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18 YEARS SUPPORTING CHEFS
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ABOUT US
el

Your Trusted Partner Since 2008

For over 18 years, FB Solution has been the premier choice
for Food Professionals in Greater China, offering the finest
bakery products.

We began with breads and croissants and have since expanded
to offer a wide variety of bakery and pastry foodstuffs, from
Finger foods to culinary aids, catering to diverse culinary needs.

Leading the Market
As one of the leading importer and distributor in Mainland
China, Hong Kong, Macau, and Taiwan, we set the standard
for excellence in the food industry.
We meticulously select the finest products from trusted food
producers, ensuring that every item meets high requirements
without compromising on taste, quality or practicality.

Creating Unforgettable Culinary

Experiences

We support your creativity, through collaborating with brands
that share this demand of exce”ence, in constant creation
of new recipes. Our goal is to help you craft unforge‘rmb|e
culinary experiences for your guests, enhancing their dining
enjoyment with our premium products.

OUR FOUNDER
RAHRIMA

Mr. Louis Le Duff, A Visionary in French Casual Dining
In 1976, Mr. Louis Le Duff opened the first Brioche Dorée in northwestern France, driven by his
passion for sharing the delights of French cuisine. This vision quickly blossomed, leading to the
establishment of numerous restaurants, bakeries, and brands tailored for chefs and cu|ino1ry

professiono|s.

Global Success
Today, thanks to Mr. Le Duff's unwavering vision and determination, the group proudly operates
over 1,000 restaurants and bakeries across five continents. With a dedicated team of more than
19,000 food enthusiasts in 18 production sites, the group continues to bring the essence of French
casual dining to the world.
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YOUR SATISFACTION,
OUR PRIORITY!

ERPELE

OUR COMMITMENTS:
FAIRYAGE

® Sourcing from trusted suppliers

We comprehend the importance of staying ahead of evo|ving
food trends. That's why we are consfonﬂy seorching the world
for new, practical and innovative products that are sure to
de|ig|'1f your customers.

We collaborate with food producers who adhere to the
strictest food controls and are certified with the highesf level

of HACCP, IFS and BRC standards.

® Supporting Your Operation

Our products are meant to facilitate the daily operation
of your kitchen teams. We have built close and long-lasting
relations with 6-star hotels, restaurants, leisure parks, and
air flight caterers. We know you count on us to choose and
deliver to your door step, the products you would have chosen
yourself.

» Respect of cold chain

At FB Solution, we understand the critical importance of
maintaining the cold chain in the food business. To ensure
that all producfs are stored and Tronspor’red at appropriate
temperatures, we follow strict proi‘oco|s for temperature
control.

To guarantee the sofefy and the freshness of our producfs, we
offer a prompt delivery service from our warehouse.

® Transparency and Environmental
Sustainability

We strive to be exemp|ory in our actions towards consumers,

employees, and the environment. Our corporate social
responsibility policy focuses on transparency, food safety, and
minimal ecological impact.
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VIENNESE
PASTRIES

Crafted in  the spirit of traditional French
pos’rry-boking, with  slow, gen’r|e and careful
kneading process, the dough used in all our
pastries rests for many hours ’r|’1is|ong rising time
allows yeast its necessary fermentation period and
results in an authentic pastry range with comp|e><
and rich flavors. Pre-proofed and egg-washed,
s’rroigh’r from freezer to oven: a service produc’r par
excellence, quick and easy, gudranteeing freshness

and F|e><ibi|i‘ry.
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VIENNESE PASTRY
CROISSANT

439578 Wl CROISSANT
sl PoUF] "ECLAT DU TERROIR"

W aroar

FIAETRARYTYH

Wheat flour, pure fine butter,
skimmed milk.

70g (T 70 % 30 min
Il

& 165n70°C 5 16 min

CROISSANT -
IRRESTIBLES

IR

Wheat flour, pure fine butter.

70g H 60 A‘ 30 min

& 165/170°C [5 16 min

VEGAN RASPBERRY
FILLED CROISSANT

BASROAR

Wheat flour, vegetable fat, 16%
raspberry filling.

90g 44 # 45.60 min
& 165M70°C [ 1718 min

CUSTARD FILLED
CROISSANT

TTEROAR

Wheat flour, fine butter, custard
cream fi||ing.

1 [T F ) z A
00g [TJ 50 *# 30-40 min

& 165170°C [ 1718 min

#32960 "y CROISSANT
UL PR "ECLAT DU TERROIR"

AT

Wheat flour, pure fine butter.

50g 120 % 30 min

50g
LN [ 2
I.--I"-:I O 165/170°C ’L‘ 16 min

CROISSANT -
LES CLASSIQUES

FIEREH

Wheat flour, pure fine butter.

e AT !
559 [[J 110 %% 30 min
{;;j; 165/170°C [ 16 min

CROISSANT WITH
APRICOT FILLING

BBk PR PI A8

Wheat ﬂour, fat blend buHer, apricot
filling.

>§ 45-60 min

90g 40
& 165/170°C B 17-18 min



# 42614
BRIDOR

#43239 .
agibow

SPECIALITY PASTRIES

PAIN AU CHOCOLAT
REREIER

Wheat ﬂour, pure fine bu‘r‘rer, cocoa
produc‘rs.

75 (00 70 % 20 min
8 165170°C [ 20 min

FAT BLEND CUSTARD
LATTICE

FHERAER

A generous pastry cream filling (35%),
combining indulgence and sweetness.

100g (7] 70 %% 30-45 min

& 165.170°C 16-18 min

PRALINE AND HAZELNUT
SWIRL

R DEBER

Delicious prcn|ine centre is enhanced by
the crunchy chopped hazelnut topping.

’%{* 30-45 min

17-18 min

o
L&
N
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430228

439701

APPLE TURNOVER -
LES SAVOUREUX

RIASRER

Wheat flour, apple jam.

