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Kadino has a more then 30 years-old tradition. With its proficient
production and sanitary practice, this company has managed to set up
“Kadino” on the domestic & foreign markets as a brand with the greatest

image and trust.

KADINO Company is the first Mill-baking industry in the world which
has started up the idea of handcrafted production of traditional filo
products BUREK Pie & Twirled BUREK.

It is important to stress out the fact that this company has also
obtained the Halal Certificate which is a guarantee for the ingredients
used necessary, for the products, serving its purposes in the Muslim

world countries.
We believe that quality, development and care for safe food production
are the right premises that guarantee the success and long future of

Kadino Industry Group.

In UNDP’s 2007 report, Kadino was proclaimed among the top 10

socially most responsible companies in Macedonia.

Construction began in 1988 and in 1992, Ljupcho Gjorgjevski founded

the company “Kadino”.
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The most up-to-date laboratory on the Balkans has been integrated
into the company as to ensure the quality of its products, and it carries out
analyses on the qualities of different types of wheat flours with complete
solutions for the Mill-Baking Industry, Brabender (2008 technology).
The company has obtained the integrated FSSC 22000, ISO 22000,
HACCP system, HALAL standard, that are a guarantee for high-quality

ecological products and professional organization.

Our wheat flour is top quality, due to our Brabender equipped
laboratory, which is constantly analysing all the physical, chemical and

rheological characteristics of wheat and wheat flour.

()Fsscooo00 15022000  HACCP v\ HALAL

TUV-Nord Certification Certified Assured
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As guarantee for Safety and Quality at all levels in the process of
production, the company also had integrated the Microbiological
Laboratory in which the microbial characteristics of all supplied
ingredients that are used for producing our frozen portfolio are

controlled by analyzing all their indicators for safety and quality.

At the end all final products are controlled to ensure maximum safety

of the consumers and quality standardization.
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Well-known in the industry for excellence, we have a excellent
reputation for our delicious frozen filo pies & wheat flours and superior

personalized service.

If you're looking for an excellent factory to supply high quality frozen
filo pies or premium wheat flours in a professional manner, look no

further. All of our customers consider us the best in the industry.

Whether you are a retail, food service, or industrial account, please

consider our team at your beck and call.
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By taking our roots as an inspiration, we created a brand that aims to

spread our traditional food all over the world.

By developing a precise strategy, our mission is to mould, bake and

deliver high quality Mediterranean filo pie products worldwide.

By doing this we are assured that Burek as an authentic, common and
%Sé well-known traditional filo pie will enter all homes in the foreign lands
i and it will represent a real delight not only to the ones that have already

encountered it.













O Handcrafted from Kadino skillful Burek Masters.
| O O Authentic Recipe.
0 Guarantee for quality product.




Scan the QR code 9
to see how the BUREK

filo pie is made o

Thickness of the dough
0,3 - 0,6 mm

\
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Kadino products are not only made to answer the modern demands,
but as well to cultivate and maintain the traditional cooking.

We Guarantee:

CECECNCEGNOR -

100% Handcrafted product

Premium Quality

Original Mediterranean taste

Products made by
6 centuries old authentic recipe

No artificial additives

All natural ingredients

Low level of fat

(filo pastries are healthier choice from
all pastries product types because they
contain less level of fat)
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@_ Retail
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» Hypermarkets

« Supermarkets

« Convenience Stores
« Specialized Stores

« Ethnic Shops




FILO PIES

(Traditional pie made from hand stretched thin dough
layers)

Due to the specialization of flour quality in its modern
laboratory, Kadino’s team managed to revive the 600 years old
recipe of the original filo pie and create a perfect delicious product
“Burek”.

Every filo pie layer is stretched by hands of our skillful Masters
and filled with many kinds of tasty ingredients.

FILO TWIST PIES
(Filo twist pie made from hand stretched thin dough
layers)

Filo twist pie is a modern and improved product made from
the good old recipe that aims to bring together the past and future
through the present.

The detail approach in all steps of production results the high
quality handmade product.

BANICA
(Filo pastry made form hand stretched thin dough layers)

Filo pastry is made and formed by the hands of chosen artisans
from the thinnest dough layers until the technique is mastered to
perfection.

MANTIJA FILO BITES
(Filo pastry made form hand stretched thin dough layers)

Filo pastry is made and formed by the hands of chosen artisans

from the thinnest dough layers until the technique is mastered to
perfection.




Filo Pies with Spinach and Fresh Filo Pies with Leek and Fresh

Filo Pies with Fresh Cheese
Cheese 1150g Cheese 1150g

11508

11508

420g

Filo Pies with Leek and Fresh
Cheese 420g

Filo Pies with Spinach and Fresh

Filo Pies with Fresh Cheese
Cheese 420g

4208

Filo Twist Pies with Filo Twist Pies with ilo Twist Pies with
Beef Meat 900g Sauerkraut and Onion 900g Potato and Onion 900g

Filo Twist Pies with Filo Twist Pies with Spinach Filo Twist Pies with Leek
Fresh Cheese 9oog and Fresh Cheese 900g and Fresh Cheese 900g
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~ Mini Filo Twist Pies with Fresh Mini Filo Twist Pies with Spinach and Mini Filo Twist Pies with Leek and Filo Twist Pies with Beef Meat
Cheese 660g (6 pies x 110g) Fresh Cheese 660g (6 pies x 110g) Fresh Cheese 660g (6 pies x 110g) 660g (6 pies x 110g)
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Mantija with Fresh Cheese

Mantija with Beef Meat
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FILO PIES (1150g)

Traditional handmade Burek Pie

[ENT] - Filo Pie made of hand
stretched pastry layers with fresh
cheese, frozen.

[DE] - Mit Frischkése gefiillter
Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] — Géateau a la péte filo fait
main, avec garniture de fromage
frais, surgelé.

[IT] — Rustico di pasta filo stesa,
fatto a mano con formaggio fresco,
surgelato.

[RU] - ITupor u3 caeaHnHoro
BPYYHYIO PACTAHYTHI TECTO C
CBEXKUH ChIP, 3AMOPOXKEHHBIH.

@ Pcs per Package

515.2kg

& Net Weight

[ENT] - Filo Pie made of hand
stretched pastry layers with spinach
and fresh cheese, frozen.

[DE] — Mit Spinat und Frischkise
gefiillter Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la péte filo fait
main, avec garniture aux épinards
et au fromage frais, surgelé.

[IT] — Rustico di pasta filo
stesa, fatto a mano con spinaci e
formaggio fresco, surgelato.

[RU] - [upor u3 c/iestanHOTO
BPYUHYIO PACTSIHYTBI TE€CTO C
LINIMHATA U CBEXUIA CBIPOM,
3aMOPOKEHHBIH.

Barcode | # 5319990516343 | # 5319990516138
d FILO PIE WITH FILO PIE WITH
PZT\'T(Zmlllec ' FRESH CHEESE SPINACH AND
FRESH CHEESE
Fresh Deep Frozen Fresh Deep Frozen
Filo Pie Filo Pie
Product
Info Ready in 35-40 min. Ready in 35-40 min.
(Oven baking @ (Oven baking @
180°C/200°C) 180°C/200°C)
Shelf life
(-18°C) 12 months 12 months

515.2kg

Packages per
Transportation Unit

[ENT] - Filo Pie made of hand
stretched pastry layers with leek and
fresh cheese, frozen.

