* EXPERTS CREAM CAKE
* EXPERTS CHOCOLATE CREAM CAKE
* EXPERTS CARROT CAKE

* EXPERTS LEMON CAKE
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EXPERTS CHOCOLATE CREAM CAKE

BAXH

{YAIKA}

1000yp. Experts Chocolate Cream Cake

400vyp. Auyd
350yp. HAIEAaIo
250yp. Nepd

2000yp. ZuvoAikd Bdpog

ZIPOMI XOKOAATAX

{YAIKA}
500vyp. Nepd
500vyp. Zdxapn

500vp. Kpéua MdAakTog 35,5% Anchor
500vyp. okoAdTa Yyeiag Schokinag 58%

BROWNIES

ME EXPERTS CHOCOLATE CREAM CAKE

{YAIKA}

1000yp. Experts Chocolate Cream Cake

5yp. ANGTI

575yp. BouTtupo Flechard 82% n
Mapyapivn Luna Alwugvo

400yp. Auyd

120yp. Nepd

500vyp. Zdxapn Kaotavn

575yp. ZokoAdTa 58% Schokinag Alwpévn

300yp. =npoi Kapnoi

3475 yp. ZuvoAikd Bapog

KEPAZOMNITA KEIK ME KPAMIA

ME EXPERTS CHOCOLATE CREAM CAKE

BAZH

{YAIKA}

1.000 yp. Experts Chocolate Cream Cake

350 yp. Auyd

300 yp. HAIEAaio

225 yp. Nepd

100 yp. AAeUpI ZaxXapOnAAOTIKAG

1975 yp. ZuvoAiké Bdpog

KPAMMNA KOKKINO

{YAIKA}

250 yp. ANeUpl ZaxaponAdoTIKAG
125 yp. Moudpa ApuyddAou

250 yp. Boutupo Flechard 82%
250 yp. Zadxapn Kaotavn

5 yp. KOkkIvo Xpwua

125 yp. MniokdéTto Tpiupa

1005 yp. ZuvoAiko Bapog

ZOKOAATONITA

ME EXPERTS CHOCOLATE CREAM CAKE

{EKTEAEZH}

e Avaplyvioupe OAa Ta UAIKG padi oto Wiep, e
TO PTEPS, oTNV In TAXUTNTA VIa 4' AenTd.

» YepPBipoups os TaYi TNG ApPECKeiag pag ota 3/4
ToU Uoug Tou Tayiou.

e Wnivoupe 160°C -170°C via 30" AenTd nepinou.

{EKTEAEZH}

e dTIAXVoUUE €va o1pdni ue Tn Zaxapn Kai To vepo Kal
Bpdloupe via T AenTo.

* Me Tnv Kp€pa YAAOKTOG Kal TNV 0OKOAATA eToludloupe
&va ykavad

e Avapelyvioupe Ta dUo ueiypata 6co gival eoTd Kal
olponidloupe TNV COKOAATONITA
a@oU NEWTA TNV KOYOUPE OTO EMBUUNTO UEYEDOG.

{EKTEAEZH}

e AvapiyvUoupue oTto pi€ep, Ue TO pTEES OTN PECAIT
TAXUTNTA YvIa 5 AenTd nepPinou To KEIK, TO AAATI,
TO BoUTUPO, TA Auyd, To vePd Kal TV {axapn.

¢ [TPOCOETOUNE TNV COKOAATA KAl AVAKATEUOUUE
ue papid

* [TpooBETOUNE Kal TOUG ENPOUC Kapmnoug.

* Dopudpoupe o TaPi TNG APECKEIAg pag.

* WAvoupe 170°C - 180°C yia 17-20" Aentd nepinou.

* AQoU KpUWOoEl KOBoUUE OTo ENBUPNTS PEYEDOG.

{EKTEAEZH KEIK}

e Avapiyvioupe OAd Ta UNIKA padi oTo Jigep, UE TO
@TEPD, YIa 2° Aentd oTnv Tn Kai yia 3’-4’ Aentd oTnv
2n TaxyTNTa.

{EKTEAEZH KPAMIA}

e Avapiyvioupe OAd Ta UNIKA padi oTo UIEEP, UE TO PTEPD,
oTnv In TaxUTNTA PEXPI VA OoXNPATIOTED hia TeIpTA 0un
Kal TNV TonoBeToupe oTo YPuyeio.

