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QUR PURPOSE

SINCE IT WAS CREATED BY LOUIS LE DUFF IN FRANCE IN 1988, BRIDOR TEAMS HAVE BEEN
DRIVEN BY A PASSION FOR BAKING.

Bread is central to life, all over the world

Itis part of our cultural heritage, and every country has its own lively and unique bakery culture that gets passed down
from generation to generation. Between traditional and modern technigues, both focal and global, recipes inlersect
and are reinvenied to align with what consumers wani.

Supporting and sharing bakery cultures worldwide : . \'L,}-

From French baguettes to tasty Nordic loaves, from pure butter croissants to red bean-filled Japanese croissants, - . { -
from Indian chapati to Brazilian p3o de gueija. '\*,f ' '
We draw inspiration from the extracrdinary know-how of bakers and chefs from all over tHe world to create exceptional

products... Our broads and Yiennese pasiries are characterful, made of natural ingredients and true to their origins, /

Since its foundation, Bridor has been driven by a passion for baking

Developing and producing new recipes by showcasing a diversity of flavours,
Developing excelience in our ingredients and supply chains.

Combining large-scale manufacturing strangth with the virtuosity of bakery pxpertise.
Defending guality and taste without compromise.

Placing women and men al the heart of our actions for 2 more responsitile approach.

That's Bridor’s mission 4L 2%
Together. we share bakery's best talents:and cultures. bringing to every table the finest a}.' e _;“' P
bakery products in mare than 100 countries all around the world. i o
N
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Share the bakery cultures of the world YW end



Protecting bakery know-how

For over 30 years, Brider has been inspired by the bakery
tradition and has teamed up with chefs 1o propose characterful
and delicious products. Through prestigioos partnerships, such
a3s those established with Maison Lendtre. Maison Pierre Herme
Paris and Meilleur Duvrier de France Boulanger, Fradaric Lalos,
Bridor offers original cotlections tailored to a high-end clientele.

Supporting and sharing
bakery cultures
of the world

At Bridor, we draw inspiration from the know-
hew of bakers from all around the werld
to create typical products inspired by local
traditions. Qur chefs thus create characterful
ranges that are an invitation 1o indulgence with
melt-in-the-mouth Viennese pastries, crispy
breads and delicious pasiries.

Quality for over 30 years

Bridor's production methods respect the products and
resting times necessary for the flavours to develop. The
teams consist of bakers, engineers and guality experts who
work mainly with pure butter Viennese pastries. Some breads
are made with sourdough, kept going for over 20 years in
our production workshops.

People at the heart of our professions

Bridor takes special care of the women and
men who work every day to offer exceptienal
products. Frequent initiatives 1o promote health,
imegration, safety and well-being in the workplace
are organised throughout the year.
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100 countries
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SUPPORTING &

FOR MANY YEARS, IT HAS BEEN OUR AMBITION TO SHARE THE BAKERY CULTURES OF THE WORLD
THROUGH OUR PRODUCTS AND INTERNATIONAL COLLABORATIONS.

Partnerships with chefs all over the world

Frédéric Latos, Meilleur Ouvrier de France Boulangerie (Best Craftsman
in France - Bakery), has been working with us for 14 years throsgh a bread

Typical products inspired by collection that reftects his values for excellence and creativity.
local traditions In 2021, the pastry chef Pierre Hermé, voted Best Pastry Chef in the
World in 2014, dreamed up a unique and creative collection of Yiennesa

Rustikal Brot breads with strong flawours from

the Kamps workshops, a subsidiary of Le Duff
Group in Germany. Michel Roux Jr., the famous English chef with 105,000 Instagram

followers, is the ambassador of our Frederic Lalos range in the UK. The
range is in line with his demands for quality and favours.

pastries for Bridor.

Pastel de Mata: a Portuguese treat made by
Panidor, our production site in Portugal.

An Austrian chef living in Germany. Johann Lafer has become a real
culinary icon in his adopted country and collaborates with Bridor in
Germany.

Products inspired by world cultures
and infused with our French know-how

Ultra Kanel Swirl: a Viennesea pasiry inspired by Scandinavia
with an infense cinnamon Laste.

Zaatar Croissant: a pure butter croissant with Oriental
flavours thanks to a blend of spices and aromatic plants.

And much mora_.!

Pierre Hermé Michel Roux Jr.
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The Bridor Bakery Cultures Club

In 2020, we set up the Bridor Bakery Cultures Club.

This space for sharing and thinking brings together our £2 expert
e I e . bakers who are located all over the world. Together, they discuss

- \W‘f- new trends, local culinary traditions and good bakery practices.

Our chefs also take part in Bridor events internationally. Among

Flat croissant thess events, the yearly Colinary Creativity Contest invites them to

Recipes that immerse you
in local bakery cultures

pay homage to their regional bakery culture through Bridor products.

Discover over 220 recipes by our chefs and
expert bakers worldwide! These recipe cards
can be downloaded on our website and are
filtered by eating occasions, preparation time
and ease of preparation.



DELICIOUS AND CREATIVE
RECIPES FOR YOU

#waste: inspiring recipes __?Es
L o avoid wasting a single pne S
Our chefs share their crumd of o prodcts. | )

best recipes with you.

Our chefs and expert bakers, members of the Bridor Bakery - .
Cultures Club with global presence, present their best gourmet 4 ‘ e
and dolicious recipes made with our products. ; A ﬁr
LY %
Al - - .
Come and discover sweel or savoury recipes for every moment f_f“ o ; ‘1
of the day, which will take you on a journey! I .5 1

We provide you with a selection of ower 200 recipes made by
our chefs to inspire you daily.

Make the most of a clear and easy-to-use interface to quickly
find numerous recipes that meet your needs, and download the
corresponding recipe files.




ON BRIDOR.COM, DISCOVER USER GUIDES AND RECIPE BOOKS, DESIGNED TO INSPIRE PROFESSIONALS.

User guides NI

Comprehensive and detailed user guides, designed to provide
in-depth and practical information on our products.

Recipe books

Exclusive recipes, carefully
developed using our products
or based on themes to inspire
your creations and enhance

YOUr meniL

Market trends decoded 1o reveal innovative and
inspiring ideas.

Practical advice and tips from our chefs.

Exclusive and delicious recipes.
- |
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THE MULTI-FACETED CROISSANT.
AN INFINITE SOURCE OF CREATIVITY!

1 An essential gl.'IIII.E iz master the art of ﬂus‘lmms;lﬂm
of the croissant and explore innovative technigues: Flat
Croissant, Cube Croissant, Cruffin, toppings and glazes,
elc.

I 17 exclusive recipes o transform the croissant and win
over the most demanding customers.

Explore our user guide

b :




COMMITMENTS AREM

v

Respect for women and men
Guarantee safety and well-being in the workplace.

Encourage diversity and inclusion.
Develop employees’ skills and career paths.

Protecting our
environment

I Reducs our carbon footprint.
I Preserve natural resources.

I Reduce and recycle waste.

Responsible purchasing

Maasure our suppliers’ C5R commitments.
Coniribute to regional economic development.

Ensure ethical and transparent business conduct.

Quality and innovation

Certify best practices in terms of food safety.

Impreve communication with our customers
o better meet their needs.

Intensify our innovation drive for products
that are attractive, good, healthy and
sustainable.

mn



THE BREAD. VIENNESE PASTRY AND PATISSERIE
MARKET IS A DYNAMIC MARKET. BAKERY
PRODUCTS ARE PART OF CONSUMERS”™ DAILY
LIVES, BASED ON TRADITIONAL KNOW-HOW
WHILE CONSTANTLY BEING RENEWED.

A daily product

Bread is an integral part of the daily life of people in the UK: S n a

92.[;y of people in the UK |
€) REGULARLY EAT BREAD? .
_ Enjoyment
] enjoy a T
6/1 0 PIECE OF BREAD WITH THEIR MEAL? and prat.‘hl:allfy
The most-consumed breads in the UK include: of people in the UK would like to eat

Special breads iwholemeal, seeded, etc.) at £2% &?% SAVOURY LATTICES WITH
The baguette at 40% DELICIOUS FILLINGS*®

Country-style bread at 20%

The main motivations are:

Enjoyment at 57%
Taste at 55%
Convenience at 39%
Authenticity and Nutrition
Nowadays, consumers are looking to eat more Tmndmﬂ mmpes
healthily, which involves simplicity and authenticity. R o SO
in the UK are®:
_ . 1 Recipes with cheesa at 67%
When pirchasyig henark 2 Recipes with chicken at 61%
TS{V of people in the UK say they consider 3 Recipes with ham at 52%
0 TUE TASTE/RECIPE!

