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Fresh Pasta A unique dining experience ...

Dpeoka Zupuapika Mia Lovadikn YEUOTIKN EUTTEIDIA ...
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Ta ppeoka Cuuapika eivai €va arnd ta o dia-
dedoueva kat ayannugva ¢ayntd otov KOouo.
EvkoAa kat ypriyopa oro uayeipeua,miovoia
o wPEAua ovoTatikd Umopouvv va ouvvéua-
oTouv vrtepoya Le Sidgopa €idén odAtoac.

O1 maparnavw Aoyor aroteAovv Tov Baot-
KO déova Aeitoupyiag¢ tnG etaipeiac Pasta
Metaxa n omoia rapdyer (uuapika diapopwv
ebwv ta ornoia BaociCovral ge mapadooIaKES
OUVTAYEC EKTEAECLEVEG LE oUyxpova unxavri-
uara Bdoel itaAikwyv rpodiaypagpwv.

Ta Raviolli, Tortelloni, Tagliolini kaBw¢ kat dAa
Ta vrddoina (uuapika tneG eraipeiac¢ Pasta
Metaxa katayuyovrar dueoa LETA ThV Ta-
paywyri Toug oe vwrir Kai oxt apudatwuevn
uopdn. Baoikd xapaktnploTikd Touc eival
TO opolouopdo oxrua, n eEalPeTIK yevon,
n dyoyn moiotnta ¢ (Uung ¢dtiayuevn ano
avyad Kai n EAAelPn mEOoBeTwV oLVTNENTIKWY
kabuwc eival npoiovra Babeiac Ypokewe.H yeu-
on Tou¢ napauevel avaidoiwtn yia 18 urjveg.
MeydAn éugpaon Sivetar otnv emiAoyry €AAn-
VIKWv A’ VAWV Orwce eAAnvika tupld, dieupa
ano 1a KAAUTePQa eAANVIKA OITApIa KATT.

AroteAovv tnv 1davikry Avon yia tou¢ chef
Xdpn otnv eVKOAN Kail yprjyopn mpoetoluacia
oot bev xpeialovrar arnoyuén kat Bpdlovral
yla 2-3 Aentd riepinovu, evw rmapdAAnAa aro-
Sibouv uia peyain moikiAia matwv Kabw¢ oep-
Bipovral e moAAEc mapaiiayeg. Mmopouv va
oepPipioTolV W¢ MPWTO 1 KUPiwe rdro. Em-
MAEov ouugwva Le tnv Kaivoupla Tdorn ario-
TEAOVV e€aIPETIKI) AUON WG CUVOSEUTIKO yiA TO
kpaoi k.a. O ouvdvaouoc tne mapadoonc Le
TNV oUyXpPOoVn TEXVOAOYia EXEl WG ATTOTEAETLA
v énuiovpyia mMATwV MouU avrariokpivovrai
MANPWG OTIC AraITHOEIC TWV KATAVAAWTWV.

H evputepn katnyopia twv (LUAPIKWV TNG
etaipeiac Pasta Metaxa, mepiAaufdvel roixi-
Ala otnv yéuion aAAd kat oto xpwpa tne Oung
TO Oroi0 TPOKUMTEL ano ¢pcoka Aaxavikad
onw¢ yia napddelyua onavdkli yia To medoivo
xpwua KTA.O xpwuatiouoc tn¢ (0unc mpoo-
Sidel ua 1baitepn OmnTiKY oTnV gLGAVION TOU
mdrou.

Fresh Pasta are one of the most well known
and favourite foods in the world. Easily and
fast to prepare, rich in beneficial components,
they can be combined splendidly with differ-
ent sauces. All the above reasons, constitute
the fundamental axis of Pasta Metaxa that pro-
duces a variety of fresh-frozen pasta . These
products, are produced based on traditional
recipes by using modern equipment and Ital-
ian standards.

Raviolli, Tortelloni, Tagliolini as well as the oth-
er fresh-frozen products of Pasta Metaxa are
being deeply frozen right after their produc-
tion in fresh and no in dehydrated form.Their
basic characteristics are, the uniform shape,
the exceptional flavor, the exquisite quality of
dough which is made with eggs and the lack
of preservatives since they are deeply frozen
products . Their flavor, remains inalterable for
18 months. Pasta Metaxa, gives great empha-
sis in the selection of Greek raw materials by
selecting, Greek cheeses, wheat from the best
Greek grains etc.

Our products, constitute the ideal solution for
chefs thanks to the easy and fast preparation
due to the fact that they do not need to be de-
frosted and they are only boiled for 2-3 min-
utes roughly. At the same time, they can offer a
wide range of dishes since they can be served
in many different ways. They can be served as
first or main dish. Moreover, according to the
new trend they constitute an outstanding so-
lution accompanying with wine. The combina-
tion of tradition with modern technology has,
as a result, the creation of different products
that fully correspond with the requirements of
the consumers.

The fresh-frozen products of Pasta Metaxa,
includes not only a big variety in fillings but
also in colours of the dough. This result is
achieved by using fresh vegetables such as
spinach for green colour etc. The coloration
of dough has ,as a result, a unique appear-
ance of each dish.



04 - 0012
SPAGHETTI ALLA CHITARRA ME AYTO

200TaTIka:

AAelpt okAnpou oitou, Avyd, AAatt
lAaroc 2,5 mm

Xpovog Bpaopiov 5 Aert.

Bapoc KiBwrtiouv oe 2 kg

SPAGHETTI ALLA CHITARRA WITH EGG
Ingredients:

Wheat flour, Eggs, Salt

Width 2,5 mm

Boiling Time 5 min.

Weight per Box in 2kg

04 - 0022
SPAGHETTI ALLA CHITARRA ME
NMANTZAPI & AYTO

200TaTIka:

AAelpt okAnpou oitou, MNavt(apl, Avya, AAAtt
lAaroc 2,5 mm

Xpovog Bpaopiov 5 Aert.

Bapoc KiBwrtiouv oe 2 kg
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SPAGHETTI ALLA CHITTARRA WITH
BEETROOT & EGG

Ingredients:

Wheat flour, Beetroot, Eggs, Salt
Width 2,5 mm

Boiling Time 5 min.

Weight per Box in 2kg

04 - 0032
SPAGHETTI ALLA CHITARRA
ME MEAANI ZOYTIAZ & AYTO

200TaTka:

AAeUpt okAnpou oitou, MeAavi Zourtag, Avyd, AAatt
lAaroc 2,5 mm

Xpovog Bpaopiov 5 Aert.

Bapoc KiBwrtiouv o 2 kg

SPAGHETTI ALLA CHITARRA
WITH CUTTLEFISH INK & EGG

Ingredients:

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

Boiling Time 5 min.

Weight per Box in 2kg




05 - 0012
TAGLIOLINI ME AYTO

200Tanika:

AAe0pt okAnpou oitou, Avyd, AXarti
l1Aaroc 2,5 mm

Xpovoc Bpaopou 2 Aert.

