MovoTtapdec - Mustards

Eunvevon napddoong...ue abyyxpovn amoyn!

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:

ZUOTOTLKA:

Ingredients:

MouvoTtdpbda Osooalovikng pe MéAL |
Mustard with honey

Aokludote tn dnuo@Ary Movotdpda
©eooalovikng pe MéAL. Baolletal otn cuvtayn
TIOL AVOKOADYOE OTA ONUELWHATAPLA TNG
ylayldg OeomnoOAag evw Tav To YEU[JOTIKG
HUOTLKO YVWOTHG YnoTapldg tng MaALldg
©eooaiovikng Kovtd oto KavtatldyAelo Kat
ayannuévn povotdpda otn Aebvri EkBeon
(AE®) pe to mepipnuo AoLKAEVLIKO KoL TN Habdpn
pmopa.

An{Baveg e AOUKAVIKA, KEPTESAKLA, TNYAVLEC,
YnTo Kpéag & ooLBAAKLA, TAVTOLLTC KAl OV
OWC YLo OOAATEC.

Baldkil: 210 g

Taste our best seller Thessaloniki’s traditional
mustard with honey! This mustard is a
traditional Thessaloniki’s old recipe, that used to
be served during the TIF (Thessaloniki’s
International Fair) and this is how it became
famous thus the name «Thessaloniki’s
mustard». An indeed unique recipe that’s worth
a try since it is the only mustard made with real
ingredients: flour and virgin olive oil!

Perfect combination with with sausages,
meatballs, roast meat kebabs, sandwiches and
as dressing for salads.

Jar: 210 g

323,96kcal | 1360,63k]
21,48 g

2,809

35,99 g
8,93 g

1,369

5,079

1,71 g

AAeLpL altou, vepd, eAatdAado, PHEAL, EVDL,
KapUJKeva PHovoTdpdac (aAevpL alTtou
(yAouTévn), KLTpwéplla, owdamnt aAEGUEVO, QAATL,
HoATodeETPIVN), KLTpwdpLla, aAdTL, KOUUL
EavBav. ZuvtnpnTikd: copPLkéd K&ALo, Bevloikd
vaTtplo

Wheat flour, water, olive oil, honey, vinegar,
mustard seasoning (wheat flour (gluten),
turmeric, ground mustard, salt, maltodextrin)
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MovoTtapdec - Mustards
Eunvevon napddoong...ue obyyxpovn amnoyn!

turmeric, salt, xanthun gum. Preservatives:
potassium sorbate, sodium benzoate

Extras: AMAAepyloyéva: Mouvotédpda, FAovTévn
Allergens: Mustard, Gluten
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MovoTtapdec - Mustards

Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

Amapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

YéatdavOpaxkec | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
E6wo1ueG Tveg | Fiber:

NMpwTteiveg | Protein:

AAaT | Salt:

ZUOTOTIKA:

Ingredients:

Mouvotdpda Osogoalovikng | Mustard -
Thessaloniki's

Aokludote tn dnuo@Ary Movotdpda
©eogoaiovikng. BaoiCetal otn ouvtayr mov
QVOKOAOYAUE OTA ONUEWWHATAPLA TNG YLaYLAC
©gomnolAaG VW) ATAV TO YEL[JOTLKO HLOTIKO
YVWOTAG Yynotapldg tTnG moAlds ©scoaiovikng
Kovtd oto KavtatldyAelo kat aya[Jnnuévn
povoTdpba otn Aledvr) EkBeon (AEO) pe to
neplenpo AOLKAEVIKO KoL TN padpn pnopa.

An{Baveg e AOUKAVIKA, KEPTEDAKLA, TNYAVLEC,
YNt Kpéag & o0LBAGKLA, GAVTOLLTC Kal ooV
OWC YLo OOAATEC.

Baldkil: 210 g

Taste our best seller Thessaloniki’s traditional
mustard! This mustard is a traditional
Thessaloniki’s old recipe, that used to be served
during the TIF (Thessaloniki’s International Fair)
and this is how it became famous thus the name
«Thessaloniki's mustard». An indeed unique
recipe that’s worth a try since it is the only
mustard made with real ingredients: flour and
virgin olive oil!

Perfect combination with with sausages,
meatballs, roast meat kebabs, sandwiches and
as dressing for salads.

Jar: 210 g

334.43kcal | 1404.60k]
18,87 g

2,46 g

35,69 g

7,659

1,33 g

59

1,659

AAeOpL alTov, vepd, eAatdAado, E0BL, Tayapn,
Ka[JpUKevua povotdpdac (aAevpt altou
(yAouTévn), KLTpwéplla, owdmnt aAEGUEVO, QAATL,
HOoATOBEETPIVN), KLTPWOPLLQ, AAGTL, KOWL
EavOdv. ZuvtnpnTtikd: copPLkd K&ALo, Bevloikd
vaTpLo.

