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“Mediterranean Made Easy!”

Dear Sir/Madam,

First of all, let me take this opportunity to thank 
you for your interest in our company. 

Euro Mediterranean Foods is a producer and co-
packer of quality food products based in Toronto, 
Ontario. Throughout our entire company history, 
we have been focused on maximizing the quality 
and value our customers derive from our prod-
ucts and are constantly re-evaluating our work 
in order to maximize our customers’ satisfaction. 

We value the fact that our customers demand a 
high level of quality and satisfaction from our 
products and we are dedicated and devoted to 
delivering exactly that. We have the utmost con-
fidence in our products, as their quality and fla-
vour speak for themselves. 

We utilize a thorough food safety system, con-
sisting of detailed and audited HACCP plans and 
QMP processes to ensure consistently excellent 
product quality and safety. 

This dedication to quality has provided us and 
our customers with strong, stable relationships 
rooted in mutual success. Indeed, our clients 
consistently select us as their first choice in new 
product development. 

It is my firm belief that we will provide you with 
the quality and consistent service you require for 
continued success. 

We bring the wonderful and diverse flavours of 
the Mediterranean to your table. 

Kosta Kostis, CEO



Today, we design, source and pro-
duce an ever-increasing variety of 
dips, spreads, sauces, dressings 
and frozen foods.

Our clientele ranges from indi-
vidual & chain restaurants, to dis-
tributors, to boutique and chain 
grocers and to caterers.

We bring the wonderful and di-
verse flavours of the Mediterra-
nean to your table.

Euro Mediterranean Foods has 
seen tremendous growth over the  
years along with the forging of key 
relationships with our partners.

We are committed to developing 
strong bonds with our customers 
in order to ensure their complete 
satisfaction.

Our plant operates under a cer-
tified HACCP system to ensure 
quality and food safety.

Euro Mediterranean Foods is fully 
committed to ensuring the strict-
est quality control.

Euro Mediterranean Foods is fo-
cused on consistently delivering 
unmatched quality and flavour in 
all our products.

We use only the finest ingredients, 
avoiding unnecessary additives 
and any synthetic ingredients.

Our experienced, highly-skilled 
team has worked with our ever-
growing list of clients to develop 
and produce safe, quality and 

consistent products for many 
different uses. 

This collection has been designed 
to appeal to consumer desires 
and to capitalize on the significant 
and growing trend towards Greek 
and mediterranean flavours and 
ingredients. 

Our Company
EURO MEDITERRANEAN FOODS BEGAN OVER A DECADE AGO AS THE REALIZATION OF A FAMILY DREAM.
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Dedication to Quality
EURO SEEKS OUT OUR LOCAL FARMERS AND OUR AFFILIATED CANADIAN COMPANIES BY BRINGING           
INGREDIENTS MADE IN CANADA TO ENSURE THE HIGHEST QUALITY. 

All ingredients and recipes have been selected to create high qual-
ity, unique and consistent products. This is not just another Greek 
yogurt dip collection.

Essentially, we are capable of developing and producing any type of 
mixed and/or kettlecooked products as per customer requirements. 
Going beyond the limitations of Greek and Mediterranean recipes. We 
can also offer complete exclusivity for your preferred flavour profile 

From salad dressings to soups to spreads and fillings, we can do it 
all for you! 

• Family-owned and operated
• High quality products and 

service
• Custom design and produc-

tion capabilities
• HACCP certified facility
• Easy-to-meet minimums
• Fast turnaround
• Dedication, desire and ex-

perience
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Product Line

Dips & Spreads
We produce a wide variety of dips & spreads, from our classic mediterranean recipes, such as tzatziki, hum-

mus, spicy feta spread and olive tappenade, to our custom-developed recipes such as spinach & goat cheese, 

honey-mustard & bacon and five cheese.
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ARTICHOKE & ASIAGO DIP

A delightful mix of tender 
artichokes and tangy Asiago 
cheese.

BLACK BEAN DIP

Black beans, tomatoes and lime 
juice with a subtly fiery kick and 
just touch sweetness.

ARTICHOKE DIP

Tender artichokes complimented 
with a rich herbed mixed mayo 
base fused with garlic.

