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THE SMART SOLUTION
FOR PROFESSIONALS

MBENENEE LR

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 finger food to culinary aid products.
FB Solution has become in 10 years the leading importer and
distributor of high quality bakery and pastry products across
Mainland China, Hong Kong, Macau and Taiwan.

We select the best products from our partners: solutions
imagined by Chefs for Chefs: products suiting your needs and
constraints, without ever compromising on quality or taste.
All our partners use cutting-edge freezing technology, so the
delicate and distinctive quality of their recipes can be delivered
to your doorstep, all quality and flavors preserved. Our teams
are the bond between their know-how and your daily operation.
We support your activity, through collaborating with brands
who share this demand for excellence, in constant creation of
new recipes.

You want your guests to remember your cuisine, and we are
here to help you make it happen.
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OUR FOUNDER
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Founding Chairman, Mr Louis Le Duff opened

B 5 - B43FE RS54 (Louis Le Duff) 52 1976

©Groupe LE DUFF

the first French casual-food restaurant
“Brioche Dorée” in 1976 in northwestern
France. With the rapid expansion of this
concept and driven by his passion of
sharing French food worldwide, Mr. Le Duff
created many restaurants and bakeries but
also brands for Chefs and professionals.
Thanks to his vision and determination, the
group now has more than 1,600 restaurants
and bakeries worldwide, operates on the 5
continents and employs over 35,000 food
lovers around the world.
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OUR SELECTED PARTNERS
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Bridor de France professional clients all have the same high requirements:
uncompromising quality for pure butter croissants and crispy, tasty baguettes ; fine
appearance, golden color and crispiness; the incisive flavor of wheat and butter and a
range of rich, delicate aromas in a natural product.

From its beginnings 30 years ago as a Research Centre focusing on bakery, Bridor
gradually shifted to the production of frozen pastries to meet increasing demand from
the high-end market, in line with the core concept laid down by Louis le Duff (founder
and chairman of Groupe Le Duff): "artisanal products combined with industrial
management”. Located in Servon-sur-Vilaine in Brittany, Bridor de France produces
a full range of enjoyable bakery products embodying French lifestyle and entertaining
arts: elegance, refinement, flavors, pleasures, conviviality, and sharing.
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FOOD SERVICE
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Since 1955, Boncolac has been developing and producing frozen desserts in pure
respect of French tradition. Every day Boncolac nourishes its passion for taste. Their
talented pastry team shares a unique enthusiasm and expertise to create original and
refined recipes.

Boncolac produces a large variety of desserts, especially developed for food
professionals. Already baked and very easy to handle, all recipes are created with top
quality and tasty natural ingredients. In addition to the taste, Boncolac also grants
importance to products’ presentation with beautifully handmade and sophisticated
decorations.
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MADEMOISELLE
DESSERTS

« REUITHEREEENREIEETER »
DESSERTS
KNOW-HOW %133

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

YOUR SATISFAGTION FIRST
= IFI J:

OUR COMMITMENTS:

TASTE / CONVENIENGE / SUSTAINABILITY
TR A g/ 751/ TR EN

Since day-1, we have placed customer satisfaction as
our prior concern. All the products we bring you have
been tasted and selected by our teams. Driven by
this commitment, we demand our partners to create
distinctive and memorable recipes, both simple and
time-saving for you. Our partners must successfully
combine know-how with large-scale production, tradition
with innovation, quality with profitahility.

Our products are meant to facilitate the daily operation
of your kitchen teams. We have built close and long-
lasting relations with 5-star hotels, restaurants, leisure
parks and air flight caterers. We know you count on us
to choose and deliver you the products you would have
chosen yourself.

Lastbutnotleast, we strive to be exemplary in our actions:
to consumers, to employees and to the environment.
Our corporate social responsibility policy has been built
around transparency, food safety and minimal ecological
impact.
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VIENNESE PASTRIES # th 44 BR B

SPECIALITY PASTRY

PAIN AU CHOCOLAT A.0.P BUTTER APPLE TURNOVER
XI55 Sk K BEREK
Pure fine butter. A.0.P butter from France.
MWIEEEYH A B 45 IE B B AOPYIH
3\ 159 (7] 70 [ 20 min /3 1059 (T 50 [ 25/30 min
1 165170°c 5 20 min 1§ 1807200 5 20/25 min

;H; PRODUCT CODE

EmfLiE

< WEIGHT 4

w0k - RAISIN SWIRL EXTRAVAGANT

PCS PER BOX —— REE e ER MUESLI BLUEBERRY

@ /% Pure fine butter. EERER

DEFROSTING TIME AEREH Crunchy muesli, blueberries filling.

FRFE RS — SREEE  BRRKEAANES

& QEAI\J@NG TEMPERATURE /3 1109 (71 60 B 30 min -

BAKING TIME @ 165°C |51 18 min /3, 95¢ [T] 60 L 30 min

S e % 165/170°C [ 20/23 min

KA SIZE

LN EmRS
EXTRAVAGANT 3 CHOCOLATE EXTRAVAGANT
BRh=8% RASPBERRY CHEESECAKE
White chocolate & milk chocolate ERET1TERER

inside with dark chocolate chips
toppings.
BIEEDMGDNIEFR DTN ~ B
55 NS E

Raspberry, cream cheese filling with pink
crunchy sugar topping.

BAS  IEELROE LA
fetE

VIENNESE PASTRIES
AT AN EARRA

—_—
—_—
=

3\ 95q [TJ 60 [ 30 min = 959 760 L 30 min

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.

