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Yesil Kinefe Unlu Mamilleri Gida San. Ve Tic. A.S. was
established by Abdurrahman Usta in Sarayonu, Urfa in
1986 and started growing up in kinefe and kadayif
industry in Kayseri by his son, Haci Usta.

In our on-going branching adventure starting from the
year 2012, we opened the second branch upon the huge
demand of our customers, taking apart in many national
franchise expo and Bayim Olur musun ( Will you be my branch )
campaigns which makes us proud and joyful to present our
business model that reached 21 branches today.

In year 2014, we started to produce and sell baklava and
Antep Katmer in our branches. Understanding mastery of
kanefe from father to son preserved its tradition like back in
the days and always managed to keep its origin flavor at the
highest level within an innovative approach.

And now, it aims to bring its products to consumers in domestic
and foreign markets with its ready-to-eat frozen Baklava,
Kunefe and Katmer products.
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Our Secret Of Flavor;

Produced by our local producers, comes from the organic
plain butter of Urfa, super delicious grey kernel pistachio
nuts of Antep & Urfa region, best sugar and Antakya cheese.
All of the products are carefully selected.

We work with a team under the direction of local masters.
As Yesil Kunefe family, we are at your service
with all our branches by making no concessions
to our quality and taste understanding.




It is prepared with wheat flour, beet sugar, vegetable oil or butter,
egg, wheat starch, corn starch, water, salt,
Gaziantep pistachio or walnut.
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water, salt, cow's milk, whipped cream, chocolate, Gaziantep pistachio or walnut.

It is prepared by using wheat flour, beet sugar, vegetable ol or butter, egg, wheat starch, corn starch,



It is prepared by using wheat flour, beet sugar, vegetable oil or butter, egg, wheat starch,
corn starch,semolina cream, water, salt, Gaziantep pistachio or walnut.




It is prepared by using wheat flour, beet sugar, vegetable oil or butter, egg,
wheat starch, corn starch, water, salt, Gaziantep pistachio or walnut.




tarch, water, salt, Gaziantep pistachio.
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wheat starch, corn




It is prepared using wheat flour, beet sugar, vegetable oil or butter, egg,
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wheat starch, corn starch, water, salt, Gaziantep pistachio.
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ing corn starch, water,

alt, Gaziantep pistachio or walnut.

INUIDAN olyd0isig

60028 - LO

eAeeg eysed

S

=
T}
o
=3
-0
b
o
=
o
X
-0
5
M.T._u
=
S
20
Ly
]
o7}
O
-0
L
=
=
-
S
)
=
=
W_u
=
L
s
i
T
i
S
5
O
0
e
—

eggs, wheat starch, u

5




Itis prepared by using wheat flour, beet sugar, vegetable oil or butter,
egg, wheat starch, corn starch, water,
salt, Gaziantep pistachio or walnut.
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It is prepared by using wheat flour, beet sugar, vegetable oil or butter,
eggs, wheat starch, corn starch, water, salt, cow's milk,
whipped cream, Gaziantep pistachio.
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It is prepared by using wheat flour, beet sugar, vegetable oil or butter, egg
It is prepared by using wheat flour, beet sugar, vegetable oil or butter, egg,
wheat starch, corn starch, water, salt, Gaziantep pistachio or walnut.
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It is prepared with wheat flour, beet sugar, vegetable oil or butter,eggs,
wheat starch, corn starch, water, salt semolina cream,
Gaziantep pistachio or walnut




It is prepared by using wheat flour, beet sugar, vegetable oil
or butter, eggs, wheat starch, corn starch, corn starch,
water, salt, Gaziantep pistachio or walnut.
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KUMNITE - BAKLAVA - KATMIR







It is prepared by using wheat flour, beet sugar, vegetable oil, egg,
wheat starch, corn starch, water, salt, Gaziantep pistachio or walnut.




water, salt, cow's milk, whipped cream, chocolate, Gaziantep pistachio or walnut.

It is prepared by using wheat flour, beet sugar, vegetable oil, egg, wheat starch, corn starch,
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It is prepared by using wheat flour, beet sugar, vegetable oil, egg, wheat starch,
corn starch,semolina cream, water, salt, Gaziantep pistachio or walnut.




It is prepared by using wheat flour, beet sugar, vegetable oil egg,
wheat starch, corn starch, water, salt, Gaziantep pistachio or walnut.




tarch, water, salt, Gaziantep pistachio.
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wheat starch, corn
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tarch, corn starch, water, salt, Gaziantep pistachio.
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is prepared using wheat flour, beet sugar, vegetable oll, egg,
wheat

It




It is prepared by using wheat flour, beet sugar, vegetable oil,
eggs, wheat starch, corn starch, water, salt, cow's milk,
whipped cream, Gaziantep pistachio.
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It is prepared by using wheat flour, beet sugar, vegetable oil, egg,
wheat starch, corn starch, water, salt, Gaziantep pistachio or walnut.
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It is prepared with wheat flour, beet sugar, vegetable oil, eggs,
wheat starch, corn starch, water, salt semolina cream,
Gaziantep pistachio or walnut
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It is prepared by using wheat flour, beet sugar, vegetable oil
egg, wheat starch, corn starch, water, salt, Gaziantep pistachio or walnut.
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Wheat flour, Vegetable cream, Milk, Sugar, Vegetable ol
Pistachio, Starch ( wheat and corn), Strawberry juice Eggs, Salt.

Pistachio Chocolate Baklava
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Wheat flour, Vegetable cream, Milk, Sugar, Vegetable oll,
Pistachio, Starch ( wheat and corn), Strawberry juice Eggs, Salt.
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Wheat flour, Sugar, Vegetable oil, Walnut,
Starch (wheat and corn), Pomegranate juice, Eggs,
Salt. Water,
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W flour, Sugar, VVegetable cream, Milk, Vegetable oil,
Pistachio, Starch ( wheat and corn), Banana flavour, Eggs, Salt,
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ELUNTIL - BANLAVA - KATMER




It is prepared by using wheat flour, beet sugar, vegetable oil or butter, egg,
wheat starch, corn starch, water, salt, Gaziantep pistachio or walnut.




It is prepared by using wheat flour, beet sugar, vegetable oil or butter, egg, wheat starch, corn starch,
water, salt, cow's milk, whipped cream, chocolate, Gaziantep pistachio or walnut.

Cold Baklava
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It is prepared using wheat flour, beet sugar, vegetable oll, egg,
wheat starch, corn starch, water, salt, Gaziantep pistachio.
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It is prepared by using wheat flour, beet sugar, vegetable oil or butter, egg, wheat starch,
corn starch,semolina cream, water, salt, Gaziantep pistachio or walnut.




“TATLININ USTASI”
iMALATTAN HALKA
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SRAAETER OF DESSERT™
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KUNEFE - BAKLAVA - KATMER

Production Center
A Yesilyurt Mahallesi 2750. Sokak No:13 Melikgazi/KAYSERI
¥4 bahadirsurer@yesilkunefe.com W www.yesilkunefe.com
[#+90 541743 79 53

. E / yesilkunefe



