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ENJOY A MEDITERRANEAN
TASTE EXPERIENCE!



B ENJOY
A'MEDITERRANEAN
TASTE EXPERIENCE!
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Here's a healthy alternative!
» Fresh cucumber

* Fresh garlic

* Low in saiwrated fi

* No trans fai

 Sowrce of Chepa 3 & 6

250¢
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MENL SUGGESTIONS:

* Anappeiizer

o With an assevtment of
raw vegelafbles

* O pitct bread

* Ina green salod

* As a garnish fo your meai,
pouliry, grilled fish or
rosied polatoes

For more recipes, visit

www.arahova-souviakica

‘ .
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FRODUCT OF CAMALA

Here's a healthy alternative!

Instead of high-far sauces like mayonnaise
or ketchup, why not garnish with delicious
dips and spreads? Choose from a wide
variety of products to bring out the flavour
of yvour dishes.

INGREDIENTS:
MILE SOLIDS. BACTERIAL CULTURE CUCUMBER VEGETABLE Q1L VINEGAR, GARLIC. SALT,

SHELF LIFE:
S0 DWANS" 1 THE SMELE LT BEGENY FROS T8 DATEOF FRODUCTIN, NOT AFTIR PRODUCT HAS BN OFIRID

STORAGE:
REFRIGERATED AT ALL TIMES (24 °0)

Nufrilion Facls fmeesl! Tenew %5 OV /% V0* Amound | Tensur % OV /% V0"

Valeur nuiritive Fa/Lipdes 159 7% Chebesterol / Chelesbérol 15mg 5%

Saturated [ satués 7 8 g Sofum [ Sediem 55y 2%
Per 30g {2 Thsp.} + Trams /s, O ok Carbohydeale | Glucides 7 g 1%

Par portion de J0g Polparmatused | Poyrsauris 14 g

(2c. 4 table) Omega 6/ omiga & 0.3 9 Fiee: ( Fibies 19 1%
Calories 60 Dmega-3/ omigar-d 0.1 Sugars { Sures 0.2 g
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LESS FAT

THAN THE REGULER
ARAHOVE TZATAN]
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ENJOY
A MEDITERRANEAN
TASTE EXPERIENCE!
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Here s a healthy alternative!

* Fresh cucumber

* Fresh pariic

» Low in samrated far
* o frans for

* Sowrce of Omega 3 & 6

250¢g il



Here's a healthy alternative!

Instead of high-far sauces like mavonnaise
or ketchup, why not garnish with delicious
dips and spreads? Choose from a wide

variety of products to bring out the flavour

af vour dishes.
INGREDIENTS:
MENU SUGGESTIONS: MILE SOLIDS, BACTERIAL CULTURE CUOUMEBER VEGETABLE OIL VINEGAR GARLKC SALT.
* An appeiizer SHELF LIFE:
& .“'T#l (0 assoriment qlll' S DS" 1 THE SHELF LIFE REGINS FROM THE TATE OF PRODLACTION, MOT AFTER PRODUCT HAS FIIN OFENELE
ran vegetables STORAGE:
« O pita breacd REFRIGERATED AT ALL TIMES (2-4 °C)
* [na green salod
* As a garmish to vour meal, " p .
,HI‘J'-HI'H‘TI-‘. xﬁ-‘-‘t‘dﬁ.‘ﬁ” or Hll'lrﬂlﬂl'l Faﬂs Amoun | Tesser L OVI%NE® Amsunt ! Taneur & 0¥ %Y
roasted polaioes Valeur nutritive Fot/Lipides 2449 5% Cholestarel / Cholestbrel 105mg 3%
Sabrated | sabunks 183 g w. Sadlum [ Sodlum B52 mg 4%
. .. 8%
For more recipes, visit Forcin 2 T i B Carbohydrate / Glucides 1580 1%
: s ¥y Far portion de 309 PouscaEied  Polyrseerss 017 :
wyww.arahova-souviaki.on - : il TR — 0%
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TZATZIKI1

SPREAD

TZAT Z IKI

ENJ@Y
A'MEDITERRANEAN
TASTE EXPERIENCE!
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Here's a healthy alternative!
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* Fresh garlic

* Low in sanerated fa

= No trans fai

* Source of Omepa 3 & 6

500¢g S more dat
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* An appetizer

« With an assortmemnt of
raw vegelables

* On pita bread

* [ a green salad

* Ax a garnish io your meal,
pouliry, grilled fish or
rosted potatoes

For move recipes, visi
www.arahova-sonviaki.ca
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Coniact yvour distribetor
FRODUCT OF CANADG

Here's a healthy alternative!
Instead of high-far sauces like mavonnaise
ar ketchup, why not garnish with delicious
dips and spreads? Choose from a wide
variety of products to bring our the flavour
of vour dishes.

INGREDIENTS:
SMILE SOLIDS, BACTERIAL CULTURE CUCUMEER, VEGETARLE OIL VINEGAR, GARLIC. SALT,

SHELF LIFE:

0 DAYS" i THE SHELF LIFE BEGINS FROM THE DATE €1 PROUSATION, BT AFTIE PEMOUCT HAS BEEN OFERED

STORAGE:
REFRIGERATED AT ALL TIMES (2-4 °C)

%OV/%V0* Amoust/Teneur %OV /% wa*
7% Cholestersl / Chalestéral 15mg 5%

Nutrition Facts Amoum / Tesear
Valeur nutritive Fat/Lipides45g

I T T T —
Parportion e 300 Puessand iy et :
ﬂtim} Orreaga-6 / oméga5 0.3 g Filse / Ftees 1 %
Calories £0 Drwga-3 / omixga-3 019 Sugars / Swcres 02
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GREEK SPINACH
DIP

ENJOY
A MEDITERRANEAN
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Here's a healthy alternative!

Spinach is a green leafy vegetable
that originaied in Persia. h e e Y
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» No trans fi

» Sowrce of Omega 3 & 6 o ﬂwr

¢ Nowrce of Bela-caroiene W
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- GREEK SPINACH

MENU SUGGESTIONS:

* An appetizer

With an assortmem of
raw vegelables

On pita bread

In a green salad

-

pouliry, grilled fish or
roasted potatoes

Fow move recipes. visi
www.arahova-souviaki.ca
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Coniac your distribator
FRODAUCT OF CARADG

As a garnish to your meat,

Here’s a healthy alternative!
Instead of high-fat sauces like mavonnaise
or ketchup, why not garnish with delicious
dips and spreads? Choose from a wide
variety of products to bring out the flavour
of vour dishes.

INGREDIENTS:

MAYORMAISE (VEGETABLE ML WATER LIGUID WHOLE BGG WHITE VINEGAR, LIKUID YOLE
SALT SUGAR, CONCENTRATED LEMON JUICE, SPICES. CALCIUM DISODIUM EDTAL SPINACH,
SI:'II.I D‘.CH-HM, -L‘I-hl]l:}!'l. l'.‘.i.ﬂl.l-l':. -lln't.lil.Fl:zll'l-'I'Sh CANGLAEHLHHM I.I.I.'I.GN ILHC! SFI:-CIE

SHELF I.[FE:
B0 DAYS" 1* THE SHELF LIFE BEGINS FIUC#A THE NATE O FROTMCTRON, )OT AFTER FRODUCT Has BFER OFERED)

STORAGE:
REFRIGERATED AT ALL TIMES (2-4°C

Nutrition Facts Amour! | Teseer %0V /% ¥0" Amossl ! Teneur % 0¥/ %"
Fal / Lipides 13.29 1% Cheleglersl f Chalastiesl 108mg 3%
Valeur nutritive Saburated ¢ saburés 2,86 9 y3v, Sefiem/Sedum ZEBmg  10%
Per 30g (2 Thep.) etk Al hw;nﬁnzmg 1%
Par particn de 309 Polyusesiunaind / Potyimutirks 8599 Filboe / Fibwes 0.42 g 0%
{2c. & table) Dmega-6/ ceigar B 60 Sugary ! Sucres 054 g
Galories 110 Omega-d { cenéga-d 08 g Beis-carstess | Bata-camban O 5 ER
[ » Duily Vol Moncuseatealed f Wonomstiriz 107 Probeln [ Problines 000
VD = Valour qUOlNN® ool b koo A 2% » Wi € it €% = Cacm  Calciom 2% + o (Fa £ %
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LESS FAT

THAN THE REGULKR
AREHOVE SPIHACH P

Here's a healthy alternative!

Spingch is a green leafy vegetable
that originated in Persia.

It is @ very good source

of fiber and rich in iron,

* Low in satwrated foi

* Noirans foi

* Sowrce of Omega 3 & O

o Sowrce of Bela-canotene

250¢g

ENJOY
A MEDITERRANEAN
TASTE EXPERIENCE!



MENU SUGGESTIONS:

* An appeiizer

« With an assortment of
reny vegeiables

* On pita bread

* [na green salod

* As a garmish to vour meal,
poudiry, grilled fish or
roasted polaioes

For more recipes, visit

www.arahova-souviaki .ca
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Cionitact your disiribaior
FRODUCT OF CANADNA

Here's a healthy alternative!

Instead of high-fat sauces like mavonnaise
or ketchup, why not garnish with delicious
dips and spreads? Choose from a wide
variety of products to bring out the flavour
of vour dishes.

