authentic French
pastries and breacds

EASY TO BAKE, EASY TO LOVE.

CATALOG 2022



TABLE OF CONTENTS

ABOUT US
Banquet d'Or®
Master Classes
Sustainability
Our Company

OUR PRODUCTS
Bake'Up®
Pastry
Bread
Snacks
Sweet Treats
ltalian Savory
Index

Clean Label
Ready to Bake
Ready to Serve

Top Seller

Baking temperature and baking time are guidelines
only. May vary by type and brand of the oven.

()
N\’ Vandemoortele | 3




AUTHENTIC FRENCH
PASTRIES AND BREADS.

EASY TO BAKE, EASY TO LOVE.

Banquet d'Or® by Vandemoortele makes delicious
French baked goods as easy to prepare as they are

to love. Building on decades of experience in all
facets of the baking industry, Banquet d'Or®'s
artisans craft a range of authentic, ready-to-finish
offerings using European techniques and only
the finest ingredients.

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.

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.
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MASTER CLASSES

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.

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.

MASTE
(LASS, A

SHARING FOOD EXPERIENCES

New flavors, technigues 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.

Through Master Classes, you will also learn time-

tested strategies, from how to grow your business
to identifying advantages in a competitive market.
Contact our team at banquetdor.us to learn more.
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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. Three goals
define our commitment to the future:
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BALANCED NUTRITION

Improving the nutrition profile of our products
Offering Clean Label products

Offering plant-based alternatives

Being a leader in food safety

ENHANCING LIVES

Sourcing responsibly

Striving for zero carbon emissions
Striving for zero food waste
Contributing to circular packaging

PROTECTING NATURE

Sourcing responsibly

Striving for zero carbon emissions
Striving for zero food waste
Contributing to circular packaging

Find out more at banquetdor.us

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 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 food
products with ingredient lists containing:

= no artificial colorants

= no preservatives

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

= no chemically modified starch
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Vandemoortele is a Belgian
food people, and have bee

business. We are passic
ce 1899. Vandemoortele has

two business lines: one ozen bakery products and the other

in margarines, culinary oils and fats.

HIGH QUALITY, GREAT
TASTING 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.

10

OUR
LOCATIONS

Vandemoortele has commercial offices in

12 European countries and the United States, with
an office in New York, New York. 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.

Contact Vandemoortele USA directly at
usa@vandemoortele.com, or go to page 63 to
contact a regional sales director.
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ple pecan pastries and other
es are reflected in our factories; in
ants and chocolate rolls, whereas in the
ited apple turnover. Based on our many years
ce, we have developed a varied and versatile
to bake or ready to proof.
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BAKE' UP®

Bake'Up® products don't just offer superior
French taste—they can be prepared 6x faster
compared to raw pastries and save up to 60%
on transport costs and storage space. Watch
our video at banquetdor.us to learn more about
Bake'Up®.

x v v

NO PROOFING LESS VOLUME: GUARANTEED
NO DEFROSTING STORAGE SAVING TOP QUALITY
NO GLAZING

x

BROAD RANGE
OF POSSIBILITIES
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FRIENDLY FOR
OUR PLANET

PRODUCT IS UP TO EMISSIONS DUE TO BOX IS UP TO
60% SMALLER TRANSPORT ARE UP 60% SMALLER
TO 60% LOWER

U
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BAKE'UP®

BAKE'UP® ALL BUTTER MINI CROISSANT
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30206

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

0.88 oz
200

11.02 lbs
12 cases

1234.57 Ibs
12 months
350°F - 16-18'

BAKE'UP® ALL BUTTER MINI CHOCOLATE ROLL
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36939

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

1.06 oz

180

11.90 Ibs

12 cases
1333.33 Ibs
12 months
350°F - 16-18'

BAKE'UP® ALL BUTTER MINI CROISSANT
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39578

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

1410z

220

19.40 Ibs

90 cases
1746.03 Ibs
12 months
350°F - 16-18'

BAKE'UP® ALL BUTTER CROISSANT
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Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

212 oz

100

13.23 Ibs

112 cases
148148 lbs

12 months
350°F - 20-25'

BAKE'UP® MARGARINE MINI CROISSANT
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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
1058.20 Ibs
12 months
350°F - 16-18'

BAKE'UP® ALL BUTTER CROISSANT
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Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

2.82 0z

70

12.35 Ibs

112 cases
1382.72 Ibs
12 months
350°F - 20-25'
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BAKE'UP® ALL BUTTER CURVED CROISSANT
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39579

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

317 0z
144
28,57 Ibs

70 cases

2000 lbs
12 months
350°F - 20-25'

BAKE'UP® ALL BUTTER CHOCOLATE ROLL

L0 B,
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39569
Weight per piece 2,650z
Pieces per case 70
Weight per box 11.57 Ibs
Pallet 12 cases
Weight per pallet 1296.30 lbs
Shelf life 12 months

Baking instructions  350°F - 20-25'

BAKE'UP® ALL BUTTER CURVED CROISSANT

éw' l'.{c‘

Sy
=
\MNBEL

)

(

(LEg,

37446

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

3530z
104

22.93 Ibs
80 cases
1834.22 Ibs
12 months
350°F - 20-25'

BAKE'UP® MARGARINE CROISSANT
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43037

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

2.82 0z

70

12.35 Ibs

112 cases
1382.72 Ibs
12 months
350°F - 20-25'
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MINI PASTRIES

ALL BUTTER MINI RAISIN WHIRL
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Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

