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Welcome to The Bread & Fillings Guide. This brochure is designed 
to make it easy for you to select products from our wide range of 
authentic French breads, quality fillings and toppers. 

Pairing the right filling with the right bread and vice versa may 
sound simple but it is often easy to get wrong. To make sure you 
are well equipped for making such decisions, this guide gives 
detailed information on all the options available to you from our 
Planète Pain range of baguettes, sandwich carriers and dinner 
breads as well as our Purple Pineapple fillings and toppers. 

If you require more assistance then book an appointment 
with one of our dedicated specialists who can talk you through 
both ranges and arrange a tasting session if required. Speak with 
your regular kff sales contact for more information.    

Front Cover: 545802 Poppy Seed Batards (Page 31) with 012284P Wasabi Style Tuna (Page 20)

Back Cover: 547202 Sourdough Rolls (Page 29) with 012243P Fiery Three Bean (Page 12)

All information contained in this brochure is correct at the time of printing, although occasional errors 
may occur.
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It’s the filling that 
makes a sandwich!
With sandwiches considered to be one of the most
important product categories for caterers, selecting the 
right fillings for your business is essential. 

We believe our fillings stand out from the competition, 
which is why we chose a name like ‘Purple Pineapple’ 
as our brand. Created in response to a shortage of 
quality fillings, Purple Pineapple has been supplying 
caterers with superior fillings for over ten years, using 
the same principles as when it was first founded.  

Our fillings are only ever mixed by hand. This is so 
the more delicate ingredients are kept intact whilst 
the finished product looks more handmade than 
machine blended alternatives. The free range 
mayonnaise we use to mix some of our fillings is heat 
stable, meaning they are suitable for use in a panini grill. 
What’s more, many of our fillings are made at the point 
of ordering, ensuring maximum shelf life at the time 
of delivery.

   We were finding it impossible to 
source a complete range of fillings 
which met our standards, so we 
decided to start making our own. 
A specialised production kitchen was 
built, Purple Pineapple was born and 
we’ve never looked back since!

“

“

Chris Beckley, kff Managing Director

All Purple Pineapple products include free range 
mayonnaise and free range eggs, demonstrating our 
commitment to ethical sourcing and superior, greater tasting 
products. 

Our eggs

Ingredients are sourced ONLY from approved suppliers, 
offering you complete peace of mind and traceability 
of products. Purple Pineapple is proud to be a holder of 
the prestigious Gold Level NSF Due Diligence Standard. 
This demonstrates our commitment to maintaining the very 
highest standards of food safety. 

We’re certified

We continually review and develop our range of over 
70 varieties of Purple Pineapple fillings to offer our customers 
more choice of the highest quality. Our Chefs Think Tank of 
industry experts apply their catering industry knowledge 
to create a host of innovative new flavours. As well as a 
sizeable range of vegetarian and vegan options, 
Purple Pineapple now offers a selection of low fat fillings; 
these healthier options still pack a great flavour and remain 
perfect for health conscious consumers and children alike. 

It’s all about choice

Purple Pineapple fillings are available exclusively through kff. 
Orders placed before 12.00 noon are made to order and 
delivered the next day*, although our best sellers can be 
ordered until 5.30pm (indicated throughout). Fillings listed 
in this brochure are in saleable units of 1kg, but are also 
available in units of 2.5kg and 5kg so you can save money 
by buying in bulk. Ask your sales contact for full details. 

*Restrictions apply. 

Ready to Order

ORDER HOTLINE: 01622 612345

Why use
Purple Pineapple?

Fillings are made to the same recipe 
with the same ingredients, each and 
every time.  

Consistency

Save precious time in the kitchen by 
using readymade fillings.   

Ease of use

Many fillings are made at the point of 
ordering, with fresh ingredients, 
for maximum shelf life. 

Freshness

We only use the best ingredients, which 
are only ever mixed by hand.   

Best Quality

Jacket potatoes, salads and more! 
Our range of fillings and toppers are 
suitable for more than just sandwiches!   

Flexibility

Our production facility operates to 
Good Manufacturing Practice and 
HACCP to ensure safe and legal 
products.    

Peace of mind

SUPERIOR FILLINGS
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Baked to perfection!
From a modest beginning, we evolved from a traditional 
local bakery near the city of Besançon in eastern France, 
to a modern, state-of-the-art company dealing on a 
global basis.  

A lot has changed since then, but we still maintain 
great working relationships with the local farmers and 
millers as we always have to ensure we use only the 
finest quality ingredients in all our products. We work 
hard to create a range that is highly consistent as well 
as rustic and charming.   

Using the knowhow of traditional French baking methods, 
combined with the modern day equipment required for 
mass production, we offer a full range of part-baked 
baguettes, paninis and ciabattas, plus much more!

      Planète Pain is a well-recognised 
brand in the catering industry and 
is synonymous with the quality 
associated with French bread.

“
“

Fabrice Bassardkley
Planète Pain Managing Director

To order call: 01622 612345

Planète Pain operates from two factories, both of which 
are fully BRC and IFS Level 6 approved. These two 
independent auditors have granted us the highest possible 
food production standards available. This ensures all of 
our production meets the highest quality on all levels, 
from ingredients to packaging, throughout the bakery. This 
establishes good manufacturing practice and ensures the 
production of safe, legal products. 

