b ek . Y% Jsia
Weight / unit Recommended Eihdsda | aeadsda | T I el
Item Photo & Unit / case Shelf life Preparation Pre-
gm . Fully Baked |Fully Baked | Par-Baked Frozen
techniques F proofed
resh Frozen Frozen Dough
frozen
Loaves
In Freezer: -18°3
1 bag & 8 F duct
Multigrain loaf soo  [1PIPERERE] momns ac | TWRIORE L v |
Aambient: 24 hours P
In freezer: -18°
1 & F t
Whole wheat loaf 480 pc/ ;)acise 8 pes for 3 months. At tharv(v)zaetnrscr)cr)\:j:;m \'} Vv
Ambient: 24 hours P
In freezer: -18°
1 bag & 8 F duct
Rye loaf 480 pc/ /acise PS | for 3 months. At tha:’cv”;nrs::n l::m v v
Ambient: 24 hours P
In freezer: -18°
1 bag & 8 F duct
French loaf 480 pc/ /iise pes for 3 months. At tha:/cv)z;nrcr:cr;\ l::m V' Vv
Ambient: 24 hours P
In freezer: -18°
1 pc /bag & 12 pcs Frozen product
Soya loaf 350 pe/ /fase PSS 1 for 3 months. At thawzat rsom ‘:em v v
Ambient: 24 hours P
In freezer: -18°
1 bag & 8 F duct
Linseed loaf 450 pc/ bag pes for 3 months. At rozen procuc Vv \

/ case

Ambient: 24 hours

thaw at room temp
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% S5

Recommended T Jsia | daxe jsda . L G
Weight / unit . . . R s
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked | Fully Baked | Par-Baked Frozen
techniques ; proofed
resh Frozen Frozen Dough
frozen
In freezer: -18°
1 & F t
Oat Loaf 500 pc/ ?acise 8 pes for 3 months. At thar\:/jzaetnrscr)cr)\:ji:m v \
Ambient: 24 hours P
Rustic Loaves
In freezer: -18°
1 bag & 12 F duct
Rye sourdough 280 pCc/S /afase for 3 months. At tha:/cv)zsicnrg::n l::m ' '
P Ambient: 24 hours P
In freezer: -18°
1 bag & 12 F duct
Rye pesto 350 pcscﬁ /E::ise for 3 months. At tha:/cv)zsicnrg::n l::m ' '
P Ambient: 24 hours P
In freezer: -18°
1pc/bag&12 Frozen product
Rye sundried tomato 350 P c/s / cgase for 3 months. At thawzat rsom ltjem v Vv
P Ambient: 24 hours P
In freezer: -18°
1 bag & 12 F duct
Rye walnut 350 pcc/s /afase for 3 months. At tha:/cv)zaetnrs;im l::m Vv Vv
P Ambient: 24 hours P
In freezer: -18°
1pc/bag&12 Frozen product
Rye green olives 350 pc/ bag for 3 months. At zen produ \' v

pcs / case

Ambient: 24 hours

thaw at room temp
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Weight / unit Recommended okl Bt 33 2axa e ons
Item Photo & Unit / case Shelf life Preparation Pre-
gm . Fully Baked | Fully Baked | Par-Baked Frozen
tEChmques Fresh Frozen Frozen proofed Dough
frozen
In freezer: -18°
1 bag & 12 F duct
Rye Multi Seeds Loaf 350 pcc/s /acgase for 3 months. At tharv(v)Zaetnropcr)chn ::m ' v
P Ambient: 24 hours P
In freezer: -18°
1 bag & 7 F duct
Malt loaf 375 pc/ /iise pes for 3 months. At tha:/(\/)Z;cnrcF:::n l::m V' Vv
Ambient: 24 hours P
In freezer: -18°
1 bag & 12 F duct
Pumper nickel 520 pcc/s /acgase for 3 months. At tharvcv)zaetnrsgiw Lttm \' v
P Ambient: 3days P
In freezer: -18°
1 bag & 12 F duct
Rye dried fruits & nuts 520 pCC/S /afase for 3 months. At tha:/cv)zaetnrcr:;w l::m ' v
P Ambient: 3days P
* Baking instructions may vary using different ovens
Rolls
In freezer: -18°
10 bag & 72 F duct
Plain Soft rolls 20 pczs// :agse for 3 months. At tha:/cv)zzicnrs;'m l:;m Vv \ - -
P Ambient: 3days P
Frozen product:
Thaw at room
In freezer: -18°
10 bag & 72 t . Par-baked
Whole wheat rolls 20 pcs / bag for 3 months. At emp. rar-bake Vv \ \