Wheat flour, water, olive oil, vinegar, sugar,
mustard seasoning (wheat flour (gluten),
turmeric, ground mustard, salt, maltodextrin),
turmeric, salt, xanthun gum. Preservatives:
potassium sorbate, sodium benzoate.
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Extras: AMAAepyloyéva: Mouvotdpda, FAovTévn
Allergens: Mustard, Gluten
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MovoTtapdec - Mustards

Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

MAmapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

MouvoTtdpba pe KOKKLVO TILMEPL | Spicy
Mustard - oil free

AmoAaloTe TN YeElpomnoinTn povoTdpda xwpelc
AGOL «OL Fovpéviooec» Kavtepr PE TN ompTdda
mov 6{vel N KOKKLVN KauTEPH TLMEPLE.

An{Baveg pe AOLKAVIKA, KEQTEDAKLA, TNYAVLEG,
YnTto Kp€ag & GOUBAGKLA, OAV OWG YLO OAAATEG
KaBWG Kal oTta gdvTouLTG.

Baldkt: 190 g

Gourmet Spicy, Oil Free mustard, worth trying.

It will certainly thrill you!

Jar: 190 g
191kcal | 814k]
0,74 ¢g
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MovoTtapdec - Mustards

Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

Awmapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

Mouvotdapbda Meooyelakn | Mustard
mediterranean - oil free

AmoAaboTE TN XElpomnoinTn HovoTdpda Xwpelc
AGBL «OL FovPEVIOOEC» HE APWHATIKE BéTava
NG EAANVIKAG YNG.

An{Oaveg pe AOUKAVIKA, KEQTEDAKLA, TNYAVLEG,
YnTto Kp€ag & GOUBAGKLA, OAV OWG YLO OAAATEG
KaBWG Kal oTta gdvTouLTG.

Baldkt: 210 g

Gourmet, Oil Free Mustard, with Mediterranean
Herbs worth trying.

It will certainly thrill you!
Jar: 210 g

195kcal | 819k]
0,74 ¢g
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MovoTtapdec - Mustards

Eunvevon napddoong...ue abyyxpovn amoyn!

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:

ZUOTOTLKA:

Ingredients:

Mouvotdpda Osogoalovikng MKAvVTIKN |
Spicy Mustard

Aokludote tn dnuo@Ary Movotdpda
©eooalovikng otnv MikdvTtikn ekdoxn TNC.
Bao(Cetal otn ouvtayr Mov avaKAAOYAUE OTA
ONUELWHATAPLA TNG YLayLldG ©gomolAag VW
ATav TO YEL[JOTLKO HUOTLKO YVWOTHG YnoTtapldg
NG NMaAldc ©ecoaAovikng Kovtd oTo
KavtatldyAelo Kal aya[Jnnuévn povotdpda otn
Alebvr] EkBeon (AEO) pe to meplpnuo Aovkdviko
Kal T padpn pnopa.

An{Baveg e AOUKAVIKA, KEPTESAKLA, TNYAVLEC,
YnTo Kpéag & ooLBAAKLA, TAVTOLLTC KAl OV
OWC YLo OOAATEC.

Baldkil: 210 g

Taste our best seller Thessaloniki’s traditional
mustard and its 2 alternatives; honey and spicy!
This mustard is a traditional Thessaloniki’s old
recipe, that used to be served during the TIF
(Thessaloniki’s International Fair) and this is how
it became famous thus the name «Thessaloniki’'s
mustard». An indeed unique recipe that’s worth
a try since it is the only mustard made with real
ingredients: flour and virgin olive oil!

Perfect combination with with sausages,
meatballs, roast meat kebabs, sandwiches and
as dressing for salads.

Jar: 210 g

334.43kcal | 1404.60k]
18,87 g

2,46 g

35,69 g
7,65 g

1,339

59

1,65¢g

AAeVpL altou, vepd, eAatdAado, E06L, Tayapn,
KapUKeLUa PovoTdpdag (aAevpt alTtou
(yAouTévn), KLTpwéplla, owdnt aAecuévo,
OAATL, paATodEETPIVN, TUMEPL KOKKLVO KALTEPD),
Kltpwoéplla, aAdTt, KOUPL EavOdv. TuvtnpnTkd:
gopBLkd kdAlo, Bevloikd vaTplo.

Wheat flour, water, olive oil, vinegar, sugar,
mustard seasoning (wheat flour (gluten),
turmeric, ground mustard, salt, maltodextrin,
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MovoTtapdec - Mustards
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red spicy pepper), turmeric, salt, xanthun gum.
Preservatives: potassium sorbate, sodium
benzoate.

Extras: AMAAepyloyéva: Mouvotédpda, FAovTévn
Allergens: Mustard, Gluten
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MovoTtapdec - Mustards

Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

MAmapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

Y6atavOpaxkeg | Carbohydrates:

£EK TWV omoiwv Zakyapa | of which Sugars:
NpwTteiveg | Protein:

AAdTL | Salt:

ZUOTOTLKA:

Ingredients:

Extras:

MouvoTtdpbda anaAf pe péAL | Mustard with
honey - oil free

AmoAaboTE TN XElpomnoinTn HovoTdpda Xwpelc
AGBL «OL Fovpéviooeg» e MEAL,

Am{BaveG pe AOUKAVIKA, KEQTEDAKLA, TNYAVLEG,
YnTto Kp€ag & OOUBAAKLA, OAV OWG YLO OAAATEG
KaBWG Kal ota gdvTouLTG.

