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0G KOAWOOPI{OUE OTOV AVOAVEWUEVO LG KATAAOYO YL To 2023. ITig oeAidec tou Ba Bpeite
KOLLVOUPYLEG TIPOTAOELG, TIPOCAPUOCHEVEG OTLG VEEG OUVONKEG Ttou Slapopdwvovtal aTny
gmnoxn pog. Npoodépoupe kKupiwg mpoidvta mAnpwc Pnuéva n pe eAdylotn dlaxeiplon ano

TNV MAEUPA TOU KATAVOAWTH.

@povtiloupe WOTE N TMAELOVOTNTA TWV CUVTAYWY HOG VO ANV ATTOKALVEL GNUOVTIKA ATO TIG TTPWTO-
TUTIEG, SNULOUPYWVTAG TPOLOVTA TILO KOVTA 0TV MApAd0oao, EVW KAVOURE eAAXLOTN Xpron BeATiw-

TLKWV KoL 0XESOV KABOAOU XpriGn CUVTNPNTLKWV.

H oelpd mpoidvtwy pog eivat Suvapikr kat petaBarletal Stapkws. NEol kwdikol Tnv epmAoutilouv
ouVEXWC, TtpoadEpovTac MANBwpa emAOywWV. MNa auTdV ToV. AOY0 0 EVTUTIOG KATAAOYOG SV UmopEl
EK TWV MPAYUATWY va TIEPIAGBEL OAa Ta TpolovTa Lag. Napdyou pe otk ia ano Pwudkia, KouBepa-
KLQL, UTTAYKETEG, XWPLATIKEG TITEC, UMPLOG, KouAoupla. Oecoalovikng, i6n LaxoPOMAQCTLKIG OTWG
VTOVATC, KELK, TooUpeKAKLa, soft cookies k.a. EMikowwvrote padll pag yla kabe mpoidv mou oag

evOlLadEpEL.

Deor friendy,

e welcome you to our renewed catalog for 2023. On its pages you will find new
proposals, adapted to the new conditions of our time. We mainly offer products fully

baked or with minimal handling on the part of the consumer.

We make sure that the majority of our recipes do not deviate significantly from the originals, creating

products that are closerto tradition, while we use minimal additives and almost no preservatives.

Our product line is dynamic and constantly changing. New codes are constantly enriching it, offering
a multitude of options. For this reason the printed catalog cannot in factinclude all our products. We
produce a variety of breads, bread buns, baguettes, village pies, brioche, Thessaloniki pastries,
confectionery such as donuts, cakes, tsoureki, soft cookies, etc. Please feel free to contact us for any

productinquiry.
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ALyo 207X YL EUAG...

Olympic Bakery eival pia cuyxpovn etalpeia apoclwpévn oTNV Tapoywyn

Bopnxavikwv mpolovtwyv. MNapdyoupe mpoiovia KatePpuyueva, mpodnuéva

katepuypéva, Pnuéva katePpuypéva, Enpou doptiou kot ppéoka. Ofocape
e€apxng uPNAoUC OTOXOUG YL TNV MOLOTNTA TWV TPOLOVIWY MG Kal ETUAEYOUE TIOAU
TIPOCEKTLKA TLG TTPWTEG UAEC Kat Stadikaoieg mapaywyng mou e€acdaAilouv tnv eniteuén
TWV OTOXWV HOG.
AflomoloUE TN CUYXPOVN TEXVOAOYLQ OTIG YPAUMUEG MOPAYWYNG MOC KAl HOVO Ta TILO
TIOLOTIKA UALKA TNG OyOPAG Yla TAV TApaywyr TwV MPoloviwy pag. Omou eival epLlkto
ETUAEYOULE HOVOV EAANVIKEC TIPWTEC UAEC. MNpoomabol e va epapUOCOUE CUYKEKPLUE-
VOUG TPOTIOUG TIAPAYWYNG Kol Vol akoOAOUBNCOULE TNV TACN TG EMOXNG VLA TILO UYLEWVA
npoiovra. Etou:

- AmodeUYOUE TA CUVTNPNTLKA.

- Kavoupe meploplopévn xprnon BEATLWTIKWV.

- XpNOLUOTIOLOUE UYLELVEG TTPWTECG UAEC OTIWC UEAL, TaX VL, KopvOlakn otadida.
- AmodpeUYOUE VO XPNOLLOTIOLOU LE TIPWTEC UAEG e USpOoyOVWHEVA ALTTAPA.

- KaBapn etikéta. Alvoupe peyalutepn Sldpkela kal ¢peokdda oto mMpoiov
edapuolovtag TEXVIKEG apTomoliag, mpolupia Kal Eviupa, dnuloupywvtag £tol
kaBapn etiketa (clean label).

I6wwtikn eTtikéra (PL)

H Olympic Bakery silvat pla etalpeio mMpOCAPLOCUEVN OTLG AVAYKEC TWV TIEAATWY LLOC.
Mapayoupe pe BAON TIC AVAYKEC TOU TIEAATN KAl O TIPOCAVATOALOUOC HOC Elvol OTNV
LOLWTLKN €TIKETA (private label, PL). Exoupe uTtoSour] Kot GUYXPOoVa. LLNXOVA LOTO Ta oTtolal
UTTOPOUV Va TapAyouv oXeSOV TO GUVOAO TWV YVWOTWV 0PTOCKEUACUATWY TNG AYOPAg.
Melte pag TNV avaykn oog KLEUELG Ba TNV LETOUCLWOOU LLE OE TEALKO TTPOIOV.

Ta Bapn, oL SLOOTACELG KoL | UOTOCN TWV TTPOIOVIWY yivovtal PUe BAoN TG AMALTAOELG
oog! Tooo amha!

