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Your Trusted Partner Since 2008

For over 15 years, FB Solution has been the premier
choice for Food Professionals in Greater China, offering
the finest bakery products.

We began with breads and croissants and have since
expanded to offer a wide variety of bakery and pastry
foodstuffs, from finger foods to culinary aids, catering to
diverse culinary needs.

Leading the Market

As the leading importer and distributor in Mainland China,
Hong Kong, Macau, and Taiwan, we set the standard for
excellence in the food industry.

We meticulously select the finest products from trusted
food producers, ensuring that every item meets high
requirements without compromising on taste, quality or
practicality.

“ Creating Unforgettable Culinary Experiences

We support your creativity, through collaborating with
brands that share this demand of excellence, in constant
creation of new recipes. Our goal is to help you craft
unforgettable culinary experiences for your guests,
enhancing their dining enjoyment with our premium
products.
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© 2008 FELUK - SEFERNSIEBE

15 5K > FB Solution —HEAPEEERFTEA
TvEE > RHBEENMEER -
RPN BERE  BRERIRERE
HISEHRNER  RFEN R ZaSHMR &
ETRERZERER -

J BI4ETHIE

ERHPEIARE « &8 RPN &M ERTE
HEfloHEes A BRRERE 7 SEIRE -
RPNESEENEREERBEBORERIF
HER  EREGESETESER > BRFXT
FEOK mENBAMK -

v BIEETSHIERRRER

RABEEBBERESBORIEE(E > TERE
MRS XFEHNAED - HPINEREESE
RENENTESHTSHERRE > BRMANE
BEMLRMMNAEER

©Groupe LE DUFF

OUR FOUNDER
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Mr. Louis Le Duff, A Visionary in
French Casual Dining

In 1976, Mr. Louis Le Duff opened the
first Brioche Dorée in northwestern
France, driven by his passion for
sharing the delights of French cuisine .
This vision quickly blossomed, leading
to the establishment of numerous
restaurants, bakeries, and brands
tailored for chefs and culinary
professionals.

> Global Success

Today, thanks to Mr. Le Duff's
unwavering vision and determination,
the group proudly operates over 1,550
restaurants and bakeries across five
continents. With a dedicated team of
more than 30,000 food enthusiasts, the
group continues to bring the essence of
French casual dining to the world.

AL

AL
o

A
o

Louis Le Dufff4 » sEXIRRIEER
FOEXCES

1976 £F > Louis Le Duff L4755 E
FaibERRER T 55 —%X Brioche Dorée >
REZEEBLEBHHE - EER
BERERMETTER > WARSERE
HEEURARMMZAEEALT
ESTESINGEME

© REIRFETH
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OUR SELECTED PARTNERS
FMIRI S TR

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.

¢ W"’ wanl to “’"‘/“"tg From its beginnings 30 years ago as a Research Centre focusing on bakery, Bridor

vam “f the W gradually shifted to the production of frozen pastries to meet increasing demand
to helpp sur cuslomers grow - from the high-end market, in line with the core concept laid down by Louis le Duff
thats W/M_/ » (founder and chairman of Groupe Le Duff): “artisanal products combined with

I . \ industrial management”. Located in Servon-sur-Vilaine in Brittany, Bridor de France
f 7 1 RENFA E’J%EJW% - B=AA produces a full range of enjoyable bakery products embodying French lifestyle and
BN S Aol RA SIS AR - RE & entertaining arts: elegance, refinement, flavors, pleasures, conviviality, and sharing.

EENED _ =an GEAE | ) . i i
EHENER —BRERMNOER! > 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 71750 naturally occurring colouring, aroma and texture-enhancing properties.
DA D KM Bridor de France IRGROMENEIOEEAAMRERE - SEENE

FEN—ZIOKEEMEBANER  —BEURESEEEFPNE
& - 30FA] - Bridor i —REXRMEEEH R P OB HECEESBIE
B BS%R5GkE(ouis Le DUFIBEAFRIEN I RAT EEIEHEES

LEAN WA T ERREANEOETEE  EERFEANEEEE -
LABEL BEBridorRIMEX ARS8 - MMEARREARRERELE
BRIDOR B hPALEERERAREELSEANRARAES - OFHE

| HMORAIR - RABE - RABANEREE -

= Founded in 1994, Panidor’s focus is on offering the market genuine products

pan.do.:‘ that respect the tradition and know-how of traditional bakery, using state of
S i o | ) O

the art machinery, quality ingredients and of course... innovation! From a

« Bakers of heart and soull » family business, it is now the number one manufacturer in Portugal in the

area of frozen bakery products and pastries, present in almost all
Portuguese homes and on all continents.

KNOW-HOW J0155; PanidorBIiZft1994%5F » LUORIF - BEBMAIES » mERAE
MEEELE HARENIEETE » RASENEERN - BH LFA

“BORTRIBLEEM!”

(@ B BEARINDAE  RIHAEAGEARNRIEES -
emovre RUSLRIE C ¥ —EEEIRS AN T EE R R
HEESLES  ERCEREEEHEIRERE -




Taiteur e Poris

WWW"&’/‘WW
heart and youl inte them! »

« MRIMBRESEENEM - RY

ZEARBL - »

KNOW-HOW %1585

At Traiteur de Paris, people are the heart of the business. Everyone involved is
completely invested in their project, pouring their heart and soul into producing
high-quality pastries and patisserie.

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

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

TETraiteur de Paris + AZFEHENZL - SEEGHNESEATSZERA - &
DBHEEESRENRED - thPINEMRERELGNEY -

HOENEBERT  tMELEEELIEENER (HNSRASH )
ERRENREMER - WGuerandeEEEHE + RoussillonZSH# - Sicilian
B BourhonERE - EEBERISTORERME - FZEHEE2

FIM -

BONCOLAC

« @D Jears of French know-how and passion

for taste. »

“COFRERERE RN FABRNNITERK

S L ®

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

FB Solutionf#d2k B £E A r B seithi@pIBoncolac S1EZHE - #7858
BIESNREZRINEIVETE o SLiHiEnFaLtIE) - LURSEEN

thFIth B R AR - WEBEE R RIERRMNFAZRR
RAMF R > IFEBEEHIE RN SR =3CE o

DESSERTS

“IN LOVE WITH PATISSERIE +

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

what's good... The quality of baking! »

“ESMIERE TESEmE!”

w © L7

In order to provide consumers with top-of-the-line products, they strive for
excellence. This requirement involves a meticulous selection of quality
ingredients, the optimisation of their process and the well-being of their
employees. Mademoiselle Desserts and D7V make steady, controlled
progress, aimed at reducing the impact of their activities on the environment
and social responsibility. From their large portfolio of gastronomic wonders,
we selected their homemade-style muffins and entremets cakes ideal for
banqueting.

ATIRHBRERGEES » MR OIBIBREM o
BIERLEMABOIGERE - MERE > UEERETHERE -
Mademoiselle Desserts 1 D7V #2177 i2E H o] ER0RAZE » JIKAED
B ESHIRENTESENTE -

RMMEENEET  RAEETRERABNESEENIFEES
LIMEENETLELR -

Mountbry

« Selected by Chefs, all over +he world! »

“EIKEFEMEERAM!”

I G | & | &

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

Mountbry&#);2 REEARERY/ NELEERG S - PRZERTURRRLE o 03
AISEEREEDNBRET 2R THRURID  TRETEE
BUASER > B BEHHIRERERE o thPINETRBERNARDRE -
DESRIESRMRIRTRYZ T EREAB AV 5EE o
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'aste the Black Foreslt

« Finest Quality Iw@rcdi@vﬁs, Waster-Baker,
Techmidques and Traditional Recipes! »

“FFNBBFIRE BERARBEMIRT=E

[T

For the last 35 years, Pfalzgraf have delighted their customers with their frozen
gateaux and cake creations. Bakers at Pfalzgraf are specially trained in
old-world techniques of cake making. The use of the freshest ingredients,
exclusively from certified suppliers bound by the strictest quality requirements,
guarantee a product that is consistent and of the highest quality. Pfalzgraf uses
real cream in the making of their authentic European style. Its rich, creamy
texture and full-bodied color makes it a perfect complement to the cakes.

TEBERI35HFE » Plalzgraf MESREREEUR 7 HEEIR o Pfalzgraf
B M BER BRI ERITNE XS - RIEERRTENE
Mo FrBHRERSBESEREEERNOKRNIE > R8T E@N—R
MHEREEE o Pfalzgraf ERAEE ST HEAMBENRUNRRER -
HEEmmaE A RBNERTES R EREEER ©
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«Reliable and wmoderw dessert »

“AISE AIRALAVEHRG”

IRl &

Since 2006, Dolceria Alba, situated near Turin in ltaly, has been crafting
high-quality frozen desserts. Their mission is to share the delights of Italian
desserts and patisserie with the world. The foundation of their products is built
on carefully selected simple ingredients and traditional artisanal techniques.

B 2006 FELIK » AIFAEAFEREMIZIRY Dolceria Alba —BEE IR &
{ESRERS HIHE o tfIREmR AT RN ZE AR B FEEEAY
EE o IR ERIER R ER OIEN RS B D FEA F Tl
RIER

« The taste for culinary heritagel »

“BRIEEERER "

&

Founded in 1905, St Michel remains a French family-owned company baking
ancestral recipes of biscuits and traditional pastries. Famous in France among
millions of kids who enjoyed tasting their famous Madeleines generations after
generations, FB Solution is proud to bring in this delicious heritage of French
Gastronomy.

St Michelft1905FAIEES » NEFHARR GRS » WFEARE

{BEC S BHEEH S A B4 RS o }_LF”EE’:‘% T LEE  EREANE

FEEEMIEEE LIS %’J?‘Etﬁi{ﬂ%ﬁ%‘%ﬂﬂiﬁ@iﬁ%‘é‘%
AZITHIE > FB Solution Bt E |§

“ @ Po pies

I‘IeS I I
« We strive to lem) Joy and happiness to
people all over the world »

“BFNBBFIRE BERARBEMIRT=E

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

Poppies Bakeries {1935F 7 LERIBFFIR R EETUMIE » WWHRAE T A
BIEAERIEHEEE © FB SolutionfTE R ZMVEmMS » B T UARIRY
T55UE » t5EEFAREEE o

ALYSS
(0]0)))

« The Belgian muffins and bagels »

“EERIBSRREHTIRR”

ow-ow 516 IEEARCY

Established in 1995, Alysse Foods is a leading producer of frozen convenience
foods, specializing in American-inspired pastries. Their products are crafted in
Belgium with a focus on affordability and accessibility, ensuring that our
customers can enjoy a quick and easy indulgence. Alysse Foods take pride in
delivering reliable and convenient frozen food options that meet the highest
standards of food safety.

EFEL1995F 1L » AlysseR aa B a2 B A XE R IKBYEHE Y S RE R
° P A EmIR AL AR BIATRL - sRCHREREIRAYRT Z) |
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« Authenticity and tradition »

e <

For those seeking authentic French flavors, Delices du Chef offers a range of
frozen crepes, produced in Brittany, North-West France. Delices du Chef
believes that the key to creating delicious and authentic French cuisine is
using only the finest ingredients. Their skilled cooks carefully select
top-quality raw materials to create traditional and authentic recipes, ensuring
that their products are of the highest quality and taste.

Delices du Chef 2B KANIE AT R KRR BTRTHR (E— R 51/ SR BT RBEH
E B ABEFEILERIBrittany#t& o Delices du CheffB{SBL/ESEMATTIE
RHAERHERARENERAREENEM o tPIIETENERBE Lk
%@Eﬁﬁﬂ  BIEBATMERNEE > BRERNERNOKS

'masdeu ==

« Specialists in quality food bases »

“BEEIEMEER”

KNOW-HOW 038 g

Masdeu is dedicated to the production of a wide and creative variety of food
bases designed to be filled, such as tartlets, wafers, mini waffle cones and
sponge cake sheets. The product portfolio is aimed at serving sector profes-
sionals, and on an international scale, an area of specialisation in which
Masdeu has years of experience.

Masdeu B EEMRETAIRFERRITREIEREL - BISREH - Bl
B8 ~ IRBREBINBMRELER o Masdeu BEAZFEER > 7EBIMR
BIREREEAN TR o

« The quality vegetable from France »

“REZENEARE

BRETON,

D'Aucy guarantees top quality and traceability of its products. D'Aucy ensures
this guarantee by controlling all the stages of the production: from the
farmer’s field to the consumer’s plate.

ZirfREHEMNRESmEMAERE - EEROEMEIHEED
B BRESEENFIBEBERERERRE -

a, .7
Frugp@gre
'w Val Evel®

——— THE TASTE, NATURALLY

« Fruits with a natural taste of excellence »

‘BARASHOREIKR

KNOW-HOW 135 %

La Fruitiere du Val Evel was founded in 1962 by the Guillemin Family, who
wanted to promote their own red berries including 2 exceptional raspberries:
the "Meco" Raspberry and the Tayberry. Today, La Fruitiere du Val Evel
continues its story right where it began, on the hillside of Val Evel in Brittany
(France). However, it is also actively engaged worldwide, establishing direct
relationship with producers who carefully select high-quality fruits and
exceptional terroirs. This long-term commitment serves as your assurance of
quality.

La Fruitiere du Val Evel 72 1962 f( Guillemin SRF&REIIL » AfIFHE
HEECHABER  HPEEMERSHNERZ T | Mecofl
Tayberry e #1% > La Fruitiere du Val Evel fEEFEIRM » AIFSEER
FIEJE Val Evel B9 | » 448 EIE - Ib9h > EHERIKEERE
M2 BEONEEEKEMEHRE TN EESRILEZBGF

RENRERE °

COC TINE
L'CEUF AL CCEUR DE LA CUISINE I I

« Preminm frozew eqg products for
every culinary veed »

‘BELSREHM

KNOW-HOW %132 m

Cocotine is a brand of premium frozen egg products that caters to a wide
range of culinary applications. As a cooperative brand, Cocotine is proud to
work with more than 230 farmers who produce exceptional quality eggs. With
six production sites located across France, each specializing in a specific
range of egg products, Cocotine ensures complete traceability of all its
products from start to finish. Whether you require omelets or liquid eggs, we
invite you to discover our new range of premium egg products.

Cocotine2—EBE S HREH AR c (EASTEMIE » Cocotinefidid
B20EBREE1E ) £EEENEE R « T ABRBENEEEEM
FEFE IS ENERGS o CocotinefiE ERMIATAER OB o &
e FEYTREE » HEIT SRS L2 TNEEEES




YOUR SATISFAGTION, OUR PRIORITY!
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OUR GOMMITMENTS:

B FIRVEEE

- Sourcing from trusted suppliers

We comprehend the importance of staying ahead of
evolving food trends. That's why we are constantly
searching the world for new, practical and innovative
products that are sure to delight your customers.

We collaborate with food producers who adhere to the
strictest food controls and are certified with the highest
level of HACCP, IFS and BRC standards.

Supporting Your Operation

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 to your door step, the products you
would have chosen yourself.

Respect of cold chain

At FB Solution, we understand the critical importance of
maintaining the cold chain in the food business. To ensure
that all products are stored and transported at appropriate
temperatures, we follow strict protocols for temperature
control.

To guarantee the safety and the freshness of our
products, we offer a prompt delivery service from our
warehouse.

-~ Transparency and Environmental Sustainability

We strive to be exemplary in our actions towards
consumers, employees, and the environment. Our
corporate social responsibility policy focuses on
and minimal ecological

transparency, food safety,
impact.

gt
“Standards Vﬂg"ﬁ'\/

u
(HACCF o TERROIR

. e

S HHETS AR LB IR

% o BRERMTERMTETT RS S HERN -
BERANMNRAMNER  BLER—TEEECHNE
FmR o

HAEETRERRAEF T ERRSEKE
HACCP ~ IFS #1 BRC iR 2388 B mEER S F o

G REEEEE

BPNERETRECHEBBENBBEE - &
PIRABRES « BE - THELE - MEHREH
BT BEYMEFANSEREG - RANBEER
HFIREZCECESENERTR HERIER
FI0 o

v gES

£ FB Solution » Hfi 7 BRI RMER SHENE
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17 YEARS SUPPORTING CHEFS

AGROSS GREATER CHINA
17 RE AR & TR AY SZ 15
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partners supporting you daily
VESIEBHFHMRNEEERE
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34 cities delivered in total
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VIENNESE PASTRIES
AT AN ER 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.

LUB #rA T RER S 1B 1815 0 BMF - B
EiE RN AAEREBRER - AR
MAEBERNE  ERRBEEBEERTS R
B UEHRBEAERAEMMEEORNEL
TR 25l o METANERRA ERTR ST AL B 34 B K
RER - ERESHEIEERD - SR

IREEm - HERE - (RE A MEEMEE
P
“Delivered prepreved and eqqwazhed,

Mf,moﬂft‘ofénéz/ t‘oxwﬁ/ r

"RE P BARBRERER "




VIENNESE PASTRY #f-th 4 ER2Y

MINI PLAIN CROISSANT kRIS PRS- £ ER

MINI CROISSANT
RS- A ER

Puff pastry dough, pure fine butter.
BRAZHEME - AIEBESH -

|
3\ 25g (1225 % 30-45min
4 165170°c B 13-14 min

MINI CROISSANT - LES
CLASSIQUES

RF AR - L E X5
Classic recipe of puff pastry dough
and pure fine butter.

FREAR72EME - AL IEME4M
AEERFC T BIRL -

/3 25g (7] 225 3% 30-45min

4 165170°C B 13-14 min

MINI FAT BLEND GROISSANT
RS RIS ARK
Margarine and butter
BEREGMH

/3,309 [T)240 < 30-45min
K 165170 B13-14 min




VIENNESE PASTRY #f-th 4nER2Y

BIG PLAIN CROISSANT KRBk R

LEAN
LABEL
BRIDOR

CROISSANT “ECLAT DU
TERROIR™

F-Ak

Puff pastry dough, pure fine butter.
FREZZ0HE ~ AEIEBESM -
|

3\ 509 (7] 120 <% 30 min
& 165-170°C [ 1517 min

AOP CROISSANT “ECLAT DU
TERROIR™

A.0.P. 4B ER

Puff pastry dough, A.0.P butter from
France.
BRRZ5EME - SEEAEIEEE AOP
4m -

3\ 70¢ 70 +# 30-45 min
& 165-170°C  [5] 15-17 min

CROISSANT - LES SAVOUREUX
AR - IEN Z5

Puff pastry dough, rich in pure fine
butter.

RZZEHE - BERMNAEERESE -
_—

/3 80g [T160 <% 30min

1 165/170°C  [5 15-18 min

# 35511 _
BRIDOR

CREAMY CROISSANT
BS=[iI

Puff pastry dough, pure fine butter
with a touch of skimmed milk.
EREZ5EHE - AIEBESH - ]
BEYD -

|

60g [J 70 % 30min

& 165-170°C [=] 15-17 min

FINE BUTTER CROISSANT
“ECLAT DU TERROIR™
RE-FBER

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

FRR7EEHE - AIEBREARILE
BEEESR -

|
5\ 709 [J 70 % 30 min

& 165170°C [5 1517 min

CROISSANT - LES GLASSIQUES
F-EBER - ALHEZS

Classic recipe of puff pastry dough
and pure fine butter.

FHFRRZSEHE - A IEEE SR
B EA -

|

2\ 80g [T 60 % 30-45min

4 165/170°C 5] 1518 min

10 -



VIENNESE PASTRY 4 th 4nER 2%

BIG PLAIN CROISSANT KRBk R

;ﬁ‘ 35508
BRIDOR

FATBLEND GROISSANT
=Eas =

Recipe of puff pastry dough with
blend mixture of margarine and

butter.
FREZ5EHE - B -

1 JooN /_\
/bl:l

[e\ T0g 64 = 30-45min

N
& 165-170°C (55 15-17 min

STRAIGHT VEGAN CROISSANT
AR AR

Premium Margarine.

BEEYH

# 52779
BRIDOR

o\ 78¢ 80 ¢ 25-35min

& 180°C  [F 16-20 min

il

LEAN
LABEL
BRIDOR

NEED PROOFING FEE28m%

/

LEAN
LABEL
BRIDOR

|

‘@"
LABEL
BRIDOR
# 40440
BRIDOR
i

ARTY CROISSANT
“ECLAT DU TERROIR™

(NEED PROOFING) (5 22 32 %)

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

58 [FAl - RS FERR -
SMEZETIARRE, - B 8E - ORK
RREgE
'@\ 75 ¢
$165-175°C [E5]15-17 min
*Indent only {£R]FE5T

EGG WASHED CROISSANT
(NEED PROOFING)

150 £ Th45-2h at 27-28°C

ERERT AR (FEER)

Egg washes giving the croissant a golden brown
color that is slightly shiny, look more professional.

