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THE SMART SOLUTION
FOR PROFESSIONALS
AABIERBHEL X

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 Kang, 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 collabarating with brands
wha share this demand for excellence, in constant creation of
new recipes,

You want your guests to remember your cuising, and we are
here to help you make it happen.

Founding-Chairman,
opened the first
restaurant
northwestern France.

Mr Louis Le Duff
French casual-food
"Brioche Dorée”
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BEESEMESNLERRE BENE

in 1976 in

expansion of this concept and driven
by his passion of sharing French food
worldwide, Mr. Le Duff created many
restaurants, bakeries and brands for Chefs
and professionals. Thanks to his vision and
determination, the group now has more than
1,550 restaurants and bakeries worldwide,
operates on the 5 continents and employs
over 30,000 food lovers around the world.
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OUR SELECTED PARTNERS
H MRS EOKH

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
D 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,
KNOW-HOW %ﬁ& naturally occurring colouring, aroma and texture-enhancing properties.

DA ® sE Bridor de France RESMEARM ZEALHHFAK - EHONE

EEN-—FNREEMARANER —EURFEERESHE
B - 30477 - BridorEA—R XN EEETR PO EW BOIEE S HE
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LABEL EABridorBHMNALES I - PR ANEEARRENEER
BRIDOR #- hEBLEEESANEMOSELNAARIRS SRS

| MORMATR - RABE  RASEEBES -

Trsi 3 Pari At Traiteur de Paris, people are the heart of the business. Everyone involved is
raiteurde Paris 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.

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

TETraiteur de Paris - AREFENEZL - SEEDPNSEAST ISR - 2
DEAEEESRENREY - PN FEMEEREENES -
EOEMERT  MEELXZEEZEEHER ( SINEESFH ) = E
B EMREEMER - WGuerandeBEE#E - RoussillonZsH# - Sicilian
EiEgiBourbonEEZE - T EFERE T oERME - F2EHEE2
FT5EM -




YOUR SATISFAGTION, OUR PRIORITY!

ZPE

OUR COMMITMENTS:

TASTE / CONVENIENGE / SUSTAINABILITY
MR TE/ 75/ TR

Since day-1, we have placed customer satisfaction as our tE—Xi  REREEEREEFRRMAOEN -
prior concern. All the products we bring you have been PR IR RV TS & fn AR AR e B AP RO B B A O 36
tasted and selected by our teams, we introduce them # - APETHGE - AARRSEBHAEREMmE
only when judged good enough to meet your standards. T - BRRRE N B RS RO PR - WAES AN S MR
Driven by this commitment, we demand our partners to HARRER - MRERHN - mERER -

create distinctive and memorable recipes, both simple HRFARAEREE - 2F AROEMMEEHNEE
and time-saving for you. Our partners must successfully B 7B R ARG - o - BEnEEdE
combine know-how with large-scale production, tradition ECUEERENERE BREETLIRVHER
with innovation, quality with profitability. FERKER -

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.

'f\:r
f ‘ EAN SANCE
2 o LABEL FRANZS (ENOTRE
K BRIDOR G | :

% SGY

international
_ i Ploisin.
] di
- AR o® TERROIR
BR( 4, el -4 pr g
5 Nw &




13 YEARS SUPPORTING CHEFS

AGROSS GREATER GHINA
155 2R ¥R o 2= it [& BT Bl A9 2+
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partners supporting you daily /| cities delivered in total

g ~ held F&Breakfast events in 2020 rﬁ L) offices across Greater China
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VIENNESE PASTRIES
AE T AN BR B

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.

B HE RIS B e E O RAF - 8
mE ORMAABENRERER - FIARE
MAMBEN/) R - ERFESEBERD R
B IERABARAERMESORNELE
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“Delivered preproved and eqq warhed,
/'M ready to bake, Lo your [
"W FPY - TR EERER




VIENNESE PASTRIES & th 4h BR =4

FINE BUTTER CROISSANTS 1%

A.0.P. BUTTER CROISSANT
A.0.P. 4Bk

Puff pastry dough, A.O.P butter from
France.
BF R HEIE - EEMEREE AOP
&8 -

CROISSANT “ECLAT DU
TERROIR”

F-EBEx

Puff pastry dough, pure fine butter.
BRI - ffEBESH

CREAMY CROISSANT
4k

Puff pastry dough, pure fine butter
with a touch of skimmed milk.
ERET SIS - IEEESE - &
B -

4 A A B

FINE BUTTER CROISSANT
“ECLAT DU TERROIR™

Puff pastry dough, pure fine butter,
with a final note of caramel.
BREZEEHE - SEEESHILE
BEREER -

=

CROISSANT - LES SAVOUREUX
LEER - FENLZRS

Puff pastry dough, rich in pure fine
butter.
BRGZHENE - EReVMEER SN -

CROISSANT - LES CLASSIQUES

Classic recipe of puff pastry dough
and pure fine butter.

FHEF A7 EHAE - ALIE B mAYE
BT BA -

V4

ERROIR"

NE BUTTER CROISSENTSERNDU T
LK AR




VIENNESE PASTRIES #& th 4 BR2h

FINE BUTTER CROISSANTS {2 E4-)B4-=ER

#a04d0f
lode

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

A.0.P A=A (
Puff pastry dough, AOP butter.
ERFS 708 - AOPE3H -

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

B EZEENE - SEIEBR4E - B
i AeEEEEEE -

949 L[] 138 & 2hrs

“SMILE” CROISSANT
“ECLAT DU TERROIR™
BRE4 AR

Puff pastry dough, pure fine butter.
B EZEEE - AEEEESE -

CROISSANT (NEED PROOFING)
SRR (FERE)

Puff pastry dough, pure fine butter.
BfpZ3EME - WEEERSHE -

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

R EAE - MEIEEEAE - BhE
FR  BERIERERE -




VIENNESE PASTRIES #& th 4 BR2h

FINE BUTTER CROISSANTS 1

MULTIGRAIN CROISSANT
SRFEER

Puff pastry dough, pure fine butter,
sunflower seeds 1.8%, brown flax seeds
1%, poppy seeds 0.6%, wheat bran.
BREZAEHE - SEIEEEFH - 32
TEit 1.8% - IREBEEMIT 1% -
BFT 0.6%MNEE -

2 709 [ 70 < 45-60 min

) 165170°C [ 16-17 min

COCOA AND HAZELNUT
FILLING CROISSANT

KENETFFER

Pure fine butter, cocoa filling and topping.

REIEAH, REDTRFIL -

—
&\ 90g [T 44 4% 30 min

& 165-170°C [=]17-18 min

CHEESE CROISSANT

Z 4 Ak

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

BREZENE - Z3EZ L - B
ZLHIMNE -

] 90g L1} 60 ‘- 30 min

& 165-170°C =) 17-18 min

4 37459 o
b L

.= e -

-—_,-ﬁ- -

"'&._in o o

COUNTRY STYLE CROISSANT
A & IR 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).

FERE - G - /VERIAEE
SHifs - RSET (355 - ek
TR ) - EBE - INERTF
Borl ( BERE - IREMSEEMT )

0g 03070 % 30min

& 180°C _ 14-16 min

COCOA AND HAZELNUT
FILLING CROISSANT

K NEFHBE

Pure fine butter, cocoa filling and topping.

