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BEST OF BAKERY

Baker’s Roll
Wheat roll with a crispy outside and a fluffy inside.

Logistic data Baking instructions
Frozen weight: 70g M Vegan
Pieces per carton: 100

Art.-No. 700 Sub packaging: 4x25
Cartons per pallet: 24 - 180-200°C 10-12 min.
"Meister" roll

Wheat rolls, crispy on the outside and fluffy on the inside. The product just
needs to be defrosted.

Logistic data Baking instructions
Frozen weight: 759 M Vegan
Pieces per carton: 100

Art.-No. 701 Sub packaging: 4x25

Cartons per pallet: 24 60-90 min.  180°C 3 min.
Baker’s Roll

wheat roll/ crusty outside and fluffy inside

Logistic data Baking instructions
Frozen weight: 80g M Vegan
Pieces per carton: 100

Art.-No. 1002 Sub packaging: 4x25
Cartons per pallet: 28 - 180-200°C 10-12 min.
Double Roll
Two wheat rolls baked against each other
Logistic data Baking instructions
Frozen weight: 115g B Vegan
Pieces per carton: 60

Art.-No. 706 Sub packaging: 3x20
Cartons per pallet: 24 - 180-200°C  8-10 min.
Double Roll
two wheat rolls baked against each other
Logistic data Baking instructions
Frozen weight: 125g M Vegan
Pieces per carton: 60

Art.-No. 7061 Sub packaging: 2x30
Cartons per pallet: 24 - 180-200°C 10-12 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 709

Kaiser Roll
Round wheat roll / with the typical look

Logistic data Baking instructions

Frozen weight: 70g M Vegan

Pieces per carton: 100
Sub packaging: 4x25
Cartons per pallet: 24 180-200°C 10-12 min.

Art.-No. 1004

Kaiser Roll
Wheat roll with typical look.

Logistic data Baking instructions

Frozen weight: 709
Pieces per carton: 100
Sub packaging: 4x25
Cartons per pallet: 24 180°C  6-8 min.

Art.-No. 1013

ready baked, frozen

Stone Oven Kaiser Roll
Stone-baked wheat biscuits with typical look.

Logistic data Baking instructions

Frozen weight: 70g M Vegan

Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 32 60-180 min. 210°C 3 min.

Art.-No. 1016

Stone Oven Kaiser Roll Poppy Seeds
Round wheat roll with the typical look and sprinkled with 2.8 % poppy seeds.

Logistic data Baking instructions

Frozen weight: 659 M Vegan

Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 32 200°C 6 min.

Art.-No. 1015

Stone Oven Kaiser Roll Sesame Seeds
Wheat roll with sesame and rye flour.

Logistic data Baking instructions

Frozen weight: 659 M Vegan

Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 32 200°C 6 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 1010

Shell Roll Light

Wheat roll in shape of a mussel/ measure: approx. 10 x 11.5 cm

Logistic data

Frozen weight:

Pieces per carton: 80
Sub packaging: -
Cartons per pallet: 24

80g M Vegan

Baking instructions

30 min. 190°C 8-12 min.

Art.-No. 1327

Swiss Wheat Roll

Wheat roll with wheat flour from Switzerland

Logistic data

Frozen weight:

Pieces per carton: 64
Sub packaging: 4x16
Cartons per pallet: 20

90g M Vegan

Baking instructions

190-200°C 10-12 min.

Art.-No. 1686

Stone Oven Roll

Elongated wheat slice roll with rounded corners, potato flakes and a light

yellow flour-dusted crust.

Logistic data

Frozen weight: 120g
Pieces per carton: 56
Sub packaging: 4x14
Cartons per pallet: 20

Baking instructions

180-200°C 10-12 min.

Art.-No. 2821

ready baked, frozen

English Muffin

Wheat roll, sliced/ diameter: approx. 9 cm

Logistic data

Frozen weight: 335g
Pieces per carton: 24
Sub packaging: 24x6

Cartons per pallet: 40

Baking instructions

180 min. -

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 711

SPECIAL ROLLS

Wheat Roll with rye
Wheat roll with 7 % rye flour and sour dough

Logistic data Baking instructions
Frozen weight: 65¢g
Pieces per carton: 100
Sub packaging: 4x25
Cartons per pallet: 28 - 190-200°C 10-12 min.

Farmer Roll with Rye
Rye roll with 35 % rye flour and wholegrain rye meal

Logistic data Baking instructions
Frozen weight: 859 M Vegan
Pieces per carton: 100

Art.-No. 712 Sub packaging: 4x25
Cartons per pallet: 24 - 180-200°C 10-12 min.
Schusterjungs

Art.-No. 713

rye roll with 32% rye flour

Logistic data Baking instructions
Frozen weight: 85g M Vegan

Pieces per carton: 100

Sub packaging: 4x25

Cartons per pallet: 24 - 180-200°C 10-12 min.

Art.-No. 716

Pumpkin Seed Roll

Wheat roll with 11% pumpkins seeds, rye flour, sunflower seeds, and oat
flakes

Logistic data Baking instructions
Frozen weight: 859 M Vegan

Pieces per carton: 100

Sub packaging: 4x25

Cartons per pallet: 24 - 180-200°C 10-12 min.

Art.-No. 717

Fitness stick
Multigrain roll with sesame, poppy, oat flakes, linseed and sunflower seeds

Logistic data Baking instructions
Frozen weight: 85g M Vegan

Pieces per carton: 100

Sub packaging: 4x25

Cartons per pallet: 24 - 180-200°C 10-12 min.

The baking times depend on desired colouring of the product and the oven type.



backshop

BEST OF BAKERY

Art.-No. 240

SPECIAL ROLLS

Multigrain Roll

with linseed, oat flakes, rye flour, sesame and sunflower seeds/ Acceptance

only as full pallet

Logistic data

Frozen weight:
Pieces per carton: 50
Sub packaging: 2x25
Cartons per pallet: 40

85g M Vegan

Baking instructions

180-200°C 10-12 min.

Art.-No. 740

Multigrain Roll

With linseed, oat flakes, rye flour, sesame, and sunflower seeds

Logistic data

Frozen weight:
Pieces per carton: 100
Sub packaging: 4x25
Cartons per pallet: 24

859 M Vegan

Baking instructions

180-200°C 10-12 min.

Art.-No. 1997

Multigrain Triangle

Triangular wheat roll with sour dough, linseed, sunflower seeds, sesame,

and pumpkin seeds

Logistic data

Frozen weight: 100g
Pieces per carton: 90
Sub packaging: 3x30
Cartons per pallet: 24

Baking instructions

200-220°C 12 min.

Art.-No. 7441

Champions Roll

Multigrain roll with sunflower kernels, oat flakes, sesame, linseeds, poppy

seeds and rye flour.

Logistic data

Frozen weight:
Pieces per carton: 100
Sub packaging: 4x25
Cartons per pallet: 24

859 M Vegan

Baking instructions

180-200°C 10-12 min.

Art.-No. 744

World-Champion-Roll

Multigrain roll with sunflower kernels, oat flakes, sesame, linseed, poppy and

rye flour

Logistic data

Frozen weight: 88g
Pieces per carton: 100
Sub packaging: 4x25
Cartons per pallet: 24

Baking instructions

190-200°C 12-15 min.

The baking times depend on desired colouring of the product and the oven type.
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SPECIAL ROLLS

Sunflower Seed Roll

Wheat roll with 10% sunflower seeds, rye, and oat flakes

Logistic data

Frozen weight:
Pieces per carton: 100

85g M Vegan

Baking instructions

Art.-No. 750 Sub packaging: 4x25
Cartons per pallet: 24 180-200°C 10-12 min.
Carrot rolls

Art.-No. 1601

Wheat roll with 9.5 % carrots, pumpkin seeds, linseed, sunflower seeds, and

sea salt

Logistic data

Frozen weight:

Pieces per carton: 80
Sub packaging: 2x40
Cartons per pallet: 24

120g W Vegan

Baking instructions

200°C 6-8 min.

Art.-No. 1622

Potato Roll, light

Wheat roll with 3.1% potato flakes and rye flour

Logistic data

Frozen weight:

Pieces per carton: 80
Sub packaging: 4x20
Cartons per pallet: 24

90g M Vegan

Baking instructions

180-200°C 10-12 min.

Art.-No. 1602

Potato rolls light

Wheat roll with 6.3 % potato flakes, wheat sour dough, and sea salt

Logistic data

Frozen weight:

Pieces per carton: 80
Sub packaging: 2x40
Cartons per pallet: 24

90g M Vegan

Baking instructions

200°C 7-10 min.

Art.-No. 1624

Potato Roll, light

Wheat roll with 3.1% potato flakes and rye flour

Logistic data

Frozen weight:

Pieces per carton: 48
Sub packaging: 4x12
Cartons per pallet: 32

110g ™ Vegan

Baking instructions

180-200°C 10-12 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 1631

SPECIAL ROLLS

Potato Roll Grains

Wheat roll with potato flakes, sesame, linseed, sunflower seeds and oat
flakes.

Logistic data Baking instructions

Frozen weight: 110g ™ Vegan

Pieces per carton: 80
Sub packaging: -
Cartons per pallet: 24 200°C 6 min.
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Art.-No. 1996

Potato Roll with Pumpkin Seeds

Wheat roll with 9.3% pumpkin seeds, spelt wheat flakes, 1.5% potato flakes,
linseed, oat flakes, sunflower seeds, barley flakes and millet.

Logistic data Baking instructions

Frozen weight: 100g ™ Vegan

Pieces per carton: 80
Sub packaging: -
Cartons per pallet: 24 200°C  7-10 min.

Art.-No. 1623

Potato Roll, dark
Wheat roll with 9% oil seeds, 1.9% potato flakes, and rye flour

Logistic data Baking instructions

Frozen weight: 90g M Vegan

Pieces per carton: 80
Sub packaging: 4x20
Cartons per pallet: 24 180-200°C 10-12 min.

