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YOUR SMART BAKERY & CULINARY SOLUTION FOR PROFESSIONALS
mEWATIRHEIBESEHREMR TR RS X

In Greater China since 2008, we have been helping chefs
and restaurant owners to find the best bakery products. We
started with bread and croissants, and now provide many more
categories, from tarts to culinary aid products. FB Solution has
become in 12 years the leading importer and distributor of high
quality bakery and pastry products across Mainland China,
Hong Kong, Macau and Taiwan.

We partner with more and more brands, who share the same
standards. We want to bring you the best, and by the best,
we mean the most valuable for demanding Chefs: products
suiting your needs and constraints, without ever compromising
on quality or taste. All our partners use cutting-edge freezing
technology, so the delicate and distinctive quality of their
recipes can be delivered to your doorstep, all quality and
flavors preserved. Our teams are the bond between their
know-how and your daily operation. We support your activity,
through collaborating with brands who share this demand for
excellence, in constant creation of new recipes.

You want your guests to remember your cuisine, and we are
here to help you make it happen.
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©Groupe LE DUFF

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

« We want to inveut Ba

kery and Patisserie

of the future +o help our customers grow —

That's our goall »
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From its beginnings 30 years ago as a Research Centre focusing on bakery,
Bridor gradually shifted to the production of frozen pastries to meet increasing
demand from the high-end market, in line with the core concept laid down by
Louis le Duff (founder and chairman of Groupe Le Duff): “artisanal products
combined with industrial expertise”.

Located in Servon-sur-Vilaine in Brittany, Bridor de France produces a full range
of enjoyable bakery products embodying French lifestyle and entertaining
arts: elegance, refinement, flavors, pleasures, conviviality, and sharing.
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LIRS - RE SR ATIEEIEESK - /5% Louis le Duff ( Le
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BONCOLAC

« @D \ears of French ku
and passion for taste., »

"OFEEREEETWANIR -
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With Boncolac from French Southwestern Basque Country, FB Solution
managed to source the most authentic and traditional French tarts, ready to
serve and often pre-cut for maximum efficiency and cost control in operations.
They also focus on food innovation and tech as demonstrates their famous
flavoured and coloured bread layers collection, ideal for canape and premium
sandwiches.
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« I you wawnt o make

Traiteurde Paris il

auality products,

you have to pour your heart and soul into

them! »

"ERRFTERET R - EEBLRA L

Thanks to Traiteur de Paris, FB Solution can support middle/high-end casual-dining
restaurants with an assortment of premium individual desserts like their irresistible
star item “Chocolate Fondant” and portion side dishes.

Bz Traiteur de Paris - FB SolutiontI &S SikrAEEE E
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« The taste for culinary heritagel »

" IRAFHIIS MR

<

Founded in 1905, Saint-Michel remains a French family-owned company
baking ancestral recipes of biscuits and traditional pastries. Famous in
France among millions of kids who enjoyed tasting their famous Madeleines
(sponge-cake) generations after generations, FB Solution is proud to bring in
China this delicious heritage of French Gastronomy.
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« We strive o bring joy and happiness to
people all over the world »

"HANBRFTEE - AEIKARFTERBA
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Poppies started their family baking tradition in 1935 in the heart of Flanders Fields, Belgium.
Among their network of workshops, FB Solution selected one in France, crafting excellent and
attractive donuts.
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DESSERTS

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

what's good... The quality of baking! »
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In order to provide consumers with top-of-the-line products, they strive for
excellence.

This requirement involves a meticulous selection of quality ingredients, the
optimisation of their process and the well-being of their employees. D7V makes
steady, controlled progress, aimed at reducing the impact of their activities on the
environment and social responsibility. From their large portfolio of gastronomic
wonders, we selected their homemade-style muffins and entremets cakes ideal
for banqueting.
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Mountbry

Crafted Desserts

« Selected by Chefs,

all over +he world! »

"EIRETSBRAM |
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Mountbry crafted desserts started as a small Patisserie boutique with European
inspiration. Exceptional skills and experience were gained handcrafting their
quality pastries products with master chefs from beautiful North Island of New
Zealand, they're sourcing ideal dairy ingredients for crafting authentic & innovative
cheesecake recipes and fine butter cookie dough.

Mountbry&#J2 /) EHERE PR - RRMANKE R - ti1EF
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nata pura*

« Traditional Portuguese pastryl »

"EREEA R

&

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

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

NATA PURA iR "NATA' HEXNERNZTRERTDIAK -
X mREET 18t - HEBEFBIEZF - MES REN - NS XEE
2K BRHER -

TSR - 38 Nata EH oI SMBELRIGWAS - R N FRIE
BER  WEGFNVEWHRE - [E451 - M5 - Poppies ENEZ
HEE - BREE—MIRREG NS - MMEFRY O T RIS O
HHE - LRS- BEAES - NEREmEEE SRR I
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BACK
SHOP

« The taste of anthentic German Bakeryl»

" mEESTEEEEERIRE

KNOW-HOW % \1J £33 §§;

Since 1995, BACK SHOP has been offering a wide range of quality and authentic
German baked breads from Hamburg, in combination with individual customer
solutions. The company has a reliable and extensive supply of goods at its
disposal.

B1995%F ISR - BACK SHOP—EMESEAZ PR EEHSEREN
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El secreto de una familia
« The spavish omelette! »

"ENRFRES "

KNOW-HOW = 10 012 [RS7d

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

ToROE | MEERAIFFIE - EMANFHEA (Navarra ) FIIERR
EEFIMAR - FFRESAERINMA - AINEEMEER "HBETR R
7‘5" FEEENREM MFREE -

« Twnovative siuce 14451 »

"TOFHABTHICIHT =8 |

KNOW-HOW = W02

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

Masdeutt =T 19455 - HNE—XRTENEENE - FRETINSEEm
T EFFIBWAE - Masdeu S FAESTN BIFTRYF aa AR E I E ]
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« The best source of sustainable proteint»

BTSN EERR |

wow-tow = 0512 AV

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

ERSUESAAEALNIFELARENEDR - EUEAZBEE -
*%Jnu%ﬂﬂlEﬂL MEELE SRS EERE DK IR E MK
B - ERSFR AR LEGUERRATNRRALIAR - METFRE
BEWRAL -

« The quality vegetable from France»
"SREEERNRES -

KNOW-HOW 5105112

DAucy guarantees top quality and traceability of its products. DAucy ensures this guarantee
by controlling all the stages of the production: from the farmer's field to the consumer's plate.
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« DD years of passions with dairy products.»

“BOF RN FLH FRAY BT SR -

KNOW-HOW £\l %0iR é

At Pauls, we love dairy. Pauls has been a family tradition in Australia since 1933. Paul's has been
distributed over Asia for the past 50 years, Paul's are passionate about making great tasting
dairy products, including delicious yoghurts for daily indulgence.

193325 - FAGEREHXNAFMARE - E2FELEMERNE
WRF=mm o 25 50 3K - Paul' s —EEIDNMHISHEE - WRETHIIEERK
AR YFLHlam

Domestic

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

"SRBAFERIR - RY - ORFIEERT S E"

e

With their Beijing-factory range - Bridor aims to improve its flexibility and reactivity
towards Chinese clients, while implementing market-based R&D to develop
specific products, more in line with the local demand. This offer will come as a
valuable addition to the existing French line, to meet the need of a wider range of
professionals, looking for diversity in shapes, sizes, flavours, etc.

FEREEEIRWI - Bridor de Francef Bin@ie m EEPEMIARIRIEM
MR - FENSHEETHRIMA - LUTABRESMERNREE~m
IERSRHER T MBE ZE =R ARSI - LURRET JZHTWALTHE
K- SKRSHEMBIR - Y - OE5H -

Domastic

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

HRERR - EATET SRFERY
—fF "

know-How = 1020i2 NG

Across Asia, steamed bao buns are loved for their soft, fluffy dough and multiple
fillings. In the West, pizza is loved for its cheesy, gooey goodness. Both are huge in
their part of the world; both have centuries of history; and bath hit the spot when
you're hungry. So, it was only natural to create the perfect East-West fusion snack.
From Margherita to BBQ Chicken... Pizza tastes better in a Baozza!

BFRIINE - MBEBRFEFNAL | BFF EEME—FFEa X - BRNER
HNEFOISE THIZEAMER - SFEESE TRTENRIIES - BR
PEKRERESMERNRY) - BB | ARG RIS EREIRR
E - gEERE T IMCAN HEREMSmEERIEK |
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SPREAD #:BAGEL N

« New ork Bagels from Shanghai »
"kE _ EBHNANEE

KNOW-HOW =\l %013

Since 2010, Spread the Bagel has established itself as the premier artisanal bagel name in
Shanghai. To this day Spread the Bagel is committed to serving only the best bagel and desserts
whether they are made in-house or provided by the city's best chefs and food operators.

Spread the Bagels team consists of professional and experienced bagel makers who are

following an old school New York recipe that has been tested and applauded by both locals and
New Yorkers alike.

B2010%LLk - Spread The BagelEpih EEEE—IEWILR - 2IHATA
b BeXENREZRNTEHFEZHTARFNEITNEREEERME,
Spread The Bagel ¥ W TREHEHFHm - -

Spread The BageltiEIBA R EE I B 2 £ B MBHISEAR, - 10 VSR
MUOREIRESS - FSBI%S M\ — BT -
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innocent
ERBITRR e

« Smoothies ou cant resist.»

"RIETIBRI KD IKERAD = "

KNOW-HOW =\l %01

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

REEFTRTAIITI999F - M- mivFREARA - 2 - ERAMERK
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VIENNESE PASTRIES
24 11N A 5=,

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.

RAARERFREFUATURE R BLE IR - 1B TAH - X
REE - ZNEARNFRETZ - RRPARANEREE
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CROISSANTS aJ4:

13 709 (71 60 % 20/30 min
1 165/170°c £ 16/18 min

HAZELNUT GROISSANT

o] o[ &R FI558 A& Ol
Pure fine butter.

AIELRE

13 959 [T 60 % 35/45 min
4 170°c E 16 min

EASY TO BAKE
ARG

FINE BUTTER GOCOA &

FINE BUTTER CROISSANT FINE BUTTER CROISSANT
“SAVOUREUX” “ECLAT DU TERROIR”
50 0] {5 8560 0 45
Pure fine butter. Pure fine butter.

45 E B EH E AR

13 509 (71120 % 20/30 min
B 165170°c E 16/18 min

SMILE CROISSANT CROISSANT AOP BUTTER
“EGLAT DU TERROIR” “SAVOUREUX"

I EEIPNL AOPIAEE R O]
Pure fine butter. Pure AOP butter from France.
fIE TR EEIERREH

/3 709 (7170 % 20/30 min /2 609 (7170 ¥ 20/30 min
& 165/170°C = 16/18 min 5 165/170°c B 16/18 min

CROISSANT AOP BUTTER
(NEED PROOFING) “ECLAT DU
TERROIR™
AOPIAIEFE A& B o 1

Pure AOP butter from France.

SEEAIEEEH
/3 709 [T 165

£ 105 [ 28°C (80% humidity)
B 1517 min [ 165/175°C

In your high humidity proofing room, your pre-shaped croissant
will swell up and developed more intense flavours & aroma.

AR FAREESTERRABEERFK -
HIRFIESENRAR -

What is AOP / PDO butter?
I 02
AOP / PDO butter is Made in France! Produced in
the French departments of Charente, Charente-
_ Maritime, Les Deux Sévres, Vendée and Vienne.
~ " The production goes through a very strict process,
- from pasteurization to government document.
»AOP /PDO butter is highly appreciated by artisan
" bakers because it is perfect for tourage and also
~ obtain a crisper flaky pastry than other butter, as
well by consumers thanks to its fine hazelnutty
acclaimed flavour.

ft 42 AOP / PDOEf?