123 oz

100

772 lbs

96 cases
740.74 Ibs

12 months
350°F - 16-18'

ALL BUTTER MINI CHOCOLATE TWIST
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52479

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

1410z

135

11.90 Ibs

120 cases
1428.57 Ibs

9 months
350°F - 16-18'

ALL BUTTER MINI APPLE PASTRY

10 ﬁ,"

14522

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

1410z

150

13.23 Ibs

80 cases
1058.20 Ibs
12 months
350°F - 16-18'

ALL BUTTER MINI CHERRY PASTRY

14523

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

1410z

150

13.23 Ibs

80 cases
1058.20 Ibs
12 months
350°F - 16-18'

MINI MAPLE PECAN PASTRY
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Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

1410z

96

8.47 lbs

96 cases
812.70 Ibs

12 months
350°F - 16-18'

ALL BUTTER MINI APPLE TURNOVER

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

1410z

150

13.23 Ibs

104 cases
1375.66 Ibs
12 months
350°F - 16-18'
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MINI PASTRIES

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

FRENCH CLASSICS

ALL BUTTER CROISSANT
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Weight per piece 0.88 oz Weight per piece 114 oz Weight per piece 2120z

Pieces per case 220 Pieces per case 135 Pieces per case 100

Weight per box 1213 lbs Weight per box 9.62 Ibs Weight per box 13.23 Ibs
Pallet 64 cases Pallet 96 cases Pallet 48 cases
Weight per pallet 776 lbs Weight per pallet 92381 Ibs Weight per pallet 634.92 Ibs
Shelf life 9 months Shelf life 12 months Shelf life 9 months
Baking instructions  350°F - 16-18' Baking instructions  350°F - 16-18' Baking instructions  350°F - 20-25'
ALL BUTTER MINI CHOCOLATE ROLL PRE-PROOFED ALL BUTTER MINI FILLED CROISSANTS - MIXED BOX ALL BUTTER CHOCOLATE ROLL
5.11] E"f,;- 5.1;1: E"ﬁ- g 5.11] E"".r-

T’y “e="y “e="y

28371 37928 52730

Weight per piece 1.06 oz Weight per piece 141 0z Weight per piece 2.82 0z
Pieces per case 100 Pieces per case 90 Pieces per case 90

Weight per box 6.61Ibs Weight per box 794 Ibs Weight per box 15.87 Ibs
Pallet 120 cases Pallet 96 cases Pallet 48 cases
Weight per pallet 793.65 lbs Weight per pallet 761.90 Ibs Weight per pallet 76190 Ibs
Shelf life 12 months Shelf life 12 months Shelf life 12 months
Baking instructions  350°F - 16-18' Baking instructions  350°F - 16-18' Baking instructions  350°F - 20-25'
MINI CHOCOLATE CROISSANT MINI DANISH SELECTION - MIXED BOX ALL BUTTER RAISIN WHIRL
‘?-‘t §1iﬂ i‘-'l'f.a' ‘?f.“' 5'4;
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52204 81375 14104
Weight per piece 1410z Weight per piece 148 oz Weight per piece 423 0z
Pieces per case 120 . sl Pieces per case 120 Pieces per case 60
Weight per box 1058 Ibs Weight per box 11 Ibs Weight per box 15.87 Ibs
Pallet 80 cases Pallet 140 cases Pallet 56 cases
Weight per pallet 846 Ibs Weight per pallet 1555.56 Ibs Weight per pallet 888.89 Ibs
Shelf life 12 months Shelf life 12 months Shelf life 9 months
Baking instructions  350°F - 16-18' Baking instructions  350°F - 16-18' Baking instructions  350°F - 20-25'
20 \"o Vandemoortele | 21




ALL BUTTER CROISSANT FILLED WITH RASPBERRY MULTISEED CROISSANT FILLED WITH RED FRUIT
& ELDERFLOWER

37517 38019

Weight per piece 317 oz Weight per piece 317 oz

Pieces per case 44 Pieces per case 44

Weight per box 8.73 Ibs Weight per box 8.73 Ibs

Pallet 72 cases Pallet 72 cases
Weight per pallet 628.57 Ibs Weight per pallet 628.57 Ibs
Shelf life 9 months Shelf life 12 months
Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25'
ALL BUTTER CROISSANT FILLED WITH MULTISEED CROISSANT FILLED WITH HONEY
ALMOND PASTE & GINGER

5'“ :..‘,f “‘?.‘;.W By
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22006 38018

Weight per piece 3.53 0z Weight per piece 317 oz

Pieces per case 32 Pieces per case 44

Weight per box 705 lbs Weight per box 8.73 Ibs

Pallet 96 cases Pallet 72 cases
Fl LLED < RO'SSANTS Weight per pallet 677.25 lbs Weight per pallet 628.57 lbs

Shelf life 12 months Shelf life 12 months

Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25'
ALL BUTTER CROISSANT FILLED WITH CHOCOLATE ALL BUTTER CROISSANT FILLED WITH APRICOT ALL BUTTER CROISSANT FILLED WITH SUGAR PASTE ALL BUTTER CROISSANT FILLED WITH CUSTARD CREAM
q.‘,.w “r(. GULER q.‘,.w “"r q.‘,,W “r(. RPN
ok s, G0 G
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51624 37515 23353 37756
Weight per piece 3.53 0z Weight per piece 317 oz Weight per piece 3.53 0z Weight per piece 317 oz
Pieces per case 60 Pieces per case 44 Pieces per case 60 Pieces per case 44
Weight per box 13.23 Ibs Weight per box 873 Ibs Weight per box 13.23 Ibs Weight per box 8.73 Ibs
Pallet 70 cases Pallet 72 cases Pallet 48 cases Pallet 72 cases
Weight per pallet 925.93 Ibs Weight per pallet 628.57 lbs Weight per pallet 634.92 Ibs Weight per pallet 62857 Ibs
Shelf life 12 months Shelf life 9 months Shelf life 12 months Shelf life 12 months
Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25'
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CUSTARD CREAM PLAIT ALL BUTTER LONG SUISSE CHOCOLATE