TARPN LKAVOTIOiNGN TWV MEAATWVY LA Eival N S1KQ oag Eyyunon yla TV LKavomoinon

o H 8éopeuon pag yia kopudaia roldtnta npoioviwy Kat n adooiwon 6AwvV pag otnv
‘ﬁ
TWV MEAATWV KOl KATAVAAWTWY COLG.
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Kouwvotopieg

AvalntoUpe ocuvéxela véa mpoilovia kot achaAeig TpoOmoug Tunonoinong Tous. Mia amno
TLG KOILVOTOLLEG TTOU ePapUOCAE EIVAL Ol TOMLKA CUCKEVAOHEVES PNHUEVEG TILTEG.
MpoKeLTal yLo KATePUyUEVA TTPOIOVTA, ATOULKA CUCKEUAOUEVA UE KATAAANAO LAY, T
orotla armoP UuxovTtal Kol KATAVOAWVOVTAL WG £XOUV N TIPOALPETLKA avaBeppaivovtal o
¢doUupvo otoug 90°C yia 10-12".

Npoowrniko

To MPOCWTIKO Hag SLABETEL TNV ATIOUTOUEVN YVWON KoL EUTIELPLA, EVW eKmaldeVEeTaL
OUVEXWG OTLG TEAeUTaleC pEBOSoUC mapaywync. H etalpeia amaoyxoAel TexvoAloyoug
Tpodipwv mou emiBAEmovy T Sladikaoia mapaywyng kot EAEYXOUV TO TEALKO TPOLov.

ZuvtayEg

Q¢ dlocodia amodelyou e TN XPNON ETOLUWY ULYUATWYV KL XPNOLULOTIOLOUE SIKEC
HOG oUVTAYEG. OL TTPOOEKTLKA OXESLACUEVES YEVOELG KAl OPELG TwV TTPOIOVTWY Hag ival
TO anéoTaAyUa TNG EUMELPLAC KOpUDALWVY TEYVOAOYWV TNG BLOUNXOVLKAG TTOpAYWYHR G TTOU
ouvepyalovtat pall pog, aAAd KoL TwV CUVEXWY SOKLUWYV TIou yivovtal oto Tuipa R&D
TIOU €XOUE SNULOUPYNOEL YLO QUTO TOV OKOTIO.

Aodalela Tpodipwv

H dploocodia tng etapeiag yia Ataxeipion OAkng Notdtntag e€aodaliletal péow
KaBnUEPLVWV EAEYXWV KaL CUXVWV avaAUoewv moltdtntac. H opdada dtaopaiiong
nolotntag e€aodaAilel OTL TnpouvTaL OAEC oL Stadikaaoieg UYLEWVNC Kal aoPAAELAG:

- JUVEXNG EKMOEVON TOU TIPOCWTILKOU

- YYnA£g mpobiaypadEg yla tnv Aoy MPWTWV UAWVY

- AuotnpEg ouvONKeC LYLELVAG UE oTaBOEepN) Kal EAeyXouevn Beppokpaaoia oToug
XWPOUC TOpAywYNG Kal armoBrikeuong

To epyootaoto dtabétel motomnoinon ISO 22000.
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A few wordy abount ws...

lympic Bakery is a modern company producing a wide range of industrial bakery

and pastry products (frozen, pre-baked frozen, baked frozen, dry and fresh). We

strive constantly to achieve the highest quality possible in our products, carefully
selecting raw materials and production methods that ensure our quality goals.

Our production lines are of the latest technology, using the highest quality ingredients.
Where possible, we select Greek origin raw materials. We try to use specific production
methods and follow the trend for more healthy products. In this spirit:

* Weavoid using any preservatives.

e Improversare used very sparingly.

» Healthy raw materialsare used, like honey, tahini, corinthianraisins.

« We avoid using hydrogenated fats.

*  We ensure longevity and freshness employing baking techniques, creating clean label
productsin this way.

Private Label (PL)

Olympic Bakery strives to meet our customers’ needs, so we are private label oriented. Our
modern production lines can produce almost every known bakery product. Let us know
about your requirement and we will make the product satisfying it.

Product weight, dimensions and ingredients are according to your requirements. It’s that
simple!

ﬁ Our commitment to the highest product quality and our dedication to the complete
satisfaction of our customers is your guarantee for the satisfaction of your customers and

consumers.
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Innovation

We constantly look for new products and safe ways to standardise them. Individually
packaged, baked pie production is one of our innovations. Those are frozen products,
individually packaged in suitable packaging film. They can be consumed after defrosting,
or optionally reheated in the oven at 90°C for 10-12".

Our employees

Our employees have the required knowledge and experience. Nevertheless, they are
constantly trained on the latest production methods. The company employs food
technologists to oversee the production process and test the final product.

The recipes

We avoid the use of prepared mixtures and use our own recipes instead. The carefully
designed taste and look of our products represents the quintessence of the experience
of the top technologists of industrial production collaborating with us, but also of the
constant testing performed at our R&D department.

Food Safety

Our total quality management philosophy is ensured through daily testing and frequent
quality analysis. The quality control team makes sure that all health and safety proce-
dures are adhered to:

- Constant employee training

- Top quality raw materials

- Strict hygienic conditions and stable / controlled temperature production and
storage facilities

Our factory is 1ISO 22000 certified.




T TTpoloVTX XS

a mpoiodvta ¢ Olympic Bakery ditakpivovtal oe U0 PeYAAEG KaTNyOpLEG,

aptooKevaopata kot €idn {axaponAaoctikng. Kabes katnyopia mepléxel unoka-

TNyopieg pe mMoAAQ eTpEpoOUG poidvTa, onwe Ba Stamiotwoete! O katdAoyog
mapouoLalel kABe PoIloV EExwPLOTA, MAPEXOVTAC KAl TG BaCIKEG TTANPODOPLEG OXETLKA
LE auTO (ouokeuaoia, Bapog, TPOTOG XPNoNG K.ATL.).

MNa tn SteukdAuvon oag XPNOoLoToLoUVTaL KATtola ypadikd cUUBoA yla TV mopoucia-
on Twv MAnpodoplwv. Ta cUPBOAA auTd MoPoucLAloVTaL Lo KATW.

