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2THN AAAANTOMNOIIA THZ
OIKONENEIAZ NMANTEPH
AHMIOYPIOYME ME ArATMH.

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!

NI | NAZTOYPMAZ, O APQMATIKOZ

- THE AROMATIC PASTIRMA

7 W
40”101\1 «QU ALY

KaAdég maotoupudcg onpaivel pepdkl, dpwua, tTéxvn.

To peyaAltepo YUOTIKSG Tou TIAcToupud KpUBETAl TNV TTPWTN UAN, TO KPEAG. ATTOKAEIGTIKA Kal WOVO
dp€oko pooxapiolo Kpéag, amd OUVKEKPINEVEG pdToeg Pe 101aiTEPa XapakTnpIoTIKE, mou wpIudlel
oe améAuta eleyxdueveg oUVONKEG uypaaoiag kal Bepuokpaciag. Aladikaoia mou eEacdaliter Tnv
otafepn TMOIGTNTA TOU MPOIOVTIOG. To HUGTIKG YEIYUA TWV PTAaxXapik@Vv 0a SWoel TNV TEAKA TveAld
otn yelon Tou maoToupud.

AvaudifoAa o «BacIAIAc» TWV TTACTWV KPEATWV TNG AVATOANG.

It takes passion, aroma, and skill to make the finest pastirma.

For the production of our pastirma, we use only the finest, most tender parts of fresh beef, specially
fed, of the largest beef brands that will guarantee superior tenderness and richness of taste!

The curing of the meat occurs naturally under perfectly controlled conditions of temperature and
humidity that will ensure the product’s quality. A secret mixture of spices gives our pastirma its full
flavor and aroma.

For the lovers of taste, the undisputed “king" of cured meats of the East.

MAZTOYPMAX - PASTIRMA
150¢g 5009 2kg
MNaotouppds Méoxou ONGkANpo KopudTi
Beef Pastirma whole piece

MNaotoupudg Méoxou K/%
Beef Pastirma S

Maotoupuds SUOKEUAOHEVOG
Beef Pastirma Vacuum Packed

K/% Koppévo/Zuokeuaopévo S Sliced
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PADERIS 20YTZOYKI, TO ENTONO

- THE INTENSE SUJUK

7;1( 5
4 X
PrTioN & QUAY

MuoTikd prmaxapikd aykaAidZouv 1o Tpudpepd EKAEKTO KpEag.

Me 1oTopia Tou xdvetal kdmou ota BAON tng AvatoAng, 10 couTtloUKI TTapdyeTal amoKAEIOTIKA amd
pooxapiolo kal mpéReio kpéag. Qpiudlel oe eAeyxOUEVEG OUVONKEG Bepuokpaaciag kal uypaaoiag péoa
o€ uttepoUyxpovous BaAduoug, Hé€xpl va ATTOKTAGEI TO UTIEPOXO POUMTTIVI TOU XpWHa Kal Tn BeAoUdivn
udn Tou.

Mkd&vtiko kal évtovo. Me autd 10 aubevTikd couTloUKI heEyaAwoape. Kalonuepa, 6ag To TIPOOHEPOULE.

Secret spices embrace the tender meat.

Its history is lost somewhere in the East and it has been starring among the cured meats ever since!
Sujuk is made exclusively of beef and sheep meat with a host of secret spices that embrace the ten-
der meat and intensify its taste. The curing of the meat occurs naturally under perfectly controlled
conditions of temperature and humidity that will ensure the product’s quality.

Spicy and intense, with a ruby colour and velvet-like texture, we offer the authentic sujuk of the old
world, PADERIS BROS sujuk!

