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TOKANA

From the master of
real tastes

Ji Hosteyé Eklen Rastin
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Em Ki ne ? about us

Tokana cara ewil di sala 2001¢ de bi navé ‘Anadolu Sofrasi’ dest bi xebaté
kirive, pistre di sala 2004an de wek ‘Tokana Unlu Mamiilleri Uretim Gida
San. Tic. A.S! xebata xwe domand. Saziya me, bi mebesta ku bi galiteya 1.
0 %100 bi gosté cangeyan & ne tékel, mantiya Tokana hilberine hatiye
avakirin. Tokana, galiteya xwe a roja ewil her ku ¢@ bétir bilind kir G di vé
besé de gihast asta ku bibe pejra saziyén giring. iro li Stenbolé mehé 250
ton manti hildiberine ( bi galiteya 1. mantiyek bé soya a rastin blye péseng
di gékirina mantiyé de ( di hismendiya xureyén zane de gihastiye litkeye. Li
Tokana galite bi peydakirina madeya xam dest pé dike. Pisti mal geb(l dibe
li gori cure, pileya germé, li gori taybetmendiyan diroka hilberané  diroka
dawi a bikaraniné té pivan ( di vesartinek guncaw de té parastin. Bi heman
neriné pagijiva berheman ji timi li ber gav té girtin G té sopandin. Ew
berhemén buzgirti tev pisti hilberang, di -40 pileyi de té
sogkirin 0 di ambalajén cihéreng de tén pakétkirin.
Di -18 pileyé de té parastin. Berhemén me én +4
firinkiri bi atmaosfera modifiye té pakétkirin ( di
+4°C de té parastin. Zarokén me iro manti ji
migarnayé cureyek ditine 0 wani mezin blne;
|é belé Tokana, mantiya xwe a kevnesop a di
nav eklén heri xwes vén dinyé de dihilberine
bi gekirinek guncaw i esil. Bi kedek mezin ji
alaven heri bi galite ekléen xwes tine holé
Tokana. Hilberinereki bitik e Tokana G ji bili man-
tive, ew borekén (Boreka Avi, Boreka Paganga A Bi
Pastirme, Boreka Pénsi, Boreka Nivistki A Bi Qime) ku ji

eklén kevnesop in ji cédike & Samborek, Lahmecdn, Pideyé Antepki, Pide,
Kutilk G Kunefe i xistiye nav berhemén xwe yén ku gédikin. Ji bo xwarinén
keunesop bi hawe beré ¢ébibin ji ¢i € bikeve Tokana tine ci G pistgiriyé dide
wan xebatén civaki. Tokana, iro nirxé margaya xwe a ku gihastiyé, her tim
bi galiteya bilind G péskésiva eklén tendurist (Di berhemén me tuyan de
|ezédekirina Kimyewi, parastin, soya (0 h.w.d. bi kar nayé anin) ji xwe re kiriye
armanc. Ev hismendiya ji hismendiya ¢anda saziya me ve.
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Our goal is to introduce
people to the best quality
Tokana products.

Our establishment, which started its operations as Anadolu Sofrasi in 2001 and
continued as Tokana Unlu Mamiilleri Uretim Gida SanTic.A.S in 2004, was established
in order to produce the frst quality Tokana Turkish Ravioli with 100% beef meat
without additives. Tokana has become the preferred brand of the sector’s important
companies by carrying the first day quality to the highest levels.
Tokana, which has reached its production capacity of 250 tons per month and is
the leader in the production of first quality real soya-free Turkish Ravioli in Istanbul,
has became the favarite of concious consumers in comparison to its alternatives.
In Tokana, quality starts from the supply of raw ingredients. In the acceptance of
goods, the products stored in the appropriate storage conditions by cansidering
the criteria such as temperature, production and expiration dates according to
the type of the product and they are included in the production with the same
hygiene understanding, and the hygiene conditions are continuously
monitored.

All frozen products produced are shock —at 40°C, packaged
in different packages, and stored at -18°C. Our baked
products are packaged with modified atmaosphere
and stored at +4°C.
Nowadays, when our children grow up without
tasting the true taste of the Turkish Ravioli and
consider it as a kind of macaroni, Tokana produces
traditional original Tokana Turkish Ravioli which is
accepted as one of the best tastes in the waorld.
Tokana, which is a boutique producer producing
delicacies from the highest quality ingredients with
an intensive endeavor, has also added our traditional
delicacies ta in its products such as pastrires (Pasta with
Cheese Parsley Filling, Turkish Pastrami Pastry, Spring Rolls, Triangler Shaped Phyllo
Pastry with Mincemeat | Vegetable / Cheese Filling), Turkish Pancake, Antep Style
Lahmajun, Turkish Pita, Turkish Stuffed Meatballs / Kibbeh as well as Tokana
Turkish Raviali.
Tokana, also supports sacial responsibility studies in to be carried out in accordance
with its original values, owes its brand value to the institutional culture, which
always adopts the principle of offering high quality and healthy tastes. (No chemical
additives, preservatives, soy beans etc. are used in any of our produts)
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Tokana, tev ku xwediyé belgeyén hilberané yén zagoni ye; ji bili wé xwedi ~ Tokana is the owner and practitioner of ISO 9001, ISO 22000, HALAL
(i sepineré belheyén ISO 9001, ISQ 22000, QUTE HELAL e ji. FOOD certificates as well as legal production permit certificates.
Ji cerga ava blye ( heya niha ji ber sepana wé a dikare bé temasekirin, di Thanks to the traceability it has implemented since its establishment, it
normén NY de hilberana xwe didomine. continues to produce in EU norms.




ViZYONA ME

Di xwaringeha tirkan de ew ekla ku bi manti G yafga G xwarinén ji wan a
navé xwe derxistiye, bi rébazén roja me yén nijen ku gédibin, daxwaza me
ew e ku em wé ekla manti G borekan a kevnesop @ dema hevir vedibe bi
weé tezeblna wé em bigihinin we. Em kiridarén xwe li ser sifra xwe bé
mere ¢awa bi mévaneki re tékildar dibe bi wé hismendiyé, bi wan
berhemén ku bi nanpéjiya Tokana ekla wan zéde biye, bi ewlehiya marga-
va xwe 0 bi awayeki bi kéf bé xwarin em péskési bazarén hundir 0 derve
bikin.

MISYONA ME:

Di gada hilberina gt de asta bilind a ku saziya me gihastiyé, teknolojiya
pésketi ya ku derfet G ndjeniyé péskés dike, di her asta imalata xwe de em
bikar binin G van eklén xwe yi béhempa bi margaya Tokana em bikin
mayinde 0 jéneger. Her wext em daxwazén kiridarén firma xwe di asta
bilind de bigrin, ndjen G bi awayeki cure & zédekiri , ji cihé cihé tamén
devan re bi menuya xwe ya dewlemend, bi xizmeta xwe yi xwes 0 bi stan-
dardén saziya xwe yi bilind margaya xwe yi Tokana, di besa xwe de bikin
nisana galite G ekla mayinde.

-l
7177 \\Q

TOKANA

OUR VISION

To provide you the traditional taste of Turkish Ravioli and pastry and keeping
the freshness of the dough as it is rolled, by producing Turkish Ravioli, an
original taste that has left its mark on Turkish cuisine, and all other phyllo
products produced with modern production methaods of today. Since we
perceive our customers as a guest at our table, to offer our products, which
their tastes increased much more with the skill of Tokana, to the domestic
and foreign market in the form of foods consumed with pleasure under the
guarantee of our brand.

