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A FEW WORDS ABOUT OUR COMPANY
HECKOJ/1bKO C/10B O HALLEW KOMIMAHAW

Established in 1990, the trade and service company
TEMAR specialises in importing a wide range of dairy
products imported from almost all EU countries. Since
the beginning of its activity it has been distributing
mainly mould cheeses, hard cheeses, fresh cheeses and
many others.

part from its headquarters in Katowice, the company also has

a branch in Warsaw. The company has its own specialist vans
adapted to transport in refrigerated conditions, as well as the
services of professional logistics companies. It reaches every place
in Poland as well as the Baltic countries (Lithuania, Latvia and
Estonia). It supplies the largest Polish and Western European retail
chains and specialist dairy wholesalers, distributing products to
retail outlets. By keeping daily contacts with its customers, the
company provides the best possible commercial logistic service
and tries to select the product range in such a way that it is as
varied as possible and the quality of products is the best, as
evidenced by the brands of products distributed. In order to meet
the needs of the market, we have also launched a line for packing
mould and semi-hard cheeses, which delivers ready cut and
packed cheeses with a weight and price label to customers. As part
of its large-scale plans, the company will investin IT solutions, new
versions of innovative packaging and expand the distribution of
products in neighbouring markets. The mission of Ternar company
is a multiannual tradition, innovation and high quality of products!

CosgaHHoe B 1990 rogy ToproBo-cepBucHoe npeanpusaTue TEMAR
cneyuanmMsnpyeTca Ha WMNOpTe LUMPOKOro accopTUMmeHTa
MOJIOYHOIA NpoAYKLMIA, MOCTaBASEMOIA NPaKTUYECKN U3 BCeX CTpaH
EBponelickoro cowsa. C camoro Hayana cBOeli JesdATenbHOCTW
nNpeanpusaTNE OCyLLIECTBAAET MOCTaBKW rMaBHBIM 06pa3oMm CbipoB ¢

nneceHblo, TBEPALIX, CBEXNX N MHOTWUX APYTMX CbIPOB.

OMUMO LITab-kBapTVpbl B ropoje Katosuue, KOMMaHWs wmeet
rl dunnvan B Bapwase. Komnawws pacrionaraet coBCTBEHHbIMK
cneuman3vpoBaHHbIMyY - aBTodyproHamMy, npeaHasHaveHHbIMKY  ANS
TPAHCNOPTUPOBKA B YCNOBUAX OXAaXAeHWH, a Takke MoNb3yeTcs
yenyramn npodeccmoHansHeiX NOrMcTUYeckMX KoMnaHuid. KomnaHwa
OcyLecTBNAET MNOCTaBkW B noboe mecto MonblWww 1N B I'IpMﬁaﬂTMﬁCKMG
crpadbl  (flutea, JlatBua 3ScroHwA). [ocTaBkM  OCYLLECTBAAKTCA B
prI'IHeI:"ILLILde nonbcKkre w 3ar|a,ﬂ,Hoe3por|e|71cme TOproeble Ccetn M
cneuvannsnpoBaHHbIe OnTOBLIE MONOYHbIE CKnaapbl, Begyuine
LACTPUBYLIMKD MPOAYKLIMW B MaraswHbl PO3HWYHOW ceTu. CoxpaHsas
eXxXeqHeBHble KOHTakTbl C 3dKa3yukami, KOMMNaHWA obecrneynBaeT
Haunydluee TOProBo-orvcTUYecKoe obayxmMBaHWe W cTapaetcs
noabupaTe accopTUMEHT Takum 0bpasomM, YTobbl oH Bbll MakcUManbHo
pazHoobpasHbiM, a KadecrBo MpoAyKTOB HauBbICWAM, © 4Yem
CBUAETENLCTBYIOT Mapku nocTasnsemo npoayKLn. Ans
yAoBMETBOPeHWs NoTpebHoCTell poiHKa 6bina 3anylieHa NuHWE No
NPoOW3BOACTBY roNYHOro U NONYTBEPAOro CbipOB, KOTOpas NnocTasnser
3aKa34yMKaM roToBble Hape3aHHble W YyNnakoBaHHbIE Chipbl C LI,EHOBOl‘:ﬂ
3TUKeTKoW. B pamrax LiJMpOKOMaCLLITaGHbIX MNaHoOB KOomMMaHA 6y,u,eT
WHBECTUPOBaTL B MT—peLLIeHMH, HOBblE BapWaHTbl MHHOBaLI,MOHHOIﬁ
YNakoBKK W paclUVpsATbL NOCTaBKK NpoaykKLMi Ha BHELWHWX pbIHKax.
Muccus komnanum Ternar - MHOTOAETHASA Tpagnund, WHHOBaLWK W
BbICOKOE Ka4ecTBo I'IpOAyKLI,MM!
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RICOTTA
L) PUKOTTA
Italy Cow's milk
Wranua  Kopogbe monoko
Fhl
MaturaBianca
1.5kg RlCOtt?_.fr?sca.

