


tOF

Selected Products for
Yacht
Provisioning

Food Excellence Provider supplies a curated selection of artisan breads, pastry and

baked specialties tailored to luxury yacht operations.

The range includes sweet and savoury baked goods — breads, viennoiserie, pizzas, pinse,
focaccia and ready-to-serve items — sourced from trusted European producers, ensuring

consistent quality and full traceability. Prepared and packed to professional galley stan-

dards for optimal onboard storage. Seasonal assortments and bespoke selections avail-

able upon request.

Reliable sourcing. Consistent quality. Professional standards.
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SKU: 3013279

5 B 0

90gr 50pcs  20-25 150°C
min

SKU: 3032861

® B

90gr 12 pcs 2h

Cornetto and Puff Pastry

Bakery Design Bakery Design

SKU: 3013219

5 B 0

85gr 50 pcs 16-17 min  170°C

SKU: VUOTO-3032863

® | o

50 gr 15 pcs 2h

Bakery Design Bakery Design

SKU: MINI-3032860

@ B *

SOgr 15 pcs 15h

Bakery Design Bakery Design

SKU: 3013285

— c
B o 0
90 gr 45pcs  20-25 175°C
min
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Bakery Design

Cornetto and Puff Pastry

Bakery Design

SKU: 3012982

B o I

90gr 40pcs 2224 160°C /
min

Bakery Design

SKU: 3013290

B 0o I

105gr  50pcs  20-25  175°C /
min

King B. Cornetto Line

SKU: 3012518

j— c

= O 0

85gr 50 pcs  20-22 175°C
min

SKU: 3032574
B
45 gr 12 pcs /

King B. Cornetto Line

SKU: 3012592

B 0o

70gr  50pcs 2022 175°C /
min

King B. Cornetto Line

SKU: 3012941

B O

859r SOpcs 2224 175°C /
min
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King B. Cornetto Line

SKU: 3012704

5 B 0

105gr 50pcs  20-22 175°C
min

King B. Cornetto Line

SKU: 3012697

® B o U

65 gr 50pcs  20-22 175°C
min

King B. Cornetto Line

SKU: 3012571

® B o U

105gr 50pcs  20-24 175°C
min

Cornetto and Puff Pastry

King B. Cornetto Line

SKU: 3012522

® B & I

85gr S0pcs 2022 175°C /
min

King B. Cornetto Line

SKU: 3012593

® B o I

85gr 50 pcs 20-23 175°C /
min

King B. Cornetto Line

SKU: 3012572

B O

105gr  50pcs  20-25  175°C /
min
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King B. Cornetto Line

SKU: 3012645

5 B 0

105gr 50pcs  20-26 175°C
min

King B. Cornetto Line

SKU: 3012769

® B o

105gr  50pcs  20-28 175°C
min

King B. Cornetto Line

SKU: 3013106

® B o U

85gr 50 pcs 22-25 175°C
min

Cornetto and Puff Pastry

King B. Cornetto Line

SKU: 3013130

® B & I

85gr S0pcs 2027 175°C /
min

King B. Cornetto Line

SKU: 3013108

5 B 0 F

105gr  50pcs 2224 175°C /
min

King B. Cornetto Line

SKU: 3013107

B O

105gr  S0pcs 2226 175°C /
min
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King B. Cornetto Line

SKU: 3013216

B 0 I

105gr  50pcs 2022 1775°C /
min

Butter Tresore Line

Cornetto and Puff Pastry

Butter Tresoré Line

SKU: 3013293
e c
® ©® 0
90gr  40pcs 17-18 min 165
170°C

Butter Tresore Line

T

SKU: 3013295
j— c*
B o |
100gr 50 pcs 17-19 min 165
170°C

&l

Butter Tresore Line

SKU: 3012778

b c

B ® U

30gr 150 pcs 13-14min 165
170 °C

SKU: 3013294
j—— c*
B o |
90 gr 40 pcs  17-18 min 165
170°C

Butter Tresoré Line

SKU: 3012776
St c
B ® U
65gr 50 pcs 15-17 min 165
170 °C
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Butter Tresore Line

SKU: 3012981

5 B 0

80gr 50pcs 15-16 min 165
170 °C

Butter Tresore Line

SKU: MINI-3013231

® B o U

40gr 165 pcs 15-17 min 165
170 °C

Butter Tresore Line

SKU: MINI-3012939

® B o U

30gr 150pcs 16min  165°C /

Cornetto and Puff Pastry

Butter Tresoré Line

SKU: 3013214
® ©
70 gr 64 pcs 15-17 min 170 °C /

Butter Tresore Line

SKU: 3012913
B O I
80gr 55pcs 1547 min 170 °C /

Butter Tresoré Line

SKU: 3012781

St c

B ® U

100gr 50 pcs 17-18 min 165
170 °C
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Butter Tresore Line

SKU: 3012983

5 B 0

100gr 36pcs  20-22 165 °C
min

Butter Tresore Line

SKU: 3012780

® B o U

70 gr 50 pcs 17-18 min 165
170°C

Butter Tresore Line

SKU: 3012779

® B o U

30gr 150 pcs 13-14min 165
170°C

Cornetto and Puff Pastry

Butter Tresoré Line

SKU: 3012790
e c
® ©® 0
95 gr 60 pcs 17-18 min 165
170°C

Butter Tresore Line

SKU: 3032794

j—— c*

B % O U

32gr 150 pcs  30-40 13-14 min 165
min 170°C

Butter Tresoré Line

SKU: 3012473
B o I
35gr 100 pcs 25min 165°C /
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Butter Tresore Line

SKU: 3012467

5 B 0

35gr  100pcs 25min  165°C /

Butter Tresore Line

SKU: 3012466

® B o U

30gr 150pcs 25min  165°C /

Better For You Line

Cornetto and Puff Pastry

Butter Tresoré Line

SKU: 3012468
B O I
359r  100pcs 25min 165°C /

Butter Tresore Line

SKU: 3013286

B 0o

85gr  50pcs 2025 175°C /
min

Better For You Line

@)

SKU: 3012745

® B o U

75gr 50 pcs 22-24 175°C
min

SKU: 3012922

B O

75gr  SOpcs 2324 175°C /
min
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Better For You Line

SKU: 3013284

5 B 0

70gr 50pcs  20-25 175°C
min

Better For You Line

SKU: 3012441

® B o U

75gr 50pcs  20-22 175°C
min

Better For You Line

SKU: 3012112

® B o U

58gr 60 pcs  20-22 175°C
min

Cornetto and Puff Pastry

Better For You Line

SKU: 3012313

B & I

75gr  S0pcs 2022 175°C /
min

Better For You Line

SKU: 3012315

B 0o

€5gr  50pcs 2022 175°C /
min

Vegan Sweet Line

SKU: 3013291 PQV
— c
B o |
65gr 45pcs  20-25 175°C
min
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Vegan Sweet Line

SKU: 3013292 PQV

5 B 0

80gr 45pcs  20-25 175 °C
min

Vegan Sweet Line

SKU: 3013287 PQV

® B o U

35gr 75pcs  20-25 175 °C
min

Vegan Sweet Line

SKU: 3013215 PQV

® B o U

65gr 45pcs  20-22 170 °C
min

Cornetto and Puff Pastry

Vegan Sweet Line

SKU: 3012988 PQV
— c’
B O
80gr 45pcs 20-22 175 °C
min

Vegan Sweet Line

SKU: 3013289 PQV
j—— c*
B ® 0
47 gr 75 pcs 20-25 175°C
min

Vegan Sweet Line

SKU: 3012989 PQV
— c
B o |
65gr 45pcs  20-22 170 °C
min
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Vegan Sweet Line