AOP/ PDO=HMBEESE | =M
EZEEREE  RBEMREE BEX
# - EREMERNEER - NEHTER
HEIBEX Y - BEE-IREHBZFE™
% - AOP/ PDOEMXEImE &AL IE IRy
BEHRR - BANAOP/ PDOEMIFEES

REW EXBRMRT" - FEYLER
SEEMERRERBEERNARERE - FF
BEARMNBRFNKMZE ZERERN
EFF -
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SPECIALTY PASTRIES &% ==

FINE BUTTER PAIN AU CHOCOLAT
“SAVOUREUX™

IR EEE
Pure fine butter.
AR EH

3 659 (7790 % 20/30 min
B 165170°c £ 16/18 min

PAIN AU CHOCOLAT
TRIPLE CHOGOLATE
I55e % A RO E

Pure fine butter, white and m|Ik
chocolate filling with dark chocolate

chips topping.
ARLRNRERNSHWEEMF
1558 h

13 959 (7760 % 30/45 min
B 165/170°c £ 16/18 min

FINE BUTTER APPLE TURNOVER
SERER

Pure fine butter.

SIERREH

/3 1059 [T 50 ?’K 30 min
5 180/200°C B 20/30 min

PALMIER

G SR AR

Puff pastry dough, pure fine butter,
lemon jam.

FERER - fERRER - iTHEE

/3 90 ()70 %% 30 min
& 200°C [ 15/18min

BUN “N™ ROLL
EHEEEE

Pure fine butter.

2RIy ARy

|
/3 85 (7150 2 45min

@ 175°C 5 15/16 min

FINE BUTTER RAISIN SWIRL
BETHES
Pure fine butter.

apIE LR

||
/3 1109 (71 60 % 30 min
& 165/170°C |2 20725 min

MAXI APPLES AND GINNAMON
FINGER

ERAETEE

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

HBEAEE - ZBIER RS -
MERZEEBTENFE -

_—
B 90g (] 60 *}I{“ 30/45 min

B 100c ﬁ 16/18 min

FINE BUTTER CRANBERRY TWIST
SHEHER

Pure fine butter.

ZEIEAREH

|
12 909 (T)70 % 20/30 min
B 165170°c B 15/20 min

MAPPLE DANISH
A 1 EE R
Pure fine butter.

g IE LR

/3 80g (T 65 <% 30 min

8 165170°c B 20/25 min
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MINI PASTRIES %K fRER ==

LENGTRE =
Finn -

Exclusively pure butter pastries with
delicate flavours and exceptional crisp flaky
pastry.

FIEREMEER - BABENEKAL
EREREE A ARERRS -

NEW

PAIN AU CHOCOLAT “LUNGH”
BERFLENHES
Hq:%"

Lenotre recipe, pure fine butter
SHAMRER

2 35q (71210 % 30-45 min

& 165/170°C 13-14 min

CROISSANT “LUNGH”
———  FERRIREN A"
ﬁw_ Lenotre recipe, pure fine butter
SR
12 30q (71195 % 30-45 min
@ 165/170°C 13/15 min
SAVOUREUX [N
Sl

Rich in butter with intense notes and
melting texture
FENEH - ORREY

MINI CROISSANT
“SAVOUREUX™
2R IR =2 H O] 4
Pure fine butter.
SIFREH

13 259 (71 225 ¥ 15/25 min
B 165/170°c E 10/14 min

FINE BUTTER MINI APPLE
TURNOVER “SAVOUREUX™
2R IR 2 S SRR
Pure fine butter.
SIERLREH

2 409 (57255 ¥ 30 min
1 180/200°c £ 16/18 min

CLASSIC
2y
Simple and affordable pastries with a
tender texture, made with fine butter.
58 NSRS - R -
B S mHI -

BRIDOR

MINI CROISSANT CLASSIC
2 ER PR /R ] 4T
Fine butter.
s

/3 259 [T] 225 ¥ 1525 min

3 16s170°c B 10/14 min

MINI PAIN AU CHOCOLAT
CLASSIC
ZHRMRIS T NHEES
Fine butter.

REREH

1B 259 = 250  20/30 min
1 165170°c E 12/14 min

7 UME RECETTE i

 LENOTRE

\\\\

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

Lenotre Master Bakers
KB HFRBCT - B
il E i 4H IE Y B R Z4E 7
MiES - HEBBRA
H R X IR B = -
MNrEmmigAELa Maison
LenotrefEmEEZ 361 1A
PR S A M -

- 10 -
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MINI PASTRIES %K R ER ==

FINE BUTTER MINI NUTS
& CARAMEL SWIRL
EREZNEES
Pure fine butter.

5 IE AR EH

3 409 71120 ¥ 20/30 min

& 165/170°C E 12/14 min

FINE BUTTER VANILLA
MINITRIANGLE

KIMEBEE =AM

Pure fine butter, Madagascar Vanilla.
SIERREH

_—
I 40g 50150 “ 30min
4 165/170°c £ 16 min

# 38780 .
BRIL OR

# 35376

vff

LEMON GREAM CHEESE
CONFETTI

TR TS R

Puff pastry dough, pure fine butter,
lemon jam.

FERER - AERRER - ATESE

/3 30q (T 150 3% 20 min
B 165/170°c B 13 min

FINE BUTTER

MINI CHOCOLATE TWIST
PRIRI5 7 NS
Pure fine butter.

4y E LR

3 289 (71100 ¥ 20/30 min

@165/175"0 ﬁ 10/14 min

FINE BUTTER

MINI GRANBERRY TWIST
KIREHMEHRZR
Pure fine butter.
SIELREH

12 30q (71100 20/30 min
B 165/175°c 1 10/14 min
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MINI PASTRIES %K {RER =

Domestic

« Looking for diversity in shapes, sizes, flavours »

"SREBFHMPR - RS OK

now-tow = w012 e

NEW  MINIGRILLE
T RKARER

/3 289 71150 % 30 min

@ 165/175°C 10/14 min

CRUFFIN  ruLLY
NEW /) BAKED

3 279 (5730 % 20 min
B 210°c E1 min

BANANA & CHOCOLATE DROPS

BRI NKE

BLUEBERRY FLAVOUR (%
BEKE

TOFFEE FLAVOUR
AICHERE

VANILLA FLAVOUR <
BEKE

MINI SWISS
= HRImEER
s >

£ -".‘;‘:L' Z.)_' i

-

/3 309 (T)150 % 30 min

& 165/175°C 10/14 min

CONFETTI
INTTER

NEW

28¢ (71150 4% 30 min

& 165/175°C 10/14 min

MINI SWIRL
HIREIE

30g S 30 min
@165/175"0 10/14 min

TOFFEE FLAVOUR
RicHEkE

APRICOT-CUSTARD FLAVOUR
FTIZEEAKE

COCO-PINEAPPLE FLAVOUR gé
EEFIkE

RAISIN GUSTARD FLAVOUR

BE T RLEKE T 20

NEW
COCONUT CUSTARD FLAVOUR €2
S HATKE 0150

NEW
RED BEAN FLAVOUR ‘@D
I GRRIE T 150




mwm

VIENNESE PASTRIES 4 tt7 4 BR ==

SAVOURY PASTRIES &K DK B ==

BAOZETTE BEEF CURRY
WINE 4R EERIS & &

Dough with beef curry filling
ERAFNWNES A 1A

/3 80g (7] 35 % 30 min

Frozen: 2 min at 700W

@ 170°C 5 min

BAOZETTE SUMMER VEGGIE

=g N E )
Dough with mixed vegetables filling
E@ﬂ&uﬁxﬁ

/3 80g [T 35 4% 30 min

Frozen: 2 min at 700W

& 170°C 5min

TARTI’S SUMMER VEGGIES
i = B sk fin B HEBR
Pure fine butter.

gfIF LR EH

85g (7170 =¥ 30min

g 165/170 °C 15/16 min

mwm

NEW

BAOZETTE CHICKEN CURRY
IVERE Y EERI BT & &

Dough with curry chicken filling
E A MMIESS P14
_—

/2 80g (T35 <% 30 min

Frozen: 2 min at 700W

@ 170°C 5min

BAOZETTE SPINACH AND CREAM
SEEINE LA N E S

Dough with spinach and cream filling

E@ﬂﬁ%%%m

/3 80g [T) 35 5% 30 min

Frozen: 2 min at 700W

& 170°C 5min

TARTI’S TOMATO GOAT CHEESE
=0 9 B fin U AEER

Pure fine butter.

f%IEﬁ'IIA,HJ

/3 90g (7740 <% 30 min

& 165/170 °C 15/16 min




¥ 38628

SIDEDISHES /h&

MINI SAVOURY PASTRIES %k R Bk Rk AR ==

MINI GHEESE SWIRL
KR THEHESE
Emmental cheese.
HREBE

I 359 (225 “ 30min
B 165170°¢ © 1415 min

MINI PIZZA SWIRL
RITIREE B

Emmental cheese, tomato, bechamel
sauce, mushrooms, black olives.
BB - B - BE -~ B -
=Y,

13 359 [7) 225 % 30 min
1 165170 £ 14/15 min

CONFETTI SUMMER VEGGIES

RE T BB
Pure fine butter.

AR EH
|
3 359 (71120 ¥ 30 min

% 175°c 51 15 min

CONFETTI CHICKEN GURRY
IMIEXS AT B/ 75 BR

Pure fine butter.
SIEREREH

/3 35q (70120 <% 30 min

& 175°C 15 min

4 38630

BRIDOR

BRIDOR

MINI PESTO SWIRL
HKIRTEEEEESE
Pesto swirl made with basil, cheese
and garlic.

DE) -~ PEERARTHIRNERE
12 30g (71 225 # 30 min

&165/170"0 14/15 min

MINI CHEESE EXTRAVAGANT
HIRZEIREESE

Emmental cheese filling, crispy cheese

topping.
REEMERER - PRERR -

/3 359 () 180 4 30 min
% 165170 E 13/15 min

CONFETTI TOMATO GOAT CHEESE
EmibET H/NGER

Pure fine butter.
SIELEREA

_—
/& 359 (0120 ¥ 30 min
& 175°C 15 min

BEEF CURRY GRILLE
[0 4% NN 2 4 P S/

Pure fine butter.

LTI YW=y

_—
13 45¢ (71100 ¥ 30 min
B 190°c B 21 min

14 -



# 35390F

# 38155

NEW

VIENNESE PASTRIES 4 th 4h8% ==

PASTRY SHEET &% &7

FINE BUTTER PRE-LAMINATIED
PUFF PASTRY SHEETS
=i:i17 N~

pre - laminated with pure fine butter.
T EEMAIE R E

03 38x28cm /3 3009 (7] 36

FINE BUTTER CROISSANT / DANISH
DOUGH SHEETS
= & B 5 O] AR ER K7 JR A

non laminated with pure fine butter.
FEEEMAEIE L&

3 38x28¢m /3y 5009 (17 25
# 15hrs 4 200°C

EFFNAPE LS

CHEEHFECHNTREHER

AND GREATE

urready-to-usepuff pastry




VIENNESE PASTRIES 4 th7 44 BR ==
PASTRY SHEET &% 52




PRODUCT CODE '
ERAB

WEIGHT
s8/t

PCS PER BOX
]

SIZE
R~

@&@ﬂ**

R 2
¥ N

DEFROSTING TIME
ERFEAE]

BAKING TEMPERATURE
mE

BAKING TIME

HEIER )

) = 3%

BREADS

H

ERE

J

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

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

AV KRB IEE & Z B EETE 70 A i AR 55 W
TWALHFEK : NAEZ /@FEU_HH, R

INEFNMBEE - 19BES AR

BAIVFFAFmIOXARR/NEER - EI85F
EHEABENN - EEFZE/Z%BE’J?E““%
Uﬁk BN ESERFIENEUNE
CBFUAINE - BRYHASRE BN
XEBEBERIR - RIK

Z*’AE’J@’TH
BRI, - ERZTBOESMABIZES -

" The partrboked
S D0 manitn e Lo T E <

I

7T\

ZIRN —ERERIME
pa-IETN

Zﬁ FrEfRPRFEE

22

- 17 -



36255

NATURAL FSEGURE)
HOMI-MADE OF
sournauc IEIEE

BREADS E&

BAGUETTE BREADS ;%48

THE PARISIAN BAGUETTE
50 cm EBEEE
Wheat flour, wheat sourdough.

