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hakkimizda...

Aktaglar olarak, Turk mutfaginin geleneksel
lezzeti Pide'yi tiim diinyaya sunmak icin ¢iktigimiz
yolda emin adimlarla yuriyoruz.

Otuzu askin Ulkede, Urlnlerimizi tlketiciye ulastiriyor ve begeni
topluyoruz. Lezzetli, saglikli, pratik Grlnlerimiz tim herkes tarafindan
yenilik¢i ve rakipsiz bulunuyor.

Aktaslar, Geleneksel Karadeniz Pidesini tim duUnyaya tattirma
hayaliyle basladigi yolculugunda, 2022 vyilinda gerceklestirdigi
yatinmla, dretim kapasitesini aylk 5.000 kilogramdan 200.000
kilogram Uretim hacmine ¢ikartmistir.

Aktaslar, Helal, dinyaca kabul gérmus BRC, IFS gibi yénetim ve gida
gUvenligikalite sistemlerine uygun olarak Uretim gergeklestirmektedir.

Hedefimiz; Uretim yaptigimiz her alanda kaliteden 6diin vermeden
musterimemnuniyetini en Ust seviyelere tasiyarak Urdnlerimizi Turkiye

ve Dunya'ya tanitmak ve diinya markasi olma yolunda ilerlemektir.



As Aktaslar, we are taking firm steps on our
path to present Pide, the traditional taste of
Turkish cuisine, to the whole world.

We deliver our products to consumers in more than thirty countries
and are appreciated. Our delicious, healthy, practical products are
found innovative and unrivaled by everyone.

Aktaglar, on its journey that started with the dream of offering
Traditional Black Sea Pide to the whole world, increased its production
capacity from 5,000 kilograms to 200,000 kilograms per month with
the investment made in 2022.

Aktaslar carries out production under management and food safety
quality systems such as Halal, globally accepted BRC, and IFS.

Our goalistointroduce our productsto Turkey and the world by taking
customer satisfaction to the highest levels without compromising
quality in every field we produce and to move towards becoming a
world brand.
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mini pid e

mini pide

Mini pide, Turk mutfaginin sevilen ve pratik bir ikramhdidir.
Kaguk boyutlu hamur Gzerine 6zenle segilmis malzemelerin
eklenmesiyle hazirlanan bu 6zel lezzet, genellikle kiyma, sucuk,
peynir, sebze ve baharatlarla zenginlestirilir. Mini pideler, 6zellikle
atistirmalik olarak tercih edilir ve partilerde, 6zel etkinliklerde
veya hizll atistirmalik ihtiyaglarinda popdtilerdir. Yumusak i¢ harci

ve kitir dis kabuguyla bilinen mini pide, sicak servis edildiginde
lezzetli bir alternatif sunar.

Mini Pide is a popular and practical snack of Turkish cuisine. This
special flavor, prepared by adding carefully selected ingredients
to the small-sized dough, is usually enriched with minced meat,
sausage, cheese, vegetables, and spices. Mini Pides are especially
preferred as a snack and are popular at parties, special events, or
when you need a quick snack. Known for its soft filling and crispy
outer shell, mini pita offers a delicious alternative when served hot.
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Kavrulmus Kiymali Mini Pide
Mini Pide with Fried Minced Meat

Zengin baharatlarla harmanlanmis kavrulmus kiymali
pide, incecik hamuru ve mikemmel kivamiyla lezzet
tutkunlarini cezbetmeye hazirr.

Roasted minced meat pide blended with rich spices is
ready to attract flavor lovers with its thin dough and perfect
consistency.

igindekiler: Bugday unu, dana kiyma (%13), sodan, su,
yumurta, seker, aycicek yagi, tuz, maya, karabiber.

Ingredients: Wheat flour, ground beef (13%), onion, water,
eggs, sugar, sunflower oil, salt, yeast, black pepper.

Kiymali Mini Pide

Mini Pide with Minced Meat

Tadina doyum olmayan kiymal pide, igerigindeki
baharatll kiyma, taze domates, biber ve soganin
muhtesem uyumuyla dne cikiyor.

The delicious minced meat pide stands out with the
wonderful harmony of spicy minced meat, fresh tomatoes,
peppers, and onions.

icindekiler: Bugday unu, su, dana kiyma (%15),
domates, sodan, yesil biber, kapya biber, aycicek yadi,
seker, yumurta, tuz, maya, asitlik diizenleyici (kalsiyum
laktat, sitrik asit), antioksidan (askorbik asit), karabiber,
pul biber.

Ingredients: Wheat flour, water, ground beef (15%),
tomato, onion, green pepper, capia pepper, sunflower oil,
sugar, eggs, salt, yeast, acidity regulator (calcium lactate,
citric acid), antioxidant (ascorbic acid), black pepper, red
pepper flakes.



Kasarl Mini Pide

Mini Pide with Kashkaval Cheese

Kasarl pide, 6zenle secilmis ince hamuru, bolca kasar
peyniri ve enfes malzemelerle bir araya gelerek
mikemmel bir lezzet sunuyor.

Kashkaval Cheese Pide comes together with carefully
selected thin dough, plenty of kashkaval cheese, and
delicious ingredients and offers a perfect taste.

icindekiler: Bugday unu, su, taze kasar peyniri (%25),
aycicek yad, seker, tuz, yumurta, maya.

Ingredients: Wheat flour, water, kashkaval cheese (25%),
sunflower oil, sugar, salt, eggs, yeast.

Karisik Peynirli Mini Pide

Mini Pide with Mixed Cheese

Karisik peynirli pide, 6zenle secilmis ¢esitli peynirlerin
muhtesem kombinasyonuyla damaklarda unutulmaz
bir lezzet birakiyor.

Mixed Cheese Pide leaves an unforgettable taste with
the magnificent combination of various carefully selected
cheeses.

icindekiler: Bugday unu, su, taze kasar peyniri (%16),
taze beyaz peynir (%10), olgunlastinimis beyaz
peynir (%4), aycicek yadi, seker, tuz, yumurta, maya,

maydanoz.

Ingredients: Wheat flour, water, kashkaval cheese (16%),
fresh white cheese (10%), ripened white cheese (4%),
sunflower oil, sugar, salt, eggs, yeast, parsley.







pidpede

Pide, Turk mutfaginin geleneksel ve lezzetli bir Gyesidir. Hamur
Uzerine zengin malzemelerin eklenmesiyle hazirlanan bu 6zel
lezzet, genellikle kiyma, sucuk, peynir, sebze ve baharatlarla
zenginlestirilir. Yumusak i¢ yapisi ve kitir dis kabuguyla bilinen
pide, sicak servis edildiginde sofralara geleneksel bir lezzet
soleni sunar. Ayni zamanda, pide ¢esitleri arasinda bazi yoresel
tatlar bulunabilir, ancak her biri 6zguin lezzetleriyle Turk

mutfadinin vazgecilmez bir parcasini olusturur.

Pide is a traditional and delicious member of Turkish cuisine. This
special flavor, prepared by adding rich ingredients to the dough, is
usually enriched with minced meat, sausage, cheese, vegetables,
and spices. Known for its softinner structure and crispy outer shell,
pide offers a traditional feast of taste to the table when served
hot. At the same time, some local flavors may be found among
different pide varieties, but each of them forms an indispensable

part of Turkish cuisine with its unique tastes.
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Kavrulmus Kiymali Pide
Pide with Fried Minced Meat

Zengin baharatlarla harmanlanmis kavrulmus kiymali
pide, incecik hamuru ve mukemmel kivamiyla lezzet
tutkunlarini cezbetmeye hazir.

Roasted minced meat pide blended with rich spices is
ready to attract flavor lovers with its thin dough and perfect
consistency.

icindekiler: Bugday unu, dana kiyma (%20), sogan, su,
yumurta, seker, aycicek yadi, tuz, maya, karabiber.

Ingredients: Wheat flour, ground beef (20%), onion, water,
eggs, sugar, sunflower oil, salt, yeast, black pepper.

Kiymali Pide

Pide with Minced Meat

Tadina doyum olmayan kiymal pide, igerigindeki
baharatll kiyma, taze domates, biber ve soganin
muhtesem uyumuyla one cikiyor.

The delicious minced meat pide stands out with the
wonderful harmony of spicy minced meat, fresh tomatoes,
peppers, and onions.

igindekiler: Bugday unu, su, dana kiyma (%15),
domates, sogan, yesil biber, kapya biber, aycicek yadi,
seker, yumurta, tuz, maya, asitlik diizenleyici (kalsiyum
laktat, sitrik asit), antioksidan (askorbik asit), karabiber,
pul biber.

Ingredients: Wheat flour, water, ground beef (15%),
tomato, onion, green pepper, capia pepper, sunflower oil,
sugar, eggs, salt, yeast, acidity regulator (calcium lactate,
citric acid), antioxidant (ascorbic acid),black pepper, red
pepper flakes.



Kusbasili Kasarl Pide

Pide with Beef Cubes and Kashkaval Cheese

Lezzetin doruklarina c¢ikaran kusbasili kasarl pide,
6zenle hazirlanan kusbasi et ve bolca kasar peyniri ile
zenginlesiyor.

Beef cubed and kashkaval cheese pide, which tastes the
peak, is enriched with carefully prepared cubed meat and
plenty of kashkaval cheese.

icindekiler: Bugday unu, su, taze kasar peyniri (%20),
dana kusbasi (%11), domates, yesil biber, seker, aygicek
yadi, yumurta, tuz, maya, maydanoz, tath toz biber,

karabiber.

