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18 YEARS SUPPORTING CHEFS
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ABOUT US
B T

Your Trusted Partner Since 2008

For over 18 years, FB Solution has been the premier choice
for Food Professionals in Greater Chino, oﬁ(ering 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 one of the |eoo|ing importer and distributor in Mainland
China, Hong Kong, Macau, and Taiwan, we set the standard
for excellence in the food indus‘rry,
We meﬂcu|ous|y select the finest produds from trusted food
producers, ensuring that every item meets high requirements
without compromising on taste, quo\ify or procﬂcoh‘ry,

Creating Unforgettable Culinary

Experiences

We support your creativity, fhrough co||c1borofing with brands
that share this demand of e><ce||ence, 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 producfs.

OUR FOUNDER
RFIRIRIPEA

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, bokeries, and brands tailored for chefs and cu|inory
professionals.

Global Success
Today, thanks to Mr. Le Duff's unwavering vision and determination, the group proudly operates
over 1,000 restaurants and bakeries across five continents. With a dedicated team of more than
19,000 food enthusiasts in 18 production sites, the group continues to bring the essence of French
casual dining to the world.
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YOUR SATISFACTION,
OUR PRIORITY!

ERELE

OUR COMMITMENTS:
HAIH AR

® Sourcing from trusted suppliers

We comprehend the importance of staying ahead of evo|ving
food trends. That's why we are consfonﬂy seorching the world
for new, practical and innovative products that are sure to
de|ig|'1f your customers.

We collaborate with food producers who adhere to the
strictest food controls and are certified with the highesf 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 producfs are stored and Trcmsporfed at appropriate
temperatures, we follow strict protocols for temperature
control.

To guarantee the safefy and the freshness of our producfs, 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 transparency, food safety, and
minimal ecological impact.
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VIENNESE
PASTRIES

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 nofurc”y comp|e><
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.

LM%“;LE’J&ﬁﬁEH ISR RS L BE, 8
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« Delivered pre-proved and egged
washed just ready to bake to your
doorstep! »
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VIENNESE PASTRY
MINI CROISSANT

# 40260

AOP MINI CROISSANT - #33250 CROISSANT -
PIERRE HERME NEW LES SAYOUREUX

AOPRE{RAF F R N 4 f R

Puff pastry dough, pure fine butter. Puff pastry dough, fine butter.

Vi

TEAN 359 (1) 180 ¢ 3045 min LEaN

N LABEL /— _ LABEL

BRIDOR | 2 14 Rras
L © 165-170°C 5-14

L1

4 40434 MINI CROISSANT - #34840 MINI CROISSANT -
sgioR LES SAVOUREUX sRlbdR LES CLASSIQUES
RK{REE PR SRR FER - ASB AT

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

fine butter.

\ﬁﬂ 25¢g [J 295 30-45 min ’ 25g ‘ 225 e 30-45 min
1 RO ;\‘\{;; 65-170°C ﬁ‘ 3] j\dw 165-170°C F‘ 13-14 min

#40838 MINI CROISSANT - # 42855 MINI CROISSANT -
sﬂgek

NEW FAT BLEND NEW BRIDOR VEGAN
MGCE&F MR IRZ TR BER

LEAN
- . ; LABEL
The combination of a croissant dough BRIDOR

ond SUHHOWQF, brown HOX cmd poppy seeds,

MGV IRAE R A R

100% of the agricultural ingredients

Vi

are of plant origin.

MY 2OV AR
‘] )U-40 min

80 &
13-14 min

Vi

LEAN
LABEL
BRIDCR

I

WE PROVIDE READY TO BAKE FROZEN RAW PASTRY DOUGH.

DEFROST AND BAKE, NO EXTRA PREPARATION NEEDED.
%40837 3 MINI FAT BLEND TR LBV B A R S B -
NEW BRIDOR CROI SSAN T AT _!-'ﬁ-’?z{ilﬂlﬁhgﬁ o

EET MK AR

A fat blend made with RSPO
Segrego‘red-cer‘riﬁed p0|m oil.

Vi

zZA), T o0 >
LEAN — T8 s
LABEL i
BRIDOR W orse 17000




BIG FINE BUTTER CROISSANT

AOP CROISSANT #33230 L CRO|SSANT -
“ECLAT DU TERROIR" BRIDOR ?}Tglgl? "ECLAT DU TERROIR"
AOP &4k - EDT A4 AL

Puff pastry dough, A.O.P butter from

FTO nce.

J foean 70g 70 ¥ 30-45 min
Shincs N =
A & 165170°C [E] 1517 min

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

70g 70 "}l{* 30 min
165-170°C . -17 min

| CROISSANT
)o5Fd "ECLAT DU TERROIR”

Wi Terroir
EDT 4-AEk

Puff pastry dough, pure fine butter.

#32960 CROISSANT -

LES SAVOUREUX
FAEk - IFENRTY

Puff pastry dough, pure fine butter.

80g 60 ‘;}(« 30 min
Ji 165-170°C . -18 min

LEAN 50g 7 120 9—Av‘ 30 min
“‘\E LABEL ) -
BRIDCR & -

15-17 min

CROISSANT CREAMY

#40436
Brgiqcﬁn
B ST

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

CROISSANT -
LES CLASSIQUES

FAER - (KHRT

Classic recipe of puff pastry dough and
pure fine butter.

~ ?LEEE 60g 70 %% 30 min =] ZLEE 80g 60 >K 30-45 min
BRIDOR 1. c o = : BRIDCR J'
)) | S |

Jtr 165-170°C E 15-17 min 165/170°C . 18 min

LUSCIOUS ADDING A UNIOUE TOUCH TO CROISSANT DOUGH.

AOP 50V E TREMRELE, (PDO), EREIESNZE L —, ZE AOP FaMAESESE
82% X 84%, AC-EAEELERRAEETH, A4 MERILREREMK,




#42746
BR_L{EJ_(}R

BRIOCR

/
R

#42739

# 41241

BRIDOR

NEW .

)

BIG FINE BUTTER CROISSANT

FAT BLEND CROISSANT
BES R AR

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

60g 1 70 >T 30-45 min

& 165170°C [ 1517 min

FAT BLEND CROISSANT
BEFHTAR

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

80g I 60 “7(}{ 30-45 min
& 165.170°C [ 1517 min

VEGAN CROISSANT 436967
MRS AER

Premium Margarine.

2\ 709 () 60 4+ 30-45 min —
0 = W e
& 165170°C [ 1517 min BAINGR

FAT BLEND
CROISSANT
BEFHTAR

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

MULTIGRAIN
CROISSANT

ZRTAR

Puff pastry dough, pure fine butter,
sunflower seeds 1.8%, brown flaxseeds
1%, poppy seeds 0.6%, wheat bran.

/0g 7 70 x 45-60 min
& 165170°C [ 1617 min

CROISSANT BUN
EET AR

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

85g 7 50 }I\ 45-60 min
8 165170°C B 16-18 min



NEED PROOFING

A RTY 4 41855

ARTY CROISSANT -

"ECLAT DU TERROIR”
(Need Proofing)

Arty EDT 4 #k

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

-
Eclat

i Terroir

Ao viennousrie des artisans créatif

The ARTY Collection

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.

ARTY
S PRBLETRS B B 09RNEE, BridorfEEclat du Terroir Z51}E

THHDIARTY R5, RGO STZRINEF A B4 hinER e
BEHR, SSENSEER ISR, — 75g (11150 £ 1h45-2h ot 27-28°C

8 165170°C [ 1517 min

*Indent Only

AOP CROISSANT - # 40440

"ECLAT DU TERROIR”
(Need Proofing)

AOP RA-ABFf (REsm)
Puff pastry dough, AOP butter.

| fieah 70g (T 150 £ 1h45-2h
zlLEAH 759 [TJ 165 £ 1h45-2h BRIOGR L } . —

(Feeor 8 165170°C 8 1517 min

#36039
BR_L{EJ_(}R

CROISSANT
(Need Proofing)

-
Eelat

i Terroir

H AR (@)

Puff pastry dough, pure fine butter.

/

/
>
@
m
-

CROISSANT - FAT BLEND

(Need Proofing) (Need Proofing)

CROISSANT - EGG WASHED ¥ 42716 .
BRID:

EHRERT AR (EBum) S A (EEuE)

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

Recipe of puﬁ( pastry dough with blend
mixture of margarine and butter.

759 (T 150 & 2h

Eleah 2\ 65 (1) 180 & 1h20-1h35 at 27-28°C [:-8008 ﬂ 165-180°C  [53] 15-17 min
AL & 165:170°C [ 1517 min

CROISSANT BUN
(Need Proofing)

BEERS AR (EEm)

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

ZLEAH
N LaBEL

/

#35996

o4g [T) 138 = oh
& 165170°C [ 1517 min

/AR
]

2 hrs 15mins
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MINI SWEET FINE BUTTER PASTRY

#40438 _
BRIDOR

F

ZLEAN
LABEL
BRIOCR

#35507 :
BRIDOR

MINI PAIN AU CHOCOLAT -

LES SAVOUREUX
HIRKR OIS

Puff pastry dough, pure fine butter.

5 30-45 min

‘: il = -

3 min

MINI PAIN AU CHOCOLAT -

FAT BLEND
BETRERIMRAREIER

Recipe of pu# pastry dough with coca,
blend mixture of margarine and butter.

w'{’— 30-45 min

o°C [E 1517 min

MINI RASPBERRY DANISH
RIFBRFE

Puff pastry dough, pure fine butter with
rctspberry fi”ing.

% 30 min

. ¢ o
35¢ 0] N
& 170°C [} 13-14 min

MINI APPLE
TURNOVER

WIRFER AR

Puff pastry dough, pure fine butter with
opp\e paste fi||'mg.

10 055 ke«

30 min

434853
slgit_g(k

4 42760
NEW

432330 _
BRIDOR

¥ 42624

NEW

BRIDOR

BRIDOR

MINI PAIN AU CHOCOLAT -
LES CLASSIQUES

HAIRKRENE - (EHRT

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

054 | OEO) >« ZO)AE min
paele 200 w JU-40 mir

165/170°C [ 13-14 min

MINI PAIN AU CHOCOLAT -
FAT BLEND

BEETRERIRART IER

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

MINI CUSTARD
CREAM DANISH

RIS L SRS

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

MINI MAPLE SYRUP &
PECAN PLAIT

RRATHAHEE AR SRR

The perfecf combination of sweet
maple syrup, crunchy pecans and the
light puff pastry texture. A must-have
for breakfast buffets or seminar breaks.

10g ‘ 100 ©

| 18-20 min

* With maple syrup topping sachet

MR AL bR



MINI SWEET FINE BUTTER PASTRY

#31104
BRIDOR

#31103
BRIDOR
L7

431105 _
BRIDOR

# 42321
313‘.-;1__)__(312 LENTITRE

J

ZLEAN
LABEL
BRIOCR

sRipor G

# 42323

MINI MANGO
LATTICE
IR RER

Puff pastry dough, pure fine butter
with mango filling.

MINI STRAWBERRY
LATTICE

RRAR -2 IR ELER

Puff pastry dough, pure fine butter
with cherry filling.

MINI APPLE PEAR
TARTELETTE

RRARFAR NPT
A unique shape with exceptional pure

butter puff pastry. Apple and pear
{i”ing, almond topping.

MINI PASSION FRUIT

PINEAPPLE TARTELETTE

A unique shape with exceptional pure
butter puff pastry. Diced pineapple and
passion fruit ﬁ”mg, coconut topping.

MINI CHERRY
LATTICE

RRITIEDRER

#42322 o
BRIDOR LENTITRE

12

Puff pastry dough, pure fine butter with
cherry Fi”ing.

MINI APPLE TATIN
LATTICE

RRITEERER

Puff pastry dough/ pure fine butter with
cherry Fi”ing.

MINI BLACKCURRANT
APPLE TARTELETTE

HIRERM@FIARE

A unique shape with exceptional pure
butter puH: pastry. Blackcurrant and
opp|e Fi||mg, buckwheat seed tfopping.



MINI SWEET FINE BUTTER PASTRY

#36821 )
B.IHE_@R

MINI PRALINE
FINGER
RARERAZAR

Puff pastry dough, pure fine butter
with pr0|ine ﬁ”mg.

I l ~ MIE N~
35¢g [ 100 T 20 min

& 165170°C [ 1315 min

MINI CHOCOLATE
TWIST
RRARIR TH FTHRAER

Puff pastry dough, pure fine butter
with chocolate.

28g [ 100 / 20 min

MINI RAISIN SWIRL
RATIR F BBk

Puff pastry dough, pure fine butter
with raisin.

30g (1) 260 & 30-45 min

f e
& 165-170°C || 14-15 min

MINI CINNAMON
SWIRL

AR EAETEEER

Puff pastry dough, pure fine butter
with cinnamon.

#36814
BRIDOR

#32156
sgibc’m

# 34854

BRIDOR

17

MINI TRIANGLE WITH
VANILLA CUSTARD CREAM

HRIFEEESE T RR=AK

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

MINI CRANBERRY
TWIST

RRORALIESRAER

Puff pastry c|oug|'1, pure fine butter with

crcmberry.

MINI RAISIN SWIRL -
LES CLASSIQUES

RO FIERER - EEHE RS

Puff pastry dough, pure fine butter with

raisin.

30g ] 260 7/T 30-45 min
& 165-170°C g 14-15 min




#36822
B:ﬂgdﬁ

4 42537

4 42524

MIX MINI FRIANDISES
FERERRIMERRS

Mini Chocolate Twist 28g

Mini Vanilla Custard Triangle 40g
Mini Raspberry Extravagant 35g
Mini Praline Finger 35g

28-40g H 200 ’}1{* 30-45 min
JJ) 165-170°C E‘ 14-15 min

MINI SWEET FINE BUTTER PASTRY

#32232
.BJ_\‘_E?(?'R

MINI SWEET FINE PASTRY

MINI RED BEAN
SHELL PUFF
RIRATZ BARER
Wheat flour, red bean

vege‘rob|e oils and fo‘rs, salt.

paste,

30g (1) 120 % 10415 min
J\l) 190°C %I 8-10 min

MINI KAYA DANISH
ZRORINSRER

F\oky, buHery danish crowned with the
creamy indulgence of sweet kaya, a
coconut jam crafted from coconut mi\k,
eggs, and sugar - a bite-sized fropico|
favourite.

35¢g ]1 160 ‘;‘?}{f 20 min
8 190195°C B 101 min

442523

4’@

4

# 42848
_ BRIDOR

& e

14

MIX MINI
GOURMANDISE

FEERKIMERRS

Mini Cinnamon Swirl 35g
Mini Chocolate Twist 28g
Mini Cranberry Twist 30g
Mini Custard Extravagant 40g

98-40g (I 140 ¥ 30-45 min

& 165170°C B 1415 min

MIX MINI FAT BLEND
VIENNESE PASTRIES

TR RAS HER R,
Mini Croissant 25g

Mini Pain au Chocolat 28g
Mini Raisin Swirl 30g

‘ “ 135 (45 pcs x 3 pastries) ><§ 30-45 min

& 165170°C [F 13-15 min

MINI BLUEBERRY
GRILLE

AR SR
Sweet and tangy notes of blueberries,

this danish will delight you with its
perfect balance of flavors.

35g m 160 % 20 min

]!

ﬁ/ 190-195°C 10-11 min



BIG SWEET FINE BUTTER PASTRY

PAIN AU CHOCOLAT -
LES SAYOUREUX

EN=PAli

Puff pastry dough, pure fine butter and

W AOP PAIN AU CHOCOLAT - ;31001 [
JREY “ECLAT DU TERROIR® oo

EDTAREFIER

Puff pastry dough, pure fine butter
and cocoa. All the richness, taste and

cocoa.
crunch of the Eclat du Terroir recipe
in one.

80g 60 - 20 min
. -
& 165/170°C 5 16-18 min

/5g J 70 }’é 20 min
e 7 B 1cm o
© 165-170°C || 16-18 min

PAIN AU CHOCOLAT - 42747 PAIN AU CHOCOLAT -
CREAMY NEW FAT BLEND
EN=PAT EEFMATIER

Puff pastry dough, pure fine butter Recipe of puff pastry dough with coca,

with a touch of skimmed milk. blend mixture of margarine and butter.

