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Benefit from a competent partner and get in touch with us – for questions, suggestions  
or criticism. We are looking forward to hearing from you!

Experience the new  
BAKER & BAKER

Simply scan & 
discover!

Welcome to the world of 
BAKER & BAKER

BAKER & BAKER is a renowned European supplier of an extensive range  
of convenience bakery products and services for wholesale, retail and  

food service markets as well as bakeries.

Our diverse product portfolio encompasses sweet and savoury specialties such  
as muffins, donuts, cookies, cakes, laminated pastries, bread specialities and more.  

In addition, BAKER & BAKER offers a selection of effective brand concepts  
with innovative and unique formulas.

BAKER & BAKER’s mission is to inspire customers and consumers with  
outstanding expertise, innovative products and high-quality services  

through established and trusted brands.

For more information, visit bakerandbaker.eu/en
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distribution in

+ 30
countries worldwide

12
production sites

2,500
Employees

WIDE
distribution in all

trade channels

€ 450 M. 
turnover

5 M.
products

consumed daily

ONE OF EUROPE’S LEADING 
SUPPLIERS OF BAKERY PRODUCTS!

UNLEASHING THE FULL POWER OF 
OUR EXPERTISE

DEDICATED TO DELIGHT
Our principles guide us to fulfil our mission: enabling you to delight your customers with the 
right products in the right way.

Baker & Baker is our American sweet 
bakery range, delivering uniquely inno-
vative and excellent product concepts 

of outstanding quality.

For 30 years, the brand Goldfrost has 
stood for high-quality production of 
classic frozen bakery products and 

long-standing expertise.

 Premium product ranges:   
Top quality from traditional to modern

		Valuable consumer insights:  
Extensive knowledge based on market 
research

		Technical expertise: 
With corresponding know-how and 
craftsmanship

		Solutions tailored to your portfolio: 
To expand your customer base

Under our successful traditional brands  
Baker & Baker and Goldfrost, we offer you

WE PROVIDE 
high-quality goods

and services

WE EXPLORE
consumer and

customer needs

WE PROMISE
to support our

customers

WE SHARE
the passion for

bakery products
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Unique Expertise
Established American Sweet Bakery expertise

Europe-wide footprint
Presence in all key European markets

Effective sales-promoting concepts
Supported by market research and trends

Reliable sales support
Personal advice & striking POS concepts

Unique brand cooperations 
Popular high-profile brands

We deliver indulgence

Our traditional brand Baker&Baker stands for distinctive, innovative 
and high-quality American bakery products. 

Once created by two bakers, who immigrated to the US pursuing the 
American dream, the brand continues to set industry standards today.

With many years of expertise and deep market understanding, we 
ensure that our comprehensive product portfolio meets continually-
changing consumer preferences in an indulgent way.

WE ARE
AMERICAN

BAKERY
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American bakery is our strength

Muffins, donuts, cookies and brownies are a growing and 
 indulgent consumer trend. As American bakery professionals, 
we offer you:

• great expertise in the American bakery segment

• an extensive portfolio of innovative and authentic  
 American bakery products

• outstanding premium quality across all product  
 categories

AMERICAN
BAKERY
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B&B BL Mu�n Salted Caramel Nut Ready to serve

Super chocolatey muffin with walnut pieces and
hazelnut brittle. The highlight: the salty 
caramel �lling inside.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10218588 / 02057
130 g
24 pcs./2 trays with 12 pcs.
8 SU per layer  | 10 layers
120 min
2 days

B&B BL Mu�n Cherry Cheesecake Ready to serve

Extra chocolatey muffin dough �lled with �uffy 
cheesecake-style cream cheese. Rounded off 
with juicy cherries and crunchy  
chocolate chunks.

PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10221766 / 12477
130 g
24 pcs./2 trays with 12 pcs.
8 SU per layer  | 10 layers
120 min
2 days

UNFILLED MUFFINS

B&B BL Mu�n Poppy Lemon Ready to serve

Extra moist with a splendid lemon �avour. 
Decorated with a cheesecake topping.

  
PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10187359 / 01407
130 g
24 pcs./2 trays with 12 pcs.
8 SU per layer  | 10 layers
120 min
2 days

B&B BL Mu�n Blueberry Burst Ready to serve

Thick and crispy crumbles and plenty of 
blueberries. Crispy and fruity – the ideal 
combination. 

  
PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10187357 / 01405
130 g
24 pcs./2 trays with 12 pcs.
8 SU per layer  | 9 layers
120 min
2 days

FILLED MUFFINS

B&B BL Mu�n Chocolate Overkill Ready to serve

Generous amounts of crunchy light and dark 
chocolate chunks. Filled with tender cocoa cream.

  
PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10187358 / 01406
130 g
24 pcs./2 trays with 12 pcs.
8 SU per layer  | 10 layers
120 min
2 days

B&B BL Mu�n Raspberry White Choc Ready to serve

Fruity muffin decorated and �lled with white 
chocolate chunks, raspberry �akes and fruity 
raspberry �lling; with white 
chocolate stripes.

  
PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10241474 / 12718
130 g
24 pcs./2 trays with 12 pcs.
8 SU per layer  | 10 layers
120 min
2 days

TO
P 

SE
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P 
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ER
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P 

SE
LL
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B&B BL Mu�n Cherry Cheesecake

Extra chocolatey muffin dough �lled with �uffy 
cheesecake-style cream cheese. Rounded off 
with juicy cherries and crunchy  
chocolate chunks.

TO
P 

SE
LL

ER

All mu�ns come in a handy12-unit tray

come in a handy12-unit tray

• Selected quality ingredients

• Rich toppings &  
trendy �avour compositions

• Popular XXL format for an extra  
helping of delight

• Ideal packaging concept with 2 trays:  
simply remove individually, thaw & serve

Delight in a class of its own

PREMIUM MUFFINS

All muffins are delivered ready to serve and only need to be thawed.

All shelf life details apply after thawing at a room temperature of 22 °C.

  Find suitable sales support & concepts on p. 112

  Information on vegetarian / vegan labelling on pp. 116 ff.

C L E A N  L A B E L

 made with free-range eggs

 no palm oil 

 no added artificial 
      preservatives

 no artificial flavours

 no artificial colours
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FILLED MUFFINS

Milka Daim Mu�n Ready to serve

Moist muffin packed with tender Milka choco- 
late and Daim pieces, and a caramel and cocoa 
�lling. Glazed with Milka alpine milk chocolate, 
topped with cruncy Daim caramel chunks 
enrobed in chocolate.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10245364 / 29421
110 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 6 layers
90 – 120 min
2 days

Milka Mu�n filled Ready to serve

Moist muffin packed with tender Milka choco- 
late chunks and a cocoa �lling. Glazed with  
Milka alpine milk chocolate, topped with  
Milka chocolate drops.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10236496 / 29339
110 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 6 layers
90 – 120 min
2 days

OREO Mu�n Ready to serve

OREO �avoured muffin �lled and decorated with 
a tasty vanilla �avoured cream, and topped with 
real pieces of OREO cookie crumbs for that 
signature OREO taste.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10236608 / 29347
110 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 6 layers 
90 – 120 min
2 days

OREO Strawberry Mu�n Ready to serve

OREO �avoured muffin �lled with a pink 
strawberry �avoured cream, and topped with 
real pieces of OREO cookie crumbs for that 
signature OREO taste.

Limited Edition: while stocks last.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10241592 / 29385
110 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 6 layers 
90 – 120 min
2 days

B&B Choconougat Mu�n Ready to serve

Cocoa muffin with cocoa and hazelnut cream, 
decorated with a chocolate glaze and white 
chocolate �akes.

PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10083637 / 89349
115 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 7 layers
90 – 120 min
2 days
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OREO Mu�n

OREO �avoured muffin �lled and decorated with 
a tasty vanilla �avoured cream, and topped with 
real pieces of OREO cookie crumbs for that 
signature OREO taste.

OREO Strawberry Mu�n

TO
P 

SE
LL

ER

OREO Strawberry Mu�n

OREO �avoured muffin �lled
strawberry �avoured cream, and topped with 
real pieces of OREO cookie crumbs for that 
signature OREO taste.

Limited Edition: while stocks last.

B&B Choconougat Mu�n
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N OREO Strawberry Mu�n
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Milka Daim Mu�n

Moist muffin packed with tender Milka choco- 
late and Daim pieces, and a caramel and cocoa 
�lling. Glazed with Milka alpine milk chocolate, 
topped with cruncy Daim caramel chunks 
enrobed in chocolate.N

EW
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CT

Milka Mu�n filled

Moist muffin packed with tender Milka choco- 
late chunks and a cocoa �lling. Glazed with  
Milka alpine milk chocolate, topped with  
Milka chocolate drops.TO

P 
SE

LL
ER

Milka Mu�n filled

All

mu�ns come

in a handy 

12-unit tray
12-unit tray

Popular bestsellers from 
the industry leader 1)

Milka®, Daim® and OREO® are trademarks of the Mondelēz International group used under license.

All shelf life details apply after thawing at a room temperature of 22 °C.

• Excellent Baker & Baker quality:
super moist & super soft

• Versatile assortment:  
�lled and un�lled muffins 

• Perfect packaging concept with 3 trays:  
simply remove individually, thaw & serve

Standard 

cups* with a

natur
al

look

  Find suitable sales support & concepts on p. 112

  Information on vegetarian / vegan labelling on pp. 116 ff.

AMERICAN MUFFINS

* Compostable     1) Source: Geo-Marketing wholesale panel, October 2018      2) Except muffins containing Milka alpine milk chocolate & Oreo muffins. 
3) Except B&B Filly Apple Cinnamon Muffin (with certi�ed palm oil).

All Baker & Baker Muffins are produced in a facility, which is in line with 
the RSPO specifications. The production is in accordance with the RSPO 
supply chain model “segregated” (certified); (contains certified sustain-
able palm oil)2). https://rspo.org/members/5395

C L E A N  L A B E L

 made with free-range eggs

 no palm oil

 no added artificial
      preservatives

 no artificial flavours

 no artificial colours

2)

3)

4-0764-16-100-00
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B&B Filly Cocoa-Hazelnut Mu�n Ready to serve

Moist muffin with a delicious hazelnut nougat 
cream �lling and a crunchy hazelnut topping.

PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10243210 / 29401
110 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 6 layers 
90 – 120 min
2 days

B&B Carrot Cake Mu�n Ready to serve

Moist muffin with walnuts and grated carrots. 
Filled and decorated with a citrusy cream cheese 
�lling.

PERFECT

FOR

EASTE
R

  
PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10236076 / 07356
115 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 6 layers 
90 min
2 days

B&B Red Velvet Cake Mu�n Ready to serve

Moist muffin decorated with sugar sprinkles  
and �lled with a citrusy cream cheese �lling.

PALM OIL

FR
EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10236075 / 07355
110 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 6 layers 
90 min
2 days

B&B Filly Apple Cinnamon Mu�n Ready to serve

Fruity muffin with visible applesauce �lling and a 
butter crumble topping. Filled with natural apple 
pieces, cinnamon �akes and fruity 
applesauce. 

PERFECT 

FOR

SPRIN
G/

SUMMER

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10240294 / 29374
110 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 6 layers 
90 – 120 min
2 days

B&B Filly Blueberry Mu�n Ready to serve

Moist muffin with blueberries and a delicious 
blueberry �lling. Decorated with sprinkles.

PERFECT 

FOR

SPRIN
G/

SUMMER

  
PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10241008 / 29376
110 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 6 layers
90 – 120 min
2 days

B&B Raspberry Yoghurt Mu�n Ready to serve

Muffin with tasty raspberry �lling re�ned with 
yoghurt and a cream cheese topping with 
raspberry pieces.

PERFECT 

FOR

SPRIN
G/

SUMMER

  
PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10083722 / 89988
110 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 7 layers 
90 – 120 min
2 days

B&B Filly Cocoa-Hazelnut Mu�n

Moist muffin with a delicious hazelnut nougat 
cream �lling and a crunchy hazelnut topping.

B&B Carrot Cake Mu�n

Moist muffin with walnuts and grated carrots. 
Filled and decorated with a citrusy cream cheese 
�lling.

B&B Red Velvet Cake Mu�n

Moist muffin decorated with sugar sprinkles  
and �lled with a citrusy cream cheese �lling.

B&B Filly Apple Cinnamon Mu�n

Fruity muffin with visible applesauce �lling and a 

B&B Filly Blueberry Mu�n

Moist muffin with blueberries and a delicious 
blueberry �lling. Decorated with sprinkles.

B&B Raspberry Yoghurt Mu�n

All shelf life details apply after thawing at a room temperature of 22 °C. 1716
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UNFILLED MUFFINS

B&B Rich Chocolate Mu�n Ready to serve

The chocolate classic with plenty chocolate 
chunks.

PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10192142 / 89344
100 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 7 layers 
60 min
2 days

B&B Deep Blueberry Mu�n Ready to serve

Delicately crunchy crumbles on a lovely soft 
mass with juicy blueberries.

PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10083688 / 89345
100 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 7 layers 
60 min
2 days

B&B Black&White Mu�n Ready to serve

Extra-large white and dark chocolate chunks in 
two-coloured mass.

PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10207553 / 89348
100 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 7 layers
60 min
2 days

B&B Dark Chocolate Mu�n Ready to serve

Extra chocolatey muffin with real Belgian 
chocolate in the topping.

  
PALM OIL

FR

EE FROM

  

Made 
 with finest
BELGIAN
CHOCOLATE

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10242493 / 12742
110 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 7 layers
60 min
2 days

B&B Fruity Blueberry Mu�n Ready to serve

Moist muffin with fruity blueberries topped 
with extra thick crumbles.

  
PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10242492  / 12740
110 g
36 pcs./3 trays with 12 pcs.
8 SU per layer | 7 layers
60 min
2 days

TO
P 

SE
LL

ER
TO

P 
SE

LL
ER

TO
P 
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LL

ER
All muffins are delivered ready to serve and only need to be thawed.

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during the production process. 
For detailed dietary information, please refer to the currently valid speci�cation.

All shelf life details apply after thawing at a room temperature of 22 °C. 1918
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Milka Mini Chocolate Mu�n Ready to serve

Moist mini muffin, glazed with Milka alpine milk 
chocolate and topped with Milka chocolate 
drops.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10204252 / 12287
30 g
72 pcs.
16 SU per layer | 8 layers
30 – 40 min
1 day

B&B Mini Mu�n Black Ready to serve

Mini muffin made with a soft sponge mix.  
With a chocolaty cocoa �avour.

PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10183275 / 01250
30 g
72 pcs.
16 SU per layer | 8 layers
30 – 40 min
1 day

B&B Mini Mu�n Sugar Flakes Ready to serve

Mini muffin with a buttery vanilla �avour. 
Decorated with sugar �akes.

PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10183276 / 01248
30 g
72 pcs.
16 SU per layer | 8 layers
30 – 40 min
1 day

B&B Mini Mu�n Apple Cinnamon Ready to serve

Mini muffin with fruity apple �avour and a hint 
of cinnamon.

PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10183277 / 01249
30 g
72 pcs.
16 SU per layer | 8 layers
30 – 40 min
1 day

B&B Blueberry Mu�n 80 g Ready to serve

The classic: a moist blueberry muffin decorated 
with delicately crunchy sprinkles.

PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10148994 / 00004
80 g
32 pcs.
8 SU per layer | 10 layers
60 min
2 days

B&B Chocolate Mu�n 80 g Ready to serve

Exceptionally tasty: the chocolaty original with 
generous helping of chocolate pieces.

PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10148995 / 00005
80 g
32 pcs.
8 SU per layer | 10 layers
60 min
2 days

Mini or midi – 
always a great

delight!

• The bite-sized alternative to our regular formats

• Natural style standard cups*

• Flexible: perfect for buffets, conference catering or 
as a side to coffee

Milka® is a trademark of the Mondelēz International group used under license.

All shelf life details apply after thawing at a room temperature of 22 °C.

For new moments of delight

MINI & MIDI MUFFINS

All muffins are delivered ready to serve and only need to be thawed.

* Compostable     1) Except muffins containing Milka alpine milk chocolate & Oreo muffins.

C L E A N  L A B E L

 made with free-range eggs

 no palm oil

 no added artificial
      preservatives

 no artificial flavours

 no artificial colours

1)

  Find suitable sales support & concepts on p. 112

  Information on vegetarian / vegan labelling on pp. 116 ff.
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B&B BL Donut Chocolate Cake Ready to serve

Premium donut with a soft chocolate dough. 
Double-�lled with milk cocoa and cocoa  
cream. Topped with white chocolate  
�akes and a Belgian chocolate drizzles.

  

Made 
 with finest
BELGIAN
CHOCOLATE

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10231336 / 02354
73 g
48 pcs./4 trays with 12pcs.
8 SU per layer | 9 layers
90 min
3 days

B&B BL Donut Raspberry Cheesecake Ready to serve

Premium donut double-�lled with creamy curd 
and raspberry �lling. Decorated with crunchy 
forest fruits-�avoured pieces and raspberry 
drizzles.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10231334 / 02353
69 g
48 pcs./4 trays with 12pcs.
8 SU per layer | 9 layers
90 min
3 days*

B&B BL Donut Crème Brûlée Ready to serve

Premium donut double-�lled with a creamy 
vanilla-�avoured and toffee �lling. Decorated 
with crunchy caramel pieces and cocoa drizzles.

  

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10231328 / 02352
69 g
48 pcs./4 trays with 12pcs.
8 SU per layer | 9 layers
90 min
3 days

Delight in a class of its own
All mu�ns come in a handy12-unit tray

12-unit tray

• Selected high-quality ingredients

• Unique triple topping:  
glaze, sprinkles & drizzles

• Double �lling for double delight

• Ideal packaging concept with 4 trays:  
simply remove individually,  thaw & serve

PREMIUM DONUTS

All shelf life details apply after thawing at a room temperature of 22 °C.

*Shelf life when stored at 8 °C.

All donuts are delivered ready to serve and only need to be thawed.

  Find suitable sales support & concepts on p. 112

Information on vegetarian / vegan labelling on pp. 116 ff.

All Baker & Baker BL Donuts are produced in a facility, which is in line with 
the RSPO specifications. The production is in accordance with the RSPO 
supply chain model “segregated” (certified); (contains certified sustain-
able palm oil)1). https://rspo.org/members/5395

R S P O -11062 04

C L E A N  L A B E L

 made with free-range eggs

 with certified palm oil

 no added artificial
      preservatives

 no artificial flavours

 no artificial colours

 no hydrogenated fats

2322
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FILLED DONUTS

OREO Donut Ready to serve

Oreo �avoured donut �lled with delicious vanilla 
�avoured cream. Glazed with a white icing and 
topped with real pieces of Oreo cookie crumbs 
for that signature Oreo taste

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10215324 / 01978
73 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 8 layers
90 min
2 days

OREO Strawberry Donut Ready to serve

Oreo �avoured donut �lled with delicious 
strawberry �avoured cream. Glazed with a white 
icing and topped with real pieces of Oreo cookie 
crumbs for that signature Oreo taste.

Limited Edition: while stocks last.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10242865 / 03081
73 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 8 layers
90 min
2 days

OREO Donut SP Single pack, ready to serve

Dark cocoa donut, �lled with delicious vanilla 
�avoured cream. Glazed with a white icing and 
topped with real pieces of OREO cookie crumbs 
for that signature OREO taste. Individually 
wrapped in a convenient and striking OREO wrap.
Incl. a free display in every box.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10221044 / 02176
73 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 7 layers
90 min
3 days

Milka and Daim Donut Ready to serve

Moist donut with a tender caramel �lling,  
glazed with Milka alpine milk chocolate, topped 
with crunchy Daim caramel chunks enrobed in 
chocolate.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10233087 / 02519
70 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 8 layers
90 min
3 days

Milka Donut filled Ready to serve

Moist donut �lled and glazed with tender Milka 
alpine milk chocolate and topped with Milka 
chocolate chips.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10225319 / 02293
65 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 8 layers
90 min
2 days

Milka Donut filled SP Single pack, ready to serve

Moist donut �lled and glazed with tender  
Milka alpine milk chocolate and topped with  
Milka chocolate chips. Individually wrapped in 
a convenient and striking Milka wrap. 

Incl. a free display in every box.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10225318 / 02292
65 g
48 pcs.
8 SU per layer | 8 layers
90 min
3 days

B&B Filly CocoaCreme Donut Ready to serve

Filled with taste cocoa cream, covered in 
cocoa-based icing and decorated with attractive 
white icing stripes.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10170251 / 00683
75 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
90 min
3 days

B&B Filly Vanilla Donut Ready to serve

Filled with tasty vanilla cream topped with white 
icing and decorated with cocoa-based icing 
stripes.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10083674 / 89604
76 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
90 min
1 day

B&B Filly Vani Sprinkle Donut Ready to serve

Filled with exquisite vanilla cream, topped with 
a light icing and milk chocolate �akes.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10094751 / 89087
75 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
90 min
1 day
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OREO Donut

Oreo �avoured donut �lled with delicious vanilla 
�avoured cream. Glazed with a white icing and 
topped with real pieces of Oreo cookie crumbs 
for that signature Oreo tasteTO

P 
SE

LL
ER

Milka and Daim Donut

Moist donut with a tender caramel �lling,  
glazed with Milka alpine milk chocolate, topped 
with crunchy Daim caramel chunks enrobed in 
chocolate.TO

P 
SE

LL
ER

white icing stripes.

B&B Filly Vanilla Donut

Filled with tasty vanilla cream topped with white 
icing and decorated with cocoa-based icing 
stripes.

B&B Filly Vani Sprinkle Donut
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B&B Filly CocoaCreme Donut

Filled with taste cocoa cream, covered in 
cocoa-based icing and decorated with attractive 
white icing stripes.white icing stripes.

B&B Filly Vani Sprinkle Donut

Filled with exquisite vanilla cream, topped with 
a light icing and milk chocolate �akes.

TO
P 
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B&B Filly Vani Sprinkle Donut

All donuts

come in  

a handy  

12-unit tray
12-unit tray

• Selected high-quality ingredients 

• Unique triple topping:  
glaze, sprinkles & drizzles

• Double �lling for double delight

• Ideal packaging concept with 4 trays:  
simply remove individually, thaw & serve

Varied bestseller 
assortment

AMERICAN DONUTS

Milka®, Daim® and OREO® are trademarks of the Mondelēz International group used under license. All shelf life details apply after thawing at a room temperature of 22 °C.