1059 [TJ 50 % 30-40 min
N
{J, 190°C E 30 min

CINNAMON SWIRL
NV ETHES

Wheat Hour, pure fine buf‘rer,
cinnamon ﬂ”ing.

100g [ 60 -\K 30-40 min
Jj 165-170°C 18/90 min

MAPLE SYRUP AND
PECANS PLAIT

HEREEADEEIAER

The perfect combination of sweet maple
syrup, crunchy pecans and the light puff
pastry texture.

!

959 (T 48 Jf 190°C 18-20 min



#34840
agibon

#32330
m_.-__:i.?{'fu:

MINI PASTRY

MINI CROISSANT -
LES CLASSIQUES

ZRIRAJ R

Wheat Hour, fine buﬁer, vegefob|e fat.

25¢g 7] 9295 >T» 20 min

& 165170°C [F 14 min

MINI DANISH
CUSTARD CREAM

RRIR-R IEER

Wheat flour, fine butter, custard cream
filling.

40g 180 i?:é 20 min
Jf/ 165°C E 12 min

#32182
BRIDOR

MINI PAIN AU CHOCOLAT -
LES SAVOUREUX

BRIRIS 5 1IBR

Wheat flour, pure fine butter.

MINI CRANBERRY
TWIST

RRAR SR AER

Wheat flour, pure fine butter, cranberry.

30g 100 £ 20 min

© 165-170°C  [] 14 min



# 38121
agiton

# 42537
NEW

L

MINI PASTRY

MINI APPLE TURNOVER
ZROREASRER

Wheat flour, pure fine butter, apple

jam.

40g l” 255 -\f\ 30 min
B 180/200C B 18 min

MINI STRAWBERRY
LATTICE

HIREEER

Wheat flour, pure fine butter, 42%
strawberry filling.

SHELL RED BEAN PUFF
ORAL S BARER

Wheat Hour, red bean paste,
vegetable oils and fats, salt.

30g (1) 120 4 10-15 min

& 190C B 810 min

435193
uh_'__]i.v{'fu:

® &

431103
uh_'__]f_.v{'fu:

MINI RAISIN SWIRL -
ECLAT DU TERROIR
wIRE B AR

Wheat flour, pure fine butter, custard
cream, dried raisin.

309 [J 230 < 30 min

x’[j; 165°C Il 12 min

MINI MANGO LATICE
AR REK

Wheat Hour, pure fine buHer, 48%
mango filling.



% 43319

438798

# 42531
NEW

O

L
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SAVOURIES

4 43318
uh_:Ji.?{'fu:

TOMATO SWIRL
VBRI BER

Marinara filling is made with tomatoes,
mozzarella and an aromatic blend.

100g (7)) 60 % 4560 min

165-170°C |

# 37455
BRIDOR

CHEESE CROISSANT

FER) FI4E

Puff pastry dough, enmental cheese

fi||ing, crispy cheese topping.

8

90g [

165°C

MINI SAVOURIES

MINI CHEESE
EXTRAVAGANT

RARFERER

Puff pastry dough, enmental cheese
fi||ing, crunchy enmental topping.

35¢ | X 20 min
& 170°C 13/14 min

MINI PIZZA

SWIRL
IREEFEDERER

Puff pastry dough, tomatoes, enmental
cheese and mushrooms.

35g 2925 X 20 min
w\ﬁ 170°C 13/14 min

SHELL CURRY POTATO
PUFF

RRARUNPE G £5 22 HARER

Wheat flour, potato, vegetable oils
and fofs, carrot, sugar, curry powder,
salt, onion, garlic, ginger.

30g 7 120 >:<< 10-15 min

ﬁ 8-10 min

438478

60 % 30 min

[

16 min

PESTO SWIRL
B R RER

Intense melt-in-the-mouth pesto and
cheese filling.

100g [T 60 *# 45-60 min

& 165.170°C & 16-18 min

MINI CHEESE
SWIRL

RITHEEDHERER

Puff pastry dough, enmental cheese
filling.

35¢g []: 2925 -\L 20 min
13/14 min

& 170°C

MINI PESTO
SWIRL

RIRF EDEBER

Wheat ﬂour, bosi|, cheese and gor|ic.

[]: 295 -\L 20 min
13/14 min

30g

8

& 170°C



BREADS

FH

2

Our bread selection has been deve|oped fo fu||y
answer the needs of hospi‘rohfy professiono|s: from
5-star hotels to sandwich pop-up stores and coffee
shops.

All of them are made using wheat flour from
France, slowly kneaded and fermented over many
hours to deve|op pronounced, natural flavors. We
select on|y the most artisanal-alike breads, with
regular open cuts on top, a creamy colored crumb
and airy loaf these We||—proporfioneo| shopes, with
generous but not excessive sizes, are a sign of
careful preparation and controlled proofing.

10
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BREAD 77 &
BIG BREAD 7t

#37140 PLAIN CIABATTA BREAD #34790 THE FRENCH BAGUETTE
S ZAF|a R %O FEEREE
Wheat flour and extra virgin olive oil. Wheat flour.

R 2 7

vy 2em [0\ 1409 [TJ 50

# 30min §20C B 10 min

R 2 )

v345cm B 280g [T 25

S 30 min g 190/200°C  [E] 10/12 min

#34230 . BREAD WITH FIG #34110 . RYE AND LEMON BREAD
—— aﬂg_(}n — .B!ﬂ_q(}ﬁ N

. FIERIED Ea BEmIED

e Wheat and rye flour, dried figs. T Wheat and rye flour, candied lemon

Oﬂd |emon pee|.

330c¢ [ :l 26 ":%Z 30 min 330c¢ [ : 26 ":%E‘ 30 min
g g

N =]
& 190/200°C B 15/20 min

B 190/200°C B 30 min

#33365 . BATARD BREAD
S B R/DOR
m )

Wheat flour, wheat sourdough.

