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VIENNESE PASTRIES AN EREY

MINI CROISSANT RARAE f R

BIG CROISSANT KA BER

SWEET MINI PASTRY RAREHER LY
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BREADS e
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BAGUETTE =8
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INDIVIDUAL BREAD —ANHHE

BAGEL BR

DESSERTS iHm

INDIVIDUAL DESSERTS — ANpEH &

TARTS hE

CAKE TRAY EAFER

LOAF CAKE RARERE

ROUND CAKE EFER
MACARON EfE

SWEET TREATS B IEL

COOKIE DOUGH & BISCUIT HhET8iE

DONUT, BERLINER, BEIGNET ZR. BMELR. ERLR
MUFFIN oS

MADELEINE, FINANCIER BEE, BESE
CANELE, BUTTERFLY COOKIE AIREEE. MHURER
PASTEIS DE NATA, CHURROS B\ EbE. AU HIER
PETITS FOURS VETVINEH R
SAVOURIES [EE

SAVOURY BIG DONUT & PINSA  SEEFZFELPINSATER
RECEPTION EAT IR NE

SIDE DISH figs

CULINARY AIDS FETEEIARL
PASTRY SHEET fed

BREAD SHEET WEWE

TART SHELL, CHOCOLATE SHELL h#8h. soiy hzsd
BLINI, CREPE, PANCAKE BB, nIRERH. IERX
INGREDIENTS Bt

FRUIT PUREE KRE

COUVERTURE CHOCOLATE EEpaE =Wl NEW
OTHER COCOA PRODUCTS HEaJ &

NUTS PRODUCTS ERBHIS

TOPPING & FILLING BoRl&AAR}




18 YEARS SUPPORTING CHEFS
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ABOUT US
el

® Your Trusted Partner Since 2008

Since 2008, FB Solution has been the premier choice

for Food Professionals in Greater China, offering the finest
bakery products.

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

» Leading the Market

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

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

® Creating Unforgettable Culinary

Experiences

We support your creativity, through collaborating with brands
that share this demand of exce”ence, in constant creation
of new recipes. Our goal is to help you craft unforge‘rfob|e
culinary experiences for your guests, enhancing their dining
enjoyment with our premium products.
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® Mr. Louis Le Duff, A Visionary in French Casual Dining
In 1976, Mr. Louis Le Duff opened the first Brioche Dorée in northwestern France, driven by his
passion for sharing the delights of French cuisine. This vision quickly blossomed, leading to the

establishment of numerous restaurants, bokeries, and brands tailored for chefs and cu|inory

professionals.

o Global Success

Todcly, thanks to Mr. Le Duff's unwavering vision and determination, the group proud|y 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.

® Louis Le Duffic4, EZXNAE BN EER

19764, Louis Le Duff o1 2RAAILERREER T %8 —=< Brioche Dorée, FEMERD
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YOUR SATISFACTION,

OUR PRIORITY!
EFEE

OUR COMMITMENTS:
HAIHY AR

® Sourcing from trusted suppliers

We comprehend the importance of staying ahead of evo\ving
food trends. That's w|’1y we are consfonﬂy seorching the world
for new, practical and innovative products that are sure to
de|ighf 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  5-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 ’rronsporfed at appropriate
temperatures, we follow strict protocols for temperature
control.

To guarantee the su'Fefy 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
boking, with slow, gen’r|e and careful kneoding
process, the dough used in all our pastries rests
for many hours. This |ong rising time allows yeast
its necessary fermentation period and results in
an authentic pastry range with no’ruro”y comp|e><
and rich flavors. Pre-proofed and egg-washed,
s’rroigh’r from freezer to oven: a service producf par
excellence, quick and easy, gudaranteeing freshness
and F|e><ibi|i‘ry.
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/152, NHEREDIEE: SUNRBE®R, B
R8T EME 1%,

« Delivered pre-proved and egged
washed just ready to bake to your

doorstep! »

FRIEBE N ERER, xE P, RIKRIA]



# 40260

NEW

# 40434

4 40838
NEW

440837
NEW

VIENNESE PASTRY

MINI CROISSANT

AOP MINI CROISSANT -
PIERRE HERME

AOPZRIRAF A ER

Puff pastry dough, pure fine butter.

359 (01

>

80 4 30-45 min

\{ 165-170°C [T 13-14 min

MINI CROISSANT -
LES SAVOUREUX
AR F R

Puff pastry dough, pure fine butter.

25g 00 295 K 30-45 min
& 165:170°C [ 13-14 min

MINI MULTIGRAIN

CROISSANT - FAT BLEND
MGCE&F MRS 2T AR

The combination of a croissant dough and
sunflower, brown flax and poppy seeds.

359 (1) 180 & 30-45 min
& 165170°C [E] 1314 min

MINI FAT BLEND
CROISSANT

BETHIRIRT BB

A fat blend made with RSPO
Segregated-certified palm oil.

30g (T) 240 < 30-45 min
& 165170°C 13-14 min

#33250
NEW

434840

# 42855
NEW

CROISSANT -
LES SAVOUREUX

Ak

Puff pastry dough, fine butter.

409 [T

o
;]

é‘(ﬁ 30-45 min
3

& 165170°C [ 15-17 min

MINI CROISSANT -
LES CLASSIQUES

AR BER - (RS

Classic recipe of puH: pastry dough and pure
fine butter.

)l

p
AR
T «Q
\
o]
wul

(]

’}1{* 30-45 min
13-14

min

MINI CROISSANT -
VEGAN

MGVIKIRAE R T B ER

100% of the agricultural ingredients
are of p|on‘r origin.

30g 195 *%‘ 30-45 min
& 165.170°C 13-14 min

WE PROYIDE READY TO BAKE FROZEN RAW PASTRY DOUGH.
DEFROST AND BAKE, NO EXTRA PREPARATION NEEDED.
HPLRANEE R SR LB -

AR LR T ) R EDE] I -



BIG FINE BUTTER CROISSANT

437383 AOP CROISSANT #33230 CROISSANT -
“ECLAT DU TERROIR” "ECLAT DU TERROIR”
AOP Sk EDTRA4-A R

Puff pastry dough, A.O.P butter from

France.

70g [ 'l 70 X 30-45 min

ﬂ 165-170°C Ii -17 min

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

709 (7 70 % 30 min

& 165-170°C Ii -17 min

#32960 CROISSANT 435653 CROISSANT -
“"ECLAT DU TERROIR” LES SAVOUREUX
EDT 4-AEk Lk - LRSI

# 40436

Puff pastry dough, pure fine butter.

50g [TJ 120 % 30 min

l 165-170°C j -17 min

CROISSANT CREAMY
FAEk

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

60g []1 70 X 30 min

B 16570°C B 1517 min

g
.l;‘

#3551

Puff pastry dough, pure fine butter.

80g '\ 60 X 30 min
J} 165-170°C F -18 min

CROISSANT -
LES CLASSIQUES

FAER - (KHERT

Classic recipe of puff pastry dough and
pure fine butter.

80g 1. 60 *%* 30-45 min
B 16sm0°C 5] 1518 min

AOP BUTTERS MAKE PASTRiE
LUSC!OUS ADDING A UNIQUE TOUCH TO CRO!SSANT DOUGH.

VITH 8¢ -ws BUTTERFAT FREN

AOP 1ERYE TREM{REESEE) (PDO), REREERMNEEZ— ZEH AOP HhMFLIESBEE
82% X 84%, REBARGEAMEEEH, AT AERLAVEREK.




42746

# 42739

¥ 41241
NEW

BIG FINE BUTTER CROISSANT

FAT BLEND CROISSANT
BRES R A

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

TEATEYAEN AR S BB EE R
[wakd

- ¢
o 60g [TJ 70 ¢ 30-45 min
(3; 165-170°C . -17 min

FAT BLEND CROISSANT
BRES R AER

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

BEEMERNTRES Eﬁ@*&fﬁ

fic Yl
3 8og T B 30-45 min

Jl 165-170°C . -17 min

VEGAN CROISSANT
MRT AR

Premium Margarine.

BEEY e

3 70 (71 60 % 30-45 min

B 16s170C B 15-17 min

435508

34732

#36967

&

FAT BLEND
CROISSANT

/l:b =] tF/EEL'F%E*

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

REEYF R RS IERRE
EACTS
E 70g \ 64 *}I{* 30-45 min

@; 165-170°C 15-17 min

MULTIGRAIN
CROISSANT

ZRT AR

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

P A2 S 4B IE B E A7 S50 1.8%
RETFET 1% 283 0.6% 258k

12 709 ) 70 3% 4560 min

B 165170°C B 1617 min

CROISSANT BUN
R AR

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

FRRZAEE 4B IE BB 4 m 4R HERZ AR 6 -
EREEWEZAIEAER

S ¥
[G\ 859 [TJ 50 +# 45-60 min

B 165170¢ B 1618 min



NEED PROOFING

441855
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
T PRIhETFE E R B AR, BridorfEEclat du Terroir R5IE
THEH2MARTY 27, ZARTIEEMRINE T ARV D ANER
BLron, ENTERAIETR,
# 40443 AOP CROISSANT - # 40440

"ECLAT DU TERROIR"
(Need Proofing)

AOP XAk mEasm)

Puff pastry dough, AOP butter.
FRRZAEE » AOPH-H

B 759 (1) 165 £ 1h45-2h
B 165170 B 1597 min

#36039 CROISSANT - EGG WASHED # 42716
(Need Proofing)

ERERT B (EERR)

Egg washes giving the croissant a
go\den brown color that is s|ighf|y
shiny, look more professiona|.

EREREE AR RS B
KB BB G o

7 < i
B\ 65g [T] 180 £ 1h20-1h35 at 97-28°C
8 16570°C B 1517 min

#35996 CROISSANT BUN
(Need Proofing)

BEERF A (EEam

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

PR B 4 H » 4 TE (B B A o 4R e 74T
B BRIFEREEIERER

IR oag [T 138 % oh
B 165170°C B 1517 min
é 2 hrs 15mins

ARTY CROISSANT -

"ECLAT DU TERROIR”
(Need Proofing)

Arty EDT Ak

A new, original, modern and pyramid
shape with thin and delicate puff
pastry on the outside, well-defined
|oyers and a si|l<y smooth crumb.

—TEAY RAIR RS FIERR -
SNETESETIAEBRIBRRZ KRR » D BARYSE
RANAHARIOBRREEELE o

pg i
B\ 75g [0 150 £ 1h45-2h at 27-28°C
[& 165-170°C 15-17 min
*Indent Only
CROISSANT

(Need Proofing)

TER @EER)
Puff pastry dough, pure fine butter.
Tk R BN 4T E B B 4o o

I3 709 (31 150 £ th4s-2h
J;B) 165-170°C 15-17 min

CROISSANT - FAT BLEND
(Need Proofing)

S AR (EEum)

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

RS HMIEY T BV ER R EEAC TS

B 75¢ 30 150 £ 2h

B 165180°C B 1517 min
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MINI SWEET FINE BUTTER PASTRY

#40438 MINI PAIN AU CHOCOLAT - 434853 MINI PAIN AU CHOCOLAT -
LES SAVOUREUX LES CLASSIQUES
HIRKRET1E HIRREIE - (KHRT
'- ] Puff pastry dough, pure fine butter. " ] glfzs{i:icn;eg;r:feeroznzuilfoc;s.fry dough,

25g 250 % 30-45 min
J\d/ 165/170°C 13-14 min

28g [T 260 ¥ 30-45 min
B 65c B 13 min ;

#35507 MINI PAIN AU CHOCOLAT - # 42760 MINI PAIN AU CHOCOLAT -

FAT BLEND
EETHIRIRAR S IR

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

28g ]:] 260 -\I*; 30-45 min
H) 165-170°C  [E 15-17 min

NEW

FAT BLEND
pE=e P I =i

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

35¢g 210 "‘,ef)f" 30-45 min
& 165170°C [E 1618 min

WIrIBRTE CREAM DANISH

HITELRRSE

Puff pastry dough, pure fine butter

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

with custard cream filling.

359 (1) 150 % 30 min
& 170°C B 13-14 min

40g [0 180 % 30-45 min
B v65170°C B 1415 min

MINI MAPLE SYRUP &
PECAN PLAIT

RATHENEE AR RER

The perfec‘r combination of sweet
maple syrup, crunchy pecans and the
|ighT puﬁ( pastry texture. A must-have
for breakfast buffets or seminar breaks.

#32924 MINI APPLE # 42624
TURNOVER
NEW

HIFFAR AR

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

J‘\A} 2 40g ]:] 255 ;;;f}f‘ 30 min
e JE 200°C 18 min

40g [T 100 @ 190°C
E 18-20 min

* With maple syrup topping sachet
1 PTBE AR AR



MINI SWEET FINE BUTTER PASTRY

#31103

#31105

# 42321

e

# 42323

MINI MANGO
LATTICE

AR RER

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

40g [T0 100 % 20 min
B 165170°C 13-15 min

MINI STRAWBERRY
LATTICE

IR L2 RA

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

40g “] 100 ;\L 20 min
B 1651707 5 13-15 min

MINI APPLE PEAR
TARTELETTE

RIRFAR G T

A unique shope with excepfiono\ pure
butter pu{f pastry. App|e and pear
fi||ing, almond topping.

35 (] 144 30-45 min

B 165170°C B 1214 min

MINI PASSION FRUIT
PINEAPPLE TARTELETTE

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

35¢g 144 ¢ 30-45 min

i
JJ 180°C [ 12-14 min

431104

431106

# 42322

MINI CHERRY
LATTICE

BRITIERRER

Puff pastry dough, pure fine butter with
cherry filling.

