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AUTHENTIC FRENCH GN?Q‘Uer
PASTRIES AND BREADS. D“’““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‘ LV N O
decades of experience in all facets of the baking industry, &3 @
Banquet d'Or”'s artisans craft a range of authentic,

ready-to-finish offerings using European techniques a &
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 finish, Banquet d'Or”
pastries and breads make these authentic, appealing baked
goods more accessible than ever.

ALL THE TASTE OF
ARTISANAL QUALITY.

ALL THE BENEFITS OF
MODERN INNOVATION.

Distinct in today’s baking industry, our innovative,
family-owned company delivers the efficiency
and expertise of a global baking leader but

with the personal passion and exquisite quality
of an artisanal baker.



MASTER CLASSES

SHARING FOOD EXPERIENCE

New flavours, technigues, trends, ....

The world is changing very fast. In order to
respond to this, we support you in terms
of product range, creativity, know-how,
customer experience and sales.

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 'tasty future!

'i" Vandemoortele

MASTER
CLASS.

YT

BUT ALSO ADVICE FOR
YOUR BUSINESS

You will also learn how to run your business best, how to
grow your business and how to make a difference in a
competitive market... Our advisors will help you on your
way to shaping your own future in a sustainable way.

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 behaviour - —
insights that we gain from our trend research and taste M W VMWM Wp{&fé‘/ @Wm
tests.
/_\
awnd become & Wagher of Tasle.

'
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SUSTAINABILITY

At Vandemoortele we care about

the future. We make great tasting and
enjoyable food in a responsible way.
Four areas define our commitment for
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 make use of energy,
water, food ingredients and packaging. By increasing the
efficient use of these resources, we strive to minimise
waste and emissions hence the overall environmental
impact of our operations.

COMMITMENT TO PEOPLE

We are dedicated to ensure 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 towards our consumers. We take pride in
offering food products that are not only tasty and of high
quality but also demonstrably safe. We are transparent
about our products and innovate to offer consumers
better food choices without compromising on taste.

CLEAN LABEL

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

We never stop refining, improving and innovating. That is
why we have recently also launched our Clean Label
Definition.

Much more than just a label, it is an engagement
towards you and your customers. An engagement to
provide always better food solutions. An engagement
to be more transparent and to guide you and your
customers in the quest for personal balance. Because for
us, 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 discover our definition and our FAQ
about food additives, natural colorings, raising agents, etc.

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 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 for local
preferences. We can operate on a scale that involves
both craftsmanship and artisan skill.

OUR LOCATIONS

\'o Vandemoortele

‘ shaping a tasty future

Vandemoortele has commercial offices in

12 European countries as well as in the United States.
The Vandemoortele Group headquarters are located in
Ghent, BelgiumVandemoortele has 34 high quality
production sites all over Europe to ensure proximity

to all our key markets. We export from Europe

to 95 countries worldwide.

OUR CUSTOMERS ARE
EVERYWHERE

Every day, without knowing it, most people in the world
eat our products. Our customers are artisanal bakeries,
restaurants and quick service restaurants, catering,
supermarkets, hotels, coffee shops and food industries.
Our customers look for tasty, high quality and convenient
food that they are proud to serve to their consumers.

\"o Vandemoortele |11



PASTRY

- N Our pastry range contains favourites like the pain au chocolat
> and croissant, to the more indulgent and unusual maple pecan
pastries or breakfast delights. Regional preferences are reflected
in our factories - in France we focus mostly on croissants and
pains au chocolat, whereas in the UK the focus is on the apple
of experience in the market
place, we have develope astry range which comes
ready to bake or ready to prove. y

Y% Va ndemoortele | 13
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NO PROOFING
NO DEFROSTING
NO GLAZING

i This results in
VAl a better performance on
shelf availability
all day long 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

FRIENDLY FOR
OUR PLANET

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

Smaller product
= reduced carbon
footprint

BAKE'UP’
“Lifting up French Flavour”