540g [m 14 ’% 30 min
‘SOURDOUGH J]

& 190/200°C [ & 20/25 min

11



INDIVIDUAL BREAD — /{777 E]

TRADITIONAL ROLL
(E 5N

Wheat flour.

#35130

55g [I: 70 ”}32‘ 10 min
Jj 190/200°C  [E 6/8 min

Rustic square roll

N eSS

Wheat and rye flour.

431520

40g [“ 80 ;’:{‘ 10 min
’J% 190/200°C E 6/8 min

©

Plain roll

[RAFE

Wheat Hour, water, soH, yeast, malted

wheat flour.

379 H" 200 ;’:{‘ 10 min
B 190.000c B 6/8 min

FIG ROLL
EIERE

Wheat and rye flour, dried ﬁgs.

#37453

BRIDOR

55¢ 75 .\K 10 min
L% 190/200°C 6/8 min

MINI BAGUETTE FINEDOR

#30895
- RIRRBLYREE
UL

Wheat flour.

\'\ — 45g C 7 50 /’1/ 10 min
\vesay | T LABEL 0 )
— =2 § 200/210°C & 6/8 min

GLUTEN-FREE PLAIN ROLL

435433
- EECE Rk

Rice Hour, brown rice Hour, millet Hour,

buckwheat.
HE T 45 g m 50 %WOmm
F . Frozen: 1 min at 500W
AR L TERS00W i 88

Defrosted: 30 sec at 500W
BARR 1 ThER500W g0

I REET TS



#178309 panidor

#17842  panidor

INDIVIDUAL BREAD — ) {%4[E1

MINI PUMPKIN ROLL
WITH NUTS

HITFENRCE

Wheat flour, water, pumpkin puree
concentrate, walnut, margarine, salt,
egg, yeast.

INEEIR S TR SRR R SRR ~ bk~ AB A
3E\E\ZE$\E%:;
3 339 (1) 200 10

200°C E 5-8 min

-15 min

SPECIAL FIG AND
HONEY MINI BREAD

RARBIERENEE

Wheat Hour, honey, fig, bore|y malted
Hour, rye Hour, yeast.

B IR AE LN

?5 /JV} ﬁ%!o
I3 339 [T 200 # 10-15 min

B a00c 5-8 min

#176083

4179034

papidor

MINI OLIVE OIL AND
OLIVES ROLL

RATIIE S

Wheat Hour, water, green o|ives/ rye
flour, olive oil, salt, pors|ey/ yeast.

INEEIR N IR B S B B B
NE/ YN =2 S
B\ 339 () 200 3 1015 min

B o0oc 5-8 min

MINI NUTS AND
RAISINS ROLL

HRIRRRE B

Wheat Hour, raisins, wc1|nuf, rye Hour,
yeast.

J\KIW NGk A XIS B Ty Y =2
0

3\ 339 [T 250 41

4 a00rc B 5-8 min

J min

13



DESSERTS
iH =

To offer you extensive dessert so|u+ions, we started
partnering with several European dessert brands
like Boncolac, Traiteur de Paris and St Micheland.
They are specio|izeo| in o|eve|oping high quo|i+y farts
and cokes, out of authentic recipes, made easy and
accessible for food professiono|s.

From classic fomi|y tarts with whole-fruits pieces
to more elaborate creations with almond cream
or meringue fopping, all our tarts and cakes can
be defrosted in Fridge over nigh‘r and will leave
you comp|efe f|exibi|i+y of serving from different
porfions upon your needs!

14
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000207 [ETANENT

DESSERT #Hz
INDIVIDUAL DESSERT — A {4t

CHOCOLATE FONDANT
YEEIS TIERS
60% cocoa chocolate, egg, sugar,

low-fat cocoa powder, sunflower oil,
milk.

PREMIUM CHEESECAKE
REHE ) ERE

Cinnamon base, lemon

cheesecake mix, rich in cream cheese.

crumb\e

v~ /cm ] SUZG%*HH&
L'OPERA
BN S
Coffee soaked Joconde biscuit,

coffee buttercream, 57% cocoa and
72% cocoa chocolate ganache and
chocolate icing.

28 x 24 cm [0\ 65¢g

16 ;,t—: 3 hrs

15

00041

foosses

CHOCOLATE FONDANT
BEIRIER

60% cocoa chocolate, egg, sugar,
low-fat cocoa powder, sunflower oil,
milk.

LEMON MERINGUE
SHORTBREAD

BEREAK

Italian meringue, lemon cream, mix of
flaked almonds, oronge-|emon zest and
crumble biscuit base.

16 4 3 hrs

GIANDUJA CREAM
SHORTBREAD

BRRIT IERBHERE

Crumble base, gianduja chocolate
cream, mixed dried fruits and nuts
crumble.

17 min L] Frozen: 50/55 sec at 750W



foossts
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INDIVIDUAL DESSERT — A {7&H

CARAMEL DELIGH
RO EERS

COYOI’W’]G‘ crumb\e bose,

creamy
caramel, caramel mousse and caramel
sprink\es.

K7 ol . ¢
vs7cm [@90g [[J16 % 4 hrs

RED BERRIES
CHEESECAKE

HERERER

Crumble pure butter with almond
powder, soft lemon cheesecake cream,

red berries compote (strawberry,
raspberries, red currants and
blackberries).

K 7 ] .

v 7cm [0 90g m 16 }&{‘ 4 hrs

SAN SEBASTIAN
CHEESECAKE

R E R ERE

Cheese, sugar, whole egg, natural
vanilla ﬂovour, salt.

K 7 \d -
eu7cm [B 95 (T120 ¥ 4hrs

fooaree

o050

CAPPUCCINO
A EMIYER AT E R

Chocolate crumble base, coffee cream,
milk mousse and cocoa powder.

