
TRADITION AND INNOVATION

EN
G

LI
SHBACKZEIT 2021

First manufacturer of deep-frozen bakery products to be awarded with a sustainability certification from ZNU.



NATURAL, HONEST,   
PASSIONATE – 
THAT IS WHAT  
ERLENBACHER  
STANDS FOR:
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THAT’S ERLENBACHER

Premium quality, innovation leader-
ship, sustainability and well-founded 
technical expertise - these are the key 
stones of the corporate philosophy 
that erlenbacher has stood for over  
45 years. A combination of traditional 
craftsmanship and innovation go 
hand in hand. With a high level of 
channel-specific know-how, baked 
goods for the entire food service 
 industry are created here every day 
with a passion for the baking trade. 
erlenbacher is the right partner for 
the various demands of the out-of-
home market, whether in quick-
service, contract catering, travel, 
coffee shops, bakeries, restauraunts 
and more, both nationally and inter-
nationally. And we always have our 
finger on the pulse of the times.

NO
THE ERLENBACHER  
INGREDIENT GUARANTEE

• Colourants
• Artificial flavours
• Preservatives
• Hardened vegetable
 fats/oils

Wolfgang 
Thul

Managing Director 
(Finance)

Harald 
Lochmann

Managing Director
(Operations)

Fritz 
Kellermann

Managing Director
(Marketing & Sales)



HERE PROFESSIONALS DEVELOP,  
BAKE AND SELL 

WE ARE  
AWARD WINNERS!

CREATE MASTERPIECES 
LIKE THE PROFESSIONALS

2 0 2 0

AUSSTATTUNGFOOD & BEVERAGE

With only a few steps you can create 
professional master-
pieces.  From a dessert  
on a plate to sweet cake 
bowls. 

The right handling is essential to 
ensure consistently high quality.  
In our tutorials you  
can see the professional  
approach for a successful  
cake presentation.
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PROFESSIONALS TO PROFESSIONALS

About 35 per cent of our employees are bakers, confectioners, food technologists, patissiers or 
catering specialists – real professionals who meet the different requirements of our  customers. 
We offer suitable solutions and numerous interesting product concepts for the entire food ser-
vice industry.

In cooperation with IDEAL/AKE 
and the Institut Fresenius, we 
have developed the perfect 
cake display case with the best 
climate control - so that cakes 
and gateaux  stay fresh for a 
particularly long time without 
losing their delicious taste. 
Page 46



CRAFTMANSHIP &  
TRADITION 

INNOVATIVE TO NO. 1 

WE ARE AWARD WINNERS!

Urkunde

1. Platz
in der Kategorie FAIRTRADE erhält: 

verliehen von den Fachmagazinen             

 
herausgegeben von der 

                 HUSS-MEDIEN GmbH, huss Berlin

Stuttgart, 04. Februar 2018

Kristina Hornung        Birgit Lehmann
Verlagsleitung    Chefredakteurin
HUSS-MEDIEN GmbH         gastronomie & hotellerie 
     Das Unternehmer-Magazin

erlenbacher backwaren GmbH

Kristina Hornung        Birgit LehmannKristina Hornung        Birgit LehmannKristina Hornung        Birgit Lehmann
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TRADITIONAL CRAFTSMANSHIP

The success story of erlenbacher 
backwaren gmbh began more than  
45 years ago with an apple pie in 
 Nieder-Erlenbach near Frankfurt. The 
variety and production quantities 
quickly increased, so that in 1977 the 
move to Groß-Gerau became neces-
sary.

The company is still based at this loca-
tion. All cakes, gateauxs and desserts 
are still produced here in first-class 
artisan quality.

With the combination of traditional crafts-
manship and modern technology, we are now 
the number one in the European out-of-home 
market for frozen cakes, gateauxs and desserts. 
This is no coincidence, as we rely on the best 
quality of our products and services as well as  
on innovative and trend-setting production 
methods.

As we always keep a close eye on current trends, 
we have been shaping the market with our 
 first-class and innovative product concepts since 
decades.



BARISTA CAKES
PERFECT FLAVOUR MATCHING FOR  

YOUR COFFEE SPECIALITIES. 
PAGE 8

THIS IS THE TASTE OF COUNTRY LIFE. 
PAGE 26

CLASSIC INGENIOUSLY BROUGHT INTO SHAPE. 
PAGE 54

FARMHOUSE CAKES CREAM DELIGHT SLICES
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ENVIRONMENTAL AWARENESS AND  
SUSTAINABLE MANAGEMENT 
erlenbacher backwaren gmbh follows a responsible approach to people, animals, the environment 
and resources, both in its strategic orientation and in its daily activities. We follow a specially devel-
oped sustainability roadmap. Here you will find some of our most important projects. You can find 
our sustainability goals on page 66.

ERLENBACHER  
GOES ZERO - CO2 

RAW MATERIALS & FARM TO FORK

HEN & ROOSTER

PROJECT ZERO  
STRAWBERRY MIKA 

NUTRITION IN THE CHANGE OF TIME

We use high-quality and predominantly fresh ingredients 
for the production of our products. The direct, close and 
long-standing relationship with producers and suppliers is 
extremely important to us. Pages 67–69
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OUR RESPONSIBILITY

As a member of the ZNU, the 
German Centre for Sustainable 
Corporate Management, we have 
reached a decision and have 
 undertaken to make production  
at our erlenbacher location car-
bonneutral, i.e. climate-neutral. 
This is based on a carbon footprint 
for the location that was jointly 
created with fjol GmbH and is 
available as a pre liminary report. 
We use this to come up with ideas 
for relevant optimisation meas-
ures for erlenbacher, which we
then address in targeted projects.

* Zentrum für Nachhaltige Unternehmensführung

Animal Welfare Project: We use 
eggs from the "Hen & Rooster" 
project, in which the male chicks 
are also reared. Further infor-
mation on page 70.

Strawberries are among the most 
important raw materials used by 
erlenbacher. We jointly support the 
current "zero strawberry mika" 
sustainability project. In Morocco, 
"Mika" is a well-known colloquial 
term for plastic. The project aims at 
the collection of all the black plastic 
sheeting required for the production 
of strawberries at a central point, 
from which it is handed over for fur-
ther processing. 

Pleasure and a conscious diet with a "clear 
conscience" are no longer mutually exclusive. 
There is a great demand for products with 
 additional benefits. With Indulgence PLUS 
we offer suitable solutions for every form of 
 catering. Page 47
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Developed with a BARISTA
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Developed with a BARISTA

The Barista CAKES are precisely matched to the fi ne 
 fl avours of popular coffee specialities. To complement 
the coffee expertise of the baristas, there is also the 
ideal cake recommendation with our  Barista CAKES!

Flavour pairing for all senses

Utilisation of 
consulting 
expertise for 
more turnover!

The Barista CAKES 
Flavour Wheel 
shows which Barista CAKE 
enhances the fl avours 
of different coffee 
specialities best!
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The elegant colour and the acidity 
of the raspberries contrast with 
the chocolate tart. 
This showstopper will make your 

 cake-heart melt! A shortcrust base 

with cocoa is fi lled 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 fi nish.

CHOCOLATE RASPBERRY

The 
recommends this with:

• Cappuccino

• Cortado

• Iced Dark Chocolate 
Mochaccino

• Einspänner

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. 

APPLE CASSIS

The 
recommends this with:

• Latte Macchiato

• Flat White

• Doubleshot 
Espresso on Ice

code 8110124

weight measurements Portionsgewicht Portionen Stück/Karton
1,170 g  Ø 24 cm ca. 98 g 12 4

Defrosting instructions: In the refrigerator (6–7°C) whole cake for about 
9 hours. At room temperature (21–22 °C) whole cake for about 5 hours.

code 8110122

weight measurements Portionsgewicht Portionen Stück/Karton
1,200 g  Ø 24 cm ca. 100 g 12 4

Defrosting instructions: In the refrigerator (6–7°C) whole cake for about 
9 hours. At room temperature (21–22 °C) whole cake for about 5 hours.
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9 hours. At room temperature (21–22 °C) whole cake for about 5 hours.

code 8110122

weight measurements Portionsgewicht Portionen Stück/Karton
1,200 g  Ø 24 cm ca. 100 g 12 4

Defrosting instructions: In the refrigerator (6–7°C) whole cake for about 
9 hours. At room temperature (21–22 °C) whole cake for about 5 hours.

Salted caramel on a sinfully 
delicious chocolate tart. 
A chocolate shortcrust pastry base, 

fi lled 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. 

CHOCOLATE SALTED CARAMEL

The 
recommends this with:

• Pour Over Coffee

• Coconut-Cold Brew-
Latte

• Café Canario

• Americano

A white oat drink based topping 
covers this nutty banana bread.
A moist base of banana bread with wal-

nuts on crispy oat crunch covered with 

a generous layer of oat drink based 

topping. Chopped pistachios decorate 

this vegan and palm free cake.

BANANA WALNUT

The 
recommends this with:

• Espresso Lungo

• Espresso-Tonic

• Nitro Cold Brew Coffee

• Specialty Hand-
Drip Coffee

12 Portionen
       Ø 24 cm

code 8110126

weight measurements Portionsgewicht Portionen Stück/Karton
980 g  Ø 24 cm ca. 82 g 12 4

Defrosting instructions: In the refrigerator (6–7°C) whole cake for about 
5 hours. At room temperature (21–22 °C) whole cake for about 2 hours.

code 8110131

weight measurements Portionsgewicht Portionen Stück/Karton
1,000 g  Ø 24 cm ca. 83 g 12 4

Defrosting instructions: In the refrigerator (6–7°C) whole cake for about 
5 hours. At room temperature (21–22 °C) whole cake for about 2 hours.
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Coffee Insights

e_Kaffee_Fibel_Barista_Cakes_DE.indd   1

04.08.20   15:05

  short thawing 
time

  easy removal

  in 12 portions

  24 cm diameter, fl at

   shelf life after 
defrosting: 2 days in 
cooling (6–7 °C)

  simply mix the cake 
quarters

Flexible in every situation: unpack, defrost, serve. 
Nothing stands in the way of a full fl avour explosion!

It could not be simpler!

48 h

Scan me!

C
O

F F E E  I N S I G H T
S

Have a look!
Insights on well-
known and trendy 
coffee specialities:
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”We offer an unbeatable variety of round cakes:

from classic, artisanal German cakes to American ch�secakes.”

AN ALL-ROUND SUCCESS – 
PIECE FOR PIECE, AN INDULGENCE!



Traditional Round Cakes, pre-cut
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Premium Damson Butter Crumble Cake,  
code 8106386 
A delicious filling made of damson halves combined with tangy 
damson jam covered with coarse, crispy, golden-brown butter 
crumble on an aromatic curd cheese shortcrust pastry.  
Fruit content: 40 %.

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

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

Premium Apple Pie, code 8102840 
A juicy apple filling on a shortcrust pastry base. 1⁄16 of fresh 
apples (type “Cripps Pink”) 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 ca. 208 g 12 4

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

Covered Apple Cake,  
code 8107362 
A juicy fresh apple filling made with apples covered with a crispy 
shortcrust pastry top. Our classic in a new look – enjoyment time 
and again! Fruit content: 59 %.

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

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

Apple Cake with a Shortcrust Pastry Lattice,  
code 8107367 
A juicy fresh apple filling made with apples 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 ca. 208 g 12 4

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

Finest Apple Butter Crumble Cake,  
code 8108609 
A fresh apple filling on a delicious shortcrust pastry base.  
Topped with crispy, golden brown baked butter crumble.  
Fruit content: 47 %. 

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

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

Premium Apple Pie, 
A juicy apple filling on a shortcrust pastry base. 1⁄16 of fresh 
apples (type “Cripps Pink”) and roasted almond flakes decorate 
the top of the pie and highlight the home-made look. 
Fruit content: 69

Premium Apple Pie, 
A juicy apple filling on a shortcrust pastry base. 1⁄16 of fresh 
apples (type “Cripps Pink”) and roasted almond flakes decorate 
the top of the pie and highlight the home-made look. 

* 64 % of the consumers interviewed liked our premium apple tart more than the rival product.

*

Brilliantly fruity presentation
With a double apple-juice glaze to shine even 
more. The new, intensive taste experience.
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Premium Cherry Butter Crumble Cake,  
code 8106385 
Exquisite shortcrust pastry covered with a fruity, tangy cherry 
filling made of whole sour cherries. Topped with coarse, golden- 
brown butter crumbles and garnished with confectioners’ sugar! 
Fruit content: 45 %.

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

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

Finest Strawberry Fruit Cake,  
code 8108612 
Thin shortcrust pastry with a fluffy sponge base and cream 
pudding. Lavishly filled with aromatic strawberry halves and 
topped with a cake glaze. Fruit content: 29 %. 

weight measurements weight/portion portions pieces/case
2,100 g ø 28 cm ca. 175 g 12 4

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

12 portions
ø 28 cm | 26 cm

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 ca. 104 g 12 4

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

Rhubarb-Strawberry Cake, code 8108767 
Short crust base with creamfilling, pieces of rhubarb,  
strawberries and butter crumble. 

weight measurements weight/portion portions pieces/case
1,250 g ø 26 cm ca. 104 g 12 5

Defrosting instructions: At room temperature (21–22 °C) whole cake for about 5 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 ca. 179 g 12 4

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

Peach Cream-Cheese Cake, code 8107360 
Classic with a difference: creamy cream-cheese cake with a 
shortcrust pastry base covered with aromatic peach slices and 
coated with icing. Fruit content: 19 %.

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

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



Traditional Round Cakes, pre-cut
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Apricot Cake (Vegan), 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: 34 %.

weight measurements weight/portion portions pieces/case
1,570 g ø 28 cm ca. 131 g 12 4

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

Finest Apple Cake (Vegan), 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 ca. 188 g 12 4

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

Service items
Buffet plate
code 63040
price per unit 25.20 €

Cake cover
code 8201583
price per unit 14.50 €

Other service items  
on page 84/85.

NEW

The demand for nutrition-counscious products spreads over all age 
groups. Vegan is very trendy at the moment. Classic products are 
interpreted in a modern way. Something for everyone:

•  Enjoyment and conscious nutrition are no longer mutually exclusive 
•  The pioneer of the nutrition trend are the Generation Y (Millennials)
•  Indulgence PLUS is the right solution for every type of catering 

More Indulgence PLUS products can be found from page 47 onwards.

INDULGENCE PLUS
FOOD HABITS  
ARE CHANGING

Classic product  
in new quality!



17

R
ou

nd
 C

ak
es

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 ca. 188 g 12 4

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

Sacher Cake, code 8105984 
A classic – elegant and fine. Dark-coloured sponge base, filled with 
apricot filling. Coated in fine cocoa-flavoured sugar glaze.

weight measurements weight/portion portions pieces/case
1,500 g ø 26.7 cm ca. 125 g 12 4

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

Carrot Cake, code 8108452 
So succulent and simply tasty! Fluffy sponge with  
carrots and ground hazelnuts, dusted with icing sugar.

weight measurements weight/portion portions pieces/case
1,350 g ø 28 cm ca. 113 g 12 4

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

Chocolate Cake, code 8104881 
Chocolaty 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 ca. 83 g 12 6

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

12 portions
ø 28 cm | 24 cm

Buffet plate
code 63040
price per unit 25.20 €



Tartes, pre-cut/uncut
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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 ca. 83 g 12 4

Defrosting instructions: At room temperature (21–22 °C) whole cake for about 1.5 hours.

Fruits of the Forest Tart, code 8107374 
A fluffy cream covers a crispy shortcrust pastry base. The 
dome-shaped topping sponge layer is completely covered with 
strawberries, blackberries, forest blue berries and redcurrants. 
Pure fruity pleasure! Fruit content: 36 %.

weight measurements weight/portion portions pieces/case
1,400 g ø 28 cm ca. 117 g 12 4

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

Strawberry Tart, code 8102751 
A luscious crème on a crispy shortcrust pastry. Garnished with 
halved strawberries and sparkled with glacé. A refreshing treat! 
Fruit content: 32 %.

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

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

Almond Cake, code 8100526 
Delicious almond cake with chopped almonds and dusted with 
powdered sugar. A Spanish style tradition! 

weight measurements portion proposal pieces/case
800 g ø 26 cm 12 4

Defrosting instructions: At room temperature (21–22 °C) whole cake for about 1.5 hours.

