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AGRECOFARMS

OIKOX EAAHNIKON ATAGQN
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Nrarxos
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To o avrurpoowneviikd mdro tns vyielvns yia pakpofwia “Kpnukns Aiairas”
Tpayavd rmafipabdria and kpibdpr kar oikagn, pe tpypéon ppéokia vropdra,

vioma Qéra, Profoyiro glaidiado AgrecoFarms kar piyavn

o

Oényies yva vov NTAKO:

Iaipvere to nafipaddrt kar Pafere ndvw tov (pe Kovraddrt tov Kags)
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tny tpypéon vropdra, tny tpiuuévn Oéa, to Profoyusd elaidiado AgrecoFarms kau tn piyavn

... Amoflatore to
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Cretan Dakos

The most typical dish of the famous for longevity “Cretan Diet”
Crisp barley and rye rusks, with grated tomato, local Feta cheese,
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AgrecoFarms organic olive oil and mountain-picked oregano

o

How to make DAKOS:

Take a rusk and put on it (with a small spoon) grated tomato,
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grated Feta cheese, AgrecoFarms organic olive oil and oregano

... Enjoy it
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Kretischer Dakos

Das reprdésentativste Gericht der fiir Langlebigkeit beriihmten ’Kretischen Erndhrung’
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“Paximadia” knusprige Gersten- und Roggenbrotchen mit frisch geriebenen Tomaten,

lokalem Feta Kise, biologischem Olivenol AgrecoFarms und Oregano aus den Bergen

o

Anleitung fiir den DAKOS:

Sie nehmen die Brétchen und geben mit einem kleinen Liffel die geriebenen Tomaten,
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den geriebenen Feta Kdse, das biologische Olivenol AgrecoFarms und das Oregano darauf

... Guten Appetit
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Kpumckuu /]akoc

Camoe npedcmagumeavroe 641000 300posoii Kpumckoii duemot, cnocoocmayroueii 00.1201emuro
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Xpycmsawue picanvie u sUMEHHbIE CYXAPUKU C MEPMBIMU CEEHCUMU NOMUOOPAMU,

MECNHbIM CblpOM Dema, Op2aHU4eCKUM ONUBKOBbIM MACAOM AgrecoFarms u opeaHom

o

Kax npuzomosumu JAKOC:

Bepém cyxapu u svikaadvisaem Ha HUX (HAUHOU LOHCEUKOIL) MEPpmble ROMUOOPbL, mépmyto Pemy,
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C6pbt32u661€M Op2aHUu"4eCKuUm OAUBKOBbIM MACAOM AgrecoFarms U nocolnaem ope2aHom

... [Ipuamnozo annemuma!
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