ERERETARZRSRE BHELE

BEREEX-

[©\ 65¢
& 165175°C [5 15-17 min

CROISSANT (NEED PROOFING)
G- (FREE)

Puff pastry dough, pure fine butter.
FREZEE1E - #IEBESE -
|
3\ 709 71150 & 1h45-2hrs

& 165-170°C 5] 15-17 min

180 £ 1h20-1h35 at 27-28°C

ARTY

L viennoiserie dey artisans créafifév

The ARTY Gollection

Inspired by the mastery of pastry chefs, Bridor's Elcat du Terroir collection is
introducing ARTY, new Viennese pastries that bring art to baking with
captivating visuals.

ARTYZ%

SRESATRE R EMRES BridorfELlat du Terroir AFUBT T RHARTY
200 MRIIQ AW BSAGE ORISR BETZRMA
Kekgeo

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

AOPRA4BER (FEHRE)

Puff pastry dough, AOP butter.
FRRZ4E1E - AOP4H -

1 B\ 709 (71165 & 1h45-2hrs
\E_g%ﬁ & 165-170°C [5 15-17 min
e FAT BLEND GROISSANT
= (NEED PROOFING)
RAEME AR
(BERRE)

Recipe of puff pastry dough with
blend mixture of margarine and

butter.
R 5ETE - BERES A MEMN -
e -
LABEL )
BRIDOR G\ 80 ¢ 150 & 2hrs

4 175-180°C [5 1617 min




VIENNESE PASTRY 4 th 4nER 2%

BIG PLAIN CROISSANT KRBk R

E:‘"
LABEL
BRIDOR
# 34732
B.EI_._)_(}R

CROISSANT BUN

EEF AR

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

FREZSEHE ~ ADIEBESH - 12hE
AR - BERIEBREE -

/3\ 859 (7150 ¥ 45-60 min
& 165-170°C [5 16-18 min

MULTIGRAIN GROISSANT
SR AR

Puff pastry dough, pure fine butter,
sunflower seeds 1.8%, brown flax seeds
1%, poppy seeds 0.6%, wheat bran.
FREZAEHE - AIEBES - 25
1647 1.8% ~ ARBBIDMiAF 1%
BREERT 0.6%MEE o

_—
/2 70g (7170 <% 4560 min
B 1esa70°c B 16-17 min

,,,,,, FB/7

solutlon

CROISSANT BUN
(NEED PROOFING)
EE4 AR (FEEE)

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

FRRZ5EME - AEEEESN - Bk
R BEREBEEEE -

2 94g (71138 & 2hrs
J% 165-175°C [ 17-18 min

CROFFIN
awEEA

A Trendy yet delicious Combo
of Croissant in Muffin Shape.

B i RIRRAR S ~ FRBHTAR
RS

3\ 50g []]36 *# 15min
& 180°c  [E 56 min

i TTE? ma



VIENNESE PASTRY 4 th 4nER 2%

BIG PLAIN CROISSANT KRBk R

HOW WOULD YOU SERVE IT?
fREMFEERE?




/

ERIDOR
L1

VIENNESE PASTRY 4 th 4nER2Y

SWEET MINI PASTRY k{REHERRS

MINI PAIN AU CHOGOLAT
RIREKTH NE

Puff pastry dough, pure fine butter.
FARZEENE - AEIEBESH - i
ERETEE -

/3 28g (71260 <& 15min

& 165°C E 13 min

MINI FAT BLEND PAIN AU
CHOCOLAT
BARKRIRAS B
Recipe of puff pastry dough with
coca, blend mixture of margarine
and butter.

FREZ4EHE - SRS 88, BERS
HmBA -

260 % 30-45 min

/3 28
& 165-170°C [E 1517 min

MINI DANISH GUSTARD GREAM
RIS LR RE

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

FREZAEHE - AEIEBE M - Aok
ST EERES -

40¢ 180 ¢ 30-45 min

& 165170°C 5 14-15 min

MINI BLACKCURRANT

APPLE TARTELETTE
HAREN® FARE

A unique shape with exceptional pure

butter puff pastry. Blackcurrant and
apple filling, buckwheat seed topping.
BRI AR B 2 R A A S BR AR o
Eem MIERE BENFACK

G\ 359 (1144 -+ 30-45 min

B165:170°C [ 512-14 min

MINI PAIN AU CHOGOLAT -
LES CLASSIQUES
RIRKR T N6 - K6
E]l

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

FERAZ 50 - AL EBESH - B
R BRI EC S B -

[B\ 25¢ 250 5%+ 30-45min
& 165/170°C [5] 13-14 min

MINI RASPBERRY ROLL
RIMBAFE

Puff pastry dough, pure fine with
raspberry filling.

FR A2 AEAE - ANIEBESH - BC
LTERFE -

B\ 359 L1150 %30 min

§170°c [5913-14 min

MINI APPLE PEAR TARTELETTE
RIREE R TLE
A unique shape with exceptional pure

butter puff pastry. Apple and pear
filling, almond topping.

BRI AR B 2 A A A S BR AR o
FERMELEE B ThCkL

B\ 35¢q L[] 144 % 30-45 min

$165-170°C [5312-14 min

MINI PASSION FRUIT
PINEAPPLE TARTELETTE
RN B SRR R

A unique shape with exceptional pure

butter puff pastry. Diced pineapple and
passion fruit filling, coconut topping.
BRI AR B 2 A A A S BR AR o
SN BB RS MF AR

B\ 35¢q [ 144 % 30-45 min

$165-170°C [5312-14 min

-1 -



VIENNESE PASTRY #f-th 4nER2Y

SWEET MINI PASTRY 3k{REHERRS

:{4}' 31103
BRIDOR

=

MINI MANGO LATTICE
RIRTEERER

Puff pastry dough, pure fine butter
with mango filling.

FRRZ5EHE - ABEEE4Mm - ik
TEEREA -

&\ 40g [TJ 100 8 20 min
& 165-170°C [E 13-15 min

MINI STRAWBERRY LATTIGE
PRIR EZ IR RLER

Puff pastry dough, pure fine butter
with strawberry filling.

FRRZEEHE - A IEBE4H - fo b
THIRELEE -

B\ 40g []J 100 % 20 min

4 165-170°C B 13-15 min

;{4‘ 31104
BRIDOR

MINI CHERRY LATTICE
RVRIZ KR

Puff pastry dough, pure fine butter
with cherry filling.

FREZSEME - MBS - kL
ke -

G\ 40 g 100 +# 20 min
& 165-170°C {53 13-15 min

MINI APPLE TATIN LATTIGE
2RI} S SR BR

Puff pastry dough, pure fine butter
with apple filling.

FARZZ0HE - A FBESH - fio b
FEREA -

B\ 40 g 100 ¥ 20 min

& 165-170°C [53 13-15 min

MINI RAISIN SWIRL " MINI RAISIN SWIRL - LES
AN N ~ BRIDOR

ZRIR IR B Bk e CLASSIQUES

PL_thg pastry dough, pure fine butter PRIRIB FIEBER - &
WITN raisin. = =

BRI - AEEEE - L W Te e HE5

ELBEMIE TR - e B Puff pastry dough, pure fine butter
— {\ . 4 with raisin.

— b st w4 B

5\ 30g \2?51 £ 30-45 min _ gi%*uéggit‘: Ak
& 165-170°C [£ 14-15 min —

13\ 30 g 260 S 30-45 min
‘,

% 165-170°C [ 5 14-15 min

MINI GINNAMON SWIRL
RIR B A hE B ER

Puff pastry dough, pure fine butter
with cinnamon.

FREZZ0HE - ABIEBESM - fio b
TAEes -

1\ 35 260 %% 30-45 min

& 165-170°C (55 1415 min

MINI APPLE TURNOVER

AR FER H AR ER

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

EREZEHE - AEIEBESM - Aok
BASREG

3\ 40 g 255 & 30 min
& 200°C 5] 18 min




VIENNESE PASTRY #f-th 4nER2Y

SWEET MINI PASTRY k{REHERRS

MINI PRALINE FINGER
RIRRAIR

Puff pastry dough, pure fine butter
with praline fillling.

FRRZA0HE - AIEEBESW - Ao b
R{CEE -

3\ 359 [T) 150 & 30 min

& 170°c 5 13-15 min

MINI CHOCOLATE TWIST
AR E SR ALER

Puff pastry dough, pure fine butter
with chocolate.

ERRZEME - AEIEBESHR - fo b
KENEE -

_—

B\ 28¢g 100 4 30-45 min
& 165-170°C [5 13-15 min

MIX MINI FRIANDISES
Mini Chocolate Twist 28g
AR T T HRAER

Mini Vanilla Custard Triangle 40g
HREERES T RE=ANK

Mini Rasberry Extravagant 35g
RORBREFER

Mini Praline Finger 35g
RARRAZAR
|

200 (50 pcs x 4 pastries)
s 30-45 min

& 165-170°C [ 13-15 min

MINI TRIANGLE WITH
VANILLA CUSTARD CREAM
HKMEBEREZES L RER
— AR

Puff pastry dough, pure fine butter
with custard cream filling.
FREZSEME - AEBESH - kL
ETRERE -

3\ 409 (T) 150 4 30-45 min
& 165170°C [ 1315 min

MINI GRANBERRY TWIST
RIRAL S HAUER

Puff pastry dough, pure fine butter
with cranberry.

BRAZSEME - A EBESH - fo b
FAE=1:: ]

3\ 30g [TJ100 % 30-45min
& 165170°C [ 13-15 min

MIXMINI GOURMANDISE
MESRIRIRERRS

Mini Cinnamon Swirl 35g

RRAREAEHRAER

Mini Chocolate Twist 28g
BRIRAR T SRR

Mini Cranberry Twist 30g
RORAT S BAER

Mini Custard Extravagant 40g
RRITE LBR

|
] 140 (35 pcs x 4 pastries)
3 30-45 min

& 165170°C [ 13-15 min




/

LEAN
LABEL
ERIDOR

L1

# 41856 2
BRIDOR
RID

Zl.m
N LABEL
ERIDOR
I |

VIENNESE PASTRY 4 th 4nER2Y
SWEET BIG PASTRY AEHEAR

COCOA AND HAZELNUT
FILLING CROISSANT

K DERFHBE

Pure fine butter, cocoa filling and topping.

MEIEAH -~ RERFRD

|
/3 70q [T 56 5 30 min
$165-170°C [£17-18 min

CREAMY PAIN AU CHOCOLAT
ZN=Pali

Puff pastry dough, pure fine butter
with a touch of skimmed milk.
FREZ5EHE - AEBESm - R
9 B R NEE -

|

2\ 709 (1076 % 30min

& 165-170°C [£ 16-18 min

A.0.P. PAIN AU CHOGOLAT
“ECLAT DU TERROIR™

A.O.P. k5 /78R

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

FREZAEHE - MIEEESH - Bk
KENEE - REEERA0 -

|

A 80g (T 60 <& 20min

I

& 165/170°C  [5] 16-18 min

ARTY PAIN AU GHOGOLAT
“ECLAT DU TERROIR™

(NEED PROOFING) (5 2 232 %)

Exceptional lamination with a fairly
short, but wide and generous shape.
A chocolate-rich recipe.
HenNERSHE  BEHEEEE
BANEM - ESRHINEE -

[3\85q (70135 £ 2h-2h15at 27-28°C
$165-175°C [E516-17 min

*Indent only {£5] 78]

BRIDOR

COCOA AND HAZELNUT
FILLING CROISSANT

K DEFFEBER

Pure fine butter, cocoa filling and topping.

MEIEAH -~ REPRFIRD ©

3\ 90 g 44 < 30 min
f = .
$165170°C [5]17-18 min

PAIN AU CHOCOLAT
EN=Pal

Puff pastry dough, pure fine butter
and cocoa.

FREZAEHE - AEIEBESm - Aok
KR SIEE -

|

B\ 75¢ [ 70 % 20 min

& 165-170°C 5] 16-18 min

A.0.P. BUTTER PAIN AU CHOCOLAT
(NEED PROOFING)

A.O.P. k5 /7Bk
(BEER)

Puff pastry dough, pure fine A.O.P.
butter and cocoa.

FREZEEAE) 4HIEA.O.PBE 40
[k S=A)-ET

[3\80g (71150 £ 2h-2h15
$165-175°C [=316-17 min

*Indent only £ 7] 85T

GUSTARD CREAM DANISH

= =ERER

Puff pastry dough, pure fine butter
with custard cream filling.
FREZZEHE - AEIEBESM - Bic L
ELRE -
|

2\ 90g [T) 70 ¥ 30 min
4 165170°C B 1617 min

-1 -



VIENNESE PASTRY ¢ th A ik 25

SWEET BIG PASTRY CHHERES

SAVOUREUX LES SAVOUREUX

SR ERRER - FENL 25
Puff pastry dough, rich fine butter
with melting soft apple filling.
FREZ5EHE - RABEESH - i
EEERAOBARIERE -

FasR i BRRER - IFNL 25
Puff pastry dough, pure fine butter
with apple chunk filling.

FREZEEHE - A IEBESH - Bo b
BERERNEE -

APPLE TURNOVER - LES APPLE CHUNKS TURNOVER -

&%‘_ Yy
%“ *
[3\ 1059 ()50 <% 45-60 min [3\ 105g [T 50 & 45-60 min

Vi b ave B 1920m Vi L osa00c B 1920m
BRIDOR & 200°C |—J| 19-20 min LABEL & 195-200°C || 19-20 min
L 1 It

/
/

TURNOVER SAVOUREUX

VEGETABLE FAT APPLE RAISINS SWIRL - LES
: BYhER ER - R IOEER - FEN R

Puff pastry dough, high-quality
margarine with melting soft
apple filling.

P R2 SEE B E A h RN
BIERFESREE.

|
3\ 105 ¢ 50 ¥ 45-60 min
& 195-200°C [5 19-20 min

CINNAMON SWIRL
A e ER

Puff pastry dough, pure fine butter
with cinnamon.

FREZSEME - A IEEESHm - MNE
TEes -

5\ 1009 (1) 60 - 30-45 min
& 165-170°C [F 16-18 min

CRANBERRY TWIST

IS HAER

Puff pastry dough, pure fine butter
with cranberry filling.

FARZEENE > AL ERE 4 - BBk
HLIREMNASE -

B\ 90g [T]70 <% 30-45min
& 165-170°C [5 16-17 min

Puff pastry dough, pure fine butter
with naturally sweet raisins.
FRAZ5EHE - ABIEEE4Mm - MLk
ABIR FE28E -

_—

2\ 969 [ 66 %5 30-45min

& 165-170°C 5 16-18 min

CHOCOLATE TWIST
R B AER

Puff pastry dough, pure fine butter
with sweet taste of confectioner’s
custard and chocolate chips.
FREZAEHE - MIEBESH - B b
STRERMAD I8 -

/3 90g (1170 4% 30-45min

5 165170 5 16-17 min

JESUIT PORTUGUESE PASTRY
BT EER

Wheat flour, margarine, almond flour,
vanilla seasoning, cinnamon powder.
NEEEERY NIEH R B
BEEERED R

L |

/31009 [T 40 %+ 30-40 min

i 200°C B 15-18 min




VIENNESE PASTRY #f-th 4nER 2%

SAVOURY MINI PASTRY 3K {/mesiBA=s

4 38479
BRIDOR
RID
o

MINI PIZZA SWIRL
R SE B hEE BR

Puff pastry dough, tomato,
emmental cheese and mushrooms.

FRGHE - Bhi o 2I0EST

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

MINI CHEESE EXTRAVAGANT
HRIRREZ TR

Puff pastry dough, emmental cheese
filling, crunchy emmental topping.
TREMEEE - Z2XEZ T
B UEMREZGE ZHERE
B -

/3 35g [T]180 % 30min
& 165-170°C [F] 14-15 min

;{4‘ 38478
BRIDOR

/

LEAN
LABEL

ERIDOR
L 1

il

MINI CHEESE SWIRL
PARZ HheE B

Puff pastry dough, emmental cheese

filling.
BRRZBERE - L2XEZ T -
5\ 359 [[J225 <% 30min

& 165-170°C  [5J 14-15 min

MINI CHEDDAR CHEESE
CROISSANT

ORI Z LA AR

Puff pastry dough, pure fine butter,
cheddar cheese filling

FREZEENE - EEIARIEREAH
BT+ -
_—

3\ 359 (10230 5 25-35 min
$180°c [E910-15 min




VIENNESE PASTRY #f-th 4nER2Y

SAVOURY BIG PASTRY ArmEh2Es

44066 pﬂlor

\67/ I*I

CHEESE CROISSANT
- m nia oy =[173

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

ERRZAEHE - ZET L - Bt
ZEHISME -

-

3\ 90g [T 60 5% 30 min

5 165-170°C 5 1718 min

TOMATO OLIVE LATTICE
EFNL 73

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

ERRZAEHE - EinE - BB
BEMANFDZL -

|
/3\ 1109 (T 36 3% 45min
& 170-180°C (5] 18-20 min

CHEESE AND HAM PUFF PASTRY
2 NERER

Wheat flour, ham, cheese, yeast
INEERERY - KRR - T R

_—
/3, 100g [T 30 - 15-20 min

4 170°c B 17-20 min

52401
BMDJ)R

i

panidor
o

lEEK PARMESAN LATTICE
BEFR

Puff pastry dough, leek, parmesan
and pepper bechamel filling.
FARZAEHE - B BEEZ
T8t

L]

e 110g [TJ 36 2 45 min
& 170-180°C 55 18-20 min

SPINACH FETA LATTICE
S S BR

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

ERRZAEHE -« SHEEREM BT
FEMFENZ L -

/3\ 1109 (T) 36 & 45min
& 170-180°C 5 18-20 min

SAUSAGE PUFF PASTRY
AR B RE

Wheat flour, sausage, margarine, spices,
refined vegetable oil

INERERY - B AEB4H - Bl
& EAE YA

L |
31209 [T 30 %+ 25-30 min

* 200°C & 15-20 min




VIENNESE PASTRY #f-th 4nER2Y

SAVOURY BIG PASTRY AsiaEA=S

40643
BR!DdR

[ PAPERBAG ONDEMAND |

THE LAUGHING COW ©
CHEESE LATTICE
e A i

Puff pastry dough, fine butter, The
Laughing Cow Cheese spread.
FREZ5ENE - BESH - RERE
Tt -

70 % 30-45 min

3 1009 (0
& 165-170°C 5 17-18 min

433123
mg_u_gc‘jx

HAM AND CHEESE LATTICE
o K B2 R

Puff pastry dough, ham, emmental
and bechamel.

FRAZSEME « KBE - 2 0EY
+-8it-

_—

"\ 100g (7070 8 45 min

& 175°C 5] 16-18 min

HAM AND CHEESE SWIRL
K BEZZ 4R AR
Puff pastry dough, ham and
emmental cheese.

EREZSEAE ~ KRR - 2 OEZ
+ -

/& 1209 [T 54 £ 30-45 min

& 165-170°C [ 16-18 min




BREADS

2l 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.

HMREE RIS E BEEREALT
BFESK - N E BB S B =358 15 A0 0 B
5 -

PhEMeEEERZEAM R - ERFRE
K sa 1 BUNR LU B R MO R AR E IR - FofM
REEREF I RENAE - BEIREEHS
ERUE - RSB EBMALL - EEHT
MR - RYEBED - 2E&BLERBMRTE
HRy -

The portly-baked -
Nt S A Lt

"EFHEERINRAFTER 15 £ 20 HEEITRA "

-2 -



BREAD fEf1

INDIVIDUAL BREAD — A f5%EED

4 30895
Bxdl_gc’m EOTRE

4 30898
Bxdl_gc’m (N OTRE

d’f*—:‘:&?‘ el

- A

.l "'

e N7 ey
LABEL | W
BRIDOR VEBAN /
SOURDOUGH

4 33994
Bxdl_gc’m LENOTRE

LEAN
LABEL
BRIDOR

NATURAL
SOURDOUGH

e
EbY o
[=1--]
om
e

MINI BAGUETTE FINEDOR
REBNRIEE

Wheat flour.

INEHN -

—_——

K 7 <

¢y 17cm /@) 45¢ 50
s 0-10min ) 200-210°C

| 6-8 min

GEREALS ROLL “CAMPAGNE™
ZEAE (R E)
Wheat Flour, wheat Sourdough and

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

INEREERY ~ N B AR A AR
MCEERT - ARSI MZES N
Zh) -

_—

K A 7 -

¢~ 10cm /[©\ 45¢g 60
S 0-10min ¢ 190-200°C

7-9 min

RYE BREAD
FEREEEE

Rye Flour, Wheat Flour and Wheat
Sourdough.

RERy ~ NEEHA/NERE
=2 TEEI

|

R 2 - .

¢y 9.6cm /@ 50¢g 50
% 0-10min ¢ 190-200°C

E 7-9 min

MINI BAGUETTE WITH
BLACK OLIVES FINEDOR
FIPBERIAE

Wheat Flour, Black Olives and
Durum-Wheat Semolina.

INEREERD - RAIBRIALE/ N -
|

R 2 7 -
v~ 19cm 6\ 50g [T 50
% 0-10min (§ 200-210°C

j 6-8 min

LEAN |1 ¢
LABEL £
BRIDOR

S—]

EPI FINEDOR
TER®XE
Wheat flour.

