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SWEET PASTRIES

SAVOURY SNACKS

BREAD

Croissants
Artisan Croissant
Straight Croissants

Cones
Napolitanas

Sweet Puff Pastries

Puff Pastry Roll and Horseshoes
Whirls and Loops

Cakes

Triangle, explosions, spike

Hoops
Hoops
Ball Hoops, Long Hoops

Pies and Mini Pies
Croissants
Napolitanas

Puff Pastries
Danish Dough
Paninis

Pizzas

Omelettes

Country Bread
Family Bread
Sandwich Bread
Burger

Roll

Mini Roll

Sliced Sandwich Bread and Gluten Free

Technical Assistance and demostration

Icons

Products List

Ensaimadas

Mamad Bizcocho
Sponge Cakes and Magdalenas
Muffins

Danish Dough
Twist, bretzel, sneeken
Sticks, grill, racket

Sheets
Sheets, croissant, pizza sheet

Others

Sugar Bun, sweet potato dumpling
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CROISSANTS

".'_ﬁ:- ARTISAN' CROISSANT

Aanssien
LARD

1214
Traditional Lard
Croissant 90g

12204
Traditional Lard
Croissant 65g

12431
Traditional Mini Lard
Croissant 22g

MARGARINE

13112
Traditional Marg
Croissant 120g

12200
Traditional Mini Marg
Croissant 25g

hig =
g BE & | A& 180°C
1214 | 90g | (I | 10cm | 64|50 | - 90 min | 15-18 min
12204 | o65g | I | 85cm 81 | *50 - 90 min | 15-18 min
12431 | 22¢ | [ | 54cm |4Kg| 70| - 45min | 12-14 min
13112 | 120g | (5 | 10cm | 45|50 | - | 90-100' | 15-18 min
1217 | 90g | G | 95cm | 64 |50 | - 90 min | 15-18 min
12200 | 25g | [ | 53cm | 210 | 50 | - 60min | 13-15 min
(*1/2 pallet)

Sl exferior, excellent puff postry,
holawced olieolote, welting andl crisp fexture
H croissout ot deseries 10/10

1217
Traditional Marg
Croissant 90g

ARTISAN CROISSANT

Aassien
LARD

13919 &
Ferm. Traditional Lard
Croissant 90g

Frtisan croissants are defed by fieir
crestent shiage Theiv ends are folded by
ot 1o gyve eacit prece a une fouci

MARGARINE

12309 &
Ferm. Margarine Traditional
Croissant 120g

13922 &
Ferm. Margarine Traditional
Croissant 90g

) g B &8 @ 180°C
13919 | 90¢ 1lem | 54 |56 | 30min | 15-18 min
12309 | 120¢ 12cm | 40 |56 | 30min | 15-18 min
13922 90¢g 105cm | 54 | 56 30 min 15-18 min
13256 | 100 g 105¢cm | 50 |56 | 30min | 15-17 min
13279 | 80¢g 10cm | 60 |56 | 30min | 15-17 min
12205 22g 54cm [4Kg |*70 | 30min | 12-14 min
(*1/2 pallet)
MW/VL/
BUTTER
13256 5> 13279 5
Ferm. Butter Supréme Ferm. Butter Supréme
Croissant 100g Croissant 80g
12205
Traditional Mini Butter
Croissant 22g

Made with lovx% cold Yesth% fimes ol cowegql lowmmaion
ﬂ/&% éollow the lnow-how 0@ the w%vw stowdaud o@
oty waking, Wik o fouck from our country. o very

chavacteristic deep %ellow CYUmly

CROISSANTS



CROISSANTS

e B8 e A 180°C & g | Bala 8 180°C e | Balal 8 180°C
R S TR A ,GH T C R 0 ,S SA NTS 12179 | 100g| X | 155cm | 60 | "50 - 90 min | 15-18 min N S TR A ,GH T C R 0 ,S SA NTS 12140 | 45¢g 9 cm 1832 | 56 | 30min | 13-16 min 12970 | 90¢g 145cm | 70 | 56 40min | 16-18 min
.-. 12235 758 m 153cm | 94 | *50 - 90 min | 16-18 min .-. .o. 12554 22g 73cm | 280 | 56 30 min 12-15 min 13916 | 70¢g 1835cm | 55 |48 | 30-40 min | 15-17 min
Lot : 12138 | 30¢g m 7.7cm | 231 | *50 - 60 min | 13-15 min : et : 13920 | 95¢g 125cm | 45 |48 | 30min | 15-18 min 13934 | 60¢g 124 cm | 60 | 48 | 30-40 min | 15-17 min
1261 22g m 72cm | 318 | *50 - 60 min | 12-14 min 12180 | 30g 75cm | 220 |*50| 30 min 12-15 min 13918 25g 7,6cm | 300 | 64 | 30-40 min | 12-15 min
12593 25g m 7,7cm | 282 | *50 - 90 min | 13-15min 12607 | 45g 9cm 182 | 56 | 30min | 13-16 min 12177 25¢g 7, 7cm | 282 |*50 | 15-30 min | 13-15min
(*1/2 pallet) 12658 | 25g 7.6cm | 280 | 56 | 30min | 12-14 min 12221 | 12¢g 5cm | 5Kg |*70 | 20-30 min | 12-14 min
(*1/2 pallet) (*1/2 pallet)

RtP | RtP |
MARGARINE . BUTTER MARGARINE PREMIUM MARGARINE BUTTER

12179 12138 12593 12140 & 13920 12607 £ 12970 & 13916 &
Classsic Margarine Straight Mini Margarine Straight Mini Butter Croissant 25g Ferm. Straight Ferm Choco Bar Ferm. Mini Straight Croissant Ferm. Supréme Butter Croissant 90g Ferm. Supréme Butter Croissant 70g
Croissant 100g Croissant 30g Croissant 45g Croissant 95g with butter 45g

The straigitt croissant 16 o versafile product, it adagts fo e
fiype of Customers and the woments of consumption Try
digfprent filingo, sueet and saioury, ond decorations

12235 1261 12554 & 12180 12658 £ 13934 & 13918 £
Margarine Straight Mini Margarine Straight e Ferm. Straight Mini Ferm. Mini Chocolate Ferm. Mini Straight Ferm. Supréme Butter Supréme Mini Butter
Croissant 75g Croissant 22g e : Croissant 22g Croissant 30g Croissant with butter 25g Croissant 60g Croissant 25g
12177 12221
............................................ Mini Classic Butter Micro Butter
(J( ms J(VLQ lOQQO(I o0 (Md SVL(K\()Q J[O Croissant 25g Croissant 12g
dlp " S%Y\'{‘O Q‘/\d dQCOYQJ[Q We have croissants with a lower percentage of butter. Request the codes
""""""""""""""""""""""""" 13308 Ferm. Straight Butter Croissant 70g (18%) 9

13309 Ferm. Straight Butter Croissant 60g (18%)

CROISSANTS



CROISSANTS

© STRAIGHT CROSSANTS 2=~ =
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MW«/
BUTTE

13688 &
Supreme Ferm. Chocolate Bomb
Croissant 90g

Filled with cocoa cream with hazelnuts

12299 £
Ferm. Mini Chocolate Butter
Croissant 25g

Filled with cocoa cream with hazelnuts

(@] o (B8] & [Buc B & | o |86 & [Bue
30min | 15-18 min 12437 | 80g 13cm | 80 | 56 | 30min | 15-18 min

20-30 min | 13-15 min 12396 | 30g 7.7cm | 120 | *50 | 20-30 min | 13-16 min

13917 | 90¢g 12cm 30min | 15-18 min 13724 | 90g 12cm | 50 | *40 | 30-40 min | 15-17 min
(*1/2 pallet) 13718 | 75¢g 115cem | 70 | 56 | 30min | 15-18 min

(*1/2 pallet)

13917 &
Ferm. Choco Straight Butter
Croissant 90g

Filled with cocoa cream with hazelnuts

Our anl cocon. Creom and hozelt-{led
croissowds are o veal freat for clocolate
lovers. It puff postry wode wift Youfter
welfo W your moutl it's ivresistible

M&W\«/
BUTTER

12437 £ %
Ferm. Multigrain Butter
Croissant 80g

12396 5> 2
Ferm. Mini Butter Multigrain
Croissant 30g

13724 £ %
Ferm. Butter Supréme
Multigrain Cocoa Croissant 90g

13718 & %

Ferm. Butter Supréme
Chocochips Chocolate
Croissant 75g

(O

Aassien
MARGARINE

12436
Chocolate Cone 120g

12201
Mini Chocolate Cone 40g

Aassen
MARGARINE

13063
Ferm. Extra Chocolate
Cone 55g

13921
Ferm. Mini Chocolate
Cone 40g

12436 | 120¢ | [T
12201 | 40g | @ | 7cm |8Kg |50
13063 | S5¢ | )
13921 | 40¢g | )

Dol pastries: complement e assorfwent of croissants
Ideal for oggew\% customers m tal&awa% m%s Decorate

them with ICing, Sugar 1o make them wove tyyesistinle

9cm | 4Kg|*70 | 20 min
75cm | 210 | 56 | 30 min

11
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SWEET NAPOLIRENAS

B & 2 |88 6 A |Buc B & o |88 & |Buc
SWEET NAPOLHANAS 12150 135¢ | [T | 158em | 541750 | - 1518 min 12156 | 135g | [E5) | 152cm | 48 | 56 | 30min | 1518 min
13306 | 115g | [ | 185cm | 66 | "50 16-18 min 21178 | 115g | [ | 125¢em | 70 | 56 |20-30 min | 15-18 min
12152 | 135g | [ | 158cm | 54 |50 15-18 min 12155 | 95g | [ | 122cm | 72 |56 | 30min | 15-18 min
12591 | 115g | [0 | 185cm | 66 | "50 15-18 min 21176 | 115¢g | [ | 125cm | 70 | 56 |20-30 min | 15-18 min
(1/2 pallet 12153 | 95g | [ | 122cm | 72 |56 | 30min | 1518 min
Aonssien Aassien
12151 12152 12156 £ 21176 £
Large Chocolate Large Custard Ferm. Super Chocolate Ferm. Custard
Napolitana 135g Napolitana 135g Napolitana 135g Napolitana 115g
13306 12591 21178 & 12153 £
Chocolate Napolitana 115g Custard Napolitana 115g Ferm. Chocolate Ferm. Custard Napolitana 95g
Napolitana 115g
e present our pams o chocolad, af different stoges of
comgletion (for fermentation, for baking, and pre-decorafed) and
of different sizes adagted fo the veeds of eack pount of sale
Made Wit margarwe, excellent puff pastry and generous Ailln
s ! b §Ae ‘ ¢ 12155 £

Ferm. Chocolate Napolitana 95g

SWEET NAPOLITANAS



NAPOLITANAS
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. SWEET N APOL”AN AS 12212 | 50g| [ | 6cm | 120 |*50 | 30min | 14-16 min @ 130091 | 118¢ |[EEIED | 125cm | 70 | 56 | 30min | 15-18 min =
12174 | 20g| [ | 62cm | 345 |*50 | 20min | 12-14 min @ 130092 | 120¢ 125cm | 70 | 56 | 30min | 15-18 min E
12213 | 50g| [ | 6cm | 120 |*50 | 30min | 14-16 min 13722 | 90¢g 115¢cm | 55 | *40 | 30 min | 14-16 min ==
12175 | 20g| [ | 62cm | 345 |50 | 20min | 12-14 min (1/2 pallet) E_

(*1/2 pallet) —

[

[

=

=

Aasrsien
MARGARINE

Aassien
MARGARINE

el civm_
BUTTER

12212 12213 130091 £ % 13722 £ %

Half Simply Chocolate Half Simply Custard Decorated Chocolate Custard and Cacao Butter Napolitana 90g

NapOhtarla 50g Napolitana 5Og Napolitana 118g Filled with two differentiated a > the piece: cream
Filled with cocoa cream and decorated with with milk and hazelnut cocoa ¢ n. Decorated

chocolate chips and pearl sugar. with chocolate chips.

Stmgly Viogoltonas ferment m fie oven, so fiey
requive Iffle storage sgace and can e pregared

Decorated napolitanas offer greater prochicalty o
qowcld%_ new

Hhe ot of sale. Less handlivg, fpister, atractie avd
Oppefising Solitions

130092 £ %
Decorated Custard

12174 & 12175 & Napolitana 120g
Mini Chocolate Mini Custard Ot
Napolitana 20g Napolitana 20g

14




SWEET PUFF PASTRIES
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PUFE PASTRY ROLLS AND HORSESHOES

Eujoy our excellent e and extra-Crunciy puff pastry with o premim-qualiy
lommate. [t traditional and lexy pogulawr fllings ore timeless angel haur, cream ondt

chocolode creoum with lozelnuts

Aassen
MARGARINE

12277
Chocolate Puff Pastry
Roll 140g

12446 %

Sweet Pumpkin Puff Pastry Roll
120g

Decorated with grain sugar

3061 %
Chocolate Puff Pastry Roll 120g

decorated with grain sugar.

12592

Custard Puff Pastry Roll
120g
decora

ted with grain sugar.

) g 8 & & 180°C

12277 | 140¢g 185cm | 50 | *48 | 30min | 25-28 min
12446 | 120 ¢g 17cm | 70 | *50 | 30min | 25-28 min
3061 | 120 ¢ 17cm | 70 | 100 | 30 min | 25-27 min
12592 | 120 g 17cm | 50 | *70 | 30min | 25-28 min
6006 | 170 g 24cm | 40 | *56 | 30min | 25-28 min
12447 | 170 ¢ 24cm | 40 | *48 | 30 min | 25-28 min
6007 | 170 ¢ 24cm | 40 | "56 | 30min | 25-28 min
12337 | 27¢g 6cm | 4Kg| *50 | 30min | 18-20 min
(*1/2 pallet)

6006
Custard Horseshoe 170g

Decorated with grain suga

12447
Sweet Pumpkin Horseshoe
170g

Decorated with grain sugar.