510 By
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Weight per piece 3.53 0z Weight per piece 4.23 oz
Pieces per case 72 Pieces per case 50
Weight per box 15.89 Ibs Weight per box 13.23 Ibs
Pallet 56 cases Pallet 112 cases
Weight per pallet 889.56 Ibs Weight per pallet 1481.48 Ibs
Shelf life 12 months Shelf life 12 months
Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25'
APPLE STRUDEL MULTISEED CROISSANT
5.11: s,” 5.11: “"f,. ‘:,}Ll.lﬂ
] Qh P ﬁf 2 l
WBE/

*Q
12896 50285
Weight per piece 3.88 0z Weight per piece 2.82 0z
Pieces per case 46 Pieces per case 54
Weight per box 116 Ibs Weight per box 9.52 Ibs
Pallet 80 cases Pallet 70 cases
Weight per pallet 892.42 Ibs Weight per pallet 666.67 Ibs

S P E‘ | A I_Tl ES Shelf life 12 months Shelf life 12 months
350°F - 20-25'

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

MAPLE PECAN PASTRY SALTED CARAMEL PLAIT ALL BUTTER CHOCOLATE & CUSTARD TWIST
410 8y, AL 4 V0 By, ——
5 e ) e ) e T
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51652 @ ] ‘ 52392 39561
Weight per piece 3.46 oz Weight per piece 3.53 0z Weight per piece 3.88 0z
Pieces per case 60 Pieces per case 96 Pieces per case 50
Weight per box 12.96 Ibs (Including Weight per box 2118 Ibs Weight per box 1213 Ibs
Pallet 120 cases 2 bags with Pallet 48 cases Pallet 120 cases
Weight per pallet 1555.56 Ibs maple syrup Weight per pallet 1016.64 lbs Weight per pallet 1455.,03 Ibs
Shelf life 12 months to finish Shelf life 12 months Shelf life 12 months
Baking instructions  350°F - 20-25' the product) Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25'
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TURNOVERS

ALL BUTTER APPLE TURNOVER ALL BUTTER SALTED CARAMEL CREAM TURNOVER

10 &,
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&
29092 38245
Weight per piece 3.53 0z Weight per piece 3.53 0z
Pieces per case 54 Pieces per case 45
Weight per box 11.90 Ibs Weight per box 9.92 Ibs
Pallet 112 cases Pallet 128 cases
Weight per pallet 1333.33 lbs Weight per pallet 1269.84 Ibs
Shelf life 15 months Shelf life 15 months
Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25'
ALL BUTTER RASPBERRY TURNOVER ALL BUTTER ALMOND TRIANGLE
5"“*"-" sweﬂ
H H
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29093 29121

Weight per piece 3530z Weight per piece 4,23 0z

Pieces per case 54 Pieces per case 35

Weight per box 11.90 Ibs Weight per box 9.26 Ibs

Pallet 12 cases Pallet 96 cases

Weight per pallet 1333.33 Ibs Weight per pallet 888.89 Ibs

Shelf life 15 months Shelf life 9 months

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

ALL BUTTER HAZELNUT TURNOVER DICED APPLE TRIANGLE TURNOVER
10 &, 1 &
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37253 52118
Weight per piece 3.53 0z Weight per piece 459 oz
Pieces per case 54 Pieces per case 36
Weight per box 11.90 Ibs Weight per box 10.32 Ibs
Pallet 128 cases Pallet 96 cases
Weight per pallet 1523.81Ibs Weight per pallet 990.48 Ibs
Shelf life 15 months Shelf life 18 months
Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25'
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CROWNS

UNFILLED CROWN
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51648

Weight per piece 2.82 0z
Pieces per case 96

Weight per box 16.93 Ibs
Pallet 70 cases
Weight per pallet 118519 Ibs
Shelf life 12 months

Baking instructions  350°F - 20-25'

VANILLA CROWN
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44060

Weight per piece 3.42 0z
Pieces per case 48
Weight per box 10.26 Ibs
Pallet 96 cases
Weight per pallet 985.40 Ibs
Shelf life 12 months

Baking instructions  350°F - 20-25'

STRAWBERRY CHEESE CROWN
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Weight per piece 3.53 0z
Pieces per case 48

Weight per box 10.58 Ibs
Pallet 120 cases
Weight per pallet 1269.84 Ibs
Shelf life 12 months

Baking instructions  350°F - 20-25'
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ROLLS

APRICOT & CREAM CHEESE SUGAR ROLL
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52823

Weight per piece 3.46 oz
Pieces per case 48
Weight per box 10.38 Ibs
Pallet 80 cases
Weight per pallet 83040 Ibs
Shelf life 9 months

Baking instructions  350°F - 20-25'

MULTISEED CREAM CHEESE & BLUEBERRY
GRANOLA ROLL
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Weight per piece 3.46 oz
Pieces per case 48
Weight per box 10.38 Ibs
Pallet 80 cases
Weight per pallet 83040 Ibs
Shelf life 9 months