2)  Except donuts containing Milka & Oreo. 

  Find suitable sales support & concepts on p. 112

  Information on vegetarian / vegan labelling on pp. 116 ff.

1) B&B Filly Mango Donut and B&B Filly Vanilli Donut undecorated are produced 
in accordance with the supply chain model “mass balance“ (mixed).

All Baker & Baker Donuts are produced in a facility, which is in line with 
the RSPO specifications. The production is in accordance with the RSPO 
supply chain model “segregated” (certified); (contains certified sustain-
able palm oil)1). https://rspo.org/members/5395

R S P O -11062 04

C L E A N  L A B E L

 made with free-range eggs

 with certified palm oil

 no added artificial 
      preservatives

 no artificial flavours

 no artificial colours

2)
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B&B Filly Blueberry Donut Ready to serve

With fruity blueberry �lling and blueberry-
�avoured icing.

  

PERFECT 

FOR

SPRIN
G/

SUMMER

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10242636 / 03088
67 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
90 min
3 days

B&B Filly Green Apple Donut Ready to serve

With fruity, mildly sour apple �lling and 
apple-�avoured icing.

  

PERFECT 

FOR

SPRIN
G/

SUMMER

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10243309 / 03137
67 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
90 min
3 days

B&B Filly Strawberry Donut Ready to serve

Filled with strawberry fruit preparation, 
decorated with pink icing and red sugar 
sprinkles.

  

PERFECT 

FOR

SPRIN
G/

SUMMER

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10193534 / 01619
70 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
90 min
3 days

B&B Filly Mango Donut Ready to serve

With refreshing mango passion-fruit �lling 
and a mango and passion-fruit-�avoured icing. 
Decorated with skimmed milk yoghurt 
drizzles and sugar crumbles.

  

PERFECT 

FOR

SPRIN
G/

SUMMER

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10233338 / 02528
72 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
90 min
3 days

  
B&B Filly Berry Donut Ready to serve

Filled with an exquisite forest fruits-�lling. 
Topped with white icing and berry-coloured 
sprinkles.

    

PERFECT 

FOR

SPRIN
G/

SUMMER

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10083670 / 89976
76 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
90 min
3 days

B&B Filly Vanilli Donut undecorated Ready to serve

Donut with a tender base and an even crumb 
structure. Filled with a unique vanilla cream.  
The perfect basis for irresistible decoration 
possibilities.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10094780 / 89287
65 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
90 min
1 day

B&B Filly Nut Donut Ready to serve

Filled with a tender-melting nougat cream 
topped with white icing and chopped hazelnuts.

  

PERFECT 

FOR

AUTUMN/

WINTER

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10083672 / 89719
72 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
90 min
3 days

B&B Crispy Caramel Donut Ready to serve

Filled with tender caramel cream topped with 
cocoa-based icing and crunchy crispies.

    

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10083658 / 89471
65 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
90 min
3 days

B&B Filly Nut Donut

Filled with a tender-melting nougat cream 
topped with white icing and chopped hazelnuts.

and a mango and passion-fruit-�avoured icing. 
Decorated with skimmed milk yoghurt 
drizzles and sugar crumbles.

B&B Filly Berry Donut

Filled with an exquisite forest fruits-�lling. 
Topped with white icing and berry-coloured 
sprinkles.

B&B Filly Vanilli Donut undecorated

B&B Crispy Caramel Donut

Filled with tender caramel cream topped with 
cocoa-based icing and crunchy crispies.

B&B Crispy Caramel Donut

All shelf life details apply after thawing at a room temperature of 22 °C.

All donuts are delivered ready to serve and only need to be thawed.
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UNFILLED DONUTS

B&B Pink Sprinkle Donut Ready to serve

Super soft donut with a fruity icing. MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10246708 / 00119
55 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
60 min
3 days

B&B American Classic Donut Ready to serve

The American classic: a donut made using a 
traditional American recipe for a �ne crumb 
structure. Perfect for individual decorations.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10094873 / 04275
45 g
96 pcs.
4 SU per layer | 10 layers
60 min
3 days

B&B American Soft Donut Ready to serve

Super moist with a soft and airy crumb 
structure, rounded off with a hint of vanilla. 
The perfect soft donut for creative  
decoration ideas.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10172749 / 00490
45 g
96 pcs.
4 SU per layer | 10 layers
60 min
3 days

B&B Black Donut Ready to serve

Decorated with a sheen cocoa-based icing.

  

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10083621 / 88417
52 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
60 min
3 days

B&B Pinky Donut Ready to serve

Decorated with a striking strawberry-�avoured 
icing and white sugar sprinkles.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10167101 / 00450
55 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
60 min
3 days

B&B Party Sprinkle Donut Ready to serve

Decorated with a light-coloured icing and 
colourful sugar sprinkles.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10083710 / 88657
55 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
60 min
3 days
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B&B Donut Heart Ready to serve

Moist heart-shaped donut topped with pink icing 
and white sugar sprinkles.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10240284 / 01967
52 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
60 min
3 days
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B&B American Soft Donut

Super moist with a soft and airy crumb 
structure, rounded off with a hint of vanilla. 
The perfect soft donut for creative  
decoration ideas.TO

P 
SE

LL
ER

B&B Black Donut

Decorated with a sheen cocoa-based icing.
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P 
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B&B Pinky Donut

Decorated with a striking strawberry-�avoured 
icing and white sugar sprinkles.

B&B Party Sprinkle Donut
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B&B Pinky Donut

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during 
the production process. For detailed dietary information, please refer to the currently valid speci�cation.

All shelf life details apply after thawing at a room temperature of 22 °C.

All donuts are delivered ready to serve and only need to be thawed.
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B&B Pink Velvet Donut Ready to serve

Super soft donut topped with a fruity icing with 
natural strawberry �avour. Decorated with white 
sugar sprinkles.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10241750 / 03046
55 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
60 min
3 days

B&B Dark Choc Donut Ready to serve

Super soft donut decorated with an icing using 
real Belgian chocolate (70% cocoa content).

  

Made 
 with finest
BELGIAN
CHOCOLATE

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10241793 / 03053
54 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
60 min
3 days

B&B Sour Lemon Donut Ready to serve

Donut with a yellow lemon icing and colourful 
sour sugar sprinkles.

  

PERFECT 

FOR

SPRIN
G/

SUMMER

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10239682 / 01931
55 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
60 min
3 days

B&B Bubble Gum Donut Ready to serve

Bubble gum-�avoured donut with pink icing and 
blue sugar sprinkles.

  

PERFECT 

FOR

SPRIN
G/

SUMMER

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10239797 / 01936
55 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
60 min
3 days

  
B&B American Chocolate Donut Ready to serve

Moist donut following the original American 
recipe. With a premium decoration consisting of 
milk chocolate icing and milk chocolate pieces.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10094717 / 88292
56 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
60 min
3 days

B&B Kids Crunch Donut Ready to serve

Glazed with a white icing and topped with 
colourful chopped chocolate lentils.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10083690 / 90381
57 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
60 min
3 days

B&B Black Crumble Donut Ready to serve

Decorated with a cocoa-based icing and coated 
chocolate �akes.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10083620 / 88656
55 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
60 min
3 days

B&B White Donut Ready to serve

Decorated with white icing and white chocolate 
sprinkles.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10172504 / 00806
55 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
60 min
3 days

B&B Sugar Donut Ready to serve

Decorated with freeze and thaw-stable sugar. MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10083735 / 88655
48 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
60 min
3 days

FILLED MINI DONUTS

B&B Mini Donut Filly Mix Box Ready to serve

Filled mini donuts in a space-saving mix box: 

• B&B Filly Choc-Hazelnut 
• B&B Filly Strawberry  
• B&B Filly Caramel

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10223731 / 35010
Ø 32 g
60 pcs./3 trays with 20 pcs.
8 SU per layer | 11 layers
60 min
1 day

B&B American Chocolate Donut

Moist donut following the original American 
recipe. With a premium decoration consisting of 
milk chocolate icing and milk chocolate pieces.

B&B Sugar Donut

Decorated with freeze and thaw-stable sugar.

B&B White Donut

Decorated with white icing and white chocolate 
sprinkles.

B&B Sugar Donut

Super soft donut topped with a fruity icing with 

sugar sprinkles.

MIX 
BOX

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during 
the production process. For detailed dietary information, please refer to the currently valid speci�cation.

All shelf life details apply after thawing at a room temperature of 22 °C.30 31
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B&B Salted Caramel Boomie Ready to serve

Boomie �lled with a deliciously creamy salted 
caramel �lling, topped with a salted caramel-
�avoured icing and crunchy caramel toffee 
pearls.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10246295 / 00106
77 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
90 min
3 days

B&B Berry Citrus Boomie Ready to serve

Boomie with a refreshing �lling of strawberry, 
blackberry and a splash of grapefruit & lemon, 
topped with yoghurt-�avoured icing. Decorated 
with pink icing waves.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10246292 / 00105
77 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
90 min
3 days

B&B Cocoa Orange Boomie Ready to serve

Boomie with a creamy dark cocoa cream �lling, 
glazed with orange-�avoured icing and dark icing 
waves.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10246038 / 00104
77 g
48 pcs./4 trays with 12 pcs.
8 SU per layer | 9 layers
90 min
3 days

Every bite a piece of joy

All shelf life details apply after thawing at a room temperature of 22 °C.

C L E A N  L A B E L

 no eggs

 with certified palm oil

 no added artificial 
      preservatives

 no artificial flavours 
      or colours

B&B Cocoa Orange Boomie

Boomie with a creamy dark cocoa cream �lling, 
glazed with orange-�avoured icing and dark icing 
waves.

B&B Salted Caramel Boomie

Boomie �lled with a deliciously creamy salted 
caramel �lling, topped with a salted caramel-
�avoured icing and crunchy caramel toffee 
pearls.

B&B Berry Citrus Boomie

Boomie with a refreshing �lling of strawberry, 
blackberry and a splash of grapefruit & lemon, 
topped with yoghurt-�avoured icing. Decorated 
with pink icing waves.

All Boomiescome in
a handy  12-unit tray

12-unit tray
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All Boomies are delivered ready to serve and only need to be thawed.

• Real taste adventures:  
exciting new �avour combinations

• Attractive value-adding potential:  
Boomies appeal to trend-oriented  
consumers of every age

• Appealing double topping: real eye catchers

• Heavenly �lled: 12-pt �lling offers great delight all around

• Ideal packaging concept with 4 trays:  
simply remove individually, thaw & serve

  Find suitable sales support & concepts on p. 112

  Information on vegetarian / vegan labelling on pp. 116 ff.

FILLED

WITH GREAT

TASTE!

All Baker & Baker Boomies are produced in a facility, which is in line with 
the RSPO specifications. The production is in accordance with the RSPO 
supply chain model “segregated” (certified); (contains certified sustain-
able palm oil). https://rspo.org/members/5395

R S P O -11062 04
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B&B BL Caramel Pecan Nut Cookie Puck 80�g Ready to bake

Cookie dough piece made from light short 
pastry. With delicate vanilla �avour, rounded-off 
with exquisite caramel and pecan pieces.

NEW
QUALITY

MDM / Art. no.
Unit weight
Box content
Palletising
Baking time
Shelf life

10246514 / 00110
80 g
60 pcs.
12 SU per layer | 10 layers
15–17 min/160–170°C
5 days

B&B BL Raspberry White Choc Cookie Puck 80�g Ready to bake

Cookie dough piece made from light short pastry. 
With delicate vanilla �avour, rounded-off with 
�avourful raspberry and white chocolate pieces.

NEW
QUALITY

  

Made 
 with finest
BELGIAN
CHOCOLATE

  

MDM / Art. no.
Unit weight
Box content
Palletising
Baking time
Shelf life

10246518 / 00111
80 g
60 pcs.
12 SU per layer | 10 layers
15–17 min/160–170°C
5 days

B&B BL Macadamia White Choc Cookie Puck 80 g Ready to bake

Cookie dough piece made from light short pastry. 
With delicate vanilla �avour, re�ned with quality 
macadamia and white chocolate pieces.

NEW
QUALITY

  

Made 
 with finest
BELGIAN
CHOCOLATE

MDM / Art. no.
Unit weight
Box content
Palletising
Baking time
Shelf life

10246519 / 00112
80 g
60 pcs.
12 SU per layer | 10 layers
15–17 min/160–170°C
5 days

B&B BL Raspberry White Choc Cookie Puck 80�g

Cookie dough piece made from light short pastry. 
With delicate vanilla �avour, rounded-off with 
�avourful raspberry and white chocolate pieces.

B&B BL Macadamia White Choc Cookie Puck 80 g

Cookie dough piece made from light short pastry. 
With delicate vanilla �avour, re�ned with quality 
macadamia and white chocolate pieces.

B&B BL Caramel Pecan Nut Cookie Puck 80�g

Cookie dough piece made from light short 
pastry. With delicate vanilla �avour, rounded-off 
with exquisite caramel and pecan pieces.

B&B BL Raspberry White Choc Cookie Puck 80�g

NEW
QUALITY

Our 
baking matsfor perfect

cookies!

NEW
QUALITY Delight in a class of its own

• Selected high-quality ingredients

• Always tempting:  crispy crust &  
chewy core

• New quality: improved taste, look & texture

• Improved shelf life to now 5 days

• New packaging concept:  
optimised box content distribution  
for more layers per pallet

PREMIUM COOKIES

Depiction of baked products. Baking times and temperatures are dependent on operating conditions. Speci�ed temperatures refer to convection ovens. 
All shelf life details apply after baking at a room temperature of 22 °C.

  Find suitable sales support & concepts on p. 112

Information on vegetarian / vegan labelling on pp. 116 ff.

All Baker & Baker BL Cookies are produced in a facility, which is in line 
with the RSPO specifications. The production is in accordance with the 
RSPO supply chain model “segregated” (certified); (contains certified 
sustainable palm oil). https://rspo.org/members/5395

4-0764-16-100-05

C L E A N  L A B E L

 no eggs or phosphates

 with certified palm oil

 no added artificial 
      preservatives

 no artificial flavours

 no artificial colours

1)  Cross-contamination during the production process cannot be excluded.

1)
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BCB Double Choc Cookie SP Single pack, ready to serve

Soft baked cookie from dark short pastry with a 
hint of vanilla as well as white and dark chocolate 
chunks made from Belgian chocolate. Wrapped 
individually.

Incl. a free display in every box 
Made 

 with finest
BELGIAN
CHOCOLATE

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10208468 / 01569
75 g
66 pcs.
8 SU per layer | 9 layers
60 min
10 days

BCB Rich Choc Cookie SP Single pack, ready to serve

Soft baked cookie from light short pastry with a 
hint of vanilla as well as dark chocolate chunks 
made from Belgian chocolate. Wrapped individually.

Incl. a free display in every box. Made 
 with finest
BELGIAN
CHOCOLATE

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10208469 / 01568
75 g
66 pcs.
8 SU per layer | 9 layers
60 min
10 days

BAKE & SERVE COOKIES

B&B Triple Choc Cookie Puck 80�g Ready to bake

Cookie dough piece made from chocolaty short 
pastry with a delicate vanilla �avour. With white, 
dark and milk chocolate chunks made with real 
Belgian chocolate.

    

Made 
 with finest
BELGIAN
CHOCOLATE

  

NEW
QUALITY

  

MDM / Art. no.
Unit weight
Box content
Palletising
Baking time

Shelf life

10187083 / 89239
80 g
96 pcs.
12 SU per layer | 7 layers
15 – 17 min /
160 – 170 °C
5 days

B&B Chocolate Chunk Cookie Puck 80�g Ready to bake

Cookie dough piece made from light short pastry 
with a delicate vanilla �avour and tender-melting 
milk chocolate chunks from real Belgian chocolate.

    

Made 
 with finest
BELGIAN
CHOCOLATE

  

NEW
QUALITY

  

MDM / Art. no.
Unit weight
Box content
Palletising
Baking time

Shelf life

10186959 / 89240
80 g
96 pcs.
12 SU per layer | 7 layer
15 – 17 min /
160 – 170 °C
5 days

B&B Oat & Raisin Cookie�Puck 80 g Ready to bake

Cookie dough piece made from light short pastry 
juicy raisins and crunchy whole wheat. Re�ned 
with cinnamon.

NEW
QUALITY

MDM / Art. no.
Unit weight
Box content
Palletising
Baking time
Shelf life

10246801 / 00141
80 g
96 pcs.
12 SU per layer | 7 layer
15–17 min/160–170°C
5 days

B&B Dark Choc Cookie Puck 80�g Ready to bake

Cookie dough piece made from rich chocolaty 
short pastry with a delicate vanilla �avour. With 
crunchy dark chocolate chunks.  

NEW
QUALITY

MDM / Art. no.
Unit weight
Box content
Palletising
Baking time

Shelf life

10244545 / 03314
80 g
96 pcs.
12 SU per layer | 7 layer
15–17 min/
160–170°C
5 days

THAW & SERVE COOKIES

B&B Triple Choc Cookie Baked 72 g Ready to serve

Baked cookie made from chocolaty short pastry. 
With a hint of vanilla �avour and white and dark 
milk chocolate chunks.

In optimised primary packaging  
(pack of three).    

  

Made 
 with finest
BELGIAN
CHOCOLATE

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10083616 / 89762
72 g
48 pcs. / 16x3 �ow wrap
12 SU per layer | 10 layers
60 min
7 days

B&B Milk Choc Cookie Baked 72 g Ready to serve

Baked cookie made from chocolaty short pastry. 
With a hint of vanilla �avour and delicious Belgian 
milk chocolate chunks.

In optimised primary packaging  
(pack of three).    

  

Made 
 with finest
BELGIAN
CHOCOLATE

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10083615 / 89761
72 g
48 pcs. / 16x3 �ow wrap
12 SU per layer | 10 layers
60 min
7 days

B&B Triple Choc Cookie Baked 72 g

Baked cookie made from chocolaty short pastry. 
With a hint of vanilla �avour and white and dark 
milk chocolate chunks.

In optimised primary packaging  
(pack of three).

B&B Milk Choc Cookie Baked 72 g

Baked cookie made from chocolaty short pastry. 
With a hint of vanilla �avour and delicious Belgian 
milk chocolate chunks.

In optimised primary packaging  
(pack of three).

B&B Triple Choc Cookie Puck 80�g

Cookie dough piece made from chocolaty short 
pastry with a delicate vanilla �avour. With white, 
dark and milk chocolate chunks made with real 
Belgian chocolate.

B&B Chocolate Chunk Cookie Puck 80�gB&B Chocolate Chunk Cookie Puck 80�g

Cookie dough piece made from light short pastry 
with a delicate vanilla �avour and tender-melting 
milk chocolate chunks from real Belgian chocolate.

B&B Chocolate Chunk Cookie Puck 80�g

B&B Oat & Raisin Cookie�Puck 80 g

Cookie dough piece made from light short pastry 
juicy raisins and crunchy whole wheat. Re�ned 
with cinnamon.

B&B Dark Choc Cookie Puck 80�g

Cookie dough piece made from rich chocolaty 

B&B Oat & Raisin Cookie�Puck 80 g
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NEW
QUALITY

NEW
QUALITY

Our 
baking matsfor perfect

cookies!kies!

Cookies are a 
growth segment

In a 
handy

Flow-
Pack

In a 
handy

Flow-
Pack

• Original American cookie delight –  
crispy crust and chewy core

• New quality: all cookies are improved  
in �avour, looks & texture1)

• Trend-conforming portfolio of  
ready-to-bake and ready-to-serve cookies

• Easy handling: simply thaw & serve or bake & serve

AMERICAN COOKIES

All ready-to-serve cookies only need to be thawed.

  Find suitable sales support & concepts on p. 112

  Information on vegetarian / vegan labelling on pp. 116 ff.

2)  Cross-contamination during the production process cannot be excluded.1)  Except B&B Fruit Flapjack 80 g and B&B Triple Chocolate Shortbread 70 g.

Depiction of baked products. Baking times and temperatures are dependent on operating conditions. Speci�ed temperatures refer to convection ovens.
All shelf life details apply after baking at a room temperature of 22 °C.

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during 
the production process. For detailed dietary information, please refer to the currently valid speci�cation.

All Baker & Baker Cookies are produced in a facility, which is in line with 
the RSPO specifications. The production is in accordance with the RSPO 
supply chain model “segregated” (certified); (contains certified sustain-
able palm oil). https://rspo.org/members/5395

4-0764-16-100-05

C L E A N  L A B E L

 no eggs or phosphates

 with certified palm oil

 no added artificial
      preservatives

 no artificial flavours

 no artificial colours

With

FREE
display

1)

2)

With

FREE
display
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B&B Milk Choc Cookie Puck 50 g Ready to bake

Cookie dough piece made from light short pastry 
with a hint of vanilla �avour and delicious milk 
chocolate pieces.

  

NEW
QUALITY

MDM / Art. no.
Unit weight
Box content
Palletising
Baking time
Shelf life

10241749 / 03045
50 g
90 pcs.
12 SU per layer | 10 layers
10–12 min/150–170°C
5 days

B&B White Choc Cookie Puck 50�g Ready to bake

Cookie dough piece made from light short 
pastry with a hint of vanilla �avour and white 
chocolate pieces.

    

NEW
QUALITY

MDM / Art. no.
Unit weight
Box content
Palletising
Baking time
Shelf life

10241748 / 03044
50 g
90 pcs.
12 SU per layer | 10 layers
10–12 min/150–170°C
5 days

B&B Dark Choc Cookie Puck 50�g Ready to bake

Cookie dough piece made from rich chocolaty 
short pastry with a delicate vanilla �avour. With 
crunchy dark chocolate chunks.

   

NEW
QUALITY

MDM / Art. no.
Unit weight
Box content
Palletising
Baking time
Shelf life

10241745 / 03043
50 g
90 pcs.
12 SU per layer | 10 layers
10–12 min/150–170°C
5 days

B&B Fruit Flapjack 80�g Ready to bake

Fruity, high-energy oat bar with a mix of oat 
�akes, sun�ower seeds, cranberries and raisins.

PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Baking time
Shelf life

10142458 / 02846
80 g
60 pcs. 
10 SU per layer | 15 layers
15–17 min/160–170°C
3 days

B&B Triple Chocolate Shortbread 70�g Ready to bake

Classic-style short pastry with a composition of 
milk and dark chocolate chunks as well as white 
chocolate.

PALM OIL

FR

EE FROM

MDM / Art. no.
Unit weight
Box content
Palletising
Baking time
Shelf life

10191213 / 05073
70 g
60 pcs. 
10 SU per layer | 15 layers
15–17 min/160–170°C
3 days

B&B Fruit Flapjack 80�g

Fruity, high-energy oat bar with a mix of oat 
�akes, sun�ower seeds, cranberries and raisins.

B&B Triple Chocolate Shortbread 70�g

Classic-style short pastry with a composition of 
milk and dark chocolate chunks as well as white 
chocolate.

Please adhere to the respective baking times stated. When baking the products without thawing, the baking temperature should be lowered 
by approx. 10 – 20 °C at the beginning of the baking program and the total baking time should be extended by approx. 2 minutes.

DEFROST
Place on a baking sheet or 
baking mat-lined tray and 
allow to thaw for approx. 
20 min.

PREPARE
Let’s go: Take the frozen 
dough pieces from the box 
as needed

BAKE
For perfect cookies, bake at 
160 – 170 °C in a pre-heated 
oven.

The baking guide also refers to the preparation of Fruit Flapjack and Triple Chocolate Shortbread. 

OVEN-FRESH DELIGHT
Leave the cookies to cool on the 
tray for about 60 minutes until 
the chocolate has become solid 
in the entire cookie.

BAKING GUIDE

1 2 3 4

BAKED 
FRESH FROM 

THE OVEN
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B&B Moelleux Brownie Chocolate Cut, ready to serve

The classic, moist and chocolaty gourmet 
brownie for the irresistible moment of  
indulgence.

MDM / Art. no.
Unit weight
Box content

Palletising
Thaw time
Shelf life

10185741 / 00139
83 g
120 pcs./4 trays with 
30 pcs.
6 SU per layer | 9 layers
90 – 120 min
7 days

B&B Brownie Star Topping Nuts Cut, ready to serve

Tempting brownie �lled and topped with pecan 
nuts.

MDM / Art. no.
Unit weight
Box content

Palletising
Thaw time
Shelf life

10185949 / 00055
83 g
120 pcs./4 trays with
30 pcs.
6 SU per layer | 9 layers
90 – 120 min
7 Days

B&B Brownie Star Minis Cut, ready to serve

Tasty brownie mini bites �lled with pecan nuts. 
Perfect for buffets and on the go.

Format: approx. 3x3 per mini.

MDM / Art. no.
Unit weight
Box content

Palletising
Thaw time
Shelf life

10188671 / 00124
ca. 20 g
480 pcs. / 4 trays with  
120 pcs.
6 SU per layer | 9 layers
90 – 120 min
7 days

B&B Brownie Star Full Tray Ready to serve

The appetising brownie with crunchy pecan nuts 
is also available as tray bakes. For individual 
portion sizes and forms.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10185729 / 00061
2500 g
4 full trays, uncut
6 SU per layer | 9 layers
90 – 120 min
7 days

B&B Brownie Star SP Single pack, ready to serve

Moist gourmet brownie with an extra high 
chocolate content (27%) and �lled with pecan 
nuts.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10219987 / 19051
65 g
100 pcs.
6 SU per layer | 8 layers
90 – 120 min
12 days

A delightful range 
extension

• Trusted Baker & Baker premium quality:  
rich chocolate �avour & super moist

• “American recipe for indulgence”:  
typical American chocolate cake

• Extensive portfolio:  
pre-sliced, full tray or with a topping

All brownies are delivered ready to serve and only need to be thawed. 
After thawing, make sure to cover the products in order to preserve quality.

All shelf life details apply after baking at a room temperature of 22 °C. Except Brownie Star SP.

AMERICAN BROWNIES

  Find suitable sales support & concepts on p. 112

Information on vegetarian/ vegan labelling on pp. 116 ff.
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TARTS &
CAKES

Bakery competence you can taste

Cakes remain classics: be it modern or traditional. Our cake 
assortment includes a wide variety of irresistible options 
 promising genuine indulgence for your customers.

• Authentic cake specialties

• Attractive artisan look

• Best Baker & Baker quality
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TARTS

B&B Cheese Tart 12P Pre-sliced, ready to serve

The premium cheese cake with creamy quality 
cheese mass on a crispy butter shortcrust.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time

Shelf life

10193277 / 01607
200 g
12 pcs. / 1 tart
12 SU per layer | 18 layers
600 min (4 – 7 °C)
420 min (18 – 25 °C)
3 days at 4 – 7 °C*

B&B Profiterole Tart 12P Pre-sliced, ready to serve

Irresistible cake sensation with �lled mini 
pro�teroles and cream on a soft shortcrust  
with cherry �lling.

After thawing, keep the product refrigerated at 7 °C max.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10193239 / 01587
138 g
12 pcs. / 1 tart
12 SU per layer | 18 layers
720 min (4 – 7 °C)
2 days at 4 – 7 °C

B&B Apple Pecan Tart 12P Pre-sliced, ready to serve

Already a classic: a juicy apple �lling on a soft 
butter shortcrust topped with �avourful pecan 
nuts and rounded-off with a hint of cinnamon 
�avour.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time

Shelf life

10193244 / 01588
208 g
12 pcs. / 1 tart
12 SU per layer | 18 layers
720 min (4 – 7 °C) 
360 min (18 – 25 °C)
3 days at 4 – 7 °C*

B&B Classic Carrot Cake 10P Pre-sliced, ready to serve

Extra moist and tempting �avour with carrots, 
cream cheese, walnuts and coconut �akes. 
Decorated with sugar icing and pistachio pieces.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time

Shelf life

10214244 / 60080
125 g
10 pcs. / 1 tart
12 SU per layer | 18 layers
480 min (4 – 7 °C)
360 min (18 – 25 °C)
3 days at 4 – 7 °C*

B&B Mousse au Chocolat Tarte 12P Pre-sliced, ready to serve

Chocolate dream of delicious chocolate mousse 
and moist chocolate sponge cake re�ned with 
the �nest cocoa powder.

After thawing, keep the product refrigerated at 7 °C max.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10193237 / 01585
133 g
12 pcs. / 1 tart
12 SU per layer | 18 layers
420 min (4 – 7 °C)
2 days at 4 – 7 °C

B&B Forest Fruits Tart 12P Pre-sliced, ready to serve

The fruity tart experience with a delicate and 
smooth fruit cream and fruity wild berries on a 
shortcrust. 

After thawing, keep the product refrigerated at 7 °C max.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10193240 / 01586
125 g
12 pcs. / 1 tart
12 SU per layer | 18 layers
420 min (4 – 7 °C)
2 days at 4 – 7 °C
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B&B Profiterole Tart 12P

Irresistible cake sensation with �lled mini 
pro�teroles and cream on a soft shortcrust  
with cherry �lling.

After thawing, keep the product refrigerated at 7 °C max.

B&B Apple Pecan Tart 12P

TO
P 
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ER

After thawing, keep the product refrigerated at 7 °C max.

B&B Forest Fruits Tart 12P

The fruity tart experience with a delicate and 

B&B Classic Carrot Cake 10P

Extra moist and tempting �avour with carrots, 
cream cheese, walnuts and coconut �akes. 
Decorated with sugar icing and pistachio pieces.

B&B Apple Pecan Tart 12P

Already a classic: a juicy apple �lling on a soft 

B&B Apple Pecan Tart 12P

All frozen
cakes can be

removed
individually

removed
individually

What makes our 
cakes unique?

• Attractive: irresistible eye catchers 
with a passion for detail

• Easy handling:  
simply thaw & serve

• Perfect portions: all products 
are already pre-sliced 

* Please regard: 1 day shelf life at 18-25 °C room temperature.

Shelf life and thawing time are approximate and depend on the operating conditions.

TARTS & CAKES

  Find suitable sales support & concepts on p. 112

  Information on vegetarian / vegan labelling on pp. 116 ff.
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LOAF CAKES

B&B Classic Marble Loaf Cake Pre-sliced, ready to serve

Soft and moist marble cake topped with a 
chocolate-based icing and chocolate-�avoured 
marbling.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10170510 / 00367
75 g
25 pcs.
12 SU per layer | 15 layers
60 – 90 min
1 day

B&B Classic Lemon Loaf Cake Pre-sliced, ready to serve

Refreshingly moist lemon loaf cake with light 
yellow icing and delicate lemon �avour.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10170509 / 00366
75 g
25 pcs.
12 SU per layer | 15 layers
60 – 90 min
1 day

TRAY BAKES

B&B Plum Walnut Cake 20P Pre-sliced, ready to serve

The tempting treat made from crispy shortcrust, 
fruity plum halves and �avourful walnut pieces.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time

Shelf life

10193197 / 01577
133 g
40 pcs./2 trays with 20 pcs.
6 SU per layer | 12 layers
600 min (4 – 7 °C)
360 min (18 – 25 °C)
3 days at 4 – 7 °C*

B&B Butter Cake Pre-sliced, ready to serve

Moist butter cake made from �uffy yeast dough 
topped with butter and almonds slices.

MDM / Art. no.
Unit weight
Box content
Palletising
Thaw time
Shelf life

10083628 / 88053
44 g
48 pcs./6 trays with 8 pcs.
8 SU per layer | 15 layers
60 min
2 days
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B&B Plum Walnut Cake 20P 

The tempting treat made from crispy shortcrust, 
fruity plum halves and �avourful walnut pieces.

B&B Classic Lemon Loaf Cake

Refreshingly moist lemon loaf cake with light 
yellow icing and delicate lemon �avour.
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P 
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B&B Classic Marble Loaf Cake

Soft and moist marble cake topped with a 
chocolate-based icing and chocolate-�avoured 
marbling.

TO
P 

SE
LL

ER

Shelf life and thawing time are approximate and depend on the operating conditions.
The shelf life details for loaf cakes apply after thawing at a room temperature of 22 °C.

All cakes are delivered ready to serve and only need thawing. 

Thawing times may vary per product. The thawing time of tarts and tray bakes range from 6 to 12 hours. We recommend 
thawing the chilled products one day ahead of consumption in a refrigerator or cold storage at 7 °C max. After thawing, 
make sure to cover the products in order to preserve quality.

*Please regard: 1 day shelf life at 18-25 °C room temperature.

C L E A N  L A B E L

 no added artificial
      preservatives

 no artificial flavours

4746
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Snack delight around the clock 

The out-of-home business is growing steadily and attractive 
snack formats are in higher demand than ever. We have the 
perfect answer to your customers’ increasing demand for 
snacks.

•  Versatile snack portfolio for every taste

• Extension of core hours to the entire day

• Fail-safe premium quality products

SNACKING
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B&B Sesame Bagel Pre-baked

Bagel with sesame topping. The classic for 
versatile ways to �ll.

MDM / Art. no.
Unit weight
Box content
Palletising 
Baking time/ °C

Thawing time
Shelf life

10234834 / 01664
85 g
44 pcs.
8 SU per layer | 7 layers
ca. 2 min / 180 – 200 °C 
with steam
approx. 15 – 30 min
1 day

B&B Malzkorn Bagel Pre-baked

Bagel with a rich malt �avour, crisp oat  
�akes, �axseed and a sesame  
�axseed topping.

MDM / Art. no.
Unit weight
Box content
Palletising 
Baking time/ °C

Thawing time
Shelf life

10234830 / 01660
100 g
44 pcs.
8 SU per layer | 7 layers
ca. 2 min / 180 – 200 °C 
with steam
approx. 15 – 30 min
1 day

B&B Nature Bagel Pre-baked

Our classic with a moist crumb and a unique 
shine.

MDM / Art. no.
Unit weight
Box content
Palletising 
Baking time/ °C

Thawing time
Shelf life

10234810 / 01647
85 g
44 pcs.
8 SU per layer | 7 layers
ca. 2 min / 180 – 200 °C 
with steam
approx. 15 – 30 min
1 day

B&B Kraftkorn® Malt Bagel Pre-baked

Bagel with high-quality ingredients such as  
malt �ours, sun�ower seeds  
and �axseed.

MDM / Art. no.
Unit weight
Box content
Palletising 
Baking time/ °C

Thawing time
Shelf life

10234832 / 01662
100 g
44 pcs.
8 SU per layer | 7 layers
ca. 2 min / 180 – 200 °C 
with steam
approx. 15 – 30 min
1 day

B&B Everything Bagel Pre-baked

Especially spicy bagel with a topping of  
sesame seeds, poppy seeds,  
onions and garlic.

MDM / Art. no.
Unit weight
Box content
Palletising 
Baking time/ °C

Thawing time
Shelf life

10234831 / 01661
90 g
44 pcs.
8 SU per layer | 7 layers
ca. 2 min / 180 – 200 °C 
with steam
approx. 15 – 30 min
1 day

Bagel with sesame topping. The classic for 

�akes, �axseed and a sesame  

Shelf life
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C L E A N  L A B E L

 VEGAN

 no added palm oil

 no added artificial
      preservatives

 no artificial flavours

 no artificial colours

  Find suitable sales support & concepts on p. 112

  Information on vegetarian / vegan labelling on pp. 116 ff.
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B&B Kraftkorn® Malt Bagel

Bagel with high-quality ingredients such as  
malt �ours, sun�ower seeds  
and �axseed.

B&B Nature Bagel

Our classic with a moist crumb and a unique 
shine.
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B&B Everything Bagel

Especially spicy bagel with a topping of  
sesame seeds, poppy seeds,  
onions and garlic.
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P 
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Vegan
delight is a  hot topic!

Information on vegetarian / vegan labelling on pp. 116 ff.

AMERICAN BAGELS

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during 
the production process. For detailed dietary information, please refer to the currently valid speci�cation.

Depiction of baked products. All shelf life details apply after thawing at a room temperature of 22 °C.

• High sales potential: trendy segment 
for unlimited creative snack options

• Original: American recipes combined 
with Baker & Baker quality for artisan 
looks

• Fresh and versatile: bagels with 
different toppings and �llings for the 
deli counter

A growing 
snack alternative

hot topic!

er quality for artisan 
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B&B Pretzel Bagel Pre-baked

Pretzel-style bagel – the American way.  
A popular tasty Iye �avour with  
appealing sesame topping.

MDM / Art. no.
Unit weight
Box content
Palletising 
Baking time/ °C

Thawing time
Shelf life

10083603 / 88808
87 g
30 pcs.
8 SU per layer | 10 layers
ca. 2 min / 180 – 200 °C 
with steam
approx. 15 – 30 min
1 day

B&B Sprout Bagel Pre-baked

Contains tasty mung bean sprouts, �axseed  
and sun�ower seeds. With an  
inspiring and well-rounded 
nutty �avour pro�le.

MDM / Art. no.
Unit weight
Box content
Palletising 
Baking time/ °C

Thawing time
Shelf life

10235487 / 01717
100 g
44 pcs.
8 SU per layer | 7 layers
ca. 2 min / 180 – 200 °C 
with steam
approx. 15 – 30 min
1 day

and sun�ower seeds. With an  

Pretzel-style bagel – the American way.  
A popular tasty Iye �avour with  Unit weight

Box content
Palletising 

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during 
the production process. For detailed dietary information, please refer to the currently valid speci�cation.

Depiction of baked products. All shelf life details apply after thawing at a room temperature of 22 °C.

All bagels are delivered ready to serve and can be thawed without baking.

Baking times and temperatures are dependent on operating conditions. 
Speci�ed temperatures refer to convection ovens. 
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B&B 6 Original Grains Hot Dog Buns Ready to serve

Soft hot dog bun with 6 exclusive ancient grains. 
Sprinkled with coarse-grained rye. Pre-sliced.

  

180
  mm

MDM / Art. no.
Unit weight
Box content
Palletising 
Thaw time
Shelf life

10231711 / 02362
75 g
36 pcs./3 bags with 12 pcs.
4 SU per layer | 17 layers
ca. 120 – 180 min
4 days*

B&B 6 Original Grains Burger Buns Ready to serve

Soft burger bun with 6 exclusive ancient grains. 
Sprinkled with coarse-grained rye. Pre-sliced.

  

125
 mm

MDM / Art. no.
Unit weight
Box content
Palletising 
Thaw time
Shelf life

10231710 / 02361
100 g
24 pcs./4 bags with 6 pcs.
4 SU per layer | 17 layer
ca. 120 – 180 min
4 days*

B&B 6 Original Grains Hot Dog Buns

Soft hot dog bun with 6 exclusive ancient grains. 
Sprinkled with coarse-grained rye. Pre-sliced.

B&B 6 Original Grains Burger Buns

Soft burger bun with 6 exclusive ancient grains. 
Sprinkled with coarse-grained rye. Pre-sliced.

MIT 6 WERTVOLLEN
WITH 6 VALUABLE

ANCIENT
GRAINS Attractive 

packaging for

C & C o�ers packaging for

C & C o�ers 

WITH 6 VALUABLE
WITH 6 VALUABLE

ANCIENT
GRAINS

PREMIUM BUNS

Our buns simply 
have it going on

• With 6 exclusive ancient grains  
& re�ned with wholegrain rye �our

• Triple quality: in size, looks and taste

• Better burger: vegan & clean label

• High degree of convenience:  
pre-baked & pre-sliced

All bagels are delivered ready to serve and only need thawing. Storage temperature: minimum -18 °C. 
Do not refreeze. Keep the packaging closed during storage.

1 EINKORN WHEAT 2 EMMER WHEAT
3 PERENNIAL RYE
4 KHORASAN WHEAT
5 FISSER IMPERIAL (BARLEY)
6 BAULÄNDER SPELZ (ANCIENT SPELT)

* In the closed bag at a room temperature of 20-23 °C

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during the production process. 
For detailed dietary information, please refer to the currently valid speci�cation.

All shelf life details apply after thawing at a room temperature of 22 °C.

  Find suitable sales support & concepts on p. 112

  Information on vegetarian / vegan labelling on pp. 116 ff.

C L E A N  L A B E L

 VEGAN

 no palm oil

 no artificial flavours

 no artificial colours

 no hydrogenated fats
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PREMIUM  
BAKED GOODS 

WITH TRADITION

04

WELCOME TO GOLDFROST!
For 30 years, the Goldfrost brand has stood for high-quality, 
classic frozen bakery products and excellent customer service.  
Take advantage of our brilliant range to impress your customers!

•   Excellent Goldfrost quality you can really taste

•   Great service & knowledgeable advice

•   Sales-driving bakery products appealing to all ages

•   Flexibility and timely product availability

•   Reliability and assurance with a trusted brand

56 57



Be it curd balls, Berliner donuts or other delicious fried 

pastries – our moist and fluffy bakery products come in a 

wide range of looks and flavours. Inspire your customers 

in any season!

FRIED PASTRY
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PRODUCT DETAILS
CV level Ready to serve
Art. no.: 00079
MDM no.: 10149925
Unit weight: 57 g
Box content: 72 pcs.
Box weight: 4.10 kg
SUs per pallet: 36 boxes

PRODUCT DETAILS
CV level Ready to serve
Art. no.: 00081
MDM no.: 10149932
Unit weight: 72 g
Box content: 72 pcs.
Box weight: 5.18 kg
SUs per pallet: 36 boxes

PRODUCT DETAILS
CV level Ready to serve
Art. no.: 01276
MDM no.: 10184096
Unit weight: 77 g
Box content: 72 pcs.
Box weight: 5.54 kg
SUs per pallet: 36 boxes

PRODUCT DETAILS
CV level Ready to serve
Art. no.: 01280
MDM no.: 10184099
Unit weight: 82 g
Box content: 72 pcs.
Box weight: 5.90 kg
SUs per pallet: 36 boxes

PRODUCT DETAILS
CV level Ready to serve
Art. no.: 01282
MDM no.: 10184102
Unit weight: 82 g
Box content: 36 pcs.
Box weight: 2.95 kg
SUs per pallet: 64 boxes

PRODUCT DETAILS
CV level Ready to serve
Art. no.: 01278
MDM no.: 10184098
Unit weight: 77 g
Box content: 72 pcs.
Box weight: 5.54 kg
SUs per pallet: 36 boxes

Sept. 
– 

Mar.
Sept. 

– 
Mar.

GF 153 
Plum Berliner donut

Berliner donut filled
with plum purée.

GF 133
Berliner donut, unfilled

Artisan Berliner donut for your  
individual filling.

GF 156
Chocolate Berliner donut  
with vanilla cream

Berliner donut with milk chocolate
and rich vanilla cream filling.

GF 319
Chocolate Berliner donut  
with vanilla cream

Berliner donut with milk chocolate and 
rich vanilla cream filling. In a handy 35 
unit-box.

GF 155
Rosehip Berliner donut

Berliner donut filled with flavourful
rosehip extra jam.

GF 134
Berliner donut, baked & filled

Berliner donut with a classic rasp-
berry current extra jam-filling.

approx. 
60 min

for sugar-
topping 1 min 

200 °C max

little

Thaw Deck oven
Added
steam

approx. 
90 min

for sugar-
topping 1 min 

200 °C max

little

Thaw Deck oven
Added
steam

PRODUCT DETAILS
CV level Ready to serve
Art. no.: 01277
MDM no.: 10184097
Unit weight: 77 g
Box content: 72 pcs.
Box weight: 5.54 kg
SUs per pallet: 36 boxes

Sept. 
– 

Mar.

GF 154
Apricot Berliner donut

Mild and fruity: Berliner donut
filled with apricot jam.

approx. 
90 min

for sugar-
topping 1 min 

200 °C max

little

Thaw Deck oven
Added
steam

TOP SELLERTOP SELLER

TOP SELLER TOP SELLERGF 158
Berliner donut,  sugar-coated  &  filled

Berliner donut, already sugar-coated and
filled with raspberry current jam-filling.

