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THE SMART SOLUTION
FOR PROFESSIONALS

BEONEmINSIEBHF

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 14 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.

FB Solution B 2008 R AP EMEITE IR - ELFHE
TEEMAMEEZERIFHENEESES - DIEEEM
UEEEATE  REERMEENEREBEENZE -
WNEORIZEEEE R A—ME 14 F TR - FB
Solution B ASIEHERE B BELHEYE - APE
KEE - &8 RFIESESHEHES RENHEEIEE

1 =2
??JDEI°

HEAESEFRMBEAEERENRE B - LUSEA
NWAEEREAFEMRENSEERSE - SAEmEERW
BIEHTRRIRE - EmmBERETEAZE - HfM
PRERN S TEMAHRARTER LR - EREE L
FIt AR EEE G AR ORMNBEmRE - SBREEE
mBEEFIK - FB Solution ERHIER - BiE2RELKRE
WEEMEMNEHHBEEESER - HMREKRSH
WmE—ESF - FEFTEMRBERT - KERER
TEENRHRENSIE -

RERFEZECHEBERAEZBENRFZ - MAM
ME—ZRBRHHTERERE -

OUR FOUNDER

©Groupe LE DUFF

T MIRYRIHEA

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

HMEIMEEE S 84ZK  (Louis
Le Duff) 554 + 7R 1976 EE1E A 7L
AR TE—REAANBRZERE
Brioche dorée - B 4= @B =RV R
BRE  BNLEEBEEEERTOE
HRARFIENE - SFERSTEREE
B 7T ERNEBRMMEE Bt
SEMAMEBEEALTHEHERME -
REGGERFTEMIRLTRL - &
EBRESKESRE 1,600 XERE
FMEY - FHFEBRAKN - W
BB 35000 BEEGABERNE
I °




OUR BRANDS
B kA=A S FRE D

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
« We want +o invent Bakery and Patisseric of Brittany, Bridor de France produces a full range of enjoyable bakery products
the future +o help our customers grow — that's embodying French lifestyle and entertaining arts: elegance, refinement, flavors,

our goall » pleasures, conviviality, and sharing.
«RFNWER - SIS AR B ENRER . s e
e 30ELUR - Bridorit BE R M EBUENH R0 EH BELR SRR,

HEELSE  LURESEhmESHRIERMNEK - WESFLe DuffEEEEl

@ ‘ @ ¥ﬂ¥)\%ﬁ§"§l$fﬂi% SOERTEREN "FIEMEERIEEE , Z
DB - BRABTh B B4 T ZER S Bridor de France - —
ﬁﬁUv/\lﬁlﬂﬁ’ﬁ%E’Jkﬁk‘é?—’ﬁ EEHZRLER - BE - Ok -\
1R« BEM D ZRVEB AR A= 281 -

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

I I and sophisticated decorations.
Efﬁfﬁﬂ@o years of French know-how and passion BoncolacE EMZ it m - HAlAEmBFEBIMA R - FAARIER
oraste.» ‘ FIERAZERNSmBRAMNER - WETRAEEBT  REGHEE
« 60 ZEATURMERISSRAF LU B LR EMo £ - NMEZEROMK - Boncolacth EELDUBEFEMIEH
RIS - » fiZ2REMELEN—E -

Mountbry crafted desserts started as a small Patisserie boutique with European
inspiration. Exceptional skills and experience were gained handcrafting their
quality patisserie products alongside master pastry chefs 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 7 S BB U 1035 2 BT 8/ SRR A I P R T BT B 2 -

EAREARELEOREE B MR Rk
‘ PEBMRER R AR - R R E RN RER - L)
Y S mrEmmem s E s A £ i

« Selected by Chefs, all over the world! »
« -L—)—F 7&_},‘7 1{\_175 V"T

Poppies started their family baking tradition in 1935 in the heart of Flanders

' PO |eS Fields, Belgium. Today Poppies consists of many bakeries, each one specialized
rles in a unique recipe or range of products. From traditional heart-shaped biscuits
ST to filled donuts that keep you craving for more, their broad range of delicacies

« We strive +o wm@ o W WPPM@SS +o people covers every part of the bakery and pastry world.