12 portions
ø 28 cm 

uncut
26 cm 

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 icing.

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

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 3 hours.  
At room temperature (21–22 °C) whole cake for about 1 hour.
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Cookies & Cream Cheesecake Supreme,  
code 8109313 
Creamy mixture meets crumbed biscuit base. The traditional 
cheesecake is crowned with crispy chocolate cookies to win 
consumers over in a new, delicious look.

weight measurements weight/portion portions pieces/case
1,700 g ø 24 cm ca. 121 g 14 4

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

Creamy, juicy, crispy and in addition an exciting look due to 
extraordinary ingredients - that sounds like American Favourites in 
the cake counter. A must-have for all cake lovers. 

•  The American Food category continues to grow strongly every year 
•  Internationally popular varieties such as Cookies & Cream or 

Caramel Brownie represent the current trends 
•  Ideal companion for hot coffee and refreshing drinks

AMERICAN
CAKERY

Blueberry-Cheesecake Supreme, code 8108523 
Juicy blueberries and a fruity blueberry mix rippled through a 
particularly creamy mascarpone cheese mix on a slightly salty 
crumbed base.

weight measurements weight/portion portions pieces/case
1,900 g ø 24 cm ca. 136 g 14 4

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

64 % of the consumers interviewed liked our Blueberry 
Cheesecake Supreme more than the rival product.

Caramel-Brownie-Cheesecake Supreme,  
code 8108519 
A slightly salty crumbed base meets caramel cream, delicious 
Brownie cubes and walnuts. Embedded in a mascarpone cheese mix 
rippled with chocolate drops, and decorated with dark curls.

weight measurements weight/portion portions pieces/case
1,950 g ø 24 cm ca. 139 g 14 4

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

14 portions 
ø 24 cm 



American Cheesecakes, pre-cut
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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 ca. 121 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 12 hours. 
At room temperature (21–22 °C) whole cake for about 8 hours.

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 ca. 121 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 12 hours. 
At room temperature (21–22 °C) whole cake for about 8 hours.

Cream-Cheesecake “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 ca. 139 g 14 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 12 hours. 
At room temperature (21–22 °C) whole cake for about 8 hours.

Cream-Cheesecake 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 ca. 143 g 14 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 12 hours. 
At room temperature (21–22 °C) whole cake for about 8 hours.

12/14 portions 
ø 24 cm 

92 % of the consumers interviewed liked our New-York style Cream 
Cheesecake more than the competing product.
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Strawberry Cheesecake, 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 ca. 121 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 12 hours. 
At room temperature (21–22 °C) whole cake for about 8 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 ca. 121 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 12 hours. 
At room temperature (21–22 °C) whole cake for about 8 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 ca. 121 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 12 hours. 
At room temperature (21–22 °C) whole cake for about 8 hours.

12 portions 
ø 24 cm 

We offer you �r� different  
ch�secake recipes:

Cheesecakes Supreme Cream-Cheesecakes American Cheesecakes

Double cream cheese,  
cream & mascarpone

Double cream cheese & cream Double cream cheese



Traditional Round Cakes, uncut
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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 7 hours. 

Rhubarb-Strawberry-Meringue Pie, code 8109829
A dream of crunchy meringue! Between a delicious curd 
cheese-shortcrust pastry layer and a biscuit base are a rhubarb 
preparation and aromatic strawberries. The flamed meringue 
covering of this product is the visual highlight in any cake counter.
Fruit content: 34 %.

weight measurements portion proposal pieces/case
1,600 g ø 28 cm 12 4

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

uncut
ø 28/26/18 cm

Granny’s 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.

Strawberry Cake, code 8102685 
A shortcrust pastry base, a sponge layer, next a vanilla flavoured 
cream and all this is topped by a layer of halved strawberries. The 
cake is given a shine with fruity glaze. Its sides are decorated with 
chopped, roasted hazelnuts. Fruit content: 29 %.

weight measurements portion proposal pieces/case
1,750 g ø 26 cm 12 4

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

SMARTIES® Party Cake, code 8108417 
Deliciously chocolatey from dough to decoration: Marble cake 
made of rippled light and dark sponge, coated in a cocoa icing 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 approx. 4 hours in the fridge 
(6–7 °C) or approx. 2,5 hours at room temperature (21–22 °C).

 Party Cake, code 8108417

® are trademarks of Société des Produits Nestlé S.A., Vevey, Switzerland used under License.



Round Cakes, portion sizes
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Simply irresistibly exquisite!
PRE-CUT 12 PORTIONS & UNCUT

Ø 28 & 26 cm
Pre-cut into 12 portions:

• Traditional Round Cakes
• Tarts

Ø 28 & 26 cmØ 28 & 26 cm Ø 28, 26 & 18 cm  
Uncut: 

• Traditional Round Cakes
• Tarts

• Smarties Cake

Ø 28, 26 & 18 cm 

PRE-CUT  
INTO HALVES

Ø 38 cm
Packed as cake halves:

• Farmhouse Cakes

PRE-CUT 12 AND 14 PORTIONS

Ø 24 cm & 22 cm
Pre-cut into 12 portions:

• Barista Cakes
• Chocolate Cake

• American Cheesecakes

Ø 24 cm & 22 cm Ø 24 cm 
Pre-cut into 14 portions:
• Cream-Cheesecakes

• Cheesecakes Supreme

Ø 24 cm 

W I D E
RANGE



Description Rhubarb- 
Strawberry- 
Meringue Pie

Cream  
Cheese Cake

Cream Cheese 
Cake with 
Mandarins

Strawberry 
Cake

Granny’s 
Cream Cheese 

Cake

Blueberry- 
Creamcake

SMARTIES® 

Party Cake
Country 

Bakehouse 
Blueberry 

Cake

Country 
Bakehouse 
Strawberry 

Cake

Country  
Bakehouse 

Damson Cake

Country  
Bakehouse 

Cherry Marble 
Cake

Country  
Bakehouse 

Apple Almond 
Cake

Country  
Bakehouse 
Rhubarb- 

Strawberry 
Cake

Country  
Bakehouse 
Cheese &  
Tangerine 

Cake

Country 
Bakehouse 
Cheesecake

Description

Ø 28 cm Ø 28 cm

uncut 8109829 8104002 8100485 uncut

Ø 26 cm Ø 26 cm

uncut 8102685 8105894 uncut

Ø 22 cm Ø 22 cm

12 portions 
pre-cut 8107088 12 portions 

pre-cut

Ø 18 cm Ø 18 cm

uncut 8108417 uncut

Ø 38 cm Ø 38 cm

cut into halves 8108750 8110210 8106479 8108712 8108721 8106747 8106471 8108748 cut into halves

Round Cakes, portion sizes

Description Sacher Cake Carrot Cake Chocolate 
Cake

Almond Cake 
Peanut and 

Caramel

Fruits of the 
Forest Tart

Strawberry 
Tart

Chocolate  
Tart

Almond Cake Cookies &  
Cream 

Cheesecake 
Supreme

Caramel- 
Brownie- 

Cheesecake 
Supreme

Blueberry- 
Cheesecake 

Supreme

Cream- 
Cheesecake 
Strawberry

Cream- 
Cheesecake 

“New York Style”

Strawberry 
Cheesecake

Raspberry 
Cheese Cake

Caramel 
Toffee Cheese 

Cake

Lemon  
Cheese Cake

Cheese Cake 
“American 

Style”

Description

 28 cm Ø 28 cm

12 portions 
pre-cut 8105984 8108452 8109593 8107374 8102751 8101881 12 portions 

pre-cut

Ø 26 cm Ø 26 cm

uncut 8100526 uncut

Ø 24 cm Ø 24 cm

14 portions 
pre-cut 8109313 8108519 8108523 8106835 8106837 14 portions 

pre-cut

12 portions 
pre-cut 8104881 8102221 8103325 8105796 8105795 8101051 12 portions 

pre-cut

Ø 22 cm Ø 22 cm

12 portions 
pre-cut 8107086 8107085 12 portions 

pre-cut

Description Apple Cassis 
Cake 

Banana  
Walnut Cake 

vegan

Chocolate  
Raspberry 

Cake

Chocolate  
Salted  

Caramel Cake

Premium 
Apple Pie

Covered Apple 
Cake

Apple Cake 
with a Short-
crust Pastry 

Lattice

Finest Apple 
Cake (Vegan)

Finest Apple 
Butter  

Crumble Cake

Premium 
Damson  
Butter  

Crumble Cake

Premium 
Cherry Butter 
Crumble Cake

Finest  
Strawberry 
Fruit Cake

Apple  
Crumble Cake

Rhubarb- 
Strawberry 

Cake

Peach Cream-
Cheese Cake

Apricot Cake 
(Vegan)

Premium 
Creamy 

Cheese Cake

Zebra Cream 
Cheese Cake

Description

Ø 28 cm Ø 28 cm

12 portions 
pre-cut 8102840 8107362 8107367 8108611 8108609 8106386 8106385 8108612 8107360 8110216 8104781 8105590 12 portions 

pre-cut

Ø 26 cm Ø 26 cm

12 portions 
pre-cut 8100528 8108767 12 portions 

pre-cut

Ø 24 cm Ø 24 cm

12 portions 
pre-cut 8110124 8110126 8110122 8110131 12 portions 

pre-cut
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Description Rhubarb- 
Strawberry- 
Meringue Pie

Cream  
Cheese Cake

Cream Cheese 
Cake with 
Mandarins

Strawberry 
Cake

Granny’s 
Cream Cheese 

Cake

Blueberry- 
Creamcake

SMARTIES® 

Party Cake
Country 

Bakehouse 
Blueberry 

Cake

Country 
Bakehouse 
Strawberry 

Cake

Country  
Bakehouse 

Damson Cake

Country  
Bakehouse 

Cherry Marble 
Cake

Country  
Bakehouse 

Apple Almond 
Cake

Country  
Bakehouse 
Rhubarb- 

Strawberry 
Cake

Country  
Bakehouse 
Cheese &  
Tangerine 

Cake

Country 
Bakehouse 
Cheesecake

Description

Ø 28 cm Ø 28 cm

uncut 8109829 8104002 8100485 uncut

Ø 26 cm Ø 26 cm

uncut 8102685 8105894 uncut

Ø 22 cm Ø 22 cm

12 portions 
pre-cut 8107088 12 portions 

pre-cut

Ø 18 cm Ø 18 cm

uncut 8108417 uncut

Ø 38 cm Ø 38 cm

cut into halves 8108750 8110210 8106479 8108712 8108721 8106747 8106471 8108748 cut into halves

Description Sacher Cake Carrot Cake Chocolate 
Cake

Almond Cake 
Peanut and 

Caramel

Fruits of the 
Forest Tart

Strawberry 
Tart

Chocolate  
Tart

Almond Cake Cookies &  
Cream 

Cheesecake 
Supreme

Caramel- 
Brownie- 

Cheesecake 
Supreme

Blueberry- 
Cheesecake 

Supreme

Cream- 
Cheesecake 
Strawberry

Cream- 
Cheesecake 

“New York Style”

Strawberry 
Cheesecake

Raspberry 
Cheese Cake

Caramel 
Toffee Cheese 

Cake

Lemon  
Cheese Cake

Cheese Cake 
“American 

Style”

Description

 28 cm Ø 28 cm

12 portions 
pre-cut 8105984 8108452 8109593 8107374 8102751 8101881 12 portions 

pre-cut

Ø 26 cm Ø 26 cm

uncut 8100526 uncut

Ø 24 cm Ø 24 cm

14 portions 
pre-cut 8109313 8108519 8108523 8106835 8106837 14 portions 

pre-cut

12 portions 
pre-cut 8104881 8102221 8103325 8105796 8105795 8101051 12 portions 

pre-cut

Ø 22 cm Ø 22 cm

12 portions 
pre-cut 8107086 8107085 12 portions 

pre-cut

Description Apple Cassis 
Cake 

Banana  
Walnut Cake 

vegan

Chocolate  
Raspberry 

Cake

Chocolate  
Salted  

Caramel Cake

Premium 
Apple Pie

Covered Apple 
Cake

Apple Cake 
with a Short-
crust Pastry 

Lattice

Finest Apple 
Cake (Vegan)

Finest Apple 
Butter  

Crumble Cake

Premium 
Damson  
Butter  

Crumble Cake

Premium 
Cherry Butter 
Crumble Cake

Finest  
Strawberry 
Fruit Cake

Apple  
Crumble Cake

Rhubarb- 
Strawberry 

Cake

Peach Cream-
Cheese Cake

Apricot Cake 
(Vegan)

Premium 
Creamy 

Cheese Cake

Zebra Cream 
Cheese Cake

Description

Ø 28 cm Ø 28 cm

12 portions 
pre-cut 8102840 8107362 8107367 8108611 8108609 8106386 8106385 8108612 8107360 8110216 8104781 8105590 12 portions 

pre-cut

Ø 26 cm Ø 26 cm

12 portions 
pre-cut 8100528 8108767 12 portions 

pre-cut

Ø 24 cm Ø 24 cm

12 portions 
pre-cut 8110124 8110126 8110122 8110131 12 portions 

pre-cut
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Farmhouse Cakes
In the good old days, recipes were still hand-
written, ingredients came straight from the farm 
and cakes were baked in rustic wood-burning 
ovens. Our Farmhouse Cakes are well-loved 
classics.  A slice full of rural peace. 

Simple recipes use simple ingredients. 
We have set ourselves the goal of using
ingredients from Germany for our 
Farmhouse Cakes by the end of 2021.
From farm to cake: we know where our 
ingredients come from – this gives our 
cakes their trusted taste:

Regional

Our Farmhouse Cakes – 8 extra-large round 
cakes, 4 rustic tray bakes, simple recipes.

Pure country life

•  Flour and milk from Germany
• Eggs from german Hen & Rooster project
•  Homegrown fruit: apples, plums, rhubarb, 

sweet and sour cherries

Learn more about us, our cakes and where our 
ingredients come from.

More than 80% of retailers 
promote transparency in the 

supply chain.  
(Source: ZNU, Nachhaltigkeit in

 FMCG-Branche, 2015)

More than 80 percent of con-
sumers care about sustainability 

and regional products. 
(Source: BMEL, Statista 2020)
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The taste of country life
Our Farmhouse Cakes bring rural baking tradi-
tions back to life. They are available as extra-large 
round cakes (diameter: 38 cm) and rustic tray 
bakes (29 x 39 cm), both guaranteeing generous 
portions for your guests. 

What does home baking taste like? For us, like an 
apple cake. That's where it all started more than 
45 years ago. Ever since then we have relied on 
traditional craftsmanship and a great deal of love 
to produce an authentic taste in our bakery. 
And that is clear at fi rst sight:

Handmade

Handling

• Uncut cakes
• Tray bakes with crispy edges
• Extra-large round cakes
• Chunky crumble topping
• Fruit distributed by hand

The sun on your face, a cup of coffee and a slice 
of homemade cake: what more could you want? 
And this is how we approach our cakes too – we 
make them uncomplicated and easy to handle:

•  For a delicious aroma on your premises, our 
Farmhouse Cakes can be freshly warmed

•  The cakes are uncut and can be portioned as 
you like

•  All round cakes are cut in half. This allows a 
combined presentation with another fl avour.

Just as 
homemade!

Decide the size of your cake 
pieces yourself!

Our cakes can be easily individualised 
with:
•  A dusting of icing sugar
•  A topping of chopped nuts
•  A fresh fruit decoration
•  A blob of whipped cream on the side
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The taste of country life
Our Farmhouse Cakes bring rural baking tradi-
tions back to life. They are available as extra-large 
round cakes (diameter: 38 cm) and rustic tray 
bakes (29 x 39 cm), both guaranteeing generous 
portions for your guests. 

