AIANIKH

TINEG

L
)
<
-
o
N
<
o
[
O
2
o
©)
14
o
O
=
<
<
S
o
o
(14]
e
Z
<
Y
14
®)
e

the trinity farm

KATAAOIOZ NMPOIONTON .. PRODUCT LIST

2014-15

1/8/2015

*mapayyeAiag

TPAXANAZ ZINOX XTAPENIOZ, BIOAOTIKOZ, AMO
BIOAYNAMIKO EKAHPO ZITAPI ®ORGANIC
TRACHANAS SOUR*, FROM BIODYNAMIC HARD
(durum) WHEAT

TPAXANAZ 'AYKOZX ZTAPENIOZ, BIOAOTIKOZ,
AITO BIOAYNAMIKO ZKAHPO ZITAPI ® ORGANIC
TRACHANAS SWEET* FROM BIODYNAMIC HARD

(durum) WHEAT

Organic trachanas from biodynamic hard (durum) wheat grown in our land of three generations in
Thessaly, Central Greece. A typical Greek product, very healthy and nutritious, made by the mixing of
boiled and cracked wheat and milk or Greek yogurt, for the sweet and the sour type, respectively. In its

cooking variations can be eaten for breakfast, lunch or dinner. Trachanas is used in the position of rice or
pasta in soups, casseroles, stews, trachanoto as per risotto; it is also used as a pie filling and in salads.
The commonest and easiest dish is, cooked on its own in a soup and served hot with small pieces of butter
and/or feta cheese. Currently in: 400 gr packs and 250 gr packs or cotton bags.

BioAoyikdg Tpayavag atd Bioduvapikd okAnpod aitdpl Tou KaANIEPYEITal OTNV £0W Kal 3 YEVIEG yn HAG OTNV
Ayia Tpidda otn ©cocalia. XapaktnpioTIKG EAANVIKO TTPOIGV, TTOAU UYIEIVO Kl BPETTTIKO, TTAPACKEUAETAl
ME TNV avauién Bpaouévou Kal OTTaoUéVOU aTapioU Kal YEAAATOG I yiooupTioU. ZTIG JIAQOPES LAYEIPIKES
TrapaAAayEG Tou PTTOpPE] va oepRIpIoTE OTO TTPWIVO, peonEPIavO 1 deitrvo. O Tpayavag PTTopei va
xpnoigotroinBei avTi yia puli ) UUAPIKA o€ OOUTTEG, BPAOTA, HAYEIPEUTE, VIO TTAPACKEUR TPAXAVOTO OTTWG
10 PICATO, £TTIONG CAV YEUION O€ TTiTEG Kal o€ oaAdTeg. O ouvnBEoTePOg Kal atrAoUoTEPOG TPATTOG
oepPIpiopaTog gival payeipeUEVO HOVO Tou o€ ooUTTa Kal OEPBIPITHEVO eOTO PE PIKPA KOPPATIa BouTUpou
Kai/f Tupiol @étag. uokeuaaia: 400 ypay. kai 250 ypay.