/6 e 30 min

) ==
& 165170°C [ 5] 16-18 min

70g L[J 76 & 30 min

& 165-170°C 16-18 min

COCOA AND HAZELNUT
FILLING CROISSANT

REIRFHAER

Pure fine buﬁer, cocoa ﬁ”ing and
topping.

437459

COCOA AND HAZELNUT
FILLING CROISSANT

RENERFFABER

Pure fine butter, cocoa H||ing and
topping.

90g (TJ 44 3 30 min 70g [TJ 56 < 30 min
& 165170°C B 1718 min & 16570 [ 1718 mi

ARTY PAIN AU CHOCOLAT -

"ECLAT DU TERROIR”
(Need Proofing)

Arty EDT R 1BF (mEsE)

Exceptional lamination with a fairly
short, but wide and generous shope.
A chocolate-rich recipe.

80g [[J 60 & 2h-2h15 at 27-28°C
S 165-170°C 16-17 min

*Indent Only



#32063
BR

Vi

#32160
BR_LE!_()R

CUSTARD CREAM
DANISH

& RERER

Puff pastry dough, pure fine butter with
custard cream fi||mg.

90g 70 ’)v': 30 min
J'Q =

& 165-170°C || 16-17 min

APPLE TURNOVER -
LES SAVOUREUX

AR ARRER - IERLRY

Puff pastry dough, rich fine butter with
melting soft apple filling.

105g [ 50 /]/ 45-60 min

‘Jf 200°C E 9-20 min

CINNAMON SWIRL
FEIEBER

Puff pastry dough, pure fine butter
with cinnamon.

100g [T 60 +# 30-45 min

wﬂ, 165-170°C E 16-18 min

CHOCOLATE TWIST
R IR

Puff pastry dough, pure fine butter with
sweet taste of confectioner’s custard
and chocolate chips.

90g L) 70 % 30-45 min

& 165170°C [ 1617 min

BIG SWEET FINE BUTTER PASTRY

440083

LES SAYOUREUX
FASR KL BARER - IENRT

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

Vi

ZL:I:EEE 105g 7 50 \ 45-60 min
B A
BRIDOR |

&

& 195-200°C |55 19-20 min

VEGETABLE FAT
APPLE TURNOVER

EVRIER BRR
Puff pastry dough, high-quality

margarine with me|‘ring soft opp|e
fi||ing.

ZLEAN 105¢g ‘ : 50 ﬁ 45-60 min
LABEL N S
[ Bhoe & 195:200C |5 1920 min

Vi

RAISINS SWIRL -
LES SAYOUREUX

RFIUAER - IERLART

Puff pastry dough, pure fine butter with
nofuro“y sweet raisins.

96g 66 B¢ 30-45 min
:;‘,% 165-170°C E 16-18 min

CRANBERRY TWIST
KL ERAER

Puff pastry dough, pure fine butter
with cronberry fi||ing.

90g H 70 >I< 30-45 min
8 165170°C B 16417 min

16

APPLE CHUNKS TURNOVER -



38479
BRIDOR
RID

# 42526

MINI PIZZA SWIRL
ROREEH TR ER

Puff pastry dough, tomato , emmental
cheese and mushrooms.

MINI CHEESE
EXTRAVAGANT

HIRREZ LER

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

MINI SAVOURY FINE BUTTER PASTRY

438478
BRIDOR

MINI SAVOURY PASTRY

MINI TUNA PUFF

HITEZRER

Golden and Hok\/ |oyer5 puﬁ filled with
blend of tuna poired with a subtle
mix of black peppers and onions for a
satisfying, bite-sized treat with a kick.

MINI POTATO
CURRY PUFF

ZRORIEZ (FER

Enjoy the robust flavors of deep, savory
curry potatoes prepared with a fusion
of different types aromatic herbs and
spices.

42525

# 42531

- —

MINI CHEESE SWIRL
RARZ LHERER

Puff pastry dough, emmental cheese
ﬁ||ing.

MINI PLANT-BASED
LEMONGRASS CHICKEN
PUFF

WIRB BV NER

Flaky puff layers, filled with aromatic
plant-based lemongrass chicken. Made
with soy-bosed p\cmf protein, the
savory blend combines creamy coconut
and the inviting aroma of lemongrass.
Ideal for those seeking tasty meatless
options.

MINI CURRY POTATO
SHELL PUFF

ZRARMPEZE(F B3R

Wheat Hour, potato, vege’rob|e oils
and fats, carrot, sugar, curry powder,
salt, onion, garlic, ginger.



BIG SWEET PASTRY it

#155170 gan\idom PORTUGUESE PEAR VEGAN APPLE

#BKM70123 »
TURNOVER ‘ -1

#BKM30844 ‘ g

BIURE BRRER

W heat Mour, margarine, water, relned
\/ege+0b|e oil, salt, &ng with rocha

peor, Sugor’ Spr’mk‘es.
INEERR B K R BUE Y
B 100og T 40 # 25:30 min

B a0oc 15-20 min

PASTRY STICK
NUT-NOUGAT

BRRSEREROMEE

F\ok\/ pastry with a creamy nougat
ﬁHing/ &mshed with a topping of
roasted hazelnut sprmHes and crispy
sugar.

FRRERIRER SAEVERES EEH EE
HRSRBEA e o

100g jﬂ 60 %K‘ 15 min
& 175°C 18 min

NEW  BAKERMAN' TRIANGLE
N MEERAE= AR

F|oky pastry with a juicy &Himg made
of 0pp|e slices with a hint of cinnamon.
Finished with a coarse sugar fopping.
FRAERVRREE B RETAR R gk BEAS Y
TERRMEM _EEE.

E 1309 uﬂ 64 ‘%Ié‘ 15 min
B 7s:c 13 min

PASTRY STICK
PISTACHIO-VANILLA

FROREREROMEE

F|o1ky pastry with a double x\hng of
aromatic pis‘roc%io cream and delicious
vanilla cream, &mshed with crunch\/

sugar topping.

FRRERORERS BORYPHAEE R1E
B HaaIRERL

00g 1) 60 3 15 min

g 175°C 18 min

»
#BKM71206 ‘ o
NEW  BAKERMAN'



# 37455

BIG SAVOURY FINE BUTTER PASTRY i " i

BRIDOR

#52400

BRIDOR

i

CHEESE CROISSANT
2 AR

Puff pastry dough, emmental cheese
fi||ing, crispy cheese topping.

PR R Rl LSS TR BXUES
50 g

90g [TJ 60 % 30 min

B 16sm0c B 1718 min

HAM AND CHEESE
SWIRL
WHRZ B ER

Puff pastry dough, ham and emmental
cheese.

PR SHIE ~ N BRI Z2E S Lo

N ¢
1209 () 54 < 3045 min

B 165.170°C 16-18 min

SPINACH FETA LATTICE
SR SREER

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

FRRSHE RSB REM A T B F
fhZae

nog (1) 36 & 45 min
B 170.180°C 18-20 min

#34401
RN BRIDOR

#52399

LEAN
LABEL
BRIOOR

FREE RANGE|

#5240l

BRIDOR

19

THE LAUGHING COW®
CHEESE LATTICE

NREZ LER

Puff pastry dough, ham, emmental and
bechamel.

BRBZAEIE B SSOE S H A B o

100g 1) 70 %% 45 min

B 175:c 16-18 min

TOMATO OLIVE
LATTICE

FEhBARER

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

Pk B7 5T (2] ~ F i 22  MEAB R V& SR
FIBZ Lo

nog 1) 36 < 45 min

B oas0c 18-20 min

LEEK PARMESAN
LATTICE

BEEEZTXEE

Puff pastry dough, leek, parmesan and
pepper bechamel fi||ing,

AR ERBEEZ At



#143445 panidor
T

#143550  panidor
NEW

BIG SAVOURY PASTRY

SAUSAGE PUFF
PASTRY

ARERE

Wheat flour,
spices, refined vegetable oil.

INE B B ER BRE
e

S S ¥,
100g [TJ 30 % 14-20 min

B voc 17-20 min

sausage, margarine,

CHICKEN PUFF PASTRY
ZEER

Water, wheat flour, margarine, refined
vege’rob|e oil, salt, chicken, maize
s‘rarch, olive oi|, lemon juice seasoning,
salt, garlic, pepper, nutmeg.

K NEEEEAD B A IS SR

2RI~ ORI AR BT

BRI B~ K 80 =

5Z o

A 100g 1) 40 4 25:30 min

& 200°C [F 15-20 min

20

#144066 panidor

#143070
NEW

panidor

CHEESE AND HAM PUFF
PASTRY

21 KEEER
Wheat flour, ham, cheese, yeast.

INEEHD S KR YR B o

= ¢
100g  [1J 30 % 14-20 min
Boc B 1790 min

BEEF HAM AND
CHEESE PUFF PASTRY

EARR S

Wheat flour, margarine, water, refined
vegef0b|e oi|, sa|f, water, beef, cheese,
hom, cereal mixture, tomato, onion,
salt, beer, maize starch, gor|ic, olive oil,
piri-piri, purs|ey,

INESEEAD MDA K B RE Y
B KRN Z KB BIPRS
FEhnFEBIE TR A 1S
T ERERBEEE

A 140g ) 36 % 2530 min

& 200°C 15-20 min



BREADS

N

2

Our bread selection has been deve|opeo| to Fu||y
answer the needs of hospi’roh’ry profession0|s: from
6-star hotels sandwich pop-up stores and coffee
shops.

The breads are made using wheat flour from
France, slowly kneaded and fermented over many
hours to deve|op pronounced, natural flavors. We
select on|y the most artisanal-like breads, with
regular open cuts on top, a creamy colored crumb
and airy loaf. These we||-propor’rioned shopes,
with generous but not excessive sizes, are a sign of
careful preparation and controlled proofing.

WEREMBIER =>0OaEMMMEE, FfIpy
MR IT2mEEEFEREATIFENK.

JLEHRE
B EAEBZE XA, 1BEFREREEH
NI R BB R AR IR, FoffI R EE R
BFIREZMVEE. MEENEEERTE,
rheimeBARfl. B OLEGNMRTE
wl, BURL T BERMIYE. R EHBIEEE.

« The partly baked range requires only
15 to 20 minutes in oven »

[ HERE AR EEIRISE207ERIA B
==



BREAD

BIG BREAD

MULTIGRAIN LOAF
EZ /LN )

Wheat sourdough, wheat Hour, sesame

seecls

LABEL

EED
NATURAL
FISTAR SCURPOUSH \
#34230
BRIDOR
» . N
T ot

BREAD WITH FIG
EICRMEE

Wheat and rye flour and dry figs.

NATURAL
‘SOURDOUGH 5 AN
BRIDOR
RID

CEREALS BREAD
AENES

Wheat ﬂour, wheat sourdough, seeds

#32992

| i '

Oﬂd cereo| SU?"IHOW@?’ seeds, sesame,
moH HOUI', ye”ow OHCI brown HOXv

;E LU NATURAL
BRIDOR

|

Y

. the competition for craftsmen held

¢ Lolos became MOF Boulanger at

X T[F4E (MOF) 28 1924
% o Frédéric Lalos 7£ 26 &5

29

WHOLE WHEAT BREAD
EEMEE

Wheat flour, sourdough flour.

434233

[ 1 i
facsue

NATURAL
SOURDOUGH !

BREAD WITH NUTS
EREE

Wheat & rye Hours, wheat sourdough,
nuts.

o
BRIDOR
F 1 e
Fovsne

s
=

: ;ELEM‘ NATURAL

™ LABEL QfCTI
BRIDOR

I—

BUCKWHEAT
FLOUR BREAD

B%E

#32993
sﬂg&ﬂ
§ B

Wheat flour, buckwheat sourdough.



BIG BREAD 7 %[ %]

MUESLI BREAD
ERIEE

Wheat Hour, raisins, rye ﬂour, oat

BATARD BREAD 441630
[N

Wheat flour, wheat sourdough.

Hokes, crcmberries, hoze|nu‘rs, dried
apricots, sesame seeds, honey‘

R 2 Ny

o7 28x115 cm I3 540g J 14 : v N 17.5x9 em  [@\ 280g T 26
— f o LEAN e 30 min @ 180-190°C
NATURAL l%# \ 10 min &WC)O—QOO C ~ 'ER'“%EIR- \ = 30 min & 3
SOURDOUGH \*fui!\. 16-18 min 2 E 13-14 min

BIG PARISIAN BREAD
AERRIES

Wheat flour, wheat sourdough.

RYE AND LEMON
BREAD
REMESTER

Wheat & rye flours, candied

\emon Oﬂd |emon pee|.

R A2 = >
K 2 = ¢S 49x13.5 cm 3 1100g (1] 10
v N 23.5x9 cm [8\ 330g [ 26 - ” 0 ,
LEAN R 7510 min - & 190-200°C
10 min §180190°C ‘\J LEABEL SR &‘? ) == -
L - BRIDOR, \VEGAN / [i‘ 16-18 min

13-14 min

BIG CEREALS BREAD
ARRYREE

Wheat ﬂour, wheat sourdough, seeds

BIG POCHON BREAD # 41017
REERIEE

Wheat flour, wheat and buckwheat
sourdough.

and cereals: sunflower, sesame, malt
flour, yellow and brown flax.

N

D¢ 35 ) \ vEaan ) K 2 = =
v N 49x13.5 cm [@\ 1100g LJJ 10 NPT v~ 49x13.5 cm [&\ 1100g [[J 10
RLLI NATURAL N@x‘ %l‘% 10min & 190-200°C HZLI NATURAL %K‘ 10 min J&t 190-200°C
™~ LABEL [ertyniiiemy | VERAN 1 — . ™~ LABEL Rt — :
BRIDOR \ N4 §| 16-18 min BRIDOR | 16-18 min

APPLE AND RAISIN BREAD
ARETE

Wheat flour, raisins, dry opp|e.

438226 NORDIC BREAD #60POMR

JEERRELE S

Buckwheo‘r, rye, malted wheat and
malted bor|ey flours, 6-seed mix flower
seeds, poppy seeds, millet, white
sesame, yellow flax, brown flax).

BRIDOR

R 72 7 -
S v G 30x10 cm [3\ 4549 (1) 18
. o - . L .
\Flkggrg WA 23 oK05 em 18 3309 (1) 26 e R 60 min § 210°C
BRIDOR  \YEGAN/ . ) BRIDOR  \YEGAN / B 4-5 min
1 - 10 min &wgoaooc 1 =

11-13 min

e



BIG BREAD +Zfif]

#178179  panidor  PUMPKIN BREAD #178190 panidor GRANDMOTHER'S BREAD

WITH NUTS S
KERRCE Wheat flour, barely malted flour, rye

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

flour, yeast.

INEEEEN) RSN BT
margarine, yeast. B o
INEREERG S RAERS IR KB T4

I EBREM S

VEGE i VECE 360g (1) 24 ¥ 40-45 min
éfgﬁ 3509 (1) 20 ¥ 40.45 min %&;ﬁ 8 200c 819 min

B o00c 812 min

#178193 Ban\idon RYE LOAF 4178105 Ean\idor, SLICED RUSTIC BREAD
BnEg NEW TR BRE

Wheat flour, rye flour, yeast.

INESSER IR B o

Wheat flour, water, rye flour, salt,
malted bor|ey flour, yeast.

NESHEG A BESH B H A
ESUNE 158

VEGE 840g (1112 % 1h 50 min aﬁ % 800g (7] 4 3% 1hr 30 min
E6 - VR,
@T@;ﬁ @ 200°C

10-14 min

j

ROSEMARY AND
OLIVE OIL FOCACCIA

WABBEREEE

Wheat Hour, herbs, olive oil and sea
soH, malt b0r|ey, Hour, yeast.

INEEER B E NGRS E B S

RIS BE o

#177130 ganilom BREAD 1994 #60FCCR
19942 EFTRED

Wheat Hour, water, rye flour, wheat
sourdough, salt, malted bar|ey flour,
yeast.

