Flour & Yeast

DF001

DF111

DF050

DF030

DF030S

DF039

DFO11

DF009

DF007

DF019

DF004

DF036

DF034

DF032
DF033

DF035

DF013

DF014

Pizza Flour

U/U Flour

Primo Pizza Flour

Divella Farina ‘00’ Per Pizza
Divella Farina “S” Super

Divella Farina “00” Pizza
Napoletana

Farina ‘00’ Superior Italian
Flour — 5 Stagioni (Red)
Top Flight Flour

Krupzatka Canadian Flour
Pizza Base Pre-Mix Flour
Pizza Pre-mix

Divella Grano Duro Semolina

Divella Semola di Gran Duro
Rimacinata (Green)

Divella Farina “00” (Blue)
Divella Farina “00” Per Pizza
(Red)

Divella Farina “00” Creme e
Torte (Yellow)

Gluten Free Flour

Spolverizza

C.Q.S. Branded, strong white pizza flour.

Heat treated flour.

Ideal for making pizza with a light,
golden base

As above but a stronger flour giving a
crispier pizza base.

Ideal flour to make the traditional
Napolitan pizza with its characteristic
soft and deep edges.

Ideal for making pizza with a light,
golden base

Creates a lighter coloured batter
mixture.

Canadian flour. Ideal for breads and
pizzas.

A mixture of pizza flour, yeast, salt and
sugar. Just add water.

Just add water to make fresh dough -
instructions on the bag!

Obtained by grinding national & foreign
durum wheat of the best quality.

“ u “ “

Ideal for making bread or dough.

“ “ “ “

Ideal for baking cakes and torta.

Pizza mix totally gluten free for gluten
free diets.

Durum wheat flour

Bag
Bag

Bag

Bag
Bag

Bag

Bag

Bag

Bag
Sack
Bag

Bag

Bag

Bag
Bag

Bag
Bag / Box

Bag

1x16Kg
1x16 kg

1x 16kg

1x25Kg
1 x 25Kg

1x 25kg

1x25Kg

1x25Kg

8x1.5Kg
1x12.5Kg
1x12.5Kg

25kg

10 x 1Kg

10 x 1Kg
10 x 1Kg

10 x 1kg

20 x 500g

1x 10kg

£/KG CASE EACH

£/ KG

CASE

EACH



DF060 Soft wheat flour obtained from milling 1x 25kg

and sifting of north american and

canadian non-germinated soft wheat.

High protein flour, ideal for baked

products with long rising times
CY009 A block of fresh yeast. 1x1Kg -
DY010 Dried yeast. 1x 500g -
DY001 1x 500g -
DY002 1x 500g -

Frozen Bakery

£/ KG CASE EACH

As above but in larger buns. 6x8

speci a\lty Uvead

| Speciality Breads

£/ KG CASE EACH

The perfect alternative to traditional 35x 110g
bread rolls

Defrost & Serve A (c] CASE EACH

FB214 _‘ Fully baked, simply defrost and serve 35x 130g _‘
FB675 Round discs. Warm gently to encourage a 18 x 290g
wonderful, rosemary flavour.

Requires Baking
FB200

FB205 A delicious rosemary & sea salt focaccia 5x 1440g
rectangle that can be cut into a variety of
shapes — ideal for deli sandwiches.
FB701 Beautifully finished traditional bread. 18 x 270g
Ideal accompaniment to hearty meal or
summer picnic
FB127 ‘ Perfect for toasting or sandwiches -‘ 15 x430g -‘
FB128
FB560 Exceptionally rich & delicious cross 9x270g

between bread and cake.

Made with multi-grain flour the extra 18 x 290g
seeds and flakes added to make it more

tasty and nutritious.

Mini version of white tin loaf, ideal as a 48 x 55g
breakfast bread or an accompaniment to

soups or ploughman’s.

Mini multi grain tin loaf, perfect with 48 x 55g
soups, ploughman’s and meal
accompaniments.

. -
. -

FB831

Perfect for toasting or sandwiches 14 x 430g -‘ -

Other Frozen Bakery

KG CASE EACH

FB020 Machine spread slices of garlic bread 1x120
ONLY AVAILABLE IN SCOTLAND

Bruschetta

GUSTATI IL PANE!



Harry’s Morato

DB080

Bruschetta Bread

G’I”I"B"” Grissini Bon

DB302

DB200
DB081

DB252

Fagolosi Grissini

Grissini Torino (Catering)

Pane Carasau A Spicchi

Natural Breadcrumbs

£/ KG CASE EACH

Sliced traditional Italian bread, with a Packet / Box 6x5x100g
long shelf life, for making Bruschetta.

Dry Bread Products

£/ KG CASE EACH

Breadsticks with added Rosemary & Sea Box / Box 200 x 12g
Salt.

Narrow, slightly salted breadsticks. Packet / Box 6x40x12g
Flat Sardinian Bread Packet / Box 8 x 250g

Italian breadcrumbs. Box 12 x 500g



D

Biscuits

Doria
£/KG EACH
DB090 Doria Bucaneve Flower shaped biscuits Flowpack 12 x 400g
Biscotti
£ /KG CASE EACH
DB017 Amaretti — Macaroons Excellent amaretti biscuits. Packet / Box 12 x 200g
DB018 Savoiardi - Lady Fingers Giulietta & Romeo - excellent Savoiardi Packet / Box 15 x 200g
biscuits.
DBO059 Savoiardi — Lady Fingers “ “ “ “ Packet / Box 10 x 500g
DB087 Toscanucci Cantuccini biscuit with almonds. Packet / Box 12 x 200g
£/KG CASE EACH
DB019 Cantuccione Mandorla Extra long traditional almond biscuits Box 6x24
DB042 Cantuccione Mandorla Individually wrapped traditional almond Box 1x125x 8g
Display Box biscuits.
DB037 Cantuccione Mandorla Contents same as above. Case of six Box 6x125x 8g
As above boxes.
DBO035 Amaretti Morbidi Soft amaretti biscuits. Box 1x1kg
£ /KG CASE EACH
DB127 Amarettini Small Amaretti buttons by Gadeschi. Packet / Box 12 x 200g
Wafers
£ /KG CASE EACH
DB003 Ventaglio Viennese Fan Wafer Fan Tin 1x240
DB005 Duette Two crispy cocoa striped rolled wafers, Tin 1x250

lined with dark chocolate.

Bavli W Cakes

£ /KG CASE EACH

DB060 Croissant Classico An irresistible soft and light croissant. 10 Box 8 x 400g
croissants per 400g box.

DB061 Croissant Cacao A delicious fluffy croissant with a Box 8 x 500g
generous chocolate filling. 10 croissants
per 500g box.

DB073 Croissant Ciliegia A soft croissant with a cherry filling Box 8 x 500g

DB063 Croissant Albicocca A soft croissant with a fresh apricot Box 8 x 500g
centre. 10 croissants per 500g box.

DB064 Croissant Crema A light croissant filled with cream. 10 Box 8 x 500g
croissants per 500g box.

DB076 Picino with raisins Light, fluffy muffins packed with raisins. Box 15 x 80g

PANETTONE £ /KG CASE EACH

SC308M Lazzaroni Panettone Italian fruit cake, ideal for making bread Box 12 x 1kg

& butter pudding.

Baking Powder

£ /KG CASE EACH



BP00O Raising agent used to increase the 1x750g
volume and lighten the texture of baked
goods.