0 of peaple in the UK say they pay attention

(W] Eindor surviry on 1 AREl conmummrs mpresomia e of th popolation i the UK, 155 - () ke servey oo 1158 coramme s mpresmiaine of She pogmlates: o e LK, 7573
{3 Firidior mrvey oo 1000 coneammors rupresmrttive of the popsiation i the 100 3006 8TF - (A) Grider sorey o SN coearme s prossdatise of e poymbon o the T, 24022




ese pastri - _
Patisserie

iy

A blend of tradition and innovation

T . of people in the UK regquiarly
Nearly 2/3 EAT VIENNESE PASTRIES?

Croissants and pains au chocolat are still among
the favourite Viennese pasiries for people in the
UK with® -
60% favouring the Croissant 1
amang censumers of Viennese pastries

59% favouring the Pain au chocolat f\\
Ultra-indulgence Enjoyment and world flavours
However, the trend for increasingly indulgent Consumers want food that gives them pleasure,
toppings and fillings is not far behind. for every moment of consumption.
Thus, people in the UK agree thal macarons are <
For Viennese pastry consumers®: synonymous with:
Delicate flavours at 74%
850% 81% g Mot 2 7%,
0 0 Exceptional moments at 70%
would like o eat would like to eat
FILLED VIENNESE VIENNESE PASTRIES
PASTRIES WITH DECORATIONS
Jchorntate, fruit, custard ON THE TOP Consumers also want to discover new flavours®:
oream, carame], efc) {chooolale chips, pieces of -
sugar, elc ) o of people in the UK are familiar
with the PASTEL DE NATA
[yﬂ of poople who have never tried it
79 0 WOULD LIKE TO TRYIT L =

(0] Brisdor murwery on | 000 conmnmms mjeresontatiee of the popuoizson m e U, 35976 - {7 b ssreey oo 10 corsmens repr it of She popetaiEn. e TR, 117
{3 Firidior mrvey oo 1000 coneammors rupre=mrttive of the popsiaton n e U 3026, 877 - (A) Grider sorey o SN corearme s prostatise of the poymbaon o the T, 24022




DISCOVER

»

I umpengErTE o

o IENOTRE |

MINI TARTELETTES 35 G

Three mew and elegant mini tarteleties
with a unique shape have been created
with Maison Lendtre chefs. Their recipes
with intense and fruity flavours, perfectly
bkalanced by a very fine and delicate pure
butter puff pastry. create an irresistible

expaerience.
of Europeans like
-r’6 {3/ NSCOVERING NEW SHAPES
‘ {) AND FLAVOURS OF VIENNESE
PASTRIES!

KHORASAN WHEAT AND
ANCIENT SEEDS BREAD 450 G

This new bread from the Frédéric Lalos col-
lection combines know-how and creativi-
ty thanks to a recipe made with a blend of
Khorasan wheat flour (heirloom wheat va-
riety} and wheat flour, both grown in France,
wheat sourdough and a unigue blend of six
ancient seeds.

of Ei TOTRY
T9% Tisehonoer

THE NOVA BAGUETTE 280 6

The new baguette in the "Essential” col-
lection. A modern bagueite with a

short and wide format, with a generous
and voluminous look!

0 of Europeans censume A
6:} A]. BAGUETTE AT LEAST
ONCE A WEEH!

CARACTERE
HALF-BAGUETTE 140 G

The secret ingredient for delicious sand-
wiches where bread is the key element!

Discover this hali-baguette with a love-
lyhoneycomb texture and a rustic look
thank 1o its irregular, “polka” scoring.

0 of Europeans cansume
64 ’/ﬂ. SANDWICHES AT LEAST
ONCE A WEEK?

[0} s v vuy o o (8] commummrs repronontative of the populaion in s coungries s Eerope [Frasoe, Unstod Emguarr:, Germany, Spain, Halby and Retteortand=], Soptrsdor- 70070
1 Priden marvey on 8000 commers ropresaitative ol du populaisi, i sght cossires n oo e, Unibes) Kingdom, Gy, Span, ey, Metborland. Boalgioem end Paland), Duromesbor 2071
31 lridor =rvey on b cormemers represestative of the popelxion o s countries in Europe Franco, Unied Kngeom, Goreamg Spoin, Tty and Sothor S|, Aeguad, HI2%



LOGO LIBRARY

Ingredients

Products made with sourdough. All our sourdoughs are made in our
production workshops.

Products containing Label Rouge flour, the quality label most recog-
nised by consumers.!

Products made with olive oil for a soft textura.

Products made with free range eggs.

Viennese pastries made with Brittany butter in the recipe for delicious
and crispy lamination. This butter is used exclusively in our prestigious
Viennese pastry range, Bridor x Pierre Hermé Paris.

Viennese pastries made with Charentes-Poitou PDO butter.

MARGA Products made with quality margarine for a well-loved tasie and a
RINE light and crispy texture.

Products made with a fat blend or a blend of margarine and concen-
trated butter. This combination of vegetable fat and the lovely taste of
butter results in a high—-guality range of Viennese pasiries.

(1) Chasl oy - (7] Rayakaton [T 19752004

WHAT ALL THE LOGOS AND ICONS ON OUR
PRODUCTS MEAN

Naturalness and Nutrition

LEAN
LAREL
BRILOR

Products containing at least & g of fibre in 100 g of baked product.?

Products containing at least 3 g of fibre in 100 g of baked product.?

At least 12% of the energy value of these products is made up of protein.®

Bridor Clean Label products are made only with the essentials and ingredients
of natural origin. The only tolerated exception is ascorbic acid for its decisive
role in the final product quality.

Products not containing meat {ingredients, including additives, flavourings,

enzymes and carriers and processing aids which are not animal-based)

Products without animal ingredients (including additives, flavourings,
enzymes and carriers) or animal-based processing aids, at every step of
production.

Breads containing flax flour in their recipe and part of the Bleu-Blanc-Coeur
approach.

Gluten-free products made from a unique mix of gluten-free flours.

Organic breads and Viennese pastries made with rigorously selected raw
materials in compliance with Organic Farming specifications and Bridor's

SelectBlend, Viennese pasiries made with a high-guality fat blend. The
perfect balance between guality and competitiveness.



Technologies

RTP READY-TO-PROVE products reguiring proving time in the preparation.

mB READY-TO-BAKE products for easy and fast preparation.

PART-BAKED  &read baked to 80%. requiring baking in the oven.

FULLY BAKED  products READY-TO-SERVE after defrosting.

Our ranges

FIEEI'{[ B2C brand for our bags suitable for consumer sales.
s

------------------------------------------------------

Products for which the recipes are inspired by local
cultures to offer creative and delicious products.
e
NI Products launched this year.
L
NEW Products for which the recipe has been
RECIPE redesigned this year.



Consumer well-being

Frem Bleu-Bianc-Ceeur breads lo gluten-free products,
Hridar |s constantly reinventing itself to affér, within
its “Better Living” range, delicious products with a
commitment to well-being.

The environment

The enviranment is a key commitment al Bridor,
embodied by the organic collection, which cantains
products made from raw matertals from organic
farming.

Quality

Products made with rigorously selected ingredients
and according to specifications established by Bridor
quality teams.

o BRI



Strongly commilted to wellness, Bridar has developed
a range of products aligned with new nutritional consid-

erations. Bridor's health-conscious products combine
naturalness, enjoyment and gquality.

/
l fr / i This collection consists of several delicious Bleu-Blanc-Coeur
i / I|l.n“' / breads, an approach that incorporates nulritional objectives
Ji,r"' { .r" far peaple while respecting animal health and our environment,
It also includes gluten-free breads, a brioche and madeleines,
protected in individual bags.

All breads and Viennesa pastries in this collection "\ﬁﬂat'f
meet our Bridor Clean Label requiremeants. e

oy RETUHMN T0 THE
CONTENTS PAGE



WELL BEING

35432

=

-4 #, \

7 & @ B of

T FLYARED FULLY BAKED o FULLY BAKED
Bleu Blanc Ceeur Roll 50g x150 Grains Half-Baguette 140g x50 Bleu-Blanc-Ceeur Roll 40g x185 Grains Gluten free Roll 45g x50

& & & id . (B

';I r -‘I; :;:4-' # - \- ) - d .h
1 ¢ ! i " \.
FULLY BAKED ' FULLY BAKED L5 FULLY BAKED g FULLY BAKED
Plain Gluten Free Roll 45g x50 Grains Gluten free Roll 45g x50 gluten free Mini Brioche 50g x50 gluten free Madeleine 30g x50



A TASTE :
rroraaniee_————Qrganic

y
,{!ﬁ What is the secret of Bridor organic Viennese
pastries and bread?
Carefully selected raw materials: flours, butter,
free range eggs. chocolate, apples, cane sugar.
These organic raw materials meet both organic
farming specifications and Bridor's requirements far an
exceptional product result.

