


























TIJESTO
PASRY

« Hrvatska proizvodnja e Croatian made

 Vrhunska kvaliteta sastojaka, » Premium quality ingredients, many
dugogodisnje iskustvo i tradicija years of experience and tradition
proizvodnje in production

* Dostupnost tijekom cijele godine * Availability year round

 Brza i jednostavna priprema * Quick and easy preparation

» Jedinstvena i inovativna « Simple and innovative recipes
receptura
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Tijesto Pastry

0000
[200°c]

cca 30 min

cca 15 min

Njoki 2500 g Valjusci 2500 g Strukli 759
[talian Gnocchi Potato Gnocchi Cheese-filled thin pastry

0000
200°C

cca 30 min

Okruglice sa sljivama 50g Lisnato tijesto 500g/16504g
Plum Dumplings Puff pastry




Tijesto Pastry

Savijaca vanilija Sumsko voce
Vanilla and berries strudl

Savijaca visnja Sour cherry strudl
Savijaca jabuka Apple strudl
Savijaca sir Cheese strud|

400g

0000
200°C

25-30min

Ledolete kakao krem 30g
Ledolette cocoa filling

Ledolete marelica

Ledolette apricot filling

Ledolete vanilija Sumsko voce

Ledolette vanilla and berries

Ledolete sir

Ledolette cheese

0000
180°C

D

SOBNA TEMP.
15 min

0000
200°C

17 - 20 min

Mini ruzice 35¢g
Puff pastry swirl

0000

200°C

25 - 30 min

Savijaca mak visnja 1209
Poppie and berries strudl



D

SOBNA TEMP.
10 -15 min

0000
200°C

20 - 25 min

Mini croissant 259
Mini croissant plain

D

15 min

feXX-X-}

200°C

17 - 20 min

Mini croissant marelica 35¢g
Mini croissant appricot

SOBNA TEMP.

Tijesto Pastry

D

SOBNA TEMP.
15 min

0000
200°C

17 - 20 min

Mini croissant ljeSnjak 359
Mini croissant hazelnut



Tijesto Pastry

D

SOBNA TEMP. SOBNA TEMP.
15 min 15 min
17 - 20 min 17 - 20 min

Croissant ljeSnjak 95g
Croissant hazelnut

Croissant 70g
Croissant plain

SOBNA TEMP.
15 min

0000

17 - 20 min

Croissant marelica 90g
Croissant appricot































RIBA
FloH

+ Kontrolirano i praceno podrijetlo proizvoda
- Sirina asortimana

- Dostupnost tijekom cijele godine

@

- Jednostavnost pripreme

« Primjena metode brzog smrzavanja zbog
koje nije potreban dodatak konzervansa

* Moguénost duljeg razdoblja pohrane i
¢uvanja smrznute ribe u odnosu na svjezu

* Divlji ulov

- Praktiéna pakiranja (IQF, interfolirano, blok)

]
o

« Controlled and tracked product origin

« Wide selection in the product line

« Availability year round F ”
- Simplicity of preparation r

« Quick freezing method means no need for

added preservatives

- Longer storage times are possible for frozen
fish than for fresh fish

+ Wild catch
* Practical packaging (IQF, interfolio, block)




Morska riba Sea fish « Cijela riba Whole fish

0000
200°C

1 B

Brancin oci§€eni Sea bass, gutted, Orada ocis€ena Sea bream, gutted Grdobina, rep bez koze Monkfish talil, skinless
lat. Dicentrarchus labrax lat. Sparus aurata lat. Lophius piscatorius
IQF, cca 200-300 g/kom, 10% glazure IQF, 200-300 g/kom, 10% glazure

IQF, 300-400 g/kom, 10% glazure

Q
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200°C |200 °c|
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Osli¢ bez glave (Hubbsi) Gavun oliga Smelt Papalina Sprat
Hake (Hubbsi), headless and gutted lat. Atherina boyeri lat. Sprattus sprattus
lat. Merluccius hubbsi IQF, cca 450-500 kom/Kg IQF, S0-130 kom/kg

Interfolirani, 200-300 g/kom



Morska riba Sea fish « Cijela riba Whole fish

0000
200°C

0000

Izoo"c]

Skusa cijela Mackerel whole Crveni bode€njak Redfish, headless
= el R - lat. Scomber scombrus lat. Sebastes norvegicus
BTt ‘r"-#'-‘-" e, IQF, 4-8 kom/Kg Interfolirano, -300 g/kom

Interfolirano, +300 g/kom

0000
200°C

Srdela bez glave Pilchard, headless
lat. Sardina pilchardus
IQF, cca 60 kom/kg




Morska riba Sea fish e Fileti i odresci Fillets and steaks

Q

[oX-X-X-}
200°C

Bakalar filet - crni bakalar Brancin filet s kozom Sea bass fillet skin on Limanda Zutoperajna filet Flounder fillet
Cod fillet, lat. Pollachius virens lat. Dicentrarchus labrax lat. Limanda aspera
Interfolirano, 230-450 g/kom, 0% glazure IQF, 150-250g/kom, 20% glazure IQF, 140-230 g/kom, 20% glazure