INEFER -

# 31692
BRIDOR EOTRE

RID
72

K A 7 ;
¢~ 18cm [0\ 409 LTJ 40
3 0-10min ) 200-210°C
E 4-5 min

9

GREEN OLIVE TRIANGLE BREAD
SHEE

Wheat Flour, Green Olives and
Extra Virgin Olive Oil.

BRIDOR T
NEEERD - BB R
185/ -

V=
- 3 |
—ay = = " .
.% [G\ 45¢ 45 =+ 0-10 min

1§ 190-200°c [F] 7-9 min

. DARK RYE BREAD
BRIDOR nalps
= EEG
Wheat flour and rye flour.
P INEFERY RN R ES R

2\ 45q [T)60 <% 0-10 min
&$190-200°C [55/7-9 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
WRAXETETips

BERFHETFNEREE ? FHAIBRIDOR Chef Bakers# 1%
PURE

o AEMBRIVEE

- BHEEKRERSRE

- 93 -



BREAD fEf2

INDIVIDUAL BREAD — A f5%EED

(L]

FIG ROLL

mILRE

Wheat and rye flours, dried figs.
IR - FREHERD © FRIER -
|

=7

559 [J 75 < 0-10 min
& 190-200°c 5 7-9 min

RUSTIC SQUARE ROLL
BAS RIA Y 5 256
Wheat & rye flours.
NEHRRE I -

/3, 40g (7180 % 10min

% 190-200°c  [E] 7-9 min

SWEET POTATO CURRY BREAD
ROLL

e & =5 S

Sourdough, sweet potato purée,
flaxseed, curry seasoning.

B30 - BZE - D - IR
SBEH -

|

vl 5em /3 35q [T 144
1 200°¢ 2-3 min

o
LEAN ||
LABEL |
BRIDOR

LEAN |
LABEL |
BRIDOR

i~

TRADITIONAL ROLL
B#mEe

Wheat flour.

e ity

/3 55¢ (7170 <% 10 min
i 190-200°c [ 7-9 min

MINI GIABATTA ROLL
RIRE AN E
Unbleached enriched flour, water,
sea salt, yeast, malted barley flour.
FEBRREEER - K - BE -
R - REZESH -

cl7cem B\ 359 [T 200
% 190°c [ 5 min

ONION BEET ROOT
BREAD ROLL

FRBALSRFE B
Sourdough, red beet root juice, whole
oats groats, purple carrot juice.
BoR0E - AIEHSET - 2REE
K REEET -

|

c% 5cm /3 35¢ 144

& 200°c 55 2-3min




BREAD fEf2

INDIVIDUAL BREAD — A f5%EED

anidor.
# 176055 P,\

€%

i

anidor
papic

nidor
papido

MINI BREAD ROLL
aANER
Wheat flour, yeast
INESEERY B2

% 339 [ 200 % 10-15min

4 200°c B 5-8 min

MINI CAROB ROLL
HRIRAEE

Wheat flour, barely malted flour,
roasted carob flour, yeast

IINESRRY ) KESEELFRENY 0
ERTY BE

_—

75,339 [T]250 % 10-15 min

& 200°c [E 5-8 min

MINI FIVE CEREALS ROLL
RIRAEERE

Wheat flour, cereals mix (sesame,oat flakes,

rye flakes, linseed seeds, sunflower seeds),
yeast

INEERERY RETETF (2 BER
SRR T SETENT) BEE

5339 [0 250 <% 10-15 min

4 200°c [© 5-8min

anidor
papic

&

anidor.
# 178316 P,\

anidor
papic

ok » LY

nidor
papido

MINI FIG AND HONEY ROLL
)
Wheat flour, honey, fig, barely malted
flour, rye flour, yeast
IR BN BIER
RELGI > BRI S

/6339 (71250 <% 10-15min

1 200°c B 5-8min

MINI PUMPKIN ROLL WITH NUTS
RIREMRIZE

Wheat flour, nuts, pumpkin puree concentrated,

margarine, yeast

INEERERY AT RMERNE

NEFh B
|
3 339 250 % 10-15min

& 200°C (5 5-8 min

MINI OLIVE ROLL

PRARIBIEL

Wheat flour, barely malted flour, green olives,
parsley, yeast
INEEEER KB ESHFEENY > SEAE
RS

3 339 250 ¥ 10-15 min

% 200°c E 5-8 min

MININUTS AND RAISINS ROLL
IR RIZFEE

Wheat flour, raisins, walnut,
rye flour, yeast

NEEERY R 1Ak

o S N =25
|
7 33g (71250 % 10-15min

i 200°c E 58 min
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BREAD fEf1

anidor
panic

Vi 4
&

anidor
papic

o
Y

INDIVIDUAL BREAD — A {5 %EED

MINI STONE OVEN ROLL
ARZRIEE]
Wheat flour, barely malted flour,

rye flour, yeast
INEEEERY  RESEETFEEN

REER BE

/3,459 []180 <% 10-15min

4 200°c B 58 min

MIX INDIVIDUAL BREAD

MIX ESSENTIAL MINI ROLL
wIrE X EREAS
Mini Bread Roll, Mini Olive Roll
BB IMFEHE

/31339 [0 +8.2kg (+ 250 pcs)

2 10-15 min

& 200°C 5 5-8 min

anidor
panic

rE—AGEE

anidor
papic

MINI ST. LAWRENGE ROLL

IRER S ERT 6l

Wheat flour, rye flour, barely

malted flour, yeast
gﬂ}:é‘@%ﬂ’%%ﬁ%ﬂ’k%%ﬁﬁ%’

Z 509 [T 150 <% 10-15min

“ 200°C 5-8 min

MIX ORIGINAL MINI ROLL

BE AR IRE e

Mini Pumpkin Roll With Nuts, Mini Carob Roll
HRRENRICE RKIEBAEE

/5 33¢ +8.2 kg (+ 250 pcs)

4 2000c B 5-8 min

344 10-15 min




BREAD fEf1

INDIVIDUAL BREAD — A f5%EED

100% FULLY
BAKED BREAD
# 60ROBR
OR

el 100% FULLY
T BAKED BREAD I*I

# 35433
B.EI_._)_(}.‘\'

B’BREAK 2 OLIVES & ROSEMARY
B’BREAKAE! 15 25 158 35 37| 4
BR(E - BIE)

Green and black olives, olive oil.
SIS - JEEARIEY -

R 7 N
¢~ 20cm [©\ T70g 40
## 45 min J& 180°C 2min

BRIOCHE ROLL

o FIER Y HEE B

Wheat Flour, egg, milk, butter.
INEERERY - B 4 - 4 -

/3 259 (1192
B 205 5] 2-3 min

GLUTEN-FREE PLAIN ROLL
kS \,

Rice flour, brown rice flour, millet &
flour, buckwheat. ’;5.5@' !
KD - HERED - KD - BE -
|
/& 459 (1) 50
[JJ] Frozen: 1 min at 500W

Defrosted: 30 sec at 500W

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

Bake in individual plastic bag.

B’BREAK CHORIZO
B’BREAKEE BT F & 558 E21%

Beech-wood smoke chorizo, olive oil,

paprika.
AT & - BUERR AR -

K7 <
v~ 20cm [G\ 70g [TJ 40
= 45min B 180°C =1 2 min

GLUTEN-FREE SWEET SMALL
BRIOCHE
# Eﬁfﬁﬂﬁﬂfﬁﬂ?ﬁ%@’ﬂ@j@\

Rice flour, millet flour, buckwheat.

SKHD KRS B . ) -\"‘"
— B ST
/3, 509 (1) 50

3] 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 SEED ROLL

Brown rice flour and buckwhe

— - ‘%_':'-
/5 45¢ (1] 50

[J]J 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.

&




BREAD fEf2

SANDWICH & BAGEL =375 & B R

GASTRONOMIC SANDWICH

ER=FA

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

BRI =SSO B RS S 5 AR S E A
B RZ M BEL BRI HER R

SAVOUR THE DELIGHTS OF CIABATTA BREAD [S%IE &= A FI G189 £k

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.

BAR=ZXABERAREE EREGNFHEKN EE8S BAF A BN CERBENERER eNERRERITE— PR
FoRETIFZEL 7 R BREIPIED EERARRIINAR S HE

- 28 -



BREAD

SANDWICH & BAGEL
e ONION BEET SANDWICH BREAD SWEET POTATO GURRY
e s uy SANDWICH BREAD

Sourdough, red beet juice, whole oats |]j]|] u@%%%@:}‘[;é@
groats, purple carrot juice. ] .

FREEE - ATEHZET - 2EHRE
oK~ RHpEET -

Sourdough, sweet potato purée,
flaxseed, curry seasoning.

fRRIE ~ BEE - AT - M

- N SRR -
_ v 3 13em /3 105 (7160 —
B 200°c B 45 min CLEAN EZ 13cm /3 105g 60
ek & 200°C [ 45 min
i~
$0 MOELLEUX PLAIN PLAIN CIABATTA BREAD
RIkERE ook WITH OLIVE 0IL
Wheat flour. %E'\jtﬁu @
ANERE - Wheat flour and extra virgin olive oil
s R — gag (2%).
e . i B gAY =PIY Eﬁ;‘ o/ o
pestliethy 2 18em /3 1009 (7] 64 g i /J_\&ﬂh*l]%u&?ﬂ’f?ﬁﬁﬂa H(2%)
/ S 30min & 180°C [5 57 min 52 gtem B 1409 59 50

& 210°C 10 min

panidor | |yS|TANA MULITGRAIN SANDWICH panidor | |yS|TANA SANDWICH

EL— =3
ZRH=XAE [REE=3C6E6
Wheat flour, cereals mix (Rye flakes, flax Wheat flour, rye flour, yeast

INEEEN) - AEESEY - BE
Y - B

seeds, sunflower seeds, sesame), barely
malted flour, Rye flour, yeast

INEEERY  REEF (BRER -
SOt ~ ZEICHF ~ ZhR) - REEGF
Rty - REMEL) - BES

/3,100g [T 80 <# 15-20 min

4 200°c B 8-12min

/5, 110g [T 80 4 15-20 min

8-12 min

& 200c ©

. BRIOCHE SOFT BREAD

’ MM BRI E
Wheat flour.
N -
°Z 23cm /3 130¢ 44
*#« 45 min

100% FULLY
BAKED BREAD

- 99 -



BREAD fEf1

SANDWICH & BAGEL =328 & BER

o N
BRIDDR \YEBAN/

I.Elll"\s

BRIDUR VENH |/

Lean 0
LABEL | srnaus |
BRIDOR \YEBAN /
SOURDOUGH

# 80029

100% FULLY
BAKED BREAD

BAGUETTINE SANDWICH
ER=308E

Wheat flour.

INEEER -

R 2 7 <
v~ 27cm [©\140g [T 25
3 10min & 190-200°C

10-12 min

POPPY SEEDS BAGUETTINE
SANDWICH
BRIAN=30EE

Wheat flour and poppy seeds

topping.
INERERY AN BRERHT -
|

K 7 N
v~ 27cm [©\ 1404 50
S 10min ¢ 190-200°C

E 10 min

BAGUETTINE SANDWICH
GEREAI.ES
;E/i_t Vo=

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

INEREERY ~ NEEE B AR ANTE T
(IR EHFNER) -

R 7 =
v~ 26cm [0\ 140g [ 28

S 10min & 190-200°C

10-12 min

PRESLIGED PLAIN BURGER BUN
EEEE

Wheat Flour, Canola Qil.

INEEEERY ~ TRAEATH -
cZ910cm /3 60g LTJ 40

2 30 min 4 180°c 5] 2-3 min

- 30 -



BREAD fEf1

SANDWICH & BAGEL =

B&AR

00D

100% FULLY
BAKED BREAD

00D

100%o FULLY
BAKED BREAD

00D

100% FULLY
BAKED BREAD

MINI PLAIN BAGEL
HIRERE

The original American style
mini plain bagel.
ERERRIFBERG

cl85cm /5 40¢g 50
P as5min & 180°c F 35 min

MINI SESAME BAGEL
HRIRZREERE

Chewy mini bagel decorated
with sesame seeds.

AR EIRENZ MA R .
_—

>l 85cm & 40g [TJ50

P 45min & 180°c [ 35 min

MINI POPPY SEEDS BAGEL
IR ERE

Small but perfectky form mini
bagels with poppy seeds, pre-sliced.

NTFEERKIMERIFARE 2Fae

|
cl85cm /3 40¢g 50
NS a5 min & 180°C 5 35 min

00D

# ALF4461 WALYSS

100% FULLY
BAKED BREAD

00D

100% FULLY
BAKED BREAD

00D

PLAIN BAGEL

FERE

Flawless, flavoursome and

classic plain bagel, pre-sliced.
SRR B R, BE)e
|

cl12em & 1159 7030

P 4smin & 180°c 5 3-5min

SESAME BAGEL
ZhERE

The healthy option with sesame seeds
to enhance your bagel snack, pre-sliced.
SERERAVEHE 2 Rl AT LUE 58
BRENEL EFETe

_—
cl12em 3 1159 [0 30
P 45min & 180°Cc 5 3-5min

POPPY SEEDS BAGEL
BRIFERE

Another classic generously

sprinkled in poppy seeds, pre-sliced.
REFm M ERERRIT EFRET-

°Z12em & 115g 7130

NS 45min & 180°C 5 3-5 min




BREAD fEf1

BAGUETTE ;€2

anc’u\

. -‘:f'-

H
Lm " \} NATURAL

E L I vEc‘NJ. ‘SOURDOUGH
BRI00R \VEBAN,

# 52646 )
BRIDOR

THE PARISIAN BAGUETTE
EREEE

Wheat flour, wheat sourdough.
INERRERY AN/ NS BEAE AR -

|
280¢g (T 25
% 10 min 1 190-200°C

. 12-14 min

KA -
v~ 50cm ig

# 34792
B{f:_g{'_‘lk

RBEL ' NATURAL
Iéﬂﬁ%gn l'\l'EGaiN Il sourboucH

SIMPLY BAGUETTE
RZEE
Wheat flour and wheat
sourdough.

NN N EE BL B AR

|
©350em /33509 (1) 16
Boosc B 6-7min

# 52724 )
BRIDOR

# 40437 ’ THE FRENCH BAGUETTE
oo EERAE
Wheat flour.
INEEERH -

3 45cm /3 2809 (1) 25
% 10 min Jg 190-200°C
12-14 min

THE COUNTRYSIDE BAGUETTE
REBHIAE

in

Wheat flour and rye flour.
INEFRRFFNIREEER) -

|

[N <7
¢~ 50cm B\ 280¢ [ 25
S 10min & 190-200°C

12-14 min

MULTIGRAIN

SOURDOUGH BAGUETTE
LTREZEE

Wheat flour, wheat sourdough,
sunflower seeds, oat flakes,

Flax seeds and cracked

wheat grains.
INERSEAR /) \EEBAREENE -
SETERT - FERR  SIRRIT - B5K -

i~ -
\f\ o 23 455cm

(
VEG‘N SOURDOUGH
ERIAGE @ 210°C

3 3529 [T 32

4-5 min




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 —1E¥ T 1E 75 im 2hanl A EE VB
miip T2MEa - —EEENEMR -

HWHEmNERTEE - ERAB265EMEE
B TERE - MR DB ACEEKRTEEDN
REFMBEEZBAREB IIE - #LenotreZ!
Hotel Matignon - FAREK SHRREE - 35
BENIFELENIESENRERLRE
BWETE B ESEREEHREFERE
S5 - MEBridorZE BIRIFT £ 51 T Frederic
Lalos - Paris) - PEHEHBOREE - EEM
FEREEEBREW  BELEFRERMES
HWEEER  FREMNKEAZRE - A
AR A IRAY -

MU LEARN MORE ABOUT SOURDOUGH ON P. 35
Y 7 RRE AR/ )\ERAEZEINE P35

©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.
It aims to evaluate the dexterity, knowledge of modermn and
traditional techniques, knowhow and creativity of candidates. The
MQOF title carries an important historical legacy and recognizes
work approaching perfection.

- 33 -

HRIELEAMASIEBEZEAT
T35 MOFEERESR A BE R AT B2
—EFBEEEENEZ-WAE
MeilleurOuvrier de France EEE—
BEE BB EMNREIR - SEMBIRER
BENHE UEREABRILRESRN
M ITAH ST ERMNES 200
MOFHLEBIEE BV EEHBERE
HENZREHF LEBENWENRTE
REAHERAERFENER ZE
ALUKEIFH -MOFIBEEEEENRE
B BRI e R —TE R



BREAD fEf2

BIG BREAD Xi¥EE

E‘:ﬂ
LABEL oF
BRIDOR 1BR

34230
mli_':_[__n_dk [EWM

LEAN |
LABEL
BRIDOR

E‘:ﬂ
LABEL oF
BRIDOR 18R

Fre)

. e
DUREEY \ATuRAL
‘y : SOURDOUGH

MUESLI BREAD
RS
Wheat flour, raisins, rye flour, oat

flakes, cranberries, hazelnuts, dried
apricots, sesame seeds, honey.

INEERD - BER - REM - BRER -
—_——

Ez 17.5x9cm

[3\ 280g [T 26 <% 30 min
& 180-190°C 51 13-14 min

BREAD WITH FIGS
GRS

Wheat and rye flour and dry figs.
INEEERY - REHMNEER
& -

> 235x9cm

[3\ 330 ¢ 26 <% 10min

& 180-190°C [ 13-14 min

RYE AND LEMON BREAD
@ S ERHE

in

Wheat & rye flours, candied lemon
and lemon peel.
INEEER - IREEEN -
ERES RN EE A

04 235x9cm
[3\ 3309 [TJ26 <% 10min
& 180-190°C 5 13-14 min

BATARD BREAD
(437N

Wheat flour, wheat sourdough.
INERRERY  /NERBRREAEAE -

|
>3 28x11.5cm

/3y 5409 (7014 3% 10 min

& 190-200°C  [5 16-18 min

LEAN
LABEL
BRIDOR

MULTIGRAIN LOAF
ZEMIEEE
Wheat sourdough, wheat flour,
sesame seeds.

N REAEAE - /NERERRD ~ 2R
HFECH} -

R 72

v~ 17.5x10.5¢cm

/3 2809 (128 % 10 min

& 190200 [ 11-13 min

WHOLE WHEAT BREAD
2FED
Wheat flour, sourdough flour.

INEEERY -~ NEREEREEENE -

>Z 235x9cm

3\ 330g (7126 <& 10 min

& 190-200°C [ 11-13 min

BUCKWHEAT FLOUR BREAD
BEH

Wheat flour, buckwheat sourdough.
INERER AN R R AEE -

v 2 175x17.5¢cm

[3\ 450 (7] 16 5% 10 min
& 190-200°C [5 16-18 min

CORN BREAD
RORAE

Wheat flour, maize flour, sunflower
seeds, maize semolina, yeast, turmeric,
malted wheat flour.

VBRI FKRZETERT KA

i NSRRI I

|
/3 300g (T30 % 10 min
4 1902000 B 11-13 min

-3 -



UNDERSTANDING THE SPEGIFICITIES
0F SOURDOUGH

nlu\n%/J\pzﬂﬁlﬁziﬁ'll E/JEH'%JZFE

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

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

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

RN T 2HMARRRECEREBE -
NEMBAAR FwEABRIEEBEME
AREIKI  BEEENRANSE - E18%
B 48 72 9 SR SROT AN/ B i RO AR B A R B4 s
BAZEBRENEKX - MKETSMEEFE M
BRENEE - BERL AeMa3fERs
RigrVASREMPINEE S - BEEHEZ
AgE—/NED B MR UREHESRE
H -

RECEIR®E  AemNItRE - BRE

RpEREAR N —HrEEE - SR
BEMMA—LRERTHZ/NERBENF
BHENEE  DRKEFEERRHBERER

ArTEBREANTEIEES  SE/NEHE
AENSRBEFEERNEGE  EEUER Y
w8 4 [ o] DU EB N A AR - t"XEEEﬁ,=36/J\Ev
R EtnERAUREENKREZUIR
A ORXEOULES -

-3 -



BREAD %&

12

BIG BREAD Xi¥EE

LEAN
‘\;; LABEL | ®
BRIDOR |
—

# 41016

# 41017

ZLEMI N/
“Nf LABEL
BRIDOR
S—]

BMDJ)R _M

BMDJ)R _':'!]

BREAD WITH NUTS
BRue

Wheat & rye flours, wheat
sourdough, nuts.

INEERN © RN )\ ERE
EANZE -

> 2185x13.5¢cm
3\ 4009 [T) 25 <% 10min

& 180-190°C [E13-14 min

BIG PARISIAN BREAD
AERRAE

Wheat flour, wheat sourdough.