LESS VOLUME =

9 . ®
SAVING PRODUCT IS UP TO
60% SMALLER
BOX IS UP TO
60% SMALLER

oa EMISSIONS DUE TO
«® TRANSPORT ARE
=== UP TO 60% LOWER

PRE-PROVED

= . m 3

EMISSION FROM DISTRIBUTION
OF A 60G CROISSANT (GCO2E)

FRANCE - US

e L EYz 3 TOTAL CARBON FOOTPRINT 60G CROISSANT (GCO2E)

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

\"o Vandemoortele |15



BAKE'UP®

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

BAK="UP BAK="UP BAK="UP

$\\BE[ $\;\BEI 3\}&5[

3 fs/b Y Y
29391 36939 38543
Weight per piece 25¢g Weight per piece 30g Weight per piece 90 g
Pieces per case 200 Pieces per case 180 Pieces per case 144
Weight per box 5kg Weight per box 54 kg Weight per box 12,96 kg
Pallet 12 cases Pallet 12 cases Pallet 70 cases
Weight per pallet 560 kg Weight per pallet 604,8 kg Weight per pallet 9072 kg
Shelf life 12 months Shelf life 12 months Shelf life 12 months

Baking instructions  170-175° - 20-25' Baking instructions  170-175° - 20-25' Baking instructions  170-175° - 20-25’

BAKE'UP® ALL BUTTER MINI CROISSANT BAKE'UP® ALL BUTTER CROISSANT BAKE'UP® CROISSANT MARGARINE

BAK='UP BAK="UP BAK="UP
N 7 Y
\MBEL \NBEL
N N
3 f‘/D 3 fs/b
38541 28924 43037
Weight per piece 40¢g Weight per piece 60 g Weight per piece 80g
Pieces per case 220 Pieces per case 100 Pieces per case 70
Weight per box 8,8 kg Weight per box 6 kg Weight per box 5,6 kg
Pallet 90 cases Pallet 12 cases Pallet 112 cases
Weight per pallet 792 kg Weight per pallet 672 kg Weight per pallet 6272 kg
Shelf life 12 months Shelf life 12 months Shelf life 12 months

Baking instructions

170-175° - 20-25'

BAKE'UP® MINI CROISSANT MARGARINE

Baking instructions

170-175° - 20-25'

Baking instructions

170-175° - 20-25'

BAKE'UP® ALL BUTTER CROISSANT

BAKE'UP® ALL BUTTER CHOCOLATE ROLL

o
BAK=Z'UP) BAK='UP| BAK='UP
S

$¢BH ‘?\wil

3 ~/3 3 §~/D
29199 28297 28298
Weight per piece 259 Weight per piece 80g Weight per piece 759
Pieces per case 200 Pieces per case 70 Pieces per case 70
Weight per box 5kg Weight per box 5,6 kg Weight per box 5,25 kg
Pallet 96 cases Pallet 112 cases Pallet 112 cases
Weight per pallet 480 kg Weight per pallet 627,2 kg Weight per pallet 588 kg
Shelf life 12 months Shelf life 12 months Shelf life 12 months

Baking instructions

170-175° - 20-25'

Baking instructions

170-175° - 20-25'

Baking instructions

170-175° - 20-25'

\"o Vandemoortele |17



MINI PASTRY

ALL BUTTER MINI RAISIN WHIRL

-?‘“ h{*
T’y
N

40088

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

359

100

3,5 kg

96 cases

336 kg

12 months
210-230° - 12-15'

ALL BUTTER MINI CHOCOLATE TWIST

31‘ “{‘-
Ty
\-._./

29412

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

40 g

100

4 kg

128 cases

512 kg

9 months
210-230° - 12-15'

ALL BUTTER MINI APPLE PASTRY

31‘ “{‘-
Ty
\-._./

14522

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

40 g

150

6 kg

80 cases

480 kg

12 months
210-230° - 12-15'

