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YOUR SMART BAKERY & GULINARY SOLUTION FOR PROFESSIONALS
AT A N TR HBRE B Re S M R T AR R TS 5

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 14 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.

Now in 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.

BH20085F LUK, AL e KPEX, BEFITANETE
R IREERST R ENNAENFAEEES, B
BITE H Z M 2E5 B dn, MBESEEIRIEEM B Bl AR
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FEN20224F, LI 4$20204F FB Solution SEFEEBA

E“BON CHEF” (www.bonchef.hk) &, EEEEEN
FB Solution China I 5MEHE RGP EALLHE

FOLLOW US ON WECHAT
BRERNE RS

OUR FOUNDER XA 1896146 A

©Groupe LE DUFF

Founding Chairman, Mr Louis Le Duff
opened the first French casual-dining
restaurant “Brioche Dorée” in 1976 in
Bretagne. 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
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 35000 food lovers
around the world.

1976 4, IR ERE Louis Le Duff 44
EEEAIZLN T ERARNE RE
JT “Brioche Dorée” ,faEX—IE AR
HERE, BiINLE Le Duff S8 £E =%
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IIMIEE TS




OUR EXGLUSIVE & SELECTED SUPPLIERS
Al JHVIR R B Y 7

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

“THB BTSSR K F RO EBNEE
= HBEARRE - XFERNER!”

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 RT3 E S MBI R, BHiER
2RSSR I ARTIEKMZEK, /52 Louis le Duff (Le
Duff EFBIIBAFREE) SIENZOIER “EaF ImR5 T E
IE”O

SEERY Bridor I F#R5IEERY Servon-sur-Vilaine, /= @5 4e. 5=
BIZEAMNEE™ M, T BIEREZTARMBRFEEIAN  ME B
EFR R EREDE,

/
BONCOLAC

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

“COFREREET IR, AR FIE
K

S L& ®

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 Bt XBBoncolacZES1E, XMW
ERSERAATUE B XEEFH BARI TS LI E, H LUIREIEEWE,
MITEHNTFERFMER, FEIEEERYEREMIIZERZN
NFEMFEE, EEESERER TSR =EA,

Traiteurde Paris 1

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

“ERITEMERT @, EES RN

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.

B2 F Traiteur de Paris, FB SolutionB] LU S i AR IR BN E T12
HEMSREANDHES, HRNEEEEMEME A T Traiteur de
Paris N A HTIERY A 5,




StMichel
=== 11

« The taste for culinary heritagel »

IR RIS 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 M\ 19055 81k =55, 2R R F B A EI SR T R L, F &
FRARREC S BT E RIS R NET AR, BT LA BREA
ZFEENmE HE 2 RIBEH (BRER) . sE T XME Xk
By EESEEHANFETT), FB Solution NIIEREAEIBE S,

*« Poppies
“‘ Bakeries 11

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

“EAVBRATEE, NEKARTEmIZME

SO

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 319355 T LEFI BB ERUE T FHI8 R, H AR T AERE
EBIEHEREIMS. FB SolutionTHARZHIMLEH, i T (I T EE T
17, B EE ARIEHEEE.

DESSERTS
« A taste for what's real and a passion for

what's good... The quality of baking! »

B AENKE, S EmmR. .

O ?
mfii—im!

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.

NT A HRETR MR, I ROIB/ER S,

TR OB T OBRIEREL RARIE, HEER THERER. DTV 2
I T RERHEEVRE, DIORL B BEEN MR R RN .
MABMIFEERIEREWH, B IER T KENRHIESFEHEMNIFDEE
BENERHEELR.

« Selected by Chefs,
all over the world! »

“eIKEIMEERAEM!”

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 R BV B R 38, RERRTUXR S & 1 17E
FTITSEMEE R R ED, 2ETRHORE FIRRTFE
BYZL0, BN BRI R AR AT RIE M REFL G s, LU
TEIERMEIHTR 2 T &S A = BT E o




3
nata pura®

« Traditional Portuguese pastryl »

“oEEIRER!”

KNOW-HOW = V- 50313

NATA PURA is the brand of excellence of a culinary treasure known as «NATA»
or Portuguese tarts. This dessert was created in the 18th century by a
Portuguese monk and it has been cherished through time and became one of
the top pastries around the world.

Anywhere...anytime our Natas goes spendidly with a coffee or tea for an
afternoon tea set or at breakfast, and they are also suitable for a snack or a
dessert.

NATA PURA S#MmEUEE N NATA AR EHNZ TR E L7
KRXFEHREET 18 42, BEREFRBRZF, [HE% BEN, 1
SREDIK, &S,

TACEBHaTH, FATAY Nata ZEEJ S MIMEER ISR S, TERL FFZe
BRERE WESENNESHAEZA,

PALACIOS ™™
El secreto de wna familia —
« The spanish omelet+te! »

‘RUFRES!”

P

Tortilla! So are called those delicious Spanish omelettes baked with the
authentic recipe of 1817 from Navarra in Spain. It's a good fit for many
applications like “tapas happy-hours” in restaurants and bars or hotel breakfast
buffet.

TR BRA T B FANELL (Navarra) BV IERBIEESITARY, X
KA RIES. Erel AT AEZE, fI0EEEME “FEin
HIRESL”, SOBIER BB FREM T FREE,

[ Marde) —

« Tuvovative since 14450 »

“TOFERAMTI I =m!”

KNOW-HOW %=l K132

-

Masdeu was born in 1945 as an artisan's bakery shop, who eventually
specialized in manufacturing ready to fill food bases. Masdeu brings together
both traditional and innovative products, neutral, sweet and each in different
types of doughs, manufactured in Puigdalber, near Barcelona.

MasdeutH £ F 19455, N E—RTENEEE, EREINER®
MIT BEF Lo MasdewFE R BIFTBY = R AR
HEHEREE—,

L PRCMESSE DU VIVANT I I

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

“LEOERT mER RE MR BT

KNOW-HOW %=l K132

0

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—EIRTHIIERHINE, Bt R MBI ULEUEE S
SIS FATRVRHE BB EIMR RN, 52 K7 & ELENE
EEEREEAR, AEIMITRE ORI BK " 12 E R e £ ¥,
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« The best source of sustainable protein! »

“REFRSMNEARRR!

KNOW-HOW = V1 50313

JUST Eqg is packed with clean, sustainable protein. It's cholesterol-free, dairy-
free, non-GMO, and it requires less water and emits fewer carbon emissions
than conventional eggs. It's not just for your clients with egg-allergy. It will
help you reach out to vegan customers, while also triggering the curiosity of
flexitarians.

ERSSEAREABMENIRELERENEAR. EBEFREE
B, P2 hl mA B R OEB L RIS EERAE DKM EF T2
FEELDHHR. ERET AR LEEEBERRATNERALH
&, mMEtiFEEEMRAL.

« Creating Lasting Memories! »

“BIERFARMEIZ!”

& 2

Built on over 80 years of Belgian tradition, quality, and excellence, DLA Naturals
helps make life's special moments even more memorable through its extensive
and delectable range of Bakery and Pastry ingredients.

BETEBI80FRIEEFIBMESR . REAN = AL, DLA NaturalsiBid H
[z BRERBIBIE RS R, 8 E s REVREFI ZIEMAA
o

« The quality vegetable from France»

“REZEENMRETRR.”

KNOUL-HOW -1/ 158

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.

ZHRFRIEE mBREREMIIEMIE. Z Tudd =6 £ RPT A M
BRI R mam i MR RBAM ZUE B E R R,

® Domestic

« D0 years of passions with dairy products.»

“BOFF XY AL MRV R 5 PAUE "

KNOW-HOW =\ 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, RABARFWIFRHAE, EFSHEIEARET
IR M. T2 50 F3K, Paul' s —HEIMNTHT, HARFHIEE
BRAYER Y7Ll fo




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

“FREFMERTR, R, ORMAERS E

S ¢

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.

FEEHEEACRAI, Bridor de FranceM BAr iR A EFRETHH
RAMM RS, R SKEE T HIHE A, LUT A B & SHES
BYNRITE ™ fho WL R TR AE AN A A E = AR FIBVAh 58, LUBRR BT
T ALHER, IKREFENPR, R, OREFSH.

« Whew East meets West, the fusion of
traditional Chinese baozi and pizza. »

“RERE, FRTEEFSRFER—K”

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—MEa N, e AKX
BRSBTS 7R AN AL, B EE TR TENTER
7, ARUEKRBRESMMEKRNRY), BIERFE EARESRAS
EENAERE, OFRNBER TUARAN AERRERAEEN
B!

N
SPREAD*:BAGEL
=/ (

amestic

« New ork Bagels from Shanghai »

kB LENANBEEH

KNOW-HOW =\l 50313

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.

BH2010£ELLK, Spread The Bagel BN LSEE—IENNR 2B
AIALE, TIEXENRZREFIEERHTARIFNEINTNEREE
E1Z2MH, Spread The Bage BT R R o

Spread The Bagel WHIBARHRZ I HLHNFEE M RIS AR, f
IERBRALNMNEIKED S, FHEE Lt A —3F T

« Smeothies and juices you can’t resist.»

RTEEIRRIKRIACH IR "

KNOW-HOW = - 50313

INNOCENT was founded in 1999. Our specialty are natural, delicious, healthy
drinks, with a playful and interactive marketing. Since 2020, INNOCENT comes
to China, with an on-point communication featuring their signature grass mini
fridges and cute little bottles!

RESFTRIT I T 1999F . Hll 1= MBS R 2R A, 2R, EHRAMMN
RBVATIARSS . 2020F 2, REEHHT R+ A FBMIIB K~ BHE
PELITHVER EZ/A!




VIENNESE PASTRIES
A0 ZNER =

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.

BB R RALGUATURE R BB, K5 T

A, RAKE. N EAHRRELZ, (R
RN AR SR ER) A, NEER
H T W ER R EERTE), FTEHNARAE S

FERMBERERT MR A BEH RHERE
B, MR TER] IE B ERMLE  BRSS ™ m
KIREE, BIERETT (8, (RILHTEF N RS Mo

DMMW-WMM%—
juat veady to bake, Lo your dosratep!”

FRAREEHAAER, X5 L), ERIERIAN




# 35368
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VIENNESE PASTRIES 46 th4AFk =

CROISSANTS =T %%

FINE BUTTER CROISSANT FINE BUTTER CROISSANT
“SAVOUREUX” = “ECLAT DU TERROIR"
“FEN EHAI AT LB A) A

Pure fine butter. Pure fine butter.

R EH AU ESh

3 709 (7160 <% 20/30 min
B 165170°c B 16/18 min

SMILE CROISSANT
“ECLAT DU TERROIR™
ZEI

Pure fine butter.
SHIE LR s H

|
/3 70g ()70 < 20/30 min
B 165/170°c 5 16/18 min

/3 50q (T 120 3% 20/30 min
B 165170°c B 16/18 min

CROISSANT AOP BUTTER
“SAVOUREUX™

“IEN AOPIAIEEE
EIPA

Pure AOP butter from France.
JEEAIE LR E

]
3\ 60g [T] 70 <% 20/30 min
B 165/170°c 5 16/18 min

FINE BUTTER COGOA & HAZELNUT CROISSANT AOP BUTTER
CROISSANT (NEED PROOFING)
B AR FI558 I & Al A “EGLAT DU TERROIR™
Pure ﬂr]e butt\et AO Pl}\iJ_T:E\;E ﬁ?&@%
@%_IE@EE%)E& E
Pure AQP butter fi F .
13 959 (1) 60 # 30 min EEMEEES
5 170:c B 16 min -
/3 70g [T 165
B | FINEBUTTER CROISSANT thods § 26 s0% umidy)
sglbdw 1517 min [} 165/175°C
nw > (WRAPPED)
ﬁw_ E[@Dﬁ@@* (?EI@%) \|/ In your high humidity proofing room, your pre-shaped croissant
Y A will swell up and developed more intense flavours & aroma.
Wiges. Pure fine butter. &g A REN T R, MR ARRK,
: é&‘g‘ . ﬂ_ftftﬁ/«ﬂﬂ FREBREHIRERES,
/3 609 [T] 40 % 20/30 min
What is AOP / PDO butter? +42 AOP / PDOEH?