Organic Sourdough: created in 2010 by Bridor master

bakers, organic chef's sourdough starter is made from wheat
flour ground on a stone mill

Almeost I European oul of 2
SAYS THEY REGULARLY BUY ORGANIC PRODUCTS

- ©afo of people.in the UK think that DRGANIC
/ lSO /‘4} PRODUCTS ARE BETTER IN TERMS OF QUALITY*

. [ 21 - Larops, 1A cormammers
* firidm mrvey 1m 1 EHHE connumers soprosemt it of the 3K popuiation, 7123 ﬁ EEFW HT“;TEE



ORGANIC

37448 37449 38941 38942

Nao_

Country-5Style Loaf Organic 400g x15 ' Baguette Organic 280g x22 Roll Organic 50g x180
B E SBEEE LN -
E 38563

Croissant Organic 70g x60

@ @ &=

Lunch Croissant Organic 30g x225 Croissant Organic 70g x72

- MOR CNOR



Quality raw materials
T65 wheat flour minimum. Since 2021, all our standard
wheat flours are made from wheat grown in France'

Sourdoughs made in our production workshops follow-
ing precise specifications.

The taste of tradition

The doughs are worked, kneaded and formed slowly.

Long rising and fermenting times for honeycomb cen-
tres and unigue flavours.

Baked or pre-baked in 2 stone oven.

Know-how and creativity

A line inspired by pure French bakery know-how and
the bakery cultures of the world. for a wide range of
breads with multiple shapes and flavours.

LEAN

Commitment to healthier eating
LABEL

928% of our breads have the Bridor Clean Label. LA ¢

TEY o v e preschun fan s, gl srteer, wisat Tomm, Witk ihe meepiion sl st conf@ne making W impesibie bosappdy UER Banch sogin st oy 'Enmm M. T0 THE

5 PAGE
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UNE RECETTE .
 LENOTRE B I'Id 0 I'

P ARIS

ne Recette
_ Lenotre
essionnels

This partnership batwaen Bridor and the prestigious La Maison

Lendire offars refined bread rolls, pre-baked in a stone deck

oven, which represent the excellence of French bakery, dedicated
to the Hotel and Catering industry.

These exclusive recipes have been invented by Maison Lendtre master

bakers, ranging from the great classics fo more creative recipes, full
of flavaur and inclusians.

e i EETHIEY AT e RETUHN T0 THE
i wen | E con rop rrEative thn L yoputatian, 3 ﬁ CONTENTS PAGE



/ BRIDOR UNE RECETTE LENOTRE PROFESSIONNELS

30895 31692 31823 36768

Plain Finedor® 45g x50

Finedor® Epi 40g x: Finedor® Black Olives and Thyme 50g x50  Finedor® Ancient Grains 50g x50

SETTT T Ll PRI

B . T i L o L | LS g hr

- : BHiLip Rt Bhbir = R o :
. = =

30893 30897 30898 31588
3 =

4
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Country-5Style Roll 45g x60 Green Olives Triangular Roll 45g x45 Seeds and Cereals Roll 45g x60

T e - — =
i e | b b ¥ e ol i ¥ T
I | e (1§ = FIT;

33994 39040 NS

5

4 .
o | i |
= i

Rye Roll 50g x50 Mordic-5tyle Roll 60g x65 Fruit Bread 180g x20

~N=Ri; 5 B & o



BREAD / BRIDOR UNE RECETTE LENOTRE PROFESSIONNELS

31305]

. i;q_ il
- T3

o PARTAKED

Seeds and Cereals Roll 45g x35

it
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Developed in partnership with Frédéaric Lalos, Meil-

leur Duvrier de France Boulanger (Best Craftsman in

France for Baking), these loaves with exceptional baking
guality immediately project us inside a bakery.

Bridor and Frédéric Lalos joined forces in 2010 to propose
these flavoursome breads with exceptional baking quality
that combine creativity and excellence.

In his quest for excellence, Frédéric Lalos, an exceptional arti-

san, has restored the reputation of French Bakery, in particular
by updating the large loaves.

= s ()/ of consumers in the UK
/ '_)'} "’f“' PREFER SOURDDUGH BREAD®

i cervey an 3,001 carmumer sepretie o i RETUHN 10 THE
g, AT Y CGHTENTS PAGE




' BRIDOR SIGNE FREDERIC LALOS

Parisian Baguette 280g x25 Country-5tyle Baguetie 280g x25 Multigrain Loaf 450g x16
EEETE] EEETH

;. HI. £
Batard Loaf 330g x20 & Batard Loaf 540g x14 Lemon-Rye Bread 330g x26 Fig Bread 330g x26
'=: - 'ﬂ?..= - (S "m:
=& E =& E B & ER
34233 38148

Wholemeal Loaf 330g x26 Walnut Loaf 400g x25 Multigrain Loaf 280g x28 Large Pochon Loaf 1.1kg x10

=0 = B E B O E = =



BRIDOR SIGNE FREDERIC LALOS

41015,

Pochon Loaf 280g x24 Large Parisien Loaf 1.1kg x1 . Large Multigrain Loaf 1.1k

F I
ﬂ Ilﬂt ﬁ e ; .M.PI ﬁ ;d:;_i . .MP
Eru: | It B | D B

P ]

Khorasan wheat and Ancie L..r?%f_’e siBread

450g x16

[f——=
o
il |
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Breads

Recipes expertly made by our bakers, to offer charae-
terful breads with intense flavours and complex shapes
and finishes.

FoT g O

The breads in this collection are based on three essantial pillars:
quality, know-how and creativity.

The ingredients are rigorously selected and the sourdoughs are
made in our production workshops respecting long fermentation
times.

M0 TH
) [OlTeNTs PAGE



Country-style Loaf 70g x100

B e

37627

Caractére Roll 50g x5

Rustic Square Roll 40g x80

=R

N!

Seeds and Cereals Half-Baguette 140g x28  Caractére Half-Baguette 140g x50
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AT
JE 55 LARLL
B Ew

Grains Gourmet Half-B aguette 140g x50
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33417

Country-style Loaf S0g x130
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1778 Baguette 280g x25
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30735,

i"-ﬁ; PART-GAKED \
H' ‘. "I By
Caractére Baguette 280g x22 Grains Gourmet Baguette 280g Rustic Loaf 450g x25 Cereal Loaf 450g x30

Rye Loaf 330g x26 Country-style Loaf 450g x9
e ==,
E3 V& o= I 153

32147

Rustic Sguare Roll 40g x30

T
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Breads

Breads made simply. but always with the same Bridor
guality standards, characterised by classic shapes and
well-loved flavours to meet daily needs.

Some of the recipes in the "Essential Breads™ collection are
made with Label Rouge flour.

From bread rolls to large baguettes, these breads shaped with

simplicity and regularity suit every eating occcasion.

P 4y FETUBNTOTHE
CONT 'S PAGE



" 31586 33000 33001 EETH
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Plain flute Roll 70g x55 Plain Diamond Roll 55g x100 Poppy Seeds Diamond Roll 55g x100 Diamond Roll with Seeds and Cereals 55g
x100
EELTE 34921 34922
o o ?"ﬁi a
.- . =4 | .‘_‘_Ih_;,.’ -#
Sesame Seeds Diamond Roll 55g x100 Assortmentiof Diamond Rolls 55g x100 Plain Rell 40g x200 Plain Rectangular roll 55g x140
= E : h E o . E
| — Lﬁ'l wn. ‘;f__ e:.-:ﬁ ;;Il:
34971 37090] 37551
g TR
PART-IAMED PAIT-BANED PART-ANED
Rustic Rectangular Seeded Roll 55g x140 Multigrain Rectangular roll 55g x140 Multigrain Roll 40g x200
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Multigrain Half-Baguette 140g x50
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Baguette Nova 280g x22 Bag x 2 Plain Half-Baguettes 140g x24
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Enticing breads that stand out thanks to their recipes
enhanced with sweel or savoury add-ins, but always
on a bread base resulting from French baking expertise.