6007

Chocolate Horseshoe 170g

Decorated with grain suga

12337 %

Mini Chocolate Horseshoe 27g
Decorated with grain sugar and poppy

 WHRLS AND L00PS

0015 and Loops, wade with waygarive o with utter, which ohooys mokes for e
best pastry Bt them i chocolate affer baking and decorate thew o thousowd
el one ways, o encless number of products

RtB DECO
: cAassen

MARGARINE

3052 %
Puff Pastry Double
Whirl 110g

12444 %
Small Puff Pastry Double Whirl
20g

B | & | ¢ B2 @ 180°C
3052| 110 g 16em | 72 | *48 25-30 min
12444 | 20g 53cm | 6Kg | *50 | 15min | 22-25 min
12306 | 30¢g 65cm |55Kg| *70 | 20min | 22-25min
3015| 20¢g 47cm | 5Kg | 96 15-18 min
12304 | 30g 10cm | 5Kg | *50 | 20min | 22-25 min
12305| 30¢g 10cm | 5Kg | *50 | 20min | 22-25min
(*1/2 pallet)
MW/L/
BUTTER
12306 %~ 12304 %~
Small Butter & Multigrain Double  Butter Loop 30g
Whirl 30g
3015 %~ 12305 %~
Small Butter & Honey Multigrain Butter
Double Whirl 20g Loop 30g

17

SWEET PUFF PASTRIES



SWEET PUFF PASTRIES
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CAKES AND TARS

| RtB |
MARGARINE

oo 13662 &
) D Square Big Apple Cake 1.400g
>

. & . )
He OO Filled with custard and a milk touch.

12442
Puff Pastry Apple Tart 175g
Apple on a base of puff pastry cream.

4016
Round Apple
Cake 585g

Cream and apple base

7043 5

Oval Puff Pastry Apple

Tart 100g
ple 3 |

¢

API

g (BB & 180°C

13662 | 1.4Kg | [GIE) 36 cm 4 |56 40 min
12442 | 175¢g m 16,5 cm 30 | *50 30 min 18-20 min
4016 | 585g lm 22 cm 10 | 63 30min | 25-28 min
7043 | 100g | [N 12,5cm 42 |*50 | 30min | 20-24 min
13193 | 310¢g m 32cm 22 |*20 30 min 23-26 min
13394 | 285g m 32 cm 24 1"24 | 30min | 19-21min
13663 | 80g |WITIT) | 138cm 50 |64 15-17 min
(*1/2 pallet)

O 13193 &
) Rectangular Apple Pie
Fouee 310g

sugea

< 13394
Rectangular Nuts Mix

Feuee’ Cake 285g
With pumkin pastry
hazelnuts, alm
Includes tray.

e add the frut \0% e fo ge
00k 0ne 0. aiqye touch

W

. MARGARIN

013663 5
|, ) Crunchy Apple Tart 80g
[od &

The oY Apple or

aba

cream. Dec

d

of puff pastry

with sugar.

.

Aanssien
MARGARINE

12459

Danish Chocolate Triangle 150g

Made with croissant dough.

12448
Sweet Pumpkin Lattice 140g

* TRIANGLES AND EXPLOSIONS

Aoanssien
MARGARINE

6076 %~
Chocolate Puff Triangle 120g

Decorated with poppy seeds

13725 £ %
Multigrain Cocoa
Spike 150g
Decorate

sunflowe

vith brown flax
seeds and oat flakes.

olden flax,

[ g B 8 8 180°C

12459 | 150g | [ | 145cm | 48 | *56 | 30min | 15-18 min
12448 | 140g | [ | 18cm | 66 | *50 | 30min | 24-26 min
6076 | 120 g 145cm | 48 | *50 | 30min | 18-20 min
12265 | 150 g 175cm | 35 | *50 | 30min | 25-28 min
12266 | 150 g 175¢cm | 35 | *50 | 30min | 25-28 min
13725 | 150 g 22cm | 50 | 96 | 20min | 23-25min
13665 | 60g 10,5¢cm | 80 | 56 18-20 min
13664 | 60g 105cm | 80 | *56 18-20 min
(*1/2 pallet)

12265 £ %

Chocolate Puff Pastry Pie 150g

Decorated with grain sugar.

o 13665 S

(Og Custard Cream with Milk

#e9” Explosion 60g

Decorated with grain sugar. Fillec
with cream with a touch of milk

12266 5%
Custard Puff Pastry Pie 150g

Decorated with

OWRECH

13664 2%

grain sugar.

Cg Cocoa Cream Explosion 60g

THE OO )
Decorated with

grain sugar.

19
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) g 8B & @
H 0 0 PS 12317 | 80g 10cm | 48 | 60 | 30min
13933 | 55¢g 85cm | 48 | 96 |20-30 min
_____ 12300 | 50g 85cm | 48 | 96 |20-30 min
Our toops ae tdeal for adagting wour suggly to customer demawd Uyou wor't lipve prodict waste Ihat's 13932 | 70¢ 98cm | 52 | 64 | S0min
, 13552 | 70g 10cm | 48 | 60 |30-45min
MOYE, tlﬂeg need o Mawdhvx% of 0y Lnd affer 20 mnites d{egmsfw\% J(VLQ% re vead% 10 Serve %vesm prodct B o | s | o6 loaemn
Q\}QY% OQQ%\ 13331 | 75g 85cm | 36 |*64 |30-45min
13332 | 75g 85cm | 36 |*64 |30-45min
(*1/2 pallet)
Aassien
—T —
12317 %~ 13932 %~ 13552 %~ 13331 %~
Maxi Dark Hoops 48 uts 80g Maxi Glazed Hoops 70g Maxi Sugar Hoops 70g Custard-Filled Hoops 75g

L .
13933 - 13553 % 13332 %
Dark Hoops 33 uts Sugar Hoops 55g Chocolate Cream-Filled Hoops
75g
- vom ;‘\(/H
12300 %~

Glazed Hoops 48 uts 50g

HOOPS



HOOPS
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HOOPS

WM

13936 ‘#-
Mini Glazed Hoops 30g

13935 %
Mini Dark Hoops 30g

13186
Mini Dark Drizzle Hoops 34g

13936
13935
13186
13699
13188
13187

g B8 &
30g 7 cm 80 96 20 min
30¢g 7 cm 80 96 20 min
34¢g 7 cm 60 | 128 20 min
35g 73cm | 80 | 104 |20-30 min
38g 7 cm 60 | 128 20 min
34g 7 cm 60 | 128 20 min

13699 %

Mini Sugar Hoops 35g

13188 %~

Mini White Drizzle Hoops 38g

13187
Mini Pink Drizzel Hoops 34g

12682 %
Croc & Hazelnut Hoop 5%9g

13125 %
Crunchy Mix Hoops 55g

a3 ® ¢, &8

®

12682
13125
13123
13126

59¢g 8,5cm
55¢g 8,5cm
55g 8,5cm
55g 85cm
=

13123 %

24
36
36
36

128
64
*64
64

Super Pink Hoops 55g

13126 %~

Super Dark Hoops 55g

20-30 min
20-30 min
20-30 min
20-30 min

(*1/2 pallet)

DAL HOOPS, NG =
* HOOPS AND BRIOCHES =

C/@a/;/s/g,c/g

13335
Customizable Chocolate
Cream-Filled Ball Hoops 95g

13318 =~
Chocolate Cream-Filled Ball
Hoops 95g

13317 %
Mini Chocolate Cream-Filled
Ball Hoops 50g

g B 8 8

13317 | 50g
13320 | 50g

13336
Customizable Custard-Filled
Ball Hoops 95g

13321 %
Custard-Filled Ball
Hoops 95g

13320 %~
Mini Custard-Filled
Ball Hoops 50g

95cm | 24 | "64 | 30-45min
95cm | 24 | *64 | 30-45min
95cm | 24 | "64 | 30-45min
95cm | 24 | "64 | 30-45min
7 cm 60 | "64 | 30-45 min
7 cm 60 | *64 | 30-45min

(*1/2 pallet)

13325 %~
Chocolate Cream-Filled Long
Hoops

13326
Mini Chocolate Iced Long
Hoops 60g

13323 %
Mini Custard-Filled Long
Hoops 55g

g B 8 e

13325
13324
13326
13319
13323
13132
13144

13324 %
Custard-Filled Long Hoops

13319 -
Mini Chocolate Cream-Filled
Long Hoops 55g

20cm | 28 | 64 | 30-45min
20cm | 28 | *64 | 30-45min
10,5cm | 60 | *64 | 30-45min
105cm | 60 | 64 | 30-45min
10,5cm | 60 | *64 | 30-45min
15cm | 40 | 56 30 min
9cm 35 | 140 20 min

(*1/2 pallet)

13132 £
Brioche Butter Roll 65g

13144 £
Sweet Roll 30g

Brioches are ideal gov :6(“(\/\%
wﬁMsw@ﬁamdswmw%

solutions

23
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CROISSANTS
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ENSAIMADAS

c/élcz,£><>4,{;4>

12585
Large Pastry Ensaimada 95g

12584
Small Pastry Ensaimada 35g

2035
Sweet Pumkin Pastry
Ensaimada 500g

o
Ay

180°C

B | @] 2 | &8 & B

12585
12584
12438
12587
12586

2035

& g B 8
95g 95cm | 66 | 50
35g 6cm | 6Kg | *50
50g 65cm | 6Kg | *50
50g 6cm | 6Kg | *50
50¢g 6cm | 6Kg | *50

500 g 26 cm 10 | 24

12438

Small Sweet Pumpkin Pastry
Ensaimada 50g

12587

Small Chocolate Pastry
Ensaimada 50g

12586

Small Custard Pastry
Ensaimada 50g

110-120'
80 min
80-90'
80-90'
80-90'

180 min

thoudmade spivals, with 0. weltwg,

12-14 min 13925
11-183 min 13924
11-13 min
11-13 min
11-13 min
12-14 min

(*1/2 pallet)

C/Z/a/s/:/;,c/g

13924
Ferm. Small Pastry
Ensaimada 35g

95¢g
35g

sweet fexfure [ecorafe flem with
g, sugar agfer baking and MQ%'H
alwa%s be o it

10,8cm | 77 | 56 |40 min
71cm | 150 | 48 |30 min
13925

Ferm. Large Pastry
Ensaimada 95g

12-14 min
11-13 min

25
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M U F F , N S @ 13909| 110g 8em | 20 | “64 | 60min

@ 13910 110¢ 8cm | 20 | *64 | 60min

_____ @ 13911| 10g 8em | 20 | *64 | 60min
W W O 11912 9%¢ S8cm | 20 | *64 | 60min

(*1/2 pallet)

Muffins Wil 0. woist, fender aud Juicy Crmdo. [t oS
olouvclowt filers el o woist Crumdy %ov breakfast and
on a/{)temoovx Snack, fl/&%’ve ideal to take o0y andl enyoy

Al cinm_

MUFFINS

e W new

13909 - 13910 =~

Choco Bomb Filled Muffin 110g Passion Red Filled Muffin 110g
A fluffy 1 dough filled with vanilla-flavoured dough filled

W W new

13911 %~ 13912 %~

Red Velvet Filled Muffin 110g Carrot Cake Filled Muffin 95g
A fluffy, toast-coloured A fluffy dough with a carr ke

1 doug

filled with t nut milk crez

decorated with a hazelnut crunch.

wlhenever and whereder jou like

27



SPONGE CAKES

" SPONGE CAKES AND MADELEINE

W W e Mama. Bzcocko fouly precents traditional products that are

alwa%s YQOLOM fo serve gvesw% mode

Al assien

13739 =-
Sugar Sponge Cake 1,8 Kg

13743 =
Walnut Muffin 110g

28

13740 =~
Triple Chocolate Sponge Cake 1,8 Kg
Doug ( t

I

13742 =-
Triple Chocolate Muffin 110g

g |BAE e

13739 | 1.8 kg 37x275cm | 2 | *56 | 60 min
13740 | 1.8kg 37x27,5cm | 2 | *56 | 60 min
13741 | 18kg 37x275cm | 2 | 56 | 60 min
13742 | 110g 8,5cm 28 | *32 | 60 min
13743 | 110¢g 8,5cm 28 | *32 | 60 min
13745 | 60g 8cm 40 | *56 | 60 min

(*1/2 pallet)

13741 %~

Pumpkin Sponge Cake 1,8 Kg 1800g

13745 -
Homemade Madeleines 60g

DANISH DOUGH

==

D
p—)
(@)
=
-
=
=
T
[
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DANISH DOUGH

30

LARD

MARGARINE

MARGARINE

LARD

MARGARINE

PREMIUM MARGARINE

o1} e B a8 e A 180°C ‘ B ‘ ‘ & ‘ & ‘-ﬁ- ‘ ® | A 180°C o1} g B &l 8 A 180°C
. T w ,ST B R ETZ E l_ A N D 12287 | 110g| [E@ | 195em | 60 |50 | - | 90min | 1214 min 12339 | 125¢ fem | 40 |50 [45min | - | 1417 min . S.”CK R ACK ETS PU M K, N C A KE A N D G R , LLS 13929 | 75¢ 2em | 116 | 50 | 20min - 14-16 min
- ) 12590 | 125g| @@ | 7em | 60 |50 | - | 90min | 14-17 min 12340 | 125g em | 40 |50 [45min | - | 14-17 min - ) ' 13967 | 75¢ 22cm | 116 | 50 | 20 min - 14-16 min
e - S N E E KE N 12450 | 45g| [GIA | 58cm | 150 |50 - 60 min | 14-16 min (12 pallet R . : 2014 | 50g 235cm | 5Kg| 88 |20-30min - 14-15 min
12354 | 125¢ 85cm | 54 |24 |30min| - | 1518min 13215 | 130 ¢ 15cm | 20 | 72| 15min - 18 min
12355 | 45g 65cm | 7Kg |24 |30min | - | 14-16min 12449 | 110g | [T | 124cm | 48 |*50| - |80-90min| 1113 min
13001 95¢g 11,5cm | 48 | 96 - - 15 min 13200 | 100 g 16 cm 40 | *70 | 30 min - 14-16 min
T e 12984 | 70¢g 115cm | 55 | 70| 30min - 14-16 min
12986 | 70¢g 115cm | 55 |70 | 30 min - 14-16 min
13115 | 30¢g 55cm | 132 | *70 | 30 min - 12-14 min
m RtB DECO 13116 | 30¢ 55cm | 132 | 70| 30 min - 12-14 min
. Aassed cAansicn chansien chaonsce (*1/2 pallet)