PIB#RUAT RS B E O RIF - K8
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1 1651170°c [ 20723 min

1§ 165/170°C [ 20/23 min




VIENNESE PASTRIES #: th 4 BR 24

CBOISSANT
“ECLAT DU TERROIR™
E=:[73

Pure fine butter.
I EE M

|
i3\ 509 [T) 120 asomin
& 165/170°C [E7 16 min

A.0.P. BUTTER CROISSANT
N.0.P. K& mER

A.0.P Butter from France.
A AEIE B EAOPYH

2\ 60g [ 70 ) 30 min
1 165170°c [E] 16 min

ISR NERG AR

Pure fine butter, cocoa filling
and topping.

CROISSANTS

MIEBEYH - IR NERRID

2\ 709 (7156 L) 30 min
4 180°C (5] 14/16 min

/N

PURE FINE
BUTTEH

=R /1

OF VIENNESE PASTRIES
MADE WITH LAMINATED PUFF PASTRY

242 00N FH R A7 22 A B 4 T AR ER RS

[ ]
(=== \
CHARENTES-POITOU FINE BUTTER
PDO BUTTER
[ ]

CRAFTED IN THE SPIRIT OF FRENCH PASTRY-MAKING

Stossty, Gentty & Corefly

EEBIREEH R FRNR R PIEE - EEMBMFMAL -

The dough rests for many hours for flavorsome Viennese pastries
with complex, rich and intense aromas.

MEARE T ZENREE - BT ERRA
SEIRAVAET AERRS

VIENNESE PASTRIES # th 44 BR 2

CROIFFLE




VIENNESE PASTRIES #: th 4 ER 24 VIENNESE PASTRIES # th 44 BR 25

BUN'N'ROLL BUN'N'ROLL

f SHA
BRIDOR \. T AATIC
e =7

Pure fine butter.
IEBEYA




VIENNESE PASTRIES & th 4 &% 26 VIENNESE PASTRIES # th 44 BR B

PASTRY SHEET PASTRY SHEET

LAMINATED PUFF PASTRY
BREZ

Pure fine butter.
#IEBEYH

| |

K A 7

.S 39x28cm /3\ 300g
T 36




VIENNESE PASTRIES & th 4 &% 26

MINI PASTRIES

VIENNESE PASTRIES # th 44 BR B

MINI PASTRIES

MINI CROISSANT

IR ABR

Fine butter.

MEREYH

1 25¢ (225 [ 30min
4 170°c & 1713 min

MINI RASPBERRY ROLL
RIRBRFE

Pure fine butter.

BB YR

/3 359 (7] 150 [ 30min
& 170°c 5 13/14 min

MINI PRALINE FINGER
HIRRITIF

Pure fine butter.
AEEEY®

/2 359 (10150 [ 30 min

& 170°¢ B 13/14 min

BRIDOR

BRIDOR

MINI PAIN AU GHOCOLAT
RIRIGZE R
Pure fine butter.

AIEEE Y

/3 289 [T 250 || 15min
14 165°c (5 13 min

MINI CUSTARD CREAM DANISH
HRIRE L ENERR
Pure fine butter.

A IEEE )

/3 40g [T) 180 | 20 min
(3}165"0 B 12min

MINI APPLE TURNOVER
MIRBEREERER

Pure fine butter

A IE B E M

/3 409 [T 255 | 30 min
& 180/200°C [ 18 min

MINI RAISIN SWIRL seln
IR FE e @ 5K .
Pure fine butter.
WIEBETA

13\ 309 [T 260 1 20 min
4 165°¢ [ 12 min

MINI APPLE TART SWIRL el
BB B e B R -
Pure fine butter.
aFEETH

3\ 409 () 120 1 20 min
@ 170°C E‘ 13/14 min

MINI MATCHA GREEN TEA
AND CRANBERRY SWIRL
HIRERZE - BHEHRK
Pure fine butter.
AIEEETR

7 409 (120 [ s0min
L% 165/170°C 14 min

MINI GHOGOLATE
CRANBERRY SWIRL
RIRI55E DAL &= e AR
Pure fine butter.
AIEEETA

[\ 409 () 120 j 20 min

& 170°c E13/14 min

MINI WALNUT AND
CARAMEL SWIRL
RIR R EAZ LR BR
Pure fine butter.
AIEEETA

2\ 409 (10120 20 min
8 170°c E13/14 min

S N,
g
B
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VIENNESE PASTRIES # th 44 BR

MINI PASTRIES

MINI TRIANGLE WITH
VANILLA GUSTARD CREAM
HRIRBERLTE=ARR
Pure fine butter.
AIEEEYH

/3 40g (1] 150 ) 30 min
& 170°C 5 13/14 min

MINI CRANBERRY TWIST
RIRE W ARER
Pure fine butter.

AU IEEE )M

/3 309 (71100 [ 20 min
4 165°C [57 14 min

MINI STRAWBERRY LATTIGE
RIRESHF

Pure fine butter.

WIEBEYH

/5 409 (7100 [ 20 min
& 170175°¢ 51 12/14 min

MINI APPLE TATIN LATTIGE
PR IREE RER

Pure fine butter.

4B E H

3\ 409 (7] 100 1 20 min
% 170n75°¢ © 12/14 min

BRIDOR MINI MANGO LATTICE
PRIRTERER

Pure fine butter.

WIEEETA

/3 409 (T] 100 7 20 min

i 170n75°c [ 12714 min

axibon MINI CHOGOLATE TWIST
RIRIGF 52 AR AR

Pure fine butter.

B E

/3 289 [T1100 7 20 min

1 165170°c ] 13min

&

MINI CHERRY LATTICE
ZRARIEHEER

Pure fine butter.
MIEREYH

/3 409 (71100 [ 20 min
Jl 170/175°C 12/14 min

©
&)

VIENNESE PASTRIES # th 44 BR B

SAVOURY PASTRY

MINI CHEESE

AND ONION TWIST
RIREE L IF E AR AR
Emmental cheese, hechamel sauce
and onions.

