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Natural Whipping ) "M”kuy Bound Classic Savor Prestige
Unswestened - ollxo yé HiyaDeakn IPC o3 - olla0 pé A gw - 0lno 710 pw> - olho pé %0 pw3 - ollho
-28%Fat L -32% Fat -28%Fat L -15% Fat - 25% Fat
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White Chocolate Plain chocolate Plain chocolate Plain chocolate Compound Natural Milk Chocolate Chocolate Sticks
(Forét-Noire) (Delmas) (Jolly) Milk Chocolate Chocolate 50%  Chips (dark-milk) bake stable (dark-milk)
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Fruil Filling agslo cigin g
a8 agsl wlgiia .

Upuw Jlaiios
Apricot Spread
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Mango Spread Mango Jam ‘JS -
i Cherry Amorino PHause Apple L8J qui
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Kiwl Spread Fig Jam « Raspberry Jool ogi guits /1@ « Pomegranate ULDJgu.D
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PR te! Strawberry Spread « Mango G0 guISy « Strawberry agld gi> «
g 9galy : S0 1l ad s
Passion Frult Strawberry Jpp o g7 «Passion Fruit - ©igjd gy give N «Blackbery ogui i gl o
Mixed Berries Spread Gl Ogi gt

Blueberry

Our Fruit Spread is a versatile product that can be used as a cold
glaze or as afilling, featuring a natural fruit taste.

Flavouring Compound Paste @gsl <iljsyo

@i gy Jooiigi gl >
Blueberry Raspberry Strawberry Lemon Mango Passion fruit

Ugjo gl

:Flavors also available- aui Ul OlgAill lgio jogis Lab *
Pistachio (D) - §aw—6  Hazelnut ([ETED) - §aiu Caramel- Jwolp.5 Vanilla-Wyils  Tiramisu - guuolyi

ék Sauces uLDgD

Oro gjgi o Mango gilo*

Pistachio @§auws Lemon Uga e

Chocolate ajygégis o Pineapple Qulilf o

Milk chocolate wul>. ajlgbgis »  Strawberry aJglo «

— — Biscuit Cugbuy o Blueberry Gt g o
coucitsions 2 campa Espresso. guyul « Rffp.be"y ool ogf
Chocolate  (Butter-Salted) ~White chocolate cléwy.aidgsgdd pricot yie o ,

Hazelnut Snikers  jpauial o Passion Fruit &gyo gl




Dr.Baker

1-4.5-5-6-7kg QUIIRE P AR e SIS

‘Types also available - ayill glgill lgio jogiy lob *

Hot Strawberry - gaLw dgljo ilya o Shine Glaze - tljgrao galo o
Strawberry - &gho s + Blueberry - gjji g ilun o

Green apple- pal albi by Mango - gailo Uu.u .
Orange - JWiy gun o Hot Mango - jalw gyilo iy

Vanilla Glaze (ENifree)- (gg! gga) Wlals sy » Banana- jgo i *

Gljgiog clis pho . o a
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Cake &Bakery Moisturizer -Akg - cakeimprover Transparent Hot Transparent Caramel Chocolate
and Mold Inhibitor
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Trio Cream- pay> Qi Bake Stable - g\ gis PRI
« Gianduja Lgain e —
+ Romantic elyiilogy o ’\{j:/i ;\ﬁ\'i_‘f/ﬁ
« Dulce Juulg ¢ o [ P ]
o Tiramisu Quuol)i Sl F’,‘ (“
« Milk Jam b upo o ( 9“] ,J—;’ uj =

o ygoylaay, lglio gin Ll
oG aafo Lemon Strawberry VaniIIa Chocolate Toffee
«Lemon Ugoy ¢
Pastry

« Vanilla Llls o

o Condensed milk
© Cheddar Cheese (Blocks)
o Nabulsi Cheese
o Natural Cheesel00% (thermal)
o Soft ice cream
(vanilla, chocolate, yogurt, sugar-free)
® Mixed Ghee
o Filling Cream
© Natural Cream100% (thermal)

e
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Cream Cheese Soft Ice cream Mixed Butter

1-3-4.5 kg ]
[} N N
Types also available - asill glgill Lgio il las * .)
Bueno Eco- giugs g4l & Hazelnut - ga-i—e

i o Coffee - 69—@-Se
Peanut Butter- ilogw Jgo 65j ® Crunchy - guiily 5,
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Dubai chocolate - (2 aitlgbgus o Oro Biscuit - gyqf cughuye

