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DEAR PARTNERS,  
CONNOISSEURS AND FRIENDS
Nothing stops us from offering you and your customers 100 % 
Erlenbacher quality and enjoyment – not even the challenges of 
recent years. And that will remain the case in the future, because 
there is no secret recipe behind it: we simply also see challenges as 
opportunities. We continue to live our values: CURIOSITY,  
RESPECT and EXPERTISE. And we never skimp on the all- 
important ingredient – our PASSION. 

KNOW-HOW AND ZEITGEIST: 
ALSO IN THE NEXT 50 YEARS
In fact, Erlenbacher has now been around for 50 years!  
That's why we know exactly how the market works. We under- 
stand what your customers need, and which trends open up new 
opportunities for you. We would like to use our knowledge in the next 
50 years to continue our joint successes and to surprise you with 
fresh and unique cake enjoyments again and again.

TOGETHER WE ARE STRONG: 
ERLENBACHER & SCHÖLLER
From 2023, we at Erlenbacher will be working even more closely 
with one of our partners: Schöller Backwaren. The two FRONERI 
brands already stand for the highest cake quality in the out-of-
home market. We will be marketing some of our products and 
concepts jointly from 2023. This will give us an even more secure 
position in the volatile procurement markets and will help us to 
create even greater solutions for you. 

Your Erlenbacher team 
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GOALS  
2025

Social goals

SOCIAL
• Erlenbacher as an  
attractive employer

• Nutrition strategy

Ecological goals

  ENVIRONMENT
• Sustainability 2.0

• 30 % less use 
of plastic compared  

to 2022

Economic goals

ECONOMY
• Food waste 

under 4 %

Climate-neutral
 location through carbon 

offset projectse2

Special  
nutrition

10 %
of the brand  
assortment3

Food waste
less than

5 % SUSTAINABILIT Y  

2022

Energy consumption
compared to 2021

- 8 %
Water consumption

compared to 2021

- 15 %

Respect

4



UNLIMITED
DIVERSITY
Our  
tray bakes

41

CREAMY
VARIETY
Our  
cream slices

53

EXQUISITE
CREAM CAKES
Our  
gateaux

69

INFO, TIPS  
AND TRICKS
Our  
service pages

78

OUR  
PRODUCTS
At a glance

84

PRODUCTS 
FOR SPECIAL 
NUTRITION
At a glance

94

5



"EVER TRIED 
MAKING A CAKE 

OUT OF PEAS? 
WE MADE AN 

OUTRAGEOUSLY 
DELICIOUS  

VEGAN CHEESE- 
CAKE OUT  
OF THEM.  

THE POWER  
OF PURE  

CURIOSITY!"
Melissa Schmied,  

National  
Key Account Manager

"OUR PASSION  
IS EDIBLE  

EVERY DAY. 
BECAUSE WE 

WANT TO  
EVOKE REAL  

ENTHUSIASM 
AND REAL  

ENJOYMENT  
IN OUR  

CUSTOMERS  
– AND FOR  

THIS REASON 
WE ALSO  

DISCUSS  
PASSIONATELY 
INTERNALLY... !"

Dr. Bertram Böckel, 
CEO 

P
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C
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"KNOWLEDGE 
COMES FROM  
EXPERIENCE,  

AND OUR SKILLS 
HAVE GROWN 

STEADILY OVER 
50 YEARS. THE 
EXPERTISE OF 

OUR EMPLOYEES 
IS ESSENTIAL, 

ESPECIALLY IN 
PRODUCTION.  

AND THIS  
EXPERT 

KNOWLEDGE IS 
EXACTLY 

WHAT YOU'LL 
FIND IN EVERY 

PRODUCT."
Gerd Heuel,  

Factory Manager

"COHESION  
AND MUTUAL  

SUPPORT  
ARE OUR 

GREATEST 
STRENGTHS. 

NO ONE IS  
LEFT ALONE,  

NEITHER OUR 
SUPPLIERS,  

NOR OUR  
CUSTOMERS,  

NOR OUR  
COLLEAGUES."

Miriam Wodrich,  
Deputy Head  

of Purchasing
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CAN GERMAN   

BAKING  
GO INTERNATIONAL? 
Absolutely! The world of cakes on the market is becoming more 
and more colourful by the day. And consumer expectations are 
also rising in terms of appearance, handling, taste – everything 
has to be top-notch! Not only for our domestic customers, but 
also internationally. However, we at Erlenbacher do not have 
and do not want a one-size-fits-all solution, because people's 
tastes are different and that's a good thing! We like to help 
ourselves to the variety offered by both classics and internati-
onally inspired creations – with success, because we inspire our 
customers at home and abroad. Delicious all around the world! 

HOW CAN CAKE BE AN   

EXPERIENCE  
FOR ALL THE SENSES?
Cake is delicious, of course, but today cake must be able to do 
much more: it must appeal to all the senses. Creamy, crunchy 
and crackling, crispy or delicate. In addition, it needs an appea-
rance and smell that make your mouth water. 
We are always rethinking what it means to  
make a cake, with the goal of inspiring you  
again and again. That's how we turned  
the fusion food trend into our idea of  
combining two classics into a new  
highlight: Carrot Cake meets 
Cheesecream! The multi-sen- 
sory trend inspired us to mix  
creamy and crunchy textures  
in one bite for our Caramel Nut  
Brownie. And of course, cakes  
are a treat for the eyes too. The  
eye-catching food trend is all  
about impressive surprise moments  
like crazy toppings, which inspired  
our Chocolate Crunch Cake! Finally,  
conscious indulgence has become a  
megatrend, so our vegan cheesecakes are  
conquering the world.

8



BIGGER, 
CREAMIER, 
THICKER.
IS THAT STILL TRENDY?  
A nice, big piece of cake – who doesn't love that? But giant por-
tions are yesterday's news. The demands on our nutrition have 
changed: indulgence is in the foreground and consumers don't 
just want to eat, they want to make a statement about their 
own lifestyle with their nutrition. In addition, fixed mealtimes 
are shifting to "snack all day" and cakes are no longer only  
available on Sunday afternoons, but in between meals too. 
What do we make of this trend? Tailor-made portions for your 
market. Because our cake of the future is portion-oriented  
and promotes conscious eating, with a focus on sus- 
tainability. That way it tastes good and feels  
good too. 

HOW CAN I FIND MORE  

MORE TIME  
FOR MY GUESTS?  
The food service industry thrives on the people who work with 
it and for it. This sounds good, but it is becoming a real pro-
blem: 60 % of companies see the current shortage of skilled 
workers as a high business risk, and qualified staff are hard to 
find1. This is where convenience products come into play. Good 
convenience products look handmade, are delicious, of the 
highest quality and save staff a lot of time. 
For our ready-to-serve treats, we want you to stand behind our 
quality with the best conscience too. Only when our products 
work for you we have done our job well. True to the motto: It 
really tastes just like I would make it myself. This way, we save 
you time so that you can take better care of your guests.

DOES  

CONVENIENCE  
HELP FIGHT FOOD WASTE?  
We know your business: from morning to night, your customers 
expect a wide range of products, from classic cakes and creamy 
temptations to vegan and gluten-free specials. In your cake 
counter, everything should always look perfect and be fresh  
24 hours a day – and ready to go if required. We know how  
difficult it is to find the balance between an appealing offer and 
little food waste. The solution? Removable, quickly defrostable  
      portions that still look as delicious as they taste, despite a  
          2-day shelf life. And because we know exactly what makes  
         your business tick, we've developed just the right  
products for you.

1Source: DIHK Fachkräftereport 2021; foodservice Febr. 2022 9



GROWING 
SUSTAINABILITY.
More than 13 years ago, we at Erlenbacher began to align our thoughts and actions,  
our processes and our self-image with our sustainability goals. That's why you can rely 
on our strong, deeply rooted sustainability strategy today.

What we achieved in 2022
It was important for us to take further big steps towards more sustainable production. 
Therefore, we are now certified as a climate-neutral production site thanks to carbon  
offset projects2. However, this was just a start for us. We've also optimised our consump-
tion of water and energy. We were able to reduce food waste in production to below 5 %. 
And we know that conscious nutrition also includes conscious enjoyment, so more than  
10 % of our assortment already fulfils special nutritional characteristics3.

A look into the year 2025
72 000 premium apple pies – we would like to save the corresponding amount of  
food waste in kg in 2025. Can we do more? We firmly belive so!
Although the challenges in the supply chain increase almost daily, we are sticking to  
our goal of producing in the most resource-efficient way possible. Naturally, we are  
thus moving on to the next preparations and analyses with regard to climate-neutral  
production. This also includes our tireless efforts to use energy, resources and the 
environment as effectively as possible. And the bottom line is that everything revolves 
around our cake – nutrition is therefore the magic word! Nutrition is in a constant  
state of change, but there will always be pleasure. Our cake of the future is portion- 
oriented, promotes conscious nutrition and is still delicious. 
For you, pure enjoyment with a good feeling.

2
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Participation in the ADMPL Portel-Para  
REDD project: 80 % of self-generated  
emissions offset (1,600 tons of CO2)2021

GOALS  
2025

Social goals

SOCIAL
• Erlenbacher as an  
attractive employer

• Nutrition strategy

Ecological goals

  ENVIRONMENT
• Sustainability 2.0

• 30 % less use 
of plastic compared  

to 2022

Economic goals

ECONOMY
• Food waste 

under 4 %

Climate-neutral
 location through carbon 

offset projects2

Special  
nutrition

10 %
of the brand  
assortment3

Food waste
less than

5 % SUSTAINABILITY  

2022

Energy consumption
compared to 2021

- 8 %
Water consumption

compared to 2021

- 15 %

Installation of a photovoltaic system –  
in cooperation with GGV2020

Erlenbacher goes Zero – Climate neutral  
on site
Start of the "Strawberry Mika Zero" project2019

Establishment of a sustainability  
council and sustainability team:  
Grünes Band 20182018Use of green electricity

Use of UTZ-certified hazelnuts
Start of the "Henne und Hahn"  
chicken-raising project2017

Introduction of an electronic  
energy management system2013

First carbon footprint in the  
baked goods industry2012

ZNU membership (2008)
First sustainability company check2010

Participation in the South Hesse energy  
efficiency network
Use of heat recovery2011

First frozen baked goods manufacturer  
certified according to the ZNU standard
Use of UTZ-certified cocoa
Use of RSPO SG Standard-certified palm oil2015

3  An overview of the products for 
"Special nutrition" can be found on page 94. 11



WE ARE DRIVEN 
TO THINK AND 
DEVELOP CAKES 
FURTHER AND 
FURTHER.

12



ONE ROUND 
THING.
THE ERLENBACHER ROUND CAKES.

Piece by piece

   a pleasure
13



Perfect coffee match to increase sales
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INSPIRATIONS FOR YOUR  
COFFEE BUSINESS.

2022 EDITION

EB_Kaffee_Fibel_Barista_Cakes_22_EN.indd   1EB_Kaffee_Fibel_Barista_Cakes_22_EN.indd   1 09.11.22   11:5509.11.22   11:55

The   are precisely matched to the fine flavours  
of popular coffee specialities. The coffee expertise of the  
barista, there is a matching cake recommendation from the  

 to go with it. The Flavour Wheel provides a guide.

Take coffee and cake enjoyment  
to a new level and offer your  
guests a perfectly coordinated  
moment of pleasure – an easy  
way to increase sales.

Flavour pairing for the 
perfect moment of pleasure

Here you can find more

 inform
ation about the BARISTA

 C
AK

ES

 are made for 
quick and flexible use.  
They are easy to handle:  
pre-cut, individually  
removable, quickly defrosted, 
long-lasting and not  
dependent on the season.
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A white oat drink based  
topping covers this nutty 
banana bread.  
A moist base of banana bread with  
walnuts on crispy oat crunch covered 
with a generous layer of oat drink  
based topping. Chopped pistachios  
decorate this vegan cake.  
Palm oil free.

BANANA WALNUT CAKE

CODE 8110126

weight measurements weight/portion portions pieces/case
980 g  Ø 24 cm approx. 82 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C)  
whole cake for about 2 hours.

Salted caramel on a sinfully
delicious chocolate tart.
A chocolate shortcrust pastry base,  
filled with rich chocolate sponge and
chocolate coated salted caramel  
crunchy balls are below a creamy, salted 
caramel and white chocolate topping. 
Finished with chocolate slices and icing 
sugar.

CODE 8110131

weight measurements weight/portion portions pieces/case
1,000 g  Ø 24 cm approx. 83 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C)  
whole cake for about 2 hours.

CHOCOLATE SALTED CARAMEL CAKE

Superfood Kaffee

Barista recommendatio
n

Co
co

nut-Cold-Brew-Latte

Barista recommendatio
n
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The elegant colour and the 
acidity of the raspberries con-
trast with the chocolate tart.
This showstopper will make your  
cake-heart melt! A shortcrust base  
with cocoa is filled with a layer of  
smooth chocolate ganache. On which 
are distributed crunchy chocolate 
pieces and a raspberry preparation. 
Garnished with whole raspberries and  
a clear cake glaze as a fancy finish.

CHOCOLATE RASPBERRY CAKE

CODE 8110122

weight measurements weight/portion portions pieces/case
1,200 g  Ø 24 cm approx. 100 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C)  
whole cake for about 4 hours.

The perfect balance between 
fruit acid and a soft sweet 
note.
Just an apple tart?! Far from it! A butter 
shortcrust pastry base. On which  
there is a layer of blackcurrant fruit 
preparation and a layer of a soft sour 
cream dessert. On the top are unevenly 
distributed apple slices, caramalized 
and covered with glaze.  
Palm oil free.

APPLE CASSIS CAKE

CODE 8110124

weight measurements weight/portion portions pieces/case
1,170 g  Ø 24 cm approx. 98 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C)  
whole cake for about 4 hours.

12 portions
       Ø 24 cm

Dalgona Coffee

Barista recommendatio
n

Café de Olla

Barista recommendatio
n

* More information on quick defrosting on page 78 17



APRICOT CAKE  
CODE 8110216
A new interpretation of a classic cake: with layers of a nutty sponge and 
a light coloured sponge for a great look. Covered with plenty of apricots 
halves this cake tastes wonderfully fruity. Fruit content: 35 %.

weight measurements weight/portion portions pieces/case
1,570 g ø 26 cm approx. 131 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 5 hours.

STRAWBERRY FRUITCAKE  
CODE 8110628
Thin shortcrust pastry, with a fluffy sponge cake base and fresh cream 
custard on top. Aromatic strawberry halves are spread on a cocoa sponge 
base. Topped with glaze and  roasted hazelnuts.  
Fruit content: 29 %.

weight measurements weight/portion portions pieces/case
2,150 g ø 28 cm approx. 179  g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake for  
about 14 – 16 hours. 

VARIETY FOR 
EVERY DAY:  
OUR  
PRE-SLICED  
ROUND CAKES
Sometimes speed is of the essence. Our wide 
range of pre-sliced round cakes is exactly what 
you need. They'll delight not just your guests,  
but you as an owner as well. 

You benefit from the easy handling and end up 
with the perfect piece of cake onto your plate in 
the twinkling of an eye. Who can say no to that?

18



APPLE CAKE WITH BUTTER CRUMBLES 
CODE 8110439
On a crispy shortcrust lies a juicy filling from apple pieces. Covered  
with apple wedges and goldbrownly baked butter crumbles, coated  
with cake glaze.  
Fruit content: 63 %.

weight measurements weight/portion portions pieces/case
2,000 g ø 28 cm approx. 167 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 6 hours.

CHERRY CAKE WITH BUTTER CRUMBLES  
CODE 8110499
Like homemade! On top of the delicious shortcrust pastry, lies a light 
sponge base. The cake is topped with a cherry fruit preparation and a 
mix of juicy sweet and sour cherries. The golden-brown baked crumbles 
are thinly glazed. Fruit content: 43 %.

weight measurements weight/portion portions pieces/case
1,700 g ø 28 cm approx. 142 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 7 – 8 hours.

PLUM CAKE WITH BUTTER CRUMBLES 
CODE 8110492
The delicious shortcrust pastry is topped with a light sponge base. 
 The cake is lovingly topped by hand with half plums. The golden-brown 
crumble is lightly glazed.  
Fruit content: 52 %.

weight measurements weight/portion portions pieces/case
1,800 g ø 28 cm approx. 150 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 7 – 8 hours.

FINEST APPLE CAKE 
CODE 8108611
Juicy apple filling on delicious vegan shortcrust pastry, topped with 
apple slices and flaked almonds. A heavenly apple cake delight – vegan, 
lactose-free and simply delicious! 
Fruit content: 68 %.

weight measurements weight/portion portions pieces/case
2,250 g ø 28 cm approx. 188 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 7 – 9 hours.

   Full
fruit  flavo

ur

12 portions 
ø 28 cm | 26 cm
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APPLE CAKE WITH A SHORTCRUST PASTRY  
LATTICE CODE 8107367
A juicy fresh apple filling covers a crispy shortcrust pastry base.  
Covered with a rustic shortcrust pastry lattice and coated in cake glaze.  
Fruit content: 60 %. 

weight measurements weight/portion portions pieces/case
2,500 g ø 28 cm approx. 208 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake 
for about 7 – 9 hours.

