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THE SMART SOLUTION
FOR PROFESSIONALS
R A ESN = RS

40 2R

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
delicate and distinctive quality of their recipes can be delivered
to your doorstep, all quality and flavors preserved. Our teams
are the bond between their know-how and your daily operation.
We support your activity, through collaborating with brands
who share this demand for excellence, in constant creation of
new recipes.

You want your guests to remember your cuisine, and we are
here to help you make it happen.
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OUR FOUNDER
BRI EIHEA

northwestern  France.

Founding-Chairman, Mr Louis Le Duff — B&5 - #4354 (Louis Le Duff) 12 1976
opened the first French
restaurant “Brioche Dorée”
With  the rapid

casual-food — FFEABIFILEREEG 75 —EIAEAKE
in 1976 in ;=& EE - Brioche Dorée °

BEEEBSHARRR - BRI

©Groupe LE DUFF

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

From its beginnings 30 years ago as a Research Centre focusing on bakery, Bridor
gradually shifted to the production of frozen pastries to meet increasing demand
from the high-end market, in line with the core concept laid down by Louis le Duff
(founder and chairman of Groupe Le Duff): “artisanal products combined with
industrial management”. Located in Servon-sur-Vilaine in Brittany, Bridor de France
produces a full range of enjoyable bakery products embodying French lifestyle
and entertaining arts: elegance, refinement, flavors, pleasures, conviviality, and
sharing.
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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.
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YOUR SATISFACTION, OUR PRIORITY!
ZEF2F

OUR GCOMMITMENTS:
TASTE / CONVENIENGE / SUSTAINABILITY

AP EGE:

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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collaborators supporting you daily
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F&Breakfast events in 2019
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VIENNESE PASTRIES
AT AN ERBh

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.
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VIENNESE PASTRIES % th 4 BRE5

CROISSANTS 4 %

A.0.P. BUTTER CROISSANT
A.0.P. 4R

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

BREZ%01E - JABI4EIEEE AOP 4
e
3\ 60g (70

s 30min & 1657170 [ 16 min

CROISSANT
“ECLAT DU TERROIR”

4Rk

Puff pastry dough, pure fine butter.
BREZRUHE - AEIEEESH -

_—
[3\ 509 (T 120
+# 30 min i 165/170°C E 16 min

CROISSANT (NEED PROOFING)
TR (FERE)

Puff pastry dough, pure fine butter.
BREZRUHE - AEIEEESH -

_—
[3\ 709 (7] 150
S 30min & 180°C 5] 14/16 min

‘SAVOUREUX’ CROISSANT
RHFER806

Puff pastry dough, pure fine butter.

BRR7EEME - MIEBESH -

%30min & 165/170°C

5 15-18 min

-
sgibor

i Terroir

Eelat

BJ;!_LQ&R

CREAMY CROISSANT
4 FER60G

Puff pastry dough, pure fine butter with a
touch of skimmed milk.
FREZ5EHE ~ ADIEBE4Mm - BT -

3\ 60g [ 70

% 30 min 1 165/170°C [5] 16 min

“SMILE” CROISSANT
“ECLAT DU TERROIR™
BRI 4R

Puff pastry dough, pure fine butter.
BRRZAEHE - AEIEBESM -

_—
@\ 70g ()70

# 30min & 165°C =] 16 min

COCOA AND HAZELNUT FILLING
CROISSANT

Kea DRFHHERT0G

Pure fine butter, cocoa filling and
topping.
FIEAH, REEFHA

_—
2\ 70g | “56
3 30min & 180°C [T 14/16 min

COUNTRY STYLE CROISSANT
= B 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).

ERAZSEME ~ ALA0H - NBEMAEES
it ESTEF (ZETTH - JURFNE
) -~ INERR -~ SNERETF RO (
BEE - IREME BT )

_—
3\ 709 () 70
s 30min & 180°C 5 14/16 min




VIENNESE PASTRIES % th 40 R 26

SPECIALITY PASTRIES #& t1 4R 45 2 BR R4

PAIN AU CHOCOLAT
ZN=WALS

Puff pastry dough, pure fine butter.
FREZ50E ~ AEEBESE -
L |

3\ 759 (7170
# 20min & 165/170°C [5) 20 min

CUSTARD CREAM DANISH
=L RER

Puff pastry dough, pure fine butter.
FREZ5EHE ~ AEIEBES -

L |

/3 90g (7170

% 30min & 165/170°C 5 16/17 min

RAISIN SWIRL

R FiEEER

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

3 1109 (7] 60
# 25min & 165°C 5] 18 min

CREAMY PAIN AU CHOCOLAT
K IR 706

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

FREZ5ENE - MIEEESN - KiEY -
L |

&\ 709 (776
% 30min & 165/170°C [5 16 min

A.0.P. BUTTER APPLE TURNOVER
#E5R 2R EA

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

/3 1059 (7] 50

¥ 25/30 min J& 180/200°C [ 20/25 min

GINNAMON SWIRL

R EGI

Puff pastry dough, pure fine butter.
FREZ%EHE ~ AEIEBESH -

/3 1009 () 60
# 25 min & 165/170°C [5) 18/20 min




VIENNESE PASTRIES %t 4h R 26

SPECIALITY PASTRIES #& t0 4R 45 & BR 4

GHOCOLATE TWIST GRANBERRY TWIST

R DHAUER AL =R AER

Puff pastry dough, pure fine butter. Puff pastry dough, pure fine butter.
FRAZ5EME - AEIEBESH - FRAZ5E1E ~ BB -
/3 90g [T170 /3 90g (7170

s 20min & 165/170°C 5 16 min 3 20min & 165°c B 16 min

T R .

‘ ,ﬂtﬂ’]ﬁ]tj]j(ﬂft 't PRE-LAMINATED PUFF PASTRY

5T LU P P9 38 B 0 T B B B R B S S B B | %%'g" SHEETS

Wheat flour, pure fine butter.
FIEEE4H

| - .
Wlty Pastries with our ready-to-use puff pastry shests! 2 xamem B a0g (5 36

e —




VIENNESE PASTRIES 4t 4h BR

h

MINI PASTRIES 3K {/R 46 7 AR BR B

MINI CROISSANT
PRIRSE A ER

Puff pastry dough, pure fine butter.
BREZ5EE - AEBESE -

I3 259 [T 225

% 20min & 165°C ] 10 min

MINI RASPBERRY ROLL
IR RS E

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

/3 35¢ [T 150

% 20min & 170°C [ 13/14 min

MINI DANISH CUSTARD CREAM

71—1J\ = :':/b\%#

Puff pastry dough, pure fine butter.
FARZEEHE - #EIEEESH -

L |
[3\ 409 [T 180
s 20min & 165°C 51 12 min

MINI PAIN AU CHOGOLAT
KIRARE NG

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

2\ 28¢ [T 260

% 15min & 165°C [ 13 min

MINI DANISH
DULCE DE LECHE
PRUR EE MR Y AR

Puff pastry dough, pure fine butter, dulce de
leche filling 24%, crepe dentelle crispy topping.
TRMARMEE - SEBESMH - 24%14
MR - DUANTEERSIRER
256 -

3\ 359 () 150
% 3045min & 165°C [ 14/15 min

MINI APPLE TURNOVER
KIR3ER B ER

Puff pastry dough, pure fine butter.
FARZZ0HE « A IFEESH

L |
/3 40g [T 255
- 25 min B 180200°c B =] 18 min




VIENNESE PASTRIES % th 4 BR 25

MINI PASTRIES KR

MINI PRALINE FINGER
RARERAZAR

Puff pastry dough, pure fine butter.
FREZ5EME « MIEEESE -

5\ 359 (1) 150

S 30min & 170°C 51 13/15 min

MINI RAISIN SWIRL
PRIRIR F IO E Bk

Puff pastry dough, pure fine butter.
FREZ50ME - MIEEESE -

L |
\ 309 [T 260
3 20min & 165°C [5] 12 min

MINI WALNUT AND
CARAMEL SWIRL

AR SRR AZ AR R BR

Puff pastry dough, pure fine butter.
FREZ5EE ~ MIEEBESE -
L |

/2 409 (70120

2 20min & 170°C [T 13/14 min

MINI APPLE TART SWIRL
AR FE R 8 BR

Puff pastry dough, pure fine butter.

