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AUTHENTIC FRENCH GN\Q]Q‘Uer
PASTRIES AND BREADS. “E"““D GR

EASY TO BAKE, EASY
TO LOVE.

Banquet d'Or® makes delicious French baked goods
as easy to prepare as they are to love. Building on Q‘ A N O
decades of experience in all facets of the baking industry, < Q
Banquet d'Or®s artisans craft a range of authentic,

ready-to-finish offerings using European techniques & &y
and only the finest ingredients.

s
GENUINE FRENCH '

BAKED GOODS.

CRAFTED FOR SUCCESS.

Banquet d'Or®'s exceptional offerings are distributed
around the world, enabling you to share the delicious
taste and delicate texture of real French baking no matter
where you are. Easy to store and serve, Banquet d'Or®
pastries and breads make authentic, appealing treats and
delicacies more accessible than ever.

ALL THE TASTE OF
ARTISANAL QUALITY.

ALL THE BENEFITS OF
MODERN INNOVATION.

Renowned throughout today’s baking industry,
our innovative, family-owned company delivers
the efficiency and expertise of a global baking
leader with the personal passion and exquisite
quality of an artisanal baker.
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MASTER CLASSES

SHARING FOOD EXPERIENCES

New flavors, techniques and trends...

the culinary world changes fast.

In response, our team supports you

by constantly innovating, from introducing
new products and creative solutions,

to baking know-how, customer
experiences and sales techniques.

LEARN FROM OUR MASTERS
OF TASTE

Our culinary advisors know what's going on in the world
of taste. They like to share their knowledge, expertise
and skills during inspiring seminars, demonstrations
and workshops in our Master Studios. Their advice
and technical support will help you build a tastier future.

PR

PRODUCTS, TECHNIQUES
AND TRENDS

During the Master Classes, you will learn to work with
our products, try out the latest baking techniques and
gain valuable insights into consumer behavior—insights
that we gain from our trend research and taste tests.



'i" Vandemoortele

MASTER
CLASS.

PROVEN ADVICE FOR
YOUR BUSINESS

You will also learn time-tested strategies, from how

to grow your business to identifying advantages in a
competitive market. Our advisors are ready to help you
shape your own future in a sustainable way.

Joim our Vamdemosttele Wuster Clagses M
anef ecome a Wiasler of Tust.
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SUSTAINABILITY

At Vandemoortele, our entire team cares
about the future—and we make great-
tasting, high-quality food in a responsible
way. Four areas define our commitment
to the future:

RESPONSIBLE SOURCING

The sustainability of our activities depends not only on
what we do ourselves, but also on what others do for us.
We are committed to promoting ethical behaviour in our
supply chain to ensure both people and the
environment are treated with respect.

ECO-EFFICIENT PRODUCTION

In our production processes, we streamline the use

of energy, water, food ingredients and packaging.

By increasing efficiency in how we use these resources,
we strive to minimize waste and emissions, reducing
the overall environmental impact of our operations.

COMMITMENT TO PEOPLE

We are dedicated to ensuring a safe workplace for our
employees and visitors. We appreciate the value of a
diverse workforce and help our people to develop their
talents. Beyond the bounds of our company, we engage
constructively and respectfully with our local community.

PRODUCTS YOU CAN TRUST

As makers of food products, we have a special
responsibility toward our consumers. We take pride in
offering food products that are not only delicious and
high in quality, but as safe as possible.




CLEAN LABEL

We believe taste is key in food products
and quality is key to taste.

We never stop refining, improving and innovating.
This is why we recently launched our definition and
position on Clean Label.

Much more than just a label, it is a promise to you and
your customers. A comprehensive effort to provide
better food solutions. A pledge to be more transparent
and to guide you and your customers in the quest for
personal balance. For our team, that's what shaping a
tasty future is all about.

A large number of our Bake'Up® products comply to the
Vandemoortele Clean Label definition. Go to our website
to learn more about our definition and to see our FAQ
about food additives, natural colorings, raising agents
and more.

Clean Label will be granted
to the food products whose list
of ingredients contains:

» no artificial colorants

= no preservatives

= no hydrogenated oils or fats
= no high fructose corn syrup

= no chemically modified starch

[
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OUR COMPANY

Vandemoortele is a Belgian family business. We are passionate
food people, and have been since 1899. Vandemoortele has
two business lines: one in frozen bakery products and the other
in margarines, culinary oils and fats.

HIGH QUALITY,
GREAT TASTING
FOOD PRODUCTS

We are a market leader in our two core businesses.
We believe taste is key in food products and quality
is key to taste. We never stop refining, improving and
innovating. We understand and cater to local
preferences. We can operate on a scale that involves
both craftsmanship and artisan skill.




