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THE SMART SOLUTION
FOR PROFESSIONALS
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In Greater China since 2008, we have been helping chefs
and restaurant owners to find the best bakery products. We
started with breads and croissants, and now provide many
more categories, from finger food to culinary aid products.
FB Solution has become in 11 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
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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.

OUR FOUNDER
E2 A 1EN)=lE PN

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.
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OUR SELECTED PARTNERS
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Bridor de France professional clients all have the same high requirements:
uncompromising quality for pure butter croissants and crispy, tasty baguettes ;
fine appearance, golden color and crispiness; the incisive flavor of wheat and
butter and a range of rich, delicate aromas in a natural product.

From its beginnings 30 years ago as a Research Centre focusing on bakery, Bridor
gradually shifted to the production of frozen pastries to meet increasing demand
from the high-end market, in line with the core concept laid down by Louis le Duff
(founder and chairman of Groupe Le Duff): “artisanal products combined with
industrial management”. Located in Servon-sur-Vilaine in Brittany, Bridor de France
produces a full range of enjoyable bakery products embodying French lifestyle
and entertaining arts: elegance, refinement, flavors, pleasures, conviviality, and
sharing.

JABER Bridor de France IRHEIMEABMAVERASAHSAER - S=BHE
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Traiteurde Paris
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At Traiteur de Paris, people are the heart of the business. Everyone involved is
completely invested in their project, pouring their heart and soul into producing
high-quality pastries and patisserie.

Their Chefs select top quality ingredients. When possible, they prioritize local
French products (when using cream or butter for example) or select protected
designation of origin products, such as Guerande salted caramel, Roussillon
apricots, Sicilian lemons or Bourbon Vanilla.

A lot of attention to detail is required when preparing their products, and many
tasks are carried out by hand.

TETraiteur de Paris - AZZEEWZL - SEEDIHESEALEERA - &
WENEEESRERIEE - tPEMmESEREENEM -
EIREREBERT @ tMELEEREEZEEER (HUNTESNSH ) 3E
ESRENREMER - MGuerandeEEENE - RoussHIon@Hﬁ Sicilian
BiEgBourbonERE - EEBERIFTTOER HZEFE 2
FISEMM -

YOUR SATISFAGTION, OUR PRIORITY!
ZEF2F

OUR COMMITMENTS:

HFREGE: IRE/ 518/ olisiEk

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 5-star hotels, restaurants, leisure
parks and air flight caterers. We know you count on us
to choose and deliver you the products you would have
chosen yourself.

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.
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11 YEARS SUPPORTING CHEFS
ACROSS GREATER CHINA
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VIENNESE PASTRIES
AT AMERBh

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.

LUB#RA T RS B 5 0 RIE - K8
ZIE RTKMBWTERER - FTARERE
I ERF E R\ - BERIGEEBEE T %
B IEREERREMMNEEORNELE
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Delivered preprsved and eqqwashed,
juat veady to bake, to W%/ ’
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VIENNESE PASTRIES 4t 4 Bk 25

CROISSANTS 4 fFE%

A.0.P. BUTTER CROISSANT
A.0.P. 4-EBER

Puff pastry dough, A.O.P butter from
France.

Eﬁ)ﬁ@* ~ EBIMIEEE AOP 4
plisi

L
3\ 60g [T 70
# 30min & 165/170°C 5 16 min

CROISSANT
“ECLAT DU TERROIR”

AR
Puff pastry dough, pure fine butter.
BREZSEME - AEIEBESE -

3\ 509 (71120
2 30min & 165/170°C = 16 min

CREAMY CROISSANT
4606

Puff pastry dough, pure fine butter with a
touch of skimmed milk.
FREZ5EHE -~ ALIEBES M - EARYD -

3\ 60g (T 70

3 30min & 165/170°C £ 16 min

COUNTRY STYLE CROISSANT
A R R A A R

Puff pastry dough, pure fine butter, wheat and
malted barley flours, seeds mix (sunflower, millet,
black cumin), wheat bran, seeds topping (white
quinoa, brown and gold linen).

ERRZEBHE ~ ARAEMm ~ NEFARB R -
BETET (=BT ~ JORFNRIAR ) ~ /NE
B SEBTERR (BRE ReNEe
SafmAT )

_—
3\ 709 (T 70
3 30min & 180°C [5] 14/16 min

CROISSANT (NEED PROOFING)
AR (FEXRE)

Puff pastry dough, pure fine butter.
FRRZRE1E - AFBESE -

3\ 709 (1) 150

S 30min & 180°C 5] 14/16 min

“SMILE” GROISSANT
“EGLAT DU TERROIR™
RA=E4-BER

Puff pastry dough, pure fine butter.
FREZ5EE - AEIEBESH -

/3 709 (7170

‘;\i 165°C [5] 16 min

\ 30 min

COCOA AND HAZELNUT FILLING
CROISSANT

Kea DRFHEET06

Pure fine butter, cocoa filling and
topping.
HIESA, KA NEFRL -

_—
/& 170g [T 56
35 30min & 180°C [5) 14/16 min




VIENNESE PASTRIES % th 40 R 26
SPECIALITY PASTRIES #& ti7 44 e2 BA A

PAIN AU CHOCOLAT
ZN=DALTS

Puff pastry dough, pure fine butter.
FREZEME - MIEEBESE -
L |

 20min & 165/170°C £ 20 min

CUSTARD CREAM DANISH
=L RER

Puff pastry dough, pure fine butter.
ERRZEHE - AEIEEBESMH -

L |
3\ 90 g 70
# 30min & 165/170°C 5 16/17 min

RAISIN SWIRL

R FliEEER

Puff pastry dough, pure fine butter.
FRRZEME - MIEEBESE -

_—
/3 110q [T 60

¥ 25min & 165°C |=J 18 min

CREAMY PAIN AU CHOCOLAT
ZN=pal I

Puff pastry dough, pure fine butter with a
touch of skimmed milk.

FRRZ5EHE - AEIEBES4H - R -
L |

709 (7176
% 30min & 165/170°C i 16 min

A.0.P. BUTTER APPLE TURNOVER
#85R 2R EA

Puff pastry dough, A.O.P. butter from France.
FREZ5EHE - AIEBEAOPYH -

L
6\ 1059 [TJ 50
ke 25/30 min f{,{ 180/200°C =] 20/25 min

GINNAMON SWIRL
TR B

Puff pastry dough, pure fine butter.
FREZ5ENE - AIEBESHE -

G\ 100 g 60
L 25min ¢ 165/170°C [F 18/20 min

VIENNESE PASTRIES % th 4 BR 25

SPECIALITY PASTRIES #& ti7 4445 e2 B A

CHOCOLATE TWIST
R B AER

Puff pastry dough, pure fine butter.
FREZSEME - AEEEBESE -

_—
5 909 (7170
% 20 min & 165/170°C 5 16 min

CRANBERRY TWIST
ARSI

EREZAEHE - AUIEBESH -

o\ 90 g 70

/I\

AN

Il\
AN

SHBIIE N KIEE
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__BE INVENTI\IE AND GREATE

' Y'&H-HW.D.S,H_LHHV PHSUIBS With our ready-to-use puff pastry sheets!
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PRE-LAMINATED PUFF PASTRY
DOUGH SHEETS
R K2

Wheat flour, pure fine butter.
HMIEBESH

R 2 S
¢~ 39x28cm /©\ 300¢g 36

Puff pastry dough, pure fine butter.

2 20min & 165°C [5] 16 min



VIENNESE PASTRIES % th 40 R 26

MINIPASTRIES 247 4t AN ERFE

VIENNESE PASTRIES 4t 4 Bk 35
MINIPASTRIES 247 4 th AR ER %A

MINI CROISSANT
PRIRS A ER

Puff pastry dough, pure fine butter.
FREZ5EME - AEBESHE -

MINI RASPBERRY ROLL
RIRAIRFE

Puff pastry dough, pure fine butter.
EREZ5EHE - AIEBE4H -

MINI DANISH GUSTARD CREAM
KIRE L TERSE

Puff pastry dough, pure fine butter.
BREZ5ENE - AIEBESHE -

MINI PAIN AU CHOGOLAT
HKIRAKRE NG

Puff pastry dough, pure fine butter.
FREZ3EHE - AEIEBESH -

Puff pastry dough, pure fine butter, dulce

de leche filling 24%, crepe dentelle crispy
topping.

