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YOUR SMART BAKERY & CULINARY SOLUTION FOR PROFESSIONALS
AT A NI HBAE S pe S R IR =

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, savoury and
pastry ingredients. FB Solution has become in 15 years the
leading importer and distributor of high quality bakery-pastry
products and service items 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 to make it happen.

Since 2022 and following the “BON CHEF" initiative took in
Hong Kong by FB Solution group in 2020 (www.bonchef.hk),
BONJOUR CHEF was launched in the PRC as the BtoC
channels approach of FB Solution China in Mainland.
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OUR FOUNDER XA 1896145 A

Founding Chairman, Mr Louis Le Duff 1976 £, QlI#A=F/E Louis Le Duff 44
opened the first French casual-dining TEAEEILECIND T BRANE BE
restaurant “Brioche Dorée” in 1976 in [T “Brioche Dorée”, & X—IE&R

©Groupe LE DUFF

Bretagne. With the rapid expansion of R&RE, BN L Le Duff LR EESE

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
professional users. 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 EXCLUSIVE & SELEGTED SUPPLIERS
A JHVIR K ARG N 7

« We want to invent Bakery and Patisserie
of the future o help our customers grow —
That's our goall »

‘T Hm BTSSR KT RO EBMNEE
= HEARE - XFERMER!”

S ®

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 expertise”.

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.

BridorB30E RN —K R &3 E S MBI R P, TMER
2RSSR I ARTIEKMEK, /52 Louis le Duff (Le
Duff EFBIIBAFREE) SICENZOIER “E6FI=R5 T E
IE”O

JEERY Bridor I F7RFIEERY Servon-sur-Vilaine, &£/ @mEFTe =
KiZANEES R, B BIERETAXNBFIA MBS
EFR MR ERENZ,

panidor gy iy

« Bakers of heart and soull »

“REREBHIE

GROUPE
LE DUFF

Founded in 1994, Panidor's focus is on offering the market genuine products
that respect the tradition and know-how of traditional bakery, using state of
the art machinery, quality ingredients and of course... innovation!

From a family business, it is now the number one manufacturer in Portugal in
the area of frozen bakery products and pastries, present in almost all
Portuguese homes and on all continents.

Panidorfa gl F19044F » AERLAIE « GEEHNIETS > QIERA
fEREAE AN ETS » RACHNETAN » (R 5%
ARl BEAOIEREA S EHEERESRKNILIERS o
PR IER I —EEENS RNEE T EE— RS R R
BSr QPR RN RS T RER R & o

« Looking for diversity in shapes, sizes,
flavours and solutions»

“FREFMRTR, R, ORARRS =

S ¢
GROUPE

With their Beijing-factory range - Bridor aims to improve its flexibility and
reactivity towards Chinese clients, while implementing market-based R&D to
develop specific products, more in line with the local demand. This offer will
come as a valuable addition to the existing French line, to meet the need of a
wider range of professionals, looking for diversity in shapes, sizes, flavours,
etc.

EEEFILRATI, Bridor de FranceMBAr iR HEFTE TN
TOEMM &N, RN SEHEETHIANA, U KBRS S EK
RIS E 7~ fo L RTINS E NI M B EZEF BRI T, LU EE
BTN AR, IRESIEMR, R, OKE S E.




BONCOLAC

« @D vears of French know-how and passion
for taste. »

“COFREEFET AR, AR FIHE
ESV

S L2 @

With Boncolac from French Southwestern Basque Country, FB Solution
managed to source the most authentic and traditional French tarts, ready to
serve and often pre-cut for maximum efficiency and cost control in operations.
They also focus on food innovation and tech as demonstrates their famous
flavoured and coloured bread layers collection, ideal for canape and premium
sandwiches.

FB Solution5k B AEAR BH et XBBoncolacZE &1, KW
ERSERATNE I XEEFHBART AL IR, H LIRS E WX,
MITEB DT EROFMTEAR, FETEEERTIBEMIIEZN
NFEMEE, FEESEImEsTIsR=E84,

Traiteuroe Paris 11

« Tf you want to make quality products, you
have to pour vour heart and soul into them! »

“ERITEMET @, EES RN

K@

Thanks to Traiteur de Paris, FB Solution can support middle/high-end casual-
dining restaurants with an assortment of premium individual desserts like
their irresistible star item “Chocolate Fondant” and portion side dishes.

8% F Traiteur de Paris, FB Solution 8] LU S i RIN BINE [T
HEFSRBAMEHR, R NBREEEEMESE 2 Traiteur de
Paris AR FTEAY & 32,

DESSERTS N "‘"”77VALLEES

“IN LOVE WITH PATISSERIE *

« A taste for what's real and a passion for
what's good... The guality of baking! »

“BIFAERE, FIESHMR. ..
!

W e

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 and social responsibility. From their large
portfolio of gastronomic wonders, we selected their homemade-style muffins
and entremets cakes ideal for banqueting.

AT E BRI, RO IERE .

IR OEMITE OBREREL AR, HEER TR DTV 2
M7 RBERHERY R, HIORD B B IESN MR S AERIR 6,
MFEERER NS, JATER T RENEIBSERNFEE
BENBEIHEER.

« Selected by Chefs,
all over the world! »

“EIKEIME AN

> e @

Mountbry crafted desserts started as a small Patisserie boutique with European
inspiration. Exceptional skills and experience were gained handcrafting their
quality pastries products with master chefs from beautiful North Island of
New Zealand, they're sourcing ideal dairy ingredients for crafting authentic &
innovative cheesecake recipes and fine butter cookie dough.

Mountbry&#) 2 H{FEH RBY B 38, REERTUXIR S & i 17E
FIIERRERTmBIED, 2E 7T RNHBKE, HIRRTFE
BYRL0, BN BRI R AR MRS 7 REFL G R, LU
{EIERM e Z T EEAE R E Mt ZT E E.




StMichel
11

« The taste for culinary M@riM@c! »

IR RYID TR AL |7

&

Founded in 1905, Saint-Michel remains a French family-owned company
baking ancestral recipes of biscuits and traditional pastries. Famous in France
among millions of kids who enjoyed tasting their famous Madeleines (sponge-
cake) generations after generations, FB Solution is proud to bring in China this
delicious heritage of French Gastronomy.

Saint-Michel \1905F 81k =<5, PR RF B AR SRT IR L, FE
FRARR RS BB TAERE R NET AR, T LA BREAH
ZFEHENmEHE 2RISR (BRER) . eI T X MHE ] Xk
BEEEEHNFRET, FB Solution W EREEIB R,

“'- Poppies
' Bakeries 10

« We strive to brivg joy and happiness to
people all over the world »

“BAVBRATEE, N ARBER R E

KNOW-HOW %=l K132

Poppies started their family baking tradition in 1935 in the heart of Flanders
Fields, Belgium. Among their network of workshops, FB Solution selected one
in France, crafting excellent and attractive donuts.

Poppies T 1935F A Lb FIBTRIREEMIE N I8/, H R T ~ERIE
SIRVEHEHE S, FB SolutionFHEARZRIMEEH, % 7 FAER T
17, BITEkE = BiF ABYEHEREL
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« Delicions with every topping you like.

Just heat up and evjoy! »

“fre] BB E B ECR FERY =Rk
PG

KNOW-HOW %l K132

»
=

At Créapan we love pancakes and dough and we like to share our passion with
you. For 50 years, we have been producing a variety of unique and flavorful
ready-to-eat pancakes and easy-to-bake doughs. They are surprisingly easy to
prepare, enjoyed by millions of people worldwide and can turn a regular
breakfast, lunch or dessert into something special!

fECréapan » HVAZMGANEHE » FERARDZXMHAE © X50
FR o B —BEFSMRE « FRBYEI RGNS T HEa9E H
> ENIRIEERIEEE R > SEERBBALANEE > LEBENT
E FENHRRETEEE!

EX New
« Natural and howest. »

“RAZ~m!”

KNOW-HOW =l K132

[

The more than 140-year-old success story of HUG AG began in 1877 in a
bakery in Lucerne, when the founder, Joseph Hug-Meyer, invented the fine
HUG Zwieback. Since then, the HUG family has masterfully combined
innovation and tradition, thus selecting the successful path between renewal
and preservation.

HUG AG 140 ZERNMINMERT 1877 FAER—KETEMEIE
A Joseph Hug-Meyer ZBA T #E%EAI 89 HUG Zwieback o BABLAE >
HUGKIEM B FARE 2 [B]0EZF LTI Z B > Toh e 5%

A
GG ©




« WMore qualitative, more ecological, more
inmovative in uses thaw living products. »

“LLEHERT BB R MR B

KNOW-HOW %= I K132

5D0 is a company from Brittany that helps chefs around the world to create
innovative gastronomy around premium French seafood. By providing raw
oysters. of a quality «as it comes out of the water», thanks to its unique
technology combining cold shelling, HPP Process and cryogenization.

500 B—lEgTMmAIERHIAE, Bt R EMBIE UL IUEES
B oIS EATRIRIE, BB EIRSAIRCR, £ 52 5l T. & ELEMIE
A RRFEN, AR RM NN E Bk 2R RS £ .

« The quality vegetable from Fravce »

REZEENMRERR.”

KNOW-HOW %= I K132

D'Aucy guarantees top quality and traceability of its products. D'Aucy ensures
this guarantee by controlling all the stages of the production: from the farmer's
field to the consumer’s plate.

SHRIEE M ReREM Bt ZHEd =6 £ =R EM
BRI R mmmfb MR RV E R BEERN B,

« When East meets West, the fusion of
traditional Chivese baozi and pizza. »

RERR, FRTEEFSRFERN—E”

KNOW-HOW = V1 50313

Across Asia, steamed bao buns are loved for their soft, fluffy dough and
multiple fillings. In the West, pizza is loved for its cheesy, gooey goodness.
Both are huge in their part of the world; both have centuries of history; and both
hit the spot when you're hungry. So, it was only natural to create the perfect
East-West fusion snack. From Margherita to BBQ Chicken... Pizza tastes better
in a Baozza!

BFBIINE, EERFENAC! BF EEE—ME<a N, e AKX
BRI MEFENEE 7R AN AL, B EE TR TENTER
g5, ARUBEKRBRESMMERNRY), BIERE EARSRAS
ERNCIERE, BFFRNHER TIARAN A ERENERAERN
B!




VR
SPREAD™HEBAGEL
—/

« New Mork Bagels from Shanghai »

kB LBNANEEY

KNOW-HOW 5115033

Since 2010, Spread the Bagel has established itself as the premier artisanal
bagel name in Shanghai. To this day Spread the Bagel is committed to serving
only the best bagel and desserts whether they are made in-house or provided
by the city's best chefs and food operators.

Spread the Bagel's team consists of professional and experienced bagel
makers who are following an old school New York recipe that has been tested
and applauded by both locals and New Yorkers alike.

H20105 LK, Spread The Bagel B A LEEE—IENINRZIE
AN LE, BIEXLENRBZREHEERHATNRIFNFETMNEREE
E1ZMH, Spread The Bagel B 1T R RITFHI ™Mo

Spread The Bagel HEIBARHE % L BAWFERI I RFLEEAHMN, #
MNEBEALNREIRE T, FHSE St A —FiT,

« B0 \ears of passions with dairy products.»

“BOFERX AL MRV R R 5 B "

KNOW-HOW = V1 50313

At Pauls, we love dairy. Pauls has been a family tradition in Australia since
1933. Paul's has been distributed over Asia for the past 50 years, Paul's are
passionate about making great tasting dairy products, including delicious
yoghurts for daily indulgence.