PREMIUM APPLE PIE  
CODE 8102840
A juicy apple filling on a shortcrust pastry base. Segments of fresh  
apples and roasted almond flakes decorate the top of the pie and  
highlight the home-made look.  
Fruit content: 69 %.

weight measurements weight/portion portions pieces/case
2,500 g ø 28 cm approx. 208 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 7 hours.

COVERED APPLE PIE  
CODE 8107754
Under a crisp, powdered shortcrust pastry cover you'll find a juicy apple 
filling with fresh apple. Our classic in a new guise – always a delight!  
Fruit content: 63 %

weight measurements weight/portion portions pieces/case
2,500 g ø 28 cm approx. 179 g 14 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 7 hours.

APPLE CRUMBLE CAKE  
CODE 8100528
Crispy shortcrust pastry garnished with a filling made of apples,  
cinnamon and sultanas. Covered with butter crumbles and sparkled  
with glace. Simply delicious! 
Fruit content: 51 %.

weight measurements weight/portion portions pieces/case
1,250 g ø 26 cm approx. 104 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake 
for about 4 hours.

Brilliantly  

      appearance

20
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PEACH CREAM-CHEESE CAKE  
CODE 8107360
Shortcrust pastry base covered with aromatic peach slices and  
coated with glaze.  
Fruit content: 19 %. 

weight measurements weight/portion portions pieces/case
2,400 g ø 28 cm approx. 200 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake for 
about 7 hours. 

PREMIUM CREAMY CHEESE CAKE  
CODE 8104781
A culinary delight! A delicious cheesy mixture containing eggs and  
curd cheese on a crispy shortcrust base.  

weight measurements weight/portion portions pieces/case
2,150 g ø 28 cm approx. 179 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 6 hours.

PREMIUM ZEBRA CREAM CHEESE CAKE 
CODE 8105590
Classical – and exciting too! A delicious cheese mix made of exquisite 
low-fat curd cheese, sour cream and eggs on a crispy, dark cocoa  
shortcrust pastry base. A dark cheese mix combines with a light cheese 
mix to give a perfect zebra effect.

weight measurements weight/portion portions pieces/case
2,250 g ø 28 cm approx. 188 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 6 hours.

Extravag
ant

       a
ppearance

12 portions 
ø 28 cm | 26 cm

14 portions 
ø 28 cm
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STRAWBERRY TART  
CODE 8102751
A luscious crème on a crispy shortcrust pastry. Garnished with halved 
strawberries and sparkled with glaze. A refreshing treat!  
Fruit content: 32 %. 

weight measurements weight/portion portions pieces/case
1,300 g ø 28 cm approx. 108 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 8 hours. 

ALMOND CAKE PEANUT AND CARAMEL  
CODE 8109593
A caramel-nutty temptation without any regrets! On top of gluten-free 
almond sponge cake layers are crunchy peanuts embedded in a sweet 
layer of caramel, coated with a irresistible nougat. 

weight measurements weight/portion portions pieces/case
950 g ø 28 cm approx. 79 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 1 hour.

SMARTIES® PARTY CAKE  
CODE 8108417
Deliciously chocolatey from dough to decoration: Marble cake made of 
rippled light and dark sponge, coated in a cocoa glaze and decorated 
with SMARTIES®. 

weight measurements portion proposal pieces/case
430 g ø 18 cm 12 6

Defrosting instructions: Defrost cakes in the foil case, for about 4 hours in the 
fridge (6 – 7 °C). At room temperature (21 – 22 °C) for about 2 hours.

uncut 
ø 18 cm

22



CHOCOLATE TART 
CODE 8101881
Delicious chocolate cream on a crispy shortcrust pastry. Entirely  
covered with bitter-sweet chocolate sprinkles. A treat for chocoholics! 

weight measurements weight/portion portions pieces/case
1,000 g ø 28 cm approx. 83 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 2 hours. 

CHOCOLATE CAKE  
CODE 8104881
Chocolatey seduction! Delicious chocolate sponge filled with  
chocolate cream. Coated with chocolate couverture and nougat  
cream swirls. 

weight measurements weight/portion portions pieces/case
1,000 g ø 24 cm approx. 83 g 12 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 4 hours. 

Seduction in

          
 bittersweet

12 portions 
ø 28 cm | 24 cm
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STRAWBERRY FRUITCAKE  
CODE 8110490
Thin shortcrust pastry, with a fluffy sponge cake base and fresh cream 
custard on top. Aromatic strawberry halves are spread on a cocoa sponge 
base. Topped with glaze and  roasted hazelnuts.  
Fruit content: 29 %.

weight measurements portion proposal pieces/case
2,150 g ø 28 cm 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 14 – 16 hours. 

GRANNY Ś CREAM CHEESE CAKE  
CODE 8105894
Classically delicious! A cream cheese mix made with eggs and fresh  
curd cheese embedded on a cake base made of crumbled shortcrust 
pastry. 

weight measurements portion proposal pieces/case
2,500 g ø 26 cm 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 10 hours.

LIKE FRESHLY  
BAKED:  
UNSLICED  
ERLENBACHER 
ROUND CAKES
Do you love the smell of freshly baked cakes?  
So do we! Our classic round cakes with a high 
fruit content are ready to warm up in the oven, 
and will smell and taste as if freshly home-baked. 
Alternatively, our round cakes – which, by the 
way, are absolute top sellers – are also ready to 
be eaten immediately after defrosting.  
How should you do it? You can decide that for 
yourself, just like the size of each slice. After all, 
you know your customers best.

   Like 
home-made

24



CHERRY CAKE WITH BUTTER CRUMBLES  
CODE 8110495
Like homemade! On top of the delicious shortcrust pastry, lies a light 
sponge base. The cake is topped with a cherry fruit preparation and a 
mix of juicy sweet and sour cherries. The golden-brown baked crumbles 
are thinly glazed. Fruit content: 43 %.

weight measurements portion proposal pieces/case
1,700 g ø 28 cm 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 7 – 8 hours.

APPLE CAKE WITH BUTTER CRUMBLES  
CODE 8110440
On a crispy shortcrust lies a juicy filling from apple pieces. Covered  
with apple wedges and goldbrownly baked butter crumbles, coated  
with cake glaze.  
Fruit content: 63 %.

weight measurements portion proposal pieces/case
2,000 g ø 28 cm 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 6 – 7 hours.

PLUM CAKE WITH BUTTER CRUMBLES  
CODE 8110497
The delicious shortcrust pastry is topped with a light sponge base.  
The cake is lovingly topped by hand with half plums. The golden-brown 
crumble is lightly glazed. Fruit content: 52 %.

weight measurements portion proposal pieces/case
1,800 g ø 28 cm 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 7 – 8 hours.

CREAM CHEESE CAKE WITH MANDARINS  
CODE 8100485
Shortcrust pastry as a base for a deep, rich layer of cream cheese –  
prepared with fresh curd cheese, sour cream and eggs.Topped with  
exquisite slice of mandarin oranges coated in an aromatic glaze! 
Fruit content: 14 %.

weight measurements portion proposal pieces/case
2,150 g ø 28 cm 14 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 8 hours. 

CREAM CHEESE CAKE   
CODE 8104002
Crispy shortcrust pastry as a base for a deep, rich layer of cream  
cheese – prepared with fresh curd cheese, sour cream and eggs.  
Does not only look home-made – tastes it, too! 

weight measurements portion proposal pieces/case
2,150 g ø 28 cm 14 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 6 – 7 hours.

uncut 
ø 28 cm | 26 cm
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THE NEW CHEESECAKE GENERATION!

DISCOVER OUR VEGAN CLUB MEMBERS TOO!
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BETWEEN PURE  
MADNESS  

UND ABSOLUTE  
HAPPINESS:

Cheesecake is on everyone's lips!  
Its endless variations truly  

provide something for everyone.  
For the best, loveliest, tastiest,  

craziest and most unbelievable  
cheesecakes imaginable, the   

 
has you covered!  

Only here will you find  
the cheesecakes you never  

thought possible before.  
Let your head be turned!

 ERLENBACHER

CHEESE CAKEMADNESS!
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WHAT MAKES THESE  
CHEESECAKES SO CRAZY?  

When it comes to cheesecake,  
consumers are particularly  

curious and expect exciting variety.  
Cheesecakes are experiencing a 

worldwide mega-boom in themselves. 
In the Crazy Cheesecake Club  

we put the latest trends into practice:

Fusion food trend:  
Bake a new highlight from  

two popular classics, for example the 
Cheesecake Topped Apple. 

Multi-sensory trend:   
Experience creamy and crunchy  

textures in one bite: try our  
Caramel Brownie Cheesecake!

Eye-catching food trend:  
Never-before-seen product  

creations and unusual toppings  
are exactly our thing:  

one of them is the  
Carrot Cake meets Cheesecream!

Vegan or plant-based trend:   
Cake-crazy as we are,  

we've gone all out: 
purely plant-based and  

yet just as delicious. 
Our Creamy Cakes  
are simply crazy!

CRAZY IS THE NEW  
NORMAL WITH OUR  

CRAZY CHEESECAKES
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TWO IS TWICE
AS GOOD:
CHEESE CAKE TOPPED APPLE
CODE 8110518

We have simply added up two of the most popular  
cakes: Cheesecake + Applecake = Cheesecake  
Topped Apple! And lo and behold: The calculation  
works. A crunchy crumb base with a creamy,  
cinnamon enhanced cheesecake filling is paired with a light  
cheesecake. And the crowning glory: crisp, freshly peeled  
apple slices, cinnamon-sugar decoration and fruity glaze.

weight measurements weight/portion pieces/case

1,800 g ø 24 cm approx. 112 g 4

Defrosting instructions: At room temperature (21 – 22 °C)  
whole cake for about 5 hours.

16 port
io

n
s

MIXTURE:
CARROT CAKE MEETS CHEESECREAM 
CODE 8110520

America tastes great again! We combine two  
American classics and fill a nutty, juicy carrot cake  
with creamy cheesecake and put both in the  
baking oven. We round it all off with a bonnet
of silky cream cheese frosting and caramelised walnuts. Can
you think of anything else? Absolutely: the yellow fondant
threads for crazy accents! USA! USA!  

weight measurements weight/portion pieces/case

1,250 g ø 24 cm approx. 78 g 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 5 hours.

16 port
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CRAZY

OPPOSITES ATTRACT
EACH OTHER!
CHEESE CAKE SALTED CARAMEL
CODE 8110516

Sweet or salty was yesterday! At the  
Crazy Cheesecake Club there are no ifs and buts,  
only pure, crazy enjoyment! Bringing together  
what belongs together! A crunchy dark cocoa  
crumb base, a light and a caramel cheesecake layer – and  
a salted caramel sauce and crunchy dark chocolate chunks  
on top. You can‘t say no to that, can you?

weight measurements weight/portion pieces/case

1,750 g ø 24 cm approx. 109 g 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 5 hours.

16 port
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WHAT MAKES THESE  
CHEESECAKES SO CRAZY?  

When it comes to cheesecake,  
consumers are particularly  

curious and expect exciting variety.  
Cheesecakes are experiencing a 

worldwide mega-boom in themselves. 
In the Crazy Cheesecake Club  

we put the latest trends into practice:

Fusion food trend:  
Bake a new highlight from  

two popular classics, for example the 
Cheesecake Topped Apple. 

Multi-sensory trend:   
Experience creamy and crunchy  

textures in one bite: try our  
Caramel Brownie Cheesecake!

Eye-catching food trend:  
Never-before-seen product  

creations and unusual toppings  
are exactly our thing:  

one of them is the  
Carrot Cake meets Cheesecream!

Vegan or plant-based trend:   
Cake-crazy as we are,  

we've gone all out: 
purely plant-based and  

yet just as delicious. 
Our Creamy Cakes  
are simply crazy!

CRAZY IS THE NEW  
NORMAL WITH OUR  

CRAZY CHEESECAKES
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CARAMEL EMERGENCY?
CARAMEL BROWNIE CHEESE CAKE SUPREME
CODE 8108519

You’re faced with a sudden caramel emergency? Then bring
on our Caramel Brownie Cheesecake Supreme: A slightly salty
crumb base, delicious caramel cream, juicy brownie cubes and
crunchy walnuts! Oh yes, and then we place everything on a
mascarpone cheese mixture infused with chocolate drops and
finish off the cake with dark squiggles.  
That’s how crazy we are!

weight measurements weight/portion pieces/case

1,950 g ø 24 cm approx. 139 g 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 6 hours.

 
BLUE MADNESS:
BLUEBERRY CHEESE CAKE SUPREME
CODE 8108523

Our cheesecake with the crazy heart of juicy blueberries
and fruity blueberry fruit compote will make your taste
buds go crazy! Swirled into a particularly creamy mascarpone
cheese mixture and with a slightly salty crumb base, it is
made for indulging in a uniquely creamy-crazy experience. 
 

weight measurements weight/portion pieces/case

1,900 g ø 24 cm approx. 135 g 4

Defrosting instructions: At room temperature (21 – 22 °C)  
whole cake for about 5 hours.

FOR CRUMBLING IN:
COOKIES & CREAM CHEESE CAKE SUPREME
CODE 8110435

Beware: Anyone who has a weakness for delicious cookies is
likely to fall for this masterpiece. Just the thought of this  
particularly creamy cheesecake on a dark biscuit crumb base  
can drive you into a frenzy of indulgence. A sinfully delicious 
combination that simply makes everyone and everything  
go weak. 
 

weight measurements weight/portion pieces/case

1,700 g ø 24 cm approx. 106 g 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 5 hours.
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THAT CREAMY CAN
VEGAN BE!
CREAMY RASPBERRY
VEGAN CHEESE CAKE-ALTERNATIVE
CODE 8110594

Insanely good! This vegan and plant-based madness starts with
a shortcrust pastry base with a gentle nutty note. This is topped
with a creamy filling, which includes tasty drops of our own
raspberry fruit preparation. The whole thing is topped with
delicious raspberries. Pure madness! 

weight measurements weight/portion pieces/case

1,575 g ø 24 cm approx. 112 g 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake for about 
10 hours.

WOW, IT'S VEGAN!
CREAMY BLUEBERRY
VEGAN CHEESE CAKE-ALTERNATIVE
CODE 8110581

Insanely creamy, crazily fruity and yummy down to the last bite.
And of course, it's vegan and plant-based. A shortcrust pastry
base with a gentle nutty note. A creamy, white and blue
layered filling, finished with our own blueberry fruit preparation.
And even more blueberries as a topping. It might sound crazy,
but it tastes insanely good! No question. 
 

weight measurements weight/portion pieces/case

1,525 g ø 24 cm approx. 108 g 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake for about 
10 hours.
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Crazy for even more 

CHEESECAKE?

Then discover all of Erlenbacher's  

expertise now.  

Simply scan and be amazed:
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CARAMEL TOFFEE CHEESE CAKE 
CODE 8105796
Delicious cream cheese rippled with creamy caramel on a typical  
American pastry base made of crumbled shortcrust pastry. Lightly 
glazed – irresistibly exquisite! 

weight measurements weight/portion portions pieces/case
1,450 g ø 24 cm approx. 121 g 12 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake for 
about 4 hours. 

RASPBERRY CHEESE CAKE 
CODE 8103325
A delicious cream cheese laced with raspberry fruit filling on a typical 
American-style shortcrust pastry. Each piece a taste of the American 
way of life! 

weight measurements weight/portion portions pieces/case
1,450 g ø 24 cm approx. 121 g 12 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake for 
about 4 hours. 

LEMON CHEESE CAKE 
CODE 8105795
Creamy cream cheese rippled with a fruity lemon mix on a typical  
American pastry base made of crumbled shortcrust pastry. Lightly 
glazed – a real highlight! 

weight measurements weight/portion portions pieces/case
1,450 g ø 24 cm approx. 121 g 12 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake for 
about 4 hours. 

STRAWBERRY CHEESE CAKE 
CODE 8102221
American style – very trendy! Crumbled base covered in a superb  
cream cheese filling with wonderfully aromatic strawberry halves.  
Fruit content: 22 %. 

weight measurements weight/portion portions pieces/case
1,450 g ø 24 cm approx. 121 g 12 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake for 
about 8 hours. 

Trendy
       co

mbinations 
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CHEESE CAKE AMERICAN STYLE 
CODE 8101051
Cream cheese filling on a typical American-style shortcrust pastry  
made of pastry crumbs. That’s it! 
 

weight measurements weight/portion portions pieces/case
1,450 g ø 24 cm approx. 121 g 12 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 4 hours.

CREAM-CHEESE CAKE "NEW YORK STYLE" 
CODE 8106837
A smooth, velvety cream and cream cheese filling on a tasty and  
crumbly shortcrust base. 

weight measurements weight/portion portions pieces/case
1,950 g ø 24 cm approx. 139 g 14 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 5 hours.