Baking instructions  350°F - 20-25'

STRAWBERRY & CREAM CHEESE PUMPKIN
SEEDS ROLL
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Weight per piece 3.46 oz
Pieces per case 48
Weight per box 10.38 Ibs
Pallet 80 cases
Weight per pallet 83040 Ibs
Shelf life 9 months

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

DANISH PASTRY SHEET MARGARINE 4 mm

PIZZA DOUGH SHEET

26965 13298

Weight per piece 3704 oz Weight per piece 2293 0z
Pieces per case 18 Pieces per case 12

Weight per box 4167 lbs Weight per box 17.20 lbs
Pallet 32 cases Pallet 64 cases
Weight per pallet 1333.33 Ibs Weight per pallet 1100.53 Ibs
Shelf life 6 months Shelf life 12 months

Baking instructions

220°F Baking time depends on shape & size

Baking instructions

220°F Baking time depends on shape & size

PUFF PASTRY SHEET MARGARINE 2.5 mm

ALL BUTTER PUFF PASTRY SHEET 2.5 mm

ﬁ"w"'f ﬁ"w"'f
NBEL

5‘\‘,/)
4750 21500
Weight per piece 22.05 oz Weight per piece 2519 oz
Pieces per case 16 Pieces per case 14
Weight per box 22,05 Ibs Weight per box 22.04 Ibs
Pallet 64 cases Pallet 64 cases
Weight per pallet 1410.93 Ibs ' Weight per pallet 1410.37 Ibs
Shelf life 18 months Shelf life 18 months

Baking instructions

220°F Baking time depends on shape & size

Baking instructions

220°F Baking time depends on shape & size

PUFF PASTRY SHEET MARGARINE 3.5 mm

ﬁ"w"'f
21419
Weight per piece 3210 oz
Pieces per case 16
Weight per box 3210 lbs
Pallet 64 cases _— '
Weight per pallet 2054.32 Ibs
Shelf life 18 months

Baking instructions  220°F Baking time depends on shape & size’
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bread

As European bread artisans, we understand that bread is a very regional
preference. Our production facilities all over 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 proof, ready
to bake or ready to eat, and are easily prepared in the store—buying yot

time in the morning. A




BREAD

ESSENTIAL WHOLEGRAIN BAGUETTE

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

10.58 oz

28

18.52 Ibs

28 cases
518.52 Ibs

12 months
365°F - 12-15'

ESSENTIAL WHOLEGRAIN HALF BAGUETTE
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51842

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

5.29 oz

32

10.58 Ibs

48 cases
507.94 lbs

12 months
365°F - 12-15'

36

ESSENTIAL WHOLEGRAIN BUN
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51846

Weight per piece 2.82 0z
Pieces per case 48
Weight per box 8.47 Ibs
Pallet 48 cases

Weight per pallet 406.35 Ibs

Shelf life

12 months

Baking instructions  365°F - 12-15'

ESSENTIAL FIT BAGUETTE
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51838

Weight per piece 10.58 oz
Pieces per case 28
Weight per box 18.52 Ibs

Pallet

28 cases

Weight per pallet 518.52 Ibs

Shelf life

12 months

Baking instructions  365°F - 12-15

ESSENTIAL FIT HALF BAGUETTE
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51843

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

5.29 oz

32

10.58 lbs

48 cases
50794 Ibs

12 months
365°F - 12-15

ESSENTIAL FIT BUN

108y,
e

Rey,

(&

\MBEL

¢

(LE44,

51844

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

2.82 0z

48

8.47 lbs

48 cases
406.35 lbs

12 months
365°F - 12-15'

ESSENTIAL EPISCARF WHITE BAGUETTE

0 By
Fe

o

(MBEL

L{F] 8,

51837

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

9.88 oz

28

17.28 lbs

28 cases
483.95 lbs

12 months
365°F - 12-15'
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FRENCH CLASSICS

LA BAGUETTE CELESTINE

s'ﬁﬂ l_"l"
‘=’

\MNBEL
5 é/‘
36941
Weight per piece 9.88 0z
Pieces per case 28
Weight per box 17.28 Ibs
Pallet 28 cases
Weight per pallet 483.95 Ibs
Shelf life 12 months

Baking instructions  365°F - 12-15'

LA DEMI BAGUETTE CELESTINE

é"ﬁﬂ l_'f"
‘="

NBE/
36942
Weight per piece 4.94 oz
Pieces per case 60
Weight per box 18.52 Ibs
Pallet 28 cases
Weight per pallet 518.52 Ibs
Shelf life 12 months

Baking instructions  365°F - 12-15
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GOUDA CHEESE TWIST PAPRIKA ROLL

§1ﬂ "'ff ‘?*1‘ lg'f

- Q ] -

38247 51742

Weight per piece 3.53 0z Weight per piece 3.28 0z
Pieces per case 50 Pieces per case 48
Weight per box 11.02 Ibs Weight per box 9.84 lbs
Pallet 120 cases Pallet 80 cases
Weight per pallet 1322.75 Ibs Weight per pallet 787.30 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

5.1‘ “’(

H

(&

48793
Weight per piece 3.88 oz Weight per piece 3.28 0z
Pieces per case 60 Pieces per case 48
Weight per box 14.55 |bs Weight per box 9.84 Ibs
Pallet 56 cases Pallet 80 cases
Weight per pallet 814.81 Ibs Weight per pallet 787.30 lbs

