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Let's meet your customers’

satisfaction together!

I¥'s with great pleasure that the entire team
Neuhauser introduces its new catalogue. We
have leveraged our expertise once again to
offer you the best products, from must-haves
to fashionable ones. You will find in this new
edition everything you need to set up the
assortment that fits best to your point of sales,
and fo meet your customer’s satisfaction.

To facilitate your day-to-day running we offer
solutions that are adapted to your ways of
working: ready-to-prove products that can be
customized, ready-to-bake ones for additional
flexibility and thaw-and-serve solutions for
more practicality. Based on selected raw
materials and manufactured within production
units located mainly in France, our products
are elaborated within the respect of tradition.

From design to quality management of
products and services, the Neuhauser know-
how is recognized and exported worldwide,
towards professionals - who like you - work
with passion and high requirement level.

In the field and through our distant selling
operators, we are on your side to provide you
with any technical or commercial assistance
you may need. Don't hesitate to contact us for
expert service from our dedicated staff!

The Neuhauser commercial team



~— Our commitments

Your success is what drives us

French know-how

With our expertise of more than 100 years we
strive to express, through our products, all the
values of the French bakery.

The traditional recipes are adapted to modern
industrial processes in order to ensure greater
regularity and always the good taste of

authenticity.

Customer intimacy

Our team is trained to provide all the necessary
support in terms of selection of assortment,
implementation techniques and customized
solutions tailored to your specific needs.

Open to the world

Partner of many actors in the bakery industry
worldwide, we carry more than 40% of our
turnover abroad and take part in many trade
fairs.

Quality and respect for the environment

Our products are made from selected
ingredients, in sites with a thourough quality

approach standardized by certifications such
as IFS and BRC.

Environmentally conscious, we are committed to
the implementation of an energy management
system and we have been certified ISO 50001
since October 2014.

Selection

We pay great attention to the selection of
our products in order to meet your needs.
Therefore our 219 references will allow you
to best answer the demands of each of your
customers.




User guide

In orderfofacilitate your search, each range is classified according to its implemention
technology. Guidance is given for each article.

These tips may vary depending on the equipment used. Our team is there to help
you, do not hesitate to confact us.

ready to prove

ready fo bake
(partbaked in stone ovens)

=
@ Froving fime (E) baking time defrosting time
direct proving instructions) N
egg-glazed @ alcoholfree
@ pork-free

The baking instructions may vary with the equipment used.
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Viennoiserie

Eloborated using our unique
expertise, handed down by
generations of bakers, our
Viennoiseries have kept the real
taste of the French tradition.
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resfige” croissant and pain au chocolat
Charentes-Poitou PDO
réf. 403041 & réf. 403042 (page 7)
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B Les PreSi.I ges Pure butter viennoiseries of exception, rich in butter

and wheat sourdough* for unique experience

"Prestige" Croissant
759 128% of butter in the dough
120 pieces per box

@@ @thQhSOoT 26-28°C

15min at 180°C
Claze with egg before baking

"Prestige" Swil "Prestige" Pain
with raisins and custard au chocolat

1304 | 28% of butter 857 128% of butfer
in the dough in the dough

44 pieces per box 120 pieces per box

15min at 180°C 15min at 180°C

Glaze with egg before baking

(16,5% in the finished product) (25% in the finished product)

@@ |@2h-2h30a26-28°C @@ |(@2h-2n30ar26-28°C

Glaze with egg before baking
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"Prestige" Croissant "Prestige" Pain au chocolat
Charentes-Poitou PDO Charentes-Poitou PDO

709 1 24% of PDO butter - 80g | 24% of PDO butter
in the dough

in the dough

150 pieces per box [21,5% in the finished product)

@ @ @ 2h-2h30 at 26-28°C 135 pieces per box
@) 15min ot 180°C @ @ @|@)2h- 2030 0t 26-28°C

15min at 180°C

"Prestige" caramelized
apple cubes turnover

m 120g | 28 % of butter in the dough
(18,5% in the finished product)
35 pieces per box

@ @ @ 1 h af room temperature

25min at 200°C

* "Prestige” caramelized apple cubes tumover contains no wheat sourdough

B 9




Les G Ui-h en II.i q Ues Light and delicate puff pastries,

with the good taste of butter

"Gourmet" pure butter croissant
709 | 27 % of butter in the dough
150 pieces per box

@@ E®|® 2h-2h30at 28°C

15min ot 180°C

"Gourmet" pure butter
pain au chocolat

m 80g | 27 % of butter in the dough
[24% in the finished product)
150 pieces per box

