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geub gl doys
Natural Whipping
Unsweetened - ollxo ué

J 2igl Jrr-em
Double Application Milky Bound Classic Savor Prestige
T @wd - oMo pé AA @ - oMo T @uwd - oMo pé UTA uw> - ollxo 710 @) - ollxo pé 470 @uw> - oMo ——
u - 32% Fat d-28%Fat L -32% Fat d-28%Fat U d - 15% Fat - 25% Fat

CHOCOLATE CROUP 25100
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v
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clowy &Ugdgi (119ij0)6olw &iNgdguls  (Yulago)dslw dilgdgi (g ) éolw &idgdgd Lyl &Ugdgd 70 b wul> g &Ugsgd agbguill ol
White Chocolate Plain Plain ch Plain chocolate Compound Natural Milk Chocolate Chocolate Sticks
(Forét-Noire) (Delmas) ) Milk Chocolate Chocolate 50%  Chips (dark-milk) bake stable (dark-milk)
Sruity$ d&l am’ E §Ul I E IISMZNMG f

2w yiladioe Jiuilo yujoe

Apricot Spread
2w g2ilo o
Mango Spread

U 15 e
Kiwi Spread
2w ggaye
Lemon Spread

;e
algls yujo
Strawberry

2w ggaily
Passion Fruit
W gudao Lgle

Mixed Berries Spread

Apricot Jam

gailo o
Mango Jam

Gl gujo
Fig Jam

b0 adlgd (joe
Mixed Fruits Jam

2w dglis,
Strawberry Spread

« Cherry Amorino

« Raspberry
« Mango

«Passion Fruit  <gy6 godil guitse

JULY-E
Jooi gl giits »
i

« Apple 2laj s«
« Pomegranate glojgur>
« Strawberry alglys quit> «

e Blackberry gwi (gi gil> «

Gl 0yl gii>
Blueberry

Our Fruit Spread is a versatile product that can be used as a cold
glaze or as afilling, featuring a natural fruit taste.

Flavouring Compound FPaste - wemks

FE 2y ¢ ¥

“= 1 . § = | ~1
ol | S > | |
| SGEERY CORPOVE E | mwmng ; “”?’;‘%?'é“’” E ! "%@ E
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&l g Joof cigy aglo ooy gailo k6 Jgibl
Blueberry Raspberry Strawberry Lemon Mango Passion fruit
:Flavors also available- agyl algail lgio jogiy b *
Pistachio (D) - Grw—o Hazelnut ((VETED)- §ois Caramel- Juolp 4 Vanilla -Llilsé Tiramisu - guuuolyy

Sauces..

Oro gjgi » Mango g—=ilo *
Pistachio @auwd e Lemon Joa 4 e
Chocolate aiUgbgds e Pineapple JuliUT «
Milk chocolate wul>. ajugbgis e Strawberry aJglio «
Biscuit Cughuy e Blueberry ST wgi o
(adoo - 82u)) Juoly5) E I e Raspberry i gy«
Gauy didgbgis Caramel SPresso g.u.u_}uu Abricot s
Chocolate (Butter-Salted) ~ White chocolate cliby.dilgbgds o PI’ICO o wln_’fm *
Hazelnut Snikers  jpbuiuwl e Passion Fruit &gy Jgul e




Mirror Glaze 1-4.5-5-6-7kg

Types also available - auyl glgivl lgio jogi) las *

Hot Strawberry - gslw dgljo (> o Shine Glaze - uljgiso galo o
Strawberry - &gl (ks ¢ Blueberry - g)jf wgi (ali> o

Green apple- pisf plaj (il » Mango - gailo (alu> @
Orange - Jip ilu> Hot Mango - gslw gailo (alu>

Vanilla Glaze (E171free)- (gg) gg2) Wild (ali> © Banana - jeo (b ¢

ljgsog elis (nybo
gaoill sbhog

Cake & Bakery Moisturizer 3-8k - cake improver

Transparent Hot Transparent Caramel
and Mold Inhibitor

TRIO CREAM. .00

« Gianduja Ugais>
« Romantic  ¢lyilog) «
« Dulce Jugy o
o Tiramisu quuolyi e
o MikJam > gujo o

« Butter Croam 2yl +

s Lemon Jg—oad

Soubo gyl
« Vanilla LLilo » Pastry

Vanilla

U2 €S guizo lad gl oSl o duolié e ailgboi ls>

Chocolate

ailgbgi s ogb gt
Chocolate Toffee

Dairy & Fats Products

Mixed Ghee
YUl abuits .

