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KAINOTOMIEX

2016

INNOVATIONS

K&aBe véo pag npoidv éxel Tn dikA Tou NpocwnikdTNTa KAl 1I6TO0P(a
va dinynBei...auth cuvdEeTal pe TNV ANOKAEIOTIKA Xxprion Twv e&alpe-
TIKOV NPWTOV UAGV Kal éxel oxedlaoTel yia Tov neAdTn nou efvail 101-
aiTepa anaiTnTikOg KI EVANEPOG OO0V aPOPG OTnV NoIGTNTA KAl OTNV
egunnpértnon.

Kaivotopiote. ToApnoTte va evBoucidoete kal va eknAR&eTe yia va kdveTe
™ dlagopd. AokipdoTe 1o padi pag!

Every new product we launch has its own personality and story to
tell...this is connected to the exclusive use of excellent raw materials and
is designed for the client that is very exigent and up to date concerning
quality and service.

Innovate. Dare to thrill and surprise to make the difference. Try it with us!






Viennoiserie
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* KardAMnAo yia xopropdyoug Kai vegans
* Xwplc {wikd Al & auyd

* Suitable for vegetarians and vegans
* Without animal fat & eggs

75501 64

Kpouaodv vegan pe 6Aupa kal oriépoug Kivoa
70 yp. — 60 TeW/KIB — 64 KIB/MaA 18-20° 170° C

Croissant vegan with spelt and quinoa seeds
70 gr - 60 pcs/crt - 64 crt/pal 18-20" 170° C



76181

Kpouaodv vegan pe 6\upa, 4 ontépoug (nAiavoou,
KiTpvou & Kapé Alvaplou, KoAokuoag) SSS
kat 17,7% y€uon HUPTIANAO

90 yp. — 48 Tep/kiB — 64 KIB/MaA 26-28" 170° C ‘

Croissant vegan with spelt, 4 seeds (sunflower, yellow and brown flax,
pumpkin seeds) and 17,7% blueberry filling

90 gr - 48 pcs/crt - 64 crt/pal 26-28'  170° C

%

* KardAMnAo yia xoptopdyoug Kat vegans
* Xwplg (wikd Ainn & avyd

* Suitable for vegetarians and vegans
* Without animal fat & eggs



76055

Kpouaodv BoutUpou 5 Snuntplakwv

(otTdpt, Bpwun, olkaAn, kKpBApL, Kexpi) ”S
He yéuion 17,3% ogokoAdta YANAKTOg

90 yp. - 48 Tep/KIB — 64 KIB/mMaN 26-28" 170° C .

Butter croissant with 5 cereals (wheat, oat, rye, barley and millet)
with 17,3% milk chocolate filling

90 gr - 48 pcs/crt - 64 crt/pal  26-28' 170° C

28237
Kpouaodv BoutUpou oBAA e Yéuon 15,5% Kpéuag e ”S
dpwpa Baviliag & emikdAugn KPUOTAANIKNAG LAaxapng

100 yp. - 40 Tep/KiB - 64 KiB/maA 26-28" 170° C .

Curved butter croissant with 15,5% vanilla pastry
cream filling and crystal sugar topping

100 gr - 40 pes/ert - 64 crt/pal  26-28' 170° C



75495

Kpouaodv BoutUpou pe 17,5% YEULON AeUKIG OOKOAATAG
& eMKAAUYN KPUOTAAAKNG Zdxapng

90 yp. — 48 Tep/KIB — 64 KIB/MaA 26-28" 170° C

Butter croissant with 17,5% milk chocolate filling & crystal

sugar topping
90 gr - 48 pcs/crt - 64 crt/pal

26-28'

170°C

75493
Kpouaodv Boutupou pe yéuion 18% aipupr
nAoTta PLOTIKIOU & ETIKAAUYN KAPAPEAWUEVWV SSS

oTmépwv KOAoKUOag
90 yp. — 48 Tep/kiB — 64 kiB/mak 26-28" 170° C .