We’re certified

We are constantly modernising our production methods, which 
enables us to be reactive and flexible. We love to innovate, 
creating new and challenging products our customers will love.  
Our popular range of Super Sandwiches (page 33) is an 
example of this, consisting of five rustic, multi-purpose sandwich 
carriers with exciting flavours such as caramelised onion, 
black olive and sundried tomato. The flexibility of the range 
means you can simply serve as a sandwich or grill in a 
panini machine. Another success story is the introduction of 
our new Sourdough Rolls (page 29). This rustic bun is a great 
choice for a premium gourmet burger offering, or for more 
innovative concepts such as Bunny Chow (see back cover) 
- ask for details or visit the recipes section of the kff website.

It’s all about innovation

We want you to be in control of your products, which is why 
most Planète Pain breads are 90% baked so you can finish them 
off in the oven for that freshly baked smell and taste that 
only bread can give. We also offer a limited number of fully 
baked products which are made for lasting freshness 
once defrosted.

Understanding the changes in the market is critical to the 
success of Planète Pain.  We know how important bread is, 
with an endless number of uses in the catering industry. 
We are confident that whether you are looking for traditional 
French baguettes with a rustic edge, a slick sandwich carrier 
or a selection of dinner rolls with their own distinct qualities, 
you will find it from Planète Pain. 

Meeting your needs

Why use 
Planète Pain?

Planète Pain is a name you can trust for 
consistency of texture and flavour.   

A brand to trust

No matter what your requirements 
are, Planète Pain has the right bread 
for the job.     

Complete Range

Many of the products are suitable 
for use in a panini machine, and 
can be served hot or cold.      

Versatility

Planète Pain has the procedures 
in place to deliver safety assured 
products.      

Peace of mind

Choose from a range of extra special 
bread that will impress on any 
occasion.       

Innovation

France is a nation renowned for 	
great tasting bread and rightly so!    

Authenticity
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012111P 	 Chicken Mayonnaise GF                    	 l	 l	  	 l

012255P 	  Chicken Mayonnaise with Crispy Bacon GF   	 l	 l	 l	 l

012250P 	 Chicken Mayonnaise with Sweetcorn GF   	 l	 l	 l	 l     

012801P 	  Caesar Chicken                          	 l	 l	 l	 l

012130P 	  Coronation Chicken GF   
	 Blended with a lightly spiced curry mayonnaise and plump sultanas.  	

l	 l	  	  l

012190P 	  Chicken Tikka GF NM                             	 	 l	 l	 l
 

012129P 	 LOW FAT Barbecue Chicken NM 	 	 l	 	

012236P 	  Spicy Chicken & Chorizo NM 	
	

	  	 l
	 Diced chicken, chorizo and peppers in a hot and spicy sauce. 

012801P Caesar Chicken
012255P Chicken 
Mayonnaise with

Crispy Bacon

012190P Chicken Tikka

DICED POULTRY

All supplied in 1kg tubs. Order before 12 noon for delivery the next day unless otherwise stated above.

GF Gluten Free   NM  No Mayonnaise

All our fillings use natural, GM free chicken breast meat, with no artificial colourings or flavourings.

Low Fat5.30
Ordering

Heatable SpicyProduct 
Code

Product Description 

544730 Multigrain 
Demi Baguette

(Page 26)
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012130P Coronation 
Chicken

544571 Wholemeal 
Demi Baguette

(Page 26)

012236P Spicy Chicken & Chorizo



012244P Chicken Teriyaki

012060P Aromatic Peking Duck

SLICED POULTRY

5.30
Ordering

Heatable Spicy Low
Fat

SeasonalProduct 
Code

Product Description 

All our fillings use natural, GM free chicken breast meat, with no artificial colourings or flavourings.

012295P Korean Style Chicken

sli
c

e
d

 p
o

u
ltr

y

10 11

All supplied in 1kg tubs. Order before 12 noon for delivery the next day unless otherwise stated above.

GF  Gluten Free   NM  No Mayonnaise

012282P Chicken Satay

012085P 	 Chicken Mayonnaise GF                    	 l	 l	 	 l	 l

012223P 	 Chicken Mayonnaise with Crispy Bacon GF   	 l	 l	 l	 l	 l

012224P 	 Caesar Chicken  	 l	 l	 	 l	 l     

012100P 	 Coronation Chicken GF   
	 Blended with a lightly spiced curry mayonnaise  	 l	 l	 	  l	  l	

	 and plump sultanas.       

012105P 	 Chicken Tikka GF  NM   		  l	 	 l	 l

012295P  	  Korean Style Chicken  	 l	 	 l	 l	 l
	 Sliced chicken, sesame seeds and spring onion in a satay sauce.

012192P	 Piri Piri Style Chicken NM   	
	 l	 l	 l           	

	
With mixed peppers.         	

012231P 	 Chicken with Sage & Onion Stuffing                                          l	 l	 l	 l	 l 

012230P 	 Chicken, Pepper & Pesto GF                                                              l	 l	 l	 l
	

l
	 Now made using nut free pesto. 