EREZAEHE - AEIEBESMH -

L |
3\ 40g [T 120
- 20min & 170°C [ 13/14 min

AT ANER RS

Puff pastry dough, pure fine butter.
BREZ5ENE « MIEEBESE -

359 [ 150

% 30min & 170°C [ 13/15 min

MINI CINNAMON SWIRL
PRAR AT e BR

Puff pastry dough, pure fine butter.
FREZ5EME « ABIEBESH -

_—
N\ 35¢ 'y‘ 260
« 20 min .1 165/170°C \ 5 12 min

MINI CHOGOLATE

GRANBERRY SWIRL
RIRR S DAL= B ER
Puff pastry dough, pure fine butter.
BRAZZEME - AEIFEESH -

_—
/3 409 [T1120
s 20min & 170°C 55 13/14 min

1



VIENNESE PASTRIES % th 40 R 26

MINI PASTRIES 3K /R4 t1 A BA 25

MINI CHOCOLATE TWIST
ARRE S ALER

Puff pastry dough, pure fine butter.
FARZZEHE - AIFBESE -

|
3\ 28¢ 100
< 20 min & 165/170°C [E5 13 min

MINI CHERRY LATTIGE

R ORI PRER

Puff pastry dough, pure fine butter.
FREZ5EME ~ AEIEBESH -

5\ 409 () 100

45 20min & 170175°C 55 12/14 min

MINI STRAWBERRY LATTICE
PRIR 2B R BLER

Puff pastry dough, pure fine butter.
FREZ5EME ~ AEIEBESE -

5\ 409 () 100

45 20min & 170175°C 55 12/14 min

Puff pastry dough, pure fine butter, chocolate
and hazelnut creamy filling, natural vanilla
flavor, crunchy hazelnut topping.
TRREEE  AEBEEM - KENE
Ty meaR - RAEEEE - UEMRE
(R

/3 35¢ [T 150

i

S 30/45min & 165°C [=J 13/15 min

MINI GRANBERRY TWIST
RIRAL = AUER

Puff pastry dough, pure fine butter.
FARZEHE - AEIFEESE -

_—
[©\ 309 100
T 20 min J 165°C E 14 min

MINI MANGO LATTIGE
RARTESRER

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

5\ 40g () 100

% 20min & 170175°C 5 12/14 min

MINI APPLE TATIN LATTICE
IRPRFERER

Puff pastry dough, pure fine butter.
FREZ5EME ~ AEIEBESE -

2\ 40g (7] 100

% 20min & 170/175°C [ 12/14 min




VIENNESE PASTRIES % th 4 BR 25

MINIPASTRIES %K {4 th ARER %S

MINI CONFETTI

LEMON CREAM CHEESE
RIRER R TR

Puff pastry dough, pure fine butter, lemon
jam.

FREZ0ME - AIEBESH - =R -

3\ 309 [T 150

# 20min & 165/170°C 5 13 min

MINI TRIANGLE WITH VANILLA
CUSTARD CREAM
KIREESITRR-_ARK
Puff pastry dough, pure fine butter.
FRRZEHE - #EIFBESE -

13\ 409 [T] 150

- 30 min 5 170°c 51 13/14 min

19



VIENNESE PASTRIES 4 th 4 BRZ5

SAVOURIES s =5

CHEESE CROISSANT
ZHHAR

Puff pastry dough, emmental cheese
filling, crispy cheese topping.
FRECEEME - 22xEZT L Bz L
BISME -

L |
/2 90¢g [T 60
# 30min & 165°C 5 16 min

HAM AND CHEESE SWIRL
KR e B ER

Puff pastry dough, ham and emmental
cheese.

FREZHEME ~ KBE - Z0EZ T -

3\ 1209 [T 54

S 30min & 165/170°C £ 16/18 min

SPINAGH FETA LATTIGE

SR

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

L |

/3 1109 (T 36

% 45min & 170/180°C 5 18/20 min

TOMATO OLIVE LATTIGE
=B ER

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

L |

[\ 110qg [T 36

s 45min & 170/180°C [ 18/20 min

HAM AND CHEESE LATTIGE
KHEZZ +BR

Puff pastry dough, ham, emmental and
bechamel.

FREZATNE « KBE - Z2FE2 L -
Bt -

5\ 1009 (1] 70
3 a5min & 175°C [ 16/18 min

PIZZA SWIRL

SEBIEE B

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

FREZAENE - 2hh - KBE -2+ - &
4 °

/3\ 1209 (7] 54

& 165170°c [F 17 min

/ 30min &

LEEK PARMESAN LATTICE
EFR
Puff pastry dough, leek, parmesan and
pepper bechamel filling.
FRRZ5EHE - EE - BEEREZ L 85t -

3\ 110qg (7 36

S 45 min J] 170/180°C [j] 18/20 min

16



VIENNESE PASTRIES % th 4 BR 25

SAVOURIES s 25

TOMATO & GOAT CHEESE TARTI'S
EmlUFEZ TR

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

TREMEEE - WLFEZTMEmEER
FRZER ~ FEEM AT - AT 7F

GHICKEN CURRY TARTI'S
T M2 ¢ 490

Puff pastry dough, chicken fillet, roasted
courgette, grated coconut and curry spices
(turmeric, cumin, ginger, cardamon, pepper,
garlic, fennel).

TR T - 240 - EEIpE - BEM
MEFK (B R -L£8 = #
W Kis - &E&) -

BIG PIZZA TWIST
SEEFHALER

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

FRRZAEHE - T - EXEZ L -
BEis - BAUE - oo -

BIG ONION CHEESE TWIST
FRZ THAER

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

ERSZAEHE « ¥R ZEZ LT - BB
ZhntFECHY -




VIENNESE PASTRIES 4 th 4 BRZ5

MINI SAVOURIES %K {7% il %6

MINI GHEESE EXTRAVAGANT
HIRREZ TR

Puff pastry dough, emmental cheese filling,
crunchy emmental topping.
TREREMEE  RESET TN - UE
MEth 52 TIEREET -

3\ 359 (1] 180
s 20min & 170°C 5 13714 min

MINI CHEESE SWIRL
MRZ TR R

Puff pastry dough, emmental cheese filling.
FRRZAEHE - 20T+

_—
i3\ 359 [T 225
% 20min & 170°C [ 13/14 min

MINI PIZZA SWIRL
AR SE B e BR

Puff pastry dough, tomato , emmental
cheese and mushrooms.

FREZSEME ~ #hn - EXEZ L -
B -

L |

= 359 (T 225
s 20min & 170°C 5 13/14 min

18






PRODUCT CODE * BAKING TEMPE
EmE B

wx DEFROSTING TIME
BRFERFRE 3

<~ PCSPERBOX KA SIZE “BAKING TIME
@ /7 ~

X

WEIGHT

- EE/ YN EEAN L #%t%??i?sﬁ- ¢ g

Y VA "

BREADS

0 6]

Our bread selection has been developed to fully  FHMREE T EEEMmEBEEHX AL

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

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

shops. FRrEf e 2 FERZBEIM R - BIEFE
. KBEBEEUNR I AR ER KRR - 31/

All of them are made using wheat flour from France, EEEET TRENES - SaENNE

slowly kneaded and fermented over many hours\ to ST . PmeEaBMAT, - BLsg

develop pronounced, natural flavors. We selectonly — ggfiz4k « R~ - 24 455 R~ 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.