pcs / case

Ambient: 3days

product:Bake for 6
min at 200° with
steam
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Recommended T Sssia | dana dsda : L o
Weight / unit . . . R s
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked | Fully Baked | Par-Baked Frozen
techniques ; proofed
resh Frozen Frozen Dough
frozen
Frozen product:
Thaw at room
In freezer: -18°
10 bag & 72 t . Par-baked
Multigrain rolls 20 pcs / bag for 3 months. At emp. Far-baxe ' v v
pcs / case Ambient: 3davs product:Bake for 6
F29AYS 1 in at 200° with
ctoam
In freezer: -18°
10 bag & 72 F duct
Sesame Soft Rolls 20 pcs / bag for 3 months. At rozen proguc ' '
pcs / case . thaw at room temp
Ambient: 3days
In freezer: -18°
10 bag & 72 F duct
Poppy seed rolls 20 pcs / bag for 3 months. At rozen proguc ' '
pcs / case . thaw at room temp
Ambient: 3days
In freezer: -18°
10 bag & 72 F duct
Black seed rolls 20 pcs / bag for 3 months. At rozen proguc v Vv
pcs / case . thaw at room temp
Ambient: 3days
Frozen product:
In freezer: -18° Thaw at room
10 pcs / bag & 72
Crispy rolls 20 pcs / bag for 3 months. At temp. Par-baked \' v v

pcs / case

Ambient: 3days

product:Bake for 6

min at 200°
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Recommended T osia | 2ane s : Jaxa (e
Weight / unit . . . BTN Jana
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked | Fully Baked | Par-Baked Frozen
techniques F proofed
resh Frozen Frozen Dough
frozen
In freezer: -18°
10 bag & 72 F duct
Oregano rolls 20 pczs// :agse for 3 months. At tha:/(v)z:icnrzgfn l::m ' v
P Ambient: 3days P
Frozen product:
Thaw at room
In freezer: -18°
10 bag & t . Par-baked
Rye Sunflower Roll 30 pes / bag for 3 months. At | P arbake v v v
150 pcs / case Ambient: 3davs product:Bake for 6
2935 in at 2000 with
steam
In freezer: -18°
10 bag & 72 F duct
Olive rolls 20 pczs// :agse for 3 months. At tha:/fl)zaetnrcf;'m ;J:m V' Vv
P Ambient: 3days P
Frozen product:
Thaw at room
i In freezer: -18°
Y 10 bag & 72 t . Par-baked
Kaiser rolls 35 pcs / bag for 3 months. At emp. Far-bake Vv \ \
Yl ( pcs / case Ambient: 3davs product:Bake for 7
~—— 2035 in at 2000 with
steam
Frozen product:
e X 10pcs/ba In freezer: -18° tJ;aWPztrrlc)):I::d
Kaiser rolls 55 P & for 3 months. At P- v v v
Y ( 60pcs/case product:Bake for 7
&

Ambient: 3days

min at 200° with
steam
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Weight / unit Recommended Eihdsda | aeadsda | T I el
Item Photo & Unit / case Shelf life Preparation Pre-
gm . Fully Baked | Fully Baked | Par-Baked Frozen
techniques F proofed
resh Frozen Frozen Dough
frozen
Frozen product:
Thaw at room
In freezer: -18°
10 bag & 72 t . Par-baked
Kaiser Whole wheat rolls 35 pcs / bag for 3 months. At emp. Far-baxe ' v v
pcs / case Ambient: 3davs product:Bake for 7
2985 in at 2000 with
steam
Frozen product:
10pcs/ba In freezer: -18° t;-r:asztrrkc::IZd
Kaiser Whole wheat rolls 55 P & for 3 months. At - v v v
60pcs/case Ambient: 3davs product:Bake for 7
2985 in at 2000 with
steam
Frozen product:
Thaw at room
In freezer: -18°
. 10 pcs / bag & 72 ? temp. Par-baked
Kaiser poppy seed rolls 35 for 3 months. At ' v v
pcs / case Ambient: 3davs product:Bake for 7
’ ¥ min at 200° with
steam
Frozen product:
NG In freezer: -18° Thaw at room
7Y ‘ 10pcs/bag. ' temp. Par-baked
Kaiser poppy seed rolls 7 m 55 ps/bag for 3 months. At emp. Far-bake v Vv Vv
\ i 60pcs/case Ambient: 3davs product:Bake for 7
N F298YS L min at 2000 with
steam
Frozen product:
% N
N Thaw at room
A In freezer: -18°
10 pcs / bag & 72 temp. Par-baked
Kaiser black olives rolls 35 pcs / bag for 3 months. At P Vv Vv Vv

pcs / case

Ambient: 3days

product:Bake for 7
min at 200° with
steam
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Recommended T Sssia | dana dsda : L o
Weight / unit . . . BTN Jana
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked | Fully Baked | Par-Baked Frozen
techniques F proofed
resh Frozen Frozen Dough
frozen
) Frozen product:
¥ Thaw at
e 10pcs/ba In freezer: -18° temaWPerE:IZd
Kaiser black olives rolls / y 55 P & for 3 months. At P- v v v
T 60pcs/case Ambient: 3davs product:Bake for 7
N F29AYS 1 in at 200° with
steam
Frozen product:
B Thaw at room
| In freezer: -18°
Kaiser Rye green olives Vg v 35 10 pcs / bag & 72 for 3 rrfonths. At temp. Par-baked v v v
rolls s pcs / case Ambient: 3davs product:Bake for 7
. P29 1 i at 200° with
steam
Frozen product:
R Thaw at room
| In f : -18°
Kaiser Rye green olives e & v 55 10pcs/bag. fr;rrs?‘:nzz;ths. At temp. Par-baked v v v
rolls , 60pcs/case Ambient: 3davs product:Bake for 7
. . 2951 min at 200° with
steam
In freezer: -18°
10 bag & 72 F duct
Brioche bread rolls 25 pcs / bag for 3 months. At rozen proguc v Vv
pcs / case . thaw at room temp
Ambient: 3days
* Baking instructions may vary using different ovens
Rustic Rolls
Frozen product:
Thaw at room
In freezer: -18°
10 pcs/bag & 60 temp. Par-baked
Ciabatta rye roll 25 pes/bag for 3 months. At P \' v v

