EONIKOZ OPIFANIZMOZX
AHMOZIAL YTEIAZ

ZUOTAOELG yLa TV KatavaAwaon tpodipwy nou diatnpouvtol oto YPuyeio o€ epintwon

SLaKOT G NAEKTPLKOU PEVHOTOG

Je mepimtwon Slakomng NAeKTPKOU PEUPATOG CUCTAVETOL N KatavaAwon Ttpodipwv Tou
umopolV va  SlatnpnBouv ektog Yuyelov mpog amoduyny €KSAAWONG CUUMTWUATWV
yaotpeviepitidag. Ta owkaka Puyeia dtatnpouv ta tpodiua aopain €we Kot 4 WPEG LETA Ao
evdexopevn dlakomr pevpatog [1]. MNa to Adyo auto cuaoTrvetal n mopta tou Puyeiou va eivat
KOAQ KAELOUEVN. Z€ KABE TEPIMTWON CUCTHVETAL N amopplyn TOU MEPLEXOUEVOU TOU YPuyeiou
€4V n SLaKOTH TOU NAEKTPIKOU PEUMOTOC SLOPKEL MEPLOOOTEPO ATO 4 WPEGC. ITOV TivaKa Tou
akoAouBel avaypadovtatl odnyleg oXeTIKA Pe TN datipnon r OxL evog TPodiHou, EVOEIKTIKA
yla kamota €ién tpodipwv [2].

Eidog tpodipouv Eav Bpioketaw og 6>4°C
> oo 2 wpeg

Kp£ag, mouAepikd, Oadaoovd

QO ) UTIOAEL AT LOYELPEUEVOU Amntoppun

kpgatog/moulepikwv/Papuwv/Balacoiviv

Yrokatdotata KpEAToG odyLag

Amouypéva KpEaTa 1) TTOUAEPLKA Amnoppupn

TaAATeG: KpEag, TOVOC, Yapldeg, KOTOTIOUAO, aUyo Amnoppupn

ZAaAtoeg, yEULon, {wuol Amnoppupn

AN avtikd, hot dogs, Umétkov, AouKavika, Amnoppupn

QMOENPAUEVO LLOOXAPL

MNitoa Anoppupn

KovoépBeg Laumov pe tnv €velen «dlatnpeital oto Puyeio» Amnoppupn

KovoépBeg kpgatog 1 PapLwy, Nén avolypEVEC Amoppudn

KaoepdA, colreg Amoppudn

Tupla

MoaAakd Tupld (pokdop, LOToApEAT, PLKOTA, UTIPL, Amnoppupn

KOUEUTIED KAL)
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Eidog tpodipouv

Eav Bpioketaw og 6>4°C
> oo 2 wpeg

YkAnpa tupld (toévrap, mapuelava, Ko) Awatipnon
Enefepyacuéva Tupld Awatipnon
TpLupéva TupLd Amnoppun
Tupld pe xapnAa Autapd Amnoppupn
FAAQLKTOKOMLKAL

FaAa, KpEUQ, KPEUD YAAAKTOG, yaAa Bamopé, ylaoupTl, Amnoppun
yaAa odylog Ka

BoUtupo, papyapivn Awatipnon
Bped ko yaAa 1ou n cuokeuacio £xeL dn avolyOet Amoppudn
Auvya

Opéoka auya, mpoiovta auywv, Bpacpéva avyd, Amntoppun
YEULOTA TTIOU TIEPLEXOUV OLUYO

MouTiykeg, KPEUEC (UTTPIAE KTA), TUTEG KIC Amntoppun
®dpouta

Opéoka ppouta, KOPPEVA Amnoppupn
Opéoka Pppouta, oAOKANpa Awatripnon
Opoutoxupol ou €xouv nNén avolyBel Awatripnon
Opouta os kovoEpPeg ou €xouv &N avolyBel Awatripnon
Ano&npapéva ppouta, otadideg, yAacaplopéva Gpouta, Xoupu Awatripnon
KapUdeg TpLupévec ) o dETEG Amnoppudn
ANowdEéG, LappeEAASEG, owG

Maytovéla mou £xeL 6N avolxBei n cuokevaoia NG, Cwe TOPTAY Amoppudn

(eav Bploketal og 6> 10°C yla
TiEPLOOOTEPO amd 8 WPEQ)

QuotikoBoltupo

Awatipnon

Mouotapda, KEToaT, eALEC, THKAEG, UMTAPUTEKIOU CWC,

oOyLOL OWG

Awatipnon
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Eidog tpodipouv

Eav Bpioketaw og 6>4°C
> oo 2 wpeg

Zw¢ Paplwv Kal oTPELSLWV Amnoppupn
YaAtoeg (dressings) EuSlou mou €xouv én avouyBel Awatipnon
YaAtoeg (dressings) e BAon tnv KpEUA TTOU €XOUV NON Amnoppun
avolyBel/ Zmayy£tL owg rou £xeL &N avolyBel

Aptookeudaopata, JULOPLKA Kol oTtopoL

Wwuli, KELK, TOPTIYLES, LADLVG, pOAd Awatipnon
Mrokota/poAd mou Statnpouvtal oto Puyeio Amnoppupn
Mayelpepéva JUUapLKA, pUTL, TIATATEG Amnoppudn
DOpéoka LUpApPLKA Amnoppudn
Cheesecake Amoppudn
BadAeg, MAVKELKG, UTTELYKEAG Awatipnon
Niteg ko yYAuka

FUKQ YEULOTA PE KPEUD Amntoppun
Miteg pe YEULON, KPEU UITPNE, KLG Amnoppupn
Miteg pe ppolTa Awatripnon
Aayovikd

Opéoka Aaxavikd, KOUUEVA Amnoppupn
Opéoka Aaxavikd, oAokAnpa Awatripnon
Opéoka pavitdpla, Botava, KAPUKEUUATA Awatripnon
XOpPTO CUCKEUAOUEVQ, ETOLLA TIPOG KATOVAAWON Amnoppupn
Mayelpepéva Aayavikad, PnTég MATATEG, Amnoppupn
TIOTATOOOAGTA

Mayelpepévo TOdoU, XULOG AaXAVIKWY TTOU €XEL Amnoppupn

noén avolxBel, colmeg
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