


‘g TRANSPORT PACKAGE

S
Ny

.~ EXPIRATION DATE

»}K« THAWING TIME
@ BAKING TIME

ﬁ BAKING TEMPERATURE




FRIGO
PROGRAMME



& 100
PUEF PASTRY = 365
IN BULK 40G
12'
200-210°C
20
q 1;& ¥ il HOT DOG & 365 |
% e aliy IN BULK 120G 3040
' ® 15-20'
ﬂ 200-210°C
W 8
FRIGO ™ 365
PUFF PASTRY %
1KG ® 12
| 200-210°C
8
SMALL PUFF & 365
PASTRY

#*
“ZU'ZU” 1KG ® 12"
| 200-210°c



?
?
— &
& K
(0e]

WHOLE GRAIN
PUFF PASTRY
1KG
| L Bd e i
GEOCYN  FRIGO
CROISSANT %
ROLL 1KG O
ﬂ 200-210°C
% 8
FRIGO ROLLS [ 365
WHITH CHEESE %3040
1KG © 1315
| 200-210°c
8
E 365
FRIGO % 30-40'

HOT DOG 1KG (@®© 13-15'

I 200210°C



3
[/

&

oo

= . FRIGO
' %  MINIPIZZA % 30-40
e 4,‘) o,
s ROLL 1KG O
FRIGO
# 77 Y MINIROLL
. 2% . WITHHAM % 30-40°
>~ " ANDCHEESE O 1315
- 1KG ﬂ 200-210°C
W% 8
FRIGO MINI i 365
CHERRY ROLL ¥ 30-40
1KG ® 13-15'
| 200-210°C

FRIGO MINI & 365

CHOCOLATE ¥ 3040

ROLL 1KG ® 1315
} 200-210°C




% 18
[ 365
FRIGO PUFF A
PASTRY 500G 1
200-210°C
LoMRENUTAT g7, 8 & b
[ ikt
s g FRIGO & 365
PIZZA BASE ¥
350G O 10
ﬂ 200-210°C
W 15

S S ERIGO

sy ng SQUARE PIZZA

$ BASE

200-210°C



BAGUETTES



& 55
v, WHITE @ 365
g i BAGUETTE 20"
=
¢ 120G 7-10'
200-210°C
36
| 365
" WHITE
& BAGUETTE 710"
280G 200-210°C
& 36
DARK ™ 365
BAGUETTE 20
270G © 710
| 200-210°C
40
" DARK RUSTIC ;sg's
- BAGUETTE d .
130G 710
| 200-210°c



& 40

RUSTIC
BAGUETTE
130G

MINI TOSCAN

BAGUETTE 80G 710"

200-210°C

CORN WHEAT [ 365
BAGUETTE LUX =
230G ®

7-10'
200-210°C



ROLLS BREAD,
TOAST



& 50
Py 7 e ROLL o
~.l. © . . SPECIAL40G ~ 2040
i 3-3'
— 200-210°C
50
365
BAVARIAN -
ROLL 40G
S 40
] 365
30-60'

\Q&g?é ROLL 100G

jﬁ) BAVARIAN
&

E{ 365
H 20-40'
® 3-5

I 200210°C

WHITE ROLL
50G



50
@ 365
% 20-40'
Q© 35

i 200210°C

s
o
@

WHITE
ROLL 40G

. 365

20-40'

3-5'
200-210°C

INTEGRAL
ROLL 50G

M 365

20-40'

3-5'
200-210°C

....................................................................................................

