BONCOLAC | N Ny T

PATISSIER-TRAITEUR
DEPUIS 1955

FOOD SERVICE

»
—

—PATISSERIE
& CATERING

MADE IN FRANCE



A TRADITIONAL FRENCH
KNOW-HOW

Born in the South-West of France, Boncolac has been
producing frozen desserts and savoury products for
professionals for over 60 years, acquiring a strong

manufacturing know-how. Boncolac has developed a high
quality service to keep up with chefs’ ambition and help
them satisfy demanding customers.
From the most classic to the most creative ones, Boncolac offers
a wide range of products with qualitative solutions for professionals.

THE CULTURE OF QUALITY

Conscious of ensuring strict food safety and offering
the best ingredients and products, Boncolac has a
rigorous quality control all over the production flow.
From R&D to purchasing, production, transports and
storage, Boncolac is equipped with the best machines
and processes compliant with the most stringent food
processing standards.

PASSIONATE
ABOUT
INNOVATION

Boncolac is always committed

to inventing and creating unique
recipes with passion, top-qualitative
ingredients and a strong expertise.
Our innovation team is accompanied
by chefs in order to design inventive
products following the last trends,
and meet at best our customers’
expectations.




BONCOLAC’S QUALITY COMMITMENTS

All products made in France
(excluding focaccia).

Free range eggs in a
selection of products.

A

Wheat flour and sugar from France
(for our desserts, surprise breads
and bread layers).

100% natural flavours
and colours, 2 max per
recipe.

QUALITY CERTIFICATIONS

Boncolac is certified to the highest level of IFS
e (International Food Standard) and BRC (British
: IFS Retail Consortium), and meets with HACCP
Food standards.
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Patisseries Wellness / Wellness Kuchen / Bienestar postres

KNOW-HOW

Our range of desserts will delight you without

making you feel guilty

» Created by Johanna Le Pape, a pastry chef
specialized in wellness desserts

» Recipes with unrefined sugar, whole wheat
flour and rapeseed oil, free from preservatives,
colourings and lactose.

« French wheat flour and brown sugar

BONCOLAC

PATISSIER-TRAITEUR
DEPUIS 1955
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W%fm boarncra

Banana bread / Bananenbrot/ Pan de banana

@6658 precut x10

@27 cm & 870 g/SU @4 SU/case

£ 5ed Tl aminzo [Monso T L irsine (24 morens
@ Cake Portion

—
[ vorc Ldlassec [T sn T Lommperative

BROWNIE CAKE

Brownie au chocolat vegan / Vegan Schokoladen
Brownie / Brownie de chocolate vegan

@6560 precut x10

@27 cm & 870 g/SU @4 SU/case

fF=] 5 min 1h30 at room.

IZI 180°C 4 min 2h30 temperature 24 months

. . Cake Portion
Magnesium rich (+) ®

20 m 30 min at room
sec 1h30 temperature




FINE
DESSERTS

Boncolac produces a wide
range of French desserts dedicated to
professionals. Already baked and very

convenient, all recipes are created with
top-qualitative and tasty ingredients.

In addition to the taste, Boncolac also
gives importance to the presentation
with sophisticated decorations.
Discover our wide range of recipes.

FOOD SERVICE
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KNOW-HOW

As you eat with your eyes first,
Boncolac takes particular care in creating original and

appealing decorations : simple shiny glazing, dried fruits
sprinkles, chocolate chunks...