=

E} 21 days/aHeit

8“ 011608 “ 000608 “

o v @, BRYNDZA

Slovakia Cow's milk Sheep's milk
Cnosakua KopoBbe Monoko OBeuse Monoko

B 19 days/aHeik

[ weight code ]
[ koA macchl ]

PO v @, BRYNDZA

Slovakia Cow's milk Sheep's milk
Cnogakua Koposbe monoko Opeyse MONOKO

2,0 kg
@ 1 pcs. / WwTyK

_5 19 days/aHei

[ weight code ]
[ Kog macchl ]

Goat cheese and beet salad
Canart c KO3bUM CblIpoOM " cBeK/ion

1. We combine balsamic vinegar with olive oil and honey with
addition of salt and pepper. Fine slices of beet are sprayed with
marinade. We then leave it for the night in the fridge.

2.Lamb's lettuce and sliced marinated beet are placed in a bowl.
We then add slices of goat cheese, raspberries and/or black
berries. Before serving, we add the marinade left from the beet
and sprinkle with roasted almond flakes.

1. Banb3amMnYeckuin YKCyC CORAUHITE C ONIMBKOBLIM MacIoM 1A
MeJoM, A06aBUTL COMb U Mepell. 3aAuTb MPUroTOBAEHHbLIM
MapyHaZoM TOHKO Hape3aHHYH Cbipyio cBeky. OCTaBUTb Ha
HOYb B XONOAW/BHVIKE.

2. B MOAroTOBAEHHYD MWCKY BbINTOXUTL CanaTtHble NMCTeS U
HapesaHHyl0 33aMapUHOBaHHY0 CcBek/ly. 3aTteM Ao0BaBWTh
HapesaHHbI KyB1KamM1 KO3WIA CbIp, ManuHy W/Wn eXeBunKy.
Mepes Mogayeil Ha CTON MOAUTbL OCTABLUVIMCH OT CBEK/bl
MapWHaZoM 1 nockinaTe OBXapeHHbIMUA  MUHAAMBHBIMIA
XNOMLAMM.




GREEK FETA "7 N GREEK FETA PDO
CHEESE PDO, VACUUM &7 @" IN BRINE
deTa rpeyeckasn Bakyym o~ ®deTa rpeveckas B paccone

Greece Sheep's milk Goat's milk Greece Sheep's milk Goat's milk
Mpeyna  Oseusemonoke Koste MONOKo fpeunn  Oseube Monoko Kosbe monoko

& 200g
@ 12 pcs. / wmyk

fB 120 days/aHel

000022 “

202425

g DANISH WHITE SALAD SIRTAKIS SALAD CHEESE

i g < ADDITION IN BRINE
b aindk Danish white cbip N CUPTAKWC CAJAT CbiP B
NawmA  Kopoebe Monoko - AonoJiHeHWe K canatam Tepmatina Kopoebe Monoke PACCOJIE

[ weight code ]
[ Kog macchi ]

7§ 180 days/avei

[ weight code ] \ ‘

[ Kog macchl ]

002566 934
DELAKTIS SALAD ADDITION DELAKTIS SALAD ADDITION
Delaktis gononHeHune K Delaktis gononHeHue K
canatam canatam
France Cow's milk : France Cow's milk
MpaHuma  Kopoebe monoko DpaHuwA KopoBbe MONOKD
@& 200g . @& 5009

f o
@? 24 pcs. / WTyKk |; —_—
:

75 135 days/ [?@&A[KTES 0 epeyige

7§ 135 days/nmen

256761

Il

201003

4 |



Germany Cow's milk

Germany Cow's milk
lepmanva  KopoBbe Monoko

lepmanwa  Kopoebe monoko

MOZZARELLA MINI MOZZARELLA BLOCK
! IN BRINE . Mouapenna ponuk

1,0 kg
%‘ 5 pes. / WwTyK

_?j 12 days/aHeit _5 16 days/gHeit

4“ 006496 || 029651 " 4|| 022504 || 851007 ||

MOZZARELLA MINI IN MOZZARELLA
BRINE MICHELANGELO

Germany Cow's milk MOU.aPeﬂﬂa B Paccone Germany Cow's milk IN BRINE

lepmanna  Kopoebe Monoko lepmanuA  Kopoebe Monoko

& 125¢
@ 14 pes. / Wwtyk

_B 12 days/gHeit

2 “ 044305 “

029010

Mozzarers

-
:/j 16 days/gHei g

i 5 “ 420 102019 “

4 024

BURRATA : MOZZARELLA DI BUFALA IN
1 MICHELANGELO ot BRINE / Mouapenna di bufala

aly ~ Cow's milk B paccorne

Italy M. Bawole
Wranma KopoBbe Monoko Wranua
= 120 = 18 MOZZARELLA €

DI BUFALA CAMPANA

@ 10 pcs. / wryk

_?:5 8 days/nreit

6120

420024 " 361201

_}j 14 days/nreit

5“ 420024 “ 1

5 19710




& ¥

Netherlands Cow’s milk
Huaepnangel Kopoebe monoko

B 45kg
@ 1 pcs. / WTyk

i) 70 days/gHei

717389 110771

Ireland Cow's milk
Wpnanama Kopoebe Monoko

3 60 days/aHeit

[ weight code ]
[ Kog Mmacchl ]

I

Ireland Cow's milk
Wpnanpua Kopoebe monoko

E{j 60 days/aHel

[ weight code ]
[ Koa macchbl ]

’1 v CHEDDAR BEECHWOOD
L

United Kingdom Cow's milk
Benukobpuranma Koposbe monoko

@ 200 g
@ 6 pes. / WTyK

_5 75 days/aHei

LA

060011 ' 708000

5

6 |

RED PESTO

CHEDDAR MILD WHITE

CHEDDAR VINTAGE

% e B s

GOUDA
GREEN PESTO

Netherlands Cow's milk
Hugepnangb  Koposbe monoko

B 45kg
@3 1 pcs. / WwTyk

B 70 days/aHein

110795 H

717389

8

’ v CHEDDAR MILD RED
Ireland Cow's milk p
Wpnargus  Koposbe monoko
mbgh B sk
@ 2 pcs. / WTyK
@ _Ej 60 days/aHeit

a [ weight code ]

x: [ Kog macchl ]

United Kingdom Cow's milk
Benwkobputadua Kopoebe monoko

!

Il_‘lll.lill..\l:l{'__'] 200 B
: : @ b pcs. / WTyK

_5 75 days/aHeit

577

060011
% RED STORM VINTAGE
" RED LEICESTER
- United Kingdom Cow's milk
Benukobputanma Kopoebe monoko

C Iu_‘i.ld:u'

4

@ 6 pcs. / WTyK

,.:j 75 days/aHei

|| 707980 “

60011




CHEDDAR WITH SPIEY BELL.
JALAPEND AND CHILLI PEPPERS

m ORIGINAL
‘ NDT!

A WENSLEYDALE WITH
MANGO & GINGER

United Kingdom Cow's milk

BenukoGpuranna Koposbe monoko

B 15ke
@ 2 pes. [ WTyK

EZJj 60 days/aHel

[ weight code ]
[ koa macchi ]

CHEDDAR
PORT WINE

United Kingdom Cow's milk
BenukoGpuranua Koposbe monoko

150 g

@ 10 pcs. / wtyk

_B 52 days/aHel

021294 1905

e OAK-SMOKED
* CHEDDAR
United Kingdom Cow's milk
Bennkobpuranua KOpoBbe MONOKO

@& 150g
@ 10 pcs. / WTyK

5 52 days/aHei

I

210406

M—

4

CHEDDAR MEXICANA
YEAAEP MEXICANA

[ weight code ]
[ koa macchi ]

5 ¥

United Kingdom Cow's milk

Benwkobputanua KopoBbe monoko

@ 15kg @ 2 pcs. / Wwtyk _}:5 60 days/aHei

{

o WENSLEYDALE WITH
» CRANBERRIES

United Kingdom Cow's milk
Benukobpuranma Koposbe monako

@ 15ke
@ 2 pes. / WTyK

7§ 75 days/aei

[ weight code ]
[ kKopg macchl ]

CHEDDAR WITH
JALAPENO & GARLIC

United Kingdom Cow's milk

Benukobpuranwa  Kopoebe monoxo

JAND BLERBED WITH

150 g ‘f 'smazﬁ'i‘ons - -';1

; W sy U
@ 10 pcs. / Wwtyk Y . EHE“MB
gy & 3

_3 52 days/aHeit
5|| 021294

{

fi WENSLEYDALE WITH

-, BLUEBERRIES

United Kingdom Cow's milk
BenukoGpuranna Koposbe Monoko

150 g " e;Im:gLk TONS S
@ 10 pes. / Wwtyk

g WEHS[EYI]ME
25 52 days/aHeit

001936 H

g, BLUEBERALS )
021294
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Onion soup with Gruyere cheese
JlyKoBbI¥ Cyn € CbIPOM rproiiep

GRUYERE BLOCK / FPHOMEP BJ1IOK

* v [ weight code ]

Switzerland Cow's milk [ koa maccer]

Weeitnapua Kopobbe Monoko

@ 1,5 kg @ 2 pcs. / WTyK _B 60 days/aHei

Onion soup with toasts

1. We place about 80 grams of clarified butter in a bowl. You can also
use 40 grams of butter and 40 grams of olive oil. Wait till the butter
melts and warms up.

