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HIGH-QUALITY PRODUCTS
A COMMITMENT TO HEALTHY NUTRITION
PERSONALISED CUSTOMER SERVICE
TAILOR-MADE PRODUCTS FOR SPECIFIC CUSTOMER NEEDS
INTERNATIONAL EXPERIENCE




The origins of Cannelle Bakery date back to 1973

when it baked its first loaf of traditional Latvian rye bread.
@ Since then, the company has grown, expanded its range of
products and gained recognition within the bread and pastry

Canne]_ ]_e market both in Latvia and abroad.

Over time, through investments and modernisation

BAKERY

of the bakery, the company has experienced growth in line

& 3 i A .
@Qq S"Q‘ with Western standards and good management principles:
D & PR

significantly more optimised production processes, new produc-

tion equipment and the internationally recognised food safety
certification against the British Retail Consortium (BRC) Global

@ R E A D & @A ST RY Standards for Food Safety. In 2019 the company received
Kosher Certificate as well as Certificate of Registration for the

. compliance to RSPO Supply Chain Certification Standard.
Cannelle Bakery's brand is developed for

modern people, who appreciate high-quality
healthy food, while being in everyday rush.

s DREJ
The key brand values are healthy, tasty, and .

Food Safety
Food
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easy to use.

READY WHEN YOU ARE

READY WHEN YOU WANT SOMETHING FRESH
Our customers like to bake our products themselves, enjoy their golden colour and adore their fresh-baked aroma.
Meanwhile, clients who are typically retailers appreciate the tempting aroma at their stores as that attracts buyers
and allows them to save money because of shifting demand. They can bake as much fresh product as is needed
every moment of the day and offer it to customers. There is enough of everything, and nothing is wasted.

READY WHEN YOU'RE LOOKING FOR QUALITY

The always wonderful taste of Cannelle Bakery products is ensured by the best ingredients and quality control.
Quick freeze and storage in a freezer allows us to keep the natural properties of the products for long periods.

READY WHEN YOY WANT CONVENIENCE
Customers love the taste and convenience of Cannelle Bakery products. The frozen goodies can be kept in the freezer
until needed for guests expected or unexpected, or for an evening snack with your family.
We're happy to deliver our products to retailers in accordance with their wishes in terms of the amount of time that it
takes to prepare them - quickly (ready to bake products) or very quickly (baked products that only have to be thawed
before being served).
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(FOR_IN-STORE9 CEREEZERS

B %S
20 MINI PIES 10 PIES MINI ROLLS WITH
WITH SMOKED MEAT FILLING WITH SMOKED MEAT FILLING EGG AND SPINACH FILLING

2128 @ 200g @ 12 pcs 9 60 min 2129 @ 200 g @ 12 pcs 9 60 min 4300 @ 240 g @12 pcs 6 60 min

MINI ROLLS CURD BALLS CURD BALLS
WITH CINNAMON FILLING WITH RASPBERRY FILLING WITH BLUEBERRY FILLING

2610 @260 g @12 pcs 660 min 4403 @210 e] @ 12 pcs e 15h 4401 @210 g @12 pcs e 15h

e

CURD BALLS CURD BALLS CURD BALLS
WITH MANDARIN FILLING WITH BLACK CURRANT FILLING WITH SALTED CARAMEL FILLING
4405 @210 g @ 12 pcs 9 15h 4404@ 210 g @ 12 pcs 6 15h
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CURD CAKE l‘“‘) S‘.‘\'\'ER CU;D B;I:LS CURD BALLS

2513 300 12 15h WITH BLUEBERRY FILLING
@ ¢] @ pcs 6 Y @1309 @12 Ly 660 ¥ 4406 @210 g @12 pcs e i5h

R
CANNELLE BAKERY 6 PLAIN BAGELS,
FLOW PACK PRE-SLICED

@ 200g-260g @12 pcs 3101 @ 4809@ 9 pcs 61,5h .

CURD BALLS
WITH ANY FILLING

@ 150 g @12 pcs 9 60 min




(FOR_IN-STORE9 (EREEZERS
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‘Mini Pizza.