\’0 Vandemoortele

‘ shaping a tasty future

OUR LOCATIONS

Vandemoortele has commercial offices in

12 European countries as well as in the United States.
The Vandemoortele Group headquarters are located

in Ghent, Belgium. Vandemoortele has 34 high-quality
production sites across Europe to ensure proximity

to our key markets. We export from Europe to

95 countries worldwide.

OUR CUSTOMERS ARE
EVERYWHERE

Every day, often without knowing it, people all over

the world eat our products. Our customers are artisanal
bakeries, restaurants and quick-service restaurants,
caterers, supermarkets, hotels, coffee shops and food
industries. Our customers look for delicious, high-quality
and convenient food that they are proud to serve to
their consumers.

0
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PASTRY

Our pastry range contains classic favorites like the pain

au chocolat and croissant, as well as indulgent treats like maple

pecan pastries and other breakfast delights. Regional preferences

are reflected in our factories; in France we focus largely on -
croissants and pains auchocolat, whereas in the UK, our focus

is'onthe cgle ., Based on our many years of
experienc:(?-_iathe market ave developed a varied and

versatile pastry range that arrives ready to bake or ready to prove.
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NO PROVING
NO DEFROSTING
NO GLAZING

i This results in better,
A longer-lasting on-shelf
performance and less
food waste

LESS VOLUME:
STORAGE SAVING

Bake'Up® takes
60% less volume:
Save space
in your freezer
& in your trucks

GUARANTEED
TOP QUALITY

Traditional recipe:
authentic
French croissants
and pastries

BROAD RANGE
OF POSSIBILITIES

You have many options
to make something
special from a standard
croissant

FRIENDLY FOR
OUR PLANET

Smaller product
= reduced carbon
footprint



BAKE'UP®
“Lifting up French Flavor”

LESS VOLUME

(60% SMALLER): ;
Al Bake'Up® Pre-Proved
SAVING PRODUCT IS UP TO
60% SMALLER
- N e
BOX IS UP TO
60% SMALLER
= EMISSIONS DUE TO
& TRANSPORT ARE
— UP TO 60% LOWER z
(Oh
59
=Ry
=
o0g 2
f 929
. w Q)
- 309 2.
X .‘._.1 g kOkZ)

s PR Y S L B : TOTAL CARBON FOOTPRINT 60G CROISSANT (GCO2E)

i Ingredients & Packaging 184 185
incl. transportation & waste
Production & Storage 4 5
(factory)
Distribution
(France —> US) 30 82
Preparation (in store) 12 8

‘
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BAKE'UP®

BAKE'UP® ALL BUTTER MINI CROISSANT

BAK="UP|
N
NBEL

)

30206

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

CLEg,

0.88 oz

200

11.02 Ibs

12 cases
123456 lbs
12 months
350°F - 16-18'

BAKE'UP® ALL BUTTER MINI CROISSANT

39578

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

1410z

220

19.40 lbs

90 cases
1746.06 Ibs
12 months
350°F - 16-18'

BAKE'UP® MARGARINE MINI CROISSANT

BAKZ'UP

29199

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

0.88 oz

200

11.02 Ibs

96 cases
105818 Ibs
12 months
350°F - 16-18'




BAKE'UP® ALL BUTTER MINI CHOCOLATE ROLL BAKE'UP® ALL BUTTER CURVED CROISSANT

BAK='UP BAK='UP
N N
\MBEL (NBEL
s s
3 SVD 3 fs/b
36939 39579
Weight per piece 1.06 oz Weight per piece 317 oz
Pieces per case 180 Pieces per case 144
Weight per box 11.90 Ibs Weight per box 28.57 lbs
Pallet 112 cases Pallet 70 cases
Weight per pallet 1333.311bs Weight per pallet 2000 Ibs
Shelf life 12 months Shelf life 12 months
Baking instructions  350°F - 16-18' Baking instructions  350°F - 20-25’
BAKE'UP® ALL BUTTER CROISSANT BAKE'UP® MARGARINE CROISSANT
BAK='UP BAK='UP
N N
3\}351
3 SVD
28924 43037
Weight per piece 212 0z Weight per piece 2.82 0z
Pieces per case 100 Pieces per case 70
Weight per box 13.22 Ibs Weight per box 12.34 Ibs
Pallet 112 cases Pallet 112 cases
Weight per pallet 148150 Ibs Weight per pallet 1382.68 Ibs
Shelf life 12 months Shelf life 12 months
Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25’
BAKE'UP® ALL BUTTER CROISSANT BAKE'UP® ALL BUTTER CHOCOLATE ROLL
BAK="UP BAK="UP
~— S~
*\wu §\;\Bil
Q) Q)
28297 28298
Weight per piece 2.82 0z Weight per piece 2.65 0z
Pieces per case 70 Pieces per case 70
Weight per box 12.34 Ibs Weight per box 1.57 Ibs
Pallet 112 cases Pallet 12 cases
Weight per pallet 1382.68 Ibs Weight per pallet 1296.31 Ibs
Shelf life 12 months Shelf life 12 months
Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25’

