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?\NE MEATS

NI | TAZTOYPMAS, O APQMATIKOZ

Estiono THE AROMATIC PASTIRMA

7y
[‘)41)’7‘101\1 & QU At

ZT H N AAAANTO n OI IA T H Z KaAd¢ maotoupudg onpaivel pepdki, dpwua, Téxvn.

OI Ko rE N E I AZ I-IAN T E P H To peyaAUtepo YUOTIKSG Tou TTacToupud KpUBETAl TNy TTPWTN UAN, TO KPEAG. ATTOKAEIGTIKA Kal JOVO
dpéoko pooxapiolo kKpéag, amd OUVKEKPINEVEG PAToeG Pe 101aiTEPA XapakTNPIoTIKE, Mou wpIUdlel
oe améAuta eleyxdueveg oUVONKEG uypaaoiag kal Bepuokpaciag. Aladikaoia mou eEacdaliicer Tnv

AH M IOYP FOYM E M E ArAn H. 0t1aBepn moIdTNTa TOU TPOTIOVIOG. TO HUCTIKG PEIYUA TwV PTTAXapikwy Ba dWoel TNV TeEAIKA TIVEAIG
otn yelon Tou MacToupud.

Mpoidvta mou Eexwpidouv KI €XouV TO dPpWHa ToU EKAEKTOU, TTOU TO OpICEl AvapdiBoAa 0 «BacIANIGCy TV MAoT@OV KPEGT®V TNG AVATOAAC.

N MOIOTNTA TWV MPWTWV UAWV AAAd KI 0 TPOTTOG TAPACKEUNG.

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

T H E PA D E R I S FA M I LY M A KES O N LY 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

T H E FI N EST D E LI — M EAT PRO D UCTS. humidity that will ensure the product’s quality. A secret mixture of spices gives our pastirma its full

flavor and aroma.

Full flavored, authentic taste, tOp quality products that adhere to the For the lovers of taste, the undisputed “king” of cured meats of the East.
highest standards of excellence!

MAZTOYPMAZ XYZKEYAXMENOZX 500g

0040

Maotoupuds Méoxou ONGkANpo KopudTti
Beef Pastirma whole piece

Maotoupudg Méoxou oe
Beef Pastirma sliced

Maotoupuds Méoxou oe
Beef Pastirma sliced

MaoTtouppuds ZUOKEUAOUEVOG
Beef Pastirma Vacuum Packed

ISO 22000:2005 | Ap. Migtomoinong_Certification No. 221/T/2009
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PADERIS 20YTZOYKI, TO ENTONO

estiono THE INTENSE SUJUK

N

2
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MuoTikd prraxapikd aykaAidZouv 1o TpudepPO EKAEKTO KpEag.

Me 1oTopia Tou xdvetal kdmou ota BEON tng AvatoAng, To ooutloUKI TTapdyeTal amokKAEIOTIKA amd
pooxapiolo kai mpéReio kpéag. Qpiudlel oe eAeyxOUEVEG OUVONKeG Bepuokpaaiag kal uypaaoiag péoa
o€ uttepolyxpovoug BaAduoug, H€xpl va ATTOKTACEI TO UTIEPOXO POUMTTIVI TOU XpwWUa Kal Tn BeAoUdivn
udn Tou.

Mkdvtiko kai évtovo. Me autd 1o aubevtikd couTtloUKI HEYAAWOAE. Kal ONUEPT, 6AG TO TIPOOHEPOUE.

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!

SOYTZOYKI AEPOS - DRY SUJUK
0002 400g 500g 2kg

= 'u.tnz‘é'd - AE{)B C iy G
Dry Sujuk U-Shape

YoutloUkl Aépog Métaro 0181
Dry Sujuk U-Shape

YoutloUkI Aépog MmacTtouvi 0004
Dry Sujuk Stick

YoutloUKI Aépog oe PETES 0537
Dry Sujuk sliced

YoutloUkl Aépog Mikdvtiko TUmou Kaloapeiag MAekTd 0317
Dry Sujuk Spicy Kaisaria's Style

I1SO 22000:2005 | Ap. Motomoinong_Certification No. 221/T/2009
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PADERIS

[MPOZO0YTO MOZXOY

estiono BEEF PROSCIUTTO
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Ayarnpévn emAoyn K40e yaotpovouou.