What does home baking taste like? For us, like an 
apple cake. That's where it all started more than 
45 years ago. Ever since then we have relied on 
traditional craftsmanship and a great deal of love 
to produce an authentic taste in our bakery. 
And that is clear at fi rst sight:

Handmade

Handling

• Uncut cakes
• Tray bakes with crispy edges
• Extra-large round cakes
• Chunky crumble topping
• Fruit distributed by hand

The sun on your face, a cup of coffee and a slice 
of homemade cake: what more could you want? 
And this is how we approach our cakes too – we 
make them uncomplicated and easy to handle:

•  For a delicious aroma on your premises, our 
Farmhouse Cakes can be freshly warmed

•  The cakes are uncut and can be portioned as 
you like

•  All round cakes are cut in half. This allows a 
combined presentation with another fl avour.

Just as 
homemade!

Decide the size of your cake 
pieces yourself!

Our cakes can be easily individualised 
with:
•  A dusting of icing sugar
•  A topping of chopped nuts
•  A fresh fruit decoration
•  A blob of whipped cream on the side

Strawberry Cake

code 8110210
weight measurements
3,900 g Ø 36.5 cm

portion proposal pieces*/case
16 2

Hand-cut strawberries on a layer of dark sponge, 
with a layer of creamy pudding and fi nished with a 
fl uffy sponge base. This Homestead Cake is per-
fect for strawberry lovers. The shiny glaze makes 
it stand out in any display case.
Fruit content: 34 %
Defrosting instructions: In the refrigerator 
(6–7 °C), whole cake for about 11 hours.

Blueberry Cake

code 8108750
weight measurements
4,000 g Ø 38 cm

portion proposal pieces*/case
16 2

Delicious forest blueberries lie on a layer of 
creamy cheesecake. The crumbly oat base and 
delicate glaze complete this tasty treat.
Fruit content: 16 %
Defrosting instructions: At room temperature 
(21–22°), whole cake for about 7 hours.

Damson Cake

code 8106479
weight measurements
3,000 g Ø 38 cm

portion proposal pieces*/case
16 2

This Farmhouse Cake tastes like a late-summer 
coffee break. Sweet and tart halved plums on a 
dual base of crisp shortcrust and moist cake with 
a golden buttery crumble topping.
Fruit content: 32 %
Defrosting instructions: At room temperature 
(21–22°), whole cake for about 4 hours.

* 1 slice = 2 halves

Round Cakes

Especially large cakes, 
with a diameter of 38 cm, cut in half. 

A real eye-catcher.

cut into halves 
Ø 36.5 cm
Ø 38 cm
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* 1 slice = 2 halves

Cherry Marble Cake

code 8108712
weight measurements
2,600 g Ø 38 cm

portion proposal pieces*/case
16 2

A wonderfully light marbled butter cake with juicy 
regional sour cherries – try this rustic classic! 
Decorated with toasted slivered almonds and a 
light glaze.
Fruit content: 34 %
Defrosting instructions: At room temperature 
(21–22°), whole cake for about 4 hours.

Apple Almond Cake

code 8108721
weight measurements
3,100 g Ø 38 cm

portion proposal pieces*/case
16 2

When baked, this Farmhouse Cake exudes the 
delicious aroma of homemade cake. Fresh sliced 
apples from Lake Constance on a light sponge 
cake, with a buttery crumble topping and decorat-
ed with fl aked almonds and a light sugar icing.
Fruit content: 33 %
Defrosting instructions: At room temperature 
(21–22°), whole cake for about 4 hours.

Cheese & Tangerine Cake

code 8106471
weight measurements
3,800 g Ø 38 cm

portion proposal pieces*/case
16 2

Our all-round classic with an especially creamy 
cheese fi lling and a crisp shortcrust base. The 
tangerines are carefully fi lleted and the slices are 
pressed gently into the cake. Topped off with a 
delicate shiny glaze.
Fruit content: 14 %
Defrosting instructions: At room temperature 
(21–22°), whole cake for about 7 hours.

Round Cakes / Tray Bakes
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* 1 slice = 2 halves

Cherry Marble Cake

code 8108712
weight measurements
2,600 g Ø 38 cm

portion proposal pieces*/case
16 2

A wonderfully light marbled butter cake with juicy 
regional sour cherries – try this rustic classic! 
Decorated with toasted slivered almonds and a 
light glaze.
Fruit content: 34 %
Defrosting instructions: At room temperature 
(21–22°), whole cake for about 4 hours.

Apple Almond Cake

code 8108721
weight measurements
3,100 g Ø 38 cm

portion proposal pieces*/case
16 2

When baked, this Farmhouse Cake exudes the 
delicious aroma of homemade cake. Fresh sliced 
apples from Lake Constance on a light sponge 
cake, with a buttery crumble topping and decorat-
ed with fl aked almonds and a light sugar icing.
Fruit content: 33 %
Defrosting instructions: At room temperature 
(21–22°), whole cake for about 4 hours.

Cheese & Tangerine Cake

code 8106471
weight measurements
3,800 g Ø 38 cm

portion proposal pieces*/case
16 2

Our all-round classic with an especially creamy 
cheese fi lling and a crisp shortcrust base. The 
tangerines are carefully fi lleted and the slices are 
pressed gently into the cake. Topped off with a 
delicate shiny glaze.
Fruit content: 14 %
Defrosting instructions: At room temperature 
(21–22°), whole cake for about 7 hours.

Round Cakes / Tray Bakes

Cheesecake

code 8108748
weight measurements
4,000 g Ø 38 cm

portion proposal pieces*/case
16 2

The creamy cheese mixture and the crumbly 
oatmeal base make this cake an unmistakable 
classic. The handcrafted wavy design and the 
sweet crispy edge complete the rustic look.
Defrosting instructions: At room temperature 
(21–22°), whole cake for about 7 hours.

Rhubarb Strawberry Cake

code 8106747
weight measurements
3,000 g Ø 38 cm

portion proposal pieces*/case
16 2

Your new favourite cake: A base of shortcrust 
pastry with a light layer of sponge cake and a 
fruity fi lling of aromatic rhubarb and strawberry 
pieces. Decorated with crispy fl aked almonds.
Fruit content: 28 %
Defrosting instructions: At room temperature 
(21–22°), whole cake for about 4 hours.

Mandarin Cheesecake

code 8110026
weight measurements
2,700 g 29 x 39 cm

portion proposal pieces/case
16 3

The lovingly arranged tangerine fi llets on a 
creamy cheese curd fi lling are fi nished with a 
delicate glaze. Baked until golden brown, this 
Farmhouse Cake is a reminder of times gone by.
Defrosting instructions: At room temperature 
(21–22°), whole cake for about 8 hours.

Large portions, uncut 
tray bakes and a handcrafted look: 

for that homemade feeling.

uncut 
39 x 29 cm

cut into halves 
Ø 38 cm
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Cherry Crumble Cake

code 8109902
weight measurements
1,950 g 29 x 39 cm

portion proposal pieces/case
16 3

Sweet meets sour: Our favourite cherry cake 
features a balanced mixture of sweet and sour 
cherries on a fl uffy sponge base with a crumble 
topping. This cake looks like it's just come out of 
the oven thanks to its super crispy edge.
Defrosting instructions: At room temperature 
(21-22°), whole cake for about 8 hours.

Plum Cake

code 8109899
weight measurements
2,300 g 29 x 39 cm

portion proposal pieces/case
16 3

Juicy halved plums on a fl uffy yeast cake with 
a light glaze: Our plum cake is a late-summer 
classic and the hand-decorated fruit makes 
it look homemade!
Defrosting instructions: At room temperature 
(21-22°), whole cake for about 8 hours.

Apple Cake

code 8109897
weight measurements
2,100 g 29 x 39 cm

portion proposal pieces/case
16 3

Our fruity classic: Large apple slices sink gently 
into an airy sponge and give our apple cake its 
signature homestead character. Topped with 
fl aked almonds, cinnamon and sugar.
Defrosting instructions: At room temperature 
(21-22°), whole cake for about 8 hours.

Tray Bakes uncut 
39 x 29 cm
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Cherry Crumble Cake

code 8109902
weight measurements
1,950 g 29 x 39 cm

portion proposal pieces/case
16 3

Sweet meets sour: Our favourite cherry cake 
features a balanced mixture of sweet and sour 
cherries on a fl uffy sponge base with a crumble 
topping. This cake looks like it's just come out of 
the oven thanks to its super crispy edge.
Defrosting instructions: At room temperature 
(21-22°), whole cake for about 8 hours.

Plum Cake

code 8109899
weight measurements
2,300 g 29 x 39 cm

portion proposal pieces/case
16 3

Juicy halved plums on a fl uffy yeast cake with 
a light glaze: Our plum cake is a late-summer 
classic and the hand-decorated fruit makes 
it look homemade!
Defrosting instructions: At room temperature 
(21-22°), whole cake for about 8 hours.

Apple Cake

code 8109897
weight measurements
2,100 g 29 x 39 cm

portion proposal pieces/case
16 3

Our fruity classic: Large apple slices sink gently 
into an airy sponge and give our apple cake its 
signature homestead character. Topped with 
fl aked almonds, cinnamon and sugar.
Defrosting instructions: At room temperature 
(21-22°), whole cake for about 8 hours.

Tray Bakes uncut 
39 x 29 cm
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TRAY BAKES
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”erlenbacher tray bakes are traditional!  

Unsurpassed in taste and quality, we can offer you a diverse range of recipes  

and a variety of p�tion sizes.”

UNLIMITED VARIETY – 
WITH THE ERLENBACHER TRAY BAKES!



Tray Bakes, pre-cut

34

“Danube Waves”, code 8100496 
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
2,100 g 28 x 38 cm ca. 131 g 16 3

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 6 hours.
At room temperature (21–22 °C) whole cake for about 2.5 hours.

Cherry Marble Slices, code 8109268 
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 ca. 116 g 16 3

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

Cherry Slices, code 8105586 
Simply tempting! Cherries coated with icing sugar sink into a fluffy, 
juicy sponge cake mix spread onto a crispy shortcrust pastry base. 
Fruit content: 26 %.

weight measurements weight/portion portions pieces/case
2,500 g 28 x 38 cm ca. 156 g 16 3

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

Cherry and Rhubarb Slices,  
code 8100493 
A fruity, juicy combination of cherries and rhubarb pieces covering 
a light and fluffy sponge. Coated in glaze and generously sprinkled 
with icing sugar. Fruit content: 28 %.

weight measurements weight/portion portions pieces/case
1,800 g 28 x 38 cm ca. 113 g 16 3

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

Rhubarb and Strawberry Crumble Slices,  
code 8100510 
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 ca. 150 g 16 3

Defrosting instructions: At room temperature (21–22 °C) whole cake for about 8 hours.
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16 portions | 28 x 38 cm
(portion: 7 x 9.5 cm)

Cheese & Tangerine Slices, code 8107518 
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 ca. 200 g 16 3

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

Plum Slices with Butter Crumble, code 8100494 
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 ca. 172 g 16 3

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

*   71% of consumers interviewed preferred our plum slice with butter crumble more than the competing product.  
The natural, intensive fruit flavour and the consistency of the crumble received special praise.

Covered Apple Slices, code 8109895 
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: 54 %.

weight measurements weight/portion portions pieces/case
3,000g 28 x 38 cm ca.188 g 16 3

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

Apple Slices with Butter Crumble, code 8100492 
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 ca. 206 g 16 3

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

*

Apple and Almond Slices, code 8100505 
Pieces of fresh apples on a bed of light coloured sponge and 
perfected with roasted almond flakes. All this gives the slice the 
home-made, farmhouse feel. Fruit content: 38 %.

weight measurements weight/portion portions pieces/case
2,250 g 28 x 38 cm ca. 141 g 16 3

Defrosting instructions: At room temperature (21–22 °C) whole cake for about 5 hours.
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16 portions | 28 x 38 cm
(portion: 7 x 9.5 cm)

Cream Cheese Slices,  
code 8100495 
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 decora-
tion, a must-have in any range!

weight measurements weight/portion portions pieces/case
3,100 g 28 x 38 cm ca. 194 g 16 3

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

Cheesecake with Whipped Eggcream  
and Raisins, code 8109911 
A fine cheese cake with raisins topped with light and airy whipped 
egg white.

weight measurements weight/portion portions pieces/case
2,950 g 28 x 38 cm ca. 184 g 16 3

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

Chocolate Coconut Slices, code 8110214 
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 ca. 150 g 16 3

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

Poppy-Seed and Crumble Slices, code 8100506 
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 ca. 147 g 16 3

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

Lemon Slices, code 8109551 
A muffin base refined with a scrumptious lemon cream and topped 
with white snow. What has always been good can always still be 
made just that little bit better!

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

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

Cream Crumble Slices, 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 ca. 88 g 24 3

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

24 portions | 28 x 38 cm
(portion: 4.7 x 9.5 cm)

NEW
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Apple Slices with Butter Crumble,  
code 8109808 
On a delicious shortcrust pastry is a juicy layer made of fresh apple 
slices and sultanas. The fruity classic cake is completed with apple 
slices and golden brown baked butter crumble. Fruit content: 63 %.

weight measurements weight/portion portions pieces/case
1,450 g 19 x 28 cm ca.121 g 12 6

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

Apple Slices with Butter Crumble, Plum Slices with Butter Crumble,  
code 8109810 
A rustic classic tart! A layer of sweet-sour plum halves with golden 
butter crumble, covered with cake glaze, on a fine shortcrust pastry. 
Fruit content: 50 %.

weight measurements weight/portion portions pieces/case
1,300 g 19 x 28 cm ca.108 g 12 6

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

Grandma’s Apple Slices, 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 almond slices. Fruit content: 40 %.

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

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake for about 8–9 hours.
At room temperature (21–22 °C) whole cake for about 4 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 icing is 
carefully handmade.

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

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake for about 8–9 hours.
At room temperature (21–22 °C) whole cake for about 5–6 hours.

Double-Chocolate Slices, 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 ca. 83 g 12 6

Defrosting instructions: In the refrigerator (6 – 7 °C) whole cake for about 3–4 hours.
At room temperature (21–22 °C) whole cake for about 2–3 hours.

12 portions | 19 x 28 cm
(portion: 4.7 x 9.5 cm)

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! 
Fruit content: 9 %.

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

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 6 hours.  
At room temperature (21–22 °C) whole cake for about 3 hours. 
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Apple-Spelt-Slices, code 8109041 
A wholemeal spelt sponge with apples and carrots covered with 
juicy apple wedges and a mixture of pumpkin seeds, rolled oats, 
almonds and blueberries. Fruit content: 31 %.

weight measurements weight/portion portions pieces/case
1,300 g 19 x 28 cm ca. 108 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 8–9 hours.  
At room temperature (21–22 °C) whole cake for about 4 hours.

Banana Currant Slices, 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. Fruit content: 21 %.

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

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 8–9 hours.  
At room temperature (21–22 °C) whole cake for about 4 hours.

12 portions | 19 x 28 cm
(portion: 4.7 x 9.5 cm)

Lemon Slices, code 8109823 
Juicy temptation! Dreamy lemon sponge and lemon cream, 
sprinkled with dusting powder. 

weight measurements weight/portion portions pieces/case
1,700 g 28 x 38 cm ca. 35 g 48 3

Defrosting instructions: At room temperature (21–22 °C) whole cake for about 2.5 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 ca. 43 g 48 3

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 6 hours. 
At room temperature (21–22 °C) whole cake for about 2.5 hours.

Grandma’s Apple Slices, 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 ca. 38 g 48 3

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

Raspberry Cheese Cake Slices, 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 ca. 49 g 48 3

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

48 portions | 28 x 38 cm
(portion: 4.6 x 4.7 cm)
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Cookies & Cream Brownie, code 8109312 
Chocolaty sponge is refined with light cream. The perfect choco-
late experience is rounded off with crispy chocolate biscuit crumbs 
and dark curls.

weight measurements weight/portion portions pieces/case
1,100 g 19 x 28 cm ca. 92 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 6 hours.  
At room temperature (21–22 °C) whole cake for about 2.5 hours.

12 portions | 19 x 28 cm
(portion: 6.3 x 7 cm)

Creamy, juicy, crispy - these are the new American Favorites in the 
cake counter. Chocolate lovers get their money’s worth. 

•  25% growth* in the brownie category per year 
• Extremely versatile 
•  Ideal companion for hot drinks and fresh drinks

* Geomarketing, average growth in sales YTD 2015–2019

Brownie, code 8106994 
Our classical in a square shape! 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 ca. 83 g 12 3

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 6 hours.  
At room temperature (21–22 °C) whole cake for about 2.5 hours.