012282P 	  Chicken Satay  	 l	 l	 l	 l	 l
	 Sliced chicken, sesame seeds and spring onion in a satay sauce.              

012226P 	 Green Thai Chicken GF NM   	 	 	 l	 l	 l

012110P 	 Italian Style Chicken  
	 With mixed peppers.   	

l
 	

l	 	 l	  l

012128P 	 Honey & Mustard Chicken GF   	 l	 l	 l	 l	 l     

012164P 	 Lemon Pepper Chicken GF   	 l	 l	 l	 l	 l    

012161P 	 Jamaican Jerk Chicken GF NM   
	 With flakes of chilli.   	  	 	 l	 l	  l

012060P 	  Aromatic Peking Duck NM   
	 With spring onion in a tangy sauce.   	  	

l	 	 l	  l

012168P 	 Shredded Duck GF NM  	 	 l	 l	 l	 l    

012120P 	 LOW FAT Mexican Style Chicken NM  
	 In a spicy tomato, herb and chilli sauce.       	  	 	 l	 	  l

012148P 	 LOW FAT Sweet Chilli Chicken GF NM  	 	 	 	 	 l     

012244P 	  Chicken Teriyaki NM   
	 Sliced chicken and spring onion coated in a rich 	 	 l	 l	  l	  l	

	 teriyaki sauce. Sammies Award nominee 2017.      

012187P 	 Sliced Turkey, Stuffing & Cranberry Coleslaw  
	 Available throughout November & December. 	

l
 	

l	 l	 l	  



012350P 	 Free Range Egg Mayonnaise GF                    		  l	 l	 l	 l	 l

012090P 	  Mixed Cheese & Spring Onion GF   
	 A mix of red Leicester and mature white Cheddar.   		

l
 	

l	 	 l	  l

012135P 	  Mozzarella, Sundried Tomato & Basil GF   		  	 l	 l	 l	 l
	 Now made using nut free pesto. 

012235P 	 Brie, Cheddar & Red Onion Marmalade GF   
	 Diced Brie with mature Cheddar cheese and a 		  l

 	
l	 l	  l	  l	

	 red onion marmalade.        

012163P 	 Falafel & Houmous* NM  
	 Lightly spiced falafel mixed with chickpeas, sesame seeds, 	  	

l	 l	  l	  l	
	 herbs and spices.         

012283P 	  Sweet Chilli Quorn* NM
	 Quorn pieces and red kidney beans in a 		   	 	 l	  l	  l	
	 sweet chilli sauce. Suitable for vegans.     

012243P 	  Fiery Three Bean NM
	 Mixed beans and dairy free grated cheddar-style cheese		  	 	 l	  l	  l	
	 combined with a fiery Mexican sauce. Suitable for vegans.          

012162P 	  LOW FAT Roasted Vegetables & Roast
	 Pepper Salsa GF NM   
	 Containing char-grilled courgettes, peppers	

	  	
l

	
l

	  	
l

	
	 and aubergines. Suitable for vegans.         

012273P 	 Spiced Peppers & Chickpeas GF NM   
	 Chickpeas, peppers and houmous coated in a 		   	 	 l	  l	  l	
	 spicy chilli sauce. Suitable for vegans.         

012184P 	 Brie, Chestnut & Cranberry GF   
	 Available throughout November & December.   		

l
 	

l	 l	 l	  

012283P Sweet Chilli Quorn
 

012162P LOW FAT Roasted Vegetables 
& Roast Pepper Salsa

012090P Mixed Cheese &
Spring Onion

VEGETARIAN

All supplied in 1kg tubs. Order before 12 noon for delivery the next day unless otherwise stated above.

GF  Gluten Free   NM  No Mayonnaise   *Must be heated through before serving

5.30
Ordering

Heatable Spicy Low
Fat

SeasonalProduct 
Code

Product Description 
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012135P Mozzarella, Sundried
Tomato & Basil

549040 Hinged Bar Marked
Short Panini (Page 32)

13

012243P Fiery Three Bean 
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Our Purple Pineapple fillings are extremely versatile and can be used in a 
variety of ways, why not try one of our hearty main meal recipes below.

Hearty Main Meals

Mozzarella, Sun dried Tomato 
& Pesto Paratha
Key ingredients; PURPLE PINEAPPLE Mozzarella, Sun-dried Tomato & Basil Filling 
(Size 1kg, Code 012135P), STREET FOODS Plain Paratha Flatbreads (Size 1x20, 

Code 430086), COOKS & CO Sliced Green Jalapeños (Size 2.9kg, Code 056815), 
Mozzarella Bocconcino Pearls (Size 1kg, Code 041015), GOMO Green Pesto
(Size 950g, Code 053334).

Roasted Veg & 
Mexican Bean 
Tortilla Basket
Key ingredients; PURPLE PINEAPPLE Roasted 
Vegetable & Roast Pepper Salsa Filling* 
(Size 1kg, Code 012162P), Red Kidney Beans 
(Size 2.55kg, Code 056680), SANTA MARIA 	
10” Flour Tortillas (Size 5x10, Code 431530).

Brie, Cheddar & 
Red Onion Bake
Key ingredients; PURPLE PINEAPPLE Brie, 
Cheddar & Red Onion Marmalade Filling* 
(Size 1kg, Code 012235P), Pecan Nuts (Size1kg, 

Code 070295).