OUR MISSION

Our mission as an institution that has provided high-level hygienic conditions
in the feld of food production is to make these tastes permanent and indis-
pensable with Tokana brand by using the opportunities and innovations offered
by advanced technology in every stage of our production. To make Tokana
brand a symbal of quality and taste in the sector with its rich menu, qualified
service and high corporate standards that can respond to new and diversified
tastes by keeping the expectations of our customers at maximum.
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Pagiji G ekl di mantiya Tokana a enfes de dibe yek. %100 bi gosté cangeyan, ji mantiya
Tokana a & nezédekiri ma ki dikare bibéje na! Wek roja ku cédibe bi ekl O tezeb(iné ew
mantiyén me yén buzgirti 0 teze ku digihén sifreyén we, bi wé disa zarokén me ew ekla
mantiyé a rastin té bira wan.
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- = Hygiene and taste are combined in Tokana's delicious Ravioli(manti). Who can say "no” to a

®
TOKANA plate of Tokana Ravioli (manti) with %100 veal meat. Our frozen and fresh Ravioli (manti),
which reaches your tables by totally preserving the freshness and tastes like the production
day, reminds our children the taste of the forgotten genuine Ravioli (manti).
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Bi madeyé xwe Vi xam { bi ¢ékirina xwe eklek kev-
nesop e Mantiya Tokana, kutilkén weé, barekén we,
pide, lahmecln { kunefeya wé, berhemén Tokana tev
di Turkiyé de di nav reyonén giring én fArotiné de G di
menuyén pésengén xwarinén bi komi de; li dinyayé lig
elek welatan hdn dikarin berhemén me peyda bikin.

* The products that produced classically and the raw
materials with no additive, Tokana Manti, Stuffed
meatballs, pastries with cheese filling, pide’s, kunefe’s

® All Tokana products are sold on the freezers and the
shelves of Turkey’'s most important brands, also in the
menus of the leading catering Arms ...

e You can reach our products in many countries of the
world.
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Alibaba.com

www.alibaba.com/tokana



Em malbatek in...

We're a family...




HILBERANA NUJEN
MODERN PRODUCTION




Di firna keviri de té birastin, di hundiré wé de pivaz tune, xwarina wé bi kéf e, pisti té xwarin

naésine, soya té tune, amarén tékel 0 parastiné té de tune. Berhemek dewlemend e U ji 77).(\,\.
r{ N\

xercek tije hatiye cékirin. TOKANK
It is a rich and dense ingredient product cooked in traditional ovens, containing no soy bean,
onion, additives or preservatives and it is pleasant while eating and does not cause indigestion
after eating.
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Di Arna keviri de té birastin, di hundiré wé de pivaz tune, xwarina wé bi kéf e, pisti té xwarin
naesine, soya té tune, amirén tékel G parastiné té de tune. Berhemek dewlemend e 0 ji
xercek tije hatiye gékirin.
Pita is a rich dense ingredient product with beef mince or cheese containing no soy bean,
onion, additives or preservatives and it is pleasant while eating and does not cause indigestion
after eating.



HILBERANA KEVNESOPI
TRADITIONAL PRODUCTION
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HILBERANA NUJEN
OUR PRODUCTION LINES




LI TOKANA PERWERDEHI
TRAINING IN TOKANA

Li febrigeya me | pé heuv ji ali endazyarén qt G kesén rayedar perwerdehiya pagijiyé, perwerdehiya
KKN, wek perwerdehiya ewlehiya kar té dan. Pagijiva karkeran, kontrolén li pé hev én tenduristiyé,
cilén li gori kargehé, pagijiya taybet, gadén ji bo dest sustina ketin ( derketina hundiré kargehé ( ji bo
ketin 0 derketina tiwaleté sepandina rézikén sanitasyoné agahiyén péwist tén dan.

©)
Hygiene Training, HACCP Training, Occupational Safety and so forth are periodically provided by food

engineers and authorities in our factory. Background information is given on staff hygiene, periodic
health checks, proper work uniforms, personal hygiene, hand-washing at the entries and exits of the
institution and sanitary conditions at toilet entry-exit
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KOMEN BERHEMAN
Product Groups
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Cureyén Mantiye
Flavours of Turkish Ravieli "Mant”



Turkish Ravioli
MANTIYA TAYBET A TOKANA

UK\ 14018 330x473x123

Net: 4,8 Kg
400¢ [BE| 60 Qoli / Parcel
Sénik / Plate '& 100°C

12 heb / Pieces

CD) Xav/Qesagirti
Raw / Frozen

W e-10xE:

B 8698636384018 . 8698636383028

iéé‘: (-18 °C) Qesagirti / Deep Frozen
350¢g / 400¢g / 1000g / 1500¢ |/ 2500¢ |/ 3000¢g

Naverok: Ardé genim, av, gosté golikan, pivaz, hék, biharat, xwé

Ingredients: Wheat flour, water, beef mince, onion,
eggs, spices, salt
Triangular Turkish Ravioli

| MANTIYA NIVISTKi A TOKANA

UK 330x473x123
S Net: 4,8 Kg
400 ¢ IE‘ 60 Qoli/ Parcel
Sénik / Plate °
€ 12 heb | Pioces ¥4 100C

CD" Xav / Qesagirti
Raw / Frozen

W e-10k@:

B 8698636384025 ‘ 8698636383059

iéé: (-18 °C) Qesagirti / Deep Frozen

Small Turkish Ravioli

MANTIYA BICUK A TOKANA

UK 330x473x123
T4 Net: 4,8 Kg
400 ¢ [BE| 60 Qoli / Parcel
Seénik / Plate o
@ 12 heb / Pieces '& pen'c

CD) Xav / Qesagirti
Raw / Frozen

W e-10xE:

<7
B 8698636384032 8698636383080

?,éé‘: (-18 °C) Qesagirti / Deep Frozen
400g |/ 1000g / 1500g / 2500g / 3000¢g
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Turkish Ravioli

MANTIYA TAYBET A TOKANA &1

UK 330x473x123
Ta070 /7 Net: 4,8 Kg
400¢ [mE 60 Qoli/ Parcel
Seénik / Plate o
@ 12 heb / Pieces 'A 1ooc

YP) Xav /Qesagirti
Raw / Frozen

B 10-15& G}

gl
B 8698636384070 @ 8698636383042

+4 +4°C/Teze | Fresh
400¢ | 1500¢ | 2500 ¢

Nise: Ev mantiyén di vé ripelé de tev ji ali naveroké de wek hev in.

Triangular Turkish Ravioli

| MANTIYA NIVISTKi A TOKANA

UK 330x473x123
Taos7 /) Net: 4,8 Kg
400 ¢ @R 60 Qoli / Parcel

& L rie. W8 200C

) e s e @
B 8698636384087 8698636383073
+4 +4°C/Teze | Fresh

400¢ | 1500¢ | 2500 ¢

Small Turkish Ravioli

UK 330x473x123
Taos7 7 Net: 4,8 K
400¢ IE‘ 4.3 B0/ Parcel

€& L5000

VP Ol e R 1015 dk

B 5698536384094 8698636383103
+4| +4°C | Teze | Fresh

400g |/ 1500g |/ 2500 ¢

TOKANA

Temené berhemén +4 é refan sé meh in, temené berhemén me yén gesagirti yé refan salek e.

ShelFlife of +4 products is 3 months and the shelFlife of frozen products is 1 year.