[DE] -Mit Lauch und Frischkise
gefiillter Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la péte filo fait

main, avec garniture aux poireaux et

au fromage frais, surgelé.

[IT] — Rustico di pasta filo stesa,
fatto a mano con porri e formaggio
fresco, surgelato.

[RU] —Ilupor u3 caenaHHOTO
BPYYHYIO PACTSIHYTHI TECTO C
JIYKOM-TIOPEEM U CBEKHH CBIPOM,
3aMOPOKEHHBIH.

# 5319990516220

FILO PIE WITH
LEEK AND FRESH
CHEESE

Fresh Deep Frozen
Filo Pie

Ready in 35-40 min.
(Oven baking @
180°C/200°C)

515.2kg

Transportation
Units per Pallet

[EN] - Filo pie made of hand
stretched pastry layers with beef
meat, frozen.

[DE] - Mit Rindfleisch gefiillter
Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] - Géteau a la pate filo fait a la
main, avec garniture de viande de
beeuf, surgelé.

[IT] - Rustico di pasta filo stesa,
fatto a mano con carne di manzo,
surgelata.

[RU] - IIupor ¢ roBsauHOM,
TIPUTOTOBJIEHHbIH BPYYHYIO.
3aMOpOKEHHBIN ITPOJYKT.

# 5319990516961

FILO PIE WITH
BEEF MEAT

Fresh Deep Frozen
Filo Pie

Ready in 35-40 min.
(Oven baking @
180°C/200°C)

515.2kg

Pallet

Packages per

[EN] - Filo pie made of hand
stretched pastry layers with pizza
filling, frozen.

[DE] - Mit Pizza gefiillter
Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] - Géteau a la pate filo fait a
la main, avec garniture de pizza,
surgelé.

[IT] - Rustico di pasta filo stesa,
fatto a mano con pizza, surgelata.

[RU] - IMupor c nura,

MIPUTOTOBJIEHHbIH BPYYIHYIO.
3aMOPOKEeHHBIN IPOLYKT.

# 5319990516527

FILO PIE WITH
PIZZA

Fresh Deep Frozen Filo
Pie
Ready in 35-40 min.

(Oven baking @
180°C/200°C)

515.2kg

Pallet Net Weight
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FILO PIES (420g)

Traditional handmade Burek Pie

[ENT] - Filo Pie made of hand
stretched pastry layers with fresh
cheese, frozen.

[DE] - Mit Frischkise gefiillter
Filoteigkuchen, von Hand

[ENT - Filo Pie made of hand
stretched pastry layers with spinach
and fresh cheese, frozen.

[DE] — Mit Spinat und Frischkése
gefiillter Filoteigkuchen, von Hand

[ENT] - Filo Pie made of hand
stretched pastry layers with leek and
fresh cheese, frozen.

[DE] -Mit Lauch und Frischkase
gefiillter Filoteigkuchen, von Hand

ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo fait
main, avec garniture de fromage
frais, surgelé.

[IT] — Rustico di pasta filo stesa,
fatto a mano con formaggio fresco,

surgelato.

[RU] — ITupor u3 caenavHOrO

ausgezogen, tiefgefroren.

[FR] -
main, avec garniture aux épinards
et au fromage frais, surgelé.

[IT] — Rustico di pasta filo
stesa, fatto a mano con spinaci e
formaggio fresco, surgelato.

[RU] — ITupor us caenaHHOrO

Gateau a la pate filo fait

ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo fait
main, avec garniture aux poireaux et
au fromage frais, surgelé.

[IT] — Rustico di pasta filo stesa,
fatto a mano con porri e formaggio

fresco, surgelato.

[RU] —ITupor us cienaHHOTO

BPYUYHYIO PACTAHYTBI TECTO C BPYUYHYIO PACTAHYTHI TECTO C BPYUYHYIO PACTAHYTHI TECTO C
CBe)KI/Iﬁ ChbID, SaMOpO)KeHHI:II';I. IIIuHaTa 1 CBe)KI/Iﬁ CbIPpOM, JIYKOM-IIOpE€EM U CBe)KI/Iﬁ CbhIpOM,
3aMOPO’KEHHBIH. 3aMOPO’KEHHBIH.

Barcode # 5319990516275 # 5319990516299 # 5319990516336
Product FILO PIE WITH FRESH FILO PIE WITH SPINACH FILO PIE WITH LEEK

Name CHEESE AND FRESH CHEESE AND FRESH CHEESE

p Fresh Deep Frozen Filo Pie Fresh Deep Frozen Filo Pie Fresh Deep Frozen Filo Pie
Product
Info Ready in 35-40 min. Ready in 35-40 min. Ready in 35-40 min.
(Oven baking @ 180°C/200°C) | (Oven baking @ 180°C/200°C) | (Oven baking @ 180°C/200°C)

Shel);hfe 12 months 12 months 12 months

(-18°C)

1pcs 1pcs
4208 4208
10 10
8o 8o
800 800
336kg 336kg
. Packages per Transportation
Pes per Package Net Weight Transportation Unit Units per Pallet

Packages per
Pallet

100% beef

[EN] - Filo pie made of hand
stretched pastry layers with beef
meat, frozen.

[DE] - Mit Rindfleisch gefiillter
Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo fait a la
main, avec garniture de viande de
beeuf, surgelé.

[IT] - Rustico di pasta filo stesa,
fatto a mano con carne di manzo,
surgelata.

[RU] —ITupor c roBaguHOH,
IIPUTOTOBJIEHHBIH BPYYHYIO.
3aMOpOKEHHBIN IIPOIYKT.

# 5319990516275

FILO PIE WITH
BEEF MEAT

Fresh Deep Frozen Filo Pie

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Pallet Net Weight
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FILO TWIST PIES (900g)

Traditional handmade twirled Burek Pie

[EN] - Twirled filo pie made of hand
stretched pastry layers with fresh
cheese, frozen.

[DE] - Mit Frischkase gefiillter
Filoteigkuchen Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral
fait main, avec garniture de fromage
frais, surgelé.

[IT] — Rotolo avvolto di pasta filo
stesa, fatto a mano con formaggio
fresco, surgelato.

[RU] — CkpyueHHBII TUPOT U3
C/IeJTAHHOTO BPYYHYIO PACTSHYTHI
TECTO C CBEIKUHA CHIPOM,

[EN] - Twirled filo pie made of hand
stretched pastry layers with spinach
and fresh cheese, frozen.

[DE] — Mit Spinat und Frischkase
gefiillter Filoteigkuchen Rolle, von
Hand ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral
fait main, avec garniture aux
épinards et au fromage frais,
surgelé.

[IT] — Rotolo avvolto di pasta filo
stesa, fatto a mano con spinaci e
formaggio fresco, surgelato.

[RU] — CxpyueHHBII THPOT U3
C/IeJITAHHOTO BPYYHYIO PACTSHYTHI

A
P o

[EN] - Twirled filo pie made of hand
stretched pastry layers with leek and
fresh cheese, frozen.

[DE] — Mit Lauch und Frischkase
gefiillter Filoteigkuchen Rolle, von
Hand ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral
fait main, avec garniture aux
poireaux et au fromage frais,
surgelé.

[IT] — Rotolo avvolto di pasta filo
stesa, fatto a mano con porri e
formaggio fresco, surgelato.