RIS, REDRTF I -

B\ 700 [T 56 <% 30 min

S

& 165-170°C _.]:1.?-153 min

—"
-—-.a-

CROISSANT - LES SAVOUREUX
BB - FERLZS

PIERRE HERME ALMOND & PISTACHID FILLED GROISSANT

ERRE HERME 25— R0\ 2R - Fa R



VIENNESE PASTRIES & th 4 BRSS

FINE BUTTER CROISSANTS {2 E4-)B4-=ER

HOW WOULD YOU SERVEIT?
fREMEERE?




VIENNESE PASTRIES % 11 40 R &4

FINE BUTTER SPECIALITY PASTRIES 12 4=t 48 th 4 8 BRRA

and cocoa.
BREEE - EEESH - Bk
SENE -

CREAMY PAIN AU CHOCOLAT
K DER

Puff pastry dough, pure fine butter
with a touch of skimmed milk.
BR7EEME - MEEERAE - E0E
o BERENE -

MAXI CHOCOLATE FINGER
AR AR

Puff pastry dough, pure fine

butter with the sweet taste

of confectioners custard and
chocolate chips.
BREZZmiE - st EESSH - BEL
ST EMESNERBIEHE -

CHOCOLATE TWIST
Ken B AUER

Puff pastry dough, pure fine butter
with sweet taste of confectioner's
custard and chocolate chips.
R - MERESH - Bo b
E+REMELTHE

#3101 PAIN AU CHOCOLAT PAIN AU CHOCOLAT
=Wl “ECLAT DU TERROIR™
Puff pastry dough, pure fine butter S 5 jj E*

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

R IEEESE - kE
KA - FREBE R -

CUSTARD CREAM DANISH
=T =RERER

Puff pastry dough, pure fine butter
with custard cream filling.
BRE7IEME - EEE4m - KL
LT -

MAXI APPLE AND GINNAMON
FINGER

RIER B

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

BRESEIAE - fEEBESR - BBk
SEELFREEMBERE -

CRANBERRY TWIST

AL S HAER

Puff pastry dough, pure fine butter
with cranberry filling.
ERf30fE - @EEsE4m - kL
AIEES -



VIENNESE PASTRIES 4 th 4R BRRA

FINE BUTTER SPECIALITY PASTRIES 12

APPLE TURNOVER - LES
SAVOUREUX

-] f 2 A)
7EN

Puff pastry dough, rich fine butter
with melting soft apple filling.
EREIEENE - RAMEE S - B
EEERAORBMIERE -

105g [ 50 <% 30 min
RAISINS SWIRL - LES
SAVOUREUX
T =N.Z5

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

BRI REE  MBIEEESE - Mtk
HERIRTEEEE -

T 96 g 7 66 S 30-45 min
) 165-170°C [5] 16-18 min
RAISIN SWIRL
’FIUBER

Puff pastry dough, pure fine butter
with raisin.

BRI EEE - MEEEE - MLk
RFEzE -

110g [ 60 <= 30-45 min

165-170°C | 19-20 min

S A HAE T AN B AR

APPLE CHUNKS TURNOVER -
LES SAVOUREUX

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

BREEE GEEEsEs kL
EERTERMEE -

CINNAMON SWIRL
EHBER

Puff pastry dough, pure fine butter
with cinnamon.
BREZUENE s EEESH - ML
TAEE -

100g [ 60 <# 30-45min

165-170°C || 16-18 min




VIENNESE PASTRIES & th 4 8K =4

SPECIALITY PASTRIES “PIERRE HERME PARIS™ “PIERRE HERME PARIS™ % t1 4k 455 &5 BR R4

BRIDAR o T R e ; . BRIDOR

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

FEUNE - TIEESE - Eih
HEE - MNECHELER -

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

FEENE - fmIERESH - E
i aE - MMECMERE
B -

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

HEBUNE - TIEESH - E
MEHE - AEERENSE
A -

A prestigious collaboration RIEHENSIE
Bridor and Pierre Hermé Paris have come up with Bridor #l Pierre Herme Par'is F] .'; f E
an unigue and creative collection of exceptional
Viennese pastries. Pierre Herme dubbed the «Picasso
of Pastry» has brought taste, sensations and
PIERRE HERME modernity to pastry-making.

PARIS

; - = : A~ AR
Ihese Viennese Pastries are made with butter from PR 222
. . . 1 “h EH =

Brittany, French wheat and more exceptional raw

materials to retain a deliciouss and prime puff pastry.

£RRE nls nmu’ i "



VIENNESE PASTRIES #& th 4 BR2h

FINE BUTTER MINI PASTRIES

=8

MINI CROISSANT
ARG ER

Puff pastry dough, pure fine butter.
B EZHEHE - AEEEESE -

3-14 min

MINI CROISSANT - LES
BlﬁSSIOUES _

Classic recipe of puff pastry dough
and pure fine butter.

HEfsZEEE - MIEERSRN
REREC R A -

MINI DANISH CUSTARD CREAM
HKIRETBES

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

BRRZEEME - MEREsh - ik
ELTEE -

)-45 min

5 RN R A4

MINI CROISSANT - LES
IRH[SISTIBLES

Puff pastry dough pure fi fne butter
with unique recipe of milk and cream
added to intense flavour.

BREEEE - MEIEEEAE - A
RS RENEDMRELES -

UL 3-14 min

MINI PAIN AU CHOCOLAT
HARRH NE

Puff pastry dough, pure fine butter.
BREAEHE - SIEEwE - &
EREHEE -

—
Tl 260 =3% 15 mir
26U A 1amin

3 13 min

MINI PAIN AU CHOCOLAT -
LES [’[ﬁSSIUUES

Sile (o A

Classic recipe of puff pastry dough,
pure fine butter and cocoa.

FHEF R - MEEESH -
RTINS TR -

250 <= 30-45min

MINI APPLE leRNI]‘o‘EH
TR R R B

MINT PAIN'A AT - LES CLASSIQUES

MIRERENE - fEHEZ

MINI CROISSANT - LES IRRESISTIBLES
HIREFBER - 10825



VIENNESE PASTRIES & th 4 BR S

FINE BUTTER MINI PASTRIES {225 4=l aR R 48

1 ANERRA

MINI MANGO LATTICE
ZEYRTERER

Puff pastry dough, pure fine butter
with mango filling.

BREZiE - MIEEESH - BBLE
TERE -

MINI STRAWBERRY LATTICE
AR T Z 1R IER

Puff pastry dough, pure fine butter

with strawberry filling.

BAEIEEE - #fEEESH - Bo kb
ZNEFLEE -

MINI RAISIN SWIRL

HARIE L e B ER

Puff pastry dough, pure fine butter
with raisin.

B - MIEEES Y - & b
REFEH -

MINI GINNAMON SWIRL
ERAR T 42 58 BR

Puff pastry dough, pure fine butter
with cinnamon.

Bf73EME - MEEER4m - i b

THEEA -

MINI CHERRY LATTICE
PRARIER Ik BA

Puff pastry dough, pure fine butter
with cherry filling.