Bdapog ava tepdyto / weight per piece

% kg ) tepdyta ava kiBwrtio / kgs or pieces per carton
{I;ﬁ KiBwtia ava maAéta / cartons (ctn) per palette

% MAnpodopieg cuvTAPNONG KOL TIPOETOLUOOLOG YLOL KATOVAAWGCH
Preservation and preparation information

E 2 Anoguén (m.x. 2 wpeg) / defrosting (e.g. 2 hours)

, Wnowo (r.x. 8éka Aemtd otoug 180 Babpoug Kedoiou)
] 10'-180°c __.- . .
Baking (e.g. ten minutes at 180 degrees Celsius)

akery and pastry products. There are
ill find out! Every product is individu-
relevant information (packing

*
". “:!‘
ation are lis eg above.
-

ur products cover two broad categori
any products in each 'cat@gqﬁy,
lly shown in this catalog, a@h Wi

on, weight, otPLer instruc@s
¥ 1

)

“ [ i A - =o'l
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20YZAMIOY SESAME
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o

3.5 kg / kiBwrtto - carton

Dﬂs‘ 56 KBT.- ctn / makéta - palette X

‘ETolpa yla KatavaAwon
Ready for consumption

OAIKHZ AAEZHZ WHOLE GRAIN

<o .

@ 3.5 kg / kiBwrtto - carton

— ) ‘Etolpa yla katavaiwon
T 56kpr-ctn/moMéta - palette S Ready for consumption

MOAYZMOPO MULTI GRAIN

.

o - o — -
% 3.5 kg / kiBwrio - carton

T ‘ETOLpO yLot KaTavaAwon
56 KBT.- ctn / madéta - palette

% Ready for consumption

HAIOZNMOPOY

SUNFLOWER

% 7 35 kg / kBwrtio - carton
- ’ ‘Etowua yla karavaiwon
J 56 kBT.- ctn / makéta - palette }( Ready for consumption

KAANAMMNOKIOY

CORN

% 3.5 kg / kiBwrio - carton
Qs‘ 56 kBt.- ctn / maAéta - palette b'd

‘Etowpa yla karavaiwaon
Ready for consumption

KPANMIEPI

CRANBERRY

<25 ,

@ 3.5 kg / kiBwrio - carton

s , w o ETOWQ YL KaTavéAwon
| 56 KBT.- ctn / maéta - palette A Ready for consumption




ME TYPI  CHEESE

2 35 kg / kiBwrtio - carton * 3.5 kg / KBGO - carton

s ‘Etolpa yLo katavawon
L]/ 56 k.- ctn / mohéa - palette ® Ready for consumption S Ready for consumption

‘Etowpa yLa katavawon @
N | 56 KBT.- ctn / moAéta - palette b'd

BARISTA  CHEESE, PIzZzA, MEDITERRANEAN ME XAPOYII CAROB

Kpltowakia avapLkta o€ TpELg YeVOELS: Tupi, Ttitoa,

UECOYELOKO. ELSIKA YL Xprion WG CUVOSEUTIKA OTWV
(dwroypadia kaTw).

Mini breadsticks, three flavor mix: cheese, pizza, mediterranean.
Specially made as a side dish for alcoholic beverages (photo below).

‘ETolpa yla katavaAwon

~ > . ‘o -
> 3.5kg/ KuBimio - carton N 56 KBT.- ctn / maéta - palette ,{” Ready for consumption

‘ETolpa yla katavaAwon

LY; 56 kBT ctn / mahéta - palette B¢ Ready for consumption

Kpttowakia BARISTA
Mpotaon oepPLpiopatog /
serving suggestion
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KOYBEP zZITOY
SESAME WHEAT BUN

2

-
QLYMPIC

KOYBEP XQPIATIKO
FARM HOUSE BUN

KOYBEP OAIKHZ AAEZHZ KOYBEP NMOAYzINOPO
WHOLE WHEAT BUN MULTIGRAIN BUN
KOYBEP KAAAMIMOKIOY KOYBEP EAIAZ
CORN BUN OLIVE BUN
KOYBEP ZIKAAHZ 2TPOITYNO KOYBEPAKI MIPIOZ
RYE BUN ROUND BRIOCHE BUN

OAA TA WQMAKIA KOYBEP EINAI
NAHPQZX WHMENA / KATEWYTMENA

E 55 g/ tep. - piece

% 80-100 tep.- pes / KBWTLo - ctn

ALL OF THE BUNS ARE FULLY BAKED / FROZEN

:J 56 KPT. - ctn / makéta - pal.

1.5

# AnoUxetal kat oepBipeTal wg ExeL.
EvoAAaKTIKA, avaBeppdvete o aneubeiog and
v katauén oe pobeppacpévo Gpoupvo ya
3'- 4" otoug 180°C.

Defrost and serve as is. Alternatively, reheat it
directly from the freezer in a preheated oven
for 3 - 4 minutes at 180°C.



WOMAKI XOT NTOrK
HOT DOG BUN
1

E 90 g / tep. - piece
<5 Y Metamy anodugn

o5 30 tep-pes / kBwtio - ctn

S Ready to use after
T 56 kBr.-ctn / naléta-palette

KATAVAAWVETAL WG EXEL.

g)

OLYMPIC

XOT NTOTK OAIKHZ AAEZHZ
WHOLE GRAIN HOT DOG

ﬁ 90 g / tep. - piece 1

% Metamy anoguén
KOTOVAAWVETAL WG EXEL.
Ready to use after

‘? 30 tep.-pcs / kiBwtio - ctn

defrosting. LL; 56 KBT.-ctn / maéta-palette defrosting.
WQMAKI MMNEPTKEP MMNEPIKEP OAIKHZ ANEZHZ

BURGER BUN
E 90 g/ tep.

[¥] 1

%3\“ 30 tep. / KBwTIo 3 Metd v anépuin

KOTOVAAWVETAL WG EXEL.

e ’ Ready to use after
L 56 kBt. / maAéta
e

WHOLE GRAIN BURGER
1

— LV y ;
%ﬁ“ 30 tep-pes / kiBwtio - ctn - AN Meta v unodwin'
KOTAVOAWVETAL WG EXEL.

E 90 g / tep. - piece

R :;J 56 kBt.-ctn / maAéta-palette SZ?riZ;?\; se after
ITADIAOWQMO
RAISIN BUN OAA TA WQMAKIA EINAI
B s0g/wn 1 NAHPQZ WHMENA / KATEWYTMENA

}{" Metd thv andutn
KOTOVAAWVETAL WG EXEL.
Ready to use after
defrosting.