The different formats proposed in this collection satisfy
different moments of consumption.

> g )/ of consumers i the UK lthe
/ -_)6 /) GOURMET BREADS RIC
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2 Olives and Rosemary B Break 70g x40
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Walnut and Hazelnut Roll 55g x75 Fig Roll 55g x75 Chocolate Round Roll

e

Chorizo B'Break 70g x40
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BREAD from

around the World :

SJ 9 {y of poople in the UK ke discovering
D /O NEW FLAVOURS FROM AROUND THE WORLL®

* Firider =ureuy o |00 e, snprrsariatiee s e U grndation, 17 - Eﬂmmwsu;}gﬁs‘ 38



Travel the world with our

vasions

When French baking expertise is inspired by trends from
near and far. to offer breads with original and delicious
recipes.

Discover the bakery cultures of the world in our Evasions col-

tection. consisting of a Scandinavian-inspired Nordic loaf. Ger-

man-influenced Rustikal Brot baked in a mould and rich in seeds
or our ciabattas and foccacias with an italian flavour.

ﬁ RETUAN TO THE
CONT 5 PAGE
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Mordic Loaf Organic 280g x28

26820 E @ﬂﬁﬁ‘ 1 &

Olive Oil Ciabatta 140g x50 Viennese Style Brioche Bread 130g x44 Plain S0 Soft 100g x64 Plain Focaccia Cinguanta 210g x24
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Plain Focaccia Cinquanta 450g x12 Mordic Loaf 330g x26
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S/ Panidor

Made exclusively in Portugal, the Panidor collection offers

high-guality products inspired by local traditions. Thanks

to a full range of easy-to-prepare bakery products, journey
ta the heart of the Poartuguese bakery cultura.

A selaction of breads with rustic looks and delicious recipes,
pre-baked in a stone deck aven,

Large. small and mini breads with varied recipes to suit every

need,

ﬁ RETUAN TO THE
CONTENTS PAGE



BREAD / PANIDOR
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Rustic Roll 30g x50 Dark Roll 80g x100
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Rustic Mini roll 33g x200 Dark Mini roll 33g x250 Mini Cereals and Seeds Mini roll 33g x250



VIENNESE PASTRIES

High quality puff pastry
Essentially PURE BUTTER range: Charentes-Poitou PDO butter or
fine butter for Viennese pastries with 2 melting texture and fine
lamination.
FREMCH FLOURS: standard wheat flours made from wheal grown
in France".

With barn or free range eggs?.

The taste of tradition

Viennese pastries made in the spirit of French pastry-making. The
dough rests for many hours for flavoursome Viennese pasiries
with complex, rich and intense aromas and gelden lamination.

Flexibility and speed

Available RTP {ready-to-provel and RTB {ready-1o-bake) to meet
every nead.

Commitment to healthier eating

T4% of our Viennese pastries have the Bridor L,-.EE.'?
Clean Label. E aPICOR

173 Tar vur T mnch producnom. nibes, seciuding ongarss eiorences, staat gluan and wih tha asabhan o6f wnasher condy
Vo gy POEHR Frmnchs welmot « (7 For mor Fnnech and Portugm o producson sies L) m N Tﬂ’:TnEE



French-t le-
VIENNESE PASTRIE

READ OUR EXPERT
BAKERS" ADVICE ON
HOW TO PREFPARE THE
VIENNESE PASTRIES
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| Bridor)g
Pierre Herm_e
Paris

Elected Best Pastry Chef by the Academy of the World's

50 Best Restaurants in 2014, Pierre Hermé offers his

technical expertisa, talent and creativity for his gourmet
collaboration with Bridor.

Driven by their shared values and a deep respect for know-how,

Bridor and Pierre Hermé Paris have concocted a collaction of

Viennese pastries that is unigue in terms of both flavours and
the finesse of the ingredients.

Pierre Hermeé applied the same high standards as for his own

creations. with demanding and precise specifications. He has created

four recipes. using the sophistication for which is he known to combine
taste, texture and flavour.

Each ingredient has been rigorously selected, with particular attention
to the origin of the ingredients in this range: French wheat, Madagascar
Pure Origin Chocolate, Californian almonds, ltalian lemons. etc.

ﬁ RETUAN TO THE
CONT! 5 PAGE



VIENNESE PASTRIES BRIDOR X PIERRE HERME PARIS

40261 N NI
RTE RTE A8
Mini Pain au Chocolat 40g x180 Raspberry Lychee Signature 70g x50 Lemon Sensation 70g x50
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e Bridor
% Une Recette
» Lenotre
ssionnels

This collaboration of over 20 years has been built on shared
values: high standards, excellence and creativity.

These exclusive recipes have been invented by Lendtre master
bakers to create pure butter Yiennese pastries with delicate fla-
vours and exceptional lamination.
Each product is inspected by the Quality Department of Maison Lendtre,
Py a guarantee of compliance and a signature of excellence. This prestig-
ﬁ ious brand, designed for chefs by chefs. is today available throughout
the world to our most demanding clients.

(_ --.": onsumers in the UK think that the guality, |
/] f U ingss of Viennese pastrios are imp

2t @ holfed”
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/ BRIDOR UNE RECETTE LENOTRE PROFESSIONNELS

RTE - RTE
Mini Blackcurrant Apple Tartelette 35g x144  Mini passion fruit a
35g x144
@ 31290] @ 31776

Leesn,
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Lunch Croissant 30g x195



VIENNESE PASTRIES / BRIDOR UNE RECETTE LENOTRE PROFESSIONNELS

2% 2120 R 31542

31543

)
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LTy
Croissant 70gx165 Pain au Chocolat 80g x150
2 31544] 2




Eclat

Eclat . :
et Y Terroir

Eclat du Terroir, a collection with three ranges:

Original Eclat, the secret, unigue and unrivalled recipe,

made with PD0 Charentes-Poitou butter. Local butter

resulting from unigue regional know-how and based on
a responsible approach.

Eclat du Terroir Fine Butter, 2 range of Viennese pastries
made with fine butter with particular characteristics resulting
in the quality and flavour of Eclat du Terroir.

ARTY, designed like real works of art. ARTY Viennese pastries
rise to the occasion with modern, regular and sleek appearances.

RETURMN TO THE
CONTENTS PAGE
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Succumb 1o our two Arty
Viennese pastries

Viennese pﬂST”E‘S b'f creative ariisans

Art, like baking. is all about passion.

Eclat du Terroir is inspired by the work of leading figures from the world of
patissania. who are using the visual aspect to reinvent the codes of indulgance.
and thus propose the ARTY Viennese pastries.

Designed like true works of art. these ARTY Viennese pastries rise to the
occasion with modern, regular and sleek appearances.

IMhe ARTY RTP 75 g croissant: an original, medern and pyramid
shape with thin and delicate puff pastry on the outside, well-defined
layers and a silky smooth crumb. A unique and graphic look made
possible thanks to the creation of a new process;

ITha ARTY RTP 85 g pain au chocolalt: axcaptional lamination
and a fairly short, but wide and generous shape obizined by

special folding, and an extra-indulgent recipe with 20% more
chocolate®.

/ 90% ntention to consume"*

i chormkad with e =ame weighd. ™ Parel of 100 repelar oxrssmers of oz froem Bakares

Eclat

du Terroir




VIENNESE PASTRIES / ECLAT DU TERROIR

RiF EEEc] Mini Croissant 25g x200 RTP Mini Pain aux Raisins 35g x200 s [EGiell Lunch Croissant 30g x135

] Lunch Pain aux Raisins 30g 230 RTR Lunch Pain au Chocolat 35g %210 pre [Rer] Arty Pain au Chocolal BSg ¥135



VIENNESE PASTRIES

Croissant 80g x50

Croissant 70g x70

kvitloi] Croissant S0g 2120
kx| Croissant 70g x70
Croissant 60g x70

Croissant 80g x50

/ ECLAT DU TERROIR

RTE Croissant Tg x165

RTE Croissant 70g x165

BYPT7) Pain au CHOCAIAT B0g X60

Pain au Chocolat 70g X80

Pain au Chocolat 80g x60

1,
El]

RTE

k1li1f Pain au Chocolar B0g x150




VIENNESE PASTRIES / ECLAT DU TERROIR

RTP FINae] Pain aux Raisins 130g x50 RTE fINrd Pain aux Raisins B30g 30

Eraa] Pain aux Raisins 130g x00 RTP

I

| SERVICE REFERENCES |

Croissant B0g x25 —



Inspires

A premium range of very flaky pure butter ¥iennese
pastries in generous volumes.