AOP / PDO butter is Made in France! Produced in
the French departments of Charente, Charente-
Maritime, Les Deux Sevres, Vendée and Vienne. The
production goes through a very strict process, from
pasteurization to government document. AOP / PDO
butter is highly appreciated by artisan bakers because
it is perfect for tourage and also obtain a crisper flaky
pastry than other butter, as well by consumers thanks
to its fine hazelnutty acclaimed flavour.

AOP / PDOE HZ/ZEHIEM | B hE T AEE
BB EEEMEE EEXY ERENLE
BRNE L NEBHERE BB, BN
PR R IEE ™. AOP / PDOE AT ZIEE
IMTENMNSERR, RNAOP / PDOE RIS
BEEERENEABRIRIT, HEATLRKRE
L EME RN B ERN A REE, HEW
BFNEREE R 2 BB E T,




40568 .
BRIDOR
NEW

VIENNESE PASTRIES 4 th4nfif =

PASTRIES BY PIERRE HERME PIERRE HERMEER =

ALMOND & LEMON FILLED
CROISSANT
AT D] AR

Pure fine butter.

Ay IE L s

40566 .
BRIDOR
NEW

44 ¥ 30 min

& 165/170°C =] 17/18 min

40567 .
BRIDOR
NEW

Pure fine butter.
AiEfUBREH

—

ALMOND & PISTACHIO FILLED
CROISSANT

B FF R AT

Pure fine butter.

AR ESH

"\ 80g (T 44 % 30 min

& 165/170°c 5 17/18 min

APPLES & CINNAMON TRIANGLE
ERAE=HE

759 (1] 44 <% 30 min
& 165/170°C [=J 16-17 min

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 —%
HIIRE B E B O R AVRE E A B ANER R 4R
N BRR REINZR" BYPierre Hermé Nk =
HIERR T Mk B IR,

XM NER R A YRR EH AR
Z MBS RRAFIBRL, LUREEWRAA
RAYER =,




# 35213
E”SEEUR

VIENNESE PASTRIES 4 th4nfif =

SPECIALTY PASTRIES 4% aFk =

FINE BUTTER PAIN AU GHOCOLAT
“SAVOUREUX™

N IERNIEES
Pure fine butter.

2Ny A=t

|
/3 659 (7190 <% 20/30min
8 165170°c B 16/18 min

EK;LIEL.IR

PAIN AU GHOCOLAT
TRIPLE CHOCOLATE L

IhR IR FOEESE
Pure fine butter, white and milk chocolate
filling with dark chocolate chips topping.
AIELREH. A BMFINIsTRIE
78, BIGE I IR

/3 959 (7160 <% 20/30 min
5 165/170°c B 16/18 min

FINE BUTTER APPLE TURNOVER @
3 ik

Pure fine butter.
AR E A

/2 1059 (7150 % 30 min

B 165/170°C E 16/18 min

MAPLE DANISH @
M AEFSER

Pure fine butter. NEW

SHIF P e

- S5
3 90g (T35 <% 30 min ,)\5

5 165/170°c B 17/19 min

FINE BUTTER RAISIN SWIRL
BETHES
Pure AOP butter from France.

TEESRIE A

|
/2 130g [T 50 3% 30 min
% 165/170°c B 17/20 min

Alternative option is also available.
IbER =t 5 b —TiET,

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

MAXI APPLES & CINNAMON
FINGER

ERAETEER

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

SHEREE], A E R B HIE AL A E
MER 2 BINTTETE .

]
/3 90g [T 60 <% 30 min
& 190°C ﬁ 16/18 min

PALMIER
B R ER

Puff pastry dough, pure fine butter.
SHEREE. 40 E LR ESh

|
3\ 90g (7] 70 <% 30 min

@ 8 200°C [ 15/18 min

FINE BUTTER PAIN AU CHOCOLAT
(WRAPPED)

155 It E
(Jth 37 B15%)

Pure fine butter.

ARIE LR

/3 609 (7140 ¥ 20/30 min




LENOTRE
= N+ o
EERPE S
Exclusively pure butter pastries with
delicate flavours and exceptional crisp

VIENNESE PASTRIES 46 th4AFk =

MINI PASTRIES iX{/RER ==

flaky pastry.
AER R R, ABERBHAIRRAMLH
BHYERAE FOIREE o _
NEW
CROISSANT “LUNCH” PAIN AU CHOCOLAT “LUNCH™ FINE BUTTER MINI RAISIN SWIRL
“BRIERT AR AR “BIER DRI EEE “BER RKIrEETEES
Lenotre recipe, pure fine butter Lenotre recipe, pure fine butter Lenotre recipe, pure fine butter
HHR S ETE SENMBIE R
b 5 : = << ) 4 < )
3\ 30g (7] 195 ¥ 15/25 min /3\ 359 () 210 % 15/25min /3 30g () 230 % 15/25min
1 165170°c B 13/15 min B 165/170°c B 13/14 min i 165170°c B 13/14 min
SAVOUREUX
3ERL

Rich in butter with intense notes and
melting texture.
F=W=E0H, ORKZL,

MINI CROISSANT “SAVOUREUX" FINE BUTTER MINI APPLE
“GEN” IRR BT AM TURNOVER “SAVOUREUX"
Eure fine butter. “QE N,” KRR R L
AR Pure fine butter.
— AEL R E
/3 259 [T) 225 % 15/25 min —
1 165170°c B 10/14 min /3, 409 [T 255 % 30 min
4 180/200°c 5 16/18 min
GLASSIG BRIDOR
i .

Simple and affordable pastries with a
tender texture, made with fine butter.
BN N ENRE S, FURER, A L

EEAEIAL.

MINI GROISSANT “CLASSIC”
"B IRUR ] AR

Fine butter.

R E

|
13\ 259 [T 225 % 15/25 min
1 165/170°c B 10/14 min

# 37832

MINI PAIN AU CHOCOLAT “CLASSIC”
“ZET R RI R HE S
Fine butter.

RE N

I3 259 (71250 # 20/30 min

1 165170 B 12/14 min

UNE RECETTE

LENOTRE

PARIS

Op . <

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

Lendtre Master Bakers&FBA
TIRAFRIEC S, REHAIIERY
BHEOARR, HFEEERE
EYEN] SER T RSN AR
P @mY2E8 La Maison
LenOtre MR=ZEBI BAIER &
™~ o

- 1?2 -



# 35376
E!_ZJBL.IR

4

# 37471
BRIDOR

VIENNESE PASTRIES 4 th4nfif =

MINI PASTRIES ;

FINE BUTTER
MINI CHOCOLATE TWIST
WARI55e 77 5%

Pure fine butter.
diE LR ESH

/3 289 (71100 4% 20/30 min

& 165/175°C [5] 10/14 min

FINE BUTTER VANILLA
MINI TRIANGLE
WIREE=MAER

Pure fine butter, Madagascar Vanilla.

AIFPEH. DAMIINES

|
/3 409 (71150 % 30 min
4 165/170°C B 16 min

R {RER =

# 35377
EREEL.IR

BRIDL 4
MW

FINE BUTTER
MINI CRANBERRY TWIST
it JoE=saibS

Pure fine butter.
LR E M

|
/2 309 (71100 % 20/30 min
@ 165/175°C 10/14 min

FINE BUTTER

MINI APPLE TATIN LATTICE
RIRE SR 7 BE

Pure fine butter.

4hIE{REh

/3 409 (70100 % 20 min
&170/175"0 12/14 min




VIENNESE PASTRIES 46 th4AFk =

MINI PASTRIES X {/RER =

Domestic

« Looking for diversity in shapes, sizes, flavours

and solutions»

FREFEBRIIR RS ORAER TS =

ow-hon = 112 Restlee

CONFETTI
N BR

/3 28 (71150 & 30 min
[&E 165/175°C [510/14 min

APRIGOT-GUSTARD FLAVOUR
REXESKE
COCO-PINEAPPLE FLAVOUR 2£§
SRS FIRE

MINI GRILLE
RARIAS ER

/3 289 [T 150 % 30 min
@ 165/175°C [=710/14 min

MINI SWIRL
WIRE 85

/3 30g 30 min

B16s175°¢ 10114 min

# 100048

BANANA & CHOCOLATE DROPS
BEIDRIKE

# 100046

BLUEBERRY FLAVOUR %

EEKE

COCONUT CUSTARD FLAVOUR
HRFRAKIE T 150

RAISIN CUSTARD FLAVOUR

BE T RIAKIE [T 260

RED BEAN FLAVOUR @
T RE 150




VIENNESE PASTRIES 4 th4nfif =

SAVOURY PASTRIES ot Pk &% ==

TARTI’S TOMATO GOAT CHEESE a

B UL EE AR AL ER
Pure fine butter.
AEL R E

|

/2 90g [T 40 % 30 min
5 180°c B 15 min

COW®" CHEESE LATTIGE

Pure fine butter, cheese.
40 E R Eh. JHER

RZHIER 75 A ER

/3 1009 (3035 % 30 min
& 165/170°c 5 17/18 min

BEEF CURRY GRILLE
PR BAPIE 4 AT/

Pure fine butter.
LR E M

/3 1009 (7150 3% 30 min

@1900 B 21 min

FINE BUTTER “THE LAUGHING

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.

THE LAUGHING GOWe

NTHREMI RN B BmIEKFE
K, Bridor 5RZ4" ERE(E 1ET
—MIREE . PIOX 5 EHT/ N RIERE,
X R ZF IR BE, — ST
Bridor HYEARAMIARZA4" HERBVEE IR
BHRAIER DR,

R2H B MREVHRENEKIE SR
M, EHIERE — 1 S MENHE. X
130N ERE H 10005 19, HEERIE
SR L RERRRET REEERS
AR HEFT S R B REPFE
5, e B SEMEEEFILNTD £

EFERE,

- 15 -



# 38628
E!fil_'._'_r_.lR

# 100112 @l
EEI_'._'_L.IR

VIENNESE PASTRIES 46 th4AFk =

MINI SAVOURY PASTRIES 3K /R /5 A B s

MINI CHEESE SWIRL
HIrZTEEs
Emmental cheese.

RS
/

# 38630
Blfil_'._'_r_.lﬁ‘

/3 35¢ [T 225 & 20 min
5 165/170°c B 14/15 min

MINI P1ZZA SWIRL
RS

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

SN TN NN

/3 359 [T) 225 ¥ 20 min

& 165/170°C 5 14/15 min

CONFETTI TOMATO GOAT CHEESE
=hnihEs T B/ A B

Pure fine butter.
dIE LR ESH
|

7120 ¥ 20 min
K 175:¢ B15min

I3 354

MINI BEEF CURRY GRILLE
WA XA DN =P/

Pure fine butter.
SO BREh

MINI PESTO SWIRL
WIrFEEEEaE

Pesto swirl made with basil, cheese and

garlic.
T g AN A TR B Y B T
13 30g [T 225 4% 20 min

5 165170°c B 14715 min

MINI CHEESE EXTRAVAGANT
WIRZEH EREES
Emmental cheese filling, crispy cheese
topping.

