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Ta ®peoka (uuapika eival va ard ta o dia-
debdougva Kal ayannueva ¢payntd otov KOouo.
EvukoAa kai ypriyopa oto payeipeua, e Ted-
oTIa noikiAia oe axedla Kal yYeUOEIG, UTTOPOUV
va ouvbuaoTouv 1bavikd e didgpopa €idn odA-
T0ag, pesto, pomodoro K.a.

H PieriGusti, ue dpaua tnv édnuiovpyia uag
EMAYYEALQTIKIIC OEIPAC TIPOIOVTWV (PPETKWV
Cuuapikwy, €e€alpeTIKNG mOIOTNTAG, HE TNV
xerion EAAnvikwv mpowtwv vAwv, Snuiovpyel
v Pastalia, pia ykdua mpoiovtwv rou rna-
vTpeUel SUO yaoTPOVOLIKOUG MTOAITIOUOUG, TNG
Italiac kai tn¢ EAAddac kai ansvBuvetal oe
erayyeAuartiec¢ tov kKAddov the HORECA, ol
ortoiol ava{ntouv mpoiovra Kaivotoua, rmol-
OTIKA, TTOU TIpodyouv Tov EAAnva rmapaywyo,
YEWPYO, KTNVOTPOGO, TUPOKOLO, HECA arto
TNV XPrion mEoiovItwv Onwe¢ QeTa, UEAL, pe-
oKa eAAnvika pupwdikd, uavoupl, uulribpa k.a.

Ta Ravioli, Tortelloni, Garganelli kabw¢ Kat
oOAa ta vrnéAoirta CuUApIKA TNG eTalpeiac, Ka-
Tayuyovral dueca otoug -40 Babuoug KeA-
olov peTd TNV mapaywyr] Toug, O VWII Kal

ox1 agpudatwuevn puopdri. Baoikd xapaktnpt-
OTIKA TOUG: O ypriyopoc¢ Bpacudg, n e€alpeTi-
Kn yevon, n dypoyn roiotnta tn¢ {ounc(kabwce
nmapaockevddetal e QPECKO MACTEPIWLEVO
avyd) Kat n EAAePn mpOoBeTwY ouVTNENTIKWY
n xnuikwv. H yeoon kai dourj TouG mapapevel
avaAdoiwtn yia 12 urive¢ amo tnv nuepa na-
PAywyriG TOUG.

ArtoteAouv 1bavikrj Avon yia toug Chef xdpn
oTnVv €UKOAN Kal yprnyopn HETAXEIPION TOUG.
Mo ovykekpiueva, dev xpeialovral aropuén,
Bpafouv peoa o pepIkA AemTd, £xouv Leya-
An bidpkeia (wnc evw UTTOPOUV va QrTOTEAE-
oouv tnv Bdon yia pia peyain roikiAia matwv
H oeipd gppeokwv (uuapikwv Pastalia, Exel wg
OTOXO va MPooQEpel, [ia povadikr YeUOTIKI)
eurelpia orov KaravaAwtrj kai va tov taélde-
Yel pgoa amo TIG YeUOEIG TWV TPOIOVTWYV TG,
o€ 6o ToV yaoTpovouIKO xaptn tn¢ EAAdSac.



Fresh Pasta is one of the most popular and fa-
vorite foods worldwide. Easy and fast to cook,
great variety in shapes and flavors, can be
combined perfectly with many sauces such
as pesto, pomodoro etc.

PieriGusti, with the ambition to create a
professional line of high-quality fresh pasta
products by using Greek raw materials, cre-
ates Pastalia, a new product line where two
gastronomic cultures, Greek and ltalian, are
combined together. This line of products, is
mainly aimed at professionals of HORECA in-
adustry, who seek quality and unique products,
which can promote the Greek producer, farm-
er, cheesemaker by using raw materials such
as feta cheese, honey, fresh herbs, manouri
cheese, mizithra cheese etc.

Ravioli, Tortelloni, Garganelli and all the other
pasta products produced by the company are
deep frozen at -40°C immediately after their
production, in fresh and not dried state. Their
basic characteristics are: quick cooking times,
amazing taste, excellent quality of the dough
(fresh pasteurized eggs are used for their pro-

duction) and lack of conservatives or other
chemical additives. Their taste and structure
remain unchanged for 12 months from the
production date.

Pastalia’s fresh frozen pasta is the perfect
choice for a chef because of their ease to han-
dle. More specifically, there is no need to de-
frost it before cooking, it is really fast to cook,
long-lasting and also, easy to combine with
everything. Pastalia’s goal is to offer a unique
dining experience to the consumers and also,
to take them on a journey around the gastro-
nomic map of Greece through taste.
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09-0012
GARGANELLI ME AYTO

2U00TatikA:
2lutySaMl, AAevpl okAnpou aitou, Avya, AAQTi

Xpovoc¢ Bpaouoo 3 Aert.
Bapoc KiBwrtiou o€ 3 kg —

s )
GARGANELLI WITH EGG
Ingredients:

Semolina flour, Wheat flour, EQgs, Salt
Boiling Time 3 min.
Weight per Box in 3 kg

ITTaANVYOHVDO

09-0022
GARGANELLI OAIKHZ AAEZHZ ME AYTO

2U00TaTikA:

AXe0pt OAIKNC AAeonc okAnpou aitou, 2iuydail, Avya, AAaTti
Xpovoc¢ BpaouooL 3 Aert.

Bdpoc KiBwrtiou oe 3 kg

WHOLEMEAL GARGANELLI WITH EGG

Ingredients:

Wholemeal wheat flour, Semolina, Eggs, Salt
Boiling Time 3 min.

Weight per Box in 3 kg

Ppeoka uuaptkd Mia povadikn yevoTikn eunetpla ..
Fresh pasta A unique dining experience ...
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04 - 0012
SPAGHETTI ALLA CHITARRA ME AYTO

2U00TatikA:

AXe0pt okAnpou oitou, Avyd, AXATi
[Adroc 2,5 mm

Xpovoc Bpaouou 4 Aert.

Bdpoc KiBwrtiou oe 2 kg

SPAGHETTI ALLA CHITARRA WITH EGG

Ingredients:

Wheat flour, EQgs, Salt
Width 2,5 mm

Boiling Time 4 min.
Weight per Box in 2 kg

04 - 0042
SPAGHETTI ALLA CHITARRA
ME AYTO & EAIA
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200TatikA:

AAXelpt okAnpou oitou, EAId KaAauwyv, Avya
[Adroc 2,5 mm

Xpovoc Bpaouou 2,5 Aert.

Bdpoc KiBwrtiou oe 2 kg

SPAGHETTI ALLA CHITARRA
WITH EGG & OLIVE

Ingredients:

Wheat flour, Kalamata Olives, Eggs
Width 2,5 mm

Boiling Time 2,5 min.

Weight per Box in 2 kg







05 - 0012
TAGLIOLINI ME AYTO

2U00TatikA:

AXe0pt okAnpou oitou, Avyd, AXATi
[Adroc 2,5 mm

Xpovoc Bpaouoo 2 Aert.

Bdpoc KiBwrtiou oe 2 kg

INITTOITOVL

TAGLIOLINI WITH EGG

Ingredients:

Wheat flour, EQgs, Salt
Width 2,5 mm

Boiling Time 2 min.
Weight per Box in 2 kg

05 - 0032
TAGLIOLINI ME MEAANI ZOYTIAZ & AYTO

200TaTikA:

AAXelpt okAnpou oitou, MeAavi Zourtiac, Avyd, AAATi
[Aaroc 2,5 mm

Xpovoc Bpaopuoo 2 Aert.

