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THE SMART SOLUTION
FOR PROFESSIONALS
MBS L X

4 SR

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
F MRV EIA

northwestern  France.

Founding-Chairman, Mr Louis Le Duff — B&5 . #3E 354 (Louis Le Duff) 52 1976
opened the first French
restaurant “Brioche Dorée”
With the rapid s
expansion of this concept and driven

casual-food — EFEABTRILERFARR T B — AR KA
in 1976 in ZEBE - Brioche Dorée °

BEEEBSVDERER - ARREE
BEamnEtRINSEERTERIL S

©Groupe LE DUFF

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

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

With Bridor latest clean label programme, they commit to protecting the people
and also the environment.Their proposal of easy-to-understand recipes for all-
rounded products with only the essential ingredients, including the natural origin,
naturally occurring colouring, aroma and texture-enhancing properties.

7AE Bridor de France 1RHSMEABAEBEMAS AEF AR - EF2EWE
FEM—ZIIOKEEMABHANER  —EHLURFSEEEFNE
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Traiteur de Paris

products you have T pour your
« MRMEEMESEENER - Rih

ZOEAMRALLD © »

KNOW-HOW %0555

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.

fETraiteur de Paris - ABEFWZL - SEETHEBEATEZBERA - &
WEBNELEESRERIEE - tPNEMEEREENE -

EOREMEBRT - tELEEEIEAEMER (HMSENLH ) &
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FIEMH -




YOUR SATISFACTION, OUR PRIORITY!

=

OUR COMMITMENTS:

TASTE / CONVENIENGE / SUSTAINABILITY
HPRvEGE: IKE/ 758/ oi5E N

Since day-1, we have placed customer satisfaction as our HE—XKIE - RPREEPREEIIRRMIEN -
prior concern. All the products we bring you have been FAP 73 A8 1R PR A FTAS E fm D AS P 3K (P9 Y 1 BXA /0
tasted and selected by our teams, we introduce them % ’ ﬁ@i%:}g(“f ' f»,tﬁﬁ%jz;iﬁ%&gﬂ%ﬁ%ﬁﬁﬁ;&
only when judged good enough to meet your standards. o E%%'?EREH?E"J@E\% ' ﬂi‘ﬂi@&g%ﬂ =R
Driven by this commitment, we demand our partners to BARRERE - BRRAN - mERET -

create distinctive and memorable recipes, both simple HMAREHRTE - ERE - KBEABNMZENHE
and time-saving for you. Our partners must successfully BEY 7B MEARNEE G - 1o - HENEELS
combine know-how with large-scale production, tradition ETHRZEEREHE  REXEMLUEDOHER
with innovation, quality with profitability. FBRIE -

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 GHEFS

ACROSS GREATER CHINA
15 2R ¥ K P E= 3 & B Bl 9 2 35

LOCAL OFFICE

NS
: OTHER DISTRIBUTED
Urumg @ JRIRI ° %T%@&Fﬁ
Shenyang @
Hohhot @
@ Dalian

» Tianjin @ UUH
Lanzhos @ inen® EXPANSION

cencenon @ HMNRR
Xian @ —
. uznou
Nanjing @ ® 2008 - Hong Kong
Wuhan @ Hangzhou® @ Ningbo =8
LR ) Wuxi @ 2010 - Macau
@ Wenzhou mPY
Changsha @ Fuzhou @ ~
Guiyang ‘ 2014 - South China
Kunming @ Guangzhou PEIR TS
2015 - Shanghai
Foshan ._ Hong Kong o
> andMacan 2016 - Beijing
Haikou @ 365
Sanya @ 2017 - gﬁgqing
1=
Taipei
£33t
. . )
E? different bakery products in 2020 years of existence
A 175 E D 156E/8 2020 - Chengdu
X EB
partners supporting you daily cities delivered in total
A SIEB ML FRWAEERR SAEIRIESL T

g held F&Breakfast events in 2020 r%% offices across Greater China
2020224 7 1518 SEMAEEHAPER
F&Breakfast ;&)
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VIENNESE PASTRIES
AE T AR BR R

Crafted in the spirit of traditional French pastry-
baking, with slow, gentle and careful kneading
process, the dough used in all our pastries rests
for many hours. This long rising time allows yeast
its necessary fermentation period and results in
an authentic pastry range with naturally complex
and rich flavors. Pre-proofed and egg-washed,
straight from freezer to oven: a service product par
excellence, quick and easy, guaranteeing freshness
and flexibility.

PUB AT R RS 1B 15 0 BE - K38
EIE ORTKMBNWFEBRER - FTAEE
MAEFERNRE - - EREEEEST DR
B WERMEERKNEMNEZENRKMNELL
TR 25l - M ANERREERTRITALB IR K E
RER - ERNESEREEZBEEAY : 288
RIBEM - TERE - RE /I ENE
:ri °

Delivered preprsved and eqqwashed,
jut veady to boake, to W%/ ’

"EE P BARBRERER "




VIENNESE PASTRIES % th 4 BR 25

FINE BUTTER CROISSANTS 18 & 4=~ A Ex

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

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

FRRZ %018 -« JEBIFEIEBE AOP
3 -

L |

2\ 60g ()70 +# 30 min

& 165170°C [ 1517 min

CROISSANT “ECLAT DU
TERROIR™

F-AEk

Puff pastry dough, pure fine butter.
PR R 5018 ~ MBS -
L |

/& 509 (0120 <% 30 min
& 165-170°C 5] 15-17 min

CREAMY CROISSANT
By =l

Puff pastry dough, pure fine butter
with a touch of skimmed milk.
FREZZ0HE  AEIEBE M - &
ey -

_—
3\ 60g (10 70 ¥ 30 min

4 165-170°C ] 1517 min

#33230| .
BRIDOR | Belat
[ du Terroir

FINE BUTTER CROISSANT
“ECLAT DU TERROIR™
RE-EBEk

Puff pastry dough, pure fine butter,
with a final note of caramel.

ERRZ3EHE - ADIEBREAMI
BEEER -

/3 709 (T)70 & 30 min

& 165170°C [5 1517 min

CROISSANT - LES SAVOUREUX
AR - IEN Z5

Puff pastry dough, rich in pure fine
butter.

FRR750ME - BEMNMAIEEESE -
3\ 80g [T 60 <% 30min

«@a 165/170°C 51 15-18 min

CROISSANT - LES GLASSIQUES
AR - LA

Classic recipe of puff pastry dough
and pure fine butter.

AEARZZ0IE « 4EIEBESRIE
B -
/3\ 80g (1) 60 & 30-45min

4 165/170°C 5] 1518 min

ho

UNERROIR”
B BF



VIENNESE PASTRIES 4 th 40 BR 26

FINE BUTTER CROISSANTS (25

H-HA- A Bk

70443 =
BRIDOR | Belat
du Terroir

A.0.P BUTTER CROISSANT
“ECLAT DU TERROIR™ (NEED
PROOFING)

AP RA4BER (FEEE)

Puff pastry dough, AOP butter.
B2 5EiE - AOPHH -

8\ 709 (T] 165 & 1h45-2 hrs

& 165170°C B 1517 min

CROISSANT BUN
(NEED PROOFING)
EEF AR (FRXE)

Puff pastry dough, pure fine butter.
Spiral-shaped bun, ideal base for
stunning burgers.

BRR7EEME - AUIEBRE A - e
R - BERIEBEREE -

/3 94g (71138 & 2hrs

& 165-175°C [5 17-18 min

“SMILE” CROISSANT
“EGLAT DU TERROIR™
R4 EER

Puff pastry dough, pure fine butter.
BREZ50NE - 4EIEBESE -

/3 709 [T)70 3% 30min
& 165°C [ 1517 min

# 40440
BRIDOR
—

CROISSANT (NEED PROOFING)
G-AR (FEHRE)

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

B\ 709 10150 & 1hd5-2hrs

& 165170°C [5 15-17 min

CROISSANT BUN
EEF B
Puff pastry dough, pure fine butter.

Spiral-shaped bun, ideal base for
stunning burgers.

ERRZZEME - AL IEBESM - RikE
TR - BERIFBERZEE -

85¢ (7] 50 <% 4560 min
& 165170°c B 1618 min




VIENNESE PASTRIES % th 4h R 2%

FINE BUTTER CROISSANTS 125 4-5H4- = BR

MULTIGRAIN CROISSANT

e ==l

Puff pastry dough, pure fine butter,
sunflower seeds 1.8%, brown flax seeds
1%, poppy seeds 0.6%, wheat bran.
BRRZEEIE - #EIEEESH - 25
1E#F 1.8% ~ tRBLofirf 1%
BTN 0.6%TNEE -

/3 709 (3170 £ 4560 min
5 165170°c [ 1617 min

COCOA AND HAZELNUT
FILLING CROISSANT

Ka DERFFEER

Pure fine butter, cocoa filling and topping.
AEIEAH, REDEBEFHLD -

L |

13\ 90g (7] 44 3 30 min

1 165-170°C [E17-18 min

CHEESE CROISSANT
ZA4AR

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

FREZE0HE - ZEZ L - B
TTHNE -

L |

N

3 90g (7] 60 & 30 min
B165170°c B 1718 min

# 38185
BRIDOR
|

COUNTRY STYLE CROISSANT
= R KA A ER

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 finen).
BRRZAENE - AR ~ NEAIREZR
SFEBR)  REET (ZETE - Uk

MEAR )~ /NBHRL -~ SNERET
Bois} ( A% - RN @ maiite )

2 709 )70 3% 30min
5 180°c B 1416 min

COCOA AND HAZELNUT
FILLING CROISSANT

K DEFFEBER

Pure fine butter, cocoa filling and topping.