SIEIERIARL TIERAER o

13\ 35q (7] 180 <% 20 min
& 165170°c B 13/15 min

CONFETTI CHICKEN GURRY
PIEXS AT B/ N ER

Pure fine butter.
LR E M
|

/3 359 (30120 & 20 min
% 175c B 15 min

_—
/3 459 (71100 3% 20 min
5 190°c B 21 min

- 186 -



VIENNESE PASTRIES 4 th4nfif =

PASTRY SHEETS ERRZ

FINE BUTTER PRE-LAMINATED FINE BUTTER CROISSANT /
— PUFF PASTRY SHEETS — DANISH DOUGH SHEETS
= HEREZ E R AP EARRT AL
p Pre-laminated with pure fine butter. Pre-laminated with pure fine butter.
p ERAIELRE N, HEMLEE / FERAIELRE R, FEFSLEE
B > 3 38%28%0.25 cm m..,f’}/ >3 38%28%0.5¢cm
/3\ 300 (T 36 3\ 5009 [T 25

A5 IEB Ll IS 7IFA AR S 15

&R LUSE R BAT1EIL PRI = B S Bl = 5 C RIS B EH =

BE INVENTIVE B0, GREATE

Your own SDBGI&H paWIES four Se UTf pastry sheets!

»




,__‘% “
PRODUCT CODE ™
Fem g d

WEIGHT
B8/

PCS PER BOX
/%6

SIZE
Rt

DEFROSTING TIME (ROOM TEMP)
FrardEl (ZR)

BAKING TEMPERATURE

BE

BAKING TIME
oy et NIE]

0} o= #0058l

BRE

=

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.

BN L OWEAORTIER S BRRSLELALE
TR BB ) ZBEA B E RN, 19865 R
i

BINFTEFRERANVNEEY, RIEREB LB
INBY, R EIRERBY R AR R A MNHES F 4 F T
ERAEMHE S, BFFUIFIRE, BEHY haErEEEM
EMREERN . XEmBIREIN, RIAERID, B
SRR IVEBR A BETH,

" The partrboked

wange ' 5

e

==
_HE

ZEHERYIZT —ERZERIRE, T
20 EpRAA] L7

%5 5

- 18 -



SOURDOUGH

# 35234 .
EEQC\.R

BREADS m&

BAGUETTE BREADS >%4R

THE PARISIAN BAGUETTE
50 cm BEELER
Wheat flour, wheat sourdough.
INEZER . EREE]

K 7 N/ <
23 50cm /3 2809 (1] 25
S 15min & 190/210°C
51 12/14 min

THE FRENGH BAGUETTE
45 cm AR

Wheat flour.

INEE

_—

. - .
v~ 45cm [0\ 280¢ 25
- 15min & 190/210°C
12/14 min

# 300002 N
- aﬂgc\.x

FULLY

BAKED

# 35235

|
/;

AMANDINE RUSTIC BAGUETTE
52 cm R4 A RE 6
Wheat flour

INEZE

K 7 <
v~ 52cm [@\ 250 ¢ 20

- 20min ¢ 210°C 5 2 min

©

BAGUETTE SANDWICH
ZERAITAR
Wheat flour.

NEEM

K72 S
vy 26cm [\ 140 g [TJ 50

s 10min & 190/200°C
[ 10/12 min
i LEARN MORE ABOUT SOURDOUGH ON P. 23

SNFIRA T BRIAEE, IBIRIRF 23T




SOURDOUGH

BREADS m&

BREADS BY MOF FREDERIC LALOS MOF KM€

WALNUT BREAD
ZHEEEE {

Wheat & rye flours, wheat sourdough,
nuts.

NENFREZE EREH. 2R

|
25 % 10 min

1 180/190°c 55 16/18 min

/2 4009 (T

HATURAL
HOHE-MADE
SOURDOUGH

k' | RYE&LEMON BREAD
- EZITEERE

lemon peel.

/3 3309 (1)
& 180/190°C

2

N W
-

N TR R E R TR

WHOLE WHEAT BREAD
SEHE

Wheat flour T150, wheat sourdough.
T150/N\s=E#)  ERE

|
/3 3309 (7] 26 5% 10 min

& 180/190°C [E 13/14 min

Wheat & rye flours, candied lemon,

iy 4574

% 10 min
13/14 min

e

Meilleur Ouvrier &l Fluee Boulanaer

FREDERIC LALOS

MOF BAKER AWARD - 1997
1997 FEERERRITAR

Frédéric Lalos is a master baker with true passion

W
/

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 Lenodtre 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 “Frédéric 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.

=

Frédéric Lalos 2—R&SZREEIM, fthEEL
FTEOHNIE 2—UH 2RI KIM, M
FX 26 %, iRIR TEELIZ R (RN
MOF, BRiEREFTIER),

I LUE, AR IBRRERSE, BIE T A
ZIEEMRTL M Lendtre BIDIRESRE (X
ESEEMR, BEXRIHEB.FBKIE M
B2, XA XA RN T ZARIMAER
MIBEMMANT —ERERE, LA F
St B E A BEX TSR 5 {25k, KB Bridor
“Frédéric Lalos - B2 &5|hM it =
RO, LARITHEE PO, EEDE2
SAE B IR AT BERS B Bafh, 1L IR A8
EARNEE, BERELNKENETIL
B, BbEH 222810k,

- 20 -



BREADS m&

BREADS BY MOF FREDERIC LALOS MOF A< &€

13,/’ BIG BUCKWHEAT BREAD 13,/’ MEDIUM BUCKWHEAT BREAD
7 FEKEE ] FraEE
\S/\gsjerggﬂgﬁr, wheat, buckwheat piie Wheat flour, buckwheat sourdough.
: NEEY. FEREA
INEER. N ERBEE. S - :
e = ‘
— ' 3\ 450 g [T 16 % 20 min
/3 11009 1) 8 1 180/190°C £ 16/18 min
v | s
A % 40 min [@ 180°C 15 min
SMALL BATARD BREAD BATARD BREAD
EIABEEE 133058 FREZIE R
Wheat flour, wheat sourdough. Wheat flour, wheat sourdough.
NEEM FREE NEEERER
| |
/3 330g (7120 ¥ 10 min 12\ 5409 ()14 $# 20min
urona. NEOURCE & 180/190°C [5 16/18 min g B 180190°c B 16/18 min
HOME-MADE

NATURAL LEARN MORE ABOUT SOURDOUGH ON P. 23
NFFA T R ABES, IFHIRE 230

SOURDOUGH




:W e .
BRIDOR
RIDS

BREADS m&

BIG BREADS AE &

FIGS BREAD
TiEREE

Wheat & rye flours, dried figs.
INERBEEM TERT

1\ 330g ([ 26 & 10 min

& 180/190°C [5] 13/14 min

RYE PAVE
EXHEE
Wheat & rye flours.
UE-ISE-E i)

/3 3309 (7126 <% 10 min

& 180/190°C [T 13/14 min

RAISIN AND WALNUT BREAD
LOAF

ENEETHE

Wheat & rye flours, walnut kernel, raisin.
INERBEEYZCAET

3 450¢ (1) 15
% 20min ) 210°C & 2 min

22 -




BREADS m&

BIG BREADS AE &

SPINACH- 0NIUN BREAD LOAF
E?’T/é’é/p\

Wheat & rye flours, dry onion, dry
spinach.
INERBEZEMGFRTFERT
_—

/3 450 g (7015

# 20min § 210°c 5 2min

BAKED

- RYE & CEREALS BREAD LOAF
- ERREAYIEE
Wheat & rye flours, raisin.
NERBEEH BT
/3 430 [T] 18
TITLY # 20min § 210°c 5 2min
BAKED

FRENCH CEREAL BREAD LOAF
ENAYEE
Wheat flour, water, pumpkin seed, black

& white sesame.

IR IR FE IV R 2R

-
/& 4109 [0 18
% 20min § 210°c 5 2min
FULLY
BAKED

CHEESE BREAD LOAF
NEW T THEE
ﬁw— Wheat & whole wheat flours,
Cheeseshreds.
" INEREEEY. &2
'&\.' $te /3 2609 (1730
LY s 10min § 210°C 5 2min
BAKED

WHAT IS SOURDOUGH?
TR AR SRR Z 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.

RABESHNBEAUFEREIEFFENRNER, B EK
AR BT A2 E B R SABR DR, [RIBT 7 £ S IRABRY & Ko B Sk FR R B
R NE IR HIA S, REHET N, REEE
EEEMRAFE. BRI ESYIINGFEE

AEH, AZHE AL EHTRIE, —/ o REMIEAER
SN B RIEFHE, BIFRRAIEL,

N EE, BEMARE FEHLESHRLESYRET
ROVE D, 3 /’XL_LDD)\%yﬂiﬁ%‘i%#‘}zﬁ*ﬁﬂﬂﬁﬁ%m@ar
T, USRI T R R

XMRAREGIEELTE @ﬁﬁlﬂﬁitw‘ﬁ%l#i*ﬁa,,\zﬁ
EHHAFEEKWFHEN T REFKLE, ZIEFTEKE 36
/NBY, (BE] LGRS IR IS EORAERRIERIE, B A S E B R Fitxitt
BNE¥EA,

- 23 -



=

BRIDOR
RIDS
“.p..\
4

Em &

-

FULLY

BAKED

BREADS m&

INDIVIDUAL BREADS /e &2

RUSTIC SQUARE ROLL
2NN
Wheat & rye flour.
AE-ISE-E i)

/3 40q (7] 80 £ 10min
5 190/200°¢ 5 7/9 min

TRADITIONAL ROLL
EEANEE)
Wheat flour.
INEZER

/3 559 (3170 <& 10 min
& 1907200°c 5 7/9 min

PLAIN SQUARE BREAD
RIK/ NGB

Wheat flour.
INEEE
|

/3\ 409 (7200 4% 10 min
& 190/200°c = 7/9 min

PLAIN BRIOCHE - NATURE

B RGEN TN <3
French frozen dough (wheat flour, butter,
etc.).

EEHOULRER (NE. EBEHE)

3\ 309 (7170 4% 10 min
& 180°c 5 2/3 min

# 36866 .
BEQC\.R

FULLY

BAKED

FULLY

BAKED

DARK RYE BREAD
BE/|VED

Wheat flour, sourdough, roasted malt,
rye flour.

AT NEEEINCES=0
E

[3\ 459 [T 60 <5 10 min
& 190/200°c 5 7/9 min

BRIOGHE BREAD
AR/ NEE
Wheat flour, eggs, milk.
N IS

|
3\ 259 [T1120 % 10 min
1 1907200 B 7/9 min

PLAIN BREAD STICK
WARRRATRE S

Wheat flour.
INEZE
|

©3 16cm j3 40g (7] 150

S 10min & 180°C 5 2/3 min

PLAIN BRIOCHE - SEAWEED
BEKMEREB/NE
Wheat flour, water, whole egg liquid,
seaweed powder.

NERIRAK GEER, BEH

(@

/2 30g (7170 <% 10 min
& 180°C [ 2/3 min

94 -



# 35744 .
aﬁg_dk

NEW

BREADS m&

INDIVIDUAL BREADS /e &2

MINI BAGUETTE
FINEDOR-LENOTRE
FHaER

Wheat flour.

/N E

23 17cem B 459 [T 50
# 10min [ 200/210°C
B e/8min

Alternative option is also available.
tEEHE F I —1E,
03 17cem 2 459 (7190
# 10min [ 200/210°C
6/8min

MINI BAGUETTE WITH
BLACK OLIVES FINEDOR

RIS e AR

Wheat flour, black olives, Durum-wheat
semolina.

/NEEED B A =N

|

—

K A <
v~ 19cm /@) 50¢g 50
# 010min & 220/230°C

B 4/5min

Mfil_‘:'_a'ﬁ‘

WALNUT & HAZELNUT ROLL
BT kELZ NEE
Wheat flour, rye flour.

