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YEARS

creativity & passion

60 YEARS OF PASSION DEDICATED TO CREATIVITY

In 2027, Pidy proudly celebrates 60 years of know-how, innovation, and passion
dedicated to catering professionals around the world.

Since 1967, we have been driven by a single ambition: to make life easier for
chefs, pastry chefs, caterers, and artisans while giving them the freedom to
fully express their creativity.

Over these six decades, Pidy has grown, innovated, and evolved alongside
its customers. Our expertise has been built around a unique alliance of
know-how, technical excellence, and a high standard of quality, driven by a
strong conviction: the best products are those that know how to fade into the
background, leaving all the room for the professional’s creativity.

From the rigorous selection of our ingredients to the development of reliable,
high-performing recipes, we design solutions tailored to the realities of the
trade: saving time, ensuring consistency, and enabling ever-greater creativity.

Today, we are proud of the path we have traveled. But celebrating 60 years also
means looking ahead to tomorrow. Continuing to innovate, staying close to our
customers, anticipating new market expectations, and imagining the solutions
of tomorrow together with them.

60 years of history. And still the same desire: to inspire creativity.

Pidy. 60 years of expertise, creativity, and passion.
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Pure butter

Vegetable fats

Coating

Frozen

Clean recipe

Gluten-Free

Vegan recipe

New product

Selection by Pidy

Upon request*

*Please contact our sales managers for
information regarding minimum order
quantity and lead time.
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Pidy

The story of Pidy takes root in the 1950s, at the heart of a modest artisanal
bakery in Ypres, West Flanders, near the French border. It was there that a
passionate pastry chef imagined a new way of working with the traditional
vol-au-vent. His idea: to create a light, crispy, pre-baked puff pastry shell,

ready to be filled according to the chef’s inspiration.

A simple yet visionary innovation that already answered what would become
the very essence of Pidy: making professionals’ work easier without ever

limiting their creativity.

A growth to match its
success

As the reputation of

its puff pastry bites,
recognized for their quality
and practicality, spreads
throughout the region,
demand from catering
professionals continues to
grow.

To support this success
while preserving its know-
how and product quality,
the company gradually
scales up and develops a
production model capable
of meeting an ever-
increasing demand.

In November 1967, this
adventure officially takes
shape with the creation of
Pidy.

employees

Pidy crosses
the border

In 1985, Pidy continues its
developmentin France

and establishes itselfin the
North, in Halluin, just a few
kilometers from its historical
birthplace.

This new step allows Pidy

to progressively expand its
know-how in the ready-to-
fill sector. To the traditional
puff pastry bites are added
new specialties: tart shells,
éclairs, gluten-free
quiches, and many other
solutions intended for
professionals.

The Halluin site thus
contributes to evolving Pidy
toward a broader expertise:
that of ready-to-fill
products in all their forms.

An international
expansion

Over the generations,

Pidy grows from a local
family business into an
international player in the
ready-to-fill sector.

Its know-how now shines
across the globe, driven by
its operations in Belgium,
France, and the United
States, serving catering and
pastry professionals.

In 2016, its integration

into the Biscuits Bouvard
Group marks a new
milestone, giving Pidy fresh
ambitions to pursue its
international development.

IN A FEW FIGURES

production sites
(France, Belgium,

USA)

countries supplied

Innovation
and diversity

Today, Pidy offers more
than 400 products in over
60 countries around the
world.

While puff pastry remains
atthe heart of its history, its
expertise has significantly
diversified: choux pastry,
shortbread tart shells,
sponge cakes, and biscuit
sheets now enrich its
product range.

Pidy also innovates to meet
the new expectations of
professionals with clean
label, plant-based, and
gluten-free solutions,
without ever compromising
on quality.

product
references



Quality has always guided the development of our products and the
evolution of our recipes.

Through our Clean approach, our Research & Development teams
are continuously working to simplify ingredient lists and reduce
additives, all while preserving Pidy’s signature taste, texture, and
consistency.

This approach is being rolled out across all our product
families, reflecting a shared commitment:

ARS OF KNOW-HOW.
PONSIBILITY. TO PREPARE
FOR TOMORROW.

Reducing our environmental impact relies on the continuous improvement of our practices.

Through our Green approach, we are progressively taking action across all our activities: production methods,
raw material choices, packaging, product ranges, and everyday practices.

Our ambition: to sustainably evolve our way of producing by making better use of resources and reducing our
environmental footprint, without ever compromising on the quality and performance of our products.

Development of Use of free 100% RSPO-certified Promote the use of Use of recycled Use of solar panels
vegan ranges range eggs across all of our flour without storage materials and
European factories insecticides recyclable packaging
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COLOURFUL MINI CREATIVES




MEDITERRANEAN CUPS

Tomatoes &
herbs de Provence
@3,2xh1,5cm-4g

ref. ‘]if‘;;

40717.90.096| 96 | 168

GOURMET CUPS

SPICY CUPS

©

COLOURFUL MINI CREATIVES

Butter,
garlic & parsley
23,2xh1,5cm -4g

ref. ‘&f‘;;

40717.91.096 | 96 | 168

Southern pepper

African falafel

Mexican chili

Asian curry

=

Assortment
Gourmet cups
Tomatoes &

herbs de Provence /

Butter, garlic & parsley /

Pesto flavour /
Neutral
@ 3,2xh 1.5cm - 4g

ref. ]if ‘

| !
| [ |
—r

40717.94.096 | 96 | 168

Assortment
Spicy cups
Southern pepper/
African falafel /
Mexican chili /
Asian curry

2 3,2xh 1.5cm - 4g

23,2xh1,5cm -4g 23,2xh1,5cm-4g 23,2xh1,5cm -4g 23,2xh1,5cm -4g ‘ -
ref. ¥ | .

‘ [ | | ‘ [ [ | ‘ [ [ | ‘ [ [ |
ref. | == ref. | == ref. (| == ref. o == 40717.65.048| 48 | 320
40717.64.096 96 [ 168  40717.61.096 | 96 |168  40717.63.096| 96 | 168  40717.62.096| 96 | 168 40717.65.096| 96 | 168
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COLOURFUL MINI CREATIVES

1O HELP YOU WITH YOUR PRESENTATION

Multifunctional

appetiser/ & L S

dessert display “ Buffet display
371 x29,3x6,5cm 39 x35cm

40000.10.001| 1 [168




VEGGIE CUPS

Beetroot
23,2xh1,5cm- 3,59

©

Carrot

2 3,2xh 1,5cm - 3,5g

COLOURFUL MINI CREATIVES

SpnacI I

2 3,2xh 1,5cm - 3,59

Assortment

24 Beetroot/
24 Carrot/

24 Spinach /

24 Grilled onion

Grilled onion
@ 3,2xh1,5cm - 3,59

96 veggie cups

23,2xh 1,5cm - 3.5g

| | | | | | | | | | | | | | |
ref. ]if L] ref. ]if L] ref. &f L] ref. ‘ ]if ‘.!.!. ref. ]if L]
40716.84.024|6 x 24| 88 40716.82.024|6 x 24| 88 40716.81.024|6 x 24| 88 40716.85.096‘ 96 ‘168 40716.79.048| 48 | 320
40716.84.096| 96 |168 40716.82.096| 96 |168 40716.81.096| 96 |168 40716.79.096| 96 | 168
MUSSEL SHELLS
. T —
b
W T R e
. i
Mussel shell Mussel shell Mussel shell
vegetable carbon neutral with parsley
6,7x3,2xh 1cm-4g 6,7x3,2xh1cm - 4g 6,7x3,2xh1cm - 4g
| | | | | | | | |
ref. ]if L] ref. ]if L] ref. ‘ ]if ‘.!.!.
40795.59.084| 84 |320 40795.50.084| 84 |320 40795.51.084| 84 |320
40795.59.435| 435 100 40795.50.435| 435 100
SAVOURY MACARONS
Assortment
192 savoury
macarons
96 Curry /
96 Spicy
2 3,5cm - 2,1g
L
40460. 99192\ 92|

‘ GLUTEN-FREE & VEGAN FROZEN DESSERTS MEALS APPETISERS

SELECTION BY PIDY

DELOS



© Mini square -
tomatoes & herbs de Provence
[13,2xh2,2cm - 5g

[ 1|

ref. ]if L]

40010.610R.098 | 96 | 168

40010.61OR.480 480 | 48
request

© Mini square -
beetroot & pepper
[032xh22cm-5g

[ 1|

ref. ]if L]

40010.66RE.098 | 96 | 168

40010.66RE.480 480 | 48
request

© Mini square -
pesto flavour
[032xh22cm-5g

ref. ]if
40010.60GR.098 | 96

40010.6OGR.480 480 | 48
request

J

—
o~
o]

@ Wholemeal
mini puff pastry
23,5xh2,5cm - 5,59

ref. ‘ ]if ‘.E.E.

40658.71.480 | 480 | 48




MINI COLOURED
PUFF PASTRY SHELLS

MINI PUFF PASTRY
PESTO ITALIAN STYLE

Ingredients

96 Pidy pesto flavour mini puff pastries ® 800 g stracciatella cheese ¢ 80 cl
olive oil ® 8 cloves garlic ® 400 g basil ® 400 g rocket ® 160 g parmesan o
48 slices prosciutto ® Sprouts Mustard Cress ¢ Salt & pepper

Steps

Beat the stracciatella, season, and put in a piping bag. Heat the puff pastry
bases for 5 minutes in a preheated oven at 170 °C. Cook the prosciutto
slices for 5 minutes at 180 °C. For the pesto, blend the basil, rocket, garlic
cloves, olive oil and parmesan until smooth, and place them in a pouring
bottle. Break the prosciutto slices with your finger to create small pieces.
To assemble the pieces, pipe the parmesan mixture into the base, make a
hollow in the centre of the cream, pour the pesto into the hollow, and plant
the prosciutto crisp, finishing with the sprout.

Preparation Cooking Quantities
20 min. 5 min. 1 box of 96 pieces

o Chef's tip

To make nice indentations in the stracciatella, use a Parisienne spoon.

