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THE SMART SOLUTION
FOR PROFESSIONALS
ARBEFERIRE S %=

/\52

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 15 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.

B20084F#E » HMIERPEMETRIGE BTN B
ESH—IRAIBLEER © FB Solution EéPﬁAﬁé’EE’Jﬂi\lﬁ
EmENBNoHE  BE+LFEENEE > RMAN
EBPEREFEEREREARE EF'@%V% R
FIFI PRI =TS - RFIA TR LB EREHERH
REEREIEES %J%.:.ﬂ%ﬁ%%@ﬁ ~BEE AR
MILE=E ~ BRTIS - MELAF ~ BERRGAE © R
BB HEEaNG- Ak 52 EEE > RFINERTESR
B MEIE mAEHE R o

ML TEIAMA AR NIERS EIDLE{EEﬁd}
BIRBROER - REFFENS EBHEERRXIE
BRERM » EILFAFIRESA RS TTS‘EEEE’J?E#—*:%EHTME
%DDIE%“F?EE&:%EWJ: BRI 25k > HFINERTE
ERMEMEEENS » ROEERRAE -

OUR FOUNDER
F MRV BIHA

Founding-Chairman, Mr Louis Le Duff  B&5 - ££3ZEK5c4 (Louis Le Duff) ;R 1976
opened the first French casual-food

FEEBEMACEFR 7 5 —RBABIRRE

©Groupe LE DUFF

restaurant “Brioche Dorée” in 1976 in
northwestern  France. With the rapid
expansion of this concept and driven
by his passion of sharing French food
worldwide, Mr. Le Duff created many
restaurants, bakeries and brands for Chefs
and professionals. Thanks to his vision and
determination, the group now has more than
1,550 restaurants and bakeries worldwide,
operates on the 5 continents and employs
over 30,000 food lovers around the world.
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OUR SELECTED 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.

&I Bridor de France IRHSMERRBOABIAM MRS BR - EREHER
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Traiteurde Paris
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At Traiteur de Paris, people are the heart of the business. Everyone involved is
completely invested in their project, pouring their heart and soul into producing
high-quality pastries and patisserie.

Their Chefs select top quality ingredients. When possible, they prioritize local
French products (when using cream or butter for example) or select protected
designation of origin products, such as Guerande salted caramel, Roussillon
apricots, Sicilian lemons or Bourbon Vanilla.

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

fETraiteur de Paris - ABEBWZL - 2EETHNEBEATZERA - &
WBNELEESRERREE - tPNEMEEREENEM -
EOREMEBRT - thfELEREIHAEMER (HNTESSH ) HE
ERENREMESR - MGuerandeEELEHE - RoussillonZsh# - Sicilian
BRI BourbonERZE - EEBEERBT TIBERME - FZEHEER
FT5MM -




YOUR SATISFAGTION, OUR PRIORITY!

Z2FPZ2L

OUR GOMMITMENTS:
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Since day-1, we have placed customer satisfaction as our HE—XE - HEREEFRBEEINREMOEN -
prior concern. All the products we bring you have been AR IR LI P  dm AR AT FH 3K 1P 9 1 B /O
tasted and selected by our teams, we introduce them B - AR - ANBRSEBEAERENE
only when judged good enough to meet your standards. 51 ' EEF%*EEH“EQSEE’ . ’gbfﬂgm%” B FER Il
Driven by this commitment, we demand our partners to AARREE  BRARF - mEREA -

create distinctive and memorable recipes, both simple HPENRNERABIE - BE - KELABMMEENHE
and time-saving for you. Our partners must successfully BEY T BMEAMNERG - 1S - RN EELS
combine know-how with large-scale production, tradition EXHREEEREHE  RRZENMLIBDOHER
with innovation, quality with profitability. FBRET -

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.
LEAN
\;; LABEL
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13 YEARS SUPPORTING CHEFS

AGROSS GREATER CHINA
ISEARE A P EEh & BT A AV 2 15

LOCAL OFFICE

OTHER DISTRIBUTED

Urumdi @ Harbin @ o CITES
Shenyang @
Hohhot @
@ Dalian
Tianjin @ UUR
Xining @
Lanzhou @ Ea— .Jinan. EXPANSIUN
HMEE
Xian @ -
. uzhou
Nanjing @ PS 2008 - H(Qng Kong
Wuhan @ Hangzhou @ ® Ningho
Nanchang @ Wuxi @ _
@ Wenzhou 2010 M?Eau
Changsha @ Fuzhou @ <1
Guiyang @ 2014 - sputh VChipa
Kunming @ T
2015 - Shanghai
Foshan @ , g
Zhuhai @ =
2016 - Beijing
Haikou @ s
Sanya @ 2017 - ({hongqing
Taipe
$ different bakery products years of existence
AN in2023 5 (g 234 2020 - Chengdu

partners supporting you daily cities delivered in total

g held F&Breakfast events in 2020 r%% offices across Greater China
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PRODUCT CODE

BAKING TEMPERATURE

= =%

WEIGHT PCS PER BOX DEFROSTING TIME
=8/ /78 FRFERS RS

BAKING TIME K 2 SIZE A PROOFING TIME
HE A B R N ERAN \91 BREAE




VIENNESE PASTRIES
AE T ARER RS

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 AU R R S B 15 D BE - KB
EIE  RMAAENREBRER - AR
MAEFERNE  ERFEEEEERS R
B TERBEAERAREMNEEORNELL
ma 25l o MET ANERRE ERTR ST ACIB 34 B K
RER - EENLEREIBEERND - SHE
R#Em - HERE - RE THEENEE
:|~i_t °

“Delivered prepreved and eqqgwashed,
juat veady to bake, o W%/’

"FRRLEF - BARBRERER "




VIENNESE PASTRIES &t 4h BR 25

FINE BUTTER CROISSANTS 12

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

EREZEM - SAEMEEE AOP
Hoi -

B\ 709 [T)70 %% 30-45 min
& 165-170°C  [5 15-17 min

CROISSANT “ECLAT DU
TERROIR™

BS =7

Puff pastry dough, pure fine butter.
FRRHENE - ALIEBESH -
L}

/3 509 (1120 <% 30 min
J}, 165170°C [5] 15-17 min

CREAMY CROISSANT
o=l

Puff pastry dough, pure fine butter
with a touch of skimmed milk.
FASZ4EHE ~ AEIEBEFH - K
BEYs -

|
/3 60g (7170 3% 30min

@ 165-170°C 15-17 min

B4 HF- Ak

FINE BUTTER CROISSANT
“ECLAT DU TERROIR™
KA ER

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

ERR73EME - AL IEBRE AR
BEREER -

|
3 709 $)70 3 30min

B 165170°c B 1517 min

CROISSANT - LES SAVOUREUX
AR - FEN 5

Puff pastry dough, rich in pure fine
butter.

R BROMEERESH -

3\ 80g (T 60 <% 30min

B 165170°C 15-18 min

Classic recipe of puff pastry dough
and pure fine butter.

HER R 50ME - AIEEE4HAR
HECHEM -

3\ 80g (T 60 <% 30-45min

& 165/170°C 15-18 min

-

U TERROIR”
A



VIENNESE PASTRIES &t 4h BR 25

FINE BUTTER CROISSANTS 188 4->h4- = BR

LEAN -
N LABEL R

BR D0R Hclat
L au Terroir

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

MOPREEER (BERE)
Puff pastry dough, AOP butter.
BREZSENE - AOP4IH -

3\ 70¢
B 1651707 15-17 min

) 165 & 1h45-2hrs

CROISSANT BUN
(NEED PROOFING)
RETAR (FEHE)

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

EREZEENE - #EIEBELH - 1Bk
TR - BESERERESR -

3\ 94g [T)138 & 2hrs
& 165-175°C [£ 17-18 min

“SMILE” CROISSANT

“ECLAT DU TERROIR”
BRE 4R

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

= <

B\ 709 [0 70 <% 30 min
& 165°c B 15-17 min

=

COCOA AND HAZELNUT
FILLING CROISSANT

RKaNEFFBR

Pure fine butter, cocoa filling and topping.

MIERH - REDRFRD -

[ |
T 44 3 30 min
8165170 E517-18 min

T
[3\ 90 g

LEAN
N LABEL

BRIDOR
E——

CROISSANT (NEED PROOFING)
TR (FERE)

Puff pastry dough, pure fine butter.
ERRZEENE - MEBRESE -
_—

13\ 70 g
B 165170°C 5 1517 min

7150 & 1h45-2hrs

CROISSANT BUN
EEFAR

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

FRSZHEHE - AEIEBESM - 21
TR BERIEBEEEE -

/3 85¢ (T) 50 4§ 45-60 min
B 165170°c B 16-18 min

CHEESE CROISSANT
- mnga sy =[173

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

RRZEEHE - L2EZ T - B
ZEHSNE -

|

/& 90g ] 60 5% 30 min
«‘&165-170% 5] 17-18 min

COCOA AND HAZELNUT
FILLING CROISSANT
K NEFFHBER

Pure fine butter, cocoa filling and topping.