[RU] — CkpyueHHBII THPOT U3
C/IeJTAHHOTO BPYYHYIO PACTSHYTHI

[EN] - Twirled filo pie made of hand
stretched pastry layers with beef
meat, frozen.

[DE] - Mit Rindfleisch, gefiillter
Filoteigkuchen Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo spiral
fait fait a la main, avec garniture de
viande beeuf, surgelé.

[IT] - Rotolo avvolto di pasta filo
stesa, fatto a mano con carne di
manzo, surgelato.

[RU] — CxpyueHHBII IHPOT C
TOBSA/IMHOM, TPUTOTOBJIEHHBIH
BPYYHYI0. 3aMOPOKEHHBIN IIPO/IYKT.

3aMopo>1<eHan71. TECTO C IIIUHATA U CBEXKUI CbIpOM, TECTO C JIyKOM-IIOpE€EeM 1 CBEXKUN
3aMOPOXKEHHBIH. CBIPOM, 3aMOPOKEHHBIH.
Barcode # 5319990516671 # 5319990516688 # 5319990516251 # 5319990516732
TWIRLED FILO PIE WITH TWIRLED FILO PIE
T'WIRLED FILO PIE TH T'WIRLED FILO PIE TH
Product O PIE WI SPINACH AND FRESH WITH LEEK AND FRESH O PIEWI
Name FRESH CHEESE BEEF MEAT
CHEESE CHEESE
Fresh Deep Frozen Twirled Filo | Fresh Deep Frozen Twirled Filo | Fresh Deep Frozen Twirled Filo | Fresh Deep Frozen Twirled Filo
Product Pie Pie Pie Pie
Info Ready in 35-40 min. Ready in 35-40 min. Ready in 35-40 min. Ready in 35-40 min.
(Oven baking @ 180°C/200°C) | (Oven baking @ 180°C/200°C) | (Oven baking @ 180°C/200°C) | (Oven baking @ 180°C/200°C)
S(I_l;eg)lg;e 12 months 12 months 12 months 12 months

@ Pcs per Package

& Net Weight

Packages per
Transportation Unit

Transportation

Units per Pallet Pallet

Packages per

Pallet Net Weight
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FILO TWIST PIES (900g)

Traditional handmade twirled Burek Pie

Barcode

Product
Name

Fresh Deep Frozen Twirled Filo Pie

Info

(-18°C)

@ Pcs per Package

[EN] - Twirled filo pie made of hand
stretched pastry layers with cabbage
and onion, frozen.

[DE] - Mit Kohl und Zwiebeln
gefiillter Filoteigkuchen Rolle, von
Hand ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo spiral
fait main, avec garniture de chou et
oignon, surgelé.

[IT] - Rotolo avvolto di pasta filo
stesa, fatto a mano con con cavolo e
cipolla, surgelato.

[RU] - CxkpyuenHsrii mupor

U3 CIeJIAHHOTO BPYYHYIO
PACTSIHYTHI TECTO C KAIyCTa H JIYK,
3aMOPOKEHHBIH.

# 5319991943322

TWIRLED FILO PIE WITH
CABBAGE AND ONION

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

. Packages per
Net Weight Transportation Unit

Transportation
Units per Pallet

[EN] - Twirled filo pie made of hand
stretched pastry layers with potato
and onion, frozen.

[DE] - Mit Kartoffeln und Zwiebeln
gefiillter Filoteigkuchen Rolle, von
Hand ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo spiral fait
main, avec garniture de pommes de
terre et d’oignon, surgelé.

[IT] - Rotolo avvolto di pasta filo
stesa, fatto a mano con con patate e
cipolle, surgelato.

[RU] - CkpyueHHBI THPOT U3

C/IeJTAHHOTO BPYYHYIO PACTSHYTHI
TeCTO ¢ KapTo(desTs U JIyK,
3aMOPOKEHHBIH.

# 5319991943346

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Packages per
Pallet

Fresh Deep Frozen Twirled Filo Pie

Pallet Net Weight
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FILO TWIST PIES (440g)

Traditional handmade twirled Burek Pie

[EN] - Twirled filo pie made of hand
stretched pastry layers with fresh
cheese, frozen.

[DE] - Mit Frischkase gefiillter
Filoteigkuchen Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral
fait main, avec garniture de fromage
frais, surgelé.

[IT] — Rotolo avvolto di pasta filo
stesa, fatto a mano con formaggio
fresco, surgelato.

[RU] — CkpyueHHBIi TUPOT U3
C/I€JTAHHOTO BPYYHYIO PACTSHYTHI
TECTO C CBEIKUH CBIPOM,

[EN] - Twirled filo pie made of hand
stretched pastry layers with spinach
and fresh cheese, frozen.

[DE] — Mit Spinat und Frischkése
gefiillter Filoteigkuchen Rolle, von
Hand ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral
fait main, avec garniture aux
épinards et au fromage frais,
surgelé.

[IT] — Rotolo avvolto di pasta filo
stesa, fatto a mano con spinaci e
formaggio fresco, surgelato.

[RU] — Cxpy4eHHBIiI TUPOT U3
C/IeJITAHHOTO BPYYHYIO PACTSHYTHI

[EN] - Twirled filo pie made of hand
stretched pastry layers with leek and
fresh cheese, frozen.

[DE] — Mit Lauch und Frischkise
gefiillter Filoteigkuchen Rolle, von
Hand ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral
fait main, avec garniture aux
poireaux et au fromage frais,
surgelé.

[IT] — Rotolo avvolto di pasta filo
stesa, fatto a mano con porri e
formaggio fresco, surgelato.

[RU] — CkpyueHHBII THPOT U3
C/IeJIAHHOTO BPYYHYIO PACTSHYTHI

3aMopo>1<eHan71. TECTO C IIIIMHAaTa 1 CBe)KPIfI CbIpOM, TECTO C JIYyKOM-IIOpEEM 1 CBe)KPIfI
3aMOPOXKEHHBIH. CBIPOM, 3aMOPO’KEHHBIH.
Barcode # 5319990516121 # 5319990516176 # 5319990516213
p RLED FILO PIE WITH TWIRLED FILO PIE WITH TWIRLED FILO PIE
PI’\}‘;’;‘S ™Wi FRESH CHEESE SPINACH AND FRESH | WITH LEEK AND FRESH
CHEESE CHEESE

Fresh Deep Frozen Twirled

Product Filo Pie
Info Ready in 35-40 min.
(Oven baking @ 180°C/200°C)
Shelf life
(-18°C) 12 months

@ Pcs per Package

& Net Weight

Fresh Deep Frozen Twirled
Filo Pie

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Packages per
Transportation Unit

Fresh Deep Frozen Twirled
Filo Pie

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Transportation

Units per Pallet Pallet

Packages per

100% beef

[EN] - Twirled filo pie made of hand
stretched pastry layers with beef
meat, frozen.

[DE] - Mit Rindfleisch, gefiillter
Filoteigkuchen Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo spiral
fait fait a la main, avec garniture de
viande beeuf, surgelé.

[IT] - Rotolo avvolto di pasta filo
stesa, fatto a mano con carne di
manzo, surgelato.

[RU] — CxpyueHHBII IHPOT C
TOBSA/IMHOM, TPUTOTOBJIEHHBIH
BPYYHYI0. 3aMOPOKEHHBIN IIPO/IYKT.