NEE EEZED

/3 559 (1175 % 10 min

1 190/200°c & 7/9 min

Alternative option is also available.
ItEEthE 5 I —Em,

/3 58 (7150 % 10min
1 1907200 & 7/9 min

GLUTEN-FREE PLAIN ROLL
T RE S

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

(B cuteN FheE Famm




BREADS m&

SANDWICH BREADS =FR;EE &

PLAIN CIABATTA BREAD GREEN OLIVE CIABATTA BREAD
NEW N [RIAE B S ~ B E BE
— i N Wheat flour, olive oil. Wheat flour, green olives, extra virgin
st INEETERS | A = olive oil.
- INEED . BB RV R
/3 1309 (3020 & 10 min - -
) v~ 21cm [\ 1409 [TJ 30
4 210¢ El6min
3 10min & 180°c B 10112 min

$0 MOELLEUX PLAIN BAGUETTE SANDWICH
SEEN =A% E - SRR AR
Wheat flour. Wheat flour.

INETEH INEEH

23 26cm /3 1409 (10 50

s 10min & 190/200°C
10/12 min

c3 23¢em /3 100g [T 64

# 10min & 180°c B 5/7 min

MALT CIABATTA SANDWIGH
BREAD

TG E B

Wheat flour, olive oil, black malt powder.

NZERRTR. REZ T

# 300117 [l

/3 1309 (1] 20 % 10 min
i B 210°c 5 2min
BAKED




FULLY

BAKED

# 002

FULLY

BAKED

N
SPREAD™MtBAGEL
p—

N
SPREAD™MtBAGEL
p——

PLAIN BAGEL
JRIRIIR

Wheat flour, extra virgin olive oil.
INZERD R AR

/2 1009 (7150 <% 30 min

PARMESAN BAGEL

Z IR

Wheat flour, extra virgin olive oil.
INETER SRR H

/3 1009 [T 50 %% 30min

BREADS m&

BAGELS D1

FULLY

BAKED

FULLY

BAKED

EVERYTHING BAGEL
EHZRIR
Wheat flour, sesame seeds, extra virgin

olive oil.

INEERD Z R R R

|
[T 50 %% 30 min

3\ 100 g

GINNAMON RAISIN BAGEL
REFE T IR
Wheat flour, raisins, cinnamon.

NEEEE T B

3\ 100g (30 50 % 30 min




BREADS m&

BREAD SHEETS mEm&

WHITE BREAD SHEETS
RAEE A

White wheat flour.

HE/NEEH

_—

R 2 <7

v v 30x40cm /3\ 250 g 7720
¥ 15min or 30 min (in fridge)

TOMATO BREAD SHEETS
EFENN Y

Wheat flour with natural tomato puree &
chopped basil leaves.

INEZERS, BLRSAR PRI i & R b
TEIt

R 2 = -
¢~ 30x40cm /G\ 2509 [T 10
S 15min or 30 min (in fridge)

SPINAGH BREAD SHEETS
SEEREE A

Wheat flour with natural spinach leaves
puree.

INEERECR AR

_—

K 7 hd <

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

CEREAL BREAD SHEETS
HYEEA

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

JRE6 MPE)  RE . TR R
FRAFNERE

K 7 -
v~ 30x40cm @\ 2509 []J 10
% 15min or 30 min (in fridge)

COCOA & MALT BREAD SHEETS
ezl

Wheat flour, cocoa powder, malt barley.
INERY A BT REEF

23 30x40cm 3 2509 ()10
£ 15min or 30 min (in fridge)

MARBLE BREAD SHEETS
KIEAEBER

Wheat flour, cocoa powder, carrot
concentrate, malt barley.
NEER BT ORGEAE Nt
K=

_—

R 7 s )
v~ 30x40cm @\ 2509 [T]J 10
% 15min or 30 min (in fridge)




BREADS m&

SNACKING BREADS & mE

B’BREAK MUESLI
TR EmEE

Cranberries, raisins, oat, flakes,
hazelnuts, apricot, sesame seeds
ENE BT REF BT B ZH
_—

>3 20cm /2 709 (7] 40
# 10min & 180°c B 2min

B'BREAK COCOA & CHOCOLATE
CHIPS
15 ESE

Cocoa powder, generous chocolate
chips filling.
A EI}. FE BTG5 IREAR

>3 20cm 2 709 (7] 40

# 10min & 180°C B 2min

BAKED

- 99 -



¢ DEFROSTING TIME (CH
% BRFEET(E] O*ﬁ)m

DEFROSTING TIME (ROOM

- : A D
_,O AR (R
BAKING TEMPERATuREK\&&

DESSERTS
EH =

To offer you extensive dessert solutions, we started
partnering with Boncolac, TDP, Mademoiselle
Dessertand 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 almond cream
or meringue topping, all our tarts and cakes can
be defrosted in fridge overnight and will leave you
complete flexibility of serving.

NTHEBRBEFELZHFENHSB ISR,
FAN1F5 Boncolac, TDP, Mademoiselle
Dessert 1 Mountbry ¥#EF&1E. MEEEIHT
A=, XERBETIFRMRABESER, 5
B EER S, B EERT WA TEMRGE
%O

MIRF K REIRBYE B E KRS, B A4
HEQRERIREER, B EHE
MEFREBREB KNI R, ILIEER

2R
mE LIRSS

- 30 -



Traiteurde Paris

v

# 000210

Traiteurde Paris

# 451705 H

DESSERTS #H =

INDIVIDUAL DESSERTS 2 43 =

CHEESECAKE
EIUTIRRZ &R
Cinnamon biscuit base, cream cheese,
cream, sugar, eggs, lemon.

ARED TR U A TES U5, .58
RITE

03 7em /3 859 (T 20

% 4 hrs

CHOCOLATE LINGOT
IhR IR ERS

Chocolate Joconde hiscuit, 58% cocoa
crunch, chocolate cream, 71% cocoa
chocolate mousse, chocolate icing.
1558 3. 58% ] AI ffa. T552 J1%k
Yy, 71%r] P] 1558 11 R 7. 1552
TIRETR

R 2 —
vy 11x28x2.4cm [G\ 65¢
)16 <% 4 hrs

LEMON MERINGUE TARTLET

TIRE B i

A fresh & smooth lemon cream on a
butter shortcrust, decorated with a
meringue swirl.

BOMBR U R IUB AT S
e DB EE R SRR

|

R A2 N P

v~ 10cm G\ 130g [T 18
>< 2 hrs

Traiteurde Paris

CHOCOLATE FONDANT
D/ IR aER:
58% cocoa chocolate, cocoa powder,

milk, eggs, sugar, sunflower oil, flour.

58%I55e /). B B A O E AL

SACH R E D

_—

K A 7
¢~ 7cm [0\ 1009 ] 48

CJ] Frozen: 40 sec at 750W or
4 180°C [ 12 min

# 005281

Traiteurde Paris

CHOCOLATE VEGAN CAKE
550 JI4RZR AR

58% cocoa dark chocokate, ground
almond, chestnut & corn flour, olive oil,
almond milk, undefined brown sugar,
dried cranberries.
58%7] A] FRI5 5 /1. BT FEFA
SERY M. BT RE RN,

EHsET @
R A \—
v~ 8cm [0\ 75¢ 36 @

e 2hrs
GLUTEN-FREE APPLE TARTLET
ToER P SRR

Fresh apples with rice flour & potato
starch for a crunchy shortcrust.
R, B DR ERAB R AR
MBREED

3\ 759 (7] 18 %% 3hrs @
or ¢ 180°C [ 5min @

or [J] 35 sec at 500W

@) wnvesee ranma (L) owrenme Famm (V) Vo sz
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INDIVIDUAL DESSERTS 2 43 =

BIG CHOGOLATE PRALINE
MACARON
LRIRF TS TR

Hazelnut praline, almond, dark & milk

chocolate, cocoa powder.
" BFRICE AT BMEHISR I
. B

©3 7em 2 709 (T 24
[0 Frozen: 30 sec in oven at 800W

o
NEW

MINI FRENCH BASQUE CAKE
HAIREN S (ZIA)K
Bitter almond creme patissiére encased
in shortcrust pastry pie.

Bl eSS CImER

Z|

EZ 9cm E‘)Sg EﬁMS

Oo 2hrs or & 180°C 10 min

PRE-CUT BROWNIE TRAY
WITH PECAN NUTS

FPERRIG e NERE

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.
FRIEREE BAZ RIS 5 DD 75, AR
REBE] ] B, mAFENERRR
. ERINEEE,

L]

2 < 30x40em €R) x30
3 2.5kg (T)4 % 12hrs

(L) oLuTen FREE T3

K phe-our s
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CAKES Z=E*x

PRE-CUT BANANA CAKE
TN ERIRERE

A moist banana cake, topped with a

creamy chocolate mousse icing.

BEE, B LYrhI R RS

_—

23 20em €R) x12 3 1.1 kg
76 % 8hrs

PRE-GUT TIRAMISU
MOUSSE CAKE

FRNFR LR TR R AT AR

Chocolate sponge layers filled with

a tiramisu mousse, topped with a

dusting of cocoa.

I55 /) /BRERERB AR ALK

AR, REEEER A

_—

EZ 20 cm %K x12 13\ 1.04 kg
76 +# 8hrs

BUTTER LOAF CAKE
R E RS

Rich butter cakes that are soft, moist
and delicious.

ERERE - R RN ER
|

3\ 5759 (T 8

QD 8hrs or ¢ 190°C E 12 min

NEW

PRE-CUT CARROT CAKE
FRENE MNARERE

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

HHE hER  BREENIRE  RE
BEECBNI MR R -

_—

R 2 7

¢~ 30cm [0\ 1.04 kg 6

= 8hrs

PRE-GUT CHOCOLATE
MOUSSE CAKE

RIS 5 IR AT RS

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

155 18R EREREREIS R
=i, KEBEEELR NENERDG
Al

EZ 20 cm %ﬁmz ;1.1kg
(TJ 6 4 8hrs

CHOCOLATE MARBLE LOAF CAKE
1555 AR RE

Buttery vanilla cake swirled with rich

chocolate cake in a moist and soft cake.

é%iﬁa%ﬁm&ﬁﬁlﬁ%ﬁ@ﬁ%i&
BRI - TEERR

|

/3 5759 [T 8
Qa 8 hrs or { 190°C a 12 min

&K pre-cur s
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CAKES ZEXx

DARK GHOCOLATE GAKE FRENCH BASQUE CAKE
EIh &R EINE T IARE
70% Cocoa chocolate. Generous Bitter almond creme
70%A] A I552 ) patissiére encased in shortcrust pastry
— pie.
K 7 — BRRHERESETENECD
vy 27cm [G) 9509 [TJ 2 S
# ahrs or (_\[01hr or —
3 min at 900W ' : 3 27¢em By 1kg (T 6

# 6hrs or QA 3.5hrs or

i 180°c [ 10 min

PRE-CUT VEGAN
BANANA BREAD @
MR BEERERE

Beautifully decorated with banana slices
EIMEENTEER

¢S 27em €K x10 /3 870 g
3] 4 min at 900W

K wee-cur mepana (V) veoaN sz

‘
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DESSERTS #H =

FRUITS TARTS 7k R#A

WHOLE BLUEBERRY TART
T EIEFH

Butter crust, whole blueberries, almond
frangipane.

EOHINE RS B CYrH

R A2 </ -
v~ 27cm /@) 900¢g [ m 2
% 5hrs or \‘5 180°C @ 5min

Smaller size (21cm) is also available for
retail purpose.

Rt EHSERANBRNIRT (21
E*) o

cl21cem /3 4309 (T8
e 5hrs or Jﬁ 220°C E 10 min

WHOLE PEAR TART
AT FR IR AL A
Butter crust, Williams pear halves,
butter, almond powder frangipane.
BRI BIBREAY. B TR
g5

K A N/ <
v~ 27cm [@\ 950g L[J6
& 180°C [E] 10- 15min

WHOLE APPLE MIRABELLE
PLUM TART

TN ETVERE R
FFHh

Butter shortcrust pastry with apple
compote, apple pieces, Mirabelle plum
halves, pumpkin seeds
BEHINRCERB R ERRF KA
N

R 2 7

vs 27cm [G\ 9209 []J 2

e 7.5hrs or Qo 3.5hrs

WHOLE RASPBERRY TART
TN B HA

Butter crust, whole raspberries,
raspberry puree.