Tarte chocolat « Grand Aréme »
Schokoladentarte “Grand Arébme”
Tarta de chocolate “Grand Aréme”

@1124 Whole @1125 Pre-cut x10

@27 cm &900 g/SuU @6 SU/case

2h Sh 24 months




Authentic recipe made with whole
Morello cherries

Made with natural lemon extract @

®

TART

Tarte aux noix / Nusstarte / Tarta de nuez

@2797 Whole @27 cm &850 g/SuU @2 SU/case

1O min . 1h3O at room
180°C 3h30 temperature /|24 months

Tarte clafoutis aux griottes / Schattenmorellentarte /
Tarta flan de guindas

@6007 Whole @27 cm &950 g/SuU @6 SU/case

1O min . .Zh at room .
180 C temperature 24 months

TAR

Tarte clafoutis aux abricots / Aprikosentarte / Tarta
flan de albaricoque

@4243 Whole @27 cm &1000 g/SuU @6 SU/case

==} 10 min . 2h30 at room
L4 180°C H 10h @ temperature 24 months

« — »
Wﬁfb@m&
LEMON TART

Tarte au citron « Grand Arébme» / Zitronentarte / Tarta
de limoén

@1881 Whole @27 cm &850 a/SU @6 SU/case

' 1h30 at room
3h temperature 24 months

JYVHS Ol
S1435S3d 3INI4



APPLE
TARTS

Tartes aux pommes / Apfel-Tartes / Tartas de manzana

Tarte aux pommes «Tradition» / Apfeltarte / Tarta
de manzana

@9481 Whole @9489 Pre-cut x8 @5366 Pre-cut x10
@27 cm ﬁWOOO a/su @6 SU/case

=] 10 min 4h30 at room
180°C 7n30 temperature 24 months

(A fpple noimandy

TART

(+) Hand-layered fresh apples

Tarte normande aux pommes / Apfeltarte
«Normandie» / Tarta de manzana de Normandia

@3229 Whole
@27 cm ﬁ 950 g/SuU @6 SU/case

=] 15 min 3h30 at room
2| 1200c 7h temperatu,e 24 months

Generons epple

TATIN TART

Tarte Tatin gourmande / Leckere Apfel « Tatin» Tarte /
Deliciosa tarta Tatin de manzana

@6078 Whole @ 6161 Pre-cut x8
@27 cm &1220 g/SuU @4 SU/case
=] 30 mi

L so-c” 24 months

(®) Pure butter caramel

KNOW-HOW

All Boncolac apple tarts are made with fresh
fruits. They are delicately chosen, peeled and
sliced prior to production.




RED FRUIT

Chuspberiy

Tarte aux framboises / Himbeertarte / Tarta
de frambuesa

@7100 Whole @27 cm &800 9/SU @2 SU/case

5 min 2h30 at room .
180 C . 7h . temperature 24 months

Gtiasberry

TART

Tartes aux fraises / Erdbeertarte / Tarta de fresa

@3996 Whole @4031 Pre-cut x8

s “@ 57 em &900 9/sU @2 SU/case

Zh
Made Wlth hand layered strawberry halves ©) [™)enzo g oo oom []24 months

Dty

Tarte aux myrtilles / Blaubeertarte / Tarta de
arandanos

@5996 Whole @27 cm ﬁ 850 g/SU @2 SU/case

24 months

Blueberries layered after cooking: [ fagg) 2730 2t room
y fresh fruit tastge @ 180 C .4h30 temperature

el il and apple

CRUMBLE TART

Tarte crumble aux fruits rouges / Streuselkuchen mit
Apfel und rote Beeren / Tarta crumble de manzana y
frutos rojos

@ 4557 Whole @27 cm ﬁmo g/SU @4 SU/case

= 10 mi
IZI Wgor?g 18 months

el it
& LEMON TART

Tarte aux fruits rouges & au citron / Rote Beeren
& Zitronen Tarte / Tarta de frutos rojos y limoén

@ 6166 Whole @27 cm & 930 g/suU @2 SU/case

=
Generous red fruits decoration with a lemony twist (+) ™) 70 [2]18 months

1
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Hand-placed pineapple slices

%ﬂnﬁ@ éWW

Tarte mangue et fruit de la passion / Mango &
Passionsfrucht Tarte / Tarta de mango y maracuya