2YZKEYAZIA / TIMH ANA/ [TIMEZ E / PRICES| tep./ | AiaBecipdTnTa /
EIAH / ITEMS DESCRIPTION MNEPIrPA®H - y1Hom
PACKING PRICE PER IN € pcs Availability
25kIA0 XApTIVO KIAO 1,90
Biodynamic wholemeal stonemilled flour from biodynamic barley grown in our land of three generations in 10k1IAo Travivo KIAO 2,50
BIOAYNAMIKO / BIOAOT'IKO KPIGINO AAEYPI Thessaly, Central Greece. This product has been appraised by professional bakers, individuals and the Bioduvapiké aAelpl oAk atrd aheopévo o€ TTETPOUUAO Bioduvapikd KpiBap! TTou KaAAIEpyeiTal oTNV €8W
OAIKHZ AANEZHZ ¢FLOUR : BIODYNAMIC / gastronomy press. Ideal for the making of rusks*. Packed in: 25 kilo paper sacks, 10 kilo jute sacks, 1 kilo | ka1 3 yeviégyn pag aTnv Ayia Tpidda otn @saoahia. To TIPoIGV autd Xaipel TNG EKTINONG ETTAYYEAUATICOV 1KINO Y6 A 3 50
ORGANIC BARLEY WHOLEMEAL FLOUR, and and 500 gr paper bags. *hard bread-type pieces to serve with olive oil or to prepare the renowned | apToTTOIWV, KATAVAAWTWY Kal TOU YOOTPOVOUIKOU TUTTOU. 18aviké yia TTagiuddia. Zuokeuaaia: XapTOoaKKOI KIAO XapTivo KiAo ’
STONEMILLED Cretan salad 'dakos' with tomatoes, feta cheese, olive oil and oregano. Being double baked, they need 25 KIAWv, yiouTivol gdkkol 10 KIAWv and XapToooKKOUAEG 1 KIAou kai 500 ypay.
soaking before use. 500 yp. wavivo | cuokeuacia 3,20
500 yp. xdpTivo | cuokevacia 2,30
25k1A0 XApTIVO KIAG 1,90
10k1IA0O TTAVIVO KIAO 2.50
’
BIOAYNAMIKO / BIOAOT'IKO AAEYPI ZKAHPO Biodynamic wholemeal stonemilled flour from biodynamic durum (hard) wheat grown in our land of three | Bioduvapikd aAeUpi oAIKRG atré aAeapuévo oe TTeETpdUUAO Bioduvapikd okAnpod aITdpl TTou KaAAIEPYEITal GTNV
OAIKHZ AAEZHX ®FLOUR : BIODYNAMIC / generations in Thessaly, Central Greece. This product has been appraised by professional bakers, €36 kai 3 yeviég yn pag oTnv Ayia Tpidda otn Osooahia. To TTpoidv autd Xaipel TNG EKTiNNONG 1KINO Y6 A 3 50
ORGANIC HARD (durum) WHEAT WHOLEMEAL individuals and the gastronomy press. Packed in: 25 kilo paper sacks, 10 kilo jute sacks, 1 kilo and and ETTOYYEAPOTIWV APTOTTOILV, KOTAVOAWTWY KOl TOU YOOTPOVOUIKOU TUTTOU. ZUCKEUATia : XapTOOOKKOI 25 KIAO XapTivo KiAo ’
FLOUR. STONEMILLED 500 gr paper bags. KIAWV, yioUTIvol odkkol 10 KIAwv and XapTooakkoUAEG 1 KIAoU kail 500 ypap.
J
500 yp. avivo | cuokeuacia 3,20
500 yp. xdpTivo | cuokevacia 2,30
25kIA0 XApTIVO KIAO 4,20
10k1IA0O TTAVIVO KIAO 4.60
BIOAYNAMIKO / BIOAOI'IKO AAEYPI TRITICUM Biodynamic wholemeal stonemilled flour from biodynamic triticum dicoccum (emmer) wheat grown in our HEJOKGGL;\\;\?:IKZ,?;\IESSI \(/)):ggngTg G:\fl(?JEVO 0; W;:Q\?l:”;g _[|3_|<)I(6ilé\(/1ag:<o®<5£|;%g2)\:ztlEls_l;n:_rd:;gsc;ur:é(er;m:l;)
DICOCCUM OAIKHZ AAEZHZ ®FLOUR : BIODYNAMIC / | land of three generations in Thessaly, Central Greece. This product has been appraised by professional xTipnonc £p1¥uyya)\u(:]nwv (XpTOTfOIYu')V gK\(ler]a\i/Jainur’lv KZI TOUpVC(OTQO\r/]OUIKOl'J Tuﬂ;)u K(XIF:'IX?:I oupﬂs);(als)rx)r]cpensgi 1KIAO XEPTIVO KING 4.90
ORGANIC TRITICUM DICOCCUM WHOLEMEAL FLOUR, | bakers, |nd|V|duaIs,.the gastronomy pres.s gnd has been |.ncluded In the top Greek products. Packed in: 25 OTA KAAUTEPQ EAANVIKA TTPOIOVTA. ZUOKEUQTIa: XAPTOOOKKOI 25 KIAWY, YIoUTIVOI GAKKOI 10 KIAWVY Kal ’
STONEMILLED kilo paper sacks, 10 kilo jute sacks, 1 kilo and and 500 gr paper bags. . .
XOPTOOOKKOUAEG 1 KIAOU kai 500 ypap. ; ;
500 yp. Tavivo | cuokeuvacia 4,30
500 yp. xdpTivo | cuokevacia 3,20
MAIFOYPI, BIOAOI'IKO, AMO BIOAYNAMIKO Organic pligouri (bulgur) made by boiling and cracking our biodynamic hard (durum) wheat grown in our BioAoyikd TTAIyoUpI TTOU TTapackeuadeTal atrd Bpacuévo Kal OTTacévo BIodUVANIKO GKANPOG GITAPI TTOU 250 YP- ouoKeuaaoia 2,80
2KAHPO ZITAPI # ORGANIC BULGUR FROM land of three generations in Thessaly, Central Greece. Consumed in soups, salads, side dish preparations.| kaA\epyeital oTnVv €dw Kai 3 yeviég yn pag atnv Ayia Tpidda otn O@cooahia. XpnoIUoTrolEiTal o€ OOUTTEG,
BIODYNAMIC HARD (durum) WHEAT Currently in: 400 gr and 250 gr packs. OaAATEG, 0OV OUVOBEUTIKG TTIdTWY. Xuokeuaaia: 400 ypap. kai 250 ypay. 400 yp. OUOKeUATia 3,40

