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THE SMART SOLUTION
FOR PROFESSIONALS
R A ES LIS PSES

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 13 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

Founding-Chairman, Mr Louis Le Duff — B&5 - #3# k%4 (Louis Le Duff) K2 1976
opened the first French

casual-food — FIEABITRILEIFR T E—BIABKRE

©Groupe LE DUFF

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, bakeries and brands for Chefs
and professionals. Thanks to his vision and
determination, the group now has more than
1,550 restaurants and bakeries worldwide,
operates on the 5 continents and employs
over 30,000 food lovers around the world.
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OUR SELEGTED PARTNERS

HPIRI S TR LK R

¢ Ue want te wvent B

and Potisserie sf the futire
To help sur WWW -
ﬁd2Mmeﬁ»

« mTEHBEMANERNE - HHA
ETTF S AN R B EFNERS - Rt &
BENEmR — EMeRMuER! »

KNOW-HOW 0535

D@

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.

7AE] Bridor de France fRHEIMEAMRRVEBMF MEF AR - ERBHR
AEN-ZIORELEMEBHNRR  —HUREAREEEPNE
& - 304FAD - Bridor H—REBIREEEMN IR PO HEEEESL R
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BT 7 B IEAE ARV BRI ERE - EREABANEREE -

Traiteurde Paris

pw@d%%mhmdbymvww
« MRPEBHESEENEmR - R

ZEARRG - »

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 + AZEHEMZL - SEHIWESEATSZERA - &
DEHEEESRERRED - thPINEMEEREENEN -
HEOENEBERT  tMELEZEELIRENER (HNSRASH ) fE
ERRENREMER - WGuerandeEEEEHE - RoussillonZsH - Sicilian
BIEgBourbonERE - EEFBERS T ORERME  FZEHEEH2
FI5EMM -




YOUR SATISFAGTION, OUR PRIORITY!
EFZ2F

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

Last but not least, we strive to be exemplary in our
actions: to consumers, to employees and to the
environment. Our corporate social responsibility policy
has been built around transparency, food safety and
minimal ecological impact.
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13 YEARS SUPPORTING CHEFS

ACROSS GREATER CHINA
13 2R ¥ R P E= 1 & R Bl A9 2 45
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Urumgi @ Harbin @ ® CITIES |
HAth i
Shenyang @
Hohhot @
@ Dalian
Tianjin @ UU R
Xining @
Lanzhou @ enash .Jinan. EXPANSIUN
Zhengzhou N
’ BMHBRE
Xian @
. Suzhou
Nanini@ g 2008 - Hong Kong
' W;Jha”. Hangzhou® @ ningho a8
anchang @ Wuxi @ 2010 - Macau
@ \Wenzhou SEmPg
Changsha @ Fuzhou @ =
Guiyang @ 2014 - South China
PEFES
Kunming @
2015 - Shanghai
Foshan @ ==
Zhuhai @ .
2016 - Beijing
bR
Haikou @ -
Sanya @ 2017 - Chongging
=
%=
Taipei
AN
. . R/=
E? different bakery products in 2020 years of existence
A 175K E 136 2020 - Chengdu
AR ED
partners supporting you daily cities delivered in total
ESIEBHEFHRNEERR SMERIE T

g held F&Breakfast events in 2020 r%% offices across Greater China
2020224 7 1518 BEM AR E M APER

F&Breakfast ;& &1




S U M M ARY

PRODUCT CODE

e X%

BAKING TEMPERATURE

—O/hiz

WEIGHT @ PCS PER BOX
B8/ /78
BAKING TIME SIZE

R 2

A
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DEFROSTING TIME

PROOFING TIME



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.

PUB # AT RS 1B 185 0 BME - K38
Z2  RMAAENRERRER - AR
MAEBFEIE - ERFBEEEE )%
B UHEHMBEERAEMMEEORNELL
TR 25l - M ANERRE ERTRITALB B K E
RER - ERNESEREZEEAY : 288
RBEM - HERE - RE SHEENEE
:ri °

“Delivered preprsved and eqqwashed,
juat veady to bake, to W%/ ’

"EE P BARBERERER




VIENNESE PASTRIES % th 4 BRE5

CROISSANTS 4 %

# 32960
BRIDOR

Eclat
“du Terroir

A.0.P. BUTTER CROISSANT
A.0.P. 4B ER

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

FARZZEHE - JEBIAEIEEE AOP &
piiz I

L |

3\ 60g (1] 70
4 F
% 30min & 165/170°C [ 16 min

CROISSANT
“ECLATDU TERROIR™

4Bk

Puff pastry dough, pure fine butter.
BREZ5EME « MIEEBESE -
L |

3\ 509 [T 120
# 30min & 165/170°C (55 16 min

CROISSANT (NEED PROOFING)

Puff pastry dough, pure fine butter.
BREZ0NE - 4EIEBESE -

3\ 709 () 150 & 2hrs

& 180°C [ 14/16 min

‘SAVOUREUX’ CROISSANT
AH-AER

Puff pastry dough, pure fine butter.
FRRZAEHE - AEIEBE4H -

3\ 80g (7] 60

. 0

£ 30 min ‘* 165/170°C
15-18 min

SRR (B2 Available

BRIDOR
(-

CREAMY CROISSANT
F-FBEk

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

FREZ5EHE ~ ADIEBB4Mm -~ B -
L |

<

60g [[J 70
# 30min & 165/170°C 16 min

“SMILE” CROISSANT

“ECLAT DU TERROIR"
SRA-EER

Puff pastry dough, pure fine butter.

FREZ5EME ~ AEIEEESE -

/& 709 T 70

2 30 min 4 165°C 5 16 min

COCOA AND HAZELNUT FILLING
CROISSANT

K DEFFEBER

Pure fine butter, cocoa filling and
topping.
EIEAEH, KR DEFRIL -

3\ 709 (7] 56 5\ 90g [T) 44

S 30min & 180°C [ 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).

EREZSEME ~ AL - NBEAMAEERS
ity RSTEF (ZETTH - JURFNE
)~ INERR - SNERETF RO (
BEE - IREME BT )

L |

3\ 709 70 70
% 30min & 180°C [ 14/16 min




VIENNESE PASTRIES % th 40 R 26

SPECIALITY PASTRIES #& t1 4R 45 2 BR R4

| 36000 [ITNTAIIY:

PAIN AU CHOCOLAT
ZN=PAL

Puff pastry dough, pure fine butter.
FREZ%0HE - AEIEBELSM - Ao Lk
=Pl

12\ 759 (1) 70

# 20min & 165/170°C [E 20 min

CUSTARD CREAM DANISH
=LA

Puff pastry dough, pure fine butter with
custard cream filling.
BRRZREHE - AEIEBESM - io LS+

_—
/3 909 (7770

## 30 min 45 165/170°C 16/17 min

]

RAISIN SWIRL

1’ heE B

Puff pastry dough, pure fine butter with
raisin.

ERRZRUHE - AEIEBESMm - Nt
RRFEE -

2 1109 T 60
S 95min & 165°C [ 18 min

MAXI CHOCOLATE FINGER
RRE DR

Puff pastry dough, pure fine butter with the
sweet taste of confectioners custard and
chocolate chips.

FREZFEHE - AIEBESH - i b5t
TERMAKE DR AIEHIK -

7

8\ 90 g [[7 30 % 30/45 min
& 190°c [ 16/18 min

B@dk

CREAMY PAIN AU CHOCOLAT
ZN=pali

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

FREZ%0HE - AEIEBELSM - EAEYD - AC
LRENEE -

L}

/3 709 71 76

% 30 min J% 165/170°C 16 min

]

A.0.P. BUTTER APPLE TURNOVER
AR EHEREA

Puff pastry dough, A.O.P. butter from
France with apple paste filling.

