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‘Eva pIKpO KOUAOUPAKI, A small cookie-koulouraki,
Mia yeydAn 1oTopia a long history




a’s Cookie
be carried away

okies péoa o (ot KAPE Kal apeBEeiTeE
0ag Ta&IdEWPouV, wg To NPaicTelo!
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271G apx€g Tng Oekaetiag Tou 1950, o HAiag KapauoAéykog
navrpevetal Tnv Aikatepivn Zoplou, o1o xwpid “EEw Movid’

Tng Zavtopivng. O1 dud Toug, ano@acifouv va avoi§ouv

€va @oupvo, aglonolnvTag TG YVWOEIG KAl TIG CUVTAYEG

Tou Mewpyiou Zwpdlou, nannou Tng Kativag.

Anéxktnoav duo naidid. Tov MavwAn kai Tn Mapia. Ta adépgia,
€¢noav Ta NPWTA TOUG XPOVIa BonBwvTag TOUG YOVEIG TOUG

OTO POUPVO Kal NApAAANAQ, Biwvav Tn yuctaywyia Tng paénong
OTO PAyIKO KOOMO TNG CUUNG Kal TNG dnpIoupyiag JovadIKwv
YEUoEWYV, Nou Baciovtav otnv napddocn Tou vnaoloU Toug.

H Mapia, pikpd Kopitol, anoAduBave va napakoAouBbei Tn untépa
NG va NAABEI CUPEG Yia KOUAOUPIA Kal VA TIG EUNAOUTICEI

UE EKAEKTA QPWUATIKA.

“Me ouvénaipve To YEYOVOG OTI N UNTEPA HOU UETAUOPPWVE
KUPIOAEKTIKA, Ta Nio anAd UAIKA MOU unnpxav otnv Koudiva pag,
oTa Mio VOoTINA Kal JUpwOAdTa KOUAOUPAKIA NMOU €Xw OOKIUACEI
UEXPI Kal onpepa...”

To 1956 n Zavtopivn XxTUNNONKE and &vav KaTaoTPOPIKO

o€Iopo 7,5 BaBuwv TN KAipakag PixTep. ZuvoAikd 529 oniTia
KaTaoTpd@nKav OAOCXEPWG, 53 dToua €xacav Tn {wh Toug

kal 100 akopa, Tpaupatiotnkav cofapd. To nAnyua ntav noAu
ueydho yia 1o vnoi. O1 kdToikol, Aiya xpdvia apydTepa dpxioav
va QeUyouV, EYKATAAEINOVTag Tov TONOo ToUg, avadnTtwvTag
KaAUTEPN TUXN oTnv ABrva. To Napddelyua TwV CUPNATPINTOV
TOUG, QVAYKAOTNKE VA OKOAOUBNGEI KAl N OIKOYEVEIQ
KapapoAgykou pepikd xpovia JETA, apou TO XwPIO TOUG

eixe oxedoV epnuwaoel. ‘ETol, ol yoveig kal Ta naidid épxovral
otnv ABrva kai eykaBictavral otnv Ayia Mapaokeun,

Madi ue AAOUG OUYYEVEIG.

Ivwpidovrag pévo Tnv Té€xvn TnG {UUNG Kal TOU WwIoU,

Eekivdve and Tnv apxn va eTidEouv €va Goupvo Kal EyKaIvIAZouv
€701 TNV Kaivoupia Toug wn. O MavwAng kar n Mapia

HETA TO OXOAEIO, {OUV KUPIOAEKTIKA EGA GTO POUPVO TWV YOVIOV
TOUG Kal JEYAAWVOUV padi Tou.

H napaywyn Toug yiveral Ao Kal JEYAAUTEPN, Kal ONWG
XapakTNPIoTIkG Aéel n Mapia KapapoAéykou, “o1 dvBpwnol
E€pouv ndvta va S1akpivouv T €ival KAAUTEPO Kal NOTE
NPOCPEPETAI PE AYANN KAl GTOPYN” . Z€ AUTNV TNG Th PIAOCO®Ia,
nou niotevel Baburtara, oTNPIEE Kal TNV Napaywyn TwV KOUAOUPI®V

TnG. To 1984, 0 PoUpPVvOog €Xel Mia yivel EPYOOTACIO Kal OTEYAZETAl
oTn Blounxavikn neploxn Tng ABnvag, érnou BpiokeTal PEXPI

kal onpepa. Ma NnoAAG xpdvia epyaoTnNKE a@ociwpévn, padi

JE TOV adEPPO TNG, OTNV APTORIOUNXAVIA NMOU KATAPEPAV

va otnoouv. QoT600, MOTE eV EEXACE TN PeyAAN aydnn TNG

yia Ta kouAoupla Kai TG 1I1aITEPES YEUGEIG.