%'f\* 30 tep. / kBwto

Ll’; 56 KBT. / maAéta

ALL OF THE BUNS ARE FULLY BAKED / FROZEN
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MNATKETINIA NAHPQZz WHMENA
MINI BAGUETTES, FULLY BAKED

MMATKETINI TAAAIKO
FRENCH MINI BAGUETTE

E 75 g / tep.-piece m 1

{f 50 Tep.-pcs / KIBWTLO-ctn B 3-4' /180°C
(mpoapETIKA -
optionally)

Lﬂ%\ 56 KBT.-ctn / maléta-palette

MMATKETINI OANIKHZ ANEZHZ
WHOLE GRAIN MINI BAGUETTE

E 75 g / tepl.-piece @ 1
O 347180

Py ,
T 50 tep.-pcs / kBwrio-ctn

oA

(mpoatpeTika -

Q% 56 KBt.-ctn / maAéta-palette optionally)

MNATKETINI XQPIATIKO
VILLAGE MINI BAGUETTE
E 75 g / tepl.-piece m 1
‘ng 50 Tep.-pcs / kiBwTlo-ctn D 3-4'/180°C
) (mpoatpeTika -
@% 56 KBt.-ctn / maAéta-palette optionally)

MMATKETINI NOAYZNOPO
MULTI GRAIN MINI BAGUETTE

E 75 g / tep.-piece @ 1

‘%gf 50 Tep.-pcs / KIBwTLo-ctn B 3-4'/180°C
(mpoaupeTIKa -

Q% 56 KBt.-ctn / makéta-palette optionally)




o
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MNATKETEZ NAHPQz WHMENE2
BAGUETTES, FULLY BAKED

MMATKETA BIENNEZIKH
BAGUETTE VIENNOIS

ﬁ 100 g / tep. - piece & 1

?fj’ 30 Tep.-pcs / kiBwTo 8¢ Metdmy anoduén
KOTOVAAWVETAL WG EXEL.
Ready to use after

L; 56 kBt.-ctn / maAéta-palette defrosting.

MNOATKETA ME TAAA
MILK BAGUETTE
5 100 g / tep. - piece [ﬂ 1

o

"‘:_" ~ 30 tep.-pcs / kiBwto £ Meta v anoduén

KATAVAAWVETAL WG EXEL.
Ready to use after

uf 56 KBt.-ctn / maéta-palette defrosting.

MMATKETA NOAYZNOPH
MULTIGRAIN BAGUETTE

E 120 g / te. - piece 1

‘A:& 30 tep.-pcs / kKiBwto

O a-5/180°c

. (MpoapETIKA -
7 56 kBr.-ctn / nakéta-palette optionally)

MMNATKETA FTAAAIKH

FRENCH BAGUETTE
5 120 g / te. - piece m 1
& B 4-5'/180°C

\j’ 40 tep.-pcs / kBwtio
(mpoatpeTikd -

1] 48 kprctn / nakéta-palette optionally)
S

MMNATKETA XQPIATIKH

FARM HOUSE BAGUETTE

B 120/ - piece 1

O as5'/180°c

?it{’ 40 tep.-pcs / kBwtLo

e (mpoatpeTikad -
_:; 48 kfr.-ctn / naAéta-palette optionally)
MMNATKETA OAIKHZ AANEZH2

WHOLE GRAIN BAGUETTE
5 120 g / te. - piece IE 1

Ij 4-5'/180°C

. (mpoatpeTka -
1| 48 kBr.-ctn / makéta-palette optionally)
S

E/f:’ 40 TepL.-pcs / KBWTLO







OAIKHZ AAEZHZ ZTPOITYAO
KTW-MPOWHMENO

WHOLE GRAIN KOULOURI
OF THESSALONIKI (RING)
PRE-BAKED / FROZEN

Aev anatteita anoPuén

No defrosting required

() as'/180°C

ﬁ 90 g / tep.-piece
%{? 30 Tep.-pcs / KBWTLO-Ctn

LL’ 56 KBt.-ctn / maéta-palette

KOYAOYPI OEZZAAONIKHZ ZITOY
(XTPOITYAO & MMAZTOYNI)
KTW-NPOWHMENO

KOULOURI OF THESSALONIKI (RING & STICK)
PRE-BAKED / FROZEN

Ii] Aev anatteita anoPugn

o 90 g / tep.-piece
No defrosting required

%; 30-50 tep.-pcs / KiBWTLo-ctn E] 4-5'/180°C

:;J 56 KBT.-ctn / maléta-palette

KOYAOYPI OEZZANONIKHZ
ITAOQIAA - KPANMMNEPI ZTPOITYAO
KTW-MPOWHMENO

KOULOURI OF THESSALONIKI
RAISIN - CRANBERRY (RING)
PRE-BAKED / FROZEN

5 90 g/ tep. Aev anateita anogugn.

%‘( 30 tep. / KBWTLO E] 4-5' / 180°°¢

e «L’»L'LA{&«‘:\‘

LL% 56 kBt. / moAéta €2
OLYMPIC
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MAPTAPITA ZTPOITYAH-KTW NPOWHMENH 24 cm
MOTZAPEAA-TKOYNTA

MARGHERITA ROUND PIZZA-FROZEN / PRE-BAKED
24 cm, MOZZARELLA-GOUDA

Aev anauteitat anouén
.

400 -pi
E g/ Tep-piece No defrosting required

%} 15 tep.-pes / kBwtio-ctn C] 8-10'/ 190°C

\‘ | 56 kBr.-ctn / naréta-palette

MAPTAPITA OPOOIQNIA-KTW MPOWHMENH

23 cm x 29 cm, MOTZAPEAA-TKOYNTA
MARGHERITA RECTANGULAR PIZZA-FROZEN / PRE-
BAKED, 23 cm x 29 cm, MOZZARELLA-GOUDA

—_— Aev anatteital anopugn
B 1200g/ tep-piece

No defrosting required

%3;‘ 12 tep.-pcs / KiBwtio-ctn C] 8-10'/ 190°C

?L.,J 56 KBt.-ctn / maAéta-palette

4-TYPIA ZTPOITYAH-KTW MPOWHMENH, 24 cm
MOTZAPEAA, TKOYNTA, AEYKO TYPI, KEQAAOTYPI
PIZZA with MOZZARELLA-GOUDA- WHITE CHEESE,
KEFALOTYRI, FROZEN/PRE-BAKED, 24 cm