CREAM-CHEESE CAKE STRAWBERRY 
CODE 8106835
A fruity strawberry mix rippled through a creamy cheese mix made of 
full fat cream cheese lies on a delicious crumbed shortcrust pastry base. 
The whole cake is rounded off with blobs of strawberry fruit mix inside 
and an interesting look for the top of the cake.

weight measurements weight/portion portions pieces/case
2,000 g ø 24 cm approx. 143 g 14 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake approx. 
6 – 8 hours. 

Cheesecakes  

      ex
tra creamy

A CLASSIC  
BECOMES TREND  

DRIP-CAKE

Tip:

12 portions 
ø 24 cm

14 portions 
ø 24 cm
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ALMOND CAKE PEANUT AND CARAMEL 
CODE 8109593
A caramel-nutty temptation without any regrets! On top of gluten-free 
almond sponge cake layers are crunchy peanuts embedded in a sweet 
layer of caramel, coated with a irresistible nougat. 

weight measurements weight/portion portions pieces/case
950 g ø 28 cm approx. 79 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake for 
about 1 hour. 

BANANA WALNUT CAKE 
CODE 8110126
A moist base of banana bread with  walnuts on crispy oat crunch  
covered with a generous layer of oat drink based topping. Chopped 
pistachios decorate this vegan and palm free cake. 

weight measurements weight/portion portions pieces/case
980 g ø 24 cm approx. 82 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake for 
about 2 hours. 

MAY IT BE A 
BIT MORE? 
ERLENBACHER'S  
ENJOYMENT 
PLUS RANGE.
Pure enjoyment combined with a health- 
conscious nutrition and new trends – that's  
definitely a plus! Young customers in particular  
are paying more and more attention to high- 
quality, health-conscious nutrition. Enjoyment  
Plus gives you all the options you  need: from  
vegan to gluten-free products. We promise that  
if it's not on the label, it's not inside. And we  
can be sure of that, because we separate our  
production lines and independent product safety 
controls are taken.
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FINEST APPLE CAKE  
CODE 8108611
Juicy apple filling on delicious vegan shortcrust pastry, topped with 
apple slices and flaked almonds. A heavenly apple cake delight – vegan, 
lactose-free and simply delicious! 
Fruit content: 68 %.

weight measurements weight/portion portions pieces/case
2,250 g ø 28 cm approx. 188 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 7 – 9 hours.

APRICOT CAKE  
CODE 8110216
A new interpretation of a classic cake: with layers of a nutty sponge and 
a light coloured sponge for a great look. Covered with plenty of apricots 
halves this cake tastes wonderfully fruity. 
Fruit content: 35 %. 

weight measurements weight/portion portions pieces/case
1,570 g ø 26 cm approx. 131 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 5 hours.

12 portions 
ø 28 cm | 26cm | 24 cm
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AS GOOD AS  
GRANDMA'S OWN.

36



AS GOOD AS  
GRANDMA'S OWN.

SCHÖLLER  
OMA’S LANDKUCHEN

IN THE ERLENBACHER RANGE

A portion of the extra large cake for everyone! 
Neat slices of our OMA'S LANDKUCHEN 
will delight all of your guests.

The cakes are prepared according to traditional 
recipes with fruit varieties that grow in  
Grandma's garden. The different varieties are 
baked in an artisanal and rustic way. 

The difference is clear to see – and taste! 

•  Round cake with 38cm diameter. Now  
quartered for more precise portioning and 
flexible supply.

•  New, refined recipes and higher fruit content 
in almost all varieties.

•  Attractively packaged in a printed folding 
box.
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Apple Semolina Pudding

Cherry and Almond

Poppy Seed Crumble

Rhubarb Meringue

CODE 8110557
Just like from Grandma's oven. Fine shortcrust pastry, topped with a fluffy 
sponge mixture with semolina pudding and lusciously layered apples. Topped 
off with cake glaze.

weight measurements portion proposal pieces/case
3,150 g ø 38 cm 16 1

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 11 hours. At room temperature (21 – 22 °C) whole cake  
for about 4 hours.
Pre-cut in 4 quarters.

CODE 8110561
Especially delicious! Fine shortcrust pastry, topped with a fluffy almond 
sponge mixture and custard, with sweet and sour cherries on top. Topped off 
with cake glaze and decorated with toasted flaked almonds.

weight measurements portion proposal pieces/case
3,300 g ø 38 cm 16 1

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 12 hours. At room temperature (21 – 22 °C) whole cake  
for about 5 hours.
Pre-cut in 4 quarters.

CODE 8110565
For all poppy seed lovers. Fine shortcrust pastry, with a tasty poppy seed 
filling on top, covered with luscious sour cream and butter crumble.

weight measurements portion proposal pieces/case
3,500 g ø 38 cm 16 1

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 11 hours. At room temperature (21 – 22 °C) whole cake  
for about 4 hours.
Pre-cut in 4 quarters.

CODE 8110571
Just like homemade! Juicy pieces of rhubarb lie on a delicious crumble and 
sponge base, covered with an airy, crispy meringue topping.

weight measurements portion proposal pieces/case
2,900 g ø 38 cm 16 1

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 12 hours. At room temperature (21 – 22 °C) whole cake  
for about 5 hours.
Pre-cut in 4 quarters.
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Put your  
products in  

the right light!

IT'S A PIECE  
OF CAKE.
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CODE 8110563
Just like Grandma used to bake it. Fine shortcrust pastry, with yeast sponge 
on top and juicy sponge covered with plenty of plum halves, sprinkled with 
delicious butter crumble.

weight measurements portion proposal pieces/case
3,150 g ø 38 cm 16 1

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 12 hours. At room temperature (21 – 22 °C) whole cake  
for about 5 hours.
Pre-cut in 4 quarters.

CODE 8110567
A magnificent large CHEESE CAKE with apricots, just like from Grandma's 
oven. Fine shortcrust pastry topped with apricot halves, covered with a 
delicious cream-cheese mixture.

weight measurements portion proposal pieces/case
3,700 g ø 38 cm 16 1

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 12 hours. At room temperature (21 – 22 °C) whole cake  
for about 5 hours.
Pre-cut in 4 quarters.

CODE 8110569
A classic! Delicious crumble and sponge base, topped with a fine blue-
berry-flavoured custard, covered with fruity blueberries.

weight measurements portion proposal pieces/case
3,400 g ø 38 cm 16 1

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 11 hours. At room temperature (21 – 22 °C) whole cake  
for about 4 hours.
Pre-cut in 4 quarters.

Plum Crumble

Apricot CHEESE CAKE

Blueberry Pudding
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UNLIMITED 
DIVERSITY.
THE ERLENBACHER TRAY BAKES.

Would you like
    a little more?
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A SLICE OF 
HAPPINESS: 
ERLENBACHER 
TRAY BAKES
Whether you are after fruity, creamy, juicy  
or crispy cakes – with or without crumbles –  
Erlenbacher tray bakes offer a wide variety of 
products. With many recipes, portions and  
flavours.  

It's not just your customers who will love the tray 
bakes. You will too, you can give each of your 
guests the perfect slice of cake, due to the clean 
cut. And if needed, everything can quickly be 
reheated. Sounds great, right?

CHERRY MARBLE SLICE  
CODE 8110666
Light & dark temptation! A fluffy light & dark sponge cake mix  
surrounds aromatic, juicy cherries. Glazed.  
Fruit content: 26 %. 

weight measurements weight/portion portions pieces/case
1,850 g 28 x 38 cm approx. 92 g 20 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 3 hours.

CHERRY CRUMBLE SLICE  
CODE 8110669
Baked with a soft sponge cake and topped with sweet and sour  
cherries and crunchy crumbles. It smells wonderful when served  
warm from the oven.  
Fruit content: 32 %.

weight measurements weight/portion portions pieces/case
1,800 g 28 x 38 cm approx. 90 g 20 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 3 hours.
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POPPY-SEED AND CRUMBLE SLICE  
CODE 8110663
Appetising poppy-seed custard cream covers a light-coloured  
sponge, which is, in turn, completely covered by golden butter crumble. 
A dusting of icing sugar completes the picture. 

weight measurements weight/portion portions pieces/case
2,350 g 28 x 38 cm approx. 117 g 20 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 5 hours.

CHERRY AND RHUBARB SLICE  
CODE 8110659
A fruity, juicy combination of cherries and rhubarb pieces covering  
a light and fluffy sponge. Coated in glaze and generously sprinkled  
with coarse sugar.  
Fruit content: 28 %.

weight measurements weight/portion portions pieces/case
1,800 g 28 x 38 cm approx. 90 g 20 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 4 hours.

RHUBARB AND STRAWBERRY SLICE 
CODE 8110664
Chunks of juicy rhubarb and aromatic strawberries –  
embedded in  sponge – lie on crispy shortcrust pastry.  
Delicious butter crumble  rounds off this taste experience.  
Fruit content: 28 %.

weight measurements weight/portion portions pieces/case
2,400 g 28 x 38 cm approx. 120 g 20 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 4 hours.

PLUM SLICE WITH BUTTER CRUMBLE  
CODE 8110660
A rustic classic! A layer of tangy plum halves with crisp, golden  
butter crumbles on a baked crisp shortcrust base, finished off  
with glaze.  
Fruit content: 51 %.

weight measurements weight/portion portions pieces/case
2,750 g 28 x 38 cm approx. 137 g 20 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 7 hours.

Fruity and juicy, 

        
   yet  

nice and
 crispy

20 portions | 28 x 38 cm
portion 5.6 x 9.5 cm
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COVERED APPLE SLICE  
CODE 8110667
A classic with fresh apples! A fruity apple layer gently wrapped in short 
crust pastry. The silky icing complements the delicate acidic notes.  
Fruit content: 59 %. 

weight measurements weight/portion portions pieces/case
3,150 g 28 x 38 cm approx. 157 g 20 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 6 hours.

APPLE SLICE WITH BUTTER CRUMBLE  
CODE 8110658
On tasty shortcrust pastry, there is a succulent layer of fresh apple 
pieces and raisins. The fruity classic is rounded off with apple fritters 
and coarse baked golden-brown buttery crumble. 
Fruit content: 66 %.

weight measurements weight/portion portions pieces/case
3,300 g 28 x 38 cm approx. 165 g 20 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 8 hours.

 There'sa 
lot of 

        
apple in it
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CREAM CHEESE SLICE  
CODE 8110661
Tastes like you baked it yourself! Classic shortcrust pastry with tasty 
cream cheese, made from eggs and fresh curd cheese. Baked until it’s 
golden and adorned with a skillful spoon decoration, a must-have in  
any range! 

weight measurements weight/portion portions pieces/case
3,100 g 28 x 38 cm approx. 155 g 20 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 6 hours.

CHEESE & TANGERINE SLICE  
CODE 8110665
A shortcrust pastry base filled with a delicious cheese mix and  
covered with fruity tangerine slices. Coated in cake glaze.  
Fruit content: 15 %. 

weight measurements weight/portion portions pieces/case
3,200 g 28 x 38 cm approx. 160 g 20 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 8 hours.

"DANUBE WAVES"  
CODE 8110656
Heaps of juicy, soured cherries abound throughout a light sponge  
    of dark and light colour. On the top a layer of fine cream coated in a  
         cocoa-flavoured glaze and decorated in the form of waves. 

weight measurements weight/portion portions pieces/case
2,200 g 28 x 38 cm approx. 110 g 20 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake for 
about 2 hours.

CHOCOLATE SPONGE AND COCONUT SLICE  
CODE 8110668
Caribbean flair through and through: a white coconut filling goes  
right through the delicious chocolate sponge cake. Sprinkled all  
over with rasped coconut. A great creation! 

weight measurements weight/portion portions pieces/case
2,400 g 28 x 38 cm approx. 120 g 20 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 2 hours.

  Greetings  

 from the 

        
Caribbe

an

20 portions | 28 x 38 cm
portion 5.6 x 9.5 cm
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DOUBLE CHOCOLATE SLICE  
CODE 8105692
Moist chocolate sponge filled with enticing chocolate cream.  
Generously covered with a topping of crispy chocolate and strips  
of nougat. 

weight measurements weight/portion portions pieces/case
1,000 g 19 x 28 cm approx. 83 g 12 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 2 hours.

"DANUBE WAVES"  
CODE 8104282
Juicy sour cherries are baked in a fluffy light and dark sponge with a 
layer of delicious cream. The wavy look of the cocoa coating is carefully 
handmade. 

weight measurements weight/portion portions pieces/case
1,000 g 19 x 28 cm approx. 83 g 12 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake for 
about 2 hours.

SOMETHING 
FOR EVERY  
TASTE:  
PRE-CUT  
TRAY BAKES
Whether you're after a plum or apple crumble  
slice, a classic German Danube Wave or a  
crumble  cake – we've got it all! Our tray bakes  
may be  varied, but they have one thing in  
common: they  are incredibly delicious in taste 
and quality.  And to make sure that serving them 
is quick and easy, they are pre-sliced according 
to your wishes.  This has another advantage:  
you can calculate amounts perfectly and avoid 
food waste.
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RASPBERRY BROWNIE  
CODE 8109045
A gluten-free sponge full of chocolate and beetroot of a typical brownie 
consistency. On top of the soft centre: sunflower and pumpkin seeds, 
hazelnuts, almonds and raspberries!  

weight measurements weight/portion portions pieces/case
1,050 g 19 x 28 cm approx. 88 g 12 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 3 hours.

BANANA AND REDCURRANT SLICE 
CODE 8109043
The vegan banana sponge contains crunchy walnuts topped with 
redcurrants. The whole cake is jazzed up with a mixture of hazelnuts, 
walnuts, almonds and rolled oats. Palm oil free. 
Fruit content: 26 %.

weight measurements weight/portion portions pieces/case
1,150 g 19 x 28 cm approx. 96 g 12 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 3 hours.

GRANDMÀ S APPLE SLICE  
CODE 8104281
Light, fluffy sponge with a whole lot of fresh apple wedges.  
The unique flavor is rounded off with cinnamon, with icing sugar  
and with flaked almonds.  
Fruit content: 40 %.

weight measurements weight/portion portions pieces/case
1,000 g 19 x 28 cm approx. 83 g 12 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 3 hours.

APPLE SLICE  
CODE 8110626
Simply the best! The light and fluffy sponge is topped with juicy apple 
slices. Sprinkled with cinnamon sugar and topped with a fruity glaze. 
Palm oil free. 
Fruit content: 41 %.

weight measurements weight/portion portions pieces/case
1,300 g 19 x 28 cm approx. 108 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 3 hours.

Light and

        
 fluffy

12 portions | 19 x 28 cm
portion 4.7 x 9.5 cm
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LEMON SLICE  
CODE 8109551
A muffin base refined with a scrumptious lemon cream and topped with 
icing sugar. What has always been good can always still be made just 
that little bit better! Palm oil free. 

weight measurements weight/portion portions pieces/case
1,500 g 28 x 38 cm approx. 63 g 24 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 2 hours.

APPLE CRUMBLE SLICE  
CODE 8110527
Generously spread apple slices lie on a lightly baked sponge cake.  
Golden-brown crumbles round off this delicious tray-baked cake. 
Fruit content: 40 %. 

weight measurements weight/portion portions pieces/case
2,400 g 28 x 38 cm approx. 100 g 24 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 5 hours.

PLUM CRUMBLE SLICE  
CODE 8110525
Simply delicious! Plenty of plum halves are placed on the shortcrust 
pastry base and covered with golden baked crumble. After baking, the 
cake is thinly glazed with pectin icing.  
Fruit content: 48 %. 

weight measurements weight/portion portions pieces/case
2,500 g 28 x 38 cm approx. 104 g 24 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 5 hours.

CRUMBLE SLICE WITH YOGHURT FILLING  
CODE 8107545
Simply delicious! Light sponge cake with deep stripes of tasty yoghurt 
cream, covered with golden brown crumbles. 

weight measurements weight/portion portions pieces/case
2,100 g 28 x 38 cm approx. 88 g 24 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 3 hours.

Refresh
ingly  

        
     fr

uity

24 portions | 28 x 38 cm
portion 4.7 x 9.5 cm

TRAY BAKES | PRE-CUT
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RASPBERRY CHEESE CAKE SLICE 
CODE 8104840
Creamy cheese mixture with fruity raspberry all the way through,  
deliciously topping crispy shortcrust crumble pastry. 

weight measurements weight/portion portions pieces/case
2,350 g 28 x 38 cm approx. 49 g 48 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 6 hours.

GRANDMÀ S APPLE SLICE 
CODE 8104841
Light, fluffy sponge with a whole lot of fresh apple wedges. The unique 
flavour is rounded off with cinnamon, icing sugar and almond slices.  
Fruit content: 40 %. 

weight measurements weight/portion portions pieces/case
1,800 g 28 x 38 cm approx. 38 g 48 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 3 hours.

BROWNIE 
CODE 8107856
A classic! Dark sponge containing exquisite chocolate cream, 
decorated with chopped walnuts and dark swirls. 

weight measurements weight/portion portions pieces/case
2,050 g 28 x 38 cm approx. 43 g 48 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 2 hours.

DISCOVER YOUR  
7 SUCCESS FACTORS 

FOR COMMUNAL  
CATERING

Did you 
   know?

