@ BROKERS DOUGH

REST N BAKE

BREAD, PIZZA AND MORE




@ BROKERS DOUGH

‘OAa ta mpolovta pag ivat Xeipormointa
n€ EAAYLOTN XPNON pNXAVWY Kol
QUTOpPATOTIOLNREVWY OLOOLKAOLWV.

Me avtOVv TOV TEOTO nAUTAPEQVOLRE Vo Eenovpalovpe
) COpn poG O€ MEQLOCOTEQA OTAOIA TAQAYWYNG HAL VO
OXG TROCYEPOLRE EVA pOVAOIUO TAEAOOCLANO TEALUO
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.



OPEXKIA BAZH PINSA
FRESH PINSA BASE

0BROKF,RS DOUGH Baoiopévn oe yviiola vamoAitdvikn ouvtayn | based on an authentic Neapolitan recipe

PINSA

E 25x35 cm / 320 M LSLO(iTEQY}.?IQ(')TOCOY] ?8 'PIN§A YLO('TO T[)'\éOV véo A special proposal in PINSA for the new
=) 9 trend HQOLO\)'TO AR 'SXEL SQBS'L ARt A “trend product” that is about to take the
AVTIXATHOTYOEL TNV TITOX XAAX HAL VO TNV

. . . . classic pizza taste and spiciness into the “Next
ATOYELOOEL OE AVOTEQX ETiTMEdA YEVONG %ot

1 TMX/ piece VOOTILAG Tayrxoouiwg. NooTipoTaTn st e 10 e
ehdytoTo Photpo yivetor apodt and péow Ko With crust and fluffy dough according to the
Toayavy xou efatpeTind xpitoavioth antfo. Greek mentality. Delicious and with minimal
0 20 MNAK / packages To ¢notpo g Baong PINSA yivetar oe etdind baking, it becomes soft and fluffy on the
~' epyootactoand YoLEVo TEOodivovTag éviova inside and crispy and crunchy on the outside.
XHQANTNQELOTIXG XATVIOUEVNG pizza Ynpevn oe The pizza base is baked in a special factory
guAhogougvo. oven, giving strong characteristics of smoked
36 KIB/boxes pizza baked in a wood oven.

WYHXIMO ME YAIKA:
8-10 Aemta Oéppavem oTOV YOLEVO GTOLC
+4°C: 20 HM/days 2 Naead L e eas

‘e’ 1800C -200 OC
:>I¢ -@® - -18°C:9 MHN/months

- +  ®PEZKO /FRESH
7 HM / days

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



@) BROKERS DOUGH

PIZZA

—
= 32cm /320 g

1 TMX/ piece

ﬁi 20 MNAK/packages

&ﬁ 36 KIB/boxes

., +4°C: 20HM/days
$I¢ - @ - -18°C:9 MHN/months
“ @\t OPEIKO/FRESH

7 HM / days

OPEXKIABAZH NIT2ZA2 ME...
«XEIANAKI» FRESH PIZZA BASE

WITH ... "LIP"

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

‘\,\* e '

Hekera Baon yra Itohinn mitoo pe

npolopt & e€atpetind mapbévo ehatoiado.

Mo tdraitepn mpdTaoy oe pizza pe
OTEWYAVY] VL& TO TAEOV ONUOYLAEG TOOLOY
Coung nayroouiwg. Me npovota nat
xpEaTn (OUT CORPWVA PE TNV EAANVIUN
vootpornia. Nootipotatn »at he 10
ehaytoto P7OLHO YIvVETAL TOAYAVY] Mot
e€ULOETINA AOLTOAVIOTY].

To Ynotpo ¢ Baong nitoag yivetat oe
eldnd epY0OaTACLAO YPOLEYVO
TEOGSIVOVTAGC EVTOVA YAQAUTNQLOTING
NATIVIOEVNG pizza YPnuevn oe
guloyovpvo.