Aev anatteitat anouén
ﬁ 400 g / tep.-piece

No defrosting required

*%?—‘ 15 tep.-pcs / KiBwtio-ctn C] 8-10'/ 190°C

L\/ 56 KBT.-ctn / moAéta-palette
==

4-TYPIA OPOOTQNIA-KTY NPOWHMENH, 23 cm x 29 cm,
MOTZAPEAA, TKOYNTA, AEYKO TYPI, KEQANOTYPI
RECTANGULAR PIZZA with MOZZARELLA-GOUDA-WHITE
CHEESE, KEFALOTYRI, FROZEN/PRE-BAKED, 23 ¢cm x 29 cm

ﬁ 1200 g / tepL-piece Aev amatteital anoPuén
No defrosting required
ﬂ%?-* 12 tep.-pes / kiBwtio-ctn E] 8-10'/ 190°C

.| 56kBrctn / naéta-palette

» » » AwatiBevral Baocelg nitoag os S1adopeg
SLaotaoelg, KatePUYHEVES, MPOYNHEVES
KOLL .

g)

OLYMPIC  Pizza bases are available in various

HEANASY izes, frozen, pre-baked and unbaked
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SMEZIAA ETPOITYAH-KTW NPOWHMENH 24 ¢cm
ZAMIMON - MNETKON - TKOYNTA

SPECIAL ROUND PIZZA, FROZEN/PRE-BAKED, 24 cm
HAM - BACON - GOUDA

E 400 g / tepu-piece Aev anatteital andPuén

No defrosting required

%? 15 tep.-pcs / KiBwrio-ctn C] 8-10'/ 190°C

:L,,J 56 KBT.-ctn / makéta-palette

INEZIAA OPOOTQNIA-KTY NPOWHMENH
23ecmx29cm

SPECIAL RECTANGULAR PIZZA,

FROZEN / PRE BAKED, 23 cm x 29 ¢cm

E 1200 g / tepi-piece Aev anatteital anouén

No defrosting required

%g 12 tep.-pcs / KiBwrtio-ctn C] 8-10'/ 190°C

:\Aj 56 KBt.-ctn / maAéta-palette

INEZIAA ATOMIKH-NMPOWHMENH MEZOTEIAKH ETPOITYAH-KTW NMPOWHMENH 24 cm
15ecmx15cm EAIA-MANITAPI-TKOYNTA-TYPI
SPECIAL SQUARE PI1ZZA MEDITERRANEAN PIZZA-FROZEN /PRE BAKED 24cm
FROZEN/ PRE-BAKED, 15 cm x 15 cm OLIVE-MUSHROOM-GOUDA-CHEESE
/tep-piece ] Dev anatteitat anduin

E 270 g / tep.-piece Dev amouteitan amdpugn E el No defrosting required

#~ No defrosting required %Sf 15 tep.-pes / KIBWTLo-ctn E] 8-10'/ 190°C
%?‘ 36 tep.-pcs / KIBwtLo-ctn C] 8-10' / 190°C

:;J 56 KBt.-ctn / maAéta-palette

L;J 56 KBt.-ctn / maAéta-palette

MEZOTEIAKH OPOOTQNIA-KTW MPOWHMENH

23 cm x 29 cm, ENIA-MANITAPI-TKOYNTA-TYPI
MEDITERRANEAN RECTANGULAR PIZZA-FROZEN/PRE-
BAKED 23 cm x 29 cm, OLIVE-MUSHROOM-GOUDA-CHEESE

Aev amatteitat anoyugn
L]

5 1000 g / tep.-piece
No defrosting required

Y . -10' o
é—i-fr 12 tep.-pes / kiBwtio-ctn B 8-10'/ 190°C

L\\// 56 KBT.-ctn / maléta-palette
i

MEZOTEIAKH ATOMIKH-KTW NPOWHMENH 15¢m x 15¢m
MEDITERRANEAN SQUARE PIZZA-FROZEN / PRE BAKED
15¢m x 15¢m - OLIVE-MUSHROOM-GOUDA-CHEESE

5 180 g/ tep-piece Aev anouteitan anoPuén
) No defrosting required

2§-‘ 36 tep.-pcs / kiBwtio-ctn E] 8-10' / 190°C

N

"1—11 ‘ 56 KBt.-ctn / maAéta-palett:
L 56t/ nakéra-palette OLYMPIC
BAKERY
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Xwourrikec tire¢  Hellewie Trmmw pwy

TYPONITA XTPIOTH - KTW
SPIRAL CHEESE PIE - FROZEN

E 220 g / tep.-piece &] Aev anatteita anoyuén

No defrosting required
54 tep.-ctns / KBwtlo-ctn E] 30-32'/190°C

DJ,J 40 kBt.-ctn / makéta-palette

TYPOMITA AINAO POANO - KTW
DOUBLE ROLL CHEESE PIE - FROZEN

@ Aev anawteitat anoPuén
No defrosting required

70 tep.-pcs / kiBwtio-ctn C] 30-32'/190°C

5 160 g / tep.-piece

LL{ 48 kBr.-ctn / makéta-palette

ZMANAKOMITA ZTPIOTH - KTW
SPIRAL SPINACH PIE - FROZEN

@ Aev amatteital anoPuén

220 g / tep.-piece
a B/ e No defrosting required

% 54 tep.-pcs / KBwrlo-ctn C] 30-32'/190°C

LL‘ 40 kPr.-ctn / moAéta-palette

2NANAKOMITA AINMAO PONO-KTW
DOUBLE STICKS SPINACH PIE-FROZEN

5 1608/ tep. Aev anatteitat anouln.
Z 707en. / kBimo (O 30-32'/190°c

SNANAKOTYPOMITA STPIOTH-KTW - i /maw
SPIRAL SPINACH-CHEESE PIE-FROZEN
B 20g/w @ Aev anaweita anépugn

No defrosting required

\é 54 tepl. / KBWTLO E] 30-32'/190°C

:lﬂ 40 kpr. / modéta
et

2MANAKOTYPOMITA AITIAO POAO-KTW
DOUBLE STICKS SPINACH-CHEESE PIE-FROZEN

Aev anatteitat anoPu
B 160g/wn ) ‘lb §n

No defrosting required

F 70ten / kBimo O 30-32'/190°c
L‘L% 48 kBt. / maléta OLYMPIC
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X wpLdTiice TilTeq gmuéves
Fully baked tradutional Hellenie piey

TYPONITA TPINAO POAO - KTW / WHMENH
TRIPLE ROLL CHEESE PIE - FROZEN / FULLY BAKED

E 180 g / tep.-piece
Z

% 35 tep.-pes / KBwtio-ctn Metd tnv andPuén KatavoAwvovtat wg EXouv.
B EvaMAaktikd, avaBéppavon yia 5'- 6' otoug 90°C.
*.j 1 as kBr-ctn / moAéta-palette Ready to consume after defrosting.

