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BREAD %%
HOUSES

BRFEAD, PIZZA AND MORFE




‘'OAa ta mpolovta pag ivat Xepomointa
p€ EAAXLOTN XPNON pNXAVWYV KoL
QUTOpPATOTIOLNREVWY OLAOLKAOLWV.

Me avtOv TOV TEOTO NAUTAPEQVOLpE Vo Eenovpalovpue
) {Opn poG 08 MEQLOCOTEQA OTAOLA TAQAYWYNG XL VX
O0G TQOCYEPOLRE EVA pOVADINO TAPAOOCLANO TEANO
TEOLOV

All of our products are handmade

with minimal use of machines and automated
processes. Inthis way we manage to rest our dough
in more stages of production and offer you a unique
traditional final product.



PINSA

-—
=) 25x35cm /320 g

1 TMX/ piece

ﬁi 20 MNAK/packages

é\- 36 KIB /boxes

.. +4°C: 20 HM/days
7K E-®- -18°C:9 MHN/months
“ T OPEIKO/FRESH

7 HM / days

OPEZKIA BAZH PINSA

FRESH PINSA BASE

Baotopévn oe yviiota vanoAitdvikn ouvtayi | based on an authentic Neapolitan recipe 7

Muw tdaitepn mpotaon oe PINSA yix 1o mhéov véo

trend mEotdv T0 omoto éyet ¢pbet Oyt wdvVo va
AVTIUATAGTYGEL TNV TLTOX AAAR XAl VO TNV
XTOYELWOEL GE AVWTEQX eMiNedo YeLONG KL

VOOTLLAG TaYXOOUiwg. NOOTILOTHTY] Kot e TO

ehdytoto PNoLpo yivetat apEaty and puéoa not
ooy nat e€alPETING XOLTOAVLIOTY] ATeéw.

To ¢notpo tng Bdong PINSA vyivetat oe edmod

EQY00TACLANO YOVEVO TEOGSIVOVTAG EVIOVX

YXQAATYOLOTING UATVIOPEVNG plzza Ynuevy oe

Euhogovpvo.

YHXIMO ME YAIKA:

8-10 Aemta Bepuavorn otov Yovpvo ctovg 1800C

-200 OC

A special proposal in PINSA for the new “trend
product” that is about to take the classic pizza
taste and spiciness into the “Next Level”.
With crust and fluffy dough according to the
Greek mentality. Delicious and with minimal
baking, it becomes soft and fluffy on the
inside and crispy and crunchy on the outside.
The pizza base is baked in a special factory
oven, giving strong characteristics of smoked
pizza baked in a wood oven.

8-10 minutes heating in the oven at 180 OC -200
OC



-—
=) 32cm /320 g

1 TMX/ piece

~' 20 MNAK/packages

é 36 KIB /boxes

.. +4°C: 20 HM/days
7K E-®- -18°C:9 MHN/months

P®PEXKO / FRESH
7 HM / days

OPEIKIABAZH NITZAZ ME...
«XEIANAKI» FRESH PIZZA BASE

WITH ... "LIP"

Baoiouévn o€ yvijoia vamoAitavikn ouvtayn | based on an authentic Neapolitan recipe

X x2S

Hréeketa Baon yra Itohinun mitoa pe

npolout & elatpetind napbévo ehatorado.

M 1dtaitepn mpoOTAHOY O€ pizza pe
GTEWYAVY] Yot TO TAEOV OMIOYLAES TEOLOY
Coung naynoopuiwg. Me xpovota not
xpEaTn (OUY CLRPOVA WE TNV EAANVIXY
vootpornia. NooTIuOTHTY "ot e 10
eAXYLOTO Y7|OLO YIVETAL TOAYXVY] KL
e€ULOETINA XOLTOAVLIOTY].

To ¢Noipo tnc Baong mitoug yivetatl oe
eldnd QYOO TACLANO YOLEVO
TEOGSIVOVTAG EVIOVX YXQANTYOLOTIUA
NXTIVIOPEVNG plzza Pnuevn oe
Euloyovpvo.