Mini Pizza,
There Llsac i & - with Mishrooms fies
@ Cannclle Cannells E Cannclle
: iy s @ — Sy e i .’.__‘ gy : 4

MINI PIZZA WITH CHEESE MINI PIZZA WITH PEPPERONI MINI PIZZA WITH MUSHROOMS
@ 500 g @10 pcs 61,5 h

@ 5009@10 pcs@LSh @ 500 9@10 pcs@LSh

R AT ES

MINI BERLINERS MINI BERLINERS MINI BERLINERS
WITH COCOA FILLING WITH VANILLA FILLING

WITH SALTED CARAMEL FILLING
@3009@18pcs®2,5h @300g@18pc562,5h @3009@18 pcs@Z,Sh

MINI BERLINERS MINI BERLINERS MINI BERLINERS
WITH APPLE FILLING WITH BLUBERRY FILLING WITH RASPBERRY FILLING
@ 3009@18 pcs 62,5h ] @3009@18 pcs®2,5h

@3009@18 pcs 62,5h



OMEAL RE)PLACEMENT

PIE WITH SAUSAGE PIZZA WITH SAUSAGE PIE WITH CHEESE

2666 @903 ) 50 pes @) 251 5406 105 o 0 pcs €D 30 AND SPINACH FILLING
5405 @200 g @ 30 pes @ 35h @ @ 6 2660 @ & @ el 6 sy

PIE WITH MOZZARELLA PIE WITH BEEF HAM PIE WITH CHICKEN FILLING
AND BOLOGNESE FILLING AND BBQ SAUCE FILLING 2662 @ 90g @50 s ewh

2655 (@) 909 § 50 s @) 151 2661 (@) 500 ©s0rcs @rsh

VEGETARIAN PIE PIE WITH EGG AND PIE WITH PIZZA FILLING

SPINACH FILLING
2659 @90 g @so pes 61,5 h e @ L @ o 9 e 2098 @ 90g @ 50 pes 6 1,5h



AVORY YEAST PASTRY

MINI PIZZA WITH PEPERONI MINI PIZZA WITH MUSHROOMS OPEN PIES WITH

SUEIET ETETET i

SNACKS WITH CHEESE FILLING SNACKS WITH SMOKED MEAT SNACKS WITH
AND TOPPING FILLING AND SUNFLOWER SEEDS MINCED MEAT FILLING