) INTEGRAL
! ROLL 40G

E 365
%20
© 69
i

200-210°C

KAISER
SPELTA 60G




& 50

= 365
CIABATTA 40G 3% 20-40'

® 3-5

i 200210°C

& 50

m 365
DARK 20-40'
CIABATTA 40G 3.5

200-210°C

& 50
CIABATTA 2 %65
WITH % 20-40
oLIVES406 QO 35

R 200-210°C

8

WHITE = 365

% 60-180'
MOLD BREAD ,

® 5-6
350G

| 200-210°c



& 8
IHE 365
DARK 60-180"
~ MOLD BREAD 5-6'
350G 200-210°C
8
= 365
.. CORN CHIA 60-180"
 MOLD BREAD 5.6
S 200-210°C
R & 12
FEr 365
T S\ SARAJEVO
X ¥, ’j FLAT BREAD
A g 3006 S
V4 > 225°C
f/' 30
™ 3
£ 365
# - "%, SARAJEVO
’.‘,k - %, FLATBREAD 510
\ ./ ] 150G
N, 225°C




— &
&
O

BRIOCHE
BREAD 800G

....................................................................................................

CLUB TOAST
800G

MILL TOAST
800G

WELLNESS
TOAST 800G



& 6
@ 365
TRAMEZZINO 60-180'
1KG
50
M 365
HRONO % 20-30'

MUFFIN 60G ® 3-5'
| 200-210°C

& 50
CORN EeH 23530'
BREAD 75G % 20-

® 35

ﬂ 200-210°C

....................................................................................................



ROLLS BREAD,
TOAST



& 12

PREMIUM
SALTY
CROISSANT
— HOT DOG
’ po ROLL 120G
\;uw*""/////
& 90
JUNIOR M 365
CIABATTA 20"
\ > 60G ® 6-9'
ﬁ 200-210°C
S 12
M 365
CIABATTA % '
120G o 205;,40

3 200-210°C



<

12
DARK = 365
CIABATTA % 3040
120G © 35

i 200-210°c

S
N

M 365
% 20
© 710

| 200-210°c

" CIABTTA 250G

365
30-40'

MINI
BURGER 30G

....................................................................................................

BURGER
ROLL 50G




W 24
BURGER G 365
ROLL 65G % 30-40'

1

S 24
BIG BURGER ™ 365
ROLL WITH % 30-40'
SESAME SEED (©
85G R

W 24

DOUBLE E
7 365
30-40'

BURGER
SESAME
SEED ROLL
95G

......................................................................................

BURGER 110G




12

365
30-40'

L

BURGER 130G

BLACK i
BURGER ROLL 30-40°

....................................................................................................

BURGER 110G




HRC PROGRAMME



& 150
FRIGO i 365
CHERRY ROLL ¥ 30-40'
42G O 13-15

i 200-210°c
ROLL
VANILLA — %
FOREST FRUIT oy .. ..
ROLL 42G

} 200-210°c

& 150
ROLL WITH ™ 365
RAISINS 25G 3 3040

© 1012

I 180-190°C

50

HOME MADE B 365
ROLLWITH ¥ 3040
JAM75G Q© 1315

I 200210°C



$ 150
COCOA i 365

CREAM ROLL ¢ 30-40'
42G © 13-15

i 200-210°c

150
= 365
. HOT DOG 42G 30-40'
13-15
200-210°C
ROLL & 150
YELLOW il 365
CHEESE- % 30-40'
CHICKEN ® 13-15
BREAST 42G R 180-190°C
50
HOME MADE 365
HAM AND % 30-40"
" CHEESE ROLL
75G © 13-15

I 200210°C



L)

150
365

.~ PIZZAROLL 3 3040’

" 412G ® 1315

§ 200-210°C

S
N

150
FRIGO ROLL 365
" WITH CHEESE ¥ 30-40'
e Q 13-15
} 200-210°c
$ 50
HOME MADE 1 345
CHEESE 30-40'
ROLL 75G
13-15
180-190°C
40
WHOLE 365
WHEAT PUFF s .
PASTRY 100G

® 13-15
R 200-210°C




S 40
BUCKWHEAT = 36
PUFF PASTRY ¥ 30-40
100G © 1315
: } 200-210°C
150
365
CROISSANT 30’
25G 13-15
180-190°C

“\‘;\ MINI
' | 4 BUTTER

"1 croissant  F 30
25G ® 10-12
I 180-190°C
150
MINI 365
;:;zé)ISSANT 30.40
®© 13-15

i 200210°C



BUTTER
. CROISSANT
65G

PREMIUM
BUTTER
CROISSANT
70G

" BUTTER
CROISSANT

........................................................

