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Ready-to-eat dips rooted in the Greek table tradition.




The Greek table, ready to share

A full range of authentic Greek dips and meze for retail, deli and
foodservice. From classic Tzatziki and Taramosalata to specialty
Hummus variants and cheese-based dips — all made with
traditional recipes, quality Greek ingredients, and ready to eat.
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CLASSIC GREEK DIPS

Timeless recipes. Authentic ingredients. Ready to serve.

Tzatziki Yogurt, cucumber & garlic dip

Greece's most iconic dip. Thick strained yogurt with cucumber, garlic and dill
— fresh, creamy and instantly recognisable.

| m Taramosalata Traditional fish roe dip - pink & white

A Greek meze staple. Available in pink and white version. Smooth, rich,
slightly tangy.

Skordalia Garlic & potato dip

A bold, rustic dip of mashed potato and garlic. A traditional Greek recipe —
powerful flavour, creamy texture.

m Ba baga noush Smoked eggplant dip with tahini

Fire-roasted eggplant blended with tahini, lemon and garlic. Earthy, smoky
and irresistibly versatile.
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CLASSIC CHEESE-BASED DIPS

Greek feta and white cheese — whipped, spiced and ready to
eqt

Tyrokafteri Spicy feta cheese dip

Whipped feta with roasted red peppers and chili. A Greek meze favourite —
bold, spicy and deeply satisfying.

Tyrokafteri Extra Extraspicy feta dip

A more intense version for heat lovers. Same authentic base — turned up a
notch. Premium retail and deli positioning.

Tirosalata Mild white cheese dip

Smooth, creamy and approachable. Made from Greek white cheese — a
milder alternative to Tyrokafteri for a wider audience.

CLASSIC Htipiti Whipped feta with roasted peppers

A rustic Macedonian classic. Feta beaten with roasted red peppers and olive
oil — tangy, chunky, full of character.
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CHICKPEA & BEYOND

Hummus Range

A classic Hummus base — and a full range of specialty variants
for premium retail and deli positioning.

CLASSIC
Classic Hummus Kalamata Olive
. o With Kalamata olives & basil
Chickpea & tahini
Red Pepper
Vegetable Hummus With roasted red peppers
With fresh onion & parsley Eggplant
With smmoked eggplant
Lentil
With lentils
Bean

With white beans
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FULL PRODUCT RANGE

The complete Greek Dips & Meze lineup at a glance.

@ Tzatziki @ Tyrokafteri @ Classic Hummus

@ Taramosalata pink @ Tyrokafteri Extra @ Vegetable Hummus

@ Taramosalata white @ Tirosalata @ Kalamata Olive Hummus
@ Skordalia @ Htipiti © Red Pepper Hummus

@ Babaganoush ©® Eggplant Hummus

© Lentil Hummus

@©® Bean Hummus

FORMATS - Tubs 200g - 3009 - 5009 - 1Tkg - Retail cups & foodservice pails - Private label available



WHY PARTNER
WITH US

Direct producer pricing
One point of contact
Flexible & tailored
Strong product expertise

Reliable execution
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OUR PROMISE

Authentic Greek
Products.

Reliable Sourcing.
Peace of Mind.




Let's Work Together

Your direct line to Greek producers.

CONTACT Panos Voutsas
PHONE +30 6975 72 5207

EMAIL panos@thegreex.gr

WEB Wwww.thegreex.gr
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