Art.-No. 1603

Potato rolls dark

Wheat mixed roll with 5.3 % potato flakes, wholegrain rye sour dough, and
sea salt

Logistic data Baking instructions

Frozen weight: 90g M Vegan

Pieces per carton: 80
Sub packaging: 2x40
Cartons per pallet: 24 200°C  7-10 min.

Art.-No. 1625

Potato Roll, dark
Wheat roll with 9% oil seeds, 1.9% potato flakes, and rye flour

Logistic data Baking instructions

Frozen weight: 110g M Vegan

Pieces per carton: 48
Sub packaging: 4x12
Cartons per pallet: 32 180-200°C 10-12 min.

The baking times depend on desired colouring of the product and the oven type.
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Potato Roll Spelt

Spelt wheat roll with potato flakes, yogurt, sunflower seeds, sesame seeds
and poppy seeds.

Logistic data Baking instructions

Frozen weight: 1109
Pieces per carton: 80
Art.-No. 1632 Sub packaging: -
Cartons per pallet: 24 200°C 6 min.
Cheese Roll

Art.-No. 7541

Diamond-shaped wheat roll gratinated with 18% Gouda cheese

Logistic data Baking instructions

Frozen weight: 85¢g
Pieces per carton: 100
Sub packaging: 4x25
Cartons per pallet: 24 180-200°C 10-12 min.

Art.-No. 7701

ready baked, frozen

Wheat Roll with Cheese
yeast pastry baked with 25% gouda cheese/ thaw only

Logistic data Baking instructions

Frozen weight: 80g
Pieces per carton: 25
Sub packaging: -
Cartons per pallet: 72 60 min. -

Art.-No. 7241

Wholegrain roll

With sesame, linseed, sunflower seeds, pumpkin seeds, and wholegrain rye
flakes

Logistic data Baking instructions

Frozen weight: 759 W Vegan

Pieces per carton: 75
Sub packaging: 3x25
Cartons per pallet: 36 60 min.  185°C  6-8 min.

Art.-No. 1687

Farmer-Multigrain-Crusty

Oval multigrain sliced roll with rye flour, oat flakes, potato flakes, rye flakes,
sunflower seeds, linseed and sesame seeds. Topped with a delicious
sprinkling.

Logistic data Baking instructions

Frozen weight: 100g = Vegan

Pieces per carton: 96

Sub packaging: 6x16

Cartons per pallet: 20 - 180-200°C 10-12 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 7271

SPECIAL ROLLS

Spelt Roll

from 100% spelt, with whole grain spelt flour, pumpkin seeds, linseed and

sunflower seeds

Logistic data

Frozen weight: 100g M Vegan

Pieces per carton: 100
Sub packaging: 4x25
Cartons per pallet: 24

Baking instructions

180-200°C 10-12 min.

Art.-No. 6200

Spelt Crusty

Spelt roll with pumpkin seeds, linseed and sunflower kernels/ available only

as full pallet

Logistic data

Frozen weight: 85g M Vegan
Pieces per carton: 90
Sub packaging: 5x18
Cartons per pallet: 24

Baking instructions

180-200°C 10-12 min.

Grain Quark Stick

Wheat roll with 6% quark, linseed, sunflower seeds, sesame, and poppy

Logistic data

Baking instructions

Frozen weight: 120g
Pieces per carton: 50
Art.-No. 7471 Sub packaging: 2x25
Cartons per pallet: 28 10 min.  180°C  5-10 min.
Grain Roll

Art.-No. 7482

Longish wheat mixed roll with wheat and rye meal, and linseed

Logistic data

Frozen weight: 80g M Vegan
Pieces per carton: 50
Sub packaging: 2x25

Cartons per pallet: 40

Baking instructions

10 min. 200°C 5-10 min.

Art.-No. 8222

Grain Quark Baguette Roll

curd cheese roll with sunflower seeds, linseeds, poppy and sesame

Logistic data

Frozen weight: 120g
Pieces per carton: 40
Sub packaging: -
Cartons per pallet: 40

Baking instructions

30 min. 190°C 8-10 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 1641

SPECIAL ROLLS

Wholegrain roll mix

Maxi mix with the sorts: wholegrain four grain roll, wholegrain roll and

wholegrain oat roll

Logistic data

Frozen weight: 759
Pieces per carton: 60
Sub packaging: 3x20
Cartons per pallet: 36

Baking instructions

90 min. 200°C 6-7 min.

Art.-No. 749

Roll mix 70/85g

Maxi mix with the sorts: kaiser roll, pumpkin seed roll, multigrain roll and

sunflower seed roll

Logistic data

Frozen weight: 70-85g M Vegan

Pieces per carton: 100
Sub packaging: 4x25
Cartons per pallet: 24

Baking instructions

180-200°C 10-12 min.

Art.-No. 1681

ready baked, frozen

Roll Assortment gluten-free

Mix of the varieties: Sport roll, Sesame soll, sunflower roll and pumpkin seed

roll

Logistic data

Frozen weight: 60g
Pieces per carton: 32
Sub packaging: 32x1

Cartons per pallet: 120

B Lactose free
B Gluten free

Baking instructions

60 min. -

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 2309

BAGUETTE ROLLS

Baguette Roll
Wheat roll/ length: approx. 12cm

Logistic data Baking instructions

Frozen weight: 60g M Vegan

Pieces per carton: 100

Sub packaging: -

Cartons per pallet: 24 - 180-200°C 10-12 min.

Art.-No. 779

Baguette Roll
Wheat roll with sourdough/ lenght: approx. 13.5cm

Logistic data Baking instructions

Frozen weight: 709
Pieces per carton: 100
Sub packaging: 4x25
Cartons per pallet: 24 - 200°C  12-15 min.

Art.-No. 2315

Baguette Roll short
Wheat roll with rye flour/ length: approx. 16cm

Logistic data Baking instructions

Frozen weight: 90g M Vegan

Pieces per carton: 90

Sub packaging: 3x30

Cartons per pallet: 24 - 180-200°C 10-12 min.

Art.-No. 782

Baguette Roll
longish baked wheat roll/ L: approx. 20.5cm

Logistic data Baking instructions

Frozen weight: 959 M Vegan

Pieces per carton: 80

Sub packaging: -

Cartons per pallet: 24 180-200°C 10-12 min.

Art.-No. 2314

Multigrain Baguette Roll
Multigrain roll with oat flakes, flax seeds, sunflower seeds and rye flakes

Logistic data Baking instructions

Frozen weight: 60g M Vegan
Pieces per carton: 70
Sub packaging: -

Cartons per pallet: 40 180-200°C 10-12 min.

The baking times depend on desired colouring of the product and the oven type.



backshap BAGUETTE ROLLS

Baguette Roll with Serving Cut
Wheat roll with a 90° document cut/ only defrosting/ L: approx. 14cm

Logistic data Baking instructions
Frozen weight: 60g M Vegan
Pieces per carton: 108

Art.-No. 7861 Sub packaging: -

Cartons per pallet: 28 30 min. - -

Baguette Rolls Mix
Mix with the sorts: tomato, chili, olives

Logistic data Baking instructions
Frozen weight: 230g B Vegan
Pieces per carton: 15
Art.-No. 2405 Sub packaging: -
Cartons per pallet: 40 - 200°C  6-8 min.
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The baking times depend on desired colouring of the product and the oven type.
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BAGUETTE

Baguette
Longish wheat roll / length: 28cm

Logistic data

Frozen weight: 130g W Vegan

Baking instructions

Pieces per carton: 60

Art.-No. 8131 Sub packaging: -
Cartons per pallet: 24 180-200°C 10-12 min.
Baguette

Art.-No. 8101

Wheat bread / lenght: 55cm

Logistic data

Frozen weight: 280g W Vegan

Pieces per carton: 30
Sub packaging: -
Cartons per pallet: 24

Baking instructions

180-200°C 10-12 min.

Swiss Wheat Baguette

This swiss wheat baguette is an aromatic wheat bread with a rustic look. It is
baked with original Swiss Ruchmehl. It contains an increased proportion of
crust layers, which gives this baguette its rustic character and a special
colour to the crumb. Perfect for grilling and snacking.

Logistic data

Frozen weight: 300g W Vegan

Baking instructions

Pieces per carton: 26

Art.-No. 2433 Sub packaging: 1x26
Cartons per pallet: 24 180-200°C 10-12 min.
Baguette

Art.-No. 8301

Extra long wheat bread / lenght: 57cm

Logistic data

Frozen weight: 440g ™ Vegan

Pieces per carton: 20
Sub packaging: -
Cartons per pallet: 24

Baking instructions

180-200°C 14-15 min.

Art.-No. 2407

Rustic Farmer Baguette dark

Wheat bread with oat flakes, linseed, millet and sunflower seeds with artisan

look / lenght: 41cm

Logistic data

Frozen weight: 340g M Lactose free
Pieces per carton: 18 W Vegan

Sub packaging: -

Cartons per pallet: 32

Baking instructions

20 min.  180-200°C 12 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 8201

BAGUETTE

Onion Baguette
Wheat roll with 5.7% roasted onions and natural sour dough / lenght: 28cm

Logistic data Baking instructions
Frozen weight: 140g W Vegan

Pieces per carton: 30

Sub packaging: -

Cartons per pallet: 40 - 180-200°C 10-12 min.

Art.-No. 2431

Onion Baguette RSPO-SG

Wheat bread with 10% roasted onions/ RSPO-SG certified/ length: approx.
50cm

Logistic data Baking instructions
Frozen weight: 280g ® Vegan

Pieces per carton: 24

Sub packaging: -

Cartons per pallet: 28 - 180-200°C 14 min.

Art.-No. 2434

Pirate Pepper Baguette

Wheat baguette baked with sourdough, sea salt, potato flakes and extra
virgin olive oil and spread with a salt and pepper paste.

Logistic data Baking instructions
Frozen weight: 350g M Vegan

Pieces per carton: 26

Sub packaging: -

Cartons per pallet: 24 60min.  180°C  10-12 min.