3305@109 @Akgeéomn 1499@109@4kg®60min 1501®23g@4kg®60min
1506@23g@4kg® 60 min

MINI PIES WITH CABBAGE FILLING MINI PIES WITH EGG MINI PIES WITH CHICKEN FILLING

3303 @ 2049 @ Lkg e 60 min Ml:réfzréf:'k:g::mm 1442 @ 5g @ 4kg 6 60 min

=

PIES WITH SMOKED MEAT FILLING MINI PIES WITH
2028 @2096 4kg @60 $ SMOKED MEAT FILLING

2130 @309 665 pcs@éo min 2125®109@ 4kg @60 min



OWEET YEAST PASTRY

MINI ROLLS WITH
CINNAMON FILLING

1500@149 @Akg 660min

MINI BUN WITH CUSTARD CREAM AND

RASPBERRY FILLING

1497 @159@ 4kg6 60 min

COFFEE BREAD
WITH CHERRY FILLING

2056 @ 309 @ 100 pcs 6 60 min

"‘I‘"“.‘-iu;;
R
COFFEE BREAD WITH

APRICOT FILLING

2601 @ 70g @ 60 pcs e 60 min

COFFEE BREAD WITH
CUSTARD CREAM FILLING

2603 @ 60 g @ 60 pcs 6 60 min

COFFEE BREAD
WITH JAM FILLING

COFFEE BREAD WITH
BLUEBERRY FILLING

2604 @60 e] @ 65 pcs 6 60 min

COFFEE BREAD WITH
CURD AND RAISINS

2613 (@) c0 o @ 60 pes s

SNACKS WITH CURD AND
REDCURRANT FILLING

3308 @109@ 4kg 660 min

SNACKS WITH CURD FILLING

1507 @269 @Skg ®2h

ki
CINNAMON BUN WITH
PEARL SUGAR

S—

] il

COFFEE BREAD WITH CUR-IS AND

COWBERRY FILLING

2602 @ 709 @ 70 pcs 6 60 min

BLACK COFFEE BREAD
WITH CREAM FILLING

2599 @ 759 @ 65 pcs 6 60 min

PIE WITH APPLE FILLING

@90 g @ 50 pcs 9 120 min



(SOTTAGE

(SHEESE PRODUCTS

CURD BALLS

2074 @ 159 @ 2,5kg ﬁ 60 min
3175@ 359 @Akg eéomin

CURD BALLS
WITH BLUBERRY FILLING

2076 @ 15g @ 2,5kg 6 60 min
3316@ 359 @ 4kg 960 min

CURD BALLS
WITH MANDARIN FILLING

2080 @ 159 @2,5 kg e 60 min
3317 @350 4o @ o min

CURD BALLS WITH
SALTY CARAMEL FILLING

2082 @ 159 @2,5 kg 9 60 min
3181 @359 @ 4 kg 660 min

CURD BALLS
WITH VANILLA FILLING

@159 @Z,Skg 960min
@359 @Akg eéomin

CURD BALLS
WITH RASPBERRY FILLING

3196 @15 g @ 2,5kg 6 60 min
3184 @359 @Akg eéomin

CURD BALLS
WITH CHERRY FILLING

2075@159@ 25kg® 60 min
3315 @3sg@4kgeéomm

CURD CAKE

2057 @ 759 @ 60 pcs 9 60 min



MINI PONCHIK WITH RED APPLE FILLING

360@ 18g e 60 min

MINI PONCHIK WITH RASPBERRY FILLING

361 @18 g 6 60 min

MINI PONCHIK WITH SALTED CARAMEL FILLING

362 @189 660 min

MINI PONCHIK WITH MARZIPAN FILLING

364 @ 1896 60 min

MINI PONCHIK WITH CHERRY FILLING

367 @189 6 60 min

MINI PONCHIK WITH VANILLA FILLING

@189660min

MINI PONCHIK WITH CACAO FILLING

@189960min

PONCHIK WITH APPLE JAM FILLING

351 @ 659 6 60 min

PONCHIK WITH BLUEBERRY FILLING

331 @65 g ﬁ 60 min

MINI PONCHIK WITH CHICKEN FILLING

363 @189 660 min

PONCHIK WITH MUSHROOMS FILLING

359 @ 90 g 6120 min

PONCHIK WITH CHEESE AND SPINACH FILLING

346 @ 90 g 6 80 min

b

PONCHIK WITH MINCED MEAT FILLING

350 @ 85g 980 min

PONCHIK WITH POTATOE FILLING

358@90 g 980 min

PONCHIK WITH CABAGE FILLING

349@ 904 ﬁ 80 min

PONCHIK WITH VEGETABLES FILLING

329@90 g 680 min

PONCHIK WITH CHICKEN FILLING

330@ 859 6 80 min



SHORTCRUST PASTRY

DARK SHORTCRUST PASTRY SHORTCRUST PASTRY WITH DARK SHORTCRUST PASTRY
WITH CURD AND SALTY CARAMEL AND WITH CURD AND
HAZELNUT FILLING PEANUT FILLING REDCURRANT FILLING

2846 @68 fe] @ 50 pcs @30 min 2597@ 709 @70 pcs@ 35 min 2839 @ 70 g@ 70 pcs@ 35 min

DARK SHORTCRUST PASTRY SHORTCRUST PASTRY SHORTCRUST PASTRY WITH
WITH PLUM FILLING WITH CURD FILLING CURD AND REDCURRANT FILLING

2850 @ 70g @ 50 pcs @ 30 min 2836@ 68 g@ 50 pcs@ 30 min 2123 @70 g @ 50 pcs @ 30 min

SHORTCRUST PASTRY SHORTCRUST PASTRY SHORTCRUST PASTRY
WITH CURD FILLING WITH CONDENSED MILK FILLING WITH CURD AND BLUBERRY FILLING

2122 @ 329 @ 39 kg @ 40 min 3313@ 32 g@ 39 kg @AO min 3310@ 329 @39 kg @40 min

10



PECIAL G)FFERS
EASONAL PRoDUCTS

EASTER BREAD EASTER BREAD, RETAIL PACKED EASTER BREAD, RETAIL PACKED

204@650g®4pc592h 203@3009@10pc362h

MINI FRITTATA WITH MUSHROOMS MINI FRITTATA WITH PAPRIKA

5001 @ 50g @ 90 pcs @ 25h 5002 @ 50g @90 pcse 25h

1



PLAIN BAGEL ONION BAGEL SESAME SEEED BAGEL

3102 @ 80g @ 60 pcse 15h 3129 @ 809 @ 60 pcsels h 3126 @ 80 g @ 60 pcse 15h

PLAIN BAGEL, PRE-SLICED ONION BAGEL, PRE-SLICED SESAME SEEED BAGEL, PRE-SLICED

3103 @ 80¢g @ 60 pcs 61,5 h 3105 @ 80g @ 60 pcs 61,5 h 3106 @ 80 g @ 60 pcs®1,5 h