INGREDIENTS:

LIGHT MAYOMNMAISE (VEGETABLE OIL WATER LIGUIDWHOLE EGG, WHITEWVINEGAR LKENDYOLK,
SALT. SUNGAR, COMCENTRATED LEMOM JUICE SFCES, CALCIUM DISODIUM EDTAL SPINACH. SOUR
CREAM, ONIONS, GARLIC CARROTS. CANOLAOIL VINECGAR, LEMOM JUICE SPICES

SHELF LIFE:

30 DS ©* THE SHELF LIFE BEGINS FROM THE DATE OF PRODUCTION, HOTAFTHL PRODLICT HAS BN OFEMEDS

STORAGE:
RIOFRIGERATED AT ALL TIMES (2-4 %0

Hl.llﬂ“un Fﬂﬂls Asspusd | Tansur 0% /% 98" Amounl | Tense % OV /%"
“ﬂlﬂl.lr nmﬂ““ Fal / Lipsdes 11 3 16 % Cholasferal ! Cholestéesl 10my 3%
Salurabed £ Ealuids X g pu o, Sodium ! Sedium 220 mg %
Fﬂ'mﬂiﬂlﬁlﬂ] + Trang  rang 001 g Carbebydrate / € —_— T
Par portion de 309 Poynsaturated.’ Pelffeatoss 5 § Fibwi / Fibres 19 2%
(2c. 3 tahle) Oeriaga-B / omége-§ 459 Bugars ! Sucres 1 g
Calories 110 Denega-3 / omige-3 050 Pratein | Protéines 1 g
* [ - Dby Vialue Monounsaturied) Momossatnis 3 g Bata-taroiene | Ba-carsdine 55 ER
VA0 = Nt QUOBCRRINE: i A Vitamine A 2% » Vilimin €. Wit 0% « Caliues/ Cacium 4% = bran /Fer 3%

i
patemcoe | uRe cone G50 GO Wf,’iﬁ'“" CASECUBE | TIEMIGH | OTviCASE
S0 | GZIAININ S | 1062230055 | 130 gr 957 md 0 §




JARAHOVA

FETA CHEESE & GREEK OLIVES
DIP

ENJOY
A MEDITERRANEAN
TASTE EXPERIENCE!
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Here's a healthy alternative!

A beanrful blend of feta cheese.
olives and greek ore pano.
 Fresh garlic

« Low i saturated fol

« No irans fof

o« Sonrce of Omepa 3 &6

250g e



FETA CHEESE! & GREEKOLIVES

MENU SUGGESTIONS:

* An appetizer
* With an assortment of
raw vegelables

O pita bread

In a green salad

As a garnish to your meat,
pouiry, grilled fish or
rogsted potatoes

For move recipes, visil
www.ardhova-somviaki. oo
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Certla o dhatinhetor
FROCALICT O CAMATIA

Here's a healthy alternative!
Instead of high-far sauces like mavonnaise
or ketchup, why not garnish with delicious
dips and spreads? Choose from a wide
variety of products to bring out the flavour
of vour dishes.

INGREDMENTS:
FETA CHEESE, MILK INGREDUENTS. MAYONMNAISE. BLACK OLIVES, OLIVE OIL VEGETAELE OIL
SALT. SPICES, LEMOMN JUICE.

SHELF LIFE:
35 ST THE SIADLT LETE B FROwd THE DATT G0 Ml iCTROS, KEYT AFTUR FRODUCT 1A% RELM CPFIMITS

STORAGE:
REFRIGERATED AT ALL TIMES (2.4 °C)

Nutrition Facts Amesst ! Teneur %0V /% VA" Amour | Tesesr % OV /%vo*

Valeur nufritive Ft/Usdesiig 14 % Choluslersl | Chalastéral 120 3%
Per 309 (2 Thsp.) ﬁ‘uﬂiamﬁ“ ’ 12+, Sodium | Sediem 30 mg 1%
Par portion de 30Q Pafyusaunied | Potpreateis 119 Carbbydrae/Glucides 199 1%
{2c. atable} O/ omigs 12§ Fitue / Flwes 069 L
Calories 57 Omaga-3/ oméga-3 05 g Sugars | Sucre: D79
* [ = Dally Value Menoussshuied /Moromastrds 43 Prodein / Protiimes 2.7 g

W = Valeur quatkBonne yo.co o i isming A 2% VRS / Vlaring © 2 % e Cobcin Cakc e 7 % o 108/ Far 2%

2509

DAERGODE | UG CO0E 550 CODE “:‘ffﬂ‘;ﬁ'“‘” CASECUBE | MEHIGH | OTVAGAE

FO-50 | G200 DREER | F 062X 000445 Tl il =t o0 B




ENJOY
A MEDITERRANEAN
TASTE EXPERIENCE!

since197H
Here's a healthy alternative!

A delicious spicy feta dip with

green & red peppers and a hint of garlic,
It is & very good source of caleium.
* Low in saiivated fer
* No trans fat

» Sowrce of Omega 3 & 6

» Source of
Beta-carote e



MENU SUGGESTIONS:

* Anappetizer

* Wrth an assortment of
raw vegelables

* On pita bread

* Ina green salad

* As a garnish to your meat,
poudiry, grilled fish or
rogisted pedatoes

For move recipes, visit
www.arahove-sowndaki.oa

ABARRIPAA LN - LAVAL (LRI HTv-2ve
(50 A TR
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Conta yoms dhatilheted
FRODAUCT OF CAMATA

Here's a healthy alternative!
Instead of high-fat sauces like mayvonnaise
or ketchup, why not garnish with delicious
dips and spreads? Choose from a wide
variety of products to bring out the flavour
of vour dishes.

INGREDIENTS:
FETA CHEESE. MILE INGREDIENTS, MAYONNAISE. VEGETABLE CHL. FRESH LEMOMN JUICE, SALT.
RIDAMND GREENW PETTERS ONIOM.

SHELF LIFE

35 ES" 1 THE SIEUN IR BECHRs FROw THE IATE 630 PllUCTEM, Mo AFTTR FCUCT s RN OFimIis

STORAGE:
REFEMGERATED AT ALL TISAES {2-4 *C)

Nutrition Facts Amoust | Teseur % 0¥ /%V0® Amourt ! Tesess % OV /% V0*

Valeur nutritive at/Usides 224 14% Cholestersl / Chalastirsl 30y 105
Per 309 (2 Thsp,) Tmmﬂ mﬂi 249 12+, Sodlum [ Sediem 254 my %
Purpoin 3] Nl s 1l 7%
{Zc. a table) Owega-b/ o6 12§ Fitwa / Fitwes 059 [ L
Calories 58 Omega-3 | oméga-3 05 ¢ Supars [ Sucret 06
* [/ = Dally Valus Monousssunied | Wanomsatinds 4 Prodein / Proffises 2.7 g

W = akeur quotidionne Wi &7 Wisamine A @ % Vo £ i od G 2 %= Calcm (Gl T %« honibe §%

OACERCODE |  UPCCODE siccone | SACSESIGT | caseouse | MEMiH | oTvicas

HOT-250 BT s | 108 231 (06 4 120 gr 5 e LRI 6




Here's a healty alternative!
* Alighs fluffv dip

* Ciood with fresh fish

* Low in saturated fai

* No trans fai

« Source of Omega 3 & 6

250¢g

A MEDITERRANEAN
TASTE EXPERIENCE!
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Here's a healty alternative!

Instead of high-far sauces like mayvonnaise
or ketchup, why not garnish with delicious
dips and spreads? Choose from a wide
variety of products to bring out the flavour
of vour dishes.

INGREDIENTS:
POTATOES. CARP EGGS. VEGETABLE 1L ONIONS, FRESH LEMON |UICE WATER, POTATO FLAKES
MENU SUGGESTIONS: (DEHYDRATED POTATOES. MONOGLYCERIDES. SODIUM PHOSPHATES, SULPHITES CALCIUM
> POTASSIUM SORBATE. COLOUR.
* An appetizer
» Wath an assortment of SHELF LIFE:
3 35 DAS" 1* THIE ST LETE BRGNS FROW THE DATE O PROTAMCTION, ROT AFTER FROTAICT HAS KN ORINITS
renw vegetables
* On pita bread STORAGE:
REFRMGERATED AT ALL Tiaais {3-4 °Ch
* Ina green salad
* Asa garnish io your meal,
poudiry. grilled fish or Nulrition Facts Amesst/Tenew % DV/%V0* Awoust/Taneur % 0¥/%Va*
roasked potaloes Valeur nutrifive =/ Usides 35 §% Cholestarol | Chabestirol 162mg 5 %
For more recipes, visit Per 30g (2 Thsp.) ﬁ;‘:‘,’;::'"u*; U350 g4, Seflem (Sadiem M9Smg  10%
» . ] - 3 1%
www.arahova-souviaki.ca Par peetion de 30 Flveabrond | Fovfasaio 170y —onparnte. Glucldes 369
[2¢. & tabie) “CemegaB/omigd 089 Fhie/ Fibies 0.3% g %
Calories 57.6 Cmeqa-3 ./ omane-3 042 g Saagars / Sueres 0,159
* W = Daily Vel Woeoensateratad / Monoinsetusis F 40 Prateim / Predéines 0.90 g
T —— e
VO = Valeur quoldienne v, oo s itassing 0% = Viamin €/ Vikaming C & % Caclem / Calclum 0%« brom B 0%

ARAICRG, IMNC - LAVAL QUIERIC HT-Tve 2 i - - s
Pttt DADER CODE | URC GO0 | 500 CODE f"’"ﬁ,ﬁ”‘-—' CASECUBE | TIEHGH | OTviass
www s hiya=souy ki . |
Cepsct your distribation TR =250 B4 1000 S I 106 23314 00007 1) 1580 | 5wl IR [ [
FRODAICT OF CARADA




SKORDALIA

ENJOY
A MEDITERRANEAN
TASTE EXPERIENGCE!

Here's a healthy alternative.

* A raditional Greek garlic dip
* Fresh garlic

+ Ideal for fish

* Low in seturated fet

* No rans for

* Source of Omega 3 & 6

250g  swnminai



MENU SUGGESTIONS:

* An appetizer

* With an assortment of
raw vegetibles

On pita bread

In a green salad

As a garmish to your meai,
poudiry, grilled fish or
rovsied polatoes,

For move recipes, visit
www.arahova-somviaki.ca
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FRODUCT OF A

Here's a healthy alternative!

Instead of high-far sauces like mavonnaise
or ketchup, why not garnish with delicious
dips and spreads? Choose from a wide
variety of products to bring owt the flavour
of vour dishes.