VEEES) EXAEFE

B\ 289 [ 100 20min
4 170°c B 15min

PESTO SWIRL
S EileREk
Pesto swirl made with basil, cheese

and garlic.
5% &Y Bt

/2. 1009 (7 60 [ 30min
& 170°c (£ 1617 min

LEEK PARMESAN LATTIGE
EERR

Leek, parmesan and pepper bechamel
filling.

EE - MIBRDE 98

/& 1109 (36 [ 45 min

i 170180°c [ 18/20 min

TOMATO OLIVE LATTICE

Ehfk

Tomato sauce and chopped olives, bell
peppers and feta.

i - BB - B R
12 1109 (5136 [ 45 min
i 170n80°c [E] 18/20 min

GCHEESE CROISSANT
i =-[.7

Emmental cheese filling,
crispy cheese topping.

NEEBLIL - EELIMNE
2 90g (7160 ) 30 min
4 165°C [E 16 min

THREE-CHEESE MUSTARD SWIRL
FARFE LA AR

Mustard bechamel sauce and three
cheeses (emmental, cheddar and
mozarella).

FAREE - BEILEL - TEEL
13 1209 (7 54 [ 30 min
4 165170°c 5 16/18 min

SPINACH FETA LATTIGE

P

R

Spinach bechamel with bell peppers,
onions and feta cheese.

SRR - FE - OFE
13 1109 ()36 [ 45 min
§ 170n80°c (5 18/20 min

19



PRODUCT CODE
EmiliE

DEFROSTING
ERFE NS
BAKING TEMPERATURE

ptic

BAKING TIME
payeElisln

SIZE
EmR

i
8

R 2
¥ N

BREAD
20 )

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

All of them are made using wheat flour from France,
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.

BPWEERITEE R BEEEEAL
MK RAEREIER =085 0B
J& - PhAZEEEERABEM R - 218
RERGEREEV KU AR BN KRR -
RMREEFEFIRENES - BEIRE
HATERUE  JHesdaBMAL - BLE
HAER - RYEF - Z2EBLERBNR
SFEFIR -

The partly-baked wange veguires /5
te 20 minutes in sven! Mbé?/

"EHEEFIIRERIE 1S E 20 i 1

BREAD % £

INDIVIDUAL BREAD

RUSTIC SQUARE ROLL
SRS L Ik N 75 BLE S
Wheat & rye flour.
INEEREE R AN RS HE D

/3 40q (7] 80

& 210°¢ £ 810 min

DARK RYE BREAD
&g

Wheat & rye flour.
INERIRY AN R Z AT
L |

3\ 459 (T) 60

I 210°c [E] 8/10 min

&

TRADITIONAL ROLL
BHiEE

Wheat flour.
INEHEH

Z s5g |
i 210°c

70
8/10 min

T
=

BRIDOR SHURT H.UTE
MWRZES
Wheat flour.
INERT D

e 7 <

e 3 16em 3\ 45 (T 50
‘d 4 210c [© 810 min

(e

MINI FRENGH ROLL
HREE

Wheat flour.

INEEHEHR

13\ 35 [T 210 [ 15 min

4 190°c & 4/5min

FIG ROLL

BIERE

Wheat and rye flour, dried figs.
INEEEDRY  SRIEREZ - REA
/& 559 (7175 ) 30 min

1 190/200°c [E] 8/10 min

BASIL DRIED TOMATOES BREAD
RIRENEEENMEZE
Wheat flour, tomato confit, extra virgin

olive oil, basil.
INESRERY ~ ORETEA - R BEIEA
MEZERD

3\ 50g [T 45 [ 15/20 min
4 210°¢ 5 6/10 min

2

1



BREAD £ €

FULLY BAKED

AT EER
Wheat flour. - ] Wheat flour.
INEREE ’ V TN
/3 30 [T 200 = 3\ 40 (7] 150 H 30 min
!1 1 hour - © 180°C [ 3 min
BREAD LIKE PANNETONE
AN EHEE € s EREE
Wheat flour, eggs, butter. Wheat flour.
INERFERY ~ BEENYY M IR
_— |

/3 459 [T 180 J 30 min 3 23cm 2 1309 (T 44
i

& 160°C E 2 min - ‘L_J 45 min

SLIGED BURGER BUN
EEW]E(FEL])
Wheat Flour, sunflower Qil.

INEREERD ~ EY)H

R A
¢~ 10cm /[@\ 70¢g 48

E] 30 min

BREAD 5@ &

B’BREAK

B’BREAK i 188 2k 3% & 5E 5146

Green and black olives, olive oil.

SEE - RIEEREIEH

K 7 - U .
¢~ 20cm /@\ 70g 40 ) 45 min

It 180°C B 2min

B'BREAK o1 o] 1535 %4 1 S 1%

Cocoa powder, generous chocolate chips filling.

o) pfc EEEMIF5E AT

c 3 20em /3 709 (T 40 [ 45 min

4 180°C ] 2 min

B’BREAK=: 2 5 &1 1%

Cranberries, raisins, oat flakes, hazelnuts,
apricot, sesame seeds.

W& - BE - BRER  BR - &k
= R

K 7 - ‘1‘ )
¢~ 20cm /@ 70g 40 |- 45 min

4 180°C =] 2 min

23




BREAD £ €

SANDWICH BREAD

KAMNE

Wheat flour and extra virgin olive ol v

(2%). - =

AN RS AR 18568 2%) gt T R
G

R A2 E
¢~ 18cm B\ 1409 [T 50

8 210°¢ 5 10 min

# 36417 Rl

SHEEANE

Wheat flour, green olives, extra virgin

olive oil.
INEERY) - B RS R ﬂ

- f
v~ 18cm /G 140 ([ 30
& 210 B 1012 min mﬂ,

BN E

Wheat  flour, ~ sundried  tomato

and tomato puree. ey
INERBERY ~ FEHEAERE i ~:*'_"+""_‘.,®

- T

K 7 < <
¢~ 18cm /@) 100 g 64

30min [§ 180/200°C [ 3/5 min B

BASIL AND DRIED TOMATO
CIABATTA BREAD
BYPEEBEMEZEANE
Wheat flour, tomato confit and basil.
INERRY  EIMZAESEER

R 2 T
¢y 18cm €\ 140 ¢ 25

& 210°c [F 10/12 min

S0 MOELLEUX PLAIN
[RIKER &

Wheat flour.