‘ FROZEN DESSERTS MEALS APPETISERS

GLUTEN-FREE & VEGAN

SELECTION BY PIDY

DELOS



MINI PUFF PASTRY SHELLS

Mini puff pastry Mini puff pastry
© straight sided © straight sided
@ 3,5xh2,5cm- 5,59 24,2xh2,8cm- 8,59
‘ [ | |
{ |m= ref. vy | ==
ref. “—f ‘ == 40662.50.105 | 105 | 136
40658.50.480 | 480 | 48 40662.50.350 | 350 | 48

Mini puff pastry Zakouski
© straight sided © 23,3xh22cm-4,5¢g
24,8xh3,5cm-11g ‘ —
) |mm ref. (| ==
9 ref. gL 40020.50.096| 96 | 168
40210.50.072 | 72 | 88 40020.50.192 | 192 | 96
40210.50.096 | 96 | 88 40020.50.480| 480 | 48

point

e |tis recommended to
heat the puff pastry shells
in a preheated oven for
7 minutes at 170 °C before
filling them.

e Suitable for both savoury

and sweet applications. Mini square Apériquiche
© [0 3,2xh2,3cm - 5¢g © 24,5xh1,1cm - 6g
* Can be frozen after filling. of ]ﬁ I
40010.49.096 | 96 | 168 { |m=
40010.49.192 192 | 112 ref. 2| ==
AGIECIN 40010.49.480 | 480 | 48 ASGCIN 40160.29.090 | 90 | 168

16



MINI PUFF PASTRY SHELLS

Apéricoeur Fishka
© 3,5x4,2xh2,5cm- 5,59 © 6x2,8xh1,7cm - 59
[ 1| [ [ |
ref. ]if =] ref. ]if =

YL 40080.50.096] 96 |168 Upon 40090.49.084)| 84 | 168
SIS 40080.50.480| 480 | 48 AL 40090.49.336|336 | 48

SEASONAL RANGE

MEALS APPETISERS

DESSERTS

Available
Sept./Dec. Available
Sept./Dec.

Mini Mini star
Christmas tree © 22,9 xh27cm-6bg
6x4,1xh21cm-8g
T
ref. ]if L]

40659.50.096 | 96 | 192
40659.50.480 | 480 | 48

.
[ | |
ref. ‘ ]if ‘ .
40085.50.320| 320 | .
Puff pastry
assortment

12 Mini square /
12 Zakouski /

FROZEN

GLUTEN-FREE & VEGAN ‘

SELECTION BY PIDY

Mini bunny - de/
5x3,8xh1,8cm-76g our.man ©
© 12 Apéricceur
ref. ‘]if‘
1 | 48 | 360

ref. ‘ ]if ‘ == 40047.50.048
|

DELOS



MINI TARTLETS

TRENDY

@ Mini Trendy round

neutral + coating
24xh1,5cm-6,5g

ref. ‘\Iif‘;;.

Upon
40647.81.210 |210] 96

Mini Trendy round
neutral
24xh1,4cm-6,59

ref. ]if ==

40647.20.096 | 96 | 168

40647.20.240 | 240 | 120

Mini Trendy round
neutral + coating
24xh1,6cm-6,8g

ref. ‘]if‘i;

Upon
40637.20.240 1240 120

18

Mini Trendy round
neutral
25xh1,6cm-13g

ref. ‘ ]if ‘ .E.E.
40645.20.090| 90 | 168

Assortment

96 mini Trendy neutral
48 Mini Trendy round /

48 Mini Trendy square

Assortment

152 Mini shortcrust neutral
48 Mini Trendy round /

48 Mini Trendy square /

56 Mini barquette

Upon

@ Mini Trendy square

neutral + coating
[J3,5xh1,6cm-7g

ref. ‘\Iif‘;;.
|210] 96

Mini Trendy square
neutral
0 3,5xh1,6cm-7g

ref. ]if ==

40646.20.096| 96 | 168

40646.20.240| 240|120

‘ [ | |
ref. A4y _L|
40648.20.096 | 96 | 168

ref. ‘]if 1
40351.80.152 | 152 | 160



MINI TARTLETS ‘

GLUTEN FREE - —
Bh
- v

1ol ,. ‘5
=2, -

Mini tartlet Mini tartlet
z4xh2cm—4g QSXh2CI’Y‘I—7,Sg

ref. ]if ‘ .E.E. ref. ‘ ]if ]
40725.01.096 | 96 | 200 \

PUFF PASTRY TARTLETS

Gourmande Mignardise
©z4xh2cm—3g ©®6xh2cm—89
e ref. ]if .E.;. e ref. ]if .E.E.

40710.20.096 | 96 |200
40710.20.192 | 192 |200
40710.20.480 | 480 | 48

40720.86.080| 80 | 168
40720.86.240 | 240 | 88

40720.86.360 360 | 72
request

DESSERTS MEALS APPETISERS

FROZEN

SHORTCRUST TARTLETS

Mini telline
straight sided neutral
@4 xh1,5cm-ég
[ | |
ref. ‘ A4 ‘ e
40713.20.096 | 96 | 200
40713.20.480 | 480 | 80

Mini telline
Taco
24 xh1,5cm-4,5¢g
| 1 |
ref. 1¥( | -

40713.72.096 | 96 | 168

Mini croustade
neutral
24,2xh1,7cm - 5g
| 1 |
ref. ¥ | =

40315.80.192 | 192 | 160

Mini telline
fluted neutral
24,5xh1,5cm - 6g

[ | |
ref. ¥ | ==
40882.20.120 | 120 | 176
40882.20.480| 480 | 72

19

GLUTEN-FREE & VEGAN

SELECTION BY PIDY

DELOS
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MINI CREATIVES

ref.

Mini scallop

© 25xh1cm- 3,59

L

40792.75.090

90

40792.75.480

Iris
© 23,2xh1,5cm-4g

480

Spoonette

© 3,6 x7,5cm - 3,59

ref.

L

40790.77.444

6x24

40790.77.084

84

40790.77.252

ref. ]if .E.E.
40717.70.144 16 x 24| 88
40717.70.096 | 96 | 168
40717.70.192 | 192 | 112
40717.70.480 | 480 | 48

Mini casserole
@51xh1,1cm- 3,59

‘ [ | |
ref. vy | ==
40794.77.090 | 90 | 168

252

Corolle
© 23,2xh1,5cm - 3,59

ref. ]if

40715.70.096 | 96

40715.70.480 | 480




Canapé cuppy

© @5xh1cm- 3,59

4 |E=

ref.

40719.70.140
40719.70.280

140
280

Flower cuppy
© @5,5xh1,2cm - 3,4g
L

140
280

ref.

40718.70.140
40718.70.280

Creative
assortment 226 |l
48 Iris /

48 Gourmandes /

60 Mini scallops /

Mini barquette
6,5x2,5xh1,2cm - 3,89

70 Flower cuppies
ref.

40350.80.280 | 280 | 120

|8

ref.

ML

MINI CREATIVES

Creative
assortment 356 |
96 Iris /

120 Mini tellines /
140 Flower cuppies

ref.

L

40076.00.226 | 226 | 104

40074.00.356 | 356 | 80

21

‘ FROZEN DESSERTS MEALS APPETISERS

GLUTEN-FREE & VEGAN
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DELOS
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MINI CONES

Mini cone tomato
+ sleeve +
+ coating

22,5xh75cm-4,8g

||
ref. ‘ ]if ‘ ==
40508.82.093| 90 | 152

Mini cone tomato
+ painter's palette

22,5xh75cm-3,8g

ref. ‘ ]if ‘.E;.

40508.62.024 |6 x 24| 88

+ coating +
22,5xh75cm-4,8g

[ [ |
ref. ‘ ]if ‘ ]
40508.82.090| 90 | 152

Mini cone vegetable carbon

+ sleeve +
+ coating

22,5xh75cm-4,8g

ref. ‘
40508.85.093 |

Mini cone vegetable carbon

+ painter's palette
22,5xh75cm- 3,89

ref. ‘]if‘ L]

40508.65.024 |6 x 24| 88
+ coating +
22,5xh75cm-4,8g

ref. ‘ ]if ‘ =
40508.85.090| 90 | 152

Mini cone

herbs de Provence
+ coating +

22,5xh75cm-4,8g

ref. ‘ ]if ‘ .E.E.
40508.87.090 | 90 | 152

Mini cone basil
+ sleeve +
+ coating

@2,5xh75cm-4,8g

ref. ‘ ]if ‘ .E.E.
40508.86.093| 90 | 152

Mini cone basil
+ coating +

@2,5xh75cm-4,8g

ref. ‘ ]if ‘ :!.
40508.86.090| 90 | 152

Mini cone sesame
22,5xh75cm-4g

ref.

40508.79.112 | 112 | 200
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Mini cone neutral Mini cone neutral

MINI CONES ‘

)1 ) 1

Mini cone neutral

+ sleeve + + coating + ©2,5xh7,5cm - 3,8g
+ coating 22,5xh7,5cm -4,8g
22,5xh75cm-4,8g
£ by | EE
‘ = ‘ == rer. —
ref. L2 | == ref. L2 | == 4050890112 | 112 | 200
40508.80.093| 90 | 152 40508.80.090| 90 | 152 40508.90.286 | 286 | 176

Painter's palette
38 x29cm - 35 holes

- &P
ref. ‘ ]if ‘ ==
40000.02.015 | 15 | 120
Assortment
180 mini cones
+ coating +
+ painter's palette
Mini cone display 45 Neutral / 45 Vegetable carbon /
13,5x13,5x8cm -9 holes 45 Tomato / 45 Basil
i 1|
‘ . ref. ¥ | .
==

40508.99.284 | 180 | 72

ref. ‘ ]if
40000.06.008| 8

42

Mini cone neutral

»

+ painter's palette
22,5xh75cm- 3,89

ref.

b

40508.90.144

6x24

40508.90.212

112

40508.90.386

Assortment

96 mini cones
+ painter's palette

24 Neutral /

286

24 Vegetable carbon /

24 Tomato / 24 Basil

ref.

]

40508.98.052

320

40508.98.200

200

23
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PUFF PASTRY SHELLS

PUFF PASTRY SHELL 5,5 CM PUFFE PASTRY SHELL 7 CM

Fleuron Puff pastry shell Puff pastry shell

© 6,2x21xh1,6cm-5,59 © 255xh4cm-17g © @7 xh4,5cm-25¢g
1] 1] mm
ref. ‘ ]if ‘ ] ref. ]if . ref. ]if .
40100.50.084‘ 84 ‘ 168 40190.49.040 | 40 | 88 40230.50.026 | 24 | 120
40190.49.060 | 60 | 88 40230.50.096 | 96 | 40

A W S

Puff pastry shell
@ without hat
@7 xh4,5cm-27g

ref. ]if L]

40220.50.024 | 24 120
40220.50.096 | 96 | 40

0 point

Puff pastry shell
e |tis recommended to heat the puff pastry shells in a preheated @ V\:thpsfpngtzd hat

oven for 7 minutes at 170 °C before filling them. 67 xh4,5cm-27g

e Suitable for both savoury and sweet applications. o 4 |B=
e Can be frozen after filling. 40220.50.924 | 24 | 120

40220.50.960 | 96 | 40
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VOL AU VENT 8 CM

Vol au vent Vol au vent
@ 2 8xh4,5cm -33g © pure butter
2 8xh4,5cm-33g
ref. ]if .E.E. f—
40240.52.024 | 24 | 120 ref. ‘ = ‘ -
40240.52.072 | 72 | 48 40240.05.072 | 72 | 48

Vol au vent
without hat
2 8xh4,5cm-33g

.
ref. ]if ‘ L]
40240.53.072 ‘ 72 ‘ 48 ALSO AVAILABLE WITH

A SMOOTH EDGE

Vol au vent Vol au vent
© with separated hat © straight sided
28xh4,5cm-33g @ 8xh5cm-35g
1|2 e
ref. (| == ref. (| ==
40240.53.972 | 72 | 40 40681.50.072 | 72 | 48

PUFF PASTRY SHELLS

VOL AU VENT

©

Vol au vent rustic

8,5 CM

pure butter without hat

2 8,5xh5cm -40g

ref. ‘]_f‘-

40241.27.072 | 72 | 40

VOL AU VENT

9.5 CM

©

Vol au vent meal
with separated hat
29,5xh4,2cm - 44g

ref. ‘]if‘;;.

