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In addition to the special flavor and the taste they offer, seasonings are also small
touches of color and unbelievable scents. In our collection you will find a variety
of spices for meat preparations, for cold cuts, for well-known Greek dishes as
well as for international cuisine. Careful selection of the right seasoning guaran-
tees the ideal tension and complexity in taste, satisfying the gastronomic wishes
of the most demanding customers.




Product

Chicken Gyros

Chicken Gyros Yellow

Chicken Gyros Red

Pork Gyros

Pork Gyros 02

Thessaloniki's

Curry Mix

Curry-Pap

Curry Special

Asado

Chicken Extra

Bali

Parthenon

Politiko

Cheese

Tiroler

~
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Description Dosage
Mix of turmeric and curry for tasty chicken gyros. 0.5-1.5%
Mix of turmeric, black pepper. thyme and curry for tasty 05.1 5%
chicken gyros. TR
Mix of paprika, curry, oregano and turmeric for delicious .
. 0.5-1.5%
chicken gyros.
Mix of spices with black pepper, paprika and oregano for 05.1 59
unique gyros taste. SR
Special spices with black pepper, paprika and oregano for 2
strong gyros taste. °
Combination of onion, tomato and paprika compose a 2
unique taste. °
Curry recipe with herbs, coriander and turmeric. 0.5-1.5%
Special composition of spices based on curry. coriander, 0
. . . 0.5-1.5%
onion, for a special touch to the chicken meat.
With smoked paprika and curry, this seasoning gives 05.1 5%
excellent taste and colour to chicken and pork. TR
With oregano, pepper and natural flavor of grilled meat. 2959,
Ideal for all meats. e
Special composition of paprika, thyme, onion and nutmeg. 2%
With paprika, oregano and cardamon. For all types of meat. 2%
Composition of spices such as black and red pepper. 2
oregano and onion, for a perfect result. °
A mixture of herbs and spices for middle East preparations. 0.3-0.5%
Seasoning with rich flavor and taste of cheese. 0.5-2%
With characteristic flavor and taste, perfect for grill and oven 02-05%
preparations. TR
All goods come from

Variety of packages and sizes.

more than one country.

Package

1kg

1kg

Use
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Product

Chicken - Curry

Decor-Spices

Delicious

Master Chicken

Poulet Plus

Roasty

Kebab

Kebab 02

Kebab Plus

Meatballs

Kontosouvli

Smoked Chicken

Skewed Chicken

Skewed Chicken Plus

Baked Chicken

Grilled Chicken

Raw Sausage
with orange

30.

Description

Composition for chicken based on curry, for a rich and
tasty result.

Composition that takes care for perfect decoration and
also for special touches in taste.

Excellent oregano and smoked paprika mix that
willimprove the taste of meat.

Mix with spices and herbs for a rich chicken flavor.

With smoked paprika and curry. Gives an excellent taste and
colour on skewed and baked chicken.

Seasoning with paprika and coriander, ideal for grill and oven
preparations.

An ideal seasoning choice for delicious and enviable kebab.

Seasoning with pepper, paprika, light garlic flavor and
oregano.

Seasoning with onion, tomato and paprika, enriched with
roast flavor.

Composition of curry, oregano and coriander, suitable
for delicious meatballs.

Unique mix of spices for a perfect fit on kontosouvli.

Composition of smoked paprika, turmeric and curry for
taste and flavor of smoked chicken.

Mix of turmeric and curry, onion and savory for an absolutely
tasty skewed chicken.

Seasoning with paprika, oregano and black pepper. It gives
excellent flavor on skewed and baked chickens.

The combination of turmeric, oregano, thyme and curry
gives a very tasty flavor to baked chicken.

For a delicious grilled chicken, we recommend a mix of black
and white pepper, turmeric and curry.

Complete mixture for sausages, with natural oil

and orange taste.

Variety of packages and sizes.

Dosage

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

2%

2.5%

0.5-1.5%

2%

2.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

1.5-2%

0.5-1.5%

0.5-1.5%

2.5-3%

Package.

1kg

1kg

1kg

1kg

1kg



Product

Beef Burger

Garlicpepper

Orangepepper

Lemonpepper

Bifteki

Butcher's

Trikala's

Chorizo

Chorizo Picante

Chicken Sausage

Metsovo’s Sausage

Beef Sausage

Tzoumagia's Sausage

Pork Sausage 02

Traditional Sausage

Traditional Sausage
with Lemon

Traditional Sausage
with Pepper

Description

A special composition of spices for the preparation of a
unique beef burger.

Tasty seasoning with black pepper. garlic and parsley.