@@ @|®) 2h-2h30 ot 28°C
@) 15min ot 180°C



Pure butter croissant

7049 | 247% of butter in the dough
150 pieces per box

@@ @2h-2h300f 26-28°C

Pure butter croissant
m 509 | 24% of butter in the dough
200 pieces per box

@O®

@2h-2h300t 26-28°C
15 min at 180°C

15min at 180°C

Pure butter croissant
60g | 24% of butter in the dough
180 pieces per box

@O®

@Qh-QhSOor 26-28°C
15min at 180°C
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R Les O Uthentiq Ues Light and delicate puff pastries,

with the good taste of butter

Pure butter pain au chocolat Pure butter pain au chocolat
60g | 24% of butter in the dough 709 | 24% of butter in the dough
(21,5% in the finished product) [21,5% in the finished product)
200 pieces per box 180 pieces per box
@ E|@) 2h-2h30 ot 26-28°C @ @ E|@) 2h-2h30 ot 26-28°C
15min at 180°C 15min at 180°C

Pure butter pain au chocolat Large pure butter pain au chocolat
80g | 24% of butter in the dough 120g | 24% of butter in the dough
m [21,5% in the finished product) [21% in the finished proguct)
150 pieces per box 90 pieces per box

@ 2h30 at 28°C
20- 25min at 160°C

& @) [O)|@) 2h-2h30ar 26-28°C @D

15min ot 180°C




Mini pure butter pain
au chocolat

Pure butter swirl with raisins
and custard

1259 | 24% of butter in the dough
02772 9 9
[18% in the finished product)

90 pieces per box
@D

@Qh-QhSO at 26-28°C

15min.oT1QOC _
Glaze with egg before baking

R

Mini pure butter croissant
m 259 124% of butter in the dough
250 pieces per box

Brioche swirl with custard
& raisins pure butter

;goF)?eces per box
@ |(®)2h30-3hai24°C

18-20min af 160°C
Glaze with egg before baking

Mini pure butter swirl
with raisins and custard

30g | 24% of butter in the dough
(21,5% in the finished product)
180 pieces per box

@@ @|@ 1h-1h30 a1 26-28°C

10-12min at 180°C

@O®

(2) 1h-1h30 at 26-28°C
10-12min at 180°C

@D®

m 30g 1 247% of butter

(15,5% in the finished product)
200 pieces per box

(2) 1h- 1h30 ot 26-28°C
10-12min at 180°C
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B Les O Uthentiq Ues Light and delicate puff pastries,

with the good taste of butter

Pure butter croissant Pure butter pain au chocolat  Pure butter swirl with raisins

m 60g | 24% of butter in the dough 709 | 247% of butter in the dough Ond custa rd

90 pieces per box (21,5% in the finished product) ,
: 110g | 24% of butter in the dough
@ @ 30min af room femperature 80 pieces per box (15,5% in the finished product)
il 18-20min af 180°C @ @ @ 30min at room temperature 60 pieces per box
=) 18-20min a '
22-24min at 165-170°C @ @ 30min at room temperature

@) 23-27min a1 165-170°C

Pure butter croissant Pure butter pain au chocolat  Pure butter apple turnover
709 | 24% of butter in the dough 80g | 24% of butter in the dough 100g | 33% of butter in the dough
60 pieces per box [21% in the finished product) 7 (20,5% in the finished prodt?cf)

30min af room femperature 68 pieces per box 54 pieces per box
18-20min at 180°C @ @ @ 30min at room temperature @ @ 1'h at room temperature

22-24min at 165-170°C 25 min at 200°C

@O®
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Mini pure butter apple turnover

409 | 33% of butter in the dough
- . (24,5% in the finished product)
Mini pure butter croissant 130 pieces per box ,

?gg ‘piz?zso S;rbggir in the dough @ @ 30min at room temperature
@ @ 30min af room femperature 12min at 200°C

@) 14-18min at 165-170°C

Mini pure butte swirl T i pure butfer pain

with raisins and custard au chocolat
359 1247% of butter in the dough 30g [ 24% of butter in the dough
(15,5% in the finished product) (21% in the finished product)
200 pieces per box 180 pieces per box