BREZHONE - IEEESH - L
PRS-

MINI APPLE TATIN LATTICE
KIRBERER

Puff pastry dough, pure fine butter
with apple filling.

BARZMEE - EEESH - B kb
BESRER -

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

creamy custard.

BREYEERE - SEEE @SR - &

ERAHENREFERS IR

LLE

MINI APPLE TURNOVER
RS R H AR ER

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

BRR7EEME - @EEESm - KL
REA -



VIENNESE PASTRIES % th 4 BR %4

FINE BUTTER MINI PASTRIES 1258 4 R VR 48 th AR ERBE

"

MINI CHOCOLATE TWIST

SRS NIBRER. o

MINI CRANBERRY TWIST
IARAT S AR

MINI DANISH CUSTARD CREAM
HIREL=RE

MINI CINNAMON SWIRL
IR RS

# 36814

#31701

MINI PRALINE FINGER
RIRRAZ MR

Puff pastry dough, pure fine butter
with praline fillling.
BRATMENE - sIEEESE - Bk
TG -

MINI TRIANGLE WITH

VANILLA CUSTARD CREAM
HREBRESLTE
—ARK

Puff pastry dough, pure fine butter
with custard cream filling.
Biezaiil - sEERSH - Bk
BT -

MINI GHOGOLATE TWIST
ZRIRK T NHAER

Puff pastry dough, pure fine butter
with chocolate.

AR - EEEESH - Bk
KENEE -

MINI CRANBERRY TWIST
BRARAT SR AR

Puff pastry dough, pure fine butter
with cranberry.

BRpiEiE - EERE4m - KL
#IEGE -




VIENNESE PASTRIES #& th 4 BR2h

FAT BLEND PASTRIES B &4 Ak th4

MINI FAT BLEND CROISSANT
=t b ffan=li
Recipe of puff pastry dough with
blend mixture of margarine and

butter.
BREZiEiE - BEES S B -

30-45 min

170-175°C || 13-14 min

MINI FAT BLEND PAIN AU
CHDB[ILM

Recipe of puff pastry dough Wlth
coca, blend mixture of margarine

and butter.

BReZ2EHE - SR 068, BHEES

HmElR -

2 28g [ 260 <% 30-45min
65-170°C | 1517 min

FAT BLEND EHDISS&NT

o= SH A FEif
Recipe of puff pastry dough with
blend mixture of margarine and

J7%

butter.
FEEE  BERSS M -
7 64 & 30-45min
65-170°C [ 1517 min
Why choosing our fat blend?  B{tEEEFAFEMMESSH?
After many years of research, we #8382 F 05T - ]Z-IG{F% %E
have selected a fat blend with THABHEHENES
FAT BLEND CROISSANT particular properties: a melting ] : {254 815K D;—F;IH%FEM
[NEEI] PHDDFING] point similar to butter, resulting 44 1f 2 4 35 BB A0 % K7 g R4
\ T in lamination with beautiful HFEZ -

- = ; layers and a light buttery taste. 2% M {8 2 2F 3 % 5 JJ
Rempe of puff pastry dough with QOur fat blend range is a mixture Tﬁ : 10% ;Xlﬂt':htfl REPO i
blend mixture of margarine and of10% French butter RSPO 8 A AR A S
kg certified paim ol coconut ( PTAFEUCEYIRET) -
BESZIEM - BB AREA - ; P :
4ids oil, and rapeseed oil (all non-

. hydrogenated plant fats).
&\ 80g [[J150 & 2hrs
) 175-180°C | 16-17 min




VIENNESE PASTRIES % t11 40 R4

FINE BUTTER SAVOURIES {555 4= i i 25

THE LAUGHING COW * HAM AND CHEESE LATTICE
LHEFSEI“WICF KBEZ T BR

Puff pastry dough, ham, emmental
and bechamel.

ERRZIENE - KRR - Z3GEZE

=~ 1%

Puff pastry dough, fine butter, The
Laughing Cow Cheese spread.

B - B - E + . &5t
ﬁ:’: ® ]
[PAPER BAG ON DEMAND)] 2
BIG PIZZA TWIST BIG ONION CHEESE TWIST
- R ER gy

Puff pastry dough, onion, emmental

Puff pastry dough, tomatoes,
cheese, black and white sesame

emmental cheese, mushrooms and

black olives, flaxseeds topping. seeds}.l . e
BN - BR  TESL BREHEA R - RIEZ L
Wi - BEE - SRR - | IR

THE LAUGHING COW %”%f‘:H%i |

Inorder to 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 Br|dor||ﬁ?‘1ﬂ’i
Bridor's puff pastry with the rich, melting fiz[= ?‘zq’;‘l_.l{s-F.-El
texture of The Laughing Cow® cheese.

The Laughing Cow® is an instantly

recognizable global brand that's been '
A0« =

on the market for over a century. 10 Qf' i} ‘Lr 2
million portions are sold every day in 100084 + E
130 countries, and it is ranked as the + 5 ch gk

7th cheese brand globally in sales. It has 4T 3 |
gained notoriety in Asian markets like
Japan, Korea and Vietnam because of
its indulgent, creamy taste and iconic red

laughing cow logo.

-'xuu oo IIrTJ 5 P

- 90 -



VIENNESE PASTRIES & th 4h BR =4

FINE BUTTER SAVOURIES 122 25 4 f e &5

0LD CODE
/-’ = e

TOMATO OLIVE LATTICE
= i A ER

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

BRR77EHE - w0l - s
EEnNENSL -

LEEK PARMESAN LATTICE
ERER

Puff pastry dough, leek, parmesan
and pepper bechamel filling.
BiEZiEiE - 8 BERE=Z
+ &5t -

MINI PIZZA SWIRL
RRARSE BB BR

Puff pastry dough, tomato,
emmental cheese and mushrooms.

BREZMIME - Bhn - EEF S

MINI CHEESE EXTRAVAGANT

Puff pastry dough, emmental cheese
filling, crunchy emmental topping.
FENEEE  Z3ET L+
B DIEREE 2 HERE

0LD CODE

"l

SPINACH FETA LATTICE

S S AR

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

BREZIEE - EREMEWET
FENFENZEL -

HAM AND CHEESE SWIRL
KR 1A ER
Puff pastry dough, ham and
emmental cheese.

BREZHEGE - KRR - TIEZ
:t @

MINI CHEESE SWIRL
#ARZ 1 e ER

Puff pastry dough, emmental cheese
filling.

BRpZi0fE - = EE T -

- 91 -



BREADS
2 5]

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.

MW RS TR M BEFEEAL
E’E%I D TN 2 ARE IS B =308 J5 0090wk
5 o

PREfEIE 2 FEAZREN R - BEFE

KB s BE 8\’ DU R B R AR BLR - T 1

REESEFTRENHE - BEREEE

HEUE - ReEEBMALL - EEES

E%’ﬁéﬂk R - ERBOEBNR 7
|F4 -

The: partly-baked
16 ta 20 minutes

"EREERINATER 15 £ 20 sEAITER "




BREADS %i &

INDIVIDUAL BREADS — A fH%E €

MINI BAGUETTE FINEDOR
RPEMEED
Wheat flour.

