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2THN AAAANTOMNOIIA THZ
OIKOFENEIAZ NMANTEPH
AHMIOYPIrOYME ME ATATH.

Mpoidvta mou Eexwpidouv KI €XouV TO dPpWHa ToU EKAEKTOU, TTOU TO OpICEl
N MOIOTNTA TWV MPWTWV UAWV AAAd KI 0 TPOTTOG TAPACKEUNG.

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!

?\NE MEATS

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

7 (¥
Doy g uAY

H eAadppid ekdoxn Tou aAAavTikoU mou cuvodeUel OUEAETEG, TOOT, TIITOES KAl JAKAPOVADEG.

Kouudtia ¢pp€okiag XoIpIvig wUoTAGTNG oy, Jéoa amd pia oAl 1d1aitepn enme€epyaaia, aprivouv oTo
TeAIKS TPOIGV TOAU XxaunAd, 3% £wg 6%, Aimtapd. MAoUaoia 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.

QMOTMAATH XOIPINH 10x10 200g

QuorAdtn Xolpivr 10x10
Pork Shoulder 10x10

QuormAdtn Xolpivr 10x10 o€ pETeG
Pork Shoulder 10x10 in slice

Mik-Nik ané Tepdxia Xoipivag QuomAdtng 10x10
Pic-Nic from Pork Shoulder Pieces 10x10
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MMEIKON, TO AHMO®IAEY
Pzl s THE FAMOUS BACON, CARAMEL COLOR AND CRISPY
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KapapeAwuévo kal tpayave, ayamnuévo aAAavTtiké yia MikpoUg Kal geydAoug.

ATé TIpOCEKTIKA emAeyuéva kKoppdtia dpéokou xolpivou Kpéatog. Mapdyetal pe 1diaitepn mpoooxn
KaTd tn SIAPKEIA TNG TTACTEPIWONG, EVW TO HEYAAO PHUOTIKG TNG UTEPOXNG yeUONG TOU BPIioKETAl 0N
d1adikaoia TtnG $uUOIKAG KATviong.
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Its caramel color and its crispy quality make it irresistible, no matter how thin or thick oo L) E e e _ o """'“‘".m—ﬁ—--e:----..:....,,...
its slices are served. e+ N : . : " ?

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 natural hardwood smoking that gives the product its wonder-
ful aroma.

Our favorite cold cut, goes for everybody.

MMETKON KATINIZTO 130g ;

0056 1309 1kg 2kg
‘ \ MnemovkvntoKonwotol‘l)\umomMson0054
’ Smoked Bacon Half Piece
Mrmiéikov Kamviotd MAdka oe Gpéteg 0056 0200

Smoked Bacon sliced

KANRIETO Mméikov Karvioté PoAé otn Méon 0057
“n{\\*%?“"“”-_ Smoked Roll Shaped Bacon in Half
' Back Bacon Kamviotd atn Méon ono

Back Bacon Smoked Half Piece
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PADERIS MOPTAAEAA, HNMAOYZIA

estoro THE RICH MORTADELLA
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To YuoTIKké otnv TTAPACKEUNA TNG pHopTadéAag BpioKeTal 6Tn 0WOTA avaloyia KPEATog Kal
AiTToug Kai otn opplynAn cuctach Tng.

H mkdvtikn ITaAida ye kataywyn amd tnv MmoAdvia yevvABnke mepitou ota TéAn tou 140U aidva oe
kdmolo povaothpl. Amd emAeyuévo KpEag «dePEvoy Ue UOIKA apwuata, Bpacth A YntA, ye mMmépl va
avacTtatwvel Tn YAWood, ue diotikl Alyivng va amoyeiwvel Tnv andéAaucon. Amd ta kaAutepa Kopudtia
kKpéatog, ME oUyxpovn enegepyacia mapdyoupe poptadéAa oludwva PE TnV aubevTikA ITAAIKA
ouvTayn Kal ge améAutn apuovia Urmaxapikwyv avadelkvUoupe To Hovadiko 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

0087 200g 4kg
'M(')'b't'd'é G 'B'b'dat"r’{ uE 'I"I'l'r'r.é'b] ....................................................... 5685
Mortadella Cooked with Pepper
Moptadéia Bpaotr pe Mimépl o dETeg 0087
Mortadella Cooked with Pepper sliced ...
Moptadéia Wnth pe puotiki Alyivng otn Méon 0079

Mortadella Roasted with Pistachios Half Piece
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ZAANAMI - SALAMI

5009 2kg
= Xéﬂ : .B.ljb(.il.c. ............................................................................ Sio6
Salami Vyras
Yaldui Bupag 0025
Sl VY IaS e
YaAdur Mmepdve Kamviotd 0769

Salami Pepperone Smoked
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H ZEIPA MOY AINEITEYZH KAI NOZTIMIA KAGE MEPA.
YOUR FAVORITE COLD CUT RANGE, GOES FOR EVERYBODY.
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T +30 21Q 8071797 | F +30 210 8071320
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