‘
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MINI PASTRY

ALL BUTTER MINI RAISIN WHIRL ALL BUTTER MINI CHERRY PASTRY
AL “{r PRt “{‘
< Y
40088 14523
Weight per piece 1.23 0z Weight per piece 141 0z
Pieces per case 100 Pieces per case 150
Weight per box 771 lbs Weight per box 13.22 lbs
Pallet 96 cases Pallet 80 cases
Weight per pallet 74075 lbs Weight per pallet 105818 Ibs
Shelf life 12 months Shelf life 12 months
Baking instructions  350°F - 16-18' Baking instructions  350°F - 16-18'
ALL BUTTER MINI CHOCOLATE TWIST MINI MAPLE PECAN PASTRY
AL h}%‘ PRt h}g‘
52479 47917
Weight per piece 1410z Weight per piece 141 0z
Pieces per case 100 Pieces per case 96
Weight per box 8.811Ibs Weight per box 8.46 Ibs
Pallet 128 cases Pallet 96 cases
Weight per pallet 1128.75 Ibs Weight per pallet 812.68 Ibs
Shelf life 9 months Shelf life 12 months
Baking instructions  350°F - 16-18' Baking instructions  350°F - 16-18'
ALL BUTTER MINI APPLE PASTRY ALL BUTTER MINI APPLE TURNOVER
48 i, 18 B,
o G5
WBEL
Q)
14522 ; 35968
= Weight per piece 1410z Weight per piece 141 0z
22 Pieces per case 150 Pieces per case 150
?ff‘ Weight per box 8.811Ibs Weight per box 13.22 Ibs
Pallet 80 cases Pallet 104 cases
Weight per pallet 105818 Ibs Weight per pallet 1375.68 Ibs
Shelf life 12 months Shelf life 12 months

Baking instructions  350°F - 16-18' Baking instructions  350°F - 16-18'




ALL BUTTER MINI CROISSANT PRE-PROVED ALL BUTTER MINI PASTRIES - MIXED BOX

408 h{* AL h&
@b <

Q\V“’“ . \
Q) :
28922 24951
Weight per piece 0.88 0z Weight per piece 114 oz
Pieces per case 220 Pieces per case 135
Weight per box 1212 Ibs Weight per box 9.62 lbs
Pallet 64 cases Pallet 96 cases
Weight per pallet 776 Ibs Weight per pallet 923.81Ibs
Shelf life 9 months Shelf life 12 months
Baking instructions  350°F - 16-18' Baking instructions  350°F - 16-18'
ALL BUTTER MINI CHOCOLATE ROLL PRE-PROVED ALL BUTTER MINI FILLED CROISSANTS - MIXED BOX

408 h{‘ AL h?
‘& Y

MBEL

s

3 §~/D
28371 37928 -
Weight per piece 1.06 oz Weight per piece 1410z
Pieces per case 100 Pieces per case 90
Weight per box 6.61Ibs Weight per box 793 Ibs
Pallet 120 cases Pallet 96 cases
Weight per pallet 793.62 Ibs Weight per pallet 761.87 lbs
Shelf life 12 months Shelf life 12 months
Baking instructions  350°F - 16-18' Baking instructions  350°F - 16-18'
MINI CHOCOLATE CROISSANT MINI DANISH SELECTION - MIXED BOX
'?‘11 I',t? '?‘“, tt{‘,

§\}‘BEL
Q)

37912 81375
Weight per piece 1410z Weight per piece 148 oz
Pieces per case 129 Pieces per case 120
Weight per box 1058 lbs Weight per box 111 Ibs
Pallet 64 cases Pallet 140 cases
Weight per pallet 677.22 Ibs Weight per pallet 1555.56 Ibs
Shelf life 12 months Shelf life 12 months
Baking instructions  350°F - 16-18' Baking instructions  350°F - 16-18'