8-10 Aemta Beppavorn otov Yobpvo
octoug 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 OC



@) BROKERS DOUGH

MrAz

25cm /180 g

10 TMX/ piece (1,8kQ)

4 T1AK / packages

36 KIB/boxes

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

®PEZKO / FRESH
4 HM / days

H»haowr napadooctany) yeiponoint
eAAMVIXY TiTAL YLyoG ytoo GOLBAGNL yLyag 7]
Baon mitoug oe dagpopa ueyebn (anod 20-

26 cm) ptiayvetal ylx neptocotepa ano 50
YEOVIX 6TOVLG YoLEVOLG pag. 'evvnuévn
amd TLG Avay%eES nat TNV {NTNoN TV
ETAYYEAUATLOV OLTLONG, PTLUYUEVY] TAVTA
(e UEEaXnt ATO ETUASYUEVA GAELOX, YWOELG
ouvTNENTLHE, axolovbwvTag ToTe Tahta
ToEaAd0CLANTY] GLUVTAYY YL YELQOTOLNTY] TLTA.
AratiBetor not Aadwpévn xot aAddwtn not
umopel va mapaybel and Stapopetina
alevEa (AELUO-AXAXUTONL-OANNG).

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).



oPEsKIA MITA BURGER- BUN p \;
FRESH SMALL PITA BURGER- BUN g

@) BROKERS DOUGH

PITA BUN

15cm /100 g

5 TMX/ piece (5009)

ﬁi 24 TAK/packages

&ﬁ 36 KIB/boxes

.., *4°C: 15 HM/days
:>I¢ -®- _18°C:9 MHN/months
- +  ®PEZKO/FRESH
4 HM / days

To povadind mitant tHnov bun v
aAMwg bun adid mita. DTiayuévo
UE TOV ToEXSOCLANO EAATVLLO
TPOTO OTWC 7] TTA Yl TO
ooLBAANL AAAL Yl AlyO TLo
delicatessen »ot exclusive
dnmovpytiec. I'evwnpévo anod tig
XVAYREG nAL TNV {NTNON TWV
ETOYYEAUATIOV OLTLOYG, PTLXYUEVO
TAVTA LE UEQANL ATO EMIAEYUEVX
AAELOX, YWELIC CLYTNENTINA,
arxorovBwvtag mote TV TaAd
ToEASOCLANY| GLYTAYY] YL
YELQOTOLNTO TLTANL.

The unique pie type bun. Made
in the traditional Greek way
like the pie for the souvlaki

but for alittle more
delicatessen and exclusive
creations. Born from the
needs and demand of catering
professionals, always made
with a taste of selected
tlours, without preservatives,
taithfully following the old
traditional recipe for a

handmade pie.



@) BROKERS DOUGH

MEINIPAI

_—
El 25cm /150 g

1 TMX/ piece

ﬁ? 40 MNAK/packages

@ 36 KIB/boxes

.., +4°C: 20 HM/days
¢I¢ - @ - -18°C:9 MHN/months
“ @\t OPEIKO/FRESH

7 HM / days

oPEskiA BAZH MEINIPAI KAPABAKI
FRESH BASE BOAT SHAPED PEINIRLI

To nakdtepo Bropnyavononpevo
YELQOTIOLN T TIEIVIOAL LE HQOLOTY] UL
apedtn Coun. To Lopdpt mAabetat and

pelypo aAebLEwV OLaPOEETINNG AAECNC YLo

vo yiver avlextind oto {Opwpa nat 6To

SLadoyIUO AVOLYUX ML VX YOLOUWTEL OGO

npenet. HdOvaprn tov »pdfetat otny
YELON AL TNV PEECoHADA.

To Ynoipo tov melvipAl yivetat oe
EQY0O0TAOLAXO TETOLVO YOLEVO TOL
SLOUPEPEL EVTEAMG ATO TOLG UAXAGLUOVG
poLEVOLS KPTOTOLLNG.
EAdytotog yoovog Ynoipatog and 5-7
Aemtd otovg 180 OC -200 OC

Movadinn movtiaxy cuvtayy.

The best handmade peinitli 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 ina
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.



@) BROKERS DOUGH

DAQANIA

20cm /150 g

2 TMX/ piece (300g)

ﬁi 24 TAK/packages

&ﬁ 36 KIB/boxes

... +4°C: 20 HM/days
:>I¢ -®- _18°C:9 MHN/months
- +  ®PEZKO/FRESH

7 HM / days

OPEsKIA BAZH @DQAIA - MINI PIZZA .
(STPOTTYAH) FRESH BASE "NEST"- TGS o P
MINI PI1ZZA (CIRCULAR) .o

Mt Stapopetiny dMplovEyny TEOTACY.

