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KIIRTOIT TOORIKUD

o o
W Ready 1o use 1600099 _ Fully baked
r -"f) . ; 5

Hamburgerisai ilma seesamita

Hamburger Bun Hamburgerisai seesamiga

Byn0UKa 7R rambyprepa Hamburger maxi sesame

B @ BB & b B @ B & b
53 53 66 48 30-40 86 8 24 64 60

O

Suur tume hamburgerisai seesamiga Bronx hamburgerisai

Big Dark Hamburger Bun Bronx Hamburger Bun
bosibwasn TémHana bynoyka gns rambyprepa

BT & &E b A oTdHE e & b
82 82

36 48  30-40 80 8 30 80 30-40

O
128299 RKeady To use 1600499 Thaw & Sewe

O

Hambrugerisai seesamiga topelt Hot-dog'i sai lahti I6igatud
Hamburger Bun with Sesame (cut twice) Hot Dog Bun
bynouka c cesamom p,nﬂ raM6yprepa (aBaxkapl nepepesaHa) Bynouka ans xot-gora
B @ t( ® B & b B B & db
90 48 60 63 63 36 64 50 230 2

O
1600299 Fully Latked W Ready o we

: ’ Prantsuse sai kahe auguga

Prantsuse sai auguga D
ouble French Hot Dog Bun
French Hot D°g Bun [BoViHaa 6ynouka ana dpaHLy3cKoro xoT-gora

@@ ® B & b A @B & 8 & b

O

60 40 64 3040 200 1 115 115 30 48 120



KIIRTOIT TOORIKUD

Ready 1o use

=

Lahtildigatud sai tSilliga
Square Bun with Chili (sandwich)
KBagpatHana 6ynoyka c npunpasoit uunm (ana
6yTepbpoaa)

B @ B & & Jd

°]

130 130 24 48 60-80

o
W Ready to use

Pehme hele baguette (kiiljelt lahti)
Soft Baguette (sandwich, sloping cut)
Msrkuii 6areT (gna 6yTepbpoaa, € HaKAOHHbIM HaAPE30M)

Ao o8B 6@ b
60

125 125 30 48

?oulh/ Lated

1602199

O

Bagel

Bagel

AR @ OB & b
85 8 50 44 200 0-3

1600399

O

%zl/z; Lated

Prantsuse taisterasai auguga
French Hot Dog Graham

A oo 68 b
60

60 40 64 30-40 200 1

o
1602099 . Thaw & Serve

Mitmevilja leivake, gluteenivaba
Gluten-Free Roll Multigrain

1602399

B ®TE & 88 b
82 8 40 60

112

O

Thaw & Sewwe

Brioche sai loigatud
Brioche Bun Glazed Pre-sliced

Ao o8B 68 b
86 86 40

24 68



SULATA JA SERVEERI

o o
W Thaw and serve 128799 Thawe and serwe

Lihapirukas Viineripirukas
Savory Doughnut Stick Bun with Sausage

[JOMALIHWNIA NOHYMK C MACHOW HaUYMHKOW —_— _
BRUE 66EBE b BEUE 6 OO
80 80 30 60

96 120 120 32 64 180 200 2

O

o
Thaw and serve

Berliner mustika- ja kreemi taidisega

gerline;ISmaII;IFq\lil\ger with Blueberry and gﬁl‘ggﬁﬁg |le?r|1ake parmitaignast
ream flavored Filling - — =
= = B & g
B AT B 6 & 5 0 s
60 60 60 48 50
85 8 26 96 60

)
° Thaw and sevve
1601399 % Thaw and serve 1601499

. *~f . : Marjataidisega Berliner
Vaike marjataidisega berliner Berliner with Fruit Filling
Mini beigner fruits rouges

60 72 32 60-120

— — || /l,\
A & Y BB & b § @™ I BB & &
25 25 30

105 104



SULATA JA SERVEERI

° o
122899 Thaw and serve 129099 Thaww and serve

Ouna-kaneelirull Donuts tumeda glasuuri
Doughnut Swirl with Apples ja sokolaadipuistega
Black onut with hite Chocolate Strew