1933FES, RAQAR BN IAH RORE, EF2BEEARES
BIEIRF=fhe T2 50 3K, Paul' s —BEEIMNTT, HRARTFHIEE
RBIERY FL o

FB SELECTION

.4
mE & &

« We love it. You may tool »

‘TWRYHHE M2 RZE”

KNOW-HOW = V- 50313

(@3

FB SELECTION offers a selection of products that have caught our attention
and deserve yours! Some will ease your everyday food prep; others will
broaden your customers' reach.

Historically rooted in the bakery world, we accumulate more than 15 years of
activity within the F&B world in Greater China. Every year we get to discover
innovative food projects we would love to support. So here comes our FB
SELECTION line - for these brands we think will trigger your interest!

‘TE&m AfrERHE—RISNENSR > HENZENTEEH
EAESRMIEFNSEESZE AR -
I ERISE > HNEFERNRTHERNRSFZRN - GFEHAH
SETARENZFEBZHMNRMEY » ALHRT “THEem” -
RNIRMIE ~ WEIRELFHITa o
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VIENNESE PASTRIES
ZEADZNER =

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.

B RR ARG AT R SRS, i T
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R, MRIERI I B #Zid IR M RS ™ mm
KR, IRERRSE, RIENEEM T AN,
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Eclat

au Terroir

# 35368 .
B@&R

VIENNESE PASTRIES 4 th4hEf =

CROISSANTS =J4m

FINE BUTTER CROISSANT
“ECLAT DU TERROIR™
s E PI A

Pure fine butter.

SRIE L A

"\ 509 (7120 %% 20/30 min

: -
& 165/170°c [5] 16/18 min

FINE BUTTER CROISSANT
“SAVOUREUX™
“YERL” E IR ATAN

Pure fine butter.

A Y WoAN=-pi-:|

3 709 (7160 <% 20/30 min
JJ 165/170°C [=] 16/18 min

SMILE CROISSANT
“ECLATDU TERROIR”
SR

Pure fine butter.
OB Eh

2 709 )70 <% 20/30 min
& 165/170°c 5 16/18 min

FINE BUTTER CROISSANT
(NEED PROOFING)

LB & A B AT
Pure fine butter
AL EE

/3 70 T 165
£ 1hras [ 28°C (80% humidity)

5 1517min § 165/175°C

In your high humidity proofing room, your pre-shaped croissant

EEREMNRBEER, AR MK,
HEREREBBI N & o

\ /
@é will swell up and developed more intense flavours & aroma.
INFRARE
HMNZXHE

FB SELECTION

nE & &

FINE BUTTER GROISSANT
LB e RN
Pure fine butter

AIEEEH

/3 60g (7170 5% 30/45 min

B -
& 165/170°C 55 16/17 min

VEGAN CROISSANT
eIV
Premium margarine

REEE

|
2 709 [T160 % 30/45min
& 190°c 5 15/17 min

FINE BUTTER GROISSANT
"SAVOUREUX"
“FERL” B H AT AN
Pure fine butter

SRE{LBE

|
[3\ 909 [TJ 50 % 30/45 min
4 165/170°c B 15/17 min

FINE BUTTER GROISSANT
(WRAPPED)

O] AEEER JRIZBIEE)
Pure fine butter.

AL

/3 609 ()40 % 20/30 min




# 36715 .
BRJ/D;}R

FINE BUTTER COCOA & HAZELNUT
CROISSANT

VIENNESE PASTRIES 4 thZhff =

FILLED CROISSANTS %:(m] 45

# 40566 .
B@&R

P RJRFI55e /1 Pl 4T

Pure fine butter.

2Ny A=

RASPBERRY FILLING

Premium margarine

LBEYI

BATFARDIM

PIERRE HERME FINE BUTTER
CROISSANT WITH ALMOND &
PISTACHIO FILLING

B F LR B AN

Pure fine butter.

4hIE RS h

VEGAN GROISSANT WITH

PIERRE HERME

PARIS

BRIDOR « PIERRE HERME

A PRESTIGIOUS COLLABORATION

R EE

Bridor and Pierre Hermé Paris have come up with
an unique and creative collection of exceptional
Viennese Pastries. Pierre Hermé dubbed the
“Picasso of Pastry” has brought taste, sensations,
and modernity to pastry-making.

These Viennese Pastries are made with butter
from Brittany, French wheat and more exceptional
raw materials to retain a deliciouss and prime
puff pastry.

Bridor #1 Pierre Hermé Paris ¥#EH T —%&
HIIREE B E B O R ARE R A B ANER R 4R
N BRR REINZR" BPierre Hermé Nk =
BIYER R T dRbk. B AILACR

XL NIRRT YIB R & B OEE/N
EMBLZMBREMESIR, LR B =TT
FRRIER o
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# 35213

VIENNESE PASTRIES 4 th4hEf =

SPECIALTY PASTRIES 4% k=

FINE BUTTER PAIN AU GHOCOLAT
“SAVOUREUX™

N THmNEES
Pure fine butter.

R E

/3 659 ()90 S 20/30min
& 165/170°C [5 16/18 min

/ —

TRIPLE CHOCOLATE “EXTRAVAGANT”
IhR IR FOEES

Pure fine butter, white and milk chocolate
filling with dark chocolate chips topping.

AgELRESH. BB AT /iR
78, RIS TR ST A 3 I ECK

|
- ' # 40192 5
3\ 959 7160 % 20/30 min i

B 165/170°c B 16/18 min

FINE BUTTER APPLE TURNOVER
3 SRER

Pure fine butter.
SR E

2\ 105g (70 50 ¥ 30 min
]
B 165/170°c B 16/18 min

PECAN NUT AND MAPPLE DANISH
WAEECER

Pure fine butter.
SHIEfLRE

/3, 90g (7135 <% 30 min
B 165/170°c B 17/19 min

“inspired from Quebec”
“RRREBILE I w I

PIERRE HERME APPLE AND
GINNAMON FROM GEYLAN TRIANGLE
ERAE=AR

Pure fine butter.

A EaEh

- 00073 FB SELECTION

B\ 759 [T 44 3 30 min

% 165/170°c B 16417 min BAKED

FINE BUTTER RAISIN SWIRL
BETHES

Pure AOP butter from France.
JEEALE LR

3\ 1309 () 50 <% 30 min
& 165/170°c 5 17/20 min

Alternative option is also available.
IEER =t 55 Sh—1 kT,

3 1109 (71 60 5% 30 min
1 165170°c [ 20/25 min

MAXI APPLE & GINNAMON FINGER
ERAETEE

Puff pastry dough, pure fine butter with
a perfect balance bewtween cinnamon
and apple.

REREIE, 401 BV B R EC P
MER 25T EF o

|

/3 90g (7160 <% 30 min
& 190°c B 16/18 min

FINE BUTTER RAISINS COUQUE
BETE AT

Pure fine butter

AL BaEh

_—
[ 85g (1164 3 30/45min

15/18 min

“inspired from Belgium”
“RELRE EEFIRT

1 165170°C

FINE BUTTER PAIN AU CHOGOLAT
(WRAPPED)

5 ks

G RYASIEES

Pure fine butter.

SIELREH

I3 60g [T 40 <% 20/30 min




VIENNESE PASTRIES £6th4nff ==

MINI PASTRIES iX{/RER =

Exclusive recipes have been invented by Lendtre
Master Bakers to create exclusively pure butter
Viennese pastries with delicate flavours and exception-
al crisp flaky crust. Each production is certified by the
Quality Department of La Maison Lendtre, a guarantee
of compliance and a signature of excellence.

LENOTRE R
== M+ —
FAE
Exclusively pure butter pastries with
delicate flavours and exceptional crisp

OR EOTRE

flaky pastry. Lendtre Master Bakers& B3 T JR45 9L > B EHAEIERT

ST Ay SRt &, BB KRR R EomADNER 0 H B AR BB REM N GHE O R

éeﬁmﬂﬂﬂi’ﬁ FNERIIEM La MaisonLendtre BIFRE SR TIAESY
el Ao AR me

CROISSANT “LUNCH” PAIN AU CHOGOLAT “LUNCH” FINE BUTTER MINI RAISIN SWIRL

“BRIGRT IRIRPIAR “BER hRIEEE ‘BER ®MrEETEES

Lenotre recipe, pure fine butter Lenotre recipe, pure fine butter Lenotre recipe, pure fine butter

S HEM R E SHNMBIER

| | |

13 309 (71195 % 15/25 min /3 359 [T 210 4% 15/25 min /3 30g (71230 5% 15/25min

© 165/170°C B 13/15 min 165/170°C =5 13/14 min d 165/170°C =5 13/14 min

8 B 8 8

SAVOUREUX [N
FEM _

Rich in butter with intense notes and
melting texture.
F=N=E0m, ORKZL,

BAKER SOLUTION

R BRIDOR
EEImAE
Simple Viennese pastries with a light and crispy
texture, made with high-quality butter, margarine

and rigorously selected ingredients.
—RILEY R E RE SR

- SR AR 5 o
-
MINI CROISSANT “SAVOUREUX™ FINE BUTTER MINI APPLE
“QERL” RRAR BT AN TURNOVER “SAVOUREUX™
Pure fine butter. “5| EFL” ﬂi{ﬂqﬁ%@;ﬁ M":"APA"! AU\[}HUGULM
e bure fine butter EEEREIILRIEEE
- AEIE LR Margggrﬁangj butter
3\ 259 [T 225 < 15/25min — RERESEN
E 65/170°C = 0/14 mi E40g (77 255 ‘%’K*BOmin : .
6 165/ & 10714min . 3\ 329 [T 240 %% 30/45min
1 180/200°c B 16/18 min
B 165170°C 13/14 min
cLassic
i
Simple and affordable pastries with a
tender texture, made with fine butter.
RN REIRES, FURER, AR
S EmEIR.
MINI CROISSANT “GLASSIC” MINI PAIN AU CHOCOLAT “CLASSIG” MINI GROISSANT
‘2 7 IR (R AT A “FHT KRR EESE S EAZRAR AT A
Fine butter. Fine butter. Margarine and butter
LEEH LS H REUREH M
I3\ 259 [T) 225 % 15/25min /3 259 [T 250 % 20/30 min /3 30g [T)240 % 30/45min
& 165/170°c 5 10/14 min 1 165170°c B 1214 min 4 165/170°C 13/14 min
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4& = .
BRIDOR
RID,

MINI GRILLE
RARPAAE R

71150 % 30 min
B 165/175°C E110/14 min

/3 28 ¢

VIENNESE PASTRIES £ th 4R ==

MINI PASTRIES iX{/RER =

FINE BUTTER
MINI GHOCOLATE TWIST
WARISSe 4 5%

Pure fine butter.
AT Y WrAN=- B!

13\ 289 (70100 % 20/30 min

& 165/175°C [ 10/14 min

FINE BUTTER VANILLA

MINI TRIANGLE

WIREE =Mk

Pure fine butter, Madagascar Vanilla.

AIFRREH. SAMAINER

|
/2 40 (1150 4% 30 min

B 165/170°C 5] 16 min

# 100046

BLUEBERRY FLAVOUR
=1V S

# 35377 .
BRIDOR

ihEE

/3 309 (70150 % 30 min

& 165/175°C [5110/14 min

FINE BUTTER

MINI CRANBERRY TWIST
WIREMas%
Pure fine butter.
SIELREH

_—
/3 309 [T 100 3 20/30 min
& 165/175°C [5 10714 min

FINE BUTTER

MINI APPLE TATIN LATTIGE
RIRE R G ER

Pure fine butter.