pcs / case

Ambient: 3days

product:Bake for 6
min at 200° with
steam
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Recommended T osia | 2ane s : Jaxa (e
Weight / unit . . . BTN Jana
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked | Fully Baked | Par-Baked Frozen
techniques F proofed
resh Frozen Frozen Dough
frozen
Frozen product:
Thaw at room
In freezer: -18°
10 pcs/bag & 60 temp. Par-baked
Ciabatta rye olives roll 25 pes/bag for 3 months. At P v v v
pcs / case Ambient: 3davs product:Bake for 6
208V min at 2000 with
steam
Frozen product:
Thaw at room
In freezer: -18°
10 pcs/bag & 60 temp. Par-baked
Rye sunflower seed roll 25 pes/bag for 3 months. At P \'} Vv Vv
pcs / case Ambient: 3davs product:Bake for 6
’ ¥ min at 200° with
steam
Frozen product:
Thaw at room
In freezer: -18°
10 pcs / bag & temp. Par-baked
Country rye roll 25 for 3 months. At v Vv Vv
150 pcs / case Ambient: 3davs product:Bake for 6
’ ¥ min at 200° with
steam
* Baking instructions may vary using different ovens
Baguette & petit pain
Frozen product:
Thaw at room
> lpc/bagg2s | Mfreezer -18° 1, WPar Baked
French Baguette : @’% 300 P cs/ fase for 3 months. At rodz-ct' Bake for v Vv
™ P Ambient:8 hours | © o o
12 min at 190
with steam
Frozen product:
Thaw at room
1 pc/ bag & 25 In freezer: -18° temp. Par-Baked
Whole wheat Baguette 250 P & for 3 months. At P- v Vv

pcs / case

Ambient:8 hours

product: Bake for
12 min at 190°
with steam
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Recommended (SEBTE IR ST . e e
Weight / unit 3 . . BTN Jana
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked | Fully Baked | Par-Baked Frozen
techniques F proofed
resh Frozen Frozen Dough
frozen
Frozen product:
Thaw at room
In freezer: -18°
1 pc/bag & 25 temp. Par-Baked
Multigrain Baguette 275 pc/ bag for 3 months. At P ' v
pcs / case Ambient:8 hours product: Bake for
’ 12 min at 190°
with steam
Frozen product:
Thaw at room
In freezer: -18°
1pc/bag & 25 temp. Par-Baked
Sesame Baguette 275 pc/ bag for 3 months. At P v v
pcs / case Ambient:8 hours product: Bake for
’ 12 min at 190°
with steam
Frozen product:
Thaw at room
In freezer: -18°
1pc/bag & 25 temp. Par-Baked
Country Rye Baguette 275 pc/ bag for 3 months. At P v v
pcs / case Ambient:8 hours product: Bake for
’ 12 min at 190°
with steam
Frozen product:
In freezer: -18° Thaw at room
. 1pc/bag & 25 ¢ W
Rye Multiseeds Baguette 300 cs / case for 3 months. At temp. Par-Baked ' v
P Ambient:8 hours | product: Bake for
12 min at 190°
Frozen product:
Thaw at room
In freezer: -18°
1 pc/bag & 25 temp. Par-Baked
Fougasse Olive Bread 110 pc/ bag for 3 months. At P \' v
pcs / case Ambient:8 hours product: Bake for
’ 12 min at 190°
with steam
Frozen product:
Thaw at room
Vil In freezer: -18°
&% 4 4 pcs / bag - 20pcs temp. Par-Baked
Epi : 100 pes /bag-20pes | ¢ o onths. At P v v