85 85 24 96 60 55 55 44 96 30

o
o
Thaw and sevve
Thaww and serve

Donuts tumeda glasuuriga Donuts roosa glasuuriga
Donut with Cacao Glaze Pink Donut
MoHunk DONUT c Kakao rnasypbio Po3oBbi noH4MK DONUT

55 55 48 96 30 55 55 48 96 30

o
o
129099 Thaw and sevve W Thaw and serve

Donuts vaarikataidisega Light muffin Sokolaadi-
?i‘ﬁ?#é with Raspberr tiikkkidega (iiksikult pakitud)

Light Muffin with Choco rops

CBeT/bli MyOUH C Kanaamu WoKonaaa

75 75 36 96 30 85 8 30 120 70

O O
w C777¢’l//1)7 ﬂ/l/ll/ Jewe W/ -771ﬂ11/ ﬂ’l’l{/ Jewe

Kuninglik muffin Sokolaaditliikkidega - et )
(iiksikult pakitud) Tume muffin Sokolaaditiikkidega

TCN Dark Muffin with Chocolate Pieces
Royal Mutfm with Chocolate Drops TéMHbIN MaddUH C KyCouKamM LLOKo1a4a
Koponesckunii MaddUH ¢ Kanaamu WoKoNasa

90 90 30 120 70 115 115 36 48  60-70



SULATA JA SERVEERI

o
w Thaw and serve 120899 Thaw and sevve

O

Marmormuffin
Marble Muffin

MpamopHbii mabduH

Tume muffin kirsitaidisega Dark
Muffin with Cherry Filling

TéMHbI MadPUH C BULLHEBOW HAUMHKOM

@ T B & B @&db B @ B & & &b
125 125

115 115 36 48 60-70 36 48 60-70

o
1601899 Thaw and serve

Belgia vahvel suhkrutiikkidega

Belgian Sugar Waffle
B @ J B & b
90 90 32 96 60



PANNKOOGID

=

O

126099 Thaww and serve

Ameerikaparased pannkoogid
sokolaadiga 4kg/kast
American Pancakes with Chocolate

B oI EB & 6EHE bEY

o
Thanw and serve

Pannkoogid suured 4kg/kast

Pancake

B @ o B8

® B & b e

45 45 4 90 180-200 6-8 min 30-40

TAIGNAD

O

121899 Fiogen
teady lo bake

Lehttaigen (6 lehte)
Puff Pastry Dough in Sheets

TecTo choeHoe 6e3,a,p0)K)KeBoe JINCTOYKaMUN

A ® T 8B & @ & b
12

500 130 15 180 10-15

60

170499

Vertigo pitsataigen

60

4

90

20-30

O

Vertigo pizza ball

B @ O B8

Ready 1o hatke

6 BB b

300

300

44

120



VALMIS VOILEIVAD

O O

Baguette singi ja terava kastmega Sandwich

BAGUETTE with Ham and Hot Sauce Sealihatéidisega tsheburek

CaHgsny ®PAHLLY3CKUIN BATOH c BETUMHO#M 1 OCTPbIM Bolognese Turnover
coycom YebypeK co CBUHUHOM (MCNeYeHHbI, yNakoBaHHMbI)
220 10 96 180-240 200 3-5 200 2,5-3,5 15 130 130 22 100 180-240 1,5

° o
129499 730;@ " 129699 770;1'11

Panini loomal.singi ja Baguette singi ja marin.kurgiga

mar.kurgi kastmega, TASKUGA Sandwich BAGUETTE with Ham and Pickled
Sandwich PANINI with Beef and Pickled Cucumbers 5

Cucumbers Sauce CaHasuy ®PAHLY3CKMW BATOH c BeTYMHOM M
CaHgsuy MAHWUHMU ¢ BeTUMHOM 1 coycom MaprHOBaHHbIMMK Orypuamu