012151P Salt Beef 
& Gherkin

547202 Sourdough 
Rolls

(Page 29)

012248P Caribbean Beef
 

MEAT BASED
5.30

Ordering
Heatable Spicy SeasonalProduct 

Code
Product Description 
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012234P Moroccan Lamb

All supplied in 1kg tubs. Order before 12 noon for delivery the next day unless otherwise stated above.

GF Gluten Free   NM  No Mayonnaise

012293P Chinese Style Pork 

012211P 	 Barbecue Pulled Pork GF NM                    	 	 l	  	 l

012212P 	 Sweet Chilli Pulled Pork  GF NM   	 	 	 l	 l

012293P 	  Chinese Style Pork NM 		  l	 l	  l

013402P 	 Meatball Salsa NM    	 	 l	 	 l    

012136P 	 Pepperoni Mix GF   
	 With mozzarella, mayonnaise, sundried tomatoes, mushrooms  	 	 l	 l	  l	

	 and basil.       

013150P 	 Beef & Horseradish Mayonnaise GF    	 l	 l	 l	 l

012151P 	  Salt Beef & Gherkin GF   
	 Mixed with a combination of Dijon and coarse grain mustard.   	

l	 l	 l	  l

012860P 	 Minted Lamb GF   
	 Shredded lamb with a delicious mint and cranberry mayonnaise.   	

l	 l	 l	  l

012213P 	 Ham Hock, Honey Mustard & Cheese GF    	 l	 l	 l	 l

013010P 	 French Brie, Crispy Bacon & Walnut GF    	 l	 l	 l	 l

012352P 	 Free Range Egg Mayonnaise & Crispy Bacon GF    	 l	 l	 l	 l

012247P 	 Chilli Beef Brisket GF NM   
	 Shredded beef brisket and red kidney beans in a sweet chilli sauce.  	 	

	
	  l

012233P 	 New York Deli GF   
	 Pastrami and Emmental mixed with coleslaw, gherkins   	 l	 l	 l	  l	

	 and creamy mustard mayonnaise.       

012234P 	  Moroccan Lamb GF   
	 Shredded lamb and chickpeas blended with harissa sauce.   	

l	 l	 l	  l

012248P 	  Caribbean Beef GF NM   
	 Shredded beef brisket and sliced peppers mixed with a  	 	 	 l	  l	

	 Caribbean style sauce.        

013310P 	 Full Monty  
	 Sliced turkey breast, crispy bacon and sliced sausage with sage 	

l	 l	 l	  	
	 and onion stuffing and cranberry sauce, bound with mayonnaise.       
	 Available throughout November & December.  

012186P 	 Festive Ham, Stilton & Spiced Apple Chutney GF   
	 Available throughout November & December.   	

l	 l	 l	  

012237P 	 Pulled Pork & Stuffing  
	 Pulled pork with sage and onion stuffing, free range mayonnaise  	 l	 l	 l	  	

	 and apple chutney. Available throughout November & December.       
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Taking inspiration from the ever popular Street Food craze, these Oriental and 
Asian inspired fillings are perfect for the grab & go Street Food market 
or as a hearty main dish. 

Code 012293P    Pack Size 1kg 
Served in – Hirata Asian Style 
Steamed Buns 
(Size 1x60, Code 540166)

Code 012295P   Pack Size 1kg 
Served on – SANTA MARIA 
10” Flour Tortilla 
(Size 5x10, Code 431530)

Code 012294P   Pack Size 1kg 
Served on – FRIDAYS Thai Noodle Salad 
(Size 2kg, Code 010928)



012284P Wasabi 
Style Tuna

545802 Poppy Seed 
Batards
(Page 31)

012685P 	 Tuna Mayonnaise GF                    	 	      l               l         	 	 l

011809P 	 Tuna Mayonnaise & Sweetcorn GF    	 	         l               l	 l	 l

012294P 	  Asian Style Prawns NM    	 	                         	 l	 l

012650P 	 Mediterranean Tuna GF   		        l            l	 l	  l
	 Tuna chunks blended with mayonnaise and sundried tomato paste.  					  
	 Now made using nut free pesto	

012284P 	  Wasabi Style Tuna   
	 Tuna chunks, sesame seeds and mixed peppers bound in a wasabi  	 	       l           	 l	  l	
	 flavoured mayonnaise with a hint of soy.	  			 

	
	

Sammies Award nominee 2018.

012445P 	 Smoked Salmon, Lemon & Dill GF   
	 In a tangy lemon and dill mayonnaise.   	

	         l              l	 l	 l

012446P 	 Cream Cheese & Smoked Salmon GF NM    	 	         l              l	 l	 l

012450P 	 Ocean Flake  	 	         l              l	 	 l

012469P 	  Prawn Cocktail GF   
	 In our special Marie Rose sauce.  	

	       l           l	 	  l

012470P 	 Prawn Mayonnaise GF   	 	         l              l	 	 l

012474P 	  Crayfish, Lemon & Dill GF   	 	         l              l	 l	 l

012490P 	  Seafood Cocktail  
	 Ocean flake, prawns and smoked salmon in a Marie Rose sauce.		        

l
           

l
	

	  l

012246P 	  Curried Prawn GF   
	 Prawns and sultanas in a lightly spiced curry mayonnaise with a 	 	       l            l   	 l	  l	
 	 hint of mango chutney. Sammies Award nominee 2017.
       			 