KA
N 6cm

716 ;/}{‘ 4 hrs

O\ 95g

RED BERRIES
CHARLOTTE

BRERE
Light raspberry mousse layered in

genoise  biscuits.  Whole
redberries and red fruits decoration.

between



4007327
NEW

Traiteur de Paris

4005563

NEW

Traiteurde Paris

#126 D{\

NEW DOLCERIALBA

INDIVIDUAL DESSERT — A {7&H

DOUCEUR CREME
BRULEE
BRINEMERR

The traditional recipe with a creamy
texture and a gluten-free financier

base.

B 80g T 20 3 3 hrs
TRUFFON
RIS RSN

Dessert with chocolate

chocolate mousse, meringue core and

ganache,

chocolate chip.

CREMOSO WITH
CARAMEL

R T

Delicious “spoon” dessert, with eggs
lightly coated with caramel.

4007323 CHEESECAKE

NEW

Traiteurde Paris

#007326

NEW

T
ILEEL

#1174

NEW

DA

DOLCERIALBA

17

CCEUR EXOTIQUE
RS BB REKES ERE

The surprising passion fruit and lime
heart, bringing a note of exoticism to
this North American classic.

3\ 100g [(T0 20 & 4 hrs

STRAWBERRY INTENSE

AR LB R AR AT ERR

Dessert with vanilla cream, strawberry
compote, biscuit, strawberry coulis and
white chocolate crisp.

»,}K“ 4 hrs

MINI QUADROTTO
TIRAMISU WITH
LADYFINGRES

RRLKEF
Double layer of Ladyfingers drenched

with coffee and soaked in mascarpone
cream. Sprinkled with cocoa powder.



#5366

#6384

#3165

#6161

[

PRECUT TARTS Fa1JJi5

PRE-CUT TRADITIONAL
APPLE TART

MEMIARK (FAYI10R)

Shortcrust pastry, fresh hand p\oced
apple slices, apple puree.

2 =
N /]

97 cm [\ 1000g (1] 6 (l 200°C

]| 10 min %% 10

PRE-CUT APPLE AND
RESPBERRY TART
BREASKTFE (FATI12R)

Shortcrust pastry, opp|e and rospberry
compote.

K 2 N
N 27 cm [©) 900g

B 10 min %§ 12

8 & 200°C

PRE-CUT CHOCOLATE
TART

FRIG I (FAYI10R)

Shortcrust  pastry, dark chocolate
filling.

K7 A <
v~ 27 cm [\ 7509 [ 8

%{; 25 hrs %@10

PRE-CUT APPLE
TART TATIN

BEIARK (FAI8R)

Caramelized fresh apple slices, layered
on a crispy butter crust.

K7 7 < '{
v~ 27 cm [O\ 12209 4 ¢ 210°C

E 10 min %@ 8

#6009

#5648

PRE-CUT PEAR TART
FERUE (FATI10R)

Shortcrust pastry, pear halves and
almond powder frangipane.

K A = <> f .
s 27 cm [\ 7509 [[J 6 & 200°C

©
B 0min & 10

PRE-CUT MANGO AND
PASSIONFRUIT TART
BREBRTRE (FBYI10R)

Shortcrust pastry, mango and passion
fruit puree fi||ing, passion fruit seed:s.

K2 7
v~ 27 cm [©\ 8509 J2

%‘I\; 25 hrs é@@

PRE-CUT LEMON
TART
TRERE (FAI10R)

Shortcrust pastry, fresh lemon cream.

R A2 7 <
¢~ 27 cm [B\ 750g [IJ 8

’;’K“ 25 hrs %@WO

PRE-CUT LEMON
MERINGUE TART

ERERE (FA10R)

Whole blueberries \Oyered after
the cooking on a smooth almond
frangipane cream.

K2 7 <
v N 27 cm (@) 1000g 4

%‘K“ 4 hrs ’%_@10



PRECUT CAKES Fa1J1&E %

#223 ® PEAR-YOGHURT #233 ® APPLE CAKE WITH
—————— PFALZGRAF CAKE — FPFALZGRAF BUTTER CRUMBLES
FEUBIRERS RREEERE

4042017

Yoghur’r cream and pear slices on a
light cake dough.

BAERNERRRE DiHE @R R

A

R 2 5
v N 28 cm E 1400g (4 4

%’I‘{* & hrs 6@19

LOAF CAKES Z=#£

CHOCOLATE MARBLE
LOAF CAKE

RERQI55 1 R ERR

Buttery vanilla cake swirled with rich
chocolate cake in a moist and soft
cake.

S AERTBS RN B R
R RE BB
R 2
N 7x285x%x8cm
7 )
B 575 T8 1Y 8hrs

& 190°C 12 min

19

4042016

A yeast shortcake base with fresh
0pp|es, dried grape and butter streusel.

U EE Bl R E A e BL EIEHE R E
FANYTy SR o

K7 7 <
v N 28 cm E 2000g L]J 4

# shs B0

FRENCH BUTTER LOAF
CAKE

B RER
Rich butter cakes that are soft, moist
and delicious.

REBNERE RN SEHRRZ

o

KH



SWEET TREATS

N

S

B EH R

Curious to see if some grob—ond—go snacks could
he|p boost your sales? |no|u|gen+ producfs are
all about the wow-factor. Meant to attract your
clientswhen ‘rhey are about to go, your snocking
range should be both Wow-|ookmg and mouth
watering!

To support your sales, we have selected for you a
range of cookie dough that will leave you Hexibihfy
in terms of size and shope Whether you want to
comp|e+e your range with classic round shopes,
They also enable you to create seasonal specio|
with heart shape for Valentine's day or mini cookie
cups for instagram addicts!

Looking for a reody-fo—serve range, our donuts are
made in Be|gium by one of the indus’rry leaders
and w ill meet both your need for eye-cofchy and
mouth watering opfions while havi ng minimal
mcmipu|o‘rion needed.