30min at room temperature

14—18mm at 165-170°C

30min at room temperature @ @

14-18min at 165-170°C

I (e 15
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LeS Clu SS I q Ues The classics of French Viennoiserie affordable for all

 ail—

Curved croissant e —
-

70g | Margarine puff pasiry
120 pieces per box

@ @ @ 2h15-2h45 at 30°C

12-16 min at 180°C
Claze with egg before baking




Croissant Pain au chocolat Pure butter swirl with raisins

m 52 | Margarine puff pastry 65 g | Margarine puff pasfry Oﬂd custa rd

200 pieces per box

@@ @2hot26—28°c @@ @2h-2h300t26-28°c

180 pieces per box 100g | 18% of butter in the dough

(14% in the finished product)

120 pieces per box

15min af 180°C 15min af 180°C 5
Glaze with egg before baking Glaze with egg before baking @ @ @ 2h-2h30 at 26-28°C

68 pieces per box

@O®

(16% in the finished product) 1
i 402628
30min af room temperature @ @ @68 pieces per box -

22-24min at 165°C

22-24min at 165°C @@

15min at 190°C
Glaze with egg before baking

Pure butter croissant Pure butter pain au chocolat  large pure butter pain
659 | 18% of butter in the dough 80g | 18% of butter in the olou(?h au C OCOIOT

209 | 19% of butter in the dough
(17,5% in the finished product)

30min at room temperature 45 pieces per box

30min af room femperature
@) 22-26min ot 165°C
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_ Les plCl I SI rS Fruits, chocolate, custard cream... for an array of colours and flavours

Almond triangle Apricot croissant Sweet pretzel
100g | Butter puff pastry 110g | Butter puff pastry i
m 84 pieces per box 40 pieces per box WITh custa rd cream

@ @ @ 2h-2h30 at 26-28°C @ @ 1 night at 4°C lzz?eces per box
@) | 3min ot 180°C (&) 1h45 ot 28°C @F |®)2h30-3ha24acC

Gl ith before baki
B 17 min at 180°C 18-20min at 180°C
Glaze with egg before baking Glaze with egg before baking

Almond croissant Chocolate croissant
85 g | Margarine puff pastry 85 g | Margarine puff pasry
120 pieces per box 120 pieces per box
@& |(®)2h30-3hat24°C @& |®)2h30-3hat24°C
=\ 18-20min at 180°C =\ 18-20min at 180°C
Glaze with egg before baking Glaze with egg before baking




Chocolate swiss

@@

120g | Butter puff pasiry
45 pieces per box

@2h-2h300t26-28°€
13min at 180°C

Glaze with egg before baking

@D

Chocolate twist

100g | Butter puff pastry
80 pieces per box

@ 1h-1h45 ot 26-28°C

13min at 180°C
Claze with egg before baking

19
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[ ] [ ]
Les plCI l SI rS Fruits, chocolate, custard cream... for an array of colours and flavours

Cocoa & halzelnut croissant
85 g | Butter puff pastry
68 pieces per box

@D®

15 min at room temperature
18-20min af 170-200°C

Cranberry twist
90 | Butter puff pastry
48 pieces per box
@ @ @ 30 min at room temperature

2226 min ot 165-170°C

Chocolate twist
100g | Butter puff pastry
52 pieces per box

@ @ @ 30 min at room temperature

25min at 165-170°C




Cocoa stick "Scoubidou" Almond twist "Sacristain”

704 1504
120 pieces per box

40 pieces per box

@® |@1515mna185C @@ |@® 16mina200C

Dust with icing sugar
after baking

Palmier ' Chouquette

110g | Butter puff pastry 184
60 pieces per box

480 pieces per box

@@ |2Ominor200°C @@ |28—36minot170°C

21
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Les brl OCheS Individual portions for each of your indulgent moments

.
A

Mini pure butter brioche”

m ?88 pieces per box
@@ @2h-2h300f26>28°(ﬁ

=\ 12min at 190°C
Glaze with egg before baking

Mini pure butter brioche*

90¢g
120 pieces per box
@@ (2)2h-2h30 at 26-28°C

15-18min at 170°C

Glaze with egg before baking

Pure butter Parisian brioche

?8(9) pieces per box 1 /2 viennese bogueﬁe
@@ |@2h-2h30a 24 with chocolate chips

4 o 150¢g
]3m|n.ot 150°C 80 pieces per box
Glaze with egg before baking @ @ @ )
3hat 24°C

15-18min at 170°C
Glaze with egg before baking

*serving suggestion




Les belg nell.s A light recipe made from premium ingredients

Chocolate & hazelnut doughnut Raspberry doughnut
Zg%leizlsmpzirl goej 70g | Palm oil free

44 pieces per box

@D |®uosc @D |Bnare

Dust with sugar Dust with sugar

Apple doughnut Pretzel doughnut
704 [ Palm oil 70
m 44%ie025mp2|r brgj .