Ingredients: Wheat flour, water,kashkaval cheese (20%),
beef cubes (11%), tomato, green pepper, sugar, sunflower
oil, eggs, salt, yeast, parsley, sweet ground pepper, black

pepper.

Kasarl Pide

Pide with Kashkaval Cheese

Kasarli pide, 6zenle segilmis ince hamuru, bolca kasar
peyniri ve enfes malzemelerle bir araya gelerek
mukemmel bir lezzet sunuyor.

Kashkaval Cheese Pide comes together with carefully
selected thin dough, plenty of kashkaval cheese, and
delicious ingredients and offers a perfect taste.

icindekiler: Bugday unu, su, taze kasar peyniri (%25),
aycicek yadi, seker, tuz, yumurta, maya.

Ingredients: Wheat flour, water, kashkaval cheese (25%),
sunflower oil, sugar, salt, eggs, yeast.
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Karisik Peynirli Pide

Pide with Mixed Cheese

Kansik peynirli pide, 6zenle segilmis gesitli peynirlerin
muhtesem kombinasyonuyla damaklarda unutulmaz
bir lezzet birakiyor.

Mixed Cheese Pide leaves an unforgettable taste with
the magnificent combination of various carefully selected
cheeses.

icindekiler: Bugday unu, su, taze kasar peyniri(%16),
taze beyaz peynir(%10), olgunlastinimis beyaz
peynir(%4), aycicek yadi, seker, tuz, yumurta, maya,
maydanoz.

Ingredients: Wheat flour, water, fresh kashkaval cheese
(16%), fresh white cheese (10%), ripened white cheese
(4%), sunflower oil, sugar, salt, eggs, yeast, parsley.

Margarita Pide

Margherita Pide

Margarita pide, taze mozzarella peyniri, domates
dilimleri ve taze feslegenin uyumlu bulusmasiyla 6ne
¢ikan bir lezzet solenidir.

Margherita Pide is a feast of taste that stands out with the
harmonious combination of pide dough, fresh mozzarella
cheese, tomato slices, and fresh basil.

icindekiler: Bugday unu, mozzarella peyniri (%23), su,
domates sosu (domates salcasi, su, aycicek yadi, seker,
tuz, feslegen, kekik, karabiber, tatli toz biber), domates,
aycicek yadi, seker, yumurta, tuz, maya, kekik.

Ingredients: Wheat flour, mozzarella cheese (23%), water,
tomato sauce (tomato paste, water, sunflower oil, sugar,
salt, basil, thyme, black pepper, sweet powdered pepper),
tomato, sunflower oil, sugar, eggs, salt, yeast, thyme.



Ispanakli Mozzarellalh Pide

Pide with Spinach and Mozzarella

Ispanadin vitamin ve mineral zenginligi, mozzarellanin
kremamsi dokusu ile bulustugu bu o6zel pide, hem
goz alici bir goérinime sahip hem de damaklari

senlendirecek bir lezzet sunuyor.

This special pide, which combines the vitamin and mineral
richness of spinach with the creamy texture of mozzarella,
has an eye-catching appearance and offers a taste that will

delight the palate.

igindekiler: Bugday unu, mozzarella peyniri (%26.4),
su, Ispanak (%8.5), aycicek yagdi, sogan, kapya biberi,
seker, carliston biberi, yumurta, tuz, domates salcasi,
domates, maya, feslegen, karabiber, kekik, tath toz

biber.

Ingredients: Wheat flour, mozzarella cheese (26.4%),
water, spinach (8.5%), sunflower oil, onion, capia pepper,
sugar, green pepper, eggs, salt, tomato paste, tomato,

yeast, basil, black pepper, thyme, sweet pepper powder.

Sarimsakli Mozzarellali Pide
Pide with Cheesy Garlic

Sarimsakli mozzarellalh pide, 6zel hamurun Uzerine
yayllan taze mozzarella peyniri ve sarimsadin
mukemmel bir birlikteligini sunuyor.

Garlic mozzarella pide offers a perfect combination of
fresh mozzarella cheese and garlic on special dough.

icindekiler: Bugday unu, mozzarella peyniri (%39.6),
su, seker, aycicek yadi, sarimsak tozu, yumurta, tuz,
maya.

Ingredients: Wheat flour, mozzarella cheese (39.6%),
water, sugar, sunflower oil, garlic powder, eggs, salt, yeast.

15



1) 99§

Kiymali Pide

Pide with Minced Meat

Tadina doyum olmayan kiymal pide, igerigindeki
baharatli kiyma, taze domates, biber ve sogdanin
muhtesem uyumuyla one cikiyor.

The delicious minced meat pide stands out with the
wonderful harmony of spicy minced meat, fresh tomatoes,
peppers, and onions.

icindekiler: Bugday unu, su, dana kiyma (%14),
domates, sogan, yesil biber, yumurta, kapya biber,
seker, tuz, zeytinyadi, maya, asitligi dizenleyici
(kalsiyum laktat, sitrik asit) antioksidan (askorbik asit),
karabiber, pul biber.

Ingredients: Wheat flour, water, ground beef (14%),
tomato, onion, green pepper, eggs, capia pepper, sugar,
salt, olive ail, yeast, acidity regulator (calcium lactate,
citric acid), antioxidant (ascorbic acid), black pepper, red
pepper flakes.

Kiyma Kasarli Pide

Pide with Minced Meat and Kashkaval Cheese

Ozenle hazirlanan hamurun (izerine serpilen lezzetli
kiyma ve bolca rendelenmis kasar peyniri, kiyma kasarl
pidemizi benzersiz kiliyor.

Delicious minced meat and plenty of grated kashkaval
cheese sprinkled on the carefully prepared dough make
our minced meat and kashkaval pide unique.

icindekiler: Bugday unu, su, taze kasar peyniri (%17),
dana kiyma (%10), domates, sodan, ¢arliston biber, tuz,
maya, seker, yumurta, karabiber, asitligi dizenleyici
(kalsiyum laktat, sitrik asit) antioksidan (askorbik asit).

Ingredients: Wheat flour, water, kashkaval cheese (17%),
ground beef (10%), tomato, onion, green pepper, salt,
yeast, sugar, eggs, black pepper, acidity regulator (calcium
lactate, citric acid) antioxidant (ascorbic acid).



Sucuk Kasarli Pide

Pide with Soujouk and Kashkaval Cheese

Lezzetli sucuk kasarli pide, nefis sucuk dilimleri ve
bolca kasar peyniri ile zenginlestirilmis, 6zel hamurun
Uzerinde enfes bir birlikteligi sunuyor.

Delicious soujouk and kashkaval pide offers a delicious
combination on special dough, enriched with delicious
soujouk slices and plenty of kashkaval cheese.

igindekiler: Bugday unu, su, taze kasar peyniri (%31),
pilic sucuk (%6), yumurta, tuz, maya, seker.

Ingredients: Wheat flour, water, kashkaval cheese (31%),
chicken soujouk (6%), eggs, salt, yeast, sugar.

Kasarl Pide

Pide with Kashkaval Cheese

Kasarl pide, 6zenle secilmis ince hamuru, bolca kasar
peyniri ve enfes malzemelerle bir araya gelerek
mikemmel bir lezzet sunuyor.

Kashkaval Cheese Pide comes together with carefully
selected thin dough, plenty of kashkaval cheese, and
delicious ingredients and offers a perfect taste.

icindekiler: Bugday unu, su, taze kasar peyniri (%40),
aycicek yadi, seker, tuz, yumurta, maya.

Ingredients: Wheat flour, water, kashkaval cheese (40%),
sunflower oil, sugar, salt, eggs, yeast.
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YARI PiSMi$
HALF BAKED
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'YARI PiSMiS
HALF BAKED

TAM PiSMis
FULLY BAKED

Kusbasili Kasarl Pide

Pide with Beef Cubes and Kashkaval Cheese

Lezzetin doruklarina c¢ikaran kusbasili kasarl pide,
ozenle hazirlanan kusbasi et ve bolca kasar peyniri ile
zenginlesiyor.

Beef cubed and kashkaval cheese pide, which tastes the
peak, is enriched with carefully prepared cubed meat and
plenty of kashkaval cheese.

icindekiler: Bugday unu, su, taze kasar peyniri (%20),
dana kusbasi (%11), domates, yesil biber, seker, aycigek
yagi, yumurta, tuz, maya, maydanoz, tath toz biber,
karabiber.

Ingredients: Wheat flour, kashkaval cheese (20%), beef
cubes (11%), tomato, green pepper, sugar, sunflower oil,
eggs, salt, yeast, parsley, sweet ground pepper, black
pepper.

Karisik Peynirli Pide

Pide with Mixed Cheese

Karisik peynirli pide, 6zenle secilmis gesitli peynirlerin
muhtesem kombinasyonuyla damaklarda unutulmaz
bir lezzet birakiyor.

Mixed Cheese Pide leaves an unforgettable taste with
the magnificent combination of various carefully selected
cheeses.

icindekiler: Bugday unu, su, taze kasar peyniri(%16),
taze beyaz peynir(%10), olgunlastinimis beyaz
peynir(%4), aycicek yadi, seker, tuz, yumurta, maya,
maydanoz.