Filling Cream
(gulp) A proub abuis.
Natural Cream100% (thermal)

il @5 gyl Gudgu
(*15un ggay*-(1obj- aigdgi-Llild )
Soft ice cream
(vanilla, chocolate, yogurt, sugar-free)

uramu

70- rayb di 5 yuyl Gdgu buyls 6aj
Cream Cheese 50% Soft Ice cream Mixed Butter

‘Types also available -

Bueno Eco - giygi g4yl e
Peanut Butter- (uldgw Jgb 8yj @
Dubai chocolate - Ju> AiUg5g4 o
. Milk Chocolate -tul> aillgbgds o
Ciligo Sl digxe

: L Chocolate Orange -JWiply &idgsgd @
Fondant Icing gar p Mastic with pistachios - §auualy abiuwo ®
o '] | @

Chocolate With Peanuts - (pilogul Jgall &iVgbgus o

Wi b0 gud.
Condensed milk
(0l5gl) japis g2«
Cheddar Cheese (Blocks)
1298 Al iy >
Nabulsi Cheese
(i) - roaub qayys & -
Natural Cheese100% (thermal)

&

Chunky Spread ;)*;

al glgivl lgio yooty Lab *
Hazelnut - Gai—Je

Coffee - 69— @ So

Crunchy - (uiily—5,

Oro Biscuit - gygf cugbuye
Cinnamon Biscuit - &6y8 cugbuue

White Chocolate - ¢l ivgbgdr e

RS ) o isanseod) 1oy o

Rocks (8214l ghasy aivgbod) Ju59) @

(chocolate with hazelnut)~

-
Or3ker

.
it

NV 510t avgsois Jolys ighuuy DAYL%. oo Y V/sw
Chocolate Hazelnut / EFERIEE) Caramel Biscuit Pistachio/IEETRIEED

Bueno/GEAIETD



Velvet (red-purple) - ((iauubi- josi) cals
Brownies Mix - j_a iglyy
Tres Leches - Ly elub
Molten Cake - ¢lib gilgo
powder mix - JagJ yubs o
(j1595- Jgd Ll - Cughu -Elxs)
(biscuit-petit four - kahk- cookies ) a4yl / 10T Llyils piguuwl
Oriental Mixes - (8ub Jubuo. Sponge Vanilla
] (oLl Al - 8)g0) - EuLyd- dwguuy) Ultra / Eco
(Basbousa - harisa -namorah)
Bakery - uljgudo
(Joy ygolipw- jubg5-ggulgys - Yuiiga- ljiy)
( Pizza - Donuts - Croissant - Cookies - Cinnamon Roll)
Jelly powder (strawberry - pineapple) - (yuUUi- &ghs) jogs (s>

Jolg
Waffle

Cake Mix 1-10-25kg

Sponge Chocolate Ultra /Eco - g4yl / ) @iUg4gis iguuwl
English Cake Vanilla / Chocolate - &¥g5gi/Wlylo elud ikl
Muffin Vanilla / Chocolate - &i1g5gu/Wluild gslo
fudge cake Vanilla / Chocolate - &iVgbguiig Lliild 2ol
White Cake(only add water) - (b6 clo @sb])elus cylg
Pro/Plus Cake - yul/gp ¢l b
Baking powder - jag) 2ixdl