‘
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FRENCH CLASSICS

ALL BUTTER CROISSANT ALL BUTTER CHOCOLATE ROLL
WMBEL

s

3 §~/D

12385 21774

Weight per piece 212 0z Weight per piece 2.82 0z

Pieces per case 100 Pieces per case 75

Weight per box 13.22 Ibs Weight per box 13.22 Ibs

Pallet 48 cases Pallet 48 cases

Weight per pallet 634.93 Ibs Weight per pallet 634.93 Ibs

Shelf life 9 months Shelf life 12 months

Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25'

ALL BUTTER RAISIN WHIRL

514 hﬁ

14104

Weight per piece 4.23 oz
Pieces per case 60
Weight per box 15.87 lbs
Pallet 56 cases
Weight per pallet 888.87 Ibs
Shelf life 9 months

Baking instructions  350°F - 20-25'
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FILLED CROISSANTS

ALL BUTTER CROISSANT FILLED WITH CHOCOLATE

"11‘ h{*

(=1

)

(I.E44,

51624

Weight per piece 3.53 0z
Pieces per case 60
Weight per box 13.22 Ibs
Pallet 70 cases
Weight per pallet 925.93 Ibs
Shelf life 12 months

Baking instructions  350°F - 20-25'

ALL BUTTER CROISSANT FILLED WITH APRICOT

AL "tq‘,
G
37515
Weight per piece 317 oz
Pieces per case 44
Weight per box 873 Ibs
Pallet 72 cases
Weight per pallet 628.56 Ibs
Shelf life 9 months

Baking instructions  350°F - 20-25'

ALL BUTTER CROISSANT FILLED WITH RASPBERRY

AL "tq‘,
<Y
37517
Weight per piece 317 oz
Pieces per case 44
Weight per box 873 Ibs
Pallet 72 cases
Weight per pallet 628.56 Ibs
Shelf life 9 months

Baking instructions  350°F - 20-25'

-
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O R G N I C ‘\'0 Vandemoortele
/ \ If you want to know more about our organic range of

delicious BIO breads and pastries, you can visit us at
www.andemoortele.com/en/bio

ORGANIC ALL BUTTER CROISSANT ORGANIC ALL BUTTER CHOCOLATE ROLL
L] L]

5".'1 "tﬁ.- :?.."i "tﬁ.-

Q\\Bil *\;\BEI

Q) Q)
39534 39536
Weight per piece 229 0z Weight per piece 2.65 0z
Pieces per case 48 Pieces per case 48
Weight per box 6.87 Ibs Weight per box 793 Ibs

Pallet 72 cases Pallet 72 cases
Weight per pallet 495.25 Ibs Weight per pallet 57143 Ibs
Shelf life 9 months Shelf life 9 months
Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25'

ORGANIC ALL BUTTER APPLE TURNOVER

18 B,

s e,

é\t\BEL

Q)
39462
Weight per piece 3.88 0z
Pieces per case 42
Weight per box 1018 Ibs
Pallet 12 cases
Weight per pallet 1140.75 lbs
Shelf life 15 months

Baking instructions  350°F - 20-25'




Allthe faste of arfisanal guality
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SPECIALTIES

MAPLE PECAN PASTRY

"11‘ “{r
N

51652

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

12.96 Ibs (Including
120 cases 2 bags with
1244.43 |bs maple syrup
12 months to finish
350°F - 20-25' the product)

ALL BUTTER CHOCOLATE & CUSTARD TWIST

31‘ h}%‘
Ty
N

39561

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

3.88 0z

50

1212 Ibs

120 cases
1164 Ibs

12 months
350°F - 20-25'

SALTED CARAMEL PLAIT

5_1‘ “{r
Ty
\\m.a/

51664

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

353 0z
96
2010 lbs

48 cases
96510 Ibs

12 months
350°F - 20-25'

ALL BUTTER LONG SUISSE CHOCOLATE

31‘ h}*
Ty
\\-.a/

29117

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

4,23 oz

50

13.22 Ibs

112 cases
148150 lbs

12 months
350°F - 20-25'

APPLE STRUDEL

5_1‘ “{r
~="1
\\m.a/

12896

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

3.88 oz

46

1115 Ibs

80 cases
89243 lbs

12 months
350°F - 20-25'

MULTISEED CROISSANT

31‘ h}*

L=l

\}BH3

50285

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

2820z

54

9.52 Ibs

70 cases
666.68 Ibs

12 months
350°F - 20-25'

‘
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TURNOVERS

ALL BUTTER APPLE TURNOVER

-?‘“ h{*

L="1

)

(LE44,

29092

Weight per piece 3530z
Pieces per case 54

Weight per box 11.90 Ibs
Pallet 112 cases
Weight per pallet 1333.311bs
Shelf life 15 months