INEEFERY

R 2 - <

v~ 18cm G\ 100g ([ 40
) somin [l 180/200°C
[ 3/5 min

#EE - FREREETRE

Wheat flour, green olive, black olive and
thyme.

NEEERY AR - REBNEEE
K 7 - .

v~ 18cm /@) 100 g 64

o )

30min 4 180°C [ 3/5 min

BREAD 28 &

80 MOELLEUX
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FREDERIC LALOS

MOF BAKER AWARD - 1997 « JAB] T 2% - 1997

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

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

Frederic Lalos 2 — &% T 7Em Eh AN AR OV E
i el T2V - —REENZNR -

R TEm N ESEE, UBMTERB26 s iFRLEL
BT EBITEE - BB AEIBEKTEE
HEEE FEMBETEZ B AREE T/E - 1iLendtre
BlHotel Matignon - R MESK REEIREE, 5
BENITIFELENESENRETLERA
BIE 173 SRS ERECEFRERE
BHFE o MEBridordE B2RYFT %31 “Frederic
Lalos - Paris” - ZEHBOEE - FEH
FEAEEEBREW  BELEERERMES
HWEZEER  FREMIKENZEE,AH
MBS AHIRAY -

LEARN MORE ABOUT SOURDOUGH ON P. 28
THREZEMBREENES P28

punishable by jail-time.

olesvironsfr Work approaching perfection.

For non-France natives, or non-hospitality-professionals, the  #RIEEBIARIM ASSEBEZEA L

initials MOF may not ring a bell, but those three letters hold ~ 2K&% - MOFEEREZROIAE A KA -
anincredible amount of significance. To be a "Meilleur Quvrier ~ BE=EFHAZERMNEE - &
de France" is a very prestigious title indeed. The title is taken % "Meilleur Quvrier de France .
so seriously that sporting such a collar fraudulently isacrime ~ E= —EIFEAEEMNER - B

MWW BENET - LERETERH
ISR T R S X B BERET

The MOF competition is a fierce one, requiring many o Z2NIMOFHLEBIE= 3 - =
months, sometimes years, of intense preparation. It aims to ~ BEEZHENERER -  LLEBHN
evaluate the dexterity, knowledge of modern and traditional ST EEEAEEREAERNRE
technigues, know-how and creativity of candidates. The MOF ~ FYIEAZ - EBRLUREIRT - MOFHEER
title carries an important historical legacy and recognizes ~EAEZEMESLE - WERH BT

EM—TEERD -

BREAD %@ £

BIG BREAD

BREAD WITH FIGS
\BIcREE

Wheat and rye flour and dry figs.
INEEFERY - BB ARTRE
_—

/3 3309 (726 () 30 min

& 190/200°C [E] 15/20 min

BREAD WITH NUTS @

BREE

Wheat & rye flours, wheat
sourdough, nuts.

INEREERG - BEKD) - B
EFEER

/3y 4009 (1) 25 Q 30 min
& 190/200°C [ 15/20 min

RYE AND LEMON BREAD
EENEEEE
Wheat & rye flours, candied lemon

and lemon peel.
INEEEERY - BB AEE

L}
3\ 3309 (7] 26 30 min
& 190/210°C 5 30 min

BATARD BREAD
3732 @

Wheat flour, wheat sourdough.
INEEET Y ~ REEE

3\ 5409 (7] 14 L) 30min
& 190/200°C [ 20/25 min

WHOLE WHEAT BREAD
EEHEE

Wheat flour, wheat sourdough.
INEEET D ~ REAEE

[\ 3309 (TJ 26 . 30 min
5 200°c [ 15/20 min

BUCKWHEAT FLOUR BREAD

=T )

==

Wheat flour, @
buckwheat sourdough.

INEEETRY - BRI

7 4509 (3116 [ 30 min

I 180190°C 5] 15/18 min

CEREALS BREAD

Wheat flour, wheat sourdough,
seeds and cereals: sunflower,
sesame, malt flour, yellow and
brown flax

NERERY - NERREEE] - FEFAN

RYAHEZE - Zha - F5H
=EeMiReEm
]

/3 4509 (7116 [ 30 min
5 100°c B 15/18 min

MUESLI BREAD

BREE

Wheat and rye flour, oat flakes,
honey, dry fruit: cranberries,
apricots, minced nuts, flaked
almonds topping.

INERERRY - BEHER) C HER -
2% - HCRMER (NE -
BB Sy

3\ 280¢ (T 26 [ 30 min
5 180°c B 15min




UNDERSTANDING THE SPEGIFICITIES
0F SOURDOUGH

nlu\uﬁﬁgiﬁl E/JLLF—I/DJUZFE

Delicate know-how resulting froma 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.

AN T 2HBMARKRNEEREBE -
RABER Y wTESBREEEBMESENE
kSh - BEEMRENSE - SEEREBRE
HEBRTNNEHNRENERSEEE
BRENER  THHREGHERBMESE
7][]Lﬂﬂ - BREL . GaizifERsRIER

HEAEMMOEES  BEERBZAZIE
—/J\ﬁB/\"J—FX VIBHERER - KE T
B#& - eIt RiE - BRE NROERE
AR N —HtrEEE - SREBBIA
—ERBRTNE/NERBEMFE K
E - DREBEERRENVEERE - BT
BeANECOIXES  SRRABRREE
FRERNEE  ERMES VEEEC Y
MR - BRJ|EFEC/NKEA - B
TR URESNKEZWMIGRA - OKE
YUEEST -

BREAD %@ £

BAGUETTES & MINI BAGUETTES

MINI BAGUETTE FINEDOR
KREMRZEE

Wheat flour.
INRET D

03 17cem 13 459 [T 50
4 210¢ E 810 min

MINI BAGUETTE WITH BLACK
OLIVES FINEDOR
BREREE

Wheat flour, black olives and durum-
wheat semolina.

