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KATEWYTMENA
MPOTONTA ZYMHE

Tastes like home!

Ymnv EYPQITAIKH YOOAIATA
Souietoupe kaOnpepiva
pe pepakt ard to 1994.

In (EUROPEAN SFOLIATA»
we have been working
with pride since 1994.

MovaSikn pas gppovida eival va ouvdudooupe
appovikd us mapadoo1akes ouvIayes

Ka1 TEXVIKES, pe tTn oUyxpovn arnaitnon

yia mo1dtnta Kai uyteivi S1aopdiion v poepipmy.

AlaOgtoupe:

I816KNTES KUPIAKES €YKATAOTAOELS.
Y0yXpovo Pnxavoroyikod e§ormiiopo.
“Eprneipo avOpomvo Suvapiko.

EmAéyoupe apiotes ipares UAes.
TnpoUpe us mo auomnpés Podiaypapes
mo10Ntas Kat Uylelvis oe 6ia

ta otddia s mapaymyikns Siadikaocias.

ESaopaiizoupe unin otabepn motdmnta
ka1 yeUon ota Ipoiovia pas.

YePopaote us embupies tou meAdmn

Ka1 (PPOVUZOUPE va €IPacte IAVIa OUVEIIELS
omv e§unnpEmon tou.

2UVEXIZOUE TIPOOPEPOVTAS
I[TOIOTHTA

NOXTIMIA
EEYITHPETHXH

Ataopdiion TMoidmras

Ymyv Eupomnaiki YX¢poAidta n moidmrta
eival uiomns onpaocias, Oniws amodeikviet
n motonoinon mou éxoupe Adfet.

Our only care is to harmonically combine
the traditional recipes and techniques,
with the contemporary requirements

for quality and health assurance of food.

We possess:

Wholly owned building facilities.
Modern mechanical equipment.
Experienced personnel.

We use first quality raw materials.

We maintain strick standards

of quality and hygiene

at all stages of the production process.

We ensure high quality and unique taste

for our products.

We show respect to our customer’s needs

and demands, and we always try to be consistent
in serving them.

We keep on going, offering
QUALITY

TASTE

SERVICE

Quality Certified

At Europaiki Sfoliata the quality is our top priority,
as it's proven from the official

certifications received.



Ilepiexopeva / Index

X®p1aukes Iites

Country style pies

Y.poliates
Puff pastry pies

Mmnovyatoa

Bougatsa

X1p1pra — poAAivi

Strifti (rolls) pie — rollini

Mmp10s — KouAoUp1

Brioche — koulouri

Kpouvaocav

Croissants

ITitca

Pizza

KaAto6ve — neivipAi

Calzone — peinirli

Koupou

Kourou

Y.oppola / Symbols

Bdpos mpoidvios
product weight

ovokevaoia KiBotou
quantity / box

xpovos anmofuins oe Oeppoxrpaocia mepiPariovios
defrosting time at room temperature

otopa / 30-35°C / 75-80% vypaoia
proofing / 30-35°C / 75-80% humidity

endAefn pe KpOKO auyol S1ahupévo o€ vepo
smear with egg yolk dissolved in water

Pekaopos pe vepo Katd 1o poupviopa
water spraying during baking

Oeppokpaocia & xpovos Pnoiparos
temperature & baking time

Sidpketa zmns / -18°C / pnaves
shelflife / -18°C / months
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X@MP1AUKN EPaymvn
1kg — 4tux./ 16tpx.

square country style pie

tpt / cheese O O

onavaxt - tupt / spinach - cheese
npaoo - tupt / leek - cheese

gouda / gouda @

gouda - aMavtikd / gouda - ham

pavitdpt / mushroom
onavakt vnotiowo / spinach @ @
npdoo vnotiowo / leek 180-190°C 12

X@MP1aUKN
OTPOYYUAN
2kg — 8tux.

round country style pie

Tupt / cheese

2kg oravaxi - tpt / spinach - cheese

@ gouda / gouda @
oravdxt viotiotpo / spinach
6 © O

180-190°C 12
TpX. / pc 55-65'




