NTnG - OpeKTIKA - Dips - Appetizers
Eunvevon napddoong...ue obyyxpovn amnoyn!

Munepviég | Dip with Pepper & Aubergine

Mevtelte Ta mevtavooTipa dips and KOKKIVES
mnepLég mov paledovtal oTov Katpd Toug,
privovtal ota KdpBouvva HEXPL VO LEAWGCOLY Kol
oLyoBpAaCouv pe ayvd LALKA WOTIOL VO XUAWOOULV.

2vokevaoia: Bagakt 180 yp.
Kwdikdg: 003001

o : This two delicious dips, by «Goumenisses», are
WHTH KOKKINH Af‘ made from ripe red peppers that are grilled until
$ MnEPIATE. soft and then simmered with pure ingredients!

AR ‘ Try them with meat balls, pasta, rice or potatoes
and even as a spread on fresh bread!

o Youp.évaEC.

Package: 180 gr. Jar

Evépyewa | Energy: 188,50Kcl | 791,70K]
Munapa | Fat: 12,06 g
K TwV omnoiwv Kopeopéva | of which 1,22 g
Saturates:
Y6atdavOpaxeg | Carbohydrates: 9,19 g
€K TWV omoiwv Zakyapa | of which Sugars: 6,34 g
E6wSLpeg Tveg | Fiber: 6,49 g
Npwteiveg | Protein: 1,43 g
AAaTL | Salt: 1,25¢g
ZvuoTaTikd: Muieplég, peAttfdveg, nAtéAato, E06L, aAdTy,
gaxoapn.
Ingredients: Pepper, eggplant, sunflower oil, vinegar, salt,
sugar.
Extras: Vegan ¢ Gluten Free
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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:

Ntopatomimnepviég | Dip with Tomatoes &
peppers

Mevteite Ta mevtavooTipa dips and KOKKIVEC
TeEPLEC TMov palebovTal oTov Kalpd Toug,
yrjvovTal ota KApBouva PéxpL va LEAWTOULY Kal
oLyoBpAadouy pe ayvd LALKA WOTIOL VO XUAWOOULV.

Yvokevaoia: Bagakt 180 yp.
Kwdikdg: 003003

This two delicious dips, by «Goumenisses», are
made from ripe red peppers that are grilled until
soft and then simmered with pure ingredients!
Try them with meat balls, pasta, rice or potatoes
and even as a spread on fresh bread!

Package: 180 gr. Jar
142,80Kcl | 599,76K;
9,24 ¢
0,939

13,44 ¢

10,48 g

391g¢

2,21¢g

2,54 ¢

Mueptég, vtoudTeg, nALéAato, EOOL, aAdTL,
Cayoapn, okdpbdo.

Peppers, tomatoes, sunflower oil, vinegar, salt,
sugar, garlic.

Vegan ¢ Gluten Free
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Toup. vwa;; g/ g

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:

NtoApabdakia | Dolmades

HE EAA@PLE OAATOQ AEHOVIOD

E€aipeTikd yelponoinTa NToApaddkia «ot
YOUPEVLOOEC» PE TPLPEPA aUMEASQPUAAX amd To
0po¢ Mdiko, pLPWOLKE amd TNV MEAAQ Kot pOTL
ané toug opulwveg Tou AELS , Ba gag Buuigouv
YEOVOELC TOL KAAOD KaLpov...

AmoAa00TE TA 0OV OPEKTIKG 1 gav TARPEG YEOUQ
ME YLo00PTL /) OKETA PE TNV EAQPPLA OAATOQ
AgPOVLOD IOV T GLVODEDEL.

with light lemon sauce

Taste this absolutely unique food, Dolmades by
«Goumenisses», made with tender vine leaves
from the mount Paiko, herbs from the Pella
region and rice from rice paddies of Axios! Enjoy
it as an appetizer with Greek yogurt or as a main
course with just the lemon sauce that
accompanies them!

