NtoApadakia | Dolmades
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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!
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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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