TFEMREE - BB - 24%0
SN EREEER - BUATCE Rt lE
RECE -

MINI APPLE TURNOVER
PRI R H AR ER

Puff pastry dough, pure fine butter.
FRAZ5EHE - AEEBESH

MINI RAISIN SWIRL
PARIR L HEE BR

Puff pastry dough, pure fine butter.
FRRZAEHE - ADIEBELSM -

MINI WALNUT AND
GARAMEL SWIRL
AR EE RN E ER
Puff pastry dough, pure fine butter.
FRAZ5EME ~ AEIEBESH -

MINI APPLE TART SWIRL
AR 5B RO BR

Puff pastry dough, pure fine butter.
FRAZ4EHE - AEIEBELSM -

MINI PACK VIENNOISERIES
IR AT AN BR RS

Mini croissants, mini pain au chocolat and

mini raisin swirl.

ARG AER - RRRG AIER - IR

FilieBER

MINI CINNAMON SWIRL
ZRUR B A hE B BR

Puff pastry dough, pure fine butter.
EREZ3EHE - AEIEBESH -

MINI CHOCOLATE

CRANBERRY SWIRL
RIRKR S DAL= R ER
Puff pastry dough, pure fine butter.
BRRZ%8HE - AEIFEESH -

MINI MATCHA GREEN TEA
AND GRANBERRY SWIRL
RIREES AL BB ER
Puff pastry dough, pure fine butter.
AR EEIE - #EIEBESH -

1



VIENNESE PASTRIES % th 40 R 26

MINI PASTRIES 3K /R4 t1 A BR 25

VIENNESE PASTRIES 4t 4 Bk 35
MINIPASTRIES 247 4 th AR ER %A

MINI CHOCOLATE TWIST
R R S S ALER

Puff pastry dough, pure fine butter.
FRRZRE1E - #LIFBESE -

MINI CHERRY LATTICE
RARIEPRER

Puff pastry dough, pure fine butter.
FRAZ5EME ~ AEIEBESH -

MINI STRAWBERRY LATTIGE
PRIR =25 B BLER

Puff pastry dough, pure fine butter.
FREZSEME ~ AEIEBESH -

Puff pastry dough, pure fine butter, chocolate
and hazelnut creamy filling, natural vanilla
flavor, crunchy hazelnut topping.
TREMEEE  ARESMH - KE K
FYmeaR - RAREEEE - UEMRE
CIEREE -

MINI GRANBERRY TWIST
PRIRAL = HAUER

Puff pastry dough, pure fine butter.
FARZZEHE - #EIEBESE -

MINI MANGO LATTIGE
AR SRER

Puff pastry dough, pure fine butter.

FRSZ4EHE - ADIEBESM -

MINI APPLE TATIN LATTICE
ARFERER

Puff pastry dough, pure fine butter.

FRASZAEHE - ADIEBESM -

MINI CONFETTI
LEMON CREAM CHEESE
MRER TR TR

Puff pastry dough, pure fine butter, lemon

jam.

ERR7EEHE - AL IEBRE M - EEYH -

MINI CONFETTI

PRALINE CHOCOLATE CHIPS
RIRRA RS DER

Puff pastry dough, pure fine butter, almond &
hazelnut praline, chocolate chips.

FREZ5EME - MIEBESH BLEFE
N =Paki

MINI PRALINE FINGER
RARRAMR

Puff pastry dough, pure fine butter.
FREZSEME ~ AEIEEESE -

MINI CONFETTI

STRAWBERRY ALMONDS
IR T2 AL H{ER

Puff pastry dough, pure fine butter,
strawberry jam, almond chunks.

FRAZ 5018 ~ A EBEAH - TRIRRR
R A

MINITRIANGLE WITH VANILLA
GUSTARD CREAM
HKIRBEBESTRE=-AR
Puff pastry dough, pure fine butter.
FRAZ5EME « AEIEBESH -

1




VIENNESE PASTRIES % th 4 BRE5

SAVOURIES s 25

CHEESE CROISSANT
ZHHAER

Puff pastry dough, emmental cheese
filling, crispy cheese topping.
FRECEENE - 223EZ L Bz L
RISME -

HAM AND CHEESE SWIRL
KR Lhe B ER

Puff pastry dough, ham and emmental
cheese.

ERAZZEME - KBE - 22302+ -

SPINACH FETA LATTIGE

SR

Puff pastry dough, spinach bechamel with
bell peppers, onions and feta cheese.
FREZEEHE - SEREEMBT - FEM
FMHEL -

TOMATO OLIVE LATTIGE
= ISR

Puff pastry dough, tomato sauce and
chopped olives, bell peppers and feta.
FREZEEHE - FHANE - BB - BEE
WMAFEDZ L -

BRIDOR
L

HAM AND GHEESE LATTIGE
KBEZZ +BR

Puff pastry dough, ham, emmental and
bechamel.

FREZAENE « KB - ZFEZ L -
Bt -

PIZZA SWIRL
S B e AR

Puff pastry dough, tomato , ham, cheese
and mushrooms.

FRRZZENE - &5 KBE -2+ B
i -

LEEK PARMESAN LATTIGE
EFR
Puff pastry dough, leek, parmesan and

pepper bechamel filling.
[ I 1Y W et 51 == i = b

VIENNESE PASTRIES %t 4 &35

SAVOURIES s 25

Puff pastry dough, goat cheese and tomato
filling cooked with basil, onions and garlics,
linseed topping.

TREMREEE - L2 TMEMER
FRZES) ~ FEAMAFREK - DAZa fiff 15
THEE -

Puff pastry dough, chicken fillet, roasted
courgette, grated coconut and curry spices
(turmeric, cumin, ginger, cardamon, pepper,
garlic, fennel).
TRERMEE - B4 - EEHE - MR
mMEEN (BE R L8 TP
W K~ EEF) -

BIG PIZZA TWIST

SE B R ALER

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

FARZEENE - T/ - EET L -
EEfE - BB - coRoFECH -

BIG ONION CHEESE TWIST
FREZ THAER

Puff pastry dough, onion, emmental cheese,
black and white sesame seeds.

ERRZAEHE - ¥R ZXEZ T - BB
ZIAFECH} -

1
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VIENNESE PASTRIES 4 th 40 BR 26

MINI SAVOURIES 2t/ siei 25

MINI GHEESE EXTRAVAGANT
HKIRREZ TR

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

TREREEE  BRESET TN Y&
MEiRBIEZ T IEMEE -

35¢ (71180
e 20min & 170°C 5 13/14 min

MINI CHEESE SWIRL
PRIRZ Lohe B ER

Puff pastry dough, emmental cheese filling.
FREZ5EHE ~ Z2FEZ L -

359 [T 225

& 20min & 170°C i 13/14 min

MINI PIZZA SWIRL
2R} S B e iE AR

Puff pastry dough, tomato , emmental
cheese and mushrooms.

FRRZAEAE - #Fhh - EET L -
B -

_—

35¢ () 225

% 20min & 170°C [ 13/14 min

MINI PESTO SWIRL
AR T e BR

Puff pastry dough, basil, cheese and garlic.
FRRZEEHE - Z&%) - ZLMER -

3\ 309 (7] 225

2 20min & 170°C [ 13714 min

18 - - 19
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BREADS

0]

Our bread selection has been developed to fully  FEFNHEEZI|TEEMREBEZEEAL

answer the needs of hospitality professionals: from  B9EE K : 1 1 £ &8 15 2 = 308 15 A M B

5-star hotels to sandwich pop-up stores and coffee & °

shops. FRrEf eI 2 ERIZBIM R - BIBFE
. KBS B BN DI A SR M R AR RELAR - B 1M

All of them are made using wheat flour from France, EEEEF TRENES MBS

slowly kneaded and fermented over many hours\to  =ig2| . 4 mEEERER AL - Siigg

develop pronounced, natural flavors. We selectonly — ggfiz4% « R~ « 24 4550 R ~fF i
the most artisanal-alike breads, with regular open  #|gg -

cuts on top, a creamy colored crumb and airy loaf.
These well-proportioned shapes, with generous but “Thie
not excessive sizes, are a sign of careful preparation
and controlled proofing.

Wﬂy’éﬂk&ﬂ tange 3

"ERHEERINRAFTER 15 E20 HE"

20

BREADS % &

INDIVIDUAL BREADS — A 1758 €]

RUSTIC SQUARE ROLL
AT BRI 75 25E 6

Wheat & rye flours.
INEERIM TR RN, -

|

e\ 40g [T 80

% 0-10min [ 190-200°C 5 4-5 min

TRADITIONAL ROLL
(EFS N

Wheat flour.
INEETRD -

/3 559 (7170

010 min 4 190-200°C 5] 4-5 min

BASIL DRIED TOMATOES BREAD
HEBEEEMLE

Wheat flour, tomato confit, extra virgin
olive oil, basil.

INERRERG ~ EINEZ ~ REAR VRIS
MEHEE -

@\ 50q [T 45

- 0-10min ) 190-200°C [ 4-5 min

DARK RYE BREAD

EREY

Wheat & rye flours.
INEFAIYFNR LI -

/3 459 [T 60

# 0-10min [ 190-200°C 5 4-5 min

MINI FRENGH ROLL

RIREE

Wheat flour.