12287
Chocolate Twist 110g
Nith cocoa cream. 12354 12339 % 13929 £ 13215 13200 & 12986 s>
Ferm. Raisin & Walnut Sneeken 125g Chocolate Bretzel 125g Chocolate Stick 75g Custard Racket 130g Maxi Cocoa Hazelnut Cream Apple & Cinammon Grill 70g
MARGAR\NE With cream. raisins and walnuts Decorated with peanuts. LARD Grill 100g Pieces of apple inside.
12590 12355 12340 % 13967 & 12449 12984 £ 13115 &
Raisin & Walnut Sneeken 125g Ferm. Mini Raisin & Walnut Sneeken 45g Custard Bretzel 125g Custard Stick 75g Sweet Pumkin Cake 110g Cocoa Hazelnut Cream Grill Mini Cocoa Hazelnut Cream Grill 30g
Nith cream, raisins and walnuts With cream, raisins and walnuts Decorated with peanuts
lto soff fexfure is remuscent of puff pastry, avd
g, 15 ocldedt g prepavoion A auientic Don-
sl dougft to enjoy it different formads oud fllings [t offers combinations of pastiies
12450 13001 2014 & aud drinks, e verfect wax 10 e 13116 &
Mini Raisin & Walnut Maple Braid 95g Bread Stick Al ok, fhe pRfgRct v fo enoy Mini Custard Grill 30g
With pecan nuts SOg

Sneeken 45g

ot oy time
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cAaossicr

12222
Margarine Croissant
Dough 90g

The bases and shieets are prepared to
moke tngite solutions

B & o B8 6 A& Buc Bl&| 2 |88 & B
12222 90g 143cm | 90 | *50| - 15-18 min 13746 | 250 g 185cm | 6 |24 |60 min
12171 | 900 ¢ 58cm | 10 | *44| 20 min 26-29 min 13749 | 45g 9cm | 108 |*64 | 30 min | 20-25min
12172 | 900 g 47 cm 12 | 40| 20 min 26-29 min (*1/2 pallet)
12173 | 500 ¢ 38em | 17 | 48| 20 min 26-29 min
12481 | 675g 38cm | 12 | *48| 20 min 13-15 min
(*1/2 pallet)
Aanssien
12171 12481 13746 £ %
Puff Pastry Sheet 60x40 cm Pizza Sheet 30x40 cm Sugar Bun 250g
900g 675g
12172 13749 $£%
Puff Pastry Sheet 48x32 cm Sweet Potato Dumpling 45g
?00g
12173

Puff Pastry Sheet 30x40 cm

500g

33
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B g B 8 @ 180°C B g | B 8 @ 180°C
: P, ES A N D M , N , P , ES 12998 | 19Kg | [[I)] | 36em | 7 |48 - 70-75 min @ 13777 | 100¢ 185cm | 60 |*128| 60min | 22min
12699 | 150g | [ | 2lem | 50 |70 - 15-20 min @ 13779 | 100¢g 185cm | 60 |128| 60min | 22min
_____ o 17011 | 170g | [ | 18cm | 32 |60 | 60min |25-30 min @ 13778 | 100¢ 185cm | 60 [*128| 60min | 22min
17014 | 170g | [[I | 18em | 32 | 60 | 60min | 25-30 min 12544 | 120¢g 15¢m | 42 |*50 | 30min | 23-25min
14012 | 35g| [ | 15cm | 168 |*70 | 30min | 20-22min 12545 | 120 ¢ 15cm | 42 |*50 | 30min | 23-25min
(*1/2 pallet) (*1/2 pallet)

RtB DEC0
Aassies : A ossied

e w
12998 & 12699 & 13777 2% 12544 £ %%
Galician Pie with Tuna Small Galician Pie with Tuna Tomato & Tuna Puff Pastry Pie Spinach & Cheese Puff Pastry
1900g 150g 100g Pie 120g
Onion, tuna, pepper and tomato. Onion, tuna and pepper.
wew
17011 & 17014 £ 13778 £ % 12545 52 2
Bacon Puff Pastry Pie Ham & Cheese Puff Pastry Pie Pizza Puff Pastry Pie 100g Tomato & Tuna Puff Pastry Pie
170g 170g 120g

14012 & 13779 £ %
Sausage Stick 35g . Ham & Cheese Puff Pastry Pie
We make the Sausage stick with 100g

dough of our sele

37

SAVOURY SNACKS



SAVOURY SNACKS
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12498 &
Pisto Select
Pie 125¢g

Fry of vegetables
with tuna and egg.

12499 £
Chicken Select
Pie 125g

13199 £
Spinach with Cheese Premium Pie
125g

With a light garlic flavor

[} g BB ® |Biusrc ) S | B8 & |Busc
12498 | 125g| [ | 155em | 44 | *50|30-40 min | 22-24 min (@ 130090 458 [ RtB | 9cm | 108 |*64| 30min | 20-25min
12499 | 125¢g| (X | 155¢cm | 44 | *50 | 30-40 min | 22-24 min 12693| 50g| [ | 105cm|65Kg|*50 | 30-40 min| 22-24 min
13199 | 125¢ | [[ZE] | 155cm | 44 | *50 | 30-40 min | 22-24 min 12695| 50g| [ | 105cm|65Kg|*50| 30-40 min | 22-24 min
12532 | 125¢g m 155¢cm | 44 | *50 | 30-40 min | 22-24 min 0 130020 | 45g | BN 9cm 108 |*64| 30min | 20-25min
13183| 125g| [[I%) | 155cm | 44 |50 | 30-40 min | 22-24 min 12694| 50g| [IE] | 105cm|65Kg|*50 | 30-40 min | 22-24 min
13065| 125¢g m 155¢cm | 44 | *50 | 30-40 min | 22-24 min 13497| 50¢g m 10,5cm | 6,5Kg| *50 | 30-40 min | 22-24 min
(*1/2 pallet) (*1/2 pallet)
new new
12532 & 130090 & 44 =H)E08 130020 52 %
Tomato & Tuna Select Pie 125g Tuna and Olives Mini Black Sausage
Puff Pastry Pastry Pie 45¢g
With tomato, tuna and olives With k sausag
an
13183 & 12693 £ 12694 5
Argentina Premium Mini Pisto Select Mini Tomato & Tuna Select
Pie 125g Pie 50g Pie 50g
Beef, egg, onion, green olives and spices. Fry of vegetables with tuna and egg.
13065 £ 12695 & 13497 &
Tuna with Onion Premium Pie Mini Spinach & Cheese Mini Tuna & Egg Select Pie
125¢g Select Pie 50g 50g
With a light garlic flavor.

 CROISSANTS, NAPOLTANAS AND PUFF PASTRES

cAassien

13339
Ham & Cheese Napolitana
140g

Sauow% SIOCKS 1o min format
fo ooy eock moutil itensely
F detcous Yangg, wrth olowadot
@HM%&»

Preces differentioted by e
chope, decoration and Size,
thiere are endless possinilities
fo oy flem at each mowent
0f consumption

Aarssced

21209 &
Ferm. Ham & Cheese
Napolitana 140g

12332 &
Ferm. Ham & Cheese Croissant
100g

1058 &
Assorted Mini
Napolitanas 15g
Flav s: paté, sobra

g | B 8 & (A B
m 135cm 54 | *50 - 90 min | 15-18 min
21209 | 140g m 13cm 66 56 | 20-30 min 15-18 min
12332 | 100 g m 12,5 cm 48 56 30 min 15-17 min
1058 15g m 45cm | 6Kg | 50 | 20 min 12-14 min
@ 130093 | 110¢ 1lem | 60 | 72 | 30min 20-25 min
12453 | 130 ¢ 145cm| 48 | *56 | 30 min 18-20 min
14007 | 30 g | FLALELE) 6cm 192 | 50 | 30 min 12-15 min*
12625 | 23g 6em | 46Kg| *70 | 15-20 min 13-15 min
individual 23 g | BN | 6cem | 46Kg| 70 | 15-20 min 13-15 min
flavours o
(*1/2 pallet)
To get a more fluffy product we reco end fermenting 40 min

RtB DECO

130093
Supreme Ham & Cheese
Napolitana 110g

Filled with ham and cheese.
Decorated with gouda cheese.

14007 £ %

Assorted Traditional Mini
Croissants 30g

l‘(‘l

8 units

sausage and frankfurt

omelette, ham&cheese, chistorra,

Decorated
Aarsscers

12453
Ham & Cheese Puff Triangle 130g

Decorated with sesame.

12625 £ %
Assorted Mini Snack 23g
41 5

50 units
am & cheese, sobrasada (sausa

ste), tuna and sa

Hojaldritos, sabores individuales:

12637 Mini Ham & Cheese Snack 23g
Decorated with sesame

12639 Mini Tuna Snack 23g

Decorated with peanuts

12638 Mini Sausage Paste Snack 23g
Decorated with whole oat 39

SAVOURY SNACKS



,,,,,

1) g B8 & 180°C
GR”_LS 13270| 100g | EEE | 16em | 40 |*70| 30min | 14-16 min
12982| 70¢g| B | 115em | 55 | 70| 30min | 14-16 min
e 13271| 100g| 50 | 16cm | 40 | 70| 30min | 14-16 min
13100| 30g| i | 55cm | 132 |140| 30min | 12-14 min
12981 70g| [ | 115¢cm | 55 | *70 | 30min | 14-16 min
(*1/2 pallet)
o
D
p—)
([a>)
=
o
=
=
—T
=
13270 & 13271 & 12981 &
Maxi Brie & Mushrooms Grill Maxi Mediterranean Grill 100g Spinach and Ricotta Grill 70g
100g With tuna, tomato and olives.
12982 & 13100 &
Chicken & Caramelized Onion Assorted Savoury Mini Grills 30g
Grill 70g 3 bags x 44 units
Flavours:

Serrana (Spanish hamé&cheese),
Mediterranean (tuna, tomato and olives)
and American (roast chicken and
caramelised onion).

Made with a light touch of butter.

........................................................................

Specmlg modle to vetam fle fling and preserie tie sltage of the piece affer baking
Modke witt Dowush dough, which males tiem crunchy and delicious

........................................................................




- PANINIS

13457
Ham Panini 165g
With tomato, ham, emmental cheese
mozZareill na ore ANC
13460
Tuna Panini 165g
Tuna, stripec nmental chees
1C rella and oregano
13461
Bacon Panini 165g

Tomato, bacon strips, emmental chees
lam cheese and oregano

) g Bl & 8 180°C
13457 | 165¢g 27 cm 22 | *40 |20-30 min | 12-14 min
13460 | 165¢g 27cm | 22 | *40 |20-30 min | 12-14 min
13461 165¢g 27 cm 22 | *40 |20-30 min | 12-14 min
13458 | 165¢g 27 cm 22 | *40 |20-30 min | 12-14 min
13459 | 165¢g 27cm | 22 | 40 |20-30 min | 12-14 min
(*1/2 pallet)
13458 13459
Supréme Panini 165g 4 Cheese Panini 165g
Tomato, ham, emmental cheese, mushrooms base of cruncny breac I y a combination
nions and sliced black olives rcrear Parmesan, Emmental and Mozzarell
s and with three slices of maturt oat
isible on the pie

[to express boreadd base to made Wit very, very long fevmentation processes, whicl
lendls it an exfro. Crunciy onist with o fense golon colouy, an ayoma. £yl of niowces
aed 0. tencler ol freslt bife fael o the bread ave fle best wgredents, W\e%'m
vistble, w lftle chunls, to edhowce tts foour
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BAGUETTE PITIA
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cee,

BAGUETTE PITIA

.....

12451
Bacon & Cheese Baguette Pizza 150g

12698
Ham & Cheese Baguette
Pizza 150g

12651
Ham and Cheese Pizza 185g

12463
Tuna & Cheese Baguette Pizza 150g

13103
Supreme Baguette Pizza 140g

B g B &8 8 180°C
12451 | 150g | (X0 | 265cm | 20 | *48 | 30min | 14-16 min
12698 | 150g | [0 | 265¢cm | 20 | 48 | 30min | 14-16 min
12463 | 150¢g | [ | 265cm | 20 | *48 | 30min | 14-16 min
13103 | 140g | X | 265cm | 20 | "48 |20-30 min | 12-14 min
12651| 185g| ) | 14cm | 24 | 80 | 30min | 12-15min
("1/2 pallet)
Poguette Pizzas are yopid-tumoly, euevgd(a@
prochucts. Leadty-o-bake, they are very cone-
et aned quick for fhe st
.

,,,,,

.....

IS AND OMELETTES

classces

12126
Ham & Cheese Pizza 27x36 1300g

12128
4 Cheeses Pizza 27x36 1300g

12127
Tuna Pizza 27x36 1300g

...........................................

portions st your vieeds ol you maxmise the
pvo@tmll(t% 0f eoclt piece

............................................

B g B8 8 180°C
12126 | 1300 g 366cm | 4 | 48| 30min | 14-16 min
12127 | 1300 g 365cm | 4 | 48| 30min | 14-16 min
12128 |1300 g m 36,5cm 4 | *48| 30min | 14-16 min
12521| 800 g m 24 cm 10 | 91
13192| 750¢g | [EN7E] | 27cm | 10 | 112 *

(*1/2 pallet)

* See instructiones on label

12521
Onion & Potato Spanish
Omelette 800g

13192
Spanish Omelette Sheet 750g

45
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© CRISTAL ® % la PQHQC@Q Rustic Bread

@ Aurum @ Tradition © Classic
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COUNTRY BREAD

©

[PANORIGEN |

13682
Panorigen Classic Premium Country Bread 1,8 Kg

0f all our loreads, tiis has the
moSt vusfo% frrtisan oreads
witl 100% watural W\%veohevxfs
el stone-gyoundt ¢lour

® %‘O ponacea

13534
Country Bread with Buckwheat 3%
550g

13789
Sliced Traditional Country Bread
500g ready to eat

Precuil36
Special Pages 450g

B okl ¢ |8 &8 & 180°C
13682 {1800g | © | 30cm | 5 24 | 120 min 15 min
13534 | 550g | ® | 38cm | 14 | 28 | 90min | 25-30 min
13690 | 550g | ® | 22cm | 13 | 28 | 90min | 20-25min
13345 | 500g | ® | 28cm | 6 | 72 |30-40 min | 25-30 min
13789 | 500g | ® | 29cm | 18 | 28 | 60 min
308 | 450g | ® [195cm| 20 | 28 | 15-20 min | 25-30 min
310 | 435g | ® | 2lcm | 15 | 28 | 15-20 min | 25-30 min
Precui136 | 450g | ® | 21cm | 15 28 30 min 20-25 min
12123 | 63g | ® | 21cm | 88 | 28 | 30min
13542 | 800g | ® | 25cm 7 28 45 min
13690 13345
Pazo Country Bread Wheat Country Bread 500g
550g
308 310
Castilian Round Bread 450g Meiga Round Bread 435g
12123 13542
Payes Slice Bread 63g Sliced Country Bread 800g

49
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COUNTRY BREAD

O WHOLEMEL
o BREAD

WHOLE WHEAT FLOUR

100%
Dote

130096
Whole Grain Country Bread 400g

Source of Fibre.