INEREERY - RABIEANALRE A

R 7 7

¢~ 19cm G\ 50g [TJ 50
1—1 A = :
(=4 8min & 210°C Ql 6/8 min

BAGUETTINE SANDWICH e
EX=RRaE
Wheat flour.

INEHH

25 26em /5 1409 (7] 25

U Optional i 210°¢ & . 12/14 min

EPI FINEDOR
IR&E&EE
Wheat flour.
INEEEER

>3 18em 3\ 40g (T 40

1210C E 5 min

THE FRENGH BAGUETTE
ZEREE

Wheat flour.

N

_\_1

v N 3 45cm [ 280¢g ([
[ 30 min i 190/200°C
j 10/12 min

THE COUNTRYSIDE

BAGUETTE @
REEHREE

Wheat flour and rye flour.

INEEEI A FRE D

_\_—L

v~ 50cm [C 280gi 25
(=) 10 min &11800 .10m|n




PRODUCT CODE
Emfli

WEIGHT
EB/M

PCS PER BOX
/%8

DEFROSTING TIME
PRFE R ]

BAKING TEMPERATURE
BE

BAKING TIME

B RS

MICROWAVE
10K

(0 &) Bl X

GLUTEN-FREE
AERE RS

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

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

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

PEE-RBEQE  JUE-LRYER
B g KRR REMEE - WolblE
MM RIFNEMPHE - NS - ke - &
ik - BIRSE ) PRIAEY K2R - Bk
SmENREBREERE —AEARME - /)
ZHMERBOBRERENER - BEROR
HFZERAMERNERE -

MRS IER A Bridor B/NVRFIOREE K
fRElRy - LIRS —2SMRBEEER - —1&
HEHERMNERSE - Rl
BEPAENERAFTK -

GLUTEN-FREE R = %42

GLUTEN-FREE PLAIN ROLL
R

Rice flour, brown rice flour, millet flour,

buckwheat.

KD~ BERR ~ JUREMFAIEE
—

[3\ 45¢ [T) 50

L Frozen: 1 min at 500W

__ Defrosted: 30 sec at 500W
1 Frozen: 10 min at 160°C

Defrosted: 6 min at 160°C
Bake in individual plastic bag.

GLUTEN-FREE
SWEET SMALL BRIOCHE

EmBRE LN Am EREE
Rice flour, millet flour, buckwheat.
KR - KRB

13 509 (7150

T3 Frozen: 1 min at 500W

__ Defrosted: 40 sec at 500W
E Frozen: 10 min at 160°C

Defrosted: 6 min at 160°C
Bake in individual plastic bag.

GLUTEN-FREE MADELEINE
ISR

Brown rice flour, millet flour, buckwheat.

&SRR ~ IREEM RS L

/3 30g (70 50

) Frozen: 1 min at 500W
Defrosted: 20 sec at 500W

ﬁ Frozen: 8 min at 160°C
Defrosted: 4/5 min at 160°C

Bake in individual plastic bag.

GLUTEN-FREE
APPLE TARTLET

EBBREIDRNER

Rice flour, apple compote and fresh apples.

Kb~ BERBAFEZER
>3 gem /B 15¢ (7118

) 3hrs B 5 minat180°c

Bake in individual plastic bag.

GLUTEN-FREE
CHOCOLATE CAKE

BB EIERIE
60% cocoa, chocolate cake.

60%I552 /]

>3 9em /3 80g (7118
3hrs 3] 40 sec at 800W

Bake in individual plastic bag.




PRODUCT CODE
Emiis

WEIGHT

E8/M

PCS PER BOX

/%

PAN COOKING
KR
DEEP-FRIER COOKING
JHXE

BAKING TIME
SRR

SIZE
EmR

@ O &) Bl »

R 72
K N

AFTERNOON TEA

—Fé

— —++

— 2K
2R

Over the years, afternoon tea has become an
institution within most of starred hotels and «chic»
cafes. To be served on a traditional 3-tier serving
tray or just as a couple of mini bites along coffee as
in «cafe gourmand», we propose you here a set of
delicate time-saving platters.

Partnering with the reknowned Maison Lenotre,
Bridor pastry Chefs have elaborated a range of
sweet treats - from the very French macaroons to
assortments of petits fours.

ZER - FTFFEEHBARZHERNRE B
s>MIBEERN M EEIE - EENEESER
Zr»h—ix - MO DIEERN =BT LaE
BIMBE— O MBE N —EZR - BPESE
ERTCREH—EBHIFOPHE - BEZW
Maison Lendtrei51E - Bridori 24 EFEMAFI S O\ 22
EY BB - LB S REIZAZIRINE

s
nE e

m

BRIDOR

AFTERNOON TEA 2

MACAROONS

16 Lemon macaroons
BEEREREE

Buttercream with Corsica lemon.
P mEMEER

16 Raspberry macaroons
BRATHFE

Raspberry filling.

BRAFRE

16 Chocolate macaroons

bR NEFE

Chocolate ganache made with
passy cacao barry, chocolate from

Ghana, Tanzania and Sao Tome.
BRI NE

HFEEHONRK

8 Coconut macaroons
75 RAE

Macaroon shell, coconut whipped
ganache.