BRIR RRER T BATE

R 7 7
v~ 27cm /@) 800¢g 2

% Shrs or @ 210°C i 15 min

Smaller size (21cm) is also available for
retail purpose.

It AHSEANRNIRT 21
E*) o

vl 21cm /3 4709 [T 8
# 5hrs or & 210°C B 10 min

PRE-CUT TRADITIONAL

APPLE TART
TR R R

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

BRI IERER A CERE

e 27em () x10 /3 10009
D6 & 180°c 5 10-15min

K PRE-CUT T




DESSERTS &=

EXOTICTARTS SZERFHA

- WHOLE LEMON TART

“GRAND AROME™
M) EEATIS A

Sa———, : Pure butter short crust, smooth and
fresh natural lemon cream on a buttter

k shortcrust.
ﬂ.,f 41 B AN EC B IR BRI

gy \ FEY o
> mb -
- vl 27cm 13 8509 (10 6

S shes or & 210°c B 10 min

- WHOLE COCONUT TART
ES RIS

Coconut pulp and cream filling on a
— e T butter shortcrust, topped with fine

j"‘ coconut

sEhsN R EE AN HEAT,

\ j | zmEzEaEL
‘: o f o

i’ v327¢em 13 10009 (T 6
*}K“ 6 hrs or Qa 3.5hrs or
5 210:c B10 min

PRE-CUT MANGO &
PASSION FRUITTART

MY EE R

Butter crust, mango and passion fruit
puree filling, passion fruit seeds.
BRI CRNEEREER.H
BERMT

cd27em R w10 15 850¢

HT 2 *?I% 2.5hrs or Qﬁ 1.5hrs

K phe-our sy
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SPECIALTY TARTS 4FeaixzlA

WHOLE NUTS TART

=S TR E2PIS

Butter crust, walnut & almond
frangipane, sliced walnut.
EOBIN AR E Tl ke

K2 — <
v~ 27cm [@\ 850¢g 2
% 3.5hrs or Ou 1.5hrs or
& 180°c 5 10 min

WHOLE MATGHA TART
FEFATITRA A

Butter crust, green tea cream made
with organic matcha powder from Aichi
(Japan), white chocolate shavings.
Eiibi NI =R SRz 287 b3 46|
FAYrH. A5 I

_—

R 7 N <
v~ 27cm [0\ 780¢ 6
3 5hrs

PRE-CUT RED FRUITS
CHEESECAKE TART
)T A E ALk

Cheese cream filling, colorful red

berry glaze (blackcurrant, raspberry,
strawberry).

UyHE TR MENE AL ER R
e (RNt BAF ES)

R 7 <A v
ex 27cm Y x10 [0\ 950 g

02 % ahrs

WHOLE VANILLA PRALINE TART
SRR RCH
Butter shortcrust pastry, Bourbon
vanilla cream, a generous layer of
praline icing, caramelised hazelnut
pieces.
BEUHINRORAERH FER
=N T

R A - <>
v~ 27cm [@\ 870¢g 2
% 6 hrs or @ 170°C 5 min

WHOLE CHOGOLATE TART
“GRAND AROME™
RIS T ST
Butter crust, 70% cocoa chocolate,
pastry cream, almond powder, dark
chocolate cream.
EMINT. T0% A] Al 1552 /3. BREZ I
BT FRIS 5 I

K A <
v~ 27cm /@) 900¢g 6
% Shrs or QB 3hrs

Customers are also provided with free regular stencil decoration & Christmas stencil decoration on request.
MEFRE, RINETAEFPRUEEENEMEAR BN Z T EART,

- 37 -
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ACCESS TARTS £2i5FEyik

PRE-CUT LEMON TART
TS A

Butter crust, fresh lemon cream.
EOBSIN S EHATIRYH

e 27em R x10 1B 7509
718 <% 5hrs or QO 2hrs

PRE-GUT CHOCO COCONUT TART
FIT5 52 D154

Butter crust, chocolate cream, coconut

pulp.

EHINR I5 5 S R

_—

¢ 27em B x10 B 750¢
T8 # 2.5hrs or 1Y 1.5hrs

PRE-CUT COCONUT TART

NEW > TR F -4
— Coconut filling encased in shortcrust
e \ / 20, pastry & topped with grated coconut.
2o % e BN B EMFIET, REE S
ZR0N ! B

L 23 27em R x10 B 750¢
T8 % 3hrs or (Y 1hr or
& 180°c B 5min

PRE-CUT CHOCOLATE TART
FRIT5 52 1OHA

Shortcurt pastry, dark chocolate filling
topped with a dark chocolate glaze.
BOHINT RIS AR EC RIS
JIHE

|
e 27em ) x0 B 7509
)8 ¥ 2.5hs or (Y 1.5hrs

PRE-CUT MANGO TART

T R

Shortcurt pastry, mango filling with
glazing top.
BEHINR. T RERR IR A A E

e 27em R x10 1B 750¢

8 %+ 2.5hrs or QB 1.5hrs

“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.

‘BB MRS

YIRBF{E! Boncolac BJAccessRINIE B F I ARG E RS E
NBEA AL ERAXARTIBREFIA 105, BB &ZI0EH
UK, DT EE A 7=, B LURF R HNE, M F IR HARS.

K PRE-CUT T
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# 111839 [Idiaeserarer

nadmasfll_
# 112135 [dasserare

DESSERTS #H =

DESSERTTRAYS FE&EEH =~

OPERA HALF FRAME
M BTERE

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

LAMER. 9 i AN B IS5 S HAhIF
(70% BIAT#)) FMBITTFLIRBLR
|, FLUT5 5 JTME SR o

R 2 N
v~ 34x27x4cm [G\ 2430 ¢

11 % 4hrs

CHOCOLATE LIGHT LIEGOIS
HALF FRAME

Ih5e SRS

Cocoa sponge, chocolatine mousse,
velvety chocolate finish.

AR ¥ BRER T IR B
hRIEkE

R 2 7/
v~ 34x27x3.2cm [0\ 1425¢

01 % ahrs

TIRAMISU

IERCK TR

Sabayon cream, sponge cake soaked
with marsala wine and coffee syrup,
cocoa powder.

FRESZEY M. LIS DRI NMEEAE SR 5%
B BLRERL. DI

_—

7

R 2
¢~ 30x10cm /@ 950¢g

T4 % anrs

WHITE SPONGE CAKE LAYERS

JRIR R ERE
Eqgg, wheat flour.
BE/NEZEH

R 2
v~ 58x38x0.7cm /@) 450¢g

(70 12 % 30 min

7 e
# 111837 I daereravees

J‘\-«Lﬂ«'&.m_-—.
;ﬂ; UL DESSERTS

=

==

BY PLATE

REL N

FEUILLANTINE HALF FRAME
BFIDRIIERS

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

BIOLEREE BT IR IR .
T5 58 J)5HT. BBIG5e TR FEAE R
T

R 2 g
v~ 34x27x3.2cm /(@) 2010¢

1 % 4hrs

STRAWBERRY-RASPBERRY

HALF FRAME
WEESRNELR
Kirsh-soaked biscuit, strawberry-
rasberry mousse, strawberry
blackcurrant mirror glaze.
DBk R =t n i+ 28 E
REESEMEFME

R 72 A

v~ 34x27x3.2cm /(@) 15009

T 1 S 4hrs

| =

BUFFET AFTERNOON TEA
EEUES TREEES

V

30 rectangle bites

9x3.4cm

(et
— i I

= =k

48 square bites
45X 4.2cm

96 triangle bites
4.5x4.2cm

GHOCOLATE SPONGE CAKE
LAYERS

155 N IRERS
Egg, wheat flour, cocoa powder.
PN iy NEI TR )

R 2 g
v~ 58x38x0.7cm /@) 450¢g

12 <% 30 min

-39 -
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DESSERTS #H =

DESSERTTRAYS FE&EEH =~

MANGO PASSION FRUIT ,,
CHEESECAKE TRAY NEW
M EERER —

T TER

A passion fruit & mango baked
cheesecake on an oatly vanilla base,
finished with a vibrant passionfruit &
mango topping..
BERNCREZ TEE EERE
PHER. BER T RMEED

R 2 -
v~ 30x20cm /@\ 1.45kg 6
S 8hrs

PRE-CUT BANANA CAKE TRAY
& RIS NERE

A most banana cake covered with a
smooth chocolate mousse icing.
BERNER BB IRITAE
_—

2 S 40x30em €GB x36

[3\ 2.4kg (713 <% 8hrs

A g

LEMON CITRUS CHEESECAKE
TRAY
IFFINITER S L ERE

A delicious silky lemon citrus filling on

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

FORLLBRVIT AR I S  BRRE
ER DR SHTIARRRY K E 21

_—

R 2 - =
v~ 30x20cm /3 1.61kg []]6
7&‘ 8 hrs

PRE-CUT BROWNIE TRAY
WITH PECAN NUTS

FREVERRIG T S ERE

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.
IR BAZ kIS 52 J1 T BC 75, BUR

RECAI A &R, mAFENBRRR
T ERIEER,

2 < 40x30em €R) x30

<

3\ 2.5kg () 4 % 12hrs

K PRE-CUT 2
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PRE-CUT CLASSIC BLUEBERRY

CHEESECAKE

RS2 &K
Traditional cheesecake, white chocolate
& blueberry filling and topping, crumble
base.

a2 &K BIhR NEEREN
KRB BREHER

2 25em B xi6 13 1.6k

)3 %% 11hrs

Smaller size (20 cm) is also available.
IEFEREBEBRNRT QLEXK) .

> 20cm %ﬁxn 3\ 1.2 kg

78 % ghrs

PRE-CUT SALTED CARAMEL
CHEESECAKE

TR EENE S T EXE

Salted caramel baked cheesecake,
mousse and topping, biscuit basell

BREENEIE S T ERER RETAOME R
N YE e

> 3 20cm %ﬁ x12 3\ 1.1 kg
708 4 8hrs

PRE-CUT COOKIES & CREAM

CHEESECAKE
I R E 2 &
Traditional cheesecake, cookie & cream
filling and topping, chocolate crumble
base.

B2 T EEE PrBEABNR
B T552 JIEREE S

|
e$20em (B w12 /3 780g

7] 8 \L 8 hrs

# AS02

Pk

NEW

AMERICAN CAKES & CHEESECAKES =XNFiE/K=Z TFAE

All made with premium dairy and cream cheese

M’?m;‘

FROM NEW ZEALAND

PRE-GUT NEW-YORK STYLE
CHEESECAKE
FALYNZ LERS
Traditional cheesecake, crumble base.
R4 2 T kR BRI

2 2sem B xi6 3 1.9k
T3 3 11hrs

Smaller size (20 cm) is also available.
IERBERNRT QLEXK) .

> 2 20cm %}ﬁxn 5\ 1.2kg
T8 % 8hrs

PRE-CUT MANGO PASSION FRUIT
GHEESECAKE
T RERER
T IEER
A passionfruit & mango baked
cheesecake on an oaty vanilla base,
finished with a vibrant passionfruit &
mango topping.
BERNCREZ LER BERE
PHR. B ERTRMEE
>3 20cm % x12 /3 1.1 kg

)8 % 8hrs

PRE-CUT MATGHA GREEN TEA
CHEESECAKE
AR Z T EHE
Traditional cheesecake, green tea filling
and topping, chocolate crumble base.
B3R 2 L ERE ERRNBNRETS
se IERBEDHER
e$25em (R w16 13 1.6kg

73 % 11hrs

K PRE-CUT T =
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PCS PER BOX
/%8

INRZRSIVE
v N RS

Gpy PRECUT QuA
N FIRE

FROSTING TIME (CHI

B¢DEFROSTING TIME
(Y smstia) (=8)

HORIP A

STORAGE
i

SNAGKS & AFTERNOON TEA

INIZ TR =,

To bring to your client as an afternoon tea-setoras A T ATBHNE FIRE T FREE I EE" &,
an on-the-go offer, our snacking collection gathers ~ FAIRV/NZRFICE T —LHNEFER, NSk
here some essentials such as macaroons and  FHIRIREE R, EB RGBS EREMEZLRA B

mini pastries but also filled muffins and flavourfull NEE,
nvidualbreads A S MR A TR B A IR R T

A selected assortment gathering snacking solutions 22, & MABRE# T IR HOE A B BIAIE
from our different suppliers and all answering our ~ BYZESR,
demand for distinctive taste and certified quality.