Q

0000
200°C

0000
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Skusa filet Mackerel fillet Losos dimljeni filet - atlantski losos Pacifiéki bode€njak filet Redfish fillet

lat. Scomber scombrus Smoked salmon fillet lat. Sebastes alutus
IQF, 150-250 g / kom, 10% glazure, lat. Salmon salar IQF, 100-250 g/kom, 20% glazure,

filet s kozom 10 x 200 g/kom, vacum pakiranje filet s kozom



Morska riba Sea fish « Filetii odresci Fillets and steaks

Iglun komadi bez koze i centralne kosti
Swaordfish loin, skin off,

without central bone

lat. Xiphias gladius

IQF, 3-7 kom/Kkg, bez glazure

Losos odrezak s koZom - pacifi€ki losos
Salmon steak, skin on

lat. Oncorhynchus keta

IQF, 150-300 g/kom, 20% glazure

0000
200°C

[oX-X-X-}
200°C

Tuna komadi - zutoperajna tuna Tuna loins

lat. Thunnus albacares

IQF, 3-6 kom / kg, bez koze, bez centralne kosti
Tuna odrezak - zutoperajna tuna Tuna steak
lat. Thunnus albacares

IQF, 130-300 g / kom, 10% glazure, odrezak

s kozom

Losos filet s kozom - pacificki losos
Salmon fillet skin on

lat. Oncorhynchus keta
IQF, 1000-1500 g/kom, 10% glazure

0000
200°C

1]

0000
[200°c|

Morski pas komadi - pas modrulj
Shark portions, lat. Prionace glauca
IQF, 3-5 kg/kom

Morski pas odrezak - pas modrulj
Shark steak, lat. Prionace glauca
IQF, 150 - 300 g/kom, 20% glazure

Oslic filet Hubbsi

Hake fillet Hubbsi

lat. Merluccius hubbsi
Interfolirani, 60-180 g/kom
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200°C

Sipa cijela Cuttlefish whole

lat. Sepia officinalis

blok, 500-1000 g/kom, neociscena, 10% gl.
Sipa o€iscena Cuttlefish cleaned

lat. Sepia officinalis

IQF, +1kg / kom, 0% glazure

0000
200°C

Lignja 100-300 g/kom Squid whole 1
00-300 g each

lat. Loligo vulgaris

100-300g / kom, blok

Krakovi rezani i kuhani - humboldtova lignja
Gigant squid tentacles sliced and cooked

lat. Dosidicus gigas, IQF

Krakovi divovske lignje - humboldtova lignja
Gigant squid tentacles

lat. Dosidicus gigas

12x1kg

Hobotnica Octopus
lat. Octopus vulgaris
bombica, 1-2 kg/kom,10% glazure

0000
200°C

0000
200°C
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Morska riba Sea fish « Mekusci Molluscs

0000
[zoo°c|

Lignja patagonijska Squid patagonica, whole
lat. Loligo gahi, C 10-13 cm, blok, C4 12-15 cm, blok
C4 12-16 cm, blok
Lignja patagonijska ociS€ena Whole cleaned squid patagonica
blok, 4x2 kg, blok, 15% glazure
Lignja patagonijska kolutici i krakovi
Squid patagonica rings and tentacles
blok, 4x2 kg, blok, 15% glazure

. 0 HIF‘ 3
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Lignja africka Whole african squid
lat. Loligo reynaudi
S 14-18 cm, blok



Morska riba Sea fish « Plodovi mora i rakovi Seafood

Gamberi Peeled shrimp tails
lat. Trachypenaeus curvirostris
IQF, divlje kozice

30-50 kom / Ib, 40% glazure
70-100 kom / Ib, 25% glazure
100-200 kom / Ib, 35% glazure

Skampi meso Scampi meat
lat. Nephrops norvegicus
IQF, 45-60 kom/Ib, 15% glazure

[oX-X-X-}
200°C

Dagnje ocis€ene Mussels shelled
lat. Mytilus chilensis

IQF, 100-200kom/kg, 10% glazure
IQF, 200-300kom/Kkg, 10% glazure
IQF, 300-500kom/kg, 10% glazure

Kozice argentinske Prawns, (Argentina)
lat. Pleoticus muelleri
30-40 kom/kg

0000
[200"c|

Skampi Scampi

lat. Nephrops norvegicus

blok, (stiropor, kutija), 10-15 kom/kg, 10% gl.
blok, (stiropor, kutija), 16-20 kom/kg, 10% gl.
blok, 4-7kom/kg, 25% glazure

blok, 8-12kom/kg, 25% glazure

blok, 13-16kom/kg, 25% glazure

blok, 17-20 kom/kg, 25% glazure

Jastog blansirani (Kuba)
Lobster blanched (Cuba)
lat. Panulirus argus

IQF, 740-860 g/kom

0000
|200°cl

=4




Morska riba Sea fish  Plodovi mora i rakovi

Q

0000
200°C

Plodovi mora Seafood mix Jakovljeve kapice u pola Skoljke
IQF, 10% glazure Shells Scallops (Capesante)
sastav: dagnje, surimi, gamberi, krakovi lat. Pecten jacobaeus