all over +he werld » 1935 FELEF R AR BT BB T EE L - Poppies —XB%A 7 thi
«HPBN R FREMA A PIHRELEATER - » RIS - IKESH - Poppies HEZRMEE  SREESEHA
gﬁﬁﬂ’]ﬁ%@ﬁfi‘%huu%ﬁu ’“15%5’]@% BRI IOEH AR R - fEA

RESTETR - Popies  BEEBHERERBE 7 B OREMR
= S5 -




YOUR SATISFACTION, OUR PRIORITY!
BFZL

OUR GCOMMITMENTS:
TASTE / CONVENIENGE / SUSTAINABILITY

IRV FGE:

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, we introduce them only when
judged good enough to meet your standards. 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
profitability.

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

Last but not least, 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.

el Ploigin.

TERROIR
TERROIR

K&/ 7718/ lsEs

E—KEe - HMMEEPREEIREMOEN - HMB
IRIR AP A E mE SRR E A O E - FFETH
W RMERGEBHAEEEMET  BBHENERNER
L WEES A INAE GBI BE AR R EE - ERHARIH -

mEHEER -

HPERERLE - BE - AELAENMEBRNHREDEL
TEYMEANEREG - 15 - RMNEELSEERRER
ERBERE - EmZEMPURDHERT BB -
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14 YEARS SUPPORTING CHEFS AGROSS GREATER GHINA

14 £F SRR K b 24 B MO AT AR 3 7 B 1

Urumgi @

Xining @
Lanzhou @

Chmgiu

Kunming @

B 17

175/ I 2

9 partners supporting you daily
WEEFERTRHEBBEIE

held F&Breakfast events in 2020

ZOQOQW%TT SIEEE
7 L/é /J

&1

Hohhot @ .

Chongging
Changsha @

Guiyang @

different bakery products in 2022

Harbin @

Shenyang @
Beijing
@ Dalian
Tianjin @

Jinan @

Zhengzhou @

Xian @

- Suzhou
Nanjing @ P .

Wuhan @ Hangzhou @
Nanchang @ Wuxi @

Shanghai
@ Ningho
@ Wenzhou
Fuzhou @ Tai‘ei

Guangzhou
@ sShenzhen
Foshan @

Zhuhai @ . Hong Kong
and Macau

Haikou @
Sanya @

14 years of existence
BlN7145

34 cities delivered in total
AR FEEIME T

r%% 8 offices across Greater China
A ERSE NS R

LOCAL OFFICE
ENES

OTHER DISTRIBUTED
CITIES

Hithg

0UR
DEVELOPMENT

HPIRVERE

2008 - Hong Kong
a8

2010 - Macau
JEPY

2014 - Mainland China
PNES

2017 - Taiwan
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PRODUCT CODE
Emfis

i
E WEIGHT
8

EmEES

DEFROSTING TIME
AR BRI

BAKING TEMPERATURE
SR

BAKING TIME
BEIE R

K 2 SIZE
N

R~

D Eain
#

VIENNESE PASTRIES
AfE 1T AN BA R

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.

FRERFRIOBISEREORE KB

mEEAENEE - MTEREFEII\HZA -
ERERKBEREBETDRE  FLUITELE
ERMEREBERARIERER RS - ERBANE
BRERBWERER - W2 RENEMTEREN
ABFREHNE - BOEEREMMERBERMS
HWEm  BEEREMEENEST -




VIENNESE PASTRIES A thn 4h &% 25

CROISSANTS 4 Ak

RN | CROISSANT 706. [ Bl | CROISSANT 50G.

g2 | “ECLAT DU TERROIR™ Sl P28 | “ECLAT DU TERROIR”
4/Eik 705 BEH 4k 505 BEYH
Wheat flour, pure fine butter, skimmed Wheat flour, pure fine butter.
milk. INEEERY ~ AEIEEE YA -
INEEFTRY ~ AEIEBEYH - BRAES —
g)} o
— ' /3 509 (70120 3% 30 min
= 709 5970 3 20min } 165170°C 5 16 min

1§ 165170°c ] 16 min

CROISSANT 53G.
4Ak 555 BEM

Wheat flour, pure fine butter.
INEFERY ~ ARIEERE YA -

VEGAN RASPBERRY-FILLED
CROISSANT 90G.