A very flaky croissant. with visible layers and a large size.

A fairly short, but wide and large pain au chocolate that looks
delicious and generous.

An original recipe enriched in milk* for delicious milky notes and
a lovely cream-coloured lamination.

Only available RTP

66 (y of consumers in the UK LIKE GIVING
) THEIR CHILDREN VIENNESE PASTRIES fﬂrasnack"

* imveorporatnd i il form o powadan

** Eririnr rumreey on [ 0EHY oo ropmrumeaten of thee T populasiiom, 5770 'ﬁ' M‘}m
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Made with a butter-rich recipe, the Savaureux Viennese
pastries are characterised by their meltingly soft texture
and intense flavours.

Their delicale puff pasiry gives these Yiennese pastries unri-
valled crispiness,

& source of enjoyment and Indulgence, they are perfect for every
mament of the day.

i f.irf if consurmers in the UK regulasly PURCHASE VIENNESE
[ SO) PUSTRIES FROM A RAKERY AT WEEKENDS FOR BREAKEAST"

= Bridar syrwey o0 1 TEHE eonearhiers repeakentate of the WE popeaton, 2023
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VIENNESE PASTRIES / SAVOUREUX

TN
i
S

oy
| 13
EPErY] Mini Apple TUffover 40g x255 ara  [EZIE] Mini Croissant 259 x225 s EPEPY) Mini Croissant 20g x200 i
kyari:] Mini Croissant 20g x260 aTE

Mini Pain au Chocolat 25g %250 BTE Mini Pain au Chocalat 28g %200 RTP Mini Pain aux Raicins 30g %250 aTe 32923 Mini Pain aux Raicins 30g x200 RTP
E71:] Pain au Chocalat 32g x240 RTE Pain aux Raisins 35 x260 RTR
griLt] Mini Pain au Chocolat 28g x260 RTH



VIENNESE PASTRIES

ENTE] Croissant Tig %150

EEIEE) Croissant 80g x150

/ SAVOUREUX

RTP 31001

RTP kyiivwd Pain au Chocolat G5g x80

cj(1n] Croissant 60g %70
Croissant 70g x60

Croissant 40g X165

LEED

4

# 4 &

RTP

Croissant 80g x60

EEE Croissant 30g x50

Pain aux Raisins 10g x50

cLygrd Pain aux Raisins 36g x66



VIENNESE PASTRIES / SAVOUREUX

ki :val Curved Croissant Bllg x56 RTR FAIILTY Pain aux Raisins 105g <120 RTP kileyd Pain au Chacolat T5g x20 RTR Kiileld Croissant 60g x30

BTE Mix mini Viennese Pastry x30 are

Pain aux Raisins 1M0g x22 "TE



« < lrrésistibles

A range of Viennese pastries made using a unique
recipe, where the splashes of milk® and cream® add
intense flavours that will delight gourmets.

Combined with pure butter puff pastry, this recipe creates
very crispy, regular and airy Viennesa pastries with a tender

s g L - : : S and golden cenlre.

These Viennese pastries have a light puff pastry thanks to a
specific manufacturing process and even distribution of the
chocolate in the pain au chocolat,

== Biinsr survay, om | 000 cimmsimens repreestafive of e UE papaialan

W10 THE 1
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VIENNESE PASTRIES | IRRESISTIBLES

39713

MINIS AND LUN

E uil:l. E LigL
ol i

Croissant 60g x70 Pain au Chocolat 70g x76
38318

Pain au Chocolat B5g x135 Croissant B0g x60

i T T "o L
E_E:: o

/T8
37461
T8
Croissant 70g x60
42466

' "
; et IF

Croissant ﬁ"-

m|

PAIN AU CHOCOLAT

Pain au Chocolat 70g x72

LABT,
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e Classics, @ wide range of French-style Viennese

pastries made with butter, available ready-to-prove and
ready-to-bake, in a variety of formats.

This collection includes siraight croissants, curved croissanis,

x chocolats, and alse tasly pains aux raisins,

These products come in a variety of formats to meaet different
eating occasions.

ol consumers in the UK enjoy esling
M WIENNESE FASTRIES DURING SEMINAR BREAKS OF
PROFESSIONAL EVENTS®

wntateew af ihe W popesiaton, 2029
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VIENNESE PASTRIES CLASSICS

S » H D

P5) Lunch Pain au chocolat 32g 340 pre ELwa] Lunch Craissant 30g x400 RTP Mini Croissant 259 x225 RTE Mini Pain aux Raisins 30g x260 RTE
& B 7
£ '
glioed Mini Pain au Chocolat 25g x250 ETH kvl:var] Croissant 55g x110 HTE i) Croiscant SOg =200 RTP Pain au Chocolar B0g x70 —
g5l Croissant 80g x60 Rre [l Croissant 60g x180 rre [EE7E]] Pain au Chocolat 65g x80 RTE
Pain au Chocaolat 7ag x70 RTE
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VIENNESE PASTRIES CLASSICS

EIIEE] Pain au Chacolat 70g x180 RTP Pain aux Raisins 105g x120 P EriLp] Curved Creissant Blg x50 —
Erdiay] Fain aux Raisins 120g x105 RTF



‘:"‘n
baker

| SOLUTION

Baker
- Solution

Simple Viennese pastries with a light and crispy texture.
made with high-quality fat blends" or margarine® and
rigorously selected ingredients.

Baker Solution is a collection of French-style Viennese pastries

available ready-to-bake for fast and efficient preparation.

Premium and tasty vegan references complate this Baker Solution
collection to meet 3 growing trend that is taking hold.

& ﬂ,—’ of Europeans QCCASIONALLY CONSUME VEGAN FOGD
. ! G al home ar i a resiaurant”

remnil, THT) L aperd - T8 comsmeresrs pos- comiitry - Fomee, liaby, Gireomygg

cuncan kit utier amd weguiahle Tai oo

1) Mmalsty mampamna basef on wagerabhe 1 oy m HTIII’:I;!I.“EE




VIENNESE PASTRIES / BAKER SOLUTION

RATR L] SelectBlend Pain au Chocolat B0g -
%70
e = s @ &S W e =
2] Trish sugar SelectBlend Croissant  pre [PRicy] SelectBlend Pain auChocolat 105 sra EEEI Mini SelectBlend Croissant 25g TR Mini SelectBlend Pain au Chocolat  arm
Tl x4 X225 289 X260
Mini SelectBlend Croissant 30g -
X240
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VIENNESE PASTRIES / BAKER SOLUTION

Lunch Pain aux Raisins 35g x260 are [Peer] Lunch Pain au chocolat 32g x240

Mix mini Viennese Pastry 135 BTE Vegan Croissan! 70g x60

RTE .f:,z,am Mini Vegan Paih
®240

RTE FAreql Vegan Pain ad

RTE

Mini Vegan Croissant 30g x195

LT
D @

L

N!

Mini SelsctBland Pain au Chocolat
35g %210

@En S

RTR



VIENNESE PASTRIES / BAKER SOLUTION

Pree] Mini SelectBlend Pain aux Raisine  gra SelectBlend Pain au Chocolat Tlg RE SelectBlend Croissant Blg x60 are  [PxT] SelectBlend Croissant 60g x70
30q %260 *76

@ w & @ ®Enu S @ En & © Ew S

SelectBlend Lunch Craissant 40y BTE
*|5
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FOR PERFECT BAKING,
BAKERS' ADVICE!
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Mini Indulgent
nese pastries

Today's consumers seek pleasure in delicious baked
Ireals, They love new sensations, new, original and delicious
taste experiences.

The mini indulgent Viennese pasiries combine new flavours

and new textures with original shapes and attractive looks.

Thizs collection provides eriginality and indulgence thanks to a
unigue faste experience.

* Brillo nirsary =0 ;DM sorsUinars TRprssanbiiie of He UR nopadakas, 2073 o~ EEIW "-Thﬁl.nEE B



FOCUS ON
= The Mini Tartelettes

When the world of Viennese pastries meets the world of patisserie.

! Three exclusive and elegant recipes combining the pastry-making talent of
Maison Lendtre and the know-how of Bridor

I' Very fine and delicate pure butter puff pastry. creating an irresistible experience
I' A unigue shape in a mini 35 G format. ideal for every moment of consumption

! Ready-to-bake, for simple use and fast preparation.

-"'9 f?/ of Euripean consiimars parceive
4 €) THESE MINI TARTELETTES AS VERY INDULGENT®

[ #2311 APPLE & PEAR MINI TARTELETTE 35 G
"/ /  Agenerous apple and pear filling. enhanced with a touch of grapefruit
f and a crispy almond topping.

