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Greek Pies and Pastries…
The Greek Cuisine is famous

for its tasteful and healthy 

dishes. Fresh seafood, a 

variety of fresh vegetables 

and herbs, olives, feta cheese 

as well as the famous Greek 

olive oil are the main 

ingredients used in the Greek 

kitchen. Ingredients essential 

to what is commonly known 

as the Mediterranean diet. 

A traditional Greek dish, with Filo as the essential component is the KIHI Pie,

originated from Kozani, a region of Greek Macedonia. These pastries were 

traditionally filled with pure ingredients such as homemade cheese, vegetables or 

even custard cream made out of fresh milk. Afterwards, they were rolled 

enclosing all savories of the Greek land, twisted like a snail and baked in a wood 

oven.
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...directly to your dining table.

We are now offering a variety of these authentic 

Greek Pies and Pastries direct to the dining 

tables of Europe. We offer you a dining

experience that brings with it the unique taste of 

the Mediterranean sunshine through its pure 

ingredients.

Choose from a delicious range of mouth watering pies and pastries that will take 

you to a place by the sea.  A place where simple tastes are blended with age old 

tradition.

Our Assortment:

Family Size Pies Personal Pies 
Traditional Feta Cheese Pie, 2200 g. Mini  KIHI Feta Cheese, 220 g. 
Traditional Spinach & Feta Cheese Pie, 2200 g. Mini KIHI Sweet Cream, 220 g. 
Family Size Traditional Sweet Cream, 2200 g.  Mini KIHI Leek & Feta Cheese, 220 g. 
 Mini KIHI Spinach & Feta Cheese, 220 g. 
KIHI Feta Cheese, 1000 g. Mini KIHI Feta Cheese & Olives, 220 g. 
KIHI Leek & Feta Cheese, 1000 g. Mini KIHI Spinach, 220 g. 
KIHI Sweet Cream, 1000 g.  
KIHI Spinach & Feta Cheese, 1000 g. Personal Rolls 

Rolls Potato, 220 g. 
Mini Rolls & Pies Rolls Feta Cheese, 190 g. 
Rolls Feta Cheese, 110 g. Rolls Spinach, 190 g. 
Rolls Spinach, 110 g. Rolls Leek & Feta Cheese, 190 g. 
Rolls Potato, 110 g. Rolls Leek, 190 g. 
Rolls Spinach & Feta Cheese, 110 g. Rolls Spinach & Feta Cheese, 200 g. 
KIHI Potato, 110 g. Rolls Sweet Cream, 200 g. 
KIHI Spinach & Feta Cheese, 110 g. Rolls Pumpkin, 190 g. 
KIHI Sweet Cream, 110 g. Rolls Light Cheese, 190 g. 
KIHI Feta Cheese, 110 g. Rolls Gouda Cheese, 220 g. 
KIHI Mushroom, 110 g.  Rolls Ham & Gouda Cheese, 220 g. 
KIHI Ham & Gouda Cheese, 110 g. Rolls Apple, 200 g. 

Filo Bases 
Filo Pastry - Puff 
Filo Pastry - Crust 
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We make sure it's freshly packed...
Every Greek Pie is individually sealed, packed and deep frozen straight from the 

production line. This ensures that our delicious pies and pastries reach you in the 

state that they were in moments after leaving our ovens.

...so that you can enjoy it
Preparation is simple. All Pies just need to be backed in the oven for 15 to 45 

minutes, depending on the size. Our serving suggestions are only the beginning. 

Choose to make our Greek Pie your snack, lunch or the basis of your evening 

meal. Whatever way you may choose to experience our baking – our Greek Pie 

will leave you with a memorable mouth-watering taste.