INEFRERG K RIS /| ESRAHEE

R AT B

VECE 4009 (1) 10 3% 90.120 min
ﬁ B s00c 8-10 min

90x17.5 cm 4309 (7] 14

5 min &QOS“C

I KA
VAN

24



433362

34792

BAGUETTE /=%

THE PARISIAN BAGUETTE # 40437 THE FRENCH BAGUETTE
BRREE EEREE

Wheat flour, wheat sourdough. Wheat flour.

BRIDOR BRIDOR

R R 2 ; -

= 1 — <
S ¢~y 50cm [\ 280g [TJ 25 — 03 45cm 13 9809 (T 95
W LEAN \ )
™~ kaEiEE ( ! | <« 10 . °C N LABEL [‘g J 8¢ 10 min 190-200°C
groor  \VEBAN min & 190-200 LABEL  \ vEsAN, % i
p T A

2
o
12-14 min E 12-14 min

THE COUNTRYSIDE #52646 SIMPLY SOURDOUGH
L BAGUETTE nglboR BAGUETTE
REERIEE REE

Wheat flour and rye flour. Wheat flour and wheat sourdough.

K 7 — . . .
350 cm [B\ 280g [“ 25 = ‘;\ o -l - ,:/ 280 16
J : N LABEL [ - SOURDOUGH ‘ .
10 min § 190.200°C LRBEL | yegan) ) g0 B 67 min
1

12-14 min




SANDWICH =775

#31610 BAGUETTINE #3502 POPPY SEEDS
BRIDOR SANDWICH B /00 BAGUETTINE SANDWICH

ER=3CAE BRIFZN=308E

Wheat flour. Wheat flour and poppy seeds topping.

KR 2 N

R 2 N’ ! <> . T
N 27 cm  [©\ 140g )25 ZLEM‘ 1 c l
Y J k. LABEI.' J ¥ [ —
# 10 min §190200:C B 1012 min BROOR N 2 10 min §§190.200°C B 10 min

ZLEMI
N LABEL
BRIDOR
|

N 5RIDOR
CEREALS 4 s BETERE
%‘Qiﬁiifﬁzﬁﬁﬁ@, Wheat flour.

Wheat flour, wheat sourdough and M‘ !

seeds (brown linen and malted wheat / 2
flakes). /
NATURAL

bR 8\
- = ~ Ny
— 100% FULLY ¢N 23 cm [O\130g [T 44
< c326em B 1409 (T 28 BAKED ;
) ) >>§ 10-15 min
10 min §190-200°C 10-12 min

#31611 . BAGUETTINE SANDWICH #36110 BRIOCHE SOFT BREAD
D BRIDOR

ZLEAN e
N LaBeL |
BRIDOR
|

#36417 SO MOELLEUX PLAIN #3747 PLAIN CIABATTA
o E— B ©7/00 BREAD WITH OLIVE OIL
BAME

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

K7 K 7 7 -

vy 18 gy 2l cm [©\ 140 >0

e 30 ‘)J 210°C E 10 min

ONION BEET
SANDWICH BREAD

FRAIRE=CEE

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

LEAN L Il NATURAL
‘\J LABEL SOURDOUGH
BRIDOR
|

26



SANDWICH =775

177018 panidor LUSITANA SANDWICH 4177019 panidor LUSITANA MULITGRAIN
T T T SANDWICH
N f— /0

Wheat flour, rye flour, yeast. %%Ej{yﬁ@

INEREEHY B ISR B o Wheat flour, cereals mix (Rye flakes,
flax seeds, sunflower seeds, sesame),
barely malted flour, Rye flour, yeast.

S BB E Y (BER T
SIS A EE N B
N 1

v3i18em B 0g ) 80

#1520 min § 200°C [ 812 min

2318 em 13 100g T) 80
»}K« 1520 min § 200°C [ 812 min

PRESLICED PLAIN
BURGER BUN

BUNEES
Wheat flour, canola oil.

I NESHEAD A e

480029

03910 cm B 609 [T) 40

# 30 min §180°C 9-3 min

#Dite187  fyitsch PRE-CUT PRETZEL #Dit6186 itsch PRE-CUT PRETZEL BUN
S %@“ SANDWICH S ‘(D/@ A
NEW NEW RUEEIER

Pre-sliced German style bread, often
served as a savory treat.

RSk EERFE R

Pre-sliced German style bread, often
served as a savory treat.

T EE A R

<> = <>
80g [m 60 %K* 1 hr 30 min 80g [TJ 42 ’)}K« 1 hr 30 min

07



TR
LEAN /0
LABEL | . ;)
BRIDOR A&

INDIVDUAL BREAD — ) {440 €]

MINI BAGUETTE
FINEDOR

REHNRZEE

Wheat flour.
K 7 — }
vy 17cm  [@ 459 [J] 50

0-10 min ¢ 200-210°C

| 6-8 min

MINI BAGUETTE WITH
BLACK OLIVES FINEDOR

REEREE

Wheat Flour, Black Olives

Durum-Wheat Semolina.

CH’]CI

R 2
¥ N

% 010 min ﬁ 200-210°C

)
i 6-8 min

19 cm [\ 50g [ 50

GREEN OLIVE
TRIANGLE BREAD

BB
Wheat Flour, wheat sourdough and

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

/,(< 0O-10 min
8 190.000C B 79 min

DARK RYE BREAD
REE

Wheat flour and rye flour.

45¢g 1 60 >I 0O-10 min

) —
w‘ 190-200°C || 7-9 min

28

ZLEMI N

N LABEL
BRIDOR

— ]

ARNELN,
e
s =
NATURAL
SOURDOUGH

Y,
ZLEMI

N LABEL
BRIDOR

| —

TR
QY

ZLEMI
NATURAL
LABEL SOURDOUGH
BRIDOR
—

37453
- .HRLD(}R

EPI FINEDOR
TER®EE

Wheat flour.

K2 s
18 cm [O\ 40g ] 40

¥ N

-

0-10 min 4 200-210°C

&

4-5 min

CEREALS ROLL
“CAMPAGNE"

A8 ()

Wheat Flour, wheat sourdough and

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

K 7 p e

vy 10 cm  [O\ 45¢g ( 60

% 010 min § 190-200°C

E‘ 7-9 min

RYE BREAD
BEREE

Rye Flour, wheat flour and wheat
sourdough.

R A2

= [~ N
¥y 96 cm [O\ 50g ,.1 50
e 010 min ) 190-200°C
| 7-9 min

FIG ROLL
=IERE

Wheat and rye flours, dried figs.

t ’M,-Sf‘“ 0-10 min
= 7-9 min



# 35130 _
B BRIDOR

LEAN 60
o (v BER
BRIDOR  \ YEGAN /

(|

176055 panidor
L E\

4176056 pAanJIor

INDIVDUAL BREAD — )\ {4462

TRADITIONAL ROLL

(NN
Wheat flour.
559 [TJ 75 <% 10 min

& 190-200°C 7-9 min

ONION BEETROOT
BREAD ROLL

FRA RS

Sourdough, red beet root juice, whole
oats groats, purp|e carrot juice.

B\ 359 [T 144

R 2

2
Ny 5cm

//Ai 200°C E‘ 2-3 min

O

MINI BREAD ROLL
AVNESR

Wheat flour, yeast.

339 [[J) 200 < 10-15 min

wJZ) 200°C 5-8 min

MINI CAROB ROLL
HRIREEE

Wheat flour,

roasted carob Hour, yeast.

bore\y malted Hour,

100% FULLY
BAKED

29

# 31520
— B@_J‘Q(}R

LEaN o
~/he N R
BRIDOR \VEGAN /

(|

#178316 ga\niclor

RUSTIC SQUARE ROLL

AR S RZEE
Wheat & rye flours.

40g ‘ 75 % 0-10 min
Jﬁ% 190-200°C 7-9 min

MINI CIABATTA ROLL
AR AFEEE

Unbleached enriched flour, water, sea
sa|‘r, yeast, malted bor|ey flour.

2 =

3
¢~ 7cm [G\ 35g [[J 200

g}@O“C E 5 min

MINI PUMPKIN ROLL
WITH NUTS

RIFRNR{ZE

Wheat flour, nuts, pumpkin puree
concentrated, margarine, yeast.



INDIVDUAL BREAD — )\ {4141

#176057 panidor  MINI OLIVE ROLL #176064 panidor MINI FIVE CEREALS ROLL
To—— . P~
. i _ HIRARE
: Wheat flour, bctre|y malted flour, green G Wheat flour, cereals mix (sesame,oat
flakes, rye flakes, linseed seeds,

olives, parsley, yeast.
sunflower seeds), yeast.

335 [T 250 % 10-15 min
g
& 200°C E] 5-8 min

4176065 panidor  MINI NUTS AND #176066 panidor MINI FIG AND
B RAISINS ROLL T HONEY ROLL

BRERRFHE PEisl v RITEIERENREE

Wheat Hour, honey, ﬁg, bore|y malted

Wheat Hour, raisins, w0|nu‘r, rye ﬂour,
flour, rye flour, yeast.

yeast.

33g (1) 250 S 10-15 min

33g (TJ 250 % 1015 min

J%t, 200°C 5-8 min

& 200°C i 5-8 min

#176071 p‘an\idor MINI ST. LAWRENCE

ROLL
HITEE S RN E

Wheat flour, rye flour, barely malted
flour, yeast.

% 50g [TJ 150 % 10-15 min
4@ 200°C 5-8 min

MIX INDIVDUAL BREAD ;55— A {34060

#95557R panidor  MIX ESSENTIAL MINI ROLL #91656R panidor MIX ORIGINAL MINI ROLL
o - =
7 HirE EEEESs : 3 -g\ REOKRKIFENE

%

Fhs 2
[ﬁi. Mini Bread Roll, Mini Olive Roll Mini Pumpkin Roll With Nuts, Mini
b Carob Roll

W

3g ‘ 1] + 89 kg (* 250 pcs)
#1095 min & 200°C [E 58 min

33g H:l + 89 kg (* 250 pcs)
% 10-15 min g 200°C E 5-8 min

50



INDIVDUAL BREAD — ) {4460

¢37395 [ B'BREAK 2 OLIVES & #37394 B'BREAK CHORIZO
e Kz ROSEMARY — EZZ

AT BRI
IBRAEEEER o

Beech-wood smoke chorizo, olive oil,
Green and black olives, olive oil. pOprikO.

100% FULLY
BAKED

8\ 70g | ."M,» 100% FULLY ¢N 20 cm [©
& 180°C ﬁ 2 min BAKED 2 45 min

BRIOCHE ROLL #MADJA1002 NAVETTE BRIOCHE
[N Sodesall . BUNS
Wheot F e 1A B E

ea our, egg, milk, butter.

Soft and delicate brioche texture goes

2 min

perfectly with the finest savoury or
sweet ﬁ”ings,

LU 100% FULLY = oc 7100 1 oo 100% FULLY P SV NPN
N LABEL D\ 25¢ 92 It 005 O\ 15¢ 100 .
; FADED BAKED = & 205°C BAKED , " 1h
R 0.7

GLUTEN FREE #Z%: & %16

435431 _ GLUTEN-FREE SWEET 435433 _ GLUTEN-FREE
R /00 SMALL BRIOCH o R PLAIN ROLL

AR R REGE 6 - RIS

} Rice Hour, millet Hour, buckwheat. Rice Hour, brown rice ﬂour/ millet

Hour, buckwheat.

/& 509 I 50 & /& 50g I 50
L 1: 1 min at 500W [ Frozen
Defrosted: 40 sec at 500W Defrosted: 40 sec ¢
=1 Frozen: 10 min at 160°C = Frozen: 10
]
:| Defrosted: 6 min at 160°C [E‘ Defrosted: 6 min ¢ )°C
Bake in individual plastic bag Bake in individual plastic bag

GLUTEN-FREE
SEED ROLL

ELS o

Brown rice flour and buckwheat.

GLUTEN-FREE
GRAINS ROLL

ESEY/ o

Maize starch, who|e-groin rice flour,

potato s‘rorch, seeds, buckwheat Hour,

&

Fy )
«-.’ 14 yeast, rice flour.
R
;ﬂ‘! [l Frozen: 1 min at 500W [JJ Frozen: 1 min
¥ Def ted: 40 sec at 500\ Defr it
- : =] Frozen: 10 min at 160°C = F 1: 10 mir
IS W = Defrosted: 6 min at 160°C - sted: 6 min at 160"
WRAPPED LABEL | vEoA)
;l. '. - B"\‘\ n H"‘ | “ a "}"\7‘ Cc bag E ‘ n ndarv \1 | ‘ DIASTIC \?"\"\

3]



00D

100% FULLY
BAKED

#ALF4423 o
00D

100% FULLY
BAKED

00D

100% FULLY
BAKED

BAGEL =7

MINI PLAIN BAGEL
HIRERE

The original American style mini plain
bagel.

[\ 409 [TJ 50

MINI POPPY
SEEDS BAGEL

HITERIFRRE

Small but perfectky form mini bagels
with poppy seeds.

R 2 7
vy 85cm (6 409 [[J 50

K 45 min & 180°C E 3-5 min

MINI SESAME BAGEL
HIRZRERRE

Chewy mini bagel decorated with
sesame seeds.

R 2 = S
v~ 85cm [O\ 40g [“ 50

‘}&* 45 min @/ 180°C [ 3-5 min

59

00D

100% FULLY
BAKED

00D

100% FULLY
BAKED

PAAFOOD

100% FULLY
BAKED

PLAIN BAGEL
FERE

Flawless, flavoursome and classic p|c1in
boge| presliced.

K 7 - -
vy 12 cm 15¢g [J 30
/S 45 min ég 180°C ﬁ 3-5 min

POPPY SEEDS BAGEL
BEHFERE

Another classic generous|y sprink|ed in
poppy seeds presliced.

KA
N 12 cm

Y
X 45 min

nsg (1) 30
180°C a 3-5 min

5= [

¢

(s

SESAME BAGEL
ZHERE

The Heloy option with sesame seeds
to enhance your bagel snack presliced.

R 2 N <3
vy 12 cm o\ 115¢g [J 30

% 45 min & 180°C El 3-5 min



DESSERTS
&H An

Elevate Your Dessert Offering

Impress your clientele with authentic French
indu|gence—cheesecoke, chocolate Fondon‘r, tarts,
macarons, peftits fours and more. Each dessert
is crafted to deliver gourmet quo|i+y with zero
compromise. Frozen for convenience, recdy fo
serve after defrosﬂng, ensuring e|egonce and
efficiency for your business.
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« Authentic premium desserfs, reoc/y
when you are »
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#006521  RIEHEMER TN

#006607 RIFTEMEMENE

#006633  RIEHCNENENE

@5 Traiteur e Paris

DESSERT #Hrn
INDIVIDUAL DESSERT — A {4 &

CHOCOLATE FONDANT
RETOKER

Low-fat cocoa powder, eggs, sugar,

sunflower oil and milk.

PREMIUM CHEESECAKE

:E E++ ;E\
REZTERE
Cinnamon crumble base, cream

cheese, cream, sugar, eggs and lemon.

BASQUE CHEESECAKE
B2 L&

The top is de|igh‘rfu”y caramelized,
while the p|c1in cheese and mascarpone
mixture is creamy with a touch of
vanilla.

SABLE GIANDUJA
R IR FEREH

Crumble base, giondujo chocc
cream, mixed dried fruits and
crumble.

34

4004710

#000419 RIFHTMBM I

#004786 RIEHEMEREID

CHOCOLATE FONDANT
REOKRER

60% cocoa chocolate, egg, sugar,
low-fat cocoa powder, sunflower oil

and milk.

