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Ta ppeoka Cuuapika eival €va arnd ta o dia-
debdoueva kal ayannueva ¢payntd otov KOouo.
EvkoAa kat ypriyopa oro uayeipeua,miovoia
o wPeAiua ovoTatikd Umopouvv va ouvvéua-
oTouv vrtepoya Le Sidgopa €idn odAtoac.

O1 maparnavw Aodyor aroteAovv Tov Baot-
KO déova Aeitoupyiac¢ tnG etaipeiac Pasta
Metaxa n omoia nmapdyer (uuapikd diapdpwv
ebwv ta ornoia BaociCovral oe mapPAadOCIAKEC
OUVTAYEC EKTEAECLIEVEG LE oUyxpova Lnxavri-
uara Bdoet itaAikwyv rpodiaypagpwv.

Ta Raviolli, Tortelloni, Tagliolini kaBw¢ kat 6Aa
Ta vnddoina Quuapika tneG eraipeiac Pasta
Metaxa katayuyovrar dueoa LETA ThV TNa-
paywyn Tou¢ o€ VWIT Kal oxt apudatwuevn
uopdn. Baoikd xapaktnpiotikd Ttoug eival
TO opoliouopgo oxriua, n e€aIPeTIKA yeuon,
n ayoyn moiotnta tn¢ (Vunc ¢tiayuevn aro
avya Kat n EAAelPn mpoOoBeTwv ouVTNENTIKWY
Kabwc¢ eival poiovra Babeiac Yocewc.H yeu-
on Tou¢ rrapapEvel availoiwtn yia 18 urjveg.
MeydAn eugpaon Sivetar otnv emiAoyrj €AAn-
VIKWv A’ VAWV Onw¢ eAAnvikd tupld, dAsupa
arnod Ta KaAuTtepa eAANVIKA oItdpla KA.

Amnotedovv tnv 1bavikry Avon yia toug chef
Xdpn otnv eVKOAN Kat ypriyopn mpoeToiuacia
oot dev xpetalovrar arnopuén kat Boalovrai
yla 2-3 Aentd rniepinou, evw napdAAnAa arro-
Sidouv pia peydAn roikiAia mdtwv Kabwc oep-
Bipovtal e moAAEc mapaiiayec. Mmopouv va
oepPiploTolV WG MPWTO 1 KUPiwG rdro. Emi-
nMAgov ovugwva pe TNV Kaivovpla tdon aro-
TEAOULV EEQIPETIKI AUON WG OUVOSEUTIKO yiA TO
kpaoi k.a. O ouvdvaouog tng napadoonc Le
TNV oUYXPOVN TEXVOAOYia Exel WG QrTOTEAETUA
TNV énulovpyia mATwv mou avtarokpivovral
NMANpwG OTIC QnAITIOEIG TWV KATAVAAWTWV.

H euputepn katnyopia twv (UUAPIKWY TNG
etaipeiac Pasta Metaxa, nepidauBaver moixi-
Ala otnv yéuion aAAd kat oto xpwua tne (ounG
TO Oroi0 TPOKUMTEl armd ¢ppeoka Aaxavikd
onwc yia napadelyua ornavakl yia to rmedoivo
xpwua KtA.O xpwuatiouog tne (Ounc mpoo-
Sidel wa 16aiTéEpn OmnTIKY OTNV €LGAVION TOU
rmarov.



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.






09-0012
GARGANELLI ME AYTO

200TaTiKA:

2lutySaMl, AAevpt okAnpou aitou, Avya, AAQTi
Xpovoc Bpaouou 3 Aer.

Bdpoc KiBwrtiou oe 3 kg

ITTANVOHVYO

GARGANELLI WITH EGG
Ingredients:

Semolina flour, Wheat flour, Eggs, Salt
Boiling Time 3 min.

Weight per Box in 3 kg

09-0022
GARGANELLI OAIKHZ AAEZHZ ME AYTO

(BIOAOTIKO AAEYPI)

200TaTIKA!

AXeUpL OAIKNC GAeanc okAnpou aitou, 2iuyddll, Avyd, AAAT
Xpovoc Bpaouou 3 Aerr.

Bapoc KiBwrtiou oe 3 kg

WHOLEMEAL GARGANELLI WITH EGG

(BIO FLOUR)

Ingredients:

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

Weight per Box in 3 kg







04 - 0012
SPAGHETTI ALLA CHITARRA ME AYTO

200TaTiKA:

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

Xpovoc Bpaouoo 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 - 0032
SPAGHETTI ALLA CHITARRA
ME MEAANI ZOYIMIAZ & AYTO

200TaTikA:

AAXelpt okAnpou oitou, MeAavi Zourtac, Avyd, AAATi
[Adroc 2,5 mm

Xpovoc Bpaopuoo 4 Aert.

Bdpoc KiBwrtiou oe 2 kg
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SPAGHETTI ALLA CHITARRA
WITH CUTTLEFISH INK & EGG

Ingredients:

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

Boiling Time 4 min.

Weight per Box in 2 kg

04 - 0042
SPAGHETTI ALLA CHITARRA
ME AYTO & EAIA

200TaTiKA:

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

Xpovoc Bpaouoo 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:

AAXe0pt okAnpou oitou, Avyd, AXATi
[1Adroc 2,5 mm

Xpovoc¢ Bpaopuoo 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 Bpaouoo 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

06 - 0032
FETTUCCINE ME ZIMNMANAKI & AYTO

200TaTiKA:

AAXelpt okAnpou oitou, 2riavakt, Avyd, AAAT
[Adro¢ 4 mm

Xpovoc¢ Bpaouoo 3 Aert.