X@MP1AUKN
piyovn atopikn 220 gr

triangular country style pie

220 gr

O

40
Tux./ pc

tpt / cheese
omavdx - tupt / spinach - cheese

@10
@®
® O

180-190°C 12
30’

X@MP1AUKO MITAK1
piyovo 50 gr

mini country style pie

v

50 gr

O

5kg

upt / cheese
onavakt - tupt / spinach - cheese

oo‘

@®
®O

180-190°C 12
20-25
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Pulispastry pies

o@oAiata piyovn wpi atopukn 190 gr /
gouda atopikn 160 gr

triangular puff pastry pie with cheese /
D-shape puff pastry pie
with gouda cheese

©2C

190/160 g ' "
pagd ey
50 @

HX./pe B

o@oAlata otpoyyuin gouda
aAAavukoO atopikn 210 gr

round puff pastry pie
with gouda cheese and ham

@10

Zé;r gouda - aMavtikd / gouda-ham
e ©)

THX. / ole 190°C 12

25-30°




o@POoA1ata AOUKAVIKO
atopukn 160 gr
puff pastry pie with sausage

©)C,

I?E(j@gr houkaviko / sausage
70 ©

WX-/ pc 190°C 12

25-30°

o@oAiata pivi K1A00

mini puff pastry pie

tupt / cheese
o er omavdx - tupt / spinach - cheese

@ houkdviko / sausage

5 kg @

190°C 12
20

o@poAiara piyovn wpi pivi

triangular mini puff pastry pie with cheese

©)C,
30 er tpt / cheese .
5kg @

190°C 12
20










bougatsa

pmouvyaroa 1100 gr

bougatsa

©2C

1100 gr | wpi / ch
o g custad @
7 ©

wx./pe wec 1

pmovydaroa 800 gr

bougatsa

800 g ,
@r o/ i @
15 @

THx./ pc 0 12

35-40°
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pmovyatca 600 gr

bougatsa

@20

600 g ,
@r wpl/hoe @
e ®

T].LX./ pc 190°C 12

30-40°

prmovyaroca atopukn 300 gr

bougatsa

©XC)
tpt / cheese
300 gr Kpepa / custard @ @

@ omavdx - tupt / spinach - cheese
Kpd / minced meat

10 ©O

TUX. / pc 190°C 12

30-35
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! ~J_§‘1 rolls) pic/ Rollini

H -

op1Ppn atopukn 230 gr
strifti (rolls)

wpt / cheese O O
oravaxt - tpt / spinach - cheese

230 gr | pépa / custard 9
gouda / gouda @ .

@ oravdx vnotioto / spinach

50 narara / potato @

Tux./pc loc 2




otpipin pivi 40 gr

mini strifti (rolls)

oravax - tupt / spinach - cheese
40 gr Kpépa / custard @

gouda / gouda
@ oravax votioto / spinach

8 kg natdra / potato @

190°C 12
20-25'

tpt / cheese

POAAiIVL pivl 50 gr

rollini

@1

tpt / cheese
20 gr onavakt - tupt / spinach - cheese @
@ nardra / potato
8 ke ©

190°C 12
20-25
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v ,;M- T rloche /AKoulouri

pIrIp10s O1mAo 2oukaviko 280 gr

brioche with double sausage

280 gr
8umhd houkdviko / double sausage @

O ®0

190-200°C 6

TUX. / pPc 20-25'

prp10s gp£ra viopara 230 gr

brioche with feta cheese and tomato

16 2

30 40-50

230 gr ) )
@éta - viopdra /
@ feta cheese - tomato @
50
-200°C 6

190
20-25

TUX./pc

KOuA0Up1 wupi 190 gr

koulouri with cheese

wpl /cheese @
E ®

TUX. /pe 20,

KOUAO0UpP1 tupi — pré1kov mre§ouda 230 gr

koulouri cheese - bacon braid

@ TUpt - prtéwkov / cheese - bacon
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Croissants B

b 5 ;.
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Kpouaoav atopikO papyapivns 120 gr margarine croissant

s A

120 gr '
@ papyaptvn / margarine . ’