Bapoc KiBwrtiouv oe 2 kg

INI'TOI'TDOVL

TAGLIOLINI WITH EGGS

Ingredients:

Wheat flour, Eggs, Salt
Width 2,5 mm

Boiling Time 2 min.
Weight per Box in 2 kg

05 - 0032
TAGLIOLINI ME MEAANI ZOYTIAZ & AYTO

200Tanika:

AAe0pt okAnpou oitou, MeAavi Zouridc, Avyd, AXATi
[1Aaroc 2,5 mm

Xpovoc¢ Bpaopou 2 Aert.

Bapo¢ KiBwrtiouv 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




06 - 0012
FETTUCCINE ME AYIO

200Tatika:

AAe0pt okAnpou oitou, Avyd, AXarti
[Aaroc 4 mm

Xpovoc¢ Bpaopou 3 Aert.

Bapo¢ KiBwrtiouv 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 lNANTZAPI & AYTO

200Tatika:

AAevpt okAnpou oitou, lNavtldpl, Avyd, AAAT,
[Aaroc 4 mm

Xpovoc Bpaopou 3 Aert.

Bapo¢ KiBwrtiouv 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

06 - 0032
FETTUCCINE ME ZINMANAKI & AYTO

200Tatika:

AAe0pt okAnpou oitou, 2ravaki, Avyd, AXATL
[Aaroc 4 mm

Xpovoc Bpaopou 3 Aert.

Bapoc KiBwrtiouv oe 2 kg

FETTUCCINE WITH SPINACH & EGG

Ingredients:

Wheat flour, Spinach, Eggs, Salt
Width 4 mm

Boiling Time 3 min

Weight per Box in 2 kg

ANIOONL134



06 - 0052
FETTUCCINE ME MEAANI ZOYMNIAZ & AYTO

200Tatika:

AAXe0pt okAnpou oitou, MeAavi Zourtdac, Avyd, AXATi
[Aaroc 4 mm

Xpovoc Bpaopou 3 Aert.

Bapoc¢ KiBwrtiouv o 2 kg
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FETTUCCINE WITH CUTTLEFISH INK & EGG

Ingredients:

Wheat flour, Cuttlefish ink, Eggs, Salt
Width 4 mm

Boiling Time 3 min.

Weight per Box in 2 kg
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07 - 0012
TAGLIATELLE ME AYTO

200TaTIkA:

AAelpt okAnpou oitou, Avyd, AAatt
[Aaroc 8 mm

Xpovoc Bpaopou 3 Aert.

Bapoc KiBwrtiouv oe 2 kg

371131VITOVL

TAGLIATELLE WITH EGG

Ingredients:

Wheat flour, Eggs, Salt
Width 8 mm

Boiling Time 3 min.
Weight per Box in 2 kg

07 - 0022
TAGLIATELLE ME ZIMNMANAKI & AYTO

200Tatika:

AAeUpt okAnpou oitou, 2riavakl, Avyd, AAatt
[Aaroc 8 mm

Xpovoc Bpaopou 3 Aert

Bapo¢ KiBwrtiouv 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 - 0032
TAGLIATELLE ME NTOMATA & AYTO

200TaTtIka:

AAeUpt okAnpou oitou, Ntouara, Avya, AAartt
[MAaroc 8 mm

Xpovoc Bpaopou 3 Aert.

Bapoc KiBwrtiouv oe 2 kg

TAGLIATELLE WITH TOMATO & EGG

Ingredients:

Wheat flour, Tomato, Eggs, Salt
Width 8 mm

Boiling Time 3 min.

Weight per Box in 2 kg
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07 - 0042
TAGLIATELLE ME MEAANI ZOYTIAZ & AYTO

JuoTarika:

AAelpt okAnpou oitou, MeAavi Zourtag, Avyd, AAatt
[Aaroc 8 mm

Xpovoc Bpaouou 3 Aert.

Bapoc KiBwrtiouv oe 2 kg

3T1131VITOVL

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:

AAeUpt OAIKNG aAeonc, AAevptl uarakou oitou, Avya, AAATi
Aaroc 8 mm

Xopovocg Bpaopiov 3 Aert.

Bapoc KiBwrtiou oe 2 kg

WHOLEMEAL TAGLIATELLE WITH EGG

Ingredients:

Wholemeal wheat flour, Soft wheat flour, Eggs, Salt
Width 8 mm

Boiling Time 3 min.

Weight per Box in 2 kg

07 - 0062
TAGLIATELLE ME MANITAPI TPOY®A

200TaTIKA:

AAevpt okAnpou oitou, Avyd, Mavitapt Tpovpa
[Aaroc 8 mm

Xpovoc Bpoaouou 3 Aerr.

Bapoc KiBwrtiou oe 2 kg

TAGLIATELLE WITH MUSHROOM TRUFFLE

Ingredients:

Wheat flour, Egg, Mushroom Truffle
Width 8 mm

Boiling Time 3 min.

Weight per Box in 2 kg
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08 - 0012
PAPARDELLE ME AYTO

200TaTIkA:

AAelpt okAnpou oitou , Avyd, AAatt
[MAaroc 12 mm

Xpovo¢ Bpaopioov 3 Aert.

Bapoc¢ KiBwrtiouv o 2 kg

37113d4dvdvd

PAPARDELLE WITH EGG

Ingredients:

Wheat flour, Eggs, Salt
Width 12 mm

Boiling Time 3 min.
Weight per Box in 2 kg

08 - 0022
PAPARDELLE ME ZIMNMANAKI & AYTO

200TaTiKA:

AAe0pt okAnpou oitou, 2ravaki, Avyd, AXATi
[Aaroc 12 mm

Xpovog Bpaopiov 3 Aert.

Bapo¢ KiBwrtiouv oe 2 kg

PAPARDELLE WITH SPINACH & EGG

Ingredients:

Wheat flour, Spinach, Eggs, Salt
Width 12 mm

Boiling Time 3 min.

Weight per Box in 2 kg

08 - 0032
PAPARDELLE OAIKHZ AAEZHZ ME AYTO

200TaTIkA:

AAelpt oAikne aAgonce, AAevpt paiakou oltou, Avyo, AXATl
[MAaroc 12 mm

Xpovo¢ Bpaopioov 3 Aert.

Bapoc¢ KiBwrtiouv oe 2 kg

WHOLEMEAL PAPARDELLE WITH EGG

Ingredients:

Wholemeal flour, Soft wheat flour, Eggs, Salt
Width 12 mm

Boiling Time 3 min.

Weight per Box in 2 kg
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08- 0042
PAPARDELLE ME MEAANI ZOYTIAZ & AYTO

200TatiKA:

AAe0pt okAnpou oitou, MeAavi Zouriac, Avyd, AXdATi
[Aaroc 12 mm

Xpovoc Bpaopou 3 Aer.

Bdpoc KiBwrtiou oe 2 kg
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PAPARDELLE WITH CUTTLEFISH INK & EGG

Ingredients:

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

Boiling Time 3 min.

Weight per Box in 2 kg

gﬁe&éﬁa&m Qmémtée/nwﬂ%&mﬁod and create
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02 - 0032

TORTELLONI ME TYPIA

2uotartika Zounc: AAeopt oitou, Avyd, AXarti

Juorartika guonc: Tupl peta, MulnBpa, AvBotupo, Avyda
Xpovoc Bpaopou 3 Aert.