@6009 Pre-cut x10 @6162 Whole
@27 cm ﬁSSO a/Su @2 SU/case

1h30 at room
2h30 W temperature 24 months

%ﬂf%ﬁ%ﬁm lec

TART

Tarte au thé Matcha / Tarte mit grinem Matcha-Tee /
Tarta de té verde Matcha

@ 5759 Whole
@27 cm &780 g/suU @6 SU/case

5 min . 1h30 at room
h 4 h
180 C 2 temperature V|24 months

Tarte noix de coco « Tradition» / Kokosnusstarte /
Tarta de coco

@9608 Whole @9611 Pre-cut x8
@27 cm ﬁ]OOO 9/SU @6 SU/case

10 min 3h30 at room -
180° . 6h temperature 24 months

Tarte ananas-coco / Ananas-Kokostarte / Tarta de
pifia y coco

@2631 Whole
@27 cm &950 g/SuU @2 SU/case

15 min . 3h30 at room
180" 9h30 temperature 24 months

13
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Tartes aux fruits ensoleif
Gelbe-Fruchte-Tartes / '
de frutos a \

BONCOLAC

PATISSIER-TRAITEUR
DEPUIS 1955

FOOD SER
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Made with William pear halves

3 rings of hand layered fruits (+)

With juicy peach slices (+)

Pevr “Bovsdelone

Tarte aux poires Bourdaloue / “Bourdaloue”
Birnentarte / Tarta de pera “Bourdaloue”

@9487 Whole @27 cm &HOO g/SuU @6 SU/case

=j 15
ngjg . 8h -24 months

TART

Tarte aux abricots / Aprikosentarte / Tarta de
albaricoque

@2879 Whole @27 cm &950 g/SuU @2 SU/case

10m|n 3h at room
180 C . 7h30 temperature 24 months

Tarte multifruits / Obsttarte / Tarta multifruta

@7095 Whole @27 cm & 900 g/SuU @6 SU/case

10 min 2h3O at room
|Z| 180°C . temperature 24 months

Lo

TART

Tarte aux pommes, mirabelles, et graines de courge /

Apfel-Mirabellen-Kirbiskern-Tarte / Tarta de manzana,

mirabel y semillas de calabaza

@6022 Whole @27 cm & 920 g/SuU @2 SU/case
5 min 3h30 at room
180" . 7h30 . temperature .24 months

S eacl

Tarte aux péches/Pfirsichkuchen/Tarta de melocoton

@6794 Pre-cut X 10 @27 cm &850 g/SuU @6 SU/case
8 min ShZO at room
4 50-c . ‘ temperature 24 months

JUVHS Ol
S143SS3A INIS



AGRICULTURE
BIOLOGIQUE

~ Natural, healthy and sustainable:
widen your frozen range with these
organic desserts and offer the best to
your customers.

h y -

2 \ As a booming trend with constant
= . A p ¥ sale increases, organic food
- M is a real growth driver.

-~ : ; "

TART

Tarte aux pommes bio / Bio Apfeltarte / Tarta de
manzana organica

@3741 Pre-cut x12 @27 cm ﬁSSO g/SuU @6 SU/case

WO min 2h30 at room @ 100% fruit fillin
180 € .4h30 ternperature \/ 24 Toptls J

@ ¢ cliocolnle
g

Fondant au chocolat bio / Bio Schokoladenfondant /
Fondant de chocolate orgéanico

@3748 Pre-cut x12 @27 cm &900 g/SuU @8 SU/case
B %o s mn o @Yneom | [t montns (*) Made with 70% cocoa chocolate