INGREDIENTS:

POTATOES, GARLIC VEGETABRLE OIL VINBGAR, POTATD FLAKES (DESHYDRATED POTATOES,
SMONOGLIYCERIDES, 30DUM FPHOASPHATES SULFHITES, CALCTUAM. STEARDYL-2- LACTYLATE.
EHA ANDAOR BHTUWATER, SALT, EED MEFPERS™. POTASSILIM SOREATE

SHELF LIFE:
35 DS 1° THL ST LRI BECERE FRLOW THE NATE OF FEODUCTION, KOTAFTIR PRODUCT 145 RN OF(RIDS

STORAGE:

REFRMGERATELDY AT ALL TIMES {24 *()

Nutrition Facts Amount | Tesesr %0V % ¥0"™ Amount | Tessur o OV /% va*

Valeur nulritive Fat/Uides 139 % Cholestersl/ Cholstirel 162y 5%
Per 309 (2 Tosp.) mﬂ#;‘[:m%uﬂu g, Sodium | Sedum 245 mg ne

(2e. 4 tabie) Omega-6/ oméga-& 00g Fibire / Fibress 0,399 %
Calories 57,6 Omega-/ oméa-3 042 g Sugars [ S 0,15
* [0/ - Dally Valus Menoursaarated / WMomormasrss 140 Prodain / Probiises .90 g

W = Valonr QuOLISADE ooy o v mamins A 0% « ViEawmin €./ V1 Emssisn G 4 % o Calciu / Cakcm 0 %  kon / Ter 0%

OACER CODE | PG CODE sCCODE | SROSEMEIGT | cuccupe | MEWH | oTvoasE

SO0 | BERIAOOO0RE | 106 22314 000070 130 or Ll (i b




ENJOY
A MEDITERRANEAN
TASTE EXPERIENCE!

Here's a healthy alternative!
A delicious feta dip with
roasted red peppers and a hint of garlic.

It is @ very goodd source of caloim.

* Low i satnerated for :
* No frans fol -
* Sowrce of Omega &6 . o ,.f:

* Sawirce of

H:-'.fu CEROENE

250 g - maes




ROASTED PEPRER

Here's a healthy alternative!
Instead of high-fat sauces like mavonnaise
or ketchup, why not garnish with delicious
dips and spreads? Choose from a wide
variety of products to bring out the flavour
of vour dishes.

TEpe

INGREDIENTS:
HII'HJSLHEGEEI’[QNE FETA CHEESE, MILE INGEEMENTS. ROASTED RED FEFPERS. IR DRIED TOMATOES, JALAPERD PEFFERS,
s % : s VEGETABLE CHL. ONIONS, GARLIC.
* Anappetizer
» With an assoriment of ﬂ";’ﬂ-’gm
Feny 'I'EEIE‘.F:'-I-E?J’E-!-' ™ THAL SIADRT LB B PR THUE AT 0 PROCAUCTR R, BOT AFTER FRODEICT AN B iR
* On pita bread STORAGE:
REFRMGERATED AT ALL TIMES (24 “Cj
* Ina green salad
* Asa garnish to your mea,
potciy, grified it or Nutrition Facts Amesst/Tesesr % 0V/%VQ* Amoant/Tenewr % 0V/% V0"
i) e Valeur nutritive F/usitesto 3% Cholesters/ Chalestérel 575 2%
For more recipes, visit Per 31g (2 Thsp) Sabaated | sabata 2 g+, Sodium | Sodium 200 mg 12%
;i : ' # Teans [ [rans 0.1
www.arafiova-sounlaki ca Par partion de 30g : ST Ta Carbebyrrate / Glucides 2 g 1%
{2c. & table) Omega-6. omeg-6 10 Fibea / Fibres 0 (33
Calories 10 Omega-1) omég-3 0 Sugans § Suces 1
* [ = Dally Value Mencimsatntd  osonsstaes 25¢  Protein |/ Protdises 4
W0 = Valeur QUOTIIENE oo switaming A 4 %+ Wiamin / Vitamine € 0% »Caliiem | Caksium 8% Fer /hiem 0%

250g

Pty e DADER GODE | URC CooE $60 CODE GROSSWEAIT | casEcupE | TIEWIGH | oTicass
wwwahova-souy ekl o

Coptat your disiribwor A 250 BEAIG PR R | 1 OB B3N DEN) Wy LA MG E
FRODAICT OF CANADA,




ASSORTED DIPS

GREEK SPINACH
TARAMOSALATA
TZATZIKI

FETA CHEESE &
GREEK OLIVES

™

ASSORTIMENT DE TREMPETTES / ASSORTED DIPS

Z ENJOY
¢ JAMEDITERRANEAN
TASTE EXPERIENCE!

qince 197}

Here’s a healthy alternative!
A versatile party platter, with all your favourite dips.
Crrear for small patherings. Enjoy!

* Low in saturated fat

* No trans for ‘ ' _ .

* Source of Omepa 3 & 6 s |
See e denaily S : -

o i,

500¢ | ~




GREEK SPINACH INGREDIENTS:

MAYORMAISE, (VEGETABLE OHL WATER, LICLND WHOLE BCGG, WHITE VINBGAR, LICLID YOLE,
SALT, SUGAR, CONCEMNTRATED LEMON JUTCE. SPICES, CALCTUM DISODIUM EDTAL SPIMACH,
SOUR CREAM, ONION, GARLIC, CARROTS, CANCHLA OIL VINEGAR, LEMON JUICE SFICES

Ll L]
; Nutrition Facts Amssst/Tsassr % OV / % V0® Amouni | Tesser 5, OV % VO
: o Fal F I gl 13,24 18 % Cholesisrn] | Oholssbbes] 138 mg 3%
."""--' al “ﬂ|!lll'l'ﬂ.ltl'mﬂ Sabgribad J galuris 3 40 g 8 Bodium | Beallaam I8 mg Al %
o Per 30g (2 Thsp.) # T /ewrss B0 Carbohydrate / Cletides 2589 1%
e Pargaﬂlnnﬁeﬂn Friyuraaturaied / Pakdresatinds 6.8 g Fitars / Fibres 042 T

: (2. & table) Orraga-8 / oméga 609 Supars / Suores 054 g
Calaries 1335 Omega-3 f omdga-3 .89 Bole-earmene | Biun sadokng FEER

* [TV = Dlaity Value Moroursafurried S Monoinstuns 30 Pradeln / Protbines 09,9
Vi = Veleur QuoliBenrs yopein &/ Vilaming A 5 % = Vitamin G ! Vitamise © 2 % = Caksium / Casipm 7 % » bon /e 3%

Here's a healthy alternative! mt&mﬁﬁﬁf Ol ONIONS. FRESH LEMON JUICE. WATER, POTATO FLAKES
Instead of high-fat sauces like STEAROVL 2 LACTYLATE, RHA AND/OR RH.T) FOTASSIUM SORBATE, COLOUR.
mayonnaise or keichup, why
not garnish with deliciows dips Nulrition Facls Amsssti Tsneur % OV /% V0™ Amoun! | Tesser = OV /% VO~
and spreads? Choose from a wide Valeur nutritive F=t/Usissiig 8% Cholostern! / Cholostirsd 162 g 8%
variety of products io bring out Par 309 (2 Thsp ) *Tane/vene D) i ".,,'mmm':'mm ‘::, e
e ey A T T TR T
Calaries 57.8 Omaga-3 7 omiga-3 0.42 g Sugars / Suoes 015
SHELF LIFE: * [1 = Dlaily Valut Myrduiddluried | Mosoinsalinds 2480 Proteln J/ Protilnes 099 5
ﬁmﬁ&mlw LIFE FECINS FROM V0 = VElRUr Quolicones ey A / Vitarming A 0 % = ¥iiamin © / Vieaming G & % » Gakium / Caiciam 0 % = ben / Fir 0 %
FROINURCT HaS EREN OFENEDY

TZATZIK] INGREDIENTS:

STORAGE: MILK SOLIDS, BACTERIAL CULTURE, CUCUMBER, VEGETABLE OIL VINEGAR, GARLIC, SALT

REFRIGERATED AT ALL TimES (240
Nutrition Facts Ameest | Teasur % OV / % W0*  Amounl | Teseer % OV /% W *
MENU SUGGESTIONS: Valeur nutritive Fa/Uskesasg 7% Cholesbernl / Cholestbrsd 15mg 5%
Saburatad / eaturis 2.0 g Bodlum | Bedaem 55 1%
L me Per 309 (2 Thep.) &« Trarz/tranz g ok
Par ﬂﬁmuﬂ“m wfﬁvmrﬂ!uln “lllﬂ"'ll'fmn 1%
L] “"&hmmaf (2. A tabils) mega-6 [ omdgn-8 0.3 Fibire / Fibres 19 A%
Faw 'I-E]gfﬂbk.! Calaries 50.0 _Dmege-3 [ omdge-3 0.1 g __Supws / Sucres 0.2 §
) * [ = Dty Vislug Mermanaaturned | Wonoimunnis 16 Proseln / Protbing 1 g
* On pita bread VO = Valeur QuISiBOne® i &/ Vimaing A 4 % « Vitamia € /Wiamin C 2%  Caigiam / Caloums & % = ran J Far 2%
* Ina green salad
: FETA CHEESE & OLIVES INGREDIENTS:
* Asa garnish to your meat, FETA CHEESE, MILE INGREDIEMTS, MAYOMMAISE, BLACK DLIVES, OLIVE OIL VEGETABLE OIL,
poultry, grilled fish or SALT, SFICES, LEMOM JUICE
roasted potatoes Nutrition Faclts Amesst;Tenser % OV % VO* Amoun / Tesser % OV /% VO*
1 i Valeur nutritive F/Usiesarg 14 % Cholechernl / Chelesidesl 1259 3%
For more recipes, visit Sabsrated [ saturds 2.1 g 12+ Soflum | Seflem 330 mg "%
www.arahova-souviaki.ca Per 30 (2 Tbsp.) + Trans /trans 0g Carbohydrats | Clecidet 103 1%
Par portion de 30p Fofyumsshwraid | Pokinaannis 1 7 g '
Calaries 97 Drmaca-1/ amdga-1 0.8 g Supars / Sutes 079 g
\.r )} * [ = Dy Value Mireunsaturaied | onoinsatinis 47 g Prateln |/ Protiines 2.7 g
! _,_;.‘_'-“:J-, . VO = Valour QueiBOmes yipe i/ itamica A 7 % » vitamin C £ ¥iamind © 3 % » Gaioem / Calcies 7% » oo/ Bir 3%
ARAHR B - e CLEREC HTY- 2V
{450) 681535 055 WEIGHT
W brathone-dous bk o2 DROEA CODE UPC CODE S0C CODE 1LB5 ) CASECUBE | TEHGH | CTYHICASE
Coontad vour diatribeior
FRODAUCT OF CAMADA PAR-G00 | BZEII000021 5 | 10620914 00012 2 3000 ji, 16.98 m? 1 H




ARAH
HUMMUS

ASSORTMEN/T;

OLIVE!

