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SPANAKOPITA
& TYROPITA

FOOD SERVICE POS



ITEM # PRODUCT NAME UPC CODE EAN CODE
PACK
WT

CASE 
PACK

CASE 
NET WT CASE DIMENSIONS (INCHES)

CASE
CUBE

CASE
SHIP WT

PALLET 
PAT

PALLET 
CAP

61011 PRE-BAKED FROZEN SPANAKOPITA 0-32394-61011-4 3-00-32394-61011-5 4.5 LB 2 / 12 9  LB 18.25 L X 14.00 W X 4.00 H 0.58 12 LB 5 X 10 50

60016 SPANAKOPITA 48 - 1 OZ. PIECES N/A 3-00-32394-60016-1 3 LB 3 / 48 9  LB 19.75 L X 14.50 W X 6.38 H 1.06 12 LB 6 X 12 72

60008 SPANAKOPITA (1/2 OZ) 0-32394-60008-5 3-00-32394-60008-6 2.5 LB 3 / 80 7.5  LB 18.25 L X 13.5V0 W X 5.25 H 0.75 11 LB 6 X 8 48

60014 SPANAKOPITA 24 - 3 OZ. PIECES 0-32394-60014-6 3-00-32394-60014-7 4.5 LB 3 / 24 13.5  LB 19.75 L X 14.50 W X 6.38 H 1.06 15 LB 6 X 12 72

60011 SPANAKOPITA 12 - 6 OZ. PIECES 0-32394-60011-5 3-00-32394-60011-6 4.5 LB 3 / 12 13.5  LB 19.75 L X 14.50 W X 6.38 H 1.06 15 LB 6 X 12 72

60026 TYROPITA (1 OZ) 0-32394-60026-9 2-00-32394-60026-3 3 LB 3 / 48 9  LB 19.75 L X 14.50 W X 6.38 H 1.06 12 LB 6 X 12 72

60027 TYROPITA (1/2 OZ) 0-32394-60027-6 3-00-32394-60027-7 2.5 LB 3 / 80 7.5  LB 18.25 L X 13.5V0 W X 5.25 H 0.75 11 LB 6 X 8 48

60024 TYROPITA (3 OZ) 0-32394-60024-5 3-00-32394-60024-6 4.5 LB 3 / 24 13.5  LB 19.75 L X 14.50 W X 6.38 H 1.06 15 LB 6 X 12 72

60021 TYROPITA (6 OZ) 0-32394-60021-4 3-00-32394-60021-5 4.5 LB 3 / 12 13.5  LB 19.75 L X 14.50 W X 6.38 H 1.06 15 LB 6 X 12 72

SPANAKOPITA & TYROPITA
Spinach, cheese, and savory spices are only a few of the delicious blends 
that can be folded into Kontos Fillo dough that bakes to a warm, golden 
brown with a delicate crunch and a light, healthy � lling.
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Kontos Foods, Inc., PO Box 628, Paterson, New Jersey 07544  •  800-969-7482  •  www.kontos.com  •  Made in the USA
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Do not microwave | Cook products from Frozen.
Baking Instructions:  Preheat oven to 375 F.  Remove from freezer and remove the 
plastic wrapping from the product’s tray.  Place it into the center of the oven and bake 
for 45 minutes or until golden brown while rotating the tray half way through the 
cooking time.  Serve product hot, warm, or even cold!


