH
TRADITIONALKOUROU
WITH CHEESE

A o @

1659 100

* B O

35°-40° 70-75%

01.03.304
MEINIPAI

/

s @

70°4180° 15-20'

XQPIATIKOMEMMNEIKON

HANDMADE
PEINIRLIWITHBACON

/170 -180°  13-16'

02.03.401
KAATZONE

XEIPOMOIHTO
HANDMADE
CALTZONE

230g 30

§>1<:©O

35°-40° 70-75%

/

50

70°180° 15-20"

01.08.103
KOYPOY OAIKHX

MOAYIMNOPOMEANOGOTYPO
KOUROUWITHWHOLEMEALFLOUR
MULTIGRAINAND COTTAGE CHEESE

A o @

145g 100

$E 0@/ § @

35°-40° 70-75% 30’ 70°-180°  15-20'

01.03.303
MEINIPAI

XEIPONOIHTO TYPIQN
HANDMADE PEINIRLI WITH
CHEESE MIXTURE

/170 -180° 1316’

01.03.402
NITXAZMEXZIAA

6 TMX XEIPONOIHTH
PIZZA SPECIAL 6PCS
HANDMADE

1390g 4 60

Xy,

170°-180° 18-20"

6Tep.
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01.03.411

MITEA ATOMIKH ZNEZIAA
PIZZA SPECIAL FOR ONE

170°-180° 13-16'

01.03.221
AOYKANIKO

AMERICANO
SAUSAGE
AMERICANO

/170 °180° 13 16

01.03.501

MNPIOX AOYKANIKO
BRIOCHE WITH
DOUBLE SAUSAGES

9 O
1=JC KC
170°-180° 15-20'

35°-40° 70-75% 30

21



ATTOAQUGLIKEC XELPOTTOINTEG
TTITEC ATTO OTTITIKEC CUVTAVEC
ue OleBveic dlakpioelg

Delicious handmade pies
of homemade recipes
with international distinctions
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OEPMOKPAXIA XPONOX
BAKING TIME

OAHTIEXWHXIMATOX:
TomoBeteite ta mpoidvta ektdg katapuéng
0€ AVTIKOAANTIKS Tayi e amdotaocn petadu Toug.

Anouén: Aev amatteital.

Troapilopa: Aev amatteitat.

Whowo: MNpwv to Yrowo aleiPte ta mpoidvta

HE VEPO XPNOLUOTIOLVTAG HAACKO TILVEAO.

Inueiwon: Mpocapudloupe to xpdvo Kal tn Beppokpacia
Wwnoipatog avdloya pe tn Aettoupyia tou poupvou pag

KAl TNG TTOoOTNTAG TToU WAVOUE Héca o€ autov. Ta mpoidvta
Sev Yrvovtal o€ PoUpPVo PIKPOKUPUATWY.

24

XEIPOTMOIHTEX MITEX

Mia &iebvwg BpaBeupévn katnyopia
TPolovTwY Kat oxt adika. Kabnuepiva
TTAPAYOUHE UPNAAG TTOLOTNTAG, OTTITIKA,
XElporTointa mpoidvta, mAouota o yeuon
Kal apwpata. Méoa oe Aiya Aemtd
Wnoipatog Kat xwpig Eemdywpa. Eivat
pia «TTOAUTEAELOY ATTO HOVABIKEG 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 ZAMMNON KAXEPI
HANDMADE PASTRY WITH
HAM AND YELLOW CHEESE

170°180°  35-40'

01.03.609
XEIPONOIHTH ME
FPABIEPA & KATINIXTH

MNOPIZOAA
HANDMADE PASTRY WITH GRUYERE
CHEESE & SMOKED
PORK LOIN

[\ @

2509 30 64

170°4180°  35-40'

01.03.612
XEIPOMOIHTH ZMNEXIAA

ME KOTOMNOYAO
HANDMADE PASTRY
WITH CHICKEN & SPECIAL SAUCE

235g 30 48

170°-180°  35-40'

