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IN TRADITIONAL ITALIAN STYLE

Small Tuscan Roll

small wheat ba<ery/
shape and size may vary
due o the ruslicchdracler/
with pointed ends

length: approx. 13 cm

Art.-No. 752

Tuscan Roll

wheat roll/ shape and size
may vary due to the rustic
character / with pointed ends
length: approx. -7 cm

Art.-No, 741

Tuscan Roll withRye

rye roll with 32% rye flour/
shape and size may vary
duetotherusticcharacter/
with pointed ends

length: approx, 18,5 cm

o
ey
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Art.-No. 743

i:,-
S

Ciabatta

rustic wheat bread
measure: approx.16x10cm

Art.-No. 7911
Ciabatta
rustic wheat bread
measure: approx,25x10cm
Art.-No. 7921

The baking times depend on desired colouring of the praduct and the oven type.

BESTSAVOR — Our premium products are characterized by thisscal of quality.

Weight (frozen) approx. 50g
Pieces/Carton 110
Sub-Packaging 2x55
Cartons/Pallet 28

180-200°C  8-10min.

Weight (frozen) approx. 80g
Pieces/Carton 80
Sub-Packaging 2x40
Cartons/Pallet 24

180-200°C 10-12min.

Weight (frozen) approx. 80g
Pieces/Carton 80
Sub-Packaging 2x4Q
Cartons/Pallet 24

180-200°C 10-12min.

Weight (frozen) 110g
Pieces/Carton 64
Sub-Packaging 4x16
Cartons/Pallet 24

]

10min,  180-200°C 12-15min,

Weight (frozen) 290g
Pieces/Carton 28
Sub-Packaging

Cartons/Pallet 24

ey

10min.  180-200°C 12-15min.

The measures may differ.
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IN TRADITIONAL ITALIAN STYLE

Ciabatta Bigsize

rustic wheat bread XXL
measure: approx.48x12cm

Art.-No. 796

Ciabattawith Olives

wheatbread with
8.5% blackolives
measure: approx. 25x10em

Art.-No. 7941

PitaBread

wheatbread shaped round
and flat and sprinkled with
seeds. Diameter: 28cm
advice: to reach a better
quality bake at 180-200°C
for 5 minutes.

Attention:

logistic data haschanged

Art.-No, 5191

Pane Rustico

rusticwheat bread
withthree diagcnal cuts
and pointed ends

ﬁ/’/ length: 54.5¢cm
BEST
SAVOR
Art.-No. 826 et 2 By
PaneBianco

wheat bread in square form
with distinctive cross cut
measure: approx, 24x17cm

Art.-No. 518 o ey

The baking times depend on desired culouring of the praduct and the oven type.

BESTSAVOR = Our premium products arc characterized bythis scal of quality.

Weight (frozen) 5508
Pieces/Carton 12
Sub-Packaging -
Cartons/Pallet 24

10min.

¥
u

180-200°C 12-15min.

Weight (frozen) 1908
Pieces/Carton 28
Sub-Packaging B
Cartons/Pallet 24

10min.  180-200°C 1Z-15min.
o
Weight (frozen) 5008
Pieces/Cartan 10
Sub-Packaging -
Cartons/PalleL 42
60-90 min. -
Weight (frozen) 400g
Pieces/Carton 18
Sub-Packaging -
Cartons/Pallet 24

Weight (frozen) 550¢g
Pieces/Carton 12 )
23
Sub-Packaging - E
=
Cartons/Pallet 24 £
- g
= i
g g
180-200°C  15min. o
=

180-200°C 14-15 min.
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@ pre-baked

e pre-baked

@ pre-baked

@ pre-baked
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& ready baked

a ready baked

-

& pre-baked

& ready baked

-

& ready baked

-
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Art.-No. 571

NATURAL STRENGTH FROM WHOLEGRAIN

Multigrain Bread,sliced - (17

withwheatflour, Weight (frozen)

rye flour and oat flakes/

e orly —
length: 22 cm Sub-Packaging :

number of slices: 24

.
¢ O

350 min.

Art.-No. 509

Multigrain Bread (oval)  ~ o0

unmolded multigrain bread Weight (frozen) 805¢

with light and cark linseeds, _
sesame, sunflower seeds and

oatflakes Sub-Packaging -

d [ O

150-180 min.  200°C 14-15 min.

Art.-No. 511

Pumpkin Seed Bread & pre-baked

wheat bread with 29% wheat ~ Weight (frozen) 805g
flour and 8.5% pumpkin seeds
length: 21cm [FoeiCeorion 857 ]
Sub-Packaging -
6@ 5 O

150-180 min.  200°C 14-15 min.