Ingredients: Wheat flour, water, kashkaval cheese (16%),
fresh white cheese (10%), ripened white cheese (4%),
sunflower oil, sugar, salt, eggs, yeast, parsley.



Margarita Pide

Margherita Pide

Margarita pide, taze mozzarella peyniri, domates
dilimleri ve taze feslegenin uyumlu bulusmasiyla one
cikan bir lezzet solenidir.

Margherita Pide is a feast of taste that stands out with the
harmonious combination of pide dough, fresh mozzarella
cheese, tomato slices, and fresh basil.

icindekiler: Bugday unu, mozzarella peyniri (%30),
su, domates, yumurta, seker, aycicek yagdi, domates
salcasl, tuz, zeytinyadi, maya, oregano, feslegen, kekik,

karabiber, tatl toz biber.

Ingredients: Wheat flour, mozzarella cheese (30%), water,
tomato, egg, sugar, sunflower oil, tomato paste, salt, olive
oil, yeast, oregano, basil, thyme, black pepper, sweet

pepper powder.

TAM PiSMiS
FULLY BAKED
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pisirme
onerisi

baking tip
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Finninizi 250°C ye ayarlayiniz ve firin tepsisi ile birlikte bu isiya
ulasincaya kadar bekleyiniz. Pideleriniziambalajindan ¢ikardiktan sonra
¢6zUnmesini beklemeden isinmis firin tepsisine yerlestirip firina veriniz.
Firinin orta rafinda 5-6 dakika pisiriniz.

Set your oven to 250°C and wait until it reaches this temperature with the
baking tray. After removing your pides from their packaging, place them
on a heated baking tray and place them in the oven without waiting for
them to thaw. Bake on the middle shelf of the oven for 5-6 minutes.

Firinda
Pisirme Onerisi

Baking Tip

1 for Oven

Airfryer
Pisirme Onerisi
Baking Tip

for Airfryer
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lahmacun

lahmacun

Lahmacun, Tirk mutfaginin lezzetli ve 6zgiin bir yemedidir. ince
hamur Uzerine, 6zel icerik ile hazirlanan bu geleneksel lezzet,
genellikle kiyma, sodan, domates, biber salcasi ve baharatlar
ile zenginlestirilir. Ardindan tas taban firinda pisirilerek servis
edilen lahmacun, sicak ve nefis bir tat sunar. Lahmacun, Tirkiye
genelinde oldukga populer olup, zellikle sokak lezzetleri arasinda
onemli bir yer tutar. Turkiye yemek kUltirinU zenginlestiren
bu ince ve gevrek hamurun igindeki baharath kiyma karisimiyla

lahmacun, her lokmasiyla mutluluk veren bir lezzet sunar.

Lahmacun is a delicious and original dish of Turkish cuisine. This
traditional flavor, prepared with special ingredients on the thin dough,
is usually enriched with minced meat, onion, tomato, pepper paste,
and spices. LLahmacun, which is then cooked and served in a stone-
based oven, offers a hot and delicious taste. Lahmacun is very
popular throughout Turkey and holds an important place, especially
among street delicacies. With its spicy minced meat mixture in this
thin and crispy dough that enriches Turkish food culture, lahmacun

offers a delightful taste with every bite.
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DONDURULMUS DANAETI MUTFAK FIRINI TAVA
BEEF

FROZEN KITCHEN OVEN PAN PRACTICAL
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Vegan Lahmacun

Vegan Lahmacun

lezzeti tamamen

Vegan
bitkisel malzemelerle yakalayarak, et ve hayvansal Urin
kullanmadan 6zel bir tat deneyimi sunuyor.

lahmacunlarimiz, geleneksel

Our vegan lahmacun captures the traditional taste with entirely
plant-based ingredients and offers a special taste experience
without using meat or animal products.

icindekiler: Bugday unu, sodan, su, kiltiir mantari (%11),
domates, kapya biber, maydanoz, aycicek yadi, domates
salcasl, tuz, biber salgasi, isot, seker, pul biber, bezelye lifi,

karabiber, kimyon, sarimsak.

Ingredients: Wheat flour, onion, water, mushrooms (11%),
tomato, capia pepper, parsley, sunflower oil, tomato paste, salt,
pepper paste, isot, sugar, chili pepper, pea fiber, black pepper,

cumin, garlic.

24

Lahmacun

LLahmacun

Taze ve dogal malzemelerle hazirlanan lahmacunlarimiz,
ince hamurun Uzerine Ozenle yaylan et, sebze ve
baharatlarin muhtesem uyumunu sunuyor.

Prepared with fresh and natural ingredients, our lahmacun
offers the perfect harmony of meat, vegetables, and spices
carefully spread on thin dough.

icindekiler: Bugday unu, sodan, su, dana kiyma (%13),
domates, kapya biber, carliston biber, aycicek yadi,
domates salgasl, seker, maydanoz, tuz, tath toz biber, isot,
asitligi dizenleyici (kalsiyum laktat, sitrik asit), antioksidan
(askorbik asit), sarimsak.

Ingredients: Wheat flour, onion, water, ground beef (13%),
tomato, capia pepper, green pepper, sunflower oil, tomato
paste, sugar, parsley, salt, sweet pepper powder, isot, acidity
regulator (calcium lactate, citric acid), antioxidant (ascorbic
acid), garlic.
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Firin ve Tavaigin
Pisirme Onerisi

Baking Tip
1 for Oven and Pan

Firinda: Firininizi 250°C ye ayarlayiniz ve firin tepsisi ile birlikte bu islya ulasincaya kadar
bekleyiniz. Lahmacunlari ambalajindan c¢ikardiktan sonra ¢ézinmesini beklemeden isinmis
firin tepsisine yerlestirip firina veriniz. Firnin orta rafinda 3-4 dakika pisiriniz.

In The Oven: Set your oven to 250°C and wait until it reaches this temperature with the baking
tray. After removing the lahmacun from its packaging, place it on a heated baking tray and place
itin the oven without waiting for it to thaw. Bake on the middle shelf of the oven for 3-4 minutes.

Tavada: Lahmacunlar ¢ézllmesini beklemeden kizdinimis tavaya konur. 3-4 dakika orta
ateste alti kizarincaya kadar pisirilerek servis yapilir.

In The Pan: Lahmacuns are placed in the heated pan without waiting for them to thaw. Cook over

medium heat for 3-4 minutes until golden brown and serve. 27
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pizza

pizza

Pizza, dinya genelinde sevilen ve ¢ok cesitli lezzetlerle yapilan
bir italyan mutfagi 6gesidir. Ozel formilli ve dinlendirilmis
hamur Uzerine genellikle domates sosu, mozzarella peyniri ve
cesitli malzemelerle hazirlanan pizza, firnda pisirilerek sicak
servis edilir. Farkl bolgelerde ve kilturlerde gesitli varyasyonlara
sahip olan pizza, kisisel tercihlere gore cesitlenen malzeme

segenekleriile kendine 6zgu bir tat butdnltugu sunar.

Pizza is an Italian cuisine item that is loved around the world and
made in a wide variety of flavors. Pizza, which is usually prepared
with tomato sauce, mozzarella cheese and various ingredients on
specially formulated and aged dough, is baked in the oven and
served hot. Pizza, which has various variations in different regions
and cultures, offers a unique taste integrity with topping options

that vary according to personal preferences.

*@e@EeO

DDONDURULMUS. DANAETI PEYNIR MUTFAK FIRINI PRATIK
FROZEN BEEF CHEESE KITCHEN OVEN PRACTICAL

Pizza Olgiileri Pizza Dimensions

ince Standart Napoliten
Hamur Pizza Hamur Pizza Hamur Pizza
Thin Crust Standard Pizza Neapolitan Pizza
28cm 12cm 15cm
16 cm 25cm
22cm
25cm
28 cm
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Karisik Pizza

Mixed Pizza

Lezzetin doruklarina ulasmak icin hazirlanan karisik
pizza, zengin malzeme cesitliligi ve uyumlu aromalariyla
damaklari senlendiriyor.

Mixed pizza, prepared to reach the peak of taste,
delights the palate with its rich variety of ingredients and
harmonious aromas.

icindekiler: Bugday unu, mozarella peyniri (%28), dana
salam (%4,5), dana sosis (%4,5), su, domates, siyah
zeytin, yesil zeytin, mantar, misir, yesil biber, aycicek
yagi, zeytinyadi, domates salcasi, yulaf, seker, tuz,
karabiber, tath toz kirmizi biber, feslegen, kekik.

Ingredients: Wheat flour, mozzarella cheese (28%), beef
salami (4.5%), beef sausage (4.5%), water, tomato, black
olives, green olives, mushrooms, corn, green pepper,
sunflower oil, olive oil, tomato paste, oats, sugar, salt, black
pepper, sweet red pepper, basil, thyme.

Sucuk Zeytinli Pizza

Pizza with Soujouk and Olives

Sucuk ve zeytinin mikemmel uyumu, lezzetli bir deneyim
sunan sucuk - zeytinli pizzada bir araya geliyor.

The perfect harmony of soujouk and olives comes together
in the soujouk - olive pizza that offers a delicious experience.

icindekiler: Mozarella peyniri (%28), bugday unu
(gluten), su, dana sucuk (%7,5), domates salgasi, siyah
zeytin , yesil zeytin, seker, zeytinyag), yulaf ezmesi, tuz,
aycicek yagdi, maya, feslegen, kekik, karabiber, tatl toz
kirmizi biber.