RAISIN BAGEL PUMPERNICKEL BAGEL BLACK BAGEL
3130 @@ eo o @ 0 ocs@@ 15n 3131 @@ sog o ocs @ 15n 3133 @) 809 © c0pes [+ JELS
RAISIN BAGEL, PRE-SLICED PUMPERNICKEL BAGEL, PRE-SLICED BLACK BAGEL, PRE-SLICED

3104 @ 80g @ 60 pes @1,5 h 3107 @ 80 g@ 60 pcs 61,5 h 3132 @ 80g @ 60 pes @1,5 h

CHEESE BAGEL PLAIN BAGEL, BOILED DOUGH

3135 @ 80g @ 60 pcse 15h 3120 @ 80 g @ 25 pcs @2,5 h

CHEESE BAGEL, PRE-SLICED

3134 @) 509 Q) corcs @ 5n -‘ ““ S“Gk“ A““E“

i

12

US Patent 11,564,397



BURGER BUN CHARCOAL BURGER BUN YELLOW BURGER BUN

2571 @80 g @ 25 pcs 6 40 min 2553@ 80 g@ 25 pcs 6 40 min 2560 @ 80g @25 pcs e 40 min

BURGER BUN, PRE-SLICED CHARCOAL BURGER BUN, PRE-SLICED YELLOW BURGER BUN, PRE-SLICED

591@ 80 g @25 pcs e 40 min 2556 @ 80 g@ 30 pcse 40 min 2568@ 80g @25 pcs eAO min

PINK BURGER BUN WHOLE GRAIN BURGER BUN WHEAT BUN

2559@ 80g @ 25 pcsﬁ 40 min @ 80g @ 30 pes @ 60 min 3006@ 204 @100 oot er S

PINK BURGER BUN, PRE-SLICED

2569 @ 80 g @ 25 pcs 640 min

FOLDED SEED BREAD GRAIN AND SEEDS SCONE DARK BUN WITH SEEDS

@ 90g @ 40 pcs e 40 min 2058 @ 100 g @ 36 pcs 660 min 3007@ 209 @100 pcse 40 min

e
L

GRAIN AND SEEDS SCONE DARK BAGUETTE BAGUETTE

3714 @ 105 g @ 40 pcs 640 min @180 o] @ 40 pcs e 40 min @ 180 g @ 40 pcs 9 40 min

ONTENT

WU./
“W/w

N0 FAT N0 SUE

CEREAL BREAD WITH NO SUGAR ADDED

2131 @200 g @15 pcs @60 min

13



CFor QYANDWICHES
ano HOTDOGS

FULLGRAIN BREA[_) SANDWICH BREAD WITH SEEDS

3721 @ 24 pcs @ 1800 g @ 6 pcs @ 6mths 3717 @ 24 pcs @ 950 g @ 6 pcs @ 6 mths

WHITE SANDWICH BREAD SANDWICH BREAD WITH FIBER

3721 @ 24 pcs@ 970 g @6 pcs @6 mths 3719 @ 24 pcs @ 870 g @ 6 pcs @ 6 mths

RS S

SANDWICH BREAD BAGUETTE WITH SEEDS

3718@ 24 pcs@ 820 g @é pcs @6 mths 3 @ 809 @ 50 pcs 6 40 min

CEREAL ROLL BAGUETTE WITH SESAME SEEDS
4039 @40 9 @so pes ﬁéo min 3710 @ 80g @ e 6 .
1 3712 @ 60g @40 M 9 il
HIGH FIBRE CONTEN “
N0 FAT [\ SUGAR ADDE

14




{ e
{ &
PIZZA DOUGH

@ 700 g @49 kg

i

SWEET YEAST DOUGH

@ 700 g @4,9 kg

-

4
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CEREAL BREAD DOUGH

232@ 600 g @7,2 kg

ITALIAN BREAD DOUGH

234@ 600 g @7,2 ko

13

DUMPLING DOUGH

@ 700 g @49 kg

YEAST DOUGH

@ 700 g @4,9 kg

WHEAT BREAD DOUGH

233@ 600 g@ 72kg

DARK WHEAT BREAD DOUGH

235@ 600g @7,2 kg






@{YJE @SREAD WITH CIONG SHELF-LIFE

WHY TO CHOOSE?

