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MINI ROLLS < 45 G

PART BAKED

2103284 

Petit pain restaurant white 

 35 g  9 cm 

 190  32

 15 min.   

 210°C  180°C for 8-10 min.

4300226 

Mini kaiser roll multicereals 

 35 g  Ø 8.5 cm

 150  32

 20 min.   

 240°C  210°C for 5-7 min.

2103356 

Petit pain restaurant brown 

 35 g  8 cm 

 190  32

 15 min.   

 210°C  180°C for 8-10 min.

2103855 

Mini mix kaiser 

 35 g  Ø 8 cm

 6x25  28

 15 min.   

 210°C  180°C for 8-10 min.

4300148 

Mini kaiser roll 

 35 g  Ø 8.5 cm

 150  32

 20 min.   

 240°C  210°C for 5-7 min.

2104434 

Mini mix farmer’s roll 

 40 g  Ø 8 cm

 3x25  64

 15 min.   

 210°C  180°C for 8-10 min.

ON
request

ON
request
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roll

2102054 

 27 g  9 cm 

 6x25  32

 15 min.   

THAW & SERVE

Typical Belgian soft bun enriched with butter,  
milk and sugar.

MINI ROLLS < 45 G

THAW & SERVE OR FULLY BAKED

2306127 

Mini ciabattina 

 40 g  6.5 cm 

 3x25  64

 230°C  200°C for less than 3 min.

FULLY BAKED
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MINI ROLLS < 45 G

THAW & SERVE OR FULLY BAKED

2104612 

Mini mix soft round 

 30 g  Ø 6.7 cm

 3x25  64

 15 min.   

THAW & SERVE

2307080 

Mini mix soft square 

 40 g  6.5 cm 

 3x25  64

 60 min.   

THAW & SERVE

2103518 

Mini mix classic 

 32 g  Ø 8 cm

 3x25  64

 230°C  200°C for less than 3 min.

FULLY BAKED

2103588 

Mini mix pan bagnat 

 40 g  Ø 8 cm

 3x25  56

 15 min.   

THAW & SERVE

5001718 

Mini mix pain de table 

 35 g  8.5 cm 

 3x35  64

 230°C  200°C for less than 3 min.

FULLY BAKED

2306112 

Mini mix rustic 

 40 g  6.5 cm 

 3x25  64

 230°C  200°C for less than 3 min.

FULLY BAKED

improved
recipe