Ilolewenl Yorend] wade. Wit wiiole gom
flour wchichwg the brow, endosgerim and
wheat GRrm

50

GRS

© e
| PANORIGEN |

7 13683

Panorigen Rye Premium Country
Bread 1,8Kg

[ 13684

Panorigen Seeds and Raisins 8%
Premium Country Bread ?00g
Is, sunflow: eds

1 flax, sultanas and

With sesame
pumpkin

oat flakes

®

B (o ¢ B &8 & 180°C
(@ 130096 | 400g | ® | 25em | 15 | 48 | 60min | 20min
13683 | 1.8kg | © | 28cm | 5 | 24 | 120min 15 min
13684 | 900g | © | 29cm | 9 36 90 min 15 min
13153 | 500g | ® [185cm| 6 | 64 | 60min | 19-23min
12717 | 400g | ® | 17cm | 6 | 64 | 60min | 14-18 min
12908 | 400g | ® | 26cm | 7 | 64 | 60min | 14-16 min
12909 | 400g | ® | 27cm | 7 64 60 min 14-16 min
i 13376 | 300g | ® | 26cm | 15 | 40 | 25-30 min | 16-20 min
g | Q P QMhQaceQ 13365 | 300g | ® | 26cm | 15 | 40 | 25-30 min | 16-20 min
[ 13153 12717

Rye Country Bread 33% 500g

(7 12908
Cereals Country Bread 400g

13376
Corn Country Bread 6% and with Seeds
17% 300g

Made with wheat and corn flc

sunflc and sun
sunflower, e, poppy, fl

with
oat flakes.

Corn 22% Country Bread 400g

(7 12909
Campagne Country Bread 400g
orn and oat. Finished with bro

13365
Country Bread with Quinoa 7,7% 300g

Made with wheat and rye flour, quinoa and
sunflower seeds. High fibre content.

GRS

® %Io ponacea

(713536

Rye Country Bread 51% and

with Flax 12% 340g

1nnr rour

713537
Spelt Country Bread 85%
and with Seeds 340g

[7 12954

Supréme Cereals and Seeds
Country Bread 340g

e B ok ¢ B & @ 180°C
'-. 13536 | 340g | ® | 25cm | 15 | 40 | 60min | 1216 min
N F LAVO R 646 | 400g | ® | 27cm | 14 | 48 | 30min
K : 13537 | 340g | ® | 26cm | 15 | 40 60 min 12-16 min
o 12954 | 340g | ® | 24cm | 15 | 40 | 60min | 12-16 min
248 | 300g | ® | 27cm | 18 | 48 | 25-30 min
12756 | 500g | ® |185cm | 6 | 64 | 90min | 10-14 min
. 13678 | 400g | ® | 17cm | 10 | 40 60 min 12-15 min
i 13535 | 340g | ® | 26cm | 15 | 40 | 60min | 12-16 min
: ® % | Q P QnNnaceQqQ 13367 | 300g | ® | 26cm | 15 | 40 | 30min | 1620 min
646 . (7 12756 13678
Sliced Premium Country : Multifruits Country Bread 500g Country Bread with Nuts 10% 400g
Bread 400g ready to eat
248 : [ 713535 13367
Sliced Country Bread with corn Green Olives 23% Country Bread Country Bread with Raisins 11%, Oat 5%
6% and Seeds 17% 300g ready . 340g & Honey 4% 300g
to eat . Made with wheat flour and g Mad L wheat flour.

pYQWlMVt&*@MlIM W\%Yeo{lems

- istole on the outside awnd m the

nside
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CRISTAL

13477
Mediterranean Cristal Bread 300g

13798
Campagne Mediterranean Cristal Bread
240g

%pWHWwthmabgtmw
Impressive. alveols

B |ok| ¢ & &8 & 180°C
13477 | 300¢g 42cm | 20 | 30 30 min 4-6 min
13798 | 240 ¢g 42cm | 26 30 30 min 4-6 min
13030 | 305g | ® | 45cm | 20 | 30 | 30min | 20-25min
130125 | 270g | ® | 45cm | 21 | 30 | 20min | 10-12min
8282 | 270g | ® |45cm | 20 | 36 | 1520 min| 20-25min

® Yl PQDQC@Q

13030

Stone Oven Loaf

305g

130125

Aqua Loaf 280g

8282

Meiga Bread 270g
(Handmade)
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FAMILY BREAD

RUSTIC BREAD

12113
Super Village Bread 500g

8378
Large Mediterranean Traditional
Baguette 295g

8498
Mediterranean Traditional Baguette
270g

13956
Large Mediterranean Traditional
Bread 380g

13139
Rustic Aldeana Bread 290g

8545
Rustic Bread 270g

12105
Village Bread 320g

13958
Mediterranean Galician Bread
275g

13975
Mediterranean Traditional
Bread 265g

B ok ¢ B & & 180°C

12113 | 500¢g 55cm | 18 | 28 30 min | 25-30 min
13956 380¢g 56,5cm| 21 28 30 min 20-25 min
12105 320g 47cm | 22 30 30 min 20-25 min
8378 | 295g 575cm| 25 | 28 | 30min | 20-25min
13139 | 290¢g 53cm | 25 | 28 | 30min | 18-20 min
13958 | 275¢g 47cm | 23 | 30 | 30min | 20-25min
8498 | 270¢g 57cm | 31 28 30 min 20-25 min
8545 270g 46cm | 25 30 30 min | 20-25min
13975 | 265g 4lcm | 24 | 30 | 30min | 20-25min

Their ends
A hollmavk

RUSTIC BREAD

12398
Natural Bread 350g

12468
Ficelle Gourmet Stick 275g

13965
Ciabatta 350¢g

B ok ¢ B &8 & 180°C
12398 | 350¢ 50,5cm| 23 | 28 | 30min | 20-25min
8508 | 340 ¢ 54cm | 25 | 28 | 30min | 20-25min
12467 | 280g 4lcm | 25 | 30 | 30min | 20-25min
12468 | 275¢g 525cm| 30 | 28 | 30min | 20-25min
8496 | 265g 435cm| 24 | 30 | 30min | 20-25min
303 | 260¢g 44cm | 20 | 36 20 min | 18-23 min
13965 | 350g 345cm| 26 | 28 | 30min | 20-22min
12912| 260¢g 46cm | 25 | 30 | 30min | 14-18 min
8508 12467
Rustic Stick 340g Gourmet Bread 280g
8496 303
Campagne Bread Serrano Bread 260g
265g
12912
Candeal Loaf 260g

B2 (B8 & B
12514 | 310g | @ |50cm | 24 | 28 | 30min | 17-19 min
12394 | 280g | @ |53cm | 32 | 28 | 30min | 17-19 min
®

AURUM

12514

Premium Rustic Loaf

310g

12394

Premium Dark

Baguette 280g
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FAMILY BREAD

B | of

@ 130066 | 355g| @ | 52¢em | 23
12473 | 280¢| @ | 50cm | 28
12503 | 250g| @ | 42em | 27

© TRADITION

lovead thot sfa%s Wm cmvxcm% for much \ovx%ev

new
130066 12661
Tradition Wheatstalk Family Loaf Tradition Large Loaf 370g
355¢g
12473 12471
Tradition Wheatstalk Long Loaf Tradition North Loaf 320g
280g
12503 12474
Tradition Wheatstalk Loaf Tradition Loaf with Squares 280g
250g

56

Our troclitional 01Ge, which 15 SONmOUS wih

Loaf 260g

s | B8 & | Buoc B ok ¢ BB & | Busoc
30min | 18-20 min 12661 | 390g| @ | 53cm | 22 | 28 | 30min | 18-20 min
30min | 17-19 min 13971 | 355g| (@ | 52cm | 23 | 28 | 40min | 20-22min
30min | 17-19 min 12471 | 320g| @ | 52cm | 26 | 20 | 30min | 17-19 min

12951 | 280g| @ | 55cm | 32 | 28 | 30min | 17-19 min
12474 | 280g| @ | 50cm | 28 | 28 | 30min | 17-19 min
13383 | 260g| (@ | 50cm | 30 | 28 | 20min | 18-23 min
8487 | 470g| @ | 56cm | 21 | 28 | 20min | 20-22 min
16015 | 300g| @ |565cm | 30 | 28 | 15min | 1517 min
8536 | 285g| @ | 44cm | 25 | 30 | 15min | 16-17 min
13971 8487
Tradition Family Loaf 355g Plus Tahona Bread 470g
12951 16015
Tradition Baguette with Sourdough Floured Baguette 300g
280g
13383 8536
Large Traditional Croustillante Tahona Bread 285g

O CLASSIC

8160
Large Loaf 340g

13149
Bakery Loaf 285g

13146
Baguette 255g

13380
Bakers Loaf 290g

13962
Long Loaf 285g

13954
Classic Baguette 250g

12618

Classic Large Baguette 290g

13381
Doré Bread 260g

13080
Salt Free Bread 200g

B ok ¢ B & 6 180°C
8160 | 340g | © | 57cm | 25 | 28 | 30min | 20-25min
13380 | 290g | © |465cm | 22 30 | 20min | 18-23 min
12618 | 290g | © | S5cm 30 | 28 20 min | 17-19 min
8494 | 285g | (© |435cm | 26 | 30 | 30min | 20-25min
13149 | 285g | © | 44cm | 28 | 30 | 30min | 17-19 min
13962 | 285g | © |465cm | 25 30 | 20min | 17-18 min
13146 | 255g | © | 56cm 34 | 28 30 min | 18-20 min
13954 | 250g | © | 56cm | 39 | 28 | 30min | 18-20 min
13381 | 260g | © | 4lcm 25 | 30 | 20min | 18-28 min
12136 | 260g | © | 42cm | 30 | 30 | 30min | 17-19 min
13080 | 200g | © | 37cm 30 | 40 | 20min | 15-20 min
8494
French Loaf 285g
12136
Quarter Loaf 260g
57
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FAMILY BREAD

WHOLEMEAL
BREAD

13764
Whole Wheat 100% Loaf 240g

® 13344
Bread Made with Whole Wheat
Flour 50% 350g

© 8158
Baguette Made with Whole Wheat Flour
25% 250g

B|okl ¢ B & 180°C

13764 | 240¢g 39cm | 28 | 30 | 30min | 15-18 min
13344 | 250¢g @ 36 cm 26 30 30 min 16-18 min
8043 | 200g | © |37cm 30 40 30 min | 18-20 min
8158 | 250g | (© |56cm 35 | 28 | 30min | 18-20 min
13676 | 330g | ® |4lcm | 22 | 30 | 30min | 14-16min

Ioholemeal Yoread 15 W%V&v " gl\om, more
autytious and s a %veatev samfwé
e{%w

© 8043
Bread Made with Whole Wheat
Flour 51% 200g

CEREALS

® %IQ panacea

13676

Aqua Bread with Seeds 330g

\
c \\\\C\) Q\% XQ
Q‘w\x\\‘\‘

W

N ot

® NRUM

12419
Premium 5 Seeds Loaf 300g

12616

Premium Bread With Seeds
16% and Pumpkin Seeds
2% 260g

‘ @‘DE & ‘%‘..Ei.‘ ® ‘180°C
300g | @ | 42cm | 25 | 30 | 30min
260g | @& | 40cm | 27 | 30 | 30min
270g | (@ | 5lcm | 28 | 28 | 30min

@ TRADITION

12665
Tradition Cereals Loaf 270g

Cereals Mi
Healw and! delicious

m o] o

B

B | &
FLAVOR 7= [ [

@ TRADITION

767
Silk Bread 230g

Madke withh butter

‘ 28 ‘15-201‘(\11’1

FAMILY BREAD



B k| 2 B8] & |Buwr B o] ¢ |88 & |Burc
13314 | 150g | ® | 26cm | 46 | 28 15min | 12-14 min 8085 | 180g | ® | 30cm | 50 28 30 min | 15-20 min
13265 | 130g | ® | 25cm | 50 | 28 | 15min | 10-12min 8359 | 170g | ®) | 28cm | 40 | 28 | 20min | 15-18 min
13754 | 140g 24cm | 45 | 28 | 30min | 4-6min 12991 | 135g | ® |225cm | 35 | 48 | 30min | 15-18 min
13797 | 115¢g 195cm | 74 | 28 60 min - 12469 | 135g | ® | 27cm | 60 | 28 20 min | 15-18 min
12992 | 130g | ® |[275cm |30 | 48 | 20min | 1518 min
8218 | 130g | ® | 20cm | 30 | 40 | 20min | 15-18 min
® (] | ®
y'o panaceaq — CRISTAL ~ RUSTIC BREAD
13314 [ 13754 8085 8359
Maxi Meiga Bocata 150g Cristal Baguette Salt Free Traditional Natural Bocata 170g
@ Mediterranean 140g Bread 180g
Ef?; Castilian dough.
13265 [ 13797 12991 12469
Traditional Galician Bocata 130g & Mediterranean Cristal Ciabatta 135g Gourmet Bocata 135g
Bocata 115g
QYSTQ ..... e
00 b% Olive Ol
oooO Medliteraveom Llavoy!
A yeo™ I A
x30 8218 12992
Campagne Bocata 130g Demi-Ciabatta Stick 130g
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SANDWICH BREAD