INEEEERY ~ VR REAENE -
|

> 249x135¢m

/2 11009 (7110 3 10 min

& 190-200°c [5 16-18 min

BIG CEREALS BREAD
AR ERAE

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

INEER N R T AR
ST Z B2
=ENIRE IR

> 249x%13.5¢cm

10 <% 10 min

& 190-200°C 5 16-18 min

/& 11009 ()

NORDIC BREAD
et

in

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

BE - BEEY - NEEHAK
LMY - 6TEREH (1L
I~ BBENF /K - B - %
AR L AF ) -

2
EN 21x9.5¢cm

7 3309 [T 26
) 190-200°C [5] 11-13 min

}i 10 min

G=> \

32992
BMDJ)R _M

BMDJ)R

BRIDOR

& 190-200°C

CEREALS BREAD
ABNES

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

brown flax
INERBERY - NEREREEONE - TE
EE

FFMERZETERT - Z i -
1 FEMARE M -

|
> 2195x13¢cm
(7716 %10 min

E116-18 min

/& 450 g

BIG POCHON BREAD
AEERME

Wheat flour, wheat and buckwheat
sourdough.

INESERY ~ NERREREEENE
KRELEE -

> 249x135¢m

/& 1100g (7110 % 10 min
*{ 190-200°C [ 16-18 min

ROSEMARY AND OLIVE OIL
FOCAGCIA

BRI HIEIE hER e &

Wheat flour, herbs, olive oil and sea
salt, malt barley, flour, yeast.
INERY - BE - BIEH - BE
BE - RE - NS -

_—

©3 20x17.5¢em )3 430¢

14 [ 205°C 5 min

APPLE AND RAISIN BREAD
ARETFE

Wheat flour, raisins, dry apple
INEERERY ~ FAREZ C RF o

30x10cm

{

@\ 454¢ (7018 <% 60 min
$210°¢  [E745min

-3 -



BREAD fEf1

BIG BREAD XiE®

PUMPKIN BREAD WITH NUTS
RE/NR{CE

Wheat flour, pumpkin puree concentrated,
barely malted flour, nuts, margarine, yeast

INEEERD R NE KBRS
ip > R N B

_—
5 350 g 20 -+ 40-45 min

{ 200°C  [=] 8-12 min

WHOLE WHEAT NUTS AND
RAISINS BREAD

EERCIEFE
Wheat flour, nuts, raisins, barely
malted flour, yeast

INEEEERY RAD IR TR A
BRI B

_—

75 350 g 20 % 40-45 min

4 2000c B 812min

anidor
# 178100 IREUG

GRANDMOTHER’S BREAD
(CHES)

Wheat flour, barely malted flour,
rye flour, yeast

INEEEEARY KBS B TR B EE
> B

_—

/5% 360 24 % 40-45 min

A 200°c B 8-12min

RYE LOAF

RER

Wheat flour, rye flour, yeast
INEERERY ) RESEENG ) B £}

5\ 840 ¢ 712 ¢ 1hr50 min

& 200°C [E] 10-14 min




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.

FRA Traiteur de Paris A I9ES B HRE RN
BHEALHEN - AN EEXEBREXREE
BEEE T IRHESIEI -

ZHERBREZEARENRFEREE S
Traiteur de ParisEEEKES - tEINEZRK
3 — EFRFAlain Passard ° Traiteur de Parisfy
EEREETREPLPERIRTFIEREIFE « &
AR R EEM - MREFEEERNEHm
B - ERmEEGEN—I5 -~ Traiteur de Paris

HEREENEKRIFEES - SURERATHE
BB -
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# 005565 W Traiteurde Paris

# 000207 W Traiteurde Paris

# 006745 [ Traiteurde Paris

DESSERT ZH &

INDIVIDUAL DESSERT — A {5 & &

SABLE GIANDUJA
K DT BRBH

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

fEiEtiE - BFAENERE -
fic ez R R RN ESEET -

|

R A2 N E

vv 7Tem /@ 90g [TJ16
= 3hrs JJ 4°C

OPERA

KB & ik

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

YR 8JocondediEz - Mk
WhH ~ 57% 02 M72% 58]
KENEMABERAST RS -

|

R 72 <

v~ 11x2.8x24cm [©\ 659
(1016 < 3hrs gt 4°C

CHOCOLATE LINGOT
FRARD R4
Frozen dessert composed of
chocolate cream, chocolate
mousse, chocolate

R FI8HEz  58%AT AT ffE
RERARTE S - T1%8A[A]
KENER - REIEK -

- —
¢~ 11x28x2.4cm /[O\ 65¢

16 5 3his [ 4°C

CHOCOLATE HAZELNUT CRUNCH
=Pl et

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

B RSREHR © RTE MR
RENRE - FIBRED
BRERE -

KA 7
vy 11x25x25cm [O) 659
16 % 3hrs [ ac

-39 -



DESSERT EH &

INDIVIDUAL DESSERT — A {5 & &

# 004711 | Traiteurde Paris

Traiteurde Paris

# 005570 W Traiteur de Paris

COCONUT & MANGO
SHORTBREAD

TR e B

Coconut crumble base, light cottage
cheese and coconut mousse,

mango compote, grated coconut.
WFEHE » FEZLMBFRET -
TRERS - FBMEF -

_—

R 2 - <
vv Tem [ 90g [T]16
e 4 hrs “ 4°C

CAPPUGCINO

ORI R B &%
Chocolate crumble base, coffee
cream, milk mousse and cocoa
powder.

SO NEEHE  NMHERE - 4
MBS O -

R A2

¢y 6em B\ 95¢ 16
S Ahrs L 4°C

RED FRUITS CHARLOTTE
R E R

Light raspberry mousse layered in
between genoise biscuits. Whole red
berries and red fruits decoration.
RERBRNMO B BRERSIE
L - RAREASMA R F556 -
R A 7

vy 7cm [ 80g [1J16

e Ahrs ) 4°C

Fwar

# 006576 M Traiteurde Paris

# 005569 [IITYHI:

LEMON MERINGUE PIE
BEEREAH

Italian meringue, lemon cream,

mix of flaked almonds, orange-
lemon zest and crumble biscuit base.
BUER - BEDH - ACE -
RMNEEERESEHE -

|

R A N P
v~ Tem [\ 90g [ 16
S 3hrs «H 4°C

CARAMEL DELIGHT
FEWEEUOER RS
Caramel crumble base, creamy

caramel, caramel mousse and
caramel sprinkles.

EEEHE - ERTER - Rl
SR - Bo LA RERRAES -

R A2 B >
v~ Tem /6,90g [J16
oams & 4C
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INDIVIDUAL DESSERT — A {5 & &

NEW

Traiteur e Paris

Traiteur de Paris

Traiteur de Paris

RED BERRIES CHEESECAKE
M2 TER

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

TR BN BR - BiERZ L
AREENES) -

# 006244 W Traiteurde Paris

K 7 ~
¢~ 7Tem [G\90g [TJ 16
"7 N

e ahrs ) 4C

# 007526 W Traiteurde Paris

# 000419 [IIDYHI:

CHOCOLATE FONDANT
REFORER

Low-fat cocoa powder, eggs,
sugar, sunflower oil and milk.
ERER G M B
I mA Ao

K A 7 <
v 6ecm /G 60¢g 40
L Frozen: 50 sec at 750W

{W\ Frozen: 12 min at 180°C

BASQUE CHEESECAKE

B &K

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

with a touch of vanilla.
ERZEMEAFEZ L - B
A—HERESK  BESS

TETRBIERNE - ‘

R 2
vx 7cm 95¢ 20
e 2hrs L 4°C

# 006607 W Traiteurde Paris

APPLE TATIN TART

B SR W 1

Shortcrust pastry, caramelised
apples and caramel.

HRZTEREN - SEHEEER -

_—

R 2 7 <>
v~ 10cm /@) 120¢g 16
1 180°c [ 10 min

30 1 min - 1 min 30 sec at 1000W

CHOCOLATE FONDANT
SRS

60% cocoa chocolate, egg, sugar,
low-fat cocoa powder, sunflower oil,
emulsifier and milk.
60%0]O]RE N - HE - #E -
RRESR T 0k, SETEH, FL1EH
M -

|
>3 7em ;1009 20
Il Frozen: 40 sec at 750W

= Frozen: 16 min at 180°C

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

AEHE Rzt BB~
W EEMER -

R A2 — -
¢~ 7cm /@) 90¢g 1 20
e Ahrs q;‘j; 4°C

- N -
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INDIVIDUAL DESSERT — A {5 & &

FoOE SLAVICE

(.

1 T
o
~

FoOE SLAVICE

LEMON TARTLET WITH MERINGUE
BRER/IME

A fresh and smooth lemon cream on a
butter shortcrust. Decorated with a
swirl meringue.

HRBRRT B R A T S RIS
Wi iEA T B VEEE AR o

03 10em 3 1309 [T 18
}i 3hrs

LEMON TARTLET
i\

A smooth lemon filling, made with
natural lemon flavor, on a butter crust.
BEEMRIRIEEE AL HERE

KA
¢~ 10em /[@\ 1309 L]J 27
*%* 3hrs

CHOCOLATE MACARON WITH
PRALINE HEART

RENDOEFEE

A new version of macaron made with 2
crunchy chocolate outer shells and a filled
with a chocolate/praline smooth center.
¥ REEH 2 ERRMERIR G SR
M—ETT AR 1/ RICHER B
e

K A >
v~ 7.3cm [G\ 70g 24
I Frozen: 40 sec at 750W

FoOE SLAVICE

FOOE SLAVICE

RASPBERRY TARTLET WITH
PINK MERINGUE
BRASER/NE

A creamy lemon and raspberries filling

on a butter shortcrust. Colorful pink
meringue decoration.

1B ERNE RS IER MR o
BRBHIIMALEEREER-

K2 —
¢~ 10cm G\ 130g [T 18

%K« 3hrs

APPLE TARTLET WITH

ALMOND CREAM

AR SFR/NE

Fresh apple slices handplaced with a
delicious almond cream rich in almond

powder on a butter crust. A perfect
combination of taste and freshness.

FIMERRZ LB AR RS
Yyl E B fREk o

K 7 7 e
¢~ 10em /[©\ 1309 L]J 27
%I% 4 hrs E Frozen: 7 min at 210°C

VANILLA MACARON WITH
CHOCOLATE HEART
ERERGIIROEREE
The new chocolate fondant! A melted

chocolate heart center between 2 crispy
vanilla shells.

BRSS! BMERIRE
FIE 2 B EEERRZ e

K 7 )
vv 7.3cm [\ 70g []] 24
T30 Frozen: 40 sec at 750W




DESSERT ZH &

INDIVIDUAL DESSERT — A {5 & &

-
NEW DOLCERIALBA

CREMOSO AL CARAMELLO DA

Delicious “spoon” dessert, with eggs
lightly coated with caramel.

ERR SR BHRE HE FER

—EEEENR. \
/2 1009 T 9 S 8hrs e

DA DOLC’EGO MERINGATA
NEW OO | EREASE
I Delicious caramelized meringue,
filled with a delicate cream
semifreddo decorated with
meringue.
B ERIVEEE QR 2|
=L . T T RSN RS ER
i I =F{=]: et o

3 559 (T 6

DOLC’EGO TIRAMISU
TEHIKER

Ladyfinger biscuit drenched with
coffee and soaked with cream of

mascarpone, sprinkled with a dusting
of cocoa powder.

FIEBtE MR HT =

S B AT AT o
@709 [T)6 %% 1hrs




DESSERT ZH &

UNCUTTART RtIEIHE

V4

FOOR SEAVICE

FRGR SEAVICE

"

My
=

CHOCOLATE TART "GRAND AROME"
EN=PA:

Chaocolate creme patissiere with almond
powder, glazed with dark chocolate cream
(70% cocoa solids) and decorated with
plain chocolate square.

RS HERT BARHATH
(BT0%BYBIFT[E§2) » 3 AR &
F755Re

03 27em B 900g [TJ6 =% 5hrs
STRAWBERRY TART
Bl

Rich almond frangipane layered with
hand placed Camarosa strawberry halves.
BRNB I LR T
CamarosaB&o

03 27em /B 9009 (702 & 8hrs

NORMANDY APPLE TART

2t (= A Y

hE EIARE

Fresh apple slices encased in a creme
patissiere.

MERERYT R BEBYHES TR
R A N . v

¢~ 27cm [\ 950 ¢ 6 =% 8hrs
[j Frozen: 20 min at 210°C

LEMON TART "GRAND AROME"
EYERE

Smooth and fresh natural lemon
cream on a butter crust.
ERBEMNRARESESTIH
T R g o

R A2 <
v~ 27cm /@) 850¢g
ﬁ Frozen: 10 min at 210°C

6 B 6hrs

FOOR SEAVICE

_’— 7 {' a
:‘ .j \a ".f,\ |
gy - W
 p S ’

N S
COCONUT INTENSE TART

il

Coconut pulp and cream filling on a
butter crust. Topped with fine coconut.
TR 7SS DA 4 HSER T A B R
TERB T L 4mo

KA = N
¢~ 27cm [G\ 1000g (TJ6 8 8hrs
[E] Frozen: 10 minat210°C

BLUEBERRY TART IN FRANGIPANE
B

Whole blueberries layered after the cooking
on a smooth almond frangipane cream.
TERE BT BTy H L SR
e =

K A .
v~ 27cm [0\ 850¢
(5] Frozen: 10 min at 210°C

2 5K Thrs

TRADITIONAL APPLE TART

"HAND PLACED"

AR BHFR R R

Fresh apple slices hand placed on delicious

apple puree. A real taste of fruit with a
beautiful homemade presentation.

AF R EEERY R EREER
BLE-BEER T KEBEMNFTRE
© 3 27em /3 10009 [T 6 3 8hrs
[E] Frozen: 15-20 min at 180°C

PEAR BOURDALOUE TART

TlbE

Rich butter and almond powder frangipane
with hand placed William pear halves.
AF MR RFATE RN R
eyt /v

K A - p .
¢S 27Tem /39509 (106 < 8hrs
(5] Frozen: 15-20 min at 210°C

LEMON TART WITH MERINGUE
ERERRE

Lemon-flavoured filling decorated with
a hand-piped meringue.
FiHE P RIERRTTEE R

¢l 26cm /310009 (714 4 4hrs

- -



DESSERT ZH &

UNCUTTART RtIEIHE

APPLE & RED BERRIES MORELLO CHERRY TART
CRUMBLE TART EGIEAL T

FASRAT IR RUIERE

Delicious fresh apple slices with red
berries (raspberry, redcurrant &

Delightful vanilla custard cream with whole
black Morello cherries. Pure butter crust.

ERMEREH T RRESRMM

blackcurrant) on a smooth apple puree.
Shortcrust pastry and butter crumble

decoration.

EEBAESUE LN LRk

WERRMAERR BRT 45K

EFBNR) o LUMBRFRBH A E MY

FR{F4ERT©

R 2 N
¢~ 27cm [G\ 9109 [T}
Frozen: 10 min at 210°C

WALNUT TART
1z

4 s 5hrs

Rich walnut frangipane decorated with

fresh sliced walnuts and almonds.

TEEZ BBk A Wy sr

BB Z AT (R -

K 7 7 <
¢~ 27cm [\ 8509 [T}
Frozen: 15 min at 180°C

2 ¥ 8hrs

BN A o A A B I o

R 2 >
¢~ 27cm [©\ 950¢
Frozen: 15 min at 210°C

6 <& 6hrs

APRICOT TART
ke
Atart with an abundance of apricot halves
(57%) manually placed in circle on a
delicious creme patissiére.

IEEEEA R BEH (57%) WA FHETE
BErpo EMRAVIHER R _E5Em 7 A HEER
03 27em /3 9509 [

5 Frozen: 15 min at 210°C

2 S 8hrs




DESSERT ZH &

PRECUTTARTS FE)#E

PRE-CUT APPLE TATIN TART
TAENESAR R IE

Caramelized fresh apple slices, layered
on a crispy butter crust.

HEFAVERESAR Y R o S TE
FImB R Lo

KA =7 =
vy 27cm [G\ 1.22kg [JJ 4

8 210°¢ 5] 20-25 min X x8

PRE-CUT COCONUT TART
TR &

Smooth coconut cream with coconut
powder decoration.

WY RIER 7 4 HE Rz
TERIE i _ L4k

c3 27em 3 7509 (118 < 6hrs
E Frozen: 10 min at 210°C %%xm

PRE-CUT CHOCOLATE TART
"GRAND AROME"
TRyIARS

Chocolate créme patissiere with almond
powder, glazed with dark chocolate
cream (70% cocoa solids) and decorated
with plain chocolate square.

KN hES{TRY BRE D
W38 (FT70% Ry A] =] EAS) - TR
DR 75 5

R 7 <
¢~ 27cm [G\ 9009 (JJ6
2 5 hrs %’ﬁ x10

PRE-CUT LEMON TART
TRyIEE

A melting lemon cream made with

fresh lemons.
BV AT SR B Y o
c3 27em 3 7509 (T8 < 6hrs
5 Frozen: 10 min at 210°C /K x10

NEW

PRE-CUT RED FRUITS TART
TaTIAL K RE

A delightful medley of 5 red fruits
(raspberries, blueberries, blackcurrants,
red currants, and sour cherries) encased
in an egg-based filling on a buttery crust.

H5BABKRE (BRATF EE 25
E AR EMBIEN) BRE B =N
BREFMEFC

3 27cm B\ 750 (78 ¥ 6hrs
[E] Frozen: 15 min at 210°C /[K x10

PRE-CUT LEMON TART WITH
MERINGUE
RUIEERERE

Lemon-flavoured filling decorated with
a hand piped meringue.

TAEHIERE B EE B FEEh
K A2 <

¢~ 27cm /[©\ 10009 (TJ2
>\ 4 hrs \K x10

PRE-CUT TRADITIONAL APPLE TART
TAAE AR

Fresh apple slices hand placed on
delicious apple puree. A real taste of fruit
with a beautiful homemade presentation.
ANFREFasaR ] R BRI AR
B Lo BEER T KREENF TR

16 & 8hrs
a Frozen: 15-20 min at 180°C K x10

R A - .
¢~ 27cm [0\ 1000g

PRE-CUT PASSION FRUIT AND
MANGO TART
TEIERT RiE

Made with natural passion fruit and
mango purée, on pure butter shortcrust.
Dried passion fruits seeds decoration.
TSRV EE RN T RREMAR
18> RIE RV RIFIEEEER-

R 2 S
vy 27cm [3\ 850 2
%6hrs «;%\\}XIO

-6 -



DESSERT ZH &

PRECUTTARTS FE1)4E

f-‘?; r )
N 3_
mn_.wq
>

PRE-CUT APPLE NORMANDY TART
TRYIEE HaRE

Fresh apple slices encased in a Normandy
anilla creme patissiére.
MHEEERR R BRTEERE
Y HEHRE e

3\ 750 (T8 5 6 hrs
5] Frozen: 20 minat 210°C ‘XNX]O

KA
v~ 27cm

PRE-CUT PEAR TART
TaLZE

Hand placed pear halves with rich
almond powder frangipane.

MAFHE RS L REEBD
gy )57

)6 % 6hrs

Frozen: 15-20 min at 210°C %@xm

R 7 Al
v~ 27cm [©\ 750 g

PRE-CUT CHOCOLATE TART
TRYIARS I

Chocolate creme patissiere with almond
powder, topped with chocolate icing.

R DYHE R LR M b

EN=PAL:E

R 2 N <>
v~ 27cm [0\ 7509 [TJ8
%1{«6hrs ' N x10

4 BON6384

PRE-CUT TRADITIONAL APPLE
RASPBERRY PIE

A mouth-watering combination of
apple and raspberry.

LPAER=RNERNERS

K7
v~ 27cm [©\ 9009 T8

%I{«fmrs ‘5@ x12

PRE-CUT TRADITIONAL
CHOCOLATE PIE

TR BRI 71 BA B

Dark chocolate creme patissiere
encased in shortcrust pastry.

BRENHERERRE

K 7 N
v~ 27cm [©\ 9009 (T8

%6hrs Q@HZ

KEY FEATURE

# Already precut: Save time

# Equal portion with a clean cut: Perfect cut
% Use as you need: Practical

% Suitable for staff canteen and buffets

EBRE

# B EERE
HE BRI seEE
RIBMEER

= BRANEIRE BBE

- 47 -
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DESSERT EH &

ROUND CAKE ElFfzZE#:

i JNG

PFALZGRAF

4 MADF90020 nsdumeadfl
DESSERTS

PRE-CUT PEAR YOGURT CAKE
TEIE A BER
Tasty yoghurt cream and juicy pear
slices on a light cake dough. Dusted
with cocoa and finished off with a
jelly glaze.
EERAFLER T MANZ TR A
BEESEM R Lo
A RS LR

R A 7
¢~ 28cm /O 1.4kg 4
= 8 hrs % x12

PRE-CUT BANANA BREAD
TR BERER

The iconic American Banana Bread gets
vegan and heathy! Made with banana puree,
banana slices hand placed, whole wheat
flour and rapeseed oil.