Bdpoc KiBwrtiou oe 2 kg

FETTUCCINE WITH SPINACH & EGG

ANIOON1134

Ingredients:

Wheat flour, Spinach, Eggs, Salt
Width 4 mm

Boiling Time 3 min.

Weight per Box in 2 kg







06 - 0052
FETTUCCINE ME MEAANI ZOYTIAZ & AYTO

2U00TaTikA:

AAXelpt okAnpou oitou, MeAavi Zovrtac, Avyd, AAATi
[AdTo¢ 4 mm

Xpovoc¢ BpaouooL 3 Aert.

Bdpoc KiBwrtiou oe 2 kg

ANIOON1134

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

06 - 0012
FETTUCCINE ME AYTO

200TaTikA:

AAXelpt okAnpou oitou, Avyd, AXATi
[Aaroc 4 mm

Xpovoc Bpaouou 3 Aert.

Bdpoc KiBwrtiou oe 2 kg

FETTUCCINE WITH EGG

Ingredients:

Wheat flour, EQgs, Salt
Width 4 mm

Boiling Time 3 min.
Weight per Box in 2 kg

06 - 0022
FETTUCCINE ME NANTZAPI & AYTO

200TaTikA:

AAXe0pt okAnpou oitou, MNavtldpl, Avyd, AAATi
[Adro¢ 4 mm

Xpovoc¢ BpaouooL 3 Aert.

Bdpoc 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




o8 ieensan
. DX Yo 1) )82 7




07 - 0012
TAGLIATELLE ME AYTO

2U00TaTikA:

AAXe0pt okAnpou oitou, Avyd, AXATi
[Adro¢ 8 mm

Xpovoc Bpaouou 3 Aer.

Bdpoc KiBwrtiou oe 2 kg

7131VITOVL

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, AXAT
[Adro¢ 8 mm

Xpovoc Bpaouou 3 Aerr.

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 - 0032
TAGLIATELLE ME NTOMATA & AYTO

200TatikA:

AAXevpt okAnpou oitou, Ntouara, Avyd, AXATi
[Adro¢ 8 mm

Xpovoc Bpaouou 3 Aer.

Bdpoc KiBwrtiou 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

200TatikA:

AAXe0pt okAnpou oitou, Meiavi Zovrtiac, Avyd, AAATi
[Adro¢ 8 mm

Xpovoc Bpaouou 3 Aer.

Bdpoc KiBwrtiou oe 2 kg

7131VITOVL

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

(BIOAOTIKO AAEYPI)

200TatikA:

AXe0pt OAIKNC dieonc, AAevpl okAnpoU oitou
[Adro¢ 8 mm

Xpovoc Bpaopou 3 Aer.

Bdpoc KiBwrtiou oe 2 kg

WHOLEMEAL TAGLIATELLE WITH EGG
(BIO FLOUR)

Ingredients:

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

Boiling Time 3 min.

Weight per Box in 2 kg
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08 - 0012
PAPPARDELLE ME AYIO

200TatikA:

AAXe0pt okAnpou oitou, Avyd, AXATi
[Adroc 12 mm

Xpovoc Bpaouou 3 Aerr.

Bdpoc KiBwrtiou oe 2 kg

37113a4dvddvd

PAPPARDELLE WITH EGG

Ingredients:

Wheat flour, EQgs, Salt
Width 12 mm

Boiling Time 3 min.
Weight per Box in 2 kg

08 - 0022
PAPPARDELLE ME ZIMNMANAKI & AYTO

200TaTikA:

AXe0pt okAnpou oitou, 2riavakt, Avyd, AXAT
[Adroc 12 mm

Xpovoc Bpaouou 3 Aerr.

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
(BIOAOrIKO AAEYPI)

2U00TaTikA:

AXe0pt OAIKNC dieonc, AAe0pl okAnpou oitou, Avyd, AAATL
[Adroc 12 mm

Xpovoc Bpaouou 3 Aer.

Bdpoc KiBwrtiou oe 2 kg

WHOLEMEAL PAPPARDELLE WITH EGG
(BIO FLOUR)

Ingredients:

Wholemeal wheat flour, Wheat flour, Eggs, Salt
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:

AXe0pt okAnpou oitou, MeAavi Zovrtiac, Avyd, AAATi
[Adroc 12 mm

Xpovoc Bpaouou 3 Aerr.

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

deleccows dishes ...
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02 - 0032
TORTELLONI ME TYPIA

200Tatika Z0ung:

A)elpt oitou, Avyd, AAAT . )
2voratika euiong: Tupl pera, MulnBpa, AvBotupo, Avyd F
Xpovoc Bpaouou 3 Aer.

Bapoc ava tepaxio 10 gr, KiBwrtiou o€ 4 kg "
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TORTELLONI WITH DIFFERENT CHEESES \ y } /

Dough Ingredients: '

Wheat flour, Eggs, Salt e S
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

200Tatika Z0ung:

AAevpt oftou, Avya, Arati

2uotatika euionc: Mavoopt, AvBoTupo { )
Xpovoc Bpaouou 3 Aer. -
Bdpoc ava teuaxio 10 gr, KiBwrtiov o€ 4 kg

TORTELLONI WITH MANOURI CHEESE { } ( J
& ANTHOTIRO CHEESE .