NEER - BER

|

3 50cm /3, 280 [T 25
S 15min & 190/210°C
12/14 min

# 35234 .
s;giqéﬂ

EASY TO BAKE
V]

300002

45 cm AR
Wheat flour.
INEER

K7 <
v~ 45cm [©\ 280¢g

5 12/14 min

NATURAL
HOME-MADE
SOURDOUGH

THE FRENCH BAGUETTE

1] 25
S 15min & 190/210°C

AMANDINE RUSTIC BAGUETTE
52cmfEGUATREE)

Wheat flour.
INEER

|
3 52em /3 250 g (T 20
% a0min & 210°c B 2min

LEARN MORE ABOUT SOURDOUGH ON P. 29

MBFEM T BERIAEE - BHI%E 29




BREADS E&

BREADS BY MOF FREDERIC LALOS MOFXTE €2

W WALNUT BREAD W WHOLE WHEAT BREAD

g N0 X inor LY

il ZERZEE il EXHE
Wheat & rye flours, wheat sourdough, Wheat flour T150, wheat sourdough.
nuts. TISO/NEE - BER
NEJEREEY - BEH - BR —
_— 7 <>
- 4 % 5 3309 (7126 10min
@\ 4009 [T] 10 mi

| e e naruna 88 B 1801190°c £ 13/14 min
narura. B B 180/190°c 1 16/18 min St

# 35618

W RYE AND LEMON BREAD

/ 7 EEITEERE
Wheat & rye flours, candied lemon and
lemon peel.
NEJREEM - ATER - TEE
_—
1 330g (3126 ¥ 10 min

@ 180/190°C i 13/14 min

BUCKWHEAT & RAISIN BREAD
FEAETHE

Wheat flour, buckwheat sourdough.
INEER - FEBRER

/2 3509 (7120 % 10 min

J@ 180/190°C E 13/14 min

l%@

Il illewr Owreler ‘Oﬁwh‘hlﬂ

FREDERIC lAlﬂS

MOF BAKER AWARD - 1997
1997 FAERERRITAR

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 Len6tre 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 S4EESTEIER
LTEeWIE  2—EEMNK
I BER - MTE 26 FRIFEEIR
TEEIZX

(iR~ MOF - BEESEFT
WER) -

iz B - BEEBKkRERE .
ST RZEEMRL, - M Lendtre
IERESE (FEREER) -
—EXRINEE - EERSUHTE
4 XUETAYTRHTZRIMAE
ARFEMBRAT —ERESE -
ARSI E B RTERN G
EB3K - “Frederic Lalos — E2Z2"
%5189 Bridor Eﬁﬂa’é‘éﬁﬁﬂﬁﬂij%\
5l V@’TE_UQ EENE-|
BfCROBERERA - AEENAH
Mﬁ_IEIElﬁ’JE’_J EEREMKER
BNKEE - BB LLEK -

19



J &"/’

!

NATURAL
HOME-MADE
SOURDOUGH

NaTURAL [ SOURE)
HOMIE-MADE
SOURDOUGH

BREADS E&

BREADS BY MOF FREDERIC LALOS MOF KX & €2

BIG BUCKWHEAT BREAD
FERKHEE

Wheat flour, wheat
and buckwheat sourdough.

NEER - NEBRBEBAFE
B

2 11009 (0 8

% a0min & 180°c B 15 min

SMALL BATARD BREAD
A AEEE3305
Wheat flour, wheat sourdough.

NEEY - BER

|
/3 330 (7120 ¥ 10 min
5 180/190°c E1 1618 min

# 35398 M
Ripor 7
oy

NATURAL
HOME-MADE
SOURDOUGH

— J 7

naTuraL [ SOURES
HOME-MADE 0f
SOURDOUGH 2 F

NATURAL

HOME-MADE
SOURDOUGH

MEDIUM BUCKWHEAT BREAD
FrE&HEE

Wheat flour, buckwheat sourdough.
INEER - FERER
_—

/3 450¢ [T 16 %% 10 min
1 180/190°c & 16/18 min

BATARD BREAD

[ {EASIEN

Wheat flour, wheat sourdough.
NEER - BER

[ 5409 (7114 % 10 min

& 180/190°C 16/18 min

LEARN MORE ABOUT SOURDOUGH ON P. 22
MBIFEM T BRAEE - BRIES 220




BREADS mE &

BIG BREADS K &

FIGS BREAD
TAEREE

Wheat & rye flours, dried figs.
INEQEZME - TIERT
3\ 330 ¢ 26 % 10 min

: -
& 180/190°c = 13/14 min

RYE PAVE
EEXZEE
Wheat & rye flours.
INEQBZEE

/3 3309 (7126 % 10 min

% 180/190°C =) 13/14 min

RAISIN AND WALNUT BREAD
LOAF

ZkEE T E

Wheat & rye flours, walnut kernel,
raisin.

NEJREEK - 2T FET
FULLY % 4509 (1015

BAKED % 40min § 210°C [ 2min

SPINAGH-ONION BREAD LOAF
ESOFREE
Wheat & rye flours, dry onion, dry

spinach.
INEQBEZEM  FAT  BERT
|
_ /3 4509 [T 15
% qomin § 2100c B 2min
BAKED )

- 21 -



BREADS E&

BIG BREADS KXE &

FRENCH CEREAL BREAD LOAF
EREYEE

Wheat Flour, water, pumpkin seed,
black and white sesame.

)

FOCACCIA TOMATOES / HERBS
/ ONIONS
HEE

Wheat flours, dry onion, chopped

R~ IRABK - BT - R tomatoes, olive oil, compund spice,
Ezm sesame.
- INEER  ERT - B - B
ra—— = T - o EEEER
FULLY B 4109 ()18 FULLY =R
BAKED s 40min § 210°c 5 2min BAKED % 4500 5 15

RYE & CEREALS BREAD LOAF
ANRZEAYEE
Wheat & rye flours, raisin.
INEQEEZEY - BET

|
&, 4309 [T 18

3% s0min § 210°c 5 2min

WHAT IS SOURDOUGH?
TREAREERHHZ A

% somin § 210°c B 2min

PARMESAN CHEESE BREAD LOAF
RIERZTEHE

Wheat & whole weat flours,
Cheeseshreds.

INEREZEM - NEE2L

5\ 350 (T 24
% s0min § 210°c B 2min

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

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

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

AABBABHEREERNEEPFERNRNSER - 8
ARBKNABERERRAKRK  BNF=EERBHNE
ok - BESLHABNRITA/NEZNRBEEOLEAAS
REBETN  KEMENBEHEBMAAKEE - BED
FRMNGESYNAGIFESENER - ASHEmEE
BERTHRE  —/ S REMENEHETERNE
MBE - BIERRAIEEL -

NAYRE - BEAKRE FEHANSIHREES
MRE TR D  BREZMAES KBRTHER
BRIV E TS - DIESSI R EFERA -
XMPRABENELTEERTWESREREEE -
REHEEAREERNBENE T BERKALE - %D
EREKE 36 N\ - B LGRS BERARRIBLIR -
B/ 5HEE Bt X EEE AR -

- 2?2 -



BREADS E&

GERMAN BREADS =EE®

#2948 ggg‘g SUNFLOWER SEED BREAD
— EREIHTEE

Wholegrain bread with 10% sunflower
seeds.
2 10% =N E A YE S

-

'P1 - ""
2 f‘.\‘\“ ’

R A N ~
v~ 21.5¢cm [ 1.060kg [[J 10
<5 150-180 min

& 200°c £ 1415 min

4 2950 15_3&8_5 WHOLEGRAIN LUMP

R EEREHE
Quadratic wholegrain rye bread with
10% sunflower seeds.

= 10% ETEHNA L EEMEL
EE

|

K 7 Nl

v~ 12.5x12.5¢cm /@) 805¢g
716 % 150-180 min

b H 200°C = 1415 min

SOURDOUGH

- 23 -



BREADS E&

INDIVIDUAL BREADS /MNET €2

RUSTIC SQUARE ROLL
E2OUNVN)

Wheat & rye flour.
INREA R ER A Y

3\ 409 [T) 80 <% 10min
& 19072000 = 7/9 min

TRADITIONAL ROLL

E5/NEE
Wheat flour.
INEEBH

|

/3 55g (7170 <% 10 min

@L 190/200°C 7/9 min

SMALL ROLL <PAVE>
ER &S
Wheat flour.

INEER

/3 309 (30200 % 1h

PLAIN BRIOCHE - NATURE
[RIAFEERRIB/NEE]
French frozen dough (wheat flour,
butter, etc.), blueberry.
EEROSAREER (/NEH - &l

30g (7170 % 45min

DARK RYE BREAD
EX\EE

Wheat flour, sourdough, roasted malt
and rye flour.

INEER - BREE - EBEFMNE
ZE

_—

/2 459 (7160 < 10 min
% 190/200°c & 7/9 min

BRIOCHE BREAD
AR/ NEE
Wheat flour, eggs, milk.
INEER - S8E - 4

=

/3 259 [T 120 % 10 min
& 190/200°c = 7/9 min

PLAIN SQUARE BREAD
JRER/N T E

Wheat flour.

INEFT R

/3 40g [T 200 3% 10 min
1 190/200°c & 7/9 min

PLAIN BRIOCHE - SEAWEED
BERMEME/NE
wheat flour, water, whole egg liquid,
seaweed powder.

INERY ~ IRAK - BERER - B

[@

/2 309 (3170 5 45min

94 -



BREADS E&

INDIVIDUAL BREADS /NET &2

oo~ | MINI BAGUETTE FINEDOR-LENOTRE WALNUT & HAZELNUT ROLL
BRIDOR il e BRIDOR \ A
FIEAR % BB/ NEDS
_ Wheat flour. Wheat flour, rye flour.
i g INEEHY INEER - BEEK
M oz . c 3 17cm 13\ 45¢ [T 50 £ /3 559 [T 75 “?‘L& 10 min
&g o 0
= 10 min & 200/210°C & 190/200°C =1 7/9 min
5 6/8 min et

GLUTEN-FREE
= PLAIN ROLL
T2k E B85
Rice flour, brown rice flour, millet flour,
% .'usf buckwheat.
,ﬁ' f/‘ —
mopusE © [ 459 | [ 50
IWNOVATION 3 = Frozen: 1 min at 500W
cranosprx | Defrosted: 30 sec at 500W
%&RNH&AHON ﬁ Frozen: 10 min at 160°C
20 = Defrosted: 6min at 160°C




¥ 35236 .
BM’LJL‘))\

T W
mif’;u_‘!k

2

BREADS E&

SANDWICH BREADS =RR/AHE &

PLAIN CIABATTA BREAD
RIS 5

Wheat flour, extra virgin olive oil.
INEER - RS

R 7 =
v~ 21cm G\ 1409 [T 50

»}’K* 10 min & 180°C 10/12min

S0 MOELLEUX PLAIN
TR = BRI )
Wheat flour.

INEERD

R A 7 <
v~ 23cm [G\ 100g [T 64
»}’K* 10 min & 180°C

ﬁ 5/7 min

BAGUETTE SANDWICH
ERREDARE
Wheat flour.

INEERD

R A2 </ <
¢~ 26cm 8\ 1409 [TJ 50
H# 10min & 190/200°C
10/12 min

36022
EIIEH

oo
NEW

GREEN OLIVE CIABATTA BREAD
SHE B

Wheat flour, green olives, extra virgin
olive oil.

NEER - B - R

v3 21cem /3 1409 (70 30

< 10 min 55\ 180°C [ 10/12 min

BRIOCHE SOFT BREAD
mEMIERE
Wheat flour.

N
_—

EZ 23 cm i 1309 H a1

2 45min

RYE CIABATTA SANDWICH BREAD

BY =R E
Wheat flour, rye flour.

INEER - BEBEK

/3 1309 (T 20 % 40 min

K210°c B 2min




BREADS E&

BREAD SHEETS E& R

e

WHITE BREAD SHEETS
[REKEE A

With white wheat flour.
BHe/NEZEEKR

—

R A2 —
v~ 30x40cm /@) 250¢g
(7] 20 %% Fridge: 30 min

8
O 15 min

TOMATO BREAD SHEETS
EI0EE R

With natural tomato puree and chopped
basil leaves.
RANELAME RS ES #H

R 2 N

v~ 30x40cm /e\ 2504

(7710 3% Fridge: 30 min

8
Y 15 min

I

CEREAL BREAD SHEETS
BYEEIR

With 6 cereal mixture: oats, maize,
millet, linseed, wheat, rye .