RS EE SR E < FSSMER
MER! AFEE-FIRENSER
MR E I hH e

K A 7
¢~ 27cm /@) 870¢g
>'>3?8hrs %ﬁxm

(4

PRE-CUT CHOCOLATE FUDGE CAKE
FRUIMRIR S NER

Two layered of light chocolate sponge
generously sandwiched with a creamy
vegan chocolate fudge icing and topped
with a chocolate fudge icing spiral.
MEBERNALTNESRERES
MERBRH RN JEE AR SN
BUEIR e

R A2 — <>
vy 25cm [G\ 1.7kg [TJ1
e 8 hrs 4[< x16

€
PFALZGRAF

€
PFALZGRAF

€
PFALZGRAF

PRE-CUT APPLE CAKE WITH
BUTTER CRUMBLE

TRBER = EER

Fresh apple pieces and raisins on

a tasty shortcrust base. Garnished
with a golden layer of butter crumbles.
FEFRVEER R MR FIIERE
BIERRZ b 8 — B = BV H
HHE Mo

K 7 <
vy 28cm [0\ 2kg 4
% 8 hrs *\k x12

PRE-CUT CHOCOLATE MOUSSE GATEAU
TRYIARS DRATERE

Alight and tasty chocolate mousse
cream between three layers of extra-dark
chocolate pastry base with an intricate
decoration made from cocoa fat icing.
BRI ONRS DRATSHAR =8
HERR G IREE 2 WA B

BT A AE TR B R YA HE S A o

3\ 1.65kg (1] 4
- 8 hrs jﬁ x12

KA
v~ 24cm

PRE-CUT STRAWBERRY

CREAM GATEAU

TR ZRE S EER
Fresh cream with vanilla flavor between
sponge bases entirely covered with

strawberry halves and glazed with jelly.
Decorated with chocolate.

EIEE OB S BT B MRS
TR WL BRI R EBE R
SRM A S g

K A 7
¢~ 24cm [0\ 2.1kg 4
= 8 hrs %ﬁ x12




DESSERT EH &

ROUND CAKE ElFfzZE#:

Mountbry

Mountbry

PRE-GUT NEW YORK CHEESECAKE
T N9 Z B

The classic, creamy and baked New York
Cheesecake in a small format.
BRI B R AN TRk

KA N
¢~ 20cm /@\ 1kg 8
2%« 8 hrs *\ x12

PRE-CUT SMALL BLUEBERRY
CHEESECAKE

TV NEEZ ek

A creamy coldset cheesecake topped with
a vibrant blueberry glaze.

BIBBYSRZ L6 I EFEAEERR
BEKRE-

R 2 Ny
v~ 20cm /©\ 1.6kg 3

- 8hrs 0 x16

PRE-GUT SALTED CARAMEL
BAKED CHEESECAKE
TATERIR RS 6

An exquisite balance between a salted
caramel sauce and an American cream
cheese.

ERBENER R SRS T s T e
&\ 2.1kg ()3
H8hrs X x16

R A2
v~ 25¢cm

PRE-CUT RED VELVET CAKE
TAYIAL AR ER RS

Arich red velvet cake, topped with white
chocolate mousse icing and a sprinkle

of red crumb.

RENAMAMER CERERAEN
RETHERRA/ D SFALEEEEE

R 2 —
v~ 20cm /G\ 890 g 6
'XEBhrs ﬁ%xm

Mountbry

.
SR

R

Mountbry

PRE-GUT SMALL LEMON DELIGHT
CHEESECAKE
T MESCE T8

A creamy coldset cheesecake topped
with a vibrant and zesty lemon glaze.
HIBRSEZ L8 M EFEAEK
B RE -

R A2 7
¢~ 20cm [0\ 1kg 8
5 8 hrs /}/ x12

PRE-GUT NEW YORK BAKED

CHEESECAKE

TEUIARAYZ T8kt

A delicious baked and creamy New York
Cheesecake on a vanilla biscuit base.
BRIEY T ER L EIRERER
[REBRIETIAL

K A 7
¢~ 25cm [0\ 2.1kg 3
/ 8 hrs ﬂﬁxm

PRE-CUT BANANA CAKE
RUIBEER

A moist banana cake, topped with a
creamy chocolate mousse icing.
RENSEERR LAENERS
NREERE

K 7 —
¢~ 20cm /@\ 1kg 8

/ 8 hrs %\ x12

PRE-CUT CARROT CAKE
RUEEER

A moist carrot cake with a hint of pineaple,
covered with a smooth cream cheese icing.
Decorated with a sprinkling of walnut
pieces, apricots, cranberries, pumpkin
seeds & mixed fruit peel.
RENHBER B RENKE RE
BEEREBEBANZ LR LNLE
MR - EF BEE BEIHFES
R R

R 2 Nt .
v~ 25¢cm /@) 1.8kg 3
% 8 hrs \ x14

- 50 -
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CAKETRAY RARZERS

HOW WOULD YOU SERVE IT?
fREMAFERE?
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DESSERT EH &

UNGUT CAKE TRAY RFatI RS FERS

# MAD112451 B Dy
DESSERTS

# MAD112269 B Dy
DESSERTS

# MAD112244 o e
DESSERTS

# MAD112241 nsbreisdlh
DESSERTS

SICILIAN LEMON DEMI CADRE
757 BRI

A smooth lemon cream and lemon
mascarpone made with Sicilian lemon
juice on a lemon dacquoise and almond
biscuit. Finished with lemon glaze and
lemon zest.

LA B REIR Y AT IR
Mascarpone’ FAFEPE BIZIEH1E
BEER A SRz L&A
FREREENIERE TR

R A N
v~ 34x27cm [0\ 2.3kg

1 %l{«lmrs

MANGO PASSION DEMI CADRE
TRER

Genoise sponge cake, covered with

mango passion confit and exotic diced
fruits. Topped with an almond & white
chocolate biscuit, Mascarpone mousse
and decorated with an exotic wavy topping.
AR E T R A A R Rk
KRT -BRERERTHIC-BEREH
HAZF -Mascarpone i ffio

K7
v~ 34x27cm [0\ 2.4kg

1 %Iézmrs

OPERA DEMI CADRE

=] =1 A

MBI RS

A base of chocolate biscuit soaked in
coffee syrup with coffee butter cream.
Layers of almond biscuits and chocolate
ganache completed with cocoa glaze.
SR FIBHEZ R ER IR SR Ak
ISTE 4D Gy vt Tl S
IR EE-

K 2
¢~ 34x27cm [0\ 2kg
1 L-T‘ri‘zlhrs

FEUILLANTINE DEMI CADRE
R IMe R ERE

Sponge biscuit topped with crunchy
chocolate-hazelnut layer and mousse.
Decorated with caramelized hazelnut
pieces and chocolate powder.
BB _ LRI AR S IR TE
MR -TEEERE M LM L&
BFRMAE M

R 2 =
¢~ 34x27cm [0\ 2kg

(T)1 % ahrs

# MAD112450

# MAD112448

# MAD112277

DESSERTS

DESSERTS

DESSERTS

# MAD112248

DESSERTS

TROPICAL DEMI GADRE
MK RER

A smooth passion fruit and mango
mousse on a cocoa sponge cake
soaked with kirsh syrup. Finished
with more passion fruits and mango
icing and decorated with shredded
coconut topping.

A AlEARE R EEERNCEES
L —EEBNHERKRER
RET-RBURERMCRIESR -
S

R A2
v~ 34x27cm

3\ 1.54kg
(711 2 ahrs
STRAWBERRY-RASPBERRY
DEMI CADRE

EEEBEABER

Biscuit soaked in a kirsch syrup topped
with strawberry and raspberry mousse.
Finished with more strawberry and
blackcurrant icing.

AEEREt SRR ST
BEENBERSRITP -RUEFH
BinmiERESE.

R 72 ~—
v~ 34x27cm [0\ 1.5kg
1 % 4hrs

TIRAMISU DEMI CADRE
IRADKERER:

Mascarpone mousse between two
sponge cakes soaked in rum coffee
syrup and completed with dark
chocolate velvet.
MascarponeRET MG /2 /07E
INEERRYE BB By B AR AR R R
FEESRBRAGNKBAER-

R 2 -
¢~ 34x27cm [0\ 2kg
1 S 4hrs

BLACK FOREST DEMI CADRE
ERMER

A soft chocolate mousse with Morello
cherries confit, cacao biscuit, light
meringue and cacao sprinkles and velvet.
Uk HRAEC EEENER N E
BRI A= RSP e

R 2 .
v~ 34x27cm [0\ 2.4kg

()1 % 4hrs

-5 -



DESSERT EH &

UNCUT CAKE TRAY RFEtIRAFERS

# MBO12-HK

o JE

=

PFALZGRAF

CARROT CAKE TRAY

HEEER

A moist carrot cake with a hint of
pineapple, covered with a smooth
cream cheese icing.
ROBALEE SR LR
BEENBNSEZLER
BRI\ EF AR

R 2 N
vy 30x40cm /@) 2.5kg

3 2 8hrs

PRECUT CAKE TRAY TETIRARZERE

PRE-CUT CHOCOLATE BROWNIE

WITH ALMONDS
TEEEEE(CHEE

T SRR

A gluten free brownie tray made with a rich
chewy chocolate texture filled with sliced
almonds and finished with a small drizzle of
white chocolate.
BUERCHBEARERAOREE
MRS NE LR B R RE#H EE
SRR eSS

i JNG

R A N
v~ 20x30cm /@\ 1.15kg 6
# 8hrs :j[‘x16

PRE-CUT STRAWBERRY YOGURT

CREAM SLICE

Tat) 2 AL BRERE
Light and fresh yoghurt cream between
two sponge bases, in between delicious
strawberry halves. Covered with roasted
almonds.
TR P ERSRTE W B B AR R
EIES S e gt A1) o o Rl i1
BEEER(C-

PFALZGRAF

K A -
¢~ 38x25cm /©\ 2.8kg 3
e 4 hrs %T x20

PRE-CUT TANGERINE CREAM SLICE

TAYIEF U hERS
Very colorful sponge cake with vanilla

cream, generously covered with orange
and angerine slices and jelly.

BEAMNBHRER NEERR

PFALZGRAF

i BB L BET R R i
N Py e ol
ESHET =E?"“=

0l 38x25cm /By 29kg (13

SE 4 hrs %TXZO

- 53 -

BANANA CAKE TRAY
BREER

nm

A high moist banana cake with smooth
chocolate icing.

iflé:;fzﬂ WEEERE EABRES
SMEe

KA (el
¢~ 30x40cm 2.4kg
3 < 8hrs

PRE-CUT FOREST FRUITS

CHOCOLATE CREAM SLIGE
YR AR

IK R HERE

A smooth vanilla cream layered between
fluffy chocolate sponges and covered
with a mix of berries (redcurrants and
wild blueberries) and jelly.
RENALERERRESEN
ERZE M I EUSESR (5
FMEFLES) MRRIEEEHo

R A2 _
vy 38x25cm  /[G\ 2.65kg []J3

S 4hrs ﬁ x 20

PRE-CUT RASPBERRY

STRAGGIATELLA CREAM SLIGE
TAUALEHRMKR
MR

A delicious pound cake with chocolate flakes,
covered with raspberries and vanilla cream.
Decorated with a cocoa wavy topping.
ELRMREERS N E RS /IREL
ABMERZYH AR R
HyRT AT VA o

R A
¢~ 38x25cm /@) 1.7kg 3
# A hrs *ﬁ x20

PRE-GUT TIRAMISU GREAM SLICE
TAYR DK BRI MRS
Two sponge layers soaked with coffee and
filled with a tasty cream filling rounded off
with curd cheese, coffee and amaretto flavour.
The cream layer on top has a wavy finish and
is covered with cocoa decoration powder.

W = MR AR RS PURRISE AT
gkt Bic_E FLER ~ DNPERD 252 B R Bk o TR EB
B HIE 2 ROR AR M4 _E AT BTk S o

5\ 225kg (703
o ahrs QR x20

R A2
v~ 38x25cm



DESSERT ZH &

CAKETRAY RARZERS

DA

DOLCERIALBA

&

QUADROTTO TIRAMISU
ALK ER IR E RS

Double layer of Ladyfingers drenched
with coffee and soaked in a
mouth-watering cream of mascarpone.
Sprinkled with a dusting of cocoa powder.
L/ FERF LMY < AETL
AR TR E BT AT G
3\ 6809 [T 6 % Shrs

%@xS

DA

DOLCERIALBA

DA

DOLCERIALBA

QUADROTTO PISTACCHIO
FORGIRER

Delicious semifreddo of pistachio on
a bed of cocoa meringue granules and
decorated with plain chocolate.

EHRBRAORAKEER BT A
FRRZ BB | > X FRARSR o 5o

[By1200g (7)1 <% 10min
‘>< x16

QUADROTTO CHOCOLATE
BAFKRG NI RER

Mouth-watering dark chocolate semifreddo
on a bed of cocoa meringue crumbs and
decorated with dark chocolate.
LAERIENRREAEERE
#H5 AT I BRR B - b AR AR AR T R o

7 1 '}1% 10 min

/3\ 1200 g

ngxw




DESSERT ZH &

CAKETRAY RARZERS

FRGR SEAVICE

FRGR SEAVICE

PRE-CUT BROWNIES TRAY
WITH PECAN NUTS

TEYIR({CHEAEERE

A classic brownie recipe in a pre-cut format,
with an intense cocoa taste and Pecan nut
pieces . Perfect for take away grab and go
or alacarte.
KREMMBAEERUSRZR 25
TRABRY BT SFRAZ B R B R R
BEEEHETEESEM-

vl 30x40em /3 25kg (T4
/ 24 hrs %ﬁ x 30

3D Frozen: 15 sec at 900W
Frozen: 3 min at 150°C

PRE-CUT SIR CHOG A LOT
FRYIAR TS IEERS

Arich and moist plant-based chocolate
sponge topped it with a decadent dark
chocolate ganache, a sprinkle of
gold-dusted cocoa nibs dark chocolate
flakes.

R TR EIEYIE RS 1B
Fi% _FERUR T RIS T H A
BEHNEISR R AlfTe

3\ 2.33kg (7] 6 <% 8hrs

K x30

PRE-CUT DARK AND FRUITY
FLAPJACK

SEVIESE RS

An old-school flapjack made with dark

sugar and lots of syrup, packed to the
rafters with chewy raisins and dates.

—REEILRIFREHH > B R E
RENERNN FEERT

IBEYR FRZANERFo
[\ 1.25kg [T 10 <% 8hrs
&R x14

FRGR SEAVICE

Mountbry

PRE-CUT STRAWBERRY
CHEESECAKE TRAY
Tat) 2%
i

A delightful strawberry topping on a
traditional cheesecake.

EERNZ T ERIRSM LTS

i M ELTES
e —_

R A2
¢~ 30x40cm

>< 8 hrs

& x108

B\ 2.75kg (T

3

PRE-CUT BROWNIES TRAY
WITH PECAN NUTS

TRY)R{CHEREER

A classic brownie recipe in a bite format,

with an intense cocoa taste and Pecan nut
pieces. Perfect for your tea set, buffet and
staff canteen.
KBRSV N AR ZIR
SRR A SRR B S AR
BEMERETEREEER

K A 7 -
vy 30x40cm [G\ 25kg [])4

e 24hrs R x160
L Frozen: 15 sec at 900W
E Frozen: 3 min at 150°C

PRE-GUT NEW YORK
CHEESECAKE TRAY

TEUNARAZ T8t

A creamy New York Cheesecake baked with
vanilla crumb on a vanilla butter oat base.
FBNEEANZ TR TR R,
TR e E IS R B - SRR IR o

KA 7
vy 30x40cm [G\ 26kg [TJ4
2 8 hrs %NOS

PRE-CUT ULTIMATE GARROT CAKE
TAEAR H S R

A moist and lightly spiced carrot and
orange sponge, packed with sultanas,
coconut, and walnuts. Topped with a
creamy plant-based cream cheese, and
sprinkle of blue cornflower petals, crushed
candied hazelnuts, and pumpkin seeds.
RiEERESE RN R RE B
E EETTW 7R TR A
REBTRREY I HILE B LEEE
REHICI-FEERRMNE /LT

73\ 2.25 kg 6

& x30

}i 8 hrs
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CAKE BAND {5AXZE %

CHOCOLATE MARBLE LOAF CAKE
HEF RO NIBEER

A moist butterry vanilla cake with a swirled
rich chocolate cake insert to slice and share.

AN HEREER A RAL
KAt AR HE-

R A2

v~ Tx 28.5x8cm

G\ 5759 [1)8 < 8hrs
Frozen: 12 min at 180°C

BUTTER LOAF CAKE

HoMBE R

A soft and moist butter cake to slice and
share or toast and spread with honey or jam.
Ideal for breakfast and snacks.
FECRENFBER TR DEH
IIERE FIRERRE RREN/Z
BYIEAREE R

# STM042016 @@

K 7
v~ Tx 285x8cm

[3\ 5759 (118 ¥ 8hrs
E Frozen: 12 min at 180°C

STMICHEL VOTED AS
THE FRENCH FAVORITE BRAND
IN
2022 AND 2023

St Michel 720224120234
BHEALIEAREENME
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PETITS FOURS =/ it i

F o

# 005571 M Traiteurde Paris

ING.

PROTECTION
LID

INC.
PROTECTION
LID

SAINT-GERMAIN
PETITS FOURS
REHEPFY/)EHS

ASSORTED PETITS FOURS
FESRIATU/NEH R

Strawberry slice with
Joconde biscuit, strawberry
jelly, buttercream &
strawberry compote
TZIEFLERE (Joconde}
& TZIREEE - +%
I 5LER5T)

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

BLCREERK - 1BERY)
M R

Triple chocolate squares.

KAN=FE=F

HAUTE COUTURE PETITS
FOURS
=R E FETL AR
ASSORTED PETITS FOURS
FRERETU/EHBE
Monts Blancs (hazelnut
financier, chestnut cream
and whipped mascarpone
cream).

HERE (BFEMES - RF
PR AFERE - Z8R)

Choux Praline (praline cream,
slivered almonds and
chopped hazelnuts)
ROEx RLCE &R
MEREFHE)

Lemon Lingots (hazelnut
biscuit, creamy lemon, jelly
lemon preparation, whipped
cream and meringue)
BEEE (BFHE - B5
BB EERE  HRE
MEXNERTE

Opéras (Joconde biscuit
soaked in coffee, chocolate,
coffee buttercream and
chocolate ganache)
REIERE CFXELCERE
B, ~ SR 70 - MBEYDH
MEREDEMATTE)

Financiers, apricot jelly and
chopped pistachios.
BEmEEE - SN ORE

Chocolate crumbles with

dark chocolate ganache and dark
chocolate cream.
BUBRADE T ~ BERG/IYH
fic bR B

Caramel and cinnamon

financiers with caramelised
compote, topped with chopped
almonds.
ERTaERSERi LERE
REMELCHE

Raspberry cheesecakes.
AF/ZTER

Operas.

MEIPEE L

|
3\ 149 [T 8 flavors x 6 pes
$ohs & 4C

Red Fruits Cakes (biscuit,
crispy white chocolate crisp,
red fruits preparation, whipped
cream and pistachio)
KRER (BEZE - ARG
TIMehe - HEE - HREM
F/OR)

Apple Tatins (caramel

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

BERE (ERERS - 51
ERERE  ERAEBZ TR
BRAAE)

Chocolate Crunch (cacao

biscuit, crispy chocolate,
chocolate mousse and chocolate
and hazelnut coating)
EN=PALCE N C =Pl N
HAMERE - REDERETAKS
NEFINE

Mango Tartlets (crumble,
mango preparation, vanilla
mousse)

TREEH (DB - EREME

e

EE 1)
|
3\ 14g (T 8 flavors x 6 pcs

s 2 hrs H 4°C
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PETITS FOURS 5=/ it i

TR0 PEITS FOUAS

— ATV T/ NEHE

NEW ASSORTED PETITS FOURS

— HiRATU/NEHES

Choux with crumble, caramel cream, milk chocolate.

TR EEREY BN RS D

Cocoa hiscuits, crunchy chocolate with fleur de sel, chocolate cream.

FIATREz  BETEARIS e 11 SR A1 W53

Crumbles, raspberry jelly, vanilla mousse.

§ et BRFRR ZRERE

Coconut biscuits, coconut cream, strawberry jelly, butter cream.

R BitE AR 2 MR FURR Ty

Coconut financiers, almonds, mango-passion fruit compote, coconut
flavored butter cream.

MFERS S EREEREE HF IR

Meringues covered with chocolate and hazelnut, gianduja chocolate
mousse, chopped hazelnuts.

RENEREAR RRRE DR HEF

&\ 11g [T 6flavorsx8pcs <5 2 hrs

MONTMARTRE

e PETITS FOURS
NEW GEE AN GET

ASSORTED PETITS FOURS

FEERIETU/NEH RS
Crumbles, lemon cream, Chousx, vanilla cream, icing sugar.
lemon, orange zests. EEEIRZYHHE
SERE BRI
1A ~ HBRE AT Almond creams, pear,
N grilled almonds.
Hazelnut cakes, praline BB F

cream, almonds.