PRODUCT DETAILS
CV level Ready to serve
Art. no.: 01342
MDM no.: 10186109
Unit weight: 76 g
Box content: 72 pcs.
Box weight: 5.47 kg
SUs per pallet: 36 boxes

approx.
90 min

Thaw

approx. 
90 min

for sugar-
topping 1 min 

200 °C max

little

Thaw Deck oven
Added
steam

approx. 
90 min

for sugar-
topping 1 min 

200 °C max

little

Thaw Deck oven
Added
steam

approx.
120 min

Thaw

approx.
120 min

Thaw
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Goldfrost yeast donuts: 

the right choice!

	Delicious, �uffy and 
juicy taste

	High-quality �llings like 
raspberry current extra jam

	Full �exibility and quick 
availability

	Numerous possibilities
for individual re�nement

C L E A N  L A B E L

FR I ED  PASTRY
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PRODUCT DETAILS
CV level Ready to serve
Art. no.: 88138
MDM no.: 10094760
Unit weight: 31 g
Box content: approx. 140 pcs.
Box weight: 4.3 kg
SUs per pallet: 56 boxes

PRODUCT DETAILS
CV level Ready to serve
Art. no.: 00073
MDM no.: 10149897
Unit weight: approx. 95 g
Box content: 51 pcs.
Box weight: 4.85 kg
SUs per pallet: 40 boxes

PRODUCT DETAILS
CV level Ready to serve
Art. no.: 04140
MDM no.: 10094861
Unit weight: approx. 83 g
Box content: 54 pcs.
Box weight: 4.5 kg
SUs per pallet: 40 boxes

PRODUCT DETAILS
CV level Unproofed
Art. no.: 01168
MDM no.: 10094796
Unit weight: 75 g
Box content: approx. 166 pcs.
Box weight: 12.5 kg
SUs per pallet: 40 boxes

PRODUCT DETAILS
CV level Ready to serve
Art. no.: 88322
MDM no.: 10094786
Unit weight: 56 g
Box content: approx. 72 pcs.
Box weight: 4.03 kg
SUs per pallet: 40 boxes

GF 78
Curd Balls

Fully sugar-coated finger food 
snack with fresh curd.

GF 132
Apple Roll

Fluffy Berliner dough with fruity-
fresh apple purée and gently dried 
apple pieces.

GF 18
Curd Crust

Speciality made from leavened
dough filled with fresh curd.

GF 64 
Apple Roll, baked

Fluffy Berliner dough with fruity
fresh apple pieces.

GF 124
French Cruller

Fried classic made from choux pastry. 
Particularly soft and moist.

Then decorate as desired. Then decorate as desired.

Depiction of a decorated product 

TOP SELLER

TOP SELLER

approx. 
60 min

Thaw
Fry at 3/4 
proo�ng 

approx. 5 min 
170–180 °C

approx. 
30 min 

35 °C;
RH 75 %

Thaw Proof

approx. 
60 min

for sugar-
topping brie�y 

at 200 °C

none

Thaw Deck oven Added steam

approx. 
60 min

for sugar-
topping 1 min 

200 °C max

little

Thaw Deck oven Added steam

for sugar-
topping 1 min 

200 °C max

little

Deck oven

approx. 
60 min

Thaw Added steam

FR I ED  PASTRY
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Tenderly crisp outside, delightfully moist inside – 

our croissants are a real treat for the senses. 

Inspire your customers with enticing aromatic 

and warm croissants fresh from the oven or with 

a variety of toppings and fillings.

CROISSANTS 
& CO.

CROIS SANTS & CO.
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PRODUCT DETAILS
CV level Ready to bake
Art. no.: 90413
MDM no.: 10088734
Unit weight: 80 g
Box content: 90 pcs.
Box weight: 7.20 kg
SUs per pallet: 36 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 88081
MDM no.: 10094874
Unit weight: 70 g
Box content: 90 pcs.
Box weight: 6.30 kg
SUs per pallet: 36 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 01456
MDM no.: 10191085
Unit weight: 80 g
Box content: 80 pcs.
Box weight: 6.40 kg
SUs per pallet: 36 boxes

GF 137
Butter Breakfast Croissant

Pre-baked dough pieces for butter 
croissants. Lightly curved and  
tenderly crisp.

GF 75
Butter Croissant

Compact butter croissant pre- 
pared with mild-flavoured wheat  
predough and butter.

GF 166
Lye Butter Croissant

Pre-baked dough pieces for butter 
croissants. Lightly curved and  
tenderly crisp.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 88381
MDM no.: 10094730
Unit weight: 85 g
Box content: 90 pcs.
Box weight: 7.7 kg
SUs per pallet: 32 boxes

GF 27
Kraftkorn® Malt Croissant
Butter croissant with gently roasted 
malt, oil seeds and golden crispy 
décor.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 00078
MDM no.: 10149922
Unit weight: 80 g
Box content: 84 pcs.
Box weight: 6.72 kg
SUs per pallet: 32 boxes

GF 136
Black Label Butter Croissant
Our best croissant for your customers: 
tenderly crisp.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

TOP SELLER TOP SELLER

15–30 
min

190–210 °C*
approx. 18 min

170–190 °C
approx. 18 min

Thaw Deck oven
Convection

oven

or

normal

Added
steam

15–30 
min

190–210 °C*
approx. 18 min

170–190 °C
approx. 18 min

Thaw Deck oven
Convection

oven

or

normal

Added
steam

BAKE & SERVE

15–30 
min

190–210 °C*
approx. 18 min

170–190 °C
approx. 18 min

normal

Thaw Deck oven
Convection

oven
Added
steam

or

15–30 
min

190–210 °C*
approx. 20 min

170–190 °C
approx. 20 min

normal

Thaw Deck oven
Convection

oven
Added
steam

or

15–30 
min

190–210 °C*
approx. 18 min

170–190 °C
approx. 18 min

Thaw Deck oven
Convection

oven

normal

Added
steam

or
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PRODUCT DETAILS
CV level Unproofed
Art. no.: 88096
MDM no.: 10094876
Unit weight: 70 g
Box content: 228 pcs.
Box weight: 16.0 kg
SUs per pallet: 88 boxes

GF 77
Breakfast Crescent Rolls
Moist crescent roll. Densely layered 
with a tenderly crisp crust.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

35 °C
RH 75 %

190–210 °C*
at 3/4 proof 

approx. 18 min

170–190 °C
at 3/4 proof 

approx. 18 min

Proof Deck oven
Convection

oven

or

normal

Added
steam

PRODUCT DETAILS
CV level Unproofed
Art. no.: 01149
MDM no.: 10094713
Unit weight: 50 g
Box content: 250 pcs.
Box weight: 12.5 kg
SUs per pallet: 40 boxes

PRODUCT DETAILS
CV level Unproofed
Art. no.: 03146
MDM no.: 10094731
Unit weight: 60 g
Box content: 210 pcs.
Box weight: 12.5 kg
SUs per pallet: 40 boxes

GF 1 
Croissants

Croissant with exceptional
rising properties, airy layering and 
tenderly crispy.

GF 3 
Butter Croissant

Straight, mid-sized butter croissant
with a delicate and tenderly crisp
structure.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

35 °C
RH 75 %

190–210 °C*
at 3/4 proof 

approx. 16 min

170–190 °C
at 3/4 proof 

approx. 16 min

Proof Deck oven
Convection

oven

or

normal

Added
steam

30 °C 
RH 75 %

190–210 °C*
at 3/4 proof 

approx. 18 min

170–190 °C
at 3/4 proof 

approx. 18 min

Proof Deck oven
Convection

oven

or

normal

Added
steam

PRODUCT DETAILS
CV level Unproofed
Art. no.: 00152
MDM no.: 10094721
Unit weight: 65 g
Box content: 190 pcs.
Box weight: 12.5 kg
SUs per pallet: 40 boxes

GF 2 
Wholegrain Croissant

Whole-grain croissant with high
proofing stability and airy crumb
even with full grain.

Depiction of a decorated product 

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

35 °C
RH 75 %

190–210 °C*
at 3/4 proof 

approx. 18 min

170–190 °C
at 3/4 proof 

approx. 18 min

Proof Deck oven
Convection

oven

or

normal

Added
steam

PRODUCT DETAILS
CV level Unproofed
Art. no.: 88270
MDM no.: 10094877
Unit weight: 70 g
Box content: 228 pcs.
Box weight: 16.0 kg
SUs per pallet: 88 boxes

GF 79
Butter Breakfast Crescent Rolls

Croissant with 25% butter content 
and densely layered. 

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

30 °C 
RH 75 %

190–210 °C*
at 3/4 proof 

approx. 18 min

170–190 °C
at 3/4 proof 

approx. 18 min

Proof Deck oven
Convection

oven

or

normal

Added
steam

TOP SELLERTOP SELLER

UNPROOFED

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during 
the production process. For detailed dietary information, please refer to the currently valid speci�cation.
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PRODUCT DETAILS
CV level Ready to bake
Art. no.: 05080
MDM no.: 10185251
Unit weight: 95 g
Box content: 96 pcs.
Box weight: 9.1 kg
SUs per pallet: 36 boxes

GF 71
Butter Chocolate Cream Croissant

Delicate butter croissant with a dark 
chocolate cream filling.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

Depiction of a decorated product 

TOP SELLER

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 88082
MDM no.: 10094875
Unit weight: 100 g
Box content: 100 pcs.
Box weight: 10.00 kg
SUs per pallet: 36 boxes

GF 76
Butter Hazelnut Croissants

Delicate butter croissant, filled with 
fine nut nougat filling and sprinkled 
with chopped hazelnuts.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

up to 
45 min

190–210 °C*
approx. 22 min

170–190 °C
approx. 22 min

Thaw Deck oven
Convection

oven

or

normal

Added
steam

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 88863
MDM no.: 10154815
Unit weight: 102 g
Box content: 60 pcs.
Box weight: 6.1 kg
SUs per pallet: 56 boxes

GF 31
Mozart Croissant

Double filled butter croissant with 
fine marzipan and nougat cream 
filling, sprinkled with hazelnut and 
chocolate chips.

Pastry bags in every box 

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

up to 
45 min

190–210 °C*
approx. 22 min

170–190 °C
approx. 22 min

Thaw Deck oven
Convection

oven

or

normal

Added
steam

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 02667
MDM no.: 10238096
Unit weight: 90 g
Box content: 36 pcs.
Box weight: 3.24 kg
SUs per pallet: 88 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 01724
MDM no.: 10235527
Unit weight: 90 g
Box content: 36 pcs.
Box weight: 3.24 kg
SUs per pallet: 88 boxes

GF 314
Duo Croissant Cocoa

Butter croissant with attractive
stripes and a creamy cocoa-flavoured 
filling.

GF 315
Duo Croissant Raspberry

Butter croissant with striking stripes 
and a fruity raspberry filling.

Open the vent before the baking time is up. 
*40-60 °C below the temperature for rolls.

Open the vent before the baking time is up. 
*40-60 °C below the temperature for rolls.

FILLED BAKE & SERVE

up to 
45 min

190–210 °C*
approx. 22 min

170–190 °C
approx. 22 min

Thaw Deck oven

15–30 
min

Thaw

15–30 
min

Thaw
Convection

oven

or

normal

Added
steam

180–200 °C*
approx. 22 min

160–180 °C
approx. 20 min

Deck oven
Convection

oven

or

normal

Added
steam

180–200 °C*
approx. 22 min

160–180 °C
approx. 20 min

Deck oven
Convection

oven

or

normal

Added
steam

CROIS SANTS & CO.
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PRODUCT DETAILS
CV level Unproofed
Art. no.: 90170
MDM no.: 10150670
Unit weight: 33 g
Box content: 180 pcs.
Box weight: 5.94 kg
SUs per pallet: 88 boxes

GF 123
Mini Croissant Praliné

Mini croissant with plenty of creamy 
Nougat filling – attractive look, clearly 
visible filling.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

35 °C
RH 75 %

190–210 °C*
at 3/4 proof 

approx. 13 min

170–190 °C
at 3/4 proof 

approx. 13 min

Proof Deck oven
Convection

oven

or

normal

Added
steam

PRODUCT DETAILS
CV level Unproofed
Art. no.: 90283
MDM no.: 10150668
Unit weight: 25 g
Box content: 280 pcs.
Box weight: 7.00 kg
SUs per pallet: 88 boxes

GF 121
Mini Butter Croissant

Minis with 28% butter – exception-
ally moist and tenderly crisp.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

30 °C 
RH 75 %

190–210 °C*
at 3/4 proof 

approx. 13 min

170–190 °C
at 3/4 proof 

approx. 13 min

Proof Deck oven
Convection

oven

or

normal

Added
steam

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 03149
MDM no.: 10094847
Unit weight: 80 g
Box content: 94 pcs.
Box weight: 7.5 kg
SUs per pallet: 40 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 01376
MDM no.: 10186902
Unit weight: 100 g
Box content: 88 pcs.
Box weight: 8.8 kg
SUs per pallet: 40 boxes

GF 54
Butter Chocolate Roll

Laminated puff pastry with butter. 
Filled with two strips of chocolate.

GF 159
Breakfast Chocolate Roll

Pleasantly short and moist. With 
butter and chocolate.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

30–60 
min

190–210 °C*
approx. 18 min

170–190 °C
approx. 18 min

normal

Thaw Deck oven
Convection

oven
Added
steam

or

30–60 
min

190–210 °C*
approx. 20 min

170–190 °C
approx. 20 min

Thaw Deck oven
Convection

oven

or

normal

Added
steam

PRODUCT DETAILS
CV level Unproofed
Art. no.: 05135
MDM no.: 10094737
Unit weight: 68 g
Box content: 198 pcs.
Box weight: 13.5 kg
SUs per pallet: 40 boxes

PRODUCT DETAILS
CV level Unproofed
Art. no.: 88269
MDM no.: 10094718
Unit weight: 68 g
Box content: 198 pcs.
Box weight: 13.5 kg
SUs per pallet: 40 boxes

GF 6 
Chocolate Roll

Delicately moist puff pastry with 
delightful chocolate.

GF 11
Chocolate-filled Pastry

Puff pastry with high proofing 
tolerance. Filled with chocolate.

Depiction of a decorated product Depiction of a decorated product 

PRODUCT DETAILS
CV level Unproofed
Art. no.: 04130
MDM no.: 10094739
Unit weight: 71 g
Box content: 190 pcs.
Box weight: 13.5 kg
SUs per pallet: 40 boxes

GF 7 
Hazelnut Nougat Roll

Light puff pastry filled with finest 
hazelnut nougat cream.

Depiction of a decorated product 

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

CHOCOLATE ROLLS & MINI CROISSANTS

35 °C
RH 75 %

190–210 °C*
at 3/4 proof 

approx. 18 min

170–190 °C
at 3/4 proof 

approx. 18 min

Proof Deck oven
Convection

oven

or

normal

Added
steam

35 °C
RH 75 %

190–210 °C*
at 3/4 proof 

approx. 18 min

170–190 °C
at 3/4 proof 

approx. 18 min

Proof Deck oven
Convection

oven

or

normal

Added
steam

35 °C
RH 75 %

190–210 °C*
at 3/4 proof 

approx. 18 min

170–190 °C
at 3/4 proof 

approx. 18 min

Proof Deck oven
Convection

oven

or

normal

Added
steam

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during 
the production process. For detailed dietary information, please refer to the currently valid speci�cation.
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Danish and puff pastries are the ever-popular  

classics of every coffee session, and ideal for  

indulgence on the go. With these sweet and  

fruity pastries, you can add new variety to your  

assortment and thus increase demand.

SWEET PASTRIES

SWEET PASTR I ES
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GF 8 
Danish Rolls

Danish pastry roll made from 
laminated Danish pastry dough.

GF 9 
Danish Pastry

The classic: Danish puff pastry – 
the basis for creative finishes.

Depiction of a decorated product

Danish Pastry

The classic: Danish puff pastry – 
the basis for creative finishes.

Depiction of a decorated product

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during 
the production process. For detailed dietary information, please refer to the currently valid speci�cation.

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 00146
MDM no.: 10246999
Unit weight: 115 g
Box content: 60 pcs.
Box weight: 6.90 kg
SUs per pallet: 64 boxes

GF 321
Franzbrötchen

Original pastry speciality from the 
north of Germany. Made from leavened 
yeast dough with cinnamon and sugar.

Open the vent before the baking time is up. 
*40-60 °C below the temperature for rolls.

approx. 
20 min

180–200 °C*
15 – 18 min

160–180 °C
15 – 18 min

Thaw Deck oven
Convection

oven

or

Added
steam

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 03184
MDM no.: 10245607
Unit weight: 110 g
Box content: 70 pcs.
Box weight: 7.70 kg
SUs per pallet: 40 boxes

GF 320
Danish Vanilla Cream Pastry

Versatile Danish pastry with countless 
filling options.

Open the vent halfway through the baking process. Leave 
the pastries to cool, decorate and consume within 24 hrs.

190–210 °C*
approx. 18 min

170–190 °C
approx. 18 min

Thaw Deck oven
Convection

oven

or

little

Added
steam

NEW

up to 
30 min

PRODUCT DETAILS
CV level Unproofed
Art. no.: 05140
MDM no.: 10094741
Unit weight: 54 g
Box content: 250 pcs.
Box weight: 13.50 kg
SUs per pallet: 40 boxes

PRODUCT DETAILS
CV level Unproofed
Art. no.: 05148
MDM no.: 10094747
Unit weight: 62 g
Box content: 200 pcs.
Box weight: 12.50 kg
SUs per pallet: 36 boxes

Open the vent before the baking time is up. 
*10-30 °C below the temperature for rolls.

Open the vent after ¾ of the baking time has passed. 
*30-50 °C below the temperature for rolls.

35 °C
RH 75 %

210–230 °C*
at 3/4 proof 

approx. 15 min

190–210 °C
at 3/4 proof 

approx. 15 min

Proof Deck oven
Convection

oven

or

normal

Added
steam

35 °C
RH 75 %

190–210 °C*
at 3/4 proof 

approx. 16 min

170–190 °C
bei 3/4 Gare 

approx. 16 min

Proof Deck oven
Convection

oven

or

little

Added
steam

Time-saver 

and value-

booster!

Perfect for In-Store Baking
Add the filling before baking and freeze…

…deliver to the stores as needed, bake them 
fresh and simply add a final touch with 
powdered sugar.

none

Depiction of a decorated product

SWEET PASTR I ES
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Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during 
the production process. For detailed dietary information, please refer to the currently valid speci�cation.

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 01456
MDM no.: 10240159
Unit weight: 95 g
Box content: 48 pcs.
Box weight: 4.56 kg
SUs per pallet: 96 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 01374
MDM no.: 10218610
Unit weight: 95 g + 6.25 g Sirup
Box content: 48 pcs.
Box weight: 4.86 kg
SUs per pallet: 96 boxes

GF 318
Salted Caramel Hand Pie

Delicious Danish pastry with a 
creamy caramel filling. Decorated 
with shaved hazelnuts.

GF 181
Pecan Hand Pie

The classic: Danish puff pastry –  
the basis for creative finishes.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

Open the vent before the baking time is up. Add 
the syrup directly after baking. Consume within 24 
hrs. *30-50 °C below the temperature for rolls.

Decorated with maple syrup.

190–210 °C*
approx. 20 min

170–190 °C
approx. 20 min

Deck oven
Convection

oven

or

little

Added
steam

up to 
15 min

Thaw

190–210 °C*
approx. 20 min

170–190 °C
approx. 20 min

Deck oven
Convection

oven

or

little

Added
steam

up to 
15 min

Thaw

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 02132
MDM no.: 10151666
Unit weight: 125 g
Box content: 54 pcs.
Box weight: 6.75 kg
SUs per pallet: 56 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 88283
MDM no.: 10094805
Unit weight: 125 g
Box content: 70 pcs.
Box weight: 8.8 kg
SUs per pallet: 36 boxes

GF 21
Cherry Almond Maxima

Danish puff pastry crescent roll with 
a cherry marzipan filling, decorated 
with shaved almonds.

GF 38 
Apple Turnover, sugar-coated

Puff pastry with juicy apple pieces, 
raisins, cinnamon and a crispy sugar 
crust.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

Open the vent halfway through the baking pro-
cess. *20-40 °C below the temperature for rolls.

15–45 
min

190–210 °C*
approx. 22 min

170–190 °C
approx. 22 min

Deck oven
Convection

oven

or

normal

Added
steamThaw

N/A 200–220 °C*
approx. 24 min

180–200 °C
approx. 24 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 00991
MDM no.: 10176168
Unit weight: 115 g
Box content: 54 pcs.
Box weight: 6.21 kg
SUs per pallet: 56 boxes

GF 147
Cherry Turnover, sugar-coated

Puff pastry with a fruity cherry 
filling and a crispy sugar crust.

Open the vent halfway through the baking pro-
cess. *20-40 °C below the temperature for rolls.

N/A 200–220 °C*
approx. 24 min

180–200 °C
approx. 24 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

up to 
15 min

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 12707
MDM no.: 10240325
Unit weight: 150 g
Box content: 40 pcs.
Box weight: 6.00 kg
SUs per pallet: 56 boxes

GF 317
Puff Pastry Apple Tart

Crispy and sweet XXL pastry delight 
with creative decoration possibilities.

Open the vent halfway through the baking pro-
cess. Leave the pastries to cool and decorate.

190–210 °C*
approx. 20 min

170–190 °C
approx. 20 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

Depiction of a decorated product
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PRODUCT DETAILS
CV level Ready to bake
Art. no.: 00149
MDM no.: 10094857
Unit weight: 77 g
Box content: 104 pcs.
Box weight: 8.0 kg
SUs per pallet: 88 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 00304
MDM no.: 10165066
Unit weight: 15 g
Box content: 533 pcs.
Box weight: 8.0kg
SUs per pallet: 108 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 00068
MDM no.: 10157248
Unit weight: 105 g
Box content: 76 pcs.
Box weight: 7.98 kg
SUs per pallet: 88 boxes

GF 131
Palmier Pastry

Traditional puff pastry with a long 
shelf life.

GF 60 
Palmier Pastry

Tenderly crisp puff pastry classic; a bit 
smaller and thinner and thus crispier.

GF 143
Mini Palmier Pastry

Mini-sized puff pastry classic.

Open the vent before the baking time is up. 
*10-30 °C below the temperature for rolls.