AIFPE

|
3\ 40g (71100 ¥ 20 min
% 1701175°C 12/14 min

# 100130

COCONUT CUSTARD FLAVOUR
S e S PN S

# 100131

RED BEAN FLAVOUR
ARSIV SE]




# 41218

FULLY

BAKED

VIENNESE PASTRIES 4 th4hEf =

SAVOURY PASTRIES 5t Pk EA ==

/3 1009 [T 70 3% 30min

& 165/170°C [5 17/18 min

FINE BUTTER “THE LAUGHING BEEF CURRY GRILLE
COW=" CHEESE LATTICE ' I AR B A PSR
FREQE?]E@%HE% A\\\‘ Pure fine butter.

Pure fine butter, cheese. 2 “g\i‘j ) SEIE(LREA

SUTEAR PR . e b -

/3 1009 (150 % 30 min
4 190°c B 21 min

SAUSAGE PASTRY CHICKEN CURRRY PASTRY
BB MRER NEW oo SETURERG XILRER
Pure fine butter LAY Pure fine butter
SR TE LB EH SHIE BT ER
B 1109 (7140 #s5nr /3 80g (1040 5hr
& 30mins [} 180°C & 3omins  f§ 180°C
8 min T 5 min

BAKED

™. THELAUGHING COWe
R |

In order to meet the insatiable demand for
better snack options, Bridor collaborated
with The Laughing Cow® cheese to create a
visually appealing, tasty and convenient new
snacking option. The result is The Laughing
Cow® cheese lattice, a savoury snack that
combines Bridor's puff pastry with the
rich, melting texture of The Laughing Cow®
cheese.

The Laughing Cow® is an instantly
recognizable global brand that's been on the
market for over a century. 10 million portions
are sold every day in 130 countries, and it
is ranked as the 7th cheese brand globally
in sales. It has gained notoriety in Asian
markets like Japan, Korea and Vietnam
because of its indulgent, creamy taste and
iconic red laughing cow logo.

NTBEAMIIELVNR BEHEKE
X, Bridor S5/RZ54° HERETE TET
—MIRE. A OX SRR IER,
X RZF BT EEF, — ST
Bridor BIBARAMIARZH4" IHE&BIEE IR
BORBIEE N R,

R2H B—REYHRENEXIE R
B, ETER — M SHEENHE. X
130 MERE L 1000517, HEELT
IRZ T RERHR BT REEERE
AR HAFR S R B RKPFE
7, EEH A BENEREFILNGG L

SaE,
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jﬁ; =
BRIDOR
—

VIENNESE PASTRIES 4 th4hEf =

MINI SAVOURY PASTRIES 3K {/R /5% Bk R =

MINI CHEESE SWIRL
RIRZ TEES
Emmental cheese.

RS IBYEE

3\ 35q [T1 225 % 20 min
& 165/170°C & 14/15 min

MINI PIZZA SWIRL

R E1E

Emmental cheese, tomato, bechamel
sauce, mushrooms, olives.

RS ENHER. Fhh. A& B i

359 [T 225 <% 20 min

% 165/170°C =] 14/15 min

MINI BEEF CURRY GRILLE
TR A/R PO T2 A= PR

s Pure fine butter.
Ko ST
\\\\ ) /3 459 (71100 <% 20 min

& 190°c [F 21 min

MINI PESTO SWIRL
RIFTHEEMES

Pesto swirl made with basil, cheese and
garlic.

T g PERF A TR Y B
3\ 30 ¢ 225 ¢ 20 min
4 165/170°C [E 14/15 min

MINI CHEESE EXTRAVAGANT
WIRZEA EREES
Emmental cheese filling, crispy cheese
topping.
BRI ER AR BB

35¢ 180 & 20 min
& 165/170°C 5 13/15 min




._% $
PRODUCT CODE ™

s

WEIGHT
58/

PCS PER BOX

/%8

SIZE

R~ W S
DEFROSTING TIME (ROOM TEMP) %
BrFERTEl (R) :
BAKING TEMPERATURE

R

BAKING TIME
i agia]

O) o= #0380 >

BRE

H

ADS
]

J

Our bread selection has been developed to fully answer the
needs of hospitality professionals: from 5-star hotels to
sandwich pop-up stores, baking centre 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.

BRINAREEEERIET DB ERS LTI AL
FXRMEELBEEE =B RIAEMMIHE, $I8EREX
Frio

HANPAEF RYRABRENEEY, ZISREBLEY
NS, EE = A IREBR R A B R A MIESZRF T
RAEMBE S, BT INEE, 8By hErmeEEM
EMHNEE RS . XEERBARI, RIRKEARITD, B
PRI O EETNABUE S,

" The paitrbaked vange veguires 5

“ZEERYRIT —ERERIRE, TERRRFE S
20 2 EpRRA] "

16

BE S0yIug




BREADS E&

BREAD LOAVES BY MOF FREDERIC LALOS MOF KT €2

RYE & LEMON BREAD Mg/ | WHOLE WHEAT BREAD
EZITIEEE 7 SZHE
Wheat & rye flours, candied lemon, i Wheat flour T150, wheat sourdough.
lemon peel. T150/NZE E#) . BAE ]
INERNBEEN TR ITIERE —
- <06 3 ) | 53309 ()26 % 10min
[ 330g % 10 min naruraL ISOURGE % 180/190°c 5] 13/14 min
1 180/190°c B 13/14 min
@/ BIG BUCKWHEAT BREAD W MEDIUM BUCKWHEAT BREAD
] AEKEE ] HEEE
Whegt ﬂOEr, wheat, buckwheat _ Wheat flour, buckwheat sourdough.
sourdougn. A A INEEM. FEIREF
NEEMNERERER. TR —
[inEil : , .
— 2\ 450 g [TJ 16 %5 20 min
- /3, 11009 (] 10 B o o: & 180/190°c 55 16/18 min
e 40min & 180°C [ 15 min
BATARD BREAD
FREEDIEE
Wheat flour, wheat sourdough.
NEEEREE
|
g fe. Mon | 5 5409 (7114 5 20 min NATURAL LEARN MORE ABOUT SOURDOUGH ONP.19
— o & 180/190°C ﬁ 16/18 min SOURBOUGH ﬂﬂ%#ﬁ?ﬁﬁ%%ﬁi,%lﬁlﬁ%wﬁ

HOME-MADE
SOURDOUGH

FHEDEHIG I.AI.U MOF BAKER AWARD - 1997
1997 FEERERSITAR

Frédéric Lalos is a master baker with true passion  Frédéric Lalos 2—&EREEIT, MELL

for his work - a real artist. He received the French B W T1E, 2— 1Y~ TIRAI A IF, fib

Craftmanship Award (also called MOF for Meilleur  E{Y 26 %, §hoeik 77AE T 2R (AR
Ouvrier de France), aged 26 only. MOF, B AEREF T ER) .

His staying power and constant search for fiF= LUE, tARIBRRERE, BT X
perfection led him to work in several great ZBEEMRE, M Lendtre FIDIRESRE Ck
establishments, from Lendtre to the Hotel ERIEEM), —BXRIWEHE.TIERIH
Matignon (Official Residence of the French B9EAZH, XA AR M T Z AKITAED
Prime Minister). In his search for excellence, HIZEMRIN T —LLHESE, iLEARE
this inimitable craftman has been able to bring a %t 1+ B E £ 8B /X T2 2 ¥, SEEBridor
sense of nobility back to French Baking, notably ~ “Frédéric Lalos - B2 &5t E
in making traditional loaves fashionable once Z%I, UARSTHEEBANFL, EENE.R
again. The new range of loaves from Bridor in AT B IR AIAERS B AN, WL AT EA8
the "Frédéric Lalos - Paris” range, is generous FEIHHNEE, BEELMNILEANEGIA
and made for sharing.Their shapes might be S8, BI&H 224 EHIK,

rustic and remind us of the breads of old, but

their flavour is resolutely modern and mild with a

slightly sweet taste.

- 171 -



BREADS E&

OTHER BREAD LOAVES Efth KE €2

FIGS BREAD

THREE

Wheat & rye flours, dried figs.
INERBEEM TERT

MUESLI LOAF
TIRAMEEEE

Wheat, rye, oat, hazelnuts, sesame, almond
INEEIBE BB R ZREC
WALNUT LOAF

ZHRE R

Wheat flour, rye flour, walnut.
NERER B ZC

PLAIN GIABATTA BREAD
SHEEE

Wheat flour, olive oil.

/)\ZR TETAR ~ RS O




BREADS EI&

OTHER BREAD LOAVES Efth KE €2

# 300030

SPINAGH-ONION BREAD LOAF
EIOFREE

Wheat & rye flours, dry onion, dry
spinach.
INERBEZEMGFRTFSERT

J& 450 g 15
S 20min & 210°C [ 2 min

FULLY
BAKED

RYE & CEREALS BREAD LOAF
EEZBYIEE
Wheat & rye flours, sunflower seeds,
white sesame.

UNEINE iy N2 N

.
J\ B@(‘)R
=

3 4309 [T 18
s 20min ) 210°C 5 2 min

FULLY

BAKED

-~
)

@

e

FULLY

BAKED

FRENCH GEREAL BREAD LOAF
ERAYEE

Wheat flour, water, pumpkin seed, black
& white sesame.

NI B BB Z M

# 300027 L
xk"“ "

/& 4109 (T 18
s 20min J 210°c B 2min

FULLY
BAKED
@J CHEESE BREAD LOAF
& 5 1 me
Wheat & whole wheat flours,
i Cheeseshreds.
Ve, NERSEE. Bk
_&\2/ 75 2609 (77 30
Ezkéﬁ s 10min ) 210°c 5 2min
RAISIN AND WALNUT BREAD
LOAF
ZHEETHE

Wheat & rye flours, walnut kernel, raisin.
INERBZEM ZR . EET

/3 450 g

7 15

# 20min J 210°C B 2min

WHAT IS SOURDOUGH?
TR AR BRI 4

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.

RABESH A BANT REIERENFRNS R, B EK
B R B IR E BURIABRIR, [RIRY = 4 EIRABRY B IR BE K R R B
BRI NE IR IEBI L OIAA S, AR B, KBNS
BB M RAA F B B SR XM R S MG /FE &
BYEH], AZHERBREHTRE, — D REIEHYEH]
LI ERIEREHE, BIFRRIVEL,

N RE, BRI RRE FEHLEZSHRLESYRET
KB, OB IMAE S LBERTRE I EEELNRE
1, UB LI F R o
XMRABSNWELTEERTUVESHEMEEE, REE
BHEREE KA ENEA BEKAE, IEFTERKA 36
/BT, (BR] LURTS IR ERAERRIERIK, B A 5 E B R Fitxftt
BINELRA,

- 19 -



%300002 @ .
BRIDOR
—

FULLY

BAKED

:H; m— .
BRIDOR
—

BREADS mE&

BAGUETTE & SANDWICH BREADS %18 =ERAHE €

AMANDINE RUSTIC BAGUETTE
52 cm R4 EAREE
Wheat flour

INEER

|
vl 52em /8 250¢g (71 20

# 20min & 210°c B 2 min

BAGUETTE SANDWICH
=BIAIEHIE
Wheat flour.