Wﬂf’é@k@oﬂ tange equires

"EFHERINRFTER 1S E 20 NiE"
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BREADS % &

INDIVIDUAL BREADS — A fh%E €2

RUSTIC SQUARE ROLL
HAT BRI 75 205 6

Wheat & rye flours.

INEFRYFNR BNy -

_—

3\ 409 (17 80

% 010 min () 220-230°C [T 4-5 min

TRADITIONAL ROLL
BmEe

Wheat flour.
INEEEERY -

/& 559 (1070

3 0-10min ) 220-230°C [5 4-5 min

BASIL DRIED TOMATOES BREAD
HHBEEEMGZE

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

INERERD - FEHOGZ © S ARIERIEH
MEHEE -

/3 50g (7] 45

¥ 010 min () 220-230°C [T 4-5 min

DARK RYE BREAD
BREY

ARNY

Wheat & rye flours.
INEFERYFNREEBRD -
_—

3\ 459 [T] 60
% 0-10min @ 220-230°C 5 4-5 min

MINI FRENCH ROLL

HIREE

Wheat flour.

I -

_—

2\ 35¢ (7] 210

s 0-10min ) 220-230°C [F 4-5min

FIG ROLL

=IERE

Wheat and rye flours, dried figs.
INEREERY ~ REAR - BRIER -
_—

5\ 559 (1) 75
3 010 min () 220-230°C [ 4-5 min

CHEF BAKER™S TIPS FOR YOUR
INDIVIDUAL BREAD ROLL BAKING

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

IN'A CONVECTION OVEN, SET THE
FAN SPEED TO THE MINIMUM

SET UP HIGHEST HUMIDITY LEVEL
DURING BAKING

Chef Bakers& &
IRHEFAXEZETips

BERLEEHFNEZEES ? FHMABRIDOR Chef Bakers#a /&t
PURE -

o AERHBRAEE

- BHEGKRERSRE

21



BREADS i €2

INDIVIDUAL BREADS — A fp%E &2

# 33004 .
BRIDOR (RS

NATURAL
SOURDOUGH

NATURAL
SOURDOUGH

MINI BAGUETTE FINEDOR
RIBNEREE

Wheat flour.
INEEEBAS -
|

# 31692 .
BRIDOR R

R 2 7 ;
¢~ 17cm [©\ 45¢ 71 50
- 0-10min ¢ 220-230°C [T 4-5min

CEREALS ROLL
“CAMPAGNE™

ZEOEE (R E)
Wheat Flour, wheat Sourdough and cereals

# 30897
BRIDOR RGNS
§sesame, brown flax and malted wheat

lakes). o ': W}

DNERH D EREEENRNE ﬁ; o
- REBAEREFNER) - i)

R A =
¢~ 10cm [@\ 459 L]J 60

S 0-10min ¢ 220-230°C 5 4-5 min

RYE BREAD
25

in

Rye Flour, Wheat Flour and Wheat
Sourdough.

REEERY - /NER AN/ KRB EEEE
1l -

K 7 > N
vy 9.6cm /O©\ 50¢g 50
& 0-10min & 220-230°C 5 4-5min

SHORT FLUTE
MRZEE
Wheat flour.
INEEEN) -

i3\ 459 [T 50

S 0-10min ¢§ 220-230°C [ 4-5 min

K 7
¢~ 16cm

EPI FINEDOR

TREFEEE

Wheat flour.

INEEERRY -

|

R A 7 )

¢~ 18cm G\ 40g [T 40

% 0-10min ¢ 220-230°C [ 4-5 min

GREEN OLIVE TRIANGLE BREAD
SHIBE

Wheat Flour, Green Olives and

Extra Virgin Olive Oil.

INEFERD ~ BRI AR VIERIE
e

_—
/3\ 459 [T 45
3 0-10min () 220-230°C

7 4-5min

U

MINI BAGUETTE WITH
BLACK OLIVES FINEDOR
RIPIERIAE

Wheat Flour, Black Olives and
Durum-Wheat Semolina.

INEEEERY - BEBRIAMENE -

|

R A 7 §

¢~ 19cm 50g [T 50

% 0-10min ¢ 220-230°C B 4-5 min




BREADS % &

1009% FULLY BAKED BREADS 100% = 445586

4 33574 100% FULLY
sribar [ BAKEDBREAD

SMALL ROLL «PAVE>
A A/ NEE
Wheat flour.

INEEIR -

/5 309 [T 200

?K]hr

PLAIN SOFT STICK
ATV B
Wheat flour.

INERER -
—

cZ16cm 3 40g (T 150
3 30min & 180°C [ 2/3 min

SLICED BURGER BUN
EEHE

Wheat Flour, sunflower Oil.
INEFTRY  ZETEREM o

cZ 10em 3 709 [T 48
% 30min & 180°C [ 2/3 min

# 60ROBR 100% FULLY
sritar | BAKEDBREAD

# 34253 100% FULLY
sribor | PAKEDBREND

. t-',l, ’. -

100% FULLY
BAKED BREAD

BRIDOR

BRIOCHE ROLL
FFIER Y HEE B
Wheat Flour, egg, milk, butter.

INEEY - BE - A0 - A -
2 259 [T] 192

& 205°C [5 2/3 min

BLACK OLIVES SOFT STICK
B AT ER
Wheat flour, black olive, thym.
INEREERY - BRIBNBREE -

|
cZ16cm /3 459 (TJ 150
3 30min & 180°C 5 2/3 min

BRIOGHE SOFT BREAD
M EREE
Wheat flour.

INEEE) -

o7 23em & 1309 (7)) 44

*%I% 45 min




BREADS i €2

100% FULLY BAKED BREADS 100% =)@ €l

4 37393 N B
EKID&R N

100% FULLY

BAKED BREAD

B’BREAK 2 OLIVES AND ROSEMARY
B’ BHEAK*EW“* ABEMEIR
(B - BHB)

Green and black olives, oI|ve 0|I.

SIS - REEAEIE)

|

K 2 =

¢~ 20cm /@\ 709 LTJ 40
S a5min & 180°C [ 2min

B’BREAK CHORIZO
B’BREAKFE DI H im 48 B 1%

Beech-wood smoke chorizo, olive oil,
paprika.

AT EE - BB HRMATERR -
|

K 7 N <
¢w 20cm [©\ 709 40
e 45min & 180°C [ 2 min

B’BREAK MARINATED TOMATOES
AND ROSEMARY

B'BREAKZK 3% & 2= i 50 B2 1%
Marinated tomatoes, dried tomatoes and
tomato purée.

FOBEEN - FTHEZ - BB -

|
(70 40
M 45min & 180°C B 2 min




BREADS %@

SANDWICH BREADS —

S0 MOELLEUX PLAIN

[RIRERE

Wheat flour.
INEEFRS -
|

K A
¢~ 18cm /G 100 g H

- 30min & 180/200°C

S0 MOELLEUX MULTIGRAINS
ZRENE

Wheat flour, sunflower, poppy, millet,
sesame, golden and brown flax seeds.
INERBERY - BETERT - BBEENT . BBEE .
INK - R - BRI - ARELE
JifHF -

_—

R 2 Ny -
c 5 18cm /31 1009 () 64
S 30min & 180/200°C [ 3/5 min

S0 MOELLEUX 2 OLIVES & THYME
SHIE  BHMEBERAER

R El

Wheat flour, green olive, black olive

and thyme.