FEIEH, R NHRFRL -

_—
13\ 709 (7] 56 & 30 min
K 165-170°c E17-18 min

CROISSANT - LES SAVOUREUX
FEEL - IR

PIERRE HERME ALMOND & PISTACHIO FILLED CROISSANT

‘PIERRE HERME 5 1(Z53 0 R4 B Ef



VIENNESE PASTRIES % th 4 BR 25

FINE BUTTER CROISSANTS {82 44 A Bk

/_Xg

HOW WOULD YOU SERVE IT?
fREMEERE?



VIENNESE PASTRIES &t 40 R 26

FINE BUTTER SPECIALITY PASTRIES {8 & 4=t th 4045 S BRRS

PAIN AU CHOCOLAT
=Dl

Puff pastry dough, pure fine butter
and cocoa.

EREZEEHE - AIEBESN - ok
E=PalEE

# 31792 )
srioor W Helat
du Terroir

2\ 759 (770 - 20 min
& 165-170°C 5] 16-18 min

ZLEAN
"N LABEL
BRIDOR
L 1

CREAMY PAIN AU CHOCOLAT
EN=pali

Puff pastry dough, pure fine butter
with a touch of skimmed milk.
EREZ5EHE - AEIEBESH - 188
9y Fo LSRG EE -

_—
3\ 709 (7076 <% 30 min
& 165-170°C [5] 16-18 min

MAXI CHOCOLATE FINGER
AR IR

Puff pastry dough, pure fine

butter with the sweet taste

of confectioners custard and
chocolate chips.

BRRZ50E - AEIEBESH - kL
EERERMAS MR -

5 i 91{« -45 mi ZLEAN
90g L]J 60 30-45 min ~\/ heaN
BRIDOR
L 1

& 190°C [ 16-18 min

CHOCOLATE TWIST
ZN=WAk T

Puff pastry dough, pure fine butter
with sweet taste of confectioner's
custard and chocolate chips.
FRRZ5EHE - AIEBESH - o b
ELREMASIE -

B\ 90 g 70 ¥ 30-45 min
& 165170°C [5 1617 min

PAIN AU CHOGOLAT
“ECLAT DU TERROIR™
=Pl

Puff pastry dough, pure fine butter
and cocoa. All the richness, taste
and crunch of the Eclat du Terroir
recipe in one.

ERRZ5EME - AEEESHR - Bk
KENEE - KELERAM -

_—

/3\ 80 [TJ 60 & 20 min

H 165/170°C ﬁ 16-18 min

CUSTARD CREAM DANISH
=LA

Puff pastry dough, pure fine butter
with custard cream filling.
EREZAEHE - ADIEBESM - Ao b
ELRE -

L}

3\ 90g [T) 70 <% 30 min

& 165-170°C [5] 1617 min

MAXI APPLE AND GINNAMON
FINGER

RIER TR

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

FRRZAEHE - MEIEBE4H - o b
SEELLBIN THEFZERES -

_—
&\ 90g (160 <¥ 30-45min
& 190°c 5 16-18 min

CRANBERRY TWIST

# S HAUER

Puff pastry dough, pure fine butter
with cranberry filling.

FRAZ4EHE - AEIEBESH - fo b
A1l

N’

2\ 90 g 70 5 30-45min
& 165170°C [ 1617 min




VIENNESE PASTRIES %t 40 R 26

FINE BUTTER SPECIALITY PASTRIES 12 & 4= b 4 1 4045 S BARA

APPLE TURNOVER - LES
SAVOUREUX
FAREFRER - FEN RS

Puff pastry dough, rich fine butter
with melting soft apple filling.
FRRZ5E1E - RADEESH - i
EEERAOBARIERES -

/3 1059 (1050 £ 30 min
@ 200°C [5 30 min

RAISINS SWIRL - LES
SAVOUREUX

RFIEBER - JEN 25
Puff pastry dough, pure fine butter
with naturally sweet raisins.
FREZ5EME - A IEEESHm - MNE
ERIR T8 -

/3 969 (1) 66 <% 30-45min
5 165170°C 5] 1618 min

RAISIN SWIRL

R FlieE B

Puff pastry dough, pure fine butter
with raisin.

FREZ50HE - AEBESm - L
RFEEE -

L |

3 1109 (7160 <& 30-45min
J@ 165-170°C  [51 19-20 min

APPLE CHUNKS TURNOVER -
LES SAVOUREUX
FasR I B RRER - FEN 25
Puff pastry dough, pure fine butter
with apple chunk filling.

BREZ50NE - MIEEESH - Ik
BERIFERMEE -

/3 1059 (7150 2 4560 min

& 195200°C [ 19-20 min

GINNAMON SWIRL

B E [N

Puff pastry dough, pure fine butter
with cinnamon.

FRAZAEHE - AEIEBESMm - Nk
THEes -

3\ 100g [T 60 <% 30-45 min
B 1651707 5 16-18 min




VIENNESE PASTRIES % th 40 R 26

SPECIALITY PASTRIES “PIERRE HERME PARIS™ “PIERRE HERME PARIS™ 4 th 4 =5 €2 BR B4

French wheat, Breton butter, free
range eggs, California almonds and
Sicilian lemon juice .

EBINE - BB - E
MhEZE - NS CMEEE
BT -

French wheat, Breton butter, free
range eggs, French applesauce and
Ceylon cinnamon.

SEBI/NE - TAIEESH ~ TE
MHHE - SEEFERENGE
R -

French wheat, Breton butter, free
range eggs, California almonds and
pistachio.

SEEINEE ~ BB ~ EMh
BAE - MINSCTHRROLR -

PIERRE HERME

PARIS

A prestigious collaboration

Bridor and Pierre Hermé Paris have come up with
an unique and creative collection of exceptional
Viennese pastries. Pierre Hermé dubbed the «Picasso
of Pastry» has brought taste, sensations and
modernity to pastry-making.

These Viennese Pastries are made with butter from
Brittany, French wheat and more exceptional raw
materials to retain a deliciouss and prime puff pastry.

RIFHIEE

Bridor A Pierre Hermé Paris #d 7 —%
JEE B E BRI BB EA T ANEREL - W
M5 "TREARENZR" B Pierre Hermé
SRR RET 2R 7 ik ~ BUERMIRAR -

B LA A BRRA IR T S B FE4-0m 5£
NENBZBERMBIEN - DURE =K
MIBERERES -

RRE NNE Al&/ll)’ STAC e
ery




VIENNESE PASTRIES % th 4 Bk 25

FINE BUTTER MINI PASTRIES 1258 4=k 2K /R A 1 AR ER Bh

MINI CROISSANT MINI CROISSANT - LES
AR ER IRRESISTIBLES

RFAER - DB RS
Puff pastry dough, pure fine butter

with unique recipe of milk and cream
added to intense flavour.

FRSZAEHE - ADIERESM - MA
BRRENE NIRRT -

|
V. = aou ©
BRIDOR [3\ 25 ¢ 160 = 30-45 min

B 165170°c B 13-14 min

Puff pastry dough, pure fine butter.
PR 508 - ABIEBEESM -
L |

3\ 259 () 225 4% 30-45min
& 165-170°C [5 13-14 min

MINI GROISSANT - LES MINI PAIN AU CHOCOLAT

CLASSIQUES KIRK S NE

HKIRAEBER - KH 25 Puff pastry dough, pure fine butter.
S FREZZ0HE - AEIEBE M - Fo

Classic recipe of puff pastry dough -

and pure fine butter. iﬂiﬁjjﬁa

HHERRZZEHE - 4B IEEESHN . - )

RREAFCTTBRL , @\ 28g (1) 260 < 15min

- ‘ B 165°c B 13 min

3\ 259 (T)225 <% 30-45min ~ Zkfz‘s‘[‘

n - R

& 165170°C [5 13-14 min M)

MINI DANISH CUSTARD CREAM MINI PAIN AU CHOCOLAT -

KRS TRERS LES GLASSIQUES

Puff pastry dough, pure fine butter PRIRGE T %5 - Kt

with custard cream filling. %5”

FRRZHEHE - ABIEBESM - Aok
ST RERE -

Classic recipe of puff pastry dough,
pure fine butter and cocoa.
EEERRZAEME - AIEEESE - i
RIS RET S HA -

/& 40q (T 180 £ 30-45min
& 165170°C [E 1415 min

/3 25g [T)250 < 30-45min

B 165/170°c B 1314 min

D—m)

RNOVER
,.-*_ 355 BR

‘CHOCOLAT - LES CLASSIQUES
MIRR B NE - KE AT

MINI CROISSANT - LES IRRESISTIBLES
PRARF AR - LB Z 5




VIENNESE PASTRIES % th 4Bk 25

FINE BUTTER MINI PASTRIES 12

MINI MANGO LATTICE

AR TESRER

Puff pastry dough, pure fine butter
with mango filling.

FRRZ %018 - AL EEEASH - b
TEEREA -

/3 40 (70100 2% 20 min

B 165170°c B 1315 min

MINI STRAWBERRY LATTIGE
PRIR =25 B BLER

Puff pastry dough, pure fine butter
with strawberry filling.