{MONTAPIZMA}

* TonoBeToUpE OE €va OKEUOC, TO OMOIo EXOUE
BouTtupwoel kal aleupwoel, 450 yp. LUUNG KEIK.

* MpooBéToupe pia Aentn oTpwon Kokkivo Kepdol
o€ ZeNé€ 67%.

e [TPOOOETOUUE TO KOKKIVO KPAWMA Nou €XOUUE ETOINO
Kal Privoupe oTtoug 160°C via 35’ Aentd nepinou.




KEIK KAPOTO

ME EXPERTS CARROT CAKE

{YAIKA}

1000yp. Carrot Cake
250yp. KapdTo Tpiuuévo
45yp. HAigAaio

430yp. Nepd

1.725 yp. ZuvoAikd Bdpog

KAPYAOIITA

ME EXPERTS CARROT CAKE

{YAIKA}

1000vyp. Experts Carrot Cake
100vyp. ZipydaA WA

50yp. A&di

100vyp. Auyd

430yp. Nepd

10yp. Mnéikiv

3yp. Kavélha Xkévn

3yp. Fapu@aiio

200yp. Kapudi (xovTpoonacuévo)

1796 yp. ZuVvoAIkd Bdpog

2IPOMI (30 TPAAA)

{YAIKA}

1000yp. Nepd
1600yp. Zadxapn
300yp. MAUKONn

1-2 ZUAAa KavéAAag

BAZIAOMNITA

ME EXPERTS CREAM CAKE

{YAIKA}

1000yp. Experts Cream Cake
350yp. Auyd

150yp. HAIEAaIO

100yp. BouTtupo Ghee 99,8%
100yp. BouTtupo Flechard 82%
225yp. Nepd

10yp. NdaoTa MopToKAAI

5yp. KavéAha koévn

250yp. Kapudi (XovTpoonacuEVO)

2320 yp. ZUVOAIKO RApog

EXPERTS CARROT CAKE

{EKTEAEXZH}

¢ Avapiyvioupe OAd Ta UAIKA padi oTo WiEep, UE TO
@TEPOS, VIa 2’ Aentd oTnv 1n Kai via 3'-4’ Aentd oTnv
2n TaxyTnTa.

¢ TonoBeToUUE OE POPUEG VIO KEIK.

* Wnvoupue otoug 160°C yia 40" Aentd nepinou.

{EKTEAEXZH}

¢ Avaplyvioupue oTo Pi€ep pe 1o pTEPS OTN Peoaia
TAXUTNTA OAA TA UAIKA via 5 AenTta ekTOG and To KAapudl.

¢ [MpooBETOUNE TO KAPUSI KAl AVAKATEUOUWE Aiyo akOUa.

¢ BOUTUPWVOUPE KAl AAEUPWVOUUE Eva Tai.

* BadZoupe Tn Z0un oTo Tayi péxpl Ta 3/4 Tou UPoug Tou.

* WYnvoupe 170°C-180°C yia 30-35' Aentd nepinou.

* KéRBoupe o1o enBupuntd PEYeBOC.

* Yiponiddoupe Pe kpuo oipdni 30 ypdda.

{EKTEAEZH}
¢ TonoBeToUpe OAA Ta UANIKA OE KATOAPOAT
Kal Bpdloupe via 2' AenTa

EXPERTS CREAM CAKE

{EKTEAEZH}

¢ AvaplyvUoupe oTo HiEEp HE TO PTEPO OAA TA UAIKA,
EKTOG and To KApUdI, yia 2' Aentd otnv 1n kai yia 3'-4'
Aentd oTnv 2n TaxUTNTA.

* MNpocBEToupe TO KAPUDI KAl AVAKATEUOUUE Aiyo akOUa.

* TonoBeToUUE O POPUEC VIO KEIK.

* Wnvoupe otoug 160°C yia 45' Aentd nepinou.

BAZIKH SYNTAIH KEIK

A OAA TA EXPERTS CREAM CAKES (exréc tou Carrot Cake)

{YAIKA}

1.000vp. Experts Cream Cake
350yp. Auyd

300yp. HAIEAaIO

225yp. Nepd

1875 yp. ZuvoAikd Bdpog

{EKTEAEZH}

e Avapiyvuoupue OAa Ta UNIKA padi oTo Wigep, Ue TO
@TEPD, YIa 2' Aentd oTnv Tn Kal via 3’-4" AenTd
oTnv 2n TaxyTnTa.