NS -

CEREALS ROLL “CAMPAGNE™

ZRAE (8)

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

INEEERRG - /) EEEARE AR AE A Rt
YI(ER - SRB IR FESF )

EPI FINEDOR
TER®EE

Wheat flour.
IR -

GREEN OLIVE TRIANGLE BREAD
SHEe

Wheat Flour, Green Olives and

Extra Virgin Olive Oil.

AN R - R A AR R
15m -

fee .- #i 7

CHEF BAKER'S TIPS FOR YOUR
INDIVIDUAL BREAD ROLL BAKING
e RYE BREAD
s %%@ To optimize bread roll baking, our BRIDOR Chef Bakers recommend
Rye Flour, Wheat Flour and Wheat youte:
Sourdough.
BWEEN - /EERFERE MINIMUM FAN SPEED IN A
A - CONVECTION OVEN
- SET UP HIGHEST HUMIDITY LEVEL
DURING BAKING
Chef Bakers&1&
RENEFAXKEZE S Tips
MINI BAGUETTE WITH EZ /B BFHEES ? RMHBRIDOR Chef Bakersi /s
BLACK OLIVES FINEDOR BT
RMEREE

Wheat Flour, Black Olives and
Durum-Wheat Semolina.
NEET - BEEAEENE

- FERURLIEE

- PHEERIEEERE
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BREADS %i &2

INDIVIDUAL BREADS — A fH%E €

FIG ROLL
H{LRE

Wheat and rye flours, dried figs.
INEEENG - IREEEND - WTER

TRADITIONAL ROLL
E5EE
Wheat flour.

INBEEER -

RUSTIC SQUARE ROLL
AR IR A E

Wheat & rye flours.
NIRRT TR -

TRADITIONAL ROLL
BRZEE

RUSTIC SQUARE ROLL
4T R T AE

- 04 -



BREADS ZE&

INDIVIDUAL BREADS — A fH%E €

SWEET POTATO CURRY BREAD
ROLL

N e 25
Sourdough, sweet potato purée,
flaxseed, curry seasoning.

BEMEEE - WEE - AR - mnE
AR -

ONION BEET ROOT
BREAD ROLL

BRIDOR

Sourdough, red beet root juice, whole
oats groats, purple carrot juice.
BEEEE - IR - 2ERE
& EHEE -

OLIVE HAZELNUTYUZU
BREAD ROLL

MINI CIABATIA ROLL

Unbleached enriched flour, water,
sea salt, yeast, malted barley flour.

ErpyEa i - K - BE -

Sourdough, hazelnuts, olives

(kalamata & green), yuzu puree. : )
MEE - BT - E5E (EUR Eﬂ REEHR
EMES) mrE -

= :_ 7cm V35 ] _' 200

i 190°C 5 min
SOURDOUGH

100%p FULLY

BAKED BREAD l l

BOULANGERIE
/aj&jan/déx

Redefining the art of baking, creativity and innovation of haute cuisine. %? Ak F Ki,ﬁ, Téﬁ'H* it -E'ﬁf’r'j . ? SMEIRT - FEHIEE R
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 iy i N sacEn e
; 3 T ; thEIFT N E B E E=aE SR

innovative products from nourishing ingredients that engage all five iy o .
senses. Enjoy the creativity and innovation of haute cuisine presenting. RIAIPMARBNEE « 2

ONION BEET ROOT BREAD ROLL
FERAT IR

SWEET POTATO CURRY BREAD ROLL
0 NS 25 =5 5 B



BREADS % &2

100%o FULLY BAKED BREADS 100% = 4t fS%E &l

BRIOCHE SOFT BREAD PLAIN SOFT STICK
HwmmERESE ATV EE BE
Wheat flour. _ Wheat flour.
INEEERS - : INEEUEYG -

100%s FULLY ; ’
100%o FULLY
BAKED BREAD BAKED BREAD

4 60ROBR sl BRIOGHE ROLL # 80029 PRESLIGED PLAIN BURGER BUN
HFBRYY A S MIREE
. Wheat Flour, Canola Oi
B s 15 e

100% FuLLy [
BAKED BAEAD [

# 37393

B’BREAK 2 OLIVES & ROSEMARY B’BREAK CHORIZO
B'BREAK:E; 18 35 358 35 5|28 B'BREAKTE 3 F & B5 28 E11K

@ﬂ%(% \ %ﬁﬂﬁﬁ) . Beeclz-wood smoke chorizo, olive oil,
- ' paprika.
AT ER - #MEHMARiG -

Green and black olives, olive oil.

W - RS -

=<0 100% FULLY - <5 45 min & 180°C 2 min
BARED BRAEAD




BREADS ZE&

SANDWICH BREADS —3Z

ONION BEET SANDWICH BREAD SWEET POTATO CURRY

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

BEEEE - IR - 2ERE

& EHEE -

Sourdough, sweet potato purée,
flaxseed, curry seasoning.

EIEE - EHE - M

EETR
OLIVE HAZELNUTYUZU SO MOELLEUX PLAIN
SANDWICH BREAD [FIRER B
Ty 7 | Wheat flour.
e INEFERYS -
Sourdough, hazelnuts, olives 3 ==
(kalamata & green), yuzu puree, o
MEE 37 W% (FURE m
ge) -wrE- \if 18 5-;
PLAIN CIABATTA BREAD GREEN OLIVE CIABATTA
WITH OLIVE OIL BREAD
SRR E SHEEAFE
Wheat flour and extra virgin olive oil Wheat flour, green olives, extra
(2%). virgin olive oil.
VR AR AR AR (2%) - ;%;gi@#ﬁ - WA R
= A -

SADWICH BREAY




BREADS %i &

SANDWICH BREADS —>Za%EE)

BAGUETTINE SANDWICH

ER=3CAE

BAGUETTINE SANDWICH
AR =SOAE
Wheat flour.

INEEEY -

POPPY SEEDS BAGUETTINE
SANDWICH
ERIER =L
Wheat flour and poppy seeds
topping.

INEHERTFNREEE AT -

BAGUETTINE SANDWICH
CEREALES
REEEN=0aE
Wheat flour, wheat sourdough and
seeds (brown linen and malted
wheat flakes).
RN - VEREEEEN
(IREBEIRF] 2 NER) -

RYE & CEREALS HALF-
BAGUETTE

REFRIEN =X
p=y=

Wheat sourdough, rye flour, malted
barley flour and malted wheat flour.
NEREIEE - REWER - A
IR - NEETR -
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BREADS %i &

BAGUEITES >%=E&

THE PARISIAN BAGUETTE
EREEE
Wheat flour, wheat sourdough.

NEREER R NE RIS -

THE COUNTRYSIDE BAGUETTE
2EEREE

Wheat flour and rye flour.
INEEEI TR R -

THE FRENCH BAGUETTE
ZERES

Wheat flour.

INEEER -

CIABATTA BAGUETTE
BEAAREE

Wheat flour and sea salt.
INENSFBEE -

- 99 -
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FREDERIC LALOS

MOF BAKER AWARD - 1997 « JAE T 242 - 1997

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

His staying power and constant search for
perfection led him to work in several great
establishments, from Lendtre to the Hotel Matignon
(Official Residence of the French Prime Minister). In
his search for excellence, this inimitable craftman
has been able to bring a sense of nobility back to
French Baking, notably in making traditional loaves
fashionable once again. The new range of loaves
from Bridor in the "Frederic Lalos — Paris" range, is
generous and made for sharing.Their shapes might
be rustic and remind us of the breads of old, but
their flavour is resolutely modern and mild with a
slightly sweet taste.