62

RUSTIC BREAD

12527
Traditional Aragonés Bread 185g

8399
Mediterranean Traditional
Demi-Baguette 135g

8480
Gourmet Mediterranean Traditional
Bocata 90g

B ok ¢ B & 8 180°C
12527 | 185¢g 38cm | 26 | 40 | 20 min 15-18 min
8358 | 170¢g 285cm | 40 | 28 | 20 min 15-18 min
13469 135¢g 265cm | 60 | 28 | 30 min 5 min
8399 | 135g 28cm | 60 | 28 | 20 min 15-18 min
13957 | 130¢g 25cm | 53 | 28 | 20 min 15-18 min
13466 | 100 g 21,5cm | 75 | 28 | 20 min 5min
8480 90¢g 20cm | 50 | 40 | 20 min 15-18 min
13004 75¢g 19 cm 71 | 48 | 20 min 12-14 min
13042 758 25cm | 90 | 36 | 20 min 5 min
8358 13469

Mediterranean Traditional
Bocata 170g

_._/

13957 13466
Catering Mediterranean Traditional

Bocata 130g 100g
13004 13042

Small Catering
Traditional Bread 75g 75g

Express Traditional Bocata 135¢g

Express Tradicional Gourmet Bocata

Express Traditional Demi Flute

‘@‘D{ & ‘ﬁ‘&‘ ® ‘180°C

12490 | 130g | @ | 26cm | 60 | 28 | 30min | 1517 min
(@ 130067 | 150g | @ | 26cm | 50 | 28 | 30min | 1517 min
13026 | 150¢g @ 26 cm 50 | 28 30 min 12-15 min

® ARUM

12490
Premium Rustic Bocata 130g

@ TRADITION
New

i
'.-r"d:‘ = . -
:“'.;..;__,_..--""_ﬂ-:i-

130067
Tradition Wheatstalk Bocata 150g

13026
Special Traditional Bocata 150g

©CLASSIC

8039
Large Bocata 130g

8511
Small Roll 100g

B ok ¢ B & 180°C
8039 | 130g | © | 24cm | 30 | 40 20 min 15-18 min
8506 | 120g | © |265cm | 76 | 28 20 min 15-18 min

12596 | 120g | © 27cm | 70 | 28 - 5-7 min
8511 | 100g | © | 18cm | 38 | 48 20 min 15-18 min
8143 80g | © | 19cm | 50 | 40 20 min 10-15 min

8411 | 110g | © | 17cm | 70 | 32 30 min 2-3 min
743 | 100g | © |127cm | 75 28 | 15-20 min| 12-15 min

8506 12596

Classic Demi-Baguette 120g Classic Express Demi-Baguette 120g

8143 8411
Catering Demi-Baguette 80g Antequeran Mollete Express

110g

743

Andalusian Mollete 100g

B| 0 |8&] 6 [Eu

90¢g
100 g

22 cm
21,5 cm

50
45

36
40

0FT

12403 5-7 min

©CLASSIC

345
Frankfurt Bread 90g

12403
Express Soft Bread with
Milk 3% 100g

63

SANDWICH BREAD



SANDWICH BREAD

B ok o (B8 & |Buoc B k| 2 B8] & |Buoc (BcE| 2 (B8] & |Buoc
: : H O A 13484 | 110g | ® |25cm | 60 | 28 | 20min | 15-18min N . 12189 | 190g | ® | dlem | 50 | 28 | 20min | 18-20min : . F l_ AVO R 13044 | 75 | ® | 25cm |90 | 36 | 20min | 5min
B N W l_E M E l_ 8548 | 110g | ® | 25cm | 60 | 28 | 20min | 15-18 min ° N S E EDS A N D C E R EAl—S 12190 | 190g | ® | 3lcm | 50 | 28 | 20min | 18-20 min . _:
) . 13010 | 75g | ® | 19cm | 65 | 48 | 20min | 13-15min :. e 13734 | 75g | ® | 25cm | 90 | 36 | 20min | 5-7min '
R ’ BR EA D 8046 | 110g | © | 26em | 65 | 28 | 20min | 15-18 min e o 130126 | 130g | @ |215cm | 30 | 64 | 30min | 14-16 min

12253 | 135g | ® | 18cm | 40 | 36 | 20min | 18-20 min .
12070 | 190¢g ® | 27cm | 50 28 20 min | 18-20 min
13009 75g | ® | 19cm | 65 48 | 20min | 13-15min

WHOLE WHEAT FLOUE 7 RuSTIC BReAD * RUSTIC BREAD © TRADITION 7 RUSTIC BREAD

%Ole G(é‘\o
o 10 2 tuses wore flore
thion witite loread

® 13484 : 12253 12189 130126 :
Wholemeal 100% Rustic : Rye Bread 51% 135¢g Rye Bread 51% 190g Rye 16% and Spelt 3% : E?j 13044
Bocata 110g : With wholemeal rye flour. Bread 130g : Demi Flute with Olive 7% 75g

N Dec d with brown linseed, yellow : With black olives.
m ' S Fiber source
S %
%Ole G\d\o ................................... o e e e e e e e
o o 2 twes wore flore : Options thot make : Plutes are ideal
than wlite boread : o difference : fo lugliglt flwg
................ : 12070
9 Cereals and Seeds Bread 190g : .

® 8548 eds: pumpkin flax 12190
Rustic Bocata made with Whole Wheat Bread with Oat 11% 190g
Flour 25% 110g Decorated with flaked oats

Dote xS Dote xS
: =71 13734

© 13010 © 8046 . 13009 Express Cereals Demi Flute 75g
Small Catering Traditional Bocata made Demi-Baguette made with Whole : Small Seeds Catering Traditional Bocata 75g with buckwheat, linseed
with Whole Wheat Flour 25% 75g Wheat Flour 25% 110g . Finished with sunflower, pumpkin)
Finished with wheat bran. N and wheat an

64 : : 65
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CRISTAL

13799
Cristal Burger Bun 110g

13951
Cristal Burger 80g

13952
Pre-cut Cristal
Burger 80g

B0k 2 (B8] & | Buoc B0k 2 |&8] & |Buoc
13799 | 110g 12cm | 66 28 30 min - 13091 | 90¢g lcem | 48 | 40 | 30 min -
13951 80g 95cm | 100 | 28 30 min 13687 | 85¢g 12cm | 45 48 | 30 min
13952 80g 95cm | 100 | 28 30 min 13660 | 65¢g 10cm | 75 28 30 min

SOFT

13091
Soft Burger
Bun 90g

13687
Maxi Brioche Burger Bun 85g

13660
Brioche Burger Bun 65g

13064 | 115g | © | 13cm | 65 | 28 | 20min | 10-12min

©CLASSIC

= '--"'"_':"f |

13064
Burger Bread 115g

67
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BURGER

68

SEEDS AND CEREALS

SOFT

13092
Premium Burger with Sesame 3%
90g

14006
Sesame 2% Burger Bread 84g

13273
Brioche Burger Bun with Seeds 65g

FLAVOR

SOFT

13022
Party Burger 40g

‘ @‘DE & ‘ﬁ‘&‘ ® ‘180°C
13092 90g lecm | 48 | 40 | 30 min -
14006 758 12cm | 24 84 30 min
13273 65g 10cm | 50 | 48 | 30min
13022 40g 6cm 72 80 | 20 min 2-3 min

Lwa%me glavovs Wwou%m colors




ROLL

70

© CRISTAL

(713478

Mediterranean Cristal Bread 140g
With Sourdough.
With Olive Oil.

(712713

@ Catering Mediterranean

Cristal Bocata 70g
With Sourdough.
With Olive Oil.

[~ 13753

@ Mediterranean Cristal Roll 65g

With Sourdough.
With Olive Oil.

B ok 2 | B8 & | Buoc B o & B & @ | B
13478 | 80g | (© | 1lcm | 78 |30 | 30min | 4-6min 13673 | 90g | ® [105cm| 55 |48 | 15min | 15min
12713 70g | © | 16cm 60 | 30 | 30min 4-6 min 12182 80g | ® | 95cm | 9 28 15min | 10-12 min
13753 | 65g | (© | 12cm | 95 | 28 | 30min | 4-6min 13468 | 75g | ® | 17cm | 60 | 40 | 20min 5min
13164 | 70g | ® |145cm|35Kg| 64 | 20min | 10-12 min
13756 65¢g ® | 15cm 72 48 | 20min | 10-15min
8008 | 60g | ® | 1lem | 70 |40 | 20min | 15min
13976 | 50g | ® | 15cm | 75 |48 | 20min | 10-15min
8363 | 50g | ® | 1lcm | 80 |48 | 20min | 10-15min
® 13696 | 80g | ® [105cm| 100 |30 | 30min | 10-12min
~ RUSTIC BREAD
13673 12182 13468
Gourmet Ciabatta 90g Small Farmer Roll 80g Express Traditional Catering
Bread 75¢g
13164 13756 8008
Rhombus 70g Small Mediterranean Ciabatta 60g
Bread 65g
13976 8363 13696
Small Mediterranean Traditional Small Campagne Bread 50g Mini Squared
Bread 50g Candeal 80g

© (LASSIC

13299
Express Viena Roll 80g

8354
Classic Catering Bread 60g

8004
Mini Demi-Baguette 50g

12595
Catering Bocata 80g

8007
Small Catering Bread 50g

B ok o &8 @& 180°C
13299 | 80g | © |105ecm | 90 | 30 | 20min | 57 min
12595 | 80g | © | 12cm | 50 | 40 | 20min | 15-18 min
12649 | 70g | © | 10cm | 90 | 28 | 30min
8354 | 60g | © | 12cm | 65 | 64 | 20min | 12-15min
8007 50g | © | 10cm | 80 | 48 | 20min | 10-15min
12687 | 50g | © | 16cm | 64 | 64 | 15min | 7-9min
8004 | 50g | © | 14cm | 80 | 40 | 20min | 10-15min
12649
Andalusian Mollete 70g
12687
Mini Flute 50g

ROLL



ROLL
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B0k 2 (B8] 8 |Buoc

w H OLE M EAL 8509 | 75g | © | 17cm | 68 | 48 | 20min | 15-18 min
28007 [60g | © | 12cm | 65 | 64 | 20min | 10-15min
© 8509 © 28007
Small Roll Made with Small Roll Made with
Whole Wheat Flour Whole Wheat Flour
25% 75g 25% 60g

What's wore, our 25% wolemeal Yoreads
contoun additional whieat Yvawn, which mokes
them W%V&Y n Q\ove

B ok 2 B8] & |Buc

S E EDS A N D 12630 | 80¢g 165cm | 52 | 64 | 20min |10-15min
800 | 65¢g 17cm | 55 | 48 |15-20 min | 6-9 min
C E R EALS 130127 | 80g | @ | 17cm | 50 | 64 | 20min | 15-18 min

12124

RUSTIC BREAD

12630
9 Cereals and Seeds Catering Bread
80g

800
Express Mediterranean Bocata
with Corn 4,5% 65g

50g | © | 16cm | 60 | 64| 15min | 8-10 min

@ TRADITION

130127
Pumpkin Seeds And Multigrain
Bread 80g

FCLAssIC

12124
7 Cereals and Seeds
Mini Flute 50g

—
J—
o
==
=
>




MINI ROLL

B okl ¢ B & & 180°C B o ¢ B & 6 180°C
13755 | 45g | (© | 8cm | 125 | 30 | 30min | 4-6min 12067 | 40g | © | 13em | 90 | 64 - 5-7 min
12020 45g | ® |75cm | 65 | 64 15 min 8-10 min 12594 35g¢g | © |125cm| 80 | 64 | 15min 11 min
13538 | 40g | ® |95cm | 130 | 40 | 15min 10 min 13505 | 40g | © | 8em | 75 | 64 | 20min
13045 | 40g | ® |13cm | 90 | 56 | 20min | 4-5min 12647 | 38g | © | 8cm | 90 | 56 | 15min
8464 | 40g | ® |13cm | 100 | 40 | 20min | 10-15min 8161 | 30g | © | 85cm |100 | 64 | 20min | 10-15min
798 | 35g | ® | 1lcm | 125 | 48 | 1520 min| 4-7 min
@ CR\STM_ ® RUS'”C BRH\D 13476 | 35g | ® |55cm | 98 | 64 |15-20 min - © C‘.ASS\C
: 13467 | 35g | ® |13cm | 110 | 36 | 20min 5min
. 799 | 25g | ® |55cm | 240 | 48 |15-20min| 5-8min
[ 713755 12020 13538 - 13045 -~ 12067 12594 It s o very thn crust and o soff
Express Mediterranean Payesito 45g Small Ciabattina 40g Express Traditional Mini Flute ~ Express Demi-Baguette 40g Basque Roll 35g O
@?’ Mini Cristal Roll 45g 40g
Epas With Sourdough. -
=) With Olive Ol
WMok your Iittle sondwiches
stow out with loveods that
odd a %ouvmet touch
8464 - 798 ;§¢ 13476 ‘ ;g,; 13505 12647
Mini Mediterranean Express XL Joselito 35g Small Ciabattina 35g Express Round Small Roll 40g Andalusian Mini Mollete 38g
Traditional Roll 40g
j8 13467 jﬁ 799 8161
....... Express Traditional Express Joselito 25g Canapé Bread 30g

..... . Mini Catering Bread 35g

75

MINI ROLL



MINI ROLL

B okl ¢ B8 &8 & |Busc B ok 2 B &8 & | Buoc
12597 | 40g | © |11,5cm | 85 | 64 | 20min | 10-15 min 13470 ‘ 365¢ ‘ © ‘ 7 cm ‘ 80 ‘ 64 ‘20min -
13046 | 40¢g ® | 13cm | 90 56 | 20 min 4-5 min
13471 | 40g | © | 8cm |120| 48 | 20min
13472 | 40g | © | 8cm |60 | 64 | 20min
13473 | 40g | © | 8cm |60 | 64 | 20min

e - SEEDS AND CEREAL o HLAVR
WHOLE WHEAT FLOUR“?. CRUSTIC BREAD  © CLASSIC e

cS%
</470le 6(6\0
© 12597 : 13046 V% 13471 : 33 13470
Mini Roll Made with Whole Wheat : Express Cereals Mini Flute 40g Express Assortment Round Roll 40g . Express Assortment Gourmet Small Roll
Flour 25% 40g : Finished with buckwheat, linseed 30 units x 4 flavours: poppy, sesame, 20 units x 4 flavours: cereals, olives, rye and
nd sunflower smi Source of fibre. multicereal, pum \k n seeds . Provencal herbs.
Ideal o add o touch of
ow%maltfg fo the table
13472

Express Cereals Small Roll 40g

3k 13473

Express Small Roll with Pumpkin

Seeds 12% 40g
76 With pumpkin seeds, sesame seeds and linseeds.