INEERTRD -

3\ 359 [T 210

S 0-10min [ 190-200°C 5 4-5 min

FIG ROLL

®mILRE

Wheat and rye flours, dried figs.
INEEERRY - FREHERD C BRIER -
_—

/3 559 (175

\L\ 0-10 min “ 190-200°C Iz 4-5min

Chef Baker's Tips for your
INDIVIDUAL BREAD ROLL BAKING

To optimize bread roll baking, our BRIDOR Chef Bakers
recommend you to:

AVOID BAKING IN CONVECTION
OVEN IF POSSIBLE

SET UP HIGHEST HUMIDITY
LEVEL DURING BAKING

Chef Bakers& &
RIEBFEAIAKEREETips

BE2FHEFRERE ? HMABRIDOR Chef Bakers#i
MU

- AERERIVEE

- BFHERRERSRE

21



BREADS i €2

INDIVIDUAL BREADS — A fn%E €l

MINI BAGUETTE FINEDOR
RIBNEREE

Wheat flour.

/)

VSRS -

CEREALS ROLL
“CAMPAGNE™
ZRAE (E)

Wheat Flour, wheat Sourdough and cereals

$

/

sesame, brown flax and malted wheat
lakes).

DR D EMEEERIE(E

it ~ AR MESF/NER) -

RYE BREAD

254

in

Rye Flour, Wheat Flour and Wheat
Sourdough.

RELER ~ NEEHNNEREE
1 -

SHORT FLUTE
MRZEE
Wheat flour.
NN -

.
BRIDOR
- AGEERBORAL

FADFERRIRARL

ff.

EPI FINEDOR
TEFHeEE
Wheat flour.
INEEEBAS -

GREEN OLIVE TRIANGLE BREAD
SHIBE

Wheat Flour, Green Olives and
Extra Virgin Olive Oil.

INEREERY ~ BEIEANR RS
e

MINI BAGUETTE WITH
BLACK OLIVES FINEDOR
B RIAE

Wheat Flour, Black Olives and
Durum-Wheat Semolina.

INEREERY - FRBIBMALEE/NE -

- 33574 100% FULLY
sribar [ BAKEDBRERD
[

BREADS % &2

100% FULLY BAKED BREADS 100% = (=58 &)

SMALL ROLL «<PAVE>
AR A /NEE]
Wheat flour.
INEEER -

PLAIN SOFT STICK
AR B
Wheat flour.
INEEFERS -

SLICED BURGER BUN
EEHD

Wheat Flour, sunflower Oil.
INEEBERG ~ BETERH o

4 60ROBR _ 100% FULLY
sriar [ PAKEDBREAD
—

- 34253 100% FULLY
sribar [ BAKEDBREAD

" 5

v

& &
A

BRIOCHE ROLL

o FIER Y HEE B
Wheat Flour, egg, milk, butter.
INERBENY  BEE - 4y - H4d -

BLACK OLIVES SOFT STICK
ERBE AN e R
Wheat flour, black olive, thym.
INEEERY - BEBNBEESR -

BRIOCHE SOFT BREAD
#H Nt BB E
Wheat flour.

INEEH) -




BREADS i €2

100%o FULLY BAKED BREADS 100% =)@ &l

B’BREAK 2 OLIVES AND ROSEMARY
B’ BHEAMEW““ pr= g NN s
(B ~ AWiE)

Green and black olives, o||ve 0||.

SHE - 2EEEE)

R A2
¢~ 20cm /@ 70g 40

{

24 45 min & 180°C [ 2 min

B’BREAK CHORIZO
B'BREAKFE 31 >+ F h5 40 B 1%

Beech-wood smoke chorizo, olive oil,

paprika.
T EE - BB BRMAT R -

R A2
¢~ 20cm /@) 70g 40

{

2 45min ¢ 180°C & 2 min

B’BREAK MARINATED TOMATOES
AND ROSEMARY

B'BREAK:K 3% & 2= fin %l B2 1%
Marinated tomatoes, dried tomatoes and
tomato purée.

fEEHn - Ehhdz - BNE -

Ei 20cm [©\ T0g 40

% 45 min ‘[1‘ 180°C [ 2 min

B’BREAK BACON AND EMMENTAL CHEESE
B'BREAKZZ 3322 VB o B 61 1%

Smoked lardons, melted grated Emmental cheese.
JEIRER - LET T+

_—
R 2 .
vy 20cm [@\ 70¢g 40

< 45 min \{w 180°C & 2 min

BREADS %t €

SANDWICH BREADS

S0 MOELLEUX PLAIN
JRIRERE

Wheat flour.
INEEETRY -
|

R A
¢~ 18cm /@ 100g [T 64
% 30min & 180/200°C [5 3/5 min

S0 MOELLEUX MULTIGRAINS
ZRERE]

Wheat flour, sunflower, poppy, millet,
sesame, golden and brown flax seeds.
INEERERY - SEACHT - BBEERT . BB
K ZhR - EERRT - e
it

|

R A -

¢~ 18cm /@ 1009 [T 64

75 30 min "‘?, 180/200°C [ 3/5 min

S0 MUEI.I.EUX 2 OLIVES & THYME

SHiE - FPERBESR

B El
Wheat flour, green olive, black olive
and thyme.

NREEEY - BRI - BRIETEES -

R 2
¢~ 18cm /©\ 100g [T 64
I3

<& 30min ¢ 180°C [ 3/5 min

BASIL AND DRIED TOMATO
CIABATTA BREAD

Y BEEMLZEKR
A&

Wheat flour, tomato confit and basil.
INERERY - B ANBENEE -

R A2 -
¢~ 18cm [G\ 140qg [T 25

4 210°c 5] 10712 min

Y@=t i

-.
BRIDOR
—

# 31612
BRIDOR
e

30 MOELLEUX
SUNDRIED TOMATO
EIMEE

Wheat flour, sundried tomato
and tomato puree.

INEFERY - BB MEMAMNE -
|

R 2 .

¢~ 18cm 1009 LT 64

= 30min & 180/200°C [ 3/5 min

80 MOELLEUX PESTO
BENE

Wheat flour with basil (Without aroma).
INEEMAEPDEE -

_—

R 2 .

¢~ 18cm 100g LTJ 64

= 30min & 180/200°C [ 3/5 min

PLAIN CIABATTA BREAD

WITH OLIVE OIL

BARE

Wheat flour and extra virgin olive oil
(2%).
INERRAD AN AR PRI (2%) -
03 21em /3 1409 (7] 50

:‘{:r 210°C I| 10 min

GREEN OLIVE CIABATTA BREAD
SHEBEREARNE

Wheat flour, green olives, extra virgin
olive oil.

INEREERY - BRI ARV
&M -

|

R A2 -

v~ 18cm /@) 1404 30
% 210°c 5 10/12 min




BREADS i 2 BREADS %

SANDWICH BREADS —

BAGUETTES >

LUTECINE BAGUETTE N 1z.zn | LUTECINE CEREALS BAGUETTE
1—:#\}6 /iﬁ SUU = T 1—.:-nﬁ IE /i /_J

Wheat sourdough, wheat flour and DOUGH
durum wheat flour.

INERFLREEAE - /NERERNY - HMEE
INEERD o

_—

LN

03 40x75cm /3 2809 (T 22

I

% 30 min & 190/200°C

5 10/12 minNew

Wheat flour, wheat sourdough, seeds
(white sesame, yellow flax, brown flax,
malted wheat flakes and sunflower).
INEREERY - NERBAREEENE - EF (8
ZhR - HEI - AR - N
FHRAMETL) -

|

K 7 - _

v~ 40x7.5¢cm 280g L]J 22
S 30 min Q; 190/200°C

= 10/12 min
TWISTED BREAD e THE FRENCH BAGUETTE
1 AU B - EEEES
Wheat flour and wheat sourdough. Wheat flour.
INEFERY A/ NS B SE NG - INEERERS -

R A2 \—y S
v~ 45¢cm [@\ 500¢g 10
=¥ 30 min “ 180°C

K 7 <7
v~ 45¢cm [©\ 280 ¢ 25
% 30min & 190/200°C

5 15 min 5 10/12 min
BAGUETTINE SANDWICH BAGUETTINE SANDWICH THE PAHISIAN BAGUETTE lse THE COUNTRYSIDE
EN =088 GEHEA[ES EREEE . BAGUETTE
Wheat flour. R E =88] Wheat flour, wheat sourdough. DOUGH BERESEE
/J_\gﬂlﬁj\ ’ Wheat flour, wheat sourdough and seeds /J_\;’E%*ﬁﬂmz’gﬂﬂ%@* ’ Wheat flour and rye flour.