INEEERY - BE  BREBNEES -
_—

R 2 A

vy 18cm /3\ 1009 [ 64

2 30min ¢ 180°C [ 3/5 min

BASIL AND DRIED TOMATO
CIABATTA BREAD
BUNBEEMLZEX
A el

Wheat flour, tomato confit and basil.
INEFERY - FEAEESBE -
K A2 7 =

¢~ 18cm [@\ 140¢ 25

& 210°c 5 10/12 min

&

NGaEEE

BRIDOR
M e 4

# 37147
BRIDOR

# 31612
BRIDOR

50 MOELLEUX
SUNDRIED TOMATO
FHhEE

Wheat flour, sundried tomato
and tomato puree.

INEREERD - FMBEZAEMEINE -
_—

R A ~
v~ 18cm /@) 100 g 64

S 30min & 180/200°C [ 3/5 min

30 MOELLEUX PESTO
BEHE

Wheat flour with basil (Without aroma).
INEFEI TN BE -

K72
v~ 18cm /@) 100 g 64

S 30min & 180/200°C [ 3/5 min

PLAIN CIABATTA BREAD

WITH OLIVE OIL

AR

Wheat flour and extra virgin olive oil
(2%).
INEREERY AR AR VR R (2%) -

R A N— =
¢~ 2lcm [G\ 140¢g [T 50
& 210°c £ 10min

GREEN OLIVE CIABATTA BREAD
SHEE AN E

Wheat flour, green olives, extra virgin
olive oil.

INEREERY - SIS RYIER

18&5m -

R A ~ <
¢~ 18cm /G\ 140¢g [TJ 30
& 210°¢ B 1012 min




BREADS i €2

SANDWICH BREADS —

BAGUETTINE SANDWICH
AR =30AE
Wheat flour.

INEFER -

K A 7 ;
vy 26cm [@\ 140¢g 25
s 10min & 2100 B 12/14 min

POPPY SEEDS BAGUETTINE
SANDWICH
g:k‘f%/f_t S\Z/D [

Wheat flour and poppy seeds topping.
INEEBRYANEE RS -
_—

R A N
¢S 26cm B\ 1409 [T 50
S 10min & 180°c 5 10 min

NATURAL
SOURDOUGH

BAGUETTINE SANDWICH
GEHEA[ES
iﬁ/f_t Si/:. 22

Wheat flour, wheat sourdough and seeds
(brown linen and malted wheat flakes).
INEREERY ~ N AN TE RS
(IR EF/NER) -

_—

R 2

03 26cm /2 1409 (T 28
10 min 5 210c B 12/14 min

RYE & GEREALS HALF-BAGUETTE
EERBEA =088
Wheat sourdough, rye flour, malted
barley flour and malted wheat flour.
INEREREAEAE - REHDY) - REEK
SFIN) - NEEHH -

_—

K 7 =7
¢~ 25cm /G 120¢g 50
10 min & 190°c = 10/12 min




BREADS %@

BAGUETTES >

‘SOURDOUGH
# 33362 .
BRIDOR [—f‘_"“_@

LUTECINE BAGUETTE
B#A8

Wheat sourdough, wheat flour and
durum wheat flour.

N RESEAE - /NEREENY - HEE
INEEH -

R 2 N .
v~ 40x7.5cm (@) 2809 [T] 22
S 30min & 190/200°C

5 10/12 minNew

THE PARISIAN BAGUETTE
EREEE

Wheat flour, wheat sourdough.
INERFERN RN/ N A B ST ANE -

K2

vy 50cm G\ 2809 [ 25
3 30min & 190/200°C
5 1012 min

PARISIAN BREAD
22 K%
Wheat flour.
INESEEAR -

R 72 N
¢~ bbcm /@) 400¢g 14

NATURAL
SOURDOUGH

THE FRENCH BAGUETTE
ZEIRIAE

Wheat flour.

INEETRD -

R 2 N =
v~ 45cm (@) 280¢g [T 25

% 30 min &1 190/200°C
5 10/12 min

THE COUNTRYSIDE

BAGUETTE
REBHIEE

VRN =<3 N

Wheat flour and rye flour.
INEFERYFNIREHLR -

_—

K 7 = -
v~ 50cm [\ 280¢g [T 25
s 30min & 180°C

a 10 min

S 10min & 190/200°C 5] 16/18 min

S LEARN MORE ABOUT SOURDOUGH ON P. 31
Y 25 AR/ EELEZEEIE P31

TWISTED BREAD
RAZE %

Wheat flour and wheat sourdough.
INEREERY AN/ VR B AR AR -

_—

R 7 N <
v~ 45cm [G\ 5009 (1710
# 30min & 180°C
15min

S,
RIS
NATURAL
SOURDOUGH




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 Lendtre 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 @ —1{E¥ T E7Tm B0 AN EE O\ ME
mEE T EMNE B - —EEEMNEMRK -
MHIEmNESTE  ERAE20mEMEINE T
EETERE - KR DB AETEKTEN
EEFEMBEEEZBAREE IIE - #KLenotreF!
Hotel Matignon - ERISESK RHEIERE - B
BENIFELENESENRETLEZA
BIE 173 RIS ERASEFERE
B - MEBridorfE B1RYFT %5 T Frederic
Lalos - Parisy - 2ZEHEHBOREE - FEHY
FEREEEMEW  BELERERMES
HWEEEHR  FAEeMRKREAZ2RE - A
AR RHIRRY -

N LEARN MORE ABOUT SOURDOUGH ON P. 31
MY 2 AR/ ERLEZEEIE P31

2



BREADS % &

BIG BREADS A% €

MUESLI BREAD

& RIEE

Wheat and rye flour, oat flakes, honey,
dry fruit: cranberries, apricots, minced
nuts, flaked almonds topping.
INERRBRY - RECHDRY - HER B
2 HCRNEZR(NIE - R
BHE) -

_—

[5\ 2809 (7] 26

# 30min & 180°C [ 15 min

BREAD WITH FIGS
GRS
Wheat and rye flour and dry figs.

INERTRY - REHEMAETRE -
|
3\ 3309 (1] 26

5 30min & 190/200°C 5 15/20 min

RYE AND LEMON BREAD
@ EEHE

in

BRIDOR

Wheat & rye flours, candied lemon and
lemon peel.

INEEEERY ~ FREHERD -
EEEAERE -

_—
3\ 330q () 26
# 30min & 190/210°C 5 30 min

MULTIGRAIN LOAF
ZRMEREE

Wheat sourdough, wheat flour, sesame
seeds.

NERSEEEA - /SR -
Bk -

Zhnkt

/5 280¢ (T 28

3 10min & 190/200°C 5] 17 min

WHOLE WHEAT BREAD
ZEHE
Wheat flour, sourdough flour.

INEERR ~ /)NERRREEENE -
3\ 3309 (T 26

3 30min ¢ 200°C [ 15/20 min

NATURAL
SOURDOUGH

NORDIC BREAD
IEMAERELAE

in

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

BE - REAY - NEEHMARES
ity - 6TBR ST ( ZETEHT - BBEH - /)
K BEZR - mRMARGEIEMET ) -

_—
~7 20x9cm /3 3309 [T 26
- 30min & 190/200°C [5] 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.