40682.01.048 | 48 | 48

27
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CREATIVE PUFF PASTRY SHELLS

Puff pastry shell square Quatro Puff pastry shell square
© 0 6xh4,5cm - 25¢g © 0 8xh 3,2cm-33g © pure butter
0 8xh4,8cm - 44g
| 1 | | 1 | | 1 |
ref. ‘]ﬁf‘.!.! ref. ‘]if‘.!.! ref. ‘]if‘.!.!
40200.49.048 | 48 | 72 40222.49.048 | 48 | 48 40242.05.018 | 18 | 64

Fish-shaped Christmas tree-shaped Puff pastry roll
@ puff pastry shell © puff pastry shell 25x 11 x4,3cm - 27g
9%x6,5xh4,5cm -30g 10x6,5xh4,5cm - 30g
[ [ | [ [ | [ | |
ref. ]if ‘ . ref. ‘ ]if ‘ == ref. ‘ ]if ‘ =
40244.49.054| 54 | 48 40249.49.054 | 54 | 48 40550.30.090| 90 | 40

Bunny-shaped Wholemeal
© puff pastry shell © puff pastry shell
10x6,5xh 4,5cm - 30g @7 xh4,5cm-30g
| | | | | |
ref. ‘]if‘.!.!. ref. ‘]if‘.!.!.
40247.50.054 | 54 | 48 40230.70.096 | 96 | 40

28



RAW PUFF PASTRY SHEETS & TARTLETS

FEETH

RAW PUFE PASTRY SHEETS

3 i.ﬂu-'-..L

29 x 37cm x h 3mm - 325¢g 57 x 37cm x h 2,5mm - 660g

© ref. ‘ ]if ‘ .E.E. © ref

|5

ref.

€D 2028291015 |15 108 S 40287.80.020 | 20 | 60 €D 1028891015 15| 60

57 x 37cm x h 3,5mm - 870g

1|85

57 x 37cm x h 2,5mm - 660g

© ref.

b |ER

€D 4028790.020 | 20 | 60

TRENDY TARTLETS

. Trendy square

neutral + coating
O 7xh1,7cm - 30g

ref. ‘]if‘i;

40642.81.036| 36 | 152

’ Trendy round

neutral + coating
@8 x h17cm-28g

ref.

o]

40641.81.036 | 36 | 152

Trendy square Trendy round
neutral neutral
0 7xh1,8cm-30g @7 xh1,8cm-22g
‘ - ref. ]if .E;.
ref. ‘ =1 ‘ == 40643.20.036| 36 |168
40642.20.096| 96 | 88 40643.20.096| 96 | 88

GLUTEN FREE TARTLETS

Gluten free tartlet
©) neutral
@ 8,5xh2cm - 19g

‘ .
ref. v |==
40749.01.027 | 27 |200

SHORTCRUST TARTLETS

Shortcrust tartlet
neutral
28,5xh 1,6cm -24g

ref. ‘ ]if ‘.E.E.
40890.42.135 | 135 | 56
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QUICHES

INDIVIDUAL FORMATS

Mini quiche
© @7xh2cm-12,5g
e ref. ]if .E;.

40740.20.090 | 90 [120
40740.20.180 | 180 | 48

Quiche
28,5xh2,3cm-18.2g

ref. ]if ==

40750.20.024 | 24 [168

40750.20.072 | 72 [120

40750.20.144 | 144 | 56

Quiche + baking paper
e 28,5xh2,3cm -18.2g

ref. ‘ ]if ‘.E.E.
40750.20.560| 60 | 88

Quiche low edges
e 2 11xh2,4cm-29g

ref. ‘ ]if ‘.!.!.
40758.00.048| 48 | 56

Quiche + foil tray
211 xh 3,7cm - 46g

ref. ‘ ]if ‘.E.E.

40760.00.442 | 42 | 56

30

Quiche low edges
pure butter
211 xh2,4cm-35¢g

[ [ |

ref. ‘ ]if ‘.!.!.

40758.03.052 | 48 | 56

Quiche + baking paper

2 11 xh 3,7cm - 46g

ref. ‘ ]if ‘.—.—.
40760.00.542 | 42 |

Quiche high edges
e 2 11xh 3,7cm - 46g

ref. ‘ ]if ‘.!.!.
40760.00.042 | 42 | 48

Wholemeal quiche
e 211 xh 3,7cm - 46g

ref. ‘ ]if ‘.!.E.
40760.73.042 | 42 | 48




SHARING FORMATS

Quiche + foil tray
pure butter
218 xh 3,2cm - 100g

ref. ‘ ]if ‘.!.!.
40770.03.014 | 10 | 100

Quiche + foil tray

8 218 xh 3,2cm - 85¢g

.

ref. ]if L]
40770.00.010 | 10 |100
40770.00.036| 36 | 36

Quiche + baking paper
218 x h 3,2cm - 85¢g

ref.

QUICHES
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COLOURFUL TRENDY TARTLETS
SWEET TRENDY TARTLETS NEW
COCOA TRENDY TARTLETS
MINI TARTLETS

STRAIGHT SIDED SHORTCRUST TARTLETS
& TARTS

FLUTED SHORTCRUST TARTLETS & TARTS
CHOUX PASTRY

FLAVOURED PUFF PASTRY

RAW PUFF PASTRY NEW

SWEET PUFF PASTRY

ARTISANAL TULIPS & SOFT CAKES
SAVARINS

BABAS NEW

MACARONS

GENOISES / SPONGE CAKES NEW
SPONGE CAKE SHEETS
JOCONDE SHEETS NEW
MERINGUES

TOPPINGS

WAFFLE CUPS

34
36
42

44

46
48
50
52
53
56
57
58
59
60
62
64
65
68
69
70
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Mini Trendy round
lemon
@4 xh1,6cm-79g

ref. ‘ ]if ‘.E.E.

40647.61.096 | 96 | 168

Mini Trendy round
© raspberry flavour
@4 xh16cm-79g

ref. ‘ ]if ‘.!.!.

40647.63.096 | 96 | 168

Mini Trendy round
© speculoos
@4 xh16cm-8,6g
[ | |

ref. ‘ ]if ‘.!.!.

40647.65.096 | 96 | 168

34



COLOURFUL TRENDY TARTLETS ‘

MINI TRENDY
RASPBERRY FILLED
WITH PISTACHIO
GANACHE

Ingredients

96 Pidy mini Trendy round raspberry flavour ¢ 230 g raspberry puree ® 75 g
frozen blackcurrants ® 265 g sugar ® 6 g NH pectin ¢ 20 g lemon juice ®

1,25 kg UHT cream (35 %) ® 265 g white chocolate (34 %) ¢ 4 vanilla pods ¢
18 g powdered gelatin 200 bloom ¢ 183 g cold water ¢ 60 g pistachio paste
(100%) » 150 g glucose syrup ® 100 g sweetened condensed milk ® 150 g
white SINFONIA chocolate (RCA)  Pink cornflower petals ® Dehydrated
raspberry bits

Steps

Make a raspberry and blackcurrant confit by heating 230 g raspberry purée,
75 g frozen blackcurrant, and 90 g sugar to 45 °C. Add é g pectin mixed
with the remaining 25 g sugar, then bring to the boil. Add the lemon juice
off the heat, blend, and chill. For the pistachio ganache, bring 207 g cream
to the boil and pour over 90 g white chocolate. Rest for 2 minutes, then
whisk. Add 208 g cold cream, 60 g pistachio paste, and 200 g gelatine
powder. Blend and refrigerate at 4 °C (prepare the day before). To make
the vanilla whipped ganache, heat 415 g cream with the scraped vanilla
pods and bring to the boil. Infuse for 15 minutes, strain, then bring back

to the boil. Pour over 175 g 34% white chocolate, rest for 2 minutes, and
whisk until smooth. Add the cold cream, blend, and chill at 4 °C. Once cold,
whip and pipe into 3.5 cm dome moulds. Leave to set overnight. The next
day, whip the pistachio ganache and refrigerate. To make the vanilla glaze,
soak the gelatine for 15 minutes. Heat 75 g water, 150 g glucose syrup,

and 150 g sugar to 105 °C. Add 9 g gelatine, then pour over the SINFONIA
white chocolate, vanilla, and condensed milk. Blend, cover with cling film in
contact, and rest for 12 hours at 4 °C. To assemble, pipe the confit into the
raspberry tartlet, then add the whipped pistachio ganache. When the glaze
reaches 28 °C, dip the vanilla ganache domes and place them gently on the
tartlet. Finish with a cornflower petal and a piece of dehydrated raspberry.

Preparation Quantities
35 min. 1 box of 96 pieces
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SWEET TRENDY TARTLETS

©

Pure butter

Micro Trendy round
sweet
23 xh1,7cm-5,2g

ref. ]if

]

40316.74.063 | 63 |320

40316.74.189 | 189 [ 160

Mini Trendy round
sweet
24 xh1,6cm-75g

ref. ]if =

40647.23.096 | 96 | 168

40647.23.240 | 240 [ 120

40647.23.480 | 480 | 64

Mini Trendy round
sweet
25xh19cm- 159

ref. ‘ ]if ‘.E.E.

40645.23.090| 90 | 168

Trendy round
sweet
27xh1,8cm-22g

ref. &f L]

40643.23.036| 36 |[168

40643.23.096| 96 | 88

Upon
request
v

Selection by Pidy

@ Micro Trendy round
sweet + coating

23 xh1,7cm-5,29

ref. ‘ ]if ‘.E.E.

40316.25.189 | 189 [152

@ Mini Trendy round
sweet + coating

@4 xh1,6cm-75g

ref. ‘ ]if ‘.E.E.

40647.82.210| 210 | 96

@ Mini Trendy round
sweet + coating

@5xh19cm- 159

ref. ‘ ]if ‘.!.!.

40645.82.090| 90 |152

©

Vegetable fats
or vegan

v

These products are made using
vegan recipes and in a production
workshop where cleaning is
systematic. However, the products
may contain traces of egg and milk.

Mini Trendy round
sweet
@4 xh1,6cm-79g

ref. ]if L]

@ 40647.91.096 | 96 | 168

40647.91.240 | 240 | 120

Mini Trendy round
sweet
@5xh19cm- 159

-

ref. ‘ ]if ‘.E.!.