YoutloUkl Aépog Métaro 0002
Dry Sujuk U-Shape

YoutloUkl Aépog Métaro 0181
Dry Sujuk U-Shape

YoutloUkI Aépog MmacTtouvi 0004
Dry Sujuk Stick

SoutZoUkl Aépog K/% 0537

DTy SUIUK S e
YoutZoukl Aépog Mikdvtiko tumou Kaloapeiag 0317
Dry Sujuk Spicy Kaisaria's Style

K/% Koppévo/Suokeuaopévo S Sliced

ISO 22000:2005 | Ap. Miotornoinong_Certification No. 221/T/2009
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PADERIS [MTPO20YTO MOZXOY

- BEEF PROSCIUTTO

% <
mDITION ¢ QU ‘L\\,\\

Ayarmnuévn emAoyn K40 yaotpovouou.

MNa tnv mapaywyn ToU CUYKEKPIUEVOU TTPOTOVTOG, onuavTtiké péAo maiZel n emAoyn TNG MPWING UANG.
Kpéag, amd cUYKEKPIUEVEG GAPUES KAl CUYKEKPIUEVESG PATOEG HOOXAPIOU WE IBIAITEPA XAPAKTNPIOTIKA.
Afvoupe peydAn mpoooxn Kal oTNv TIapapikph AeTTopépeld, kaB' dAn Tn SIGPKEIA TNG TTAPAYWYIKAG
diadikaoiag, ye amokopUdwua to TeAIKS 6TtddIo TG wpipavong. Ekel émmou to mpoidv «EekoupdleTar»
HEXPI va amoKTAcel OAa Ta TOIOTIKA Kal YEUOTIKG XapaKINPIOTIKG Tou.

Mia akdua Kkaivotopia Tng eTaipeiag pag, mou Ppapeltnke pe Xpucod Actépl amd Tov NYETIKO
aveEdptnto AleBvi Opyavioud l'evong kai Moidtntag (iTQi) mou edpelel oTIG BpuEEANEG Kal amToTEAE Tal
amné avayvwpiouévous oed Kal yastpovouous am’ OAo Tov KOGUO.

Natural curing product with very powerful and opulent taste.

For the production of our beef prosciutto, we use only the finest, most tender parts of fresh meat
from specially fed beef breeds that will guarantee superior tenderness and richness of taste! The
curing of the meat occurs naturally under perfectly controlled conditions of temperature and humid-
ity that will ensure the product’s quality.

PADERIS BROS Company Beef Prosciutto won one Golden Star during the last International Taste &
Quality Institute (iTQi) and is acknowledged for its attractive appearance and powerful taste, by the
chefs and sommeliers who are opinion leaders and experts in taste.

NPOXOYTO MOZXOY 90g
BEEF PROSCIUTTO v: NPOZOYTO MOZXOY - BEEF PROSCIUTTO

Mpocouto Méoxou K/% 0535
* Beef Prosciutto S

K/% Koppévo/Suokeuaopévo S Sliced

ISO 22000:2005 | Ap. Miotornoinong_Certification No. 221/T/2009
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ANOYKANIKA XQPIATIKA
PADERIS TOY KQZTA

TRADITIONAL SAUSAGES, SIGNED COSTAS PADERIS

Tpeig amoAauoTikéG dnpioupyieg mou €xouv tn SIKA TOUG IoTOpIa.

Kdmola pépa o Kwotag Maviépng €dtiage pye 10 yvwoTtd tou pepdki dia molkiAia pe eEaipetikd
AOUKAVIKa o€ TpEIG YEUGEIG yia TNV OIKOYEVEId Tou Kal Toug ¢idoug Ttou. Apecav, dpecav TOAU.
Ta uméypaye, d1adéOnkav, ayamibnkav. ZAgepa ayanhbnkav e oAGkANpo tov kéopo. EISIKG TO
Mikdvtiko Aoukdviko ayamienke oAU kal BpaPeldnke pe Xpuod Actépl katd tnv 1In amovoun
BpaBeiwv ledong kal Moidtntag mou dlopyavwvel oe €thola Bdon to International Taste & Quality
Institute (iTQi) otic BpuEEANEG LE.