-
vy 26cm [@\ 140¢g 25
e 10min & 210°C =) 12/14 min

(brown linen and malted wheat flakes).
INEEERY ~ NEE R REATET
(IR EF/NER) -

R 7 - .
v~ 50cm /@) 280 ¢ 25
% 30 min ‘;[;1; 190/200°C

INEFERYFNEREHERD -

_—

R A ~J_L, ~
¢~ 50cm /©\ 280 ¢ 25
!

>3 26cm B 1409 [T 28 B 1012 min 3 30min & 180°C
£ 10 min { 210°c &3 12714 min 55 10 min

POPPY SEEDS BAGUETTINE 4 38288 o RYE & CEREALS HALF-BAGUETTE PARISIAN BREAD

SANDWICH T B E T = OAE MK

I LA =088 DOUGH Wheat sourdough, rye flour, malted Wheat flour.
barley flour and malted wheat flour. INEEEERS -

Wheat flour and poppy seeds topping.
INEFERYFNEEFERT -

|

R A 7 >

v~ 26cm [0\ 140¢g 50
S 10min & 180°c = 10 min

NERBEE - REEN  ARE
SEN  NEEFH) -
_—

K 7 ~
¢~ 25cm /@) 120¢g 50

S 10min & 190°C [ 10/12 min

R A <
v~ bbem /G\ 400¢g 14

s 10min & 190/200°C =1 16/18 min

D0UG

LEARN MORE ABOUT SOURDOUGH ON P. 31
fRE AR/ EERZIEIE P31

2
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FREDERIC LALOS

MOF BAKER AWARD - 1997 « JAE] T 24E - 1997

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

His staying power and constant search for
perfection led him to work in several great
establishments, from 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 nobility back to
French Baking, notably in making traditional loaves
fashionable once again. The new range of loaves
from Bridor in the “Frederic Lalos - Paris” range, is
generous and made for sharing.Their shapes might
be rustic and remind us of the breads of old, but
their flavour is resolutely modern and mild with a
slightly sweet taste.

Frederic Lalos 2 —1E¥I T E7Tm BN AN EE (M E
mEE T EMNE B - —EEENEMRK -
MHIE@mNESTE - ERAE205EMEE
FEETEE - PR NBEAEBXRKTEEN
REFMBEEZEAREEIIE - #KLenotreR!
Hotel Matignon - AR fiESK 2 MAVREE - 35
BENIFELENIESENRERTLRE
BE 7% FHESEREOEFRERE
S5 - MEBridorZE BRI HT %31 T Frederic
Lalos - Parisy - PEHEBOLNEE - EEH
EAEEEREW  HELFFRERMES
HWEEER  FEEMOKREAZRE - A
TSR IRAY -

N{1]1[: LEARN MORE ABOUT SOURDOUGH ON P. 31
I BEZHE/NEEEEZFIE P31

2

BREADS %t €

FREDERIC LALOS BREADS “F.LALOS" 4% 28 %3]

o 2

—

BRIDOR [ %%] BREAD WITH FIGS A 34233 BRIDOR Iﬁm
ol | =rREo ol -

BRIDOR
RID

or [

MUESLI BREAD

ERHEE

Wheat and rye flour, oat flakes, honey,
dry fruit: cranberries, apricots, minced
nuts, flaked almonds topping.
INERBERY - REHR - HER B
2B CRMZR(NE - WA
B -

3\ 2809 (1] 26

714 30 min H 180°C [f‘ 15 min

Wheat and rye flour and dry figs.
INEREER) - REBMARIERE -
_—

3\ 3309 (1) 26

S 30min & 190/200°C [55 15/20 min

lemon peel.
INEEER - REEEN -
EEEAERE -

3\ 3309 (1) 26

# 30min & 190/210°C [ 30 min

MULTIGRAIN LOAF
ZRMIEAE

Wheat sourdough, wheat flour, sesame
seeds.

/NERFEREAEAE  /NEREERY - 2R
Eoidt -

75 280g (1] 28
S 10min & 190/200°C £ 17 min

b | WHOLE WHEAT BREAD
T TR

Wheat flour, sourdough flour.

INEREEN) - /ERRAREIEAN -
|
3\ 3309 [T 26

T 30 min J 200°C E 15/20 min

RYE AND LEMON BREAD P oz.n | BREADWTH NUTS
EENEEE N el 2| BEREg
Wheat & rye flours, candied lemon and DOUGH Wheat & rye flours, wheat sourdough, nuts.

NEREERD - REERY /R AE
FMEER -

|
[ 400 (7 25
S 30min & 190/200°C [ 15/20 min

©LesMitrons.fr

For non-France natives, or non-hospitality-professionals, the initials
MOF may not ring a bell, but those three letters hold an incredible
amount of significance. Being a "Meilleur Ouvrier de France" is a very
prestigious title indeed. The title is taken so seriously that sporting
such a collar fraudulently is a crime punishable by jail-time.

The MOF competition is a fierce one, requiring many months,
sometimes years, of intense preparation. It aims to evaluate the
dexterity, knowledge of modern and traditional techniques, know-
how and creativity of candidates. The MOF title carries an important
historical legacy and recognizes work approaching perfection.

BRIEEBEAR M AL IEBEEFEANLK
R MOFEEHEZROIBEARFE - (BiE=
EFEEEEENEE - B & Meilleur
Ouvrier de France MEZ—EFEBEBEE
HiESE - SEEEHREIENHET  DUE
REDBBILERNRE TR E S E
ZEE - SNMMOFRILEESEEHZI - &
ZYPREFYFENSRERE - EENE
HEFHEEANERAERTENE
B2 BRAMKEIF - MOFHESEEREEN
st WEREEISEEN—EFR -

29



BREADS %ii &

FREDERIC LALOS BREADS “F.LALOS™ 4522 % 31

BUCKWHEAT FLOUR BREAD I 1=..zm | CEREALS BREAD
E26) Tn B AEEa
Wheat flour, buckwheat sourdough. DOUGH Wheat flour, wheat sourdough, seeds
INEREMANEEBEE - and cereals: sunflower seeds, sesame,
— malt flour, yellow and brown flax
. INEREERY ~ NERERERENE - TERAD
72 4509 (516 BTN - 20 - B0 - BE
h | AR E N -

# 30min & 180/190°C [ 15/18 min —

K72

BATARD BREAD
[N

Wheat flour, wheat sourdough.
INEEERY ~ NEFEREREAE -

|
3 31em /3 5409 (1) 14
S 30min & 190/200°C 55 20/25 min

BIG CEREALS BREAD
ABYERMAE
Wheat flour, wheat sourdough, seeds

and cereals: sunflower, sesame, malt
flour, yellow and brown flax

INVEEEND - /)\ERAREAEA - TEATRN
B R R - N - BEE - 2
SRS -

/e 11009 (7 8

S 40min & 180°C [ 15 min

# 34673 5 [
T -

cZ 18cm 3 4509 [T 16

s 30min & 100°C ] 15/18 min

BIG PARISIAN BREAD
AREREME
Wheat flour, wheat sourdough.
INEREERY ~ NEFERE RN -

/e 11009 (70 8
¥ 40 min B 180°C 5] 15 min

BIG POCHON BREAD
ABERED
Wheat flour, wheat

and buckwheat sourdough.

INEREERY © NERRBIETSE
FesmE -

_—
75 11009 [T 8
S 40 min 4 180°c B 15 min

UNDERSTANDING THE SPEGIFICITIES
0F SOURDOUGH

28/ EREHEENR R R

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.

PR T 2EBMARRKRECEREBE -
NEMBAER FwAEABRIE EEMR
AKX - BERENNRANSE - B2
B 48 12 3 SR SROT A/ B i RO AR B A B B4 s
BAZBRENEK  WERESEEREBM
BEENEE - BERL HAeEZfEEs
RiapASAEMPNEES - BEEHEZ
AIEIE—/ Bl B AR - DIRAEAEEH -
KE A% AEmNItRE - BRE
RpEBEAE N AR EE - FRE
BENMMA—LRERTHZE/NERBERNF
BHENBE  DKRKEFEERRBIERER
RHIBEANEOUIERS  S&/\EKE
HAENSEBEFEERNEGE  EEUER Y
EAE O DIEMER - SRFERFEIC/NF
Eh - EtnERAUREENHKEZUIIR
A - O g WIIss -

3 1



BREADS % €

BIG BREADS A %E €]

FRUIT BREAD
HMRERUAE

Wheat flour, rye flour and dry fruits
(raisins, nuts and apricots).
INEREER) - REHMAEZR(R
Fiz - RICHEH) -

ol 21cem 2\ 180g [T 20

4 190/200°c 5 18/20 min

MULTICEREALS LOAF BREAD
ZRMILEE

Wheat, rye and malted barley flour,
wheat sourdough and cereals
(sunflower, sesame, yellow flax

and oat flakes).