HRIPABIAM A IFEEFE A LR

A MOFERREZROJREA ARG - BiE=
BErEBEEERNERE - R A3Meilleur

Ouvrier de France BER—EFEBEEL
RESE - EEESRERENHET - MUE
REQBEBIERNRFETRHE S EE
ZE SNIMOFMIELBIEREZL - &
ZYHEFTYHFENSRER -  EEWE
HWEFTHEEANHEREERAFENE
B - EBRMKEF - MOFTESEEREEN
st UWEREEISEN—EFR -




NATURAL
SOURDOUGH

NATURAL
SOURDOUGH

SOURDOUGH

BREADS %€

BIG BREADS A% €

BUCKWHEAT FLOUR BREAD
E%0

Wheat flour, buckwheat sourdough.
INBEER B LR -

_—

/3 4509 (7 16

s 30min & 180/190°C [ 15/18 min

BREAD WITH NUTS

BRAE

Wheat & rye flours, wheat sourdough, nuts.
INERRERY  FRESEERD /LR AT
MEBR -

73\ 400g (7] 25
3 30 min 1 190/200°c [E5 15/20 min

BIG PARISIAN BREAD
ARERELEE
Wheat flour, wheat sourdough.
INEREERG N TEAEAE -

_—
/3y 1100g [T 8
3% a0min & 180°C B 15min

BIG CEREALS BREAD
ABRYEAE
Wheat flour, wheat sourdough, seeds

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

INEREERY  /NEFEEREEAE - AN
RYAEZE - B B =
eNiReL s -

_—
/3 11009 (70 8
e 40 min & 180 =] 15 min

NATURAL
SOURDOUGH

CEREALS BREAD
AENED

Wheat flour, wheat sourdough, seeds

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

NEREERY © NERRREAEAE - FEATAD
RYETENT - Zhi - BTN - B8
AR BER AT -

> 2 18cm /5 4509 ()16

3 30min & 100°C B 15/18 min

BATARD BREAD
Bz

Wheat flour, wheat sourdough.
INERERY N RETEADAE

° 31em 3 5409 [0 14

s 30min & 190/200°C [ 20/25 min

BIG POCHON BREAD
ARELZRES
Wheat flour, wheat

and buckwheat sourdough.

INEREERY DB AEEAISE
BR%EE -

|
& 1100g (70 8

% 40 min ﬂ, 180°C 15 min




UNDERSTANDING THE SPEGIFICITIES
0F SOURDOUGH

2 E R BN SR 2 R

Delicate know-how resulting froma natural chemical
process, sourdough bread brings a natural acidity
developed through long-fermentation process but
also more aromatic flavors. Created by a rigorous
combination and resting time of fermented fruit
juice and wheat flour, the levain gets enriched along
years. Bakers incorporate this initial mix into their
bread dough, but while most of it will be shaped and
baked, a small part will be kept unbaked instead for
future levain, after further rest.

Months after months, bakers thus keep, enrich and
improve the saved portion of fermented grains from
one batch to the next, each time adjusting its acidity
balance incorporating some more fermented juice
or wheat, to pursue this initial chemical reaction.

Enabling to bake bread without any industrial yeast,
this sourdough levain will demand longer resting
time for the bread dough to swell up — in a process
taking up to 36 hours -, thus gaining a distinctive
and yet aromatic acidity but also more contrasted
texture between the loaf and the crust.

PR T B2EBARRKREREREBE -
NEMBAEAR T EABRBEREBME
BRRIKIN - EEBNEMNSE - BEER
BB 12 B S8 B SR OT A\ & i B SR BT K R SR
BAZEBRENER  TERESEERKEM
BEBENEE - BERL WOMZfEER
RGBS AEMPINERE S - BEEHFZ
AUEIC—/ BB BR 2R - DIRMEAE A -
RECEIR®E  AemMItRE - BRE
R EREAR AN —HrEEE - BRE
FBBRMMA—LERBERT N2 /N ERBEMF
BENRE  DREFEBRRFREBIEER
B IBRBANECQIERS @ S&/\KKE
MENEBEFEERNEGE  EXHUER T
M E O DI EMEER - SRFEFEC/NE
EfR - SEtREA0BRAsNKEZWILR
A8 - DR mIIEs -

31



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.

PEER—EE0E  olE—LERYEK
FooghE - RE - REMEZR - WOME
M RFREmMPHRE - M - HEZ - &
- BIRS ) PRI RRIZRGER - BRSESIKE
SmENEREERE —EARBE - /)
ZHHMBAET T BIERENERRE - EERLIDR
HEEERAERIRE -

RS FR fBridor /) R AR B Z )
fREEKD - LIRB—2INEEEEm - —1&
HEEERBNAERTR  tnefBER
MEFAENERNEX -

3

2



GLUTEN-FREE ‘R =8 E %51

GLUTEN-FREE PLAIN ROLL
JRIKE

Rice flour, brown rice flour, millet

flour, buckwheat.

KD BERED KD BE -
|

13 459 (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

ER g

Brown rice flour and buckwheat.

HESRHD ~ R - BE -

]
45g [T 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 MADELEINE
M E
Brown rice flour, millet flour,

buckwheat.
BERRD ~ IREERH B ZE -

|
/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
wp s MYy mm EEEE 6

Rice flour, millet flour, buckwheat.
Ky~ KRS - BE -

|

/2 50g [T 50

Frozen: T 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.




PRODUCT CODE DEEP-FRIER COOKING
Emtlis

— WEIGHT BAKING TIME

8/ B swmm
PCSPERBOX N 7 SIZE

@ /78 €N ESAN

© PAN COOKING
O Ex=m=

SIDE DISHES
e

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!

MR T BABENRHERAOM BRI FER

S~ RPEREE 7= EEE;Z mEREEFEA
MFEE - ERAENME

HFRENMAEES - ﬁﬁLX%HFﬂ’EEDA%ﬁ:%EI’\J
TkiE - DR - RELHAYER E AT KD 15 BUAR
O ERBENRERRTH  mEHMN=Z
BREAZAME -~ HER - AT®% K

AR IEDH - R PIRE RN BB Fh R BRI ZE 4R

o3k - %%BE%E%%%E’J%%%& - OR
£  KREFER BHQE  SHHXAE
===
PAVE=S
?‘zﬁﬁﬁ[’:‘l B AR IAER ~ YIEIEM L

FRRERSHED - PR DL 510 12 1
MEEREHEEESE - RAMR - ME
AR  ERNRRATEE L - BB
N -




SIDEDISHES HEc3E

FINE CUT POTATO RECIPE #Ht))Sic= B

i e

PECZIT] NEW CODE 2020
;?ﬁgwm
'3‘5 w m"’ %

s

e ZEEY NEW CODE 2020

.\?
M“‘b
il

oo

e PRy NEW CODE 2020

POTATO GRATIN
BZIRRTESZ

Potatoes, cream, mozzarella,

salt and garlic.

BiE  RE- - BHEENZL
AR -

—_—

K 7 =

2 S Tem /B 1209 (T 40

E‘ Frozen: 24 min at 180°C
3] Frozen: 2 min 40 sec at 700W

MINI POTATO GRATIN
HKIMBZLRERTES

Grenaille potatoes (charmeuse variety), milk,

cream, emmental cheese and garlic.
INGIRE - ) BRER - L00E
ZEMER

L |

R 2 7

vs 6em [3\ 45g [T) 24
ﬁ Frozen: 20 min at 180°C
3] Frozen: 2 min at 700W

MUSHROOM FLAN
BT B ELEHE
Button mushrom, chive and
flan mix.
EgE - E -

HEMEY) -

K 7 = <
v~ 6em /@ 709 [ 20
@%150%: 5] 22 min

NO ADDITIVES, NO PRESERVATIVES,
NO ARTIFICIAL COLORING OR FLAVORING, NO PALM OIL.