42377 BLACKCURRANT & APPLE MINI TARTELETTE 35 6
o g A balanced filling of blackcurrant and apple with a buckwheat seed

fof topping.

[oid 42373 PASSION FRUIT & PINEAPPLE MINI TARTELETTE3S G
Jurfig An exotic pineapple and passion fruit filling with an indulgent coconut
-y topping.

/ 42317 MINI TARTELETTE ASSORTMENT
"/ /| Anassortment of these three fruity and intense recipes with 48 pieces

PRI AT, per recipe. ’

* Briddor ooy e B M commmmrsTs voprmsn Rt ot S pops it m eajis Brmpaan oot | Decemeser T



VIENNESE PASTRIES / MINI DELIGHTS

]

:
)

T

rd Triangle 40g x150 Mini Raspberry Ext

Mini Vanilla

Vi

5vagant 35g x150

31701

Mini Chocolate Twist 28g x180 Mini Chocolate Twist 28g x100

. RTR

Assortment of Mini Gourmandises x140 Mini Custard Extravagant 40g x180

36815,

Mini Praline Finger 35g x150

32157
TR
Mini Cinnamon Swirl 35g x260
42868
N!
RATE

Mini SelectBlend Cranberry Twist 30g x100

@ n &
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VIENNESE PASTRIES / MINI DELIGHTS

42869
N! 42869 N! 42872 N! 42873 u 31103
5
z
RTE ATE RTE ATE
Mini Extravagant Créme SelectBlend 40g Mini SelectBlend Cinnamon Swirl 35g x260  Mini SelectBlend Chocolate Twist 28g x100  Mini Mango Lattice 40g x100
x180
@wn o @ x & e n &
31104 31105 31106 31507
Mini Cherry Lattice 40g x100 Mini Strawberry Lattice 40g x100 Mini Apple Tatin Lattice 40g x100 Mix mini Eattice 40g x100
i
N 42624
5
o
a
|
I
RTE

Mini Maple syrup and pecans Plait 40g x100

G N



A unique experience of pleasure with creative, generously
sized Viennese pastries.

Cur Maxi Indulgent Viennese pastry collection i1s made essential-
ly with pure butter for Viennese pastries with fine lamination, a
crispy texture and unrivalled taste. The recipes are very generous
and rich in taste for an explesion of flavours in the mouth.

Sﬁ' 2 {y of consumers in the UK like
L We ) CHOCOLATE - HAZELNUT VIENNESE PASTRIES®

ﬁ RETUHK TO THE
CONT 5 PAGE



F0CUS ON

" Two exclusive and elegant reclpes, resulting from
the alliance between the pastry-making talent of

Pierre Hermeé Paris and the know-how of Bridor
Golden and delicate pure butter puff pastry

Creamy and deliclous centres with Intense
flavours

Crunchy toppings

Exceptlonal raw materials: French wheat, Italian

lemons, Californian almonds, etc.

* Brirfior survey an 5000 cormers. ropresoniatye of the poputation m Ewnope, 3073

© SIGNATURE

JERRY

42761 RASPBERRY LYCHEE SIGNATURE 70 G

A generous Viennese pastry with fine puff pastry,
inspired by the emblematic fruity alliance of Piarre
Herma Paris.

The soft Californian almond paste centra is
enhanced by a delicate combination of Flavours,
where the sweetness of lychee mests the natural
acidity of raspberry. For an interesting texture,
chopped almonds are sprinkled over the pastry.

&2762 LEMON SENSATION 70 &

With its elegantly folded shape, this Viennese
pastry has a creamy and intensely lemony heart,
combining Californtan almond paste. Sicilian leman
juice and pleces of candied ltabian lemons.

The crépe denielle topping provides a delicate
crunch, enhancing the richness of this creation,
which perfectly combines freshness and
indulgence!



FOCUS ON  SWIRL WITH MILKA®
CHOCOLATE CUIPS

{ A very indulgent 95 g Viennese pastry with Milka® chocolate chips.

{The unique, smooth and creamy taste of Milka® chocolate.
{A meltingly soft texture thanks to a rich pastry cream.
fPure butter puff pastry.

THE AFTERNOON SNACK: MAIN MOMENT OF CONSUMPTION OF MILKASPRODUCTS

Ot

BAGSOR STICKERS NRECTLY IN THE BOXES
TU PROMOTE THE BRAND ON THE SHELF TO
CONSUMERS AND BOOST PRODUCT VISIBILITY.

5 codes available from siock:

L2286 &6 SWIRLS WITH MILKA® CHOCOLATE RTE + 33 STICKERS IN ENGLISH
L2177 44 SWIRLS WITH MILKA® CHOCOLATE RTE + 33 STICKERS IN FRENCH
LDET3 55 SWIRLS WITH MILKA® CHOCOLATE RTE 4 44 BAGS IN FRENCH
A23EK 55 SWIRLS WITH MILKA® CHOCOLATE ATE + &5 BAGS IN GERMAN
A23L5 &4 SWIRLS WITH MILKA® CHOCOLATE RTE

s M R e s AR M e R e e e e e Mty e
s R R R R R e M S M e e T T S e e
e M R R R R el e M M M e T e e e e

* Hridor survny on 1,000 corsomors ropresantative of tho Foamich popalssm, 7003



VIENNESE PASTRIES / MAXI DELIGHTS

ﬂ 32421
l aid
]
]
= ;
g g
spiral puff pastry 295g x4 DIY spiral puff pa ioche 330g x24 Co
x60
35716 36672 37459 EEEED]

RTE
309880 40404 40405 40407
. RTE r RTE RTE ATE
= —_—— ¢ < S
Custard-Filled Croissant 100g x50 Raspberry-Filled Croissant 90g x40 Cocoa and Hazelnui-Filled Croissant 90g Apricot=Filled Croissant 90g x40

e 6 @ 6 @ 6



VIENNESE PASTRIES / MAXI DELIGHTS

0

SelectBlend Custard-Filled Croissant 90g

x40
e & e

N

Leesn,
T

N!

Triple Chocolate SelectBlend Extravagant
95g x60

@ @u

Chocolate Twist 120g x65 Dark Chocolate Twist 110g x65 Chocolate Suisse 120g x70



VIENNESE PASTRIES / MAXI DELIGHTS
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RTE : RTR
Vanilla taste choppedihiazelnut Vegan
Crown Baker Solufion 90g x48
w S M
39775 39776

TIES

ECIALITIES

L
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THER SPEC

| O

chi ' cherry and flax seeds' ngan men Baker  Cinnamon Swirl 100g"
Crown Baker Sulutmn 90g x48 Solution 90g x48

= & W = & © &
39701 42266

T ]

[TRECHATI

Swirl with Milka® Chocolate 9503861 Maple syrup and pecans Plait $3g x48

& & w & &

Cocoa and Hazelnut-Filled Croissant S0g
x22

Ultra Kanel Swirl 100g x60



VIENNESE PASTRIES
from around the World
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s Evasions

Quand le savoir-faire boulanger frangais s'inspire

des tendances boulangéeres d'ici ou d'ailleurs, pour

nous offrir des viennoiseries aux recettes originales et
Savoureuses.

Des saveurs locales se retrouvent au travers de nos différents
produits, comme le croissant zaatar aux saveurs du Moyen-
Orient ou les cougues d'inspiration belge.

* Erute Hrsdor sopris dn. | (B commommiee s

rewisambatils de fa ponubstinn, on | rEnce, 1195 = fETM "'Thﬁfi-




VIENNESE PASTRIES / EVASIONS

Multigrain Lunch Croissant 35g x180

& &= &

40543]

SelectBlend Multigrain Croissant 35g x180  Zaatar Croissant 35g x165

& &= @6 E= & &=

34732 35681



SNACKING

High quality puff pastry

‘Ready-to-bake snacks with a crispy texture and gelden-colourad
lamination.

mmnm standard wheat flours made from wheal grown
~in France®.
Exclusively with barn eggs*.

Flavours and Creativity

Ennqnli flavoursome and varied fillings (o meet the growing
snack market.

Quick to prepare

A ready-to-bake offer for fast and simple preparation, guaran-
~ teeing freshness and flexibility.