Bapoc ava teuaxio 10 gr, KiBwtiouv o€ 4 kg

INOT1314Hd01

TORTELLONI WITH DIFFERENT CHEESES

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

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

02 - 0182

TORTELLONI ME MANOYPI & ANOOTYPO
20otarnika Zounc: AAeopt oitou, Avyd, AXarti

Jvoratika guonc: Mavoopl, AvBoTupo

Xpovoc Bpaopou 3 Aert.

Bapoc ava teuaxio 10 gr, KiBwrtiouv o€ 4 kg

TORTELLONI WITH MANOURI CHEESE
& ANTHOTIRO CHEESE

Dough Ingredients: Wheat flour, Eggs, 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

20oTarnika Zounc: AAeopt oitou, Avyd, AXarti

Jvorartika Euonc: AvBotupo, paBiepa, MetooBove Kanvioto,
Parmigiano Reggiano, Mooxokdpudo

Xpovoc¢ Bpaopou 3 Aert.

Bapoc ava teuaxio 10 gr, KiBwrtiouv o€ 4 kg

TORTELLONI WITH DIFFERENT YELLOW CHEESES
AND ANTHOTIRO CHEESE

Dough Ingredients: Wheat flour, Eggs, Salt

Filling Ingredients: Anthotiro Cheese, Graviera,

Metsovone Smoked Cheese, Parmigiano Reggiano, Nutmeg

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

20




02 - 0152
TORTELLONI ME ®ETA, MEAI OAYMIOY & AMYTAAAA

2uotartika Zounc: AAeopt oitou, Avyd, AXarti

Jvortatika [éuiong: AvBotupo, Tupl Peta, Mulnbpa, AvBoTupo,
MEeAL, Tnyavnta Auoydaia, Avya

Xpovoc Bpaopou 3 Aert.

Bapoc ava teuaxio 10 gr, KiBwtiouv o€ 4 kg

INOT1314Hd01

TORTELLONI WITH FETA CHEESE,
OLYMPUS HONEY & ALMONDS

Dough Ingredients: Wheat flour, Eggs, Salt

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

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

N

02 - 0102

TORTELLONI ME TYPIA KAI AIAZTH NTOMATA
20oTarnika Zounc: AAeopt oitou, Avyd, AXarti

Jvorartika guionc: AvBotupo, MetooBove Kanvioto, Aiaotr) Ntoudra
Xpovoc Bpaopou 3 Aert.

Bapoc ava teuaxio 10 gr, KiBwrtiouv 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

N 02 - 0052
TORTELLONI MPAZINO ME TYPIA & ZMANAKI

Juoratika 20unc: AAevpt oitou, @peoko onavakl, Avyd, AAati
Jvoratika [éuiong: Gpeoko 2ravakt, Tupl peta, MulhBpa, AvBoTupo, Auyd
Xpovoc Bpaouou 3 Aert.

. . Bapoc ava teuaxio 10 gr, KiBwrtiouv o€ 4 kg

| GREEN TORTELLONI WITH DIFFERENT
o ' CHEESES & SPINACH

- . ' Dough Ingredients: Wheat flour, Fresh spinach, Eggs, Salt
1 - e Filling Ingredients: Fresh spinach, Feta Cheese, Mizithra Cheese,
\ ; ¥ Anthotiro Cheese, Eggs
. y ” Boiling Time 3 min.
‘ Weight per piece 10 gr, per Box in 4 kg

22




02 - 0042

TORTELLONI MPAZINO ME TYPIA

& OPEZKA MYPQAIKA

Juoratika 20unc: AAevpl oitou, @peoko onavakl, Avyd, AAati
Jvoratika [éuiong: Tupl peta, MulnBpa, AvBotupo, Ppeoko
Kpeupodt, Avya, AvnBoc, Maidavoc

Xpovoc Bpaopou 3 Aert.

Bapoc ava teuaxio 10 gr, KiBwtiouv o€ 4 kg
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GREEN TORTELLONI WITH DIFFERENT
CHEESES & FRESH HERBS

Dough Ingredients: Wheat flour, Fresh spinach, Eggs, Salt
Filling Ingredients: Feta Cheese, Mizithra Cheese, Anthotiro
Cheese, Fresh green onion, Eggs, Dill, Parsley

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

02 - 0082
TORTELLONI ME TYPI ®ETA & MANITAPI

Juotarnika Zounc: AAeopt oitou, Avyd, AXarti I——
Svorarika guone: Tupi péta, MulnBpa, AvBdTupo, § ( JT

Mavitdpl, Koeupodt, Avya, Maidavog 1
Xpovoc Bpaopou 3 Aert. v
Bapoc ava teuaxio 10 gr, KiBwrtiouv o€ 4 kg - a

TORTELLONI WITH FETA CHEESE & MUSHROOM | " \

Dough Ingredients: Wheat flour, Eggs, Salt

Filling Ingredients: Feta Cheese, Mizithra Cheese, Anthotiro Cheese,
Mushroom, Onion, Spices,Parsley

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

02 - 0172

TORTELLONI ME MANOYPI, ANOOTYPO,

MAPMEZANA & MANITAPI MOPTZINI ==

Juotarnika Zounc: AAeopt oitou, Avyd, AXarti ’ ( j"
Jvuoratika euione: Mavoopl, AvBotupo, Parmigiano Reggiano, J 1
Moptoivi, Maisave, Skopso S

Xpovoc Bpaouou 3 Aert. =
Bapoc ava teuaxio 10 gr, KiBwrtiouv o€ 4 kg i ( = I (

) )
TORTELLONI WITH MANOURI CHEESE, W ‘-/) \ 74
ANTHOTIRO CHEESE, PARMIGIANNO & PORCINI \J
Dough Ingredients: Wheat flour, Eggs,Salt
Filling Ingredients: Manouri Cheese, Anthotiro Cheese,
Parmigiano Reggiano, Porcini ,Parsley, Garlic
Boiling Time 3 min.
Weight per piece 10 gr, per Box in 4 kg
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02 - 0022
TORTELLONI ME KOTOINOYAO & TYPIA

2uotartika Zounc: AAeopt oitou, Avyd, AXarti

Juoratika 'guionc: Mayelipeugvo KOTOrmouAo oe Kiua

(piAeTO otrBoc kat prrooty), Tupl peTa, Koeupodt, Kogua yarakToc,
EAaioAado, Ppeokoc paidavog, Alari, Mavpo rrepl, Mraxapika
Xpovoc Bpaopou 3 Aert.

Bapoc ava teuaxio 10 gr, KiBwrtiouv o€ 4 kg

INOT1314Hd01

TORTELLONI WITH CHICKEN &
DIFFERENT CHEESES

Dough Ingredients: Wheat flour, Eggs, Salt

Filling Ingredients: Cooked chicken fillet & loin in mince, Feta cheese,
Onion, Milk cream, Olive oil, Parsley, Salt, Black pepper, Spices
Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

02 - 0132

TORTELLONI POZ ME TYPIA &

WHTH NINEPIA ®AQPINHZ

Juotarika Zounc: Aieopt oitou, Avya, Navr(apl, AXAT
Jvortatika éuiong: Yntr ruriepia GAwpivne, Tupl PeTq,
MulrBpa, AvBotupo, EAaidAado, Avya, Kautepn) rumepid
Xpovoc Bpaopou 3 Aert.