BREES - BFE

8 Strawberry macaroons
BEEEFRE

Macaroon shell, strawberry
whipped ganache.
BREEH - 258

8 Blackcurrant macaroons
ERESFE

Macaroon shell, blackcurrant
whipped ganache.
BREES BREEE

8 Orange blossom-flavoured
macaroons

BREFE

Macaroon shell, orange blossom-
flavoured ganache.

BREEN - BRE

16 Caramel macaroons
BB RE

Camargue sea salt, dulce de leche.
EENHE

16 Vanilla macaroons
RKEMEBEKEFE

Vanilla extract from Papua New
Guinea & Tahiti.
EERYAE

16 Coffee macaroons
ik S BE

Coffee filling.

UjE R S

/& 12q (7196 [ ] 4hrsat4c

8 Apricot macaroons
aEFEE

Macaroon shell, apricot whipped
ganache.

BREER - BHE

8 Rose-flavoured macaroons
BORIE S RHEE

Macaroon shell, rose-flavoured
whipped ganache.

BEES - BRKE

12g 48 B 4hrsat4°C




AFTERNOON TEA 2% AFTERNOON TEA 2

CATERING TRAYS MACAROONS

BRIDOR

ARy :E

ASSORTED PETITS FOURS 10 Semi-salted PDO Isigny butter
ALL CHOCOLATE caramel shells

155 NFEERATV/ B B Chocolate shell filled with

10 Cocoa cakes

Extra brute cocoa and
chocolate nibs

o h&E (o e ~ IG5
% 7)

10 Opera desserts

Plain Joconde cake soaked

in coffee syrup, coffee butter
cream, dark chocolate ganache,
and passy and force noire
chocolate

BB ER B (DAMNGEREKR 8
SRS ~ R EI55% )
10 Passion fruit & coconut shells
Chocolate shell filled with a
passion fruit preserve topped
with coconut mouse, toasted
coconut shavings
BERKEMF/NEHE (5%
7 --BER - BFEHR
LEIFES)

10 Milk chocolate tarlets
All-butter Breton shortbread
base, milk chocolate whipped
ganache

HYI55E 3 (TUHsfE - 4
WI55877)

AEZ 48/ NBhIC

8 Chestnut tartlets

EFE

8 Lemon tartlets

EIRE

8 Raspberry-redcurrant tartlets
BRT-AREEE

8 Milk chocolate & passion fruit
tartlets

HNHEEANEERE
8 Apple tartlets
FERIE

semi-salted PDO Isigny butter
caramel whipped ganache, crispy
chocolate ball

PDO Isigny s 473 i £ i /) VB R (
I558 77 ~ Isigny R a0 MR E -
T552 A1 A 3K)

10 Concerto-style desserts
Joconde biscuit, milk chocolate
Elysee hazelnut praline puff
pastry, chocolate mousse
covered with passy and force
noire chocolate, cocoa Joconde
biscuit and a dark chocolate
glaze

ARG = (B OBMER -
FPI5R N RERRCHEE
I R - hREHEE
1%~ BERIIRAN)

10 Original dark chocolate eclair
All-butter choux pastry filled with
hot confectioner’s custard and
covered with passy chocolate
BIhRAMEEX (RLER
558

B\ 12g 70 ‘hﬂ 2hrsat4°C

8 Raspberry tartlets
BRTE

8 Mirabelle plum tartlets
AT FE

2\ 12g (1) 56 || 4hrsat4cc

N E /RO
7 Praline choux
RICHEE
7 Concerto-style desserts
177 2= R o 1 B
7 Cherry tartlets
ks
7 Lemon meringue tartlets
BEEAEE
7 Strawberry cups
EENFER
7 Raspberry tartlets
BRTE

7 Chocolate eclairs

SETWALSE SpEES

7 Apricot-praline desserts
AERERIHERE

7 Pear and caramel tartlets
BRMEREE

\ 149 (70 63 D 4hrsat 4°C




| BERE
BAKING TEMPERA

N=|
/2 II

BAKINGTIME
HEIERS R .

MICROWAVE
0B

SIZE
EmRY

JARTUEH R RIK R 35

To offer you extensive dessert solutions, we started
partnering with Boncolac. Specialized in developing
utmost quality tarts and cakes, this French brand
founded 60 years ago, draws inspiration from
authentic French recipes made easy and accessible
to food professionals.

From classic family tarts with whole-fruits pieces
to more elaborate creations with almond cream
or meringue topping, all their tarts and cakes can
be defrosted in fridge overnight and take at most
15-minutes baking. Complete serving flexibility
from classic 8, 10 or 12 slices to finger-food pieces,
upon your needs!

BTOTREEZNMEBERASTE - B
ABoncolactBE Em — —{ETE 605 RIAKIL
HZBmME  BIRNFAREEENENE
I BAERNEBERRE  AEEmMEFRA
TfEMA -

A LR KRE - IBEEIERNE IS
B NERREE - ZEE oI KRR AR -
REEME1578E - —EEKRAEETH -
AMEFSE - MEILURBEARNTEZERS )
A8~ 108k12 R BIFHEMAVERIR AV - B5&

1S -

APRICOT TART

BhkiE

Apricot halves, butter crust.
BlE - TrmEE

03 27cm 13 9509 (1) 2

[ stes [ 210c E15min

NORMANDY TART
EERIERE

Appe slices, vanilla egg cream,
shortcrust pastry.

BERR - BERYM - EBRKE
K A < S

v~ 27cm [\ 9509 (1) 6

[ stes [ 2100C 20 min

RASPBERRY TART
BRFIE

Whole raspberries, raspberry puree,

butter crust.

|

R A2 7 P

v~ 27cm 3\ 800g [ 2
[ shrs § 210C 15 min

FRUITS TARTS

PEAR TART

BHIE

William pear halves, butter and almond
powder frangipane.