INEREER) - REHM AR RS
fy -~ NEREEENRY (@A -
Zhn - B HER -

R 2

cZ 29¢cm 3\ 4509 (77 30
S 5min & 210°C £ 18/22 min

RUSTIC LOAF BREAD
AT B KA 8RB

Wheat flour, wheat sourdough.
INEREERY ~ /NS BERRAE -
_—

R 2

2$ 29em [G) 4509 (1 25
# smin & 210 [ 18/22 min

NORDIC BREAD

e o)

Buckwheat, rye, malted wheat and malted
barley flours, 6-seed mix (sunflower seeds,
poppy seeds, millet, white sesame, yellow flax,
brown flax).

BE - REEYN - NEEMMALETE
1 - ARG HF ( Z=TEHF - BBEHF ~ /K-
B - S MAR S Lo ) -

_—

LN

pa¢ 20x9cm /3 3309 [T] 26

%+ 30min & 190/200°C [ 15/20 min

8
H TR
s ‘
i F
i

3ha
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T i
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PRODUCT CODE
Emili

WEIGHT
B8/

N
[O\
PCS PER BOX
@ /%
& BAKING TEMPERATURE
()]

B

BAKING TIME

PER
"
MICROWAVE
I e ‘

GLUTEN-FREE
AERE RS

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

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

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

PEEZE-RBEQE  JUE-LRYER
FooghE - RE - REMEZR - WOME
M RIFNEMPHE - S - Bizz - &
ik - BIRSE ) PRIAEY K2R - B SE =R E
ESnENEBEERE —EEARKE - /)
MM EARBOERENER - ERMR
REEERNEZHRIERE

MRS EB A Bridor B/ URAVUREB B R
fEEEKD - DIRB—2INEEBEEm - —1&
HEEERBNARTR  nefBER
MEFAENERNEX -

FREE FZBH R

GLUTEN-FREE PLAIN ROLL

[RIKE

Rice flour, brown rice flour, millet

flour, buckwheat.

KD~ BERRD ~ NRKD - B -

|

/3 459 (7] 50

[ Frozen: 1 min at 500W
Defrosted: 30 sec at 500W

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

Bake in individual plastic bag.

GLUTEN-FREE SEED ROLL
s ﬁ\\\
Brown rice flour and buckwheat.

HEKED ~ Kk~ BE -
_—

I3\ 459 (7] 50

Frozen: 1 min at 500W
Defrosted: 30 sec at 500W

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

Bake in individual plastic bag.

buckwheat.
BERKD ~ JCREMAER -

_— #,

/3 30g [T 50

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

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

Bake in individual plastic bag.

GLUTEN-FREE
SWEET SMALL BRIOCHE
A=A R EREEE
Rice flour, millet flour, buckwheat.
SKAD ~ KR - B -
|
/3 509 [T 50
Frozen: 1 min at 500W

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

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

GLUTEN-FREE MADELEINE
T AR A\\
Brown rice flour, millet flour, o

1

3




PRODUCT CODE DEEP FRIER COOKING
EmiE

— WEIGHT BAKING TIME

[0\ EE/M# . B R
PCS PER BOX K72 SIZE

@ /78 KN ERAN

© PAN COOKING
O Ex=m=

SIDE DISHES
i

Fully dedicated to support your bakery and pastry
needs, we have also been seduced by one of our
partners’ side dishes options.

With a wide range of varieties, your potatoes must
be chosen wisely, based on their taste, texture,
stability at cooking or starch index. Committed not
to use additive, preservative, artificial color, flavor or
palm oil, the chefs behind those recipes have chosen
instead to play with potato natural properties.

Lastly, most of recipes can be highly time consuming
for the sole peeling and cutting. Therefore we
suggest you here ready-to-cook and pre-seasoned
recipes to gain in reactivity without ever compromise
on quality!

IR T BRABENRHERAOM BRI FER
S RFIERZE FEHRXE  mEAREA
MFEE  ERABNMEE -

FEENmREEDS  FIURMZLUBREN
TkiE - DR - RELRAYER E A ) 15 BUAR
O ERBENRERRTH  mMEHMN=Z
BREAZAME - HEH - AT®% K
AR IEDH - B PIRETEME X PR R AR ZE 4R
[ ’E‘%BE%E%%%E’J?&%%& - QR

£  KREFER BHQE  SHTHXAE
SEEE ¢
BMPRRRAZHERABERL  EEZFHNT

FRRERSHED - FELX?,HFW%,(L:TE@’—(
MEFEKEAEZFALRA - REAEMHB - ME
AR EU*EG;WEDT 2L -BAE
X&k -

i e

e IZT NEW CODE 2020

-

# 820301 ll TraiteurdeParis

P ExY NEW CODE 2020

B,
£ hger &

o ¥
J

e

# 800101 ll TraiteurdeParis

P P18 NEW CODE 2020

SIDE DISHES HEc3E

FINE CUT POTATO RECIPE #Ht))S582=

POTATO GRATIN
BZIRRTEZ

Potatoes, cream, mozzarella,

salt and garlic.

BiE - BE - BHEEuT L
EANFR -

_—

R A <
vy 7Tcm [@\ 1209 L]J 40
E Frozen: 24 min at 180°C

[CJ] Frozen: 2 min 40 sec at 700W

MINI POTATO GRATIN
HKIMBEZTRRTES
Grenaille potatoes (charmeuse variety), milk,
cream, emmental cheese and garlic.

/J\/n\‘%g N ’—'F?B N %% N 533‘(?%
ZEMER

—

K 7 \d <

vy 6cm /@ 45¢ H’. 24

Ii Frozen: 20 min at 180°C
[C3] Frozen: 2 min at 700W

MUSHROOM FLAN
RTVEEGE

Button mushrom, chive and

flan mix.

i - B BENSY) -
_—

R 7 7 <
v~ 6em /@ 709 [T 20

B 1s0°c 5] 22 min

NO ADDITIVES, NO PRESERVATIVES,

NO ARTIFICIAL COLORING OR FLAVORING, NO PALM OIL. o=

::II
~<FIEI

TENEER - BB
FEABBE SR -

3

6

3 1



BDUCT CODE
EmiB

58/

PCS PER BOX
@ #/%

DEFROSTING TIME
FRFER S

[O\
DEFROSTING TEMPERATURE
BRRRE

BAKING TIME
E BERERE

MICROWAVE
w8

RN 2 SIZE
YN ERAN

P

DESSERTS
iH o

Traiteur de Paris chefs have been trained with
some of the most famous professionals. Their
team consists of culinary professionals who all
bring their everyday rigor and demand in production
employees training.

Some of the greatest names of French gastronomy
have forged the reputation of Traiteur de Paris
kitchen teams, such as Alain Passard, 3 Michelin-
starred Chef in Paris. The aspiration of Traiteur de
Paris is to enable worldwide clients to enjoy the best
Chefs creations, calling upon cutting-edge freezing
technology, to preserve the excellent quality of
their products. As part of this quality commitment,
Traiteur de Paris is highly demanding on the
ingredients selection, always favoring regional
options when possible.

Traiteur de Paris MABF KBS BREZ/NE
EANTWEI - AN EEEREREREE
AHEEE T IRHEENIE
FHERREEERENBRFTFERKBE Y
Traiteur de ParisEIEEKHZES - LEINEZK
= — 2 RfAlain Passard ° Traiteur de Parisfy
EERERUEPLPEXRRITHEMEITE « B

RiImB 2 EFM - URIFEHE MW S m
B - ERmEFEEIN—ED -« Traiteur de Paris
HEOREZENERIERS - EUEERLXME
BEM -

o

DESSERTS #H Ga

INDIVIDUAL DESSERTS (COLD) — A3 EH &R (=

I

EA LI 08 NEW CODE 2020

# 342301 [l Traiteur de Paris

e 7vred NEW CODE 2020

\ : p

s

e EEY NEW CODE 2020

OPERA

REIPTERE

Coffee soaked Joconde biscuit, coffee
buttercream, 57% cocoa and 72% cocoa
chocolate ganache and chocolate icing.
MEEREJocondetfsz - MNLE

9558 ~ 57% 99 F172% 98]
KENHMTERKR S IHETE -
|

R 2
vy 11x2.8x2.4cm 659

|

16 % 3hrs & 4°C

CHEESECAKE

T LEE

Cinnamon crumble base, cream
cheese, cream, sugar, eggs and lemon.
REHE - EZ L &%
HEMEE -

03 Tem B 85¢ 20
#e 4hrs ;1 4°C

SABLE GIANDUJA
Ky NEFEREH

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

fEietiE - BFARSNERE -
B -3 R E R iEhehEgeem -

K A >
¢~ 7cm 90g LTJ16

5 3hrs ;1‘ 4°C

oo

P IZA0N NEW CODE 2020

# 339701 [l Traiteur de Paris

EA LI IN NEW CODE 2020

oz

e CEE NEW CODE 2020

=

GHOCOLATE SLICE

Ko NI ER

Chocolate Joconde hiscuit,

58% cocoa chocolate crunch, chocolate
cream, 71% cocoa chocolate mousse and
chocolate icing.