BREBROF A 9057

Wheat flour, vegetable fat, 16%
raspberry filling.

INEEEERY R MERRR - 16%E
REEK -

/3y 559 (71110 5% 30 min
1 165170°c 5 16 min

/3, 909 [T 44 3 45-60 min
165/170°C [ 17-18 min

8

©

Drawing inspiration from French pastry-making tradition, #ABI#EEM TEEATDRMER - " Eclat du
Eclat du Terroir distils Bridor expertise into a selection of ~ Terroir” TJ2E%E €% 51#% Bridor ROESEHIRRE
exceptional Viennese pastries. ABRIEEWE TN ERZSP -

A recipe made exclusively with pure butter, with gentle and  EEHRBEE S RBAEYH - i DRMEENE
steady dough lamination and long proving times for a puff ~EfEERERENZEEBRE - fTEHRES RN
pastry of exceptional quality in terms of both texture and &K - WAL ERARERN S MBI IEE, -
flavour, and a wealth of natural aromas. A unique experience & &SFTERENERER SIAEENEEE
- = which combines all the senses: a lovely golden colour, 2 - #ERRAIERRECIEL - BIERIKAIEFNER - 2
du TeI‘I‘OII' delicate crispiness, a characteristically firm texture and a ~ BBESHIEREYHRK -

i/ final, unique caramel butter note.

CROISSANT 506. “ECLAT DU TERROIR”
4/&Ef 505 BEYH




VIENNESE PASTRIES A th 4% BR B4

SPECIALITY PASTRIES 45 e BA %4

(*) Protected Designated QOrigin
() REMZERERS

A.0.P. PAIN AU CHOGOLAT
KI5 NEk

Wheat flour, pure fine butter, chocolate
bar.

INEEERY - AEIEREYYH - 5%
% .

_—
/5, 80g [T 60 ¥ 20min
1§ 165170°C [ 20 min

RAISIN SWIRL

KB =R

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

INEREERD - ABIEREYHR - FLE

B -#5%-

/3, 110g [T] 60 ## 30 min
i 165°C [5] 18 min

MAXI APPLE AND CINNAMON
FINGER
FA R RIKER

Wheat flour, pure fine butter with a
perfect balance between cinnamon
and apple.

AR - ABIEREYHR - B b
STELEAIR T M REEH -

_—
/3 90g [ 60 % 30/45min
 190°c 5] 16/18 min

A.0.P. BUTTER APPLE TURNOVER
KIARER

Wheat flour, PD.O. (*) butter from France,
apple jam.

INEERERY - AZPD.OREE (%) EE
HENYTH - 38RE -

/3 1059 []7) 50 % 25/30 min
J§1807200°C [ 20/25 min

CINNAMON SWIRL
AL BR

Wheat flour, pure fine butter, cinnamon
filling.

INEEFERY ~ MIEBER - £
BAM -

/3y 1009 [J 60 ¥ 25min
[{165/170°C [5] 18/20 min

MAXI CHOCOLATE FINGER
I5 58 I RIKHER

Wheat flour, pure fine butter with the
sweet taste of confectioners custard
and chocolate chips.

INEHERY - ADIEREYYR - Aok
SLREAMIGF M ARV -

/3, 909 [T 60 < 30/45 min

i{ 190°c [ 16/18 min

MAXI APPLE AND GINNAMON FINGER

=

FARAERIRER



VIENNESE PASTRIES A th M BR 25

SPECIALITY PASTRIES 45 e BA %4

y | PRE-LAMINATED PUFF PASTRY SHEETS
/ BREZ 39x28 A%

Wheat flour, pure fine butter.
INEEER) ~ ABIEBEYH -

Tl ~239x28cm /3 300g/sheet [ 36 sheets

s Bl T EL Bl S

~ QULLOWN SDG[}IE]HV Pastries with our ready-to-use puff pastry sheets!

/ I MBI BB /- FERBRNR B iR, |




VIENNESE PASTRIES A th 4% BR B4

MINI PASTRIES 2K R &% 24

ﬁ‘ 34840
BRIDOR
-

GLASSIC MINI CROISSANT
IR AER 255

Wheat flour, fine butter, vegetable fat.
NG BEYE - B
-

|
/3, 259 [T 225 3% 5/10 min

1 165170°c 5] 14 min

MINI APPLE TURNOVER
#RIRBER 2 RRER

Wheat flour, pure fine butter, apple jam.