FRRZ5E1E - AEEE4H - L
TZIREEE -

_—
/2 40g (11100 3 20 min
& 165170°C [5 13-15 min

MINI APPLE TURNOVER
WRIRFER HEx R

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

FR 24018 - A EEEASHm - Bk
BASREA -

N\ 40 g 255 % 30 min

& 200°c [ 18 min

MINI RAISIN SWIRL - LES
CLASSIQUES

PRIRIR FIIEBER - 48
CENT

Puff pastry dough, pure fine butter
with naturally sweet raisins in
creamy custard.

ERRZ20HE - ADIEBEAM - Bo
ERAMENRFEZRELR
BREA -

5\ 30g [T 260 % 30-45 min

) —
& 165170°C [5 1415 min

Ao SRR 4 1 AR BR RS

MINI CHERRY LATTICE
VR R ER

Puff pastry dough, pure fine butter
with cherry filling.

FREZ5EME - MBS - kL
1R -

73\ 40g [T 100 4 20 min

J“i 165-170°C |=J| 13-15 min

MINI APPLE TATIN LATTICE
RIRFERER

Puff pastry dough, pure fine butter
with apple filling.

FREZSEME - AEEESHR - kL
FASRER -

/3 409 (71100 <% 20 min

& 165-170°C [ 13-15 min

MINI RAISIN SWIRL
RARIE e BR

Puff pastry dough, pure fine butter
with raisin.

FRRZ5E1E - AEEESH - Bk
RFEEA -

13\ 30 g [TJ 260 % 30-45 min
& 165170°C B 14-15 min

MINI CINNAMON SWIRL
PRAR B AT R ER

Puff pastry dough, pure fine butter
with cinnamon.

FRRZ %018 - ABIEEEAM - B b
TR -

/2 35 (1] 260 % 30-45 min
& 165170°C [5 14-15 min




VIENNESE PASTRIES %t 40 R 26

FINE BUTTER MINI PASTRIES {25 4k K R 4k thT AN R Bh

MINI PRALINE FINGER
AR AR

Puff pastry dough, pure fine butter
with praline fillling.

FRAZABHE - AEIEBELSH - i b
RICEE-

_—
B\ 359 (1 150 2% 30 min

& 170°c B 1315 min

MINI TRIANGLE WITH
VANILLA CUSTARD CREAM
HRERZESLRER
— AR

Puff pastry dough, pure fine butter
with custard cream filling.
FRRZAEHE - A IEBE4H - Bo b
ST AR -

[3\ 40g [T 150 % 30-45 min

& 165-170°C [E 13-15 min

MINI CHOGOLATE TWIST
PRIRR S DR AER

Puff pastry dough, pure fine butter
with chocolate.

FRAZ 4018 - A EEE4SH - b
E =Wl

/3 289 [T 100 5% 30-45 min

B 165170°c B 1315 min

MINI GRANBERRY TWIST
I AR=%3 F T

Puff pastry dough, pure fine butter
with cranberry.

FRRZAEHE - MIEBE4H - o b
FAE=1:: ]

L |

[\ 304 100 <% 30-45 min

& 165170°C [ 1315 min




VIENNESE PASTRIES
FAT BLEND PASTRIES

MINI FAT BLEND GROISSANT
B4R IRG AER
Recipe of puff pastry dough with
blend mixture of margarine and

butter.
Az 5EIE - BERSEHEMN -

13\ 259 [T) 225 3% 30-45min
& 170175 [E 13-14 min

MINI FAT BLEND PAIN AU
GHOCOLAT

B a4 R IRAR S R
Recipe of puff pastry dough with
coca, blend mixture of margarine
and butter.

BREZEEAE - SRE DR, BEERES
ESEE

/3 289 (10260 4 30-45min

@3 165-170°C 15-17 min

FAT BLEND CROISSANT
BEAHF AR

Recipe of puff pastry dough with
blend mixture of margarine and
butter.

R 250 - BERE

B -

3 70g [T1 64 £ 30-45min
@i 165170°C 55 15-17 min

FAT BLEND CROISSANT
[NEEI] PROOFING)
Ba4mEAiK
(FE%E)

Recipe of puff pastry dough with

blend mixture of margarine and
butter.

BREZ %018 - BERS AR -
/3 80g 11150 & 2hrs

@)ij 175-180°C 16-17 min

AT AN BR RS

i B A A T AN BR RS

Why choosing our fat blend?

After many years of research, we
have selected a fat blend with
particular properties: a melting
point similar to butter, resulting
in lamination with beautiful
layers and a light buttery taste.

Our fat blend range is a mixture
of:10% French butter, RSPO
certified palm oil, coconut
oil, and rapeseed oil (all non-
hydrogenated plant fats).

FATBLEND CAGISSANT,
\dmm¢,¢ﬁ

HITEERARPES R ?

B2 FRUE - HMEE
TEAEBREMNESY
H AR EUAB AL
M 22 £ =RV B K2 8 A+
HSE -

RPN ESFBHZIE
& : 10% )EBI4-)H ~ RSPO &%
78 IR EDH R Om A1 S AT O
(FrBEIFERICEMNER ) -

\Z‘q\




VIENNESE PASTRIES % th 40 BR 26

FINE BUTTER SAVOURIES {8 25 4 e 6 B4

[PAPER BAG ON DEMAND|

THE LAUGHING COW ©
CHEESE LATTIGE

KA O LB

Puff pastry dough, fine butter, The
Laughing Cow Cheese spread.
ERRZEEHE - BE4H - K402
Tt

3\ 1009 [T] 70 & 30-45min

& 165-170°C [ 17-18 min

BIG PIZZA TWIST

S BT ALER

Puff pastry dough, tomatoes,
emmental cheese, mushrooms and
black olives, flaxseeds topping.
FREZEEHE - F/hn - ZEZ T -
By~ REUE - oo -

3\ 90g () 70 +# 35-40 min
& 165170°C [E 16-17 min

HAM AND CHEESE LATTIGE
KR T ER

Puff pastry dough, ham, emmental
and bechamel.

FRRZZEHE -~ KRR - 30EZ
T8t

B\ 100g [T 70 ¥ 45 min

«1 175°C  [5] 16-18 min

BIG ONION CHEESE TWIST
ERZ HHRAER

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

EREZAEIE ¥R BEZ T
- RMBZ AR -

/3 90g [T)70 £ 3540 min

& 165170°C[E 1617 min

MAINE N°

3+ 29«30+ 31

o

THE LAUGHING GOW *

In orderto meet the insatiable demand for
better snack options, Bridor collaborated
with The Laughing Cow® cheese to
create a visually appealing, tasty and
convenient new snacking option. The
result is The Laughing Cow® cheese
lattice, a savoury snack that combines
Bridor's puff pastry with the rich, melting
texture of The Laughing Cow® cheese.

The Laughing Cow® is an instantly
recognizable global brand that's been
on the market for over a century. 10
million portions are sold every day in
130 countries, and it is ranked as the
7th cheese brand globally in sales. It has
gained notoriety in Asian markets like
Japan, Korea and Vietham because of
its indulgent, creamy taste and iconic red
laughing cow logo.

K&

RIMEAMBEE)NRHR
IBRFEK - BridorBiK 45 ®
TEEMF - HE 7T —ERE o
OXABENH/NBEE - B
RRFEOZTIH - —EBHES
BridorfERBE MK/ ®© 2 +19
B2 I8 O RLAEIk/ R -

XHROCER—ERERHENE
KMmh - EhHEER —EZtH
HESE - BXEIBVEBRE
L0008 - HHEREEKZ
TREPERET - REEER
FARNYPHRIRAARFE R B R
KMEBR - BEEX - BEM
WEEihE L=BRE -

- 90 -



VIENNESE PASTRIES % th 4 BR 25

FINE BUTTER SAVOURIES 2=

A4 P e

i~

ZLEAN
N/ LABEL
BRIDOR
L 1

.
BRIDOR
0LD CODE

TOMATO OLIVE LATTIGE
EhIIEER

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

BR A7 %0 %ﬁﬁ% B
BEEMAENZ
3\ 1109 (7] 36 % 45 min

‘“ 170-180°C i' 18-20 min

LEEK PARMESAN LATTICE
EERR

Puff pastry dough, leek, parmesan
and pepper bechamel filling.
FREZ5EHE - EE - BEEZ
T8t

L |

B\ 1109 (7] 36 < 45min
& 170180°C [ 18-20 min

MINI PIZZA SWIRL
RS B BR

Puff pastry dough, tomato,
emmental cheese and mushrooms.

B - B 2I0EST
B -
L |

3\ 359 [T 225 - 30-45min
& 165170°C [F 14-15 min

MINI GHEESE EXTRAVAGANT
MRREZ TR

Puff pastry dough, emmental cheese
filling, crunchy emmental topping.
TREMELEE - ZXEZ T

- DIENeZ X E T HIFRE
Bffi o
3\ 359 (77180 <# 30-45min

& 165-170°C [E 1415 min

L] |

OLD copE

SPINACH FETA LATTICE
S SR

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

FRRZEENE - SEIGEEMAT
FERNFNZL -

/3\ 110g [T 36 5% 45 min
“ 170-180°C =] 18-20 min

HAM AND CHEESE SWIRL
KHEZ +heB Bk

Puff pastry dough, ham and
emmental cheese.

ERRZEEAE - KBE - 23FEZ
+ .

7 54 3 30 min

B 165170°C B 16-18 min

3\ 120g |

MINI [}HEESE SWIRL

Puff pastry dough, emmental cheese
filling.