Autég nTav kal évag Adyog Nou TNV €KAVE VA EMICTPEWEI GTNV
napaywyn autn Kai va enikevipwOei oe évav okond. Na eTIGEE!
KOUAOUPAKIa oav onimIKA, Xwpig cuvTnenTikd Kal va Ta NPowBNnaoel
oTnv ayopd yia va JOCXOoUUpicouv OAa Ta oniTia.

In the early 50’s, Elias Karamolegos marries Ekaterini Zorzou,

at the small village of Exo Gonia, in Santorini and together they
decide to open a bakery; building on the knowledge, experience
and recipes of Ekaterini’s grandfather Gerge Zorzos. Their two
children Manolis and Maria grow up helping their parents at the
bakery while at the same time experiencing the mystagogue

of learning the magical world of dough making and the creation
of unique tastes based on the traditions of the island.

Maria, a small girl, relished watching her mother kneading,
enriching the dough with flavours and aromatic herbs and forming
them into small cookies. “I was entranced by the fact that

my mother literally transformed the most simple ingredients found
in our kitchen to the most palatable and aromatic cookies | have
ever tasted until today”.

In 1956 Santorini was struck by a devastating earthquake of 7.5
Richter during which 53 people were killed, 100 were seriously
injured and hundreds of homes were destroyed.

It was a smashing blow for the whole island. A few years later
most of the islanders started deserting the island in search

for a better life in Athens.

The Karamolegos family was forced to follow the example

of their compatriots since their village in just a few years had
become desolated. So the family moves to Athens and settles

in the suburb of Agia Paraskevi along with some other relatives.
Knowing only the art of kneading and bread making, they make
a fresh start, by opening a bakery. After school the children,



Maria and Manolis actually live in and grow, along with

the bakery’s production. “People can always discern the best
and when this is delivered with love and care” Maria says,

a strong embedded belief upon which she has founded

the production of her cookies.

By 1984 the bakery has grown into a state-of the art industry

in the industrial zone of Athens and still growing.

For many years she worked alongside her brother and managed
to create one of the leading baking industries in Greece, yet she
never forgot her great love for cookie making and their special
tastes. That was the main reason that made her turn back to
this production and focus on one and only purpose. To produce
home-made style cookies, with no preservatives and promote
them to the market so that their aromas fill each and every house
in the world.”

Ta kouhoupdkia TN Mapiag, €ival pia oIKoyeveIakn enixeipnon.
H idia, peyaAwvovtag péca oTIG CUVTAYEG Kal OTA PUCTIKA

NG CUUNG, KATAPEPE VA PETAPEPEI TNV TEXVOYVWOIa

Kal TNV aydnn TG o€ KABE KOUAOUPAKI.

Me Tnv auoTtnpn Tng eNITpnon aAAd Kal TNV NPOCWIKA TNG
@povTida Kal aydnn, ENIPEVEI LE NEIOUA OTOV OTOXO TNG.
“Kouloupdkia ocav Ta onITIKA, CE EKAEKTEG YEUOEIG, QTIAYUEVA
ME TNV anAGTNTA Kal TNV ayvoTnTa TNG VNOIWTIKNG napddoong.”
‘Etol, eK€i mou n napddoon cuvavTtd TNV aicdnTIKN, BpickovTtal
Ta kouhoupdkia Tng Mapiag, oe yeUoeIg HOVAdIKEG, Nou KABE
MIa Toug KpUREI kal pia EexwploTn IoTopia yia Tn dnpioupyia TnG.
Me Bdon Tnv 0IKOYEVEIQKN TNG cuvTayn, o€ cuvduaouo E VEQ,
PPECKA Kal NPpwTATUNA UAIKG Nou TaipidZouv oTo CNUEPQ,

o1 dnpioupyieg Tng Mapiag gival povadikd VOOTIUEG.