INEERD

03 26cm /3 1409 (T 50
10 min J@ 190/200°C
10/12 min

—
NEW

# 35234 .
B@&R

# 36022 .
B@&R

OLIVE OIL CIABATTA
HHE BE

Wheat flour, extra virgin olive oil.
/NE TR AR ATIPE B S

|
/3 140g ()50 % 0-10 min
B 180°c 10-12 min

THE FRENCH BAGUETTE
45 cm AR

Wheat flour.

NEEH

|

0l 45cm /3 280 [T 25
% 15min & 190/210°C
12/14 min

GREEN OLIVE CIABATTA
S E B

Wheat flour, green olives, extra virgin

olive oil.
INEETER . E G R AR

© 3 21cm /3 1409 [T 30

3 10min & 180°c B 10/12 min

i)
@




# 001 SPREAD/';,E\BAGEL
Z

FULLY

BAKED

# 002 SPREAD/';,E\BAGEL
Z

FULLY
BAKED

BREADS E&

BAGELS Il

PLAIN BAGEL
ENES

Wheat flour, extra virgin olive oil.
INEZ TR R AR

/3\ 1009 (1) 50 %% 30 min

PARMESAN BAGEL
ZTIR
Wheat flour, extra virgin olive oil.

INETER R AR

/3 1009 () 50 < 30 min

FULLY

BAKED

FULLY

’ﬂ; 003 SPREAD/';,E\BAGEL
Z

BAKED

EVERYTHING BAGEL
FERZMIIR

Wheat flour, sesame seeds, extra virgin
olive ail.

NEER Z IR SRR

3\ 1009 [T 50 <% 30 min

CINNAMON RAISIN BAGEL
WiEEE TR
Wheat flour, raisins, cinnamon.

NEEM BE T AE

N

5\ 1009 (750 %% 30 min




BREADS E&

INDIVIDUAL BREADS /MNE €2

RUSTIC SQUARE ROLL
E2N a2
Wheat & rye flour.
A\EINE-E i)

A 40g ()80 <% 10 min
& 190/200°c 5 7/9 min

FIG ROLL
TIERNZE

Wheat flour & rye flour, dried figs
NERBEER EERT

|
775 % 10 min
& 190/200°C [ =1 7/9 min

[3\ 559

TRADITIONAL ROLL
(EEiaN= 2
Wheat flour.
INEER

<7

5\ 559 (7170 5% 10 min
& 190/200°C [ 7/9 min

NATURAL
HOME-MADE
SOURDOUGH

# 35750
Bl@dk

L (o, B S o
- INNOVATION |N2!\6105VAT\ON

GLUTEN-FREE PLAIN ROLL
TR EEE

Rice flour, brown rice flour, millet flour,
buckwheat.
|
/3 459 [T 50
Frozen: 1 min at 500W
~ Defrosted: 30 sec at 500W

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

DARK RYE BREAD

22 \EE

Wheat flour, sourdough, roasted malt,
rye flour.

AT NEEEINCES=N
E

|
/3 459 (7160 % 10min
& 190/200°c 5 7/9 min

WALNUT & HAZELNUT ROLL
BFEEZNER

Wheat flour, rye flour.

INEER BEEM
/3 559 (7175 <% 10 min

& 190/200°C 5 7/9 min

PLAIN SQUARE BREAD
JRRNFGE

Wheat flour.

INEZER

|
/3 40g (7] 200 % 10min
& 190/200°c = 7/9 min

(L) GLuTEN FREE 30

i)
@




BREADS E&

INDIVIDUAL BREADS /MNE €2

B’BREAK MUESLI
R EmEE

Cranberries, raisins, oat, flakes,
hazelnuts, apricot, sesame seeds
EHE AT REF BT B ZH

F_m SN;/ACK\NG

[T DOR

~ | MINI BAGUETTE WITH

BU\GK OLIVES FINEDOR
NEW oyt S HE 1

Wheat flour, black olives, Durum-wheat
semolina.
INEER RS AT =N

PLAIN BREAD STICK
WARRKARE S

Wheat flour.
INEER

FULLY
BAKED

&% W | MINIBAGUETTE
> s FINEDOR-LENOTRE
FHaAR
Wheat flour.
/NEZTER

PLAIN BRIOCHE - NATURE
Rk ERZNE R

Wheat flour, water, whole egg liquid,

% 300018 QO
B@&R

milk.
INE K ELER EFIL
|

FULLY

BAKED

- 23 -



PRODUCT COD
AV

PRE-CUT Q8
XINT FiE s

DEFROSTING TIME (C
ARETIE) (Ase)

8 DEFROSTING TIME (ROOM
O FRFERIE] (BR)

AéING TEMPERATUR

G TIME
CROWAVE
ORI ‘

DESSERTS
EH =

To offer you extensive dessert solutions, we started
partnering with Boncolac, TDP, Mademoiselle
Dessert and Mountbry. From France to New
Zealand, those brands are specialized in developing
high quality tarts and cakes, out of authentic
recipes, made easy and accessible for food
professionals.

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

NTHEBREBEFELHFENHDBRL R,
{15 Boncolac, TDP, Mademoiselle
Dessert #1 Mountbry #EF&1F. MOEEEIHT
A=, XEMBEHAMRMESER, B
Y B RYAER S, ETE%@%M/\iE%M@
Fo

MERF 7K REMBY AL BREEKRAE, 2
HNEBBEIMREER, Tl IBIFTE L
MERRE B AP IRER, LEEZR
EETRIRS

- 24 -
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DESSERTS &=

INDIVIDUAL DESSERTS 2 {43t

BIG CHOCOLATE LAVA
PRALINE MACARON
hRIEF ST

Hazelnut praline, almond, dark & milk
chocolate, cocoa powder.

BRF RO ST BRI
By

R A 7
¢~ 7.3cm 7049 24
[l Frozen: 30 sec in microwave at 800W

VANILLA GHOCOLATE

LAVA MACARON
BERELRAISRE
Dark Chocolate, Almond, Vanilla Seeds.
BB BENF

R

ZZ7.30m e\ 70 ¢ 24

Il Frozen: 30 sec in microwave at 800W

# 006607 W Traiteur de Paris
# 006745 [l Traiteurde Paris

PREMIUM GHEESECAKE
FEITERRZ L&
Cinnamon biscuit base, cream cheese,
cream, sugar, eggs, lemon.

PIAEB IR 0 R TFEBS. 9h0m, 7. X8
N

¢y 7cm [©\90g 20
5 4hrs

CHOCOLATE LINGOT
155 SRS

Chocolate Joconde biscuit, 58% cocoa
crunch, chocolate cream, 71% cocoa
chocolate mousse, chocolate icing.
1558 DT 58% ] AJ ffs. T558 7%k
YA T1% R A 155 IR 1552
JIREIR

R A ~
vy 11x2.8x2.4cm (3 65¢
16 % 4 hrs

NEW

CHOCOLATE FONDANT

D /IS aEr:

58% cocoa chocolate, cocoa powder,

milk, eggs, sugar, sunflower oil, flour.

58%I55 /7. PI AT #5. 4R B ER AR

R H. E

L

K72 ~

vx 7cm [@\ 100g 20
Frozen: 40 sec at 750W or

& 180°C & 12 min

SAN SEBASTIAN CHEESECAKE
EECOIBLZTLIER
The top is delightfully caramelized, while

the plain cheese and mascarpone mixture
is creamy with a touch of vanilla.

TERE < AR EENE TR R
BN REaMENHER 58
UEE.

03 7em B 95g (7120

| 2 hrs

@ DAIRY FREE F & 2L 5 @ GLUTEN FREE R &%k @ VEGAN £z




DESSERTS &=

PRE-CUTTARTS Fitjisia

PRE-CUT PEACH TART
FREME getkdis

Butter crust, fresh hand placed peach
slices, almond powder frangipane.
BN EEE R ~ BT
|
>3 27cm X x10 G\ 850¢g

6 <% shrs or {\® 3.5hrs

PRE-CUT MANGO &

PRE-CUT TRADITIONAL

APPLE TART

TME SRR

Butter crust, fresh hand placed apple
slices, apple puree.

BRI EERE CERE

K A T :
¢ s 27cm €K x10 B\ 10009
76 & 180°C [ 10-15 min

PRE-CUT LEMON TART

PASSION FRUIT TART ST B
%Djt)] Eé%}]jﬂ Bu{ter crust, frgsh Iemoq cream.
Butter crust, mango and passion fruit BRI BT
puree filling, passion fruit seeds. —

BN ERNEEREBER. B K 7 —
E@FhT 5 27cm €R x10 3 750g
— 08 % shrs or QO 2hrs

R 2 N
e~ 27cm QF x10 850 ¢
2 %% 25hrs or (Y 1.5hrs

PRE-CUT CHOCOLATE TART [ Q10 | PRE-CUTCOCONUTTART
St at; S > TR $ik

Shortcurt pastry, dark chocolate filling
topped with a dark chocolate glaze.
sl BTG5 /IR AL RIS
JIME

EHE $1438810

Coconut filling encased in shortcrust
pastry & topped with grated coconut.
BRI EENFIES, REES
Bl

23 27¢em &0 x10 B 750

K A T .

v~ 27cm WN x10 /@\ 750¢g
8

} 8 %% 3hrs or (Y Thr or

8 % 2.5hrs or QO 1.5 hrs

% 180°c B 5min

“FACILITATE YOUR DESSERT SERVICE”

The right price for the best value! The Access range by Boncolac is
meant for professional with higher pressure on cost control. With this
range of pre-cut tarts by 10 slices, featuring the most popular flavours,
you can fasten and facilitate service in shop to your customers, with
this range of affordable tarts, still made in France.

“PRAHISRIEH AR SS”

YIEBF{E ! Boncolac AYAccess&R TN F B A& a2 HI &
FPIERER « XN RV HER~TEE » BERSWINO
Bk > HEATDI105EE » HAJLURER ~ SRBRHATF 0 12
SEPIHREE ©

QK PRE-GUT T =

- 26 -



DESSERTS &=

WHOLE TARTS 3EFHtIHA

WHOLE LEMON TART

“GRAND AROME™
EFM)ERATAR A

Pure butter short crust, smooth and
fresh natural lemon cream on a buttter
shortcrust.

401E ERINR R B R T SRV KRR T
IR H.

R A2 7

v~ 27cm [©\ 850¢ 6

# 5hrs or ¢ 210°C &1 10 min

WHOLE APPLE MIRABELLE
PLUM TART

AT ERE R
FFhh

Butter shortcrust pastry with apple
compote, apple pieces, Mirabelle plum
halves, pumpkin seeds

BN CERBR ERR KA
FF. /N

K A < <~

vy 27cm /6 920g []J 2

e 75hrs or Qa 3.5hrs

WHOLE BLUEBERRY TART
EMNEF F IEFH

Butter crust, whole blueberries, almond
frangipane.

R AN b =Ny g 5=

vl 27cm /3 900g (T2
% Shrs or © 180°C E 5 min

WHOLE PEAR TART

IR A TR BRIB S A
Butter crust, Williams pear halves,
butter, almond powder frangipane.
EOHINT BERSSA . B BT
kD
v327em 13 9509 (716
& 180°c [ 10-15min

WHOLE NUTS TART
EISNAIYERP S

Butter crust, walnut & almond
frangipane, sliced walnut.

Ep: PN 2y S N T e
>3 27cem /2 8509 (T2

e 3.5hrs or QB 1.5hrs or

% 180°c B 10 min

Customers are also provided with free reqular stencil decoration & Christmas stencil decoration on request.