Double-Chocolate Slices, code 8106701 
A dream in brown: chocolate sponge filled with fine chocolate 
cream and with little crispy chocolate rolls, garnished on top with 
stripes of light brown chocolate.

weight measurements weight/portion portions pieces/case
1,000 g 19 x 28 cm ca. 83 g 12 3

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 3–4 hours. 
At room temperature (21–22 °C) whole cake for about 2.5 hours. 

AMERICAN
CAKERY
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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 ca. 69 g 16 3

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 6 hours. 
At room temperature (21–22 °C) whole cake for about 2.5 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 ca. 63 g 16 3

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 6 hours. 
At room temperature (21–22 °C) whole cake for about 2.5 hours.

Devil’s Chocolate Cube Cake, code 8108837 
The dark side of Cube Cake! A devilishly delicious sponge with dark 
chocolate and hazelnuts with a creamy chocolate and mascarpone 
running through it and on top. This cube cake brings out the dark 
side of every chocolate lover. 

weight measurements weight/portion portions pieces/case
2,000 g 19.5 x 29 cm ca. 133 g 15 4

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

Charming Carrot Cube Cake, code 8108831 
Not only bunnies will love it! A moist tasty sponge with carrots, 
hazelnuts and spices that melts on the tongue. The creamy fudge 
with cream cheese and white chocolate charmingly rounds off this 
cube cake. 

weight measurements weight/portion portions pieces/case
1,800 g 19.5 x 29 cm ca. 120 g 15 4

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

CUBE CAKES
THE ORIGINAL
WITH BROWN CANE SUGAR

16 portions | 19 x 28 cm
(portion: 4.7 x 7 cm)

15 portions | 19.5 x 29 cm
(portion: 5.8 x 6.5 cm)
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3 bars | 28 x 38 cm
(bar: 9.3 x 38 cm)

Crumble Cake, code 8109545
A fluffy yeast sponge base covered in delicate cream and topped 
with crispy butter crumbles. Uncomplicatedly delicious!  

weight measurements portion proposal pieces/case
1,950 g 28 x 38 cm 9/12 3

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

Butter Cake, code 8109547
A classic at its best. A layer of delicate cream with butter and 
marzipan paste on a fluffy butter yeast sponge base. Sliced 
almonds and granulated sugar make the cake look good and give it 
a crunchy consistency.

weight measurements portion proposal pieces/case
1,300 g 28 x 38 cm 9/12 3

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

* 80 % of the consumers interviewed liked our butter cake more than the competing product.

Cinnamon Cake, code 8109907
An absolute must for cinnamon lovers! Fluffy yeast cake covered 
with a spicy cinnamon icing, refined with butter and sprinkled with 
dusting powder.

weight measurements portion proposal pieces/case
1,250 g 28 x 38 cm 9/12 3

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

*

TIP:  Versatile. For catering, To Go or as a  
refined dessert. Always a delight,  
no matter the shape and size you choose!
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LARGE TRAY BAKES –  
SIZE 28 x 38 cm/*29 x 39 cm:

SMALL TRAY BAKES –  
SIZE 19 x 28 cm/19.5 x 29 cm:

Pre-cut into 3 bars
portion: 9.3 x 38 cm

* Uncut  
   Tray Bakes

Pre-cut into 12 portions
portion: 6.3 x 7 cm

Pre-cut into 12 portions
portion: 4.7 x 9.5 cm

Pre-cut into 15 portions
portion: 5.8 x 6.5 cm

Pre-cut into 16 portions
portion: 4.7 x 7 cm

Pre-cut into 48 portions
portion: 4.6 x 4.7 cm

Pre-cut into 16 portions
portion: 7 x 9.5 cm

OUR BAKERS‘ PORTION:

Pre-cut into 24 portions
portion: 4.7 x 9.5 cm

OUR GASTRO SLICES:

PERFECT FOR BUFFETS AND CATERING: OR SELECT YOUR OWN  
PORTION SIZES:

Pre-cut into 15 portions

Our tray sizes and different slices
We offer you our tray bakes in a variety of portion sizes and shapes.
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SMALL TRAY BAKES –  
SIZE 19 x 28 cm/19.5 x 29 cm:

Our original portion sizes

Catering & Dessert

4.6 x 4.7 cm
(48 portions)

Classic 
coffee shop size

6.3 x 7 cm
(12 portions, 
small tray)

Coffeeshop & 
Catering

4.7 x 7 cm
(16 portions, 
small tray)

Coffeeshop, 
Catering & Dessert

5.8 x 6.5 cm
(15 portions, 
small tray)

Classic  
bakery slice

7 x 9.5 cm
(16 portions)

Classic  
gastronomy size

4.7 x 9.5 cm
(24/12 portions)

With our large range, you will find the right portion size for every customer group and every occasion.
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Description “Danube 
Waves”

Cherry  
Marble Slices

Cherry  
Slices

Cherry and 
Rhubarb  

Slices

Rhubarb and 
Strawberry 

Crumble Slices

Plum Slices 
with Butter 

Crumble

Cheese &  
Tangerine 

Slices

Covered  
Apple Slices

Apple Slices 
with Butter 

Crumble

Apple and  
Almond Slices

Chocolate  
Coconut Slices

Poppy-Seed 
and Crumble 

Slices

Cream Cheese 
Slices

Cheesecake 
with whipped 
eggcream and 

raisins

Lemon  
Slices

Lemon  
Slices

Cream  
Crumble  

Slices

Double- 
Chocolate 

Slices

Description

28 x 38 cm 28 x 38 cm

16 portions 
n 7 x 9,5 cm 8100496 8109268 8105586 8100493 8100510 8100494 8107518 8109895 8100492 8100505 8110214 8100506 8100495 8109911 16 portions 

n 7 x 9,5 cm

24 portions 
n 4,7 x 9,5 cm 8109551 8107545 24 portions 

n 4,7 x 9,5 cm

48 portions 
n 4,6 x 4,7 cm 8109823 48 portions 

n 4,6 x 4,7 cm

19 x 28 cm 19 x 28 cm

12 portions 
n 4,7 x 9,5/6,3 x 7 cm 8104282 8109810 8109808 8105692

8106701
12 portions 
n 4,7 x 9,5/6,3 x 7 cm

Description Grandma’s 
Apple Slices

Raspberry 
Brownie

Apple- 
Spelt-Slices

Banana  
Currant Slices

Brownie Raspberry 
Cheese Cake 

Slices 

Cookies &  
Cream 

Brownie

Caramel  
Nut  

Brownie

Devil’s  
Chocolate 
Cube Cake

Charming 
Carrot  

Cube Cake

Cinnamon 
Cake

Butter  
Cake

Crumble Cake Apple Cake Plum Cake Mandarin 
Cheesecake

Cherrycake 
with  

Crumbles

Description

28 x 38 cm 28 x 38 cm

48 portions 
n 4.6 x 4.7 cm 8104841 8107856 8104840 48 portions 

n 4.6 x 4.7 cm

3 bars
9.3 x 38 cm 8109907 8109547 8109545 3 bars

9.3 x 38 cm

19.5 x 29 cm 19.5 x 29 cm

15 portions 
n 5.8 x 6.5 cm 8108837 8108831 15 portions 

n 5.8 x 6.5 cm

19 x 28 cm 19 x 28 cm

12 portions 
n 4.7 x 9.5/6.3 x 7 cm 8104281 8109045 8109041 8109043 8106994 8109312 12 portions 

n 4.7 x 9.5/6.3 x 7 cm

16 portions 
n 4.7 x 7 cm 8105658 8108552 16 portions 

n 4.7 x 7 cm

29 x 39 cm 29 x 39 cm

uncut 8109897 8109899 8110026 8109902 uncut

W I D E
RANGE 
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The products shown are all serving suggestions



Description “Danube 
Waves”

Cherry  
Marble Slices

Cherry  
Slices

Cherry and 
Rhubarb  

Slices

Rhubarb and 
Strawberry 

Crumble Slices

Plum Slices 
with Butter 

Crumble

Cheese &  
Tangerine 

Slices

Covered  
Apple Slices

Apple Slices 
with Butter 

Crumble

Apple and  
Almond Slices

Chocolate  
Coconut Slices

Poppy-Seed 
and Crumble 

Slices

Cream Cheese 
Slices

Cheesecake 
with whipped 
eggcream and 

raisins

Lemon  
Slices

Lemon  
Slices

Cream  
Crumble  

Slices

Double- 
Chocolate 

Slices

Description

28 x 38 cm 28 x 38 cm

16 portions 
n 7 x 9,5 cm 8100496 8109268 8105586 8100493 8100510 8100494 8107518 8109895 8100492 8100505 8110214 8100506 8100495 8109911 16 portions 

n 7 x 9,5 cm

24 portions 
n 4,7 x 9,5 cm 8109551 8107545 24 portions 

n 4,7 x 9,5 cm

48 portions 
n 4,6 x 4,7 cm 8109823 48 portions 

n 4,6 x 4,7 cm

19 x 28 cm 19 x 28 cm

12 portions 
n 4,7 x 9,5/6,3 x 7 cm 8104282 8109810 8109808 8105692

8106701
12 portions 
n 4,7 x 9,5/6,3 x 7 cm

Description Grandma’s 
Apple Slices

Raspberry 
Brownie

Apple- 
Spelt-Slices

Banana  
Currant Slices

Brownie Raspberry 
Cheese Cake 

Slices 

Cookies &  
Cream 

Brownie

Caramel  
Nut  

Brownie

Devil’s  
Chocolate 
Cube Cake

Charming 
Carrot  

Cube Cake

Cinnamon 
Cake

Butter  
Cake

Crumble Cake Apple Cake Plum Cake Mandarin 
Cheesecake

Cherrycake 
with  

Crumbles

Description

28 x 38 cm 28 x 38 cm

48 portions 
n 4.6 x 4.7 cm 8104841 8107856 8104840 48 portions 

n 4.6 x 4.7 cm

3 bars
9.3 x 38 cm 8109907 8109547 8109545 3 bars

9.3 x 38 cm

19.5 x 29 cm 19.5 x 29 cm

15 portions 
n 5.8 x 6.5 cm 8108837 8108831 15 portions 

n 5.8 x 6.5 cm

19 x 28 cm 19 x 28 cm

12 portions 
n 4.7 x 9.5/6.3 x 7 cm 8104281 8109045 8109041 8109043 8106994 8109312 12 portions 

n 4.7 x 9.5/6.3 x 7 cm

16 portions 
n 4.7 x 7 cm 8105658 8108552 16 portions 

n 4.7 x 7 cm

29 x 39 cm 29 x 39 cm

uncut 8109897 8109899 8110026 8109902 uncut

DIFFERENT 
PORTION SIZES
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OUR CAKES AND GATEAUX IN A CLIMATE OF WELL-BEING

ore fres ness  more turnover  less left overs
As a solution provider, we ensure that our products are not only tasty, but that they also stay  
fresh for longer. In cooperation with the Institut Fresenius, we researched the best environment  
to keep cakes and gateaux looking and tasting fresh for longer while retaining their good flavour.  
On the basis of this knowledge, we developed a display cabinet in cooperation with IDEAL AKE,  
the specialists in refrigeration and heat technology, in which cakes and gateaux feel great.

THE PERFECT CAKE CABINET WITH THE BEST CLIMATE CONTROL

THE ADVANTAGES OF THE  
IDEAL/AKE COUNTER: 

 Optimal air humidity (adjustable)
 Improved standing times for products (more freshness) 
 All sections can be fully extended
  Mirrored back for better optical depth effect of product 

presentation (less is more)
 Colour-coordinated LED lighting
 Fixture for knife cleaning container

Sale & distribution by Nordkap / Ingelheim am Rhein

For more information, visit www.erlenbacher.com
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Indulgence PLUS

”Eating habits in �e course of time. The young consumer wants  

to enjoy today ”wi� a clear conscience”. Cake enjoyment today should be creative,  

delicious, conscious and hip.”

INDULGENCE PLUS – 
 A HEALTHY & DELICIOUS TREND COMBINATION!
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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 icing.

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

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 3 hours.  
At room temperature (21–22 °C) whole cake for about 1 hour.

12 portions
ø 28 cm

Apple-Spelt-Slices, code 8109041 
A wholemeal spelt sponge with apples and carrots covered with 
juicy apple wedges and a mixture of pumpkin seeds, rolled oats, 
almonds and blueberries. Fruit content: 31 %.

weight measurements weight/portion portions pieces/case
1,300 g 19 x 28 cm ca. 108 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 8–9 hours.  
At room temperature (21–22 °C) whole cake for about 4 hours.

Banana Currant Slices, 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. Fruit content: 21 %.

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

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 8–9 hours.  
At room temperature (21–22 °C) whole cake for about 4 hours.

12 portions | 19 x 28 cm
(portion: 4.7 x 9.5 cm)

NEW

Apricot Cake (Vegan), 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: 34 %.

weight measurements weight/portion portions pieces/case
1,570 g ø 28 cm ca. 131  g 12 4

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

Finest Apple Cake (Vegan), 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 188 g 12 4

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

Brilliantly fruity presentation
With a double apple-juice glaze to shine even 
more. The new, intensive taste experience.
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12 portions | 19.5 x 29 cm
(portion: 4.8 x 9.8 cm)

Black Forest Cherry Slices, code 8110027 
The known unknown – between two dark sponge cake layers are a 
mild cream with black forest kirsch and swirled fruity cherry 
preparation. Decorated with coarse chocolate shavings, the last 
layer of creamy cream completes this gluten-free treat.

weight measurements weight/portion portions pieces/case
1,350 g 19.5 x 29 cm ca. 113 g 12 4

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

Lemon Slices, code 8109551 
A muffin base refined with a scrumptious lemon cream and topped 
with white snow. What has always been good can always still be 
made just that little bit better! 

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

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

Berry-Skyr Slices, 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.

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

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

24 portions | 28 x 38 cm
(portion: 4.7 x 9.5 cm)

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! 
Fruit content: 9 %.

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

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 6 hours.  
At room temperature (21–22 °C) whole cake for about 3 hours. 

Peach Cream Cheese Slices,  
Gluten/Lactose-free*, code 8108744 
A lactose-free* cream cheese filling lies between two gluten-free 
sponge bases made with rice flour. Generously topped with 
chopped peach and coated in icing. Fruit content: 20 %.

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

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

Strawberry Slices, 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 ca. 129 g 12 4

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

Strawberry Slices, code 8109523
A vegan strawberry cream on a dark muffin base surrounds 
aromatic strawberry cubes and fluffy cream. To make the cake 
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Strawberry Cream Cheese Slices,  
Gluten/Lactose-free*, code 8108737 
Fluffy lactose-free* cream cheese lies between two gluten-free 
sponge bases made with rice flour. Generously topped with aromatic 
strawberry halves and coated in glaze. Fruit content: 22 %.

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

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

12 portions | 19.5 x 29 cm
(portion: 4.8 x 9.8 cm)

Strawberry Cream Cheese Slices, code 8108939 
Delicious variety! A fluffy reduced lactose curd cheese and cream 
filling on a glutenfree sponge cake base from maize starch. 
Generously topped with strawberry halves and covered with cake 
glaze. Fruit content: 33 %.

weight measurements weight/portion portions pieces/case
425 g 21.8 x 10.9 cm ca. 106 g 4 9

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

Peach Cream Cheese Slices, code 8108935 
A fluffy reduced lactose curd cheese and cream filling on a 
glutenfree sponge cake base from maize starch. Generously topped 
with peach cubes and covered with cake glaze. Fruit content: 31 %.

weight measurements weight/portion portions pieces/case
425 g 21.8 x 10.9 cm ca. 106 g 4 9

Defrosting instructions: In the refrigerator (6–7 °C) whole cake ca. 12.5 hours.

Chocolate Cream Slices, code 8108937 
Creamy & chocolatey! On a gluten free dark sponge cake base from 
maize starch is a delicious cocoa reduced lactose cream filling.  
A slightly wavy pattern makes this slice a feast for your eyes. 

weight measurements weight/portion portions pieces/case
350 g 21.8 x 10.9 cm ca. 88 g 4 9

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

Blueberry Cream Cheese Slices,  
Gluten/Lactose-free*, code 8108733 
A lactose-free* cream cheese filling lies between two gluten-free 
sponge bases made with rice flour. Topped with blueberries and 
coated in a fruity cake glaze. Fruit content: 18 %.

