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THE SMART BAKERY SOLUTION
FOR PROFESSIONALS
WITWALT - RERAENEER AL R

In Greater China since 2008, we have been helping chefs
and restaurant owners to find the best bakery products. We
started with bread and croissants, and now provide many more
categories, from tarts to culinary aid products. FB Solution has
become in 12 years the leading importer and distributor of high
quality bakery and pastry products across Mainland China,
Hong Kong, Macau and Taiwan.

We partner with more and more brands, who share the same
standards. We want to bring you the best, and by the best,
we mean the most valuable for demanding Chefs: products
suiting your needs and constraints, without ever compromising
on quality or taste. All our partners use cutting-edge freezing
technology, so the delicate and distinctive quality of their
recipes can be delivered to your doorstep, all quality and
flavors preserved. Our teams are the bond between their
know-how and your daily operation. We support your activity,
through collaborating with brands who share this demand for
excellence, in constant creation of new recipes. You want your
guests to remember your cuisine, and we are here to help you
make it happen.
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OUR FOUNDER
A IpveltE A

Founding Chairman, Mr Louis Le Duff opened
the first French casual-food restaurant
“Brioche Dorée” in 1976 in northwestern
France. With the rapid expansion of this
concept and driven by his passion of
sharing French food worldwide, Mr. Le Duff
created many restaurants and bakeries but
also brands for Chefs and professionals.
Thanks to his vision and determination, the
group now has more than 1,600 restaurants
and bakeries worldwide, operates on the 5
continents and employs over 35,000 food
lovers around the world.
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OUR SELEGTED SUPPLIERS
A JRHE e N

« We want fo invent Bakery and Patisserie
of the future +o help our customers grow —
That's our goall »
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From its beginnings 30 years ago as a Research Centre focusing on bakery,
Bridor gradually shifted to the production of frozen pastries to meet increasing
demand from the high-end market, in line with the core concept laid down by
Louis le Duff (founder and chairman of Groupe Le Duff): “artisanal products
combined with industrial management”.

Located in Servon-sur-Vilaine in Brittany, Bridor de France produces a full range
of enjoyable bakery products embodying French lifestyle and entertaining arts:
elegance, refinement, flavors, pleasures, conviviality, and sharing.
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Traiteur de Paris

« If you want +o make quality products,
you have o pour vour heart and soul into
them! »

"BITE MR - BRI ORA L
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KNOW-HOW £\l %01

At Traiteur de Paris, people are the heart of the business. Everyone involved
is completely invested in their project, pouring their heart and soul into
producing high-quality pastries and patisserie.

Their Chefs select top quality ingredients. When possible, they prioritize local
French products (when using cream or butter for example) or select protected
designation of origin products, such as Guerande salted caramel, Roussillon
apricots, Sicilian lemons or Bourbon Vanilla.
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« @D ears of French know-how
and passion for taste. »
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Since 1955, Boncolac has been developing and producing frozen desserts in
pure respect of French tradition.

With a large variety of desserts, they specialized in food for professionals.
Already baked and very easy to handle, all recipes are created with top
quality and tasty natural ingredients. In addition to the taste, Boncolac also
grants importance to products’ presentation with beautifully handmade and
sophisticated decorations.
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« A taste for what's real and a passion for
what's good... The quality of home cooking! »
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In order to provide consumers with top-of-the-line products, they strive
for excellence.

This requirement involves a meticulous selection of quality ingredients,
the optimisation of their process and the well-being of their employees.
D7V makes steady, controlled progress, aimed at reducing the impact of
their activities on the environment.
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Ker
Cadelac

« The art to revisit
the traditions since 146% »

"R 1968 - HRZEIUEL
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Ker Cadelac is a company based in Brittany in North-West of France
specialized in local cakes and pastries such as Madeleine. Cultivating
a traditional know how, the brand has developed distinctive ranges
with unique taste thanks to high quality ingredients and pastry chefs
involved in new recipes development. That brand is commercialized by
Patisseries Gourmandes, based also in Brittany.
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« Selected by Chefs,
all over the worldl »
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Florentines crafted desserts started as a small Patisserie boutique with
European inspiration. Exceptional skills and experience were gained
handcrafting their quality patisserie products alongside master pastry
chefs. After mastering their craft, their passion grew towards seeking
out the very best ingredients the world has to offer. In New Zealand, they
discovered a land full of vivid tastes and plentiful natural benefits - the
perfect starting point for making the best crafted desserts.

Florentinessx#l2 /) EUFE il PRI fFEH = - FRRMANKEX -
it JEF TSNP R M E B P EIE M AALAIREEARR 7
FENZY - HALBIRAAR - 2 7 HENFZE - iR
Bk  BATSHRHR LRMURNERE - £Hl= - &7
—BRIANATERIREREN - RIAMBZZRMTT - BIRE SR
TREH V5T EER




St

TONIEN v

{L @
> 4

N P
£
£, -

DESSERTS

«The best pastry solution
for professionals! »

"SHERBRRTR  RBEEWAL
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Combining pastry know-hows from factories based across France, England
and

Netherlands, the group grants prior attention to answer the needs and
expectations of their professional clients. Mademoiselle Desserts teams
collaborate across Europe to the development of a pastry range featuring
both Pleasure and Social responsibility — each and every ingredient is
selected rigorously and sourced locally whenever possible, recipes are
worked on to reduce additives to the strict minimum, while all suppliers are
examined carefully and required to meet CSR(*) criteria.

(*) Corporate Social Responsibility
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»
Poppies

« We strive to bring joy and happiness +o
people all over the world »

"HANBRFTEE - NERARHERHRM
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Poppies started their family baking tradition in 1935 in the heart of
Flanders Fields, Belgium. Today Poppies consists of many bakeries, each
one specialized in a unique recipe or range of products. From traditional
heart-shaped hiscuits to filled donuts that keep you craving for more, their
broad range of delicacies covers every part of the bakery and pastry world.
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FRENCH
BAKERY

« Traditional french baking methods using the

finest natural ingredients »

"RATERRAIREL - BREE AT Z"

Founded in New Zealand in 1978, French Bakery relies on traditional
French baking methods, using the finest natural ingredients. They have
developped a short range of quality products, granting major attention to
the development of every new recipe.

We wanted to bring some bagels in our bread offer and after multiple
tastings conducted internally, we chose theirs for their crusty, chewy,
soft and fresh texture.

French Bakery T 1978 A3 TH#iAA= - KRMIMBAREFR - BR A
RELELZ - TR T ARENME M - EBETTHEAHN
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« The taste for travsmission! »
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KNOW-How v %012 RGeS

Founded in 1905, Saint-Michel is an independent French family-owned
company that has been inherited for centuries and has been dedicated to
make and bake French biscuits and pastries, bringing quality, tradition and
clean recipe products to consumers.

Their mission is to continue delivering high quality and delicious products to
the next generation, while also keeping in mind the principles of respecting
animal life, caring for the environment, and caring for the well-being of
employees.
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« Distinctively European,
consistenly superior! »

HASERTUXIIR - iR — 1
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Specialized in salted pies and cooked dishes for food service, Geldelis teams
share passion for catering know-how where human contribution is a necessity
all along the production line.

Rooted in Northern France, Geldelis undertakes with other local food and
beverage actors to support smaller structures in growing and promoting the
local know-how.

Geldelis FIRA LT INSEBIKEHFHAIR IR BN RMARS - thiRAMFESIE
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Dedicated to become your one-stop shop for bakery and pastry products (but
not only), FB Solution is in constant research for new suppliers as committed
to quality as we are.

We have sourced for you a selection of the best products we could find,
coming from distinctive suppliers all over the world. You will discover several
ranges carefully selected by our teams that will help you in your daily business.
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12 YEARS SUPPORTING CHEFS
ACROSS GREATER GHINA
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more partners in 2020: St Michel,
Ker Cadelac, Sweet Delight
& American Desserts
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VIENNESE PASTRIES
4 1120 A 5=,

Crafted in the spirit of traditional French pastry-baking, with
slow, gentle and careful kneading process, the dough used
in all our pastries rests for many hours. This long rising time
allows yeast its necessary fermentation period and results in an
authentic pastry range with naturally complex and rich flavors.
Pre-proofed and egg-washed, straight from freezer to oven: a
service product par excellence, quick and easy, guaranteeing
freshness and flexibility.

AR RRREGUATURE R BLE IR - B TAH - X
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VIENNESE PASTRIES 4 th 4h % ==

CROISSANTS oJ 45

FINE BUTTER GROISSANT
v G

Pure fine butter.
MIFLRE™

3 70 (3060 ¥ 20/30 min

& 165/170°C 5 16/18 min

)

SMHE CROISSANT

“ECLAT DU TERROIR™
=== IR

Pure fine butter.

LAy WA Y

2 109 T 70 #2030 min
& 165/170°c =1 16/18 min

FINE BUTTER COCOA &
HAZELNUT GROISSANT
1552 SR+ ol

Pure fine butter.
AIE LR EH
|

/3, 95¢ [T 60 5 35/45 min
& 170°c £ 16 min

=L

FINE BUTTER GROISSANT
“EGLAT DU TERROIR”

EIRA

Pure fine butter.

fF AR EH

B 509 (71120 ¥ 20/30 min
% 165170°¢ E 16/18 min

¢

CROISSANT AOP BUTTER

&= FLE B RAfEAPEH
O] W2 2R HE

Pure AOP butter from France.
EEAIE L RER

/3 60g ()70 ¥ 20/30 min

4 1651170°C (£ 16/18 min

CROISSANT 60G (NEED PROOFING)

oM (FERE)
Pure fine butter.
SIEREREH

3\ 60g (T 180
£ 1h4s [ 28°C (80% humidity)
B 1517 min ¢ 165/175°C

In your high humidity proofing room, your pre-shaped croissant
will swell up and developed more intense flavours & aroma.

PREFrARSESTERERXBEERWK -

MIEFNESENRED -




VIENNESE PASTRIES 4 th 4h % ==

SPECIALTY PASTRIES E# =

FINE BUTTER PAIN AU CHOCOLAT B3
L B &
Pure fine butter. lg Fiownon
4 IF (LR E

/3 659 (7090 & 20/30 min
ﬂ 165/170°C = 16/18 min

BUN’N'ROLL
EMNZREAEEES
Pure fine butter.