48 pieces per box

@ @ ‘Ah at 4°C @ @ |45 min at room femperature

Dust with sugar Dust with sugar
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Les be I g nell.s A light recipe made from premium ingredients

Chocolate & hazelnut
Plain "beach" doughnut Apple "beach" doughnut "beach" doughnut

100g | Palm oil f 130g | Palm il f 30g | Palm oil f
m 24 p?eceso ;;nero Ibo;ee m 24 p?eces FrJnerO i)o;ee @ ;4 p?eceP;:1 F;nero L)o;ee
@D \4hot4°C @ ‘Ahowc @D ‘Ahotﬂf’C

Dust with sugar

To gamish according to your fasfe Dust with sugar

Chocolate & hazelnut
Plain long doughnut long doughnut Apple long doughnut

90g | Palm oil f 30g | Palm oil f 130g | Palm oil f
m 30%ieczsmpzlr brsf ;0 p?ecgs Frjnero lloo;ee 30 p?ece;:1 |gnerO klvo;ee
164) ‘4hot4°C @@ ‘AhcﬂA"C @) |4hot4°C

To garnish according to your taste Dust with sugar Dust with sugar




Les be I g nell.s A light recipe made from premium ingredients

Mini vanilla doughnut Mini plain doughnut
25 | Palm ol f 204 | Polm oil

m 143 piegcg]sop;errgix 148 pieoc:s?::errgix

@D |®shasc @D |®shaac

Mini chocolate & hazelnut doughnut "~ Mini apple doughnut
25 | Polm il 25 | Palm oil

m 148 pieoc:s(?)lerrﬁix m '|40g pieoc;ns(gerrgix

@@ | shasc @@ | shasc

Other flavours available : upon request

25
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I Les belg nell.s A light recipe made from premium ingredients

Zebra chocolate
& hazelnut doughnut

48 pieces per box

DD | ahasc

Mix of mini fancy doughnuts

(apple, raspberry, chocolate
& hazelnut)

120 pieces per box

@D | shaac

Mini chocolate & hazelnut
ancy doughnut

120 pieces per box

@@ |[Bshasc



_ Les donuts

Toffee ring donut Strawberry ring donut

Zg%ieces per box Zg%ieces per box
@ @ | 3h af room temperature @ @ | 3h at room temperature

Cocoa & hazelnut ring donut Sugar ring donut

Zg E?)ieces per box Zg E|?Jieces per box
@ @ | 3h af room temperature @ @ | 3h af room temperature

27
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Bread

Transmitted by generations of
bakers, the recipes of our breads
have been preservedto perpetuate
an unalterable know-how.

R
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- Rusfiguette baguette and Rustiguette with cereals réf. 303690 & réf. 303725 (page 28)
Rustiguette 1,/2 baguette and Rustiguette 1,/2 baguette with cereals réf. 303161
. g+ &1éf 303164 [page 41) 29



Les preslh ges Outstanding breads, part-baked in stone ovens,

reflecting the best of traditional French bakery

Rustiguette baguette

g?:)?eces per box
@@ |@®s-10minai200C

Rustiguette with cereals

gz%?eces per box
@D @D)|@) 8- 10min ot 200°C




Pavé with cereals

?g%?eces per box
@D |@3237mnai7sc

Occitan pavé

m ?g%?eces per box
@®@| 32-37min at 175°C

Country pavé

m ?g%?eces per box
@ D @)|@ 32-37minar 175°C

Rustic pavé linseed pavé Plain bread bar

m ?g(:)igeces per box m fI‘gopsi;’eces per box m Zgiieces per box
D |@2mmairsc @@ |@32-37mina175C @@ |@o12mina210C

ppaug




Les a Utheni‘i q UES sreads with the good taste of tradition, part-baked

in stone ovens for a crispy and golden crust

@ @

Country baguette "Pitchoune" baguette
(with pointed ends) (with pointed ends)

gg%igeces per box gg%?eces per box
@® |@2023minai17scC @@ |@2022mina175°C

"Délicette " baguette
(with pointed ends] Dark cereal baguette

@ gg?}?eces per box gg(,p?eces per box
@@ @|@® 15 18min o 200°C @@ |@1518mina200C

32 [




o
"Sézanette" baguette 2k - ""i‘
(with sesame seeds on top) e g o
e b S Nl

40 pieces per box A

@@ |@225mnai7sc -:";I.' _({""