012469P Prawn Cocktail (a)   012246P Curried Prawn (b)  
012474P Crayfish, Lemon & Dill (c) 012490P Seafood Cocktail

012474P Crayfish, Lemon & Dill 

FISH & SEAFOOD

All supplied in 1kg tubs. Order before 12 noon for delivery the next day unless otherwise stated above.

GF  Gluten Free   NM  No Mayonnaise

5.30
Ordering

SpicyProduct 
Code

Product Description 

All the tuna used in our fillings is dolphin friendly.
fis
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Heatable Seasonal

012294P Asian Style Prawns 

 (a)

 (b)

 (c)
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012247P Chilli Beef Brisket012236P Spicy Chicken & Chorizo 012490P Seafood Cocktail 013402P Meatball Salsa012100P Sliced Coronation Chicken 012060P Aromatic Peking Duck 

BEST SELLING

Best selling based on sales quantities for October 2017 - March 2018.          

GF  Gluten Free   NM  No Mayonnaise  V Suitable for Vegetarians

Vegetarian Heatable SpicyProduct 
Code

Product Description 

Our most popular fillings can be ordered
until 5.30pm for delivery the following day.

1

2
3
4

5

6

7

8

9

11

12
13

15

17

18

10

14

16

20
3

4

7

18

22 23

19

20

012100P 	  Sliced Coronation Chicken GF  	

l	 l	 l

 

	 Blended with a lightly spiced curry mayonnaise
	 and plump sultanas.

012105P 	 Sliced Chicken Tikka GF  	 l  	 l  	 l

012685P 	  Tuna Mayonnaise GF  	 l  	 l  	 l

012130P 	  Diced Coronation Chicken GF   	
l  	 l  	 l	 Blended with a lightly spiced curry mayonnaise 

	 and plump sultanas.

012110P 	 Sliced Italian Style Chicken  	
l	 l	 l

	 With mixed peppers.   

013402P 	  Meatball Salsa NM  	 l 	   	 l

012090P 	  Mixed Cheese & Spring Onion GF V   	  	 l  	 l
	 Mix of red Leicester and mature white Cheddar. 

012129P 	 LOW FAT Diced Barbecue Chicken NM   	 l  	   	 l

012085P 	 Sliced Chicken Mayonnaise GF  	 l  	 l  	 l

012211P 	 Barbecue Pulled Pork GF NM   	 l  	   	 l

012060P 	  Aromatic Peking Duck NM   	 l	  	 l
	 With spring onion in a tangy sauce.

012490P 	  Seafood Cocktail 	 l  	 l  	 l

012224P 	 Sliced Caesar Chicken 	 l	 l  	 l

012236P 	  Spicy Chicken & Chorizo NM    	 l	   	

012469P 	 Prawn Cocktail GF 	 l	 l  	 l

012450P 	 Ocean Flake	 l  	 l  	 l

012148P 	 LOW FAT Sliced Sweet Chilli  	 l 	   	
	 Chicken GF NM  

012111P 	  Diced Chicken Mayonnaise GF  	 l	 l  	 l

012247P 	  Chilli Beef Brisket GF NM  	 l  	   	

012470P 	  Prawn Mayonnaise GF  	 l  	 l  	 l
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Whether you are looking to upgrade a starter or 
considering a grab & go option Planète Pain has it 
covered. Our simple Camembert and Bunny Chow 
serving suggestions using Sourdough Rolls are sure   
to add the wow factor to any menu.

Looking for a grab & go option?
Look no further than teaming up Planète Pain 
Hinged Bar Marked Panini with two of our fillings from 
Purple Pineapple. Our Mozzarella & Sundried Tomato 
and Pepperoni Mix are a simple way to create and    
perfect a fast lunch time service.

Key Ingredients:- PURPLE PINEAPPLE Mozzarella, 
Sun-dried Tomato & Basil Filling (Size 1kg, 

Code 012135P), PLANÈTE PAIN Hinged Bar Marked 
Short Panini (Size 36x100g, Code 549040), Grated 
White Mature Cheddar (Size 2kg, Code 040292).

Key Ingredients:- PLANÈTE PAIN 
Sourdough Rolls (Size 50x110g, 

Code 547202), Mini Camembert 
(Size 6x125g, Code 041565),

Rosemary, Garlic. Key Ingredients:- PURPLE PINEAPPLE 
Pepperoni Mix (Size 1kg, Code 012136P), 

PLANÈTE PAIN Hinged Bar Marked 
Short Panini (Size 36x100g, Code 549040).

Key Ingredients:- PURPLE PINEAPPLE 
Fiery Three Bean (Size 1kg, Code 012243P), 

PLANÈTE PAIN Sourdough Rolls 
(Size 50x110g, Code 547202), Grated 
White Mature Cheddar (Size 2kg,

Code 040292), Spring Onion, Chilli.



