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Pisir Gitsin! / Cook it!



Vizyonumuz

Tiirkiye’de dondurulmus borek sektoriinde
akla gelen ilk marka olmak.

Misyonumuz

Fabrikasyon uiretimden ziyade, el emeginin 6neminin bilincinde olup,
miusterilerimize annelerinin ellerinden ¢ikan tatta tiriinler sunmak.




Our Vision

Becoming the first brand that comes to mind in the
frozen pastry sector in Turkey.

Our Mission

Being aware of importance of hand works rather than factory
productions and offering our customers the products tasting
as the ones made by their mothers.
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Market Uriinlerimiz ESHle g Ooloxiia
Our Market Products e ) 58 o 5 )

Slgwd) § 850 e300l
Lezzete ihtiyac duydugunuz her an her yerde tiiketebilmeniz i¢in,

850gr ‘lik paketlerde tepsi boregi market iiriinlerimiz hizmetinizde.

Our market products of tepsi borek in packages of 850 gr are at your service for
consuming wherever and whenever you need a taste.

Ispanakli Tepsi Boregi Patatesli Tepsi Boregi Peynirli Tepsi Boregi
Tepsi Borek filled with spinach Tepsi Borek filled with potato Tepsi Borek filled with cheese
Eledl s obladl &ys ol g
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Tepsi Boregi
Tepsi Borek / &)y

Kiyma < Peynir  Patates « Ispanak

Minced meat Cheese Potato Spinach
0101 0102 0103 0104
bl o ol o Gublhadl o dos,akl deslil
0104 0103 0102 0101
Gr: 850 gr Gr:850gr ely= 850 : (gl
Koli igi: 8 Adet In the package: 8 Pieces &hd 8: 85l
Pisirme: 200 Derece Cooking: 200 Degrees 425200 : ghll

Dakika: 18 - 25dk Time: 18 - 25 min dads 25 - 18: $BWI sus
Coziinme: Yok Defrosting: None g ¥ Ol
Raf Omrii: 12 Ay Shelf life: 12 months T4 12 ¢ doMall Sue

00O

Yumurta siiriilmez No egg is applied on

) Bl o b




Gul Boregi
Rose Pastry / Js= Olixse

Kiyma « Peynir  Patates « Ispanak

Minced meat Cheese Potato Spinach
0201 0202 0203 0204
bl o ol o Gublhal o des,all deslil
0204 0203 0202 0201
Gr: 130 gr Gr:130gr el 130 : O3l
Koli igi: 72 Adet In the package: 72 Pieces dshd 72 : 3.l
Pisirme: 200 Derece Cooking: 200 Degrees 42> 200 :ph)!

Dakika: 18 - 25dk Time: 18 — 25 min

dads25 - 18: @B sus

Coziinme: Yok Defrosting: None

dog Y gl

Yumurta siiriilmez No egg is applied on

00O

ol BLoT o1y b

Kol Boregi
Rolled Pastry / Js5 Olisxsa

Kiyma « Peynir - Patates « Ispanak

Minced meat Cheese Potato Spinach

0301 0302 0303 0304

5leadls o ol o ubladl o deg,ibl daslly
0304 0303 0302 0301

Gr: 750 gr / Patates 840 gr Gr: 750 gr / Potato 840 gr

el 840 szl ol 750 ¢ 03l

Koli igi: 13 Adet In the package: 13 Pieces

g3 13 : 5.2

Pisirme: 200 Derece Cooking: 200 Degrees

dz)> 200 : gkl

Dakika: 18 - 25dk Time: 18— 25 min

dads 25 - 18: BBl sus

Coziinme: Yok Defrosting: None

dog ¥ gl

960COOT

Yumurta siiriilmez No egg is applied on

] Blol o b
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Tepsi Boregi

Pastry In Tray

Kiyma « Peynir -«

Minced meat Cheese
1201 1202

Patates « Ispanak

Spinach
1204

Ll o ol o publadly o dagyibl desllly

1204 1203 1201

Gr: 2850 gr Gr:2850 gr ply= 2850 : &9l
Koli ici: 5 Adet In the package: 5 Pieces @hd 5: 3.2l
Pisirme: 200 Derece Cooking: 200 Degrees 425200 = bl