Ingredients: Mozzarella cheese (28%), wheat flour (gluten),
water, soujouk (75%), tomato paste, black olives, green
olives, sugar, olive oil, oatmeal, salt, sunflower oil, yeast, basil,
thyme. , black pepper, sweet red pepper powder.



ince pizza

thin crust

Jambon Mantarl Pizza

Pizza with Beef Jambon and Mushrooms

Dana jambon mantarl pizza, ince hamuru ve zengin
malzeme kombinasyonuyla mikemmel lezzeti sunarken,
her dilimde lezzetin doruklarina cikmanizi sagliyor.

Beef Jambon and Mushrooms Pizza offer excellent taste
with its thin dough and rich combination of ingredients,
allowing you to reach the peak of taste with every slice.

icindekiler: Mozarellapeyniri(%28), bugday unu (gluten),
su, dana jambon (%7,5), kultir mantari (%7,5), domates
salcasl, seker, zeytinyag, yulaf ezmesi, tuz, aycicek yadi,

maya, kekik, fesleden, karabiber, tatl toz kirmizi biber.

Ingredients: Mozzarella cheese (28%), wheat flour (gluten),
water, beef jambon (75%), cultured mushrooms (75%),
tomato paste, sugar, olive oil, oatmeal, salt, sunflower oil,

yeast, thyme, basil, black pepper, sweet red pepper.
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Jambonlu Cheddar Peynirli Pizza

Pizza with Beef Jambon and Cheddar Cheese

Dana jambonun nefis tadi, eriyen gedar peyniriyle
bulustugunda ortaya ¢ikan lezzet harikasl, jambon ¢edar
pizzada hayat buluyor.

The delicious taste of beef jambon meets the melting
cheddar cheese and the marvel of taste comes to life in
the beef jambon and cheddar cheese pizza.

icindekiler: Bugday unu, su, mozarella peyniri (%18),
domates sosu, dana jambon (%5,5), kultir mantari,
sut, cheddar peyniri (%2,5), yumurta, aycgicek yadi,
seker, tuz, maya.

Ingredients: Wheat flour, water, mozzarella cheese (18%),
tomato sauce, beef jambon (5.5%), cultured mushrooms,
milk, cheddar cheese (2.5%), eqgqg, sunflower oil, sugar,
salt, maya.

Karisik Pizza

Mixed Pizza

Lezzetin doruklarina ulasmak icin hazirlanan karisik
pizza, zengin malzeme cesitliligi ve uyumlu aromalariyla
damaklari senlendiriyor.

Mixed pizza, prepared to reach the peak of taste,
delights the palate with its rich variety of ingredients and
harmonious aromas.

icindekiler: Bugday unu, mozarella peyniri (%28), dana
salam (%4,5), dana sosis (%4,5), su, domates, siyah
zeytin, yesil zeytin, mantar, misir, yesil biber, aycicek
yagi, zeytinyadi, domates salcasi, yulaf, seker, tuz,
karabiber, tatl toz kirmizi biber, fesleden, kekik.

Ingredients: Wheat flour, mozzarella cheese (28%), beef
salami (4.5%), beef sausage (4.5%), water, tomato, black
olives, green olives, mushrooms, corn, green pepper,
sunflower oil, olive oil, tomato paste, oats, sugar, salt, black
pepper, sweet red pepper, basil, thyme.



standart pizza

standard pizza

Peynirli Pizza

Pizza with Cheese

Peynirin essiz lezzeti ve eriyen kivami, her dilimde bir
lezzet soleni sunan peynirli pizzayi vazgecilmez kiliyor.

The unigue taste and melting consistency of cheese make
cheese pizza indispensable, offering a feast of taste in every
slice.

icindekiler: Bugday unu, su, mozzarella peyniri (%22,5),
domates sosu, yumurta, aycicek yagi, seker, tuz, maya.

Ingredients: Wheat flour, water, mozzarella cheese (22.5%),
tomato sauc, eggs, sunflower oil, sugar, salt, yeast.

Firninizin 1sisini 250°C’ye ayarlayip, pisirmeye hazir hale gelmesini saglayin.

® ® Pizzanizi ¢cdzinmesini beklemeden ambalajindan ¢ikarip énceden isitilmis firinin
ISI r m e tel 1zgarasina koyunuz ve firinin orta rafinda yaklasik 5-6 dakika pisirin. Peynir
° eriyip, kenarlari altin sarisina déonusttginde pizzaniz servise hazirdir. Pizzanizi

kesmeden dnce 2-3 dakika bekletin.
Set the temperature of your oven to 250°C and get it ready for cooking. Without

X J () o
waiting for your pizza to thaw, remove it from its packaging, place it on the wire
rack of the preheated oven, and bake it on the middle shelf of the oven for about
baking tip 5-6 minutes. Your pizza is ready to be served when the cheese melts and the

edges turn golden. Let your pizza sit for 2-3 minutes before cutting it.
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Napoliten Soslu Pizza

Neapolitan Pizza

Pizza sosu, 6zel hamurun hafifligi ile bulustugunda ortaya
cikan essiz bir lezzet, Napoliten pizza! Bu essiz lezzet,
diinya capinda hayran kitlesine sahiptir ve her lokmasi
gastronomik bir maceraya davet cikarir.

A unique taste that emerges when pizza sauce meets the
lightness of special dough, Neapolitan pizza! This unique
flavor has a worldwide fan base and every bite invites a
gastronomic adventure.

igindekiler: Bugday unu, su, domates (%20), tuz, durum
bugdayi irmigi, natiirel sizma zeytinyadi, seker, kuru
feslegen, kekik, maya, stizme ¢icek ball.

Ingredients: Wheat flour, water, tomato (20%), salt, durum
wheat semolina, extra virgin olive oil, sugar, dried basil, thyme,
yeast, filtered flower honey.

Karisik Napoliten Pizza

Mixed Neapolitan Pizza

Napolitentarzininessizlezzeti, karisik pizzaile bulusuyor
ve pizza severlerde favori bir tada dénustiyor.

The unique taste of Neapolitan style meets mixed pizza
and turns into a favorite taste among pizza lovers.

icindekiler: Budday unu, su, domates, kasar
peyniri(%13), dana sucuk (%3), dana jambon (%2), yesil
biber, kapya biber, kiiltlir mantari, tuz, durum bugdayi
irmigi, natlrel sizma zeytinyag, seker, kuru feslegen,
kekik, maya, sizme cigek bali.

Ingredients: Wheat flour, water, tomato, kashkaval cheese
(13%), soujouk (3%), beef jambon (2%), green pepper,
capia pepper, cultured mushrooms, salt, durum wheat
semolina, extra virgin olive oil, sugar, dried basil, thyme,
yeast, filtered flower honey.



napoliten pizza

neapolitan pizza

Margarita Napoliten Pizza

Margherita Neapolitan Pizza

Napoliten Margarita Pizza, taze mozzarella peyniri
ve Ozenle secilmis taze domates dilimleriyle enfes bir
uyum yakaliyor ve unutulmaz bir lezzet olarak sizlerle

bulusuyor.

Neapolitan Margarita Pizza achieves a delicious harmony
with fresh mozzarella cheese and carefully selected fresh
tomato slices and meets you with an unforgettable taste.

icindekiler: Bugday unu, su, domates (%17), kasar
peyniri (%15), tuz, durum bugddayi irmigi, natirel sizma
zeytinyadl, seker, kuru feslegen, kekik, maya, siizme

cigek ball.

Ingredients: Wheat flour, water, tomato (17%), kashkaval
cheese (15%), salt, durum wheat semolina, extra virgin olive
oil, sugar, dried basil, thyme, yeast, filtered flower honey.

Vegan Napoliten Pizza

Vegan Neapolitan Pizza

Napoliten tarzinin hafifligi ve 6zgiin lezzetini, vegan
bir yaklasimla bulusturan Napoliten Vegan Pizza, taze
sebzeler ve bitkisel peynirlerle zenginlestirilmis nefis

bir secenek sunuyor.

Combining the lightness and unique taste of the Neapolitan
style with a vegan approach, Neapolitan Vegan Pizza offers
a delicious option enriched with fresh vegetables and

herbal cheeses.

icindekiler: Bugday unu, su, domates, vegan peynir
(%10), siyah zeytin, yesil zeytin, misir, kirmizi sogan,
tuz, durum bugdayi irmigi, yesil sogan, natirel sizma
zeytinyad, seker, kuru feslegen, kekik, beyaz biber,

maya.

Ingredients: Wheat flour, water, tomato, vegan cheese
(10%), black olives, green olives, corn, red onion, salt,
durum wheat semolina, green onion, extra virgin olive oll,

sugar, dried basil, thyme, white pepper , yeast.
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napoliten pizza

neapolitan pizza

Pesto Soslu Napoliten Pizza

Neapolitan Pizza with Pesto Sauce

Napoliten tarzinin benzersiz lezzeti, pesto sosunun
taze ve aromatik dokusuyla bulusarak, Napoliten Pesto
Soslu Pizza'da hayat buluyor.

The unique taste of Neapolitan style meets the fresh
and aromatic texture of pesto sauce and comes to life in
Neapolitan Pesto Pizza.

igindekiler: Budday unu, su, mozzarella peyniri (%18),
domates (%14), pesto sosu (%3), tuz, durum bugdayi
irmigi, zeytinyadi, seker, kekik, kurutulmus feslegen,
maya, bal.