2. We then add to the butter the peeled and sliced onion and fry it
without cover for about 20 minutes. Once the onion is fried and soft
you can add some salt, sugar and bay leaves. Fry the onion for
another 20 minutes.

3. After 20 minutes we add some pepper, pressed garlic and thyme.
We continue to fry the onion, stirring it regularly. After 10 minutes
we pour in a 3/4 glass of dry white wine.

4. The soup should boil without cover for a few minutes, until most
of the wine evaporates. At the end we pour in a minimum of 500 ml
(two glasses) of beef broth.

5. We cover the pot and boil the soup for another 30 minutes on a
small fire. The should should slightly bubble.

Toasts for the soup

1. We cut a long wheat baguette into thin, traverse slices. Each slice
should be spread with delicate olive oil on both sides. Heat up a
large thick-bottomed pan and place the baguette slices on it. Bake it
both-sided until it flushes slightly.

2. We then place the onion soup in a comfortable baking dish.
3. Add the toasts to the soup and thickly grind the Gruyere cheese.

4. Add the ground cheese to the toasts and soup. We place the bowl
containing the onion soup, toasts and Gruyere cheese into a
warmed up oven.

After a few minutes the cheese will be roasted and the soup will be
ready to serve.

JlyKoBbIiA cyn ¢ rpeHKamMm

1. MNonoxuTe B KacTprono okono 80 rpaMmoB TOMaeHoro Macna.
MoxHo Takke ucnonb3osBate 40 rpaMmoB camsoyHoro U 40
rpaMmMoB ONMBKOBOro Macna. MNogoxaark, Noka Macio pactonuTcs
1 HarpeeTcs.

2. 06aBUTb B MacNo OYULLIEHHBIA W Hape3aHHbIA NyK U XapuTb
6e3 KpbIWKKM okono 20 MuHYT. Korga nyk cTaHeT npospadHbiM W
MArKAM, MOXHO A0BaBUTL K HEMY CONb, Caxap W NaBpOBbLIA NACT.
JKapute nyk ettie MUHYT 20.

3. TMpumepHo depez 20 MUHYT A0BaBUTL Mepel, U YecHoK,
NPoNYyLLEeHHLIA Yepes npecc, U TUMbSAH. MPoAomKaTh XKapuTe YK,
He 3a36blBad MomellmnBaTe. Yepes 10 MUHYT BAUTE 3/4 cTakaHa
6enoro cyxoro BUHa.

4. Cyn cnegyet BapyTb 63 KPLILLKW B TeYeHWEe HeCKOMbKMX MUHYT,
noka 6obLLas YacTb BUHA He UCnapuTca. B KoHLUe BAUTE He MeHee
500 mn (4Ba cTakaHa) rosKbero 6ynLoHa.

HakpbITh KacTpronto € NYKOBLIM CYNMoM U BapUThk eLle 30 MUHYT Ha
0YeHb ManeHbKoM orHe. Cyn Jo/KeH NULLb cnerka K1neTb.

I'peHKW K cyny

1. Hape3aTb ANVHHBLIA MWEHWYHBIA 6areT norepek TOHKMMY
NOMTMKaMU, CMa3aThb Kax bl TOMTUK ONNEKOBbIM MacioM C 06elx
CTOpOH. PazorpeTs 6GO/bLUYI0 CKOBOPOAY C TOACTBIM AHOM 1
BLIOXUTE Ha Hee Kycouku 6areta. MNogneys ¢ 06enx CTOPOH, Moka
He 3apyMSAHATCS.

2. BbInUTb NYKOBbIA Cyn B yA06HY0 dopmMy And 3anekaHus.

3. B opmMy C Cynom BbINOXUTb FPeHKW, a Ha KPyrnHo Tepke
rnoTepeTh chip Mproiiep.

4. MockinaTe rPeHKN 1 Cyn TepTbiM Cbipom. [locTaBnTe Gpopmy C
NYKOBbIM CYMoOM, TPeHKaMK 1 Cbipom [pioiiep B pasorpetyro

LYXOBKY.

Uepes Hecko/bko MUHYT B AyXOBKE Cbip 3ane4vertcs, v cyn 6yaeT
rOTOB K Mogaue.