6 TMEMIRE © &~ oK/
K~ TLfRHE ~ NEMBE

R 2 7
v~ 30x40cm /o\ 250¢g
(7710 3% Fridge: 30 min

8
" 15min

COCOA AND MALT BREAD SHEETS
oJo]ZFEE A
With wheat flour, cocoa powder and

malt barley. Plain taste.

NEHY ~ I RMAEEF

R

R A2 —
v~ 30x40cm /6\ 250¢g
7110 Fridge: 30 min

8
" 15min

SPINAGH BREAD SHEETS
SEREB R

With natural spinach leaves puree.
RARERE

© 3 30x40cm /3 250
710 %% Fridge: 30 min

8
O 15min

CREATIVERECIPEIDEAS

IR I8A




AND YOU,

how would you play with it?

s AN
e

gn {o] fE A I ?




SNACKS /)\iz

SNACKING BREADS R&E =

FULLY

BAKED

T e
au_\-_f_L_u_‘!H

B’BREAK MUESLI
HREYEEE

Cranberries, raisins, oat, flakes,
hazelnuts, apricot, sesame seeds
BHE 88T ®&ZkRH BT
= Zh

L]

R 2 S <>
2 S 20em /B 70g (T 40

# a5min & 180°c B2 min

B’BREAK COCOA & CHOCOLATE
CHIPS
15 hm ek

Cocoa powder, generous chocolate
chips filling.

ooty - KEIFEAREIL

L]

3 20cem /2 709 (7] 40
# 45min & 180°c B2 min

B’BREAK MARINATED
TOMATO & ROSEMARY
BIRA B E BIE
Smoked lardons, melted grated
Emmental cheese.

SREROMEA - RUEIR S EHYDES

|
©3 20em /B 709 [T 40

s 45min & 180°c B 2min

- 99 -



PRODUCT CODE
=l

WEIGHT
B8/

PCS PER BOX
/%8

DEFROSTING TIME
FRFE R 1E]

BAKING TEMPERATURE

R

#
ujl
#
8

BAKING TIME
& B 1)

DESSERTS
i =

To offer you extensive dessert solutions, we started
partnering with Boncolac, TdP, Mademoiselle
Dessertand Mountbry. From France to New Zealand,
those brands are specialized in developing high
quality tarts and cakes, out of authentic recipes,
made easy and accessible for food professionals.

From classic family tarts with whole-fruits pieces
to more elaborate creations with almond cream
or meringue topping, all our tarts and cakes can
be defrosted in fridge overnight and will leave you
complete flexibility of serving.

N7 RBRBEFESHENHE MR E - T
F485 Boncolac, Tdp, Mademoiselle Dessrt
A Mountbry #EFEF - afIBEE@ME
Boncolac 6|73 F 60 &Rl - T JHALERAZE
5&i% - BRMmEREER - AEERTW
ATBERER - Mountbry 83 FHfa= - 2
R RTEAMNEEEENEWENIR -
MEERZEIMPR B FIKRIE - BB YHsL
ERBRMPUBEEER - BRIWABMENSE
A ORI RAER - LR EREZTH
AR -

- 30 -



DESSERTS & ==

INDIVIDUAL DESSERTS &2 3=

Traiteur e Paris CHEESECAKE

NEW ERFEETLER
—_— Cinnamon biscuit base, cream cheese,
cream, sugar, eggs & lemon.
AT - 9HTE - 7R
g - X8E - AT

_—

K 7 N <
v~ 7cm [©\ 85¢g 20
o 4 hrs at 4°C

CHOCOLATE FONDANT

IR EERE

58% cocoa chocolate, cocoa powder &
milk, eggs, sugar, sunflower oil, flour.
58%I552 ] - Ol Olky - 44, 38 -
W SETCIEH - B

_—

R 2 7 ~

¢~ 7cm (@ 1009 [T 48

T Frozen: 40 sec at 750W or

‘j Frozen: 12 min at 180°C

Gluten free is also available

A1t B T2 BAYEI @
vl 7em 3 90g 20

T3l Frozen: 50 sec at 750W or

E Frozen: 16 min at 180°C

ﬂ LEMON MERINGUE TARTLET
ITIRE R

A fresh and smooth lemon cream on

a butter shortcrust. Decorated with a
meringue swirl.
BUABR DT _ORE S IE AT R
A MNBURFRR R E B TETE AR

R 2 -
¢~ 10cm /@\ 130g

18 '>l<* 2 hrs at 4°C

GLUTEN-FREE APPLE @
TARTLET

T 5k R ER B @@
rice and corn flour for a crunchy
shortcrus

ﬁﬂifrﬂft*ﬁ {5 e B2 B i RO A
BERA

3\ 759 [T 18
2 3hrs at 4°C RR 5min
Il 35 sec in oven at 500W

@ DAIRY FREE $E3L845, @ GLUTEN FREE RaBrE

- 31 -



DESSERTS & ==

INDIVIDUAL DESSERTS 22 {32 & ik

# 000210

GHOCOLATE LINGOT

DR NRETER

Chocolate Joconde biscuit, 58% cocoa
crunch, chocolate cream, 71% cocoa
chocolate mousse, chocolate icing.
55 N+ - 58% 0] alfE - 552/
BRAGYM - 71%0] oI55 HEAT -
I558 AIHEAR

=

K72 -
vy 11x28x24cm /G 65¢
018 # 4 hrsat4°C

GLUTEN-FREE LEMON CAKE
TEAPUTIR &%

Natural lemon extract and peel

mix with almond powder for a
flavoursome and moist texture

cake.
REANTETITERRS T - 15
DFIRIREFE - WECI O ERE

|
? % 8cm 5, 659 (1) 14

’?53 1.5hrsat 4°C
[ 40 sec in oven at 500W

i 180°c 5 20

GLUTEN-FREE CHOCOLATE
OAE CHOGOLATE ALMOND BROWNIE
: nt il
EHAESENNL (F) S
Rich chocolate filling, almond
Intense chocolate taste: 60% slices. white chocolate
of cocoa drizzle
REVIGFR A - DA #A960% $§WE%ﬂ@'§CH'EE
- B
v 8cem /3 65q ()14 —
. e 3hrs at4°C 3 30x20cm /3 1.15kg (716
I 180°c B 205 12 hrs at 4°C

PRE-CUT GLUTEN-FREE

=
NEW

BROWNIE TRAY WITH PECAN NUTS
tNERRIG 5 N ERE
A classic brownie recipe in a pre-cut format, with

an intense cocoa taste and Pecan nut pieces.
Perfect for take away grab and go or a la carte.

MR A kI e NHECTT - BURRAR S
AER  RBFELERRC - ERIIIRE
g -

2 30x40em €F) x30
) 4 ¥ 12hrs

[3\ 2.5kg

@ DAIRY FREE E3L545, @ GLUTEN FREE RaBrE




DESSERTS & ==

CAKES &=t

PRE-CUT MOIST RED FRUITS CAKE PRE-CUT BANANA CAKE
TRt B K RAN R E % NEW e BENER

Made with low fat yogurt and brown —_— A moist banana cake, topped with a
cane sugar. Colorful & tasty blend of creamy chocolate mousse icing.
red fruits (raspberries, blackberries, S HEERE  kKLyyRls= R
blueberries & redcurrant). Healthy & W5

trendy rye flakes topping. —

EERIN - BEZMABKR
BAT RS HEBWAREER

e 3 20em () a2 3 1.1kg

- 76 % 8hours at4°C
03 27cm %{ém 13\ 650 g (T] 6
oy
3.5hrs or ™9 1hr or
Il 35 sec at 900W

PRE-CUT MOIST LEMON CAKE PRE-CUT CARROT CAKE

%ﬁt)yh-*%jfgﬂ;ﬂﬁ’ i NEW %‘ r\ExEE\ v
Made with low fat yogurt and brown —_— A moist carrot cake with a hint of
cane sugar. Natural lemon extract, pineapple, covered with a smooth
healthy mix of rye flakes and flax seeds “ cream cheese mousse.
topping. HE NERTE —mEEE -
RETFFABE R T - KA THERECANIEILERN -
BEEEEY —

K 2 7
— v~ 30cm/@\ 1.04kg L) 6
v 3 27¢m & x10 /3 650 (77 6 8 hours at 4°C

%ZShrs or E Thr or
I/ > 20 sec at 900W

DARK CHOCOLATE CAKE CHOCOLATE FLOURLESS TORTE
R HER Tzk Rl 5E N EE @
70% Cocoa chocolate. A moist flourless chocolate

oo 1558 170% flavoured cake topped with indulgent
f— ganache and a light chocolate mousse

R 7 7 < Iayer

¢y 27cem (619509 [T 2 SEEMTENIGE KSR - FE

HEBMNFNISRARTEE

»}% 4 hrs or @ Thr or
3 3 min at 900W

2 S
c320em B 1kg GF) w12

s % 6 hours at 4°C

PRE-CUT VEGAN BANANA BREAD
M) ZBEEER

Beautifully decorated with banana slices
HIMBEENEER

L]

23 27em ) x10 /3 870g

30 4 min at 900W

- 33 -
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FRUITS TARTS 7K R#&

WHOLE BLUEBERRY TART
eI S TRIIES e g =27

Butter crust, whole blueberries, almond
frangipane.
BMINE - REES - BCYH

R 2 =
v~ 27cm 79009 2

>K 5hrs or w;’ 180°C .5m|n
~ » We also provide 21 cm size for retail option
¢ N EMth A FERM21ERRTHYERE

NEW 2 21cm 13 4309 (718 3% shrs or & 220C 510 min

WHOLE RASPBERRY TART
EISTRILE=27

Butter crust, whole raspberries, raspberry
puree.

BHNE - REEBERTF BRAFE
YRR

03 27¢em 13 800g (T2

# shrs or & 210°¢ E 15 min

~ 2 We also provide 21 cm Size for retail option
¢ N FAMh AT EIRM21ERR TH%ER

NEW 2 21om B 4709 (518 3% Shrs or & 210°C or 2 10 min
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FRUITS TARTS 7K R #&

@% PRE-CUT 175 £
b

WHOLE PEAR TART
JEFMTN ATV Bl BRI AL HA
Butter crust, Williams pear halves,
butter and almond powder frangipane.
BHINE - RIBRHA - TrEME
{Zp A

>3 27¢em 13 9509 (T 6

& 180°C 10 - 15min

PRE-CUT TRADITIONAL APPLE TART
TREIE 53R P4
Butter crust, fresh hand placed apple

slices, apple puree.
BT - WEFERR - ERE

03 27¢m & x10
/3 10009 (7 6

J@E 180°C 10 - 15 min

WHOLE APPLE MIRABELLE
PLUM TART

FEFUNA ERE
ZFF1k

Butter shortcrust pastry with apple
compote, apple pieces, Mirabelle
plum halves and pumpkin seeds
BHINE - ERBE  ERR
KA ZEF A TR

_—
03 27em 13 9209 (712

% 7.5hrs or @S.Shrs

335
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EXOTIC TARTS =E X 1554

WHOLE LEMON TART “GRAND AROME”
FEFNERIEATIE DL

Pure butter short crust, smooth and

fresh natural lemon cream on a buttter
shortcrust.

MEHE N - BEURMEE DB
RIRTIEYDA -

_—
2

R = <
v~ 27cm [3\ 850g L] 6

*}’K« 5hrs or & 210°C 10min

WHOLE COCONUT TART
FEFR LR+ H5

Coconut pulp and cream filling on a
butter shortcrust. topped with fine
coconut

R AFYYHIE T & 2= HEOR
&+ - fio EEEMEF -

L |

EZ 27 cm E 1000 g m 6
’%‘ 6hrs or @ 3.5hrs or

& 210°C 10 min

PRE-CUT MANGO AND PASSION
FRUITTART

) E&ERI

Butter crust, mango and passion fruit
puree filling, passion fruit seeds.
MM - ERAMEEERE
BERTF

—
3 27¢cm @@ x10

/3 8509 (1) 2

e 25hrs or ©91.5hrs

- 36 -
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SPECIALTY TARTS 45 & Ez(HA

WHOLE NUTS TART
IEFR LD AZ A A

Butter crust, walnut frangipane, sliced
walnut and almond frangipane.

