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ALONISSOS FINE DELICATESSEN

The produce of a unique ecosystem

ALELMA CREATES RECIPES FOR SUCCESS IN EVERY KITCHEN

In the crystal clear water of Alonissos, an island proud of its unique marine ecosystem, fishing, cooking

and preserving tuna fish is a tradition, as the local tuna is among the best in the world.

Building on the tradition of Alonissos in their small processing unit, George Anagnostou and Amalia Kalogianni
put their knowledge and passion into bringing to consumers a wide range of tuna products of high quality

and nutritional value.

The “Alelma of Alonissos” tuna is a gourmet Greek delight, which having gained the respect of the domestic

market is now setting sail for world markets.

GREECE




WHITE TUNA

The white longfin albacore tuna (Alalunga) is lovingly known in Greece as the little tuna of Alonissos.

Being one of the smallest species of tuna, it is very tasty as well as very healthy.
From the sea straight to the jar, the Alelma white tuna is viewed as a prized product. It is recognized all over
the world for its taste and texture and is used by chefs in several highly appreciated dishes. It will bring an extra

something to salads and even plain it makes for a delicious appetizer.

BLUE FIN TUNA

The blue fin tuna is one of the largest fish to be found in the Mediterranean.

It is an excellent gourmet choice that can be adapted to any cuisine in countless

recipes.
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The experience and care of Alelma allow it to select and prepare the finest

of blue fin tuna.

Treat yourself to the superior Alelma products
that have come to be valued by the most demanding
palates.



White tuna Alalunga prepared with Alonissos recipe
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Hand-selected fillets of the finest white tuna
in extra virgin olive oil are cooked to create

a product of exceptional flavor and quality.
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White tuna Alalunga prepared with Alonissos recipe

Hand-selected fillets of white tuna
in extra virgin olive oil

blend with a delicate smoked flavor.
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White tuna Alalunga prepared with Alonissos recipe
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White tuna fillets in extra virgin olive oil,

with chili peppers for spicy delights.
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White tuna Alalunga prepared with Alonissos recipe

Tender white tuna fillets prepared with the traditional

Alonissos recipe, preserved in sunflower oil.
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White tuna Alalunga prepared with Alonissos recipe

We add an extra taste to the traditional recipe.
Tender white tuna fillets with hot peppers

preserved in sunflower oll.
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White tuna Alalunga prepared with Alonissos recipe

White tuna in water
preserves the flavor and texture
of the tuna, keeping the calorie

count low.
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Enjoy also, white tuna paste

The tuna paste is a new gourmet suggestion
by “Alelma of Alonissos”. Create gorgeous canapes

in endless delicious combinations.

TUNA PASTE
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Expiry time 5 years




ALONISSOS FINE DELICATESSEN

Red fin tuna prepared with Alonissos recipe

Hand-selected fillets of the finest red fin tuna
in extra virgin olive oil are cooked to create

a product of exceptional flavor and quality.
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Red fin tuna prepared with Alonissos recipe

Hand-selected fillets of red fin tuna
in extra virgin olive oil

blend with a delicate smoked flavor.
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Red fin tuna prepared with Alonissos recipe

Red fin tuna in water
preserves the flavor and texture

of the tuna, keeping the calorie

ALONISSOS FINE DELICATESSEN
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White tuna Alalunga
Limited Edition

We have created a unique product, packed in numbered

limited edition jars.

We chose the most nutritious part of the Alonissos tuna,
from the abdominal area and after we carefully separated
it by hand, we added fresh rosemary and extra virgin olive

oil.

The tuna is marinated in the jar and matures with extra

virgin olive oil and fresh rosemary. The result is a delicious

uplifting experience.
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ALONISSOS FINE DELICATESSEN

NMpoidvta and €éva SiapopeTikG o1KkooUoTNHA

ALELMA. AHMIOYPIEI «<x2YNTATEZ EMITYXIAZ» ZE KAOGE KOYZINA

>1a ohokdBapa vepd tou Bardooiou oikoouoTAPATog TG AAovvrioou, To Ydpepa, N emegepyaaia,

TO paveipepa kai n diatrjpnon tou tévou anoteAel apddoorn), apol o Tovog Tou PapeVetal kel Bewpeital
and Toug KaAUTEPOUG OTOV KOGHO.

210 gpyaotripl Baracoiviyv yeloewv Alelma mou épua&av o lwpyog Avayvihotou kai n Apaiia Kahoyidvvn,
eEeNiooovtag v alovvnolwtikn mapddoaon, dnpioupyouv pe Hovadikr yvmon Kal oefacpud oTtoug
KATavaAWTEG pia peydAn moikiAia and mpoidvta tévou, uPnAng moidtntag Kai Siatpo@ikrg a&iac.