INESTRY - MIEBEYHE - B8R
5= .

/3, 40 [T) 255 % 30 min

1§ 180/200°c & 18 min

MINI CHOCOLATE TWIST
BRI 58 1) 4R A BR

Wheat flour, pure fine butter, custard
cream, chocolate chips.

INEEER - AEIEREYR - R1E
& -I5%AhR -

_—
/5y 289 (71100 3 20 min
1 165170°c [ 13 min

:H’ 35507
BRIDOR
ot

i Terroir

MINI PAIN AU CHOCOLAT
ZRARIG5E TIER

Wheat flour, fine butter, vegetable fat.
NI - BEYH - B RS
B -

/5 28 []] 260 % 5/10 min
4 165170°c 5] 14 min

MINI RAISIN SWIRL
by AR ]
Wheat flour, pure fine butter, custard

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

INEREERY - AEIEBREYH - F1E

E- g5 -

/3y 30g []1230 <4 20 min

J 165°c 5 12 min

MINI CRANBERRY TWIST
HIREHEANER
Wheat flour, pure fine butter,
cranberry.

INEREERY ~ ARIEEB YA -

5.
L

it
[

/3y 30g (77100 +# 20 min
1§ 165°C (5 14 min

:; GLASSIC MINI CROISSANT
IR FER 2558

MNIP CHOCOLAT
HIRI55E ST




VIENNESE PASTRIES A th 4% BR B4

MINI PASTRIES 2K R &% 24

MINI DANISH CUSTARD CREAM w
i i S 3.7

Wheat flour, pure fine butter, custard
cream filling.

INEFHRNS - EBRIDM - Rt
2 -

# 32330
BRIDOR

/5y 40g [71180 % 20 min
1 165°c 5 12 min

MINI STRAWBERRY LATTIGE
EERK

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

INEEEY - ME B - 42%E
Bk -

/3 409 (71100 % 20 min
§ 170n75°C 5] 12/14min

MINI MANGO LATTICE

TR

Wheat flour, pure fine butter, 48% mango
filling.

INEREERY ~ AEIEBEYH - 48%TE
Ream -

Ay <> . -
1 409 100 2 20 min AWBERRY LATTIGE .
§ 170175°C 5] 12/14min EER




VIENNESE PASTRIES A th 4% BR B4

SAVOURIES i 25

CHEESE CROISSANT
#ET) Tl LE

Puff pastry dough, emmental cheese
filling, crispy cheese topping.
FRRZ5EHE ~ XS IEHEES] - FifHE
EIEEE

90g (7760 =¥ 30min
[{ 165°C [ 16 min

# 37455
s

BIG PIZZA TWIST
tLiE#R AL BR 9052

Puff pastry dough, tomatoes, em
mental cheese, mushrooms and black
olives, flaxseeds topping.

BRR7EEME - Fhn - BT B
FEMSRARIE - SRS JRER -

90g (70 3% 35/40 min

£ 1651170°C (5] 1617 min

13



VIENNESE PASTRIES A th M BR 25

MINI SAVOURIES %K {R s 24

MINI GHEESE EXTRAVAGANT
AR S ER

Puff pastry dough, enmental cheese
filling, crunchy enmental topping.

BRR7EEAE - L 2EIETIEAR - Bk
NS EHET] IR

/5, 359 (771180 *# 20 min
4 170°C 5 13/14min

MINI GHEESE SWIRL
AR EE B)E R BR

Puff pastry dough, emmental cheese

filling.
FREZSEHE - LB EEIRA -

5y 359 (7225 % 20 min
4 170°c 5 1314 min

MINI PIZZA SWIRL _

B4R L R s 4 R g

Puff pastry dough, tomatoes, e,mental ’ o e ‘

cheese and mushrooms. R K 5 - &

FRRZ5EME ~ &L - XS HEEIME ‘N :

® RN +“MINLGHEESE EXTRAVAGANT
- A . Sems o KIREEIEE
7% 359 [T) 225 3¢ 20min PR St R NI CHEESE SWIRL
§ 170°c & 1314 min B R HE St R

MINI PIZZA SWIRL
BE AR EL & e 18 BR




PRODUCT CODE
Em Ui

o WEIGHT
[3\

EmES

BAKING TIME A0
B serm 4

R 2 SIZE

BREADS
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.