CHIPOTLE AIOLI

A tangy and creamy aioli, with 
a unique spice mix and the 
delightful kick of chipotle. 

BABA GANOUJ

Smoky roasted eggplant mixed 
with a lemony tahini blend. 

CHIPOTLE FETA SPREAD

A creamy feta cheese spread 
spiced up with the incredible taste 
of chipotle. 

SERVING SUGGESTIONS: SERVING SUGGESTIONS:

SERVING SUGGESTIONS: SERVING SUGGESTIONS:SERVING SUGGESTIONS:

SERVING SUGGESTIONS:
• Dip
• Flat Breads

• Pizza
• Pasta Salad

• Appetizer
• Wraps/

Sandwich

• Potato 
Fries/
Wedges

• Dip
• Panini’s/

Wraps/

• Fries
• Flat Bread
• Burgers

• Dip
• Flat Bread
• Omelets

• Sandwich
• Wraps

• Dip
• Wrap/Bur-

rito/Burger

• Veggies/
Nacho

• Eggs

• Dip
• Paninis

• Pasta Salad
• Flat Breads
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CRAB & THREE CHEESE DIP

A blend of cream cheese, Asiago 
and Cheddar mixed with delicate 
crab.

CREAMY ROASTED GARLIC AIOLI

Smooth, creamy and delicious aioli 
enhanced with roasted garlic and 
hints of real peppercorns.  

CREAMY GARLIC AIOLI

Creamy mayo dressing spread 
with a tangy vinegar potency that 
is highlighted with a garlic tone.  

EGGPLANT DIP

Smooth and creamy eggplant 
spread with a smoky finish. 

CREAMY GARLIC DILL DIP

Delicious garlic-flavoured spread 
with the essence of fresh dill. 

FETA & OLIVE SPREAD

Two classic Mediterranean 
flavours infused together, vibrant 
kalamata olives with feta cheese.

SERVING SUGGESTIONS:

SERVING SUGGESTIONS: SERVING SUGGESTIONS: SERVING SUGGESTIONS:

SERVING SUGGESTIONS: SERVING SUGGESTIONS:
• Dip
• Tortilla 

chips

• Flat Bread
• Pasta
• Omelets

• Dip
• Wrap/

Sandwich

• Flat Bread
• Fries
• Pasta Salad

• Dip
• Flat Bread
• Veggies

• Meat
• Crostini’s

• Grilled 
meats

• Meatballs

• Veggies
• Grilled 

Bread

• Flat Bread
• Dip
• Burgers

• Wraps/
Sandwich

• Fries

• Dip
• Burgers/

Wraps

• Fries/Torti-
lla chips

• Wings
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HONEY MUSTARD BACON 
SPREAD

A savour delicious blend of honey, 
mustard and bacon.  

MAPLE BBQ AIOLI

Our unique BBQ sauce enhanced 
with our delicious  maple syrup 
in a creamy mayo base. 

KALAMATA OLIVE TAPPENADE

Rich, luscious spread showcasing 
the goodness of green and 
southern kalamata olives. 

MAPLE SIRACHA AIOLI

Our robust Aioli combines Siracha 
Sauce, Mayo Dressing and finished 
with maple syrup.

LEBANESE STYLE GARLIC PASTE

Creamy, delightfully textured 
spread with a strong garlic flavour 
and a hint of lemon.

MIXED OLIVE ANTIPASTO

A colourful mix of kalamata and 
green olives infused with garlic, 
various herbs and spices.  

SERVING SUGGESTIONS: SERVING SUGGESTIONS: SERVING SUGGESTIONS:

SERVING SUGGESTIONS: SERVING SUGGESTIONS: SERVING SUGGESTIONS:

• Burgers
• Wraps
• Dip

• Wedges/
Fries

• Pretzels

• Sandwich
• Wraps

• Eggs
• Dip

• Appetizer
• Meats & 

Cheese

• Crostini’s
• Salads

• Dip
• Wraps/

Burgers

• Wedges/
Fries

• Chips

• Pasta Salad
• Grilled Fish
• Sandwich

• Costini’s
• Pita Breads

• Shawarma 
meat

• Wraps

• Grilled 
Meats

• Potatoes
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SUN-DRIED TOMATO & PARME-
SAN DIP

Savoury sun-dried tomatoes and 
the tanginess of parmesan cheese.   