CHEESE WITH SUN DRIED CHEESE WITH SEEDS
“ TOMATOES AND GARLIC “ AND FENUGREEK
WTH e

Latvia Cow's milk ; Latvia Cow's milk

Natewa  Kopoebe mMonoko Natewn KopoBbe MoNoKo

@ 43 kg
@3 1 pes. / wryK

_B 60 days/aHel _B 60 days/aHei

[ weight code ]

[ weight code ]
[ koa macchl ]

[ kog macchl ]

CHEESE WITH MORBIER
Ay CHILI PEPPER MOPEbE

Latvia Cow's milk
Nateua Kopoebe Monoko

France Cow's milk
DpaHumA  KopoBbe MONOKo

& 32ke
@ 2 pes. / WTyK

_?j 60 days/aHeid _?:5 19 days/aHei

[ weight code ] [ weight code ]
[ Kog mMmacchbl ] [ Kog Macchl ]
RACLETTE WHEEL EMMENTAL BLOCK
PAKJIET KPYT SMMEHTAJIb B/TOK
France Cow's milk Switzerland Cow's milk

DOpanumna  Koposbe Monoko Weeiuapua Kopoebe monoko

& 7.0kg
@ 1 pes. / wTyK

_25 18 days/aHeid

_}} 82 days/aHeit

[ weight code ]

[ weight code ]
[ kog maccel ]

[ koa maccsl |

ITALIAN CHEESE
S W omias W o
. UTAN bﬂ._,H CKUn Ebl P France Cow's milk
ltaly Cow's milk CBEXXWW TEPTBIN OpaHuua  Koposse MONOKO

Wranua  Koposbe monoko
B 500g

@ 6 pes. / Wwryk

_}} 45 days/aHei

3” 492845 ” 636006 ”

@& 100g
@ 25 pes. [ wtyk

:zj 37 days/aHei

8" 002226 ‘ 000439 “




' v CAMBOZOLA

Germany Cow's milk
lepmanua  KopoBbe MORoKO

[ weight code ]
[ Kog macchl ]

CAMBOZOLA
BLACK WHEEL

Germany Cow's milk
lepmanna  KopoBbe Monoko

[ weight code ]
[ koa macchi ]

g DANISH BLUE CHEESE
e . WHEEL

AAHABJTHO CbIP KPYT

Denmark Cow's milk
Hanua  Koposbe MONoKo

1,5 kg

5
@ 2 pes. [ WTyK
2

157 days/gHeii

[ weight code ]
[ Kog Macchl |

10 |

CAMBOZOLA WITH GARLIC
. WHEEL

Germany Cow's milk
lepmanna  KopoBbe Monoko

S i FhiEoro.
2.2kg m}%\,

@ 1 pes. / WTyK \i"&r‘;: = :H‘hh,%“ _1

e -
_g?j 21 days/gneii “‘“":? iﬁ-n;—- X \"%
‘\—'m \‘ - /.-
A

[ weight code ]
[ kKog macchl ]

GORGONZOLA DOLCE
f GRAN RISERVA LEONARDI

Italy Cow's milk
WMranwa Kopoebe monoko

:/j 22 days/aHei

LA

1)98021398300942

DELICIOUS SELECTION BLUE
CHEESE WHEEL
e DELICIOUS SELECTION BLUE

lepmanua  Kopoebe monoko CHEESE prr

_B 24 days/gHei

[ weight code ]
[ Kog Macchl ]




THE CHEFS
RECOMMEND.
[TOBAPA
PEKOMEHAYHOT.

BRIE LA BRIQUE BLOCK
Bpw na 6puk 610K

® ¥

France Cow's milk
DpaHuma  Kopoebe monoko

Efj 24 days/aHel

[ weight code ] 1y =

[ koa macchl ]

France Cow's milk
DpaHuma  Kopoebe monoko

& 1358
@ 6 pcs. / WTYK

;:5 21 days/aneii

72320 ‘

BRIE ERMITAGE
bpw spmuTax

France Cow's milk
DpaHyns  Kopoebe MONOKo

L'ORTOLAN WITH
TRUFFLES

Ej 21 days/aHeid \y

I

50552

1
LY

u -

e w

R

CAMEMBERT ERIVAL
KAMAMBEP 3PUBAJIb
France Cow's milk
Dpanuma  Koposbe Monoko i ” L
PR

@ 12 pes. / wmyk

f?{} 21 days/aHei

211356

\ — Ui -
R S aaly =
iy vy Il

250552

ROUCOULONS NOIX WITH
NUTS / ROUCOULONS
NOIX C OPEXAMWA

France Cow's milk
OpaHuna  KopoBbe Monako

@ 125¢g
@ 6 pcs. / WTykK

:I:j 22 days/pHeit

3 l 272320 " 013450

BRIE ERMITAGE WHEEL
Bpu apmuTax B popme

France Cow's milk TOPTa

DOpaHuma  KopoBbe MONoKo

75 21 days/aHen

[ weight code ]
[ Kog macchl ]




