
Nothing better than the smell of freshly baked bread! Enjoy 
our wide variety of breads handcrafted using the finest 
ingredients!

Bread



BREAD BAGUETTE TRADITIONAL
PLAIN

BREAD BAGUETTE TRADITIONAL
SESAME

BREAD BAGUETTE WHITEBREAD BAGUETTE BROWN

18in.

10pcs. x 18in.

18in. | 9in. | 6in.

10pcs. x18in. | 35pcs. x 9in.
40pcs. x 6in.

18in. | 9in. | 6in.

10pcs. x18in. | 35pcs. x 9in.
40pcs. x 6in.

18in.

10pcs. x18in.

BREAD BAGUETTE BREAD BAGUETTE BROWN

9in. | 6in.

35pcs. x 9in. | 40pcs. x 6in.

18in. | 9in. | 6in.

10pcs. x18in. | 35pcs. x 9in.
40pcs. x 6in.

BREAD BAGUETTE GRAINEX

18in. | 9in. | 6in.

10pcs. x18in. | 35pcs. x 9in.
40pcs. x 6in.

BREAD HOT DOG ROLL

9in. | 6in.

20pcs. x 6in. & 9in.

Baguettes

Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)

75°C* 75°C*75°C*

75°C*

75°C*

75°C*75°C*75°C*



BREAD CIABATTA BROWN

9in. | 7in.

50pcs. x 7in. & 9in.

BREAD CIABATTA WHITE

9in. | 7in.

5pcs. x 7in. & 9in.

Panini & Ciabattas
BREAD CIABATTA NOSTRANA

9in. | 7in.

50pcs. x 7in. & 9in.

BREAD PANINI

9in. | 7in.

5pcs. x 7in. & 9in.

Lore
 m 9in. | 7in.

50pcs. x 7in. & 9in.

BREAD CIABATTA OLIVE

Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)

75°C*75°C*

75°C* 75°C* 75°C*



BREAD LOAF SLICED OATMEAL

BRIOCHE 1.2kg UNSLICED

1.2kg

BREAD LOAF SLICED JUMBO
BROWN

1.2kg

BREAD LOAF SLICED JUMBO
CEREAL

1.2kg

BREAD LOAF SLICED JUMBO
WHITE

1.2kg

BREAD LOAF SLICED
NORDLANDER

1.7kg

BRIOCHE 250g

250g

BREAD LOAF SLICED OATMEAL

1.2kg

Brioches & Sliced Loaves

1.2kg

Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)

75°C*

75°C* 75°C* 75°C*

75°C*75°C*75°C*



FOCACCIA SLAB

1,800g

60cm x 40cm

BREAD KRAFTCORN BLOOMER

1,275g

BREAD LOAF 7 CEREAL

415g

BREAD LOAF DIABETIC

350g

BREAD LOAF GERMAN SEED

600g

BREAD LOAF RYE

415g

BREAD LOAF TRADITIONAL
BLOOMER

1,275g

Loaves, Slabs & Bloomers

Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)

75°C* 75°C* 75°C*

75°C*75°C*75°C*75°C*



ENGLISH MUFFIN

80g | 50g | 30g

50pcs. x 80g | 80pcs. x 50g
100pcs. x 30g

20pcs. x 30g | 15pcs. x 80g

80g | 30g

PLAIN BAGEL

80g | 30g

OATMEAL BAGEL

80g | 30g

20pcs. x 30g20pcs. x 30g

BREAD MINI BALL BROWN

30g

20pcs. x 30g

BREAD MINI BALL WHITE

30g

20pcs. x 30g

BREAD MINI CEREAL SESAME

80g | 30g

20pcs. x 30g

BRIOCHE BUN

100g | 80g | 70g | 50g | 30g | 15g

Buns & Bagels

12cm(100g) | 10.5cm(80g)
10cm(70g) | x 10cm(50g)
7.4cm(30g) | 6cm(15g)

Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)