K2 _ S .
v~ 7cm /6 100 g 20
& Frozen: 16 min at 180°C

I Frozen: 40 sec at 750W

RED BERRIES CHEESECAKE
M2 TER

Crumble pure butter with almond
powder, creamy lemon cheesecake
cream, red compote
(sfrowberry, rospberries, redcurrants

and blackberries).

berries

CARAMEL DELIGHT
FERERUOERRS

Corome| crumb|e bose,

creamy
caramel, caramel mousse and caramel
sprinHes.
K2 =7 ,
vn7em B\ 90g [(TJ16 3 4h

CAPPUCCINO
RAMIGERATE RS

Chocolate crumble base, coffee cream,
milk mousse and cocoa powder.



foosse

oo

INDIVIDUAL DESSERT — A {7EHan

4000207 OPERA

P EE
Coffee  soaked Joconde biscuit,

coffee buttercream, 57% cocoa and
72% cocoa chocolate ganache and
chocolate icing.

CHOCOLATE
HAZELNUT CRUNCH

EN=PAL o

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

K 7 ) < <
vy 11x25x25 cm [0\ 65¢g H\ 6

LEMON MERINGUE PIE
EEEQH

ltalian meringue, lemon cream, mix
of flaked almonds, orange-lemon zest
and crumble biscuit base.

APPLE TATIN
AR IEHE

Shortcrust pastry, caramelised opp|es
and caramel.

R A —
¢~ 10 em /8 120 g [TJ 16

1] 10 min

I 1 min-1 min

& 180°C

30 sec at 1000W

35

oo

o0um

CHOCOLATE LINGO
FRAR T T RARIR

Frozen dessert composed of chocolate
cream, chocolate mousse, chocolate.

K A (ol
g N 11x2.8x2.4 cm

%‘\“ 3 hrs

COCONUT & MANGO
SHORTBREAD

—++ ~
CRYIR
Coconut crumble base, \igh’r cottage

cheese and coconut mousse, mango
compote, gro‘red coconuft.

K 2
v~ /7 cm [O

H 16 ”_Zéf 4 hrs

90g

RED FRUITS CHARLOTTE
MRERSE

Ligh’r rospberry mousse |uyered in
between genoise biscuits. Whole red
berries and red fruits decoration.

K A 7 < e
=g P A
v~ 7cm [0\ 80¢g J 16 ,rié 4 hrs



#BON4520

#BON4517

#DALO63

DA

DOLCERIALBA

#DAL126

DA

DOLCERIALBA

INDIVIDUAL DESSERT — A {9&H 5

APPLE TARTLET WITH
ALMOND CREAM

ARTCSBR/

Fresh opp|e slices handpk}ced with a
delicious almond cream rich in almond
powder on a butter crust. A perfec‘r
combination of taste and freshness.

R A 7 - ut
¢ N 10 cm B\ 130g [ 27 5 4 hr
E Frozen: 7 min at 210°C

LEMON TARTLET WITH
MERINGUE

BiRER/ME

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

TIRAMISU SEMIFREDDO
RADREAEFE

Ladyfinger biscuit drenched with coffee
and soaked with cream of mascarpone,

sprinkled with a dusting of cocoa
powder.

ITALIAN CARAMEL
PUDDING

ElEERE

Delicious “spoon” dessert, with eggs
|igh‘r|y coated with caramel.

100g ()9 8 hrs

RASPBERRY TARTLET
WITH PINK MERINGUE

BREERA/ME

A creamy lemon and raspberries filling

#BONA4518

on a butter shortcrust. Colorful pin|<
meringue decoration.

KA
vy 10 cm

B\ 130g (7] 18 <% 3 hrs

CHOCOLATE MACARON
WITH PRALINE HEART

REDROEFREE

A new version of macaron made with 2

#BON6763

crunchy chocolate outer shells and a
filled with a chocolate/praline smooth
center.

KA _ - _ <
kv 73cm [\ 7/0g 70 24

] Frozen: 30 sec at 800W

MERINGATA
SEMIFREDDO

EAZERTRE

Delicious caramelized meringue, filled

#DALO59 D/\

DOLCERIALBA

ey £ with a delicate cream semifreddo
. | decorated with meringue.



#BONI124

FEED sERTIER

#BON3996

#BON3229

TART (UNCUT) k7athE

CHOCOLATE TART
"GRAND AROME"

E =P

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

K7 St < %
¢N 27 cm [8\ 900g [ 6 % 5 hrs

STRAWBERRY TART
BEElE
Rich almond frongipone layered with

hand placed Camarosa strawberry
halves.

DR S .
¥N 27 cm [@\ 900g L[J 2 %Ié‘ 8 hrs

MORELLO CHERRY
TART
BN BAE kI

Delightful vanilla custard cream with
whole black Morello cherries. Pure

~ butter crust.

K 2 7 < 3
¢y 27 cm [8\ 950g [ 6 5 6 hrs

J\f\ Frozen: 15 min at 210°C

NORMANDY
APPLE TART

4 = =] 3

mEEERE

Fresh apple slices encased in a creme
patissiere.

Ra \,/’ 471 Q
¢~ 27 cm [8\ 9509 [TU 6 ’%K’ 8 hrs
4& Frozen: 20 min at 210°C

57

#BONT7018

‘ Ll ""‘—-__.._
& .

# BON4557

WALNUT TART
1ZhkiE

Rich walnut frangipane decorated with
fresh sliced walnuts and almonds.

R 2 Ny

v$ 27 cm [B\ 810g [T) 2 S 8 hrs

453 Frozen: 15 min at 180°C

BLUEBERRY TART IN
FRANGIPANE

Bl

Whole blueberries layered after
the cooking on a smooth almond
frangipane cream.

K A N
¢ 27 cm B\ 850g ()2 < 7hrs

J3 Frozen: 10 min at 210°C

APPLE & RED BERRIES
CRUMBLE TART

FRSRALIR RYNERSE

Delicious fresh apple slices with red
berries (raspberry, redcurrant &
blackcurrant) on a smooth apple
puree. Shortcrust pastry and butter
crumble decoration.

KA - "
v N 27 cm E 910g ( [ 4 ¢ 5 hrs
J{) Frozen: 10 min at 210°C

TRADITIONAL APPLE
TART "HAND PLACED*

AEHRTERYE

Fresh apple slices hand placed on
delicious apple puree. A real taste
of fruit with a beautiful homemade
presentation.

]I 6 i\%:(* 8 hrs
(/1 Frozen: 15-20 min at 180°C

K2 —
vy 27 cm E 1000g



#BONI88I

TART (UNCUT) k7814

PEAR
BOURDALOUE TART

e

Rich butter and almond powder
Frcmgipane with William pear halves.

] 6 8k
L>\ Frozen: 15-20 min at 210°C

z N 97 cm 3 QJOQ

LEMON TART
"GRAND AROME"

e k4

EX R

Smooth and fresh natural lemon
cream on a butter crust.

R A — -
v~ 27 cm E 850g m 6 *}I{« 6 hrs
@L Frozen: 10 min at 210°C

Kaus sERviER

#BON6074

COCONUT INTENSE TART

il

Coconut pulp and cream filling on a
butter crust. Topped with fine coconut.

%8”’%

KA
vy 27 cm [Q) OOOg

@1) Frozen: 10 min at 210°C

58

APRICOT TART
Bk

A tart with an abundance of apricot
halves (57%) manually placed in circle
on a delicious creme pétissiere.

2 ”}’K* 8 hrs

R 7 = <
¢y 27 cm [\ 950g [T

((5% Frozen: 15 min at 210°C

LEMON TART
WITH MERINGUE

BREE

Lemon-flavoured filling decorated with
a hond-piped meringue.

%’I‘{(’ 4 hrs

K 7 Nt <
vy 26 cm [©\ 1000g H. 4



#BONI125

#BON6009

F oews
e T
=— .

Ny

#BON3105

TART (PRECUT) Fa1JJ%=

CHOCOLATE
TART "GRAND AROME"

R/

Chocolate creme  patissiere  with
almond powder, g|ozed with dark
chocolate cream (70% cocoa solids)
and decorated with plain chocolate
square.

K 7 < -~
¢y 27 cm B\ 900g (T 6

*}Z{* 5 hrs %WO

PASSION FRUIT
AND MANGO TART
RIFRERE

Made with natural passion fruit
and mango purée, on pure butter
shortcrust. Dried passion fruits seeds
decoration

R A2 N <
¢S 27 cm [8\ 8509 (1) 2

>:><§ 6 hrs @ﬁ'}o

LEMON TART WITH
MERINGUE

BERERQE

Lemon-flavoured fi||Ing decorated with
a hand piped meringue.

R A2 S <>
v~ 927 cm Ewooog o

»}’1‘{* 4 hrs %TO

APPLE NORMANDY TART
HEFIARE

Fresh apple slices encased in a
Normandy vanilla creme pétissiere.

K7 A <
0327 em B\ 7509 (T8 38 6 hrs

@g Frozen: 20 min at 210°C @lg 10

#BON5366

#BON3164

#BON5484

#BON3743

TRADITIONAL APPLE TART
REEPASRIE

Fresh apple slices hand placed on
delicious 0pp|e puree. A real taste

of fruit with a beautiful homemade
presentation.

R 7 < -
v~ 27 cm C{ 1000g [H 6 ’:’K 8 hrs

(gL, Frozen: 15-20 min at 180°C %@ 10

LEMON TART
1B

A melting lemon cream made with
fresh lemons.

KA = =T
v~ 27 cm [©\ 750g ( | ] 8 ’>K‘ 6 hrs
\1/ Frozen: 10 min at 210°C @@ 10

COCONUT TART
i

Smooth coconut cream with coconut
powder decoration.

K7 (Nl - 5
¢~ 27 cm [©\ 750¢g [ﬂ 8 *%{« 6 hrs
@ Frozen: 10 min at 210°C %% 10

PEAR TART

Sl

Hand placed pear halves with rich
almond powder frangipane.

KA — ; .
vy 97 cm Emog (T 6 &« 6 hrs
in\ Frozen: 15-20 min at 210°C % 10



#BONTINT

TART (PRECUT) fE1J4E

RED FRUITS
TART

ALEKREE

A de\ighfﬁﬂ medley of 5 red fruits
(rospberries/ blueberries, blackcurrants,
red currants, and sour cherries) encased
in an egg-bosed fi||mg on a buf‘rery
crust.

& Frozen: 10 min at 210°C %@ 10

TRADITIONAL APPLE
RASPBERRY PIE

R ETE REB R BT

A mou‘rh»wo‘rering combination of
apple and raspberry.

R 7 7 s

¢~ 27 cm [©\ 900g L[J 8

S 6 hrs %@ 12
#BONS6I61

A g
27 cm [©\ 750g m 8 S 6 hrs

#BON3165

APPLE TATIN TART
EHEER RIS

Caramelized fresh opp|e slices, |oyered
on a crispy butter crust.

12000 () 4 & 210°C

20-25 min % 8

72 -
N 27 cm [O©

40

CHOCOLATE TART
EN=Pa}i

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

R 2 =

v~ 27 cm [B\ 7509 ‘ 8

w7 6 hrs @SWO

TRADITIONAL
CHOCOLATE PIE

AR I B R

Dark chocolate creme  patissiere
encased in shortcrust pastry.

R 2 = <7 S
¢S 27 em [8\ 900g [T 8

B 6 hrs %@12



#MAD112244 @m

#MADI2277

@it

#MADI12451 @m

DESSERTS

CAKE TRAY (UNCUT) RFEVIE L2 ER

OPERA DEMI
CADRE

MBS

A base of chocolate biscuit soaked
in coffee syrup with coffee butter
cream. Layers of almond biscuits and
chocolate ganache completed with
cocoa glaze.

TIRAMISU DEMI
CADRE

TRAIRERERE

Mascarpone mousse between two
sponge cakes soaked in rum coffee
syrup and completed with dark

chocolate velvet.

G\ 9000g [[J 1

SICILIAN LEMON
DEMI CADRE

PaPR R AEIRERE

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

MADI112241 uEn

MADI112248 uEn

#MAD112450 @ m

FEUILLANTINE
DEMI CADRE

RN R &

Sponge biscuit fopped with crunchy
chocolate-hazelnut \oyer and mousse.
Decorated with caramelized hazelnut
pieces and chocolate powder.

BLACK FOREST
DEMI CADRE

RAMER

A soft chocolate mousse with Morello
cherries conﬁ‘r, cacao biscui‘r, \ighf
meringue and cacao sprinkles and
velvet.

TROPICAL
DEMI CADRE

KR ERE

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

topping.

K2 B
N 34 x2/7 cm

o 1540g ‘47‘ 1



MADI112269 win
FHIDIESS @it

#MBO15.-HK

CAKE TRAY (UNCUT) B EFH EE

MANGO PASSION

DEMI CADRE

TRERE

Genoise sponge cake, covered with
mango passion confit and exotic diced
fruits. Topped with an almond & white
chocolate biscuif, Moscorpone mousse

and decorated with an exotic wavy
topping.

KA S
vN 34 x27 cm  [©\ 2400¢g

‘}I{* 4 hrs

il

CARROT CAKE
TRAY

HEEER

A moist carrot cake with a hint of
pineqpp\e, covered with a smooth
cream cheese icing.

KA N
N 30 x40 cm  [©\ 2500¢g

*}K* 8 hrs

0 3

B

12

49

#MADI112448 @m

#MBO14-HK

STRAWBERRY-
RASPBERRY DEMI CADRE

bt bt 4 S\
ESBASER

Biscuit soaked in a kirsch syrup fopped
with strawberry and raspberry mousse.

Finished with more sfrowberry and
blackcurrant icing.

A g
vy~ 34 x27 cm  [©) 1500g

4 hes

BANANA CAKE
TRAY

A high moist banana cake with smooth
chocolate icing.



#PFA522

P

#PFA575

#PFA591

“
PFALZGRAF

“
PFALZGRAF

®
PFALZGRAF

TIRAMISU CREAM SLICE

TRADKER I MERR

Two sponge |ayers soaked with coffee
and filled with a tasty cream filling
rounded off with curd cheese, coffee
and amaretto flavour. The cream \oyer
on top has a wavy finish and is covered
with cocoa decoration powder.

RASPBERRY STRACCIATELLA

CREAM SLICE
AERMKRYHER

A delicious pound cake with chocolate
flakes, covered with raspberries and
vanilla cream. Decorated with a cocoa
wavy topping.

STRAWBERRY YOGURT
CREAM SLICE

TR ERER
Light and fresh

between two sponge bases, in between

cream

yoghurt

delicious s‘rrowberry halves. Covered
with roasted almond.

43

#PFA534

#PFA533

®
PFALZGRAF

“
PFALZGRAF

CAKE TRAY (PRECUT) FELJ EAHFZEE

FOREST FRUITS
CHOCOLATE CREAM
SLICE

REDHMKRIMER

A smooth
between

layered
sponges

vanilla  cream
fluffy chocolate
and covered with a mix of berries
(redcurrants and wild blueberries)

and jeHy.

N 38 x 25 cm

*}l{* 4 hrs %§ P

B\ 2650¢g 3

N
O

TANGERINE CREAM
SLICE

BFIHER

Very colorful sponge cake with vanilla
cream, generously covered with orange
and tangerine slices and je||y.

K 7 N s
¢S 38x25cm [8)\ 2900g []J 3

>§§ 4 hrs %@ 20



# STM042750

NEW

CAKE TRAY (PRECUT)

PRE-CUT BROWNIE
CHOCOLATE PECAN

TRIERIRRMEARE

Dark chocolate cake with pecan nufts.

#STMO042748
NEW

FRtIRARER

nn

PRE-CUT BROWNIE
BROOKIE

TRYIHET AR

Biscuit made of a brownie base and a
chocolate ch\ps cookie

#BON7228 PRE-CUT CHOCOLATE #BON7229 PRE-CUT ULTIMATE
FUDGE CAKE I CARROT CAKE
TR HERER TRYIER EEER

A rich and moist plant-based chocolate
sponge fopped it with o decadent
dork chocolate ganache, a sprinkle of
gold-dusted cocoa nibs dark chocolate

ﬂOL(@Sv

A moist and lightly spiced carrot and
orange sponge, pocked with sultanas,
coconut, and walnuts Topped with a
creamy plant-based cream  cheese,
and sprinkle of blue cornXower petals,
crushed candied  hazelnuts, and

pumpkin seeds.