Open the vent halfway through the baking pro-
cess. Leave the pastries to cool and decorate.

Depiction of a decorated product

*10-30 °C below the temperature for rolls.

TOP SELLER

15– 30 
min

210–230 °C*
approx. 24 min

190–210 °C
approx. 24 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

15– 30 
min

210–230 °C*
approx. 22 min

190–210 °C
approx. 22 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

15 min 210–230 °C*
approx. 15 min

190–210 °C
approx. 15 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

PRODUCT DETAILS
CV level Ready to serve
Art. no.: 88073
MDM no.: 10083699
Unit weight: 25 g
Box content: 100 pcs.
Box weight: 2.50 kg
SUs per pallet: 84 boxes

B&B
Mini Amerikaners

Made from a delicate sponge cake 
dough with white icing.

30–60 
min

Thaw

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during 
the production process. For detailed dietary information, please refer to the currently valid speci�cation.

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 12706
MDM no.: 10240165
Unit weight: 105 g
Box content: 76 pcs.
Box weight: 7.98 kg
SUs per pallet: 88 boxes

GF 316
Kraftkorn® Butter Palmier Pastry
Traditional puff pastry with 30 % 
butter and flaxseed.

Open the vent before the baking time is up. 
*10-30 °C below the temperature for rolls.

Depiction of a decorated product

15– 30 
min

210–230 °C*
approx. 24 min

190–210 °C
approx. 24 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

More variety in the blink of an eye!

Classic

The beloved palmier-classic 
with dark icing.

Choc

Decorated with crunchy 
chocolate and crispy 
granola.

Granola

Decorate your classic palmier 
with tasty fruit granola,  
e.g. with dried fruit.

Discover more ideas to decorate:
https://youtu.be/5ghjzMoQN_c

Decorate your classic palmier 

Discover more ideas to decorate:
https://youtu.be/5ghjzMoQN_c

SWEET PASTR I ES
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Lye specialities are among the unmatched stars 

when it comes to sales and are an indispensable 

part of any baker product assortment. The strong 

and rich lye flavour of our Goldfrost lye pastries, 

which are made according to an artisan recipe,  

guarantees pure delight at all times.

LYE PASTRY

LYE PASTRY
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Decorate 

& boost 

its value!

Recipe idea: Laugenpeitschen

It’s that simple:

1. Allow the dough piece to thaw fully.

2. Pull the Maxi Breadstick to the length of the  

    baking tray (approx. 60 cm).

3. Decorate as desired and bake.

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 02356
MDM no.: 10231616
Unit weight: 160 g
Box content: 60 pcs.
Box weight: 9.60 kg
SUs per pallet: 40 boxes

GF 231
Maxi Pretzel, pre-sliced

For maximum lye indulgence. With 
a thicker pretzel volume.

Box includes salt packet.

Sprinkle with pretzel salt as desired. Open the vent 
halfway through the baking process.  
*30-50 °C below the temperature for rolls.

15–30 min 190–210 °C*
approx. 18 min

170–190 °C
approx. 18 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 02482
MDM no.: 10229913
Unit weight: 110 g
Box content: 72 pcs.
Box weight: 7.92 kg
SUs per pallet: 40 boxes

Sprinkle with pretzel salt as desired. Open the vent 
halfway through the baking process.  
*30-50 °C below the temperature for rolls.

Box includes salt packet.

TOP SELLER

TOP SELLER

15–30 min 190–210 °C*
approx. 16 min

170–190 °C
approx. 16 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

GF 224
Pretzel, pre-sliced

The original German swabian-style 
lye classic. With an attractive crust 
crack and an especially moist crumb.

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during 
the production process. For detailed dietary information, please refer to the currently valid speci�cation.

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 02664
MDM no.: 10238029
Unit weight: 110 g
Box content: 100 pcs.
Box weight: 11.00 kg
SUs per pallet: 40 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 00769
MDM no.: 10216413
Unit weight: 110 g
Box content: 100 pcs.
Box weight: 11.00 kg
SUs per pallet: 40 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 02357
MDM no.: 10231618
Unit weight: 160 g
Box content: 80 pcs.
Box weight: 12.80 kg
SUs per pallet: 40 boxes

GF 233
Pretzel Breadstick

Elongated lye delight. With an extra 
soft crumb and a fine crumb structure.

GF 223
Pretzel Breadstick, pre-sliced

Pre-sliced for an ideal crust crack.

GF 232
Maxi Breadstick, pre-sliced

Guaranteed XXL delight, filled or 
straight as a snack. Pre-baked and 
pre-sliced.

Box includes salt packet.

Box includes salt packet. Box includes salt packet.

Slice 3-4x diagonally with a knife. Sprin- 
kle with pretzel salt as desired. Open the  
vent halfway through the baking process.  
*30-50 °C below the temperature for rolls.

Sprinkle with pretzel salt as desired. Open the vent 
halfway through the baking process.  
*30-50 °C below the temperature for rolls.

Sprinkle with pretzel salt as desired. Open the vent  
halfway through the baking process.  
*30-50 °C below the temperature for rolls.

TOP SELLER

15–30 min 190–210 °C*
approx. 18 min

170–190 °C
approx. 18 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

15–30 min 190–210 °C*
approx. 22 min

170–190 °C
approx. 22 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

15–30 min 190–210 °C*
approx. 18 min

170–190 °C
approx. 18 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

Fleur de sel & 
chocolate

Sesame Multi grainsCheese gratesSeasoning paste
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PRODUCT DETAILS
CV level Ready to serve
Art. no.: 02662
MDM no.: 10237937
Unit weight: 98 g
Box content: 20 pcs.
Box weight: 1.96 kg
SUs per pallet: 80 boxes

B&B
Cheese-filled Pretzel

Bavaria-style lye speciality. Baked and 
filled with a spicy soft cheese prepara- 
tion. Topped with pepper and semolina.

Box includes 
pretzel label.

For quick availability and oven-fresh indulgence, warm 
the pretzels approx. 1-2 min in the oven at 200°C.

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 02485
MDM no.: 10229916
Unit weight: 110 g
Box content: 110 pcs.
Box weight: 12.10 kg
SUs per pallet: 40 boxes

GF 227
Braided Pretzel Bun

A real eye-catcher: the artisanal 
look of the single-strand braid.

Sprinkle with pretzel salt as desired. Open the  
vent halfway through the baking process.  
*30-50 °C below the temperature for rolls.

Box includes salt packet.

30–60 min 190–210 °C*
approx. 20 min

170–190 °C
approx. 20 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 02484
MDM no.: 10229915
Unit weight: 110 g
Box content: 90 pcs.
Box weight: 9.90 kg
SUs per pallet: 40 boxes

GF 226
Pretzel Roll

The flexible lye original. Individual 
variety through different slicing 
methods.

Slice a crosswise deeply with a knife. Sprin- 
kle with pretzel salt as desired. Open the  
vent halfway through the baking process.  
*30-50 °C below the temperature for rolls.

Box includes salt packet.

30–60 min 190–210 °C*
approx. 20 min

170–190 °C
approx. 20 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

Alternative slice pattern.

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 03150
MDM no.: 10243613
Unit weight: 110 g
Box content: 100 pcs.
Box weight: 11.00 kg
SUs per pallet: 40 boxes

GF 234
Pretzel Roll, pre-sliced

Cross-sliced for easy handling. 
The perfect basis for vegan snacks.

Sprinkle with pretzel salt as desired. Open the  
vent halfway through the baking process.  
*30-50 °C below the temperature for rolls.

45–60 min 190 – 210 °C*
approx. 20 min

170 – 190 °C
approx. 20 min

Thaw Deck oven
Convection

oven

or

little

Added
steam

PRODUCT DETAILS
CV level Ready to serve
Art. no.: 89291
MDM no.: 10083602
Unit weight: 95 g
Box content: 20 pcs.
Box weight: 1.90 kg
SUs per pallet: 80 boxes

B&B
Butter-filled Pretzel

Bavaria-style lye speciality. Baked 
and perfectly filled with salted 
butter.

Box includes 
pretzel label.

60–90 
min

Thaw

For quick availability and oven-fresh indulgence, warm 
the pretzels approx. 1-2 min in the oven at 200°C.

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible 
cross-contaminations during the production process. For detailed dietary information, please refer to the currently 

valid speci�cation.

TOP SELLER

60–90 
min

Thaw
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Snacks are the real bestsellers – especially as a 

small treat in between meals. Our extensive snack 

assortment indulges your customers: be it as an  

on-the-go snack or a tasty treat in your coffee shop.

SAVOURY 
SNACKS

SAVOURY SNACKS
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PRODUCT DETAILS
CV level Ready to bake
Art. no.: 01068
MDM no.: 10178170
Unit weight: 95 g
Box content: 80 pcs.
Box weight: 7.60 kg
SUs per pallet: 36 boxes

PRODUCT DETAILS
CV level Pre-baked
Art. no.: 88993
MDM no.: 10083649
Unit weight: 100 g
Box content: 45 pcs.
Box weight: 4.50 kg
SUs per pallet: 40 boxes

PRODUCT DETAILS
CV level Pre-baked
Art. no.: 88985
MDM no.: 10083733
Unit weight: 170 g
Box content: 45 pcs.
Box weight: 7.65 kg
SUs per pallet: 24 boxes

PRODUCT DETAILS
CV level Ready to serve
Art. no.: 90163
MDM no.: 10185245
Unit weight: 95 g
Box content: 40 pcs.
Box weight: 3.80 kg
SUs per pallet: 56 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 88545
MDM no.: 10094816
Unit weight: 90 g
Box content: 80 pcs.
Box weight: 7.20 kg
SUs per pallet: 36 boxes

GF 151
Kraftkorn® Spitz

Snack based on proven multi- 
seeded Kraftkorn®-formula with 
tender layers.

B&B
Ciabatta Roll, pre-sliced

This baked and pre-sliced ciabatta is 
perfect for sandwich and snack 
preparations.

B&B
Stonebaked Baguette

Mediterranean stonebaked product 
with extra virgin olive oil and wheat 
sourdough. Delicately rounded-off 
with oregano.

B&B
Focaccia Panini

The perfect basis for a snack from your 
sandwich grill. Rounded-off with olive 
oil and Mediterranean herbs.

GF 28
Lye Spitz

Versatile lye pastry with moist and 
tender layering. Ideal for filling.

Depiction of a decorated product

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

*40-60 °C below the temperature for rolls. *20-40 °C below the temperature for rolls.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

PRODUCT DETAILS
CV level Pre-baked
Art. no.: 89456
MDM no.: 10094802
Unit weight: 100 g
Box content: 50 pcs.
Box weight: 5.00 kg
SUs per pallet: 32 boxes

GF 207
Stonebaked Ciabatta Snack

Mediterranean stonebaked product 
with extra virgin olive oil and wheat 
sourdough. Delicately rounded-off 
with oregano.

*20-40 °C below the temperature for rolls.

TOP SELLER

up to 30 
min

200–220 °C*
approx. 5 min

180–200 °C
approx. 5 min

Thaw Deck oven
Convection

oven

or

little

Added
steam

BREAD SPECIALITIES

15–30 min 190–210 °C*
approx. 20 min

170–190 °C
approx. 20 min

Thaw Deck oven
Convection

oven

or

little

Added
steam

30 min

Thaw

15–30 min 190–210 °C*
approx. 20 min

170–190 °C
approx. 20 min

Thaw Deck oven
Convection

oven

or

little

Added
steam

up to 30 
min

180–200 °C*
approx. 5 min

170–190 °C
approx. 5 min

Thaw Deck oven
Convection

oven

or

little

Added
steam

up to 15 
min

200–220 °C*
approx. 10 min

180–200 °C
approx. 10 min

Thaw Deck oven
Convection

oven

or

little

Added
steam

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during 
the production process. For detailed dietary information, please refer to the currently valid speci�cation.

SAVOURY SNACKS
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Fill as desired and heat up in a 
panini grill at 180°C for approx. 
3 min.
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PRODUCT DETAILS
CV level Ready to bake
Art. no.: 89091
MDM no.: 10094748
Unit weight: 177 g
Box content: 24 pcs.
Box weight: 4.2 kg
SUs per pallet: 80 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 88890
MDM no.: 10094830
Unit weight: 175 g
Box content: 24 pcs.
Box weight: 4.2 kg
SUs per pallet: 80 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 88315
MDM no.: 10094740
Unit weight: 180 g
Box content: 24 pcs.
Box weight: 4.3 kg
SUs per pallet: 80 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 88885
MDM no.: 10094833
Unit weight: 185 g
Box content: 24 pcs.
Box weight: 4.4 kg
SUs per pallet: 80 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 90164
MDM no.: 10094779
Unit weight: 171 g
Box content: 24 pcs.
Box weight: 4.1 kg
SUs per pallet: 80 boxes

GF 91
Pizza Tonno

With juicy tuna pieces, onions and 
cheese.

GF 40 
Pizza Margherita

With tomato and cheese. Refined 
with juicy mozzarella pearls and 
green pesto. 

GF 73
Pizza Vegetaria

A tasty combination of colourful 
vegetables and Mediterranean herbs.

GF 43
Pizza Pepperoni

With whole salami slices and pieces 
of green and red bell peppers.

GF 119
Pizza Prosciutto

With mildly smokes ham cubes, bell 
pepper and onions. 

*20-40 °C below the temperature for rolls.*20-40 °C below the temperature for rolls. *20-40 °C below the temperature for rolls.

*20-40 °C below the temperature for rolls. *20-40 °C below the temperature for rolls.

up to 30 
min

200–220 °C*
approx. 14 min

180–200 °C
approx. 14 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

up to 30 
min

200–220 °C*
approx. 14 min

180–200 °C
approx. 14 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

up to 30 
min

200–220 °C*
approx. 14 min

180–200 °C
approx. 14 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

up to 30 
min

200–220 °C*
approx. 14 min

180–200 °C
approx. 14 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

up to 30 
min

200–220 °C*
approx. 14 min

180–200 °C
approx. 14 min

Thaw Deck oven
Convection

oven

or

none

Added
steam

PIZZA

VEGETA-

RIAN

VEGETA-

RIAN

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during 
the production process. For detailed dietary information, please refer to the currently valid speci�cation.

SAVOURY SNACKS
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PRODUCT DETAILS
CV level Unproofed
Art. no.: 03132
MDM no.: 10185253
Unit weight: 85 g
Box content: 77 pcs.
Box weight: 6.5 kg
SUs per pallet: 56 boxes

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 05082
MDM no.: 10094870
Unit weight: 105 g
Box content: 96 pcs.
Box weight: 10.0 kg
SUs per pallet: 32 boxes

GF 5 
Ham and Cheese Croissant

With whole salami slices and pieces 
of green and red bell peppers.

GF 72
Butter Ham and Cheese Croissant

With tomato and cheese. Refined 
with juicy mozzarella pearls and 
green pesto. 

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.Open the vent before the baking time is up. 

*30-50 °C below the temperature for rolls.

Depiction sprinkled with seeds.

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 88682
MDM no.: 10094735
Unit weight: 125 g
Box content: 90 pcs.
Box weight: 11.3 kg
SUs per pallet: 36 boxes

GF 57
Kraftkorn® with Philadelphia  

Kraftkorn®-pastry filled with a 
smooth Philadelphia cream cheese 
preparation.

Box includes pastry bags.

Open the vent before the baking time is up. 
*30-50 °C below the temperature for rolls.

15–45 min 190–210 °C*
approx. 20 min

170–190 °C
approx. 20 min

Thaw Deck oven
Convection

oven

or

normal

Added
steam

15–45 min 190–210 °C*
approx. 22 min

170–190 °C
approx. 22 min

Thaw Deck oven
Convection

oven

or

normal

Added
steam

normal

Added
steam

35 °C
RH 75 %

190–210 °C*
at 3/4 proof 

approx. 20 min

170–190 °C
at 3/4 proof 

approx. 20 min

Proof Deck oven
Convection

oven

or

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 88262
MDM no.: 10185247
Unit weight: 22 g
Box content: approx. 90 pcs. / 3 bags
Box weight: 2.00 kg
SUs per pallet: 240 boxes

B&B
One bites

With whole salami slices and pieces 
of green and red bell peppers.

30 min 190 °C 
approx. 16 min

Convection
ovenThaw

• Ideal on-the-go snack with enclosed bags
• Philadelphia minis for sharing
• As a side-dish with salad or as a snack

It’s that simple:

1. Allow the dough piece to thaw.

2. Divide with a spatula.

3. Place on a baking tray in staggered rows.

The all-round snack
for any occasion!

Tip: filled Kraftkorn® minis

VEGETA-

RIAN

none

Added
steam

MIX-
BOX

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during 
the production process. For detailed dietary information, please refer to the currently valid speci�cation.

SAVOURY SNACKS
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The perfect basis for your creativity.  

For ¨exible baking and simple processing.

DOUGH SHEETS

PRODUCT DETAILS
CV level Ready to bake
Art. no.: 01138
MDM no.: 10094867
Unit weight: 6.50 kg
Box content: 3 sheets
Box weight: 19.50 kg
SUs per pallet: 48 boxes

PRODUCT DETAILS
CV level Unproofed
Art. no.: 01139
MDM no.: 10094868
Unit weight: 6.50 kg
Box content: 3 sheets
Box weight: 19.50 kg
SUs per pallet: 48 boxes

GF 69 
Puff Pastry Baking Sheet

Laminated dough sheet. For simple 
and flexible processing.
Size: 570 × 360 × 25 mm

GF 70
Danish Pastry Baking Sheet

Laminated dough sheet for quick and 
reliable production of Danish pastries. 
Size: 570 × 360 × 25 mm

Roll-out the thawed puff pastry sheet. Fold as needed 
(to double the amount of layers). Roll-out as usual 
and process to create a wide variety of pastries. 
Setting time: approx. 60 min before baking.

Roll-out the thawed Danish pastry sheet. Fold as  
needed (to double the amount of layers). Roll-out 
as usual, process to create a wide variety of pastries 
and set to proof.

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during 
the production process. For detailed dietary information, please refer to the currently valid speci�cation.

DOUGH SHEETS
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A megatrend grows!

Benefit from the enormous growth potential of vegan  bakery 
products and discover our vegan range: uncompromising 
pure flavour supported by a comprehensive sales offering for 
your store counter!

• Large target group: flexitarians, vegetarians or  
 nutrition-conscious consumers

•  Animal welfare, environment & health are  
growing in importance with consumers

•  Increasing numbers of consumers are adopting 
vegan diets, creating a genuine sales opportunity

VEGAN
DELIGHT

05

OUR VEGAN  
RANGE
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RtS = servierfertig   |   RtB = backfertig   |   PB = vorgebacken   |   UnP = ungegart

B&B Sesame Bagel PB 10234834 /
01664 85 g 44 pcs. 3.470 kg 56 boxes  

(8 SUs / 7 layers)
approx. 

15 – 30 min 1 day p. 51

B&B Malzkorn Bagel PB 10234830 / 
01660 100 g 44 pcs. 4.400 kg 56 boxes  

(8 SUs / 7 layers)
approx. 

15 – 30 min 1 day p. 51

B&B Nature Bagel PB 10234810 / 
01647 85 g 44 pcs. 3.740 kg 56 boxes  

(8 SUs / 7 layers)
approx. 

15 – 30 min 1 day p. 51

B&B Kraftkorn®  
Malt Bagel PB 10234832 / 

01662 100 g 44 pcs. 4.400 kg 56 boxes  
(8 SUs / 7 layers)

approx. 
15 – 30 min 1 day p. 51

B&B Everything Bagel PB 10234831 / 
01661 90 g 44 pcs. 3.960 kg 56 boxes  

(8 SUs / 7 layers)
approx. 

15 – 30 min 1 day p. 51

B&B Pretzel Bagel PB 10083603 / 
88808 87 g 30 pcs. 2.610 kg 80 boxes  

(8 SUs / 10 layers)
approx. 

15 – 30 min 1 day p. 52

B&B Sprout Bagel PB 10235487 / 
01717 100 g 44 pcs. 4.400 kg 56 boxes  

(8 SUs / 7 layers)
approx. 

15 – 30 min 1 day p. 52

B&B 6 Original Grains  
Hot Dog Buns RtS 10231711 / 

02362 75 g 36 pcs./
3 bags 2.700 kg 68 boxes  

(4 SUs / 17 layers)
approx. 

120 – 180 min 4 days* p. 54

B&B 6 Original Grains  
Burger Buns RtS 10231710 / 

02361 100 g 24 pcs./
4 bags 2.400 kg 68 boxes  

(4 SUs / 17 layers)
approx. 

120 – 180 min 4 days* p. 54

Product CV
level

MDM/  
Art. no.

Unit 
weight

Box
content

Box
weight

SUs / pallet
(palletising)

Thawing/ 
baking time

Shelf  
life

Further 
info

B&B Dark  
Chocolate Muffin RtS 10242493 /

12742 110 g 36 pcs./
3 trays 3.960 kg 56 boxes  

(8 SUs / 7 layers) 60 min 2 days p. 19

B&B Fruity  
Blueberry Muffin RtS 10242492 /

12740 110 g 36 pcs./
3 trays 3.960 kg 56 boxes  

(8 SUs / 7 layers) 60 min 2 days p. 19

B&B Donut Heart RtS 10240284 / 
01967 52 g 48 pcs./

4 trays 2.496 kg 72 boxes
(8 SUs / 9 layers) 60 min 3 days p. 29

B&B Dark Choc Donut RtS 10241793 /
03053 54 g 48 pcs./

4 trays 2.592 kg 72 boxes  
(8 SUs / 9 layers) 60 min 3 days p. 30

B&B Pink Velvet Donut RtS 10241750 /
03046 55 g 48 pcs./

4 trays 2.640 kg 72 boxes  
(8 SUs / 9 layers) 60 min 3 days p. 30

B&B American  
Soft Donut RtS 10172749 / 

00490  45 g 96 pcs. 4.300 kg 40 boxes  
(4 SUs / 10 layers) 60 min 3 days p. 28

B&B Sugar Donut RtS 10083735 /
88655 48 g 48 pcs./

4 trays 2.300 kg 72 boxes  
(8 SUs / 9 layers) 60 min 3 days p. 31

B&B Oat & Raisin  
Cookie Puck 80 g RtB 10246801 /

00141 80 g 96 pcs. 7.680 kg 84 boxes  
(12 SUs / 7 layers)

15 – 17 min /
 160 – 170 °C 5 days p. 37

B&B Dark Choc  
Cookie Puck 80 g RtB 10244545 /

03314 80 g 96 pcs. 7.680 kg 84 boxes  
(12 SUs / 7 layers)

15 – 17 min /
 160 – 170 °C 5 days p. 37

B&B Dark Choc  
Cookie Puck 50 g RtB 10241745 /

03043 50 g 90 pcs. 4.500 kg 120 boxes  
(12 SUs / 10 layers)

10 – 12 min /
150 – 170 °C 5 days p. 38

NEW

Original American bakery – authentic and innovative

*in a sealed bag at 20-23°C. 

