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ltalian B]‘e ad . ' Frozen Dough proof & Bake
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l e r e I l t I I I a | S | I aVO rs ° \ Small Italian 9 oz. Five Grain ltalian Bread 9 oz. Italian Bread Medium Italian Bread
i ' . . e e N 60pcs | 1 8000z | = 10x5 60pes | ) 9.000z | = 10x5 60pes | 1 9.000z | == 10x5 50pcs | £ 10000z | = 10x5
| L g R B ~ by S L R " A y g-12hr | a75-388° | 1 1520 8-12hr | ° 385-400° | (1) 18-22 g-12hr | ° a75-385 | 1) 18-21° g-12hr | asso- | 1) 20-25'
r o - r ‘

6760 400
14 oz. Semolina Bread Italian Bread Five Grain Italian Bread Large Short Italian Bread
40pcs | ) 14.000z | = 10x5 32pes | () 14.000z | = 10x6 30pcs | ) 19.000z | = 10x5 30pcs | £ 19.000z | == 10x5
g-12hr |+ 375-380° | 11 20-25' 8-12hr | ¢ 375-385° | 11/ 18-20° 8-12hr |+ 335-350° | 11 30-35’ g-12hr | *+ 375-380° | {1/ 25-30"

No Artificial Colors / No Artificial Flavors
No Preservatives / Vegan

701 721/ 6721* 638
Large Wheat Italian Bread Large Italian Bread Vienna Sandwich Bread
30pcs | ) 19.000z | = 10x6 30/24*pos | () 19.000z | == 10x5 30pos | ) 19.000z | = 10x6
8-12hr |~ 875-385° | (1! 25-30’ 8-12hr |+ 875-385° | {1 25-30° 8-12hr |+ 875-885° | {1 25-30°

-
Ll -
. -
« N -1 v
- T
% iy
.
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¥ 8 9 oz. Italian Bread - CL 10 oz. Wheat Italian Bread - CL
o 60 pcs | ©) 9.000z | == 10x5 50pcs | £ 10.000z | = 10x5
‘N g-12hr |~ 375-385° | 11} 18-21" g-12hr | ¢ 375-385° | 110 1821
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7129 7406 7843
12 oz. Rustic Italian Bread - CL 16 oz. Italian Bread - CL Short 5 Grain Italian Bread - CL
42pcs | £ 12,000z | = 10x6 32pos | () 16.000z | = 10x6 24pcs | £ 19.000z | == 10x6
g-12hr | °+ 400°- | 11 20-25° 8-12hr |+ 875-385° | 11} 20-25' g-12hr |~ 875-385° | 11} 25-30"

An ample
selection of
loaves with a

Italian Bread

el variety of tlavors.
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Par-baked

Our par-baked ready to bake bread. Just add the finishing touches.
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27301 83701 90401 90512
French Petit Pain 5” (Non Kosher) 6” Sub 7” Par Baked Sub 8” Par Baked Wheat Sub
90 pcs ‘ 2.30 oz ‘ 6x7 72 pcs ‘ 4.00 oz ‘ 5x8 60 pcs | 4.00 oz | 6x6 48 pcs ‘ 5.00 oz ‘ 6x6
15-20" | °F 400-425° | 1§ 10-12" |/ 5.121n 15-20" | °r 400-425° | 11 5.7 |~ Bin 20-30" | = 400-425° | 1V 58" |~ 7in 20-30" | *+ 400-425° | 11} 0-5' |

No Preservatives / No Artificial Colors /
No Artificial Falvors / Vegetarian / Vegan
/ Hydrogenated Fat Free

96501 98001
9” Par Baked Sub 10” Par Baked Sub
36pos | (165002 | = 6x6 36pecs | (17.000z | = 5x7
20-30' | °¢ 400-425° | ¥/ 5-8" | /' 9in 20-30' | *+ 400-425° | ¥/ 5-8' | /' 10in

Fully Baked Thaw & serve
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60542 60042 60033 67542

8” Baked Soft Sub 8” Fully Baked White Sliced Sub Rolls ~ 8” Fully Baked Wheat Sub Rolls Soft Sub 12”

72pcs | () 4.000z | = 5x7 72pcs | 14000z | = 5x7 72pcs | 14000z | = 5x7 36pcs | (1 6.000z | = 6x6
15-20' | 8in 15-20' | 8in 15-20' | 8in 15-20" | ' 12in