FRAZSEHE ~ 2 OEZ T -

i3\ 359 (7D 225 % 30-45min
& 165-170°C  [5 14-15 min




BREADS

1o

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
RIFESK 7N E BB IS B =358 JE A0 0 B
& -

PrEf e EEAZBEAMN RN - BIEHFE
K Ea i BUN DU B R MBO R 2R B - Foff
REZFSEFTIRZBNAE - BEIREEES
ERUE - RSB EBMAL - ELEHT
R - RIE R - Z2EBOEBMRTE
HAy -

The partly-baked tange veguires

"ERHEERINRAFEE 15 £ 20 HEAYRR"




BREADS %ii &

INDIVIDUAL BREADS — A fh%E €2

30895
LENDTRE

i@? ,ﬁ’,ﬁ

ZLEAN
"N LABEL
BRIDOR
L 1
‘SOURDOUGH

LENOTRE

NATURAL
SOURDOUGH

BRIDOR LENOTRE

MINI BAGUETTE FINEDOR
RIBMNRIAE

Wheat flour.

INEHEN -

_—

K7 N S
¢~ 17cm [0\ 45¢ 50
010 min ¢ 200210°C

5 6-8 min

CEREALS ROLL “CAMPAGNE”

ZFOAE (B E)
Wheat Flour, wheat Sourdough and

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

INEREERY ~ N BEAR A AR
MCEERT - FR B IR AMZES N
Zh) -

_—

K A 7 -

¢~ 10cm /[©@\ 45¢g 60
S 010 min ) 190-200°C

B 7-9 min

BYE BREAD
B

in

Rye Flour, Wheat Flour and Wheat
Sourdough.

RERMED ~ NI/ )\ERE
FEAmAE -

_—

K2

vy 9.6cm /@ 50g 50
S 0-10min ¢§ 190-200°C

5] 7-9 min

MINI BAGUETTE WITH
BLACK OLIVES FINEDOR
EREBREE

Wheat Flour, Black Olives and
Durum-Wheat Semolina.

INEREERY - RABIBANALRE N -

|

R A \—y <

¢~ 19cm 3\ 509 [ 50
3 0-10min ¢ 200-210°C

E 6-8 min

31 (17
LENDTRE

EPI FINEDOR
""" TEREZXRE

Wheat flour.
INEFER -

K 7 - <
vy 18cm G\ 409 [T 40
3 010 min ) 200-210°C

& 4-5min

GREEN OLIVE TRIANGLE BREAD
SHEE

Wheat Flour, Green Olives and
Extra Virgin Olive Oil.

: 3 INEREERY - BEIEANR RYVERE
ot - %

e =N
L EF et =/m °
< —

3\ 459 [T 45 3 0-10 min
4 190-200°C & 7-9 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 QVEN

SET UP HIGHEST HUMIDITY LEVEL
DURING BAKING

Chef Bakers& &
RHBPAIAXETEETips

RERLRFHELEE ? HMABRIDOR Chef Bakers#aft
IPRy=t=

- AERBWRIVEE

:t:*'n.-—‘—' = ==

. JREEE R EmERE

- 93 -



BREADS i €2

INDIVIDUAL BREADS — A f7%E &2

FIG ROLL

=ILRE

Wheat and rye flours, dried figs.
INEEEERY - FREHERD - FRICR -
_—

/3 55¢ [T 75 4 0-10 min
14 190-200°c [ 7-9 min

TRADITIONAL ROLL
B@mEE

Wheat flour.
INEEF R -

/3 559 [T 70 & 10 min
& 190-200°C 5 7:9 min

i

RUSTIC SQUARE ROLL
AT =R 5 2R B
Wheat & rye flours.
INERFEIYFIRESEDH -

3\ 409 (7180  10min
14 190-200°C  [E] 79 min

TRADITIONAL ROLL
B#Ee

RUSTIC SQUARE ROLL
A RIKIU T /2R 6

- 24 -



BREADS %ii &

INDIVIDUAL BREADS — Afh%EE2

ONION BEET ROOT

BREAD ROLL
EFSTARIL )2
Sourdough, red beet root juice, whole
oats groats, purple carrot juice.
BeROE - ATEHSOT - 2H|E
K REIPEET -

03 5cem 3 35q [T 144
& 200°c [ 2-3 min

ZLEAN
N LABEL
BRIDOR

1

i~

NATURAL
SOURDOUGH

OLIVE HAZELNUTYUZU
BREAD ROLL

HEEHMEFEE

Sourdough, hazelnuts, olives
(kalamata & green), yuzu puree.
BernE - R - W8 (RS
BMgE) s e

°l 5cm 5 359 [T 144

4 200°c 2-3 min

BOU

Redefining the art of baking, creativity and innovation of haute cuisine.
The comfort and reliability of fresh bakery items, enjoyed at any time of
day. The artisanal, irresistible appeal of French pastries.

Boulangerie Cuisinée combines all three arts of gastronomy to develop
innovative products from nourishing ingredients that engage all five
senses. Enjoy the creativity and innovation of haute cuisine presenting.

SWEET POTATO CURRY BREAD
ROLL

0 N2 25 = 4 £

Sourdough, sweet potato purée,
flaxseed, curry seasoning.

FefIE - FHEZ - SofAF - M0
AL -

03 5cm 3 359 [T 144
\R 200°C [ 2-3 min

MINI CIABATTA ROLL
ZRIRE AR % B
Unbleached enriched flour, water,
sea salt, yeast, malted barley flour.
FEBRRIEER - K - 5E -
3SR AN

vl 7cm B\ 359 [TJ 200

N i 190°c 5 5min

NATURAL
SOURDOUGH
100% FULLY

BAKED BREAD I * I

NGERIE

s ene e

ENMERSAERNBEZN - BITHEIF - THHERM
WERMNISEY  JEEUEBEER - ZAEFTEH
ATHIERRSIT -

IRIFHEEEREEZRE A —RBERPNEMITE -
REFIFAABHEE  EXSHERBIRFEIF -




BREADS %€

100%o FULLY BAKED BREADS 100% = )EE £l

100% FULLY
BAKED BREAD

B@&R

ZLE
N/ LABEL 100% FULLY
N sriooe |EIGEEN I I

BRIOCHE SOFT BREAD
At AN EEER &

Wheat flour.
INERFTRY

o2 23cm 5y 1309 [T 44

S 45 min
100% FULLY \;; LkE‘E\E
BAKED BREAD BRIDOR
BRIOCHE ROLL

R ER YD HEE €
Wheat Flour, egg, milk, butter.
INEERERY - B 4 4 -

/2 259 70192

J} 205°C [ 2-3 min

100%o FULLY
BAKED BREAD

B’BREAK 2 OLIVES & ROSEMARY o
BBREAMEN ISR IS =
BI85 - BEIE)
Green and black olives, olive oil.

SEE  FREWEAEEEH -

|

K 7 N <

¢~ 20cm [©\ 709 L]J 40
# 45min & 180°C B 2min

SNACKING

PLAIN SOFT STICK
ATV EE B 15
Wheat flour.
INESEENR -

|
cZ16cm & 40g [T) 150
S 30min & 180°C [ 2:3 min

PRESLICED PLAIN BURGER BUN
REEE

Wheat Flour, Canola Oil
INERFERD ~ FRAEREH

]
cZ910cm /3 60g (T 40
H 30min & 180°C 5 23 min

B'BREAK CHORIZO
B’BREAKEG 1 1 & 558 E21%

Beech-wood smoke chorizo, olive oil,

paprika.
T EE - BIERMAT R -

K A N .
¢~ 20cm [©\ 709 L]J 40
# 45min & 180°C B 2min




BREADS %€

SANDWICH BREADS — > a%E &)

BRIDOR
1

L |

# 37147
BRIDOR
[

ONION BEET SANDWICH BREAD
)= F ARSI ==Y

Sourdough, red beet juice, whole oats
groats, purple carrot juice.

BREIE - ATt - 2EEE

K EEREEDT -

2 13em /3 1059 [T 60
& 200°c B 45 min

SR A

OLIVE HAZELNUT YUZU
SANDWICH BREAD

WEEMEF=3CaE

Sourdough, hazelnuts, olives
(kalamata & green), yuzu puree.
R - &= - B8 (FRSE
M) ~MFsE-

R 72

°Z 13em 5 1059 (T 60
& 200°c [ 4-5 min

PLAIN CIABATTA BREAD

WITH OLIVE OIL

BARE

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

INZREE D FN S ARV PEEH (2%)

K 7 = <
¢~ 21cm /@) 140¢g 50

B 2100 5] 10 min

4 52811
BRIDOR
(S

SWEET POTATO CURRY
SANDWICH BREAD

M2 HZE50 —GaE
Sourdough, sweet potato purée,
flaxseed, curry seasoning.

BeR0E - FEE - DA - M
N SRR -

23 13cm /3 105g [T7 60
& 200°c [ 45 min

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

INEREERY - BB ARV
TR M -

R A _ <<
v~ 18cm /G\ 140g [T 30
& 180°c 5 10-12 min

S0 MOELLEUX PLAIN
JRIRERE

Wheat flour.
INEEEBRS -
|

R A \_— -
¢~ 18cm 3\ 100g [TJ 64

% 30min & 180°c B 57 min




BREADS %€

SANDWICH BREADS —>Ca%E &)

ZLEAN
N/ LABEL
BRIDOR
L 1

L1
‘SOURDOUGH
# 38288
BRIDOR

NATURAL
SOURDOUGH

BAGUETTINE SANDWICH
EN=20AE
Wheat flour.
INEREERY -
_—

R 2 -
v~ 27 cm 140 g 25
10 min & 190-200°C

Ij 10-12 min

POPPY SEEDS BAGUETTINE
SANDWICH

BEIAIN =308
Wheat flour and poppy seeds

topping.