TTPOIGV oUvToPa OIaBECIUO

Aivovtag TV
TTapayyeAia ocag i
KAvovTag TTpo-
KpATtnon, SIEUKOAUVETE
O€ TTOAAEG TTEPITITWOEIG
N diadikaacia
BonbwvTag pag aTov
TTPOYPANUATIOUO.

TTPOIOV TTPOCWPIVA uN dIaBEaIo

Aivovtag Tnv
TTapayyeAia oag i
KdvovTag Trpo-
KPATNon, SIEUKOAUVETE
g€ TTOAAEG TTEQITITWIOEIG
N diadikaaoia
BonbwvTag pag atov
TTPOYPONUATIOHO.

250 yp. OUOKeUaoia 2,90
250 yp. mavivo | ouokeuacia 3,80
400 yp. OUOKEUaTia 3,90

TPAXANAZ =ZINOZ, BIOAOIKOZ, AITO
BIOAYNAMIKO AAEYPI OAIKHZ TRITICUM
DICOCCUM ®#ORGANIC TRACHANAS SOUR*
FROM BIODYNAMIC TRITICUM DICOCCUM FLOUR.
THE FLOUR IS WHOLEMEAL, STONEMILLED

TPAXANAZ N'AYKOZ, BIOAOIIKOZ, AITO
BIOAYNAMIKO AAEYPI OAIKHZ TRITICUM
DICOCCUM #ORGANIC TRACHANAS SWEET*
FROM BIODYNAMIC TRITICUM DICOCCUM FLOUR.
THE FLOUR IS WHOLEMEAL, STONEMILLED

Organic trachanas from wholemeal stonemilled flour of biodynamic triticum dicoccum (emmer) wheat
grown in our land of three generations in Thessaly, Central Greece. A typical Greek product, very healthy
and nutritious, made by the mixing of flour and milk or Greek yogurt for the sweet and sour type,
respectively. In its cooking variations can be eaten for breakfast, lunch or dinner. Trachanas is used in the
position of rice or pasta in soups, casseroles, stews, trachanoto as per risotto; it is also used as a pie filling
and in salads. The commonest and easiest dish is, cooked on its own in a soup and served hot with small
pieces of butter and/or feta cheese. Currently in: 400 gr packs and 250 gr packs or cotton sacks.