MIEAH - REDRFRD

|
3\ 709 [T) 56 4% 30 min
B165170°c £17-18 min




VIENNESE PASTRIES &t 4h BR 25

FINE BUTTER CROISSANTS 185 4-5M4- A= BR

When French Baking Expertise and far,
we offer you the Viennese Pastries rich in flavours.

ATV EERMICRT AT HIFMRHKES S

78 R B4 AR EARLS o

MULTIGRAIN GROISSANT
ZREAR

Puff pastry dough, pure fine butter,
sunflower seeds 1.8%, brown flax seeds
1%, poppy seeds 0.6%, wheat bran.
EREZEENE - AEIEBES - 2=
1EHF 1.8% - tREBIZfiHAF 1%
BBEENT 0.6%MEE o

L |

B 709 (T 70 % 4560 min
B 165170°C [ 1617 min

STRAIGHT VEGAN CROISSANT
AL AR

Premium Margaine.
BEEYH -
/3 78 () 80 & 2535 min

5 180°c B 16-20 min

COUNTRY STYLE CROISSANT
B R KA B BR

Puff pastry dough, pure fine butter, wheat and
matted barley flours, seeds mix (sunflower,
millet, black cumin), wheat bran, seeds topping
(white quinoa, brown and gold linen).
ERRZAEHE - 4B /) \%%ﬂk%@%
S  CEERET (BEEIT - /oK

FRAR ) ~ NERR -~ SMNEREF
foi ( B3 - IREME BT ) o
=

B 709 )70 3% 30min
& 180°C 5 14-16 min

COUNTRY-STYLE CROISSANT

A croissant with a dark centre, rich in seeds
- Original mix of 6 seeds
- Surprising recipe with malted barley flour

B AR
RORE ERETHTAER
-6 BRTHEBHES
L ABBRIIMAZE TIPS

- 11 -



VIENNESE PASTRIES 4 7 44 B Rh

FINE BUTTER CROISSANTS &5 4 m4- A= BR

HOW WOULD YOU SERVE IT?
fREMAEERE?

SCAN TO REVEAL MORE BAKING TIPS
fwH (R CODE 7 AR S8 SRR IS




VIENNESE PASTRIES % th 4hER 25

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

A.0.P. PAIN AU CHOGOLAT
“ECLATDU TERROIR™
A.O.P. REEFIER

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

FARZEEHE - AEIEBEASH - Ao b
KON REEERA -

L}

/3 80g (T 60 <% 20 min
B 1651170°c B 1618 min

CREAMY PAIN AU CHOCOLAT
ZN=PalN

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

FRRZEERE - AEIERESM - Bi5
9 - B ERE A -

|
B 709 )76 5% 30min
& 165-170°C [C 16-18 min

Puff pastry dough, pure fine A.O.P. butter and cocoa.
FRAZEENE - ALIEA.O.PBEY - AL LRSI -

3\ 80g [T)150 % 2h-2h15
B16s175°¢ 51617 min

PAIN AU GHOCOLAT
Z =Wl

Puff pastry dough, pure fine butter
and cocoa.

ERRZEENE - AEIEBESH o b
E =Pl

_—
I3 759 (T170 % 20 min
B 165170°c B 1618 min

CUSTARD CREAM DANISH
=L RER

Puff pastry dough, pure fine butter
with custard cream filling.
BREZENE - ALIEBESM - Bo L
EITRE -

_—

3\ 90g [T170 % 30 min

& 165-170°C [5 1617 min

A.0.P. BUTTER PAIN AU CHOCOLAT

AD.P. SR TIER

A.0.P. BUTTER CROISSANT "EGLAT DU TERROIR"

AD.P. RE4-AER



VIENNESE PASTRIES % th 4hER 25

FINE BUTTER SPECIALITY PASTRIES 18 & 4= b 4 1 4045 2 BA RS

APPLETURNOVER - LES
SAVOUREUX

FaR BRREL - JEN 25
Puff pastry dough, rich fine butter
with melting soft apple filling.
FRRCEENE - RAMBELSH - o
EEERAOBAWIERE -

13 105g ()50 3% 30min
8 200c B

30 min

RAISINS SWIRL - LES
SAVOUREUX

RIERER - IEN 25
Puff pastry dough, pure fine butter
with naturally sweet raisins.
ERRZEHE - ALIEBESMm - L
HEIRFEZEE -

[3\ 969 (T 66 ¥ 30-45min

& 165170°c B 16-18 min

MAXI CHOCOLATE FINGER
AR AR

Puff pastry dough, pure fine

butter with the sweet taste

of confectioners custard and
chocolate chips.

FRRZ 508 - AEEEASMm - ik
STREEMALE NMERAIEHIK -
|

90g [JJ 60 % 30-45min
N

& 190°C [ 16-18 min

CHOCOLATE TWIST
Reh DB ATER

Puff pastry dough, pure fine butter
with sweet taste of confectioner's
custard and chocolate chips.
FRSZ4EHE - AEIEBESH - Ao b
SLTREMEREHNE -

/3 90g ()70 ¥ 30-45min
f

& 165-170°C [ 16-17 min

ZLEAN
"N LABEL
3RIDOR
L 1

S
X
NE

APPLE CHUNKS TURNOVER -
LES SAVOUREUX
FASRHIE AR - TFN 25

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

ERRZEENE - ALIEBESH o b
BERIIARME -

_—

I3 1059 (30 50 3 4560 min
& 195:200°c 5 19-20 min

CINNAMON SWIRL
TR ER

Puff pastry dough, pure fine butter
with cinnamon.

FREZEENE - AIEBESm - ML
e -

_—
3 1009 )60 % 30-45min
& 165-170°C [ 16-18 min

MAXI APPLE AND GINNAMON
FINGER

RIERLHR

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

EREZKENE - AUIEBE4H - Bo b
SEELLAIM B EFBARES

|

N

3\ 90 g

(7J 60 % 30-45 min

& 190°c 5 16-18 min

CRANBERRY TWIST

A AR

Puff pastry dough, pure fine butter
with cranberry filling.

BREZEENE - AQIEEE M Bo b
HLSRMAISE -

L |
/3 90g 1) 70 % 3045 min
1

& 165170°C 5 1617 min




VIENNESE PASTRIES % th AnER 25

SPECGIALITY PASTRIES “ARTY COLLECTION™ “PIERRE HERME PARIS™ 4 t1 4R & BR B4

ARTY

Lu viennoiserie des artisans wéaﬁ%

The New ARTY Gollection Z=FARTYZRZ!

Inspired by the mastery of pastry chefs, Bridor's Elcat du Terroir collection is %Eﬁ%ﬁﬁﬂ%iﬁ&%ﬁ’ﬂﬁ?ﬁ’EridorEE'c\a\t du Terroir RFUBE THEHZFTARTY
introducing ARTY, new Viennese pastries that bring art to baking with R &ZFH5 G S MRRIMER T AR AABRREHT & > 1§ BT TERAIA
captivating visuals. L& o

A new, original, modern and pyramid
shape with thin and delicate puff
pastry on the outside, well-defined
layers and a silky smooth crumb.

#5A > RA > WAKNEFETAA -

SMBETIARM - BXREE - ORK

B2 e i e
RIEEE -

PIERRE HERME ALMOND &
LEMON FILLED CROISSANT
PIERRE HERME 51— 12 4%
B =[N

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

RN - BB ~ E
WEHE - MINECHEAE
it -

PIERRE HERME APPLES &
CINNAMON TRIANGLE
PIERRE HERME %5 58 1= 4%
— AR

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

EBNE - TAEESH ~ FE
T - EEBERENGE

Exceptional lamination with a fairly
short, but wide and generous shape.
A chocolate-rich recipe.
HENEREE - BARERE
BAWK - ESREHNRE -

= | PIERRE HERME ALMOND &

‘f‘i'_

== PISTACHIO FILLED CROISSANT
suve | PIERREHERME 251380

RE-AER

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

EBNE BB B - EM
HEE - MMECHREOR -

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 modemity to
pastry-making.