&{i\) L3 38x23cm  [B\ 23354 [ &4‘“.\\) o 3 B g
X PRE-CUT CHOCOLATE DAL TRADITIONAL TIRAMISU
#MBOI2-HK #DALN74 D/\

BROWNIE WITH ALMONDS
TR ESES R IRER

DOLCERIALBA (B4R R SR ER

Doub|e ‘oyer O\[ LOdy&ﬂg@fS

A gluten free brownie tray made with
a rich chewy chocolate texture Klled

with sliced almonds and @mshed with

drenched \/\/\H’W CO&Q@ Oﬂd sooked ina

mouth-watering cream of mascarpone
Sprinkled with a dusting of cocoa

a small drizzle of white chocolate. powder,
K 7 N KA \—
v N [O\ T ( |' vy 24 x 1 [O)

e
B

44



#DAL148

DA

DOLCERIALBA

#BON3884

#MB033.HK

CHOCOLATE
SEMIFREDDO

BRRG KBS

dark chocolate
bed of

meringue crumbs and decorated with

Mouth-watering

semifreddo on d cocoa

dark chocolate.

¥ N /x/x5cm O\ 1200g

PRE-CUT BROWNIE TRAY
WITH PECAN NUTS

FRIRATRCHAEER

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

and  Pecan nut pieces .

PRE-CUT NEW YORK
CHEESECAKE TRAY

TATNARA9Z L8

A creamy New York Cheesecake
baked with vanilla crumb on a vanilla
butter oat base.

45

#DALI51

#BON3883

#MBO005-HK

DA

DOLCERIALBA

CAKE TRAY (PRECUT) T E /&R

nn

PISTACCHIO
SEMIFREDDO

EXALRKEFIR

Delicious semifreddo of pis‘rachio on a
bed of cocoa meringue granules and
decorated with p|0m chocolate.

BROWNIES TRAY WITH
PECAN NUTS

RICHEAEERS

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.

STRAWBERRY
CHEESECAKE TRAY

TZMREZ 6

A de|ighTfu| strawberry topping on a
traditional cheesecake.



LOAF CAKE EFfZEE

CHOCOLATE MARBLE
LOAF CAKE

L pEsnhtaREk

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

RENEHEREER ASEARK
mA A H R

KA N
¢$7x 285x8cm [B\ 575 (1) 8
"}’K‘* 8 hrs & Frozen: 12 min at 180°C

BUTTER LOAF CAKE
RS

A soft and moist butter cake to slice
and share or toast and spread with
honey or jam. Ideal for breakfast and
snacks.

RECRBITMER IR DEE
BERE FEEHRE EREN/NZ
RUIEARIEZ-

K 7 <
¢$7x 285x8cm 1B\ 5759 (1) 8
’%’K« 8 hrs & Frozen: 12 min at 180°C

46



#MBo18-HK I

Mountbry

#MB020-HK
NEW

#PFA9269 ®
PFALZGRAF
NEW

#MB080-HK

ROUND CAKE (PRECUT) [Ef2 &%

NEW YORK
CHEESECAKE
VRS B

The classic, creamy and baked New
York Cheesecake in a small format.

Hohs &
BLUEBERRY
CHEESECAKE
BT

A creamy coldset cheesecake Topped
with a vibrant blueberry glaze.

B X

PEACH PASSION
FRUIT CHEESECAKE

BEABRZELERS
The combination of cream cheese and

peach preparation and passion fruit
preparation on a cookie dough base.

CARROT CAKE

A moist carrot cake with a hint of
pine0p|e, covered with a smooth
cream cheese icing. Decorated with a
sprink\\'ng of walnut pieces, apricofts,
cranberries, pumpkin seeds & mixed
fruit pee\.

7\K S

#MB403-HK

Mountbry

#MB405-HK

# PFA205 ®
NEW

PFALZGRAF

#MB183-HK

47

NEW YORK
BAKED CHEESECAKE

MR Z LB

A delicious baked and creamy New
York Cheesecake on a vanilla biscuit
base.

SALTED CARAMEL BAKED

CHEESECAKE
TALIHIR FENE S 8

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

BLUEBERRY CHEESECAKE

BEEZTER

Cream cheese {i”ing with blueberries on
a cookie dough.

RED VELVET CAKE

A rich red velvet cake, topped with
white chocolate mousse icing and a
sprink\e of red crumb.

/\ [ 0



#PFA223

O)
PFALZGRAF

#PFA9I31

&)
PFALZGRAF

ROUND CAKE [EIf?ZE#

PEAR YOGURT CAKE

Tasty yoghurT cream and juicy pear
slices on a light cake dough. Dusted

with cocoa and finished off with a jelly
glaze.

28 cm [O\ ]

400g [T 4

’X 8 hrs g{b‘ 12

CHOCOLATE
MOUSSE GATEAU

RENREER

A light and tasty chocolate mousse
cream between three layers of
extra-dark chocolate pastry base with
an intricate decoration made from
cocoa fat icing.

7 = <>
N 24 cm [©\ 16509 []] 4

28 hrs %@ 12

#MADF90020

DESSERTS

#PFA233 ® APPLE CAKE WITH
—  PFALZGRAF BUTTER CRUMBLE

ARETEHER

Fresh apple pieces and raisins on a
tasty shortcrust base. Garnished with
a go|c|en layer of butter crumbles.

KA =
vy 28 cm [@\ 2000g 4

”:« 8 hrs %B‘ 12

BANANA BREAD

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

#BON6658

,%ﬁ' 0397 cm 1B 8709 (T) 4

\ VEGAN / . )
%:‘ 8 hrs é% 10

CHOCOLATE FUDGE CAKE
RERBR T I ERR

A \igh‘r and tasty chocolate mousse
cream between  three |oyers of
extra-dark chocolate pastry base with
an intricate decoration made from
cocoa fat icing.

K A N

¢S 95 cm [0\ 1700g (D 1

e 8 hrs %% 16

48



SWEET TREATS

L'

4

B R &G

Our specio|’ry pastry collection s perfec‘r for
serving as an afternoon tea set or as a convenient
on—The—go option, feofuring a selection of essentials.
We offer not on|y de|ighh(u| macarons, madeleines,
and mini pastries, but also filled muffins and pos’re|
de nata.

To provide you with maximum ﬂexibih’ry in size
and shope, we have curated a variety of cookie
dough options. Additionally, if you're seeking
reody-fo-serve choices, our donuts-crafted in
Be|gium by a |eoc|ing indus’rry exper’r-combine
s’rriking presentation with delicious flavors, requiring
minimal preparation.

49

RPN EERRRIFEBTESIES TFRE
BAFRLEINTEE, MERHEHKE
*Re. BIEERARIRERRL, SR M0
RN R TV EES S IR RN EmARHR.

S TRIMRARANEEE, NMEET ZE
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« Add a wow factor to any offering »

MRS NEIRBVRER |



#MB212-HK

#MB213-HK

#MB214-HK

#MB221-HK
NEW

OATMEAL &
RAISIN COOKIE

AR

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

KN cn

DOUBLE CHOCOLATE
COOKIE

RESERLIHET

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

S

il

CHOCOLATE CHIP
COOKIE

REJIHER HAET

A high moist banana cake with smooth
chocolate icing.

KN

STRAWBERRY COOKIE

TZIR5HHE

A soft & chewy s‘rrowberry flavoured
cookie with white chocolate chips‘

50

#MB215.HK

#MB217-HK

#MB219-HK
NEW

SPECIALTY PASTRY JjEjzE
COOKIE DOUGH & BISCUIT Hh&ZaE & 8457

MACADAMIA & WHITE
CHOCOLATE COOKIE

BERFR (ARG IE

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

APPLE CINNAMON
COOKIE

FASRAEHET

A traditional cookie dough made with
delicious apple pieces and cinnamon
spices.

G=> K7
AN

RED VELVET
COOKIE

ALARAHER BT

A soft & chewy red velvet cookie with
white chocolate chips.



MINI DONUT #{r%

#POPROI5686 “ -Po pies MINI CRYSTAL #POPROI5687 “ -PoEgles MINI CHOCOLATE
°r'es SUGAR DONUT D " COATING DONUT

RRITRDHEEHEH ]

The mini sweetened donuts, easy to
decorate.

BRARAR TS P EHER

Classic mini donut with cocoa topping
and decorated woth milk chocolate

split.
03i55cm B l6g J 120 0355 cn @\ 18¢ 120
O{) 50 min OO 30 min
#POPROI15685 “ -Po pies MINI WHITE COATING #POPROI15688 u -Po pies MINI CHOCOLATE -
<'°* CONFETTI DONUT — “"* FILLED DONUT
IR AR EHEHE RIRAK T SIFOEHEHE
b oy A mini white coating donut decorated Mini and filled chocolate coating donut.
‘ . with colorful confettis.
[y =
.‘1 !‘-‘V - 4
v3i55cm B 18g [T 120 03 55cm 13 20g [T 120
OO 30 min Oa 30 min
#POPROI15689 “ -Po pies MINI STRAWBERRY - #POPROI8571 “ -Po pies MINI CARAMEL -
"** FILLED DONUT . " FILLED DONUT
HARE B EHEH E e, PROREENEDR IO EH B
dA pink coating with sfrowberry Fi”ing ,‘_; - A white coating donut with milk
onut.

chocolate sph’r and a caramel fi||ing.

2355 cm :LJ (7 120 L3 55cm 18\ 03g 120
OB 30 min OD 30 min
#POPRO30510 “ -Po pies MINI COCONUT - #POPRO18572 a‘.-go pies MINI HAZELNUT -
Ew < FILLED DONUT B “7 FILLED DONUT

ZRARATRF 3 OV EH B B RRARERF BRI EHER

Mini donut with a coconut fi”ing, a
white coating and coconut decoration.

A mini donut with rich hazelnut fi||ing.

KA 7 <> LN I SZ <A

¢y 55cm  [G\ 23g [T 120 ¢y 55cm [0\ 23g [T 120
8 8,

O 30 min O 30 min




MINI DONUT #£{r%F

#POPRO30512 @y Poppics MINI PISTACHIO - #POPRO30513 @y’ Poppies MINI CHOCOLATE &
Bakeries E|LLED DONUT B9 ORANGE - FILLED DONUT
NEW NEW
ARB ORI O EEHE . RIRERAR E HIFOEHEHE

Mini donut with a pistachio filling, a Mini donut with a orange filling, @

brown coating with an orange drizzle
and orange crispy pieces.

green coating with a dark drizzle and
green almond pieces.

&
)

R 2 R 2

¢y 55cm [ 959 [[J 120 03 55cm By 259 [TJ 120
8 8
O 30 min O 30 min

#9POPIR °':-Po pies MINI ASSORTED #9POP2R a':-Po pies MINI SELECTED
Bakeries E|LLED DONUT Bakerles FILLED DONUT

NEW . N NEW
N TR FEERIKARICICVEH BHEE] KEBERK IR A O\ EH B BB
Chocolate donut, apple cinnamon

Chocolate donut s‘rrowberry
donut, caramel donut. donut, hazelnut donut.

_,-/ ',:-"_ : 3 ;‘.."if:‘:\ . o ‘
\; , a.:'.d. ¢y 55cm [0 23g H 120
. "‘ OU 30 min

K2 = <
¢~ 55cm [0\ 23g [TJ 120
[ 2
)
O 30 min
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BIG DONUT A=

#POPRO17523 a':-BPo pies CRYSTAL SUGAR #POPROI7848 a':-BPo pies CHOCOLATE COATING
— Saeres DPONUT — POETES DONUT
YRR ' B o
A sweetened donuf, easy to decorate. A moist and Huffy dough with cocoa
topping.
EZ 9 cm E 49g H} 48 EZ 9 cm i 52g W 48
OB 30 min . 08 30 min
#POPR030495 a'.'-BPo pies PINK & WHITE #POPR022171 a':'BPO pies RASPBERRY -
— Bakeries pONUT D ST FILLED DONUT
AT EHEH R BRTRIOIMALEHEHE

A pinky donut topping with white

An all pink donut made with pink
sprinkles decoration.

topping, pink sugar decoration and a
raspberry {i||ing.

K7 N <
vy 9cm [0\ 68g [Al 48

OB 30 min

K2 = __ =4

¥y 9cm [O\ 55¢g [/l 48
8

O 30 min

#POPR029949 °':-Po pies PISTACHIO - #POPR023833 a‘.-BPo pies COOKIE -
T NEW Bakeries E|LLED DONUT A SOXETSS FILLED DONUT

FOSRIOEHEHE

A pistachio filling donut, with green
coating, dark drizzle and green
almond pieces.

PR BT B3R O\ R EH EH

A generous chocolate dough {i||ing
donut with a white coating and dark
chooclate cookie crumbs decoration.

KA = <7 (4 -~
¢y 9cm [0 68g H‘ 48 Ez 9 cm >LL\L 68g [ ] 48
8
: 8
3" 30 min Y 30 min

ﬁROPR022276°':'BPg pies CHOCOLATE HAZELNUT- ;RoPRo22170 a‘.-BPg pies VANILLA CREAM -

keries EILLED DONUT — eSS EILLED DONUT
BFERG RO ERE FIRZ A OEEHE

A rich chocolate hazelnut filling donut
with  milk chocolate coating and
hazelnut pieces decoration.

K 7 g <
kN 9cm [0\ 68g H, 48

Oa 30 min

53

A cream fiHing donuts decorated with
crispy chocolate balls.

K 7
N 9cm

OB 30 min

) 48

N’
=
[©\ 68g



#187047 panidor PLAIN BERLINER

BERLINER #0#4% &

4187150 p@n\idor PLAIN BERLINER
PARAME R

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

EMER

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

#187151 pﬂiydor BERLINER WITH CREAM
SERBEMELR

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

54



#MADABQO705 @ wDy E

NEW

#MADA4DO701 n uEPn !

NEW

#POPRO030687 a':- BPg pri;aess

pies

#POPRO030685 a.‘.Bc i

NEW

BEIGNET =304

MINI COCOA BEIGNET
WHITE CHOCOLATE
FILLING

HITGFBE ARG NRERLR

Natural colouring with sweet taste.

MINI ORANGE BEIGNETS

PASSION FRUIT FILLING
RIFEEEERRLENER

A sweet and exotic flavour.

< 8
%\259 (D70 OO 1he

MINI BEIGNET
RED FRUIT

RARALRIDEN LR

Mini beignef with a red fruit fi”ing,
sprinkled with powdered sugar.

-
5
L)

< 8
\ 25 (0120 OY 1hr

MINI BEIGNET
SPECULOOS
RROREEREBH IR VATNE R

Beignet made with butter and eggs,
filled with specu|oos paste, covered
with icing sugar.

— 8
2 25 (J 120 Y 1hr

55

#MADA3DO0701 @-@hf MINI PINK BEIGNETS

#MADA3WO0701 @ wDy E

NEW

# POPR030686 a'.-Po pies

Bakeries

NEW

# POPR030689 “t"au
NEW

pies

RED FRUITS FILLING
HAIRPALBALR R OEN LR

A must-have and crowd-pleasing

flavour, with a versatile colour.

S <5 )
2\ 25g (70 Y 1hr

MINI GREEN BEIGNET
PISTACHIO FILLING

HOREFERIORROGENER

Pistachio, a strong trend.

B 05q (170 O 1hr

MINI BEIGNET
HAZELNUT

HIMRFROERNLR
Beignet made with butter and eggs,

filled with chocolate hazelnut fiHing,
covered with icing sugar.

MINI BEIGNET

keries \ PPLE

HIFERIE LR
Beignet made with butter and eggs,

filled with 0pp|e fi”ing, covered with
icing sugar.

/ <H )
B 955 10120 1Y 1hr



#DIVRN3N042

#D7VRDDO421

#D7VRBB0423

MINI MUFFIN #{5%

MINI BLUEBERRY
MUFFIN

ARBE ST FARH

The classic mini blueberry muffins with
23% of blueberry filling and topped
with crumble.