Kt 1Jocondeditiz
58%0J ok AMEhE - RENZE -
T1% O ARG NRIEAR S IR -
|

K2
¢y 11x2.8x2.4cm 65¢
116 < 3hrs § 4°C

CARAMEL DELIGHT

M OVRERS

Caramel crumble base, creamy
caramel, caramel mousse and
caramel sprinkles.

SRR - EBTERE - £
ERER - BC LR NEIREET -

_—

R 7 7
¢~ 7cm 90¢g 16

+ 4 hrs ‘ 4°C

CRISPY GHOGOLATE
& CARAMEL

ERERE MR =E%

Chocolate crumble base, 72% cocoa
chocolate mousse, creamy caramel
and chocolate piece.
KENMEHRE - 72% Tlalk &)
RE - BBWERE B LKED
%2

_—
K2
vx 6cm /G 90¢g 16

+ 4hrs & 4°C




E—

s

B LN NEW CODE 2020

s

PRI NEW CODE 2020

DESSERTS #HGa

INDIVIDUAL DESSERTS (COLD) — A3 EH @R (/%)

v

[\:ARPUGNNU% 5 Sl LY NEW CODE 2020
SEDRIMMBER B &%

Chaocolate crumble base, coffee cream,

milk mousse and cocoa powder.

AENESEHE - MEBESE - F1

RETFRE M - w

K A - - d
vx 6bem [0\ 95¢g 16
T 4 hrs J; 4°C

PANNA COTTA
AND MANGO DELIGHT EANNIE) NEW CODE 2020
TRYE

Coconut crumble base, coconut -
panna cotta, mango and passion fruit
jelly and grated coconut.

HFEHE - P - TRNBEER
R - BT RS -

R 2 N <
v~ 7cm /[©\ 90¢g 16

e ans [ ac

LEMON MERINGUE PIE
BEEREAM
[talian meringue, lemon cream,
mix of flaked almonds, orange-
lemon zest and crumble biscuit base.
BAEQ - ERNE - HCE -
BN BERREHE -

_—

K 7 = -
¢~ 7cm /@ 90¢g 16

e 3hes [} ac

RASPBERRY AND STRAWBERRY
TIRAMISU

A RF T ZBRUERDKER
Strawberry and raspberry soaked biscuit,
mascarpone mousse, strawberry,
raspberry jelly and white chocolate piece.
TEBRMARFREHE - THR
RE - TZMBAENARTRE - &

g AIRFIR - BRENR -

—
K 7 = .
v~ 7cm /[@\ 80¢g 16

e 3hes [} ac

o

e ENE NEW CODE 2020

s

PN NEW CODE 2020

Fam

e VL] NEW CODE 2020

DESSERTS g
INDIVIDUAL DESSERTS (WARM) — A3 EH aa (BE)

PANCAKE
HEEk

Egg, milk, cream cheese and flour.
4 - BERZ LAY  BE -

R A2 7 -
v~ 9cm /@) 25¢ 80
I 15 sec. at 800W

CHOCOLATE FONDANT
REJIDKER

60% cocoa chocolate, egg, sugar, butter
and oil, cocoa powder and milk.
60%01 0, KRG ~ 4 - B
8~ BT SREDMEY) -

R 2 A <
v~ Tem [3\ 100g [T 20
I Frozen: 40 sec at 750W

Frozen: 16 min at 180°C

APPLE TATIN TART
SARI B 1R

Shortcrust pastry, caramelised apples
and caramel.

HHEFAREY - EEMERER -

vl 9em /3 1209 (T 24

i 150°c (=) 15/20 min
[ 1 min at 1000W




DESSERTS 2H 5

DESSERTS TO SHARE H=FH

# 340302 | Traiteur e Paris

e L2y NEW CODE 2020

T

P72 (] NEW CODE 2020

s

EA 76N NEW CODE 2020

PRE-CUT RED BERRY CHEESECAKE
MET T ERUI Py NEW CODE 2020
Crumble base, cheesecake mix, red berry
compote (strawberries, raspberries,
blackberries and redcurrants).

MEEREZIE - T T8 R LEEER
RET=MBH - AR - BEMAM
mf) -

_—

@2 Ll 23cm /3 1.26 kg

11 3 6hrs & 4C

PRE-CUT LEMON MERINGUE
EEERTIEH e el NEW CODE 2020

Crumble base, citrus cream mix
infused with Sicilian lemon juice and
light frothy Italian meringue.
HHEREIE - HERREALR
Mgt Rifc L8 &R E AR
EAH -

&R x2 ¢ 28em B 12k

1 %% 6hrs Q; 4°C

PRE-CUT HAZELNUT & CHOCOLATE CAKE
R DRFERUIEH

Crumble base, Gianduja mousse, chocolate
topping, nuts sparkle (almonds, hazelnuts,
candied orange pieces and pistachios).
MeReREf - HMFTEREY - BEER RS
NERCHE (BT &7 EERRMNHE
DR -

R w12 £ 23em £ 12kg

1 %% 6hrs 1 4°C

PRE-CUT MANGO & COCONUT CAKE
TRy RIS

Coconut crumble base, coconut
blancmange, mango and passionfruit
compote, coconut shreds.

FABE ~ TF 0% - =RAEBER

% WFRrseh -

& w2 23 23em /3 13kg

711 % 6hrs & 4°C

PRE-CUT CAPPUCGCINO DESSERT
JELAR N IE 5= B &E e Y B
Chocolate crumble base, robusta coffee
cream, milk mousse and cocoa powder.
RENRBUE - MBESEE - FORET
FNOI O] Ry EEE -

%Km 5 23em B\ 1.27kg
1 <& 6hrs & 4°C

4



:H; PRODUCT CODE

EmRR

WEIGHT
B8/

FINGER FOOD

/

Mz

Over the years, Traiteur De Paris has acquired a
new reputation in the world of gastronomy and
have developed expert skills in this field. Traiteur De
Paris know-how to market the creations and make
it available to a wider market, mainly as frozen
products: the most natural way of preserving the
quality of products. Traiteur de Paris promotes
the Art of Living a la “Frangaise” with a touch
of elegance, through a wide range of products
including: finger foods, starters, part cooked
vegetables, desserts and culinary aids available
to Chefs worldwide. They employ over 350 people.
Every day the cooks, patissiers and their assistants
create new recipes in the great French tradition.
Their great creations offer a base for creativity and
can be used as inspiration for many recipes. As a
result, Traiteur de Paris will be facilitating your job -
as well as allowing you to add your personal touch
to each of your dishes.

ZHEK - Traiteur De Paris =EEHFZEE
NERENEZ WEEMBREES TS
B 2% - Traiteur De Paris RAE TSI SK A%
BIEMAEREX - LAEBIFTAE® - i§H
BUMNERRHRLEZHRS - MPIEZZIREMH
RREm - HREE REEREERY =
BEZARY755% © Traiteur De Paris #5545 E
e B - MR EHEZERAHRZ N
BEED - BIERERm » B - 2R
¥ HEEE - BT84 350N - EHEN
BIRM - EHE4EM K BN IRET RN & Kt A KR EIfE
REIF A AR B2 - Traiteur De Paris 13
LEIERNE MG - I UHBIEIEN - 5|58 K &R

AR -

4

EA =LY NEW CODE 2020

Traiteur de Paris
NEW CODE 2020

o

FINGER FOOD —/)\iz

RECEPTION CANAPES =&/\&

PRESTIGE CANAPES
AT/ ERL
ASSORTED SAVORY CANAPES
HMIBFEB /B

Black breads, pepper tapenade,
involtini and chives

BEPNERBRELE
Club Sandwich

NE=FE

Cakes with olives, goat cheese
cream and marinated tomato
ERERZ TMEE B
18/ 8

Plain bread, apple jelly and
Comte cheese

S ERC A RIEENAEZ +

Gingerbread blinis with
Roquefort cream and pear and
pistachio powder

FZ LRI R EIR SR
B DR D

TRADITION CANAPES
B ATV VRS
ASSORTED SAVORY CANAPES
HiIFHB /B

Onion cake, smoked duck
breast with bitter orange.
FEB - BREEREW

Tomato financier cake, cream
of goat's cheese, marinated
tomato and chives.
EMEBEIEER - WFDE
TRE - MEMRIER

Rye bread, chicken rillettes

with mustard, white bread,
paprika.

