


BREAD HOT DOG ROLL

o M

iﬁ 9|n ' 6|n &j 75°C*
¥ 20pcs. x 6in. & 9in.

BREAD BAGUETTE BROWN

iﬁ‘ 18in. & 75°C*
v 10pcs. x 18in.

@ Weight Lmi Length

BREAD BAGUETTE

-
o Tl R
E=d 9in. | 6in. Yy 75°¢*

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

BREAD BAGUETTE TRADITIONAL
PLAIN

e N

‘!‘i

tmd 18in. | 9in. | 6in. W 75°C*

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

BREAD BAGUETTE BROWN

A

11

=3 18in. | 9in. | 6in. % 75°C*

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

BREAD BAGUETTE TRADITIONAL

SESAME

‘!‘i

E=3 18in. | 9in. | 6in. (% 75°C*

i3] 10pcs. x18in. | 35pcs. x in.
40pcs. x 6in.

BREAD BAGUETTE GRAINEX

R ]
o

1=

E=d 18in. | 9in. | 6in. ! 75°C*

[\l 10pcs. x18in. | 35pcs. x 9in.
40pcs. x 6in.

BREAD BAGUETTE WHITE

izl 18in. y 75°C*
i 10pcs. x18in.

al Diameter ﬁﬁ Packaging &j Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)



BREAD PANINI

E=d 9in. | 7in. Yy 750C*

hﬁ 5pcs. x 7in. & 9in.

BREAD CIABATTA OLIVE

A

E=d 9in. | 7in. Y 750¢*

v 50pcs. x 7in. & 9in.

BREAD CIABATTA WHITE

AN

&= 9in. | 7in. Yy 750C*

[\ 5pcs. x 7in. & 9in.

(%) Weight E=3 Length

BREAD CIABATTA NOSTRANA

=3 9in. | 7in. Yy 750¢*

¥ 50pcs. x 7in. & 9in.

BREAD CIABATTA BROWN

C A

E= 9in. | Zin. ¢y 750C*

¥ 50pcs. x 7in. & 9in.

Q! Diameter ¥ Packaging lﬂj Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)




Brioches

BREAD LOAF SLICED JUMBO BREAD LOAF SLICED JUMBO BREAD LOAF SLICED OATMEAL
WHITE BROWN
Wi

“_-_ L W 34 '1'5.
.',r‘ T'! . “L h A
1&;-“. Mg,

] (LR
() 1.2kg &y 750C*
BREAD LOAF SLICED JUMBO BREAD LOAF SLICED BRIOCHE 1.2kg UNSLICED BRIOCHE 250g

CEREAL NORDLANDER

&y 75°¢* () 250g & 750C

() 1.2kg

Weight e Length Q! Diameter ¥ Packaging &j Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)



Al

Bloomers

R

BREAD LOAF 7 CEREAL BREAD LOAF DIABETIC

BREAD LOAF RYE

L il
£
(<) 415¢ R 75°C* () 350g ) 750¢*
BREAD LOAF GERMAN SEED EESS'.?,.LE?;AF TRADITIONAL BREAD KRAFTCORN BLOOMER FOCACCIA SLAB
m;
600g &y 75°C* 1,275¢ &y 75°C* () 1,275¢ &y 75°C* 1,800g &y 75°C*

tml 60cm x 40cm

@ Weight i Length Ol Diameter ﬁﬁ Packaging &l Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)




BRIOCHE BUN

@ 100g | 80g | 70g | 50g | 30g | 15g
QI 12cm(100g) | 10.5cm(80g)

10cm(70g) | x 10cm(50g)
7.4cm(30g) | 6cm(15g)

ENGLISH MUFFIN

BREAD MINI BALL WHITE BREAD MINI BALL BROWN

-

- L]

(<) 30g (<) 80g | 30g (<) 30g
¥ 20pcs. x 30g ¥ 20pcs. x 30g ¥ 20pcs. x 30g

PLAIN BAGEL OATMEAL BAGEL

80g | 50g | 30g

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

80g| 30g
(] 20pcs. x 30g

80g| 30g
[\ 20pcs. x 30g

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

@ Weight oo Length Ol Diameter ﬁ Packaging &j Reheating Temperature(*Temperature & time may vary depending on the equipment used and customer preference.)



