Chutney - Chutney

Eunvevon napddoong...ue obyyxpovn amnoyn!

IAANIKO EYNOAEYTIKO
TIA TYPIA & KPEATIKA

0L YOULEVITTES

Evépyewa | Energy:

Awmapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

Y6atdavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
ES6wSLpeg Iveg | Fiber:

NpwTteiveg | Protein:

AAdT | Salt:

ZUOTATIKA:

Ingredients:

Extras:

Chutney vtopdta | Tomato Chutney

dTiaypévo “pe Tto Xépl” TNG AAPNTPOC, ATo
EAANVIKEC VTOUATEC Kal HUPWOLKE, TO gourmet
avTtéd chutney vtopdtac “ot yovuéviooeg” Oa
oac 0dnyroeL o€ véa YeELOTIKA TaE{bla!
AnoAa0oTe TO 0€ YNt QETA A KATolkiowo Toup(,
oe Couuepd burger A AaxToploTd Yntd, HUE WPLUA
K{Tpwa Tupld | O€ UMIPOVLOKETEC E avoDpL Kal
oU0KaQ.

Baldkt: 220 g

Delicious and Handmade, with greek fruits,
veggies and herbs, this gourmet chutneys by
«Goumenisses» will take you on a gastronomic
journey. Enjoy them with baked white cheeses,
on a juicy burgers or with ripe yellow cheeses,
with bruschettas and figs!

Jar: 220 g
1047K]J | 249KCal
0g

0g

60 g

59¢g

lg

1,39

0,03 g

TEPAXLOPEVEG ATMOPAOLWHEVEC TOUATEG (57 %),
EAAPPA CUPTIVKVWHEVOG XUUOG TopdTag (38%),
Cayoapn, puBULOTAC 0EDTNTOG: KLTPLKS OED,
APWHATIKA OAN.

Sliced peeled tomatoes (57%), slightly
concentrated tomato juice (38%), sugar, acidity
regulator: citric acid, flavoring.

Gluten Free * Lactose Free
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Chutney - Chutney

Eunvevon napddoong...ue obyyxpovn amnoyn!
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Evépyewa | Energy:

MAmapa | Fat:

K TwV omnoiwv Kopeopéva | of which
Saturates:

Y6atdavOpaxkeg | Carbohydrates:

£K TWV omoiwv Zakyapa | of which Sugars:
ES6wSLpeg Tveg | Fiber:

NpwTeiveg | Protein:

AAaTL | Salt:

ZUOTATLKA:

Ingredients:

Extras:

Chutney MAAo | Chutney Apple

dTiaypéva “pe To X€pL” TNG AQUNTPOC, and
EAANVIKAE KNMELTIKA, PPOUTA KAl HUPWOLKA, Ta
gourmet chutney «ol youuéviooec» Oa oag
odnynoouvv og véa yevoTikd Ttagidla! AnoAaldote
TO ME KPEATLKA KAl TOLAEPLKE, ME WPLPA K{TpLva
N AEUKA& TLPLA KAL LE TILKAVTLKO AAAAVTIKAE!

Baldkt: 220 g

Delicious and Handmade, with greek fruits,
veggies and herbs, this gourmet chutneys by
«Goumenisses» will take you on a gastronomic
journey. Enjoy them with baked white cheeses,
on a juicy burgers or with ripe yellow cheeses,
with bruschettas and figs!

