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YAikd ouvtaync:
1 yahonoUha Mehng 4-6 kg

250yp. fodtupo avdhato

HepIKA khwvapdkia Bupdpt wikokoppéva

HepIKA khwvapdkia devipoAiBavo yikokoppéva
HepIka pUMa paokopnho (onatzid) yikokoppéva
1 okeAiba okopdo noAtonoinpévo

% noptokaht

Aiyoug kokkoug ninépt

aAdtt - mnépl

Aiyo eAaidhado

EktéAeon:
Ayopdzoupe ™ yahonoUha Mehng kai apaipolpe ta evidoBia. Le éva pnok Bagoupe 1o
foltupo, npooBétoupe 1o yihokoppévo Oevipohifavo, Bupdpl, guokdunho Kol o
noktonoinpévo okpdo. Avakateloupe noAl kahd va opoyevonoinBolv. Aiaxwpigoupe 1o
0€pa and o kpéag Eexiviviag and T neploxn Tou Aaiyod (Xwpig va pracoupe oto TEAog).
Me 10 X€pl ag Yepizoupe T Kevo nou dnpioupynoaye pe to peiypa foutipou. Me anakég
KIVGELC (pOVTigoupiE va ndet to peiypa naviol. Ln ouvéxela aAeipoupie Kal 1 e§wiepIKo
0éppa ¢ yahonoUAag €tol wote va kaAUyoupe pe 1o Bodtupo oAdkAnpn ™ yahonoUAa.
lépvoupe TG grepolyieg npog Ta niow Kat dévoupe T yahonioUAa pe andyo otepalcvoviag
TV and ¢ prepolyleg npog ta nodia £1t wate va pnv avoi€et oto yiaipo. TeAog tonoBetolpe
10 W00 noptokahl avapeoa ota nodia. Metagépoupe v yohonoGAa og Eva Tayi.
lluonaizoupie He KOKkoug mineploy, nepixvoupi Aiyo eAaioAado kai aAatoningpwVOUp.
Wnvoupe oto poupvo otoug 160°C yia 2 wpeg.

Ingredients:
1 Melis Turkey 4-6 kg

250g unsalted butter

some chopped thyme sprigs
some chopped rosemary sprigs
some chopped sage sprigs

1 garlic clove (mashed)

% orange

some pepper grains

salt - pepper

some olive oil

Preparation method:

Buy your Melis turkey and remove the intestines. In a bowl put the butter, add the
chopped rosemary, thyme, sage and the mashed garlic. Mix very well till
homogenize. Separate the skin from the meat starting from the neck area (without
getting to the end). With the use of our hand we fill the gaps with the butter mix. With
gentle moves, make sure to spread the mixture evenly. Then spread the mixture to
the outer part of the turkey as well and make sure the whole turkey to be coverd
with the mixture. Hold the wings to the back and tie the turkey with a string starting
from the wings to the feet. Finally place the half orange between the legs of the
turkey. Move the turkey to a baking pan. Sprinkle with pepper grains, pour some
olive oil and season with salt & pepper. Cook in the oven at 160°C for 2 hours.
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YAikd ouvtaync:
100yp. “répion Ayyhikwv Aoukavikwv Mehng”
1 kpeppldL yikokoppEvo

100yp. Bodivo oukwtt Koppévo o€ Kufdkia
100yp. kaotava kaBapiopéva o€ Koppdtia
200yp. plz1

20yp. otagideg

10yp. ondpot kohokUBag

HepIka khwvapdkia Bupdpt wikokoppéva

1 Eukakt Kavéhag

3-4 pUN\a bdgvng

%2 Nitpo gwpo Aaxavikwv

1 patoaki paiviavo YikoKoppévo

Aiyo ehaidhado

aAdtt - mnépl

EktéAeon:

Ie éva tyavi fagoupe to eAaidhado kau totyapigoupe o kpeppudL. NpooBEtoupe T
“Tepon Ayyhikwv: Aoukavikwv Medac” kai avakateboupe. Enetta Pagoupe 1o Pobivo
oKL Avapetyvioupe péxpt va ndpet Aiyo xpcopa. NpooBEtoupe Ta kaotava, 1o plgl, TIg
otagi6e, Toug anopoug kohokUBag, to Bupdpt, T §uhdki kavéAag kat ta pUAAa Sagung.
Ahatoninepwvoupie. Lt guvéxela npoofBEtoupe 10 Zwpo AaXavik@y. Kal avaKateloupe.
‘Otav anoppopnoel Ta uypd pixvoupe Kat o paiviavo. Avakatedoupie Kai oepBipouye.

e

NapakohouBeioe Prpa-Pnpa g Xplotouyevviduikeg ouvtayeg pag oto YouTube | Watch step by step our Christmas recipes on YouTube.
—_— —