ENJOY
_ AMEDITERRANEAN
~ TASTE EXPERIENCE!

since1971 \

Here's a healthy alternative!
Your favourite hunmus flavours combined in one dish.
Perfect for parties or an evening with family.

Bon appetit!

* Low in sarvrated far

= No mrans far

= Sowurce of Omega 3 & 6

Sow movr drdols

o [faci

500¢




Here’s a healthy alternative!

Instead of high-far sawces like
v oF Ketctugs, wity mor garmish
st delicious dips and spreads?
Choose from o wide varely of

prodcts ko bring o e flavonr of
v (il

SHELF LIFE:

A% TWYS CTHE SHELP LIFE REGINS Pl
THE [aXE OF PRODCUCTEDS, HOT AFTER
PRONECT FLAS REES QPEHEDI

STORAGE:

EEIT BEIFRIGERATED AT ALL TIMES (3-8 "0
MENU SUGGESTIONS:

* An appelizer

L

With an assortment of
raw vegelables

On pita bread
* [na green salod

* As.a garnish o your meal,
pouliry, grilled fish or
roasted poiaioes

For more recipes, visit
wwwarahova-souviaki.cg

ARAICAA INT - LAVAL OLIERIC HTv-IvY
EERIEER L AELT ]
e araloya-douaylakioa

Cemtact your distri bulos
FRODUCT OF CAMADA

INGRECHEMTS: CHICKIMEAS. TAHIMNTSESAME BUTTER)L CARCLAOIL LEMONH [UICE COMUENTRATE,
SEA SALT, VINEGAR, GARLIC SPICES.

% OV /% VI Amourd | Tanair o, 0%/ % VI
T "% Cholestergl |/ Chebesinal 0 mg

Nutrition Facts Ameunt/Tesew
Valeur nutritive Fat/Lipides &g

!

Prdbg (2 Thsp)  WimTmansdp 0 3% SeAwm/Bdm iHmw 3%
F'EE" ?"“L‘fﬂ' de-30g Pabpsrsatiramed | Polpnsatus 2 g e L 1 -
=0 R it} Beega-B/ omagak 1 g Fiben/ Fibras 2 g T
Calories 1 ~ Dmega-/omapa-d 0.ig Sugars / Sucres 1 g

* [ = Duily Vikss Sofiavta s I ] ¢ VRO BaLLNES 2 Prateia | Presganes 2 §

Vil = Ynlour quotidionne o imming A 0% + Vimma  Viteme £ 3% Calmum  Colpiom 3% e res PRer 3%

ROASTED RED PEFFER - INGREDIENTS:
CHICKFEAS, TAHIN (SESAME BUTTER:L RED FEPFERS, Cis08A OIL LEMON JUICE CONCENTRATE
WINEGAR, GARLIC 514 SAMT SFICES

Mutrition Facts Assunt/ Tenesr
Valeur nutritive Fa/Lipides 59

% OV 1% VO™ Amount / Tensur o D% 7% W
7% Cholesternl | Chabegifrnl 0 mg

Par 30g {2 Thegp.) *mhnﬁ'msmm;‘ 05g 3+, Sedium | Sadism 130 mg 5%
Par porfioh do 205 oorp—prer Y orareraprr Camahydmla | Qluckdes 7 g %
(2. 0 laki) “Dmesa-d; omign8 1 Bg Figen / Fibras 7 T
Calaries /0 Desega-d f omaga-d U4 g Sugars ¢ Sucri 1 g
* [V = Dally Vivkas Whaearen L ] ¢ MAIRGInERDE 2 g Prabein | Preséines 2 g

Vi = Vadour qUOtHIANg ypn s yinming & 7 % + WM A Vimmne s &%+ Caksum ) Calcium 2 % s s fher 7%

OLNT - INGREMHENTS:
CHICKFEAS TAHIMI SESAME BUTTER) OLMVES, CANOLA OIL LEADN [UICE CONCENTRATE VINEGAR,
GARLIC, SEA SALT, SFICES

Nutrition Faclts Aesent/Tessw
Valeur nutritive Fs/Lipides 5o

% OV /% VI®  Amount / Tanaur o, (0% 7 a®
T% Cholastaral / Chalaminel O mg

Par 304 {2 Thap.) ﬁ:::-_rﬂl:mtal: fi5q g, Sedum  Jadium 155 g B
Par ponion de 309 PolparestLrid | Polyhsatirdh 50 - Carbahydmis / Glueides 7 g %
(2o, i tahle) Dasega-5/ omaga-s 18 9 Fiben | Fibras 2 g i
Calaries 70 Demega-1 / omépa-3 0.4 g Sumrs/ Sucres 2 g
# DN = Ciaily Vathsa Mosairsiursed |/ Mencnsshnis 2 Pratais [ Praddinis ? §

VI = Vidour QUEtHRIE pin yimring A 2 % = Vitamin / Witamine © & % + Calium / Calcium 2% = ren /e 2%

SPICY - INGREDITENTS:
CHICKPEAS, TAHIND SESAME BUTTER), RED FEFPERS. IALAFENG PEPFERS, VINEBGAR. GARLIC,
CANOLA OIL LEMOM JUNCE CONCENTRATE SEA SALT. SFICES.

Nutrition Facls Amssnt/Tesew
Valeur nutritive Fst/Lipides 5o

W OV /% W Amount J Tanaur o, (0% % g™
1% Chelentarol / Chadeuldrel O mg

Par 304 {2 Thap.) ﬂ:ﬂﬂﬁ:ﬁ?ﬁg e UL 1>
Far portian de 30g Pelparsalinted | Priynsirs 7o Carahydmte | Gluodes 7 g %
(¥c. & table) Desega-8/ omAga-§ 18 g Fieee / Fibres 2 g ™
Calories 70 Omega-d /omega-d (.4 g Sugars / Sucres 19
& DN = Daily Ve Monoursaraisd | Mononsaiunks 155 Protein / Proféanes 2 g

VIO = Vilour quotidesng Wiamin /! Yilamine & 0% +Wilemn ! Yitemze & £ %+ GlousS Calcium 2%« o fher 4%

5009 | I

GRIEE WEGHT :
o | case cupk

DROEA CODE LPC CODE SCCCODE Th HiGH | OTYCASE
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DOLMADES

VINE LEAVES STUFFED WITH RICE

T e

F =\ UAL f:‘,':*f' =N

DC) LMT;IE,J -- |
= o ENJOY

A MEDITERRANEAN
TASTE EXPERIENCE!

E‘anx::'lgql

Here's a healthy alternative!

* Low in sairated foi

« No trans fat

e



MENU SUGGESTIONS:

* Excellem as an appetizer
or side dish

* Can be served either
hot or cold

ARATN, NG, - LAVAL QUEBEC HTv-Ive
[ERILTE LR
www srhoya-souy lekioa

Comist yoar disiribatior
FRODAUCT OF CAMNADA

A traditional delicacy!

These fresh vine leaves, stuffed with the finest
long-grain rice, can be served either hot or cold
as an appetizer or side dish.

INGREDIENTS:

RICE, ONIONS, VEGETABLE OIL VINE LEAVES, SALT. FEPPER. DILL MINT. LEMON,

SHELF LIFE:

0 DAYS® 1* THE SHELT LI BEOENS FRO%0 THE DATE OF PROUUCTS0N, ROT AFTER FRODUCT FAS IIN ORI
STORAGE:

REFRBGERATED AT ALL TIWES (34 ()

Nutrition Facls Ameust/ Teses % 0N /% V0™ Ameunt | Taneur o 0V /0t

Valeur nutritive Fat/Lpides2g 3% Carbohydrate | Glucsdes 7 g 7%
Per 1 roll (350) mﬁ?ﬁ“ i gu, Fibra/ Fibews | g "
Paur 1 roulédy Chalesternl | Cholasbéenl 0 g Sugars [ Sucs 19

(350) Sedium | Sodum 100 mg 3%, Protein / Probéises 10

Cabories 45

* [0 = Dy Vg Vetamin A/ Vitamine A 8 % « Vitamin C / Vitamina C 0 %
W= Valer quotidiene - Cabein / Calclum 2 %  Iron / Fer 4 %

DADER GODE | UAG CODE sccont | SROSSWEIGHT | casecupe | MEWGH | ofvicass
COL-500 | G234 00R0a 0 | 006 22314 (062E J L | 16 88 ml 1210 12
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PORC / PORK
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— ENJOY
A MEDITERRANEAN
TASTE EXPERIENCE!

400g

Snce 197

Here's a healthy alternative! i 3
# f.:'q'urg:.'.l'.':.' - = - 2 £f
* Traditional Greek spices - s =

» Source of protein : o '

« Low in satwrated far

* No trans far

400¢g



Ry
¥
- J
=
w
X
»
o,
[

MEND SUGGESTIONS:

Sonwviakis can be served
skewered on a stick, great
for BBQs, accomparied

b fresh vegetables, roasted
Jacbgrbeones and our famous
rzeresiki,

Wrap them up in our
raditional pitas and make

vouer own personal souviaki.

For more recipes, visii
www.arahove-somlaki.co
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ARATHOE, [T - LAVAL CHNBSE HTV-1W
£ N e
W R - dowrs ek ) i

Cioniact your distribston
FRODEBCT OF CAMATA

Here's a healthy alternative
to home cooked meals!

Instead of high-fat processed foods,

why not treat vour family to pork souviakis
accompanied by vegetables and our famous
tzarziki sauce? Bring the flavour of Greece
to vour family's doorstep.