MANTIYA TAYBET A TOKANA

Flavours of Turkish Ravioli "Manti”



Cureyén Mantiye

Flavours of Turkish Ravioli "Mant”



Turkish Ravioli

MANTIYA TAYBET A TOKANA _i

UK 330x473x125
T1000 /| Net: 4,8 Kg
400 g R/ 60 Qoli/ Parcel
Seénik / Plate 100°C
@ 12 heb / Pieces '5
€D Xav / Qesagirti c-:, 8-10 dkC

Raw / Frozen N

<
B 8698636381000 8698636381048

;‘}%‘; (-18 °C) Qesagirti / Deep Frozen
400¢ / 1500¢ | 2500 ¢

Naverok: Ardé genim, av, gosteé galikan, pivaz, hék, biharat, xwé

Ingredients: \Wheat Flour, water, beef, anion, egg,
spices, salt

MANTIYA KAYSERIYE A Bl PASTIRME ._"b .
B s :
UK 14049 ) am s ..:.',“‘H A 1
et: 4,8 Kg s lé’\ ('.
» 4 kL
400 ¢ IE' 60 Qoli / Parcel ! - ‘- 2T
Senik / Plate - Mg =S
@ 12 heb / Pieces '& e C s l'- ; b
CD Xav/(Qesagirti S o ™ £ 1
Raw / Frozen ' 8-10dk .Ci

<
B 8698636384049 8698636383110

;‘}E’; (-18°C) Qesagirti / Deep Frozen
400¢ |/ 1500¢ / 2500 ¢

Hémanén Enerji & Qat En Di 100 xrami de / Nutritional Facts
Enerji / Energy | Protein | Protein| Rin [ Fat | Qarbonhidrat / Carbohydrate

22751 keal 1041¢g 585¢g

Naverok: Ardé genim, av, pastirme, pivaz, hék, xwet
Ingredients: \Wheat flour, water, pastrami, onion, egg,salt

Pésniyaza Cékiriné
Ji bo 400 xr manti hinek riné herkok & xwé bavéjin nav du litre av 0 bikelinin. Mere mantiyé davéje
nav wé ava dikele. Mantiya blzgirti 8-10 degigeyan, Mantiya teze 15 degigeyan li ser agiré kém té
kelandin { ocax té girtin. Manti di hundiré berosé de 1-2 deqgigeyan té sekinandin { pisti xwe bera biné
beroseé da dihile @ ji bo xwaring té hazirkirin. Li gori daxwazé masté bi sir, simag, isota pelik ( nane (&

té zédekirin ( bi sosa rinénivisk té serwiskirin.

Cooking Suggestion

For 400 gr ‘Mantl, bail 2 litres of water, adding some salt and oil. Put ‘manti’ in

the boiling water. Cook the frozen ‘manti’ at a low heat for 8-10 minutes, and the fresh
‘manti’ 15 minutes. "Manti” is kept in the pan for 1-2 minutes and after settling on the
bottom of the pan, it is drained and ready for service. Optionally served with garlic yogurt,
sumac, chili and mint added with butter sauce.

39.88 g
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Turkish Ravioli

UK 330x473x125
T1086 Net: 4,8 Kg
400 ¢ EI 4. )~ 60/ Parcel
@ Sénik / Plate 100°C
12 heb / Pieces '5
YP | Firnekiri

Firnekiri i 10 - 15 dk @
B 8698636381086 8698636381161
+4| +4°C [Teze | Fresh
400¢ / 1500 ¢ / 2500 ¢

Naverok: Ardé genim, av, gosté golikan, pivaz, hék, biharat, xwé
Ingredients: \Wheat Flour, water, beef, onion, egg, —

spices, salt .
MANTIYA KAYSERIYE A Bl PASTIRME A
e e
UK 330x473x125 - s " 4
4209 7 Net: 4,8 Kg -8 \1"\“ ‘ \
- #» ! li\\ \ ‘).
400 ¢ IEI 60 Koli / Parcel ! - ..t 5T
= (2 [ Plate o J 3 ad
42128 12/ Pieces '& looc Ly Ry ‘J:
YP) O AL Caine  SBR 0 < Il S 1Y
Pre-Baked ' 10-15dk &

B 8698636384209 8698636383127
+4| +4°C | Teze | Fresh
400¢ |/ 1500¢ | 2500 ¢

Agahiya Giring
Mantiya Teze: Berhemén me yén +4°C de tén parastin di atmosfera parasti de tén ambala-
jkirin. Heta ambalaja vaglim xera nebe emré berhem 90 roj e. Pisti ambalag bé vekirin di
hundiré 5 rojan de divé bé xwarin

Mantiya Bizgirti: Berhemén me di 40 pileyl de té sogkirin G di -18 pileyi de té parastin. Bé
zincira cemidi bé sikenandin di -18 pileyé de bi wasitayén me ji ali firmaya me de sewki
kiridaran dibe. Ji bo Berhemén me xwesik bén parastin divé di -18 pileyé de bén parastin. Pisti
ev sert 0 merc bén ci emré Berhemén me pisti ¢ébibe & pé ve 12 meh in.

Important Information

Fresh Turkish Ravioli “Manti”: Our +4°C preserved products are packed at protective
atmosphere. The shelf life of the product is 90 days unless vacuum-wrapped package is
destroyed. It must be consumed in 5 days after the package is opened

Fresh Turkish Ravioli “Manti”: Our products are shocked at -40 degrees and kept at -18
degrees. They are delivered to our customers by our vehicles at -18 degrees without break-
ing the cold chain

Our products must be kept at a deep freezer at 18 degrees for a healthy preservation. When
these conditions are provided, the durability of our products is 12 months from the produc-
tion date.

TOKANA

MANTIYA TAYBET A TOKANA
"Manti”

Flavours of Turkish Ravioli
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Kutilk

Turkish Stuffed Meatballs



Stuffed Meatballs
KUTILK

UK\ 15090 330x473x230

@ Net: 11 Kg

55gX 10 Adet (@Rl 30 Qoli/ Parcel
Seénik / Plate 200°C
@ 12 heb / Pieces 'B
CD Xav / Qesagirti = ™
Raw / Frozen bﬁ & 5-6dk g—ﬁ"
B | 8698636382090 8698636384223

4 Heb (Sénik) / 10 Heb (Sénik) / 25 Heb (Sénik) / 50 Heb (Sénik) /

4 Pieces (plate) |/ 10 Pieces (plate) | 25 Pieces (plate) / 50 pieces (bag)

Naverok: Bulxur, sindiké sérani, hék, biharat, arvan, xwé, av, gimeyé cangeyan, pivaz,
gliz, r(né giyayi yé herkbar

Ingredients: Bulgur, semolina, egg, spice, flour, salt, water, beef mince, onion, walnut
margarine

Hémanén Enerji & Qiit En Di 100 xrami de / Nutritional Facts

Enerji / Energy | Protein / Protein| Riin / Fat | Qarbonhidrat / Carbohydrate
168,57 kcal 816¢ 526¢ 26,98 ¢

Pésniyaza Cékiriné
Ll 0o 1533 a3 05 335510 Sl L5301 5, 5m o 5 Lopla Ll 4 ¢ o
& Dlaall slall Jalo Lulsall TSN s LN sas L] (sl iime s rlall Bilsl
HLLa e 3563 4-3 aas Lgoas

I

Beae ey JAks s o8 3365 10 50l 20,30 5,55m Lo S Lo L8l 2SN ¢ 5 @
peamill Byala 0555 Lasays Lajaand o% (SIB0la 50 e ola