Frederic Lalos & — {E% T {E 78 im 28 aa AN/ O\
GEaTENEEN  —EEENENR -

tEEm AN ETE  ERB20EEMEE 7
EETES - iR DEREERTEN
BEE M BEFE SR A T1E « #LenotreZ
Hotel Matignon - FHREESK S HAREE - 5
BRI FECEENESENRERD X
B ETE SRS EREOEFRRE
S o th#EBridorf B AT %51 " Frederic
Lalos - Paris, - PEEBOLHIRE - EEMN
FREEREEN  EBELFEERMER
MEEEH  ABTMNREA2ES - 4
NS S IR -

SN LEARN MORE ABOUT SOURDOUGH ONP. 31
N 7 AZEZAR/\EEEEEE P 3

3



BREADS ZE&

BIG BREADS X% €

MUESLI BREAD

ZRES

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

NEERYG - IREEEN - BER
BE BHCRMER(MIE -
EREMECH) -

BREAD WITH FIGS
FEICREE

Wheat and rye flour and dry figs.
(NG - REEFIRIER
EZ =

NATURAL
SOURDOUEH

RYE AND LEMON BREAD e
BEAEEE oein

Wheat & rye flours, candied lemon
and lemon peel.

NERBYG - REFER -
EREIEE -

MULTIGRAIN LOAF
ZRMIBEE

Wheat sourdough, wheat flour,
sesame seeds.

WNETEEE - EEY - ZmR
PR -

WHOLE WHEAT BREAD
=P8 )
Wheat flour, sourdough flour.

NEERRY - NVEREEEE -

NORDIC BREAD
1EER AR ZH £
Buckwheat, rye, malted wheat and
malted barley flours, 6-seed mix
(sunflower seeds, poppy seeds,
millet, white sesame, yellow flax,
brown flax).

BE - REER - EFERRA
BRI - 6IIESHT (21
i~ BEENF < /luR B - W
S3 R R SRR MRAT ) -

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 ftitle is taken so seriously that sporting
such a collar fraudulently is a crime punishable by jail-time.

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

HRIEEERINASFBEESEA LR
& MOFEEREROIEEFRXAE - BiE=
ExZEBEZEEENTE - sl AMeilleur
Ouvrier de France HEEE—EsEFEREZE
RITESE - EEESWENNYEE - DER
U ERILESRNEDETAT ESF R
RIE - 2NMOFRILEEFEERIZ] - BE
BEEFHFNERER - EBNENE
AhEEASEREEXNEENER -
WMALIE8IE - MOFTESEEEEENES
o ER AR EN G -

-3 -



BREADS ZE&

BIG BREADS X% €

BUCKWHEAT FLOUR BREAD
BEE
Wheat flour, buckwheat sourdough.

INEEG I E R -

BREAD WITH NUTS
BRES

Wheat & rye flours, wheat
sourdough, nuts.

RN - IREREND - VEERE
HEMER -

BATARD BREAD
=)
Wheat flour, wheat sourdough.

NERE - VEBREETEE -

CEREALS BREAD
AENEE

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

sesame, malt flour, yellow and
brown flax

INEERENG - /VERETEIENE o 12
HEETT - ZM - F5
9 WENIREERT -

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

R - NEMEEE - B
B EEE - 2108 - BF

1°C ] -
BIG PARISIAN BREAD P 1.0 | BIG POCHON BREAD
REREHED Gl ——  AFEEES
01D CoDE e 0LD CODE e four whesl ead usilest
g e — jpones NEEH - ERBEEEANE
\‘N’ﬁ 6-18 min § mir
BIG CEREALS BREAD ROSEMARY AND OLIVE DIL
ARYIEREE

FOCAGCIA

Wheat flour, herbs, olive oil and sea
salt, malt barley, flour, yeast.
N - BE - HiEE - B8
B AE - ERMWTES -

t - MEMIREIEMAT -

- 37 -



UNDERSTANDING THE SPEGIFIGITIES
0F SOURDOUGH

mu\n /J\mﬁaﬂiﬂ@m%ﬁﬂz

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.

RN T EZMBMARRRNEEREBE -
NEEBEER TR CAERERENE
BRI - BEREEMRANSE - EE%
B2 RN SR R ST RV NE R AR e K BE s
BAERBOEX - MIKENSBEEREIMm
BERENEE - BEREL - HeMEfEEs
RGHAESREMPNEND  BEEEZ
AEIE—/NEPBTR  LNEBEREESD
H -

RETHA®  BMEENIRE - ERET
RAEEAR—HE N MBS - B RER
BBMA—LERBRIT /N B RBEMNT
HENEE  NDREFEBRRRENERR

& VBRANT I XEE - S/ EME
MENZERZERNEE - ERUES 7
=AE BN - BREB|EEFE3/N T
Lh - SEUHREAUEEENKES IR
AR - ORI -

- 33 -



GLUTEN-FREE
AEZRE 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.

BEE-BEOE  IUE—LERUER
B o NE - RE  REFEE - O
MHRFNERPRE - W6 - 8z &
i - BIREE ) PRDUE KRBIZRER - FASE=IKE
EmENRBEERE —EEANHKE - /)
FEHBALOBERENER TR
ST E BRI BRE -

MV S FF A Bridor /N KR N VREERH R
R8Ny - LIRS — 2SN mBEER - —18
MOEHSRNERSGR  tDREHHESR
HHEPMHAEIBROBK -

Il



GLUTEN-FREE #BZXE 25

ﬂi?m" AN GLuTEN
LABEL |
BRIODR. \, VEGAN
4 35432

BRI IR

LEAN ‘
LABEL
SRIDOA. \ VEGAN
4 35430
aRiboR

235

LEAN
LABEL
BRIDDR

GLUTEN-FREE PLAIN ROLL

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

SEHD - BESRER Rl - BE -
2 a5g [T 50

)l Frozen: 1 min at 500W
Defrosted: 30 sec at S00W

{5 Frozen: 10 min at 160°C

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

GLUTEN-FREE SEED ROLL
B s
Brown rice flour and buckwheat,

HEK I -

2 45¢ [T 50

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

"E‘} Frozen: 10 min at 160°C

" Defrosted: 6 min at 160°C

Bake in individual plastic bag.

GLUTEN-FREE MADELEINE
IEEMERE

Brown rice flour, millet flour,
buckwheat,

TR - CRERAES -

B 30g 350

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

|___3= Frozen: 8 min at 160°C
Defrosted: 4/5 min at
160°C

Bake in individual plastic bag.

GLUTEN-FREE SWEET SMALL
BRIOCHE

MR HEmERES
Rice flour, millet flour, buckwheat.
EY R - BE -

% 509 [T] 50

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

‘j Frozen: 10 min at 160°C

— Defrosted: 6 min at 160°C

Bake in individual plastic bag.