- 19 -



StMichel!

o

SNACKS & AFTERNOON TEA /NDZ R 2% 2

MADELEINES 3E:H

MINI PURE BUTTER MADELEINE
TRARIS IR

French wheat flour, pure fine butter, free-
range chicken eggs.
EIVNERAIE R E R BTTSE
_—

G\ 18¢ 140
& 190°C [ 4 min

MINI GHOCOLATE MADELEINE
WRARIG 52 7735 {RHH

French wheat flour, pure fine butter, free-
range chicken eggs, chocolate.
ETVINER AIE R E R, BTG
55%87)

_—
3\ 18¢ (70 140
& 190°c [ 4min

2

STMICHEL BABY MADELEINE
EARAIRIKIRIITRH

French wheat flour, free-range chicken

eggs.
EVNER BFRGE
_—

3\ 5q [T) 420

B 190c Y 1hr

MINI CITRUS MADELEINE
RRATAH B IS (B

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

citrus.
JETVINER AR E . BTRO A,

B BIRER
/3 189 [T 140

I§

& 190°c 5 4min

MINI CREME BROLEE
MADELEINE

WOREERETR B IR

French wheat flour, pure fine butter,
free-range chicken eggs, cream, brown
candy sugar, honey, vanilla.
JETVNER AIE R E R, B8

H BB BB R
|
3\ 189 () 140

i 190°c 5 4min




StMichel!

o b i T

SNACKS & AFTERNOON TEA /)iZ Rz %%

ZIN

MADELEINES 3E:H

PURE BUTTER MADELEINE
JROKIDIEIH

French wheat flour, pure fine butter, free-

range chicken eggs.
ETVNER AR E . BT O E

|
/& 459 (770
& 190°c [ 6 min

©

MARBLED CHOCOLATE
MADELEINE

RIBAIDEHH

French wheat flour, pure fine butter, free-

range chicken eggs, chocolate.
ETVNERAIE R E R, BTG
15577

_—

/3 459 [T 70

X 190°c B 6 min

(.ﬂ? '\\_ P

‘rnowEE
ROPAI |N\r MATION

GLUTEN-FREE MADELEINE
TR B TE

Brown rice flour, millet flour, buckwheat.
NI

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

Sl
NEW

PURE BUTTER MADELEINES
(WRAPPED - 2PCS)

[ R D T
(I 2144E)

French wheat flour, pure fine butter, free-

range chicken eggs.
HEIVNER AR E R TS E
_—

3 25gx2 [T 24

[x Room Temp.: 90 days after thawed

# 042195 ‘

NEW

CITRUS MADELEINE
FHABID IR

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

ETVNER AR BITOE.

BEMB B
2 459 (170

i 190°c [E 6 min

CREME BROLEE MADELEINE
FENETD B ID TSI

French wheat flour, pure fine butter,
free-range chicken eggs, cream, brown
candy sugar, honey, vanilla.
JETVNER AE R E . B8

RN Wi = N 3 AN =1
2 459 [T 70

1§ 190°c [ 6min

PURE BUTTER MADELEINE
(WRAPPED)

JRIRISTE (R E14%)

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

ETVNER AEURTE . BT O E
_—

& 359 (170

1 190°c 5 6 min

CHOCOLATE-COATED
MADELEINES (WRAPPED - 2PCS)
1552 M E IS R
(RIZ2MH%)

French wheat flour, pure fine butter,
free-range chicken eggs, 20% dark
chocolate.

JETVNER SIE R E R BT
E.20%E] A RI55 /]

|
/3 25gx2 (1) 24
[x Room Temp.: 90 days after thawed

(B GLUTEN FREE 3k

- 44 -



SNACKS & AFTERNOON TEA /NDZ R 2% 2

MUFFINS 35552845

@ MINI BLUEBERRY MUFFIN WITH

BLUEBERRY FILLING
IR =S NS B
Blueberry filling, crumble topping.
R IR R BRIREED

_—

i3 269 (7142 (Y 1hr

MINI CHOGOLATE MUFFIN WITH
GHOCOLATE FILLING
WIRIS 52 /73R B 55
Hazelnut chocolate filling, chocolate
chunks.

HFIG EEL Th5 7R

& 269 (1042 N 1hr

GLUTEN-FREE SWEET BRIOCHE
TER R ERUE

Rice flour, millet flour, buckwheat.

=)

3\ 459 [T 50

= Frozen: 1 min at 500W
~ Defrosted: 30 sec at 500W
ﬁ Frozen: 10 min at 160°C
= Defrosted: 6min at 160°C

(L) GLUTEN FREE 350
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SNACKS & AFTERNOON TEA /NDZ R 2% 2

MUFFINS 35552845

BLUEBERRY MUFFIN
A

Vanilla & blueberry muffin, crumble
topping.

BRSNS BRI

/& 1109 (028 ° 2hrs

APPLE CINNAMON MUFFIN WITH
APPLE FILLING

REERE OIS

Apple filling, crumble topping.
FRIARL BRI

I3 1209 (7128 )° 2hrs

BLUEBERRY MUFFIN WITH
BLUEBERRY FILLING
B0
Blueberry filling, crumble topping.
IS AE R

/3 1209 (70 28 ° 2hrs

e I N

# HBB02812 @
N e :i-.:‘ ’ :._

CHOCOLATE MUFFIN

WITH CHOCOLATE CHUNKS
FILLING & TOPPING

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

1558 /03555 T5 5 DA R & 1h

3 1109 (7128 N 2hrs

CHOCOLATE MUFFIN WITH
CHOCOLATE FILLING
BFIHRAIFLIES
Hazelnut chocolate filling, chocolate
chunks.
BFI55BENI55 IR

3\ 1209 7028 ¢Y° 2hrs

BIG CANELE

A]EE RN

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

5\ 60g (1) 60 4 4hrs or

& 200°c [ 15 min




SNACKS & AFTERNOON TEA /NDZ R 2% 2

PASTEIS DENATA ik

ORIGINAL PORTUGUESE TART
JRIAR A

The original pasteis de nata for
Portuguese pastry lover!

ARBIEREFETRIER

ESiEs
_—
cZ75cm /3 60g (1175

i 200°c [ 15 min

MIXED BERRIES

PORTUGUESE TART

PET=E T

A mixed berries spread in a trendy and
colorful egg tart.

BB HIER ERBRETRER

®Z75cm /& 60g [T 75

1 200°c [E 15min

MINI PORTUGUESE TART
prYIIR==TE S

Whole milk, wheta flour, cream, butter,
eggs, cinnamon, natural vanilla flavour.
2RI NEEM. U EORE
B AR RAREEK

>3 5cm /3 259 [T 80

1 220°c [E 8 min

47 -
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SNACKS & AFTERNOON TEA /NDZ R 2% 2

DONUTS EHEHEE

MINI CHOCOLATE DONUT
AR5 72 I EHEH

Dark cocoa coating with milk chocolate
split.
RE R AR YIS 5 SRR

- ~
# R021502 a.'gg e

R A N
v~ 5.5¢cm [@\ 18¢ 120

001hr

MINI FILLED STRAWBERRY DONUT
WIRE S EHEHE

Pink coating with white sprinkles,
strawberry jam filling.

MEITERRE ABITR IR EER
&kl

- ~
# R021471 a.'gg s,

R A 7
v~ 5.5cm /@) 23¢g 120

Oa1hr

BIG FILLED RASPBERRY DONUT
S EHEHE

Milk chocolate coating with red lines,
raspberry jam filling.
FIPIERARABLFRE WER
Erak

- =
# R021469 a.'gg poss.

R 2
v~ 9cm /©\ 68¢g L]J 48

Oa1hr

MINI DOUBLE CHOCOLATE
DONUT

WARTS 52 7730 EH EH

Dark cocoa coating with chocolate
filling.

R R RR . I5 R B

_—

K 7 < ;
vy 5.5¢cm [G\ 224 HH 120

061hr

BIG CHOCOLATE DONUT
1558 JIEHEH B

Dark cocoa coating with milk chocolate
split.
RERPIRE . FINILT ST &

_—
R 7 N
v~ 9cm /@) 55¢g 48

Qa1hr

BIG FILLED COCOA-HAZELNUT
DONUT

BFI55 /IR E

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

HARFDIER HIEAFRE ETIE
valicres

_—

R 2 -,
v~x9cm /G 68g L] 48

Q61hr




SNACKS & AFTERNOON TEA /NDZ R 2% 2

AFTERNOON TEA BITES /Jxs=iC

# R024266 a . P°

MINI CANELE
XRP]EERN

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

R 2 7 <
v~ 3cm /G164 150
S Thr

BABY CHOCOLATE SOFT CAKE
WARIG 52 JTANERS

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

IRIRARAVE B 2 3%, BUBRIRIF R /]
WER, aF =1

|

R A N ~

vvdcm [0\ 209 96

X 3hrs or J1180C E 4 min or
15 sec at 800W

MINI GREAM PUFF

pa RN NEES

Puffs filled with dairy cream.
bVl UNEIENPIES

3\ 1259 [T 160

S 1hr or QB 30 min

BIG CANELE
PI BRI
Sugar, flour, rum, whole eggs.

K D BIE. 28

|
13 60g [T 60 4 4hrs or
& 200°c [ 15 min

CHOGO-HAZELNUT MINI
DOUGHNUT (BEIGNET)

WIRIS e R+
ATVEHEHE

Wheat flour, chocolate & hazelnut filling,
sugar, icing sugar.
NER TG NANRF AR R B

|
~Z55cm B 259 (T 175

Qa1hr

MINI PORTUGUESE TART
RIRE A

Whole milk, wheta flour, cream, butter,
eggs, cinnamon, natural vanilla flavour.
R4 NEEM. T EHS
B AEKATELK

=

K 7
¢~ 5cm [0\ 259 L] 80

1 220°c [E 8 min

Sweet Mini
“Bordeaux” Caneles
acaron ﬁfﬂ?jmﬁﬂﬂ w ”
Pre-cut “Tart-bites
S+ ) 1 / Hnih
Original Portuguese .
MiniMadeleines “Ngata“ ; M“"'“

N



SNACKS & AFTERNOON TEA /NDZ R 2% 2

AFTERNOON TEA BITES /)x sy

PRE-CUT LEMON TART BITES
TR RATIR

A smooth lemon cream, made with
natural lemon extract, on a butter
shortcrust.

EOHINE b, I E HRAATIRZEEN T
RV BT IR

_—

p

3 18em R x16 13 275

[[1 4 %I% 2 hrs

PRE-CUT COCONUT BITES
STk RIS

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

BORINT L, NERIEF Y0,
AR R

c31gem K xi6 B 2759
04 < 2hrs or QB 1.5hrs

PRE-CUT MATCHA TART BITES
FRUNAARERA A

A smooth green tea cream, made with
Organic Matcha powder from Japan, on
a golden shortcrust pastry.
BEHINT L, M BB BAESY
IR AR B LR A o

c31gem ) x16 5 2809
(70 4 3% 2hrs

K phe-our sy




UNBAKED
DOUGH

UNBAKED
§ DOUGH

UNBAKED
DOUGH
DOUGH

UNBAKED
DOUEH

SNACKS & AFTERNOON TEA /NDZ R 2% 2

COOKIES ehzr

DOUBLE CHOCOLATE

UNBAKED COOKIE DOUGH
RERIH I
Chocolate soft cookie dough with
pure New Zealand butter, dark & white
chocolate chips.