: Pt - PIERRE HERME EHENSE
— il Bridor #1 Pierre Hermé Paris #EHH 7 —%
= ZLIEE%'L‘ ~ FfEs B 25 A= B A thANER B o4
BRIOOR T84 “TABL R ENMZE" 1 Pierre Hermé Ak

BESFTEZR T Mk B MR




ZLEAN
N LABEL
BRIDOR
I |

VIENNESE PASTRIES & th 4h R 25

FINE BUTTER MINI PASTRIES 125 4=k 2K /R 4 1T AW ER Bh

MINI CROISSANT

AR FAER

Puff pastry dough, pure fine butter.
FREZAEHE - ALIEBESM -

MINI PAIN AU CHOCOLAT
HIRKRENE

Puff pastry dough, pure fine butter.
FREZEEHNE - ALIEBESM - A
ERENEE -

MINI DANISH CUSTARD CREAM
KRS LRERS

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

BASZEEAE - ALIEREYH - L
ELERES -

MINI APPLE TURNOVER
ARIER H AR ER
Puff pastry dough, pure fine butter
with apple paste filling.

FRRZEENE - ALIEREAH - o L
BEREA -

MINI CROISSANT - LES
CLASSIQUES
IR BB - K5
Classic recipe of puff pastry dough
and pure fine butter.

RSB - AERE4HN
AEERFC B -

MINI PAIN AU CHOGOLAT -
LES CLASSIQUES
HIRARE NG - K
E ]l

Classic recipe of puff pastry dough,
pure fine butter and cocoa.
FORRREEHE - ALIEBESH - A
FREDENRAF T B -

Puff pastry dough, pure fine with
raspberry filling.

FRAZEEE - ATIEBE S - Ao
tEATFEE-




VIENNESE PASTRIES & th 4h ER 25

FINE BUTTER MINI PASTRIES 1% & 4 iK1

MINI MANGO LATTIGE
PRARTESRER

Puff pastry dough, pure fine butter
with mango filling.

FRRCHENE - ALIEBEAM - Bo L
TRE -

MINI STRAWBERRY LATTICE
IR IR FLER

Puff pastry dough, pure fine butter
with strawberry filling.

ERAZEEHE - AEIEBELM - BB b
THIBTEE -

MINI RAISIN SWIRL
IR T EBR

Puff pastry dough, pure fine butter
with raisin.

FRAZEERE - AL EBE Y - Aok
B RERMRE 8

MINI CINNAMON SWIRL
AR B A e BR

Puff pastry dough, pure fine butter
with cinnamon.

FRRZEEHE - AEIEBESM - Ao b
THEes -

MINI CHERRY LATTICE
ZEARIEPRER

Puff pastry dough, pure fine butter
with cherry filling.

FRRZAEHE - ALIEBESR - o b
RS -

MINI APPLE TATIN LATTICE
RIREEREA

Puff pastry dough, pure fine butter
with apple filling.

ERRZBEHE - AEIEBESH - B0 b
BEREE -

MINI RAISIN SWIRL - LES

CLASSIQUES
ARIR FRERBR - A8
H %5

Puff pastry dough, pure fine butter
with raisin.

FREZEERE - AIEBE AW - Aok
B BERMIR TS -




VIENNESE PASTRIES % th 4hER 25

FINE BUTTER MINI PASTRIES /&

MINI PRALINE FINGER
PRARRAZAR

Puff pastry dough, pure fine butter
with praline fillling.
FRRZEENE - AUIEBESR o kb
RICE -

MINI CHOCOLATE TWIST
RS T AER

Puff pastry dough, pure fine butter
with chocolate.
BRFZENE - AEIEBESH - Bo b
KENEE -

Mini Chocolate Twist 28g
RARAR SRR

Mini Vanilla Custard Triangle 40g
HMRERZEHLRE=AE

Mini Rasberry Extravagant 35g
RORBREFER

Mini Praline Finger 35g
HRAIRRAZAR

A SRR 4 T AN BR RS

MINITRIANGLE WITH
VANILLA CUSTARD CREAM
HKMEBEREZES T ZE
=217

Puff pastry dough, pure fine butter
with custard cream filling.
FRRZEENE - ADIEBESR - o b
ELTERE -

MINI CRANBERRY TWIST
HARAL SR AUER

Puff pastry dough, pure fine butter
with cranberry.
ERRZHEHE - AEIEBESW - Bo b
A1 2])

Mini Cinnamon Swirl 35g

AR AR AER

Mini Chocolate Twist 28g
RARAR SRR

Mini Cranberry Twist 30g
RARAT S HRAER

Mini Custard Extravagant 40g
b=

“'

MIX MINI FRIANDISES
IRIERRIRERE,



VIENNESE PASTRIES

A A BR RS

FATBLEND PASTRIES JE =4 m#s tT AN ERES

MINI FAT BLEND GROISSANT
EEHHKIRF AR
Margarine and butter
BERESTH

/3309 (T0240 %% 3045 min
B1es170°c 51314 min

MINI FATBLEND PAIN AU
CHOCOLAT

B SRR AR TS B
Recipe of puff pastry dough with
coca, blend mixture of margarine
and butter.

REEENE - SR NE, BEES
HOHERL -

3 28g (1260 3% 30-45min

{% 165-170°C E 15-17 min

FAT BLEND CROISSANT
B HE AR

Recipe of puff pastry dough with
blend mixture of margarine and

butter.
R4 - BERSEHAEM -
3 709 )64 £ 30-45min

f&} 165-170°C =] 1517 min

R EERHMESS A ?

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

RBZFRPR - HMEE
TEERREMUNESSE
H o SRR EAB A4 mAR L -
MmELEEZBENEKERENF

HITE
HMWERES

FAT BLEND CROISSANT in lamination with beautiful

layers and a light buttery taste. e o
(NEED PROOFING) H % 5 8

BeE AR Our fat blend range is a mixture Eﬁ?ﬁ%ﬁlﬁ[}g—_gmﬁ;%j%;;
(RERE) of10% French butter, RSPO RHFEQZF:{HE%H':EEK: 4
* certified palm oil, coconut ( = A )

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

REZAEHE - BERS

LEAN -—
Vi B s0g Diso &
[ oY G\ 80g [TJ150 & 2hrs

@ 175-180°C E 16-17 min

oil, and rapeseed oil (all non-
hydrogenated plant fats).

SR -




VIENNESE PASTRIES &t 4h BR 25

FINE BUTTER SAVOURIES 12 & 4 ehim B4

[ PAPERBAG ONDEMAND |

THE LAUGHING COW ©
CHEESE LATTICE

P A il

Puff pastry dough, fine butter, The
Laughing Cow Cheese spread.
ERRZEEAE - BE4H - K4h8
=t

/B 100g (T)70 3% 3045 min
8 165170°C B 17-18 min

BIG PIZZA TWIST

SE B R AUER

Puff pastry dough, tomatoes,
emmental cheese, mushrooms and
black olives, flaxseeds topping.
BREZSENE - F|hn - LEZ L -
B - REE - SRR -

_—
I3 90g [T 70 2 3540 min
& 165-170°C [5 1617 min

HAM AND CHEESE LATTIGE
KBEZZ T ER

Puff pastry dough, ham, emmental
and bechamel.

ERSZEEHE - KRR - 230EZ
+ - Bt

|
2 1009 )70 3 45 min
@ 175°C  [5 16-18 min

BIG ONION CHEESE TWIST
FEREZ TR AR
Puff pastry dough, onion, emmental

cheese, black and white sesame
seeds.

BRRZEENE - ¥R - E0ET T
© BMBZRAECH -

3\ 90g (T)70 % 3540 min

& 165-170°C[ 5] 16-17 min

 THE LAUGHING COW® CHEESE LATTICE

KA HECZ TER



VIENNESE PASTRIES & th 4h ER 25

FINE BUTTER SAVOURIES 122 4 e e 24

TOMATO OLIVE LATTIGE
E SRR

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

ERRAEHE - A - W -
BEMMFENZL -

12 110 () 36 <& 45 min
B 170180°c [ 18-20 min

LEEK PARMESAN LATTICE
Puff pastry dough, leek, parmesan
and pepper bechamel filling.
IRpEE - EE - BSEZ
+ Bt

B\ 1109 (T 36 <% 45min
& 170-180°c [ 18-20 min

MINI PIZZA SWIRL
RIRESHHIOBER

Puff pastry dough, tomato,
emmental cheese and mushrooms.

BB - B - RSOES T
- BB -

3\ 359 [T 225 % 30-45min
& 165-170°C [ 14-15 min

MINI CHEESE EXTRAVAGANT
KIRRBEZ LB

Puff pastry dough, emmental cheese
filling, crunchy emmental topping.
TREMRLEE 2 XOET T8
B 'L GE S LFERE
8 -

B\ 359 (7] 180 ¥ 30-45min
N _—
8 165-170°C B 14-15 min

/

;iLEkE‘é'L‘
BRIDOR I * I

SPINACH FETA LATTICE
Puff pastry dough, spinach

bechamel with bell peppers, onions
and feta cheese.