[NGREDIENTS:
POORE. WATER SEASONING [SALT. SPICES, SODIUM TRIMOLYTHOSFHATE DEHYDRATED GARLIC,
GARLIC EXTRACT, SFICE EXTRACTSL CANOLA OIL FLAVOUR

SHELF LIFE:

i SO THE" (" 190 GiELE LIFT BEGEYS FROM THE DATT OF PRODLCETION, WOT AFTER PRODUCT 100 BEEMN OFEMED

STORAGE:

FROZEM AT ALL TIMES i3 50

Nufrition Facls ameust/Tesesr % 0¥ /% ¥0"* Ameunt /Teneur % 0V /% V0"
Valeur nutritive & Gigides 6 9% Garbohydrale | Glucides 1 9 1%

Per 2 shawsers l:'||:':?5' Saburatad | saburis 1,54 85 Fibra / Fibres O 0%
Par 2 brochettes (10800« Trens trans 0g :
4 : - —  Sugass [ Suczesilg
Calories 120 (Balestenl | Cholestéml S0mg 17 %
Sedium | Sedium 30 my 18 %, Prodein / Probéines 120

® UV = Dally Yalue

W= Valeur geotiSerse  Viamn A Rasng A 0% » Vitamn G Waming C %« Caloum § Caloes 2 %+ lran /R 6%
DROER COLK LR CO0E SCE COCE :"'ufﬁﬂ':‘."'l L CASE CuE TE HIGH

E0U-400 BRI NITEAT | DO M4 1078 4 280 gi 1698 121




SOUVLAI([

CHICKEN

u
2 . o e TS __'.!;____; 1‘-11“:_'_.‘
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| FEFLTE

XVE A L Valely

A MEDITERRANEAN
TASTE EXPERIENCE!

o191 ¢

Here's a healthy alternative!
* Lean chicken

« Traditional Greek spices

« Source of protein

» Low in saturated faf

* No irans far

400g - s




MENU SUGGESTIONS:

Chicken souwvlakis can be
served skewered on a stick,
greal for BBQs, accompanied
by fresh vegetables. roasted
partatoes amd our famous
rzentziki,

Wrap them up in our
raditional pitas and make
vour own personal souviaki,

For more receipes, visil
www.arahove-somilaki.oo

‘ .

ARSI I - AL, CBEC HTv-2v
E RS  SERT

[TRTEEREES, P TPR R P e

Ciontact vour disstribasian
FRODAACT OF CANANA

Here’s a healthy alternative
to home cooked meals!

Instead of high-far processed foods,

why not treat vour family to chicken
souvlakis accompanied by vegetables and
our famous rzarziki sauce? Bring the flavour
of Greece to vour family’s doorstep.

[NGREDIENTS:

CHKCEEN. WATHR. SEASCN DG [DEHYDEATED GARLMC. SALT, SFICES. SODIUM TRIPOLYFHOSFHATE CORN
SYFUF SO0IDE DEXTROSE CHICKEN FAT CORN STARCH. SUGAR MOROSOINUM GLITTAMATE. FALM OIL
CELERY EXTRACTS, OO FOWDER. GARLIC EXTRACTS, HYDROLYSHED OORN FROTHNS SFICE EXTRACTS.
S1LICON DION]DE D200 BNOSINATE DISCDHLM GUARYLATE COLOUR. AUTOWY EED YEAST EXTRACT

[50). CAMOLA CIL FLAVOUTR.

SHELF LIFE:

€ AMCIMTIHE" §* Tl LT DR B FROM, THE DT OF FROILEETIOR, HOT AT TER FRODUCT 508 BEEN OFIM D

STORAGE:

FROZER AT ALL TIMES i-5 %0

Nufrition Facls amemt/ teses
Valeur nutritive 37 5 5,

Per 2 shewers (1000)  ~ Suawated / sabwés 0.3

2% 0V /% ¥0* Ameunt | Tenew % OV /%
5% Carbobydrale [ Gluckdes 1 g 1%

. Fibie / Fibres 0 ™
Par 2 brechettes (100g)  « Teans/ trans O 2%y o/ .m:ﬂ
Calories 110 Chalesteral | Cholestiral S0my 175 —— L
* OV = Daly Vilue Sodium | Sofum 130y 18 % Protein /Protéises 199

W = Valeur guotiiense VA A Viaesina & 0% = Vitamen G Wiaming C 2% = Calium ¢ Galciees %= nand e 6%

4009

CROEACODE | wnccoe SEE CO0E ’"'““’fﬁﬂ'ﬁ'“'" CASE CUBE TE HIGH
FOU-00 | Gzeandnesrse | © 08 22304 188758 240 g 1596 = 10710
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TZATZIKI COMBOS
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[ZATZIKI{EOMBOS

Here’s a quick and healthy alternative to home cooked meals!

No rime 1o prepare dinner or lunch? Trear vourself o souvlakis accompanied
by our famous tzatziki sauce ready anytime.

PORK SOUNVLAK] INGREDIENTS: FORE. WATER, SEASDIN MG [SALT STICES SOIHMLM TRIPOLYTHOSTHATE,
DEHYT RATED GARLIC, GARLIC EXTRACT, SPICE EXTRACTSL CARMGLA 1. FLAVOUR

SHELF LIFE: 25 Days" ¢ 1oin simF LIVE Gc3 (M6 TR THI DN o PR DUCTION, MOT A TER FROCAICT 1A% TN CPERED

STORAGE: REFRIGERATED AT ALL TIMES (-4

A H Vi Nutrition Facts amaunt ! Teneur % 0V/%V0* Amount | Tensar % OV /% W0*
SOUVIAKLE _ Valeur nutritive ru;ipiges 59 9%, Carbohydeate | Glucides | g 1%

Per 2 skawers (1000)  Saturated / saturés 1.5 g go,  Fiwe/Fees 0 g i

Far 2 brochenies (100g)  « Trans / frans g ——

Calories 130 Chalastersl | Cholestiral SOmg 17 % ——ons v 4

Sadium / Sodium 430 my 18 %, Probein / Probiines 16 ¢
& [ . Deily Vales
Wi = Valeer quotidiere  Wiamin A (Viteming A 0% *Niemin G/ \ilamizg [ 2 % « Caciom  Calciem 2 % » bon/ Far 5%

DRDER GUDE PG DOUE S0 D00 GRS WTLBE b GaSE CUBE L
RS- AB0G O Fand BN | 100 SAE SNGEN 6 SEE) o A Vs

CHICKEN SOLUNYLAKL INGREDIENTS: CHICKEN, WATER, SEASONING |DEMYTRATED GARLIC. SALT
SICES, SO0 UM TRIPOLYTHCSFHATE, CORN SYRLP &0LIDA. DEXTROSE CHICKEN FAT OORN STAROH, SUOGAR
M SO DL GLUTAMATE. Palsi QIL. CELERY EXTRACTS OndE0n POMWDER. GARLUIC EXTRACTS, HYDROIYSED
OOREMN PROTEINS SPCE EXTRACTS SILICOS DIOMINE DESCOIUNY IMCSINATE. DARCILS GLANYLATE Q0404 EL
AUTOUYZED TEAST EXTRACT [S00] CamOLa DIl FLAVCLR,

SHELF LIFE: 75 Coys” © THE SHIELF LIFE BEGIRS T4 THE TATEOF FROTUCTION, ROT S5 TER FRODUCT HAS BN (I

STORAGE: REFRIGERATED AT ALL TIMES (1.4 10

Nutrition Fcls amount/Tenewr % 00/% V0" Amesst | Tensus % OV /% V0"
Valeur nutritive 5,7 e 54 5% Carbohydrale | Glecides 1 ¢ 1%
E:rg;hﬂ';'ﬂf |:1.'|1:":::I§Ii Sa::ala_:lfﬁluhegu;ig gy, Fbie/ Fitees 0 g T
r 2 orochenies (10090 + Trans v O g :
Caloriss 110 Ehalsstanl | Cholestiil S0mg 17 5 s 210
BA = Daily Val Sodium | Sodium 430 mg fd % Protein / Prelbines 199
Sl i ] TR e ———
W0 e Valser cunldierre Wemen A CHamined 0% «Namin G Viemine § % e Colicurs ) Caloum 2% 0 e (e £9
OROER CODE UiPC C00E ST DO ARIES WT LEE ) CAEE CUBE TIE HIZH
FCEC-3500 G2EMA TTIFT T 10E 22314 TrTaT 4 0NN BG4 10 /40

TZATZIK] SAURCE [MGREDIENTS: MILK SOUIDS. BACTERLAL CULTURE, CUCUS BER, VEGETARLE QIL VINEGAR, GARLIC. $AIT

(m Nufrition Factg Amaant/ Tanour % 0¥/ %YQ" Amount [ Teasur % OV /%0
E{‘f}-.‘ . l.l'alﬂur nu!ri“u& st J Lipidas 459 1 % Cholesteesd | Chalagtaral 15 g 5%
# : Saturatic [ slunks 28 g 144, Sodium [ Sedium 55 mg %
Par 309 (2 Tosp.) ¢ Trang ¢ trans Og -
Far porfion de 30g Prbpercalteraied | Polsales 04 9 Snbabydonks | Sciin 79 L.
Iﬁ;"..}_;r_q_‘ﬁ'rf:n: it f2¢. 4 table) Denega-G o aindaa-o 039 Fitre / Fibwes 1 g 4
sty Calarjas &0 Denega-3 / aiméga-d 01 g Sugas [ Sgeres 07 g
Conctet o e Tmicn * OV « Daily Valup Masoersateraid / Mosarsihr®s 1.50 Prabesn / Probisaes 1
PRODUCT OF CANADA VU = ViUt QuobKReTit yieein 1 rmine & 4% Vit C { Visamine 2 % » Calcium J Caleiom 4 % = os / fe 2%
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FIRE GRILLED
PARTY PLATTER