SIEEREH

/3 859 ()50 % 30 min

B 175°C 5 15/16 min

S e 34

PAIN AU GHOCOLAT

TRIPLE CHOCOLATE
—Ehm N85

Pure fine butter, white and milk
chacolate filling with dark chocolate
chips topping.
RREL=NRERMTNEENSE
WI55E 7]

12 959 [T) 60 ¥ 20/30 min
& 165170°c E1 20/23 min

FINE BUTTER APPLE TURNOVER
= REIL
Pure fine butter.

apIE LR

o=

/3 105 ()50 % 30 min
& 180/200°c = 20/30 min

FINE BUTTER RAISIN SWIRL

BETHES
Pure fine butter.
MIEREREH

/3 110 7760 % 30 min
& 165170°c 5 20725 min

FINE BUTTER CRANBERRY TWIST
EURERMCE

Pure fine butter.

MIEEREH

/3 909 (1170 %% 20/30 min

& 165/170°C [E1 15/20 min

VIENNESE PASTRIES 4t th 4h % =

MINI PASTRIES 3K {RER ==

MINI CROISSANT
ay ANEIN
Pure fine butter.
I AREHA

7

G\ 25¢ [T 225 2 15/25 min
& 165/170°C (= 10/14 min

LUNCH CROISSANT

pay ANEIPN = i
Pure fine butter.

I AREHA

%

2\ 309 (1) 240 %5 15/25 min
& 165/170°C (= 10/14 min

MINI PAIN AU CHOCOLAT
CLASSIC

#KIRI552 7]

Fine butter.

A F AR &

/3 25 (71250 % 20/30 min
1 165170 E 12/14 min

FINE BUTTER m
MINI CHOCOLATE TWIST
SIRID S N RTES

Pure fine butter.

g F R EH
/3 28¢ (1) 100 ¥ 20/30 min

& 165/175°C = 10/14 min

MINI CROISSANT
CLASSIC

ZR PR O] 47

Fine butter.
MIEBEEGH

12 25q (71225 ¥ 1525 min

& 165/170°C 5 10/14 min

FINE BUTTER

MINI APPLE TURNOVER
PRIRERER R
Pure fine butter.
MIFLREH

5 40g (7] 255 S5 30 min

& 180/200°C =1 16/18 min

MINI PAIN AU CHOGOLAT
KR NEES
Pure fine butter.
MIELREM

/3 359 (71210 5 20/30 min
8 165170°¢ B 12/14 min

FINE BUTTER

MINI GRANBERRY TWIST
INSHRITEE
Pure fine butter.
fIELREM

13 309 (71100 % 20/30 min
5 165n75¢ E 10/14 min




VIENNESE PASTRIES % tt7 49 BR =3

MINI PASTRIES ZE{RER ==

FINE BUTTER
MINI RAISIN SWIRL
RIrRETHES

Pure fine butter.

4y E LR

/& 30q (70260 5 20/30 min
4 165170°c £ 12/14 min

FINE BUTTER MINI NUTS

& CARAMEL SWIRL
ERNZRZNEEREESE
Pure fine butter.

AL REH

/& 409 (3 120 # 20130 min

4 165170°¢ E 12/14 min

FINE BUTTER VANILLA

MINI TRIANGLE
KIREE AR

Pure fine butter, Madagascar Vanilla.

4y E LR

|
3 409 (71150 ¥ 30 min
@5 165/170°C |51 16 min

o

FINE BUTTER MINI CHOGOLATE
& CRANBERRY SWIRL
EHEhRIES

Pure fine butter.

AIELREM

|}
/3 40g () 120 ¥ 20/30 min
& 165170°C (=) 12/14 min

MINI MATGHA GREEN TEA
AND CRANBERRY SWIRL
RIRFRZS ~ ALSER
Pure fine butter.
“IFAREH

]
&\ 40g [TJ120 ¥ 30 min
5 165/170°C (= 14 min

MINI CONFETTI
LEMON CREAM CHEESE
IRAT IR T EEER

Puff pastry dough, pure fine butter, lemon

jam.
FTERER - AERRER - 175E

/3 30 [T) 150 %% 20 min
& 165/170°C [£ 13 min

VIENNESE PASTRIES 4 tt7 40 BR =3

MINI SAVOURY PASTRIES %k /R 5k K BR ==

MINI PESTO SWIRL
Pesto swirl made with basil, cheese and
garlic.

2~ PERAFTGHRNEFRE

/3 309 (77 225 % 30-45 min

% 165170°c © 1415 min

MINI GHEESE SWIRL
N ARBIRESS
Emmental cheese.

HREEYE

MINI OR BIG?

We believe in options... and size
does matter for some of your guests.
Whether they indulge in small
afternoon tea snack format or in
big breakfast-sizes, we've got that
covered for you!

13\ 35q (T) 225 ¥ 30-45 min

& 165170°c © 1415 min

Many of our specialty pastries come
in different weights, from 3 bites to
large 90g servings. Whichever you
choose, they will all delight your
guests, bringing full pleasure to the
palate.

MINI PIZZA SWIRL
AR S

Emmental cheese, tomato, bechamel
sauce, mushrooms, black olives.
BEBYEE - B - BE -~ Bl -
=1

|
I3 35¢ (71225 % 30-45 min
B 16sn70°c © 1415 min

RITAEEE...HEXT—LEA
RRREE - TIEBHBEES
SN R FREFENEE -
FNNFEmE T U &8 E
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HMNNBERRBEERRHE KR
MAMER - TIeEEEm—
A BV RERE YR RE
B
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BE INVENTIVE AND GREATE

YOUR OWN SPECIALTY PASTRIES :

WITH OUR READY-TO-USE PUFF PASTRY SHEETS! “?
SRR ITIEN T RS R - &
I 0B T A IR B g o |

FINE BUTTER
PUFF PASTRY SHEET
=Wias] ] v
pure fine butter.

eIy

K 7
v~ 38x28cm

/3 3009 (1) 36



DEFROSTING TIME
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Our bread selection has been developed to fully
answer the needs of hospitality professionals: from
5-star hotels to sandwich pop-up stores and coffee
shops.

All of them are made using high quality wheat flour,
slowly kneaded and fermented over many hours to
develop pronounced, natural flavors. We select only
the most artisanal-alike breads, with regular open
cuts on top, a creamy colored crumb and airy loaf.
These well-proportioned shapes, with generous but
not excessive sizes, are a sign of careful preparation
and controlled proofing.

AV KRB IEE B Z B EETT 70 A i AR 55 W
TWALTHFEK : N\AERHEE =B R
INJEFIMBETE - 39BES AR -

BAVFFAFmIOXARR/NEEY - EI85F
EHABINN  SEFERBORARE
k- ZMONHESERFLIENEUNE
B BT RE - BERY HeNE e B
ENNEER -  XEEESRRIN - RTK
BRI, - ERZTBOESMABIES -

" The postly-buked vange veguirer
15 to 20 minutes in svent” M‘Zf

"ZEBZINRT —ERENRE  EERPRFE 1S
F) 20 7 ¢pBOE] 1"
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BREADS E&

INDIVIDUAL BREADS /MNET &2

RUSTIC SQUARE ROLL
EZ PR

Wheat & rye flour.
INEREA R ZR TR

/3 409 (7] 80 ¥ 10 min
% 190/200°¢ & 7/9 min

TRADITIONAL ROLL

BaEe
Wheat flour.
INEEEY)

/3 559 (7170 2 10 min
% 1901200°¢ & 7/9 min

SMALL ROLL «<PAVE>
ERG/NEE
Wheat flour.

INEER

/3 30q (71200 ¥ 1n

DARK RYE BREAD
EEXZEB

Wheat flour, sourdough, roasted malt
and rye flour.

INEER - BREH - EEFME
ZE

_—

/3 459 [T) 60 “ 10 min

B 1001200°¢ & 779 min

BRIOCHE BREAD
AR/ NE
Wheat flour, eggs, milk.
INEER - Y8E - 4

/3 25¢ (70120 ¥ 10 min
& 190/200°C 7/9 min

PLAIN SQUARE BREAD
JRKE 6% A EH

Wheat flour.
INESEEH)
|

/3 40g [T) 200 ¥ 10 min
5 190/200°¢ B 7/9 min

14 -




BREADS mE &

INDIVIDUAL BREADS /\iEl &2

# 35233 FULLY
BAKED

-y

o __‘_.

SOUR
[0UBH

LEARN MORE ABOUT SOURDOUGH ON P. 23
MBFEM T BRAREE - BIHIXS 237

BLACK OLIVES SOFT STICK
ATV E BI5R
Wheat flour, black olive, thyme.

NEE - BEN  BEE -~

WALNUT & HAZELNUT ROLL
B ZMEE

Wheat flour, rye flour.
INEER) - BEE

SHORT FLUTE
MEZNEE
Wheat flour.

INEFT D

MINI BAGUETTE FINEDOR
ERER

Wheat flour.

INERT D

BREADS mE &

BAGUETTE BREADS ;%18

THE FRENCH BAGUETTE # 36034

T ]
Wheat flour.

INEER

= T o e

THE PARISIAN BAGUETTE
AR HE E

Wheat flour, wheat sourdough.
INEER - BER

+

o

-

Sourdough, wheat flour and spelt flour, 9 seeds
mix (white sesame, sunflower, amaranth, millet,
white quinoa, chia, buckwheat, oats, black
sesame).

B - NEMFAEE/REER - VORSE
Y (B - SETER - TSR /K- A

THE COUNTRYSIDE

BAGUETTE

AINKEE

Wheat and rye flours, wheat sourdough.

INERQERZE - BREH

BAGUETTE SANDWHICH
JREKER

Wheat flour.
INEEH

- 3 EASY TO BAKE
' ZLE

- 16 -




4 38786
100% FULLY
BAKED BREAD

BREADS E&

SANDWICH BREADS =RRJATE €

PLAIN CIABATTA BREAD
RKEEE

Wheat flour, extra virgin olive oil.
INETERY - R R HERAR

R A < -
v~ 21cm [@\ 140 ¢ 50
% 10 min H, 180°C
El10/12 min

S0 MOELLEUX PLAIN
JRIX=CEEE
Wheat flour.