BioAoyikdg Tpaxavag atrd Bioduvapiké aAeupl oAIKAG. To aAelpl auTd TTPOKUTTITEI ATTO OAETUEVO O
TTETPOUUAO Bloduvapiko aiTapl triticum dicoccum (emmer) TTou KAAAIEPYEITAI OTNV €BW Kal 3 YEVIEG YN HOG
oTtnv Ayia Tpiada otn Oecoahia. XapakTnpIoTIKO EAANVIKO TTPOIGV, TTOAU uyiEIvé Kal BpeTTTIKO,
TTAPACKEUAZeTal PE TNV avAapi§n aAgupiol Kal YEAATOG 1| yiaoupTioU yia Tov YAUKO Kal Tov §Ivo, avTioToixa.
211G O1dpopeG payelpIKEG TTApaAAayEG TOU PTTOPET va ogpPIPIOTEI OTO TTPWIVO, Heanuepiavo 1 Seitrvo. O
Tpaxavag PTropei va xpnaiyotroinBei avTi yia pudi ) UUaPIKG o€ 0OUTTEG, BPACTA, JOYEIPEUTE, VIO
TTAPACKEUN TPaXavoTo OTTWG TO PIOTO, ETTIONG OaV YEUION O€ TTiTEG Kal g€ oaAdTeg. O ouvnBEoTEPOG Kal
atrAOUCTEPOG TPOTTOG OEPPIPIOUATOG Eival HAYEIPEPUEVO HOVO TOU O€ COUTTA Kal OEPBIPICUEVO CETTO PE PIKPA
KOppAaTIa BoutUpou kai/f TuploU @ETag. Zuokeuaaia: 400 ypap. kai 250 ypap.

XYAOMITAKI, BIOAOTIKO, AlTO BIOAYNAMIKO AAEYPI
OAIKHZ TRITICUM DICOCCUM ®ORGANIC
HYLOPITAKI** FROM BIODYNAMIC TRITICUM
DICOCCUM FLOUR. THE FLOUR IS WHOLEMEAL,
STONEMILLED

’ ’

OAIKHZ TRITICUM DICOCCUM # ORGANIC
KRITHARAKI** FROM BIODYNAMIC TRITICUM
DICOCCUM FLOUR. THE FLOUR IS WHOLEMEAL,

STONEMILLED

Organic pasta from wholemeal stonemilled flour of biodynamic triticum dicoccum (emmer) wheat grown in
our land of three generations in Thessaly, Central Greece. A typical Greek pasta product, made with flour
and water, without the addition of eggs. It is used in the position of rice in soups, casseroles, stews, or to
accompany meat dishes. The commonest and easiest dish is, cooked on its own in a soup and served hot
with small pieces of butter and/or feta cheese. Currently in: 400 gr packs and 250 gr packs.

Biohoyikd Cupapikd atrd Bioduvapikd aAelpl oAKAG. To aAelpl autd TTPoKUTITEl aTTé AAECHEVO O€ TTETPOUUAO
Broduvapiko oirdpr triticum dicoccum (emmer) TTou KaAAigpyeital oTnv €dw Kai 3 yeviégyn pag otnv Ayia
Tpiada atn Osocalia. TutTiké eAANVIKG QUUOPIKG TTOU TTAPACKEUAZeTal aTTO aAEUp! Kal VEPO XWpIG TNV
TPooOrKn auywv. XpnoiyoTroleital avTi yia To pUll o€ ooUTTEG, BPaOTd, HAYEIPEUTA 1 yia va ouvodeUoEl
kpeaTikd. O ouvnBEéaTepog Kal atrAoloTEPOG TPOTTOG OEPPRIPITUATOG Eival payeipePévo évo Tou € ooUTTa
Kol oepPIpiopévo CeaTd pe HIKPA KoppdTia BouTtUpou Kai/f) Tupiol @ETag. Zuokeuaaoia: 400 ypay. kai 250
YPau.

