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MBA Centar were the first to bring to
market this traditional dish. A

oo
ma,ntl e labour-intensive task was adapted to
_ suit today’s busy lifestyle.
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MANTIJE - READY TO BAKE

We were the first to bring to market the
traditional Bosnian dish Mantije, a dish that has
a deep culinary significance in the Balkans. In
essence, we are talking about filo dough in
small bite size pieces that come in a variety of
fillings, of which Burek is the most iconic.
Usually served with a garlic infused yogurt, our
range of mantije are perfect to eat right out of
the oven and come in 4 delicious savory
options.

Mantije with beef 700g / 8509
Mantije with chicken 700g / 850g
Mantije with cheese 700g / 850g
Mantije with spinach 700g / 850g

HoReCa FILO RANGE

Our Mantije come in a range of assortments
for the HoReCa industry. For the “bake off”
departments, the 220g and 280g packaging is
perfect for a single serve while the 400g is
perfect for sharing. All 3 options are packaged
in a molded baking tray making it easy and
convenient to cook in a commercial oven. They
are also available in bulk packaging of 6kg,
when once cooked, can be sold individually.

www.mbacentar.ba