48 portions | 28 x 38 cm
portion 4.6 x 4.7 cm
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 B
ak

es

49



PECAN BROWNIE  
CODE 8110504
Brownie base is topped with a silky cocoa cream. The true brownie  
experience is topped with pecan pieces and fine flakes of white  
chocolate. Palm oil free. 

weight measurements weight/portion portions pieces/case
1,000 g 19 x 28 cm approx. 63 g 16 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake for 
about 2 hours. 

COOKIES AND CREAM BROWNIE  
CODE 8110437
The chocolatey sponge base is refined with a lightly coloured cream  
flavoured frosting. The perfect chocolate experience is rounded by 
crispy cocoa cookie crumbles and dark curls. 

weight measurements weight/portion portions pieces/case
1,100 g 19 x 28 cm approx. 69 g 16 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake for 
about 2 hours. 

DARK PASSION: 
OUR  
ERLENBACHER  
BROWNIES
When it comes to sweet treats, American  
classics remain an important trend. The brownie 
is a must-have on any modern dessert menu. 

From the ever-popular chocolate brownie to new 
creations with exciting ingredients and textures:  
We offer you a full selection to ensure your  
dessert counter is well stocked with customer  
favourites. The typical brownie portion size is 
also ideal in combination with hot drinks or  
served as a dessert.
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CARAMEL NUT BROWNIE  
CODE 8108552
The wild one among our brownies: delicious brownie cubes, crunchy 
walnuts and caramel cream on scrumptious, juicy chocolate sponge, 
decorated with dark curls. 

weight measurements weight/portion portions pieces/case
1,100 g 19 x 28 cm approx. 69 g 16 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 2 hours.

BROWNIE  
CODE 8105658
A dark sponge streaked with delectable chocolate cream.  
Decorated with chopped walnuts and dark swirls. 
 

weight measurements weight/portion portions pieces/case
1,000 g 19 x 28 cm approx. 63 g 16 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 2 hours.

Who can say  

        
 no to th

at?

16 portions | 19 x 28 cm
portion 4.7 x 7 cm

Tr
ay
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RASPBERRY BROWNIE  
CODE 8109045
A gluten-free sponge full of chocolate and beetroot of a typical brownie 
consistency. On top of the soft centre: sunflower and pumpkin seeds, 
hazelnuts, almonds and raspberries!  

weight measurements weight/portion portions pieces/case
1,050 g 19 x 28 cm approx. 88 g 12 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 3 hours.

BANANA AND REDCURRANT SLICE 
CODE 8109043
The vegan banana sponge contains crunchy walnuts topped with 
redcurrants. The whole cake is jazzed up with a mixture of hazelnuts, 
walnuts, almonds and rolled oats. Palm oil free. 
Fruit content: 26 %.

weight measurements weight/portion portions pieces/case
1,150 g 19 x 28 cm approx. 96 g 12 6

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 3 hours.

APPLE SLICE  
CODE 8110626
Simply the best! The light and fluffy sponge is topped with juicy apple 
slices. Sprinkled with cinnamon sugar and topped with a fruity glaze. 
Palm oil free. 
Fruit content: 41 %.

weight measurements weight/portion portions pieces/case
1,300 g 19 x 28 cm approx. 108 g 12 4

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 3 hours.

LEMON SLICE  
CODE 8109551
A muffin base refined with a scrumptious lemon cream and topped with 
icing sugar. What has always been good can always still be made just 
that little bit better! Palm oil free. 

weight measurements weight/portion portions pieces/case
1,500 g 28 x 38 cm approx. 63 g 24 3

Defrosting instructions: At room temperature (21 – 22 °C) whole cake  
for about 2 hours.

MAY IT BE  
A BIT MORE?  
ERLENBACHER'S  
ENJOYMENT 
PLUS RANGE.
Pure enjoyment combined with a health- 
conscious nutrition and new trends. This is just  
the combination to appeal to the zeitgeist:  
Enjoyment Plus gives you all the options you need.
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CREAMY  
VARIETY.
THE ERLENBACHER CREAM SLICES.

For every

    taste
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RASPBERRY AND CREAM SLICE  
CODE 8103268
A filling of cream cheese between two layers of light sponge. Piled  
high with aromatic raspberries and coated with a fruity glaze. Totally 
tempting and absolute ambrosia!  
Fruit content: 17 %.

weight measurements weight/portion portions pieces/case
2,000 g 19.5 x 29 cm approx. 167 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 8 hours. 

BERRY MIX BUTTERMILK SLICE  
CODE 8106089
Tangy buttermilk cream filling rippled with blueberry puree. Topped 
with a fruity mixture of berries comprising blackberries, redcurrants, 
raspberries and strawberries.  
Fruit content: 20 %.

weight measurements weight/portion portions pieces/case
2,000 g 19.5 x 29 cm approx. 167 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

CLASSIC  
CREAM SLICES: 
VARIETY  
FROM NUTTY  
TO FRUITY
What could be more appetising than a thick layer 
of delicious cream? Our cream slices are just  
the ticket. Your customers will love them thanks 
to the large selection, the incredible taste  
and the unbeatable quality. 

A high degree of convenience makes handling 
easy for you. They'll always look great and taste 
even better!
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STRAWBERRY AND BUTTERMILK SLICE  
CODE 8103250
A light and fluffy, buttermilk-flavoured cream nestles between two 
layers of sponge. Covered with halved strawberries and a fruity glaze.  
A refreshing delight! 
Fruit content: 24 %.

weight measurements weight/portion portions pieces/case
2,000 g 19.5 x 29 cm approx. 167 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

STRAWBERRY & RASPBERRY YOGURT SLICE  
CODE 8106026
Delicious yoghurt cream rippled with a fruity strawberry mix between 
two layers of cake sponge. Completely covered with aromatic, fruity 
strawberries and raspberries. Fruit content: 23 %.

weight measurements weight/portion portions pieces/case
2,000 g 19.5 x 29 cm approx. 167 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

** residual lactose content: ‹100 mg/100 g 

STRAWBERRY CREAM CHEESE SLICE 
GLUTEN FREE/REDUCED LACTOSE**  
CODE 8108737
Fluffy reduced lactose** cream cheese lies between two gluten free 
sponge bases. Generously topped with aromatic strawberry halves and 
coated in glaze. Palm oil free. 
Fruit content: 22 %.

weight measurements weight/portion portions pieces/case
2,050 g 19.5 x 29 cm approx. 171 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

Creamy fresh 

          
 classics

OUR FRUITS ARE  
LOVINGLY PROCESSED  

BY HAND 

Did you 
   know?

12 portions | 19.5 x 29 cm
portion 4.8 x 9.8 cm
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BLACK FOREST CHERRY SLICE  
CODE 8103580
A cream filling refined with cherry-brandy and with a sour cherry mix lies 
between two dark sponge bases. Coated in a cream mixture containing 
cherry brandy and decorated with grated chocolate. Contains alcohol. 

weight measurements weight/portion portions pieces/case
1,500 g 19.5 x 29 cm approx. 125 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

BERRY-SKYR-SLICE 
CODE 8109471
Smooth vanilla skyr cream garnished with fruity-fresh blueberries and 
raspberries and a crispy, hearty topping of sunflower- and pumpkin 
seeds and chopped hazelnuts. And all of this on a gluten-free almond 
base. Palm oil free.

weight measurements weight/portion portions pieces/case
1,450 g 19.5 x 29 cm approx. 121 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 8 hours. 

MULTI-FRUIT SLICE  
CODE 8110631
An eye-catcher in every display case. Lusciously topped with peach and 
mandarin fillets, pineapple pieces, strawberry halves, blueberries and 
redcurrants. Underneath lies a layer of delicious cream cheese between 
two fluffy sponge bases. Palm oil free. 
Fruit content: 29 %.

weight measurements weight/portion portions pieces/case
1,800 g 19.5 x 29 cm approx. 150 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

BLUEBERRY CREAM CHEESE SLICE 
GLUTEN FREE/REDUCED LACTOSE**  
CODE 8108733
A reduced lactose** cream cheese filling lies between two gluten free  
sponge bases. Topped with blueberries and coated in a fruity cake glaze. 
Palm oil free. 
Fruit content: 18 %.

weight measurements weight/portion portions pieces/case
1,950 g 19.5 x 29 cm approx. 163 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

CREAM SLICES | PRE-CUT
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MANDARIN AND CREAM CHEESE SLICE 
CODE 8103269
A mouth-watering layer of cream cheese placed between two layers 
of sponge. Generously covered and decorated with exquisite slices of 
mandarin orange. All topped with a fruity glaze.  
Fruit content: 23 %.

weight measurements weight/portion portions pieces/case
2,000 g 19.5 x 29 cm approx. 167 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 9 hours. 

PEACH CREAM CHEESE SLICE 
GLUTEN FREE/REDUCED LACTOSE**  
CODE 8108744
A reduced lactose** cream cheese filling lies between two gluten free  
sponge bases. Generously topped with chopped peach and coated in 
glaze. Palm oil free. 
Fruit content: 20 %.

weight measurements weight/portion portions pieces/case
2,000 g 19.5 x 29 cm approx. 167 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

** residual lactose content: ‹100 mg/100 g 

      A strong team:  

cream and finest

          
fruits

12 portions | 19.5 x 29 cm
portion 4.8 x 9.8 cm
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ALMOND-TOPPED VANILLA CREAM SLICE 
CODE 8110212
Light yeast dough filled with a fluffy vanilla cream. The almond topping 
makes this slice a pure delicacy. Simply sensational.  
  

weight measurements weight/portion portions pieces/case
1,400 g 19.5 x 29 cm approx. 117 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 8 hours. 

CHOCOLATE CREAM SLICE  
GLUTEN FREE/REDUCED LACTOSE**  
CODE 8108746
A reduced lactose** cocoa cream filling lies between two layers of  
gluten free dark chocolate sponge layers. The hint of a wavy pattern 
makes this slice a feast for the eyes. Palm oil free. 

weight measurements weight/portion portions pieces/case
1,300 g 19.5 x 29 cm approx. 108 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 8 hours. 

LATTE-MACCHIATO SLICE  
CODE 8104782
Cappuccino cream filling with chocolate-coated hazelnuts  
between two dark sponge layers. Topped with vanilla infused cream. 
Decorated with chocolate shavings and chocolate strands. 

weight measurements weight/portion portions pieces/case
1,500 g 19.5 x 29 cm approx. 125 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 8 hours. 

TIRAMISU SLICE  
CODE 8109012
Delicious mascarpone cream between raised sponge bases imbued 
with mocha. The distinct wavy design is dusted with light cocoa powder. 
Italian treat. Contains alcohol. 

weight measurements weight/portion portions pieces/case
1,150 g 19.5 x 29 cm approx. 96 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

** residual lactose content: ‹100 mg/100 g 

   An 

espress
o 

  with it?

CREAM SLICES | PRE-CUT
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CHERRY & CRISP CHOCOLATE SLICE  
CODE 8106090
Delectable light and dark rippled cream on a crisp base, covered by  
a fluffy sponge and topped with a mixture of sweet and sour cherries.  
A crunchy fruity sensation!  Fruit content: 24 %. 

weight measurements weight/portion portions pieces/case
2,100 g 19.5 x 29 cm approx. 175 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

RASPBERRY-CRANBERRY CRISP SLICE  
CODE 8108945
A light-coloured crispy base is topped with a yoghurt cream filling 
rippled with a cranberry fruit mix. On top of this, raspberries cover a 
chocolate muffin layer coated in cake glaze.  Fruit content: 20 %. 

weight measurements weight/portion portions pieces/case
2,100 g 19.5 x 29 cm approx. 175 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

WALNUT CRUNCH SLICE  
CODE 8108947
A delicate vanilla & walnut cream with chopped walnuts tops a  
crunchy walnut sponge base. This product is gorgeously crispy since  
it is decorated with cocoa cream and pieces of candied walnuts. 

weight measurements weight/portion portions pieces/case
1,500 g 19.5 x 29 cm approx. 125 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 8 hours. 

   It 's all
 crackl

e  

and  crunch  

        
       h

ere

FINISHING 
RASPBERRY- 
CRANBERRY  
CRISP SLICE

Tip:

12 portions | 19.5 x 29 cm
portion 4.8 x 9.8 cm
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BLUEBERRY-BUTTERMILK TRIANGLE 
CODE 8108660
Buttermilk cream and blueberry vanilla cream between a light and  
a dark sponge layer. Completely coated with aromatic blueberries  
and a fine glaze.   
Fruit content: 21 %.

weight measurements weight/portion portions pieces/case
1,700 g 19.5 x 29 cm approx. 142 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

STRAWBERRY AND BUTTERMILK TRIANGLE  
CODE 8107372
Fluffy strawberry buttermilk cream between two sponge layers.  
Completely covered with fruity strawberry halves. Coated in cake  
glaze. Divinely tasty!  
Fruit content: 23 %.

weight measurements weight/portion portions pieces/case
2,000 g 19.5 x 29 cm approx. 167 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

RASPBERRY CHEESE AND CREAM TRIANGLE  
CODE 8107370
Delicious cheese cream between two fluffy sponge layers. Generously 
covered with aromatic raspberries and coated with a fruity cake glaze. 
Fruit content: 17 %.

weight measurements weight/portion portions pieces/case
2,000 g 19.5 x 29 cm approx. 167 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

 Fruit experienc
e 

      ta
ken 

        
 to the top

12 portions | 19.5 x 29 cm
portion 4.8 x 9.8 cm

12 portions | 19.5 x 29 cm
portion 9.6 x 9.7 x 13.7 cm

CREAM SLICES | PRE-CUT
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IN BALANCE:  
THE DELICATE 
CREAM SLICES 
A sweet treat doesn't have to be rich and heavy!  
Do your guests think so too? Our cream slices  
are just the right choice for you. They are in no 
way inferior to their taller or larger counter - 
parts – whether it's a small portion, a catering  
cut, a classic slice or just a little piece for a trend -
conscious guest. Full enjoyment with lightness.

STRAWBERRY AND YOGURT CREAM SLICE  
CODE 8104291
Light sponge base and fresh yoghurt cream topped with delicious  
strawberry halves and cubes and an exquisitely fruity glaze. Pure  
enjoyment just like in the strawberry harvest season. 
Fruit content: 37 %.

weight measurements weight/portion portions pieces/case
1,350 g 19.5 x 29 cm approx. 113 g 12 6

Defrosting instructions: In the refrigerator (6  –  7 °C) whole cake  
for about 9 hours. 

STRAWBERRY SLICE  
CODE 8109523
A vegan strawberry cream on a dark muffin base surrounds aromatic 
strawberry cubes and fluffy cream. To make the cake complete, crunchy 
chocolate drops and a fruity strawberry mix as a decoration to entice all 
your senses.

weight measurements weight/portion portions pieces/case
1,550 g 19.5 x 29 cm approx. 129 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 
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MANGO-CRÈME-FRAÎCHE SLICE 
CODE 8104292
Trend slice with a light sponge base. A mango preparation rippled with 
crème-fraîche cream and rounded off with a fine glaze. 

weight measurements weight/portion portions pieces/case
1,000 g 19.5 x 29 cm approx. 83 g 12 6

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 6 hours. 

FLAKY CREAM SLICE 
CODE 8107726
Fluffy and delicious! Light, fluffy sponge base with a layer of fruity,  
aromatic sour cherry fruit mix and a fantastic vanilla cream filling.  
Covered with a choux pastry lid and dusted with icing sugar.

weight measurements weight/portion portions pieces/case
1,050 g 19.5 x 29 cm approx. 88 g 12 6

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 9 hours. 

SOUR CHERRY CREAM SLICE 
CODE 8106714
A modern interpretation of a classic: a layer with cherry-brandy cream 
is embedded in a dark layer of sponge. The creation is rounded off with 
tangy, fruity sour cherries. Contains alcohol.  
Fruit content: 35 %.

weight measurements weight/portion portions pieces/case
1,350 g 19.5 x 29 cm approx. 113 g 12 6

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 9 hours. 

RASPBERRY & CURD CHEESE SLICE  
CODE 8105690
Simply delicious berry flavour! A generous portion of aromatic  
raspberries on scrumptious creamy quark, to top a fine, light sponge 
base. The slice are coated in an exquisite glaze. 
Fruit content: 28 %.

weight measurements weight/portion portions pieces/case
1,350 g 19.5 x 29 cm approx. 113 g 12 6

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 9 hours. 

MANDARIN AND CREAM CHEESE SLICE  
CODE 8106716
A fruity-fresh classic in a modern look. Whole mandarin fillets  are  
mixed with rich cream cheese and mandarin fruit mix to result in  
exquisite premium-class cream cheese enjoyment.  
Fruit content: 22 %.

weight measurements weight/portion portions pieces/case
1,100 g 19.5 x 29 cm approx. 92 g 12 6

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 9 hours. 

 Easy
        

 and

     tas
ty

CREAM SLICES | PRE-CUT
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ALMOND-TOPPED VANILLA CREAM SLICE  
CODE 8108613
Finest cream pudding between two light bases, coated with an almond 
mixture. This classic is a must on every cake counter. 

weight measurements weight/portion portions pieces/case
1,050 g 19.5 x 29 cm approx. 88 g 12 6

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 8 hours. 