Jar: 220 g
1033kJ | 243kcal
0,29

0g

58,8 g

53,7 ¢

1,79

0,79

2,0g

MrAo (54%), Cayxapn, Caxapn KaoTavr,
KPEUMOBL, EV6L, aTap(ba, aAdTy,
MNKTwHaTtoyévo: mnktivn, TC{vtlep, KAVEAQ,
YOPOQOAAO, pUOULOTAG 0EVTNTAG: KITPLKS OED.
Apple (54%), sugar, brown sugar, onion, vinegar,
raisin, salt, gelling agent: pectin, ginger,
cinnamon, clove, acidity regulator: citric acid.
Gluten Free * Lactose Free

2/13



Chutney - Chutney

Eunvevon napddoong...ue obyyxpovn amnoyn!
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Evépyewa | Energy:

MAmapa | Fat:

K TwV omnoiwv Kopeopéva | of which
Saturates:

Y6atdavOpaxkeg | Carbohydrates:

£K TWV omoiwv Zakyapa | of which Sugars:
ES6wSLpeg Tveg | Fiber:

NpwTeiveg | Protein:

AAaTL | Salt:

ZUOTATLKA:

Ingredients:
Extras:

Chutney Z0ko | Chutney Fig

dTiaypéva “pe To X€pL” TNG AQUNTPOC, and
EAANVIKAE KNMELTIKA, PPOUTA KAl HUPWOLKA, Ta
gourmet chutney «ol youuéviooec» Oa oag
odnynoouvv og véa yevoTikd Ttagidla! AnoAaldote
TO ME KPEATLKA KAl TOLAEPLKE, ME WPLPA K{TpLva
N AEUKA& TLPLA KAL LE TILKAVTLKO AAAAVTIKAE!

Baldkt: 220 g

Delicious and Handmade, with greek fruits,
veggies and herbs, this gourmet chutneys by
«Goumenisses» will take you on a gastronomic
journey. Enjoy them with baked white cheeses,
on a juicy burgers or with ripe yellow cheeses,
with bruschettas and figs!

Jar: 220 g
1208k] | 285kcal
0,39

0,19

68,9 g

66,3 g

1,79

0,79

1,59

Y0Ko, Cayxapn, tCivtlep puOULOTHG 0EOTNTOC:
KLTPLKO OED.

Fig, sugar, ginger, acidity regulator: citric acid
Gluten Free ¢ Lactose Free
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Chutney - Chutney

Eunvevon napddoong...ue obyyxpovn amnoyn!

oL youpéwa

Evépyewa | Energy:

MAwmapa | Fat:

K TwV omnoiwv Kopeopéva | of which
Saturates:

Y6atdavOpakeg | Carbohydrates:

£EK TWV omoiwv Zakyapa | of which Sugars:
ES6wSLpeg Tveg | Fiber:

NpwTeiveg | Protein:

AAdT | Salt:

ZUOTATIKA:

Ingredients:

Extras:

Chutney Kpepppd61 | Caramelised Onion
Chutney

dTiaypéva “pe To X€pL” TNS AQUNTPAC, amnd
EAANVIKE KNMELTLKA, PPOUTA KL HUPWOLIKE, T
gourmet chutney «ot youpéviooec» Ba oag
odnyrijoouv o€ véa yevoTikd TaE{bla! AnoAadoTte
TO E KPEATLKA KOL TIOVAEPLKE, UE WPLHA K{Tpva
N AEUKA& TLPLA KAL LE TILKAVTLKO AAAQVTIKAE!

Baldki: 220 g

Delicious and Handmade, with greek fruits,
veggies and herbs, this gourmet chutneys by
«Goumenisses» will take you on a gastronomic
journey. Enjoy them with baked white cheeses,
on a juicy burgers or with ripe yellow cheeses,
with bruschettas and figs!

Jar: 220 g
1256k]) | 297kcal
5549

0,849

60,19

55,19

1,79

1,09

199

KpeppobL (63%), Caxapn kagtavr, iAo,
Caxapn, BaAoduiko E0BL, E0OL, €ETpa mapbBEVO
EAALOAQDO0, QAATL, TNKTWHOTOYOVO: TINKTVN,
OKOpOOo o€ OKOVN, KOALAVOPOG, UMTAXOPLKA,
PLOULOTAC 0E0TNTAC: KLTPLKS OED.