BIOAOIIKO TRITICUM DICOCCUM KOYKOYZ
# ORGANIC COUSCOUS FROM BIODYNAMIC
TRITICUM DICOCCUM FLOUR. THE FLOUR IS
WHOLEMEAL, STONEMILLED

priceen(14-15_1.8.15)exp1R

Organic pasta from wholemeal stonemilled flour of biodynamic triticum dicoccum (emmer) wheat grown in
our land of three generations in Thessaly, Central Greece. Made with flour and organic eggs, an
international speciality, it is intended to be exploited by and become a favorite of the different nationalities.
Currently in: 400 gr packs and 250 gr packs.

Biohoyikd Cupapikd atrd Bioduvapikd aAeupl oAIKAG. To aAelpl autd TTPOKUTITEI aTTG AAECHEVO O€ TTETPOUUAO
Bioduvapiké oitdpi triticum dicoccum (emmer) TTou KaAAiEpyEiTal OTNV €0wW Kal 3 YeVIEG YN pag oTnv Ayia
Tpiada oTn @ecoahia. Mapaokeudetal ard aAeUpl kail BioAoyikd auyd. MN'vwaTtd oTn diebvr Koudiva, To
OUYKEKPIPEVO TTPOIOV TTpoopideTal yia dlEpeUvNoT aTrd TOUG AaoUG e OKOTTO va YivEl TO ayaTTnuéVo TOUG.
>uokeuaaia: 400 ypay. kai 250 ypay.
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KATAAOIOZ NPOIONTQON .. PRODUCT LIST

SYSKEYAZIA/ | TIMHANA/ [TIMEZ 2E / PRICES| tep./ | AiaBeoipétnTa /
EIAH /ITEMS DESCRIPTION MEPIFPAGH PACKING PRICE PER IN € pcs* Availability
LEGUMES - OZIPIA
10kIAo TTAVIVO KIAG 5,30
Biodynamic lentil grown in our land of three generations in Thessaly, Central Greece. Our customers love Biobuvaiki gaki o kaMigpyeiral oMV €66 kal 3 yevig yn pag oTnv Ayia TpiGda otn Gecoakia. O Taido xaptivo KIAO 5’70

®AKH BIOAOIIKH / BIOAYNAMIKH ®LENTIL :
BIODYNAMIC / ORGANIC

our small grain that can be used in tasty soups, salads, dishes with rice. Due to the exclusion of chemicals
at any stage, production or after harvest handling, and a possibly increased sensitivity of the product to
insect attack, it should be stored in the refridgerator. Currently in: 10 kilo jute sacks, 1 kilo and 500 gr
paper or cotton bags.

TTEAGTEG Hag AaTpeUouv auTO TO AETITOOTTEPHO TTPOIOV TTOU PTTOPEI VO XPNOIUOTTOINOEI O€ YEUTTIKEG OOUTTEG,
OOaAATEG, AT PE PUQI. AGYW TNG OTTOPUYAGS XPAONG XNHIKWY O€ OTTOIOBNATTOTE OTADIO, TTApaywyn 1 PETA-
GUAAEKTIKS XEIPITUO Kal dedopévng TNG augnuévng euaiobnaiag Tou TTPoidvTog O€ TTPOGROAEG EVIOHWVY,

XOPTOOAKKOUAEG i cakoUAIa BapBakepd 1 kIAou kai 500 ypay.