Dakika: 18 - 25dk

Time: 18 = 25 min

dad5 25 - 18 : Bl sue

Coziinme: Yok

Defrosting: None

dzgs ¥ Lol

Raf Omrii: 12 Ay

Shelf life: 12 months

T4 12 : dodall Sus

Yumurta siiriilmez

00RO

No egg is applied on

i) BLol e b

Teg@ Borekler / Pastries / &lizst

Su Boregi
Water Pastry

Sade . Kiyma «  Pastirma

Plain Minced Meat Pastrami
Gr: 3500 gr Gr:3500gr ely= 3500 :0)3))
Koli ici: 4 Adet In the package: 4 Pieces dslad 4 : dgusl
Pisirme: 210 Derece Cooking: 210 Degrees d>)> 180 : k!

Dakika: 30 dk Time: 30 min dads 30: FBWIsus
Coziinme: Yok Defrosting: None dg V1 Obsl
Yumurta siiriilmez No egg is applied on oaud) Blol o ¢




Saray Boregi
Palace Pastry / ghlw Olixso

Kiyma « Peynir L
Minced meat Cheese Q‘*bLb—JL’. dog,al) dosJbs

Pacanga Boregi
Phyllo Pastry / =5Lal

Peynir « Patates

Cheese Potato uu.b[hz.)b ° L;\?Jb
0902 0903 0903 0902

0501 0502 0502 0501

Gr: Kiymali 160 gr / Gr: Minced meat160 gr / ez 160 dogyabl dasllly : ()9))
Peynirli 180 gr Cheese 180 gr ez 180 publadl
Koli igi: 55 Adet In the package: 55 Pieces dslad 55 : Bl
Pisirme: 180 Derece Cooking: 180 Degrees d2)> 180 :ghl)

O6000®

Dakika: 18 - 25dk

Time: 18 - 25 min

das8525 - 18: 3Bl sue

Coziinme: Yok

Defrosting: None

dg ¥ gl

Yumurta siiriilmez

No egg is applied on

! d8Lel o1 b

Gr: 130 gr Gr:130gr el 130 :03))
@ Koli ici: 66 Adet In the package: 66 Pieces dslad 66 : Bgusll
Pisirme: 180 Derece Cooking: 180 Degrees d2)> 180 :ghll

Dakika: 18 - 25dk

Time: 18 = 25 min

dids 25 - 18: 3Bl sue

Coziinme: Yok

Defrosting: None

dzsr Y Obodll

Yumurta stiriilmez

No egg is applied on

ol d8lal o3 b
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%80 Cooked
%380 Pismis

Pogaca / Kiymali /0701
Bun / minced meat

0701 /p9,akl o)l / Lile o

Gr: 80 gr Gr:80gr elh= 80 :03¢))
Koli igi: 120 Adet In the package: 120 Pieces 120 dds :3g.sl
Pisirme: 180 Derece Cooking: 180 Degrees d>)> 180 :pkl!

Dakika: 5 dk

Time: 5 min

dids> 5: 3Bl sue

00O

Coziinme: 20 dk

Defrosting: 20 min

da8> 20 3ud 1wl

%40 Nemli

%40 moisture




%80 Cooked
%80 Pismis

Pogaca / Peynirli /0702

Bun /cheese

0702/ yadl / Lile g

Gr: 80 gr Gr:80gr ely= 80 :039))
Koli ici: 120 Adet In the package: 120 Pieces 120 sas :3g.2)l
Pigsirme: 180 Derece Cooking: 180 Degrees d>)> 180 :(phll

o006 C

Dakika: 5 dk Time: 5 min dads 5: FHBWI sus
Coziinme: 20 dk Defrosting: 20 min 4885 20 3uk tw gl
%40 Nemli %40 moisture