Eve povadind 010oyybhd Ye1gomoinTo A different creative proposal.

TEVIOM (e TNY XQOLGTH wpELTY o A unique round handmade peinirli with

WSraitepn yebon ToL PTIAYVETAL UAVO its crunchy, fluffy and special taste that
01O OO pog YWEO. is made only in our place.
Toynotpo Tov TEeiviphl yivetat oe etdno The peinirli is baked in a special factory
epyooTaoLtand TETELVO YOLEVO Pe TOLVEA stone oven with a tunnel that is
TOL SLaUpEREL EVTEAWG ATO TOLG completely different from the classic

nAaozoLg Yovpvoug xptomotiag. HLdpn

bakery ovens. The dough is very tasty
ewou' VOG’CL}LO’COC’EY]' LRSI ubno'mo and when baked it becomes crispy and
YWETO(,L Troyocvny s eEouQeTU:toc extremely crunchy and fluffy, which
e e T i stays that way even when it cools
vor SLOTYELTAL ETAL AXOWY] %Al OTAV Y Y
XELWOEL. down.

EXdytotog yoovoe dnoipatog 5-8 Aentd. Minimum baking time 5-8 minutes.

Meooyelans] cuvTaymn. Mediterranean recipe.



GOLDEN WQMAKIA AOPATAEYPQMNAIKOY TYNOY
GOLDEN FLUFFY BUNS OF EUROPEAN TYPE

@) BROKERS DOUGH

GOLDEN

Wopanta ylo xpda 1 xot {eota

oavtouttg, hot dog, 1 anodua nat cav Long, small bread for cold or hot

24cm /1309 .
YALXO, TOAD APEATA %ol TOAD LOAOLKAL. sandwiches, hot dog, or even as a
Zuvdudlet Téketa Ta AApLEG YeELpATA dessert, very fluffy and very soft.
4 TMX/ piece (5209) pe plo oty yhontd yevor. Etotpo It perfectly combines savory meals
TQEOLOY TEOG XATAVAAWGT], VeV 7] Phe with a fluffy sweet taste. Ready-to-eat
O PV el ehdytot Oeguavang y ty xe1on tov product, without or with minimal
packages onwg e pnyavi hotdog, tootiéea, heating for use such as hotdog
?XO(QOC ot TAATO, machine, toaster, grill and plate.
36 KIB / boxes S i A S T Fresh product of daily distribution with
TRVIXRNON Ty SRUEIOT LY. OUN TN ENTAGY the use of minimal preservatives and
AR TXLTOY OV OLUOKELX GE : .
, , , time duration at room temperature for
. +4°C: 20 HM/days Oepponpaocioa Swpatiov TOLAXYLOTOV YL
‘e’ , , , at least 12days thanks to the use of
- @ -18°C:9 MHN/months 12npéec ydon oty xefon 5
' vinified dough (natural enzymes).

- + OPESKO / FRESH Brvvomomuevne Lopng (puond évivpa).

7 HM / days



WQMAKIA AOPATA TYNOY BRIOCHE riA BURGER @ i
L. ot FLUFFY BRIOCHE BUNS FOR BURGERS ¢ |

@) BROKERS DOUGH

BRIOCHE

11cm/90g

Wwpanta brioche yia .
' t , v ; Brioche buns for
oavtouttg, burger site yAuxo,

4 TMX / piece (360g) g

Idavina yioe tnv Tpaoneun

sandwiches, burgers or

desserts, very fluffy.
Ideal for preparing cold and

7LV xat (e0TWY TEOTACEWY.