K = //J\\ 7]” ”*‘U

TEANEER -
FENBEE - L2t -

FZBEE -

335



POUCT CODE
Emftis

B/

PCS PER BOX
/%8

DEFROSTING TIME
]

DEFROSTING TEMPERATURE
RRRE

= % o B

BAKING TIME
OB

MICROWAVE
TR

SIZE

EmAN

R 2
¥ N

P

DESSERTS
&H 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 AR EAESBHREQNE
EZAIWEN - AN ZEEXEREREE
BEEE T RHEBIOEI -

FHERREREERENBRFERKBE T
Traiteur de ParisEIEEBKHES - EEINEZLK
=3 — 2 RfAlain Passard ° Traiteur de Parisfy
EERERELPEXRRETREMEITE « B

RiIHH2 RN - URIFEHE MW S m
B - FRmEFEEIN—E -« Traiteur de Paris
HEOREZENERIERS - EUEERKME
BEaM -




DESSERTS #HGa

INDIVIDUAL DESSERTS (COLD) — A3 EHmm (72)

o

EL P00l NEW CODE 2020

v

e Ty NEW CODE 2020

Nl

Fans

EA LY NEW CODE 2020

OPERA

MBIPT EE

Coffee soaked Joconde biscuit, coffee
buttercream, 57% cocoa and 72% cocoa
chocolate ganache and chocolate icing.
IMEERe)ocondetiEz - MLk

WA ~ 57%3 oI 72% o]
KOENEHMTERRD IHETS -

R 2 N
vy 11x28x24cm [@\ 65¢g
(7116 <& 3hrs & 4°C

CHEESECAKE

Cinnamon crumble base, cream
cheese, cream, sugar, eggs and lemon.
AR ~ T+ - BB 1
HEMEE -

_—

KA )
v~ 7Tcm [O\ 85¢g 7720

# ats [ ac
SABLE GIANDUJA
R R BREA

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

fefEehiE - BFARENERE -
Be F3 R R R gRe -

|

< 7 — .
v~ 7cm [©\ 90¢g 16
S 3hrs /};‘ 4°C

v

e 0N NEW CODE 2020

i

e LN NEW CODE 2020

oz

e VLN NEW CODE 2020

=

CHOCOLATE SLICE

SR e hE

Chocolate Joconde hiscuit,

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

K Jocondediiz

58% ol ok NfEhE - KENZEE -
71% 0] O R DR RS SIERE -

< 7
vy 11x2.8x2.4cm [©) 65¢
116 4 3hrs “ 4C

CARAMEL DELIGHT
RO R

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

EREMREIE - EBWER - £
RET - Mo R NRIREET -

_—

KA <
¢~ 7cm/@\ 90g 16
S Ahrs H 4°C

CRISPY CHOCOLATE
& GARAMEL

ARG NMRIR=E%

Chocolate crumble base, 72% cocoa
chocolate mousse, creamy caramel
and chocolate piece.
KENMEEHE - 72% Tlal ke
A EBEMENE LRGN
FECE -

|

K A 7 >
v~ 6cem /@ 90g []J 16
5 Ahrs H40




DESSERTS #HGa

INDIVIDUAL DESSERTS (COLD) — A3 EH @R (02)

LEMON MERINGUE PIE
CAPPUCCINO . PLRI NEW CODE 2020 EXESE=Fiir
NEW CODE 2020 AR BESR Er & ik Italian meringue, lemon cream,
Chocolate crumble base, coffee cream, mix of flaked almonds, orange-
milk mousse and cocoa powder. Iemqn zest and cLumt\JIe biscuiibgse.
KENSEHE - MBEEE - £ , : BIEA - BRI - B
RETRIRE 0 - vl R EREREHHE -
L} L |
K7 7 < - KA N ~
¢~ 6em /6 95¢g (] 16 ¢x Tem /G 90g (7] 16
3 anrs [ ac 3% 3hrs [ ac

PANNA COTTA RASPBERRY AND STRAWBERRY

PRTTER NEW CODE 2020 AND MANGO DELIGHT PETTE) NEW CODE 2020 TIRAMISU
T RYYE A RF T ZBRUERDKER
Coconut crumble base, coconut - Strawberry and raspberry soaked biscuit,
panna cotta, mango and passion fruit ol mascarpone mousse, strawberry,
jelly and grated coconut. N/ raspberry jelly and white chocolate piece.
HFEHE - P - TRNBEER TEBRMARFREHE - BHR

KRR - REFERMMA - B TEBAEMARTRR &

— g ARFIR - BREDR -

K 7 vl —-—
2 Tom g 1 o T
v~ Tcm G\ 80g [TJ16

s ans [ acc ;
' e 3hrs ) 4°C




DESSERTS #HGa

INDIVIDUAL DESSERTS (WARM) — A3 EH 5 (BE)

PANGAKE

PLIOE NEW CODE 2020 HEk

Egg, milk, cream cheese and flour.
49 - ERE LA  HE -
©3 9cm B 259 [TJ 80

T 15 sec. at 800W

CHOCOLATE FONDANT
PRTIYRE] NEW CODE 2020 Ko K ER

60% cocoa chocolate, egg, sugar, butter
and oil, cocoa powder and milk.
60%0) 0], SR i) ~ 40 ~ 1B
B - REDMEY -

L}

7

KA <
v~ 7Tcm [\ 100g L]J 20
Frozen: 40 sec at 750W
Frozen: 16 min at 180°C

APPLE TATIN TART

PRIYPRR NEW CODE 2020 TAR JEVE

Shortcrust pastry, caramelised apples
and caramel.

HHEFEREY - ERHESER -

L |

KA <
v~ 9cm /G 120¢g 24
4 150°¢ (53 15/20 min

30 1 min at 1000W




DESSERTS 2H 5

DESSERTS T0 SHARE H=FH mn

¥ s

e L2y NEW CODE 2020

T

P 7x() NEW CODE 2020

\
" r i /

Traiteurde Paris
NEW CODE 2020

PRE-CUT RED BERRY CHEESECAKE

e i) NEW CODE 2020

el T | ZE s LT A

MEZ TR

Crumble base, cheesecake mix, red berry

compote (strawberries, raspberries,

blackberries and redcurrants).

MEERSZIE ~ T &K% R LSRR
B(L2BE - ARF - BEMAM

mf) -

_—

R x2 07 230m /2 1.26 kg

()1 % 6hrs { 4°C

T

P yxed NEW CODE 2020

PRE-CUT LEMON MERINGUE
BEEREA)H

Crumble base, citrus cream mix
infused with Sicilian lemon juice and
light frothy Italian meringue.
HOHBRERE R ERARR
Mgt Rifc L8 & REARA
EEH -

B x12 7 23em

N o\ 1.2 kg

1 % 6hrs { 4°C

PRE-CUT HAZELNUT & CHOCOLATE CAKE
K DRFERUIEH

Crumble base, Gianduja mousse, chocolate
topping, nuts sparkle (almonds, hazelnuts,
candied orange pieces and pistachios).
MeReEREf - HMFTERT - EER LARS
NERCHE (B &F - BERRMFHE
MR ) -

%]ﬁm °Z 23cm

1 %% 6hrs 1 4°C

[3\ 1.2kg

PRE-CUT MANGO & COCONUT CAKE
TRy RIS

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

FREH R - WFI0R - ERAMEIBER

B Wb RREEen -

R x2 2l 23cm /3 13kg

71 % 6hrs & 4°C

PRE-CUT CAPPUGCINO DESSERT
JELAR M IE 5= B & e Y B
Chocolate crumble base, robusta coffee
cream, milk mousse and cocoa powder.
RENREUE - MBEZEE - FORET
Fnojolkn e -

R x2 £ 28em [5) 1.27kg
1 3 6hrs & 4°C
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PRODUCT CODE
EmiUEs

WEIGHT
B8/t

OSTING TIME

EMPERATURE

FINGER FOOD

Iz

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 - TEEMBREES TS
B 2% - Traiteur De Paris RAE TSI SK A%
BIEMAEEX - LAEBIFTAE® - i§H
BUMNERRHRLEZHRS - MPIEZZIREMH
REREm - HREE REEREERY &
BEIZARU755% © Traiteur De Paris #ES2 AT 45 E
MEER - PR HEZERAERZ M
BEED - BIERERm » B - 2R
¥ HHEEE - B THB48 350N - EHEN
EIRM - B EAEM K BN IR BT RN & Kt A KR EIfE
REIFAEBEF =2, - Traiteur De Paris 13
LEIERNE MG - I RUHBIETEN - 5158 K &R
H=BER -