Depiction of baked products. Baking times and temperatures are dependent on operating conditions. 
Speci�ed temperatures refer to convection ovens. All shelf life details apply after baking at a room temperature of 22 °C.

FULLY VEGAN! 
Great demand for trendy vegan baked goods

PERFECT FIT! 
Overlapping interest from target groups for 
vegan range and American Bakery

A SUCCESSFUL ALTERNATIVE!
No compromise in enjoyment,  
shelf life & handling

NATURALLY PREMIUM!
High-quality & selected ingredients
for extra enjoyment

PALM OIL FREE
Many clean-label products without palm oil

Overlapping interest from target groups for 

A SUCCESSFUL ALTERNATIVE!

High-quality & selected ingredients

without palm oil

PURE DELIGHT FOR ALL! 

Snack varieties for every taste

Hot Dog Buns

B&B 6 Original Grains  
Burger Buns

Soft Donut

B&B Sugar Donut

NEW

B&B Dark  
Chocolate Muffin 

B&B Fruity  
Blueberry Muffin 

Chocolate Muffin 

B&B Donut Heart

B&B Dark Choc DonutB&B Dark Choc Donut

B&B Pink Velvet Donut

B&B American  

B&B Dark Choc Donut

B&B Dark Choc  
Cookie Puck 50 g

B&B Dark Choc  
Cookie Puck 80 g

B&B Dark Choc  

B&B Oat & Raisin  
Cookie Puck 80 g

B&B Dark Choc  

NEWNEW

Cookie Puck 80 g

B&B Dark Choc  

Original American bakery – authentic and innovativeOriginal American bakery – authentic and innovative
Make a 
lasting 

impression 
now!

OUR VEGAN 
RANGE
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Product CV
level

MDM/  
Art. no.

Unit 
weight

Box
content

Box
weight

SUs / pallet
(palletising)

Baking 
temperature Baking time Further 

info

GF 321 Franzbrötchen RtB 10246999 /
00146 115 g 60 pcs. 6.90 kg 64 boxes  

(8 SUs / 8 layers) 160  –  180 °C approx. 
15 – 18 min p. 76

GF 320 Danish vanilla 
cream pastry RtB 10245607 /

03184 110 g 70 pcs. 7.70 kg 40 boxes
(4 SUs / 10 layers) 170  –  190 °C approx.

18 min p. 76

GF 8 Danish Rolls UnP 10094741 / 
05140 54 g 250 pcs. 13.50 kg 40 boxes  

(4 SUs / 10 layers) 190 – 210 °C approx. 
15 min p. 76

GF 317 Puff Pastry Apple 
Tart RtB 10240325 / 

12707 150 g 40 pcs. 6.00 kg 56 boxes  
(8 SUs / 7 layers) 170  –  190 °C approx. 

20 – 22 min p. 78

GF 38 Apple Turnover, 
sugar-coated RtB 10151666 /

02132 125 g 54 pcs. 6.75 kg 56 boxes  
(8 SUs / 7 layers) 180 – 200 °C approx. 

24 min p. 78

GF 147 Cherry Turnover, 
sugar-coated RtB 10176168 /

00991 115 g 54 pcs. 6.21 kg 56 boxes  
(8 SUs / 7 layers) 180 – 200 °C approx. 

24 min p. 78

GF 131 Palmier Pastry RtB 10157248 /
00068 105 g 76 pcs. 7.98 kg 88 boxes  

(8 SUs / 11 layers) 190 – 210 °C approx. 
24 min p. 80

GF 60 Palmier Pastry RtB 10094857 /
00149 77 g 104 pcs. 8.0 kg 88 boxes  

(8 SUs / 11 layers) 190 – 210 °C approx. 
24 min p. 80

GF 143 Mini Palmiers RtB 10165066 / 
00304 15 g 533 pcs. 8.0 kg 108 boxes  

(12 SUs / 9 layers) 190 – 210 °C approx. 
15 min p. 80

GF 123 Mini Croissant 
Praliné UnP 10150670 / 

90170 33 g 180 pcs. 5.94 kg 88 boxes  
(8 SUs / 11 layers) 170 – 190 °C approx. 

13 min p. 73

GF 28 Lye Spitz RtB 10094816 /
88545 90 g 80 pcs. 7.20 kg 36 boxes  

(4 SUs / 9 layers) 170 – 190 °C approx. 
20 min p. 90

GF 151 Kraftkorn® Spitz RtB 10178170 /
01068 95 g 80 pcs. 7.60 kg 36 boxes  

(4 SUs / 9 layers) 170 – 190 °C approx. 
20 min p. 90

B&B Foccaccia Panini RtS 10185245 /
90163 95 g 40 pcs. 3.80 kg 56 boxes  

(8 SUs / 7 layers)
Thaw for approx. 30 min / 

warm up at 180°C for 3 min p. 90

B&B Ciabatta Roll,  
pre-sliced PB 10083649 /

88993 100 g 45 pcs. 4.50 kg 40 boxes  
(4 SUs / 10 layers) 170 – 190 °C approx. 

5 min p. 90

GF 234 Pretzel Roll,  
pre-sliced RtB 10243613 /

03150 110 g 100 pcs. 11.00 kg 40 boxes  
(8 SUs / 5 layers) 170 – 190 °C approx. 

20 min p. 86

GF 233 Pretzel 
Breadstick RtB 10238029 /

02664 110 g 100 pcs. 11.00 kg 40 boxes  
(8 SUs / 5 layers) 170 – 190 °C approx. 

18 min p. 84

GF 223 Pretzel Bread-
stick, pre-sliced RtB 10216413 /

00769 110 g 100 pcs. 11.00 kg 40 boxes  
(8 SUs / 5 layers) 170 – 190 °C approx. 

18 min p. 84

GF 2 Wholegrain
Croissant UnP 10094721 /

00152 65 g 190 pcs. 12.5 kg 40 boxes  
(4 SUs / 10 layers) 170 – 190 °C approx. 

18 min p. 68

GF 69 Puff Pastry 
Dough Sheet RtB 10094867 /

01138 6.50 kg 3 sheets 19.500 kg 48 boxes  
(4 SUs / 12 layers)

Setting time: approx.  
60 min before baking p. 97

NEW

Flavourful bestsellers for indulgence on the go

Beloved bakery classics: sweet & crispy

Depiction of baked products. Baking times and temperatures are dependent on operating conditions. 
Speci�ed temperatures refer to convection ovens.

NEW: GF 321 
FRANZBRÖTCHEN

GF 234 
PRETZEL ROLLS, PRE-SLICED

RtS = ready to serve | RtB = ready to bake | PB = pre-baked | UnP = unproofed

•  Tasty: laminated yeast dough with
cinnamon & sugar

• Popular: the specialty from Hamburg – 
now with improved formula

• Attractive: outstanding artisanal look 

•  Versatile: re�ne creatively e.g. with sprinkles, 
chocolate icing, decorative sugar or fruits of 
the season

•  Tempting: perfect for in-store baking! The irresistible 
cinnamon scent initiates impulse purchases

• Easy handling & time saving due to cross-sliced  
dough pieces 

• Inspiring pretzel delight due to full lye �avour,  
a soft crumb and lasting moisture

• Reliable quality for consistent top tier baking results

• Vegan clean-label formula as a perfect basis  
for modern vegan snacks
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GF 321 Franzbrötchen

GF 320 Danish vanilla 
cream pastry

NEW

GF 317 Puff Pastry Apple 
Tart

B&B Foccaccia Panini

B&B Ciabatta Roll,  
pre-sliced

GF 2 Wholegrain
Croissant

GF 69 Puff Pastry 
Dough Sheet

stick, pre-sliced

pre-sliced

GF 233 Pretzel 
Breadstick

GF 223 Pretzel Bread-
stick, pre-sliced

Breadstick

GF 223 Pretzel Bread-
stick, pre-sliced

pre-sliced

GF 234 Pretzel Roll,  
pre-sliced

pre-sliced

GF 234 Pretzel Roll,  
pre-sliced

GF 233 Pretzel 

GF 123 Mini Croissant 
Praliné

GF 131 Palmier Pastry

GF 147 Cherry Turnover, 
sugar-coated

GF 38 Apple Turnover, 
sugar-coated
GF 38 Apple Turnover, 
sugar-coated

GF 147 Cherry Turnover, 

GF 60 Palmier PastryGF 60 Palmier Pastry

GF 143 Mini PalmiersGF 143 Mini Palmiers

GF 320 Danish vanilla 
cream pastrycream pastry

GF 8 Danish Rolls

GF 317 Puff Pastry Apple 

cream pastry

GF 317 Puff Pastry Apple 

cream pastrycream pastry

Beloved bakery classics: sweet & crispy

Try our vegan 

recipe ideas

OUR VEGAN 
RANGE
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Branded products to drive quality and 
value into your customer’s categories

Popular consumer brands available in fresh bakery! Our branded 
portfolio can add a breath of fresh air to your range and drive 
significant sales performance. Unlock the potential with  our  
delicious and highly appealing product range.

• No. 1 consumer brands

• Attract incremental consumers

•  High level of product application:  
topped, filled and decorated

06
LICENSED 
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Product CV
level

MDM/  
Art. no.

Unit 
weight

Box
content

Box
weight

SUs / pallet
(palletising)

Thawing/ 
baking time

Shelf  
life

Further 
info

Milka Daim Muffin RtS 10245364 /
29421 110 g 36 pcs./

3 trays 3.960 kg 48 boxes  
(8 SUs / 6 layers) 90 – 120 min 3 days p. 14

Milka Muffin, �lled RtS 10236496 /
29339 110 g 36 pcs./

3 trays 3.960 kg 48 boxes  
(8 SUs / 6 layers) 90 – 120 min 2 days p. 14

Milka Mini Chocolate 
Muffin RtS 10204252 /

12287 30 g 72 pcs. 2.160 kg 128 boxes  
(16 SUs / 8 layers) 30 – 40 min 1 day p. 20

Milka and Daim  
Donut RtS 10233087 /

02519 70 g 48 pcs./
4 trays 3.360 kg 64 boxes  

(8 SUs / 8 layers) 90 min 3 days p. 25

Milka Donut, �lled RtS 10225319 /
02293 65 g 48 pcs./

4 trays 3.120 kg 64 boxes  
(8 SUs / 8 layers) 90 min 2 days p. 25

Milka Donut,  
�lled SP RtS 10225318 /

02292 65 g 48 pcs. 3.120 kg 64 boxes  
(8 SUs / 8 layers) 90 min 3 days p. 25

OREO Muffin RtS 10236608 /
29347 110 g 36 pcs./

3 trays 3.960 kg 48 boxes
(8 SUs / 6 layers) 90 – 120 min 2 days p. 15

OREO Strawberry  
Muffin

RtS 10241592 /
29385 110 g 36 pcs./ 

3 trays 3.960 kg 48 boxes  
(8 SUs / 6 layers) 90 – 120 min 2 days p. 15

OREO Donut RtS 10215324 /
01978 73 g 48 pcs./

4 trays 3.504 kg 64 boxes  
(8 SUs / 8 layers) 90 min 2 days p. 24

OREO Strawberry 
Donut

RtS 10242865 /
03081 73 g 48 pcs./ 

4 trays 3.504 kg 64 boxes  
(8 SUs / 8 layers) 90 min 2 days p. 24

OREO Donut SP RtS 10221044 /
02176 73 g 48 pcs. 3.504 kg 56 boxes  

(8 SUs / 7 layers) 90 min 3 days p. 25

Kraftkorn® with
Philadelphia RtB 10094735 /

88682 125 g 90 pcs. /
2 bags 11.3 kg 36 boxes  

(4 SUs / 9 layers)

15 – 45 min /
approx. 20 min

 bei 170 – 190 °C
1 day p. 94

GF 31 Mozart  
Croissant RtB 10154815 /

88863 102 g 60 pcs. 6.1 kg 56 boxes  
(8 SUs / 7 layers)

bis 45 min /
approx. 22 min
bei 170 – 190 °C   

1 day p. 70

LIMITED EDITION

LIMITED EDITION

Branded stand  out for attractive  & convenient  DISPLAY

All SP products

come with a 

FREE
DISPLAY

NEW

Branded stand  out for attractive  & convenient  DISPLAY

All SP products

• Impressive variety: an extensive portfolio

• Known and loved: quality with Milka® and OREO®

• Added value: command a price premium with 
branded offerings

• Stands out on shelf: striking packaging and 
POS materials

LICENSED RANGE
Winning with brands

Your partner with an excellent bakery portfolio of trusted brands! All SP products

come with a 

FREE
DISPLAY

All SP products

come with a 

FREE
DISPLAY

06

RtS = ready to serve | RtB = ready to bake | PB = pre-baked | UnP = unproofed

Depiction of baked products. Baking times and temperatures are approximate and dependent on operating conditions. 

Speci�ed temperatures refer to convection ovens. All shelf life details apply after baking at a room temperature of 22 °C.Milka®, Daim®, OREO® and Philadelphia® are trademarks of the Mondelēz International group used under license.

Milka Daim Muffin

NEW

Milka and Daim  
Donut

OREO Muffin

LIMITED EDITION

OREO Donut SP

Muffin

OREO Donut
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Product CV
level

MDM/  
Art. no.

Unit 
weight

Box
content

Box
weight

SUs / pallet
(palletising)

Thawing/ 
baking time

Shelf  
life

Further 
info

Milka Donut, �lled SP RtS 10225318 /
02292 65 g 48 pcs. 3.120 kg 64 boxes  

(8 SUs / 8 layers) 90 min 3 days p. 25

OREO Donut SP RtS 10221044 /
02176 73 g 48 pcs. 3.504 kg 56 boxes  

(8 SUs / 7 layers) 90 min 3 days p. 25

BCB Double Choc  
Cookie SP RtS 10208468 /

01569 75 g 66 pcs. 4.950 kg 72 boxes  
(8 SUs / 9 layers) 60 min 10 days p. 37

BCB Rich Choc  
Cookie SP RtS 10208469 /

01568 75 g 66 pcs. 4.950 kg 72 boxes  
(8 SUs / 9 layers) 60 min 10 days p. 37

B&B Brownie Star SP RtS 10219987 /
19051 65 g 100 pcs. 6.500 kg 48 boxes  

(6 SUs / 8 layers) 90 – 120 min 12 days p. 41

Single-packed products with FREE DISPLAY*

* Except B&B Brownie Star SP. 

Milka® and OREO® are trademarks of the Mondelēz International group used under license.

All shelf life details apply after thawing at a room temperature of 22 °C. RtS = ready to serve | RtB = ready to bake | PB = pre-baked | UnP = unproofed

• Well-known & beloved premium quality

• Striking product placement support

• Impulse purchase power via branded packagings

• Long shelf life for prolonged American bakery 
delight

• High convenience level: simply thaw & serve

INDIVIDUALLY
WRAPPED PRODUCTS

Handy bakery treats for your to-go business

07
OREO Donut SP
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Product CV
level

MDM/  
Art. no.

Unit 
weight

Box
content

Box
weight

SUs / pallet
(palletising)

Thawing/ 
baking time

Shelf  
life

Further 
info

Milka Mini Chocolate 
Muffin

RtS
10204252 /

12287
30 g 72 pcs. 2.160 kg

128 boxes  
(16 SUs / 8 layers)

30 – 40 min 1 day p. 20

B&B Mini Muffin
Black

RtS
10183275 /

01250
30 g 72 pcs. 2.160 kg

128 boxes  
(16 SUs / 8 layers)

30 – 40 min 1 day p. 20

B&B Mini Muffin
Sugar Flakes

RtS
10183276 /

01248
30 g 72 pcs. 2.160 kg

128 boxes  
(16 SUs / 8 layers)

30 – 40 min 1 day p. 20

B&B Mini Muffin
Apple Cinnamon

RtS
10183277 /

01249
30 g 72 pcs. 2.160 kg

128 boxes 
(16 SUs / 8 layers)

30 – 40 min 1 day p. 21

B&B Mini Donut
Filly Mix Box

RtS
10223731 /

35010
Ø 32 g

60 pcs./
3 trays

1.900 kg
88 boxes  

(8 SUs / 11 layers)
60 min 1 day p. 31

B&B Brownie
Star Minis RtS

10188671 /
00124

approx. 
20 g

480 pcs./
4 sheets

10.000 kg
54 boxes  

(6 SUs / 9 layers)
90 – 120 min 7 days p. 40

GF 78 Curd Balls RtS
10094760 /

88138
31 g

approx.  
140 pcs. 4.3 kg

56 boxes  
(4 SUs / 14 layers)

approx. 60 min 2 days p. 63

GF 121 Mini
Butter Croissant UnP

10150668 /
90283

25 g 280 pcs. 7.00 kg
88 boxes  

(8 SUs / 11 layers)
170 – 190 °C /

 at ¾ proof 13 min
1 day p. 73

GF 123 Mini
Croissant Praliné UnP

10150670 /
90170

33 g 180 pcs. 5.94 kg
88 boxes  

(8 SUs / 11 layers)
170 – 190 °C / 

at ¾ proof 13 min 
1 day p. 73

GF 143 Mini
Palmiers RtB

10165066 /
00304 

15 g 533 pcs. 8.0 kg
108 boxes  

(12 SUs / 9 layers)

15 min / 
approx. 15 min
at 190 – 210 °C

1 day p. 80

B&B Mini Amerikaners RtS
10083699 /

88073
25 g 100 pcs. 2.50 kg

84 boxes  
(6 SUs / 14 layers)

30 – 60 min 1 day p. 80

B&B One Bites
(Mix-Box) RtB

10185247 /
88262

22 g
approx.  
90 pcs. /
3 bags

2.00 kg
240 boxes  

(16 SUs / 15 layers)

30 min / 
approx. 16 min 

at 190 °C
1 day p. 94

MIX-
BOX

MIX-
BOX

Depiction of baked products. Baking times and temperatures are approximate and dependent on operating conditions. Speci�ed temperatures refer to convection ovens.
All shelf life details apply after baking at a room temperature of 22 °C.

Vegan: suitable for a vegan / vegetarian diet based on the ingredients list. Not taken into account are possible cross-contaminations during the production process. 
For detailed dietary information, please refer to the currently valid speci�cation.

Milka® and Philadelphia® are trademarks of the Mondelēz International group used under license.

• Trendy: consumers love miniature bakery products

• Impulse-driving: drive additional sales with new  
occasions to consume

• Flexible: as a snack on the go, for conference catering, 
for buffets or as a side to a hot drink

DID YOU KNOW? MAKE IT MINI!

Be it American cookies, Kraftkorns® with Philadelphia or Franzbrötchen: 
the miniature format inspires by maximising sales opportunities.

American Cookies Kraftkorn® with  
Philadelphia

Franzbrötchen

MINI BAKERY PRODUCTS
Small formats – big sales potential

08

RtS = ready to serve | RtB = ready to bake | PB = pre-baked | UnP = unproofed

MIX-
BOX
MIX-
BOX

B&B One Bites
(Mix-Box)

MIX-
BOX
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SALES CONCEPTS
Modern & successful track-record

09

• Full American bakery delight in a  
small space

• Impactful, engaging and sales-oriented 
impression in a few simple steps

• Flexible arrangement for your coffee  
business

SALES DISPLAY IN 
THE CHECKOUT AREA PRODUCT PRESENTATION 

SALES COUNTER AREA

• Compact and striking presentation

• Sales-oriented overall impression in a few 
simple steps

Brooklyn co�ee bar display

Premium acrylic display incl. price tags for 
Baker & Baker SP products.

Snack point display

Acrylic display incl. snack tray, muffin holder, wobbler 
& price tag holder with �exible price tags.

Mu�n pan with a tray 
sheet

A real eye-catcher for your muffins
(for up to 12 pieces). Also available 
for Milka muffins.

Cookie jar with lid

A neat space for your to-go cookies – 
an impulse-driving gadget at eye level 
for your sales counter.

Loaf cake dehy-
dration protection

This is how they stay moist for a 
long time: for prolonged freshness 
of your loaf cakes.

Milka® is a trademark of the Mondelēz International group used under license. 113112
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Countertop &  
table displays
Supports your business via promotion  
of special offers.

Posters
Striking placement for your 
promotion.

Cake toppers &  
price tags
Make it easier for your customers to 
decide what to buy.

Take-away boxes & bags

With a transparent window and an attractive design – 

suitable for donuts, muffins & cookies. 

SP-Products 
Perfect for the grab & go business.