40g (0 100 % 20 min
B 165.170°C 5 13-15 min

MINI APPLE TATIN
LATTICE

RRAIMBASRER

Puff pastry dough, pure fine butter with
cherry filling.

40g [T) 100 3 20 min

ﬁ 165-170°C 13-15 min

~ MINI BLACKCURRANT
= APPLE TARTELETTE

WIREM@FIARE

A unique shape with exceptional pure
butter puH pastry. Blackcurrant and
c:pp|e fi||ing, buckwheat seed topping.

35¢g ]:] 144 >§i 30-45 min
B 1es-moc B 1214 min

©



MINI SWEET FINE BUTTER PASTRY

#3682l

#31701

#32183

BN

#32157

» ®

MINI PRALINE
FINGER

BRARRA_ M

Puff pastry dough, pure fine butter
with pru|ine {iHing.

359 (1) 150 % 20 min
B 1651707 1315 min

MINI CHOCOLATE
TWIST

BRARAR T T HRACER

Puff pastry dough, pure fine butter
with chocolate.

289 []:] 100 -\I*; 20 min
% 165-170°C  [53 13-15 min

MINI RAISIN SWIRL
BRARR FIEBER

Puff pastry dough, pure fine butter
with raisin.

30g (1) 260 ¥ 30-45 min
fk 165170°C [ 14-15 min

MINI CINNAMON
SWIRL

AR E BB

Puff pastry dough, pure fine butter
with cinnamon.

359 (1) 260 % 30-45 min
JL 165-170°C E 14-15 min

#36814

432156

#34854

13

MINI TRIANGLE WITH

VANILLA CUSTARD CREAM

RITERES L ZR=ARK

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

"}K* 20 min

H 165-170°C  [5] 13-15 min

409 1

| O
O

MINI CRANBERRY
TWIST

RITAT A ER

Puff pastry dough, pure fine butter with
cranberry.

30g Z] 100 ;;;ff" 20 min

{L 165-170°C 13-15 min

MINI RAISIN SWIRL -
LES CLASSIQUES

AT FIERER - KEH RS

Puff pastry dough, pure fine butter with

raisin.

30g (7] 260 ’?’K 30-45 min
B 1651700 5 14-15 min



436822

MIX MINI FRIANDISES
RSB RERRS

Mini Chocolate Twist 28g

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

PRIRAR T SI3RAER 28g
RIRERESE L SE=AE 40g
WIRAIR T 35g

RIRR{{% 35g

98.40g () 200 <% 30-45 min
& 165-170°C 1415 min

MINI SWEET FINE BUTTER PASTRY

#32232

MIX MINI
GOURMANDISE

FEERZRITEARS

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

WAIREAEDEBER 358

AR S4B 4ER 28g
RIRAI S HRAER 30g
MKIRE T 2B 40g

98-40g [T) 140 3 30-45 min

& 165-170°C 1415 min

14



#31792

BIG SWEET FINE BUTTER PASTRY

40435

#36672

41856

AOP PAIN AU CHOCOLAT -
“ECLAT DU TERROIR”

EDTR & /78K

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

80g l” 60 ‘%(‘ 20 min
& 165/170°C [ & 1618 min

PAIN AU CHOCOLAT -
CREAMY

REIBR

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

70g [1‘ 76 % 30 min
H 165-170°C  [53 16-18 min

COCOA AND HAZELNUT
FILLING CROISSANT

EN=PALE R S

Pure fine butter, cocoa fi||ing and
tfopping.

‘}1{* 30 min

& 165:170°C [ 17-18 min

90g T 44

ARTY PAIN AU CHOCOLAT -

"ECLAT DU TERROIR"
(Need Proofing)

Arty EDT SR5 /1Bk (Zmz=aE)

Excepfiono| lamination with a foir|y
short, but wide and generous shcpe.
A chocolate-rich recipe.

80g (1) 135 & 2h-2h15 at 27-28°C

\1‘ 165-170°C E‘ 16-17 min

*Indent Only

15

#31001

¥ 42747
NEW

37459

PAIN AU CHOCOLAT -
LES SAVOUREUX

EN=PaLi

Puff pastry dough, pure fine butter and
cocoa.

759 70 -\v; 20 min
& 165170°C 1618 min

PAIN AU CHOCOLAT -
FAT BLEND

EETFIHAREIER

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

709 76 30 min
L -

& 165170°C |5 1618 min

COCOA AND HAZELNUT
FILLING CROISSANT

RENERFF A

Pure fine butter, cocoa filling and
topping.

70g T 56 >§i 30 min
8 165170°C 5 17-18 min



#32063

430228

#32160

#30308

CUSTARD CREAM
DANISH

& SERER

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

<

©) 90g [ 70 é;;f}f 30 min
J& 165-170°C  [E] 1617 min

APPLE TURNOVER -
LES SAVOUREUX

TAR BRRER - IEALRT

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

5\ 105g (1) 50 ¥ 45.60 min
B o00rc B 19-20 min

CINNAMON SWIRL
FEEIEAER

Puff pastry dough, pure fine butter
with cinnamon.

B\ 100g 60 ”}K 30-45 min

B 1651707 16-18 min

CHOCOLATE TWIST
Rh 7THRAER

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

B\ 90g [T 70 3 30-45 min

& 165:170°C B 16-17 min

#40083

38509

BIG SWEET FINE BUTTER PASTRY

#35712

#32155

16

APPLE CHUNKS TURNOVER -

LES SAVOUREUX
PR HRRER - IENRT

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

|

105 (1) 50 % 45.60 min
© 195-200°C il 19-20 min

=0

C

VEGETABLE FAT
APPLE TURNOVER

1B RER AR

Puff pastry dough, high—quohfy

margarine with melting soft apple
filling.

A\ 105g [T 50 % 4560 min
% 195-000°C 19-20 min

RAISINS SWIRL -
LES SAVOUREUX

RFIERER - IENRT

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

B\ 96g L[TJ 66 30-45 min
B 1651700 = 16-18 min

CRANBERRY TWIST
KIS HRAER

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

90g [T1 70 % 30-45 min

@ 165-170°C 16-17 min



#155170 gar&jor
NEW

BIG SWEET PASTRY

PORTUGUESE PEAR
TURNOVER

BERERR

Wheat Hour, margarine, water, refined
vege‘rab|e oi|, so|‘r, fi||ing with rocha
pear, sugar sprink|es.

100g (00 40 % 25-30 min

% 200°C 15-20 min

17

#BKM70123 ‘ :’

NEW

BAKERMAN’

-

VEGAN APPLE
TRIANGLE

MRARAE=AF

Flaky pastry with a juicy filling made
of apple slices with a hint of cinnamon.
Finished with a coarse sugar topping.

130 (T) 64 3% 15 min
@ 175°C 13 min



MINI SAVOURY FINE BUTTER PASTRY

MINI PIZZA SWIRL
RORERIERER

Puff pastry dough, tomato , emmental
cheese and mushrooms.

38479 438478

MINI CHEESE
EXTRAVAGANT

HITREZ LER

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

438798

MINI CHEESE SWIRL
PORZ T hEBER

Puff pastry dough, emmental cheese
filling.

559 225 \ 30 min




BIG SAVOURY FINE BUTTER PASTRY i~ i

#37455

#33123

452400

CHEESE CROISSANT
o w0 22[17

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

FRBZ S 22302 T RG BEY
TohEe

3 90g ) 60 # 30 min
B 16570C B 1718 min

HAM AND CHEESE
SWIRL
WHEE TR ER

Puff pastry dough, ham and emmental
cheese.

FRRZEEE ~ N BRAN 2002 £o

1209 (T 54 ¥ 30-45 min
B 1651707 16-18 min

SPINACH FETA LATTICE
SRRER

Puff pastry dough, spinach bechamel

with bell peppers, onions and feta
cheese.

PR R A S SIE BEM T I A
WhZte

nog () 36 < 45 min

B 10180 18-20 min

434401

#52399

452401

FREE RANGE|

HAM AND CHEESE
LATTICE

KBEZ TER

Puff pastry dough, ham, emmental and
bechamel.

FRRZAHE AR 2 OEZ M BT

3 100g (T 70 % 45 min
B 7sc 16-18 min

TOMATO OLIVE
LATTICE

FEhEIEER

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

PR B 5 [ 5 5~ A ~ B BEAAT
FPyZ Lo

nog [T 36 4 45 min

& 170-180°C 18-20 min

LEEK PARMESAN
LATTICE

BEEZTXER

Puff pastry dough, leek, parmesan and
pepper bechamel filling.

HFRAEEER-BEEZ L Hite

B nog [T 36 % 45 min
@ 170-180°C 18-20 min




#143445 pg{iflOlt

#143550 p‘an¢lmz
NEW

BIG SAVOURY PASTRY

SAUSAGE PUFF
PASTRY

MR ERE

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

N B I B A
e
I3 1009 () 30 % 14-20 min

170°C [ 17-20 min

CHICKEN PUFF PASTRY
ZEER

Water, wheat flour, margarine, refined
vegetable oil, salt, chicken, maize
starch, olive oil, lemon juice seasoning,
salt, gor|ic, pepper, nutmeg.

K NERERRR B R AR BB
B 2PN~ TR S 215015
R B~ K A RS 5E

B 120g () 40 % 95-30 min

200°C [ 15-20 min

20

#144066 panidor
i,

#143070

NEW

pagidor

CHEESE AND HAM PUFF
PASTRY

21 N ERER
Wheat flour, ham, cheese, yeast.

INESHD S KBRS B Ao

S < ¥
100g  [1J 30 % 14-20 min

@ 170°C 17-20 min

BEEF HAM AND
CHEESE PUFF PASTRY

++ 3
42 KERER

Wheat Hour, margarine, water, refined
vege’rob\e oi|, sc1|f, water, beef, cheese,
ham, cereal mixture, tomato, onion,
so\’r, beer, maize s’rorch, gar|ic, olive oi|,
piri-piri, pcrs|ey.

/NESEERR S A K RSB
B KRN Z KB RRDR S
FhH0FREE S TR ~ A g
HN R B BB o

= =

1409 [T 36 % 25-30 min

B o00rc 15-20 min



BREADS

¥

2

Our bread selection has been deve|oped fo fu||y
answer the needs of hospi‘roh‘ry professiono|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||—|oropor+ioned shopes,
with generous but not excessive sizes, are a sign of
careful preparation and controlled proofing.

21

WENEAGAIE R =08 EMMMES, Ffipy
MERY T2k EBEERATHEK.

MEEREBERM AL, 1SI8REREEHN
INEF DU R BV R A ELR . T R EE R
BFIRZ0ME. MeEHEEBRTE,
TymEimEBMARfl. EROEBNR T

NI

&, BRLT BEREYS. REFRZEE.

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

B RY| REBIFISE207E R
A



438148

NATURAL
SOURDOUGH

434230

g

NATURAL
SOURDOUGH

#32992

NATURAL
SOURDOUGH

BREAD 7t
BIG BREAD *Zfif!

MULTIGRAIN LOAF
ZRMEELE

Wheat sourdough, wheat flour, sesame
seeds.

INERERELEE /N RN

R 2

7 5 <
31750 cm 8% 2809 (T) 28
10 min & 190-200°C

11-13 min

BREAD WITH FIG
EICREE

Wheat and rye flour and dry figs.

NG BN R

K7 = =
v N 23.5¢9 cm B\ 330g [TJ 26
# 10 min f§ 180190°C

13-14 min

CEREALS BREAD
AENER

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

INEEEER N LB SR E  FEFAOTE
GRS I
v 319543 cm 13y 450g (1) 16
10 min §190.200°C

1618 min

29

434233

NATURAL
SOURDOUGH

434234

#32993

NATURAL
SOURDOUGH

NATURAL
SOURDOUGH

WHOLE WHEAT BREAD
2EEE
Wheat flour, sourdough flour.

R 2
N

Nl <
235x9 cm [G\ 330g [[J 26
10 min & 190-200°C
11-13 min

BREAD WITH NUTS
RRES

Wheat & rye ﬂours, wheat sourdough,
nuts.

NEFIREER | E R B R

] N p
¢~ 185x13.5 cm /@) 400g | [J

”}K* 10 min &'\SO—WQODC
13-14 min

BUCKWHEAT
FLOUR BREAD

B8
Wheat flour, buckwheat sourdough.

INEEERY B R B o

R 2 — <3
v N 17.5x17.5 cm E 450g LJ 16
10 min f} 190.200°C

16-18 min



#33365

NATURAL
SOURDOUGH

#3410

# 41009

438226

NATURAL
SOURDOUGH

BIG BREAD 7 ¢!

BATARD BREAD
4 9739)

Wheat flour, wheat sourdough.

INESBEAD /IR E R AR
K7 S <>
v 3 08115 cm 130 5409 (1) 14

10 min § 190-200°C

RYE AND LEMON
BREAD

REMESEES

Wheat & rye Hours, candied

|emon ond |emon pee|,
INEER SR ERRERS AR IR R
R 2 <

v 3 23.5x0 cm 8% 3309 L[J 26
10 min § 180-190°C

B 1314 min

BIG POCHON BREAD
AEBERER

Wheat Hour, wheat and buckwheat
sourdough,

INEERER  NEFN B R BEER

n

R 2
KN

= <>
49x13.5 cm [8\ 1100g (] 10
10 min & 190-200°C

16-18 min

%%

NORDIC BREAD
JEERREIEE

Buckwheat, rye, malted wheat and
malted bor|ey flours, 6-seed mix flower
seeds, poppy seeds,
sesame, yellow flax, brown flax).