SKU: 3012987 PQV

5 B 0

65gr 45 pes 20-22 175°C
min

Vegan Sweet Line

SKU: 3012643 PQV

® B o U

85gr  40pcs  20-22 170 °C
min

Vegan Sweet Line

SKU: 3012509 PQV

® B o U

35gr 100 pcs 20min  170°C /

Cornetto and Puff Pastry

Vegan Sweet Line

SKU: 3012986 PQV
— c’
B O
80gr 45pcs 20-22 170 °C
min

Vegan Sweet Line

SKU: 3012705 PQV

5 B o F

80gr 40pcs 2022 170°C /
min

Vegan Sweet Line

SKU: 3013156 PQV
— c
B o |
70 gr 45pcs  22-24 185 °C
min
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Vegan Sweet Line

SKU: 3012990 PQV

5 B 0

70 gr 45 pes 20-22 180
min 190°C

Traditional Cornetto

SKU: 3012263

® B o U

95 gr 55pcs  20-22 175 °C
min

Traditional Cornetto

SKU: 3012504

® B o U

95 gr 55 pcs 20-22 175°C
min

Cornetto and Puff Pastry

Traditional Cornetto

SKU: 3012262

B 0o I

95gr  S5pcs 2022 175°C /
min

Traditional Cornetto

SKU: 3012264

B 0o

95gr  S5pes 2022 175°C /
min

Traditional Cornetto

SKU: 3012103

B O

75gr  SOpcs 2022 175°C /
min
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Traditional Cornetto

SKU: 3012104

5 B 0

75 gr 50pcs  20-22 175 °C
min

Traditional Cornetto

SKU: 3012102

® B o U

75gr 50pcs  20-22 175 °C
min

Traditional Cornetto

SKU: 3012105

® B o U

65gr 60 pcs  20-22 175°C
min

Cornetto and Puff Pastry

Traditional Cornetto

SKU: 3012290

B & I

75gr  SOpcs 2022 175°C /
min

Traditional Cornetto

SKU: 3012276

B 0o

759r  50pcs 2022 175°C /
min

Traditional Cornetto

SKU: MAXI-3012123
— c
B o |
75gr 50 pcs  20-22 175°C
min
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SKU: MAXI-3012118

5 B 0

90 gr 50 pcs 20-22 175°C
min

Traditional Cornetto

SKU: MAXI-3012120

j— c*

= & 0

90gr 50pcs  20-22 175°C
min

Traditional Cornetto

SKU: MAXI-3012300

j— c

= O 0

90 gr 50 pcs  20-22 175°C
min

Traditional Cornetto

Cornetto and Puff Pastry

Traditional Cornetto

SKU: MAXI-3012121
— c’
B O
90gr 50pcs  20-22 175°C
min

Traditional Cornetto

SKU: MAXI-3012289

® B o I

75 gr 50 pcs 20-22 175°C /
min

Traditional Cornetto

SKU: MAXI-3012299
— c
B o |
90 gr 50 pcs  20-22 175°C
min
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Traditional Cornetto

SKU: MAXI-3012301

5 B 0

90 gr 50 pcs 20-22 175°C
min

Traditional Cornetto

SKU: MAXI-3012448

® B o

95 gr 55 pcs 22-24 175°C
min

Traditional Cornetto

SKU: 3012126

® B o U

40gr  75pcs  20min 175°C /

Cornetto and Puff Pastry

Traditional Cornetto

SKU: 3012377

® B ® I

95gr  40pcs 2224 175°C /
min

Traditional Cornetto

SKU: MAXI-3012452
j—— c*
B ® 0
95gr 55 pcs 22-24 175°C
min

Traditional Cornetto

SKU: 3012305

S =1 c

s ©® 0

3B/gr 3kg  20min  175°C /
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SKU: 3012307
G
©

35gr 3kg

Traditional Cornetto

SKU: 3012310
—— =
G

35gr  3x15kg 20 min

Traditional Cornetto

SKU: 3012308
— =
&)

35gr 3kg

Traditional Cornetto

Cornetto and Puff Pastry

SKU: 3012306

B ® O

354gr 3kg 20 min

Traditional Cornetto

SKU: 3012316

B ®

35gr 3 kg 20 min

Traditional Cornetto

SKU: 3012265

B ® O

25-30 gr 4 kg 20 min

Traditional Cornetto
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Traditional Cornetto

SKU: 3013218

5 B 0

55gr 75pcs  22-24 175°C
min

Cornetto To Proof

SKU: 3002010

® B o

100gr  70pcs  20-22 175°C
min

Cornetto To Proof

SKU: 3002023

® B o U

55gr 108 pcs 20-22 175°C
min

Cornetto and Puff Pastry

Traditional Cornetto

SKU: 3013217

B & I

S5gr  75pcs 2224 175°C /
min

Cornetto To Proof

SKU: 3002024

@ B ® ¥

70 gr 80 pcs  20-22 175°C /
min

Cornetto To Proof

SKU: 3002074

B O

90gr 80pcs  20-22  175°C /
min
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Cornetto To Proof

SKU: 3002016

5 B 0

65 gr 96 pcs  20-22 175°C
min

Cornetto To Proof

SKU: 3002073

® B o U

65gr 165pcs 15-17 min 170 °C /

Cornetto To Proof

SKU: CREMA-3062049

® B

1000 gr 6 pcs /

Cornetto and Puff Pastry

Cornetto To Proof

SKU: 3002017

B 0o I

58gr MOpes 2022 175°C /
min

Cornetto To Proof

SKU: CIOCCOLATO-3062047
53]
1000 gr 6 pcs /

Cornetto To Proof

SKU: ALBICOCCA-3062048
B
1000 gr 6 pcs /
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Cornetto To Proof

SKU: 3162041

@ B

1000 gr 6 pcs /

Puff Pastry Line

SKU: 3012093

® B o U

90 gr 60 pcs 20-22 180
min 190°C

Puff Pastry Line

SKU: 3012992

® B o U

50gr 4x20pcs 20-22 180
min 200°C

Cornetto and Puff Pastry

Puff Pastry Line

SKU: 3012098
e c
® ©® 0
90 gr 60 pcs 20-21 180
min 190°C

Puff Pastry Line

SKU: 3012921
j—— c*
B ® 0
100 gr  4x12pcs  20-22 175°C
min

Puff Pastry Line

d =t -

SKU: 3012280

B O I

45gr  Skg 2022 180 /
min 190°C
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Puff Pastry Line

SKU: 3012097

5 B 0

70 gr 70 pcs 20-22 180
min 190°C

Puff Pastry Line

SKU: 3013057

® B o U

90gr 60pcs 2425 180 °C
min

Puff Pastry Line

SKU: 3012179

® B o U

80 gr 60 pcs  20-22 180
min 190°C

Cornetto and Puff Pastry

Puff Pastry Line

SKU: 3012505
e c
® ©® 0
90 gr 60 pcs 20-22 180
min 190°C

Puff Pastry Line

SKU: 3012204
j—— c*
B ® 0
70 gr 90 pcs 20-22 180
min 190°C

Puff Pastry Line

SKU: 3012188
e c*
B ©® @
75gr  75pcs 2022 180
min  190°C
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Puff Pastry Line

SKU: 3012209

5 B 0

70 gr 80 pcs  20-23 180
min 190°C

Puff Pastry Line

SKU: 3012210

® B o U

70 gr 80 pcs 20-22 180
min 190°C

Puff Pastry Line

SKU: 3013157

® B o U

100gr 45pcs 20 min 200
220°C

Cornetto and Puff Pastry

Puff Pastry Line

SKU: 3012211
e c
® ©® 0
70 gr 80 pcs  20-24 180
min 190°C

Puff Pastry Line

SKU: 3012991
j—— c*
B ® 0
95gr  4x12pcs  20-22 190
min 200°C

Puff Pastry Line

SKU: 3012510
e c*
B ©® @
90gr 40pcs 2022 180
min  190°C
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Puff Pastry Line

