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APAMIIATZHE'
H IXTOPIA MAY

H MixanA Apapnatdng ABEE - EAAnvikn Zapn,

elval n peyaAutepn Blopnxavia kateYuypévwy UHWV
otnv EAAGSa kal ané tig peyaAltepeg otnv Eupwnn,
napdyovtag neploadtepa and 700 €i6n npoidvtwv
6nwg KouAoUpl Oecoaiovikng, kpouaody, pnouydtoa
©eooaAovikng, niteg aPoAldtag Kal Koupoo@oAldtag,
nitoa, XwPLATIKEG MiTeg, K.a., unootnpiovtag téoo thv
ayopd tou Foodservice 600 Kat tnv ayopd tng Alavikng.

Me 48 xpovia epnelpiag kal texvoyvwaoiag otn {Upn,
ENayYEAPATIKN NPOcéyylon Kal TEXVOAOYIKA unodopn,
n etalpela ouvexiCel tn otabepn avodikn tng nopeia
dlavépovtag ta npoidévia NG o€ NEPLOTOTEPES

ano 45 xwpeg o€ 6Ao Tov KOoHO.

Michail Arabatzis SA - Hellenic Dough is the largest
frozen-dough company in Greece and among the largest
in Europe. Producing more than 700 different frozen-
pastry-products, such as Bougatsa, Croissant, Country
pies, Filo dough products, Koulouri, Pizza and Puff Pastry
products, with a variety of different fillings and shapes
the company serves the Foodservice market, as well as
the retail market.

With 48 years of experience and know-how in dough
business, professional approach and technological
infrastructure, the company continues its steady upward
course by distributing its products in more than

45 countries around the world.
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WHNOYME IXTOPIA!
WE BAKE HISTORY!

Founding of the company
“Makedoniki Sfoliata”
and 1st investment in a
production line. Founder
of the company is Michail

Arabatzis.
---------------------------------------------------- Production of the first
‘16puon tng etalpeiag retail packed croissant
“Makedovikn LpoAldta” in Greece (Smaky). The company enters
KAl TN €NEVOUON OE s the retail market.
H Iotopl'a quppﬁ nqpqvwvﬁc. ﬂqquwYﬁ oU np(b'[ou ................................................... .
tou ynoipatog [6puthg tng etatpeiag OUOKEUAOUEVOU Kpouaoav H etaipela pnaivel otnv
0 MixanA Apapnatdng. otnv EAAGSa (Smaky). ayopd twv oounep PAPKET.

apxige!

_ The baking 1980 1985 1993
history begins!

. . .

1974 —o—o0——o0—o0—

H owoyévela Apapnatdn
Eekvdel Tnv napaywyn 1984 1987

npoiévtwv ¢Uung.

Néo epyoatdolo 1o Aapwvatéplo, yia
The Arabatzis family napaywyng ota Néa napaywyn kpouaodv
begins the production MdaAyapa BeooaAovikng. Kal npoléviwv opoAldtag,
of dough products. otnv EAAGSa.

New production plant in =~ e

N. Malgara-Thessaloniki. 1st lamination production
line, for croissants
and puff pastry dough

products, in Greece.

4 ARABATZIS FOOD SERVICE KATAAOTOX / CATALOGUE



4

- i
APAMIIATZHX

2nd production plant

in Industrial Area

of Thessaloniki - Sindos.