Butter croissant with 18% salted pistachio
paste filling and caramelized pumpkin seeds topping

90 gr - 48 pcs/crt - 64 crt/pal  26-28" 170° C






Breads




anitaly

74309

Wwpdkt Aeukd Zoccolino tradizionale S”
He aAelpl okAnpou oitou

50 yp. — 70 Tep/kiB — 56 kiB/mal 3-4" 200° C

Zoccolino tradizionale white bread
with durum wheat flour

50 gr - 70 pcs/ert - 56 crt/pal 3-4' 200° C

74817

Wwudkt Zoccolino veneziano rustico pe Buvn, kplBdpt, ”s
oikaAn kat oriépouq (narnapouvag, Aivaplou, kexplou)

40 yp. — 70 Tep/kiB — 56 kiB/mal 7-9" 200° C ‘

Zoccolino veneziano rustico small bread with malt,
barley, rye and seeds (poppy, flax, millet)

40 gr - 70 pcs/crt - 56 crt/pal 7-8' 200° C



76390

Wwudkt Aeukd bocconcino pe 70% mpdoiveg eNEQ ”s
40 yp. — 100 Tep/kiB — 56 kiB/maA 3-4' 200° C

White bocconcino bread with 70% green olives
40 gr - 100 pcs/crt - 56 crt/pal 3-4’ 200° C
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76320 2
Wwpdkt Aeukd bocconcino pe 70% Kpepuudt
40 yp. — 100 tep/KiB — 56 KiB/mal 3-4' 200° C

13

White bread bocconcino with 70% onion
40 gr - 100 pcs/crt - 56 crt/pal 3-4" 200° C
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76242

Bastoncino extra e 70% npdotveg eAEQ
100 yp. — 40 tep/KIB — 56 KiB/mal - 5-7' 200° C

Bastoncino extra with 70% green olives
100 gr - 40 pcs/crt - 56 crt/pal — 5-7" 200° C

545

76318
Bastoncino extra pe 70% Kpeupudt
100 yp. — 40 Tep/KiB — 56 KIB/Mak — 5-7" 200° C

Bastoncino extra with 70% onion
100 gr - 40 pcs/crt - 56 crt/pal —5-7° 200° C

§§



74893
Wwpdkt Aeukd Quadrotta pe ortdépoug nAiavbou SSS

Kat KoAokUBag
80 yp. — 45 Tep/KIB — 56 KIB/rmaA 5-6" 200° C .
Quadrotta white bread with sunflower

and pumpkin seeds
80 gr - 45 pcs/ert - 56 crt/pal 5-6° 200° C

74450

MoAUomopo Ywui dnuntplakwv Sfilatino pe ornépoug
nAlavBou, Awvaplou, kexplou, arapolvag, KOAOKUBag
110 yp. — 34 Tep/KIB — 56 KiB/maA 7-9’° 200° C

Multiseeds and cereals Sfilatino with sunflower, flax,
millet, poppy and pumpkin seeds

110 gr - 34 pcs/crt - 56 crt/pal 7-9° 200° C



anitaly
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76317

Giotto burger Aeukd e KoupKouud
Kal KApU, TIPO-KOUUEVO

110 yp. — 30 Tep/KIB — 56 KIB/mai
120’ oe Beppokpaoia meplBAAovVTOg 0

Giotto white burger bread with curcuma and curry, precut

110 gr. — 30 pcs/crt — 56 crt/pal
120" at ambient temperature



L ] -
76250
Giotto burger pe omépoug kivéa, nAiaveou, 1))
gouaautoU Kat Avaplou, po-KOUUEVO .
100 yp. — 30 tep/KIB — 56 KiB/maA - 5-7° 200° C

Giotto burger bread with quinoa, sunflower,
sesame and flax seeds, precut

100 gr - 30 pcs/crt - 56 crt/pal —5-7° 200° C

76251
Giotto burger pe 60% Snuntplakd (ortdpl, oikaAn, kplBdpt)

Kalt 23% omopoug (kexpl, couodu, Awvdpl, manapouva, s”
KOAOKU6Q), PO-KOUEVO

100 yp. — 30 Tep/KIB — 56 KIB/maA —5-7" 200° C .

: . 3

Giotto burger bread with 60% cereals (wheat, rye, barley) and 23% seeds
(millet, sesame, flax, poppy, pumpkin), precut

100 gr - 30 pcs/crt - 56 crt/pal — 5-7° 200° C



anitaly

74454
Giotto Aurea ue aleUpt HaAakoU oftou ”S

Kal VipAdeg natdrag
120 yp. — 26 Tep/KIB — 56 KIB/maA 8-10" 200° C .