01.03.608
XEIPOMNOIHTH ME

FPABIEPA EAAZZONAZ
HANDMADE PASTRY WITH
GRUYERE CHEESE

170°-180°  35-40'

01.03.610
XEIPOMNOIHTH ME

CREAM CHEESE
HANDMADE PASTRY WITH
CREAM CHEESE

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 arm’ eCw
veulota i armAd. KouAoupla
yla KABe youoTto

Fluffy inside, crispy outside,
stuffed or plain. Koulourio
for every taste
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YTO®APIZIMA  XPONOX $TO®/TOL OEPMOKPAZIA AMOWYZH
PROOFING TIME PROOFING BAKING DEFROSTING

OAHTIEZWHXZIMATOZL:
TomoBeteite ta mpoidvia ektdg katdpuéng
og avtlkoANTIKS Tayi ye amdotaon Peta&y toug.

Amouén: Aev amatteital.

Iropdpilopa: Asv amatteital.

Inueiwon: MNpooapudloupe To Xpdvo Kat Tn Beppokpacia
Ynoipatog avdloya pe TN Asltoupyia Tou @oUpvou Hag
Kal TNG TToodTNTAG TTOU YVOUPE HECT OE QUTOV.

Ta mpoldvta Sev Yrivovtal o @oUpVOo PLKPOKUMUATWY.

28

KOYAOYPIA

H Owoyévela pag oag TPooEPEL Eva
TTANBOG YEULOTWY KAl ATTAWV KOUAOUPLWY,
o€ KAAOIKEG YEUOELG KABWG KAl OAKAG
AAeong, yeUoELS BACIOPEVEG OTN HECOVELOKN
Slatpopr) aAAd Kal o€ VEEG LOEEG.

Me tnv e€atpetikn appdtn {UPn Toug

OTO E0WTEPLIKO KAl TOCO Tpayavr e§WTEPIKY,
Ta kouhoUpla pag Ba oag 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.

YFPAZIA XPONOX
HUMIDITY TIME

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

Defrost: Symbols indications where required.

Proofing: Not 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.



01.05.101

KOYAOYPI ME TYPI
KOULOURI WITH
CHEESE

01.05.601
KOYAOYPI ME

KPEMATYPIQN
KOULOURI WITH
CREAM CHEESE

[\ @

195g 25 100

170°4180°  25-30°

01.05.301
KOYAOYPI

ME ZAMINON & KAZXEPI
KOULOURI WITH HAM
AND GOUDA CHEESE

170°180°  25-30'

01.05.501
KOYAOYPI ME ®IAETO

KOTOMNOYAO
KOULOURI WITH
CHICKEN FILLET

e\ @

205g 25 100

170°-180°  30-35

29
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01.05.105 01.05.121
KOYAOYPI ME TYPI KOYAOYPI OAIKHZ

LTPOITYAO ME ANOGOTYPO & TAAOMNOYAA
ROUND KOULOURI LT KOULOURI WITH WHOLEMEAL

WITH CHEESE FLOUR COTTAGE CHEESE

AND TURKEY

170°-180°  30-35 & O
170°-180°  30-35






[lapadoolakn, xelporrointn,
tpayavn. H mo vootiun
XWPELATLKN.

Traditional, handmade, crispy.
The most delicious tradition.

rd
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O©EPMOKPAXIA XPONOX
BAKING TIME

OAHTIEXWHXIMATOX:
TomoBeteite ta mpoidvta ektdg katapuéng
0€ aVTIKOANTIKO Tai ye amoéotacn Peta&U Toug.

Anéuén: Aev amatteital.

Tropapilopa: Aev amatteitat.

Whowo: Metd amdé 10 Aemtd Ynoipatog, xapdfte

TNV mita ota onuadia mou AdN €xeL.