Dough Ingredients: S
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

200Tatika Z0ung:

AAevpt oftou, Avya, Arati

2uotatika euionc: Aveotupo, papBiepa, MetooBove Kanvioto,

Parmigiano Reggiano, Mooxokapudo

Xpdvoc Bpacopiot 3 Aert. i )
Bapoc ava teuaxio 10 gr, KiBwrtiov o€ 4 kg

B
TORTELLONI WITH DIFFERENT YELLOW CHEESES { f ( J
AND ANTHOTIRO CHEESE ‘ /
Dough Ingredients: -
Wheat flour, Eggs, Salt ——— il

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 OAYMINOY & AMYTAAAA

2uoTatika Z0unc:
AXelpt otrou, Avyd, ANGTI { )
Jvortartika [guiong: Tupi @eta, Mulnbpa, AvBotupo, MeAl 4
KaBoupdiougva Auvydaia, Avya

Xoovoc Bpaopot 3 AeTt. -
Bdpoc ava teuaxio 10 gr, KiBwrtiov o€ 4 kg
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TORTELLONI WITH FETA CHEESE,
OLYMPUS HONEY & ALMONDS — S

Dough Ingredients:

Wheat flour, EQgs, 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

02 - 0102
TORTELLONI ME TYPIA & AIAZTH NTOMATA

2uoTatika Z0unc:

ANetpt oitou, Avyd, ANGTI i r )
Juotatika Euionc: Aveotupo, MetooBove Kanvioto, /iaotr) Ntoudra 4
Xpovoc Bpaouou 3 Aer.

Bapoc avd teudxio 10 gr, KiBwtiou o 4 kg =

I
! . (

TORTELLONI WITH CHEESE AND SUN DRIED TOMATO ” } /
Dough Ingredients:
Wheat Flour, Eggs, Salt — S
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 & ZI[MANAKI

200Tatika Z0unc:

AXelpt oitou, Dpgoko oravakl, Avyd, AAAT

Jvortartika [euione: Gpeoko Zrtavaki, Tupl peta, Mulnbpa, AvBotupo, Avyd
Xpovoc Bpaouou 3 Aer.

Bdpoc ava teuaxio 10 gr, KiBwrtiou 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







02 - 0042

TORTELLONI MPAZINO ME TYPIA

& OPEZKA MYPQAIKA

Jvotartika Zounc: Axevpt oitou, ®pgoko oravakl, Avyd, AAAT
Jvortartika [euione: Tupi pera, MulrBpa, AvBoTupo, PpEoko
Kpeupodi, Avya, AvnBoc, Maidavoc

Xpovoc¢ BpaouooL 3 Aert.

Bdpoc ava teuaxio 10 gr, KiBwrtiou 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 - 0122

TORTELLONI TRICOLORE

(TORTELLONI ME TYPIA, TORTELLONI MPAZINO ME TYPIA & ZIMANAKI,
TORTELLONI POZ ME TYPIA & WHTH MINEPIA ®AQPINHZ)

2uotatika Zounc: Onwce replypagovral

2votatika guionc: Onwc neptypdgovral

Xpovoc¢ BpaouooU 3 Aert.

Bdpoc ava teuaxio 10 gr, KiBwrtiov o€ 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 - 0172
TORTELLONI ME MANOYPI, ANOOTYPO,
MAPMEZANA & MANITAPI MOPTZINI

200Tatika Zounc: AAeopt oftou, Avya, AXati

2uotatika guionc: Mavoopt, AvBotupo, Parmigiano Reggiano, { f )
lNoptoivi, Maidavo, 2k6pdo =
Xoovoe Bpaopov 3 Asrt. -
Bapoc ava teuaxio 10 gr, KiBwrtiou og 4 kg —

TORTELLONI WITH MANOURI CHEESE, .
ANTHOTIRO CHEESE, PARMIGIANNO & PORCINI : : S
Dough Ingredients: Wheat flour, EQgs, 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

24







02 - 0022
TORTELLONI ME KOTOIMOYAO, TYPI ®INAAEA®EIA & EXTPATKON

2uoTtatika Zounc: AAeopt oftou, Avya, AXati
Jvortartika [Euione: KotdrouAo, Tupi kKogua Pladerpela,
Mouvotdapdba, Eotpaykov

-
®)
By
—
m
r
-
®)
=

Xpovoc BpaouooU 3 Aert. i J)

Bdpoc ava teuaxio 10 gr, KiBwrtiov o€ 4 kg { g
TORTELLONI WITH CHICKEN, PHILADELPHIA ..-I"' . ;
CHEESE & TARRAGON ( , { )
Dough Ingredients: Wheat flour, EQgs, Salt ’ }

Filling Ingredients: Chicken, Philadelphia cheese, Mustard, Tarragon
Boiling Time 3 min. - TS
Weight per piece 10 gr, per Box in 4 kg

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

2uotatika Zounc: AAeopt oitou, Avya, Navtldapl, AXAT
Jvortartika euione: Wntr runepia PAwpivne, Tupl PeTq,
MulrBpa, AvBotupo, EAaioAado, Avya, Kautepr runepld
Xpovoc BpaouooL 3 Aert.

Bdpoc ava teuaxio 10 gr, KiBwrtiov o€ 4 kg

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

Dough Ingredients: Wheat flour, EQgs, 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 ZOANOMO

& TYPI OINAAEADEIA

2uotatika Zounc: AAeopt oftou, Avya, Meiavi Zourtiacg, AXartt
2uotatika [Euionc: Kanviotog coAoudc, Tupl kpeua
dnaderpeia, Avnboc

Xpovoc BpaouooU 3 Aert.