40645.91.090 | 90 | 168



©

SWEET TRENDY TARTLETS ‘

©

Pure butter

Trendy round
sweet
28xh1,8cm-31g

ref. ]if L

40641.23.036 36 | 168

40641.23.096 96 | 88

Disponible aussi en recette
Vegan

4064191.096 | 96 | 72

Trendy round

sweet
low edges
@8xh1cm-20,1g
T |
ref. ]if ==

40306.74.036 | 36 | 168
40306.74.096 | 96 | 72

Trendy round @

sweet
2 10 x h 2cm - 44,5¢g

‘ [ | |
ref. ¥ (.
40309.74.056 | 56 | 100

Trendy round @

sweet
220 xh 2cm -210g

‘ 1|
ref. ¥ (.
40384.74.014 | 14 | 90

Selection by Pidy

. Trendy round

sweet + coating
28xh 1,8cm - 32g

ref. ‘ ]if ‘.!.!.

40641.82.036| 36 |152

Trendy round
sweet

low edges + coating
28xh1cm-18,1g

ref. ‘ ]if ‘.!.!.

40306.25.060| 60 | 96
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SWEET TRENDY TARTLETS

GRAPEFRUIT
MERINGUE TART

Ingredients

3 Trendy sweet tarts 20 cm Pidy e 1 plain Pidy joconde sheet ® Grapefruit
confit: 2 pink grapefruits (juice + zest), 80 g caster sugar, 60 ml water,

15 g acacia honey ® Grapefruit cream: 200 ml pink grapefruit juice, Zest of
2 pink grapefruits, 4 whole eggs, 2 egg yolks, 150 g caster sugar, 200 g
cold diced unsalted butter, 2 sheets of gelatin ¢ Italian meringue: Egg
whites (from the 2 separate eggs), Sugar, Water ® Grapefruit supremes ¢
Grapefruit confit dots ® Edible flower petals

Steps

Start by making the grapefruit confit, cook the zest and juice of the grapefruits
with 80 g of sugar, water and honey for 40 to 45 minutes until you get a syrupy
texture. Leave to cool and then put in a bag. Then prepare the grapefruit
cream, starting by rehydrating the gelatin. Heat the juice, zest, eggs, yolks
and 150 g of sugar, whisking until thickened (82-84 °C). Remove from the
heat, add the gelatine and then the butter at 40-45 °C using a hand blender.
Place a joconde disc in each tart shell, garnish with cream and set aside for
2 hours in the refrigerator. To finish, make an Italian meringue. Make a sugar
and water syrup. Beat the egg whites until stiff when the syrup reaches 90 °C.
At 119 °C, pour the syrup over the egg whites while whisking until you get a
firm and shiny meringue. To serve, pipe the meringue on the tarts, colour it
with a blowtorch and then decorate with the confit, grapefruit segments and
a few edible flower petals.

Preparation Quantities
50 min. 7 slices in each tart
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SWEET TRENDY TARTLETS

©

Pure butter

Mini Trendy squa

© sweet
03,5xh 1,6cm - 7g

re

[ | |
ref. ]if =]
40646.23.096| 96 | 168
40646.23.240| 240 | 120
Trendy square
sweet
07 xh1,9cm-33g
[ | |
ref. ]if =]
40642.23.036| 36 |168
40642.23.096| 96 | 88
Trendy rectangle
@ 9,6 x3,4x1,6cm -249g
[ | |
ref. ]if =]
40640.23.054| 54 |168
40640.23.108 | 108 | 104

Upon
request
v

Selection by Pidy

. Mini Trendy square

sweet + coating
[03,5xh 1,6cm -7g

ref. ‘ ]if ‘.!.!.

40646.82.210| 210 | 96

. Trendy square

sweet + coating
07 xh1,9cm - 33g

ref. ‘ ]if ‘.E.E.

40642.82.036| 36 |152

Trendy rectangle
+ coating

9,6 x3,4x1,6cm -25g
[ | |
ref. ‘ ]if ‘ ==
40640.82.090| 90 | 96




DESSERTS

SWEET TRENDY TARTLETS ‘

@ o

APPETISERS

Pure butter

%)
|
<
L
=

Assortment

© 96 mini Trendy
sweet
48 Mini Trendy square /
48 Mini Trendy round

&
[ | | N
ref. ‘ ]if ‘ ] 8
40648.23.096| 96 | 168 -
’ z
<
)
L
>
3
L
L
[a'd
e
z
Ll
'_
-}
—
)
5
o
>
m
=
Assortment 8
@ 36 Trendy sweet e
7 cm o
12 Trendy square /
24 Trendy round
[ | |
ref. ]if ‘ L]
40644.23.036| 36 | 168
(%2]
@)
—
L
a)
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COCOA TRENDY TARTLETS

Upon
request
v

Pure butter Selection by Pidy
Mini Trendy round @ Mini Trendy round
cocoa COCOa + coating
24 xh1,6cm-6,5g 24 xh1,6cm-6,8g

[ | |
ref. ]if L] ‘ ——
40647.27.096 | 96 | 168 ref. ‘ = ‘ =
40647.27.240 | 240 | 120 40647.83.210| 210 | 96
Mini Trendy round @ Mini Trendy round
CcOcoa COCOa + coating
25xh19cm - 15¢g @5xh19cm - 15,89
T mm
ref. ‘ ]if ‘.!.!. ref. ‘ ]if ‘.!.!.
40645.27.090 | 90 |168 40645.83.090 | 90 | 168
Mini Trendy round
cocoa
27 xh1,8cm-23,5g
T
ref. ‘ ]if ‘ L]
40643.27.096 | 96 | 88
Trendy round @ Trendy round
cocoa COCOa + coating
28xh1,8cm-31g 28xh1,8cm - 32g
T mm
ref. ‘ ]if ‘.!.!. ref. ‘ ]if ‘.!.!.
40641.27.096 | 96 | 88 40641.83.036| 36 | 152
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Assortment

© 96 mini Trendy
Ccocoa
48 Mini Trendy square /
48 Mini Trendy round

ref. ‘\Iif‘;;.

40648.27.096 | 96 | 168

COCOA TRENDY TARTLETS ‘

©

Pure butter

Mini Trendy square

COCOa
03,5xh 1,6cm -7g

| 1 |
ref. ]if =]
40646.27.096 | 96 | 168
40646.27.240 | 240 | 120
Trendy square
cocoa
07 xh 1,9cm - 33g
[ 1 |
ref. ‘ ]if ‘.!.!.
40642.27.096 | 96 | 88

Upon
request
v

Selection by Pidy

@ Mini Trendy square

COCOa + coating
3,5xh 1,6cm - 7g

ref. ‘ ]if ‘.!.!.

40646.83.210| 210 | 96

Trendy square
COCOa + coating
07 xh 1,9cm - 33g

ref. ‘ ]if ‘.!.!.

40642.83.036| 36 |152

Assortment

© 36 Trendy cocoa

7 cm
24 Trendy square /
12 Trendy round

ref. ‘ \Iif ‘ ==
|
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MINI TARTLETS

SHORTCRUST

Mini shortcrust tartlet
fluted & sweet
24,5xh1,2cm - 6g

ref. ]if _—
40885.47.090 | 90 | 176
40885.47.180 | 180 | 112
40885.47.480 | 480 | 48

GLUTEN FREE

'_‘

Mini tartlet

sweet
@4 xh2cm-4g

ref. ‘ ]if ‘.!.!.

40725.02.096 | 96 | 200



TELLINES

Mini telline
fluted & sweet
24,5xh 1,5cm - 6g

1|
ref. ]if L
40882.23.120 | 120 | 176
40882.23.480| 480 | 72
Mini telline
fluted & sweet
24,5xh 1,5cm - 69
T |
ref. ]if L]
40882.12.120 | 120 | 176
40882.12.480 | 480 | 80

Mini tartlet

sweet
25xh2cm-75g

ref. ‘ ]if ‘.!.!.

40730.02.070 | 70 |320

Mini telline
straight sided & sweet
24 xh1,5cm-6,5g
| 1 |
ref. ‘ ]if ‘ L
40713.23.096 | 96 | 200

Tartlet

sweet
2 8,5xh 2cm - 19g

ref. ‘ ]if ‘.!.!.
40749.02.027 | 27 |200

MINI TARTLETS

Telline
straight sided & sweet
28,5xh2,1cm-29g

ref. ‘ ]if ‘.E;.
40751.23.072 | 72 | 96

Telline
straight sided & sweet
28,5xh2,1cm-29g

ref. ‘ ]if ‘.E;.
4075112.036 | 36 |200
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STRAIGHT SIDED SHORTCRUST TARTLETS & TARTS

Shortcrust tartlet
straight sided
28,5xh 1,6cm-23g

-

ref. ‘ \Iif ‘.E.!.

40894.14.135 | 135 | 56

Heart-shaped tart
2 14,9 xh 2,2cm - 110g

ref. ‘ ]if ‘.E.E.

Upon
40378.74.012\ 12 | 88

Square-shaped tart
J17,5xh 2,2cm - 175¢g

ref. ‘ ]if ‘.E.E.
40389.74.012 | 12 | 80
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Shortcrust tartlet

STRAIGHT SIDED SHORTCRUST TARTLETS & TARTS

straight sided + coating
29,5xh1,7cm -34,3g

ref.

s

[ | |
[ [ ]
——

40945.14.108 | 108 | 48

Shortcrust tart
straight sided
2 18 x h 2cm - 130g

ref. ‘ ]if ‘.!.!.

Shortcrust tartlet
straight sided
211 xh1,7cm - 38g

ref. ‘ ]if ‘.E.—.
40946.47.072 | 72 |

4092814.012 | 12 | 90

Dimensions are indicative and may vary.

Shortcrust tartlet

straight sided + coating

211 xh1,7cm - 389

ref.

by |

Upon
40947.47.072 | 72 | 56

Shortcrust tart
straight sided
822 xh21cm-220g

ref. ‘ ]if ‘.E.!.

40904.14.010 | 10 | 48
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FLUTED SHORTCRUST TARTLETS & TARTS

)
-

48

Pure butter

Shortcrust tartlet
fluted
28,5xh 1,6cm -24g

ref. ]if ==

40890.47.054 | 54 | 88

40890.47.135 | 135 | 56

Shortcrust tartlet
fluted
29,5xh1,7cm-31g

ref. ‘ \Iif .—;.

40892.47.108 | 108 | 48

Shortcrust tartlet
fluted
211 xh 1,8cm - 389

ref. ‘ \Iif ‘.!.!.

40895.47.072 | 72 | 72

Shortcrust tart
fluted
2 18 x h 2cm - 128¢g
™
]

ref. ‘ \Iif ‘.—;.
40898.47.012 | 12 | 90

Pure butter
+ coating

Shortcrust tartlet
fluted + coating
29,5xh1,7cm - 33,59

[ [ |

ref. ‘ ]if ‘.!.!.

40893.47.108 | 108 | 48
Upon
request

Shortcrust tartlet
fluted + coating
211 xh 1,8cm - 41g

ref. ‘ \Iif ‘.!.!.