Inueiwon: Mpocapudloupe to xpdvo kal tn Beppokpacia
ynoipatog avdloya pe tn Aettoupyia Tou poUpvou pag

KAl TNG TTOoOTNTAG TToU WVOUE pHéca o€ autov. Ta mpoidvta
Sev Yrvovtal o€ PoUPVO PIKPOKUPUATWY.

34

XQPIATIKEX MITEX

Ol Tmiteg pag @ridvovtatl amod
TTAPASOCIOKEG CUVTAYEG KAl TPAYAVO
@UAMo. Eival xelporointeg, pe eAatdhado

KL eMAgypEVA UNMKA TNG EAANVIKAG YNG,

O€ OTPOYYUAS 1) TETPAYWVO OXNHA.

OL TapadoolaKEG TETPAYWVES TTITEG
meptAapBavouy 6 | 8 KoPPATLIA HE «EEUTTVNY»
xapa&n. Ot Tapadoolakég OTPOYYUAEG
Xelporrointeg mriteg eival éva taidL otnv
lotopia NG pecoyelakng 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
PIE WITH FETA CHEESE
RECTANGULAR

(O

170°180°  40-50'

01.02.201
XQPIATIKH ME ZMANAKI

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

170°-180°  40-50'

01.02.105
XQPIATIKH ME TYPI 8 TMX

NMAPAAAHAOTPAMMH
TRADITIONAL HANDMADE PIE
WITH FETA CHEESE PARAL
LELOGRAM

170°-180°  40-50'

01.02.102
XQPIATIKH ME TYPI

6 TMX XTPOITYAH
TRADITIONAL HANDMADE
PIE WITH FETA CHEESE ROUND

170°180°  40-50'

01.02.202
XQPIATIKH ME ZMANAKI

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

170°180°  40-50'

01.02.205
XQPIATIKH ME ZMANAKI

& TYPI 8 TMX MAPA/TPAMMH
TRADITIONAL HANDMADE PIE
WITH FETA CHEESE AND SPINACH
PARALLELOGRAM

170°-180°  40-50'

35
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Mrrouydtoa pe Tapadoolako
(PUAAO Kal yeuon TTOAAWV
QACTEPWV

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

OAHTIEXWHXIMATOX:
TomoBeteite ta mpoidvta ektdg katapuéng
0€ AVTIKOAANTIKS Tayi ye amdotaon petadu Toug.

Anouén: Aev amatteital.

Tropdplopa: Aev amatteitat.

WAowpo: Ita mpwta 10 Aemtd tpummote os Sidgopa

onpeia. Emetta amd 30 Aemtd Ynoipatog yupiote

Ta mpoldvta avdmnoda kat §avatpunioTe.

Inueiwon: Mpocapudloupe to xpdvo kal tn Beppokpacia
Wwnoipatog avdtoya pe tn Aettoupyia tou poupvou pag

Kal TNG TTOoOTNTAG TToU WAVOUE Héca o€ autov. Ta mpoidvta
Sev Yrivovtal og POoUPVO PLKPOKUUHMATWY.
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MMOYIATXA
ATTO THN NMOAH

Ol éumelpol TexViTeG pag avoiyouv to pUAAO
aépog pe mapadoolakd TPOTo, UTTopoVH

Kal pePAKL Sivovtag éva amotélecua

amd e§AIPETIKNA UPr) aAAd Kat yeuon.

Me dpwpua ard tnv MéAn tou mponyoupevou
aAlwva, PEPVOUPE KOVTA 0ag Kabnueptva

TNV TTLO YEUOTIKN YTTouydtoaq, éva amod

TA Kopupaia PoLdvTa pag Kat n Hovadikn
pmouydtoa pe kpépa tou €xel BpaBeubetl

pe 3 xpuod actépla oe Siebvn daywviopd.