MOUSSE AU CHOCOLAT SLICE  
CODE 8104294
Rippled white and dark mousse au chocolat on a dark sponge  
base – wonderfully tempting. 

weight measurements weight/portion portions pieces/case
1,000 g 19.5 x 29 cm approx. 83 g 12 6

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 6 hours. 

Enjoy cr
eamy  

      fr
esh classics

12 portions | 19.5 x 29 cm
portion 4.8 x 9.8 cm
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MANGO-CRÈME-FRAÎCHE SLICE 
CODE 8107286
Exotic-fresh creation of a mango preparation with crème-fraîche-cream 
swirled on a light sponge cake base and finished with a fine cake glaze. 

weight measurements weight/portion portions pieces/case
1,100 g 19.5 x 29 cm approx. 46 g 24 6

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 6 hours. 

BLUEBERRY SKYR SLICE 
CODE 8109819
A dark muffin base coated with smooth vanilla skyr cream rippled with a 
fruity blueberry mix. Decorated with a marbled blueberry glaze. 

weight measurements weight/portion portions pieces/case
1,200 g 19.5 x 29 cm approx. 50 g 24 6

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 6 hours. 

With  

        
 Skyr

Attention to 

         D
etail

CREAM SLICES | PRE-CUT
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LEMON & LIME SLICE 
CODE 8106497
On a fluffy sponge cake base is a delicious lemon cream filling with a 
lemon and lime preparation. 

weight measurements weight/portion portions pieces/case
1,100 g 19.5 x 29 cm approx. 46 g 24 6

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 6 hours. 

MOUSSE AU CHOCOLAT SLICE 
CODE 8107351
Irresistible composition of white and dark mousse au chocolat – gently 
rippled together on a dark sponge base, with a unique garnish. 

weight measurements weight/portion portions pieces/case
1,000 g 19.5 x 29 cm approx. 42 g 24 6

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 6 hours. 

RASPBERRY & CURD CHEESE SLICE 
CODE 8106499
A delicious quark filling with cream cheese spread on a fluffy sponge 
base. Covered with a layer of raspberries and coated in cake glaze.  
Fruit content: 29 %.

weight measurements weight/portion portions pieces/case
1,100 g 19.5 x 29 cm approx. 46 g 24 6

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 8 hours. 

STRAWBERRY AND YOGURT CREAM SLICE 
CODE 8107350
Aromatic strawberry halves and cubes combined with a refreshingly 
light yoghurt cream on a fluffy light sponge base. Rounded off with a 
delicate fruity cake glaze. 
Fruit content: 37 %.

weight measurements weight/portion portions pieces/case
1,350 g 19.5 x 29 cm approx. 56 g 24 6

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 8 hours. 

24 portions | 19.5 x 29 cm
portion 4.8 x 4.9 cm
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BERRY-SKYR-SLICE  
CODE 8109471
Smooth vanilla skyr cream garnished with fruity-fresh blueberries and 
raspberries and a crispy, hearty topping of sunflower seeds, pumpkin 
seeds and chopped hazelnuts. And all of this on a gluten free almond 
base. Palm oil free.

weight measurements weight/portion portions pieces/case
1,450 g 19.5 x 29 cm approx. 121 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 8 hours. 

STRAWBERRY SLICE 
CODE 8109523
A vegan strawberry cream on a dark muffin base surrounds aromatic 
strawberry cubes and fluffy cream. To make the cake complete, crunchy 
chocolate drops and a fruity strawberry mix as a decoration to entice all 
your senses.

weight measurements weight/portion portions pieces/case
1,550 g 19.5 x 29 cm approx. 129 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

MORE OF  
THE BEST:  
ERLENBACHER 
ENJOYMENT 
PLUS  
CREAM.
Pure enjoyment combined with a health- 
conscious nutrition and new trends – that's  
definitely a plus! Young customers in particular  
are paying more and more attention to high- 
quality, health-conscious nutrition.  
Our Enjoyment Plus range gives them all the 
options they need: from vegan and gluten free 
to reduced lactose products. And safety is our 
absolute priority. Separate production lines and 
independent controls guarantee that if we say 
gluten free, reduced lactose or vegan, we mean it.

With  

        
 Skyr
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BLUEBERRY CREAM CHEESE SLICE 
GLUTEN FREE/REDUCED LACTOSE**  
CODE 8108733
A reduced lactose** cream cheese filling lies between two gluten free  
sponge bases. Topped with blueberries and coated in a fruity cake glaze. 
Palm oil free.  
Fruit content: 18 %.

weight measurements weight/portion portions pieces/case
1,950 g 19.5 x 29 cm approx. 163 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

STRAWBERRY CREAM CHEESE SLICE 
GLUTEN FREE/REDUCED LACTOSE**  
CODE 8108737
Fluffy reduced lactose** cream cheese lies between two gluten free 
sponge bases. Generously topped with aromatic strawberry halves and 
coated in glaze. Palm oil free. 
Fruit content: 22 %.

weight measurements weight/portion portions pieces/case
2,050 g 19.5 x 29 cm approx. 171 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

** residual lactose content: ‹100 mg/100 g 

Enjoy consciously
 

          
   in a light way

WE MAKE  
OUR OWN  

LACTOSE-FREE  
CREAM

Did you 
   know?

12 portions | 19.5 x 29 cm
portion 4.8 x 9.8 cm
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CHOCOLATE CREAM SLICE  
GLUTEN FREE/REDUCED LACTOSE**  
CODE 8108746
A reduced lactose** cocoa cream filling lies between two layers of  
gluten free dark chocolate sponge layers. The hint of a wavy pattern 
makes this slice a feast for the eyes. Palm oil free. 

weight measurements weight/portion portions pieces/case
1,300 g 19.5 x 29 cm approx. 108 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 8 hours. 

PEACH CREAM CHEESE SLICE 
GLUTEN FREE/REDUCED LACTOSE**  
CODE 8108744
A reduced lactose** cream cheese filling lies between two gluten free  
sponge bases. Generously topped with chopped peach and coated in 
glaze. Palm oil free. 
Fruit content: 20 %.

weight measurements weight/portion portions pieces/case
2,000 g 19.5 x 29 cm approx. 167 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 10 hours. 

*** residual lactose content: ‹100 mg/100 g      Processed  

  with great car
e

12 portions | 19.5 x 29 cm
portion 4.8 x 9.8 cm

CREAM SLICES | PRE-CUT
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EXQUISITE 
CREAM CAKES.
THE ERLENBACHER GATEAUX.

Surprise and
         seduce
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RASPBERRY AND YOGHURT CREAM GATEAU 
CODE 8106780
A delicious filling of refreshing, creamy yoghurt and raspberry  
nestles between light flan bases. Covered with aromatic raspberries; 
sides garnished with white chocolate chips.  
Fruit content: 19 %.

weight measurements weight/portion portions pieces/case
2,100 g ø 24 cm approx. 175 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 14 hours. 

FLAKY CREAM GATEAU 
CODE 8107369
A light muffin base covered with alternating layers of fluffy vanilla cream 
and deliciously fluffy flaky layers, in the middle a layer of cherry fruit mix. 
The choux pastry lid is dusted with icing sugar.

weight measurements weight/portion portions pieces/case
1,500 g ø 24 cm approx. 125 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 12 hours. 

THE PERFECT 
PORTION OF 
INDULGENCE: 
ERLENBACHER 
CREAM CAKES, 
PRE-SLICED.
They're simply irresistible! How convenient that  
our Erlenbacher cream cakes are already  
pre-sliced – in a contemporary format with a  
diameter of 24 cm. So nothing gets in the way  
of those perfectly portioned cravings, whether  
large or small!

   W
ith  

bourbon
 

   vanilla
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BLACK FOREST CAKE 
CODE 8106772
Two dark sponge cake layers on a shortcrust pastry base, covered with a 
sour cherry preparation in rich kirsch cream. Lovingly decorated by hand 
with chocolate shavings, and garnished at the edges with chocolate 
flakes. Contains alcohol.

weight measurements weight/portion portions pieces/case
1,750 g ø 24 cm approx. 146 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 14 hours. 

CREAM CHEESE GATEAU 
CODE 8106778
Delicious cream cheese filling between three light bases. Dusted with 
icing sugar; sides garnished with chopped almonds. 
 

weight measurements weight/portion portions pieces/case
1,450 g ø 24 cm approx. 121 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 12 hours. 

STRAWBERRY VANILLA GATEAU 
CODE 8107837
A shortcrust pastry base is topped with a strawberry & buttermilk cream 
filling lying between two sponge layers. On top of this buttermilk cream 
and a layer of sponge. Covered in strawberry halves and cake glaze. Gar-
nished all round the sides with chopped hazelnuts. Fruit content: 21 %.

weight measurements weight/portion portions pieces/case
2,150 g ø 24 cm approx. 179 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 14 – 16 hours. 

4 LAYERS CARROT CAKE 
CODE 8105287
Between moist carrot bases filled with a light cream mixture containing 
walnuts and raisins. Decorated with a layer of white swirls – a must for 
those with a sweet tooth! 

weight measurements weight/portion portions pieces/case
2,000 g ø 24 cm approx. 167 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake   
for about. 6 – 8 hours. 

  Can be  

      in
dividually  

   refin
ed

12 portions 
ø 24 cm

G
at
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4 LAYERS CHOCOLATE CAKE 
CODE 8105286
Delicious cocoa cream between layers of dark sponge.  
Decorated with chocolate cake cubes and dark swirls made  
of cocoa cream. Simply irresistibly delicious!

weight measurements weight/portion portions pieces/case
1,900 g ø 24 cm approx. 158 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 6 – 8 hours.

„TOUT AU CHOCOLAT" CHOCOLATE GATEAU 
CODE 8108192
There’s always a good reason to enjoy chocolate! Especially this cake 
temptation made of two dark muffin layers filled with melt-in-the 
mouth chocolate cream, rounded off with a topping of cocoa cream  
and garnished with dark muffin crumbles. Simply irresistible! 

weight measurements weight/portion portions pieces/case
950 g ø 24 cm approx. 79 g 12 6

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 6 hours. 

CHOCOLATE CRUNCH CAKE 
CODE 8108463
Variety for the eyes and palate: A crunchy nougat mousse layer, fine 
waffle sheets and chopped hazelnuts on a dark sponge base, followed  
by a light mousse and chocolate mousse filling refined with whipped 
cream and cream cheese. A topping of sponge cubes, cocoa cream  
and coarsely chopped hazelnuts round off this product. The sides are 
garnished with dark sponge crumbs.

weight measurements weight/portion portions pieces/case
1,600 g ø 24 cm approx. 133 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 8 hours.

SACHER CAKE 
CODE 8107333 
Juicy Sachermasse with an apricot filling and coated with a cocoa sugar 
glaze. The noble classic! 
 

weight measurements weight/portion portions pieces/case
1,500 g ø 28 cm approx. 125 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 8 hours. 

  Temptation  

     in  
chocolate

12 portions 
ø 24 cm

uncut 
ø 28 cm

GATEAUX | PRE-CUT
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RASPBERRY AND CREAM CHEESE GATEAU 
CODE 8100450
Light-coloured sponge layers, separated by a light filling of cream  
cheese, lie on a shortcrust pastry base. The gateau is piled high  
with aromatic raspberries and fruity flan glaze.  
Fruit content: 19 %.

weight measurements portion proposal pieces/case
2,200 g ø 28 cm 16 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 14 – 16 hours. 

STRAWBERRY BUTTERMILK GATEAU 
CODE 8108450
A shortcrust pastry base is topped with a strawberry & buttermilk cream 
filling lying between two sponge layers. On top of this buttermilk cream 
and a layer of sponge. Covered in strawberry halves and cake glaze. Gar-
nished all round the sides with chopped hazelnuts. Fruit content: 20 %.

weight measurements portion proposal pieces/case
2,250 g ø 28 cm 16 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 14 – 16 hours. 

ROUND AND  
DELICIOUS:  
ERLENBACHER 
CREAM CAKES, 
UNCUT.
May we present: our cream cakes in all their  
glory! Even at first glance, they're modern,  
surprising and varied: fruity, crunchy or  
chocolatey. When cut, they reveal their inner 
value layer by layer. How big should this slice of 
indulgence be? Only you can decide. Just like  
the individual look of your cream cake. We simply 
take care of the more complex part of the  
production for you.

G
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CHERRY AND CREAM CHEESE GATEAU 
CODE 8100455
A cream cheese filled with fruity cherries arranged between three light 
and fluffy sponge layers. A dream of a dessert: with a swirly, marble-like 
decoration and white chocolate adorning the sides.

weight measurements portion proposal pieces/case
2,500 g ø 28 cm 16 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 14 hours.

MANDARIN CHEESE CREAM GATEAU 
CODE 8100950
A cheese cream filling with delicious mandarin orange pieces lies 
between sponge cake layers on a shortcrust pastry base. Lusciously 
covered with mandarin orange slice and topped off with cake glaze. 
Fruit content 27 %.

weight measurements portion proposal pieces/case
2,500 g ø 28 cm 16 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 14 hours.

RICOTTA CREAM PEACH GATEAU 
CODE 8108922
Rich ricotta cream with peach pieces lies on a shortcrust pastry base 
embedded between a light and a dark sponge cake base. Covered with 
more delicious ricotta cream, sprinkled with peach pieces, topped off 
with cake glaze.

weight measurements portion proposal pieces/case
2,300 g ø 28 cm 16 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 11 hours.

CREAM CHEESE GATEAU 
CODE 8100948
For lovers of pure taste: fine cheese-cream filling lies between two  
delicious sponge cake layers, the basis is a crispy shortcrust pastry. 
   

weight measurements portion proposal pieces/case
1,800 g ø 28 cm 16 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 11 hours.

uncut 
ø 28 cm

GATEAUX | UNCUT
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BLUEBERRY GATEAU 
CODE 8109122
Fruity temptation! A modern blueberry single cream cake on fine short-
crust pastry and sponge layers with smooth vanilla cream and refreshing 
blueberry vanilla single cream.

weight measurements portion proposal pieces/case
2,050 g ø 28 cm 16 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 14 hours.

MANGO YOGHURT CRUNCH GATEAU 
CODE 8109124
A dream made of yoghurt, smooth mango and crispy crunch. A layer of 
light cream and little wafers lies between two almond sponge bases. This 
is topped with an almond sponge base coated in mango & yoghurt cream 
and yoghurt cream.

weight measurements portion proposal pieces/case
2,600 g ø 28 cm 16 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 14 hours.

PEAR-HELEN-GATEAU 
CODE 8109266
A shortcrust pastry base is topped with two layers of sponge with a 
duet of cocoa cream and chopped pear in between. This is topped with 
pear cream with chopped pear and a layer of sponge decorated with 
pear cream rippled with a fruity pear mix, dark cocoa cream and grated 
chocolate. Fruit content: 21 %.

weight measurements portion proposal pieces/case
2,350 g ø 28 cm 16 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 14 hours.
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CHOCOLATE CREAM DUO 
CODE 8109282
On a base of crispy shortcrust pastry lie streams of light and dark cream, 
arranged between three layers of sponge. The grand, marbled decorati-
on completes the perfect enjoyment of this gateau!

weight measurements portion proposal pieces/case
2,050 g ø 28 cm 16 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 14 hours. 

BLACK FOREST GATEAU 
CODE 8108427
Two dark sponge cake layers on a shortcrust pastry base, covered with a 
sour cherry preparation in rich kirsch cream. Lovingly decorated by hand 
with chocolate shavings, and garnished at the edges with chocolate flakes. 
Contains alcohol.

weight measurements portion proposal pieces/case
2,150 g ø 28 cm 16 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 11 hours. 

HAZELNUT CREAM GATEAU 
CODE 8108204
Cause a stir with this nutty cream cake creation! Layers of fluffy hazelnut 
sponge and hazelnut cream with chopped hazelnuts alternate on a 
shortcrust pastry base. The cream cake is decorated with nougat cream 
and candied walnuts, covered in cake glaze and garnished all around 
with hazelnuts.

weight measurements portion proposal pieces/case
2,200 g ø 28 cm 16 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 14 hours. 

TIRAMISU-STRAWBERRY GATEAU 
CODE 8107364
A dark muffin base covered with alternating layers of tiramisu cream 
and sponge fingers soaked in a mocha compound. A layer of strawberry 
fruit mix makes this cake an absolute flavour highlight. Dusted with 
cocoa, with the sides garnished with chocolate rolls. Contains alcohol.

weight measurements portion proposal pieces/case
1,900 g ø 28 cm 16 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 14 hours. 

“HERRENTORTE“  
(GATEAU WITH CHOCOLATE CREAM AND RUM) 
CODE 8108187
A shortcrust pastry base covered in five layers of sponge soaked in 
rum alternating with scrumptious chocolate cream. The cream cake 
is coated in dark cocoa cream, and the sides are garnished with little 
chocolate rolls. Contains alcohol.

weight measurements portion proposal pieces/case
2,200 g ø 28 cm 16 4

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake  
for about 12 – 14 hours. 

uncut 
ø 28 cm

GATEAUX | UNCUT
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MOUSSE AU CHOCOLAT TARTLETS 
CODE 8107124
The chocolatey temptation for “in between“. A double layer of mousse 
au chocolate tops a shortcrust pastry base. The composition is refined 
with grated light & dark chocolate. 

weight weight/portion portions pieces/case
900 g approx. 75 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) all tartlets  
for about  5 hours.