40897.47.072 | 72 | 72

©

Vegetable fats
or vegan

Shortcrust tartlet
fluted
28,5xh 1,6cm-24g

ref. ‘ \Iif ‘.E.E.
40890.46.135 | 135 | 56

Shortcrust tartlet
fluted
29,5xh1,7cm - 31g

ref. ‘ \Iif ‘.!.!.

40892.46.108 | 108 | 48

Tartelette sablée
cannelée vegan
29,5xh1,7cm - 31g

| |

ref. ‘ ]if ‘.E.!.

40892.35.108 | 108 | 48

Shortcrust tartlet
fluted
211 xh 1,8cm - 389

ref. ‘ \Iif ‘.!.!.

40895.46.072| 72 | 72

Shortcrust tart
fluted
218 x h 2cm - 128g

ref. ‘ \Iif ‘.E.E.

40898.46.012| 12 | 90



FLUTED SHORTCRUST TARTLETS & TARTS

Pure butter

Pure butter
+ coating

Vegetable fats

Shortcrust tart
fluted
822 xh23cm-200g

ref. ‘ ]if ‘.E.E.

40900.47.010 | 10 | 48

Shortcrust tart
fluted
824 xh2,4cm -250g

ref. ‘ ]if ‘.!.!.

40906.47.014 | 10 | 48

Shortcrust tart
fluted
228 xh 2,5cm - 350g

ref. ‘ ]if ‘==
40910.47.010 | 10 |

Dimensions are indicative and may vary.

Shortcrust tart
fluted + coating
822 xh23cm-200g

ref. ‘ ]if ‘.E.E.

40901.47.010 | 10 | 48

Upon
request

/'\ 3

18cm

22cm

24cm

28cm

Shortcrust tart
fluted
222 xh2,3cm-200g

ref. ‘ ]if ‘.E.E.

40900.46.010| 10 | 48

Shortcrust tart
fluted
224 xh24cm - 2509

ref. ‘ ]if ‘.!.E.

40906.46.014| 10 | 48

Shortcrust tart
fluted
228 xh 2,5cm - 350g

ref. ‘ ]if ‘.E.E.

40910.46.010 | 10 | 48
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CHOUX PASTRY

Pure butter Vegetable fats

Profiterole
@4 xh36cm-24g

ref. ]if

40820.50.075| 75
40820.50.250| 250 | 88

]

—
N
N

Profiterole
@ 24 xh36cm-24g

ref. ‘ ]if
40820.95.250 | 250

s

Choux lunch
25,5xh4cm-5g

ref. ‘ ]if
40825.50.250 | 250

s

Chou lunch
@ @ 5,5xh4cm - 5g

5 o

ref. ‘ ]if
40825.95.250 | 250

Choux Choux
27xh5,1cm - 8,5g @7 xh51cm -8,5g

N
°°°°]ll

ref. ]if

40830.50.040| 40
40830.50.120 | 120

ref. ‘ ]if ‘.E.E.
40830.52.120 | 120 | 48

Giant choux Giant choux
28xh5,8cm-13g @ 8xh5,8cm-13g

ref. ‘ ]if ‘.E.E.

ref. ‘ ]if
40835.52.080| 80 | 48

40835.50.080| 80

5 Jis

50 Dimensions are indicative and may vary.



Pure butter

Paris Brest
210 x h 3,6cm - 14,59

ref. ‘ ]i[ ‘.E.E.

40841.50.100 | 100 | 48

Mini éclair
6x3xh2,5cm-2,2g

ref. ]if =

40849.50.080| 80 |[192

40849.50.250 | 250 | 112

Eclair
13x4xh3,4cm-8,5¢g

ref. ]if = =]

40860.50.030| 30 |[192

40860.50.140 | 140 | 48

Giant éclair
16 x4,6 xh4cm - 12g

ref. ‘ ]if ‘.—.—.

40865.50.100 | 100 | 48

Giant éclair
16 x4,6 xh 4cm - 16g

ref. ‘ ]if ‘.—.—.
40864.94.142 | 140 |

CHOUX PASTRY

Vegetable fats

Eclair

13x4xh3,4cm-8,5¢g

ref. ‘ ]if ‘.E.E.

40860.52.140 | 140 | 48

Giant éclair
16 x4,6 xh4cm - 12g

ref. ‘ ]if ‘

40865.52.100 | 100 |

Giant éclair
@ 16 x4,6 xh 4cm - 16g

ref. ‘ ]if ‘

40864.84.142 | 140 |
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FLAVOURED PUFF PASTRY

Cinnamon
© @3,3xh2,4cm - 4,59

ref. ]if ==
40020.695C.098 | 96 | 168

40020.69SC.480 480 | 48
request

Cocoa
© @3,3xh2,4cm-4,5g

oF

ref.
40020.67BL.098 | 96 | 168

40020.67BL.480 480 | 48
request

Vanilla flavour
@ 23,3xh2,4cm-4,5g

ref. ]if ==

40020.685V.098 | 96 | 168

40020.685V.480 480 48
request




IDEAL FOR MILLEFEUILLE RECIPES !

&)

Raw puff pastry sheet
cocoa
57 x37 h 2.5cm - 660g

‘ [ | |
ref. jhdgy-L
40287.778L.020 | 20 | 60

Raw puff pastry sheet
cinnamon
57 x37 h 2.5cm - 660g

ref. ‘ &f ‘ ==
40287.795C.020| 20 | 60

RAW PUFF PASTRY

DESSERTS
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COCOA PUFF PASTRY SHEET

TIRAMISU
MILLEFEUILLE FINGER

Ingredients

1 Pidy’s raw cocoa puff pastry sheet ® Chocolate cream: 3 egg yolks, 30 g
sugar, 150 g liquid cream, 150 g whole milk, 120 g 60% dark chocolate ®
Coffee pastry cream: 320 g whole milk, 60 g egg yolks, 50 g sugar, 30 g
cornflour, 1 tablespoon coffee extract ¢ Mascarpone whipped cream:
200 g of full-fat liquid cream, 50 g of mascarpone, 20 g of icing sugar,

1 tablespoon of Amaretto ® Unsweetened cocoa powder

Steps

Start by baking the puff pastry sheet at 180 °C for 40 minutes between
two baking trays to limit its development. Leave to cool and then cut into
3x10 cm rectangles. Then make the chocolate cream by blanching the egg
yolks with the sugar. Bring the milk and cream to the boil, pour over the yolk-
sugar mixture and cook again at 82-85 °C. Pour over the chopped chocolate,
blend until smooth, cover with cling film and set aside in the fridge. For the
coffee pastry chef, bring the milk to a simmer. Blanch the yolks with the
sugar and corn starch, add the hot milk and cook until thickened. Stir in the
coffee extract, cover with cling film and leave to cool. For the mascarpone
whipped cream, whip the cream and mascarpone cold. Add the icing sugar
and Amaretto, mix briefly and set aside in a cold bag. To assemble, divide the
rectangles into groups of three equal pieces. Pipe the chocolate cream on
the first third, the coffee pastry on the second and the mascarpone whipped
cream on the last. Layer in order: chocolate, coffee and whipped cream.
Sprinkle with unsweetened cocoa just before serving.

Preparation Quantities
55 min. 40 millefeuille fingers
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SWEET PUFF PASTRY

Jockey tart 6 pieces
@22xh2,3cm-170g

ref. ‘ ]if ‘ .E.;.
40272.03.012 | 12 | 44

Horn with sugar
crystals
2 3,5x12xh 5,2cm - 30g

ref. ‘ ]if ‘.E.E.

Jockey tart 8 pieces
@22xh2,3cm-170g

ref. ‘]if‘i;.

40272.29.012 | 12 | 44

Horn with sugar
crystals
@ 3,5x12xh 5,2cm - 28g

ref. ‘ ]if ‘.E.E.

4053110.072 | 72 | 56

Tartlet with sugar
crystals
28,5xh2,5cm - 24g

ref. ]if L]

40534.10.027 | 27 [160

40534.10.081 | 81 | 80

40532.10.072 | 72 | 56

Tulip with sugar
crystals
28,5xh2,5cm - 18g

ref. ‘ ]if ‘.E.!.

40524.10.036 | 36 | 112

Tart with sugar
crystals
223 xh 3,8cm - 1449

ref. ‘ ]if ‘.E.E.

40536.10.014 | 14 | 28



ARTISANAL TULIPS & SOFT CAKES

TULIPS

Mini tulip
23,7xh3,4cm-7g

ref ‘]if‘ii
|

Upon
40LC401.400A.20090| 90

SOFT CAKES

Soft cake plain with chocolate chips

@ @7 xh3,2cm-30g

ref. ‘ ]if ‘.E.E.

40Lcsoo.sooc.00049\ 48 |105
request

Tulip
25,5x%xh6,5cm -30g
[ |
ref. ‘ ]if ‘ L]

40LC400.400A.20060 | 60 | 44

Soft cake cocoa
@ @7 xh3,2cm-30g

ref. ‘ ]ﬁf ‘.E.E.

40LC500.510C.00049\ 48 |105
request
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SAVARINS

-

Mini savarin
+ tray

23,5xh 2,2cm - 59

[ | |
ref. ‘ ]if ‘--
40LC010.002A.10300| 300 |

Savarin lunch
24xh22cm-5,5¢g

ref. ‘ ]if ‘.E.E.

Savarin lunch
+ tray

24xh22cm-5,59g

ref. ‘ ]if "—-—-

40LC011.002A.00300| 300 | 90

]

Savarin

Savarin

40LC011.002A.10300| 300 | 90

+ tray
26,5xh3,3cm- 179

2 6,5xh3,3cm - 17g

ref. ‘ ]if ‘==
|

ref. ‘ ]if ‘.E.—.
|

Mini savarin square
+ tray

O4xh25cm-5,59

ref. ‘]if‘;;.
| 66

40LC012.002A.30192 ‘ 192
request
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Savarin square
+ tray

057 xh3,3cm-17g

[ | |
ref. ‘ ]if ‘--
40LC006.001A.30112| 112 |

Savarin cork
23 xh4,2cm-5g

[ [ |
ref. ‘ ]if ‘--
40LC020.005A.00250| 250 |



Mini baba with rum
+ tray
24,3xh2,5cm -23g

[
ref. ‘ \Iif ‘.!.—.
40LC310.3005.30070| 70 |105

ALCOHOL-FREE

BABAS ‘

&)

Baba with rum
+ tray

2 8xh4cm-80g

ref. ‘ \Iif ‘.E.E.

40LC300.3005.30048| 48 | 56

Orange blossom baba
+ tray

2 8xh4dcm -80g

ref. ‘ \Iif ‘==
|

MEALS APPETISERS

DESSERTS

FROZEN

Mini baba square with rum Baba square with rum
+ tray + tray

[04.6xh 3.1 cm-22g (17 xh4cm - 80g

—

.E.E. ref. ‘ \Iif

ref. ‘ ]if ‘
40LC306.3005.30048| 48 | 56

40LC312.3005.10071 | 70 | 105

Mini baba cork with rum
@3xh55cm-24g

ref. ‘ ]if ‘.—.—.
40LC321.3005.20070 | 70 |

Baba cork with rum
+ tray

24,5xh8cm-100g

ref. ‘ ]if ‘.—.—.
40LC315.3005.30024 | 24 | 56

Baba cork brioché with rum
24,5xh8,5cm - 130g

ref. ‘ ]if ‘.—.—.