>1nv Blounxavikn {wvn Kopwmniou ATTIKAG, otnv B€on T¢nua
(T.K. 19400), péoa oto epyocTdoio TNG apTofiopnxaviag
KAPAMOAEIKOZ A. E., BpiokovTal Ta ypageia kal n anodnkn
pag. To TNAEQwVO enikoivwviag ival: +30 210 669 4295,

FAX: +30 210 669 4297, e-mail: maria@karamolegos-bkr.gr,
www.mariascookies.gr.

H napaywyn pag gival nictonoinpévn Ye Ta akéAouBa npotuna

noiétntag: BRC (Global Standard for Food Safety), ISO 9001:2008
& EN ISO 22000:2005 ané tnv TUV HELLAS péhog tng TUV
NORD GROUP.

Maria’s cookies is a family owned business. Being raised among
recipes, the secrets of kneading and long standing traditions,
she managed to transfer her know-how and love to each

and every cookie.

“Under her supervision and with personal love and care

she persists in her goal. “Home-made style cookies in subtle
tastes and flavours, produced with the simplicity and pureness
of the Greek island tradition.”

Therefore, tradition meets aesthetics in Maria’s cookies,

with unique tastes each one of which conceals a special story
about its creation. On the basis of her family recipe,

and in combination with fresh and original ingredients that

suit today’s tastes, Maria’s creations are uniquely delicious.

Our offices and warehouses are located inside the baking industry
plant of Karamolegos S.A. at the industrial zone of Koropi Attica,
area Tzima (Post-code 19400).

For contact: telephone number +30 210 669 4295,

FAX: +30 210 669 4297, e-mail: maria@karamolegos-bkr.gr,
info@mariascookies.gr, www.mariascookies.gr.

Aokipdote Ta Maria’s Cookies, YE TO MPWIV (AVTACTEITE NWG
€ioTe AdN, KATW and Tov XavTopPIVIO

aria’s Cookies with your breakfast and imagine you are already
athing on Santorini’s beaches.




‘o T0d1 6QG PE ria’s Cookies kal viwoTe Tn eoTacld
~ Tou vnolou, va oag TUAIYEL.

Enjoy your cup of tea along with Maria’s cookies and feel the island’s

warmth all over you.

—

H Mapia KapauoAéykou, €xel KaTapEPEl va ONPIOUPYNGEI
KOUAOUPAKIa Nou o€ KABE unoukid Bupicouv napddoon. Méca
and TIG YEUOEIG TwV KOUAOUPIWV TNG, EESINAWVOVTAI OAEG Ol
QAvauVAGEIG, Ol HUPWDIEG Kal Ol EIKOVEG TNG XavTopivng EKEIVNG
NG €ENOXNG, 6nou n anAdTnTa Kai n ayvétnta Atav n Bdon Twv
OAwV. ANAd UNIKA, KaBapE€Q YEUOEIG Kal Mapad0oIaKESG CUVTAYEG,
KouAoupidZovtal PeTa&u Toug yia va oXNUATioouv Ta XEiponointa
KouAoupdkia Tng Mapiag, ye Tpéno povadikéd kal andAuta
EVAPMOVICUEVO WE TIG YEUOEIG TOU ONUEPQ.

O1 auoTnPd ENIAEYMEVEG NPWTEG UAEG, N ECWTEPIKA EVIOXUPEVN
OUOKeuaoia nou Kpatdel Tn yeUon Kal Ta apwuaTa avalAoinTa Kal
n EAEIYN XNPIKWV CUVINPNTIKWYV, OiVOUV OTIG OMITIKEG CUVTAYEG
™G Mapiag ané Tnv Zavropivn, €va TEAEIO ANOTEAECUA, AKPIBWG
010 PE €va ppeECKOWNPEVO KOUAOUPAKI MOU PUOAIG BYNke an’ To
@OUPVO Kal JOOXOUUPICE TO VNGi.

