DRYAS

greeck B truffle

OPEZKIEZ TPOYDEZ KAI MPOIONTA TPOYDAL
FRESH TRUFFLES & TRUFFLE PRODUCTS



H tpoupa ntav yvwot and toug Apxaioug EAAnveg mou tnv
ovépalav «Ydvov» Kal nmioteuav Nwg Ntav dnpioUpynpa Twv KEPAUVWV
nou €pixve o Aiag.

H aydnn pag yia Tnv 10Topia TNG XWEag Pag Kal To puaiko nepiBdaAloy, puag
odnynoe to 2008 oto va aoxoAnBouUpe pe tn d1ddoon NG KaAAIEpYEIQg
NG TPOoUPaAg oe 0An tnv EAAGSa. O Bacikdg pag otdxog dUwE Ntav va
KataQEépoupe va napdyoupe ta dIka pag EAAnvIka npoidvta pe tpolga.
2npepa, oav «dryas greek truffle», eipaote unepn@avol nou unopoupe
va OdlaBéooupe otnv EAAnvikh kal TMaykéopia ayopd pia  peydAn
noikiAia Npoidvtwy, Nou yia Tnv Noldétntd toug prnopouv va eyyunBolv
dlakeKpIpEvol Zed, EAN TG Aéoxng Apxipayeipwv EAAGDOG.

‘OAa ta npoidvta pag napackeuadovta otnv EMIXeipNon yag, n oroia eivai
nicotnoinuévn katd ISO 22000 kai HACCP. O katdAoyog pag dlabetel
nolkiAia Mpoidviwv pe tPoU®a, Mou PMopoUv va IKAVOMOoINCOUV ToV
oupavioko tou kaBe kaAopayd...

The truffle was well known to the Ancient Greeks by the name
«Ydnon» who believed it to be found at the exac spot where Zeus trhew
his thunderbolt and it hit the ground. Our devotion to the history of our
country and its natural enviroment, lead us in 2008 to engage ourselves
in the diffusion of truffle cultivation all over Greece.

Our main target however was to able to produce our own Greek truffle
products.

Today, under the brand name «dryas greek truffles, we proudly supply
the Greek as well as the World market with a great variety of products,
endorsed by chefs,

members of the Hellenic Chefs Association. All our products are
processed

in our premises operating under ISO 22000 and HACCP.

Our cataloque includes a great variety of truffle products to the satisfac-
tion of most demanding connoisseur...




H Apudg ntav Bgdtnta tng EAAnviking MuBoloyiag
rnou {ouoe oe 0don dpudg Kal TpePotav anod TG Pieg
TV 0évipwy Pe v “Tpopn twv Bewv”, Tnv Tpoupa...

Dryas was goddess of Greek Mythology who lived in
oak forests and feed on the roots of trees with "Foods
of the Gods", the Truffle ...




O®EAH THZ TPOYO®OAZ
2THN YTEIA

HEALTH BENEFITS
OF TRUFFLES

Méxpl oTUYUNG ol TPoUPEG XpNaigonoloUvtal 0TN Payelpikn w¢ Bacikd cuotatikd oe
d1dpopa MIATa N w¢ yapvItoUupeg oe NMOAAEG «yKoupué» onealalité. Edv eiote Adtpng tng
TPoU(AG N TWV PAVITAPIWY YEVIKA, OeiTe NAPAKATW Ta OPEAN MOU PMOPEITE VA ANOKOUICETE
yla Tnv uyeia oag:

1. Eival pia moAU kaAn nnyn npwrteivwv. O idikoi Aéve, 0TI, ol TPoUPEG gival TPoPN UPNANG
NEPIEKTIKOTNTAG O€ NPWTEIVES Kal gival 10aVIKEG eneldn NepiExouv O0Aa Ta auivo&éa nou eival
anapaitnta otnv avBpwnivn d1atpoPn.

2. Eivar pia onpavukn nnyn udatavBpdkwyv. To KUpIo OTOIXEiO OTIG TPOUQEG eival ol
udatdavBpakeg nou npoépxovtal and to yAukoydvo Kal Tn XITivn N tnv Kuttapivn nou givai
Bacikd CUCTATIKO TOU KUTTAPIKOU TOIXWHATOG TWV HUKNTWV.

3. Eival xapnAng nepiektikdotntag oe Ainapd. Qg ano&npapévn nepiéxel povo dU0 €wG OKTW
T0IG €KaTO AiNog Nou eival wg eni To NAeioTov akatépyaoto Ainog, Ainidia Kal EVWOEIG ONwWG
Ainapd o€éa, otepdieg, pwa@oAinidia, yAukepidia kal AiveAaikd ou.

4. Aev nepiéxel kaBoAou xoAnotepoAn. Auto fowg eival Kal To GNUAVTIKOTEPO OPEAOG yia
Tnv uyeia. H katavdAwon og tpolpeg Ba pnopouace va BonBnoel onpavtikd otn peiwaon tou
eninédou TN oAIKNG XoAnotepdAng oTov opyaviopo.