Bdpoc KiBwrtiou oe 2 kg

TAGLIOLINI WITH CUTTLEFISH INK & EGG

Ingredients:

Wheat flour, Cuttlefish ink, Eggs, Salt
Width 2,5 mm

Boiling Time 2 min.

Weight per Box in 2 kg

ANIOON1134
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06 - 0032
FETTUCCINE ME ZIMNMANAKI & AYTO

200TatikA:

AXelpt okAnpou oitou, 2ravakl, Avya, AAATL
[Aaroc 4 mm

Xpovoc¢ BpaopooU 3 Aert.

Bapoc KiBwrtiou oe 2 kg

ANIOON1134

FETTUCCINE WITH SPINACH & EGG

Ingredients:

Wheat flour, Spinach, Eggs, Salt
Width 4 mm

Boiling Time 3 min.

Weight per Box in 2 kg

06 - 0012
FETTUCCINE ME AYTO

2U00TatikA:

AXe0pt okAnpou oitou, Avyd, AXATi
[iAaroc 4 mm

Xpovoc Bpaouou 3 Aert.

Bapoc KiBwrtiou oe 2 kg

FETTUCCINE WITH EGG

Ingredients:

Wheat flour, Eggs, Salt
Width 4 mm

Boiling Time 3 min.
Weight per Box in 2 kg

06 - 0022
FETTUCCINE ME NANTZAPI & AYTO

200TatikA:

AXe0pt okAnpou oitou, MNavtldpl, Avyd, AAATi
[Aaroc 4 mm

Xpovoc Bpaouoo 3 Aert.

Bapoc KiBwrtiou oe 2 kg

FETTUCCINE WITH BEETROOT & EGG

Ingredients:

Wheat flour, Beetroot, Eggs, Salt
Width 4 mm

Boiling Time 3 min.

Weight per Box in 2 kg

10
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07 - 0012
TAGLIATELLE ME AYTO

200TatikA:

AXe0pt okAnpou oitou, Avyd, AXATi
[Aaro¢c 8 mm

Xpovoc¢ BpaopooU 3 Aert.

Bdpoc KiBwrtiou oe 2 kg

37131VITOVL

TAGLIATELLE WITH EGG

Ingredients:

Wheat flour, EQgs, Salt
Width 8 mm

Boiling Time 3 min.
Weight per Box in 2 kg

07 - 0022
TAGLIATELLE ME ZMNMANAKI & AYTO

2U00TaTikA:

AAXe0pt okAnpou oitou, 2riavakt, Avyd, AXATI
[Aaro¢c 8 mm

Xpovoc¢ Bpaouou 3 Aert.

Bdpoc KiBwrtiou oe 2 kg

TAGLIATELLE WITH SPINACH & EGG

Ingredients:

Wheat flour, Spinach, Eggs, Salt
Width 8 mm

Boiling Time 3 min.

Weight per Box in 2 kg

07-0092
TAGLIATELLE ME XAPOYIAAEYPO KAI AYTO

200TatikA:

AXe0pt okAnpou oitou, XapourtaAeupo, Avyd, AXATL
[Aaro¢c 8 mm

Xpovoc Bpaool 3 AeT.

Bdpoc KiBwrtiouv o€ 2kg

TAGLIATELLE WITH CAROB FLOUR & EGG

Ingredients:

Wheat Flour, Carob Flour, Egg, Salt
Width 8mm

Boiling Time 3min

Weight per Box in 2kg

12
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07 - 0042
TAGLIATELLE ME MEAANI ZOYTIAZ & AYTO

200TatikA:

AAXelpt okAnpou oitou, MeAavi Zovrtiac, Avyd, AAATi
[Adro¢ 8 mm

Xpovoc¢ BpaopooU 3 Aert.

Bdpoc KiBwrtiou oe 2 kg

37131VITOVL

TAGLIATELLE WITH CUTTLEFISH INK & EGG

Ingredients:

Wheat flour, Cuttlefish ink, Eggs, Salt
Width 8 mm

Boiling Time 3 min.

Weight per Box in 2 kg

07 - 0052
TAGLIATELLE OAIKHZ AAEZHZ ME AYTO

200TatiKA:

AXe0pt OAIKNG dreong, AXeOpl okAnpoU oitou
[Aaroc 8 mm

Xpovoc¢ Bpaopou 3 Aer.

Bapoc KiBwrtiou oe 2 kg

WHOLEMEAL TAGLIATELLE WITH EGG

Ingredients:

Ingredients: Wholemeal wheat flour, Wheat flour, Eggs, Salt
Width 8 mm

Boiling Time 3 min.

Weight per Box in 2 kg

14
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08 - 0012 O
PAPPARDELLE ME AYIO B >
2U0TaTIKA: . - ~ m
AAEGOL GKARPOU GiTow, Avyd, AATI [/ , 7 4 4 »)
[Adroc 12 mm ‘! ‘ m
Xpovoc¢ BpaopooU 3 Aert. » ‘o
Bapoc KiBwrtiou oe 2 kg o ‘\. / l r
PAPPARDELLE WITH EGG it ,- o '\ )"

s 4

Ingredients: R - 3
Wheat flour, EQgs, Salt '
Width 12 mm -

Boiling Time 3 min.
Weight per Box in 2 kg

08 - 0022
PAPPARDELLE ME ZIMNMANAKI & AYTO

200TatikA:

AAXelpt okAnpou oitou, 2riavakt, Avyd, AXATI
[Adroc 12 mm

Xpovoc BpaououU 3 Aert.

Bdpoc KiBwrtiou oe 2 kg

PAPPARDELLE WITH SPINACH & EGG

Ingredients:

Wheat flour, Spinach, Eggs, Salt
Width 12 mm

Boiling Time 3 min.

Weight per Box in 2 kg

08 - 0032
PAPPARDELLE OAIKHZ AAEZHZ ME AYTO

SUOTATIKA: t | g"\

AXe0pt OAIKNC dAeonc, AAevpl okAnpou oitou, Avyd, AAATI

[Aaroc 12 mm (’“ ; “ \
Xpovoc BpaououL 3 Aert. E .

Bdpoc KiBwrtiou oe 2 kg

WHOLEMEAL PAPPARDELLE WITH EGG - : A

Ingredients: . ( i *}

Wholemeal wheat flour, Wheat flour, Eggs, Salt v
Width 12 mm

Boiling Time 3 min.
Weight per Box in 2 kg

16
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08- 0042
PAPPARDELLE ME MEAANI ZOYTIAZ & AYTO

200TaTikA:

AXelpt okAnpou oitou, MeAavi Zovrtac, Avyd, AAATL
[Adroc 12 mm

Xpovoc¢ Bpaouoo 3 Aert.

Bdpoc KiBwrtiou oe 2 kg
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PAPPARDELLE WITH CUTTLEFISH INK & EGG

Ingredients:

Wheat flour, Cuttlefish ink, Eggs, Salt
Width 12 mm

Boiling Time 3 min.

Weight per Box in 2 kg

Ppeoka {uuapikd 2uvoldote ta ue Balaootvd Kat onuLtovpynote uovadlkd
VEVOTIKA TILATA ...

Fresh pasta Combine them with sea food and create
delicious dishes ...

18
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02 - 0032

TORTELLONI ME TYPIA

2uoTatika Z0unc:

Aepl aftou, Avyd, ANGTI { ; )
2votatika guionc: Tupl peta, Mulnbpa, Avya o
Xpovoc¢ Bpaouoo 3 Aert. .