618 k] | 148 kcal

8,39

1,29

13,7 g

2,0g

3,1¢g

3,1¢g

1,59

FEMIZH 60% (p0CL 35%, vepd, PPETKO KPEUMOBL,
napB£vo eAatdAado, ENPd KPEUPDDBL, XLUOC
Agpoviol, dvnbog, eLOLKH apWHATLKA OAN:
EKYOALOUA PayLAG, aAdTL, Caxopn, UmoYaplkd),
ZOMOZ NAHPQIHZ 25% (vepd, XuudC Agpovion,
OA&TL, QUOLKA apWPATLKA DAN: ekXOALOM
Hoyldc, Tpomomnotnuévo GdUUAO KAAUOKLOD),
AMMEAO®YANA 15%.

FILLING 60% (rice 35%, water, chives, virgin
olive oil, onion, lemon juice, dill, natural flavor:
yeast extract, salt, sugar, spices), FILLING
BROTH juice, 25% (water, lemon juice, salt,
natural flavor: yeast extract, modified corn
starch), VINE LEAVES 15%.

Vegan
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AlooTég vTopdTteg | Sundried Tomatoes

og eAaLéAado

Eva vniépoyo peooyelakd LALKO TTOU KAE(VEL OTN
gdpka ToL Tov EAANVIKS fALo! Ol AlaoTEC
VTOUdTEG o8 EAaLOAaDO «OL YOUUEVIOOEG>
amoTeAOVY €va VOOTLUO OPEKTIKS EVW PMNopElTe
Va TG IPOC0BECETE 0€ OAAGTECG, OMEAETEG,
g&vToLLTC Kol O€ dLapdpwy e8WVY OAATOEC.

in olive oil

J A wonderful Mediterranean ingredient that
I€ Enionaao i encloses the Greek Sun! The sundried tomatoes
Bl cvouss preserved in olive oil, by «Goumenisses» are a
tasty appetizer that you can add to salads,
omletes, sandwiches or in various sauces.
Evépyewa | Energy: 1747,2Kj| 417,6Kcal
MAunapa | Fat: 40,49
K TwV onoiwv Kopeopéva | of which 28,0 g
Saturates:
Y8atavOpaxeg | Carbohydrates: 10,2 g
€K TWV omoiwv Zakyapa | of which Sugars: 9,0 g
E6wS1peG Tveg | Fiber: 2,6 g
Npwteiveg | Protein: 3,3 g
AAd@TL | Salt: 4,5¢
ZuoTatika: E06L, Cayoapn, aAdTy, AlaoTr TopdTa, veEPD,
dpwpa plyovncg, dpwua okdpdouv, eAatdAado
Ingredients: vinegar, sugar, salt, sun-dried tomatoes, water,
oregano aroma, garlic aroma, olive oil
Extras: Vegan ¢ Gluten Free
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Evépyewa | Energy:

MAwmapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

AAeitppa AtaoTAG NTopdTag ya
Hnpouvokéteg! | Sundried Tomato Spread
for bruschettas!

«OL YOUPEVLOOEC» EUMIVEVOPEVEG QIO TA
MECOYELOKA XPWHOTA KAl ApWHATA EQTIagay
QUTO TO GAELUUA YO VO TO AMOAXUBAVETE MAVW
g€ TPAYOVO QPLUYOAVIOUEVO YWHAKL (UTTPOLOKETA)
OOV OPEKTIKS 1 OVAK.

Inspired by the Mediterranean colors and
aromas, we created this delightful spread.
Perfect on a crispy toast (bruschetta) as an
appetizer or snack.

493k] | 117kcal
2,59
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Evépyewa | Energy:

MAwmapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

Movoakoépeota | Monounsaturated:
MoAvakodpeota | Polyunsaturated:
Y6atdavOpakeg | Carbohydrates:

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

NpwTteiveg | Protein:

AAdT | Salt:

ZUOTATLKA:

Ingredients:

Extras:

Spread ®éta pe Npaowvn EAlG | Feta Spread
with Green Olives

H ayannuévn eAANVIKA @ETa Pe MpAaowvn AL Kal
MUPWSELKE JETAPOPPWVETAL ATO TLG YOUEVIOTEC
o€ éva QAELUUA Yo QPE[JOKO YWHAKL i
nogLuaddKL. AnoAadoTte To vOoTIHOo auTtd spread
TUPLOD WG OPEKTIKG I oav Gvak aTn dldpKeLa

TNG NUEPAG.