New production line Facilities expansion with
for pizza. 8500m? of warehouse

~~~~~ and production areas.

20 gpvoo"[do'lo nqpqvaﬁc ....................................................

otn Blopnxavikn neploxn Enéktaon twv
B©eooalovikng otn Zivéo €YKATAOTACEWV HE

Kal véa ypappn yla 8500m? anoBnKEUTIKWV
napaywyn nitoag. XWPWV Kal napaywyng.

2007 2017

: : Yuvexioupe
va Yynvoupe
i totopia!
We keep on
baking
history!

2001

2015

2021

‘16puon tng etaipeiag Néeg ypappég napaywyng 40 epyootdolo napaywyng
MuwxanA Apapnatlng ABEE @UAAOU Kpouotag. (15.000 t.p.) otn
«EAANVIKA QUUN» PE VED e Blopnxavikn Meptoxn
epyootdoto otn Biopnxavikn New production lines BOeooalovikng pe 6 vEeg
Meploxn Oeooalovikng for Filo dough. YPappég napaywyng.
otn Xivdo.

. 4th production plant
Founding of the company (15.000 m?) in Industrial
Michail Arabatzis SA - Area of Thessaloniki, with
“Hellenic Dough”. 6 new production lines.

New production plant
in Industrial Area
of Thessaloniki - Sindos.

ETAIPIKO MPO®IA / COMPANY PROFILE
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H ®INOZOPIA MAX

TO OPAMA MAX

To 6papa Tng etalpeiag eival va
ouvexioel tn dlaxpovikd otabepn
nopeia avantugng tng o€ 6Ao tov
kdopo, Snploupywvtag véa kavotdpa
npoiévta Kal cuvantovtag VEEG
OUVEPYQOIEG.

OUR VISION

The company’s vision is to continue
its already long term growth all

over the world by creating new
innovative products and establishing
new collaborations.

H ANMMOXTONH MAX

‘Ovtag pia and g no oUyxpoveg
Blopnxavieg tpopipwy tng EAAGSag
aAAd kat tng Eupwnng, n etaipeia
A€ITOUpYEL Pe anootoAn tnv
napaywyn npoiéviwyv cUVWVUHWY
NG UYPNANG motdtntag.

OUR MISSION

As one of the most up-to-date food
industries in Greece and Europe,
the company operates with

a mission of producing goods
synonymous with high quality.

/—, /\ .
APAMIIATZHX

H ZTPATHIIKH MAX

H otpatnyikn tng etaipeiag
Baoiletal otnv Ikavétnta tg

va napdyel npoiévra acpain

Kat UPnAng notdtntag kabwg

KOl 0€ aQVTAYWVIOTIKESG TIHEG.
Eniong, Baoiletal otn ouvexn
BeAtiwon autwvy xdpn otnv
texvoyvwoia nou Slabétel kat Tou
ouotnpatikoU eA£yxou noldtntag.
Me 181aitepn eualoBnoia otnv
eAAnvikin napddoon, n etalpeia
éxel beopeuTel anévavtl atoug
OUVEPYATEG TNG KAL OTOUG
KAtavaAwtég, va GUVEXIoEL TNV
nopeia tng pe yvwpova tnv dplotn
noldétnta o€ 6A0UG TOUG TOEIG.

OUR STRATEGY

The company's strategy is based
on its ability to produce goods
that are safe and of high quality
as well as with competitive prices.
Also, based on their continuous
improvement thanks to its know-
how and systematic quality control.
Especially sensitive to the Greek
tradition, the company has
committed itself to its partners
and consumers to continue

its operational excellence

in all fields.

ETAIPIKO MPO®IA / COMPANY PROFILE



OPIZONTAZXZ THN E=YIIHPETHXH
DEFINING SERVICE

vo—'e i.ﬁ %

A

Napadoon
Népta-MNoépta
Door-to-Door
Delivery

il

MNapadoon tnv

Enépevn Huépa
% Next Day Delivery

Online Xootnpa
NapayyeAiv
Online Ordering (A

(V]
System g '

Ynnpeoieg Mapoxng
TupBouAwv
Aptonotiag

(U Bakery Consulting

w’/ Services

OAwkn E§unnpétnon
NeAatwv

Total Customer Care

£5

Mpoocappoopéveg
Nooeig Epeuvag
& Avantugng
Customised R®D
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OI APIGOMOI MAX A):
OUR NUMBERS

Ly meme e

O 6 6 ©
(2623(0) e it

S8 ©gF [PAMMEZ MAPArQrHz
o b PRODUCTION LINES

AIA®OPETIKA

MPOIONTA

DIFFERENT
PRODUCTS

& =@

O
yovef ZA !5 XQPEY

P ey MAPOYZIAY

COUNTRIES

OF PRESENCE
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OI ANOPQIIOI MAXZ

H nponypévn texvoAoyia dnptoupyel State-of-the-Art technology
Ta npoidvta pag, Pe T onPavikn produces our goods only with
unootNPLEN Tou avBpwnivou the significant support of our
Sduvapikou, nou givat napov personnel, in every operation
0€ OAEG TG AEITOUPYIKEG SOUES step of company.

TWV gpyootaciwv pag.

10 ARABATZIS FOOD SERVICE KATAAOTOX / CATALOGUE



H AEXMEYZH MAX

Q¢ 61ebvng etatpeia pe npopnBeutég o OAo tov KOGOLO,
€XoupE TNV €uKalpia va npowBnooupe uneUBuveg
NPAKTIKEG MPOUNBELag MPWTWY UAWVY, HE BILOOIHO Kal
nBiko TpoéMo. LTéx0¢ pag eival va eAaxioTonolNooUpE TG
APVNTIKEG ENMTWOELG Kal va oUpPBAAAoupe Betikd otig
EMNIXELPNOELG Kal Toug avBpwnoug nou anoteAolv tnv
aAuoida epodlacpou pag.

lMa va avtanokpiBoUlpe otov okond pag, ouvepyaldpaote
HE opyaviopoUg yla tnv napoxn twv nio afléniotwy Kat
AnoTEAEOPATIKWV NANPOPOPLWY, EPYAAEIWY Kal UNNPESLLOV
yta tn diaxeipion tou KivbUvou Kal tv npowBdnon tng
€Talplkng uneuBbuvétntag.

Miotevoupe étl k&Be dropo nou epyddetal otnv aAucida
epodlaopou npénel va éxel Sikaiwpa {ong petaxeipiong,
éva aopalég pépog yia epyacia kal ta péoa yla

va otnpidel Tov eaUTH TOU Kal TNV OIKOYEVELD Tou,
xpnotpgonolwvtag Blwoipes pebédoug nou dtatnpouv

10 neplPdAAov avenapo yia TG HEAAOVTIKES YEVIEG.

/" \ R
APAMIIATZHX

As an international company with suppliers around the
world, we have an opportunity to promote responsible
sourcing practices, in a sustainable and ethical way.
Our goal is to minimize negative impacts and make

a positive contribution to the businesses and people
consisting our supply chain.

To meet our purpose, we collaborate with organizations
to provide the most trusted and efficient information,
tools and services to manage risk and promote