MUFFULETTA MAYO

Creamy mayo spread with the 
tanginess of Kalamata and green 
olives finished in a spicy note.

SPICY FETA DIP

A traditionally Greek spread with 
our spice mix, with a touch of 
sweet roasted red peppers. 

SWEET CHILI THAI MAYO

A deliciously sweet and spicy 
sauce with a unique Thai twist in 
our creamy luxurious mayo base.    

ROASTED RED PEPPER CREAM 
CHEESE SPREAD

Cream cheese spread with roasted 
red peppers with herbs and spices.  

ROASTED RED PEPPER DIP

A Mediterranean style dip blended 
with roasted red peppers and 
sweet sundried tomatoes.

SERVING SUGGESTIONS:

SERVING SUGGESTIONS: SERVING SUGGESTIONS:SERVING SUGGESTIONS:

SERVING SUGGESTIONS: SERVING SUGGESTIONS:
• Sandwich
• Dip
• Pasta Salad

• Crackers
• Chips

• Burgers
• Dip
• Fries

• Wraps
• Flat Bread
• Omelets

• Dip
• Fried Apps
• Sandwich

• Burgers
• Fries
• Wraps

• Burgers
• Grilled 

Meats

• Pasta Salad
• Omelets
• Wraps

• Panini/
Wrap

• Dip

• Pasta
• Veggies/

Chips

• Pizza
• Sandwich

• Pasta
• Omelets
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WHITE KIDNEY BEAN & PARME-
SAN DIP

Creamy white bean dip flavoured 
with garlic,nutty parmesan cheese. 

SPINACH ARTICHOKE & GOAT 
CHEESE DIP

Our most versatile and best-
selling dip!  Tangy goat cheese 
masterfully blended with real 
spinach and tender artichoke 
hearts.

TZATZIKI

The most classic of Greek 
Dips - made with wholesome 
Greek Yogurt, fresh puréed 
garlic and the cooling finish of 
refreshing cucumber gives this 
multipurposed dip and endless 
list of possible use.  

TARAMOSALATA

A classic Greek appetizer made of 
savoury carp roe, breadcrumbs 
finished with a lemony essence.  

SERVING SUGGESTIONS:

SERVING SUGGESTIONS:

SERVING SUGGESTIONS:

SERVING SUGGESTIONS:

• Dip
• Chips
• Veggies

• Scrambled 
Eggs

• Wraps

• Appetizer Dip
• Grilled Pita Bread
• Flat Breads

• Dip
• Sandwich
• Wraps
• Tacos
• Flat Breads
• Dip

• Grilled 
meats

• Grilled Pita 
Bread

• Crackers

• Dip 
• Chips / 

pretzels / 
crackers

•  Puff pastry 
filling

•  Flat Breads

•  Omelet
•  Stuffed 

Chicken / 
Burger

• Sandwich 
/ Wrap / 
Panini
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Product Line
Hummus
Often imitated but never duplicated – what sets the Euro hummus apart from the rest is our 
love that goes in to each and every product.   As well as our love for fresh and  local ingredients!  
We support our local farmers and our affiliated Canadian companies by bringing in ingredients 
made in Canada.  Our process  starts with the mixing of fresh Chic Peas (aka garbanzo beans), 
fresh Garlic and fresh Tahini – our unique ratio is the taste that stands out against the rest!   We 
continue to add our secret blend of herbs and spices as we innovated our own line of specialty 
hummus products. 

Whether you are entertaining, snacking, sharing, dipping, lunching or dinning -  there is no 
end to the possibilities of hummus!  We have taken a Middle Eastern specialty and added a 
Mediterranean twist and our own flare - after all we are “Mediterranean Made Easy” !  So leave 
the hassles behind, and try one of our fresh and delicious hummus today!
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HERBED HUMMUS

Our classic hummus recipe and 
heightened it with only the best 
herbs of the Mediterranean.  