Bapoc ava teuaxio 10 gr, KiBwrtiou o€ 4 kg /
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( !
TORTELLONI WITH DIFFERENT CHEESES Y /

Dough Ingredients:

Wheat flour, Eggs, Salt o T
Filling Ingredients: Feta Cheese, Mizithra Cheese,

Eggs

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

02 - 0182
TORTELLONI ME MANOYPI & ANOOTYPO

2uoTatika Z0ungc:

AAevpt oftou, Avya, Arati
2uotatika guionc: Mavoopt, AvBoTupo ( ! )
Xpovoc BpaouooL 3 Aert. o
Bdpoc ava teuaxio 10 gr, KiBwrtiov o€ 4 kg

TORTELLONI WITH MANOURI CHEESE { r/ { '}
& ANTHOTIRO CHEESE “

Dough Ingredients:

Wheat flour, EQgs, Salt

Filling Ingredients: Manouri Cheese, Anthotiro Cheese
Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

02 - 0142
TORTELLONI ME KITPINA TYPIA & ANOOTYPO

2uoTtatika Z0ungc:

AAevpt oftou, Avya, Arati

Juotatika Euionc: Aveotupo, papfiepa, MetooBove Kanvioto,
lNappelava, Mooxokapudo f
Xpovoc¢ BpaopooL 3 Aert. ( )
Bdpoc ava teuaxio 10 gr, KiBwrtiov o€ 4 kg =

TORTELLONI WITH DIFFERENT YELLOW CHEESES { ] - { '}
AND ANTHOTIRO CHEESE ’ /

Dough Ingredients: -

Wheat flour, Eggs, Salt — T

Filling Ingredients: Anthotiro Cheese, Graviera,
Metsovone Smoked Cheese, Parmesan, Nutmeg
Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

20
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02 - 0152
TORTELLONI ME ®ETA , MEAI OAYMINOY & AMYTAAAA

2uotatika Z0unc:

AAevpt oftou, Avya, Arati

Jvortatika [euiong: Tupi ®eta, MulnBpa, MeAl
KaBoupdioueva Auvydaia, Avya

Xpovoc BpaopooU 3 Aert.

Bdpoc ava teuaxio 10 gr, KiBwrtiov o€ 4 kg

INOT131dO1

TORTELLONI WITH FETA CHEESE,
OLYMPUS HONEY & ALMONDS

Dough Ingredients:

Wheat flour, EQgs, Salt

Filling Ingredients: Feta Cheese, Mizithra Cheese,
Honey, Roasted Almonds, Eggs

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

02 - 0102
TORTELLONI ME TYPIA & AIAZTH NTOMATA

2uoTatika Z0unc:

AAevpt oftou, Avya, Arati

Juotatika Euionc: Aveotupo, MetooBove Kanvioto, /iaotr Ntoudra
Xpovoc BpaouooL 3 Aert.

Bdpoc ava teuaxio 10 gr, KiBwrtiou o€ 4 kg

TORTELLONI WITH CHEESE AND SUN DRIED TOMATO

Dough Ingredients:

Wheat Flour, Eggs, Salt

Filling Ingredients: Anthotiro Cheese, Metsovone Smoked
Cheese, Sundried Tomato

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

02 - 0052
TORTELLONI NMPAZINO ME TYPIA & ZIMANAKI

2uoTatika Z0ungc:

AXelpt oitou, Gpgoko oravakl, Avyd, AAAT

Jvortartika [euione: Gpeoko Zrravaki, Tupi peta, Mulnbpa, AvBotupo, Avyd
Xpovoc BpaouooL 3 Aert.

Bdpoc ava teuaxio 10 gr, KiBwrtiov o€ 4 kg

GREEN TORTELLONI WITH DIFFERENT
CHEESES & SPINACH

Dough Ingredients:

Wheat flour, Fresh spinach, Eggs, Salt

Filling Ingredients: Fresh spinach, Feta Cheese, Mizithra Cheese,
Anthotiro Cheese, Eggs

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

22
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02 - 0122

TORTELLONI TRICOLORE

(TORTELLONI ME TYPIA, TORTELLONI NMPAZINO ME TYPIA & ZTTANAKI,
TORTELLONI POZ ME TYPIA & WHTH MINEPIA ®AQPINHZ)

2uotatika Zounc: Onwce replypagovral

2uotatika euionc: Onwc neptypdgovral

Xpovoc BpaouooU 3 Aert.

Bdpoc ava teuaxio 10 gr, KiBwrtiov o€ 4 kg
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TORTELLONI TRICOLORE

(TORTELLONI WTH DIFFERENT CHEESES, GREEN TORTELLONI
WITH DIFFERENT CHEESES & SPINACH, PINK TORTELLONI WITH
DIFFERENT CHEESES & ROASTED RED PEPPER)

Dough Ingredients: As described

Filling Ingredients: As described

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

02 - 0172
TORTELLONI ME MANOYPI, ANOOTYPO,
MAPMEZANA & MANITAPI MOPTZINI

2uoTtatika Zounc: AAeopt oftou, Avya, AXati ( r)

2uotatika guionc: Mavoopl, AvBotupo, MNapuelava, -

lNoptoivi, Maidavo, 2k6pdo I

Xpovoe Bpaopou 3 Aert. ’

Bdpoc avd teudyio 10 gr, KiBwriou oe 4 kg {' ’ ( ’)
4 I i

TORTELLONI WITH MANOURI CHEESE, : '
ANTHOTIRO CHEESE, PARMESAN & PORCINI —— D
Dough Ingredients: Wheat flour, EQgs, Salt

Filling Ingredients: Manouri Cheese, Anthotiro Cheese,

Parmesan, Porcini, Parsley, Garlic

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

02 - 0022

TORTELLONI ME KOTOMOYAO, TYPI KPEMA & EZTPATKON

2uoTatika Zounc: AAeopt oftou, Avya, AXati

2uotatika Euionc: KotorouAo, Tupl Kpeua,

Mouvotapda, Eotpaykdv (

Xpovoc BpaouooL 3 Aert. ; &

\ "o

Bapoc ava tepaxio 10 gr, KiBwrtiou o€ 4 kg -‘_r o

!
TORTELLONI WITH CHICKEN, CREAM CHEESE { fl ( )
& TARRAGON W\ _
Dough Ingredients: Wheat flour, EQgs, Salt - ~ >
Filling Ingredients: Chicken, Cream cheese, Mustard, Tarragon C—

Boiling Time 3 min.
Weight per piece 10 gr, per Box in 4 kg

24







02 - 0132
TORTELLONI POZ ME TYPIA &
WHTH MNINEPIA ®AQPINHZ

2uotatika Zounc: AAeopt oitou, Avya, Navt(dapl, AXAT
Jvortartika [euione: Yntr runepia PAwpivng, Tupl PeTq,
MulnBpa, EAaioAado, Avyd, Kautepn riurnepld

Xpovoc¢ BpaouooU 3 Aert.

Bdpoc ava teuaxio 10 gr, KiBwrtiou o€ 4 kg

PINK TORTELLONI WITH DIFFERENT CHEESES
& ROASTED RED PEPPER (FLORINIS)

Dough Ingredients: Wheat flour, Eggs, Beetroot, Salt

Filling Ingredients: Roasted red pepper, Feta cheese, Mizithra Cheese,
Olive oil, Eggs, Chilli pepper

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg
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02 - 0112
TORTELLONI MAYPO ME ZOAOMO
& TYPI KPEMA

2uotatika Zounc: Aeopt oftou, Avya, Medavi Zourtiacg, AXartt
2uotatika Euionc: Kanviotog coAoudc, Tupl kpgua, AvnBocg
Xpovoc¢ BpaouooU 3 Aert.