Onion (63%), brown sugar, apple, sugar,
balsamic vinegar, vinegar, extra virgin olive oil,
salt, gelling agent: pectin, garlic powder,
coriander, spices, acidity regulator: citric acid.
Gluten Free « Lactose Free
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Chutney - Chutney

Eunvevon napddoong...ue obyyxpovn amnoyn!

E
——
XEIPONOINTH

(NKIATITTER, 53
CHUTNEY (/™

IAANIKO IYNOAEYTIKO
FIATYPIA & KPEATIKA

OLyoupévurcsg ;-
=

Evépyewa | Energy:

MAwmapa | Fat:

K TwV omnoiwv Kopeopéva | of which
Saturates:

Y6atdavOpakeg | Carbohydrates:

£EK TWV omoiwv Zakyapa | of which Sugars:
ES6wSLpeg Tveg | Fiber:

NpwTeiveg | Protein:

AAdT | Salt:

ZUOTATIKA:

Ingredients:

Extras:

Chutney Nukid MmnepLd | Sweet Pepper
Chutney

dTiaypéva “pe To X€pL” TNS AQUNTPAC, amnd
EAANVIKE KNMELTLKA, PPOUTA KL HUPWOLIKE, T
gourmet chutney «ot youpéviooec» Ba oag
odnyrijoouv o€ véa yevoTikd TaE{bla! AnoAadoTte
TO E KPEATLKA KOL TIOVAEPLKE, UE WPLHA K{Tpva
N AEUKA& TLPLA KAL LE TILKAVTLKO AAAQVTIKAE!

Baldki: 220 g

Delicious and Handmade, with greek fruits,
veggies and herbs, this gourmet chutneys by
«Goumenisses» will take you on a gastronomic
journey. Enjoy them with baked white cheeses,
on a juicy burgers or with ripe yellow cheeses,
with bruschettas and figs!

Jar: 220 g
982kJ | 231kcal
0,39

0g

55,549

52,99

1,79

0,8¢g

2,0g

Muneptd kékKkvn (56%), Taxapn, Tdxopn
Kaotavr, HAAO, V8L, AAdTL, MNKTWHATOYOVO:
nnktivn, oképdo oe okdvn, KOALAVEPOC,
YAUKAvLooG, TalAL og okbdvn, pUBULOTAC
0EVTNTOG: KLTPLKG OED.

Red pepper (56%), sugar, brown sugar, apple,
vinegar, salt, gelling agent: pectin, garlic
powder, coriander, anise, powdered chili, acidity
regulator: citric acid.

Gluten Free « Lactose Free
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Chutney - Chutney

Eunvevon napddoong...ue obyyxpovn amnoyn!
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IAANIKO IYNOAEYTIKO
FIA TYPIA & KPEATIKA

0L YOUPLEVIGGES

Evépyewa | Energy:

Awmapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

Y6atdavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
ES6wSLpeg Iveg | Fiber:

NpwTteiveg | Protein:

AAdT | Salt:

ZUOTATIKA:

Ingredients:

Extras:

Chutney ®pdouvAa | Strawberry Chutney

dTiaypéva “pe To X€pL” TNG AQUNTPOC, and
EAANVIKAE KNMELTIKA, PPOUTA KAl HUPWOLKA, Ta
gourmet chutney «ol youuéviooec» Oa oag
odnynoouvv og véa yevoTikd Ttagidla! AnoAaldote
TO ME KPEATLKA KAl TOLAEPLKE, ME WPLPA K{TpLva
N AEUKA& TLPLA KAL LE TILKAVTLKO AAAAVTIKAE!

Baldkt: 220 g

Delicious and Handmade, with greek fruits,
veggies and herbs, this gourmet chutneys by
«Goumenisses» will take you on a gastronomic
journey. Enjoy them with baked white cheeses,
on a juicy burgers or with ripe yellow cheeses,
with bruschettas and figs!