TART

Tarte au citron bio/ Bio Zitronentarte / Tarta de limon
organica

@6723 Precut X 10 @27 cm &750 g/SU @8 SU/case

130/ 2h at 1
h températuareroom ()24 months (®) Tangy lemon filling

16




CAKES

Gateaux / Kuchen / Pasteles

Gateau Basque / “Baskischer” Kuchen / Pastel vasco

@9479 Whole @9488 Pre-cut x8

@27 cm &WOOO lo) iR @6 SU/case

= 10 min 3h30 at room
180°C ﬁ SRR temperature il

(®) Specialty from the Southwest of France

(&
MUD CAKE

Fondant au chocolat / Schokoladenfondant /
Fondant de chocolate

@2799 Whole

@27 cm & 950 g/suU @2 SU/case

@ }gon:(\:n 3 min 30 lzrii);?fgtmure 18 months

@ Made with 70% cocoa chocolate

JUVHS Ol
S143SS3d 3INI4




alg;%zyvrazééhgyne
TART

Tarte au citron meringuée / Zitronenbaisertarte /
Tarta de limén y merengue

@6074 Whole

@27 cm &1000 9/SU @4 SU/case

WO min . .
160 c 5h 12 months

Cutia [o
SLemon CYlteréngune

TART

Grande Tarte au citron meringuée / grof3e Zitronen-
baisertarte / Tarta de limoén y merengue extra grande

@4455 Whole

@32 cm &1350 g/su @2 SU/case

6h 12 months

alg;atyoraz&éngpne
TART

Tarte au citron meringuée / Zitronenbaisertarte /
Tarta de limoén y merengue

@5648 Pre-cut x10

@27 cm &1000 g/SU @4 SU/case

=] 5
1590”7 .4h .24 months

18

(®) Pre-cut meringue know how
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SLemor

MERINGUE TARTLET

Tartelette citron meringuée / Zitronenbaisertdrtchen /
Tartaleta de limén con merengue

@4517 Whole

@10 cm ﬁ]SO 9/piece @18 pieces/case
8
15822 .2h .18 months

Hpbeny

MERINGUE TARTLET

Tartelette framboisine meringuée / Himbeerbai-
sertértchen / Tartaleta de frambuesa con merengue

@4518 Whole

@10 cm ﬁ]SO g/piece @18 pieces/case
8
15310'2 .Eh .18 months

o :
o

MERINGUE TARTLET

Tartelette fruit de la passion & noix de coco
meringuée/ Mit baiser Uberzogene passionfrucht
kokos Tortchen/ Tartaleta de maracuya y coco con
merengue

@6899 Whole @10 cm &130 g/piece @18 pieces/case
3h 12 months




Hpple tastlel

WITH ALMOND CREAM

Tartelette aux pommes / Apfel & Mandelcreme
Toértchen / Tartaleta de crema con almendra
y manzana

@4520 Whole

@10 cm ﬁBO g/piece @27 pieces/case

6h 24 months

TARTLET

Tartelette Tatin / Tértchen Apfel « Tatin» / Tartaleta
Tatin de manzana

@4521 Whole

@10 cm &130 g/piece @24 pieces/case

15
4] 20-¢ 24 months

SLemon

TARTLET

Tartelette citron / Zitronentdrtchen /
Tartaleta de limon

@4519 Whole

@10 cm ﬁwso g/piece @27 pieces/case

2h 24 months

SLy3SS3A INIW @ TVNAIAIANI

S143SS3d 3INI4
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CHOCOLATE WITH A MELTING
CARAMEL CENTRE

Macaron chocolate cceur coulant caramel /
Schokoladen Macaron mit schmelzendem
Karamellkern / Macaron de chocolate relleno de
caramelo

@6761 @7,3 cm ﬁ70 g/UVv @WSKU/Case - 24 pieces/SKU

gg%\/\/ 24 months

%ﬂm/wn

VANILLA WITH A MELTING
CHOCOLATE CENTRE

Macaron vanille coeur coulant chocolat/ Vanille-
macaron mit schmelzendem schokoladenkern/
Macaron de vainilla relleno de coulant de chocolate

@6762 @7,3 cm & 70 g/UV ®WSKU/Case - 24 pieces/SKU

ég%w 24 months

%MM@”

CHOCOLATE WITH A SMOOTH
PRALINE CENTRE

Macaron chocolat coeur fondant praliné /
Schokoladen-Macaron mit HaselnUss Praline fullung/
Macaron de chocolate relleno de Praliné