9o awiliy @5

Cream Chante Maestro

Cream Mixi-1 0-25kg
Base ChanFiIIy Cream - p& uf.;be s Biscuit P&{{’gder

Eco Chantilly Cream - g4yl auili @5
‘5’\’4 |
DrOaker S, ‘

Chantilly Cream sugar - yaull agili @b
Cream Pastry - gl @5

oriental filling Cream - (népb dayd 9197&4951“4(1;9!
= Oro Biscuit Powder
Crealtn Caramgl - d.l.ous. fu_jfs Jaolgh Cughut 501
Rice pudding - gy jji Caramel Biscuit Powder
- Giyld Cughuy Jog)
Mousse - yugo Digestive biscuit m @

- (a5 Juit) - guuunsolpyd - ailgbgdd - LLIL)
(Tiramisu -Cheesecake -Vanilla - Chocolate)
Soft Ice Cream - (35 Juyl Cidgu
- (097 13 2 ~aolyb-olj -ailighei -Luilo)
(Vanilla - Chocolate - Yogurt - Caramel - Hazelnut - Yogurt - Raspberry)

Improvers EStabilizer 1-10-25kg

Egg Substitue - yow Juu
kahk delight stabilizer - <leb (ulo cuio
Oriental Sugar Syrup Stabilizer - gualill (8 Juuc Ciudo
Kunafa filling cream stabilizer - a6l guu> dayyb cuio
Chantilly cream stabilizer - aiilis @5 Cudo
Natural juice stabilizer - &ueub Jiloc cuio
Jam stabilizer - yujo cuio
Mirror Glaze stabilizer - giali U1.LL> Cuio s VO
IceCream Stabilizer (Milk /Fruits ) - (a5lgé / ) @ub Juf Cuio (Q;m ;J"mujfs)
Hyfoama (meringue substitute) - (aiyjlo JJu) logod gulm eesl Improvér

BLENDEX

Flavored Powder l)inl:slks

« Orange

o Kiwi

« Mango

« Sobia

« Sahlab g

« Matcha L__dil__oe

A341 /plad
« Apple/ Green psii/elade « Hazelnut G o
- « Mandarin YL—awgle

« Pina Colada byg 5L |
gliodlggad  algdod . Coffee Mix b0 59 e o Gxae  dhepSe
Lemon Mint  Hot chocolate 4 pineapple gul_L__fe

o Hot Apple Cider  aojall yas| alaje » Chocolate  ajugsgiis «

Mocha

dyephll aguy (b Blball full go J&
Free from adde  sweetened with natural stevia

?v ®
@ # #
Rapido Rapido Rapido
1291 Jolb goy P9 By o 1291 o ol (Sw)dols yay (Jw)gpw Jlao (Ww)oay wly

Cake Base 25K Whole Egg(10kg) ~ YolkEgg(10kg)  White Egg(10kg) Whole Egg (3kg) Egg Yolk(3kg) Egg White(3kg)
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_WARRANTY
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Automatic Kahk and Ma'mul Machine/ Jgacallg :1=4lI

#5g5-Ciygiuy-0slw- giing ¢las : oJiall
&816>/deb8 1T LI Joi ol
033010 aliil 84ilSal ayySuul) UG Gugald
(oabils - piiigo-jpSgag-Cighu- clas)  lomlgall
Product Stuffed Kahk — Plain Kahk — Biscuits — Cookies
Capacity Up to 120 pieces per minute

. A third hopper for Bisc-cream enables multiple production
Specification options (Kahk - Biscuits — Cookies — Mochi — Sablé)

Dimension 1*1.75*1.40 m
Automatic Tray Arranging - zlyilogigl salagl figSla

4595 @uySuy-Cugiu-gaos- dlas  : atall
G463/6008 1T Ll Jou (o) sl

[ eladll 645 adlo) jladiwdl ale Slwbusy LG oyl 6ji0

s320)l agasll gl Bl 8 lgaigs aghl Jgasally @DIgall

/Product Kahk — Maamoul — Biscuits — Bisc-cream — Cookies |

Capacity Arranging speed up fo 120 pieces per minute

Automatic arranging feature with high-sensitivity sensors to
Specification monitor the movement of Kahk and Maamoul, placing them
accurately in the specified row or column