%80 Cooked
%80 Pismis

Pogaca / Patatesli /0703

Bun /potato

0703/ jubladl / Lile o

Gr: 80 gr Gr:80gr ely= 80 :039))
Koli ii: 120 Adet In the package: 120 Pieces 120 sus :3gusl
Pisirme: 180 Derece Cooking: 180 Degrees d>)> 180 :phll

Dakika: 5dk

Time: 5 min

da8> 5 3BBWI sue

©GeOOO

Coziinme: 20 dk

Defrosting: 20 min

435 20 dudb 1wyl

%40 Nemli

%40 moisture

Pogacalar / Buns / Ylik g Teg@



%80 Cooked
%380 Pismis

Pogaca / Dereotlu /0706

Bun /dill

0706 / Cuicdl / Lisle o

Gr: 80 gr Gr:80gr ely= 80:039)l
Koli ici: 120 Adet In the package: 120 Pieces 120 dus :Bgusll
Pisirme: 180 Derece Cooking: 180 Degrees d2)> 180 :phll

@e0Od

Dakika: 5 dk Time: 5 min 4885 5: B sue
Coziinme: 20 dk Defrosting: 20 min 48,35 20 3ok rew 9l
%40 Nemli %40 moisture

Teg@ Pogacalar / Buns / Yl g

%80 Cooked
%80 Pismis

Pogaca / Zeytinli /0707

Bun /olive

0707 /b Hgu ) / Lale g

Gr: 80 gr Gr:80gr ely= 80:039))
Koli ici: 120 Adet In the package: 120 Pieces 120 dus :8gusell
Pisirme: 180 Derece Cooking: 180 Degrees d>)> 180 : k!

©e0®«d

Dakika: 5 dk Time: 5 min 48855 1 BBl sus
Coziinme: 20 dk Defrosting: 20 min 4435 20 3ok rewsddl
%40 Nemli %40 moisture



%80 Cooked
%380 Pismis

Pogaca / Kasarli /0708

Bun / kashar cheese

0708 / yLaSd) divsw / Lisle g

Gr: 80 gr Gr:80gr gly= 80 :0)sl)
Koli ici: 120 Adet In the package: 120 Pieces 120 dus :8gusell
Pisirme: 180 Derece Cooking: 180 Degrees d>)> 180 : k!

) @Oa

&) Dakika:5 dk Time: 5 min 48355 BB sus
@ Coziinme: 20 dk Defrosting: 20 min 4435 20 3uk rewsddl
%40 Nemli %40 moisture

%80 Cooked
%80 Pismis

Pogaca / Sade /0709

Bun /plain

0709/ SLLS) we o / Lile g

Gr: 80 gr Gr:80gr elh= 80:039))
Koli ici: 120 Adet In the package: 120 Pieces 120 dds el
Pisirme: 180 Derece Cooking: 180 Degrees d>)> 180 : k)l

©o0Oa

Dakika: 5 dk Time: 5 min dads 5: @Bl sus
Coziinme: 20 dk Defrosting: 20 min 4435 20 8uk reosdd)
%40 Nemli %40 moisture

Pogacalar / Buns / Ylil g Teg@
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%80 Cooked
%80 Pismis

Simit

Turkish Bagel / <o

Sade . Kasarl
Plain Kashar Cheese
0809 0808

ol e OBLY| A& e
0808 0809

@

Gr:Sade 130 gr /
Kasarli 160 gr

Gr: Plain 130 gr /
Kashar Cheese 160 gr

el 130 GBLo z& 5o 103l
160 (=|);.>

%80 Cooked
%380 Pismis

Acma

Bagel / L)