Baldkt: 190 g

Gourmet, Oil Free Mustard with Honey, worth
trying.

It will certainly thrill you!

Jar: 190 g
323kcal | 1360k]
21,48 ¢

2,809

35,99 ¢

8,93 ¢g

5,07 ¢g

1,369

AAeVpL altou (YAouTévn), vepd, HéAL, E(OL, akbvn
povaTdpbac, Kitpwdplla, aAdTL, KOUUL EavOAQv.
TovTnpPNTIKA: copPBLkd K&ALo, Bevloikd vaTpLo.
Wheat flour, water, honey, vinegar, , mustard
powder, turmeric, salt, xanthan gum.
Preservatives: potassium sorbate, sodium
benzoate

AAAepyloyéva: Movaotdpda, MAovTtévn *
Allergens: Mustard, Gluten
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MovoTtapdec - Mustards

Eunvevon napddoong...ue obyyxpovn amnoyn!

Sl‘gt”e

MUSTAR

oL 'YOUIJ.EWGUEC

Evépyewa | Energy:

Awnapa | Fat:

€K TwV omoiwv Kopeopéva | of which
Saturates:

YéatavOpaxkeg | Carbohydrates:

£K TWV omoiwv Zakyapa | of which Sugars:
NMpwTeiveg | Protein:

AAaTi | Salt:

ZUOTOTLKA:

Ingredients:

Extras:

MouoTtdapba Dijon | Mustard Dijon

H povotdpda Dijon style and TG «yoOLUEVIOTEC»,
QTMOYELWVEL YELOTIKA YNTA KPEATA, AOUKAVLKA
KoL KOTOTMoLAO, pnopel va xpnouonowndel oe
O4ATOEG, 0TN HaylovéCa, o€ BLVEYKPET KOBWC
KoL ylo v S00eL VOO TLULA 0T JOYELPLKE 0QG.

BaCdakt: 190 g

The Dijon Style, mustard by «Goumenisses», will
boost the taste of your food! Try it with grilled
meat, as well as in sauces, with mayonnaise or
vinaigrette and give an extra burst to your
dishes.

Jar: 190 g
325K] | 78KCal
2,69

09g¢

10,19

4,5¢

3,59

2,759

Nepd, E06L, owandomnopog (16%), Cdyapn, aAdTL,
dpvio apapoaitov, apwuaTiky 0AN (olpdmt
YAUKOTNC, MUKVWTLKO HéTo: KOUML EavOdvnc),
aguvTnNPENTLKA: oopBLkd KAALo, Bevloikd vaTplo,
XPWOTIKA: KOLPKOLUIVN.

Water, vinegar, mustard seed (16%), sugar, salt,
corn starch, flavourings (glucose syrup,
thickener: xanthan gum), preservatives:
potassium sorbate, sodium benzoate, pigment:
curcumin.

AAAepyLloydva: Movotdpba ¢ Allergens: Mustard
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MovoTtapdec - Mustards

Eunvevon napddoong...ue obyyxpovn amnoyn!

o L]

i MUSTARD

Evépyewa | Energy:

Awnapa | Fat:

€K TwV omoiwv Kopeopéva | of which
Saturates:

YéatavOpaxkeg | Carbohydrates:

£K TWV omoiwv Zakyapa | of which Sugars:
NMpwTeiveg | Protein:

AAaTi | Salt:

ZUOTOTLKA:

Ingredients:

Extras:

Mouvotapbda KAaooikh | Classic Mustard

H povotdpda Classic amnd ti¢ «ot Fovuévioaes»,
QTMOYELWVEL YELOTIKA YNTA KPEATA, AOUKAVLKA
KoL KOTOTMoLAO, pnopel va xpnouonowndel oe
O4ATOEG, 08 BLVEYKPET KABWC KOl Yyl va dwaoel
VOOTLULE 0TN PJayELPLKY 0ag.

BaCdakt: 190 g

The Classic mustard by «Goumenisses», will
boost the taste of your food! Try it with grilled
meat, as well as in sauces, with mayonnaise or
vinaigrette and give an extra burst to your
dishes.

Jar: 190 g
309,82K] | 74KCal
2,69

lg

9,19

3,849

3,69

2,849

Nepd, E06L, Zwvandomnopoc(16%), Cdxapn, &ULAO
apoaBoaitou, aA&TL, QLOKA XPWOTIKH:
KoupKouivn, ouvtnpnTikd: copPBilkéd K&ALo,
Bevloikd vaTpLo.

Water, vinegar, Mustard Seed (16%), sugar, corn
starch, salt, natural dye: curcumin,
preservatives: potassium sorbate, sodium
benzoate

AAAepyLoyova: Movotdpda « Allergens: Mustard
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