DL e wgSsms bl (e Jall poe Bagyll (o alabs Bals balasy 08 deabiall ol (0 duass
a3 Lodies coliall sl I Lualiall (o alals dale BLAL a3 3u3)l 55 i
Kar 336 3-2 (5 Lesy Labliall ) 3, elall o S BLAL o3 Laliall
Bsleuall 51 8 yanall Lulial) LS po Lualiall s1a alaie

Kutilk

Mini Stuffed Meatballs
KUTILKEN

330x473x230
/) Net: 10 Kg

25X 20 Adet (gl 2 ~30/Parcel
? Sénik / Plate 200°
12 heb / Pieces '& ooc

CD) Xav/Qesagirt]| S
Raw / Frozen (3

UK 16661

<7
B 8698636386661 8698636386654

;‘é{}‘; (-18°C) Qesagirti / Deep Frozen

20 Heb (Sénik) / 100 Heb (Sénik)
20 Pieces (plate) 100 pieces (bag)
Naverok: Bulxur, sindiké sérani, hék, biharat, arvan, xwg, av, gimeyé cangeyan, pivaz,
gliz, r(iné giyayi yé herkbar

Ingredients: Bulgur, semalina, egg, spice, flour, salt, water, beef mince, anion, walnut,
margarine

Hémanén Enerji (i Qdt En Di 100 xrami de / Nutritional Facts
Enerji / Energy | Protein | Protein| Rin / Fat | Qarbonhidrat | Carbohydrate

168,57 kcal 816¢g 526¢ 2698 ¢

i Cooking Suggestion:

Keep the stuffed meatball at ambient temperature for 10 minutes. Add salt
and lemon juice in a boiled water of 3 litres. Put the meatballs into the boiling
water. Serve it after 3-4 minutes boiling.

@ Keep the stuffed meatball at ambient temperature for 10 minutes. You may
serve it after deep fat frying at a low heat.

Sauce Suggestion: One tablespoon of butter is melted with soe oil. Add a
tablespoon of tomato paste to the melted oil. After frying the paste, boil it for
2-3 minutes by adding a water glass of cold water. It may be used for the
boiled and fried meatballs as well.

=
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TOKANA

Turkish Stuffed Meatballs




Boreka Pacanga A Bi Pastirme
Turkish Pastrami Pastry



PAGANGAYA BI FEKI - BI PASTIRME

UK 330x473x125
USZE) Net: 4,8 Kg
400¢g [mE) 60 Qoli/ Parcel A
Seénik / Plate ‘
@ 12 heb P\eces '5 200°C \
CD Xav/ Qe@ag\ru
Raw / Frozen " S ?2 3 dkC

B 8698636383776 ‘ 8698636383778

?,é{«‘: (-18 °C) Qesagirti / Deep Frozen
400¢g | 2500¢
3aa) g 4=ad [ Pieces:83 g

Hamanén Enerji G Qit En Di 100 xrami de / Nutritional Facts
Enerji / Energy | Protein / Protein| Riin / Fat | Qarbonhidrat | Carbohydrate

204 kcal 237 ¢g 572¢g 144 ¢

Naverok: Yifga, penéré gesar, pastirme, bacanén sor, isot
Ingredients: Pastry, kashar cheese, pastrami, tomato, pepper.

Pésniyaza Cekiriné

Di hundiré tepsiyeké de borak tén rastkirin. Bi slseyek soda borek tén
silkirin & ser wan té girtin G mere 5 degigeyan disekine. Pistre ji nav avé
té derxistin ( zerika héke di riyé wé té dan { bi kunciyan té xemilandin.
Di firné de li ser 200 pileyi 15 degigeyan té birastin.
Bi germi té sewiskirin yan ji di riné germ de bi agireki kém té sorkirin.
Onemli: Paganga cozildikten sonra pisirili

Boreka Pacanga A Bi Pastirme

Turkish Pastrami Pastry
PACANGAYA Bl PASTIRME

UK 330x473x125
14056 Net: 4,8 Kg
400¢g IEl 44 ) 60/ Parcel ‘\
Seénik / Plate | ‘
@ 12 heb P\eces '5 200°C

CD Xav/ Qegagwu
Raw / Frozen (3 "

|
. " 2- adk@- i

"n

B 8698636384056 8698636383158
?,é{:: (-18 °C) Qesagirti / Deep Frozen

250¢g / 400g / 500¢g / 1000¢g/ 2500 ¢
3aa) g 4alad [Pieces:62g-65¢g

Hamanén Enerji i Qat En Di 100 xrami de / Nutritional Facts
Enerji / Energy | Protein / Protein| Rdn / Fat | Qarbonhidrat [ Carbohydrate
231,87 kcal 237¢g 719¢g 3021¢g

Naverok: Y(fga, penéré gesar, pastirme
Ingredients: Pastry, kashar cheese, pastrami.

Cooking Suggestion:

Lay the pastries on a tray. Soak the pastries with a bottle of soda and
leave them resting. Then drain the water, brush egg volk on them and
scaatter sesame seeds

Bake it at 200 degrees for 15 minutes. Serve hot or deep fry at a low
heat.r

Important: Coak the Turkish Pastrami Pastry after thawing.
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Turkish Pastrami Pastry




o) (o)

Boreka Péndsi g
Spring Rolls R



N N

Boreka Péenusi

Q Spring Rolls

Mini Spring Rolls
| R

| BOREKA CUCIK A PENUST g

UK 330x473x123 UK 330x473x123
s 7 Net: 4,8 Kg 4063 7 Net: 4,8 Kg
400 ¢ HH 400 ¢ BE 60 Qoli/ Parcel
Sénik / Plate
@ '& 200°C @ 12 heb / Pieces '5 200°C

) g #C) .

¢D T\ o 4 CD) Xav/Qesagirtii=h G2~ 1
'@ . 2 3dk§%‘" Raw / Frozen "d”s} 2 3dk@"

< <7
B 8698636383820 8698636383837 B | 8698636384063 8698636383189

?,:X}: (-18 °C) Qesagirti / Deep Frozen .
400¢g |/ 500¢g / 1500¢ B
1 Adet [ Pieces:12 g

?éé: (-18 °C) Qesagirti / Deep Frozen
400g |/ 500g | 2500¢g
1 Adet [ Pieces:30 g

Hamanén Enerji & Qit En Di 100 xrami de / Nutritional Facts

100 Gram'daki Enerji ve Besin Ogeleri / Nutritional Facts

Enerji / Energy | Protein / Protein| Riin / Fat | Qarbonhidrat | Carbohydrate Enerji / Energy | Protein | Yag [ Fat | Karbonhidrat [ Carbohydrate
180,61 kcal 1011¢g 333g 3299¢g 180,61 kcal |10,11g| 333¢g 32,99¢

Naverok: Yifge, penéré tam bi riin & sipi, loré bé xwé Ingredients: phyllg, full-fat cheese, unsalted whey cheese.

Di riné germ de li ser agiré kém 3 degigeyan té sorkirin. Yufka (flaky pastry thin layered with roller pin), Full-Fat White

Cheese — unsalted whey cheese.
Important: Cook the Spring Rolls after thawing.