ALL BUTTER MINI CHERRY PASTRY

31‘ h{’
Ty
N

14523

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

40 g

150

6 kg

80 cases

480 kg

12 months
210-230° - 12-15'

MINI MAPLE PECAN PASTRY

31‘ hq‘
Ty
\-._./

47917

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

40 g

96

3,84 kg

96 cases
368,64 kg

12 months
210-230° - 12-15'

ALL BUTTER MINI APPLE TURNOVER

31‘ hq‘

="

35968

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

CLEgy,
&

Baking instructions

40 g

150

6 kg

104 cases

624 kg

12 months
210-230° - 12-15'

ALL BUTTER MINI CROISSANT PREPROVED

31‘ “{*

L=1

)

28922

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

¢

(LE44,

Baking instructions

o g

259

220

5,5 kg

64 cases

352 kg

9 months
210-230° - 12-15'

ALL BUTTER MINI PASTRIES - MIXED BOX

-P‘“ h{*
Ty
N

24951

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

329

135,001

4,37 kg

96 cases

419,04 kg

365 months
210-230° - 12-15'

ALL BUTTER MINI CHOCOLATE ROLL PREPROVED

31‘ "tq‘,

L=l

28371

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

¢

CLEg,

Baking instructions

3049

100

3 kg

120 cases

360 kg

12 months
210-230° - 12-15'

ALL BUTTER MINI FILLED CROISSANT - MIXED BOX

311 "tq‘,
Ty
\-._./

37928

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

40 g
90
3,6 kg

96 cases

345,6 kg

12 months
210-230° - 12-15'

MINI DANISH SELECTION - MIXED BOX

311 "tq‘,

L=

81375

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

¢

(LE44,

Baking instructions

42 9

120

5,04 kg

140 cases

705,6 kg

365 months
210-230° - 12-15'

\‘" Vandemoortele |19



FRENCH CLASSICS

ALL BUTTER CROISSANT

5'1‘ l'q*

Go)
Q)

12385

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

(.1544,

60 g

100

6 kg

48 cases

288 kg

9 months
170-175° - 20-25'

W B .
T S L
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0 L e e e

ALL BUTTER CHOCOLATE ROLL

‘?.'1‘ hﬁ
Ty
N

21774

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

809

75

6 kg

48 cases

288 kg

12 months
170-175° - 20-25'

ALL BUTTER RAISIN WHIRL

5'1‘ h#
Ty
\-._./

14104

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

120 g

60

7,2 kg

56 cases

403,2 kg

9 months
170-175° - 20-25'

FILLED CROISSANT

ALL BUTTER CROISSANT FILLED WITH CHOCOLATE

‘?.'1‘ h‘:*

L=1

51624

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

100 g

60

6 kg

70 cases

420 kg

12 months
170-175° - 20-25'

ALL BUTTER CROISSANT FILLED WITH APRICOT

5'1‘ h‘:*
“=ly
\-._.-’

37515

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

90 g
44
3,96 kg

72 cases

28512 kg

9 months
170-175° - 20-25'

ALL BUTTER CROISSANT FILLED WITH RASPBERYY

5'1‘ h‘:*

37517

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

90¢g
44
3,96 kg
72 cases

28512 kg

9 months
170-175° - 20-25'

Vandemoortele |21
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If you want to know more about our organic range of

delicious BIO breads and viennoiserie, you can visit us ll' ..' ’ 2‘ > :

on www.yvandemoortele.com/en/bio

: S
Pt .
ORGANIC ALL BUTTER CROISSANT ORGANIC ALL BUTTER CHOCOLATE ROLL . -
b‘-“"r J-“"'r
& &
$x\m $\‘\m
3 ~/\) 3 J)
39534 39536
Weight per piece 659 Weight per piece 7549
Pieces per case 48 Pieces per case 48
Weight per box 312 kg Weight per box 3,6 kg
Pallet 72 cases Pallet 72 cases
Weight per pallet 224,64 kg Weight per pallet 259,2 kg
Shelf life 9 months Shelf life 9 months
Baking instructions  170-175° - 20-25' Baking instructions  170-175° - 20-25'