INEERD

3 23cm /3 1009 (T 64
,{“ 10 min H 180°C

5/7 min

o] [

BRIOCHE SOFT BREAD
—OaEE
Wheat flour.

TN TR

cZ 23cm /3 1309 [T 44
S 45 min

GREEN OLIVE GIABATTA BREAD
i E S

Wheat flour, green olives, extra virgin
olive oil.

INEER - BEM - BRUEE

N

0 /]
—

p=4

o\ 140¢g

K 7 .
v~ 21cm ) 30

< 10min & 180°C [ 10/12 min

S0 MOELLEUX SUNDRIED TOMATO
BI= O AHEE

Wheat flour, tomato puree, sundried
tomatoes.

INEER - BHE - NT&EM

p=4

R 2
¢~ 23cm /@) 100 g
& 10min § 180°C [ 5/7 min

T 64

-, T
pA KT MEB

=

S FULLY
v BAKED

BAKE

'-a.\i‘:.—‘ "
L =
LA y

-
- 'F

- T
BAREEY ME_D

BREADS E&

BAGELS &= 1H#

PLAIN MINI BAGEL
KIRIRIR B =
Wheat flour, extra virgin olive oil.
INEERD - R R MR

R 2 N~
vy 8cm [\ 30¢g

60 <% 90 min

WHOLEMEAL SUNFLOWER
MINI BAGEL
KIREMBSH
Sunflower seeds, wholemeal wheat
flour, wheat flour, salt, olive oil, malt.
ICH - ZZEK - /NEH - &
WA ~ 25

K 7 o

¢~ 8cm [@\ 30¢g

7760 % 90 min

CINNAMON & RAISIN

MINI BAGEL

KPR EFETES
Wheat flour, raisins, cinnamon, olive oil.

NEW - BET - A -

R 2 A
¢~ 8cm /@) 30¢g
7160 <% 90 min

FULLY

iy MED

BAKE

FULLY
v BAKED

- KT

BAKE

i« BAKED

PLAIN BAGEL
[RERBE S

Wheat flour, extra virgin olive oil.
NG - R R PR S

K2
v~ 11.5cm /[@\ 100g

T 40 ¥ 90 min

SESAME SEEDS BAGEL
= & =

Wheat flour, sesame seeds, extra virgin
olive ail.
INERG - ZHR - SR AIVEA R

|

R A 7

v~ 11.5cm /[@\ 100¢
740 ¥ 90 min

PUMPKIN SEEDS BAGEL
EIPGTEE

Wheat flour, pumpkin seeds, extra
virgin olive oil.

X - B - R R HEAGH

R A2
v~ 11.5cm /@) 100g
50 40 %% 90 min




BREADS E&

FREDERIC LALOS

MOF BAKER AWARD - 1997 » 1997 B REHAMAL

Frederic Lalos is a master baker with true passion for his work - a real
artist. He received the French Craftmanship Award (also called MOF
for Meilleur Ouvrier de France), aged 26 only.

His staying power and constant search for perfection led him to work
in several great establishments, from Len6tre to the Hotel Matignon
(Official Residence of the French Prime Minister). In his search for
excellence, this inimitable craftman has been able to bring a sense
of nobility back to French Baking, notably in making traditional loaves
fashionable once again. The new range of loaves from Bridor in the
“Frederic Lalos - Paris” range, is generous and made for sharing.Their
shapes might be rustic and remind us of the breads of old, but their
flavour is resolutely modern and mild with a slightly sweet taste.

Frederic Lalos 8 REESTEILEROLTBEEWIE  2—UE
ERANT - HZTH - thiE 26 SHFFRK (AR LIZX

(AR MOF - BAESEFTWER ) -

Mz B  RERERRERE B TAXRZEERM - A
Lendtre ZIBREHE (ZELREER)  —EXRIILE - &
BREBHUEET  XULATENIZARMAERIBER
AT —LEHESE  LEXEAMIESEBERLB B EE
3k - “Frederic Lalos — 222" %3%IAY Bridor EP@%’E\%?E’JDi
%5 ZABRY K EEHE - AR RIEREREA -
IERMNAHREERENES - EEENKE Eﬁiﬂt—ﬁ' i
THLLLLERTE -

BREADS E&

BIG BREADS K& &

WHOLE WHEAT BREAD
MR E €

Wheat flour T150, wheat
sourdough.
TI50/NEZEER - BRE

/3 3309 [T 26 & 10 min

% 180/190°c = 13/14 min

BATARD BREAD

AR EEEE
Wheat flour, wheat sourdough.
NEER - BER

/3\ 5409 (7114 % 10 min

4 180/190°c & 16/18 min

WHAT IS SOURDOUGH?
TREAREERHHZ A

M gE4@ | RYEANDLEMON BREAD
TEEEEE

Wheat & rye flours, candied lemon
and lemon peel.
INEQBEE - TR - AT
B

/2 3309 (7126 % 10 min

& 180/190°c = 13/14 min

BUCK WHEAT BREAD
FATNEE

Wheat flour, buckwheat sourdough.
INEER - FERER

13 450g (7116 % 10 min

L 180/190°C i 16/18 min

1-"‘
v TS
| M =)

Delicate know-how resulting from a natural chemical process, sourdough
bread brings a natural acidity developed through long-fermentation process
but also more aromatic flavors. Created by a rigorous combination and resting
time of fermented fruit juice and wheat flour, the levain gets enriched along
years. Bakers incorporate this initial mix into their bread dough, but while most
of it will be shaped and baked, a small part will be kept unbaked instead for
future levain, after further rest.

Months after months, bakers thus keep, enrich and improve the saved portion
of fermented grains from one batch to the next, each time adjusting its acidity
balance incorporating some more fermented juice or wheat, to pursue this
initial chemical reaction.

Enabling to bake bread without any industrial yeast, this sourdough levain will
demand longer resting time for the bread dough to swell up - in a process
taking up to 36 hours -, thus gaining a distinctive and yet aromatic acidity but
also more contrasted texture between the loaf and the crust.

RABHAAERCERNERP=ENFENGER - B
AERMABEREMRRAKK - AREERMBOE
Ok - BSLAA BRI NENZBEENLEAAS -
RERELHN  WEMENEEBMAKFE - AN
FEMIERESDMATIEFEENERE - AZHEEE
BRHITHE - —/NEoREMENER LT E KE
WERE - BIEARRAOBESL -
NNHRE - BEe)IAERE - FEANESSHREES
MIREBTRWE D - BRBIMAESKBRTHZH
BB E TS - DESKIMYBREZE R -
MR ABENBLTHEEA T BEEMEHIEEE
RAEACHAFEE KNBEN B BERKALE - &
BEEKRE 36 /NI - BE RS MRE BIRAAIBLIK -
HE R SHEKFMtX LEE LR -

- 21 -



BREADS E&

BIG BREADS KXE&

FIGS BREAD m
TACREE

Wheat & rye flours, dried figs.
INEQBEZER - TIERT
/% 3309 (7126 4 10min
& 180/190°c (= 13/14 min

BUCKWHEAT & RAISIN
BREAD
FEAETHE

Wheat flour, buckwheat
sourdough.

INEER - FREEER
|

% 3509 (7120 ¥ 10 min
& 180/190°c [ 13/14 min

WALNUT BREAD

ZHE €

Wheat & rye flours,

wheat sourdough, nuts.
NEJRZEY - BREH - RR

2 4009 (7] 25 %5 10 min
1 1801190°c 5 16/18 min

RYE PAVE

EZEE

Wheat & rye flours.
INEQBEZEM

/3 330g ()26 ¥ 10 min

& 180/190°C (=1 13/14 min

SHARING BREAD
HEAE
Wheat flour.
INEER

|
/2 3009 ()25 % 10 min
& 190/200°C = 11/13 min

BREADS E&

GERMAN BREADS EEE &

POTATO BREAD

ORERE

Wheat mixed bread with 31% wheat
flour and 7.5% potato flakes.

H 31% /NEMH 7.5% SR ER
BRI/ NE IR E E

|

K 7 N <

vy 21cm [\ 805¢ 15

# 150180 min

H 200°C H 14-15 min

PUMPKIN SEED BREAD “
G2 T
Wheat bread with 29% wheat flour,
sunflower kernels and 8.5% pumkin
seeds.

FH 29% /NE#y ~ ZEAEH{H 8.5%
mA IV R A/ 2 2R R E B

_—

K 2 - <>

vy 21.5cm [©\ 8059 L[J 15

\L 150-180 min

H 200°C Il 14-15 min

SUNFLOWER SEED BREAD
LA TE )
Wholegrain bread with 10%
sunflower seeds.

2 10% e/ YE S

-—
K 7 A
v~ 21.5cm /@\ 1.060kg LT 10
%150-180min

8 200°c £ 1415 min

RYE TWIN

EEXHE

Rye mixed bread with 31% rye flour.
2 31% BREMHNBEZREE
_—

N A 7 <

vy 22cm /G 860qg [[J 15
o 150-180 min

& 200°c = 1415 min

GRAIN EDGE

BYEE

Wholemeal multigrain bread baked
in a triangular form/ with sunflower
seeds, linseeds and sesame.

— B/ - Wk AIZ M
NEZZIREE

_—

R A - <>

v~ 17cm [ 805¢ [TJ 11

% 150-180 min

& 200°¢ [ 1415 min

WHOLEGRAIN LUMP
EEREZHE

Quadratic wholegrain rye bread
with 10% sunflower seeds.

2 10% EIEHFNHFTEEEY
EEZHE

|

R A2 </

v~ 125x12.5cm /@) 8059
716 5 150-180 min

q‘;‘?; 200°C 14-15 min




PRODUCT CODE t".,
B

WEIGHT
EE/t

PCS PER BOX
#e/58

[N z'ﬁfE*

K Nl

& Blxx

 TIME

> DEFROSTING TIME
K

CULINARY AIDS
SB-TaES

Because many chefs seize the opportunity of client
celebrations to express creativity in plates, we have
also selected a complementary range of culinary
aid. Flavored bread slices or mini bases, they
facilitate and fasten your caterings’ preparation,
and enable you to answer even complex and last-
minute requests positively.