Ingredients: Wheat flour, water, mozzarella cheese (18%),
tomato 14%, pesto sauce (3%), salt, wheat semoling, olive
oil, sugar, thyme, dried basil, yeast, honey.
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Napoliten Pizza Firninizi180 °Cye ayarlayinizve firntepsisiile buisiya ulasincaya kadar bekleyiniz.

o ® Pizzalarinizi ambalajindan ¢ikardiktan sonra ¢c6ztinmesini beklemeden isinmis
ISI r m e firin tepsisine yerlestirip firina veriniz. Firinin orta rafinda 7 - 8 dakika pisiriniz.
o Pisirme suresi firina gére farkliik gésterebilir.

Set your oven to 180 °C and wait until it reaches this temperature with the baking

L X [ 4 o
tray. After removing your pizzas from their packaging, place them on a heated
baking tray and place them in the oven without waiting for them to thaw. Bake on
baking tip for Neapolitan Pizza the middle shelf of the oven for 7 - 8 minutes. Baking time may vary depending

on the oven.
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hakkimizda...

Aktaglar olarak, Turk mutfaginin geleneksel
lezzeti Pide'yi tiim diinyaya sunmak icin ¢iktigimiz
yolda emin adimlarla yuriyoruz.

Otuzu askin Ulkede, Urlnlerimizi tlketiciye ulastiriyor ve begeni
topluyoruz. Lezzetli, saglikli, pratik Grlnlerimiz tim herkes tarafindan
yenilik¢i ve rakipsiz bulunuyor.

Aktaslar, Geleneksel Karadeniz Pidesini tim dinyaya tattirma
hayaliyle basladigi yolculugunda, 2022 vyilinda gerceklestirdigi
yatinmla, Uretim kapasitesini ayllk 5.000 kilogramdan 200.000
kilogram Uretim hacmine ¢ikartmistir.

Aktaslar, Helal, diinyaca kabul gérmus BRC, IFS gibi ydnetim ve gida
gUvenligikalite sistemlerine uygun olarak Uretim gergeklestirmektedir.

Hedefimiz; Uretim yaptigimiz her alanda kaliteden 6diin vermeden
musterimemnuniyetini en Ust seviyelere tasiyarak Urdnlerimizi Turkiye
ve Dunya'ya tanitmak ve diinya markasi olma yolunda ilerlemektir.



As Aktaslar, we are taking firm steps on our
path to present Pide, the traditional taste of
Turkish cuisine, to the whole world.

We deliver our products to consumers in more than thirty countries
and are appreciated. Our delicious, healthy, practical products are
found innovative and unrivaled by everyone.

Aktaglar, on its journey that started with the dream of offering
Traditional Black Sea Pide to the whole world, increased its production
capacity from 5,000 kilograms to 200,000 kilograms per month with
the investment made in 2022.

Aktaslar carries out production under management and food safety
quality systems such as Halal, globally accepted BRC, and IFS.

Our goalistointroduce our productsto Turkey and the world by taking
customer satisfaction to the highest levels without compromising
quality in every field we produce and to move towards becoming a
world brand.
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mini pide
p mini pide

Mini pide, Turk mutfaginin sevilen ve pratik bir ikramh@idr.
Kaguk boyutlu hamur Gzerine 6zenle segilmis malzemelerin
eklenmesiyle hazirlanan bu &zel lezzet, genellikle kiyma, sucuk,
peynir, sebze ve baharatlarla zenginlestirilir. Mini pideler, 6zellikle
atistirmalik olarak tercih edilir ve partilerde, 6zel etkinliklerde
veya hizll atistirmalik ihtiyaglarinda populerdir. Yumusak i¢ harci
ve kitir dis kabuguyla bilinen mini pide, sicak servis edildiginde
lezzetli bir alternatif sunar.

Mini Pide is a popular and practical snack of Turkish cuisine. This
special flavor, prepared by adding carefully selected ingredients
to the small-sized dough, is usually enriched with minced meat,
sausage, cheese, vegetables, and spices. Mini Pides are especially
preferred as a snack and are popular at parties, special events, or
when you need a quick snack. Known for its soft filling and crispy
outer shell, mini pita offers a delicious alternative when served hot.

*@eEg O
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Kavrulmus Kiymali Mini Pide
Mini Pide with Fried Minced Meat

Zengin baharatlarla harmanlanmis kavrulmus kiymali pide,
incecik hamuru ve mukemmel kivamiyla lezzet tutkunlarini
cezbetmeye hazir.

Roasted minced meat pide blended with rich spices is ready to
attract flavor lovers with its thin dough and perfect consistency.

icindekiler: Bugday unu, dana kiyma (%13), sogan, su,
yumurta, seker, aycicek yadi, tuz, maya, karabiber.

Ingredients: Wheat flour, ground beef (13%), onion, water, eggs,
sugar, sunflower oil, salt, yeast, black pepper.

Kiymali Mini Pide

Mini Pide with Minced Meat

Tadina doyum olmayan kiymali pide, icerigindeki baharatl
kiyma, taze domates, biber ve soganin muhtesem
uyumuyla one cikiyor.

The delicious minced meat pide stands out with the wonderful
harmony of spicy minced meat, fresh tomatoes, peppers, and
onions.

icindekiler: Bugday unu, su, dana kiyma (%15), domates,
sodan, yesil biber, kapya biber, aycicek yadi, seker, yumurta,
tuz, maya, asitlik diizenleyici (kalsiyum laktat, sitrik asit),
antioksidan (askorbik asit), karabiber, pul biber.

Ingredients: Wheat flour, water, ground beef (15%), tomato,
onion, green pepper, capia pepper, sunflower oil, sugar, eggs,
salt, yeast, acidity regulator (calcium lactate, citric acid),
antioxidant (ascorbic acid), black pepper, red pepper flakes.



Kasarl Mini Pide

Mini Pide with Kashkaval Cheese

Kasarll pide, 6zenle secilmis ince hamuru, bolca kasar
peyniri ve enfes malzemelerle bir araya gelerek miikemmel
bir lezzet sunuyor.

Kashkaval Cheese Pide comes together with carefully
selected thin dough, plenty of kashkaval cheese, and delicious
ingredients and offers a perfect taste.

icindekiler: Bugday unu, su, taze kasar peyniri (%25),
aycicek yadi, seker, tuz, yumurta, maya.

Ingredients: Wheat flour, water, kashkaval cheese (25%),
sunflower oil, sugar, salt, eggs, yeast.

Karisik Peynirli Mini Pide

Mini Pide with Mixed Cheese

Karnsik peynirli pide, 6zenle secilmis cesitli peynirlerin
muhtesem kombinasyonuyla damaklarda unutulmaz bir
lezzet birakiyor.

Mixed Cheese Pide leaves an unforgettable taste with the
magnificent combination of various carefully selected cheeses.

igindekiler: Bugday unu, su, taze kasar peyniri (%16), taze
beyaz peynir (%10), olgunlastirimis beyaz peynir (%4),
aycicek yad, seker, tuz, yumurta, maya, maydanoz.

Ingredients: Wheat flour, water, kashkaval cheese (16%), fresh
white cheese (10%), ripened white cheese (4%), sunflower oil,
sugar, salt, eggs, yeast, parsley.







pidpede

Pide, Turk mutfaginin geleneksel ve lezzetli bir Gyesidir. Hamur
Uzerine zengin malzemelerin eklenmesiyle hazirlanan bu 6zel
lezzet, genellikle kiyma, sucuk, peynir, sebze ve baharatlarla
zenginlestirilir. Yumusak i¢ yapisi ve kitir dis kabuguyla bilinen
pide, sicak servis edildiginde sofralara geleneksel bir lezzet
soleni sunar. Ayni zamanda, pide ¢esitleri arasinda bazi yoresel
tatlar bulunabilir, ancak her biri 6zguin lezzetleriyle Turk

mutfadinin vazgecilmez bir parcasini olusturur.

Pide is a traditional and delicious member of Turkish cuisine. This
special flavor, prepared by adding rich ingredients to the dough, is
usually enriched with minced meat, sausage, cheese, vegetables,
and spices. Known for its softinner structure and crispy outer shell,
pide offers a traditional feast of taste to the table when served
hot. At the same time, some local flavors may be found among
different pide varieties, but each of them forms an indispensable

part of Turkish cuisine with its unique tastes.
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Kavrulmus Kiymali Pide
Pide with Fried Minced Meat

Zengin baharatlarla harmanlanmis kavrulmus kiymal pide,
incecik hamuru ve mukemmel kivamiyla lezzet tutkunlarini
cezbetmeye hazir.

Roasted minced meat pide blended with rich spices is ready to
attract flavor lovers with its thin dough and perfect consistency.

igindekiler: Budgday unu, dana kiyma (%20), sodan, su,
yumurta, seker, aycicek yadi, tuz, maya, karabiber.

Ingredients: Wheat flour, ground beef (20%), onion, water,
eggs, sugar, sunflower oil, salt, yeast, black pepper.

Kiymali Pide

Pide with Minced Meat

Tadina doyum olmayan kiymali pide, icerigindeki baharath
kiyma, taze domates, biber ve soganin muhtesem uyumuyla
one cikiyor.

The delicious minced meat pide stands out with the wonderful
harmony of spicy minced meat, fresh tomatoes, peppers, and
onions.

igindekiler: Bugday unu, su, dana kiyma (%15), domates,
sodan, yesil biber, kapya biber, aycicek yadi, seker, yumurta,
tuz, maya, asitlik dizenleyici (kalsiyum laktat, sitrik asit),
antioksidan (askorbik asit), karabiber, pul biber.