Bapoc ava teuaxio 10 gr, KiBwtiouv 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,
Anthotiro Cheese, Olive oil, Eggs, Chilli pepper

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

02 - 0112
TORTELLONI MAYPO ME ZOAQMO
& TYPI ®INAAEADEIA

Juotartika Zounc: AAeopt oitou, Avyd, Medavi Zouriac, AXATi
Jvoratika guonc: Kanviotoe coAwuog, Tupl kpgua
dnaderpela, Avnboc

Xpovoc Bpaouou 3 Aert.

Bapoc ava teuaxio 10 gr, KiBwrtiouv o€ 4 kg

BLACK TORTELLONI WITH SALMON
& PHILADELPHIA CHEESE

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

Weight per piece 10 gr, per Box in 4 kg

26




02 - 0202
TORTELLONI ME KOAOKYOA

2uotarnika Zounc: AAeopt oitou, Avyd, AXarti

Jvotatika guionc: KoAokvba ynugvn oto pouvpvo, Parmigiano ( ,)

Reggiano, Mrmokdto AUQPETTO, LovoTapda e yevorn LINAo,

ANGTI, Moaxokdpuso | ,“; .

Xpovo¢ BpaopoU 3 Aert. _"

Bdpoc avd teudyio 10 gr, KiBwriou o 4 kg / ( F)

-
®)
X
i
m
©)
=

TORTELLONI WITH PUMPKIN
Dough Ingredients: Wheat flour, Eggs,Salt S S

Filling Ingredients: Pumpkin roasted in the oven, Parmigiano Reggiano,
Biscuit Amaretto, mustard with apple flavor, Salt, Nutmeg

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

02 - 0122

TORTELLONI TRICOLORE

(TORTELLONI ME TYPIA, TORTELLONI MPAZINO ME TYPIA & ZMANAKI,
TORTELLONI POZ ME TYPIA & WHTH MINEPIA GAQPINHZ)

Juotarnika Zounc: Onwce nepypagovral

Jvoratika guonc: Onwc rieptypdgovral

Xpovoc Bpaouou 3 Aert.

Bdpoc ava teuaxio 10 gr, KiBwrtiou oe 4 kg

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 - 0012

PELMENI

Juotatika Z0unc: Aieopt oltouv,Avyd, AXati

Jvoratika 'guonc: Kogac pooxaplolo, Kogag xoiovo, Koeupoot,

Maupo ruriepl, Arar, Mraxapika

Xopovoc¢ Bpaopio 6 Aert. { f)
Bdpoc ava teuaxio 10 gr, KiBwrtiou oe 4 kg a

PELMENI , - (

Dough Ingredients: Wheat flour, Eggs, Salt f ,
Filling Ingredients: Beef meat, Pork meat, Onion, W

Black pepper, Salt, Spices
Boiling Time 6 min. — S

Weight per piece 10 gr, per Box in 4 kg
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03 - 0032
RAVIOLI ME TYPIA

Juotarnika Zounc: AAeopt oitou, Avyd, AXarti

2vorartika guonc: Tupl peta, MulnBpa, AvBotupo, Avyda
Xpovoc Bpaopou 3 Aert.

Bapoc ava teuaxio 10 gr, KiBwrtiouv o€ 4 kg

RAVIOLI WITH DIFFERENT CHEESES

Dough Ingredients: Wheat flour, Eggs, Salt
Filling Ingredients: Feta Cheese, Mizithra Cheese, Anthotiro Cheese, Eggs
Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

VNN1VZZ3N I'T10IAVYH

03 - 0052
RAVIOLI OAIKHZ AAEZHZ ME TYPIA

200TaTiKa Z0unc: AAeUpt OAIKNG aieonc, Avya, AAdT
Jvoratika guonc: Tupl peta, MulnBopa, AvBotupo, Avyd
Xpovoc Bpaouou 3 Aert.

Bapoc ava teuaxio 10 gr, KiBwtiou oe 4 kg

WHOLEMEAL RAVIOLI WITH CHEESES
AND SUN DRIED TOMATO

Dough Ingredients: Wholemeal Flour, Eggs, Salt Filling
Filling Ingredients: Feta Cheese, Mizithra Cheese, Anthotiro Cheese, Eggs
Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

03 - 0062
RAVIOLI MPAZINO ME TYPIA & MYPQAIKA

Juotatika Z0unc: AAevpl oitou, ®peoko onavakl, Avyd, AAatt
Juoratika [euiong: Tupl peta, Mulnbpa, AvBotupo, Gpeoko
Koepuuody, Avyd, Avnboc, Maidavog

Xopovocg Bpaopiov 3 Aer.

Bapoc ava teuaxio 10 gr, KiBwtiou oe 4 kg

GREEN RAVIOLI WITH DIFFERENT CHEESES
& FRESH HERBS

Dough Ingredients: Wheat flour, Fresh Spinach, Eggs, Salt
Filling Ingredients: Feta cheese, Mizithra Cheese, Anthotiro
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 ANOGOTYPO, MANOYPI, MAPMEZANA & ZIMNMANAKI
Jvoratika Z20unc: AAevprt oitou, @peoko oravakl, Avyd, AAAti

Jvotartika éuong: ®pgoko 2navdki, AvBoTtupo, Mavoupl, Parmigiano-Reggiano, Auvyd

Xpovoc Bpaopou 3 Aert.
Bapoc ava teuaxio 10 gr, KiBwtiouv o€ 4 kg

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

Dough Ingredients: Wheat flour, Fresh spinach, Eggs, Salt
Filling Ingredients: Fresh spinach, Anthotiro Cheese,
Manouri Cheese, Parmigiano-Reggiano, Eggs

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

VNN1VZZ3N I'T10IAVYH

03 - 0092
RAVIOLI ME XAAOYMI

2uotarnika Zounc: AAeopt oitou, Avyad, AXarti
2vorartika guonc: Tupl xaroout, Avyd, Avoouoc
Xpovoc Bpaopou 3 Aert.

Bapoc ava teuaxio 10 gr, KiBwtiouv 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 - 0012
VARENIKI ME TYPIA

2uotarnika Zounc: AAeopt oitou, Avyd, AXarti

Jvorartika guonc: Tupl peta, MulnBpa, AvBotupo, Avyda
Xpovoc Bpaouou 3 Aert.

Bapoc ava teuaxio 10 gr, KiBwrtiouv o€ 4 kg

VAREINIKI WITH DIFFERENT CHEESES

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

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg
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AKOAOYOQNTAZ TPIA AMNAA BHMATA MEZA ZE AITA AEMNTA
EXETE ETOIMO ENA rEYZTIKO KAI YTIEINO FrEYMA

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

1 [Mp0o0BEOTE TO MEPIEXBLIEVO TNG CUOKEUQA-
oiag. Na vnoAoyietat yia kabe 100yp. rpo-
iévroc 1 Aitpo eAagppwe aiatiouévou vepdu
rov Bpddet oe duvatr pwtid.