544541 	  Classic White Demi Baguettes              	 50  	 140g  	 28 	 P  	 10-12 mins 	 3 
544571 	  Wholemeal Demi Baguettes              	 50  	 140g  	 28 	 P  	 10-12 mins	 3

544535 	  Multi Seed Demi Baguettes  
	 Rolled in sesame seeds and brown linseeds.   	

50  	 140g  	 28 	 P  	 10-12 mins	 3

544565 	  Farinee (Floured) Demi Baguettes  
	 Made with the finest French flour.   	

40  	 140g  	 28 	 P  	 10-12 mins	 3

544555 	  Organic White Demi Baguettes               	50  	 140g  	 28 	 P  	 10-12 mins	 3

544730 	  Multigrain Demi Baguettes  
	 Made with seven different grains and seeds,   	 50  	 140g  	 28 	 P  	 10-12 mins	 3		

with a light, healthy texture.

544990 	 Thaw & Serve Classic White Demi Baguettes 	 50  	 125g (FB)  	 28 	 F  	  *45 mins	 3

549901 	 Demi Baguette Bags (10x5x40cm)	 1000 	 l  	 l 	 l  	 l	 l
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544535 Multi Seeded Demi Baguettes

012474P Crayfish, Lemon & Dill (Page 20)

544730 Multigrain Demi Baguettes

012446P Cream Cheese &
Smoked Salmon (Page 20)

PREMIUM DEMI BAGUETTES
Each with its own distinct quality and usage for the sandwich market, our demi baguettes are one 

of our most popular and widely used ranges. By experimenting with the different  
varieties you can create a well rounded offering for your customers. 

Product 
Code

Product Description Part-Baked
Weight

Length CM
(+/-1.5cm)

Part-Baked (P)
Fully Baked (F)

Cooking/
*Defrost Times

No of
Cuts

26 27

Pack
Size



ROLLS

	     

544920 	 Spelt Ciabattas     
	 Beautiful open texture with a crusty top and 	 24	 280g	 23	 P	 14-15 mins

		 mild sour taste.

547201 	 Round Ciabatta Deli Rolls     
	 Beautiful soft roll with an open texture. 	 50	 120g (FB)	 23	 F	 *45mins	
	

Flash in the oven for a crispy top.

547202 	  Sourdough Rolls     
	 Perfect to use with a quality burger or even as 	 50	 110g	 11	 P 	 8-10mins	
	 an accompaniment with soup.	

	
540222 	  Bretzel Burger Buns     	 50	 65g (FB)	 11	 F	 *60mins

540223 	  Black Burger Buns     
	 With sesame seeds. 	

56	 90g	 11	 P	 3-5mins

	     

544581 	  White Dejeunette Baguettes   
	 Shorter and thinner than the premium white  	 60  	 115g  	 27 	 P  	 10-12 mins	 2		

demi baguette.

544601 	  Classic White Petit Pain Baguettes           	70  	 90g  	 19 	 P  	 9-11 mins	 1 

544611 	  Wholemeal Petit Pain Baguettes             	70  	 90g  	 19 	 P  	 9-11 mins	 1

540222 Bretzel Burger Buns

544601 Classic White 
Petit Pain Baguettessm
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SMALLER BAGUETTES

If you are looking for extra value and a smaller carrier to our 
demi baguettes then this is for you.  

Product 
Code

Product Description Pack
Size

Part-Baked
Weight

Length CM
(+/-1.5cm)

Part-Baked (P)
Fully Baked (F)

Cooking/
*Defrost Times

No of
Cuts

544611 Wholemeal 
Petit Pain Baguettes

544581 White Dejeunette Baguettes

ro
lls

Product 
Code

Product Description Pack
Size

Part-Baked
Weight

Length CM
(+/-1.5cm)

Part-Baked (P)
Fully Baked (F)

Cooking/
*Defrost Times

28 29

Using a different variety of carriers in terms of shape and size will 
appeal to a wider customer base.  

      

547202 Sourdough Rolls 540223 Black Burger Buns



	     
544915 	 Focaccina    
	 Trendy offering! Made with rosemary and  	 40  	 120g (FB)  	 17 	 F  	 *45 mins	 		

rock salt. Great sliced with tapas and also								      
	 suitable as a panini.

544862 	 Sandwich Rustique   
	 Simple and elegant with a wide range of uses  	 40  	 120g  	 17 	 P  	 10-12 mins	

	
	

incuding open top sandwiches.

544919 	 Ciabatta Village (Rusticata)   
	 A rustic bread, full of character, with a  	 36  	 100g  	 18.5 	 P  	 10-12 mins	 		

crusty top.

544566 	  Sourdough Baguettes   	 40  	 140g  	 25 	 P  	 8 -10mins	
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If you’re looking to impress your customers then we have just the thing. 

Our range of unique deli breads will lift the appeal of any deli top counter.     

Product 
Code

Product Description Pack
Size

Part-Baked
Weight

Length CM
(+/-1.5cm)

Part-Baked (P)
Fully Baked (F)

Cooking/
*Defrost Times

Panini
Suitable

DELI

544566 Sourdough Baguettes

545802 Poppy Seed Batards

30 31
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SPECIALITY

Product 
Code

Product Description Pack
Size

Part-Baked
Weight

Length CM
(+/-1.5cm)

Part-Baked (P)
Fully Baked (F)

Cooking/
*Defrost Times

No of
Cuts

Distinctive and full of charm, these speciality breads are ideal when you want to impress
your customers. Use as a sharing bread at the centre of table or for tapas.  