Art.-No. 2415

Spelt baguette

Spelt bread with spelt flour, wholegrain spelt flour, potato flakes, linseed,
sesame, sunflower seeds, and sea salt/ length: approx. 36cm

Logistic data Baking instructions
Frozen weight: 320g ™ Vegan

Pieces per carton: 26

Sub packaging: -

Cartons per pallet: 28 60min.  190°C  6-8 min.

Art.-No. 8111

Multigrain Finn Baguette

Multigrain bread with oat flakes, linseed, sunflower seeds and rye flakes /
length: 55cm

Logistic data Baking instructions
Frozen weight: 280g W Vegan

Pieces per carton: 30

Sub packaging: -

Cartons per pallet: 24 - 180-200°C 10-12 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 8191

Fitness Baguette

BAGUETTE

Wheat mixed bread with 10% rye, linseed, sesame, sunflower seeds and oat

flakes / length: 52cm

Logistic data

Frozen weight: 310g
Pieces per carton: 30
Sub packaging: -
Cartons per pallet: 24

Baking instructions

15 min. 230°C 5-8 min.

Art.-No. 8173

Baguette Mix Box

Mix with the sorts: baguette plain, Finn baguette, garlic baguette, onion

baguette

Logistic data

Frozen weight: 280g
Pieces per carton: 32
Sub packaging: 4x8
Cartons per pallet: 24

Baking instructions

- 180-200°C 10-12 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 795

MINI PASTRY

Mini Kaiser Roll
Wheat product with sour dough and typical look

Logistic data Baking instructions

Frozen weight: 40g M Vegan

Pieces per carton: 160
Sub packaging: 4x40
Cartons per pallet: 24 190-200°C  6-8 min.

Art.-No. 7981

ready baked, frozen

Mini Kaiser Roll plain
Wheat roll with typical look/ just thaw

Logistic data Baking instructions

Frozen weight: 40g M Vegan

Pieces per carton: 160
Sub packaging: 4x40
Cartons per pallet: 24 60-90 min. -

Art.-No. 5716

Mini-Roll Assortment

Wheat rolls mix with the sorts, Mini confection with tomatoe flakes, Mini
confection with roasted onions, Mini confection with sesame, Mini confection
with blue poppy and Mini confection with olives.

Logistic data Baking instructions

Frozen weight: 17g M Vegan

Pieces per carton: 150
Sub packaging: 5x30
Cartons per pallet: 72 180-200°C  4-6 min.

Art.-No. 3207

ready baked, frozen

Soft Pretzel Assortment 4 Varieties
Mix with the sorts: plain, sesame, poppy and sesame-linseed

Logistic data Baking instructions

Frozen weight: 359
Pieces per carton: 160
Sub packaging: 4x40

Cartons per pallet: 40 30 min.  150-200°C  3-5 min.

The baking times depend on desired colouring of the product and the oven type.
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MINI PASTRY

Mini Roll Mix

Mix with of the varieties: Schusterjungs, multigrain roll, split roll and Kaiser
roll.

Logistic data Baking instructions

Frozen weight: 30-40g M Vegan
Pieces per carton: 160

Art.-No. 5700 Sub packaging: 8x20
Cartons per pallet: 24 - 190°C 10 min.
Mini Roll Mix

Mix of the varieties: Mini Kaiser Roll, Mini Grain Roll with oat flakes, Mini
Seed Roll and Mini Grain Roll.

Logistic data Baking instructions

Frozen weight: 30-40g m Vegan

Pieces per carton: 80

Art.-No. 5702 Sub packaging: 2x40
Cartons per pallet: 36 - 190°C 10 min.
Mini Roll Mix

Mix of the varieties: wheat rolls, wheat roll with poppy seeds, wheat roll with
linseeds and sesame seeds and wheat roll with oat flakes.

Logistic data Baking instructions

Frozen weight: 30-40g W Vegan

Pieces per carton: 80

Art.-No. 5703 Sub packaging: 2x40
Cartons per pallet: 36 - 190°C 10 min.
Mini Roll Mix

Art.-No. 5704

Mix with the varieties: Grain roll with oat flakes, seed roll, poppy roll and
kaiser roll. Mixed in a bag.

Logistic data Baking instructions

Frozen weight: 30-40g M Vegan

Pieces per carton: 160

Sub packaging: 4x40

Cartons per pallet: 28 - 190°C 10 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 5755

MINI PASTRY

Mini Roll Mix

Mix of the varieties: wheat-rye rolls, wheat-rye rolls with seeds, wheat-rye
rolls with pumpkin seeds, wheat rolls with sunflower seeds, wheat rolls with
sunflower and pumpkin seeds.

Logistic data Baking instructions

Frozen weight: 35-40g W Vegan

Pieces per carton: 175

Sub packaging: 5x35

Cartons per pallet: 28 - 190°C 10 min.

Art.-No. 3321

Mini Soft Pretzel Stick
Soft pretzel product without pretzel salt

Logistic data Baking instructions

Frozen weight: 409
Pieces per carton: 125
Sub packaging: 5x25
Cartons per pallet: 36 10min.  180°C  3-5min.

Art.-No. 1654

Mini Kaiser Roll Mix

mix of the varieties: Kaiser roll plain, Kaiser roll poppy seed, Kaiser roll
Sesame Seed, Kaiser roll multiseed

Logistic data Baking instructions
Frozen weight: 40g W Vegan

Pieces per carton: 100

Sub packaging: 4x25

Cartons per pallet: 48 10 min.  180°C  3-4 min.

Art.-No. 5792

Jour Pastry Grain Mix

Mix with the sorts: Kornspitz, grain quark stick wrapped, grain quark stick
angular and pumpkin roll

Logistic data Baking instructions
Frozen weight: 40g
Pieces per carton: 100
Sub packaging: 4x25
Cartons per pallet: 48 10 min.  180°C  3-5min.

Art.-No. 1700

Special Jour Pastry

Mix with the sorts: Grain quark stick wrapped, pumpkin seed roll, Kaiser roll
and soft pretzel stick

Logistic data Baking instructions
Frozen weight: 409
Pieces per carton: 200
Sub packaging: 8x25
Cartons per pallet: 24 10 min.  180°C  3-5min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 5706

MINI PASTRY

Stone Oven Mini Breakfast Mix
Mix of the varieties: Grain roll with oat flakes, seed roll, poppy roll, kaiser roll

Logistic data Baking instructions

Frozen weight: 409
Pieces per carton: 80
Sub packaging: 2x40

Cartons per pallet: 48 180-200°C  6-8 min.

Art.-No. 5707

Stone Oven Mini Jour Pastry
Mix of the varieties: kaiser roll, grain roll with oat flakes, seed roll, kornspitz

Logistic data Baking instructions

Frozen weight: 409
Pieces per carton: 80
Sub packaging: 2x40

Cartons per pallet: 48 180-200°C  6-8 min.

Art.-No. 793

Mini Roll Variety from the Stone Oven
Mix with the sorts: Schusterjungs, multigrain roll, split roll, and Kaiser roll

Logistic data Baking instructions

Frozen weight: 40g
Pieces per carton: 160
Sub packaging: 8x20
Cartons per pallet: 28 190-200°C  6-8 min.

Art.-No. 7871

Mini Roll Mix 40g

Mix with the sorts: Schusterjungs, multigrain roll, sunflower seed roll,
pumpkin seed roll, pumpkin seed-sunflower seed roll

Logistic data Baking instructions

Frozen weight: 409
Pieces per carton: 175
Sub packaging: 5x35
Cartons per pallet: 28 190-200°C  6-8 min.

The baking times depend on desired colouring of the product and the oven type.
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Mini Potato Roll Mix

Mix with the sorts: Wheat roll with potato flakes, Wheat roll with potato flakes
and sunflower kernels, Wheat roll with carrots and potato flakes, Wheat roll
with pumpkin seeds and potato flakes, Wheat roll with potato flakes and
seeds

Logistic data Baking instructions
Frozen weight: 559 M Vegan

Pieces per carton: 90

Sub packaging: -

Cartons per pallet: 48 - 220°C  2-4 min.

Art.-No. 5730

Mini Gourmet Mix

Mix of the varieties: wheat roll with seeds and oat flakes, wheat roll with
seeds, wheat roll with carrots, wheat rolls

Logistic data Baking instructions
Frozen weight: 60g M Vegan

Pieces per carton: 80

Sub packaging: 1x80

Cartons per pallet: 48 - 200°C  4-6 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 1807

ready baked, frozen

HAMBURGER

Mini Hamburger Bun plain, sliced
Small wheat roll/ traditional shape/ thaw only/ diameter: 10 cm, 4 Inches

Logistic data Baking instructions

Frozen weight: 40g M Vegan

Pieces per carton: 48
Sub packaging: 4x12
Cartons per pallet: 80 60 min. -

Art.-No. 800

ready baked, frozen

Hamburger Bun plain, sliced

Wheat roll with sour dough/ traditional shape/ thaw only/
diameter: 10 cm/ 4 Inches

Logistic data Baking instructions

Frozen weight: 559 W Vegan

Pieces per carton: 48

Sub packaging: 4x12

Cartons per pallet: 80 60 min. -

Art.-No. 801

ready baked, frozen

Hamburger Bun Sesame Seeds, sliced

wheat roll with sour dough/ traditional shape sprinkled with sesame seeds/
thaw only/
diameter: 10 cm/ 4 Inches

Logistic data Baking instructions

Frozen weight: 55¢g
Pieces per carton: 48
Sub packaging: 4x12
Cartons per pallet: 80 60 min. -

Art.-No. 803

ready baked, frozen

Hamburger Bun Sesame Seeds, sliced

wheat roll/ traditional shape sprinkled with sesame seeds/ thaw only/
diameter: 12 cm/ 5 Inches

Logistic data Baking instructions

Frozen weight: 80g M Vegan

Pieces per carton: 30

Sub packaging: 5x6

Cartons per pallet: 80 60 min. -

Art.-No. 891

ready baked, frozen

Hamburger Bun Sesame Seeds, sliced

Wheat roll with sour dough and sprinkled with 1,5 % sesame. The product
only needs to be defrosted.

