
Bakery Products

TRUE DAIRY SOLUTION



Whipping Cream is a rich, high-fat
dairy cream designed for perfect
whipping and smooth texture. It
delivers excellent volume, stability,
and a light, airy finish—ideal for
cakes, desserts, toppings, and
bakery applications.

Whipping Cream

Gourmet Cream
A premium dairy cream with a rich
texture and smooth consistency,
perfect for both whipping and
cooking. Its high fat content ensures
excellent volume, stability, and a
luxurious finish—ideal for desserts,
cakes, sauces, and gourmet dishes.



Butter Sheet is a professionally
crafted, ready-to-use flat butter
block designed for easy lamination.
With its uniform thickness, smooth
texture, and excellent plasticity, it
ensures consistent layering and
superior results—ideal for croissants,
puff pastry, and other laminated
bakery products.

Butter Sheet

Brittany Butter Sheet
Brittany Butter is a premium-quality butter
crafted in the Brittany region, known for its
rich flavor and superior texture. Made from
high-quality cream, it delivers excellent
lamination, smooth blending, and a perfect
melt—making it ideal for croissants, pastries,
and a wide range of bakery applications.



Smooth, rich, and creamy—
Philadelphia Cream Cheese delivers
a classic taste and velvety texture,
perfect for both sweet and savory
creations.

Cheese Cream

Gourmet Butter
Gourmet Butter is a high-quality,
premium butter crafted for superior
taste and performance. With its rich
flavor, smooth texture, and excellent
melting properties, it enhances the
taste and texture of baked goods—
making it perfect for pastries,
croissants, cakes, and other artisanal
bakery creations.
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