Sweet or savory, in large bread layers or in individual
servings, they will be a helpful support whether you
imagine a very classic and elegant, or playful and
creative menu!

REEMEEESRENI S - EERBFR
FOE - RIERNTEE 7 SMER I
RURBEM R - MIKE 6 A R TIE - X
LEREEM R O PURIAFF MR IERI B IRAR 55 &
BT ILABERRIINEREZSHNE
sk -
KE%HLEW EARBEERZRMAIE
C XEH BT RAMBEEERE - A
Lﬂm%mxﬁl

“TWWMW%MMW
MWWWW&@/

"BE TRt E R E ATRIFER

# 90982004 .

CULINARY AIDS s 38 451 it}

BREAD SHEETS E& R

WHITE BREAD SHEETS
RARABEEE R
With white wheat flour.
Be/NEER

|
>3 30x40cm /3\ 250
7 20 s Fridge: 30 min

8
O 15 min

TOMATO BREAD SHEETS
RABIMEE R

With natural tomato puree and
chopped basil leaves.
RAWBLAMEESED g

|
>3 30x40cm /3\ 250
710 e Fridge: 30 min

N
O 15 min

PESTO BREAD SHEETS
EIEA?E@ H

With green pesto.
RANEE

>3 30x40cem /3 240 g
[m 10 ’%’I‘é Fridge: 30 min

8
O 15 min

SPINACH BREAD SHEETS
RAREXREE R
With natural spinach leaves

puree.
KA HE

|
>3 30x40cm /3\ 250
0 10 H# Fridge: 30 min

N
O 15 min

e

CREATIVE RECIPE IDEAS

SIS A

CHILI PEPPER BREAD SHEETS
AR ER)

With Espelette chili pepper from
France.
REEERIRITE SRH IR

>3 30x40cem /3 250 g
r[i 10 * Fridge: 30 min

8
D 15 min

CEREAL BREAD SHEETS
aEelk

With 6 cereal mixture: oats, maize,
millet, linseed, wheat, rye .

6 MEMIRS © #E ~ TK /)
oK~ WRRH ~ NENRE

|
>3 30x40cm /3\ 250
010 & Fridge: 30 min

8
O 15 min

FARMHOUSE BREAD SHEETS
REEER

With wheat and rye flour, roasted
barley malt.
INETRBEN - IBERES

|
>3 30x40cm /3 250 g
1 10 i’l‘é Fridge: 30 min

8
O 15 min

COCOA AND MALT BREAD
SHEETS

EIEIES=aaa)s

With wheat flour, cocoa powder and

malt barley. Plain taste.
NEH -~ BIAAIAES

|
>3 30x40cm [3\ 250
10 * Fridge: 30 min

8
O 15 min

-9 -
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SIDE DISHES

/ |\

A |

=

SIDE DISHES /h&
INDIVIDUAL QUICHES % 2L &5 T

PRODUCT CODE
Fm B

WEIGHT
E2/%

PCS PER BOX
/%8
DEFROSTING TIME
FRFENYIE)

BAKING TEMPERATURE

mE

BAKING TIME
LA A 5]

SMALL VEGETABLE QUICHE

IR E

Short crust pastry, tomatoes, red peppers,
zucchini, yellow peppers, onions, egg and
cottage cheese filling.

FRRZiEm ~ &0 - AR BN - &
B ¥R - BEMBTRER

_—

R 2 S
v~ 10cm /@\ 100¢g 40

& 180°C 5] 15/20 min

SMALL LEEK QUICHE
INIESGATURLIK

Short crust pastry, leek slices, egg

filling.
ARz - ERER - IBEER
_—

K72 _
v~ 10cm /@\ 100¢g
& 180°C [5] 15/20 min

40

SMALL ONION QUICHE

RN FRZLE T

Short crust pastry, fried onion, eggs,
cream, emmental cheese.

FRRZ G ~ W2 - XB&F ~ 1l -
e RIS

. _—

40

K7 7
¢~ 10cm [©\ 100g

4 180 5 10/15 min

SMALL TOMATO AND GOAT

If fully dedicated to support your bakery and pastry
needs, we are mostly committed to deliver our
clients convenient, time saving and qualitative
solutions for their everyday service.

With Traiteur de Paris potato gratins and Geldelis
range of salted pies and quiche, we propose you a
distinctive selection of ready-to-bake side dishes!

CHEESE QUICHE
RURENNRYIEEF E
Short crust pastry and a filling rich in

tomatoes and goat cheese.
R ~ BB MAU=FED

AT ENZHFTHBEEMERTR - IR
FEBBANTAHELRHESE - aEMKRE/

ARAAZE - B AN BEERS - BERO AR
B3t Traiteur de Paris Y832 ZH Geldelis -
ZABREHAERNB IR - HIIRBELS Ei 10cm /3 1009 (T] 40

MR E— BN ol B EC 3 |

1 180°c B 1015 min

- 28 -
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SIDE DISHES /h&

QUICHES TO SHARE i L Z& 1

VEGETABLE QUICHE

B SATU LK

Short crust pastry, tomatoes,
eggplant, red peppers, green peppers,
onions, egg and cottage cheese
filling.

FRRZ %= ~ BHh - AT - A1
SRR BENNEA

(st

R A Ny <>
vy 26em [0\ 1.2kg (7 6
1 175°c [ 35/40 min

LEEK QUICHE
ERBHED
Short crust pastry, leek slices, egg

filling.
ARz - ERER - IBEER
_—

03 27em /3 1.2kg [T 6
1§ 175°c [ 35/40 min

ONION QUICHE (P24,
FRAFLE

Short crust pastry, fried onion,
eggs, cream, emmental cheese.
FRRZ R ~ WFR - I8E - 1)
RS EYE

_—

-
v~ 27em G\ 1.2kg [T 6
1 175°C |5 35/40 min

MEDITERRANEAN QUICHE STRIPE
it oAU R

Short crust pastry, zucchini, eggplant, red
pepper, onion, eqgg and cottage cheese
filling.

FARZ % ~ TERE - A0 - BHA - 0¥
2 SBEMBRE

_—

3 335x125cm /3 1kg (1) 8
W 175°c [ 30/35 min

LEEK QUICHE STRIPE
ERFLED

Short crust pastry, leek shces egq filling.

FREZiEm ~ ERER - BEER

- S
v~ 335x7125cm /@\ Tkg LT 8
1 175°c [ 30/35 min

ONION QUICHE STRIPE
FRAZED

Short crust pastry, fried onion, eggs,
cream, emmental cheese.

FREZHE R ~ W2 - XBF - il ~ 3%
SR

|

K 7 — .
v~ 335x125cm /@\ Tkg 8
1 175°c [E 30/35 min

SIDE DISHES /&
QUICHES TO SHARE R%iic%LEE

i

- 31 -




PRODUCT CODE
FmiE

WEIGHT
=8/t

PCS PER BOX
]

&) Bl ==

R 2
K N

SIZE

R

DEFROSTING TIME

FRFEAE)

BAKING TEMPERATURE

RE

BAKING TIME

S A i) F

OF o= 3%

SNAGKS

INIZ

1%

oo |

To bring to your client as an afternoon tea-set or as
an on-the-go offer, our snacking collection gathers
here some essentials such as macaroons and
mini pastries but also filled muffins and flavourfull
individual breads.

A selected assortment gathering snacking solutions
from our different suppliers and all answering our
demand for distinctive taste and certified quality.

N RENEFRE N FREENEE~ M
BRNZRSLE 7 —EnEER - AT
HTRMBRIREER - BERBIRGIAISERRYR D
EE -

B EEGNARHNEIBELE NIRRT
= - DMEBERERA IR R ETIAUE AR
RIFEK -

mra

# RBB04223

SNACKS /)\iz

FILLED MUFFINS 75143325

MINI BLUEBERRY MUFFIN WITH

BLUEBERRY FILLING

KPR GRS
Blueberry filling, crumble topping.
BEEN - BaEXm

_—

13 26q (7] 42
* 1 hours at 4°C

MINI CHOCOLATE MUFFIN WITH
GHOCOLATE FILLING
IR AT = 3825
Hazelnut chocolate filling, chocolate
chunks.

HFHENEIL - BRNHR

_—
13 26q (7] 42
#* 1 hours at 4°C

MINI RED FRUITS MUFFIN
WITH RED FRUITS FILLING
RIRH BT HRKRISZS
Red fruits filling, crumble topping.
fHRKRE)L - BB

_—
13 26q (7] 42
* 1 hours at 4°C

MINI APPLE GINNAMON
MUFFIN WITH APPLE FILLING
RIRTH 1A RIS
Apple filling, crumble topping.
ERE)L - REBIN

I3 269 (T 42

o 1 hours at 4°C

-39 -
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SNACKS /)\iz

FILLED MUFFINS #55&39%5

# HAK0207 7 ‘

PLAIN MUFFIN WITH APRIGOT
FILLING AND SUGAR DEGOR
=IEIEZS

With apricot puree.

BREFRE

3\ 90g (7] 20
%v 2 hours at 4°C

APPLE CINNAMON MUFFIN
WITH APPLE FILLING

™ I RIB S

Apple filling, crumble topping.
FREIL - BB

_—
-

G\ 120g [T 28
J" 2 hours at 4°C

BLUEBERRY MUFFIN WITH
BLUEBERRY FILLING

IR EIESS
Blueberry filling, crumble topping.

BEEI/L - BB
_—

/3 1209 [T 28
?’K 2 hours at 4°C

I @

@

mm @

CHOCOLATE CHUNKS MUFFIN
WITH WHITE CHOCOLATE FILLING
I55e /13545

With chocolate filling and crumble
decor.

BEcaI5% NIERAIE & B % i

/3 90g (7] 20
b 2 hours at 4°C

GHOCOLATE MUFFIN WITH
GHOCOLATE FILLING
GRS WAERS
Hazelnut chocolate filling, chocolate
chunks.