BRRERS R Wi

Cocoa financiers, chocolate

A mousse, cocoa crumble.
ra i
KENEES KEHHRM
Lime financiers, coconut RS
panacotta, raspberry jelly.
EREEE EET Biscuits_, vanilla mousse,
SR EATFRR mango jelly
Bt BEEFN ERDR

Caramel financiers, milk
chocolate-caramel cream, —
caramelised pecan nuts. - -
R T R 211 (1] 8 flavors x 6 pes

SHNEEH Ik »
Yoo~ EERELLIAZ Bk $ams  ac




DESSERT EH &

PETITS FOURS >E=U/)vEH &R

b e

MINI CHOCOLATE
TART BITE
OIRAK TSI

A delightful chocolate & almond powder
creme patissiere on a delicious cocoa
shortcrust pastry.
i{ﬁﬁ%iﬂaﬁ#&ﬁﬁtiﬂﬂ’ﬂ%aﬁ
{575

R A
vy 18cm [©\ 290¢ 4

)/ 2 hrs / x16

# 004279 W Traiteur de Paris

MINI CHEESECAKES ASSORTMENT
HRITHEERZ TR
Lemon mini cheesecakes
IBIRRIRZ T

Caramel mini cheesecakes
b= uy A = 3

Chocolate mini cheesecakes

RENHEIRZE TR

Raspberry mini cheesecakes
BRFRIRZTER

/3\ 209 (T) 4flavorsx12pes <% 3hrs

MINI LEMON
TARTBITE
RARIER R

A smooth lemon cream made with
natural lemon juice on a delightful
butter crust.
TESEIRAY A B R LT E R
1S S E M A R OB 5T T

R 7 7 -
¢~ 18cm [G\ 275¢ [ 4
=¥ 2 hrs ﬁ% x 16

MINI GHOGOLATE FONDANT
ZRIRR T J10 K ER
60% cocoa chocolate, egg, sugar,
low-fat cocoa powder, sunflower oil,
emulsifier and milk.
60%o]ajREa N~ HE - HE -
ERE SR 70k, A48, 2L1EH)
M -

]

K A N

v~ 4dcem G\ 30g [T 48

3D Frozen: 25 sec at 500W

[j Frozen: 10 min at 180°C

- 59 -



SAVOURY
=

We are fully committed to meeting the bakery and
pastry needs of our clients, and we are excited to
introduce innovative, service-oriented savory items
from our trusted partners.

In addition to canapés, our offerings include the
cherished croque monsieur, creamy potato gratin,
and the classic omelet, all of which highlight the
essence of French culinary traditions.

In this section, you will discover a range of
convenient and  cost-effective  ready-to-use
products.

HFIBDN EEmE = P B EAMRR XK -
ReBEEESERIERRMHT - SIARR
BY ~ LUBRFS A B M RIS o

R T FB/VERSN > RFINEREREHRE
SEVEAIN=BAE ~ SBRTEEMEHES >
BELEARERR 1 AR R BT B HIRERE

AT > MRER—RI S EEEESM8
BIAZUER °




Traiteurde Paris

SAVOURY sat R4

RECEPTION EAT ZBk/V&

TRADITION CANAPES
(R WA =2
ASSORTED SAVORY CANAPESS
HIBHAS/NR

Onion cake, smoked duck
breast with bitter orange.
EER - EREERW

Tomato financier cake, cream
of goat's cheese, marinated
tomato and chives.

TRE - BEMAIER
Rye bread, chicken rillettes
with mustard, white bread,

paprika.
ELME - FRHEAE -
ENDIWSEE|

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

BB - BR - 818
WM~ EEER - ALHPH
KREE

VEGETARIAN CANAPES
RE/NEER

ASSORTED SAVORY CANAPE S
HIFFB/NR

Burgers, coriander-yuzu cream,

BE -

Vegetable club sandwiches

Onions cak es, mascarpone,

walnuts, cranberries.

RSN BANEZ L - &k /)
Tomato financiers, ricotta

3\ 109 [T] 6 flavors x 9 pes

}K 3hrs Jl

\&

4C

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

BEIE - MRE - MR
REREERN

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

EWESE, - BEITYDM R EIT
REE

Pepper cake, shellfish-flavoured
cream, marinated crayfish.
ERREH - IR B
REIR

Blinis, lemon cream, smoked
salmon, spice mix.
HERTRREN ~ 2R h - E
BoNRBREREER

|
e 10g [TJ 9 flavors x 6 pcs
# 3hes B ac

sugarsnap peas, grilled seasame seeds, teriyaki sauce.
TEMFE BT - - R

=
&3

A
It BES

(green bread, vegetables, multrigr ain bread).
HEQT=CAEEE - M3 SREE)

FAK=

cream, mozarella cheese ball, marinated tomato .

EMEEESER  RANESEZLRE - KFZDRMEREM
Blinis, pepper cream, roaster

peppers.

REEHTFREN  SAM AN B

Spinach cakes, mascarpone

cream, broad beans, sugarsnap peas .

BXRER BERAMNRZTIRE B9 - e

- 61 -



# STM041759 [__C¥e |

#STM041760 ¥ |

SAVOURY et R4

RECEPTION EAT ZBk/\&

MINI PESTO AND PARMESAN
CHEESE MADELEINE

ﬁ'f’]—';&ﬂ'TmE BMEZLT
ILJ\L§> "

A mini madeleines with flavours inspired
by Italy, and the delicious taste of pesto.
The perfect balance between fresh basil
and crispy Parmesan cheese.

BRI EEENERRE R
AFIUR SRR B o SER T
MBS RMEEZ Lo

B 13g 00 §190°c B 3min

MINI OLIVE AND HERBS DE
PROVENGE MADELEINE

‘*T’Tﬁﬁﬁfﬁﬁéﬁfﬁﬂ%

E ++ + "

A I|ttle madeleme with Mediterranean
flavor. A tasty black olive aroma highlighted
by a sprinkle of herbs de Provence.

MRS EBREY/ VNS EE R R
EEBENER BHEREIHNE
EEESmAR

3 13g 70100 [ 190°c [5) 3 min

- 62 -
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RECEPTION EAT Zmx/ V&

FOOR SEAVICE

MINI WRAPS
HRIRNEHEE

A colorful assortment of mini wraps
inspired from Mediteranean flavors :
+ Pastrami and mustard wraps

FOOR SEAVICE

+ Salmon and chives wraps e
« Chicken and soft pepper wraps Ry e x ‘
+ Goat cheese and Mediterranea ”F-. H‘ - -‘! > i
. -
et E RIS B R RUAY (T -

BB
FRNBEEIEARE-
JEE=XAREKE-
SEREBEMERG
-BMBEANZ TRHKE KRS

2\ 139 () 48 %% 5hrs

COMTE CHEESE & TRUFFLE
CROQUE MONSIEUR

The most popular French sandwich in
a fancy white truffle recipe and bites

; format!
< ﬂ"%% B EEE = AR
e s wy B A BE S B
_ - o
G\ 8g L[J32 {) 15min
& 200°c [ 10 min

HIMATVMREZ =308

HAM & CHEESE

CROQUE MONSIEUR

WIRZ =308

A bite size classic Croque Monsieur
made with 2 slices of loaf bread,

a slice of ham and bechamel topped
with Emmental cheese and bechamel.
AR —k AR ERAK
BRI HRNERZ =308 EM
BUMERZTMAE

|

75 129 (040 Y 15min

. -
& 200°C = 10 min
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SAVOURY et R4

SIDEDISH Fc3e

POTATO GRATIN
B ETRRTE

Potatoes, cream, mozzarella, salt
and garlic.

BikE  TE - Bg®ENZ L -
EBFNTR ©

|

K A2 7 <

v~ Tcm [0\ 120¢g 40
Frozen: 24 min at 180°C

I Frozen: 2 min 40 sec at 700W

POTATO GRATIN WITH
SUMMER TRUFFLE

HERETEE

Potatoes, cream, emmental cheese,
Tuber aestibum white summer truffle
BiE  BE - TUEZ T
BEHREEENE -

K 7 hd <

v~ 7Tcm [0\ 100¢g 20
Frozen: 24 min at 180°C

Frozen: 3 min 20 sec at 750W

GRATIN DAUPHINOIS
EIRER
Ready to reheat, pre-fried potatoes slices

with cream and cheese.
WHERNE] BFEVEB R RS T U0
MZto

3 25kg (4 §130c [ 35min

VEGETABLES GRATIN
BRSRNENE
A mix of brocolis, potatoes, capsicums,

carrots and yellow carrots with cream,
garlic and pepper.

FIBTE BT M AL
VR AR AL ARH
ABHTaAk o

/& 25kg (114 [130°c [E35min

©

- 64 -




SAVOURY et R4

SIDEDISH Ac3e

COC TINE

LOEUF AU COUR DE LA CUISINE

COC 'TINE

LOEUF AU COUR DE LA CUISINE

fggs

PLAIN HALF MOON OMELETTES # c0C657 .
i BN coc TINE

A round-shaped omelette, expertly folded
in half to create the classic moon shape.
The key to its exceptional taste and texture
is the use of premium French eggs.
Toybithifr & pLAS B B FCARBO S
TERAYEB RS RIEARAER K

03 135ecm /3 90g [T 60

L Frozen: 180 sec at 600W

MIXED HERBS HALF MOON pope— *
OMELETTES EXZE coc TINE
BEEEEXA®EY

A round omelette fold in half with
chives and shallots.

AEEEEEENER ES
K2 N <>
¢~ 135cm /@) 90g I 60
LY Frozen: 180 sec at 600W

PLAIN ROUND OMELET BURGER
Ef &5 EE

Our burger omelette is a product that
meets the current trend towards
lexitarianism and can also be used in
sandwiches or bagels.

B/ EENSUBER AR
=R B R

COC/TINE

LOEUF AU COUR DE LA CUISINE

R 7 =
¢~ 7.5cm  [©\ 40g

0TI Frozen: 180 sec at 600W

1 100

PLAIN HALF MOON OMELETTES
*R®&E5|

A small classic omelette folded in half
and made with eggs from France.
/NGRS B S Hr R — 3 LUAED
Ee

R 2 - <>
¢~ 135cm @\ 60g [ 90

) Frozen: 180 sec at 600W

CHEESE HALF MOON OMELETTES
ZtT¥RA®EY

A round shape omelette folded in half
and made with pasteurized milk cheese.

R —FBIER RS RS EER
HEABKe

R 7 = <
¢y 135cm G\ 90g [ 60
T Frozen: 180 sec at 600W
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SPECIALTY PASTRY
b5 B A

Our specialty pastry collection is perfect for serving
as an afternoon tea set or as a convenient on-the-go
option, featuring a selection of essentials. We offer
not only delightful macarons, madeleines, and mini
pastries, but also filled muffins and pasteis de nata.

To provide you with maximum flexibility in size and
shape, we have curated a variety of cookie dough
options. Additionally, if you're seeking ready-to-serve
choices, our donuts—crafted in Belgium by a leading
industry expert—combine striking presentation with
delicious flavors, requiring minimal preparation.

This extensive range of specialty pastries is sure to
impress your clients and add a wow factor to any
offering.

BPNRFEEMRIFEESERA TTFRER
SIE7 T BINGEEE o MERMHERBIE FEE
» IBIRIEE LA K IRARES - BRI ORREH A
AR EFEEBEINE

=T RIRBRANR TR BEE » HfIEE
T 2R BT F A B o LS 0 WIRRIETE
SRR > HFIHBEARITEERAEL
MR ERYEHEHEE - 851 AJE B BYINR IR
OGS E—IE > W RERDAVEEFE T o

BEUREIE B —ESRMNERE TR
ZIBVENR » WHEARL NEERUR o




SPECIALTY PASTRY 45 eankRh

COOKIE DOUGH & BISCUIT gt 25548 & B#%z

APPLE CINNAMON COOKIE
SRR AT

A traditional cookie dough made with delicious apple
pieces and cinnamon spices.
BRI 2T A SRR IVEAR A M SR AL

K 7 7
v 7Tcm /@ 50g 45

§190°c B 8-12min

DOUBLE CHOCOLATE COOKIE
BHEELRLIHE

A delicious chocolate cookie filled with dark and
white chocolate chips.

ERBAR G N EFEARARG I

R 2
¢y 7cm 2\ 50¢ 90

1190°c  [58-12 min

OATMEAL & RAISIN COOKIE
R E A
A trendy cookie rich in oatmeal and dried raisins.

M e IR R A 2T o

R 2
¢x 7Tcm /@) 50g 90

[ 190°c B 8-12 min

GHOCOLATE CHIP COOKIE
KR dhE
A crispy cookie filled with milk chocolate chips.

EIRBVER S Bh BT BT _E AR T SR

K2

¢~ 7cm ;50g 90

& 190°C  [5/8-12min

MAGADAMIA & WHITE GHOCOLATE GOOKIE
Mountbry ERERRCAERARGT ST

A traditional cookie dough made with
macadamia nuts and white chocolate pieces.

ST E R E R RR B R G IR

& B K A -
§ = v~ 7cm  /[G\ 50g 90

€ A 190°c E 812 min
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SPECIALTY PASTRY 45 eansRh

DONUT £F8

“ .Po pies MINI CRYSTAL “ cPo pies MINI CHOCOLATE

eries | SUGAR DONUT eries | GOATING DONUT

AR HEEH EH E] ZEARAR T JIWF R EH
The mini sweetened donuts, easy to Classic mini donut with cocoa

# POPR015685 “ . PO

decorate and made in France.

BRIREHEHEE 5 (0 E B
TEESEE

K7
v~ b.5cm o\ 164

) 120 (Y 30min

MINI WHITE COATING
CONFETTI DONUT

IR B XA E

A mini white coating donut

# POPR015688 “ . PO

S topping and decorated woth milk

chocolate split.

AEEAPRIREH B BB A AT rT A
AR E MR

- 4
v~ bbem /@ 18¢g

57 120 Oo 30 min

MINI FILLED
CHOCOLATE DONUT
RRARARTE I F O EHEH ]

Mini and filled chocolate

i S _ decorated with colorful confettis. - coating donut.
g AR LR o 9 PRI S I o

1° !; ™ L] y . y —

e - — e K A g
K7 < v~ 5.5cm o\ 22¢
¢y 55cm  /O\ 18g . 8 )
B 7120 {7} 30min
1120 () 30min

- Poppies MINI FILLED - Poppies MINI FILLED
“ eries | STRAWBERRY DONUT “ eries|  CARAMEL DONUT
AR E IO EHEHE RIREENEDR LVEHEH B
S A pink coating with a strawberry o A white coating donut with milk
TSy filling donut. g C chocolate split and a caramel filling.
M LUPAT B 2 RS AT N 3 B R EHIHE NaED
'@ FHEHE L R I EERERG R
s % =
©355em By 229 >3 55em /B 23g
120 (Y 30 min 120 ) 30min

“ .Po pies MINI FILLED “ . Po p'!liss MINI FILLED

“es APPLE CINNAMON DONUT HAZELNUT DONUT
PRATES B AIAEAR ) RO F IR EHEH B
EHEH A mini donut with rich hazelnut filling.
A sugar coating donut filled with : RATEHEHE B E A 2 AR F e
J apple cinnamon compote. —_
A WEREEHEHE R EmIEm T AR K 7 =

\"\‘; @*§§ﬁ§° v~ b.b5cm LON 23g
- 120 (Y 30min
Ei 5.5¢cm [\ 21 g
120 (Y 30min




SPECIALTY PASTRY 45 eansRh

DONUT

£R

# POPR017523 “ -Po pies
rles
# POPR017848 “ -Po pies
rles
# POPR022171 “ -Po pies
rles

) »-‘*."?'-‘-".'.3. "

T A -.

o

E.3
# POPR022276 “ -Po pies

I'IE.‘S

CRYSTAL SUGAR DONUT
BbHEEHEH

A sweetened donut, easy to
decorate.
S AV ERE

R A </
v~v 9cm  /©\ 49g

) 48 08 30 min

CHOCOLATE COATING DONUT
EE N=PALEE:

A moist and fluffy dough with
cocoa topping.

RN BRERRIEHER IR &
A AR

R A </
vy 9cm  /©\ 52g

) 48 {Y° 30min

RASPBERRY FILLING DONUT
BR T RIOMALEHEHE

An all pink donut made with pink
topping, pink sugar decoration and
a raspberry filling.

AL EREHEE HENALE
IEEREEER AL ERIIERE WA
EaTH

R 2 N
v~y 9cm  /©\ 68¢g

Y° 30 min

7] 48

CHOCO HAZELNUT FILLING
DONUT

BRF ARG RO EHE

Arich chocolate hazelnut filling donut
with milk chocolate coating and
hazelnut pieces decoration.

RERFARLIROEHHRER L
BFENFDRENER-

R A2 <7

v~y 9cm  /G\ 68¢g

(7] 48 Oa 30 min

# POPR017436 “ . PO

.
et

# POPR017369 “ . Po

pies
eries

pies
eries

# POPR023833 “ . Po

# POPR022170 “ . Po

pies
eries

pies
eries

PLAIN DONUT
JROKEH EH E]

A ready to decorate plain donut.

73 B0 B SEE RO A R -

G\ 49

00 30 min

KA
v~ 9cm

(7 48

PINK & WHITE DONUT
M AL EH EH ]

A pinky donut topping with white
sprinkles decoration.

A B R R eRE
{5

R A <7
¢~ 9cm  /O\ bhg

) 48 Y*30min

COOKIE FILLING DONUT
B R BT Ao 5% 0\ PR A EH

A generous chocolate dough filling

donut with a white coating and dark
chooclate cookie crumbs decoration.

RENIHEEN ARSI
PR S

R 7
v~y 9cm  /O\ 68¢g

1 48 {Y® 30min

VANILLA CREAM FILLING
DONUT

EIEEIEHEHE
A cream filling donuts decorated
with crispy chocolate balls

Wy mEHER > - E At ahEmARE
HISRE SIEKe

3\ 68

OB 30 min

R A
¢~ 9cm

(7] 48
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BERLINER #a#4%FR

PLAIN BERLINER
HRATAME B

Wheat flour, margarine, sunflower all,
sugar, egg, skimmed milk powder.

ISR KB BTN

18 BRIy

/3 40g )60 )°30-40 min

PLAIN BERLINER
EME R

Wheat flour, margarine, sunflower oil,
sugar, egg, skimmed milk powder.
NSRS B SRR
R RAEIHD

3 80g [T 20 Oa1hr30min

BERLINER WITH CREAM
TERIEMELRE

Wheat flour, margarine, sunflower oil,
sugar, egg, skimmed milk powder.

INEERY KRV SETERT

1 23R > BRAE YD
\55¢9 (70 60 {0 1hr

- 70 -




# STM041592 [l ¥

SPECIALTY PASTRY 45 eansRh

MADELEINE 354

MINI GHOCOLATE MADELEINE
HIRARE ]

EEJT/_L‘K@ :ﬁ%‘l‘nn

A little madeleine with an intense
taste of chocolate and chocolate
chips that melt slighly after baking.
RIS EMSE R R AR S /I
MR IR HNRE BHEE S
R Ee

©3 65x25x 3cm /3 18

T 140 (/Mgoc 5 4min

MINI CREME BRULEE MADELEINE
ﬁf’]",.“JrE?‘ET

E% Il_.\ :ﬁ%‘l‘ll\\

A classic french dessert in a traditional
french mini pastry. A perfect french flair!
BRI AT R - FEERY
JEEEAE !

K2 7
¢~ 6.5x25x 3cm /@ 18¢g
) 140 fooc 5 4min

MINI RED VELVET MADELEINE
7|_1/]—'II‘II|\I \u\_k-

IHEE ERER
A colorful and fruity madeleine made
with natural raspberry flavour and a
sugar topping for extra deliciousness.
BEEH - RERENITRERRR
Fi IRARAE R T RKFER
HEHRYE BRAE S S SER

R 2 -
vy 6.5x25x3cm /@ 18¢g

) 140 [ 190°c [ 4min

GLUTEN-FREE MADELEINE
f% TIL,\ E¢$/_§§\}|{I§\§

Brown rice flour, millet flour,
buckwheat.

R~ DCREERAMBE - T

— 1'%
B 30g (7] 50 ~

[J]) 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.

MINI PURE BUTTER MADELEINE
RARAE
1SS EHRRERE

Atrendy and classic mini Madeleines
for all occasions!
FEEBNEHEIHEESE
SRR !

7

03 65x25x 3cm 3\ 18
) 140 Jooc 5 4min

MINI CITRUS MADELEINE
2 ’T’Tﬂa‘ff%

*)'LE
EEJ IL:\ J'LXEE II\\

A candied citrus mini madeleine
for a fresh breakfast.

— A R B MRAVERR
VRIS EEERER.

R A2 \:_L'/
vy 65x25x 3cm [0\ 18¢g
D140 {190 [E4min

PURE BUTTER MADELEINE
II‘Qq::&
B EEERRER

The classic french Madeleine perfectly
golden, crunchy outside and soft inside.