corporate responsibility.

We believe every person working in the supply chain
should have equal rights, a safe place to work, and the
means to support themselves and their families, using
sustainable methods that keep the environment intact
for future generations.

" FOREST
STEWARDSHIP
FSC COUNCIL

Sede® 7\
ede® 7|\
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EMIINEY2ZH MAZXY H ITAPAAOXZH

MIMOYIATZA OEZZANONIKHZ

Mia popn nitag and tg nepignpeg
napadoaolakég niteg tng MNoéAng ntav
kat n Mnouydrtoa. KAgwotn nita pe
@UAAO Nou Ynvetal kat and Tig

600 NAgupEG TNG Kal £ylve YVwotn
otnv EAAGSa and toug EAANveG
npéopuyes tng Mikpdg Aciag kat
1blaitepa otnv NEPLOXN TWV ZEPPWIV
Kal tng ©scoaAovikng.

BOUGATSA THESSALONIKI'S
(CUSTARD PIE)

Bougatsa is a type of pie

coming among the many popular
traditional pies brought here

from Constantinople. The filling is
wrapped in phyllo and baked on
both sides. It was introduced to
Greece and especially to the regions
of Serres and Thessaloniki by Greek
refugees from Asia Minor.

KPOYAXZAN

lotopikd Blevvédiko ovak (kipfel), To
onolo ta&idbeye to 18 al otn MaAAla
yla va PETOVOUAOTEl o€ «kpouaodvs.
Mpokeltal yia to (610 npoiév nou
nApe to évopd tou, and to oxnpa tou
Mou onpaivel Hloopeyyapo.

CROISSANT

A historical Viennese snack (Kipfel)
that made its way to France in the
18th century only to be renamed
"croissant”. The product is the same
and has been named after its shape,
the half moon.

XQPIATIKH NITA

['vwotd £beopa and tnhv apxatdtnta
10 onoio e€akoAouBeil va Bpioketal
OTN KOPUPN TwV MPOTIHNCEWVY TOU
oUyxpovou katavaAwtn. H Xxwptatikn
nita, efval n enionpn yloptivn nita,
nou Eexwplilel and tnv TeEXVIKN

avoiypatog tou QUAAoU (MoAU Aentd).

AlaBétel noAAd tpayava puAAa wg
Bdon aAAd kat wg kAgiowo yia th
YEHLon, Nou anoteAgital and Npwieg
UA€G - npoidvta tng EAANVIKAG YNG.

GREEK COUNTRY-STYLE PIE

A popular dish going back to
antiquity, which continues to be

a favourite among modern-day
consumers. The Greek country-style
pie is the highlight of every special
occasion and is distinguished by its
very thinly rolled-out phyllo dough.
Numerous sheets of crispy phyllo
are used as the base and to cover
the filling, which consists of raw
materials/products coming straight
from the Greek earth.

niTZA

EBviko 1taAikd npoidv av kal undpxel
Kal n kavadédikn ekdboxn tng nitoag,
pe tpayavn Bdon and ¢Upun nou
OUPNANPWVETal pe odAtoa topdrag,
epéoka UAIKA (Aaxavikd), aAdavtikd
Kat tupl.

PIZZA

An Italian national product, which
also has a Canadian counterpart,
with a crispy dough base topped
with tomato sauce, fresh
ingredients (vegetables), cold cuts
and cheese.

— A —_ .
APAMIIATZHX

EAAHNIKH ZYMH

KOYAOYPI OEZXANONIKHZ

Mnopéel yla thv kataywyn Kat to
6vopd tou va ungpn@avevetal

n ©gooaAovikn, aAAd €6w Kal apketd
xpovia to Bpiokoupe navrou, kabwg
1O ENAEYOUV WG UYLEIVO OVaK, OUXVA
kat kaB®’ éAn tn didpkela tng npépag.
2LTpoyYyUuAd oxnpa pe EepoPnpévn
¢0pn, oTtoAlopEVN E OOUCAL.

THESSALONIKI SESAME
BAGEL

Although it derives from Thessaloniki,
from where it gets its name, it can
be found everywhere, being as it is
a favourite healthy snack that can
be enjoyed any time of the day.
Round and crusty, covered in
sesame seeds.

MMNPETZEA (BREZEL)

Yndpxouv noAA€G lotopieg yia

10 Brezel. H pida tou npoépxetal
and tnv AéEn «Brezitella»
(Althochdeutsch) nou onpaivel
otaupwpéva xépla Kal anoteAel to
napadootakd ovak tng Meppaviag,
pE 161altepo okoUpo Xpwpa Kal
NiKAvtikn yeuon.

PRETZEL (BREZEL)

Many stories have been told about
the Brezel. Its root derives from the
word “Brezitella” (Althochdeutsch),
which means ‘crossed hands’,

and it is a traditional German snack
known for its unique dark colour
and savoury flavour.

ETAIPIKO MPO®IA / COMPANY PROFILE
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OAA TA MPOIONTA EINAI BAGIAY KATAWY=HE

KAI Ol ®QTOIMPA®IELZ AMOTEAOYN MPOTAZEIZ
ZEPBIPIXMATOX.

ALL PRODUCTS ARE DEEP FROZEN

AND THE PHOTOS ARE SERVING SUGGESTIONS.




Ato
Iliteg
L¢poAwatag
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Zapnovotupodnita (6ixtu) Zapnovotuponita otpoyyuAn

Pie with ham @ cheese (grid) Round pie with ham @ cheese
D> DO oy DR <>
10kg 40 54 20-25' 10kg 50 48 20-25'

Zapnovotuponita Zapnovotupodnita extra

Pie with ham @ cheese Pie with ham @ cheese (extra)
4 b >4 XX v | 4 <SS XX v |
RSSO 5 N OFF RN [

7kg 50 88 20-25' 8,3kg 50 66 20-25'

100198 / 170g 100013/ 140g
Noukavikénita extra Noukavikénita
Sausage pie extra Sausage pie

] {‘; RO 180° i <] “; RO
6,8kg 40 80 20-25' 7kg 50 80 20-25'

ATOMIKEZ MITEX E®OAIATAE / PUFF PASTRY PIES



Kpepénita *
Pie with pastry cream

o G EE

6,8kg 50 88 20-25'

Tupémta D
D-shaped pie with mizithra @ feta cheese

D]
7kg 70 84 20-25

Tupémrta D
D-shaped pie with mizithra @ feta cheese

X g.‘:;: ’x‘ VA 180°

8,3kg 50 80 20-25'

100003 / 135g

Tupémrta
Pie with mizithra @ feta cheese

6,8kg 50 88 20-25'

Tupénita tpiywvn
Triangular pie with mizithra ® feta cheese

> RS> S <1
8,5kg 50 80 20-25’
18 ARABATZIS FOOD SERVICE KATAAOTFO: / CATALOGUE

Tupénita tpiywvn
Triangular pie with mizithra ® feta cheese

7kg 50 80 20-25’

* Mpétaon oepPipiopatog / Serving suggestion:
Zéxapn dxvn / Sugar powder & KavéAAa / Cinnamon