Milk Chocolate -tul> aitlgsgidi @ cinnamon Biscuit - )6 Cugbuye

Chocolate Orange - JWipll &ilg5gi ® White Chocolate - cliay aitlgdgdse

cihigh Jaulldipe Mastic with pistachios - Gaualy aiuo ® ESZE]fimhu) _(ighjgss aigsod) jIS1) @
Fondant Icing sugar paste (Rhochs . :jal‘dlgtﬁbnw)uuﬁgj .
[o°. & | @] Chocolate With Peanuts - laguul Joall &itlgbgid e
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Chocolate Hazelnut / GFERIED Caramel Biscuit Pistachio/JIFERTTY Bueno/JIFERITED
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Oriental Mixes - i yuhio. Velvet (red-purple) - (fusis- jasi) c1alis

(LI AL - 8)g0 - utypo- dwguuy) Brownies Mix - j_siglyy
(Basbousa - harisa -namorah) TresLeches - Livuyi clus
2 Bakery - Uljgiao Molten Cake - <lib jilgo O
mus»m ’*2‘2 | (J9y ygolizw- jr5g5-(jgulg)s - yuiliga- 1jiy) powder mix - j3gJ yuhs o X
L‘J! ‘a (Pizza - Donuts - Croissant - Cookies - Cinnamon Roll) (jbgh- jgb L - Cughuy -elab)

Jelly powder (strawberry) - (ulilil- aglio) ;g JWa  (biscuit-petit four - kahk- cookies )
- pineapple

Cake Mix - <5 s ISt

Sponge Vanilla

. Ultra/Eco
¢ Sponge Chocolate Ultra /Eco gall /1l dilighgid Aiguul ©
e English Cake Vanilla/Chocolate  &ilg5gu/Wbuild elub kil ©
* Muffin Vanilla/ Chocolate aiUghgu/Lulils (6lo ©
¢ fudge cake Vanilla/ Chocolate di1g5giig Lliild Qb © | 5.
® White Cake(only add water) (kb elo dols))elub Culg © f ~
* Pro/Plus Cake wali/gp el s ¢ -
e Baking powder Jog! Qisbl @ _-

1-10-25kg

3ﬁ”m(mmw[“ =T Base Chantilly Cream - ol aiiis pgys

ante Maestro e T T J
: (‘J'Ibw S0l ml{gbg,m ki) Eco Chantilly Cream - gayl aiiliy oyys

(Tiramisu -Cheesecake -Vanilla - Chocolate) Chantily Cream sugar - jauly ayiibs augs

Softlce Cream - b yul Ciogu Cream Pastry - pyial N}b i

- {agiylj §a-Juoljs-yoly -dillghgw -Luil) oriental filling Cream - i diagys

Vanilla - Chocolate - Yogurt - Caramel - Hazelnut -) - Caramel-dﬁ&l;b it
(Yogurt - Raspberry Rice pudding-gphjﬁ -

owder - ) Cughu JPE

o OroBiscuit Powder gl cughu pgre
® Caramel Biscuit Powder Jiols cughun pgre
o Digestive biscuit Wiunb Cughuy pgs e

1-10-25kg
o Egg Substitue Pl HY e
o kahk delight stabilizer elob ulo culo o
BLENDEX . Oriental?»ygarSyrup Statﬁlizer i) B Juc cuio o
ven FOCH o Kunafafilling cream stabilizer aolib giin doygs cuio o
o Chantilly cream stabilizer ol ayps cudo o
J( o o Natural juice stabilizer dusub plac cuio o
o = o Jam stabilizer Jupocuio o
ClpEo guse n 3 * Mirror Glaze stabilizer auali al cuio o
I ra— * IceCream Stabilizer (Milk /Fruits) (aslgd /) aupb il cuio o
Bread Improver * Hyfoama (meringue substitute) (aiylo Jya) logd filo o

Frappe - 0wy o RP#

«Orange Juaip e
o Kiwi 7T
« Mango gail 0. * Mocha Lb5g o
« Sobia Lug —w e
« Sahlab W, * Hazelnut  @gaiy.
« Matcha Ll o o
« Apple/ Green wallljalas . « Caramel  Juol 5.
« Mandarin J—auwg o
« PinaColada blg 5l e «» Chocolate  aiugsgis «
glizill ygau aillghgiy « Coffee Mix Yuhio idg 5 ¢
Lemon Mint  Hotchocolate e Pineapple Wl uliLo B
« Hot Apple Cider @jall jhal alaj o Vanilla coffee
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129 Jols 19 Ay Jlao YA Pl (ilw)Jol> Ay (Jilw) Ay Jlao (Jilw) Ay Pl

CakeBase25K |y oroaiokg)  YokEoo(loky)  WhiteEog(iokg)  Whole Eqg (3ka) Egg Yolk(3kg) Egg White(3kg)