ROASTED RED PEPPER HUMMUS

Perfectly roasted red bell peppers 
added to our signature classic 
Hummus for a Mediterranean 
twist.  

ORIGINAL HUMMUS

Our hummus is bleneded with 
fresh chickpeas, tahini, lemon and 
the perfect amount of garlic.  

SPICY HUMMUS

We spiced it up by joining together 
red chilli peppers, garlic and our 
secret blend of herbs and spices. 

ROASTED GARLIC HUMMUS

Beginning with our original 
Hummus, finely roasted garlic is 
added to entice your taste buds!  

SERVING SUGGESTIONS:

SERVING SUGGESTIONS: SERVING SUGGESTIONS:

SERVING SUGGESTIONS:

SERVING SUGGESTIONS:

• Dip
• Shawarma
• Veggies

• Pita/Naan
• Wraps/

Sandwiches 

• App Dip
• Pita Bread
• Wraps

• Sandwich
• Panini’s
• Pasta

• App Dip
• Crackers
• Veggies

• Sandwich
• Wraps
• Panini’s

• Dip
• Sandwiches
• Wraps

• Crackers
• Pretzels
• Veggies

• App Dip
• Pita Bread
• Pasta

• Sandwich
• Panini/

Wrap
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Product Line

Sauces
Our expanding line of ready-to-serve sauces has been a main driver of customer satisfaction for Euro Medi-

terranean Foods. We have worked with our clients to ensure proper flavour, texture and consistency for sauces 

such as alfredo, marinara, creamy garlic and maple bbq. 
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SERVING SUGGESTIONS:
• Pasta
• Meat 

Dishes

• Nachos
• Dip

HOME STYLE MARINARA SAUCE

Thick, delicious tomato based 
sauce.

SERVING SUGGESTIONS:

CRANBERRY SAUCE

Perfect for glazing meats or for 
mixing with whipped cream or 
yoghurt for delightful dessert.  

• Meat
• Side Dish

• Wraps
• Sandwich

SERVING SUGGESTIONS:

BEEF/CHICKEN/TURKEY GRAVY

Delicious, juicy gravies with just 
the right amount of spice. 

• Meat
• Mashed 

Potatoes

• French 
Fries

• Pot Pies

ALFREDO SAUCE FIVE CHEESE 
BLEND

Our wonderful five cheese mix 
with our creamy Alfredo sauce. 

ALFREDO SAUCE

A Creamy rich parmesan cheese 
sauce made with real cream and 
butter

SERVING SUGGESTIONS:SERVING SUGGESTIONS:
• Pasta • Pizza• Fettuccine

• Chicken
• Steamed 

Veggies
• Pizza

SERVING SUGGESTIONS:
• Sandwich
• Salad

• Pork Dish

MINT CHUTNEY

Savory chutney with a unique mix 
of herbs.
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VODKA PASTA SAUCE

A unique, tomato-based pasta 
sauce with our delightful herb & 
spice mixture and quality vodka.

SWEET AND SOUR SAUCE

An excellent, traditional sweet 
and sour sauce.

Sun-Dried Tomato pesto mixed 
with a carefully balanced herb 
and spice blend.  

SWEET CHILI THAI SAUCE

A deliciously sweet and spicy 
sauce with a unique Thai twist. 

SERVING SUGGESTIONS:

SERVING SUGGESTIONS: SERVING SUGGESTIONS: SERVING SUGGESTIONS:

• Pita Bread
• Pasta

• Pizza

• Spring Rolls
• Crispy 

Shrimp

• Pizza • Meatballs
• Tempura

• Rice • Pizza
• Pasta

SERVING SUGGESTIONS:
• Chicken 

wings
• Ribs
• Shrimps

HONEY GARLIC SAUCE

This thick garlic sauce sweetened 
with honey and brown sugar

SERVING SUGGESTIONS:

Basil Pesto made with fresh basil 
and parsley and the tanginess of 
parmesan and Romano cheeses. 