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
MMOYTATZIA

KQN/MOAHX ME TYPI
THESSALONIKI S BOUGATSA
WITH FETA CHEESE

170°4180°  35-40'

01.09.101

MMOYTATZAKI ME TYPI
MEDIUM SIZE BOUGATSA
WITH FETA CHEESE

A o B

520g 20 64

170°4180°  35-40'

01.09.105
MMOYTATZIAKI

ME TPABIEPA
MEDIUM SIZE BOUGATSA
WITH GRUYERE CHEESE

490g 20 64

170°4180°  35-40'

01.04.203
MMOYTATIA

KQN/MOAHX ME KPEMA
THESSALONIKI'S BOUGATSA
WITH CUSTARD

170°180°  35-40'

01.09.201

MMOYTFATZAKI ME KPEMA
MEDIUM SIZE BOUGATSA
WITH CUSTARD

170°-180°  35-40'

01.09.210
MMOYTATZIAKI

ME MPAAINA TOKOAATA
MEDIUM SIZE BOUGATSA WITH
PRALINE AND CHOCOLATE

170°-180°  35-40°
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01 09 401
MMNOYTATZIAKI

ME IMANAKI & TYPI
MEDIUM SIZE BOUGATSA
WITH FETA CHEESE

AND SPINACH

170°-180°  35-40'

01.09.501
MMNOYTATZIAKI

ME KOTOMNMOYAO
MEDIUM SIZE BOUGATSA
WITH CHICKEN AND
GOUDA CHEESE

170°4180°  35-40'

01.09.301

MMNOYTFATZAKI ME KIMA
MEDIUM SIZE BOUGATSA
WITH MINCED MEAT

170°4180°  35-40'



M
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AyarTnUeEVES YEUOELC ATTO OAN
tnv EAAGOA pe ayvd uAka

Greek favorite flavors made

of the purest ingredients

/
D % I ,
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OEPMOKPAXIA XPONOX
BAKING TIME

OAHTIEXWHXIMATOX:
TomoBeteite ta mpoidvta ektdg katapuéng
O€ AVTIKOAANTLKO Tayi Pe amdotaon PETa&y Toug.

Anouén: Aev amatteital.

Troapilopa: Aev amatteitat.

Inueiwon: Mpocapudloupe to xpdvo Kal tn Beppokpacia
Wwnoipatog avdaloya pe tn Aettoupyia tou poupvou pag
KAl TNG TTOCOTNTAG TTOU YAVOUUE PHECA OE QUTOV.

Ta mpoidvta dev Yrjvovtal oe PoUPVO UIKPOKUPUATWY.

MAPAAOXIAKA ®YAANQY

YTPUPTEG TTITEG KAl PAOYEPEG OL OTTOIEG
Eexwpilouv 600 Yia To Wlaitepo

(PUANO Toug GO0 Kal yla Ta EMAeyPEva
UAIKA toug. ‘Eva tagidL yeuoewv o€ 6An
tnv EAANASQ, pa kataypagr maAtv
€AANVIKWY CUVTAYWVY PE ayvda UAIKA gival
TO MUOTIKO TNG EMLTUXiag yla Tpoldvta
mou Eexwpilouv TOOO yia TNV 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

ITPIOTH ME TYPI
SPIRAL PIE WITH CHEESE

170°180°  30-35'

01.06.602

OAOTEPA ME NATATA
DOUBLE STICKS WITH POTATO

170°4180°  30-35'

V

01.06.201
ITPIOTH

ME IMANAKI & TYPI
SPIRAL PIE WITH
SPINACH AND CHEESE

170°-180°  30-35
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[levtavooTtiua Kal vnotiowa
yla KABe wpa TS NUEPACS

Making fasting a tasteful trend
for every time, every where
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ANOWY=H OEPMOKPAXIA XPONOX
DEFROSTING BAKING TIME

OAHTIEXWHXIMATOX:
TommoBeteite ta Mpoidvta ektdg Katayuing
O€ AVTIKOAANTIKO Tai ye amoéotacn PeTa&U Toug.