B BENERIAZIDN 6 BT R
STEFBRIF K D Z R BER
IREZR) ©

millet, white

R A2 7 <>
vy 21x95 cm [0\ 330g L] 26
10 min §190.200°C

11-13 min

23

441630

# 41016

#41017

NATURAL
SOURDOUGH

#60POMR

MUESLI BREAD
ZREES

Wheat ﬂour, raisins, rye ﬂour, oat
Hokes, cronberries, haze|nufs, dried
apricots, sesame seeds, honey.

INEEREID R EL\EZE/ ERERS

BHE R AR 2 BE

EE

R 7 7 <
¢ N 17.5x9 cm  [G\ 280¢g ” 26
»}»}i« 30 min § 180-190°C

13-14 min

BIG PARISIAN BREAD
AERRIEE

Wheat flour, wheat sourdough.

INEREERY NI LR

R 2
N

494135 cm 1B 11009 (1) 10

« 10 min & 190-200°C

H 16

-18 min

BIG CEREALS BREAD
ABYREE

Wheat Hour, wheat sourdough, seeds
and cereals: sunflower, sesame, malt
flour, ye||ow and brown flax.

BEAEE BT
"“ ﬁt\i+++’\ HEMIREEme

35 cm 184 noog (JJ 10

’%’:{f 10 min & 190-200°C

16-18 min

APPLE AND RAISIN BREAD

BAREFE

Wheat flour, raisins, dry c:pp|e.
B FHARe

NEEEA

K 7 <
¢ Ny 30x10 cm E 454g J 18



#17e179  panidor

© e

papidor

4178193

® e

#177130 g@om
NEW

BIG BREAD +Zfif]

PUMPKIN BREAD
WITH NUTS

RENR(CE

Wheat puree
concentrated, barely malted flour, nuts,

flour, pumpkin

margarine, yeast.

INEEFE S R AR R I R T
I BRR B B

=

3509 (1) 20 3 40-45 min
@ 200°C 8-12 min

RYE LOAF
REE

Wheat flour, rye flour, yeast.
NI BRI B

R 8409 3012 3 1h 50 min

i
B a00rc 10-14 min

BREAD 1994
1994 2 XS

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

INESHEI K BEEREA /S RAHE
B EHAZ B

4009 [T) 10 ¥ 90-120 min

B o00c 8-10 min

24

#178190  panidor

© &

#178105 ga\niflon

#60FCCR

GRANDMOTHER'S BREAD
BREAE

Wheat ﬂour, bare|y malted Hour, rye
Hour, yeast.

B

360g () 24 3 40-45 min
@ 200°C 8-12 min

SLICED RUSTIC BREAD
TR B E

Wheat Hour, water, rye Hour, so|‘r,
malted bar|ey flour, yeast.

NSRS 7K BREEERY BB R

A B o

800g (TJ 4 ¥ 1hr 30 min

ROSEMARY AND
OLIVE OIL FOCACCIA

WABHIEHRERAE

Wheat ﬂour, herbs, olive oil and sea
so|‘r, malt bor|ey, ﬂour, yeast.

INEEER BRI MAEEE

KE S

K 7 Nt
¢S 20x75 em 1B\ 430g [T 14

5 min ) 205°C



433362

NATURAL
SOURDOUGH

434792

BAGUETTE /=%

THE PARISIAN BAGUETTE
BRREE

Wheat flour, wheat sourdough.
INEEEERD S/ R AR AT o

2350 cm 980g (T 25
# 10 min §190-200°C
1214 min

THE COUNTRYSIDE
BAGUETTE

BEEREE
Wheat flour and rye flour.
UNE=S il v BEEs iy,

v350cm B 980g (1) 25
# 10 min §190-200°C
1214 min

# 40437

#52646

NATURAL
SOURDOUGH

THE FRENCH BAGUETTE
EBERES
Wheat flour.

v 45 cm 980g (T 25
# 10 min §190-200°C
1214 min

SIMPLY SOURDOUGH
BAGUETTE

9741}
Wheat flour and wheat sourdough.
INEERERDAN NS B B A o

23 50em 133509 ()16

B 205c B 67 min




SANDWICH =74

#31610 BAGUETTINE #3502 POPPY SEEDS
SANDWICH T BAGUETTINE SANDWICH
FER=CAE BEITER=088

Wheat flour and poppy seeds topping.

w Wheat flour.

. K2 = R 2 7
% ¥~ 27 cm [0\ 140g ] 25 ¥~ 27 cm [0\ 140g [J 50
# 10min §190200C B 1012 min # 10 min §190200C B 10 min

#31611 BAGUETTINE SANDWICH #36110 BRIOCHE SOFT BREAD

CEREALS 4 thiNTE RERER S
%‘iﬁfﬁfﬁEY%@ P Wheat flour.

Wheat flour, wheat sourdough and ffﬁ L
# - )

seeds (brown linen and malted wheat £ -'..ui—*—_;;-""‘_ h 24

flakes). f ==

NATURAL

. . .
= 100% FULLY | 0393 cm 1B 130g (T 44
R A 2 cm ‘\';7/ 140 [‘N 08 BAKED Y )
¥ N cn ; q i ”>5§ WOJG N
10 min - 190-200°C 10-12 min

#36417 SO MOELLEUX PLAIN #37147 PLAIN CIABATTA
EkEna - BREAD WITH OLIVE OIL
Wheat flour. %**IJ@:

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

K 7 7 < R A 7 <
vy 18 cm [@\ 100g [TJ 64 N 21em @\ 140g [T 50
>§’K‘ 30 min (% 180°C 5-7 min J@ 210°C E 10 min

452807 ONION BEET
SANDWICH BREAD

FRAER= a8

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

R A2 7 <
LS 13em 8 105 () 60
‘SOURDOUGH

& 200°C E‘ 4-5 min

26



#177018 gani]orm

SANDWICH =75

LUSITANA SANDWICH
RE=3CAE

Wheat F|our, rye Hour, yeast.

INESEEAY BEER B

2318 .cm 13 100 [T 80
#1520 min f§ 200:C [ 812 min

480029

4177019 panidor  LUSITANA MULITGRAIN
I SANDWICH

ZR=CEE
Wheat flour, cereals mix (Rye flakes,

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

INEEER FRYDR S Y (BEE R TERRT
ST ) A E T BEH
N =S

0318 cm B 0g ) 80

#1520 min § 200:C B 812 min

PRESLICED PLAIN
BURGER BUN

RIEEE

Wheat flour, canola oil.

NSRBI ST o

23910 cm 1B 60g [T 40
# s0min §180C 9-3 min




430895

EnOTRE

431823

EnOTRE

#30897

EnOTRE

431480

INDIVDUAL BREAD — /{77 &)

MINI BAGUETTE
FINEDOR

REMREE
Wheat flour.
-

K 7
¢~ 17 cm

$# 010 min § 200.210°C
6-8 min

B 459 ) 50

MINI BAGUETTE WITH
BLACK OLIVES FINEDOR

EHEBREE
Wheat Flour, Black Olives and

Durum-Wheat Semolina.

NEEEEN) BRI B B

K7 = <
¢y 19cm @ 50g [JJ 50
# 010 min § 200.210°C
6-8 min

GREEN OLIVE
TRIANGLE BREAD

BHEIEE

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

INES TR ~ AR AR A 4 AR A VR A S o

B\ 455 (3D 45 < 0410 min

B 100000C [ 7.9 min

DARK RYE BREAD

BEE

Wheat flour and rye flour.

NS RIRE AN

~

- (
B\ 45 (1) 60 3 0-10 min
@ 190-200°C E 7-9 min

28

31692

EnOTRE

#30898
R LENOTRE

NATURAL
SOURDOUGH

#33994
R LENOTRE

437453

EPI FINEDOR
TERBE(E
Wheat flour.

NI

K 7 i <
N 18 cm i 40g JJ 40

010 min § 200.210°C
4-5 min

CEREALS ROLL
“CAMPAGNE"

A8 (#B)

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

INESBEAD /) EEEE B SR AN CZ Rt
REERMMZELTNE) o

R 2 - <>

0310 1B 459 [T 60

3 010 min § 190.200°C

7-9 min

RYE BREAD
BATEREE

Rye Flour, wheat flour and wheat
sourdough.

IR /| SRR S
R A2 >

N 96 cm % 50g L[J 50
3 010 min § 190.200°C

7-9 min

FIG ROLL
#=IERE

Wheat and rye flours, dried figs.

NEEEITIREEENG FTER YL

] 75 % 010 min

’:/\ 55g
@5} 190-200°C 7-9 min



#35130

452806

NATURAL
SOURDOUGH

#176055 gan\ido:

176056 panidor

INDIVDUAL BREAD — /{77 E)

TRADITIONAL ROLL
BaEE

Wheat flour.

S S y
2\ 559 [ 75 % 10 min
@ 190-200°C 7-9 min

ONION BEETROOT
BREAD ROLL

FRAKEREEE

Sourdough, red beet root juice, whole
oats groats, purp\e carroft juice.

FEZEE B E A R NPEER AL o

R 2

S <>
vy 5cm [\ 359 [ 144

& 200°C @ 2-3 min

MINI BREAD ROLL
AVNER

Wheat flour, yeast.

NN B

3 339 (7] 200 & 10415 min

B o0oc 5-8 min

MINI CAROB ROLL
HIRAEE

Wheat Hour,

roasted carob flour, yeast.

IR REEFIIN R T

B2

I8 335 () 250 4 1015 min
B o00rc 5-8 min

barely malted flour,

100% FULLY
BAKED

29

#31520

452347

NATURAL
SOURDOUGH

#178316 Bz{idor,

k-

¥

P )

2
. Y
2| 2

RUSTIC SQUARE ROLL
A ELAPY S 2 E R

Wheat & rye flours.

BRI

B 409 () 75 % 010 min
@E 190-200°C 7-9 min

MINI CIABATTA ROLL
HOIRBAFEEE

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

FERRRCERM KB R BER K

R A2 <<

c37em B 359 [T 200

@190( 5 min

MINI PUMPKIN ROLL
WITH NUTS

HARRNRICE

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

INESEEND  ER R SRR IR
B

R 339 (T) 250 3% 1015 min
& 200°C  [F 58 min



#176057 gz&idor

#176071 gan\ido:

5557R nidor
#osssR pagido

# |

INDIVDUAL BREAD — /{77 &)

MINI OLIVE ROLL
AT E

Wheat flour, barely malted flour, green
olives, parsley, yeast.

INEEE LTINS S B
B

7 'Y

B\ 33g () 250 #1015 min

& 200°C l—] 5-8 min

MINI ST. LAWRENCE
ROLL

HIREE S e

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

O-15 min

509 [TJ 150 % 10
JQ/ 200°C . 5 8 min

#176064 panidor
- T

#176066 panidor

MINI FIVE CEREALS ROLL
IREFRE

Wheat Hour, cereals mix (sesqme,oa‘r
flakes, rye flakes,
sunflower seeds), yeast.

EESERY FRDRE YY) CERRRE R

linseed seeds,

=

B SR ZEEHF) RS
ﬁ 33g ‘ I 250 :’K -15 min
& 200°C ’_‘ 5-8 min

MINI FIG AND
HONEY ROLL

RITEIERENREE

Wheat Hour, honey, ﬁg, bore|y malted
flour, rye flour, yeast.

INEEER R B RIER AR ELE

M~ BESEEM B
el <
B\ 339 [T 250 % 1015 min

& 200°C 5-8 min

MIX INDIVDUAL BREAD & &— A% El

MIX ESSENTIAL MINI ROLL

HIrENEEERS

Mini Bread Roll, Mini Olive Roll

HOREEEL S ROFAHIS S
/\;{\ 33g [m + 89 kg (* 250 pcs)

10-15 min & 200°C r 5-8 min

50

#91656R panldor

Q\

MIX ORIGINAL MINI ROLL
BEOREMEE

Mini Pumpkin Roll With Nuts, Mini
Carob Roll

HITFEANEER R HKIMAEE

m + 89 kg (* 250 pcs)
”:’K“ 10-15 min @g 200°C a 5-8 min



437393

100% FULLY
BAKED

#60ROBR

100% FULLY
BAKED

435431

.!‘
435432

INDIVDUAL BREAD — ) {421 €1

B'BREAK 2 OLIVES &
ROSEMARY

BIERA BB IF

o+ Green and black o|1ves, olive ail.

] (g <
¢y 20 cm [\ 70g [H 40

;‘e}} 45 min &180'C 2 min

BRIOCHE ROLL
RFERYHEEE

Wheat Flour, egg, milk, butter.

3\ 25¢g N

ﬁ 2-3 min

192§} 905°C

#37394

100% FULLY
BAKED

#MADJA1002

100% FULLY
BAKED

GLUTEN FREE &% E %06

GLUTEN-FREE SWEET
SMALL BRIOCH

ARA S m s EEEE S

Rice ﬂour, millet f|our, buckwheat.

/B 509 [T 50

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

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

Bake in individual plastic bag

GLUTEN-FREE
SEED ROLL

B E

Brown rice flour and buckwheat.

/5 50g (T 50

0] Frozen: 1 min at 500W
Defrosted: 40 sec at 500\W

5 Ho»zcn' 10 min at 160°C
Defrosted: 6 min at 160°C

Bake in individual plastic bag

35433

#35700

B'BREAK CHORIZO
PR R A S

Beech-wood smoke chorizo, olive oil,
poprikq

K2 7 <
¢y 20cm [G\ 70g L[J 40

X 45 min @%‘180( E 2 min

NAVETTE BRIOCHE
BUNS

1B Ry e

Soft and delicate brioche texture goes
perfecﬂy with the finest savoury or
sweet fi||ings.