Bdpoc ava teuaxio 10 gr, KiBwrtiov 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




: . b B £
v i I
. i fi 52
i _-. ul I
,' " . . l .-....
i ' —., .j,
i . : s
LN ; X
| ¥ b
: - g - l,
; ¥ " :
o T :




02 - 0012
PELMENI

2uoTatika Zounc: AAeopt oftou, Avya, AAati

2uotatika Euionc: Kogac pooxaploio, Kogac xoiowo, Koeupodl, / )
Maopo rurtept, AAar, Mraxapika F
Xpovoc Bpaouou 6 Aer.

Bdpoc ava teuaxio 10 gr, KiBwrtiov o€ 4 kg e
{ f {
PELMENI y }
Dough Ingredients: Wheat flour, EQgs, Salt
Filling Ingredients: Beef meat, Pork meat, Onion, —

Black pepper, Salt, Spices
Boiling Time 6 min.
Weight per piece 10 gr, per Box in 4 kg

28
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03 - 0032
RAVIOLI ME TYPIA

2uoTatika Zounc: AAeopt oftou, Avya, AAati

2votatika guionc: Tupl peta, Mulnbpa, AvBotupo, Avya =
Xpovoc¢ BpaouooU 3 Aert. L
Bdpoc ava teuaxio 10 gr, KiBwrtiou o€ 4 kg

RAVIOLI WITH DIFFERENT CHEESES

Dough Ingredients: Wheat flour, EQgs, 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 ITOIAVYH

03 - 0052

RAVIOLI OAIKHZ AAEZHX ME TYPIA
(BIOAOTIKO AAEYPI)

Jvotatika Zounc: Axeopt OAkne dieonc,

AXevpt okAnpou oitou, Avyd, AXATI

Jvotatika [Euionc: Tupl peta, MulnBpa, AvBotupo, Avya
Xpovoc Bpaouou 3 Aer.

Bapoc ava teuaxio 10 gr, KiBwrtiou o€ 4 kg

WHOLEMEAL RAVIOLI WITH CHEESE

(BIO FLOUR)

Dough Ingredients: Wholemeal wheat flour, 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

03 - 0062
RAVIOLI NMPAZINO ME TYPIA & MYPQAIKA

Juotatika Zoung: Axevpt oitou, ®pgoko aravakl, Avya, AXAT
2vorartika [euiong: Tupi peta, Mulrbpa, AvBotupo, Ppeoko
Koeuuod, Avyd, Avnbog, Maidavoc

Xpovo¢ Bpaopou 3 Aer.

Bapoc ava tepaxio 10 gr, KiBwrtiouv o€ 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 ANOOTYPO, MANOYPI,
MAPMEZANA & ZINANAKI

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

Xpovoc BpaouooU 3 Aert.

Bdpoc ava teuaxio 10 gr, KiBwrtiov o€ 4 kg

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

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

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg

VNN1VZZ3N ITOIAVYH

03 - 0092
RAVIOLI ME XAAOYMI

2uoTatika Z0unc: AAeopt oftou, Avya, AXati
2votatika guionc: Tupl xaroout, Avyd, Avoouoc
Xpovoc Bpaouoo 3 Aert.

Bdpoc ava teuaxio 10 gr, KiBwrtiou o€ 4 kg

RAVIOLI WITH HALLOUMI CHEESE

Dough Ingredients: Wheat flour, EQgs, 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

2uoTtatika Zounc: AAeopt oltou, Avya, AAati

2votatika guionc: Tupl peta, MulnBpa, AvBotupo, Avya
Xpovoc BpaouooU 3 Aert.

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,
Anthotiro cheese, Eggs

Boiling Time 3 min.

Weight per piece 10 gr, per Box in 4 kg
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AKOAOYOQNTAZ TPIA ATNAA BHMATA MEZA ZE AIFA AEMNTA
EXETE ETOIMO ENA rEYZTIKO KAI YTIEINO FEYMA

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

ﬂ -1 80_:’@
\/
AAAA

1 lMpooBéate TO MepiexOuevo TG ouokevaoiag. Na
vroAoyietat yia kdBe 100 yp. npoidvrog 1 Aitpo eAa-
Ppwe aratiouévo 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 AVaKaTeUETE TIPOOEKTIKA (arouUyeTe TN Xprion
HETAAAIKWV 1} aixunpwv OKELWV ylati evOExeTal va
npokAnBouv pBopES) katd Staotriuara yia va pnv KoA-
Arjoouv. [a 1o xpdvo Bpacuol, napakaiw avatpeste
0TI OUOKELQAOIA TOU TPOIOVTOG. ZoupwoTe Ta (UUApIKA
e TPUMITO okevoG ( Sev Ta adetd{oupe oe covpPWTUP!
onwc¢ ouvnBiCetal pe Ta armoénpapéva {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 0T OUVEXELA TPodBEaTe Ta (upapl-
Kd. 2Tn ouvéxela ooTdpeTe yla Alya SeuTepOAETTTa LEXPL
va avapixBolv kaAd. ZepBipete auéows o mpobeppa-
opévo mdro kat armoAavote 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 !

MMptv To payeipeua: Aev anaiteital arnoPuén Twv mEoIovTwy,
Xpenoworolovvral arevBeiac ard tnv katayuén.