8-10 Aemta Bepuavon otov ovEvo
octovc 1800C -200 OC

The perfect base for Italian pizza with
sourdough & extra virgin olive oil. A special
proposal in pizza with a wreath for the most
popular pastry product in the world.
With crust and fluffy dough according to the
Greek mentality. Delicious and with minimal
baking, it becomes crispy and extremely
crunchy.

The pizza base is baked in a special factory
oven, giving strong characteristics of smoked
pizza baked in a wood oven.

8-10 minutes heating in the oven at 180 OC -200
OoC



MrAz

—
=) 25cm /180 g

10 TMX/ piece (1,8kQ)

ﬁ? 4 T1AK/ packages

é 36 KIB /boxes

.. +4°C: 15 HM/days
:‘,>I¢ -®- -18°C:9 MHN/months

- +  OPEZKO/FRESH
4 HM / days

OPESKIA MAPAAOSIAKH MITA TI I'AZ{"
FRESH TRADITIONAL GIGA PIE

*\\. g :
VN F S YT ’

H »Aoownn napadoaotant| Xeloonointy) eAAnviny
Tt yryog ylo covBAaxt yiyag 1 Bdon nitoog
oe dtapopa ueyebrn (amd 20- 26 cm)
Ty veTal o nepltocotepa ano 50 ypodvia
otoug YolLEvoug pag. evwnuévn and tig
XVAYUES HAL TNV {NTNOY TOV  EMAYYEARXATLOV
olTIONG, QTIAYUEVY] TAVTX WUE REQAUL ATO
EMLAEYUEVX GAELOX, YWEIC CLVTNENTIXA,
axorovbwviag motd TaAld Tapadootoun
OLVTOY?] VL& YELQOTOLNTY] TiTAL.
AratiOetor not Aaedwpévn ot adddwtn o
umopet va mopayfel and Stapopetind dAsvpa
(AeLnO-UAAAUTONL-OMNTG).

The classic traditional handmade Greek giant

pie for giant souvlaki or pizza base in various

sizes (from 20-26cm) is made for more than
50 years in our ovens.

Born from the needs and demand of catering
professionals, always made with a taste of
selected flours, without preservatives,
faithfully following an old traditional recipe
for handmade pie.

Available in both oiled and non oiled and can be
produced from

different flours (white-corn-whole wheat).



PITA BUN

15cm /100 g

5 TMX/ piece (5009)

24 TAK/packages

36 KIB/boxes

+4°C: 15 HM/days
-18°C: 9 MHN / months

P®PEXKO / FRESH
4 HM / days

OPEZKIA MITA BURGER-BUN
FRESH SMALL PITA BURGER- BUN

To povadind mitdnt TOToL bun 7
aAM S bun adia it Driaypévo pe
TOV ToEAS0CLand EAMNVIKO TEOTO
OTWG 7 TTA YLl TO GOLBAANL AANG  YLow
AMyo mo delicatessen xot exclusive
dnuoveyieg. I'evwnpévo amod Tig
avayneg xot Ty {Ntnon Twv
ETOYYEAUATIOV OLTLONG, PTLAYUEVO
TAVTA hE UEQANL XTO EMLAEYUEV
AAELEA, YWELC CLYTNEYTLXA,
arxoiovbwvtag moTa Ty TaAd
TaEAS0CLANY] GLYTAYY VLo
YELQOTOLNTO TULTANL.

The unique pie type bun. Made in the
traditional Greek way like the pie
for the souvlaki but for a little more
delicatessen and exclusive creations.
Born from the needs and demand of
catering professionals, always made
with a taste of selected flours,
without preservatives, faithfully
tollowing the old traditional recipe

for a handmade pie.