40LC316.3005.30014 | 14 | 105
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‘ MACARONS

point

¢ Consistent quality &
time-saving

* Remove them from
the refrigerator 15
to 20 minutes before
serving to reach room
temperature; they will be
even more flavourful.

e Our ambiant macaron
shells can be frozen after
filling.

60

Large macaron
raspberry flavour

2 6,9cm - 149
[ [ |
ref. ‘ ]if ‘.!.!.
40LC269.230A.30065| 64 | 105
Large macaron
neutral flavour
2 6,9cm - 149
[ [ |
ref. ‘ ]if ‘.!.!.
40LC269.200A.30065| 64 | 105
Large macaron
chocolate flavour
2 6,9cm - 149
[ [ |
ref. ‘ ]if ‘.!.!.
40LC269.210A.30065| 64 | 105



Mini macaron
raspberry flavour
@ 3,5cm - 2,5g

ref. ‘ ]if ‘=

]

@ Mini macaron

raspberry flavour
@ 3,5cm - 2,5g

ref. ‘ ]if ‘

]

40LC235.230A.30181 | 180 | 16

©

Mini macaron
neutral flavour
2 3,5cm - 2,5¢g

ref. ‘ ]if ‘==

40LC235.230C.30180 | 180 | 152

Mini macaron
neutral flavour
2 3,5cm - 2,5¢g

ref. ‘ ]if ‘==

40LC235.200A.30181 | 180 | 168

Mini macaron
chocolate flavour
2 3,5cm - 2,5¢g

]ll

ref. ‘ ]if ‘=

40LC235.200C.30180 | 180 | 152

Mini macaron
chocolate flavour
2 3,5cm - 2,5¢g

ref. ‘ ]if ‘

]

40LC235.210A.30181 ‘ 180 |1

o~
©

Mini macaron
pistachio flavour
@ 3,5cm - 2,5g

]

ref. ‘ ]if =

40LC235.260A.30181 | 180 | 16

©

40LC235.210C.30180 | 180 | 152

MACARONS

Assortment

180 mini macarons

4 flavours

45 neutral / 45 chocolate /
45 raspberry / 45 pistachio
2 3,5cm - 2,5¢g

ref. ‘]if‘ii

40LC235.299A.30181| 180 | 168
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GENOISES / SPONGE CAKES

Mini sponge disc
neutral
25,5xh1,5cm-3,5g

ref. ‘ ]if ‘==

Upon
40LC106.100A.00250| 250 | 90

Sponge cake round Sponge cake round Sponge cake round
neutral cocoa neutral
2 18cm - 175¢g 2 18cm - 185g @ 22cm - 250g
[ [ | [ [ | [ | |
ref. ]if ] ref. ]if ] ref. ]if .
40LC118.100A.50016 | 16 | 40 40LC118.130A.50016 16 | 40 40LC122.100A.50012 12 40
40LC118.100C.00016 | 16 | 40 40LC118.130C.00016 | 16 | 40 40LC122.100C.00012 | 12 | 40

1/2 Sponge block
neutral
25x 35cm - 685g

[ [ |

ref. ‘ \Iif ‘.!.!.

UMD 20LC135100A.50006 | 6 | 44
reqUeSt : :

Dimensions are indicative and may vary.
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GENOISES / SPONGE CAKES

SEASONAL RANGE

Heart-shaped sponge cake Nest-shaped sponge cake Sponge tart base
neutral neutral neutral
22 xh 5cm - 185g @22 xh5,5cm-235¢g @22 xh 3,5cm-130g
[ [ | [ [ | [ [ |

ref. ]if == ref. ]if == ref. ‘ ]if ‘ ==
40LC160.100A.50013 | 12 | 40 40LC170.100A.50013 | 12 | 40 40LC180.100A.50016 ‘ 15 ‘ 40
Also available in cocoa version Also available in cocoa version
40LC160.130A.50013 | 12 | 40 40LC170.130A.50013 | 12 | 40

Sponge cake round Sponge cake round Sponge cake round
cocoa neutral cocoa
@ 22cm - 270g 2 28cm - 4509 2 28cm - 4909
[ | | [ [ | [ [ |
ref. ]if . ref. ]if == ref. ]if ==
40LC122.130A.50012 12 | 40 40LC128.100A.50006 6 60 40LC128.130A.50006 6 60
Also available frozen Also available frozen Also available frozen
€3 40L.C122.130C.00012 | 12 | 40 €3 40L.C128.100C.00006 [ 6 | 60 €3 40L.C128.130C.00006 | 6 | 60

1/2 Sponge block
cocoa
25x 35cm - 685g

ref. ‘]if‘;;.
6 |44

Upon
40LC135.130A.50006 |

Dimensions are indicative and may vary.
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SPONGE CAKE SHEETS

_—

=8

==

64

Sponge
cake sheet
neutral

Sponge
cake sheet
cocoa

Sponge
cake sheet

580 x 380 x 7Zmm - 360g

@

Frozen

)

580 x 380 x 7mm - 360g

)

580 x 380 x Smm - 2979

[ | | [ | | [ | |

ref. ]if == ref. ‘ ]if ‘.!.!. ref. ‘ ]if ‘.!.!.

40FGEN0401 | 6 | 112 40FGES0240 | 9 | 72 40FGES0244 | 12 | 72
40FGEN0400| 12 | 60

580 x 380 x 7mm - 360g

)

580 x 380 x 7Zmm - 360g

)

580 x 380 x 5Smm - 2979

[ | | [ | | [ | |

ref. ]if = ref. ‘ ]if ‘.!.!. ref. ‘ ]if ‘.!.!.

40FGEN0403 | 6 | 112 40FGES0241 | 9 | 72 40FGES0245 | 12 | 72
40FGEN0402 | 12 | 60

Madeleine style

Sponge
cake sheet
red velvet

Sponge
cake sheet

banana bread

)

580 x 380 x 7Zmm - 650g

‘ [ | |
ref. ¥ (.
40FMAS0002 | 8 | 72

)

580 x 380 x 10mm - 505g

ref. ]if ‘.E.E.
40FGES0329 | 7 | 72

)

580 x 380 x 10mm - 510g

ref. ‘ ]if ‘.E.E.
40FGES0328 | 7 | 72



JOCONDE SHEETS

&

@ Joconde sheet with cocoa & 3 different sort of nuts
580 x 380 x 5mm - 405¢g

Frozen

ref. ‘ ]i[ ‘.E-E.

40FJOS0159 | 10 | 72

@ Joconde sheet with raspberry flavour
580 x 380 x 5mm - 410g

ref. ‘ ]i[ ‘.!.!.
40FJOS0206 | 10 | 72

@ Joconde sheet with apricot flavour @

580 x 380 x 5mm - 410g
|

ref. ‘ ]i[ ‘.!.—.
40FJOS0213 | 10 | 72

@ Joconde sheet with lemon flavour @

580 x 380 x 5mm - 410g

ref. ‘ ]i[ ‘.E.E.

40FJOS0214 | 10 | 72

;ﬁ?&f&,;6;¢_ﬂﬂw-;5~1:_;q;g_,g. . e, @ Joconde sheet neutral
PR PR i 580 x 380 x 5mm - 342g
B ref. ‘ ]i[ L]
40FJOS0158 | 10 | 72

@ Joconde sheet with pistachio flavour
580 x 380 x 5Smm - 342¢g

‘ | [ |
ref. ‘ Ihd| ‘.!.!.
40FJOS0160 | 10 | 72
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JOCONDE SHEETS

LEMON & VANILLA
SWISS ROLL

Ingredients

1 Pidy lemon joconde sheet ® Lemon confit: 250 ml lemon juice, 150 g
sugar ¢ Vanilla cream: 320 g milk, 60 g egg yolks, 50 g caster sugar, 30 g
corn starch, 1/2 teaspoon vanilla paste, 200 g butter at room temperature ¢
Pidy Mini Meringues ¢ Edible flowers (optional)

Steps

Start by preparing the lemon confit by cooking the lemon juice and sugar
over low heat for about 45 minutes until you get a slightly thick syrup. Mix hot,
let cool and then cover with cling film. Then prepare the vanilla cream. Heat
the milk. Mix the yolks, sugar and starch, then pour the hot milk over them.
Return to cook, whisking until thickened. Add the vanilla, cover with cling film
and leave to cool. Then whisk with the butter until you get a light and airy
cream. To serve, soak the joconde sheet with the lemon confit and cover with
a thin layer of vanilla cream. Roll the sheet to obtain an even snail. Set aside
in the freezer until the roll is set. Cut out sections 2.5 cm wide. Decorate with
a few rosettes of cream, lemon confit, mini meringues and, if desired, edible
flowers.

Preparation Quantities
40 min. 23 Swiss Rolls
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MERINGUES

Meringuette
24,5xh2cm - 3,59

b [BR

ref.

40491.65.144 | 144 1104
40491.65.320 | 320 | 88

Meringue Pavlova
@ 7,5cm - 159

ref. ‘ ]if ‘.!-!.

40493.65.048| 48 | 88

AR

Meringue disc
221xh2,2cm-70g

ref. ‘ ]if ‘.E.E.

40497.65.010 | 10 | 60

Meringue
2 6,5xh2,2cm-8g
[ | |
ref. \Iif L]

40495.65.060| 60 | 104
40495.65.330| 330 | 40

Twisted meringue
9x6,5xh2,5cm- 11,59

ref. ]if L]

40492.65.048 | 48 | 112

40492.65.096 | 96 | 56

Meringue disc
222xh2,2cm-115g
[ [ |

b 2B

ref.

40498.65.020| 20 | 36

Meringue disc
226 xh2,2cm-170g

ref. ‘ ]if ‘.E.E.

40487.65.012 | 12 | 36

Meringue
@7xh28cm-11g

ref. ‘ \Iif ‘.!.!.

40496.65.050| 50 | 88

e
Meringue shell
2 6,5cm - 15g

ref. ‘ ]if ‘.!-!.