‘) TToAb vooTipe pe yAvntd yebom. hot plates. Very tasty with a
" 8 MNAK/packages ITooidy pun 7 ehdyLotne sweet taste. Product with
Béopavong oe To0TLéQ0, no or minimal heating on the
e OYXEX %Al TAXTO. toaster, grill and plate.
36 KIB/boxes Dpeono npotdy nabnpepvig Fresh product for daily
dtavoung. distribution.
EBEvpwnainn cuvtayn. i
el +4°C: 20 HM/dayS e N gl European recipe.
:>I¢ - @ -18°C:9 MHN/months

- +  ®PEZKO /FRESH
7 HM / days



@) BROKERS DOUGH

BURGER

—
= 11cm/90¢g

4 TMX/ piece (3609)

ﬁ? 8 MNAK/packages

é 36 KIB/boxes

.., +4°C: 20 HM/days
,’,>I¢ - @ -18°C:9 MHN/months
- +  OPEZKO /FRESH
7 HM / days

Youanloa e oo UL yio GEVTOULTG,
burger, yAuuo,moAD appata.
ISavina yoe v TaEaonevY] ®EPLWV Ko
Ceotwv mpotaoewy. [ToAd vooTipa pe
yAvnta yebon. AnevBovetat nuplwg o
ETMAYYEARATIEG HATAOTYUATWY
navTivag, xat tepaoxevyc burger oe
NUPETEQLEG HLAXELX XAAG %Ol OTX
¢nromwiela yio yLEO, WUTLYTENL,
AOLAAVINO KAl TAVOETA.
ITootov un M ehaytotng
Ocopavong oe tooTiEpa, oY GEX
1oL TAXTO.

Dpeono mpoioy nabnueptvig dtavoung.

Evpwnainn covtayn.

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.



@) BROKERS DOUGH

HOT-DOG

18cm /90¢g

5 TMX/ piece (4509)

ﬁ? 8 MNAK/packages

36 KIB/boxes

.., +4°C: 20 HM/days
,’,>I¢ -®- _18°C:9 MHN/months
- +  ®PEZKO/FRESH

7 HM / days

WOMAKIAEYPQNAIKOY TYNOY A HOT-DOG
EUROPEAN TYPE BUNS FOR HOT-DOG

Wwpdnta yoe xda 1 xat {eotd cavtouttg, hot dog,
7 axOHa xot ooy yAund, TOAD aEATA UxL TOAD
Hokora.

[Tohb vooTtpa Pe elopold yAuntd yevor,
AmevBivetatl nvplwg oe emayyelHotieg
ATACTNHATWY ETOIHOL YY) YOQOL YUY TOL OTWS
nolxela, xavtiveg, xot tapaoxevng hotdog oe
NOPETEQLEC AAAG not G T PrTOTWAELXL Yo YOO,
HTLpTERL, AOLAAVLXO KoL TAVOETA.
18aviun mpoTao yo supermarket.
'Etolo mpotdv npog xatavaiwar, dvev 7] He
ehaylot) BEpHavong yla TV XENoY TOL OTWG TE
pnyovy hotdog, tootiépa, oydpaxot mhatd.
Dpéono mpotdy xalnpeptvic Stavoumng.
Evpwnainy cuvtayy.

Long, small bread for cold or hot
sandwiches, hot dog, or even as a dessert,
very fluffy and very soft.

Very tasty with a light sweet taste. Itis
addressed mainly to professionals of fast
food restaurants such as
canteens, canteens, and hotdogs in cafes
and grills for gyros, burgers, sausages and
pancetta.

Ideal proposal for a super market.
Ready-to-eat product, without or with
minimal heating for use such as in a hotdog
machine, toaster, grill and plate.
Fresh product for daily distribution.
European recipe.



@) BROKERS DOUGH

KANTINA2

-
El 27cm /1509

10 TMX/ piece (1,5kQ)

ﬁ? 3 MNAK/packages

% 36 KIB/boxes

., +4°C: 20HM/days
$I¢ - @ - -18°C:9 MHN/months
“ @\t OPEIKO/FRESH

7 HM / days

waMI sANTOYITZ AEYKO (MoAY MAAAKO/ KANTINAZ)

WHITE LOAF SANDWICH (VERY SOFT/ FOR CANTEENS)

ISavina yroe v mxpooneun
nELLWY ot (ECTWY
npotdoewv.ITold vooTipa not
apedta. Anevboveton oe
TEMUODC HATAVAAWTEC AANG KoL
EMUYYEAUATIEG HAVTIVAG,
NOPETEQLEG MLALMELX KOl
dnromwieio yloo GUAG L, UTELKOY,
YAXAOTOVAX, YOO, UTLPTENL,
AOLKAVINO, TAVOETA AN TOAAX
AN
[Tpotov HBeppavong nvptwgyta
TOOTIEQX,OYXOX AXL TAXTO.
EAnvinn covtoyy.