# 5319990516176
TWIRLED FILO PIE WITH
BEEF MEAT
Fresh Deep Frozen Twirled
Filo Pie

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Pallet Net Weight
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MINI FILO TWIST PIES
660g (6 x 110g)

Traditional handmade twirled Burek Pie

[ENT] - Mini twirled filo pie made
of hand streched pastry layers with
fresh cheese, frozen.

[DE] - Mit Frischkise gefiillte
Filoteig Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral
fait main, avec garniture de fromage
frais, surgelé.

spinach

surgelé.

[IT] — Rotolo avvolto di pasta filo

stesa, fatto a mano con formaggio
fresco, surgelato.

[RU] — CkpyueHHBII IUPOT U3

C/IeJTAHHOTO BPYYHYIO PACTSHYTHI
TECTO C CBE3KUH CBIPOM,

[EN] - Mini twirled filo pie made
of hand streched pastry layers with

[DE] — Mit Spinat und Frischkase
gefiillte Filoteig Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la péte filo spiral
fait main, avec garniture aux
épinards et au fromage frais,

[IT] — Rotolo avvolto di pasta filo
stesa, fatto a mano con spinaci e
formaggio fresco, surgelato.

[RU] — CxpyuenHbIil mupor us
C/IeJTAHHOTO BPYYHYIO PACTSAHYTHI

and fresh cheese, frozen.

[ENT] - Mini twirled filo pie made
of hand streched pastry layers with
leek and fresh cheese, frozen.

[DE] — Mit Lauch und Frischkise
gefiillte Filoteig Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral
fait main, avec garniture aux
poireaux et au fromage frais,

surgelé.

SaMOPO)KEHHblﬁ. TECTO C IIIMHUHATA U CBEXKUH CbIPpOM,
3aMOPOXKEHHBIH.
Barcode | # 5319990516428 # 5319990516497
MINI TWIRLED FILO
MINI TWIRLED FILO PIE
PJT\'T(()zizlg t ‘WITH FRESH CHE(I:ISE PIEWITH SPINACH AND
FRESH CHEESE

Info

(-18°C)

@ Pcs per Package

Fresh Deep Frozen Twirled
Filo Pie
Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

& Net Weight

Fresh Deep Frozen Twirled
Filo Pie

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Packages per
Transportation Unit

(s

[IT] — Rotolo avvolto di pasta filo
stesa, fatto a mano con porri e
formaggio fresco, surgelato.

[RU] — CkpyueHHBI IUPOT U3
C/IeJTAHHOTO BPYYHYIO PACTSHYTHI
TECTO C JIYKOM-IIOPeeM U CBEXKHH
CBIPOM, 3aMOPO>KEHHBIN.

# 5319990516619

MINI TWIRLED FILO PIE
WITH LEEK AND FRESH
CHEESE

Fresh Deep Frozen Twirled
Filo Pie

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Transportation
Units per Pallet

Packages per
Pallet

100% beef

4

[ENT] - Mini twirled filo pie made
of hand streched pastry layers with
beef meat, frozen.

[DE] - Mit Rindfleisch gefiillte
Filoteig Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo spiral
fait a la main, avec garniture de
viande beeuf, surgelé.

[IT] - Rotolo avvolto di pasta filo
stesa a mano con carne di manzo,
surgelata.

[RU] — CxpyueHHBIi IUpor ¢
TOBSIZIUHOH, IIPUTOTOBJIEHHBIH
BPYYHYIO. 3aMOPOKEeHHBIN
IIPOAIYKT.

....... # 5319990516541
MINI TWIRLED FILO PIE
WITH BEEF MEAT
Fresh Deep Frozen Twirled
Filo Pie

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Pallet Net Weight






MANTIJA (650¢)

Handmade Filo Bites

Barcode

Info

(-18°C)

% Pcs per Package

oz

Traditional filo pastry

H
2

[EN] - Filo pie made of hand
stretched pastry layers with beef
meat, frozen.

[DE] - Mit Rindfleisch gefiillter
Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo fait a la
main, avec garniture de viande de
beeuf, surgelé.

[IT] - Rustico di pasta filo stesa,
fatto a mano con carne di manzo,
surgelata.

[RU] — ITupor ¢ roBsiANHOM,

TIPUTOTOBJIEHHBIH BPYYHYIO.
3aMOpOYKEHHBIH IPOYKT.

# 5319991943575

Fresh Deep Frozen Filo Bites

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

. Packages per
Net Weight Transportation Unit

—

Traditional filo pastry

[EN] - Filo Pie made of hand
stretched pastry layers with fresh
cheese, frozen.

[DE] - Mit Frischkase gefiillter
Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo fait
main, avec garniture de fromage
frais, surgelé.

[IT] — Rustico di pasta filo stesa,
fatto a mano con formaggio fresco,
surgelato.

[RU] — ITupor u3 caesaHHoOro

BPYYHYIO PaCTAHYTBI TECTO C
CBEJKUH ChIP, BaMOPOKEHHBIN.

# 5319991943551

Fresh Deep Frozen Filo Bites

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Transportation
Units per Pallet

Packages per
Pallet

Pallet Net Weight
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MANTIJA (1350g)

Handmade Filo Bites

oz

Traditional filo pastry

H
2

[EN] - Filo pie made of hand
stretched pastry layers with beef
meat, frozen.

[DE] - Mit Rindfleisch gefiillter
Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo fait a la
main, avec garniture de viande de
beeuf, surgelé.

[IT] - Rustico di pasta filo stesa,
fatto a mano con carne di manzo,
surgelata.

[RU] — ITupor ¢ roBsiANHOM,
TPUTOTOBJIEHHBIH BPDYUHYIO.
3aMOpOYKEHHBIH IPOYKT.

—

Traditional filo pastry

[EN] - Filo Pie made of hand
stretched pastry layers with fresh
cheese, frozen.

[DE] - Mit Frischkase gefiillter
Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo fait
main, avec garniture de fromage
frais, surgelé.

[IT] — Rustico di pasta filo stesa,
fatto a mano con formaggio fresco,
surgelato.

[RU] - Iupor us cieaHHOro
BPYYHYIO PaCTAHYTBI TECTO C
CBEJKUH ChIP, BaMOPOKEHHBIN.

Barcode | . F5319991943452 #5319991943445 .
PIT\'T(()zillft MANTIJA WITH BEEF MEAT MANTIJA WITH FRESH CHEESE
Fresh Deep Frozen Filo Bites Fresh Deep Frozen Filo Bites
Product
Info Ready in 35-40 min. Ready in 35-40 min.
(Oven baking @ 180°C/200°C) (Oven baking @ 180°C/200°C)
‘S‘(’_lfg:,lg;e 12 months 12 months

Packages per
Pallet

Transportation

Units per Pallet Pallet Net Weight

. Packages per
Pcs per Package Net Weight Transportation Unit




oo [PERSONAL SIZE
™ ) nies x 12.30z (350g)




BANICA (7008)(2x350g)

[EN] - Twirled filo pie made of hand
stretched pastry layers with fresh
cheese, frozen.

[DE] - Mit Frischkése gefiillter
Filoteigkuchen Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral fait
main, avec garniture de fromage frais,
surgelé.

[IT] — Rotolo avvolto di pasta filo stesa,
fatto a mano con formaggio fresco,
surgelato.

[RU] — CxpyueHHBI THPOT U3
CIIeJIAHHOTO BPYYHYIO PACTAHYTHI TECTO
C CBEXKHH CBIPOM, 3aMOPOKEHHBIH.