E=R I 27 SN 2 ekl
H1Z

_—

K A 7 —
v~ 27cm [G\ 850qg [[J 2
% 3.5hrs or @‘1.5hrs or
& 180°c (5110 min

WHOLE CREME BROLEE TART
TR EMEE R

Bourbon vanilla egg cream filling, butter
crust, caramel glaze.

BHNE - RAETZEEEY
o BRI - EiE

K A <
¢$ 27¢em (B 780¢ (7] 4
# 5hrs or & 210°C =10 min

WHOLE CHOGOLATE TART
“GRAND AROME"

FEFNLIER2ETS 52 D HA

Butter crust, 70% cocoa, chocolate,
pastry cream, almond powder, dark
chocolate cream.

BRSNS - TJa70% ~ I552 0
BREZ Y0 ~ 18 ~ RIS YA

|

KA N <
¢y 27cm [©\ 9009 [TJ 6
S 5hrs or 9 3hrs

WHOLE RED FRUITS CRUMBLE TART
FEFRLNLI BB K RFERHA

Butter crust, fresh apple slices, red berries

(raspberries, redcurrants and blackcurrants),

home made butter crumble.

BWINE - HENERR 48

KR (BRT ARFENEER)
CERE

_—

R 2 <>
v~ 27cm [©\910g L[J 4
o 5hrs or d 180°C 10 min

WHOLE MATCHA TART
FEFRL R

Butter crust, green tea cream made
with organic matcha powder from Aichi
(Japan), white chocolate shavings.
BHSNT - ZEYPH - BHARBHIK
0~ A5

_—

N

K A 4 - e
¢~ 27cm [\ 780¢g 6 I 5hrs

PRE-CUT RED FRUITS
CHEESECAKE TART
Rt B E ik

Cheese cream filling, colorful red
berry glaze (blackcurrant, raspberry,
strawberry).

RARMEEFLLEBRR - EFAN
R LEASEAERR (RNe -
BRAFNEE)  HATREEEM

=

¢S 27em (R x10 2 950
T2 # ahrs
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ACGESS TART £

PRE-CUT LEMON TART
FTRLATR DA
Butter crust, fresh lemon cream.

BEOHINE - HEATIRYH
—

EZ 27 cm %K x10

3\ 750 g 8

o Shrs or 9 2hrs

PRE-CUT CHOCOLATE TART
1558 154

Shortcurt pastry, dark chocolate filling
topped with a dark chocolate glaze.
EMONE - IO AR M ~ BT
# ~ TR NIHERE

|

EZ 27 cm %ﬁ x10

[\ 7509 ()8

X 25hrs or 9 1.5hrs

PRE-CUT CHOGO COCONUT TART
L1557 D+ 1A

Butter crust, chocolate cream, coconut
pulp.
BMINT -
9yt A2

552 NYhm ~ K

¢~ 27cm /F x10 /3\ 750g []J8
\L 2.5hrs or @9 1.5hrs

\

\
ZXx /1

« FACILITATE YOUR DESSERT SERVICE »

The right price for the best value! The Access range by Boncolac is
meant for professional with higher pressure on cost control. With this
range of pre-cut tarts by 10 slices, featuring the most popular flavours,
you can fasten and facilitate service in shop to your customers, with
this range of affordable tarts, still made in France.

"R A AR SS

MIRBFTE ! BoncolacHIAccess2FERA TR AZFIBREENNVE W
At - ERXAFWBEAIAI0R - EERSVGBHNNLL - M EESE
P DR AFRHYE  AEFRERS -

| DECORATONSTENCL SO~~~ -~ [ mwsmmsm;m |—
' = o]

L i

e (SR ey e

DECTRATION STENCL BOARD -

PRE-CUT MANGO TART Y.
IR G 48
Shortcurt pastry, mango filling {
topped with glazing top.

EMANT - EREARYIM - B/ NSRS
- HERE -

23 27em ) x10 /3 750¢
‘8%245hrs or 2 15hrs

Customers are also provided with free regular stencil decoration &
Christmas stencil decoration on request.

NARE HNEUAEFRHURARENERERRMHME
BEdH -

HIE & 15

FOLLOW US ON WECHAT
BREHNBEIME

- 38 -
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4’* 111839 DESSERTS

# 112135 ST

# 111843 i vy
DESSERTS

DESSERTS & ==

DESSERTTRAY T2 =

;{* 111837 DESSERTS

OPERA HALF FRAME
By e

Joconde sponge soaked in a coffee
infusion, buttercream and dark
chocolate ganache (70% cocoa).
Finished with a chocolate glaze.
MBER - JAEMEIGR AHA
¥ (70% alalty ) =meI7sA

RBRER - AR IMREHT
ETE
_—

03 34x27x4cm /3 2430 g
(511 % 4hrs atosa’c

CHOCOLATE LIGHT LIEGOIS
HALF FRAME

e NRATER

Cocoa sponge, chocolatine mousse.
Velvety chocolate finish.
BEDUIUMBRER  DRAR
Hr - BRSO NERE

# 111841 [t

EZ 34x27x3,2cm i14259
)1 % 4hrsato/4°c

CHOCOLATINE HALF FRAME
e IR &%

Cocoa sponge, chocolatine mousse.
Velvety chocolate finish.
BAUUMERER  TRAR
Hr - FEEEIDRARE

R A <
v~ 34x27x3,2cm [0\ 13509
701 %% 4hrsat0/4°C

BY THE PLATE
REHN

10 rectangle bites
3.4X9cm

FEUILLANTINE HALF FRAME
B NER

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

ojolBEER - Btk FIo5%
7~ BIm AR - BT A
KAMEREEREMm -

_—

2 < 34x27x320m I3\ 2010¢
11 % 4hrsat 0/4°C

STRAWBERRY-RASPBERRY
HALF FRAME
MEEESRIER
Kirsh-soaked hiscuit, strawberry-
rasberry mousse. Strawberry
blackcurrant mirror glaze.
BEEE=ZHT - EE5-BER
FRE - BE-BNCREERE
_—

R 2 7

v~ 34x27x3,2cm/@\1500g
(7)1 3% 4hrsat0/4°C

TIRAMISU

RADRT &R

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

hEEIHE  BRER(ZEEIH
FMNGEHESR) - T Olkp

_—

-

R 2 /
v~ 30x10cm /@) 950¢g

(7 4 \i\ 4 hrs

— ) =

BUFFET AFTERNOON TEA
BEE arE

| i

18 square bites
3X5.6cm

32 triangle bites
45x4.2cm
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DESSERTTRAY T2 =

MANGO PASSION FRUIT
CHEESECAKE TRAY
BERTRZLER

Butter crumble base, American cream
cheese mix, mango passion fruit glaze.
PrdRE - REEETHEEZ L -
TREERMNE

_—

R 7 <7 <
v~ 30x20cm /@ 1.45kg (] 6
'% 8 hours at 4°C

LEMON CITRUS

CHEESECAKE TRAY
ITIRZ T &

Butter crumble base, lemon-citrus
flavoured cream cheese mix, light glaze
topping.

TOHRRE - ORSITE-HE ORI
4 SEME R AR

—

R 2 - >
v v 30x20cm @\ 16159 L]J 6
* 11 hours at 4°C

STRAWBERRY

CHEESECAKE TRAY
SE2CTHER

Butter crumble base, American cream
cheese mix, strawberry glaze topping.
meER  REEETRE L
SEMERMECH

_—

R 7 7 <
¢~ 30x20cm G\ 1.35kg [[J 6
?ff} 8 hours at 4°C

# MB352CN

BANANA CAKE TRAY
BEDIRNER

Moist banana cake, rich chocolate
ganache.

RERTS5E B RE

2\ 9509 [T 6
o 6 hours at 4°C

R A
¢ v 30x20 cm

CARROT CAKE TRAY

BHE N ERE

Moist carrot cake, pineapple zests,
cream cheese ganache, pumpkin
seeds.

HHE MRS -
K - EAIHE

P ) i

R 72 <
v~ 30x20 cm /@\ 1040g 6
% 6 hours at 4°C

BROWNIE TRAY WITH PECAN NUTS
tNERRIG = N ERE

A classic brownie recipe in a pre-cut
format, with an intense cocoa taste and
Pecan nut pieces. Perfect for take away
grab and go or a la carte.

FRE HEAZITE N HEC T - BUR
REBU TR - RBFELZHR
Z - ZRIIEZEEH

|
¢S 30x40em € x30
2 25kg (T4 121

PRE-CUT GLUTEN-FREE
CHOCOLATE ALMOND
BROWNIE
T ER B BRI

Rich chocolate filling, almond slices,
white chocolate drizzle.
FENDL=AE  B1CR -85
il

- >
T 6% 12 hrs at 4°C

23 30x20cm €R x16 /2% 1.15kg

@ DAIRY FREE $E3L545, @ GLUTEN FREF R84 E
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DESSERTS &H ==

AMERICAN CAKE & CHEESECAKES ==&

PRE-CUT CLASSIC BLUEBERRY
CHEESECAKE
MEEZ &

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

EoZLER AR NEGESNEG
TRE - BRI

¢325em €R) x16 3 1.6kg
7 3 11 hours at 4°C

Smaller size is also available with this
cake in 20cm.

IR AR EREI20ERR T
>Z20cm %k x12 /3 1.2kg
(7]8 %<8 hours at 4°C

PRE-CUT SALTED CARAMEL
CHEESECAKE
TR b2 &

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

N

ERZLTER - BERRBNRE -
BRI T I

v 3 25¢m & x16 3 1.6kg
(703 <4 11 hours at 4°C

PRE-CUT COOKIES & CREAM
CHEESECAKE
RIS 2 &k
Traditional cheesecake, cookie and

cream filling and topping, chocolate
crumble base.

1558 REEH - EREAI 5
DT

R 2 < =

v~ 25¢cm N x16 @\ 1.6 kg

13 % 11 hours at 4°C

Smaller size is also available with this
cake in 20cm.

I F AR B 20ER R~
> 20cm %ﬁ x12 75 780g
(TJ8 % 8 hours at 4°C

(512

,\:

>+ &%

lll\

All made with premium dairy and cream cheese

FROM NEW ZEALAND

PRE-CUT NEW-YORK STYLE
GHEESECAKE
AL N Z - E
Traditional cheesecake, crumble base.
BRZTTER  FRERUE
e asem (B x16 5 1.9kg
03 11 hours at 4°C
Smaller size is also available with this
cake in 20cm.
IR AR EREI20 E KRR
KZ 20 cm %K x12 J& 1.2kg

718 5 8 hours at 4°C

PRE-CUT RASPBERRY & WHITE

CHOGOLATE CHEESECAKE
mIMERITE N2+
‘?i St S o5 Traditional cheesecake white chocolate
~ T 1.‘_1:‘.“- and raspberry filling and topping,
X 5 //'E/fﬁ 1 crumble base.
T & ERZLIER ALRNESER
o FRIBFRE - BREEHE

¢ 3 25¢m %}ﬁxm /3 1.6 kg
0 3 »}*11hoursat4c

PRE-CUT MATGHA GREEN TEA
CHEESECAKE
TRLIREZ

KT TER
Traditional cheesecake, green tea filling
and topping, chocolate crumble base.
I R - 2T ERMERE
B FEE IR

=

EZZScm %ﬂ\fxm o\ 1.6 kg
73 e 11 hours at 4°C

- 41 -



:H; PRODUCT CODE
v E]
S=4

WEIGHT
BE/H

PCS PER BOX
-

SIZE
R~ §
DEFROSTING Ti#
BREE ] .
& BAKING TEMPE
B

BAKING TIME

BERIE

SNACGKS & I-\FTEHNUUN TEA
INIZ RZ

To bring to your client as an afternoon tea-setoras AT ABHEFRH TNTFREE N FIE~MH -
an on-the-go offer, our snacking collection gathers — FAIR/NIZRIPCET —LENEER - NEC
here some essentials such as macaroons and  BFFERIER - BERGBRGIRISERAY B A
mini pastries but also filled muffins and flavourfull ~ EI€] »

nelividual breacs. W4 & MR BE AT 75 3 B A 50 I A R 75
A selected assortment gathering snacking solutions Z . PMNEREER B B IX AR B FIAUE faf5
from our different suppliers and all answering our ~ B9EESK -

demand for distinctive taste and certified quality.