      
	     

545802 	  Poppy Seed Batards   
	 Creamy, soft-textured bread with a light crust, 	 12  	 440g  	 29 	 P  	 14 mins	 1	
	 covered in poppy seeds. Ideal for bruschetta								     
	 and bread baskets.      							     

544860 	 Ciabatta Rustique   
	 This light, soft ciabatta has a rustic look with a 	 24  	 280g  	 23 	 P  	 15 mins	 l

	
	 honeycombed texture. Ideal for bruschetta								     
	 and bread baskets.

544920 	 Spelt Ciabattas    
	 Beautiful open texture with a crusty top. 	

24  	 280g  	 23 	 P  	 14-15 mins	 l



	     
546007 	 Panini  	 60	 110g	 25	 P	 *45 mins	 l	

546002 	 Panini  	 60	 110g	 28	 P	 *45 mins	 l	

546004 	 Sesame & Nigella Panini   	 50	 130g	 20	 P	 *45 mins	 l	 		
	 Premium panini option.

549040 	 Hinged Bar Marked Short Panini  	 36	 110g (FB)	 20	 F	 *45 mins	 l	

544921 	  Bar Marked Ciabatta   	 40	 120g (FB)	 17	 F	 *45 mins	 l	

	     
544873 	 Classic White Super Sandwiches  	 50	 140g	 20	 P	 12-14 mins	 1	

544869 	  Wholemeal Super Sandwiches  	 50	 140g	 20	 P	 12-14 mins	 1	

544871 	  Sundried Tomato Super Sandwiches   	 50	 140g	 20	 P	 12-14 mins	 1	 	
544870 	  Caramelised Onion Super Sandwiches  	 50	 140g	 20	 P	 12-14 mins	 1	

544876 	 Black Olive Super Sandwiches    	 50	 140g	 20	 P	 12-14 mins	 1	

SUPER SANDWICHES

Pack
Size

Part-Baked
Weight

Length CM
(+/-1.5cm)

Part-Baked (P)
Fully Baked (F)

Cooking/
*Defrost Times

No of
Cuts

Panini 
Suitable

Product 
Code

Product Description 

Planète Pain super sandwiches are shorter and wider than normal demi baguettes, making them 
easier to fill. They also have a rustic handmade look. The range is versatile and suitable to 

use in a panini machine. This is why they are so super!        

544871 Sundried Tomato
Super Sandwichesc
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CLASSIC PANINI BREADS

Product 
Code

Product Description Pack
Size

Part-Baked
Weight

Length CM
(+/-1.5cm)

Part-Baked (P)
Fully Baked (F)

Cooking/
*Defrost Times

No of
Cuts

Panini 
Suitable

Please be aware many of the Planète Pain breads are also suitable to use in a panini machine. For best results defrost 
for 45 minutes then grill in a panini machine for 2 minutes, but they can also be heated in an oven.       

544870 Caramelised Onion 
Super Sandwiches

544869 Wholemeal
Super Sandwiches

544921 Bar Marked Ciabatta

32 33



	     

544821 	  Baguettes ‘Traditional’    
	 Hand-rolled, stone baked traditional white  	 25  	 280g  	 48 	 P  	 6-8 mins	 3		

French baguette with pointed ends. Perfect								     
	 for bread baskets.

544540 	  Large White Baguettes              	 40  	 225g  	 58 	 P  	 9-11 mins 	 5 

544500 	  Standard White ‘Parisienne’ Baguettes   20  	 440g  	 58 	 P  	 15 mins 	 5 

544877 	  Extra Large White Baguettes     	 20	 300g  	 58 	 P  	 15 mins 	 6 

549900 	 Large Baguette Bags (10x4x52cm)     	 1000  	 l  	 l 	 l  	 l 	 l 
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LARGE BAGUETTES
Beautifully crafted authentic French baguettes, ideal for farm shops, garden centres, 

deli shops and bread basket displays.      

Product 
Code

Product Description Pack
Size

Part-Baked
Weight

Length CM
(+/-1.5cm)

Part-Baked (P)
Fully Baked (F)

Cooking/
*Defrost Times

No of
Cuts

part baked large baguettes range

544500 
Standard White 

‘Parisienne’ 
Baguettes

544877 
Extra Large 

White 
Baguettes

544540 
Large White  
Baguettes

544821
Baguettes 

‘Traditional’

34 35



	     
544621 	  Classic White Petit Pains              	 100 	 55g 	 13.5 	 P 	 10 mins	 1 

544791 	 Wholemeal Petit Pains               	 100  	 55g  	 13.5 	 P  	 10 mins 	 1 

544900 	  Hotel Selection   
	 Contains 40 of each of the following: 	 120  	 35g  	 7 	 P  	 8 -10 mins	 l

	
	 sourdough; poppy seed; sesame seed. 								     
	 Try using as a slider bun carrier.