BEME - FARHBARAE - 2
NYSEET

Blinis, horseradish and lemon
cream, marinated anchovy, pink
peppercorn, dill.

SEE - LUBE - Ry - B
BER - APAMEEE
Nordic bread, soft crab, avocado
mousse, lemon zest.

BEWE - MARE - £HR
ST RIEER

Swedish breads with crab, citrus
cream and dill

ZR - HEZENISELT
0]

Polenta slices, salmon rillette,
chive cream mousse, smoked
salmon

ERRERKRE =R
Gingerbread crumble, foie gras and
mango chutney

BT REMEKNE

Poppy seeds blini, lemon cream,

cucumber and trout eggs
EEYH - SNAEE TR
IREBFETE FRABH

_—

3\ 109 [T 9 flavors x 6 pcs

2 3hrs J:?; 4°C

Biscuit with nuts, cream of
Roquefort, Roquefort.
BREHez - FHIH
Caramel biscuit, cream mix with
foie gras, fig jelly.

SRz - IRAT Y R ERTE
RRE

Pepper cake, shellfish-flavoured
cream, marinated crayfish.
ERHEH  SBEEIRYD R/
BEIR

Blinis, lemon cream, smoked
salmon, spice mix.

SHEE - ERIE - EE=X
BRESER

_—
/3 10g [TJ 9 flavors x 6 pes
S 3hrs & 4C

4



FINGER FOOD —[/)\iz

VEGETARIAN CANAPES =&/)\&

s

EAIETY NEW CODE 2020

VEGETARIAN CANAPES
RE/iER

ASSORTED SAVORY CANAPES

HIRFEB/R

Burgers, coriander-yuzu cream,
sugarsnap peas, teriaki sauce, grilled sesame

seeds.

BER T BE - ZRMAEXRES
Vegetable club sandwiches

Tomato financiers, ricotta

cream, mozarella cheese ball, marinated tomato.
ENMERESER  BRAN#ESEZ LR
IKEZ TR B SE

Blinis, pepper cream, roaster

peppers.

AR AN FRET ~ SRR B

Spinach cakes, mascarpone

cream, broad beans, sugarsnap peas.
BHEER  BANBRZIEE 8T #Me

FINGER FOOD —[/)\iz

VEGETARIAN CANAPES =& /)\&

_—
(green bread, vegetables, multrigrain bread). — o
BRAT=ASEE - % SRHEG) 10 (T 6 flavors x 9 pes VEGETARIAN MINI QUICHES
Onions cakes, mascarpone, # 3hrs I 4°C
walnuts, cranberries. -

PRTISER] NEW CODE 2020 KA EZBER
e ASSORTED SAVORY CANAPES
HisES/B

FEER - BANRZ L - &k - NIE

Mini quiches with goat cheese,
spinach and almonds.

FIME L BENBLCESEM
Mini quiches with broccoli and
emmental cheese.
ARt CET T =ER

Mini quiches with green asparagus
and coriander.

EEAEXEE

Mini quiches with cherry tomato
and mozzarella cheese.
BEMKFZTREER

Mini quiches with a curry spice mix,
grilled aubergine and courgette.

WNNE L& FnF RAMB NZE

3 1 g (T 3trays of 5 pesx 5
flavors

& 170°c &1 20725 min

Can be heated in their mould

47




FINGER FOOD —[/)\iz

ASSORTED PETITS FOURS >A=(/)\EH aa

FINGER FOOD —[/)\iz

1

EALEL NEW CODE 2020

sz

EAL e NEW CODE 2020

INC.

" PROTECTION

LID

SAINT-GERMAIN
PETITS FOURS
REHEPY/NEHE

ASSORTED PETITS FOURS
FESRIETV/ RS

Strawberry slices.
TZER

Almondines with lemon zest,
lemon cream, lemon and
orange zest.

BLCREER - BEY)
M ERAE

Triple chocolate squares.

KEN=FF

Financiers, apricot jelly and
chopped pistachios.
EmEE - FHAFEL
Rig

PARIS-NEW YORK
PETITS FOURS

B INVE
ASSORTED PETITS FOURS
FIRIATV/EHES

Raspberry cheesecakes
(cheesecake and raspberry
jelly)

ARFLLIER (TTER
MARFRE)

Apple pies (caramel financier,
caramelised apples and
crumble)

RN (ERERESER -
SNSRI B M)
Pecan nut brownies (brownie,
hazelnut chantilly cream and
caramelised pecan nuts)

B HEBESE R (hBIEE
1% - BFEFEPRRNE
HE =B AZ k)

Chocolate crumbles with

dark chocolate ganache and dark
chocolate cream.

HUBRASG N  BAREHUH
fic SRR AEHE

Caramel and cinnamon

financiers with caramelised
compote, topped with chopped
almonds.
ERTEaERESEREL &R
RaEMB T

Raspberry cheesecakes.
ARFZTLTER

Operas.

HEIR

_—
3\ 149 (7] 8 flavors x 6 pcs
22 hrs J* 4°C

Carrot cakes (carrot cake, cream
cheese,orange zest)

W h = ERAAE

Banoffee pies (chocolate
crumble, chocolate and bananna
ganache, caramel chantilly cream
and caramelised hazelnuts)
BEXLCH CRE DM - &
BRONHMTE ST
PREMEEET)

Strawberry and cranberry
doughnuts (cranberry financier,
strawberry mousse and dark
chocolate drizzle)
TRIBRFNATEIHEE ()
HEEREEN  t2BAR

HMAENE

73\ 12.59 [T 6 flavors x 8 pes
5% 3 hrs J‘ 4°C

14

Fram

EA LA NEW CODE 2020

ASSORTED PETITS FOURS >x=(/)\EH Am

INC.
PROTECTION
LiD

HAUTE COUTURE
PETITS FOURS
SR HET B

ASSORTED PETITS FOURS
FRERIATV/VEHE

Chocolate tartlets (chocolate
crumble, rich 72% cocoa
chocolate ganache, dark
chocolate mousse, chocolate
sauce with fleur de sel).

KE A Rl - 72%
ORI RENEMETE - BRE
AEE -~ REDEMETE)
Coffee and speculoos mokas
(coffee soaked hazelnuts biscuit,
coffee and speculoos buttercream
and crunchy hazelnut pieces).
MBES{SERESE ~ MEEa&
FEREZ - FHBCENRERM
R

Monts-Blancs (hazelnut cake,
chantilly cream with Bourbon
vanilla extract and sweet
chestnut cream nest).

HEAE - RTFER BRI
HRYAFMHEF

Chocolate caramel slices
(crunchy biscuit with chocolate
caramel ganache, caramel
chantilly, milk chocolate slab and
caramel sprinkles.
KONERERR (MBI
ERENEREHMTE - £
EEF - FNRENRTE
HEREID)

Lemon slices (lemon cake base,
lemon cream, sugar pearls, lemon
jelly with orange and lemon zest).
ERER (EREREIE - &
STE - 1 BREEREN
EXETS
Crunchy Raspberry financiers
(financer, raspberry jelly, white
chocolate crunch and raspberries).
EMARFERSER (BE
BRI ARTRRE  BERSE
MR RIALE )
Apple and quince tatin (all-butter
shortbread, apple and quince
tatins, mascarpone cream and
cinnamon).
BERANINERE (MRS - 38
RN BERMETZER
MPAEE)
Saint-Honoré (all-butter
shortbread, choux pastry, light
cream with Bourbon vanilla extract
and caramel sauce).
EEREMDORE (FmERet
K REEERNERE)

_—
/& 12 (T 8 flavors x 6 pes

S 3 hrs g{ 4°C




o

e P> NEW CODE 2020

FINGER FOOD —[/)\iz

ASSORTED PETITS FOURS >A=(/)\EH aa

7\

MINI FINANCIERS

ARER BT/ B
ASSORTED PETITS FOURS
FRERIATU/\EHBS

Almond sponge cakes.
BIBEER

Chocolate sponge cakes.
KO NBHBER

Almond and hazelnut sponge
cakes with apple compote.
ERERCEFBRER

Coconut sponge cakes.
B4R EE

Pistachio sponge cakes with
apricot.
FOREMBAER
Almond sponge cakes with
Morello cherries.
BB EREN

_—
/3\ 149 [T 6 flavors x 8 pcs
32 hrs 8 acc

THE ORIGIN OF FINANCIER EFREERAIER

In French « un Financier » is a person working in Finance.
Back in the 18th Century, religious women used to bake
oval bite-size cakes with a delicious almond taste. In
1890, the pastry Chef Lasne owns a pastry shop next
Paris most famous finance trading area and looks for a
treat to serve to his Finance-working clients, interested
in easy to eat little sweet treats. He decides to bring
a fresh look to this little almond treat giving it a gold

bullion shape!

