BAGUETTES
PART BAKED / PRECUIT

2103731 2103730 2103732

PARISIEN WHITE / BLANC PARISIEN BROWN /GRIS PARISIEN
WITH SUNFLOWER SEEDS
AUXGRAINES DETOURNESOL

57CM-435G 57CM—-435G 57CM-435G

16 PCS C/S—32C/S PAL 16 PCS C/S—32 C/S PAL 16 PCS C/S—32 C/S PAL
DEFROST/ DECONGELER 15’ DEFROST/DECONGELER 15’ DEFROST/DECONGELER 15’
BAKING / CUIRE 180°C —17-19’ BAKING / CUIRE 180°C —17-19 BAKING / CUIRE 180°C —17-19’
PART BAKED / PRECUIT PART BAKED / PRECUIT PART BAKED / PRECUIT
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2103131 2104178 2103670
BAGUETTE LARGE BAGUETTE LARGE BAGUETTE LARGE FITNESS
WHITE / BLANCHE BROWN /GRISE

57CM-300G 57CM—-300G 57CM-300G

20 PCS C/S—32C/S PAL 20 PCS C/S—32C/S PAL 20 PCS C/S—32C/S PAL
DEFROST/DECONGELER 15’ DEFROST/DECONGELER 15’ DEFROST/DECONGELER 15’
BAKING / CUIRE 180°C —14-16’ BAKING / CUIRE 180°C —14-16’ BAKING / CUIRE 180°C —14-16’
PART BAKED / PRECUIT PART BAKED / PRECUIT PART BAKED / PRECUIT
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2104515

ORGANIC RUSTIC BAGUETTE
WHITE

BIO BAGUETTE BLANCHE
RUSTIQUE

44CM-300G

20 PCS C/S—32C/S PAL
DEFROST/DECONGELER 15’
BAKING / CUIRE 180°C —11-13’
PART BAKED / PRECUIT

SE Y @

Organic, stone-baked, E-free white
baguette, made with all natural ingredients.
Decorated with sesame seeds.

Bio, sans additifs et cuite sur pierre.
Baguette blanche a base d'ingrédients
naturels, décorée de graines sésame.

2104270
BAGUETTE COUNTRY STYLE
BROWN /GRISE

2104516

ORGANIC RUSTIC BAGUETTE
MULTIGRAIN

BIO BAGUETTE
MULTICEREALES RUSTIQUE

44CM-300G

20 PCS C/S—32C/S PAL
DEFROST / DECONGELER 15’
BAKING / CUIRE 180°C —11-13’
PART BAKED / PRECUIT

SE Y @

Organic, stone-baked, E-free baguette, made
with all natural ingredients. Enriched and
decorated with linseeds, sesame seeds and
sunflower seeds.

Bio, sans additifs et cuite sur pierre. Baguette
abase d'ingrédients naturels, enrichie
etdécorée de graines de lin, sésame et
tournesol.

4040154
SPANISH STYLE BAGUETTE

57CM-300G

24 PCS C/S—28 C/S PAL
DEFROST/DECONGELER 15’
BAKING / CUIRE 180°C —14-16’
PART BAKED / PRECUIT

Y @

42CM-290G

20 PCS C/S—28 C/S PAL
DEFROST/DECONGELER 15’
BAKING / CUIRE 210°C - 8-10’
PART BAKED / PRECUIT

Y @

e-reduced recipe with crispy crust and
soft, open crumb.

Baguette réduite en additifs.
Croustillante avec une mie douce et
alvéolaire.

2104271
BAGUETTE COUNTRY STYLE
WHITE /BLANCHE

57CM—-300G

24 PCS C/S—28 C/S PAL
DEFROST/DECONGELER 15’
BAKING / CUIRE 180°C — 14-16’
PART BAKED / PRECUIT

¥ @

2306028
CIABATTA

37.5CM-285G

24 PCS C/S-32C/S PAL
DEFROST/DECONGELER 15’
BAKING / CUIRE 180°C —11-13’
PART BAKED / PRECUIT
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2306070
BAGUETTE TRADITION
WHITE /BLANCHE

475CM-275G

20 PCS C/S—32C/S PAL
DEFROST/DECONGELER 15
BAKING / CUIRE 180°C —11-13'
PART BAKED / PRECUIT

Bae Y

With liquid active wheat sourdough and
stone-baked. e-reduced recipe.

Au levain de froment liquide actif et cuite
sur pierre. Recette réduite en additifs.

4040219

RUSTIC CROSS BAGUETTE
WHITE / BAGUETTE
BLANCHE RUSTIQUE AVEC
INCISION EN CROIX

56.5CM-260G

25 PCS C/S—28C/S PAL
DEFROST/DECONGELER 15’
BAKING / CUIRE 180°C - 14-16’
PART BAKED / PRECUIT

Y @

Baguette with a hint of barley malt.
Baguette avec une pincée de malt d'orge.

®

4040220

RUSTIC CROSS BAGUETTE
MULTIGRAIN / BAGUETTE
MULTICEREALES RUSTIQUE
AVEC INCISION EN CROIX

56.5CM-260G

25 PCS C/S—28 C/S PAL
DEFROST/DECONGELER 15’
BAKING / CUIRE 180°C —14-16’
PART BAKED / PRECUIT

¥ @

Baguette with barley malt, enriched
with linseeds and sunflower seeds.
Baguette avec du maltd'orge, enrichie
en graines de lin et de tournesol.
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2104196 2103086 2103852

BAGUETTE BAGUETTE BAGUETTE

WHITE / BLANCHE BROWN /GRISE MULTICEREALS
MULTICEREALES

57CM-250G 57CM-250G 57CM-250G

25PCS C/S—32C/SPAL 28 PCSC/S-32C/S PAL 28 PCSC/S—28 C/S PAL
DEFROST /DECONGELER 15’ DEFROST / DECONGELER 15’ DEFROST/DECONGELER 15’
BAKING / CUIRE 180°C —14-16 BAKING / CUIRE 180°C - 14-16 BAKING / CUIRE 180°C - 14-16’
PART BAKED / PRECUIT PART BAKED / PRECUIT PART BAKED / PRECUIT
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4295375
MAXI CIABATTA

-
¢

35CM-250G

24 PCSC/S—32C/S PAL
DEFROST /DECONGELER 15’
BAKING / CUIRE 210°C~-7-10’
PART BAKED / PRECUIT

& @

4040141

WHEAT-RYE BAGUETTE
WITH SOURDOUGH
BAGUETTE AU SEIGLE

4040142
MULTISEEDS BAGUETTE
BAGUETTE MULTIGRAINES

40CM-220G
30 PCS C/S—28 C/S PAL
BAKING / CUIRE 190°C - 8-10’

PART BAKED / PRECUIT
& @

E-reduced recipe, containing rye flour
and rye sourdough.

Baguette réduite en additifs. Contient de
la farine de seigle et du levain de seigle.

40CM-220G
30 PCS C/S—28 C/S PAL
BAKING / CUIRE 190°C - 8-10’

PART BAKED / PRECUIT
& @

E-reduced recipe with addition of
sourdough, linseeds and sunflower seeds.
Baguette réduite en additifs.

Contientdu levain, des graines

de lin et de tournesol.