/ case

Ambient:8 hours

product: Bake for
10 min at 190°
with steam
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Weight / unit Recommended Eihdsda | aeadsda | T I el
Item Photo & Unit / case Shelf life Preparation Pre-
gm hni Fully Baked | Fully Baked | Par-Baked fed Frozen
techniques Fresh Frozen Frozen pfr;oz:n Dough
Frozen product:
Thaw at room
2 : 1pc/ba In freezer: -18° temp. Par-Baked
Demi Baguette u - 125 P & for 3 months. At P v v
No 30pcs/case Ambient:8 hours product: Bake for
’ 10 min at 190°
with steam
Frozen product:
g : Thaw at room
AT In freezer: -18°
L P i e 1 pc/bag & 120 temp. Par-Baked
Petit pain iy 30 for 3 months. At \'} Vv
pcs / case Ambient:8 hours product: Bake for 7
T — : min at 190° with
steam
Frozen product:
£ N In freezer: -18° Thaw at room
o R 1 pc /bag & 60 pcs ) temp. Par-Baked
Petit pain I 50 for 3 months. At v v
“"w / case Ambient:8 hours product: Bake for 7
T ’ min at 190° with
steam
Frozen product:
Thaw at room
In freezer: -18°
1 pc /bag &120 temp. Par-Baked
Whole wheat Petit pain 30 pc /bag for 3 months. At P ' v
pcs / case Ambient:8 hours product: Bake for 7
’ min at 190° with
steam
Frozen product:
Thaw at room
In freezer: -18°
1 pc/bag & 60 pcs temp. Par-Baked
Whole wheat Petit pain 50 pc/bag P for 3 months. At P \' v

/ case

Ambient:8 hours

product: Bake for 7
min at 190° with
steam
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Weight / unit Recommended okl Bt 33 2axa e ons
Item Photo & Unit / case Shelf life Preparation n
Pre:
gm techni Fully Baked | Fully Baked | Par-Baked fed Frozen
echniques Fresh Frozen Frozen proote Dough
frozen
Frozen product:
Thaw at room
In freezer: -18°
1 bag & 120 t . Par-Baked
30 pc/bag for 3 months. At Eimp, Far-nake Vv V'
pcs / case Ambient:8 hours product: Bake for 7
' min at 190° with
N . steam
Multigrain Petit pain Frozen product:
Thaw at room
In freezer: -18°
1 bag & 60 t . Par-Baked
50 pc/ bag for 3 months. At emp. Far-taxe \'} Vv
pcs / case Ambient:8 hours product: Bake for 7
’ min at 190° with
steam
Frozen product:
Thaw at room
Inf : -18°
L 1 pc/bag & 120 nfreezer temp. Par-Baked
Poppy seed petit pain 30 for 3 months. At ' '
pcs / case Ambient:8 hours product: Bake for 7
' min at 190° with
steam
Frozen product:
Thaw at room
Inf : -18°
L 1 pc/bag & 120 nfreezer temp. Par-Baked
Poppy seed petit pain 50 for 3 months. At v Vv
pcs / case Ambient:8 hours product: Bake for 7
’ min at 190° with
steam
* Baking instructions may vary using different ovens
Sandwich Bread
650g 16 pcs / case
1250 7 In freezer: -18° Frozen product
White Toast bread g pes / case for 3 months. At P v Vv

Ambient:3days

thaw at room temp
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weigh /un I e s
Item Photo & Unit / case Shelf life Preparation Pre-
gm hni Fully Baked |Fully Baked | Par-Baked fed Frozen
techniques Fresh Frozen Frozen pfr::)z:n Dough
1700g 4 pcs / case
650g 16 pcs / case
In freezer: -18° Frozen product
Whole wheat Toast f ths. At v v
ole wheat Toast bread 1250g 7 pes / case er:bfi*;‘r’]:_sjays thaw at room temp
1700g 4 pcs / case
6 pcs/bag & 60
4"/ 75 g pcs/bag
pcs / case
In freezer: -18° Frozen product
Burger Buns plain for 3 months. At thaw at rsom temp Vv v
4 bag & 32 ient:
45"/ 115 g pcs/bag Ambient:3days
pcs / case
4 pcs/bag & 32
Burger Buns sesame 45"/ 115 g pcs/bag In freezer: -18 ©
pcs / case ' Frozen product
for 3 months. At ' v
Ambient:3days thaw at room temp
6 pcs/bag & 60
4/75 g pcs/bag
pcs / case
4 bag & 32
Burger Buns whole wheat 45" /115 g pes/bag

pcs / case
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Recommended T Sssia | dana dsda ; e (e
Weight / unit 3 . . BTN Jana
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked |Fully Baked | Par-Baked Frozen
tEChmques Fresh Frozen Frozen proofed Dough
g
frozen
Frozen product:
In freezer: -18° Thaw at room
6 bag & 60
Country Burger 4"/75¢g pczﬁ /acgase for 3 months. At temp. Par-Baked v v
P Ambient:3days |product: Bake for 8
min at 190°
6 pcs/bag & 60
4"/75¢g P c/s / cgase In freezer: -18° Frozen product:
Burger Brioche bun P for 3 months. At Thaw at room ' '
2 pos/bag & 32 Ambient:3days temp.
cs/ba
45"/115 g P 8
pcs / case
5 bag & 40
16cm/65g | 0P/ b8 v v
———— pcs / case
wm \ In freezer: -18° Frozen product
Soft sandwich bread W 'Jm% 20 cm / 85 5 pcs/bag & 40 for 3 months. At thaw at rzom tem v v
\; & pcs / case Ambient:3days P
5 bag & 30
26cm/120¢g | PP v v
pcs / case
In freezer: -18°
12 pc/bag & 48 F duct:
Dinner Rolls plain 45g pzﬁ /acgase for 3 months. At Th;\?vZ::rzr:mﬁm ' v
P Ambient:3days P
In freezer: -18°
12 pc/bag & 48 F duct:
Dinner Rolls whole wheat 45g pc/bag for 3 months. At rozen produc v Vv