TTPOTEIVOUNE TNV ATTOBrKEUGT TOU TTPOIGVTOG OTO WUYEID. ZUOKEUATIa: yIoUTIVOI GAKKOI 10 KIAWV,
OUOKeUOTia 3,50

500 yp. xdpTivo

500 yp. Tavivo | ouokevacia

4,50

PEBYOI BIOAOI'IKO / BIOAYNAMIKO & CHICKPEA
: BIODYNAMIC / ORGANIC

Biodynamic chickpeas grown in our land of three generations in Thessaly, Central Greece. Our customers'
favorite, this small grain, when soaked prior to cooking swells substantially; it can be used in tasty soups,
salads, dishes with rice, for falafels. Currently packed in: 10 kilo jute sacks, 1 kilo and 500 gr paper or
cotton bags.

Bioduvapiko pefubi Tou kaANigpyeiTal 0TnV £dw Kai 3 yeviEG yn yag otnv Ayia Tpidda otn Oeccalia.
Ayatrnuévo Twv TTEAATWV PAG, AUTO TO AETITOCGTTEPHO TTPOIOV OIOYKWVETAI ONPAVTIKG OTO JOUAIGC A TTPIV TO
payeipepa. MTropei va xpnaiyotroinBei o€ yeuoTIKEG 0OUTTEG, COAATEG, TTIATA PE pULl. ZuoKeuaaia: yiIoUTIVOl

odakkol 10 KIAwv, XapTooakkoUAEG i cakoUAia BauBakepd 1 kiAou kai 500 ypap.

®AZOAI BIOAOTIIKO / BIOAYNAMIKO ®BEANS :
BIODYNAMIC / ORGANIC

VEGETABLES - KHMNEYTIKA

Biodynamic white beans grown in our land of three generations in Thessaly, Central Greece. A new
product, destined to be embraced by our customers, small sized grain, to be soaked prior to cooking. Ideal
for hearty soups, salads, dishes with rice. Due to the exclusion of chemicals at any stage, production or
after harvest handling, and a possibly increased sensitivity of the product to insect attack, it should be
stored in the refridgerator. Currently packed in: 10 kilo jute sacks, 1 kilo and 500 gr paper or cotton bags.

Bioduvapiké aotrpo @acdM Trou KaAAigpyeital oTnv €dw Kal 3 yeviég yn pag otnv Ayia Tpidda atn
Oeocoahia. NEo Tpoidy, pe TTPOOPICHO va ayKaAIaoTel atTd Toug TTEAATEG YOG, AETTTOCTTEPHO, TTOU TTPETTEI VO

MOuAIaoTEl TTPIV TO payeipepa. Mopei va xpnoipotroinBei o TTAoUCIEG OOUTTEG, CAAATEG, TTIATA PE PULI.
AOYyw TNG aTTOPUYNG XPONG XNHIKWY O€ OTTOI0NTTOTE GTASIO, TTApAywWyn ) HETA-GUAAEKTIKO XEIPITUO KOl
dedopévng TNG auénuévng euaiodnaiag Tou TTPOIGVTOG O€ TTPOCBOAEG EVTOUWY, TTPOTEIVOUUE TNV

aTroBAKEUaN TOU TTPOIGVTOG OTO WUYEIO. ZuakKeuaaia: yioUTIvol OAKKOl 10 KIAWY, XOPTOOAKKOUAEG 1y
oakoUAIa BauBakepd 1 kIAoU kai 500 ypap.