Ingredients: Wheat flour, water, ground beef (15%), tomato,
onion, green pepper, capia pepper, sunflower oil, sugar, eggs,
salt, yeast, acidity regulator (calcium lactate, citric acid),
antioxidant (ascorbic acid),black pepper, red pepper flakes.



Kusbasili Kasarl Pide

Pide with Beef Cubes and Kashkaval Cheese

Lezzetin doruklarina ¢ikaran kusbasih kasarli pide, 6zenle
hazirlanan kusbasi et ve bolcakasar peyniriile zenginlesiyor.

Beef cubed and kashkaval cheese pide, which tastes the peak,
is enriched with carefully prepared cubed meat and plenty of
kashkaval cheese.

icindekiler: Bugday unu, su, taze kasar peyniri (%20), dana
kusbasi (%11), domates, yesil biber, seker, aycicek yagi,
yumurta, tuz, maya, maydanoz, tath toz biber, karabiber.

Ingredients: Wheat flour, water, kashkaval cheese (20%), beef
cubes (11%), tomato, green pepper, sugar, sunflower oil, eggs,
salt, yeast, parsley, sweet ground pepper, black pepper.

Kasarh Pide

Pide with Kashkaval Cheese

Kasarll pide, 6zenle secilmis ince hamuru, bolca kasar
peyniri ve enfes malzemelerle bir araya gelerek milkkemmel
bir lezzet sunuyor.

Kashkaval Cheese Pide comes together with carefully
selected thin dough, plenty of kashkaval cheese, and delicious
ingredients and offers a perfect taste.

icindekiler: Bugday unu, su, taze kasar peyniri (%25),
aycicek yadi, seker, tuz, yumurta, maya.

Ingredients: Wheat flour, water, kashkaval cheese (25%),
sunflower oil, sugar, salt, eggs, yeast.
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Karisik Peynirli Pide

Pide with Mixed Cheese

Kangik peynirli pide, 6zenle secilmis gesitli peynirlerin
muhtesem kombinasyonuyla damaklarda unutulmaz bir
lezzet birakiyor.

Mixed Cheese Pide leaves an unforgettable taste with the
magnificent combination of various carefully selected cheeses.

igindekiler: Bugday unu, su, taze kasar peyniri(%16), taze
beyaz peynir(%10), olgunlastirimis beyaz peynir(%4),
aycicek yad, seker, tuz, yumurta, maya, maydanoz.

Ingredients: Wheat flour, water, kashkaval cheese (16%), fresh
white cheese (10%), ripened white cheese (4%), sunflower oll,
sugar, salt, eggs, yeast, parsley.

Ispanakli Mozzarellal Pide

Pide with Spinach and Mozzarella

Ispanagin vitamin ve mineral zenginligi, mozzarellanin
kremamsi dokusu ile bulustugu bu 6zel pide, hem g6z alici
bir gérinime sahip hem de damaklarn senlendirecek bir
lezzet sunuyor.

This special pide, which combines the vitamin and mineral
richness of spinach with the creamy texture of mozzarella, has
an eye-catching appearance and offers a taste that will delight
the palate.

icindekiler: Bugday unu, mozzarella peyniri (%26.4), su,
ispanak (%8.5), aycicek yadi, sodan, kapya biberi, seker,
carliston biberi, yumurta, tuz, domates salcasi, domates,
maya, feslegen, karabiber, kekik, tatli toz biber.

Ingredients: Wheat flour, mozzarella cheese (26.4%), water,
spinach (8.5%), sunflower oil, onion, capia pepper, sugar, green
pepper, eggs, salt, tomato paste, tomato, yeast, basil, black
pepper, thyme, sweet pepper powder.



Mantarl Pide

Pide with Mushroom

Mantarl pide, nefis ince hamuru ve doyurucu mantar
dolgusuyla mikemmel bir uyum yakalayan bir lezzet soleni
sunuyor.

Mushroom Pide offers a feast of taste that blends perfectly
with its deliciously thin dough and satisfying mushroom filling.

igindekiler: Budday unu, mozzarella peyniri (%23), su,
mantar (%10), sodan, domates, seker, aycicek yadi,
yumurta, tuz, domates salgasi, ¢arliston biber, maya, kekik,

karabiber, pul biber, feslegen, kekik, tatl biber tozu.

Ingredients: Wheat flour, mozzarella cheese (23%), water,
mushrooms (10%), onion, tomato, sugar, sunflower oil, eggs,
salt, tomato paste, green pepper, yeast, thyme, black pepper,

chili pepper, basil, thyme, sweet pepper powder.

Margarita Pide

Margherita Pide

Margarita pide, taze mozzarella peyniri, domates dilimleri
ve taze feslegenin uyumlu bulusmasiyla éne ¢ikan bir
lezzet solenidir.

Margherita Pide is a feast of taste that stands out with the
harmonious combination of pide dough, fresh mozzarella
cheese, tomato slices, and fresh basil.

icindekiler: Bugday unu, mozzarella peyniri ((100 g
urinde: %30),(150 g urinde: %36)), su, domates sosu
(domates salcgasi, su, aygicek yagi, seker, tuz, feslegen,
kekik, karabiber, tath toz biber), domates, aycgicek yagi,

seker, yumurta, tuz, maya, kekik.

Ingredients: Wheat flour, mozzarella cheese ((100 g of product:
30%), (150 g of product: 36%)), water, tomato sauce (tomato
paste, water, sunflower oil, sugar, salt, basil, thyme, black
pepper, sweet powder pepper), tomato, sunflower oil, sugar,

eggs, salt, yeast, thyme.

100g 125g 150g
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Sarimsakli Mozzarellali Pide
Pide with Cheesy Garlic

Sarimsakli mozzarellali pide, 6zel hamurun Gzerine yayilan
taze mozzarella peyniri ve sarimsadin mikemmel bir
birlikteligini sunuyor.

Garlic mozzarella pide offers a perfect combination of fresh
mozzarella cheese and garlic on special dough.

igindekiler: Bugday unu, mozzarella peyniri (%39.6), su,
seker, aycicek yadi, sarimsak tozu, yumurta, tuz, maya.

Ingredients: Wheat flour, mozzarella cheese (39.6%), water,
sugar, sunflower oil, garlic powder, eggs, salt, yeast.



Kavrulmus Kiymali Pide
Pide with Fried Minced Meat

Zengin baharatlarla harmanlanmis kavrulmus kiymal pide,
incecik hamuru ve mikemmel kivamiyla lezzet tutkunlarini
cezbetmeye hazir.

Roasted minced meat pide blended with rich spices is ready to
attract flavor lovers with its thin dough and perfect consistency.

icindekiler: Bugday unu, dana kiyma (%20), sodan, su,
yumurta, seker, aycicek yadi, tuz, maya, karabiber.

Ingredients: Wheat flour, ground beef (20%), onion, water,
eggs, sugar, sunflower oil, salt, yeast, black pepper.

Kasarli Pide

Pide with Kashkaval Cheese

Kasarll pide, 6zenle secilmis ince hamuru, bolca kasar
peyniri ve enfes malzemelerle bir araya gelerek milkkemmel
bir lezzet sunuyor.

Kashkaval Cheese Pide comes together with carefully
selected thin dough, plenty of kashkaval cheese, and delicious
ingredients and offers a perfect taste.

icindekiler: Bugday unu, su, taze kasar peyniri (%25),
aycicek yaqi, seker, tuz, yumurta, maya.

Ingredients: Wheat flour, water, kashkaval cheese (25%),
sunflower oil, sugar, salt, eggs, yeast.

150g 250¢

Pideriiss
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Karisik Peynirli Pide

Pide with Mixed Cheese

Karisik peynirli pide, ozenle secilmis cesitli peynirlerin
muhtesem kombinasyonuyla damaklarda unutulmaz bir
lezzet birakiyor.

Mixed Cheese Pide leaves an unforgettable taste with the
magnificent combination of various carefully selected cheeses.

icindekiler: Bugday unu, su, taze kasar peyniri(%16), taze
beyaz peynir(%10), olgunlastirimis beyaz peynir(%4),
aycicek yadi, seker, tuz, yumurta, maya, maydanoz.

Ingredients: Wheat flour, water, kashkaval cheese (16%), fresh
white cheese (10%), ripened white cheese (4%), sunflower oil,

sugar, salt, eggs, yeast, parsley.

Margarita Pide

Margherita Pide

Margarita pide, taze mozzarella peyniri, domates dilimleri
ve taze feslegenin uyumlu bulusmasiyla 6ne ¢ikan bir
lezzet solenidir.

Margherita Pide is a feast of taste that stands out with the
harmonious combination of pide dough, fresh mozzarella
cheese, tomato slices, and fresh basil.

icindekiler: Bugday unu, mozzarella peyniri (%23), su,
domates sosu (domates salcasi, su, aycgicek yadi, seker,
tuz, feslegen, kekik, karabiber, tath toz biber), domates,
aycicek yadi, seker, yumurta, tuz, maya, kekik.