BRAZ%01E - 4EIEBEAOPLHA - B
TEEREE -

/3 1059 (1) 50 3% 25/30 min

& 180/200°C [ 20/25 min

CINNAMON SWIRL
T A ER

Puff pastry dough, pure fine butter with
cinnamon.

FREZ5EHE - AEIEBESMm - T4
B -

L |

3\ 1009 [TJ 60
% 25min & 165/170°C [ 18/20 min

MAXI APPLE AND GINNAMON
FINGER

REERE R

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

BREZ0ME - MIEBESH - L5
EEBIRN TAEFERES -

/3 90 (7] 30 4 30/45 min

& 190°c [ 16/18 min




VIENNESE PASTRIES %t 4h R 26

SPECIALITY PASTRIES #& t0 4R 45 & BR 4

CHOCOLATE TWIST
=D

Puff pastry dough, pure fine butter
with sweet taste of confectioners
custard and chocolate chips.

FRRZ 208 - AEIEBEASM - Ao L
HTZEMEES -

/3 90g [T170 %% 20 min

& 165/170°C [ 16 min

CROISSANT BUN (NEED
PROOFING)
EEF AR (FRLE)

Puff pastry dough, pure fine butter. k
FRRZ4EHE - AEIEBELLM -

949 (71138 & 2hrs
& 165/175°C [E 17/18 min

CRANBERRY TWIST

# S HAUER

Puff pastry dough, pure fine butter with
cranberry filling.

FREZ20HE - AEIEBEASM - Bic L
FAK=1 ]

-

3\ 909 [T 70
3% 20min & 165°C [ 16 min

PRE-LAMINATED PUFF PASTRY
DOUGH SHEETS

YRR BA 57 4 =)

Wheat flour, pure fine butter.
MIFEESH

R 7 =y
vy 39x28cm /@) 300g L]J 36

-
ol
-

CROISSANT BUN (NEED PROOFING)
EETAR (RERE)



VIENNESE PASTRIES % th 40 R 26

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

MINI CROISSANT
ARG AR

Puff pastry dough, pure fine butter.
BREZHEME - A IEBEAM -
L |

3\ 259 11 225
# 20min & 165°C 5 10 min

MINI RASPBERRY ROLL
71_14\ m?%

Puff pastry dough, pure fine butter,
with raspberry filling.

PR 5018 - ABIEEE4Hm - o b
ARTEE-

L |

[3\ 359 [T 150 <& 20 min
& 170°c B 13/14 min

MINI DANISH CUSTARD GREAM
+'TJ\ [==] i/p\]ﬁ%

Puff pastry dough, pure fine butter
with custard cream filling.

FREZ%E1E - AEEESHR - kL
ETRE -

_—
/3 40g (T 180 8 20 min

‘1 165°C 5 12 min

MINI PAIN AU CHOCOLAT
HIRRE %

Puff pastry dough, pure fine butter.
R R 18 - i@IE BESH Kk
ERENEE

_—
3\ 28 ¢ H‘ 260

# 15min & 165°C [5 13 min

MINI DANISH
DULCE DE LECHE
RGN E

Puff pastry dough, pure fine butter,
dulce de leche filling 24%, crepe
dentelle crispy topping.
TREMEEE - AEEW - 24%
NAFEEEeER - DUANTEE
RUERHBIE S EEE -

/3 359 () 150 % 30/45 min
4 165°c B 14/15 min

MINI APPLE TURNOVER
wRFaR HRREA

Puff pastry dough, pure fine butter
with apple paste filling.

FRRZ5EE - AEEEAMm - Bk
BAIREA -

/2 40g [T 255 25 min

& 180/200°c B 18 min
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VIENNESE PASTRIES % th 4 BR 25

MINI PASTRIES ZK4R 4 17 40 BR 24

MINI PRALINE FINGER

L S

Puff pastry dough, pure fine butter
with praline fillling.

FREZ50HE - ADIEBESM - fio b
KT8 -

|
3\ 359 (1) 150 4 30 min
& 170°c 5 13/15 min

MINI RAISIN SWIRL
ARIR - heE BR

Puff pastry dough, pure fine butter
with raisin.

ERAZSEHE - A EBEE4Hm - Bk
RFEE -

_—

3\ 30g [T 260 <% 20 min
; -

& 165°c 5] 12 min

MINI WALNUT AND
GAHAMEL SWIRL

R R R A

Puff pastry dough, pure fine butter
with walnut and caramel filling.

[ i@IE BESH K
HEZHk -8R

3\ 40 g 120 %% 20 min

i
‘ 170°C 5| 13/14 min

MINI APPLE TART SWIRL

2R OREE SRS BR
Puff pastry dough, pure fine butter
with apple paste filling.
FRAZSEME - ADEBEESH - L
BASREA

/3 409 [T 120 % 20 min

J 170°C |=J| 13/14 min

Puff pastry dough, pure fine butter
with muesli blueberry filling.
ERRZEENE - APIERESE - A
IR -

N

359 [T 150 <% 30 min
& 170°C [5] 13/15 min

MINI CINNAMON SWIRL
AR T AN B

Puff pastry dough, pure fine butter
with cinnamon.

FRAZ5EHE - AEEE4Mm - fo b
TEes -

L |

[3\ 359 (T] 260 4 20 min
& 165/170°C [E 12 min

MINI CHOCOLATE
CRANBERRY SWIRL

WARAR TS DAL R ER
Puff pastry dough, pure fine butter with
chocolate cranberry filling.

FRAZABHE - AEIEBESH - oLk
HHAEE -

B\ 40 g 120+ 20 min

& 170°c B 13/14 min




VIENNESE PASTRIES % th 40 R 26

MINIPASTRIES 2K /R4 1 ARERBA

MINI CHOCOLATE TWIST
RIR S S ALER

Puff pastry dough, pure fine butter
with chocolate.

FRRZ3EHE - ABIEEE4Hm - o b
E=Pal-E

_—

G\ 28 ¢ 100 ¢ 20 min
& 165/170°C [5] 13 min

MINI CHERRY LATTIGE
PRARIZ PR BR

Puff pastry dough, pure fine butter
with cherry filling.

FREZ %018 - A EEESM - i
1Ebkes -

B\ 40 g 100 %% 20 min
& 170/175°C [E] 12/14 min

MINI STRAWBERRY LATTIGE
PRIR 22 R AR

Puff pastry dough, pure fine butter
with strawberry filling.

FRAZ%EHE - ABEBEEASM - i
L EEeE -

5\ 40 (77 100 % 20 min
$ 170/175°C 5 12/14 min

Puff pastry dough, pure fine butter and.
FRAZ4EHE - ABIEBEA4H - Fo L&
=

[G\ 45¢ 80 %+ 20 min

& 177°C [ 14/18 min

MINI GRANBERRY TWIST
HARAL SR AUER

Puff pastry dough, pure fine butter
with cranberry.

FRAZAEHE - AEIERELM - fo b
FAk=1: 2]

B\ 309 [ 100 % 20 min

& 165°C [ 14 min

MINI MANGO LATTIGE
RIRTERER

Puff pastry dough, pure fine butter
with mango filling.

FRAZ5EE - AEEEAM - L
TEEREA -

/3 409 [T 1008 20 min

& 170/175°c (55 12/14 min

MINI APPLE TATIN LATTIGE
RIRFERER

Puff pastry dough, pure fine butter.
FRAZSEHE - AEEE4H - L
BASREA -

|
/3 409 [T 100 % 20 min
& 1701175°c 5 12/14 min

Puff pastry dough, pure fine butter
with cranberry cheese and Greek
yogurt.

FRAZ5EME - AEBEAM - b
FAE=S 2w E) Wiy

45¢ 80 +# 40 min

& 177°C [E 14/18 min




VIENNESE PASTRIES % th 4 BR 25

MINIPASTRIES %K {4 th ARER %S

MINI TRIANGLE WITH
VANILLA CUSTARD CREAM
R BEES TR =
j=[

Puff pastry dough, pure fine butter
with custard cream filling.
FRRZABHE - AEIEBESM - i b
ELRERE -

L |
/3\ 40 g () 150 % 30 min
& 170°c [F 13/14 min

MINI DANISH
CHOCOLATE HAZELNUT
AARIR AR T TIBR

Puff pastry dough, pure fine butter,
chocolate and hazelnut creamy
filling, natural vanilla flavor, crunchy
hazelnut topping.