GLUTEN-FREE
PLAIN ROLL

[RIAE

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

75 509 (1) 50

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

5 Frozen: 10 min at 160°C

Defrosted: 6 min at 160°C

Bake in individual plastic bag

GLUTEN-FREE
GRAINS ROLL

BE

Maize s‘rorch, Who|e-groin rice ﬂour,
potato s‘rc:rch, seeds, buckwheat ﬂour,
yeast, rice flour.

75 50g [T 50
) Frozen: 1 min at 500W

Defrosted: 40 sec at 500W
E Frozen: 10 min at 160°C

Defrosted: 6 min at 160°C

Bake in individual plastic bag






DESSERTS
&H am

Elevate Your Dessert Offering

Impress your clientele with authentic French
mdu|gence—c|ﬁeesecoke, chocolate fondonf, tarts,
macarons, petits fours and more. Each dessert
is crafted to deliver gourmet quo|i+y with zero
compromise. Frozen for convenience, reody fo
serve after defrosﬂng, ensuring e|egonce and
eﬁ(iciency for your business.

FIERAVET RS 2 8% KREDOKE.
. BFEE. NHESSE, GENEEET
RAENR . SREHMERE ORIE, NIKREIR
JBtkmE, BN, REEE, BREA
A2, HERE, BRENESSMEK,

« Authentic premium desserts, ready
when you are »

MERBEATIVEHE, FERAEIRE

35



4006521

4006607

#006633

#005565

DESSERT ff %

INDIVIDUAL DESSERT — A {77#H

CHOCOLATE FONDANT
RETOKER

Low-fat cocoa powder, eggs, sugar,
sunflower oil and milk.

K7 < <
vy 6cm [@\ 60 g (7 40
J*/ Frozen: 12 min at 180°C

] Frozen: 25 sec at 750W

PREMIUM CHEESECAKE
REZLER

Cinnamon  crumble  base,

cheese, cream, sugar, eggs Qnd |emon.

cream

K 7 7 Yy
v 7cm (B 90g [JJ 20 8 2hrs

BASQUE CHEESECAKE
B2 L&

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

KA
N 7 cm

3\ 959 [T 20 <& 2 hrs

SABLE GIANDUJA
EN=PAL S

Crumble base, giondujo chocolate
cream, mixed dried fruits and nuts

Crumb|e.
KA \d
¢S 7em By 9o0g (16 8 3 hrs

34

4000419

4004710

4006576

4004786

CHOCOLATE FONDANT
REDOKRER

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

and milk.

R 2 <7

¢S 7cm oy 100g 00 20
® Frozen: 16 min at 180°C
) Frozen: 40 sec at 750W

RED BERRIES CHEESECAKE

EZTER

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

and blackberries).

berries

CARAMEL DELIGHT
EREROERR

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

K2 T 1
¢N 7cm o0g [[J16 ’}K 4 hrs

CAPPUCCINO
ARG RATER RS

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



4000207

#005316

4004787

4006244

INDIVIDUAL DESSERT — A {77#H

OPERA
MBI ERE

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

soaked

chocolate icing.

R 2

u 11x2.8x24 cm [8\ 659 [ 16

CHOCOLATE
HAZELNUT CRUNCH

EN=PAL: gk

Cocoa-hazelnut biscui‘r, chocolate
crunch, chocolate mousse, milk
chocolate-hazelnut coating.

K 2 N <

v N 11x25x25 cm  [O\ 65g L[J 16

i{i‘ 3 hrs

LEMON MERINGUE PIE
BEREQH

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

K2 = <
¥~ 7 cm [O\ 90g Hﬂ 16 ;’K‘ 3 hrs

APPLE TATIN
AR IEHE

Shortcrust pastry, caramelised apples
and caramel.

10 em /& 120 g () 16
180°C fl 10 min
]l 1 min-1 min 30 sec at 1000W

LN
%4
I\

!

©
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4006745

#00471

#005570

CHOCOLATE LINGO
FIRAR T JIRARF

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

KA
N 11x2.8x2.4 cm

'>>I<“ 3 hrs

COCONUT & MANGO
SHORTBREAD

—++ ~
T RIUHR
Coconut crumble base, |ig|’1‘r cottage

cheese and coconut mousse, mango
compote, gra‘red coconut.

K 7 (Nl
v~ 7 cm [O\ 90g

]]J 16 ”,%’f 4 hrs

RED FRUITS CHARLOTTE
MRERS

Ligh‘r rcspberry mousse |cnyerec| in
between genoise biscuits. Whole red
berries and red fruits decoration.

K7 7 <
)\

¢w 7cm [G\80g LIJ 16 5 4 hrs



#BON4520 /?

sssssssssss

:::::::::::

#DALO63

#DALI26

INDIVIDUAL DESSERT — A {7&HAm

APPLE TARTLET WITH
ALMOND CREAM

ARTCIERNGE

Fresh opp|e slices hondp\oced with a
delicious almond cream rich in almond
powder on a butter crust. A per{ec‘r
combination of taste and freshness.

R A << = §
¢~ 10 cm [\ 130g [T 27 %+ 4 hrs
Ik

) Frozen: 7 min at 210°C

LEMON TARTLET WITH
MERINGUE

R

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

TIRAMISU SEMIFREDDO
ALK S
Ladyfinger biscuit drenched with coffee

and soaked with cream of mascarpone,
sprinkled with o dusting of cocoa

powder.
3\ 70g 6

ITALIAN CARAMEL
PUDDING

BT

Delicious “spoon” dessert, with eggs
|ig|’1‘r|y coated with caramel.

36

#BON4518 [Eap)

BONCOLAC

nnnnnnnnnnn

#BON6763 <?

BONCOLAC

uuuuuuuuuuu

#DALO59

RASPBERRY TARTLET
WITH PINK MERINGUE

BREEA/ME

A creamy lemon and rospberries {i||mg
on a butter shortcrust. Colorful pink
meringue decoration.

CHOCOLATE MACARON
WITH PRALINE HEART

REHROEFEE

A new version of macaron made with 2
crunchy chocolate outer shells and a
filled with a chocolate/praline smooth

center.
s = =
¢x73cm /B 70g [IJ 24

] Frozen: 30 sec at 800W

MERINGATA
SEMIFREDDO

=t = &=
BERAEATRE
Delicious caramelized meringue, filled

with a delicate cream semifreddo
decorated with meringue.



#BON6007

TART (UNCUT) s=7athz

CHOCOLATE TART
"GRAND AROME"

EN=PA}

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

#BON7019

square.
R 7 N < 4
¢~ 27 cm [©\ 900g H‘ 6 e 5 hrs

STRAWBERRY TART #BONT7018 e
E%% ao{qcoLAc

Rich almond frongipone layered with
hand placed Camarosa strawberry
halves.

K2 7 P
¢% 27 cm B\ 900g (T) 2 % & hrs _ @
T FREE RANGE|

MORELLO CHERRY
TART
BUMRAE Dk

De|ighh(u| vanilla custard cream with
whole black Morello cherries. Pure

#BON4557

R 7 o < 4
¢~ 27 cm [B\ 9509 [TJ 6 e 6 hrs

@g Frozen: 15 min at 210°C

NORMANDY
APPLE TART

M HARE

Fresh opp|e slices encased in a creme
patissiere.

2 << v
N 27 cm [O\ 950g LJ 6 ’}fé 8 hrs 6

R FREE RANGE]

& Frozen: 20 min at 210°C

R A2

WALNUT TART
bk

Rich walnut frangipone decorated with
fresh sliced walnuts and almonds.

K 7 < ;
¢N 27 cm [G\ 810g ( m 2 i’K( 8 hrs
J(‘J) Frozen: 15 min at 180°C

BLUEBERRY TART IN
FRANGIPANE

BEE
Whole blueberries layered after

the cooking on a smooth almond
frangipane cream.

A

3 - ¢
vN 27 cm g%SOg L2 2 7 hrs

Jf) Frozen: 10 min at 210°C

APPLE & RED BERRIES
CRUMBLE TART

FARALIR SRR 2

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

R 7 N < 4
¢~ 27 cm [@\ 910g H‘ 4 e Shrs

@{\ Frozen: 10 min at 210°C

TRADITIONAL APPLE
TART "HAND PLACED"

REHTRR R

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

R A2 S E
¢3 27 cm B 1000g () 6 % 8 hrs

g Frozen: 15-20 min at 180°C



#BON5973

A

BONCOLAC

uuuuuuuuuuu

TART (UNCUT) =iat)4z

PEAR
BOURDALOUE TART

e

Rich butter and almond powder
frongipcme with William pear halves.

K 7 = 4
¢S 27 cm [G) 950g [ 6 e 8 hrs

g) Frozen: 15-20 min at 210°C

= LEMON TART
ohicuee "GRAND AROME"
LT e

.-"- '_;,\-I\.:_LI

#BONI188I

cream on a butter crust.

S, T
‘,.'N\' Y ;“Jh ¥

R 2

5 Frozen: 10 min at 210°C

@

o=

58

Smoo’rh and fresh ncz’ruro|

2 g <
Ny 27 cm [0\ 850g [m 6 ’)}K* 6 hrs

APRICOT TART
EaylSed

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

K7 (g

¢~ 27 cm [©\ 950g i 2 ‘;{% 8 hrs
@ Frozen: 15 min at 210°C



#BONN2s  [ESS

#BON5648 >,

BONCOLAC

#BON3105 [IE
#BONGE p2

BONCOLAC

nnnnnnnnnnn

TART (PRECUT) FE1HE

CHOCOLATE
TART "GRAND AROME"

EN=PAL:

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

LEMON TART WITH
MERINGUE

EiRERE

Lemon-flavoured {i||ing decorated with
a hand piped meringue.

\—

K2
¢~ 27 cm [G\ 1000g [ 2

”:’K“ 4 hrs %@ 10

APPLE NORMANDY TART #BON5484

HERIARE
Fresh opp|e slices encased in a
Normandy vanilla creme pétissiere.

@ 8 %6 hrs
/\(i Frozen: 20 min at 210°C %@ 10

Sy R A

#BON3743

#BON5366 e TRADITIONAL APPLE TART

/ 3 Y
AEHTE R
Fresh apple slices hand placed on
fﬂ:t_rrf i delicious opp\e puree. A real taste

of fruit with a beautiful homemade

|
4 ;
v | --_ p rx- presentation.

K 2 - ) .
v~ 27 cm "_\f 1000g ( [:] 6 % 8 hrs
EEERANCE & Frozen: 15-20 min at 180°C %@ 10

#BON3164 o LEMON TART
BONCOLAC ﬁ%ﬁg

ooooooooooo

A me|‘ring lemon cream made with
fresh lemons.

K 7 N
¢N 27 cm [G\ 7509 []J 8 ;K 6 hrs
! Frozen: 10 min at 210°C %ﬁ 10

]
©

? COCONUT TART
BONCOLAC *HB¥%

00D sERVicE

I e Smooth coconut cream with coconut

o l|
e powder decoration.
W 'y o L
. ¢ 27 cm [8\ 750g [T 8 %« 6 hrs

\\g Frozen: 10 min at 210°C % 10

PEAR TART
e

Hand p\oced pear halves with rich
almond powder frangipane.

R 2 \d —
23 27 cm 8\ 750g (T) 6 S 6 hrs
ﬂ Frozen: 15-20 min at 210°C %

59



TART (PRECUT) FE1HE

#BONT7I17 e RED FRUITS #BON3165 CHOCOLATE TART

TART Skt

'%I@Jk%% Chocolate creme patissiere with almond
powder, fopped with chocolate icing.

A delightful medley of 5 red fruits
(rospbemes, b|ueberries, b|0c|<curronfs,
red currants, and sour cherries) encased
in an egg-based filling on a buttery

R A 7 -
crust. LS 97 em B 7509 (D) 8

2 6 hrs %@ 10

KA
¢~ 27 cm [0\ 7509 H:l 8 ’%{* 6 hrs
Q@) Frozen: 10 min at 210°C %@ 10

#BON6384 <p TRADITIONAL APPLE #BONI1885

=75 TRADITIONAL
schcouac RASPBERRY PIE 7 /é CHOCOLATE PIE

REHRRTE I RaEH

Dark chocolate creme  patissiere

R ETERB R SR

A moufh-wo‘rering combination  of

apple and raspberry. encased in shortcrust pastry.

K2 hd <
K 2 (= < ¢~ 27 cm [©\ 900g LJJ 8
¥~ 27 cm [©\ 900g L[J 8 »}1% ) %
‘ > 6 hrs N 12
5 6 hrs %@ 12 N

APPLE TATIN TART
AR R IEhE

Caramelized fresh apple slices, layered

#BONG6I161

on a crispy butter crust.

=

K2 ) J )
¢y 27 cm [@ 1200g [JJ 4 & 210°C

@ E' 20-25 min %[\ 8
rree rancefR |

40



CAKE TRAY (UNCUT) RFEVIE S ERE

OPERA DEMI FEUILLANTINE

#MADI12244

#MAD112277

#MAD112451

CADRE
A

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

B 42172 2% 2

IRHDRERE RS

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

R 2
K N

(€]
3

SICILIAN LEMON
DEMI CADRE

AP RARIRERS

A smooth lemon cream and lemon
mascarpone made with Sicilian lemon

juice on a lemon dacquoise and

" almond biscuit. Finished with lemon

glaze and lemon zest.