Vegetarian / Vegan Sliced Vegan

8in

Frozen Dough proof & Bake

6787 431 717
Small Club Rolls Small Vienna Rolls Club Rolls Cut Club Rolls
200 pcs ‘ 2.20 0z \ 10x6 240 pcs [ 2200z | 10x5 240 pcs ‘ 2.70 oz \ 10x5 180 pcs \ 3.000z | 10x5
g-12hr |+ 375-300° | 11/ 14-16' g-12hr | ¢ 375-300° | 11 1214’ 8-12hr | ¢ 375-300° | 11 14-16° g-12hr |~ 385-300° | 11/ 15-18’
r ' f':S j } ’ .-_ I'
712 6918 583 955
Grinder - Steak Rolls Wheat Grinder 8 0z. Wheat Sub Rolls Semolina Sub
180 pcs | ) 8.000z | == 10x5 150 pes | ) 8200z | == 10x6 45pcs | ) 3900z | = 10x7 120pes | ) 4.000z | == 10x5
8-12hr | °r 375-390° | 1) 15-18’ 8-12hr | °F 875-390° | 1) 12-14’ 8-12hr | °F 375-390° | 1%/ 15-20 8-12hr | °r 875-390° | 1) 15-18’

/ S 4 boig
2613
Wheat Submarine Rolls 709 / 2709* 458 568
(Hoagie) - FDF® Submarine Rolls (Hoagie) / FDF®* 5 0z. Sub Rolls 5 0z. Wheat Sub Roll
120 pcs ‘ 4.00 oz \ 10x5 120 pcs | 4.00 oz | 10x5 120 pcs ‘ 5.00 oz \ 10x5 120 pcs ‘ 5.00 oz \ 10x5
g-12hr |+ 875-300° | 11/ 15-18’ g-12hr | = 875-300° | 11/ 15-18’ 8-12hr | ¢ 375-300° | 11/ 15-18’ g-12hr |~ 375-385° | 11} 15-18’
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Dark Wheat Submarine 9958 580
Sandwich Rolls White Submarine Sandwich Rolls 8 oz. Italian Sub
60pcs | () 7.000z | = 10x6 60pcs | () 7.000z | = 10x6 54pcs | () 8.000z | = 10x7
8-12 hr | °+ 375-385° | 11} 10-12’ 8-12hr | °r 375-385° | 11 10-12’ 8-12hr | °r 375-390° | 1%/ 15-20°

672 7712
Chicago Rolls - FDF® Grinder - Steak Rolls - CL
240 pos | () 2500z | = 10x6 180 pes | ) 8.000z | == 10x5
8-12hr | °F 875-390° | IS 14-16 g-12hr | °r 375-390° | 1) 15-18’
Vegan Vegan

7023 7583 7580
Bolillo Rolls - CL 8 oz. Wheat Sub Rolls - CL 8 oz. Italian Sub Rolls - CL
180 pes | £ 8.000z | = 10x5 45p0s | () 8900z |  1ox7 54pcs | () 8000z | == 10x7
8-12hr | °r 380-390° | ¥f 14-18’ g-12hr | °+ 375-390° | 1§ 15-20° 8-12hr | °F 375-385° | 1! 15-20
Vegan Vegan



PiZZ;l D()u gh Frozen Dough Thaw, Knead & Bake

The Original New York Recipe
F'rozen Dough

7-7.5”
-’ 45 pcs | 8.00 0z | 10x7

8-12hr |+ 425-450° | 11! 30-35’

212
Pizza Dough 12 oz.

" 35pcs | () 12.000z | = 10x7
8-12hr |+ 425-450° | 11 30-35'

12”

216
Pizza Dough 16 oz.

" 25pcs | () 16.000z | = 10x7
8-12hr |+ 425-450° | 11 30-35’

12.5”

218
Pizza Dough 18 oz.

v 20pos | £ 18.000z | = 10x7
8-12 hr | °F 425-450° | 11! 30-35’

14”

220
Pizza Dough - 20 oz.

20pos | () 20,000z | = 10x7
8-12hr | °+ 425-450° | 1) 30-35’

15-15.5”

222
Pizza Dough - 22 oz.

18 pos | ) 22,000z | = 10x7
g-12hr |+ 425-450° | 11} 30-35'

16.5”

xing, no kneading
ust select your favorite sauce,
__toppings and seasoning,

I then bake and enjoy}ﬁ

224
Pizza Dough - 24 oz.

18 pes | ) 24.000z | = 10x6
g-12hr |+ 425-450° | {1/ 30-35'

van~ W,
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Pastries

Par-baked

87981

Cheese Stick
40pos | £ 2960z | == 10x17 | 0 15-30°
355-355° | 110 15-20" | . 10.431n

Made the traditional way
with light, crisp butter puff
pastry and an exquisite
creamy cheese filling,

Knots
Fully Baked Heat & serve

Hand-tied to perfection.