Anéugn: ‘Omou amatteital.

Tropdplopa: Aev amatteitat.

Inueiwon: MNpocapudloupe to xpdvo Kat tn Beppokpacia
Wwnoipatog avaloya pe tn Aettoupyia Tou poupvou pag
Kal TNG TTOoOTNTAG TTOU PAVOUUE PJECA OE AUTOV.

Ta mpoldvta Sev Prjvovtal og PoUPVO HIKPOKUUMATWY.

NHXZTIZIMA

YeRopevol TNV EAANVIK KouAtoupa,
oxedldoape eKAEKTA EAANVIKA
mpotdvta pe uPnAn datpopikn aia
TTOU €KTOG amo tnv mepiodo tng
VNOTEiag TA TIPOTIHOUV Kal oL AATPELG
TNG MECOYELOKNG SLATPOPNG.

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'

01.02.701
XQPIATIKH MEZOTEIAKH

6 TMX TETPATQNH
MEDITERRANEAN HANDMADE
PIE WITH LEEK SQUARE

170°-180°  40-50'

02.00.001
KOYAOYPI OEX/NIKHEZ

ITPOTITYAO
THESSALONIKI'S KOULOURI

100g 50

60
0 H
/8@
170°-180° 12—;5'

01.02.203
XQPIATIKH ME ZMANAKI
6 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

LTPI®TH ME ZNMANAKI
SPIRAL PIE WITH SPINACH

170°-180°  30-35
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01.09.402
MMOYTFATIAKI V
ME IMANAKI

MEDIUM SIZE BOUGATSA
WITH SPINACH

170°-180°  35-40'

01 09 203

MMOYTATZAKI ME KPEMA
MEDIUM SIZE BOUGATSA
WITH CUSTARD

[o\ @

590g

&@

170°-180°  35-40'

01.03.151

CHOCO*FLORA ME OREO
CHOCO FLORA WITH OREO

Ao @ ¢

180g 100

§ @

170°4180°  35-40°

02.03.501
TAXINONITA

XEIPONOIHTH
ROLL PIE WITH TAHINI
AND CINNAMON

01.03.702
STRUDEL MHAOY V

ME ITA®IAA & AMYFTAAAO
APPLE STRUDEL WITH RAISINS
AND ALMONDS
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KdOe ymmoukld yepdtn ayarn
Vla UIKPOUCG KAl HEYAAOUG

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

Amé tpayavé mapadoctakd @UANo
MIKPEG OAPUPEG ) YAUKEG PTTOUKLEG
Snuoupyolv pia Katnyopia pe
TOAAEG TTpoTdoelS. H avaykn cag
yla éva pikpo snack, xet twpa
TTOAAEG ETMAOYEG Yia OAEG TIG WPES
™G Nuépag. KAaowkd ayarmnuéva
anmod PKpoUg Kat JeyaAoug.

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.

ITODAPIZIMA  XPONOX $TO®/TOL OEPMOKPAXIA AMOWY=H YIPAZIA XPONOX

PROOFING TIME PROOFING BAKING DEFROSTING HUMIDITY TIME
OAHTIEXWHXIMATOX: GENERALINSTRUCTIONSFORBAKING:
TommoBeteite ta mpoidvia ektdg katdypuéng Place the products out of freezer
O€ AvVTIKOAANTIKS Tayi pye amoéotacn peta&y Toug. on a non-stick baking pan with spacing apart.
Améyugn: Omou G”Glteiw’l- Defrost:Not required.
Iropdpiopa: Omou amauteltat. ) Proofing: Not required.
2nu§twcnt HPPGQPHOZOUHE TO XPOVO Kat T QEPHOKPQGW Note: We adjust the cooking time and temperature
Ynotpatog CfVG)\OVQ pe Tﬂ?\slTOUPV’la TOU poupvou pag according to the function of our oven and the quantity
Kal TNG mMoodTNTag TTou YHvoUpE peoa oe autdv. Ta mpoidvta we bake in it. The products are not baked in a microwave oven.