Add the contents of the package. Be cal-
culated for each 100 gr. product 1 liter of
slightly salted boiling water over high heat.

§%y v

\U’
AAAA

2 Avakaredete MPOOTEKTIKA (ATOPUYETE TNV
Xprion HETAAAIKWYV 1j aixunpwv oKeVWV ylati
evdéExetal va rpokAnBouv ¢pBopéec) katad oi-
aotrjpata yia va pnv koAArioouv. lpotevo-
LEVOG xpdvog Bpacpiov 3 Aentd

Stir slightly and periodically (avoid using
metal or sharp kitchen tools to prevent dam-
aging the product). Suggested boiling time

3 Joupwote Ta (UUAPIKA LE TPUMNTO OKEU-
oG (6ev ta adetafovue oe coupwWTPL OTIWG
ouvnBiCetar ye ta amoénpaueva (UUAPIKA)
kat oepPBipete ue ppeoko Aiwpevo BouTupo
r 0dAToa NG apeokeiag oag.

Strain the pasta using strainer pot (do not
pour the pasta into colander as you are ac-
customed to do with dried pasta) and serve

3 minutes.

NMPOZOXH !

with fresh melted butter or sauce of your
preference.

ATTENTION !

lMptv To payeipeua: Aev araiteitar amouén Twv mpoiovIwy,
Xpnoworolovuvral arnevBeiag aro tnv katayuén.

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

ZdAAToa pe KauTePEG MIMEPIEG (Apaumidra)

YAikd: 100yp mavtoeta, 3 KOKKIVEC KAQUTEPEG TUITEPIEG, 1 peydAo
Kpeppudt, 1 okeAida okdpdo, 500 yp vroudreg, 120ml vepd, 1 patodkt
nAatuguAo paivrave, aAdTi, pPECKOTPILUEVO TTITEPL, PPECKOTPILLIE-
vo TUpi iekopivo

EktéAeon: WIAoKOYTE TNV MAVTOETQ, TIGC TUITEPIEG, TO KPEUUUSL, TO
okopdo, Tov paivravo kat TG vioudtes. Mayeipgyte Tnv navroeta oe
£va nydvi Kat mpooBETTeE TO KPEUUUSL, TO OKOPSO Kal TA TTMEPIEC. Z0-
TApeTE EAQPPWG O PETPIA PWTIA UEXPL va podioouv avakatelovTag
QPKETEC POPEC. NpoobBETTE TIGC VTOUATEG Kal TO VEPO Kal otyofpdote
oe xaunAn @wtid pgxpl n odAtoa va yivel ukvr Kat Kpepwdng. Te-
Ao¢ avakatéYte Tov uaivravo otnv odAtoa Kal pite Ta Kapukeouara.
2epPBipete Ta (uuaplkd pe TNV odAToa Kat npoofeote 1o TUPL

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.
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ZaAroa AAgpévro

YAikd: 100gr Boutupo, 150yp ¢ppeokotpiugvn napuedava, 350ml
elagpld kpépa yadaktog, 1 parodki nAatogpuAiou paivravou, aidr
& PPECKOTPIULIEVO TIMEPL.

EktéAeon: Nivete To BoUTUpO O€ €va Tnydvi, Katomiv MPooBeoTe
TNV rnappeddva Kat tnv KpEUQa yaAakTog Kal aQvakateWTe CUVEXWG
HEXPL va yivel EAagpwic maxUppevoTn oe LETPIA pwTid. TEAOG
rnpoofeote Tov paivravo, To aAdtt & To MIEPL.

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 emmAéov ovvtayec emokedBeite TNV I0TOoEAISA LAG:
www.pastametaxa.gr

For additional recipes, visit our website:
www.pastametaxa.gr
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MAYPEZX MAMNAPAEAEZ ME AXTAKO

320 gr. pavpeg nanapderes

1 aorakdg 600 gr. nepirou

500 ml Aeukd &npo kpaoi

1 patodki pupwdikad

1 Aguowt

1 aokaAwvio (€ido¢ LikpoU Eepol KPeLUSIOU)
20 gr. Boutupo

HEPIKA KAwvapdkia paivtavol

Kal pepIka ¢uAAa yia yapviploua

aAari, Mmrepl oe KOKKOUG

Etod{ouue apwpatiké Koup UIToulylov (mukvo (wuo) ue 2,5 Aitpa
VEPO, Ta LUPWSIKA, TN pAovda aro 1o Aeudvi, 500 ml kpaot, aAdti kat
ppeokotpipgvo minept. Otav o {WHoG Bpdoel, pixvouue ToV aoTako
kat Tov Bpddoupe yta 20-30 Aerttd. Tov agrivouue va KpuWwoel goa
oro (wuo Kat Tov ooupwvoule, Byalouue To Yaxvo kal Tov KoBouue
pobEAeG. Bydloupe To paxvo and Tic SaykAveg Kat To YIAOKOPBOULIE.

KaBapifoupe To aokaAwvio, To KOPOULE O ASTTEG PETEG KAl TO 0OTAPOU-
pe pe o Poutupo. Otav yivel Sidgavo, MPoTBETOULE TOV QOTAKO, aAa-
TOIMMTEPWVOULE EAAPPWE Kal Layeipevouue yia 2-3 Aentd. MpooBeToupe
TO UNoAolo AeUKO kpaoi Kat rmaocttaAi{ouuE LiE WIAOKOULIEVO uaivravo.
2Tn ouvexela avapelyvooue Ta ridén Bpaougva QUUAPIKA LE TH 0AAToa TOU
QaoTakoAu, yapvipouye pe puAAapdkia paivravol Kat oepBipoule.

BLACK PAPARDELES 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 TAANIATEAEZ ME KATINIZTO 20NQMO

350 gr ppeokieg TaMlaTeAeS Lie peAdvi ooumidg & auyo
250 ml kpépa yaAaktog

50 gr Boutupo avdiato

150 gr kKanviotd coAwd, KOULEVO O Awpideg

AAATL Kal PPECKOTPILLIEVO LAUPO TIMEPL

2 KOUTAAIEG TNG ooUmnag ppEoKo uaivrtavo PIAOKOULIEVO

ZeOTAVETE TNV KPEWUQA YAAakToG araAd pe 1o BoUTupo Kat To KanvioTo
goAwLO. ZTpayyieTe TIG TAMATEAEG Kal TIG pixVeTE OTO TNYAvLTpo0BE-
ote ™ (0TI} KPEUA KAl TOV KAmVIoTO 0oAwO Kat avakateéyrte.llaorna-
Alote pe o paivravo kal 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.