GLUTEN-FREE CHOCOLATE FONDANT ALSO AVAILABLE ON P41
BRES R ES T N0 NSRS - AE41R
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SIDE DISHES
e

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

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

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

IR 7 BRARE AR FEERRE B A FERG
Sh - FPIEIERE F BER SN - MEARZEA
MBRE  FRAENEE -

FRENmEES  FIUBRMILUSREN
TRE ~ OB - FEERAVIBE M AR 15 B4
O ERBERNRERTHE - MERMNE
BECEAZHMNE ~ BIfEE - AT - Ik
BRI AE R - B f9R0 & A BB PR R R R E 4R

o - EHEFBBRBORAEGN - O
£ HEdr - Bin4E - LTHEAE
5EE -

HMAERHABTERABEL  EAISHT
FEHBRZLRZNERE - IUEMARGREM
MEBRIEAZAELRA - AN - mE
MATK - ERAFEABEBEICEZ L B
FENER -




SIDE DISHES #c3E

FINE CUT POTATO RECIPE #Ht))Fie =g

ﬁﬁ%{}[}f‘ﬂ!l GRATIN
BEIESE E

Broccoli, mozzarella, potato, garhc

eqq yolk, salt,

ARt BRE - A -E=-H-

] I'

&F;S* Cauhﬂowa mozzarella potato,
g i ' garlic, egg yolk, salt.
N S L8 MR - BHENST B
e s e g A% EK-H-

N —

Traiteurde Paris POTATO GRATIN

010 CoDE BE+RETES
Potatoes, cream, mozzarella, salt
_ _ad and garlic.
A Sy B8E - 2F . SHENSL
‘**&.\ ".' =
i 7 12

MUSHROOM FLAN

BB ELERD

Button mushrom, chive and flan mix.
B B BEMSY -

CAULIFLOWER GRATIN

NO ADDITIVES, NO PRESERVATIVES,

FENEER A—%@m
NO ARTIFICIAL COLORING OR FLAVORING, NO PALM OIL. AEHRME - 2

SAEBBER - ASiREH -
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DESSERTS
&H an

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.

Fft A Traiteur de Paris BIABHIES EEERLN
HEATEI - AN EAEXERESAEE
BEES TIRHEEMNEI -

FHEEERREARENRZERKBE Y
Traiteur de ParisiE = MEXHYER  LENEZRK
= — 2 F FJAlain Passard ¢ Traiteur de Paris#d
L REEEREFE=XRIRTFNEIMMEIE - %
FARmNLZEEN - MREEERNSHSR
B - (ERMEEEN—EL - Traiteur de Paris
HERHEFENEKIER S - BulgEERALRME
(=R=2 R

3



DESSERTS &H rim

INDIVIDUAL DESSERTS (COLD) — Af5EHm@m (2

# 000207 { Traiteurde Paris OPERA

B PR ERE

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

M EER A Joconde iz - MMEE
#him - 57%0] 0] f72%8] o]
KN EE RS ESR -

# 005565 [ TraiteurdeParis [N LT HITHIAL ) X
R &R ERER

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

EIREHE - BFETNERR -
[t S IR i e

Traiteur e Paris CHOCOLATE SLICE
Ko NOEiEEE
Chocolate Joconde biscuit,58%

cocoa chocolate crunch, chocolate
cream, 71% cocoa chocolate

mousse and chocolate icing.

F&HNJocondedHFz - 58%0]T]
ERAMA - ERNTE - 71%
ol al R NRE RARE SIER -

# 005569 M Traiteurde Paris CARAMEL DELIGHT
B RERS
Caramel crumble base, creamy
o T caramel, caramel mousse and
caramel sprinkles.
EREIREE - EREERE - BE
BHp - OBD EAmERRAL -
- OPERA
Tem T o I REBRE R
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DESSERTS #Hrmm
INDIVIDUAL DESSERTS (COLD) — Af5EHm@m (2

RED FRUITS CHARLOTTY
HMRE RS

Traiteur de Paris CAPPUGCINO # 004787 Wl Traiteur e Paris LEMON MERINGUE PIE
EUAMBESR R &% EREAH
Chocolate crumble base, coffee Italian meringue, lemon cream,
cream, milk mousse and cocoa mix of flaked almonds, orange-
powder. eh lemon zest and crumble biscuit base.
FENEHHE - MEETE - & » WAEG - EEBYH - FCR -
DFE &S A - BENEEEREEHE -

e ed | COCONUT&MANGD U RO | AED FRUITS CHARLOTTE
SHORTBREAD R B R
*EE%%%%ﬁﬁ Light raspberry mousse layered in

between genoise biscuits. Whole red
berries and red fruits decoration.
REABENM O BT BAE L
L FRREASTARFEM -

Coconut crumble base, light cottage
cheese and coconut mousse,
mango compote, grated coconut.
HFeiE - FEZ MR
Hy, =REE W7 -
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Traiteurde Paris

Traiteurde Paris

0LD CODE

# 004278

Traiteurde Paris

DESSERTS #Hrmm

INDIVIDUAL DESSERTS (WARM) — A 380 an (BR)

PANCAKE
ek

Egg, milk, cream cheese and flour.

44 BEEELCMER - B

& -
_—

CHOCOLATE FONDANT
EN=PAIVYN -

60% cocoa chocolate, egg, sugar,

low-fat cocoa powder, sunflower oil,

emulsifier and milk.
60%OOIkEH - BE - & -
ERESR T ks, ZETEH B, LB
AT -

| Frozen: 16 min at 180°C

CLASSIC CHEESECAKE
ARET TEE
Cinnamon crumble base, cream
cheese, cream, sugar, eggs and
lemaon.

AEHE - Bzt - BF -
¥ SR

# 006244

4 000186

Traiteur de Paris

Traiteurde Paris

Traiteurce Paris

APPLE TATIN TART
SRR fE 1R

Shortcrust pastry, caramelised
apples and caramel.

HETEREH - IR -

—_—
; 10cm /S\120¢g 16
180°C 1 10 min

1 min-1 min 30 sec at 1000W

GLUTEN-FREE CHOCOLATE

e
=T

sunflower oil, cocoa butter and milk.
58% FAEG - BE - B
TEaFH ~ O O AN -

PREMIUM GHEESECAKE
EREZTEK
Cinnamon crumble base, cream
cheese, cream, sugar, eggs and

lemon.
HEME - NEEt - BE -

:. ¢ cm 10 g |
¥ 4 hrs 1°(

1&“.--___. ,-'
_——
o R

- ——

S CHEESECAKE 48



GULINARY AID

e}

uEs

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!

HRHFZAEREFBNEBRAREREN
HE  HPTNERIAREMEHR 7 SEEZEN
REEBm - RIEM RSO ERERREHE
MAGRE -« BIENBEMEMRE—DE
%%? IRCREA —EIFRA - B -

EEMEEARENER ; mEREAE
atEﬂAﬁ RS EN - SRR
MEK -

"BNEEEAAT M RRE e R % — D SR

]



CULINARY AID 13247

PRE-LAMINATED PUFF PASTRY

DOUGH SHEETS
. R

Wheat flour, pure fine butter.