TREMRRME - ABESH - K
BNBFIHER - RREESE
15 - LEMERCIEREL -

[3\ 35¢ [T 150 £ 30/45 min
& 165°C [ 13/15 min

MINI PRALINE FINGER
HIRRAMR

MINI DANISH GHOGOLATE HAZELNUT
WRERF RS DB




VIENNESE PASTRIES
SAVOURIES

CHEESE CROISSANT
ZTH4AER

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

FARZEENE - 22 FES L - B
ZETRUIMNE -

L |
3 909 [T) 60 =¥ 30 min
$165°C [ 16 min

HAM AND CHEESE SWIRL
KR+l E ER
Puff pastry dough, ham and
emmental cheese.

FREZSEME ~ KBE - 2 0EZ
+ -

_—
/3 1209 [T) 54 <% 30 min
& 165/170°C [E 16/18 min

SPINACH FETA LATTIGE

<

& SR

Puff pastry dough, spinach
bechamel with bell peppers, onions
and feta cheese.

ERRZEEME - SEEEEMBT
FRNFENZL -

3\ 1109 [T 36 5 45 min
0

& 170/180°C [5 18/20 min

TOMATO OLIVE LATTIGE
E i AERR

Puff pastry dough, tomato sauce
and chopped olives, bell peppers
and feta.

ERSZAEHE - Fhnis - U -
BEMAMFDZL -

]

1109 [T 36 <% 45 min
& 170/180°c (55 18/20 min

AT A BR RS

HAM AND CHEESE LATTICE
KR T ER

Puff pastry dough, ham, emmental
and bechamel.

FRAZAEHE ~ KBE - 230EZ
e =P

N’

5\ 1009 (T) 70 & 45 min
B 175°C 5] 16/18 min

PIZZA SWIRL
SE B IR ER

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

FRRZZENE - &0 - KBE - =

+ - -
L |

)\ 1209 [TJ 54 % 30 min
i 165170°C B 17 min

LEEK PARMESAN LATTICE
EFR

Puff pastry dough, leek, parmesan

and pepper bechamel filling.

FRRZ5EME - EE - BEREX

T Bt

L |

/& 110g [T 36 3 45min

“ 170/180°C 18/20 min




VIENNESE PASTRIES % th 4 BR 25

SAVOURIES g 24

TOMATO & GOAT’S CHEESE

TARTI'S

EmlUFEZ T

Puff pastry dough, goat cheese and
tomato filling cooked with basil, onions
and garlics, linseed topping.
TREMEMEE - \LFZTMEMEE
- FRZES)  EFBRAMAFRGRK - B
S {E e -

L |
B\ 859 [T 70 % 35 min
& 165/170°C 55 16/17 min

BIG PIZZA TWIST
B BB AUER

Puff pastry dough, tomatoes,
emmental cheese, mushrooms and
black olives, flaxseeds topping.
FRRZZENE « &wAh - LEZ L -
B - BB - SRR -

L |

/3 909 [T 70 <& 35/40 min

& 165/170°C £ 16/17 min

CHICKEN CURRY & COCONUT
TARTI'S

1B~ M0 NEE 2 AGD R

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

TREFARZAEE - ZH) - BT ES
- MEMmMEREK (B - 4
M HEE - ORI KER
BE) -

L |

3\ 85¢ [J 70 *# 35min

& 165/170°C [£ 16/17 min

g

BIG ONION GHEESE TWIST
FEZ AR

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

FREZ5EE ~ J2HE - EXEZ T

- BNBEZ AR -

_—
3 90g (T 70 ¥ 35/40 min

) 165/170°C 5 16/17 min

BIG PIZZA TWIST
WO



VIENNESE PASTRIES 4 th 4 BRZ5

MINI SAVOURIES 247 il 25

Puff pastry dough, emmental cheese filling,
crunchy emmental topping.
TREALMEE  ZSOETTER - DUE
W22 >3 2 1R AR -

3\ 359 [T 180 < 20 min

% 170°c B 13/14 min

MINI CHEESE SWIRL

RIRZZ 1T BR

Puff pastry dough, emmental cheese filling.
FRRZHEHE - Z23EZ £ -

3\ 35¢g 225 20 min

& 170°c B 13/14 min

MINI PIZZA SWIRL

S ffq EE A WAL
PRORSE BB BR

Puff pastry dough, tomato , emmental
cheese and mushrooms.

FRRZZ0HE « #Hh - E0EZ L -

! 2\ 35¢ [T 2254 20 min
MINI PIZZA SWIRL 5 170°c B 1314 min
ad L dia ] ”
MINI GHEESE SWIRL
RIRZ LA ER




" MINI CHEESE EXTRAVAGANT
- RIRREZ LR




BREADS

0 6]

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

All of them are made using wheat flour from France,
slowly kneaded and fermented over many hours\ to
develop pronounced, natural flavors. We select only
the most artisanal-alike breads, with regular open
cuts on top, a creamy colored crumb and airy loaf.
These well-proportioned shapes, with generous but
not excessive sizes, are a sign of careful preparation
and controlled proofing.

BPNEERITEE M BEEEEAL
RFESK © N E BB IS B =358 I5 A0 0 B
[E o

FrEfEE EEAZBEEMN RN - BIEFE
K sa B BV LA R M BO R 2R EL R - Fo M
REZFSEFIRZBNAE - BEIREEA
ERUE - PRSEEBMAL - ELEHT
MR - RIEP -~ 2EBOEBNMRTE

2



BREADS % &

INDIVIDUAL BREADS — A fh%E €2

MINI BAGUETTE FINEDOR
RIEMEIEE

Wheat flour.
INEEFR -
|

K A N

vy 17cm [@\ 45¢g 50

# 010 min 4 220-230°C
| 4-5min

GEREALS ROLL
“CAMPAGNE™

ZEAE (B )

Wheat Flour, wheat Sourdough and

cereals (sesame, brown flax and
malted wheat flakes).

INEREERY N BB IEAIRR
MEER - fR BRIt MZE /)
Zh)-

_—

R 2 — =
¢~ 10cm G\ 459 [TJ 60
¥ 0-10 min { 220-230°C

ﬁ 4-5 min

RYE BREAD
EEY

Rye Flour, Wheat Flour and Wheat
Sourdough.

RETERY - NERI A/ NEL
BE4EHE -

_—

R A -

¢y 9.6cm /@ 50g 50
# 0-10min ¢ 220-230°C

I: 4-5 min

MINI BAGUETTE WITH
BLAGK OLIVES FINEDOR
B RIAE

Wheat Flour, Black Olives and
Durum-Wheat Semolina.

N - RABEAAL RN

_—

KR 2 N

¢~ 19cm /@\ 50g L]J 50
# 0-10min ¢ 220-230°C

=] 4-5 min

EPI FINEDOR
THE&HeEE
Wheat flour.
INEFERD -

K A 7 =
¢y 18cm /G 40g (7] 40
# 0-10min ¢§ 220-230°C

r 4-5 min

GREEN OLIVE TRIANGLE BREAD
SIIEE

Wheat Flour, Green Olives and

Extra Virgin Olive Qil.