TERBIEHEERITEES
SMERER

R 7 —
v~y 11x6.5x 5.2cm [\ 45¢

T 70 [190°c B 6min
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FINANCIER & CANNELE ZrmE & FIRERR

Traiteurde Paris M|N|GANELE

PRROIREEE -
Sugar, milk, rum and egg. ~

W~ FEt) - BAIRE - £F -

|

>Z3cm & 179 (17 80

ﬁ Frozen: 10 min at 210°C

CANELE

FIREER

Crisp on the outside and soft on the inside,
with rum and vanilla flavour.

SMERED BEMBMERZR R
B 60g (1) 75
E] Frozen: 5/10 min at 220°C OR Defrost 5 hrs at 4°C

PITEIIETY ~beealh | MINIFINANGIERS
_ DESSET “IS iﬂ_{_ﬂ]ﬂ\gﬁgﬁﬂa_l_m

A mini financier format particularly suitable for
a coffee accompaniment or for catering use,
with a rich almond taste.

HIMEEEER 41E|JL‘S£51WJUU3HKEEZE
BERAR BREREBNECKE

3 5x26x16em /3 10g

) 84 [Jro0c S 6min

FINANCIERS
BESER

An authentic recipe of Financiers with a light
texture brough by egg whites (22%) enriched with
almond powder (13%) and pure butter (18%).
LAASA-71 (18%) ~B{=#3 (13%) F1Z&EH (22%)
HEMERNERS S Etita.

vl 9x46x28cm /3 45g

70 f1ooc B emin

- 71?2 -
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MUFFIN &85

MINI BLUEBERRY MUFFIN
The classic mini blueberry muffins
with 23% of blueberry filling and
topped with crumble.
RHPRITESRB 2 H23%
BRI U B ER SR

# DTVRNN0424 B

K 7 Al
vy 45x5cm  /[G\ 26¢
a2 Nain

MINI RED FRUITS MUFFIN
EARAL R IR FREH

A fruity mini muffins filled with

a mix of strawberries, raspberries,
blueberries and blackberries puree.
RmRENK MR ESES
BAS - EBEENEERE

4 D7VRDD0421 |8

5 7 =
v~ 45x5cm /[O) 26¢

T 42 NCihr

# DTVRBB0423

MINI APPLE AND GINNAMON
MUFFIN
RORBER EHEEIIDFAEH

An exquisite Apple and Cinnamon
mini muffins with 23% apple filling.

A R _E PRI IRRRES
B E23%FE R

R 2 h—d
vy 45x5cm /[O\ 26¢

a2 N

MINI SALTED GARAMEL MUFFIN
RARBEIR FENES CFR B
Smooth muffin with a delicious

salted caramel heart, sprinkled with
hazelnut chips.

YN EAN N Y S SNSRI S
VRO, L UBR F R (RS AR o

R 2 \—
v~ 45x5cm  /[O) 26¢

T a2 NCihr

MINI CHOCOLATE MUFFIN
IR T FIBRICAFR B
Full chocolate muffin with a delicate

chocolate filling, topped with
chocolate chips.

RENRBAIEEERRD
R FHELUR S IR (RS Hf o

R 72 7
v~ 45x5cm  /[G\ 26¢

a2 Ninr




SPECIALTY PASTRY 45 eansRs

MUFFIN &85

ALvss

00D

00D

4 D7VHNO282 B

APPLE AND CINAMON CARAMEL
FILLING MUFFIN
PRSP RENEIRIDFREH

Anirresistible caramel filling inside
of a moist apple and cinnamon muffin.
Decorated with crumbles.

ROHERAERBERAT AN
FRHESRIL B D L ERA (S AR

R 2 N—
vy 7.5x8cm /G 90g
T 24 P ashe

VANILLA MUFFIN WITH FILLING
HAZELNUTS
BRFEROENEZ A6

A soft vanilla muffin with a delicious
praline filling. Decorated with hazelnut
slices.

REMENE S FRBHEC_ LR
SAHERIC LURF k- (RS

- -
v~ 7.5x8cm [0\ 90g
T2a ashr

BLUEBERRY MUFFIN WITH
CRUMBLE DECOR
EoTERE

An exquisite blueberry muffin,
decorated with crumble.

BB UE BTN FIU
S EEAEEHR

R 2 <7
vy 82x6.7cm /@ 110g
128 YO 2hr

ALvss

00D

00D

# D7VHB0284 |8

DOUBLE CHOCOLATE WITH BLACK
CHOCOLATE FILLING MUFFIN
B E RO IRIDFREH

A moist cocoa chocolate muffin with
an melting dark chocolate filling.
Decorated with chocolate chunks.

R FIRTRIRREHEC_ E A O RIARY R
R LR T FIRF R (R4 R o

R 72 \—y
v~ 75x8cm [0\ 90g
24 N ashr

VANILLA MUFFIN WITH
RASPBERRY FILLING
BRASROERE R
A fresh and fruity raspberry filling

inside of a soft vanilla muffin.
Decorated with sugar pearls.

REMZE SR LEMm A
HNEBRE TI0 LINETRIESEHR-

R A2 <
v~ 75x8cm /G\ 90¢g
24 P ashr

CHOCOLATE MUFFIN WITH
CHOCOLATE CHUNKS DECOR

e =WALLS N

Arich chocolate muffin made with
intense chocolate and chocolate chunks.

R DRRBHEL LR DIRIER

HEC RS SRS Ao
03 82x67cm -3\ 110g
28 Y 2hr
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MUFFIN &85

# DTVHBB0282

# DTVHNN0282
A

JUMBO CHOCOLATE MUFFIN
BEKRE NIRRT
100% chocolate recipe: chocolate

muffins filled with hazelnut chocolate
and topped with chocolate chunks.

REDRREAE LR IR
FEC ERE IR IEE

R 2 Ny
v~ 85x6cm /0 120¢g

28 Nahr

JUMBO BLUEBERRY MUFFIN
DEESSEROR
Soft muffin with a fruity blueberry jam
heart topped with crumble and fruit pieces.
RENRSIIUEENESERL
odieh ek =

—

K A 7
v~ 85x6cem /G 120¢g
28 NPanhr

# DTVHAF0282 [

JUMBO RED FRUITS MUFFIN
BRI OFRE
Generous fruity muffins filled with a

puree mix of strawberries, raspberries,
blueberries and blackberries.
AMRENRHES TES BER
S EENEEE TEEA RN

R 7 p
vy 85x6cm /0 120¢g

28 Y 2hr

JUMBO SALTED CARAMEL MUFFIN
Y8 BER AR NE RO R B

Smooth muffin with a delicious salted
caramel heart, sprinkled with hazelnut chips.

BUMBRRHA D RRBEER RO,
B U FRI(ESE AT o

R A2 -7
v~ 85x6cm [0\ 120¢g

28 Y 2hr
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FLAKY PASTRY FfRz¥xRs

# MAD99NA12 radeecsllh
DESSERTS

MINI PALMIER "ELEPHANT EARS"
RRORERERER “REEK

The mini version of the French Palmier
will give buffets or tea sets a French
touch of simplicity and authenticity.
ERYR AR FOOE B 98 R FA R R R Y
BEMER N FRIEARBEEMNX
HEREREMRK -

K7 -
v~ 6.5x25cm /G 20g 200

& 200°c 5] 15v min

# MAD9ONAO1 e ey
DESSERTS

PASTEIS DENATA &z HE

BIG PALMIER "ELEPHANT EARS"
REERER “SREBR

French palmier pastry made of 100% natural
ingredients: French butter, flour and sugar.
Crispy, sweet and crunchy, it perfectly
matches with a cup of tea or coffee!

725 Bl S R ER 100% F R 243 Ak 1) B2
AR - FERNANNE - BEHFAAG -
EERTMBENTEEAS -

|

K 7
v~ 105x4cem (G 80g []J 80
& 200°C [ 15 min

panidor

MINI PREMIUM PASTEL DE NATA
IMRETVEE

Wheat flour, margarine, egg yolk, skimmed
Milk powder, lemon, cinnamon

INEREER - BV - BE - RIED -

B Ei

75359 (71120 4 10-15min

& 250°C [EJ 811 min

panidor

PREMIUM PASTEL DE NATA
BEHEIEE

Wheat flour, butter, egg yolk, skimmed
Milk powder, lemon, cinnamon
INEERRS - S - BE - RIS -
iy B

5 609 [T160 3 15-20 min

& 250°c B 1013 min
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MACARON %-<73E

MACARONS Chocolate Macar on
KA NEFRE
[6 ASSORTED FLAVUUHS] Chocolate Ganache made with Passy
ErEE Cacao Barry, a Lenotre recipe &
Professional Chocolate from Ghana,
Tazania & Sao Tome, AOP Butter
Pistachio Macar on 3B 1555 85 ~ AOP 45
HLREREE
Bu’Etegeam &Pigacl? Paste Caramel Macar on
SHTERMFAORE YgEE L IE EE R
Camargue Sea Salt, Dulce De Leche
Lemon Macar on (a Lenot\re Receipt)
BEEEE SR
AOP Buttercream with
Corsica Lemon Vanilla Macar on
AOP 4l = BRANIEE ER=EERE
Vanilla extract from Papua New
Guinea & Tahiti, AOP Butter
Raspberry Macar on - DN N
e },;t 152 « AOP4)
Raspberry Filling f—
AERE  O5H L
[G\ 129 [T 6 flavors x 16 pcs
Hans B ac

o

RIVE DROITE MAGARONS Chocolte Macaron
(6 ASSORTED FLAVOURS) KBNS FAE

Dark chocolate coating and cocoa

E‘,%@,%—EEE powder
BAREDREMI AR

Pistachio Macar on
Sea Salt Car amel Macaron

N Evd

FLRIS A o ER A A

Pistachio paste and spirulina extract Dark chocolate coating and plain

FOREMBE TR caramel
BAREHNEREBNER

Lemon Macar on

TB%?%‘E%‘E e | Vanilla Macaron

utter and semi-candiced lemon ERZEERE

FNERER Vanilla seeds and vanilla extract
EREFNERERE

Raspberry Macar on

P |

ABHHE \ )

Raspberry 3\ 12q [TJ 6 flavors x 12 pcs

k= ,
Heohs & 0-4°C

. RASPBERRY MACARON
Traiteu . ,@IE%‘EEE
= Raspberry
FAE=

o 129 [7J 72 pes
2 hrs @,0-4"(:

- 11 -



CULINARY AID
R

Because many chefs seize the opportunity of client
celebrations to express creativity in plates, we have
also selected a complementary range of culinary
aid. Flavored bread slices or mini bases, they
facilitate and fasten your caterings’ preparation,
and enable you to answer even complex and last-
minute requests positively.

Sweet or savory, they will be a helpful support
whether you imagine a very classic and elegant, or
playful and creative menu!

ARFZAEREFEM G R AREAZRW
e BATEAAKEMEHRTYSEEEW
SE®EBm - RIEMRATHNEIERRHIE
FMARE ~ BISENBEEMERNRE—DE
HEEK - EmE A —ESFE M « B -
EEAMEEREIENXT ; EmEEEXRE
BREEBEANE - SHKEZMHIK - Zolke &
K -

‘7.; /wl/ﬂ/ you angier even &Mnf[f/x/ andd
&w#wuma/w%wﬂ}pwdud%f

"BEEEARANBMNEEMEMNRE—DENEK"

- 718 -
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PASTRY SHEET %&b

ZI.EAN
N LABEL

ERIDOR

R |

J"‘\‘J-.orw;amﬂ
# MADT131 It

th;’-mw;amﬂ

PRE-LAMINATED PUFF PASTRY
DOUGH SHEETS
FABABA K7 58

Wheat flour, pure fine butter.

AEEETH -

3 39x28cm /3 3009 (7] 36

COCOA GENOISE SPONGE SHEET
B R BARERER

A soft and natural biscuit sheet made
with cocoa powder.

Serving suggestion : Can be soaked in
syrup, suitable for a cake base
SETITRNBEERR RO TR
EERER o

EEE RREEER BAEA
EH AV EL R

R A2 =
v~ 58x38cm [0\ 350¢g 12

%4hrs

ORIGINAL GENOISE SPONGE SHEET
JRIKBARERE R

A natural biscuit sheet with a soft texture.
Serving suggestion : Can be soak in syrup,
suitable for a cake base especially
Strawberry Cake and Raspberry Cake
RPN DB ARE R R Bt R e
EEAE PR AR BAER
AR SREAR T 2RISR
HEBABTER

KA (ol
v~ 58x38cm [G\ 350g []J12
S Ahrs

LEAVENED CROISSANT DOUGH
R4 AE

Wheat flour, pure fine butter.
MIERESH -
|

K 2 =7 <
v~ 38x28cm G\ 5009 [T 25

ORIGINAL JOCONDE SPONGE SHEET
BERR

A moist sponge sheet made with almond
flavors.

Serving suggestion : Can be soaked in

syrup, suitable for rolled cake, inner layer.
Ideal for your opera cake.
BEGLCHRIREEMERR -
EEAE R AR BAMERES
EHEAE - MBI R BRI IRAE A1 o

K 2 p <
v~ 58x38cm /@ 410g []J12
»}K«4hrs

- 19 -
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BREAD SHEET #r355E€1 5

FoOE SLAVICE

FoOE SLAVICE

YELLOW BREAD SHEET
HEEE - =RER

With natural extract of yellow carrot.
Taste : neutral. Can be used for both
savory and sweet creation.

Serving suggestion : chicken meat with
cream, Serrano ham, fresh cheese
mousse, tomato and peppers, beetroot
puree, salmon, fruits compotes, red fruit
sauces and mousses, fresh fruits with
whipped cream...
KANSEBINEE R

BRAE - K AR FA R i RE A E B o
b O [Tl st 3 e PN
Serrano N B> ﬁ%t%ﬂﬁ’
BRSO AR = U KRB
AERKRIFE AR #RTE. .

[3\ 2509 [T) 10
® 1015 min

K A
v~ 30x40cm

25 30 min

SPINAGH BREAD SHEET
HEFEE - SRSk

With natural spinach leaves puree.

Taste : lightly savory. Mainly used

for savory creations.

Serving suggestion : chicken meat,

fish and seafood, fresh goat cheese,
vegetables preparations or delicatessen...
FORBOH S

DR - e S B RO B E A B
HoEE  PIAC_ L2 BAEE
IHNFEZ L BRRREERE. ..

R 2 S -
vy 30x40cm /G 250g [T 10

# 30min ¢Y® 10-15 min

FoOE SLAVICE

FoOE SLAVICE

TOMATO BREAD SHEET
HETEEE - FhnC bk

With natural tomato puree and chopped
basil leaves.

Taste : lightly savory. Mainly used for savory
creations.

Serving suggestion : delicatessen, eggplant
caviar, marinated fish, grilled vegetables and
meats, fresh cheese mousse, mozzarella
with basil and olives...

KRN B RS BRI
BRAE - e o = 2 AR SR B 0
ERML AR mTRTE B
JEBRSAIPSE e A R R T L
ENFIMAE. ..

3\ 2509 [T 10
3® 10-15 min

R A2
v~ 30x40cm

- 30 min

DARK BREAD SHEET
Tl - REOIIK

With malt wheat flour.

Taste : neutral. Can be used for both

savory and sweet creation.

Serving suggestion : spicy mousses,

cooked meat with mustard, smoked fish,

Roquefort cheese, cheese mousses,

creme patissiere, ganaches...

ERESAEM S -

AR KPR vl AR A (Fdg a2

1‘55(&5_;5 _JPEEJ:%%EE’ FARPFA
B FIZH LR B KD,

R 72
¢~ 30x40cm

»}I‘% 30 min

/3 2509 [T] 10
)® 10-15 min
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BREAD SHEET #r355E€1 5

COUNTRYSIDE BREAD SHEET
#HEE0E - HE R

A mix of wheat and rye flour.

Taste : neutral. Can be used for both
savory and sweet creation.

Serving suggestion : eggs, delicatessen,
chicken with spices, mozzarella and
tomato, smoked fish, goat's cheese,
jam, fruits sauces and preparations

or chocolate ganache...

TRENEI BT

WRIE : KPR 0] A R A RE VRN R o
HoriEs IRk L#E AR
HREEE BMEZ B0 ILF
2 REMBEREIROKREN. ..

© 3 30x40em /3. 2509 [T) 10
# 30min - £)° 10-15 min

WHITE BREAD SHEET
HETREE) - HBREK
With white wheat flour.

Taste : neutral. Can be used for both
savory and sweet creation.

Serving suggestion : cheese cream
with herbs, delicious tomatoes, salmon,
avocado cream, Parma ham, chocolate
mousse, fresh raspberries with whipped
cream, caramelized pineapple cubes ...
Shene:s iyl

D SERPS AT ) NG ET= )= R
Rz AIUR B E S BR £k
BN =XB HRREBR EE
W KRR HEBERSRR
EVERER. .

KA 7 )
¢y 30x40cm [0\ 2509 [ 20

# 30min - Y 1015 min

6 CEREALS BREAD SHEET
HETFEE - 7 R 0K
With seeds of oat, rye, lin, millet....
Taste : neutral. Can be used for both
savory and sweet creation.

Serving suggestion : ham, foie gras,
cooked meat, delicatessen, French cheese,
Parmesan with tomato, vegetables
macedoine, pear, cinnamon cream,
apple and caramel...

FES RIS TRRAF /K. L

BR3E | KPR o] A S A BE VAN o
BroEE P RC AR HERT > v
AR B B R RERE
AR ENE. .

c3 30x40em /B 2509 [T) 10

»}K* 30 min 08 10-15 min
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BREAD SHEET #r355E€1 5

HOW WOULD YOU
SERVE IT?

frEfEERE?

L -t

):“;"?
. ."f"
o
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BREAD SHEET #r355E€1 5

BREAD SHEET TIPS AND TRICKS
HE BB/ NS

To make things easier for you when you're coming up with new recipes, our chefs put themselves
in your position and propose some clever tips to help you get the best results.

BRI S AR E—EBMMIES | FBMEMREESZEUEL » WESR
ERIRER ©

[}
To create a nest: cut different colorful bread sheets in tagliatelles and assemble the nest. To get original shells: cut out stripes of bread, line the inside of the stripes and place few
SUEER A EEECNEEE R TEIREERIRE SR SRR minutes in the oven.

HARMER FARMEATZIRAEE R R REE R RAERE D E-

— e
"o See
#- ; . ] - = . 4
S0 @
To make rolls: spread over one full side of a bread sheet, roll up the bread sheet and wrap To make inventive bites: cut out circular pieces with a pastry cutter and assemble the
itina film. circular pieces with the ingredients of your choice.
SUESY REREGRN—EFH LR AR R REESEE R g RERIRV/E ERAREISREE R YRR ER AR ERNES R BIRE

EREIFZAR MO0 _EARE B RIECHE -

To create colorful bases: cut a bread sheet into discs and add toppings and ingredients of
your choice.

RIFEZZENER REE R YIEIRIRTZH A MRS Z K

- 83 -
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TARTSHELL #%7%

‘masdeu.

=

‘masden.

NEW

‘masdeu.

MINI VOL-AU-VENT

N INE AT

A mini size vol au vent ready to fill
that have a light, flaky texture.

RIRT BB FERT PR TS
HtE R RN

03 35x27cm /3 57g

240 § 180°c B 5min

MINI TARTLET SESAME
AARBEIFZ A HHERR -
Z ik

Round shape, golden yellow
colour with sesame seeds and
crunchy structure.

ARER 2R HE
R KERERRNEe

v3 38x2em /3 9g
T)192 <% 10hrs

MINI TARTLET BLACK NEUTRAL

AREIZ A hEERR -
EEedk

Black baked waffle with
sweetener ready to fill.

HEHIRRY R BRI
FRERENAI A

_—
EZ 3.8x2cm E 99

T1192 ¥ 10hrs

‘masdeu

‘masdeu

‘masdeu

VOL-AU-VENT

B BRE =

The classic vol au vent made with a
puff pastry dough and ready to fill.

A E AV EICER B SRR A
Bk TR PR TE

A <
03 55x3cm /B 145

100 4 180°c B 5min

MINI TARTLET NEUTRAL
PARERZ A hEERR -
el

A crispy and crunchy structure,

ready to be fill with your sweet
or savory creations.

AEBERRE > PIBERFIHTE IR
SRR SRR

03 38x2em /B 9g

1192 - 10hrs

MINI TARTLET SWEET
RAREIFZ A MRS -
BHER

A baked waffle ready to fill for
your dessert bites creations.

EIREN L ZEEIETITA
/)\EHBERIfEe

_—
Ei 3.8x2cm E 9¢

71192 ¥ 10hrs
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TARTSHELL #%7%

masdeu

masdeu

masdeu

MINI TARTLET COCOA
AAREIZ A hEERR -
7] BTk

Round shape, dark brown colour
and crunchy structure.