40484.65.150 | 150 | 60



Macaron pearls
raspberry
200g

ref. ‘l!j ‘===
40462.49.006 | 6 |

Meringue pearls
neutral

200g
ref. ‘I&f‘iig
40488.65.006| 6 | 160

_"'.-' -
i Ay

g@

Meringue crumble
neutral
180g

ref. ‘ t!f‘===
40489.65.006| 6 |

Macaron pearls
chocolate
200g

ref. ‘lﬁj ‘===
40462.66.006| 6

American cookies
crumble

5509
ref. ‘ ]if ‘.E.E.
40489.67.006 | 6 |160

Meringue crumble

strawberry
1909
[ [ |
ref. ‘ \Iif ‘.!.!.
40489.64.006| 6 |160

3 chocolate coated
meringue crumble
575g

ref. ‘ I!f ‘FTﬂ
40489.66.006| 6

Speculoos crumble
400g

ref. ‘ t!f ‘F?ﬁ
40430.26.006| 6

TOPPINGS
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WAFFLE CUPS

\‘t_

Mini waffle tulip
25,5xh 3,8cm - 3,49

ref. ‘ &f ‘==

Waffle tulip
2 10,5xh 3,5cm - 11g

ref. ‘ &f ‘i;

40510.93.024 | 24 |180

Waffle flower
2 9,2xh3,8cm-13g

ref. ‘ &f ‘—.—

40511.93.096 | 96 | 72

Mini waffle tulip chocolate

25,5xh3,8cm-749g

ref. ‘ &f ‘ii

40515.94.100 | 100 | 168

Waffle tulip chocolate
2 10,5xh 3,5cm - 21g

T

ref. &f ==

—r

40510.94.012 | 12 | 168
40510.94.096 | 96 | 42

Waffle flower chocolate
2 9,2xh3,8cm-18g

| s |55

ref.

405511.94.096 | 96 | 72



Mini cone sweet
22,5x6cm-4g

ref. ‘ &f ‘;E

40508.93.228 | 228 |200

+ 10 clips
49

ref. ‘ &f
40508.93.112 | 112 \168

White mini cone clip

ref. ‘ &f ‘!v!

40000.01.100 | 100 |270

Liquor cup (15ml)
23,8xh23cm-1,1g

ref. &f .

40517.93.096 | 96 |168

40517.93.288 | 288 | 88

Mini milk chocolate
coffee cup
22,2xh25cm-4,2g

ref. ‘ &f ‘;E

40485.78.120 | 120 | 240

Mini milk
chocolate cup
22,5xh2,5cm-4,29g

ref. ‘ &f ‘;;

40486.78.072 | 72 |240

Mini dark
chocolate cup
22,2xh25cm-4,2g

ref. ‘ 1&( ‘;E

40486.79.072 | 72 |240

.-

Assortment mini cones

COCOa
22,5xh75cm-9g

WAFFLE CUPS

Mini cone sweet
chocolate coating + tray
22,5x7,5cm-5,8g

[ | |

ref. ‘ &f ‘!v!

40508.50.090| 90 | 152

Mini canneloni
chocolate & coconut
@2 x5cm

ref. ‘ &f ‘-=
4046513110 | 110 | 168

40508.88.180 | 180 | 72
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RAW PUFF PASTRY SHEETS NEW
SPONGE CAKES

SPONGE CAKE SHEETS
JOCONDE SHEETS NEW

BABAS NEW

SOFT CAKES, MACARONS &
CHOUX PASTRY
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RAW PUFF PASTRY SHEETS

Raw puff pastry sheet
© 29 x37cm x h 3mm - 325g

ref. ‘]if‘ii

40282.91.015 | 15 | 108

Raw puff pastry sheet
© 57 x37cm xh 2,5mm - 660g

ref. ‘]if‘;i

i-{'ff,.h Upon
. 40287.80.020 | 20 | 60
1 Raw puff pastry sheet
= © pure butter

i 57 x37cm xh 2,5mm - 660g

il ref. ‘ ]if ‘ .E.E.

40287.90.020 | 20 | 60

Raw puff pastry sheet
© 57 x37cm x h 3,5mm - 870g

ref. ‘&f‘;;

40288.91.015 | 15 | 60

IDEAL FOR MILLEFEUILLE RECIPES!

Raw puff pastry sheet
cocoa
57 x37 h 2.5cm - 660g
[ | |
ref. ‘ ]if ‘ =
40287.77BL.020 | 20 | 60

Raw puff pastry sheet
cinnamon
57 x37 h 2.5cm - 660g
| | |
ref. ‘ ]if ‘ L]
40287.795C.020| 20 | 60
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Sponge cake round

neutral
@ 18cm - 175g
.
ref. ‘ ]ﬁf ‘.!.!.

40LC118.100C.00016 | 16 | 40

Sponge cake round

neutral
@ 22cm - 250g
[ [ |
ref. ‘ ]if ‘.!.!.
40LC122.100C.00012 | 12 | 40

Sponge cake round

neutral
@ 28cm - 4509
[ [ |
ref. ‘ ]ﬁf ‘.!.!.
40LC128.100C.00006| 6 | 60

Dimensions are indicative and may vary.

SPONGE CAKES

Sponge cake round
cocoa
2 18cm - 185g

ref.

e

40LC118.130C.00016 | 16 | 40

Sponge cake round
cocoa
@ 22cm - 2709

ref. ‘ ]if ==

40LC122.130C.00012 | 12 | 40

Sponge cake round

COCOa
2 28cm - 4909
[ 1|
ref. ‘ ]if ‘.!.!.
40LC128.130C.00006| 6 | 60
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SPONGE CAKE SHEETS

Sponge
cake sheet
neutral
Sponge
cake sheet
cocoa

Sponge
cake sheet
Madeleine style

Sponge

cake sheet
red velvet
Sponge

cake sheet
banana bread

580 x 380 x 7Zmm - 360g

580 x 380 x 5Smm - 297g

‘ [ | | ‘ [ | |
ref. ¥ | == ref. ¥ | ==
40FGES0240 | 9 | 72 40FGES0244 | 12 | 72

580 x 380 x 7Zmm - 360g

580 x 380 x 5mm - 297g

ref. ‘ ]if ‘.E.E. ref. ‘ ]if ‘.E.E.
40FGES0241 | 9 | 72 40FGES0245 | 12 | 72

580 x 380 x 7Zmm - 650g

ref. ‘ ]if ‘.E.—.
40FMAS0002| 8 | 72

580 x 380 x 10mm - 505g

ref. ‘ ]if
40FGES0329 | 7

‘
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580 x 380 x 10mm - 510g

ref. ‘ ]if ‘.E.E.
40FGES0328 | 7 | 72



JOCONDE SHEETS

Joconde sheet with cocoa & 3 different sort of nuts
580 x 380 x 5mm - 405¢g

ref. ‘ ]i[ ‘.E-E.

40FJOS0159 | 10 | 72

Joconde sheet with raspberry flavour
580 x 380 x 5mm - 410g

‘ [ | |
ref. ‘ Ihdf ‘.!.!.
40FJOS0206 | 10 | 72

Joconde sheet with apricot flavour @
580 x 380 x 5mm - 410g

[ |

ref. ‘ ]i[ ‘.!.—.

40FJOS0213 | 10 | 72

Joconde sheet with lemon flavour @
580 x 380 x 5mm - 410g
| 1 |
ref. ‘ ]i( ‘.!.!.

40FJOS0214 | 10 | 72

Joconde sheet neutral
580 x 380 x 5Smm - 342¢g

ref. ‘ ]i[
40FJOS0158 | 10 |

N ]ll

Joconde sheet with pistachio flavour
580 x 380 x 5Smm - 342¢g

‘ [ [ |
ref. ‘ A4l ‘.!.!.
40FJOS0160 | 10 | 72
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BABAS

Mini baba with rum
+ tray
24,3xh2,5cm -23g

ref. ‘ \Iif
4OLC310.3OOS.30070‘ 70

ALCOHOL-FREE @

Baba with rum
+ tray
2 8xh4cm -80g

ref. ‘ \Iif

Baba orange blossom
+ tray

2 8xh4cm -80g

ref. ‘ \Iif

Baba square with rum
+ tray
07 xh4cm - 80g

Mini baba with rum
+ tray
[J4.6xh 3.1 cm-22g

ref. ‘ \Iif ‘== ref. ‘ ]if
40LC312.3005.10071 | 70 | 105
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Mini baba cork with rum
23xh55cm-24g

ref. ‘ ]if

40LC321.300S.20070 ‘ 70

Baba cork with rum
+ tray
24 xh8cm -100g

J

ref. ‘ \Iif

40LC315.3005.30024| 24 | 56

Baba cork brioché with rum
+ tray
24 xh8,5cm-130g

ref. ‘ \Iif ‘
40LC316.3005.30014 | 14 | 105




SOFT CAKES

Soft cake plain with chocolate chips

@7xh3,2cm-30g

| |55

40LC500.500C.00049\ 48 | 105
request

MACARONS

Mini macaron
raspberry flavour
2 3,5cm - 2,5g

ref. ‘ ]if ‘.E;.

40LC235.230C.30180 | 180 | 152

CHOUX PASTRY

SOFT CAKES, MACARONS & CHOUX PASTRY

Soft cake cocoa

27 xh3,2cm-30g
‘ [ | |
ref. vy ==
40LC500.510C.00049 | 48 | 105
request

Mini macaron
neutral flavour

2 3,5cm - 2,5g

ref.

40LC235.200C.30180 | 180 | 152

Mini macaron
chocolate flavour
2 3,5cm - 2,59

ref. ‘ ]if ‘.E.E.

40LC235.210C.30180 | 180 | 152

Profiterole
@4 xh3,6cm-24g

ref. ‘ &f ‘==
40820.95.250 | 250 |

Choux lunch
25,5x%xh4cm-5g

Giant éclair
16 x4,6 xh 4cm - 16g

Giant éclair
16 x4,6 xh 4cm - 16g

ref. ‘ ]if ‘.E.E. ref. ‘ ]if ‘.E.E. ref. ‘ &f ‘.E.E.
40825.95.250 | 250 | 40 40864.94.142 | 140 | 28 40864.84.142 | 140 | 28
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GLUTEN FREE TARTLETS
VEGAN RANGE:
VEGGIE CUPS
SPICY CUPS
QUICHES
SHORTCRUST

TRENDY

82
83

84
85
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GLUTEN FREE

NEUTRAL & SWEET

A range of neutral or sweet tartlets developed to meet the specific needs of gluten-free diets.
All of our references are produced in a dedicated workshop and meet very strict specifications.
Crispy and delicious, they also appeal with their modern design, featuring straight, perfectly

smooth edges.

82

NEUTRAL

Mini tartlet neutral
@4 xh2cm-4g

ref. ]ﬁf ‘ .E.E.
40725.01.096 | 96 | 200

SWEET

Mini tartlet neutral
@ 5xh2cm-7,5g

ref. ‘ ]if ‘ ==

Tartlet neutral
28,5xh2cm- 199

ref. ‘ ]if ‘.E;.

40730.01.070 | 70 | 320

40749.01.027 | 27 | 200

Mini tartlet sweet

4 xh2cm -4g
[ | |
ref. ]if ‘.!.!

Mini tartlet sweet
@5xh2cm-7,5g

ref. ‘ ]if ‘.E.E.

Tartlet sweet
28,5 xh 2cm - 19g

ref. ‘ ]if ‘.E;.

40725.02.096 | 96 | 200

40730.02.070 | 70 |320

40749.02.027 | 27 |200



VEGGIE CUPS & SPICY CUPS

Discover our range of appetiser cups, suitable for vegetarian and vegan diets.
Our recipes have been developed to meet the strict requirements of these diets,
but above all, to bring indulgence to your creations.