INEFERY - SRR YIER
18&m -

|

&\ 459 [T 45 4% 0-10 min
4 220230°c 5] 45 min

CHEF BAKER'S TIPS FOR YOUR
INDIVIDUAL BREAD ROLL BAKING

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

MINIMUM FAN SPEED IN A
CONVECTION OVEN

SET UP HIGHEST HUMIDITY LEVEL
DURING BAKING

Chef Bakers& &
MR KEEE Tips

HEBLBFNEEE ? RPIIBRIDOR Chef Bakersiafs
TR

° K%ﬁﬁﬁmﬁwﬁ%@
- FHEKRERSRE




BREADS i €2

INDIVIDUAL BREADS — A fp%E &2

FIG ROLL

mILRE

Wheat and rye flours, dried figs.
INEERTRY - REHN - WAER -
_—

[\ 559 [T 75 %% 0-10 min
& 220-230°C 5 4-5 min

TRADITIONAL ROLL
B@mEe
Wheat flour.
INEFR -

[3\ 55g ()70 3% 0-10 min

B 220230°C [ 4-5 min

BASIL DRIED TOMATOES
BREAD
EYBEEEMLZE
Wheat flour, tomato confit, extra
virgin olive oil, basil.

INEBERG - FEhNEZ - REARVIVER
BAMESBE -

[B\ 50 g (T 45 0-10 min

1§ 220-230°c [E 4-5 min

SHORT FLUTE
MEREE

Wheat flour.

INEHRR -

_—

R A 7

¢~ T6cm [G\ 45¢ 50
%+ 10min ¢ 220-230°C
B 4-5 min

MINI FRENCH ROLL
RIREE
Wheat flour.

INERERE -

_—
&\ 359 [T 210 3 0-10 min
B 220230°c [ 4-5 min

RUSTIC SQUARE ROLL
AT LRI 75 2R 6

Wheat & rye flours.
INEFEINFNRE RN -

[3\ 409 [T 80# 0-10 min
4 220-230°C [ 4-5 min

DARK RYE BREAD
EREE

Wheat & rye flours.

IEs HEES R

_—
/3\ 459 [T 60 % 0-10 min
% 220230°C B 4-5 min

- 22 -



BREADS % &

1009% FULLY BAKED BREADS 100% = 445586

oo BRIOCHE SOFT BREAD
© M ERRE
Wheat flour.
INEEER -

K

cZ 23cm 5 1309 (T 44

S 45 min

MINI GIABATTA ROLL
RIREARAEEE
Wheat flour and sea salt.
DNERHTEHE -

3\ 359 [T 200
& 190°c 5 5min

SLICED BURGER BUN
EEHE

Wheat Flour, sunflower Oil.
INERFTRY ~ ZETEREH o

cZ 10em /3 704
s 30min & 180°C

E 2/3 min

7 48

# 34250 100% FULLY
BRiGAR [ PAKEDBREAD
&

B

# 33574 100% FULLY
BriGAR [ PAKEDBREAD
|

# 60ROBR | 100% FULLY
sribar | BAKEDBREAD
[

PLAIN SOFT STICK
AR
Wheat flour.
INEEETRY -

|
vl 16cm /3 40g [TJ 150
# 30min & 180°C 5 2/3 min

SMALL ROLL «PAVE>
ERA/NES
Wheat flour.
B -

/3 30g [T 200 % 1hr

BRIOGHE ROLL
o B YD A £
Wheat Flour, egg, milk, butter.

INEEEY - B - Y - L -
3 259 (10192

& 205°c 55 2/3 min




BREADS i €2

100% FULLY BAKED BREADS 100% =)t )&2E €l

SNACKING

CTERD B’BREAK 2 OLIVES AND ROSEMARY
B'BREAKENE 2K 3% 40 £ 1%
(B~ B8

Green and black olives, olive ail.

BB - FREEA A -

¢ l

K A Nl
¢~y 20cm /@) 7049 40
# 45min & 180°C 5 2min

= [T | B'BREAK CHORIZO
B"BREAKT 1 oF 25 5 4 0165

Beech-wood smoke chorizo, olive oil,

paprika.
BT ER - BB R R -

. - .
¢~ 20cm /@\ 70g 40
S 45min & 180°C 55 2 min

B’BREAK MARINATED TOMATOES
AND ROSEMARY
BBREAK:RK 1 5 35 71738 B0 15
Marinated tomatoes, dried tomatoes and
tomato purée.

fE%EM - Bz - FHE -

K 7 P
¢~ 20cm /[@\ 70g 40
% 45min & 180°C [ 2 min

B’BREAK BACON AND EMMENTAL CHEESE
B'BREAK 22 373E = 1B I B
Smoked lardons, melted grated Emmental cheese
RBIER ~ 2XEZ L -

-
¢~ 20cm /@\ 70g L]J 40
3% a5min & 180°C B 2 min

AK 2 OLIVES AND ROSEMARY
TRk B0 O (5 - B

- 24 -



BREADS % &

SANDWICH BREADS — > a%E &)

BASIL AND DRIED TOMATO
GIABATTA BREAD
BYEEEMLZENKN
el

Wheat flour, tomato confit and basil.

IR~ FINZNEPEE -

7

R 2 =
v~ 18cm G\ 140¢g [[J 25

& 210°c B 10/12 min

GREEN OLIVE CIABATTA
BREAD
SMIEEANE
Wheat flour, green olives, extra
virgin olive oil.

N - BB RYIE
B -

R A2 7
v~ 18cm G\ 1409 [TJ 30

5 210°c B 10/12 min

:FF 36417 .
BR)D,aR
&

S0 MOELLEUX PLAIN

JRIKERE)

Wheat flour.
INEFERY

|

K A 7 <
¢~ 18cm @\ 100 g 64
S 30 min & 180/200°C

5 3/5 min

PLAIN CIABATTA BREAD
WITH OLIVE OIL

BAAE

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

INERB RN AN ARV TABH (2%) -

K A 7
vy 21cm /@) 140¢g 50
% 210°c B 10 min

S0 MOELLED PLAIN
T EnRE




NATURAL
SOURDOUGH

BREADS

SANDWICH BREADS

BAGUETTINE SANDWICH
ER=30E8
Wheat flour.

INEEFER -

R 2 N
vy 27cm /B 1409 [T 25
2 10min & 210°C

ﬁ 12/14 min

BAGUETTINE SANDWICH
GEREALES
BIEBEN=0RE
Wheat flour, wheat sourdough and

seeds (brown linen and malted
wheat flakes).

INEREERY ~ N R RN TERT
(IR EF/NER) -

L]

K 7 N .
vy 26cm /G 1409 (] 28
M 10min & 210°C

a 12/14 min

4 38288
BRIDOR
-

NATURAL
SOURDOUGH

BAGUETTINE SANDWICH
AN =88

POPPY SEEDS BAGUETTINE
SANDWICH
BRIAN=3CEE
Wheat flour and poppy seeds

topping.
NI EAT -
L]

R A N
¢~ 27cm /G 140g [T 50
2 10min & 180°C = 10 min

RYE & CEREALS HALF-
BAGUETTE
RERBAN=
=)=l

Wheat sourdough, rye flour, malted

barley flour and malted wheat flour.

NERREREAEAE - REEDY - RE
REFHRD - NEREF -

L]

3 25em /3 1209 [T 50

2 10 min JE 190°C

5 10/12 min

- 26 -



BREADS i €2
2

BAGUETTES ’

!
u@bk

4 34790
BRIDOR
(—

LUTECINE BAGUETTE
B#EE

Wheat sourdough, wheat flour and
durum wheat flour.

INEREFEAEAE - /\ERDRY - ALRE
INEHR -

L]

R 2 7

¢~ 40x7.5cm [©\ 280¢

22 5 30min & 190/200°C

i‘ 10/12 minNew

THE FRENGH BAGUETTE
EERAE

Wheat flour.

INEEFERY -

K A 7
¢~ 45cm [©\ 2809 L]J 25
S 30min & 190/200°C
5 10/12 min

PARISIAN BREAD
EZRAFE]
Wheat flour.