ORGANIC ALL BUTTER APPLE TURNOVER

‘-_;:'“"r"

é\t\\!El

Q)
39462
Weight per piece 10g
Pieces per case 42
Weight per box 4,62 kg
Pallet 12 cases
Weight per pallet 51744 kg
Shelf life 15 months

Baking instructions  170-175° - 20-25'

\"o Vandemoortele |23






DELICIOUS AND
SUITABLE FOR
PROFESSIONALS

SPECIALTIES

MAPLE PECAN PASTRY

(%

49998

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

98 g

60

5,88 kg

96 cases

564,48 kg

12 months
170-175° - 20-25'

(Including

2 bags with
maple syrup
to finish

the product)

ALL BUTTER CHOCOLATE & CUSTARD TWIST

29394

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

10 g

50

5,5 kg

96 cases

528 kg

12 months
170-175° - 20-25'

ALL BUTTER CHOCOLATE TWIST

8 By,
e

-1

tg,,

.

gk

36501

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

10g

72

792 kg

64 cases

506,88 kg

12 months
170-175° - 20-25'

ALL BUTTER LONG SUISSE CHOCOLATE

29117

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

120 g

50

6 kg

12 cases

672 kg

12 months
170-175° - 20-25'

APPLE STRUDEL

iy,

-="1

.

12896

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

110g

46

5,06 kg

80 cases

404,8 kg

18 months
170-175° - 20-25'

MULTISEED CROISSANT

50285

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

80g

54

4,32 kg

70 cases

302,4 kg

12 months
170-175° - 20-25'

[
N\’ Vandemoortele |27



s
S =
1 3




TURNOVERS

ALL BUTTER APPLE TURNOVER

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

ALL BUTTER RASPBERRY TURNOVER

29093

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

100 g
54

5,4 kg

112 cases

604,8 kg

15 months
170-175° - 20-25'

100 g

54

5,4 kg

12 cases

604,8 kg

15 months
170-175° - 20-25'

ALL BUTTER HAZELNUT TURNOVER

18,
0 M
e

@)

37253

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

100 g

54

54 kg

128 cases

691,2 kg

15 months
170-175° - 20-25'

ALL BUTTER SALTED CARAMEL CREAM TURNOVER

38245

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

100 g

45

4,5 kg

128 cases

576 kg

15 months
170-175° - 20-25'

ALL BUTTER ALMOND TRIANGLE

29121

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

35

4,2 kg

96 cases

403,2 kg

9 months
170-175° - 20-25'

APPLE DICE TRIANGLE TURNOVER

52118

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

130 g

36

4,68 kg

96 cases

449,28 kg

18 months
170-175° - 20-25'

“'o Vandemoortele |31



CROWNS

UNFILLED CROWN STRAWBERRY CHEESE CROWN
o"“ﬂf,: o"“ﬂf,:

<5 @5

51648 49967

Weight per piece 80g Weight per piece 100 g

Pieces per case 96 Pieces per case 48

Weight per box 7,68 kg Weight per box 4,8 kg

Pallet 70 cases Pallet 120 cases

Weight per pallet 5376 kg Weight per pallet 576 kg

Shelf life 12 months Shelf life 12 months
Baking instructions  170-175° - 20-25' Baking instructions  170-175° - 20-25’

VANILLA CROWN CHEESE MASCARPONE CROWN
‘3&“""’ 5&10!%

44060 49778

Weight per piece 974 Weight per piece 100 g

Pieces per case 48 Pieces per case 48

Weight per box 4,66 kg Weight per box 4,8 kg

Pallet 96 cases Pallet 120 cases

Weight per pallet 446,98 kg Weight per pallet 576 kg

Shelf life 12 months Shelf life 12 months
Baking instructions  170-175° - 20-25' Baking instructions  170-175° - 20-25’

BT e e
i
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il i
| |




BREAD

As a European bread manufacturer, we understand that bread is a
! very regional thing. Our production facilities all over the continent
g. are set up to respond to your local tastes, keeping true to local
recipes and creating authentic ciabatta, Kaiser, baguettes, boules,
! paves... 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, ready to bake or ready to eat to
easily pregare ingstore - buying you time in the morning.