FRSZEEHE - SESENEREMIEST -
HEMFENHZ L -

L |

\J'_L

B\ 110g () 36 <% 45 min
4 170180°c B 18-20 min

HAM AND CHEESE SWIRL
K HEZZ +hEE BR
Puff pastry dough, ham and
emmental cheese.

FREZRENE « KRB - 223
+ .

3\ 120q () 54 4% 30 min
B 165170°c B 16-18 min

MINI CHEESE SWIRL
R TR ER

Puff pastry dough, emmental cheese

filling.

FREZE0NE - EZ L -

|

3 35¢g 10225 <% 30-45min

& 165-170°C [ 14-15 min

Puff pastry dpugh, pure fine butter,
cheddar cheese filling

BRRZEENE - SEEIARIEEE AN
BITZL -

3\ 359 (1230 2 25-35min
B180°c B10-15 min




BREADS

4 B

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.

HANEE RS TR BEERERAL
BFESK - N E BB IS B =358 15 A0 0 B
IE -

FrEfiel gl 2 AABMmMm B - 12181F1E
REBEUNGUE AR B RARK - F 1M
REEFEFIFENEE BWElEEEHA
BEHRUE - HEeHEEBEMAA - ELEES
BHEAR RYED - 2B OERMR T
HlR -

The portly-boked wange vequires

16 13- 20) wmunudes s steind M‘Zf

"ERHEERINRAFTER 15 £ 20 HERTRA "

-22 -



BREADS %€

INDIVIDUALBREADS — Afn%E €]

ZLEAN
N LABEL
BRIDOR
I |

MINI BAGUETTE FINEDOR
REBNRIEE

Wheat flour.

INEERG -

03 17em B 459 [TJ 50
S 0-10min § 200-210°C
B 68 min

CEREALS ROLL “CAMPAGNE”
ZEAE (R E)
Wheat Flour, wheat Sourdough and

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

NEEERY ~ NEREEENR
MR - AR BEIR AZES )
Zh)-

R 2 7
vy 10cm /@\ 45¢g 60

e 010 min ¢ 190-200°C
7-9 min

RYE BREAD
233

in

Rye Flour, Wheat Flour and Wheat
Sourdough.

REHY) ~ NN/ NERE
=2 TR

>3 9.6em /3 509 () 50
3 0-10min ) 190-200°C

B 7-9 min

MINI BAGUETTE WITH
BLACK OLIVES FINEDOR
RIERIAE

Wheat Flour, Black Olives and
Durum-Wheat Semolina.

INEREERY - FRABEAARE/E -

_—

KA = <

¢~ 19em /@ 509 [TJ 50
H# 0-10min § 200-210°C
5 6-8 min

EPI FINEDOR

""" TERFEZEE
Wheat flour.
INEREERY -

R 2 I =
v~ 18cm [G\ 40¢g [T 40
% o-10min [ 200-210°C
& 4-5min

GREEN OLIVE TRIANGLE BREAD
""" SHIEE

Wheat Flour, Green Olives and
Extra Virgin Olive Qil.

INERERY - BB ARV
180 -

4

3\ 459 () 45 5 0-10 min
& 190-200°C [5] 7-9 min

=)

C

Wheat flour and rye flour.
NEEERATN AR EAR

B 45 T)60 010 min
0 100200 70 m
&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 OVEN

SET UP HIGHEST HUMIDITY LEVEL
DURING BAKING

Chef Bakers &Gzt
IR EF S Tips

RERHRFIOELEE ? HMABRIDOR Chef Bakers#aflt
PURE -

o AERBRIVEE

- FHEBRRERSRE

-23 -



BREADS %€

INDIVIDUAL BREADS — A1 %8

2

LEAN
Wi
I |

FIG ROLL

EILRE

Wheat and rye flours, dried figs.
INEEEERY  REEN - BIER -
|

I3 559 (T 75 % 0-10 min
i 190-200°c [ 7:9 min

RUSTIC SQUARE ROLL
At RIR Y 5 A E
Wheat & rye flours.
INEEERY R RN -

3 40g ()80 < 10 min
4 190-200°c [ 7-9 min

SWEET POTATO CURRY BREAD
ROLL

IMEHE=5E

Sourdough, sweet potato purée,
flaxseed, curry seasoning.

BeRiE - BEE - DRRAF - IR
SRR -

| ]
03 5cm 3 359 [T 144

| o

& 200°C 2-3 min

'_&EAN
N LABEL
BRIDOR
I |

NATURAL
SOURDOUGH

100% FULLY
BAKED BREAD I o I

NATURAL
SOURDOUGH

TRADITIONAL ROLL
Base

Wheat flour.

INEEERY -

/3 55 ()70 3% 10 min

& 190-200°C 5 7-9 min

MINI CIABATTA ROLL
KIRBAFFE
Unbleached enriched flour, water,
sea salt, yeast, malted barley flour.
REBRREEER - K - B -
B AZETH -

|

N7 7em /3 35¢ (T 200

& 190°c B 5min

ONION BEET ROOT
BREAD ROLL
ERBALSBREE B

Sourdough, red beet root juice, whole
oats groats, purple carrot juice.
BeREE - AIEHSET - 2REE
K~ REAEET -

®Z 5em [ 359 (T) 144

4 200°c B 23 min

ONION BEET ROOT BREAD ROLL
e EAETE )

SWEET POTATO CURRY BREAD ROLL

S-S )



BREADS %€

1009% FULLY BAKED BREADS 100% = 4t t5%E €]

BRIOCHE SOFT BREAD PLAIN SOFT STICK

AN ERRERE) A TURE B

Wheat flour. Wheat flour.

INEEBRD INESEER -

>Z 23cm 5 1309 (T 44 — >Z 16cm & 40g (T) 150

# 45 r L
e 45 min UV N/ LABEL 5 30 min 8 180° [ 23min

BAKED BREAD /

B’BREAK 2 OLIVES & ROSEMARY  Eiild B’BREAK CHORIZO

BBREAK*EN ISZI%E%BHJ%&
(243 FAIE)

3 @
o
=]
o
==l

B’BREAKFE D1 4 & 558 B 1%

Beech-wood smoke chorizo, olive oil,

Green and black olives, olive oil. %%;‘;@E R p—
S8 - RN - - SHFN Vi)
23 20em /B 70q (5] 40

R A Ay <
vy 20cm [\ 709 (77 40
% 45min & 180°c B 2min

SNACKING gee}

% a5min & 180°C B 2 min
100% FULLY ’ =
BAKED BREAD

PRE-SLICED BURGER BUN ;gﬁstlgg PLAINBURGER B0
WITH SESAME BYLEEE
'f% eat Flour, Canola Oil.
i;?\ezglourirfr:i oil, sesame. ) YYP%T@F;‘Q ) %?EIHO/EE )

NEREERD ~ FTIERFH ~ 2R o

cZ910cem & 60g (1) 40

B 180°c B 23 min

= < 30 min
100% FULLY [B\60g (L] 40 100% FULLY &
BAKED BREAD o BAKED BREAD “

BRIOCHE ROLL
1 0 BR YR EE £
Wheat Flour, egg, milk, butter.
INEHER - BEE - 4D - 4 -

& 259 (70192

1 205°¢ Bl 23 min

OSEMARY
= )




BREADS % &1

SANDWICH BREADS —>Z5%E €]

GASTRONOMIG SANI]WIGH

EXB=

A collection of soft-textured sandwich breads that
combines French baking expertise with that from other cultures,
consisting of original and flavoursome recipes.

BRI =SCRMEE R S S A B M E B S R,
B AR MM B XIL BiERE BXKA R

SAVOUR THE DELIGHTS OF CIABATTA BREAD SIEE A F @AY ELE

Ciabatta, often likened to Italy's version of the French baguette, is widely loved both at home and abroad. This bread's special features
include high moisture content and inclusion of olive oil in its recipe. Its unique qualities are heightened by a lengthy fermentation process,
resulting in a soft, airy core that beautifully complements its lightly crispy crust.

BAF=XAEBERAREE SREGNFRR KA ES EAHaERh CERRENERER cBERRESITE SR
Fo IR T R ERBIAER ERR M AYINARIS TR

- 26 -



BREADS % &1

SANDWICH BREADS —

Y=t J§=)

LEAN
NE
|

i+l

# 36417
BRIDOR
(S

ONION BEET SANDWICH BREAD
FRAFE=0AE

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

M - AT - 2ERE

K REPEET -

_—
v 3 13cm 3 1059 (T 60
B 200°c 4-5 min

S0 MOELLEUX PLAIN
J[RIRER &S

Wheat flour.
INEETRD -
_—

03 18em /2 1009 (T 64
3% s0min & 180°C B 57 min

GREEN OLIVE CIABATTA
BREAD
SHIBERANE

Wheat flour, green olives, extra
virgin olive oil.

