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Gourmet

Mt. Athos Olives Stuffed with Blue Cheese
301105   2/4 lb.

Meaty, buttery Mt. Athos olives stuffed with
rich, tangy blue cheese. From Greece’s

Halkidiki peninsula.

Greek Olive Mix
301006  2/5 lb.

Medley of Greek olives in aromatic wild
herbs. (Mt. Pelion, Mt. Athos, Kalamata,

Gordal and Nafplion).

Spicy Greek Garden Medley
300164   2/5 lb.

Firm, fresh, crunchy olives and
vegetables in a spicy marinade.

Roasted Red Tomatoes
302240   6/64 oz.

Sweet Romas slow-roasted for a
deep, tomato flavor. Makes for
summer fresh tomatoes year-

round.

Roasted Yellow Tomatoes
302235   6/64 oz.

Yellow Roma tomatoes
picked at the peak of the

summer season. Slow roast-
ed for tender texture and

intense flavor.

Gigandes in Vinaigrette
30105   6/4.4 lb.

Buttery beans in robust,
succulent marinade of

wine vinegar, peppers &
herbs.

Marinated Artichoke
Quarters in Brine

301003   6/5.5 lb.
Tender-crisp artichoke quar-
ters are packed in brine to
bring out the clean, natural

artichoke flavor.

Baby Artichoke Hearts in
Sunflower Oil

301004   6/3.4 lb.
Bite-sized artichoke hearts in a

light sunflower oil marinade.
The perfect antipasto platter

centerpiece.

Kalamata Olives
301030   2/5 lb.

Authentic Greek Kalamatas with firm
texture, smoky taste and wine infused

snap.

Anchovy Filet in Olive Oil
240053   12/13 oz.

Small, tender and delicately
colored.

Mediterranean Grilled Vegetables
30106    3/3.75 lb.

Zucchini, eggplant, peppers, mushrooms grilled with
sunflower oil and red wine vinegar. Smoky, tender,

luscious and incredibly fresh tasting.

Cornichons
303682    3/4.7 lb.

Made with a traditional
French recipe using the
finest gherkins, vinegar

and spices. Bright, crunchy
and delicious.

Superior Kalamata Olives - Pitted
30078    1/11 kg.

Unmistakable almond shape, pointed
tip and deep purple color. Aromatic,
full bodied and firm with a smoky,

wine-infused snap.

Greek Olive Mix - Pitted
30079    2/5 lb.

Medley of textures and flavors, from
sharp and meaty to voluptuously

soft and fruity.