4 CHICKEN KEB‘)-\BS?
oL

4 PORK KEBABS “u

4 BEEF KEFTA

INCLUDES:
TZATZIKI
SPICE MIX

600g

4 CHICKEN KEBABS

4 PORK KEBABS \
N S
4 BEEF KEFTA ¢

INCLUDES:
TZATZIKI

SPICE MIX

600g
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CALAMAR CROUS s

ENJOY

GOURMET QUALITY

CALAMARI |
FOR YOUR TABLE! R -

v Jdeal as an appetizer

* A favourite for parties g v i T MR, .
i . . _aoMN _. : B
* No trans fal S}Tﬂbl ) 1 g 5" 7Y i

* Crood seovirce of fron
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MENL SUGGESTIONS:
* An appelizer

o As a main dish

* As a side dish

* {na pariy plater

Fow more recipes, visil
www.arahova-souviaki.ca
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ARAHNA IMC - LANAL CHITBEE HTV-Iv
(4% &8R- 1515
Wkl tahon - down lalkh ca

Ciomlant woumr distributor
FRODUBCT OF CANADNA
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»
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4 RAA R CROM STILLAME

INGREDIENTS:

SQUID, BLEACHED WHITE FLOUR WATER, SALT, SUGAR. SPICES, PARTIALLY HYDROGENATED
SOYBEAM QL REFINED FALME OIL DRY YEAST MODIFIED TAFIOCA STARCH S0V FLOUR OMNI0OMN
POWDHER, GARLIC POWDER, WHEY POWDER, WHEAT GLUTEN, NRONEAT DRIED MILE. EGO
WHITE POWDER DEXTRCSE LEAVEM NG {30 DL BICARROMATE, MOMOEALCTLN. FHOSFHATE)

SHELF LIFE:

1 YEAR " 1900 1000 Q000 Sises PRy, THE DT OF FRCTaCTion, SO T APTER PROTAAT §Ias BURY OFME D

STORAGE:
FROZER AT ALL TIAMES i-5 0

% 0¥/% V0" Amsunt | Tensar wov /% et

20 % Corbobydraie / Glucides 25 g 8%
"y Fibre /Fires g 4%

Nutrition Facls Amsst/ Tesew
Valeur nutritive rst/upides 134
Par serving site 4 ok Saburaled sabris 16 g
{about 15 rings] (11300, Tras /irans Og

Sarvngs per contaner 2 Chal 1/ Cholestéral 105 T
iacahal L : i

Calaries 270 Sediom 6500 mg e Protein / Protéines 10 9
& [ = Dl Ve e ——
W . '..'alr:,l quotidionns VIR A VEEMng A 0% « Yiamin G /\itemne 0 % « Cagium / Ceicus 5% « o /Fer 3%

Sugare [ Suces g

DROER GO0 UIRG L0 205 GO0E :;I-I:I!:i."il:.:1II|:||' CASE CUEE TE HIGH
LhL-250 & 22514 16861 108 22314 16161 0 1600 e iagE LTl
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Mutrition Facts Amosst i Teneus % OF /% ¥ Ameant / Tenaur 4 OV /% ¥0*

Valeur nutritive Mt/Leies2o0 4% Chabosatol / Cholowthel G 9%
Saturater | salurds 0.5 g Sodiam / Sodium 5 mg %
:';ﬁ & Ko [T X2 ¢ i Carhabeyilrate | Glucides £ %
r Pobyunsaturatesd f Bobyirsatunés 1 g
Fiksre: / Fibens 0 g LS
Calories S0 Hugars / Sucres 19
~ B = Dally Valua Wergurmlratng ¢ Mmonestorée 1 g Protein | Proléines 2 g
VI = Valour qUOtEante swoein & ¢ Yitamice A 4 % = Viamin G /Yitesion G0 % = Colius / Calium 2 %= lron /Far d %
CADER CODE PG CODE BCG GODE GROSS WT Lis) | TIEMiaH QTY/CASE
EPA-ZTO | 022314 150238 | 108 22014 18021 6 3000 gr 10 /10 exX2700
] EREATOPITA

FILEING: BSEF LB, Codiimds, Tviivdises) ORI TEGEED SETLE, AC0 A aell i B e TS, TR CULTURL SALE Coadikse Ol CEe,
SCRLOD BT RAE, LIFASE. SRS WEROLE BGG. CACTHLA Q1L MARGSEINE TIaasalC: FASTE SALT BLATE FEFFER. KIFTa RS JRSanalsl
FIRLLCY FASTRY: WHEAT PROUNL WaTER, OORMITARC H. DENTRCSE, POTassiv SORRATE Sl T CamiOla il

Nutrition Facls Ameest/Tewer % 0F7% V" Amesnt /Tener 21k 3
Valeur nutritive Fa1/Usides 259 4 % Cholesterol/ Cholestieal 5mg 7%
Eaturated /' saturis 0.5 . Saidimm 1 -
Par 20q o Trams / irare 0.2 g : e nm;r::muulﬁdﬂu":q ::
Par 20g T ) .
MM fibre) Fbree ¥ g 9%
Calaries 50 _Omaga-3 / araga-d 0.4 9 Sugar / Sucras 19
* OV = Olaily Valus Wt fueabiod © WONinginerds 19 Protadn | Protéines 3 o
VI = Vislour quotchonng yzeis o issing A 7 % » Viamin G/ Vitkmisg C 8% » Calsurn / Cleium B % » b £Fer 13 %
CEDER CODE LIPG Ci0E =00 CODE BROEES W LS ) TIE HIGEH DTYICATE
KRE-2TD G223 00 3 | 1 OE 22304 1R 2 SN (IEP R GXZ2T0 g

FULLEER BEEF LARGE, POTATORS, BERGILAST ZUTCHIR, O BOM S, SAMCLA Ol WaTTE FOMATD PASTE. SALT, BLACE FEFFE. CRSusbin
BECHIAMEL SALME: MILE, WHLAT FUORS, SAAaamE, (DO TAINS ST A O PREsEssy CHEES EPAS TRURIEE [ W%, saOqEsD
RLE ISCREDERTS, BACTERISE CUG TS, AR CALC LR CH DESRICHE WA TCRIAL BTl LOPASE. CELLLILCSEY, WHOLE BGeis

Mutrition Facts Amesst / Tanaus & O /% WE" Amssnt | Tenaiir % OV /% wa *
e s B e e e e A S MSRSR 8  HSe e B - BMeReme  MA8 M RS 4 2 e e e e 8
Valeur nutritive F/lsidss 0g 38 % Chedestarnl / Cholegidrsl 45 mg 8%
" Gamsento) | saluree 5 g 38+, Sodim | Sodum 040 mo R
Par 200g Al Bl Carbomyrlrate { Glucides 73 g T
Far 200y Podypundaturatid / Polyirealurs 6 § =
OB/ 0imebga-6 4.5 0 Fikwe  Fibeos 3 g 2%
Calories 360 Omaga-3 ) oméga-2 19 Sugara f Jucres 59
* OV = Daily Valus Mioraursaturatsd / Mononsaserés 8¢ Profein | Probéines 17 g
VIl = Valour quoticenne yeep g iyimming A 15 % s Wamin G/ Wt © 0% » Coiciem J Cairium B %+ Irzn 4 Far 10 %
CROER CONE PG GO0 B0 CONE RIS W LIRS ) TIE HIGH OTVICASE
BACH A0 0 P ATRES 8 | 108 22044 17008 1 000 g T L) B X B g
TIROPITA

T ULEE B FTS, S HDTS  PAS TN D B, SaOTaITTD ALK RO DTS, B TTREAE CUTTURE, AL TR CITLCIIDN, I LAl
RLCEVTTA S R ¢ 158, KT1Y S s TN 5 W LG, b T M RS I ST, ARG A IET, ST, WHCTLE B, s i Lo
AWHEAT FROUR, SALT, CALOTUAL PEORIHAT S0 M0RASKT, SCHURY RICARRIAETE. kiLalnF, BLACK PEFFER,

FELEDY S TEY: WIHEAT PROVLNL WATER, DOEMSEARL H, DEXTROBE, PO SO0BATE, LT, CAMOLA L

Nutrition Facls Amesse  Teness % OV /% VQ* Amwsent / Tenaur %, OV /% ¥a*
Valeur nuiritive i/leides i5g 5 % Cholestarol [ Cholestéssl 10mg 3%
Saturated / salurts 15 g . Sodiem / Bodium 20 mg 3%
sty  Fams /inae: 0.2 g ot Carbabyreate | Glucides & 2%
Far 20q Priyunasturaied ¥ Polyifeaiuis 05 g 9 -
Cailorias G0 Omaga-3 / amdga-i 0.1 g Sugiain / Gucres 0 g
* [ = Daily Valun Kbaraarsghuabed ¢ Monoinsateris 149 Pratain / Protdinas ? o
VI = Vallouir cuoGOniS yuepmin A / Yitamice A 4 % » Viamn & /Vieames € 0%« Caidum / Calius 7 %« Iron  Far 3 %
CRDER CODE LIPS 0 S0 CODE GRS Wl (LD ) TIE HIGH QT rCASE
TIR-2 70 GEEInd velsa 1 | 10 22004 18054 8 Tl gu LR GxXIrag
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LA BELLE PROVINCE [ RAINUIESIES

(GREAT{SNAGK:
POUTIEE IREADYST@IEAT
CHEESE FRI IN/MINUTES!

' @Dl-nmw—_ﬁmm E

[CUTSERIES |
WITEVARIGE

IBROVWWNLG RAVY: 250¢
ANDIEHEESE '

250 ¢

Vewr bt il wersr
Yo okl oml FeverAe
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ERITES DOREES
ONDULEES
NAPPEES DUNE
SAUCE/BRUNE
SAVOUREUSE ET
DE FROMAGE

GOLDEN CRINKLE
CUT FRIES

WITH A RICH
BROWN GRAVY
AND CHEESE

Valeur nutritive
MNutrition Facts

Foir Al g ¢ Far 2hl) g

Tmar S b gt e sl

k=, % Dmiy Vo

Calories I Calories 360

Lipides J/ Fal 16 g 2%
Saturés | Sahwsted O g 45 %

srans{ Trans 0.3 g
Cholesiercd ! Chalestersl 40 g
Sodiuen | Sodium 430 mg
Glucides | Carbohydrate 385 13%

Fbras / Fore 3 g "M%
Sucres (Sugars 0 ¢
Protéines | Protein 12 4
Vicarire A J Vitamin A 20 %
Witamina C / Vitamin C B%
Calcum | Cabdum 0%
Fes [ Iron B 4%
(500 GHR- R

L im0 il s i e
ol | Siin listilsilog

FRODLIT MFRODLUCT OF CAMANN

RCHEESEIFRIESH

H'I:I[l {lfl.'ll

UN GOUTER.
EPATANT PRET

LA BELL ! PRLMNU EN QUELOUES

.% POUTINE MINUTES !