WMERE > BMNEAAEFRURENENRIFEANZIRTEMER

- 27 -



DESSERTS &=

CAKES Z=x%

PRE-CUT BANANA CAKE
TN ERIRERE

A moist banana cake, topped with a
creamy chocolate mousse icing.
BFEER, B LYrRInT IR ATHE
#Ho

R A2 T
v~ 20em Y x12 /@) 1.1kg
6 5 8hrs

PRE-CUT TIRAMISU
MOUSSE CAKE

R ALK R AT SRS
Chocolate sponge layers filled with

a tiramisu mousse, topped with a
dusting of cocoa.

550 JIBARER R EIRERALK
DR, REBSED Y

|

K2

< 20em €R) x12 2\ 1.04 kg
6 & 8hrs

BUTTER LOAF CAKE

wOME SR

Rich butter cakes that are soft, moist
and delicious.

BMER - M SEEMER

5759 (10 8
OB 8hrs or @ 190°C B 12 min

PRE-GUT CARROT CAKE
FRLNE NRERS

A moist carrot cake with a hint of
pineapple, covered with a smooth
cream cheese mousse.

PENER  BREENINE  RE
BEEBNY RIS -

R A .
v~ 30cm [0\ 1.04 kg 6
2 8 hrs

PRE-CUT CHOCOLATE
MOUSSE CAKE

RIS 52 IR AT RS

Chocolate sponge layers filled with a
choc mousse, topped with a shiny dark
chocolate glaze and finished with dark
choc shavings.

5 1 BRER R EIRET R/
R, REABHELRNEMED
I

=
rm
(]
c”
rm
=
—
()
N

Ly

Ei 20 cm \ x12 [@\ 1.1kg
6 ke 8hrs

CHOCOLATE MARBLE LOAF CAKE
D5 RO

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

BREEHERARBII R NERE

BREAR - REERR
—_—
\ 5759 8

QB ghrs or 4 190°C & 12 min

QK PRE-GUT T =




DESSERTS &=

CHEESECAKES = Lt ZE#%

All made with premium dairy and cream cheese

&&= FROM NEW ZEALAND
PRE-GUT NEW-YORK STYLE

K he-our s

PRE-CUT CLASSIC BLUEBERRY

COLDSET CHEESECAKE
TSRS TR
Traditional cheesecake, white chocolate
& blueberry filling and topping, crumble
base.

BRRZ & BIhR NEENEN
RE BRI

cZ20em B x12 /5 1.2kg
77 8 | 8 hrs

PRE-GUT SALTED CARAMEL

@?12

BAKED CHEESECAKE
ALY R IE 2 &R kR
Traditional cheesecake, crumble base.
B5R2 T EkE BREDR

R

> 7 20cm ‘}\ x12 & 1.2kg
8 % 8hrs

PRE-CUT MANGO PASSION FRUIT

BAKED CHEESECAKE BAKED CHEESECAKE
TR ERREMLIE S TS M)A &R ERMLE
> Salted caramel baked cheesecake, THEE

mousse and topping, biscuit base.
BREENEIE T T EEE BTSN E S

A passionfruit & mango baked
cheesecake on an oaty vanilla base,

it BEHJER finished with a vibrant passionfruit &
-— maan&go topﬂng.ﬂ R
8 & 8 hrs —
o5 20 cm &0 x12 [& 1.7kg
] 8 =& 8hrs
PRE-CUT COOKIES & CREAM MANGO & COGONUT GOLDSET
COLDSET CHEESECAKE CHEESECAKE

N —= “++ [\
FREDYn B ET R 2 B
Traditional cheesecake, cookie & cream
filling and topping, chocolate crumble
base.

(Epann: v N pieel:z N EE RS

CRBFERZLTER
A creamy coconut coldset cheesecake,
swirled with a mango filling and finished
with a shiny mango glaze.

R TR ERA

B T5 58 JIBRBE R TERIRE
23 20em € x12 13 780 3 20em €R x12 /3 1.28kg
8 e 8hrs 8 5 8hrs
LEMON & LIME COLDSET STRAWBERRY & WHITE CHOCOLATE
— CHEESECAKE NEW COLDSET CHEESECAKE
s TEEITARZ TERE —= SRR TAZTER

An oaty crumb base, with a creamy
lemon layered cheesecake filling,
swirled with a zingy lemon and limecurd.
HERR TRTESRZ L
BRI RIS TR B TE
_—

R 2 <
¢S 20cm €8 x12 /3\ 1.05kg

[ 8 $8hrs

Made from the finest cream cheese,
deposited on a vanilla biscuit base and
lavishly finished with a strawberry swirl
and white chocolate drizzle.
EREHTEL M—E&R4 BN
2+ BUESHIGR I

R 2 T
v~ 20em ©Q x12 /@\ 1.05kg
8 < 8hrs

- 29 -



DESSERTS &=

DESSERTTRAYS +E&2EH =

K he-our s

4 MB068-CN

LEMON CITRUS BAKED

CHEESECAKE TRAY
JEFREIATIRILIE S TR
A delicious silky lemon citrus filling on

a base of sweet crumb, finished with a
light clear glaze.

IR L2 BRAT AR I M \ BRDE
EHOH R SEMBRA M E £

‘4/ .

h \ R A %
¢~ 30x20cm [0\ 1.61kg 6
25+ 8 hrs

PRE-CUT BANANA

BAKED CAKE TRAY

B EIG /I
HEE

A most banana cake covered with a
smooth chocolate mousse icing.

BRUER. BBLRIRIME

R 2 <
v~ 40x 30 cm Y x36

13 T3 % ghrs

2\ 2.4 kg

All made with premium dairy and cream cheese

A= FROM NEW ZEALAND

MANGO PASSION FRUIT
BAKED CHEESECAKE TRAY
FEFIEERTR
Mg &k

A passion fruit & mango baked cheesecake
on an oatly vanilla base, finished with a
vibrant passionfruit & mango topping.

| - EERNERET LB FERE
W BHEE. BB R RINEE

R 7 §
v~ 30x20cm /G 1.45kg (16

e 8hrs

NEW

PRE-CUT VEGAN CHOCOLATE &

BERRY BAKED CHEESECAKE SLICE
VI ESSysE A
HHEZ Tk

A chocolate cake, topped with an
indulgent chocolate vegan cheesecake
finished with a boysenberry topping
IR HER EIN—RBI5R AR
ZHER RELUESRESNEER

EHE $1438810

25 30x20cm R x4
\V1.7kg (71 6 % ghrs

PRE-CUT BROWNIE TRAY
WITH PECAN NUTS

FYERRIG 5 I &EEE
A classic brownie recipe in a pre-cut
format, with an intense cocoa taste
and Pecan nut pieces. Perfect for
takeaway, grab and go or a la carte.
FIFR e A IS 5 D 75, AR
REBEI ] Bk, REFEERRR
. EBIEER,

|

R A <
v S 40x30cm R x30
5\ 2.5kg 4 ke 12hrs




_/”\ni-m«;{«m,\
:W 112265 DESSERTS

DESSERTS &=

DESSERTTRAYS +E&2EH =

OPERA HALF FRAME Srrenll
B P v ‘

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

DUMIMER 9 Fe A AR I5 5 T H 4n i
(709% AT AI#)) S MBI T FLIA IS LR
B, FH LTG5 TSN o

R A
v~ 34x27x4cm [@\ 2047 ¢

11 %% 4hrs
CHOCOLATE LIGHT LIEGOIS Sosdereall
HALF FRAME | |

Ih5e SRS

Cocoa sponge, chocolatine mousse,
velvety chocolate finish.

A RIA ER SR ID 5 IR T, B2
IR ORE

K2 N
v~ 34x27x3.2cm [©\ 1993 ¢
711 % 4hrs

S ]

BY PLATE BUFFET

BT Zlt

30 rectangle bites 48 square bites
9x3.4cm 45X4.2cm

96 triangle bites
4.5x4.2cm

FEUILLANTINE HALF FRAME
BFISTE &S

Cocoa sponge, hazelnut chocolate
crisps, dark chocolate mousse, dark
chocolate topping & caramelized
hazelnut garnish.

PIRERER B TR MR R
T55e NF T BIGFR TR EEAER
FEI

R ”2
v~ 34x27x3.2cm [©\ 1998 ¢
1 4 hrs

STRAWBERRY-RASPBERRY

HALF FRAME
WEEERITER
Kirsh-soaked biscuit, strawberry-
rasberry mousse, strawberry
blackcurrant mirror glaze.
DUEHk B =t ot 28 e
R ESRNCHHRE

R A2 <
v~ 34x27x3.2cm [©\ 1530 ¢
1 % 4hrs




@ PCS PER BOX
/%

K A SIZE
¥ N RS

PRE-CUT QUANTITY
TR e Ty

@STING TIME (CHIL
FFEETIE] (KkFE) .

) DEFROSTING TIME |

MICROWAVE
O #egemsn

b2 STORAGE
T #m

SNAGKS & AFTERNOON TEA

INZ AR R

To bring to your client as an afternoon tea-setoras RN T7AEHNE P IRHETFRER S FEF SR,
an on-the-go offer, our snacking collection gathers — F {19/ \IE R FICE T —L W& ES, 15 E

here some essentials such as macaroons and mini- 4 F15KAIFEE 25, 387G Je b T8 25 28 A ZE Ik il 2
pastries but also filled muffins and flavorful e,

authentic specialties.

KE & MAEIMH L AR BAE SR/ Nz R S
A selected assortment gathering snacking 3%, B DESBEREHA IR IRIEAN SR SUNLE
solutions from our different suppliers and all ~ BYFER,
answering our demand for distinctive taste and
certified quality.

-39 -
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SNACKS & AFTERNOON TEA /INDZ R %% 2

MAGARONS B+

MACARONS CARAMEL MACARON LEMON MACARON
raRNRS R =4l S ) ITERERS R
— Camargue sea salt, dulce de leche. Buttercream with Corsica lemon.
73 129 [T 9 % 2 hrs SRR Yy HEENE Yy HILES . B SR ITIR
VANILLA MAGARON RASPBERRY MAGARON
BERS KR BRTIS R
Vanilla extract from Papua New Raspberry filling.
Guinea & Tahiti. BRTIER
FERARMEER
i CHOCOLATE MACARON
COFFEE MACARON T8 H 04,
Dj]l] DE”E[BKQJ —Ejz Chocolate ganache made with passy
Coffee filling. cacao barry, chocolate from Ghana,
j[E2vEY S Tanzania and Sao Tome.
HRRGFY M55 R IENER
FI552 /]

© VANILLA MACARON @ CHOCOLATE MACARON (1]

BEREEFR 55 Rk
© COFFEE MACARON © RASPBERRY MACARON
e MBES R WESFE
© LEMON MACARON @ MATCHA MACARON
TR+ AR

MIX MACARONS & & Ok S+ 12

Vanilla/Chocolate/Coffee/Caramel/Raspberry/Lemon/Jasmine

BE /15577 FENE/ B8 /M /TR /R FTE R
vl 42cm X 15g 3 about 120min at 0-4°C ¥ 2 hrs
(T 8 flavors([ARE) x 6 pieces(f¥) x 2 trays(/Z) / 96 pes(4)

MIX MACARONS 3# K EE DK

Vanilla/Chocolate/Raspberry
BE /ISR N/ME

vl 42cm X 159 (7] 72 3 about 120min at 0-4°C
(7] 3 flavors(FIBk) x 8 pieces(f4) x 3 trays(&) / 72 pes(f)

BABY MACARON MIXED FLAVORS SET 3RO RS %

*available on pre-order only (X AJ F1iT
Ez 2.95¢cm : 6.59 []J 189 '}I‘% about 120min at 0-4°C
(7] 9 flavors([IBK) x 7 pieces(4) x 3 trays() / 189 pes(f4)




SNACKS & AFTERNOON TEA /)\iZ

l_.'-\ 1N

AFTERNOON TEA BITES /)x sty

MINI CANELE

WARP] RN

Sugar, flour, rum, whole eggs.
HEERD BRIE. 28

|

R A N <

¢~ 3cm /O 16¢ 150

- 1hroor ) 180°C [ 4min

oooooooo

PRE-CUT LEMON TART BITES
TR ARIT I A

A smooth lemon cream, made with

- = natural lemon extract, on a butter
f’ \{/ > )Aﬁ shortcrust.
=V || EWSNALE, MR
\ J FRBIA BTy

- .
‘ rtx!M/ \ " f —
7| 23 18em R w6
T 4 / 2 hrs

13\ 275 ¢

@%16

BIG CANELE
PIEENN
Sugar, flour, rum, whole eggs.
Y EM BIE. 2%

N\ 60g (7D 60 # 4hrs or
& 200°c 5 15 min

BABY CHOCOLATE SOFT CAKE
WIRIS 52 TIARER

The bite version of a “Grand Classic”.
Soft & melty dark chocolate bites, rich
in cocoa.