“'o Vandemoortele |35 =



BREAD ESSENTIAL

ESSENTIAL WHOLEGRAIN BAGUETTE

-?‘“ “{r

Go)
)

51841

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

(.I.E44,

3009

28

8,4 kg

28 cases

235,2 kg

12 months
180-190° - 12-15'

ESSENTIAL WHOLEGRAIN BUN

31‘ “{‘

L=1

51846

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

CLEg,,
&

80¢g

48

3,84 kg

48 cases

184,32 kg

12 months
180-190° - 12-15'

ESSENTIAL WHOLEGRAIN HALF BAGUETTE

31‘ h}%‘
Ty
\-._./

\MBEL 3

51842

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

150 g

32

4,8 kg

48 cases

230,4 kg

12 months
180-190° - 12-15'

RS iy

Ay
[

Lo d

ESSENTIAL FIT BAGUETTE

51838

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

3009

28

8,4 kg

28 cases

235,2 kg

12 months
180-190° - 12-15'

\//,
¥

ESSENTIA

= NUTRITIOUS BY NATURE =

ESSENTIAL FIT HALF BAGUETTE

31‘ I'{b

L=1

51843

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

¢

CLEg,

150 g

32

4,8 kg

48 cases

230,4 kg

12 months
180-190° - 12-15'

ESSENTIAL FIT BUN

31‘ h:%‘
“=ly
\-._./

\MNBEL )

51844

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

80 g

48

3,84 kg

48 cases

184,32 kg

12 months
180-190° - 12-15'

ESSENTIAL EPISCARF WHITE BAGUETTE

31‘ h:%‘

i I

51837

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

280 g

28

7,84 kg

28 cases

219,52 kg

12 months
180-190° - 12-15'

‘
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FRENCH CLASSICS

LA BAGUETTE CELESTINE

SV b
X i

36941

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

280 ¢

28

784 kg

28 cases

219,52 kg

12 months
180-190° - 12-15'

LA DEMI BAGGUETTE CELESTINE

s
e
sl

N

)

36942

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

140 g

60

8,4 kg

28 cases

235,2 kg

12 months
180-190° - 12-15'

PASTOURIN MIGNON MINI

s
e
P malil

N

@)

35185

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

Baking instructions

509

80

4 kg

80 cases

320 kg

15 months
180-190° - 12-15'

. ' Al R
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If you want to know more about our
organic range of delicious BIO breads
and viennoiserie, you can visit us on

ORGANIC

www.vandemoortele.com/en/bio

ORGANIC DARK BAGUELINO ORGANIC WHEAT RYE BUN RECTANGLE

b‘-“"r b‘-“"r‘,

Ty (=l

*\}BH é\‘\BEL

Q) Q)
51223 51226
Weight per piece 120 g Weight per piece 86 g
Pieces per case 50 Pieces per case 40
Weight per box 6 kg Weight per box 344 kg
Pallet 32 cases Pallet 56 cases
Weight per pallet 192 kg Weight per pallet 192,64 kg
Shelf life 12 months Shelf life 12 months
Baking instructions  180-190° - 12-15' Baking instructions  180-190° - 12-15'
ORGANIC SPELT BUN ORGANIC WHITE BAGUETTE
‘f“"‘f’ fiﬁﬂr{

$\\m $\‘\m

$Q@) Q)
51224 51227 ¢

f L v L S * '