Bdpoc ava teuaxio 10 gr, KiBwrtiou o€ 4 kg

BLACK TORTELLONI WITH SALMON

& CREAM CHEESE

Dough Ingredients: Wheat flour, Eggs, Cuttlefish ink, Salt
Filling Ingredients: Smoked salmon, Cream cheese, Dill
Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

26







02 - 0012
PELMENI

2uoTatika Zounc: AAeopt oftou, Avya, AXati

2uotatika Euionc: Kogac pooxapioio, Kogac xoiovo, Koeupod, { . )
Maopo rurtepl, Arar, Mraxapika o
Xpovoc Bpaouov 6 Aert.

Bdpoc ava teudyio 10 gr, KiBwriou og 4 kg /
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!
PELMENI - - /

Dough Ingredients: Wheat flour, EQgs, Salt )
Filling Ingrediients: Beef meat, Pork meat, Onion, | N
Black pepper, Salt, Spices

Boiling Time 6 min.

Weight per piece 10 gr, per Box in 4 kg

Ppeoka uuaptkd Mia povadikn yeuoTikn eunetpla ..
Fresh pasta A unique dining experience ...

28
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03 - 0032

RAVIOLI ME TYPIA

2uoTatika Zounc: AAeopt oftou, Avya, AXati
2votatika [guionc: Tupl peta, Mulnbpa, Avya
Xpovoc Bpaouoo 3 Aert.

Bapoc ava tepaxio 10 gr, KiBwrtiou o€ 4 kg

RAVIOLI WITH DIFFERENT CHEESES
Dough Ingredients: Wheat flour, Eggs, Salt

Filling Ingredients: Feta Cheese, Mizithra Cheese, Eggs
Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg
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03 - 0052
RAVIOLI OAIKHZ AAEZHZ ME TYPIA

Juotatika Zounc: Axeopt OAkne dieonc,
AXevpt okAnpou oitou, Avyd, AXATI

Jvotatika [guionc: Tupl peta, Mulnbpa, Avya
Xpovoc BpaopoU 3 Aert.

Bapoc ava teuaxio 10 gr, KiBwrtiou o€ 4 kg

WHOLEMEAL RAVIOLI WITH CHEESE

Dough Ingredients: Wholemeal wheat flour, Wheat flour, Eggs, Salt
Filling Ingredients: Feta Cheese, Mizithra Cheese, Eggs

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

03 - 0062
RAVIOLI NMPAZINO ME TYPIA & MYPQAIKA

Juotatika Zounc: AXevpt oitou, ®pgoko oravakl, Avyad, AXAT
Jvoratika [euiong: Tupi peta, Mulnbpa, ®peoko

Koeuuody, Avyd, AvnBoc, Maidavoce

Xpovo¢ Bpaopou 3 Aert.

Bapoc ava tepaxio 10 gr, KiBwrtiou o€ 4 kg

GREEN RAVIOLI WITH DIFFERENT CHEESES
& FRESH HERBS

Dough Ingredients: Wheat flour, Fresh Spinach, Eggs, Salt
Filling Ingredients. Feta cheese, Mizithra Cheese,

Fresh green onion, Eggs, Dill, Parsley

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg
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03 - 0202
RAVIOLI MPAZINO ME MANOYPI, ANOOTYPO,
MAPMEZANA & ZIANAKI

Jvotatika Zounc: Axevpt oitou, ®pgoko oravakl, Avyd, AXAT
Jvortartika [guione: Ppeoko Zrtavaki, AvBoTupo, Mavoupl,
lNappelava, Avya

Xpovoc Bpaouoo 3 Aert.

Bdpoc ava teuaxio 10 gr, KiBwrtiov o€ 4 kg

GREEN RAVIOLI WITH MANOYRI CHEESE,
ANTHOTIRO CHEESE, PARMESAN & SPINACH

Dough Ingredients: Wheat flour, Fresh spinach, Eggs, Salt
Filling Ingredients: Fresh spinach, Anthotiro Cheese,
Manouri Cheese, Parmesan, Eggs

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg
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03 - 0092
RAVIOLI ME XAAOYMI

2uoTatika Zounc: AAeopt oftou, Avya, AXati
2votatika guionc: Tupl xarodut, Avyd, Avoouoc
Xpovoc BpaouooL 3 Aert.

Bdpoc ava teuaxio 10 gr, KiBwrtiov o€ 4 kg

RAVIOLI WITH HALLOUMI CHEESE

Dough Ingredients: Wheat flour, Eggs, Salt

Filling Ingredients: Halloumi Cheese, Eggs, Spearmint
Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

03-0212

RAVIOLI ME KPHTIKO AMAKI & ZINOMYZHOPA -
2uotatika : AAelpl oftou, Avya, AAdt ’

2uotatika [euionc : Xopwo Ardki, =ivouulnBpa, EAaiorado 3
Xpovoc BpaouooU 3 Aert.

Bdpoc ava teuaxio 10gr, KiBwrtiouv oe 4kg

RAVIOLI WITH CRETAN APAKI &
XINOMIZITHRA CHEESE

Dough Ingredients: Wheat flour, Eggs, Salt

Filling Ingredients: Pork Apaki, Xinomizithra cheese, Olive Oil
Boiling Time 3min.

Weight per piece 10gr, per Box 4kg
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03 - 0012
VARENIKI ME TYPIA

2uoTatika Zounc: AAeopt oftou, Avya, AAati
2votatika guionc: Tupl peta, MulnBpa, Avya
Xpovoc Bpaouou 3 Aer.

Bdpoc ava teuaxio 10 gr, KiBwrtiou o€ 4 kg

VARENIKI WITH DIFFERENT CHEESES

Dough Ingredients: Wheat flour, EQgs, Salt
Filling Ingredients: Feta Cheese, Mizithra Cheese,
Eggs

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

VNN1VZZ3N I'TOIAVYH
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AKOAOYOQNTAZ TPIA ATNAA BHMATA MEZA ZE AIFA AEMTA
EXETE ETOIMO ENA EYZTIKO KAI YTIEINO FEYMA

BY FOLLOWING THREE SIMPLE STEPS WITHIN A FEW MINUTES
YOU CAN PREPARE A TASTEFUL AND HEALTHY COURSE

1 lMpooBéate 1O MepiexOuevo TG ovokevaoiag. Na
vrnoAoyietat yia kdBe 100 yp. npoidvrog 1 Aitpo eAa-
Ppwe aratiougvo vepo rov Ppddel oe duvarr pwTid.

Add the content of the package. Calculate that, for
each 100 gr. of product 1 liter of slightly salted boiling
water, over high heat.

2 AVaKQTeUETE TIPOOEKTIKA (arouyeTe TN Xpron
HETAAAIKWV 1} Qixunpwv OKELWV ylati evoExeTal va
npokAnBouv pBopES) katd Staotriuara yia va pnv KoA-
Arjoouv. [a 1o xpdvo Bpacuol, napakaiw avatpeste
0TI OUOKELAOIA TOU TPOIOVTOG. ZoupwoTe Ta (UUAPIKA
HE TPLMITO okevoG ( Sev Ta adeld{oupe oe couPWTUP!
onwc¢ ovvnBiCetal pe Ta arnoénpapéva (UUApIKA).