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/170g

Noukavikénita pe odAtoa Kat enkaGAugn couodpt

N~ N NN/ [ ]
CE N & XX
6,8kg 40 80 20-25'

: ’ A J
" A
‘ - . il \_ ATOMIKEZ NITEEZ T®OAIATAL / PUFF PASTRY PIES" 19
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KouAoupia A
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Koulouri
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100119 / 230g 100228 / 200g
KouAoUpt ykouvta - kaoépt KouAoupt €A - viopata
Koulouri with gouda @ kasseri cheese Koulouri with olive ® tomato
N OB @ N OB @
9,2kg 40 77 20-25'  50-60’ 10kg 50 77 20-25'  50-60'

W

100117 / 230g 100296 / 85g
KouAoUpt Japnév - tupi KouAoUpt OecoaAovikng pnactouvi (mpoynpévo)
Koulouri with ham @ cheese Koulouri Thessaloniki's stick (par-baked)
N 3N B @ N 3O B
9,2kg 40 77 20-25"  50-60 6kg 70 42 8-10’

W

100310/ 95g

100295 / 858

KouAoUptL ©ecoaAovikng oAIKNG
- paupocnoapo (npoYnpévo)
KouAoUpt Oeagoaldovikng oAlking pnactolvi (npoynpévo) Whole grain koulouri Thessaloniki's

Whole grain koulouri Thessaloniki's stick (par-baked) with brown sesame (par-baked)
D> (< DR <> S |
6kg 70 42 8-10' 4,8kg 50 36 8-10'

KOYAOYPIA / KOULOURI 21
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KouAoUpt OecoaAovikng oAIkng (npoynpévo) KouAoUptL OecoaAovikng nAe§ouda (npoynpévo)

Whole grain koulouri Thessaloniki's (par-baked) Koulouri Thessaloniki's knot (par-baked)
?}X{ g‘} O <] g‘; RO 180°
4,8kg 50 36 8-10’ 6kg 60 42 8-10"

W

100251 / 95g 100221 / 200g

KouAoUpt OecoaAovikng (npoynpévo) KouAoUpt oAikig tupi Philadelphia

Koulouri Thessaloniki's (par-baked) Whole grain koulouri with Philadelphia cream cheese
D> | DT <> S <} 7o [ ¢

4,8kg 50 36 8-10' 10kg 50 77 20-25'"  50-60'

KouAoupt otpoyyuAd taxivi KouAoUpt otpoyyuAd npaldiva ¢pouvtoukioU
Round koulouri with tahini Round koulouri with hazelnut cream
N P> < NN == N P> < NN =
=S M E @ N s 2N @
7kg 35 54 20-25'  50-60' 7kg 35 54 20-25'  50-60'

ARABATZIS FOOD SERVICE KATAAOTOX / CATALOGUE



KouAoUpt otpoyyuld tupi

Round koulouri with mizithra @ feta cheese

NP M B @
7kg 35 54 20-25' 50-60’

100116 / 230g

KouAoUpt tupi

Koulouri with mizithra @® feta cheese

N P M OE @
9,2kg 40 77 20-25"  50-60'

KouAouUp! tupi Philadelphia
Koulouri with Philadelphia cream cheese

= B O B @
10kg 50 77 20-25" 50-60’

KouAoupivi Oeooalovikng
(npoynpévo)

Mini koulouri Thessaloniki's
(par-baked)

4kg 80 56 810"

KouAoUpt xaABa
Koulouri with halva

N B M B @
9,2kg 40 77 20-25" 50-60'

KouAoupivi OeooaAovikng oAIKAG
pnaoctouvi - HaUpooNoapo
(npoynpévo)

Whole grain mini koulouri Thessaloniki's
stick - black cumin (par-baked)

6kg 200 48 810"

W

KouAoupivi OegoaAovikng pnactoivi
(npoynpévo)

Mini koulouri Thessaloniki's stick
(par-baked)

X ‘;:3 ’14 VA 180°
6kg 200 48 810

KouAoupivi OecoaAovikng oAIKAG

- paupocnoapo (npoYnpévo)

Whole grain mini koulouri Thessaloniki's
- black cumin (par-baked)

<] “; RO 180°
4kg 80 56 8-10’

KOYAOYPIA / KOULOURI
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Kovu POOCYO Al étt(’ APAMITATZHE'

Shortcrust
Pies

Zapnovotuponita special Zapnovotupoénita special pe cdAtoa

Pie with ham @ cheese (special) Pie with ham, cheese ® tomato sauce (special)
N S BN kg N S N kv

10kg 40 48 20-25' 10kg 40 48 20-25'

ARABATZIS FOOD SERVICE KATAAOTOX / CATALOGUE



Kaoepénita otpoyyuAn
Round pie with kasseri cheese

%g 50 64 2025

100110/ 170g

Noukavikénita extra (KX)
Sausage pie extra (SC)

Tupdnita D koupoU oAikng pe yaAonoUAa - tupi Philadelphia

D-shaped kourou pie whole grain with turkey
‘® Philadelphia cream cheese

Noukavikénita Mukovidtikn
Mykonos sausage pie

Mita otpoyyuAin yaAonouAa - ykouvta
Round pie with turkey ® gouda cheese
N N NI\ o
DR <> < X
10kg 50 48 20-25'

Mita otpoyyuAn Japndv - tupi - cdAtoa
Round pie with ham, cheese ® tomato sauce

N S XIX
10kg 50 48 20-25'

KOYPOI®OAIATEE / SHORTCRUST PIES

25



100146 / 135g

Mita pe koténouAo & 4 tupla D MAe€§oUba npalivag gpouvtoukioU
D-shaped chicken © 4 cheeses pie Knots with hazelnut cream

FL <> O N 3 X O Ze
11kg 55 63 20-25' 6,8kg 50 77 20-25' 35

Tupodnita D extra Tupémita D extra

D-shaped pie with mizithra @ feta cheese (extra) D-shaped pie with mizithra @ feta cheese (extra)
< JR> S <D | <I>NI |

7,2kg 60 84 20-25' 8kg 50 77 20-25’

Tupémita D extra Tupémra D XL

D-shaped pie with mizithra @ feta cheese (extra) D-shaped pie with mizithra @ feta cheese (XL)
< B <> S X N 3 X

11,4kg 60 63 20-25' 10,5kg 50 63 20-25'

26 ARABATZIS FOOD SERVICE KATAAOTOX / CATALOGUE



Tupoénita D KoupoU
D-shaped kourou pie with mizithra @ feta cheese

N '_:.s NI\ Cmn
N B M E @
10,2kg 60 54 20-25' 20-30’

100222 / 170g
Tupémrta D koupoU oAikng pe tupi Philadelphia

D-shaped kourou pie whole grain
with Philadelphia cream cheese

N OB @

b= —
10,2kg 60 54 20-25' 20-30

Tupénita otpoyyuAn Boutlpou pe 4 Ttupld
Round pie with butter ® 4 cheeses

8,3kg 50 54 20-25'

Tupénita tpiywvn extra
Triangular pie with mizithra © feta cheese (extra)

D>

8,3kg 50 80 20-25’

Tupémita otpoyyuAn
Round pie with mizithra @ feta cheese

9kg 50 64 20-25'

KOYPOI®OAIATEE / SHORTCRUST PIES
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Croissant




100311/ 28g

Croissini
Croissini

DR <> -1

- % =
8kg 285 36

100255 / 25g