e . . . . . , 5kiAo KIAO 2.40
KAPOTO BIOAOIIKO / BIOAYNAMIKO @ CARROT : |Biodynamic carrot, twice award winner, grown in our land of three generations in Thessaly, Central Greece. T I?g)sz\:aug;';%i?;o’ E paBZ::JKE(;/O i g:sfi,lzroz’ng)\)\;;pTva’(le;TgﬁgﬁﬁKal'3:::”? \g}\:ag ;TEVKEAV;;G_ ’
BIODYNAMIC / ORGANIC Aromatic, rich in flavour, it is adored by both children and adults. Packed in: 5 kilo bags and 700 gr packs. P n - Apw ’ pZaKo(lJJMa 5YKl|JA£v KC(Ip7(;JO " HIKPOUS Kal EYAROUS. 2UOKEY ’
ypay. 700 yp. CUOKEUOGia 2,70
XapTivo KIAG 13,50
SKOPAO BIOAOTIKO / BIOAYNAMIKO ® GARLIC : Biodynamic garlic grown in our land of three generations in Thessaly, Central Greece. Growing in the Bioduvapiké akopdo Tou kaAAigpyeiTal oTnv €dw Kai 3 yeviég yn pag otnv Ayia Tpidda otn O@ecoalia.
BIODYNAMIC / ORGANIC ) company of aromatic roses it attains a strong flavour, intense and hot. Ideal for garlic lovers. Packed in: MeyoAwvovTag Trapéa pe TPIaVTaQUAANIEG aTTOKTA évTovn yeuon, duvarTr), kauTepr|. MNa HEPAKAABEG EIBIKA. 5iXTU 3 OUOCKEUOoia 1 ,90
paper bags, net of 3 pieces, braid. >uokeuaaoia: Xopa, dixTu 3 TeW., TTAeEoUdA.

KPEMMYAI BIOAOT'IKO / BIOAYNAMIKO @ ONION
(red, white) : BIODYNAMIC / ORGANIC

Biodynamic onion, award winner, grown in our land of three generations in Thessaly, Central Greece.
Juicy, favoured by our customers, great to be consumed raw, but it can also be used in great soups and
salads. Packed in: 10 kilo and 2 kilo jute sacks.

10kiIAo TTAvIvo KIAO

1,95

Bioduvapiké kpeppudl, BpaBeupévo, TTou KaAAIEpYEiTal oTnV BW Kal 3 YeVIEG yn pag oTnv Ayia Tpidda otn

Oeooahia. Xupwdeg TTPOIdV, ayaTTnUEVO aTrd Toug TTEAATEG JOG, TTOU PTTOPEI va XpNoIPoTToInBei petagu
GAwV Kal o€ UTTEPOYEG OOUTTEG KAl COAATEG. ZUTKeuaaia: yiouTivol adkol 10 KIAWV Kal 2 KIAWV.

2KIAO TTdVIVO

MATATA BIOAOTIKH / BIOAYNAMIKH ®#POTATO :
BIODYNAMIC / ORGANIC

Biodynamic potato, grown in our land of three generations in Thessaly, Central Greece. Our customers
adore its 'fullness'. It can be used in tasty soups, salads or as a side dish. Suitable for boiling, baking, less
so for frying. Packed in: 10 kilo and 3 kilo jute sacks.

JAMS, SPREADS, SALSAS - MAPMEAAAEZ & ZAATZEZ

Bioduvapixkn atdra rou kaAAigpyeiTal oTnv €dw kai 3 yeviég yn pag otnv Ayia Tpiada otn @soaalia. Ol
TeAGTEG HaG AaTpeUoUV QUTO TO 'YEPATO' TTPOIGV TTOU UTTOPET Va XPNOIUOTTOINBEI O€ YEUOTIKEG OOUTTEG,

OOAATEG KAl 0aV OUVOBEUTIKG TTIATWY. KAaTAAANAN yia BpacTr), oupvou Kai AlyoTEPO yia ThyavnTh.
>uokeuaaia: yiouTivol gdkol 10 KIAWY Kal 3 KIAWV.