Commitment to healthier eating

72% of owr savoury snacks have the Bridor *;E LAﬂ"EE
Clean Labal. i

* Pt Frwnch, prndussinn wann, pechudusg whest ghuisn. With he sazcption of weathe
sy it arnnible o spply 108N French o whsal. " Por mar Froonch, prochectis =~ Enmmwsﬂmt-:



oavoury
llection

Delicious savoury snacks with generous and varied fillings
to respond to the growing snacking market.

Formats for different needs: mini formats for every moment of
the day, at home or out-of-home, and also more generous maxi
formats. ideal for eating sitting down or on-the-go.

ﬁ RETUAN TO THE
CONTENTS PAGE




38798 38925 38926

RTE ATE
Cheese Extravagant 35g x180
@D & O
38928 38929 34401
P

The Laughing Cow® Cheese Latfice 100g
(with stickers) x70

Ham and Cheese Lattice 100g x70

36967



Bun'n'Roll 85g x20



) PATISSERIES

Know-how and excellence

Over 10 years of know-how and expertise (o offer a range af
pastries with intense and varied flavours. Everything you need
for dolicious moments of indulgence!

Indulgence and creativity

ﬁimrﬂ]n inspired by pure French bakery know-how and the bakery
cuftures of the world, for 2 wide range of indulgent patisseries.

Flexibility and speed

A range mainly available ready-to-serve, but also ready-to-bake, for
optimal quality and in different packaging types to suit customers'
requirements.

o RIS




WME RECETTE

LEN 6TRE

PARIS

Bridor

Une Recette

Lenotre

Bridor and Maison Lendtre have teamed up to offer exceptional
macarons to professionals: meticulous finishes. intense flavours
and high-guality ingredients.

Macarons inspired by tradition, filled with butter cream, ganache
or fruit compote.

RETUHRN TO THE
CONTENTS PAGE



PATISSERIES / UNE RECETTE LENOTRE PROFESSIONNELS

p—= |
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EZZL] Trey of Vanilla macarons [48 2 12 g] EZ2] Trey of Raspberry macarons (88 x 12 g) EZz2] Trey of Chocolate macarons [48x 12 gl
2 trays per box 2 trays per bax 2 trays per box
box of & pieces box of 94 pieces box of 98 pieces

mTlarﬁme macamns [48 x 12 g]

2 irays per bax
bax of 94 piocos

me]rnfSai:hadEmter[:amelﬂmﬁ EETmufPistatﬁnmmﬁﬂxllg] merdEnﬂumﬁm{H:ﬂgl
(48212 g] 2 trays per bax 2 trays per box

2 trays per box box of 94 pieces box of 96 pieces

box of & pieces

MTmfnfrmﬁssmhmmﬂ [68x 120l
16 pieces por recipe, on 2 trays

box of & pleces

1. Single-Origin Chocolate Ganache

2. Tahitian and Madagascar Vanilla

3. Pistachio

4. Raspberry Compote

5. Salted Butter Carameal

&. Lemon



PATISSERIES " UNE RECETTE LENOTRE PROFESSIONNELS

M'Fm]rnfmrm:sﬂssmm n~2 [48x 12 g]
14 pieces per recipe, on 2 trays

box of & pieces

1. Lemon

2 Salted Butter Caramel

1. Raspberry Compaote

&_Single-Origin Chocolate Ganache

5_Tahitian and Madagascar Vanilla

& Colfes

|



The Delights

| A collection of French macarons with tasty, elegant
and modern flavours made with quality ingredients
iy and following the precepts of French bakery know-how.

These delicious macarons have crispy shells that melt in

?i- the mouth thanks to their cold-prepared meringue.

The centre of these macarons is made with:
Whipped ganache for finesse and lightness
Or fruit compote for freshness and intensity.

'Mrmrmmorskmmmm

® firidor ey mm 100 commumprs. regranon i of the 1K populamn, 20577

o RIS



PATISSERIES / THE DELIGHTS
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m Tray of macarons Classic Flavowrs [4B x 12 g]
& pieces per recipe on 1 tray

1. Leman

2. Salted Caramel

1. Raspberry
& Vanilla

5. Chocolate

&. Pistachio

7. Coflee

E. Passion Frunt

Tray of macarons Summer Flavours
[8x 12 gl

8 pieces per recipe on 1 tray

1. Orange Blozsom

Z. Strawberry

1. Blackcurramt

& Cocmnin

5 Apricot
4 Rose

m Tray of intense lavours Mamamns
[4B x 12 gl

B8 pieces per recipe on 1 iray

1. Lemon — Lime

Z. Morello Cherry

3. Pineapple & Coconut

& Apple & Cinnaman

5. ¥amlla & Yuru

b. Chocolste & Fleur e Sel

m Blister pack of macarons Classic Flavours
Bx1Zgl

18 blister packs per box - 2 pieces per recipe per

blister pack

1. Checolats

2. Pistachio

3. Vanilla

4. Raspberry



Oes produits gourmands et savoureux gui sont de
véritables symboles des cultures boulangéres locales,
comme la chouguette, icones de la patisserie frangaise,

ou encore les muffins dont la recette arrive tout droit des
Etats-Unis.

Une gamme trés gourmande pour de multiples instants de
consommation.

oy RETUHMN T0 THE
CONTENTS PAGE



PASTRIES  EVASIONS

39052 38973 38978

READY TD SERVE

Chocolate Choco and Hazelnut-Filled
Muffin 120g x28

Chougquette 20g x384 Chocolate with
95g x28

shunks Muffin Blueberries



Made exclusively in Portugal. the Panidor collection

offers high-guality products inspired by local traditions,

Thanks to a full range of easy-to-prepare bakery products,
journey to the hearl of tha Portuguesa bakery cultura,

A range of delicious products representing the Portuguese
pastry culture: Pastel de Nata, the iconic Portuguese pastry,
and the Bola de Berlim doughnut, extremely popular in the
sUmMmer,

Praducls available in different flavours and mini & maxi formats
lo suit different customer needs.

of pecple in the UK are famifiar with the
€) PASTEL DENATA

W BED respemdsivie A0 N 10 THE
: - *  I5RENTs Pace



PASTRIES / PANIDOR

[ 41591 41592 | 39747

Cocoa and
%20

&

N! 42452]

Pastel de Nafa 50g x60

o @ N & wm

Pastel de Nata 60g x60
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DESIGNELD TO EATE

Mini packs

Producta packaged in small boxes with a large label
for Cash & Carry,

e :
Usaamen &4 - - ' Consumer Bags
1

A range for consumars lo bake al homae,

Pastry sheets

Pufl pastry and |laminated puff pastry sheets lor
making sweet or savoury creabipns




Service

Mini packs

THE PRODUCTS ARE PACKAGED IN 5MALL BOXES TO BE EASILY INSERTED

ONTO SHELVES, WITH A LARGE COLOURED LABEL FOR EASY UNDERSTANDING AND VISIBILITY.

{f VIEMNESE PASTRIES Technalogy Fioces | Boxes | Standard |/ BREADS Technology Piwces | Boxes | Standard
box patlat code box patlst cods
The Essential Viennese Pastries Rolls
1825 | Croessast B0 g Cctst du Tomm HTE % 12 31780 Findar® Naure &5 g .
nm % . Part-haked k] 128 30995
0936 | Croissant 60 g Saveureun RTE 1] 120 1000 e Recets Lonitre Professinnals
3T Paite au Chocalat 75 [ Savomeux RTE n 1718 ot Sonds ang Coreals finll 45
nis : =) Part-haked 15 120 anave
n Pain: aux Rsisins 118 g Savoursm RTE ki) 112 07 e Recetts Lewitre Prefessenncls
Mini and Lunch Croissants e |M5‘ureﬁdliﬂg | Partakod | 0 m | sn
Lunch Crotssant 3 g . Catering bread
31542 {lne Racette | onstra Pra RTE i 120 T e
mn i . s | Part-bakad 15 13 0e9L
11503 Lunch Pzin au Checolat 3 g e - n 1 - [z Rocotto | enitre Professinnnels
I Fecotte Lenbtre Profossionnels i
Lunch Pain aux Ratsins 30y -,
IS i Racetts Lovitre Professunnets - s n LU / SAVOURY COLLECTION
Mix il Vieninesa Pastry o JEbs | Bun'nHoll 85 | RTE ‘ 0 1M 6047
33861 | 1o Racens Lusire Professunnals e n 144 .
zzoriment of Lunch Savourem Vieanese Pastries (31
{1ML RTE L] 132
CInissaits + 30 pains 23 chioekat « 39 i Taisins] =
. Nz / PATISSERIE
Fitled Croissants
r L2455 RTB
RTE n 1| 4G |1"““““"’3“! | | b0 | W

L0538 Cocos = Hazelnut-Fitied Crotssant 50 g



Pastry sheels

PUFF PASTRY AND LAMINATED PUFF PASTRY S5HEETS
FOR MAKING SWEET OR SAVOURY CREATIONS.