Barcode # 5319990516800
Product BANICA FILO PIE WITH FRESH
Name CHEESE
Fresh Deep Frozen Filo Pie
Product
Info Ready in 35-40 min.
(Oven baking @ 180°C/200°C)
S(I}fgf)lg;e 12 months
2 pcs
700g
12
80
960
288kg

@ Pes per Package

& Net Weight %

Packages per
Transportation Unit

[EN] - Twirled filo pie made of hand
stretched pastry layers with spinach and
fresh cheese, frozen.

[DE] — Mit Spinat und Frischkése
gefiillter Filoteigkuchen Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la péte filo spiral fait
main, avec garniture aux épinards et au
fromage frais, surgelé.

[IT] — Rotolo avvolto di pasta filo stesa,
fatto a mano con spinaci e formaggio
fresco, surgelato.

[RU] — CxpyueHHBII THPOT U3
C/IeIAaHHOTO BPYYHYIO PACTSHYThI
TECTO C LINKUHATA U CBEXKUI CBIPOM,
3aMOPOKEHHBIH.

# 5319991943407

BANICA FILO PIE WITH SPINACH
AND FRESH CHEESE

Fresh Deep Frozen Filo Pie

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Transportation
Units per Pallet

[EN] - Twirled filo pie made of hand
stretched pastry layers with cabbage and
onion, frozen.

[DE] - Mit Kohl und Zwiebeln gefiillter
Filoteigkuchen Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo spiral fait
main, avec garniture de chou et oignon,
surgelé.

[IT] - Rotolo avvolto di pasta filo stesa,
fatto a mano con con cavolo e cipolla,
surgelato.

[RU] - Cxkpy4eHnHbIii TUpOT U3
C/IeIaHHOTO BPYYHYIO PACTAHYTHI TECTO
C KaIycTa U JIyK, 3aMOPOKEHHBIH.

# 5319991943421

BANICA FILO PIE WITH WITH
CABBAGE AND ONION

Fresh Deep Frozen Filo Pie

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Packages per

Pallet Pallet Net Weight




oo [PERSONAL SIZE
™ ) nies x 12.30z (350g)
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BANICA (7008) (2x350g)

Snack det
ih i ting!

[ENT] - Twirled filo pie made of hand
stretched pastry layers with beef
meat, frozen.

[DE] - Mit Rindfleisch, gefiillter
Filoteigkuchen Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo spiral
fait fait a la main, avec garniture de
viande beeuf, surgelé.

[IT] - Rotolo avvolto di pasta filo
stesa, fatto a mano con carne di
manzo, surgelato.

[RU] — CxpyueHHBI IHPOT C
TOBSI/IMHOH, IPUTOTOBJIEHHBIH
BPYUYHYIO. 3aMOPOKEHHBIN IPOYKT.

Barcode | #5319991943391 #5319991943414
Product TWIRLED FILO PIE WITH FRESH TWIRLED FILO PIE WITH LEEK
Name CHEESE AND FRESH CHEESE
Fresh Deep Frozen Filo Pie Fresh Deep Frozen Filo Pie
Product
Info Ready in 35-40 min. Ready in 35-40 min.
(Oven baking @ 180°C/200°C) (Oven baking @ 180°C/200°C)
S(I};zgf)lg;e 12 months 12 months
2 pcs 2 pcs
7008 7008
12 12
80 8o
960 960
288kg 288kg

@ Pes per Package

& Net Weight

[ENT] - Twirled filo pie made of hand
stretched pastry layers with leek and
fresh cheese, frozen.

[DE] — Mit Lauch und Frischkase
gefiillter Filoteigkuchen Rolle, von
Hand ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral
fait main, avec garniture aux
poireaux et au fromage frais,
surgelé.

[IT] — Rotolo avvolto di pasta filo
stesa, fatto a mano con porri e
formaggio fresco, surgelato.

[RU] — CxkpyueHHBI THPOT U3
CIEJTAHHOTO BPYYIHYIO PACTSHYTHI
TECTO C JIYKOM-TIOPEEM U CBEXKUH
CBIPOM, 3aMOPO>KEHHBIH.

Transportation
Units per Pallet

Packages per
Transportation Unit

By

[EN] - Twirled filo pie made of hand
stretched pastry layers with potato
and onion, frozen.

[DE] - Mit Kartoffeln und Zwiebeln
gefiillter Filoteigkuchen Rolle, von
Hand ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo spiral fait
main, avec garniture de pommes de
terre et d’oignon, surgelé.

[IT] - Rotolo avvolto di pasta filo
stesa, fatto a mano con con patate e
cipolle, surgelato.

[RU] - Cxkpy4eHHbIi TUpOT U3
C/IeJITAHHOTO BPYYHYIO PACTSHYTHI
TeCTo ¢ KapTodestb U JIyK,
3aMOPOKEHHBIH.

# 5319991943438

TWIRLED FILO PIE WITH
POTATO AND ONION

Fresh Deep Frozen Filo Pie

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Packages per
Pallet

Pallet Net Weight
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-18°C/-1°F

Resisting transport pack.

Display transport pack.

Retail ready pack for easy
freezer merchandising.
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@ Pcs per Package

FILO PIES (1150%)

Traditional handmade Burek Pie

100% beef

[ENT] - Filo Pie made of hand
stretched pastry layers with fresh
cheese, frozen.

[DE] - Mit Frischkése gefiillter
Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la péte filo fait
main, avec garniture de fromage
frais, surgelé.

[IT] — Rustico di pasta filo stesa,
fatto a mano con formaggio fresco,
surgelato.

[RU] — I[Tupor u3 caeaHnHoro
BPYYHYIO PACTSHYTBI TECTO €
CBEXKUH ChIP, 3AMOPOXKEHHBIH.

& Net Weight

[ENT] - Filo Pie made of hand
stretched pastry layers with spinach
and fresh cheese, frozen.

[DE] — Mit Spinat und Frischkise
gefiillter Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la péte filo fait
main, avec garniture aux épinards
et au fromage frais, surgelé.

[IT] — Rustico di pasta filo
stesa, fatto a mano con spinaci e
formaggio fresco, surgelato.

[RU] — [upor u3 caes1anHoro
BPYYHYIO PACTSIHYThI TECTO €
LINIMHATA U CBEXKUIA CBIPOM,
3aMOPOKEHHBIH.

Barcode | # 5319990516343 | # 5319990516138
Product FILO PIE WITH FILO PIE WITH
Name FRESH CHEESE SPINACH AND
FRESH CHEESE
Fresh Deep Frozen Fresh Deep Frozen
Filo Pie Filo Pie
Product
Info Ready in 35-40 min. Ready in 35-40 min.
(Oven baking @ (Oven baking @
180°C/200°C) 180°C/200°C)
Shelf life
(-18°C) 12 months 12 months

515.2kg

Packages per
Transportation Unit

[ENT] - Filo Pie made of hand
stretched pastry layers with leek and
fresh cheese, frozen.

[DE] -Mit Lauch und Frischkise
gefiillter Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la péte filo fait
main, avec garniture aux poireaux et
au fromage frais, surgelé.

[IT] — Rustico di pasta filo stesa,
fatto a mano con porri e formaggio
fresco, surgelato.