BIFEEREN VREK - #E
)

R A2 Ny
v~ 27cm [G\ 10009 [TJ 6

T ostes J210c 1520 min

BLUEBERRY TART

EEE

Whole blueberries, almond frangipane.
BNES  #EAT

K 7 — <

¢~ 27cm [@\ 8509 L[J2

[ shis [ 180°c 55 min

MORELLO CHERRY TART

SRR BEE

Whole morello cherries, vanilla custard,
butter crust.

EMSERERE FERLE -
s

K 7 N
v~ 27cm [G\ 10009 (TJ6
[ ehrs [ 180°c E]10min




EXOTIC TARTS

LEMON TART “GRAND AROME>>
BiRERE

Lemon cream, butter crust.

EIE5E - TR K

R A2 7 p

cy 27cm /G 850¢ 76

6hrs ¢ 210°C [=]10 min

COCONUTTART

B35

Coconut cream, coconut pulp, butter
crust and coconut shavings.

1H-F58 ~ H-F2REY ~ YIS AN
14

-

R 2 P
v~ 27cm [G\ 10009 (7] 6
[ shrs 210 20 min

LEMON MERINGUE TART

BRESRE

Lemon cream, lemon-flavoured meringue,

butter crust.
EIERE - URER - BERRKERTRE

R A -
v~ 27cm [G\ 10009 (7] 2

u 4 hrs

MULTIFRUIT TART
KRFEE

Plums, apricots and raspberry,
apple puree.

¥  ECHEBERT AR

R A <7 <
vy 27cm /2 900g (16

— i .
6hrs ¢ 210°C E]O min

SPECIALITY TARTS

CREME BRULEE TART
BhEE
Bourbon and vanilla egg cream filling,

crispy pastry, caramelized glaze.
RAMBEEETHANES - MRS
B SHEME

]

K A = -

¢ 27cm [0\ 7809 L[4

) 5hrs JL\ 210°C [3310 min

WALNUTS TART

Z kg

Walnut frangipane, sliced walnuts
and almonds.

ZHEE R RIS

R 2 7 -
vy 27cm [@\ 8504 2
H 8 hrs “ 180°C E]S min

CHOCOLATE TART

“GRAND AROME™
BiRIGRNE

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

70%0)8] ~ 5N - FEEE B
Zip - RIS NH

K 7 < <
¢~ 27cm [G\ 900g [T)6
o

5 hrs

MATCHA TART
HEIE
Green tea cream, organic matcha powder

from Aichi (Japan), white chocolate
shavings.

REYH - BABEHRARKS
3~ BI55%e N4k

R 2 N <
v~ 27cm [G\ 780¢g [TJ6

E‘ 5hrs

3 9




PRE-CUT TARTS

LEMON TART (X10 PRE-CUT)
BEEET10R)

Fresh lemon cream.

R YA

R A - <>
¢~ 27cm [0\ 750 g 8

) 6hrs  f 180°C 5 5min

CHOCOLATE TART (X10 PRE-GUT)
1552 A1 (EH10R)

Chocolate pastry cream, almond powder,
chocolate icing.

i RLiE - &1k - e

7=
|

R A2 \—y P
v~ 27cm [\ 7509 [ 8

H 6 hrs

PRE-CUTTARTS

41



PRODUCT CODE
Em S

WEIGHT
EE/H

PCS PERBOX
h/xE

IDEFROSTING TIME
B?ffa 5

BAKING TEMPERATURE

m

BAKING TIME
B

N

[

L

CATERING CAKES
REEK

Drawing inspiration from the most classic recipes
of European pastry, Mademoiselle Desserts teams
have imagined a range of generous rectangular-
shape desserts offering you full liberty of servings.

To be sold in half and full-size for celebration take-
away, in mini bites for banquet service, or by the
slice in your dessert display, this range of catering
solutions will meet complementary needs of yours
with mouth-watering multi-layered cakes.

&
X

il

B A& B B
B’ - Mademoiselle Dessertslﬁ%u{%ﬂj—
ZIBERWRAFEE - olBE/OPTARFEECHY
B BE—FNMERITHINGRE - R
NWEZERFAHMER - E—RIINER
R E  BREMSYEEMNEZBEREN
BRF -

v A

111767

45;111394

CATERING CAKES Fic & = %

CHOCOLATE DEMI CADRE
RIS NREER

Chocolate mousse, chocolate sponge
cakes soaked in rum syrup, dark

chocolate velvet.
IO N5 REBHRIBRIFR N
BERENE - Rk NIBRER

K 7 7
v~ 34x27cm [0\ 1.425kg L1
o

4 hrs

LIGHT CHOGOLATE DEMI CADRE
BIhm REER
Cocoa biscuit, chocolate mousse, black

chocolate chunks, whipped cream,
chocolate velvet, chocolate sprinkles

oo gfe ~ 195 hREr -~ 195
3 BYHEE - R NERE
%~ KRG R AR

3 34x27cm /3 2.025kg (1)1

4 hrs

TIRAMISU DEMI CADRE
RERHDREBRER
Mascarpone mousse, sponge cake

soaked in rum coffee syrup, dark
chocolate velvet.

BR4ATZRE R ABMBHERS
MER - BIORNBRER

R 2

3 34x27cm /3 2195kg (1)1

u 4 hrs

LIGHT COFFEE DEMI CADRE
BMrR B SR
Almond biscuit, coffee mousse, milk

chocolate chunks, whipped cream,
chocolate velvet, chocolate sprinkles

BB - MUERET - +40I55%N
I8 - iR IEAR SN - RETRISR
Pl

R 7 7
v~ 34x27cm [0\ 2.185kg 1
—

4 hrs

2
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PRODUCT CODE
Emfli

WEIGHT
E8/M

PCS PER BOX
/78

DEFROSTING TIME
FR7ERS

MICROWAVE
0

U e bl

INNS|ZE
LN EmRY

CULINARY AID
A

With their extra-large format, Boncolac bread sheets
adapt to most creative Chefs’ ideas.