Logistic data Baking instructions

Frozen weight: 80g M Vegan

Pieces per carton: 30
Sub packaging: 2x15
Cartons per pallet: 80 60 min. -

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 8021

ready baked, frozen

HAMBURGER

Hamburger Bun Sesame Seeds XL, sliced

Wheat roll with sour dough im maxi size / traditional form / sprinkled with
sesame / just thaw/ diameter: 14.5 cm / 6 inches

Logistic data Baking instructions

Frozen weight: 125g M Vegan

Pieces per carton: 16
Sub packaging: ax4
Cartons per pallet: 80 60 min.

Art.-No. 806

ready baked, frozen

Hamburger Bun Sesame Seeds, double sliced

wheat roll/ traditional shape/ sprinkled with sesame seeds/ thaw
only/diameter: 10 cm/ 4 Inches

Logistic data Baking instructions

Frozen weight: 75g M Vegan

Pieces per carton: 24
Sub packaging: 2x12
Cartons per pallet: 80 60 min.

Art.-No. 1810

ready baked, frozen

Hamburger Multigrain Bun, sliced

wheat roll with linseeds, sunflower kernels, oat flakes, rye wholegrain
bruised grain and sourdough/ traditional shape/ thaw only/ diameter: 12 cm,
6 Inches

Logistic data Baking instructions

Frozen weight: 90g M Vegan

Pieces per carton: 30
Sub packaging: 2x15
Cartons per pallet: 80 60 min.

Art.-No. 1825

ready baked, frozen

Hamburger "Brioche Bun XL" sliced

Bigsize wheat roll baked in the typical "Brioche" style / just thaw / diameter:
11.5 cm, 5 Inches

Logistic data Baking instructions

Frozen weight: 80g
Pieces per carton: 30
Sub packaging: 2x15
Cartons per pallet: 52 60 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 6022

ready baked, frozen

HAMBURGER

Premium Bakehouse Burger Bun, sliced

The burger from the countryside. Part sourdough, part classic yeast dough;
every bite makes you feel like you are on a country house vacation.

Logistic data Baking instructions
Frozen weight: 80g

Pieces per carton: 45

Sub packaging: 3x15

Cartons per pallet: 44 60 min.

Art.-No. 6023

ready baked, frozen

Premium Linseed Burger Bun, sliced

Vegan, Right from the (lin)seed. Pea proteins and rice flour create a burger
bun that is almost identical to the classic burger. In appearance and taste.
The top was sprinkled with yellow linseed.

Logistic data Baking instructions
Frozen weight: 72g W Vegan

Pieces per carton: 45

Sub packaging: 3x15

Cartons per pallet: 44 60 min.

Art.-No. 6024

ready baked, frozen

Premium Seeds Burger Bun, sliced

The United Seeds of Vegan. Pea proteins and rice flour create a burger bun
that is almost identical to the conventional burger. In appearance and taste.
The top was sprinkled with various seeds.

Logistic data Baking instructions
Frozen weight: 72g W Vegan

Pieces per carton: 45

Sub packaging: 3x15

Cartons per pallet: 44 60 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 6026

ready baked, frozen

HAMBURGER

Premium Potato Turmeric Burger Bun, sliced

A burger with a heart of yellow. Black sesame seeds on top, turmeric and
potato flakes inside. This gives the burger a special yellow colouring.

Logistic data

Frozen weight:
Pieces per carton: 45
Sub packaging: 3x15
Cartons per pallet: 44

80g M Vegan

Baking instructions

60 min.

Art.-No. 6028

ready baked, frozen

Premium Burger Bun Black Sesame, sliced

Buttery with black mop of hair. Hamburger that can convince with a buttery
note in the taste. Black sesame rounds off the stylish look.

Logistic data

Frozen weight: 85¢g
Pieces per carton: 90
Sub packaging: 5x18
Cartons per pallet: 24

Baking instructions

60 min.

Art.-No. 6029

ready baked, frozen

Premium Burger Bun light Sesame, sliced

Butterweich mit schwarzem Schopf. Hamburger, der mit einer butterigen
Note im Geschmack tUberzeugen kann. Schwarzer Sesam rundet den

stilvollen Look ab.

Logistic data

Frozen weight: 85¢g
Pieces per carton: 90
Sub packaging: 5x18
Cartons per pallet: 24

Baking instructions

60 min.

The baking times depend on desired colouring of the product and the oven type.
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Mini Hot Dog Bun, partially sliced

Elongated soft wheat roll, with a smooth surface, with partial cut. The
product only needs to be defrosted.

Logistic data Baking instructions
Frozen weight: 40g MW Vegan
Pieces per carton: 56

Art.-No. 6021 Sub packaging: 2x28

Cartons per pallet: 76 240 min. -

Hot Dog Bun plain, partially sliced

Wheat roll/ traditional shape/ thaw only/ measures: 14.5x4.5cm
’ Logistic data Baking instructions
: Frozen weight: 50g ™ Vegan

Pieces per carton: 64
Art.-No. 1805 Sub packaging: 8x8
Cartons per pallet: 80 comn. -

Hot Dog Bun, partially sliced
Soft oblong wheat roll with a smooth surface and with partial cut.

Logistic data Baking instructions
Frozen weight: 63g M Vegan
Pieces per carton: 40

AlL-IVU. LUZU Sub packaging: 2x20

Cartons per pallet: 76 240 min. -

Soft Bun Sesame Seeds, sliced
Wheat roll sprinkled with sesame / just thaw/ size: 16x6cm

Logistic data Baking instructions
Frozen weight: 73g M Vegan
Pieces per carton: 32

Art.-No. 807 Sub packaging: 2x16

Cartons per pallet: 72 60 min. -

The baking times depend on desired colouring of the product and the oven type.
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MEDITERRANEAN BAKERIES 3

Tuscan Roll

Wheat roll / shape and size may differ considerably due to the rustic nature /

with tapered ends / L:16 cm

Logistic data

Frozen weight: 50g M Vegan
Pieces per carton: 110

Baking instructions

Art.-No. 7521 Sub packaging: 2x55
Cartons per pallet: 28 180-200°C  7-10 min.
Tuscan Roll

wheat roll/ shape and size may vary due to the rustic character / with pointed

ends/ length: approx. 17 cm

Logistic data

Frozen weight: 80g M Vegan

Baking instructions

Pieces per carton: 80

Art.-No. 741 Sub packaging: 2x40
Cartons per pallet: 24 180-200°C 10-12 min.
Ciabatta

rustic wheat bread/
measure: approx. 16.5 x 7.5 cm

Logistic data

Frozen weight: 110g W Vegan

Baking instructions

Pieces per carton: 64

Art.-No. 7911 Sub packaging: 4x16
Cartons per pallet: 24 10 min.  180-200°C 12-15 min.
Ciabatta

Art.-No. 7921

rustic wheat bread/
measure: approx. 25.5 x 12.5 cm

Logistic data

Frozen weight: 290g M Vegan

Pieces per carton: 28
Sub packaging: -
Cartons per pallet: 24

Baking instructions

10 min. 180-200°C 12-15 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 796

MEDITERRANEAN BAKERIES 3

Ciabatta Bigsize
A rustic wheat bread in maxi format. Approx. dimensions: 48 x 12 cm.

Logistic data Baking instructions
Frozen weight: 550g M Vegan

Pieces per carton: 12

Sub packaging: -

Cartons per pallet: 24 10 min.  180-200°C 12-15 min.

Art.-No. 7941

Ciabatta with Olives

Wheat bread with 8.5% olives, olives oil, garlic, and herbs / size: 25.5 x
12.5cm

Logistic data Baking instructions
Frozen weight: 290g W Vegan

Pieces per carton: 28

Sub packaging: -

Cartons per pallet: 24 10 min.  180-200°C 12-15 min.

Art.-No. 2651

Andalusian Wheat Bread
Mediterranean wheat bread with extra virgin olive oil and sea salt.

Logistic data Baking instructions
Frozen weight: 400g M Vegan

Pieces per carton: 18

Sub packaging: -

Cartons per pallet: 24 - 200°C  7-10 min.

Art.-No. 518

Pane Bianco

wheat bread in square form with distinctive cross cut/
measure: approx. 26 x 20 cm

Logistic data Baking instructions
Frozen weight: 550 M Vegan

Pieces per carton: 12

Sub packaging: -

Cartons per pallet: 24 - 180-200°C 15 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 8251

MEDITERRANEAN BAKERIES

Stone Oven Baguette

wheat bread with three diagonal cuts and pointed ends/ the surface has a
rustic look and is slightly floured/ baked in the stone oven/ length: 46 cm

Logistic data

Frozen weight: 3409
Pieces per carton: 25
Sub packaging: 1x25
Cartons per pallet: 24

Baking instructions

30-60 min. 180-200°C 15 min.

Pane Rustico

rustic wheat bread with three diagonal cuts and pointed ends/

length: 54.5 cm

Logistic data

Baking instructions

Frozen weight: 400g ™ Vegan
Pieces per carton: 18
Art.-No. 826 Sub packaging: -
Cartons per pallet: 24 180-200°C 14-15 min.
Pita Bread

Art.-No. 2611

ready baked, frozen

Wheat small product made from wheat flour, water, yeast and salt.
The minimum order quantity for this item is one pallet.

Logistic data

Frozen weight: 200g W Vegan
Pieces per carton: 25
Sub packaging: 1x25

Cartons per pallet: 42

Baking instructions

45 min. -

Art.-No. 2650

ready baked, frozen

Pita Bread

Wheat bread sprinkled with sesame and black caraway. Diameter: 29 cm.

Logistic data

Frozen weight: 500g ™ Vegan
Pieces per carton: 6
Sub packaging: 6x1
Cartons per pallet: 60

Baking instructions

60-90 min. 180-200°C 5 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 5141

BREAD

Wheat Bread
Wheat bread with natural sourdough/ baked in a box/ length: 26.5cm

Logistic data Baking instructions
Frozen weight: 8059 M Vegan

Pieces per carton: 9

Sub packaging: 9x1

Cartons per pallet: 40 150-180 min. 200°C 12 min.