INEFTRY FNBEEEHT -

_—

R 2 %

v~ 27cm [G\ 140g [TJ 50

% 10min & 190-200°C

&1 10 min

BAGUETTINE SANDWICH
GEREALES

BRAN =88
Wheat flour, wheat sourdough and
seeds (brown linen and malted
wheat flakes).

INEREERY ~ /N BERR A AN AE NS
(IR £5F/NER) -

R 2 %
v~ 26cm [G\ 1409 [T 28

S 10min & 190-200°C

E 10-12 min

RYE & CEREALS HALF-
BAGUETTE
BEMIAR =X
=g

Wheat sourdough, rye flour, malted
barley flour and malted wheat flour.
NEREREAEAE - RERDY - KE
EH - NEEFH -

_—

R 7 7
¢~ 25cm 1209 [TJ 60

1 190-200°C

*# 10 min
B 10-12 min

*old pack size of 50pcs

- 98 -
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N/ N —
BRIDOR \. \‘EGAN/ SOURDOUGH

# 34792
BRIDOR
&

LEAN ‘i\
W LABEL (e %, AL

# 40437
BRIDOR
(S

ZLEAN N\
"N LABEL  veean )
BRIDOR \_/

# 52663

BRIDOR
(S

LEAN 0
\;$%W%fl*l

BREADS i €2

BAGUETTES

THE PARISIAN BAGUETTE
EREAE

Wheat flour, wheat sourdough.
INERFERY AN N R BE ST AE

R A <
v~ 50cm 280¢g 25
10 min ﬂi 190-200°C

B 12-14 min

THE COUNTRYSIDE BAGUETTE
BEEGAD

RN =< n
Wheat flour and rye flour.
INEFERYANREZBRD -

R 2 N
v~ 50cm
2 10min & 190-200°C
B 12-14 min

THE FRENCH BAGUETTE
ZEERIEE

Wheat flour.

INESEEH -

03 a5cm /3 2809 (7] 25
10 min J& 190-200°C
5 1214 min

CIABATTA BAGUETTE
BEAN R E
Wheat flour and sea salt.
INERFEES -

=

R 2
v~ 50cm /G 3359 [ 18
& 210°C 5 min

S99 -

LUTEGINE BAGUETTE

=

%

i

758



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 Lenotre to the Hotel Matignon
(Official Residence of the French Prime Minister). In
his search for excellence, this inimitable craftman
has been able to bring a sense of nobility back to
French Baking, notably in making traditional loaves
fashionable once again. The new range of loaves
from Bridor in the “Frederic Lalos - Paris” range, is
generous and made for sharing.Their shapes might
be rustic and remind us of the breads of old, but
their flavour is resolutely modern and mild with a
slightly sweet taste.

Frederic Lalos —1E¥ T 1E 75 im Zhapl A B VB
miie TE2MEam - —EEENEMR -

HMHIEmNERTE  ERAB20mEMENE Y
EETERE - g DB AETEKTEN
EEFMBEEZBAREEIIE - #LendtreZ
Hotel Matignon - FARfEEK SHRIREE - 15
BENIFELENIESENRERTLQRE
BIMETE  BHESEREEREFRERE
BHR5E - MEBridorf BIRYFT %51 T Frederic
Lalos - Parisy - PEHEBOLEE - EEH
ERAEEEBEW  BEEHRERMES
HWEEER  FEEMIOKREAZRE - A
BB FE R IREY -

N LEARN MORE ABOUT SOURDOUGH ON P. 31
Y 7RREZ AR\ ERAEZETE P31

3



BREADS %€

BIG BREADS X%& €]

BRIDOR [
«r

34230 ) |
e |

MUESLI BREAD

& RIEE

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

INEEERY  FRECHERD © A
BE - BCRMEZR(NAE -
EIRMELCH) -

|
[3\ 280 g () 26 <% 10 min
& 180-190°C 5 13-14 min

BREAD WITH FIGS
GRS

Wheat and rye flour and dry figs.
INEEERY - RERI MNEIER
iz o

_—

[3\ 330 g

26 % 10 min

& 180190°C [F 13-14 min

RYE AND LEMON BREAD
REMEEEE

in

Wheat & rye flours, candied lemon
and lemon peel.

INEREBRY ~ FREREDHY
EEBAEEL -

_—

=

330g (126 % 10min
& 180-190°C [ 13-14 min

A -

38148 |
:PF B@&R Ii’&fw I

1
NATURAL
SOURDOUGH

MULTIGRAIN LOAF

EE DN
Wheat sourdough, wheat flour,
sesame seeds.

/NERFEREAEAE - /NEEERD - 2R
HFECHY -

2 2809 [T 28 < 10 min

=

J@; 190-200°C E 11-13 min

WHOLE WHEAT BREAD
2FHE

Wheat flour, sourdough flour.
INEREERD - /NERRRREAENE -

/3 3309 (7126 <% 10 min

J@ 190-200°C =1 11-13 min

=

NORDIC BREAD
pir P )

in

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

BE - REEY - NEEHAK
BRIy - 61EREHT (1T
I~ BBENF K BER - &
SEfRAIR B BB AT ) -

Z N

57 20x9cm /3 3309 [T) 26
S 10min & 190-200°C
5 11-13 min

HRIEEEARM A IEBIEEZE AN LK
iR MOFEZREZROJBEAAHTE - BE=
EFrBAEEENEE - A Meilleur
Ouvrier de France EZ—EFFEEBE
RTESE - EEEREERENHET - UER
FOUBEBIERNRFE TR E SR EERE
RS - 2IMMOFRIEEEIEERZ - HE
YEEZHENERERE - LEBENEMNZ
HEEEANEEREERTENER -
ERMUKEIF - MOFFESEEREENESE
BRI RN — TS G -

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 MQF title carries an important
historical legacy and recognizes work approaching perfection.

©LesMitrons.fr

- 31 -
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BREADS i €2

BIG BREADS A% €

BRID&R Iﬁawl«m'

L ;
\ ’ NATURAL
VEGAN ‘SOURDOUGH

BRIDaR IE‘WL“'

ZLEAN '
N LABEL \’
BRIDOR VEGAN
L 1
SOURDOUGH

NATURAL
SOURDOUGH

BRID&R
0LD CODE
- IM

[ il

LEAN

N LABEL \’
BRIDOR VEGAN

L 1

NATURAL
SOURDOUGH

BUGKWHEAT FLOUR BREAD
ﬁ?@@

Wheat flour, buckwheat sourdough.

N AN R E

/3 4509 [T 165 10 min

5 190200°c [ 16-18 min

BREAD WITH NUTS
BRAE

Wheat & rye flours, wheat
sourdough, nuts.

INEERRS - IR © NEREEE
FMEFIEER -
/3 400g [T)25 % 10 min

& 180-190°C [513-14 min

BIG PARISIAN BREAD
AERRAE

Wheat flour, wheat sourdough.
INEREERY ~ /NERRABEAEAE -

&, 1100g (710 <% 10 min

]
L 190-200°C [=] 16-18 min
*old pack size of 8pcs

BIG CEREALS BREAD
AR EAE

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

INEREER - RS RAENE - TENT
MBYEEZE =1 - 5
B BEARETM -

_—
10 % 10 min

B 190-200°¢ B 16-18 min
*old pack size of 8pcs

3 11009 (]

BRJD&R I?’;WL”"

L Reggeiny)

4
\ ’ NATURAL
VEGAN SOURDOUGH

NATURAL
SOURDOUGH

# 41009
EZIT] P ..

0LD CODE
W B

BATARD BREAD
{97 N

Wheat flour, wheat sourdough.

NGRS  NEESEEADNE -
|
o3 31cm 3 5409 (1] 14

2% 10 min @ 190-200°C

5] 1618 min

CEREALS BREAD
BE/)\EE

Wheat flour, wheat sourdough,
seeds and cereals: sunflower seeds,
sesame, malt flour, yellow and

brown flax
INERBERD  NEEEBEETAE - %E

HRBYWEEN - SR £5
B - BEAREERE -

|
°Z 18cm & 4509 [T 16
=% 10 min @ 190-200°C

16-18 min

BIG POCHON BREAD
AELZERMAE
Wheat flour, wheat and buckwheat

sourdough.
INEEERY ~ NEE R AEANE

HMEME -

_—
/3y 11009 (7110 % 10 min
B 190-200°¢ 5 16-18 min

*old pack size of 8pcs

ROSEMARY AND OLIVE 0IL
FOCACCIA
BRI = &

Wheat flour, herbs, olive oil and sea
salt, malt barley, flour, yeast.

INERG - BE - SR - 5E
£ AF  BHTHS -
& 4309 (10 14

% 205°C [ 5 min
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UNDERSTANDING THE SPECGIFICITIES
0F SOURDOUGH

mona/ )\ S R B R B RO 45 Bl 2 IR

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.