B e AR

R 2 =
vy 33x15cecm [@\ Tg

(70 240 £ 10hrs

STRAIGHT EDGE BUTTER
TARTLET - SWEET

BiEtH4 hmiE

Round shape and straight edge,
ready to fill tartlet made with

pure butter.

B EtEAEG FH

A MBI RIHERT » PIBERTIE T

R 2 -
vy 5x1.7cm o\ 11g¢g

7200 SF-10hrs

MINI CONE SWEET
ZRRAE - 2R

A sweet waffles cones ready to fill
made with refined coconut that will
stay crispy after thawing.

B BERF IR TR BYER A ] FRiE
WFE R BRI

[\ 48¢
77180 % 10hrs

R 2
¢~ 2.5x7cm

masdeu

-

masdeu MINI TARTLET SQUARED
PRAR B R A T EERR
A squared butter shortcrust
with butter tart shell.

*“ TR iERR > AR REN R A o
¢~ 34x1.6cm _859
7] 240 <5-10hrs
masdew,/|  STRAIGHTEDGE BUTTER
TARTLET - SWEET
BiEHA hiE

Round shape and straight edge,
ready to fill tartlet made with

’ pure butter.

BN L EABG ER
ApA SR R BERZ > P BERF IR T -

|
KA —
vy 6.8x1.8cm [0\ 25¢g

%l{«](]hrs

D 96

masdeu

MINI GONE NEUTRAL
ZRARPERE- FP%E

Waffle cone ready to fill and suitable

' for savoury and sweet recipes.
‘ Made with refined vegetable fat

\ (coconut) that you will not be able
\ to taste.

BEEBRMEHR R LR
FRR PSRN (H0F) BeRke

|

R 72 <
vy 25x7cm /@) 48¢
1180 S 10hrs

MINI CONE BLACK

IR BEME- Pt
Neutral and crispy waffles cone shaped
suitable for savoury and sweet fillings.
Made with a very thin layer of refined
vegetable fat (coconut).
REEHNRE > TR ARSI AR
BB} LUESE RIS IR YRR
(HH0F>6) SR

5\ 489 [1)180 ¥ 10hrs
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CULINARY AID = &XBhatict

TARTSHELL #%7%

HOW WOULD YOU SERVEIT? fre&ranfafEme?




CULINARY AID = &XBhitict

BLINI

Traiteur e Paris MINI BLINI
PRURB 28 Hn R B

Wheat flour, sunflower oil, milk &

T eggs.
= NEHEY - ST - SRR
BE -

< 7 .
v~ 4cm [@\ 45¢ 180
Hehr g ac

CREPE mJREEH

@ SWEET FRENCH CREPE

éf 54 > S mE A

s S TRHR oI R
Made with fresh eggs and wheat flour,

the crepes are slightly sweet and flavoured
with natural vanilla aroma.
Cold or warm, these crepes are a delightful
base for your sweet creations.
BRI BRI RIAZIE
koS BV E T S LE AT RERH AT AR
EHRERYAI o

c329em 3509 (7050 £ 1-2hrs

PANCAKE &2

Traiteurde Paris PANCAKE
bk

Egg, milk, cream cheese and flour.
41 - BERZLANAE - B
=

=

R A2 7 <
¢~ 9cm /G\ 25¢ [T 80

30 15 sec. at 800W




INGREDIENT
BM

When it comes to creating exceptional pastries, the
quality of ingredients is paramount. Utilizing frozen
fruit purees, individually quick-frozen (IQF) fruits, and
frozen vegetables opens a world of flavor
possibilities while ensuring year-round availability of
fresh-tasting ingredients.

Frozen fruit purees provide chefs with a convenient
and consistent way to infuse vibrant flavors into their
creations, while 1QF fruits maintain the freshness
and nutritional integrity of seasonal produce.
Additionally, frozen vegetables add a unique and
savory twist to various pastry applications,
enhancing both taste and texture.

By incorporating these high-quality ingredients,
chefs can craft innovative and delectable
masterpieces with ease.

ERFEERREE BMRHNNREEREE
o MAVZRRTE ~ =R (IQF) KRAL RGBSR
FIRE 7 RIRERIESR - FRRERZFHER
ERIRAFHAE -

R BRIKSOR AR B T @5 @ ~ —HBYA
I\ 0 A TEE SR ERRR A 2 (thPIRYEN fE
MR KRANRSE T R< Empynis RS
BRI o IS SRR AR IEERE RIS
A 7 IERTRIREK 0 1R5E T EKANE M

BIBMEBEEERN AR USRI EL
Bl B SEIRBYERAE -




INGREDIENT =42

FRUIT PUREE 7k R

Frult@re GREEN APPLE PUREE Frwti@r WHITE PEACH PUREE
devareer | (UNSWEETENED) anvarer | RS
%%ﬁ%% ,.“Uffg) A WhlEte peach puree made with fruits
rom Europe.

An unsweetened frozen apple purée made

of Granny Smith variety fruit grown in s ] miELEBYRE  RAEBMonts et

ﬂs}iﬂ = 3 o France and picked at optimal ripeness. M::;;«“. “-‘*Ns;, Coteaux du Lyonnais@#IE BB o
*‘::_ S%EEE’\J_%EE%ﬁ'zJESZE’\J%T&ﬁE)%}% p ’ = —
16/ BRRR R ER A EART R % B 6 Hshs
o —
31 kg (TJ6 SE5hrs
F,u,t, 7o | WILLIAMS PEAR PUREE [ s0r2034000 | RED GRAPE MUSCAT PUREE
“a 99 “eer | (UNSWEETENED) Frug@gr it [UNSWEEIENEI]]

RUEREE (i) o BRI (ER)

The pears from France used in our purée
are selected according to rigorous quality
criteria and picked at optimal ripeness,
the moment when they are the sweetest
and most colourful, to create a high

An unsweetened puree made with red
grape muscat from Provence in France.
—RBTIRNRE AEREEE
EREAI AR BERE XM

gustatory quality purée. -
RRFIRAN A B R R AR B kg (e %5hrs

mEREEER R WTE R A
EMmEFE SR ZIE 7 8E
‘{Eﬂjﬁﬁmuuﬁﬂﬁ}ﬂﬂ*%}@

z1kg 6 #5hrs

EEEBET Fcicidre | PURPLEFIG PUREE (UNSWEETENED) BRI FriciSTe | CHESTNUTPUREE

Leeer | REEIERE (EE) _ e | BEPER
An unsweetened puree made with A Fruit puree made by crushing and refining
purple figs from France and Spain. of chestnuts and 12% of cane sugar.
—ERIER SR FAZRE AR R FH12%M B TERES
AR E B EIER M MmABIRIE.
_— |
@ 1kg [JJ6 = 5hrs @ 1kg ()6  “#5hrs

EEEXA FCicidre | RASPBERRY PUREE (UNSWEETENED) Frum@re STRAWBERRY PUREE (UNSWEETENED)

s BREE (ER) L e | TR IRRIE (REE)
An unsweetened mix of raspberries A frozen and unsweetened strawberry
from Eastern Europe. purée made from a blend of different
; REHEETREERAT SRR strawberry varieties picked at
ke — optimum ripeness.
2=/ = = " HHfEL 23R E (Camarosas
B\ 1kg  [T)6 w5 hrs Senga Sengana-Charlottefl

Darselect) A& MMV SR TZ
MU ERR » 1 RAE R AR IR o

3 1 kg [T6 *}I‘%S hrs




INGREDIENT &7

FRUIT PUREE 7k R

Fru,t,@r BLUEBERRY PUREE EEEZRR Fiitire | RED BERRIES PUREE

Au Val Evel E%éE gp—:,—é—\: —— Au Nal Evel® éFE?é?
Made with flavorful berries, known for NEW Our unsweetened frozen red fruit purée

being smaller and richer, with a more is made from a balanced blend of
intense flavour profile and strong raspberries, redcurrants, strawberries and
aromas than their cultivated counterparts, backcurrants picked at optimum ripeness.

esulting in a powerful and seductive ENE S MR R R T2 1RE
taste experience. R REMEE SR ERERR

PRAEREREMN BEATHREN HAEE LA -

EHRAEL SREEE/ - KEE —

B ENRERE TRERE — o

TEARERIUTA AR B A8ER 3\ 1kg 6 #5hrs

31 kg D6 2 5 hrs

MORELLO CHERRY PUREE Frum@re BLACKCURRANT PUB\EE (UNSWEETENED)
BEFE T | BIGTFE GEE)

Made with Oblacinska variety from An unsweetened puree made with Black Down
Serbia. and Andorine blackcurrant from France.

RPEMHEIIA Oblacinska — B INMER R H2RB/EEBlack

SRTERYRL o Down#lAndorinefI 2N FEAke
| |
A1 kg (16 e 5 hrs A1 kg (16 5 hrs

=5

B i MANGUPU(HEHU)NSWEHENEDJ EEEA Flicidre PASSII]NFBUITPUREE[UNSWEETENED]
_pevereer | T EIES (BEME e part

The frozen unsweetened mango purée An unsweetened passion fruit purée,
is made from a blend of Alphonso made from passion fruit selected in
mangoes from India and Chato De -\ Peru and Ecuador. The fruits are

crushed and sieved.

RAMBBREE K REE
AR A o AR BRI PR (]
MR ERR - 2 RIEB AR
AT r ABREMEKREE

Inca from Peru.

B RERTRIEHRENE
Ratnagiritthi@AYAlphonsot= R
Sy BECRHE ZHMA
BRI 5% & B IR R 2

FFREAEETER. EIERKEREM O/
31 ke [T)6 <% 5hrs 21 kg [TJ6 #5hrs

EEEXEX FiciSre | BANANA PUREE (UNSWEETENED) Frum@re COCONUT PUREE

wener | HER (KR NG 2
Unsweetened frozen banana purée A frozen and sweetened coconut puree,
made from bananas from Costa Rica made from a blend of coconuts from
2 TR and Ecuador. They offer an exceptional Thailand and Sri Lanka. This rich puree
;,;" s sweet flavor, creamy texture, and is perfect for adding a tropical twist to
-1 \\. ’ e versatility in culinary applications. your desserts, smoothies, and cocktails.
= EREEREERER R FSEREMF PSR
% ; iR - RBEEEEA 2RI &8 24%M PG B RS
J SmEE LUBRRHR 88 EM=ARINIERE S AR R
R ZFRTREzME S AKGDRNHE I 1 R AR B ko
_— |
B kg [T)6  #5hrs B 1kg [T)6  He5hrs




INGREDIENT &7

FRUIT PUREE 7k R

Fru|t|@r

Au Val Evel®

ATURALLY ——

Au Nal Evel®

Frum@re

(-

Ftiief

Au Val Evel®

TASTE, NATURALLY ——

s

' 2

Frultlere

Au Nal Evel®

AURAL

PINEAPPLE PUREE (UNSWEETENED Friitiore
SRR (R L e
Crafted specifically for chefs and
mixologists, our pure pineapple puree
is made from selected fruits from
Central and South America.

B2 EIRM AN B A T 5% RIATTR
RE> H100%ALE #R > A&
BERA D AEMRRRE
RE TR

o 1kg (M6  <¥5hrs

PINK GUAVA PUREE (UNSWEETENED)
MALEARE (FEE)

An unsweetened pink guava mix

from Brazil and South Africa.

A2k B B AR IR IR
BIMAL R AR S TRk

31 kg (16

Frum@r

Au NVal Evel®

ALy ——

w-*
= ....-

\\}w- =

-

&

%35hrs

LIME PUREE (UNSWEETENED)
SRR ()

A frozen lime juice made with 100%
fruit grown in South America, and

picked at optimal ripeness to create
a strong aromatic juice, the closest =4
possible to the fresh fruit taste. =

EEASERETERERZ
R8> 100% K REMENSRE
1ESR wRIRERIEL i
KRB0/

Frum@r

Au Val Evel®

ASTE, NATURALLY ——

o0 |

1kg D6 5 hrs

MANDARIN PUREE (UNSWEETENED)
A (EiE)

A frozen and unsweetened mandarin
puree, made uniquely with mandarins
grown in Sicily, a renowned location
for the quality of its citrus fruits, with
a specific non-bitter taste.

2 RIHIESIR B P 2AEER
HIGSIEL &Mt A L E B E

dAu Val Evel®

€ TASTE, NATURALL

FFUItI@re

&S AR H bR
B 1kg D6 Heshrs

LYGHEE PUREE

PIRE

Contains 10% cane sugar and made with
different varieties of fruits from Thailand,
Taiwan, India and Madagascar.
aﬁlo%E’szds% BRAZRBEZRE-

B ENEMSEMATINERE miE
E’J7J<¥§zﬁ32°

»}I{«Shrs

A1 kg (16

SUDACHI PUREE (UNSWEETENED)
EFEE (E1E)

A 100% puree of Sudachi from Japan.
100% 2k B B AHFERE R e

B 1kg [TJ6  Heshrs

LEMON PUREE (UNSWEETENED)

S (AR

A classm lemon juice made with
100% lemon from Sicily.

XA 100% AR E SRR
FRBAR BHIZ R o

B 1kg (D6 #shrs

BLOOD ORANGE PUREE
(UNSWEETENED)

MR (FEHE)

An exquisite blend of 100% Sicilian
blood orange.

100% 7a78 R MR &M
B1kg [TJ6  Heshrs

-9 -



INGREDIENT &2

FRUIT PUREE 7k R

Frwti@r

Au Nal Evel®

NATURALY ——

KALAMANSI PUREE (UNSWEETENED)
BRMHE (1E)

YUZU PUREE (UNSWEETENED)
2 ()

oAu Nal Evel®

Frwti@re

Avibrant and unsweetened yuzu
purée made with 100% Japanese yuzu.

F1100% B At F S mathF RIE.

A citrusy juice of Kalamansi from Vietnam,
flash frozen to preserve the natural texture
and flavor. Contains no added sugar.

LR RN A VR ENSET

‘ h‘l B kg )6  S5hrs iﬁﬁumﬂ@w
ﬁ B kg 006  S5hrs
i ALMOND PURE Friitidfe | RED PRICKLY PEAR PUREE
N _cevarser | (UNSWEETENED)
A milk almond puree crafted for %I@'fUJA;g ,m)‘i'r_)

pastry chefs made with Almonds
from Spain and 51% cane sugar. T

e e S E e
BRI FEH 51% EAERAL- e S

B 1kg Tl6  5hrs

A vibrant purple color unsweetened
puree made with red prickly pear
from Peru.

Fema ARG FIIENRE
MBI BIIAZERA.

E 1kg HII 6 »}I{* 5hrs




INGREDIENT &2

FRUITIQF 27k R

Friitidre

Au Nal Evel®

R

Au Val Evel®

IASTE, NATURALLY ——

|QF WILD BLUEBERRY (WHOLE) FriiidTe | 1OF MORELLO CHERRY (WHOLE)
R LGS _Jevereer . WITHOUT STONE
Sourced from Eastern Europe, where }_‘f_LE}_% (““1@)

they are grown in ideal conditions for .
the perfect balance of sweetness and Made_from the_ﬂnest sour cherries ofthe
Oblacinska variety, renowned for their

tartness. exceptional taste quality, and grown in the
ﬁAﬁFﬁg B ER IR ETEE fertile lands of Serbia. Individually quick
NWEBRES- frozen to lock in their natural flavor and
— freshness.

= = 3 R EEMOblacinskamiESLa
Biikg ()5 = Shrs SRR RSN L

h_EREfE UEB S ORI mEmE S
IR TRIRE BARKRIR S

?1kg U5 "}I‘%Shrs

10F FOREST FRUS MIX (wHOLE) BRI FiiciSfe | IQF RASPBERRY (WHOLE)
RS DT | RREAE

Acombination of blackberry, blueberry, Raspberries are expertly harvested at the
redcurrant, blackcurrant and wild strawberry peak of ripeness and promptly frozen to
from Poland. Can be added to desserts, preserve their natural flavor and texture.

These delectable raspberries are grown
in Serbia, where the ideal climate and
nutrient-rich soil provide the optimal
conditions for their cultivation.

smoothies, yogurt or used as topping .

It can also be used to make jams, jellies,
or sauces to pair with meats or cheese.
The possibilities are endless with this

flavorful mix. IQF & RE AL KIS AT R E B AR
IQF S FRAABYHBAT B8 SRR S R LRI R AARRA
PE ERENGF RREESNE OB e IR AT B 1 AR T AR »
PR TR A BB 2 k) ZEEE AR L EAIRH T
2% SRR VRISl o 1B th BT FR RS U BEEEIRMo

15 R A RS B LB IS o —
EREREKEARIEEE T . }
— [\ 25kg ()4  H5hrs
_1kg ()5 <5 hrs

Fréicidfe | 10F STRAWBERRY (WHOLE)
AM‘Vm‘Fi }%*ﬁi%uﬁ?g

Made with the finest strawberry grown in
Serbia and Poland, delivers an intense and

consistent taste, perfect for enhancing a
~ wide range of culinary creations.
TEBRRRBEREEENES
TZRRRI A BADEMF AR OR
AIRA R TEREIAIERI O ke

B\ kg ()5 4 5hrs

- 93 -



INGREDIENT &2
FRUIT 7k

HOW WOULD YOU
SERVE IT?

REWNFRERE?




INGREDIENT &2

FROZEN VEGETABLE =isRik3E

B

paysan
BRETON,

4 DAF2012893 ®

paysan
BRETON,

o [

paysan
BRETON,

BROCCOLI

FERAI{E

Quick-frozen steam cooked broccoli
florets unseasoned.

RREAAEIT R AR
/3 25kg (1] 4

4 130°c 35 min

Steamer: 10 min at 100°C

CAULIFLOWER

HPSRAE

Steam cooked and ready-to-reheat
cauliflower florets.

A9~ NNEABD AT YA E
/3 25kg [T 4

K130°c 5 35min

Steamer: 10 min at 100°C

EXTRA FINE GREEN BEANS
SSH UL ESE]

Blanched extra fine green beans
with a width of 6.5mm.

IR EVR S S RE#6.5%K

- ,
6\ 25kg [T 4
B 130 [E35min

Steamer: 20 min at 100°C

PUMPKIN PUREE
S

A smooth 100% vegetable puree,
with no added salt or fat.

HRB4E 100% BRIEE T
EEEEEIE

3 25kg (1) 4
A130°c 5 35min

Steamer: 10 min at 100°C

# DAF2011780 m

# DAF2012038

SAn
® breton,

ROMANESCO CABBAGE
2B EMPRAE

Quick frozen Romanesco Cabbage
to serve seasonned or in gratin.

RIS RBVZE B HTRI S

A YRR AR IS
/3 25kg (1) 4

4130 [5l35min

E] Steamer: 10 min at 100°C

EXTRA FINE GREEN PEAS
FHEEEMN

Extra fine plain garden peas from
France and up to 7.5mm.
REZEEMNFHEE D KN
#7.52Ke

/3 25kg (1) 4
4130 [E35min

Steamer: 10 min at 100°C

SPINACH LEAF
Unseasoned and pre-portioned in

50g frozen cube spinach leaves,
100% grown in France.

R DEAE/IMD 50 52
SERERI 100% HERER -

/3 25kg (1) 4
K130c [El35min

Steamer: 10 min at 100°C

CELERIAC PUREE
FreiRE

In intense and onctuous celeriac
puree, with no added salt or fat.
R BI A RARE |
B

I3 25kg (1] 4
K130ec 535 min

Steamer: 10 min at 100°C

- 95 -



Ask for a Demo
or Join Our Next Event!

Elevate Your Experience with Hands-0n Learning

At FB Solution we believe that the best way to under-
stand our products is through hands-on experience.
That's why we invite you to participate to a personalized
demo at your facilities or join us at our next event!

~ Ghef Tung

s+ Tailored Experience ## Product Mastery
Our Chefs will come to you, providing a customized Learn how to effectively use our products
demonstration that fits your specific needs. to enhance your offerings.

s« Sales Techniques /4 Handling Unsellables
Our Chefs will come to you, providing a customized Ounderstand the best practices for managing
demonstration that fits your specific needs. end-of-day unsellables, ensuring minimal waste.

s« Recipe Inspiration
Discover innovative recipes that can help
you stand out in a competitive market.

Croissant Croissant New York Roll \
Cruffi
Cube Millefeuille Red Fruits | e

CONTACTUS (Q)+852 2407 8840 (&) orders@fbsolution.hk




1,
".".

N

A\ A\ &

b

CONTACT US B4/ |

HONG KONG & MACAU
(Hong Kong office)

&8/ B
QS (+852) 2407.8840

S (+852) 2407.8992
[ orders@fbsolution.h k

For Enquiries & Order Placement:

EHRTE :
 (+852) 5241 2883

solution

MAINLAND GHINA
(Shenzhen office)

Ch B AR

S (+86) 755.8220.6099
I southchina-info@fbsolution.com.cn
Y FBSolutioniEZ S BRAXS

§

TAIWAN AREA

(Taipei office)

PANN 1

=

QS (+886) 02.2719.9915
B4 admintw@fbsolution.com.tw

in} f J%]O