Jar: 220 g

535 k] | 126 kcal
0,29

0g

30,19

28,5¢g

1,19

0,49

O0g

®dpAaovAeg (55%), Caxopn, CUUMVKVWUEVO
YA€UKOC, vePD, BaAoduiko E0OL (3%).
Strawberries (55%), sugar, concentrated must,
water, balsamic vinegar (3%).

Gluten Free ¢ Lactose Free
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Chutney - Chutney

‘Epnvevon napddoong...ue cbdyypovn dmnoyn!

Evépyewa | Energy:
Amapa | Fat:

Chutney MopTtokdAL pe ZTa@ida | Orange
Chutney with Raisins

dTiaypéva “ue To X€pL” TNG AjunTpog, and
EAANVLKA KNTIELTIKE, GPOUTA KL HUPWILKE, Ta
gourmet chutney «ot youuéviooeg» Ba oag
odnyrijoouy o€ véa yevoTikd TaE{bla! AnoAalote
TO ME KPEATLKA KAl TTOLAEPLIKE, ME WPLPA K{TpLva
N AEUKA& TLPLA KAL LE TILKAVTLKO AAAQVTIKAE!

Baldkil: 220 g

Delicious and Handmade, with greek fruits,
veggies and herbs, this gourmet chutneys by
«Goumenisses» will take you on a gastronomic
journey. Enjoy them with baked white cheeses,
on a juicy burgers or with ripe yellow cheeses,
with bruschettas and figs!

Jar: 220 g
1291k | 307kcal

7113



Chutney - Chutney
Eunvevon napddoong...ue obyyxpovn amnoyn!

&l xewonome AHNIKO.

AAMAZKHNG . &

CHUTNEY

1AANIKO TYNOAEYTIKO FIA
WHTA KPEATA, KYNHIIA & TYPIA

0L YOUPEVLTTES

Evépyewa | Energy:
MAmapa | Fat:

Chutney Aapéaoxknvo | Plum Chutney

dTiaypéva “pe To X€pL” TNG AQUNTPOC, and
EAANVIKAE KNMELTIKA, PPOUTA KAl HUPWOLKA, Ta
gourmet chutney «ol youuéviooec» Oa oag
odnynoouvv og véa yevoTikd Ttagidla! AnoAaldote
TO ME KPEATLKA KAl TOLAEPLKE, ME WPLPA K{TpLva
N AEUKA& TLPLA KAL LE TILKAVTLKO AAAAVTIKAE!

Baldkt: 220 g

Delicious and Handmade, with greek fruits,
veggies and herbs, this gourmet chutneys by
«Goumenisses» will take you on a gastronomic
journey. Enjoy them with baked white cheeses,
on a juicy burgers or with ripe yellow cheeses,
with bruschettas and figs!

Jar: 220 g
804kJ | 189 kcal
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Chutney - Chutney

Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

MAmapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

Movoakoépeota | Monounsaturated:
MoAvakodpeoTta | Polyunsaturated:
Y6atdavOpakeg | Carbohydrates:

£EK TWV omoiwv Zakyapa | of which Sugars:
ES6wSLpeg Tveg | Fiber:

NpwTeiveg | Protein:

AAdT | Salt:

ZUOTATIKA:

Ingredients:

Extras:

Bacon Jam | Bacon Jam

Me KOPMATAKLO TpayavoD UméLlkov wpipavong,
auTA N «dopueAdda» Ba oag ouvapndoet!
Movadikr 0T xWPEa Ho¢ HE oppayida eAANVLKAC
MoPAYWYAG, amoAaDOTE TNV UE TUKAVTIKA
aAoLpwodn tupld, burger, Aovkdvika Kat KABE
e{douc Yntd KpeaTikd, afyd scrambled, ue
MATATEG TNYAVLTEG, OE OAVTOULTG KoL KGBE
€(60ouG payeLplKEG BnuLovpyiec.