SIRTAKIS NATURAL CHEESE

FOR BARBECUE OR PAN

CUPTAKW CbIP 4N1A XXAPKW HA TPUJIE
/11 CKOBOPO/E, HATYPAJIbHBIA BKYC

¢ v

Germany Cow's milk
lepmanma  Kopogbe MONoKo

100¢ Sirtakis
SER NA GRILLA
@ 12 pes. / Wwtyk LUB PATELNIE

_B 90 days/aHei o -

AL

002566

4

SIRTAKIS BARBECUE /
PAN CHEESE WITH CHILLI
CUPTAKW CbIP 4117 >KAPKIN HA MPIANE
_ WA CKOBOPOZE C MEPLLEM YN
Germany Cow's milk
lfepmanuA  Kopoebe Monoko
100 g Sirtakis

SER NA GRILLA
. LUB PATELNIE

@ 12 pcs. / wryk

}:fj 90 days/aHei

004450 ‘

002566

4

5 SIRTAKIS GOAT'S MILK SALAD
CHEESE / CupTaKu Ko3uii cbip
5 ANS CanaToB Hape3aHHBbI
Greece Goat's milk
lpeunn  Kosbe monoko
& 180g Sirtakis
SER KOZI

@ 14 pcs. / Wtyk

E\j 45 days/aHei

SALATKOWY

4

FONDUE ORIGINAL
$oHA0 opuaKNHanN

SIRTAKIS BARBECUE /

PAN CHEESE WITH HERBS

CUPTAKMW CbIP A11A XKAPKW HA TPUNE
N CKOBOPOZE C NMPUMPABAMW

¢ v

Germany Cow's milk
lfepmanma  Kopoebe MoONoKo

@& 100g
@ 12 pcs. / wityk

E} 90 days/aHeit

JUNY

002566

Sirtakis
SER NA GRILLA

o SIRTAKIS HALLOUMI
‘ e CHEESE FROM
QP  cverus/cvetam
HALLOUMICBIPC
Cyprus Cow's milk Goat's milk Sheep's milk
Kunp  Koposse monoko Kosbe smnom OBeybe MONOKo KUnPA
2258 Fi g
) Sirtakis =
@ 10 pes. / wityk !

75105 days/pei

LI

-\ SIRTAKIS SHEEP'S MILK SALAD
two CHEESE / CupTaku oBe4nii
U Cbip gnqa canaTtoB HapesaHHblﬁ
Greece Sheep's milk
fpeuna  Opedbe Monoko iL
& 200g Sirtakis
SER OWCZY
@ 12 pes. / wtyk SAL,‘}-TESEWY -

_}j 35 days/aHei

“ 004078 “

002566

4

Switzerland Cow's milk
Weeiuapua Koposbe mMonoko

[& 400g
@ 12 pes. / Wtyk

_?j 180 days/aHei

?‘ 610900

12 |

- ROMADUR SPREAD CHEESE

 LIMBURGER SPREAD CHEESE

- POMAZYP KPEMOBbIAICbIP - JIIMBYPTEP

* 5 o € F
¢ Germany Cow's milk milk

lepmarin  Kopoese Monoko I'epMaHMﬁ Kupoa.,emonom

Boos @l D Bas | @05 Do



CESSIBON WHIPPED CREAM CESSIBON TOPPING
‘ B3BUTbIE C/INBKWN CESSIBON ‘ TOMMWHT CESSIBON
Belgium Belgium
Benbrua : Bensrua
B 250g @& 250g i

@ 12 pes. / wtyk

ij 90 days/aHei

A

@ 12 pes. / wtyk

_}j 105 days/aHei

7 “ 023502 “

8" 711900 8!l 711900
CESSIBON COFFEE CREAM
‘ C/TUBKW ANA KOPE
exias CESSIBON
Bensrus
& 20x73ml | -
| - MASCARPONE - MASCARPONE
& 12pcs/wiyx - MICHELANGELO - MICHELANGELO
41 days/pHel
2 e NF S ¥
% Cowi's milk s milk
M) | S

fumyk | 207 fpHeit

S v MASCARPONE E'PIU
'

Italy Cow's milk
Wranna Kopoebe monoko

B 20ke
: @ 4 pes. / Wy
MASCARPONE E'PIU - MASCARPONE E'PIU

5 _}j 40 days/gHei
S S ¥ T} i

HTanvm Kopopse Monoko f H anuﬁ Kn:-pcsne MONOKO

2011 000569
= 3 12pcs. | =5t 40days - 6 pcs. ;
208 / wiTyK ;fj Jareid @ g fLTyK 4 mHem '
YOGHURT GREEK STYLE
MOTYPT GREEK STYLE
Poland
Monbiwa
1,0 kg
: %‘ 6 pcs. / WTYK
YOGHURT GREEK STYLE |.|GHT)' YOGHURT GREEK STYLE ;