MEEESH

\\ s _ 3
= exn 39%x28cm | 300g L] 36

ZLERN

NS LaBeL [
BRIDORE N

|

LEAVENED CROISSANT DOUGH

A A B M
S—-— Wheat flour, pure fine butter.
’% AEBE
-_—
— ew 38x28cm [@ 500g L) 25

ZLE&N
NS LABEL
BRIDOR
e

Traiteur de Paris MINI BLINI

Ow CODE iﬁ_“:ﬁ\ﬁﬁ,ﬁﬁ%ﬁﬁﬁ
Wheat flour, sunflower oil, milk &
eggs.

T INERERRR - BRTERTE - SHIDAD
. ,&:‘;‘Q‘ BEE -
¢S dcm @ 45q 77 180
e 1hr 4 4°C
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FINGER FOOD

NIz

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

Z R - Traiteur De Paris EMAEHREZED
NEEBHFNESZ  WCEERBREES T+
A% # - Traiteur De Paris BB 5T KA
BIEMFERER « DIAHBIF RS - B HE
BHNERIEHAEZTS - MAEEIEH
RRER HNAEAEEFFEREERY « &
BRI 3% » Traiteur De Paris #5042 E
IR B - MR HE T AT R Z M
AT BiERERem
3 HHEESS - B THEEA 350 A - HEM
IR -~ FHEARM A BN IEBI B B R th B AR EIE
AEFR R EBIE#HERS - Traiteur De Paris 15
DEIFREm - A RURBIERD « 5148 R
NEABE -
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FINGER FOOD —[O/\iZ

TEA & COFFEE ACCOMPANIMENT 72 o0 sk 2%

# 000020 § Traiteurde Paris MINI CHEESECAKE

EIRZ T R]/E

Cinnamon biscuit base, cream
cheese, cream, sugar, eggs & lemon.
AENEE  SESt 3
BE . fE . ETHEE -

Traiteurde Paris MINI CANELE

ROl REER

Sugar, milk, rum and egg.
- Mt - BARE - EE -

MINI CHOCOLATE FONDANT
e SEP NN
60% cocoa chocolate, egg, sugar,
low-fat cocoa powder, sunflower oil,
emulsifier and milk.

60%T[ B[ - #E - #F -
EAS RS 1in, 27008, FLIER
4D -

CHOCOLATE FONDANT 4
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TEA & COFFEE ACCOMPANIMENT 72 o0 sk 2%

- P MACARONS Chacolate Mac:run
D¢ TR K NH/ERE
e = (6 ASSORTED FLAVOURS) Chocolate Gangche made with Passy
;% ‘EEE Cacao Barry, a Lenotre recipe &

Professional Chocolate from Ghana,
Tazania & Sao Tome, AOP Butter

Pistachio Macaron #ORTHEE 18 - AOP S5
BORBERE
Buttercream &Pistachio Paste
Caramel Macaron
AR
Camargue Sea Salt, Dulce De Leche
Lemon Macaron (a Lenotre Receipt)
=B E-EEE EHREBERE
AQP Buttercream with
Corsica Lemon . Vanilla Macaron
AOP BT BFAERE BEEESERE
Vanilla extract from Papua New
Guinea & Tahiti, AOP Butter
Raspberry Macaron Sy = 3
ﬁlﬁ;‘%-ﬁﬁé FEMMESEE - AOPEH
Raspberry Filling —
ABRE - 45N
12 1 fla X 16 pcs
4 hr 4°(
MACARONS
SUMMER FLAVOUR
FHrRESEROK
Coconut Macaron Apricot Macaron
7 HEaE EH/FE
Coconut whipped ganache with Apricot whipped ganache
coconut puree & shredded coconut BRE
HrzE - #s
Rose-flavoured Macaron
WREREE
Strawberry Macaron Rose-flavoured whipped
Strawberry whipped ganache WS
TGRS )
Blackcurrant Macaron 8\ 12q [T 6flavorsx 8
R FRHFERE '
Blackcurrant whipped ganache . )
EmTE e dhrs @ 4%

Orange blossom-flavoured Macaron
EESERE

Orange blossom-flavoured ganache
BAEHRE
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TEA & COFFEE ACCOMPANIMENT 72 o0 sk 2%

# 005984 W Traiteur e Paris

RIVE DROITE MACARONS
(6 ASSORTED FLAVOURS)
EREFE

Pistachio Macaron
RLREFERE

Pistachio paste and spirulina extract
B/ RAE AR e

Lemon Macaron

RSB RE

Butter and lemon juice
WS EEE

Raspberry Macaron
k=305 ]

Raspberry

RIVE GAUCHE MACARONS
(6 ASSORTED FLAVOURS)
FREMBEORK

Mango and Passion fruit Macaron
BTHIBRBFEE

Butter, mango puree and plain
passion fruit puree

4 - ERENHERSE

Chocolate Macaron

KA DR

Dark chocolate and cocoa powder
EEE Pk IR

Praline Macaron

RICHEF/FE

Almond and hazelnut
T FET

RASPBERRY MACARON
AR=3 S

Raspberry
s

Chocolate Macaron

K NEREE

Dark chocolate coating and cocoa
powder

=Gy = i

Sea Salt Caramel Macaron
BEERSRE
Dark chocolate coating and plain

caramel
ERAEENER

Vanilla Macaron

EREEHFFRE
Vanilla seeds and vanilla extract
EREFNEEZEE

Strawberry Macaron
TZERHFRE
Strawberry flavoured preparation
T2IEFE

Coffee Macaron
il F55R ST
Coffee extract

MEE - =B - 5

Coconut Macaron
i+ 5~ &E
Coconut puree

-2 - HRAD - MREs
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ASSORTED PETITS FOURS S==U/)\&H 53

47 000135 W Traiteurde Paris

%
-

._ o r.

PROTECTION
LD

INC.
PROTECTION
LD

SAINT-GERMAIN

PETITS FOURS
EREHEPI/)\EHRA
ASSORTED PETITS FOURS
sanE /BB

Strawberry slice with
Joconde biscuit, strawberry
jelly, buttercream &
strawberry compote
TZEHE (Joconded#
% TZBEEE- 2
FETEES

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

SELCRHERE - EZED

o EETE A

Triple chocolate squares.

FEN=EWE

HAUTE COUTURE PETITS
FOURS
SR EFET VB RS

ASSORTED PETITS FOURS
Hn AU/ EHRA

Monts Blancs (hazelnut
financier, chestnut cream
and whipped mascarpone
cream).

HEEE (R FERE - EF
HEfNEAFNRZLEE)
Choux Praline (praline cream,
slivered almonds and
chopped hazelnuts)
Ea=x (BCE TR
METFH)

Lemon Lingots (hazelnut
biscuit, creamy lemon, jelly
lemon preparation, whipped
cream and meringue)
BEER (BFHE - B8
TR BERE - -HEE
MzAEBE)

Opéras (Joconde biscuit
soaked in coffee, chocolate,
coffee buttercream and
chocolate ganache)
FHRER CELECER
g, - =71 - MEEHE
MRENEMFE)

Financiers, apricot jelly and
chopped pistachios.
BEFESER - SEOBELRER
Chocolate crumbles with

dark chocolate ganache and dark
chocolate cream.
BARKE - REENNHE
BE Lok DEHE

Caramel and cinnamon
financiers with caramelised
compote, topped with chopped
almonds,
ERTHEEEEER 5
REMELCHE

Raspberry cheesecakes.