BAE-LHEINFNER, ERBNIE
BIHEXE? EmMEEBRANBEHBN.
B2, EEBBERSIEER, ENE
%%E%ﬁ@%ﬁﬁvkﬁiﬁﬁ%%@%
51771

T ZIEREREE %WF% ?ﬂ%?%
I,TRTN%#EEﬁE s
E,%@%%ﬁﬁ%QME%ﬁg%ﬂ,%
ERBANEGEHREN O, 1A
§|mmgmwg%%%¢ YU N A e Y
o

NEMER A LB ® M,  IFIBEHEE R
AMBIRSI B R EIAER, REEIFHD
TR ERMTGES, BRIEREHER
BB ST R R E ARG,

20



MADELEINES I5{&5&

#041594 PURE BUTTER SMALL yo41503 KR

CANDIED CITRUS SMALL

MADELEINE
RORIE(EE

Wheat flour, pure fine butter,
free-range chicken eggs.

MADELEINE
EERHRIEEE

Wheat  flour, pure fine butter,
free»rcmge chicken eggs, honey, candied

citrus.

18g [ [J 140 !Jj 190°C El 4 min 18g (77 140 ifﬁ 190°C || 4 min

#041591 CHOCOLATE SMALL

MADELEINE
RRARE] T RIS IEE

Wheat flour, pure fine butter,
free»range chicken eggs, chocolate.

VANILLA CREAM & #041277
BROWN CANDY SURGAR N
SMALL MADELEINE

BEERREREE

Wheat ﬂour, sugar, eggs, concentrated
buf‘rer, brown condy sugar, honey,

vanilla powder,

<> f = } =
18g H" 140 J; 190°C E‘4mm 189 ( 140 Jﬂ;j 190°C | 4 min

RED VELVET SMALL
MADELEINE

DIEE RS RRIEEE

A colorful and fruify madeleine made

#042649 Y

NEW

with natural raspberry flavour and a
sugar fopping for extra deliciousness.

18g 00 140 & 100C B 4 min



# 041575

# 041751

MADELEINES I5{&E5&

PURE BUTTER
MADELEINE

wrEE

Wheat flour, pure fine butter,
free-range chicken eggs.

fi =

459 (D70 & 190°C B 6 min

MARBLED CHOCOLATE
MADELEINE

AT RIEAREAIEEE

Wheat Hour, pure fine buﬁer,
free-range chicken eggs, chocolate.

45g N 70 J(f)j 190°C E 6 min

29

#35430
BEiDox

B/

# 042577
NEW

GLUTEN FREE MADELEINE
B HIBRE

Eggs, fine butter, Who\e-gro\'n rice flour.

309 (1) 50 B 1soc Bl 8 min
T[_l 1 min at 500w

MADELEINE FILLED WITH
SALTED BUTTER CARAMEL
WITH GUERANDE SALT

EiR BN EE
Wheat ﬂour, guérind salted caramel

bu‘r‘rer, sugar, eggs, ropeseed oi|,
condensed butter.



#7102

#042744

MINI BITES /\25

DOUBLE CHOCOLATE
TART BITES

BRIDRIE

Shortcrust  pastry, dark chocolate
filling.

KA N
vy 18cm  [O\ 90g J 4

MINI CANELE FROM
BORDEAUX
WROREIRERR

Crisp on the outside and soft on the
inside, with a rum and vanilla flavour.

69 [J 150 /1/ 2 hrs 30 min

\H/ 180°C l%] 8 min ] 15 sec

PETIT TIGRE CHOCOLATE
FILLED CAKE

BRI
Cake with powdered chocolate and

hazelnut coating, filled with hazelnut
paste.

23

#5036

#7096

LEMON TART BITES
BRIEEIE

Shortcrust pastry, fresh lemon cream.

CANELE FROM
BORDEAUX

nIREER

Crisp on the outside and soft on the
inside, with a rum and vanilla flavour.

@\ 60g IJ 60 >§< 2 hrs 30 min

& 180°C B 12 min 15 sec



#R021900 “ *Po

pies
ries

#R0O15687 “ . Po

N i

#P001918 “ . F‘o
NEW

pies
ries

pies
ries

#R030687 “ . F‘o
NEW

pies
eries

DONUTS #HEHE

MINI DONUT FILLED
PPLE AND CINNAMON
COATING

ZRARFE R OEH R E
App|e stuffed donuts with cinnamon

frosfing.

R 2

- =
KN D0Cm JAV A(j )‘YS

100 1

MINI DONUT WITH
CHOCOLATE COATING

HIRERIS5e 11 EHER E

Dark chocolate coating with milk splits.

MINI BEIGNET
PLAIN

ARETVEHER

Beignet made with butter and eggs,
covered with icing sugar.

120 >< hrs

MINI BEIGNETS
RED FRUIT

HITER A AT EHEHE

Beignet made with butter and eggs,
filled with red {ruifs, covered with icing
sugar.

04

#R0O15689 “ . F‘o

< T

#RO15685 “ . F‘o

#R030512 “ . F‘O
NEW

~

pies

MINI FILLED

"' STRAWBERRY DONUT

pies
ries

pies
ries

#R030686 “ *Po
NEW

pies
ries

RAIRE IO EHEHFE

S‘rrowberry jam fi||ing, pink coating with
white sprmHes,

MINI DONUT WITH
WHITE COATING AND
CONFETTI

IR B R S E

White coating with confetti.

MINI DONUT
PISTACHIO

BRARFRO SRR EREH

Mini donut with a pistachio filling, a
green coating with a dark drizzle and
green almond pieces.

K7 — < ¢
¢~ 55cm [@\ 25¢g 120 e 1

h?’\

MINI BEIGNET
HAZELNUT

ARRREIA ATV EHEH B

Beignet made with butter and eggs,
filled with choco\ofe, covered with icing
sugar.