• Supports emotional impulse purchases

• Increases sales quantities per purchase

• Pushes your American bakery assortment  
all year round

TAKE AWAY MATERIALS

• From table displays to posters

• Striking promotion of your products

• Effective promotion concepts tailored 
to your American bakery assortment

POS ADVERTISING MATERIAL

Milka® and OREO® are trademarks of the Mondelēz International group used under license. 115114



Baker & Baker

Product CV
level

Vege-
tarian* MDM no. EAN / Art. no. Unit 

weight
Box 

content kg  /  SU SUs / pallet 
(palletising)

10 American Muffins

12 Premium Muffins

B&B BL Muffin Chocolate Overkill RtS yes 10187358 4017040.01406.1 130 g 24 pcs. / 2 trays 3.120 80 boxes (8 SUs / 10 layers)

B&B BL Muffin Raspberry White Choc RtS yes 10241474 8436542.12718.9 130 g 24 pcs. / 2 trays 3.120 80 boxes (8 SUs / 10 layers)

B&B BL Muffin Salted Caramel Nut RtS yes 10218588 4017040.02057.4 130 g 24 pcs. / 2 trays 3.120 80 boxes (8 SUs / 10 layers)

B&B BL Muffin Cherry Cheesecake RtS yes 10221766 8436542.12477.5 130 g 24 pcs. / 2 trays 3.120 80 boxes (8 SUs / 10 layers)

B&B BL Muffin Poppy Lemon RtS yes 10187359 4017040.01407.8 130 g 24 pcs. / 2 trays 3.120 80 boxes (8 SUs / 10 layers)

B&B BL Muffin Blueberry Burst RtS yes 10187357 4017040.01405.4 130 g 24 pcs. / 2 trays 3.120 72 boxes (8 SUs / 9 layers)

14 American Muffins, filled

Milka Daim Muffin RtS yes 10245364 5413321.29421.1 110 g 36 pcs. / 3 trays 3.960 48 boxes (8 SUs / 6 layers)

Milka Muffin, filled RtS yes 10236496 5413321.29339.9 110 g 36 pcs. / 3 trays 3.960 48 boxes (8 SUs / 6 layers)

OREO Muffin RtS yes 10236608 5413321.29347.4 110 g 36 pcs. / 3 trays 3.960 48 boxes (8 SUs / 6 layers)

OREO Strawberry Muffin RtS yes 10241592 5413321.29385.6 110 g 36 pcs./ 3 trays 3.960 48 boxes (8 SUs / 6 layers)

B&B Choconougat Muffin RtS yes 10083637 4017040.89349.9 115 g 36 pcs. / 3 trays 4.140 56 boxes (8 SUs / 7 layers)

B&B Filly Cocoa-Hazelnut Muffin RtS yes 10243210 5413321.29401.3 110g 36 pcs. / 3 trays 3.960 48 boxes (8 SUs / 6 layers)

B&B Carrot Cake Muffin RtS yes 10236076 5025183.07356.1 115 g 36 pcs. / 3 trays 4.140 48 boxes (8 SUs / 6 layers)

B&B Red Velvet Cake Muffin RtS yes 10236075 5025183.07355.4 110 g 36 pcs. / 3 trays 3.960 48 boxes (8 SUs / 6 layers)

B&B Filly Apple Cinnamon Muffin RtS yes 10240294 5413321.29374.0 110 g 36 pcs. / 3 trays 3.960 48 boxes (8 SUs / 6 layers)

B&B Filly Blueberry Muffin RtS yes 10241008 5413321.29376.4 110 g 36 pcs. / 3 trays 3.960 48 boxes (8 SUs / 6 layers)

B&B Raspberry Yoghurt Muffin RtS yes 10083722 4017040.89988.0 110 g 36 pcs. / 3 trays 3.960 56 boxes (8 SUs / 7 layers)

19 American Muffins, unfilled

B&B Rich Chocolate Muffin RtS yes 10192142 4017040.89344.4 100 g 36 pcs. / 3 trays 3.600 56 boxes (8 SUs / 7 layers)

B&B Deep Blueberry Muffin RtS yes 10083688 4017040.89345.1 100 g 36 pcs. / 3 trays 3.600 56 boxes (8 SUs / 7 layers)

B&B Black&White Muffin RtS yes 10207553 4017040.89348.2 100 g 36 pcs. / 3 trays 3.600 56 boxes (8 SUs / 7 layers)

B&B Dark Chocolate Muffin RtS yes (vegan) 10242493 8436542.12742.4 110g 36 pcs. / 3 trays 3.960 56 boxes (8 SUs / 7 layers)

B&B Fruity Blueberry Muffin RtS yes (vegan) 10242492 8436542.12740.0 110g 36 pcs. / 3 trays 3.960 56 boxes (8 SUs / 7 layers)

20 Mini & Midi Muffins

Milka Mini Chocolate Muffin RtS yes 10204252 8436542.12287.0 30 g 72 pcs. 2.160 128 boxes (16 SUs / 8 layers)

B&B Mini Muffin Black RtS yes 10183275 4017040.01250.0 30 g 72 pcs. 2.160 128 boxes (16 SUs / 8 layers)

B&B Mini Muffin Sugar Flakes RtS yes 10183276 4017040.01248.7 30 g 72 pcs. 2.160 128 boxes (16 SUs / 8 layers)

B&B Mini Muffin Apple Cinnamon RtS yes 10183277 4017040.01249.4 30 g 72 pcs. 2.160 128 boxes (16 SUs / 8 layers)

B&B Blueberry Muffin 80 g RtS yes 10148994 4017040.00004.0 80 g 32 pcs. 2.560 80 boxes (8 SUs/ 10 layers)

B&B Chocolate Muffin 80 g RtS yes 10148995 4017040.00005.7 80 g 32 pcs. 2.560 80 boxes (8 SUs/ 10 layers)

22 American Donuts

22 Premium Donuts

B&B BL Donut Chocolate Cake RtS yes 10231336 4017040.02354.4 73 g 48 pcs. / 4 trays 3.504 72 boxes (8 SUs / 9 layers)

B&B BL Donut Raspberry Cheesecake RtS yes 10231334 4017040.02353.7 69 g 48 pcs. / 4 trays 3.312 72 boxes (8 SUs / 9 layers)

B&B BL Donut Crème Brû lée RtS yes 10231328 4017040.02352.0 69 g 48 pcs. / 4 trays 3.312 72 boxes (8 SUs / 9 layers)

Product CV
level

Vege-
tarian* MDM no. EAN / Art. no. Unit 

weight
Box 

content kg  /  SU SUs / pallet 
(palletising)

24 American Donuts, filled

OREO Donut RtS yes 10215324 4017040.01978.3 73 g 48 pcs. / 4 trays 3.504 64 boxes (8 SUs / 8 layers)

OREO Strawberry Donut RtS yes 10242865 4017040.03081.8 73 g 48 pcs./ 4 trays 3.504 64 boxes (8 SUs / 8 layers)

OREO Donut SP (single pack) RtS yes 10221044 4017040.02176.2 73 g 48 pcs. 3.504 56 boxes (8 SUs / 7 layers)

Milka and Daim Donut RtS – 10233087 4017040.02519.7 70 g 48 pcs. / 4 trays 3.360 64 boxes (8 SUs / 8 layers)

Milka Donut filled RtS yes 10225319 4017040.02293.6 65 g 48 pcs. / 4 trays 3.120 64 boxes (8 SUs / 8 layers)

Milka Donut, filled SP (single pack) RtS yes 10225318 4017040.02292.9 65 g 48 pcs. 3.120 64 boxes (8 SUs / 8 layers)

B&B Filly CocoaCreme Donut RtS yes 10170251 4017040.00683.7 75 g 48 pcs. / 4 trays 3.600 72 boxes (8 SUs / 9 layers)

B&B Filly Vanille Donut RtS yes 10083674 4017040.89604.9 76 g 48 pcs. / 4 trays 3.640 72 boxes (8 SUs / 9 layers)

B&B Filly Vani Sprinkle Donut RtS yes 10094751 4017040.89087.0 75 g 48 pcs. / 4 trays 3.600 72 boxes (8 SUs / 9 layers)

B&B Filly Blueberry Donut RtS yes 10242636 4017040.03088.7 67g 48 pcs. / 4 trays 3.216 72 boxes (8 SUs / 9 layers)

B&B Filly Green Apple Donut RtS yes 10243309 4017040.03137.2 67g 48 pcs. / 4 trays 3.216 72 boxes (8 SUs / 9 layers)

B&B Filly Strawberry Donut RtS yes 10193534 4017040.01619.5 70 g 48 pcs. / 4 trays 3.600 72 boxes (8 SUs / 9 layers)

B&B Filly Mango Donut RtS yes 10233338 4017040.02528.9 72 g 48 pcs. / 4 trays 3.456 72 boxes (8 SUs / 9 layers)

B&B Filly Berry Donut RtS yes 10083670 4017040.89976.7 76 g 48 pcs. / 4 trays 3.648 72 boxes (8 SUs / 9 layers)

B&B Filly Vanilli Donut undecorated RtS yes 10094780 4017040.89287.4 65 g 48 pcs. / 4 trays 3.100 72 boxes (8 SUs / 9 layers)

B&B Filly Nut Donut RtS yes 10083672 4017040.89719.0 72 g 48 pcs. / 4 trays 3.450 72 boxes (8 SUs / 9 layers)

B&B Crispy Caramel Donut RtS – 10083658 4017040.89471.7 65 g 48 pcs. / 4 trays 3.100 72 boxes (8 SUs / 9 layers)

28 American Donuts, unfilled

B&B Pink Sprinkle Donut RtS – 10246708 4065698.00119.3 55 g 48 pcs. / 4 trays 2.640 72 boxes (8 SUs / 9 layers)

B&B American Classic Donut RtS yes 10094873 4000492.04275.1 45 g 96 pcs. 4.300 40 boxes (4 SUs / 10 layers)

B&B American Soft Donut RtS yes (vegan) 10172749 4017040.00490.1 45 g 96 pcs. 4.300 40 boxes (4 SUs / 10 layers)

B&B Black Donut RtS yes 10083621 4017040.88417.6 52 g 48 pcs. / 4 trays 2.500 72 boxes (8 SUs / 9 layers)

B&B Pinky Donut RtS – 10167101 4017040.00450.5 55 g 48 pcs. / 4 trays 2.640 72 boxes (8 SUs / 9 layers)

B&B Party Sprinkle Donut RtS – 10083710 4017040.88657.6 55 g 48 pcs. / 4 trays 2.640 72 boxes (8 SUs / 9 layers)

B&B Donut Heart RtS yes (vegan) 10240284 4017040.01967.7 52 g 48 pcs. / 4 trays 2.496 72 boxes (8 SUs / 9 layers)

B&B Pink Velvet Donut RtS yes (vegan) 10241750 4017040.03046.7 55 g 48 pcs. / 4 trays 2.640 72 boxes (8 SUs / 9 layers)

B&B Dark Choc Donut RtS yes (vegan) 10241793 4017040.03053.5 54 g 48 pcs. / 4 trays 2.592 72 boxes (8 SUs / 9 layers)

B&B Sour Lemon Donut RtS yes 10239682 4017040.01931.8 55 g 48 pcs. / 4 trays 2.640 72 boxes (8 SUs / 9 layers)

B&B Bubble Gum Donut RtS yes 10239797 4017040.01936.3 55 g 48 pcs. / 4 trays 2.640 72 boxes (8 SUs / 9 layers)

B&B American Chocolate Donut RtS yes 10094717 4017040.88292.9 56 g 48 pcs. / 4 trays 2.680 72 boxes (8 SUs / 9 layers)

B&B Kids Crunch Donut RtS yes 10083690 4017040.90381.5 57 g 48 pcs. / 4 trays 2.736 72 boxes (8 SUs / 9 layers)

B&B Black Crumble Donut RtS yes 10083620 4017040.88656.9 55 g 48 pcs. / 4 trays 2.640 72 boxes (8 SUs / 9 layers)

B&B White Donut RtS yes 10172504 4017040.00806.0 55 g 48 pcs. / 4 trays 2.640 72 boxes (8 SUs / 9 layers)

B&B Sugar Donut RtS yes (vegan) 10083735 4017040.88655.2 48 g 48 pcs. / 4 trays 2.300 72 boxes (8 SUs / 9 layers)

31 Mini Donuts

B&B Mini Donut Filly Mix Box RtS – 10223731 3040409.35010.5 Ø 32 g 60 pcs. / 3 trays 1.900 88 boxes (8 SUs / 11 layers)

32 Boomies

32 Boomies

B&B Salted Caramel Boomie RtS yes 10246295 4065698.00106.3 77 g 48 pcs. / 4 trays 3.696 72 boxes (8 SUs / 9 layers)

B&B Berry Citrus Boomie RtS yes 10246292 4065698.00105.6 77 g 48 pcs. / 4 trays 3.696 72 boxes (8 SUs / 9 layers)

B&B Cocoa Orange Boomie RtS yes 10246038 4065698.00104.9 77 g 48 pcs. / 4 trays 3.696 72 boxes (8 SUs / 9 layers)

34 American Cookies

34 Premium Cookies

B&B BL Caramel Pecan Nut  
Cookie Puck 80 g RtB yes 10246514 4065698.00110.0 80 g 60 pcs. 4.800 120 boxes (12 SUs/10 layers)

B&B BL Raspberry White Choc  
Cookie Puck 80 g RtB yes 10246518 4065698.00111.7 80 g 60 pcs. 4.800 120 boxes (12 SUs/10 layers)

B&B BL Macadamia White Choc  
Cookie Puck 80g RtB yes 10246519 4065698.00112.4 80 g 60 pcs. 4.800 120 boxes (12 SUs/10 layers)

You can obtain our products via the delivery service of your local specialist wholesaler.  
Just ask your trade partner!

As per January 2022. Changes may apply.

PRODUCT OVERVIEW10

*Vegetarian / vegan: suitable for a vegetarian / vegan diet based on the ingredients list. Not taken into account are possible  
cross-contaminations during the production process. For detailed dietary information, please refer to the currently valid specification.Milka®, Daim® and OREO® are trademarks of the Mondelēz International group used under license.

RtS = ready to serve | RtB = ready to bake | PB = pre-baked | UnP = unproofed
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Product CV
level

Vege-
tarian* MDM no. EAN / Art. no. Unit 

weight
Box 

content kg  /  SUs SUs / pallet 
(palletising)

36 Thaw & Serve Cookies

B&B Triple Choc Cookie Baked 72 g RtS yes 10083616 4017040.89762.6 72 g 48 pcs. /  
16*3 Flow Wrap 3.456 120 boxes (12 SUs/10 layers)

B&B Milk Choc Cookie Baked 72 g RtS yes 10083615 4017040.89761.9 72 g 48 pcs. /  
16*3 Flow Wrap 3.456 120 boxes (12 SUs/10 layers)

BCB Double Choc Cookie SP RtS yes 10208468 4017040.01569.3 75 g 66 pcs. 4.950 72 boxes (8 SUs / 9 layers)

BCB Rich Choc Cookie SP RtS yes 10208469 4017040.01568.6 75 g 66 pcs. 4.950 72 boxes (8 SUs / 9 layers)

37 Bake & Serve Cookies

B&B Triple Choc Cookie Puck 80 g RtB yes 10187083 4017040.89239.3 80 g 96 pcs. 7.680 84 boxes (12 SUs / 7 layers)

B&B Choc Chunk Cookie Puck 80 g RtB yes 10186959 4017040.89240.9 80 g 96 pcs. 7.680 84 boxes (12 SUs / 7 layers)

B&B Oat & Raisin Cookie Puck 80 g RtB yes (vegan) 10246801 4065698.00141.4 80 g 96 pcs. 7.680 84 boxes (12 SUs / 7 layers)

B&B Dark Choc Cookie Puck 80 g RtB yes (vegan) 10244545 4017040.03314.7 80 g 96 pcs. 7.680 84 boxes (12 SUs / 7 layers)

B&B Milk Choc Cookie Puck 50 g RtB yes 10241749 4017040.03045.0 50 g 90 pcs. 4.500 120 boxes (12 SUs/10 layers)

B&B White Choc Cookie Puck 50 g RtB yes 10241748 4017040.03044.3 50 g 90 pcs. 4.500 120 boxes (12 SUs/10 layers)

B&B Dark Choc Cookie Puck 50 g RtB yes (vegan) 10241745 4017040.03043.6 50 g 90 pcs. 4.500 120 boxes (12 SUs/10 layers)

B&B Fruit Flapjack 80 g RtB yes 10142458 5025183.02846.2 80 g 60 pcs. 4.800 150 boxes (10 SUs / 15 layers)

B&B Triple Chocolate Shortbread 70 g RtB yes 10191213 5025183.05073.9 70 g 60 pcs. 4.200 150 boxes (10 SUs / 15 layers)

40 American Brownies

B&B Moelleux Brownie Chocolate RtS yes 10185741 3553680.00139.5 83 g 120 pcs. /  
4 sheets 10.000 54 boxes (6 SUs / 9 layers)

B&B Brownie Star Topping Nuts RtS yes 10185949 3553680.00055.8 83 g 120 pcs. /  
4 sheets 10.000 54 boxes (6 SUs / 9 layers)

B&B Brownie Star mins RtS yes 10188671 3553680.00124.1 approx. 
20 g

480 pcs. /  
4 sheets 10.000 54 boxes (6 SUs / 9 layers)

B&B Brownie Star Full Tray RtS yes 10185729 3553680.00061.9 2500 g 4 sheets 10.000 54 boxes (6 SUs / 9 layers)

B&B Brownie Star SP RtS yes 10219987 3040409.19051.0 65 g 100 pcs. 6.500 48 boxes (6 SUs / 8 layers)

42 Tarts & Cakes    (pre-sliced)

44 Tarts

B&B Cheese Tart 12P RtS yes 10193277 4017040.01607.2 200 g 12 pcs. / 1 tart 2.400 216 boxes (12 SUs / 18 layers)

B&B Profiterole Tart 12P RtS – 10193239 4017040.01587.7 138 g 12 pcs. / 1 tart 1.650 216 boxes (12 SUs / 18 layers)

B&B Apple Pecan Tart 12 P RtS yes 10193244 4017040.01588.4 208 g 12 pcs. / 1 tart 2.500 216 boxes (12 SUs / 18 layers)

B&B Classic Carrot Cake 10P RtS yes 10214244 5413321.60080.7 125 g 10 pcs. / 1 tart 1.250 216 boxes (12 SUs / 18 layers)

B&B Mousse au Chocolat Tart 12P  RtS – 10193237 4017040.01585.3 133 g 12 pcs. / 1 tart 1.600 216 boxes (12 SUs / 18 layers)

B&B Forest Fruits Tart 12P RtS – 10193240 4017040.01586.0 125 g 12 pcs. / 1 tart 1.500 216 boxes (12 SUs / 18 layers)

46 Loaf Cakes

B&B Classic Marble Loaf Cake RtS yes 10170510 4017040.00367.6 75 g 25 pcs. 1.875 180 boxes (12 SUs / 15 layers)

B&B Classic Lemon Loaf Cake RtS yes 10170509 4017040.00366.9 75 g 25 pcs. 1.875 180 boxes (12 SUs / 15 layers)

47 Tray Bakes

B&B Plum Walnut Cake 20P RtS yes 10193197 4017040.01577.8 133 g 40 pcs. / 2 trays 5.300 72 boxes (6 SUs / 12 layers)

B&B Butter Cake RtS yes 10083628 4017040.88053.6 44 g 48 pcs. / 6 sheets 2.100 120 boxes (8 SUs / 15 layers)

48 Snacking

50 Bagels

B&B Sesame Bagel PB yes (vegan) 10234834 4017040.01664.5 85 g 44 pcs. 3.470 56 boxes (8 SUs / 7 layers)

B&B Malzkorn Bagel PB yes (vegan) 10234830 4017040.01660.7 100 g 44 pcs. 4.400 56 boxes (8 SUs / 7 layers)

B&B Nature Bagel PB yes (vegan) 10234810 4017040.01647.8 85 g 44 pcs. 3.740 56 boxes (8 SUs / 7 layers)

B&B Kraftkorn® Malt Bagel PB yes (vegan) 10234832 4017040.01662.1 100 g 44 pcs. 4.400 56 boxes (8 SUs / 7 layers)

B&B Everything Bagel PB yes (vegan) 10234831 4017040.01661.4 90 g 44 pcs. 3.960 56 boxes (8 SUs / 7 layers)

B&B Pretzel Bagel PB yes (vegan) 10083603 4017040.88808.2 87 g 30 pcs. 2.610 80 boxes (8 SUs / 10 layers)

B&B Sprout Bagel PB yes (vegan) 10235487 4017040.01717.8 100 g 44 pcs. 4.400 56 boxes (8 SUs / 7 layers)

54 Premium-Buns

B&B 6 Original Grains Hot Dog Buns RtS yes (vegan) 10231711 4017040.02362.9 75 g 36 pcs. / 3 bags 2.700 68 boxes (4 SUs / 17 layers)

B&B 6 Original Grains Burger Buns RtS yes (vegan) 10231710 4017040.02361.2 100 g 24 pcs. / 4 bags 2.400 68 boxes (4 SUs / 17 layers)

Goldfrost

Product CV
level

Vege-
tarian*

MDM- 
no. EAN / Art. no. Unit

weight
Box

content kg  /  SUs SUs / pallet  
(palletising)

58 Fried Pastries

GF 133 Berliner donut, unfilled RtS yes 10149925 4017040.00079.8 57 g 72 pcs. 4.10 36 boxes (4 SUs / 9 layers)

GF 134 Berliner, baked & filled RtS yes 10149932 4017040.00081.1 72 g 72 pcs. 5.18 36 boxes (4 SUs / 9 layers)

GF 158 Berliner, sugar-coated & filled RtS yes 10186109 4017040.01342.2 76 g 72 pcs. 5.47 36 boxes (4 SUs / 9 layers)

GF 156 Chocolate Berliner donut with 
vanilla cream RtS yes 10184099 4017040.01280.7 82 g 72 pcs. 5.90 36 boxes (4 SUs / 9 layers)

GF 319 Chocolate Berliner donut with 
vanilla cream RtS yes 10184102 4017040.01282.1 82 g 36 pcs. 2.95 64 boxes (8 SUs / 8 layers)

GF 153 Plum Berliner donut (Saison III.–I. Q.) RtS yes 10184096 4017040.01276.0 77 g 72 pcs. 5.54 36 boxes (4 SUs / 9 layers)

GF 155 Rosehip Berliner donut  
(Saison III.–I. Q.) RtS yes 10184098 4017040.01278.4 77 g 72 pcs. 5.54 36 boxes (4 SUs / 9 layers)

GF 154 Apricot Berliner donut (Saison III.–I. Q.) RtS yes 10184097 4017040.01277.7 77 g 72 pcs. 5.54 36 boxes (4 SUs / 9 layers)

GF 78 Curd Balls RtS – 10094760 4017040.88138.0 31 g approx. 140 pcs. 4.3 56 boxes (4 SUs / 14 layers)

GF 18 Curd Crust UnP yes 10094796 4000492.01168.9 75 g approx. 166 pcs. 12.5 40 boxes (4 SUs / 10 layers)