@6763 @7,3 cm &70 g/uUv @WSKU/Case - 24 pieces/SKU

@ gg%w 24 months

(® With Fleur de Sel

(*) With UTZ chocolate

(® With Fleur de Sel




Petit gateau Basque / Kleiner “Baskischer” Kuchen /
Pastel vasco pequefo

@5267 Whole

@9 cm ﬁ 95 g/piece @18 pieces/case
= 10
WSOmg . 2h . 24 months

@/www
WITH PECAN NUTS

Brownies aux noix de pécan / Brownies mit
Pekannussen / Brownies con nueces de Pecan

@3883 Pre-cut x30
& 80 g/piece @ 4 SU/case
1 day 15 months

FROM BORDEAUX

Canelés de Bordeaux / Canelés aus Bordeaux /
Canelés de Burdeos

@ 7096 Whole

& 60 g/piece @60 pieces/case
= 15
Zogﬂg . 4h . 18 months

Sawa Cakee

CHOCOLATE

Coulant chocolat/ Schokoladen Coulant/ Coulant de
chocolate

@6355

&82 g/piece @ 1 SU/package - 18 pieces/SU

Rich in Pecan nuts (¥)

SLy3SS3A INIW @ TVNAIAIANI

S143SS3d 3INI4

Smooth and gooey centre (3)

WO min
Ll 180/190°c ‘18 months

23
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DESSERTS

T

KNOW-HOW

erfect solution to finish off a
eal or enhance your buffet.




Only 5 ingredients
Made with 60% cocoa chocolate

Specialty from Bordeaux,
in the Southwest of France

DE NATA

Mini pasteis de Nata

@6431 Whole

@5cm &ZSg/piece @80 pieces/case

E 32'81% 2h30 18 months

Pltirei (Hocolute

SOFTCAKES

Mini Fondants au chocolat / Mini Moelleux aus
Schokolade / Mini Moelleux de chocolate

@5665 Whole

@4cm &20g/piece @96 pieces/case

@ {4880‘2 15 sec 2h30 18 months

WITH PECAN NUTS

Mini brownies aux noix de pécan / Mini-Brownies
mit Pekanntssen / Mini brownies con nueces de
Pecan

@ 3884 Pre-cut x160

ﬁWS 9/piece @4 SU/case

@ 135822 15 sec 1 day 15 months

%[m’c&n@&@
FROM BORDEAUX

Mini canelés de Bordeaux / Mini Canelés
aus Bordeaux / Mini canelés de Burdeos

@7102 Whole

&16 9/piece @150 pieces/case

@ 1583!2 1h 18 months

25
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0

MINI-PORTIONS

Mini-parts chocolat / Mini-Schokoladetortenstticke /
Mini porciones de chocolate

@5035 Pre-cut x16

@ 18cm &290 g/SuU @4 SU/case

2h 24 months
@ Cake Portion

45min

SLemor

MINI-PORTIONS

Mini-parts citron / Mini-Zitronentortenstiicke /
Mini porciones de limon

@5036 Pre-cut x16

@18 cm &275 g/Su @ 4 SU/case

2h 24 months
@ Cake Portion

45min

Cocored

MINI-PORTIONS

Mini-parts coco / Mini-Kokosnusstortenstiicke /
Mini porciones de coco

@6299 Pre-cut x16
@18 cm &275 a/SU @ 4 SU/case
5 min 1h at room .
180°C . 1h30min temperature 24 months
@ Cake Portion
=] 2 min ) 15min at room
@ 180°C m 30min W temperature

P liattia

MINI-PORTIONS

Mini-parts Matcha / Mini-Matchatortenstticke /
Mini porciones de Matcha

@6298 Pre-cut x16

@18 cm ﬁZSO g/SuU @ 4 SU/case

6 min . 1h at room .
180°C 2h ternperature 24 months

@ Cake Portion

4 min . 30 min at room
180 C ]h temperature

26

@ Natural coconut

(#) Organic Matcha powder from Aichi (Japan)



SOLUTIONS
DESSERTS

The right price for the best value

- Very affordable price per portion

- A real variety of tastes (apple,
chocolate, coconut, almond, apricot...)
- Convenient : pre-cut x10 or 12