[RU] —Ilupor u3 caenaHHOrO
BPYYHYIO PACTSIHYThI TECTO €
JIYKOM-TIOPEEM U CBEKHHI ChIPOM,
3aMOPOKEHHBIH.

# 5319990516220

FILO PIE WITH
LEEK AND FRESH
CHEESE

Fresh Deep Frozen
Filo Pie

Ready in 35-40 min.
(Oven baking @
180°C/200°C)

Transportation
Units per Pallet

[ENT] - Filo pie made of hand
stretched pastry layers with beef
meat, frozen.

[DE] - Mit Rindfleisch gefiillter
Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] - Géteau a la pate filo fait a la
main, avec garniture de viande de
beeuf, surgelé.

[IT] - Rustico di pasta filo stesa,
fatto a mano con carne di manzo,
surgelata.

[RU] — ITupor ¢ roBsauHOM,

IPUTOTOBJICHHBIH BPYYHYIO.
3aMOpOKEeHHBIN IPOJYKT.

# 5319990516961

FILO PIE WITH
BEEF MEAT

Fresh Deep Frozen
Filo Pie

Ready in 35-40 min.
(Oven baking @
180°C/200°C)

Pallet

Packages per

[ENT] - Filo pie made of hand
stretched pastry layers with pizza
filling, frozen.

[DE] - Mit Pizza gefiillter
Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] - Géteau a la pate filo fait a
la main, avec garniture de pizza,
surgelé.

[IT] - Rustico di pasta filo stesa,
fatto a mano con pizza, surgelata.

[RU] - IMupor c nura,
[IPUTOTOBJIEHHbIH BPYYIHYIO.
3aMOpOKEHHBIN ITPO/YKT.

# 5319990516961

FILO PIE WITH
PIZZA

Fresh Deep Frozen Filo
Pie
Ready in 35-40 min.
(Oven baking @
180°C/200°C)

Pallet Net Weight






|

FILO TWIST PIES (900g)

Traditional handmade twirled Burek Pie

100% beef

[ENT] - Twirled filo pie made of hand
stretched pastry layers with fresh
cheese, frozen.

[DE] - Mit Frischkése gefiillter
Filoteigkuchen Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] — Géteau a la pate filo spiral
fait main, avec garniture de fromage
frais, surgelé.

[IT] — Rotolo avvolto di pasta filo

stesa, fatto a mano con formaggio
fresco, surgelato.

[RU] — Cxkpy4eHHBIN TUPOT U3

CIEJIAHHOTO BPYYHYIO PACTSHYTHI
TECTO C CBEIKUIT CBIPOM,

[EN] - Twirled filo pie made of hand
stretched pastry layers with spinach
and fresh cheese, frozen.

[DE] -
gefiillter Filoteigkuchen Rolle, von
Hand ausgezogen, tiefgefroren.

[FR] -
fait main, avec garniture aux
épinards et au fromage frais,
surgelé.

[IT] — Rotolo avvolto di pasta filo
stesa, fatto a mano con spinaci e
formaggio fresco, surgelato.

[RU] -
C/IeJIaHHOTO BPYYHYIO PACTSHYThI

Mit Spinat und Frischkise

Gateau a la pate filo spiral

CKpy4€eHHbIH TUPOT 13

3aM0p0)I(eHHbII7'I. TECTO C IIIMUHATA U CBEXKUHN CbIpOM,
3aMOPOKEHHBIH.
Barcode # 5319990516701 # 5319990516718
TWIRLED FILO PIE WITH
Product | TWIRLED FILO PIE WITH
PINACH AND FRESH
Name FRESH CHEESE S ¢ S

Info

(-18°C)

@ Pcs per Package

Fresh Deep Frozen Twirled
Filo Pie
Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

& Net Weight

CHEESE

Fresh Deep Frozen Twirled
Filo Pie
Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Packages per
Transportation Unit

[EN] - Twirled filo pie made of hand
stretched pastry layers with leek and
fresh cheese, frozen.

[DE] — Mit Lauch und Frischkase
gefiillter Filoteigkuchen Rolle, von
Hand ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral
fait main, avec garniture aux
poireaux et au fromage frais,
surgelé.

[IT] — Rotolo avvolto di pasta filo
stesa, fatto a mano con porri e
formaggio fresco, surgelato.

[RU] — CxpyueHHBI THPOT U3
CIeJTAHHOTO BPYYIHYIO PACTAHYTHI
TECTO C JIYKOM-TIOPEEM U CBEXKUH
CBIPOM, 3aMOPOKEHHBII.

# 5319990516268

TWIRLED FILO PIE
WITH LEEK AND FRESH
CHEESE

Fresh Deep Frozen Twirled
Filo Pie

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Transportation

Units per Pallet Pallet

Packages per

[ENT] - Twirled filo pie made of hand
stretched pastry layers with beef
meat, frozen.

[DE] - Mit Rindfleisch, gefiillter
Filoteigkuchen Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo spiral
fait fait a la main, avec garniture de
viande beeuf, surgelé.

[IT] - Rotolo avvolto di pasta filo
stesa, fatto a mano con carne di
manzo, surgelato.

[RU] — Cxkpy4eHHBI THPOT C
TOBSI/IMHOM, IPUTOTOBJIEHHBIH
BPYUYHYIO. 3aMOPOKEHHBIN TIPOJYKT.

...% 5319990516749
TWIRLED FILO PIE WITH
BEEF MEAT
Fresh Deep Frozen Twirled
Filo Pie
Ready in 35-40 min.

(Oven baking @ 180°C/200°C)

Pallet Net Weight






[EN] - Twirled filo pie made of hand
stretched pastry layers with cabbage
and onion, frozen.

[DE] - Mit Kohl und Zwiebeln
gefiillter Filoteigkuchen Rolle, von
Hand ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo spiral
fait main, avec garniture de chou et
oignon, surgelé.

[IT] - Rotolo avvolto di pasta filo
stesa, fatto a mano con con cavolo e
cipolla, surgelato.

[RU] - CkpyueHHBII IHpOT
U3 C/IeJIAHHOTO BPYYHYIO
PaCTAHYTBI TECTO C KaIlycTa U JIYK,

FILO TWIST PIES (900g)

Traditional handmade twirled Burek Pie

L

U] eﬁzv

[EN] - Twirled filo pie made of hand
stretched pastry layers with potato
and onion, frozen.

[DE] - Mit Kartoffeln und Zwiebeln
gefiillter Filoteigkuchen Rolle, von
Hand ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo spiral fait
main, avec garniture de pommes de
terre et d’oignon, surgelé.

[IT] - Rotolo avvolto di pasta filo
stesa, fatto a mano con con patate e
cipolle, surgelato.

[RU] - CxkpyueHHBI IHPOT U3

C/IeJTAHHOTO BPYYHYIO PACTSAHYTHI
TECTO ¢ KapTodesb U JIyK,

3aMOPOIKEHHBIH. 3aMOPOKEHHBIH.
Bareode | ] # 5319991943377 o # 5319991943360 ...
Product TWIRLED FILO PIE WITH
T'WIRLED FILO PIE TH POTATO AND ) [
Name CABBAGE AND ONION 2 R o < ONICH
Fresh Deep Frozen Twirled Filo Pie Fresh Deep Frozen Twirled Filo Pie
Product
Info Ready in 35-40 min. Ready in 35-40 min.
(Oven baking @ 180°C/200°C) (Oven baking @ 180°C/200°C)

Shelf life

(-18°C) 12 months 12 months

Transportation
Units per Pallet

Packages per

Pallet Pallet Net Weight

. Packages per
Pcs per Package Net Weight Transportation Unit
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Traditional handmade twirled Burek Pies

[ENT] - Mini twirled filo pie made
of hand streched pastry layers with
fresh cheese, frozen.