Ma tnv mapaywyn Tou GUYKEKPIUEVOU TTPOTOVTOG, onuavtikd péAo maicel n emAoyni TG TPWTNG UANG.
Kpéag, amd ouykekpIéveg dApPeC Kal pdtoeg pooxapiol pe 101aitepa xapaktnploTikd. Aivoupe
HEYAAN TPOCOXNA KAl GTNV TTAPAUIKPA AeTITOUEPEID, KAB' OANn Tn SIdpKEIa TNG TTapaywyikAg diadikaaoiag,
pe amokopUdwpa to TEAIKS 0TddIo TNG wpipavong. Ekel dmmou 1o mpoidv «Eekoupdletaly Yéxpl va
amoktAcel 6Aa Ta MOIOTIKA KAl YEUGTIKA XAPAKTNPICTIKA TOU.

Mia akdpa Kalvotouia tng €taipeiag pag, mou Ppapeltnke e Xpuod AoTEPl amd TOV NYETIKO
ave&dptnto Alebvi Opyavioud ledong kai Moidtntag (iTQi) mou edpelel 0TIG BpuEEANEG Kal amoTeAeiTal
amé avayvwpIiopévous oed Kal yaoTpovououg am’ dAo 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.

¢WNE MEA7g

PADERIS

ANOYKANIKA XQPIATIKA
om0 TOY KQZTA

TRADITIONAL SAUSAGES, SIGNATURE COSTAS PADERIS

Tpeic amoAauoTikéG dnuioupyieg TTou €xouv Tn SIKA TOUG I0TOpIa.

Kdroia pépa o Kwotag Maviépng €pTiae Ye 10 yvwotd Ttou PeEPAKI pia ToIKIAia e eEalpeTikd
AOUKAVIKa o€ TPEIG YEUOEIG yia TNV OIKOYEVEIG TOu Kal Toug ¢ihoug tou. Apeocav, dpecav ToAU.
Ta unéypayge, 61add0nkav, ayanmibnkav. TAuyepa ayamidnkav oe oAdkAnpo tov kdopo. EIdIKE T0
Mikdvtiko Aoukdviko ayamifnke oAU Kal BpaPelOnke pe Xpuad Aotépl katd tnv 11n amovoun
BpaBeiwv Melong kal Moidtntag mou diopyavwvel oe €tiola Bdon 1o International Taste & Quality
Institute (iTQi) otic BpuEEAAEG 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 400g

XQPIATIKA AOYKANIKA - GREEK COUNTRY SAUSAGES

SAUSAGE WITH SPICES

4009
| F O uE ‘I"I.;'J'é'o.c') ................................................................... G555
MPOZOYTO MOxXQY 90g * Greek Country Style Smoked Sausage with Leek
BEEF PROSCIUTTO MPOZOYTO MOZXOY - BEEF PROSCIUTTO AOUKGVIKG g HOPTOKGA 0536
4kg 90g Greek Country Style Smoked Sausage with Orange . ...
.......... PR R R R R /\OUKd\”KO ”IKG’VTIKO 0549
Mpocoouto Méoxou oe PETES 0535 :
Beef Prosciutto sliced Greek Country Style Smoked Sausage Spicy
Mpooouto Méoxou 0093

Beef Prosciutto

T A

WO
nOYKATO

I1SO 22000:2005 | Ap. Motomoinong_Certification No. 221/T/2009 1SO 22000:2005 | Ap. Migtomoinong_Certification No. 221/T/2009
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estiono THE GROWN DRY SALAMI
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H owotnh wpigavon gival 6,Ti o onpavTikoé yia €éva dpTio Kal TTOI0TIKO aTToTEAEGHA 0TO GaAdyl.