SKU: 3012206

5 B 0

80 gr 70 pcs 20-22 180
min 190°C

Puff Pastry Line

SKU: 3012143

® B o U

75gr 50 pcs 20-22 180
min 190°C

Special Leavened Products Line

Cornetto and Puff Pastry

Puff Pastry Line

SKU: 3012144
e c
® ©® 0
80 gr 60 pcs 20-22 180
min 190°C

Special Leavened Products Line

SKU: 3013281

j—— c*

B % & 0

70 gr S50 pcs  20-22 20-25 170 °C
min min

Special Leavened Products Line

SKU: 3012521

® B o U

90 gr 50 pcs  20-22 175°C
min

SKU: 3012859

B O

85g9r 60pcs 2022 175°C /
min
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Special Leavened Products Line

Cornetto and Puff Pastry

Special Leavened Products Line

SKU: 3012367

5 B 0

85gr 60 pcs  20-22 175 °C
min

Special Leavened Products Line

SKU: 3012943

B & I

85g9r 60pcs 2022 180°C /
min

Special Leavened Products Line

SKU: 3012839

® B o U

85gr 60 pcs  22-24 175 °C
min

Special Leavened Products Line

SKU: 3012942

® B o U

40gr 100 pcs  20-22 180 °C
min

SKU: 3012191

B 0o I

€5gr  60pcs 2022 175°C /
min

Special Leavened Products Line

SKU: 3012161

B O

80gr 60pcs 20-22  175°C /
min
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Krapfen and Doughnuts

SKU: 3032873

@ B

80 gr 20 pcs /

Krapfen and Doughnuts

SKU: 3032209

® 9

50 gr 48 pcs /

Krapfen and Doughnuts

SKU: 3302120

® B

65gr 24 pcs /

Cornetto and Puff Pastry

Krapfen and Doughnuts

SKU: 3032077
B
50 gr 48 pcs /

Krapfen and Doughnuts

SKU: 3032068
53]
60 gr 48 pcs /

Krapfen and Doughnuts

SKU: 3302123
B
65gr 24 pcs /
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Krapfen and Doughnuts

SKU: 3032070

@ B

60 gr 48 pcs /

Krapfen and Doughnuts

SKU: 3032069

® 9

60 gr 48 pcs /

Krapfen and Doughnuts

SKU: 3032575

® B

60 gr 24 pcs /

Cornetto and Puff Pastry

Krapfen and Doughnuts

SKU: 3302121
B
65gr 24 pcs J

Krapfen and Doughnuts

SKU: 3302122
53]
e5gr 24 pcs /

Krapfen and Doughnuts

SKU: 3032576
— =
&

35gr 2kg /
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Krapfen and Doughnuts

SKU: 3032076
5
©

Bgr  25kg /

Krapfen and Doughnuts

SKU: 3032074
—— =
G

259gr 2,5kg /

Krapfen and Doughnuts

SKU: 3032062

B

25gr  25kg /

Cornetto and Puff Pastry

Krapfen and Doughnuts

SKU: 3032075
2
©

259r  25kg /

Krapfen and Doughnuts

SKU: 3032073
S =
&

259gr 2,5kg /

Krapfen and Doughnuts

SKU: 3032120
— =
&

259r  25kg /
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Krapfen and Doughnuts

SKU: 3032259
5
©

25gr  25kg /

Krapfen and Doughnuts

SKU: MAXI-3032059

® 9

95 gr 30 pcs /

Krapfen and Doughnuts

SKU: 3032263

® B

70 gr 32 pcs /

Cornetto and Puff Pastry

Krapfen and Doughnuts

SKU: 3032061
2
©

259r  25kg /

Krapfen and Doughnuts

SKU: 3032060
53]
60 gr 40 pcs /

Krapfen and Doughnuts

SKU: 3032262
B
70 gr 32 pcs /
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Krapfen and Doughnuts

Cornetto and Puff Pastry

Krapfen and Doughnuts

\

SKU: 3032123

@ B

Krapfen and Doughnuts

SKU: 3032293

® 9

Muffins

SKU: 3012884

® B o U

70 gr 36 pcs /

SKU: 3032124
B
70 gr 36 pcs j

55-60 gr 60 pcs J

Krapfen and Doughnuts

SKU: 3032566
53]
29gr 100 pcs /

40gr  40pes  3min 180°C /

Muffins

SKU: 3032581

B
30gr 70 pcs j
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Muffins

SKU: 3032582

@ B

SKU: 3032125

® 9

Muffins

SKU: 3032530

® B

30 9r 70 pcs /

Cornetto and Puff Pastry

Muffins

1
SKU: 3032583

B

30 gr 70 pcs /

98 gr 24 pcs J

SKU: 3032528
53]
859gr 20 pcs /

85gr 20 pcs /

Muffins

SKU: 3032531
B
70 gr 20 pcs /
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l.eavened Products

and Others

Biscuits and Shortbread Biscuits and Shortbread

SKU: 3032122 SKU: 3012075

5 @ os B ® 6 F

75gr 24 pcs 8cm 90 gr 24 pcs 20-22 175°C
y, min
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Biscuits and Shortbread

SKU: 3041378

@ B

60-70gr 20 pcs /

Biscuits and Shortbread

SKU: 3041376

® 9

60 gr 20 pcs J

Biscuits and Shortbread

SKU: 3041089

® 9B

60 gr 40 pcs /

Leavened Products and Others

Biscuits and Shortbread

SKU: 3041379
B
60 gr 20 pcs j

Biscuits and Shortbread

SKU: 3041377
53]
70 gr 20 pcs /

Biscuits and Shortbread

SKU: 3041039
53]
65gr 40 pcs j
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Biscuits and Shortbread

SKU: 3041094

=
@

2x1 kg /

Biscuits and Shortbread

Leavened Products and Others

Biscuits and Shortbread

SKU: 3041056

=
)

2x1 kg /

Biscuits and Shortbread

299

SKU: 3041038

Biscuits and Shortbread

SKU: 3041093

2 W

Biscuits and Shortbread

SKU: 3041077

=
@

2x1 kg /

SKU: 3041095

=
@

2x1 kg /
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Biscuits and Shortbread

SKU: 3041076
B ©m

2 6cm /

Biscuits and Shortbread

SKU: 3041303
B o

1 6cm /

Biscuits and Shortbread

Leavened Products and Others

Biscuits and Shortbread

SKU: 3041072
g m

1 74x34cm /

Biscuits and Shortbread

SKU: 3041040
S =
&

10 gr 2 /

Biscuits and Shortbread

i

SKU: 3041050
B ©om

2 45cm /

SKU: 3041306

% 1234

] 25¢cm /
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Biscuits and Shortbread

SKU: 3041304
B ©m

Biscuits and Shortbread

SKU: 3041264

=
@

Biscuits and Shortbread

] 25cm /

Leavened Products and Others

Biscuits and Shortbread

SKU: 3041261

=
)

y

15 /

Biscuits and Shortbread

SKU: 3041265

15 /

Biscuits and Shortbread

SKU: 3041258

=
@

15 /

%

SKU: 3041259

=
@

y
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Biscuits and Shortbread

SKU: 3041260

=
@

15 /

Biscuits and Shortbread

SKU: 3041268

=
@

15 J

Biscuits and Shortbread

SKU: 3041280

=
@

15 /

Leavened Products and Others

Biscuits and Shortbread

SKU: 3041266

=
)