#MAD112241

#MAD112248

#MADI12450

DEMI CADRE
REIMeR ER

Sponge biscuit topped with crunchy
chocolate-hazelnut layer and mousse.
Decorated with caramelized hazelnut
pieces and chocolate powder.

BLACK FOREST
DEMI CADRE

T A A
EHMER

A soft chocolate mousse with Morello
cherries confif, cacao biscui‘r, |igh‘r

meringue and cacao sprink|es and
velvet.

¢~ 34x27 cm  [B\ 2400g

ZT:‘ 4 hrs

TROPICAL
DEMI CADRE

B KRERE

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

KA _ - < <
vN 34 x 27 cm 2\ 15409 ,] 1

*}:{f 4 hrs



#MADI12269

#MBO15-HK

CAKE TRAY (UNCUT) KB E A EE

MANGO PASSION
DEMI CADRE

CRER

Genoise sponge cake, covered with
mango passion confit and exotic diced
fruits. Topped with an almond & white
chocolate biscuit, Mascarpone mousse
and decorated with an exotic wavy

topping.

- -
033497 cm 3\ 24009 [TJ1

>1<< 4 hrs

CARROT CAKE
TRAY

A moist carrot cake with a hint of
pineapple, covered with a smooth
cream cheese icing.

K 7 N
v~ 30 x 40 cm [O\ 25009g L3

}1/‘ 8 hrs

49

#MAD112448

#MBO14-HK

STRAWBERRY-
RASPBERRY DEMI CADRE

EEBESER
Biscuit soaked in a kirsch syrup fopped
with sfrawberry and rospberry mousse.

Finished with more s‘rrowberry and
blackcurrant icing.

—

K 2 -
v 34x27cm [B\ 15009 [T 1

’>>I<“ 4 hrs

BANANA CAKE
TRAY

A high moist banana cake with smooth
chocolate icing.

KA Nl
N 30 x40 cm [G\ 2

% 8 hrs

500 [ 3



#PFA522

#PFA5T5

#PFA59I

CAKE TRAY (PRECUT) FatllE 52 ERE

TIRAMISU CREAM SLICE

TRADKER Y SRR

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

R 2 N <>
P — =4 ~ T 2
vy 38 x25cm [\ 2250g 3

S 4 hrs %ﬁ 20

RASPBERRY STRACCIATELLA

CREAM SLICE
AEHMKRIHER

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

STRAWBERRY YOGURT
CREAM SLICE

TZIREFLERERE

Light and fresh yoghurt cream
between two sponge bases, in between
delicious strawberry halves. Covered
with roasted almond.

45

#PFA534

#PFA533

FOREST FRUITS
CHOCOLATE CREAM
SLICE

RE DB RYHER

A smooth vanilla cream layered
between fluffy chocolate sponges
and covered with a mix of berries
(redcurrants and wild blueberries)

and jelly.
K2 - -
N 38 x 25 cn 2650¢g 5

TANGERINE CREAM
SLICE

W HER

Very colorful sponge cake with vanilla
cream, generously covered with orange
and tangerine slices and jelly.

] — .
¢y 38x25cm [\ 2900g LU 3

e 4 hrs %% 20



# STM043106

e

NEW e
rd

zzzzzzzzzzz

#MBO12-HK

CAKE TRAY (PRECUT) FatllE 52 ERE

e

BROWNIE
CHOCOLATE PECAN

ERRMEE

Dark chocolate cake with pecan nuts.

CHOCOLATE
FUDGE CAKE

RESTRER

A rich and moist plant-based chocolate
it with a decadent
dark chocolate gcmoche, a sprinHe of

sponge topped

gold-dusted cocoa nibs dark chocolate

flakes.

57 za , OZ =4
¥ N J50 X 25cm

”?’K“ 8 hrs % 30

CHOCOLATE
BROWNIE WITH ALMONDS

BEERCHEEDRER

A g\u‘ren free brownie tray made with
a rich chewy chocolate texture filled
with sliced almonds and finished with
a small drizzle of white chocolate.

K 7 Nt
A . :
¥~ 20 x 30cm [O\ 1150g | H 6

i’:{‘ 8 hrs % 16

44

#STM043105
NEW

#BON7229 ol

#DALN74

BONCOLAC

sssssssssss

BROWNIE BROOKIE®Z
mEAE

Biscuit made of a brownie base and a
chocolate chips cookie.

R 2

ULTIMATE
CARROT CAKE

A moist and lightly spiced carrot and
orange sponge, packed with sultanas,
coconut, and walnuts. Topped with a
creamy plant-based cream cheese,
and sprinkle of blue cornflower petals,

crushed  candied hoze|nufs, and
pumpkin seeds.

Ra _ . = =

¢ N 38 x 23cm O\ 2510g 6

#shs (B30

TRADITIONAL TIRAMISU
B IRAIKER

Double layer of Ladyfingers
drenched with coffee and soaked in a
moufh-wofering cream of mascarpone.
SprinHed with a dusfing of cocoa
powder.

680g L6



#DALI148

#BON3884

#MB033.HK

CHOCOLATE
SEMIFREDDO

BHRENAEHIR

Mouth-watering  dark
semifreddo on a bed of cocoa
meringue crumbs and decorated with
dark chocolate.

chocolate

7x7x3 cm [0\ 1200¢g

BROWNIE TRAY
WITH PECAN NUTS

RATR{CHEAEER:

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

R A <7
¢~ 30 x40 cm [8\ 25009 L[[J 4

e 24 hrs {
’%‘ 160 [ Frozen: 15 sec at 900W

P

Frozen: 3 min at 150°(

NEW YORK
CHEESECAKE TRAY

MRAZ LB

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

45

#DALIS5I

#BON3883

#MB005-HK

CAKE TRAY (PRECUT) faUlE 52 ERE

n

PISTACCHIO
SEMIFREDDO

BERARORAE LR

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

-T2 =L AN L
v N 7x7x3 cm  [@\ 1200g 1Y 16

BROWNIES TRAY WITH
PECAN NUTS

RIZHEIEER

A classic brownie recipe in a bite
Formo’r, with an intense cocoa taste and
Pecan nut pieces . Perfect for your tea
set, buffet and staff canteen.

2 04 hrs &

’%@ 30 Frozen: 15 sec at 900W

rozen: 3 min at 150°C

STRAWBERRY
CHEESECAKE TRAY

TZE5IT 5

A o|e|igh‘rfu\ sfrowberry fopping on a
traditional cheesecake.



LOAF CAKE EFfZEE

CHOCOLATE MARBLE
LOAF CAKE

FERG D HEER

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

RN REREEE NaRANE
B ETHAE o

#STM042017

K 7 -~
237X 285x8cm (B 5759 (1] 8
% 8 hrs J@% Frozen: 12 min at 180°C

#STMO042016 BUTTER LOAF CAKE
¢5$E%§; Y

A soft and moist butter cake to slice

and share or toast and spread with
honey or jam. Ideal for breakfast and
snacks.

FEUR BT RER AR DEE
BHERE FiERERE EREM/NZ

RUIEABEERo
R 2 <
Y3 7x 285x8cm By 5759 (1] 8

;%2 8 hrs J\% Frozen: 12 min at 180°C

46



#MBOI18-HK

#MBO037-HK
NEW

#PFA9269
NEW

#MB080-HK

ROUND CAKE (PRECUT) [E|f2ZE#E

NEW YORK
CHEESECAKE

INRAZ B

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

BLUEBERRY
CHEESECAKE

BT L

A creamy coldset cheesecake Topped
with a vibrant b|ueberry g|oze.

PEACH PASSION
FRUIT CHEESECAKE

BRABRZLERE

The combination of cream cheese and
peoch preparation and passion fruit
preparation on a cookie dough base.

219 hrs %gm

CARROT CAKE
HEE

A moist carrot cake with a hint of
pineaple, covered with a smooth
cream cheese icing. Decorated with a
sprinkling of walnut pieces, apricots,
cranberries, pumpkin seeds & mixed

fruit peel.
K7 h
25 2000g (17 3

47

#MB403-HK

s

#MB405-HK

#PFA205
NEW

#MBI83-HK

|

NEW YORK
BAKED CHEESECAKE

ARASZ B

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

SALTED CARAMEL BAKED
CHEESECAKE

MR FRAEZ LB

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

R 2

7 o
N 25 cm [@) 1600g 4

;’32‘ 8 hrs %‘ 16

BLUEBERRY CHEESECAKE

Cream cheese fi||ing with blueberries on
a cookie dough.

vy 24 cm [\ 15509g 6

RED VELVET CAKE

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




#PFA223

#PFA9I31

ROUND CAKE (PRECUT) [Effz&E#E

PEAR YOGURT CAKE

Tasty yoghurT cream and juicy pear
slices on a light cake dough. Dusted
with cocoa and finished off with a jelly
g\oze.

98 cm {8\ 14009 [TJ 4

,}22 8 hrs Xh 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.

2 - <
v 24 cm [B) 1650g (1] 4

e 8 hrs %% 12

R 2

#MADF90020

#PFA233

#BON6658 <g

APPLE CAKE WITH
BUTTER CRUMBLE

ARETEHER

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

slaTa)

28 cm [@\ 2000g 4

% 8 hrs jg 12

BANANA BREAD

The iconic American Banana Bread
gets vegan and heathyl Made with
banana puree, banana slices hand

placed, whole wheat flour and
rapeseed oil.

CHOCOLATE FUDGE CAKE
RERBR T IERR

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 Nl

¢S 95 cm [6\ 1700g (1D 1

e 8 hrs %{ﬁ 16

48



SWEET TREATS

N

¥

B EH R

Our specioHy pastry collection s perFech for
serving as an afternoon tea set or as a convenient
on-the-go option, featuring a selection of essentials.
We offer not on|y de|igh’rfu| macarons, mode|eines,
and mini pastries, but also filled muffins and pos’re|
de nata.

To provide you with maximum Hexibih’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 |e<:1ding indusfry exper’r—combine
s’rriking presentation with delicious flavors, requiring
minimal preparation.

49

PN F BRI FEEBSERS TFRE
BFRS EINTER, MERHEEKRNE
RRE. WBIREEEMIRIREERS, BRI
R NAE N EES RIS EN L EEER.

?% MIMEmRARELE, HFIEET 28

BTRA R A ELEE, NRIMREESHEIRELE
m, FFIBHEBANTEERTLLARRIE

« Add a wow factor to any offering »

MRS NERBVR |



#MB212-HK

#MB213-HK

#MB214-HK

#MB221-HK
NEW

OATMEAL &
RAISIN COOKIE

BB B
A traditional cookie dough made with

macadamia nuts and white chocolate
pieces.

o

K 7 —
v~ 7 cm [O\ 50g
|

& 190°C 8-12 min

DOUBLE CHOCOLATE
COOKIE

RESERLIHET

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

K2 = -
v~ 7 cm [O\ 509 [ H 90
\% 190°C E 8-12 min

CHOCOLATE CHIP
COOKIE

REJIHER HAET

A high moist banana cake with smooth
chocolate icing.

R A 7

v~ 7 cm [@\ 50g 90

8§ 190°C 812 min

STRAWBERRY COOKIE

TZIR5HHE

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

KA N <
v~ 7 cm [O\ 50g L) 45
JA 190°C 8-12 min

50

#MB215.HK

#MB217-HK

#MB219-HK
NEW

SPECIALTY PASTRY f5&Eiss
COOKIE DOUGH & BISCUIT #24i[E & £

MACADAMIA & WHITE
CHOCOLATE COOKIE

BRRR{CAEAKRSG I

A traditional cookie dough made with
macadamia nuts and white chocolate

pieces.

K7 o s

v~ 7 cm [O\ 50g 90
J(‘;> 190°C 8-12 min

APPLE CINNAMON
COOKIE

FASRAEHET

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

e = e :
v~ 7 cm [G\ 50g (7] 45
J:;; 190°C E 8-12 min

©

RED VELVET
COOKIE

ALARAHER BT

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

}

/ cm [O\ 50g 45

e
3
o
=

]}

8-12 min



#POPROI5686

#POPROI5685

#POPROI5689

#POPRO30510
NEW

MINI DONUT # {4

MINI CRYSTAL
SUGAR DONUT

RRARBOHERHEH R

The mini sweetened donuts, easy to
decorate.

K 7 = -
vy 55cm [0\ 16g | 120

00 30 min

MINI WHITE COATING
CONFETTI DONUT

RRAR IR EHEH

A mini white coating donut decorated
with colorful confettis.

KA Nd >
vy 55cm  [O) 18g ( 120

Oa 30 min

MINI STRAWBERRY -
FILLED DONUT

RAIREFIROEHERE

A pink coating with a strawberry filling
donut.

MINI COCONUT -
FILLED DONUT

PRI F 2R EH EH

Mini donut with a coconut filling, a

white coating and coconut decoration.

#POPRO15687

#POPRO0I15688

#POPRO0I18571

#POPRO18572

MINI CHOCOLATE
COATING DONUT

RRARAR TS 7T W RH R

Classic mini donut with cocoa topping
and decorated woth milk chocolate
sp|i‘r‘

MINI CHOCOLATE -
FILLED DONUT

RRARARTE FI R ICEHEH

Mini and filled chocolate coating donut.

MINI CARAMEL -
FILLED DONUT

RRAREENESE OB B

A white coating donut with milk
chocolate sp|if and a caramel fi||mg‘

KA \rd S
g~ 55cm [O\ 23g 20

8
720
O 50 min

MINI HAZELNUT -
FILLED DONUT

RRARIRF BB B

A mini donut with rich hazelnut filling.