INEREER) - BB RYIIE
1B -

03 18em 2\ 1409 (T 25

@ 180°C [ 10-12 min

# 52811
BRIDOR
(S

LEAN O/
Vi (Y

il

# 37147
BRIDOR
| —

SWEET POTATO CURRY
SANDWICH BREAD

e & E 5 — a6l
Sourdough, sweet potato purée,
flaxseed, curry seasoning.

BeREE - BEE - DR M
IEEARA -

L |
03 13cm /3 1059 (] 60
B 200°c B 45 min

PLAIN CIABATTA BREAD
WITH OLIVE OIL

BAANE

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

INEBE AR AN R ARV PEAREH (2%) -

03 21em 13 1409 T

@ 210°C [5 10 min

50

PLAIN CIABATTA BREAD WITH OLIVE OIL
BEAHE



BREADS %€

SANDWICH BREADS —>Z;5%8 €]

BAGUETTINE SANDWICH
AR =308
Wheat flour.

INEEEERY -

POPPY SEEDS BAGUETTINE
SANDWICH

BEIIAIN =388
Wheat flour and poppy seeds
topping.

INEFERY AN BRSNS

BAGUETTINE SANDWICH
CEREALES

AN =3CAE
Wheat flour, wheat sourdough and
seeds (brown linen and malted
wheat flakes).

INEREERY - NERRRE MR R T
(fRemi FFNER) -

N/ 2

RYE & CEREALS HALF-
BAGUETTE
EFBEHEL=X
pga)

Wheat sourdough, rye flour, malted
barley flour and malted wheat flour.

INERRERAEIE - REMY - KB

BAGUETTINE SANDWICH Netamtl BN - NEEFH -
AN=3aE LEAN -
i :

NATURAL
SOURDOUGH

- 28 -



BREADS %€l
a

BAGUETTES >

P 1220 | THEPARISIAN BAGUETTE THE FRENCH BAGUETTE
= ERREE AERIAE
Wheat flour, wheat sourdough. Wheat flour.
INEEERIA/ R RERERE A - INESEERY -

c 3 45¢em 3 280g (T 25
% 10 min é;) 190-200°C

EAN : %‘ 10 min & 190-200°C
SOURDOUGH 7 \ LABEL 12-14 mln
ﬂR 12-14 min LABEL .

R |

© 3 50cm /3 280 () 25

EEEHEE BARNRAEE
Wheat flour and rye flour. Wheat flour and sea salt.
INEFIRFREEE N - NG EE -

THE COUNTRYSIDE BAGUETTE CIABATTA BAGUETIE

e — %
& 3 50cm 13 280 () 25 %
3% 10 min B 190-200°C

12-14 min ~ ZiLea
~//rhee BRIDOR I*I
SOURDOUGH |
I |

BRIDOR
| PAPERBAGONDEMAND |

03 50em 13 3359 (T 18
4 210°c B 5min

REE SOURDOUGH BAGUETTE

Wheat flour and wheat 5577%& ii/@

SIMPLY BAGUETTE MULTIGRAIN

2 < =~ = sotggou‘g’;h. o Wheat flour, wheat sourdough,
g IINESEEAAT B AR AT - sunflower seeds, oat flakes,
— Flax seeds and cracked

K7 = < wheat grains.
3 s0cm Biasog [T 16 e

1 20s°c 6-7 min I *I BEICHF - FREER - SRR B -

]
N Lkgér / NATURAL
BrRIDOR  \VEGAN / R
I—

03 455em Bvaszg ) 32
Baoc B 45min

THE FRENCH BAGUETTE
BEIREAE




FREDERIC LALOS

MOF BAKER AWARD - 1997 « jAE] T 245 - 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 @—{8% TEFTm e A EE O\E
mEe TaNEanm - —EEENEMNR -

M EmANETE  ERA20EEMENE
B TERE - MR DEARENEKRTEEDN
EREFEMBEEZBAET/E - WLenotre?
Hotel Matignon - BB fIESKEMAREE - 35
BRI EELENICESENRBELEA
BlIEITH  HASSERECEEFERE
B - MEBridorBE BIRHT £ 51 T Frederic
Lalos - Paris) - DEHEBOWEE - EEMW
FEREEEBREW  HBELEFRERMES
HWEEER  FRBEMNKRENZRE - A
AT A IRAY -

@99 LEARN MORE ABOUT SOURDOUGH ON P. 32
Y THRREZHR/)EEERLEE P32

©LesMitrons.fr

For non-France natives, or non-hospitality-professionals, the
initials MOF may not ring a bell, but those three letters hold an
incredible amount of significance. Being a "Meilleur Ouvrier de
France" is a very prestigious title indeed. The title is taken so
seriously that sporting such a collar fraudulently is a crime
punishable by jailtime. The MOF competition is a fierce one,
requiring many months, sometimes years, of intense preparation.
[t aims to evaluate the dexterity, knowledge of modermn and
traditional techniques, knowhow and creativity of candidates. The
MOF title carries an important historical legacy and recognizes
work approaching perfection.

HRIFEEAMASIEBEEEAL
TRER > MOFEEESR AT SE A A K B8
T EFBEEEENEZ-HA
MeilleurOuvrier de France BB R2—
B3FE A BN SEBITWT
BN UEREAERILESRN
BT AN SR EZNET -2m
MOFMLEBIFEHI REHHER
HENZREF LLENBENZE TR
BEEANHGREEARENER E
AL KAIFH -MOFIBSREEEEME
St M BR B ST R — TR GR

-30 -



BREADS %€

BIG BREADS A %8 €]

MUESLI BREAD MULTIGRAIN LOAF
ERAE ZEMERAE

Wheat flour, raisins, rye flour, oat Wheat sourdough, wheat flour,
flakes, cranberries, hazelnuts, dried sesam;: seed§. o
apricots, sesame seeds, honey. ’J‘%Eﬂﬁﬂ@@ INEEERD - 2R
BRI - R - BEM R HECK -

— 23 17.5x10.5¢m

R

A »
¢y 17.5x9cm /5, 2809 (1) 28 %% 10min

@ 190-200°C [ 11-13 min

13\ 280 () 26 3% 30 min
i 180-190°C 13-14 min

BREAD WITH FIGS A RAe]
FICRE EXS 12

Wheat flour, sourdough flour.
Wheat and rye flour and dry figs. A = g .
NEEN - REERRETE NEIER N EREEE
gz - f—
— >Z 235x9cm
¢S 235x9cm [3\ 3309 ()26 % 10min

& 190200 [5] 11-13 min

/3 330g ()26 3 10min
@ 180-190°C 13-14 min

RYE AND LEMON BREAD BUCKWHEAT FLOUR BREAD
RENEGEE SEH

Wheat flour, buckwheat sourdough.
INEEMAERMREE -

Wheat & rye flours, candied lemon
and lemon peel.

INEREERY ~ FRESHERY
EERHEER -

~Z 17.5x17.5¢cm

| s -
v 2 23.5x9cm ?450@, 162>< 10 min
13 3309 (T) 26 3 10 min 8 190200 B 1618 min

& 180-190°C 5 13-14 min

.. BATARD BREAD
= | KBAE
Wheat flour, wheat sourdough.

INEEERY ~ NEREEREREA -

—
:“’;!:’" o7 28x11.5¢cm
o 7% 5409 (1) 14 3% 10min
B 100200°¢ [ 16-18 min
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UNDERSTANDING THE SPEGIFIGITIES
0F SOURDOUGH

nlb\n%/J\mﬂiﬂziﬁ'l'I E/JEH'/DJJZ}E

Delicate know-how resulting fromanatural 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.

REN T 2HBMARKRNECEREBE -
NERBHEER T SASBRBBREMS
AR  BEEMNRBNSE - BEHR
BB 2 SR ST A1/ B i RY AR e A B SR Iy
BAZEBRBNEKX - MKETSMEEREMm
BRENEE  BERL . BOENMZTEER
RENESREMPINEES - BEERZ
AEE—/NHBIBIR  DEREHEERE
H -

RE A% BEmNERE - :“Fjﬁ

REOBEREHE - —HNEEE - ZRE
BBRMA—LERBERTHZNER H%‘ﬁli
BENEE  NDRKEREFEBRERRHENIEER

SHYBRANMECUIEES  SE/)\EKRE
AENXBEFEERNGRE - EEEESR T
BT B MER - BREZFHEINE
EA - Lmﬁ'fzsﬁﬂﬁﬁ%ﬂ’jﬁﬁﬂikﬁ il
A ORISR -
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BREADS % &1

BIG BREADS A %E

2

BREAD WITH NUTS
BREE)

Wheat & rye flours, wheat
sourdough, nuts.