BIOAOTIKEZ MAPMEAAAEZ & ZAATZEZ ®# ORGANIC
orange/carrot jam, fruit/carrot jam, carrot chutney, tomato/carrot
chutney

BIOAOI'KH MAPMEAAAA tropTokdaAl/kapoTo
® ORGANIC orange/carrot jam

BIOAOT'IKH MAPMEAAAA @pouTta/kapoto
R ORGANIC fruit/carrot jam

BIOAOIIKH ZAATZA kap6to ®ORGANIC carrot

chutney

BIOAOTIKH ZAATZA vroudra/kapoto # ORGANIC

tomato/carrot chutney

Preparations based on our award winning biodynamic carrot grown in our land of three
generations in Thessaly, Central Greece. The product range contains an orange jam, a fruit jam,
a chutney and a tomato chutney, all organic. Imagination is the limit in tasting : enjoy with bread

or crackers, inside a cheese sandwich, served with any dry meat (roast, grill, BBQ), in a salad
dressing with olive oil and balsamic vinegar, mixed with your greek yogurt or in your ice cream as
a topping. Packed in : set 4X42 gr or individually in 225 gr glass jars.

4X42 ypap. .
ouUoKeuaoia gugkevagla 8’30
MaAiva Bada, 6Aa pe 1o TTEPIEXOUEVO TOUG BACIOPEVO OTO Bpafeupévo Bioduvapiké pag KapdTo TTou
KaAAIgpyeiTal oTnVv €dw kai 3 yeviég yn pag otnv Ayia Tpidda otn @ecoalia. H agipd TrepiAauBaver pia 225 yp. OUOKEUOOIiO 8,30
pappeAdda pe TTOPTOKAAI, pIa papueAdda pe @pouTa, Jia gdATaa YAUKOEIVN Kal pia YAUKOEIVn GAAToa PE
vTouaTa, 6Aa BioAoyikd. Movo n gavracia oag UTTopei va oag TTEPIOPITEI GTOUG YEUGTIKOUG GUVDIATUOUG :
aTToAAUOTE PE WPWUI 1 KPAKEPAKIQ, PEGT OE GAVTOUITS UE TUPI, GEPRIPICUEVO PE OTEYVS KPEQG (WNnTO, OTN 225 yp. ouokeuaoia 8,30
oxapa, oTa kdpPouva), oe cdAToa caldTag padi e eAaidAado kai EUdI BaAadpiko, avaulyuévo Pe yiaoUupTi f
TAvw OTTo TTAYyWTO. ZUCKEUATIa : Z€T aﬂon)\ouzpzsgo amré 4x42 ypay. Bada ko pepovwpuéva o€ Bala Twv 225 vp. OUGKEUOTIQ 8 30
ypau. )
225 yp. ouUOKeUdoia 8,30

VAT inclusive prices. 10% discount for group orders.
Returns are not accepted.

Payment before dispatch of the order. Alternatively, payment upon delivery. Please select your option.
Transportation costs are not included. Current cost 4 euro/parcel weighing 1-50 kilos to main cities. Reloading bears additional cost. Delivery to your specified address.

where *

product scheduled for availability

product temporarily not available

product out of stock

preordering may assist us in the scheduling

possible price revision with change in packing

* sweet or sour are the terms used to distinguish between the types of trachanas : sweet trachanas is made with milk; sour trachanas is made with greek yogurt.
** hylopitaki refers to small square-shaped pasta pieces; kritharaki refers to barley-shaped pasta pieces, both delicious in soups, salads or to accompany meat dishes.
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Zug avaypa@opeveg tipeg iepldapfaverat SIIA. a)
Ermotpogég Sev yivovtat 6exktég. B) ITIAnpoprn pe
poeSOMANON g rapayyeAiag mpv ) eOpIRot) Ig.
EvaAlaruxkd, minpepn pe avukataBolrn. O tporog
mnpoprg dnAevetat. y) Exmoon 10% ywua tg
opadikeg mapayyedieg. 8) [Tapadoon otn dievbuvorn
unodeidng tou riedarty. ) Ta petapopikda Bapuvouv tov
niedatn. Kootog onpepvo pe petagopikn 4 eupw/depa
Bapoug 1-50 k1Ad péxpt ta aotka kevipa. H
HETA@OPTOOT ETPAPUVETAL ETIITAEOV.
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