Baking instructions  350°F - 20-25'

ALL BUTTER RASPBERRY TURNOVER

11‘&?
Co
29093
Weight per piece 3.53 0z
Pieces per case 54
Weight per box 11.90 Ibs
Pallet 112 cases
Weight per pallet 1333.311bs
Shelf life 15 months

Baking instructions  350°F - 20-25'

ALL BUTTER HAZELNUT TURNOVER

11‘&?
N
‘?\}BE[
e §~/g\)
37253
Weight per piece 3.53 0z
Pieces per case 54
Weight per box 11.90 Ibs
Pallet 128 cases
Weight per pallet 1523.81Ibs
Shelf life 15 months

Baking instructions  350°F - 20-25'

ALL BUTTER SALTED CARAMEL CREAM TURNOVER

PRt h{’
&
38245
Weight per piece 3530z
Pieces per case 45
Weight per box 9.92 Ibs
Pallet 128 cases
Weight per pallet 1269.81 Ibs
Shelf life 15 months

Baking instructions  350°F - 20-25'

ALL BUTTER ALMOND TRIANGLE

PRt h{‘
TR
29121
Weight per piece 423 0z
Pieces per case 35
Weight per box 9.25 |Ibs
Pallet 96 cases
Weight per pallet 888.87 Ibs
Shelf life 9 months

Baking instructions  350°F - 20-25'

DICED APPLE TRIANGLE TURNOVER

PRt h{‘
TR
52118
Weight per piece 4.59 oz
Pieces per case 36
Weight per box 10.31 lbs
Pallet 96 cases
Weight per pallet 990.5 Ibs
Shelf life 18 months

Baking instructions  350°F - 20-25'










CROWNS

UNFILLED CROWN

-'?"““*

51648

Weight per piece 2.82 0z
Pieces per case 96

Weight per box 16.93 Ibs
Pallet 70 cases
Weight per pallet 118518 Ibs
Shelf life 12 months

Baking instructions  350°F - 20-25'

STRAWBERRY CHEESE CROWN

‘?.'14 I'%

(&

49967

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

353 0z
48
10.58 Ibs

120 cases
1269.81Ibs

12 months
350°F - 20-25'

VANILLA CROWN

'I?.j'lll't¢ll

44060

Weight per piece 3.42 oz
Pieces per case 48
Weight per box 10.26 Ibs
Pallet 96 cases
Weight per pallet 985.37 Ibs
Shelf life 12 months

Baking instructions  350°F - 20-25'

CHEESE MASCARPONE CROWN

514 I'%
Ty
\-._./

49778

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

.

3.53 0z

48

10.58 Ibs

120 cases
1269.81Ibs

12 months
350°F - 20-25'






BREAD

As European bread artisans, we understand that bread
is a very regional preference. Our production facilities all over
- J the continent are set up to respond to your local tastes, keeping
true to local recipes and creating authentic ciabatta, Kaiser,
baguettes, boules, paves and more. We have a wide range
_ of breads in different types and shapes, ranging from classics
- to specialty breads. Our products can be supplied ready to prove,
.; . d [ ready to bgke orgeady to eat, and are easily prepared in the
T 0k store—buying you time in the morning.
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BREAD

ESSENTIAL WHOLEGRAIN BAGUETTE ESSENTIAL WHOLEGRAIN BUN
Q‘“*‘{' 3‘"‘@-
L Ve T i X 7 " \ #

(LE44,

CLEg,,
&

51841 51846

Weight per piece 10.58 0z Weight per piece 2.82 0z
Pieces per case 28 Pieces per case 48

Weight per box 18.51 Ibs Weight per box 8.46 Ibs
Pallet 28 cases Pallet 48 cases
Weight per pallet 518.50 Ibs Weight per pallet 406.37 Ibs
Shelf life 12 months Shelf life 12 months
Baking instructions  365°F - 12-15' Baking instructions  365°F - 12-15'
ESSENTIAL WHOLEGRAIN HALF BAGUETTE ESSENTIAL FIT BAGUETTE
?‘1‘ l‘fﬁ -'P‘“ ;fg‘

¢

N

L= R S e &

51842 51838

Weight per piece 5.29 oz Weight per piece 10.58 oz
Pieces per case 32 Pieces per case 28
Weight per box 10.58 Ibs Weight per box 18.51 Ibs
Pallet 48 cases Pallet 28 cases
Weight per pallet 50793 Ibs Weight per pallet 518.50 Ibs
Shelf life 12 months Shelf life 12 months

Baking instructions  365°F - 12-15 Baking instructions  365°F - 12-15'