STRAWBERRY CREAM CHEESE TARTLETS 
CODE 8107031
An enjoyable combination of delicious cream cheese and the fruity 
flavour of cubed strawberries on a shortcrust pastry base.  
Fruit content: 23 %. 

weight weight/portion portions pieces/case
900 g approx. 75 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) all tartlets  
for about 6 hours.

LATTE-MACCHIATO-TARTLETS 
CODE 8109487
A shortcrust pastry base covered in a layer of aromatic coffee and vanilla 
cream. In between them a scrumptious refined coffee nougat cream and 
milk chocolate trapezoids. Dusted with milk & cocoa icing sugar.

weight weight/portion portions pieces/case
660 g approx. 55 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) all tartlets  
for about 4 hours.

RASPBERRY & WHITE CHOCOLATE TARTLETS 
CODE 8107243
Irresistibly good. Highly aromatic raspberries and cream pudding  
refined with white chocolate on a shortcrust pastry base for a unique 
taste experience. 
Fruit content: 25 %.

weight weight/portion portions pieces/case
1,080 g approx. 90 g 12 4

Defrosting instructions: In the refrigerator (6 – 7 °C) all tartlets  
for about 6 hours.

      Sweet

temptations

        fo
r in between

12 portions  
portion ø 6.1 cm
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FROM FROZEN 
TO READY TO SERVE
In busy times, you need fast and flexible solutions. We have listed examples of how you 
can react flexibly to increased and short-term peaks in demand with our products.

Many items can be defrosted in the oven, some can even be microwaved ready to  
serve directly on the plate and, thanks to the practical individual piece removal system, 
our cream items can also be defrosted as required with little preparation time.

YOUR ADVANTAGES
Economical and environmentally friendly – avoid food waste, not only protects 
the environment but also your wallet (see sample calculation). 

Easy to handle – defrost individual pieces, whether in the oven, in the microwave 
or in the refrigerator – can be easily done even by untrained service staff. 

Quickly ready for use – all products in the catalogue marked with this  
symbol  

 
 are suitable for quick preparation in the microwave or oven.

Remaining quantities  

today: 
6 pieces of Cream Crumble Slice 

 
at 0,80 € each (purchase price)

Wast e costs  

today: 
0,80 € x 6  4,80 €

Waste costs 

six-day week: 4,80 € x 6  28,80 €

Annual waste 

costs: 
28,80 € x 52   

 
1.1497,60 €
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BAKERY
at room  

temperature

Single portion  
round cakes 1 – 3 hrs

Single portion 
 tray bakes 1 – 3 hrs

CREAM- 
PRODUCTS

in the fridge

Single portion  
cream slices 2 – 4 hrs

Single portion 
gateaux without fruit 3 – 4 hrs

 Uncut  
gateaux

Over night
approx. 12 – 16 hrs

Single portion 
mini-tartlets 1 hrs

WHEN IT HAS TO BE QUICK

BAKERY
in the oven

All baked goods without
cream topping, icing or 
coating can be quickly 

regenerated in the oven.

Baked goods up to  
2000 g approx. 20 min.  

Baked goods from  
2000 g approx. 40 min.

in the  
microwave

Some products 
can be defrosted in the 

microwave.
0,5 – 2,5 min.

DEFROSTING TIPS FOR YOUR 
PLANNING TO SUIT YOUR NEEDS

OUR HANDLING TIPS

FIND  
OUT MORE
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ø 24 cm 

12 portions

ø 28 cm
 

12 portions

ø 26 cm 12 portions

ø 28 cm 

14 portions

ø 
24

 c
m

 
16

 p
or

tio
ns

ø 24 cm 

14 porti
ons

 Piece by
 piece  

     R
ound C

akes

        
   in

  original size
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CLASSIC
BAKERY SLICE

5.6 x 9.5 cm 
20 portions

CLASSIC
GASTRONOMY 

SIZE

4.7 x 9.5 cm 
24/12 portions

COFFEESHOP  
& CATERING

4.7 x 7 cm 
16 portions

CATERING  
& DESSERT

4.6 x 4,7 cm 
48 portions

    The perfect

 full-size 

    cu
ts
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4.8 x 9.8 cm 
12 portions

4.8 x 4.9 cm 
24 portions

9.6 x 9.7 x 13.7 cm 
12 portions

       O
ur

Cream Slices  

        
  in

    ori
ginal size
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ø 24 cm 

12 portions

ø 6.1 cm 
12 portions

ø 28 cm
 

12 portions

   Tart lets
 and 

       G
ateaux

 in

  original size

O
th

er
s

83



BANANA  
WALNUT CAKE

CHOCOLATE  
RASPBERRY  

CAKE

CHOCOLATE  
SALTED  

CARAMEL CAKE

APPLE CASSIS 
CAKE

12 PORTIONS  
Ø 24 cm 8110126 8110122 8110131 8110124

TRADITIONAL 
ROUND CAKES

PRE-CUT

 STRAWBERRY 
FRUITCAKE APRICOT CAKE

APPLE CAKE  
WITH BUTTER 

CRUMBLES

CHERRY CAKE 
WITH BUTTER 

CRUMBLES

PLUM CAKE  
WITH BUTTER  

CRUMBLES

FINEST APPLE 
CAKE

12 PORTIONS
Ø 24 cm

12 PORTIONS 
Ø 26 cm 8110216

12 PORTIONS 
Ø 28 cm 8110628 8110439 8110499 8110492 8108611

14 PORTIONS 
Ø 28 cm

TRADITIONAL 
ROUND CAKES

UNCUT

STRAWBERRY 
FRUITCAKE

GRANNY´S  
CREAM CHEESE 

CAKE

CHERRY CAKE 
WITH BUTTER 

CRUMBLES

APPLE CAKE  
WITH BUTTER 

CRUMBLES

PLUM CAKE  
WITH BUTTER  

CRUMBLES

CREAM
CHEESE CAKE

UNCUT
Ø 26 cm 8105894

UNCUT 
Ø 28 cm 8110490 8110495 8110440 8110497 8104002
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TRADITIONAL 
ROUND CAKES

STRAWBERRY 
TART

ALMOND CAKE 
PEANUT AND 

CARAMEL

CHOCOLATE  
TART

12 PORTIONS 
Ø 28 cm 8102751 8109593 8101881

PREMIUM  
APPLE PIE

COVERED  
APPLE PIE 

APPLE CAKE  
WITH A SHORT-
CRUST PASTRY 

LATTICE

APPLE CRUMBLE 
CAKE

PEACH  
CREAM-CHEESE 

CAKE

PREMIUM  
CREAMY CHEESE 

CAKE

PREMIUM  
ZEBRA CREAM 
CHEESE CAKE

CHOCOLATE 
CAKE

8104881

8100528

8102840 8107367 8107360 8104781 8105590

8107754

SMARTIES®  
PARTY CAKE

UNCUT  
Ø 18 cm 8108417

CREAM CHEESE 
CAKE WITH  

MANDARINS

8100485

O
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CHEESE CAKE 
TOPPED APPLE

CARROT CAKE 
MEETS  

CHEESECREAM

CHEESE CAKE 
SALTED  

CARAMEL

COOKIES &  
CREAM  

CHEESE CAKE 
SUPREME

CARAMEL 
BROWNIE  

CHEESE CAKE 
SUPREME

BLUEBERRY 
CHEESE CAKE 

SUPREME

16 PORTIONS  
Ø 24 cm 8110518 8110520 8110516 8110435

14 PORTIONS  
Ø 24 cm 8108519 8108523

APPLE  
SEMOLINA  
PUDDING

CHERRY AND 
ALMOND

POPPY SEED 
CRUMBLE

RHUBARB  
MERINGUE PLUM CRUMBLE APRICOT  

CHEESE CAKE

QUARTER 
Ø 38 cm 8110557 8110561 8110565 8110571 8110563 8110567

CHEESE CAKES
PRE-CUT

CREAM- 
CHEESE CAKE 
„NEW YORK 

STYLE“

CREAM- 
CHEESE CAKE 
STRAWBERRY

CHEESE CAKE 
AMERICAN  

STYLE

STRAWBERRY 
CHEESE CAKE

CARAMEL  
TOFFEE CHEESE 

CAKE

RASPBERRY 
CHEESE CAKE

14 PORTIONS  
Ø 24 cm 8106837 8106835

12 PORTIONS  
Ø 24 cm 8101051 8102221 8105796 8103325

ROUND CAKES | OVERVIEW

86



LEMON CHEESE 
CAKE

8105795

CREAMY  
BLUEBERRY

CREAMY  
RASPBERRY

8110581 8110594

BLUEBERRY  
PUDDING

8110569

O
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TRAY BAKES
PRE-CUT

CHERRY  
CRUMBLE SLICE

CHERRY MARBLE 
SLICE

CHERRY AND 
RHUBARB SLICE

RHUBARB AND 
STRAWBERRY 

SLICE

PLUM SLICE  
WITH BUTTER 

CRUMBLE

POPPY-SEED  
AND CRUMBLE 

SLICE

20 PORTIONS  
28 x 38 cm | portion 5.6 x 9.5 cm 8110669 8110666 8110659 8110664 8110660 8110663

12 PORTIONS  
19 x 28 cm | portion 4.7 x 9.5 cm

TRAY BAKES
PRE-CUT

DOUBLE  
CHOCOLATE 

SLICE

BANANA AND 
REDCURRANT 

SLICE

RASPBERRY 
BROWNIE

GRANDMÀ S 
APPLE SLICE APPLE SLICE PLUM CRUMBLE 

SLICE

12 PORTIONS  
19 x 28 cm | portion 4.7 x 9.5 cm 8105692 8109043 8109045 8104281 8110626

24 PORTIONS  
28 x 38 cm | portion 4.7 x 9.5 cm 8110525

48 PORTIONS  
28 x 38 cm | portion 4.6 x 4.7 cm 8104841

16 PORTIONS 
19 x 28 cm | portion 4.7 x 7 cm

TRAY BAKES | OVERVIEW
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APPLE SLICE  
WITH BUTTER 

CRUMBLE

COVERED  
APPLE SLICE

CREAM CHEESE 
SLICE

CHEESE &  
TANGERINE  

SLICE

CHOCOLATE   
COCONUT  

SLICE

"DANUBE  
WAVES"

8110658 8110667 8110661 8110665 8110668 8110656

8104282

APPLE CRUMBLE 
SLICE

CREAM CRUMBLE 
SLICE LEMON SLICE

RASPBERRY 
CHEESE CAKE 

SLICE
BROWNIE COOKIES &  

CREAM BROWNIE
PECAN

BROWNIE
CARAMEL

NUT BROWNIE

8110527 8107545 8109551

8104840 8107856

8105658 8110437 8110504 8108552

O
th

er
s

89



CREAM SLICES
PRE-CUT

RASPBERRY AND 
CREAM SLICE

BERRY MIX  
BUTTERMILK 

SLICE

STRAWBERRY 
& RASPBERRY 
YOGURT SLICE

STRAWBERRY 
CREAM CHEESE 

SLICE

STRAWBERRY 
AND  

BUTTERMILK 
SLICE

MULTI-FRUIT 
SLICE

12 PORTIONS  
19.5 x 29 cm | portion 4.8 x 9.8 cm 8103268 8106089 8106026 8108737 8103250 8110631

CREAM SLICES
PRE-CUT

ALMOND- 
TOPPED  

VANILLA CREAM 
SLICE

CHOCOLATE 
CREAM SLICE

LATTE- 
MACCHIATO 

SLICE

TIRAMISU  
SLICE

RASPBERRY- 
CRANBERRY 
CRISP SLICE

CHERRY &  
CRISP  

CHOCOLATE 
SLICE

12 PORTIONS  
19.5 x 29 cm | portion 4.8 x 9.8 cm 8110212 8108746 8104782 8109012 8108945 8106090

12 PORTIONS  
19.5 x 29 cm | Port. 9.6 x 9.7 x 13.7 cm

CREAM SLICES
PRE-CUT

STRAWBERRY 
SLICE

STRAWBERRY 
AND YOGURT 
CREAM SLICE

SOUR CHERRY 
CREAM SLICE

FLAKY CREAM 
SLICE

RASPBERRY & 
CURD CHEESE 

SLICE

MANDARIN AND 
CREAM CHEESE 

SLICE

12 PORTIONS  
19.5 x 29 cm | portion 4.8 x 9.8 cm 8109523 8104291 8106714 8107726 8105690 8106716

24 PORTIONS  
19.5 x 29 cm | portion 4.8 x 4.9 cm 8107350 8106499

CREAM SLICES | OVERVIEW
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BERRY-SKYR-
SLICE

BLUEBERRY  
CREAM CHEESE 

SLICE

BLACK FOREST 
CHERRY SLICE

MANDARIN AND 
CREAM CHEESE 

SLICE

PEACH CREAM 
CHEESE SLICE

8109471 8108733 8103580 8103269 8108744

WALNUT  
CRUNCH SLICE

BLUEBERRY- 
BUTTERMILK 

TRIANGLE

RASPBERRY 
CHEESE CREAM  

TRIANGLE

STRAWBERRY 
BUTTERMILK 

TRIANGLE

8108947

8108660 8107370 8107372

MANGO- 
CRÈME-FRAÎCHE 

SLICE

ALMOND- 
TOPPED VANILLA 

CREAM SLICE

MOUSSE AU  
CHOCOLAT  

SLICE

BLUEBERRY  
SKYR SLICE

LEMON & LIME 
SLICE

8104292 8108613 8104294

8107286 8107351 8109819 8106497
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GATEAUX
PRE-CUT

FLAKY CREAM 
GATEAU

RASPBERRY  
AND YOGHURT 

CREAM GATEAU

BLACK FOREST 
GATEAU

CREAM CHEESE 
GATEAU

STRAWBERRY  
VANILLA GATEAU

4 LAYERS  
CARROT CAKE

12 PORTIONS  
Ø 24 cm 8107369 8106780 8106772 8106778 8107837 8105287

GATEAUX
UNCUT

STRAWBERRY 
BUTTERMILK 

GATEAU

RASPBERRY AND 
CREAM CHEESE 

GATEAU

MANDARIN  
CHEESE CREAM 

GATEAU

CREAM CHEESE 
GATEAU

RICOTTA CREAM 
PEACH GATEAU

CHERRY AND 
CREAM CHEESE 

GATEAU

UNCUT  
Ø 28 cm 8108450 8100450 8100950 8100948 8108922 8100455

TARTLETS

MOUSSE AU  
CHOCOLAT  
TARTLETS

LATTE- 
MACCHIATO- 

TARTLETS

STRAWBERRY 
CREAM CHEESE 

TARTLETS

RASPBERRY  
& WHITE  

CHOCOLATE 
TARTLETS

12 PORTIONS  
portion Ø 6.1 cm 8107124 8109487 8107031 8107243

GATEAUX | OVERVIEW
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SACHER CAKE
4 LAYERS  

CHOCOLATE 
CAKE

„TOUT AU  
CHOCOLAT"  
CHOCOLATE 

GATEAU

CHOCOLATE 
CRUNCH CAKE

8107333 8105286 8108192 8108463

BLUEBERRY 
GATEAU

MANGO  
YOGHURT 
CRUNCH  
GATEAU

PEAR-HELEN- 
GATEAU

BLACK FOREST 
GATEAU

TIRAMISU- 
STRAWBERRY 

GATEAU

HAZELNUT  
CREAM GATEAU

CHOCOLATE 
CREAM DUO

GATEAU

“HERRENTORTE“ 
(GATEAU WITH  

CHOCOLATE CREAM 
AND RUM)

8109122 8109124 8109266 8108427 8107364 8108204 8109282 8108187
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ROUND CAKES

BANANA  
WALNUT CAKE APRICOT CAKE FINEST APPLE 

CAKE

ALMOND CAKE 
PEANUT AND 

CARAMEL

CREAMY  
BLUEBERRY

CREAMY  
RASPBERRY

8110126 8110216 8108611 8109593 8110581 8110594

TRAY
BAKES

BANANA AND  
REDCURRANT 

SLICE

RASPBERRY 
BROWNIE APPLE SLICE LEMON SLICE

8109043 8109045 8110626 8109551

CREAM
SLICES

BERRY-SKYR-
SLICE

STRAWBERRY 
CREAM CHEESE 

SLICE

BLUEBERRY  
CREAM CHEESE 

SLICE

PEACH  
CREAM CHEESE 

SLICE

CHOCOLATE 
CREAM SLICE

STRAWBERRY 
SLICE

8109471 8108737 8108733 8108744 8108746 8109523
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OUR SERVICE ITEMS
You will find catering service articles perfectly matched to our range at our partner,
Ammon GmbH & Co. KG. 

Via the service form linked here, you will find a selection of suitable service articles, 
from cake and gateaux knives to aids for better handling to concept-related presen-
tation materials.  