INEEERRS -
L]

3 55cm /3 4009 (T 14
3 10min & 190/200°C
16/18 min

B@bk

THE PARISIAN BAGUETTE
EREEE

Wheat flour, wheat sourdough.
INEREERY AN N R R AT AT -
L}

K 7 N
v~ 50cm /G 280g [[J 25
3 30min & 190/200°C

10/12 min

THE COUNTRYSIDE BAGUETTE
REBHIAE

VARYY =< n

Wheat flour and rye flour.
INEFRRYFNIREEER) -
L]

K7 N/
v~ 50cm /@) 2809 L]J 25
# 30min & 180°C 5 10 min

CIABATTA BAGUETTE
EAFREE
Wheat flour and sea salt.
INERFNEES -

<
p=4

R A 7 -
v~ 50cm /G 335¢ [ 32
& 210°c B 5min

LEARN MORE ABOUT SOURDOUGH ON P. 31
FREZHRE/\EEEEZAEE P31

- 27 -
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FREDERIC LALOS

MOF BAKER AWARD - 1997 « AR T 2% - 1997

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

His staying power and constant search for
perfection led him to work in several great
establishments, from 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 = —1E¥ T 1E 7% im Zhapl A BV B
mie T2 - —EEENEMmR -

MHIEmNESTE  ERAE20mEMINE T
ZEEBTERE - g DB AETEKTEN
EEFMBEEZEAREEIIE - #KLendtreR
Hotel Matignon - ARfIESKEMAVEE - 35
BENIFELENIESENRETLRE
BIMETE  BHESEREEREFRERE
BHR5E - MEBridorfl BRY KT %5 " Frederic
Lalos - Parisy - PEHEBOLEE - EEH
FEAEEEBEW  BELEFRERMES
HWEEEHR  FEEMOKREAZRE - A
AR RHIRRY -

N LEARN MORE ABOUT SOURDOUGH ON P. 31
MY (2 AR/ EREEZEEIE P31
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BREADS % &

BIG BREADS K%& €]

BR/D&R IFM’“’M

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

toppingA
\73£Jm REH - JHER
CBCRNER(IE &
HWHELE ) o
2\ 2809 [T 26 % 30 min

& 180°c 5 15 min

Wheat and rye flour and dry figs.

INEFERY - RERI MNEER
72

_—

/3\ 330 g [T 26 <% 30 min

\‘{ 190/200°C E 15/20 min

RYE AND LEMON BREAD
EEMERE S
Wheat & rye flours, candied lemon
and lemon peel.

INERTRY ~ SRR -
BEERAERE -

[3\ 3309 (7] 26 <¥ 30 min
& 190/210°C [ 30 min

MUESLI BREAD I p.zm | MULTIGRAIN LOAF
ERIE — I ZRMIBAE

Wheat sourdough, wheat flour,
sesame seeds.

INEBEREAEAE - NERR ~ 2R
R -
/3 2809 [T 28 <% 10 min

% 190/200°¢ B 17 min

BREAD WITH FIGS O b2z | WHOLE WHEAT BREAD
RITRIE i 25ME

Wheat flour, sourdough flour.

NEB ) FHEEE -
]
/3 3309 (T 26 % 30 min

4 200°c 5 15/20 min

NORDIC BREAD
BB EED

in

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

BE - REER - /NEEMAIA
% &Hra_fw CTEREH (2T
i~ BBEEHF ~ /)UK - B

RRAIIR B RS ) o

cZ 20x9em /3

3 30min & 190/200°C
|: 15/20 min

3309 (7726

©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

i1 MOFEZREZROJBEA AT - HE=
EFrBBEEEENEE - A Meilleur
Ouvrier de France BER2—EFEEBZE
TEE - EEERERENHET - UER
FOUBEBIERNRFE TR E TR EE

RURET - SDIIMOFRIEEEIFRE AR - B2
HREZHFNERER - tb%E’JEE’JzE
AEEIREAHBRAZNKRBRER
B AR BIRT - MOF#%SEEE%;:E’JEEE
M WEREEITEN—TEEGE
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BREADS %€

BIG BREADS K%&E €]

32993 i
wison I

NATURAL
SOURDOUGH

NATURAL
SOURDOUGH

# 34672

NATURAL
SOURDOUGH

4 34674

NATURAL
SOURDOUGH

BUCKWHEAT FLOUR BREAD
B%0

Wheat flour, buckwheat sourdough.
INERTIN SRR -

/3 4509 [T) 16 5% 30 min
& 180/190°C [ 15/18 min

BREAD WITH NUTS
BRAES

Wheat & rye flours, wheat
sourdough, nuts.
INEREBRY - FREREDRY
FEAEMERR -

INEREEEE

p=4

400g [T 25
% 30 min ﬂ 190/200°C
5 15/20 min

BIG PARISIAN BREAD
AERRAE

Wheat flour, wheat sourdough.
INERERRY ~ NERFEREATAE

|
J&\ 11009 [ 8

40 min 1 180°c 5] 15 min

BIG CEREALS BREAD
ABMEAE

Wheat flour, wheat sourdough,
seeds and cereals: sunflower,

sesame, malt flour, yellow and
brown flax

INERERY - NEFEREEINE - 1B
MW@ EZE - BEIEH - B
0 2EMITE R -

/& 11009 (70 8

# 40min & 180°C £ 15 min

BATARD BREAD
(=372

Wheat flour, wheat sourdough.
INEREERY ~ /NERREREADAR -

R 2

>Z 31cm ‘\1'515 5409 (7] 14

*}K« 30 min Q

5 20/25 min

190/200°C

GEREALS BREAD
AENEE

Wheat flour, wheat sourdough,

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

brown flax
INERFERD J\mﬁa?ﬁ?%@*@ - 1&

TR ZETERT ~ 2R~ B
i HEMIREEMT -

|

v 18cm /3 4509 [T 16
T 30 min H‘ 190°C

15/18 min

BIG POCHON BREAD
EEXRAE
Wheat flour, wheat and buckwheat

sourdough.
INEREERY ~ NERE AR AEANE

HREEEHE -
—

/3 1100 g [T 855 40 min

B 180°c 5] 15 min

ROSEMARY AND OLIVE 0IL
FOCACCIA
PR IS I M= ra B

Wheat flour, herbs, olive oil and sea
salt.

Ny BE - IEHNEE -

& 4309 (70 14

B 205°c B 5min
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UNDERSTANDING THE SPEGIFICITIES
0F SOURDOUGH

nlu\n:it/]\pzﬂﬁlﬂzim'l'. E’JLT-_UDJJZ)@

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.

RN T2 BARRKRECEREBE -
NEMBAAR FwEABRRKEEZBME
AWK - BEEENRANSE - &2
SRR TR SRR RO A\ B Ry AR Ao K B 5%
REAZERBNEX  MKRENGEERME
MEREMEE - BREL ABZLER

ERIENWESAEMMOEE DS - BEEEIE
ZAEIE—/NEI D E MR - IR EREEE
2

RECRIR®E - AemnItRE - BRE

R ERAR AN —HrEEE - SRE
FBBRMA—LERBER T2/ ERBEMF
BENRE  DREFEBRRFRBIEER

ArTEBREANTEIERSY  SE/NEEE
HAENEBEFEERNGE  EEEER S
A E O DIEMZER - SRFEFEC/NR
EfR - SEtnEAUBRAsNKREZWILR
A ORXEOULESR -
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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.

FF E

—BERE  JlUHE—LR
%J ’s‘lI]/J\pz RE - REMBE JETL,{E
M RIFNEMPHE - S - Bizz - &
ik BIRSE ) PRIAYY K2R - B SE =R E
ESmENEBEERE —EEARKE - /)

EH = RE D RS B E’Jﬁﬁfﬁ- ERIR
HTZERMERN R

5 ) 18 B

LA

H MRS IERB HBridor A/VRAN/NS =
fEEEKD - LIRS —2INEEBEEm - —1&
MOEEERNEORSE  thneHEEB
HHEFPAEEROFTK -

2



GLUTEN-FREE ‘R =8 E %51

GLUTEN-FREE PLAIN ROLL
JRIkE

Rice flour, brown rice flour, millet

flour, buckwheat.