Kpouaodav Boutupou
Butter croissant

N £33 M B e

PZaN % paas oy
8kg 320 77 12-15' 50’

Kpouaodav Boutupou
Butter croissant

D<JR <> ] X

5kg 50 88

PRE-
PROVED

100318 / 25g

Kpouaoav Boutupou
Butter croissant

D>

5kg 200 63

ey
180°

10-12

@

20-30’

Kpouaoav Boutipou
Butter croissant

<] {‘} X 170° =
6kg 50 88 20-25' 90’

PRE-
PROVED

303025/ 25g

Kpouaoav Boutipou 23%
Butter croissant 23%

N 3 NN B
5,6kg 225 72 12-15

KPOYAZAN / CROISSANT
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PRE-
PROVED

303039 / 80g 100277 / 20g

Kpouaoav Boutipou 24% Kpouaodav papyapivng

Butter croissant 24% Margarine croissant

PN B B @ X 3 NN B e
4,3kg 54 63 25' 20’ 8kg 400 77 12-15° 50’

100258 / 25g 100259 / 45g
Kpouacav papyapivng Kpouacav papyapivng
Margarine croissant Margarine croissant
T W o I - W o
8kg 320 77 1215 50’ 8kg 178 77 15417 60’

100256 / 53g 100008 / 100g

Kpouacav papyapivng Kpouacav papyapivng

Margarine croissant Margarine croissant

P33 M O Se N3 MM O[] Se
8kg 151 77 1517 60’ 5kg 50 88 2022 75

30 ARABATZIS FOOD SERVICE KATAAOTOX / CATALOGUE



Kpouacdav papyapivng
Margarine croissant

<] §} DAY 170° Y )
6kg 50 88 22-25' 90’

100112/ 150g

Kpouacdav papyapivng
Margarine croissant

<] “} X 170° Y )
7,5kg 50 77 22-25' 90’

PRE-
PROVED

Kpouaoav papyapivng
Margarine croissant

NP B @
5kg 200 63 10-12' 20-30’

Kpouacdav papyapivng
Margarine croissant

<] §: XIX =
7,8kg 60 77 22-25' 90’

Kpouacdav papyapivng
Margarine croissant

<] {‘} X 170° Y )
10kg 50 63 22-25' 90’

PRE-
PROVED

Kpouacdav papyapivng
Margarine croissant

X DO B @
6kg 50 63 15-20"  20-30’

KPOYAZAN / CROISSANT
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Kpovacav
JIE YERION
Filled

Croissant



100199 / 100g

Croissini tuplot
Croissini with mizithra ® feta cheese

8kg 80 54 15-20’

Kpouacav hot dog
Croissant hot dog

= z} PX}TX 170° g

8kg 40 77 20 55-60"

PRE-
PROVED

303101 / 98g

Kpouaoav yepiotd Ciocopiu

Croissant with hazelnut cream Ciocopiu
’A *%® ==MM

6,1kg 62 72 25

Kpouaodv cokoAdta - pnavava
Croissant with chocolate ® banana

IR S 26
8,5kg 50 80 20’ 55-60"

PRE-
PROVED

303035 / 95g

Kpouacdav Boutupou yepioto pe npaliva
Butter croissant with hazelnut cream

'...s [~ - - -}
N OH M EH @
4,9kg 52 72 25’ 20

Kpouacdav Japnév - pnéikov - tupi
Croissant with ham, bacon @ cheese

<] “; X 170° Y )
10kg 50 54 20" 55-60"

KPOYAZAN ME FEMIZH / FILLED CROISSANT
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100041 / 170g

Kpouaocav Japunodv - tupi
Croissant with ham ® cheese

Kpouaoav kpéua - otagida
Croissant whirl with cream @ raisins

N 2N NN z A N =N NN e =a
N S BN o =6 N S X =0
8,5kg 50 77 20’ 55-60' 10kg 50 63 20’ 55-60'

100100/ 210g

Kpouacdav pnatév cokoAdtag
Croissant pain au chocolat

Kpouacav pnio
Croissant with apple

N ZN NN [SEEEE] =~ N 2N NN emmmmy =a
RS> S =0 RSP S =0
10,5kg 50 54 20" 55-60" 8kg 40 88 20" 55-60'

100042 / 140g

100142 / 150g

Kpouacav npalivag ¢pouvtoukioU
Croissant with hazelnut cream

Kpouacav pnatdv cokoAdatag
Croissant pain au chocolat

M Z N === = X 2 M == =
X JERS> S = N S RN ] =6
7kg 50 88 20" 55-60" 7,5kg 50 88 20’ 55-60"

34 ARABATZIS FOOD SERVICE KATAAOTOX / CATALOGUE



Kpouaoav npalivag ¢pouvtoukioU (tuAixtd)
Croissant with hazelnut cream

6kg 50 88 20’ 60-65'

Mivi kpouacav {apndv - pnéikov - tupi
Mini croissant with ham, bacon @ cheese

X< {4} X 180° =
7kg 155 77 12-15 50’

Mivi kpouaoav pnio
Mini croissant with apple

<] “; X 180° =0
8kg 178 77 12-15 50

Kpouaoav npalivag gpouvtoukioU (TtuAixto)
Croissant with hazelnut cream

N3 E =8
7,5kg 50 77 25’ 80’

Mivi kpouaocdv kpépa - otapida
Mini croissant whirl with cream @ raisins

DR > o Y

8kg 200 77 1215’ 50

100382 / 45g

Mivi kpouacdv pnAo - kavéla
Mini croissant with apple ® cinnamon

M <3 NN B Ze
N 8 B [ )
8kg 178 77 124158 50

KPOYAZAN ME FEMIZH / FILLED CROISSANT
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100261 / 35g
Mivi kpouacdav pnatév cokoAdatag
Mini croissant pain au chocolat

ORI =0
8kg

229 77 12-15' 50

100279 / 44g

Mivi kpouacav npaAivag pouvtoukLoU (TUAIXTO)

Mini croissant with hazelnut cream

LR S s Y

= = —
8kg 182 77 10 45’

Mivi kpouacdv pnAo - kavéla
Mini croissant with apple @ cinnamon

ARABATZIS FOOD SERVICE KATAAOTOX / CATALOGUE

Mivi kpouaocav npaAivag (ppouvtoukioU
Mini croissant with hazelnut cream

N 3O G =6
<] < XX 180 20
8kg 200 77 1215 50

MNeivipAi Q0png kpouaodav
Croissant peinirli

M &S X 180° g

7,7kg 35 54 20-25' 60’

PRE-
PROVED

100380 / 40g
Mivi kpouacav pnatév cokoAdrtag Mivi kpouaoav npaAivag
Mini croissant pain au chocolat Mini croissant with hazelnut cream
[« =« « ¢ -} \A_ v ’.:.\ v v _;; =_
170 Y ) < < RO [izo Y )
15-17" 20’ 5kg 125 63 15-17" 20’
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Mnouyatca
Otocalovikng
Boug_g_!:_ga
Thessaloniki

/" £ \ A
APAMIIATZHX




Mnouydtoa Oecoalovikng pe Kpépa (atopikn) * Mnouydatoa Oecoalovikng pe Kipda
Bougatsa Thessaloniki's with pastry cream (single portion)  Bougatsa Thessaloniki's with minced meat

10kg 50 54 25' 9kg 20 54 25-30'

Mnouydtoa Oeooalovikng pe Kpépa outydaan * Mnouydatoa Osocalovikng pe kKpépa *

Bougatsa Thessaloniki's with semolina cream Bougatsa Thessaloniki's with pastry cream
X {;:;; K{ VA 180° K g;:: VA{ }x‘ 180°