Ingredients: Wheat flour, mozzarella cheese (23%), water,
tomato sauce (tomato paste, water, sunflower oil, sugar, salt,
basil, thyme, black pepper, sweet powdered pepper), tomato,
sunflower oil, sugar, eggs, salt, yeast, thyme.



pisirme
onerisi

baking tip

Firinda Airfryer

Pisirme Onerisi Pisirme Onerisi
Baking Tip Baking Tip
for Oven for Airfryer

Finninizi 250°C ye ayarlayiniz ve firin tepsisi ile birlikte bu isiya
ulasincaya kadar bekleyiniz. Pidelerinizi ambalajindan ¢ikardiktan sonra
gozinmesini beklemeden isinmis firin tepsisine yerlestirip firina veriniz.

Firnin orta rafinda 5-6 dakika pisiriniz.

Firninizi 250°C ye ayarlayiniz ve firin tepsisi ile birlikte bu islya ulasincaya

kadar bekleyiniz. Pidelerinizi ambalajindan ¢ikardiktan sonra ¢ozUnmesini
beklemeden isinmis firnn tepsisine yerlestirip firna veriniz. Firnin orta
rafinda 5-6 dakika pisiriniz.






lahmacun

lahmacun

Lahmacun, Turk mutfadinin lezzetli ve 6zgln bir yemedidir.
ince hamur (izerine, 6zel icerik ile hazirlanan bu geleneksel
lezzet, genellikle kiyma, sogan, domates, biber salcasi
ve baharatlar ile zenginlestirilir. Ardindan tas taban firinda
pisirilerek servis edilen lahmacun, sicak ve nefis bir tat
sunar. Lahmacun, Turkiye genelinde oldukca popduler
olup, ozellikle sokak lezzetleri arasinda énemli bir yer tutar.
Turkiye yemek kultirinu zenginlestiren bu ince ve gevrek
hamurun icindeki baharatli kiyma karisimiyla lahmacun, her

lokmasiyla mutluluk veren bir lezzet sunar.

Lahmacun is a delicious and original dish of Turkish cuisine. This
traditional flavor, prepared with special ingredients on the thin dough,
is usually enriched with minced meat, onion, tomato, pepper paste,
and spices. Lahmacun, which is then cooked and served in a stone-
based oven, offers a hot and delicious taste. LLahmacun is very
popular throughout Turkey and holds an important place, especially
among street delicacies. With its spicy minced meat mixture in this
thin and crispy dough that enriches Turkish food culture, lahmacun

offers a delightful taste with every bite.

DONDURULMUS i MUTFAK FIRINI
FROZEN BEEF KITCHEN OVEN PAN PRACTICAL

21



22

ss:wapy

W

~
3
:
2

Lahmacun

Lahmacun

Taze ve dogalmalzemelerle hazirlananlahmacunlarimiz,
ince hamurun Uzerine ozenle yayilan et, sebze ve
baharatlarin muhtesem uyumunu sunuyor.

Prepared with fresh and natural ingredients, our lahmacun
offers the perfect harmony of meat, vegetables, and
spices carefully spread on thin dough.

icindekiler: Bugday unu, sogan, su, dana kiyma (%13),
domates, kapya biber, carliston biber, aycicek yadi,
domates salcasi, seker, maydanoz, tuz, tath toz biber,
isot, asitligi duzenleyici (kalsiyum laktat, sitrik asit),
antioksidan (askorbik asit), sarimsak.

Ingredients: Wheat flour, onion, water, ground beef (13%),
tomato, capia pepper, green pepper, sunflower oil, tomato
paste, sugar, parsley, salt, sweet pepper powder, isot,
acidity regulator (calcium lactate, citric acid), antioxidant

(ascorbic acid), garlic.

Vegan Lahmacun

Vegan Lahmacun

Vegan lahmacunlarimiz, geleneksel lezzeti tamamen
bitkisel malzemelerle yakalayarak, et ve hayvansal trin
kullanmadan 6zel bir tat deneyimi sunuyor.

Our vegan lahmacun captures the traditional taste with
entirely plant-based ingredients and offers a special taste
experience without using meat or animal products.

icindekiler: Bugday unu, sodan, su, kiltiir mantari
(%T11), domates, kapya biber, maydanoz, aycicek yad;,
domates salgasi, tuz, biber salgasi, isot, seker, pul biber,

bezelye lifi, karabiber, kimyon, sarimsak.

Ingredients: Wheat flour, onion, water, mushrooms (11%),
tomato, capia pepper, parsley, sunflower oil, tomato paste,
salt, pepper paste, isot, sugar, chili pepper, pea fiber, black

pepper, cumin, garlic.
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pisirme

onerisi

baking tip
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Firinda: Firininizi 250°C ye ayarlayiniz ve firin tepsisi ile birlikte bu islya ulasincaya kadar
bekleyiniz. Lahmacunlari ambalajindan c¢ikardiktan sonra ¢ézinmesini beklemeden isinmis
firin tepsisine yerlestirip firina veriniz. Firnin orta rafinda 3-4 dakika pisiriniz.

In The Oven: Set your oven to 250°C and wait until it reaches this temperature with the baking
tray. After removing the lahmacun from its packaging, place it on a heated baking tray and place
itin the oven without waiting for it to thaw. Bake on the middle shelf of the oven for 3-4 minutes.

Tavada: Lahmacunlar ¢ézllmesini beklemeden kizdinimis tavaya konur. 3-4 dakika orta
ateste alti kizarincaya kadar pisirilerek servis yapilir.

In The Pan: Lahmacuns are placed in the heated pan without waiting for them to thaw. Cook over
medium heat for 3-4 minutes until golden brown and serve.

[m] £

Firin ve Tava icin
Pisirme Onerisi
Baking Tip

for Oven and Pan




BRES @
> oIFS

Food ‘



pizza

pizza

Pizza, dinya genelinde sevilen ve ¢ok cesitli lezzetlerle yapilan
bir italyan mutfagi 6gesidir. Ozel formilli ve dinlendirilmis
hamur Uzerine genellikle domates sosu, mozzarella peyniri ve
cesitli malzemelerle hazirlanan pizza, firnda pisirilerek sicak
servis edilir. Farkl bolgelerde ve kilturlerde gesitli varyasyonlara
sahip olan pizza, kisisel tercihlere gore cesitlenen malzeme

segenekleriile kendine 6zgu bir tat butdnltugu sunar.

Pizza is an Italian cuisine item that is loved around the world and
made in a wide variety of flavors. Pizza, which is usually prepared
with tomato sauce, mozzarella cheese and various ingredients on
specially formulated and aged dough, is baked in the oven and
served hot. Pizza, which has various variations in different regions
and cultures, offers a unique taste integrity with topping options

that vary according to personal preferences.

*@e@EeO

DONDURULMU$ DANA zn PEYNIR MUTFAK FIRINI PRATIK
CHEESE KITCHEN OVEN PRACTICAL

Pizza Olciileri Pizza Dimensions

ince Standart Napoliten
Hamur Pizza Hamur Pizza Hamur Pizza
Thin Crust Standard Pizza Neapolitan Pizza
3 5 28 cm 12cm 15¢cm
\ 2 16 cm 24 cm
22cm 25cm
25cm
28 cm
27
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Karisik Pizza

Mixed Pizza

Lezzetin doruklarina ulasmak icin hazirlanan karisik pizza,
zengin malzeme cesitliligi ve uyumlu aromalariyla damaklari
senlendiriyor.

Mixed pizza, prepared to reach the peak of taste, delights
the palate with its rich variety of ingredients and harmonious
aromas.

icindekiler: Bugday unu, mozarella peyniri (%28), dana
salam (%4,5), dana sosis (%4,5), su, domates, siyah
zeytin, yesil zeytin, mantar, misir, yesil biber, aycicek yad;,
zeytinyadl, domates salcasi, yulaf, seker, tuz, karabiber, tatli
toz kirmizi biber, feslegen, kekik.

Ingredients: Wheat flour, mozzarella cheese (28%), beef salami
(4.5%), beef sausage (4.5%), water, tomato, black olives, green
olives, mushrooms, corn, green pepper, sunflower oil, olive oll,
tomato paste, oats, sugar, salt, black pepper, sweet red pepper,

basil, thyme.

Sucuk Zeytinli Pizza

Pizza with Soujouk and Olives

Sucuk ve zeytinin mikemmel uyumu, lezzetli bir deneyim
sunan sucuk - zeytinli pizzada bir araya geliyor.

The perfect harmony of soujouk and olives comes together
in the soujouk - olive pizza that offers a delicious experience.

icindekiler: Mozarella peyniri (%28), bugday unu, su, dana
sucuk (%7,5), domates salgasi, siyah zeytin , yesil zeytin,
seker, zeytinyadi, yulaf ezmesi, tuz, aycicek yagi, maya,
fesleden, kekik, karabiber, tatli toz kirmizi biber.

Ingredients: Mozzarella cheese (28%), wheat flour, water,
soujouk (75%), tomato paste, black olives, green olives, sugar,
olive oil, oatmeal, salt, sunflower oil, yeast, basil, thyme. , black
pepper, sweet red pepper powder.



ince pizza

thin crust

Jambon Mantarli Pizza

Pizza with Beef Jambon and Mushrooms

Dana jambon mantarll pizza, ince hamuru ve zengin
malzeme kombinasyonuyla mikemmel lezzeti sunarken,
her dilimde lezzetin doruklarina cikmanizi sagliyor.