Sev Yrjvovtal 6 YoUPVo PIKPOKUPHATWY.
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01.10.104
TPITQNAKI

BOYTYPOY ME OETA
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
MAPAAOZXIIAKA

MINI TRADITIONAL KOUROU
WITH CHEESE

@@@

45g 45kg 100

0@/ 5@

70°-180° 15-20'

01.08.903
MINI KOYPOY OAIKHZX

MOAYZMOPO ME ANGOTYPO
MINI KOUROU WITH WHOLEMEAL
FLOUR MULTIGRAIN AND

COTTAGE CHEESE

s\ @

459 45kg 100

*EBO@/50

35°-40° 70°4180° 15-20'

000

01.10.501
IOOAIATAKIA

ME AOYKANIKO
MINI PASTRIES PASTRIESWITH
SAUSAGE

A o

359 5kg 100

170°180°  15-20'

01.03.505
MINI KOYPOY ME AOYKANIKO
MAPAAOZXIAKA

MINI TRADITIONAL KOUROU
WITH SAUSAGE

70- 75% 30' /170 °180° 15-20"

01.09.701
MMNOYTATZIOMMOYKIEX

ME KPEMA
BOUGATSA BITES
WITH CUSTARD

A o

40g 45kg 100

170°-180°  20-25'
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01.06.303

POAINIA ME IMANAKI & TYPI
MINI ROLLS WITH
SPINACH CHEESE

A o B

02.10.404

XQPIATIKO TPIFQNAKI

ME KOTOMNOYAO

MINI TRIANGLES TRADITIONAL
PASTRY WITH CHICKEN

50g 4kg 100 @ @ @
50

. 4 45« 100
H LI e :
5 @ I Q@
170°180°  20-25' -7

170°-180°  20-25'

02.10.406

XQPIATIKO TPIFTQNAKI

ME ZAMMON & MMETKON
MINI TRIANGLES TRADITIONAL
PASTRY WITH HAM AND BACON

A o B

50g 4.5k 100

170°180°  20-25' -7

170°-180°  20-25'

01.06.302

POAINIA ME IMANAKI Y
MINI ROLLS WITH SPINACH

A o B

50g 4kg 100

01.06.304

POAINIA ME TYPI
MINI ROLLS WITH CHEESE

A o

509 4kg 100

170°-180°  20-25'

02.10.405
XQPIATIKO TPIFQNAKIV
ME MANITAPI

MINI TRIANGLES TRADITIONAL
PASTRY WITH MUSHROOMS

A o B

50g 4.5« 100

170°-180°  20-25'




01.06.305

POAINIA ME NMATATA
MINI ROLLS WITH POTATO

A o B

509 4kg 100

170°-180°  20-25'

01.10.608

MINI ME TPABIEPA
MINI HANDMADE PASTRY WITH
GRUYERE CHEESE

A o ©F

35g 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

50g 4kg 100

170°-180°  20-25

01.10.609
MINI ME TPABIEPA

& MMPIZOAA

MINI HANDMADE PASTRY WITH
GRUYERE CHEESE & SMOKED
PORK LOIN

A o

359 4kg 100

170°-180°  20-25
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EAANVIKO TTPWIVO pE YOAALKDN
(PLVETOA KAl AKATapAxnTn yeuon

Greek breakfast in French style
with irresistible taste



Kpouacav |
Croissant
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YTO®APIZIMA  XPONOX $TO®/TOL OEPMOKPAZIA AMOWY=H

KPOYAXZAN

Me oeBacpod otnv auBevtikr) yaAAkn
ocuvtayn, dnuloupyroape éva
AKATAPAXNTO croissant pe e§ALPETIKN
Sldykwon kat Boutupévia yeuon

mou Ba oag tafbePel.