BFIHEAEIL

=

&\ 1209 (T 28
2% 2 hours at 4°C

RED FRUITS MUFFIN WITH RED
FRUITS FILLING
AT ERK RGBS

Red fruits filling, crumble topping.
fHRKRIE )L, BB

/3 1209 [T 28
o 2 hours at 4°C

SNACKS /1viz

CLASSIC MUFFINS 3335 &%

e &

SMALL BLUEBERRY

MUFFIN

INEEFIES

Vanilla and blueberry muffin, crumble
topping.

BEMNRSER - BB

3\ 159 (7 20
E 2 hours at 4°C

SMALL VANILLA MUFFIN
WITH CHOCOLATE CHUNKS
INEEHSEIH5 R

Vanilla muffin, chocolate chunks filling

and topping.

BEER - IR NREMRGEC K
_—

3\ 159 (70 20

B 2 hours at 4°C

SMALL CHOCOLATE MUFFIN

WITH CHOCOLATE CHUNKS FILLING
AND TOPPING

IN55e 3525 - 1552 7]
RIATNR I ECHY

Chocolate muffin, chocolate chunks filling

and topping.
T5SE ARG - ThsE NRIEFIERECH
/3\ 759 (T] 20

o 2 hours at 4°C

# HN0285

@

v

BLUEBERRY

MUFFIN

BEDE

Vanilla and blueberry muffin, crumble
topping.

BEEMNRESER - BB

_—

2 110 [T 28
o+ 2 hours at 4°C

VANILLA MUFFIN

WITH CHOCOLATE CHUNKS
BEIESE IG5 R
Vanilla muffin, chocolate chunks filling
and topping.

BEEEE - DR ARBME R
2\ 1109 (T) 28

o 2 hours at 4°C

GHOCOLATE MUFFIN

WITH CHOCOLATE CHUNKS
FILLING AND TOPPING

552 13835 - 558 ARIA
GIEGT S

Chocolate muffin, chocolate chunks filling
and topping.

55 NHATH - 558 NDIREFIEE AR
/3 110g [T) 28

2% 2 hours at 4°C




UNBAKED
DOUGH

UNBAKED
DOUEH

UNBAKED

DOUEH

SNACKS /\iz

UNBAKED COOKIE DOUGH i) A< 43t & 9 it 5 TE A1

DOUBLE CHOCOLATE
UNBAKED COOKIE DOUGH
X =I5 58 S EH #35

Chocolate soft cookie dough with pure
New Zealand butter, dark and white

chocolate chips.
huhEH - BEEANBEREAR

KA (o <
¢~ 9cm G\ 509 [TJ 270

\ﬂ 190°C Ii 8/12 min

MACADAMIA NUTS & WHITE
CHOCOLATE UNBAKED COOKIE
DOUGH

ERERRMB 55 NEH
B 25

Traditional soft cookie dough with pure

New Zealand butter, macadamia nuts, white
chocolate chips.

EABTEHRE - BERRR - aIEAA

K 7 7 e
v~ 9cm 8\ 509 L] 270
«1 190°C E 8/12 min

OATMEAL & RAISIN

UNBAKED GOOKIE DOUGH
mERNEETHT
Oatmeal soft cookie dough with pure New

Zealand butter, dried raisins.
EEUVTERA  TEET

< o ~
v~ 9cm /@ 509 []J 270
j 190°C Ii 8/12 min

b

DOUGH

T
DOUGH

% -i

&y = 'i\._

\;’ -
S -

L

| —|
000
000
000

000
| S—

RASPBERRY & WHITE CHOCOLATE
UNBAKED GOOKIE DOUGH
BR AL NEHHE

White chocolate soft cookie dough with pure
New Zealand butter, raspberry and white
chocolate chips.

e EHE  BRFNEIE=NR

|
R 7 =7 .
v~ 9cm [ 509 []J 270

\j 190°C Ii 8/12 min

ORIGINAL CHOCOLATE CHIP
UNBAKED COOKIE DOUGH
[RI5Z N RARED

Traditional soft cookie dough with pure New
Zealand butter, chocolate chips.
o TER - ROk

R 72

>3 9cem /3 509 [T 270
4 100°c B 812 min

TIPS !

mEIER !

UNBAKED DOUGH FOR FLEXIBLE
SIZE AND SHAPES

F T XS FFARBE -
ol B OB KEMER

SNACKS /)\iz

UNBAKED COOKIE DOUGH 7 < 43t & 9 it 5 T ]

- 37 -




SNACKS /)\iz

DONUTS ZHEHE

=
Poppies

=
Poppies

™

=
Popples

L]

SNACKS /)\iz

DONUTS ZH EH E

[
Poppies

.

MINI CHOCOLATE DONUT
#RRI55e JIEHEHE]
Coated dark decor milk split.
RERE - KIMYEEER

CHOGOLATE DONUT
1552/ JEHEHE

Coated dark decor milk split.
RERK - KIMYRERR

R 2 g R 72 j
¢~ 55cm /@ 18¢ ¢x Tem [ 31g

7120 % 60 min T80 ¥ 60min
=

Poppi
MINI DOUBLE CHOCOLATE PP I DOUBLE CHOGOLATE DONUT
DONUT WITH HAZELNUTS
SKIRNURTG 55 S TEH A XU=T57e J7f BHEH
Chocolate‘ﬁllin‘gcoated dark. Z:E:rigig?r;:?jelnut coated milk
PRNER  RERE AT - BT - HDE
¢y 55cm /[@\ 22¢ —

1120 ¥ 60 min

R 7 Ay
vy 7cm [G\ 39¢g

780 % 60min

Y
MINI FILLED STRAWBERRY Poppies I R1\SPBERRY FILLED DONUT

DONUT M EEHEHE

@ ﬁ(ﬁﬁﬁﬁﬁ Coated pink decor white lines.
MEeRK - RfEBL%

Coated pink decor white sprinkler.

MBRE - KIfEERMNEE ; -

o . 23 Tem B 38¢
K 7 = . <

¢~ 55cm /@\ 23¢ . ., [ 80 J" 60 min

(7 120 60 min

BIG CHOCOLATE DONUTS
AI55e /JEHERE

Coated dark decor millk split.
RERK - KihFHEER

1
Poppies
e Wa T

KA e
v~ 9cm /[G\ bbg

(7 48 60 min

Poppies
® ’
o

=
Poppies

BIG FILLED RASPBERRY DONUTS
AEBERSEHEE

Coated milk decor red lines.
FMEERRE - KNABESR

K 7 hd
v~ 9cm /G 68¢g

7 48 % 60 min

BIG FILLED COCOA-HAZELNUT
DONUTS

Ko]oftrfEHEHRE]

Coated white decor milk lines.
BHERE  RMFDEER

- —
v~ 9cm [G\ 68¢g

T 48 % 60 min

-39 -
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DOUGHNUTS (BEIGNETS) =t EH EH E

APPLE MINI DOUGHNUT (BEIGNET)
AMRSERIR AT VAR

Wheat flour, apple puree 24%, sugar, icing

sugar.
INERG ~ 24% ERIE - #E - 1B

®Z 55cm /8 25¢
(7] 175 <% 60 min

RED FRUITS MINI DOUGHNUT (BEIGNET)
IRIKRIR AT VEHEHE]

Wheat flour, mashed raspberry, blueberry and blackberry,
sugar, icing sugar.
NEW - BENER T EESES  BE Bh

©Z 55cm B\ 25¢
(7] 175 <% 60 min

APRICOT MINI DOUGHNUT (BEIGNET)
PRAER AT EHEHE

Wheat flour, apricot puree 24%, sugar, icing sugar.
INEW ~ 24% BT - 1E - HERD -

Ez 5.5¢cm ? 25¢

(7] 175 <% 60 min

CHOCO-HAZELNUT MINI DOUGHNUT
(BEIGNET)
PRI SRR AT VR

Wheat flour, chocolate and hazelnut filling,
sugar, icing sugar.
INER - TR AWFNEFER - B - 1B

©l 55cm (B 25¢

(70 175 4+ 60 min

SNACKS /)\iz

AFTERNOONTEA T35

rarteur . Paris JEVITYRAY(A:

IR RNE E R
Sugar, flour, rum, whole eggs.
5 - Ety - BAIE - &
_—

c33em B 179 (719

”}K 1 hour at 4°C

LEMON MACGAROON
ITIERS R
Buttercream with Corsica lemon.
TmELE - REARITE

RASPBERRY MAGAROON
BRFSER
Raspberry filling.
BRFER

CHOCOLATE MACAROON
BRh5+FE

Chocolate ganache made with passy cacao
barry, chocolate from Ghana, Tanzania and
Sao Tome.

HBIFImIssE HER - FEMERFI55% N

PO EEEEMENEEE  MINICHOCOLATE FONDANT

KIRIBRNBaERE
58% chocolate, cocoa powder & milk,
eggs, sugar, butter, sunflower oil, flour.
58%I552 /1 - oAty - &, XBE -
W BEOR - BETEMR - ER

_—

vl acm 13 309 (T 48
>K< 1 hour at 4°C

MACAROONS
TR+

2 129 (T 96 5 2nrsatac

CARAMEL MAGCAROON
=R S
Camargue sea salt, dulce de leche.
BE - e

VANILLA MACAROON
BERSRL

Vanilla extract from Papua New
Guinea & Tahiti.
EMARZMEE

COFFEE MAGAROON
IMBERS R &

Coffee filling.
L RYER S

EASY TOUSE Nt 2 e
TR Mg : ;

#
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MADELEINES 334ZE3H

041276
e

041277
oz

W

# 5000161KCD m

S

MINI PURE BUTTER
MADELEINE

RIRE IS
French wheat flour, pure fine butter,
free-range chicken eggs.
EIVNER  AEIEBRE B
FISE

_—
N <
[©\ 18¢ L]J 140

4 190°c 5 4 min

MINI GHOCOLATE MADELEINE
N NGNS oy Ve
French wheat flour, pure fine butter,
free-range chicken eggs, chocolate.
EIVNER - AIEREMR - 35
XBE - 1557

|
/3 189 [T 140
i 190°c [ 4min

BANANA PECAN CAKE, COCOA-

HAZELNUT FILLING
BRUAZPRERS -

o] o[&18

Pecan nuts, cocoa hazelnut filling,
banana puree.