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

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

Chocolate Cream Slices,  
Gluten/Lactose-free*, code 8108746 
A lactose-free* 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. 

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

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

4 portions | 21.8 x 10.9 cm
(portion: 10.9 x 5.45 cm)

* Residual lactose content: ‹100 mg/100 g
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THE IN-TREND COMBINATION IS HEALTHY & DELICIOUS: MANY STUDIES HAVE SHOWN THAT  

TRENDCONSCIOUS CONSUMERS AIM AT AWARENESS AND SELF-DETERMINATION WHEN IT COMES  

TO THE FOOD THEY EAT. THEY ARE HAPPY TO TRY ALTERNATIVES AND THEY ARE OPEN TO NEW  

AND WELLKNOWN FANCY INGREDIENTS. ALLERGIES AND INTOLERANCES ARE ALSO SEEING  

A RISING NEED FOR TRADITIONAL PRODUCTS: OUR LABELS SHOW YOU HOW TO ENJOY WITHOUT  

ANY COMPLICATIONS.

V-LABEL 

The seal of quality is an 
internationally recognised, 

protected seal for label-
ling vegetarian and vegan 

products.

WHOLE  
GRAIN 

Whole-grain food  
contains a lot of  

vitamins, minerals and dietary 
fibres. Spelt, the ancient grain 

type with a delicious nutty 
aroma, also contains a lot 

of protein and is particularly 
filling and good for us.

GLUTEN-FREE 

At erlenbacher;  
gluten-free bakery products 
are manufactured in com-
pliance with strict quality  
assurance measures to 

enable those who are over- 
sensitive to gluten to be able 

to enjoy them without any 
complications.

GLUTEN- &  
LACTOSE FREE

We at erlenbacher
have the solutions that you 
can trust. We have come 

up with a comprehensively 
delicious range to enable  

those suffering from lactose-
intolerance and coeliac  

disease to be able to enjoy 
our products just as free of 

worry as anyone else. 
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Description Black Forest 
Cherry Slices

Strawberry 
Cream Cheese 

Slices

Chocolate 
Cream Slices

Peach Cream 
Cheese Slices

Blueberry 
Cream Cheese 

Slices

Strawberry 
Cream Cheese 

Slices

Peach Cream 
Cheese Slices

Chocolate 
Cream Slices

19.5 x 29 cm

12 portions 
n pre-cut 8110027 8108737 8108746 8108744 8108733

21.8 x 10.9 cm

4 portions 
n pre-cut 8108939 8108935 8108937

Added value

Description Berry-Skyr 
Slices

Raspberry 
Brownie

Apple- 
Spelt-Slices

Banana  
Currant Slices

Lemon  
Slices

Strawberry 
Slices

Finest Apple 
Cake (Vegan)

Apricot Cake 
(Vegan)

Almond Cake 
Peanut and 

Caramel

19.5 x 29 cm

12 portions 
n pre-cut 8109471 8109523

19 x 28 cm

12 portions 
n pre-cut 8109045 8109041 8109043

Ø 28 cm

12 portions 
n pre-cut 8108611 8110216 8109593

28 x 38 cm

24 portions 
n pre-cut 8109551

Added value

MODERN 
ENJOYMENT
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”We offer a varied, high-quality range of cream and mousse slices.  

Our slices are characterised by a high level of convenience and stability.  

They are a good alternative to gateaux and can be attractively arranged  

in your counter as individual slices � as whole cakes.”

CREAMY VARIETY – 
F O R  A N Y  T A S T E !
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Mousse au Chocolat Slices, code 8109786 
Simply creamy & chocolaty: the new Mousse au Chocolat Slice is 
made of two dark muffin layers encasing a dark chocolate mousse. 
This is crowned with white mousse au chocolat, adorned with 
grated white chocolate and cocoa cream. 

weight measurements weight/portion portions pieces/case
1,500 g 19.5 x 29 cm ca. 100 g 15 4

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

Salted Caramel Slices, code 8109797 
Crispy meets creamy in the Salted Caramel Slice. Delicious  
caramel cream and little pieces of caramel cover a crispy base.  
On top: a layer of dark muffin with smooth bourbon vanilla cream 
and salty caramel cream. Simply irresistible!

weight measurements weight/portion portions pieces/case
1,650 g 19.5 x 29 cm ca. 110 g 15 4

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

Passion Fruit Skyr Slices, code 8109801 
Now things are getting fruity. With the new Passion Fruit Skyr 
Slice, smooth skyr vanilla cream is encased in two fluffy muffin 
layers. The cream is given a fruity note with peach cubes and a 
peach-passion fruit mix. Yellow glaze and an extra wild top round 
off this fruit extravaganza. Fruit content: 17 %. 

weight measurements weight/portion portions pieces/case
1,750 g 19.5 x 29 cm ca. 116 g 15 4

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

Strawberry-Vanilla-Chocolate Slices, code 8109803 
Good on their own, together a smasher. Several popular flavours 
meet in the Strawberry Vanilla Chocolate Slice. Delicious cocoa 
cream with cocoa mousse covers a dark muffin base. This is 
topped with a light muffin layer and smooth bourbon vanilla cream. 
Fruity strawberry cream with fruit puree, dotted with vanilla 
cream, strawberry cubes and chocolate drops rounds off this 
creamy temptation. Simply to fall in love with! Fruit content: 7 %.

weight measurements weight/portion portions pieces/case
1,700 g 19.5 x 29 cm ca. 113 g 15 4

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

People often think that traditional cream slices are old-fashioned. 
Yet the tried-and-tested flavours are still popular.

• New cut in a modern look
• Retain consistency for 48 hours (refrigerated) 
• Suitable as a slice or as dessert

OUR CREAM 
DELIGHT SLICES

2 0 2 0

AUSSTATTUNGFOOD & BEVERAGE

15 portions | 19.5 x 29 cm
(portion: 5.8 x 6.5 cm)
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Berry-Skyr Slices, 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.

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

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

Strawberry & Raspberry Yoghurt Slices,  
code 8106026 
Delicious yoghurt cream rippled with a fruity strawberry mix 
between two layers of cake sponge. Completely covered with 
aromatic, fruity strawberries and rasp berries. Fruit content: 23 %.

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

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

Strawberry and Buttermilk Slices,  
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 ca. 167 g 12 4

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

Raspberry and Cream Cheese Slices,  
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 ca. 167 g 12 4

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

Strawberry Cream Cheese Slices,  
Gluten/Lactose-free*, code 8108737 
Fluffy lactose-free* cream cheese lies between two gluten-free 
sponge bases made with rice flour. Generously topped with aromatic 
strawberry halves and coated in glaze. Fruit content: 22 %.

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

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

* Residual lactose content: ‹100 mg/100 g

12 portions | 19.5 x 29 cm
(portion: 4.8 x 9.8 cm)
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Berry Mix Buttermilk Slices, 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 ca. 167 g 12 4

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

* Residual lactose content: ‹100 mg/100 g

“Panna Cotta” Orange Slices,  
code 8103247 
Irresistible vanilla cream swirled with peach-pineapple-orange 
fruit filling between two light sponge layers, decorated with orange 
slices to complete the masterpiece. Fruit content: 19 %.

weight measurements weight/portion portions pieces/case
1,750 g 19.5 x 29 cm ca. 146 g 12 4

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

Peach Cream Cheese Slices,  
Gluten/Lactose-free*, code 8108744 
A lactose-free* cream cheese filling lies between two gluten-free 
sponge bases made with rice flour. Generously topped with 
chopped peach and coated in icing. Fruit content: 20 %.

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

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

Blueberry Cream Cheese Slices,  
Gluten/Lactose-free*, code 8108733 
A lactose-free* cream cheese filling lies between two gluten-free 
sponge bases made with rice flour. Topped with blueberries and 
coated in a fruity cake glaze. Fruit content: 18 %.

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

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

Mandarin and Cream Cheese Slicess, 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 ca. 167 g 12 4

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

Yoghurt Exotic Slices,  
code 8103248 
Yoghurt cream filling swirled with a peach filling between two light 
sponge layers. Garnished with pineapple, papaya, litchis and 
guavas! Fruit content: 28 %.

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

Defrosting instructions: In the refrigerator (6–7 °C) whole cake ca. 11 hours.
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12 portions | 19.5 x 29 cm
(portion: 4.8 x 9.8 cm)

Marzipan Amaretto Slices, code 8110209 
Amaretto cream with swirls of marzipan and amarettini between 
two layers of soft almond muffins. Elegantly finished with a layer of 
almond cream, swirls of marzipan and chocolate stripes. A slice of 
pleasure.

weight measurements weight/portion portions pieces/case
1,650 g 19.5 x 29 cm ca. 138 g 12 4

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

Black Forest Cherry Slices, 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 ca. 125 g 12 4

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

Chocolate Cream Slices,  
Gluten/Lactose-free*, code 8108746 
A lactose-free* 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. 

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

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

* Residual lactose content: ‹100 mg/100 g

Latte Macchiato Slices (Milk Coffee), 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 ca. 125 g 12 4

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

Tiramisu Slices, 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 ca. 96 g 12 4

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

NEW

Almond-topped Vanilla Cream Slices,  
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 ca. 117 g 12 4

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

Almond-topped Vanilla Cream Slices, 
code 8110212
Almond-topped Vanilla Cream Slices, 

NEW
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Raspberry-Cranberry Crisp Slices, 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 ca. 175 g 12 4

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

code 8108945

*

Walnut Crunch Slices, 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 ca. 125 g 12 4

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

*

*  Discover our exclusive refinement tips 

Cherry & Crisp Chocolate Slices, 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 ca. 175 g 12 4

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

A sensoric highlight, an optical eye-catcher. Whether fruity, nutty or 
chocolaty, the crispy and crunchy bases create a WOW effect. 

•  Textureparing instead of foodpairing: different and interesting  
consistencies meet 

•  Unique: cake bases with a WOW effect - crispy and crunchy 
•  The unusual sensoric technology of the cream slices is a unique 

pleasure experience

C R I S P  &
CRUNCHY
TEXTUREPAIRING
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Tangerine-Cheese-Cream Triangles, code 8107371 
Delicious cheese cream between two layers of fluffy sponge. 
Generously covered with irresistible tangerine slices. Coated in  
a fruity cake glaze! Fruit content: 23 %.

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

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

Strawberry-Buttermilk Triangles, 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 ca. 167 g 12 4

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

Raspberry-Cheese-Cream Triangles,  
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 ca. 167 g 12 4

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

Raspberry-Cheese-Cream Triangles, 

*

Blueberry-Buttermilk Triangles, 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 ca. 142 g 12 4

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

*

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

*  Discover our exclusive refinement tips

Service items

Other service items  
on page 84/85.

Cake server, large
code 8201520 
price per unit 10.30 €

Cake and gateau knife
code 8201390  
price per unit 19.50 €
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Mango and Crème-fraîche Slices, 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 ca. 83 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake ca. 8–9 hours.

Peach Melba Slices, code 8105682 
Uniquely delicious! A generous portion of yoghurt cream rippled 
with a raspberry fruit filling on a fluffy, light sponge base. The slice 
is garnished with a slice of peach and coated in a fine glaze.  
Fruit content: 21 %.

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

Defrosting instructions: In the refrigerator (6–7 °C) whole cake ca. 8–9 hours.

Strawberry Slices, 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 ca. 129 g 12 4

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

Mandarin and Cream Cheese Slicess, code 8106716 
A fruity-fresh classic in a modern look. Whole tangerine slices are 
mixed with rich cream cheese and tangerine 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 ca. 92 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake ca. 9–10 hours.

Strawberry Slices, 
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
1,550 g 19.5 x 29 cm

Defrosting instructions:

Strawberry Slices, 
A vegan strawberry cream on a dark muffin base surrounds 
aromatic strawberry cubes and fluffy cream. To make the cake 

Strawberry and Yoghurt Cream Slices, 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 ca. 113 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake ca. 9–10 hours.
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12 portions | 19.5 x 29 cm
(portion: 4.8 x 9.8 cm)

Raspberry and Curd Cheese Slices, code 8105690 
Simply delicious berry flavour! A generous portion of aromatic 
raspberries on scrumptious creamy quark, to top a fine, light 
sponge base. The slices are coated in an exquisite glaze.  
Fruit content: 28 %.

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

Defrosting instructions: In the refrigerator (6–7 °C) whole cake ca. 9–10 hours.

Flaky Cream Slices, 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 ca. 88 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake ca. 8–9 hours.

Black Forest Cherry Slices, code 8110027 
The known unknown – between two dark sponge cake layers are a 
mild cream with black forest kirsch and swirled fruity cherry 
preparation. Decorated with coarse chocolate shavings, the last 
layer of creamy cream completes this gluten-free treat.

weight measurements weight/portion portions pieces/case
1,350 g 19.5 x 29 cm ca. 113 g 12 4

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

Sour Cherry Cream Slices, 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 ca. 113 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake ca. 9–10 hours.

Mousse au Chocolat Slices, 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 ca. 83 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake ca. 8–9 hours.

Almond-topped Vanilla Cream Slices, 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 ca. 88 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake ca. 11 hours.
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Lemon & Lime Slices, code 8106497 
A delicious lemon & lime filling spread on a fluffy sponge base. 
Garnished with a spoon decoration to round off the attractive look. 

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

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

Mango and Crème-fraîche Slices, code 8107286 
Trend slice with a light sponge base. Pieces of mango and peach in 
a fruity mix rippled with crème-fraîche and rounded off with a fine 
glaze. Fruit content: 11 %.

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

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

Strawberry and Yoghurt Cream Slices, code 8107350 
Aromatic strawberry halves and pieces 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 ca. 56 g 24 6

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

Raspberry and Curd Cheese Slices, 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 ca. 46 g 24 6

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

Blueberry Skyr Slices, 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 ca. 50 g 24 6

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

Mousse au Chocolat Slices, 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 ca. 42 g 24 6

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

*

24 portions | 19.5 x 29 cm
(portion: 4.8 x 4.9 cm)

*  Discover our exclusive refinement tips
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SIZE 19.5 x 29 cm: 

Pre-cut into  
15 portions

portion:  
5.8 x 6.5 cm

Pre-cut into  
12 portions

portion:  
4.8 x 9.8 cm

Pre-cut into  
12 triangles

portion:  
9.6 x 9.7 x 13.7 cm

Our highlights are 
our elegant cream and 
mousse triangles. 
They are as easy and flexible 
to handle as slices, but their  
unusual shape offers opti-
cal variation, making them a  
complete show-stopper in your 
counter.

You will find the triangles on 
page 59.

This is what makes our 
cream gateaux so special:
• Only fresh whipping cream, mainly 

from Germany
• Light cream and perfect finishing 

produce the special light and soft 
consistency and the creamy taste

• Even today, many of the produc-
tion steps are still carried  
out by hand 

• No additives that need declaring
• We only use beef gelatine

Pre-cut into  
24 portions

portion:  
4.8 x 4.9 cm

Pre-cut into  
4 portions
portion:  

10.9 x 5.45 cm

SIZE  
21.8 x 10.9 cm:

Our tray sizes and different slices
We offer you our slices in a variety of portion sizes and shapes.

Pre-cut into 
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Our original portion sizes

5.45 x 10.9 cm
(4 portions)

5.8 x 6.5 cm
(15 portions)

4.8 x 4.9 cm
(24 portions)

9.6 x 9.7 x 13.7 cm
(12 portions)

With our large range, you will find the 
right portion size for every customer 
group and every occasion.