' Dimension 2.10*1.80*1 m

Solid Feeder/ =lpuSall guiis élal
‘ Olpusaly gidiag clas : qiiall
aBal/GaRS 0

| Jgaeallg @asl cnll gdinl olal  olaolgall

" Product Nut-filled Kahk

‘ Capacity 50 pieces per minute

Specification  Tool for solid filling of Kahk and Maamoul

' Dimension 50*50*90 cm

Dates Coiling Machine/ jaill g4 fitbla
i Ol 4 : aiiall

a8 éal/dohnd T amliyl

‘ (Sw- o) apinallg 0abul jodl SIS alil

1= o i e :wlemligall

" Product Date balls

Capacity 200 pieces per minute

e . Production of plain and filled date balls (solid or liquid filling)
Speuflcatlon with the option to sprinkle coconut or sesame.

' Dimension 1.20*0.80*0.75 m

Petit-four ,Biscuit and Cookies depositing - jgaiy fitala

Sk ja50S - el - CugSuuy —ayyt - gdily - Tiall |
aclw /@24 10+ “unli gl

114g2llg allul) LALw @undi gl - Jgii IP abli opuus - Jgis 9 a$jaia ajbnm:\:JLfn:)lguJI‘

Product Petit Four — Ghorayeba — Biscuits — Sablé — Cookies — Eclair

Capacity 150 kg per hour

s ificati Moving ruler with 9 outlets — Fixed ruler with 13 outlets —
pecification Wire-cut system for Sablé and Cookies

Dimension 1.80*1*1.60

Over-Counter Petit Four - siigls yagl jgs iy
0365 Bac Cughun ygo Gl aiall

(Gehdll @an cuun) ggy/@ns 0--C- “anliyl

‘ WJEBD 3200 it QI8+ p2a)l Gpés Cugiung 199 Ly ein duslo R
“lnall dpulio wiigall o dlggw  IleDlgall

’/"Producf Petit Four, Biscuits, and Light Doughs
Capacity 200-500 kg/day (depending on piece size)

Small-sized Petit Four and Biscuit Production Machine,
Specificaﬁon featuring a multi-shape forming mold,
easy mold replacement, and suitable for shops.

€ Dimension 90*60*60 cm

Shamiyya Barazeq Machine - fuslidl 5jlpl fisbls
(Gl gl guugul 20) Laldl Gjlpl Cuglusy o Tiall

(&cbw/diobd 0+ Jaloy o g dcln/@as 10- WA Gin el

+ Olpudoll gl paau] &b/ by ol uaell Jisuids gl

Cughuull pasg elaw 9 §i5> paai .l agps pu  SaRIgall

Product Syrian Barazek Biscuits (with Sesame or Pistachio)

Capacity Up to 80-150 kg per hour (equivalent to 3000-5000 pc / hour)

e Dough forming system, sesame or nut spraying/coating system,
Specification  automatic output conveyor, and precise control of biscuit thickness and size.

. Dimension 2.10*1.80*1




winah

'WARRANTY

Sponge cake, cupcake and English cake Molding - aiguul us fiitSla

" s piguunelys G - s Gl e tioll
el /oo 0 syl

‘; 12w s 91 @0 (el §185g Sgluio gijgi «wlaplgall

~
\

”/'Producf English Cake — Cupcake — Sponge Cake ‘

Capacity 250 trays per hour

Specification Uniform and precise dough distribution with minimal waste

\\Dimension 1.7%0.95*1.45 m /

Gateau Cutting Machine - ogilall giads fitblo

‘ Jgpugw - Lygi - 0gils @ibdi o diall
90 dehdll yuldo (uisyd> JSJ 1€ Jgly  apml iyl