pcs / case

Ambient:3days

Thaw at room temp
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Recommended EHb Jsha | daxa Ssia . o
Weight / unit . . . BTN Jana
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked | Fully Baked | Par-Baked Frozen
techniques F proofed
resh Frozen Frozen Dough
frozen
In freezer: -18°
5 bag & 30 F duct:
Soft Braided plain 125 pcz/s /acgase for 3 months. At Tha:\(/)vzzprzroomu':em ' v
P Ambient:3days P
In freezer: -18°
5 bag & 30 F duct:
Soft Braided Sesame 125 pcz/s /acgase for 3 months. At Tha:\(/)vzj'? rF;roomLi;m ' v
P Ambient:3days P
5 bag & 40
16cm/65¢g pcs/bag
pcs/case
Spcs/bag & 40 Frozen product:
20cm/85g pcs/case In freezer: -18° Thaw at room
Soft Baguette for 3 months. At temp. Par-Baked ' '
26cm /1208 Ambient:3days product: Bake for
5 pcs/bag & 30 8-10 min at 190°
pcs / case
30cm/ 135g
5 pcs/bag & 30
lecm/ 65¢ pcs / case Frozen product:
Th t
20cm/85¢g Spes/bag & 40 In freezer: -18° aw atroom
Whole wheat soft pcs/case temp. Par-Baked
Baguette 5 pcs/bag & 30 for 3 months. At product: Bake for 8 v v
pcs/bag . : -
Ambient:3d
26 cm /120g pcs / case mblent:=aays 10 min at 190°
with steam
30 cm / 135¢ 5 pcs/bag & 30
pcs / case
Frozen product:
Thaw at room
In freezer: -18°
5 pcs/bag & 30 temp. Par-Baked
Soft Baguette Herbs 26 cm /120g pes/bag for 3 months. At P ' v

pcs / case

Ambient:3days

product: Bake for 8-
10 min at 190°
with steam
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Weight / unit Recommended SR Bf ":M 2axa e
Item Photo & Unit / case Shelf life Preparation Pre-
gm . Fully Baked |Fully Baked | Par-Baked Frozen
techniques proofed
Fresh Frozen Frozen frozen Dough
Frozen product:
Thaw at room
In freezer: -18°
5 bag & 30 t . Par-Baked
Soft Baguette Sesame 26cm/ 120g pes/bag for 3 months. At emp. Far-take v \ v
pcs / case Ambient:3davs product: Bake for
=aay 10 min at 190°
with steam
Frozen product:
Thaw at room
In freezer: -18°
1 & 25 t . Par-Baked
Ciabatta gx8cm/ > pes/bag for 3 months. At emp. Far-baxe \'} Vv Vv
120g pcs / case Ambient:3davs product: Bake
293YS | £or10 min at 190°
with steam
Frozen product:
~ 18 x8cm 5 pcs/bag & 25 Thaw at
Ciabatta olives ps/bag In freezer: -18° aw atroom v v v
/120g pcs / case for 3 months. At temp. Par-Baked
) duct: Bak
Ambient:3days | ¢ 1o’ i a 1900
12x12 4 bag & 40 .
Ciabatta Rye olives x12cm pcs / bag with steam v v v
/115¢g pcs / case
18x8cm/ | 5pcs/bag & 25 Frozen product: v v v
AN 120g pcs / case In freezer: -18° Thaw at room
e/ ) temp. Par-Baked
Ciabatta rye e for 3 months. At emp. Far-baxe
12x12cm/ | 4 pcs/bag & 40 Ambient:3davs product: Bake v v v
100g pcs / case 293YS | £or10 min at 190°
with steam
In freezer: -18© Frozen product:
) Thaw at room 4 pcs / 50 pcs /
Lavash 250 for 3 months. At
Ambient: 7davs temp. Bake for 15 case case
- oy min at 200°
In freezer: -18° Frozen product
Foccacia Herb (40x60) 2500 4 sheets / case for 3 months. At P ' v
Ambient:2 days thaw at room temp
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Recommended EHb Jsha | daxa Ssia . o
Weight / unit . . . R s
Item Photo gm Unit / case Shelf life Preparation rully baked | Fully paked |par-paked | P I
techniques Fresh Frozen Frozen proofed Dough
frozen
In freezer: -18°
. 5 pcs / bag - 30pcs | for 3 months. In
P : L 26 150 v
anini \ " 8 / case fridge : 4 for 48
- hours
Frozen product:
In freezer: -18° Thaw at room
18 - .
Panini X8 cm 5 pc / bag - 25pcs fo'r 3 months. In v
/130g / case fridge : 4 for 48
e hours
* Baking instructions may vary using different ovens
Bagels
In freezer: -18°
5 bag & 60 F duct:
Plain 95 pes/bag for 3 months. At rozen proguc v v
pcs / case . Thaw at room temp
Ambient:3days
In freezer: -18°
5 bag & 60 F duct:
Sesame 95 pes/bag for 3 months. At |_.  _-on Produc v v
pcs / case . Thaw at room temp
Ambient:3days
In freezer: -18°
5 bag & 60 F duct:
Whole wheat 95 pes/bag for 3 months. At rozen proguc v \
pcs / case . Thaw at room temp
Ambient:3days
In freezer: -18°
5 pcs/bag & 60 Frozen product:
Multigrain 95 pcs/bag for 3 months. At 2en produ Vv v
pcs / case . Thaw at room temp
Ambient:3days
In freezer: -18°
5 bag & 60 F duct:
Garlic & Onions 95 pes/bag for 3 months. At rozen produc \' v
pcs / case . Thaw at room temp
Ambient:3days
In freezer: -18°
5 pcs/bag & 60 Frozen product:
Cinnamon raisin 95 pes/bag for 3 months. At zen produ \' v
pcs / case . Thaw at room temp
Ambient:3days
: -18°
5 pcs/bag & 60 In freezer 8 Frozen product:
Poppy seed 95 ocs / case for 3 months. At Thaw at room temp \' v
Ambient:3days
Pretzels
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Recommended T osia | 2ane s : Jaxa (e
Weight / unit . . . BTN Jana
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked | Fully Baked | Par-Baked Frozen
tEChmques Fresh Frozen Frozen proofed Dough
gl
frozen
In freezer: -18°
10 bag & 120 F duct
Pretzel 35 pcz/s /acgase for 3 months. At thal;(v)zaetnrsgfn ':cJ:m Vv \
P Ambient:24hours P
In freezer: -18°
1 pcs/bag & 60 Frozen product
Pretzel 95 P c/s / cgase for 3 months. At thaw at ropom tem Vv \
P Ambient:24hours P
Grissini
. 200g per bag & At Ambient:
Grissini plain 2 15 N/A Vv
P g 2000 g/ case 1month /
S .
L - 200g per bag & At Ambient:
G Whole wheat : 15 N/A V'
rissini vwhole whea \ g 2000 g/ case 1month /
&
o [ 200g per bag & At Ambient:
G t - 15 N/A V'
rissini zatar \‘\ & 2000 g/ case 1month /
\
NS
L - 200g per bag & At Ambient:
Grissini cheese 15 N/A Vv
ISsini &v & 2000 g/ case 1month /
Gluten Free
In freezer: -18°
6 bag & 4 F duct
Burger buns 80 pes/bag for 3 months. At rozen produc \' v