MINI RED FRUITS
MUFFIN

RARKI R IR FREH

A fruity mini muffins filled with a mix
of s‘rrowberries, raspberries, blueberries
and blackberries puree.

K A Nl 8
N 45x5cm [O\ 26g ] 49 O I hr

MINI CHOCOLATE
MUFFIN

RRIMAR TS BRI R B

Full chocolate muffin with a delicate

chocolate ﬁHing, foppecl with
chocolate chips.

K2 = U

N 45x5cm [O\ 26g ] 49 O I hr

#D7VRCCO0421

#D7VRAF0421

56

72\

MINI APPLE AND
CINNAMON MUFFIN

RRIRFER FAERIOFABH

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

MINI SALTED CARAMEL
MUFFIN

ZRARERR MBS ORI
Smooth muffin with a delicious salted

caramel Hear‘r, sprink|ed with hazelnut
chips.

K A Nl 8
N 45x5cm [O\ 26g ] 49 O I hr



MUFFIN 587

#ALF4415 ATy, VANILLA MUFFIN WITH #ALF4418  ofTV APPLE AND
o ey RASPBERRY FILLING o ey CINNAMON CARAMEL

. PN FILLING MUFFIN
BABRLERZRE
A fresh and fruity raspberry filling EE%I%I*%%\*E%’D\EEE#

inside of @ soft vanilla muffin. An irresistible caramel fiHing inside of

Decorated with sugar peor|s. a moist (Jpp|e and cinnamon muffin.

Decorated with crumbles.

Ez /5 x8cm T 90g [ ] 24 Oa 45 min o

Ez 75x8 cm : 90g H‘ 24 OG 45 min
DOUBLE CHOCOLATE #ALF4412  oRTPPS VANILLA MUFFIN WITH
BLACK CHOCOLATE —— @Y FILLING HAZELNUTS

FILLING MUFFINS
B E RO RO

A moist cocoa chocolate muffin with

BFEROERER

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

an me\ﬁng dark chocolate {iHingA
Decorated with chocolate chunks.
Ez 75x8cm A; 90g [ 24 00 45 min Ez 75x8cm L 90g H] 24 OB 45 min
#D7VHB0284 CHOCOLATE MUFFINS #D7VHNO0282 BLUEBERRY MUFFIN
% WITH CHOCOLATE WITH CRUMBLE DECOR
CHUNKS DECOR

e A oz
ESTERM
REZ4
R TIRERREH y- An exquisite blueberry muffin,
A rich chocolate muffin made with decorated with crumble.
intense chocolate and chocolate

chunks.
K A N 8
v 82x67 cm [0\ 110g & 1Y 2hi
K2 S 8
vu82x67cm B 10g (JJ28 1Y 2 hi

=7



MUFFIN

im
W
b2ii>3

i

e
IS

~ JUMBO CHOCOLATE
} MUFFIN

LERE DO

100% chocolate recipe: chocolate
muffins filled with hazelnut chocolate

#DTVHAF0282 . JUMBO SALTED #D7VHBB0282

CARAMEL MUFFIN
HEER RO FRES

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

chips. and fopped with chocolate chunks.

25855 6cm Bmog Das O 2 VEG! c385x6cm 181209 (T os N o he
#D7VHDDO28I - JUMBO RED FRUITS #D7VHN3N028 JUMBO BLUEBERRY
R MUFFIN B MUFFIN

Ell %Ilb\f E#

Generous fruity muffins filled with a

LEESTERORH

Soft muffin with a fruity blueberry jam
heart topped with crumble and fruit
pieces.

puree mix of s‘rrowberries, rospberries,
blueberries and blackberries.

\d K 2

7 - = = ‘,, U)
v 85x 6 cm [G\ 120g “QSOQ'M zyfﬁjxécm'_ZOg ,]QSOQ\W
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#STMO041575

MINI PURE BUTTER
MADELEINE

ORI RE R RRER

A ‘rrendy and classic mini madeleines
for all occasions!

K2 =
N 65x25%x 3cm [G\ 18g

[1 140 &WQO'C E‘ 4 min

MINI CITRUS
MADELEINE

RARHIBIRIRE B RRERS

A little madeleine with an intense taste
of chocolate and chocolate chips that
melt slighly after baking.

—

K 7 e
N 65x25x 3cm [0\ 18g

o Jwoc B 4min

MINI RED VELVET
MADELEINE

RITAL A IR RE R RRER

K 7 -
N 65x25x 3cm

[] 140 &WQOWC 4 min

O\

18g

PURE BUTTER
MADELEINE

WA IS TRE BRRERE

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

D =
N 65x25%x 3cm  [O\ 45¢g

J 70 & 190°C i‘ 6 min

MADELEINE & FINANCIER :f5

#STM041277

#STMO041591

INDIVIBUAL
WRAPFED

59

W & BT

MINI CHOCOLATE
MADELEINE

RRARKR S HIGRE R RRERR

A little madeleine with an intense taste
of chocolate and chocolate chips that
melt slighly after baking.

RA . = q
v~ 65x25%x 3cm  [O\ 18g

(7] 140 g 190°C E‘ 4 min

MINI CREME
BRULEE MADELEINE

HOREENET T IBRERRER

A classic french dessert in a traditional
french mini pastry. A perfec‘r french
flairl

R 7 =
gy 65x25x 3cm [0\ 18g

0 140 gwoc = 4 min

MINI FINANCIERS

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

KA S
kN 5x26x16cm [@) 10g

m 84 &TQO“C E 6 min

GLUTEN-FREE
MADELEINE

BRERRER

Brown rice flour, millet flour, buckwheat.

7B 30g [[J 50

E‘ Frozen: & min at 160°C
Defrosted: 4/5 min at 160°C

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

Bake in individual plastic bag



#004653 Traiteur de Paris

#MAD99NAI2 2 =

CANELE oJE&

MINI CANELE
WRUROIRRER

Sugar, milk, rum and egg.

R 2
N OcCm

N

3 17g H" 80

E‘ Frozen: 10 min at 210°C

4“'529

BUTTERFLY COOKIE %5

MINI PALMIER
"ELEPHANT EARS"

RRATEIIRER “REER”

The mini version of the French Palmier
will give buffets or tea sets a French
touch of simplicity and authenticity.

KA - =
gy 65x25cm

g 200°C IE‘ 15 min

#MAD99NAOI 2 P E

60

CANELE
AEE

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

60g [TJ 75

| Frozen: 5/10 min at 220°C
Or Defrost 5 hrs at 4°C

BIG PALMIER
"ELEPHANT EARS"

AR “REER

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

\J’_A

K 7 ~
v~ 105 x4 cm O\ 80g H 80
@g 200°C a 15 min



#156070  panidor
e e,

PASTEIS DE NATA =0 &E L

MINI PREMIUM #155093

PASTEL DE NATA
ROIRA RS

Wheat flour, margarine, egg vyolk,

skimmed Milk powder, |emon,
cinnamon.

NEEEIY AR B R AR YR

B Yo
359 (3 120 OO 1015 min
B 2soc B 811 min

papidor

PREMIUM PASTEL
DE NATA

. N
BEENERE

Wheat flour, margarine, egg vyolk,
skimmed Milk powder, lemon,
cinnamon.

INERFERY B E R IR AR

e NSV EL
60g (T 120 O 1015 min

B 2s0'c B 10413 min

CHURROS FaiEF il ER

#MAH28s6 maheso CHURROS LAZOS

NEW

PEHECF ISR

Ready to fry Spain churros,
perfect for snack.

SHYFRNEI AR S HE R JIERES

925 g [T 160

Flying pan or Deep fryer: Fry at 180°C
for 3-4 min

I3

dl

#MAH2260 Mmaheso CHURROS FILLED WITH

NEW

CHOCOLATE CREAM
R IROFEIESF MIER

Crispy churros with chocolate filling.

FRBERIPRHE S MVER > A SR E %K
ILho

429 ) 42
Deep fryer: Fry at 180°C for 4-5 minu.

Frying pan: Fry over medium heat and
with plenty of hot oil for 4-5 min



4004183

#000135

PETITS FOURS AU/ VEHim

Traiteur de Paris

Traiteur de Paris

ART DECO
PETITS FOURS

AN TE/)\EHE

ASSORTED PETITS FOURS
HEmATU/ )RR

] Choux with crumb|e,
caramel cream, milk
chocolate.

Q Cocoa biscuits, crunchy
chocolate with fleur de
sel, chocolate cream.

3 Crumbles, rospberry je||y,
vanilla mousse.

SAINT-GERMAIN
PETITS FOURS

EBEREREPY\EHE

ASSORTED PETITS FOURS
BERIATU/)\RHES

1 Strawberry slice with Joconde
biscuit, sfrqwberry je||y,
buttercream & strawberry
compote.

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

3 Triple chocolate squares.

4 Financiers, apricot jelly and
chopped pistachios.

62

4 Coconut  biscuits,  coconut

cream, strawberry jelly, butter
cream.

5 Coconut {inanders, o|monds,

mango-passion fruit compote,
coconut flavored butter cream.

6 Meringues covered  with

chocolate and hoze|nuf,
gianduja chocolate mousse,
chopped hazelnuts.

— <

e\ T g 6 flavors x 8 pcs

w5 2 hrs

5 Chocolate  crumbles  with

dleL( choco|cﬁe gonoche Oﬂd
dark chocolate cream.

6 Caramel and cinnamon

financiers with caramelised
compote, ‘ropped with
chopped almonds.

7 Raspberry cheesecakes.

8 Opera.

‘73“ 14 g H 8 flavors x 6 pcs

"%} 2 hrs



4004185

PETITS FOURS ;Z=z0/\iH i

Traiteurde Paris

/7 7

MONTMARTRE
PETITS FOURS

B2 B/

ASSORTED PETITS FOURS
HEERA TV EHRY

1 Crumbles, lemon cream,
lemon and orange zests.
I R

B~ 44

Q Hazelnut cakes, praline
cream, almonds.

BREE-RCIEEC

3 Lime financiers, coconut
panacotta, rospberry je||yA
EHEES T EE

= 4 A

BEBRR

4 Caramel financiers, milk
chocolate-caramel cream,
caramelised pecan nuts.
EREERS ARG NE
HEGT S~ FRAELL A%k

=
Mg Eﬂ 8 flavors x 6 pcs

"}K«Qhrs

Choux, vanilla cream, icing
sugar.

A EIEEYH D

Almond  creams,  pear,
gri||ed almonds.

YRS ES

Cocoa financiers, chocolate
mousse, cocoa crumble.

EN=PAN={E NPk
SR

Biscuits, vanilla mousse,
mango je||y,

B BRERTTRR
R



PETITS FOURS ==t/ i 5%

#005571 Traiteurde Paris HAUTE COUTURE 5 R?d Frui.fs Cakes (bisc.ui‘r,
S PETITS FOURS crispy white chocolate crisp,

red fruits preparation,

R A T whipped  creom  and

pistachio).
1 4 ASSORTED PETITS FOURS
! = HERATVNEHES
' ] Monts  Blancs (hoze|nu’r
financier, chestnut cream
8 and whipped mascarpone 6
cream).
caramelized apple
v preparation, whipped

mascarpone and  vanilla

Apple  Tatins  (caramel
financier, almonds,

cream and cinnamon).
Q Choux Praline (praline
cream, slivered almonds
and chopped hazelnuts).

7 Chocolate Crunch (cacao
biscuit, crispy chocolate,

3 Lemon Lingots (hazelnut chocolate  mousse  and
biscuit, creamy  lemon, chocolate  and  hazelnut
jelly lemon preparation, coating).
whipped cream and
meringue).

8 Mango Tartlets (crumble,
4 Opéras (Joconde biscuit mango preparation, vanilla
soaked in coffee, chocolate, mousse).
coffee  buttercream and
chocolate ganache).

/3\ 14 g ['.\ 8 flavors x 6 pcs

*§<’ 2 hrs
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4006322

PETITS FOURS ;=z0/\iH i

Traiteurde Paris

#000020

Traiteurde Paris

-

MINI CHEESECAKES
ASSORTMENT

RORFEER S TERE

ASSORTED PETITS FOURS
MR ATV VRS

1 Lemon mini cheesecakes

Q Caramel mini cheesecakes

20 ¢g 7 4 flavors x 12 pcs

MINI CHEESECAKE
ORZ LERE

Trendy and popular mini desserts, can
be served straight or decorated with

fruit. Free from preservatives, flavour
enhancers and any colouring.

B\ 20g )48 % 9 hrs

3 Chocolate mini cheesecakes

4 Raspberry mini cheesecakes



rooszrs

PETITS FOURS ==/ & &

MINI CHOCOLATE
FONDANT

BRARARE FTOKER

60% cocoa chocolate, egg, sugar,
low-fat cocoa powder, sunflower oil
and milk.

K 2 =7 _ <
4 &\ 309 [TJ 48
i

& Frozen: 10 min at 180°C

W Frozen: 25 sec at 500W

MINI CHOCOLATE
TART BITE

EIRARG
A delightful

powder creme patissiere on a delicious
cocoa shortcrust pastry.

chocolate & almond

K7 N
N 18cm [©\ 290g

;‘i% 2 hrs é@(\,

0 4

#POPR0O30034 “‘- Poppies
- ' Bakeries
PUFF

NEW

MINI KITKAT®

#ARKitKat® a3

Choux pastry with a creamy KitKat®
flavoured ﬁHing and a chocolate
flavoured coating with 13% KitKat®
chunks.

= T 0
v~ 37 cm [0\ 19g ] 92

00 30 min

MINI LEMON
TART BITE

RATIEEHE

A smooth lemon cream made with
natural lemon juice on « de|ig|’ﬁ§u|
butter crust.

KA
vy 18 cm

B\ 9759 [IJ 4

é% 16
X




#BON9045

v

#BONO9053

ICED MOCHI 7K/###Z

STRAWBERRY
ICED MOCHI

TZREUKRRIE

S‘rrowberry ice cream coated with a
fine s‘rrowberry-ﬂovoured rice paste.

o
N

PISTACHIO
ICED MOCHI

RO SRIK AR

A pistachio ice cream coated with a
fine pistachio-flavoured rice paste that
will develop all its delicate flavours.

35¢g 24 O 2-3 min

#BON9048

#BON9044

o B

2

#BON9047

CHOCOLATE HAZELNUT
ICED MOCHI

BRFR G Tk

A cocoa-glazed heart with delicately
crushed hazelnut chips coated in a fine
cocoa rice paste.

< 8
359 (7J 24 ) 2-3 min

6/

YUZU LEMON
ICED MOCHI

ARSIk FRE

Made with a yuzu sorbet with a smell
of squeezed lemon coated in a delicious
lemon-flavored paste.

SALTED BUTTER CARAMEL

ICED MOCHI
TSR R NE KRR

A delicious salted butter caramel ice
cream coated in a caramel-flavored
rice paste.

: )
359 (70 24 1Y 2-3 min
g



#33440

MACARON 552

4004723

Traiteurde Paris

=

A8

MACARONS
(6 ASSORTED FLAVOURS)

5+Ee

Pistachio Macaron
Buttercream & Pistachio
Paste.
ORERREY H = EE A F
RE-

AOP
Buttercream with Corsica
Lemon.
1EIRERREAOPHH = BEA

iz

Lemon Macaron

Raspberry Macaron

Raspberry Filling.
ASEFRABRENAS
Lo

E 129 ﬁﬂ 6 flavors x 16 pcs

%4%5

RIVE DROITE

MACARONS
(6 ASSORTED FLAVOURS)

EBEREREE

1

Pistachio Macaron
Pistachio  paste  and
spirulina extract.
AOREREEROREMN
IR TES s

Lemon MacaronButter and
semi-candiced lemon.

IR SRR hAEAE
Ro
Raspberry Macaron
Raspberry.

HEK RS-

12 g rﬁ 6 flavors x 12 pcs

*}I%Qhrs

4

5

Chocolate Macaron Chocolate
Ganache made  with  Passy
Cacao Barry, a Lenotre recipe
& Professional Chocolate from
Ghana, Tazania & Sao Tome,

AQOP Butter.