S A\/O RY S N AC KS Shelf life 9 months Shelf life 9 months
Baking instructions  350°F - 20-25' Baking instructions  350°F - 20-25'

ALL BUTTER CHEESE CROISSANT GOUDA CHEESE TWIST WITH EMMENTALER TOPPING MARGHERITA ROLL

410 8y, 4 V0 By, 470 By
) - ) - ) -
Ty Ty Ty

(

. - 53245

. B . Weight per piece 51?45 )
Weight per piece 3700z e W Pieces per case 80 Weight per piece 3.28 0z

: . Pieces per case 48
Pieces per case 48 Weight per box 1764 Ibs .
Weight per box 111 Ibs Pallet 120 cases Weight per box 9.84 Ibs
Pallet 56 cases Weight per pallet 2116.40 Ibs Palllet 80 cases
Weight per pallet ~ 622.22 Ibs Shelf life 9 months Welghff per pallet 78730 lbs
Shelf life 9 months Baking instructions ~ 350°F - 20-25' Shelflife 9 months

Baking instructions  350°F - 20-25' Baking instructions ~ 350°F - 20-25'
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We call our tempting range of Ame
MY ORIGINALS® This includes don
all crafted from authentic, delicious Ar

the donut to Europe in the 80's and we
produce more than a million donuts &

can top and decorate them in any

ow the market leade
nd sell them worldwi
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DONUTS

MINI SUGAR DONUT

Sw‘s;&
\MBEL

3 j)

26435

Weight per piece 0.63 oz

Pieces per case 110

Weight per box 4.37 Ibs

Pallet 88 cases

Weight per pallet 38413 Ibs

Shelf life 12 months

A

46

MINI DONUTS - MIXED BOX

10 56,
) %

NG

46620
Weight per piece 0.78 oz

Pieces per case 3 trays with 30 donuts
Weight per box 437 lbs

Pallet 80 cases

Weight per pallet 349.21 Ibs

Shelf life 12 months

MINI PINKY DONUT

10 5¢,
A0 26
S %a

<
&

N

47301

Weight per piece 0.78 oz
Pieces per case 180
Weight per box 873 Ibs
Pallet 64 cases
Weight per pallet 55873 Ibs
Shelf life 12 months

DONUT FILLED WITH CHOCOLATE

10 5¢,
R
S &%

)

WBEL
$\
5
3 V

@

45038

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

2.36 oz

3 trays with 12 donuts
5.32 Ibs

88 cases

46794 lbs

12 months

MINI DARK CHOCOLATE DONUT

10565,

by Y.

I/

%)

(.I.E44,

25560

Weight per piece 0.71 0z
Pieces per case 110
Weight per box 4.85 Ibs
Pallet 88 cases
Weight per pallet 426.81Ibs
Shelf life 12 months

FILLED DONUTS - MIXED BOX

10 S¢,
NP/
) Z

:‘?ﬁ)
S

45107

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

240 oz
3 trays with 12 donuts
5.40 Ibs

88 cases

474.92 Ibs

12 months

MILK CHOCOLATE DONUT

5‘0}54,}

\MBEL
3 j)
44932
Weight per piece 1.80 oz
Pieces per case 72
Weight per box 810 Ibs
Pallet 64 cases
Weight per pallet 51810 Ibs
Shelf life 12 months
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ORIGINAL BANANA CAKE PRE-SLICED

& 1 O.S[%
g ﬁ‘“)
&

50698

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

42.33 oz
4

10.58 Ibs
72 cases
761.90 Ibs
12 months

ORIGINAL CARROT WALNUT CAKE PRE-SLICED

42662

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

63.49 oz

3

11.90 Ibs
88 cases
104762 lbs
12 months

48

ORIGINAL APPLE CAKE PRE-SLICED

AN0SEp,

by Y

N

42817

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

ORIGINAL ROCKY ROAD CAKE PRE-SLICED

51079
79.37 oz Weight per piece 97.35 oz
3 Pieces per case 3
14.88 Ibs Weight per box 18.25 Ibs
88 cases Pallet 88 cases
1309.52 Ibs Weight per pallet 1606.35 Ibs
18 months Shelf life 18 months

ORIGINAL CHOCO-COCO CAKE PRE-SLICED

50967

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

ORIGINAL HUNKY CHUNKY APPLE CAKE PRE-SLICED

Q10 56,
S,

&

47810
88.18 0z Weight per piece 63.49 oz
3 Pieces per case 4
16.53 lbs Weight per box 15.87 Ibs
88 cases Pallet 72 cases
1455.03 Ibs Weight per pallet 1142.86 Ibs
18 months Shelf life 18 months

ORIGINAL RED VELVET CAKE PRE-SLICED

& 1 O.S[%
g ﬁ‘“)
S

47729

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

4762 oz

3

8.93 Ibs
72 cases
642.86 lbs
12 months

0
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WAFFLES

MINI BELGIAN SUGAR WAFFLE

Q,\\ OOS[*/‘
g ﬁ‘)
S

81393

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

1.23 oz
10

8.49 lbs
72 cases
61111 Ibs
18 months

CHERRY WAFFLE - FLOWPACK

‘WS;*
S 2%
h “V
e

N

81522

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

2820z

48

8.47 lbs
220 cases
1862.43 lbs
18 months

BELGIAN SUGAR WAFFLE

L1056,
PR

S
o«

%SL)
%)