4.8 x 9.8 cm
(12 portions)
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Description Strawberry  
Slices

Strawberry and 
Yoghurt Cream 

Slices

Raspberry and 
Curd Cheese   

Slices

Sour Cherry Cream 
Slices

Black Forest 
Cherry Slices

Mousse au Chocolat 
Slices

Lemon & Lime 
Slices

Blueberry Skyr 
Slices

19.5 x 29 cm

12 portions
n 4.8 x 9.8 cm 8109523 8104291 8105690 8106714 8110027 8104294

24 portions
n 4.8 x 4.9 cm 8107350 8106499 8107351 8106497 8109819

Description Strawberry-
Vanilla-Chocolate 

Slices

Passion Fruit Skyr 
Slices

Mousse au  
Chocolat Slices

Salted Caramel 
Slices

Strawberry 
Cream Cheese 

Slices

Peach Cream 
Cheese Slices

Chocolate Cream 
Slices

19.5 x 29 cm

15 portions
n 5.8 x 6.5 cm 8109803 8109801 8109786 8109797

21.8 x 10.9 cm

4 portions 
n 10.9 x 5.45 cm 8108939 8108935 8108937

Description Berry-Skyr  
Slices

Walnut Crunch 
Slices

Raspberry-
Cranberry Crisp 

Slices

Cherry & Crisp 
Chocolate Slices

Strawberry and 
Buttermilk Slices

Strawberry & 
Raspberry Yoghurt 

Slices

Strawberry Cream 
Cheese Slices

Raspberry and 
Cream Cheese 

Slices

19.5 x 29 cm

12 portions
n 4.8 x 9.8 cm 8109471 8108947 8108945 8106090 8103250 8106026 8108737 8103268

12  portions
9.6x9.7x13.7cm   8107372 8107370

Description Berry Mix 
Buttermilk Slices

Mandarin and 
Cream Cheese 

Slices

Peach Cream 
Cheese Slices

Yoghurt Exotic 
Slices

“Panna Cotta” 
Orange Slices

Blueberry Cream 
Cheese Slices

Almond-topped 
Vanilla Cream 

Slices

Flaky Cream  
Slices

19.5 x 29 cm

12 portions
n 4.8 x 9.8 cm 8106089 8103269

8106716 8108744 8103248 8103247 8108733 8110212
8108613 8107726

12  portions
9.6x9.7x13.7cm 8107371

Description Chocolate Cream 
Slices

Marzipan  
Amaretto Slices

Latte Macchiato 
Slices (Milk Coffee)

Tiramisu  
Slices

Black Forest 
Cherry Slices

Blueberry-
Buttermilk 
Triangles

Mango and Crème-
fraîche Slices

Peach Melba 
 Slices

19.5 x 29 cm

12 portions
n 4.8 x 9.8 cm 8108746 8110209 8104782 8109012 8103580 8104292 8105682

12  portions
9.6x9.7x13.7cm 8108660

24 portions
n 4.8 x 4.9 cm 8107286
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SUSTAINABILITY

In its strategic orientation and in its daily activities with people, animals, the environment and
resources, erlenbacher backwaren gmbh pursues the goals laid down in the sustainability roadmap
developed especially for the company. Progress is made every day towards long-term goals such as
“erlenbacher goes zero (by 2022)” in respect of carbon neutrality and completely replacing plastic

sheeting with biodegradable packaging materials (by 2022).

100% Palm oil fully certified according to  
the RSPO SG standard, cocoa completely  

compliant with 100% UTZ MB and hazelnuts  
95 % UTZ-compliant

100% energy coverage of demand from  
certified green electricity

At least 100 tons of whole egg per year  
from the Hen & Rooster Project

erlenbacher goes zero –  
carbon neutrality by 2022

Full substitution of plastic sheeting by 2022

Reduction in plastic packaging  
of 10% per year

Develop a concept on animal welfare  
standards for dairy products.

Concept for recycling the sheeting  
used in strawberry cultivation in Morocco  

(18t a year)

Limiting carbon emissions from company vehicles 
to not more than 130g/km (according to NEBC)

Continuous reduction of sugar in  
new products of 10% less than the average  

for the category

Product range for the education sector,  
adapted to suit the nutritional needs  

of adolescents

Training for all our employees with  
staff responsibilities according to the  
“Behaviour-Based Safety” standard

Driver safety training for each  
employee using a company car

Promoting employee health by subsidising 
memberships in selected fitness centres

Organisation of an aid project in a  
developing country from which erlenbacher 

purchases raw materials

Support for local projects and initiatives  
in the Gross-Gerau area with a value  

of €10,000

Cutting the consumption of water and  
energy by 3 % every year

Reduction of food waste in our production  
by a further 10% vs. Status 2019

Concept for the sustainable  
generation of our own electricity

Consistent provision of  
apprenticeship opportunities

Investing a 6-digit amount in staff  
qualification every year

SUSTAINABILITY GOALS UP TO 2022
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SUSTAINABILITY – FARM TO FORK

Transparency is a basis for quality

PURCHASING RAW MATERIALS RESPONSIBLY
Direct, close connections to producers and suppliers is extremely important for us.  
In doing so, we focus on

Maximum possible traceability, right back to 
the field
Maximum possible product reliability through 
a transparent supply and production chain

Social responsibility for all the people in our 
added value chain
Commitment to fair working conditions and 
professional development

Discover farm to fork.

Before anyone can even become an erlenbacher 
supplier, our quality expert Christian Bürzle
goes to the location personally to check on
cultivation areas and operations. In addition
to this, regular on-the-spot checks on farms,
some of them unannounced, bring about a
significant improvement in quality standards.

Apples from Italy 
and Germany*

Plums from  
Germany, Serbia  
and Poland*

Cherries from Poland, 
Germany, Serbia and 
Hungary*

Raisins from  
Turkey*

Peaches  
from Greece  
and Spain*

Mandarins  
from China*

Hazelnuts  
from Turkey*

Raspberries from 
Serbia, Chile and 
Poland*

Blueberries  
from Canada  
and Poland*

Apricots from 
South Africa*

Strawberries from  
Morocco and Spain*

*  The purchasing situations shown on the map all depict current snapshots.  
These sources may be adapted at any time to suit our demands or we may  
change them to correspond to market requirements.
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EGGS
We only purchase fresh whole barn eggs from companies certified by KAT 
(Verein für kontrollierte alternative Tierhaltungsformen e.V. / Association 
for Controlled Alternative Animal Husbandry). We use eggs from the “Hen 
& Rooster” project, which ensures that male chicks are also raised. Also 
for 2021 we will purchase 100 tons of eggs from this program to support 
the further expansion of this project. More information on page 70.

STRAWBERRIES,
RASPBERRIES &
BLUEBERRIES
We use only raspberries, blueberries and 
mainly hand-cut strawberry halves of a  
specific quality (size and juice content). 

When we manufacture our products we 
use mainly high-quality, fresh, natural 
ingredients that guarantee maximum 
taste experiences.

THE ERLENBACHER  
INGREDIENT  
GUARANTEE
WITH NO ADDITIVES THAT NEED 
DECLARING:

  No colourants
  No artificial flavours
  No preservatives
   No hardened vegetable fats/oils

OUR RAW MATERIALS
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COCOA
Since 2015, erlenbacher has been 
certified according to the UTZ 
cocoa standard for a mass balance 
(MB) supply chain model. 99% of 
the cocoa products in our raw  
materials are UTZ MB-certified, 
with the aim being complete  
conversion.

PALMOIL 
99% of the palm oil products in  
our raw materials are sourced  
as certified goods according to the  
RSPO SG standard. www.rspo.org

DAIRY 
PRODUCTS
We use fresh dairy 
products (quark,
cream …), most of
which are produced 
in Germany.

HAZELNUTS
We support the sustainable cultivation of hazelnuts and are 
UTZ certified since 2017. Since then, we have obtained UTZ 
MB certification for our pure hazelnut preparations, which 
corresponds to about 90% of our hazelnut require-
ments. The few remaining raw materials contain-
ing hazelnuts will also be converted.

4-0282-12-100-00
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We care about animal welfare
RESPONSIBILITY IS CORPORATE CULTURE AT ERLENBACHER

OUR MAIN FOCUS:
SUSTAINABILITY & ETHICS

 Sustainability is important for erlenbacher when we  
buy eggs as a product - as it is for all the ingredients  
we source. 

 Current egg production practices present us all with 
an ethical problem: until now, only female chicks have 
been raised for breeding laying hens, since male ani-
mals do not lay eggs and do not put on much meat.

HEN & ROOSTER PROJECT
In the Hen & Rooster project, male chicks are also raised. Rearing 
roosters takes twice as long as for conventional broilers. 

    By buying Hen & Rooster eggs, erlenbacher is supporting the  
commitment to enhanced animal welfare when keeping hens for 
laying eggs.

    Hens and roosters are given manipulable material in the form  
of picking stones and lucerne in order to encourage natural  
behaviours such as scratching and pecking.

    Hens and roosters have untrimmed beaks and are fed nutritious, 
GMO-free food.

WITH ITS NAME, ERLENBACHER STANDS FOR MAXIMUM ANIMAL  
WELFARE IN COMMERCIAL ORGANIC FARMING.

SUSTAINABILITY – HEN & ROOSTER
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GATEAUX

”The gem of any counter is e gateau – especia
y if it is a delicious creation  

from erlenbacher. We have a diverse selection, so you can surprise and impress  

your customers wi tasty treats.”

O U R  G AT E A U X  – 
ARE ELEGANT MASTERPIECES!
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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 ca. 125 g 12 4

Defrosting instructions: In the refrigerator (6–7 °C) whole cake ca. 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 ca. 121 g 12 4

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

Strawberry Vanilla Cake, code 8107837 
A duet of fine bourbon vanilla cream and strawberry & yoghurt 
cream between two muffin layers. Topped with bourbon vanilla 
cream and a sponge layer. Aromatic, delicious strawberries coated 
in cake glaze round off this cake dream. Decorated with white 
chocolate strips. Fruit content: 21 %.

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

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

Black Forest Gateau, code 8106772 
Cherry filling with whole cherries on a fluffy base, covered by a 
delicious dark cream filling. Alternated with dark sponge bases 
and cream laced with Kirsch. Decorated with glazed cherries and 
chocolate shavings. Contains alcohol.

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

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

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: 18 %. 

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

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

Service items

Buffet platter
30 cm “Slate look” 
code 65001 
price per unit 12.90 €

Buffet plate
30 cm, height 6 cm  
“Slate look” 
code 63041 
price per unit 24.85 €

Other service items  
on page 84/85.
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“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 ca. 79 g 12 6

Defrosting instructions: In the refrigerator (6–7 °C) whole cake ca. 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 breadcrumbs. 

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

Defrosting instructions: In the refrigerator (6–7 °C) whole cake ca. 15 hours.

“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 ca. 158 g 12 4

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

“4 Layers” Carrot Cake, code 8105287 
Two 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 ca. 167 g 12 4

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

Chocolate Dome, code 8104702 
Nougat cream and a delicious vanilla cream with hazelnut crunch 
lie between a fluffy dark sponge layer and a muffin layer. The 
chocolate coating is covered in a classy decoration made of dark 
rings, candied walnuts and chocolate flakes.

weight measurements weight/portion portions pieces/case
1,250 g ø 25.5 cm ca. 104 g 12 4

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

*

*  Discover our exclusive refinement tips

12 portions
ø 24 cm | 25.5 cm
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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 ca. 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 ca. 14 hours. 

“Panna-Cotta” Blueberry Gateau, code 8109254 
Fruity temptation! A modern blueberry single cream cake on fine 
shortcrust pastry and sponge layers with smooth vanilla cream 
and refreshing blueberry vanilla single cream.  
Fruit content: 12 %.

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

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

Show your layers! Modern gateau creations in which every layer 
reveals it́ s inside. Gateau creations to fall in love with.

•  Popular and trendy taste creations 
•  High-contrast visual appearance in modern design 
•  Simply fantastic, whether fruity, crunchy or chocolaty 
•  Real eye-catchers for every cake counter

LAYER BY LAYER 
COLOURFUL

2018
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Peach & Crème-Fraîche Gateau, code 8108185 
A shortcrust pastry base is topped with a crème fraiche cream and 
peach fruit mix lying between two sponge layers. This is topped with a 
peach & mango cream filling, a sponge layer and crème fraiche 
cream. The cake is rounded off with yellow cake glaze and a spoon 
decoration and garnished all round the sides with dessicated coconut. 

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

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

Mandarin-Cream Cheese Gateau, code 8100451 
A cream cheese filling is held in place between light and fluffy 
layers of sponge cake on a base of short crust pastry. Topped with 
juicy mandarins and a fruity flan glaze.  
Fruit content: 23 %.

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

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

uncut
ø 28 cm

Black Forest Gateau, code 8108178 
A layer of dark sponge, a sour cherry mix and a cocoa cream filling 
lie on a shortcrust pastry base. The cake is covered with layers of 
soaked dark sponge with cherry-brandy cream. Decorated with 
flaky chocolate, dots of cream and whole cherries. Garnished all 
round the sides with grated chocolate. Contains alcohol.

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

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

Strawberry and 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. Garnished 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 ca. 14 hours. 

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 ca. 15 hours.
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uncut
ø 28 cm

Cream Cheese Gateau, code 8104361 
Two light and fluffy bases filled with a delicious creamy cheese 
filling. Top lightly sprinkled with icing sugar; can be finished as 
required. 

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

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

Cherry and Cream Cheese Dream, 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 ca. 14 hours.

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 
decoration 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 ca. 14 hours.

“Herrentorte” (Gateau with chocolate cream  
and rum-soaked bases), 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 ca. 12 hours. 
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Simply irresistibly exquisite!

Pre-cut or as a whole cake – your customers can choose. Our small 24-cm 
and 25.5-cm tarts have already been pre-cut into 12 slices. Whether you  
present them as a whole tart or as single slices – there are no limits to a 
trendy presentation and to creation. Our large tarts are 28 cm in diameter 
and they come as a whole cake. This enhances the home-made effect and 
your customer can decide themselves on how big they want the portions to 
be. 

Ø 24 cm, 25.5 cm
Pre-cut into 

in 12 portions

Ø 28 cm
uncut

W I D E
RANGE 

The right tart for any occasion.
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Description “Tout au  
Chocolat“ 
Chocolate 

Gateau

Chocolate 
Dome

Mango  
Yoghurt 
Crunch  
Gateau

“Panna-Cotta” 
Blueberry 

Gateau

Pear Helen 
Gateau

Peach & 
Crème-
Fraîche  
Gateau

Mandarin and 
Cream Cheese 

Gateau

Raspberry  
and Cream 

Cheese  
Gateau

 Ø 24 cm

12 portions
n pre-cut 8108192

 Ø 25.5 cm

12 portions
n pre-cut 8104702

Ø 28 cm

uncut 8109124 8109254 8109266 8108185 8100451 8100450

Description Strawberry 
Vanilla Cake

Raspberry and 
Yoghurt Cream 

Gateau

Black Forest 
Gateau

Flaky Cream 
Gateau

Cream Cheese 
Gateau

Chocolate 
Crunch Cake

“4 Layers” 
Carrot Cake

“4 Layers” 
Chocolate 

Cake

 Ø 24 cm

12 portions
n pre-cut 8107837 8106780 8106772 8107369 8106778 8108463 8105287 8105286

Ø 28 cm

uncut 8108178 8104361

Description Strawberry 
and Buttermilk 

Gateau

“Herrentorte” 
(Gateau with 

chocolate 
cream and 

rum-soaked 
bases)

Chocolate 
Cream Duo

Hazelnut 
Cream Gateau

Tiramisu- 
Strawberry 

Gateau

Cherry and 
Cream Cheese 

Dream

Ø 28 cm

uncut 8108450 8108187 8109282 8108204  8107364  8100455

GATEAU
CREATIONS
SIMPLY DELICIOUS
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”Our sma�, fine delicacies from �e erlenbacher Sw�t Moments range come in monop�tions  

in �e usual erlenbacher premium quality, highly convenient, versatile and wi� a unique range 

of enjoyment! P�tion f� p�tion, a rea�y enjoyable experience!”

SWEET MOMENTS – 
EXPERIENCE UNIQUE MOMENTS OF PURE ENJOYMENT!
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A LITTLE ALL-ROUNDER!
Our dessert range covers a wide variety of uses and facilities: 
the catering business, hotels and restaurants, coffee shops 
and any other type of catering facility.

They are perfect for either a beautifully presented dessert on 
your plate or for buffets and banquets – the possibilities are 
virtually endless.