O tévog Alovvrioou Alelma eivar pia atdgia eEAMNVIKE YKOUPHE amdAQuaon, TIou KATEKTNOE [e TN yeuon Tou
Vv eANNVIKr ayopd kar €Bale MAWEN va KATAKTAOE! TIG AYOPES TOU KOOHOU.
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O AEYKOZ TONOZ

O Aeukdg pakpurntépuyog tovog Alalunga, eivar yvwotdg wg tovdkl Adovvroou. Eival éva and ta pikpdtepa

€idn Tévou kal To Kpéag Tou Bewpeital elyeuoTo Karl TTOAU uyIeVo.
Ané tn 8dhacoa oto Baddki, o Aeukdg tévog Alelma Bewpeital amd ta mo ekAektd mpoidvta. Eival maykoopiwg
yVwoTdG yid TN yelon Tou Kal Xpnoiporoleital and didgopoug chefs o MOAEG ouvtayég. Mmopel va amoyel®oel

Vv yeuon kdBe 0aAdtag evw akdpn Kal Jévog Tou Propel va yivel évag povadikog eKAeKTOG HECEG.

O EPYOPOXZ TONOZ

O gpubpdc tvog, yvwotdg wg Blue Fin Tuna, eival éva and ta peyalitepa Ydpia
mou anavtdtal oe éAn tn Meodyeio.

Efvar pia exAektr| ykouppé emAoyr] mou mpoaoappdletal o kdbe kouliva kar og
AUETPNTEG OUVTAYEG.

H Alelma emAéyel kar payeipelel Toug kKaAlitepoug epubpoug Tévoug

pe epmeipia kai 1diaftepn yvaon.

Aokipdote 6ha ta ekAektd mpoidvta Alelma mou
kepSifouv TG Mo UPNAEG YOOTPOVONIKEG ATIAITHOEIG.



ALONISSOS FINE DELICATESSEN

Aeukés tovos Alovvnoou Alalunga
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Ta kaAUtepa @IAéTa AeukoU tévou
oe e&aipetikd apBévo eAaidhado, payeipelovtal
yia va dnpioupyrjoouy €va Tpoidv EexwPIoThG Yelong

Kal TToIdTNTac.
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AeuKkos tovos Adovvnoou Alalunga

EmAeypéva @iréta Aeukoul tévou oe eEaipeTikd mapBévo

eAaidAado, pe Aerrtr| kamviotr yevon.
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ALONISSOS FINE DELICATESSEN

Aeukés tovos Alovvnoou Alalunga

DiINéta Aeukou tévou oe e€aipetikd apBevo ehaidrhado,

HE KOKKIVN KAUTEPT TMEPId yIa TIKAVTIKEG ATTOAQUOEIG.
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Aeukos tovos Adovvnoou Alalunga
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H mapadooiakr) cuvtayr tou tévou Alovvrcou.

Toupepd QINéTa AeukoU TOvou diatnpnpéva
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ALONISSOS FINE DELICATESSEN §

Aeukos tovos Adlovvnoou Alalunga

MNpoaoBétoupe Eexwplotr yelon oe pia mapadooiakn
ouvtayn. Ehagppid mkdvtikn véta ota QiAéta

Tou AeukoU Tévou, diatnpnuéva og nAIEAAIo.
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ALONISSOS FINE DELICATESSEN
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Aeukos tovos Adlovvnoou Alalunga

O Aeukdg tOvog og vepd
Siatnpei tn yevon, TV uen
Kal TG xapnAeg Beppideg

Tou tdvou.
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Topa, anofdadote Kai ndota AgukoU tévou

Mia véa gourmet exkdoxr| Tou tévou Alovvricou Alelma
yia Mo anartnuikoUg efval kar n mdota tévou Alovvricou.
AnpioupyrfoTe UMépoxa kavarmeddkia kal ATEAEiwToug

yeuoTikoUg ouvouaopoug.
MAZTA TONOY
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AeuKkos tovos Alalunga
Limited Edition

dridEape éva povadikd mpoidy, Kal To kKAsioaue oe Afya

kai omdvia apiBunuéva Bdda.

AlaAéEape o BpemtikdTeEPO KOPUdT Tou TéVoU
AMovvrioou, and Tnv MePIOXH NG KOIAIAg Kal agou
10 Eexwpioape TTOA TTIPOOEKTIKA HE TO XEPI, BAAape
ppéako devdpoliBavo kal mpoobEéoape e€alpetikd

mapBévo ehaidhado.

-

@% FIKE '-'H"f-l?!% O tévog papivdpetal péoa oto Bdlo kar wpIpddel
wHE%ﬂE padi pe to e€aipetikd mMapbévo eAaidAado kal o ppPEoko
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