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CHOCOLEATE CROUP ::-10.00
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White Chocolate Piain chocolate Plain chocolate Plain chocolate Compound Matural Milk Chocolate Chocolate Sticks
(Forbt-Naire) (Delmas) {Jolly) Milk Chacolate Chocolate 50%  Chips idark-milk) bake stable (dark-milk)

4-4.8-5kg 2.7kg
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At gailo « « Cherry Amoring s quiis = frg;““’. o . Apple slajgdis o
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Lemon Spread PR
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Our Fruit Spread is a versatile product that can be used as a cold
glaze or as a filling, featuring a natural fruit taste.
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Bluebemy Raspbermry Strawberry Lemon Mango Passion fruit
:Flavors also available- eyl olgaul lgio oo las *
Pistachio (RS - o Hazelnut ((IEEED)- §>—u Caramel- Juolp5 Vanilla -LLiLs Tiramisu = geutsolJ

Sauces.

Oro gjgl « Mango g ilo *
Pistachio @aud « Lemon JoaJ *
Chocolate aidggdd » Pineapple Gl
Milk chocolate  Lul>. ailgbgu « Strawberry dJglo «
Biscuit Cugbuw Blueberry @il gl «
(alao - 6uj) Juolps) Espresso guupuul s Raspberry Jasl gl o
@21y ailghguls Caramel Sl Arsihert s
Chocolate  (Butter-Salted) ~White chocolate cltuw.aiVgbgd « Pt ]

Hazelnut Snikers  jiéuiwl o Passion Fruit gy goudl




:Types also available - ayfyl glgidl lgio 691y las *

Hot Strawberry - gslw dlglis (> « Shine Glaze - Oljgido palo »
Strawberry - alglys (i » Blueberry - g)jf gl inlis »

Green apple- pasi plaj ;,ﬂ.o . Mango - gailo lplp .

Orange - Jlaiy o>« Hot Mango - gslw gailo (ali> »

vanilla Glaze (E171free}- (gg! o) Luils (il » Banana- jgo (b *
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Cake & Bakery Moisturizer  3.8k0 - Cake improver Transparent Hot Tmnsporsn’r Caramel
and Mold Inhititor

TRIO GREAM:« 50

« Glanduja Lgais
« Romantic t.iyulog] .
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« Mk Jom  tuds gujo .
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= Leman Ug—ay =
= vanilla LLils «
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Chocolate

Dairy & Fats Products
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Filling Cream
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Natural Cream100% (thermal)
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Soft ice cream
(vanilla, chocolate, yogurt, sugar-free)

Soft Ice cream Mixed Butter

‘Types also available -

Bueno Eco - gliglg4ul o
Peanut Butter- (ailagu Jgb dasje
Dubai chocolate - U Algdgis o
Milk Chocolate -wuls allgsg »
Chocolate Orange -JIaill &ilgsgu »
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Fondant Icing = gar p = Mastic with pistachios - @auudll ablue *
00008 Chacolate With Peanuts - | ailaguul Joall &Ug5g. «

Condensed milk
(Ol5gly) Jouid Ju>.
Cheddar Cheese [Blocks)
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Nabulsi Cheese

(glp) - popb quonys g -

Natural Cheese100% (thermal)

Chunky Spread ¥,
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Hazelnut - dadi——te

Coffee - 69—0-De

Crunchy - (il Sg

Oro Biscuit - gol cughuye
Cinnamon Biscuit - o5 Cugbuue

White Chocolate - by alugbgdie

Raffles (ughjpw agsodd jlily»
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Fowder. Mix ZRIT2

Velvet (red-purple} - ((pauuay- posl) cale
Brownies Mix - gl
Tres Leches - Liuilypd &ly S
Molten Cake - 5 gilgo
powder mix - jagd yubs o
(14595- Jgb Ly - Cughuy -elas)
(biscuit-petit four - kahk- cookies )
Oriental Mixes - (bl gubio.
(oLl Ay - &jgal - Euutyyd- Ewgruy)
( Basbousa - harisa -namorah)
Bakery - Oljguio
(Jgs ggolisu- js595-0gulgys - yutigs- ljiy)
Jalg ( Pizza - Donuts - Croissant - Cookies - Cinnamon Roll)
Jelly powder (strawberry - pineapple) - (JuUUl- aglp) jogs (1ls>

051 / 10l Llyils iguul

Sponge Vanllia

o

Ultra / Eco

Cake Mix 1-10-25kg

Sponge Chocolate Ultra /Eco - g4yl /7 )il @iYg5gi iguwl
oo aild ays English Cake Vanilla / Chocolate - @ig4gui/Llyld s il
Cream Chante Maestro Muffin Vanilla / Chocolate - @iUg5guii/Llils (jblo

fudge cake Vanilla / Chocolate - &ilgSgiig LuLild ald
White Cake(only add water) - (kb clo asla|lelis culg
Pro/Plus Cake - guly/gp elu s
Baking powder - jag g5y

Cream Mim-m-zskg
ase Chantilly Cream - pls axili gy ° ° 2.5kg
o Chantily Cream -5 Biscuit Powder

Eco Chantilly Cream - g8yl azili @u%

Chantilly Cream sugar - phuly auilids o

Cream Pastry - il @b
oriental filling Cream - (Bl 8ays gl Cughu gy
Cicam Caramel = Jénf}fn 4 Oro Biscuit Powder
# - z _ duoliS g o JeolgS g S
Rice pudding - gul il Caramel Biscuit Powder Py ) e
i walugls Cughuu jog)
Plolisse = ilgn Digestive biscuit

- (s Juald - guunsolpd - aidighgd - LiLils)
(Tiramisu -Cheesecake -Vanilla - Chocolate)
Soft lce Cream - @5 gl Cubgu
- (097 ol @iy -dhaolys-yrolj -aighgds -lulils)

(Vanilla - Chocolate - Yogurt - Caramel - Hazelnut - Yogurt - Raspberry)

Improvers EStabilizer 1-10-25¢g

Egg Substitue - yaw
kahk delight stabilizer - ¢lo4 culo cuio
Oriental Sugar Syrup Stabilizer - guolill afpd Juwe Cuio
Kunafa filling cream stabilizer - asls guis dayyb Cudo
Chantilly cream stabilizer - a_giilis @b Cuio
Natural juice stabilizer - &ub Plac Cuio
Jam stabilizer - gujo Cudo

Mirror Glaze stabilizer - guali  ali> Cudo e
IceCream Stabilizer (Milk /Fruits ) - ( aslgs / ) @b gaul Cuin (ool J:f SR
Hyfoama (meringue substitute) - (ailo Juy) bogd (l& fread Improvér

Flavored Powder l)inl:slkn

~ + Mocha
* Hazelnut

* Caramel

» Chocolate
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White Egg(10kg) Whole Egg (3kg) Epo Yolk|3kg| Egg White|3kg)

CakeBase 25K o oolioka) Yok Egalltkal