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 ca. 90 g 12 4

Defrosting instructions: In the refrigerator (6–7 °C) all Tartlets for about 5 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 ca. 55 g 12 4

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

Mousse au Chocolate Tartlets,  
code 8107124 
The chocolaty 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 ca. 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 ca. 75 g 12 4

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

ø 6.1 cm
(12 portions)

original size

SWEET MOMENTS
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”Whe�er fine fruit � intense chocolate!  

Whe�er creamy � baked! F� �e special moments, �ere is only erlenbacher selection.  

Enjoy wi� a� senses..”

ERLENBACHER SELECTION – 
PURE TASTE IN A SMALL FORMAT!  



SMARTIES® Party Cake, code 8108417 
Deliciously chocolatey from dough to decoration: Marble cake 
made of rippled light and dark sponge, coated in a cocoa icing 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 approx. 4 hours in the fridge 
(6–7 °C) or approx. 2,5 hours at room temperature (21–22 °C).

SMARTIES
Deliciously chocolatey from dough to decoration: Marble cake 
made of rippled light and dark sponge, coated in a cocoa icing and 
decorated with SMARTIES

Defrosting instructions:
(6–7 °C) or approx. 2,5 hours at room temperature (21–22 °C).

® are trademarks of Société des Produits Nestlé S.A., Vevey, Switzerland used under License.

uncut
ø 18 cm

Strawberry Cheesecake, code 8107085
Full-bodied and fruity cake speciality with extra aromatic straw-
berries on a creamy cheesecake made with soft cheese (extra full 
fat) and a fine crunchy base according to a typical american recipe.. 
Fruit content: 23 %.

weight measurements weight/portion portions pieces/case
1,100 g ø 22 cm ca. 92 g 12 4

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 16 hours. 
At room temperature (21–22 °C) whole cake for about 7 hours.

Double Chocolate-Cake, code 8107086
Moist chocolate sponge base with seductive tenderly melting 
chocolate cream filling, topped with chocolate pieces and a lush 
chocolate coating.

weight measurements weight/portion portions pieces/case
750 g ø 22 cm ca. 63 g 12 4

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 7.5 hours. 
At room temperature (21–22 °C) whole cake for about 2.5 hours.

Blueberry-Creamcake, code 8107088
An exquisite shortcrust pastry breadcrumb base combined with  
a cream cake made from baked yoghurt cream. The special 
highlight: a generous topping of extra delicious, deep blue 
blueberries. A “very berry” fruity pleasure that will make your 
mouth water. Fruit content: 14 %.

weight measurements weight/portion portions pieces/case
1,000 g ø 22 cm ca. 83 g 12 4

Defrosting instructions: In the refrigerator (6–7 °C) whole cake for about 9 hours. 
At room temperature (21–22 °C) whole cake for about 4 hours.

12 portions 
ø 22 cm 
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Strawberry Cream Cheese Slices, code 8108939 
Delicious variety! A fluffy reduced lactose curd cheese and cream 
filling on a glutenfree sponge cake base from maize starch. 
Generously topped with strawberry halves and covered with cake 
glaze. Fruit content: 33 %.

weight measurements weight/portion portions pieces/case
425 g 21.8 x 10.9 cm ca. 106 g 4 9

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

Chocolate Cream Slices, code 8108937 
Creamy & chocolatey! On a gluten free dark sponge cake base from 
maize starch is a delicious cocoa reduced lactose cream filling.  
A slightly wavy pattern makes this slice a feast for your eyes. 

weight measurements weight/portion portions pieces/case
350 g 21.8 x 10.9 cm ca. 88 g 4 9

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

Peach Cream Cheese Slices, code 8108935 
A fluffy reduced lactose curd cheese and cream filling on a 
glutenfree sponge cake base from maize starch. Generously topped 
with peach cubes and covered with cake glaze. Fruit content: 31 %.

weight measurements weight/portion portions pieces/case
425 g 21.8 x 10.9 cm ca. 107 g 4 9

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

4 portions | 21.8 x 10.9 cm
(portion: 10.9 x 5.45 cm)
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Cake and gateau knife 
Edge: Serrated/blade, with an eb logo, 17 cm 
code 8201390 | price per unit 19.50 €

Serrated knife
Black plastic handle, with an eb logo, 18 cm  
code 8201301 | price per unit 19.50 €

Knife rinsing container 
18/10 Stainless steel  
code 3484113 | price per unit 51.90 €

Cake server, square
18/10 Stainless steel, black plastic handle  
code 3480450 | price per unit 6.35 €

Cake server, large
18/10 Stainless steel, black plastic handle, 
with an eb logo, 16 cm 
code 8201520 | price per unit 10.30 €

Cake separating foil
Sales item: 1 set (100 pieces) 
code 12170723 | price per sales item 4.16 €

Bakery tray, small
Aluminium with an adjustable panel, 
30 x 20 cm 
code 8201729 | price per unit 9.95 €

Bakery tray
Aluminium with an adjustable panel, 
60 x 20 cm  
code 3482166 | price per unit 12.48 €

Label holder (metal) for  
bakery tray
Stainless steel, sishwasher-safe 
code 3482180 | price per unit 2.25 €

Bakery tray, smallBakery tray, small Bakery trayBakery tray

Service items

Our service items – perfect matches for our product range!
Please order catering items to match our range of bakery products direct from our partner Ammon GmbH & Co. KG.

Webshop: www.ammon-nonfood.de · Email: order@ammon-nonfood.de · Order hotline: +49 (0)9157/926175

Acceptance of orders, deliveries and invoicing are carried out by Ammon GmbH & Co. KG.
Please also contact our specified partners in the event of complaints. 

Forwarding costs standard throughout Europe: No minimum order quantity: EUR 9,– flat rate freight costs for a 
net value of goods of up to EUR 150.
Carriage-free delivery as of EUR 150 net value of goods. Forwarding costs outside Europe on request.

Ammon GmbH & Co. KG
Schupf 22, 91230 Happurg
E-Mail: info@ammon-nonfood.de
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Buffet platter
30 cm “Slate look” 
code 65001 | price per unit 12.90 €

Buffet plate
30 cm, height 6 cm “Slate look” 
code 63041 | price per unit 24.85 €

Buffet plate
30 cm, height 10 cm “Slate look” 
code 63040 | price per unit 25.20 €

Buffet platter
Square GN 2/4 (53 x 16.2 cm) 
code 65943 | price per unit 9.50 €

Buffet platter
Square GN 1/2 (32.5 x 26.5 cm) 
code 65941 | price per unit 8.85 €

Buffet platter
Square GN 1/1 (53 x 32.5 cm) 
code 65942 | price per unit 12.80 €

Finger food tray with a handle
Robust slate-look plastic tray, 60 x 12 cm 
code 64923 | price per unit 15.50 € 
60 x 16.5 cm 
code 65868 | price per unit 18.00 €

Small blackboard in a slate look
LL-display, A7 horizontal, 
Sales item = 10 blackboards + 1 chalk 
code 38150 | price per sales item 25.00 €

Baker’s ruler
for the farmhouse cake tray bakes 
(16 and 24 cut possible) 
Art.-Nr. 200908 | Preis/VE 3,69 €

Wooden rotating plate
Solid wood, ø 30 cm, height 2.5 cm  
code 10593 | price per unit 14.65 € 
Solid wood, ø 46 cm, height 2.5  
code 10596 | price per unit 25.90 €

Cake cover, large
Transparent, plastic, ø 40 cm, height 8.5 cm  
code 3484357 | price per unit 20.70 €

Slice marker 8/10 (large)
Plastic, orange  
code 8201773 | price per unit 3.95 €

Cake plate with a ring base
18/10 Stainless steel, polished,  
ø 30 cm, height 3 cm  
code 8201647 | price per unit 31.00 €

Cake cover
Transparent, plastic, ø 30 cm, height 11  
code 8201583 | price per unit 14.50 €

Cake divider, 12/16 
Ivory-coloured on both sides, polypropylene, 
with 2 handles, ø 26.5 cm 
code 3480274 | price per unit 6.14 €
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Code Description Weight Pieces  
per case

Pre-cut 
portions

Cases per 
pallet/layer

Page

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 14

8100528 Apple Crumble Cake 1,250 g 4 12 96/16 15

8110216 NEW: Apricot Cake (vegan) 1,570 g 4 12 56/8 16, 48

8108452 Carrot Cake 1,350 g 4 12 56/8 17

8104881 Chocolate Cake 1,000 g 6 12 48/6 17

8107362 Covered Apple Cake 2,500 g 4 12 36/4 14

8108609 Finest Apple Butter Crumble Cake 2,000 g 4 12 44/4 14

8108611 Finest Apple Cake (vegan) 2,250 g 4 12 36/4 16, 48

8108612 Finest Strawberry Fruit Cake 2,100 g 4 12 40/4 15

8107360 Peach Cream-Cheese Cake 2,400 g 4 12 36/4 15

8102840 Premium Apple Pie 2,500 g 4 12 36/4 14

8106385 Premium Cherry Butter Crumble Cake 2,000 g 4 12 44/4 15

8104781 Premium Creamy Cheese Cake 2,150 g 4 12 56/8 15

8106386 Premium Damson Butter Crumble Cake 2,000 g 4 12 44/4 14

8108767 Rhubarb-Strawberry Cake 1,250 g 5 12  96/16 15

8105984 Sacher Cake 1,500 g 4 12 40/4 17

8105590 Zebra Cream Cheese Cake 2,250 g 4 12 56/8 17

Barista Cakes, pre-cut ø 24 cm

8110124 NEW: Apple Cassis 1,170 g 4 12 66/6 10

8110126 NEW: Banana Walnut (vegan) 980 g 4 12  66/6 11

8110122 NEW: Chocolate Raspberry 1,200 g 4 12 66/6 10

8110131 NEW: Chocolate Salted Caramel 1,000 g 4 12 66/6 11

Tartes, pre-cut ø 28 cm

8109593 Almond Cake Peanut and Caramel (Gluten-free) 950 g 4 12  64/8 18, 48

8101881 Chocolate Tart 1,000 g 4 12 64/8 18

8107374 Fruits of the Forest Tart 1,400 g 4 12 36/4 18

8102751 Strawberry Tart 1,300 g 4 12 64/8 18

Tartes, uncut ø 26 cm

8100526 Almond Cake 800 g 4 – 64/8 18

American Cheese Cakes, pre-cut ø 24 cm

8108523 Blueberry-Cheesecake Supreme 1,900 g 4 14 72/6 19

8105796 Caramel Toffee Cheese Cake 1,450 g 6 12 48/6 20

8108519 Caramel-Brownie-Cheesecake Supreme 1,950 g 4 14 72/6 19

8101051 Cheese Cake “American Style” 1,450 g 6 12 48/6 20

8109313 Cookies & Cream Cheesecake Supreme 1,700 g 4 14 72/6  19

8106837 Cream-Cheesecake ”New York Style" 1,950 g 6 14 48/6 20

8106835 Cream-Cheesecake Strawberry 2,000 g 6 14 48/6 20

8105795 Lemon Cheese Cake 1,450 g 6 12 48/6 21

8103325 Raspberry Cheese Cake 1,450 g 6 12 48/6 21

8102221 Strawberry Cheesecake 1,450 g 6 12 48/6 21

Traditional Round Cakes, uncut ø 28 cm, ø 26 cm, ø 18 cm

8104002 Cream Cheese Cake 2,150 g 4 – 56/8 22

8100485 Cream Cheese Cake with Mandarins 2,150 g 4 – 56/8 22

8105894 Granny’s Cream Cheese Cake 2,500 g 4 – 56/8 22

8109829 Rhubarb-Strawberry-Meringue Pie 1,600 g 4 – 44/4 22

8108417 SMARTIES® Party Cake 430 g 6 – 108/12 22, 82

8102685 Strawberry Cake 1,750 g 4 – 40/4 22

Farmhouse Cakes, cut into halves ø 38 cm

8108721 Apple Almond Cake 3,100 g 2 – 84/12 30

8108750 Blueberry Cake 4,000 g 2 – 84/12 29

8106471 Cheese & Tangerine Cake 3,800 g 2 – 84/12 30

8108748 Cheesecake 4,000 g 2 – 84/12 31

Products overview

86



Code Description Weight Pieces  
per case

Pre-cut 
portions

Cases per 
pallet/layer

Page

Farmhouse Cakes, cut into halves ø 38 cm

8108712 Cherry Marble Cake 2,600 g 2 – 84/12 30

8106479 Damson Cake 3,000 g 2 – 84/12 29

8106747 Rhubarb-Strawberry Cake 3,000 g 2 – 84/12 31

8110210 NEW: Strawberry Cake 3,900 g 2 – 60/12 29

Farmhouse Cakes, uncut 29 x 39 cm

8109897 Apple Cake 2,100 g 3 – 72/6 32

8109902 Cherrycake with Crumbles 1,950 g 3 – 72/6 32

8109899 Plum Cake 2,300 g 3 – 72/6 32

8110026 Mandarin Cheesecake 2,700 g 3 – 72/6 31

Tray Bakes, pre-cut 28 x 38 cm

8100505 Apple and Almond Slices 2,250 g 3 16 88/8 35

8100492 Apple Slices with Butter Crumble 3,300 g 3 16 88/8 35

8107856 Brownie 2,050 g 3 48 88/8 38

8107518 Cheese & Tangerine Slices 3,200 g 3 16 88/8 35

8109911 Cheesecake with Whipped Eggcream and Raisins 2,950 g 3 16 88/8 36

8100493 Cherry and Rhubarb Slices 1,800 g 3 16 88/8 34

8109268 Cherry Marble Slices 1,850 g 3 16 88/8 34

8105586 Cherry Slices 2,500 g 3 16 88/8 34

8110214 NEW: Chocolate Coconut Slices 2,400 g 3 16 88/8 36

8109895 Covered Apple Slices 3,000 g 3 16 88/8 35

8100495 Cream Cheese Slices 3,100 g 3 16 88/8 36

8107545 Cream Crumble Slices 2,100 g 3 24 88/8 36

8100496 “Danube Waves” 2,100 g 3 16 88/8 34

8104841 Grandma’s Apple Slices 1,800 g 3 48 88/8 38

8109823 Lemon Slices 1,700 g 3 48 88/8 38

8109551 Lemon Slices (vegan) 1,500 g 3 24 88/8 36, 49

8100494 Plum Slices with Butter Crumble 2,750 g 3 16 88/8 35

8100506 Poppy-Seed and Crumble Slices 2,350 g 3 16 88/8 36

8104840 Raspberry Cheese Cake Slices 2,350 g 3 48 88/8 38

8100510 Rhubarb and Strawberry Crumble Slices 2,400 g 3 16 88/8 34

Tray Bakes, pre-cut 19.5 x 29 cm

8108831 Charming Carrot Cube Cake 1,800 g 4 15 60/6 40

8108837 Devil’s Chocolate Cube Cake 2,000 g 4 15 60/6 40

Tray Bakes, pre-cut 19 x 28 cm

8109808 Apple Slices with Butter Crumble 1,450 g 6 12 60/6 37

8109041 Apple-Spelt-Slices 1,300 g 6 12 60/6 38, 48

8109043 Banana Currant Slices (vegan) 1,150 g 6 12 60/6 38, 48

8106994 Brownie (12 portions) 1,000 g 3 12 132/12 39

8105658 Brownie (16 portions) 1,000 g 3 16 132/12 40

8108552 Caramel Nut Brownie 1,100 g 3 16 132/12 40

8109312 Cookies & Cream Brownie 1,100 g 6 12 60/6 39

8104282 “Danube Waves” 1,000 g 6 12 60/6 37

8105692 Double-Chocolate Slices 1,000 g 6 12 60/6 37

8106701 Double-Chocolate Slices 1,000 g 3 12 132/12 39

8104281 Grandma’s Apple Slices 1,000 g 6 12 60/6 37

8109810 Plum Slices with Butter Crumble 1,300 g 6 12 60/6 37

8109045 Raspberry Brownie (Gluten-free) 1,050 g 6 12 60/6 37, 49

Tray Bakes, pre-cut in 3 bars 28 x 38 cm

8109547 Butter Cake 1,300 g 3 3 88/8 41

8109907 Cinnamon Cake 1,250 g 3 3 88/8 41

8109545 Crumble Cake 1,950 g 3 3 88/8 41
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per case

Pre-cut 
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Cases per 
pallet/layer
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Indulgence PLUS