COOKIES &5

#MB024-TW DOUBLE CHOCOLATE #MB026-TW MACADAMIA AND WHITE
COOKIE UNBAKED - CHOCOLATE COOKIE
- . UNBAKED
Chocolate soft cookie dough with pure - ' 2 ?: : v E@%%{:Eﬁﬁﬁﬂﬂﬁ
New Zealand buﬁer, dark and white - -'}~_' 3 ; Traditional soft cookie dough with pure
chocolate. . New Zealand buﬁer, macadamia nuts,

= white chocolate chips.

EZ 9 cm 50g 90 EZ 9 cm 5 C 0
‘ 20°C E 8/12 min “ 190°C E 8/12 min

#MB028-TW OATMEAL & RAISIN #MB214-TW PREMIUM CHOCOLATE
COOKIE UNBAKED - CHIP COOKIE UNBAKED
HREEEHE P < BRI A S AT
Oatmeal soft cookie dough with pure “ - *a .‘_: ; . Traditional soft cookie dough with pure
New Zealand butter, dried raisins. 5 "’E_’ R o S New Zealand butter, chocolate chips.

¥ %.'d
Wiy et

A = e 57 o 8 e Ra =g 7 00
b 100c B 812 min B worc B en2 min

APPLE CINNAMON
COOKIE UNBAKED

FA SRR 2T

Traditional cookie dough made with

#MB220-TW

delicious apple pieces and cinnamon
spices.

25



#156114

#156112

pagidor

pagidor

400308

400925

PASTEIS DE NATA (&R

BIG PASTEL DE
NATA

RANEE

Wheat Hour, bu‘r‘rer, egg yo|l<, skimmed
milk powder, |emon, cinnamon.

4156113 panldor

h—rg

O\ 80g

T 60 S 2030 min

E 12-15 min

\(i‘t 250°C

MINI PASTEL DE NATA
HOIRETELE

Wheat flour, butter, egg yolk, skimmed
milk powder, lemon, cinnamon.

= 5
[\ 35g 120 % 10

B osoc E 811 min

) min

MACARONS E-E&e

MACARONS PISTACHIO
FROREREE

Sugar, almonds, egg whites, cream,
almond milk, pistachio butter.

#00307

R 2 =

=
¢y 43cm [©\ 15g L[J 70

After opening, keep the product

refrigerated 0-4°C and use within 25 days

MACARONS CLASSIC
SELECTION

TR B R

Assortment of 12 frozen macarons:
chocolate, vanilla, lemon, pistachio,

raspberry, caramel.
P Y

K2 N
vy 39 cm [O\ 15g 70

After opening, keep the produd
refrigerated 0-4°C and use within 25 days

26

PREMIUM PASTEL
DE NATA

< ER g
AR

Wheat flour, butter, egg yolk, skimmed
milk powder, \emon, cinnamon.

B\ 60g [T 60 % 15-20 min

ﬂ) 950°C 10-13 min

MACARONS RASPBERRY
BRAEEREE

Sugar, almonds, rock sugar, egg whites,
raspberries.

R 2 i

B 1 =
¢y 43cm [ 159 [TJ 70

After opening, keep the product

refrigerated 0-4°C and use within 25 days



WAFFLE 58

# 2041262259 PEARL SUGAR WAFFLE ¥ Z041209239 % PEARL SUGAR WAFFLE
; WITH CHOCOLATE CHIPS - ;
Aviela Avieln 3 pem 17 BEEREY 60GXGOPCS

P AT AL I2 TRME L F B RA B

Golden and  slightly caramelised
Belgian waffles, with chocolate chips

Golden  and s|ithy caramelised
Belgian waffles.

inside.
18 c0g () 60 13 60g [T) 60
CHURRO T =i
#2856 maheso CHURROS LAZOS #2260 maheso CHURROS FILLED WITH
o NEw ____ CHOCOLATE CREAM
(==
{ 5 RS2

Ready to fry Spain churros, perfect

for snack. Crispy churros with chocolate filling.
@\ 259 [T 160 1B 429 (3] 40

Flying pan or Deep fryer: Fry at 180°C Deep fryer: Fry at 180°C for 4-5 min
for 3-4 min LA180°CIHVE4-597 88

M180°CIHNE3-4 73 &
*Indent only D{HFET o
*Indent only QHFEET o

#3906 maheso CHURROS BITE
NEW

CHOCOLATE
INGF BRI EHEIK

Churros with chocolate filling.

@&\ 189 () 55

Deep fryer: Fry at 180°C for 4-5 min
B180°Cim¥F4-59 88

*Indent only. REFEET o

27



SAVOURY & SIDES
B R

We are fu||y committed to meeting the bokery and
pastry needs of our clients, and we are excited to
intfroduce innovative, service-oriented savory items
from our trusted partners.

In addition to madeleine, our oﬁ(erings include the
creamy potato gratin, all of which highhghf the
essence of French cu|inc1ry traditions.

28

HFIBNR T2 mE = PR BEEEE R
ReEEEREMINSEBHT, %I/\EJ#\H
Y. DUBRFS & R BY RS

bR T IHESS, ?*/Qfﬁﬂ’]ﬁc%if&%ﬁiﬁﬁﬁ’]
é?l%%f?%; FiBELH#ErE 7 A Z B4R
fa88.



# 041759

4041760

4005088

4007307

Traiteur de Paris

Traiteurde Paris

SAVOURY & SIDES 25

PESTO & PARMESAN
BITES

B EMRIBRE S MR

Wheat flour, rapeseed oil, eggs, pesto,
parmesan cheese.

uj\ 190°C E 3 min

Q)

OLIVE & HERBS DE
PROVENCE BITES

BRI AR R RS

Wheat flour, ropeseed oil, eggs, black
olives, herbs of Provence(oregano,
rosemary).

LL 13g [ 100 @ 190°C & 3 min

POTATO GRATIN

MBERETES

Potatoes, cream, mozzarella, salt and
garlic.