KA hd .
vy 55cm  [O\ 23g 20
8
20
Q 30 min



MINI DONUT # {4

#POPR030512 MINI PISTACHIO - #POPRO30513 MINI CHOCOLATE &
FILLED DONUT ORANGE - FILLED DONUT
NEW NEW
RRARFR/C SRR EHEH ) RARERE AR TS S IO EHEH

Mini donut with a pis‘rochio fiHing, a
green coating with a dark drizzle and
green almond pieces.

Mini donut with a orange ﬁ||ing, a
brown coating with an orange drizzle
and orange crispy pieces.

KA = < K 7 = S

¥~ 55cm [O\ 25g L[J 120 v~ 55cm [O\ 25¢g [ ]A] 120
8 8

O 30 min O 30 min

52



#POPROI17523

#POPRO30495

#POPR029949
NEW

#ROPR022276

BIG DONUT A% 2

CRYSTAL SUGAR
DONUT

W yEEHER

A sweetened donut, easy to decorate.

OO 30 min

PINK & WHITE
DONUT

FAALEHEH

A pinky donut topping with white
sprink\es decoration.

Qa 30 min

PISTACHIO -
FILLED DONUT

FIOSRICEHER

A pis‘rochio fi||ing donut, with green
coating, dark drizzle and green
almond pieces.

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

Oa 30 min

CHOCOLATE HAZELNUT -
FILLED DONUT

BRF ARG IRROEHEHE

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

—

K 7 <
¥Nn 9cm [O\ 68g [,] 48

Oa 30 min

55

#POPRO017848

#POPR022171

#POPR023833

#ROPRO22170

CHOCOLATE COATING
DONUT

BART I E

A moist and fluffy dough with cocoa
topping.

8
O 30 min

RASPBERRY -
FILLED DONUT

BR TFIROKALEHEH

An all pink donut made with pink
topping, pink sugar decoration and a
rospberry fi||ing.

R 2 = =
N 9cm [O\ 68g ]J] 48

8
O 30 min

COOKIE -
FILLED DONUT

B BT FO 3R O R EH BH B

A generous chocolate dough filling
donut with a white coating and dark
chooclate cookie crumbs decoration.

9 cm [@\ 68g m 48

08,
O 30 min

R A2
Z N

VANILLA CREAM -
FILLED DONUT

RIEE 3R O\EHEHE]

A cream filling donuts decorated with
crispy chocolate balls.

=

KA <

kN 9cm [0\ 68g ( \,] 48
8.

O 30 min



4187047 gan\idor PLAIN BERLINER

BERLINER 1=

#187150 gan\idor PLAIN BERLINER
HOREMEZ R

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

AL

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

54



#MADABQO705
NEW

#MADA4DO701
NEW

#POPR030687

#POPR030685
NEW

BEIGNET =702 H

MINI COCOA BEIGNET
WHITE CHOCOLATE
FILLING

HIGFBEARHNROENLR

Natural co|ouring with sweet taste.

MINI ORANGE BEIGNETS

PASSION FRUIT FILLING

RIFEBRERRLENLR

A sweet and exotic flavour.

= < 8
@ 959 [(J70 OO 1hr

MINI BEIGNET
RED FRUIT
HARALRIERZ R

Mini beignet with a red fruit filling,
sprinkled with powdered sugar.

=

3 255 120 O 1 ke

MINI BEIGNET
SPECULOOS
AREENERH TR OERNZ R

Beignet made with butter and eggs,
filled with speculoos paste, covered
with icing sugar.

B 25 (120 O 1 ke

55

#MADA3DO701

NEW

#MADA3WO701

NEW

#POPR030686
NEW

#POPR030689
NEW

MINI PINK BEIGNETS
RED FRUITS FILLING

AT BATRILER LA

A must-have and  crowd-pleasing
flavour, with a versatile colour.

= 8
B\ osg )70 O 1hr

MINI GREEN BEIGNET
PISTACHIO FILLING

HITERERORIRENLR

Pistachio, a strong trend.

7 8
B 2sg 170 Y 1he

MINI BEIGNET
HAZELNUT

HIMRFROERNLR

Beignet made with butter and eggs,
filled with chocolate hazelnut filling,
covered with icing sugar.

< <> 8
3\ 25g 120 Y 1hi

MINI BEIGNET
APPLE

RARFAR AL
Beignet made with butter and eggs,

filled with opp|e fi||ing, covered with
icing sugar.

— 8
@\ 25 71120 1Y 1he



#D7VRN3N042

#D7VRDDO042I

#D7VRBB0423

MINI MUFFIN #1552

MINI BLUEBERRY
MUFFIN

RITEE B IR FRBH

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

R 2 =
A =
N 45x5cm [0\ 26¢g

MINI RED FRUITS
MUFFIN

RRARALIRICLRREH

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

R A N
v~ 45x5cm

MINI CHOCOLATE
MUFFIN

RRIRARE IR TR

Full chocolate muffin with a delicate
fi||mg, fopped with
chocolate chips.

chocolate

R 2 =
A =
v~ 45x5cm [0\ 26¢g

(7 42 QD 1 hi

%6g [T 42 QO | hi

#D7VRCCO0421

#D7VRAFO0421

56

.

H

i

!

MINI APPLE AND
CINNAMON MUFFIN

RRORBASR AR OFABH

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

MINI SALTED CARAMEL
MUFFIN

RRAREERAR R HESE O\FREH

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

K2 <
vy 45x5cm [O) 26g






#D7VHAF0282

#D7VHDDO28I

MUFFIN

1m
AW
sm

i

3%
»

JUMBO SALTED
CARAMEL MUFFIN

B IO FRE

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

#D7VHBB0282

R A2 -
¥ N

= 8
5x6cm [O\120g L]J 28 0O 2 hr

oo

JUMBO RED FRUITS
MUFFIN

BRI

Generous fruity muffins filled with a
puree mix of strawberries, raspberries,
blueberries and blackberries.

#D7VHN3NO028

K 7 7 U
¢y 85x6cm [0\ 120g H 28 O 2 hr

58

JUMBO CHOCOLATE
MUFFIN

SE R HIRILFAEH

100% chocolate recipe: chocolate
muffins filled with hazelnut chocolate
and topped with chocolate chunks.

R 2 g )
vu85x6cm [ 120g [TJ 28 1Y 2 hr

JUMBO BLUEBERRY
MUFFIN

LEEE S E IO

Soft muffin with a fruify blueberry jam
heart fopped with crumble and fruit
pieces.

=

K 2 8
vy 85x6cm [©\120g L]J 28 O 2 hr

Ny



#STM041593

#STM041594

#STM042649

#STMO041575

MADELEINE & FINANCIER 52 & #i T

MINI PURE BUTTER
MADELEINE

AR RIS EE B AR ER

A trendy and classic mini madeleines
for all occasions!

b =
vy 65x25x 3cm  [O\ 189

Do Jrwoc B 4min

MINI CITRUS
MADELEINE

AT ISR E B R

A candied citrus mini madeleine for a
fresh breakfast.

R 2 =
vy 65x25x 3ecm [0\ 18g

T o Jrwoc B 4min

MINI RED VELVET
MADELEINE

HITALAA IR RE R RRERR

R =
vy 65x25x 3ecm [0\ 18g

] 140 &W@OWC . 4 min

PURE BUTTER
MADELEINE

MR RIERE R RRERR

The classic french Madeleine perfectly

go|den, crunchy outside and soft inside.

=
o) 45g

vN 65%x25x 3cm  [OG\

] 70 \B 190°C . 6mm

#STM041277

#STMO041591

#MADI226501

435430

59

MINI CHOCOLATE

MADELEINE
BRARAKRTE N IE(RE R RRERE

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

57 =
vNn 65x25x 3cm [C\ 18g

140 Jg 190°C Ii 4 min

MINI CREME
BRULEE MADELEINE

RRORERNETD T IBIREHRRER

A classic french dessert in a traditional
french mini pastry. A perfect french
flair!

j 18g

\ 140 BWQO"C E 4 min

R A2
kN 65x25x 3cm

MINI FINANCIERS
HIRERSER

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

K2 Nl
N 5x26x16cm [0\ 10g

J@ 190°C 6 min

(7] 84

GLUTEN-FREE
MADELEINE

HRERRER

Brown rice ﬂour, millet ﬂour, buckwheat.

5 309 (1) 50
= Frozen: 8 min at 160°C
Defrosted: 4/5 min at 160°C

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

BOk(f’ n H’W(J V\(JUO‘ p‘(]&ﬁ( b\'lg



roossss N

#MAD99NAI2

CANELE oJE&

MINI CANELE
WRIROIREER

Sugar, milk, rum and egg.

K2 N
¥~ 3cm [O\ /g H" 80

E‘ Frozen: 10 min at 210°C

# 41529

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.

7 -

R A -
LG 65x25cm (B 90g [T 200
& 200°C IE‘ 15 min

#MAD99NAOI

60

CANELE
AEE

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

7

6 60g 75

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

*Indent only

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

K 2 <
v~ 105 x4 cm \L\k 80g ( J 80

@E 200°C a 15 min



#156070  panidor
- P

PASTEIS DE NATA %l &E L

MINI PREMIUM #155093

PASTEL DE NATA
HIRENEE

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

NSRRI RS

e N ENpE
o 359 [T 120 OO 10-15 min
& 250°C 8-11 min

O T A B P

CHURROS FEIE S H IR

#MAH2856 Maheso CHURROS LAZOS

NEW

PEMECTRNE R

Ready to fry Spain churros,
perfect for snack.

S RIEI O FRHI S S JERE A
L

959 [T 160

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

dl

PREMIUM PASTEL
DE NATA

BEENERE

Wheat flour, butter, egg yo|l<,
skimmed Milk powder, lemon,
cinnamon.

INEEREAR o E R IR BRI 12
N E

60g () 120 0% 1015 min
B 2s0'c B 10413 min

#MAH2269 maheso CHURROS FILLED WITH

NEW

CHOCOLATE CREAM
R DRI HIER

Crispy churros with chocolate fi||ing.

ERAERIPRDE ST HVE R » A E AR h 113k
ILye

B 429 D 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.



PETITS FOURS =z0/ Vil &

soouss ART DECO

PETITS FOURS

3 AR TEEHRL
¢ ASSORTED PETITS FOURS

» t HMEERATU RS

1 Choux with crumble,
6 . caramel cream, milk
chocolate.

Q2 Cocoa biscuits, crunchy
chocolate with fleur de
sel, chocolate cream.

3 Crumbles, raspberry jelly,
vanilla mousse.

SAINT-GERMAIN
PETITS FOURS

EREQEPYEHE

ASSORTED PETITS FOURS
FEmATU RS

#000135

1 Strawberry slice with Joconde
biscuit,  strawberry  jelly,
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, sfmwberry je||y, butter
cream.

5 Coconut financiers, o|monds,

mango-passion fruit compote,
coconut flavored butter cream.

6 Meringues covered  with

chocolate  and  hazelnut,
gianduja chocolate mousse,
chopped hazelnuts.

}_L Mg [ [:l 6 flavors x 8 pcs

‘}K«Qhrs

5 Chocolate  crumbles  with

dﬂl’k CI’WOCO‘OJFQ gonoche cmd
dﬂl’k ChOCOlOfE cream.

6 Caramel and cinnamon

financiers with caramelised
compote, fopped with
chopped almonds.

7 Raspberry cheesecakes.

8 Opera.

: 14 g HH 8 flavors x 6 pcs

"7&9 nrs



PETITS FOURS ;£=0/ i 54

MONTMARTRE
PETITS FOURS

BRXEY /)RS

ASSORTED PETITS FOURS
HEIRTATU)NEHES

4004185

1 Crumbles, lemon cream, 5 Choux, vanilla cream, icing
lemon and orange zests. sugar.
SHEBEBHBIEE e mpene

MBS BRI EEE sy mpsminmg
/ =HE=X1/ 7]
B4

Hazelnut cakes, praline
cream, almonds.

BRRER-RCYrs-&1

Lime fincmciers, coconut
panacotta, rospberry je||y,

SEERI HFEIUE

BRERE

Caramel financiers, milk
chocolate-caramel cream,

Almond  creams, pear,
grilled almonds.

BB R

Cocoa financiers, chocolate
mousse, cocoa crumble.

RENEBEE RENRM
N =PALE

Biscuits, vanilla mousse,
mango je||y.

caramelised pecan nuts. B ERERTTRE
EIEEE S R R
AT S~ B LAk

N <
Mg F 8 flavors x 6 pcs

’;’K’Qhrs

63



PETITS FOURS ;%:30/\EH 5

HAUTE COUTURE 5 Red Fruits Cakes (biscuit,
PETITS FOURS crispy white chocolate crisp,

red fruits preparation,
%%&E@;ifﬁd\ﬁ%ﬁ whipped cream and

pismchio).
ASSORTED PETITS FOURS
MERATU/NEHE

4005571

1 Monts Blancs (hazelnut
fmcmcier, chestnut cream

and Whipped mascarpone 6 App|e Tatins  (caramel
creclm). f\'ncmcier, o|monds,
caramelized Qpp\e
preparation, whipped

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

7 Chocolate Crunch (cacao
b\'scuit crispy choco|ofe,

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).

-

[O\ 14 g m 8 flavors x 6 pcs

%é‘ 2 hrs

64



PETITS FOURS =30/ Vil &

MINI CHEESECAKES
ASSORTMENT

RORFEERZ T
ASSORTED PETITS FOURS

4006322

HEIRETU )RS
1 Lemon mini cheesecakes 3 Chocolate mini cheesecakes
Q Caramel mini cheesecakes 4 Raspberry mini cheesecakes
B\ 20 g (T 4 flavors x 12 pes

"3 hrs

4000020 _ MINI CHEESECAKE
by =y

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

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

-

[3\ 20g 48 e O hrs

65
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#BON5035

A

BONCOLAC

sssssssssss

PETITS FOURS JZx\/ Vil &

MINI CHOCOLATE
FONDANT

BRARKRTE IR

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

and milk.

