ZaAtoeg BoutOpov - Butter Sauces
Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

MAwmapa | 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:

ZaAtoa Hollandaise | Hollandaise Sauce
Kpepwdng ZaAtoa pe BovTupo

M{a véoTtiun odAtoa punopel va mpoaoBéael yedaon
0TO aynTo KAt va Kavel Eexwplotd KdBe oag
yeLUa.

H Hollandaise kat n Bearnaise, anoteAobv dvo
and TG mo dldonueg sauce TNG YOUAALKAG
yaoTpovoulag mov emAéyeL 6molog E€peL and
KaAr kouliva. H sauce Hollandaise «ot
YOUUEVLOOEC» TTOPAOKEVJACETAL UE TTPAYHATIKS
BoOTLPO KoL TalpLdlel vEpoya e TMOAAG TLdTa
OAAG KLp{WC YapLwv énwc ocoAouol, yapidac,
00TOKOU, PIvWwY AAAAVTIKWY KOl AAYXAVIKWY, HE
mo ovvnBlopéva ta onopdyyla KabBwe Kat e
oByd Benedict. Talptdfel EKMANKTLIKA pe
KPEATIKA OMWG UMPLCOAEG KOl GLAETO KABWG KAl
HE wa[Jpla he opLyTH odpka 6w o Tévog.

Mpdétaon AvaBépuavong:15” otn xapunAdtepn
OKG&AQ o€ OUPVO ULKPOKVUATWY A Prev-popl o€
XOUNAR @WTLE Yy 3-5 AenTd avaKaATEVOVTAC
ouveXWe. Alatnpeital og oklepd Kol dpoaepd
HépoC. MeTd To dvolyua dlatnpeital oto Yyuyeio
v 4

eB6ouddec.

Creamy Buttery Hollandaise Sauce

A delicious sauce can add flavor to any food and
make your every meal special. The Hollandaise
sauce, is a renown sauce of the French
gastronomy chosen by anyone who understands
good cuisine. The Hollandaise sauce
«goumenisses» is prepared with real butter and
accompanies perfectly many dishes but is best
paired with seafood such as salmon, shrimp,
lobster, or cold cuts and vegetables, with the
most common asparagus and of course Benedict
eggs.

2223K] | 540KcCal

58 ¢

99¢

3,79

2,29

0,29

1,89

1,13 g

HALéAalo 50% (EE), vepd, naoteplwpévod
KPOKOG avyol 9%, povotdpda EE 8%
(owamnéomnopog, duvAo apaBoottov, 0O, aAdTL,
Caxapn, XPWOTLKNA: KOUPKOLMI{VN, oLVTNPENTIKA:
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ZaAtoeg BoutOpov - Butter Sauces
Eunvevon napddoong...ue obyyxpovn amnoyn!

Ingredients:

Extras:

oopPLko K&ALo, Bevloikd vaTplo), dvudpo
BoOTLPO Y&AakTOC ayeAddac EE 5%, xuudg
AgpovoD, E06L, kaoTtavr {ayapn, aAdTL,
Tpononolnuévo GUUAO, APWHATLKE VAN,
ouvTnNENTLKS: copPLkd KAEALO.

Sunflower oil 50%(EU), water, pasteurized egg
yolk 9%, mustard (mustard seeds,corn starch,
vinegar, salt, sugar, colour: curcumin,
preservatives: potassium sorbate, sodium
benzoate), anhydrous cow milk fat EU, lemon
juice, vinegar, dark cane sugar, salt, modified
starch, flavouring, preservative: potassium
sorbate

AAAEpyLOyOva: Avyd, TAAQKTOKOULKE,
Movotdpba « Allergens: Eggs, Dairy, Mustard
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ZaAtoeg BoutOpov - Butter Sauces
Eunvevon napddoong...ue obyyxpovn amnoyn!

KPEMDAHE SAUCE ;

R
N ME BOYTYPO & EETf

bearnai

Evépyewa | Energy:

Awnapa | Fat:

€K TwWV omoiwv Kopeopéva | of which
Saturates:

Y8atavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
ES6wdipeg Tveg | Fiber:

NMpwTteiveg | Protein:

AAaTi | Salt:

ZUOTOTLKA:

ZaAtoa Bearnaise | Bearnaise Sauce

Kpepwdng ZaAtoa pe BovTupo

Mia véoTiun odAtoa pnopel va mpoobéoel yedon
OTO aynTo KAl va KAveL Eexwplotod KdBe oag
yeoua.

H Hollandaise kat n Bearnaise, anoteAolbv dvo
and T mo didonueg sauce TNG YAAALKAC
yaoTpovoulag mov emAéyeL 6nolog E€peL and
KaArl kouliva. H Sauce Bearnaise «ol
YOULUEVLOOEG» elval pla KPEPMW[]ONG gdAToQ
BouTOpPOUL, €VTOVA APWHATIONEVN HE ECTPA[JYKOV
KoL pe vmépoyn yeoon. Talpldlel EKMANKTIKA PE
KPEATIKA OMWG UMPLTOAEG KOl GLAETO KABWG KAl
ME wa[pla pe oyt odpKa OMwG 0 TOVOG.

Mpdtaon AvaBépuavong:15” otn xapunAdtepn
OKG&AQ 0€ OUPVO ULKPOKUUATWY A Prev-poapl o€
XOUNAA @WTLE Yo 3-5 AenTd avaKaATEVOVTOC
ouveXWe. Alatnpeital og oklepd Kol dpoaepd
HépoG. MeTd To dvolyua dlatnpeital ato Yyuyeio
v 4

eB6ouddec.

Creamy Buttery Bearnaise Sauce

A delicious sauce can add flavor to any food and
make your every meal special. The Bearnaise
sauce, is a renown sauce of the French
gastronomy chosen by anyone who understands
good cuisine. The Bearnaise Sauce by
«goumenisses» is a creamy buttery sauce,
flavored with tarragon. It goes amazingly with
meats like steaks or fillets as well as with fish
like tuna or salmon.

2174K] | 528KCal

56 g

9,69

4,149

2,39

0,29

1,849

1,109

HALéAaLo 49% (EE), vepd, naoteplwpévog
KpdKoG avyol 8%, povotdpda EE 8%
(owamndéomnopoc, duvAo apaBdottovu, E0SL, aAdTL,
Cayoapn, XPWOTIKA: KOLPKOLUIVN, cLYTNPENTIKA:
gopPLko k&ALo, Bevloikd vaTplo), EVBL, dvudpo
BoOTupo ydAakTtog ayeAdbac EE 5%, xuudc
Aguovioy, kaotavr {axapn, aAdTL,
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ZaAtoeg BoutOpov - Butter Sauces
Eunvevon napddoong...ue obyyxpovn amnoyn!

Tpononolnuévo GUUAO0, apWHATLKY VAN,
eotpaykév EE 0,4%, cuvtnpenTtikd: copPLkd
K&ALo, KaPLKEOUATAL.

Ingredients: Sunflower oil 49%(EU), water, pasteurized egg
yolk 8%, mustard (mustard seeds, corn starch,
vinegar, salt, sugar, colour: curcumin,
preservatives: potassium sorbate, sodium
benzoate), vinegar, anhydrous cow milk fat EU
5%, lemon juice, dark cane sugar, salt, modified
starch, flavouring, tarragon EU 0,4%,
preservative: potassium sorbate, seasonings.

Extras: AAAepyloyéva: Avyd, TOAQKTOKOULIKE,
Mouotdpbda ¢ Allergens: Eggs, Dairy, Mustard
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