RAWAEEZIEREREERTEALOE
* - HAEBBEN=IASERMBE - 98
SEFE -

FRERNA e Ram B R ADABI/ R8T - KBREE
RERBUVNRNREBRE  HEREBRNXARE
bk - HWARMEBEZEFTRRVEE - EEIRE
BERANARATIO - BELASNEERE
MERNEER - BLEERTAIE  RIZE
AAgBEX  RREBBLERRARZEE -




BREADS %@ &

INDIVIDUAL BREADS — Afp%E &

TRADITIONAL ROLL FIG ROLL

B#xe mICRE

Wheat flour. Wheat and rye flour, dried figs.
INEREERY - il INERBREREY - BIERE -
—-— Pt ’ e e —-—

o I'iia TN

/3, 559 [T) 70 ¥ 2min _ WY |5 559 (7075 ¥ 30min

1 165170°c 5 20 min J{ 1907200°C [ 8/10 min

EEMIHHH RUSTIC SQUARE ROLL EMMIHHH csw | MINIBAGUETTE FINEDOR

4843 [ IR 0 75 HIRRERMRIZE

Wheat and rye flour. o Wheat flour.
INEFERYMREEE N - i E INESEE R -

e
(= —
A N |

L |
—— 7 - » ¥, .
2 |3 409 [T)80 <% 2min : 75 459 (7150 <% 10min
g i 210°c 5 8710 min 1 200/210°c [ 6/8 min

DARK RYE BREAD @
ERrE

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

K - HERED KK T -

Wheat and rye flour.
INEFERYFNEREETRD -

5 459 160 < 0-10 min

h 3]
g@ 220230°C H 4-5 min 45¢ (7150
7 Bake in individual plastic bag.

DU BB BLRE LS -

Ve Frozen: 1 min at 500W

U Defrosted: 30 sec 500W
/7/$ IhZ 500W - 1788
S5 - HZE500W - 30%"‘

i Frozen: 1 min at 500W
Defrosted: 30 sec 500W
/7 /% j] OOW fﬁ
S5 | THE500W - 30%/“

MINI BAGUETTE FINEDOR
RIRRE L =% 6




HATURAL
HOME-MADE
SOURDOUGH

BRIDOR
RID

BREADS %@ &

BIG BREADS K&

PLAIN GIABATTA BREAD WITH
OLIVE OIL

BEXME

Wheat flour and extra virgin olive oil (2%).

INEEE N AR AR IV (2%) -

3 21cm 3 140 (7] 50
s 2min [ 210°C 5] 10 min

BREAD WITH FIGS
BIEREE

Wheat and rye flour, dried figs.
INERBREREN - BIERE -

/5 3309 [T 26
% 30min [{ 190/200°C
5 15/20 min

BATARD BREAD
[4237.32)]

Wheat flour, wheat sourdough.
INEEE - TSN -

|

/5 540 (114

- 30min [J 190/200°C
55 20/25 min

# 34790
B@éﬁ

THE FRENGH BAGUETTE
EEE%E

Wheat flour.

INEFR -

23 45cm j5 2809 [T 25
£ 30 min @ 190/200°C

10/12 min

RYE AND LEMON BREAD
REREEES

Wheat and rye flour, candied lemon and
lemon peel.

NERREBREY  BEEENE
B -

L |

/3, 330g [T 26 4% 30min

£ 190/200°c [ 30 min




FREDERIC LALOS

MOF BAKER « ;AB &1 T £

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
Lenotre 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 nobhility 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 @ — &% T {E 7t im Z i A B O B 47 50
BTN - —EEENEMNX -

MHNIERNESTE  ERA20RZEHMEE 7AE
TE8E - M N EAENEKSEENREE EMEE
EZEAEEITIE - #ELenotreZIHotel Matignon -
HARMERSHINEE - EBFN TESAELD
EEENRETEEEZBR®IETE  FRIESE
MABREBREFRM - thiEBridorfl EIHIHT %
5l T Frederic Lalos - Paris s - D ZHEB/ORIEAE -

BNGaZEESR  FRECMNKREANZRE - A%
ANBE T AH KA -

1



PRODUCT CODE "'1.
Emfi r

WEIGHT .
ERmEE

PCS PERBOX -
BREGH :

DEFROSTING TIME
AR R

BAKING TEMPERA‘[.