AMARAVEE B > 1k, BRI RIS )
RER, EFETTH

R A N <
¢x4dcem /@) 209 96

¥ 3hrs or 3{\%180°C 5 4min or
[ 15 sec at 800W

PRE-CUT COCONUT BITES
FREDIA(REREHA

Arich coconut cream, topped with
grated coconut, on a golden shortcrust
pastry.

BRI L, INE R F 9550, o
Bad P22 ¢

23 18em €8 x16 18

3 275 ¢
4 3% 2hrs or (Y 1.5hrs

PRE-CUT MATCHA TART BITES
TR IRER AR FA

A smooth green tea cream, made with
Organic Matcha powder from Japan, on
a golden shortcrust pastry.
sOMINT B, L EBB N B AERE)
GlIRANE: M= Eeer S Yk

3 18em R x16 13 2809

&K phe-our FeaH

4 S 2hrs
Sweet Mini
“BU[[IEHUX" Ganeles
WTgm

i‘ﬁtﬂ 31
L h

Pre-cut “Tart-bites”
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SNACKS & AFTERNOON TEA /INDZ R %% 2

MADELEINES IZ{Eit

MINI PURE BUTTER MADELEINE
RRARID IR

French wheat flour, pure fine butter, free-

range chicken eggs.
HEIVNER AR E R BTTSE

_—
3\ 189 (T 140
& 190°c F 4min

MINI CHOCOLATE MADELEINE
WARTS 5o 1) DA EHH

French wheat flour, pure fine butter, free-

range chicken eggs, chocolate.
ETVNER AIE BT . BTG E.
552

|
/2 18 (T 140
& 190°C [E 4min

STMICHEL BABY MADELEINE
EARFRIRIK(RIBIEI

French wheat flour, free-range chicken

eggs.
EIVNEM TS E
/3 5q [T 420

B 190c N 1hr

PESTO & PARMESAN MADELEINE
B S FEREFIZEM
French wheat flour, pure fine butter,

free-range chicken eggs, pesto,
parmesan.

EVNE R GRS
MFGE -BD TR -Bis

73 13g [T1 100 %1-1.5 hour
4 190°c [ 3 min

rench Biacun aince 7%

NEW

MINI CITRUS MADELEINE
yusailisE R RS

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

JETVNER AIE R E R BFESE

. BIREE
|
3\ 189 [TJ 140

& 190°c 5] 4 min

MINI CREME BROLEE
MADELEINE

ROREEHETD B 1D T8I

French wheat flour, pure fine butter,
free-range chicken eggs, cream, brown
candy sugar, honey, vanilla.
ETVNER AEUBTE . BTG E.

HEKE BB TR
/3 18 [T 140

4 190°c B 4min

MINI CHOCOLATE CHIP MADELEINE
1552 778% F 018

French wheat flour, pure fine butter,
free-range chicken eggs, chocolate.

EIVINE AR
WFIGE 55 ]

73 18 [T 140 $%1-1.5 hour
5 190°c [ 4min

CURRY & COCO MADELEINE
PR T T

French wheat flour, pure fine butter,
free-range chicken eggs, Indian curry,
pineapple, coconut.

EVNER AR SR
BTSN EMIE SEE T

|
72 13g [T1 100 %1-1.5 hour
4 190°c [E 3min

- 35 -
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SNACKS & AFTERNOON TEA /)\iZ

/1-\Il\\

MADELEINES IZ{Eit

PURE BUTTER MADELEINE
JROKIDIRH

French wheat flour, pure fine butter, free-

range chicken eggs.
VETVINER SHE LR E . B8 E

_—
i3\ 45¢ [T 70
& 190°C [ 6 min

MARBLED CHOCOLATE
MADELEINE

KRIBAIDEM

French wheat flour, pure fine butter, free-

range chicken eggs, chocolate.
ETVNER AEIE R E R, BTG
5527

_—
/3\ 459 70
& 190°C [ 6 min

GLUTEN-FREE MADELEINE
TCER P TEHH

Brown rice flour, millet flour, buckwheat.

BERKD /I RID T

30g [1J 50
= Frozen: 1 min at 500W
Defrosted: 30 sec at 500W
== Frozen: 10 min at 160°C
Defrosted: 6min at 160°C

SfM'?ﬂ%l

=

# 041747
EETE]

me"ﬁ’

CITRUS MADELEINE
FHABIS IR

French wheat flour, pure fine butter,
free-range chicken eggs, honey and
candied citrus.
JETVNER AIE R E R EFREE
BEME LG

|
i3\ 459 (7] 70
4 190°c F] 6 min

PURE BUTTER MADELEINES
(WRAPPED - 2PCS)
JRORISTEIH

(ORI 21435)

French wheat flour, pure fine butter, free-

range chicken eggs.
ETVNER AEUBTE . BT O E

_——
i3\ 25gx2 () 24
Eﬁ Room Temp.: 90 days after thawed

FINANCIER CAKE

RIS ER

French wheat flour, pure fine butter,
freerange chicken eggs, powered
almond, honey.
FETVNERSIIE R B
BIRSE BN BE

_—

¥ 11.5hour /B 45¢ ()70

(B GuuTeN FREE Faskm
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SNACKS & AFTERNOON TEA /INDZ R %% 2

MUFFINS 3555845

MINI BLUEBERRY MUFFIN WITH
BLUEBERRY FILLING
WARIEER OGS
Blueberry filling, crumble topping.

P AN
_—

i3 269 7142 N\ 1hr

BLUEBERRY MUFFIN
=SS

Vanilla & blueberry muffin, crumble
topping.

BEESINS BREEN

/& 1109 (028 Y° 2hrs

APPLE GINNAMON MUFFIN WITH
APPLE FILLING
REEREOIE5S

Apple filling, crumble topping.
SERIGEL BREEEE

I3 1209 (7128 1Y° 2hrs

BLUEBERRY MUFFIN WITH
BLUEBERRY FILLING
BEROIETT

Blueberry filling, crumble topping.

r=ie] SNR LS
_—

3 1209 (7128 1\ 2hrs

MINI CHOCOLATE MUFFIN WITH
CHOCOLATE FILLING
WIRTS 52 IR0 IB 55

Hazelnut chocolate filling, chocolate
chunks.
BRFI55 EEL Th5e 1R

269 (0042 N 1hr

CHOCOLATE MUFFIN

WITH CHOCOLATE CHUNKS
FILLING & TOPPING

I558 JIFIE 5
Chocolate muffin, chocolate chunks
filling & topping.

1558 /73555 I5 5 DA R 1h

i3\ 1109 [0 28 ° 2hrs

CHOCOLATE MUFFIN WITH
CHOCO-HAZELNUT FILLING

BFISIFIIBS

Hazelnut chocolate filling, chocolate
chunks.
BFI5 BN I55 IR

_——

3\ 1209 (1028 Y 2hrs




SNACKS & AFTERNOON TEA /\iZ Rz %5 s

PASTEIS DE NATA i

panidor
NEW

anidor
panic

PORTUGUESE TART

R

Wheat flour, butter, egg yolk, skimmed
Milk powder, lemon, cinnamon

N BN E B BRI
T AtE

|

/3 60g (] 60 % 1520 min
4 250°c  [E 10-13 min

MINI PORTUGUESE TART

pay RETE

Wheat flour, butter, egg yolk, skimmed
Milk powder, lemon, cinnamon

INERH B R BB
g ENEN] S

[3\ 35g [T] 120 ¥ 10-15min
4 250°c [ 811 min

- 38 -
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SNACKS & AFTERNOON TEA /INDZ R %% 2

DONUTS EHEHE

€9 5SERi=s | MINI CHOCOLATE DONUT
| RARIG R D EHEH

Dark cocoa coating with milk chocolate
split.
RERP]RZ Y IG T SR
_—

K2 .
¢~ 5.5cm /@) 18¢ 120

Qa1hr

Y .
ouses U gt

2 { }«.v -
o

~

€9 5SER!ss | BIG FILLED RASPBERRY DONUT
T S THEHE

Milk chocolate coating with red lines,
raspberry jam filling.

SR AR AR R, WER
&

K2 .
¢~ 9cm /O 68¢g 48

Oa1hr

TR € Copries | MINIDOUBLE CHOCOLATE
ARG 52 DG EH

Dark cocoa coating with chocolate
filling.
AR A RE . I55 AR

R 7 N -
vy 5.5cm G\ 229 [T 120
QB 1hr

MINI FILLED STRAWBERRY DONUT
WIRE S EHEHE

Pink coating with white sprinkles,
strawberry jam filling.

MAOBERE. AT XK EER
e

>3 55cm /3 239 [T 120

Qe 1hr

€ 53LR'S. | BIG FILLED COCOA-HAZELNUT
DONUT

BRI IR E

White coating with milk chocolate lines,
cocoa-hazelnut filling.
HEeRFIITRNEFRE GFH
vl

R 2 — =
v~ 9cm /[G\ 684 48

Qa1hr

1.

N -~
AAND N



SNACKS & AFTERNOON TEA /INDZ R %% 2

COOKIES #hZ5

DOUBLE CHOCOLATE
UNBAKED COOKIE DOUGH
A= LRl

Chocolate soft cookie dough with
pure New Zealand butter, dark & white
chocolate chips.

Th5e eh BT E L AIE R =5 h,

MAGADAMIA NUTS &

WHITE CHOCGOLATE

UNBAKED COOKIE DOUGH
HI55e B ERREHZ

Traditional soft cookie dough with pure
New Zealand butter, macadamia nuts,
white chocolate chips.