BUTTER
CROISSANT
WITH SEEDS
80G

)

80
IHE 365

S
N

180-190°C

%
® 12-16'
i

M 365
% 30
© 12-16'
| 180-190°c

] 365

30'

12-16'
180-190°C

............................................

M 365
* 30

® 12-16
I 180-190°C



$ 30

IH; 365
BRAID % 30-40'
PASTRY 140G (© 15-18'

i 200-210°c

s 70
SESAME- 365
COVERED e
' BREAD RINGS '
— 12-16

180-190°C
MINI $ 30
CRUNCHY = 365
SESAME % 20.30
COVERED ® 12415
BREAD RING
50G | 200-210°c
50

BUCKWHEAT [ 365
MINI BREAD ¥ 90.30'
RINGS50G (3 4545

i 200210°C



S 200
IH; 365
BUCKWHEAT 20-30"
STICK 30G 12-15'
200-210°C
200
DARK M 365
STICK 30G 20-30
: 12-15'
200-210°C
& 75
WHOLE & 365
» GRAIN 20-30'
STICK 80G 12-15!
200-210°C
200
CHIA STICK 365
.~80G 20-30'
® 12-15

i 200210°C



= 3 365
SO -~ SALTY STICK 20-30'
— 100G 12-15'
© 200-210°C
90
CIABATTA i 365
WITH PUMPKIN ¥ 20
70G O 68
ﬂ 200-210°C
& 60
PANINI LUX il 365
130G 45'
2'
200-210°C
60
ROLLWITH E 365
GREAVES 100G ¥ ¢
® 10-15'
I 200210°C



L)

30

365

60'

15-18'
200-210°C

365

. " WITH YELLOW * 60

%
CHEESE 1506 © 1518’
ﬂ 200-210°C

S
N

MAXI
HOT DOG 200G

] 365

60'

15-18'
200-210°C

....................................................................................................

0 365

! HOT DOG 120G # 60
® 15-18
i 200210°C




=
L[]

30

i 365
CORN % 20-30'
HOT DOG 120G (D 12.15

g 200-210°C

30
ROLL ™ 365
N ®© 15-18
MUSTARD 160G
ﬂ 200-210°C

BUCKWHEA S 40
¢4 TROLL

] 365
WITH % :
CHEESE AND 20-30
SPINACH © 1518
120G { 200-210°C
30
ROLL WITH 365
HAM AND
% 2030

YELLOW

” cHEESE1406 O 1518
R 200-210°C




&

30
M 365

y

aaiod B ROLL
" WITH HAM

: ‘:‘v;%:;&% V’a{:ﬂ% : ;ﬂ ( 20'30'
Y “.""  ANDCHEESE 1518
= 120G 200-210°C
30
ROL SPECIAL [ 365

5. WITH SMOKED 3% 30-40'
PORK HAM ®© 15-18'
ﬂ 200-210°C

$ 30
ROLL = 365

SPECIAL % 3040

WITH © 1518

KULEN250G ¢ 0000

30
B WHEATROLL g ...

t \WITHKULEN .
'AND YELLOW -

o CHEESE100G6 O 12-15°
I 200-210°c



)

30

&l 365

20-30'
15-18
200-210°C

....................................................................................................

y

. d\ _ CROISSANT
) MINI CHICKEN

S ;\_‘ - PIZZA 140G

WI-FI PIE
PIZZA 330G

] 365

20-30'
12-15'
200-210°C

B 365
20-30'

® 12-15'
I 200-210°c




)

60
===§ 365

y

12-16
180-190°C

....................................................................................................