MEINIPAI

—
=) 25cm /150 g

1 TMX/ piece

ﬁ? 40 MNAK/packages

é 36 KIB /boxes

.. +4°C: 20 HM/days
7K E-®- -18°C:9 MHN/months
“ T OPEIKO/FRESH

7 HM / days

oPEsKIA BAZH NEINIPAIL KAPABAKI
FRESH BASE BOAT SHAPED PEINIRLI

To naldtep0 BLopnYavOTOLUEVO YELQOTOLY T
TEWVIOAL e ®xPOLOTY nat aEa ™y {oun. To
Copapt mAdbetol amod petypo adedowy
SLoupopeTUNG AAEGNG Yo vor yivel avBeutino
070 (OpWUA %ol GTO SLSOYIMO AVOLYUA KoL
va povouwoet oo npenet. HdOvapun tov
npvfBetat otV YeLON noL TNV PEEGUAD L.
To Ynotpo tov meiviphl yivetat oe
EQY0O0TAOLANO TETOLVO YOLOEVO TOL SLaPEQEL
EVTEAWG ATO TOLE AAAGLUOLS YOVEVOLG
XETOTOLAC.

EMlaytotog yoovog ¢noipatog ano 5-7 henta
otoug 180 OC -200 OC

Movadiny Tovtianyn cuvTayy.

The best handmade peinirli with crunchy
and fluffy dough. The dough is made from a
mixture of different flours to make it
resistant to kneading and in order to
achieve the successive opening and to
inflate as needed. Its strength lies in the
taste and freshness.

The baking of the peinirli is done in a
factory stone oven, which is completely
different from the classic bakery ovens.
Minimum baking time from 5-7 minutes at

180 OC -200 OC

Unique Pontian recipe.



Mini PIZZA

20cm /150 g

2 TMX/ piece (3009)

24 T1AK/packages

36 KIB/boxes

+4°C: 20 HM/days
-18°C: 9 MHN / months

P®PEXKO / FRESH
7 HM / days

oPEsSKIA BASH @QAIA — MINI PIZZA

(ZTPOTTYAH) FRESH BASE "NEST"- " s

MINI PIZZA (CIRCULAR)

Mt Srapopetiny) dnptovpyny npotacy. Eva
Lovadino GTEOYYLAO YELQOTOINTO TEIVIOA pe
TNV ¥EOLOTY| APEATY 1ol LSLXiTEQY] YELGY] TOL
PTLAYVETAL LOVO GTO OO LA YWEO.
To¢notpo tov meVIEAL yivetat oe edind
EQYO00TACLAUO TETOLVO YOLEVO [E TOLVEA TOL
SLOUPEEL EVTEAWG ATO TOLG UAXAGIXOLG YOLEVOLG
xptomotiag. HLbun elvar vooTipoTatyn not pe to
¢notpo yivetar tEoyovy nat e€atpeting
MOLTOAVIOTY] XXl XPOATY] LE ATOTEAECUA VX
SLaTNEELTAL ETOL AMOUY] HAL OTAV XOLWOEL.
EXdytotog yoovog ¢noipatog 5-8 Aentd.
Meocoyetann auvtayy.

A different creative proposal.
A unique round handmade peinirli with its

crunchy, fluffy and special taste that is made
only in our place.

The peinirli is baked in a special factory
stone oven with a tunnel that is completely
different from the classic bakery ovens.
The dough is very tasty and when baked it
becomes crispy and extremely crunchy and
tlutty, which stays that way even when it
cools down.

Minimum baking time 5-8 minutes.

Mediterranean recipe.



24cm /130g

4 TMX/ piece (5209)

10 MNAK/packages

36 KIB/boxes

+4°C: 20 HM/days
-18°C: 9 MHN / months

P®PEXKO / FRESH
7 HM / days

GOLDEN WQMAKIA AOPATAEYPQMAITKOY TYNOY
GOLDEN FLUFFY BUNS OF EUROPEAN TYPE

Yopdnto yio xpva 1 ot {eotd odvtouttg, hot dog, 7

andpo not ooy yAurod, ToAd appata xot toAbpaiaxd. Long, small bread for cold or hot sandwiches, hot
Yovdvalet TeAela Toe ahpoEd yedpota pe plo apeatn dog, or even as a dessert, very fluffy and very soft.
yAunid yevon. ‘Etopo motdy mpog xatavadwon, avev It perfectly combines savory meals with a fluffy