B =R rys) oy BT EmE AENA=Eh.E
— BERC.BERIH
— >3 9cm /3 50g (T 270 -
UNBAKED . K2 2
4 190°c 55 8/12 min UNBAKED ¢y 9cm B 50g () 270
B0UH e DOUGH & 190°c [ 8/12 min
UNBAKED DOUGH FOR FLEXIBLE
|
TIPS ! | SIZE AND SHAPES
1A | ERBUERER S DT E AL
WiR! | BRAXERTMAR

RASPBERRY & WHITE CHOCOLATE
UNBAKED GOOKIE DOUGH
BI5R I EHE

™ White chocolate soft cookie dough with
pure New Zealand butter, raspberry &

. white chocolate chips.
AI5% DEhE EmE. AIEHA=58

HWE.BER AR
UNBAKED >3 9cm /3 50g (T 270
DOUGH i 190°c [E] 8/12 min
OATMEAL & RAISIN

UNBAKED COOKIE DOUGH

REEETHE

Oatmeal soft cookie dough with pure
New Zealand butter, dried raisins.
FE T EE A= .
#HET

UNBAKED c39cm /3 50q (1) 270
noUcH

4 190°c [E 8/12 min

—— ST MICHEL PETITE
GALETTE CARAMEL

ERFBIRENEKR
HRIREH DT
Fine butter.

RS

/3\ 3.5 [T 400

UNBAKED
DOUEH

)

R R &

FULLY

BAKED

o
=
=
=)
=
o
Qo
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—
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ORIGINAL CHOCOLATE CHIP Jgf
UNBAKED COOKIE DOUGH ?
I5 52 JIFRHRZT

Traditional soft cookie dough with pure
New Zealand butter, chocolate chips.
R HhE EmE AIEHFA=8H.15
Ealal

|

R 72
¢~ 9cm

4 190°c

[\ 509 [TJ 270
a 8/12 min

MIXED FLAVORS GOOKIES
EE KR

Cocoa Almond/Cranberry/Milk Tea Cheese
EIEIEy =5 2%=Y-2m m S

Fine butter.

R E

(77 40 pieces(f4) x 12 small boxes
(1]\#8) / 480 pes(f4)

- 40 -

All made with premium dairy

Q&&= FROM NEW ZEALAND



:ﬁ 127393 7 2 e

iy &
YOGURT TO DRINK
[RIRER Y

Fresh milk.

A

/3 100 mL (T 24

Chill storage (4°C)

NEW

CREAPAN

~——

SNACKS & AFTERNOON TEA /\iZ Rz %5 s

YOUGURTS & PANCAKES B&3n&+A

# 127394
-

YOGURTTO DRINK - MANGO

= RERERYY
Fresh milk.
e

7
[\ 100 mL LTJ 24
t Chill storage (4°C)

# 127395 |
Pauls
Ll
4 P
WEB

PRRA008

YOGURTTO DRINK - STRAWBERRY

SESTUNZ Y
Fresh milk.
e

/3 100mL (7] 24
Chill storage (4°C)

DUTGH CREPES
G VNG
Dutch milk, wheat flour and eggs

L=t S A NVINE o AP

NEW

CREAPAN

~——

62.59 [1J 100

~m Frozen: 1 min 20 sec at 800W
Defrosted: 35 sec at 800W
Frozen: 4 min at 180°C
Defrosted: 2 min at 180°C

NEW

CREAPAN

ZRARAATE
R
Dutch milk, wheat flour and eggs
=GN SR

()] Frozen: 60 sec at 800W
— Defrosted: 40 sec at 800W
Frozen: 9 min at 180°C
= Defrosted: 5 min at 180°C
High Speed Oven
Frozen: 35 sec
Defrosted: 20 sec

 Pauis)

BEWE
AR08

YOGURTTO DRINK - IGE-GREAM
IKGEIERER Y

Fresh milk.

e

/3 100 mL (7] 24

j Chill storage (4°C)

AMERICAN STYLE PANGAKES
ESW N
Dutch milk, wheat flour and eggs
A= NER S8R
|
/3 409 [T 120
Frozen: 50 sec at 800W
Y Defrosted: 30 sec at 800W
== Frozen: 4 min 30 sec at 200°C
Defrosted: 3 min 30 sec at 200°C

DUTCH MINI PANCAKE BITES (POFFERTJES)

E 8.5¢ [ 500 g x 6 bags (approx. 58pcs/bag)
L E581 34814




SAVOURY & SIDES
R RBCR

Fully dedicated to support the bakery and pastry needs of our
clients first, we have also been convinced to bring in new
products including innovative and service-oriented savoury
items from our trusted partners.

From HPP French Brittany oysters and through pre-steamed
vegetables, surprising Baozza and succulent potato gratins
recipes, you will find in this section extremely convenient and
cost-effective ready-to-use products.

AR T RN T2 PSR BRAEE  IE
E5IAFMTah > BERERIMEREMBISFUER
BIFRFILURS NS EBIRR R &

M HPP SEEMIIERBEEEARK ° BEILARE
B9BaozzafREE K ~ FM4BERIBE LT BRI » &
REATHHRERE S ERERANANRIB A @ o

-4 -
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FB SELECTION

U0 4
Lﬁ&‘ @\
: @:‘ ;,\‘ ,’fﬁ"\

?fé\.

Living oyster treated with high pressure.
B EN BRI

FRENCH OYSTERS FROM BRITTANY ==l R334 E £ 5

Living oyster treated with high pressure.
ZEENIERFE T

KRAGEHPP” SRR RV R EIREE B R Ko

5D0 is a Breton company that helps chefs around the world
to create innovative gastronomy around premium French
seafood. By providing raw oyster of a quality «as it comes out
of the water», thanks to its unique technology combining cold
shelling, HPP Process and cryogenization.

BUFFET

5D0 B—IEIR FRFIERBRIAT], HEH R K HAYE ML
MEUEEBEE 'Jl_iﬁ#ﬁﬂﬁﬂﬁo TEHIBBRA, &5
RERT S ELENTEEAMRERE, AR R H
ILANNI S Bk " 12 E RV HE,

FB SELECTION
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SAVOURY & SIDES /% s Rz BiCsk

BAOZIAS ®&2j*

MARGHERITA BAOZZA
DI B
Real mozzarella cheese, slowcooked

[talian tomato sauce.
AIES AR TR, EEEATE

iliE
|
03 8x45em ;5 90g [T 20

1.5 min at 700W (in steam bag)

SPINACH & CHEESE BAOZZA
BT RO

Real mozzarella cheese, garlic sautéed
spinach, Australian cream cheese, black

pepper.
HIF S B TR Fre R RK
eI NIRRT NN 27

|
v s 8x45cm 5 909 [T 20
1.5 min at 700W (in steam bag)

NEW

PEPPERONI BAOZZA
FEHIK
Real mozzarella cheese, premium
salami, slow-cooked Italian tomato

sauce.
4 1F D75 R FBE (LB ALK E
B IBERATENE

03 8x45cm 5 90g [T 20

1.5 min at 700W (in steam bag)

BBQ CHICKEN BAOZZA

B RSP B

Real mozzarella cheese, chicken breast,
BBQ sauce, red onion, cilantro.

AE S BRITES SORA. s .
FR.EX

03 8x45cm /3 90g [T)20
1.5 min at 700W (in steam bag)

ANGUS BEEF BAOZIA
TR TR

Mozzarella, Angus beef, ketchup, green
pepper.

S BRITES RIS ETA R EAD
EN=1l

Sl 8x45cm 5 90g [T) 20
1.5 min at 700W (in steam bag)

N PERFECT FOR YOUR:
STEAM OR MICROWAVE FIRST SR P a2 A
Microwave
(oot géeam ROOM
90 /1b
3 msiic/ 2 baiz 9-10 min SERVIGE
(Maximum 2 Baozzas at once) (Do not defrost)
(BR&R% 21EF)
SNACKS
ANDTHEN... ZAfS... T0 SHARE

Deep-fry 5 : Pan-fry

SHLE 7

60 -90 sec w 2-3min mﬁl}ﬁ\l’jm
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SAVOURY & SIDES

POTATO AND VEGETABLES 2B ECE Rifsi

POTATO GRATIN DAUPHINOIS
EiEL S

Potatoes, cream, mozzarella, salt, garlic.
T2 Pyl SR EANE. &

Traiteurde Paris

v37em 3 1209 (T 40
1 180°c [E 24min or
30 2 min 40 sec at 700W

EXTRA FINE GREEN BEANS
BRE A

Frozen Vegetables
R

_—

13\ 2.5kg (1) 4

q Freezer storage (-18°C)

CHOPPED SPINACH
BB

Frozen Vegetables
BURBSH

/3 2.5kg (1) 4

ﬂ Freezer storage (-18°C)

RATATOUILLE

S LA
FRKIF AT

Frozen Vegetables

g

\ 2.5kg () 4

¢

EXTRA FINE GREEN PEAS
BRET

Frozen Vegetables

RURB S

/3 2.5kg [T 4
_J Freezer storage (-18°C)

%7

daucy

Energy saving.
EXPRESS TAE

LEGUMES DEJA CUITS

R B BC3R

Z0043538 Traiteurde Paris
\.

=

RAW &4

No Waste  Time Saving
TIREE =L

POTATO GRATIN WITH WHITE
TRUFFLE1%0
HIREIEEL S
Potatoes, cream, emmental cheese,
white summer truffle 1 % (Tuber

aestibum)

T2 YrHRSOANES BB AR
1% (EHE)

R 2 \d <

v~ 7cm [ 1009 (] 20

1 180°c B 24 min

ARTICHOKE BOTTOMS
2232

Frozen Vegetables
RURBR

/3 1kg (30 10

F Freezer storage (-18°C)
SPINAGH LEAVES
I

Frozen Vegetables
SRS

I3 2.5kg () 4

ﬂ Freezer storage (-18°C)

TRIO VEGETABLES WITH
BROCCOLI

AR =D%
Frozen Vegetables

SURER

I3 2.5kg () 4
j Freezer storage (-18°C)

CREAMY POTATO GRATIN
DAUPHINOIS
BB S

Frozen Vegetables

SRS

/3 2.5kg [T 4

F Freezer storage (-18°C)

Quality
L
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PROBUCT CODE
Ch3

= WEIGHT
o8 S8/
PCS PER B

CULINARY AIDS
EHEM Y

As many chefs seize the opportunity of client celebrations to
express creativity in plates, we selected a comprehensive
range of culinary aids, from tart shells to bread layers and
pastry sheets, that can facilitate and fasten your catering
preparation, and enable you to manage last minute requests
successfully.

Sweet or savoury, they will be helpful support whether you
imagine a very classic and elegant, or playful and creative
menul!

T ERIMRENERE ARSI RRORRIE » B
w7 —EEREEMEMIARE 0 Al 1 RFORREER
SE RRIRBET - XEERBEME B IS RY ~ R B (5RY
MEFK > AERIUEHENMEBMERNRE—
DIFBIER o

T ERERMEATAZHRNEZ NI > BEAIE
TERCIEIRE > KM BKYEEEM EHER LR |
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CULINARY AIDS #l32A4#

TART SHELLS Ffe 52 5

MINI DESSERT TARTELETTES
FILIGRANO BUTTER ROUND
ROREFZEH R B M AA TS

Round shape, golden yellow colour
and crispy & crunchy structure.

B & E BRI R

v338cm B 7g [T 200

MINI DESSERT TARTELETTES
FILIGRANO COFFEE BUTTER ROUND
ZROREFZIIER S H A<

Round shape, golden yellow colour and
crispy & crunchy structure.

B & E AR R

K 7 = <
¢y 38cm B 6.8g L[] 200

DESSERT TARTELETTES
FILIGRANO BUTTER ROUND
B2 EHR S m AT

Round shape, golden yellow colour
and crispy & crunchy structure.