Art.-No. 2813

Swiss Wheat Bread
Wheat bread with wheat flour from Switzerland

Logistic data Baking instructions
Frozen weight: 440g W Vegan

Pieces per carton: 6

Sub packaging: 1x6

Cartons per pallet: 40 - 180-200°C 10-12 min.

Crusty Bread
Round wheat mixed bread with natural sour dough/ diameter: 18cm

Logistic data Baking instructions
Frozen weight: 550g M Vegan
Pieces per carton: 8

Art.-No. 557 Sub packaging: 8x1
Cartons per pallet: 64 150-180 min. 200°C  14-15 min.
Farmervesper

Art.-No. 5081

round wheat mixed bread with 49% wheat flour and natural sourdough/
diameter: approx. 21 cm

Logistic data Baking instructions
Frozen weight: 8059 M Vegan

Pieces per carton: 9

Sub packaging: Ix1

Cartons per pallet: 40 150-180 min. 200°C  14-15 min.

Art.-No. 517

Golden Crust

Round wheat mixed bread with natural sour dough, barley flakes, and
linseed/ diameter: 21cm

Logistic data Baking instructions
Frozen weight: 8059 M Vegan

Pieces per carton: 9

Sub packaging: 9x1

Cartons per pallet: 40 150-180 min. 200°C  14-15 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 1688

BREAD |

Rustic bread

round mixed wheat bread with 52% wheat flour/ strong crumb with the stamp
print "ANNO".

Logistic data Baking instructions
Frozen weight: 880g M Lactose free

Pieces per carton: 8 MW Vegan

Sub packaging: -

Cartons per pallet: 40 150-180 min. 200°C  14-15 min.

Art.-No. 5201

Carrot Multigrain Bread

Multigrain bread with 4.3% carrot strips, natural sour dough, oat flakes,
linseed, and sunflower seeds/ L: 21cm

Logistic data Baking instructions
Frozen weight: 550g ™ Vegan

Pieces per carton: 15

Sub packaging: 15x1

Cartons per pallet: 40 150-180 min. 200°C  14-15 min.

Art.-No. 2825

Paderborn Bread
Rye mixed bread with typical side surface without crust. 21 cm long.

Logistic data Baking instructions
Frozen weight: 1.060g B Vegan

Pieces per carton: 6

Sub packaging: 6x1

Cartons per pallet: 64 150-180 min160-180°C 16-18 min.

Art.-No. 504

Crusty Bread
rye mixed bread with 32% rye and nature sour dough/ length: 29 cm

Logistic data Baking instructions
Frozen weight: 1.060g = Vegan

Pieces per carton: 10

Sub packaging: -

Cartons per pallet: 40 150-180 min. 200°C  14-15 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 5031

Country Bread
Rye mixed bread with 31% rye and natural sourdough/ length: 29cm

Logistic data Baking instructions
Frozen weight: 1.060g M Vegan

Pieces per carton: 10

Sub packaging: -

Cartons per pallet: 40 150-180 min. 200°C  14-15 min.

Art.-No. 5061

Luneburger Country Bread
wheat mixed bread with 34% wheat flour and sour dough/ length: 32 cm

Logistic data Baking instructions
Frozen weight: 1.315g = Vegan

Pieces per carton: 8

Sub packaging: 8x1

Cartons per pallet: 40 150-180 min. 200°C ~ 14-15 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 509

SPECIAL BREAD

Multigrain Bread

With natural sour dough, linseed, sesame, sunflower seeds and oat flakes/

L: 26cm

Logistic data

Frozen weight: 805g M Vegan
Pieces per carton: 12
Sub packaging: 12x1

Cartons per pallet: 40

Baking instructions

150-180 min. 200°C  14-15 min.

Art.-No. 510

Champions Bread

oval, unmolded multigrain bread/ equally sprinkled with poppy seeds,

sesame seeds, linseeds and sunflower seeds

length: 28 cm

Logistic data

Frozen weight: 8059 M Vegan
Pieces per carton: 12
Sub packaging: 12x1

Cartons per pallet: 48

Baking instructions

150-180 min. 200°C  14-15 min.

Art.-No. 511

Pumpkin Seed Bread

Wheat mixed bread with 29% wheat flour, 8.5% pumpkin seeds, natural sour

dough, and sunflower seeds / L: 21.5cm

Logistic data

Frozen weight: 8059 W Vegan
Pieces per carton: 15
Sub packaging: 15x1

Cartons per pallet: 40

Baking instructions

150-180 min. 200°C  14-15 min.

Art.-No. 512

Potato Bread

wheat mixed bread with 31% wheat flour, 7.5% potato flakes and nature

sour dough/ length: 21.5 cm

Logistic data

Frozen weight: 8059 M Vegan
Pieces per carton: 15
Sub packaging: 15x1

Cartons per pallet: 40

Baking instructions

150-180 min. 200°C  14-15 min.

Art.-No. 513

Onion Bread

Wheat mixed bread with 47% wheat flour, natural sour dough, and 5.5%

roasted onions / L: 27 cm

Logistic data

Frozen weight: 805g M Vegan
Pieces per carton: 10
Sub packaging: 10x1

Cartons per pallet: 40

Baking instructions

150-180 min. 200°C  14-15 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 534

SPECIAL BREAD

"Rye Twin"
Rye mixed bread with natural sour dough and wholegrain rye meal/ lenght:
22cm

Logistic data Baking instructions
Frozen weight: 860g M Vegan

Pieces per carton: 15

Sub packaging: 15x1

Cartons per pallet: 40 150-180 min. 200°C  14-15 min.

Art.-No. 5021

Sunflower seed bread

wholemeal bread with 10% sunflower seeds and nature sour dough
length: 21.5 cm

Logistic data Baking instructions
Frozen weight: 1.060g ™ Vegan

Pieces per carton: 10

Sub packaging: 10x1

Cartons per pallet: 64 150-180 min. 200°C  14-15 min.

Art.-No. 555

Bread Assortment

mix of the varieties: 3 wholemeal lumps, 2 crusty breads, 2 potato breads, 2
pumkin seed breads, 2 wholegrain breads,
2 sunflower seed breads

Logistic data Baking instructions
Frozen weight:805-1.060g M Vegan

Pieces per carton: 13

Sub packaging: 1x3, 5x2

Cartons per pallet: 40 150-180 min. 200°C  14-15 min.

Art.-No. 2800

Buffet-Breads

mix of bread bars with 3 pieces of each: rye, walnut, sunflower seeds,
pumpkin seeds, spelt breads

length: 39 cm

Logistic data Baking instructions
Frozen weight: 430-460g M Vegan

Pieces per carton: 15

Sub packaging: -

Cartons per pallet: 48 - 200°C  10-12 min.

Art.-No. 3080

"NurKorn" Bread

high fiber oat bread with 22% oil seeds and 27% oats/ without flour/
measures: approx. 10 x 10 cm

Logistic data Baking instructions
Frozen weight: 500g ™ Vegan
Pieces per carton: 12

Sub packaging: -
Cartons per pallet: 72 120 min.  180°C  14-15 min.
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Art.-No. 5201

SPECIAL BREAD

Carrot Multigrain Bread

Multigrain bread with 4.3% carrot strips, natural sour dough, oat flakes,
linseed, and sunflower seeds/ L: 21cm

Logistic data Baking instructions

Frozen weight: 550g M Vegan
Pieces per carton: 15
Sub packaging: 15x1
Cartons per pallet: 40 150-180 min.

200°C  14-15 min.

Art.-No. 3052

Spelt Bread

with spelt flour, wholegrain spelt flour, potato flakes, linseed, sea salt,
sunflower seeds, and sesame/ diameter: approx. 18cm

Logistic data Baking instructions

Frozen weight: 530g ™ Vegan

Pieces per carton: 14
Sub packaging: 14x1
Cartons per pallet: 28 120 min.  180°C  14-15 min.

Whole grain Bread

box-shaped/ equally sprinkled with rye flakes
length: 21.5 cm

Logistic data Baking instructions

Frozen weight: 1.060g M Vegan

Pieces per carton: 10

Art.-No. 5011 Sub packaging: 10x1
Cartons per pallet: 64 150-180 min. 200°C  14-15 min.
Grain Edge

Art.-No. 3125

Wholemeal multigrain bread with wholemeal rye and wheat, linseed,
sunflower seeds and sesame

Logistic data Baking instructions

Frozen weight: 550g M Vegan

Pieces per carton: 20
Sub packaging: 20x1
Cartons per pallet: 64 150-180 min. 200°C  14-15 min.

Art.-No. 5073

Wholegrain lump

Wholegrain rye bread with 10% sunflower seeds and natural sour dough/
size: 12.5x12,5cm

Logistic data Baking instructions

Frozen weight: 8059 M Vegan

Pieces per carton: 16
Sub packaging: -
Cartons per pallet: 64 150-180 min. 200°C  14-15 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 3020

ready baked, frozen

SPECIAL BREAD

Farmer Bread, gluten-free, sliced (MAP)

Bread from gluten-free starches and flours.MAP products are individually
packed in a modified atmosphere which allows a longer shelf life after
thawing in the unopened packaging.

Logistic data Baking instructions

Frozen weight: 400g W Lactose free

Pieces per carton: 12 M Gluten free

Sub packaging: 12x1

Cartons per pallet: 64 180-240 min.

Art.-No. 3021

ready baked, frozen

Grain Bread, gluten-free, sliced (MAP)

Bread from gluten-free starches and flours with seed. MAP products are
individually packed in a modified atmosphere which allows a longer shelf life
after thawing in the unopened packaging.

Logistic data Baking instructions

Frozen weight: 400g M Lactose free

Pieces per carton: 12 W Gluten free

Sub packaging: 12x1

Cartons per pallet: 64 180-240 min.