2 -
Ny 4cm  [G\ 30g ] 48

R 2

l/ Frozen: 10 min at 180°C

) Frozen: 25 sec at 500W

MINI CHOCOLATE
TART BITE

BRARAR TS I

A delightful chocolate & almond
powder creme pétissiere on a delicious
cocoa shortcrust pastry.

KA <
vy 18 cm [@\ 290g

>§§ 2 hrs Xb 16

) 4

#POPR030034
NEW

aaaaa

ssssss

MINI KITKAT®
PUFF

PRRKitKat®iE s
Choux pastry with a creamy KitKat®
flavoured fi”ing and a chocolate

flavoured coating with 13% KitKat®
chunks.

K2 N
K N

37 cm [O)\ 199

) 192

¥ 8
2 2 hrs O 30 min

MINI LEMON
TART BITE

A smooth lemon cream made with

natural lemon juice on a de|igh‘r{u|
butter crust.







#33440

4004723

68

MACARON 552

MACARONS
(6 ASSORTED FLAVOURS)

B

1 Pistachio Macaron
Buttercream & Pistachio
Paste.

HORERES HIEMNAE
HREo

Q Lemon Macaron AOP
Buttercream with Corsica
Lemon.

1R EREEAOPH H S BRAN

feigo

3 Raspberry Macaron
Raspberry Filling.

AR FRASRENAS
Lo

E 12g U 6 flavors x 16 pcs

%‘4%6

RIVE DROITE

MACARONS
(6 ASSORTED FLAVOURS)

B35 +EE

1 Pistachio Macaron
Pistachio paste and
spirulina extract.

FIORE REEROREM

2 Lemon MacaronButter and
semi-candiced lemon.

1B S REE T mA TR

e

3 Raspberry Macaron
Raspberry.

EBFREAS

E 129 m 6 flavors x 12 pcs

”}’I‘%Qhrs

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

AOP Butter.
KO NERBEERBAR T I
FAOP4H

5 Caramel Macaron Camargue
Sea Salt, Dulce De Leche (a
Lenotre Recipe).
ERESREERThIER

(Lenotre® ) o

6 Vonilla  Macaron  Vanilla
extract from Papua New
Guinea & Tahiti, AOP Butter.
EREBREXZMERE
FEEAAOPH Mo

4 Chocolate Macaron Dark
chocolate coating and cocoa
powder.

KENERERREHERE
A AT#Ye

5 Sea Salt Caramel Macaron
Dark chocolate coating and
plain caramel.
BEEEERERLDRNE
RS

6 Vanilla Macaron Vanilla seeds
and vanilla extract.
EEZ R FREZEEENEN

Sy
FraHEe



SAVOURY
5h

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

In addition to canapés, our oﬁcerings include the
cherished croque monsieur, creamy potato gratin,
all of which highhghf the essence of French cu|inory
traditions.

69

PN T 2m e & P RIBIEFEEREF K,
EeEEtEREMNSEBHTR, 3IAR
Y. LUIRTS 2B B RYRE ARG

BT RSB /EERSN, RFINEREREES
WRIVEAIN=F8. BRRTEZE, FiEELEH
TR T AR AL E A BIRE RS,

« A range of convenient and
cost-effective reoc/y—fo—use proc/ucfs »

=Ry AEECESHVEIREER |



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 e fried onions, savoury bacon and creamy
i
aromatic jc1|c1penos, “ sour cream.
¥
\
4
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

70



RECEPTION EAT #k/h&

4000089

Traiteurde Paris

4000096

Traiteurde Paris

71

TRADITION
CANAPES

BHRATVERS

ASSORTED SAVOURY CANAPES
MESRERRL AU/ VR

1

Onion cake, smoked duck

breast with bitter orange.

FREEBH BEIEIESR

Tomato nancier cake,
cream of goat's cheese,
marinated tomato and
chives.
BmEESERLUFZL
IS{E RS Ela

Rye breod/ chicken rillettes
with mustard, white bread,
popriko.

REFAE TTARBAE B
25

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

BB FR-FRE
AT E B

VEGETARIAN
CANAPES

RR/IVEES

ASSORTED SAVOURY CANAPES
HER AT VRS

1

Burgers, coriander-yuzu
cream, sugarsnap peas,
grilled seasame seeds,
‘reriyoki sauce.

EE EEMTE BT
fif ARG

Vegetable club sandwiches
(green bread, vegetables,

multrigrain bread).

B AB =R (BEE

B ZRREEE) o

Onions cakes, mascarpone,
wo|nufs, cranberries.
FRER-BIREZLR
B iz Bl

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

B GRS R
NS

Biscuit with nuts, cream of
Roquefort, Roquefort.

RREtE F LYo

Caramel biscuit, cream mix
with foie gras, fig jelly.
ERERE BT S
TERF R

Pepper cake,
shellfish-flavoured cream,
marinated crayfish.
RGN ~ 7 B IR 4T H ~ e
HetRe

Blinis, lemon cream,
smoked salmon, spice mix.

RN EX e N N e
JB=RVREEER

% 10g [lﬂ 9 flavors x 6 pcs

”}’I{*Bhrs

Tomato nanciers, ricotta
cream, mozarella cheese
ball, marinated tomato.

BmERIER BITRe
ZTEREKFZLR B

e

Blinis,

pepper  cream,
roaster peppers.

AR FREH AR 4
FRHN

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

ERER-BHFEEZER
FBige

5 10 g [/m 6 flavors x 9 pcs
% 3 hrs



RECEPTION EAT #k/h&

#BON5784

FET
S

>

HAM & CHEESE
CROQUE MONSIEUR

XS =308

A bite size classic Croque Monsieur

#BON5698

made with 2 slices of loaf breod, a
slice of ham and bechamel topped
with Emmental cheese and bechamel.

I %3' >

!

O min

MINI WRAPS
HOIMNERE

A colorful assortment of mini wraps

\'nspired from Mediteranean flavors:

+ Pastrami and mustard wraps

+ Salmon and chives wraps

+ Chicken and soft pepper wraps

+ Goat cheese and Mediterranean
vegefob\e wraps

13g 48 (6 flavors x 9 pcs)

ul

#BON6509

“ﬁ%fﬁgﬁxﬂi'

SIDE DISH fif3:

POTATO GRATIN
RZELERTEE

#005088 RIFHEMENEND

-
[
’ o =
i : L Potatoes, cream, mozzarella, salt and
il f g garlic.
L -__e»"”
KA - . <
¢w7cm 3 120g [JJ 40
OJ| Frozen: 24 min at 180°(
] Frozen: 2'min 40 sec ¢

4004353

Traiteur de Paris

792

COMTE CHEESE &
TRUFFLE CROQUE
MONSIEUR

HIMERREZ =8
The most popular French sandwich in

a fcmcy white truffle recipe and bites
format!

POTATO GRATIN WITH
SUMMER TRUFFLE

MNESETES

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

KA - N’ an T ~
kx 7cm [0\ 120 g ( [J 20
O| Frozen: 24 min at 180°C

| Frozen: 3 ‘'min 20 sec at 75(




CULINARY
AID
KA

Many chefs seize the opportunity of client
celebrations to express creativity in |o|0’res, we have
selected @ comp|emen‘rory range of cu|inory aid.
Flavored bread slices or mini boses, ’rhey facilitate
and fasten your caterings' preparation, and enable
you to answer even comp|ex and last-minute
requests posi‘rive|y. Sweet or savory, ’rhey will be a
he|pfu| support whether you imagine a very classic
and e|egon’r, or p|oy1cu| and creative menul

ﬁ%ﬁ%ﬂ%@)ﬁ%?ﬂfﬁ@]?ﬁ%%%%‘]%ﬁﬂﬂ%

, AR ARKEMARETSEEZEENZ
Efﬁﬂﬂnuo EHEM KL 2 G B R E HIRHE
MR, BSEMERMHEMIRE—D
fiE/JEE‘;JQo ﬁnﬁ/u\/u\%ﬁ 'ﬂEE“EI%n%EE'\ 1%
Gi: N LIEE?LE.EEIEFJEEI]*_E Hime
(ERNER2S TIEUU . EHIRIEZ 0K, &P

ﬁﬁ/u\ﬁq

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

[ BY& EmEfR A BEE e RE—D
EREK |

P



#3417

#MAD7130

CULINARY AID

PASTRY SHEET

PRE-LAMINATED PUFF
PASTRY DOUGH SHEET

(7954

Wheat flour, pure fine butter.

ORIGINAL GENOISE
SPONGE SHEET

RIRBARERER

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

#MADT7131

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



BREAD LAYER

TOMATO BREAD SHEET
HEEEE - FOLK

#BONS5311 D YELLOW BREAD SHEET

HELEE - HBERK

#BON1929 [

BONCOLAC BONCOLAC

aaaaaaaaaaa

uuuuuuuuuuu

#BON370I

#BON9098

sssssssssss

A

BONCOLAC

sssssssssss

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

KA ) S <
v N 30 x 40 cm o\ 250g [‘l 10

*}1{* 30 min Oa 10-15 min

SPINACH BREAD SHEET
HETEAE - SRR ORK

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

T = o0 NH
vy 30x40 cm  [©\ 250¢g [J 10

3 30 min 10415 min

COUNTRYSIDE
BREAD SHEET

#HETEEE - HE R

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

DT S o 1 10
v~ 30x40 cm  [G\ 250¢g [J 10

30 min 0 10415 min

WHITE BREAD SHEET
HEEE - HBRK

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

RA 7 <
¢~ 30x40cm  [G\ 2509 [[J 20
. 6

ée;f{‘ 30 min O 10-15 min

#BON271I

i

75

BON7221
NEW

A

BONCOLAC

With natural tomato puree and
chopped basil leaves.

Taste : lightly savory. Mainly used for
savory creations.

K 7 <
- = 1A
v~ 30 x 40 cm O\ 250¢g J 10

Y 8
*%: 30 min O 10-15 min

DARK BREAD SHEET
HEEEE - BEOK

With malted wheat flour, cocoa
powder.

Taste : lightly savory. Mainly used for
savory creations.

PURPLE BREAD SHEET
MEEEE - RATEOK

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

Typico| p|om soft purp|e colour bread
sheet, with a s|ighT ocidi‘ry from the
carrot and hibiscus concentrate, moist
texture.

K 2 7 <
N 30x40 cm  [©\ 250g J 20

8
*}1{* 30 min O 10-15 min



RECIPE INSPIRATIONS = 5EiE
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RECIPE
GOURMET MINI WAVES

INGREDIENTS

SPINACH BREAD SHEET
COUNTRYSIDE BREAD SHEET

HETEAE - SRk
2T E0E - HEE

TOPPING

Mozzarella Cheese , , , 300g
Bacon N : N . 200g
Hazelnut } } ... 100g
Dry redcurrant . - 50g
KEZ L 300g
B ... - - .. 200g
BETF 100g
Nz 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. BEERYIN T EXK x 3 ERA/INME, BAERRIIER
E)E 6 DiE,

2. HMEA LM EZTENER, BREEEEEZ T/
o

3. BARE, #RERHRMEE L.

77



#MASDIS407

#MASDIS405

#MASDIS402

#MASDIS281

TART SHELL

MINI TARTLET -
SESAME

RAREIFHERR - Z R

ROUﬂd shope, gOlCIE‘n ye”ow COlOUI’

with  sesame seeds and crunchy
structure.

A <
v~ 38x2cm 9g 192

310 hrs

MINI TARTLET -
BLACK NEUTRAL

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

KA
vy 38x2cm

;K 10 hrs

MINI TARTLET -
COCOA

RRIREIT HERR - RIR] R

Round shape, dark brown colour and
crunchy structure.

K2 )
v~ 38x15cm 99 J 192

% 10 hrs

SWEET TARTLET
BHIEMHT hiE

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

200

R
v
n
>
~
Q

78

#MASDIS401

#MASDIS400

#MASDIS283

#MASDIS307

MINI TARTLET -
NEUTRAL

RIREIF R - it

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

K 7 <
Z Q 0O ~ 0O
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

%&‘WO'MS

MINI TARTLET
SQUARED - SWEET

BIRTI 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
BB mE

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

K 7
vy 7x18cm

é& 10 hrs

25g 96



#MASDIS311

NEW

#MASDIS313

NEW

TART SHELL

VEGAN MINI TARTLET -

SWEET
AL RIKIREITERR - B

Round shape, golden yellow colour
with sweet taste.

VEGAN MINI TARTLET -

SWEET
MR RIREIZHERR - B

Round shape, golden yellow colour
with sweet taste.

79

#MASDIS312

NEW

#MASDIS314

NEW

VEGAN MINI TARTLET -
COCOA

AERTETEER - BTE]

Round shope, brown colour with cocoa
taste.

K 2 5
gy 38x2cm 9g ] 192

210 hrs

VEGAN MINI TARTLET -
COCOA

REZRRIREINZHERR - AT R]

Round shope, brown colour with cocoa
taste.