- 19 -



SNACKS & AFTERNOON TEA /\iz B2 ==

MADELEINES 331Z:#

041594

# 041277 C S

MINI PURE BUTTER MADELEINE
RIS

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

EINER ~ AEIERRER - BFE

uE

_—

3\ 18g (1) 140
1 190°c F 4min

MINI CHOCOLATE MADELEINE
RYRIG5E I35 M

French wheat flour, pure fine butter,
free-range chicken eggs, chocolate.
EIVNER - AEIEMRER - BFES
E - I5%N

_—

G\ 18¢ [TJ 140
& 190°c [ 4 min

— .
mﬂ_L__r(}R
. a

‘B 4
% 3 S
' ,4".'I-
L %

TROPHEE B
EUROPAIN =
INNOVATION [

GRANDS PRIX
\ { SIRHA
% N\ INNOVATION
2015

GLUTEN-FREE MADELEINE
T2k TaIE 2= 3
Brown rice flour, millet flour,
buckwheat.
B - B - RE
/3\ 309 [T 50

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

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

- p
)

i

e

# 041547 ¥, o

MINI CITRUS MADELEINE
PRURAHAZIS (S
French wheat flour, pure fine butter,

free-range chicken eggs, honey and

candied citrus.
ETVNER -~ IEARER - BTG
E - BEMBEHE

|
/3 189 (70 140

i 190°c [ 4min

MINI CREME BRULEE MADELEINE
ROREENEERTSEM

French wheat flour, pure fine butter,
free-range chicken eggs, cream, brown
candy sugar, honey, vanilla.

EIVNER - AIERRER - BFES
E -l BEKEE - BE BB

_—
/3 189 (T 140
i 190°c 5 4min

(«
|\

STMICHEL BABY MADELEINE
R RRNHEMERE
French wheat flour, free-range chicken

eggs.
EIVNER - BFEEE

S

3 59 (70 420 ) 190°C 5 4min




SNACKS & AFTERNOON TEA /)\iZ K2 %5 =0

MADELEINES 33723

041751
L+ 0n1751 g

StMIi

PURE BUTTER MADELEINE
RIS

French wheat flour, pure fine butter,
free-range chicken eggs.
EIVNER - AIEREM - BFE
XOE

/3 459 (1) 70

i 190°c [ 6min

MARBLED CHOCOLATE MADELEINE
RIEAISEM

French wheat flour, pure fine butter,
free-range chicken eggs, chocolate.
EIVNER  AEIERER - BFEIS
£ RN

L}
/3 459 (70
4 190°c 5 6 min

GEREALS MADELEINE
BB

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

EIVNER - AIERRER - BFS
£ EEZR

L}

2 459 (370
4 190°c 5 6 min

041750 -

v
NEW

CITRUS MADELEINE
FHABID S

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

EIVNER - AIERRER - BFRS
T BEMEERMHE

|
5 459 (7170

& 190°c 5 6 min

CREME BROLEE MADELEINE
FEEMERISEM
French wheat flour, pure fine butter,

free-range chicken eggs, cream, brown

candy sugar, honey, vanilla.
EIVNER  AIERER - BFRIS
F PR B BE - BE

L]
/5 45g (1170
§ 190°c [F 6 min

PURE BUTTER MADELEINE (WRAPPED)
RSB OB EEx)
French wheat flour, pure fine butter, free-range

chicken eggs.
EIVNER - AIERER - BFISE

L}
2 359 (1) 70
4 190°c 5 6 min




SNACKS & AFTERNOON TEA /)\iZ B2 25 ==

MUFFINS 3523 & #%

Dt MINI BLUEBERRY MUFFIN WITH % MINI CHOCOLATE MUFFIN WITH

BLUEBERRY FILLING CHOCOLATE FILLING
HKIREEIRZS wRI55E 13525

Blueberry filling, crumble topping. Hazelnut chocolate filling, chocolate

BEEE - BHEEXEm chunks.

— BFIERANEIL - Th AR
3\ 26 (7] 42 -

% 1 hours at 4°C o\ 269 LI 42

Eo 1 hours at 4°C

MINI RED FRUITS MUFFIN e
N 22z%= B | GLUTEN-FREE SWEET BRIOCHE
WITH RED FRUITS FILLING OO A
AR AT B 7k R 30 25 W | TEARRERE @
HVIZ, = Rice flour, millet flour, buckwheat.
Red fruits filling, crumble topping. MeHs . FEMS . EE
fHBKRB)L - BB -
- - o | @& 509 (750
1269 LLI42 ' %, R PP, T Frozen: 1 min at 500W
‘9}3 1 hours at 4°C £ = Defrosted: 30 sec at 500W
Frozen: 10 min at 160°C
Defrosted: 6min at 160°C




SNACKS & AFTERNOON TEA /)\iZ R %5 =0

MUFFINS 3325 &%

BLUEBERRY MUFFIN
HEIEZS

Vanilla and blueberry muffin, crumble

topping.
EEMNESSEE - BB

|
[\ 110g L]J 28
%K* 2 hours at 4°C

APPLE CINNAMON MUFFIN
WITH APPLE FILLING
RIEERIEZS

Apple filling, crumble topping.
ERE)L - KB

I3 1209 (7] 28

e 2 hours at 4°C

T @

% CHOCOLATE MUFFIN

| WITH CHOGOLATE CHUNKS
FILLING AND TOPPING

552 13525

Chocolate muffin, chocolate chunks
filling and topping.

IG5 DA - Th5e NRFENIR I
(i)

I3 1109 (7] 28
o 2 hours at 4°C

CHOGOLATE MUFFIN WITH
CHOGOLATE FILLING
BFIH5= 55

Hazelnut chocolate filling, chocolate
chunks.
BFIERAEIL

mm @)

/3 1209 (70 28
>K< 2 hours at 4°C

BLUEBERRY MUFFIN WITH
BLUEBERRY FILLING
BERLBE
Blueberry filling, crumble topping.

BEE/L - BB
_—

3\ 1209 7 28
i 2 hours at 4°C




SNACKS & AFTERNOON TEA /)\iZ K2 28 5=

PASTEIS DE NATA %54

\5 ORIGINAL PORTUGUESE TART
NEW [RIREHA

The original pasteis de nata for
Portuguese pastry lover!

RRE AR BT E SRR
AH

EZ 7.5cm E 60g [m 75
£ 200c & 15min

MIXED BERRIES PORTUGUESE TART
NEW - =Tk

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

_—
52 75¢em 3 60g (1) 75

4 200°¢ 5 15 min

MIN| PORTUGUESE TART
ROREPA

Whole milk, wheat flour, cream,
butter, eggs, cinnamon, natural vanilla
flavour.

R4 - NEER - PR &=
o X8E - A RARFER

EZ 5cm25g @80
i 220°¢ [5 8 min

47 -



UNBAKED

- AS24
DoUGH

NEW

UNBAKED
DOUGH

# MB096-CN

NEW
UNBAKED
nouGH
y . o %
- B
Al g

SNACKS & AFTERNOON TEA /\iZ R 28 =0

COOKIES gaZ5

DOUBLE CHOGOLATE UNBAKED
COOKIE DOUGH
REalhre S
Chocolate soft cookie dough with pure
New Zealand butter, dark and white
chocolate chips.

e hEH - B AMBIE.
AR

c39cm /3509 () 90x3

4 100°c & 8/12 min

Also available in smaller portion (370)
L FHEITgR/NNES

18 379 (7 50 $190°c B 8/12 min

RASPBERRY & WHITE CHOCOLATE
UNBAKED COOKIE DOUGH
RI5EANEHZ

White chocolate soft cookie dough with

pure New Zealand butter, raspberry and
white chocolate chips.

B hEdE - BRFMBLEAR

KA —
v~ 9cm /@ 50g [TJ 270
5 190°c B 8/12 min

Aiso available in smaller portion (370)
I F A3 TgRINES

13 379 ()50 &190°C [ 8/12 min

ORIGINAL CHOGOLATE CHIP
UNBAKED GOOKIE DOUGH
Th5e NiEER S5

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

K 7 N P
¢~ 9cm /G 50g L]J 270
& 190°c & 8/12 min

UNBAKED
DOUEH

NEW

UNBAKED
DOUEH

5

5 i

= -

NEW

UNBAKED
J Douc

MAGADAMIA NUTS & WHITE
CHOCOLATE UNBAKED COOKIE DOUGH
HI55E N EERRAHE

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

oM TER  EFER - BI5%
AR

23 9em 3 50 (7] 90x3

4 100°c B 8/12 min

Also available in smaller portion (370)
lﬂ:ﬂﬂﬁ‘lﬂﬁ37g§§’]‘ﬂ'§§§

73 379 (70 50 B190°c B /12 min

OATMEAL & RAISIN

UNBAKED GOOKIE DOUGH
MEEETHS

Oatmeal soft cookie dough with pure

New Zealand butter, dried raisins.
EZUTERA  TEET

R 2
v~ 9cm /@ 50g [TJ 270

I

@) 190°C = 8/12 min

Aiso available in smaller portion (370)
g FthE37gRINER

3\ 379 (1] 50 &190“0 5 8/12 min

MATCHA GREEN TEA

UNBAKED COOKIE DOUGH
BERRHS

A delicious soft & chewy cookie with
Japanese matcha green teaZ£ Ik ZZH
P i =EN7 B3 2 S

3\ 37q [T) 50x6
4 190°c E 8/12 min
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DONUTS EHEHE

Yy
Poppies

MINI CHOCOLATE DONUT
#RfRI552 TJRHEHE]

Coated dark decor milk split.
RERK - KIMYUHEER

_—
K7
v~ 55cm /@) 18¢g

57120 ¥ 60 min

MINI DOUBLE CHOCOLATE
DONUT

ZRIRT5 58 I R0EH EH B
Chocolate filling coated dark.
hENER - REERKE

_—

K 2 <
v~ 5.5cm [0\ 22¢g

(7 120 60 min

MINI FILLED STRAWBERRY DONUT
KIRE = E

Coated pink decor white sprinkler.
MBRE - FIHEERMNER

|

K A \d

vy 5.5cm [@\ 23¢g
77120 % 60 min

» Y
Poppies

M,
Poppies

V..

&

» Y
# R021469 Poppies

BIG CHOCOLATE DONUTS
T55e JEHEHE

Coated dark decor millk split.
RERE - KINFDPERR

R 2 7
v~ 9cm /@) 55¢g

7 48 % 60 min

BIG FILLED RASPBERRY DONUTS
Wi EHRE]

Coated milk decor red lines.
HFMEERE - KINABLER

KA 7
vy 9cm /@) 68¢g

57 48 % 60 min

BIG FILLED COCOA-HAZELNUT
DONUTS
1550 SIRHEHRE]

Coated white decor milk lines.
HEERE  RMFDEssR

K A 7
v~ 9cm /O\ 68¢

7 48 % 60 min
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DOUGHNUTS (BEIGNETS) %=t EH EH E

e

|

APPLE MINI DOUGHNUT
(BEIGNET)
ARERIKA VR EH

Wheat flour, apple puree 24%, sugar,

icing sugar.
INER  24% HRIE - ¥E R
_—

Z 5.5cm 3\ 25 g

N
%4
[,

[1 175 < 60 min

RED FRUITS MINI DOUGHNUT
(BEIGNET)
MR BRSO AT EHRHE]

Wheat flour, mashed raspberry,
blueberry and blackberry, sugar, icing
sugar.

INER - BRNBRT  BE53R
- ED

|

EZ 5.5¢cm iZSg

(70 175 5 60 min

CHOCO-HAZELNUT MINI
DOUGHNUT (BEIGNET)
RIS TR AR EH EH

Wheat flour, chocolate and hazelnut
filling, sugar, icing sugar.
INEHG ~ I5sE DA IERE ~ #E -

(7)) 175 % 60 min




SNACKS & AFTERNOON TEA /\iz R 28 ==

AFTERNOON TEA /)y g0y

MINI CANELE
R O] EE RN

Sugar, flour, rum, whole eggs.
W - Ef  BBE - =&

R A 7
v~ 3cm @ 16g L[] 150
*??2; 1 hour at 4°C

MINI SAVOURY CANELES
ZRVR Bl IR O] 25 A

A crispy shell and a soft heart.