bags/case

Ambient:4days

thaw at room temp
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Weight / unit Recommended Eihdsda | aeadsda | T e | WP
Item Photo & Unit / case Shelf life Preparation Pre-
gm . Fully Baked | Fully Baked | Par-Baked Frozen
tEChmques Fresh Frozen Frozen pfr;ozf:: Dough
In freezer: -18°
8 bag & 4 F duct
Hot dog buns 60 pes / bag for 3 months. At rozen produc \' \
bags/case Ambient:4days thaw at room temp
In freezer: -18°
4 pcs / bag &4 Frozen product
Flat bread 100 pcs / bag for 3 months. At P Vv v
bags/case Ambient:4days thaw at room temp
l
In freezer: -18°
il lllll (i 1 pc/ bag &6 ] duct
Toast I 1l f 470 pc / bag for 3 months. At rozen produc Vv v
j Ii 1141 B I bags/case Ambient:4days thaw at room temp
: In freezer: -18°
e 5 4 box &4 F duct
Cupcakes hh ' 65g pes/box for 3 months. At rozen produc \'} v
v boxes /case . thaw at room temp
'r l i Ambient:4days
| In freezer: -18°
1 F
Marble loaf cake 400 pc/ box &5 for 3 months. At rozen product \'} v
boxes /case Ambient:4days thaw at room temp
In freezer: -18°
1 box & 5 F duct
Vanilla loaf cake 400 pes /box for 3 months. At rozen proguc ' v
il boxes /case . thaw at room temp
LI Ambient:4days
il
Vg 6 box &6
Chocolate chip cookies ’ - 60 bpcs/ ;)X In freezer: -18© v v
oxes /case for 3 months. At Frozen product
) thaw at room temp
25 pcs/bag &6 ient:
Chocolate chip cookies 10 pes/bag Ambient:14days \' v
boxes / case
recommended Fully Baked Fully Par- Pre- .
Viennoiseries Weight / unit Unit / case Shelf life preperation . :re:he Baked Baked | proofed Drz:e:
techniques Frozen Frozen frozen 8
100 % butter croissant
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Weight / unit Recommended okl Bk yzﬂim )‘::& one
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked | Fully Baked | Par-Baked Frozen
tEChmques Fresh Frozen Frozen pf':)zf:: Dough
Thaw at room
temp. 10 minutes / 200
proof for 30 150 pcs 200 pcs
15 minutes / Bake for 1 pc/case / case n/a pes / / case
10 min at 190° case
with steam
In freezer: -18° Thaw at room
Butter Croissant for 3 months. At |temp. 10 minutes /
’s Ambient:1day proof for 45  ocfcase 105 pes s plcf;o/ 160 pcs /
minutes / Bake for / case case
12 min at 190° case
with steam
Thaw at room
temp. 15 minutes /
proof for 155 2pcs/ |60pcs/ 72 pcs | 72 pes/
60 . n/a
minutes / Bake for case case / case case
15 min at 190°
with steam
Thaw at room
temp. 10 minutes / 200
proof for 30 150 pcs 200 pcs
20 minutes / Bake for 1 pc/case / case n/a pes / / case
10 min at 190° case
with steam
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Weight / unit Recommended okl Bk yzﬂim )‘::& one
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked | Fully Baked | Par-Baked Frozen
tEChmques Fresh Frozen Frozen p;;ozf:: Dough
Thaw at room
In freezer: -18 © for [temp. 10 minutes / 160
Thyme Croissant 30 3 months. At . proof for 45 1 pc/case 105 pes n/a ocs / 160 pcs /
ambient for 1 day | minutes / Bake for / case case case
12 min at 190°
with steam
Thaw at room
temp. 15 minutes /
- proof for 155 2pcs/ |60pcs/ n/a 72 pcs | 72 pes/
minutes / Bake for case case / case case
15 min at 190°
with steam
Thaw at room
temp. 10 minutes / 200
20 proof for 30 1 pc/case 150 pcs n/a pes / 200 pcs
minutes / Bake for / case / case
10 min at 190° case
with steam
Thaw at room
In freezer: -18 ° for |temp. 10 minutes / 160
Cheese Croissant 30 3 months. At . proof for 45 1 pc/case 105pes | /a ocs / 160 pcs /
ambient for 1 day | minutes / Bake for / case case case
12 min at 190°
with steam
Thaw at room
temp. 15 minutes /
75 proof for 155 2pcs/ |60pcs/ n/a 72 pcs | 72 pes/
minutes / Bake for case case / case case
15 min at 190°
with steam
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Weight / unit Recommended okl Bk yzﬂim )‘::& one
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked | Fully Baked | Par-Baked Frozen
tEChmques Fresh Frozen Frozen p;;ozf:: Dough
Thaw at room
temp. 10 minutes / 200
proof for 30 150 pcs 200 pcs
20 minutes / Bake for 1pc/case / case n/a pes / / case
10 min at 190° case
with steam
Thaw at room