Sade « Zeytinli - Cikolatali

Plain Olive Chocolate

0810 0807 0811

WYsSeidl o gu3ll o DBLS| 1E (0
0811 0807 0810

Koli ici: Sade / 65 Adet
Kasarli / 65 Adet

In the package Plain / 65 Pieces
Kashar Cheese / 65 Pieces

®

SBLS) p& (o 185l
65 das [ el e 65 dus

Pisirme: 240 Derece Cooking: 240 Degrees

dery> 240 : bl

@ Dakika: 5 dk Time: 5 min da85 5 : 3Bl sus
@ Coziinme: Yok Defrosting: None gl
Yumurta siiriilmez No egg is applied on oaddl Blo] en b

%30 Nemli %40 moisture

Teg@ Simit ve Agma / Turkish Bagel and Bagel / iVl Cocoud]

®

9600®

Gr: Sade 125 gr Zeytinli/
Cikolatali 130 gr

Gr: Plain 125 gr Olives/
Chocolate 130 gr

o5l e plyz 125 O3l
ez 130 &5YsSsadl

Koli igi: 75 Adet

In the package: 75 Pieces

75 d4s 15445l

Pisirme: 140 - 150 Derece

Cooking: 140 - 150 Degrees

o5 140-150 : gl

Dakika: 4-5 dk

Time: 4-5 min

43854 -5: 3BWIl sue

Coziinme: 30 dk

Defrosting: 30 min

dads 30 8uk :cugddl

Yumurta sarisi siiriiniiz

Apply egg yolk on it

) i d8L5]




Bosnak Manti /0105
Bosnian Ravioli - 0105/ L,»Le

o) Gr:1120gr Gr: 1120 gr elyz 1120 :033))
Koli ici: 8 Adet In the package: 8 Pieces ®hd 8 : 852l
Pisirme: 200 Derece Cooking: 200 Degrees 42> 200 :pk)!

Dakika: 18 - 25 dk

Time: 18 - 25 min

daid525 - 18 : 3Bl sus

Coziinme: Yok

Defrosting: None

dog Vi o9l

600®

Pistikten sonra yogurt ve
eritilmis yag ile servis yapilir

After cooking, serve with
yoghurt and melted butter

Ogadly ol ze pudy
) uzy

. X -"/
i/ ‘_,..'La Tegtay
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Mozaik Pasta /1118
Mosaic Cake

1118/8L g0 ol

Gr: 1920 gr Gr: 1920 gr elyz 1920 :035))
Koli igi: 12 Adet In the package: 12 Pieces @hs 121 85l
@ Coziinme: 45-60 dk Defrosting: 45-60 min 4835 45-60 :ogl
Cozdiir servis et Defrost and serve eeaidls Cusdadll o




Tiramisu /1119
Tiramisu

1119/ gl 33

Gr: 1600 gr Gr: 1600 gr elyz 1600 :03s)l
Koli igi: 12 Adet In the package: 12 Pieces ®hd 12 : 3l
Coziinme: 45-60 dk Defrosting: 45-60 min 4835 45-60 :ogl
Cozdiir servis et Defrost and serve e2dlls Cogddl e




Orman Meyveli Pasta /1120
Forest Fruit Cake

1120/ & ,J| 4pSW) g9l

Frambuazl Cheesecake /1117
Raspberry Cheesecake

1117 /3 3 gunl S o] Sydasd

Gr: 1950 gr Gr: 1950 gr el 1950 1336
Koli ici: 8 Adet In the package: 8 Pieces @hd 8 : 8.2l
Coziinme: 45-60 dk Defrosting: 45-60 min 4835 45-60 o9l
Cozdiir servis et Defrost and serve e2dly ool o

eg@b Tatlilar / Desserts / &b gl

Gr: 1920 gr Gr: 1920 gr el 1920 :0)35))
Koli ici: 8 Adet In the package: 8 Pieces 2hd 8 : 3.2l
Coziinme: 45-60 dk Defrosting: 45-60 min 4335 45-60 :eogl
Cozdiir servis et Defrost and serve eeoidlls o9l e