‘; @ibsil) Jod gl guw -V pur € 9o clow ailiag alibimag aypis Sl @iad «olaplgall

(Product Cutting of gateaux, cakes, and Swiss rolls

Capacity 40x60 block every 2 minutes, with piece size 5x9 cm
Cuftting in circular, rectangular, and triangular shapes with
Specification thickness from 0.4 to 0.7 cm — equipped with a separation
heater for cutting
' _Dimension 1.20*1.40*1.50 m

Cake slicing Machine - giguul auias firbla

opglusio Ol Gygig s o o)l

aclw/ gl sl gl

[ aw go @byl aildal - §udall agisill (lowg Sgle
\ o8l 23 @ - Gl gaw -0 yuléo

«lenlgall

N

[ Product Cakes and layered fortes with uniform layers ‘

Capacity 300 blocks per hour

Upper and lower conveyor for precise dough opening — cutting
thickness adjustable from 0.5 cm up to a maximum of 30cm

. Dimension 1.6*0.85*1.5 m

Specification

Cake Coating & Filling Machine - =g’ auilalig gaiis

"' Cygill pualaig s a4 miall

adéall/ &ygi | aunliyl

| O aouAll go 33309 Ul Jiado @iigl G o cansll go plgll g lamigal
\ aijgill jhdg elai)l 8 pAaill - eyl adall leg Ol J

/Product Cake filling and leveling system

Capacity 1 cake per minute ‘

Cream waste reduction through controlled, precise distribution of ‘

Specrﬁ cation afixed amount of cream between layers and on the outer surface —
with adjustable cake height and diameter.

Dimension 1*1.1*1.7 m

(6Lines)Biscuit Filling Machine - zugbuy guiis fisbls

aiUgagdll Jheog gding Cuyghuy  :atiall

aéi8al/éehd 10= b | byl

Cuganll @l adi8s giin dang  léplgall ,‘

( Product Chocolate-coated filled biscuits

Capacity 1line = 15 pieces per minute

Specification Precise filling unit for biscuit feeding

\_ Dimension 2.10*1.80*1

Automatic Syrup & Ghee Sprayer/ luuc'ig aiows’ fithls

" aubpiul glounll @18 - Juwell gi diowl @ijgig ol i)l

aclw / alo 0+ :agaliigl

“ a4 gl alybime gluoll 698 Jilguwl) §id> @ujg  olalgall

[ Product Spraying and distributing ghee or honey for all types of oriental tray sweets |

Capacity 500 trays per hour

Specification Precise liquid distribution for all trays, whether rectangular or square

. Dimension 2.7%1.2*1.85 m ,/

Oriental Sweets Cutter - gl gl fisblo
"' (Jabig- p1a) aydpdull Glaunll ilgnll G815 eynds :a_mulx‘

Gl /oo T byl

ol yyai (g lbyeg Ugb Glunll Suilagigl @indi  wlanlgall ‘

Product Cutting all types of oriental tray sweets (round or rectangular)

Capacity 20 trays per hour

= : Automatic cutting of trays lengthwise and crosswise
Specification yithout moving the tray

\\Dimension 1.50%1.20*1.85 m




WARRANTY
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“"" Chocolate Ball Mill - #illgbguis siigs

‘ usbsill gl el alilw ailgsgis ool
glus I+ - glys 0+ dow -agalii gl

R e i

”"Producf Liquid chocolate for pouring or dipping

Capacity 500 kg — 1000 kg

e . Stainless steel pump - double-jacketed heating tank — continuous mixing
Specification  gystem - precise temperature control - discharge valve