6 cereal baguette

m lzl-gopigeces per box
@@ | @ 22-25mina175°C

"Coquelicot" baguette
(with poppy seeds on top)

lzlg?)?eces per box
@D | B 22-25mna175C

=
i v
. V‘ L‘j&\'\.
N . 1
-
Bl
-
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Les d Ull.henll-i q UECS sreads with the good taste of tradition, part-baked

in stone ovens for a crispy and golden crust

"Andalou" loaf

g(s)sp?eces per box
@ @@ | 18-22min at 200°C




ppaug

Plain bichette Bichette with sesame seeds Bichette with poppy seeds
340¢ 340¢ 340¢
302817 (B9 pieces per box 302818 B pieces per box 302819 gy pieces per box

) 20 min at 200°C @ @D @)| @ 18-20min ot 200°C

@ ®@| 18-20min at 200°C

Stonebaked baguette Stonebaked Parisian bread

m 20 pieces per box

30 pieces per box

@D |@ 15 18mna190°C DD |@®1822mina 175

I (e 35




Les a Ull.henll-i q UES sreads with the good taste of tradition, part-baked

in stone ovens for a crispy and golden crust

Cereal loaf Country & walnut loaf

350 350
20 pigeces per box 20 p?eces per box
@ @ @ 30min at room temperature @ @ 30min af room temperature

35-40min ot 175-180°C 35-40min at 175-180°C

Country loaf Wholemeal loaf

440¢ 350¢
12 pieces per box m 20 pieces per box

@ @ @ 30min at room temperature @ @ @

35-40min at 175-180°C

36 [N .

30min af room temperature
35-40min at 175-180°C




loaf with black olives

20 pieces per box

@) 35-20min at 175-180°C

Bran loaf

350¢g
20 pieces per box

30min at room temperature
35-40min at 175-180°C

@D

Rye loaf

310005 |
@ @ 30min at room temperature @ ®

Corn on? sunflower
seed loa

350g 350g
20 pieces per box 20 pieces per box

30min at room temperature @ @
35-40min at 175-180°C

White loaf
| s1015s KpAE
12 pieces per box
@ @ ‘ 30min af room temperature

35-40min at 175-180°C

30min af room temperature
35-40min at 175-180°C

37
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Les a Utheni‘i q UES sreads with the good taste of tradition, part-baked

in stone ovens for a crispy and golden crust

Polka Iof Twisted loaf

B 50 e o
@ @ 30min at room temperature @ @ | 18min at 200°C

@) 40-45min at 175-180°C

Country round bread Round bread

350 440
m 25 pigeces per box m 12 p?eces per box
@ @ 30min af room temperature @ @ 30min af room temperature

35-40min at 175-180°C 35-40min at 175-180°C

338 PR




Bread 4

180°C

/5-

box

30min at room temperature
44-48min at |

15 pieces per

Country round bread
650¢

@D




Les pains des chets ..., oo o oo cnat e

perfect to make mini-sandwiches,

@ ‘ with a salad or if you are feeling peckish

Mini ciabatta Multicereal fuson bread roll
m 454 | Exira virgig olive oil (Diamond shope)
110 pieces per box 80
'Iog pieces per box

@@ 10' 1 180°C
| min a @@ |8-]2minot200°c

Fuson bread roll Dark cereal fuson bread roll
(Diamond shape) (Diamond shape)

80 80g
m > 100 pieces per box

100 pieces per box

@@ |@s 12nina200C @@ |@s 12mna200C




Assorted bread rolls (white bread roll Assorted rustic bread rolls (diamond
35g, onion bread roll 35g, bran bread roll 50g, seeded cereal round roll 50g, cereal
roll 35g, ¢ cereal bread roll 35¢) bread bar 40g, mini pavé with black olives
35 40
m 208 pieces per box (50 of each) 9) —

40g ond 50
@ @ | 8-12min at 200°C m 60%2263 pergbox (15 of each)
@@ |Qmin at 190°C

Viennese bread roll with seeds ~ White bread roll White bread roll

60 60 65
108 pieces per box 10(9) pieces per box m 'IO(g) pieces per box
@D | @ 10-12minar200°C @@ |®s12mina200C @@ | ®1012minai200°C

B 2 | e O n



Original shapes, tastes and textures, to allow
Chefs to express their creativities

Les pains sandwichs

2 baguette
with sesame seeds

m ;gop?eces per box
@@ |12-15min at 200°C

/2 baguette
ith d
WITH POPPY 5ecds Cereal /2 baguette

;g%?eces per box 130g
= ‘ 5 70 pieces per box
&) 12-15 200°C
@D @2 @@ |@ 12-15mina200°C