My Black /1121
My Black

1121/ gl

Gr: 1680 gr

Gr: 1680 gr

ez 1680 03l

Fistik Bahgesi /1122

Pistachio Garden

Koli igi: 8 Adet

In the package: 8 Pieces

zh3 8: 35l

Coziinme: 45-60 dk

Defrosting: 45-60 min

da3> 45-60 1wgdd)

o00da

Cozdiir servis et

Defrost and serve

ey Cogddl 0%

Gr: 1920 gr Gr: 1920 gr el 1920 :03)1
Koli igi: 8 Adet In the package: 8 Pieces @hd 8 : 3.2
@ Coziinme: 45-60 dk Defrosting: 45-60 min 443 45-60 109l
Cozdiir servis et Defrost and serve eeddly ol o

Tathlar / Desserts /| &bl Teg@’




Balkan Peynirli Corek

Balkan Cheese Bun

Ege Otlu Corek

Aegean Bun

Gr:70 gr Gr:70 gr ez 70 :039))
Koli ici: 60 Adet In the package: 60 Pieces dslad 60 : 3.l
Pisirme: 170 Derece Cooking: 170 Degrees 425 170 1 ghl)

Dakika: 17-19 dk Time: 17-19 min

4335 17-19: ZBBUI sue

Ge0O®O

Coziinme: 30 dk Defrosting: 30 min

30 : oLl

Gr: 95 gr Gr:95gr el 95 :039))
Koli ici: 70 Adet In the package: 70 Pieces dsdad 70 : Bl
Pisirme: 170 Derece Cooking: 170 Degrees d>)3 170 = gl

Dakika: 17-19 dk Time: 17-19 min

dad517-19 : BBUI sue

Ge0OC

Coziinme: 30 dk Defrosting: 30 min

30 : 3Lyl




Findik Kremali Corek

Hazelnut Bun

Bademli Corek

Almond Bun

Gr: 70 gr Gr: 70 gr ez 70 :038))
Koli ici: 60 Adet In the package: 60 Pieces dshad 60 : 3guxll
Pisirme: 170 Derece Cooking: 170 Degrees d>)> 170 1 phl)

Dakika: 17-19 dk Time: 17-19 min

dads 17-19 : BB sue

Defrosting: 30 min

GO0

Coziinme: 30 dk

30 : obg I

Gr: 100 gr Gr: 100 gr ely= 100 :039))
Koli igi: 60 Adet In the package: 60 Pieces dshad 60 : 3guxll
Pisirme: 170 Derece Cooking: 170 Degrees 425 170 1 gl

Dakika: 17-19 dk Time: 17-19 min

dads 17-19 : 3B sue

Coziinme: 30 dk Defrosting: 30 min

GeOdC

30 : Ol

Tathilar / Desserts / &b gl 99@9




Boyoz
Boyoz

Sade <« Peynir ¢ Ispanak ¢ Labne

Boyoz

Plain Cheese Labne
Gr: 62 gr Gr:62gr e 62 :0)3)l
Koli ii: 72 Adet In the package: 72 Pieces dshad 72 ¢ 3guxll
Pisirme: 180 Derece Cooking: 180 Degrees d>)> 180 : ghll

00O

Dakika: 18-20 dk

Time: 18-20 min

4335 20-18 : 3BUI due

‘é

Coziinme: 20 dk

Defrosting: 20 min

20 : oLyl

Boyoz

Zeytin Cikolata <« TatliTahin < Peynir/Ispanak

Olive Chocolate Sweet Tahini Cheese / Spinach
Gr:35gr Gr:35gr ez 35:039))
Koli igi: 72 Adet In the package: 72 Pieces dshad 72 ¢ 3guxll
Pisirme: 180 Derece Cooking: 180 Degrees d>)> 180 : phll