OTHER BREAD

i

[ 12766

Classic Country Bread Vitae 500g

(712749
Grains and Seeds Country
Bread Vitae 500g

With rais

78

(712726
Rye 31% Country Bread Vitae 500g

[ 12751

Spelt 81% Country
Bread Vitae 500g.

Made from spelt flour

B| o |8]8] & [Bue
12766 | 500g | 2lcm 6 64 | 90min | 10-14 min
12726 | 500 g 19 cm 6 64 | 90min | 10-14 min
12749 | 500g | 17cm 6 64 | 90min | 10-14 min
12751 | 500g | 20cm 6 64 | 90min | 10-14 min

Breads made usig a. pawstaling
artison process with 0% watural
wgredients, sourdouglt and oaked

0. Stone oven

" SLICED SANDWICH BAEAD

¥

"
|
_ ——

;‘Q’; 12166

White Sandwich Bread 800g

Slices of 11 x 11 cm.

;§¢ 12167

Sliced Bread Made with Whole
Wheat Flour 99% 800g

Slices of 11 x 11 cm.

ES-129

\UI0
< UQ(

2 o
OCH a B\Q

GLUTEN TREE

Certified by the European License System
(ELS), our gluten free products are totally
guaranteed.

All our product with no gluten are package
individually in bakeable bags so that cross

pollution can be avoided.

;&; 13389

Small Baguette Gluten-free
105g

;\é;g 13286

Gluten Free Burger 80g

Finished with lin seed

Rl ¢ B & ® 180°C
12166 | 800g | 28cm 8 42 45-60 min
12167 | 800g | 28cm 8 42 45-60 min
13389 | 105g | 24cm | 25 72 20-30 min
13286 80¢g 11cm 20 80 30 min
13390 66g | 125cm | 40 72 30 min
;ﬁg 13390
Small Roll Gluten-free 66g
79
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PRODUCTS LIST

1214
12204
12431
13112

1217
12200
13919
12309
13922
13256
13279
12205

12179
12235
12138
1261
12593
12140
12554
13920
12180
12607
12658
12970
13916
13934
13308
13309
13918
12177
12221
13688
13917
12299
13718
13724
12437
12396

12436
12201
13921
13063

80

CROISSANTS

ARTISAN  CROISSANT

Traditional Lard Croissant 90g
Traditional Lard Croissant 65g
Traditional Mini Lard Croissant 22g
Traditional Marg Croissant 120g
Traditional Marg Croissant 90g

BEBEEE ®

Traditional Mini Marg Croissant 25g

Ferm. Traditional Lard Croissant 90g

Ferm. Margarine Traditional Croissant 120g
Ferm. Margarine Traditional Croissant 90g
Ferm. Butter Supréme Croissant 100g

Ferm. Butter Supréme Croissant 80g
Traditional Mini Butter Croissant 22g

STRAIGHT CROISSANTS

Classsic Margarine Straight Croissant 100g
Margarine Straight Croissant 75g

Mini Margarine Straight Croissant 30g
Mini Margarine Straight Croissant 22g

BEBEB =

Mini Butter Croissant 25g

Ferm. Straight Croissant 45g

Ferm. Straight Mini Croissant 22g

Ferm Choco Bar Croissant 95g

Ferm. Mini Chocolate Croissant 30g

Ferm. Mini Straight Croissant with butter 45g
Ferm. Mini Straight Croissant with butter 25g
Ferm. Supréme Butter Croissant 90g

Ferm. Supréme Butter Croissant 70g

Ferm. Supréme Butter Croissant 60g

Ferm. Straight Butter Croissant 70g

Ferm. Straight Butter Croissant 60g

Supréme Mini Butter Croissant 25g

Mini Classic Butter Croissant 25g

Micro Butter Croissant 12g

Supreme Ferm. Chocolate Bomb Croissant 90g
Ferm. Choco Straight Butter Croissant 90g
Ferm. Mini Chocolate Butter Croissant 25g

Ferm. Butter Supréme Chocochips Chocolate Croissant 75g © BUSSLELN - 7

Ferm. Butter Supréme Multigrain Cocoa Croissant 90g 7
Ferm. Multigrain Butter Croissant 80g
Ferm. Mini Butter Multigrain Croissant 30g
C(ONES
Chocolate Cone 120g m

Mini Chocolate Cone 40g m
Ferm. Mini Chocolate Cone 40g

Ferm. Extra Chocolate Cone 55g

Mrgar Margarine

delicinn

delicinnrn

Range

dacsies
dassies
dacsies
dassies

Recipe

Lard
Lard
Lard
Mrgar
Mrgar
Mrgar
Lard
Mrgar
Mrgar
Butt
Butt
Butt

Recipe

Mrgar
Mrgar
Mrgar
Mrgar
Butt
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar+
Mrgar+
Butt
Butt
Butt
Butt
Butt
Butt
Butt
Butt
Butt
Butt
Butt
Butt
Butt
Butt
Butt

Recipe

Mrgar
Mrgar
Mrgar
Mrgar

E g & Pag.
90 64 50 4 12151
65 81 50 4 12152
22 4Kg 70 4 12591
120 45 50 4 13306
90 64 50 4 12156
25 210 50 4 21176
90 54 56 5 21178
120 40 56 5 12153
90 54 56 5 12155
100 50 56 5 12212
80 60 56 5 12213
22 4Kg 70 5 12174
12175
B B B P qig091
100 60 50 6 (130092
75 94 50 6 13722
30 231 50 6
22 318 50 6
25 282 50 6
45 132 56 7
22 280 56 7
95 45 48 7
30 220 50 7 12277
45 132 56 7 3061
25 280 56 7 12446
90 70 56 7 12592
70 55 48 7 6006
60 60 48 7 6007
70 40 50 7 12447
60 - 55 50 7 12337
25 300 64 7
25 282 50 7
12 5Kg 70 7
90 50 40 @ 8 3052
9 68 56 8 12444
25 320 56 8 12306
75 70 56 8 3015
90 50 40 @ 8 12304
80 80 56 8 12305
30 120 50 . 8
13662
4016
B & s 13193
120 60 50 9 13394
40 8Kg 50 @ 9 12442
40 210 56 9 7043
55 4Kg 70 9 13663
argarine Butt Butter Butt

Mrgar+ Premium M

NAPOLITANAS

NAPOLITANAS

Large Chocolate Napolitana 135g
Large Custard Napolitana 135g
Custard Napolitana 115g

BEBB e

Chocolate Napolitana 115g

Ferm. Super Chocolate Napolitana 135g
Ferm. Custard Napolitana 115g

Ferm. Chocolate Napolitana 115g

Ferm. Custard Napolitana 95g

Ferm. Chocolate Napolitana 95g

Half Simply Chocolate Napolitana 50g
Half Simply Custard Napolitana 50g
Mini Chocolate Napolitana 20g

Mini Custard Napolitana 20g
Decorated Chocolate Napolitana 118g
Decorated Custard Napolitana 120g
Custard and Cacao Butter Napolitana 90g

SWEET PUFF PASTRIES

PUFF PASTRY ROLL AND HORSESHOES

Chocolate Puff Pastry Roll 140g

RtB DECO

Chocolate Puff Pastry Roll 120g
Sweet Pumpkin Puff Pastry Roll 120g
Custard Puff Pastry Roll 120g RtB DECO
Custard Horseshoe 170g
Chocolate Horseshoe 170g
Sweet Pumpkin Horseshoe 170g
Mini Chocolate Horseshoe 27g
WHIRLS AND LOOPS
Puff Pastry Double Whirl 110g RtB DECO
Small Puff Pastry Double Whirl 20g
Small Butter & Multigrain Double Whirl 30g
Small Butter & Honey Double Whirl 20g RtB DECO
Butter Loop 30g
Multigrain Butter Loop 30g
CAKES
Square Big Apple Cake 1.400g

Round Apple Cake 585g

Rectangular Apple Pie 310g

Rectangular Nuts Mix Cake 285g

Puff Pastry Apple Tart 175g

Oval Puff Pastry Apple Tart 100g

Crunchy Apple Tart 80g

Butter Yellow Crumb

Range

[FEVISTY
dassies
Aassies
dassies
[FIVISTY
Aassics
dassies
doassies
Aassies
Aassies
Aassics
[FEVISFY
Aassies
Aassics
dassies

delicimwn

Range

dassics
[FRVISTY
dassies
doassies
Aassies
dassies
[FIVISTI
Aassies

Range

Aassies
Aassics
[FRVISTI
Aassies
Aassics
[FEVISFY

Range

dassics
[FEVISTY
dassies
[FIVISTY
Aassics
dassies
[FIVISFI

Recipe

Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Butt

Recipe

Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar

Recipe

Mrgar
Mrgar
Butt
Butt
Butt
Butt

Recipe

Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar

)

135
135
115
115
135
115
115
95
95
50
50
20
20
118
120
90

140
120
120
120
170
170
170

27

110
20
30
20
30
30

14kg
585
310
285
175
100
30

54
54
66
66
48
70
70
72
72
120
120
345
345
70
70
55

50
70
70
50
40
40
40
4Kg

72
6Kg
55Kg
5Kg
5Kg
5Kg

10
22
24
30
42
50

50
50
50
50
56
56
56
56
56
50
50
50
50
56
56
40

48
100
50
70
56
56
48
50

48
50
70
96
50
50

56
63
20
24
50
50
64

Pag.

11
11
11
11
11
11
11
11
11
12
12
12
12
12
12
12

Pag.

14
14
14
14
14
14
14
14

Pag.

15
15
15
15
15
15

Pag.

16
16
16
16
16
16
16

12448
12459

6076
12265
12266
13664
13665
13725

12317
13932
13552
12300
13553
13933
13331
13332
12682
13123
13188
13699
13935
13936
13125
13126
13186
13187

13335
13336
13318
13321
13317
13320
13324
13325
13326
13319
13323

TRIANGLES, EXPLOSIONS, LATTICE AND SPIKE

Sweet Pumpkin Lattice 140g

Danish Chocolate Triangle 150g

Chocolate Puff Triangle 120g
Chocolate Puff Pastry Pie 150g
Custard Puff Pastry Pie 150g
Cocoa Cream Explosion 60g
Custard Cream with Milk Explosion 60g
Multigrain Cocoa Spike 150g

HOOPS

HOOPS

Maxi Dark Hoops 48 uts 80g
Maxi Glazed Hoops 70g

Maxi Sugar Hoops 70g

Glazed Hoops 48 uts 50g
Sugar Hoops 55g

Dark Hoops 33 uts
Custard-Filled Hoops 75g
Chocolate Cream-Filled Hoops 75g
Croc & Hazelnut Hoop 59g
Super Pink Hoops 55g

Mini White Drizzle Hoops 38g
Mini Sugar Hoops 35g

Mini Dark Hoops 75 uts 30g
Mini Glazed Hoops 75 uts 30g
Crunchy Mix Hoops 55g
Super Dark Hoops 55g

Mini Dark Drizzle Hoops 34g
Mini Pink Drizzel Hoops 34g

BALL HOOPS AND LONG HOOPS

Customizable Chocolate Cream-Filled Ball Hoops 95g
Customizable Custard-Filled Ball Hoops 95g
Chocolate Cream-Filled Ball Hoops 95g
Custard-Filled Ball Hoops 95g

Mini Chocolate Cream-Filled Ball Hoops 50g
Mini Custard-Filled Ball Hoops 50g
Custard-Filled Long Hoops

Chocolate Cream-Filled Long Hoops

Mini Chocolate Iced Long Hoops 60g

Mini Chocolate Cream-Filled Long Hoops 55g
Mini Custard-Filled Long Hoops 55g

Range

dassies
dassies
[SIEPISTIIS
dassies
dassies
[SEPISTIIS
dassices
[P RVISII

Range

Aassics
Aassict
dassies
Aassies
Aassict
[FEVISII
Aassiesn
[SEPISTIS
dassies
Aassics
dassies
dassies
[FEPISTIS
Aassics
[P RVISII
Aassics
[T EVISTI
[FRVISII

Range

Aassics
dossies
Aassics
dassies
Aassiesn
Aassics
dassies
dassies
Aassics
dassies
[FEVISII

Recipe

Mrgar

Mrgar

Mrgar

Mrgar

Mrgar

Mrgar

Mrgar

Mrgar

&
80 : 48
70 = 52
70 48
50 48
55 48
55 48
75 1 36
75 36
59 24
55 36
38 @ 60
35 80
30 80
30 80
55 36
55 36
34 60
34 60
&
95 24
95 24
95 24
95 24
50 © 60
50 = 60
110 28
110~ 28
60 60
55 60
55 60

140
150
120
150
150
60
60
150

60
64
60
96
96
96
64
64
128
64
128
104
96
96
64
64
128
128

64
64
64
64
64
64
64
64
64
64
64

66
48
48
35
35
80
80
50

Pag.

19
19
19
19
19
19
19
19
20
20
20
20
20
20
20
20
20
20

Pag.

21
21
21
21
21
21
21
21
21
21
21

50
56
50
50
50
56
56
48

Pag.