RENERBERBRE I
FNAOPHHio

Caramel Macaron Camargue
Sea Salt, Dulce De Leche (a

Lenotre Recipe).

EES AR SR
(LenotreE3L) o

Vanilla
extract from Papua New

Guinea & Tahiti, AOP Butter.
RS E EREAEHERS

Vanilla  Macaron

FEEEFAOPAH o
Chocolate  Macaron Dark

chocolate coating and cocoa
powder.

RENERERERENERE
FRTAJ#Re

Sea Salt Caramel Macaron
Dark chocolate coating and
p|oin caramel.
BHEERERERLRNE
B ENE

Vanilla Macaron Vanilla seeds
and vanilla extract.
ERZEREZREMEE



SAVOURY
IR

We are Fu||y committed to meeting the bokery and
pastry needs of our clients, and we are excited to
introduce innovative, service-oriented savory itfems
from our trusted parftners.

In addition to canapeés, our oﬁ(erings include the
cherished croque monsieur, creamy pofato graftin,
all of which highhgh’r the essence of French cu|inory
traditions.
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SAVOURY [ 24
SAVOURY BIG DONUT & PINSA EE#Z B MPinsas&ag#

#BKM70012 ‘ =) FILLED PIZZA-DONUT # BKM70014 ‘ ) FILLED PIZZA-DONUT
NEW BAKERMAN’ TOMATO-BASIL NEW BAKERMAN’ DIAVOLO
BEmBSmE 2 EBLR RABIRZEHLR

Loose pizza dough filled with spicy
cream cheese and ‘ropped with real
[talian tomato sauce, heorfy so|0mi,
juicy pepper pieces and tasty cheese.

Loose pizza dough filled with pesto
cream cheese and with real ltalian
tomato sauce. Topped with frui‘ry
tomatoes, aromatic basil and delicious
mozzarella.

100g [ 40 ‘J‘ 200°C i 10 min 100g 40 Jj 200°C ﬁ 10 min
#BKM70010 ‘ " FILLED PIZZA-DONUT #BKM70016 ‘ I‘ FILLED PIZZA-DONUT
— » —— » -
ew  saceman  CHEDDARJALAPENO ey sacwan  TARTE FLAMBEE

SASRNEZERHHLR FRIERMEIRZTEH LR

Loose pizza dough filled with a cheese
fi||ing and ‘ropped with real ltalian

Loose pizza dough filled with cream
cheese and ‘ropped with a traditional

tomato passata, spicy cheddar and i fried onions, savoury bacon and creamy
aromatic jc1|c1penos, ‘i sour cream.
¥
\
)
100g [TJ 40 J* 200°C [ 10 min 100g [TJ 40 & 200°C = 10 min

#BKM70070 ‘ :‘ WOOD OVEN PINSA

MARGHERITA
ZJEER Pinsai#t

Crispy fine Pinsa dough with genuine

NEW BAKERMAN

Italian flour farina integrale”, topped
with fruity tomato sauce and aromatic
cheese.

140g () 40 & 200°C B 10 min
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RECEPTION EAT #Zlk/N\&

4*000089 TRADITION 5 Nordic bread, soft crab,
b CANAPES avocado mousse, lemon

zest.
BigETVVERES

ASSORTED SAVOURY CANAPES
SRR ATV RS

6 Biscuit with nuts, cream of

1 Onion cake, smoked duck Roguefort, Roquefort.
breast with bitter orange.

7 Caramel biscuif, cream mix

2 Tomato nancier cake, with foie gras, fig je”y.

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

8 Pepper cake,
shellfish-flavoured cream,
marinated crayfish.

3 Rye breod, chicken rillettes
with mustard, white bread,
papriko.

Q Blinis, lemon cream,
smoked salmon, spice mix.

4 Blinis, horseradish and
lemon cream, marinated
anchovy, pink peppercorn,

dill.

o= <
[@\ 10 g ( U 9 flavors x 6 pcs

%}33 hrs

4 Tomato nanciers, ricotta
;1*000096 VEGETARIAN cream, mozarella cheese

CANAPES ball, marinated tomato.
EN_YNES

ASSORTED SAVOURY CANAPES
HAEL ATV )RR
5 Blinis, pepper cream,

1 Burgers, coriander-yuzu roaster peppers.

cream, sugarsnap peas,
grilled seasame seeds,
teriyaki sauce.

6 Spinach cakes, mascarpone
cream, broad beans,
sugarsnap peas.

Q Vegetable club sandwiches
(green bread, vegetables,
multrigrain bread).

3 Onions cakes, mascarpone,
WO‘I’]UTS, cranberries.

&

10 g ] 6 flavors x 9 pcs

W
>
=
»
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#005088 RIEHCMEMEND

#BONS5698 (VA

BONCOLAC

RECEPTION EAT #k/h&

#BON5784 IS

BOMCOLAC

HAM & CHEESE
CROQUE MONSIEUR

AEEZ+=358

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.

10 min

MINI WRAPS
wINEEE

A colorful assortment of mini wraps

inspired from Mediteranean flavors:

+ Pastrami and mustard wraps

+ Salmon and chives wraps

+ Chicken and soft pepper wraps

+ Goat cheese and Mediterranean
vege‘rob|e wraps

139 } 48 (6 flavors x 9 pcs)

e 5 hrs

#BON6509 IR

BONCOLAC

SIDE DISH fif5

POTATO GRATIN
WZEERTES

Potatoes, cream, mozzore”o, salt and
garlic.

K 7 - S )
¢nx7cm /o) 120g L[J 40

| Frozen: 24 min at 180°C

] Frozen: 2 min 40 sec at 700W

Traiteur de Paris

4004353

72

COMTE CHEESE &
TRUFFLE CROQUE
MONSIEUR

HAIMEAEZ =308

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

" format!

8g 32

POTATO GRATIN WITH
SUMMER TRUFFLE

MESERTES

Potatoes, cream, emmental cheese,
Tuber aestibum white summer truffle.



CULINARY
AID

Many chefs seize the opportunity of client
celebrations to express creativity in p|c1+es, we have
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 comp|ex and last-minute
requests posi’rive|y. Sweet or savory, They will be a
he|pfu| support whether you imagine a very classic

and e|egon+, or p|0yfu| and creative menul

/3

SFE AR E R BARGHRARERI I
2, HAFRARBEARRTSEEZERNZ
BLEHEN M. HHEM A m%%ﬁﬁkT@

/J\
AN

MRS, BHEBTEEMAEMIRE—
BRVE N, HpT8%ES— @%ﬁﬂﬁxﬁ
. EEEBEHEEAIRHXRI; EREER

@kﬁﬁmE@A%E\ﬁ%“EM% 2
/ﬁ/@/u\ E)J E

« To help you answer even complex and
last-minute requests posiﬂve/y.’ »

7N

[ Bh{& EEfR R EM BRI =
EAYEK |
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#3417

BRIDOR
RID!

CULINARY AID

PASTRY SHEET

PRE-LAMINATED PUFF
PASTRY DOUGH SHEET

(7354

Wheat flour, pure fine butter.

ORIGINAL GENOISE
SPONGE SHEET

RIRERERER

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

74

#34813

BRIDOR

#MADT7131 @ m

LEAVENED
CROISSANT DOUGH

SR AREE

Wheat ﬂour, pure fine butter.

COCOA GENOISE
SPONGE SHEET

EIp

A soft and natural biscuit sheet made
with cocoa powder.

Serving suggestion : Can be soaked in
syrup, suitable for a cake base



#BONS3II

#BON370I

#BONI223

#BON9098

BREAD LAYER

YELLOW BREAD SHEET
HETEEE - HBEK

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

Ra = . S
v~ 30 x 40 cm ©\ 250g L[J 10

g 8
>< 30 min O 10-15 min

SPINACH BREAD SHEET
HETEEE - SRR AR

With natural spinach leaves puree.
Taste : lightly savory. Mainly used for
savory creations.

A N

COUNTRYSIDE
BREAD SHEET

HEREE - FHE R

A mix of wheat and rye flour.
Taste : neutral. Can be used for both
savory and sweet creation.

K 7 (4
¢~ 30 x 40 cm

%%,, 30 min

WHITE BREAD SHEET
HEEE - ABREK

With white wheat flour.
Taste : neutral. Can be used for both
savory and sweet creation.

DT =
v~ 30 x 40 cm O\ 250g

g 8
>><< 30 min O 10-15 min

75

#BON1929

#BON27I

#BONI927

#BON7221
NEW

TOMATO BREAD SHEET
HETEEE - FhnEk

With natural tomato puree and
chopped basil leaves.

Taste : lightly savory. Mainly used for
savory creations.

DARK BREAD SHEET
HEEEE - REOMK

With malted wheat flour, cocoa
powder.

Taste : lightly savory. Mainly used for
savory creations.

K2 = <
¢~ 30 x40 cm  [G\ 2509 710

¥ 8
% 30 min O 10-15 min

6 CEREALS BREAD SHEET

A - 73RO

With seeds of oat, rye, flaxseeds
millet...

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

PURPLE BREAD SHEET
METEEE - RATEORK

With carrot concentrate and hibiscus.
Taste : neutral. Can be used for both
savory and sweet creation.

Typical plain soft purple colour bread
sheet, with a s|igh‘r ocidi‘ry from the
carrot and hibiscus concentrate, moist
texture.

R 7 Ay <
vy 30 x40 cm (@) 250g ] 20

V 8
2 30 min O 10-15 min
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RECIPE INSPIRATIONS &
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RECIPE
GOURMET MINI WAVES

INGREDIENTS

SPINACH BREAD SHEET
COUNTRYSIDE BREAD SHEET

HETAHE - SRR O
i - HE R

TOPPING

Mozzarella Cheese B 300g
Bacon : : e .. 200g
Hazelnut o o ... 100g
Dry redcurrant ... . 50g
KFEZE , , , , .. 300g
VB o 200g
BF , , , , , . 100g
AINEFEL o e — . 50g
STEPS

1. Cut the bread sheet by 7cm x 3cm, bake it 6 min in the oven
on the wave tray.

2. Add the cheese, bacon on top of the bread and put it back in
the oven until cheese melted.

3. Add the rest of the ingredients on the top before serving.

1 SEERTIE 7 BEX X3 ERBVNE, BIERRZER
F)E 6 niE,

2. HHEER EREZTNERN, BREIREEEZ TR
o

3. BAR, RFEBFNEMEE LR,

77



#MASDIS407 nasdeu

#MASDIS405 mmasdeu

#MASDIS402 masdeu

#MASDIS281

masdeu

.-

TART SHELL

MINI TARTLET -
SESAME

RAREIFHERR - Z R

ROUﬂd shope, gOlCIE‘n ye”ow co|our

with  sesame seeds and crunchy
structure.
N 38x2cm 9g 192

MINI TARTLET -
BLACK NEUTRAL

SATEIARES - B st
Black baked waffle, ready to fill.

KA
vy 38x2cm

’:’K 10 hrs

MINI TARTLET -
COCOA

RRIREI HERR - RIR] R

Round shape, dark brown colour and
crunchy structure.

7
v~ 38x15cm 99

’37%/* 10 hrs

SWEET TARTLET
BT miE

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

200

K
v
n
>
~
Q
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#MASDIS401

masdeu

#MASDIS400 masdeu

#MASDIS283 masdeu

#MASDIS282 masdeu

MINI TARTLET -
NEUTRAL

RIREIF R - it

A crispy and crunchy structure, ready
to be fill with your sweet or savory
creations.

K 7 <
Z 0O ~ 0
N 38x2cm 9g 192

310 hrs

MINI TARTLET -
SWEET
ZROREIFZHERR - BHAR

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

KA
N 38x2cm

’-\K 10 hrs

MINI TARTLET
SQUARED - SWEET

BARTI RS - BHIK

A squored butter shortcrust with butter
tart shell.

KA _ 7 S
kN 34 x16cm 8.5¢g H 240

’3%/:' 10 hrs

SWEET TARTLET
BBt mE

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

\

N 68x18cm 25g 96

i\k‘ 10 hrs



#MASDIS311

#MASDIS313

TART SHELL

VEGAN MINI TARTLET -

SWEET
AL IKOREIT HERR - &

Round shqpe, go\den ye||ow colour
with sweet taste.

KA .
N 38 x2cm 9g [ 192

B 10 hrs

VEGAN MINI TARTLET -

SWEET
MR RAREI HERR - T

Round shape, golden yellow colour
with sweet taste.

R A . .
¢S 5x17 cm og [TJ 200
10 hrs

#MASDIS312

#MASDIS314

masdeu VEGAN MINI TARTLET -

COCOA
ERARERAER - 1A

Round shape, brown colour with cocoa
taste.

KA .
N 38 x2cm 9g [ 192

B 10 hrs

VEGAN MINI TARTLET -
COCOA

REZRRAREI HERR - BIF]

Round shape, brown colour with cocoa
taste.

R A . .
¢S 5x17 cm og [TJ 200
10 hrs



#MASDIS202 nasdeu

MASDIS570 masdeu

s

TART SHELL

MINI VOL-AU-VENT
WIREIT AR =

A mini size vol au vent reody to fill that
have a |ig|’1f, ﬂoky texture.

35x927 cm 57¢ (1) 240

C==
>
o
o)
(OB
(O]
3

MINI CONE SWEET
RRARABTE- BHOA

A sweet waffles cones ready to fill

made with refined coconut that will
stay crispy after thawing.

]
N 25x7 cm 489 180

*}I{* 10 hrs

#MASDIS563  masdeu

#MASDIS204 masdeu

#MASDIS560 masdeu

e

MINI CONE BLACK

VOL-AU-VENT
B R E

The classic vol au vent made with a
puﬁ pastry dough and recdy to fill.

KA
N 55%x3cm 145g L[J 100

J} 180°C & 5 min

MINI CONE NEUTRAL
ZrORpefE- P

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.

KA
N 25x7 cm 4.8g ,J 180

*}I{* 10 hrs

wIFREHERE- Pt

Neutral and crispy waffles cone shaped
suitable for savoury and sweet fillings.
Made with a very thin layer of refined
vegetable fat (coconut).

K 7 <
v~ 25x7 cm 489 H 180
’2%3 10 hrs

30



CLUIZEL

+ PARIS -

#CLU23030

#CLU23100

#CLU23460

#CLU23486

CHOCOLATE SHELL

SMALL ROUND DARK 72%

AR ERR G IR
"Dark round chocolate cups small size,
72% of cocoa.

SLIM LITTLE RONDINE
WHITE 36%

HIRFEBARE IR

"White low edge & round chocolate
cups, small size.

ROUND DARK 72%
FREERKRGIFR

"Dark round chocolate cups big size,
72% of cocoa.

SPHERE WHITE 36%
FINBREIFR

White sphere chocolate cups big size.

#CLU23020

#CLU23225

#CLU23480

NEW

TINY ROUND DARK 72%
T ERRTIIFR

"Dark round chocolate cups small size,
72% of cocoa.

LITTLE SPHERE CUP
DARK 72%

HIRFINERKRE SRR

"Dark little sphere chocolate cups, 72%
of cocoa.

SPHERE DARK 72%
FIMERE SRR

"Dark sphere chocolate cups big size,
72% of cocoa.

*Indent only. REFEET ©



BLINI

4000018 ENSTHWRNIEN MINI BLINI 4000001 [PETSRREIN BLINI
PRIRERFEHTRREH NEW (EEEN T
Wheat flour, sunflower oil, milk & eggs. - . Wheat flour, sunflower oil, milk & eggs.
- 1 &8 :g""_
,:5?-7 4 .,'—ﬂq‘,__ 2 :
EZ 4 cm 4.5g 1‘ 180 Z}EE 1 hr ! E; 55cm 8g C 1‘ 96 >>z<§ 1hr

CREPE

#DDC453 ,M@ SWEET FRENCH CREPES
e -

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
de|igh‘r{u| base for your sweet creations.

KA < ¢
N 29 cm 50g 1 50 %A% 1-2 hrs

PANCAKE

4000190 [ETEPNIN PANCAKE
34

Egg, milk, cream cheese and flour.