T55e /7 eh BT EH]\ ZBIEHT P = B0,

BB RIA
R A2 N
v~x9cm /0 50¢g 270

)

& 190°c 5 8/12 min

Smaller portion (37 0) is also available.
It FHERIMIE BTR).

/3\ 379 (7] 50
& 190°c B 8/12 min

RASPBERRY &

WHITE CHOCOLATE

UNBAKED COOKIE DOUGH
BISE e

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

BI55 s EE. ERE=E
piiNSE=N SIS Tva) oY

—

3\ 509 [T 270
T 8/12 min

Smaller portion (37 g) is also available.
IeHZFBERIMIE (375) .

3\ 37g [ 50

& 190°c B 8/12 min

ORIGINAL CHOCOLATE CHIP
UNBAKED COOKIE DOUGH
I55e /JHEERET

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

fRgmhaT A AEHA=EH.15
vale)

5\ 509 (7] 270
& 190°C [ 8/12 min

R A
¢~ 9cm

UNBAKED
DOUEH

UNBAKED
§ DOUGH

# MB095-CN

UNBAKED
DOUEH
" DOUGH

UNBAKED
DOUEH

MACADAMIA NUTS &

WHITE CHOCOLATE

UNBAKED GOOKIE DOUGH
BI55e N EERRHZT

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

EothamE gERAZEn 2
BRI BER A

|

R 7 \d ~

v~y 9cm /G\ 50¢g 270
& 190°c 5 8/12 min

Smaller portion (37 9) is also available.
LEE Bt B BUMIE B3T5) .

[ 379 (7150
& 190°c [ 8/12 min

OATMEAL & RAISIN

UNBAKED GOOKIE DOUGH
EEETHE

Oatmeal soft cookie dough with pure

New Zealand butter, dried raisins.

R HEEmE AERA=E,

BET

|

K7 (ol <

v~ 9cm /@) 50¢g 270
4 190°c B 8/12 min

Smaller portion (37 g) is also available.

LEHFHERIMIZ 3757%) .
3\ 379 (1) 50

1 190°C [ 8/12 min

MATCHA GREEN TEA
UNBAKED GOOKIE DOUGH
BERARHE

A delicious soft & chewy cookie with
Japanese matcha green tea
FORFRA MR 2y B £ B A
E7 23

/3 379 [T 50

& 190°c 5 8/12 min

- 51 -



SNACKS & AFTERNOON TEA /NDZ R 2% 2

MACARONS S+

(1) MACARONS GARAMEL MACARON LEMON MACARON
R I =r= Y S i o2 =0 e =) ITERRES KL
— Camargue sea salt, dulce de leche. Buttercream with Corsica lemon.
% 129 96 3 2hs k. e L. NS TE
VANILLA MACARON RASPBERRY MACARON
HEHRDEL BRFDER
Vanilla extract from Papua New Raspberry filling.
Guinea & Tahiti. BRTHEN
FRAREMES
TESEE CHOCOLATE MACARON
COFFEE MACARON T H O£
U)JI] [HFD;KE‘J —Ejz Chocolate ganache made with passy
Coffee filling. cacao barry, chocolate from Ghana,
DIPAEsER Tanzania and Sao Tome.
HABYFI RIS R AEMNR
FI5%

Domestic

/ N 43c 5g [ 5/225 -‘t‘ 2 hrs
-

GELI4N  VANILLA MACARON
aREGFE

"N

e N GHOCOLATE MACARON
e 5k

eZ UL LEMON MACARON
TR R

kel  STRAWBERRY MACARON
BEESFR

eZUUY  MATGHA MACARON
RS TR

A&l RASPBERRY MACARON
mESFE

EZUUEN  COFFEE MACARON
il A= =73

- 59 -



SNACKS & AFTERNOON TEA /NDZ R 2% 2

TART SHELLS Ff& Rz 2

STRAIGHT-EDGE BUTTER MINI
SWEET TARTLET
WORE S HEHRE L B

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

B, &Rl E

MINI BOUCHE
IRIRERRZ B

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

STRAIGHT-EDGE BUTTER SWEET
TARTLET

s mEH kA R B

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

B, &R E

# Dis4o1 W\

NEW
# DIs243 W\
NEW

STRAIGHT-EDGE BUTTER MINI
NEUTRAL TARTLET

AR EHIRAE R B

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

B, e B AeRIpE R &

STRAIGHT-EDGE BUTTER MINI
NEUTRAL RECTANGLE TARTLET
WAREH K MR 5
Rectangle shape, golden yellow colour
and crispy & crunchy structure.

KA. & EREAEE S

TART SNACK

IINIZ s RZ T

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

B e BrerIpE R &




PRODUCT CODE
s

WEIGHT
EE/fF

PCS PER BOX
tr/58

SIZE
Rt

DEFROSTING TIME (CHILL)
BRFERTIE] (kFE)

BAKING TEMPERATURE

SR

BAKING TIME
hkEe e

\MICROWAVE

-

GLUTEN-FREE
TERR =

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

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

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

The 3 desserts from Boncolac and TdP are also gluten free for
better suiting to our different clients needs.

HRE—MEQR, | ZFEET/NEARZ ERZMNFRE
FAERMP HTERFAE T RED 2 LUK HIIERY 5 (
HE. BT &R EANES) B, SNRZHEIMHERT
(RSN S

NEZEMPEESEEREN, RSBRIEE KRR,
ERARERBRBRESCENM NIRRT .

HAVGE IR Bridor B/NARMFZHBCESH, FN
RANBE R X T 8 B &I BRRIR T 220 LUB B XY
BRI sEA.

Boncolac 1 TdP SR =FiH =, B2 LEmM, IEE
EENHRIISEHNEK.

- 54 -



GLUTEN-FREE FE2kEi%c =

# 35750
E!_ZJBL.IR

NEW

U?.-'-\N_ﬁ PrEE
E INNL’" WATION.

Traiteurde Paris

GLUTEN-FREE PLAIN ROLL
TERRE B 5

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

GLUTEN-FREE APPLE TARTLET
TCER PSR A

Fresh apples with rice flour & potato
starch for a crunchy shortcrust.
R, B U R BRI R AKES
MSREEH

5759 T 18 - 3hrs @
or & 180°c [ 5min @

or [[J] 35 sec at 500W

CHOCOLATE VEGAN CAKE
Ih5e NERZRERS

58% cocoa dark chocolate, ground
almond, chestnut & corn flour, olive oll,
almond milk, undefined brown sugar,
dried cranberries.
58%m] 7] BI55e /7. &5 RFH
M A, A9 TABRELAE.

EUET @
©3 8em /3 759 (T 36 @

»}K* 2 hrs

# 35748
BREEL.IR

TROPHEE E
EI.IHORA.IN

o

X,

U"Aﬁ_ﬁ PrEE
INNL’" WATION

e
BRIDOR
P,

U?.-'-\N_ﬁ PrEE
INNL’" WATION

GLUTEN-FREE SWEET BRIOCHE
TCER P n B R 2

Rice flour, millet flour, buckwheat.

/3 459 [T 50

T Frozen: 1 min at 500W

~ Defrosted: 30 sec at 500W

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

BIG CHOCOLATE PRALINE
MACARON
DR IEF SRR

Hazelnut praline, almond, dark & milk
chocolate, cocoa powder.
BRI S BN .
B

K 2 A <>

vy 7cem [\ 70g [T 24

[0 Frozen: 30 sec in oven at 800W

GLUTEN-FREE MADELEINE
TCER I 1=

Brown rice flour, millet flour, buckwheat.

REKI K T

30g (7] 50

Frozen: 1 min at 500W

~ Defrosted: 30 sec at 500W

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

0 Bl

@) wnvesee ranma (L) owrenme Famm (V) Vo sz




FB SELECTION

moE ®

[=]
=[=]

WE LOVE IT. YOU MAY T00!
WNERYRE, (FEEZE

FB SELECTION gathers a selection of products, from
ingredients to finished 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 cumulate more than
14 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!

LA PRCMESAE DU VIVANT

TE R " Bt R E BRI B R B s H A Al —
77, SREER/RFFNFE, HEERRBERN~m@m,
HENENTHUAREERMIEFMNRIESZEA
B Fo

AL ARAE, HNNETFEERTHERNRZFER. 5
FRNE2ETAENFEBLFNRREL , Eit
BT TERS —'ARME LG IRE ™.

OYSTERS BAOZZAS VEGETABLES
S aiE Brae
ERig
JU
ST
PALACIOS
POTATO RECIPES PLANT-BASED EGG PASTRY INGREDIENTS
O ERIR EYE j ==Y v b S
& Wi,
BEVEHAGES YOGURTS &
Rl B&4r

3 5 6 o
L innocent
| IEN sam
" RORIR NFCR




OYSTERS 44

ZENIERFEE

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

Living oyster treated with high pressure.

Living oyster treated with high pressure.

ZEIERIIEE

5D0 B—ENR T mIIERBRIAR, FEt R ZMBIE ML
MEUEE B 6 S5 RIEHE, & RIS, 5
RABT B ELEATEA A RER, NEITEMR"
ILINNIE B I RV £ 5

FB SELECTION




FB SELECTION

TR m

BAOZIAS Eaf

MARGHERITA BAOZZA
ISR B

Real mozzarella cheese, slowcooked
[talian tomato sauce.

4iE D7 BT BEEANE
Bl

|

v38x45em ;5 90g (7720
1.5 min at 700W (in steam bag)

SPINAGH & CHEESE BAOZZA
SRR TER B

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

AIE DA BN TE. Fre o B A

FIL gy HHEE . B ERRT

_—
v38x45cm /5 90g [T 20
1.5 min at 700W (in steam bag)

NEW ZIRHTFAB T N
Mozzarella, Angus beef, ketchup, green —_—

pepper.

S BB RASHT . E D

BN

ANGUS BEEF BAOZZA
W D

v38x45em ;5 90g [T 20
1.5 min at 700W (in steam bag)

PEPPERONI BAOZZA
KB

Real mozzarella cheese, premium
salami, slow-cooked Italian tomato
sauce.

AIF S 7 BT R R RS
P IBEBANBEILE

03 8x45cm 5 90g ()20
1.5 min at 700W (in steam bag)

BBQ CHICKEN BAOZZA
RIEIS A L=

Real mozzarella cheese, chicken breast,
BBQ sauce, red onion, cilantro.
EMAEPN=zE v i M) AN EEE-N
FRB.EX

|

SZ8x45cm X %0g 520
1.5 min at 700W (in steam bag)

ITALIAN PLANT-BASED MEAT
BAOZZA

EIVEYIN B
Mozzarella, plant-based meat, ketchup.

