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BAGUETTES
PART BAKED

4294411 

Lumberjack bread 

	 360 g	 	 30 cm	

	 20	 	 28

	 45 min. 		

	 230°C	 	 200°C for 8-10 min.

2103732 

Parisien with sunflower seeds 

	 435 g	 	 57 cm	

	 16	 	 32

	 15 min. 		

	 210°C	 	 180°C for 17-19 min.

2103731 

Parisien white 

	 435 g	 	 57 cm	

	 16	 	 32

	 15 min. 		

	 210°C	 	 180°C for 17-19 min.

4295411 

Bread with sunflower seeds 

	 420 g	 	 24 cm	

	 18	 	 28

	 60 min. 		

	 230°C	 	 200°C for 8-10 min.

2103730 

Parisien brown 

	 435 g	 	 57 cm	

	 16	 	 32

	 15 min. 		

	 210°C	 	 180°C for 17-19 min.

4295412 

Bread with pumpkin seeds 

	 420 g	 	 22 cm	

	 18	 	 28

	 60 min. 		

	 230°C	 	 200°C for 8-10 min.

ON
request

ON
request

ON
request

LOAVES
PART BAKED
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Artisanal 
durum  
grain loaf

2104606 

	 420 g	 	 27 cm	

	 15	 	 28

	 240°C	 	 210°C for 12-14 min.

Artisanal loaf made from durum wheat flour,  
with liquid active wheat sourdough.  
Thanks to the long maturation time in combination 
with the characteristics of durum flour, this loaf 
develops its unique, nutty & buttery taste  
with a creamy yellow crumb and a golden crust  
and above all: a longer shelf life after baking.

NEW
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LOAVES
PART BAKED

2104185 

Batard campagne 

	 450 g	 	 24 cm	

	 14	 	 32

	 240°C	 	 210°C for 14-16 min.

2104633 

Artisanal buckwheat-linseed loaf 

	 450 g	 	 22 cm	

	 20	 	 32

	 240°C	 	 210°C for 14-16 min.

2104184 

Miche paysanne 

	 450 g	 	 Ø 18 cm

	 14	 	 32

	 240°C	 	 210°C for 14-16 min.

2104629 

Artisanal oat-sunflower loaf 

	 450 g	 	 22 cm	

	 20	 	 32

	 240°C	 	 210°C for 14-16 min.

4030100 

Artisanal wheat-rye loaf 

	 450 g	 	 24 cm	

	 14	 	 28

	 240°C	 	 210°C for 14-16 min.

2104186 

Bûche 5 seeds 

	 450 g	 	 25.5 cm	

	 14	 	 32

	 240°C	 	 210°C for 14-16 min.

ON
request

NEW NEW

NEW
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4030045 

Square loaf multigrain 

	 465 g	 	 17 cm	

	 15	 	 32

	 210°C	 	 180°C for 14-16 min.

2307050 

Boulot multiseeds 

	 500 g	 	 25.5 cm	

	 15	 	 28

	 240°C	 	 210°C for 14-16 min.

2307049 

Boulot spelt 

	 500 g	 	 25.5 cm	

	 15	 	 28

	 240°C	 	 210°C for 14-16 min.

2102128 

Forestier 

	 630 g			 

	 12	 	 32

	 240°C	 	 210°C for 9-11 min.

2104472 

Boulot honey & nuts 

	 500 g	 	 26.5 cm	

	 15	 	 28

	 240°C	 	 210°C for 14-16 min.

NEW
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LOAVES
PART BAKED

2306683 

Pavé rustique 

	 690 g	 	 19 cm	

	 11	 	 28

	 240°C	 	 210°C for 14-16 min.

2307014 

Farmers bread dark 

	 800 g	 	 42 cm	

	 7	 	 32

	 240°C	 	 210°C for 14-16 min.

2306114 

Pavé campagnard dark 

	 690 g	 	 19 cm	

	 11	 	 32

	 240°C	 	 210°C for 14-16 min.

2307013 

Farmers bread white 

	 800 g	 	 42 cm	

	 7	 	 32

	 240°C	 	 210°C for 14-16 min.

NEW
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LOAVES
THAW & SERVE

2401629 

Gluten-free and lactose-free loaf white 

	 400 g	 	 18 cm - 17 slices

	 5	 	 120

	 60 min. 		

2102010 

Tin loaf white  prepacked 

	 800 g	 	 26 cm	

	 6	 	 32

	 60 min. 		

2401630 

Gluten-free and lactose-free loaf multiseed 

	 400 g	 	 18 cm - 17 slices	

	 5	 	 120

	 60 min. 		

2102015 

Tin loaf brown prepacked 

	 800 g	 	 25 cm	

	 6	 	 32

	 60 min. 		

2102050 

Toastbread white prepacked 9x9cm 

	 520 g	 	 28 cm - 24 slices  

	 8	 	 44

	 60 min. 		