Liiztk - TRk - BERE

_—
R 2 \—y
v~ 10x5x6cem [0\ 90g

(10 16 # 7 hours at 4°C

MINI CITRUS MADELEINE
R N AR S 2 b  Sy e
French wheat flour, pure fine butter,
. free-range chicken eggs, honey and
faﬂfn candied citrus.
SEVNER - AIERRER - B
XBE - EEMBRMERE

_—
/3 18q (7] 140
1 190°c 5 4min

MINI CREME BRULEE MADELEINE
PRAREENETT T MR 25

R

041547
e

French wheat flour, pure fine butter,
free-range chicken eggs, cream, brown
candy sugar, honey, vanilla.
ETVNER - AIEMRER - BFES
F Il BEKEE - BE - RE

/3 189 [T) 140
1§ 190°c [ 4min

NO PALM 0IL
AN

Committed to act for the environment and bake their madeleines
only with the best ingredients, St Michel has decided to use 0 palm
oil in their recipes. This cheap oil is has been pointed out for its very
negative impact on the environment, due to massive use in the food
sector.

St Michel AT RIFHIE - BEMREY - HUEIRER - WA
ABERREHR - XIAMEER - ERETWPERZ - B
MR AREN - JHimE2mEEE -

# 041299

[
]

SNACKS /)\iz

MADELEINES 334ZE3H

PURE BUTTER MADELEINE
BB E

French wheat flour, pure fine butter,
free-range chicken eggs.
SETVNER - AEIEURRE ~ B
FIEE

|
5 459 (7170

i 190°c 5 6 min

MARBLED CHOGOLATE MADELEINE

Ih5e I BE e aEE

French wheat flour, pure fine butter, free-

range chicken eggs, chocolate.

ATVNER - MIELEIER - B8

& %N
_—

i 190°c [ 6min

7 459 (070

CEREALS MADELEINE

ZRIRIS MR

French wheat flour, pure fine butter, free-

range chicken eggs, oatmeal flakes.

EIVNER - AIEARE - BFEXS

T ®ER
|

/2 459 (70 70
1§ 190

PLAIN MADELEINE
RIS B

20% concentrated butter, 23% barn
eqggs.

20% JRAEEM - 23% [HFEE
|

/3 459 [T 60

”}K“ 4 hours

T

o
.

;

# 5000311KCD @

# 5000441KCD m

P

CITRUS MADELEINE

THIBIS RIS

French wheat flour, pure fine butter,
free-range chicken eggs, honey and
candied citrus.

EIVNER - AIERRER - BFE
XOFE - BEMREMHE

_—
/3 459 (1170
1 190°c 5 6 min

CREME BROLEE MADELEINE
£ T XIS {EMERE
French wheat flour, pure fine butter, free-

range chicken eggs, cream, brown candy

sugar, honey, vanilla.
EIVNER - AIEMRER - BFES
E-Ud - EKiE - BE - FE

|
7% 459 (7170

J 190°c [ 6min

WHOLE WHEAT MADELEINE
TETIEM

Whole wheat flour 25%.
2EE 25%

/3 459 [T 40

% 4 hours

MUESLI MADELEINE
TR EMERE
Muesli: caramelized sunflower seeds,
brown flax seeds, oat flakes. Fruits:
dried apricots, cranberries.

Decorated with chopped hazelnuts.
HFMTHREE | EREEIH - el
fiitf ~ JER - KR B 8
& - ARTREm

Ay <>
13\ 459 [T 40

%K* 4 hours
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SNACKING BREADS R & E &

B’BREAK MUESLI
B'BREAK Tt R & E €

Cranberries, raisins, oat, flakes,
hazelnuts, apricot, sesame seeds
EdE . BT ®RER KT
= Zhn

|

R A2 \;;L” ~"
v~ 20cm /B\ 709 [T]) 40
# a5 min & 180°C (=2 min

B’BREAK COCOA & CHOCOLATE CHIPS
B’BREAK o] o] iR 15 52 DA/ H &

Cocoa powder, generous chocolate chips filling.
ooy - RETGFENREIL

|
c320em /3 709 (T 40
# a5min & 180°C 52 min

B’BREAK MARINATED TOMATO & ROSEMARY
B'BREAK K35 & ZE A PR E B

Smoked lardons, melted grated Emmental cheese.
B OIEA ~ REIRSEF IR

K A §
v~ 20cm ;70g[ 7 40
% a5min & 180°c B 2min

- 44 -
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how will you serve them?
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PRODUCT CODE
FmiiB

WEIGHT
E2/%

PCS PER BOX
/%8

DEFROSTING TIME
A ]

BAKING TEMPERATURE
RE

BAKING TIME
K B 18]

= ¥ &) Bl ==

INDIVIDUAL DESSERTS

é’1 *t*aﬁi

—\ 1/

Traiteur de Paris chefs have been trained with some of
the most famous professionals. Their team consists of
culinary professionals who all bring their everyday rigor
and demand in production employees training.

Some of the greatest names of French gastronomy have
forged the reputation of Traiteur de Paris kitchen teams,
such as Alain Passard, 3 Michelin-starred Chef in Paris.
The aspiration of Traiteur de Paris is to enable worldwide
clients to enjoy the best Chefs creations, calling upon
cutting-edge freezing technology, to preserve the
excellent quality of their products. As part of this quality
commitment, Traiteur de Paris is highly demanding on the
ingredients selection, always favoring regional options
when possible.

Traiteur de Paris ZRH—LEIFEMNEANTWAL
ETEE - ATENEEREEWAL - )
MECHEN™RNEXRCAEEFRTHEHIZ
o -

ZEERBR-LEEHABNAFTHEM Y Traiteur
de Paris EHPANFEE - LbUIEZREM=EF
JB Alain Passard ° Traiteur de Paris &Z1LEEk
EFmERLEIMITENER - SHAWNEH R
ARREFETmNEHEME - EX—BENmEFIE
o . Traiteur de Paris 8 EEMENAPERE - KO
BEfRIa)ith s 14 -

CREATIVE RECIPE IDEAS
BIRE S IRE

- 46 -

INDIVIDUAL DESSERTS 22 {43 itk

Commso ] e

CHEESECAKE

oy

Cinnamon biscuit base, cream
cheese, cream, sugar, eggs & lemon.
AT - lTE - 9ol -
wONE g

GIANDUJA SHORTBREAD

CAKE

IR AROER
Crumble, chocolate Gianduja cream,
mixed dried fruit and nuts, candied
oranges and crumble.

HEE - TRASLHE - (T8
TRARR - R ENEEE

A fresh and smooth lemon cream on

a butter shortcrust. Decorated with a
meringue swirl.

BUABR D R SIS AT R
A MMBURFER E E BT AR

Corasor] e s

CHOCOLATE FONDANT
BhRNBEER

58% cocoa chocolate, cocoa powder &
milk, eggs, sugar, sunflower oil, flour.
58%I552 ] - ol Olky - 44, 385, -
B - SETEROH - B

CHOCOLATE LINGOT

IR AREER

Chocolate Joconde hiscuit, 58% cocoa
crunch, chocolate cream, 71% cocoa
chocolate mousse, chocolate icing.
55 O0tF - 58% 0]l - 55/
REYIM - 71% 0ol 558 JIRET -
55 NiEAR

—T

.




FF;IE}OHCT ,@‘g& r

WEI
E5/44 0

PCS 'i'-
#E/58

&) Bl ==

R A2
K N

SIZE
R~
DEFROSTING TIME
R

BAKING TEMPERATURE
Yl

BAKING TIME
Hfe

OF o= %

SPEGIALTY TARTS AND CAKES
HAZSEH =,

To offer you extensive dessert solutions, we
started partnering with Boncolac and Mountbry.
One is a French brand founded 60 years ago and
specialized in developing high quality tarts and
cakes, out of authentic French recipes, made easy
and accessible for food professionals. The second
was founded in New Zealand and built a know-how
around American style pre-cut cheesecakes.

From classic family tarts with whole-fruits pieces
to more elaborate creations with almond cream
or meringue topping, all our tarts and cakes can
be defrosted in fridge overnight and will leave you
complete flexibility of serving.

AT EITREFESHNI MRS E - KA
F4a'S Boncolac 1 Mountbry #F51F - Al
#zEmhgE Boncolac 63T 60 A - &)
FRAEMRESER - BB EEET -
HEZETWATERER - Mountbry al7x
THA=  RETRTEAMNDNBEERNE
AVEMNR -

MBI L B R EEKRIL - BB Yhhey
EARRIMVBHER - RIWFABRINE
REER KPR R - LEEREZTN
E&Xo

SPECIALTY TARTS AND CAKES $&253H =

AMERICAN CHEESECAKES S=z0= L&

SALTED CARAMEL
CHEESECAKE
Bl EE IR T E %

Traditional cheesecake, salted caramel
filling and topping, crumble base.

ERZLIER - BERRBAR

NEW-YORK STYLE

CHEESECAKE
AAYONAEZ T ERE
Traditional cheesecake, crumble base.
BT TERE - BRERHE

Z AN < N I L |
Z - BRRRIHE K2 ) g
— ) ¢~ 25¢cm %xm o\ 1.9kg
K7 M 73 % 11 hours at 4°C

¢S 250m €% x16 /5 1.6kg
713 ¥ 11 hours at 4°C

GLASSIC BLUEBERRY
CHEESECAKE
i%HﬂII_H_/—'ﬂ_'H'iE; nE“

Traditional cheesecake, white
chocolate and blueberry filling and
topping, crumble base.

BRZLER AR IREES
NIGFRIRE - BRIEDEE

Ei?Scm %% x16 [3\ 1.6kg
k! %HhoursaMC

COOKIES & CREAM
GHEESECAKE

S AYHEZ T ERE

Traditional cheesecake, cookie and

cream filling and topping, chocolate r
crumble base.

e s BAZLERMI

FAHT ‘.
L
— o

Ei?Scm %% x16 18, 1.6 kg

(03 %K* 11 hours at 4°C

MATCHA GREEN TEA
CHEESECAKE
HET T ER

Traditional cheesecake, green tea filling
and topping, chocolate crumble base.
e iR - 2 T ERMERE
R FEE MR

_—
5325cm %%xw 3 1.6 kg
13 % 11 hours at 4°C

RASPBERRY & WHITE
CHOCOLATE CHEESECAKE
MEaIRNZTER

Traditional cheesecake white chocolate
and raspberry filling and topping,
crumble base.