Giring e: Boreka Pénuski pisti dihile té sorkirin.
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Spring Rolls



Samborek

Turkish Pancake



INDUSTRIAL

Cheesy Pancake
SAMBOREKA Bl PENER A KLASIK

UK\ 13479 @ ig[]Kxg473x353

100 g X 12 Adet @RI 60 Qoli  Parcel
Sénik / Plate °
@ 8 heb / Pieces '& i
€D\ 12av/ Qesagint! [GZ= o 4 @

Raw / Frozen " N

7
B 8698636383479 8698636383486

;‘,éé:: (18 °C) Qesagirti / Deep Frozen

Cheese - Spinach Pancake
SAMBOREKA PENERE SPi PENERE SPi

@ 330x473x353
7 16 Kg

100 g X 12 Adet [ 60 Qoli / Parcel

UK) 13455

Seénik / Plate o
@ 12 heb / Pieces 'B -
D) Xav/Qesagirti o S
& Raw / Frozen o Odk @

<7
B  s698636383455 8698636383462

;éé‘; (-18°C) Qesagirti / Deep Frozen

= o

Hémanén Enerji & Qdit En Di 100 xrami de | Nutritional Facts
Enerji / Energy | Protein | Protein| Rdn / Fat | Qarbonhidrat / Carbohydrate

2373 keal 936¢g 572g 256

Ingredients: Naverok: Y(ifge, li gori cureyé wé (penéré tam bi riin & spi,
pitat, lorika bé xwé , gime, pivaz, bezelye), riné giyayi, biharat  xwé
Ingredients: phyllo, varieties by type (classical cheese, spinach, potato,

whey cheese, beef Minced meat, onion, milk, eggs, vegetable oil, spices
and salt)

Péniyaza Sorkiriné /| Cooking suggestion

Pisti hilberé hilwesandin, herdu aliyan heta heta sor. Seré germ
After the product is thawed, fry the both sides until red. Serve hot.

Catering

Samborek

Potato - Mince Pancake

SAMBOREKA Bl PENER A KLASIK °

330x473x353
16 Kg

100 g X 12 Adet [QRI| 60 Qoli / Parcel

UK 13417

? Seénik / Plate °
12 heb / Pieces '& soc
CD | Xav/ Qesagirti Y
Raw / Frozen ﬁ/ 5dk Cﬁ—;’

7
B 8693636383417 8698636383424

;‘:X:: (-18 °C) Qesagirti / Deep Frozen
-

Curd Cheese Pancake
PENERE SPi — LORIK

@ 330x473x353
7 16 Kg

100 g X 12 Adet [@R| 60 Qoli / Parcel

UK 13431

Sénik / Plate o
@ 12 heb / Pieces 'A soc
CD) Xav/Qesagirti >
Raw / Frozen ﬁ—' 5dk @

nn

<7
B 5698636383431 8698636383448

———

Agahiya Giring

Berhemén me di 40 pileyi de té sogkirin G di -18 pileyi de té parastin. Bé zincira cemidi bé sikenan-
din di -18 pileyé de bi wasitayén me ji ali firmaya me de sewki kiridaran dibe.

Ji bo Berhemén me xwesik bén parastin divé di -18 pileyé de bén parastin. Pisti ev sert & merc bén
ci emré Berhemén me pisti ¢cébibe O pé ve 12 meh in.

Important Information

Our products are shocked at -40 degrees and kept at — 18 degrees. They are delivered to our
customers by our vehicles at -18 degrees without breaking the cold chain

Our products must be kept at a deep freezer at 18 degrees for a healthy preservation. When these
conditions are provided, the durability of our products is 12 months from the production date.
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Turkish Pancake




Samborek
Turkish Pancake



Samborek

Potato Flatbread
I SAMBOREKA PITATAN

UK 330x473x125
Ti871 7 4,8 Kg

100gX 4 Adet (Rl 60 Qoli/ Parcel
Seénik / Plate P
@ 8 heb / Pieces '& s0cC
€D\ 12av/Qesagiit (G o 4 @

Raw / Frozen [ g

Hémanén Enerji & Qiit En Di 100 xrami de / Nutritional Facts
Enerji / Energy |Protein | Protein| Rin / Fat | Qarbonhidrat | Carbohydrate

2373 keal 936¢g 572¢ 256¢

Naverok: Yifge, li gori cureyé we (penéré Klasik, ispanag, pitat, lorik,
gimeyé cangeyan), pivaz, sir, hék, riné giyavi, biharat 0 xwé
Ingredients: phyllo, varieties by type (classical cheese, spinach, potato,

curd cheese, beef minced meat, anion, milk, eggs, vegetable oil, spices
and salt)

<7
B | 8698636381635 8698636381686

;éé}: (-18 °C) Qesagirti / Deep Frozen

Minced Flatbread
SAMBOREKA QIME

Classical Cheese Flatbread
SAMBOREKA Bl PENER A KLASIK

UK| 16647 @ 2380)@;73X125

100 gX 4 Adet @Rl 60 Qoli / Parcel
y Sénik / Plate o

i @ 8 heb / Pieces '5 s0c
1 /‘»\ CD\ 12 av/ Qesagirti 54k @

UK 330x473x125
iBBo1 7 4.8 Ke

100gX 4 Adet || 60 Qoli/ Parcel
Sénik / Plate o
@ 8 heb / Pieces '& yc
€D\ 12av/Qesagirt = 5k @

Raw / Frozen nn n Raw / Frozen i wn

<7 <7
B | 8698636383943 8698636383986 B  s698636383967 8698636383986

:éé: (-18 °C) Qesagirti / Deep Frozen . “I“ . . ;‘éé: (-18 °C) Qesagirti / Deep Frozen

Curd Cheese Flatbread
| PENERE SPi — LORIK

UK| 13506 @ 33;]@7&125

Spinach Flatbread
I SAMBOREKA ISPANAQE BI PENER

UK| 16647 @ 2380@73)(125

100gx4Ade QR 60 Qoli/ Percel

Seénik / Plate 90C
8 heb / Pieces '&

CD| 12 av/Qesagirti (S~ 5 dk @

Raw / Frozen " "

100 g X 4 Adet |E| 60 Qoli/ Parcel
Seénik / Plate 90C
@ 8 heb / Pieces '&
CD| 12 av/Qesagirti (g~ 5 dk @

Raw / Frozen nn "

< <7
B | 8698636381659 8698636381686 B  s698636381710 8698636381786

?,éé}: (-18°C) Qesagirti / Deep Frozen

?,éé: (-18 °C) Qesagirti / Deep Frozen
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Triangular Pastries



Boreka Nivistki

Triangular Pastry With Vegetable
BOREKA NIVISTKI A BI FEKI ¢

Triangular Pastry with Minced Meat
I BOREKA NIVISTKI A Bl QIME

UK 330x473x125 UK 330x473x125
U g Net: 4,8 Kg 13868 Net:48Kg |
400¢ [@m| 60 Qoli/ Parcel 400 ¢ [BE| 60 Qoli  Parcel

Seénik / Plate °
@ 8 heb / Pieces '5 200¢

D) 12 av/ Qesacfith (= )
¢ e%agu:wi} = >3 dk@, \ {

[
Raw / Frozen 40000

@ Seénik / Plate 'a 200 C

8 heb / Pieces .
@ (= 8
-‘ chD 12 av/Qe§ag|5@ ﬁ——z_s dk@,‘ \

Raw / Frozen N

<7 <7
B 8698636382427 8698636382434 B 8698636383868 8698636383882

;éE:: (18 °C) Qesagirti / Deep Frozen ;éé: (-18 °C) Qesagirti / Deep Frozen
400¢ | 2500¢ ; 400¢ | 2500¢
20 Heb [ Pieces: 20 g 20 Heb [ Pieces: 20 g