The real Bordeaux recipe in a salty
version. Good resistance to positive
cold as well as ambient conditions. 2
different flavours : Tomato & Basil and
Parmesan cheese & Eggplant
SNERAIR - IESRIR/RZBEL 3T ISR
Rty FE i EHE - AR
£ - 2 ARNEE  EHNS
KB & IIBRZ TR FRE

|
/3\ 12 [T) 30430
# 6omin & 180°c 5 10 min

BABY CHOCOLATE SOFT CAKE
KIRI5 58 DR E %
The bite version of a “Grand Classic".

Soft and melty dark chocolate bites, rich
in cocoa.

K7 RPNERRE LEEN
BIhnN - 2AFEQOH

|

>3 acm 13 209 [T 96

%} 3 hourat 4°C or E 4 min

L{ 180°C or [ 15 sec at 800W

- 51 -
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AFTERNOONTEA &%

S MACAROONS CARAMEL MACAROON LEMON MACAROON
il = (1) | EiNmoEsn SEEBER FBIRDE
— Camargue sea salt, dulce de leche. Buttercream with Corsica lemon.
= 194 57 96 BEh - YRR YMELEE - RASEITE
S 2 ms 2t 4G VANILLA MACAROON RASPBERRY MACAROON
ﬁ BEKRIS KR BRATE TR
Vanilla extract from Papua New Raspberry filling.
Guinea & Tahiti. BRTFER
FUARILES CHOGOLATE MACAROON
COFFEE MACAROON 5EHTER
l])][] [BF DEE E—l’ -E 7,?, Chocolate ganache made with passy
Coffee filling. cacao barry, chocolate from Ghana,
TN DS 223 ek Tanzania and Sao Tome.
BT mIssE AER - FEMR
=I5

Domestic

R 2

v< 43cm 3 159 [ 15/225 4% 2 hrs at 4°C

PRYYYS  VANILLA MAGARON
BESFE

PRrIYYyy  CHOCOLATE MACARON
BRN5+F%k

e LEMON MACARON
TESRR

el STRAWBERRY MACARON
5855F%

PPYyYsd  MATCHA MACARON
KRB FE

el RASPBERRY MAGARON
WESTE

- 52 -
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TART SHELLS & CONES Bz 57 =

I (e | STRAIGHT- EDGE BUTTER MINI PSSl (e | STRAIGHT- EDGE BUTTER MINI
SWEET TARTLET NEUTRAL TARTLET
NEW PR B IR IR 2 NEW PR E R
Round shape, golden yellow colour and Round shape, golden yellow colour and
crispy and crunchy structure. & crispy and crunchy structure.
FRAE - B2 - BHDRAE AL ‘ ERAE - B2 - BHOKRRAZ 1S
XXX Cw=> | STRAIGHT- EDGE BUTTER MINI
— | COCOATARTLET
NEW PR IG5 KR
Round shape, brown colour and crispy and
crunchy structure.
BRRfE - Ef - T DRI
IRl (Crazd | NEUTRAL COATING MINI GONE (Cwaz | SESAME COATING MINI GONE
RURIE K2 = IR i Mfe K2 2
ﬁw ’ Base of waffle biscuit in cone shaped NEW ‘} Base of a sesame waffle biscuit in cone
Bt & \ shaped
\ 4 BT R B SRk TRE

\ —




YOUR CLIENTS

won't resist it !

(=

NEELBMER !




FB SELECTION

m H R’ @

WE LOVE IT. YOU MAY 100!

XN BRYNE -

(ISUFEICESEE]

FB SELECTION gathers a selection of products, from
ingredients to finished products, that have caught our attention
and deserve yours! Some will ease your everyday food prep;
others will broaden your customers' reach.

Historically rooted in the bakery world, we cumulate more than
12 years of activity within the F&B world in Greater China. Every
year we get to discover innovative food projects we would love
to support. So here comes our FB SELECTION line - for these
brands we think will trigger your interest!

7\
SPREAD™EBAGEL
\—

BAGELS
UIES

P

PALACIOS

El secreto de una familia

POTATO BASED
DREACE

ERIS

FB SelectionfEtt FREthBIA I K= H S B — R IR
BEEHBENm - IENESRZESEHINER - B
WENTBELABESZRVMNNENGIEZE AN

5 -

EEERL2F - HMF&B  WorlditH FRIE P EMET
MERRZFERY - SEHNBEREAHES AN
Rt - MITREREZARMmR -

=

JuU
ST

innocent
ERETHR

JUSTEGG
=LE

P,

YOGURTS
A&Y

SMOOTHIES
KD

oz

—-"'"f

PIZIA BAOS
wi=e

W nnocent &

ta) L
.1,'5 B ﬁﬁﬁ"

gl L)

HIBE




BAGELS D158

)
SPREAD™ :BAGEL
4

Wheat flour, extra virgin olive oil.

INER) - R AIEEROR

/3 1009 (7150 <% 1.5hrs

SN
SPREAD™BAGEL
4

Wheat flour, sesame seeds, extra virgin

olive oil.
INERD - Z R R
100g () 50 %5 1.5 hrs
N
SPREAD™ :BAGEL
N

)
SPREADT™BAGEL
4

Wheat flour, extra virgin olive oil.

INER) - ARV

B\ 30 g 100 % 1 hrs

SN
SPREAD':BAGEL
4

Sunflower seeds, wholemeal wheat
flour, wheat flour, salt, olive oil, malt.
SELHT - REEK - NEK - -
BNH - 5

i3\ 309 [T) 100 % 1 hrs

Wheat flour, pumpkin seeds, extra
virgin olive oil.

Y - I - ARV

3\ 100 [T1 50 <% 1.5hrs




FB SELECTION I5i /&f & a
PIZIABAOS =&

STEAM OR MICROWAVE FIRST 5% Rl XX 25 &=

y - Microwave 700W
. WK XE 700W Steam
90 sec/ 1 bao &
3 min/ 2 baos 9-10 min
(Maximum 2 Baozza at once) do not defrost

(—R&% 2 MR

ANDTHEN... #Af5...

FB SELECTION

i . Bake . Deep-fry
L BB SHINE
. I “"t 3-5min 60 - 90 sec
\_ J
I

BAOZI? PIZZA? AT B
BAOZZA! aE
Across Asia, steamed bao buns are loved for %gE/Jﬁfmﬁffﬁf%@ﬁgﬁmfﬁ%;m%g
their soft, fluffy dough and fillings ranging from it B LA Z S e e Al i e
savory to sweet. In the West, and even globally,
pizza is loved for its cheesy, gooey, tomatoey S TR T AT - BRRNESORE ST
CEE EHEOEY  BFERFE | FARARAEAZENER

. . . H . gEENRE T MAANAERRNSmRERNE
Both are huge in their respective parts of the K 1
world; both have many centuries of history, and '
both really hit the spot when your clients are
hungry. RLIEERNEFERERNERIIEA - It - BEZ2FE

i . . i 55!
Spice up your snacking menu with this range
of baozi with delicious pizza fillings made with
high-key ingredients that are totally addictive!
FB SEIECTION
) 4
OB &R

- 57 -



PIZIA BAQS k7%= &1

Aol pruHl

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

MIENSHENTRNESNEAT MIENS BN TR - S
B ACREMMERNEANEME -

R 2

o< 8x4.5¢cm /5 909 7720
(] 1.5 min at 700W (in steam bag)

°7 8x4.5cm ;5 90g [T 20

N

jJ\ 1.5 min at 700W (in steam bag)

Real mozzarella cheese, garlic sautéed Real mozzarella cheese, chicken breast, BBQ
spinach, Australian cream cheese, and sauce, red onion, and cilantro.
black pepper. PN EHN TR - CIA - FREE
IFMIFHBHTE - faEx - B LOFAMER -
RA LYy h T EEFN R AP -

o7 8x45cm 5 90g 20

R 2

¢y 8x45cm /g 909 [T] 20 [CJ]] 1.5 min at 700W (in steam bag)
(LIl 1.5 min at 700W (in steam bag)

ROOM SNACKS TAKE-AWAY
SERVIGE T0 SHARE MENU
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=

SERIOUSLY STRAWBERRY
S5XRE

Strawberries and bananas..
EENEE

/2 250 mL () 12
H Chilled storage (4°C)

FB SELECTION 5 5% & a4

SMOOTHIES &£3TI5R

.
= i
MAGNIFIGENT MANGO
TREE

Mango, passion fruit and peach.

=R RERANM

/3 250 mL (7 12
F Chilled storage (4°C)

GORGEQUS GREENS

TFRRE

Apples, pears and kale.
ER . HMPKRHE
3\ 250 mL (7] 12

J Chilled storage (4°C)

FB SELECTION

=

The INNOCENT promise
Tastes good. does good. innocent
ES N iad

The brand was founded in 1999 by 3 UK founders after
test-selling their smoothies out at a music festival. It
was such a success the 3 founders resigned from their
jobs the next day and started INNOCENT.

Their specialty: natural, delicious, healthy drinks, with a
playful and interactive marketing. This year INNOCENT
arrives to China, with an on-point communication
featuring their signature grass mini fridges and cute little
bottles!

Easily complete your drink menu with these healthy
smoothies. Their convenient 250 mL will come-in handy,
ready to sell!

REHITRTHFE
mIReF - IS EF

REEITRTHIITI999F - A=URERWREFTRHHE
Ftidltm - EESIERNANEEXRIIIAT -

REHITRTNTREREARR - BF  ERANREFHNASRK
% - X—FREMEBELTRMNNARRHEEPE !

REFHTRA AT ENN=mEENE#M250ml - BNZESS
EHFIRNVNER L=

PERFECT FOR YOUR:

FB SELECTION

DRINK
MENU




FB SELECTION T5i /54 &

YOGURTS &&47

# 127395 —— #127394 (Rt
Pauls ‘ﬂh
e

= = .....
YOGURTTO DRINK YOGURTTO DRINK - STRAWBERRY YOGURTTO DRINK - MANGO
JROKEL ) EEREY) T RIKEE Y
Fresh milk. Fresh milk. Fresh milk.
MBI HEELEY) STEEAEY)
/& 100mL (7] 24 /2 100mL (7] 24 /2 100mL (7] 24
ﬂ Chilled storage (4°C) B Chilled storage (4°C) ﬂ Chilled storage (4°C)
| 127396 [yt
; o
‘éb PERFEGT FOR YOUR:
i ol
YOGURTTO DRINK - IGE-GREAM
IGE IR R 4
Fresh milk.
e
- BREAKFAST
/2 100mL (7D 24 BUFFET
u Chilled storage (4°C)
At Pauls, the company pretty passionate about making great ERA . AEEERERE S AE A EmERNEERIEE
tasting products packed with real dairy goodness. We put m - B EEERMEBR AR MEENT —ERMFY - 0
that devotion into every Pauls milk, cream, custard, yoghurt - B BOARARDT - REFESERDEREESASD
and flavoured milk we make. Pauls has been making delicious ZENELY - TEREBA  Z2BEERBANDEXER
dairy products for over 80 years. The company supported ERETEEH  UAENBEZRENBRBANEFNREERK M
hundreds of Australian farming families throughout this time, EmmEAIEE -
and are proud to make our products with the goodness of
wholesome Australian milk. EneRiSREANEE—NFDNANDNEmmENREA !

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




VEGAN EGG =35

FB SELECTION

Mung bean, onion, turmeric and carrot.
79 - FR - ZmEMPS b -

2\ 907g (7] 6

EER
& Low heat (&) 15 min
EaEUSTERYE
JU
ST
=i

It cooks and tastes like eggs!
JUST's promise

Born in the Sillicon Valley from years in research and
development, JUST brings you this egg-free blend,
suitable for savoury and sweet recipes.