Giotto Aurea with soft wheat flour and potato flakes
120 g - 26 pcs/crt - 56 crt/pal 8-10" 200° C



74703
Wwui sandwich Spuntello pe dnuntplakd

(ottdipy, BPWwN)
115 yp. — 45 tep/KIB — 28 KiB/maA 7-9’ otoug 200° C

Sandwich bread Spuntello with cereals (wheat, oat)
115 gr - 45 pes/crt - 28 crt/pal 7-9' 200° C

74702
Wwui sandwich Spuntello Aeukd
115 yp. — 45 Tep/kIB — 28 kiB/mah 8-10" 200° C

White sandwich bread Spuntello
115 gr - 45 pes/crt - 28 crt/pal 8-10" 200° C

545

54§



anitaly

75821

Ciabattina pe onépoug kivéa, couoapioy, ”S
nAfavBou kat Atvaplou, Tpo-KOUUEVN

120 yp. — 36 Tep/KIB — 56 KIB/mah 8-10" 200° C

Ciabattina with quinoa, sesame, sunflower
and flax seeds, precut

120 gr - 36 pcs/crt - 56 crt/pal 8-10" 200° C



76067
Focaccia oTpoyYUAr pe 12% eEQIPETIKG TTapBEVo EAAIGAASO %

13 @ek. — 70yp. — 26 Tep/KIB — 81 KIB/MaA
60’ oe Beppokpacia nepBarovtog — 2-3' 200°C (MpoalPeTIkA) 0

Round focaccia with 12% extra virgin olive oil

13 ecm — 70gr — 26 pcs/crt - 81 crt/pal
60’ at ambient temperature — 2-3' 200°C (optionally)

595

* ZUun Biga 14wpeng wpiuavong
* Biga dough with 14 hours fermentation



anitaly

* Zuun Biga 14wpeng wpiuavong
* Biga dough with 14 hours fermentation

74111

Focaccia napadootakr) e 5% eEApeTiko

napBévo ehaidhado
D 5

550 yp. — 10 Tep/kiB — 40 kiB/maA
120" oe Bepuokpaoia repRAAoVTOq .
7-8' 200°C (mpoalpeTikd) 0

Traditional focaccia with 5% extra virgin olive oil

550 gr - 10 pcs/crt - 40 crt/pal 120" at ambient temperature
7-8" 200°C (optionally)



75211

Xelporointn focaccia pe 12% e&alpetikd
napBévo ehatdhado 2 S S s

800 yp. — 5 TeW/KIB — 64 KIB/TOA
120" oe Beppokpaoia rmepRANoVTOq
7-8' 200°C (MpoalpeTikd) 0

Handmade focaccia with 12% extra virgin olive oil
800 gr - 5 pcs/crt - 64 crt/pal 120" at ambient temperature
7-8200°C (optionally)

* ZUun Biga 14wpeng wpiuavong
* Biga dough with 14 hours fermentation



anitaly

* Zuun Biga 14wpeng wpiuavong
* Biga dough with 14 hours fermentation

74458

Focaccia dnuntplakwy e 5% eEalpeTikd mapBévo eAatdAado Kat
11% omdpoug (NAiavbog, couodut, Kape kat KITpvog AvapdoTiopoq)
720 yp. — 6 TeU/KIB — 64 KIB/MOA % 1))

120’ oe Bepuokpaoia TeplBEMovVTOg

7-8' 200°C (poalpeTikd) 0 ‘

Multicereal focaccia with 5% extra virgin olive oil

and 11% seeds (sunflower, sesame, brown and yellow flax)

720 gr - 6 pcs/crt - 64 crt/pal 120" at ambient temperature
7-8' 200°C (optionally)



75382
Focaccia pe 12% €€alpeTikd napBevo eAatdAado
Kat 16.5% mpdolveq eNEQ

750 yp. — 6 Tep/KIB — 64 KIB/MaA % 1))

120" oe Bepuokpaoia repBANovVTOq .

7-8' 200°C (MpoalpeTIkd) 0

Focaccia with 12% extra virgin olive oil and 16.5% ‘green olives
750 gr - 6 pcs/crt - 64 crt/pal 120" at ambient temperature
7-8200°C (optionally)

* ZUun Biga 14wpeng wpiuavong
* Biga dough with 14 hours fermentation




* ZUun Biga 14wong wpiuavong
* Biga dough with 14 hours fermentation

75383

Focaccia peooyelakr| pe 5% eEalpetikd napBbevo
e\avhado, vropativia & palpeg eNEG

750 yp. — 6 Tep/KIB — 64 KIB/mak % Sss
120’ oe Beppokpaoia nepBdMovTog .
7-8' 200°C (mpoaipetikd) C)

Mediterranean focaccia with 5% extra virgin olive oil,
cherry tomatoes and black olives

750 gr - 6 pcs/crt - 64 crt/pal 120" at ambient temperature
7-8' 200°C (optionally)