Ingredients:
100g “Melis English Sausages Stuffing’
1 chopped onion

100g beef liver cut into cubes

100g peeled chestnuts cut into pieces
200g rice

20g raisins

10g pumpkin seeds

some chopped thyme sprigs

1 cinnamon stick

3-4 laurel leaves

Y liter of vegetable broth

1 bunch of chopped parsley

some olive oil

salt - pepper

Preparation method:

In a pan add the olive oil and then saute the onion. Add the “Melis English Sausages
Stuffing” and blend. Then put the beef liver. Mix until it get's some color. Add the
chestnuts, rice, raisins, pumpkin seeds, thyme, cinnamon stick and laurel leaves.
Season with salt & pepper. Then add the vegetable broth and mix. When it a absorbs
its liquids, add the parsley. Mix them and serve.

e ———
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Kunpaxo Apvi
PigtApiotng Mowdtntag
e Mikng pag Mapaywynge

Fine Quality Cyprus Lamb - Goat
« Melis Production e

@péoxia Kunpraka
[ahonovAa MeAng
Melis Fresh Turkey (Cyprus)

Kunpakii loupouvid
Suckling Pig (Cyprus)

7 35¢/kg

and 07/12/20 péxpt 05/01/21  from 07/12/20 till 05/01/21
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6.35€/kg

ria

Mevuhn lkapa ané Auvezu(u Boﬁwu MeyaAn lkapa ané Avotpadézika Bobva Komﬁouho Mehig (llhol(hnpo) Gammon Kanvioté Mehiic
Wide Selection of Danish Beef Wide Selection of Australian Beef Melis Chicken (Whole) Melis Smoked Gammon

-20”

Apepikaviko
Mooxapt Ltpoyyuld
(Knuckle)

USA Round
Beef (Knuckle)

Naotouppag Mehng
Melis Pastourma

3 49€/kg

Xoipwvog . Nouxdvika Mehig

Kipag
Pork Minced
Meat

D yoh

and 07/12/20 péxpr 05/01/21  from 07/12/20 till 05/01/21

(Kpaodra, Kanviotd)
Melis Sausages
(In Wine, Smoked)
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Xotptvo PoAd pe Avava
Pork Roll with Pineapple

Kotonoulo Polo pe Avavd & Mnéikov
Chicken Roll with Pineapple & Bacon

Kotonouho Pvo pe Mouotupﬁu & Meh Kotdnoulo PoAd pe Tupi & Mnékov Bodwvd Wellington (Kateyuypévo) Polé Fahonouhac pe Moprokdiu
Chicken Roll with Honey & Mustard Sauce Chicken Roll with Cheese & Bacon Beef Wellington (Frozen Meals) Turkey Roll with Orange

7 -99¢/kg

Kotonoulo PoAd
pe Mépon Nitoag phb i ) Ky /7
Chicken Roll with A s . . M

Pizza Stuffing ol 9 50€/ kg ' 8-50€/ kg

-~ 4 - "
" s E » .
Mmm Pvo I'u)\onou)mc pe Tupi Kpépa & Moupa Xotpvo PoAo pe Aapdaoknva
R ;‘ '[! f ;}.&. '-
ané 16/12/20 pEXpl 05/01/21 » from 16/12/20ill 05/01/21 |

Turkey Roll with Cream Cheese & Berries Pork Roll with Plums

ano 16/12/20 péxp1 05/01/21  from 15/12/20 till 05/01/21
Vi 10 P
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Méde To Kpéag!

ORDER ONLINE

www.melisonline.com.cy
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New@. Ay. ABavaaoiou & MNdvvn Pitaou 2, 4107 Ayiog ABavdaiog | Apx. Makapiou Il 41, 4003 Méoa eitovid | MiAtwvog 59, 3050 Aepeadg
Nikou Martixn 123, 3070 Aepeods | KoAwvakiou, Mepioxr) Columbia, 4042 Motapog Meppacdyeiag | MioiaoUAn & KapdloyAou 42, 3016 Aeueadg
New®. ArroatéAou Aoukd 50A, 4632 KoAdool | BaaiAéwg KwvaTavtivou 3267, 3075 Aepeadg | 16dkng 21, 3107 Aepeadg

2 Ay. Athanasios Ave. & Yianni Ritsou, 4107 Ayios Athanasios | 41 Arch. Makarios Ill, 4003 Mesa Geitonia | 59 Miltonos, 3050 Limassol
123 Nikou Pattichi. 3070 Limassol | Kolonakiou, Columbia Area, 4042 Potamos Germasogias | 42 Misiaouli & Kavazoglou, 3016 Limassol
50A Apostolou Louka Ave., 4632 Kolossi | 32C Vasileos Konstantinou, 3075 Limassol | 21 lthakis, 3107 Limassol

Qpadpio / Working Hours: Kabnuepiva / Daily 7:30-19:30 « ZaBBato / Saturday 7:30-19:00 « Kupiakr / Sunday 9:00-14:00
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Melis Meat Market melis_meat_market = Melis MeatMarket Melis Meat Market

@ www.melis.com.cy Xinfo@melis.com.cy 77771520