NooTipioTe Tnv KABnpePIVOTNTA 0ag, PE TNV MOIGTNTA TNG
napddoong kai Tnv anéAaucn Tng yeuong dokiudlovtag Ta Maria’s
Cookies. Me ydAa, Ka®g, Todli, yiaoupTl, naywtd, milk shake

N Kal okeTa, Ta Maria’s Cookies, 6a cag TagidEwouv

oTnv ayvoTnTa TnG Nio ayannuevng, Napadooiakng Yeuong.
AvoiEte €va nakéto kal NAnppupioTe yebon and Xavropivn.

Maria Karamolegos has managed to create cookies every bite
of which smacks of tradition. Through the flavours and tastes

of her cookies, all the memories, scents and images of Santorini
of that period, when simplicity and purity were the foundations
of all, spread out. Simple ingredients, pure tastes and traditional
recipes, are blended, coiled and curled in unique ways

and in harmony with today’s tastes to form Maria’s

hand-made style cookies.

The carefully selected raw materials, the enhanced inner
packaging that keeps the tastes and aromas fresh as well

as the lack of any chemical preservatives, give Maria’s recipes
from Santorini, a superb effect, exactly the same as the freshly
baked cookies that have just been taken out of the oven,

filling the house with the scents of the island.

Give flavor to your daily lives, with the quality of tradition,
and the love for a delicious flavour by trying Maria’s cookies.
With your milk, coffee, tea yoghurt, ice-cream, milk shake

or just plain, Maria’s cookies will take you on a journey

to the purity of the most favoured, traditional tastes.

Just open a packet and savour a taste from Santorini.



CINNAMON, CLOVE & BROWN SUGAR
e

Ingredients

Wheat flour, brown sugar (18%), Whole Egg, Butter
concentrated, Margarine (fat blend: vegetable fats and
vegetable oils (non and partially hydrogenated), water,
emulsifiers: polyglycerol esters of fatty acids, mono-and
diglygerides of fatty acids, lecithins (soybeans), salt, acid :
citric acid, flavouring, colour: beta-carotene), Vegetable Oil,
Cinnamon (2%), Clove(2%), Raising agent: baking powder
(sodium bicarbonate, disodium acid pyrophosphate), Salt.

CONTAINS GLUTEN
May contain traces of milk, sesame seeds and other nuts
Greek Product

NUTRITIONAL VALUE
Serving Size 100g
Calories 394
Calories from Fat 120.8

% Daily Value
Total Fat 14g 21.4%
Saturated Fat 59 25.0%
Cholesterol 381mg | 12.5%
Sodium 50mg 21%
Total Carbohydrate | 61.9g 20.8%
Dietary Fiber 29 8.0%
Sugars 22g
Protein 69
Vitamin A 8.0%
Vitamin C 1.01%
Calcium 5.95%
Iron 4.0%

Package’s dimensions H:20cm x L:11.5cm x W:7cm
Package’s net weight 180g

Box’s dimensions L:42cm x W:32cm x H:24.5cm
Box’s net weight 14x180g = 25209

Box’s gross weight 3008g

Box’s capacity 14 packages

THE ORIGNAL
RECHPE OF
KARAMOLEGDS
FhMILY
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STORAGE CONDITIONS
Store product in a dry and clean place away from light and odors

under the follow conditions: Temperature: max 25° C and Humidity:

max 65%

SHELF LIFE
12 months from production date
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Wheat flour, Sugar, Whole Egg, Butter concentrated,
Margarine (fat blend: vegetable fats and vegetable oils

(non and partially hydrogenated), water, emulsifiers:
polyglycerol esters of fatty acids, mono-and diglygerides

of fatty acids, lecithins (soybeans), salt, acid: citric acid,
flavouring , colour: beta-carotene), Vegetable oil, Lemon zest
(4%), Raising agent: baking powder (sodium bicarbonate,
disodium acid pyrophosphate), Salt.