The beloved to all, Greek feta is combined with
green olive and herbs it’s transformed by
«goumenisses» into a delicious spread for fresh
or baked bread. Enjoy this amazing cheese
spread as an appetizer or as a snack during the
day.

980 k] | 236 kcal

19,449

8,69

1,59
0,79

13,8 g
2,39

déTa (37%), pulnbpa (35%), vepd, MP&cLveg
EALEC (5%), €ETpa mapBEvo eAaLOANDO,
EKYOALOUA PayLAG, KPEUMOOL, okdpdo,
MITOXaPLKA, QUTIKEG (VEC TOPTOKAALOD,
Tpomnonoltnuévo duvAo, Caxapn, Héoo oEiviong:
YOAQKTIKS 0ED, auvTtnpENTKG: copRLké KAALO.
Feta cheese (37%), myzithra cheese (35%),
water, green olives (5%), extra virgin olive oil,
yeast extract, onion, garlic, spices, orange fiber,
modified starch, acid: lactic acid, preservative:
potassium sorbate.

AMepyloyova: TaAaktokoutkd « Allergens: Dairy
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[ WFETA
1'SPREAD

180g <
oL YOURENTTES >

Evépyewa | Energy:

Awnapa | Fat:

€K TwVv omnoiwv Kopeopéva | of which
Saturates:

YéatavOpaxkeg | Carbohydrates:

£K TWV omoiwv Zakyapa | of which Sugars:
E6wSipeG Tveg | Fiber:

NpwTteiveg | Protein:

AAdTL | Salt:

ZUOTOTLKA:

Ingredients:

Extras:

Spread ®éta pe Minepiég Cherry | Feta
Spread with Cherry Peppers

H ayannuévn eAAnvik eéta pe muneptéc Cherry
METAMOPQWVETAL aTd TLC YOLUEVLOOEC OE €val
AAELPA Yo QPENOKO YWHAKL A TToELUadAKL.
AnoAa0oTe TO VOOTIUO LTS spread TuUPLOD WG
OPEKTIKG ) oav gvak 0Tn SLApKELX TNG NUEPAG.

The beloved to all, Greek feta is combined with
Cherry Peppers, it’s transformed by
«goumenisses» into a delicious spread for fresh
or baked bread. Enjoy this amazing cheese
spread as an appetizer or as a shack during the
day.

875 k] | 210 kcal
14 g
6,49

169

12 g

0,649

529

0,75¢

MoATécg munepldg cherry 53% [muneptég cherry
(EE Kat ekTtO¢ EE), vepd, aAdTy, Cdyxapn, E06L,
PLOULOTAC 0EDTNTAC: KITPLKO 0ED, OKANPULVTIKAC
nopdyovtag: xYAwpLlovxo aoBéotiol], Tupl Kpéua
EE 21% (kpépa YAAQKTOG, AmoBOLTUPWHEVO
YOAQ, 0ELYOAQKTIKN KAAALEPYELD), TUPL PETQ
MOM 20% (naotepLwPEVO atyotipdBeLlo YAAa,
QAQTL, TIUTLY, OELYAAQKTIKA KOAALEPYELQ),
NALéAaLo, duuAo apaBoaitou, PUTIKEG (VEC
eonepldoeldwv, vepd, ELOL, puBULOTAG 0E0TNTOC:
yoAakTikd of0, BédTava.

Cherry pepper paste 53% [cherry peppers (EU
and non-EU),water, salt, sugar, vinegar, acidity
regulator: citric acid, firming agent: calcium
chloride], cream cheese EU 21% (cream,
skimmed milk, salt, lactic acid culture), feta
cheese PDO 20% (pasteurized sheep and goat
milk, salt, rennet, lactic culture), sunflower oil,
corn flour, citrus fibers, water, vinegar,acidity
regulator: lactic acid, herbs.