ESSENTIAL FIT HALF BAGUETTE

5'14 I'q*

L="1

)

(.1.544,

51843

Weight per piece 5.29 oz
Pieces per case 32
Weight per box 1058 lbs
Pallet 48 cases
Weight per pallet 50793 Ibs
Shelf life 12 months

Baking instructions  365°F - 12-15

ESSENTIAL FIT BUN

3\}55[

51844

Weight per piece 2.28 0z
Pieces per case 48
Weight per box 8.46 Ibs
Pallet 48 cases
Weight per pallet 406.37 Ibs
Shelf life 12 months

Baking instructions  365°F - 12-15

ESSENTIAL EPISCARF WHITE BAGUETTE

5'14 h#*

L=

)

(LE44,

51837

Weight per piece 9.88 0z
Pieces per case 28
Weight per box 17.28 Ibs
Pallet 28 cases
Weight per pallet 483.93 Ibs
Shelf life 12 months

Baking instructions  365°F - 12-15

‘
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FRENCH CLASSICS

LA BAGUETTE CELESTINE

g-“'"r

&Y

$\}BH

iV

36941

Weight per piece 9.88 oz
Pieces per case 28
Weight per box 17.28 Ibs
Pallet 28 cases
Weight per pallet 483.93 Ibs
Shelf life 12 months

Baking instructions  365°F - 12-15

LA DEMI BAGUETTE CELESTINE

:?'-“"rl,

§\}BE[

Q)

36942
Weight per piece 4,94 oz
Pieces per case 60
Weight per box 18.51 Ibs
Pallet 28 cases
Weight per pallet 518.50 Ibs
Shelf life 12 months

Baking instructions  365°F - 12-15

PASTOURIN MIGNON MINI

18,

gs* e

*\}BH

Q)

35185
Weight per piece 176 oz
Pieces per case 80
Weight per box 8.81lbs
Pallet 80 cases
Weight per pallet 705.43 Ibs
Shelf life 15 months

Baking instructions  365°F - 12-15

: :
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If you want to know more about our
organic range of delicious BIO breads
and pastries, you can visit us at
www.vandemoortele.com/en/bio

ORGANIC

ORGANIC DARK BAGUELINO ORGANIC WHEAT RYE BUN RECTANGLE
AL h{* PRt h{’

= = =

3\;\“[ $\kBil

e} §~/3 ] M

51223 51226

Weight per piece 4,23 0z Weight per piece 3.03 0z

Pieces per case 50 Pieces per case 40

Weight per box 13.22 Ibs Weight per box 758 Ibs

Pallet 32 cases Pallet 56 cases

Weight per pallet 423.25 Ibs Weight per pallet 424,68 Ibs

Shelf life 12 months Shelf life 12 months

Baking instructions  365°F - 12-15' Baking instructions  365°F - 12-15'

ORGANIC SPELT BUN ORGANIC WHITE BAGUETTE
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51224 51227

Weight per piece 3.03 0z Weight per piece 9.88 0z
Pieces per case 40 Pieces per case 24

Weight per box 758 Ibs Weight per box 14.81 lbs
Pallet 56 cases Pallet 28 cases
Weight per pallet 424,68 Ibs Weight per pallet 41481 Ibs
Shelf life 12 months Shelf life 12 months
Baking instructions  365°F - 12-15 Baking instructions  365°F - 12-15'

ORGANIC RECTANGLE MULTI BUN
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\MBEL
N
51225
Weight per piece 3.03 0z
Pieces per case 40
Weight per box 758 Ibs
Pallet 56 cases
Weight per pallet 424,68 Ibs
Shelf life 12 months

Baking instructions  365°F - 12-15
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SAVORY SNACKS

ALL BUTTER CHEESE CROISSANT MARGHERITA ROLL
408 h{* AL h{“
% <
52137 5 51745
Weight per piece 3.70 oz Weight per piece 3.28 oz
Pieces per case 48 Pieces per case 48
Weight per box 111 Ibs Weight per box 9.84 Ibs
Pallet 56 cases Pallet 80 cases
Weight per pallet 622.25 Ibs Weight per pallet 787.31 lbs
Shelf life 9 months Shelf life 9 months
Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25'
GOUDA CHEESE TWIST - PAPRIKA ROLL
408 h{‘ AL h{‘
S TR
51170 51742
Weight per piece 3.53 0z Weight per piece 3.28 oz
Pieces per case 60 Pieces per case 48
Weight per box 13.22 Ibs Weight per box 9.84 Ibs
Pallet 100 cases Pallet 80 cases
Weight per pallet 132275 Ibs Weight per pallet 787.31 Ibs
Shelf life 9 months Shelf life 9 months
Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25'
GOUDA CHEESE WHIRL SPINACH FETA ROLL
W W
o G5
48793 51743
Weight per piece 3.88 0z Weight per piece 3.28 oz
Pieces per case 60 Pieces per case 48
el Weight per box 14.55 Ibs Weight per box 9.84 Ibs
hﬂﬁ: o Pallet 56 cases Pallet 80 cases
= Weight per pallet 814.81 Ibs Weight per pallet 78731 Ibs
Shelf life 9 months Shelf life 9 months