"un Financier ; JAXWERZ
HESRENA - +HL -
THHEEBEEBEBEENS
COBK/NERE - 18904 - BT
Lasne MEREZEZNERIEL
E—EptE  ESHMENE
ASSKE@EHR/NETE - B2
PECORNERRETAITR
BUBIEAR |

5

FINGER FOOD —[/)\iz

TEA & COFFEE AGCOMPANIMENT #c 10 isk sk 2%

MACAROONS
(6 ASSORTED FLAVOURS)
SHRREE

Pistachio Macaroon
Buttercream & Pistachio Paste
HORKERE  FHZE
MEALRE

Lemon Macaroon
Buttercream with Corsica
Lemon

BEERIKERE  SHRE
MiER

Raspberry Macaroon
Raspberry Filling
ARFIRERAE  ARTF

RE

MACAROONS
SUMMER FLAVOUR
SHFREEHNOK

Coconut macaroon

HFHEREE

Macaroon shell, coconut whipped
ganache

SREES - MFE

Strawberry macaroon

TZRERFRE

Macaroon shell, strawberry whipped

ganache
BREES - TZRRE

Blackcurrant macaroon
EMmFHREE
Macaroon shell, blackcurrant
whipped ganache

BSRES - BNsTE

Orange blossom-flavoured macaroon

EEHEREE

Macaroon shell, orange blossom-
flavoured ganache

HREER - BRE

Chocolate Macaroon

Chocolate Ganache made with
Passy Cacao Barry, a Lenotre
recipe & Professional Chocolate
from Ghana, Tanzanoa & Sao
Tome

KAENKBERE - ®EIH=
NERZER

Caramel Macaroon

Camargue Sea Salt, Dulce De
Leche (a Lenotre Receipt)
MRS REE - 4R
Vanilla Macaroon

Vanilla extract from Papua New
Guinea & Tahitiuinea & Tahiti
REMEBRTRE &
R4 R R

13y 12g 6 flavors x 16 pcs
S 4 hrs J‘ 4°C

Apricot macaroon
EEFREE

Macaroon shell, apricot
whipped ganache

BREERH - BRE
Rose-flavoured macaroon
IR B R

Macaroon shell, rose-flavoured
whipped ganache

SR - BURKE

2\ 129 [TJ 6 flavors x 8
pes

5% 4 hrs ‘3:‘,,1,‘ 4°C

1



FINGER FOOD —[/)\iZ FINGER FOOD —D0/h\iZ

TEA & COFFEE ACCOMPANIMENT #c in i5F 5 3¢ TEA & COFFEE ACCOMPANIMENT Fc ion 1R 5 3¢

4 134607 MINI CHEESECAKE

PEYIr] NEW CODE 2020 RIRZ &R

Cinnamon biscuit base, cream cheese,
cream, sugar, eggs & lemon.

AR RSt B B

R 2 .
v~ 4cm 209 48

’ 2 E|
&Ilf: e ohs O 4°C

MINI CANELE

‘ FZIIEY NEW CODE 2020 KIROIERE

Sugar, milk, rum and egg.
R BB - 25 -

R A .
¢~ 3cm 179 [T 96

CLASSIC BABY ECLAIRS
AN ESSN/SESNIES
Assortment of 3 Flavours:

Dark chocolate, coffee and vanilla.

3OMK : /ARES - MBEREE

D Frozen: 10 min at 210°C

[G\ 13 ¢ 3 flavors x 16 pcs

bac MINI CHOCOLATE FONDANT
PRTYeecd NEW CODE 2020 ZRIRR T HID K ER

58% cocoa chocolate, cacao powder,
milk, eggs, sugar, butter, and 72% cocoa
BABY EGLAIRS chocolate heart.

L e 58%0Jalsker ] ~ Oalip ~ 4~ & -
A PSESHEES ¥ Bl A72%TTRERD -
Assortment of 6 Flavours:

_—
Vanilla, chocolate, raspberry, lemon, K2 -
coffee and coconut. v~ 4cem /01 30g 48
6fEON . BE - KGN AR Tl Frozen: 45 sec at 500W
F - 5 EEREEF [f‘ Frozen: 10 min at 170°C

2+ 3 hrs

[\ 13 g 6 flavors x 8 pcs

ke 3hrs & 4°C




RRODUCT CODE
EmiHE

WEIGHT
BE/M

PCS PER BOX
/58

DEFROSTING
REE

MICROWAVE

GCULINARY AID
SE RS

Because many chefs seize the opportunity of client
celebrations to express creativity in plates, we have
also selected a complementary range of culinary
aid. Flavored bread slices or mini bases, they
facilitate and fasten your caterings’ preparation,
and enable you to answer even complex and last-
minute requests positively.

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

HRFZAERERENEERAHRERSR
HE - HARHTIEEENREH A - i
1Fﬂ7,%,.:':E’J%’éﬂﬁ%hﬁi\@ﬂ%ﬂﬁ‘“ BhiRRERS

EMNERE—DENTK - BmCBES—
1@3F KE B BEABHEHERAIRRIX
B, w2 EAEEE 1I)\1’\E' BHIRE
TR - RO e AR

fka@w MW@(/&/MW%& and

"SR AN ERE D ENFEK"

4

NEW CODE 2020

CULINARY AID i 38 47 i

MINI BLINI
PRAR L ZE B R B

Wheat flour, sunflower oil, milk & eggs.
INEEEERY ~ SETCHOE - MBS -
_—

R 7 N <>

¢~ 4cm /@) 45¢ 180

Hane Jacc

PRE-LAMINATED PUFF PASTRY
DOUGH SHEETS
BREZ

Wheat flour, pure fine butter.
AEEESH

K A 7
v s 39x28cm /3 3009 () 36

\_;

i

eALEd NEW CODE 2020

ﬁiEEJZE’J:FJ:MEzI@E*WEEEE*J%J‘:EE‘@

BE INVENTIVE AND CREATE

Your own §pecialty Pastries with our ready-to-use puff pastry sheets!

MINI ALMOND FINANGIER
CAKE BASE
HRIRECEmS/NER
Sugar, ground almond, butter, eggs
and flour.

1~ B/~ 408 - EMER -
KA N ;

vy 37cm G\ 6g []J 252
Hene ) ac




F&BREAKFAST

HAVE YOU HEARD OF OUR F&BREAKFASTS?
R ENE F 8 FEBREAKFAST JE Eh 05 ?

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

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

F&BreakfastE & 2O MBEA =R E BB B
B Z@E FMERZHEEZE A\ T 1EF&Breakfastim &l

Ej‘l\ EX_

Launched in December 2016, FB Solution has already
hold 25 of them in 2019. Our objective for 2020: a rising
number of partners, guests and cities for our many
F&Breakfast events to come! We partner with like-
minded brands - sharing our values of quality and taste
- to propose our clients a large choice of breakfast-
related products.

FB Solution 201625128 & R 22 #i#F&Breakfast & &) -
TE20195FB Solution—+L 224 (2535 - 20204F -
HPNWEBEEERS I EZWNENEREALT - Bm
{7 & 1 E P F&Breakfast &) - —[E /) =FB
SolutionE M mE M mKkEE -

Contact us to know when the next F&Breakfast will be!

EATL P B2 S B F&Breakfast SEENRUFFS :

* SHANGHAI £38 -+ GUANGZHOU &M« CHENGDU F%#B
*BEING dE3R - CHONGQING Ef - HONG KONG &%
* SHENZHEN Z3Il - XIAMEN [EF9 * TAIPEI &6

SOME OF OUR PARTNERS IN 2018 AND 2019:
2018FFI2019F F MW S1FBH -

© d
ANDROS e b _ kab

BE"W ERFETT m -
P O NOVELTEA"
[@F3 Altavis Onor) w; &g

CONTACT
INFORMATION

by 4 T2 =

yp A0 E R

Unit 2201, 22/F, Tsuen Wan Industrial Centre
220-248 Texaco Road, Tsuen Wan
New Territories, Hong Kong

é%%ﬁ?‘?gl‘é?ﬁiﬁtﬂo 248%%

SALES & PRODUCT ENQUIRIES
HENREMEN

Q) (+852) 2407 8840

NM] info@fbsolution.hk

MARKETING & PARTNERSHIP ENQUIRIES
B RNEEEEZDES

Q) (+852) 2407 8622
M amaillard@fbsolution.hk




EB )

solution

CONTACT US Bst4g 1M

HONG KONG & MACAU MAINLAND CHINA TAIWAN AREA

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

a8/ BN eI 25 =)

Q (+852) 2407.8840 & (+86) 755.8220.6099 & (+886) 02.2750.6612
& info@fbsolution.hk & info.china@fbsolution.com.cn M info@fbsolution.com.tw

in} f J%]O