8109593 Almond Cake Peanut and Caramel (Gluten-free) 950 g 4 12  64/8 18, 48

8109041 Apple-Spelt-Slices 1,300 g 6 12 60/6 38, 48

8110216 NEW: Apricot Cake (vegan) 1,570 g 4 12 56/8 16, 48

8109043 Banana Currant Slices (vegan) 1,150 g 6 12 60/6 38, 48

8109471 Berry-Skyr Slices (Gluten-free) 1,450 g 4 12 66/6 49, 55

8110027 Black Forest Cherry Slices (Gluten-free) 1,350 g 4 12 66/6 49, 61

8108733 Blueberry Cream Cheese Slices (Gluten/Lactose-free) 1,950 g 4 12 66/6 50, 56

8108937 Chocolate Cream Slices (Gluten/Lactose-free) 350 g 9 4 100/10 50, 83  

8108746 Chocolate Cream Slices(Gluten/Lactose-free) 1,300 g 4 12 66/6 50, 57

8108611 Finest Apple Cake (vegan) 2,250 g 4 12 36/4 16, 48

8109551 Lemon Slices (vegan) 1,500 g 3 24 88/8 36, 49

8108744 Peach Cream Cheese Slices (Gluten/Lactose-free) 2,000 g 4 12 66/6 49, 56

8108935 Peach Cream Cheese Slices (Gluten/Lactose-free) 425 g 9 4 100/10 50, 83

8109045 Raspberry Brownie (Gluten-free) 1,050 g 6 12 60/6 37, 49

8108737 Strawberry Cream Cheese Slices (Gluten/Lactose-free) 2,050 g 4 12 66/6 50, 55

8108939 Strawberry Cream Cheese Slices (Gluten/Lactose-free) 425 g 9 4 100/10 50, 83

8109523 Strawberry Slices (vegan) 1,550 g 4 12 66/6 49, 60

Cream and Fruit Triangles, pre-cut 19.5 x 29 cm

8108660 Blueberry-Buttermilk Triangles 1,700 g 4 12 66/6 59

8107370 Raspberry-Cheese-Cream Triangles 2,000 g 4 12 66/6 59

8107372 Strawberry-Buttermilk Triangles 2,000 g 4 12 66/6 59

8107371 Tangerine-Cheese-Cream Triangles 2,000 g 4 12 66/6 59

Cream and Fruit Slices, pre-cut 19.5 x 29 cm 

8103247 “Panna Cotta” Orange Slices 1,750 g 4 12 66/6 56

8110212 NEW: Almond-topped Vanilla Cream Slices 1,400 g 4 12 66/6 57

8108613 Almond-topped Vanilla Cream Slices 1,050 g 6 12 60/6 61

8106089 Berry Mix Buttermilk Slices 2,000 g 4 12 66/6 56

8109471 Berry-Skyr Slices (Gluten-free) 1,450 g 4 12 66/6 49, 55

8103580 Black Forest Cherry Slices 1,500 g 4 12 66/6 57

8110027 Black Forest Cherry Slices (Gluten-free) 1,350 g 4 12 66/6 49, 61

8108733 Blueberry Cream Cheese Slices (Gluten/Lactose-free) 1,950 g 4 12 66/6 50, 56

8109819 Blueberry Skyr Slices 1,200 g 6 24 60/6 62

8106090 Cherry & Crisp Chocolate Slices 2,100 g 4 12 66/6 58

8108746 Chocolate Cream Slices(Gluten/Lactose-free) 1,300 g 4 12 66/6 50, 57

8107726 Flaky Cream Slices 1,050 g 6 12 60/6 61

8104782 Latte Macchiato Slices (Milk Coffee) 1,500 g 4 12 66/6 57

8106497 Lemon & Lime Slices 1,100 g 6 24 60/6 62

8103269 Mandarin and Cream Cheese Slicess 2,000 g 4 12 66/6 56

8106716 Mandarin and Cream Cheese Slicess 1,100 g 6 12 60/6 60

8104292 Mango and Crème-fraîche Slices 1,000 g 6 12 60/6 60

8107286 Mango and Crème-fraîche Slices 1,100 g 6 24 60/6 62

8110209 NEW: Marzipan Amaretto Slices 1,650 g 4 12 66/6 57

8104294 Mousse au Chocolat Slices 1,000 g 6 12 60/6 61

8109786 Mousse au Chocolat Slices 1,500 g 4 15 66/6 54

8107351 Mousse au Chocolat Slices 1,000 g 6 24 60/6 62

8109801 Passion Fruit Skyr Slices 1,750 g 4 15 66/6 54

8108744 Peach Cream Cheese Slices (Gluten/Lactose-free) 2,000 g 4 12 66/6 49, 56

8105682 Peach Melba Slices 1,000 g 6 12 60/6 60

8103268 Raspberry and Cream Cheese Slices 2,000 g 4 12 66/6 55

8105690 Raspberry and Curd Cheese Slices 1,350 g 6 12 60/6 61

8106499 Raspberry and Curd Cheese Slices 1,100 g 6 24 60/6 62

8108945 Raspberry-Cranberry Crisp Slices 2,100 g 4 12 66/6 58

Products overview
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per case

Pre-cut 
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Cream and Fruit Slices, pre-cut 19.5 x 29 cm 

8109797 Salted Caramel Slices 1,650 g 4 15 66/6 54

8106714 Sour Cherry Cream Slices 1,350 g 6 12 60/6 61

8106026 Strawberry & Raspberry Yoghurt Slices 2,000 g 4 12 66/6 55

8103250 Strawberry and Buttermilk Slices 2,000 g 4 12 66/6 55

8104291 Strawberry and Yoghurt Cream Slices 1,350 g 6 12 60/6 60

8107350 Strawberry and Yoghurt Cream Slices 1,350 g 6 24 60/6 62

8108737 Strawberry Cream Cheese Slices (Gluten/Lactose-free) 2,050 g 4 12 66/6 50, 55

8109523 Strawberry Slices (vegan) 1,550 g 4 12 66/6 49, 60

8109803 Strawberry-Vanilla-Chocolate Slices 1,700 g 4 15 66/6 54

8109012 Tiramisu Slices 1,150 g 4 12 66/6 57

8108947 Walnut Crunch Slices 1,500 g 4 12 66/6 58

8103248 Yoghurt Exotic Slices 2,000 g 4 12 66/6 56

Gateaux, pre-cut ø 24 cm, ø 25.5 cm

8105287 “4 Layers” Carrot Cake 2,000 g 4 12 42/6 73

8105286 “4 Layers” Chocolate Cake 1,900 g 4 12 42/6 73

8106772 Black Forest Gateau 1,750 g 4 12 42/6 72

8108463 Chocolate Crunch Cake 1,600 g 4 12  54/6 73

8104702 Chocolate Dome 1,250 g 4 12 54/6 73

8106778 Cream Cheese Gateau 1,450 g 4 12 42/6 72

8107369 Flaky Cream Gateau 1,500 g 4 12 42/6 72

8106780 Raspberry and Yoghurt Cream Gateau 2,100 g 4 12 42/6 72

8107837 Strawberry Vanilla Cake 2,150 g 4 12 42/6 72

8108192 “Tout au Chocolat“ Chocolate Gateau 950 g 6 12 48/6 73

Gateaux, uncut ø 28 cm

8108178 Black Forest Gateau 2,050 g 4 – 28/4 75

8100455 Cherry and Cream Cheese Dream 2,500 g 4 – 36/4 76

8109282 Chocolate Cream Duo 2,050 g 4 – 40/4 76

8104361 Cream Cheese Gateau 1,800 g 4 – 36/4 76

8108204 Hazelnut Cream Gateau 2,200 g 4 – 36/4 76

8108187 “Herrentorte” (Gateau with chocolate cream and rum-
soaked bases) 2,200 g 4 – 36/4 76

8100451 Mandarin-Cream Cheese Gateau 2,500 g 4 – 36/4 75

8109124 Mango Yoghurt Crunch Gateau 2,600 g 4 –  36/4 74

8109254 Panna-Cotta” Blueberry Gateau 2,050 g 4 –  36/4 74

8108185 Peach & Crème-Fraîche Gateau 2,250 g 4 – 36/4 75

8109266 Pear Helen Gateau 2,350 g 4 – 28/4 74

8100450 Raspberry and Cream Cheese Gateau 2,200 g 4 – 36/4 75

8108450 Strawberry and Buttermilk Gateau 2,250 g 4 – 28/4 75

8107364 Tiramisu-Strawberry Gateau 1,900 g 4 – 36/4 76

Sweet Moments – Tartlets

8109487 Latte Macchiato Tartlets 660 g 4 12 66/6 80

8107124 Mousse au Chocolate Tartlets 900 g 4 12 66/6 80

8107243 Raspberry & White Chocolate Tartlets 1,080 g 4 12 66/6 80

8107031 Strawberry Cream Cheese Tartlets 900 g 4 12 66/6 80

Round Cakes Selection, pre-cut ø 22 cm

8107088 Blueberry-Creamcake 1,000 g 4 12 105/15 82

8107086 Double Chocolate-Cake 750 g 4 12 105/15 82

8107085 Strawberry Cheesecake 1,100 g 4 12 105/15 82

Cream and Fruit Slices, pre-cut 21.8 x 10.9 cm 

8108937 Chocolate Cream Slices (Gluten/Lactose-free) 350 g 9 4 100/10 50, 83

8108935 Peach Cream Cheese Slices (Gluten/Lactose-free) 425 g 9 4 100/10 50, 83

8108939 Strawberry Cream Cheese Slices (Gluten/Lactose-free) 425 g 9 4 100/10 50, 83
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§ 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 entrepreneur (§ 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 delivery of 
movable property (hereinafter called “Goods”) irrespective of whether we 
produce the Goods ourselves or buy them from subsuppliers (§§  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, respectively in the last version 
announced to the Buyer in writing as a framework agreement for future con-
tracts 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 (including 
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 submitted 
after conclusion of the contract (e.g. setting of deadlines, reminders, notifica-
tions of defects, termination, withdrawal), require the written form in order to be 
valid.
(6) References to the validity of statutory regulations shall only have clarifying 
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 offer. 
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 confirmation) 
or by delivery of the goods to the Buyer.
(4) The minimum order value per order and delivery inside Germany is € 500 net. 
A minimum quantity surcharge will be added to the invoice for orders from
€ 500 to € 1,000 net. The minimum quantity surcharge will not be invoiced as of 
an order value of € 1,000 per order inside Germany. The minimum order quantity 
per order and delivery outside Germany is € 1000 net. If the minimum order 
quantity is not reached, we reserve the right to charge a minimum quantity sur-
charge depending on the place of delivery.

§ 3 Prices
(1) a.) Unless otherwise agreed in individual cases, our current prices on the date 
of conclusion of the contract in each case shall apply for deliveries, carriage free, 
inside Germany, plus the statutory rate of value added tax. In addition to trans-
port and delivery costs, we shall bear the costs for transport insurance.
b.) Unless otherwise agreed in individual cases, our current prices on the date of 
conclusion of the contract in each case shall apply for deliveries outside 
Germany (international), plus the statutory rate of value added tax. The buyer 
shall bear the transport and delivery costs, costs for insurance and other costs, 
in particular customs duties, fees and taxes.
(2) Agreed prices include all the expenses incurred for the “Dual System” in 
Germany.
(3) In case of sale by delivery to a place other than the place of performance at 
the Buyer´s 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 delivery 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 within the new 
delivery deadline, either we shall be entitled to cancel the contract in full or in 
part; we will immediately reimburse any consideration of the Buyer already pro-
vided.
(4) The occurrence of our delay in delivery is determined according to the statu-
tory regulations. In this case, however, a reminder by the Buyer is necessary.
(5) If we are in delay with delivery, the Buyer´s rights to rescind the contract and 

demand damages according to § 11 of these TOS remain unaffected. Our statu-
tory rights to cancellation and termination and the statutory regulations con-
cerning the processing of the contract, with an exclusion of the service obligation 
(e.g. impossibility of service and/or subsequent performance or if these are 
deemed unreasonable), also remain unaffected.

§ 5 Delivery, passing of risk, delay in acceptance
(1) Deliveries inside Germany are effected carriage free. Unless otherwise 
agreed we shall be entitled to determine the type of delivery (in particular the 
transport company, transport route and packaging) ourselves. When required by 
the buyer, we also deliver outside Germany. Deliveries outside Germany are 
effected ex warehouse (sale to destination).
(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 contrac-
tual intended use,
b) the delivery of the outstanding goods is secured,
c) no significant additional work and expenses or additional costs are incurred 
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 con-
tract of sale involving the carriage of goods the risk of accidental loss and acci-
dental deterioration of the goods and the risk of delay shall however pass with 
the delivery of the goods to the carrier, the freight forwarder or the other person 
or institution determined to carry out the shipment already. It is deemed equiva-
lent 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 assistance 
or if our delivery is delayed for other reasons for which the Buyer is responsible 
then we are entitled to request compensation for losses incurred including addi-
tional expenses (e.g. storage costs). For this we shall charge a flat rate compen-
sation 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 sub-
stantially less damages 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 execute 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 acceptance 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 counterrights of the Buyer, in 
particular according to § 10 (6), sentence 2 shall remain unaffected.
(5) If there are indications after conclusion of the contract that our entitlement 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 payment 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 par-
ticular 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 regu-
lations.
(4) Until revocation according to lit. b) below, the Buyer is authorized to resell 
and/or to process the goods that are subject to reservation of title in proper busi-
ness transactions. In this case the following provisions shall apply 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 aforemen-
tioned paragraph. We hereby accept the assignment. The obligations of the 
Buyer stated in § 7 (2) shall also apply in view of the assigned claims.
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 particular, 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 exercis-
ing a right in accordance with § 7 (3). However, if this is the case, we can request 
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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 docu-
ments and informs the debtors (third parties) of the assignment. In this event, we 
shall also be entitled to revoke the Buyer´s 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´s 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 orig-
inally agreed reservation of title or other securities provided may therefore be 
enforced by us in the event of the originally selected performance 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, vending 
devices, advertising material) etc.) shall remain our sole and unconditional 
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 damage 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 immedi-
ately 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 thereto 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 following 
procedures and deadlines:
a) The notification shall be made within 5 Working Days after taking possession 
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 objection 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 take-
over of the goods.
b) The detailed notice shall be delivered to us in writing within the aforemen-
tioned 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 consign-
ment 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 processing.
(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 approved 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 con-
sumer (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 con-
sidered 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 incor-
porated 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 performance 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 substitute deliv-
ery, the Buyer must return the faulty object to us according to the statutory reg-
ulations.
(7) The expenses that are necessary for the purpose of inspection and subse-
quent performance shall be borne by us if there actually is a defect. However, 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 unsuccessfully 
or it is dispensable according to the statutory regulations, the Buyer can cancel 
the purchase contract or reduce the purchase price. However, no right to cancel-
lation exists with an insignificant defect.
(8) 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 following pro-
visions, we shall be liable according to the relevant statutory regulations 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 (obligation, 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 compli-
ance); 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, repre-
sentatives and vicarious agents. The restrictions shall not apply insofar as we 
have maliciously failed to disclose a defect or have assumed a guarantee 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 breach of duty. 
A free right of termination of the Buyer (in particular according to §§ 651, 649 
German Civil Code [BGB]) is excluded. Incidentally, the statutory 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 limitations 
shall begin with the acceptance.
(2) The statute of limitations as indicated in § 12 (1) shall also apply to contrac-
tual 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 limita-
tions (§§ 195, 199 German Civil Code [BGB)) would lead to a shorter statute 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 provisions.

§ 13 Written form, confidentiality, data protection
(1) The written form required according to these TOS is also deemed complied 
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 confidential.
(3) Insofar as we consider it necessary for the handling of the business, we are 
entitled to store and process the Buyer´s 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 international 
and supranational (contractual) legal regulations, in particular the UN Conven-
tion on the International Sale of Goods (“CISG”).
(2) Exclusive – also international – place of jurisdiction for all disputes arising 
directly or indirectly from the contractual relationship is Groß-Gerau. However, 
we are also entitled to file an action at the general place of jurisdiction 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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