SR EAITE EYA. IV E

_—
3 8x45cm 5 90g ()20
1.5 min at 700W (in steam bag)

STEAM OR MIGROWAVE FIRST SRR AP EX & =

Microwave

r Ta L Rk Steam
‘\ 90 sec/ 1 bao 7
Vi 3 min/ 2 baos 9-10 min

l
g (Maximum 2 Baozzas at once)
(BR&% 2 NEF)

(Do not defrost)

ANDTHEN... 2X5...
: Bake Deep-fry e Pan-fry
dn': Ped SHNE dn': Al
‘ 3-5min 60-90 sec ‘ 2-3min

PERFECT FOR YOUR

J

ROOM
SERVICE

SNACKS
T0 SHARE

TAKE-AWAY
MENU

- 58 -
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FB SELECTION T/ & &

VEGETABLES %3

EXTRA FINE GREEN PEAS
KR EE

Frozen Vegetables

RURBR

/3 25kg (1) 4
E Freezer storage (-18°C)

PUMKIN PUREE
EIAV =

Frozen Vegetables
SRBX

3\ 2.5kg (1) 4

} Freezer storage (-18°C)

BRUSSEL SPROUTS
IEER
Frozen Vegetables
RRBRR

/& 2.5kg () 4
E Freezer storage (-18°C)

EXTRA FINE GREEN BEANS
SN

Frozen Vegetables

SRS

3\ 2.5kg ) 4

} Freezer storage (-18°C)

o g

SPINACH LEAVES
R0t

Frozen Vegetables
BURERR

I3 2.5kg (T 4

ﬂ Freezer storage (-18°C)

TRI0 VEGETABLES WITH
BROGGOLI
A=t R =—EHx
Frozen Vegetables

SRR

3\ 2.5kg () 4

\ Freezer storage (-18°C)

CHOPPED SPINACH
SR
Frozen Vegetables
RURERR

13\ 2.5kg [T 4
ﬂ Freezer storage (-18°C)

ARTICHOKE BOTTOMS
FREfE]
Frozen Vegetables

Vo
/%m\//i}_'\ LR

B\ 1kg (30 10
| Freezer storage (-18°C)




FB SELECTION T/ & &

POTATO RECIPES & PLANT-BASED EG6 S 3¢ EFck MR

[EIIENRI  POTATO GRATIN DAUPHINDIS [EICRR | POTATO GRATINWITH WHITE

BN E TRUFFLE1 %
Potatoes, cream, mozzarella, salt, garlic. - / - A E WA\ Eéi’)%i’%% %/?\%
REENANENSEIE SN N =g Potatoes, cream, emmental cheese,
— 4 E"’ v white summer truffle 1% (Tuber
K 7 Sl < -2 i

7em [8\ 1209 (7] 40 \ 5 e gestioum) =
v em 91 Qe 15 kSR, AEAAR

&5 180°C 24 min or v ’ 1% (BRE)

2 min 40 sec at 700W

>3 7em 13 100g (T 20

1 180°c B 24 min

® SPANISH OMELETTE WITH ONION ® SPANISH OMELETTE WITH
PALACIOS PRI oF ¥ =t PALACIOS CHORIZO
Fried potato, sunflower o, egg, onion. AITFEAHEH
L2 RHTBIBE AR : Fried potato, sunflower oil, egg.
- ML 2. EEAA8E
/2 7509 (T 12 -
J@} 180/200°C [5 15/20 min or /3, 800g 7010

14 180/200°c [E 15/20 min or
13/18 min at Max. Power

13/18 min at Max. Power

P SPANISH OMELETTE WITH P uesoooszo ) PLANT-BASED EGG BLEND
pALACIOS SPINACH BYER
AT R E N sT Mung bean, onion, turmeric, carrot.
. AERE, Ju LR EE NN
ried potato, sunflower oil, egg, pork, ST
paprika, onion, garlic. __ @
B STEAT . I8 HE P BRI = /& 355 (T 6
M OFRBCARTR e s
*ﬁ_\éﬁ = @ Low heat (j‘(/ 15 min @
5, 800g 110

1 180/200°c [F 15/20 min or

P Fove @ PLANT-BASED #&#1%1 % @ DAIRY FREE 72 PL4!%:




# 200025

FB SELECTION T/ & &

BEVERAGES %3}

# 200018

# 200032

= = =
Inscent Inaocent Ineszg’

SERIOUSLY STRAWBERRY MAGNIFICENT MANGO GORGEOUS GREENS
EERE T RRE TERRRE
Strawberries, bananas. Mango, passion fruit, peach. Apples, pears, kale.
BEE. 55 TR EER M PR PREE

3 250 mL (T 12
Chill storage (4°C)

/3 250 mL (T 12
ﬂ Chill storage (4°C)

3 250mL [T 12
Chill storage (4°C)

~- = =
Lty ;:_-.7 ioxgsea’ ’m oggeRg’ 6
ORANGE JUIGE WITH BITS APPLE JUIGE PINEAPPLE JUIGE
Z AR R R

Oranges. Apples. Pineapples, apples.
BT e HE ER

/3 330mL (30 12
fj Chill storage (4°C)

# 200036
=

/3 330mL (70 12
j Chill storage (4°C)

iml’

N g

10090 COCONUT WATER

17K

Coconut.

18+ ent i

— il innocent
=

B L e -

H Chill storage (4°C)

/2 330mL [T 12
Chill storage (4°C)

2=  The INNOCENT promise RESHTR AR
QO  rastes good. Does good. mRIRET, IS BT
== Thebrand was founded in 1999 by 3 UK founders after test-selling their KEHFTTRARILTI999F, E=MURELIRESFIHIHER
€D  smoothies outata music festival. It was such a success the 3 founders HiR 5. HEREI E ARG ERKIZEAT,

resigned from their jobs the next day and started INNOCENT. R e e
L 9 ) ! H S SRR £ REH BT ATIRS . RESREE
) Their specialty: natural, delicious, healthy drinks, with a playful and A AR S R SRR A A 2 B/ R TR B AR E
LLI  interactive marketing. INNOCENT arrives to China, with an on-point
cn communication featuring their signature grass mini fridges and cute PERFECT FOR YOUR: FB SELECTION

: | LECTI

little bottles! DRINK 4
L MENU " s % s

-1 -



# 127393

i [
iy

FB SELECTION T/ & &

YOGURTS E&%

# 127395

Iz
\Pauis,

YOGURTTO DRINK - STRAWBERRY

YOGURT TO DRINK

R KBRS EERERYN
Fresh milk. Fresh milk.
HrEEE Y

/3 100 mL [T 24 /3 100 mL 37 24

E Chill storage (4°C)

iy

naus
AR08

j Chill storage (4°C)

YOGURTTO DRINK - ICE-CREAM

ICERIRER Y
Fresh milk.

HEFFY

/2 100mL (7] 24
\ Chill storage (4°C)

FB SELECTION

At Pauls, the company pretty passionate about making great tasting
products packed with real dairy goodness. We put that devotion into
every Pauls milk, cream, custard, yoghurt and flavoured milk we make.
Pauls has been making delicious dairy products for over 80 years.
The company supported hundreds of Australian farming families
throughout this time, and are proud to make our products with the
goodness of wholesome Australian milk.

That's why Pauls is Australia’s number 1 milk and dairy brand!

YOGURTTO DRINK - MANGO

= SRKFERYY
Fresh milk.
A

3 100mL [T 24
[ Chill storage (4°C)

PERFECT FOR YOUR:

BREAKFAST
BUFFET

EFAN, REIERARTHIFHTE RS REBRN L RRBE
R0 FA VG X TR FRIG RN BB E = S — R A .
S E Y FRIAABR Y o R A M B Z RN R E T BB 80Z F
HIAET o EXELBY I, Z AT NI E NEAFT R R ER
{ﬁgziﬁ;f FFAEELIE 3 (2 BV AR A9 SR & = FA A 7=
RENEES

Xl AR R AT B —R AN Hl mamhE R R A !

FB SELECTION
>

HH & &




PASTRY INGREDIENTS #%==#7 4t

FB SELECTION

70% cocoa, cocoa fat, sugar.
70%m=] 7] A] RS ¥

5, 5009 (1] 28
12/20°C

35% c0c0a, cocoa fat, milk, sugar.
35% BIB]. AT PIRE. A0 4R

/5 5009 (T 28
12/20°C

DLA's know-how has now been passed to the 4th generation and
20 years ago our Belgium factory FRUIBEL was duplicated in the
Philippines, bringing the same quality ingredients from all over the
world and the same European traditional craftmanship.

Today with their experience, DLA source fruits, beans and ingredients
from the world's best handpicked farms across 5 continents and over
40 countries, allowing them to trace the best product adapted to the
customer’s specific needs.

Using today only the Philippines as their hub for production and
distribution, they are capable of producing European quality products
in a very central location worldwide.

44% cocoa, cocoa fat, milk, sugar.
44% w1 o], B] PI B, -1 B

%, 5009 (T 28

12/20°C

PASTRY
RECIPE

DLABYZ W AR INAE LAZ B S5 P04, H F20FpisBLb RIBS RO T
FRUIBEL EfIZIFFRE, H At EH R ERRRIMEE
FERIRUME g AR,

SR, BFEELY, DLANEE B MBI 40 MM I RR
T KR G URFI mil e ABIRIHE K.

T, AR IFREFNEFHAZBIEM, tIRLAEI5ISE IR

BRIN AR SRo

" E K 2
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PASTRY INGREDIENTS #% =474

MIRROR GLAZE




DISGOVER A WIDE ARRAY OF RETAIL PRODUCTS
CREATED BY CHEFS FOR HASSLE-FREE HOME GOOKING!

BAKXBERNZE = m, HENA B Z R RAN®!

CHECK OUT OUR SERVICE ON WECHAT
BT RERERENE S ME LEWESEXTM

- 65 -



reakfasth

=== 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!

HNVBIVEDZENREEFNG G, FEEFTERE
HHAYEII TR T AT

FIIm. AL E R R ARIEIIRS RENEZEURER
IMHEAEFTUERN R LR B EPHEREIIM X B
B—MREFHIZ, AT EIRIAIFB Solution 1
HHIEUHT @, AR WBA AN BB E.

AR N T AT LA, P S 2815
BRI BIHA B S F A RTTREAIBIZER, LUE
NERBEH —EERERBINEFENFE!

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

T A5 FATIHIFIBAER R, H X% FB Solution BYRIE AR
S, UREIEHVED)!

FOLLOW US ON WECHAT

BRERINEAHME

OUR PARTNERS
BTN EEU R
NESPRESSO. @ ChefWorks BRAGARD mg’&gg"gg
T Y mondn  Maiks
Cami, wiiow || il SATLy
LLDIEW  @cLEMENT DEs
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WRITE DOWN WHATYOU LIKE!
5 MREXH T mPE!
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14 YEARS SUPPORTING GHEFS AGROSS GREATER CHINA
AR 2R X BV E M

Urumgi @

LOCAL OFFICES

@ OTHERDISTRIBUTED
CITIES

Harbin @

Sheryng @ 0UR
Hotot @ EXPANSION

@ Dalian
Tianjin @
Xining @
Lanzhou @ Qingdao @
Zhengzhou @ 2008 - Hong Kong
Xian @ "
Nanjing @ UZ.OU 2010 - Macau
Wuhan. Hangzhou. .
Nanchang @ Wuxi @ @ Ningbo 2014 - South China
@ Wenzhou
Changsha @ Fuzhou @ .
Guiyang @ 2015 - Shanghai
e 2016 - Beijing
Foshan @
Zhuhai @
2017 - Chongging
Haikou @
Sanya @ Taipei
years of existence 2020 - Chengdu

offices across
Greater China

Eas

cities delivered in total

exclusive partners:
[@Q Bridor, Traiteur de Paris,
Boncolac, Mountbry, St

Michel, Mademoiselle
Desserts, Poppies and
many others!

And more every year.

IMPORT

FAMOUS F&BREAKFAST SIGNATURE
EVENTS, ORGANISED QUARTERLY IN
ALL OFFICE-CITIES.

-

collaborators supporting your daily

different items in 2022
L ? new SKU launched in 2022
A
_ *« Poppies . .
StMichel 0 Bakeries RIEHEIEAEHD
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PROFESSIONNEL
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IhNER \ S RMBE AV R
CONTACT US Bx&gEkA]
HONG KONG & MACAU MAINLAND CHINA TAIWAN AREA
(Hong Kong office) (Shenzhen office) (Taipei office)
a8 /R[] FRE KB =
Q3 (+852) 2407 8840 QS (+86) 755 8220 6099 & (+886) 022719 9915
Q (+852) 2407 8992 ™ southchina-info@fbsolution.com.cn £ admintw@fbsolution.com.tw

B2 orders@fbsolution.hk

FOLLOW US ON WECHAT

BRERNBEAHE