540311 	  Mediterranean Roll Selection   
	 Contains 25 of each: olive ciabatta  	 100  	 60g  	 various 	 P  	 8 -10 mins	 l

	
	 (8.5cm length); triangle with herbs (8.5cm length); 
	 tomato (9cm length); onion (9cm length).

544905 	  French Bakers Basket     
	 Contains 30 of each: white petit pain 								     
	 (35g, 9cm length); multi-cereal petit pain 								     
	 (35g, 9cm length, 1 cut); ciabatta with herbs 	 150  	 various  	 various 	 P  	 10 -12 mins
	 (50g, 14cm length); multigrain ciabatta 								     
	 (50g, 7.5cm length); wholemeal petit pain 								     
	 with seeds (50g, length 10cm).
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544900 Hotel Selection

DINNER BREADS

va
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Product 
Code

Product Description Pack
Size

Part-Baked
Weight

Length CM
(+/-1.5cm)

Part-Baked (P)
Fully Baked (F)

Cooking/
*Defrost Times

No of
Cuts

Our dinner bread selections make the perfect accompaniment for 
soups, ploughmans lunches or tapas.      

540311 Mediterranean Roll Selection  544621 Classic White Petit Pains  544905 French Bakers Basket  

36 37
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544921 Bar Marked Ciabatta
 

  

544873 Classic White Super 
Sandwiches  544862 Sandwich Rustique 

BEST SELLING

Best selling based on sales quantities for October 2017 - March 2018.                         

Pack
Size

Part-Baked
Weight

Length CM
(+/-1.5cm)

Part-Baked (P)
Fully Baked (F)

Cooking/
*Defrost Times

No of
Cuts

Panini 
Suitable

Product 
Code

Product Description 

1

2

3

4

5

6

7

8

9

11

12

13

15

17

18

10

19

14

16

20

38 39

547202 Sourdough Rolls
You can be confident these best selling breads will be a hit with your customers. 

Don’t forget, you can book an appointment with our Planète Pain specialists to try for yourself.          
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544541 	 Classic White Demi Baguettes	 50	 140g	 28	 P	 10-12 mins	 3	 l

547202 	  Sourdough Rolls  	 50	 110g	 11	 P	 8-10 mins	 l	 l

544905 	 French Bakers Basket   
	 Contains 30 of each: white petit pain
	 (35g, 9cm length); multi-cereal petit pain
	 (35g, 9cm length, 1 cut); ciabatta with herb	 150  	 various  	 various 	 P  	 10-12 mins		  l

	 (50g, 14cm length); multigrain ciabatta
	 (50g, 7.5cm length); wholemeal petit pain
	 with seeds (50g, length 10cm).

544873 	  Classic White Super Sandwiches  	 50	 140g	 20	 P	 12-14 mins	 1	

546007 	 Panini  	 60	 110g	 25	 P	 *45 mins	 l	

544862 	  Sandwich Rustique   
	 Simple and elegant with a wide range of uses,  	 40  	 120g  	 17 	 P  	 10-12 mins	 l	

		
	

incuding open top sandwiches.

544601 	 Classic White Petit Pain Baguettes  	 70	 90g	 19	 P	 9-11 mins	 1	 l

544621 	 Classic White Petit Pains  	 100	 55g	 13.5	 P	 10 mins	 1	 l

544535 	 Multi Seed Demi Baguettes    
	 Rolled in sesame seeds and brown linseeds.  	

50  	 140g  	 28 	 P  	 10-12 mins	 3	 l	

544500 	 Standard White ‘Parisienne’ Baguettes  	 20	 440g	 58	 P	 15 mins	 5	 l

549040 	 Hinged Bar Marked Short Panini  	 36	 110g (FB)	 20	 F	 *45 mins	 l

544581 	 White Dejeunette Baguettes   
	 Shorter and thinner than the premium white  	 60  	 115g  	 27 	 P  	 10-12 mins	 2	 l

		
	

demi baguette.

544540 	 Large White Baguettes  	 40	 225g	 58	 P	 9-11 mins	 5	 l

546002 	 Panini  	 60	 110g	 28	 P	 *45 mins	 l	
544821 	 Baguettes ‘Traditional’    
	 Hand-rolled, stone baked traditional white  	 25  	 280g  	 48 	 P  	 6-8 mins	 3	

		
	

French baguette with pointed ends. Perfect							     
l

		
	 for bread baskets.

544919 	 Ciabatta Village (Rusticata)   
	 A rustic bread, full of character, with a   	 36  	 100g  	 18.5 	 P  	 10-12 mins	 l	

		
	

crusty top.

544921 	  Bar Marked Ciabatta   	 40	 120g (FB)	 17	 F	 *45 mins	 l	

544900 	 Hotel Selection   
	 Contains 40 of each of the following:   	 120  	 35g  	 7 	 P  	 8-10 mins	 l	 l

		
	

sourdough; poppy seed; sesame seed. 								      

544990 	 Thaw & Serve Classic White  	 50	 125g (FB)	 28	 F	 *45 mins	 3	 l		
	 Demi Baguettes

544860 	 Ciabatta Rustique   
	 This light soft ciabatta has a rustic look with   	 24  	 280g  	 23 	 P  	 15 mins	 l	 l

		
	

a honeycombed texture.