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

ZAAToa pe KQuTEPEG MIMEPIEG (Apaumidra)

YAika: 100yp mavtoéta, 3 KOKKIVEGC KAUTEPEG TUMEPIEG, 1 peydAo
KpeppLdl, 1 okeAidba okopdo, 500 yp vroudrteg, 120ml vepd, 1 patodki
nAatugpuAdo uaivravo, aAdTi, pPETKOTPIUUEVO TIMEPL, PPECKOTPILLIE-
vo Tupi TIEKoPivo

Ektéleon: WIAokOYTe TNV mMavioeTa, TIG TUTEPIEG, TO KPEUUUSL, TO
0KOpdo, ToV palvtavo Kat TG vroudteg. MayelpeYte Tnv mavioera oe
£va tnyavi Kat mpooBETTE TO KPEUUUOL, TO OKOPSO Kal TA TUMEPIEG.
20TdpeTe EAapPWE O LETPIA pwTIA LEXPL va podioovv avakatevo-
VTaG apKeTEG PopéEG. MpoobBeate TIC VTOUATEG Kal TO VEPO Kal Olyo-
Bodote o xaunAn ¢wtid pExpt N oAAToQ va yivel UKV Kal KPELUW-
on¢. Tédog avakatéYte Tov uaivravo otnv odAtoa Kat piéte Ta Kapu-
kevpata. 2epPipete 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
edagpid kpépa yaAaktog, 1 parodki nAatogpuAdou paivravou, aAdti
& PPEOKOTPILEVO TIUTTEPL.

EktéAeon: Nivete To BoUTUPO O€ €va Tnydvi, Katomiy MPoobEoTe
NV rnappeldva Kat NV KPEUQA yaAakTog Kal avakatePTe oLVEXWG
HEXPL va yivel EAagpwG maxvppevuoTn ot LETPIA pwTid. TEAOG
npooBeote Tov paivravo, To aAdtt & To MIEL.

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 emmnAgov ovvtayeg emokedBeite TNV IoTOoEAISA LAG:
www.pastametaxa.gr

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

320 gr. pavpec narnapSeAEG

1 aorakog 600 gr. mepirmov

500 ml Agukd &npd kpaoi

1 parodki pupwdika

1 Agudwv

1 aokaAdvio (€i6o¢ LikpoU Eepov KPeLULSIOU)
20 gr. Boutupo

LEPIKA KAwvapdkia paivtavol

Kal pepika ¢uAAa yia yapviploua

aAarti, MnEpl o€ KOKKOUG

Etoidoupe apwpatiké koup pItoulylov (mukvo (wuo) pe 2,5 Aitpa
VEPO, Ta PUPWAIKG, TN pAovda aro To Asudvi, 500 ml kpaoi, aAdTi kat
¢ppeokotpiupgvo rnept. Otav o (wuoG Bpdoel, piXVouue TOV aoTako
kat Tov Bpddoupe yia 20-30 Asrrtd. Tov agrivoupe va KPUWOEL LEoa
oro (wud kat Tov ooupwvouue, Bydlouue To Yaxvo Kat Tov KoBouue
pobéAec. BydQoupe To Yaxvo ano Ti¢ SaykAveq Kat To YIAOKOPBOULIE.

KabBapifoupe To aokarwvio, To KOBOULE O€ AETTTEG PETEG KAl TO COTAPOU-
e pe 1o Poutupo. Ortav yivel didgavo, MPOTBETOULE ToV aoTako, aia-
TOMIMEPWVOULE EAAPPWC Kal Layeipevoupe yia 2-3 Aerttd. MpooBeToupe
TO UMOAoITO AEUKO Kpaoi Kat rmaortaAi{ouue Le WIAOKOULEVO uaivTavo.
2Tn ovvexela avapetyvooupe Ta ridn Bpacuéva UUapIkd L T odAtoa 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 Le peAdvi oouridg & avyo
250 ml kpéua yaAaktog

50 gr Boutupo avdiato

150 gr kanviotd coAoud, KOULIEVO o€ AwpPISes

AAAT! Kal PPETKOTPILLIEVO LUAUPO TITEPL

2 KoUTaAIEG TNG ooUmacg ¢pEoko uaivtavo PIAOKOULIEVO

ZeoTAVETE TNV KPEWA YAAAKTOG araAd pe to BoUTupo Kal TO KAnvIoTo
ooAopd. Ztpayyilete TG TAAIQTEAEG Kat TIG pIXVETE O0TO TNYAVL.[NpooBE-
ote T (0TI} KPEUA Kal ToV KanvioTo ooAwuod Kal avakateyte.llaora-
Alote pe To 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.

MEXTO AAMMA GENOVESE

XOVTPO aAdTi

1 HIKPO KoppdTt TNG okeAiba okopbdo

200 gr pikpd ¢puAda gppgokou BactAikov

100 gr koukouvdpla (Sxt Ynuéva)

6 KoutaAlEc TG oouvrag &Etpa rapbevo eratdoAado, mpoTIWTEPO
egdagpd 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 avakarevete).lpoobsote Ta puAAa BactAikoU Kal XTurtioTe
1a.llpooBEote Alya Koukouvdpla.ZUyXPOvVwG,apxioTe va pIXVeTe TO
Adét orayova-orayodva.Oa Exete TeAIKA pia opopgn rmpdotvn odA-
10a.lNpooBéate Ta TUPIA Kal QvakatevoTe KaAd. 2TOxog eival va ev-
OWUATWOETE TA TUPLA EVTEAWG pgoa otn odAtoa.

To blender éev ovviordral,aAAd av npémnel, BdAte T0 okdpdo,To Ba-
OAIKO, uia TpEfa xovTpd aAdTi,Kal TO KOUKOuvdpl oTo SOXEi0 TOU
blender kat apyiote T Sladikaoia oe UETpla TaxUTNTA UEXPL vVa Yivou
Yilokoupgva.2Tn ovvexela, e To blender oe Aettoupyia, mpoobsote
10 AdéL.2TOXOG 0aG gival pia opalr) oaAtoa.Metagépete To piyua oe
£va Mo Kal avakateéYte 1o Tupi e To oUppa payelpikriG.lpoobeote
Alyo rmeptoootepo edaidAado yia tnv vyportoinon Touv NEcTo av ¢ai-
vetal Alyo okAnpd.2uvdidote 1o pe (UUAPIKA THG QPECKEIQG.