MOrYPT GREEK STYLE LIGHT Ia‘IOI'YPT GREEK STYLE

= ” ‘ “\"W”H"“M ||||||||| |
Monbwa f HOHI:LLIB :
12pes. | & 21 days | 12 pcs ¢ 30days ;
& 3408 @ / WITyK —‘3 /aveit @ 08 g §

i [gHei

| 13



_ GRANA PADANO GRATED GRANA PADANO
¥ FPAHATIAQAHO TEPTBI ¢

FPAHA NAZAHO
Italy Cow's milk Italy Cow's milk

Wranua  Kopoebe Monoko Wranua  Kopoebe monoko
100g

2008
@ 10 pcs. / wyk

j 80 days/aHeii

GRANA PADANO 1/32 v GRAN LEO
% ’PAHA NMAJAHO KPYT 1/32

3 33 days/aHeii

0 ” “

802

"PAH NEO
Italy Cow's milk France Cow's milk
Wranwa  Koposbe monoko DpaHuma  Koposbe MONoKo
B 1.0k

B 1.2kg Mv"&

: i7) 50 days/gHeii
35 75 days/aHeli j
[ weight code ]

[ weight code ]
[ kog maccel ]

[ koa macchi ]

‘?‘ PECORINO ROMANO

PARMIGIANO REGGIANO
1 U MICHELANGELO
Italy Sheep's milk f

GRATED / NTAPMWUA)KAHO
Haly Cow's milk 'PEA)KAHO TEPTbIA
Wranna  Oeeube Monoko
200g

Wranua
@ 28 pes. / wTyK

:(:5 120 days/pHeii

420024 51208

Kopoebe monoko

& 100g
@ 20 pes. / WTyK

3 33 days/aHei

PARMIGIANO REGGIANO PARMIGIANO REGGIANO
NAPMUAKAHO-PEKAHO

lge
5 :

NMAPMWAKAHO-PEADKAHO
Italy Cow's milk

Italy Cow's milk
Wranwa Kopoebe monoko Wranwa

B 200¢g
@3 20 pes. / wiTyk

?j 80 days/aHei

2

Kopoebe Monoko

1,0 kg
@ 1 pes. / wTyK

_B 75 days/gHeii

[ weight code ]
[ ko4 macchl ]

14 |



A REVOLUTION

FOR THE WORLD

PEBOJTHOLUA A1 MUPA
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VEGAN
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PERFECT FOR TOASTING VEGAN

gUROP&
NmNﬂ




VEGANATION VEGAN GOUDA FLAVOR SLICES

The vegan substitute of the Gouda cheese is practically impossible to
be distinguished from the natural version in terms of taste, structure
and aroma. BeraHckuin aHanor cblpa fayga, Mo BKYCY, KOHCUCTEHLMKA W
apoMaTy HEOTIMUMMBINA OT HaTypanbHOM BEPCHN.

el 12pes. | < 55 days
125¢ / wyK Zj /pHeii
S 51906205 340935' Tyl AHel
Greece
peuuns

VEGANATION VEGAN SMOKED GOUDA
FLAVOR SLICES

The vegan version of the smoked Gouda cheese - has a characteristic
sharp taste and aroma, perfect for sandwiches, toasts, pizza, burgers and
casseroles. BeraHckaa Bepcua KonuyeHoro colpa layfa MMeeT XapaktepHblid
BKYC W apomat, ufeanbHo nogxogut ana Gytepbpopos, TocToB, nWULbl,
rambyprepos UAKN CaHABUYENA.

I3

906295 40942

> 12 pcs. E 55 days
s % 1258 £ WTyK —35 /aHein

Greece
Mpeuua

VEGANATION VEGAN CHEDDAR FLAVOR SLICES

Vegan yellow cheese with structure, aroma and taste of the popular
Cheddar cheese. BeraHckuil XenTblii Cblp CO CTPYKTYPOI, apomaTtom W
BKYCOM MONynsapHoOro Yegaepa.

12 pcs. 53 55 days
/ WTyK E

Greece
[peuwna

VEGANATION VEGAN SLICES '
WITH TOMATO AND BASIL FLAVOR SLICES g

Vegan yellow cheese with a tomato taste and basil on slices - is a fully

plant-based alternative for natural cheese with unique taste. BeraHckwii »enTbiil
CbIp B IOMTUKaxX CO BKYCOM TOMaToR C 63a3unMKoM - MOAHOCTLIO PacTUTeNbHanA
anbTePHaTUBA HATYPaNbHOMY ChIpY C YHUKANbHLIM apoMaToM.