INEERERY - REHENS - /MR
FEREFIERR -

> 218.5x13.5¢cm

B 400g 325 # 10min
1 180-190°C 5]13-14 min

BIG PARISIAN BREAD
AERRHEE
Wheat flour, wheat sourdough.

INERERD ~ /NEBREEAENE -

o
> 3 49%13.5cm

72 11009 (310 4% 10min
£> 190-200°C [ 16-18 min

BIG CEREALS BREAD

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

sesame, malt flour, yellow and
brown flax.

INERERY  NERBEAE - BN
MEBA:EH L - BETENT - B
¥ - EENIRSIEMAT -

KA ZLEAN
v v 49x13.5¢cm ~f UABEL
) BRIDOR

I |

% 11009 )10 <% 10 min
B 190200°c B 16-18 min

NORDIC BREAD

pin = )

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

BZ - REER - NEEMAA
HEZFHY - 6EESH (T
1~ BBEERT K B &
SR RAIAREE SR RAF ) -

> 21x9.5¢cm
/3 330g [T)26 5 10 min
B 190200°c B 11-13 min

CEREALS BREAD
AE)EE

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

INERERY  NEIREEAENE 18
FFMERDBETERT - Z i - BEF
¥ EEMIREMT -

|
Ei19.5x13cm
72 450 g (7016 510 min

1 190-200°C [E16-18 min

BIG POGHON BREAD
AESERMAE

Wheat flour, wheat and buckwheat
sourdough.

INEREERY ~ NEMBEAEANES
FHEEE -

> 2 49x13.5¢cm
7R 11009 710 3 10 min
B 190200°c 16-18 min

ROSEMARY AND OLIVE OIL
FOCACCIA

ORISR IS M ra £
Wheat flour, herbs, olive oil and sea
salt, malt barley, flour, yeast.
INERY - BE - W - JBE
£ - RE - EHNES -

_——
03 20x17.5cm 3 430 g

14 f205'c B 5min

APPLE AND RAISIN BREAD
ARIEFE

Wheat flour, raisins, dry apple
NEEERD - FERT  ]RF o
|

R A
"4

v 30x10cm
I3\ 454 (7118 4% 60 min

Baoc B45min
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GLUTEN-FREE
A 2EEZS

Gluten is a protein present in some cereals such as
wheat, barley, rye and oat. Present in most of flour-
based products (bread, biscuits, cakes, pasta, etc)
it represents a growing challenge for many chefs.

Wheat flour consists in a key binding agent for
most of baking recipes and clients will still expect
textured and flavorful recipes.

As a natural alternative, our partner Bridor has
imagined a flour mix made with millet and millet
buckwheat to develop a specific range of gluten-free
products. A convenient and time-saving solution to
meet this occasional and yet growing demand from
gluten-sensitive clients who always appreciate and
remember the extra effort.

PEER—EEHE  olE—LERYEK
o gUhE KRR RENERE - UOR#E
M EFNEmPRE - MG - 6 - &
- BBIRSE ) FRAB KRB 2RER - BFASESRE
SmENEREERE —BEARH®E - /)
ZHHMBA o BIERENRRE - BERIDR
PEEERANERIRE -

H PR S 1F R £ Bridor /) R A/ OREB Z ) B
fESlK) - LIRS —RIINEBEEm - —1&
MAOBEEERNERLR  thneHEER
HNEFMHAEIERNEK -
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EE fREE 25

ZLEAN
N LABEL
BRIDOR

L 1

GLUTEN
FREE
4 35432
BRIDOR
=

ZLEAN
N/ UABEL GLUTEN
BRIDOR FREE
I |
# 35430
BRIDOR
(e

®
FREE
# 35431
BRI

DOR
(e
p ”ag' 3

ZLEAN
N LABEL
BRIDOR
I

GLUTEN
%

GLUTEN-FREE PLAIN ROLL
RS

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

SKED - BERED /UKD BE -

|

459 (7] 50

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

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

Bake in individual plastic bag.

GLUTEN-FREE SEED ROLL
Btrs

Brown rice flour and buckwheat.
BRI ML -

73 459 [0 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
iR sy Ny e
Brown rice flour, millet flour,

buckwheat.

HERED ~ REMTEE -

|

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
AR RmEREE

Rice flour, millet flour, buckwheat.

KR~ oKk - BE -

& 509 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 CHOGOUATE FONDANT ALSO AVAILABLE ON P41

BREES

im

77N

BERODOADFIE - AE4LE
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SIDE DISHES
iy

\ /7

<

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

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

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

MR 7 RARE ARSI BRI R
S~ MERE FEHEE  MEAREA
MEZE - ERAEMEE -

BFRENGBREES - IURMILUIELREN
IRiE - O - REERAVIRE A0 #0 15 BUAR
D EREENmERTHE - MERMNE
BREAZARME - BEE - AT®R - K
T AR AR - T PIRYE BN B B P R AR B 48

E; EHEEABKRENRAFE - O
2 KEER BB SANEAE
/=EE

Th3<

HMAERAEERABERL - SIS T
FEEZIERZARME ﬁﬁl«,@tﬁﬂﬁldﬂ
HZRERAERERE - RAMM - ME
AR - EH*E’J;Z‘EMF'EJEDT 2L BE
HEXER -
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SIDEDISHES &3

FINE GUT POTATO RECIPE #Bt])58c =

Traiteurde Paris POTATO GRATIN WITH
SUMMER TRUFFLE
: MNESRTEES
*""*-/P_-La g Potatoes, cream, emmental cheese,
JE. . ; Tuber aestibum white summer truffle
! S BRE - BB EZT
\ v o 3 ESREREMRE -
(f G R —_
" S v3 7em 1B 1009 (T 20

Frozen: 24 min at 180°C
[ Frozen: 3 min 20 sec at 750W

BROCCOLI GRATIN
ARIERRTEZ

Broccoli, mozzarella, potato, garlic,

egg yolk, salt.

Tt B - Kix &= H -
K2 S S

¢y 7cm (3 100g (T 40

Frozen: 22 min at 180°C

POTATO GRATIN
BPELIRETREE
Potatoes, cream, mozzarella, salt
-\ and garlic.
T gy B BE- BEELEt-
. y - EERIFR -
¢~ 7cm [G\ 1209 [T 40
‘W B Frozen: 24 min at 180°C
[J]] Frozen: 2 min 40 sec at 700W

MUSHROOM FLAN
IRTVREEEEEHE

Button mushrom chive and flan mix.

L~ B BENFY -
>3 6em B 709 (T 20

a Frozen: 22 min at 150°C

NO ADDITIVES, NO PRESERVATIVES, A2ANEEFHR - ASHIRE -
NO ARTIFICIAL COLORING OR FLAVORING, NO PALM OIL. AZARME - ASANEBR - A= 1REM -
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DESSERTS
iH o

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

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

FrlATraiteur de Paris MUARRBII9ERBEREZN
HEALHEN - AN EEXEBREXREE
REEES T RHEBOEI -

AHERAEEERENIZFERELE [

Traiteur de ParisEIEEKIESR - LEANE3LK
=3 —EFREFAlain Passard ° Traiteur de Parisgd
BEEEEKEPEXERIFRIEEMEIIE - ##

RIHHREBEM - UMRFEHERWEHMm
B - ERmEEEI—EL - Traiteur de Paris
HENEZENEKRIERS - SUEERLKME
BEBM -
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DESSERTS &HmA

INDIVIDUAL DESSERTS (COLD) — A3 &Ham (%)

SABLE GIANDUJA
EN=DALE SN

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

MEREEiE « B F ARG NERE
Be 38R BRI RELE -

03 7em 13 90g 3016
e 3hrs @4%:

OPERA

MEIBTE %

Coffee soaked Joconde hiscuit,
coffee buttercream, 57% cocoa and
72% cocoa chocolate ganache and
chocolate icing.
EERE)ocondeiaz « MILE
W8 ~ 57%8] a1 M72% ol o
KENEMFERAREIES -

03 11x2.8x2.4cm B 65¢

$ 16 3% 3hrs & acc

Triteur 3 Paris CHOCOLATE LINGOT
S =LY

Frozen dessert composed of

chocolate cream, chocolate
mousse, chocolate

R /IBHEZ » 58%FJETAf
SEERES - T1%0H]

REDRE  REIHEK

03 11x28x2.4cm /B 65¢
D16 % 3hs § 4C

200053160 Traiteur de Paris

PRpp— PN

CHOCOLATE HAZELNUT CRUNCH
RO iR Hest

Cocoa-hazelnut biscuit, chocolate
crunch, chocolate mousse, milk
chocolate-hazelnut coating.