Greek Product

NUTRITIONAL VALUE
Calories 395
Calories from Fat 122
% Daily Value
Total Fat 149 21.4%
Saturated Fat 59 25.0%
Cholesterol 381mg | 12.5%
Sodium 50mg 21%
Total Carbohydrate | 61.99g 20.8%
Dietary Fiber 1.01g 4.0%
Sugars 22g
Protein 69
Vitamin A 7.97%
Vitamin C 0%
Calcium 4.0%
Iron 4.0%
H:20cm x L:11.5cm x W:7cm
180g
L:42cm x W:32cm x H:24.5cm
14x180g = 25209
3008g

14 packages

BALED Wit
THE ORIGINAL
RECPE OF
KARAMOLE0s
FAMILY
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STORAGE CONDITIONS

Store product in a dry and clean place away from light and odors
under the follow conditions: Temperature: max 25° C and Humidity:
max 65%

SHELF LIFE
12 months from production date

11



WITH VANILLA

|
Ingredients

Wheat flour, Sugar, Whole Egg, Butter concentrated,
Margarine (fat blend: vegetable fats and vegetable oils
(non and partially hydrogenated), water, emulsifiers:
polyglycerol esters of fatty acids, mono-and diglygerides
of fatty acids, lecithins (soybeans), salt, acid: citric acid,
flavouring , colour: beta-carotene), Vegetable Oil, Vanillin
(1.5%), Raising agent: baking powder (sodium bicarbonate,
disodium acid pyrophosphate), Salt.

CONTAINS GLUTEN
May contain traces of milk, sesame seeds and other nuts
Greek Product

NUTRITIONAL VALUE
Serving Size 100g
Calories 396
Calories from Fat 122

% Daily Value
Total Fat 149 21.4%
Saturated Fat 59 25.0%
Cholesterol 381mg | 12.5%
Sodium 48.8mg | 21%
Total Carbohydrate | 61.9g 20.8%
Dietary Fiber 1.01g 4.0%
Sugars 22g
Protein 69
Vitamin A 7.97%
Vitamin C 0.0%
Calcium 4.0%
Iron 4.0%

Package’s dimensions H:20cm x L:11.5cm x W:7cm
Package’s net weight 180g

Box’s dimensions L:42cm x W:32cm x H:24.5cm
Box’s net weight 14x180g = 25209

Box’s gross weight 3008g

Box’s capacity 14 packages

THE ORIFINAL
VECIPE OF
KARAMOLEG0s
FhMILY
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STORAGE CONDITIONS

Store product in a dry and clean place away from light and odors
under the follow conditions: Temperature: max 25° C and Humidity:
max 65%

SHELF LIFE
12 months from production date
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WITH BOTTER

|
Ingredients

Wheat flour, Sugar, Whole Egg, Butter concentrated (12%),
Margarine (fat blend: vegetable fats and vegetable oils (non
and partially hydrogenated), water, emulsifiers: polyglycerol
esters of fatty acids, mono-and diglygerides of fatty acids,
lecithins (soybeans), salt, acid:citric acid, flavouring, colour:
beta-carotene), Vegetable oil, Raising agent: baking powder
(sodium bicarbonate, disodium acid pyrophosphate), Salt.

CONTAINS GLUTEN
May contain traces of milk, sesame seeds and other nuts
Greek Product

NUTRITIONAL VALUE
Serving Size 100g
Calories 412
Calories from Fat 150

% Daily Value
Total Fat 17.02g 26.2%
Saturated Fat 8g 381%
Cholesterol 47mg 16.1%
Sodium 48.2mg | 2.02%
Total Carbohydrate | 60.1g 20.2%
Dietary Fiber 1.01g 4.0%
Sugars 21g
Protein 4.769
Vitamin A 10.0%
Vitamin C 0%
Calcium 4.0%
Iron 4.0%

Package’s dimensions H:20cm x L:11.5cm x W:7cm
Package’s net weight 180g

Box’s dimensions L:42cm x W:32cm x H:24.5cm
Box’s net weight 14x180g = 25209

Box’s gross weight 3008g

Box’s capacity 14 packages

THE ORIGINAL
RECIPE oF

W

g

STORAGE CONDITIONS

Store product in a dry and clean place away from light and odors
under the follow conditions: Temperature: max 25° C and Humidity:
max 65%

SHELF LIFE
12 months from production date
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WITH ORANGE

|
Ingredients

Wheat flour, Sugar, Whole Egg, Butter concentrated,
Margarine (fat blend: vegetable fats and vegetable oils

(non and partially hydrogenated), water, emulsifiers:
polyglycerol esters of fatty acids, mono-and diglygerides

of fatty acids, lecithins (soybeans), salt, acid: citric acid,
flavouring , colour: beta-carotene), Vegetable oil, Orange zest
(4%), Raising agent: baking powder (sodium bicarbonate,
disodium acid pyrophosphate), Salt.