Stir slightly and periodically (avoid using metal or sharp
kitchen tools to prevent damaging the product). For the
boiling time of the product, please see the packaging.
Strain the pasta using strainer pot (do not pour the
pasta into colander as you are accustomed to do with

3 Etowdote Vv ayannuévn oag odAtoa oe mpobep-
HAOLEVO TNYAVI Kal 0TI OUVEXELA TTPodBEaTe Ta (upap!-
KA. 2Tn ouvéxela ooTApeTe yla Alya SeuTepOAETTTA LEXPL
va avapixBolv kaAd. ZepBipete auéows o mpobepua-
opévo mdro kat aroAavote Ta.

Prepare your favorite sauce into a preheated pan and
then add the pasta, then briefly sauté for a few seconds
until well mixed. Serve immediately, on a preheated
dish and enjoy.

dried pasta).

MPOZOXH !

ATTENTION !

lMptv To payeipeua: Aev anaiteital aroPuén Twv mPoiovTwy,
Xxpenoworolovvral arevBeiac ard tnv katayuén.

Before cooking: Do not defrost the products, use directly from
the refrigerator.

ZAAToa e KQuTEPEG MIMEPIEG (Apaumidra)

YAika: 100yp mavtoeta, 3 KOKKIVEC KAUTEPEG TUMEPIEG, 1 peydAlo
KpeppLdL, 1 okeAida okopdo, 500 yp vroudrteg, 120ml vepd, 1 patodki
nAatugpuAAo paivravo, aAdTi, pPETKOTPIUUEVO TIMEPL, PPECKOTPILLIE-
vo Tupl TIeKopivo

Ektéleon: WIAokOYte TNV mavioeTq, TIG TUTIEPIEG, TO KPEUUUSL, TO
oKOpdo, ToV paivtavo Kat TG vroudteg. MayelpeYte Tnv maviosra oe
£va tnyavi Kat mpooBETTe TO KPEUUUOL, TO OKOPSO Kal TA TIUMTEPIEG.
2oTdpete eAappwe o LETPIa pwTId LEXPL va podioovv avakatevo-
VTAaG apKETEG PopEG. MpoobBeate TIC VTOUATEG Kal TO VEPO Kal alyo-
Bpdote o xaunAn ¢wtid pExpl N odAToa va yivel UKV Kal KPELW-
one. Tédog avakatéYte Tov paivravo otnv odAtoa Kat piéte Ta Kapu-
kevpata. ZepPipete Ta (uUaApIKA e TNV 0AATOA Kat MPOoBETTE TO TUPI

Sauce with chili peppers (Arrabbiata)

Ingredients: 100gr pancette, 3 red chili peppers, 1 big onion, 1 garlic
clove, 500 gr tomatoes, 120ml water, 1 bunch of parsley, salt, fresh
grated pepper, fresh grated pecorino cheese

Execution: Chop the pancette, the peppers, the onion, the garlic, the
parsley and the tomatoes. Cook the pancetta in a pan add the onioni,
garlic and peppers. Sauté slightly in mediocre fire, until they get a light
color stirring often. Add the tomatoes, the water and boil slowly in
mediocre temperature until the sauce gets thick and creamy. Finally
add the parsley and spices into the sauce and stir. Serve the sauce
with the pasta of your preference (Try Ravioli with different cheeses)
and garnish with the cheese.

ZdAroa AAgpévro

YAikd: 100gr Boutupo, 150yp ppeokotpiupévn napuelava, 350ml
edagpld kpépa yaAaktog, 1 parodki mtAatugpuAdou paivravou, aAdTti
& PPECKOTPIULEVO TITTEPL.

EktéAeon: Niwvete To BoUTUPO O€ €va Tnydvi, Katomiy mPoobeoTte
NV rnappeldva Kat NV KPEUQA yaAakTog Kal avakatePTe oLVEXWG
HEXPL va yivel eEAagpwG maxuppevoTn oe LETPIA ¢wTid. TEAOG
npoofeote Tov paivravo, To aAdtt & To TITEL.

Al fredo sauce

Ingredients: 100gr butter, 150gr freshly grated Parmigiano, 350m|
light milk cream, 1 bunch of parsley, salt & freshly grated pepper.

Execution: Melt the butter in a pan; add the cream, the Parmigiano
and stir constantly until it becomes slightly thick in mediocre fire.
Finally add the parsley, salt and pepper.

la emmAgov ovvtayec enokedBeite TNV IoTOoEAISA LIAG:
www.pastametaxa.gr

For additional recipes, visit our website:
www.pastametaxa.gr
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MAYPEZ AIMAPAEAEZ ME AXTAKO

320 gr. pavpec ranapSereG

1 aorakog 600 gr. mepirmov

500 ml Agukd &npd kpaoi

1 patodki pupwdIkd

1 Aguowv

1 aokaAdvio (€i6o¢ LitkpoU Eepov KPeLHLSIOU)
20 gr. Boutupo

LEPIKA KAwvapdkia paivtavou

Kal pepika ¢uAAa yia yapviploua

alarti, MnEpl oe KOKKOUG

Etoidloupe apwpatiké kouvp HIToulylov (mukvo (wuo) pe 2,5 Aitpa
VEPO, Ta PUPWAIKA, TN pAovda arto To Asuovi, 500 ml kpaoi, aAdTi kat
¢ppeokotpiupevo rnept. Otav o (wuoG Bpdoel, pixVouue TOV aoTako
kat Tov Bpadoupe yia 20-30 Asrrtd. Tov agrivoupe va KPUWOEL Eoa
oto (wud Kal Tov ooupwvouue, Bydlouue To Yaxvo Kat Tov KOBouue
pobeAec. BydQoupe To paxvo ano Ti¢ SaykAveg Kal To YIAOKOPBOULIE.

KabBapifoupe To aokarwvio, To KOBOULE O€ AETTTEG PETEG KAl TO 0OTAPOU-
e pe to Poutupo. Ortav yivel didgavo, MPOoBETOULE ToV aoTako, aia-
TOMMEPWVOULE EAAPPWC Kal Layeipevoupe yia 2-3 Aerttd. [MpooBeToupe
TO UMOAOITO AEUKO Kpaol Kat rmaortaAi{ouue e WIAOKOULEVO LaivTavo.
2Tn ovvexela avapelyvooupe Ta ridn Bpacuéva UUapIkd L T 0dAtoa Tou
aotakoAu, yapvipoupe e puArapdkia paivtavol kal oepBioouLE.

BLACK PAPPARDELES WITH LOBSTER

320 gr. black pappardelle

1 lobster about 600 gr.

500 ml dry white wine

1 bunch of herbs

1 lemon

1 shallot (kind of small dry onion)
20 gr. Butter

a few sprigs of parsley

and a few leaves for garnish

salt, pepper granules

Prepare aromatic cours bouigion (concentrated broth) with 2.5 liters of
water, the spices, the peel of the lemon, almost 500ml wine, salt and
freshly ground pepper. When the broth boils, add the lobster and boil
for 20-30 minutes. Leave it to cool in the broth and drain, remove the
pulp and cut washers. Remove the pulp from the calipers and finely
chop.

Peel the shallots, cut into thin slices and saute with butter. When
translucent, add the lobster, salt and pepper lightly and cook for 2-3
minutes. Add the remaining white wine and sprinkle with chopped
parsley.