K 2 < <
v~ 7 cm M 120 g [J 40
Frozen: 24 min at 180°C

Ol Frozen: 2 'min 40 sec at 700W

POTATO AND
MUSHROOM GRATIN

nEEHEIREERE

Mainly

from Origme France, mi|l<, cream,

composed  of  potatoes
Emmental and porcini mushrooms,
and made according to the French
tradition.

[B\ 100g 7 20 @g 180°C IE‘ 20 min

4042134

4042684

4004353

Traiteur de Paris

#006739

29

Traiteur de Paris

CHEDDAR & EMMENTAL
BITES

LEIERWEL

Wheat flour, rapeseed oil, eggs,
cheddar, emmental.

313 (T 100 B 1o0rc & 3 min

SAVOURY MADELEINE
WITH TOMATO AND
PROVENCE HERBS

BB EER

Wheat rapeseed oil, eggs,
tomatoes, rosemary, red bell peppers,

flour,

onions, red bell pepper powder, thyme,
white pepper powder, chili peppers.

B 13g 100 & 190°C

| 3 min

POTATO GRATIN WITH
WHITE TRUFFLE 1%

BREIRERIRE

Potatoes, cream, emmental cheese,

white summer truffle 1 % (Tuber
aestibum).

K 7

v~ 7 cm \? 120 g [ 40

Frozen: 24 min at 180°C
Ol Frozen: 2'min 40 sec at 700W

POTATO WAFFLE

Sh N

Savory waffle with more than 41%
potatoes grown in Brittany. The flat
side allows a multitude of uses: as an
accompaniment, gormsh in sondwiches,
or for a savory catering buffet.

T4 & 180°C B 20 min



CULINARY
AID
KA

Many chefs seize the opportunity of client
celebrations to express creativity in |o|o’res, we
have selected a range of cu|inory aid, fasten your
caterings' preparation, and enable you to answer
even comp|ex and last-minute requests posi’rive|y.
Sweet or savory, ’rhey will be a he|pfu| support
whether you imagine a very classic and e|egon’r,
or p|oyfu| and creative menul

ﬁ%ﬁ%ﬁ%@)ﬁ%%‘Riﬁ@ﬁ%%%‘%%ﬁﬂ%‘ﬁﬂ%

» BRI R FIR HAY R AT BB R eE
%ﬁtE’J%ﬁ’Kﬁ%%f#@%'ﬁDﬁ%’é, BhE e
BEMAEMIRE—DENTEK. HREE
A —EIFR S, B, ‘“EELEEE
JEE/J*JE) %Bj/ﬁﬂ/p\ﬁq

P



#DIS202

#DIS401

masdeu

masdeu

+DIS283

Rarrsl @!I(J".I i

CULINARY AID
TART SHELL

MINI BOUCHE
RIREIFER R LSRR

A mini size vol au vent reody to fill that
have a |ig|’1f, ﬂoky texture.

K7 -
vy 35%x27cm 579 240

\@ 180°C 5 min

MINI STRAIGHT-EDGE
BUTTER TARTLET -
NEUTRAL

BB IREIERR - EHEA

A crispy and crunchy structure, ready
to be fill with your sweet or savory
creations.

K7 <
N 38x2cm 8g J 192

*}I{* 4 hrs

MINI STRAIGHT-EDGE
BUTTER SQUARED
TARTLET - SWEET

BEIKIRITALERR - BHR

A squored butter shortcrust with butter
tart shell.

KA
N 33x16cm 7.59

*}I{* 3 hrs

7 240

#DIS400

#DIS402

masdeu

F -,

masdeu

#DIS251

masdeu

t
o

MINI STRAIGHT-EDGE
BUTTER TARTLET -
SWEET

B BIRIREIERS - BHK

A baked waffle ready to fill for your
dessert bites creations.

K7
N 38x2cm 8g [J 192

\\@, 180°C Ii 5 min

MINI STRAIGHT-EDGE
BUTTER TARTLET -
COCOA

Yy EEKIREIERR - ARk

Round shape, dark brown colour and
crunchy structure.

K7
v~ 38 x15cm 8g J 192

%I{* 3 hrs

MINI BUTTER TARTLET -
SWEET
AC R R AREIERR - RHIR

Conical shape, golden yellow colour,
sweet taste and crunchy structure.

K2
A 0
vN 4x17cm 79 [J 280

*}K* 3 hrs



#DIS249

#DIS230

A

#300661

TART SHELL

MINI BUTTER

masdeu #DIS307  'masdeu
TARTLET - COCOA
RS RAREIFERR - AT AJ IR
Conic shape, dark brown colour, cocoa s
taste and crunchy structure. .

S—

.
KN

masdeu MINI SPOON - NEUTRAL
HORARLEBIERR - EHERE
Spoon shoped, crunch\/ and s\\'ghﬂy

p— hard  texture, crispy and crunchy

structure.

PASTRY SHEET

o .
BRIDOR
RID

PASTRY SHEETS
795

Wheat flour, pure fine butter.

SWEETNESS & MOISTURE SOLUTIONS

GLUCOSE SYRUP #001252 .o
(ccr) (WITHOUT SULPHITE ) &
BERE (T2 Rk )
It enhances the texture and sfobi\i‘ry = =3
of produc‘rs, giving them a smooth L “Trimoll ~
and elastic mouthfeel with excellent 0@ = a'nﬂ-___;
moisture retention. It helps prevent sugar _g_
crystallization, extends shelf life, and adds e - il.i".

shine and structural smbihfy to desserts.

59

PRE-LAMINATED PUFF

STRAIGHT-EDGE
BUTTER TARTLET -
SWEET

HIBEIERR - TR

Sweet shortcrust ready to fill.

INVERT SUGAR SYRUP
BICHELR

It effectively retains moisture and
softness in finished products, offering
higher sweetness and better stability
than regular sugar. It helps extend shelf
life, prevent crystallization, and enhance
the color and flavor of baked goods.