*;:l\:*l:l/mfg | -

BAKINGTI i i
BSER

"m:@mﬁ%@@@&r

K 2
.9

DESSERTS
H =4

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!

HIERHESIEMNMEMERASTRE  HMAA
Boncolac #F&1F - EXABmEEE 60 %2
FESE  EFHERSANEREBEER  HER
FABEIBEMEINER  EREmBEATKRGS
A

ERBBOKRIDAWEABRRENRLE - BIE(C
PmsEAREMNBEER - IANEREBENE
?ﬁ%%ﬁ%ﬂ/\ﬁﬁﬂ-‘tﬂk ARRERE  BHEES

\%EDTT (hE - WARER 8 R ~10 R ~12 A
EU%? ERMHEA/) - ERBENTEREE MR
FE |

iK

1



DESSERTS & &5

TARTLETS AND MINI BITES /)vi&

FifYY
ON TART BITES
= Ei’é(lj\)

RASPBERRY MERINGUE TARLET
BEREERREE
A fresh and smooth raspberry cream on

a butter short crust. Decorated with a
pink meringue swirl.

I HERE EER EIRBNER T
9358 - TLURREAR R @ E B TR R

33
%S(X °

= =

¢310em /5 1309 (7718

%I{« 3hrs

DOUBLE CHOCOLATE

TART BITES

‘iRIGRNE (M)
Shortcrust pastry, dark chocolate
filling topped with a dark chocolate
glaze.

YIHER ~ ThF DY ~ &
% - TR -

c318em /5 2909 [T] 4

% X16 = 2 hrs

# 5036

LEMON TART BITES
BiREERE ()

Shortcrust pastry, fresh lemon cream.
WM R ~ F SRR M -

2i18em & 2759 (714
%@xw e 2 hrs

20
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DESSERTS &H B4

PRE-CUT TARTS F&tNgaiE

PRE-GUT TRADITIONAL
APPLE TART
IREBEREE (FALI10R)

Shortcrust pastry, fresh hand placed
apple slices, apple puree.

YMEER ~ HTEESER R - FARIE

23 27cem J3 10009 (76
& w0 [ 180 1015 min

PRE-GUT CHOCOLATE

LATTIGE TART
BiRDLRAEFIE
(FatN12R)

Shortcrust pastry, dark chocolate
cream.

MR ~ BRIFFEAYM

R A2 < P
v~ 27cm 3\ 9009 (7] 8
& w2 [§ 210 F 1520 min

PRE-CUT PEAR TART
FEUE (FRHI10R)

Shortcrust pastry, pear halves and
almond powder frangipane.

WM R ~ Z43R - BHCTYH -

R 2 N P
&R w0 [ 180°c 5 10min

PRE-CUT APPLE AND
RASPBERRY LATTIGE TART
EREBEASTEFIE
(FatI12R)

Shortcrust pastry, apple and raspberry
compote.

TR  HRABR T -

[ N

&R 12 [§ 180°c 5 10min

- PRE-CUT PEAR TART

| EEYE (FEHII0R)



DESSERTS &H B4

PRE-CUT TARTS F&tNgai&

PRE-GUT MANGO AND PRE-GUT RED FRUITS
PASSION FRUITTART CHEESECAKE TART
EREERERE " HEBRETE (ALL0R)
(ﬁt}] 10~ ) Shortcrust pastry, cheese cream filling,

colorful red berry glaze (blackcurrant,
raspberry, strawberry).

IR - BRI - BRI
AT FHREAEER (B
#F  BRAFNESE) -

Shortcrust pastry, mango and passion
fruit puree filling, passion fruit seeds.