Weight per piece 869 Weight per piece 280 g i i H W e .11 | = ﬁ II'
Pieces per case 40 Pieces per case 24 ; il LTI T i_. Li i hﬂ“].l.l_
Weight per box 3,44 kg Weight per box 6,72 kg ' X | "-?;_ T s
Pallet 56 cases Pallet 28 cases P e 1l .
Weight per pallet 192,64 kg Weight per pallet 188,16 kg ' i
Shelf life 12 months Shelf life 12 months
Baking instructions  180-190° - 12-15’ Baking instructions  180-190° - 12-15'

ORGANIC MULTI BUN RECTANGLE

18,
f e
$\mz
51225
Weight per piece 86 g
Pieces per case 40
Weight per box 3,44 kg
Pallet 56 cases
Weight per pallet 192,64 kg
Shelf life 12 months

Baking instructions  180-190° - 12-15'

4
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NACKS

-

“For- aﬁsavoury snack on-the-go, or a hearty moment ol
_Cboose from our delicious range!
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SAVORY SNACKS

ALL BUTTER CHEESE CROISSANT GOUDA CHEESE WHIRL MARGHERITA ROLL
408 h{* AL h{’ AL “{*
&5 @ &N
52137 48793 51745
Weight per piece 105 g Weight per piece 10g Weight per piece 93¢
Pieces per case 48 Pieces per case 60 Pieces per case 48
Weight per box 5,04 kg Weight per box 6,6 kg Weight per box 4,46 kg
Pallet 56 cases Pallet 56 cases Pallet 80 cases
Weight per pallet 282,24 kg Weight per pallet 3696 kg Weight per pallet 35712 kg
Shelf life 9 months Shelf life 9 months Shelf life 9 months
Baking instructions  170-175° - 20-25' Baking instructions  170-175° - 20-25' Baking instructions  170-175° - 20-25'
HAM & CHEESE CROISSANT PAPRIKA ROLL
AL “{‘- PRt hq‘
S TR
52139 bk 51742
Weight per piece 1059 j Weight per piece 93g
Pieces per case 48 Pieces per case 48
Weight per box 5,04 kg Weight per box 4,46 kg
Pallet 56 cases Pallet 80 cases
Weight per pallet 282,24 kg Weight per pallet 35712 kg
Shelf life 6 months Shelf life 9 months
Baking instructions  170-175° - 20-25' Baking instructions  170-175° - 20-25'
GOUDA CHEESE TWIST SPINACH FETA ROLL
e wa,
o G5
51170 51743
Weight per piece 100 g Weight per piece 93¢
Pieces per case 60 Pieces per case 48
o . Weight per box 6 kg Weight per box 4,46 kg

hﬂﬁ: o Pallet 100 cases Pallet 80 cases

= Weight per pallet 600 kg Weight per pallet 35712 kg
Shelf life 9 months Shelf life 9 months

Baking instructions  170-175° - 20-25' Baking instructions  170-175° - 20-25'




We call our tempting range o eri
This includes donuts, muffins,




DONUTS

L LR LR

MINI SUGAR DONUT

\10.5¢p,
PR
i «
g

N4 e 2

SN i i ﬂ%

26435

Weight per piece 189
Pieces per case 110
Weight per box 1,98 kg
Pallet 88 cases
Weight per pallet 174,24 kg
Shelf life 12 months

MINI DARK CHOCOLATE DONUT

25560

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

209

10

2,2 kg
88 cases
193,6 kg
12 months

MINI DONUTS - MIXED BOX
Q,\'\O-S[#%

Nt

46620

Weight per piece 229
Pieces per case 90
Weight per box 1,98 kg
Pallet 80 cases
Weight per pallet 158,4 kg
Shelf life 12 months

MINI PINKY DONUT

10 Sg,

Q 4,
PR
b “
B

\'g)

47301

Weight per piece 224
Pieces per case 180
Weight per box 3,96 kg
Pallet 64 cases
Weight per pallet 253,44 kg
Shelf life 12 months