npe ehdytotn Beppavong yur v x0707 T0L OTWS O8 gyweet taste. Ready-to-eat product, without or with

unxevn hotdog, tootiéea, oydoa xow Thato. minimal heating for use such as hotdog machine,
Dpeono mEOoLoY naONPeEVNCOLAVOUNG e TNV YONON toaster, grill and plate.
VMO OBy O OO VAR TXDT OHO Y Fresh product of daily distribution with the use of

ddpnetx oe Hepporpacio dwuatiov TOLAKYLGTOV Yia X . . .
minimal preservatives and time duration at room

12 pé ' / ' '
S S e LT temperature for at least 12days thanks to the use of

vowrd évivpa).
(e k) vinified dough (natural enzymes).



BRIOCHE

11cm/90¢g

4 TMX/ piece (360g)

8 MNAK/packages

36 KIB/boxes

+4°C: 20 HM/days
-18°C: 9 MHN / months

P®PEXKO / FRESH
7 HM / days

WOMAKIA AOPATATYNOY BRIOCHE ria BURGER
FLUFFY BRIOCHE BUNS FOR BURGERS {

Wouanta brioche yia ocavtoovttg, burger
elte YALXO, TOAD XPOATA.
ISavina yia Ty mapoonevy %ELWV %ol
Ceotwv mpotdoewv. [ToAd vootipo pe
yAunta yebon.

[Tootov pn 1 eraytotng Oépuavong
0 TOOTLEQX, OYAQX HUL TAXTO.
Dpcoro mpotdv xabnpeptvyg dtavopune.

Evpwnaixn cuvtoyy.

Brioche buns for sandwiches,
burgers or desserts, very flufty.
Ideal for preparing cold and hot
plates. Very tasty with a sweet taste.
Product with no or minimal heating
on the toaster, grill and plate.
Fresh product for daily distribution.

European recipe.



BURGER

11cm/90¢g

4 TMX/ piece (360g)

8 MNAK/packages

36 KIB/boxes

+4°C: 20 HM/days
-18°C: 9 MHN / months

P®PEXKO / FRESH
7 HM / days

WQMAKIA EYPQMATKOY TYNOY A BURGER ME SHZAM |
EUROPEAN TYPE BUNS FOR BURGER WITH SESAME ‘

WYopdnioe pe onodpt yla cavtouttg, burger,
YAUXO,TOAD AP ATA.

ISavina i v mpoonevy xELwWY ot (e0TWV
npotacewy. [Tohd vootipa pe yhonta yevon.
AmevOdvetot nvplwg oe emoyyeApaTieg
UATACTNUATWY XAVTIVAG, %ol THEao%eLYG burger
oc XAPETEQLEG uLAXEL AAAG %Ol GTX YN TOTWAELX
YL YDOO, UTLPTEAL, AOLUAAVIXO KAl TAVOETA.

[Tpotov un 7 ehaytotng Oéppavong oe
TOGTIEQX, OY RO HAL TAXTO.
Dpcono mpotov nabnpeptvng dtavopung.
EBEvpwnainn cuvtoyy.

Sesame breads for sandwiches, burgers,
desserts, very fluffy.

Ideal for preparing cold and hot plates.
Delicious with a sweet taste. Itis addressed
mainly for professionals of canteen shops, and
burger making in cafeterias, canteens, but also
to grill shops for gyros, burgers, sausages and
pancetta.

Product with no or minimal heating on the
toaster, grill and plate.
Fresh product for daily distribution.

European recipe.