MEZTO AAAA GENOVESE

XOvTpO aAdTi

1 LIKPO Koppdtt NG okeAiba okopdo

200 gr pikpd puAAa ppéokou BaotAikoU

100 gr koukouvdpla (Sxt Ynueva)

6 KouTaAlEG NG oourag &€tpa napbevo eAatoAado, mpoTIUWTEPO
egAagpd ppoutwdn

40 gr TpipEvo Tupi parmigiano reggiano

30 gr nekopivo Romano

BdAte Alyo aAdti kat To ok6pdo oe gva youdi.ApxioTe va ta xturnd-
T€ (Unv avakarevete).lpoobeote Ta ¢puAAa BaciAikol Kal XTumiote
1a.llpooBote Alya Koukouvdpla.Zuyxpovwe,apxioTe va pIXVETE TO
Adéi oraydva-orayova.Oa Exete TeAkd pia dpopgn mpdotvn odA-
t0a.lMpooBéate Ta TUPIA Kal avakatevote KaAd. 2Toxog gival va ev-
OWPATWOETE TA TUPLA EVTEAWG PEoa otn odAtoa.

To blender éev ovviordral,aAAd av npémnel, fdAte T0 okSpdo,To Ba-
oAIKO,ula Tpéfa xovtpd aAdtiKal TO KOUKouvdpl oto S0xXEio Tou
blender kat apyiote T Sladikaoia oe PETpIa TaxUTNTA UEXPL va yivou
Yirokoppgva.2Tn ouvéxela, e To blender oe Aettoupyia, mpoobeote
10 Ad6L.2TOXOC 0aG gival pia opalr oaAtoa.Metagéepete To piyua oe
£va UMoA Kal avakateYTe 1o Tupl e To oUppa payelpikriG.lpoobeote
Alyo neploodtepo eAatdAado yia tnv vyportoinon Tov néoto av ¢ai-
vetal Aiyo okAnpd.2Zuvdidote 1o ue (UUAPIKA TNG 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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H etaipeia Pasta Metaxa, 16pU6nke pe otdxo tnv rnapaywyri ¢pe-
oko-kateuypgvwy (uuaptkwv. a Tov okoro auto n eTalpeia, €i-
aryaye Kal yKateoTnoe pnxavrpara rnapaywyric (UUaplkv anod
KaTa&lwUEVEG ITAAIKEG ETAIPEIEG Ol OMOIEG EXouV enMevdUoEel €60
Kal OEKQAETIEG OE TEXVOAOYIEC alXuriG oTnNV MapacKeunc Ppeokwy
uUapIKAV.

lNpotepatdtnTa oTpatnykic onuaciag yia tnv eralpeia, amnotTeAel
n xprion Kat emAoyrj dploTng motoTNTaG EAANVIKWY mpWTwVv VAWV
Kabwc pe Tov TPdmo autd dtacpaliferal n moldTNTA Kat N dlalte-
pOTNTA TWV MPOIBVTWYV LIAG.

H avotnprj éiadikacia ermiAoyric Twv mpounBsuTwy pag wote va
IKavortoloUvTal MANPWG TA KPLITrPLa MmotoTNTAG 1ou ExouLs BE0el,
artotelei yia pag enévéuon. AiOTi 6t HOvo BeUeAioVoulE YEPEG
OXETEIG WOTE va eMITUyYdvoupEe oTabepdTnTa OTNV NoIéTNTA TWV
MEOIOVTWV LAaG aAAd avantioooulEe VEEG IGEEG KAl TIDOOMTIKEG.
O ouwvduaouos G TExvoAoyiag pe TIC mapadoolakeG ouvra-
VEG EXouV w¢ aroTéAeoua TNV napaywyrj mpoidvtwy Le Kupla xa-
PAKTNPIOTIKA TNV €UKOAN mpoetoluaocia (3Aentd Bpdoiuo, xwpic
va rponynBei andyuén) ,To opoiduopdo oxriua, v eSalPETIK
yeuon kat v dgoyn vgr) e COpNG.

lari ermAé€ape v péBodo tn¢ PBabeiac karayuvéng;

SU0ugpwva e TouG TEXVOASYOUG TPOGILWY N CUYKEKPIUEVN TEXVI-
Krj armoteAel pia ¢uoikri Avon yia v ouvtripnon Twv (UUAPIKWY
SI0TI @) eyyvdtal TNV SIaTrpPnon Twv opyavoAnTTIKWVY OTOIXEWV
TwV MPOIBVTWYV Kat B) EMUNKUVEL TOV Xpovo {wriG TwV mpoiovTwy.
To anotéAeoua; H dnuioupyia evog rpoidvrog mov ¢tdvel oTov
TeAIKO katavaAwtr Slatnpwvtag avarioiwtn tnv moidtnTa TWV
BpeMTIKWV oVOTATIKWY TOU UE povadikr aioBnon ¢peokddag, xw-
PIC TNV XPrion ouvTNENTIKWV.

Eibi1kdtepa, Ta nmpoidvra pag katd tov KUKAO TNG rmapaywyikrG
Stadikaoiag karaypuyxovral otoug -400C Kal OTnv oUVEXEIQ arTo-
Bnkevovrtal kal ouvtnpouvtal o€ eAsyxouevn Beppiokpacia -200C,
wote va armogeuxBei n avamtuén pikpoopyaviouwy Kai va dlatn-
prigouv avéragn tnv Statpogikr Toug aia éwg kat 18 prveg.

lMioTomoinon

H eraipeia pa¢ morornoinuévn pe 1ISO 22000:2005 ouupoppw-
vetal mAfpw¢ e TI¢ anattrjoel¢ avaivong HACCR, pa péBodo
autoéleyxou mou arookoriel otnv StaogpdAion TG vyeiac Twv
KaTavaAwtwyv, WoTe va IKavorolel TIG analTrjoelS T000 ToU Te-
AlkoU xpriotn (TeAikoi KatavaAwTeg, dlavoueic kKAT) SAwv Kal Twv
eUMTAEKOUEVWY LUEPWV KaTd TNV Sladikaoia mapaywyriG kal Staxei-
pLONG TWV MPOIOVTWV.
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Pasta Metaxa, has been established with a reason of producing
and delivering quality fresh frozen pasta in the market.For this
reason, our company imported and installed pasta manufacturing
machines from leading ltalian companies of this sector, with
years of expertise and very big amounts of investments in high-
tech technologies for the production of fresh pasta.

Strategic priorities for our company are, the use and selection
of top quality Greekraw materials since this, ensures the quality
and the uniqueness of our products. The strict, selection process
of our suppliers in order to fully comply with the quality criteria
we set is considered from as an investment. Not only because
we build strong relationships that allows us to achieve stability
in the quality of our products, but also because we consider it
as a principle to develop new ideas and perspectives.

The combination of technology with traditional recipes had, as a
result, the production of products whose main features are the
easy preparation (3 minutes cooking, without thawing), uniform
shape, excellent taste and flawless texture of the dough.

Why did we choose the deep-frozen technique?

According to the food technologists, this specific technique is
a natural solution for the maintenance of pasta because a) it
guarantees the preservation of the organoleptic elements of the
product b) it increases the expected lifetime of the products.
As a result, we have a product that reaches the final consumer
having kept unaltered it’s nutrition quality, as well as, the unique
sensation of freshness thank to the lack of preservatives.

In particular, our products during the production process are
being frozen at -40°Cand afterwards they stored and maintained
in a controlled temperature of -20°C or lower, in order to prevent
the growth of microorganisms and to maintain untouched the
nutritional value for up to 18 months.

