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ITIS GIVEN ITS FINAL FORM IN
THE TRAY,AND OILED THEN IT
IS READY TO GIVEN TO THE
OVEN.




BAKLAVA IS BAKED AND
THEN ADDED SYRUP.




THE RESULT IS REACHED WITH
THE SYRUP GIVEN IN
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SOME DETAILS :

» Our products are baked,added syrup and frozen.

» The shelflifeis 1 and half year as long as the products are kept in freezer
under -18°C (not break the cold chain is highly important !)

» After tthawing the product,best before date is 3 days for consuming the
products as fresh as possible (however it can stand up to 10 days.

» Unfreezing suggestion is 4-6 hours at +4°C.

» Thenitisready to consume (during thawing,we suggest you keep it in it is
own package((don’'t open the plastic bag.))