Rustiguette /2 baguette Rustiguette /2 baguette Déjeunette
Csoner [P with cereals (V2 rustic baguette]

52 pieces per box 2
@ @ | 8-10min af 200°C m ;25p?eces per box ;gop?eces per box
@@ |8-1Omin at 200°C @D |12-15mm at 200°C

/2 baguette with onions /2 viennese baguette White V2 baguette

140 1304 1404
50 pieces per box 40 pieces per box 50 pieces per box

30min at room temperature @ @ | 12-15min at 200°C
@) 4-8min ot 185°C

| 43

@@ |@12-15minar200°C @D




Les pq i N S SO ndWiChS Original shapes, tastes and textures, to allow —

Chefs to express their creativities

Panini Panini
1209 1409
m 40 pieces per box 50 pieces per box

@ @ 30min at room temperature @ @ 30min at room temperature
2-5 min on grill 2-5 min on grill

Oval panini with sesame seeds Bagnat

130g 150¢

@@ 45 min at room femperature @@ | 18-20min at 175-180°C
2-5 min on grill




Ciabatta
m 1604 | Extra virgin olive oil
44 pieces per box
@ @ 30min at room temperature

16-19min at 175-180°C

45




Les pq i ns SO ndWiChS Original shapes, tastes and textures, to allow —

Chefs to express their creativities

Round focaccia

Ag%?eces per box
@D |@omn o 200C

‘
y
Polar bread
55912155 . .
84 Dicces por box Round mediterranean focaccia

DD @ snan | 303151 [E AR
@@ |@sminai200C




R Les Clq SS [ q UeS The classics of French bakery affordable for all

.
I =
2 Cereal baguette ®
- 202720 ol o
42 pieces per box
@DF) |@2h30024°C
18-20min ot 210°C
L

Sunflower seed baguette

3204
45 pieces per box

"Fourniline" baguette

gg(:)?eces per box @ @ @ 2h30 at 24°C

(2)2h30 ot 24°C @) 18-20min ot 210°C
@) 24min at 200°C

@D

N I 47



LeS ClQSS [ q Ues The classics of French bakery affordable for all

"Pitchoune" baguette Country baguette

3309 3309
35 pieces per box 42 pieces per box

@F) |@2h5a24C @@ |@2n30a24°C
18 min at 190°C 18-20min af 210°C

Wholemeal baguette Viennese baguette

2;%19eces per box 222}%@3 per box
@@ @2h300t24°c @@ @3hor24°c

18-20min af 210°C 18-20min at 170°C




"Champétre" Bread

(with pointed ends)

530¢g
24 pieces per box

@@ @2h3o af 24°C
(@) 30min at 190°C
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Les ClGSS [ q UeS The classics of French bakery affordable for all

White loaf Wholemeal loaf Wholemeal loaf
340 380 500

30 p?eces per box 30 p?eces per box 20 p?eces per box

@@ @2h300t24°c @@ @3hot24°c @@ @%mmc

18-20min at 210°C 35min af 190°C 35-40min af 180°C

Cereal loaf Cereal loaf Bran loaf

380g¢ 500¢ 380g¢
30 pieces per box 20 pieces per box 30 pieces per box

@@ @3hot24°C @@

28 min at 200°C

@3hot24°c @@

35 min at 200°C

@ 3h at 24°C
30min at 180°C




Rye loaf

303748

380g¢
30 pieces per box

@ 3h at 24°C
35min at 190°C

Wheat round bread
20 pieces per box

@ 3h at 24°C
30min at 190°C

@D

Country loaf Country round bread

gg%?eoes per box gg‘:)?eces per box
@D |@shaec @F |@3ha2ac

(@) 35-40min ot 180°C @) 30min ot 190°C

White loaf
650
18 p?eces per box

@3h at 24°C
35min at 190°C

@D
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LeS Cldss [ q Ues The classics of French bakery affordable for all

White baguette 50cm Parisian bread 50cm
290 530
45 p?eces per box 24 p?eces per box

@@ @2h300t24°c @@ @2h3oof24°c
@) 18min at 210°C @) 22min ot 210°C

Thin white baguette White baguette 57 cm

65 pieces per box 45 pieces per box

@@ @2h300t24°C @@ @2h300t24°C
(@) 18-20min at 210°C @) 18min at 210°C




hite baguette 57 cm

330¢g
42 pieces per box

@@ @2h300r24°c
]8minof2]O°C

White baguette 64 cm
330
S03758 b p?eces per box

@@ @2h3o at 24°C
@)18min at 210°C

Parisian bread 64 cm
530
26 pigeces per box

@tho at 24°C

22 min at 190°C

@D
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Les ClGSS [ q UeS The classics of French bakery affordable for all