17
17
17
17
17
17
17
17

13144
13132

2035
12585
12438
12586
12587
12584
12659
13925
13924

O 13909
O 13910
O 13911
O 13912
13739
13740
13741
13743
13742
13745

12287
12449
12590
12450
12354
12355
13001
13929
13967

2014
13215

Mrgar Margarine

BRIOCHES

BRIOCHES

Sweet Roll 30g
Brioche Butter Roll 65g

ENSAIMADAS

ENSAIMADAS

Sweet Pumkin Pastry Ensaimada 500g
Large Pastry Ensaimada 95g

Small Sweet Pumpkin Pastry Ensaimada 50g
Small Custard Pastry Ensaimada 50g

Small Chocolate Pastry Ensaimada 50g
Small Pastry Ensaimada 35g

Pastry Ensaimada 105g

Ferm. Large Pastry Ensaimada 95g

Ferm. Small Pastry Ensaimada 35g

MAMA BI1COCHO

SPONGE CAKES AND MUFFINS

Choco Bomb Filled Muffin 110g
Passion Red Filled Muffin 110g

Red Velvet Filled Muffin 110g
Carrot Cake Filled Muffin 95g

Sugar Sponge Cake 1,8 Kg

Triple Chocolate Sponge Cake 1,8 Kg
Pumpkin Sponge Cake 1,8 Kg 1800g
Walnut Muffin 110g

Triple Chocolate Muffin 110g
Homemade Madeleines 60g

DANISH DOUGH

TWIST BRETZEL AND SNEEKEN...

Chocolate Twist 110g

Sweet Pumkin Cake 110g

Raisin & Walnut Sneeken 125g

Mini Raisin & Walnut Sneeken 45g
Ferm. Raisin & Walnut Sneeken 125g
Ferm. Mini Raisin & Walnut Sneeken 45g
Maple Braid 95g

Chocolate Stick 75g

Custard Stick 75g

Bread Stick 50g

Custard Racket 130g

BEEBEE ¢

BeBBe

Range
Aassies

delicinr

Range

dacsies
dassies
dassies
dacssies
dassien
dassies
dacssies
dassien
dassies

Range
dassies
dassies
dacsies
dassces
dassies
dassien
dassies
dacssies
dassies
dassies
dacsies

Recipe 6
Mrgar = 30 @ 35
Butt 65 40
Recipe 6
Lard 500 10
Lard @ 95 @ 66
Lard @ 50 :é6kg
Lard = 50 6kg
Lard : 50 :6kg
Lard @ 35 6kg
Lard 110 45
Lard = 95 @ 77
Lard = 35 150
é & Pag.
110 20 144 25
110 © 20 144 25
110 20 144 25
- 95 20 144 25
18kg 2 56 26
18kg: 2 56 @ 26
18kg 2 56 26
110 28 32 26
110 28 32 26
60 40 @ 56 26
Recipe @ ﬂ
Lard 110 60
Lard 110 48
Mrgar = 125 60
Mrgar © 45 150
Mrgar 125 54
Mrgar | 45 7Kg
Mrgar = 95 @ 48
Lard @ 75 @ 116
Lard 75 116
Lard @ 50 5Kg
Mrgar 130 20

140
56

24
50
50
50
50
50
50
56
48

50
50
50
50
24
24
96
50
50
88
72

Pag.

21
21

Pag.

23
23
23
23
23
23
23
23
23

Pag.

28
29
28
28
28
28
28
29
29
29
29
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13200
12984
12986
13115
13116
12339
12340

12222
12171
12172
12173
12481

13749
13746

12998
12699
13777
13778
13779
12544
12545
17011
17014
12498
12499
12532
13065
13183
13199
12693
12694
12695
13497
O 130090
@ 130020

14012

82

DANISH DOUGH

GRILL AND BRETZEL

Maxi Cocoa Hazelnut Cream Grill 100g
Cocoa Hazelnut Cream Crill

Apple & Cinammon Grill 70g

Mini Cocoa Hazelnut Cream Grill 30g
Mini Custard Grill 30g

Chocolate Bretzel 125g

Custard Bretzel 125g

SHEETS

Margarine Croissant Dough 90g
Puff Pastry Sheet 60x40 900g
Puff Pastry Sheet 48x32 900g
Puff Pastry Sheet 30x40 500g
Pizza Sheet 30x40 675g

SWEET SPECIALTIES

Sweet Potato Dumpling 45g
Sugar Bun 250g

PIES

Galician Pie with Tuna 1900g

Small Galician Pie with Tuna 150g
Tomato & Tuna Puff Pastry Pie 100g
Pizza Puff Pastry Pie 100g

Ham & Cheese Puff Pastry Pie 100g
Spinach & Cheese Puff Pastry Pie 120g
Tomato & Tuna Puff Pastry Pie 120g
Bacon Puff Pastry Pie 170g

Ham & Cheese Puff Pastry Pie 170g
Pisto Select Pie 125g

Chicken Select Pie 125g

Tomato & Tuna Select Pie 125g
Tuna with Onion Premium Pie 125g
Argentina Premium Pie 125g
Spinach with Cheese Premium Pie 125g
Mini Pisto Select Pie 50g

Mini Tomato & Tuna Select Pie 50g
Mini Spinach & Cheese Select Pie 50g
Mini Tuna & Egg Select Pie 50g
Tuna and Olives Mini Puff Pastry
Black Sausage Pastry Pie 45g
Sausage Stick 35g

RtB DECO

I

Range

dassies
Aasscens
dassies
Aassces
Aassces
dassien
dassces

Range
Aassces
Aassces
Q&W\f &)
dassies
dassies

Range

dassies
dassien

Range
dassies
Aasscens
dassies
Aassces
Aassces
dassien
dasses
dassies
Aassces
dassied
Aasscens
dasses
dassien
dassies
dasses
dassies
dassien
dassies
Aassces
dassces
Aassces
dassies

Recipe

B &

Mrgar+: 100 : 40
Mrgar+ 70 = 55
Mrgar+: 70 @ 55
Mrgar+ 30 @ 132
Mrgar+: 30 @ 132

Mrgar @ 125 40

Mrgar

125 40

Recipe 8

Mrgar = 90

90

Mrgar 900 10
Mrgar 1 900 12

Mrgar

500 17

Mrgar : 675 12

Recipe é

Otros = 45

108

Otros 250 : 6

B &

1900 7
150 © 50
100 60
100 = 60
100 60

70
70
70
70
70
50
50

50
44
40
48
48

64
24

& Pag.

48 35
70 - 35
128 35
128 - 35
128 35

120
120
170
170
125
125
125
125
125
125
50
50
50
50
45
45
35

42
42
32
32
44
44
44
44
44
44
65Kg
65Kg
65Kg
65Kg
108
108
168

50
50
60
60
50
50
50
50
50
50
50
50
50
50
64
64
70

35
35
35
35
36
36
36
36
36
36
36
36
36
36
36
36
35

Mrgar M

Pag.

29 12332

29 14007
29
29
29
28

% 13339

21209

1058

@ 130093

Pag. 12625

31 12637

31 12638

31 12639
31
31

12453
Pag.
31
31

13270

13271

12981

12982

13100

13457

13458

13459

13460

13461

12451

12463

12698

13103

12126

12127

12128

12481

12651

12521

13192

Mrgar+ Premiu

CROISSANTS

Ferm. Ham & Cheese Croissant 100g
Assorted Traditional Mini Croissants 30g

NAPOLITANAS

Ham & Cheese Napolitana 140g

Ferm. Ham & Cheese Napolitana 140g
Assorted Mini Napolitanas 15g

Supreme Ham & Cheese Napolitana 110g
Assorted Mini Snack 23g

Mini Ham & Cheese Snack 23g

Mini Sausage Paste Snack 23g

Mini Tuna Snack 23g

PUFE PASTRIES

TRIANGLE

Ham & Cheese Puff Triangle 130g

DANISH DOUGH

GRILLS

Maxi Brie & Mushrooms Grill 100g
Maxi Mediterranean GCrill 100g
Spinach and Ricotta Crill 70g

Chicken & Caramelized Onion Grill 70g
Assorted Savoury Mini Grills 30g

PANINIS, PITIAS AND OMELET

PANINIS

Ham Panini 165g

Supréme Panini 165g

4 Cheese Panini 165g

Tuna Panini 165g

Bacon Panini 165g

Bacon & Cheese Baguette Pizza 150g
Tuna & Cheese Baguette Pizza 150g
Ham & Cheese Baguette Pizza 150g
Supreme Baguette Pizza 140g

Ham & Cheese Pizza 27x36 1300g
Tuna Pizza 27x36 1300g

4 Cheeses Pizza 27x36 1300g

Pizza Sheet 30x40 675g

Ham and Cheese Pizza 185g

Onion & Potato Spanish Omelette 800g
Spanish Omelette Sheet 750g

[ RtB K0

(REP
[ RB L0

RtB 0i(0 [P
[ RtB KD
[ RtB KD
[ RtB KD

Range

Aassics

dassies

Range
doassies
Aassies
Aassict

Lecimn

[FRVISTII
dassicr
dassics
dassies

Range

[P IVISII

Recipe

Mrgar
Mrgar

Recipe

Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar
Mrgar

Recipe

Mrgar

Recipe

-+ Mrgar+

- Mrgar+
— Mrgar+

v Mrgar+

A

Range

TES

Mrgar+

165
165
165
150
150
150
140
13kg
13kg
13kg
675
185
800
750

)

100
30

140
140
15
110
23
23
23
23

130

100
100
70
70
30

22
22
22
22
22
20
20
20
20

N

12
24
10
10

]

48
192

54
66
6Kg
60
4,6
4.6
4.6
4.6

48

40

40

55

55

132

56
50

50
56
50
72
70
70
70
70

56

70
70
70
70
140

40
40
40
40
40
48
48
48
48
48
48
48
48
80
21
112

Pag.

41
41
41
41
41
42
42
42
42
42
42
42
42
42
42
42

Pag.

37
37

Pag.

37
37
37
37
37
37
37
37

Pag.

37

Pag.

39
39
39
39
39

13682
13542
13534
13690
13345
13789

308
PRECUI136
310

12123

@ 130096

13683
13684
13153
12717
12908
12909

646
13536
13537
12954
13376
13365

248

12756
13678
13535

13477
13798
13030
13539
8282
12113
13956
12105
8378

COUNTRY BREAD

TRADITIONAL

Panorigen Classic Premium Country Bread 1,8 Kg

Sliced Country Bread 800g %

Country Bread with Buckwheat 3% 550g
Pazo Country Bread 550g
Wheat Country Bread 500g

Sliced Traditional Country Bread 500g ready to eat %%

Castilian Round Bread 450g
Special Pages 450g
Meiga Round Bread 435g

Payes Slice Bread 63g e

WHOLEMEAL BREAD

Whole Garin Country Bread 400g

SEEDS AND CEREALS

Panorigen Rye Premium Country Bread 1,8Kg
Panorigen Seedsand Raisins 8% Premiurn Country Bread 900g
Rye Country Bread 33% 500g

Corn 22% Country Bread 400g

Cereals Country Bread 400g

Campagne Country Bread 400g

Sliced Premium Country Bread 400g ready to eat:

Rye Country Bread 51% and with Flax 12% 340g
Spelt Country Bread 85% and with Seeds 340g
Supréme Cereals and Seeds Country Bread 340g
Corn Country Bread 6% and with Seeds 17% 300g
Country Bread with Quinoa 7,7% 300g

Shioed Country Breadwithcoméand Seeds 17% 300g ready toeat ¢

FLAVOR

Multifruits Country Bread 500g
Country Bread with Nuts 10% 400g
Green Olives 23% Country Bread 340g

FAMILY BREAD

TRADITIONAL

Mediterranean Cristal Bread 300g 2/
Campagne Mediterranean Cristal Bread 240g =~

Stone Oven Loaf 305g

Aqua Loaf 280g

Meiga Bread 270g

Super Village Bread 500g

Large Mediterranean Traditional Bread 380g
Village Bread 320g

Large Mediterranean Traditional Baguette 295g

of
Panorigen
La Panacea
La Panacea
La Panacea
La Panacea
La Panacea
La Panacea
La Panacea
La Panacea
La Panacea

of:

La Panacea
of:

Panorigen
Panorigen
La Panacea
La Panacea
La Panacea
La Panacea
La Panacea
La Panacea
La Panacea
La Panacea
La Panacea
La Panacea
La Panacea

of

La Panacea
La Panacea
La Panacea

of

CRISTAL
CRISTAL
La Panacea
La Panacea
La Panacea
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread

)

1800
800
550
550
500
500
450
450
435

63

o
400

)

1800
900
500
400
400
400
400
340
340
340
300
300
300

)

500
400
340

300
240
305
280
270
500
380
320
295

30
25
38
22
28
29
19,5
21
21
21

25

28
29
18,5
17
26
27
27
25
26
24
26
26
27

18,5
17
26

42
42
45
46
45
55
56,5
47
57,5

RN B

13
6
18
20
15
15

10
15

20
26
20
22
20
18
21
22
25

24
28
28
28
72
28
28
28
28
28

48

24
36
64
64
64
64
48
40
40
40
40
40
48

64
40
40

30
30
30
30
36
28
28
30
28

Pag.

47
47
47
47
47
47
47
47
47
47

Pag.

48

Pag.

48
48
48
48
48
48
49
49
49
49
49
48
48

Pag.

49
49
49

Pag.

