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GREEK ORANGE CAKE 
PORTOKALOPITA



Kontos Foods, Inc., PO Box 628, Paterson, New Jersey 07544  •  800-969-7482  •  www.kontos.com  •  Made in the USA

 

As long-trusted purveyors 
of  traditional Middle 

Eastern and  Mediterranean 
foods, we partner  with only 

the best manufacturers 
�to�offer�you�the�finest�

products.  Our reputation 
depends on it!

The Kontos name 
will always be our 

guarantee of quality.
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58100 Portokalopita Greek Orange Cake Tray 0-32394-58100-1 2-00-32394-58100-5 4.65 LB 1 4.65  LB 14.00L x 11.00W x 3.00H 0.267 6.5 LB 12 X 6 72

GREEK ORANGE CAKE 
PORTOKALOPITA
Portokalopita is pronounced “por-to-kah-lo-peeta” and the 
name actually means “Greek Orange Cake” (portokali means 
orange and pita refers to cake in Greek). Portokalopita is an 
old-fashioned Greek orange cake made with orange zest and 
greek yogurt or sour cream, with crumbled, dried fillo folded 
into the cake batter. It’s known for its zesty orange flavor as 
well as its sticky sweet texture thanks to the orange-flavored 
syrup poured over the baked cake. Portokalopita is best 
served at room temperature and goes beautifully with a bit of 
vanilla ice cream, a dollop of Greek yogurt, or all by itself!