L KM O Kpouaoav papyapivns pivi 25 gr
6&“ ANaPIE mini margarine croissant

5 ®0
, Ll @000R@®O® 0

190 C 6
TuX./pc
25 gr 5kg 30 60 190°C 15 6

Kpouvaoav special gouda — aA2avuko atopuiko 230 gr
special croissant with gouda cheese and ha

m
@ OC |
@ gouda - aMavriké / gouda - ham ’
. @o

Kpouvaoav special pivi 40 gr
mini special croissant
O¢

40 gr

@ wpi /cheese . .
5 ke ©® O

190 C 6

KPOoUuaoav COKOAAtas atopukoO 140 gr chocolate croissant

O¢
140 gr

@ ookohdta /chocolate . .
50 OF&)

Tx. /pC 190 °C 6

L K os  Kpouaoav cokoAaras pivi 30 gr
oﬂe aﬁa‘)‘e mini chocolate croissant

"
Lo @000P®0®0

30 gr 5kg 30 60’ 190°C 15 6










nitoa special 1450 gr
6 pepideg @
pizza special -

special (gouda - vropdra -
ahhaviikd - pavitapt - mrepid) /
special (gouda - tomato sauce -
ham - mushroom - pepper)
papyapita (viopdra - tupt) /
margarita (tomato sauce - cheese)

E
s

30 30-40°

@®
©O

200°C 6
20-25




mritoa special 750 gr
4 pepideg

pizza special

Q
special (gouda - viopdta -
750 gr | akhaviikd - pavitpt - mmepid) / @

@ special (gouda - tomato sauce -

ham - mushroom - pepper)
s © O

HX./pe s °

ritoa special atopukn 230 gr

pizza special

special (gouda - viopdta -
230 gr | aXhaviikd - pavitdpt - mrepid) / @

@ special (gouda - tomato sauce -

ham - mushroom - pepper)
30 © O

200°C 6
x./pe

mnitoa No 26

pizza special

special (gouda - viopdra -
400 gr | aMavikd - pavitapt - mrepid) / @

@ special (gouda - tomato sauce -

ham - mushroom - pepper)
10 © O

200°C 6
TUX./pc w0c
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" : iGalzone /. Peinirli

KaAtoove aAAavukev 230 gr

calzone with ham

230 gr AMavtika - gouda - viopdra - 300 3040

pavitdpt / @
O

ham - gouda - tomato sauce -

35 mushroom @

TUX. / pPc 15-20°

neivipai 210 gr
peinirli

22 210 gr tpt / cheese

@ amavtikd / ham
35

TUX./pc

neivipAi special ardavukov 230 gr

special peinirli with ham

@ TUpt - ahhavtikd / cheese - ham

nEivipAi pivi 45 gr

mini peinirli

tpt / cheese
@ Tupt - urepid / cheese - pepper




Kourou

KOupouU artopikin 180 gr

kourou

00
180 gr tupt / cheese

@ TUpt - prtéwov / cheese - bacon

50 @

'[llx' /pc 190°C 6

30

KOUpOoU wpi pivi 45 gr

mini kourou with cheese

o

4§r tupt / cheese
5 kg @

190°C 6
20

L |



EYPQITAIKH »®OAIATA A.E.
BLIIE.O. Xivbou, O.T. 43, T.O. 1059,
T.K.570 22, Iovia — ©ecoalovikn
.: 2310 795808, 2310 795825,

f: 2310 795809

EUROPAIKI SFOLIATA S.A.

. 7'7377\7610 . Industrial Area - Sindos, B.B. 43,
eupwnlJK:TI:wllmglpO GR 570 22, Thessaloniki, Greece
Hadldati ‘ t.: +30 2310 795808, 2310 795825,

. f: +30 2310 795809
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www.eurosfol.gr
e: eurosfol@otenet.gr