Then mix the already cooked pasta with the sauce astakoly, garnish
with parsley leaves and serv

MAYPEZ TAAIATEAEZ ME KATINIZTO ZOAQMO

350 gr ppéokiec TaMaTEAES e peAdvi oouridg & avyo
250 ml kpéua yaAaktog

50 gr Boutupo avdiato

150 gr kanviotd coAoud, KOULIEVO o€ AwpISes

AAATI Kal PPETKOTPILLIEVO LIAUPO TITEPL

2 KoUTaAIEG TNG ooumacg ¢pEoko Laivtavo PIAOKOLIEVO

ZeoTAVETE TNV KPELA YAAAKTOG araAd pe to BoUTupo Kal TO KArmvIoTo
ooAopd. Ztpayyiete TIG TAAIQTEAEG Kal TIG pIXVETE 0TO TNYAVL.[TpooBE-
ote T (0TI} KpEUA Kal ToV KanvioTo coAwud Kal avakateyte.llaora-
Alote pe To paivravo kat oepBipeTe auEoWG.
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BLACK TAGLIATELLE WITH SMOKED SALMON

350 gr fresh back tagliatelle with cuttlefish ink & egg
250 ml double cream

50 gr unsalted butter

150 gr smoked salmon, cut into strips

Salt and freshly ground black pepper

2 tbsp. fresh flat-leaf parsley chopped

Warm the cream gently with the butter and the smoked salmon .
Drain the tagliatelle and return to the pan. Add the warm cream and
smoked salmon and mix together. Season, sprinkle with parsley and
serve immediately.

MEXTO AANA GENOVESE

XOVTPO aAdTi

1 PIKPO KopudTt TNG okeAiba okopdo

200 gr pikpd ¢puAda gppgokou BactAikov

100 gr koukouvdpla (Sxt Ynuéva)

6 KoutaAlEg tng oouvrag &€tpa rapbevo eratdoAado, mpoTIWTEPO
elagpd ppoutwdn

40 gr TpiuEvo Tupi parmigiano reggiano

30 gr nekopivo Romano

BdAte Aiyo aAdtt kat To okOpdo oe Eva youdi.Apxiote va ta xturnd-
1€ (UNv avakatevete).lTpoobsote Ta puAAa BactAikol Kal XTurtiote
1a.llpooBEote Alya Koukouvdpla.ZUyXPOVwG,apxioTe va piXVeTe TO
Adét orayova-orayova.Oa Exete TeAIKA pia opopgn rpdoivn odA-
10a.lNpooBéate Ta TUPIA Kal avakatevoTe KaAd. 2TOxog eival va ev-
OWUATWOETE TA TUPLA EVTEAWG pg€oa otn odAtoa.

To blender éev ovviordral,aAAd av npémnel, BdAte T0 okSpdo,To Ba-
OIAIKO, uia péfa xovTpd aAdTi,Kal TO KOUKOUVdpl oTo SOXElo ToU
blender kat apyiote T Sladikaoia oe UETpIa TaxUTNTA UEXPL VA Yivou
Yidokoupgva.2Tn ovvéxela, e To blender oe Aeitoupyia, mpoobsote
70 AddL.2TOXOG 0aG gival pia opalr) oaAtoa.Metagépete To piyua oe
£va oA Kal avakateéYte 1o Tupi e To oUppua payelpikriG.lpoobéote
Alyo meploootepo edaidAado yia tnv vyporIoinon Touv MECTo av ¢ai-
vetal Alyo okAnpd.2uvdidote 1o e (UUAPIKA TG QPETKEIQG.

PESTO ALLA GENOVESE

kosher salt

1 small piece of a garlic clove

200 gr small-leafed fresh basil

100 gr pine nuts (not toasted)

6 tablespoons extra virgin olive oil, peferably lightly fruity
40 gr grated parmigiano-reggiano

30 gr pecorino romano

Put a few grains of salt and the garlic in a mortar. Begin to pound (do
not stir). Add the basil leaves and keep pounding. Add the pine nuts
a few at a time. As you work , pour in the oil practically drop by drop.
You will eventually have a beautiful green sauce. Add the cheeses
and mix well. You goal is to incorporate the cheeses completely into
the sauce.

The food processor is not recommended, but if you must, put the
garlic, basil, a pinch of kosher salt, and the pine nuts in the container
and process at medium speed until finely chopped. Then, with the
motor running, add the oil in a thin stream. Your goal is a smooth
sauce. Transfer the mixture to a bowl and mix in the cheese by hand.
Sdd a little more oil to liquefy the pesto a bit if it seems stiff. Combine
with pasta of your choice.
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loTopikry avadépoun

H emxeipnuatikr SpaotnpldtnTa e oikoyevelag Metaéd Eexivn-
oe 1o 1996 and pia mroapia delivery oto kévtpo tnG Katepivng,
v Pizza Metaxa, n ornola 16p06nke and tov 23xpovo tote [wp-
yo Metaéa kat tn ovduyo tou Aidva.

To avrjouxo emixelPNUATIKO IveUpa Kat n emtbupia yia ouvexrj e&€-
Aién, eixav we amotéAeoua to 2006 va dnptovpynBei n eTalpeia Lie
v enwvupia, Pasta Metaxa. Mia ovyxpovn Blotexvia, mapayw-
yri¢ ppeokwy (uuapikwv Kat ritoag, Babldg Youéng.

2TOXOG TNG, va “navrpeyel” pia ykaua ITaAIKWv mapadooiakwv
Quuapikwv pe ta e§QIPETIKNG moloTNTAg EAANVIKA rmpoidvra, onwe
PeTa, E€tpa mapbevo eAaidAado, pavoupl, PpEoka LVPwWSIKA Kal
LEAL TTOU KaAAlgpyouvTal oTiG apugeG Tou OAUuTou, e dpaua
va petapuopwoel Ta napadootakd ITaAlkd (upapikd oe pla fexw-
PLOTH} YEUOTIKI) EUTTEIQIQ.

To 2017 eivat n xpovid opdcnuo yla Tnv OIKOYEVELQ, KABWG N -
Kprj rmToapia, HETAQEPETAL OE VEO XWPO Kal e veéo brand name,
10 Kitchen Pasta, petapopgwvetal o €va LIovtepvo ITaliko oti-
artoplo, ue Eugaon, otnv molidTNTA NG MEWTNG VANG KAl UE OKO-
1o va purjoetl To Kovo tnG noAng ora @pgoka Zupaplkd Kal tnv
ItaAikry titoa wpipavong.

H ¢trooodia tng ovvexous eEEAENG Sev oTauatdel OUWG eKel, TO
2023 eival n oelpd yia tnv dnuiovpyia NG eTAIPEIQG TapAywyriG
TPOPiUwWV PieriGusti kKdTw ard TNV oumpeAa TG omnoliag yivetrai
10 re-branding tn¢ Pasta Metaxa oe Pastalia, BsueAidvovrag e
auTtov Tov TPdTo To market focus yia To KABe brand TnG eTaipei-
ag kat v embupia, yia tnv dnulovpyia vewv mpoiovtwy, oe KAd-
Soug epduiAloug, aAdd akdua kat S1agopeETIKOUG, ard autoug
TwV (UUAPIKWV.

Moronoinon

H PieriGusti eival rotomnoinuévn ovpgwva Lie To ovotnua Slaxei-
plong aopdieiag tpogiuwv ISO 22000:2018 kat To dpTia Karap-
TIOUEVO TTPOOWTTIKO TNG ETAIPEIAG EAEYXEL KABNLEPIVA OAa Ta oTd-
Sla napaywynic kat emAgyel A’ UAec oUugwva pe ta d1ebvri mpotu-
a aogpaleiag, mpokelevou va eéaocpalioel tTnv napaywyri To-
QPluwv vPnAri¢ moIdTNTAC Yla TOUG TTEAATEG TG.
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Chronology

The first business enterprise of the family Metaxas starts back
in 1996, with a small pizza delivery shop in the city center of
Katerini, named Pizza Metaxa, the founder of which was the
23-year-old Giorgos Metaxas and his wife Liana.