4

Biscuits and Shortbread

SKU: 3041310

| W

Biscuits and Shortbread

SKU: 3041281

=
@

y
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Biscuits and Shortbread

X

SKU: 3041249

=
@

y

Biscuits and Shortbread

SKU: 3041271

B 8

24 pcs 17 /

Biscuits and Shortbread

SKU: 3162036

5 ®

37 gr 54 pcs  105cm /

Leavened Products and Others

Biscuits and Shortbread

SKU: 3041088
B om

15 35cm /

Biscuits and Shortbread

SKU: 3041273
= 5
B &
1700 gr 24 pcs 17 /

Biscuits and Shortbread

SKU: 3062058
B om

3 45cm /
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Gluten-Free Sweets Line

SKU: 3012683

@ B B8 o ¥

100gr 12pcs  Micro- ~45sec  ~750W
wave

Gluten-Free Sweets Line

SKU: 3251075

j—
® o
100 gr 12 pcs  7xX7cm /

Gluten-Free Sweets Line

Foo 8
i ——a
o=
-_.--"E""“J

SKU: 3251073
¥ o
900gr  2h  27cm /

Leavened Products and Others

Gluten-Free Sweets Line

SKU: 3012682
B o
100 gr 12pcs  7x7cm /

Gluten-Free Sweets Line

SKU: 3251077

j——
B o=
100 gr 12pcs  7x7cm /
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l.eavened Products

and Others

Traditional Cakes Traditional Cakes

SKU: 3212273 SKU: 3212276

900 gr 2h 27cm 900 gr 2-3h 27cm
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SKU: 3212638

@

1500gr  23h

Traditional Cakes

1234

27cm /

SKU: 3212215

@

1400gr  2-3h

Traditional Cakes

1234

27cm /

SKU: 3212541

@

N00gr  2-3h

Traditional Cakes

1234

27cm /

SKU: 3212221

5 % o

1400gr 2-3h 27cm

Cakes and Desserts

Traditional Cakes

SKU: 3212257

1500gr  4-5h 27cm

Traditional Cakes

SKU: 3212296

B & oo

1000gr 1-2h 24.cm

Traditional Cakes
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Traditional Cakes

SKU: 3212199

5 % o

1400gr  23h  27cm /

Traditional Cakes

SKU: 3212180

1200 gr  2-3h 27cm /

Traditional Cakes

SKU: 3212179

B & oo

1300gr 2-3h  27cm /

SKU: 3212181

@ %

1300gr  2-3h

1234

27 cm

Cakes and Desserts

Traditional Cakes

SKU: 3212183

@

1200 gr  2-3h

1234

27 cm

Traditional Cakes

SKU: 3212182

B

1300gr  2-3h

1234
27cm

Traditional Cakes
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Traditional Cakes

SKU: 3212188

5 % o

1400gr  23h  27¢cm /

Traditional Cakes

Cakes and Desserts

Traditional Cakes

SKU: 3212239
% o
1300gr  12h  24cm j

Traditional Cakes

SKU: 3212014

B ok o

1000gr 23h  24cm J

Traditional Cakes

ore

SKU: 3202174
® % o=
1400 gr 16 pcs 2-3h 27 cm /

Traditional Cakes

SKU: 3202172

@ B % o=

1400gr 16pcs  23h  27cm /

't;r" 'f_" L P _
SKU: 3202180

&
B % om
1400gr 16pcs  23h  27cm j




46 | Backery

SKU: 3202217

® | %

1200 gr 16 pcs 2-3h

1234
27 cm

Traditional Cakes

SKU: 3202216

B B *

1M00gr 16 pcs 1-2h

1234

27 cm

Traditional Cakes

SKU: 3202484

@ B o

1400 gr 14 pcs 2-3h

1234
27cm

Traditional Cakes

SKU: 3202204

® B ¥

1200 gr 16 pcs 1-2h

Cakes and Desserts

Traditional Cakes

1234

27cm /

SKU: 3202326

@ B

1400 gr 14 pcs 2-3h

Traditional Cakes

1234

27 cm /

SKU: 3202215

B B %

1400 gr 16 pcs 2-3h

Traditional Cakes

1234

27cm /
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SKU: 3202179

® | %

1400 gr 16 pcs 2-3h

1234
27 cm

Traditional Cakes

SKU: 3202033

® B #*

1400 gr 16 pcs 2-3h

1234

27 cm

Traditional Cakes

SKU: 3202348

@ B *

1000 gr 12 pcs 3h

1234
24 cm

Traditional Cakes

SKU: 3202164

® B o

1400 gr 16 pcs 2-3h

Cakes and Desserts

Traditional Cakes

1234

27cm j

SKU: 3202271

@ B

1200 gr 14 pcs 2-3h

Traditional Cakes

1234

25cm /

SKU: 3212628

@ B %

1000 gr 16 pcs 4-5h

Traditional Cakes

1234

23cm j
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Traditional Cakes Traditional Cakes

SKU: 3212629 SKU: 3212627
B % om B o o=
1000 gr 16 pcs 4-5h 23cm / 1000 gr 16 pcs 4-5h 23cm j

Traditional Cakes Layered Cakes and Cheesecakes

SKU: 3202037 SKU: 3202038
2000 gr 28 pcs 2-3h 28cm J 2000 gr 16 pcs 2-3h 28cm /

Layered Cakes and Cheesecakes Layered Cakes and Cheesecakes

SKU: 3202328 SKU: 3202327

S =

B % ez B % oz

1500 gr 16 pcs 4 h 24 cm / 1850 gr 16 pcs 5h 25cm j
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Layered Cakes and Cheesecakes

SKU: 3202265

@ W oo o=

1800gr 16pcs  3h  24cm /

Vegan Cakes and Desserts

SKU: 3212286 PQV

B ok o

900gr 12h  27cm J

Vegan Cakes and Desserts

SKU: 3212631 PQV

5 % om

900gr 23h  27cm /

Cakes and Desserts

Layered Cakes and Cheesecakes

SKU: 3202330
900gr 16pcs  S5h 24cm j

Vegan Cakes and Desserts

SKU: 3212630 PQV
% om

900gr 23h  27cm /

Vegan Cakes and Desserts

SKU: 3212294 PQV
1000gr T2pcs  12h  27cm j
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Vegan Cakes and Desserts

SKU: 3202420 PQV

@ B oo o=

1000gr 12pcs  12h  27cm /

Vegan Cakes and Desserts

SKU: 3202495 PQV

5 ® ok w

1850 gr 48 pcs 2-3h  28x36cm J

Slices, Mini Cakes and Maxi Cakes

Cakes and Desserts

Vegan Cakes and Desserts

SKU: 3212337 PQV
% o
900gr 12h  27cm J

Slices, Mini Cakes and Maxi Cakes

SKU: 3212544 PQV
% om

1850 gr 3h 28x36cm /

SKU: 3222195

< F TIx36cm

100091 grEy /

Slices, Mini Cakes and Maxi Cakes

SKU: 3222132
1000gr  12h  TIx35cm J
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Slices, Mini Cakes and Maxi Cakes

SKU: 3222174

&
P om
1000gr 1-2h  1Tx35cm

Slices, Mini Cakes and Maxi Cakes

SKU: 3222146

1234
1000 gr 1-2h  1TIx35cm

Slices, Mini Cakes and Maxi Cakes

SKU: 3222290

@

100 gr 2h  1x36,5cm

1234

Cakes and Desserts

Slices, Mini Cakes and Maxi Cakes

- - . r ” " e
e~ o i g L S i
el g T i W e P e e A

SKU: 3222292

5 4 o

1000gr  1-2h  105x37cm

W

Slices, Mini Cakes and Maxi Cakes

SKU: 3222293

B % s

1000 gr 1-2h  10,5x37cm

Slices, Mini Cakes and Maxi Cakes

SKU: 3222302

B % om

1350 gr 4-5h  12x38cm
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SKU: 3232173