2



o

EALIOELE NEW CODE 2020

s

PLIOEEN NEW CODE 2020

FINGER FOOD —[/)\iZ

RECEPTION CANAPES == /&

PRESTIGE CANAPES
S AT/ VRS
ASSORTED SAVORY CANAPES
MBS /B

Black breads, pepper tapenade,
involtini and chives
BEPHERBREES
Club Sandwich

NE=FE

Cakes with olives, goat cheese
cream and marinated tomato
E R TR E ALEC A
18/ 8}

Plain bread, apple jelly and
Comte cheese
fEEIFCsaRIENER AR = +

Gingerbread blinis with
Roquefort cream and pear and
pistachio powder

FZ LRI R EIR R
BFOR D

TRADITION CANAPES
B A0/ VRS
ASSORTED SAVORY CANAPES
HMIRFEB /B

Onion cake, smoked duck
breast with bitter orange.
FEH AREREN

Tomato financier cake, cream
of goat's cheese, marinated
tomato and chives.
EMEBMIER  WUFDHE
TRE - BEMRIER

Rye bread, chicken rillettes

with mustard, white bread,
paprika.

BERHEE - FAREAE - H
3051 K 3R

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

SEEE - LLEE -~ EEYm - B
BER - AN EE
Nordic bread, soft crab, avocado
mousse, lemon zest.

BEHE - BARE - £HR
RATREEE

Swedish breads with crab, citrus
cream and dill

B - HEZENSEL
BT

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

ERERBERRE =R
Gingerbread crumble, foie gras and
mango chutney

B TCRER SRS

Poppy seeds blini, lemon cream,
cucumber and trout eggs
ERYA « SINAEB R FA K

IREBFETE FRREH

_—
13\ 10g (7] 9 flavors x 6 pcs
M 3hrs & 4°C

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

EHEaz - IBAT Y MR ETE
RRE=

Pepper cake, shellfish-flavoured
cream, marinated crayfish.
ARER B EEIR ) A )
REMR

Blinis, lemon cream, smoked
salmon, spice mix.

SEEH - EEE - EE=X
BEREER

_—

/2\ 10 g [T 9 flavors x 6 pcs
»,7?* 3hrs @i 4°C




FINGER FOOD —[/)\iz

VEGETARIAN CANAPES =& /)\&

# 156801 [ Traiteur de Paris

EA LT NEW CODE 2020

VEGETARIAN CANAPES
RBE/NEERS
ASSORTED SAVORY CANAPES
HIBRE /R

Burgers, coriander-yuzu cream,

sugarsnap peas, teriaki sauce, grilled sesame
seeds.

BEE - xE B TMAAXRESE
Vegetable club sandwiches

(green bread, vegetables, multrigrain bread).
MENAT=3CA(BHE - M SREE)
Onions cakes, mascarpone,

walnuts, cranberries.
HEER  BAMBmEZ L &2 N E

Tomato financiers, ricotta

cream, mozarella cheese ball, marinated tomato.
EMERSER  BRAN#SEZ LR
IKEZ TR MBS

Blinis, pepper cream, roaster

peppers.

AR BN FRET ~ SR AN = B

Spinach cakes, mascarpone

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

—
[@\ 10¢g LT 6 flavors x 9 pcs

%}ﬁ* 3hrs & 4°C




FINGER FOOD —[/)\iz

VEGETARIAN CANAPES =& /)\2&

VEGETARIAN MINI QUICHES

PRTISEE] NEW CODE 2020 HKIENEZBEH]
— . ASSORTED SAVORY CANAPES
HMIFHS/NE

Mini quiches with goat cheese,
spinach and almonds.

FMT T BERNBLCERER
Mini quiches with broccoli and
emmental cheese.
AL SCEY T REH

Mini quiches with green asparagus
and coriander.

EEEXEE

Mini quiches with cherry tomato
and mozzarella cheese.

BEMKFZEREM

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

MRE L& i F B AN B NREM

3\ 11g [T 3trays of 5pcs x 5
flavors

4 170°c © 20725 min

Can be heated in their mould




1

EALEL NEW CODE 2020

sz

B e NEW CODE 2020

FINGER FOOD —[/)\iz

ASSORTED PETITS FOURS J==U/)\EH Am

INC.

&
PROTECTION

LID

SAINT-GERMAIN
PETITS FOURS
REHEM/NEHE

ASSORTED PETITS FOURS
FEERIATV/NEHES

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

EAR NV

ASSORTED PETITS FOURS

FRERETV/NEHBY
Raspberry cheesecakes
(cheesecake and raspberry
jelly)
ARFLIER (TTER
MARFRE)

Apple pies (caramel financier,
caramelised apples and
crumble)

AR (EEEMSER -
EEERMESEMRNE)
Pecan nut brownies (brownie,
hazelnut chantilly cream and
caramelised pecan nuts)
Bk HEBEE R (hBiEE
1% BFEEFPRENE
HE =B k)

Chocolate crumbles with

dark chocolate ganache and dark
chocolate cream.

WUBRARS ] - BAGNTA
fic LR H AEHE

Caramel and cinnamon

financiers with caramelised
compote, topped with chopped
almonds.
EREaERESERL AR
RaEMmE T

Raspberry cheesecakes.
ARFZTLTER

Operas.

HEIR

|
o 14q (7] 8 flavors x 6 pcs
Heohs & aC

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

W = B AAE

Banoffee pies (chocolate
crumble, chocolate and bananna
ganache, caramel chantilly cream
and caramelised hazelnuts)
BEXLCH CRE N - &
BRONEHMTE  EREH
PREMEEET)

Strawberry and cranberry
doughnuts (cranberry financier,
strawberry mousse and dark
chocolate drizzle)
TRIBRF NI IHERE ()
HEEREENK  T2BAR

HMARNE

_—
/3, 12,59 [T] 6 flavors x 8 pes
H3hs & 4C




FINGER FOOD —[/)\iz

ASSORTED PETITS FOURS J==U/)\EH Am

HAUTE GOUTURE

GALLLE) NEW CODE 2020 PETITS FOURS Lemon slices (lemon cake base
= Z& /:'_E I:'EU 5£ EC /J \ EH %5 lemon cream, sugar pearls, Iem'on
ASSORTED PETITS FOURS jelly with orange and lemon zest).

EERER (FEERHE - 18

IRV ES

PROTECTION
LID

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

Ko DEEs R NME - 72%
OO RAENEMETE - BARD
NEH - REDEFETE)
Coffee and speculoos mokas
(coffee soaked hazelnuts biscuit,
coffee and speculoos buttercream
and crunchy hazelnut pieces).
MEEES{SEREs ~ B
Fofez - A HE A
BRFIE

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

BHEAE - BT ER  BEH
HRYRAMEEF

Chocolate caramel slices
(crunchy biscuit with chocolate
caramel ganache, caramel
chantilly, milk chocolate slab and
caramel sprinkles.

KO NERERR (MREHZEC
ERENEEEMTE - £
HEF - FPHERENRAE
HERERD)

B2 - 1 BREERREMN
E2EJ5

Crunchy Raspberry financiers
(financer, raspberry jelly, white
chocolate crunch and raspberries).
EMARTFEREER (BE
BEER ARTFRE  BXRH
T AALET)

Apple and quince tatin (all-butter
shortbread, apple and quince
tatins, mascarpone cream and
cinnamon).