Turkey & cheese In freezer: -18 ° for temp. 10 minutes / 160
Croissant 35 3 {nonth& At proof for 45 1 pc/case 105pcs | /2 | pes/ 160 pcs /
ambient for 1 day | minutes / Bake for / case case
12 min at 190° case
with steam
Thaw at room
temp. 15 minutes /
proof for 155 2pcs/ |60pcs/ 72 pcs | 72 pes/
95 . n/a
minutes / Bake for case case / case case
15 min at 190°
with steam
Thaw at room
temp. 10 minutes / 200
proof for 30 150 pcs 200 pcs
20 minutes / Bake for 1 pc/case / case n/a pes / / case
10 min at 190° case
with steam
Thaw at room
In freezer: -18 © for |temp. 10 minutes / 160
Chocolate Croissant 40 3 months. At proof for 45 1 pc/case 105 pcs n/a ocs / 160 pcs /
ambient for 1 day | minutes / Bake for / case case
12 min at 190° case
with steam
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Weight / unit Recommended okl Bk yzwim )‘::& one
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked | Fully Baked | Par-Baked Frozen
tEChmques Fresh Frozen Frozen pfr;ozfee: Dough
Thaw at room
temp. 15 minutes /
proof for 155 2pcs/ |60pcs/ 72 pcs | 72 pes/
85 . n/a
minutes / Bake for case case / case case
15 min at 190°
with steam
Thaw at room
temp. 10 minutes / 200
proof for 30 150 pcs 200 pcs
20 minutes / Bake for 1 pc/case / case n/a pes / / case
10 min at 190° case
with steam
Thaw at room
In freezer: -18 ° for |temp. 10 minutes / 120
Apples Danish 40 3 months. At . proof for 45 1 pc/case 105 pcs n/a ocs / 120 pcs /
ambient for 1 day | minutes / Bake for / case case case
12 min at 190°
with steam
Thaw at room
temp. 15 minutes /
proof for 155 2pcs/ |60pcs/ 72 pcs | 72 pes/
85 . n/a
minutes / Bake for case case / case case
15 min at 190°
with steam
Thaw at room
temp. 10 minutes / 200
proof for 30 150 pcs 200 pcs
20 minutes / Bake for 1 pc/case / case n/a pes / / case
10 min at 190° case
with steam
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Weight / unit Recommended S Bt yzeiu wmw e ome
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked |Fully Baked | Par-Baked Frozen
tEChmques Fresh Frozen Frozen proofed Dough
frozen
Thaw at room
In freezer: -18 ° for [temp. 10 minutes / 120
Pineapple Danish 40 3 months. At proof for 45 1 pc/case 105 pcs n/a ocs / 120 pcs /
ambient for 1 day | minutes / Bake for / case case
12 min at 190° case
with steam
Thaw at room
temp. 15 minutes /
proof for 155 2pcs/ |60pcs/ 72 pcs | 72 pes/
85 . n/a
minutes / Bake for case case / case case
15 min at 190°
with steam
Thaw at room
temp. 10 minutes / 200
25 proof for 30 1 pc/case 150 pcs n/a pes / 200 pcs
minutes / Bake for / case / case
10 min at 190° case
with steam
Thaw at room
Chocolate chip Custard In freezer: -18 © for |temp. 10 minutes / 120
Danish 45 3 months. At proof for 45 1 pc/case 105 pcs n/a ocs / 120 pcs/
ambient for 1 day | minutes / Bake for / case case
12 min at 190° case
with steam
Thaw at room
temp. 15 minutes /
proof for 155 2pcs/ |60pcs/ 72 pcs | 72 pes/
115 . n/a
minutes / Bake for case case / case case
15 min at 190°
with steam
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Recommended EHb Jsha | daxa Ssia . o
Weight / unit . . . BTN Jana
Item Photo Unit / case Shelf life Preparation Pre-
gm hni Fully Baked | Fully Baked | Par-Baked fed Frozen
techniques Fresh Frozen Frozen proote Dough
frozen
Thaw at room
temp. 10 minutes / 200
proof for 30 150 pcs 200 pcs
20 1
minutes / Bake for pc/case / case n/a pes / / case
10 min at 190° case
with steam
Thaw at room
In freezer: -18 ° for |temp. 10 minutes / 120
Cinnamon rolls 45 3 months. At proof for 45 1 pc/case 105 pcs n/a cs/ 120 pcs/
ambient for 1 day | minutes / Bake for P / case F:ase case
12 min at 190°
with steam
Thaw at room
temp. 15 minutes /
proof for 155 2pcs/ |60pcs/ 72 pcs | 72 pes/
100 . n/a
minutes / Bake for case case / case case
15 min at 190°
with steam
* Baking instructions may vary using different ovens
Donuts
1 bag & 60
Cake donuts 60 pc/ bag \ \
pcs / case .
18 box & 240 |In freezer: -18 ° for
Mini cake donuts 20 pes/ box 3 months. At Frozen product v v
bs / case ambient for.2 days thaw at room temp
Sugar glazed Yeast raised 1 pc/bag & 60 pcs v
60 Vv Vv
donuts / case