' Dimension 1.6*1.6*3 m

One-Shot Two-Color Chocolate Depositor - il =uguds slg Aillghgus s

‘ (Hg) aidgiguy Wljlg -0gding ailgigd o tigll
acl_w / G B3It ol

| il dasg ol adas gl - admg 0 Il g opsls Slaslgall

[ Product Filled chocolates and dual-color chocolate bars ‘

Capacity 1200 pieces per hour

Specification  pouring quantity control system

Memory capacity of up to 50 recipes — femperature and ‘

\_Dimension 1.25*0.90*1 m

Chocolate Packaging - nillgbguis Aule’ fitbla

"' wugagdul ehd plaslg JEdl @ion sl il

68485/ IE- LI Ui sl gl

2431l Jugigd gubuo - il SyIAT Julsl) adgalall @ball slac
Gl 1 Gl o arady oyl - aiilgsgi] debs Lle il s o Oleolgall
wiilgdgiul &a lwlés b
Product Packaging of all shapes and sizes of chocolate pieces

‘ Capacity Up to 140 pieces per minute

Counter for wrapped pieces to reduce packaging costs —
Specification photosensor for precise sticker placement on chocolate pieces —
digital memory up to 10 digits for adjusting chocolate piece sizes

|_Dimension 1.90%1.70%1.60 m

Chocolate Top Labeler/ sgle nillgbguis pasisul

agle Glénla, aigjo ailgagd  e—Hall
a6)8/dob IT- Lin iyl

o 1T Gl Jod acpuy pEyiwdl ol gl lamigall |

"/Producf Chocolates decorated with top labels \\“

Capacity Up to 120 pieces per minute

Specification Sticker application system with speed up to 120 pieces per minute

\ Dimension 1.8*0.70*1.5 m

Chocolate Dipper Machine / nillgaguls auilacs

Wugsgd Ol ailgigd o tiall |

atia)l yoldo Cuws gl

| ongall ke Blénl oo gl JlATy 68 aislg<gll gujai gl clamigl )

[ Product Chocolate — Chocolate Bars

Capacity According to product size

ok R Precise chocolate distribution system that minimizes waste while
Specification  maintaining quality

' Dimension 1.45*1.20*1.60 m

chocolate Printer - (neluall) nilgbg.is naluy

‘ Agwja aiUgigud —Jiall
afia)l yulda Cuun sty

[ - aiyda iy wlnlgd-aidgigiill (uiig auw) i
Al dep 8 paag J8U

‘wlénlgall

[ Product Decorated chocolate

Capacity According fo product size

Chocolate decorating system - fine spray nozzles —

Specification conveyor with adjustable drawing speed

N Dimension 0.20*1*1.40 m




winah sua,

WARRANTY

Automatic Baklava Sheeting Machine - slyilogigi agllidl alys fisSlo

Slolio-gguwlgyS- oguld; o el
G830/ aldi  aaluyl

Wils Jaas ~wlagal ggay el Oliub guy ol aSlaw
250)l &élal oplen Glwluny :wleplgall y

[ Product Baklava — Croissant — Mille-feuille

Capacity Sheet per 5 minute

Consistent thickness between rolling pin layers without ripples —
Specification automatic operation with calibration sensors fo monitor dough
sheeting

\ Dimension 1.50*3.50*1.55 m

Croissant Cutting Machine - uguilgys gilass fitbla

yuiliga- ljiy - aobdo (gulgys digac o iall
aiyds / aoynsi € iyl

\ 2ol @undi 863 Glajjag Clilio cgiio @uodi gl
oot o T o aglis yopey algal

" Product Cut croissant dough — Pizza — Donuts

Capacity 40 cuts per minute

. . Versatile cutting system for triangles and squares —
Specification precise dough cutting with width ranging from 2 mm to 20 mm

;_Dimension 3.50%1.15*1.15

Automatic Croissant Roller - sguwlgyb fiolpy Aitsla

9géla (jguuglys ‘a—diall

aclw/éond P Gy oyl
‘ IT- I gl}2 10 o Gguwlgysll digac calg 539 wleplgall

" Product Croissants (Rolled, ready for baking)

