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Marimades

Marinating meat is one of the oldest techniques we encounter in the history of
gastronomic art. Papadimitriou S.A. has created a range of Liquid Marinades
suitable for every type of meat and cooking style. With the right combination of
spices, herbs and oil, liquid marinades make the meat tender and show off its
flavor. We also offer a range of Marinades in dry form. Suitable for all baking
applications, they are one of the most important cooking aids. With the simple
addition of oil, they offer the most juicy effect. They will highlight the taste and
texture of the meat while giving a clear aromatic character.




Oil Marinades

Product

(" Gyros
\{‘ Grill
('> Chicken
Q Mediterranean

K@ Mustard
') Beer
\ g Mustard - Honey
-

s Curry - Orange

v Cheese

‘ Traditional

Description

Marinade with spices and herbs, ideal for fine-cut
gyros and pork.

Oil marinade with oregano and lemon for all types of
meat, ideal for grill.

Unique paprika and curry flavor for perfect marinaded
chicken meat.

Marinade rich in traditional herbs, olive oil and lemon
flavor.

Distinctive marinade with mustard seeds and onion for
perfect tasty results.

Unique marinade with beer, onion and paprika
flavorings. Ideal for all types of cooking.

Marinade with mustard and honey, ideal for chicken
and pork.

Marinade with curry and natural orange oil.
Marinade with rich cheese flavor for all types of meat.

Taste inspired by Greek tradition with oregano, onion,
thyme, tomato and a little bit of smoke flavor.
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Dosage

80-100 g/kg
meat

60-80 g/kg
meat

60-80 g/kg
meat

60-80 g/kg
meat

60-80 g/kg
meat

60-80 g/kg
meat

80-100 g/kg
meat

80-100 g/kg
meat

80-100 g/kg
meat

60-80 g/kg
meat

All goods come from

Variety of packages and sizes.

more than one country.

Package

Tkg

1kg

1kg

1kg

Tkg

1kg

Tkg

Use
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BBQ

Sweet Sour

Basil - Garlic

Napoliten

Choco - Spicy

Butter Herbs

Espresso

Picante

Marinades

Description

Delicious marinade with BBQ flavor and smoked
paprika.

Tasty marinade for sweet and sore chicken and pork
preparations. Ideal also for pan.

Super marinade with ideal portions of basil, herbs and
unique taste of garlic.

Natural tomato taste with basil and garlic.

Chocolate and spices perform an extraordinary taste, for all
types of meat.

Marinade with rich butter flavor and traditional herbs.

Harmonic combination of aromatic herbs, spices, rich flavor
and taste of authentic Italian Espresso. A distinctive, tasty
suggestion for all types of food.

Spicy marinade with intense bell pepper for the adorers of
spicy tastes. Ideal for Mexican and pan preparations.
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Variety of packages and sizes.

Dosage

60-80 g/kg
meat

60-80 g/kg
meat

60-80 g/kg
meat

80-100 g/kg
meat

80-100 g/kg
meat

80-100 g/kg
meat

60-80 g/kg
meat

60-80 g/kg
meat

Package

Tkg

Tkg

1kg

1kg

Tkg

1kg

1kg

1kg

Use
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Dehydrated Marinades (Dry)

Product

Herbs

Poultry

Grilled

Description Dosage
Creamy marinade with herbs and pleasant g tos 40 (Tl

: ; water an

flavor of butter, suitable for every cooking method. 40 mloil
Rich in taste marinade with paprika and thyme, 259 tos 40 Enl

ideal for poultry use. VZ?] ﬁ]rlaor;l
Marinade powder with rich flavor of oregano and 25g0e 40 ml

lemon for all kinds of meat. water and

40 mloil

Package Use

Tkg %ﬁ

X8

Tkg H%W

s

Tkg H%W

Dehydrated sauces for pan use (Dry)

Product

Mediterranean for
Pan-fried Meat

Mustard

Thai

Description Dosage
Unique sauce with a mixture of herbs, 60-70¢
ideal for pan-fried meat. (+100 ml water)

60-70 g

Rich mustard flavor with onion and mustard seeds. (+100 ml water)

Tasty, sweet and sour sauce, with coconut, paprika 60-70 g
and curry for Thai cuisine creations. (+100 ml water)

All goods come from
more than one country.

Package Use
1kg —
kg =
1kg T
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