The inner need for continuous business initiatives and self-
development had as a result in 2006, the foundation of the
company Pasta Metaxa. A contemporary industry of fresh
frozen pasta and pizza.

The company’s main goal is to “combine” a traditional Italian
product with exceptional quality Greek raw materials, such as,
feta cheese, extra virgin olive oil, manouri cheese, fresh herbs
and honey, in order to transform them into a unique dining
experience.

2017 was a milestone year for the family because the small Pizza
delivery shop was transferred into a new place and transformed
into a modern and cozy ltalian restaurant, named Kitchen
Pasta. High quality raw materials along with, fresh pasta and
sourdough pizza are the main products that the new restaurant
offers to the public.

The desire for continuous upgrowth doesn’t stop there.
PieriGusti is founded in 2023, an upgraded version of a food
production company not only focused in pasta production but
also in other products, under which the brand name for the
fresh pasta products “Pasta Metaxa” changes to “Pastalia”.

Certification

PieriGusti is certified based on the food safety management
system ISO 22000:2018 and its highly skilled personnel controls
every aspect of the production line. It chooses only high-
quality raw materials, in order to ensure that the final products
produced meet all the necessary quality requirements of the
company. Tasty and high-quality products mean happy and
satisfied customers.
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Mapaywyn

H Pastalia 16pU6nKe e oKoITo TNV apaywyri Kat cuoKevaoia Pe-
okwv Quuapikwv Babidc Yoéne. Na to Adyo autd, eloriyaye Kai
EYKATEOTNOE pNxavripuara arnod Kata&lwEVEG ITAAIKEG ETAIPEIEG,
Ol OTOIEG EXOLV EMEVOVUOEL €W KAl OEKAETIEG OE TEXVOAOYIEC alx-
ung, oe texvoyvwaoia Kal otnv eelSIKEVON OTO KOUATL TwV PPE-
OKWV CULIAPIKWV.

lMpotepaldTnTa OTPATNYIKAC ONEACIAG yIA TNV ETAIPEIQ, ATTOTEAE(
n xerion Kat erAoyr dplotng moloTNTAG EAANVIKWY TTPWTWV VAWV,
KaBWc¢ e ToV TPOTIO AQUTO EMITUYXAVETAL N ITOIOTNTA Kal N Llovadi-
KOTNTA TWV TTPOIOVTWV.

H avotnprj Stadikaoia emiAoyri¢ Twv MEoUNBeUTWY, WOTE va IKa-
vorolouvtal mAfPwWEG TA KPITHPIA moI0TNTAG TIOU EXOouV TEBEI,
amnoteAel emévouon yia TNV etalpeia kal auto O1OTL, ard v pia
BeueAiyvovral yepEC OXETEIG TTOL oulBdAovv otnv dlatripnon Tne
TOIOTIKACG 0TaBePdTNTAC TWV MPOIOVIWVY Kal ard tnv dAAn ava-
MTUO0ETAL [IA OXECN EUTIIOTOOUVNG KAl HAKPOXPOVIAG CUVEQYAODI-
ac e Tov KABe rpounBeuth.

‘OAa ta npoidvra tn¢ Pastalia auéow LETA TNV rapaywyrj Toug
Kat oe vwrn popgn, elogpxovral oe BdAayio blast chiller kat Yuyo-
vral akaplaia orouc -40°C. Autri n uébodo¢ ouupwva e TeXVo-
AByou¢ Tpodiuwy, amoteAel pualKri AUon yia TNV cuvIrenon Twv
Quuapikwyv. Aot a) eyyvudrar tnv Slatripnon Twv opyavoAnmti-
KWV oTolXElwV TwV mPoiovTwy Kat B) emunNKUVEL Tov xpovo (wric
TWV MPOIOVTWY, XWPIG Kauia xprion ouvtnNENTIKWY, XNUIKWV 1} dA-
AWV MPOCOBETWVY OUTIWV.

To amotéAeoua; H mapaywyrj mpoldvtwy mouv ¢Tdvouv oTov Te-
AIKO katavaAwtry Sdiatnpwvtag¢ avaidoiwtn tnv moiotnTa, Ppe-
okdba Kal Ta BpemnTIKd oTolxeia, xwpic kauia EETpa mpoobrikn ou-
VINPENTIKWV.
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Production

Pastalia’s main field of expertise is the production and packaging
of fresh frozen pasta. In order to achieve that Pastalia purchased
machinery from well-known ltalian companies, that have been
on the industry for many decades and have a big portfolio of
cooperations in this specific sector worldwide.

Strategic priority for the company is the usage of high quality
Greek raw materials, because due to this, quality and uniqueness
can be achieved for the produced products.

The strict selection of producers and partners is critical, because
all of them need to comply to the company’s standards. Because
of that, strong bonds of productive, long-term cooperation arise
and mutual actions towards the maintenance of the quality of
the products are taken.

All the products of Pastalia after their production pass through
a blast chiller and freeze instantaneously at -40°C. This
production method, based on food scientists, is a natural way of
preservation because: a) it guarantees that all the organoleptic
elements of the products are preserved b) it lengthens the
product’s shelf life without any use of preservatives or chemical
additives.

The result, products that come to the customers keeping their
freshness and quality elements untouched, without the addition
of preservatives.
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‘Eva ard ta aubevtikd MoMTIOTIKA oTolxeia evOg TOmou egival n
yaotpovouia. Ot 151aitepdTnNTEG TNG Yyevong arod tnv koudiva piag
TIEPLOXTIC elval TOAAEG POPEG OUVOESELIEVEG LIE TA TTOLOTIKA Xapa-
KTNPIOTIKA TNG KOIVWVIAg TnG, EVW «aQrmoKAAUTITOUV» OTOIXElQ TNG
TTOAITIOTIKIIG KQl OIKOVOUIKTIG [0Toplag Tng.

Juyxpovwe n yevon poldlel va gival €vag Tpomog EMKOIVWVIAG.
‘Evag 1p01106 va «UIArjoel» KArolog otnv kapdid Tou dAAou.

H eAAnvikrj yaotpovopia €xet Siaypdel pia iotopia rtepirtou 4.000
eTWV, pe 18laitepa xapaktnplotikd rmou LBaoifovral ota ayvd kat
povadikric moidTnTag npoiovra e eAAnviknic yng. a tv akpi-
Bewa, o Apxeotparog ritav ekeivog mouv 1o 330 m.X. gypaye TO
rpwto BiBAio payelpiknic otnv toTopia.

2tmv eAnvikrj dtatpodikr) mapddoon TO YEUOTIKO amoTeAeaua
ovvbudletal apuovikd pe tnv vnAr diatpoikr aia. Aekddeg
EMIOTNIOVIKEG LEAETEG Exouv arodeifel Tnv BeTikn emibpaon Tou
loopportnuevou eAAnvikou StaitoAoyiov otnv vyeia, oTnv opop-
¢ua, o pakpolwia. EmmAgov, n diatpogikri kouAtoupa Twv EA-
Anjvwv gxel mapadooiakd mpoobeoel kat uia ewoTPeDr] KOIVWVIKT
Sidoraon oto Tpanedl, ovvévdlovrag TNV YEUOTIKI] IKQVOTIOinon
LE TNV Yuxaywyia kat Inv enikolvwvia, Slatnpwvtag HEXPL onuepa
KAIToloug aronyoug aro Ta apxaia ouunooia.