KD BRI K - BE

|

/3 459 (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 SEED ROLL
ERSE S

Brown rice flour and buckwheat.
BRI FNBE -

|

/3 459 [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 ~ KRB EE -

|

/3 309 (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

GLUTEN-FREE
SWEET SMALL BRIOCHE
ApEmyymm B 6

Rice flour, millet flour, buckwheat.
SRR KK B

= <o,
/3 509 (T 50 S o

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.
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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!

AR T BABE NREEZKRME SRR
v RPIERZE FEHRXE  mEAREA
MFEE  ERABNMEE -

FRENMEES  FIURMEZLUBREN
MRiE - DR - RELHAYER E AT 15 BUAR
OFEREENmERTHE - MERMNE
BRRAZAME - BREH - AT®% K
AR IEDH - B PRV E AR P R AR E 45
[ %%BE%%%%%E’J%%% M- O
£ REFE BHHE  SAHNXAE

ot
b

BMPRRRAZHRABERL - JEEFHNT
FHRSERSHUER - R MAGIER
MEHECKEZFALRAE - REAEME - ME
AR - EH*E’J;Z‘EMF'EJEDT AEL B
HEXER -




SIDEDISHES HEc3E

FINE GUT POTATO RECIPE #Mit)) 8= 8L

POTATO GRATIN

PRIIITE OLD CODE BEZEtRETEE
Potatoes, cream, mozzarella,
= /} salt and garlic.
S A BiE  RBE- - BHENZL

G LIR g BB -

i ‘\n - ot EGRwn

i ) b >3 —-—

o >3 7em /B 1209 [T 40
g ﬁ Frozen: 24 min at 180°C

[ Frozen: 2 min 40 sec at 700W

MUSHROOM FLAN
0LD CODE AT R

Button mushrom, chive and

B BERED -

& 150°C [ 22 min

NO ADDITIVES, NO PRESERVATIVES, o AEAGER . AR
NO ARTIFICIAL COLORING OR FLAVORING, NO PALM OIL. AZRINE - A2 NEER - A=trEH -
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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
Parisis 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.

Fr A Traiteur de Paris RYARIIO9BERBEREZN
HEALHIN - AN ZEEXEREREE
BEEE T RHESIOE -

FZHERERAREERENBRFEORKBE T
Traiteur de ParlsF?)EII%EI’JEE‘E EEEN 22K
=3 — 2 FRFAlain Passard ° Traiteur de Parishy
PEE R EEUERLES IR TRIEEMBIIE « ##
ﬁﬁ"\ﬂﬁﬁm/vﬁﬁm PREBEEEMNEHEM
B - [EAmMEEFEN—I5 « Traiteur de Paris
HRERRZENEXIEES - BostBERAE
BEBM -




DESSERTS #HGa

Traiteurde Paris
0LD CODE

Traiteurde Paris
0LD coDE

5

0LD CODE

INDIVIDUAL DESSERTS (COLD) — A3 EHmR (i2)

OPERA Traiteur de Paris
IRE e E OLD CODE

Coffee soaked Joconde biscuit,

coffee buttercream, 57% cocoa and

72% cocoa chocolate ganache and

chocolate icing.

MIER8JocondetfEz - MNLE

W58 ~ 57%0] o] 72% o] o]

KENEHMAERRGIERS -

|

R A —

¢y 11x28x24cm /O 65¢
T 16 3 3hrs & 4°C

CRISPY CHOCOLATE Traiteur dc Paris
& CARAMEL 0LD CODE

SRR Nk =E%

Chocolate crumble base, 72% cocoa
chocolate mousse, creamy caramel
and chocolate piece.
KENMRBEIE - 72% cla]skE
RET BEBUMEN BB LEkEN
ARSI

_—

K 7 N <>
v~ 6cm [0V 90g 16
M 4hrs ﬂ 4

SABLE GIANDUJA
ZN=Wak: el N

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

MR - BFADNERE -
fo LT R R RS -

_—

R A A <

v~ 7cm /@ 90g 16
e 3his & 4°C

CHOCOLATE SLICE

Ko MM ERE
Chocolate Joconde hiscuit,

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

K5 1Jocondefiféz ~ 58%0l 0]
KM - REOIRE - 71%
ool RA NRIM ARG NHETE -

_—

R 72 <

vy 11x28x24cm /O 65¢
)16 % 3hrs & 4°C

CARAMEL DELIGHT

R OVERD

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

EREMBHIE - BBTER - £
RHT - Fo L SENERRACER -

_—

K 7 ~
v~ 7cm/@\ 90 g 16
\ 4 hrs J‘ 4°C

 CHEESECAKE
Py
P )




DESSERTS #HGa

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

0LD CODE

SNACKING [fee]
@)
ON

0LD cobE

CAPPUCCINO
JEUARINE SR T & i

Chocolate crumble base, coffee cream,

milk mousse and cocoa powder.
KENEEHE - MBERER - 9
RETARE N -

_—
R 2 — =
v~ 6cm /@ 95g LTJ 16

s ans [ acc

COCONUT & MANGO
SHORTBREAD

1Rt SR Afe Bt

Coconut crumble base, light cottage
cheese and coconut mousse, mango
compote, grated coconut.

MFHIE - FEZTAEMFRER,
TREE, BT -

_—

K 7 7

v~ 7cm /@) 90g 16
e ans § acc

0LD CODE

0LD cODE

COCONUT & MANGO SHORTBREAD

1= R e b
LEMON MERINGUE PIE
EZEREA=Eiir

[talian meringue, lemon cream,

mix of flaked almonds, orange-
lemon zest and crumble biscuit base.
BNEA - ERYE - HOE -
RMNEEERTEHE -

_—
R A2 —
v~ 7cm [©V90g 16

H 3hrs [ acc

RASPBERRY AND STRAWBERRY
TIRAMISU

A RF T ZBRUERDKER
Strawberry and raspberry soaked biscuit,
mascarpone mousse, strawberry,

raspberry jelly and white chocolate piece.
TEBRMARFREHE - BHR
RE - TZBWBAENARTFRE - &

g AIRFUR - BREDR -

|

K A
v~ 7cm [G\ 80g 16
# 3hrs ) 4°C
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DESSERTS #HGa

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

0LD CODE

Traiteurde Paris
0LD GODE

0LD CODE

PANCAKE
HIEk

Egg, milk, cream cheese and flour.
49 - TERZ LM  HE -

R A — <
vy 9cm 8\ 25¢ [T 80
[ 15 sec. at 800W

CHOCOLATE FONDANT
EN=PANNY N

60% cocoa chocolate, egg, sugar, butter
and oil, cocoa powder and milk.
60%OI TR~ HE - - 4
o EYH -~ R AEYD -

L |

R 2 N> <

¢~ 7cm /@ 100g LTJ 20

Tl Frozen: 40 sec at 750W

Frozen: 16 min at 180°C

CHEESECAKE

T ITER

Cinnamon crumble base, cream
cheese, cream, sugar, eggs and lemon.
AR Bzt R -1
HEMNER -

|

R 7 Ny <~

¢y 7cm [\ 859 [TJ20

e anrs [ acc

0LD GODE

F0043110 Traiteurde Paris

APPLE TATIN TART

SR fEHE

Shortcrust pastry, caramelised apples
and caramel.

HHZTBREH - AR -

L |

03 9em /3 1209 (T 24

[y 150°c E 15720 min

I 1 min at 1000W

GLUTEN-FREE GHOCOLATE FONDANT
EBERTNOLKE

58% dark chocolate, egg, sugar, sunflower oil,
cocoa butter and milk.

58% BT - BE - HE - ZECHOR -
BIEIpE IS S

03 7em 3 90g [T] 20

L Frozen: 40 sec at 750W

ﬁ Frozen: 16 min at 180°C

-

{

PANCAKE
PEEL



GCULINARY AID
SRS

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!