RECIPE INSPIRATION




INGREDIENT

When it comes to creating excepﬁono| pastries, the
quo|i’ry of ingredien‘rs is paramount. Uﬂ|izing frozen
fruit purees, and chocolate opens a world flavor
possibihfy while ensuring yeor—round ovoi|obi|i+y of
Fresh-fosﬂng ingredienJrs.

Chocolate provides chefs with a convenient and
consistent way fo infuse vibrant flavors into their
creations, while frozen fruit purees freshness and
nutritional integrity of seasonal produce.

34

ERIFBERREE, BMERNNREEMRE
o MARRKRRMISZ IR 7 R KE
}E;%E’Jﬁ?‘?, AREREFHEERENBM M

Ihe N EemiRt 7 — R @M -5,
i’ 78w a1 B ELIR BN B PRI RIVESR,
REFEKBRARETRCERNNHENE

&M,



#300228

#300223

#300216

INGREDIENT

LE CARA
CHOCOLATE 72%

T2% %R ARG 52 T

Chocolate mou|o|ing, decoroﬁon,
incorporation.

3kg (77 4

DARK CHOCOLATE 55%
55%#m B I55e 11 #10

Chocolate mou|o|ing, decorcﬁon,
incorporation.

N

MILK CHOCOLATE 33%
33%sRE AT 5e RN

Chocolate mou|ding, decoro‘rion,
incorporation.

55

COUVERTURE CHOCOLATE

4300225

4300222

4300212

DARK CHOCOLATE 62%
62%:RE R I55e /7

Chocolate moulding, decoration,
incorporation.

DARK CHOCOLATE 55%
55%3 0 B I55e 11 #10

Chocolate mou|o|ing, decoro‘rion,
incorporation.

WHITE CHOCOLATE 30%
30%:R:E A 155 /780

Chocolate mou|ding, decoration,
incorporation.



4300024

4300918

HAZELNUT PASTE
100%4fitR R 22

100% pure hazelnuts, no added

sugar, coloring, or preservatives.

ke [T 6

PISTACHIO PASTE
100%4HRA IV REE

100% pure pistachios, no added

sugar, coloring, or preservatives.

PASTE

36

4300847 @

SUPREME ALMOND
PASTE

65%F1F (FALkEERL)

Made with 65% premium
European almonds, finely ground
to achieve a smooth texture and
an intense natural almond flavor.




#300910

4300536

TOPPING & FILLING

#300909 @

NEUTRAL ICING
READY TO USE

iREREB (BN RE)

Professiono\—grode formula that
requires on|y genﬂe hecﬁing before
use. It preserves the original flavor and
color of ingredients while preventing
oxidation and extending freshness.

CARAMEL WITH
HALF-SALTED BUTTER
ISIGNY BUTTER AOP

HR EENE S (AOPE & Yy7H)

Made with Isigny AOP salted
butter from Normondy, texture
creamy.

CARAMEL FLAKES WITH
BUTTER (SEMI-SALTED
BUTTER OF AOP ISIGNY)

BRI (AOPEB Y H)

Crispy, with the sweet from
caramel and s|ighﬂ\/ soH\/ taste.

57

#300012 @

#300158

Royaltine

e

COCOA ICING
EXPRESS

R AR (BN AR

Smooth and easy fo spreod in
texture, with balanced sweetness
and rich color.

BLANCHED ALMONDS -
ESPECIALLY FOR
MACAROON

B (B FRESA)

100% natural almond powder made
from blanched fine|y milled o\monds,
ensuring perfecﬂy even and g|ossy
macaron shells. Stable moisture
obsorp‘rion and excellent hondhng
properties.

ROYALTINE
CRUSHED BISCUIT

B

Crunchy, flavorful texture.



OTHER COCOA PRODUCT

#300102 . CHOCOLATE STICKS #300663
@: MHE IS RIT e 1% @

Rich and balanced flavor, offers =
optimal baking stability. g

#037791 . COCOA POWDER 100%
@" =R EI#3 100%

Premium cocoa powder, rich flavour &
vibrant color.

6\ Tke H
CONSUMABLES
#300845 . BAKING PAPER
@ YRR
(= 60 x 40 cm
DGF
Service

500 FEUILLES

»
DGF it

58

CHOCOLATE DROPS
Mk B RIS 52 117K

Rich and balanced flavor, offers
optimal baking stability.



RECIPE INSPIRATION
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#20089999

FROTZ

FRUIT PUREE

MANGO PUREE
(UNSWEETENED)

ERRIE (FEE)

100% Alphonso Mango, intense yellow
color, smooth and homogeneous
texture.

RASPBERRY PUREE
BRETHRE

93% Raspberry. The most aromatic
Spcmish rdspberries, to use immedia‘re|y
without the need for grindmg and
sieving.

BLOOD ORANGE
PUREE

MmERTE

The blood oranges in Sicily at their
optimum point of sugar and aroma, to
obtain a reddish orange juice.

LIME PUREE
(UNSWEETENED)

HEIRERTE (SR AR)

The most aromatic limes, include a part
of the rind to reinforce the flavor.

40

20088070 :
# FROTZ

NEW

STRAWBERRY PUREE
BRI

89% Strawberry, deep red color, free of
seeds and skins.

PASSION FRUIT PUREE
(UNSWEETENED)

BERE (EiE)

100 % Passion Fruit, no sugar added
and no seeds.

RED BERRIES PUREE
IREAIRRRRE

A perfectly balanced blend of wild and
cultivated berries, processed through a
fine sieving system to remove all seeds
and skins.

PINK GUAVA PUREE

ALOESERTE

The firm and juicy pink guavas ranging
from reddish to deep pink, offer a rich
and natural sweetness.



RECIPE INSPIRATION &= 5E




DEMO & TASTING SESSION
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SMART SOLUTIONS
FOR PROFESSIONALS

CONTACT US

TAIWAN

(Taiwan office)

(02)2719 9915 Order Now
BAemALEEEILER 57571218 2 2 SLBEPETHE
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