YUmEE - ERMBERDA - B
BREF -

c327cem J5 8509 [T 2

< . v327cem & 9509 [ 2
& x10 % 25hrs om [0} 5504

%}FL x10 =% 4 hrs

PRE-CUT CHOCOLATE TART 2 PRE-CUT LEMON TART
ERMISH N (FBLIL0R) FRIERIE (AYI10R)

Sh . dark chocol

g|g‘§§§;“psée%a®%a%rarﬁ Shocolte Shortcrut past, rsh emon cream.

YymER - ThFe NERZYYH - &

Ky T WTE - t ; . ,
0 DI 7 / Sl 27cm & 7509 (77 8
%ﬁ x10 1 2 hrs

23 27cem 3 7509 (7] 8

50 x10 29 2.5 hrs
&R w0

RE-CUT RED FRUITS CHEESECAKE TART
FABRIETE (JETL0A)

o -
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Mountbry

DESSERTS &H B4

PRE-CUT CHEESECAKES F&tN €S &F 3

PRE-CUT NEW-YORK

BAKED GHEESECAKE
MEVEET]E R (FATI16R)
Traditional cheesecake, crumble base.
BRIESIER - RIEEIE -

c320em /3 1.2kg (T8
%ﬁxm M 8hrs

PRE-CUT BLUEBERRY CHEESECAKE
RHEBETER
(FatI16 R)

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

BHiEaER AR RS ESH
HIATEEN - BRIEEHE -

c520cm /3 1.2kg (718
%ﬁxw 5 8hrs

PRE-CUT COOKIES & CREAM
CHEESECAKE

R BT TE NI RE T E R
(Fat16R)

Traditional cheesecake, cookie and cream
filling and topping, chocolate crumble
base.

BiREEIER - YOmEEZEER - 155
DERFFERE °

c320em 3 7689 (T8
%xw % 8hrs

# mBozo-Tw | ¥
M«C:I.Jller_gf

#mBo17-Tw | ¥
?U‘«C}I.JITI bry

\

PRE-GUT SALTED CARAMEL
BAKED CHEESECAKE
LIRS E R (At16kR)

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

BREIER - WEEERRAIE
g~ FARFERE

R 2 <z <
¢v20cm 3\ 1.1kg [T18
%ﬁxw e 8hrs

PRE-CUT LEMON DELIGHT
CHEESECAKE
REIERIE T EHE
(FEtI16 k)

Traditional cheesecake with lemon
glaze, crumble base.

BREIER - BEIRE - BT
B -

K 7 — -
¢x20cm 3\ 1.2kg (T 8
%%\ x16 +# 8hrs

PRE-CUT RASPBERRY &

WHITE CHOCOLATE CHEESECAKE
BRABALRNEIER
(Fatl16 k)

Traditional cheesecake with raspberry
compote and white chocolate, vanilla
oat base.

BrEaER  BRERE A5
7l BEEEREHE -

23 20em /3 1.1kg (T8
%ﬁxle A ghrs

PRE-CUT BLUEBERRY CHEESECAKE
RAZBEIEH



DESSERTS & %5

PRE-CUT CAKES &7 & #%

PRE-GUT CARROT CAKE

AmRIEER

A moist carrot cake with a hint of
pineapple, covered with a smooth

"?? e cream cheese mousse.
i WEE BN BRRNE
FHEZZCOBNIHEIRA -

c320em 5 1kg (716

% x14 =% 8hrs

@

Rich chocolate filling, almond slices,
white chocolate drizzle.
EENDHRNER - BCH A5
TIME -

¢35 30x20cm 3 1.15kg (7] 6
3 12 hrs at 4°C

PRE-CUT GLUTEN FREE CHOGOLATE ALMOND BROWNIE
RiIIEBEREAE
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SNAGKING
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= R

Curious to see if some grab-and-go snacks could
help boost your sales? Indulgent products are all
about the wow-factor. Meant to attract your clients
when they are about to go, your snacking range
should be both wow-looking and mouth watering!

To support your sales, we have selected for you
a range of cookie dough that will leave you full
flexibility in terms of size and shape. Whether you
want to complete your range with classic round
shapes, they also enable you to create seasonal
special with heart shape for Valentine's day or mini
cookie cups for Instagram addicts!

Looking for a ready-to-serve range, our donuts are
made in Belgium by one of the industry leaders
and will meet both your need for eye-catchy and
mouth watering options while having minimal
manipulation needed.