Alternatively, reheat for 5'- 6" at 90°C.

ZNANAKORNITA TPINAO POAO - KTW / WHMENH
TRIPLE ROLL SPINACH PIE - FROZEN / FULLY BAKED

E 180 g / tep.-piece
2

% 35 tep.-pcs / KiBwrtio-ctn Metd tnv andPuén Katavodwvovtal wg EXouv.
~ EvaAAaktikd, avaBépuavon yia 5'- 6° otoug 90°C.
\\ 1 a8 kBt-ctn / moAéta-palette Ready to consume after defrosting.

Alternatively, reheat for 5'- 6" at 90°C.

ZNANAKOTYPOMITA TPINAO POAO - KTW / WHMENH
TRIPLE ROLL SPINACH-CHEESE PIE - FROZEN / FULLY BAKED

ﬁ 180 g / tep.-piece
2

%}? 35 tep.-pcs / KiBwtio-ctn Metd tnv andPuén Katavalwvovtal wg EXouv.
B EvalakTikd, avadéppavon yua 5°- 6° otoug 90°C.
} " 48 kBr-ctn / maéta-palette Ready to consume after defrosting.

Alternatively, reheat for 5°- 6" at 90°C.




J KETNGTEC TLLTEC wué\’eg"

Fotaceio piay, fdly baked!

ME TYPI - KTW WHMENH
CHEESE, BAKED/FROZEN

ﬁ 180 g / tep.-piece

30 Tep.-pes / KiBwtio-ctn

N

D‘ " 56 kBr.-ctn / moAéta-palette
W

(%] 2

wg Katavahwvetat wg éxel,

~ adou Eemaywoel.
EvoAAakTika 4-5° o€ tooTiépa fy o
m\atw PYnotpartog otoug 200°C.
Ready to consume after defrosting.
Alternatively, reheat for 4-5" in a
sandwich toaster or a hot plate
at 200°C.

MANITAPI-TKOYNTA KTW WHMENH
MUSHROOM-GOUDA, BAKED/FROZEN

5 180 g / tep.-piece
%—; 30 tepl.-pcs / kiBwrio-ctn

L]% 56 KBT.-ctn / maléta-palette

(%] 2

% KatavaAwvetat wg éxel,
adoU femaywoetL.
EvaAlaktikd 4-5° o€ Tootiépa 1 o€
mAatw Pnotuatog otoug 200°C.

Ready to consume after defrosting.

Alternatively, reheat for 4-5" in a
sandwich toaster or a hot plate
at 200°C.

ME AANANTIKA-TKOYNTA
HAM-BACON-GOUDA, BAKED/FROZEN

5 180 g / tep.-piece
%'i\“ 30 tep.-pcs / KIBwto-ctn

] 56 kBrctn / mahéta-palett
JJ kBT.-ctn / naéta-palette

% 2
x KatavaAwvetat wg éxeL,
adou EemaywoeL.
EvoAAaktikd 4-5° o€ tootiépa iy o
mAatw Pnoatog otoug 200°C.
Ready to consume after defrosting.
Alternatively, reheat for 4-5" in a
sandwich toaster or a hot plate
at 200°C.




SPoAToEd  Puff pastry produetsy

TYPONITA TPIFQNH
TRIANGULAR CHEESE PIE

ﬁ 130 g / tep.-piece

% 50 tep.-pcs / KIBTIo-ctn I: Aev amatteitat anoyuén
No defrosting required.
N

| 56«prctn/maMéta-palette ] 20-22'/ 180°C

Y Mpoatpetikd, aleipoupe To poidv pe AYTO apatw-
HEVO O€ VEPO YLOL VAL TOU TIPOCSWOOUHE «yUOAASaL».
Optionally, coat with egg in water solution to give
glossy appearance.

KPOYAZAN AAAANTIKQN
CROISSANT WITH GOUDA-HAM

E 220 g / tep.-piece

g% 40 tep.-pes / KBWTio-ctn Aev anatteitat anouén

No defrosting required.
Lj% 40 kBr.-ctn / naAéta-palette C] 20-22'/200°C

}( Mpoatpetikd, aleidpoupie To poiov pe AYTO apalw-
HEVO OE VEPO YLAL VA TOU TIPOGSWOOUE KYUAAGS L.
Optionally, coat with egg in water solution to give
glossy appearance.

2TIKZ KPOYAZANIOY

- KANEANA-MAYPH ZAXAPH

- ZOYZAMI

- TYPIQN

CROISSANT STICKS

- CINAMMON-BLACK SUGAR

- SESAME

- CHEESE

54 adk N a1 Dev amawteitat anouln
R KAkgs /uionoctn No defrosting required.

LJ% 56 KBT.-ctn / maléta-palette C] 20-22' / 200°C

MMOYTATZA

BUGATSA PIE

E 600 g / Tep. 20’

FF 20ten / komo O 25-30'/180°c

L!/ 40 kBt / maléta

R ™ |
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Briothwe

AINMAO NOYKANIKO,

KTW - NIPOWHMENO
DOUBLE SAUSAGE BRIOCHE,
FROZEN, PRE-BAKED

ﬁ 180 g / tep.-piece 1

% 35 tep.-pcs / KiBwtio-ctn C] 10-12' / 180°C

7 56 kBroctn / nodéta-palett
Qs’ KBt.-ctn / maAéta-palette

MMEIKON - TEENTAP,
KTW - NPOWHMENO
BACON-CHEDDAR BRIOCHE,
FROZEN, PRE-BAKED

> 4 _pi
Fol 180 g / tep.-piece 1

g? 35 tep.-pcs / kiBwtio-ctn C] 10-12'/ 180°C

L74 56 kBt.-ctn / maléta-palette
s

DOQAIA TYPIQN,
KTW - MPOWHMENO
CHEESE BRIOCHE,
FROZEN, PRE-BAKED

5 180 g / tep.-piece ‘5.‘5' 1
5 35 tep-pes / kiBumio-ctn (O 10-12'/180°c

:;J 56 kBr-ctn / maAéta-palette

.