365

7 e a°s CHERRY 30-40'
¥ % H
[P~ > 8% ' ROLL 140G 15-18'

200-210°C

] 365

10’

_ %~ .\  § CHERRYPIE
R ¥
110G

it 18-20

200-210°C

A 365
* 30-40°
® 15-18

200-210°C

POPPY ROLL
140G




%% 30
g ROLL WITH 365
o ') VANILLAAND % 3040
..o, FORESTFRUIT (© 15-18
140G § 200-210°C
15
CROISSANT M 365
VANILLA- % 60’
FOREST FRUIT ®
90G ﬂ
¥ 60
E 365
ROLL WITH 30"
RAISINS 95G
12-16'
180-190°C
| 60
7 ‘ 46 ;.,;.. BRAID PASTRY & 365
o / WITH ALMONDS % 40

100G ® 12-16'
I 180-190°C



90
365

=
w
BH

APRICOT SHELL

5 9 PASTRY 3040
. Q© 12-16
i 180-190°c
60
ROLL WITH 365
HAZELNUT % 30°
~ FILLING 90G © 12-16
| 180-190°C
& 15
CROISSANT  [@ 365
WITH 60"
_COCOA
' CREAM 90G
.................................................................. B
ROLL WITH @ 365
COCOA CREAM ¥ 3040

I 200210°C




=

52

365

30'

12-16
180-190°C

\
L
4

y
y (/

4, CHOCO
_ TWISTER 100G

TWO-COLOR 365
CHOCOLATE  # 30’
CROISSANT 90G © 12-16

| 180-190°C

& 50
COCOA @ 365
CREAM * 60"
DOUGHNUT
50G i

e

E 365

COCOA CREAM
60’

DOUGHNUT 90G




[/
&
(o]
(e)

_ MINI CHOCO 36'5

" DOUGHNUT 14G # 30
A" _" ®
| =R
: (&/ WITH FRUIT o
- FILLING 14G ﬂ

& 30
GOLDEN =

MUFFIN - 365

WITH

WITH VANILLA ¥ 60
CREAM 60G (®

- ﬁ




n
O
(9]

30"
o
i

MINI DONUT

FLAMINGO 20G

5

(&)
mm
= N

Q
(=)
n
=
-
Z
o
a




Z R
“@v:, DONUT WITH
% ’(;5 . STRAWBERRY

‘\ TOPPING 56G

....................................................................................................

“, @ "\ SPRINKLES 56G = o
- '. ‘ \‘}.-I
353 ®



=

15
MEAT BUREK [ 365

P
peest - 300G % 30-40'
F Wk © 40-45'
' g 200-210°C

....................................................................................................

S
N

MEAT PIE
270G

| 365

30'

20-25'
200-210°C

] 365

20-30'
20-25'
200-210°C

....................................................................................................

MEAT PIE
160G

£l 365
- 20-30'
® 20-25'

200-210°C

" BEEFPIE

\ " HALAL160G
i



& 60
s / 1106 O 1820
| 200-210°C
CHEESE
BUREK 300G

™ 365
CHEESE PIE

A 30-40"
2 - \3\300(; '
T 2025
= - 200-210°C
.................................................................. T —

= 365
ﬁf' vy S8 CHEESE PIE H 10

Q ‘“:-* W
,\( . ’ 2 4: g} ) 110G ® 18-20"

I 200-210°c



S 60
BUCKWEATPIE [ 3¢5
. WITH CHEESE i
/ 110G 18.20°
200-210°C

. PROTEIN PIE
_.200G

20-25'

CHEESE-
- CABBAGE B
.~ PIE 300G ®

B 365

20-30'
20-25'
200-210°C

....................................................................................................

- . < PIEWITH %
.~ SPANICHAND
"~ CHEESE FILLINGO 1820
110G I 200-210°c



&

65
365

y

STICK PIE WITH &

MUSHROOMS 20-30'
75G 20-25'
200-210°C
S 40
MUSCHROOM ¥
PIE 160G =
oy *
© 20-25'
j 200210°C
& 65
STICK & 365
& . POTATOE 90-30"
" . PIE75G P
ey b :“u%}\:; )
T 200-210°C
.................................................................. e
“75 _ POTATOEPIE - 3%
Lo = | 110G iy 110
e © 18-20

I 200-210°c
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