()< N X Xo

Dakika: 18-20 dk

Time: 18-20 min

4835 18-20 : 3B sue

Coziinme: 20 dk

Defrosting: 20 min

20 : Oboddl




Kruvasan
Croissant

Donut
Donut

Tereyagh +« Cikolata < CokTahill

Butter Chocolate Grain
Gr: 65 gr Gr: 65 gr ely= 65 :039))
Koli ii: 80 Adet In the package: 80 Pieces dshad 80 : 3guxll
Pisirme: 180 Derece Cooking: 180 Degrees d>)> 180 : ghll

Dakika: 13 dk

Time: 13 min

dids 13 : 3BBWl sue

e

Coziinme: 30 dk

Defrosting: 30 min

30 : oLyl

Cikolata « SekerTaneli
Chocolate Candy Sparkle

Gr: 58 gr Gr: 58 gr el 58 1035/
Koli igi: 48 Adet In the package: 48 Pieces dshad 48 : 3g.xll
Pisirme: Yok Cooking: None bl
Dakika: Yok Time: None RHERVIERTES
@ Coziinme: 25 dk Defrosting: 25 min 25 : Obsdl

Tegtg)



Ciabatta Kete

Ciabatta Kete
Peynir .« Patates « Zeytin « Sade « Pizza
Cheese Potato Olive Plain Pizza

Gr: 90 gr Gr:90gr ez 90:039)) Gr: 100 gr / Gr: 250 gr Gr:100gr/250 gr
Koli igi: 45 Adet In the package: 45 Pieces dslad 45 : 3g.=l) Koli: 100gr 100 adet In the pack: 100gr 100piece
Pisirme: 200 Derece Cooking: 200 Degrees 425200 : ghl) Koli: 250gr 40 Adet In the pack: 250gr 40 piece
Dakika: 6-8 dk Time: 6-8 min 4335 6-8 1 HBWI sue Pisirme: 210 Derece Cooking: 210 Degrees
@ Coziinme: 20 dk Defrosting: 20 min 20 : oLl @ Dakika: 14-16 dk Time: 14-16 min

@ Coziinme: Yok Defrosting: None

Tegtay



Limonata
Lemonade

Gr: 2000 gr Gr: 2000 gr el 2000 05
In the package: 6 Pieces dshd 6 1 3ol

Koli igi: 6 Adet

Karadut Suyu
Black Mulberry Juice

Gr: 2000 gr Gr: 2000 gr el 2000 05
In the package: 6 Pieces dshd 6 1 dguxl

Koli igi: 6 Adet

Tegtg)



Cevizli Baklava
Nut Filled Baklava

Gr: 4000 gr

Gr:4000gr

£l 4000 :03)l

Koli igi: 1 Adet

In the package: 1 Pieces

Cevizli Ev Baklava
Nut Filled Home Baklava

Gr: 4000 gr

Gr: 4000 gr

£lyz 4000 3333

@ Koli igi: 1 Adet

In the package: 1 Pieces

dsad 1 ¢ Sgus]




Fistikli Baklava Turk Kahvesi

Baklava Filled Pistachio Nuts Turkish Coffee
Gr: 4000 gr Gr:4000 gr ply= 4000 :0s)l Gr: 100 gr Gr: 100 gr ely= 100 :0)s)l
Koli igi: 1 Adet In the package: 1 Pieces dshd 1 3guxll Koli igi: 10 Adet In the package: 10 Pieces dshad 10 : 3guxll
Gr: 500 gr Gr: 500 gr ez 500 : 3l
Koli igi: 1 Adet In the package: 1 Pieces dsdad 11 Sgusl

Tegtay



444 4 964 ‘ tegtat.com tegtat Yarimca Mimar Sinan Mabh. Esref Bitlis Cad.
info@tegtat.com [ f]¢E] No: 373 Kérfez / KOCAELI / TURKIYE