To téAelo caAdul €xel OUo BAoIKd MUOTIKA EMTUXIAG: TO TMPOOEKTIKG OIGAEYUA TOU KPEATOG KAl TNV
TeEAeTOUPYIO wpipavong mou Oev OIAKOTITETAl OUTE €MTAXUVETAI O0TO OVOMA TNG KATAVAAWTIKAG
ZATnong. To d1k6 yag caAdui dev Ba Byel armd tov BAAaPo wpiyavong mMpIv CUPTIANPWOE 0 Xpdvog TTou
xpeldZetal yia va yivel autd 1o TéAela Qpigo €0eoua, akdun Ki av mapatnpnBei EAAeIPn otnv ayopd.
>mvenpoPdAo, MKAEVTIKO, EUYEUOTO, TO 0aAdul aépog yag ta&idelel pe T1g diddopeg MapaiAayég Tou
oe 6Aa ta pépn tng EAAGSAG, aAAd kal Tng Eupdming. Amd eKAEKTO YIAOKOUPEVO KPEAG YEUIOUEVO OE
€101KEG Brikeg, apnrveTal va wpiddoel vwXeAIKA o€ armOAUTA EAEYXOUEVEG OUVONKEG O€ UTTEPCUYXPOVOUS
BaAduoug wpiyavong, akoAouBwvtag pia teAetoupyikn diadikacia péxpl va mdpel tnv TEAIKA TOU
pnopdn, yelon kal dpwua.

Timota dev o€ 1a&IdeVel KAAUTEPA OTOV KOOWO TWV YEUCEWY ard To 6aAdul, JE TIG AUETPNTES TITAPAAAAYES 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.

SAAAMI AEPOS. MIKANTIKO Tkg

0164 1209 280g 500g 1kg
5 ?\Gu : Aspocﬂmavr B Siea
Dry Spicy Salami

Zaldur Aépog 0165
Dry Salami

Yaldul Aépog oe PETES 0166
Dry Salami sliced

Taldur Aépog Mivi 0450
Dry Salami Mini

Yaldur Aépog tUmou Agukddog 0439
Dry Salami Lefkada's Style

Yaldur Aépog "Cacciatore" 0538
Dry Salami "Cacciatore"

SaAdur Aépog Mimepdve og HETES 0936
Dry Salami Pepperone sliced

1SO 22000:2005 | Ap. Miotoroinong_Certification No. 221/7/2009
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PADERIS

H NEA AIAZTAZH 2TO MENOY zZAxz

esto0 NEW IDEAS FOR YOUR MENU

R4 ©
Drrioy g qUAY

H mdma eival éva mpoidv 101aitepa ayamntd oTIG YEUOTIKEG OUVNADEIEG TTOAAWY TTOAITIOHWV

o€ 6\o tov kdopo. Eival éva mpoidv mou ummopoUpe va To armoAaUooupE TWPa Kal otnv EAAGda. Ta
EKAEKTA AAAANTIKA MANTEPH pe xapd mapouoidZouv pia véa dnuioupyia, tnv Mdma KanviotA.
Mia véa mpdtaon yia tov emayyeApatia mou mpood€pel moidtnta, ovadikdTNTa Kal vooTipid. Me
anAi kail oUvtoun diadikacia To Tpoidv eival €toiyo mpog didbean.

Tpa umopeite va dWoeTE KATI Tapamdvw oto PYevou TNG MIXEipnon oag
pe t1a EKAEKTA AAAANTIKA MANTEPH.

Roasted duck smoked breast is our latest iTQi 3 Golden Stars Awarded appetizer. Juicy, sliced thin
paper, it pairs wonderfully with seasonal fall and winter ingredients like squash and dark greens,
or even with a fruity sauce but can be enjoyable as a main course, too! An absolutely supreme dish
that keeps bringing people back!

Either way, it's a highlight of a great charcuterie platter!

>THOOX MAMIAZ KAMNNIZTO ME AEPMA 4009

MATIIA - DUCK
4009 1800g
i HbH LJE s s
Smoked Whole Duck bone in
>1ABog Ndmag Kamviotd pe 6€pua 0232

Roasted Duck smoked breast skin on

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