Operas.

Red Fruits Cakes (biscuit,
crispy white chocolate crisp,
red fruits preparation, whipped
cream and pistachio)
KRB (BIEE - BES
NEHE - HEE - BTER
FRLR)

Apple Tatins (caramel

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

BRI (SHEEE - B -
ERBERE . s fEELRE
FRARE)

Chocolate Crunch (cacao
biscuit, crispy chocolate,
chocolate mousse and chocolate
and hazelnut coating)
EENME RENEE - %
Pl Sk e )
NFEFIE

Mango Tartlets (crumble,
mango preparation, vanilla
mousse)

EREH (D ERETNSE
S5
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Traiteur e Paris

FINGER FOOD —[/)viZ

ASSORTED PETITS FOURS >x=(/)\&H a3

BABY ECLAIRS

PRYRPIEE RIS

Assortment of 6 Flavours:

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

6O : FE - R - HF -
EiE - e

1 (] L ors ')
3 hrs :-:!- 4°C
MINI FINANGIERS Coconut sponge cakes.
AL R\ E W7 EmER
HIRNEVEFE S/ &% Pistachio sponge cakes with
ASSORTED PETITS FOURS apricot.
AT AN S BORERHSMEE
Almond sponge cakes with
Morello cherries.
il h BB BRI

Chocolate sponge cakes.
Almond and hazelnut sponge B
cakes with apple compote. 2his & 4°C

HRETCRTERER

THE ORIGIN OF FINANGIER

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

-+ 18904
& A E RS B - it

e




FINGER FOOD —[/\iz

RECEPTION CANAPES =& /\&

0005567 Wl Traiteur e Paris

AMUSE BOUCHE BELLEVILLE

EZEEN/IE

ASSORTED SAVORY CANAPES
HERE/IE

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

RERGY - SHEE  A¥EF R 29

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

BURIEHIER  EREDH - LIFZ Tk -

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

BEH - BEF - HEDE  E=XSEEE -

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

B EL - ENREERESSNAEE  HEERE S -

17g LTl 4flavorsx12pes <& 3hrs & 4°C

AMUSE BOUCHE RIVOLI

BEXFENNE

ASSORTED SAVORY CANAPES
HREEB

Tomato mozzarella and pesto mini croque.
SR ENZ T NERE RO E -
Artichoke and spinach cream rosti.
HSEMTEEDHE -

Butternut squash mini cake.

EAHE A R E R -

Comte bechamel gougere.
BIRZ 4/ vasE -

5\ 16g [ 4flavorsx12pes 9 3hrs & 4°C

4E RIVOLI
&



Traiteur de Paris

Traiteurde Paris

FINGER FOOD —[O/\iZ

RECEPTION CANAPES =& /\&

PRESTIGE CANAPES
SEIETV/\EER
ASSORTED SAVORY CANAPES
BISHB/IE

—

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

NEI=MRE

Cakes with olives, goat cheese
cream and marinated tomato
FET B
/e

Plain bread, apple jelly and
Comte cheese
HERMREENFE=L
Gingerbread blinis with
Roquefort cream, pear and
pistachio powder

FZ IR RE E R
e TRE St

TRADITION CANAPES
BEzV/ ) \iERS
ASSORTED SAVORY CANAPES
HARSNE

Onion cake, smoked duck
breast with bitter orange.
EEE  SREERERN

Tomato financier cake, cream
of goat's cheese, marinated
tomato and chives.
ENEMIESER - WD
TEE - WERAEE

Rye bread, chicken rillettes
with mustard, white bread,
paprika.
EEEE - AABAE B
R R

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

BB - B8 - 8BS
W - BEELERA - ALAH
BEE

Swedish breads with crab, citrus
cream and dill

B HESENEEL
=)

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

e T m R B = SR
Gingerbread crumble, foie gras
and mango chutney
BTt R E A E AR &
Poppy seeds blini, lemon cream,
cucumber and trout eggs

BEYE - BIAES i

REBEIEF R bt

—

; 10 g Q flay b pcs
3 hr 4°C

Mordic bread, soft crah, avocado
mousse, lemon zest.
SEEY - RE - HaE
REREEE

Biscuit with nuts, cream of
Roquefort, Roquefort.
ESRAEs - FINE
Caramel biscuit, cream mix with
foie gras, fig jelly.
SEetE - IR ERIE
BEH

Pepper cake, shellfish-flavoured
cream, marinated crayfish.
AFHIER - R R W EER )
AR

Blinis, lemon cream, smoked
salmon, spice mix.

R Fa e - EIEYE - E
E-_VBRESER
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VEGETARIAN CANAPES =&/)\&

Traiteurd Paris VEGETARIAN CANAPES
RE/NiER
ASSORTED SAVORY CANAPES
HEEHEE

Burgers, coriander-yuzu cream,

sugarsnap peas, grilled seasame seeds, teriyaki sauce.
RE - REHFE - WY - T BABRE
Vegetable club sandwiches

(green bread, vegetables, multrigrain bread).
BEATI=OE(WES - BE ZRES)
Onions cakes, mascarpone,

walnuts, cranberries.

EEERE - BEAFIEEZL - &5 - AE
Tomato financiers, ricotta

cream, mozarella cheese ball, marinated tomato.
ENEREEEE  EAFSETFEZARE KFEZLRAREERN
Blinis, pepper cream, roaster

peppers.

HERATRAET - AL AN B BRI
Spinach cakes, mascarpone

cream, broad beans, sugarsnap peas.
REER  BANBELEE EE - N2

10g 6 flavors x9 pes < 3hrs & 4°C

Traiteurde Paris ! VEGETARIAN MINI QUFGH[S
HIMENREER
ASSORTED SAVORY CANAPES
MBI E

Mini quiches with goat cheese,
spinach and almonds.

FME 4 BENSCESH
Mini quiches with broccoli and
emmental cheese.
ERitEES T REH

Mini quiches with green asparagus
and coriander.
EEEEREH

Mini quiches with cherry tomato
and mozzarella cheese.
BHEMKFZESH

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

f5pesx5flaversy 170°C [ 20-25 min

h the mould

i -



DISCOVER A WIDE ARRAY OF RETAIL PRODUCTS GREATED

BY GHEFS FOR HASSLE-FREE HOME GOOKING!

EANARXREBHRERNZTEEM
RENHERHRAZAER !



WRITE DOWN WHAT YOU LIKE!
R IFMRAEEHNERIE !
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HONG KONG & MACAU MAINLAND CHINA TAIWAN AREA

(Hong Kong office) (Shenzhen oﬁce) (Taipei office)
== / ~-[A BE th i 2. iR
= pizls ] 1 B NP /=
Q@ (+852) 2407.8840 Q3 (+86) 755.8220.6099 Q3 (+886) 02.2750.6612
QS (+852) 2407.8992 B4 southchina-info@fbsolution.com.cn &4 admintw@fbsolution.com.tw
™ orders@fhsolution.hk Y reSolutionzE BB AKS
For Enquiries & Order Placement:
ERRTH:

™ (+852) 5241.2883
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