Plodovi mora bez surimija IQF, 9-11 kom/kg, 20% glazure

Seafood mix without surimi
IQF, 15% glazure
sastav: dagnje, gamberi, krakovi



Morska riba Sea fish « Panirana riba Breaded fish

0000
Izoo "cl

Panirani filet oslica Panirani riblji odrezak
Breaded hake fillet Breaded fish partion
IQF, 55% ribe IQF, 100 g/kom, 58% ribe

Panirani riblji Stapi€i
Breaded fish fingers
IQF, 40% ribe, 25 g/kom

0000
200°C

Q

0000
200°C

Panirani koluti¢i lignje 8x1kg
Breaded squid rings 8x1Kkg
IQF, 40% lignje

0000

Izoo“cl

Panirani surimi racici

Breaded surimi shrimps

IQF, 68% meso ribe, cca 20 g/kom
Panirana surimi klijesta raka

Breaded surimi pliers shrimps, 4 x 1kg
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200°C

Pastrva kalifornijska,ocisc¢ena
Californian trout, gutted

lat. Oncorhynchus mykiss

IQF, 200-250 g/kom, 10% glazure

Q

0000
200°C

Smud filet s kozom

Pike pearch fillet skin on

lat. Sander lucioperca

IQF, +250 g/kom, 20% glazure

Morska riba Sea fish ¢ Slatkovodna riba Fresh water fish

0000
200°C

Pangazius filet Pangasius fillet
lat. Pangasius hypophthalmus
IQF, -220 g/kom, 20% glazure,

(red meet in the middle on, belly off,
fat off, light pink)
IQF, +220 g/kom, 20% glazure,
(red meet in the middle on, belly on,
fat on, light pink)



Kontrolirano i praceno podrijetlo e Controlled and tracked product origin

roizvoda . o :
P ¢ Wide selection in the product line

Sirina asortimana N
¢ Availability year round

Dostupnost tijekom cijele godine « Individual quick freezing (IQF) of products

Pojedinaéno smrzavanje svakog

proizvoda (IQF) ¢ Quick freezing method means that no

preservatives are required
Primjena metode brzog smrzavanja zbog

koje nije potreban dodatak konzervansa * Vacuum sealing protects product from

dehydration and crystallisation
Vakuumiranjem proizvoda namirnica je

o€uvana od dehidracije i kristalizacije * Practical packaging (IQF, interfolio, block)

Praktiéna pakiranja (IQF, interfolirano,
blok




Meso Meat « Bijelo meso White meat
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Pileéi file usoljeni (brazil) Pureci file Pileci batak zabatak otkosteni s kozom
Chicken breast fillet salted (Brasil) Turkey breast fillet Deboned chicken leg meat
Pileci file natural

Chicken breast fillet natural
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0000
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Pile¢a zadnja cetvrt Pileca krilca Pile cijelo Patka
Chicken leg quarter Chicken wings Chicken whole Duck
IQF



Meso Meat ¢ Crveno meso Red meat
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Biftek 2,2 + kg/kom Ramstek bez kosti Janjeci kotleti
Beef tenderloin 2,2 + kg/kom Beef striploin without bones Lamb chops
Biftek 1,8-2,2 kg/kom 1QF

Beef tenderloin 1,8-2,2 kg/kom

o
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Svinjski file Svinjski vrat bez kosti Svinjski kare bez kosti Junegi fileki
Pork tenderloin Pork collar boneless Pork loin boneless Beef tripe



Meso Meat « Preradevine Meat products

Burger Cevapéici Becki odrezak
Burger 20 g/kom Cca 200 g/kom
100 g/kom

Pljeskavica

Burger

Cca 150 g/kom

Zagrebacki odrezak Panirani pureci file Panirani pile¢i cordon bleu
Cca 200 g/kom Breaded chicken fillet Breaded chicken cordon bleu
Cca 150 g/kom Cca 150 g/kom









OTOVA JELA g
READY MADE, BiSHES:

« Kontrolirano podrijetlo sirovina * Controlled origin of raw materials

o Kratko vrijeme pripreme » Short preparation time

* Primjena metode brzog * Use of quick freezing method
smrzavanja zbog koje nije means no need for added
potreban dodatak konzervansa preservatives

% - e




Gotova jela Ready made dishes

3 ' RiZoto s piletinom i povréem Lazanje Gastro mahune (svinjetina)
: Chicken and vegetable risotto Lasagne gastro green beans stew (pork)
2,5 kg/kom 2,5 kg /kom 2,5 kg/kom

Gastro fileki Gastro grah Gastro junetina s mrkvom i graskom
Gastro tripes Gastro bean stew Gastro beef with carrots and peas
2,5 kg/kom 2,5 kg/kom

2,5 kg/kom






