Cake Loaves
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Recommended EHb Jsha | daxa Ssia . o
Weight / unit . . . s e
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked |Fully Baked | Par-Baked Frozen
techniques F proofed
resh Frozen Frozen Dough
frozen
1 box & 11
Dried fruits English cake 500 pc/box ' v
boxes / case
In freezer: -18 ° for
1 pe/box & 11 3 months. At Frozen product
. . pc/box .
th t t
Vanilla English cake 500 boxes / case ambient for 4 days aw at room temp v Vv
1 box & 11
Marble English Cake 500 pc/box v v
boxes / case
1 11
Carrot Loaf 500 pc/box & v v
boxes / case . o
1 pc/box & 11 In freezer: -18 * for Frozen product
Apple Loaf 500 pe/boX 3 months. At P v v
boxes / case . thaw at room temp
1 pc/box & 11 ambient for 4 days
Banana loaf 500 P ' v
boxes / case
Lemon Poppy Seed Cake 1 pc/box & 11
500
Loaf boxes / case
Muffins
65¢ 1 pc/bag & 40 pcs
/ case
In freezer: -18 © for Frozen broduct
Apple cinnamon 1 pc/bag & 15 pcs 3 months. At thaw at rcF:om tem Vv \
120g P 8 P ambient for 4 days P

/ case
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Recommended EHb Jsha | daxa Ssia X L One
Weight / unit . . . BTN Jana
Item Photo Unit / case Shelf life Preparation Pre-
gm . Fully Baked |Fully Baked | Par-Baked Frozen
techniques F proofed
resh Frozen Frozen Dough
frozen
1 bag & 15
120¢ pc/bag pcs
/ case
In freezer: -18 ° for Frozen oroduct
Chocolate bag & 3 months. At thaw at ropom tem Vv v
65¢g 1 pc/bag & 40 pes ambient for 4 days P
/ case
1 pc/bag & 15 pcs
120g / case In freezer: -18 ° for
Frozen product
Carrot 1 pc/bag & 40 pcs 3 months. At thaw at room tem v v
65g P § P ambient for 4 days P
/ case
1 1
120g pc/bag & 15 pcs
/ case
In freezer: -18 ° for Frozen oroduct
Banana 1 pc/bag & 40 pcs 3 months. At thaw at rzom tem v v
65¢g P & P ambient for 4 days P
/ case
1 pc/bag & 15 pcs ||, freezer: -18 © for
120¢g / case zer: Frozen product v v
Blueberry 3 months. At
ambient for 4 days thaw at room temp
1 pc/bag & 40
658 pc/bag & 40 pes v v
/ case
In freezer: -18 ° for
1 pc/bag & 40 pcs Frozen product
Vanilla 65g pc/bag P 3 months. At zen produ \' v

/ case

ambient for 4 days

thaw at room temp
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