81295

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

4,06 oz
50

12.68 Ibs
60 cases
760.58 Ibs
18 months

CHOCOLATE WAFFLE - FLOWPACK

N \0.55%

S &N

N

81524

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

2.82 0z

48

8.47 lbs
220 cases
1862.43 Ibs
18 months

APPLE WAFFLE - FLOWPACK

(1058,

s"cy)
I

81523

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

2820z

48

8.47 lbs
220 cases
1862.43 Ibs
18 months

()
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ltalian
Savory

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 oil and flavorful toppings that include tomatoes, olives or rosemary. Fun fact:
the Italians love to eat their focaccia for breakfast, and even dip it in their coffee.
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ITALIAN STYLE BREAD

ROUND FOCACCIA ROSEMARY

W0 LI
e

L{F) ™

(&

\MBEL

¢

CLEg,

28036

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

: S0 B,
- &
- x {
£ . o
F i o °
= 50743
3.53 0z Weight per piece
55 Pieces per case
1213 Ibs Weight per box
40 cases Pallet
485.01 lbs Weight per pallet
12 months Shelf life
365°F - 5-10 Baking instructions

ROUND FOCACCIA MEDITERRANEAN

28034

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

FOCACCIA TOAST PRE-SLICED

494 oz

16

494 Ibs

72 cases
355.56 Ibs
12 months
365°F - 5-10'

~
49026
353 0z
55 Pieces per case
1213 Ibs Weight per box
40 cases Pallet
485.38 lbs Weight per pallet
12 months Shelf life
365°F - 5-10 Baking instructions

ROUND FOCACCIA CHERRY TOMATOES

&5 S
49022

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

Weight per piece

ROUND FOCACCIA OLIVES

3.53 0z
55

1213 lbs
40 cases
485.38 lbs
12 months
365°F - 5-10'

10 8,
10 e,

ey

(&

BEL
14000
353 0z
55
1213 lbs
40 cases Pallet
485,01 lbs Weight per pallet
12 months Shelf life
365°F - 5-10 Baking instructions

54

Weight per piece
Pieces per case
Weight per box

FOCACCIA CLASSICA

15.87 oz

10

9.92 Ibs

56 cases
555,56 Ibs
12 months
365°F - 5-10'

FOCACCIA CHERRY TOMATOES

49009

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

28.22 0z
10
17.64 lbs

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

FOCACCIA MEDITERRANEAN

10 &y
g
-

\MNBEL

)

(.I.E44,

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
677.25 lbs
12 months
365°F - 5-10'

PIZZA MARGHERITA

49057

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

7.76 oz
36

17.46 lbs
40 cases
698.41 Ibs
12 months
365°F - 5-10'

RECTANGLE FOCACCIA ROSEMARY

53042

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

6.35 0z

30

11.91 lbs

48 cases
57150 Ibs
12 months
365°F - 5-10'

RECTANGLE FOCACCIA CHERRY TOMATOES

W0 ﬁ’f

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

705 oz

40

1763 lbs

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

RECTANGLE FOCACCIA MEDITERRANEAN

49557

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

705 oz

40

1763 Ibs

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

()
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ITALIAN STYLE BREAD

PANINI GRILLED & PRE-SLICED

49061

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

2.82 0z

54

9.52 lbs

48 cases
45714 |bs
12 months
365°F - 6-8'

BASTONCINI WITH ONIONS

4
-? Cad
\MNBEL
5 q
49052
Weight per piece 3.53 0z
Pieces per case 60
Weight per box 13.23 Ibs
Pallet 48 cases
Weight per pallet 634.92 Ibs
Shelf life 12 months
Baking instructions  365°F - 6-8'
BASTONCINI WITH OLIVES e
108 z