ERZLER AR IREER
FRIEFRE - BFRERUR

L |
EZZch %xw 13, 1.6 kg
0 3 %K*Hhoursatlﬁc

LEMON WHITE CHOCOLATE
GHEESECAKE
TERGRNZ TER
Traditional cheesecake, lemon and white
chocolate filling and topping, oaty biscuit
base.
TEADLRAZLER - TERDG
SABMEMRN - RETHES

23 25¢em %xw 3\ 1.6 kg
(0 3 %K*Hhoursatllc

CHOCOLATE

GHEESECAKE
heNZtER
Traditional cheesecake, chocolate
filling and topping, chocolate crumble
base.

ot - Iie N2 L ERiE
T55e DR IMREC K

L |
EZQch %6 x16 2\ 1.6kg
T3 %K*Hhoursatélc

All made with premium dairy and cream cheese

~ms> FROM NEW ZEALAND

- 18 -
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SPECIALTY TARTS AND CAKES #ix35%H ==

FRUITS TARTS 7K SR#&

s
o, .
# 71000002 -

BLUEBERRY TART

B

Butter crust, whole blueberries, almond
frangipane.

BEHHNE - RRES - A

K 7 7
¢~ 27cm [©) 850 ¢g 2
¥ 5hrs & 180°C =) 5 min

RASPBERRY TART

ME A

Butter crust, whole raspberries,
raspberry puree.

BN - ERBERT  BRATE
T 2

K 7 7 >
¢~ 27cm /[©\ 800¢g 2

# 5hrs & 210°C [ 15 min

STRAWBERRY TART

S5

Butter crust, Camarosa strawberry
halves, almond frangipane.
HEHAINE - CamarosaBE B RA -
EH{ZYhH

L |

K A 7 <

¢~ 27cm /@) 900 g 2

i 8 hrs

WHOLE PEAR TART

SR

Butter crust, Williams pear
halves, butter and almond powder

frangipane.
EHINE - BERRA - JRAE
i

K 2 —
¢~ 27cm [0V 950g L[J6

# 7hes & 2100¢ E 10 min

CREATIVE RECIPE IDEAS
BIRE S IEA

SPECIALTY TARTS AND CAKES $x353H =

SMALL FRENCH TARTS /) # 48 #ix

[T

SMALL BLUEBERRY TART o
INEEHA

Butter crust, whole blueberries,
blueberry puree.

BN E - RS BEE
_—

- - .
¢~ 21cm [0\ 430¢g 8
# 5hrs & 220°¢ 510 min

&8,

- LEMON TART

i

%I% 2hrs

& PRE-CUT Fit)&H 5=

ans

ITIRRE-FRT 16 5R &=
Butter crust, natural lemon cream.
BRSNS - RATIEYH ~ 90

2 18em €R) x16 3 275¢

SMALL RASPBERRY TART
BRI
Butter crust, whole raspberries,

raspberry puree.
BHINR  BREBERAT BRAT

SR

R 2 N

vy 2lcm [3) 470 g 8
# shis & 210°¢ 5 10 min

7 4

HOTEL SOLUTIONS, FROM DELICATE
DESSERTS TO BANQUET SERVICE

Keeping in mind the specific needs of our
hospitality and fine dining clients, we have
selected an assortment of small tarts, suiting
perfectly their need for light dessert portions
or finger food service.

The pre-cut variations can even be suitable
for afternoon tea with ready-to-serve mini
bites of 15g.

BERRATR - NEPHREERRS

FNINZIEICRS WA R BERE IR
RBHRK SR 7EMEEM/NER - 55
SUEMIINERNRORSHER -

MNZIERE(EZHE - 15 SREla
HIRNZRAEE FFE -




SPECIALTY TARTS AND CAKES #ix35%H ==

EXOTICTARTS RE X 1554

4 27971002 -

LEMON TART “GRAND AROME™
ITIERA

Butter crust, natural lemon cream.
BOMINE - REAATIRTDH - gH
idd

N | Z
Mgy
ar

L

4 18811006 -

I g
L

R A - —
¢~ 27cm 850g L[J6

L 4 6hrs :&t 210°C =10 min

COCONUTTART

2] |
<54 -

Butter crust, coconut cream, coconut
o pulp, coconut shavings.
; BOMINE - FH - M - 9l
k Ot 2 AT R
=':-'... — f
o ——

R A =
¢~ 27cm 1000g L] 6

Eic 6 hrs :&t 210°C E]Omin

SPECIALTY TARTS AND CAKES #ix358H ==

SPECIALTY TARTS #Fe&iEiz(Ha

NUTS TART

Z Ak HA

Butter crust, walnut frangipane, sliced
walnut and almond frangipane.
BEOHINE - &kYE - &Mk R A
.

K 2 - =
v~ 27cm /[©\ 850 2
e 1 ’ - 455701
7 8hrs & 180°C E]Smin

GREME BRULEE TART
EREHER

Bourbon vanilla egg cream filling,
butter crust, caramel glaze.
BHINE - BARLTREEEY
- BMEERR - SR

|

KA < <
¢~ 27cm [©\ 780¢g 4
# 5hrs & 210°C =110 min

o ]

CHOCOLATE TART
“GRAND AROME™

T552 A

Butter crust, 70% cocoa, chocolate,
pastry cream, almond powder, dark
chocolate cream.

BRSNS - 9O]70% ~ 5520
ERRZY0H - B ~ BIG=A9A
|

R 2 - <
v~ 27cm [3\ 9009 ()6

'%{‘ 5hrs

RED FRUITS CRUMBLE TART
SERIBKRINEIA

Butter crust, fresh apple slices, red berries
(raspberries, redcurrants and blackcurrants),
home made butter crumble.

EHINE - MEHERR - AERR (
BRAT AMENERE)  ¥XRE
03 27em 13 9109 [T 4

Eic 5hrs 1:{::‘, 210°C Iwmin

MATCHA TART

WA

Butter crust, green tea cream made
with organic matcha powder from Aichi
(Japan), white chocolate shavings.
EHINE - ZFYH - BARBEK
I - AR AE

|

K A v -
v~ 27cm [G\ 780g []J 6
% 5hrs & 180°C 5310 min

EASY CUTTING VIDEO TIPS :: i 14
5 8 AR ey 5 o
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SPECIALTY TARTS AND CAKES $&253H = SPECIALTY TARTS AND CAKES $&253H =

PRE-CUTTARTS S5t/ 5& CAKES T0 SHARE 43

MANGO AND PASSION FRUIT RED FRUITS CHEESECAKE TART

TART ZTERER

E%*HE?%?}X Cheese cream filling, colorful red - MOIST RED FRUITS CAKE
berry glaze (blackcurrant, raspberry, : 1%\@7\21@ 7J<%E£:;(,“£\’\

Butter crust, mango and passion fruit
puree filling, passion fruit seeds.
EOHINE - ERAAEERTH
BERWMF

strawberry).

RAMBEFRABRR - MEIFEAN
BRELIREELAERKRE (BNe -
BRFNESE ) - ATREENS

Made with low fat yogurt and brown cane
sugar. Colorful & tasty blend of red fruits
(raspberries, blackberries, blueberries &
redcurrant).

Healthy & trendy rye flakes topping.
BERIIN - BEZHABKR : BR
T BE BEMARE

23 27em &) x10
[3\ 8509 (1] 2 # shrsatac

EZ 27 cm %@xw
3 9509 (712 ¥ ahrs

e S 27em R x10 3 650g
s >1<< 3hrs 30 min
1 min at 900W

- LEMON TART - CHOCOLATE TART
- FTIERA S 1558 7154
Butter crust, fresh lemon cream. Shortcurt pastry, dark chocolate filling

MOIST LEMON GAKE
AT IR %
Made with low fat yogurt and brown cane

sugar. Natural lemon extract, healthy mix
of rye flakes and flax seeds topping.

IRB IR AIRE R FTIN - RARMT
BRZEE

topped with a dark chocolate glaze.
BHINE - TIRNERRTIE - B
it~ I3 SiERE

...--"_\\ BEUMSNE - HEETENA
' N -

k EZ 27 cm %@xw 37509 AAI‘WS
# shes B 210¢ El5min

e S 27em €R) x10
3 1509 T8 % 6hrs

03 27cem &R x10 5 650¢

- TRADITIONAL APPLE TART « FACILITATE YOUR DESSERT SERVICE » 6 % 2hrs 30 min
e ﬁ}} 7EEJZT5%TJX These dessert solutions are meant to ease and fasten your daily mise L) 1 min at 900W
Butter crust, fresh hand placed apple en place with recipes pre-cut in 10 or 12 slices. Created to bring you
:H’f-""""?x slices, apple puree. individual portions of 70/75 grams, pre-cut dessert guarantee you full
ﬁ(:(;'_’_’;.h = '::i; EMINE - MEERR C ERTE cost control and facilitate your team's plating process. TIRAMISU
e AT WA - A dessert solution ready to plate! N
\ iy §= "% " 5 N +
l.\?- - r T#_r\-\- _ = E Z 27 cm %D{ 10 iE?ﬂ*;ﬂ_EEl“m\
i = g N - abayon cream, sponge cake soaked
- e o 1000 9& 16 - R BR A R RS with marsaclja wine and coffee syrup,
L a Bhrs © 210°C &= 10 min U ERASREBIDN 10 % 12 REFF - SESENNRERE PR  AER(DAD VN

FNIMBERER) - DI aT#D

WERES T - T MBMHELN 70/75 &= - RILAETZIEHAE -
TR ERERE -

A RERRTE - EEEIR | -
HEHmERSE - 12EE1A °Z 30x10cm /5 950 g

T 4 ahes




SPECIALTY TARTS AND CAKES $x358H =

BUFFET CAKES &2 FE 1%

MANGO PASSION FRUIT
CHEESECAKE TRAY
TRABRZLERE
TE

Butter crumble base, American
cream cheese mix, mango passion

fruit glaze.
ttB/EEE PRI - RS EETRZ
T+ EREERME

K A2 — >
v~ 30x40cm /G 3kg [ 3
11 hours at 4°C

BANANA CAKE TRAY
BREERE

Moist banana cake, rich chocolate
ganache.