They are free from flavourings and colourings

VEGGIE CUPS

Assortment
veggie cups
Beetroot /
Carrot/
Beetroot Carrot Spinac Grilled onion Spinach /
23,2xh 1,5cm - 3,5g 2 3,2xh 1,5cm - 3,5g 23,2xh 1,5cm - 3,59 23,2xh 1,5cm - 3,5g Grilled onion
| 1 | | 1 | [ 1 ] | 1 | | I |
ref. ]if L] ref. ]if L] ref. ]if L] ref. ‘ ]if ‘.!.!. ref. ]ﬁf L]
40716.84.024|6 x 24| 88 40716.82.024|6x24| 88  40716.81.024|6x 24| 88  40716.85.096| 96 |168 40716.79.048 | 48 | 320
40716.84.096] 96 | 168 40716.82.096| 96 | 168 40716.81.096| 96 | 168 40716.79.096 | 96 | 168
SPICY CUPS
Assortment
spicy cups

Southern pepper/
African falafel /
Mexican chili /

Asian curry
Southern pepper African falafel Mexican chili Asian curry
@3,2xh1,5cm -4g 2 3,2xh 1,5cm -4g @ 3,2xh1,5cm - 4g @3,2xh1,5cm -4g ‘ —
3| m - - ref. L | ==
‘ ‘ 1|
ref. jhdgy-L| ref. (| == ref. jhagy- L ref. LY | EE 0717.65.048 | 48 | 320
40717.64.096 | 96 |168  40717.61.096 | 96 | 168  40717.63.096 | 96 | 168  40717.62.096 | 96 |168  40717.65.096 | 96 | 168
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VEGAN

‘ QUICHES

INDIVIDUAL FORMATS

Gourmande Mignardise Mini quiche Quiche
© @4 xh2cm-3g © @ 6xh2cm-8g © @7xh2cm-12,5g 28,5xh2,3cm-18.2g
‘ 1 ‘ 1 | ‘ 1 | ‘ 1 |
ref. ¥ | == ref. ¥ == ref. jhdimy | ref. A4y
40710.20.096 | 96 |200 40720.86.080| 80 |168 40740.20.090 | 90 [120 40750.20.024 | 24 |168
40710.20.192 | 192 |200 40720.86.240| 240 | 88 40740.20.180 | 180 | 48 40750.20.072 | 72 |120
40710.20.480 | 480 | 48 40720.86.360| 360 | 72 40750.20.144 | 144 | 56

Upon
request

Quiche + baking paper Quiche low Quiche high
28,5xh2,3cm-18.2g 211 xh2,4cm - 29g 211 xh 3,7cm - 46g
[ | | [ | | [ | |
ref. ‘ ]if ‘.!.!. ref. ‘ ]if ‘.!.!. ref. ‘ ]if ‘.!.!.
40750.20.560| 60 | 88 40758.00.048 | 48 | 56 40760.00.042 | 42 | 48

Quiche + foil tray Quiche + baking paper Wholemeal quiche
211 xh 3,7cm - 469 2 11 xh 3,7cm - 46g 211 xh 3,7cm - 469
[ | | [ | | [ | |
ref. ‘ ]if ‘.!.!. ref. ‘ ]if ‘.!.!. ref. ‘ ]if ‘.!.!.
40760.00.442 | 42 | 56 40760.00.542 | 42 | 48 40760.73.042 | 42 | 48
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VEGAN

QUICHES & SHORTCRUST TARTLETS ‘

APPETISERS

SHARING FORMATS SWEET

w
—
<
L
=
w
e

Quiche + foil trail Shortcrust tartlet fluted o

218 x h 3,2cm - 85g 29,5xh 1,6cm - 31g %’

‘ .
ref. ¥ | == ‘v mm

40770.00.010 | 10 | 100 ref. = |-

40770.00.036 | 36 | 36 40892.35.108 | 108 | 48 -
Z
Ll
N
O
[a' s
L

Mini Trendy round Mini Trendy round

sweet sweet
- 24 xh1,5cm-79g @5xh1,6cm-151g
Quiche + baking paper § |mm §, |m=
2 18 x h 3,2cm - 85g ref. ¥ == ref. ‘ jhd] ‘ ]
i, |mm @ 4064791096 | 96 | 168 4064591.090 | 90 | 168
ref. ‘ = ‘!! 40647.91.240 | 240 | 120

40770.00.508 | 8 | 100

5
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>
o
P
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O
m
—
m
n
Trendy round
Wholemeal quiche + foil tray sweet
222 xh2,8cm-130g 28xh1,8cm-32.5¢g ' )
These products are made using
‘ mm ‘ mm vegan recipes and in a production
ref. hdmy ref. hafmy | workshop where cleaning is
systematic. However, the products wn
40780.73.406 ‘ 6 ‘ 84 40641.91.096 ‘ 96 ‘ 72 may contain traces of egg and milk. 9
A
@)
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A range of premium ready-to-fill
shortcrust tartlets that meet the
expectations of professionals to create
exceptional desserts.

Practicality:

v Excellent moisture resistance after fill
due to our plant based coating.

v Packed in small white, double layered
carton boxes with hard clear trays and a
strong flow pack to obtain a long shelf
life.

Recipe:

v 3recipes: neutral, sweet with a touch of
vanilla and chocolate.

v Made the traditional way using selected
ingredients; free range eggs & pure
butter.

v Superior texture with a delicate crunch.

Format:

v Different formats with great regularity:
mini & individual size.

v A modern and contemporary design with
perpendicular edges.




A contemporary range made to
the highest quality.

TRENDY NEUTRAL

TRENDY SWEET

TRENDY COCOA

P88

P89

P89
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NEUTRAL

@ 4 xh 1,5cm - 6,59

ref. ‘ ]if ‘.E.E.

40647.81.210 | 210 | 96

L] 3,5xh19m-7g

ref. ‘ ]if ‘.!.!.

40646.81.210 | 210 | 96

SWEET

23 xh17cm-5,29g

ref. ‘ ]if ‘.E.E.

40316.25.189 | 189 | 152

28 x h1,7cm - 28¢g
ref. ‘ ]if ‘.E.E.
40641.81.036 | 36 |152

[J 7 xh1,7cm-30g

ref. ‘ ]if ‘.!.!.
40642.81.036 | 36 | 152

@4 xh15cm-75g

ref. ‘ ]if ‘
40647.82.210 | 210 | 96

Upon request: Please contact our sales managers for information regarding

minimum order quantity and lead time.



SWEET

25xh18cm- 149

ref. ‘ ]if ‘.E;.

40645.82.090 | 90 | 152

L] 3,5xh16cm-7g

ref. ‘ ]if ‘.!.!.

40646.82.210 | 210 | 96

COCOA

e ©
e @

@4 xh16cm-6,8g

ref. ‘ \Iif ‘.E;.

40647.83.210 | 210 | 96

[13,5xh16cm-7g

40646.83.210 | 210 | 96

28 xh11cm-18,1g

ref. ‘ ]if

40306.25.060 | 60 | 96

[J 7 %xh19cm-33g

ref. ‘ ]if ‘.E.E.

40642.82.036 | 36 |152

25 xh19cm-15,8g

[ | |
[ [ |
——

ref. ‘ \Iif

40645.83.090 | 90 |168

28 x h1,6cm-32g

ref. ‘ ]if ‘.E.E.

40641.82.036 | 36 |152

9.6 x 3.4 x1.6cm - 25g

ref. ‘ ]if ‘.E.E.

40640.82.090 | 90 | 96

28 x h1,8cm-32g

ref. ‘ \Iif ‘.E.E.

40641.83.036 | 36 | 152

[17xh19%9m-33g

ref. ‘ ]if ‘.E.E.

40642.83.036 | 36 | 152
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Discover all our product ranges

91



s

SPECIALISTE DU BISCUIT AUX (EUFS

SINCE 1929, A PASSION FOR
LADYFINGERS

Since 1929, our factory located

in Bessay-sur-Allier has been
perpetuating a rich pastry-making
heritage in the manufacture of egg
biscuits, particularly ladyfingers under
the Délos brand.

Recognized for our know-how,

we offer egg biscuits combining
lightness and a soft texture, perfect for
making desserts such as tiramisus and
Charlottes.

Our wide range of egg biscuits is
customisable, both in terms of recipes
and formats, to meet the specific
needs of our customers.

We carefully select quality ingredients
to guarantee an authentic and flavorful
taste.

Committed to a sustainability
approach, we are evolving our
practices to reduce our environmental
impact.

Délos, nearly a century of passion and
know-how surrounding the ladyfinger!




A melt-in-the-mouth biscuit crafted in accordance with the traditional ladyfinger recipe.

Made with fresh eggs, our recipes guarantee a soft and melting texture after soaking.
* The biscuits retain their shape and hold after soaking.

e Available in numerous formats: individual or family-sized, in strips or sheets.

* Palm oil-free recipe.

Soft sponge biscuit resto Soft sponge biscuit pastry
L97xb 3,5cm-8,33g L10xb4cm-12,5¢g
[ 1 | [ ! |
ref. ‘ ]if ‘ = ref. ‘ ]if =

40DEL03607_PC| 192 | 35 40DEL03606_PC| 128 | 35

Lady fingerx 2 Lady finger
L10xh2,2cm - 5,839 L10xh2,2cm - 5,839
T T
ref. ‘ ]if ‘.!.!. ref. ‘ ]if ‘.!.!.
40DEL03212B_PC [190x2| 32 40DEL03605A_PC| 280 | 54

Traditional soft sponge biscuit sheet
L58xb38xh1,2cm-560g

L10xh 2,2cm -

.
ref. ‘ ]if ‘.!.!. ref.

Savourine
2 6,8cm-10g
1 |
ref. ‘ ]if ‘ L]

40DEL03210_PC| 120 | 54

Kit charlotte individual
27,5xh4cm - 25g

ref. ‘ ]if ‘==
40DEL03751_PC| 30 |

Charlotte ribbon

5,83g

40DEL03805B_PC| 6 | 72

40DEL03005_PC| 34
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Contact us:

Export

Jaagpad 2,

8900 Ypres

Belgium

Tel.: +32 57 49 01 01
Fax: +32 57 49 01 00
export@pidy.com

Benelux

Jaagpad 2,

8900 Ypres

Belgium

Tel.: #3257 49 01 01
Fax: +32 57 49 01 00
benelux@pidy.com

France

Zac de La Teppe,

73 rue Albert Metras,
01250 Ceyzeriat
France

Tel.: +334 743000 09

france@pidy.com

North-America
90, Inip Drive

Inwood, New York 11096

USA

Tel.: +1 516/239-6057
Fax: +1 516/239-9306
salesusa@pidy.com

Dilos
EEE Biscuits Bouvard Group

Specialist in ready to fill pastry
since 1967

United Kingdom

3a Maple Court,

Ash Lane, Collingtree,
Northampton NN4 ONB -
United Kingdom

Tel.: +44 1604 705666
Fax: +44 1604 702666
uk@pidy.com

are brands of