49053

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

3.53 0z

60

13.23 Ibs
48 cases
634.92 Ibs
12 months
365°F - 6-8'
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Products Code  Category Product Type oz/ pce/ ca/  Level Clean Kosher Vegetarian Halal Page
pce ca pal Label  Cert. Cert,
All Butter Almond Triangle 29121 ([ ] Pre-proofed 4.23 35 96 B 27
All Butter Apple Turnover 29092 [ ] Raw Pastry 3.53 54 12 B 27
All Butter Cheese Croissant 52137 [ ] Pre-proofed 3.70 48 56 B 42
All Butter Chocolate & Custard Twist 39561 [ ] Pre-proofed 3.88 50 120 B 25
All Butter Chocolate Roll 52730 [ Pre-proofed 2.82 90 48 B 21
All Butter Croissant 12385 [ ] Pre-proofed 212 100 48 B 21
All Butter Croissant Filled with Almond Paste 22006 [ ] Pre-proofed 3.53 32 96 B 23
All Butter Croissant Filled with Apricot 37515 [ ] Pre-proofed 317 44 72 B 22
All Butter Croissant Filled with Chocolate 51624 [ Pre-proofed 353 60 70 B 22
All Butter Croissant Filled with Custard Cream 37756 [ Pre-proofed 317 44 72 B 23
All Butter Croissant Filled with Raspberry 37517 [ ) Pre-proofed 317 44 72 B 23
All Butter Croissant Filled with Sugar Paste 23353 [ ] Pre-proofed 3.53 60 48 B 23
All Butter Hazelnut Turnover 37253 [ ] Raw Pastry 3.53 54 128 B 27
All Butter Long Suisse Chocolate 2917 ® Pre-proofed 4.23 50 12 B 25
All Butter Mini Apple Pastry 14522 [ ] Raw Pastry 141 150 80 B 19
All Butter Mini Apple Turnover 35968 [ ] Raw Pastry 141 150 104 B 19
All Butter Mini Cherry Pastry 14523 [ ] Raw Pastry 141 150 80 B 19
All Butter Mini Chocolate Roll Pre-proofed 28371 [ Pre-proofed 1.06 100 120 B 20
All Butter Mini Chocolate Twist 52479 [ ] Raw Pastry 141 135 120 B 19
All Butter Mini Croissant Pre-proofed 28922 [ ] Pre-proofed 0.88 220 64 B 20
All Butter Mini Filled Croissant - Mixed Box 37928 [ ] Pre-proofed 141 90 96 B 20
All Butter Mini Pastries - Mixed Box 24951 [ Pre-proofed 114 135 96 B 20
All Butter Mini Raisin Whirl 40088 [ ] Pre-proofed 1.23 100 96 B 19
All Butter Puff Pastry Sheet 2.5 mm 21500 [ ] Pre-proofed 2519 14 64 B 33
All Butter Raisin Whirl 14104 [ ] Pre-proofed 4.23 60 56 B 21
All Butter Raspberry Turnover 29093 [ ] Raw Pastry 3.53 54 12 B 27
All Butter Salted Caramel Cream Turnover 38245 [ ] Raw Pastry 3.53 45 128 B 27
Apple Strudel 12896 [} Pre-proofed 3.88 46 80 B 25
Apple Waffle - Flowpack 81523 [ ] Patisserie 2.82 48 220 S 51
Apricot & Cream Cheese Sugar Roll 52823 [ ] Pre-proofed 3.46 48 80 B 30
BAKE'UP® All Butter Chocolate Roll 39569 [ Bake'Up 2.65 70 12 BU 17
BAKE'UP® All Butter Croissant 28924 [ ] Bake'Up 212 100 12 BU 16
BAKE'UP® All Butter Croissant 60052 [ ] Bake'Up 2.82 70 12 BU 16
BAKE'UP® All Butter Curved Croissant 39579 [ ] Bake'Up 317 144 70 BU 17
BAKE'UP® All Butter Curved Croissant 37446 [ Bake'Up 353 104 80 BU 17
BAKE'UP® All Butter Mini Chocolate Roll 36939 [ ] Bake'Up 106 180 12 BU 16
BAKE'UP® All Butter Mini Croissant 30206 [ ] Bake'Up 0.88 200 12 BU 16
BAKE'UP® All Butter Mini Croissant 39578 [ ] Bake'Up 1.4 220 90 BU 16
BAKE'UP® Margarine Croissant 43037 ([ ] Bake'Up 2.82 70 12 BU 17
BAKE'UP® Margarine Mini Croissant 29199 [ J Bake'Up 0.88 200 96 BU 16
Bastoncini with olives 49053 Floor-Oven Baked ~ 3.53 60 48 B 56
Bastoncini with onions 49052 Floor-Oven Baked  3.53 60 48 B 56
Belgian Sugar Waffle 81295 [ ] Patisserie 4.06 50 60 S 51
Cherry Waffle - Flowpack 81522 [ ] Patisserie 2.82 48 220 S 51
Chocolate Waffle - Flowpack 81524 [ Patisserie 2.82 48 220 S 51
Custard Cream Plait 50091 [ J Pre-proofed 353 72 56 B 25
Danish Pastry Sheet Margarine 4mm 26965 [ ] Pre-proofed 3704 18 32 B 33
Diced Apple Triangle Turnover 52118 [ ] Raw Pastry 4,59 36 96 B 27
Donut Filled with Chocolate 45038 ® Donut 2.36 36 88 S 47
Essential Episcarf White Baguette 51837 Tray Bread 9.88 28 28 B 37
Essential Fit Baguette 51838 Tray Bread 10.58 28 28 B 36
Essential Fit Bun 51844 Tray Bread 2.82 48 48 B 37
Essential Fit Half Baguette 51843 Tray Bread 5.29 82 48 B 37