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 e oTdx0 TNV apaywyri ppe-
oKo-Kateuyuevwy (uuaplkwv. Na Tov okomod auto n eTaipela, ei-
orjyaye Kal eykatéoTnoe unxavripara rapaywync (UUapikwv aro
Kata&lwLEVEG ITAAIKEG ETAIPEIEC Ol OTIOIEC EXOLV EMEVOUOEL £6W)
Kal SEKAETIEC O€ TEXVOAOYIEC aIXUIG OTNV MAPACKEVHC PPECKWY
CUUAPIKWV.

lMpotepaldtnTa oTpaTnyIKG onuaociac yia tnv etaipeia, arnoteAel
n xerion Kait ermAoyr dplotnc moléTNTAC EAANVIKWY TIPWTWY VAWV
Kabwc¢ pe Tov TPdo auto dtaopalifetal n moldTNTA Kalt n 1dlaite-
POTNTA TWV MPOIOVTWYV LIAG.

H avotnpr diadikaocia emiAoync Twv mpounBevTwy Lac wote va
IKavorrolovvtal MANPWEG Ta KPITrpla rmoldTnTac rmou EXoule BE0El,
anoteAel yla pag enevéuon. AiOTt Oxt UOVo BeLIEAIIVOULIE YEPEG
OXEOTEIC WOTE va EMITUYXAVOUUE OTABEPOTNTA OTNV TTOIOTNTA TWV
MEOIOVTWYV acg aAAd avamTioooULE VEEG IGEEC KAl TIPOOTITIKEG.
O ouwvbuaouoc 1NG TEXVoAoyiag Le TIC TAPASOOIAKEC ouVTa-
VEC EXOULV WC AMOTEAETLA TNV MTapaywyri MEoIOVTwV LE KUpla xa-
PAKTNPIOTIKA TNV €UKOAN mpoetoluacia (3Aentd Bodoio, xwpic
va mponynBel artdyuén) ,1o ouoldopdo axriua, TNV eEQIPETIKA
yevon kat v dyoyn very NG (OUNG.

lati ermAé€ape TV UEBoSo TG Babeiac katayuéng;

20upwva e ToUG TEXVOASYOUG TPOILIWY N CUYKEKPILIEVN TEXVI-
K aroteAel pia ¢guoikry Avon yia tnv ouvtripnon twv (UUApIKwV
810T1 a) eyyvdral Tnv SIatrienon TwWvV OPYyavoANTTIKWY OTOIXEIWYV
TWV MEOIOVTWV Kat B) EMIUNKUVEL TOV XpOVo {Wri¢ TWV MEOoIOVIwV.
To amotéAeaua; H dnuiovpyia evoc mpoiovroc rmou ¢tdvel otov
TEAIKO KatavaAwTr Siatnpwvtag availoiwtn tnv rmoidtnTa twv
BpeNTIKWV oUCTATIKWY TOU LE ovadikn aiobnon ppeokadag, xw-
PIC TNV Xprion ouvVTNENTIKWV.

Ei61kdTepa, Ta npoidvra pac Katd Tov KUKAO TNG mapaywyikric
Sladikaoiag karayuyovral orou¢ -40°C Kal otnv ouvéxela arro-
Bnkevovrtal Kal ouvtnpouvtal o eAEYXOLEV Bepokpaaoia -20°C,
wote va arogpevxBel n avantuén Likpoopyaviouwy Kai va diatn-
prioouv avémagn tnv dlatpodikr TouG aéia Ewe kat 18 prveg.

IMotomnoinon

H etaipeia pac¢ rorornoinuevn e 1ISO 22000:2005 ouupoppw-
vetal mANpw¢ pe Tic anaitrjioelc avaivone HACCRE, uia uébodo
autoéAeyyouv mou amookonel otnv dlacgpdAion Tn¢ vyelac Twv
KatavaAwTtwy, WOTE va IKAVOTTolEl TIC amAITHOEIC TOOO TOU Te-
AIKOU xpriotn (TeAIkol KaTavaAwTeES, SIAVOUEIG KATY) OAwV Kal Twv
EUTTIAEKOUEVWY LELWV KATd TNV Sladikaoia rmapaywyric kat Slaxei-
PLONG TWV TTPOIOVTWV.
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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 épaotnpiotnra tng etaipeiac Pasta Metaxa &ekivnoe
T0 1996 and uia mroapia n oroia 16pUBNKe anoé Tov 23
Xxpovo 1ote MNwpyo Meta&a kat tn ovduyé tou Aidva,
otnv Karepivn.

MeTtd TV eupeia armodoxr Tou KAaTavaAwTikou Kolvou o€ ouvdua-
OO LIE TNV TTOAVETH) EUTEIPIQ, KAl TN CLVEXT LEAETN TWV SlATPOPI-
KWV avaykwVv Twv KatavaAwtwy, giyav we arotéAeoua to 2006,tn
Snutouvpyia piac ovyxpovng povadac mapaywyric ppeokwv uua-
PIKWV Kal mitoac.