* Time-saving

* Use as many as you wish

* Equal portions

FOOD SERVICE

27
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Tarte a la mangue / Mangotarte / Tarta de mango

@6385 Pre-cut x10 @27 cm & 750 g/SuU @8 SU/case
2h at room
3h W temperature 24 months

(Tiocolalt lallice

TART

Tarte croisillons au chocolat /
Schokoladengitterkuchen / Tarta enrejada
de chocolate

@1885 Pre-cut x12 @27 cm & 900 g/sU @8 SU/case
== 10 min 2h at room
4] 1z0-c 4h3o temperature 24 months

Tarte croisillons pomme framboise / Apfel-Himbeer-Gitterkuchen /
Tarta enrejada de manzana vy frambuesa

@6384 Pre-cut x12 @27 cm ﬁQOO 9/SU @8 SU/case

10 min 2h at room -
180°C . 4h30 temperature 24 months

(S llonerd
CAKE

Gateau Basque / “Baskischer” Kuchen / Pastel vasco

@1991 Pre-cut x12 @27 cm &900 9/SU @6 SU/case

'\O 2h at room
qgor?g . sh temperature 24 months
TART

Tarte au citron / Zitronentarte / Tarta de limon

@3164 Pre-cut x10 @27 cm ﬁ750 9/SU @8 SU/case
WO min 2h at room
2] e0°c . 5h temperature /] 24 months @ Natural lemon

28



TART %6% W

Tarte clafoutis aux griottes / Schattenmorellentarte /
Tarta flan de guindas

@6007 Whole @27 cm &950 a/su @6 SU/case

Authentic recipe made with whole 0] —
Morello cherries

1O min 3h at room
180°C . 7h temperature 24 months

TAR

Tarte clafoutis aux abricots / Aprikosentarte / Tarta
flan de albaricoque

@4243 Whole @27 cm &1000 g/SuU @6 SU/case

=] 10 min 2h30 at room
@ 180°C . T0h temperature \/ 24 months
TART

Tarte aux poires Bourdaloue / « Bourdaloue »
Birnentarte / Tarta de pera « Bourdaloue »

@3743 Pre-cut x10 @27 cm S‘ 750 g/SuU @6 SU/case

10 min 2h30 at room
180 C .5h ' temperature .24 months

TAR

Tarte aux pommes / Apfeltarte / Tarta de manzana

@2073 Pre-cut x10 @27 cm ﬁ 750 g/SU @8 SU/case

= 5
18'2;'2 . 4n30 . 24 months

WWW

Tarte normande aux pommes / Apfeltarte
“Normandie” / Tarta de manzana de Normandia

@3105 Pre-cut x10 @27 cm &750 a/su @8 SU/case

5 min . 2h30 at room
180° 4h30 temperature \/ 24 months

29
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Coconal

TART

Tarte noix de coco / Kokosnusstarte / Tarta de coco

@5484 Pre-cut x10 @27 cm & 750 g/sSU @8 SU/case

5 min Wh at room

180 C . 3h temperature 24 months
C%@c@&{é
TART

Tarte au chocolat / Schokoladentarte / Tarta de
chocolate

@3165 Pre-cut x10 @27 cm & 750 g/SU @8 SU/case

1h30 at room
2h30 ‘. 24 month
m temperature months

 Yrocolate cocorned

TART

Tarte chocolat coco/ Schokoladen-Kokosnuss-Tarte /
Tarta de chocolate y coco

@3103 Pre-cut x10 @27 cm ﬁﬂ%o g/SuU @8 SU/case

[TJan g o0 2t room (o4 montns
Kb21CM TARTS

Gnall apple Q)?@&mmaég

TART

Petite Tarte normande aux pommes / Apfeltarte
“Normandie” / Tarta de manzana de Normandia

@ 3916 Pre-cut x10

@21 cm &480 a9/SU @8 SU/case

1O min 2h30 at room -
180 C .4h30 'temperature 24 months

Gmall cliocolule

Petite tarte au chocolat / Schokoladentarte / Tarta de
chocolate

@ 3914 Pre-cut x10

@21 cm &500 a/suU @10 SU/case

5h 24 months

30

(*) Topped with grated coconut

@ Perfect flavor combination

. Fresh apples.