80013 81352
Baked Garlic Knots Baked Dough Knots - CL
60pos | ) 1.300z | == 10x7 200 pos | (0 1.300z | = 6x6
15-20" | °F 400-425° | 11 57 | 3in 20-30' | *+ 400-425° | ¥ 57 |~ 3in
Clean Label
- § K |
=. l“; ‘ *
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86713 81001
Baked Garlic Knots - 192 ct White Whole Wheat Knot Rolls - CL
192 pes | () 1300z | == 5x8 120 pes | ) 1.00 0z | = 10x5
15-20" |+ 400-425° | 11 57 | 3in 15-20" | - 400-425° | /1 577 | 7 3.250n

Clean Label

64980

Vegetable Lattice
56pos | () 3.880z | == 10x12 | o0 10-15
360-375° | |1 15-18' | . 3.74n

Danish pastry made
with margarine, filled
with spinach, fresh cheese
and a light touch of garlic.

83913
Savory Garlic Knots - 8 Count
32pos | ) 3900z | == 10x6 | 40 15-20°

400-425° | 11 57 | 7 3.250n
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64970 82251
Ciristal Artisan Bread Long Ciabatta Cristal Bread %
12pcs | () 11640z | = 5x8 | % 15-20' | » 18.11in 12pcs | () 11.460z | = 5x7 | % 15-20'

: 62140
. : Cristal Flute Rolls
= : 35pcs | ) 5110z | == 5x9
3 20-30" | °r 392-428° | ¥ 7-9' | » 19.69in 5
63441 84964 70 00000000000600000000000C0a000000000C0000000000060000 .
Ciristal Sandwich Roll - Sliced Large Cristal Burger Buns - Sliced
24pcs | () 2990z | = 5x14 | % 15-20 60 pcs | () 2.650z | == 5x8 | %* 20-30' | . 4.5in

Retail Ready

65478

65474
Ciristal Bagel Bun Sliced - 4 Count Ciristal Sandwich Roll Sliced - 4 Count
15 packsx4u | /) 7.76 0z | == 5x8 | % 20-30’ 12 packs x 4u | /' 11.99 0z | = 5x8 | %* 20-30"

qu%f Serving your bread just right

W MWWWV is key to success.

This fully baked bread
i f h d,
The best expression of a lifestyle “from Barcelona,” full of 1s. p.er e.Ct W. en roaste
giving it a light texture
character. Fresh baked bread made with a selection of high
and a crunchy crust.
quality ingredients and no added sugar.* Made by talented

Follow our recommendations.
and passionate bakers with an authentic artisan recipe.

)
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65847
.. = = — Ciristal Artisan Sliced Bread - 6 Count Ciristal Burger Bun Sliced - 4 Count
'? TOASTER GRILL 15 packs x6u | () 10.58 0z | == 5x11 | " 20-30’ 18 packs x 4u | ) 9.17 oz | == 5x8 | % 20-30" | . 4.13in
« G o

Ready in 1-2 minutes
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Gran
Our pre
bread re

SCrva
imported rustic

to be baked off_

Par-b aked,
Rustic Bread.

Very convenient and easy to handle with a quick time in the oven to
brown off. The partial bake option offers more flexibility when baking.

1. Pan out and allow to thaw completely, 8%
(Do not place in cooler - refrigeration
will dry product out).

2. Place in oven. Bake until golden brown. 0N

3. Cool completely before packaging. % S%IIEJQUEH

22002 20041 22421
Gran Reserva Baguette GR Rustic Country Loaf Bread Gran Reserva Sandwich Baguette
26 pcs ‘ 9.17 oz ‘ 5x7 13 pcs | 17.63 oz ‘ 5x7 50 pcs ‘ 5.29 oz ‘ 5x7
15-20" | 400-425° | 1f 5.7 | 20.8in 30-40' |+ 385-355° | 11/ 85-45' | ' 12.59in 15-20" | '+ 855-365° | 11} 20-25" | . 10.04in

} rik : .

Ideal for sandwiches

ARl s Ideal for sandwiches

This bread has character:
Rustic look, airy honey combed crumb
& golden crust, thick and crunchy.
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¥, europastry

www.europastry.com