OLYMPIC
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MovaGTNPLOKX KEPXGUXTH

AMYTAANO
ALMOND

Monastery rusksy

MEAI-KAPYAI
HONEY & WALNUT

XAPOYII
CAROB

o]
§j\ 3.5 kg / kiBwrtio-ctn

\//J 56 KBT.-ctn / maléta-palette

% Etowa yia katavéiwon
Ready to consume

<= .
T 3.5kg/ kipwtio-ctn

L;J 56 KBt.-ctn / maéta-palette

){' ‘Etotpa yla katavalwon
Ready to consume

== ,
v 3.5kg/ kiBwtio-ctn

1]
S

56 KBt.-ctn / maAéta-palette

A Etowa yla katavaiweon

Ready to consume

o maglpadt eival éva mapadootakd eAANVIKO tpoidv. H Olympic Bakery oag mapouoialet ta
povaotnplakol Ttumou mafipadakia mou PBacilovtal G CUVTOYEG Amo HOVOOTHPLa Ko
VOLKOKUPLA TNG Kpntng. OL Tilo mavw YeUoeLg ival apeca Stabéopueg. MmopoU e LETA amnd
niapayyeAia Tou MEAATN VO TP AYOU LLE ETTLONG TLG €€ G YEVOELG LOVAOTNPLOKWY KEPOOUATWY: TOPTO-
KaAL, moptokaAl-cokoAata, otadida, pe TI¢ iSleg mpodlaypadég cuokevaaoiag. Emiong, uMapxeL n

Sduvatotnta emkaAvPng pe cokoAdta (Gwt. mponyoL LeVNG oeAiSag).

Inueiwon: OAa ta maipadakia eival SumAodoupvioTd Kal vnoTiowa. Atatnpouvtat yia 12 Unveg,

€dOO0OV MPOoTATEVOVTOL OO TNV UYPOOLa (O AEPOOTEY) CUCKELAGT(a).

usks are a healthy,

traditional Hellenic

product. Our
monastery type rusks are
made according to recipes
from the monasteries and
homes of Crete.
The above flavors are
immediately available. We
can also produce extra flavors
per customer’s order: orange,
orange-chocolate and raisin,
with the same packaging
specifications.
We can also produce choco-
late-covered variants of the
above.
The rusks keep for 12 months
if protected from humidity in
an airtight container.

MovaoTNPLOKA KEPAGHATA XOPOUTIL

Carob monastery rusks

MNpotaon ogpPipiopartog / Serving suggestion



OANOrEPA TYPIOY-KTW
CHEESE BAGEL, FROZEN

E 230 g / tep.-piece Aev anawteitat anouén

No defrosting required
g% 40 tep.-ctns / kBwTLo-ctn E] 28 -32'/180°C

Lj% 56 KBt.-ctn / maAéta-palette

KOYPOY ME TYPI - KTW
CHEESE BUREK PIE, FROZEN

E 160 g / tep.-piece Aev amauteitat anouén
No defrosting required
% 40 tep.-pcs / KipwtLo-ctn C] 25-30'/ 180°C

\‘ ]| 56 kBr-ctn / maAéta-palette

KOYPOY NMOAYZNOPH

ME FrEMIZH TYNOY QINAAEADEIA - KTW
MULTIGRAIN BUREK PIE WITH CHEESE
CREAM, FROZEN

E 160 g / tep.-piece Aev amatteital anoPuén

No defrosting required
% 40 tep.-pcs / KBwtio-ctn C] 25-30'/180°C

\‘ ]| 56 kBr-ctn / noAéta-palette

NEINIPAI - KTW

BACON-GOUDA BRIOCHE (Penirli),

FROZEN

ﬁ 280 g / tep.-piece Aev anatteitot andodugn
Bl No defrosting required

f?;‘ 30 tep.-pes / kipuwtio-ctn E] 17-20'/175°C

L}/_ 56 KBt.-ctn / maléta-palette

}{' Adrvou e to mpoiov ya 15" oe Beppokpacio meptBaAlovtog
KaL oTn ouvéxeLla Prvoupe og TpoBepUacEVO GOUPVO GTOUG
175°Cywa17'-20'".

Thaw at ambient temperature for 15°, then bake in a pre-
heated ovenat 175 °Cfor17'-20'".







Ntovare  Dovghmnt

NTONAT (AOYKOYMAZ) ME ZAXAPH - KTW
SUGAR DOUGHNUT - FROZEN

E 100 g / tep.-piece 1

%?‘ 30 Tep-ctns / kipwtlo-ctn

LL; 56 kBt.-ctn / maAéta-palette

NTONAT ME ENIKAAYWH ZOKOAATAZ

KAI TEMIZH MPAAINAZ ZOKONATAZ-KTW
DOUGHNUT WITH CHOCOLATE COVERING
AND CHOCOLATE PRALINE FILLING - FROZEN

H 150 g / tep.-piece @ 1
%QT 30 tepl.-pcs / kiBwrio-ctn

U , 56 kBt.-ctn / maAéta-palette

MINI NTONATZAKIA (TYNOY
KRAPFEN'H BERLINER) - KTW
MINI DOUGHNUT (KRAPFEN /
BERLINER) - FROZEN

E 20 g / tep.- piece 1

%? 175 tep.-pcs / KiBwtio-ctn

L soxbrocin/ rabéxepaltte NTONAT ME FEMIZH MPAAINAZ
- - ®OYNTOYKIOY-KTW

DOUGHNUT WITH HAZELNUT

PRALINE FILLING - FROZEN

E 100 g / tep.-piece @ 1
*E?;‘ 30 tep.-pes / kKiBwtio-ctn

\ | 56 kBr.-ctn / nakéta-palette
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Kewk  Cokw