(ﬁﬁ‘ Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25'










We call our tempting range of Americar
This includes donuts, muffins, kies a

outhwatering American recipes. We introd
we are now the market leader. We pro




DONUTS

MINI SUGAR DONUT
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Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

CLEgy,

0.63 oz
110

4,36 Ibs
88 cases
38412 Ibs
12 months

MINI DARK CHOCOLATE DONUT

25560

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

0.710z
10

485 Ibs
88 cases
426.81 Ibs
12 months

MINI DONUTS - MIXED BOX
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46620

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

0.78 oz

3 trays with 30 donuts
4.36 Ibs

80 cases

34918 Ibs

12 months

MINI PINKY DONUT
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47301

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

0.78 oz
180

8.73 Ibs
64 cases
558.75 Ibs
12 months

50

MILK CHOCOLATE DONUT

44932

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

1.80 oz

72

8.09 lbs
64 cases
51812 Ibs
12 months

PARTY DONUT
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44478

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

2050z

3 trays with 12 donuts
4.60 Ibs

104 cases

47875 lbs

9 months
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WHITE VANILLA DONUT
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44479

Weight per piece 2.05 0z

Pieces per case 3 trays with 12 donuts
Weight per box 4.60 Ibs

Pallet 104 cases

Weight per pallet 478.75 Ibs

Shelf life 9 months

PINKY DONUT

44480

Weight per piece 2.05 0z

Pieces per case 3 trays with 12 donuts
Weight per box 4.60 Ibs

Pallet 104 cases

Weight per pallet 478.75 Ibs

Shelf life 9 months

DONUT FILLED WITH CHOCOLATE
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Q\}‘Ml
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45038
Weight per piece 2.36 0z
Pieces per case 3 trays with 12 donuts
Weight per box 5.31Ibs
Pallet 88 cases
Weight per pallet 46793 Ibs
Shelf life 12 months

22761
Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

202 oz

5 trays with 12 donuts
759 Ibs

64 cases

485.93 Ibs

9 months

FILLED DONUTS - MIXED BOX
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45107

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

i -

<

2.40 0z

3 trays with 12 donuts
5.39 Ibs

88 cases

474.93 Ibs

12 months
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ORIGINAL BANANA CAKE PRE-SLICED
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50698

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

4233 0z
4

10.58 Ibs
72 cases
761.87 Ibs
12 months

ORIGINAL CARROT WALNUT CAKE PRE-SLICED

Q10 56
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42662

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

63.49 0z

3

11.90 Ibs
88 cases
104762 Ibs
12 months

ORIGINAL CHOCO-COCO CAKE PRE-SLICED
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50967

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

8818 0z

3

16.53 Ibs
88 cases
1455 lbs
18 months

ORIGINAL APPLE CAKE PRE-SLICED
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42817

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

79.37 oz

3

14.88 Ibs
88 cases
1309.50 Ibs
18 months

ORIGINAL RED VELVET CAKE PRE-SLICED

47729

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

4762 oz

3

8.92 Ibs
72 cases
642.87 Ibs
12 months
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ORIGINAL ROCKY ROAD CAKE PRE-SLICED
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Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

97.35 oz
3

18.25 Ibs
88 cases
1606.37 Ibs
18 months




ORIGINAL HUNKY CHUNKY APPLE CAKE PRE-SLICED

47810

Weight per piece 63.49 oz
Pieces per case 4

Weight per box 15.87 Ibs
Pallet 72 cases
Weight per pallet 1142.87 Ibs
Shelf life 18 months

WAFFLES

MINI BELGIAN SUGAR WAFFLE
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81393

Weight per piece 1.23 oz
Pieces per case 110
Weight per box 8.48 Ibs
Pallet 72 cases
Weight per pallet 61112 Ibs
Shelf life 18 months

BELGIAN SUGAR WAFFLE
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81295

Weight per piece 4,06 oz
Pieces per case 50
Weight per box 12.67 Ibs
Pallet 60 cases
Weight per pallet 760.56 Ibs
Shelf life 18 months