AAAepyLoyova: NoAaktokoutkd « Allergens: Dairy
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Evépyewa | Energy:

Awmnapa | Fat:

€K TwV omnoiwv Kopeopéva | of which
Saturates:

Y6atavOpaxkeg | Carbohydrates:

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

NpwTteiveg | Protein:

AAaTi | Salt:

ZUOTOTLKA:

Ingredients:

Extras:

Wntéc Mumnepléc PAwpivng | Roasted Red

Peppers
Xelpomnointec Wntécg Muneptéc dAwpivng

Handmade, whole roasted red peppers

126 k) / 30 kcal
0g
0g

89

5,59

1,39

1g

0,49

Kékkivec mneptéc yntéc 80%, vepd, E0OL,
Baiaoowvd aAdTt, Cayapn.

Roasted red peppers 80%, water, vinegar, sea
salt, sugar.
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WYidokoppévo Zk0pbo oe HALéAawo | Garlic
Cloves in Sunflower Oil

g

YINOKOMMENO

ZE AAAIL

Ol YoupEvioTes

Evépyewa | Energy: 2532 Kj| 728 KCal
MAmapa | Fat: 1,5g
&K TwWV omnoiwv Kopeopéva | of which 0,09g
Saturates:
Y&atdavOpakeg | Carbohydrates: 33g
€K TWV omoiwv Zakyapa | of which Sugars: 1g
E6wWo1peG Tveg | Fiber: 2,1g
NpwTteiveg | Protein: 6,369
AAaTti | Salt: 179
ZuoTatika: oképdo, nALéAalo.
Ingredients: garlic, sunflower oil.
Extras:
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Evépyewa | Energy:

Awmapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

YéatdavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
E6wWo1ueG Tveg | Fiber:

NMpwTteiveg | Protein:

AAaT | Salt:

ZUOTOTIKA:

Ingredients:

Extras:

Naota EAlag Kadapwv | Black Olive Paste

Ndota EALGC KaAapwy pe Mupwdikd

2uvduAOTE PE PPEOKO YWHAKL, KpLToivia, vTtdko,
nogLpoddKLa A TIPOCBECTE TNV 0 OAAGTEG.

Black Olive Paste with Herbs

1076 k) / 262 kcal
25,6 ¢
4,5¢

2,79

0,49

7,449

1,449

4,09

EALEC KaAQPWY 78%, eAatdAado, kanmapn, EOL,
MoATéC okdpbov (okdpbdo, NALéAaLo, plyavn,
OAATL), XOMOCG AEUSVL, EOOUA AELOVLIOD, QUTIKEG
(veg eomepldoeldwiv, Buudpt, plyavn.

Kalamata olives 78%, olive oil, caper, wine
vinegar, garlic paste (garlic, sunflower oil, dried
oregano, salt), lemon juice, milled lemon peael,
citrus fiber, dried thyme, dried oregano.
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Naota MNpaoivng EAldg | Green Olive Paste

Ndota Mpdowng EALEC pe Tumeplég

ZuvdudoTe pe PPEOKO PWUAKL, KpLttalvia, vtdko,
no€uaddkia ) mpoabéaTte TNV o€ OaAATEC.

Green Olive Paste with Red Peppers

ME MIMNEPIA

SREEN OLIVE PASTE WITH PEPPERS

Evépysewa | Energy: 967 kJ / 235 kcal
Muapa | Fat: 24,7 g
€K TwV omoiwv Kopeopéva | of which 3,4 g
Saturates:
YéatavOpakeg | Carbohydrates: 1,6 g
€K TWV omoiwv Zakyapa | of which Sugars: 1,09
E6WoLueG lveg | Fiber: 2,6 g
NMpwTteiveg | Protein: 0,3 g
AAaTi | Salt: 3,89
ZuoTatika: EALEG mpdoweg 79%, eAaldAado, KOKKLVN
mnepLd, Aeukd E(6L, oképdo ae okdvn, mEpPL.
Ingredients: Green olives 79%, olive oil, sweet red pepper,
white wine vinegar, garlic powder, black pepper.
Extras:
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