Hémanén Enerji & Qat En Di 100 xrami de | Nutritional Facts
Enerji / Energy | Protein / Protein| Rdn / Fat | Qarbonhidrat | Carbohydrate

Triangular Pastry With Cheese
BOREKA NIVISTKI A Bl PENER

UK 330x473x125
R @ Net:4,8Kg |

400 g BB 60 Qoli/ Parcel
Sénik / Plate |
@ 8 heb / Pieces '& 200°C
TN == \
cD) 12 av/Qeg,ag\E% ?""Z-Bdk@} "

Raw / Frozen
i

180,61 keal 1011g 333¢g 3299¢g

Naverok: Y(ifge, li gorf cureyé wé (penéré tam bi rin & spi, pitat, lorika bé xweé,
gime, pivaz, bezelye), riné giyayi, biharat 0 xwé

Ingredients: phyllo, varieties by type (full-fat white cheese - unsalted whey
cheese, minced meat, onion, pea, potato, vegetable oil, spice, salt)etable oll,
spice, salt)

Pésniyaza Cékiriné

Di rGiné germ de li ser agiré kém 3 degigeyan té sorkirin.
Giring e: Boreka Nivistki pisti dihile té birastin / sorkirin.

Cooking Suggestion

o Deep fry at a low heat for 3 minutes.
Important: Bake the triangular pastries after thawing.

<7
B 8698636380263 m‘ 8698636380270

;éél; (-18 °C) Qesagirti / Deep Frozen
400g |/ 2500¢
20 Heb / Pieces: 20 g

o
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TOKANA

Triangular Pastries



' b | _"l ' W
Eklen me yi kevnesop bi Tokana dibe xwedl wate. |i boreka avé a-penér, heta boreka b|
gime a nivistki, ji boreka bi pastirme a pa(;anga heta boreka péniski bi bereki fire & ber-

heman eklén germ péskési we: dike Tokana: Eklén-enfes: ven bi, tevahibi- awayeki pagij

cedibin tine sifra we.
-~

Our traditional flavours Aind meaning with Tokana. Tokana which offers you tasty delica-

cies with a wide range of products, brings you delicious dellcames,that ‘are produced in a‘

completely hygienic way — —

Boreka Ave
Turkish Water Pastry “Su Borek”

=l
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TOKANA




Boreka Ave

BOREKA AVE ji i Qat En Di 100 xrami de | Nutritional Facts

Enerji / Energy | Protein | Protein| Rin / Fat | Qarbonhidrat / Carbohydrate

246 keal 208g |10,05g 1360 g

Naverok: Ardé genim, penéré tam bi rin & spi, hék, riné berberiya,
rGnénivisk, av, xwé

260x500x205
9,6 Kg

>\ | 500 30 Qoli / Parcel
]
Seénik / Plate o
@ 12 heb / Pieces '5 220¢C
L FD um 3-4 dk C

UK 13295

Ingredients: Wheat flour, full-fat white cheese, egg, sunflower, butter,
water, salt

Pésniyaza Cékiriné

Pisti hiliya li gorf dilé xwe germ bikin

Cooking Suggestion

i Heat it preferably after thawing.

Agahiya Giring

Boreka Avé A Teze: Berhemén me yén +4°C de tén parastin di atmosfera
parasti de tén ambalajkirin. Heta ambalaja vaqim xera nebe emré berhem
90 roj e. Pisti ambalaj bé vekirin di hundiré 5 rojan de divé bé xwarin.

<7
B | 8698636383295 8698636383301

:égﬁ (-18 °C) Qesagirti / Deep Frozen
500¢ /750 ¢ / 3500 ¢

Boreka Avé A Bizgirti: Berhemén me di 40 pileyi de té sogkirin ¢ di -18
pileyi de té parastin. Bé zincira cemidi bé sikenandin di -18 pileyé de bi
wasitayén me ji ali firmaya me de sewki kiridaran dibe. Ji bo Berhemén me
xwesik bén parastin divé di -18 pileyé de bén parastin. Pisti ev sert ( merc
bén ci emré Berhemén me pisti ¢ébibe ( pé ve 12 meh in.

Important Information

Fresh Turkish Su Bérek : Our +4°C protected products are packed at
protective atmosphere. The life of the product is 90 days unless
vacuum-wrapped package is destroyed. It must be consumed in 5 days
after opening the package.

| BOREKA AVE

260x500x205
9,6 Kg

500¢g IE‘ 30 Qoli/ Parcel
Seénik / Plate o
@ 12 heb | Pieces '& 220°C

YP PD =0 :-4&

UK 13295

<
B 8698636383943 8698636383950 Frozen Turkish Su Bérek : Our products are shocked at -40 degrees and

kept at — 18 degrees. They are delivered to our customers by our vehicles
at -18 degrees without breaking the cold chain
| Our products must be kept at a deep freezer at 18 degrees for a healthy
“ preservation. When these conditions are met the probable life of our
products is 12 months starting from the production date.

+4  +4°C |Teze | Fresh
5000 /750 ¢ / 3500 ¢

Turkish Water Pastry "Su BoreK”
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Boreka Nivistki

Turkish Pita with minced meat



Boreka Nivistki

Turkish Pita with Cheesei(20 pieces)

PIDE — BiST BiST BI PENER

UK 335x480x360
TXXXX @ 16 %6

100 g X 20 Adet H 20 Qoli/ Parcel

= Sénik / Plate 150°C
8 heb / Pieces o

Turkish Pita with minced meat (20 pieces) ! "
PIDE — BiSTBIST_BI QIME_JNR
\

UK 13387 @ igsKX;BOXBSO

100 gX 20 Adet. |[gR 20 Qoli / Parcel

= Sénik / Plate 150°C
8 heb / Pieces o

TP Tam Birasti Py ’ - ¢ TP | Tam Birasti - _ 33
Full Cooked (i 3-4dk .C.;S; 2 ] g0 Full Cooked (i j 3-4dk 'C"%;‘

B 8698636383387 8698636383394 : m \ B | ss98636383721 8698636383786

3 (-18°C) Qesagirti / Deep Frozen TR S .~ 3 (-18°C)Qesagirti/ Deep Frozen

I Pésniyaza Cekiriné

UK 13560

Pisti ku we pideyé di ambalajé de derxistin
hiliyan di taweké de (nézi 5 dq) yan ji di frina
migropél de (nézi 2 dg) van ji di firina germa
we li ser 150 C de (3-4 dg) germ bikin ( hdn
dikarin serwis bikin.