\H: “CHEESE FRIES" AR
% READY TO EAT
‘s IN MINUTES!

e | oo COCESCL/ | POSALUMTE | anéicusse | SAEWEKHT| (IVEAERS
LN pe s 37 CO0E T WEIGHT T/ CASE FOIDSRE LA 1] “-\.:l L

PR DUCT GO0 A w el o L TIE rezs
2EIE) B EES 4 2NSN0E | 10 ErEAng 25 Hbg 12 23kp Hi%

INLIREDIENTE | FOMMES I TERRES FﬂrrF‘i FrosiEs [ TEREE TR0 STOE DR maos BYDRLKTESEE (CArea, Sy
FYROFHCEFHATE [Nl DO, SALCE | BMlL S0 B el el (il IR EXTRAIT SEC [ SROF [DE aysls, S5l
FaliaE D BIL PHETRS faiing D8 osds HLTEE 8 Palel cRUTEaall s ra DR EXTRATT 1 1A Rl s

PRI~ dails IRTHE A IOl D I TR ot o], ol Al HERTEE 4 CAkaA, LFRCTS cmasl i
MR, L U | sl T ), B TR, o niAS | DX TRATTS D0, Beacmiraall B Uil T iU LA D g
EAGEUATT [ SO AT B CURAREVAIRR,  FRDAAANG] CIIITRI A, I3 G |-u'| FANTRLEEIR], SR

LARNTLRERS WIS, OO0 FURS ST S b, SEL, |l o, T W el

INGEEDIESTS VRIRCH TRIE FORADOER Peddd PITROCHEAATED VECE TR Ol AN SOLAS ), N SO
PR BRHATE, IR TR SR WAl R S U0 PRI LR WA 08 W e S R AL B WHEAT FLCRIE ISR

DS FLLHIE, Pl 1 Rl Pl SRS DRLTLAATE, WVEAS] EXTRACT (s, RO RS OOV PO RS (SRS R
WRLGE AR ES: o Wil | NAAN0h LRSS CASGHLA ML, SFICES GAGAR LARE i HHAR CLRL CTTRIC AN COHIRIE SR

ENTRACES DI [srsall. D CUSYLATE. SO SA0ANE L PREERnalIvEL CHEDDE CIHERS

RIS ¢ [P T PSRRI S LB SO RS Al . PR TS, EACTERIAL CUN PURSE SANIL SR ROBLAL ENGRME

[CAMREE D COSERVATROM  SHELF LIFE
CHISGELE - e A, REFRBGEEE - 1.8 fOUES.  FRCTES - O0dE YEAR REFRNGERATED - 18 D,

ERITREPOSLEEASTORGEE - VEvmEEr GARrsR, CrrsGELE. / KIT FROdis - 41520



MENL SUGGESTIONS:

* Anappeiizer

o With an assevtment of
raw vegelafbles

* O pitct bread

* Ina green salod

* As a garnish fo your meai,
pouliry, grilled fish or
rosied polatoes

For more recipes, visit

www.arahova-souviakica

‘ .

ARAHOWA INC - LAVAL CUEEIC HTV-I
(451 eRH-E5A5
woww grahova-souy laki.ca
Contact youor distribaotor
FRODUCT OF CAMALA

Here's a healthy alternative!

Instead of high-far sauces like mayonnaise
or ketchup, why not garnish with delicious
dips and spreads? Choose from a wide
variety of products to bring out the flavour
of yvour dishes.

INGREDIENTS:
MILE SOLIDS. BACTERIAL CULTURE CUCUMBER VEGETABLE Q1L VINEGAR, GARLIC. SALT,

SHELF LIFE:
S0 DWANS" 1 THE SMELE LT BEGENY FROS T8 DATEOF FRODUCTIN, NOT AFTIR PRODUCT HAS BN OFIRID

STORAGE:
REFRIGERATED AT ALL TIMES (24 °0)

Nufrilion Facls fmeesl! Tenew %5 OV /% V0* Amound | Tensur % OV /% V0"

Valeur nuiritive Fa/Lipdes 159 7% Chebesterol / Chelesbérol 15mg 5%

Saturated [ satués 7 8 g Sofum [ Sediem 55y 2%
Per 30g {2 Thsp.} + Trams /s, O ok Carbohydeale | Glucides 7 g 1%

Par portion de J0g Polparmatused | Poyrsauris 14 g

(2c. 4 table) Omega 6/ omiga & 0.3 9 Fiee: ( Fibies 19 1%
Calories 60 Dmega-3/ omigar-d 0.1 Sugars { Sures 0.2 g
® DN = Dy Vo Wooorsstesed | Monosaeis 150 Probeis [ Prodéines 1 g

e —
VO = Valeww QuoBdher™e v & /ikamine A £ % + Wiamin C./ Viambz €2 % » Caicium ! Cakium 4% « o SFer 2%

DRCERCOE |  wPCoomE ST CODE “""""Efﬂﬁ'w CASECUBE | TEHERH | DTvoas

I e ) T R R

Tiked00 | G22I O0I0ZE | 1OGRETIRD0ME S 00 1650 = 10 i




Idéale pour..
Ideal for...

= Patates en puree ot an four
Mashed or baked potatoes

= Patates fritex
French fries

» Sandwiches au pouler charid
Hon chicken sandwiches

* Beeaf hamburger
Hen n.i:m;:;{vr Slegk

& [0 de baeif
Rewast beef

300 ml

ln i |r|.|| | 1-
|..-|r|.| O EEVT

\UNEIRICHE
SAUGEIBRUN

ARIGH BROWN
GRAVY: SAUGE




SUGGESTIONS MERMLU =
M!:Mu SUGGESTIONS:

* Sur patates en pirde ou ai four
On mashed or baked potaioes
» Sur pataies frites
On french fries

» Sur sancheiches au i welet chared
O hot chicken sandwiches

! S‘I:Hl hl'l'ﬂjr .Irrfﬁ”;lrnrl:ll'tl:{.'lr
On hamburger steak

» Sur riifi de beeuf
On roast beef

ExUEE A, B ]

Civnnsmnigpss s avoe vl fournissour
“omtad] your distribulor

PROCAIT DU CARADA,

INGREDIENTS/ INGREDTENTS & [EALL AMIDOS DE SUALS SODNFRE BASE ([EXTRAIT SEC [ GLUCOSE ET DE M 501,
FROTUNES VIGITEULS IDROUSLES (FROTIINES DD 30%A, LS, GLUTIN D sals IT DE A TARINT DL S SUCRE, DOSTROSL
HLALE DE SO%A ET D PALME. GLUTAMATE sCeOS0D0UL GRAS DE POULET. LEGUMES DISHYDRATES (OHNOM. AILL [FCES.
ARSI W ERUNT, COUORANT (TARTRAZINE, SULITTIS:, MIRSIL SOTUR ACIDE CITRICHIL EXTRAIT DO BT T 4 LVURE SUTOHY-
S GOAME KAMTIANE, NCSINATE DISOIHOLUE. GLAKYLATE DESODIOUE. BOXYDE DE SRS FUE DE TOMATE JUS DECITROM,
BLNLOATL T LM

SAATTRL sAODHFIED COANSTARCIL BAST OGLLAOOSE Al CORM SYRLE S00IDS, SALT PDERGUVSTD FLANT FROTIIS (SO0 AND CORN
FROTEIN, COEN AND WHEAT GLUTENS WHEAT FECRIE. SUCAE, DILKTROSE, SO ANIF PALSL CHL MORCHROTHOLE GLUTANATE,
CHACEEN FAT, DETRATED VEGETABLES (0p 08, GaR BT SPROES, SEUS0 |G, DOLOR (TARTRATIME, SULFHITESL PARSLEY, FLAVOE,
CHTREC SLELY BILF AMD AUTILNYSELY YEAST BEXTRESLT, XANTRAS CAMNL DNSCHHUM. BNUSINAT L DU LA YLATE. MR M E
EHLIY DL PLAWLLTED PASTE, LERACO PRUE., SN LA BERLIATL

DUREE DE CONSERVATION /SHELF LIFE :

55 PONLTRS® (* LA PIRIODE DE OONSERVATION COAMMESCE 4 LS DATE DF PRODUCTION ET 808 IOSSCHE LE PRODANT EST ENTAME]
55 DAYS" " THIE SHELF LIFE BEGINS FRCHA THE DATE OF FRODUCTION, NOT AFTER FRODUCT A5 BEE OFHID)

ENTREPOSAGE./STORAGE :
REFRIGERER APRES OUVERTURE / REFRIGERATE AFTER OFENING

Valeur nutritive feses /Amusi % 0 /% OV Tenewr | Amoon W0 % DY
Nutrition Facls Lipides /Fa0g 0% Ghmtides | Carbobydrate 2 g 1%
Saturés | Saburated 0 ga, Floves/Fedg 0%
Par podtion de 30 ml _+ s/ Tans g " Surres Sogars 0
Per 30 mi Chalestérel | Chalestersl 0 mg LA
Sodium [ Sodium 80 mg 3% Prodéines | Protein 09
Calories 10
* 0 = Valeur quoidienne  Vitamiing A / Vitamin A 0%  Vitamine C/ Vitamin C 0 %
OV = Diaily Valua Calzium / Caleium 0% « Fer ) Irom 0%
e :;-H.:.:'Eu,:r CODE CUP CODE SCC ;“:":!ESB;F'-" VOLUME | TEHGH | OTE/CAISSE
WS |BXA2SITIE | 1062214253735 3600 rré 121 e 128 12




FULLY COOKED

BEEF GYROS

AnisA
(0

l'?ﬂw

4 IDWICHES INDIVIDWELLES
NDIVIDUAL "

DIVIDUALSANDWICEES _

Garder réfrigéré / Keep refrigerated

ENJOY
A MEDITERRANEAN
TASTE EXPERIENCE!