MapWHOBAHHbIX OrypLoB

225 10 96 180-240 200 3-5 200 2,535 1,5
250 12 120 240 200 3-5 200 3-5 1-2

O

Taidetud Focaccia Mediterranea
Italian Sandwich with Mozarella, Tomatoes and

Basil Sauce .
WTanbAHCKMIM COHABWY C MOLIAPEJIoN, NOMUAOPaMU U
coycom 6asunImKoB

200 14 96 180-240 200 3-5 200 2,545 1



VALMIS VOILEIVAD

O

Ready to use

123899

Panini suitsukana ja juustu

TERMOKILES

Sandwich Panini with Chicken and Cheese
COHABMY «MAHUHM» C KONMYEHOW KYPULLEN 1 CbIPOM

235 12 120 40 200 35 1-2min 3-5 200

=y

K e(‘lté/l/, lo wse

Panini singi juustu ja virtsika
kastmega, TASKUGA

Italian Sandwich with am Cheese and ot Sauce
UTANTbAHCKWUIA COHABWY C BETYMHOWM, CbIPOM WU

OCTPbIM COYCOM

200 14 96 180-240 200 3-5 1min 2,5-4,5 200

0

/\)(m/t/ 1o we

=y

Panini kana paprika ja mangokastmega,

TASKUGA
Italian Sandwich with Chicken Paprika and Mango Sauce
COHABMUY «NAHUHW» C KONYEHOM KYPULIEA N CbIPOM

225 14 96 180-240 200 3-5 1min

2,5-4,5 200



BAKE OFF

o o
1600199 Ready 1o hate W Ready 1o futke

Mini Voicroissant

Mini Croissant vaarikataidisega
Mini Butter Croissant

Mini Croissant with Raspberry Filling

MWHU PppaHLLYy3CKMIA KpyaccaH C MaIMHOBOW HAaYMHKOM

B BT 6B O b Ao T8 e @ Eb
25 22

150 88 30 180-190 10-12 5 45 35 42 130 60-70 160-165 15-18 5

O
W Ready lo bake 124699 Ready o hake

Croissant Mini martsipanikeerd

i - Small Pastry Marzipan Swirl
Croissant (pre-proved) § MUy nuposkok BEPTYLIKA C MAPLIMMAHOM
®paHLy3CKMi KpyaccaH (PacCTOEHHbIN)

od

@@Uﬁ@..' A aoTdHE & @@ b

40 96 170-180 18-20 5 45 35 75 120 170-180 15-17 5

O
1601599 Ready To fate

Voicroissant
Croissant with Butter

@@U%@..'

56 180-190 12-16 5




BAKE OFF

O
128399 Plu buted W IR eainy'15"waive

O

Croissant taistera Ounakolmnurk

Croissant with Grains Small pastry with apple filling
PpaHLy3CKUI KpyaccaH C 3epHamu MUHW NUPOMKOK C ABNOYHON HAYUHKOM

A @B & B &db A @ o8 6 BE b
90 5 40 72

70 25 96 50-60 160-170 22-27 5-10 120 45 160-170 15-17 5

° o

=y R .- 4 Rty 1

Ounasaiake
Pastry with Apple Filling
MUPOXOK C ABIOYHOM HAYMHKOW Mantinga Kreemitaidisega
= == micro croissant 13g
o /|\
@ @ U == @ & Micro croissant with cream
9 75 60 96 80 160-170 17-20 5 MMKpO KpyaccaH ¢ Kpemom

B AT B 6 & B b
13 12 6

112 30 180 12-15 5

°]

p /:‘."ﬁ'u’ y

O
1210699 Ready To buake 1601199 Keady o bate

Mantinga Sokolaaditiidisega Vaike juusturull
micro croissant 13g Mini cheese swirl

Micro croissant with chocolate
MMKpO KpyaccaH € LWOKoAaLoM

A odHE e & b B @ B & & Jd
25 22

13 12 6 112 30 180 12-15 5 150 88 30 180-190 10-12 5

10



BAKE OFF

=y

Mini peekonipirukas (kaaluga)

Buns with Bacon (by weight)
Bynouku c canom (no secy)