‘
N\’ Vandemoortele |55






TALEIANS
AVORY

Our LANTERNA® products include focaccia, pizza and savory
pastry. We produce our authentic focaccia in Genova according
to traditional Italian recipes, with high-quality, pure olive
flavorful toppings that include tomatees, olives or rosemary.
Fun fact: the Italians love to eat theifffocaccia for breakfast,
and even dip it in their coffee,

™
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ITALIAN STYLE BREAD

®
> mmm FOCACCE E PIZZE mum

ROUND FOCACCIA ROSEMARY FOCACCIA TOAST PRE-SLICED
48 i, 18 B,

oy - Coy.

= e L

$\;BEL ' - - I $\‘lel

3 SVD -’ i A Y fs/D

28036 50743

Weight per piece 3.53 0z Weight per piece 494 oz

Pieces per case 55 Pieces per case 16

Weight per box 1212 Ibs Weight per box 4.94 Ibs

Pallet 40 cases Pallet 72 cases

Weight per pallet 485 Ibs Weight per pallet 355.56 Ibs

Shelf life 12 months Shelf life 12 months

Baking instructions  365°F - 5-10 Baking instructions  365°F - 5-10'

ROUND FOCACCIA MEDITERRANEAN ROUND FOCACCIA OLIVES
48 i, 18 B,

St St
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28034 i 49026

Weight per piece 3.50 oz Weight per piece 3.50 oz
Pieces per case 55 Pieces per case 55

Weight per box 12.03 Ibs Weight per box 761.88 Ibs
Pallet 40 cases Pallet 40 cases
Weight per pallet 761.88 Ibs Weight per pallet 761.88 Ibs
Shelf life 12 months Shelf life 12 months
Baking instructions  365°F - 5-10° Baking instructions  365°F - 5-10'
ROUND FOCACCIA CHERRY TOMATOES FOCACCIA CLASSICA

31‘ h}%‘ 31‘ h}g‘
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49022 14000

Weight per piece 3.53 0z - Weight per piece 15.87 oz
Pieces per case 55 Pieces per case 10

Weight per box 1212 Ibs Weight per box 9.92 Ibs
Pallet 40 cases Pallet 56 cases
Weight per pallet 485 Ibs Weight per pallet 555,56 Ibs
Shelf life 12 months Shelf life 12 months
Baking instructions  365°F - 5-10' Baking instructions  365°F - 5-10'
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FOCACCIA CHERRY TOMATOES

CLEqy,

)

49009
Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

10

1763 lbs

40 cases
705.44 Ibs
12 months
365°F - 5-10'

FOCACCIA MEDITERRANEAN

49012
Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

28.22 0z
4

705 lbs
96 cases
67744 lbs

12 months
365°F - 5-10'

PIZZA MARGHERITA
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49057

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

.
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7.76 oz

36

17.46 lbs

40 cases
698.44 Ibs
12 months
365°F - 5-10'




ITALIAN STYLE BREAD

PANINI GRILLED & PRE-SLICED BASTONCINI WITH OLIVES
AL h{* PRt h{’

< <5

49061 49053

Weight per piece 2.82 0z Weight per piece 3530z

Pieces per case 54 Pieces per case 60

Weight per box 9.52 Ibs Weight per box 13.22 lbs

Pallet 48 cases Pallet 48 cases

Weight per pallet 45713 Ibs Weight per pallet 634.94 |bs

Shelf life 12 months Shelf life 12 months

Baking instructions  365°F - 6-8' Baking instructions  365°F - 6-8'

BASTONCINI WITH ONIONS
31‘&?
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Weight per piece 3.53 0z

Pieces per case 60 Q U
Weight per box 13.22 Ibs sz\ 4 {
Pallet 48 cases

. & e
Weight per pallet 634.94 |bs ~ a
mm <

CQ

(LE44,

Shelf life 12 months
Baking instructions  365°F - 6-8'
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EAPERTS N
EROZEN BAKERY:
RS

with a strong French heritage.

oPNQUey

DEPUIS 1983
Vandemoortele Bakery Products Vandemoortele USA
Ottergemsesteenweg Zuid 816 1177 Avenue of the America's - FL7
9000 Gent - Belgium New York, NY 10036 - USA
T +32924018 33 T +1-267-879-6697
export@vandemoortele.com usa@vandemoortele.com
www.vandemoortele.com www.banquetdor.us

Vandemoortele Bakery Products France
Le Haut Montigné

35370 Torcé - France

T +332997575 35

\’o Vandemoortele

\ shaping a tasty future