(¥ Dark ch-olate glaze



SAVOURY
PRGN S

From bread layers to cold bites, including
surprise breads, Boncolac knows how to meet the
expectations of all its customers.

As a true emblem of innovation and know-hew,

BONCOLAC

%
D" - FOOD SERVICE
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WAFFLE LAYER

,mmen]?/ chicese arecl /aa/u/edq

Waffle layer made with potato, Emmental* cheese& parsley

@ 6873

@ Approx. 37,5 x 31,5 cm & 3300 g @ 1SU/package 3 slices/SU
9 min at 180°C [\/] 12 months




BREAD LAYERS
yJ
(@
With all savoury or sweet preparations.
@ 5994
@ Approx. 30 x 40 cm & 1250 g @ 2 SU/package 5 layers/SU

@ 9098
@ Approx. 30 x 40 cm & 1250 g @ 4 SU/package 5 layers/SU
Without prior thawing 18 months

BREAD LAYERS

With local cold meats, cheeses, vegetable-based
preparations and sweet preparations.

@ 1927
@ Approx. 30 x 40 cm & 1250 g @ 2 SU/package 5 layers/SU

Without prior thawing 18 months

BREAD LAYERS

With meats, cheeses and vegetable preparations.

C#) 1223

@ Approx. 30 x 40 cm &1250 g @ 2 SU/package 5 layers/SU

Without prior thawing 18 months
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THE ORIGINALS
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BREAD LAYERS

ard malt

With foie gras, meats seasoned with mustard or
spices, smoked fish, ageing cheeses.

@ 271

@ Approx. 30 x 40 cm & 1250 g @ 2 SU/package 5 layers/SU

Without prior thawing 18 months

BREAD LAYERS

Gieacl

With poultry, fish, goat and sheep cheeses, creams.

@ o

@ Approx. 30 x 40 cm ﬁ 1250 g @ 2 SU/package 5 layers/SU

Without prior thawing 18 months

BREAD LAYERS

ommath

With fresh and blue cheese, sliced cold cuts, toma-
toes, peppers, eggplants, fish.

@ 1929

@ Approx. 30 x 40 cm ﬁ 1250 g @ 2 SU/package 5 layers/SU

Without prior thawing 18 months

BREAD LAYERS
Arroriginal support that will highlight all your
toppings, both sweet and savoury.

@ 5311

@ Approx. 30 x 40 cm & 1250 g @ 2 SU/package 5 layers/SU

Without prior thawing 18 months

BREAD LAYERS

»

OCacclan

A base with ltalian flavors and the good taste of olive
oil to pair with cold cuts, tomatoes, peppers.

@ o

@ Approx. 38 x 28,5 cm & 2400 g @ 1 PU/package 4 layers/SU

30 min then 5 min. in the oven at 180 ° C 18 months



(E(BREAD LAYERS )
Tomato, farmhouse, cocoa and malt, cereals.

@ 4082 @ Approx. 30 x 40 cm & 1250 g
@ 1SU/package 20 layers/SU 18 months

BREAD LAYERS

Uooutes ere coolevers’

Yellow (with carrot concentrate), purple (with carrot
and hibiscus concentrate), green (spinach), red
(tomato).

@ 4198 @ Approx. 30 x 40 cm & 1250 g
@ 1SU/package 20 layers/SU 18 months

SURPRISE BREAD

6 cereals

* Smoked salmon on lemon butter.

» Serrano ham and butter.

» Goat cheese, tomato with herbs and arugula.
» Goose rillettes with hazelnuts.