BFERER  REABRNERE
|

R 2 7
¢~ 30x40 cm /@\ 2.5kg 3
o 6 hours at 4°C

CARROT CAKE TRAY
e NEREE

Moist carrot cake, pineapple zests,

cream cheese ganache, pumpkin seeds.
W MRERE - BE - Tl Lk

ma /T

|
/3\ 2.5kg [T 3
5 6 hours at 4°C

R A2
¢ ~ 30x40 cm

.
,-
e

J AS05 .

——r

BY THE PLATE
RE MR

10 rectangle bites
3.4X9cm

18 square bites
3X5.6cm 45x4.2cm

LEMON CITRUS
CHEESECAKE TRAY
ITEHBZ T ERTR

Butter crumble base, lemon-citrus
flavoured cream cheese mix, light glaze
topping.

PR - RSTE- R
ML SEMEE AR

R 2 %
v~ 30x40 cm /@\ 3.1 kg 3
i 11 hours at 4°C

STRAWBERRY
CHEESECAKE TRAY
BT ITERE

Butter crumble base, American cream
cheese mix, Strawberry glaze topping.

PIImERH - EmZt
%éﬂﬁ%f’rﬁ@ﬂﬂ

R 2 o
v~ 30x40 cm [\ 2.75kg 3
o 11 hours at 4°C

STTA
—

BUFFET AFTERNOON TEA
BEE M

32 triangle bites

SPECIALTY TARTS AND CAKES $x358H =

BUFFET CAKES +E&2FE 1%

prrekecult
STRAWBERRY- HASPBERHY STRIPE
EEBRTFERR

_F-'-_ﬁ"_%é}%EE Il\\

R A2 R A2
v~ 34%x9x3,2cm v~ 34x27x32cm

[ 5009 ()3 ¥ ahrsatojac 51500 (71 5 4hrsat0/4C

Kirsh-soaked biscuit, strawberry-rasberry mousse. Strawberry-blackcurrant mirror glaze.

EEEES T  E5-BRTRY - E5-RNCEEER

# 111838 [N #111830 [t

OPERA STRIPE OPERA HALF FRAME
RImI55e NERESR RimI55e NERE

R 2
v~ 34x27x4cm

R A2
v~ 34x9x4cm

et 810 ] 5 o 4 hrs at 0/4°C

4 hrs at 0/4°C 3\ 24309 [TJ 1

Joconde sponge soaked in a coffee infusion, buttercream and dark chocolate ganache (70% cocoa).
Finished with a chocolate glaze

MIGER ~ PmBEMARIGFENERF (70% STt ) EMNTTAREBRER - MIGEAMEHRTEN

e [
FEUILLANTINE HALF FRAME
BFIhmNER
E Z 34x27x3,2(3m4

e 1950 g 1 % 4hrsat 0/4°C

[ nass [
FEUILLANTINE STRIPE
HFIHENERSR

R A2
v~ 34x9x3,2cm
3\ 650 (T3 % 4hrsat0/4°C

Cocoa sponge, hazelnut chocolate crisps, dark chocolate mousse.
Dark chocolate topping and caramelized hazelnut garnish.
ooBAEENR - itk FIER - BRI ARE - BN ORRANEREEREM

kel
GHOCOLATINE HALF FRAME
I55e &%

o3 34x27x32cm

B\ 1350 g (711 % 4 hrs at 0/4°C

gzl
GHOCOLATINE STRIPE
5 N&ERES

R 2
v~ 34x9x3,2cm
3 450 (T3 % 4hrsat0/4°C

Cocoa sponge, chocolatine mousse. Velvety chocolate finish.
BETOBRER - R AR - HREILRARE
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:H: PRODUCT CODE
PR

GLUTEN-FREE

ToEK

B e

S WAL\WA RN

Gluten is a protein present in some cereals such as
wheat, barley, rye and oat. Present in most of flour-based
products (bread, biscuits, cakes, pasta, etc) it represents
a growing challenge for many chefs.

Wheat flour consists in a key binding agent for most of
baking recipes and clients will still expect textured and
flavorful recipes.

As a natural alternative, our partner Bridor has imagined a
flour mix made with millet and millet buckwheat to develop
a specific range of gluten-free products. A convenient
and time-saving solution to meet this occasional and yet
growing demand from gluten-sensitive clients who always
appreciate and remember the extra effort.

The 2 desserts from Boncolac are not only gluten free but
also lactose free, thus suiting even more of your sensitive
clients.

RRE—MERR [ ZFEETNE KX RE
MEZEERBMP - BTHRRFET AU
HFR~m (B8 - B+ & EANES)
b XRRZSEIIHER 7 HRE AR -

NEEMPEIEBRMET  ASBURERSEHE
A3 - BEFAERGEBRESCEMMIKWE TS -

BOIWEEKH Bridor 2BA/ICKAMNFZAME
Gy - fFARRERY - ERRERNTEARm
XS EESNBRLRYLURR ST HER
BARTARIE TR - XEEFBEZRGFF2
ICIRFR Y BRI EEAINES 7] -

Boncolac FIEMMFE = - ANTEkER - MBX
g BERZHEEERF -

:r* — m L E
IHHOVATION
:sr'::jl::
AT

GLUTEN-FREE Fo2% Bis =

GLUTEN-FREE PLAIN ROLL
ToEAR/)\H B

Rice flour, brown rice flour, millet flour,
buckwheat.

/3 459 [T 50
Frozen: T min at 500W
]
= Defrosted: 30 sec at 500W
Frozen: 10 min at 160°C
Defrosted: 6min at 160°C

GLUTEN-FREE MADELEINE

IEM AKX R E

Brown rice flour, millet flour,

buckwheat.

|

/3 309 [T 50

) Frozen: T min at 500W
Defrosted: 30 sec at 500W

Frozen: 10 min at 160°C
Defrosted: 6min at 160°C

GLUTEN-FREE SWEET BRIOCHE

ToEk B/ NEE

Rice flour, millet flour, buckwheat.

K - AR - HE

|

/3 509 [T 50

. Frozen: 1 min at 500W

(- Defrosted: 30 sec at 500W

Frozen: 10 min at 160°C
Defrosted: 6min at 160°C

GLUTEN-FREE
CHOCOLATE ALMOND BROWNIE

LRI NE I HEAE

Rich chocolate filling, almond slices, white

chocolate drizzle.

= Bl %

e g

FEWIRNE - AR - BIEEN

>3 30x20cm 13\ 1.15kg (1) 6

i?{é 12 hrs at 4°C

GLUTEN-FREE

CHOCOLATE CAKE
TERIBEIS R EE
Made with corn starch. 60% cocoa.
oJoJ 155 & iE60%

/3 80g (7018

»}K« 3hrsat4°C RR 20 min

[0 40 sec in oven at 500W

GLUTEN-FREE

APPLE TARTLET
TR ER G

Rice flour, apple compote

and fresh apples.

HiD -~ EREMEERR
_—

3 159 (7018

%K“ 3hrsat4°C RR 20 min

[0 40 sec in oven at 500W

CHOCOLATE FLOURLESS TORTE
T En 155 ERE

Moist chocolate cake, chocolate

ganache topping.

DR NRER e AHmFE
it

23 25cm /3, 1.35kg (1) 4

*}K* 6 hours at 4°C

EASY TO BAKE
ZHLE

@ ‘ LACTOSE FREE
I F#E

@ ‘ SUITABLE FOR CONSUMERS WITH CELIAC DISEASE
MNEEGRBEILEENHEEE
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HAVE YOU HEARD OF OUR F&BREAKFASTS?
TR FoM 189 FRABBREAKFASTS 15 ?

F&Breakfasts gather local F&B communities around
coffee and croissants!

Chefs, floor managers, restaurant owners and food
professionals... meet and mingle in conviviality during
these morning networking breakfasts.

Breakfasts ZAE&EZMEREA - HmMBEANFA
e |

M - MEAE - BIEZSWMAERTWAL..5F
B2 EARREPEMRRR -

Launched in December 2016, FB Solution has already
hold 7 of them in 2017. Our objective for 2019: a rising
number of partners, guests and cities for our many
F&Breakfast events to come! We partner with like-minded
brands - sharing our values of quality and taste - to
propose our clients a large choice of breakfast-related
products.

zoasielr T 2016 & 12 H - 2017 & FB
Solution 273 ¢ 7 1m7&a) - 2019 & - FAIRIE R
= : F&Breakfast JAMEIEKE - BEE ~ WA
ZNRPPHEEBM | RINSTREGHNMRES
18 DERNE@RMKESEINEW - AE
FHEEZMNSHENEEERm

FBreakfast 1

== by FB Solution

* SHANGHAI /& * HONG KONG & 2
* BEIJING 15752 * TAIPEI =16

* SHENZHEN 7%/ » CHENGDU /%20

* GUANGZHOU | ) * XIAMEN =1 |

* CHONGQING = /% * QINGDAO =

Contact us to know when the next F&Breakfast will be!
BXZ 3] - 7 #% F&Breakfast B9 N —2&5) !

SOME OF OUR PARTNERS IN 2019:
FA)E 2019 FH—LESEKEF -

&
avioc] . [N iF)
z = & ="

) MONIN il

E ot <o
P e
n..l-ml B
a ) Chef Works Y g - m
FLH LY ..;':-'-'-"-12‘ B i
I PAPP'S

F‘EH;:ETﬂ:, i@) m !
ol Alfavis . (32

F&BREAKFAST
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THIS IS PRINTED ON 100%

RECYCLED PAPER
FE T E W EITED

Y \
N i
z |
{ .1§
\\ (I %
1l
CONTACT US %%ﬂlﬁaé%

MAINLAND CHINA HONG KONG & MACAU  TAIWAN AREA

(Shenzhen office) (Hong Kong office) (Taipei office)

op [ A b ae /B ] =)

Q (+86) 755.8220.6099 S (+852) 2407.8840 Q (+886) 02.2719.9915

XM info.china@fbsolution.com.cn  Minfo@fbsolution.hk M info@fbsolution.com.tw

FOLLOW US ON WECHAT
BRIRMNEAME

in] O W%