Webshop: www.ammon-nonfood.de
E-Mail: order@ammon-nonfood.de 
order hotline: +49 (0)9157/926175

Order acceptance, delivery and invoicing are carried out by the company:  
Ammon GmbH & Co. KG Schupf 22, 91230 Happurg, Germany  
E-Mail: info@ammon-nonfood.de 

LINK TO  
SERVICE  

FORMULAR
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Code Description Weight Pieces per
case

Pre-cut
portions

Cases per
pallet/layer

Pieces per
pallet Page

Barista Cakes, pre-cut ø 24 cm
8110124 Apple Cassis Cake 1,170 g 4 12 66/6 264 17
8110126 Banana Walnut Cake (vegan) 980 g 4 12  66/6 264 16, 34
8110122 Chocolate Raspberry Cake 1,200 g 4 12 66/6 264 17
8110131 Chocolate Salted Caramel Cake 1,000 g 4 12 66/6 264 16
Traditional Round Cakes, pre-cut ø 28 cm, ø 26 cm, ø 24 cm
8107367 Apple Cake with a Shortcrust Pastry Lattice 2,500 g 4 12 36/4 144 20
8110439 Apple Cake with Butter Crumbles 2,000 g 4 12 56/8 224 21
8100528 Apple Crumble Cake 1,250 g 4 12 96/16 384 20
8110216 Apricot Cake (vegan) 1,570 g 4 12 56/8 224 18, 35
8110499 Cherry Cake with Butter Crumbles 1,700 g 4 12 56/8 224 19
8104881 Chocolate Cake 1,000 g 6 12 48/6 288 23
8107754 Covered Apple Pie 2,500 g 4 12 36/4 144 20
8108611 Finest Apple Cake (vegan) 2,250 g 4 12 36/4 144 19, 35
8107360 Peach Cream-Cheese Cake 2,400 g 4 12 36/4 144 21
8110492 Plum Cake with Butter Crumbles 1,800 g 4 12 56/8 224 19
8102840 Premium Apple Pie 2,500 g 4 12 36/4 144 20
8104781 Premium Creamy Cheese Cake 2,150 g 4 12 56/8 224 21
8105590 Premium Zebra Cream Cheese Cake 2,250 g 4 12 56/8 224 21
8110628 Strawberry Fruitcake 2,150 g 4 12 40/4 160 18
Tartes, pre-cut ø 28 cm
8109593 Almond Cake Peanut and Caramel (gluten free) 950 g 4 12  64/8 256 22, 34
8101881 Chocolate Tart 1,000 g 4 12 64/8 256 23
8102751 Strawberry Tart 1,300 g 4 12 64/8 256 22
Traditional Round Cakes, uncut ø 28 cm, ø 26 cm, ø 18 cm
8110440 Apple Cake with Butter Crumbles 2,000 g 4 56/8 224 25
8110495 Cherry Cake with Butter Crumbles 1,700 g 4 56/8 224 25
8104002 Cream Cheese Cake 2,150 g 4 56/8 224 25
8100485 Cream Cheese Cake with Mandarins 2,150 g 4 56/8 224 25
8105894 Granny ś Cream Cheese Cake 2,500 g 4 56/8 224 24
8110497 Plum Cake with Butter Crumbles 1,800 g 4 56/8 224 25
8108417 SMARTIES® Party Cake 430 g 6 108/12 648 22
8110490 Strawberry Fruitcake 2,100 g 4 40/4 160 24
Crazy CHEESE CAKE Club, pre-cut ø 24 cm
8108523 Blueberry-Cheese Cake Supreme 1,900 g 4 14 72/6 288 30
8108519 Caramel-Brownie-Cheese Cake Supreme 1,950 g 4 14 72/6 288 30
8110520 Carrot Cake meets Cheesecream 1,250 g 4 16 72/6 288 29
8110516 Cheese Cake Salted Caramel 1,750 g 4 16 72/6 288 29
8110518 Cheese Cake Topped Apple 1,800 g 4 16 72/6 288 29
8110435 Cookies & Cream Cheese Cake Supreme 1,700 g 4 16 72/6 288 30
8110581 Creamy Blueberry (vegan) 1,525 g 4 14 72/6 288 31
8110594 Creamy Raspberry (vegan) 1,575 g 4 14 72/6 288 31
CHEESE CAKE, pre-cut ø 24 cm
8105796 Caramel Toffee Cheese Cake 1,450 g 6 12 48/6 288 32
8101051 Cheese Cake American Style 1,450 g 6 12 48/6 288 33
8106837 Cream-Cheese Cake „New York Style" 1,950 g 6 14 48/6 288 33
8106835 Cream-Cheese Cake Strawberry 2,000 g 6 14 48/6 288 33
8105795 Lemon Cheese Cake 1,450 g 6 12 48/6 288 32
8103325 Raspberry Cheese Cake 1,450 g 6 12 48/6 288 32
8102221 Strawberry Cheese Cake 1,450 g 6 12 48/6 288 32
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Code Description Weight Pieces per
case

Pre-cut
portions

Cases per
pallet/layer

Pieces per
pallet Page

Oma's Landkuchen, geviertelt ø 38
8110557 Apple Semolina Pudding 3,150 g 1 150/6 25 38
8110567 Apricot Cheese Cake 3,700 g 1 150/6 25 40
8110569 Blueberry Pudding 3,400 g 1 150/6 25 40
8110561 Cherry and Almond 3,300 g 1 150/6 25 38
8110563 Plum Crumble 3,150 g 1 150/6 25 40
8110565 Poppy Seed Crumble 3,500 g 1 150/6 25 38
8110571 Rhubarb Meringue 2,900 g 1 150/6 25 38
Tray Bakes, pre-cut 28 x 38 cm
8110527 Apple Crumble Slice 2,400 g 3 24 88/8 264 48
8110658 Apple Slice with Butter Crumble 3,300 g 3 20 88/8 264 44
8107856 Brownie 2,050 g 3 48 88/8 264 49
8110665 Cheese & Tangerine Slice 3,200 g 3 20 88/8 264 45
8110659 Cherry and Rhubarb Slice 1,800 g 3 20 88/8 264 43
8110669 Cherry Crumble Slice 1,800 g 3 20 88/8 264 42
8110666 Cherry Marble Slice 1,850 g 3 20 88/8 264 42
8110668 Chocolate Sponge and Coconut Slice 2,400 g 3 20 88/8 264 45
8110667 Covered Apple Slice 3,150 g 3 20 88/8 264 44
8110661 Cream Cheese Slice 3,100 g 3 20 88/8 264 45
8107545 Crumble Slice with Yoghurt Filling 2,100 g 3 24 88/8 264 48
8110656 "Danube Waves" 2,200 g 3 20 88/8 264 45
8104841 Grandmà s Apple Slice 1,800 g 3 48 88/8 264 49
8109551 Lemon Slice (vegan) 1,500 g 3 24 88/8 264 48, 52
8110525 Plum Crumble Slice 2,500 g 3 24 88/8 264 48
8110660 Plum Slice with Butter Crumble 2,750 g 3 20 88/8 264 43
8110663 Poppy-Seed and Crumble Slice 2,350 g 3 20 88/8 264 43
8104840 Raspberry Cheese Cake Slice 2,350 g 3 48 88/8 264 49
8110664 Rhubarb and Strawberry Slice 2,400 g 3 20 88/8 264 43
Tray Bakes, pre-cut 19 x 28 cm
8110626 Apple Slice (vegan) 1,300 g 4 12 60/6 240 47, 52
8109043 Banana and Redcurrant Slice (vegan) 1,150 g 6 12 60/6 360 47, 52
8105658 Brownie 1,000 g 3 16 132/12 396 51
8108552 Caramel Nut Brownie 1,100 g 3 16 132/12 396 51
8110437 Cookies and Cream Brownie 1,100 g 6 16 60/6 360 50
8104282 "Danube Waves" 1,000 g 6 12 60/6 360 46
8105692 Double Chocolate Slice 1,000 g 6 12 60/6 360 46
8104281 Grandmà s Apple Slice 1,000 g 6 12 60/6 360 47
8110504 Pecan Brownie 1,000 g 6 16 60/6 360 50
8109045 Raspberry Brownie (gluten free) 1,050 g 6 12 60/6 360 47, 52
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Code Description Weight Pieces per
case

Pre-cut
portions

Cases per
pallet/layer

Pieces per
pallet Page

Classic Cream and Fruit Slice, pre-cut 19,5 x 29 cm
8110212 Almond-topped Vanilla Cream Slice 1,400 g 4 12 66/6 264 23
8106089 Berry Mix Buttermilk Slice 2,000 g 4 12 66/6 264 20
8109471 Berry-Skyr-Slice (gluten free) 1,450 g 4 12 66/6 264 21
8103580 Black Forest Cherry Slice 1,500 g 4 12 66/6 264 56
8108733 Blueberry Cream Cheese Slice (gluten free, reduced lactose) 1,950 g 4 12 66/6 264 18
8106090 Cherry & Crisp Chocolate Slice 2,100 g 4 12 66/6 264 21
8108746 Chocolate Cream Slice (gluten free, reduced lactose) 1,300 g 4 12 66/6 264 19
8104782 Latte-Macchiato Slice 1,500 g 4 12 66/6 264 20
8103269 Mandarin and Cream Cheese Slice 2,000 g 4 12 66/6 264 21
8110631 Multi-Fruit Slice 1,800 g 4 12 66/6 264 20
8108744 Peach Cream Cheese Slice (gluten free, reduced lactose) 2,000 g 4 12 66/6 264 21
8103268 Raspberry and Cream Slice 2,000 g 4 12 66/6 264 19
8108945 Raspberry-Cranberry Crisp Slice 2,100 g 4 12 66/6 264 20
8106026 Strawberry & Raspberry Yogurt Slice (gluten free, reduced lactose) 2,000 g 4 12 66/6 264 18
8103250 Strawberry and Buttermilk Slice 2,000 g 4 12 66/6 264 18, 35
8108737 Strawberry Cream Cheese Slice (gluten free, reduced lactose) 2,050 g 4 12 66/6 264 19, 35
8109012 Tiramisu Slice 1,150 g 4 12 66/6 264 58
8108947 Walnut Crunch Slice 1,500 g 4 12 66/6 264 59
Cream and Fruit TRIANGLE, pre-cut 19,5 x 29 cm
8108660 Blueberry-Buttermilk Triangle 1,700 g 4 12 66/6 264 60
8107370 Raspberry Cheese and Cream Triangle 2,000 g 4 12 66/6 264 60
8107372 Strawberry and Buttermilk Triangle 2,000 g 4 12 66/6 264 60
Fine Cream and Fruit Slice, pre-cut 19,5 x 29 cm
8108613 Almond-topped Vanilla Cream Slice 1,050 g 6 12 60/6 360 63
8109819 Blueberry Skyr Slice 1,200 g 6 24 60/6 360 64
8107726 Flaky Cream Slice 1,050 g 6 12 60/6 360 62
8106497 Lemon & Lime Slice 1,100 g 6 24 60/6 360 65
8106716 Mandarin and Cream Cheese Slice 1,100 g 6 12 60/6 360 62
8104292 Mango-Crème-Fraîche Slice 1,000 g 6 12 60/6 360 62
8107286 Mango-Crème-Fraîche Slice 1,100 g 6 24 60/6 360 64
8107351 Mousse au Chocolat Slice 1,000 g 6 24 60/6 360 65
8104294 Mousse au Chocolat Slice 1,000 g 6 12 60/6 360 63
8105690 Raspberry & Curd Cheese Slice 1,350 g 6 12 60/6 360 62
8106499 Raspberry & Curd Cheese Slice 1,100 g 6 24 60/6 360 65
8106714 Sour Cherry Cream Slice 1,350 g 6 12 60/6 360 62
8104291 Strawberry and Yogurt Cream Slice 1,350 g 6 12 60/6 360 61
8107350 Strawberry and Yogurt Cream Slice 1,350 g 6 24 60/6 360 64
8109523 Strawberry Slice (vegan) 1,550 g 4 12 66/6 264 61, 66
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Code Description Weight Pieces per
case

Pre-cut
portions

Cases per
pallet/layer

Pieces per
pallet Page

Gateaux, pre-cut ø 24 cm
8105287 4 Layers Carrot Cake 2,000 g 4 12 42/6 168 71
8105286 4 Layers Chocolate Gateau 1,900 g 4 12 42/6 168 72
8106772 Black Forest Gateau 1,750 g 4 12 42/6 168 71
8108463 Chocolate Crunch Cake 1,600 g 4 12  54/6 270 72
8106778 Cream Cheese Gateau 1,450 g 4 12 42/6 168 71
8107369 Flaky Cream Gateau 1,500 g 4 12 42/6 168 70
8106780 Raspberry and Yoghurt Cream Gateau 2,100 g 4 12 42/6 168 70
8107333 Sacher Cake 1,500 g 4 12 40/4 160 72
8107837 Strawberry Vanilla Gateau 2,150 g 4 12 42/6 168 71
8108192 „Tout au Chocolat" Chocolate Gateau 950 g 6 12 48/6 288 72
Gateaux, uncut ø 28 cm
8108427 Black Forest Gateau 2,150 g 4 28/4 112 76
8109122 Blueberry Gateau 2,050 g 4 32/4 128 75
8100455 Cherry and Cream Cheese Gateau 2,500 g 4 36/4 144 74
8109282 Chocolate Cream Duo Gateau 2,050 g 4 40/4 160 76
8100948 Cream Cheese Gateau 1,800 g 4 36/4 144 74
8108204 Hazelnut Cream Gateau 2,200 g 4 36/4 144 76
8108187 “Herrentorte“ (Gateau with chocolate cream and rum) 2,200 g 4 36/4 144 76
8100950 Mandarin Cheese Cream Gateau 2,500 g 4 36/4 144 74
8109124 Mango Yoghurt Crunch Gateau 2,600 g 4  36/4 144 75
8109266 Pear-Helen-Gateau 2,350 g 4 28/4 112 75
8100450 Raspberry and Cream Cheese Gateau 2,200 g 4 36/4 144 73
8108922 Ricotta Cream Peach Gateau 2,300 g 4 28/4 112 74
8108450 Strawberry Buttermilk Gateau 2,250 g 4 28/4 112 73
8107364 Tiramisu-Strawberry Gateau 1,900 g 4 36/4 144 76
Tartlets
8109487 Latte-Macchiato-Tartlets 660 g 4 66/6 264 77
8107124 Mousse au Chocolat Tartlets 900 g 4 66/6 264 77
8107243 Raspberry & White Chocolate Tartlets 1,080 g 4 66/6 264 77
8107031 Strawberry Cream Cheese Tartlets 900 g 4 66/6 264 77
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TERMS AND CONDITIONS OF DELIVERY AND 
PAYMENT OF 
ERLENBACHER BACKWAREN GMBH, 
WASSERWEG 39, D-64521 GROSS-GERAU 
VALID AS OF: JANUARY 1ST, 2023
§ 1 General, application
(1) These General Terms and Conditions of Sale (hereinafter called “TOS”) 
shall apply for all our business relations with our customers (hereinafter 
called “Buyer”). However, the TOS shall apply only if the Buyer is an entre-
preneur (§ 14 German Civil Code [BGB]), a legal entity under public law or a 
public law special fund.
(2) These TOS particularly apply to contracts for the purchase and/or de-
livery of movable property (hereinafter called “Goods”) irrespective of 
whether we produce the Goods ourselves or buy them from sub-suppliers 
(§§ 433, 651 German Civil Code [BGB]). Unless otherwise agreed, these TOS 
shall apply in the version valid at the time of the order of the Buyer, respec-
tively in the last version announced to the Buyer in writing as a framework 
agreement for future contracts of the same type and without us having to 
refer to these again in each individual case.
(3) These TOS shall apply exclusively. Diverging, adverse or additional 
terms and conditions of the Buyer (hereinafter called “TC”) shall only and 
insofar become an integral part of the contract as we have explicitly agreed 
to their validity in writing. This approval requirement shall apply in any case, 
for example also if we, with the knowledge of the TC of the Buyer, carry out 
the delivery to him without reservation.
(4) Individual agreements reached in an individual case with the Buyer (in-
cluding collateral agreements, supplements, and amendments) shall in all 
cases have precedence over these TOS. In the absence of comprehensive 
evidence to the contrary, a written contract or our written confirmation is 
decisive for the content of such agreements.
(5) Legally relevant declarations and notifications, which are to be submit-
ted after conclusion of the contract (e.g. setting of deadlines, reminders, 
notifications of defects, termination, withdrawal), require the written form 
in order to be valid.
(6) References to the validity of statutory regulations shall only have cla-
rifying significance. Therefore, the statutory regulations shall also apply 
without such a clarification insofar as they are not directly changed or are 
explicitly excluded in these TOS.
(7) In these TOS, Working Days are Monday to Friday, provided that they are 
not public holidays at the place of performance.
§ 2 Conclusion of contracts
(1) Our offers are without obligation and non-binding.
(2) The order of goods by the Buyer is deemed as a binding contractual of-
fer. Insofar as not otherwise derived from the order, we are entitled to accept 
this contractual offer within 5 Working Days after its receipt by us.
(3) The acceptance can either be declared in writing (e.g. by order confir-
mation) or by delivery of the goods to the Buyer.
(4) The minimum order value per order and delivery inside Germany is 
€1.000 net. A minimum quantity surcharge will be added to the invoice for 
orders from €1.000 to €1.800 net. The minimum quantity surcharge will not 
be invoiced as of an order value of €1.800 per order inside Germany. The mi-
nimum order quantity per order and delivery outside Germany is €1.800 net. 
If the minimum order quantity is not reached, we reserve the right to charge 
a minimum quantity surcharge depending in the place of delivery.
§ 3 Prices
(1) Insofar as not otherwise agreed in an individual case, our actual prices 
which respectively apply at the time of conclusion of the contract shall ap-
ply. Our prices shall apply ex warehouse or ex works plus the applicable rate 
of value added tax.
(2) The agreed prices include all costs linked to the “green dot” (“Grüner 
Punkt”).
(3) In case of sale by delivery to a place other than the place of performance 
at the Buyer ś request (§ 5 (1)), the costs of transport from the warehouse 
and of the transport insurance shall be borne by us. Any customs, charges, 
taxes and other public duties shall be borne by the Buyer.
§ 4 Delivery period, delay in delivery
(1) The delivery date is agreed individually for countries outside Europe or 
stated by us with the acceptance of the order. If this is not the case, the de-
livery date will be approx. 10 working days from conclusion of the contract 
throughout Germany and Europe.
(2) Our delivery obligation shall at all times be subject to timely and orderly 
receipt of the goods from our own suppliers.
(3) Insofar as we cannot observe binding delivery deadlines for reasons for 
which we are not responsible (force majeure, non-availability of the service), 
we shall inform the Buyer hereof immediately and at the same time inform 
him of the expected, new delivery deadline. If the service is not available wi-
thin the new delivery deadline, either we shall be entitled to cancel the cont-
ract in full or in part; we will immediately reimburse any consideration of the 
Buyer already provided.
(4) The occurrence of our delay in delivery is determined according to 
the statutory regulations. In this case, however, a reminder by the Buyer is 
necessary.