&
P om
1200 gr 1-2h  22x33cm

Slices, Mini Cakes and Maxi Cakes

SKU: 3232234

1234
1200 gr 1-2h  22x33cm

Slices, Mini Cakes and Maxi Cakes

SKU: 3302050

@ B

400 gr 4 pcs

1234

16cm

Slices, Mini Cakes and Maxi Cakes

Cakes and Desserts

Slices, Mini Cakes and Maxi Cakes

SKU: 3222291

5 4 o

1200 gr 3h 1x38cm

Slices, Mini Cakes and Maxi Cakes

SKU: 3222079

5 ® o w

1000 gr 3 pcs Th 15cm

Slices, Mini Cakes and Maxi Cakes

SKU: 3162055

T ® o

1500 gr 3 pcs  40x30cm
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Slices, Mini Cakes and Maxi Cakes

SKU: 3162061

5 ® o

400gr T2pcs 56x38cm /

Slices, Mini Cakes and Maxi Cakes

SKU: 3022016

® B o U

1300gr  6pcs  45min 200 °C /

Slices, Mini Cakes and Maxi Cakes

SKU: 3022033

5 B 0

300gr 16pcs 30 min 200 °C /

Cakes and Desserts

Slices, Mini Cakes and Maxi Cakes

SKU: 3022011

B = B O ¥

500 gr 5 pcs 4pcs  15min 180 °C

Slices, Mini Cakes and Maxi Cakes

SKU: 3022015
B o I
600gr 12pcs  35min 200 °C /

Slices, Mini Cakes and Maxi Cakes

SKU: 3242020
2000gr  2-3h  28x36cm /
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Slices, Mini Cakes and Maxi Cakes

SKU: 3242108

@

2000 gr

1234

2-3h  28x36cm

Slices, Mini Cakes and Maxi Cakes

SKU: 3242032

@

1800 gr

1234

2-3h  28x36cm

Slices, Mini Cakes and Maxi Cakes

SKU: 3242039

@ %

2000 gr

2-3h  28x36cm

Cakes and Desserts

Slices, Mini Cakes and Maxi Cakes

1234

Slices, Mini Cakes and Maxi Cakes

SKU: 3242028

@

2000 gr

2-3h  28x36cm

1234

SKU: 3242107

@

2500 gr

1234

2-3h  28x36cm

SKU: 3242082

@

2500 gr

2-3h  28x36cm

Slices, Mini Cakes and Maxi Cakes

1234
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Slices, Mini Cakes and Maxi Cakes

SKU: 3242081

5 % o

2500 gr 2-3h  28x3bcm

Slices, Mini Cakes and Maxi Cakes

SKU: 3242085

2500 gr  2-3h  28x36cm

Slices, Mini Cakes and Maxi Cakes

Cakes and Desserts

Slices, Mini Cakes and Maxi Cakes

SKU: 3242086
% o
2500gr 23h  28x36cm /

Slices, Mini Cakes and Maxi Cakes

SKU: PRET.-3202494
B % oo
2500 gr 48 pcs 2-3h  28x36cm /

SKU: 3242046

B & oo

2500 gr 2-3h  28x36cm

Slices, Mini Cakes and Maxi Cakes

SKU: 3242080
2500gr 23h  28x36cm /
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Slices, Mini Cakes and Maxi Cakes

SKU: PRET.-3202493

@ B oo o=

2500gr 48pcs  23h  28x36cm /

Spoon Desserts

Cakes and Desserts

Spoon Desserts

SKU: 3252373
B o
90 gr 9 pcs 7cm /

Spoon Desserts

SKU: 3251091

5 ® ok w

Mo gr 10 pcs 1-2h 7x1lcm /

Spoon Desserts

~ @

SKU: 3251083

5 9 & 6 F o

100 gr 12 pcs Micro- ~70sec ~880W 27cm
wave

Spoon Desserts

SKU: 3252371

5 B 0

90gr 12pcs  ~45sec  ~750W /

SKU: 3232027
53]
100 gr 16 pcs /




57 | Backery

Spoon Desserts

SKU: 3232028

@ B

Spoon Desserts

SKU: 3252365

® 9

Spoon Desserts

SKU: 3252035

@ B o

100gr 16 pcs /

Cakes and Desserts

Spoon Desserts

SKU: 3252367
B
95 gr 6 pcs /

70 gr 6 pcs /

Spoon Desserts

SKU: 3252366
53]
70 gr 6 pcs /

100gr 6pcs  4-6h /

Spoon Desserts

SKU: 3032027

B
Mo gr 12 pcs 4-6h /
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Spoon Desserts

SKU: 3252037

® | %

140gr T2pcs  56h /

Assorted Pastry

SKU: 3012977

® B o U

Mo gr 50 pcs 40 min 180
190°C

Assorted Pastry

SKU: 3012979

5 B 0

120gr 50 pcs 30 min 180
190°C

Cakes and Desserts

SKU: 3032095

® B

100gr 24 pcs

Assorted Pastry

SKU: MINI-3012978

5 ©®

©

359r 6 2530 180
min  190°C

Assorted Pastry

SKU: MINI-3012980

5 ©® ¥

©
25-28 gr  10kg 25 min 180
190°C

Assorted Pastry
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Assorted Pastry

SKU: 3012976

5 B 0

140gr 60pcs 30min 200 °C /

Assorted Pastry

SKU: 3032116

® 9

120 gr 10 pcs /

Assorted Pastry

SKU: 3032520

® 9B

90 gr 35 pes /

Cakes and Desserts

Assorted Pastry

SKU: 3012156
B O I
130gr  75pcs 30 min  175°C /

Assorted Pastry

SKU: MINI-3032024
53]
40 gr 30 pcs /

Assorted Pastry

SKU: 3232205

B o I

nogr  30pcs 1520 180°C /
min
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Assorted Pastry

SKU: 3232037

® & F

Mo gr 30 pcs 15—20 180 °C /
min

Assorted Pastry

SKU: 3232232

B 0 I

Mogr  32pcs 1520 180°C /
min

Assorted Pastry

SKU: 3032096

Nl
B
100 gr 12 pcs /

Cakes and Desserts

Assorted Pastry

SKU: 3232038
® ©
Mo gr 30 pcs 15-20 mi 180 °C /

Assorted Pastry

SKU: 3232199

j—— c*

B o |

50 gr 40 pcs 15-20 180 °C
min

Assorted Pastry

SKU: 3252275
B
700gr 26pcs  1h /
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Focaccias & Pinsas
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Assorted Focaccia

SKU: 3102441

S/ c

B O § o=

50 gr 50 pcs 9-10 min 180 °C 9cm /

Assorted Focaccia

SKU: 3102484
j— c*
B O I o=
50 gr 50 pcs  5-7min 180 9cm
190°C

Assorted Focaccia

SKU: 3102443

b c

B 0 § o=

50 gr 50 pcs 9-10 min 180 °C 9cm /

Focaccias & Pinsas

Assorted Focaccia

SKU: 3102483
e c
B ©® I o=
50 gr 50 pcs  5-7min 180 9cm
190°C

Assorted Focaccia

SKU: 3102442
B O I o=
50 gr 50pcs 4 min 200 °C 9cm /

Assorted Focaccia

SKU: 3402078

St c
B O § o
250 gr 12 pcs 5min 220°C 20cm /
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Focaccias & Pinsas

Assorted Focaccia

Assorted Focaccia

SKU: 3402079

5 B 0

SKU: 3402084
48 gr

1234

j— c*
B O I o=
S4pcs  Smin 220°C 220 cm / 50gr  52pes  Smin 220°C  7-8cm /
Assorted Focaccia