9kg 20 54 25-30’ 7kg 14 77 25-30’

100315 / 450g

Mnouyéatoa Oecoalovikng pe kpépa * Mnouydatoa Oeooalovikng kpépa (extra) *
Bougatsa Thessaloniki's with pastry cream Bougatsa Thessaloniki's with pastry cream (extra)
9kg 20 54 25-30' 9kg 20 54 25-30'

* Mpétaon oepPipiopatog / Serving suggestion:
Zéxapn dxvn / Sugar powder & KavéAAa / Cinnamon MMOYFATEA O@EXXAAONIKHE / BOUGATSA THESSALONIKI



40

Mnouyéatoa Osooalovikng pe Kpépa * Mnouydatoa Oecoalovikng pe npaliva (pouvtoukiou

Bougatsa Thessaloniki's with pastry cream Bougatsa Thessaloniki's with hazelnut cream
2 e P Ccacn
10kg 10 45 30’ 9kg 20 54 25-30’

Mnouydatoa Oecoalovikng pe tupi Mnouydatoa Oecoalovikng pe tupi

Bougatsa Thessaloniki's with mizithra @ feta cheese Bougatsa Thessaloniki's with mizithra @ feta cheese
<] g:.s XX 180° < §-} XIX]

9kg 20 54 25-30' 10kg 10 45 30

* Mpétaon oepPipiopatog / Serving suggestion:
ARABATZIS FOOD SERVICE KATAAOTOX / CATALOGUE Zéxapn dxvn / Sugar powder & KavéAAa / Cinnamon
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IIitaxia
Mini Pies
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100274 / 30g

Mtakia pe Aoukaviko Mrakia pnAo pe kpuotaAAikn {axapn

Mini pastry puffs with sausage Mini pastry puffs with apple ® granulated sugar
8kg 267 54 15-20° 7kg 200 77 15-20’

100275 / 30g 100276 / 27g
Mtékia onavakt - tupi Mtékia tupi
Mini pastry puffs with spinach, mizithra ® feta cheese Mini pastry puffs with mizithra ® feta cheese
DR S | N S M B
8kg 267 54 15-20' 8kg 296 54 15-20

100244 / 40g

Mivt tp1ptd 4 tupla Mivt tpiptda 4 tupld - Japnédv - pnéikov

Mini crunchies with 4 cheeses Mini crunchies with 4 cheeses, ham @ bacon
7kg 175 88 20’ 7kg 175 88 20’

43
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100246 / 40g

Mivi tp1ptda 4 tupld - KoténouAo
Mini crunchies with 4 cheeses @ chicken

7kg 175 88 20’

Youoapdkia Aoukaviko Mukévou
Mini sesame pies with Mykonos sausage

6kg

Youoapdxkia Mkovvta -‘Evtap
Mini sesame pies with Gouda @ Edam cheese

D>

6kg 171 77 20

P}
B

ARABATZIS FOOD SERVICE KATAAOTOX / CATALOGUE

100288 / 40g

Mivi tp1ptd oAIKNG Péta - Atlaoth viopdta
Mini crunchies whole grain with feta cheese
‘® sundried tomato

<] §} O 180°

7kg 175 88 20’

Youoapdkia AOUKAVIKO - pouotapda
Mini sesame pies with sausage ® mustard

6kg 171 77 20

100254 / 33g

Tuponitdki koupou
Mini kourou pie with mizithra © feta cheese

IR <> X] X

8kg 242 54 20
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100263 / 40g

Mivi poAd kpépa Mivi poAd npaco
Mini rolls with pastry cream Mini rolls with leek
<] §} X 180° <] §} X [0l
8kg 200 54 20-25' 8kg 200 54 20-25'

W

100265 / 40g 100266 / 40g
Mivi poAd onavaki Mivi poAd natarta
Mini rolls with spinach Mini rolls with potato
X< {‘} XIX] < {0} O
8kg 200 54 20-25 8kg 200 54 20-25

Mivi poAd onavaki - tupi Mivi poAa tupi

Mini rolls with spinach, mizithra ® feta cheese Mini rolls with mizithra @ feta cheese
= 3 NN B R

8kg 200 54 20-25' 8kg 200 54 20-25'

NITAKIA XQPIATIKA / MINI COUNTRY PIES



@

100270 / 50g 100271 / 50g

Mivi otpipta onavaxi Miwvi otpipta natara

Mini twirls with spinach Mini twirls with potato

N < S N O M OB
8kg 160 54 25-30' 8kg 160 54 25-30'

100273 / 50g

Mivi otpipta onavaki - tupi Mivi otpipta tupi
Mini twirls with spinach, mizithra ® feta cheese Mini twirls with mizithra ® feta cheese
PR > S N3 O S

8kg 160 54 25-30' 8kg 160 54 25-30'

100232 / 42g

Mivi tprywvakia Kipa Miwvi tpiywvakia kpépa *
Mini triangles with minced meat Mini triangles with pastry cream
6kg 143 88 25’ 6kg 143 88 25'

48 ARABATZIS FOOD SERVICE KATAAOTOX / CATALOGUE



100387 / 42g

Mivi tprywvakia pavitapiov
Mini triangles with mushrooms

o1
6kg

143 88 25

100216 / 42g

Mivi tprywvakia xépta
Mini triangles with greens

o @ B

6kg 143 88

100215 / 42g

Mivi tprywvdakia onavaki - tupi
Mini triangles with spinach, mizithra @ feta cheese

PN S N B
6kg

143 88 25

100212 / 42g

Mivi tprywvakia tupi
Mini triangles with mizithra @

D> S 1

6kg 143 88

* MNpétaon oepPipiopatog / Serving suggestion:
Zéxapn éxvn / Sugar powder & KavéAAa / Cinnamon

MNITAKIA X




Iliteg A
Brioche

Brioche @
Pies
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Noukavénita double aptodipng
Double sausage pie

< §} XX 180° Y )
11kg 50 54 20-25' 45-50’

MNeivipAi aptodpng

Peinirli
N '.-,‘ NI\ O SSAN
N 5 X [x] =6
8,4kg 30 54 20-25' 60’

100386 / 200g

MeivipAi pnéikov - kaocépt (npoynpévo)
Peinirli with bacon @ kaseri cheese (par-baked)

7kg 35 54 12-15'

Mivt neivipAi pnéikov - kacépt (npoPnpévo)
Mini peinirli with bacon @ kasseri cheese (par-baked)

100155 / 220g

MNeivipAi aptodopung
Peinirli

N O3 M fE

7,7kg 35 54 20-25'

&l

45-50

Mita brioche pmetéxt
Brioche pie with burger

LIRS S
11,3kg 45 54 20-25"

NITEZ BRIOCHE / BRIOCHE PIES

51
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Nitoa extra Mitoa Japnév - pnéikov

Pizza extra Pizza ham @ bacon
% '.:.\ WN _-‘:.-; N '.:.s NN _-::
D<BR-3>S <| <IN (T N § BN [
5,5kg 5 60 20’ 6,3kg 18 42 15’

Nitoa papyapita otpoyyuAn Mitoa otpoyyuAn
Round pizza margherita Round pizza

X< “} X 180° X< {‘} :gg 180°
6,8kg 40 30 15 8kg 40 30 15’

MNitoa tetpaywvn
Square pizza

<] “} O 180°

8,8kg 40 30 15

NITEA / PI1ZZA 53



/ 200g / 200g

PoA6 koAokuBa PoAé kpépa

N B <]X === N B>