WOMAKIAEYPQNAIKOYTYNOY TIA HOT-DOG

EUROPEAN TYPE BUNS FOR HOT-DOG |
r—'v\ e TN A

HOT-DOG

1 8 cm / 90 g Wopdsa yro xpva 1 xan (ot odvrtouttg, hot dog, 9 Long, small bread for cold or hot sandwiches, hot
axOHa xan ooy YALRO, TOMD apEATa Ho TORD dog, or even as a dessert, very fluffy and very
Hohouxde. soft.
5TMX/ piece (4509) ITokd vootiHa Pe ehapotd yhoud yevon, Very tasty with a light sweet taste. Itis
Amevfovetor xupiwg oe emayyeldotieg addressed mainly to professionals of fast food
AXTAOTNHATOY ETOIHOL YO YOEOL PayNTOL OTWS e A e
o %ukt%e'ux, %ocvuv'eg, IXNGOEoREVAS Vhotdogyoe canteens, canteens, and hotdogs in cafes and
8 MAK/ packages napetepLeg ahhd xou ot Pnromwhela yio yoQo, grills for gyros, burgers, sausages and pancetta.
HTLPTENL, AOUMAVINO ML TAVOETA.
s ; , KoE Ideal proposal for a super market.
: A ?_Q,Oﬂwn e suBermar ,e S Ready-to-eat product, without or with minimal
< Erotpo mpotdv npog natavdiwor, avev 7] He ! ; i
St DLy BT S0 T B T A MEE o5 heating for use such as in a hotdog machine,
s 36 KIB/boxes pnyovy hotdog, tootiépa, oydpanat TAatod. £oaster, grll.l an(.i pl-ate..
Dptono mEoidy xabnuseiig Stavopvc. Fresh product for daily distribution.
European recipe.

o Evpwnoinn cuvtoyn.
... +4°C: 20 HM/days
7K E-®- -18°C:9 MHN/months

- +  OPEZKO/FRESH
7 HM / days



KANTINA2

—
=) 27cm/150g

10 TMX/ piece (1,5kQ)

ﬁ? 3 MNAK/ packages

é 36 KIB /boxes

.. +4°C: 20 HM/ days
:‘,>I¢ -®- -18°C:9 MHN/months

- +  OPEZKO/FRESH
7 HM / days

waMI sANTOYIT: AEYKO (noAY MAAAKO/ KANTINAZ)

WHITE LOAF SANDWICH (VERY SOFT/ FOR CANTEENS)

ISavina ylo TNV TEAOUELT] KEVWY KL
Ceotwv mpotdoewv.ITold vootipa xat
apoato. Amnevbdvetal oe TeA%OLG
NATAVAAWDTEG AANR UL ETTOYYEAUATIES
NAVTIVOG, AAPETEQLEC MLALXELD Mol
InTromwielo Yoo CAALPL, LTEHOY,
YAXAOTOLAX, YDQO, UTLQTENL,
AOLKAVINO, TAVOETA AL TTOAAG GAAOK.
[Tpotdv Beppavong nvplwgyta
TOGTLEQX,OYXQX Xl TAXTO. EAAnvinn
oLVTOYT].

Ideal for the preparation of cold
and hot proposals. Very tasty and
flufty. Aimed at end consumers but

also canteen professionals,
cafeterias, canteens and grills for
salami, bacon, turkey, gyros,
burgers, sausage, pancetta and
much more.
Heating product mainly for
toaster, grill and plate. Greek
recipe.



NiTA

18cm /90¢g

10 TMX/ piece (9009)

12 MNAK/packages

36 KIB/boxes

+4°C: 20 HM/days
-18°C: 9 MHN / months

P®PEXKO / FRESH
4 HM / days

NAPAAOZIAKH MITA TIASOYBAAKI ‘”\

TRADITIONAL SKEWER/SOUVLAKI PIE

Hulaownn napadootany| Yelponolnty erAnviun
nita yioo covBAaxt oe Stapopa ueyedn (amd
15-19 cm) ptiayvetot yie mepltocoTeQa and 50
YOOV GTOLG YoLEVOLG pag. [evwnuévn ano
TG AVAYKES %ot TNV {NTNoN TV
ETUYYEARATIOV GLTLONG, PTIAYUEVY] TAVTA HE
HeQanL ATO ETIAEYUEVA AAELOX, YWOELG
ouvtnEeNTna, axolovbeviag mMoTd TaAa
ToEXSOCLANY] GLVTAYN YL YELQOTOLNTY TTA.
AratiBetot not Aadwpévn not aAddwTy nout
umopet v mopayOet amod
StapoeTina arevEa (AELUO-HAAXUTONL-
OMUNG).