Beef Jambon and Mushrooms Pizza offer excellent taste with
its thin dough and rich combination of ingredients, allowing you
to reach the peak of taste with every slice.

icindekiler: Mozarella peyniri(%28), bugday unu, su, dana
jambon (%7,5), kultir mantan (%7,5), domates salcasi,
seker, zeytinyagd, yulaf ezmesi, tuz, aygicek yagi, maya,

kekik, feslegen, karabiber, tatl toz kirmizi biber.

Ingredients: Mozzarella cheese (28%), wheat flour, water, beef
jambon (75%), cultured mushrooms (75%), tomato paste,
sugar, olive oil, oatmeal, salt, sunflower oil, yeast, thyme, basil,

black pepper, sweet red pepper.

29
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Jambonlu Cheddar Peynirli Pizza

Pizza with Beef Jambon and Cheddar Cheese

Dana jambonun nefis tadi, eriyen c¢edar peyniriyle
bulustugunda ortaya cikan lezzet harikasl, jambon cedar
pizzada hayat buluyor.

The delicious taste of beef ambon meets the melting cheddar
cheese and the marvel of taste comes to life in the beefjambon
and cheddar cheese pizza.

igindekiler: Bugday unu, su, mozarella peyniri (%18),
domates sosu, dana jambon (%5,5), kiltir mantari, sut,
cheddar peyniri (%2,5), yumurta, aycicek yadi, seker, tuz,
maya.

Ingredients: Wheat flour , water, mozzarella cheese (18%),
tomato sauce, beef jambon (5.5%), cultured mushrooms, milk,
cheddar cheese (2.5%), eggs, sunflower oil, sugar, salt, maya.

Karisik Pizza

Mixed Pizza

Lezzetin doruklarina ulasmak icin hazirlanan karisik pizza,
zengin malzeme cesitliligi ve uyumlu aromalariyla damaklari
senlendiriyor.

Mixed pizza, prepared to reach the peak of taste, delights
the palate with its rich variety of ingredients and harmonious
aromas.

igindekiler: Bugday unu, su, mozzarella peyniri (%17,5),
domates sosu, dana sucuk (%5), sut, kapya biber, carliston
biber, siyah zeytin, misir, yumurta, aycicek yagi, seker, tuz,
maya.

Ingredients: Wheat flour, water, mozzarella cheese (175%),
tomato sauce, beef sausage (5%), milk, capia pepper, green
pepper , black olives, corn, eggs, sunflower oil, sugar, salt,

yeast.



standart pizza

standard pizza

Peynirli Pizza

Pizza with Cheese

Peynirin essiz lezzeti ve eriyen kivami, her dilimde bir lezzet
soleni sunan peynirli pizzayi vazgegilmez kiliyor.

The unique taste and melting consistency of cheese make
cheese pizza indispensable, offering a feast of taste in every
slice.

icindekiler: Bugday unu, su, mozzarella peyniri (%22,5),
domates sosu, yumurta, aycgicek yad, seker, tuz, maya.

Ingredients: Wheat flour, water, mozzarella cheese (22.5%),
tomato sauc, eggs, sunflower oil, sugar, salt, yeast.

Firninizin 1sisini 250°C’ye ayarlayip, pisirmeye hazir hale gelmesini saglayin.

® ® Pizzanizi ¢cdzinmesini beklemeden ambalajindan ¢ikarip énceden isitilmis firinin
ISI r m e tel 1zgarasina koyunuz ve firinin orta rafinda yaklasik 5-6 dakika pisirin. Peynir
° eriyip, kenarlari altin sarisina déonusttginde pizzaniz servise hazirdir. Pizzanizi

kesmeden dnce 2-3 dakika bekletin.
Set the temperature of your oven to 250°C and get it ready for cooking. Without

X J () o
waiting for your pizza to thaw, remove it from its packaging, place it on the wire
rack of the preheated oven, and bake it on the middle shelf of the oven for about
baking tip 5-6 minutes. Your pizza is ready to be served when the cheese melts and the

edges turn golden. Let your pizza sit for 2-3 minutes before cutting it.
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Karisik Napoliten Pizza

Mixed Neapolitan Pizza

Napoliten tarzinin essiz lezzeti, karisik pizza ile bulusuyor
ve pizza severlerde favori bir tada dénustiyor.

The unique taste of Neapolitan style meets mixed pizza and
turns into a favorite taste among pizza lovers.

icindekiler: Bugday unu, su, domates, kasar peyniri(%13),
dana sucuk (%3), dana jambon (%2), yesil biber, kapya
biber, kiltir mantari, tuz, durum budday! irmigi, naturel
sizma zeytinyadl, seker, kuru fesleden, kekik, maya, slizme
cicek bali.

Ingredients: Wheat flour, water, tomato, kashkaval cheese
(13%), soujouk (3%), beef jambon (2%), green pepper, capia
pepper, cultured mushrooms, salt, durum wheat semolina,
extra virgin olive oil, sugar, dried basil, thyme, yeast, filtered

flower honey:.

Margarita Napoliten Pizza

Margherita Neapolitan Pizza

Napoliten Margarita Pizza, taze mozzarella peyniri ve
6zenle secilmis taze domates dilimleriyle enfes bir uyum
yakaliyor ve unutulmaz bir lezzet olarak sizlerle bulusuyor.

Neapolitan Margarita Pizza achieves a delicious harmony with
fresh mozzarella cheese and carefully selected fresh tomato
slices and meets you with an unforgettable taste.

icindekiler: Bugday unu, su, domates (%17), kasar peyniri
(%15), tuz, durum budday! irmigi, natirel sizma zeytinyadi,
seker, kuru feslegen, kekik, maya, siizme cicek bali.

Ingredients: Wheat flour, water, tomato (17%), kashkaval cheese
(15%), salt, durum wheat semolina, extra virgin olive oil, sugar,

dried basil, thyme, yeast, filtered flower honey.



napoliten pizza

neapolitan pizza

Napoliten Soslu Pizza

Neapolitan Pizza

Pizza sosu, 6zel hamurun hafifligi ile bulustugunda ortaya
¢ikan essiz bir lezzet, Napoliten pizza! Bu essiz lezzet,
dinya capinda hayran kitlesine sahiptir ve her lokmasi

gastronomik bir maceraya davet cikarir.

A unique taste that emerges when pizza sauce meets the
lightness of special dough, Neapolitan pizza! This unique flavor
has a worldwide fan base and every bite invites a gastronomic

adventure.

icindekiler: Bugday unu, su, domates (%20), tuz, durum
bugdayi irmigi, natirel sizma zeytinyadi, seker, kuru
fesleden, kekik, maya, stizme cicek bali.

Ingredients: Wheat flour, water, tomato (20%), salt, durum
wheat semolina, extra virgin olive oil, sugar, dried basil, thyme,
yeast, filtered flower honey.

Vegan Napoliten Pizza

Vegan Neapolitan Pizza

Napoliten tarzinin hafifligi ve 6zglin lezzetini, vegan bir
yaklasimla bulusturan Napoliten Vegan Pizza, taze sebzeler
ve bitkisel peynirlerle zenginlestirilmis nefis bir secenek

sunuyor.

Combining the lightness and unique taste of the Neapolitan
style with a vegan approach, Neapolitan Vegan Pizza offers
a delicious option enriched with fresh vegetables and herbal

cheeses.

icindekiler: Bugday unu, su, domates, vegan peynir (%10),
siyah zeytin, yesil zeytin, misir, kirmizi sogan, tuz, durum
bugdayi irmigi, yesil sogan, natiirel sizma zeytinyadi, seker,

kuru feslegen, kekik, beyaz biber, maya.

Ingredients: Wheat flour, water, tomato, vegan cheese (10%),
black olives, green olives, corn, red onion, salt, durum wheat
semolina, green onion, extra virgin olive oil, sugar, dried basil,

thyme, white pepper, yeast.

33



34

napoliten pizza

neapolitan pizza

Pesto Soslu Napoliten Pizza

Neapolitan Pizza with Pesto Sauce

Napoliten tarzinin benzersiz lezzeti, pesto sosunun taze
ve aromatik dokusuyla bulusarak, Napoliten Pesto Soslu
Pizza'da hayat buluyor.

The unique taste of Neapolitan style meets the fresh and
aromatic texture of pesto sauce and comes to life in Neapolitan
Pesto Pizza.

icindekiler: Bugday unu, su, mozzarella peyniri (%18),
domates %14, pesto sosu (%3), tuz, durum bugdayi irmidi,
zeytinyad, seker, kekik, kurutulmus feslegen, maya, bal.

Ingredients: Wheat flour, water, mozzarella cheese (18%),
tomato 14%, pesto sauce (3%), salt, wheat semolina, olive oil,
sugar, thyme, dried basil, yeast, honey.



Napoliten Pizza

pisirme
onerisi

baking tip for Neapolitan Pizza

Firninizi180 °Cye ayarlayinizve firntepsisiile buisiya ulasincaya kadar bekleyiniz.
Pizzalarinizi ambalajindan ¢ikardiktan sonra ¢c6ztinmesini beklemeden isinmis
firin tepsisine yerlestirip firina veriniz. Firinin orta rafinda 7 - 8 dakika pisiriniz.

Pisirme suresi firina gére farkliik gésterebilir.

Set your oven to 180 °C and wait until it reaches this temperature with the baking
tray. After removing your pizzas from their packaging, place them on a heated
baking tray and place them in the oven without waiting for them to thaw. Bake on

the middle shelf of the oven for 7 - 8 minutes. Baking time may vary depending
on the oven.
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