(5) If we are in delay with delivery, the Buyer ś rights to rescind the cont-
ract and demand damages according to § 11 of these TOS remain unaffec-
ted. Our statutory rights to cancellation and termination and the statutory 
regulations concerning the processing of the contract, with an exclusion of 
the service obligation (e.g. impossibility of service and/or subsequent per-
formance or if these are deemed unreasonable), also remain unaffected.
§ 5 Delivery, passing of risk, delay in acceptance
(1) The delivery is carried out ex warehouse which is also the place of per-
formance for the delivery and any claims for defects. At the request of the 
Buyer, the goods shall be sent to another place of destination (contract of 
sale involving the carriage of goods). Insofar as not otherwise agreed, we are 
entitled to determine the type of shipment (in particular transport company, 
shipment route, packaging) ourselves.
(2) We shall be entitled to make partial deliveries if
a) the partial delivery can be used by the Buyer within the scope of the con-
tractual intended use,
b) the delivery of the outstanding goods is secured,
c) no significant additional work and expenses or additional costs are in-
curred for the Buyer (unless we agree to bear such costs).
(3) The risk of accidental loss and accidental deterioration of the goods 
shall pass to the Buyer by no later than when the goods are handed over. 
With a contract of sale involving the carriage of goods the risk of accidental 
loss and accidental deterioration of the goods and the risk of delay shall ho-
wever pass with the delivery of the goods to the carrier, the freight forwar-
der or the other person or institution determined to carry out the shipment 
already. It is deemed equivalent to the handover or acceptance if the Buyer 
is in default with the acceptance.
(4) If the Buyer is in default of acceptance, if it fails to provide an act of as-
sistance or if our delivery is delayed for other reasons for which the Buyer 
is responsible then we are entitled to request compensation for losses in-
curred including additional expenses (e.g. storage costs). For this we shall 
charge a flat rate compensation in the amount of 0.5 per cent of the agreed 
net price per Working Day (beginning with the delivery deadline or – in the 
absence of a delivery deadline – with the notification that the goods are 
ready for shipment), but a maximum total of ten percent of the agreed net 
price. The proof of higher damages and our statutory claims (in particular 
compensation, termination) remain unaffected; the flat rate is however to 
be offset against further monetary claims. The Buyer reserves the right to 
prove that we did not suffer any damages at all or only substantially less da-
mages than the aforementioned flat rate.
§ 6 Terms of Payment
(1) The purchase price (plus any transportation costs) is due and payable 
within 14 days from invoicing and delivery of the goods. However, we are 
also, even in an ongoing business relationship, entitled at any time to execu-
te a delivery or a part thereof only against prepayment.
(2) Unless otherwise agreed upon, the Buyer is obliged to pay the invoice 
without deduction in cash, by bank transfer or by direct debit. The accep-
tance of notes and customer bills of exchanges shall be reserved by us in 
individual cases. Bills of exchange, checks and direct debits are only deemed 
to constitute payment once credited to our bank account. Discount charges 
and other costs shall be borne by the Buyer.
(3) Upon expiry of the payment period, the Buyer shall be in default without 
need of a payment reminder from us. In the event of default of payment we 
are entitled to statutory claims.
(4) The Buyer is only entitled to offset or to exercise any rights of lien or 
retention to the extent its claim is undisputed or has been finally adjudicated 
upon by the courts. In the case of defects to the delivery the counter-rights 
of the Buyer, in particular according to § 10 (6), sentence 2 shall remain unaf-
fected.
(5) If there are indications after conclusion of the contract that our entitle-
ment to the purchase price is at risk through insufficient ability of the Buyer 
to pay (e.g. by an application for opening of insolvency proceedings) then, 
according to the statutory regulations, we are entitled to refuse service and 
– if applicable after setting a deadline – to cancel the contract (§ 321 German 
Civil Code [BGB]).
§ 7 Reservation of title
(1) We reserve the right to the property of the sold goods until the full pay-
ment of all of our current and future claims from the purchase contract and 
a current business relationship (“secured claims”).
(2) The goods subject to reservation of title may neither be pledged to third 
parties, nor assigned as collateral before full payment of the secured claims. 
The Buyer must inform us immediately in writing if and insofar as there are 
any accesses of third parties to the goods that belong to us.
(3) In the event of conduct by the Buyer that is in breach of the contract, 
in particular with regard to nonpayment of the due purchase price, we are 
entitled to cancel the contract according to the statutory regulations and to 
request that that the goods be handed over owing to the reservation of title. 
In the event that the Buyer does not pay the due purchase price, we may only 
assert such rights if we have previously set the Buyer a reasonable period 
for payment without result or if the setting of such a period is unnecessary 
according to the statutory regulations.
(4) Until revocation according to lit. b) below, the Buyer is authorized to re-
sell and/or to process the goods that are subject to reservation of title in 
proper business transactions. In this case the following provisions shall ap-
ply in addition.
a) The Buyer hereby now already assigns the claims against third parties 
that are established from the resale of the goods or product in total or in the 
amount of our possible co-ownership share to us as collateral, according to 
the aforementioned paragraph. We hereby accept the assignment. The ob-
ligations of the Buyer stated in § 7 (2) shall also apply in view of the assigned 
claims.
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b) The Buyer shall remain authorized to collect the claim in addition to us. 
However, we undertake not to collect the claim as long as the Buyer meets its 
payment obligations towards us, is not in default of payment and, in particu-
lar, is not subject to an application to initiate insolvency proceedings or have 
payments suspended, and we have not asserted our right of reservation of 
title by exercising a right in accordance with § 7 (3). However, if this is the 
case, we can request that the Buyer informs us of the assigned claims and 
their debtors, provides all information which is necessary for the collection, 
hands over the relevant documents and informs the debtors (third parties) of 
the assignment. In this event, we shall also be entitled to revoke the Buyer ś 
rights to resell and/or process the goods that are subject to reservation of 
title.
c) If the realizable value of the collateral items exceeds our claims by more 
than twenty per cent, we shall, upon request of the Buyer, release collateral 
items at our choice.
(5) We are entitled to enter the storage facilities of the Buyer in person or 
through representatives in order to check the status of the goods subject to 
reservation of title.
(6) In the event of the Buyer ś insolvency, all securities provided shall also 
be applicable if the insolvency administrator exercises his right to choose (§ 
103 German Insolvency Act [InsO]) and chooses fulfillment of the contract. 
The originally agreed reservation of title or other securities provided may 
therefore be enforced by us in the event of the originally selected perfor-
mance of the contract, within the scope of the option right of the bankruptcy 
receiver being abortive.
§ 8 Loaned objects
(1) Objects loaned to the Buyer (palettes, refrigerators and freezers, ven-
ding devices, advertising material) etc.) shall remain our sole and unconditi-
onal property, even if the Buyer has provided security to us. They may not be 
pledged, sold, disposed, rented or hired without our written consent.
(2) The Buyer shall notify us immediately of any mortgaging, pawning or 
other access on the part of a third party to the loaned objects and of any da-
mage to or destruction of the same and shall compensate us for or shall bear 
any cost incurred in enforcing our ownership rights. The same applies upon 
initiation of a compulsory sale procedure or when an application is filed for 
the opening of insolvency proceedings in relation to the assets of the Buyer.
(3) The Buyer shall return the loaned objects to us in cleaned condition 
immediately after purposive use. The Buyer shall have no right of retention 
with regards to the loaned objects.
§ 9 Duty to inspection and objection
(1) Upon taking possession or (in case of a sale by delivery to a place other 
than the place of performance) upon delivery at the agreed destination, the 
Buyer shall immediately
a) check quantities, weight and packaging and record any objections the-
reto on the delivery note or consignment note and/or the acknowledgement 
of receipt/warehouse removal note of the cold storage, and
b) conduct a quality check representatively on a spot-check basis and, for 
such purpose, open the packaging (cartons, bags, tins, foils etc.) and check 
the shape, smell and taste of the goods itself.
(2) In the case of a notice of defect, the Buyer shall comply with the follo-
wing procedures and deadlines:
a) The notification shall be made within 5 Working Days after taking pos-
session of the goods or (in case of a sale by delivery to a place other than 
the place of performance) upon delivery of the goods. In the event of an ob-
jection to a hidden defect, the objection must be raised within 5 Working 
Days after the defect has been discovered but in any event by no later than 2 
weeks after delivery or takeover of the goods.
b) The detailed notice shall be delivered to us in writing within the afore-
mentioned deadlines. Any verbal or telephone notice shall not be accepted. 
Any notice to sales representatives, commission agents or vicarious agents 
shall not be valid.
c) The notice must clearly specify the kind and amount of the alleged  
defect.
(3) No objections with regard to quantities, weight or packaging of the 
goods shall be possible unless a note has been placed on the delivery note or 
a consignment note or a receipt of acknowledgement in accordance with § 
9 (1) lit. a). Moreover, any right to object shall cease to exist, when the Buyer 
has mixed, used or resold the goods delivered or shall have started its pro-
cessing.
(4) Any goods for which objections shall not have been raised in accordance 
with the procedures and deadlines set out above shall be regarded as appro-
ved and accepted.
§ 10  Claims for defects of the Buyer
(1) The statutory regulations shall apply to the rights of the Buyer in case of 
defects of quality and title (including false and shortfall in delivery) insofar 
as not otherwise determined below. The special provisions on final delivery 
to a consumer (supplier recourse §§ 478,479 German Civil Code [BGB]) shall 
remain unaffected at any time.
(2) The primary basis of our liability for defects shall be the agreement 
made concerning the quality of the goods. Such a specification of goods 
shall be considered to have been agreed where product descriptions that are 
referred to as such have been provided to Buyer prior to its purchase order 
or have been incorporated in the agreement in the same way as these TOS.
(3) In the absence of any agreed specification of the goods, the existence of 
defects therein shall be determined in accordance with statutory provisions 
(§ 434 (1) sentences 2 and 3 German Civil Code [BGB]). We shall, however, not 
be liable for any representations made to the public by third parties.

(4) In the event of a valid and timely notice of defects (see § 9) the Buyer 
can, at its sole discretion, initially demand us to provide subsequent perfor-
mance by remedying the defect (subsequent improvement) or delivery of 
faultless goods (substitute delivery). Should the Buyer not tell us which of 
the two rights he chooses, we may set the Buyer an appropriate deadline to 
do so. If the customer fails to make a choice within this deadline, the right of 
choice passes to us.
(5) We are entitled to make the owed subsequent performance dependent 
on the fact that the Buyer pays the due purchase price. However, the Buyer is 
entitled to retain a part of the purchase price that is reasonable in the ratio 
to the defect.
(6) The Buyer must give us the time and opportunity that are necessary for 
the owed subsequent performance, in particular to hand over the goods for 
which a complaint was made for purposes of inspection. In the event of sub-
stitute delivery, the Buyer must return the faulty object to us according to 
the statutory regulations.
(7) The expenses that are necessary for the purpose of inspection and sub-
sequent performance shall be borne by us if there actually is a defect. Ho-
wever, if it is determined that a request for remedy of a defect by the Buyer 
is unjustified, we can request reimbursement of the costs incurred hereby 
from the Buyer.
(8) If the subsequent performance has failed, or a reasonable deadline that 
is to be set by the Buyer for the subsequent performance has expired un-
successfully or it is dispensable according to the statutory regulations, the 
Buyer can cancel the purchase contract or reduce the purchase price. Howe-
ver, no right to cancellation exists with an insignificant defect.
(9) Claims of the Buyer for damages or reimbursement of fruitless expenses 
shall only exist according to § 11 and are incidentally excluded.
§ 11 Other liability
(1) Insofar as not otherwise derived from these TOS, including the follo-
wing provisions, we shall be liable according to the relevant statutory regu-
lations in case of a breach of contractual and non-contractual duties.
(2) We shall be liable for damages – no matter for what legal grounds – in 
case of willful intent and gross negligence. With simple negligence we shall 
only be liable
a) for damages from injury to life, body or health,
b) for damages from the breach of an essential contractual duty (obli-
gation, the satisfaction of which only enables the proper execution of the 
contract at all and with which the contractual partner relies and may as a 
rule rely on its compliance); in this case our liability is however limited to the 
reimbursement of the foreseeable, typically occurring damages.
(3) The liability restrictions that can be derived from 
§ 11 (2) shall also apply to damages caused by our employees, workers, re-
presentatives and vicarious agents. The restrictions shall not apply insofar 
as we have maliciously failed to disclose a defect or have assumed a guaran-
tee for the condition of the goods. Furthermore, the restrictions shall not 
apply to claims of the Buyer according to the German Product Liability Act 
(ProdHaftG).
(4) The Buyer can only cancel or terminate the contract owing to the breach 
of a duty that does not consist of a defect, if we are responsible for the bre-
ach of duty. A free right of termination of the Buyer (in particular according 
to §§ 651, 649 German Civil Code [BGB]) is excluded. Incidentally, the statu-
tory pre-requisites and legal consequences shall apply.
§ 12 Statute of limitations
(1) Notwithstanding § 438 Par. 1 No. 3 German Civil Code (BGB), the general 
statute of limitations for claims from defects of quality and title is one year 
from delivery. Insofar as an acceptance has been agreed, the statute of li-
mitations shall begin with the acceptance.
(2) The statute of limitations as indicated in § 12 (1) shall also apply to cont-
ractual and non-contractual claims for damages of the Buyer that are due to 
a defect to the goods, unless the application of the regular legal statute of li-
mitations (§§ 195, 199 German Civil Code [BGB)) would lead to a shorter sta-
tute of limitations in an individual case. However, claims for damages of the 
Buyer according to § 11 (2) sentence 1 and sentence 2 lit. a) as well as claims 
of the Buyer according to the German Product Liability Act (ProdHaftG) shall 
become statute-barred exclusively in accordance with the statutory provi-
sions.
§ 13 Written form, confidentiality, data protection
(1) The written form required according to these TOS is also deemed com-
plied with if communications are sent by facsimile or e-mail.
(2) Unless specifically agreed otherwise in writing, information provided 
to us by the Buyer within the business relationship is not deemed as confi- 
dential.
(3) Insofar as we consider it necessary for the handling of the business, we 
are entitled to store and process the Buyer ś data in electronic form, to the 
extent permitted by data protection laws.
§ 14 Choice of law and place of jurisdiction
(1) The law of the Federal Republic of Germany shall apply to these TOS and 
all legal relations between us and the Buyer under the exclusion of all inter-
national and supranational (contractual) legal regulations, in particular the 
UN Convention on the International Sale of Goods (“CISG”).
(2) Exclusive – also international – place of jurisdiction for all disputes ari-
sing directly or indirectly from the contractual relationship is Groß-Gerau. 
However, we are also entitled to file an action at the general place of juris-
diction of the Buyer.
(3)  The invalidity of any provision of these TOS shall not affect the validity 
of the other provisions. Invalid provisions shall be deemed to be replaced 
by such valid provisions that shall be suitable to implement the economic 
purpose of the deleted provision to the greatest extent possible.
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