Assorted Focaccia

L
{

| W

&

SKU: 3402082

® B o U

SKU: 3102548

j—— c*
o ® & K o=
70 gr 30pcs 5min 220°C 16x10cm / 900 gr 5 pcs 5min

220°C 30x40cm

Assorted Focaccia

Assorted Focaccia

SKU: 3102494

® B o U

SKU: 3402319
600 gr

1234

“
B O B
220 °C 30x40cm

5 pcs 5min

1234
170 30x40cm

180°C /

/ 750 gr 5pcs  5-6 min
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Assorted Focaccia Assorted Focaccia

SKU: 3102491 SKU: 3402318
= c = c
B O § o= B ©® I o=
850 gr 5pcs 5min 220°C  30x40cm / 800 gr 5pcs  5-6min 170 30x40cm /
180°C

Assorted Focaccia Assorted Focaccia

SKU: 3102492 SKU: 3102493
j— c* j—— c*
B O I o= B ® o=
850 gr 5 pcs 5min 220 °C 30x40cm / 850 gr 5pcs 5min 220 °C 30x40cm /

Assorted Focaccia Assorted Focaccia

SKU: 3102536 SKU: 3402088
= c = c
B 0 § o= B O § o
950 gr 5 pcs 5min 220 °C 30x40cm / 180gr 3x10pcs 5min 220°C 18x15cm /
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Assorted Focaccia

SKU: 3402089

5 B ® § o=

180 gr 3x10pcs  5min 220 °C 18x15cm /

Bread for Stuffing

SKU: 3422266
B % O ¥
30gr 100pcs 3-5min 3-5min 180 °C /

Bread for Stuffing

SKU: 3422111

&
B o=
100gr 32pcs 175x12,5¢m /

Focaccias & Pinsas

Assorted Focaccia

SKU: 3422368

B B % O

230 gr e pcs 5min  5-8 min 240 °C

Bread for Stuffing

SKU: 3422330
@ s
859gr 35 pcs 10cm /

Bread for Stuffing

SKU: 3422351
T o
20gr  25pcs  24x18cm /
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Bread for Stuffing

SKU: 3422145

5 ® o

135 gr 24 pcs  8x2lcm /

Bread for Stuffing

SKU: 3422317

® B O I o=

ns5gr 30 pcs 5-10 min 180 °C 12cm
min

Bread for Stuffing

SKU: 3422319

® B

100gr 30 pcs /

Focaccias & Pinsas

SKU: 3422086

e c
B & 0
100 gr 12 pcs 5min  220°C
min

Bread for Stuffing

SKU: 3422316

Bread for Stuffing

j—— c*
B ® o=
Nns5gr 30 pcs 5-10min 180 °C 12cm /

SKU: 3422175

5 @ & I

35gr 3kg 15min 180 °C

Bread for Stuffing
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Bread for Stuffing Bread for Stuffing

SKU: 3422360 SKU: 3422056
B O I B O I o=
33gr  25kg  Smin  200°C / 35gr 420pcs Smin 200°C  7cm /

Bread for Stuffing Bread for Stuffing

SKU: 3422152 SKU: 3422153
155 53]
100 gr 30 pcs / 120gr 30 pcs /

Bread for Stuffing Bread for Stuffing

SKU: 3492004 SKU: 3492005
B o ¥ B o I
100 gr 4x20pcs 28 min 180 °C / 100gr 45pcs 29 min 180 °C /
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Bread for Stuffing

SKU: 3492003

5 B 0

65gr 70pcs 24min 180 °C /

Bread for Stuffing

SKU: 3422348

® B o U

100gr 44 pcs 4 min 180 °C /

Bread for Stuffing

SKU: 3422174

® B o U

300gr 10pcs 15min 190 °C /

Focaccias & Pinsas

Bread for Stuffing

SKU: 3422139
B O I
70gr  60pcs  3min  150°C /

Bread for Stuffing

SKU: 3422140
B o I
100gr 36pcs 10min 180 °C /

Bread for Stuffing

SKU: 3422150
B o I
170gr 20 pcs 10-12 min 200 °C /




69 | Backery

Bread for Stuffing

SKU: 3422104

5 B 0

270gr  12pcs  Smin  220°C /

Bread for Stuffing

SKU: INTERA-3422313

® B o U

100gr 40 pcs 10-12 min 220 °C /

Bread for Stuffing

SKU: 3422183

® B

100 gr 40 pcs /

Focaccias & Pinsas

Bread for Stuffing

SKU: 3422367
B O I
20gr 20pcs  3min 150°C /

Bread for Stuffing

SKU: TAGLIATA-3422314
j—— c*
B ® 0
100gr 40 pcs 10-12min 220 °C /

Bread for Stuffing

SKU: 3422315
B o I
100gr 40 pcs 10-12 min 220°C /
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Bread for Stuffing

SKU: 3422088
= c
B O § o=
270gr  12pcs  10min  220°C  33x9cm /

Bread for Stuffing

SKU: 3422308

® B 0 I o=

295 gr 15pcs  10min  180°C  455x9,5cm /

Bread for Stuffing

SKU: 3422167

j— c
= O 0
300gr 30 pcs 15-20 220 °C
min

Focaccias & Pinsas

Bread for Stuffing

SKU: 3422144
B O I
120gr 28pcs  8min  200°C /

Bread for Stuffing

SKU: 3422154
B o I
345gr  1epcs 18 min  200°C /

Bread for Stuffing

SKU: 3422169
B o I
150gr 27 pcs 10-12min 220 °C /
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Bread for Stuffing

SKU: 3422168

5 B 0

Mo gr 30 pcs 10-12 min 220 °C /

Bread for Stuffing

SKU: 3422172

® B o U

40 gr 75 pcs 10-12 min 220 °C /

Bread for Stuffing

SKU: 3422176

® B o U

359r 80 pcs 10 min 180
190°C

Focaccias & Pinsas

Bread for Stuffing

SKU: 3422173
® ©
50 gr 60 pcs 10-12 min 220 °C /

Bread for Stuffing

SKU: 3422171
B o I
35gr 80 pcs 10-12 min 220 °C /

Bread for Stuffing

SKU: 3402085
B oo
80gr 4x6pcs 105cm /
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Bread for Stuffing

SKU: 3402366

5 ® o

120gr  36pcs  19x5cm /

Bread for Stuffing

SKU: 3402098

5 ® mw

80gr 6x9pcs 21x9cm /

Bread for Stuffing

SKU: 3402335

5 ® o

90 gr 36 pcs  16x9cm /

Focaccias & Pinsas

Bread for Stuffing

SKU: 3402068
S il
& O

80 gr 3 195x5cm /

Bread for Stuffing

SKU: 3402033
e
100gr 26pcs  8,5x155cm /

Bread for Stuffing

SKU: 3402334
T o
100gr 36pcs  15cm /
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Bread for Stuffing

SKU: 3402040

T ® o

90 gr 27 pcs  13cm /

Bread for Stuffing

SKU: 3422334

® B % O ¥

40gr  100pcs 30min  1-2min 200 °C

Bread for Stuffing

SKU: 3422151

® B

50 gr 40 pcs /

Focaccias & Pinsas

Bread for Stuffing

SKU: 3402045
B o
80 gr 20 pcs  14cm /

Bread for Stuffing

SKU: 3402099
@ s
70 gr 40 pcs Tcm /

Bread for Stuffing

SKU: 3402043
B oo
259gr 50 pcs 7cm /
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Bread for Stuffing