Art.-No. 3022

ready baked, frozen

Oat Bread, gluten-free, sliced (MAP)

Bread from gluten-free starches and flours with gluten-free oat. MAP
products are individually packed in a modified atmosphere which allows a
longer shelf life after thawing in the unopened packaging.

Logistic data Baking instructions

Frozen weight: 400g W Lactose free

Pieces per carton: 12 W Gluten free

Sub packaging: 12x1

Cartons per pallet: 64 180-240 min.

The baking times depend on desired colouring of the product and the oven type.
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Raisin Bread sliced
Wheat bread with 26% raisins/ just thaw/ length: 24cm, number of slices: 20

Logistic data Baking instructions
Frozen weight: 750g M Vegan
Pieces per carton: 15
Art.-No. 169 Sub packaging: 15x1
Cartons per pallet: 32 60 min. -
B et Wheat Sandwich

Super soft wheat bread with outstanding toast characteristics / just thaw/
length: 25,5cm, number of slices: 20

, \\ Logistic data Baking instructions
G
c— Frozen weight: 750g W Vegan
Pieces per carton: 9
Art.-No. 515 Sub packaging: 9x1
Cartons per pallet: 40 60 min. -

Wheat Sandwich

Super soft wheat bread with outstanding toast characteristics / just thaw/
length: 25,5cm, number of slices: 20

Logistic data Baking instructions
Frozen weight: 750g M Vegan
Pieces per carton: 7

Art.-No. 5151 Sub packaging: 7x1

Cartons per pallet: 52 60 min. -

Wholegrain Sandwich
Wholegrain wheat sandwich whole wheat flour and natural sourdough. Cut

into slices.
Logistic data Baking instructions
Frozen weight: 750g M Vegan
Pieces per carton: 9
Art.-No. 7110 Sub packaging: 9x1
Cartons per pallet: 40 60 min. -

Wholegrain Sandwich
Wholegrain wheat sandwich whole wheat flour and natural sourdough. Cut

into slices.
Logistic data Baking instructions
Frozen weight: 750g W Vegan
Pieces per carton: 7
Art.-No. 7150 Sub packaging: 7x1
Cartons per pallet: 52 CLUBE

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 550

ready baked, frozen

SLICED BREAD

Wheat toast
Wheat bread baked in a box / just thaw/ L: 25.5cm, number of slices: 20

Logistic data Baking instructions
Frozen weight: 500g M Vegan

Pieces per carton: 8

Sub packaging: 8x1

Cartons per pallet: 52 45 min.

Art.-No. 552

ready baked, frozen

Wheat bread sliced
Yeast pastry baked in a box / just thaw/ L: 24cm, number of slices: 22

Logistic data Baking instructions
Frozen weight: 500g B Vegan

Pieces per carton: 6

Sub packaging: 6x1

Cartons per pallet: 64 60 min.

Art.-No. 589

ready baked, frozen

Wheat mixed Bread, sliced

Wheat mixed bread with 55% wheat flour/ just thaw/ length: approx. 30cm,
number of slices 27

Logistic data Baking instructions
Frozen weight: 1.000g M Vegan

Pieces per carton: 4

Sub packaging: 4x1

Cartons per pallet: 64 350 min.

Art.-No. 5871

ready baked, frozen

Rye Mixed Bread, sliced

Rye mixed bread with 39% rye flour and natural sour dough/ just thaw/
length: 21,5cm, number of slices: 24

Logistic data Baking instructions
Frozen weight: 1.000g = Vegan

Pieces per carton: 6

Sub packaging: 6x1

Cartons per pallet: 80 350 min.

Art.-No. 586

ready baked, frozen

Whole grain Bread, sliced

With rye wholegrain, natural sour dough and rye flakes / just thaw/ L: 22cm,
number of slices: 24

Logistic data Baking instructions
Frozen weight: 1.000g ™ Vegan

Pieces per carton: 8

Sub packaging: 8x1

Cartons per pallet: 64 350 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 588

ready baked, frozen

SLICED BREAD

Sunflower seed bread, sliced

Wholegrain bread with 10% sunflower seeds, rye wholegrain and natural
sour dough/ just thaw/L: 22cm, number of slices: 24

Logistic data Baking instructions
Frozen weight: 1.000g ™ Vegan

Pieces per carton: 8

Sub packaging: 8x1

Cartons per pallet: 64 350 min.

Art.-No. 3111

ready baked, frozen

Crustless Bread, sliced

The mixed rye bread without crust with a rye flour content of 43 percent is
individually sub-packaged.

This means that the 18 pre-cut slices can be quickly and conveniently
removed as required. The product only needs to be defrosted.

Logistic data Baking instructions
Frozen weight: 800g M Vegan

Pieces per carton: 12

Sub packaging: 12x1

Cartons per pallet: 48 60 min.

Art.-No. 3000

ready baked, frozen

Bread Assortment, sliced

mix of the varieties of each 2 sunflower seed breads, multigrain breads,
brown breads and each 1 mixed bread and

Rhoner/ all breads are baked in a loaf pan/ thaw only/ each bread
length: 24 cm/ 27 slices

Logistic data Baking instructions
Frozen weight:750-1.000g ™ Vegan

Pieces per carton: 8

Sub packaging: 8x1

Cartons per pallet: 64 300 min.

The baking times depend on desired colouring of the product and the oven type.
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Pretzel with pretzel salt

Soft pretzel product with cut and already sprinkled with pretzel salt. The
product only needs to be defrosted or our tip: For better quality, bake at
160°C for 6 minutes after defrosting.

Logistic data Baking instructions
Frozen weight: 100g W Lactose free
Pieces per carton: 60 W Vegan

Art.-No. 3244 Sub packaging: 6x10

ready baked, frozen Cartons per pallet: 24 90 min.  160°C 6 min.

Soft Pretzel with Cut
Soft pretzel product with pretzel salt for sprinkling

Logistic data Baking instructions
Frozen weight: 100g
Pieces per carton: 84

Art.-No. 3226 Sub packaging: 4x21

Cartons per pallet: 44 10min.  175°C 15 min.

Soft Pretzel, uncut
Soft pretzel product with pretzel salt for sprinkling

Logistic data Baking instructions
Frozen weight: 100g
Pieces per carton: 84

Art.-No. 3227 Sub packaging: 4x21

Cartons per pallet: 44 10 min.  175°C 15 min.

Soft Pretzel with Cut
Soft pretzel product with cut and pretzel salt for sprinkling

Logistic data Baking instructions
Frozen weight: 110g B Vegan
Pieces per carton: 72

Art.-No. 7391 Sub packaging: 4x18

Cartons per pallet: 40 20-30 min.  160°C  12-14 min.

Soft Pretzel
Soft pretzel product without cut / with pretzel salt for sprinkling

Logistic data Baking instructions
Frozen weight: 170g M Vegan
Pieces per carton: 60

Art.-No. 7631 Sub packaging: 4x15

Cartons per pallet: 40 30-35 min.  160°C 16 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 3240

pre-proofed, frozen

LYE BAKERY

Soft Pretzel with Pepper
Pretzel with a pepper topping

Logistic data

Frozen weight: 100g
Pieces per carton: 80
Sub packaging: 4x20
Cartons per pallet: 44

Baking instructions

30 min. 160°C  12-14 min.

Art.-No. 3242

pre-proofed, frozen

Soft Pretzel with Cheese
Pretzel with cheese topping (Emmentaler)

Logistic data

Frozen weight: 135¢g
Pieces per carton: 56
Sub packaging: 4x14
Cartons per pallet: 44

Baking instructions

20-30 min.  160°C  12-14 min.

Art.-No. 3209

pre-proofed, frozen

Soft Pretzel Stick

Soft pretzel product without cut / with pretzel salt for sprinkling

Logistic data

Frozen weight: 115¢g
Pieces per carton: 90
Sub packaging: 3x30
Cartons per pallet: 40

Baking instructions

10 min. 175°C 15 min.

Art.-No. 3208

pre-proofed, frozen

Soft Pretzel Stick with Cut
Soft pretzel product with pretzel salt for sprinkling

Logistic data

Frozen weight: 1159
Pieces per carton: 90
Sub packaging: 3x30
Cartons per pallet: 40

Baking instructions

10 min. 175°C 15 min.

Art.-No. 3290

pre-proofed, frozen

Soft Pretzel Stick with Gouda
Lye product topped with 13% Gouda

Logistic data

Frozen weight: 1169
Pieces per carton: 80
Sub packaging: 4x20
Cartons per pallet: 44

Baking instructions

30 min. 160°C  12-14 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 3291

pre-proofed, frozen
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LYE BAKERY

Soft Pretzel Stick with Seeds

Lye product with sesame, linseeds, sunflower seeds, pumpkin seeds and oat
flakes

Logistic data Baking instructions

Frozen weight: 110g ™ Vegan

Pieces per carton: 80
Sub packaging: 4x20
Cartons per pallet: 44 30min.  160°C  12-14 min.

Art.-No. 738

pre-proofed, frozen

Soft Pretzel Zopf
Soft pretzel product in plaited design with pretzel salt for sprinkling

Logistic data Baking instructions

Frozen weight: 1209
Pieces per carton: 50
Sub packaging: 1x50
Cartons per pallet: 63 20 min.  170°C  15-17 min.

Art.-No. 775

ready baked, frozen

Soft Pretzel Knot
Soft pretzel product in wrapped design / no salt topping / just thaw

Logistic data Baking instructions

Frozen weight: 100g W Vegan

Pieces per carton: 60
Sub packaging: 4x15
Cartons per pallet: 32 30-60 min.  160°C 3 min.

Art.-No. 3005

pre-proofed, frozen

Pretzel Triangle

The puff pastry raw dough piece is produced with 18% butter and therefore
gets it's full-bodied taste of butter.

Logistic data Baking instructions

Frozen weight: 100g
Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 64 15min. 165-175°C 20-22 min.