Certification

Our company is certified with ISO 22000: 2005 which fully
complies with the standards of HACCP analysis, a method of
self control which aims to secure the health of the consumers
from any possible hazards, in order to meet with the demands
of the final user (final consumers, distributors etc) and all parties
involved in the production process and product management.
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H épaocrnpiétnta ¢ eraipeiac Pasta Metaxa &ekivn-
oe 1o 1996 ano pia mroapia n ornoia 1I6pVBNKe ano Tov
23xpovo 1o1e MNwpyo Meta&a kat tn ovduyoé tou Aidva,
otnv Karepivn.

Metad tnv eupeia arodoxri Tov kKatavaiwTikoU Kolvou oe ouvdua-
Ou0 LE TNV MOAVETT EUMELPIQ, KAl TN OUVEXT) LEAETN TwV SlaTpog!-
KWV avaykwV Twv KatavaAwtwv, giyav we arnotéAeoua to 2006,Tn
Snutoupyia piag ovyxpovng povadag rnapaywyric gpeokwv (uua-
PIKWV Kal TiToag.

JTIC VEEG Lag eyKaTaoTdoelg, “ravipgyape” tnv Italikri yaotpo-
vopia pe EAAnvika 1.0.11 npoidvra onw¢ pera,exaidrado, uudri-
Bpa kabwg¢ kal ppéoka Aaxavikd mou KaAAlepyolvral oTIG mapu-
@ec Tov OAvumou Kal petapoppwoaie Ta nMapadootakd ITAAKA
Quuaplka L yéuion o€ pia EEXWPIOTI) YEUOTIKN eUMelpla. e ouv-
dvaouo pe dAevpa amnd eKAEKTEG EAANVIKEG MOIKIAIEG OITNPWY, TO
arotéAeoua TG mpoomndbelde pag eival eVTurnwolako.

Miotornoinuévot pe ISO 22000:2005, To GPTIA KATNPTIOUEVO TTPO-
OWITIKO TNG ETAlPEIaG EAEYXEL KaBnueptvd dAa Ta orddia napayw-
yri¢ kat emmAgyel Mpwteg UAeg ovugpwva pe ta Slebvrj mpdtura
aogpaleiag mpokelugvou va eéaocgpalioet Tnv napaywyn TpoPiuwv
VYNAIG oIBTNTAG YA TOUG KATAVAAWTEG Kal TOUG TTEAQTECG LIAG.
Aivovtag gugaon téoo otnv noldtnTa 600 Kal otnVv yevorn, Snul-
oupyrioaue povadikd mpoidvra mov UMopoulV va IKavorioljoouv
TNV avdykn yla gva eVKoAo, LYIEVO Kal TTAvw ar’ oA YeUOTIKO
yeoua mou emBdAAel o olyxpovog Tporog (wrig. Kabwe ta npo-
iévra pag SiatiBevral oe aAvoideG Tpodiuwy, etalpeieG catering
kat Aotrtoug xwpoug HO.RE.CA (zevodoxeia, Eotiatopla, Kags)
uropel eVKoAa va Ta armoAauvoel KaBnuEPLVA LA OIKOYEVELQ, Evag
poitnTrig, €vag epyevng i évag anaitntikog chef mouv avalntd
roikiAia ora rudra Tou.

AnootoAr} pag n Slapkri¢ avadritnon véwv ouveuacpwy Kal VEwV
ouvvepyaotwv otnv EAAdda kat oto E§wtepikd wote va emituyou-
e eEQIPETIKIG MOIOTNTAG TPOIOVTA UE XQPAKTNPIOTIKO TOUG YVW-
ptoua o EAAnvikd otoixeio yia va kavouv tnv {wrj pag mto eVkoAn
Kalt o vooTiun.

To Opaua pag: H avddeién tn¢ EAAnvikric yaotpovopiag kat n
peTauoppwon Twv rnapadootakwv Ppeokwy (UUAPIKWV o pia
MPWTOYVWPN YEUOTIKN) gumelpia pe tnv xprion EAAnvikwv 1.0.11
npoidvtwy, mov Ba kdvouv tnv {wrj Lag o eUKOAN Kat o vo-
oTin.

H ArtootoAn pag: 2tnv eTaipeia pag Bewpolpe 0T n Epgvva pro-
pei va pag ermtpéet va dnulouvpyrioovue KaAUTepa rnpoiovta rmou
Ba kavouv kaAUtepn TNV (wrj Twv avBpWnwVv.

KaAutepn notdtnta oro ¢paynto petagppdleral oe mio VYLEIVO TPO-
o (wrig. Ia Tov Adyo autd rnaAevouue kabnuepivd yia tnv na-
paywyri aplotng moléTnTag mpoidvrwy mouv dtaopaiifouvv vpnAr
Statpogikri a&ia kat mpoopEpouv Eva BeMTIKO, LYIEIVO, artoAaqu-
OTIKO Kal ypriyopo yeuua.

Ot Aéieg pac: H gupaon ornv teAeidtnta yia v dnuiouvpyia vn-
Ari¢ Siatpogikric a&iag rpoidviwv kat n evBovn amévavti orov
TeAIkO karavaAwtrj . H dnuioupyia oraBepwv oxéoswv apoifaiag
EUTTIOTOOUVNG LIE TOUG TTIEAQTEG Kal TOUG OLVEPYATEG LAg mou fBa-
oifovtal oTnVv akepaidTNTA Kat TNV alomnioTia Lag.

O1 Z1ox01 pag: MNpwtapxikoG oTéxog n dnuioupyia piag vylous Kat
EMITUXNUEVNG ETIIXE(PNONG MOV QVTATOKPIVETAl OTNV aVAyKNn TwV
eAaTwyv yia gva eUKoAo, ypriyopo Kat LYIEIVO yeuua.

H ebpaiwon tn¢ enwvuuiag NG etalpeiag kat n avénon Tou Uept-
Siov NG ayopdg otov Siebvri xaptn.
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The activity of the company Pasta Metaxa, began in
1996 after 23 years since George Metaxas and his
wife Liana, founded a pizzeria in Katerini.

The widespread acceptance of the public, combined with
many years of experience and continuous study of the nutri-
tional needs of the consumers had, as a result, the creation of
a modern factory in order to produce fresh pasta and pizza. In
our new facilities, we «combined» the lItalian gastronomy with
Greek RD.O (Protected Destination of Origin) products such as
feta, goat cheese and fresh vegetables grown on the fringes
of Olympus and transformed the traditional Italian Pasta with
filling in a unique dining experience. In combination with, the
selection of wheat from the best Greek grains, the result of our
effort is impressive.

Certified, with ISO 22000: 2005, the highly trained person-
nel of the company, secure in a daily bases all the production
stages and selects raw materials according to the international
safety standards in order to ensure the production of high qual-
ity products for the consumers.

By giving a big emphasis in both quality and taste, we have
created unique products that can fully satisfy the needs for an
easy, healthy and delicious meal that is important for a contem-
porary way of living. Given, that our products are available in
food chains, catering companies and other HO.RE.CA (Hotels,
Restaurants, Cafes) enterprises can easily be enjoyed every day
by a family, a student, a single or a discerning chef who seeks
for a big variety in his dishes.