58  CATEGORY

Essential ® French @ French Pastry

Italian @ Mini ® Savory Snacks ® Sheets ® Sweet Speciaties

Products Code  Category Product Type oz/ pce/ ca/  Level Clean Kosher Vegetarian Halal Page
pce ca pal Label  Cert. Cert,
Essential Wholegrain Baguette 51841 Tray Bread 10.58 28 28 B 36
Essential Wholegrain Bun 51846 Tray Bread 2.82 48 48 B 36
Essential Wholegrain Half Baguette 51842 Tray Bread 5.29 32 48 B 36
Filled Donuts - Mixed Box 45107 (] Donut 2.40 36 88 S 47
Focaccia Classica 14000 Italian Savory 15.87 10 56 B 54
Focaccia Mediterranean 49012 Italian Savory 28.22 4 96 B 55
Focaccia Cherry Tomatoes 49009 Italian Savory 3.53 55 40 B 55
Focaccia Toast Pre-Sliced 50743 Italian Savory 4.94 16 72 B 54
Gouda Cheese Twist 38247 [ ] Raw Pastry 3.53 50 120 B 43
Gouda Cheese Twist with Emmentaler Topping 53245 [ ] Raw Pastry 3.53 80 120 B 42
Gouda Cheese Whirl 48793 [ ] Pre-proofed 3.88 60 56 B 43
La Demi Baguette Célestine 36942 [ ] Floor-Oven Baked  4.94 60 28 B 38
Maple Pecan Pastry 51652 [ ] Pre-proofed 3.46 60 120 B 24
Margherita Roll 51745 (] Pre-proofed 3.28 48 80 B 43
Milk Chocolate Donut 44932 [ ] Donut 1.80 72 64 S 47
Mini Belgian Sugar Waffle 81393 [ ] Patisserie 123 110 72 S 51
Mini Chocolate Croissant 52204 [} Pre-proofed 141 120 80 B 20
Mini Danish Selection - Mixed Box 81375 [ Pre-proofed 148 120 140 B 20
Mini Dark Chocolate Donut 25560 [ ] Donut 071 10 88 S 47
Mini Donuts - Mixed Box 46620 [ ] Donut 078 90 80 S 46
Mini Maple Pecan Pastry 47917 [} Pre-proofed 141 96 96 B 19
Mini Pinky Donut 47301 [ ] Donut 078 180 64 S 47
Mini Sugar Donut 26435 [ J Donut 0.63 110 88 S 46
Multiseed Cream Cheese & Blueberry Granola Roll 52819 [ ] Pre-proofed 3.46 48 80 B 30
Multiseed Croissant 50285 [ Pre-proofed 2.82 54 70 B 25
Multiseed Croissant with Honey & Ginger 38018 [ ] Pre-proofed 317 44 72 B 23
Multiseed Croissant with Red Fruit & Elderflower 38019 [ ] Pre-proofed 317 44 72 B 23
Original Apple Cake Pre-Sliced 42817 [ J Patisserie 79.37 3 88 S 49
Original Banana Cake Pre-Sliced 50698 [ ] Patisserie 42.33 4 72 S 48
Original Carrot Walnut Cake Pre-Sliced 42662 [ Patisserie 63.49 3 88 S 48
Original Choco-Coco Cake Pre-Sliced 50967 [ ] Patisserie 8818 3 88 S 49
Original Hunky Chunky Apple Cake Pre-Sliced 47810 [ ] Patisserie 63.49 4 72 S 49
Original Red Velvet Cake Pre-Sliced 47729 ([ Patisserie 4762 8 72 S} 49
Original Rocky Road Cake Pre-Sliced 51079 [ ] Patisserie 97.35 3 88 S 49
Panini Grilled & Pre-sliced 49061 Tray Bread 2.82 54 48 B 56
Paprika Roll 51742 [ ] Pre-proofed 3.28 48 80 B 43
Pizza Dough Sheet 13928 [ Pre-proofed 22,93 12 64 B &
Pizza Margherita 49057 Italian Savory 776 36 40 B 55
Puff Pastry Sheet Margarine 2.5 mm 4750 [ ] Pre-proofed 22.05 16 64 B 33
Puff Pastry Sheet Margarine 3.5 mm 21419 [ ] Pre-proofed 3210 16 64 B 33
Rectangle Focaccia Cherry Tomatoes 49186 Italian Savory 705 40 40 B 655
Rectangle Focaccia Mediterranean 49557 [talian Savory 705 40 40 B 55
Rectangle Focaccia Rosemary 53042 Italian Savory 6.35 30 48 B 55
Round Focaccia Cherry Tomatoes 49009 [talian Savory 28.22 10 40 B 54
Round Focaccia Mediterranean 28034 Italian Savory 3.53 55 40 B 54
Round Focaccia Olives 49026 [talian Savory 3.53 55 40 B 54
Round Focaccia Rosemary 28036 ltalian Savory 3.53 55 40 B 54
Salted Caramel Plait 52392 ([ ] Pre-proofed 3.53 96 48 B 24
Spinach Feta Roll 51743 [ Pre-proofed 3.28 48 80 B 43
Strawberry & Cream Cheese Pumpkin Seeds Roll 52878 [ ] Pre-proofed 3.46 48 80 B 30
Strawberry Cheese Crown 49967 [ ] Pre-proofed 3.53 48 120 B 29
Unfilled Crown 51648 Pre-proofed 2.82 96 70 B 29
Vanilla Crown 44060 [ Pre-proofed 3.42 48 96 B 29

CONVENIENCE LEVEL B: Ready To Bake BU: Bake'Up S: Ready To Serve

[)
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NOTES

62

Contact our dedicated Vandemoortele USA sales team:

Vandemoortele USA General Manager:

Raoul Dexters
T +1-267-879-6697
raoul.dexters@vandemoortele.com

Northeast Region:

Lewis Muldrow
T +1-617-512-4580
lewis.muldrow@vandemoortele.com

Southeast Region:

Chris Mealer
T +1-615-428-5995
chris.mealer@vandemoortele.com

Midwest Region:

Gordon Knipe

T +1-847-630-1627
gordon.knipe@vandemoortele.com
West Region:

Holly Dean
T +1-253-292-8429
holly.dean@vandemoortele.com

[)
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SN

EXPERTS IN FROZEN
BAKERY PRODUCTS

with a strong French heritage.

Vandemoortele USA Inc.
530 7th Avenue - Suite 902
New York,NY 10018

T +1-267-879-6697

cs@vandemoortele.com
www.banquetdor.us

Customer Service Office
Vandemoortele USA Inc.
1005 Main Street, Unit 8118
Pawtucket, Rl 02860

Vandemoortele Bakery Products
Belgium

Ottergemsesteenweg Zuid 816
9000 Gent - Belgium

www.vandemoortele.com

Vandemoortele Bakery Products
France

Le Haut Montigné

35370 Torcé - France
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