* Long shelf life in ambient shelf up to 6 months

+ Historical recipe based on 48 hour natural sour dough fermentation
* No artificial additives

* Richin fibre

RYE BREAD 3 ET-AND-SOUR BREAD R AD FROM 100% RYE FLOUR
e1/2 pcs @ 3509 @ 20 pcs@ 120 days 91/2 pcs @ 3009 @20 pcs @120 days e 1/2 pcs@AOO g @ 14 pcs @ 180 days
e 1pcs @7009@ 8 pcs @120 days c 1pcs @600@;@ 8 pcs @120doys e 1pcs QSOOQ@ 8 pcs @180 days

' YE BREAD BORODINSKIJ ¥ E BREAD WITH SEEDS E READ WITH HEMP SEEDS
Q 1pcs @ 3509 @ 20 pes @ 120 days Q 1pcs @ 350 g @ 20 pcs @ 120 days e 12 pCS@ 3009 @ 24 pes @ 180 days
@ Tpes @ 500g @ 12 pes @ 120 days Q 1pcs @ 500 g @ 12 pes @ 120 days @ Tpes @ 640g @ 12 pes @ 180 days

SWEET-AND-SOUR BREAD RYE BREAD WITH DRIED FRUIT RYE BREAD WITH SOY PROTEIN

WITH WALNUTS e @ @ @
12 pcs 3009 16 pcs 120 days em pcs@SOOg @12 o @180 o
e1/2pcs® 300 g@ 16 pcs@ 120 days c Tpcs @ 6009@ 8 pes @uodoys ° e @ Tkg @ 7 pes @180 A
° 1pcs @ 600 g@ 8 pcs @ 120 days

17



g GARLI
apgaD SNACKS /

_ GRAUZDIN
BUISHABIE AR HIPLOREM

RYE BREAD SNACKS SWEET-AND-SOUR BREAD
WITH GARLIC SNACKS WITH GARLIC

@ 150 g @10 pcs @12 mth @ 150 g @'IO pcs @12 mth

¥ FURIOCUS
IF.&N;. Kf}s '-

Mhvals NASKLS

SWEET-AND-SOUR BREAD
FURIOUS SNACKS

@ 150 g @10 pcs @ 12 mth

4 J:“;fql;% .‘:I

0SSIBILITIES: PRIVATE LABEL PRODUCT MANUFACTURING
@ SEVERAL PRODUCT PACKAGING OPTIONS

18



EAT LESS GET MORE!

Ihiry & chiboiy

Krippu

CHICKPEA

LLRET IR

CRACKERS

BIO CHICKPEA CRACKERS WITH ROSMARY

mo | B 10PSC | 12moNTHS | 806

EAN 4751002124398

l{nppu

EAT LESS GET MORE!

BIO CHICKPEA CRACKERS WITH GARLIC

mn | B 106Se | & 12MONTHS | 806

EAN 4751002124350

ICHICKPER 3
S CRACKERS -h,,,m i

CHICKPEA CRACKERS WITH ONIONS

mo | B s | G 12monThs | s

EAN 4751002124411

CHICKPEA CRACKERS WITH TOMATOES

mo | B s | 2montes | s

EAN 4751002124404

CHICKPEA CRACKERS WITH HEMP SEEDS

mo | G 10PSC | G 12MONTHS | 806

EAN 4751002124435

yeast, added oil

GHICKPEA CRACKERS WITH SPICY BEET

mon | G 10PSc | i 12MONTHS | 806

EAN 4751002124428

Suitable for =
vegetarians, Produced by
vegans

Cannelle] cannelle@cannelle.lv
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Cannelle
Bakery Ltd.

3 Satiksmes Street
Saldus, LV-3801
Latvia

WHY IS CANNELLE BAKERY THE BEST CHOICE?

HIGH-QUALITY PRODUCTS

A COMMITMENT TO HEALTHY NUTRITION

PERSONALISED CUSTOMER SERVICE

TAILOR-MADE PRODUCTS FOR SPECIFIC CUSTOMER NEEDS
INTERNATIONAL EXPERIENCE

www.cannelle.lv

€) cannellebakery.lv | & cannelle@cannelle.lv

© COPYRIGHT 2023 CANNELLE BAKERY