‘ ..: || | I|||||||| I"|||||IH| e pl YCS- : e .
TR ﬁ 125g B ‘. -
b / wyk % /aHeR
5“ 295 W 340959 o 8

Greece
[peuua

-



KLAaRMa

New / Hoswica | www.kalrma.pl

The EU leaf symbol is placed on ecological products originating from farms that fulfill the
strict standards imposed by the European Union. Using only natural ingredients,
self-sufficiency and ensuring the best living conditions for animals are just some of them.
The so marked food stuffs have the highest biological value. When you purchase products

marked with the leaf symbol, you support ecological farming and enrich your diet with
valuable, healthy ingredients.

Cumson nucra EC pPasMeLleH Ha opraHn4Yeckx npoaykrax c EI)EPIVI, KOTOpPbIE COOTBETCTBYHOT CTPOTMM CTaHA4apTam,
YCTaHOB/IEHHbIM EBPOI’IElﬁCKMM COHO30M. Mcnonb3oBaHMe TONbKO ecTeCcTBEHHbIX pecypcoB, CamofoCTatO4HOCTb U
obecrnevyeHne HaWay4LW X )"CHOBMFI HKU3HW ANA XKMBOTHBIX - BOT MLWB HEKOTOPLIE M3 HMX. HPO,Q}’KTI:-I, OoTMe4YeHHbIe
3TUM 3HaKOM, MMEHT HalBbICLUYH 6MOHOFMHECK)/|-0 UEeHHOCTb. I'Ipmoﬁperaﬂ NMPoAyKTbl C CUMBOJTOM TNCTa EC, Bbl He

TONBKO NojiepXueaete OpraH4Yeckoe CelbCKkoe X035INCTBO, HO W oborauwaere CBOM pauoH UeHHbIMW,
nonesHbIMW ANA 340POBbA MHIPEANEHTaMMK.
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KLaRMa

uro cheese

Maasdam
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KLARMA BIO CHEESE GOUDA

Select Gouda BIO by Klarma and enjoy the aroma with the thought that the cow
milk used for its production is acquired with the maintenance of highest
standards. Beibupas coip layna BIO 6penga Klarma, Bbl MoMXKeTe HacnamaaTeca ero
apoMartoM, 3Has, YTO KOpPOBbE MOMOKO, UCMOofb3yemoe A/l ero Mpow3eodcTea,
MONYYEHO B COOTBETCTBUM C CaMbIMIA BBICOKWMI CTaHOapTamMu.

> 12 pes. B 70 days
AR (I = = oo s

Latvia
Natewa

KLARMA BIO CHEESE TILSIT

The intensive aroma and taste of the Tilsit cheese (in Poland originally
called tylzycki), very characteristic, its structure filled with fine holes,
cannot be mistaken for any other. WHTeHcuBHBIA BKYC W apomar,
XapaKkTepHaa MenkoAblpyaTad CTPyKTypa cbipa TWNb3wUT, KoTopblid B Monblwe
Ha3bIBalOT TUIB3IWUTCKKUM, HEBO3MOMHO CMNMYTaTbh HW C OOHWUM OPYTWUM.

= S

903111
Latvia

Natena

> 12 pcs. : 70 days
1258 / wTyk E}j /aHein

645977

KLARMA BIO CHEESE MAASDAM

The golden color, the many fine holes, intensive and slightly nutty taste
of Maasdam is a real king among cheese types. 3onoTucTblii uBeT,
MHOroOYMCAEeHHble [bIPOYKW, HACbILEHHbI, Crerka OpexoBblil BKYC..
Maacp,am - HacToAwmn KOpONb CbipOB.

12 pes. Ej 70 days

125g / wryk /aHen

Latvia
Natews

KLARMA BIO CHEESE CHEDDAR

The intensive yellow color, crispy structure and the intensive cheesy taste
commonly appreciated - you have to love Cheddar! HacbiweHHbIR KenTbii
LIBET, KpoLlallanca CTPYKTYpa W APKO BbIPaXKEHHbIA CbIPHBII, MOBCEMECTHO
LieHUMbIN BKYC - Yeaep - 370 Cbip, KOTOPbIA HEBO3MOKHO He NMiobuTb!

SH 903111 || 645984 “

2 12 pes. 53 70 days
125g @ / WTyK i /aHeli

Natena




HEAD-OFFICE /
FMABHbIN OPUC:

ul. Tartaczna 34,
40-749 Katowice

3, tel: +48 32351 31 60
fax: +48 32 450 27 00

PPH TEMAR

SPOtKA Z OGRANICZONA ODPOWIEDZIALNOSCIA SPOLKA KOMANDYTOWA

e-mail: info@temar.pl
www.temar.pl
www.swiat-serow.pl

WARSAW BRANCH / MONIKA

BAPLLUABCKUIA ®UAUAT: NOWAKOWSKA

Q
Q

Al. Prymasa Tysigclecia 62 B4 m.nowakowska@temar.pl
01-424 Warszawa

tel. +48 22 83793 13 Q tel. 693 55 07 71
fax +48 22 380 16 78