[DE] - Mit Frischkise gefiillte
Filoteig Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral
fait main, avec garniture de fromage
frais, surgelé.

[IT] — Rotolo avvolto di pasta filo
stesa, fatto a mano con formaggio
fresco, surgelato.

[RU] — CkpyueHHBI IUPOT U3
CJIeJIAHHOTO BPYYHYIO PACTSHYTHI
TECTO C CBEXKUU CHIPOM,

[EN] - Mini twirled filo pie made
of hand streched pastry layers with
spinach and fresh cheese, frozen.

[DE] — Mit Spinat und Frischkase
gefiillte Filoteig Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral
fait main, avec garniture aux
épinards et au fromage frais,
surgelé.

[IT] — Rotolo avvolto di pasta filo
stesa, fatto a mano con spinaci e
formaggio fresco, surgelato.

[RU] — Cxpy4eHHBII THPOT U3
C/IeJIaHHOTO BPYYHYIO PACTSHYTHI
TECTO C IIIIMHATA ¥ CBEXKUU CHIPOM,

[ENT] - Mini twirled filo pie made

of hand streched pastry layers with

leek and fresh cheese, frozen.

[DE] — Mit Lauch und Frischkise
gefiillte Filoteig Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral
fait main, avec garniture aux
poireaux et au fromage frais,
surgelé.

[IT] — Rotolo avvolto di pasta filo
stesa, fatto a mano con porri e
formaggio fresco, surgelato.

[RU] — CkpyueHHBII UPOT U3
CJIeJIAHHOTO BPYYHYIO PACTSHYTHI
TECTO C JIyKOM-TIOPEEM ¥ CBEXKHUI
CBIPOM, 3aMOPOKEHHBIH.

[ENT] - Mini twirled filo pie made
of hand streched pastry layers with
beef meat, frozen.

[DE] - Mit Rindfleisch gefiillte
Filoteig Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo spiral fait
a la main, avec garniture de viande
beeuf, surgelé.

[IT] - Rotolo avvolto di pasta filo
stesa a mano con carne di manzo,
surgelata.

[RU] — CkpyueHHBIH UPOT C
TOBSA/IMHOM, IPUTOTOBJIEHHBIH
BPYYHYIO. 3aMOPOKEHHBIN IIPOYKT.

3aMOPOXKEHHBIN.
3aMOPOXKEHHBIN.
Barcode # 5319990516787
Product MINI TWIRLED FILO PIES WITH
Name FRESH CHEESE
Fresh Deep Frozen Twirled Filo Pie

Product

Info Ready in 35-40 min.

(Oven baking @ 180°C/200°C)

S(I}fg:lg;e 12 months

@ Pcs per Package

& Net Weight

Packages per
Transportation Unit

.................. # 5319990516794 | .......*5319990516800
MINI TWIRLED FILO PIES WITH | MINI TWIRLED FILO PIES WITH
SPINACH AND FRESH CHEESE LEEK AND FRESH CHEESE

Fresh Deep Frozen Twirled Filo Pie

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Transportation
Units per Pallet

Fresh Deep Frozen Twirled Filo Pie

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Packages per
Pallet

Pallet Net Weight
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BANICA (4900¢g)

Barcode

Info

(-18°C)

@ Pes per Package

[EN] - Twirled filo pie made of hand
stretched pastry layers with fresh
cheese, frozen.

[DE] - Mit Frischkése gefiillter
Filoteigkuchen Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral fait
main, avec garniture de fromage frais,
surgelé.

[IT] — Rotolo avvolto di pasta filo stesa,
fatto a mano con formaggio fresco,
surgelato.

[RU] — CxpyueHHBI THPOT U3
CIIeJIAHHOTO BPYYHYIO PACTAHYTHI TECTO
C CBEXKHH CBIPOM, 3aMOPOKEHHBIH.

# 5319990516800

BANICA FILO PIE WITH FRESH
CHEESE

Fresh Deep Frozen Filo Pie
Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

& Net Weight

Packages per
Transportation Unit

[EN] - Twirled filo pie made of hand
stretched pastry layers with spinach and
fresh cheese, frozen.

[DE] — Mit Spinat und Frischkése
gefiillter Filoteigkuchen Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la péte filo spiral fait
main, avec garniture aux épinards et au
fromage frais, surgelé.

[IT] — Rotolo avvolto di pasta filo stesa,
fatto a mano con spinaci e formaggio
fresco, surgelato.

[RU] — CxpyueHHBII THPOT U3
C/IeIAaHHOTO BPYYHYIO PACTSHYThI
TECTO C LINKUHATA U CBEXKUI CBIPOM,
3aMOPOKEHHBIH.

# 5319991943407

BANICA FILO PIE WITH SPINACH
AND FRESH CHEESE

Fresh Deep Frozen Filo Pie

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Transportation
Units per Pallet

[EN] - Twirled filo pie made of hand
stretched pastry layers with cabbage and
onion, frozen.

[DE] - Mit Kohl und Zwiebeln gefiillter
Filoteigkuchen Rolle, von Hand
ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo spiral fait
main, avec garniture de chou et oignon,
surgelé.

[IT] - Rotolo avvolto di pasta filo stesa,
fatto a mano con con cavolo e cipolla,
surgelato.

[RU] - Cxkpy4eHnHbIii TUpOT U3
C/IeIaHHOTO BPYYHYIO PACTAHYTHI TECTO
C KaIycTa U JIyK, 3aMOPOKEHHBIH.

# 5319991943421

BANICA FILO PIE WITH WITH
CABBAGE AND ONION

Fresh Deep Frozen Filo Pie
Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Packages per
Pallet

Pallet Net Weight
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~ [ENT] - Twirled filo pie made of hand

= stretched pastry layers with beef
meat, frozen.

[DE] - Mit Rindfleisch, gefiillter
Filoteigkuchen Rolle, von Hand

= ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo spiral

fait fait a la main, avec garniture de

[ENT] - Twirled filo pie made of hand
stretched pastry layers with leek and
fresh cheese, frozen.

[DE] — Mit Lauch und Frischkase
gefiillter Filoteigkuchen Rolle, von
Hand ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo spiral
fait main, avec garniture aux

[EN] - Twirled filo pie made of hand
stretched pastry layers with potato
and onion, frozen.

[DE] - Mit Kartoffeln und Zwiebeln
gefiillter Filoteigkuchen Rolle, von
Hand ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo spiral fait
main, avec garniture de pommes de

@ Pes per Package

viande beeuf, surgelé.

poireaux et au fromage frais,

surgelé.

[IT] - Rotolo avvolto di pasta filo
stesa, fatto a mano con carne di
manzo, surgelato.

[IT] — Rotolo avvolto di pasta filo
stesa, fatto a mano con porri e

terre et d’oignon, surgelé.

[IT] - Rotolo avvolto di pasta filo

formaggio fresco, surgelato.

& Net Weight

Packages per
Transportation Unit

Transportation
Units per Pallet

stesa, fatto a mano con con patate e
cipolle, surgelato.