Here’s a tasty alternative!
* Low in saturated fat

* No trans fat

* Source of Omega 3 & 6

* Source of Beta-carotene

5 5 O See more details
g on back




GOLDENIGRINKLE
CUT ERIES
WITH'A'RICGH
BROWNIGRAVY
ANDICHEESE

FRITES DOREES
ONDULEES
NAPPEES DIUNE
SAUGE BRUNE
SAVOUREUSE ET
DE FROMAGE

250 ¢

e detanly om reverie
kil elfumels o T

’ I mu

--w

GREAT SNACK
READDYTO EAT
IN/MINUTES!

UN GOUTER
EPATANT PRET
ENIQUELQUES
MINUTES !



GOLDEN CRINKLE
CUT ERIES

WITH A'RICH
BROWN GRAVY
ANDICHEESE

FRITES DOREES
ONDULEES
NAPPEES D'UNE
SAUCE BRUNE
SAVOUREUSE ET
DE FROMAGE

GREAT SNACK.
READY TO EAT
IN MINUTES!
UN GOUTER

EPATANT PRET

EN QUELOUES
MINUTES!

Nutrition Facts

Valeur nutritive
Par 750 ¢ ¢/ Powr 250 g

Amaund % Dially Walse

Tensir * win'en LD AR e

Calories / Calosies 380

Fal/ Lipides 163 255
Saturated / Satués 99 P
+ Trans ' trans 03 g

Chalagioral § Chaleslersl 40 my

Sadium [ Sodium 430 mg 18 %

Carbohydrate / Gluckdes 385 13%
Fibra | Fibras 3 g 1%
Sugars /| Sucres 0 g

Protein / Protéines 1249

Wiamin A | YEaming & 2%

Witamin © 1 Yitamine C B5%

Caloum | Calum 20 %

iran / Fer 6%

14500 GEE- 0

Coastact yoms dhileibaiboes
CoaiE e & s wolse fourni s

PRODLCT OTFROUTT DL CARATA

PO Y| wecoooe | scecooe | uwTwoowt; | rvicase |CUESRE| REHEW
pebiot ;| cooecwr | copescc  |PomsALumTE | amicusse| FELRU | Db
mms  |sumiazeanss |memammen| g 12 13 | 208

FGEETHENTS FRERCH FENE Polalaods Mo [TRi=adiD SRGEDARE AL AL S MEEAS", =il &0
P R AT PR TR WAL R WERT TR, s i TS O Al § Ol SWEF Sl is sA8 1wl AT Moa i, [Tl

A FLOSIE, PleL dAE b P CLTTARATE, W1 AT DTG i BIRTR YA O PR, RN RATT IS
SN TAREES CUfl bl DUOSLATCY, ESRNE Y b UL, SEVLAR DL LR DGR RIAN L e, DR AL CLECHIE SF
BREEECES EHWEOTRAS Dl bidl, DEUE CRRSYILAT], SOuiiE BENSUWIE iy FRESIISSINE. CHEEEI L HELS
RS P WL LY e L, O R PR M T A TN DL TLHE, 5L R A %Pl

POGRETHENTS | MOwisALS I TERRES FRITES : FUwsts DN TERRE. FRALE VECE Dl F W% IR SR | AR LA S
PP EEHATE (WO DR SALNCE ; EALL AR F RRATS bUCUHFIE, EXTRAIN S50 D S0 DE Aads. 3H

BE DE BIE DEXTROS. BARAE DE aAlS HUILE [F Pl GDsATE MOSCEOD CHE NIRRT DE LEVURE |90
TEEIRISES AATS HATH O YRR, IHOIURAES DESHYDRATES (OO BOSIATE AlLL HUILE DN O, BFRCES, GOl [N
AR, G E R THANE SCEE CRTREILE. CORORANT. EXTRANFS DEFUCE. IROSISATE DHSODEEE CIURSYLATE DsO0EH

BEAATE [ SO (AN DE CUssERvaTios).  FROMSEE CHIEDDAR EN GIRAINS | Lal DETIURIsE GRiLsies
LA TIRES stOUHFTEFS, CLUTURE BT FIRIENSE SEL ERINWT pE I RS NE

SMELF LIFE/ DURIE DF

COETHRVCTION
Fl0s oA YRAK HITEKIEARTES - B BAS P DO lE] Wik Ak BRI ARl - 4

STORAGE / EHNTRIPOSAGE = iiiF Pid s 7 VI G i fvma i -3 10 0F
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GOLDEN CRINKLE
CUT FRIES

WITH A RICH
BROWN GRAVY
ANDICHEESE

GREAT SNACK
READY TO EAT
IN MINUTES!

250 ¢
(8.82 0z)

Sew adetaly om reverae



GOLDEN CRINKLE
CUT FRIES

WITH A RICH
BROWN IGRAVY
ANDICHEESE

(GREAT SNACK
READY TO EAT
IN MINUTES!

Nutrition Facts

Zarving size (2500
g par cortanes 1

Amaunt Prs Serying
Calories 380 Caloees fram fat 150
% Ly Wal"
Total Fat 16 g 25 M
Sahiraled Fat® g 45 5
Trana Fat 0 g
Cholesteral 40 mg 13%
Sodium 430 mg 18%
Total Carbohydrale 38 g 13%
Dietary Fiber 3 g 17 %
Sugars O g
Protein 12 g

Vitarmin A 10% = VitamnC 8%

Calourn 2% = Ingn 4%

“Feacent Daily vialurs s bessed on a 2 000 akonie
e Your daly whiles msy i Brgteror ke
et ] 0Ny Cabors: Pl
Calpres. 000 2,500
Tgtsl Faab Lo Ban G UU‘;I
Eaurale Fab Less Ban 200

CEgEshaml Laws Bah  WLmg :Il'\rn-;l
Tamfingim Lows Phan  Jd00=g 2 il"ll—u
Tl CarbaEapciiali e

Doty Fopoy F ] i |._‘|

Ttk R A
Fal's - Camohpdssd - Prosssd

= l
PROCUCTEOOE |  URC OO0 S BOCE UNTWEGHT | OTY/CASE | gewyy | TIEHEH
i O BRI PEINEE | PO S T I g 1 ) ar) 17 -- :‘i £h

GEECIES TS FREWCH FRIES POEATOES CAROLL ANTROE SOWRERS COHL SO ACTE P ROPHOSFHATT

IS SALICE WATER ssOUEFIED CORM STARTH, OO SYRUP SOLIDS, ST, ERECHED BLEWCHED FIOUR
'ﬂ-III' I FLOLIE MISCIR, |J'I.'".'\ ELF IR, THILASUIRE s0eslsITRATE RIBOFLAVIEL DEXTROSE iCORNL YWHITI
FOUE FALsy O AM0es SO DI, GLUTAMATE. VERST EXTREACT (DRIED 500 SAUCE [FNVDRCHYZED 500
SALT, SCAREAN Ol HVTSOLYEED: CORN MROTERS
G, AT AR (I, I'IIJﬂI".h'L'I'I-I.'I B, TOUATC) BPNTRER, SHICE ARD COLTMEIRNG, CTTRRC ACID
CCHOR, SFICES. TEHVIDEATEDHGARIEC, SPHCE EXTRACTS INRODEUAY BOSIFATE. CHROMIURY GUANY
EXT AT, SO0 LA BERPOATE (FEESERATIVE, CURD CHIELE FASTEURIZED MII'H'.HIFI'I-. PR TEI CORCERTRATE
CREAM, BACTERIA CUIDURE. SSIL SDC ROVNLAL BSTTRAL 800 08 LA AMMATTE

CE TAIN S WHEST, SUW AR sl

LHILF LIFE

Flararirs - O i FEAR, TLHFRLIG TLANTES - 1 D

FTORAGE: KFFF FROFEN -5 T ErT

;_
EE=EE
_Hn"!‘

{4500 LRS- FH80

Comtact vour distrabater
FRORCT OF CARMA A




TZATZIKI
TZA-250 - 250 g
G-22314-00001-1

TZA-500 - 500 ¢
f-22314-00002-8

TZATZIKI
SQUEEZE
S0U-500 - 500 g
G-22314-00626-6

TZATZIKI
LIGHT

TL-250 - 250
6-22914-33333-1

GREEK
SPINACH
§PI-250 - 250 g
5-22314-44444-]

GREEK
SPINACH
LIGHT

| BRL210-2109
B-22314-00156-8

TARAMOSALATA
TAR-250 - 250 g
6-22314-1101-5

SOUVLAKIS
TZATZIKI
COMBO
PORK

FCSP-3506 - 1509
6-22314-55565-0

SKORDALIA
SK0-250- 250 ¢
§-22314-00006-6

FETA CHEESE
& GREEK
OLIVES

FO-250 - 250
6-22314-B0282-6

HOT FETA
CHEESE
HOT-260 - 250 ¢
6-22314-00909-5

ROASTED
FEFPER &
FETA CHEESE

| ROA-250 - 250 g

E-22314-22222-2

ASSORTED
DS
PAR=500 - 5001 g

| B-22314-00021-9

DOLMADES

DOL-500- 5009
B-22314-0013%-1

SOUVLAKIS
IZATZIKI
COMBO
CHICKER
FCSC-3506 - 450 ¢
bB-22314-TT777-7

SOUVLAKIS
PORK

SOU-A00 - 400
§-22318-13784-1

SOUVLAKIS
CHICKEN

POU-400 - 400 g
B-?7314-148751

SPANAKOPITA

SPA-2T0- 270 g
6-22314-15023-8

KREATOPITA
KRE-270 - 270
6-22314-09062-3

MOUSSAKA
MOU-B00 - 50
B-22314-17985-4

TIROPITA
TIR-270 - 270 g
6-22314-16854-1

CALAMARI
CAL-250 - 2509
§-22914-16161-3
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