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Awareness from British
importers regarding Cypriot
products has reached an all
time high, through the careful
implementation of a targeted
export promotion strategy led
by the Cyprus High Commission
Trade Centre in London. This
includes participation in trade
exhibitions, advertisements and
advertorials in key magazines and
periodicals in the food sector, as well
as facilitating the liaison between UK
importers and Cypriot exporters.

It’s well-known that the sun
baked island of Cyprus produces a
huge range of tasty foodstuffs,
many of which are already popular
here in the UK. While Halloumi
cheese is now a firm favourite of UK
buyers (and other Cypriot foodstuffs
look set to follow), British retailers
are now discovering that Cyprus
also exports some fantastic snacks
and bakery, products which are
sufficiently tasty and original to
excite the interest of British retailers.
From coiled and stuffed pitas to
pasta with a difference and lots of
high quality frozen foods to tempt
jaded palates, a unique combination
of  taste and convenience awaits
the British retailer. 

Snacks are an immensely
important part of the islanders’
diet. Cyprus’s eight month summer
ensures a top-quality grain supply,
which feeds a thriving snacking
snacks and pastries industry. With
the main meal for islanders being a
dinner which often isn’t eaten until
after 8pm, it’s not surprising that
Cyprus has developed a great
number of interesting and
toothsome snacks to keep hunger
at bay throughout the day.
Breakfast for islanders is likely to
include amazing pastries, superb
confections which can provide
exciting alternatives to the run of

of the There are very good reasons why
increasing numbers of UK retailers
are stocking food from Cyprus
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the mill croissants and rolls of the
standard Continental breakfast
eaten in the UK. 

There’s plenty to choose from,
too, whatever time of day the
snack is taken. Tasty pitas are
made in a coil and are available
filled with local cheese, cream 
and with spinach grown on the
island. Rolini are another snack
whose appeal to British customers
is likely to be broad. These small,
tubular snacks are also available 
in spinach and cheese, cream and
cheese varieties and also filled with

olives. Puff pastries enjoy a huge
popularity and among the formats
which can be easily exported to
British retailers are bite-sized
pastries in apple, almond, cheese,
cheese with ham, Halloumi and
sausage varieties. From crispy
breadsticks, croutons, bags of
wheat and rye rusks, olive rolls and
raisin toasts, to crackers, rice
cakes and bread rolls flavoured
with orange, anise and honey,
many of these attractive products
have already proven popular with
British tastes.  

Flavoursome fillings are very
popular with islanders and British
consumers can now find out why.
Of particular note to people
wishing to ring the changes with
their pasta is Cyprus’s ravioli,
which may be filled with Halloumi
cheese or spinach and cheese.
Pasta is also available in all the
usual shapes, from fusilli and
macaroni to rigatoni and vermicelli.
You can even get pasta shrimps! 

Cyprus’s expanding food export
industry is an exciting source of

supply for Britain’s
independent food retailers,
many of whom pride
themselves on being able
to provide their customers
with something that’s both
delicious and different.
Cypriot food, as well as

offering unique flavours and
formats, includes a huge range
of products which will not only
offer important points of difference

to a shop’s stock, but will appeal to
a receptive market. As well as a
large UK Cypriot community, huge
numbers of British holidaymakers
and expatriates are helping to feed
a growing taste for food from the
Mediterranean’s third biggest island. 

And if that taste is for sweet
things, then there is plenty here to
satisfy that demand too. The island
produces a wide variety of sweet
biscuits, from familiar digestives to
orange, hazelnut and chocolate
creams. British retailers looking for
quality nut products will find plenty

to choose from too. The island
produces all sorts of nut and dried
fruit products, often pleasingly
packed in trays. Top-quality
examples made from local island
produce include dry-roasted nuts,
brittle bars and packs of dried fruit.  

Products can be imported from
Cyprus both as ambient products
in attractive, modern packaging
and frozen. Along with coiled pitas
and tubular rolini and pastry,
Cypriot products all ready to furnish
British freezers include everything
from pizzas and pizza bases, ham,
beef and chicken burgers to all
kinds of finger food bites and
crepes. Fruit and vegetables
available frozen include packs of
okra, vine leaves, stuffed vine
leaves, artichokes, beans, dates
and pomegranate. And to follow?
Coffee, of course. Distinctive stone-
ground, medium roast Cyprus
coffee has been imported for the
British Cypriot community for
decades, but will find a ready
welcome in the broader, coffee-
loving British market. 

Production methods,
standards and flexibility
During the past few years and
especially after the accession to the
EU in 2004, Cyprus has made a
huge investment in its food industry
and most products are produced
on an industrial scale using new
technology and processes meaning
increased export capabilities.
Halloumi, for instance, once a

A comprehensive Directory of Exporters can be found on the Cyprus
High Commission Trade Centre website; www.cyprustrade.com

cottage industry producing a salty
cheese which was preserved in
brine, has been improved by
modern, technological production
methods, delivering a unique
traditional product, registered in
the E.U. as a Community
Collective Trademark, allowing for
its production solely in Cyprus.
Hygiene standards are keenly
followed and monitored throughout
the manufacture of the island’s
exportable foods, while vacuum
and other airtight packaging
ensures that products reach their
worldwide markets in premium
condition. Importers should be
aware that great importance is
placed upon flexibility and that
many of the products made on the
island can be tailored to the
demands of the customer.

Export
The market for food from Cyprus is
a large one. As well as appealing
to the Cypriot community in Britain
and to British customers with
established tastes for the island’s
food, the products have proven
appeal for customers of
delicatessen, farm shops, food
halls and independent retailers who
are looking for products which are
tasty and different. The unique
range of foods available from
Cyprus fills all these requirements.
It’s because of the size of this
market that Cyprus has developed
reliable, efficient and competitive
export facilities. 

Manufacturers say: One Cypriot
bakery which exports to the
United Kingdom for a
major distributor, says,
“We produce for them
under their own brand and
they sell to the  Cypriot
community and to ethnic
shops but also to some large
chains like Morrisons.” This is a
company which produces “a
variety of dry bakeware
products such
as dry bagels
with sesame
seeds,
grissini sticks,
wholemeal

crisprolls and traditional sweet
cookies with aniseed, sesame and
tahini.” Like other Cypriot food
products, these are made using the
best ingredients and to authentic
traditional recipes.” We produce on
modern machinery which was
developed especially for us in the
Netherlands,” the baker says.
Another Cypriot bakery makes
“products such as “crisprolls,
breadsticks and the famous
Napolitano with almonds and
raisins.” All these items, the
company says, “enjoy a 12 month
shelf life.”  The range is produced
by “state of the art technology, and
all machinery was custom made,
so as to maintain the same quality
level as those produced manually.”
The company is “ISO certified 9001
& 22000, Organic Certified and
BRC/IFS certified.” A spokesperson
for another family-run business,
which was established in 1975 and
which has long experience in
exporting its range of frozen high
quality pitas, rolini, puff pastries and
ravioli, says, “International
customers can be supplied with

frozen products of
extended shelf life
made with natural

ingredients such as olive,
spinach, almond, apple
and local Halloumi cheese.”
The products, which are
“ready to be baked and
served within minutes” are
produced in a 20,000m² plant,

built to serve the
growing
demands of
customers
both on 
the island

and abroad. 

“Cyprus’s expanding food export industry
is an exciting source of supply for Britain’s
independent food retailers”
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