Excellent mix from black pepper, mustard and orange.

Unique composition of black pepper and aromatic lemon
peels.

Selection of suitable spices for balanced
and wonderful taste.

Combination of black pepper, onion and thyme for special
taste. Ideal for traditional sausage.

Seasoning for sausage with leek.

Seasoning for Chorizo sausages. rich in paprika.

Spicy Seasoning for Chorizo sausages, rich in paprika.

A mixture of paprika, coriander, turmeric and curry for
making tasty chicken sausage.

Delicious seasoning suitable for Metsovo's sausage,
consisting of paprika, coriander and onion.

Spice mix with paprika, coriander and mustard, perfect for
beef sausages.

|deal seasoning choice for a delicious Tzoumagia's sausage.

Balanced seasoning for sausages, from pork meat.

The perfect composition for a traditional sausage, which
includes paprika, coriander and onion.

Mix of paprika, coriander and onion combined with lemon,
for a special version of the traditional sausage.

Combination of spices and pepper for a guaranteed tasty result.

@

All goods come from
more than one country.

Dosage

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

2-2.5%

3%

3%

3%

0.5-1.5%

0.5-1.5%

3%

0.5-1.5%

3.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

Package

1kg

1kg

1kg

31.



Product

Traditional Sausage
with Leek

Master Karamanlidiko

Chicken Burger

Seftalia

Seftalia Plus

Souvlaki

Souvlaki Plus

Chicken Souvlaki

Soutzoukaki

Chicken Soutzoukaki

Texas-Pap

Chicken Fry

Pork Fry

Pork

Grilled Meat

Grilled Meat Plus

Montana A’

32.
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Description

Incredible mix of spices with leek, for a rich in taste
traditional sausage.

Paprika, coriander and onion compose the perfect mix for
Karamanlidiko sausage.

Composition of onion, thyme, turmeric and curry for
application in chicken burger.

Wonderful and tasty seasoning for the preparation of the
seftalia.

Full mix for an authentic Cypriot seftalia.

Paprika, thyme and onion compose the ideal seasoning for
the most delicious souvlaki.

Seasoning for souvlaki, enriched with lemon flavor.

With the combination of onion, black pepper, turmeric
and curry you can achieve the ultimate taste in chicken
souvlaki.

Incredible spice mix for soutzoukaki that will impress.

Seasoning from black pepper. parsley, turmeric and curry for

an amazing recipe for chicken soutzoukaki.

Composition of paprika, turmeric and coriander for
successful Texas style in your meat.

Mix of ginger, thyme, turmeric and curry for an ideal taste in
Chicken Tigania.

Special seasoning for a delicious Pork Tigania.

Mix of herbs and spices for the ideal result in the
cooking of pork meat.

Unique flavors for an excellent mix for grilled meat.
Seasoning perfect for grill, enriched with lemon flavor.

Mix of vegetables for an excellent result.

Bme

Variety of packages and sizes.

Dosage

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

2.5%

0.5-1.5%

2-2.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

2%

0.5-1.5%

Package

1kg

1kg

1kg

Use
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Product Description Dosage Package Use
. Depends on &
Turkey Poultry based sausage seasoning. the recipe. 1kg o 59 =
. . . Depends on A
Chicken Chicken based sausage seasoning. the recipe. Tkg T
- ) Depends on s
Fermented Mix ideal for the preparation of fermented sausages. the recipe. 1kg % U"‘
o . . Depends on il
Beer Special mix of herbs, essential for beer delicatessen. the recipe. 1kg % —
. . ) . Depends on it
Parizer Mix of spices for parizer. the recipe. 1kg % U"‘
. Depends on &
Bacon Herbs and spices for bacon. the recipe. 1kg % @4
. . . Depends on &
Cooked Ham Mix of seasonings for ham delicatessen. the recipe 1kg & e
. : ) ) ) . Depends on il
Chorizo Seasoning with paprika for Spanish type delicatessen. the recipe. 1kg % @4
. o . ' Depends on &
Extra Ham Mix of flavaring ingredients for ham preparation. the recipe. 1kg % —
. . . Depends on il
Frankfurter Seasoning mix for boiled sausages. the recipe. 1kg % —
Mortadell Composition of flavors that are characteristic ingredients of Depends on 1K o
ortadella Mortadella. the recipe. 9 % Ué‘
) . . . . Depends on A
Pariza Selected herbs mix for making delicious pariza. the recipe. 1kg % —
) . . Depends on A
Mix of for fi ted products.
Prosciutto ix of spices for fermented products the recipe. 1kg &
. . . . . Depends on s
Salami Extra Special tasty mixture for salami preparation. the recipe. 1kg % U‘é
. . . . Depends on A
Wiener Selected mix for the preparation of Wiener sausages. the product 1kg % % —
. Delicatessen seasoning for pork sausages. 0 O
Parizer 101 Exceptionally low dosage. 02% Tkg % % N
All goods come from

more than one country. 33.
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International Cuisine

Product

Angus Burger

Argentina

Baharat

Beef

Berbere

Chimichurri

Curry-Madras

Decor-Spices

34.