Protected individually to enable single-sheet
thawing, they will become your best ally to answer
positively even complex and last minute catering
requests.

Without crust to avoid wastage, they offer an
optimal solution for all types of cutting. Square,
round, triangular or in tagliatelles (discover some
Cutting tips & tricks p.48!), play with shapes,
colors and flavors to renew your menu upon your
inspiration!

EHRARTRIIRT - BoncolacBBI R mE T
ARZHBRIRREIMAIE L - olB B R ER
BREG  MMEHRAEEREFNEF - BIE
R —ARARTUREERNVENRES

RAEG—RUITEFTEHRL) BB HEEN
UIEIER IR Y RERRT R - A~ B -
=B EAN R R(EEIR— LB AR
11715 p.48) - InfZik ~ EER KO - LUEHE
B EEARE

CULINARY AID s} 3847 3t

WHITE PLAIN BREAD SHEETS
HedsI g

With white wheat flour.
B/

23 30x40cm 3 2509 (T 20
j 30 min.

YELLOW PLAIN BREAD SHEETS
=HEMFER

With yellow carrot extract.
EHA=EEZERN

R A =7 <
v~ 30x40cm G\ 2509 [T 10
j(%Omin.

TOMATO BREAD SHEETS

EhnSae
With natural tomato puree and chopped basil
leaves.

e E e

p=4

K 7
vy 30x40cm /G

i‘.‘ 30 min.

2509 (70 10

SPINACH BREAD SHEETS

3 S 48 27 5 B
With natural spinach leaves puree.

Lt b

MEERE

K72 —
vy 30x40cm G\ 2509 [ 10

j 30 min.

4




CULINARY AID s} 3247 3}

LEMON BREAD SHEETS
EEMSHEE

With wheat flour and lemon dices.
INERMAIEE T

K 7
v~ 30x40cm /©\ 2509 L]J 10

’j 30 min.

COUNTRYSIDE BREAD SHEETS
FH B e ok #6025 5 1

With wheat and rye flour.
INERNIRE AT

] N
v~ 30x40cm [©\ 2509 L]J 10

D 30 min.

6 GEREALS BREAD SHEETS
NS E

With wheat, oats, maize, millet, linseed and
rye flours.

INEE S A BHF /)UK - SRR
BB

K 7 =7 <>
v~ 30x40cm [0\ 2509 L[J 10

D 30 min.

DARK BREAD SHEETS
BEMFHEE

With wheat and malt flour.
INERIEFH

K2 7
v~ 30x40cm /[G\ 250¢ 10

ﬁ 30 min.

COLOURED BREAD SHEETS
ASSORTMENT

BaRSHE

Assortment of yellow plain, dark, spinach and
tomato bread sheets.

HEENY - REEAMEMEE R

K7 7
v~ 30x40cm /©\ 250 g 20

B 30 min.

CULINARY AID s} 3247 3t

417



CULINARY AID s} 3247 3}

CULINARY AID s} 3247 3t

BREAD LAYERS TIPS AND TRICKS
e ERW A

To make things easier for you when you're coming up with  FFKEEIE XIS A MIREEMR A ZE - BRI
new recipes, our chefs put themselvesin your positionand ~ XERSEIRMEIHENR -
propose some clever tips to help you get the best results.

SO®
QQ@ 2

To make inventive bites: cut out circular pieces with a pastry cutter and assemble the circular pieces with the ingredients of your choice.
SMFRIR/N Iz FERRITEEFEE R UIKER - AEM LR -

To create a nest: cut different colorful bread sheets in tagliatelles and assemble the nest.

BUEE  BARME EHE R AR LA —EE -

To create colorful bases: cut a bread sheet into discs and add toppings and ingredients of your choice.

RFLEHES: B R IR - R8I LR -

To get original shells: cut out stripes of bread, line the inside of the stripes and place few minutes in the oven.

EREYE ARRYETZEER - REBHABEHIE -

49



F&BREAKFAST

HAVE YOU HEARD OF OUR F&BREAKFASTS?
SR FNE 3 PRI FSBREAKFAST ) E BN N5 ?

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

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

F&Breakfast El4&& 2RV MBEFI=HKNF BB
BIRM ~ 4538 - B NEHZEL . fEF&BreakfastiE &)

'_L|
éh X ___ o

Launched in December 2016, FB Solution has already
hold 7 of them in 2017. Our objective for 2018: a rising
number of partners, guests and cities for our many
F&Breakfast events to come! We partner with like-minded
brands - sharing our values of quality and taste - to
propose our clients a large choice of breakfast-related
products.

FB 20165123 &R TF&Breakfast JE&) - 12017
FFB —HEBT 775 - SHE - HANEEZR
SIEZHENESZELT  EmBEFELEHMY
F&Breakfast &&) - —[E) =FBE Ay A E A Mk
BE -

FBreakfast 1

== by FB Solution

* SHANGHAI * CHONGQING
* BEIJING * HONG KONG
* SHENZHEN * TAIPE

* GUANGZHOU

Contact us to know when the next F&Breakfast will be!
EA I (P9 B 22 5 R F&Breakfast JEENRYGE 1B
5 - db= - F Y - B - -HE -8t

SOME OF OUR PARTNERS IN 2017 AND 2018
2017 M2018F H MRS 1ER -

Bonbenbing BwmolEPou Lo~

O .
Wais T MONIN

i d
: PAPPS . I:H

mal--o

F&BREAKFAST

1



solutwn

CONTACT US B4

TAIWAN AREA HONG KONG & MACAU MAINLAND GHINA
(Taipei office) (Hong Kong office) (Shenzhen office)

aig HE/ B o B AR

R (+886) 02.2750.6612 QS (+852) 2407.8840 QS (+86) 755.8220.6099

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