Capacity 3000 pcs/hour

Specification  Croissant dough sheeting and rolling from 15 g t0 120 g ‘

._Dimension 2.30*0.90*1.40 J

Bagels Machine - jlaul #isSlo
‘ ol Gigac ayids ip—Tiall

dclw/dons 10- Gyl

‘ alghuwdll ol j5 (WSS amigall ‘

" Product Bagel dough sheeting

Capacity 150 pieces per hour

Specification Cylindrical bagel shaping

\Dimension 0.702.2*1 m

Baton sale and Breadcrumbs fingers Machine - nylw sgily

blowsdig alw ggiy  e—oll

dclw /@28 T sl gl

‘ o)l yojg puuaull ying piiall @ibsh agai aldg (uaell 20 <efraftend]
(A*1) 7 (V40 / (14E-) Lilgall ,6  *2lamlgal

" Product Baton Salé, Crackers ‘

Capacity 200 kg per hour

= aht] Dough feeder and dividers that cut the product, sprinkle sesame,
Specnﬁcatlon and arrange it on trays (40x60 / 50x70 / 60x80)

Dimension 3.30*1.30*1.50 v,

- S
S A
Egg Breaking Machine

plidl aly fol__iall . .
Balah Al-Sham Machine Stamping machine angs/ gusll: Rl

ol Gog) e BdlaT
Gonl Gy a3 pae 2219l

Y 81 / il N 4 83631 / aekhd - :dptsyl N capacity: 10 trays per minute

i i q q Maintains egg viscosity =

Dimension 1*1*]1 9 m Dimension 1.15*0.8*0.8 m prevents mixing of liquid  “==lgall
outside the egg whisk D

\_ capacity : 2kg per minute

\_ capacity : 60 pieces /minute
— Dimension  75*50*50 cm
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KHALED PASTRY

—— SINCE 1965 ——

(Expiry 6 Months W

Cﬂahl{%{(Biscuil F-‘Ig-i-" LWeghit 1kg,500gm, ‘

300gm,250gm

Soly
)«{; Barazek

Cookies

U Gl mKe sl s Qs s 5 32\) 2303
Mahwaga Ghorayeba (Plain, Almond Nuts) (Qarageesh)Plain, Almond « Date Paste, Anise

ey wa
(1S oo Ui VK2 L) (RS2 4ol 33 b 0 coin e )l ) D G D CIFe)
Petit Fours Biscuits

. . . (Orange, Coconut, Butter, Vanilla, Cinnamon, Chocolate Glaze Kahk (pate paste, Plain, Ajamia, Walnut, Malban, Malban
Plain, Chocolate, Vanillawith Nuts, Nuts

Oriental Sweets 2\5 gl |

o

g

(e Jeom o e e (el 3ol B ) Rt yoms FKraco o Jilis

Basima Turkish Delight Rope with Walnuts (Basbousa) Hazelnut, Plain, Syrian Style Osmanli Mixed Nuts

ol SKa ek 5 Ol pSainsn JY

Baklava Nuts Tart Mixed Oriental Sweets Plate Hareesa Nuts Namoura

Bomd L (YS2 Ll Bamdhay cdonha s cdadi s apmager i3 3 3 i p3lol Juor 0 15T 30
Asia Chocolate, Asia Pistachio ,Pistachio Balouria, Hazelnut Borma, Pistachio Borma Baklava Walnut Bracelets, Nutella Bracelets, Aimond Cin-

Comb, Meshkasha, Nutella
,namon, Swiss Roll

el s e Kol Sl O o o fK‘&m‘s;\.«é‘s}y@
Bird's N Baklava Cigar, Hazelnut Cigar Baklava
ird’s Blest Kol Wa Shkor

Plain Skewer, Pistachio, Cashew

(oles e Jos Jos) hiin S b Ja e Sy K2 (8l dabhens B gu)}\..\‘o\ﬂ{w\..\ ol
. ' Gazareya Kunafa Pistachio Print, Cashew ,Chocolate Kunafa Nuts Bracelets, Chunky
Meshbak Damietta Style Hazelnut, Walnut, Peanut, Qamar El Din

Authentic Eastern sweets... World-Class Quality for Export
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