B o o8 68l b

oo

)
Ready 1o hatke

O
W Ready to buake

Suitsupeekonipirukas
Pastry with Smoked Meat

MMUPOXOK C HauMHKOI Y3 GekoHa

4000 3000 4000 120 60 170 13-15 10

=y

Viineripirukas kurgi-sinepitaidisega
Puff Pastry with Sausage and Cucumber-
Mustard Sauce

CNOEHBIN NUPOXOK C COCUCKOM 1 COYCOM 13 OTYPLLOB

N rorPYymLbI

B o T8E & & &b

Ready 1o bk

A @ T8 & EE b
95 80 50

120 40 190 20-23

O
1601699 Ready 1o bake

Kaneelirull
Cinamon Swirl

A ®TIE e ol b

170 160 35 96 60 170-180 20-23 8

1601799

Juusturull
Cheese Swirl

BERT®E 6 BB

90 81 80 48 30 180-190 12-16 5

O
1601299 Ready 1o bake

Vaike rosinarull
Mini Butter Swirl with Raisins

90 81 80 48 30 180-190 12-16 5

B @ B & 8 E b
25 22

100 60 30 180-190 10-12 5

11



PATSILISED

o]
W Lt buaked
Lot haked

O

Mini tume Ciabatta kukkel Mini taisterasaiake
Mini dark bread Ciabatta Small Coarse bread
MMWHW TEMHbIN XNEBYLLEK CIABATTA with grains
MWHW XNEBYLWLEK U3 MYKU T'PYBOIO MNOMOJIA
C 3EPHAMMU
35 32 100 56 190 46 45 40 90 48 200 56 6

O

o
W Lt bated 1210099 Flul batked

Mini GODA leib paevalille seemnetega Domipan Speltajahu saiake peediga
Small Bread GODA with Sunflower Seeds Small Spelt Bread with Beetroots DOMIPAN
XNEBLbl GODA C CEMEHAMM MOACONHEYHUKA CMENBTA X/IEBYLUEK CO CBEK/IO/ DOMIPAN

57 100 96 60 130 115 40 200 79 5

O

O

W Funt baked 120699 At batked

Domipan durum baguette seemnetega Prantsuse baguette

Durum Baguette wiht Seeds Domipan Erench Bague'%te
[IYPYM BATET C CEMEHAMMW DOMIPAN PaHUysCkun xne

320 300 26 200 7-9 5 340 300 20 32 60 200 12-14 5-10

W Lt baked

Itaalia leib CIABATTA
Italian Bread CIABATTA
UtanbaHckmit xneb CIABATTA

350 320 18 32 60 200 10-11 5-10

12



PATSILISED

O )
W Ll baked W Dot ko

Tume itaalia leib CIABATTA Pere sai seesamiga
Dark Italian Bread CIABATTA Lithuanian Loaf with Sesame Seeds
TEMHbIN UTanbsHCKUI xneb CIABATTA JINTOBCKKUIA BATOH € cesamom

350 320 16 32 190-200 10-12 5-8 380 340 10 48 190-200 10-12 5-8

0 o
=y ot baked =y Fiot bk

Rukkileib
Sai Rye Bread
Lithuanian Loaf p i %106
NINTOBCKWI BATOH KaHOM xnie

380 340 10 48 60 200 8-10 5-10
500 450 10 48 120 200 10-12 5-10

o
o Font haked
W £t bated 120999

Tume itaalia leivake CIABATTA
Small Dark Italian Bread CIABATTA

GODA leib paeva""eseemnetaga ManeHbKUn TEMHbIN UTaNbsHCKUIN xnebywek CIABATTA

Bread Goda with Sun lower seeds
XJIEB GODA C CEMEHAMMW NOACOJ/IHEYHUKA

90 70 40 48 200 7-8 10
500 12 64 180

O
W Lurt bated

Itaalia leivake CIABATTA
Small Italian Bread CIABATTA

ManeHbKUIM UTanbsaHCKU xnebywek CIABATTA

90 70 40 48 200 7-8 10

13
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