VARIETY OF PESTOS LIKE:

• Pasta
• Pizza

• Flatbread
• Salad
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Product Line

Dressings
 Our product line also includes a variety of dressings for salads, meats and any other desired use, with flavour 

profiles ranging from caesar dressing to our spiced mayonnaise flavours, including chipotle and horseradish. 
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BALSAMIC VINAIGRETTE      
DRESSING

A delicious tangy vinaigrette mixed 
using oil and balsamic vinegar 
infused with garlic and spices 

BUTTERMILK RANCH DRESSING

Smooth and creamy ranch 
flavoured dressing that is cool, 
fresh, tangy with a Buttermilk and 
garlicky tone.

CREAMY GARLIC CAESAR 
DRESSING

Creamy and Full with fresh garlic 
and grated Parmesan cheese 
Flavour.

CREAMY GREEK SALAD DRESSING

We skilfully combine fresh garlic, 
oregano and other Mediterranean 
style herbs and spices to create 
this dressing sensation.

 

ITALIAN HOUSE DRESSING

A robust Mediterranean Style 
salad dressing made of a Vinegar 
base infused with our herbs and 
spices

SERVING SUGGESTIONS: SERVING SUGGESTIONS: SERVING SUGGESTIONS:

SERVING SUGGESTIONS:SERVING SUGGESTIONS:

• Salads
• Meat Mari-

nade

• Seafood 
Marinade

• Salads
• Dip
• Veggies

• Burgers
• Pizza
• Fish

• Salads
• Flat Breads
• Fried Apps

• Chicken 
Marinade

• Veggies

• Salads
• Meat Mari-

nade

• Seafood 
Marinade

• Salads
• Wraps

• Dips
• Veggies
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Product Line
Garlic
With Garlic becoming a main stream key ingredient in any meal, it is now a staple in every household.  The 

flavour added benefit that garlic provides is incomparable to any other ingredient, and tagged along with all 

its health benefits, its senseless to leave it out of any dish!  It reduces the risk of a heart attacks/hear disease 

and strokes, fights the common cold and even lowers blood pleasure – it is easy to see why incorporating gar-

lic in your daily diet is a win win all with the added benefit of being low calorie!

So leave your boring “blah” meal behind and go ahead and add a little zest in your life with the Euro branded 

Garlic products!  Fresh and Local, it’s the Euro way!
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CHOPPED GARLIC IN OIL

Fresh chopped garlic infused in oil 

GARLIC PUREE

Fresh Garlic purred until a creamy 
smooth finish

GARLIC SPREAD

Smooth and creamy mixed 
Margarine spread that is infused 
with fresh garlic and herbs with 
just a touch of heat.  0 trans fat 
and cholesterol free.

PICKLED GARLIC

Garlic soaked in vinegar to pickled 
perfection with a sweet spicy note.

 

ROASTED GARLIC PUREE

Garlic roasted to perfection then 
pureed to a creamy smooth finish.

SERVING SUGGESTIONS: SERVING SUGGESTIONS:

SERVING SUGGESTIONS:

SERVING SUGGESTIONS:SERVING SUGGESTIONS:

• Marinade
• Salads
• Dressings

• Stir Fry
• Sandwich

• Marinade
• Sauces
• Dressings

• Stir Fry
• Pasta
• Pasta Salad

• Sandwich
• Burgers

• Meat/Fish
• Sauces

• Stir Fry
• Dressings

• Sauces
• Marinade

• Salads
• Pasta
• Pasta Salad

• Antipasto
• Dressings
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Packaging

Our Capabilities
We are able to provide custom packaging and label designing services of high quality by working for you and 

WITH you to meet all your needs in this sector.   

All packaging materials are certified food-grade and free from biological, chemical and physical contami-

nants. All labelling complies with CFIA requirements.
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Deli Containers 

Round Deli Containers with sizes ranging 
from 8oz to 32oz. 

Portion Packs 

2oz Portion Controlled Packs

Sachet Dressing Packs

Heat sealed packs with sizes ranging from 
10ml to 70ml.