M "y PaN Pa\ 180" M Q‘y
8kg 40 77 25-30’ 8kg 40

54
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W

100059 / 200g

PoAé onavaki
Roll with spinach

<] §} RO 180°

8kg 40 77 25-30'

PoAé onavéki - tupi pe eAatéAado

Roll with spinach, mizithra ® feta cheese
kneaded with extra virgin olive oil

7kg 50 88  20-25

100040 / 200g

PoAd tupi
Roll with mizithra @ feta cheese

] “; RO 180°

8kg 40 77 25-30’

PoAé natéarta
Roll with potato

N 3 M B

8,8kg 40 63 25-30

PoA6 onavaki - tupi
Roll with spinach, mizithra © feta cheese

X gj} VA{ }x‘ 180°
8kg 40 77 25-30

100281 / 140g

PoAo tupi pe eAatdAado

Roll with mizithra @ feta cheese
kneaded with extra virgin olive oil

N 3 M

7kg 50 88 20-25'

POAA ATOMIKA / FILO ROLLS

55
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100179/ 220g

ZTpipté yKoUvta - Kaoépt
Twirled pie with gouda @ kasseri cheese

ZtpLpt6 Japndv - tupi
Twirled pie with ham @ gouda cheese

TtpLptd Koténoulo - 4 tupld
Twirled pie with chicken ® 4 cheeses

100122 / 200g
Ttpipto kpépa (KX)
Twirled pie with pastry cream (SC)

10kg 50 54 20-25'

TTpLpTo KpEHa
Twirled pie with pastry cream

i K g;:;; % ﬁ 180°

8,8kg 40 63 25-30

W

Z1pLpt6 npaco
Twirled pie with leek

LIRS S

8,8kg 40 63 25-30’

ETPI®TEEX MITEX / TWIRLED PIES

57



100118 / 220g

ZTpLpto onavaki ITpLpt6 onavaki - tupi

Twirled pie with spinach Twirled pie with spinach, mizithra @ feta cheese
N O M N M OE

8,8kg 40 63 25-30' 8,5kg 50 63 25-30’

100124 / 220g 100123 / 220g

TTpLpto onavaki - tupi TTpLpto tupi
Twirled pie with spinach, mizithra @ feta cheese Twirled pie with mizithra © feta cheese
DD PN B N B

8,8kg 40 63 25-30 8,8kg 40 63 25-30

100121 / 200g

ZTpipto tupi (KX)
Twirled pie with mizithra @ feta cheese (SC)

= g Do
10kg 50 54 20-25'

58 ARABATZIS FOOD SERVICE KATAAOTOX / CATALOGUE
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®vAAa S
Kpovuotac /
Tgonwateg /

Kataigpt

Filo pastry sheetsy¥ .
Puff pastry sheets /'

-
L) h

Kataifi .




301006 / 1kg

Kataigt
Kataifi

100363 / 625g

Z@oAiata @UAAo (56,5%38cm)
Puff pastry sheet (56,5x38cm)

100193 / 900g

I@poAidta (38x32cm)
Puff pastry (38x32cm)

N B>
N e
9kg 10

100278 / 570g

Z@oAiata @UAAo (38x38,5cm)
Puff pastry sheet (38x38,5cm)

100304 / 5008

®DUAAo kpolotag
yua niteg (38x49cm)
Filo dough sheets
for pies (38x49cm)

V B>
= B

10kg 20

X
— —

54

®DUAA0 KpoUotag yia OAeg 100303

ug xpnoeig (38x49cm) T

Filo dough rolled ®DUAAO0 KpoUotag yia yAuka (38x49cm)
(38x49cm) Filo dough sheets for desserts (38x49cm)
12kg 8 42 10kg 20

®YAAA KPOYETAE / E®OAIATELZ / KATAT®I / FILO PASTRY SHEETS / PUFF PASTRY SHEETS / KATAIFI

61



Xe1poPTIAXTES | Ao
ITiteg |
Handecrafted

Pies \

/458 / 45g
Xepo@riaxta pnoupekakia pe tupi Xepopuiaxta pnoupekakia oAkng pe tupi Philadelphia
8kg 178 77 20-25' 8kg 178 77 20-25'

62 ARABATZIS FOOD SERVICE KATAAOIOX / CATALOGUE



Xepoguaxtn nita pe tupi Philadelphia
Handcrafted pie with Philadelphia cream cheese

9kg 45 63 20-25'

100385 / 260g

Xelpoguaxti nita BoutUpou otpoyyulAn pe ypaBiépa
Round handcrafted butter pie with graviera cheese

Xepo@uiaxth nita pe kacépt - nappedava
Handcrafted pie with kasseri @ parmigiano - reggiano cheese

N P> < NN SRR
D<JR <> X| X
9kg 45 63 20-25

Xelpopuaxti nita otpoyyuAn pe Japndv - cdAtoa - tupi
Round handcrafted pie with ham, tomato sauce @ cheese

Xewpo@tiaxth nita otpoyyuAn pe KoténouAo - 4 tupla
Round handcrafted pie with chicken @ 4 cheeses

D>

7,8kg 30 48 20-25'

Xepo@uiaxtn nita pe gpéta - piyavn
Handcrafted pie with feta cheese @ oregano

D>}

9kg 45 63 20-25'

XEIPO®TIAXTEEZ MITEX / HANDCRAFTED PIES 63



XwWpLaATIKEG L
ITiteg

Country
Pies




XwpIATIKN Kupatioth tuponita Je

Xwplatikn Kupatioti @éta, kanviotd tupi kat ypaPfiépa
XwpLATIKN KUpatioth onavakoénita onavakotupénita (tpiywvn) (tpiywvn)
(tpivwvn) Triangular ruﬂ‘led pie with spinach, Tr,'angular pie ru_ﬁ]ed with feta’
Triangular ruffled pie with spinach mizithra @ feta cheese graviera @ smoked cheese
7,2kg 40 77 25-30' 7,2kg 40 77 25-30' 7,2kg 40 77 25-30'

Xwpidtikn nita pe 4 tupld - yaAonouAa (tetpaywvn) Xwpidtikn onavakénita (tpiywvn)

Square country pie with 4 cheeses ® turkey Triangular country pie with spinach
X< {4} XIX X< {“} XIX] 180°

10kg 50 54 25’ 8,8kg 40 77 25-30'

Xwpidtikn onavakotuponita (tpiywvn) Xwpiatikn tupoénita (tpiywvn)
Triangular country pie with spinach, mizithra @ feta cheese  Triangular country pie with mizithra @ feta cheese

X< {‘} XIX < {“} XX 180°
8,8kg 40 77 25-30 8,8kg 40 77 25-30’

XQPIATIKEE MITEX / COUNTRY PIES
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Kupatioth nita pe koténouAo,
ypaBiépa kat ningpid (tetpdywvn)
Country pie ruffled with chicken,
graviera cheese ® pepper (square)

QRS> (X 1
7kg 7 84 30-35' 4 tep/ pes

Kupatioth nita pe péta, Kanvioto tupi
Kat ypapiépa (tetpdywvn)

Country pie ruffled with feta,

graviera ® smoked cheese (square)

LIRS S o
7kg 7 84 30-35' 4 1ep/ pes

Kupatioth nita pe onavaki, npdoo Kat péta (tetpdywvn)
Country pie ruffled with spinach, leek ® feta cheese (square)

P 3 CmEn
LRS? S am
7kg 7 84 30-35' 4tep/ pes

Tayi xwpldtkn pe npdoo (tetpdywvo)
Square country pie with leek

N oM @
8,8kg 4 60 40-45’ 9 TEN/ pcs

Taypi xwpldtikn pe npdco - tupi (tetpdywvo)