Our breads are made using a unique process: the process 124.
Product benefits :

* A thin and crispy crust
e A cream-coloured crumb

* Optimal shelf life after baking

Baguette with onions* Viennese baguette * Thin white baguette

30 pieces per box 23 pieces per box m

40 pieces per box

@ @ | 15-20min at 200°C @ @ 30min af room femperature @ @ 30min af room femperature

@) 15-17min ot 175-180°C 16-18min af 175-180°C

White baguette without salt  White baguette 57 cm* White baguette 62 cm
gg(:)igeces per box gg%?eces per box m 20

40 pieces per box

30min af room femperature
18-21 min at 175-180°C

@ @ 30min at room temperature @ @

18-21 min at 175-180°C

30min af room temperature @ @

15-18 min at 200°C

* Not process 124



White baguette 57 cm
250
35 p?eces per box
@ @ 30min af room temperature

15-18min at 200°C

White baguette 57 cm
m gg(:)?eces per box
@D

" L

Parisian bread 57 cm

430g
18 pieces per box
@ @ 30min af room temperature

18-22min at 200°C

30min af room femperature
20-23min at 175-180°C
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Pastry

A selection of the best pastries,
simple and quick to implement,

to accompany all indulgent
moments.

N R
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emon meringue fartlet
réf. 502605 (page 56)




Single-portions

Chocolate tartlet lemon meringue fartlet

gi%ieces per box m :g(?)?eces per box
@D |B2haac @@ |B2naac

Apple fartlet

;lllopigeces per box
@@ |@2haac




Coffee flavoured religieuse

120

pieces per box
@D |@4ns0-shao-ac Coffee flavoured éclair
?ggpieces per box
DD |3h-3h30otO-A°C

| Chocolate flavoured éclair
. 90
'|8gpieces per box

. 'ﬁ, i P L @@ | 3h-3h30ai0-4°C 2,_
*H( New recipe
| NG Palm oil free ! —
—

Chocolate flavoured religieuse
120g i )
502595 [ Sen Vanilla flavoured éclair

164 |Ah30-5hotO-4°C 909

18 pieces per box

@D |€®s3h-3n30ai0-4C
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Single-portions

@ Millefeuille
110
17 p?eces per box
- @® |3h-4hot0—4°c

Canelé
60g
75 pieces per box

@ 5h at 0-4°C

Or without defrosting
5 min at 220°C

l-_-\.'..

Pastel de nata =

gg%ieces per box
@® |Q-12min at 260-280°C




~ The macaroons

Axsng

Y Assortment of macaroons
L%
- (flavours : salted butter caramel, chocolate,

raspberry, vanilla, pistachio and lemon)
15g per unit
144 pieces per box (12 blisters of 12 pieces)

@D 1B oo
Then, 1h at room femperature
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Cakes to share

Custard tart pressliced 10 slices Chocolate cake pre-sliced
;iﬁ)egegs per box 14 s|ices 00
@ @ 12h at 0-4°C m llll-7piecegs per box

Few minutes af 150°C @ @ |4h'Sh at 0-4°C

Custard tart 10 slices Mousseline tropézienne
m ;?)?e?:gs per box 6/8 Shces

650¢
@ @ |éO min at 200°C 6 pieces per box

@) |shao-ac




___ American specialties

Plain cookie
with dark chocolate chips

m Zg%ieces per box
@D | shao-4cC

Plain muffin Chocolate muffin

with dark chocolate chips

with dark chocolate chips

;:I'sp?eces per box m ;Jlspigeces per box
@@ |shoto-4ac @@ |Bshaoac

Cocoa cookie
with dark chocolate chips

m Zg%ieces per box
@D |@shao-ac

Muffin with blueberries

& crumble

m ;Jl'sp)?eces per box
@@ |®shaoac

63




Shells and sheets

Sweet pie shell pure butter
@10 cm

| sozc01 PR
100 pieces per box
@@ 15min at 180°C

Fill ofter baking

Sweet pie shell pure butter
D22 cm

m ?g%igeces per box
@D 20min ot 180°C

Fill after baking

Unpricked puff pastry sheet
pur% Butier - 40x60cm

m 7009 | 33% of butter
15 pieces per box
@ @ ‘ 30min af room temperature

20min at 200°C

Unpricked puff -CISTr sheet
moﬁ?gorine -p3éf5éc?“/n

6009 | 30 % of margarine
16 pieces per box

30min af room temperature
20min at 200°C

led




Pricked puff pastry sheet
pure butter - 40x60 cm

7009 | 337% of butter
15 pieces per box

1
30min at room temperature g
@D P Q
(@) 20-25min ot 200°C Q
o
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Savoury

