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2THN AAAANTOMNOIIA THZ
OIKONENEIAZ NMANTEPH
AHMIOYPIrOYME ME ATATH.

Mpoidvta mou EexwpPIidouV KI €XouV TO dpwWHa ToU EKAEKTOU, TTIOU TO OpPICEl
N TOIOTNTA TWV MPWTWV UAWV AGAAd KI 0 TPOTTOG MAPACKEUNG.

THE PADERIS FAMILY MAKES ONLY
THE FINEST DELI-MEAT PRODUCTS.

Full flavored, authentic taste, top quality products that adhere to the
highest standards of excellence!

FINE MEA7,

QMOMNAATH, H AIAITHTIKH
PADERIS THE FIT PORK SHOULDER, THE LIGHT SELECTION

2
01110y g oA

H eAadpid ekdoxn Tou aAAavTtikoU Tou cuvodeUel OUEAETEG, TOOT, THTOES KAl JAKAPOVAdES.

Kouudtia ¢pp€okiag xolpIvig WUOTAGTNG oy, Jéaa amd pia oAU 1d1aitepn eme€epyaaia, aprivouy oTo
TeAIKS TTPOIGV MOAU XapunAd, 3% £wg 6%, Aimmapd. MAoUacia yeuaon, XwWPIG EVOXEG.

The light selection for omelets, toasts, pizzas and pasta.

Prime pieces of lean pork go through a special process of heat treatment and pasteurization to yield
a very low fat (3% to 6%) final product! Enjoy with cheese and crackers, on a pizza, in your pasta, or
in a salad.

QMOMAATH 200g
PORK SHOULDER QMOMAATH XOIPINH - PORK SHOULDER

QuomAdtn Xolpivi 10x10
Pork Shoulder 10x10

QuomAdtn XoipiviA 10x10 K/Z
Pork Shoulder 10x10 S

QuorAdtn Xolpivi Breakfast
Pork Shoulder Breakfast

QuorAdtn XolpivA Mik-Nik 10x10
Pork Shoulder Pic-Nic 10x10

K/% Koppévo/Zuokeuaopévo S Sliced

1SO 22000:2005 | Ap. Miotomoinong_Certification No. 221/T/2009




?\NE MEA TS

NI | MMEKON, TO AHMO®IAES

- THE FAMOUS BACON, CARAMEL COLOR AND CRISPY

% 3
. X
qblTloN & QUAY

KapapyeAwpuévo Kal tpayavd, ayarmnuévo aAAavTIKO yia HIKpoUG Kal ueydAoug.
ATd MPOCEKTIKA €MAEYUEVA KOPPATIa dpETKOU XolpIvou Kpéatog. Mapdyetal ye 101aitepn mMpoooxn

Katd tn O1dpKEIa TNG TTACTEPIWONG, EVW TO JEYAAO HUGCTIKG TNG UTTEPOXNG YeUONG Tou BPiokeTal oTn
oladikaoia tng KAmviong.

Its caramel color and its crispy quality make it irresistible, no matter how thin or thick
its slices are served.

Pieces of fresh pork meat are carefully selected and carefully pasteurized to ensure bacon’s long life
and taste endurance. It is the touch of smoking that gives the product its wonderful aroma.
Our favorite cold cut, goes for everybody.

MMEIKON - BACON

Mméikov Karvioté MAdka 0054
Smoked Block Size Bacon

Mméikov Kamviotd MAdka K/Z 0200
Smoked Block Size Bacon S

Mméikov Kamviotd MAdka K/Z 0056
Smoked Block Size Bacon S

Mnéikov Karmviotd PoAd 0057
Smoked Roll Shaped Bacon

K/% Koppévo/Zuokeuaopévo S Sliced

ISO 22000:2005 | Ap. Miotornoinong_Certification No. 221/T/2009




\:\NE MEA Ts

PADERIS MOPTAAEAA, HMAOYZIA

- THE RICH MORTADELLA

R, X
'DrrroN & QU at

To YuoTIKé otnv TTAPACKEUNA TNG HopTadéAag BpioKeETal 6TN 0WOTA avaloyia KpEaTtog Kal
AiTToug kai otn odpiynAn olotacn Tng.

H mkdvtikn ItaAida ye kataywyn amd Tnv MmoAdvia yevvibnke mepimou oTa T€An tou 140U aidva o€
KA&molo povaotnipl. Amé emAeyuévo Kpéag «Oeuévoy Ne duaikd apwuata, Bpaoth N Yntn, ye mMMépI va
avaoTatWVvel Tn YAwWooa, ue GI1oTikl Alyivng va amoyei®vel tnv anmdAauon. Ané ta kaAUtepa Kouudtia
Kpéatog, Je olyxpovn eneEepyaoia mapdyouue popTtadéAa ocUudwva PE TNV aubBevtIKA ITAAIKA
ouvTayn Kal Je amdAuTN apuovia UTmaxapikwy avadelkvUoUUe To povadiko dpwud Tng.

Mortadella is made by blending the right proportion of lean meat and fat until it gets its
vigorous shape and texture.

The spicy Italian, originating from Bologna, was born around the late 14th century in a monastery.
Fine meat “tied” with natural flavors, roasted or cooked, with pepper to excite the tongue, or with
pistachios from Aegina island to enhance one's pleasure.

MOPTAAEAA - MORTADELLA

200g 4kg
'I\'/I'b'b'fd'é G .B.b.d(.).‘&h. uE .I._I.I.r.[.é.b.l ....................................................... 085"
Mortadella Cooked with Pepper .............................................
Moptadéla Bpaotn pe Mmépr K/% 0087
Mortadella Cooked with Pepper S .
Moptadéra Wntn pe puotiki Alyivng K/Z 0079

Mortadella Roasted with Pistachios S

K/% Koppévo/Tuokeuaopévo S Sliced




ZAANAMI BYPAZ - SALAMI VYRAS

5009 2kg
= 7\Gu I. Bupuc ............................................................................ Sio6
Salami Vyras
>aAdui Bupag 0025

Salami Vyras

1SO 22000:2005 | Ap. Miotomoinong_Certification No. 221/T/2009

GINE ME4 g

PADERIS

EST 1970

3 <3
Dy G
DITioN & QUAY

///(/L/y

H ZEIPA TOY AINEITEYZH KAI NOZTIMIA KAGE MEPA.

YOUR FAVORITE COLD CUT RANGE, GOES FOR EVERYBODY.
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