BERAKINENR (4mERet - 35
R AN BRASZER
M)

Saint-Honoré (all-butter
shortbread, choux pastry, light
cream with Bourbon vanilla extract
and caramel sauce).
EERBMDNEE (FHEReT
A REEERNEREE

_—
/3 12g [T) 8 flavors x 6 pes
Heahrs & 4C




FINGER FOOD —[/)\iz

ASSORTED PETITS FOURS J==U/)\EH Am

o

MINI FINANCIERS
e aeza NEW CODE 2020 S fpo 3 —p B |\
KA ERm S/ EiE
ASSORTED PETITS FOURS
W, AR IRTU/ BB Coconut sponge cakes.
Fia4mEnE
Almond sponge cakes. Pistachio sponge cakes with
BIBEER apricot.
Chocolate sponge cakes. FOREHBHER
KENBEERE Almond sponge cakes with
Almond and hazelnut sponge Morello cherries.
cakes with apple compote. BB BREREN
ERABCEFBHRER
_—

/3 149 [T) 6 flavors x 8 pcs

%l% 2hrs (@) 4°C

THE ORIGIN OF FINANCIER EFREERAIENR

In French « un Financier » is a person working in Finance. Tun Financier, AXH=EZ
Back in the 18th Century, religious women used to bake ~ #EEFREMA - +)\HL
oval bite-size cakes with a delicious almond taste. In M EDERBHBEFENWS
1890, the pastry Chef Lasne owns a pastry shop next — {_[IBK/N&EHE - 18904 - BHEF
Paris most famous finance trading area and looks fora  Lasne FREEZREZEZHEFIE AL
treat to serve to his Finance-working clients, interested & —B#/E - B ERENE
in easy to eat little sweet treats. He decides to bring ~ ASSKE(EH/NEHERL - HREM
a fresh look to this little almond treat giving it a gold ~ IB&(C O K/NERERR AT AR
\ bullion shape! SNEAESIZN

/\




FINGER FOOD —[/\iz

TEA & COFFEE ACCOMPANIMENT i in ik 25

MACAROONS
(6 ASSORTED FLAVOURS)
SRR

Pistachio Macaroon
Buttercream & Pistachio Paste
HORKBRE  FHZE
MALRE

Lemon Macaroon
Buttercream with Corsica
Lemon

BERKERE  FH=E
MiEz

Raspberry Macaroon
Raspberry Filling
ARFIRSRE  ARTF
RE

MACAROONS
SUMMER FLAVOUR
SHFREEHOK

Coconut macaroon

SRS

Macaroon shell, coconut whipped
ganache

BREES - BFE

Strawberry macaroon

TZRBRE R

Macaroon shell, strawberry whipped

ganache
BREER - T2HHE

Blackcurrant macaroon
EmFHRE

Macaroon shell, blackcurrant
whipped ganache

S5REES - BeTE

Orange blossom-flavoured macaroon

RS FE
Macaroon shell, orange blossom-
flavoured ganache

BREH - BRE

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

KRENKFRE - 8BI55%
N AT

Caramel Macaroon

Camargue Sea Salt, Dulce De
Leche (a Lenotre Receipt)
EWEIRSREE - BRE4H

Vanilla Macaroon

Vanilla extract from Papua New
Guinea & Tahitiuinea & Tahiti
REMBEKRGRE &8
WRAE R ER

|
: 129 N 6 flavors x 16 pcs
,T" 4 hrs Jé 4°C

Apricot macaroon
EHkEREE

Macaroon shell, apricot
whipped ganache

BREER BRHE
Rose-flavoured macaroon
WIS+~ 5E

Macaroon shell, rose-flavoured
whipped ganache

SRR - BIRKRE

3 12g (7] 6flavors x 8
pes

ahs § ac




FINGER FOOD —[/)\iz

TEA & COFFEE ACCOMPANIMENT Fc ion i8R 5 ¢

CLASSIC BABY ECLAIRS
N ANESSH/SESNIES
Assortment of 3 Flavours:

Dark chocolate, coffee and vanilla.

3REOMK : /RO - MBEAEE

7 13g 3 flavors x 16 pcs
$3his & ac

BABY ECLAIRS

AN ANFSESNEES
Assortment of 6 Flavours:

Vanilla, chocolate, raspberry, lemon,
coffee and coconut.

6TEONK . HE - KGN AR
F - 1B INBERNERF

_—
[3\ 13 g [T 6 flavors x 8 pes

¥ 3 hrs J@ 4°C




FINGER FOOD —[/)\iz

TEA & COFFEE ACCOMPANIMENT #c ion i8R 5 2%

# 134601 MINI CHEESECAKE

PRYIIYY NEW CODE 2020 RIRZ T ERE

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

AEHZE - RREZE B #-
EMER -

R 2 %
v~ 4dcm G\ 209 [T 48

\ o Hohrs § 4c

N CANELE
PRRPPIEY NEW CODE 2020 HKIRO B E

Sugar, milk, rum and egg.

i AR BBE - 2E -
c33em B 17g (719
i Frozen: 10 min at 210°C

MINI GHOCOLATE FONDANT
PEYYZY NEW CODE 2020 PRIRETE NIOKER

58% cocoa chocolate, cacao powder,

milk, eggs, sugar, butter, and 72% cocoa
chocolate heart.

58%0IalkE ) ~ olaliy ~ 44~ & -
W~ 4550 - F172% 0l Ik AR -
_—

R A 7 ;

¢~ 4cm /G\ 309 [T 48

LY Frozen: 45 sec at 500W

|5 Frozen: 10 minat 170°C

i1



RRODUCT CODE
EmiHE

WEIGHT
=8/

-

PCS PER BOX
/58

DEFROSTING TIMEguu
< BTl ‘]

= ‘- : it
l:ﬂ_l MERO = ‘** y .

CULINARY 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!

HRFZAEREFEMEERAHRERSR
HE - HARHTIEEENREHD R - 1
1F‘i75'j,.:':E’J%ﬁkﬁ%hﬁ%@ﬂﬂﬁ‘" BhiRREfs

EHYERER—DIENTK - RmCRES—
1@3!5  4CE - 1EEE~§§EﬁLEEEﬁEJTjE’J;E
B, w2 EAEEE 1IA1’\E' BHIRE
TR - RO AR

TA&ZF/ Wmuwmw%& and

"SR EMNE R E D ENEK"




CULINARY AID it} 38 44

~r 7
e
a2 £
.
(0 2
.!E,_. -

PRTTTat  NEW CODE 2020 PRIR 28 B SR B PETISCd NEW CODE 2020 CAKE BASE

Wheat flour, sunflower oil, milk & eggs. RIS EBE/)\EfE
B ~ EETERH - WE -
BN - SR - FIAME Sugar, ground almond, butter, eggs

MINI BLINI MINI ALMOND FINANCIER
4+ oooore|

— . and flour.

PR = ? 5- K 7 p— Dokl LTS W~ B1OK - 4m - S -
v~ 4em G\ 45¢ (1) 180 e L

e B —-—
H#ane § ac i

03 37cm 3 6g (1) 252

Sne §ac

PRE-LAMINATED PUFF PASTRY
DOUGH SHEETS
BREZ

Wheat flour, pure fine butter.
AIEEESR

R A <7 <
vy 39x28cm 3\ 300g [ 36

BEINVENTIVE AND CREATE

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



HONG KONG & MACAU
(Hong Kong office)

&8/ BT

Q3 (+852) 2407.8840
2 info@fbsolution.hk

CONTACT US Rst4gE1M

MAINLAND CHINA
(Shenzhen office)

o [ KB

R (+86) 755.8220.6099
& info.china@fbsolution.com.cn

TAIWAN AREA
(Taipei office)

AN

==

S (+886) 02.2750.6612
&4 info@fbsolution.com.tw

in} f J%]O