AR RREREHEL ~ SR SRR -
KENREY - FPEEA
BREE -

— GHOGOLATE HAZELNUT GRUNCH
23 11x25x25em B 659 ENEPAL S e

D16 % ahs § 4c
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DESSERTS &HmA

INDIVIDUAL DESSERTS (COLD) — A3 &Ham (%)

CAPPUGCINO
EAIMBESR B &%
Chocolate crumble base, coffee

cream, milk mousse and cocoa
powder.

KENESEHE NMHBERE - &+
MR E M -

c3 6em [ 95g (1116

% ans f acc

GOCONUT & MANGO
SHORTBREAD

1R = SR Bfe B

Coconut crumble base, light cottage

cheese and coconut mousse,
mango compote, grated coconut.

MFEE » FEZ T FRET

TRES - BT -

|
03 7em B 90g )16
% ans § acc

# 004787 [l Traiteurde Paris

= BASQUE CHEESECAKE
| EEmstEE
~ -~

-

LEMON MERINGUE PIE
EZEFEA=Ein

Italian meringue, lemon cream,

mix of flaked almonds, orange-
lemon zest and crumble biscuit base.
BXERA - #Em - FCE -
RNEEE R EHE -

|
© 3 7em 13 90g (116

% 3nrs [ acc

CARAMEL DELIGHT
RO RG
Caramel crumble base, creamy

caramel, caramel mousse and
caramel sprinkles.

SREMEEHE - BBWEN - £

BT - B LARnETRILH -

|
ol 3909 )16

M dhrs @wrc
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DESSERTS &HmA

INDIVIDUAL DESSERTS — A 153 &Ham

# 000190 W Traiteur e Paris

# 005570 M Traiteurde Paris

20006633 Traiteurde Paris

PANCAKE
I

Egg, milk, cream cheese and flour.
49 - RERZ LAY - #
=

L}

c39em B 25¢ (T80
15 sec. at 800W

CHOCOLATE FONDANT
EN=PALNYN:

60% cocoa chocolate, egg, sugar,
low-fat cocoa powder, sunflower oll,
emulsifier and milk.
60%0ITRE /] - BE - 8 -
ERRSR TS J185, SETEHFH, ZLEH
Y -

7em 3 1009 (30 20
D Frozen: 40 sec at 750W
Frozen: 16 min at 180°C

RED FRUITS CHARLOTTE
HMRE B

Light raspberry mousse layered in
between genoise biscuits. Whole red
berries and red fruits decoration.
REBAERN O EBEBRERNT
L - REREASMAR 75 -
R A = <>

v~ 7cm /@ 80g [T 16

% ans ) ac

BASQUE CHEESECAKE
B2 &R

# 006244 W Traiteurde Paris

400066078 Traiteurde Paris

Nl

20004710 Traiteur de Paris

APPLE TATIN TART
BASR I V& 1
Shortcrust pastry, caramelised
apples and caramel.
HASTEAEN - SRHEZAR -

RA 7 <

¢~ 10cm &\ 1209 [TJ 16

1 180°c & 10 min

30 1 min- 1 min 30 sec at 1000W

GLUTEN-FREE CHOCOLATE

FONDANT
ERERTNOLARER
58% dark chocolate, egg, sugar,
sunflower oil, cocoa butter and milk.
58% BAHN - BE - 1E - 2
TEAFH ~ CIODARAFY) -

Ei 7cm g\ 9049 [I 20

T3 Frozen: 40 sec at 750W
@ Frozen: 16 min at 180°C

PREMIUM CHEESECAKE
BB TER
Cinnamon crumble base, cream
cheese, cream, sugar, eggs and
lemon.

AEBIE - YRzt - Z& -
- BEMERER -

<7

R 2 <>
v~ 7cm [ 90g [T 20
% ans ) ac

RED BERRIES CHEESECAKE
MEZEER

The top is delightfully caramelized,
while the plain cheese and
mascarpone mixture is creamy

with a touch of vanilla.
RAESERMEANZZL - BM
A—HEZREEER - HERS
TRV EERE

Crumble pure butter with almond powder,
creamy lemon cheesecake cream, red
berries compote (strawberry, raspberries,
redcurrants and blackberries)

TE - B BR - RERZ L
EREE  ABRE(Es  BRs -
ARENMESE) -

R A 7 <~
¢y 7cm 6\ 90g [TJ 16

s ans §acc

K 7 < <
¢~ 7cm  [@\95g Hﬂ 20

#ans ) ac
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GULINARY AID
AR

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!

HRMZARREFEIRERBREATN
wE - RATERISAEMER rEEE'N
R - RHEMR BN ERERRHE
MFIfRE ~ BICBNBEMEMNEE—iE
MFEK - MmMBHEE—EFEEE - B -
ERFHEERAIENR ;| EREEEAE
BHEZEANE - HIKEZWIK - Holnel

S

‘7; help you anguwer even compler and
bodtrminuite veguests positively|
"B IE AR RN EEMER I RE D ENTK"
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CULINARY AID i3} 38 44 ).

Traiteurde Paris
0LD coDE

Vamer —

PRE-LAMINATED PUFF PASTRY
DOUGH SHEETS
YR [ER A 57 56 ]

Wheat flour, pure fine butter.

MIEEETH -

3 39x28cm /8 300g (1) 36

LEAVENED CROISSANT DOUGH
RSB

Wheat flour, pure fine butter.

MIEEETH -

o3 38x28cm /By 5009 (1) 25

MINI BLINI
RIRBRZEHT FR 8
Wheat flour, sunflower oil, milk &
eggs.

INEERG ~ SEIERE ~ A
HE -

v3 dcm B 45¢ [T 180

Hne §ac
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FINGER FOOD

Iz

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

LXK - Traiteur De Paris EHEHRIED
MERHENEE W EERBRRBEES T
B #t - Traiteur De Paris AAETHISAIE KA ¥
BIEFEMEBEK « LIREBIF S - i§H
BHNERRHAEZHRS - tAEEREH#
RREMR EREERPEREERY =
BSAMI755% © Traiteur De Paris #E5 RN ETEE
T BT - MR EZEMATERZ M
BEE - BERERm - B - HoARKR
X HBESE - tMETE8E 350A - BEEHN
BIRM - EHEGEM R BHIBRIENE Kt A KR EIME
REFABEBBEFHZERS - Traiteur De Paris 15
/ED\EUT’EE’\JEE - o] DU B ES RN ~ 51<E &R
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FINGER FOOD —[/\iz

TEA & GOFFEE ACCOMPANIMENT cianisksk =<

MINI CHEESEGAKE
PR+ BN
Cinnamon biscuit base, cream
cheese, cream, sugar, eggs & lemon.
RAEHEZE BRRZL R
B~ ¥ EFEE -

|’ RA2 S <>
\I ’ ¢~ dcem /@) 209 48
22 hrs B ac

©

[ o0ses f Traiteur 0. aris JRMEVIIWTLT:
KIROIREEE

Sugar, milk, rum and egg.

W& - Hky - BRIRE - =% -

v33em 3 179 3 80

[E] Frozen: 10 min at 210°C

MINI CHOGOLATE FONDANT
RIRAR S TIOKER
60% cocoa chocolate, egg, sugar,
low-fat cocoa powder, sunflower oll,
emulsifier and milk.
60%0jalsk5 ) - #E - ¥ -
ERESR T Ik, Z=T0HFH, FLEH
AMEYy -

>3 4cm 3 309 [T 48

L Frozen: 25 sec at 500W

[E] Frozen: 10 min at 180°C

RASPBERRY MACARON
AEHFE

| CHOCOLATE FONDANT 4
"7\91%57]/&\1(@?/
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FINGER FOOD —[/\iz

TEA & GOFFEE ACCOMPANIMENT cianisksk =<

MACARONS
(6 ASSORTED FLAVOURS)
HFREE

Pistachio Macaron
HORBFE

Buttercream &Pistachio Paste

HHZERMFELORE

Lemon Macaron
BEERE

AQP Buttercream with
Corsica Lemon

AOP 45 = BR AR

Raspberry Macaron
k=30 S
Raspberry Filling
AERE - A=

Chocolate Macaron
KENERE

Chocolate Ganache made with Passy
Cacao Barry, a Lenotre recipe &
Professional Chocolate from Ghana,
Tazania & Sao Tome, AOP Butter
BBTh7 84 ~ AOP 45H

