Koékkivn coona tpayava | Tomato Trahana Soup
Eunvevon napddoong...ue obyyxpovn amnoyn!

ZUOTOTLKA:

Ingredients:

Extras:

Kékkivn cooma tpaxavd | Tomato Trahana
Soup

Téo0 vOOTIUA TIOU UMOPE(TE VO TA AMOAQDCETE
KoL okéTa!

Ta kKAaOlK& CUHOPLKA «OL YOUUEVIOTEC»
@TIdYVOoVTAL JOVO HE OLULYDSAAL amnd Tnv Kapdid
TOU OLTaPLOL KoL vePS, XxwPI(C mpoodikn aAaTLo,
g€ UMPoO0TILva KAAODTILA KOL OTN CLVEXELD
ano&npaivovtal oe oLVBAKEG apyrg Efpavang
yla va dtatnpoiv dAa ta BpeNTIKA TOUg
oLOTATIKE KOl TNV LITEPOoYN YALVYN YEOON TOUG.

«Goumenisses» faithful to the revival of
forgotten flavors, bring to your

table a new set of traditional pasta that is worth
trying. Made with cereals

from the area of Pella and mountainous
Chalkidiki, eggs and milk from certified

farms in Kilkis, we offer high quality handmade
couscous, traditional trachana

sweet & sour, excellent vegetable trachana as
well as delicious bulgur!

100g Tpayovd YWPLATIKO XELpoToinTo HE PPECKO
ayeAadwo yaAa, vTopdta, KOKKLYN TILMEPLA,
KPEUMOUOL, KapdTa Kol KOAOKLOAKLA,
anoEnpapéva.

100g traditional handmade frumenty with fresh
cow milk, tomato, red pepper (not spicy), onion,
carrot and zucchini, dried

Xwpig Zuvtnpltikd A npdobeTa. Agv mEPLEXE
aAdTL. * No preservation and additives. No Salt
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