2TIC VEEG A eyKaTAoTAoElC, “avipePaue” tnv ITaAikr yaotpo-
vouia pe EAAnvika I.0.11 npoidvra onw¢ ¢péta,eAaidrado, uuli-
Bpa kabwc¢ kat ppeoka Aaxavikd mouv KaAAlgpyouvvtal oTIC TTapu-
¢PEc Tov OAvumou Kai petauoppwoaue Ta napadootakd ITaAlkd
Quuapika e yeuion oe pla EEXwPLoTH YEUOTIKN) eUmEelpia. 2€ ouv-
Suacpo pe AAevpa arod eKAEKTEC EAANVIKEC TTOIKIAIEC OITNPWY, TO
anoTéAeaua TG MPOoTdBeldc pag ival EVTUTTWOIAKO.

MoTonotnuévolt pe ISO 22000:2005, To APTIA KATNPTICLEVO TTPO-
OWIKO TNG eTAlPEIaC EAEYXEl KaBnueplva oAa Ta orddia napayw-
yri¢ Kai emAEyel MPWTEG UAEC ovuupwva pe ta Siebvri mpotumna
aopaleiac mpokelugvou va eéaopalioel Tnv rapaywyri IpoPiuwyv
VYPNArG ToIOTNTAC YA TOUG KATAVAAWTEG KAl TOUG TTEAJTEG LIAG.
Aivovrac gugaon téoo otnv moldtnTa 600 Kai ornv yevon, dni-
ouvpyrioaue povadikd mmpoldvta mov UrmopouV va IKavomolioovv
TV avdykn yla €va eUKoAo, LYIEIVO Kal Tavw ar’ oAa YeuoTIKO
yevua rou emniBAAAeL 0 ovyxpovo¢ Tpdro¢ (wric. Kabwc ta mpo-
idvra pacg SiatiBevral oe aAvoideg Tpoiuwy, etaipeieG catering
kat Aotrtouc xwpoug HO.RE.CA (Zevodoxeia, Eotiatopia, Kage)
umopei eVkoAa va Ta aroAauvoel KABnLEPIVA LA OIKOYEVELQ, EVAC
¢oitntric, évac epyevne r évac anaitnTikoG chef mov avalnta
rolkiAia ora rdra Tou.

ArnootoAr pag n dlapknic avalritnon Véwv ouveuacuwy Kal VEwV
ouvepyaotwyv otnv EAAdda kat oto EEWTEPIKO WOTE va EMITUXOU-
e eEQIPETIKIG TTOIOTNTAC TTPOIOVTA LE XAPAKTNPIOTIKO TOUG YVW-
ploua o EAAnVIKS otolxeio yia va kdvouv tnv {wri pag 1o eUKoAn
Kat 1o vootiun.

To Opaua pag: H avadeién e EAAnVIKAC yaotpovouiac kai n
UEeTaUOPPwon Twv mapadoolakwv ¢peokwv (UUAPIKWY O A
TTPWTOYVWPEN YEUOTIKI} gurtelpia e tnv xerion EAAnvikwv M1.0.11
rpoidvrwy, mov Ba kdvouv tnv {wrj Uac o EUKOAN Kal o vo-
oTin.

H AntootoAn pag: 2tnv etaipeia pac Bewpoue OTL n Epevva Uro-
PEl va pacg emTpePet va SnuIovpyriocoule KaAuTepa mpoidvra rmouv
Ba kdvouv kaAutepn tnv {wrj Twv avlpwnwv.

KaAutepn moidtnta oro ¢paynto petagpdaleral o€ o LYIEIVO TPO-
o (wric. a tov Adyo auto maAevouue kabnueptvd yia tnv na-
paywyri aplotnc moiotTnNTag rnpoidviwv rouv dtacgpaiifovv vYnin
Slatpogikn a&ia kat mPoopEPovY Eva BPeMTIKO, LYIEIVO, armoAau-
OTIKO Kal ypriyopo yeoua.

O1 Aéieg pag: H éugaon ornv teAeldtnta yia tnv dnutovpyia vpn-
Ari¢ Siatpogikric a&iac mpoidvriwv kat n evBovn arévavtt orov
TEAIKO KatavaAwTh . H dnuioupyia otabepwv oxéoswv auoBaiac
EUTIOTOOUVNG LIE TOUC MEAATEG KAl TOUG CUVEPYATEG pag rou Ba-
oiCovral oTnv akepaldTnTa Kai Tnv a&lomniotia Lag.

O1 ZTo)0!1 pag: lNMNowtapxIKO¢ oTOXoG n dnutoupyia uag vylouc Kai
ETUTUXNUIEVNG ETTIXEIPNONC MOV QVTAOKPIVETAl OTNV avdyKn TwvV
TEAQTWV yla €va EUKOAO, Ypriyopo Kal LYIEIVO yeoua.

H ebpaiwon tn¢ enwvupiac tnéG eTalpeiac kai n avénon Touv LePl-
Slov NG ayopdc arov Sigbvri xdptn.
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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 PD.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 RD.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 aro ta aubevtikd rmoMTioTIKA oTolxeia evog TOmou egival n
yaotpovouia. Ot 151aitepdTNTEG TNG yeuong arod tnv koudiva piag
TIEPIOXTIC elval TOAAEG POPEG OUVOESELIEVEG LIE TA TOIOTIKA Xapa-
KTNPIOTIKA TNG KOIVWVIAg NG, EVW «armoKAAUTTTOUV» OTOIXEla TNG
TTOAITIOTIKIIG KQl OIKOVOUIKTIG loTOopIag Tng.

Juyxpovwe n yevon poidlel va gival €vag TpomoG EMKOIVWVIAG.
‘Evag 1001106 va «UIArjoel» KArolog otnv kapdid Tou dAAou.