KEIK ZOKOAATA - KTW
CHOCOLATE CAKE - FROZEN

E 300 g / tep.-piece m 1

{f}‘ 12 tep.-pcs / KiBwtio-ctn

L\F/ 56 kBt.-ctn / maléta-palette
et

KEIK BANIAIA - ZOKOAATA - KTW
CHOCOLATE-VANILLA CAKE
FROZEN

ﬁ 300 g / tep.-piece ["L] 1
425\ 12 tep.-pes / kipwtio-ctn

L/ 56 KBt.-ctn / maléta-palette
ol

KEIK BANIAIA - KTW
VANILLA CAKE - FROZEN

é 300 g / tep.-piece m 1
{5“ 12 tep.-pcs / KBWTLo-ctn

Ll/ 56 KBt.-ctn / maAéta-palette
e

)
OLYMPIC

BAKER Y,
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g)
OLYMPIC

KEIK VEGAN - KTW
VEGAN CAKE - FROZEN

E 250 g / tep.-piece [ﬂ 1
%% 12 tep.-pcs / KiBwtio-ctn

:;J 56 KBt.-ctn / maAéta-palette

KEIK VEGETARIAN MEAIOY - KTW
VEGETARIAN HONEY CAKE - FROZEN

ﬁ 250 g / tep.-piece I_T_ 1
o

‘T\Y"‘ 12 tep.-pcs / KiBuwtio-ctn

1| 56 kBrctn / mahéta-palett
N.%J kBt.-ctn / naéta-palette

ZOYDAE ZOKOAATAZ - KTW
CHOCOLATE SOUFFLE - FROZEN

1

}f EvaAlaktikd, 20" - 25" o€ poUPVO KPOKUUATWY GTNY

ﬁ 90 g / tep.-piece

25 4 .
S Tep.-pes / Kpwtio-ctn , . , , . .
s w-pes /K Héan LoXV TOU, WOTE VoL MWOEL ECWTEPLKE N GOKOAATAL TOU.

T X Alternatively, 20 - 25 seconds in a medium power microwave
| 56 KBT.-ctn / maléta-palette o
S oven, for the chocolate inside to melt.



T60VpEKL
Sweet briothwe

TZOYPEKI AMNAO - KTW
SWEET BRIOCHE - FROZEN

E 90 g / tep.-piece 1

i:& 30 tep-pcs / KiBwTLo-ctn

] - o
x/,aj 56 kBt.-ctn / maAéta-palette

TZOYPEKI ZOKOAATA - KTW
CHOCOLATE FILLING SWEET
BRIOCHE, FROZEN

ﬁ 120 g / tep.-piece 1

30 Tep.-pes / Kipwtio-ctn

e

T s6 kBt.-ctn / moAéta-palette

; ﬁ,u-: _,,:l'l'l'!'."\.“
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ME BAZH AAEYPI OzZMNPIQN

ZE AIAQOPEZ NAPAANATEZ:

ITAQIAA, KPANMIEPI, ZOKOAATA, BPQMHZ
LEGUME FLOUR BASED COOKIES

IN DIFFERENT FLAVORS: RAISIN,
CRANBERRY, CHOCOLATE, OATS

E 90 g / tepL.-piece bYe ‘ETotpa yio katavaAwon

Ready to consume

%% 50 tep.-pcs / kiBwtio-ctn

1] 56 kprctn / moAéta-palette

g)
OLYMPIC
B AKERY:

COOKIES 2OKOANATA

CHOCOLATE COOKIES

B o/ mipie X fdyonime
‘12?* 50 Tep.-pes / Kipwtio-ctn

L\I/ 56 kBt.-ctn / maAéta-palette

COOKIES MEAI - TAXINI
HONEY - TAHINI (sesame paste) COOKIES

% ‘Etolpa yla katavalwon

a 90 g / tep.-piece
Ready to consume

%';* 50 tep.-pcs / kiBwrio-ctn

7 56 KBT.-ctn / maAéta-palette

COOKIES KAZTANOY
CHESTNUT COOKIES

E 90 g / tep.-piece 3¢ ‘Etolpa yio katavaAwon
Ready to consume

Q/SQ? 50 Tep.-pcs / KIBOTLO-Ctn

\ | 56 kBr.-ctn / nakéta-palette




W PpovTilovpe Yo TIC XVAYKEC 6aC!

H OLYMPIC BAKERY €xeL tn Sduvatotnta va mopdyel mAnBwpa mpoidoviwy Onwg UMApEC,
nipolovta vegan, vegetarian, UMLOKOTO YEULOTA K.d.

MoAAQ armo ta mpoidvTa pag Umopouv va SlateBouv Kal ATOULKA CUCKEVOOUEVA 1 ava Suada,
TpLada koK. O PocavVATOALOUOG LaG eival oTnV LBLWTLKNA TIKETA (PL). Mapdyou e poiovta yla
Aoyaplacuo oag Kal UmopoUUe va avaAdBoulE, EKTOG ard To Tpoiov, kal tn oxedlaon tng
OXETIKNAG YPOUPLOTIKAG LOKETOG (ETIKETEG K.ATL. ).

We take care of yowr product neeos!

OLYMPIC BAKERY can produce a wide range of products to cover your needs, like bars, vegan and
vegetarian products, filled biscuits etc.

Many of our products can be individually packaged or packaged per two, three pieces etc. We
are a private label (PL) oriented factory! We produce for you and we can also take care of the
relevant graphic design needs for your product (labels etc.).
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Mévoupue EANada,
napayou e EAAGSa!

g

OLYMPIC

OAYMITIAKH APTOTIOIIA
BIOMHXANIA APTOZKEYAZMATQN
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AlevBuvon: 066¢ NB6, OT 36
T.0. 1149, 570 22 ivéog
BI.ME. Oeooalovikng, EAAaSa
Postal address: NB6 str., OT 36 TnA./Tel.: (+30) 2310 799 211
P.0.Box 1149, 570 22 Sindos www.olympicbakery.gr

Thessaloniki Industrial Area, Greece info@olympicbakery.gr