SKU: 3112005

@ B

Mo gr 30 pcs /

Bread for Stuffing

SKU: 3402053

5 ® o

100 gr 2x12 pcs 17,5x8,5cm /

Bread for Stuffing

SKU: 3412038

5 ® o

90 gr 18pcs 30cm /

SKU: 3402075

5 @ o

100gr 2x13pcs  14cm

Focaccias & Pinsas

Bread for Stuffing

SKU: 3412022

5 ®

125gr 40 pcs  26-30cm

Bread for Stuffing

SKU: 3412029

—
o
2700 gr 15x15cm -
50 slices

Bread for Stuffing




75 | Backery

Bread for Stuffing

SKU: 3412017

1700 gr 13,5x11lcm
- 32 slices

Bread for Stuffing

SKU: 3412025

1400 gr 13,5x12cm
- 32 slices

Bread for Stuffing

SKU: 3412018

1250 gr 18x12cm -
22 slices

SKU: 3412024

e
o
1800 gr 12x12cm -
50 slices

Focaccias & Pinsas

Bread for Stuffing

SKU: 3412026

j——
s
1400 gr 16,5x12cm
- 32 slices

Bread for Stuffing

SKU: 3412053

e
100 gr 16,5x10cm - 22 slices

Bread for Stuffing
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Bread for Stuffing

SKU: 3412012

500 gr 24x1ecm
- 5slices

Bread for Stuffing

SKU: TOSTONE-3412020

cm

1900 gr  12x12x1,4
- 33 slices

Bread for Stuffing

SKU: 3412033

1500 gr 54x1lcm -
10 slices

SKU: FINO-3412019

48 sli
(558 slices
1900 gr  12x12x-
09cm -

Focaccias & Pinsas

Bread for Stuffing

SKU: 3412058

j——
s
1900 gr 12x12cm -
37 slices

Bread for Stuffing

SKU: 3412034

e
1400 gr 53,5x10cm - 10 slices

Bread for Stuffing
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SKU: 3412048

5 ® o

650 gr 6 pcs  22,5x1Tlcm
- 8slices

Bread for Stuffing

SKU: 3412031

i
100 gr 50x10cm
10 slices

Bread for Stuffing

SKU: 3412050

1000 gr 48x10cm
10 slices

SKU: 3412035

e
1400 gr  53x10cm - 10 blake-slices

Bread for Stuffing

Focaccias & Pinsas

Bread for Stuffing

SKU: INTEGRALE-3412049

5 @ o

0,65gr 6 pcs  22,5x1Tlcm
- 8slices

Bread for Stuffing

SKU: 3412026

= toma-
B8 5slices
1400 gr 53x10cm

W

Bread for Stuffing

SKU: 3412037

1400 gr
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Savory Speclalties
and Free Form

Savory Specialties Savory Specialties

SKU: 3032524 SKU: 3112051

5 @ s ® o0 K

50 gr 24 pcs 58 gr 60 pcs 20 min 180 °C
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Savory Specialties

SKU: 3112073
B O I
25gr  4pes  18min 180 °C /

Savory Vegan

SKU: 3102547
j— c*
B ® 0 53
625 gr 5 pcs 5min 220 °C 30x40 cm /

Savory Vegan

SKU: 3112100 PQV

5 B 0

95gr  40pcs 2224 170°C /
min

Savory Specialties and Free Form

Savory Vegan

SKU: 3102546

T ® 0 F o

950 gr 5 pcs 5min 220 °C 30x40 cm

Savory Vegan

SKU: 3422318
@ s
100gr 36 pcs 15¢cm /
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Snacks and Pizzas

Pizzas and Calzones Bread for Stuffing

SKU: 3102545 SKU: 3102479

® B O § o= ® B 0 b o

360 gr 6 pcs 10 min  200°C 22cm 360 gr 6 pcs 10 min 200°C 22cm
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Bread for Stuffing

SKU: 3102477

5 B © § o=

360 gr 6 pcs 10 min  200°C 22cm /

Bread for Stuffing

SKU: 3102481

® B O I o=

360 gr 6 pcs 10min 200°C 22cm /

Savory Specialties

SKU: 3102478

B B 0 I o=

360 gr 6 pcs 10 min  200°C 22cm /

Snhacks and Pizzas

Bread for Stuffing

SKU: 3102480

e c

B ©® I o=

360 gr 6 pcs 10 min 200°C 22cm /

Bread for Stuffing

SKU: 3102482

= c

B O I o=

360 gr 6 pcs TOmin 200°C 22cm /

Savory Specialties

SKU: 3102084

=7 c

B 0 & o=

360 gr 6 pcs 10 min 200°C 22cm /
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Savory Specialties

SKU: 3102418

5 B © I o=

100 gr 15pcs  8-10 min 200 °C 18x6,5cm /

Savory Vegan

SKU: 3102304

Snhacks and Pizzas

Savory Vegan

SKU: 3102105

= c

B ©® I o=
150 gr Tepcs 15min  190°C  26x5cm /

® B O I o=

Savory Vegan

SKU: 3102283

B B 0

140gr 16pcs 15min  190°C  26x5cm /

Savory Vegan

SKU: 3102303

= c

B O I o=
140 gr 16pcs 15min  190°C 26x5cm /

120gr  25pcs  10min 200 °C /

Pizzas and Calzones

SKU: 3102059

p——y c’
B 0 & o=
150gr  26pcs  15min 190°C  17x9cm /
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Pizzas and Calzones

2P\
-t ?3

/ S

| .. ‘\I

e
i

SKU: 3102151

5 B ® § o=

Pizzas and Calzones

SKU: 3102152

® B O I o=

Pizzas and Calzones

SKU: 3102312

B B 0 I o=

300 gr 6 pcs 8 min 200°C  2Ix12cm /

Snhacks and Pizzas

Pizzas and Calzones

SKU: 3102153

e c

B ©® I o=
300 gr 6 pcs 8 min 200°C  2Ix12cm /

300 gr 6 pcs 8 min 200°C  21x12cm /

Pizzas and Calzones

SKU: 3102143
5 © I o=
25

259gr 5min 200°C 7cm /

32-33gr 64 pcs  5min 220 °C 8cm /

Pizzas and Calzones

SKU: 3102145

— c*
B O I o=
45gr  30pcs 8min  200°C  8cm /
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SKU: 3102487

5 B 0

130gr  36pcs  5-7min  200°C

Pizzas and Calzones

1234

16cm

W

SKU: 3102445

® B o U

200gr 12pcs  7-9min  220°C

Pizzas and Calzones

1234
25x14cm

W

SKU: 3102435

B B 0

925 gr 7 pcs 10 min 180 °C 30x40cm

Pizzas and Calzones

1234

Snhacks and Pizzas

SKU: 3102486

5 B &

310gr 16pcs 6-8min 220 °C

Pizzas and Calzones

1234

275cm /

SKU: 3102540

B B % O

850 gr 8 pcs Th 5min

Pizzas and Calzones

c
m 1234

180 °C  30x40cm /

SKU: 3102040

B B 0

Pizzas and Calzones

1234

230 gr 8 pcs 8min  200°C 24xl4cm /
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SKU: 3102027

5 B 0

285gr  2lpcs 5min 220°C

Pizzas and Calzones

1234

29cm /

Pizzas and Calzones

Snacks and Pizzas

Pizzas and Calzones

SKU: 3162011

e c

B ©® I o=
230gr 20pcs  5min 220°C 29cm j

Pizzas and Calzones

SKU: 3102275

® B o U

500gr 20pcs  12min  280°C 30x40cm

1234

Pizzas and Calzones

e
- R - - -
= g - - -

Sy - - wf S = E
e Wl L NN

SKU: 3102541

® B % © I o=

500 gr 10 pcs Th 5min 180 °C  30x40cm

SKU: 3112012

B B 0

MO0 gr l4pcs 12min  250°C  59x29cm

1234

Pizzas and Calzones

SKU: 3102434

B B & I o=

700 gr 8 pcs 10 min 180 °C 30x40cm j
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Savory Pies and Specialties