H eAAnvikrj yaotpovouia xet Staypdel pia ioropia riepirtouv 4.000
eTWV, pe 18laitepa xapaktnplotikd rmou Baoifovral ota ayvd Kat
povadikric moidTnTag npoiovra e eAAnviknic yng. a tv akpi-
Beiwa, o Apxeotparog ritav ekeivog mov 1o 330 .X. gypage 10
rpwto BiBAio payelpikric otnv toTopia.

2mv eAnvikry dtatpodikr) mapddoon TO YEUOTIKO amoTteAeoua
ouvvbudletal apuovikd pe tnv vnir diatpogikr aia. Aekadeg
ETMIOTNIOVIKEG LEAETEG Exouv arodeifel Tnv BeTikn emibpaon Tou
looppornuevou eAAnvikou dtaitoAoyiov otnv vyeia, oTnv ouop-
¢ua, o pakpolwia. EmmAgov, n diatpogikri kouAtoupa Twv EA-
Arjvwv gxel mapadooiakd mpooBeoel Kat pia eEwWoTPeDr] KOIVWVIKT
didoraon oto Tpanell, ovvdéudlovrag TNV yEUOTIKI] IKQVOTIoinon
UE TNV Yuxaywyia kat Inv enikolvwvia, Slatnpwvtag HEXPL onuepa
KAITolouG aronyoug aro Ta apxaia ouunooia.

2¢e avtiBeon pe TNV avtiAnyn mov o0 MEPICOOTEPOG KOOLOG EXEL
yla v eAAnvikn kouQiva, Ba avakaAvyete OtL n TeAeutaia dev ei-
vat UoVo O «IOUOAKAG», TO «OOUBAdKI» Kal I «XWPLATIKN oaAdTa»,
aAAd omt amoteAeital and pia peydAn moikiAia mdTtwy rmouv Uro-
POUV va IKQVOTTolrjoouV MAHPWG TIG YAOTPOVOUIKEG avalnTrioelg
TOOO TWV KPEATOPAYWV OO0 Kal TWV XOPTOPAYwV.

Ta Baoikad ovoratikd

H eMnvikry kou(iva €xel T€ooEpa LUOTIKA: TA KaAd ¢pEoka
oUOTATIKd, TN owoTr) Xprion Twv LUpwdIKWY (Botavwv) Kat Twv
urnaxapikwy, to diaonuo eAANVIKO eAatodado kai tnv anAotnTd
¢

To eAMnviko edaidAado aéiler pia Eexwplotr pveia. >uvodevel
oxedov 6Aa Ta eAAnVIKA midTa, oTa NePICo0TEPA XPNOIoTIoIETAl
oe agBovia, eival apiotn¢ moidTNTAC KAl MOAU KaAd yia tnv
vyeia.

EmmAgov, eivat yvwotd nw¢ xdpn oto nmio €AAnVIKO kAjua
bev ouvvnBiCetar n texvnti KaAAiEpyela Twv Aaxavikwv. Katd
OUVETELQ, TA TTEPIOOOTEPA Aaxavikd KaAAigpyouvtal e GUOIKO
TPOMO K €101 81aTNEOVV OA0 TO dpwua Kal Tn yeuon toug. Oa
LEIVETE guxaploTnUEVOL aro Tn yeuon tnG eAAnVIKi¢ vroudrag,
TOU Adxavou, ToUu KapOTou, TOU KPEUUUOIOU, Tou uaivtavol Kal
TOU OKOPSOU.

lMapdAAnAa, bev mpemel va &exvdte v mAouvoia yelvon Kai 1o
dpwua Twv PETKWY eAANVIKWY ppoUTwy, Onwe Ta ortapudia, Ta
Bepikoka, Ta pobddkiva, Ta kepdola, To TEMOVI, TO KQPToU(l K.Q.
‘Ooo yia ta pupwdika (Botava), Ta oroia axedov Aot ot EAAnveg
ualevouv ard 1a Bouvad kai v e€oxr Toug, ¢nuiCovrar yia ™
yevon, To dpwpa Kal TIC BepamneuTiKEG TouG 1810TNTEG. Kabweg
Ba yeveore kamolo aro Ta MoAAd dlagopetTikd mmdra, TO
UeBUOTIKO dpwya TN¢ piyavng, Touv Buuapiov, Tou SUGTLoU 1) TOU
SevépoAiBavou Ba oag oaynveuoel.

Mnv &exdoete va Sokiudoete emionG ta €AAnVIKA Tupld Kat
KUpIwe TN PeTa. Aebougvou 0TI Ta mpoBarta kat ol KaToikeg eival
eAevBepac Bookric kat ot Bookotorol gival iblaitepa xAogpoi, Ta
Kpgata gxouv povadikr yevon, mou dev Ba ouvvavtrioete movbeva
aAAou.

Ta Balacoivd tnG Meooyeiou gival moAU mo véotiua and autd
Twv wkeavwyv. To Alyaio kat 1o I6vio neAayog eival mevrakabapes
BdAaooeg, mAovoiec oe Yapl. To gppgoko Ydpt mou Yrivetal ota
kdpPBouva Bswpeital mpayuatikry andiauvon.
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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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Tel.: +30 23510 - 762 53
Fax: +30 23510 - 762 54

website: www.pastametaxa.gr
e-mail: info@ pastametaxa.gr

Metakdc Nlewpyioc & ZIA O.E.
2yhp Enapylakrig odol Katepivng - N. Epéoou, Katepivn T.K. 60100

— Metaxas George & Co.—
2nd km Katerini to Nea Efessos Road, Katerini P.C. 60100 Greece

f facebook.com/Pasta-Metaxa