With pieces of crispy cured bacon, this "jam"
will fascinate you! A unique product in our
country with a Greek production stamp! Enjoy it
with spicy or creamy cheese, burgers, sausages
and all kinds of grilled meats, or even with
scrambled eggs

and all kinds of culinary creations

1331 KJ | 317 KCal

129

5,49

429

379

1,49

9,69

1,729

Kamnvioté Mnéikov wpipavong E.E. 34% (Xoipwd
KP€ag, aAdTL, unoayapikd, 6eETpdln, Taxapn,
oLVTNPENTLKO: VLITPLKSO KEALO, VLTPWOEG vATPLO,
aVTLOEELOWTLKG: aokopBLlkd vaTplo, ekXLAlopaTO
MITOXAPLKWY), KPEUUOBL, uAAo, kaotavr Caxapn,
MNAGELDBO, peEAdoQ, pumayapLKd, PUBULOTAC
0E0TNTOC: KLTPLKO 0ED, eKYVOALONA PHOYLAC,
MNKTWHaTOYOVOC TapdyovTac: nmnktivn, dpTuha
KATVLOTWY TPOPIHWY, LOLKH apwHaTLKE OAN.
Smoked cured bacon EU 34% (pork meat, salt,
spices, dextrose, sugar, preservative: potassium
nitrate, sodium nitrite, antioxidant: asodium
ascorbate, spices extracts), onions, apples,
brown sugar, apple cider vinegar, molasses,
spices, acidity regulator: citric acid, yeast
extract, gelling agent: pectin, smoke
flavouring,natural flavouring
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Chutney - Chutney

Eunvevon napddoong...ue obyyxpovn amnoyn!
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0L YOUREWGTES

Evépyewa | Energy:
MAmapa | Fat:

Chutney Mavt{apL | Beetroot Chutney

dTiaypéva “pe To X€pL” TNG AQUNTPOC, and
EAANVIKAE KNMELTIKA, PPOUTA KAl HUPWOLKA, Ta
gourmet chutney «ol youuéviooec» Oa oag
odnynoouvv og véa yevoTikd Ttagidla! AnoAaldote
TO ME KPEATLKA KAl TOLAEPLKE, ME WPLPA K{TpLva
N AEUKA& TLPLA KAL LE TILKAVTLKO AAAAVTIKAE!

Baldkt: 220 g

Delicious and Handmade, with greek fruits,
veggies and herbs, this gourmet chutneys by
«Goumenisses» will take you on a gastronomic
journey. Enjoy them with baked white cheeses,
on a juicy burgers or with ripe yellow cheeses,
with bruschettas and figs!

Jar: 220 g
1397k]) | 324kcal
0,39

K TwV omnoiwv Kopeaopéva | of which 0g

Saturates:

Y6atdavOpaxkeg | Carbohydrates:

£K TWV omoiwv Zakyapa | of which Sugars:
ES6wSLpeg Tveg | Fiber:

NpwTeiveg | Protein:

AAaTL | Salt:

ZUOTATLKA:

Ingredients:

Extras:

77,69

739

3,79

2,29

1g

Noavtlapt, Caxapn, E06L, BaAoduiko E0OL, aAdTL,
munepdéplla oe okdévn, okdépdo ae okdvn, HadPo
TépL.

Beetroot, sugar, vinegar, balsamic vinegar, salt,
ginger powder, garlic powder, black pepper.
Gluten Free ¢ Lactose Free
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Chutney - Chutney

Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

MAmapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

Y6atavOpaxkeg | Carbohydrates:

£K TWV omoiwv Zakyapa | of which Sugars:
E6wSLpeG Tveg | Fiber:

NpwTeiveg | Protein:

AAdTL | Salt:

ZUOTATLKA:

Ingredients:

Extras:

Chutney Mpdowvn EAld | Green Olive
Chutney

dTiaypéva “pe To X€pL” TNS AQUNTPAC, amnd
EAANVIKE KNMELTLKA, PPOUTA KL HUPWOLIKE, T
gourmet chutney «ot youpéviooec» Ba oag
odnynoouvv oe véa yevoTikd Tagidla! AnoAaldoTe
TO E KPEATLKA KOL TIOVAEPLKE, UE WPLHA K{Tpva
N AEUKA& TLPLA KAL LE TILKAVTLKO AAAQVTIKAE!