Our policy is, the constant search of new combinations and new
partnerships in Greece and abroad, in order to, achieve high
quality products distinguished for the characteristic trait of the
Greek element.

Our vision: The emergence of Greek gastronomy and the trans-
formation of traditional fresh pasta in an unprecedented din-
ing experience using Greek PD.O. products that will make your
lives easier and tastier.

Our mission: In Pasta Metaxa, we believe that research and
development can enable us to create better products that will
make people’s lives better. Best quality in food has, as a result,
a healthier lifestyle. For this reason, we work daily to produce
top quality products, which ensure the high nutritional values
and can offer a nutritious, healthy, enjoyable and quick meal for
our costumers.

Our values: The emphasis on the perfection in order to create
products of high nutritional value and the responsibility towards
the final consumer. Based on our integrity and credibility we
invest, in stable relations of mutual trust with our customers and
partners.

Our objectives: The primary goal is the creation of a healthy
and successful business that corresponds to the need of cus-
tomers for an easy, quick and healthy meal.

Also, the consolidation of the company’s brand name and the
increase of the company’s market share in the international
map.
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Eva amo ta aubevtikd moMTioTiKA oTolxeia evog TOmou gival n
yaotpovouia. Ot 15laiTepdTNTEG TNG YeUong anod tnv koudiva piag
TIEPLOXTIG eival MOAAEG POPEG OUVOESELIEVEG LIE TA TTOIOTIKA Xapa-
KTNPLOTIKA TNG KOWVWVIAg TG, EVW «armoKaAUITouV» OTolXela NG
TMTOAITIOTIKIIG KQl OIKOVOUIKTIG [0TOpIag TnG.

Suyxpovwe n yevon poiddel va gival €vag TpomoG EMKOIVWVIAG.
‘Evag 1p0mrmo¢ va «UIArjoet» KArolog otnv kapdid Touv dAAou.

H eAAnvikri yaotpovouia xet diaypdyet pia iotopia repirou 4.000
eTWV, pe 18laitepa xapaktnplotikd rmouv Baoifovral ota ayvd kKat
povadikric moidTnTag npoiovra g eAAnvikrc yng. a tnv akpi-
Bewa, o Apxeotparog ritav ekeivog nouv to 330 m.X. gypaye 1O
rpwto BiBAio payelpikric otnv oTopia.

v eAnvikry dlatpogikr) mapddoon TO YEUOTIKO aroteAeoua
ouvbudletal appovikd pe tnv vPnAn diatpogikri afia. Aekadeg
ETOTNLIOVIKEG LEAETEG £xouv arodeifel Tnv BeTikn emibpaon Tou
looppornuevou eAAnvikou StaitoAoyiov otnv vyeia, otnv ouop-
¢id, omn pakpolwia. ErnAgov, n diatpogikr kKouAtoupa Twv EA-
Arjvwv gxel mapadootakd mpoobeoel kat uia eEwWoTPedr) KOIVWVIKT)
étdoraon oro Tpanell, ovvdud{ovrag TNV YEUOTIKI) IKAQVOTIoinon
UE TNV Yuxaywyia kat Tnv emkolvwvia, SlatnpwvTag HEXPL onuepa
KAITolouG aronxoug aro Ta apxaia ovunooia.

e avtiBeon pe TNV avtiAnyn mov o0 MEPITOOTEPOC KOOLOG EXEL
yla v eAAnvikrn kouGiva, 8a avakaAvyete OTt n TeAeutaia Sev ei-
vat Hovo 0 «IoUoAaKAdG», TO «0OUPBAdKL» Kal 1 «XWPLATIKN 0aAdTa»,
aAAd ot anoteAeital ano pia peydAn moikiAia mdTwy mouv pro-
POUV va IKQvomolrjoovV MANpwe TIC YyaoTPOVOUIKEG avalnTrioelg
TOOO TWV KpEQTOPAYWV OO0 Kal TWV XOPTOPAYwV.

Ta Baoikd ovoratikd

H eMnvikri kouliva €xel TEooepa LUOTIKA: Ta KaAd @peoka
oUOTaTIKA, TN owWoTr xprion Twv PUpwdIKWY (Botdvwv) kat Twv
uraxapikwv, to Siaonuo eAANVIKO eiatdAado kat tnv anAdotnTd
n¢.

To eAAnviko eAdatoAabdo aéiler pia Eexwplotr) pveia. Zvvodevel
oxedov oAa ta eAAnvika rdra, ota rnepIoooTEPA XPNOoloITolETAl
oe agBovia, eival apiotn¢ moidTNTAG Kal mMoAV KaAd yia tnv
vyeia.

EmmAgoy, eival yvwotd nwc xdpn oto nmo €AAnVIKO KAjua
béev ovvnbiCetar n texvnti kaAdiEpyela twv Aaxavikwv. Katd
OUVETEIQ, TA TEPIOOOTEPA Aaxavikd KaAAlgpyouvtal Le GUOIKO
TPOMO Ki €10l dlaTnEOoUV 0Ao TO dpwua Kal 1 yevon toug. Oa
LEIVETE guxaploTnUEVOL ard Tn yevon tnG eAANVIKG vToudrag,
TOU Adyavou, Tou KapOTou, TOU KPEUUUOIOU, ToU uaivtavol Kal
TOU OKOPSOU.

lMapdAAnAq, bev mpemnel va Eexvdre tnv nAovoia yevon Kal 1o
dpwpa Twv GPEJKWY EAANVIKWY ¢ppoUTwV, ONwe Ta otaguAla, Ta
Bepikoka, Ta pobddkiva, Ta kepdola, To MEMOVIL, TO KaProuU(l K.a.
Ooo yia ta pupwdikad (Borava), Ta omoia oxedov oAot ot EAAnveg
palevouv and t1a PBouvd kai v g€oxri Toug, ¢pnuifovral yia
yevon, 1o dpwpa Kal TG BepameuTiKEG TOUG 16I10TNTEG. KaBw¢g
Ba yeveore kdmolo ard Ta MoAAd SlagopetTikd mmdra, TO
LeBUOTIKO dpwya TN¢ pliyavng, Touv Buuapiov, Tov SUOTLIoU 1) TOU
bevépoldiBavou Ba oag oaynveuoel.

Mnv &exdoete va Sokiudoete emiong 1a €AAnvikd Tupld Kai
KUpiwg TN @eTa. Aedougvou OTi Ta MpoBarta kKat ol Katoikes eival
eAevBepac Bookric kat ot Bookdtortol gival idlaitepa xAogpoi, Ta
Kpgata gyouv povadikrj yevon, rmou dev Ba ouvvavtrioete movbevd
aAdol.

Ta Balaoowvd ¢ Meooyeiou eival moAU mio vootiua aro autd
Twv wkeavwy. To Alyaio kat To Iovio neEAayog eival evrakabapesg
BdAaooeg, mAovoieg oe Yapl. To gppgoko Ydpt mou Yrivetal ota
kdpPBouva Bswpeital mpayuatikr andiavor.
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One of the authentic cultural elements of a region is gastronomy.
The distinctiveness of the “kitchen taste” (Qustation) 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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