AN T 2HBMARRKRNECEREBRE -
NEREEER T AKBREBREMS
BRUBIKIN - BERBNRANSE - g%
BB 12 3 S8 B SROT A/ & i AU SR BT K R SR S
BAEBRENER - MKEN S MEERE M
BRENEE - BER L HeEmIZfERes
RgRUASAEMPINEE D - BEEHFZ
AEE—/NBoE IR LRERHESESE
H -

RECEIR®E  AemmnItcE - BRE

FRERAR AN —HrEEE - SRE
BBMA—LERBERTNZ/NERBEMF
BENRE  DREFEBRRRENEER

B IBREANECQIERS @ S&/\EKE
MENEBEFEERNGE  EEEESR T
M E O DI EMEER - SREFEEFE/NR
EfR - EtREA0BRASENKEZ IR
A8 - O mIEIEs -
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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.

FI-T—E

—REERE JlE—KEX
?U ’>‘ZIJ/J\pz RE - BEMRE - HOE
iy %41’EE’J;—|:%EP&§U WEE - B &
1% - %) PRUABRRIZRER - FAsR=RE
I—JDDEE/]/”\L%;}EE?J% EEXRKE - /)
ZEHRAM OB RENER  TRDOR

PEEERAERIRE -

TR

HASEB HBridor B/ URAUREB B &

fEEEKD - LIRS —2INEBEEm - —1&
MEEEHERNEORSE  thneHEER

HFHNEFPAEIERNETX -




TEN-FREE #EEXE %

LEAN
~ GLUTEN
/i
|
# 35432
BRIDOR
—

LEAN
~ GLUTEN
/e
|
4 35430
BRIDOR
—

@ GLUTEN
FREE
4 35431
BRIDOR
RID

ZLEAN

~ /RN GLUTEN

BRIDOR FREE
I |

GLUTEN-FREE PLAIN ROLL
R

Rice flour, brown rice flour, millet

flour, buckwheat.

SR~ HERRD ~ /JOREp - B -

|

459 (77 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
&t E

Brown rice flour and buckwheat.
HERMABE -

_—

459 (7] 50

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

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

Bake in individual plastic bag.

GLUTEN-FREE MADELEINE
ISR S
Brown rice flour, millet flour,

buckwheat.
BERKD ~ RERMAEE -

|
30g (7] 50

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

Frozen: 8 min at 160°C

Defrosted: 4/5 min at
160°C

Bake in individual plastic bag.

GLUTEN-FREE SWEET SMALL

BRIOCHE

A= R RhEREE

Rice flour, millet flour, buckwheat.

K~ KR BE -

|

509 (1) 50

Frozen: 1 min at 500W
Defrosted: 40 sec at 500W

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

Bake in individual plastic bag.

GLUTEN-FREE CHOCOUATE FONDANT ALSO AVAILABLE ON P41
BEESHGAERL L ATFE - FHE41E
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SIDE DISHES
ok

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!

TR 7 BABEANRHEEZKRME SRR
Sh~ MEIREE FES @E;Z mEAREEA
MFEZE - ERAEME

BFRENBREZES  IURMILIEREN
Tk ~ OB - RELRF AV E 1AL 5 2 A1

DREREENmERRH - MERMNE
BEEAZAME - BRE - AT®R - K
B - FPIRE I E KPR R R E

ok - =HERBEBRENAARETE - O
L*JE’J_E.S KEER  Biha)g - LAOXAE
7137<

M RAEERNBEEKL - TEIST
FEIBEBICRZAERE « MR EREH
MEHERHAZIAL TSR - RAMR - mA
MARK - ERRORABEEIYZEZ £ - B
HEXER -

3

6



SIDEDISHES HEc3e

FINE CUT POTATO RECIPE #Hit]) Ssc= B L

Traiteur de Paris BROCCOLI GRATIN

At RETES

Broccoli, mozzarella, potato, garlic,

egg yolk, salt.

PR - BiRE - Af &= B -

- — .
v~ 7cem [ 1009 (7] 40
a Frozen: 22 min at 180°C

Traiteurde Paris CAULIFLOWER GRATIN

MRIETERETES
M qw Cauliflower, mozzarella, potato,
i ‘ garlic, egg yolk, salt.
‘Ef._ S 2 » Wt - BEgBEAT L - B
o &fa_ B AHEH H-

LS

03 7em /2 1009 (7D 40
3D Frozen: 90 sec at 750W
Frozen: 22 min at 180°C

POTATO GRATIN

OLp conE BEZLTRERTE
Potatoes, cream, mozzarella, salt
e and garlic.
=Sy BRE  BE- BHENZST

¢

N » > _—
s ¢x 7cm [@\ 120g 40

\W a Frozen: 24 min at 180°C

3] Frozen: 2 min 40 sec at 700W

MUSHROOM FLAN

OLo coDE ETCIBEEIEH

Button mushrom chive and flan mix.
Bk~ B BEMFY) -

|

R A < <~

vy 6em /@ 709 [T 20

[E] Frozen: 22 min at 150°C

CAULIFLOWER GRATIN
BEESRTES

NO ADDITIVES, NO PRESERVATIVES, AEANEER - AZHEE -
NO ARTIFICIAL GOLORING OR FLAVORING, NO PALM OIL. AZRNIE - ASAERR - A SHniEH -
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DESSERTS
&H on

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

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

Fr A Traiteur de Paris RYARIIO9ERBEREZN
HEALHIN - AN ZEEXEBREREE
BEEE T RHESIOE -

ZHERBREEZEERENBRFTFERKBE Y
Traiteur de ParisBfIEBEIKRES - LEUNEZK
ZiE— 2 FRFAlain Passard ° Traiteur de ParishY
FEERERUEPERRREFREMEIIE « B

RiImEY 2 EEM ~ URIFEHE m 2o
B - EmmEAGEN—E9 » Traiteur de Paris
HERNBRZENEKRERS BoEERAE
BEM -

3



DESSERTS #HGa

INDIVIDUAL DESSERTS (COLD) — A3 EHmm (72)

# 000207 [ Traiteur e Paris

# 006219 W Traiteur e Paris

# 005569 M Traiteur e Paris

OPERA

MBI E

Coffee soaked Joconde hiscuit,
coffee buttercream, 57% cocoa and
72% cocoa chocolate ganache and
chocolate icing.
IMEERe)ocondefiéz - MIBE
g3 ~ 57%0I o] 72% ol o
KENHMTERKR G IHETE -

|

R A2 N

¢y 11x28x24cm /O 65¢
16 4% 3hrs “ 4°C

SABLE GIANDUJA
EN=Wak: N

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

fEletiE - BFRENER

fe PR R R{CENEIERA -

|

< .

¢~ 7cm /@ 90¢g [T 16
% 3hrs JL 4°C

CHOGOLATE SLIGE

SR NI R
Chocolate Joconde biscuit,58%
cocoa chocolate crunch, chocolate
cream, 71% cocoa chocolate
mousse and chocolate icing.

&t IJocondet?Ez - 58%0] o]
KNG - KEARE - 71%
ool R NRMEARS IR -

R 2
vy 11x28x24cm /O 65¢

16 S 3hrs & 4°C

CARAMEL DELIGHT
EEMEER/ORERS

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

SEMREE - BBWER - £
ST - Bo_EEENERRARET -

|

R A <7 =
v~ 7em /6\90g [T 16
S oans & acc

OPERA

BB | A%

-39 -
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# 004711 [l Traiteur e Paris

DESSERTS #HGa

INDIVIDUAL DESSERTS (COLD) — A3 EHmm (72)

CAPPUGGINO
SEDAINBESR B &t
Chocolate crumble base, coffee
cream, milk mousse and cocoa
powder.

KENEEHE - MYERE - &+
MRETFRE 8 -

—
K 7 <
¢x 6cm /(@ 95g L[J 16

(C

e ahrs ) 4C

COCONUT & MANGO
SHORTBREAD

1= R e B

Coconut crumble base, light cottage
cheese and coconut mousse,
mango compote, grated coconut.
MFEHE - FEZTNHBFR
Hy, TEREREE, WEHHF -

|

R A P
v 7cm @ 90g [ 16
e anrs ) 4°C

40005570° Traiteurde Paris

RED FRUITS CHARLOTTY
HRE RS

LEMON MERINGUE PIE
EXEE=Fiir

[talian meringue, lemon cream,

mix of flaked almonds, orange-
lemon zest and crumble biscuit base.
BRER - BEMm - FCE -
RMERE RS EHE -

_—

R 72 7 <>
¢~ 7cm /@) 90g 16
e 3hrs @ 4°C

RED FRUITS CHARLOTTE
MREERRF

Light raspberry mousse layered in
between genoise biscuits. Whole red
berries and red fruits decoration.
REBRERM BT BREERGL
L - RAREASMARFEEN -
R A <~

vy 7cm /@ 80g [1J 16

M ahrs § aC




DESSERTS #HGa

INDIVIDUAL DESSERTS (WARM) — A3 &H an (BE)

# 000190 W Traiteurde Paris

0LD CODE

b

| —

PANGAKE

PEEK

Egg, milk, cream cheese and flour.
440 - RECC TR - 2

R 7 S
¢~ 9cm [@\ 25¢ 80

L 15 sec. at 800W

CHOCOLATE FONDANT
EN=PAN YN

60% cocoa chocolate, egg, sugar,
low-fat cocoa powder, sunflower oil,
emulsifier and milk.
60%0]alkE ] - HE - B -
ERE RS i, 1040, 2B
Ay -

e

R A2 \—y P

v~ 7cm /@ 1009 (] 20
OI0 Frozen: 40 sec at 750W
E Frozen: 16 min at 180°C

GLASSIC CHEESECAKE
ALERTS TR

Cinnamon crumble base, cream
cheese, cream, sugar, eggs and
lemon.