240x485x160
9,6 Kg

100 g X 4 Adet IE‘ 30 Qoli / Parcel
Tabak / Plate °
@ 24 Adet | Pieces '& 15§

TP i == 3
nidhe . 3-4dk @

"n

Cooking Suggestion

After unpacking and thawing, You may
serve the pita heating it in a pan (around 5
minutes) or in a microwave (for 2 minutes)
orin a 150 degree aven (for 3-4 minutes)

<7
B 8693636383929 8698636383986

;ég; (18°C) IGJL. | Deep Frozen
B PiDE—sisesist_ |l Agahiya Giring

- Berhemén me di 40 pileyi de té sogkirin O di -18 pileyi de té parastin. Bé zincira cemidi bé sikenandin di -18 pileyé de bi wasitayén me ji ali
UK\ 13660 240x485x160 firmaya me de sewki kiridaran dibe. Ji bo Berhemén me xwesik bén parastin divé di -18 pileyé de bén parastin. Pisti ev sert ( merc bén ci emré
9,6 Kg Berhemén me pisti ¢ébibe O pé ve 12 meh in

100 g X 4 Adet IEI 44 )~ 30/Parcel Pégniyaza (;ékiriné

Tabak / Plate o Our products are shocked at -40 degrees and kept at — 18 degrees. They are delivered to our customers by our vehicles at -18 degrees
@ 24 Adet | Pieces '5 150¢C without breaking the cold chain. Our products must be kept at a deep freezer at 18 degrees for a healthy preservation. When these conditions
are provided, the durability of our products is 12 months from the production date

TP | Llis o =
Full C%E?ia i 3-4dk @"‘

i . o i Naverok: Ardé genim, av, gimeyé cangeyan, bacana sor,

B Qut En Di 100 xrami de / Nutritional Facts isotén sin, fsatén sor, riné berberiyan, rinénivisk, maya,
8698636383929 ] )| 8698636383986 Enerji | Energy | Protein | Protein| Riin / Fat | Qarbonhidrat / Carbohydrate Ibrlhgi;adtle:éeujigt o e v e o

:éét (-18°C) /CLA | Deep Frozen 256 kcal 36¢g 6,95¢g 930¢g Eoegwsz;tc;‘p‘gc,reesensu;éeaapen red pepper, sunflower oil, butter,

TOKANA
Turkish Pita with minced meat



. Lahmeecun

Turkish Pizza “Lahmajou

e s,

e wi\-‘

Wexta té gotin lahmecln Antep, wexta té gotin eklén kevnesop ji Tokana té bira mere. Bi
heviré xwe yi tenik, %100 bi gimeyé xwe yi cangeyan, ew ekla Antep a enfes ji bi ewlehiya
Tokana li ser sifreya we ve. Di galite, ekl G pagijivé de ew Tokana ya ku blye péseng,
lahmecdnén Antepé én herf teze G heri bi ekil péskési ecibandina we dike.

‘\."
— | M\
®
\When someone speaks about Lahmacun, Antep comes to mind and when we speak about TOKANA
traditional tastes, Tokana does! This marvellous taste of Antep is at your table with thin crust,
100% beef meat, under the guarantee of Tokana. The pioneer in quality, taste and hygienic production,

Tokana presents the crispy crunchy Antep lahmacun with the freshest and most delicious taste.




Turkish Pizza (20 piece
| LAHMECUN — BiST BIST

UK\ 13585 240x485x160

8 Kg \
3 g X e oli / Parce
100 g X20 Heb 42 Qoli/ [
Seénik / Plate 3
@ 4 heb / Pieces '& 1s0¢€
TP | Tam Birasti
ikl f = JERENEE

B 8698636383585 @ 8698636383615

iéé: (-18°C) Qesagirti / Deep Frozen

Turkish Pizza (6 pieces)

B\ _LAHMECUN _ sEs ses__d8

UK\ 13578 240x485x160

72 Kg \
100 gx20 Heb @RI 42 Qoli / Parcel \
Seénik / Plate o
@ 4 heb / Pieces '5 e C
TP | Tam Bi
ksl of = EREENEE

B 8698636383578 @ 8698636383592

’»‘éé: (-18 °C) Qesagirti / Deep Frozen

Turkish Pizza (4 pieces)

| LAHMECUN —CAR CAR

UK 13332 240x485x160

48K \
100 g X20 Heb |[RI 42 Qoli / Parcel \
Sénik / Plate
@ 4 heb | Pieces '5 1s0°c

TP | Tam Birasti
Full Cooked " [=]

B 8698636383332 @ 8698636383349

3%}: (-18 °C) Qesagirti / Deep Frozen

[Fahimecun

Hémanén Enerji & Qiit En Di 100 xrami de / Nutritional Facts
Enerji / Energy |Protein | Protein| Rdn / Fat | Qarbonhidrat / Carbohydrate

244 kcal 19¢g 12,06 ¢ 1331g

Naverok: Ardé genim, av, gimeyé cangeyan, bacana sor, ava isota sérin,
isotén sin, isotén sor, bexd(nis, sir, biharat G xwé

Ingredients : Wheat flour, water, veal minced meat, tomato paste, green
pepper, red pepper, parsley, garlic, spices, salt

Pésniyaza Cekiriné

Pisti ku we lahmecén di ambalajé de derxistin O hiliyan di taweké de
(nézi 5 dq) yan ji di frina migropél de (nézi 2 dq) yan ji di fArina germa wé
li ser 150 C de (3-4 dg) germ bikin G han dikarin serwis bikin.

Cooking Suggestion

After unpacking and thawing, You may serve the lahmacun heating it in
a pan (around 5 minutes) or in a microwave (for 2 minutes) or in a 150
degree oven (for 3-4 minutes)

Agahiya Giring

Berhemén me di 40 pileyi de té sogkirin 0 di -18 pileyi de té parastin. Bé
zincira cemidi bé sikenandin di -18 pileyé de bi wasitayén me ji ali firmaya
me de sewkKi kiridaran dibe. Ji bo Berhemén me xwesik bén parastin divé di
-18 pileyé de bén parastin. Pisti ev sert i merc bén ci emré Berhemén me
pisti gébibe (1 pé ve 12 meh in.

Important Information

Our products are shocked at -40 degrees and kept at — 18 degrees. They
are delivered to our customers by our vehicles at -18 degrees without
breaking the cold chain.

Our products must be kept at a deep freezer at 18 degrees for a healthy
preservation. When these conditions are provided, the durability of our
products is 12 months from the production date

Turkish Pizza “Lahmajoun”




Ji bo kunefeyek enfes hewce nake hiin herein heta Hatayé. Tokanaya ku xwarindanka tirk
a kevnesop aniye mala we, kunefeya Hatayé a béhempa ji tine sifreya we. Di nav de
penéré taybet é kunefeyé G gedayifa wé a gitir eklek germ péskés dike Tokana. We
Kunefeya Tokana bibe tama sifreya we a jéneger.

—
You do not need to go to Hatay for an delicious kunafeh. Tokana, which carries the
traditional Turkish cuisine to your home, also brings at your tables the unique kunafeh
of Hatay. Tokana kunafehs that offer a warm flavour with special kunafeh cheese and

crispy shredded phyllo dough will be an irreplaceable habit at your tables!

<l
M\

TOKANA




@ Kunafah

UK 240x485x160
13547 @ 204 1

100 g X20 Heb |E| 42 Qoli / Parcel
Seénik / Plate o
é 4 heb | Pieces '& 220¢C
YP PD 10dk &

B  s698636383547 @ 8698636383554

g}é’; (-18 °C) Qesagirti / Deep Frozen

Agahiya Giring

Hémanén Enerji & Qat En Di 100 xrami de | Nutritional Facts

Eneriji / Energy | Protein / Protein| Rin / Fat | Qarbonhidrat | Carbohydrate Berhemén me di 40 pileyi de t& sogkirin O di -18 pileyi de t& parastin. Bg
zincira cemidi bé sikenandin di -18 pileyé de bi wasitayén me ji ali firmaya me
395 keal 36,3 g 9,23 g 23,73 g de sewki kiridaran dibe. |i bo Berhemén me xwesik bén parastin divé di -18
Naverok: Qedayifa ta taki (arvan, av, dims), penéré kunefeyé & taybet, pileyé de bén parastin. Pisti ev sert 4 merc bén ci emré Berhemén me pisti
rinénivisk 0 rané giyayi cébibe G pé ve 12 meh in.
Ingredients: Shredded phyllo dough (flour, water, boiled grape juice),
special kunafeh cheese, butter and vegetable oil

Pésniyaza Cékiriné Important Information

Pisti kunefeya we nivhiliyayi bl ji ambalajé derxin, li gorf aliyé wé & bi rin bé bini Our products are shocked at -40 degrees and kept at — 18 degrees. They
di taweké de yan di firné (220 “C) de tu dikare sor bike. are delivered to our customers by our vehicles at -18 degrees without
Our produses must b
reparation Suggestion Our products must be kept at a deep freezer at 18 degrees for a healthy

After half-thawing, fry the unpackaged kunafeh on a pan or bake in an oven in preservation. When these conditions are provided, the durability of our
the way the oiled side will be down. (220 degrees) products is 12 months from the production date

Pésniyaza Serbeté Syrup Suggestion
HGné gogikek av O gogikek sekir bikelinin. Serbeté hin & bi awayeki sirgerm Boil one scale of water with one scale of sugar. Pour the syrup warm
bera ser kunefeya gékirf din. over the cooked kunafeh.

