
TURKİSH BAKLAVA
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m.t.a.l/�stanbul/Turkey



Baklava �s an �mportant pastry dessert that
has a place �n Turk�sh, M�ddle Eastern,

Balkan and South As�an cu�s�nes. It �s made
by plac�ng walnuts, p�stach�os, almonds or

hazelnuts between th�n doughs, depend�ng on
the reg�on. It �s generally flavored w�th sugar

syrup. You can also use honey syrup.



HYGİENE RULES ARE APPLİED İN EVERY UNİT OF THE ENTERPRİSE BY
COMBİNİNG TRADİTİONAL PRODUCTİON METHODS WİTH EUROPEAN
STANDARDS İN ORDER TO ENSURE THAT ALL THE PRODUCTS İT
MANUFACTURES REACH YOU, THE CONSUMERS, AT THE SAME
QUALİTY. IT TAKES CARE THAT THE RAW MATERİALS ARE
COLLECTED İN THEİR OWN SEASON, SELECTED CAREFULLY AND
KEPT FRESH. THE PRODUCTS PRODUCED BY THEİR SKİLLED
CRAFTSMEN ARE COOKED İN STONE OVENS AND FLAVORED WİTH
NATURAL SUGAR SYRUP.



PRİCE:
1KG = 20 €

1 TRAY OF BAKLAVA 5KG = 90 €
YOU CAN SEND YOUR ORDER REQUEST

NAHITMENTESE34@HOTMAIL.COM
 

NAHIT MENTESE M.T.A.L 
+90 02125997207