50

MILK CHOCOLATE DONUT

Q*\0.554.;

Q\‘MSEL

3 fs/D
44932
Weight per piece 51g
Pieces per case 72
Weight per box 3,67 kg
Pallet 64 cases
Weight per pallet 235,01 kg
Shelf life 12 months
PARTY DONUT
44478

Weight per piece 58
Pieces per case 36
Weight per box 2,09 kg
Pallet 104 cases
Weight per pallet 21715 kg
Shelf life 9 months
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WHITE VANILLA DONUT

W10 s;,,,

Gl

44479

Weight per piece 58 g
Pieces per case 36
Weight per box 2,09 kg
Pallet 104 cases
Weight per pallet 21715 kg
Shelf life 9 months
PINKY DONUT

44480

Weight per piece 58 g
Pieces per case 36
Weight per box 2,09 kg
Pallet 104 cases
Weight per pallet 21715 kg
Shelf life 9 months

DONUT FILLED WITH CHOCOLATE

S5,
s ﬁ‘“)
\mBEl
@)
45038
Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

CLEg,,

679
36
2,41 kg
88 cases
212,26 kg
12 months

22761
Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

3,44 kg

64 cases
220,42 kg
9 months

FILLED DONUITS - MIXED BOX

RO
= ﬁ')
NS

45107

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

88 cases
215,42 kg
12 months
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CAKES

ORIGINAL BANANA CAKE

10 S¢,

N 4,
PR
P “
o

3

50698

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

1200 g

4

4,8 kg

72 cases
345,6 kg
12 months

ORIGINAL CARROT WALNUT CAKE

Q10 56
S %
E

3

42662

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

1800 g

3

54 kg

88 cases
475,2 kg
12 months

ORIGINAL APPLE CAKE

£S5,
S
g

3/

42817

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

2250 g

3

6,75 kg

88 cases
594 kg

18 months

54

ORIGINAL CHOCO-COCO CAKE

50967

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

25009

3

75 kg

88 cases
660 kg

18 months

ORIGINAL RED VELVET CAKE

Q10 56
S %
E

3

47729

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

1350 g
3

4,05 kg
72 cases
291,6 kg
12 months

ORIGINAL ROCK ROAD CAKE

51079

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

2760 g

3

8,28 kg
88 cases
728,64 kg
18 months

ORIGINAL HUNKY CHUNKY APPLE CAKE

47810

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

1800 g

72 kg

72 cases
518,4 kg
18 months

WAFFLES

MINI BELGIAN SUGAR WAFFLE

10 S¢,
N 4,
P
< -
:ﬂ)

S

81393

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

35¢g

10

3,85 kg

72 cases
2772 kg
540 months

BELGIAN SUGAR WAFFLE

Q,{\0.55',
Bl W

S

S

—

81295

Weight per piece
Pieces per case
Weight per box
Pallet

Weight per pallet
Shelf life

154

50

575 kg

60 cases
345 kg

548 months
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Our savoury products are focaccia, pizza and savoury pastry:
We produce our authentic focaccia in Genova according to
traditional Italian recipes, with good olive oil and topping
include tomatoes, olives or rosemaryk Incidentally, the 3
love to eat their focaccia for breakfast, and dip it in their coffee.