{ PUFF PASTRY Technology Pieces f Boxes |
box pallat
30081 | Puff astry shest 7 ky ETE i om
MM | sty shost 30 TB ¥ | m
{ LAMINATED PUFF PASTRY
U3 |Lauu:at|dpuﬁpas‘u]'shulm; P | & ] m
PACKAGING SUNTABLE FOR CONSUMER SALES.
/ VIENNESE PASTRIES Technalogy Pieces | Bomes/  Standand 1 =
bax pallet code " CHOCOLAT
i A MLUILLLA)
3206 | Bagx 6 Pains 2u Chocolat 78 g Lo Foumd de Pieme RTB 12 biags b 1ML
30203 | Bagu 6 Crotssants 60 g Le Fearnil de Preme RTE 12hags b 37460 ‘-‘ {-}
40530 | Hagx 6 Organc Cramsants 70 g Le Foumil de Perre RTE 12hage n 37504 o )
40630 | Hagx 10 Mini Cromsauts 75 g Le Fournd de Piame RTB Whegs b 4 o

! BREAD ; a - .
- 12 bags Bk um
BID

14 bags M 082

30558 | Bagu 7 Half Baguettes 140 g Lo Fournd de Prese

J8RLY Bagx & Plam Roils &g Lo Fownil de Peme

!/ PATISSERIES — - <

l-

L350 | Pastel de Kata b g | Part-tratked | ] |



== ==}
/ BREADS Q @‘
BEST BEFDRE DATE: 15 MONTHS
S T o > STEP 2 hake STEP2:
o e snccam gy B o v STEP 1: defrost™ [even prebeated to T30°CH) cool before serving ™
Mini Breads 13 g and Bread Rell 80 g Panider 10 1anim S0 mnalJ00e
" i mna T-L
5 mn at 00 TI0°L 18 1o 15 mm
P oyt e 7.9 man 190200
1570 B-17 memat AL
Pty b the Sechuacat shiet
B0 minal TR-T0°L
B llmm 1017 minal 19 70°C T
fiime o e on the tray] 1017 min a 16°C
57 maat TADL
Hilmn 1714 min =1 19-200°C —
Ftime 1o it on the try 1113 min = 21T
1113 min at 190 208°C
B0 mim
HEKQGS 1 S 1. Marc ol 1. - fume 1o pt on the tra Y314 min 3 198-199°C. 3 mn o 1 hor
FUCALCAS raads to share [~ 400 g|- Corsals, Counlry. Puchan, Mulligrain, Batan sic. 678 il TEPIC
% Laawes 750 L] § minal 716°C 18 min
Felor 1 the tichmical steet.
/ GLUTEN FREE ﬂ =%
BEST BEFORE DATE: 12 MONTHS STEP 1: bake erF 2
mlllllliﬁlﬂlEi T {veertsto o o oty owen ™t 140°C i the paciaging] cool before serving
ol and Mind Brinches 10 mm 7 man ol o the
Wadelning Fmin ¥ min out of the
s - I PATISSERIES
; §  MACARONS STEPI: STEPZ STEP 2: remave from tray
= g BEST REFORE DATE: 12 MONTHS removea film dafrost [t ror tnmparatune bafarn sating]
: B Womms i delmstig i 4 al + 6L Temin
. %  OTHER PATISSERIES s STEP 2: bake
EE g2  BESTBEFORE DATE: CHOUGUETTES & MONTHS AND MUFFINS 18 MONTHS e {oven prefueated 1w Z16°C]
s B
g2es Tonnmenpuonatal LN T8 10 70 o 165 T0°C
i‘ﬂ! Mufins 75 0 1 b :
TREC  MuifusTg Thou
j’:"‘; Balas de Berlim TRl 70 -
25322 ookl daNam by 1570 min W13 a 7L
so2l?  PstldeNaa®g 1015 nin B-11 mim af 50°C
Eigig Pastol do Nata e 7 i ot T
Eiih’ 1 part- T i al 2L
s2i%
iggfﬁ; / SAVOURY COLLECTION - E
[ e ; i
Eefii  BEST BEFORE DATE: 12 MONTHS
E'E-jf,; BAKING TIME Tray arrangement STEP 1: defrost STEP 2: bake
%Eg Sy to adjust acoording to you oven™ &0 x 50 [at room termperature] |owesn peshieted t T90°C)
G2EE2 aisms 1] 0o & T4 1o 15 minal 185 10°T
CESEE  Rywml 7 nie ma S
Savoury Swarts and Fillad Crossants 17 - 16 10 18 mm
Lattice 18 g 1o & i al M5 170°C
Fingers byl 5y il 10 1 By iy




ORGANISE BAKING SESSIONS EVERY 2 HOURS TO OFFER QUALITY VIENNESE PASTRIES: SHINY AND CRISPY WITH A DELICIOUS BUTTERY AROMAL

/! READY-TO-PROVE VIENNESE PASTRIES

BEST BEFORE DATE: 9 MONTHS, EXCEPT MIMI BRIOCHES: A MONTHS STEP 1: prove = STEP 4&: bake
BAKING TIME "":‘:f;"‘ {27-28°C hygrometry 70-80%) STEP 2: dry msm . {oven preheated to 190°C)
o adjust according to your oven™ Directly Centrolled {at room temparature)
Mini / Lunch Iy A from 1 heur 30 10 1 how & | from 1 bour to 1 hour 15 115 me
Croissants (S0 g- 75 g) Wil from 1 hour &5 to 2hoees | from 1 howr 15 10 1 b 30 B l7mm
Croissants (S g- 100 g) 1l min 1S 185-175°C
S by 917 fromn 7 houes o 7 bowes 15 | from 1 howr 38 10 1 b 45 16 10 18 mm
Pains aux Raisins Wy 817 from 7 hows 15 1o 7 hows30 | from | hows 45 10 2 bours 165 17 mn
" Eclat du Tarmeir - Croissant (61§ - 79 g) from 1 hour 45 02 7 hows | fram 1 bowr 15 10 1 b 30 16 o 1510 16 mm
= = - fclat d Torrer -Pain au Checalat (7 g - B g} Wi fmen 7 hows (0 7 houws 15 | from 1 how 301 1 o 45 15 mm s 161 17 mm 16515
 Croissant and Pain 2u Chacolat - The Imésistibles bom 1 b S0 T o 10| from | o 70 10 1 b 35 T min 1510 17
Mind Indulgent Viennese Pastries Wi from | bour 3010 1 boor & | from 1 bour 1o 1 hour 15 1315 min po—
Maxi Indulgent Viennese Pastries by 810 from Zhotes 16 o 2 hows 31 | from | hoor & to 7 bours 1l min 1S 1517 min
S| DY Pl Pty Briocha Ty brs o 2 15 3 s : Ensim W
/ READY-TO-BAKE VIENNESE PASTRIES
BEST BEFOSE DATE: 12 MONTHS
Tray arrangement STEP 1: defrost STEP 7 haka
EHHII;IE_ &Dx &0 {at room temperaturs)
to adjust according to your oven™ {oven preheated 1o = 20°C)
Mini | Lunch Wi 13 15
Croissants (4 g to 60 g by 1715 15 17
Croissants (#5 g 0 100 g) 15 1 16
Pains au Chocelat Wik R 16 ta 18 man I
Maxi Pain au Chocolat (150 gl by 8 7l 7 mm
Pains aux Ratsins TR 7 N
Mind Apple Tmevars W 171 18 min
S minto 1 heur 1% - T
Apple Tumavers byl 191 20 mn
Wi Induigent Viemmese Pasiries
and Mini Croissants frem Amund the World by 224 %0 10 45 i 13 10 15 min
Dther Maxi Indislgent Viennese Pastrios Iy 1012 16 1o 19 min 18- 11°C
Filled Croissants and Croissants from Arsund the World Wil & mn o | how 16 1o 18 mm
Bwizh'n'Rall ™ 1045 min 181019 1B 18C
Danish Crowes by 112 Ne delrosting requind 10 mn T
Puff Pastry Brinche 295 g Fully Baked - &t dll nim | om | & min 15T
Couques Wil B0k mm 150 18 min 165 17°C
Magle Syrup & Pocan Braid : 18 2 mm
i Maple Syrep & Pecan Braid = T iy Tt mm e
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