ARSIE - IRt - JE
s - BEMER -

|
K A < < 4
¢y 7cm @ 85¢g (720

s ahes [ acc

APPLE TATIN TART

BASR R NE1E
Shortcrust pastry, caramelised
apples and caramel.

HISEASH - AR -

L |

[N | T

v~ 10cm /@\ 1209 L]J 16
[§ 180°c E 10 min

30 1 min -1 min 30 sec at 1000W

GLUTEN-FREE CHOCOLATE
FUN[]ANT

BB R O

58% dark chocolate, egg, sugar,
sunflower oil, cocoa butter and milk.
58% SBARH I - HE - - 2
TEAFH ~ ol ol ARaY) -

K7 N <>

v~ 7cm [0V 90g 20

I Frozen: 40 sec at 750W

E Frozen: 16 min at 180°C

PREMIUM [}HEESEGAKE
*j;if Il\\
Cinnamon crumble base, cream
cheese, cream, sugar, eggs and
lemon.

ARSIE - IRt - JE -
W~ BEMEER -

R A2 -
v~ 7em (@ 90g [T 20
s ahes [ acc




CULINARY 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!

ARFZAEREFEM GRS R AREAZN
e BPNERAKREMEE FTBEEZEEN
SEH®EPm - RIEMRATHNEIERRHIE
FMFRE ~ BISENBEEMERNRE—DE
HEXK - EmCBEE —ESFEAH - B -
2eABHERARNET ; #REREEXE
BEEEANE  HIKEZMIK - FolkE
K -

“f; Mﬁ/ﬂ/ you anger even WLF«K,Z/X/ andd
bodtminute veguests positively!

"B EEARRANENBEEMEENRE— D ENTK"

2



CULINARY AID it} 38 44

0LD CODE

PRE-LAMINATED PUFF PASTRY
DOUGH SHEETS
VTSR

Wheat flour, pure fine butter.
MIEBESH

R 7 7 <>
vy 39x28cm G\ 3009 [TJ 36

LEAVENED GROISSANT DOUGH
RSl

Wheat flour, pure fine butter.
WMIEBESE

3 38x28cm /3, 500g (1) 25

MINI BLINI

PRI ZE BN SR B
Wheat flour, sunflower oil, milk &
eggs.

INERBERY ~ BETERH - 49D

BE-

|
03 4cm B 459 180
e §ac
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FINGER FOOD

/

Mz

Over the years, Traiteur De Paris has acquired a
new reputation in the world of gastronomy and
have developed expert skills in this field. Traiteur De
Paris know-how to market the creations and make
it available to a wider market, mainly as frozen
products: the most natural way of preserving the
quality of products. Traiteur de Paris promotes
the Art of Living a la "Francaise” 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.

ZEH - Traiteur De Paris EHAEHRAZED
NERHENEZ TEEMBREES TS
B 24 - Traiteur De Paris BAETHIGRIEESK AL
BIEFEMEK - LIREBIFROBHE - i§H
BUMNERRHREEZHRS - MPIEZZIREMH
RREM HAREERFEMREERY &
B2 F55E - Traiteur De Paris #ESEATVAEFE
B - MR EZEMAERZ M
BIET - BIERERm - BB - Ao EARNHF
¥ HEESE - B THB38 350N - XN
BIED - EHEAEN A BNIEETEN B R th B KR EI(E
REF LB EBE =R - Traiteur De Paris 15
LDEIERNEm - I LUBBIERN « 518 L &R
M= RER -
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FINGER FOOD —[/)\iz

TEA & COFFEE ACCOMPANIMENT Fc ion i5F 5 5%

MINI CHEESECAKE

RIRZ &R

Cinnamon biscuit base, cream
cheese, cream, sugar, eggs & lemon.
ARHITE  BRERZLT R

B O ENEER -

K2
\l " ¢~ 4cm /@ 209 48
2 hrs H 4°C

MINI CANELE

RO ERR

Sugar, milk, rum and egg.
W~ FEty - BAIE - £ F -

ZZScmTWg 80

=] Frozen: 10 min at 210°C

MINI CHOCOLATE FONDANT
PRARAR T D KER
60% cocoa chocolate, egg, sugar,
low-fat cocoa powder, sunflower oil,
emulsifier and milk.

60%BI BRG]~ HE - #E -
ERER TG Iy, BETEHFH, FL B
MY -

|

K 2 <7

vv4dcm /G\ 30¢g 48
LU Frozen: 25 sec at 500W
=1 Frozen: 10 min at 180°C

| CHOCOLATE FONDANT 4
W%Eﬂ/bi{ﬁk/
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FINGER FOOD —[/\iZ

TEA & COFFEE ACCOMPANIMENT Fc ion i5F 5 5%

MACARONS
(6 ASSORTED FLAVOURS)
BFBE

Pistachio Macaron
FOREREE

Buttercream &Pistachio Paste
FHRRMANRE

Lemon Macaron
RS REE

AOP Buttercream with
Corsica Lemon

AOP 45 R R AN R

Raspberry Macaron
AEHRE
Raspberry Filling
ABRE  Ash

MACARONS
SUMMER FLAVOUR
BFFREEHORK

Coconut Macaron

RS-

Coconut whipped ganache with
coconut puree & shredded coconut
WFE -~ Wik

Strawberry Macaron
TZEBRAERE
Strawberry whipped ganache
THIBHE

Blackcurrant Macaron
EilmFHEREE
Blackcurrant whipped ganache
ENsFE

Orange blossom-flavoured Macaron

BREHFE

Orange blossom-flavoured ganache

BIERE

Chocolate Macaron
KENHEREE

Chocolate Ganache made with Passy
Cacao Barry, a Lenotre recipe &
Professional Chocolate from Ghana,
Tazania & Sao Tome, AOP Butter
BB I8 ~ AOP 455/

Caramel Macaron
B NE S REE

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

EHEFMT

Vanilla Macaron
EIREH i

Vanilla extract from Papua New
Guinea & Tahiti, AOP Butter
KREMEEIEZE - AOPHH

/3\ 129 [T] 6 flavors x 16 pcs

S 4 hrs L, 4°C

Apricot Macaron

BB REE

Apricot whipped ganache
EES

Rose-flavoured Macaron
WBRIA S~ HE
Rose-flavoured whipped
ganache

IR E

/3 12 [T) 6flavors x 8
pcs

% 4hrs } 4°C




FINGER FOOD —[/\iZ

TEA & COFFEE ACCOMPANIMENT cianisksk =<

# 004723 Traiteurde Paris

# 005984 W Traiteur de Paris

RIVE DROITE MACARONS
(6 ASSORTED FLAVOURS)
EEREFRE

Pistachio Macaron
HORBEFREE

Pistachio paste and spirulina extract
FOREN IR

Lemon Macaron
BRERE

Butter and lemon juice
BT SRS

Raspberry Macaron
AEHFEE
Raspberry

K=

RIVE GAUCHE MACARONS
(6 ASSORTED FLAVOURS)
SHREERKH OK

Mango and Passion fruit Macaron
BTHBERERE

Butter, mango puree and plain
passion fruit puree

4l ERENRERE

Chocolate Macaron

EN=PAL RS-
Dark chocolate and cocoa powder

e N=PIEIEI )

Praline Macaron
RUOWESFE
Almond and hazelnut

BLCMEF

RASPBERRY MACARON
AR=Y5R S-S

Raspberry
K=

it 129 HH 72 pes S 2 hrs & 0-4°C

Chocolate Macaron

EN=PIl RS-
Dark chocolate coating and cocoa
powder

FIGse HhFREM D oIy

Sea Salt Caramel Macaron
B E S REE

Dark chocolate coating and plain
caramel

EISEVAEI RN ]

Vanilla Macaron
EEZHFRE

Vanilla seeds and vanilla extract
EEEZHMEREIEE

|
3\ 12g [T] 6 flavors x 12 pcs

2 hrs @ 0-4°C

Strawberry Macaron
THIBFLTFREE

Strawberry flavoured preparation
TZIREE

Coffee Macaron
INBES <A
Coffee extract

MIwE ~ =ER - W

Coconut Macaron
W F5<EE
Coconut puree

2 - YD - W4k

3 129 [T 6 flavors x 12 pcs

=K 2 hrs @ 0-4°C
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FINGER FOOD —[/)\iz

ASSORTED PETITS FOURS JA=(/)\EH Am

4 000135 f Traiteurde Paris

4 005571 @ Traiteurde Paris

INC.

PROTECTION
LiD

PROTECTION
LID

SAINT-GERMAIN
PETITS FOURS
REHHP/)\EHS

ASSORTED PETITS FOURS
FRERIATV/VEHES

Strawberry slice with
Joconde biscuit, strawberry
jelly, buttercream &
strawberry compote
TZIEFENE (Joconded
- THIREE - +%
I8 5L5R5%)

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

BLCREEK - E&5Y)
- BERAE E

Triple chocolate squares.

KAN=EH

HAUTE COUTURE PETITS
FOURS
SHREFET/VEHE
ASSORTED PETITS FOURS
FRERIETV/NEH RS
Monts Blancs (hazelnut
financier, chestnut cream
and whipped mascarpone
cream).