76238
Maupn focaccia pe QuTIKS AvBpaka, 5% eEalpeTikd mapbgvo
e\aldAado, vropartivia Kat mpdotveg eNEG

850 Yp. — 6 Tep/KIB — 64 KIB/mak e? ”S

120’ oe Beppokpaoia neplBaMovTog

7-8' 200°C (MPOAIPETIKE) 0 ‘

Black focaccia with vegetable carbon, 5% extra virgin olive oil,
cherry tomatoes and green olives

850 gr - 6 pcs/crt - 64 crt/pal 120" at ambient temperature
7-8200°C (optionally)

* Zuun Biga 14wpnc¢ wpiuavong
* Biga dough with 14 hours fermentation
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G0768 64
dpatléAa dheong pe mPodUuL Kat oikaAn
290 yp. — 30 Tep/kiB — 20 kiB/mal — 25-28" 200° C

Wholemeal loaf with sourdough and rye
290 gr - 30 pcs/ert - 20 crt/pal — 25-28" 200° C

G0766

Wl okTAoTopo (KAAAUMOKL, NALOOTIOP0G, KApE

Kat K{Tpivog Avapdomopog, GOUTAL,

omndpol Bpwung, Tiitoupo odylag, kexpl) pe mpolupL

300 yp. - 30 Tep/kiB — 20 kif/maA — 25-28" 200° C .

Bread with 8 seeds (corn, sunflower, brown and yellow flax,
sesame, oat, soya flakes, millet) and sourdough

300 gr - 30 pes/crt - 20 crt/pal — 25-28" 200° C



G0767
dpatléAa oikakng pe mpolupL
400 yp. — 42 tep/kiB — 20 Kip/maA — 28-30" 200° C

Rye bread with sourdough
400 gr - 42 pes/crt - 20 crt/pal — 28-30" 200° C

54§

G0769

MoAUoTopo KapREAL

(Vipadeg Bpwpng kat kplbaploy,

onépot nAiavbou, manapoulvag, couaaptou S s S
Kat Avaplou) pe mpolupt

380 yp. — 24 Tep/kB — 20 ki/maA 28-30" 200° C

Multiseeds loaf (oat and barley flakes,
sunflower, flax, poppy, sesame seeds)
with sourdough

380 gr - 24 pcs/ert - 20 crt/pal — 28-30" 200° C

29
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G0759
Wl xwptdtiko
400 yp. — 25 Tep/kiB — 20 kiB/mak — 28-30° 200° C

Traditional white bread
—28-30" 200°C

54§

G0775

MavviwTikn kouAoUpa
500 yp. — 15 Tep/kiB — 24 kiB/mak — 28-30" 200° C

Traditional round white bread
500 gr - 15 pes/crt - 24 crt/pal — 28-30" 200° C

59§



G0778 (64
Youl Zéag
540 yp. — 32 Tep/kiB — 20 ki/mak — 33-35" 200° C

Dinkel bread
540 gr - 32 pcs/ert - 20 crt/pal — 33-35" 200° C

G0765
dpatléia Meppavikng oikang
550 yp. — 21 Tep/kiB — 20 ki/mak — 33-35" 200° C

§9$

German rye bread
550 gr - 21 pes/crt - 20 crt/pal — 33-35"  200° C

31






Patisserie
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76349
Muffin Nocciolatte pe 21% yéuion mpalivag pouvToukloU pe yYaha
& emKAAUYN e KOUUATIA COKOAATAG KAl (POUVTOUKLOU %

90 yp. — 20 Tep/KIB — 184 kiB/ma 120’ oe Beppokpacia mepIBEAMOVTOg 0
Muffin Nocciolatte with 21% hazelnut praline and milk filling

& chocolate and hazelnut chips topping

90 gr. — 20 pes/crt — 184 crt/pal 120’ at ambient temperature



75453
MdpLv pe 22% y€uion pnAo, kavéla kat emkaluyn crumble %
100 yp. — 20 Tep/kIB — 184 kiB/mal 120’ oe Beppokpaoia mepBAAOVTOQ 0

Muffin with 22% apple filling, cinnamon and crumble topping
100 gr. — 20 pcs/crt — 184 crt/pal 120" at ambient temperature
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75457
MA®pLy e 22% YELOT PLOTIKL KAl ETUKAAUYN
Ynuévwv otépwv KOAOKUBag

90 yp. — 20 Tep/KIB — 184 KiB/maA
120’ oe Beppokpaoia meplBAAovVTOg 0

Muffin with 22% pistachio filling and
toasted pumpkin seeds topping

90 gr. — 20 pcs/crt — 184 crt/pal 120’ at ambient temperature



76308

K€k Delimom apuyddhou e 17,5% Bepikoko %
& erukdAuyn pe Zaxapn axvn kat aplydaia

80 yp. — 21 tep/kiB — 144 kif/mak 60’ oe Beppokpacia rmepBAAOVTOG 0

Delimom almond cake with 17.5% apricot, icing sugar and almonds topping
80 gr — 21 pcs/crt — 144 crt/pal 60" at ambient temperature