GF 124 French Cruller RtS – 10094786 4017040.88322.3 56 g approx. 72 pcs. 4.03 40 boxes (4 SUs / 10 layers)

GF 132 Apple Roll RtS yes 10149897 4017040.00073.6 95 g approx. 51 pcs. 4.85 40 boxes (4 SUs / 10 layers)

GF 64 Apple Roll, baked RtS yes 10094861 4000492.04140.2 83 g approx. 54 pcs. 4.5 40 boxes (4 SUs / 10 layers)

64 Croissants & Co.

GF 136 Black Label Butter Croissant RtB yes 10149922 4017040.00078.1 80 g 84 pcs. 6.72 36 boxes (4 SUs / 9 layers)

GF 27 Kraftkorn® Malt Croissant RtB yes 10094730 4017040.88381.0 85 g 90 pcs. 7.7 36 boxes (4 SUs / 9 layers)

GF 166 Lye Butter Croissant RtB yes 10191085 4017040.01456.6 80 g 80 pcs. 6.40 36 boxes (4 SUs / 9 layers)

GF 137 Butter Breakfast Croissant RtB yes 10088734 4017040.90413.3 80 g 90 pcs. 7.20 36 boxes (4 SUs / 9 layers)

GF 75 Butter Croissant RtB yes 10094874 4017040.88081.9 70 g 90 pcs. 6.30 36 boxes (4 SUs / 9 layers)

GF 79 Butter Breakfast Crescent Rolls UnP yes 10094877 4017040.88270.7 70 g 228 pcs. 16.0 32 boxes (4 SUs / 8 layers)

GF 77 Breakfast Crescent Rolls UnP yes 10094876 4017040.88096.3 70 g 228 pcs. 16.0 32 boxes (4 SUs / 8 layers)

GF 2 Wholegrain Croissant UnP yes (vegan) 10094721 4000492.00152.9 65 g 190 pcs. 12.5 40 boxes (4 SUs / 10 layers)

GF 1 Croissants UnP yes 10094713 4000492.01149.8 50 g 250 pcs. 12.5 40 boxes (4 SUs / 10 layers)

GF 3 Butter Croissant UnP yes 10094731 4000492.03146.5 60 g 210 pcs. 12.5 40 boxes (4 SUs / 10 layers)

GF 314 Duo Croissant Cocoa RtB yes 10238096 4017040.02667.5 90 g 36 pcs. 3.24 88 boxes (8 SUs / 11 layers)

GF 315 Duo Croissant Raspberry RtB – 10235527 4017040.01724.6 90 g 36 pcs. 3.24 88 boxes (8 SUs / 11 layers)

GF 71 Butter Chocolate Cream Croissant RtB yes 10185251 4000492.05080.0 95 g 96 pcs. 9.1 36 boxes (4 SUs / 9 layers)

GF 76 Butter Hazelnut Croissants RtB yes 10094875 4017040.88082.6 100 g 100 pcs. 10.00 36 boxes (4 SUs / 9 layers)

GF 31 Mozart Croissant RtB yes 10154815 4017040.88863.1 102 g 60 pcs. 6.1 56 boxes (8 SUs / 7 layers)

GF 6 Chocolate Roll UnP yes 10094737 4000492.05135.7 68 g 198 pcs. 13.5 40 boxes (4 SUs / 10 layers)

GF 11 Chocolate-filled Pastry UnP yes 10094718 4017040.88269.1 68 g 198 pcs. 13.5 40 boxes (4 SUs / 10 layers)

GF 7 Hazelnut Nougat Roll UnP yes 10094739 4000492.04130.3 71 g 190 pcs. 13.5 40 boxes (4 SUs / 10 layers)

GF 54 Butter Chocolate Roll RtB yes 10094847 4000492.03149.6 80 g 94 pcs. 7.5 40 boxes (4 SUs / 10 layers)

GF 159 Breakfast Chocolate Roll RtB yes 10186902 4017040.01376.7 100 g 88 pcs. 8.8 40 boxes (4 SUs / 10 layers)

GF 121 Mini Butter Croissant UnP – 10150668 4017040.90283.2 25 g 280 pcs. 7.00 88 boxes (8 SUs / 11 layers)

GF 123 Mini Croissant Praliné UnP yes (vegan) 10150670 4017040.90170.5 33 g 180 pcs. 5.94 88 boxes (8 SUs / 11 layers)

74 Sweet Pastries

GF 321 Franzbrötchen RtB yes (vegan) 10246999 4065698.00146.9 115 g 60 pcs. 6.90 64 boxes (8 SUs / 8 layers)

GF 9 Danish Pastry UnP yes 10094747 4000492.05148.7 62 g 200 pcs. 12.5 36 boxes (4 SUs / 9 layers)

GF 8 Danish Rolls UnP yes (vegan) 10094741 4000492.05140.1 54 g 250 pcs. 13.5 40 boxes (4 SUs / 10 layers)

GF 320 Danish Vanilla Cream Pastry RtB yes (vegan) 10245607 4017040.03184.6 110 g 70 pcs. 7.70 40 boxes (4 SUs / 10 layers)

GF 318 Salted Caramel Hand Pie RtB yes 10240159 8030141.01456.9 95 g 48 pcs. 4.56 96 boxes (8 SUs / 12 layers)

GF 181 Pecan Hand Pie RtB yes 10218610 8030141.01374.6 95 g + 6.25 g 48 pcs. 4.86 96 boxes (8 SUs / 12 layers)

GF 317 Puff Pastry Apple Tart RtB yes (vegan) 10240325 8436542.12707.3 150 g 40 pcs. 6.00 56 boxes (8 SUs / 7 layers)

GF 21 Cherry Almond Maxima RtB yes 10094805 4017040.88283.7 125 g 70 pcs. 8.8 36 boxes (4 SUs / 9 layers)

RtS = ready to serve | RtB = ready to bake | PB = pre-baked | UnP = unproofedRtS = ready to serve | RtB = ready to bake | PB = pre-baked | UnP = unproofed

*Vegetarian / vegan: suitable for a vegetarian / vegan diet based on the ingredients list. Not taken into account are possible  
cross-contaminations during the production process. For detailed dietary information, please refer to the currently valid specification.

*Vegetarian / vegan: suitable for a vegetarian / vegan diet based on the ingredients list. Not taken into account are possible  
cross-contaminations during the production process. For detailed dietary information, please refer to the currently valid specification. 119118
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Other Product Concepts

Product CV
level

Vege-
tarian*

MDM- 
no. EAN / Art. no. Unit 

weight
Box

content kg  /  SUs SUs / pallet 
(palletising)

104 Licensed Range

Milka Daim Muffin RtS yes 10245364 5413321.29421.1 110 g 36 pcs. / 3 trays 3.960 48 boxes (8 SUs / 6 layers)

Milka Muffin, filled RtS yes 10236496 5413321.29339.9 110 g 36 pcs. / 3 trays 3.960 48 boxes (8 SUs / 6 layers)

Milka Mini Chocolate Muffin RtS yes 10204252 8436542.12287.0 30 g 72 pcs. 2.160 128 boxes (16 SUs / 8 layers)

Milka and Daim Donut RtS – 10233087 4017040.02519.7 70 g 48 pcs.  / 4 trays 3.360 64 boxes (8 SUs / 8 layers)

Milka Donut, filled RtS yes 10225319 4017040.02293.6 65 g 48 pcs.  / 4 trays 3.120 64 boxes (8 SUs / 8 layers)

Milka Donut, filled SP (single pack) RtS yes 10225318 4017040.02292.9 65 g 48 pcs. 3.120 64 boxes (8 SUs / 8 layers)

OREO Muffin RtS yes 10236608 5413321.29347.4 110 g 36 pcs.  / 3 trays 3.960 48 boxes (8 SUs / 6 layers)

OREO Strawberry Muffin RtS yes 10241592 5413321.29385.6 110 g 36 pcs. / 3 trays 3.960 48 boxes (8 SUs / 6 layers)

OREO Donut RtS yes 10215324 4017040.01978.3 73 g 48 pcs.  / 4 trays 3.504 64 boxes (8 SUs / 8 layers)

OREO Strawberry Donut RtS yes 10242865 4017040.03081.8 73 g 48 pcs. / 4 trays 3.504 64 boxes (8 SUs / 8 layers)

Oreo Donut SP RtS yes 10221044 4017040.02176.2 73 g 48 pcs. 3.504 56 boxes (8 SUs / 7 layers)

Kraftkorn® with Philadelphia RtB yes 10094735 4017040.88682.8 125 g 90 pcs.  / 2 bags 11.3 36 boxes (4 SUs / 9 layers)

GF 31 Mozart Croissant RtB yes 10154815 4017040.88863.1 102 g 60 pcs. 6.1 56 boxes (8 SUs / 7 layers)

108 Individually Wrapped Products

Milka Donut, filled SP RtS yes 10225318 4017040.02292.9 65 g 48 pcs. 3.120 64 boxes (8 SUs / 8 layers)

OREO Donut SP RtS yes 10221044 4017040.02176.2 73 g 48 pcs. 3.504 56 boxes (8 SUs / 7 layers)

BCB Double Choc Cookie SP RtS yes 10208468 4017040.01569.3 75 g 66 pcs. 4.950 56 boxes (8 SUs / 9 layers)

BCB Rich Choc Cookie SP RtS yes 10208469 4017040.01568.6 75 g 66 pcs. 4.950 56 boxes (8 SUs / 9 layers)

B&B Brownie Star SP RtS yes 10219987 3040409.19051.0 65 g 100 pcs. 6.500 48 boxes (6 SUs / 8 layers)

110 Mini Bakery Products

Milka Mini Chocolate Muffin RtS yes 10204252 8436542.12287.0 30 g 72 pcs. 2.160 128 boxes (16 SUs / 8 layers)

B&B Mini Muffin Black RtS yes 10183275 4017040.01250.0 30 g 72 pcs. 2.160 128 boxes (16 SUs / 8 layers)

B&B Mini Muffin Sugar Flakes RtS yes 10183276 4017040.01248.7 30 g 72 pcs. 2.160 128 boxes (16 SUs / 8 layers)

B&B Mini Muffin Apple Cinnamon RtS yes 10183277 4017040.01249.4 30 g 72 pcs. 2.160 128 boxes (16 SUs / 8 layers)

B&B Mini Donut Filly Mix Box RtS – 10223731 3040409.35010.5 approx. 
32 g 60 pcs. / 3 trays 1.900 88 boxes (8 SUs / 11 layers)

B&B Brownie Star Minis RtS yes 10188671 3553680.00124.1 approx. 
20 g

480 pcs. /  
4 sheets 10.000 54 boxes (6 SUs / 9 layers)

GF 78 Curd Balls RtS – 10094760 4017040.88138.0 31 g approx. 140 pcs. 4.3 56 boxes (4 SUs / 14 layers)

GF 121 Mini Butter Croissant UnP – 10150668 4017040.90283.2 25 g 280 pcs. 7.00 88 boxes (8 SUs / 11 layers)

GF 123 Mini Croissant Praliné UnP yes (vegan) 10150670 4017040.90170.5 33 g 180 pcs. 5.94 88 boxes (8 SUs / 11 layers)

GF 143 Mini Palmiers RtB yes (vegan) 10165066 4017040.00304.1 15 g 533 pcs. 8.0 108 boxes (12 SUs / 9 layers)

B&B Mini Amerikaners RtS yes 10083699 4017040.88073.4 25 g 100 pcs. 2.50 84 boxes (6 SUs / 14 layers)

B&B One bites (mix box) RtB – 10185247 4017040.88262.2 22 g approx. 90 pcs. /  
3 bags 2.00 240 boxes (16 SUs / 15 layers)

Product CV
level

Vege-
tarian*

MDM- 
no. EAN / Art. no. Unit

weight
Box

content kg  /  SUs SUs / pallet 
(palletising)

GF 147 Cherry Turnover, sugar-coated RtB yes (vegan) 10176168 4017040.00991.3 115 g 54 pcs. 6.21 56 boxes (8 SUs / 7 layers)

GF 38 Apple Turnover, sugar-coated RtB yes (vegan) 10151666 4000492.02132.9 125 g 54 pcs. 6.75 56 boxes (8 SUs / 7 layers)

GF 131 Palmier Pastry RtB yes (vegan) 10157248 4017040.00068.2 105 g 76 pcs. 7.98 88 boxes (8 SUs / 11 layers)

GF 60 Palmier Pastry RtB yes (vegan) 10094857 4000492.00149.9 77 g 104 pcs. 8.0 88 boxes (8 SUs / 11 layers)

GF 316 Kraftkorn® Butter Palmier Pastry RtB yes 10240165 8436542.12706.6 105 g 76 pcs. 7.98 88 boxes (8 SUs / 11 layers)

GF 143 Mini Palmiers RtB yes (vegan) 10165066 4017040.00304.1 15 g 533 pcs. 8.0 108 boxes (12 SUs / 9 layers)

B&B Mini Amerikaners RtS yes 10083699 4017040.88073.4 25 g 100 pcs. 2.50 84 boxes (6 SUs / 14 layers)

82 Lye Pastries

GF 224 Pretzel, pre-sliced RtB yes 10229913 4017040.02482.4 110 g 72 pcs. 7.92 40 boxes (4 SUs / 10 layers)

GF 231 Maxi Pretzel, pre-sliced RtB yes 10231616 4017040.02356.8 160 g 60 pcs. 9.60 40 boxes (4 SUs / 10 layers)

GF 233 Pretzel Breadstick RtB yes (vegan) 10238029 4017040.02664.4 110 g 100 pcs. 11.00 40 boxes (8 SUs / 5 layers)

GF 223 Pretzel Breadstick, pre-sliced RtB yes (vegan) 10216413 4017040.00769.8 110 g 100 pcs. 11.00 40 boxes (8 SUs / 5 layers)

GF 232 Maxi Breadstick, pre-sliced RtB yes 10231618 4017040.02357.5 160 g 80 pcs. 12.80 40 boxes (4 SUs / 10 layers)

GF 234 Pretzel Roll, pre-sliced RtB yes (vegan) 10243613 4017040.03150.1 110 g 100 pcs. 11.00 40 boxes (8 SUs / 5 layers)

GF 226 Pretzel Roll RtB yes 10229915 4017040.02484.8 110 g 90 pcs. 9.90 40 boxes (4 SUs / 10 layers)

GF 227 Braided Pretzel Bun RtB yes 10229916 4017040.02485.5 110 g 110 pcs. 12.10 40 boxes (4 SUs / 10 layers)

B&B Butter-filled Pretzel RtS yes 10083602 4017040.89291.1 95 g 20 pcs. 1.90 80 boxes (8 SUs / 10 layers)

B&B Cheese-filled Pretzel RtS yes 10237937 4017040.02662.0 98 g 20 pcs. 1.90 80 boxes (8 SUs / 10 layers)

88 Savoury Snacks

GF 151 Kraftkorn® Spitz RtB yes (vegan) 10178170 4017040.01068.1 95 g 80 pcs. 7.60 36 boxes (4 SUs / 9 layers)

GF 28 Lye Spitz RtB yes (vegan) 10094816 4017040.88545.6 90 g 80 pcs. 7.20 36 boxes (4 SUs / 9 layers)

B&B Focaccia Panini RtS yes (vegan) 10185245 4017040.90163.7 95 g 40 pcs. 3.80 56 boxes (8 SUs / 7 layers)

GF 207 Stonebaked Ciabatta Snack PB yes 10094802 4017040.89456.4 100 g 50 pcs. 5.00 32 boxes (4 SUs / 8 layers)

B&B Ciabatta Roll, pre-sliced PB yes (vegan) 10083649 4017040.88993.5 100 g 45 pcs. 4.50 40 boxes (4 SUs / 10 layers)

B&B Stonebaked Baguette PB yes 10083733 4017040.88985.0 170 g 45 pcs. 7.65 24 boxes (4 SUs / 6 layers)

GF 43 Pizza Pepperoni RtB – 10094833 4017040.88885.3 185 g 24 pcs. 4.4 80 boxes (8 SUs / 10 layers)

GF 40 Pizza Margherita RtB yes 10094830 4017040.88890.7 175 g 24 pcs. 4.2 80 boxes (8 SUs / 10 layers)

GF 91 Pizza Tonno RtB – 10094748 4017040.89091.7 177 g 24 pcs. 4.2 80 boxes (8 SUs / 10 layers)

GF 119 Pizza Prosciutto RtB – 10094779 4017040.90164.4 171 g 24 pcs. 4.1 80 boxes (8 SUs / 10 layers)

GF 73 Pizza Vegetaria RtB yes 10094740 4017040.88315.5 180 g 24 pcs. 4.3 80 boxes (8 SUs / 10 layers)

GF 57 Kraftkorn® with Philadelphia RtB yes 10094735 4017040.88682.8 125 g 90 pcs. 11.3 36 boxes (4 SUs / 9 layers)

GF 5 Ham and Cheese Croissant UnP – 10185253 4000492.03132.8 85 g 77 pcs. 6.5 56 boxes (8 SUs / 7 layers)

GF 72 Butter Ham and Cheese Croissant RtB – 10094870 4000492.05082.4 105 g 96 pcs. 10.0 32 boxes (4 SUs / 8 layers)

B&B One bites (Mix-Box) RtB – 10185247 4017040.88262.2 22 g approx. 90 pcs. /  
3 bags 2.00 240 boxes (16 SUs / 15 layers)

96 Dough Sheets

GF 69 Puff Pastry Dough Sheet RtB yes (vegan) 10094867 4000492.01138.2 6.50 kg 3 sheets 19.500 48 boxes (4 SUs / 12 layers)

GF 70 Danish Pastry Dough Sheet UnP yes 10094868 4000492.01139.9 6.50 kg 3 sheets 19.500 48 boxes (4 SUs / 12 layers)

Milka®, Daim®, OREO® and Philadelphia® are trademarks of the Mondelēz International group used under license.

*Vegetarian / vegan: suitable for a vegetarian / vegan diet based on the ingredients list. Not taken into account are possible  
cross-contaminations during the production process. For detailed dietary information, please refer to the currently valid specification.

*Vegetarian / vegan: suitable for a vegetarian / vegan diet based on the ingredients list. Not taken into account are possible  
cross-contaminations during the production process. For detailed dietary information, please refer to the currently valid specification.

RtS = ready to serve | RtB = ready to bake | PB = pre-baked | UnP = unproofed

RtS = ready to serve | RtB = ready to bake | PB = pre-baked | UnP = unproofed
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HIGH-QUALITY SERVICE
We are here for you!

Visit our social media channels to receive the latest 
news about the world of BAKER & BAKER:

www.linkedin.com/company/baker-and-baker

www.facebook.com/bakerandbaker.eu

Let’s delight 

Every day.
CUSTOMERS TOGETHER. 

BAKER & BAKER PRODUCTS UK LTD.
Stadium Road, Bromborough | CH62 3NU Wirral | United Kingdom

BAKER & BAKER Products UK Ltd. assumes no responsibility for the topicality, correctness, completeness or quality of the information 
provided in this catalogue. Errors and misprints in graphic or writing reserved. Any liability claims against BAKER & BAKER Products UK 
Ltd. in respect of damage caused by the use of the article data or by the use of erroneous or incomplete information, are fundamentally 
excluded. As set in January 2022. Subject to change without notice.

CONTACT US
Feel free to get in touch with us via our service lines or via email 
to receive further information about our assortment, product 
availability at specialty stores and our extensive services.

Austria

BAKER & BAKER Austria GmbH
Schleppe Platz 8, A-9020 Klagenfurt, 
Austria

T: +43 (0)664 60747375
Email: AT-baker-frozen@bakerandbaker.eu 

Italy

BAKER & BAKER Italy S.R.L.
Viale Santa Maria della Croce 12,
26013 Crema (CR) , Italy

T: +39 (0373) 896 896
Email: info.italia@bakerandbaker.eu

Germany

BAKER & BAKER Germany GmbH
Theodor-Heuss-Allee 8, 28215 Bremen, 
Germany

T: +49 421 3502 0 
Service Line: +49 421 35 02 830
Email: info.deutschland@bakerandbaker.eu

Denmark

BAKER & BAKER Denmark A/S
Marsvej 26, DK-6000 Kolding, 
Denmark

T: +45 634 183 00
Email: info.nordic@bakerandbaker.eu

Switzerland

Margo – Baker & Baker Switzerland AG
Lindenstrasse 16, CH-6340 Baar, 
Switzerland

T: +41 (0) 41 768 22 22
Email: info.margo@bakerandbaker.eu

Portugal

BAKER & BAKER Portugal SA
Edi�cio Empresarial Tejo,
2º Andar, Sítio dos Bacelos,
2690 390 Santa Iria de Azóia, Portugal

T: +351 219 532 600
Email: infoPT@bakerandbaker.eu

Belgium

BAKER & BAKER Benelux N.V.
Ahlers house, Noorderlaan 139,
2030 Antwerpen, Belgium

T: +32 3 641 7004
Email: info.benelux@bakerandbaker.eu

Netherlands

BAKER & BAKER Netherlands B.V.
Entrée 232, 1101 EE Amsterdam Zuidoost, 
Netherlands

T: +32 3 641 7004 

Ireland

BAKER & BAKER Ireland Limited
Stadium Road, Bromborough,
Wirral, CH62 3NU, United Kingdom

T: +44 (151) 343 1600

France

BAKER & BAKER France Sarl
5 rue de Copenhague, 
67300 Schiltigheim, France

T: +33 (03) 88 83 85 92
F: +33 (03) 88 83 85 55
Email: info.france@bakerandbaker.eu

United Kingdom

BAKER & BAKER Products UK Ltd.
Stadium Road, Bromborough,
CH62 3NU Wirral, United Kingdom

T: +44 (151) 343 1600

United Arab Emirates

BAKER & BAKER Netherlands Holding B.V.
F1-102-2, Headquarters Building, F Block,
Dubai Silicon Oasis, Dubai,
United Arab Emirates

T: +971 52 80 84 900

Spain

BAKER & BAKER Spain S.A.
Edi�cio Conata II, Calle Fructuós Gelabert, 
6-8, Sant Joan Despí, 08970 Barcelona, Spain

T: +34 93 378 71 16
Email: info.spain@bakerandbaker.eu
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