Art.-No, 5051

Grain Edge
wholemeal mulzigrain bread Weight (frozen) 805¢g

baked in a triangular form/

with sunflower seeds, linseeds _
and sesame Sub-Packaging -

length: 17cm

EEETEE.
& [ (D

150-180 min.  200°C 14-15 min.

Art.-No. 510

Champions Bread
oval, unmolded multigrain
bread/ equally sprinkled

Weight (frozen) 805g

with poppy seeds, sesame,

linseeds and sunflower seeds ~ Sub-Packaging o

fengtn: 27.5m T
Attention:

logistic data haschanged

6 O3

150-180 min.  200°C 14-15 min.

The baking Limes depend on desired colouring of Lhe praduci and Lhe oven Lype.

The neasures may differ,

GIRMAMIA GOURMET BAKERY
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NATURAL STRENGTH FROM WHOLEGRAIN

Onion Bread @ pre-baked

wheatbread with 47% wheat Weight (frozen) 805g
flour and 5.5% roasted onions

length: 22.5¢m

Art.-No. 513

Sub-Packaging

AN EE G

150-180 min.  200°C 14-15 min.

Wholemeal Lump
quadraticwholegrainrye
bread with 10%sunflower
seeds

measure: 12,5x12,5cm
Attention:

logistic data haschanged

Art.-No. 5073

a pre-baked
Weight (frozen) 805g

Sub-Packaging

é O

150-180 min.  200°C 14-15 min.

Wholegrain Bread

withryeflakes
length: 20cm

Art.-No. 5011

box-shaped/ equally sprinkled

& pre-baked
Weight (frozen) 1.060g

Sub-Packaging

é [F O

150-180 min.  200°C 14-15 min.

SunflowerSeed Bread

wholegrain breed with
10% sunflower seeds
length: 20cm

Art.-No, 5021

@& pre-baked
Weight (frozen) 1.060g

Sub-Packaging

é [T O

150-180 min.  200°C 14-15 min.

Hazelnut Bread

wheat-mixed bread with 7.9%
hazelnuts, sunflower seeds,
pumpkin seeds, honey and

sea salt
length: 24 cm

Y pre-baked
Weight (frozen) 530g

Sub-Packaging

6 O3

60min, 200°C 14-15 min,

GIRAANIA GOURMET BPAKERY

S0JUS Gmat | Hauptstrafle 59 | 23879 Mdlin | Gemmany Tel. +49
(0)4542-8228-45 | Fax +49 (0) 4542-8228-47
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The measures may differ.

Thebaking Limes depend on desired colouring of Lhe produciand Lhe oven Lype.
BESTSAVOR = Our premium products are characterized bythis seal of quality.
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Art.-No. 538

NATURAL STRENGTH FROM WHOLEGRAIN

Wheat Bread
(without crust)
crustless/ sliced/
thaw only

length: 26 ¢cm
number of slices: 28

& ready baked

Weight (frozen) 1.000g

Sub-Packaging

¢

300 min.

Rye Mixed Bread
(without crust)
crustless/ sliced/

e ready baked

Weight (frozen) 1.000g

thaw only -
- length: 25 cm Sub-Packaging
. -l-#
Art.-No. 539 ‘ E
300 min. . -
Buffet Bread & pre-baked
mix of bread bars with Weight (frozen) 430 /460g
3 pieces of each: rye, walnut,
sunflower seeds, pumpkin. NI
seeds, speltbreads Sub-Packaging o
fensth:35em BT
.
BEST -
AVOK & 5 O
Art.-No. 2800 S‘“U -

200°C 6-8min.

Art.-No, 555

Bread Assortment

mix of the varieties:
3wholemeal lumps,

2 crustybreads,

2 potato breads,

2 pumpkin seed breads,
2wholegrainbreads,

2 sunflower seed breads

@ pre-baked

Weight (frozen)

805/1.060g

Sub-Packaging

é [T O

150-180 min.  200°C 14-15 min.

Art.-No, 3000

Bread Assortment,
sliced

mix of the varieties each:

2 sunflower seed breads, mul-
tigrain breads, orown breads
and each 1 mixed bread and
Rhoner/ all breeds are baked
in a loaf pan/ thaw only/ each
bread length: 24 cm/ 27 slices
Attention:

logistic data haschanged

& ready baked
Weight (frozen)

750/1.000g

Sub-Packaging

el

350 min.

The measures may differ.

The baking times depend on desired colouring of the product and the oven type.

BESTSAVOR = Our premium products are characterized by this seal of quality.
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