
Supplier of raw, par-baked and frozen breads,
and frozen pastries



4 Production Sites
Delivery throughout France

IFS site (11,000 m²)
Specialised in par-baked 
products on sole ovens, 
with an organic range 
and sourdough products.

1,500 m² factory specialised in individual 
table breads, burgers, buns, focaccias, 
sandwich breads, brioches and grissinis.

4,000 m² factory 
specialised in raw bread

2,000 m² factory specialised in par-
baked bread



Why our clients choose us?

Quality products

Unrivalled customer service

Total adaptability
(delivery, marketing needs,

custom requests…)



As a bonus:
Our own natural sourdough

Higher quality products

Better preservation

Better taste

Healthier products



Revenue Growth
(in millions of euros)



Client Channel Breakdown

Retail (Warehouse GMS)
41%



Our Core Business

Par-baked

Pizza bases

Organic products

Raw dough

Individual breads

Dough blocks

& more…



Our Raw Products



Our Par-Baked Products



Our Dough Blocks  ·  3,300 g

• Plain dough block

• Multigrain dough block
• Country-style dough block

Result
after baking



ROMAN PIZZA BASE

30 cm diameter

Available frozen
or fresh vacuum-packed

Par-baked for faster
prep and easy finishing

Other sizes and recipes
(tomato or cream base)
available on request



Our Individual Bread Rolls



Our Focaccias



Our Organic Products

Bastide Baguette  280g Round Loaf  570g
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