leina

FOCACCE E PIZZE




ITALIAN STYLE BREAD

®
> mm FOCACCE E PIZZE mum

ROUND FOCACCIA ROSEMARY FOCACCIA TOAST FOCACCIA CHERRY TOMATOES
L] L]
§1 I'.t¢_ 3;.’-‘ '%
— - B
4
$\wil v $\}BEL 3\_\351
3 fs/D PER SN f"!) 3 f\/b
28036 50743 49009
Weight per piece 100 g Weight per piece 140 g Weight per piece
Pieces per case 55 Pieces per case 16 Pieces per case 10
Weight per box 5,5 kg Weight per box 2,24 kg Weight per box 8 kg
Pallet 40 cases Pallet 72 cases Pallet 40 cases
Weight per pallet 220 kg Weight per pallet 161,28 kg Weight per pallet 320 kg
Shelf life 12 months Shelf life 12 months Shelf life 12 months
Baking instructions  180-190° - 5-10’ Baking instructions  180-190° - 5-10' Baking instructions  180-190° - 5-10°
ROUND FOCACCIA MEDITERRANEAN FOCACCIA OLIVES FOCACCIA MEDITERRANEAN
§1° I'¢¢_ §1° I'¢¢_ §11 "l:.-
$\\BE1 $\3\BE[ 3\;\351
3 M\) 3 f’/D 3 J)
49540 : 49539 49012
Weight per piece 160 g Weight per piece 160 g Weight per piece 800 g
Pieces per case 36 Pieces per case 36 Pieces per case 4
Weight per box 5,76 kg Weight per box 576 kg Weight per box 3,2 kg
Pallet 60 cases Pallet 60 cases Pallet 96 cases
Weight per pallet 345,6 kg Weight per pallet 345,6 kg Weight per pallet 3072 kg
Shelf life 365 months Shelf life 365 months Shelf life 12 months
Baking instructions  180-190° - 5-10’ Baking instructions  180-190° - 5-10' Baking instructions  180-190° - 5-10°
FOCACCIA ROUND CHERRY TOMATOES FOCACCIA CLASSICA PI1ZZA MARGHERITA
LA Ry’ Ry e T
‘-‘?ﬁj‘g fﬁj“jf. :.'?q‘g P #} -
& #1,' e d ey e
\-._./ \-._./ \-._.-’ _:1‘, - s 1 < ::‘}
- ,
N S S L X\ ¥ oy w» ’
Q) Q) 5Q) rﬁ'i’
¢ =’
™
49022 y 14000 49057
Weight per piece 100 g i Weight per piece 450 g Weight per piece 220 g
Pieces per case 55 Pieces per case 10 Pieces per case 36
Weight per box 5,5 kg Weight per box 4,5 kg Weight per box 792 kg
Pallet 40 cases Pallet 56 cases Pallet 40 cases
Weight per pallet 220 kg Weight per pallet 252 kg Weight per pallet 316,8 kg
Shelf life 12 months Shelf life 12 months Shelf life 12 months
Baking instructions  180-190° - 5-10' Baking instructions  180-190° - 5-10' Baking instructions  180-190° - 5-10'
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ITALIAN STYLE BREAD

PANINI GRILLED & PRE-SLICED BASTONCINI WITH OLIVES

o"“"f,: b‘-“ﬂrl,

Tl T

N N—
49061 49053
Weight per piece 80g Weight per piece 100 g
Pieces per case 54 Pieces per case 60
Weight per box 4,32 kg Weight per box 6 kg
Pallet 48 cases Pallet 48 cases
Weight per pallet 207,36 kg Weight per pallet 288 kg
Shelf life 12 months Shelf life 12 months
Baking instructions  180-190° - 12-15' Baking instructions  180-190° - 12-15'

BASTONCINI WITH ONIONS

49052
Weight per piece 100 g

Pieces per case 60 QS Q [](1

Weight per box 6 kg {
Pallet 48 cases 0 ¢
Weight per pallet 288 kg ~

Shelf life 12 months

Baking instructions  180-190° - 12-15'
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EAPERTS N
EROZEN BAKERY:
RS

with a strong French heritage.

oMNQUe,

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
-\f; -:n'F & T +32924018 33 T +1-267-879-6697
P Sk export@vandemoortele.com usa@vandemoortele.com
ek www.vandemoortele.com www.banquetdor.us

Vandemoortele Bakery Products France
Le Haut Montigné

35370 Torcé - France

T-+33:299 75:75-35

\’o Vandemoortele

\ shaping a tasty future