[RU] — CxpyueHHBI IHPOT C [RU] - Cxkpy4eHHbIi TUpOT U3
TOBSI/IMHOH, IPUTOTOBJIEHHBIH [RU] — CxkpyueHHBI THPOT U3 C/IeJIAHHOTO BPYYHYIO PACTSHYTHI
BPYYHYI0. 3aMOPOKEHHBIN IIPO/IYKT. C/1eJIAHHOT'O BPYUHYIO PaCTAHYTbI TeCTo ¢ KapTodestb U JIyK,
TECTO C JIYKOM-TIOPEEM U CBEXKUI 3aMOPOKEHHBIH.
CBIPOM, 3aMOPO>KEHHBIH.
Barcode | ... # 5319991943391 | #5319991943414 | ... #5319991943438
Product | TWIRLED FILO PIE WITH FRESH TWIRLED FILO PIE WITH LEEK TWIRLED FILO PIE WITH POTATO
Name CHEESE AND FRESH CHEESE AND ONION
p Fresh Deep Frozen Filo Pie Fresh Deep Frozen Filo Pie Fresh Deep Frozen Filo Pie
Product
Info Ready in 35-40 min. Ready in 35-40 min. Ready in 35-40 min.
(Oven baking @ 180°C/200°C) (Oven baking @ 180°C/200°C) (Oven baking @ 180°C/200°C)
Shel)zhfe 12 months 12 months 12 months
(-18°C)

Packages per
Pallet

Pallet Net Weight







MANTIJA (1360g)

Handmade Filo Bites

Barcode

Info

(-18°C)

% Pcs per Package

[EN] - Filo pie made of hand
stretched pastry layers with beef
meat, frozen.

[DE] - Mit Rindfleisch gefiillter
Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] - Gateau a la pate filo fait a la
main, avec garniture de viande de
beeuf, surgelé.

[IT] - Rustico di pasta filo stesa,
fatto a mano con carne di manzo,
surgelata.

[RU] — ITupor ¢ roBsiANHOM,

TIPUTOTOBJIEHHBIH BPYYHYIO.
3aMOpOYKEHHBIH IPOYKT.

# 5319991943452

Fresh Deep Frozen Filo Bites

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

. Packages per
Net Weight Transportation Unit

Transportation

Units per Pallet

[EN] - Filo Pie made of hand
stretched pastry layers with fresh
cheese, frozen.

[DE] - Mit Frischkase gefiillter
Filoteigkuchen, von Hand
ausgezogen, tiefgefroren.

[FR] — Gateau a la pate filo fait
main, avec garniture de fromage
frais, surgelé.

[IT] — Rustico di pasta filo stesa,
fatto a mano con formaggio fresco,
surgelato.

[RU] — ITupor u3 caesaHHoOro

BPYYHYIO PaCTAHYTBI TECTO C
CBEJKUH ChIP, BaMOPOKEHHBIN.

# 5319991943445

Fresh Deep Frozen Filo Bites

Ready in 35-40 min.
(Oven baking @ 180°C/200°C)

Packages per
Pallet

Pallet Net Weight
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WHEAT FLOUR

- TYPE 400

# 5319990516015 # 5319990516022  # 5319990516039 # 5319990516046
WHEAT FLOUR WHEAT FLOUR WHEAT FLOUR WHEAT FLOUR
TYPE 400 TYPE 400 TYPE 400 TYPE 400
Ash up to 0.45%, Ash up to 0.45%, Ash up to 0.45%, Ash up to 0.45%,
Moisture up to 14%, Moisture up to 14%, Moisture up to 14%, Moisture up to 14%,
Acid level up to 2.0%. Acid level up to 2.0%. Acid level up to 2.0%. Acid level up to 2.0%.
No additives No additives No additives No additives

& Net Weight % Pcs per Transportation Unit

Transportation Units per Pallet

Product
Name

Product
Info

Pallet Net Weight
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WHEAT FLOUR

TYPE 400

Special purpose for Burek, Pizza and other pastries

HIGH GLUTEN FOR
STRETCHING

# 5319990516060 # 5319990516053 Barcode
WHEAT FLOUR WHEAT FLOUR Product
TYPE 400 TYPE 500 Name
Ash up to 0.45%, Ash up to 0.55%,
Moisture up to 14%, Moisture up to 14%, Product
Acid level up to 2.0%. Acid level up to 2.0%. Info
No additives No additives
25 Kg 25 Kg
/ /
40 40
1000 kg 1000 kg

Transportation Units per Pallet Pallet Net Weight

& Net Weight % Pcs per Transportation Unit
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INTEGRAL
WHEAT FLOUR

# 5319990516114 # 5319990516077 # 5319990516084 | Barcode
INTEGRAL WHEAT INTEGRAL WHEAT INTEGRAL WHEAT d

FLOUR FLOUR FLOUR P 1:737:115

Whole Grain Whole Grain Whole Grain

Ash up to 1%, Ash up to 1%, Ash up to 1%,
Moisture up to 14%, Moisture up to 14%, Moisture up to 14%, Product

Acid level up to 2.0%. Acid level up to 2.0%. Acid level up to 2.0%. Info
No additives No additives No additives
1Kg 5Kg 25 Kg
10 pcs / /
75 150 40
750 kg 750 kg 1000 kg

& Net Weight % Pcs per Transportation Unit

Transportation Units per Pallet Pallet Net Weight
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- EXTRA
WHITE

# 5319990516152 # 5319990516169 # 5319990516190 # 5319990516206 | Barcode
EXTRA WHITE EXTRA WHITE EXTRA WHITE EXTRA WHITE d
WHEAT FLOUR WHEAT FLOUR WHEAT FLOUR WHEAT FLOUR P 1:;;”’1‘?
TYPE 400 TYPE 400 TYPE 400 TYPE 400
Ash up to 0.45%, Ash up to 0.45%, Ash up to 0.45%, Ash up to 0.45%,
Moisture up to 14%, Moisture up to 14%, Moisture up to 14%, Moisture up to 14%, Product
Acid level up to 2.0%. Acid level up to 2.0%. Acid level up to 2.0%. Acid level up to 2.0%. Info
No additives No additives No additives No additives
1Kg 2 Kg 5Kg 25 Kg
10 pcs 8 pcs / /
75 40 150 40
750 kg 640 kg 750 kg 1000 kg

& Net Weight % Pcs per Transportation Unit

Transportation Units per Pallet Pallet Net Weight
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CneuujanHa eouuuja
Hamencko lNuerHu4Ho bpawHo
Tua 500 p—

Special purpose for croissants Type 500

# 5319990516640 | Barcode

SPECIAL WHEAT
FLOUR FOR Product
CROISSANTS Name
TYPE 500
Ash up to 0.55%,
Moisture up to 14%, Product
Acid level up to 2.0%. Info

No additives

Pallet Net Weight







# 5319990516510 | Barcode

WHEAT FLOUR Product

TYPE 400 Name
Ash up to 0.45%,
Moisture up to 14%, Product
Acid level up to 2.0%. Info

No additives

& Net Weight % Pcs per Transportation Unit

Transportation Units per Pallet Pallet Net Weight
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Kadino Industry Group
St. 10 no. 43 Kadino, 1000 Skopje, Macedonia
Republic of Macedonia
contact number: +389 2 2581 404
email: customerservice@kadino.com.mk

www.kadino.co