Food Service

Product properly weighed our and safely enclosed in pails with 
sizes ranging from 1kg to 11kg.  As well as VFF(Verical Form Fill) 
pouches that are portion controlled and heat sealed with sizes 
ranging from 200 grams to 2.9kg.
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ALLERGEN CONTROL

OUR CONTINUING GUARANTEE

Euro Mediterranean Foods uses currently acceptable practices in using any ingredient which could 
be considered an allergen. This includes any of the major groups of allergens, excluding peanuts 
and tree nuts. Our production area is “peanut and tree-nut free”. Cross-contamination in manufac-
turing is prevented by adherence to standard operating procedures and the order of runs. Sanitation 
practices are validated by Quality Control checks to assure effectiveness of cleaning. Products are 
screened carefully for proper labelling prior to production and all known allergens will be listed in 
the ingredients. Euro Mediterranean Foods will continue to monitor allergens as they apply to the 
food industry. As CFIA policies change, Euro Mediterranean Foods will review its allergen policy 
with the latest guidelines.

EuroMediterranean Foods products are produced, packaged and transported in compliance with all 
federal and provincial regulations and are not misbranded or altered.

Product Development Process
EURO MEDITERRANEAN FOODS HAS DEVELOPED PRODUCTION PROCESSES THAT CAN HANDLE A WIDE        
VARIETY OF CUSTOMER NEEDS AND REQUIREMENTS

Specifically, we are capable of handling the entire product devel-
opment process, including: 
• Product development from initial conception to final approval, 

including all sampling and testing requirements. 
• Development of all documentation including detailed recipe 

development, QMP and HACCP documentation and all related 
labelling. 

• Thorough logistics documentation and planning. 
• Detailed non-compliance response and review processes.
• Marketing Initiative provided with well thought designs for 

product spec sheets, POS materials and advertising ads.
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PRODUCTION

Transportation

All Euro Mediterranean Foods products are produced in accordance with our Quality Management 
Program, including but not limited to the following preventative actions: 

•  GMP Program
•  Certified HACCP System
•  Pest-Control and Sanitation Programs
•  Deviation Monitoring & Corrective Action System
• Recall Program

All products are made under strict sanitary conditions.

All products shipped by Euro Mediterranean Foods are transported according to the strict guidelines 
of our QMP and HACCP systems. 

All delivery trucks, both first and third-party are inspected prior to loading to ensure compliance 
with temperature control and sanitation requirements as well as to ensure proper maintenance. Any 
vehicle not meeting the necessary requirements is turned away and a new vehicle is requested. All 
third-party logistics suppliers are required to provide Euro Mediterranean Foods with proper docu-
mentation, including vehicle maintenance guarantees and accurate delivery schedules. All products 
are loaded on industry-standard pallets according to pre-determined loading patterns designed to 
ensure sufficient strength and stability. 

Euro Mediterranean Foods is dedicated to providing its customers with the safest, highest-quality 
food possible and is constantly working to ensure this. 
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RECEIVING

PACKAGING 
STORAGE

PACKAGING

PROCESS

PROCESSWATER CCP

INGREDIENT INGREDIENT INGREDIENT CHEMICALS

COOLER FREEZER DRY GOODS CHEMICALS  
STORAGE

PROCESS

CCP

PROCESS

PROCESS
EQUIPMENT  

STORAGE

FREEZER

TEMPERATURE-CONTROLLED SHIPPING

CCP

Quality Assurance

26 



Quality management at every step
Complete Audited & Verified HACCP

Euro Mediterranean Foods utilizes a thorough Quality Manage-
ment Practices system designed and implemented by appropri-
ately trained staff. Our plan is based on four main pillars: 
A detailed Good Manufacturing Practices system consisting 
of sanitation, transportation, storage and production processes 
designed to ensure safety and quality. Thorough HACCP plans 
with appropriate production flows, hazard analyses and CCP 
determinations. An automated, custom-designed documentation 
system that ensures consistent and accurate product formula-
tions, labelling and control documentation. Third-party auditing 
of the QMP system to ensure proper documentation and process 
implementation and follow-through. 

As part of our service, we will develop a complete HACCP plan 
for your product to ensure maximal food safety. Our HACCP 
plans are developed through a thorough analysis of each step in 
the production process and are designed to identify and mitigate 
any and all hazards from receipt of raw materials to shipping 
and storage of final product. All appropriate CCPs are identi-
fied, documented and recorded on appropriate documentation. 
All processes and documentation are verified both on-site and 
through third-party auditing.
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Euro Mediterranean Foods