R 72

- 47'\'
N 9cm 25g

J 80

I 15 sec ot 8O0OW

82



INGREDIENT

A\

=¥

When it comes to creafing excep’riono| pastries, the
quo|i+y of ingredien’rs is paramount. U’ri|izing frozen
fruit purees, opens a world flavor possibi|ier while
ensuring year-round availability of Fresh-’ros’ring
ingredienfs.

Frozen fruit purees provide chefs with a convenient
and consistent way fo infuse vibrant flavors into
while [QF fruits maintain the
freshness and nutritional integrity of seasonal

Addi’riono”y,

a unique and savory fwist fo various pastry

their creations,

produce. frozen vegetables add

opp|ico+ions, enhoncing both taste and texture.

83

TERFEERME, BMRHNREERE
2, MARLFEKRR. FET BAERTH
57, FRREREFEHERENBMHE,

RIS 2 BB 7 — @5 (B A0 — 2Ry
BV, REFEmE IR R KB 2B FIRY R /F
B, MARVRKRERFT TR ERNFEE
MEBTE M. LI, RIRRRASEER

Craft and delectable

masterpieces with ease »

« innovative
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#3012047000 Ff&itié{e

L [ \/
#3012032000 Fru|t|ere
NEW

-
A
apehet —
SRl

ANy
s

INGREDIENT
FRUIT PUREE

GREEN APPLE PUREE
(UNSWEETENED)

BARE (EHE)

An unsweetened frozen apple purée
made of Granny Smith variety fruit
grown in France and picked at opﬁmq|
ripeness.

MIRABELLE PLUM
PUREE (UNSWEETENED)

ma ()

No added sugar, showing the thin and
tanic texture of the pee|, and inspiring
compote notes.

RED RHUBARB PUREE

RER

Pu|py texture and ‘rypico| sourness
offering a good aromatic structure.

KIWI PUREE
HERHE

Fruit puree made by crushing and
refining of fresh kiwis, from France.

;,,'Ef“ S5hrs

e] L6

84

43012046000 Frﬁitiéfe

#3012031000 Frﬁitiéfe

NEW

#3012015000 Frﬁitiéfe

NEW

=
“Mi\w 3 R

; .
= ‘i?‘mwf?'a' v
-

\&%

L

WILLIAMS PEAR PUREE
(UNSWEETENED)

FEREE (FEh)

The pears from France used in our
purée are selected ctccorcling to
rigorous quu|i‘ry criteria and picked
at opﬁmo| ripeness, the moment
when they are the sweetest and most
colourful, to create a high gustatory
quality purée.

WHITE PEACH
PUREE

BBkE

A white peach purée made with fruits
from Europe.

MELON PUREE

Faithful to the sun-drenched and ripe
fruit, with juicy and candied notes.

% Shrs

'Lg ( 6

PURPLE FIG PUREE
(UNSWEETENED)
KEBIERE (&R

An unsweetened purée made with
purple figs from France and Spain.



#3012034000 FF&itiéfe

#3012035000 FF&itiéfe

FRUIT PUREE

RED MUSCAT GRAPE
PUREE (UNSWEETENED)

ABEEREE (ER)

An unsweetened purée made with red
grape muscat from Provence in France.

] 6 *%:* Shrs

Tkg

BLUEBERRY
PUREE

FEEESH

Made with flavorful berries, known
for bemg smaller and richer, with
a more intense flavour profile and
strong aromas than their cultivated

#3012001000 Fffiitiéfe

APRICOT PUREE
ERE

Expressing the warmth of the

sun-drenched and ripe fruit, freshly
picked from the tree.

RASPBERRY PUREE
(UNSWEETENED)

BREE (B

An unsweetened passion fruit purée,
made from passion fruit selected
in Peru and Ecuador. The fruits are
crushed and sieved.

counterparts, resulting in a powerful
and seductive taste experience.

Tkg 6 ‘}lé’ Shrs

#3012016002  F(jitidre STRAWBERRY PUREE #3012021000 F(jiridfe RED FRUITS MIX PUREE
olaa Vel Evel (U NSWEETENED) olaa Vel Evel

R AT S
HER
] -""\- Prrerll lf
TN (FE) "Our unsweetened frozen red fruit purée
(T A frozen and unsweetened strawberry e (OUEES 'S mOde_ from o balanced ble,nd of
L\ e st purée made from a blend of different : CETUNS G raspberries, redcurrants, strawberries and
= strawberry varieties picked at optimum : " backcurrants picked at optimum ripeness.
ripeness.
Tkg ‘ " 6 *—%* Shrs
Tkg 06 >:<< Shr

MORELLO CHERRY #3012000002 Fr(jitidfe BLACKCURRANT PUREE
PUREE “"T57 (UNSWEETENED)

BEEFH FwTFE (&R

Made with Oblacinska variety from
Serbia.

Tkg 6 >>K< Shrs

85



FRUIT PUREE

43012005000 Frlfjiti@,f

Vil Evel

BANANA PUREE
(UNSWEETENED)

BEE ()

Tkg [" 6 %i% Shrs

PASSION FRUIT PUREE
(UNSWEETENED)

An unsweetened passion fruit purée,
made from passion fruit selected
in Peru and Ecuador. The fruits are
crushed and sieved.

POMEGRANATE PUREE
(UNSWEETENED)
a8E (ERE)

No added sugdar, expressing a beautiful
and sour freshness, lightly tanic.

NEW

MANGO PUREE
(UNSWEETENED)

ERE (ER)

The frozen unsweetened mango purée
is made from a blend of Alphonso
mangoes from India and Chato De
Inca from Peru.

‘}’1{* Shrs

86

43012037000 Frlfjitiéfe

o e T

COCONUT PUREE
=

A frozen and sweetened coconut

purée, made from a blend of coconuts
from Thailand and Sri Lanka. This rich
purée is perFec’r for odding a fropico|
twist to your desserts, smoothies, and
cocktails.

”>I<“ Shrs

kg ‘ 6

PINEAPPLE PUREE
(UNSWEETENED)

RER (EE)

Crafted speciﬂco”y for chefs and
mixo|ogis‘rs, our pure pineopp|e purée
is made from selected fruits from
Central and South America.

PINK GUAVA PUREE
(UNSWEETENED)

MALEARE (ER)

An unsweetened pink guava mix
from Brazil and South Africa.

LYCHEE PUREE
ECY S E

Contains 10% cane sugar and made

with different varieties of fruits
from Thailand, Taiwan, India and
Madagascar.

H<g J 6 ”}7}% Shrs



#3012013002 Fffiitiéfe

RS

E N o

%‘” ot
D,

#3012014003 Fffiitiéfe

=
= %“m SN

- %

#3012029000 Fffiitiéf o

FRUIT PUREE

LEMON PUREE
(UNSWEETENED)

BEE ()

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

LIME PUREE
(UNSWEETENED)

BER ()

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
possible to the fresh fruit taste.

»}’k‘ Shrs

kg 10 6

MANDARIN PUREE
(UNSWEETENED)

HE (EE)

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

SUDACHI PUREE
(UNSWEETENED)

Frige (EEE)

A 100% purée of Sudachi from Japan.
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#3012026002 F(jitiSre

# 3012041000 Frfliti éfe
NEW :

s, NRRE

\&-- - /
<5

#3012040000 Fr‘&méfe

#3012031000 FI‘L&itiéfe

AP =l
‘{":Fm "‘ \s'\\mf-.""

KALAMANSI PUREE
(UNSWEETENED)

BAMHE (FEHE)

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

>>§< Shrs

kg 6

GRAPEFRUIT PUREE
(UNSWEETENED)

P (FEHE)

No added sugar, expressing the
bitterness of the fruit and its
aromas, also delicateness, sweetness
and anise freshness.

BLOOD ORANGE PUREE
(UNSWEETENED)

MR (FEHE)

An exquisite blend of 100% Sicilian
blood orange.

YUZU PUREE
(UNSWEETENED)

mmFeE ()

A vibrant and unsweetened yuzu
purée made with 100% Japanese yuzu.

kg [T 6

e Shrs



FRUIT PUREE

La 4 La 4
#3012006000 Fr(jitidre RED PRICKLY PEAR #3012085000 [ (jiridre WATERMELON PUREE
L PUREE (UNSWEETENED) NEW i (UNSWEETENED)
MBWAER () PINE (FEHE)

No added sugar, fine and balanced,
astonishing replication of the fresh fruit
taste and consistency.

- A h ! A vibrant purp|e color unsweetened
=% n--—“"““ pdet

purée made with red pr\'ck\y pear from
Peru.

Tkg 4 € %{‘ Shrs

RECIPE INSPIRATION 5t /&

38



CLUIZEL NEW
PPARIS: COUVERTURE CHOCOLATE

SINGLE PLANTATION BE—fEEE 51

Incomparable flavours and aromatic profile. EEA{& LAY EKFIE R o

#CLU20480 PLANTATION LA LAGUNA
DARK 70%
COCOA s o
feth BHIBREI70%
F:_NOES r_.-;_'""” . . Taste: Plum and roasted cocoa with tart
\ o . Opp|e, |‘\quorice, Tropico| pepper, and a
T refreshing minty lift.
% ~d_
v T spICy
ACIDIC
FLUIDITY: @ d& @ woooy
#CLU20530 PLANT MANGARO 71%
B ATNB RS /I71%
] Taste: Biscuit and exotic fruits balanced
Fllﬁ’l';S ) _FRUITY b\/ gingerbreod , hot cocoaq, and
."‘\w ___,'\-"1"“ citrus-pepper brightness.
e
o .s\-’“"splcv
ACIDIC
WOooDY
FLUIDITY: &b &

&

Usoge Mou|o|ing bor, Mousse, Gonoche, Biscuit, G|ctzing, lce sorbet
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CLUIZEL

+ PARIS -

#CLU20047

FLUIDITY: 6b& &

#CLU20067

FLUIDITY: & @& d(

#CLU20103

cocoa

COUVERTURE CHOCOLATE

VANUARY DARK 63%
BRI S163%

Taste: Lush honeyed berries with a
refined peppery lift.

KAYAMBE DARK 72%
BARETIT2%

Taste: Vibrant red berries entwined with
liquorice and dark cocoa.

NOIR INFINI DARK 99%
BARET199%

Taste: Bold cocoa intensity with toasted
coffee and polished rosewood.

#CLU20053

FLUIDITY: &&&&

#CLU2008I

SMOOTHNESS

FLUIDITY: @&

#CLU20401

cocos

e spicy

NEW

ACCORDS D'EXCEPTION CHOCOLATES TE&R K A5
Unique and exceptional flavours. E4F3E LAY O Bke

ELIANZA DARK 55%
BIREFI55%

Taste: Silky cocoa layered with elegant
liquorice and fresh star anise.

ARCANGO DARK 85%
RARE7185%

Taste: Deep woody warmth enriched
with fine spices and brigh‘r fruit.

ELIANZA MILK 35%
FHRTE 7] 35%

Taste: Velvety caramel cream softened
by toasted cocoa.

SMOOTHHESS '/\
L

P

LOMG FIRISH

SWEET

FLUIDITY: bbb &b FLUIDITY: &b d &

ELIANZA WHITE 33%
HARE7733%

Taste: Luxurious creme brilée and

#CLU20614

buttered biscuits with a whisper of
honey.

FLUIDITY: 44 & & ;

Usoge: Mou\dmg bctr, Mousse, Gcmoche, Biscuit, Ice sorbef, G\ozing, Cooﬂng
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CLUIZEL

+ PARIS -

COUVERTURE CHOCOLATE

GOURMET CHOCOLATES #B#%&th AR5
Made with authentic ingredients. IRt R BUAY o

#CLU20201 Z-CAFE DARK 70%
LR B 4 25 1 70%

SMOOTHNfSS//A_\ L FRuiTy
T | %7 Taste: Intense fruity coffee with warm

toasted notes.

#CLU20460 Z-CARAMEL MILK 43%
o FERERF AR E N

SMOOTHMESS

\ L BT Taste: Gently caramel sweetness with
a crunchy touch and fresh cream.

<
e . ey
LONG FINISH \

SWEET

Usage: Moulding bar, Mousse, Ganache, Biscuit, Ice sorbet, Glazing

CRAFT CHOCOLATES FERTHART
Bigger package for all needs. EAEEE  mEFATKe

#CLU20116 CAOZELO DARK 55%
BRE155%

Taste: Gourmet hot chocolate and
vanilla-kissed cocoa with a refined
x FERNTY spicy, grilled finish.

[=24=F)

SMOOTHNESS

#
etz f
LOMNG FINISH

SWEET
Lt

Usage: Moulding bar, Mousse, Ganache, Biscuit, Ice sorbet, Glazing

9

NEW



CLUIZEL

+ PARIS -

OTHER COCOA PRODUCT

#CLU21000 COCOA BUTTER
EIGIp::

? Ideal for mokmg chocolate smoother or
oHowing interior to harden.

#CLU21009 CARAMELIZED COCOA
GRUETINE
FEE D] O]

Original product! Easily make cocoa
decorations and flakes in a short time.

#CLU21005

#CLU66002

NUT PRODUCT

#CLU21058 COARSE GRAIN PRALINE
AR FEICE

50 % almonds and hoze\nufs/ emphosis
on the crunchiness of the nuts, giving

your creations unique flavour and
fexture.

#CLU21080 27% HAZELNUT SPREAD
BRFET%

A delicious hazelnut spread made
with time-honoured ’rechniques in the

CLUIZEL workshops.

99

#CLU21067

NEW

CACAO POWDER
B

100% cocoa powder, finely powdered,
21% high fat content.

Z60 STICKS"
RIRE % 60%

"A perfect format and cocoa dosage
to create delicious pastries."

OLD-STYLE PRALINE
BRRFECE

Balanced with the delicacy of almonds,
create a grainy and soft texture.

*Indent only. REFEET ©



CLUIZEL NEW
" PARIS - TOPPING & FILLING

#CLU21007 CROUSTILLINE #CLU21820 SOUFFLETINE
i Val s K RL

Shards of real crispy wafer with no 1 Puffed cereal grains can enhance the
vegetable fats.

| N .
| crispier texture.
|

w

#CLU21700 NEURAL DIAPHANE
GLAZE

N ——

? i)
Transparent, flavor-neutral glaze is ideal
for both hot and cold creations, it can be
used on its own or in combinations.

*Indent only. REFEET o
93






DEMO & TASTING SESSION

9 &
»
r

"Solution

R

ASK FOR A DEMO

OR JOIN OUR NEXT EVENT!

ELEVATE YOUR EXPERIENCE WITH HANDS-ON LEARNING

At FB Solution, we believe the best way to discover our products is
through real, hands-on experience.

Whatever your objec’rives, our sessions allow you to learn, taste, and
explore how our solutions can support and elevate your business

e . . _
7 Demonstration Sessions o "

v/
Meet our chefs, gain insights, and connect with industry professiono S
in inspiring live demos.

ot

S

.'." Tailored Workshops

Our team and chef come direcﬂy to your kitchen to deliver customized
workshops tailored to your operation. We focus on your setup, your
customers, and how to get the most out of our producfs.

2
&7

Discovery Sessions

Discover our wide range of products, presented in sessions designed
to share what's available to you.

%

‘
&

o

Technical workshops

Advanced ingredienf»driven workshops crafted for expert chefs seeking
to sharpen their skills and elevate signature in-house creations.

‘)
ke =l _—
——— s =

RECIPES TO INSPIRE YOU

Pineapple n !
Style Chocolate Paris - Rennes Chg;:l:lal'e Flat Croissant

Croissant \

Limited seats! Contact us now to BOOK YOUR DEMOI

lE E Sales and Enquiries:
- Order: +852 2407 8311
E -.-r_q Email: orders@fbsolution.hk

www.fbsolution.hk

Chocolate
Fondant
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SMART SOLUTIONS
FOR PROFESSIONALS

CONTACT US

HONG KONG & MACAU
(Hong Kong office)

(+852) 2407.8840 Order Now
(+852) 2407.8992 IZBNETHE

orders@fbsolution.hk IE 5
El.g =