« Fresh cheese, fig and nuts

@ 3697 @ @20 cm & 1100 g/SuU @ 2 SU/package/50 pieces/SU

36h in the refrigerator 18 months

Oatmeal, wheat, millet, corn, barley @
and rye bread

With shelll (+)
The originall (¥)

SURPRISE BREAD
eclifercireecir
* Parma ham on garlic and basil butter.

» Marinated tomatoes preparation, basil and sheep
cheese.

* Spicy provolone, fresh arugula and almond chips.
* Eggplant, parmesan and almond chips delight.
» Tuna rillettes, black olive and candied lemon.

@ 6049

@ 15,5 cm & 920 g/uUVv @ 2 UV/package/50 sandwiches/UV

24h in the refrigerator 18 months
. . . . . B
Ciabatta bread with olive oil and basil ()
Top crust sprinkled () '

with pumpkin seeds and thyme

SAv3Idg 3Ssiadins
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CQLD BITES

» »
(2424 MW
» Goat cheese and vegetables / tomato tortilla.
» Pastrami and cream of mustard / plain tortilla.
» Chicken, peppers and curry cream / tomato tortilla.
* Smoked salmon and cheese cream / plain tortilla.

@) sres

48 mini wraps & 635 g/UV @1 UV/box - 4 recipes

4h in the refrigerator 18 months

COLD_BITES

%(%, shewers

» Kalamon black olive skewers, mozzarella with basil
and pistachio, marinated tomato.

* Serrano ham skewers, goat cheese with cranberries
and pistachio, marinated pineapple.

» Soft fig skewers, Comté roll and marinated
tomato.

@ 5053

@ 45 mini-skewers in bag
(1 bag / variety) 575 g/SU 1SU/package

4h in the refrigerator 18 months

36

Colbrful and fun @

Original and fun! (¥)



CQLD BITES
W’ngq
« Duck rillettes with pistachio pieces / farmhouse bread.
» Cheese with fine herbs / white bread.
« Slice of smoked salmon / white bread.
» Salmon and candied lemon / cocoa and malt bread.

* Peppers and goat cheese / white bread.

« Goat cheese, nut and paprika chips / cocoa and
malt bread.

« Dill tzatziki / spinach bread.

@ 270
140 canapes & 800 g @ 1SU / box - 28 strips of 5 canapes

3h30 in the refrigerator 18 months
Without pork (¥)

COLD BITES
beclion

» Cabécou goat cheese and walnuts / farmhouse

bread.
@ 3278
* Salmon and poppy seeds / cocoa and malt bread.
« Slice of smoked salmon / white bread. 140 canapes ﬁgzo 9 @1 SU/box - 28 strips of 5 canapes

« Garlic and fine herbs cheese / spinach bread.

3h in the refrigerator 18 months

Take out the number of canapés needed (%)
and create your own assortment

» Duck rillettes and toasted pumpkin seeds /
white bread.

« “Ktipiti” style canapé / white bread.
» Serrano ham / white bread.

s3lig 10D
S10NAOodd AINOAVYS



R RBITES
« W
W lacos

« Chicken, zucchini and mozzarella / tomato tortilla.
* Beef, peppers and cheddar / spinach tortilla.

. Guacamole, corn, red bean and emmental / flaxseed
« - tortillla.

e )
4 packings of 9 bites & 520 g/UV @ 1 UV/package

12 min 160 ° C 18 month b
(®) Packaging suitable for oven \

HOT BITES

Comt ane whit @

W W' 4 strips of 8 bites & 265 g/UV @ 1UV/package
y 9-10 mi
M.—- W ﬁ Zooorcnm 18 months

Two slices of olive oil bread, garnished with Comté @ A chic version of the traditional
PDO* cheese and pieces of white summer truffle.
*Protected designation of origin

French Croque-Monsieur

38



o S,

Gern clocese vnired
’L@?M Oreseeet

Two slices of bread garnished with cooked ham and béchamel
sauce. Sprinkled with grated emmental and béchamel.

2 trays of
@ 5698 e & 480 g/UV @ 6 UV/package
E= 10-12
zl 2]Oocmm 18 months
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