Art.-No. 3296

pre-proofed, frozen

Soft Pretzel Triangle with Seeds
lye coated butter puff pastry with 3% oil seeds

Logistic data Baking instructions

Frozen weight: 105¢g
Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 64 15 min.  165-175°C 20-22 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 3235

ready baked, frozen
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LYE BAKERY

Lye- Spelt Roll

Roll made from spelt wheat flour with pumpkin seeds and sunflower seeds,
sprinkled with linseed and sesame seeds.

Logistic data Baking instructions

Frozen weight: 100g M Vegan

Pieces per carton: 90
Sub packaging: 6x15
Cartons per pallet: 20 30-60 min.  160°C 3 min.

Art.-No. 3213

ready baked, frozen

Soft Pretzel Crown
6 lye rolls baked against each other

Logistic data Baking instructions

Frozen weight: 3009
Pieces per carton: 15
Sub packaging: -
Cartons per pallet: 40

60 min. 190-210°C  3-6 min.

Art.-No. 3212

ready baked, frozen

Soft Pretzel Crown Poppy Seed
6 lye rolls sprinkled with poppy baked against each other

Logistic data Baking instructions

Frozen weight: 3009
Pieces per carton: 15
Sub packaging: -
Cartons per pallet: 40

60 min. 190-210°C  3-6 min.

Art.-No. 3211

ready baked, frozen

Soft Pretzel Crown Sesame
6 rolls sprinkled with sesame baked against each other.

Logistic data Baking instructions

Frozen weight: 3009
Pieces per carton: 15
Sub packaging: -
Cartons per pallet: 40

60 min.  190-210°C  3-6 min.

The baking times depend on desired colouring of the product and the oven type.
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Mini Butter Croissant
Danish pastry with 22% butter

» Logistic data Baking instructions

Frozen weight: 25¢g
Pieces per carton: 150
Art.-No. 835 Sub packaging: 2X75
Cartons per pallet: 88 30min.  180°C 14 min.

Butter Croissant
Danish pastry with 24% butter

Logistic data Baking instructions
Frozen weight: 55¢g
Pieces per carton: 105

Art.-No. 2901 Sub packaging: 3x35

Cartons per pallet: 48 30min.  180°C  18-20 min.

Butter-Croissant
Danish pastry with 20% butter and egg coating

Logistic data Baking instructions
Frozen weight: 709
Pieces per carton: 48

Art.-No. 834 Sub packaging: 2x24

Cartons per pallet: 80 15 min.  180-200°C 18-25 min.

Butter Croissant
Danish pastry with 24% butter

Logistic data Baking instructions
Frozen weight: 80g
Pieces per carton: 90

Art.-No. 8391 Sub packaging: 3x30

Cartons per pallet: 48 30min.  180°C 20 min.

Lye Butter Croissant
lye coated Danish pastry with 22% butter

Logistic data Baking instructions
Frozen weight: 80g
Pieces per carton: 90

Art.-No. 848 Sub packaging: 3x30

Cartons per pallet: 48 30min.  180°C 20 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 3427

pre-proofed, frozen

CROISSANTS

Butter-Croissant with Marzipan
Danish pastry with 19% marzipan filling, 16% butter and almond topping

Logistic data Baking instructions

Frozen weight: 90g
Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 56 20-30 min.  170°C  18-20 min.

Art.-No. 8363

pre-proofed, frozen

Butter Croissant with Chocolate Filling

Danish pastry with 17% butter, filled with 17% Belgian chocolate/ decorated
with chocolate splits

Logistic data Baking instructions

Frozen weight: 1009
Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 64 30min.  180°C 22 min.

Art.-No. 8431

pre-proofed, frozen

Butter Croissant Praliné (Nut-Nougat)
Danish pastry with 15% butter and 4% hazelnuts

Logistic data Baking instructions

Frozen weight: 100g
Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 64 30min.  180°C 22 min.

Art.-No. 8421

pre-proofed, frozen

Ham-Cheese- Croissant (cubes)

Danish pastry with 15% butter/ filled with ham cubes and orginal Dutch
Gouda

Logistic data Baking instructions

Frozen weight: 1009
Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 64 30min.  180°C 22 min.

Art.-No. 8511

pre-proofed, frozen

Ham & Cheese Croissant (whole slice)

Danish pastry with 15% butter/ filled with a whole ham slice and original
Dutch Gouda

Logistic data Baking instructions

Frozen weight: 100g
Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 64 30min.  180°C 22 min.

The baking times depend on desired colouring of the product and the oven type.
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pre-proofed, frozen

CROISSANTS

Butter Croissant "chocolate"

Golden-brown crispy outside and tender butter danish pastry with 15% butter
inside, filled with 15% chocolate cream

and sprinkled with chocolate decorations. Practical and attractive at the
same time: The matching product bag with the variety imprint "chocolate" is
already included in the delivery!

Logistic data Baking instructions

Frozen weight: 90g
Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 56 20-30 min.  170°C  18-20 min.

Art.-No. 33002

pre-proofed, frozen

Butter Croissant "nut nougat"

Golden-brown crispy outside and tender butter danish pastry with 15% butter
inside, 15% nut nougat filling and sprinkled with hazelnut decor. Practical
and attractive at the same time: The matching product bag with the variety
imprint "nut nougat" is already included in the delivery!

Logistic data Baking instructions

Frozen weight: 90g
Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 56 20-30 min.  170°C  18-20 min.

Art.-No. 33003

pre-proofed, frozen

Butter Croissant "marzipan"

Golden crispy outside and tender butter danish pastry with 15% butter inside
and 15% marzipan filling. Sprinkled with fine almond decoration. Practical
and attractive at the same time: The matching product bag with the variety
imprint "marzipan" is already included in the delivery!

Logistic data Baking instructions

Frozen weight: 90g
Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 56 20-30 min.  170°C  18-20 min.

The baking times depend on desired colouring of the product and the oven type.
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pre-proofed, frozen

CROISSANTS

Butter Croissant "ham & cheese"

Golden-brown crispy on the outside and tender butter danish pastry on the
inside with 15% butter, with ham and cheese filling made from 9% cooked
ham and 6% Dutch Gouda. Practical and attractive at the same time: The
matching product bag with the variety imprint "ham & cheese" is already
included in the delivery!

Logistic data Baking instructions

Frozen weight: 1009
Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 56 20-30 min.  170°C  18-20 min.

Art.-No. 33009

pre-proofed, frozen

Butter Croissant "apricot"

Golden-brown crispy outside and tender butter danish pastry inside with 15%
butter and with 15% apricot filling. Practical and attractive at the same time:
The matching product bag with the variety imprint "apricot" is already
included in the delivery!

Logistic data Baking instructions

Frozen weight: 90g
Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 56 20-30 min.  170°C  18-20 min.

Art.-No. 8441

pre-proofed, frozen

Butter-Chocolate Roll
Danish pastry with 19% butter/ filled with 12% orginal Belgian chocolate

Logistic data Baking instructions

Frozen weight: 85g
Pieces per carton: 90
Sub packaging: 3x30
Cartons per pallet: 48 30 min.

180°C 20 min.

The baking times depend on desired colouring of the product and the oven type.
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pre-proofed, frozen

CROISSANTS

Mini Mix Butter Croissant
mix of the varieties: nut-nougat, marzipan, apricot

Logistic data Baking instructions

Frozen weight: 45¢g
Pieces per carton: 108
Sub packaging: 3x36
Cartons per pallet: 88 30min.  180°C 14 min.

Art.-No. 5902

Dough, frozen

Puff Pastry Forms

Puff pastry forms as the basis for your creative ideas from savoury to sweet.
Simply take the desired number of pastry sheets out of the freezer and allow
to defrost for 10 minutes. Re-roll the dough to the desired thickness and fill
and shape as desired.

Logistic data Baking instructions

Frozen weight: 300g M Vegan

Pieces per carton: 30

Sub packaging: 3x10

Cartons per pallet: 70 10 min.

200°C  15-30 min.

Art.-No. 5903

)
v

Dough, frozen

Puff Pastry Forms

Puff pastry forms as the basis for your creative ideas from savoury to sweet.
Simply take the desired number of pastry sheets out of the freezer and allow
to defrost for 10 minutes. Re-roll the dough to the desired thickness and fill
and shape as desired.

Logistic data Baking instructions

Frozen weight: 500g ™ Vegan
Pieces per carton: 10
Sub packaging: -
Cartons per pallet: 132 10 min.

200°C  15-30 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 866

pre-proofed, frozen

Tomato Strudel

Danish pastry with tomato-mozzarella filling

SNACKS %

Logistic data

Frozen weight: 130g
Pieces per carton: 50
Sub packaging: -
Cartons per pallet: 96

Baking instructions

10-15 min. 160-180°C 18-22 min.

Art.-No. 8571

pre-proofed, frozen

Mexican Stick

twirled Danish pastry with tomato filling and poppy decoration

Logistic data

Frozen weight: 1509
Pieces per carton: 35
Sub packaging: -
Cartons per pallet: 96

Baking instructions

10-15 min. 170-190°C 18-22 min.

Cheese Stick

twirled Danish pastry with cheese filling

Logistic data

Baking instructions

Frozen weight: 1109
Pieces per carton: 50

Art.-No. 8581 Sub packaging: -

Cartons per pallet: 96 10-15 min. 170-190°C 16-18 min.
Crispy Stick

twirled Danish pastry with a filling of cheese, salami and roasted onions

Logistic data

Baking instructions

Frozen weight: 1109
Pieces per carton: 50

Art.-No. 8591 Sub packaging: -

Cartons per pallet: 96 10-15 min. 170-190°C 16-18 min.
Pizza Stick

Art.-No. 3627

pre-proofed, frozen

Puff pastry with a filling of cheese, peppers and salami.

Logistic data

Frozen weight: 1409
Pieces per carton: 40
Sub packaging: -
Cartons per pallet: 96

Baking instructions

10-15 min. 170-190°C 18-22 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 857

ready baked, frozen

BAKED SWEETS

Sandwich Bun
soft wheat bun/ thaw only

Logistic data Baking instructions

Frozen weight: 50g
Pieces per carton: 100
Sub packaging: 4x25

Cartons per pallet: 32 60 min. -

Art.-No. 6507

ready baked, frozen

Breakfast Kipferl

Fine yeast-raised pastries formed by hand into kipferl shape. Baked golden
yellow, aromatic and slightly sweet with a soft sheen and soft, fluffy crumb.
Remove kipferl from the package, let thaw at room temperature and enjoy

immediately.