2¢e avtiBeon e TNV avtiAnyn mov 0 MEePICOOTEPOG KOOLIOG EXEL
yia tnv eAAnvikn kouQiva, 6a avakaAvyete OtL n TeAevutaia dev ei-
vatl UoVo O «IOUOAKAG», TO «OOUBAdKI» Kal I «XWPLATIKN oaAdTa»,
alAAd omt amoteAeital and pia peydAn moikiAia mdTwy rmouv pro-
POUV va IKavoroljoouy MANPwWG TIGC YaoTPOVOUIKEG avalnThioelg
TOOO TWV KPEATOPAYWV 000 KAl TWV XOPTOPAYwV.

Ta Baoikad ovoratikd

H eMnvikry kou(iva €xel T€ooEpa LIUOTIKA: TA KaAd ¢peoka
OUOTATIKA, TN OwoTr) Xprion Twv LUpwdIKWV (Botavwv) Kal Twv
uraxapikwy, to diaonuo eAANVIkO eiatodado kai tnv anAotnTd
G

To eAMnviko edaiddado aéiler pia Eexwplotr pveia. >uvodevel
oxedov 6Aa Ta eAAnVIKA midTa, oTa NePICoOTEPA XPNOlLoTIolETAl
oe agBovia, eival apiotng moldTNTAC Kal MoAU KaAd yia tnv
vyeia.

EmmAgov, eivar yvwotd nw¢ xdpn oto nmio €AAnVIKO kAjua
bev ouvnbiCetar n texvnti KaAAiEpyela Twv Aaxavikwyv. Katd
OUVETELQ, TA TTEPLOOOTEPA Aaxavikd KaAAlgpyouvtal pe PUOIKO
TPOMO Ki €10l SlaTNPOVV OAo TO dpwua Kal Tn yeuon toug. Oa
LEIVETE guxaploTnUEVOL aro Tn yeuon tnG eAAnVIKIG vroudrag,
TOU Adyavou, ToU KapOTou, TOU KPEUUUSIOU, Tou uaivtavol Kal
TOU OKOPSOU.

lNapdAAnAa, Sev mpemel va &exvdte tnv mAouvoia yelvon Kal 1o
dpwua Twv GPETKWY eAANVIKWY ppoUTwy, Onwe Ta ortadudia, Ta
Bepikoka, Ta pobddkiva, Ta kepdola, To TEMOVI, TO KQPToU(l K.Q.
Ooo yia Ta pupwdika (Botava), Ta oroia oxedov Aot ot EAAnveg
ualevouv ard 1a PBouvad kat v €oxri Toug, ¢nuiCovral yia ™
yevon, To dpwpa Kal TIC BepamneuTIKEG TouG 1810TNTEG. Kabweg
Ba yeveotre kdmolo aro Ta MoAAd SlagopeTikd rmdra, TO
LEBUOTIKO dpwya NG piyavng, Tou Buuaplov, Tou SUOTLIoU 1) TOU
SevbpoAiBavou Ba oag oaynveuoel.

Mnv Eexdoete va Sokiudoete emiong 1a €AAnvikd TUpld Kal
KUplwg TN PeTa. Aedougvou 0TI Ta mPoBarta Kat ol KaToikeg eival
eAevBepac Bookric kat ot BookoTorol gival iblaitepa xAogpol, Ta
Kpgata gxouv povadikr yevon, mou dev Ba ouvavtrioete mouvbevad
aAAou.

Ta Balacoivd 1nG Meooyeiou eival moAv mo vootipa arnd autd
Twv wkeavawyv. To Alyaio kat 1o I6vio neAayog eival rmevrakabapes
6dAaooeg, mAovoiec oe Yapl. To gppgoko Ydpt mou Yrivetal ota
kdpPBouva Bswpeital mpayuatikry arndiavon.
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One of the authentic cultural elements of a region is gastronomy.
The distinctiveness of the “kitchen taste” (gustation) is many times
associated with the quality characteristics of its society, while
“revealing” information concerning its cultural and economical
history.At the same time, gustation seems to be a way of
communicating. A way forsomeone to “talk” to the heart someone
else.

Greek gastronomy has recorded a history of around 4,000
years, with especial characteristics based on pure and unique
quality goods produced on Greek land. In fact, it was Archestratos
who wrote the first cookbook in history (330 B.C.)

In Greek nutritional tradition the gustative result blends harmonically
with the high nutritional value. Dozens of scientific studies have
shown the positive effect of a balanced Greek diet on a person’s
health, beauty and longevity. In addition, the nutritional culture of
the Greeks has traditionally added an extraverted social dimension
to the table, combining gustative satisfaction with recreation and
communication, and thus maintaining even today some overtones
from ancient feasts.

In contrast to what many people believe about Greek cuisine,
you will discoverer that “moussaka”, “souviaki” and “choriatiki”
(Greek salad) are not the only worthwhile Greek dishes. Greek
cuisine consists of a large variety of dishes that can fully satisfy
the gastronomic quests of both vegetarians and meat lovers.
Basic ingredients

Greek cuisine has four secrets: good quality fresh ingredients, cor-
rect use of flavourings (herbs) and spices, the famous Greek olive
oil and simplicity.

Greek olive oil deserves a special note. It accompanies almost all
Greek dishes, it is used abundantly in most of them, it is of excel-
lent quality and it is very good for your health.

It is also known that artificial cultivation of vegetables is not carried
out due to the mild Greek climate. Consequently, most vegetab-
les are cultivated in natural ways and they therefore maintain their
aroma and their flavour. You will be happy and content after tas-
ting a Greek tomato, cabbage, carrot, onion, parsley and garlic. At
the same time, you should not forget the rich flavour and aroma
of fresh Greek fruits, such as grapes, apricots, peaches, cherries,
melons, watermelons, etc.

As far as flavourings (herbs) are concerned, which almost every
Greek gathers from the hills and the countryside, they are renow-
ned for their gustativeness, aromas and curative properties. As
you taste some of the many different dishes, you will be mesme-
rized by the amazing aroma of oregano, thyme, mint androsema-
ry. Do not forget to also try the Greek cheeses, especially feta
cheese. Taking as fact that the sheep and goats are free-ranging
and the pastures are especially lush and green, Greek meat has a
unique taste that cannot be compared. Mediterranean seafood is
much tastier than those from the oceans. The Aegean and lonian
Seas are crystal clear and rich with fish. Fresh fish on the grill is
considered to be a true delight.

Greek philosophy

The time of the day when Greeks gather around the table to enjoy
a meal or various hors d’oeuvres (mezedes) with ouzo is\a tradition
that every Greek maintains with reverence. A deeply entrenched
social custom is when Greeks share a meal with friends at home,
in a restaurant or a tavern. The Greek word “symposium” -a word
that is as old as Greece itself- literally means “drinking with fri-
ends”. The atmosphere in an ordinary Greek restaurant or tavern
is relaxing, simple and informal. The preparation of the food on
the other hand has its own sacred rules. Good amateur cooks are
highly respected in their social circle, while a good housewife in
Greece mainly signifies a good cook. And a good cook can spend
days preparing a meal for his/her friends.
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Pieri Gusti

eccellenza gastronomica

Tel.: +30 23510 - 762 53

website: www.pierigusti.gr
e-mail: info@pierigusti.gr
e-mail: info@pastalia.gr
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