HERFZAEREFENEERASRERNSH
®E - RATNERISAEMRER FrSEE'HN
REEBm - RHEMRAR G EICERIRHRE

NFRE - PREMREMEMNEE—DE
MFEK - R OBEAE—EIFEAE - B -

EEABESARENES ; BAEREAT
EEEEAGE « HKBSHK - HIHEE

RIERK -

‘ﬁwww«w/uwmwvﬂ[f’uaw
&ﬂHdezu7uﬁ%pMdM%%

"M EEBRANBNBREMEMNRE—DENTK"




CULINARY AID i) 38 47

MINI BLIN PRE-LAMINATED PUFF PASTRY
OLD CODE YK AR B R HA SR B DOUGH SHEETS

Wheat flour, sunflower oil, milk & eggs. Y& [BR R 57 41 ]

WEIRS  BETERTH - % —
/}ﬁ\fﬂm SICHDH » DRI k Wheat flour, pure fine butter.
. MIEBEYH
o K 7 = < A48 < — B
s R 4cmmi 45¢9 180 \ >3 39x28cm /5 3009 [T 36
e 1hr g ac

— i{ﬂ'{

SEIMHIBRIIE M AMRER

RO LUERRMBERN TER AR RFECHNEEHR |

- BEINVENTIVE AND CREATE

Ghalty.Rastries with our ready-to-use puff pastry sheets!
e —— i




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
NEREFNEZE WEEMBEBREES TS
B 2% - Traiteur De Paris RAAETHISAIEE KA ¥
BIEMEEX - LAEBIFTAE® - i§H
BUMNERRHRLEZHRS - MPIEZZIREMH
RREM AREERFEMEERY &
EIZARU755% © Traiteur De Paris #ES2 AT 4E RS
e B - MR EEZERAHRZ N
BEED - BERERm » B - 2R
¥ HHEESE - S THB48 350N - XN
EIRM - B E4EM R BN IR BT BN & Rt A KR EIfE
REF LB EBEEH =R - Traiteur De Paris 15
LEIERNE MG ~ I RUHBIETIEN - 5|58 K &R
H=AER -

- 492 -



FINGER FOOD —[/\iz

TEA & COFFEE ACCOMPANIMENT i in ik 3% 255

MINI CHEESECAKE

0Lp conE EIRZ TR

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

ARHRZE  SRZ:T 2 #-
EREE -

. 7 ~
vy dem [ 209 (T 48

v‘ >:(:‘ 2 hrs “ 4°C

Traiteurde Paris MINI GANE[E
010 coDE KRTIREEE

Sugar, milk, rum and egg.

% - 58ty - BRIE - & -
_—

KA -

vy 3cm @ 179 (1) 80
[E] Frozen: 10 min at 210°C

MINI CHOCOLATE FONDANT

OLD CODE PRIRR B F I KER

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

58% ok ]~ oAy - 4 - & -
B~ 455H - FN72% 0l R AR -
_—

R 2 N ]

v~ 4dcem G\ 30g [T 48

L) Frozen: 25 sec at 500W

[E] Frozen: 10 min at 180°C

HOCOLATE FONDANT
RN

- 43 -



FINGER FOOD

— /s

TEA & COFFEE ACCOMPANIMENT Fic in i5F 5 %

MACAROONS
(6 ASSORTED FLAVOURS)
SREE

Pistachio Macaroon
FOREREE

Buttercream & Pistachio Paste
FORKERIE  FHRE
MELRE

Lemon Macaroon
EREREE

Buttercream with Corsica
Lemon

BEKSRIE  FH=E
A

Raspberry Macaroon
AEHREE

Raspberry Filling
%I%?D*%-EEE CHIRF

A5
=

MACAROONS
SUMMER FLAVOUR
BREEHOR

Coconut macaroon

HFSR5E

Macaroon shell, coconut whipped
ganache

BREH  HrE

Strawberry macaroon

T RERHRE

Macaroon shell, strawberry whipped

ganache
BREEH - THBRE

Blackcurrant macaroon
BEimFHFRE

Macaroon shell, blackcurrant
whipped ganache

BREY - BNsTFE

Orange blossom-flavoured macaroon

BERERE

Macaroon shell, orange blossom-
flavoured ganache

BREES - BRE

Chocolate Macaroon
KENERE

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

Caramel Macaroon

S REE

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

ERKSRIE SRFhRE
Vanilla Macaroon

EE=HFRE

Vanilla extract from Papua New
Guinea & Tahitiuinea & Tahiti
KEMEEKRTRE  FEWF
HZER

[3\ 12g [T) 6 flavors x 16 pes

»}K‘ 4 hrs J* 4°C

Apricot macaroon

kS REE

Macaroon shell, apricot
whipped ganache

BrEeet - ERE
Rose-flavoured macaroon
KRR SR HE

Macaroon shell, rose-flavoured
whipped ganache

BREERF - BURKE

i3\ 12.g [TJ 6 flavors x 8
pcs

%}% 4 hrs «i, 4°C

- 44 -



FINGER FOOD —[/)\iz

TEA & COFFEE ACCOMPANIMENT #c ion iR 55 5

Traiteurde Paris MACAROONS

PRVEISE 01D CODE (6 ASSORTED FLAVOURS)
[ 144501 | e

Pistachio Macaroon

FRORERE

Almond powder, egg white, butter and pistachio paste
Bk~ &8 -~ FRANRELORE

Lemon Macaroon

EEERE

Almond powder, egg white, butter and lemon juice

Bk - &8 FHRNEET

Raspberry Macaroon

AEHRE

Almond powder, eqg white and raspberry

=k - EANAE

Chocolate Macaroon

EN=PalRS-

Almond powder, egg white and dark chocolate coating and cocoa
powder

Bk - ERMELRAREM OO

Caramel Macaroon

EHESRAE

Almond powder, egg white, dark chocolate coating and plain
caramel

BIK - EEMELRORBMER

Vanilla Macaroon

EREHFE

Almond powder, egg white, vanilla seeds and vanilla extract
B &5 ERENNERE=EE

3\ 11g (7] 6 flavors x 12 pcs <5 4 hrs (5) 4°C




FINGER FOOD —[/)\iz

TEA & GOFFEE ACCOMPANIMENT cianisksy =<

CLASSIC BABY ECLAIRS
MIREHPIERR

CLASSIC BABY EGLAIRS
AN EFPSEESNDES
Assortment of 3 Flavours:

Dark chocolate, coffee and vanilla.
O : BEAE N - MBEANZERZ=

|
/3\ 13 g (1] 3 flavors x 16 pcs
S 3hrs @& 4°C

BABY EGLAIRS

N ANPSESIES
Assortment of 6 Flavours:

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

6EONK : BEE - KRN - AR
F 181 - IEER T

/3\ 13 g [T 6 flavors x 8 pcs

'>l<«3 hrs 1 4°C

- 48 -
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FINGER FOOD —[/)\iZ

RECEPTION CANAPES == /)&

PRESTIGE CANAPES

S AT/ VRS
ASSORTED SAVORY CANAPES
MRS /B

Black breads, pepper tapenade,
involtini and chives

BEPNERNBRREE
Club Sandwich

NE=FE

Cakes with olives, goat cheese
cream and marinated tomato
FREZ TMBEE B
18/ 8%

Plain bread, apple jelly and
Comte cheese
MERCAREIENARZ £

Gingerbread blinis with
Roquefort cream and pear and
pistachio powder

FZ MY R EIR R
BRI R 1D

TRADITION CANAPES

B AT\ R,
ASSORTED SAVORY CANAPES
MRS /B

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

Tomato financier cake, cream
of goat's cheese, marinated
tomato and chives.
EMEEBER - LWFDZ
TRE - EEMRIER

Rye bread, chicken rillettes
with mustard, white bread,
paprika.