Logistic data Baking instructions

Frozen weight: 52g
Pieces per carton: 90
Sub packaging: 15x6
Cartons per pallet: 32 60-180 min. -

Breakfast Kipferl with raisins

Fine yeast-raised pastries with 10 percent raisins formed by hand into kipferl
shape. Baked golden yellow, aromatic and slightly sweet with a soft sheen
and soft, fluffy crumb. Remove kipferl from the package, let thaw at room
temperature and enjoy immediately.

Logistic data Baking instructions

Frozen weight: 52¢g
Pieces per carton: 90
Art.-No. 6508 Sub packaging: 15x6
Cartons per pallet: 32 60-180 min. -
Raisin Roll

Art.-No. 858

ready baked, frozen

Soft Wheat Bun with 22% raisins/ thaw only

Logistic data Baking instructions

Frozen weight: 659
Pieces per carton: 100
Sub packaging: 4x25
Cartons per pallet: 32 60 min. -

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 859

ready baked, frozen

BAKED SWEETS

Chocolate Bun
soft wheat bun with chocolate drops/ thaw only

Logistic data Baking instructions

Frozen weight: 659
Pieces per carton: 100
Sub packaging: 4x25
Cartons per pallet: 32 60 min.

Art.-No. 861

ready baked, frozen

Raisin Quark Bun
Soft wheat bun with 22% raisins and 11% curd cheese

Logistic data Baking instructions

Frozen weight: 659
Pieces per carton: 100
Sub packaging: 4x25
Cartons per pallet: 32 60 min.

Art.-No. 1660

ready baked, frozen

Brioche knots
Wrapped yeast pastry / just thaw

Logistic data Baking instructions

Frozen weight: 100g
Pieces per carton: 75
Sub packaging: 5x15
Cartons per pallet: 28 90 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 914

ready baked, frozen

Mini Cream Puff

FINE PASTRY

Choux pastry filled with 61% whipped cream / just thaw

Logistic data

Frozen weight: 13g
Pieces per carton: 160
Sub packaging: 2x80

Cartons per pallet: 120

Baking instructions

45 min. -

Art.-No. 908

ready baked, frozen

Vanilla Pastry

guadratic Danish pastry with 27% vanilla cream/ just thaw

Logistic data

Frozen weight: 1109
Pieces per carton: 36
Sub packaging: -
Cartons per pallet: 48

Baking instructions

120 min. -

Art.-No. 6824

ready baked, frozen

Currant Crumble Pastry

Yeast pastry decorated with 14% red currants and with streusel and fondant.

Just defrost the product!

Logistic data

Frozen weight:
Pieces per carton: 48
Sub packaging: -
Cartons per pallet: 40

170g W Vegan

Baking instructions

120 min. -

—

Art.-No. 6822

ready baked, frozen

Iced Pastry

Pound Cake half coated with 31% fondant. Just defrost the product.

Logistic data

Frozen weight: 1109
Pieces per carton: 55
Sub packaging: -
Cartons per pallet: 40

Baking instructions

120 min. -

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 3823

ready baked, frozen

Muffin Blueberry

FINE PASTRY

Pound cake pastry with 10% wild blueberries / just thaw

Logistic data

Frozen weight: 82¢g
Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 56

Baking instructions

90 min.

Art.-No. 3824

ready baked, frozen

Muffin with Chocolate

Pound cake pastry with 6% chocolate pieces / just thaw

Logistic data

Frozen weight: 82¢g
Pieces per carton: 60
Sub packaging: 2x30
Cartons per pallet: 56

Baking instructions

90 min.

Cinnamon Pastry

Danish pastry with the typical wrapped look / refinded with cinnamon

Logistic data

Baking instructions

Frozen weight: 125¢g
Pieces per carton: 50

Art.-No. 6806 Sub packaging: 5x10

Cartons per pallet: 72 170-190°C 19-21 min.
Raisin Snail

Art.-No. 6807

ready baked, frozen

Fine yeast curd pastry with 12% raisins. Just let the product defrost!

Logistic data

Frozen weight: 1109
Pieces per carton: 48
Sub packaging: -
Cartons per pallet: 44

Baking instructions

120 min.

The baking times depend on desired colouring of the product and the oven type.
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Art.-No. 3808
ready baked, frozen

FINE PASTRY

Sweet Minis

Mix with the sorts: Danish pastry with apples, cherry vanilla pastry and curd
cheese minis / 30 pieces per sort / packed in a tray

Logistic data Baking instructions
Frozen weight: 409

Pieces per carton: 90

Sub packaging: 6x15

Cartons per pallet: 63 60-90 min.  100°C 8 min.

Art.-No. 910
pre-proofed, frozen

Mini Pastry Mix sweet

mix of the varieties: apple basket, pudding snail, curd cheese basket,
chocolate roll

Logistic data Baking instructions
Frozen weight: 429
Pieces per carton: 100
Sub packaging: 4x25
Cartons per pallet: 96 10-15 min. 170-190°C 14-18 min.

Art.-No. 6805

ready baked, frozen

Selection of Pastries

mix of the varieties: apple Quark Snail, Cherry Pastry, Pudding Pastry,
Poppy Snail

Logistic data Baking instructions
Frozen weight: 759

Pieces per carton: 36

Sub packaging: 4x9

Cartons per pallet: 80 120 min. -

The baking times depend on desired colouring of the product and the oven type.
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Mini Jelly Doughnut multifruit
Deep-fried pastries with 20% multifruit jam/ sprinkled with sugar / just thaw

Logistic data Baking instructions
Frozen weight: 369
Pieces per carton: 70

Art.-No. 9061 Sub packaging: -

Cartons per pallet: 88 60 min.

Jelly Doughnut, multifruit, powdered

Deep-fried pastries filled with 13% multi-fruit jam and sprinkled with icing
sugar. Just defrost the product!

Logistic data Baking instructions
Frozen weight: 60g
Pieces per carton: 72

Art.-No. 905 Sub packaging: -

Cartons per pallet: 48 60-90 min.

Jelly Doughnut, multifruits, powdered
Deep-fried pastries with 20% multifruit jam / sprinkled with powdered sugar /

just thaw
Logistic data Baking instructions
Frozen weight: 729
Pieces per carton: 48
Art.-No. 9052 Sub packaging: -
Cartons per pallet: 48 60-90 min.

Doughnut Pretzel
Deep-fried pastries in pretzel style / just thaw

Logistic data Baking instructions
Frozen weight: 709
Pieces per carton: 48

Art.-No. 912 Sub packaging: 1x48

Cartons per pallet: 44 30-45 min.

Jelly Doughnut with Fresh Apples
Deep-fried pastries from yeast dough with 13% apples / just thaw

Logistic data Baking instructions
Frozen weight: 90g
Pieces per carton: 25

Art.-No. 3805 Sub packaging: -

Cartons per pallet: 100 120 min.

The baking times depend on desired colouring of the product and the oven type.
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Ring with fondant

Deep-fried pastry made of choux pastry half coated with 27% fondant. Just
defrost the product.

Logistic data Baking instructions

Frozen weight: 709
Pieces per carton: 60
Sub packaging: -
Cartons per pallet: 56 60 min.

Art.-No. 7303

ready baked, frozen

Twister with Vanilla Cream

Longish twisted deep fried pastries with 23% vanilla flavor filling. The product
only needs to be defrosted. 14 Twisters are placed on 3 cardboard trays per
carton, which simplifies the product handling.

Logistic data Baking instructions

Frozen weight: 60g
Pieces per carton: 42
Sub packaging: -

Cartons per pallet: 112 60 min.

Art.-No. 7304

ready baked, frozen

Twister with Hazelnut Cream

Longish twisted deep fried pastries with 20% hazelnut filling. The product
only needs to be defrosted. 14 Twisters are placed on 3 cardboard trays per
carton, which simplifies the product handling.

Logistic data Baking instructions

Frozen weight: 60g
Pieces per carton: 42
Sub packaging: -

Cartons per pallet: 112 60 min.

Art.-No. 7305

ready baked, frozen

Twister with Salted Caramel

Longish twisted deep fried pastries with 20% salted caramel cream filling.
The product only needs to be defrosted. 14 Twisters are placed on 3
cardboard trays per carton, which simplifies the product handling.

Logistic data Baking instructions

Frozen weight: 60g
Pieces per carton: 42
Sub packaging: -
Cartons per pallet: 112

60 min.

The baking times depend on desired colouring of the product and the oven type.
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Twister with Vanilla Cream Filling

Longish twisted deep fried pastries with 29% vanilla flavor filling. The product
only needs to be defrosted. 10 Twisters are placed on 3 cardboard trays per
carton, which simplifies product handling.

Logistic data Baking instructions
Frozen weight: 709
Pieces per carton: 30
Art.-No. 3894 Sub packaging: -
Cartons per pallet: 112 60 min. - -

Twister with Cocoa Hazelnut Cream Filling

Longish twisted deep fried pastries with 29% cocoa hazelnut filling. The
product only needs to be defrosted. 10 Twisters are placed on 3 cardboard
trays per carton, which simplifies product handling.

Logistic data Baking instructions
Frozen weight: 709
Pieces per carton: 30
Art.-No. 3893 Sub packaging: -
Cartons per pallet: 112 60 min. - -

The baking times depend on desired colouring of the product and the oven type.
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Butter Cake
¥ yeast cake decorated with 16% butter and 5% flaked almonds/ sinige
SEELT L
it iR packed
.

Logistic data Baking instructions
Frozen weight: 1759
Pieces per carton: 12

Art.-No. 3863 Sub packaging: 12x1

ready baked, frozen Cartons per pallet: 120 120 min.

Stand: 07/2023

The baking times depend on desired colouring of the product and the oven type.
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