38

76311
K€k Delimom apuyddhou pe 15,8% palpo
PPAYKOOTAPUAO & eTKAAUYN He crumble eg

80 yp. — 21 Tep/KIB — 144 KiB/maA
60’ oe Bepuokpacia TepIBAAOVTOG 0

Delimom almond cake with 15,8% blackcurrant
and crumble topping

80 gr. — 21 pcs/crt — 144 crt/pal 60’ at ambient temperature



76310
Kéik Delimom auuyddhou pe 21% padpn cokoAdTa %
& erukdAuyn pe crumble

75 yp. — 21 Tep/KIB — 144 kiB/maA 60’ oe Beppokpaocia meplBAAovVTOQ 0
Delimom almond cake with 21% dark chocolate

and crumble topping

75 gr. — 21 pcs/crt — 144 crt/pal 60’ at ambient temperature

39
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76313
MW@ty Bavilia pe Tpayavr) Baon mpakiivag
Kkat emukAAuyn dxvng Zaxapng

95 yp. — 12 Tep/KIB — 144 KiB/maA
120’ otn ouvtripnon (Ewg 5°C) 0

Millefeuilles vanilla with crunchy praline base
& icing sugar topping

95 gr. — 12 pcs/crt — 144 crt/pal — 120’ in the fridge (up to 5°C)



76314

MW@ELy 0oKOAGTA [E Tpayavr) BAon mpalivag Kat %
eMKAAUYN cokoAdTag

100 yp. — 12 Tep/KIB — 144 kiB/maA — 120’ ot ouvtrpenon (Ewg 5°C) 0
Millefeuilles chocolate with crunchy praline base &

choco chips topping

100 gr — 12 pes/crt — 144 crt/pal 120’ in the fridge (up to 5°C)

41






Savoury snacks




75385

dwhd opohidrag BoutUpou e cohwud NopRnyiag,
KPEUA YANAKTOG Kat AepdVL, e eTKAAUYN ortépwv S”
narnapouvag Kat nAiavbou

110 yp. — 48 Tep/KIB — 56 KiB/maN 23-25" 180° C

Butter puff pastry basket with salmon, fresh millk
cream and lemon, topped with poppy
and sunflower seeds

110 gr - 48 pcs/crt - 56 crt/pal —23-25" 180° C

75389

dwAid opoAidtag BoutUpou carbonara e kKpéua
YAAQKTOG, KamvioTd Umékov Kat Tupl €evtal

110 yp. — 48 Tep/KIB — 56 KIB/maA 23-25" 180° C

Butter puff pastry carbonara with fresh milk cream,
smoked bacon and emmental cheese

110 gr - 48 pcs/crt - 56 crt/pal — 23-25" 180° C

5§




75387

dwALd oPoALATAG BOUTUPOU LE PPECKO OTIAVAKL
kat Tupl pikéTa

110 yp. — 48 Tep/KIB — 48 kIB/maA 23-25" 180° C

Butter puff pastry basket with fresh spinach
and ricotta cheese

110 gr - 48 pcs/crt - 48 crt/pal — 23-25" 180° C

545
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75393

Z@oANdra BouTtUpou e PPECKO OTIAVAKL,
KPEUa YAAaKTog Kat appelava,

Je emkAaAuyn omépwv nanapouvag & niiaveou
130 yp. — 48 Tep/kiB — 48 kif/maA  23-25" 180° C

Butter puff pastry basket with sfresh spinach,
fresh millk cream and parmesan cheese,
topped with poppy and sunflower seeds

130 gr - 48 pcs/crt - 48 crt/pal — 23-25" 180° C

54§

75391

dwALd BoutUpou e 3 TUpLd (pPIKOTa, PETA, MOTOAPENQ) SSS
& emikdAuYn ondépwv nanapouvag

130 yp. — 48 Tep/kIB — 48 kIB/maA 23-25" 180° C .

Butter puff pastry with 3 cheeses (feta, ricotta and mozzarella)
& poppy seeds topping

130 gr - 48 pcs/crt - 48 crt/pal — 23-25" 180° C
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Délifrance Hellas A.E.
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TnA. 210 42 51 130
Fax. 210 49 25 662

info@delifrance.gr
www.delifrance.gr
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