Ideal for the preparation of
cold and hot proposals. Very
tasty and fluffy. 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.



@) BROKERS DOUGH

NIiTA

18cm /90¢g

10 TMX/ piece (9009)

12 NAK/packages

36 KIB/boxes

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

®PEZKO / FRESH
4 HM / days

NAPAAOSIAKH MITA TIASOYBAAKI 7

TRADITIONAL SKEWER/SOUVLAKI PIE ﬁ;/ |

-
2wy
e

Huxloaownn noapadociany) yetponoin
eM VXY Tt yloe covBAaxt oe Stapopa
peyebn (amo 15-19 cm) gridyvetar yio
neptocotepa ano 50 ypovia 6Tovg
povEvouLg pag. 'evwnuévn and tig
xvayueg xat Ty {Ntnon twv
ETOYYEALATIOV GLTLONG, PTLAYUEVY
TAVTO (E UEQAUL ATLO ETMLAEYUEVA
XAELO, YWOELS CLYTNENTLUA,
arxorlovBwvTog moTd THALX
TXEXSOCLANY| GLYTAYY] YL XELQOTOLNTY
miTx.

AratiBetot not Aadwpévn xat adadwt
nat pmogel vo mopayBel amo
Stapopetina arevpa (Aeurod-
NAAXUTIONL- OMKNG).

The classic traditional handmade
Greek pie for 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,
taithfully following an old
traditional recipe for handmade
ple.
Available in both oiled and non-
oiled and can be produced from
different flours (white-corn-whole).



@) BROKERS DOUGH

NITAKI

10cm /50¢g

10 TMX/ piece (5009)

20 MNAK/packages

36 KIB/boxes

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

®PEZKO / FRESH
4 HM / days

nAPAAOsIAKO MITAKI
TRADITIONAL SMALL PITA

To xhaowd Tapadoctand yelponointo
eEMANVIXO TLTANL Ylor GOLBAAKL, ®xOLPEE
7] mini-sandwiche gtiayvetot yo
nepltocotepa ano 50 ypovia 6Toug
wovpvoug pag. Ievwnuévn anod tig
avayreg xot TNV {ntnon twv
EMAYYEAUATIOV GLTLONG, PTLOLYUEV
TAVTH UE REQANL ATO ETUAEYUEVA
IAELOX, YWELC TLYTNENTIUA,
axoAoLOMYTAC TLOTA THALK
ToEASOCLANY| GLYTHYY] VLo
YElEOTOINTY] TiTaL.
Aratifetar not Aadwpévn nou
aAadwTn not unopet vor mopoydet
%140}

SrapopeTina dhevoa (Aevxo-
NAAXUTONL- OMHNG).

The classic traditional handmade
Greek pie for souvlaki or mini-
sandwiches 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,
taithfully 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).



@ BROK

& . 2
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H etarpeio Hag mapayet HOVO YELQOTOLY T 1ol POECHX TEOLOVIX XQTOTOLLXG AL
e€elOIMEVETUL OTNV TUQAYWYY] YELROTOLNTNG TiTag Yo covBAant and to 1956. Try
televtoia Oexaetio €yovHe uavel M toaiteen T1po0do oty ayannMévng Hag Baon yiux
nitoo Me «yethouw nabwg nat ota Yopaxtoe Hog.

E&eliooove Tig oLVTAYEG HOG %Al TALTOYQOVX KEATAHE TNV TXEAO0CY GTA TEOLOVTX
Mog . [Tpoonabovpe va EeywpilovHe Oyt HOVO yia TLG YeLOELG 1ot TNV TOLOTNTA Hag Al
nat yratt 6ev evdldove TNy S1HIoLEYIX TEOTOTOLYHEVWY %Xl YONYOR®WY YAV TWV.



@ BROKERS DOUGH

Our company produces only handmade and fresh bakery products and specializes in the
production of handmade pita for souvlaki since 195e. 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.



2 CONTACT US

@ BROKERS DOUGH

Brokers Dough Contact Details

Corporate Website

www.brokersdough.gr /com

Phone Number

Office: +30 210405538

Viber: +30 6955967241

Sales department +30 6980671910

Email Address

brokersdough@gmail.com
Greece, Attiki, Athens

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