HEAE (BFEME - RF
PURMBAFRZ L RE)

Choux Praline (praline cream,
slivered almonds and
chopped hazelnuts)
ROBXRLCE &R
MERFHE)

Lemon Lingots (hazelnut
biscuit, creamy lemon, jelly
lemon preparation, whipped
cream and meringue)
BEEEE (B FHE - B85
BB EERE  HERER
MEXERR)

Opéras (Joconde biscuit
soaked in coffee, chocolate,
coffee buttercream and
chocolate ganache)
REIRERE CFXELCER
B, ~ SRS/~ MBEH
MEKRENDHMETE)

Financiers, apricot jelly and
chopped pistachios.
BB - AN ORE
Chocolate crumbles with

dark chocolate ganache and dark
chocolate cream.

WOBRARG N - BARE YA
B ERENEHE

Caramel and cinnamon
financiers with caramelised
compote, topped with chopped
almonds.
ERTIEERSERE AR
REMBCHE

Raspberry cheesecakes.
AEZTTEK

Operas.

BB EHE

_—
3\ 149 [T 8 flavors x 6 pcs

252 hrs ﬂ 4

Red Fruits Cakes (biscuit,
crispy white chocolate crisp,
red fruits preparation, whipped
cream and pistachio)
KERERE (BIRZE - AKRE
NNEhE - #EE - HREMN
FLR)

Apple Tatins (caramel

financier, almonds, caramelized
apple preparation, whipped
mascarpone and vanilla cream
and cinnamon)

BRE (BRERS - 5T
ERARE  RANSZ LR
BRAIAEE)

Chocolate Crunch (cacao
biscuit, crispy chocolate,
chocolate mousse and chocolate
and hazelnut coating)
EN=PALCE N C =Dl N
HAMENE - REDREARS
NEFINE

Mango Tartlets (crumble,
mango preparation, vanilla
mousse)

TREEE (N - TRENE

e

ESEA)

S\ 149 (1] 8 flavors x 6 pes
+# 2 hrs ﬂ 4°C
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FINGER FOOD —[/)\iz

ASSORTED PETITS FOURS JA=U/)\EH Aa

BABY ECLAIRS

N IS ESNIES

Assortment of 6 Flavours:

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

6O : HE kAN - AE -
AR - BRI

&\ 13 [T 6 flavors x 8 pcs
3 )
3 hrs L\ 4°C

4 000122 @ Traiteurde Paris

MINI FINANCIERS
HIRENERS/NEF

ASSORTED PETITS FOURS
FERIATV/EHES

Almond sponge cakes.
BILBIRER

Chocolate sponge cakes.
KA NBRER

Almond and hazelnut sponge
cakes with apple compote.
BEREBBCEFBRER

Coconut sponge cakes.
HFE4mER

Pistachio sponge cakes with
apricot.
RORERBHEER
Almond sponge cakes with
Morello cherries.
BEOB R EREEN

3 11 g [TJ 6 flavors x 8 pcs

J/ 2 hrs @@ 4°C

THE ORIGIN OF FINANGIER

In French « un Financier » is a person working in

working clients, interested in easy to eat little sweet

almond treat giving it a gold bullion shape!

EREERNIER

Financier , JAXWERBZN

Finance. Back in the 18th Century, religious women ERRENA - THEL MK
used to bake oval bite-size cakes with a delicious ERBEEBEENSCAORNE
almond taste. In 1890, the pastry Chef Lasne owns a % = 18904 - #fffLasne M TE =
pastry shop next Paris most famous finance trading EZENTRBELE RS -

area and looks for a treat to serve to his Finance- ‘:Ewﬂ%ﬁ’]*/\ jZE«@E’]/J\EH@E
EBMITEC OV EREERET AR
treats. He decides to bring a fresh look to this little %E’J% AR |

| FINANCIER
Ee-1™



FINGER FOOD —[/\iZ

RECEPTION CANAPES == /&

sz

AMUSE BOUCHE BELLEVILLE

EEAIV/NE
ASSORTED SAVORY CANAPES
HIBFHAS/NE

Quinoa and lentil cakes, yellow carrot purée, carrot slice,
soya bean.

RERIH EBRED  LABEER 52

Rosemary cakes, spinach cream, goat cheese and walnut
cream.

BURISIHERE  SESm W2 T MM -

Buckwheat cakes, toasted buckwheat, citrus cream, smoked
salmon and lemon peel.

B

SEH - BELX  HEDH  E=XBNEEK -

Choux, pumpkin seed, pea and lentil hummus, carrot
preparation, pea hummus.

BX - BT - RENRIEREISNAES  RERESR -

3\ 179 [T 4flavorsx 12 pes 55 3 hrs J\% 4°C

AMUSE BOUCHE RIVOLI
BAXMZENE

ASSORTED SAVORY CANAPES
HIRFHB /B

Tomato mozzarella and pesto mini croque.
BINBHERZ TN EFREXIROES -
Artichoke and spinach cream rosti.
SRS Y RZ R -

Butternut squash mini cake.

EAk R INER R EHE -

Comte bechamel gougere.

AR /s -

2 16 g 77 4flavors x 12 pes 3 3 hrs & 4°C
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RECEPTION CANAPES == /&2

# 000035 M Traiteurde Paris

—

PRESTIGE CANAPES
AT/ VERY
ASSORTED SAVORY CANAPES
MRS /B

Black breads, pepper tapenade,

involtini and chives
FEPMEBABRERES
Club Sandwich

N =BFA

Cakes with olives, goat cheese

cream and marinated tomato
FREZ TARMEF A
18/t

Plain bread, apple jelly and
Comte cheese

B ERENEFAR S -

Gingerbread blinis with
Roquefort cream, pear and
pistachio powder

ET MY AR ERER
BB/

TRADITION CANAPES
B ATV iR
ASSORTED SAVORY CANAPES
HIBFABR

Onion cake, smoked duck
breast with bitter orange.
FEE - BREERN
Tomato financier cake, cream
of goat's cheese, marinated
tomato and chives.

BEMEBEEER - WFNZ

TRE - BEMRIER
Rye bread, chicken rillettes
with mustard, white bread,
paprika.

RO - FIAREAE -
ENDIWSEE|

Blinis, horseradish and lemon

cream, marinated anchovy, pink

peppercorn, dill.
RERATRREN - AR ~ 1818
gy - EEER - AIEAM
KRE®

Swedish breads with crab, citrus
cream and dill

BR - HEZENSELR
i i)

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

ERRERRE =R
Gingerbread crumble, foie gras
and mango chutney

B EREMRERRE
Poppy seeds blini, lemon cream,
cucumber and trout eggs
B - FNAEE R
IREEEEFEF5R BN

_—

3\ 10g [T 9 flavors x 6 pes
% 3hrs JE 4°C

Nordic bread, soft crab, avocado
mousse, lemon zest.

BREE - WRRE - 4HR
R RIERE

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

EWEREz - IR AR ET
RRE

Pepper cake, shellfish-flavoured
cream, marinated crayfish.
ERIREH - IR )
REIR

Blinis, lemon cream, smoked
salmon, spice mix.
HEBHRRREY - 2R - E
BE=VARREER

_—
1B, 10g CTJ 9 flavors x 6 pcs
3—*%: 3hrs Jj 4°C

- 51 -
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VEGETARIAN CANAPES =& /)\&

VEGETARIAN GANAPES

RE/NERS
ASSORTED SAVORY CANAPES
HMiRRB /R

Burgers, coriander-yuzu cream,

sugarsnap peas, grilled seasame seeds, teriyaki sauce.
B ZEMTFE W T AXREE
Vegetable club sandwiches

(green bread, vegetables, multrigrain bread).
BRAD=OABED - #% - SRE)
Onions cakes, mascarpone,

walnuts, cranberries.

RSN BANEZ L - &tk NE
Tomato financiers, ricotta

cream, mozarella cheese ball, marinated tomato.
EMEREENR  BEANSSEL LRE - K4FZ DRMBEHEM
Blinis, pepper cream, roaster

peppers.

REERTFREN AR ANE BRI
Spinach cakes, mascarpone

cream, broad beans, sugarsnap peas.
EHRER  BEANBZIEE BT #He

Z]Og [ "6ﬂavorsx9pcs % 3hrs «& 4°C

VEGETARIAN MINI QUICHES
HKIDENRBE]
ASSORTED SAVORY CANAPES
HIBHB /B

Mini quiches with goat cheese,
spinach and almonds.

EMT T ERENELCEER
Mini quiches with broccoli and
emmental cheese.
AL SCET T REH

Mini quiches with green asparagus
and coriander.

BEEEXREM

Mini quiches with cherry tomato
and mozzarella cheese.
BHEMKFZLRER

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

NE L& 7 F B AN B NRER

[3\ 11g [T) 3 trays of 5 pes x 5 flavors H 170°C [E 20-25 min

Can be heated with the mould
AU BIEAME




DISGOVER A WIDE ARRAY OF RETAIL PRODUCTS GREATED
BY GHEFS FOR HASSLE-FREE HOME GOOKING!

EANARAERHNEZTEE®

mMmEHNBEIARANEN



WRITE DOWN WHAT YOU LIKE!

SEMNAEHNEmIE !
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“solution

CONTACT US Bét &1

HONG KONG & MACAU MAINLAND CHINA TAIWAN AREA

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

&8/ 8PS hEIARE o

Q3 (+852) 2407.8840 S (+86) 755.8220.6099 Q (+886) 02.2750.6612
Q3 (+852) 2407.8992 ™ southchina-info@fbsolution.com.cn ™ admintw@fbsolution.com.tw
™ orders@fbsolution.hk FBSolutionE S ERARS

For Enquiries & Order Placement:

EHRTE

©® (+852) 5241.2883

in} f |%]0