Offering a range of savoury
products is a must today: we
have selected for you the greatest
gourmet classics, easy and quick
fo serve.
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Recipe made with the Pizza dough sheet
39 x 59 cm réf. 600700 (page /1)
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____Single-portion tarts and croque-monsieur

Provencale tart
(tomatoes, zucchinis, onions,
peppers, mozzarella)

gg%?eces per box
@@ |45mm at 180°C

Salmon & spinach fart

gg?}?eces per box
@@ |@ 25mna1s0C




Quiche lorraine

200
24 pigeces per box
@ | @ 45min ot 180°C

leek tart

gg(:)igeces per box
@D | ®a5minais0c

4 cheese fart

[emmental, comté, blue cheese, toscal

gg?o?eces per box
@ |@45minaiisoc

Croque-monsieur

24 pieces per box
@ 1hat 0-4°C
15-20min af 180°C
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___Filled putf pastries

Meat roll (pork) Premium cheese roll (Comté)

200 200
50 pigeces per box 50 p?eces per box
%) 30min ot 0-4°C @ | 30omina0-aC

(@) 25-30min ot 200°C @) 25-30min at 200°C
Glaze with egg, Glaze with egg,
cut and prick before baking cut and prick before baking

Hotdog roll Merguez sausage roll

35 pieces per box 35 pieces per box

@ .30min at 0-4°C @@

25-30min at 200°C

Claze with egg,
cut and prick before baking

70 PR I

.3omm at 0-4°C
25-30min at 200°C

Glaze with egg before baking




___ Topped baguettes

Baguette flambée

[smoked bacon cubes, onions & béchamel)

170
18 p?eces per box
@ |@ 10min ot 180°C

: R- o Goat cheese baguette
- oyal pizza baguette 1704

(ham, mushrooms, peppers, tomato sauce 18 pieces per box

610003 :;%igeces per box @@ | 10min at 180°C
@ |]Ominot]80°C
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_ local favourites

(/\/\ediferré]nean fo&cocio Stracchino foccacia Meat puff pastry
tomatoes, red peppers, yellow peppers, 200 | Extra virgin olive ol
green olives, capers) 36 p?eces oer b?)x

IR 500t
@ D) @)@ 7-8min 200-210°C

@ @ @| 7_8 min 200-210°C ;20pigeces per box

4h at 4°C
20 min at 200°C

Fougassette

(pork scrafchings and 4 spices - cinnamon,

ginger, clove, nutmeg)

00
10 p?eces per box
@ | @) 20min o1 200°C

I

Coca frita

(tomato puree, onions, red and green peppers)

;Il-(s)(:)?eces per box
@ |@ 1520 minaiisoC

(pork and veal meat marinated
in Gris de Toul, a typical french white wine



Shells and sheets

Pizza dough sheet

39x59cm

1250
10 pie%es per box
@ | 1ha0-4cC

=3 10-15 min (according
To the filling) ot 200°C

Pizza dough sheet
(pre-proved) 40x60 cm

| 510020 [RENAR
10 pieces per box

Pie shell pure butter @ 12 cm @

m Zg%ieces per box
@@ “QOmm at 180°C

To be baked compulsory with filling

P L

30 min af room temperature

. 15 min [occordmg
fo The filling) at 210°C
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Our production units

16 production units in France

1 production unit in Porl'uga| ) 22) Maubeuge 1
2
@) Maubeuge 2
it
@ Sqint-Quentin@Tervi||e
5 V\/\F"\
@ Reims @ Fols;chviller

(@) Furst 2
@) (22) Furst 1

X

.
Bréal-sous-Vitré

@ Bread

Viennoiserie

Brioche

Doughnut

Pastry
Q
@) Aubignan
@) Tarascon
@b Colombierswm Seyne-sur-Mer

Portugal

Saint-Paul-en-Jarez
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To contact us:
18, avenue Foch - 57730 Folschviller - France
Tel. - +33 (0)3 87 93 96 96 - Fax : +33 (0) 387 93 96 99
E-mail : export@neuhauser.fr

www.neuhauser.fr
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