B & E=FR RO

c353cm B 104q (1) 144

DESSERT TARTELETTES
FILIGRANO BAKERY BUTTER ROUND
pi7: (7 ST mes gl 754 s uba

Round shape, golden yellow colour
and crispy & crunchy structure.

B & S=ER N R e A

R 7 7
v~ 83cm [0\ 31g []J55

MINI DESSERT TARTELETTES
FILIGRANO BAKERY VEGAN ROUND
ZRORE B AR ER 2 HA T
Round shape, golden yellow colour

and crispy & crunchy structure.

B2 & E BRI B

c338cm /3879 (7200

MINI SNACK TARTELETTES
FILIGRANO BUTTER ROUND
ZRARBEITZ Bk B BATT
Round shape, golden yellow colour
and crispy & crunchy structure.

B & SER N R M R A

R 2 7 <>
¢~ 38cm /@ 6.6g L[]J200

# 7314217

NEW

g
\
N
2

NEW

f;z Y -
COLLECTION

MINI CHOCO TARTELETTES
FILIGRANO BUTTER ROUND
ZRARETZ Bl el HA SR
Round shape, golden yellow colour
and crispy & crunchy structure.

EEANLE

0 338cm /3 69g [T 200

MINI DESSERT TARTELETTES
FILIGRANO BUTTER SQUARE
AR IR B R BA T
Square shape, golden yellow colour
and crispy & crunchy structure.

Fi & B ER R AL

0333em B 79 (7225

DESSERT TARTELETTES FILIGRANO
BAKERY BUTTER ROUND
EHEH R HATE

Round shape, golden yellow colour and
crispy & crunchy structure.

B & E BRI

©37em 13 2239 (1) 96

CHOCO TARTELETTES FILIGRANO
BUTTER ROUND

Ak

Round shape, golden yellow colour and
crispy & crunchy structure.
EHARIR 4]

R 2 =
vy 83cm /@ 30.7g [1J55

DESSERT TARTELETTES
FILIGRANO BAKERY VEGAN ROUND

=] £5 S e )

R B EHER R HA5T
Round shape, golden yellow colour
and crispy & crunchy structure.

R AR el o]

I

R 2

v3s53cm /3 13g [T 144

SNACK TARTELETTES FILIGRANO

BUTTER RECTANGLE
KA RR SR AT
Rectangular shape, golden yellow colour
and crispy & crunchy structure.

KA S EEMRMERE

c353em /B 769 (1150
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NEW

# 7035217

NEW

CULINARY AIDS #l32A4#

TART SHELLS Ffe 52 5

MINI DESSERT TARTELETTES
ROREFZEHRHATT

Round shape, golden yellow colour
and crispy & crunchy structure.

B S E IR B

c338cm B 44g [T)270

TARTELETTES ROYAL
SRR

Round shape, golden yellow colour
and crispy & crunchy structure.
B & & AR B

c3s5cm /2 9.4g [T 184

MINI SNACK UNIVERSAL
TARTELETTES CLASSIC

ANV = A —
ARBEIFCER R AT
Round shape, golden yellow colour
and crispy & crunchy structure.

R AR el ]

I

v338cm [ 44g (71270

MINI SNACK TARTELETTES
OLIVE ROSEMARY

AR Bt b
Round shape, golden yellow colour
and crispy & crunchy structure.

B BB eR e R

vl42cm Beag [T1160

NEW

NEW

since the 1970°s

TARTELETTES FINESSE
R AR HETT

Round shape, golden yellow colour
and crispy & crunchy structure.

B S E BRI R

cl5cm /B 759 [T 368

DESSERT TARTELETTES
EHIRERRZ A5T

Round shape, golden yellow colour
and crispy & crunchy structure.

B~ & EF MBI

c36em /B 1439 [T 210

MINI SNACK TARTELETTES
TOMATO BASIL

AREF BT
Round shape, golden yellow colour
and crispy & crunchy structure.

BIfi &= A E B R 2

c342cm B e6g (1160

MINI SNACK TARTELETTES
BEETROOT PEPPERS
AREFZ A SR
Round shape, golden yellow colour
and crispy & crunchy structure.

ERHA A==t e A ]

vl42em B 64g [T)160
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BONCOLAC

CULINARY AIDS l32A4i

BREAD SHEETS Em&

MINI BOUCHE
RIRER 2 18

Puff pastry ready to fill, round shape.
B EREL B

R 2 T
v~ 27x3.6cm [0\ 57¢g
(70 240 EF 10/25°C

WHITE BREAD SHEETS
JRKE B

White wheat flour.

B/ NEEH

|

K A 4 ~

v~ 30x40cm /3\ 250¢ ] 20
% 15min or 30 min (in fridge)

TOMATO BREAD SHEETS

HIE

Wheat flour with natural tomato puree &
chopped basil leaves.

INEZTERD, BLRFARFREL i B A1 bE
Tt

3 30x40cm /3 2509 [0 10
¥ 15min or 30 min (in fridge)

BOUCHE
B2 2]

Puff pastry ready to fill, round shape.
B EREL
|

R A2 <7
¢~ 3.5x5.5cm  [O\ 14.4g
70 100 EF 10/25°C

CEREAL BREAD SHEETS
YESA

Mixture of 6 cereals: oats, maize, millet,
linseed, wheat, rye .

TRE6 MY HRE. ERINK T
FRFFONERE

K A < g
v~ 30x40cm @\ 2509 [T]J 10
¥ 15min or 30 min (in fridge)

COCOA & MALT BREAD SHEETS
........... EJEJ%%E@)#

Wheat flour, cocoa powder, malt barley.
A NCIEIEy N 3=

L

R 2 \— -

v~ 30x40cm /G\ 2509 [T 10
% 15min or 30 min (in fridge)

SPINACH BREAD SHEETS
SEEREE A

Wheat flour with natural spinach leaves
puree.

NEEECR AR R

|

R 2 =7 <

v~ 30x40cm /o) 250g [ 10
>K< 15min or 30 min (in fridge)




CULINARY AIDS iti2a4#

PASTRY SHEETS & SPONGE CAKE LAYERS ## Rz Kz | IR ZE 4%

FINE BUTTER FLAKY FINE BUTTER CROISSANT /
- PASTRY SHEET — DANISH DOUGH SHEETS
S HERRY TREEEmR RS R
- Pre-laminated with pure fine butter. Pre-laminated with pure fine butter.
ﬁ ERMIEMRREMN, HFEMTEE fERAERRER, HETREE
B 03 38x30x03cm 03 38x28x05¢m
3\ 3609 [T 24 /3 5009 [T 25

& 15 1SRl 7IMIAK RS 15

18R] LUE AR T 2L pRBI /= B 5 Il & = C IR R EH =

REATE

se pUTf pastry sheets!

fokkdEtsk SOIY AHYNITND




DISCOVER A WIDE ARRAY OF RETAIL PRODUCTS
CREATED BY GHEFS FOR HASSLE-FREE HOME GCOOKING!

BAAKBENZEm, SN EZ R R AN !

CHECK OUT OUR SERVICE ON WECHAT
BT REEENE SME EEWESHEXEM
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F Breakfast ]

== by FB Solution

OUR F&BREAKFAST EVENTS ARE THE FRIENDLIEST
OCCASION WE FOUND TO GATHER PROFESSIONALS OF
YOUR LOCAL F&B INDUSTRY ON QUARTERLY BASIS OR SO.

CHEFS, OWNERS, PURCHASERS, MANAGERS OF
DIFFERENT FOOD SERVICE CHANNELS, AS WELL AS FOOD
SCENE MEDIA CAN CASUALLY MINGLE DURING OUR
MORNING NETWORKING BREAKFASTS. IT'SALSO A GREAT
OPPORTUNITY TO TRY..OR TRY AGAIN() ALL PRODUCTS
CARRIED BY FB SOLUTION, WITH SPECIAL ATTENTION
TO INNOVATION, AND TO MEET OUR TEAM AND BRAND'S
OWNERS.

BECAUSE WE'RE DOING THIS TO LINK THE INDUSTRY
COMMUNITY, WE ALWAYS INVITE LOYAL AND NEW
SUPPLIER PARTNERS TO COMPLETE OUR CATEGORIES IN
ORDER TO SET FOR YOU AND INDULGE TOGETHER, THE
MOST SPLENDID BREAKFASTS YOU COULD THINK OFF!

BRIMNBIEDNZEIRREND G, HEEZTERE
HHBIBIRITI A E WAL,

FFIm. ok £ KW 5 AREIRARS RENZEUNER
MR P UERAN R LN R R EERIER M. X
—MREFHIN =, BTULRIRFFEIRILAIFB Solution #5
R G, AR BE AN RAEFTE .
WX FMEN T #EE T LA, FrUA S 285
BRI BIHN B G IF ARG IAIBIZER, LUE
NEREH EZRLRBINEFENEE

Be in touch with our team and follow FB Solution Wechat
account for not missing the next event hold in your city!

T2 SEMHIEAEL R, HX7F FB Solution BYRIE AR
5, LR RSS!

BT A
Hfﬂ CTXE I EOLLOW Us ON WECHAT
'ﬁ_-'-u o orl 15 RATE IS

SR

OUR PARTNERS
BAIE R
NESPRESSO. @ Che\orks BRAGARD (40
- P
o CLUIZEL  monNiN Ly!
WEN
TACTALIS GHNA  icetalk =
L% . \\évlyl“REﬁ_% 1l gelatino
GCLEMENT DES /G :‘

ZEE Ny
S Zoneo ()7

- 592 -



WRITE DOWN WHAT YOU LIKE!
5 MREXH T mPE!
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15 YEARS SUPPORTING GHEFS ACROSS GREATER GHINA
ISR 2 X ARREXBE D

LOCAL OFFICES

@ OTHERDISTRIBUTED

CITIES
Urumgi @ LS
Shenyang @ UUH
Hofhot @ | EXPANSION
@ Dalian
Tianjin @
Xining @
Lanzhou @ Qingdao @
Zhengzhou @ 2008 - Hong Kong
Xian @ -
Nanjing @ UZ.OU 2010 - Macau
Wuhan @ Hangzhou @ ;
Nanchang [} : Wuxi @ g Ningbo 2014 - South China
@ Wenzhou
Changsha @ Fuzhou @ .
Guiyang @ 2015 - Shanghai
Sse 2016 - Beijing
Foshan @
Zhuhai @
2017 - Chongging
Haikou @
Sanya @ Taipei
years of existence 2020 - Chengdu
offices across
h
Creater China FAMOUS F&BREAKFAST SIGNATURE
= EVENTS, ORGANISED QUARTERLY IN
ALL OFFICE-CITIES.
cities delivered in total L
. collaborators supporting your daily
exclusive partners:
@ Bridor, Traiteur de Paris,
Boncolac, Mountbry, St
Michel, Mademoiselle different items in 2023

Desserts, Poppies and
many others!

And more every year. L E;’ﬂ new SKU launched in 2023

° .
O ECIE
SPREAD@BAGEL m

Domestic
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CONTACT US BX&&FA]

HONG KONG & MACAU MAINLAND GHINA TAIWAN AREA

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

=58 /8] FREAPFE LIS

& (+852) 2407 8840 R (+86) 755 8220 6099 QS (+886) 02 2719 9915

QS (+852) 2407 8992 ™ southchina-info@fbsolution.com.cn £ admintw@fbsolution.com.tw

I orders@fhsolution.hk

FOLLOW US ON WECHAT

BRERANEAHIE
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