The classic traditional handmade Greek pie
tor souvlaki in various sizes (from 15-19 cm)
is made for more than 50 years in our
ovens. Born from the needs and demand
of catering professionals, always made
with a taste of selected flours, without
preservatives, faithfully following an old
traditional recipe for handmade pie.
Available in both oiled and non-oiled and
can be produced from

different flours (white-corn-whole).



nAPArOszIAKO MITAKI %
TRADITIONAL SMALL PITA £ \

NITAKI

Toxhaond TepadocLand YELOOTOINTO : o= i
; , € : Xee : 71 70 The classic traditional handmade Greek pie
eAMNVino mtaxnt yloe covfBraxt, xovPée ¥ mini-

-_— for souvlaki or mini- sandwiches is made

[w=) 10cm /50¢g sandwiche @riayvetat i neELocOTEQN ATO '
50 yoovie 61OV obEVOLS wag. Iewnuéwy for more than 50 years in our ovens. Born
. amd TLC avdyxeg xat ™y {hTnon Tev from the needs and demand of catering
10 TMX/ piece (500g) EMOYYEALATIOV GLTIONG, QTLAYUEVY TAVTa te professionals, always made with a taste of
UEQANL ATO ETUASYUEVH AAELOX, YWOLC selected flours, without preservatives,
S ouvTENTIXK, wxohovBbvTag ToTd Takid faithfully following an old traditional

20 MNAK/packages 5 : , : \
~' TXOAOOOLANY] OLVTAYY] YL YELQOTIOLYTY] TUTX. recipe fOI handmade ple

s A e e T R A Available in both oiled and non- oiled and

N~ umoget vo mapaybetl and b duced £ different fl
é 36 KIB/boxes SLopoEETINa AAELOA (AEUKO-UXAXUTONL- SR e R s

oMxHQ). (white-corn-whole).

.. +4°C: 20 HM/days
:‘,>I¢ -®- -18°C:9 MHN/months
- +  O®PEIKO/FRESH

4 HM / days



H etarpeio Hag mapayet HOVO YELQOTOINTA HAL YOECKA TEOLOVTA XQTOTOLLXG
not €€etOIMEVETAL 0TV TXEAYWYN YELQOTOLNTNG TLTAG Yl COLBAAKL ATO TO
1956. Trv televtato dexaetio EYOLHE navel M tdLaiteQr TEOOSO GTNV

oy Hevng Hog Baon yio mitoa He «yethany nabwg nout oto Ywdanta Hog.
E&eliooove 1 ouvTayeg Hag uot TaLTOYQOVA KQXATAHE TNV TaEXO00 OTX
npotovta Hog . [Tpoonabodpe va €eywpilovHe Oyt HOVO Yyl TG YELOELG Mol
™V TotoTN T Hog aAAa mort yraett ev evoidovle otnv onHlovpyia
TOOTIOTIOLNHEVWY UL YO YOQWY YAV TWV.



Our company produces only handmade and fresh bakery products and
specializes in the production of handmade pita for souvlaki since 1956. In the last
decade we have made great progress in our favorite base for pizza with
"chilaki" as well as in our buns.

We develop our recipes and at the same time we keep the tradition in our
products. We try to stand out not only for our flavors and quality but also
because we do not give in to the creation of processed and fast food.



CONTACT US

Bread Houses Contact Details

o T
& ‘{3 v ‘ :
- \\: «’

Phone Number

Sales department +30 6980671910

Email Address

breadhousel74@gmail.com
Acharnai, Greece, Attiki, Athens

Please do not hesitate to contact us at any time and talk with us or with one of our

associates!