So far, truffles are used only in the culinary field-as main ingredient to various dishes
or as flavoring and garnishes to different specialities.
If you are fond of eating truffles and mushrooms generally, here are some of the health benefits
that you are able to expect:
1. It is a good source of high protein. Experts say that truffles are excellent sources of high
protein content which it very ideal because these contain all the amino acids neccessary to
good nutrition for humans.
2. It is in addition a moderate source of carbs. The main element of truffles and mushrroms in
the main is carbohydrates derived from glycogen and chitin or also called the fungus cellylose
which is a fuctional proponets of the fungal cell wall.
3. It is low-fat. As dried, it has only about two to eight percent of fat which are mostly crude
fat and lipid compounds such as fatty acids, sterols, phospholipids, glycerides and limoleic
acid.
4. It is cholesterol free. This is probably the largest benefit to health for truffles. It would
be great to consume cholesterol free food such as truffles to help you decrease your total
cholesterol levels.






OPEZKIEZ AZMNPEZ TPOY®EZ
FRESH WHITE TRUFFLES

TUBER MAGNATUM PICO

AeUKnN xelpepivih TpouPa
White winter truffle

M'VwoTh Kal ¢ “to okdpdo Twv nAouaciwv”.
Oewpeital dpioTNg NoldTNTAG Kal gival
akpiBotepn and tg dAAeg e€aitiag Tng
onaviotntdg tng.

Known as the "garlic of the rich". Considered
the highest quality and more expensive than
the others because of its rarity.

TUBER BORCHII

Aeukn avol€Iatikn Tpouga
White spring truffle

Av kai n noidtntd tng eival xapnAdtepn

ano autnv tng Aeukng (Tuber magnatum pico)
Otav xpnolgonoleital otn pJayeipikn yivetal
e€alpetkn.

Although the quality is lower than that of the
White (Tuber magnatum pico) when used in
cooking is great.




OPEZKIEZ MAYPEZ TPOY®EZ
FRESH BLACK TRUFFLES

TUBER MELANOSPORUM

MaUpn xeipepivi tpolgpa
Black winter truffle

AnoteAei To «kdopnpa» tng koulivag. Exel
Apwpa £VTovo Kal EuxdpioTo To onoio eival pia
oUvBeon 80 J1APOPETKWY APWHATIKWY
OUGIWV.

It is the "jewel" of the kitchen.

Has bright and pleasant fragrance which is a
composition of 80 different fragrances.

TUBER AESTIVUM

MaUpn kalokaipivi Tpolga
Black summer truffle

E€wtepikd dev diapépel 1d1aitepa and v
XeIPEPIVA aAAd €xel AiyOTepo dpwpa Kal To
XPWHA TNG 0APKAG TNG PoIAdel e auTO Tou

(POUVTOUKIOU.

Exterior is not particularly different from the
winter but has less flavor and color of the flesh
resembles that of hazelnut.




TYMNOMNOIHMENEZ TPOY®EZ - CANNED TRUFFLES

MAYPH | BLACK

OA6kAnpn | Whole
13gr, 25gr, 50gr, 250gr

®éteg | Carpaccio
30gr, 80gr, 500gr

Maté | Pate
80gr, 500gr

AEYKH | WHITE

OAokAnpn | Whole
13gr, 25gr, 50gr

®éteg | Carpaccio
30gr, 80gr

Mate | Pate
80gr







EAAIOAAAO - OLIVE OIL

‘E€tpa MapBévo eAaidAado
pe dpwpa paupng tpoleag
Exta virgin olive oil
with black truffle flavor
100ml, 250m,
500ml, 100ml (spray)

‘E€tpa MapBévo eAaidAado

pe dpwpa AeuKNg Tpolpag
Exta virgin olive oil
with white truffle flavor
100ml, 250ml,
500ml, 100ml (spray)




KAPYKEYMATA - CONDIMENTS

i

‘E€tpa MapBévo eAaidAado
pe dpwpa paupng tpolgpag
Exta virgin olive oil
with black truffle flavor
100ml (spray)

Quoiko BaAaocoivéd aAdt
pe ano&npapévn pavpn tpoupa
Dried black truffle
natural sea salt

100gr

;

MnaAodpiko idl
pe dpwua pavpng tpolepag

Kpépa pnaAodpikou
pe dpwpa pavpng tpolpag

Black truffle Balsamic vinegar
balsamic cream with black truffle flavor
200ml 100ml, 250ml, 100ml (spray)

®uaoiké Balacoivo aAdt
pe ano€npapévn Aeukn tpoupa
Dried white truffle
natural sea salt
100gr

AvB6¢ aAatiol pe ano&npapévn
paupn tpoupa
Flower salt with
dried black truffle
100gr