#MASDIS202

MASDIS570

ot

TART SHELL

MINI VOL-AU-VENT
WIREIT AR =

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

K 2 -
N 35%x27cm 579 240

@w&oc B 5 mir

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

#MASDIS204

#MASDIS560

VOL-AU-VENT
B R E

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

55x 3 cm 1459 (1] 100

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

MINI CONE BLACK
AR B MR- P

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

KA <
vy 25%x7 cm 489 H 180
% 10 hrs

30



NEW
CHOCOLATE SHELL

#CLU23030 SMALL ROUND DARK 72% #CLU23020 TINY ROUND DARK 72%
MART R AT W T ERRE I
"Dark round chocolate cups small size, "Dark round chocolate cups small size,
72% of cocoa. 72% of cocoa.

#CLU23100 SLIM LITTLE RONDINE #CLU23225 LITTLE SPHERE CUP
WHITE 36% DARK 72%
HIRFEERBRE IR HARFINBIR D IFR
"White low edge & round chocolate "Dark little sphere chocolate cups, 72%
cups, small size. of cocoa.

#CLU23460 ROUND DARK 72% #CLU23480 SPHERE DARK 72%
TRERE IR FIMERRE IR
"Dark round chocolate cups big size, "Dark sphere chocolate cups big size,
72% of cocoa. 72% of cocoa.

#CLU23486 SPHERE WHITE 36%
FINBARE R

White sphere chocolate cups big size.

*Indent only. REFEET ©



BLINI

4000018 _ MINI BLINI

AR ZRHT RS

Wheat flour, sunflower oil, milk & eggs.

KA
¢ N 4 cm 4.5

CREPE

#DDC453 K{\J
"'ﬁ 2.

T

PANCAKE

4000001 _ BLINI

NEW

R

- e

v N 29 cm 50g

4000190 _ PANCAKE

vy 9cm 25¢g

3] 15 sec at 8OOW

7 80

-

SWEET FRENCH CREPES
ETUEHIA B REBH

Made with fresh eggs and wheat
flour, the crepes are s|ighf|y sweet and
flavoured with natural vanilla aroma.

Cold or warm, these crepes are a
de\igh‘rfu| base for your sweet creations.

] 50 1

4 Nnrs

Egg, milk, cream cheese and flour.

AR HTRR R

Wheat flour, sunflower oil, milk & eggs.

7 96 e 1hr



INGREDIENT
BM

When it comes to creating exceptional pastries, the (FTHRI/EFBE IR, BEMEBERENREEHEE
quality of ingredients is paramount. Utilizing frozen & FAASEKER. BHE T RKEERH
fruit purees, opens a world flavor possibihfy while EI%, EH%EET%%E%BE %EE/\JQ;M{#}@O
ensuring yeor-round ovoi|obi|i+y of Fresh—msﬁng
ingredients SRk R A BRI T — A B — B
AR, 7m0 EERRA 2 thFIp9 Rl 1F
N A= Ol =
and consistent way to infuse vibrant flavors into $5Aﬁﬁ§k§7k%,ﬁ|ﬂ%i%j\?%7Euueg#ﬁﬁig
their creations, while IQF fruits maintain the MEETEM. b, RRERDTERLR

freshness and nutritional integrity of seasonal

Frozen fruit purees provide chefs with a convenient

produce. Addiﬂono”y, frozen vege’rob|es add CI’OH‘

« innovative and delectable

a unique and savory ftwist to various pastry
applications, enhancing both taste and texture. masterpieces with ease »

R ELRHT H RIRBIEE |

83



#3012047000

#3012032000

NEW

43012049000
NEW

#3012027000

NEW

INGREDIENT
FRUIT PUREE

GREEN APPLE PUREE
(UNSWEETENED)
BRRE ()

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

MIRABELLE PLUM
PUREE (UNSWEETENED)

ke ()
No added sugar, showimg the thin and

tanic texture of the pee|, and inspiring
compote notes.

RED RHUBARB PUREE

AREE

Pulpy texture and typical sourness
offering a good aromatic structure.

KIWI PUREE
TERE

Fruit puree made by crushing and
refimng of fresh kiw’\s, from France.

84

#3012046000

o 8
= E.‘.E“‘E\ e & o
-

#3012044000
{:_ , - §
#3012031000
NEW

# 3012015000
NEW

WILLIAMS PEAR PUREE
(UNSWEETENED)

FIRRILE (R

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

WHITE PEACH
PUREE

Bk

A white peach purée made with fruits
from Europe.

MELON PUREE

BENE

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

PURPLE FIG PUREE
(UNSWEETENED)

REEERE (BHR)

An unsweetened purée made with
purp|e ﬁgs from France and Spain.

#



FRUIT PUREE

RED MUSCAT GRAPE
PUREE (UNSWEETENED)

ABEEER ()

An unsweetened purée made with red

#3012034000

grape muscat from Provence in France.

BLUEBERRY
PUREE

FLEEESS

#3012035000

Made with flavorful berries, known
for being smaller and richer, with

a more intense flavour profile and
strong aromas than their cultivated
counterparts, resulting in a powerful
and seductive taste experience.

STRAWBERRY PUREE
(UNSWEETENED)

TEZREE (ER)

A frozen and unsweetened s‘rrowberry
purée made from a blend of different
sTrowberry varieties picked at optimum

#3012016002

ripeness.

MORELLO CHERRY
PUREE
BEFS

Made with Oblacinska variety from
Serbia.

#3012024000

85

43012001000 APRICOT PUREE
NEW EHE

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,

#3012018002

made from passion fruit selected
in Peru and Ecuador. The fruits are
crushed and sieved.

RED FRUITS MIX PUREE

43012021000

"Our unsweetened frozen red fruit purée
is made from a balanced blend of
rospberries, redcurrarﬁs, strawberries and
backcurrants picked at optimum ripeness.

Tkg 6 % Shrs

BLACKCURRANT PUREE
(UNSWEETENED)

EMRFE (EE)

#3012009002




FRUIT PUREE

43012005000 BANANA PUREE
(UNSWEETENED)

BEE ()

Unsweetened frozen banana purée
made from bananas from Costa
Rica and Ecuador, offer an

-~ exceptional sweet flavor, creamy
\. # texture, and versatility in culinary

applications.

Tkg 6 xv\ Shrs

# 3012043005 PASSION FRUIT PUREE
(UNSWEETENED)

ABRE (ERE)

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

Tkg 6 '}1{* Shrs

#3012023000 POMEGRANATE PUREE
NEW (UNSWEETENED)
AR (EE)

No added sugar, expressing a beautiful
and sour freshness, |ighﬂy tanic.

#3012030002 MANGO PUREE
(UNSWEETENED)

ERE (ER)
The frozen unsweetened mango purée

is made from a blend of Alphonso
mangoes from India and Chato De

= |I’1CCI from PQI'U.
:T‘_hl. .II 'I_-\l

| W i

kg 6 % Shrs

86

#3012037003

#3012004000

#3012022002

#3012028000

COCONUT PUREE
(UNSWEETENED)

WrE ()

Unsweetened frozen coconut purée
Made from selected coconuts from

Thailand and Sri-Lanka.

kg 6 »>I<« Shrs

PINEAPPLE PUREE
(UNSWEETENED)

REE (ERE)

Crafted spedfico”y for chefs and
m'\xo|og\'sfs, our pure pineopp\e purée
is made from selected fruits from
Central and South America.

PINK GUAVA PUREE
(UNSWEETENED)
M ERRE (B

An unsweetened pin|< guava mix
from Brazil and South Africa.

kg 6 3‘& Shrs

LYCHEE PUREE

IRE

Contains 10% cane sugar and made
with different varieties of fruits

from Thoﬂcnd, Taiwan, India and
Madagascar.



4#3012013002
e waﬁz =
A,

#3012014003

“

,...~..-- cwm“"‘“% st

# 3012029000

#3012094000

NEW

o P

FRUIT PUREE

LEMON PUREE
(UNSWEETENED)

SRS

A classic lemon juice made with 100%
lemon from Sici\y.

*}:{‘" Shrs

Hﬁ{\ [ 6

LIME PUREE
(UNSWEETENED)

BEE (ER)

A frozen lime juice made with 100%
fruit grown in South Americo, and
p\'cked at opﬁmo| ripeness to create
a sfrong aromatic juice, the closest
possib\e to the fresh fruit taste.

MANDARIN PUREE
(UNSWEETENED)

HE (B

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

SUDACHI PUREE
(UNSWEETENED)

[ C )

A 100% purée of Sudachi from Japan.

87

#3012026002

-

# 3012041000
NEW

e

&

\:'Uu

#3012040000

ois

#3012031000

. ‘{}ﬂ“%—g _‘“’&...

KALAMANSI PUREE
(UNSWEETENED)

BAHHE (iR

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

GRAPEFRUIT PUREE
(UNSWEETENED)

e ()

No added sugar, expressing the
bitterness of the fruit and its
aromas, also de|ico‘reness, sweetness
and anise freshness.

BLOOD ORANGE PUREE
(UNSWEETENED)

MR ()

An exquisite blend of 100% Sicilian
blood orange.

kg [T 6 5 Shrs

YUZU PUREE
(UNSWEETENED)

mFE (R

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



FRUIT PUREE

#3012006000 RED PRICKLY PEAR 43012085000 WATERMELON PUREE
PUREE (UNSWEETENED) NEW (UNSWEETENED)
TEIAESR (FiE) FNE (FEE)
A vibrant purple color unsweetened No added sugar, fine and balanced,
purée made with red prickly pear from astonishing replication of the fresh fruit
Peru. taste and consistency.

%‘ 5%!‘7

RECIPE INSPIRATION w55 %
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COUVERTURE CHOCOLATE

SINGLE PLANTATION BE—fEEE 51

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

#CLU20480 PLANTATION LA LAGUNA
DARK 70%
COCOA
f fo B AR T0%
F:_rxlollgjra5 ‘, BN - Taste: Plum and roasted cocoa with tart

apple, liquorice, tropical pepper, and a
refreshing minty lift.

v spicy

ACI[;I’C
FLUIDITY: & & woopy
#CLU20530 PLANT MANGARO 71%
NSRS 11T1%
b Taste: Biscuit and exotic fruits balanced
F:—:]';S . _ FRUITY by gingerbread , hot cocoa, and
" citrus-pepper brightness.
Acioic T spicy
WOooDY
FLUIDITY: &8 &

&

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

89

NEW



COUVERTURE CHOCOLATE

NEW

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

#CLU20047

cocos

SMOOTHMESS b, L FRUITY

T SPICY

FLUIDITY: @& & &

#CLU20067

CoCoA

! A
SMOOTHNESS "\

N

o FRUITY

FLUIDITY: 80 & &

#CLU20103

cocoa

SMOOTHHESS I
x FRUITY
V HE

LOMG FIRISH

SWEET

FLUIDITY: 608686

#CLU20614

cocoa

SMGOTHNESS - eapamel

LOMG FirISH

L]
N e

SWEET

FLUIDITY: @& & &

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.

ELIANZA WHITE 33%
HARE7733%

Taste: Luxurious creme brilée and
buttered biscuits with a whisper of
honey.

#CLU20053

FLUIDITY: @& &

#CLU2008I

cocos

A

SMOOTHRESS. " | %

SWEET

FLUIDITY: &0 & &

#CLU20401

CoCoA

SMOOTHMESS

FLUIDITY: @& &

&

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

90

o CREAMY

T CARAMEL

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.



COUVERTURE CHOCOLATE

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

#CLU20201 Z-CAFE DARK 70%
o HBERA 2 4k 2 7 70%

SMOOTHNESS 4
TN, FRUITY

el Taste: Intense fruity coffee with warm
o 11 toasted notes.
“I-’ seICY
#CLU20460 Z-CARAMEL MILK 43%
oo ERERF ARG

SMOGTHN-ESS/__a ._'_FRUII\"

- \ AT seicy
LOMG FINISH 4
SWEET
e 3
) [

e

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

=

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

CRAFT CHOCOLATES FEREHHART
Bigger package for all needs. EAEEE  mEFATKe

#CLU20116 CAOZELO DARK 55%
BRE155%

cocon Taste: Gourmet hot chocolate and
1 vanilla-kissed cocoa with a refined
SMOOTHNESS

LFRUT iy, grilled finish.
T spicy

LOMG FIMISH

SWEET

&

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

9

NEW



#CLU21000

#CLU21009

#CLU21058

#CLU21080

COCOA BUTTER
CIEIp::

Ideal for making chocolate smoother or
allowing interior to harden.

CARAMELIZED COCOA
GRUETINE
VBRI BT

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

OTHER COCOA PRODUCT

#CLU21005

#CLU66002

o™

NUT PRODUCT

COARSE GRAIN PRALINE
AR FEICE

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

your creations unique flavour and
fexture.

27% HAZELNUT SPREAD
BFE2T%

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

CLUIZEL workshops.

92

#CLU21067

NEW

CACAO POWDER
B

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

Z60 STICKS
RIRE % 60%

A per{ec‘r 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 o



NEW
TOPPING & FILLING 07 & i

#CLU21007 CROUSTILLINE #CLU21820 SOUFFLETINE
o Nl R oKL

Shards of real crispy wafer with no P Puffed cereal grains can enhance the

crispier texture.

INAREACER4) - 18 N B ERERRI AR e ]

vegetable fats.
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#CLU21700 NEURAL DIAPHANE
S GLAZE

Transparent, flavor-neutral glaze is ideal
for both hot and cold creations, it can be
used on its own or in combinations.
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DEMO & TASTING SESSION
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" 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

7]
7

& Demonstration Sessions
Meet our chefs, gain insights, and connect with industry professioncx s

in inspiring live demos.

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.

g
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8
&7

Discovery Sessions

5

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

‘
&

e

Technical workshops

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

RECIPES TO INSPIRE YOU

Pineapple un
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 IZBPETHE

orders@fbsolution.hk %ﬁ
[=] v
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