JUST Egg is packed with clean, sustainable protein. It's
cholesterol-free, dairy-free, non-GMO, and it requires
less water and emits fewer carbon emissions than
conventional eggs. It's not just for your clients with egg-
allergy. It will help you reach out to vegan customers,
while also triggering the curiosity of flexitarians (who
are keen to reduce their animal protein intake but with a
more flexible approach).

No need to develop special recipes: just add on your
menu the possibility to replace egg with JUST for a little
extra ¥¥!

HREMEEMRSEBE—H
ERF/HEE

ERRSENBPOLZERENMAR - BEHFIARKNESR
e

ERRSUESAEAEMAENIFELERENERR - EBELR
ZREERE - PISHmAEEDGE - BIEESNBEREREDK
MEFEIBEE VRN - EREEE AR LSS Y EHR
AIMEZRALER  MENFBESHRAL -

ERRFERLHEARBIRBSAMIBMALE -

EGG RECIPES
savoury / sweet

FB SELECTION

" E R &




FB SELECTION I5i /i &

POTATO BASED S#eEHC3E

POTATO GRATIN DAUPHINOIS
BESRE

Potatoes, cream, mozzarella, salt,
garlic.

T2 gl SARETE -
N, 2=

m 7R

—

03 7em B 1209 (70 40

1§ 180°c [ 24 min

2 mins 40s in microwave at 700W

SPANISH OMELETTE WITH
ONION

I A ED

Fried potato, sunflower oil, egg, onion.
RIT S - SEIE0MH - XB&F - ¥R
_—

2 7509 (7012

1§ 180/200°c [E 15/20 min
13/18 min at Max Power

——  eatacios

POTATO GRATIN WITH WHITE

TRUFFLE 1%

BEMEBEREDRE

Potatoes, cream, emmental cheese,
- white summer truffle 1 % (Tuber

v a2 aestibum)

' T2 gl - BI0A

Mg - BEXRNREL% (BERE)

* -3 3 —

Traiteurde Paris
NEW

03 7em 1B 1209 (7120

1 180°c 524 min

SPANISH OMELETTE WITH
NW CHORIZO
— T & E

Fried potato, sunflower oil, egg.
MLT - =I5 - BE
_—

7% 800g ()10

@ 180/200°C 15/20 min
13/18 min at Max Power

SPANISH OMELETTE WITH
SPINACH

P S S E

Fried potato, sunflower oil, egg, pork,
paprika, onion, garlic.

Rt - SI6HH - XBE - &
A~ Bk R - KR

/5 800g ()10

14 180/200°c [E 15/20 min
[C30) 13/18 min at Max Power




FB SELECTION T5i[5¥ &

FROZEN VEGETABLES =&

EXTRA FINE GREEN PEAS

+ /M=
SHEY

Frozen Vegetables

_—

— _

@ 2.5kg [T] 4

E Freezer storage (-18°C)

PUMKIN PUREE
A

Frozen Vegetables
SRR
_—

I3 2.5kg (1) 4
tj Freezer storage (-18°C)

BRUSSEL SPROUTS
IVEBR

Frozen Vegetables

_—

—

@&\ 2.5kg (7] 4

E Freezer storage (-18°C)

EXTRA FINE GREEN BEANS

BHE A

Frozen Vegetables

_—

/3 2.5kg (1) 4

B Freezer storage (-18°C)

NEW

———
337
=

™

SPINACH LEAVES

pea=dlny

Frozen Vegetables

|

13\ 25kg (1) 4

—{ Freezer storage (-18°C)

TRIO VEGETABLES WITH
BROCGOLI
FERAE=EE
Frozen Vegetables

SRR

/3 2.5kg () 4

Freezer storage (-18°C)

CHOPPED SPINACH
IR

Frozen Vegetables

_—

[\ 25kg (1] 4

ﬂ Freezer storage (-18°C)

ARTICHOKE BOTTOMS
FHEF&]

Frozen Vegetahles
SRR

/3 1kg T 10

|j Freezer storage (-18°C)




PRODUCT CODE
@i

WEIGHT
s8R/t

PCS PER BOX
/%8

&) Bl ==

R A2
KN

SIZE

R .
DEFROSTING TIME

P78 IE) 3

BAKING TEMPERATU

BE :
BAKING TIME
eyt

[OF o= 3%

GLUTEN-FREE

ToEK

— +1
A A

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.

The 5 desserts from Boncolac and Mountbry are
also gluten free for better suiting to our different
clients needs.

BhE—MERR T ZEET/NE K
£ RENMBZZFAERRT - BT EHERE
ETARE U HIER e (EE ~ HT -
i BAMES ) P ZRARSEIIER
R ARIPR AL -

NEEMPEZEBEMET - KSEHIEER
HHERE  BEFAERTBEARELCEMN
MRRYEC TS -

BOMSIEXHE Bridor A/INKRIFEZEAME
ain - FFARZNERY - XS EREEN
ARG ZO LUK HBRTHE -

Boncolac 1 Mountbry T#EMAFRE S -
HELHRW  FRESHBRTENE

4



GLUTEN-FREE FEZkERZE s

S
*a%.‘ { IS .
| TROPHEE
INGVATION

GRANDS PRIX

SIRHA

INNOVATION
2015

| ROPHEE

| EUROPAIN  [=5
| INNOVATION [

GRANDS PRIX
\ { SIRHA
INNOVATION
2015

# MB 181-CN

Mount bry

GLUTEN-FREE SWEET BRIOCHE
TR ERIE

Rice flour, millet flour, buckwheat.
Kip - BKE - FE

|

/3 509 (70 50

()] Frozen: 1 min at 500W

= Defrosted: 30 sec at 500W

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

GLUTEN FREE LEMON CAKE
TEX AT IR E IR

Natural lemon extract and peel

mix with almond powder for a
flavoursome and moist texture

cake.

KT AITIERE SN - 15
OEIRRERSE - WRoIOpERE
_—

°Z 8cm 3 659 [T 14
#1.5hsatac [ 180°C

[30 20 sec in microwave at 500W

GLUTEN-FREE MADELEINE
ToEk RIS =
Brown rice flour, millet flour, buckwheat.
|
/3 30g (7] 50

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

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

CHOCOLATE FLOURLESS

TORTE

Tzl 5e I E %

A moist flourless chocolate flavoured
cake topped with indulgent ganache
and a light chocolate mousse layer
AN EM ISR AKRER - EE
MEHMFNIER ARIEE

|
c320cm /3 1kg (1) 8
»}’I‘é 6 hours at 4°C

DAIRY FREE

GLUTEN FREE
7% # & am @ ‘K’é%ﬂi‘i

GLUTEN-FREE PLAIN ROLL

4 35750 .
‘“:'_j‘_’&“—"“

TR E B5E

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

|

/3 459 [T 50
Frozen: 1 min at 500W
]
Defrosted: 30 sec at 500W
Frozen: 10 min at 160°C
Defrosted: 6min at 160°C

GLUTEN-FREE APPLE

ol
| TROPHEE h
| EUROPAIN o
| INNOVATION  [¥

GRANDS PRIX
\ { SIRHA
INNOVATION
2015

TARTLET

Tozk B3 SR A @
rice and corn flour for a

crunchy shortcrust

FARFNERRD - M2 BRAEAN
MEEERA

3 759 [T 18

*}’I{* 3hrsat4°C 5min

20 sec in microwave at 500W

GLUTEN-FREE CHOCOLATE

CAKE

ToEkEI558 HA @

Intense chocolate taste: 60% of

cocoa

SRZUATIS R AR . SOk A60%
-‘q‘?v _—

L = 57 8em _ 65g [T 14
il = :
# 3hrsatdc [ 180°C
20 sec in microwave at 500W

GLUTEN-FREE CHOGOLATE
FONDANT
EEERTDOHKE
58% cocoa chocolate, cocoa powder &
milk, eggs, sugar, sunflower oil.
58%I552 7] - ooy - 44, I8E -
& - SETERH

_—

Eﬂ 7cm g 90g Hﬂ 20

Frozen: 50 sec at 750W or
Frozen: 16 min at 180°C

PRE CUT GLUTEN-FREE
CHOCOLATE ALMOND
BROWNIE

TRt 2R BRE

Rich chocolate filling, almond slices,
white chocolate drizzle.
FENBRNE - BCR -85
EwaLy]

_—

23 30020cm () x16 15 1.15kg
T 64K 12 hrs at 4°C



reakfasth

== by FB Solution

OUR F&BREAKFAST EVENTS ARE THE FRIENDLIEST
OCCASION WE FOUND TO GATHER PROFESSIONALS OF
YOUR LOCAL F&B INDUSTRY ON QUARTERLY BASIS OR SO.

CHEFS, OWNERS, PURCHASERS, MANAGERS OF
DIFFERENT FOOD SERVICE CHANNELS, AS WELL AS FOOD
SCENE MEDIA CAN CASUALLY MINGLE DURING OUR
MORNING NETWORKING BREAKFASTS. IT'SALSO A GREAT
OPPORTUNITY TO TRY..OR TRY AGAIN(!) ALL PRODUCTS
CARRIED BY FB SOLUTION, WITH SPECIAL ATTENTION
TO INNOVATION, AND TO MEET OUR TEAM AND BRAND'S
OWNERS.

BECAUSE WE'RE DOING THIS TO LINK THE INDUSTRY
COMMUNITY, WE ALWAYS INVITE LOYAL AND NEW
SUPPLIER PARTNERS TO COMPLETE OUR CATEGORIES IN
ORDER TO SET FOR YOU AND INDULGE TOGETHER, THE
MOST SPLENDID BREAKFASTS YOU COULD THINK OFF!

ENWERENZBEIREAENDG - HEBFTERE
AMPBERITWHZTWAL -

Em -~ W=E -~ RBR - FEBRKSZSRENZEUR
EZRINEFRITUERMNELNREENPHEER
e RTE—PMREMONS - TR EHFEKRIEAIFB
Solution #EHRIBIHT™am - FF = M FAIRIE A a3 2 PR
BE -

HMNXHFBEN T HERTWALK - FIURMNSZ2RIE
BRI B S E K RTINS - DUE
NEREF —EZRARBINRFENTEE |

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

TZEFAIFB SolutionBIHBABK R REMER
RS - URBEI &S |

FOLLOW US ON WECHAT

BRIBMNELME

OUR PARTNERS
RPN SIERH
'NESPRESSO. @ Chef Works g\ MOVENPICK
maison délice
R b
monin: Maik’'s Tacrauis , vALRHONA ﬁmgNsé
S ssion gourmer ot o SPIRITS

“""1;%]! ANDROS BTICE=VI=Ny Jeests
% @ &

6






13 YEARS SUPPORTING CHEFS
ACROSS GREATER GHINA

13FR 2 APIEXREID

LOCAL OFFICES

@ OTHERDISTRIBUTED CITIES

Harbin @

Sienrge 0UR
EXPANSION

Urumgi @
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Kunming @ 2016 - Beijing
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Zhuhai @ 2017 - Chongging
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offices across
Greater China

FAMOUS F&BREAKFAST SIGNATURE
EVENTS, ORGANISED QUARTERLY IN

ALL OFFICE-CITIES.

2020 - Chengdu

cities delivered in total L
] collaborators supporting your daily
exclusive partners:
@ Bridor, Traiteur de Paris,
Boncolac, Mountbry, St
Michel, Mademoiselle different bakery products in 2021

Desserts, Poppies and
many others!

And more every year. Egﬂ new SKU launched in 2021

THE BAKERY CULTUREX
OF THE WORLD

BONCOLAC

BACK -
m Po‘;:)gr.es

B BERS
MEORT 0. cmo et & G [ A
Traiteur de Paris PALACIOS E8E® DESSERTS €y o ]

nata pura

==
) W,
siiooe /| (@) R pauis MO

M- SPREAD@BAGEL

Domestic



DISCOVER AT THIS END OF YOUR CATALOGUE
A GOMPLEMENTARY RANGE WE SELEGTED

FB SELECTION
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CONTACT US Bst4gEe1M

HONG KONG & MACAU MAINLAND CHINA TAIWAN AREA

(Hong Kong office) (Shenzhen office) (Taipei office)
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QS (+852) 2407 8840 QS (+86) 755 8220 6099 & (+886) 02 2750 6612
2 info@fbsolution.hk I info.china@fbsolution.com.cn ™ info@fbsolution.com.tw
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