Tapenade EAlag pe Avtdouyla | Olive Tapenade with Anchovies
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Tapenade EALag pe Avtdolyla | Olive
Tapenade with Anchovies

H Tapenade (tTemevdvt) padpng eAdC PE
avTlo0YLA «Ol YOLUUEVLOTEC» AMOTEAE( TNV
eAANVIKA YELOTIKH amédoon Tov SNUOPLAOVG
oAe{puaTtog eAldg and tnv Provence tng
NéTiag MaAJAlaG KoL mpoEpxeTal amd TNy
MPORNYKIKA AEEN yla TNV KATapn, TAMEVEG.
AnoAa0oTE TNV 0 OAVTOULLTC, KEQTEDEC

Ao a[JVIKWY, OAAETEG KOL WG OPEKTLKO TTdvw O€
QPE[JOKO YWHAEKL A A& LIaDAKL.

This Tapenade of black olives with anchovies by
«goumenisses» is the Greek version of the
popular olive spread from the South of France
and comes from the Provencal word for capers,
tapens. Enjoy it in sandwiches, with veggie balls,
salads or as an appetizer on fresh or baked

bread.
Evépyewa | Energy: 1154 kJ | 280 kcal
MAwmapa | Fat: 28,3 g
K TwV omnoiwv Kopeopéva | of which 4,4 g
Saturates:
Movoakoépeota | Monounsaturated:
MoAvakodpeota | Polyunsaturated:
YéatdavOpaxeg | Carbohydrates: 2,5¢g
€K TWV omoiwv Zakyapa | of which Sugars: 0g
E6Wo1peG Tveg | Fiber: 1 g
NpwTteiveg | Protein: 3,3 g
AAdaTL | Salt: 2,4 ¢
ZuoTOTIKA: EAANVIKEG €ALEG KAAQUWY 71%, eAatdAado,

Ingredients:

Extras:

avTCoOYLEC PLAETO 7% (YaUpog, QAdTL,
NALéAaLO), KATapn, TMOATOC okdpdou (okdpdo,
plyavn, aAdT), EOOL, YUHOG AgpovioD, Eboua
Aguoviol, Buudpt.

Greek Kalamata olives 71%, olive oil, anchovy
fillets 7%(anchovy, salt, sunflower oil), capers,
garlic paste (garlic, sunflower oil, oregano, salt),
vinegar, lemon oil, oregano, salt), vinegar,
lemon juice, lemon zest, thyme.

AAAepyloydva: Avtlolyleg, Mabpog * Allergens:
Anchovy
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