Kunafah




Boreka Xav

Klasikek Enetoliye

Birasti ew tarifek tataran e hatiye nav axa me. Ev xwarina tataran a xwes, bi wan
tatarén ku ji Nava Asyayé rablne hatine 0 li Enetoliyé bi ci bine hatiye Eskisehiré. Di
hundiré rojé de kijan saeté han bixwazin hin dikarin bixwin. Bi xerca hundir a bi gime
G bi heviré wek xurmeyan hestek nayé ji birkirin hiin & bijin...

[

TOKANA Ci Borek actually came to our lands as a Tatar recipe. This delicious Tatar food arrived

in Eskisehir thanks to Tatars came to Anatolia from Central Asia. You can consume it

at the desired time of day, at the desired meal. You will have an unforgettable feeling
with a delicious ground meat and a crispy crunchy dough.
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WITH MINCED

UK 13547 240x485x160

10,4 Kg
130 g X 32 Heb E| 20 Qoli/ Parcel
Seénik / Plate o
@ 8 heb / Pieces '& 220°C
YP  PD i 10dk &

B 8698636381703 @ 8698636381697

;éE}: (-18°C) Qesagirti / Deep Frozen

Hémanén Enerji G Qat En Di 100 xrami de | Nutritional Facts
Enerji / Energy |Pr0tein | Protein| Ran / Fat | Qarbonhidrat | Carbohydrate

WITH POTATOES
BOREKA XAV A PITATAN

240x485x160

UK
13547 104 Ke

130 g X 32 Heb2 |E| 20 Qoli/ Parcel
Sénik / Plate

@ Bd3RPicces '5 220C

YP  PD 10dk &

<7
B  ss98636381802 8698636381819

;%; (-18°C) Qesagirti / Deep Frozen

Hémanén Enerji G Qat En Di 100 xrami de | Nutritional Facts
Enerji / Energy |Protein | Protein| Ran / Fat | Qarbonhidrat | Carbohydrate

395keal | 363g |9.23g| 2373 ¢

395keal | 363g |9.23g| 2373 ¢

Ingredients: Wheat flour, water, eggs, veal, onion, spices, baking powder and salt

Naverok: Ardé genim, av, hék, pitat, pivaz, biharat, toza nepixanding  xwé

Ingredients: Wheat flour, water, eggs, potataes, onions, spices, baking powder and salt

Pésniyaza Cekiriné
Boreka xav a nivhilivayi ji ambalajé derxin. Di nav riné germ de her dd aliyan sor
bikin.

Preparation Suggestion

After half-thawing, fry the unpackaged kunafeh on a pan or bake in an oven in
the way the oiled side will be down. (220 degrees)

Klasikek Enetoliye

Agahiya Giring

Berhemén me di 40 pileyi de té sogkirin G di -18 pileyi de té parastin. Bé zincira cemidi bé
sikenandin di -18 pileyé de bi wasitayén me ji ali firmaya me de sewki kiridaran dibe. Ji bo
Berhemén me xwesik bén parastin divé di -18 pileyé de bén parastin. Pisti ev sert { merc
bén ci emré Berhemén me pisti ¢ébibe G pé ve 12 meh in.

Important Information

Our products are shocked at -40 degrees and kept at — 18 degrees. They are delivered
to our customers by our vehicles at -18 degrees without breaking the cold chain.

Our products must be kept at a deep freezer at 18 degrees for a healthy preservation
When these conditions are provided, the durability of our products is 12 months from
the production date

Raw Meat Pastry




Behemén me yén Napoli li ser navé TOKANA URETIM A.S. di avahiyén nijen dest nagihé-

jé u tén ceékirin. Di sala 2018an de bi wé héla ku me ji we bi dest xist, beré berhemén
xwe fire dike G héla xwe a ¢ékiriné bi veberhénanén ni zéde dike. Mebesta me em
kiridaran memnan bikin G em bibin pejra wan a yekem.

Ava Hinaran Ava Limonan
Limona bi taybeti a heréma

Ava Portoqalan
Hinara bi taybeti a heréma
Mérsiné ye, teze té ecigandin
rasterast di -40°C de té sogkirin;

Portogqalén bi taybeti én heréma
Mérsiné ne, teze tén ecigandin G Dalamané ye, teze té ecigandin
rasterast ava wan di -40°C de té rasterast di -40°C de té soqkirin;
firotina wé -18°C de blzgirti té frotina wé -18°C de biizgirti té
kirin. (Li ser +4°C emré wé kirin. (Li ser +4°C emré weé é refé

sogkirin; Airotina wé -18°C de
bdzgirti té kirin. (Li ser +4°C emré
we & refé sé roj e)

& refé sé roj e)

Litreyek

www.tokana.com.tr




Mek@‘ag(we vi 20[|tre ar

limonata*2paketansjilbberhema
/

me téxineluyl6llitre av bera

, (sen dir@e dildestélweldel20

34 Slitre/av cebibe

Hehlhunjbixwazininiv,
mekinakégbikin, jilberhema

me|paketeke|tevlif8]litre'av.
bikinjhun bixwazinjjilcar/paran
parekimekinelcebikini &
pakete téxininavailitre

EVES S

Limonatayek bi tevahi ji berhemén sirdsti
¢édibe G wek cékirina malé a klasik ji
febrigaya me derté.

Li cem xwediyé ciyé kar pratik e, kengi bé
xwestin-wé-demé-dikare-bé-amadekirin
berhemé me yi blzgirti, hew av |& zéde

dibe G pir z0 té hazirkirin.

Berhema me hew limon (Lamas), portogal
G ji sekir tené cédibe; tu & zédekirinek
madeyé kimyewi té tune.

Limona Lamasg; Cureyek ji bajaré Mérsiné
(Erdemli-Silifke) li herémek taybet ¢and-
iniya weé té kirin. Qaliké meyweya wé
rengé zer e U ekl G binek wé yi bilind O
zéde heye. Lamas, ew limona li Tirkiyé

—cédibe a-heri-bag-e——
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TOKANA

From the master of
real tastes

Ji Hosteyé Eklén Rastin
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TOKANA UNLU MAMULLERI URETIM GIDA SAN. TIC. A.S.
N Mecidiye Mah. Demokrasi Cad. 325 /1
TOKANA

Sultanbeyli / ISTANBUL
Tel: 0 216 481 90 83 Faks: 0 216 481 90 84
www.tokanamanti.com N\ bilgi@tokanamanti.com