Square country pie with leek, mizithra @ feta cheese

Y% P> < XX ] NN
N s X T
8,8kg 4 60 40-45"  9T1ep/ pcs

ARABATZIS FOOD SERVICE KATAAOTOX / CATALOGUE

Taypi xwplatikn pe onavaki (35x29¢k)
Country pie with spinach (35x29cm)

<] ‘4; X 180°
10kg 5 72 40-45 25 1ep/ pes



Tayi xwpldtkn pe onavdaki (tetpdywvo) Tayi xwpldtikn pe onavaki Kkat tupi (35x29¢k)

Square country pie with spinach Country pie with spinach, mizithra @ feta cheese (35x29cm)
N b4 NN = NN '.:,\ NN\ ===
N 8 B [ O D<JR <> <] <B T

8,8kg 4 60 40-45' 9 1eu/ pcs 10kg 5 72 40-45'

Tayi xwplatikn ge onavaki - tupi (tetpaywvo) Tayi xwplatikn pe tupi (tetpdywvo)

Square country pie with spinach, mizithra ©® feta cheese Square country pie with mizithra @ feta cheese
N N NN/ pmm NN N ZN NN gumm EEE
N & BE el NS¢ BN [

8,8kg 4 60 40-45’ 9 1eR/ pcs 8,8kg 4 60 40-45’ 9 1EN/ pcs

Taypi xwpratukn tuponita (35x29¢K) Xwpidtikn tupodnita tetpdywvn
Country pie with mizithra @ feta cheese (35x29cm) Square country pie with mizithra @ feta cheese

10kg 5 72 40-45 25 1ep/ pes 7kg 7 84 30-35' 4 1ep/ pcs

XQPIATIKEE MITEX / COUNTRY PIES
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W

100353 / 1kg

Xwprdtikn xoptoénita tetpdywvn
Square country pie with greens

52 =N X ] HE
DR <> DX H
7kg 7 84 30-35' 4 tep/ pes

W

100392 / 1kg

Xwplatikn gavitaponita tetpaywvn
Square country pie with mushrooms

NG 228 XX == [ ] |
= & XX ——
7kg 7 84 30-35"  4T1eu/pcs

Xwpldtikn xoptotupodnita tetpaywvn
Square country pie with greens ® cheese

N =N X == HE
= ¥ NN 180 =T
7kg 7 84 30-35' 41ep/ pcs

W

Xwpiatikn koAokuBoénita tetpdywvn
Square country pie with pumpkin

D> B o
7kg 7 84 30-35' 4 1ep/ pcs

Tayi xwpldtkn pe onavaki - tupi (otpoyyuld)
Round country pie with spinach, mizithra ® feta cheese

X P M B

6kg 5 66

AVA

|
S
30-35' 6 TER/ pcs
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Taypi xwplatukn pe Tupi (oTpoyyuAd)
Round country pie with mizithra @ feta cheese

'...s -
N O M= D0
8,8kg 4 60 40-45 10 Tep / pcs

* Mpétaon oepPipiopatog / Serving suggestion:
Zéxapn dxvn / Sugar powder & KavéAAa / Cinnamon



Taypi xwplatukn e onavakli - tupi (otpoyyuAd)
Round country pie with spinach, mizithra @ feta cheese

X 23 XN ==
M "’ VAN A\ 180 Zs

8,8kg 4 60 40-45’ 10 Tep / pcs

Tayi xwplatikn pe kpépa (otpoyyuAo) *
Round country pie with pastry cream

M 23 0N == an
RSP S s

8,8kg 4 60 40-45’ 10 tep / pcs

Tayi xwpldtikn pe onavaki (otpoyyuAd)
Round country pie with spinach

8,8kg 4 60 40-45’ 10 tep / pcs

Tayi xwpldtikn pe onavdaki - tupi (otpoyyuAd)
Round country pie with spinach, mizithra @ feta cheese

NG P> < MY pmm \l/
= O O
8,8kg 4 60 40-45’ 8 1e/ pcs

Taypi xwplaukn pe tupi (oTpoyyuAd)
Round country pie with mizithra @ feta cheese

'...s [« ¢ - . <]
LIRS S s O

8,8kg 4 60 40-45 8 TEu/ pcs

Tayi xwpldtkn pe tupi (oTpoyyuAd)
Round country pie with mizithra @ feta cheese

N =N IX == G
= % X1X] 180 Eﬁ
6kg 5 66 30-35' 6 TeEp/ pcs

XQPIATIKEE MITEX / COUNTRY PIES
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Donut Aoukoupag
Sugared donut

302002 / 145g

Donut choco-choco
Donut choco-choco

D> 0

3,5kg 24 56

302752 / 49g

Mivi donut Aoukoupdg
Mini sugared donut

N M @ = B
1,8kg 36 120 15-20' 2,2kg 60

Miwvi donut black
Mini donut black

Donut choco pe prtokéto
Donut choco @ biscuit

Donut kKavéAag
Donut with cinnamon

N P M@
3kg 24 56 50-60"

302751 / 40g

Mivi donut white
Mini donut white

XX N $3> O
M@ DRS¢
88 15-20' 2,4kg 60 88 15-20'

DONUTS / DONUTS
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Pretzel . Arwils
Pretzel

72 ARABATZIS FOOD SERVICE KATAAOTFO: / CATALOGUE



Pretzel sandwich
Pretzel sandwich

PRE-
PROVED

Pretzel

Pretzel pe Boutupo
Pretzel with butter

Pretzel ywpdakt otpoyyuAd
Pretzel ball

PRETZEL / PRETZEL
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Obényieg
ouvTNPNONG

Alatnpnon o€ Yuyeio: 24 wpEG.

Alathpnon o€ katdyuén: -12°C / 1 pnva.
Awatnpnon o€ Babia katdwuén: - 18°C / €wg
v np/via Angng.

MPOZOXH
Ta npoidvta nou éxouv anoPuxBel
bev npénel va EavakatayuxBouv.

‘OAa ta nvevpatikd Sikalwpata tov napovrog KataAdéyou,
avikouv otnv MIXAHA APAMIATZHX ABEE

kal npootatevovtal and tg diatdgeig tou N. 2121/1993
nepi nveupatikig tdloktnoiag. Ta npoidvta kat Aotnd
otoixeia tou napdvtog kataAdyou, pnopel va tpornomnoinBolv
HEPIKWG fi/Kat 0AIKWG, XwpiG kapia npogidonoinon f/kat
evnuépwon and tnv MIXAHA APAMIMATZHX ABEE.
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MIXAHA APAMINATZHXZ ABEE
TPO®IMQON

KENTPIKA FPA®EIA

1n 066¢, O.T. 24,

Blopnxavikn Meploxn Oeooalovikng
TK. 57022, T.0.1238

T 2310723 440

F 2310 795 351

E info@elzymi.gr

YNMOKATAZTHMA AOHNQN

066¢ Eppou BLIME. Mawaviag
T.K. 190 02, Naiavia Attikng
T 2106620834

E athens@elzymi.gr

YNMOKATAZTHMA IQANNINQN

©¢on KAapta - Mndgppa

T.K. 455 00, AvatoAn lwavvivwyv
T 2651094701

E ioannina@elzymi.gr

YMNOKATAXTHMA MATPQN
Téppa XOAwvog

T.K. 265 04, Aylog BaoiAelog MNatpov

T 2610993233
E patra@elzymi.gr

ARABATZIS
Bl HELLENIC DoucH N

www.elzymi.gr

MICHAIL ARABATZIS S.A.
INDUSTRIAL AND COMMERCIAL
FOOD COMPANY

1st Road, Block 24,

Industrial Area of Thessaloniki,
Greece, PC. 570 22, PO. Box 1238
T +302310 723 440

F +302310 795 351

E info@elzymi.gr
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