KAPYKEYMATA - CONDIMENTS
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‘E€tpa napBévo elaidAado ‘E€tpa napBévo elaidAado ®uoikd Balacoivo ahdt
pe dpwpa AeUKNG pe paupng tpougpag pE paupn tpouga (HUAog)
Extra virgin olive oil Extra virgin olive oil Natural sea salt
with white truffle flavor with black truffle flavor with black truffle (in mill)
50ml 50ml 100gr

Ano&npapévn padpn tpolga
Dried black truffle
3gr




2ZANTZEZ KAI ZMNMEZIAAITE
SAUCES AND SPECIALS

DRYAY

greal | truffie

Eérbon pndppmerou
18 padon tpolgo
Black truffie
Borbeoue souce

Y dAtoa pndappnexiou
pe paupn tpolupa
Barbecue sauce
with black truffle
140gr

T
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Zwpdg Aaxavikwv
pe dpwpa tpolpa
Vegetable broth
with truffle flavor
130gr
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Lirbon wiweevres nmepcs
16 pioion roodga
Biardk truffia
fedd pappar soUce

Y dAtoa KOKKIVNG MINePIAg
pE paupn tpouga
Red pepper sauce
with black truffle

130gr

Kpéua aykivapag Mapivapiopéva pavitdpla
pE paupn tpoupa pe dpwpa tpolpag
Black truffle Marinated mushrooms
artichoke cream with truffle flavor
120gr 180gr



2ZANTZEZ KAI ZIMNMEZIAAITE
SAUCES AND SPECIALS

Y GAtoa pavitapiou Y aAtoa pavitapiou
pe paupn tpolpa pe Aeukn tpolpa
Black truffle mushroom sauce White truffle mushroom sauce
85gr, 500gr 85gr

Mayiovéla pe paupn tpoupa Mouotdpda pe paupn tpoupa  Kokkivn odAtoa pe paupn tpoupa
Black truffle mayonnaise Mustard with black truffle Red sauce with black truffle
125gr 140gr 180gr




2ZANTZEZ KAI ZIMNMEZIAAITE
SAUCES AND SPECIALS

Y &Atoa koAokUBag Maté eAidg pe dpwpa tpolPpag
pe paupn tpolpa Olive pate with truffle flavor
Pumpkin sauce with black truffle 80gr
80gr
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BouUtupo pe paupn tpolpa BoUtupo pe Aeukn tpouga Kpéua tupioU pe dpwua tpol(pag
Butter with black truffle Butter with white truffle Cream cheese with truffle flavor
106ml (70gr), 580ml (450gr) 106ml (70gr) 85¢gr




HuiokAnpo Kitpivo tupi pe paupn tpouga
Yellow cheese with black truffle
250-300gr / 1,5Kg
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BeAouté koAokuBag PUQI pe palvpn tpoupa
pe dpwpa tpolpag Rice with black truffle
Pumpkin velvet with truffle flavor 200gr
200gr

DRYRS

Uffle

TaAhiatéeg pe padvpn tpolga
Tagliatelle with black truffle
250gr



NMPOIONTA TPOY®AZ ME MANITAPI
TRUFFLE PRODUCTS WITH MUSHROOM
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Moupég natdtag pe paupn
TpoUpa & pavitapl
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PUQI pe padpn tpoupa MaUpn tpolpa

Kal pavitapl Kal pavitdpl noptoivi
Black truffle Black truffle Mashed potatoes with black
and mushroom Rice and porcini mushroom truffle & mushroom
300gr 30gr 200gr
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KpiBapwrto pe pavpn tpolpa KouokoUg pe paupn tpolga
Kal pyavitapl

Tpaxavag pe pavpn tpolpa
Kal pavitapl

Kal pavitapl
Black truffle and Black truffle and
mushroom trahanas mushroom orzo pasta and mushroom
250gr 300gr Couscous
200gr

Black truffle




FAYKA KAI AMEPITIO | SWEETS & APERITIF
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Anepitip pe dpwpa tpolpag MéAI Bupapiaolo pe Aeukn tpolpa
Truffle aperitif Thyme honey with white truffle
500ml 100gr
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YokoAatdkia ye paupn tpouga Tpoupdkia pe dpwpa tpolPpag
Chocolate with black truffle Sweet with walnuts
150gr and truffle flavor
100gr
















WWW.DRYASTRUFFLE.COM

Néa Mepipepelakn 006G Bépoiag/Ndouoag - Bépoia HuabBiag - T.K. 59132
TnA. 23314 00241
Kiv.: 6972 913 698, 6979 721 316
New ring road Veria/Naousa - Veria Imathia, Greece - Zip Code 59132
Tel.: 23314 00241
Mob.: 6972 913 698, 6979 721 316

dryas.truffle@gmail.com, info@g-troufa.gr