CROISSANT

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

o @

YFPAZIA XPONOX

PROOFING TIME PROOFING BAKING DEFROSTING HUMIDITY TIME

OAHTIEXWHXIMATOX:
TommoBeteite ta Mpoidvta ektdg Katayuing
O€ AVTIKOAANTIKS Tayi e amdotaon peta&u Toug.

Anouén: Amatteitat

Tropdpiopa: Evdeifeig cupfBdiwy émou amalteital.

Whowo: MNpwv to Yroto aleite ta mpoidvia pe pelypa
auyoU apalWHEVO HE VEPO XPNOLUOTTIOLWVTAG HAAGKO TTLVENO.
Inueiwon: MNpocapudloupe to xpdvo Kat tn Beppokpacia
Wwnoipatog avaloya pe tn Asttoupyia Tou poupvou pag

Kal TNG TToodTNTAG TTou Yrvoupue péoa o€ autov. Ta mpoiovta
Sev Yrvovtal o€ PoUpVo PIKPOKUPUATWY.

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
KPOYAXAN

MAPTFAPINHX 140TP.
CROISSANT 140GR.

[}
%E@O/
170°-180° 20-25'

35°-40° 70-75%

02.07.001 / 02.07.002

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

A o B

20g 8kg 77
25¢g

1=y IC
170°-180° 15-20'

35°-40° 70-75%

02.07.013
KPOYAZAN
ME NMPAAINA ZOKOAATA

&O

170°-180° 20-25'

02.07.012

KPOYAZAN BOYTYPOY
BUTTER CROISSANT

Ao @

170°-180° 20-25'

02.07.506

MINI KPOYAZAN MIMATON

ME XOKOAATA
MINI CHOCOLATE CROISSANT

&O

170°-180° 15-20"

02.07.509
MINI KPOYAZAN

BLENDED
MINI BLENDED CROISSANT

30 150

&O

170°-180° 15-20
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OL 1o YAUKEC avapuvnOoELG TNG
(wNG MAG €ival TTAOTTIOAIOMEVECQ
arro tnv {axapn evog Aoukouud

The sweetest memories
of our lifetime are sprinkled
with some sugar donut



i

OUKOU
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AMOWY=ZH
DEFROSTING

FENIKEX OAHTIEX:
TomoBeteite ta mpoidvia ektdg KAatAyuéng.

Anéougn: Amou€te ta mpoidvta
péXpPL va amouxBouv TARPwWG.
Troapilopa: Aev amatteitat.
WnRowo: Asv amatteital.

ANOYKOYMA AEX

Eite o kAaowkog Aoukoupdg pe {axapn
€ite 0 yePLOTOG Ye coKOAATa, amoteAei
TAVTA pla GPop@n avapvnon Twv
TASIKWY Pag XPovwy. Ayarrnpévn
TPOTaon yia yYAUKOS Tou Stapkei pa {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

EMIKAAYWH ZAXAPHZX
GIGADONUTS WITH SUGAR

A o @

140g 12 72
0

*

02.01.007
GIGADONUTS METEMIXZH
NMPAAINAZ & ENIKAAYWH

ZOKOAATAX
GIGA CHOCOLATE DONUTS WITH
HAZELNUT PRALINE

[\ @

150g 18 72
0

*
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OLKOYEVELO

NMOPTOKAAIAH

KENTPIKO OT. 49/ AA 9 Bi.Me Livdou,
TK 57022, ©sccalovikn

T.(+30) 2310797 797

F.(+30) 2310795775

AIKTYA AIANOMHE:

AGHNA: T.(+30) 2102 440 027
KABAAA: T.(+30) 2510 361436
AAPIZA: T.(+30) 2410572318
KPHTH: T.(+30) 2810 381170
IQANNINQN: T.(+30) 26510 57033

Follow us:

@ Portokalidis Family
Portokalidis Family

@ SkgPortokalidis

@ Owovyévela MoptokaAidn