Our new Gourmet series of Traditional sausages in three flavors.

Costas Paderis is well-known for his dedication to his art! Understanding his customers’ needs and
meeting them with the finest quality products has been his priority and this is how a new line of
traditional sausages emerged! The International Taste & Quality Institute (iTQi) awarded PADERIS
BROS Company Spicy Sausages “that look robust” the Superior Taste Award with 1 Golden Star
during the ceremony held in Brussels last June! The European jury members were impressed by the
product’s full taste and color: “Well-made preparation for this product that is well seasoned, well
flavored and with an appetizing aspect”.

AOYKANIKO MIKANTIKO 380g

SAUSAGE WITH SPICES R4 AOYKANIKA - SAUSAGES

Aoukdviko pe Mpdoo

BPABEIO
* Sausage with Leek

AOUKGVIKO pE MopTOKAAI
Sausage with Orange

Aoukdviko Mkavtiko
Sausage with Spices

K/% Koppévo/Tuokeuaopévo S Sliced

1SO 22000:2005 | Ap. Miotomoinong_Certification No. 221/T/2009
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PADERIS 2AANAMI AEPOZ, TO QPIMO

- THE GROWN DRY SALAMI

% RN
4 hY
PITroN & QUAY

H owotn wpigavon gival 6,Ti mo onuavTiké yia €va dpTio Kal TToI0TIKO aTToTEAEGHA 0TO OaAdUI.

To téAelo caAdul €xel OUo PBAoIKd HUOTIKA EMTUXIAG: TO TMPOCEKTIKO OIGAEYUA TOU KPEATOG KAl TNV
TeEAETOUPYIO wpipavong mou Oev OIAKOTITETAI OUTE EMTAXUVETAI O0TO OVOMUA TNG KATAVAAWTIKAG
ZATtnong. To d1k6 pag caAdur dev Ba Byel amd tov BAAaPo wpiuavong mpIv CUPTIANPWOE 0 Xpdvog TTou
XxpeldZetal yia va yivel autd 10 TéAela Wpigo €0eoua, akdun Ki av mapatnpnBei EAAeIYn otnv ayopd.
>mvenpoBoAo, TMKAVTIKO, EUYEUOTO, TO 0aAdul aépog udg ta&idevel pe TI¢ Siddopeg MapaiAayég Tou
oe 6Aa ta pépn tng EAANGSag, aAAd kal Tng Eupdming. Amd eKAEKTO PIAOKOUPEVO KPEAG YEUIOUEVO OE
€I0IKEG ONKEG, aPprVETAI va WPINACEI VWXEAIKA 0€ aTTOAUTA EAEYXOUEVEG CUVONKEG O€ UTIEPOUYXPOVOUG
BaAduoug wpiyavong, akoAouBwvtag pia teAetoupyikn diadikacia péxpl va mTdpel tnv TEAIKA TOU
pnopdn, yelon Kal dpwua.

Timota dev o€ taidelel KAAUTEPA OTOV KOGHO TWV YEUCEWY ard To oaAdul, JE TIG AUETPNTES TTAPAAAAYES TOU.

It takes time to grow, to mature and this is how we make the finest salami.

The perfect salami has got two basic secrets of success: the careful selection of meat and the ritual
of maturity that is not interrupted or accelerated, until its curing time is up, to make the perfectly
ripe dish. Our dry salami takes time to grow healthy and vigorous developing full flavors with an
array of all sorts of seasonings from various places in Greece and Europe.

Zaldur Aépog Mikdvtiko 0164
Dry Spicy Salami

Zaldun Aépog 0165
Dry Salami

Saldui Aépog K/x 0166
Dry Salami S

Yaldur Aépog Mivi 0450
Dry Salami Mini

Yaldur Aépog tUmou Aeukddog 0439
Dry Salami Lefkada's Style

K/% Koppévo/Zuokeuaopévo S Sliced

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