SKU: 3112041

5 B ® I o=

1200gr 2 pcs 25min  200°C  28cm /

Savory Pies and Specialties

SKU: 3122006

® B o U

500 gr 6pcs  20min 200 °C /

Savory Pies and Specialties

Snhacks and Pizzas

Savory Pies and Specialties

SKU: 3112039
e c
B ©® I o=
700 gr 6pcs  25min 200°C  22cm /

Savory Pies and Specialties

SKU: 3132408
B o I
100gr 20pcs 5min 200 °C /

SKU:

150 gr

MAXI-3132364

B O ¥

18 pcs 5min  200°C

Savory Pies and Specialties

SKU: 3522283
B o ¥

100gr 20pcs 8min 200°C
2min 800W
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Savory Pies and Specialties

SKU: 3132321
&8

1000gr  1pcs Micro-
wave

Savory Pies and Specialties

SKU: MELANZANE-3172049
e c
B O 0
1000 gr  1pcs 5min 200°C /

Savory Snacks

Snhacks and Pizzas

Savory Pies and Specialties

SKU: 3172224
B O I
1000gr  1pcs  Smin  200°C /

Savory Pies and Specialties

SKU: ZUCCHINE-3172061
= c
B O
1000 gr  1pcs 5min 200°C /

Savory Snacks

b an

Saw ®

SKU: 3112311
G
©

®

18-20 gr 10x0,5kg 20 min 200 °C /

SKU: 3112310
oy il c
& ® B
18-20gr 8x05kg 20 min  200°C /
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SKU: 3112312

5 ® O

1820gr 2x25kg 20 min 200 °C

A .
& f‘@
-y

i@@ﬂlc'

29 gr 20 min  200°C

229

SKU: 3112056

5 © 8 @ O F o=

13-159r  1pcs 4x1kg  Micro-  2min 800W  55cm
wave

Snhacks and Pizzas

Savory Snacks Savory Snacks

SKU: 3112309

B

® I

18- ZOgr 4x1kg 20 min  200°C

Savory Snacks Savory Snacks

D3

SKU: 3112055

5 8 6 I w

1315gr 4x1kg  20min  200°C  55cm

Savory Snacks Savory Snacks

¥

=2

SKU: 3112057

B B & © I o=

18-20gr 20 pcs  4x1 kg 5min 200°C 6cm

W
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Savory Snacks

SKU: 3132086

5 B 0

1500gr Tpes  5-8min  200°C /

Savory Snacks

Snhacks and Pizzas

Savory Snacks

SKU: 3132012
B ® I
1000gr  1pcs  Smin  200°C /

Savory Snacks

SKU: 3132071

5 ®

3x1kg 10min 180°C /

Savory Snacks

SKU: 3132074
B o I
90 gr 40 pcs  4-5min 210°C /

Savory Snacks

TN |

SKU: 3132365

5 ®

25kg  10min  180°C /

SKU: 3132053
® ®

125g9r 2x25kg  Micro- 10 min  200°C
wave 3min 800W
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Savory Snacks

SKU: MAXI-3132173

— = — c*

& B O 1§

25gr  2x25kg  Micro-  11min  200°C
wave 3min 800W

Savory Snacks

Snhacks and Pizzas

Savory Snacks

SKU: MINI-3132174
=1 c
® & © 0
4 pcs Tkg 5-6 min 200
210°C

Savory Snacks

SKU: 3502012

B B

®
4 pcs 1kg 5-6 min 200
210°C

Savory Snacks

SKU: 3132179

5 B O I

5kg Micro- 10 min  200°C
wave 3min 800W

SKU: 3502013
® ¥

Tkg 5-6 min 200
210°C

Savory Snacks

SKU: 3132020

S = c*
® ® U
125gr 2x25kg  Micro- 20 min  200°C
wave 7 min 800W
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Savory Snacks Savory Snacks

SKU: 3132021 SKU: 3132072
— = M c* = c’
5 & & & 1§ 5 © 0
25gr  2x25kg  Micro- 10 min  200°C Tkg 8 min 200°C

wave 3min 800W

Savory Snacks Savory Snacks

SKU: 3172199 SKU: 3172201

S c S = c

@ B ©® 0 ® ® © 0
10000 gr  1pcs 35min  175°C 10000 gr 4x2,5 kg 10-14 min 200°C

3Imin 175°C

Savory Snacks Savory Snacks

SKU: 3102360 SKU: 3102281
e c* j—— c*
B O I ow B ® |
25gr  80pcs 57min 220°C  Gxbcm / 30gr 2pcs  Smin 220°C /
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SKU: 3102282

5 B 0

30gr 2x1pcs  5min 220 °C

SKU: 3162152

5 ® mw

12gr 90 pcs 5cm

Savory Snacks

~

SKU: LAMINATA-3162099
E 6 F o

10x1kg 22min 200 °C 38x55cm /

Snhacks and Pizzas

Savory Snacks Savory Snacks

SKU: 3162140

T ® 0 F w

28 gr 140 pcs 15-18 min 220 °C 6cm

Savory Snacks Savory Snacks

~

SKU: BLOCCO-3162128
] c
® I os

6x2 kg 22min 200 °C 39x24cm

W
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Ready Goodness

Ready Meals Ready Meals

SKU: 3512025

5 e =m 6 " F B ® 6 F

4 pcs Micro- 20-25 2500gr  4pcs  45min 180°C
wave min f
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Ready Meals

SKU: 3512229

@ B B8 o ¥

300 gr 4 pcs Micro- 9 min medium
wave  4-5min  800W

Ready Meals

SKU: 3512230

© ® &8 o ¥

300 gr 4 pcs Micro- 9 min medium
wave  4-5min  800W

Ready Meals

SKU: 3512227

© B B8 o ¥

300 gr 4 pcs Micro- 9 min medium
wave  4-5min  800W

Ready Goodness

Ready Meals

SKU: 3512224

@ ® &8 & ¥

300 gr 4 pcs Micro- 9 min medium
wave  4-5min  800W

Ready Meals

SKU: 3512242

@ ® &8 o ¥

300 gr 4 pcs Micro- 9 min medium
wave  4-5min  800W

Ready Meals

SKU: 3512231

@ ® &8 o ¥

300 gr 4 pcs Micro- 9 min medium
wave  4-5min  800W
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Ready Meals Ready Meals

SKU: 3512240

B & & I
300 gr 4 pcs Micro- 9 min medium
wave  4-5min  800W

Ready Meals Ready Meals

SKU: 3512225

© ® &8 o ¥

300 gr 4 pcs Micro- 9 min medium
wave  4-5min  800W

Ready Meals

SKU: 3512241

© B B8 o ¥

300 gr 4 pcs Micro- 9 min medium
wave  4-5min  800W

Ready Goodness

SKU: 3512233

@ ® &8 & ¥

SOOgr 4 pcs Micro- 9 min medium
wave  4-5min  800W

SKU: 3512223

@ ® &8 o ¥

300 gr 4 pcs Micro- 9 min medium
wave  4-5min  800W

Ready Meals

SKU: 3522179

@ ® &8 o ¥

300 gr 4 pcs Micro- 5-6min  800W
wave
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Food Excellence Provider

DE.DE. DI DE ANGELIS RAFFAELA & C. (+39) 338 49 64 704 www.er-excellence.supplies

Mercatino Rionale Torretta (+39) 389 04 34 487 info@er-excellence.supplies
Via Ferdinando Galiani, 30 - Box 18 (+39) 081 66 46 14 ortofrutta-enzo@libero.it

80122 Napoli, NA - Italy
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