51
51
51
51
51
52
52
52
52

13139
13958
8498
8545
13975
13965
12398
8508
12467
12468
8496
303
12514
12394
12912
@ 130066
12473
12503
12661
13971
12471
12474
12951
13383
8487
8536
16015
12133
8160
12618
13380
13149
13962
8494
12136
13381
13146
13954

13080

13764
13344
8158
8043

FAMILY BREAD

TRADITIONAL

Rustic Aldeana Bread 290g
Mediterranean Galician Bread 275g
Mediterranean Traditional Baguette 270g
Rustic Bread 270g

Mediterranean Traditional Bread 265g
Ciabatta 350g

Natural Bread 350g

Rustic Stick 340g

Gourmet Bread 280g

Ficelle Gourmet Stick 275g

Campagne Bread 265g

Serrano Bread 260g

Premium Rustic Loaf 310g

Premium Dark Baguette 280g

Candeal Loaf 260g

Tradition Wheatstalk Family Loaf 355g
Tradition Wheatstalk Long Loaf 280g
Tradition Wheatstalk Loaf 250g
Tradition Big Loaf 390g

Tradition Family Loaf 390g

Tradition North Loaf 390g

Tradition Loaf with Squares 280g
Tradition Baguette with Sourdough 280g
Large Traditional Croustillante Loaf 260g
Plus Tahona Bread 470g

Tahona Bread 285g

Floured Baguette 300g

Rustic Gourmet Baguette 280g

Large Loaf 340g

Classic Large Baguette 290g

Bakers Loaf 290g

Bakery Loaf 285g

Long Loaf 285g

French Loaf 285g

Quarter Loaf 260g

Doré Bread 260g

Baguette 255¢g

Classic Baguette 250g

HEALTHY BREAD

Salt Free Bread 200g

WHOLEMEAL BREAD

Whole weat 100% Loaf 240g

Bread Made with Whole Wheat Flour 50% 350g
Baguette Made with Whole Wheat Flour 25% 250g
Bread Made with Whole Wheat Flour 51% 200g

ok
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Aurum
Aurum
Tradition
Tradition
Tradition
Tradition
Tradition
Tradition
Tradition
Tradition
Tradition
Tradition
Tradition
Tradition
Tradition
Tradition
Classic
Classic
Classic
Classic
Classic
Classic
Classic
Classic
Classic
Classic

of:
Classic
of

Rustic Bread
Aurum
Classic
Classic

290
275
270
270
265
350
350
340
280
275
265
260
310
280
260
355
280
250
390
355
320
280
280
260
470
285
300
280
340
290
290
285
285
285
260
260
255
250

)

200

)

240
250
250
200

53
47
57
46
41

34,5

50,5
54
41

52,5

435
44
50
53
46
52
50
42
53
52
52
50
55
50
56
44

56,5
54
57
55

465
44

465

435
42
41
56
56

37

39
36
56
37

25
23
31
25
24
26
23
25
25
30
24
20
24
32
25
23
28
27
22
23
26
28
32
30
21
25
30
32
25
30
22
28
25
26
30
25
34
39

30

28
26
35
30

28
30
28
30
30
28
28
28
30
28
30
36
28
28
30
28
28
30
28
28
20
28
28
28
28
30
28
28
28
28
30
30
30
30
30
30
28
28

40

30
30
28
40

Pag.

52
52
52
52
52
53
53
53
53
53
53
53
53
53
54
54
54
54
54
54
54
54
54
54
54
54
54
54
55
55
55
55
55
55
55
55
55
55

Pag.
55
Pag.

56
56
56
56
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13676
12419
12616
12665

767

13754
13797
13314
13265

8359
12469
12991

8218
12992
12527

8358
13469

8399
13957
13466

8480

13004
13042
12490

@ 130067

13026

8039
12596
8506
8511
8143
8411
743
12403

8085

84

FAMILY BREAD

CEREALS

Aqua Bread with Seeds 330g
Premium 5 Seeds Loaf 300g

Premium Bread With Seeds 16% and Purnpkin Seeds 2% 260g

Tradition Cereals Loaf 270g

FLAVOR

Silk Bread 230g

SANDWICH BREAD

TRADITIONAL

Cristal Baguette Mediterranean 140g
Mediterranean Cristal Bocata 115g
Maxi Meiga Bocata 150g

Traditional Galician Bocata 130g
Natural Bocata 170g

Gourmet Bocata 135g

Ciabatta 135g

Campagne Bocata 130g
Demi-Ciabatta Stick 130g

Traditional Aragonés Bread 185g
Mediterranean Traditional Bocata 170g
Express Traditional Bocata 135g

Mediterranean Traditional Demi-Baguette 135g
Catering Mediterranean Traditional Bocata 130g
Express Tradicional Gourmet Bocata 100g
Gourmet Mediterranean Traditional Bocata 90g

Small Catering Traditional Bread 75g
Express Traditional Demi Flute 75g
Premium Rustic Bocata 130g
Tradition wheatstalk bocata 150g
Special Traditional Bocata 150g

Large Bocata 130g

Classic Express Demi-Baguette 120g
Classic Demi-Baguette 120g

Small Roll 100g

Catering Demi-Baguette 80g
Antequeran Mollete Express 110g
Andalusian Mollete 100g

Express Soft Bread with Milk 3% 100g

HEALTHY BREAD

Salt Free Traditional Bread 180g

of
La Panacea
Aurum
Aurum
Tradition

of

Tradition

of
- CRISTAL
%% CRISTAL
La Panacea
La Panacea
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
-} Rustic Bread
Rustic Bread
Rustic Bread
=77 Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Aurum
Tradition
Tradition
Classic
7 Classic
Classic
Classic
Classic
=) Classic
< Classic
£ Soft

of

Tradition

330
300
260
270

o
230

140
115
150
130
170
135
135
130
130
185
170
135
135
130
100
90
75
75
130
150
150
130
120
120
100
80
110
100
100

180

41
42
40
51

50

24
19,5
26
25
28
27
22,5
20
275
38
285
265
28
25
215
20
19
25
26
26
26
24
27
26,5
18
19
17
12,7
215

30

22
25
27
28

36

45
74
46
50
40
60
35
30
30
26
40
60
60
53
75
50
71
90
60
50
50
30
70
76
38
50
70
75
45

50

30
30
30
28

28

28
28
28
28
28
28
48
40
48
40
28
28
28
28
28
40
48
36
28
28
28
40
28
28
48
40
32
28
40

28

Pag.

5}

56
57
57
57

Pag.

57

Pag.

59
59
59
59
59
59
59
59
59
60
60
60
60
60
60
60
60
60
60
60
60
61
61
61
61
61
61
61
61

Pag.

59

13484
8548
13010
8046

12070
12253
13009
12189
12190
130126
13734

13044

13799
13951
13952
13091
13687
13660
13064

13092
14006
13273

13022

13478
12713
13753
13468
13756

WHOLEMEAL BREAD

Wholemeal 100% Rustic Bocata 110g

Rustic Bocata made with Whole Wheat Flour 25% 110g
Small Catering Tradit: Bocatamade with Whale Wheat Flour 25%75g
Demi-Baguette made with Whole Wheat Flour 25% 110g

SEEDS AND CEREALS

9 Cereals and Seeds Bread 190g

Rye Bread 51% 135g

Small Seeds Catering Traditional Bocata 75g
Rye Bread 51% 190g

Bread with Oat 11% 190g

Rye 16% and Spelt 3% Bread 130g

Express Cereals Demi Flute 75g

FLAVOR

Demi Flute with Olive 7% 75g

BURGER

Cristal Burger Bun 110g
Cristal Burger 80g

Pre-cut Cristal Burger 80g
Soft Burger Bun 90g

Maxi Brioche Burger Bun 85g
Brioche Burger Bun 65g
Burger Bread 115¢g

SEEDS AND CEREALS

Premium Burger with Sesame 3% 90g
Sesame 2% Burger Bread 84g
Brioche Burger Bun with Seeds 65g

FLAVOR

Party Burger 40g

ROLLY

TRADITIONAL

Mediterranean Cristal Bread 140g
Catering Mediterranean Cristal Bocata 70g
Mediterranean Cristal Roll 65g

Express Traditional Catering Bread 75g
Small Mediterranean Bread 65g

of
Rustic Bread
Rustic Bread
Rustic Bread
Classic

of
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Tradition

¢ Rustic Bread

ofz

"7 Rustic Bread

e
B

3
B

of:
Cristal
Cristal
Cristal
Soft
Soft
Soft
Clasicos

of
Soft

Soft
Soft

Off
CRISTAL

CRISTAL
CRISTAL

' Rustic Bread

Rustic Bread

g B
110 25 60
110 25 60
75 19 65
110 26 65
g B
190 27 50
135 18 40
75 19 65
190 31 50
190 31 50
130 = 215 30
75 25 90
g B
75 25 90
g B
110 12 66
80 92,5 100
80 92,5 100
90 11 48
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Small Mediterranean Traditional Bread 50g
Gourmet Ciabatta 90g

Ciabatta 60g

Small Campagne Bread 50g

Mini Squared Candeal 80g

Rhombus 70g Rustic Bread
Small Farmer Roll 80g Rustic Bread
Andalusian Mollete 70g B Classic
Express Viena Roll 80g % Classic
Catering Bocata 80g Classic

1

1
Classic Catering Bread 60g Classic

1

Small Catering Bread 50g Classic
Mini Demi-Baguette 50g Classic
Mini Flute 50g Classic

WHOLEMEAL ROLLS of
Small Roll Made with Whole Wheat Flour 25% 75g Classic
Small Roll Made with Whole Wheat Flour 25% 60g Classic

SEEDS AND CEREALS of

9 Cereals and Seeds Catering Bread 80g Rustic Bread
Express Mediterranean Bocata with Corn 4,5% 65g =~/ Rustic Bread
Pumpkin Seeds and Multigrain Bread 80g
7 Cereals and Seeds Mini Flute 50g

MINI ROLLY

TRADITIONAL o

CRISTAL
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Rustic Bread
Express XL Joselito 35g =) Rustic Bread
Small Ciabattina 35g %% Rustic Bread

Tradition
Classic

Express Mediterranean Mini Cristal Roll e
Mini Mediterranean Traditional Roll 40g
Express Traditional Mini Catering Bread 35g
Small Farmer Roll 45g

Small Ciabattina 40g

Express Traditional Mini Flute 40g £/

Express Joselito 25g Rustic Bread
Andalusian Mini Mollete 38g 2% Classic
Express Demi-Baguette 40g g Classic
Express Round Small Roll 40g % Classic
Basque Roll 35g Classic
Canapé Bread 30g Classic

WHOLEMEAL BREAD o

Mini Roll Made with Whole Wheat Flour 25% 40g Classic
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SEEDS AND CEREALS 7 of

Express Cereals Mini Flute 40g Rustic Bread

Express Cereals Small Roll 40g B

Classic
Express Small Roll with Pumpkin Seeds 12% 40g 3’);‘5 Classic
Express Assortment Round Roll 40g 3’35 Classic

FLAVOR of

Express Assortment Gourmet Small Roll 36,5g %% Classic
of:
Classic Country Bread Vitae 500g Vitae
Rye 31% Country Bread Vitae 500g Vitae
Spelt 81% Country Bread Vitae 500g Vitae
Grains and Seeds Country Bread Vitae 500g Vitae
of
Small Baguette Gluten-free 105g % Gluten Free

Gluten Free Burger 80g % Gluten Free
Small Roll Gluten-free 66g %% Gluten Free

SLICED SANDWICH BREAD

of
White Sandwich Bread 800g
Sliced Bread Made with Whole Wheat Flour 99%800g %5+
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Sliced San. Bread : 800
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PRODUCTS LIST



TECHNICAL ASSISTANCE

Below we provide some practical advice in order to guarantee the maximum quality and finish of our products.
Our technical assistance and demonstration department would be pleased to attend you should you have any doubts or suggestions.

STORAGE

Always store products in freezing rooms until their use is necessary.

During storage, products should be maintained at a stable temperature of -18°C.
Always protect products with their plastic bags appropriately sealed.

Take into account:

- Stock Control to foresee orders and avoid lack of goods.

- Product placing to make its identification and stock control easier.

- Product rotation period to make a first use of the products stored for a longer
time and respect best before dates.

THAWING PROCESS

Take out the product from the freezer in the shortest possible time, to avoid
strong changes of temperature while the freezing room is open.

Thawing shall be carried out in closed places without air draughts, to prevent
pieces from cracking and drying up.

Comply with thawing times indicated for each product.

Once the product is thawed, it can not be refreezed.

FERMENTATION

During fermentation process, dough undergoes various changes: the gluten
structure is modified, its volume is increased and flavours and aromas are
developed.

Humidity shall range between the 75 and the 80%. By respecting this level, we
prevent pieces from being very wet, of a smaller size or without brightness.
The recommended temperature is that of +28° / 30°C. High temperatures cause
the dough’s weakening and the pieces’ lack of development.

Comply with the indicated fermentation time. The optimum fermentation stage
is known when, by pressing lightly with wet fingers, the piece returns to its
previous condition. If it doesn't, it means the time has been excessive.

BAKING

The baking is the process by which products acquire their characteristic colour,
shape, texture, aroma and flavour.

The oven temperature we make reference to, is indicated for convective ovens
(hot air). If dealing with induction ovens (plaque), temperature must be of 30°C
more. Cooking times provided are indicative, therefore they can be modified
according to each professional’s preferences. If the time is shorter than the
appropriate one, the product could appear raw inside. If the cooking time is much
longer, the piece could dry up.

FINISH AND DECORATION

Before and/or after the baking process, the professional can contribute with his/
her personal touch to decoration, in order to provide the product with a more
attractive appearance. Moreover, it helps to differentiate a savoury product from
a sweet one.

The most used decoration products are:

* Egg: many products are painted with egg prior to their cooking so that
they reach an attractive gold colour during baking.

* Jelly: it is applied after baking to provide the product with a brighter
and more attractive appearance. It also helps toppings to stay fixed to
the piece.

* Sweet toppings: black or white chocolate noodles, glazed sugar, grated
coconut, chocolate coverage, candied fruit, crocanti, etc.

* Savoury toppings: Almonds, pine-nuts, oregano, sesame, grated cheese,
sliced mushrooms, poppy seeds, etc.

Fermentation time

Boxes per pallet

kilograms per box

CHARACTERISTICS:

— WOQE,
~ squa‘-Q

-

)
N

Defrosting time

<RIPLe
x3{¢

’%\ <

QO
enre

Q,QDY F’Q )

~
a

Oven temperature

o

&

CERTIFICATES:

GTAINg, ™ STAINg, ™
o 8 N 8,

<&

Q

< <

b il >

g z z
=

o % o

~ ) N

"Rspo’ "Rspo’

o@“T'F’Eo

4=1162-19-100-00 9-3414-18-100-00

Our Bread and Pastry products manufactured
in the plants located in Albuixech (C/Fila),
Enguera and Vilamalla follow IFS v6.1 and
BRC v8 Certification Standards.

In addition, the products manufactured in the
plant in Alberique are certified in IFS v6.1, and
those manufactured in the plant in Morero are
certified in BRC v8.

Our production plants in Enguera and Palencia
are members of the RSPO (Roundtable on
Sustainable Palm Oil) Supply chain certification
system.



Panamar

BAKERY_GROUP.
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Pol. Ind. Mediterraneo.

Avda. del Mar, N°1

46550 - Albuixech (Valencia) Spain
Tel.: +34 96 140 12 18

www.panamarbakery.com
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