Caramel Macaron

B ENESREE

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

EHEFHT

Vanilla Macaron
EEEHEFRE

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

3 12 g (TJ 6 flavors x 16 pcs

%%4hm<@4m




FINGER FOOD —[/\iz

TEA & GOFFEE ACCOMPANIMENT cianisksk =<

4 004723 Traiteurde Paris

# 005984 M Traiteur e Paris

RIVE DROITE MACARONS
(6 ASSORTED FLAVOURS)
EERHEFAE

Pistachio Macaron
HORBEFRE

Pistachio paste and spirulina extract

FLREMR TR

Lemon Macaron
YRS
Butter and lemon juice

BT AR R

Raspberry Macaron
ASHFEE
Raspberry

A=

RIVE GAUCHE MACARONS
(6 ASSORTED FLAVOURS)
FHEEEME O

Mango and Passion fruit Macaron

BEHBEREFRE
Butter, mango puree and plain
passion fruit puree

4o ERENRBERA

Chocolate Macaron

KRENEFE

Dark chocolate and cocoa powder

Y =D IEIEIE )

Praline Macaron

RLCHESBFE

Almond and hazelnut

BLAEF

RASPBERRY MACARON
AK=350 5
Raspberry

AK=

B 129 ) 72 pes

Hons & oacc

Chocolate Macaron

KOS FEE

Dark chocolate coating and cocoa
powder

BRI AREMT O

Sea Salt Caramel Macaron
TBEEENESRRE

Dark chocolate coating and plain
caramel

RITE IRENERE

Vanilla Macaron
EREHFRE

Vanilla seeds and vanilla extract
EHE=HNEREFE

3 129 () 6 flavors x 12 pes
22 hrs @ 0-4°C

Strawberry Macaron
TZEREREE
Strawberry flavoured preparation
TRIRRLE

Coffee Macaron

kS~ 5E

Coffee extract

WIGE - =BE - Ol

Coconut Macaron

S
Coconut puree
B2 ~ YD - AR

12 129 [T 6 flavors x 12 pes
2 hrs @ 0-4°C
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FINGER FOOD —[/\iz

ASSORTED PETITS FOURS JA=C/)\EH ma

4 000135 [l Traiteurde Paris

INC.

PROTEGTION
LD

INC.
PROTECTION
LID

SAINT-GERMAIN

PETITS FOURS
ZREBHEPFY/)EHE

ASSORTED PETITS FOURS

FERATU/ B RS

Strawberry slice with
Joconde biscuit, strawberry
jelly, buttercream &
strawberry compote
TRIEFERE (JocondedH
- TZIRHEE - +%
IBEFIRET)

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

B L REEE - #&81)
- ERAE R

Triple chocolate squares.

KEN=EHR

HAUTE COUTURE PETITS
FOURS
SRESET/VEHES

ASSORTED PETITS FOURS
FEERIETV/VEHES

Monts Blancs (hazelnut
financier, chestnut cream

and whipped mascarpone
cream).

BHEE (BFERE - B¥F
PHHMBEATERZ L RE)

Choux Praline (praline cream,
slivered almonds and
chopped hazelnuts)
RIOEx RCE--BLCR
MREFH)

Lemon Lingots (hazelnut
biscuit, creamy lemon, jelly
lemon preparation, whipped
cream and meringue)
BEER (BFHE - B8
=B BERE - B3R
WEXELE)

Opéras (Joconde biscuit
soaked in coffee, chocolate,
coffee buttercream and
chocolate ganache)
NERER (B CER
BRI, ~ R 7~ INBEYH
MARENEMETE)

Financiers, apricot jelly and
chopped pistachios.
EEEEE - BEARORE

Chocolate crumbles with

dark chocolate ganache and dark
chocolate cream.
WBEKRD N - BRENYIH
B EREADBHE

Caramel and cinnamon
financiers with caramelised
compote, topped with chopped
almonds.
ERTEERSERR AR
REMBCRE

Raspberry cheesecakes.

sz tER

Operas.

EIFEE %

I3 14 g (1) 8 flavors x 6 pes

22 hrs @ 4°C

Red Fruits Cakes (biscuit,
crispy white chocolate crisp,
red fruits preparation, whipped
cream and pistachio)
KRERE (BIEZE - ARG
el ~ MEE - BN
FOR)

Apple Tatins (caramel

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

AR (ERERE - 51
EREERE  RRAARZLR
BRAIAH)

Chocolate Crunch (cacao

biscuit, crispy chocolate,
chocolate mousse and chocolate
and hazelnut coating)
KENMEH (REDHE - K
ERALE N =PAE 2 e I
NEFINE

Mango Tartlets (crumble,
mango preparation, vanilla
mousse)

TREAB (DB - ERENE
B5H

o 14¢ () 8 flavors x 6 pes
e 2hrs {a}rc
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FINGER FOOD —[/\iz

RECEPTION CANAPES =

=/ B

# 000096 WM Traiteur2e Paris

AMUSE BOUCHE RIVOLI
BAMENNE

ASSORTED SAVORY CANAPES
HEERB/IB

Qﬂl

Tomato mozzarella and pesto mini croque.
ENMBEHB T T NEREXRIROIE -
Artichoke and spinach cream rosti.
FSRAE ST R B -

Butternut squash mini cake.
EARKE IR RE RS -

Comte bechamel gougere.
HRZL/ER -

16g [T 4flavors x 12 pes
Frozen: 14 min at 170°C

VEGETARIAN CANAPES

=B

? /J \ +II\\ l||\£

ASSORTED SAVORY CANAPES
HERS/IR

_—
B3

Burgers, coriander-yuzu cream,

sugarsnap peas, grilled seasame seeds, teriyaki sauce.
BE  TEMTE  BE - T AXREE
Vegetable club sandwiches

(green bread, vegetables, multrigrain bread).
HMEAT=CAEHE - X - SREG)
Onions cakes, mascarpone,

walnuts, cranberries.

FEER  BANBME L - ik NE
Tomato financiers, ricotta

cream, mozarella cheese ball, marinated tomato.
EMEMEER EANGTEZLIIER - KEZTRMEREM
Blinis, pepper cream, roaster

peppers.

RABITFRE ~ AP EABERR
Spinach cakes, mascarpone

cream, broad beans, sugarsnap peas.

BRER  BANRSLRE BT - #Y

109 (1) 6 flavors x 9 pes

3 hrs @ 4°C
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FINGER FOOD —[/\iz

RECEPTION CANAPES

= L

E2/)\B

# 000089 M Traiteur e Paris

TRADITION CANAPES
Bae ATl EEES
ASSORTED SAVORY CANAPES
HiEHB /B

Onion cake, smoked duck
breast with bitter orange.

FHEE - BREERR
Tomato financier cake, cream
of goat’s cheese, marinated
tomato and chives.
EMEEEER - WFNHZ
TRE - MEMAESR

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

BEEE - FORERE -
38 €1 KR

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

BB - BAR - 818
WH - BEEIES - AL
RE&

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

EREE - RE - 4hR
RETRERKE

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

ENERRz - IR R RERTE
RER

Pepper cake, shellfish-flavoured
cream, marinated crayfish.
LR - B EETRYD M A EE N
REIR

Blinis, lemon cream, smoked
salmon, spice mix.
BB ~ BERIH - &
BE-NARREEER

2 10 g (77 9 flavors x 6 pes

# 3hrs & 4°C

PRESTIGE CANAPES (6 FLAVOURS)
SEATVIEES (6 BOMK)

Buckwheat cakes, goat cheese cream and smoked dried duck breast

BEH LFSEREZTNIEERMA

Sesame cakes, parsley and lemon cream, marinated shrimp

Zhieh - BEEREER B

Parsley cakes, salmon cream, smoked salmon and soya bean
B &R - HATE  EE=XANES

Spinach cakes, pea cream, almond and cranberry mix
ERER  HESE  SCHNEUEERS

Toasted bread crumbles, apricot and Sichuan pepper preparation, block
of foie gras and cornflower

JEREELE - BFIEH - TR RER

Walnut biscuits, onion preparation, Comté cheese and walnut cream
kB » FE - it Z LRk
—_—

o 149 (T 6 flavors x 8pcs
5 3hrs @ 4°C
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DISGOVER A WIDE ARRAY OF RETAIL PRODUGTS CREATED

BY GHEFS FOR HASSLE-FREE HOME GOOKING!

EANAERNONSEE® -
AEHNHEHEXRARAERE !
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CONTACGT US Bét#%Fo{M

HONG KONG & MACAU MAINLAND CHINA TAIWAN AREA

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

"B/ BN oh Bl A B adg

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

For Enquiries & Order Placement:

EERTE

® (+852) 5241 2883
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