* TonoBeToUpEe o€ POPUEC VIA KEIK.

* WAvoupue otoug 160°C yia 40’ AenTtd nepinou.



EXPERTS CREAM CAKES / BAZIKEZ ZYNTATEZX

ME OAA TA EXPERTS CREAM CAKES (ektoc Tou Carrot Cake)

{YAIKA} {EKTEAEZH}

1000yp. Experts Cream Cake ¢ Avaplyvioupe OAd Ta UAIKA eKTOG TNG COKOAATAG N
100yp. AAeUpI ZaxaponAAoTIKAG TWV ENPWV KAPNWV oTo WiEEP, UE TO PTEPS OTN PECAIT
350yp. Boutupo Flechard 82% n TaxyTnTa yia 5' AenTtd nepinou.

Mapyapivn Luna ¢ [MpooBETOUNE Kal TNV COKOAATA N Toug Enpoug
150yp. Auyd Kapnoug Kal cuvexidoupe via 1/2 Aentd akdua.
200yp. ZTtaydveg ZoKOAATAC N ¢ [TA\&BoupE o€ OXNUA TNG APECKEIAG PAG.

=npd Kapnd * Ynvoupue 190°C yia 8-9' AenTd nepinou.

1800 yp. ZuvoAikd Bapog

ME OAA TA EXPERTS CREAM CAKES (ekrog tou Carrot Cake)

{YAIKA} {EKTEAEZH}
1000yp. Experts Cream Cake ¢ Avaplyvioupe O0Aa Ta UAIKA EKTOC TNG COKOAATAG
400yp. ANeUpI ZaxaponAdoTIKAG OTO WIEEP, UE TO PTEPO OTN peoaia TaxUTnTa yid
500yp. BouTtupo Flechard 82% n 5" AenTd nepinou.

Mapvyapivn Luna ¢ [TPOOOETOUNE KAl TNV COKOAATA KAl cUVEXI{OUE
130yp. FAUKOZN via 1/2 Aenté akdua.
80yp. HAIEAaIo ¢ [MA\&BoupE o OXNAUA TNG APECKEIAC HMAG.
400yp. ZTAYOVEG ZOKOAATAG « Wnvoupe 170°C via 11" Aentd nepinou.

2510 yp. ZUVoAIkO Bdpog

ME OAA TA EXPERTS CREAM CAKES (extéc tou Carrot Cake)

{YAIKA} {EKTEAEZH}
600yp. Experts Cream Cake ¢ Avaplyvioupue oTo Higep, Ue TO PTEES OTN UECAIT
200yp. AAeUpl ZaxaponAAOoTIKAG TaXUTNTA Via 5 AenTd nepinou 1o KEIK, TO aAeUpl,
300yp. Boutupo Flechard 82% n TO BoUTUPO, TA AUYd KAl TO UEAL

Mapyapivn Luna ¢ MpooBEToupe Ta undAoInNa UAIKA Kal JUMWVOUUE
100yp. Auyd via 1" Aentd akoéua.
40yp. MéAI h TAukdZn A IvBepToldxapo * Gopudpoupe og TaYi TNG APECKEIAC PAG OTPWHEVO
100yp. ZokoAdTa UE AVTIKOAANTIKO XAPTI.
75vp. Znpoi Kapnoi * WnAvoupe 170°C via 15-17' AenTd nepinou.
75vp. ®pouTta AnoEnpauéva * ApouU Kpuwoel KOBoUPE oTo eNBUPNTO PEyeBOC.

200yp. Znopol (NAIGCNOPO, KOAOKUBO-
onopo, PPWHN, KAM.)

1690 yp. ZUVOAIKS Bdpog

ME OAA TA EXPERTS CREAM CAKES (extoc tou Carrot Cake)

{YAIKA} {EKTEAEZH}

1000yp. Experts Cream Cake ¢ Avaplyvioupe 6Aa Ta UAIKA OTo PiEEP, UE TO PTEPO

550yp. AANeUpI ZaXAPONAAOTIKAG oTn Peoaia Taxutnta yia 5" Aentd nepinou.

500yp. BouTupo Flechard 82% n ¢ ®opudpPOUE OE TOEPKI TNG APECKEIAG UAG.
Mapvyapivn Luna * Wnvoupe 180°C via 16-18" AenTd nepinou, avadioya

150yp. Nepd TO p€yeBOG.

80yp. HAIEAaIo

2280 yp. ZUVOAIKO Bdpog
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