CONTAINS GLUTEN
May contain traces of milk, sesame seeds and other nuts
Greek Product

NUTRITIONAL VALUE THE DRIGINAL
Serving Size 100g RECHE 0F
Calories 396 KiRAMOLEGDS
Calories from Fat 122 FheMily
% Daily Value (LT .
Total Fat 149 21.4%
Saturated Fat 59 25.0%
Cholesterol 381mg | 12.5%
Sodium 50mg 21%
Total Carbohydrate | 61.9g 20.8%
Dietary Fiber 1.01g 4.0%
Sugars 22g
Protein 69
Vitamin A 7.97%
Vitamin C 1.01%
Calcium 4.0%
Iron 4.0%

STORAGE CONDITIONS
Package’s dimensions H:20cm x L:11.5cm x W:7cm

Package’s net weight 180g under the follow conditions: Temperature: max 25° C and Humidity:
Box’s dimensions L:42cm x W:32cm x H:24.5cm max 65%

Box’s net weight 14x180g = 2520g

Box’s gross weight 3008g SHELF LIFE

Box’s capacity 14 packages 12 months from production date

14

Store product in a dry and clean place away from light and odors

WITH ORANGE & CRESS
|

Ingredients

Wheat flour, Sugar, Whole Egg, Butter concentrated,
Margarine (fat blend: vegetable fats and vegetable oils

(non and partially hydrogenated), water, emulsifiers:
polyglycerol esters of fatty acids, mono-and diglygerides

of fatty acids, lecithins (soybeans), salt, acid: citric acid,
flavouring , colour: beta-carotene), Vegetable Oil, Cardamom
(5%), Orange zest (4%), Raising agent: baking powder
(sodium bicarbonate, disodium acid pyrophosphate), Salt.

CONTAINS GLUTEN
May contain traces of milk, sesame seeds and other nuts
Greek Product

NUTRITIONAL VALUE THE Wﬁ‘!”k]_
Serving Size 100g RECHPE OF
Calories 396 KARAMOLEGDS
Calories from Fat 122 FhMlly

% Daily Value LL L TP
Total Fat 14g 21.4% FROM SANTORIN
Saturated Fat 59 25.0% T_‘::' )
Cholesterol 381mg | 12.5% TSR R s
Sodium 50mg 21%
Total Carbohydrate | 61.99g 20.8%
Dietary Fiber 1.01g 4.0%
Sugars 22g m /
Protein 69 |
Vitamin A 7.97% _/
Vitamin G 1.01% ‘i\
Calcium 4.0% e
Iron 4.0%

STORAGE CONDITIONS
Package’s dimensions H:20cm x L:11.5cm x W:7cm

Package’s net weight 180g under the follow conditions
Box’s dimensions L:42cm x W:32cm x H:24.5cm max 65%

Box’s net weight 14x180g = 25209

Box’s gross weight 3008g SHELF LIFE

Box’s capacity 14 packages 12 months from production

15

Store product in a dry and clean place away from light and odors
: Temperature: max 25° C and Humidity:
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levon kavéNAa kail paupn {axapn... levon Aepovi... levon Bavikia... [evon Boutupou... [evon anoé epeoko EUopa NoPToKaAIoU... [evon nopTokdAI kApdapo...
00 VNOIWTIKO TPAayoudi oTo oToual ocav avdpvnon anod €va nhioBaciiepal 0a XOPOG ACTEPICUW®Y CE pia napaAial oa va Bupicer pia 6GAacoa npwivn! oav dpwpa and KNMo eva npwi! oav eUneipia Pe €viaon and avaToin!
Cinnamon, Cloves & Brown sugar flavour... Lemon flavour... refreshing Vanilla flavour... warm and inviting Butter flavour... pure and creamy Orange flavor... liberating Orange & Cress flavour... revitalising

overwhelming as a summer love! as a morning sea breeze! as a midnight summer sky! as the buttercups that fill the hills! as a stroll under a blossomed orchard! as a dive in the endless blue!



H anootoAn pag Our mission

. Our vision
To 6paua pag

Product Specifications
[MpoiovTIKA XapaKTNPIOTIKA
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WWW.KOOLTOORAKIA.GR

www.facebook.com/Maria’s Greek cookies
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