Delicious and Handmade, with greek fruits,
veggies and herbs, this gourmet chutneys by
«Goumenisses» will take you on a gastronomic
journey. Enjoy them with baked white cheeses,
on a juicy burgers or with ripe yellow cheeses,
with bruschettas and figs!

1244k] | 296 kcal
11,29
2,39

46,6 g

44,4 g

2,69

1,09

3,0¢9

Mpdown eAld 48%, Cayapn, XUUOC TTOPTOKAAL,
XUMOC Agpodvt, nopBévo ehatdAado, Evoua
TIOPTOKAALOU, Bupdpl amognpauévo.

Green olive 48%, sugar, orange juice, lemon
juice, virgin olive oil, orange zest, dried thyme.
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Chutney - Chutney

Eunvevon napddoong...ue obyyxpovn amnoyn!
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Evépyewa | Energy:

MAmapa | Fat:

&K TwV onoiwv Kopeopéva | of which
Saturates:

YéatavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
Ebwdipeg Tveg | Fiber:

NMpwTteiveg | Protein:

AAaTi | Salt:

Chutney Mdavyko | Mango Chutney

dTiaypéva “pe To X€pL” TNG AQUNTPOC, and
EAANVIKAE KNMELTIKA, PPOUTA KAl HUPWOLKA, Ta
gourmet chutney «ol youuéviooec» Oa oag
odnynoouvv og véa yevoTikd Ttagidla! AnoAaldote
TO ME KPEATLKA KAl TOLAEPLKE, ME WPLPA K{TpLva
N AEUKA& TLPLA KAL LE TILKAVTLKO AAAAVTIKAE!

Delicious and Handmade, with greek fruits,
veggies and herbs, this gourmet chutneys by
«Goumenisses» will take you on a gastronomic
journey. Enjoy them with baked white cheeses,
on a juicy burgers or with ripe yellow cheeses,
with bruschettas and figs!

691kJ | 163 kcal
1,09
0,29

36,6 g
35,2 ¢
1,849
1,09
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Chutney - Chutney

Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

Awmapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

Y6atdavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
ES6wSLpeg Iveg | Fiber:

NpwTteiveg | Protein:

AAdT | Salt:

ZUOTATIKA:

Ingredients:

Extras:

Chutney Bepikoko | Apricot Chutney

dTiaypéva “pe To X€pL” TNG AQUNTPOC, and
EAANVIKAE KNMELTIKA, PPOUTA KAl HUPWOLKA, Ta
gourmet chutney «ol youuéviooec» Oa oag
odnynoouvv og véa yevoTikd Ttagidla! AnoAaldote
TO ME KPEATLKA KAl TOLAEPLKE, ME WPLPA K{TpLva
N AEUKA& TLPLA KAL LE TILKAVTLKO AAAAVTIKAE!

Delicious and Handmade, with greek fruits,
veggies and herbs, this gourmet chutneys by
«Goumenisses» will take you on a gastronomic
journey. Enjoy them with baked white cheeses,
on a juicy burgers or with ripe yellow cheeses,
with bruschettas and figs!

1239 kJ | 293 kcal
4,549
0,749

58,3 ¢

53,39

4,89

2,5¢g

1,49

Bepikoko 51%, kpeuuLdL, akatépyaotn Cayapn
Cay0opPOKAAQUOUL, CUPTIUKVWHEVOG XUUOG URAOL,
A€UKO EVDL, mapBEvo eAatdAado, mnepdpLlla
okévn, k&dpdauo okdvn, aAdTt, TolAL okdvn.
Apricot 51%, onion, raw cane sugar,
concentrated apple juice, white vinegar, virgin
olive oil, ginger powder, cardamom powder, salt,
chili powder.
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