Description

Combination of spices for a perfect result.

Special spice mix with sweet paprika, onion and parsley, for
perfect taste.

Excellent seasoning with paprika, clove and nutmeg.

Unique mix from paprika and herbs.

Special mix from clove, cardamon and anise that compose
the Berbere seasoning.

Special spice mix that gives the Chimichurri sauce its well-
known and special tasty character.

The mix of cumin, ginger and black pepper gives a special
flavor and taste.

Composition that takes care of the perfect decoration of the
dish, and also for a special touch in the taste.

Hme

Variety of packages and sizes.

Dosage

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

Package

1kg

1kg

Use
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Product

Five-Spices

Garam Masala

Tikka Masala

Harissa

Herbs De Provence

Tandoori

Savana

Zaatar

Description

Anise, sichuan, cinnamon and other spices, form a
seasoning that gives a special character to a tasty result.

Coriander, cumin, clove. Unique scents and flavors for many
culinary experiments.

Delicious seasoning from turmeric, coriander and fenugreek,

originating from the Indian cuisine.

Special seasoning from chili that gives a spicy touch to the
flavor.

Mix of spices with French origins that gives a special taste to
gastronomic products.

Special tasty mix of turmeric, onion and paprika, from the
Indian cuisine.

Special composition of spices that offer a rich and complete
taste.

Mixture of sesame, thyme, marjoram, make up the Zaatar
seasoning.

@

All goods come from
more than one country.

Dosage

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

Package

1kg

1kg

Use
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Product

Lamb

Giouvetsi

Goulash

Gusto

Curry Mix

Goat

Granny’s Meatballs

Veal

Mousaka

Mustard

Bourdeto

Omelette

Pastissada

Pasticcio

30.

Description

Ideal mix for lamb.

Combination of spices for a perfect result in Giouvetsi.

Perfect mix of paprika, garlic and cinnamon for a wonderful
Goulash taste.

Exquisite seasoning from oregano, sweet paprika, thyme,
rosemary to enhance the taste of the meat.

Curry recipe with herbs, coriander and turmeric.

Goat meat acquires a unique taste with the mix of oregano,
paprika and black pepper.

Special mix of spices for meatballs.

Seasoning that will enhance the taste of the veal meat.

Garlic. onion and nutmeg are the ideal composition for the
perfect mousaka.

Mustard and turmeric compose the very tasty mustard
seasoning.

Special composition of spices for the ultimate recipe for
Bourdeto.

Seasoning that will easily give a special taste to the omelette.

A mixture of spices that will make the Pastissada more
enjoyable than ever.

Composition of spices for delicious pasticcio.

Bme

Variety of packages and sizes.

Dosage

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

Package

1kg

1kg

Use
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Product

Potatoes

Pizza

Risotto

Salad

Sarmadakia

Sofrito

Spaghetti

Spetsofai

Stew

Tzatziki Mix

Trahana with Vegetables

Bean Soup

Fish

Chicken - Curry

Montana A’
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Description

Thyme, curry and oregano, give the potatoes a special and
unique touch.

Ideal mix for a tasty pizza.

Mix of spices that will make even the simplest risotto, special.

Special mix from coriander, oregano and parsley. gives to
your salad an amazing flavor and scent.

Combination of spices for the traditional sarmadakia.

Unique seasoning for sofrito.

Special composition of spices for spaghetti recipes that will
stand out.

Mix of spices and herbs that will give spetsofai the ultimate
taste.

Mix of black pepper. allspice and rosemary for ideal
application in stew.

Combination of garlic, dill and parsley. Ingredients for a
delicious tzatziki.

Special composition of spices and vegetables for rich taste in
Trahana.

The necessary ingredients that will give intensity and great
taste in bean soup.

Seasoning with rosemary and parsley that will give the fish a
unique taste and flavor.

Composition for chicken that is based on curry, for a rich and
tasty result.

Mix of vegetables for a great result.

@

All goods come from
more than one country.

Dosage

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

0.5-1.5%

Package

1kg

1kg

1kg
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