BRHE - ARBAE -
3051 K 3R

Blinis, horseradish and lemon

cream, marinated anchovy, pink

peppercorn, dill.
SR LSS - BRI - B
BER - APREEE

Nordic bread, soft crab, avocado

mousse, lemon zest.
BEME - BARE - FHR
RETRIEE K

Swedish breads with crab, citrus
cream and dill

ZW - R REMSELR
b))

Polenta slices, salmon rillette,
chive cream mousse, smoked
salmon
EHEBRERE=XFH
Gingerbread crumble, foie gras and
mango chutney

BT RERE RN

Poppy seeds blini, lemon cream,
cucumber and trout eggs
ERTH - SRS RFE K

fREE ST 1 RAHH

_—
/3 109 () 9 flavors x 6 pes
3 3 hrs Jé, 4°C

Biscuit with nuts, cream of
Roquefort, Roquefort.
EXREtez ~ FH UM
Caramel biscuit, cream mix with
foie gras, fig jelly.

EHEiaz - BTy R RETE
RR®

Pepper cake, shellfish-flavoured
cream, marinated crayfish.
HAER  JBEEIRT) I A EE )
BEYR

Blinis, lemon cream, smoked
salmon, spice mix.

SEEH - EmEE - EE=X
aRRaEER

_—

3\ 10g (7] 9 flavors x 6 pcs
%K* 3 hrs J5/ 4°C

- 47 -
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SAINT-GERMAIN PETITS FOURS
EZREHEPY/\EHES

FINGER FOOD —[/)\iz

ASSORTED PETITS FOURS '==0/)\&H am

INC.
PROTECTION
LID

SAINT-GERMAIN
PETITS FOURS
REHHFY/\EHFA

ASSORTED PETITS FOURS
FESRIATU/VEH R

Strawberry slices.
T2ER

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

BLREEE - E5Y)
- BRI

Triple chocolate squares.

KEN=E=H

Financiers, apricot jelly and
chopped pistachios.
EmISER - SRR
RuE

Chocolate crumbles with

dark chocolate ganache and dark
chocolate cream.

HUBRAG T BERGATH
fic LR DEHE

Caramel and cinnamon
financiers with caramelised
compote, topped with chopped
almonds.
EREaERSERI LER
REMELCHE

Raspberry cheesecakes.
ARFZTLERK

Operas.

MEIBT E IS

G\ 14 g L[] 8flavors x 6 pcs

& aec

ke 2 hrs




FINGER FOOD —[/)\iz

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

0LD coE

Traiteurde Paris
0LD cODE

HAUTE COUTURE
PETITS FOURS
SRESET/NEHFL

ASSORTED PETITS FOURS

R A0/ NEHRE
Chocolate tartlets (chocolate
crumble, rich 72% cocoa
chocolate ganache, dark
chocolate mousse, chocolate
sauce with fleur de sel).
=Pk (%Ejjﬁf’ 72%
oJa kA NHMTE - BRS
NERE - RENE *DEEXE)
Coffee and speculoos mokas
(coffee soaked hazelnuts biscuit,
coffee and speculoos buttercream
and crunchy hazelnut pieces).
MBES{SERE S (MBEaERTF
Eﬁﬁz FHB{CERE AR

%)

Monts-Blancs (hazelnut cake,
chantilly cream with Bourbon
vanilla extract and sweet
chestnut cream nest).
BHE (BT &EE  BEEH
FPURMIHET)
Chocolate caramel slices
(crunchy biscuit with chocolate
caramel ganache, caramel
PROTECTION chantilly, milk chocolate slab and
LID caramel sprinkles.
KENERERR (Hf‘e#ﬁz@ﬂ
ERENEEEMETE - £
R ¢§}}5EE77]H7FD$
HERERD)

MINI FINANGIERS
HIRENERS/NER

ASSORTED PETITS FOURS
FERIATV/NEHE

Almond sponge cakes.
BIBEER

Chocolate sponge cakes.
EN=PANEE GRS

Almond and hazelnut sponge
cakes with apple compote.
ERERCEFBRER

Lemon slices (lemon cake base,
lemon cream, sugar pearls, lemon
jelly with orange and lemon zest).
EIRER (15 friE#EEE - 1=
BT8R B EEEEREN

EXEI
Crunchy Raspberry financiers
(financer, raspberry jelly, white

chocolate crunch and raspberries).
EMRARFERSER (BE
BEEK  ARTFR% - BKkS

AR F)

Apple and quince tatin (all-butter

shortbread, apple and quince
tatins, mascarpone cream and
cinnamon).

BERANIERE (4 hERer -

R AR ’zjﬁﬂi’ﬂﬁiu

M)

Saint-Honoré (all-butter
shortbread, choux pastry, light

cream with Bourbon vanilla extract

and caramel sauce).

ERERBROSHE (MR -
BX S EEEERNERE

N\ 129 [T 8 flavors x 6 pcs
v f
%< 3 hrs J&\ 4°C

Coconut sponge cakes.
HrEimEi

Pistachio sponge cakes with
apricot.
ROREMBMEER
Almond sponge cakes with
Morello cherries.

ARk BRETEN

3 11 g [J 6 flavors x 8 pcs

J/ 2 hrs c@ 4°C

THE ORIGIN OF FINANGIER

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!

EREERNIER

"un Financier ; JAXWERZ
MESRMENA - H\HL -

THHEEEEREEEENS
COK/NERE - 18904 - BT
Lasne IMEREZEZERIEL
= —[Igs - ’“%’fpﬂ%ﬁ’]ﬂ

ASKEER/NERRE - K2
}Eﬁf_l]ﬂﬂifj\zaﬁ'umfﬁﬂﬁﬁ
BB IEFAR |
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FINGER FOOD —/)\iz

VEGETARIAN CANAPES =& /)\&

0LD CODE

0LD CoDE

VEGETARIAN CANAPES
RB/ER

ASSORTED SAVORY CANAPES
HIBFHB /B

Burgers, coriander-yuzu cream,

sugarsnap peas, teriaki sauce, grilled sesame seeds.
EBE T2 BE - TRAHARES
Vegetable club sandwiches

(green bread, vegetables, multrigrain bread).
HRAT=OREHEE - X 2REE)
Onions cakes, mascarpone,

walnuts, cranberries.

FEER BAANSmZ L+ & N E
Tomato financiers, ricotta

cream, mozarella cheese ball, marinated tomato.
ENEREEER RANESEZ TRE - KEZ DRMBEESEM
Blinis, pepper cream, roaster

peppers.

RZEHTFREN ~ SRR AN EERH
Spinach cakes, mascarpone

cream, broad beans, sugarsnap peas.
HEERK  BARAASZIRE - Eo - 7

/3\ 109 (1] 6 flavors x 9 pcs <% 3 hrs & acc

VEGETARIAN MINI QUICHES
HIRVENRBE]
ASSORTED SAVORY CANAPES
MIEFB/IR

Mini quiches with goat cheese,
spinach and almonds.

FPHT+ - FEMELCRE]
Mini quiches with broccoli and
emmental cheese.

PRI L 3 EZ T RER

Mini quiches with green asparagus
and coriander.

BEEEXREM

Mini quiches with cherry tomato
and mozzarella cheese.

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

MR RETF AN S NRE

= < ﬁ = :
o\ 11g 3 trays of 5 pcs x 5 flavors & 170°C E 20/25 min

Can be heated with the mould
A BEAME
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CONTACT US Rst4gE1M

HONG KONG & MACAU MAINLAND CHINA TAIWAN AREA
(Hong Kong office) (Shenzhen office) (Taipei office)
a8/ BN CR B8 K =p—
QS (+852) 2407.8840 QS (+86) 755.8220.6099 & (+886) 02.2750.6612
S (+852) 2407.8992 Minfo.china@fbsolution.com.cn ™ info@fbsolution.com.tw
™ info@fbsolution.hk Cfes O

x . FOLLOW US ON WECHAT
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