BHE-EZ (MENTERR - S8R
REHEFE ?BERMEEEAALBRD
B - 2R - EEREERSIBER - &
NEEEREEELEISIHES AFRREN
ARSI !

B IZEEIHE - HPEE— 2RI BT
ME - ERTNERGERATZ MM
B BARERLKANEFRHLZRSY - =
ERBAMEREFEHIRENOFLEHLZ - 1T
% Instagram EHEBRIFR RN SEER
H -

MFBBER T EEREm - HMBEH BRI
BIRSIEYKSIAEL - RIRERFHDLHR
MEERHMERE - BRI EMZEHFEFREEmM

87 —IREERISEERE -

2



SNACKING =&

DONUTS & & &

Popmies MINI DONUT WITH
S CHOCOLATE COATING

ZRIRFEIS e SIEH EH E

Dark chocolate coating with milk splits.
EIDENIMNE - BUIFERE
& -

¢355cm J5 189 (77120

5 60 min

Popmies MINI FILLED STRAWBERRY

3 DONUT
PARE T I/0EH A Bl
Strawberry jam filling, pink coating with
white sprinkles.
BEERERN - HASEEMEE
HEFE -

¢i55cem J& 239 [T)120

>>K 60 min
Popies MINI DONUT WITH
£ WHITE COATING AND CONFETTI
fo AN
: S ¢, White coating with confetti.
; ' ‘) FESNE - BT S A5 -
} on o ,é " " —
? 3 ¥ 4 K7 4 -
e 60 min

¢ HMRES

T

P,

26
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SNACKING =&

COOKIE DOUGH &% &z

DOUBLE CHOCOLATE
UNBAKED COOKIE DOUGH
BBI5R e

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

chocolate.
Th5e H4EiE - EBI5RAMBTE=N
£

©39cm ;= 50g (7190
/{ 190°C [ 8/12 min
OATMEAL & RAISIN
UNBAKED COOKIE DOUGH
REEEEHEE

Oatmeal soft cookie dough with pure

New Zealand butter, dried raisins.
MEPEAEE c §EE -

c39cem /3 509 [T 90 TIPS !
i 190°c 5 8/12 min

1Rl
'\‘E \ !
MACADAMIA NUTS AND s
WHITE CHOGOLATE UNBAKED
COOOKIE DOUGH

UNBAKED DOUGH FOR FLEXIBLE
SIZE AND SHAPES

[ R LG A B 25 B F2 K B BE

El=:ESEASNEINZIN

A5 NERRR{CEHE

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

Stz - BRRR{C - 815
=AR -

ci9cm 5 509 [T 90
i 190°c 5 8/12 min

—
000
000
000
000

| S—

i,

ONMEAL Ij‘AISINUmmﬂ | If'i



INI DONUT WITH CHOCOLATE COATING
PRYRE 57 ) B 2

o VINFILLEDSIRAWBERRY DONUT
N SRR ST E

* ML DONUT WiTH WIHTE COATING AND CONFETTY
\ s’ IR B R I E

28



Interested in business support? Our Chefs are available for you.
Ask for our free consulting service!

HEFREIEAEE ? TRV E R EIR F AR -
EMEMANREBEARSE !

TEAM TRAINING | BAKING OPTIMIZATION
xiEEl | BEREREIL

GHEATI\IE WORKSHOP | NEW REGIPES
BlEhesE | iRERAS

WORKSHOP | PRODUCT TRANSFORMATION
WiE | EREn ‘




CONTACT
INFORMATION

Office 104, 6/F
No. 99 Fuxing North Road, SongShan District
10595, Taipei City, Taiwan R.0.C.

1059554 L & E B 4E L 995k
618104=

SALES & PRODUCT /
MARKETING & PARTNERSHIP ENQUIRIES

HEKREm / THARGIERGESR

QY (+886) 02.2719.9915
NM] admintw@fbsolution.com.tw
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‘SO lution

CONTAGT US BE4EE0f |

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

QS (+852) 2407.8840 QS (+886) 02.2719.9915 QS (+86) 755.8220.6099

& (+852) 2407.8992 I admintw@fbsolution.com.tw XM info.china@fbsolution.com.cn
™ orders@fbsolution.hk EL e

US OM WELH
s e L
= ;

injll f O M%



