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BAGUETTES,  
LOAVES &  
SQUARES  
LOAVES
A delight in every bite



COUNTRY LOAVES, 

THICK SLICED ⅞" - #19

A delicious and elongated country loaf,  

thickly sliced.

SQUARE BRIOCHE MILK LOAVES,  
THICK SLICED ⅞" - #11

A long square loaf, made with milk and eggs. 

Perfect to make French toasts or grilled  

cheese sandwiches. 

SQUARE BRIOCHE MILK LOAVES - #21

A long square loaf, made with milk and eggs. 

Unsliced.

COUNTRY LOAVES,  

THIN SLICED ½ " - #09

A delicious and elongated country loaf,  

thinly sliced.

MULTIGRAIN LOAVES,  

THICK SLICED ⅞" - #20

A flavourful and elongated multigrain 

loaf, thickly sliced.

MULTIGRAIN LOAVES,  

THIN SLICED ½" - #12

A flavourful and elongated multigrain 

loaf, thinly sliced.

 v
eg

an

 v
eg

an

 v
eg

an

 v
eg

an

 v
eg

an

PRECOOKED BAGUETTES - #02

The traditional French baguette, with a 

moist and well aerated inside, and a  

nicely scored crust.
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BURGER BUNS 
 & LITTLE BUNS

Enjoy the authentic taste



SESAME BRIOCHE BURGER BUNS,  

PRE-SLICED (ALL BUTTER) 4 ¼" - #52

An all butter brioche burger bun, moist and 

tasty, glazed with beaten egg and sprinkled 

with  

sesame seeds.

BRIOCHE BURGER BUNS, PRE-SLICED 

(ALL BUTTER) 4 ¼" - #49

An all butter brioche burger bun, moist, 

tasty and glazed with beaten egg.

BISTRO BURGER BUNS,  

PRE-SLICED 4 ¼" - #50

A vegan burger bun, extremely moist 

and with a slightly sweeter taste than 

our brioche burger buns.

LISBON BURGER BUNS,  

PRE-SLICED 4 ¼" - #73

A vegan burger bun with a very soft crumb and a 

thin crunchy crust after a quick stint in the oven.

POTATO BURGER BUNS,  

PRE-SLICED 4" - #51

A potato burger bun, tasty and with  

a pale yellow tint.

MEDIUM BRIOCHE BURGER BUNS,  

PRE-SLICED (ALL BUTTER) 3½" - #17

An all butter brioche burger bun, moist, 

tasty and glazed with beaten egg.

BISTRO BURGER BUNS,  

WHITE SESAME 4 ¼" - #48

A vegan burger bun, extremely moist and 

with a slightly sweeter taste than our 

brioche burger buns. Sprinkled with white 

sesame seeds.

MINI BRIOCHE BURGER BUNS 

(ALL BUTTER) 2½" - #08

Our all butter brioche burger bun, 

in a mini size!
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TRIPLE A BURGER BUNS, 

PRE-SLICED 4 ¼'' - #55

A very soft, tasty burger bun with potato and a 

very shiny egg-glazed �nish.



BRIOCHE HOT-DOG BUNS  

(ALL BUTTER) 7" - #23

An all butter brioche hot-dog bun, 

perfect for a hot-dog or as a base 

for a guedille.

NEW ENGLAND LOBSTER ROLLS,  

PRE-SLICED - #53

A traditional New England lobster roll bread, 

based on an all butter brioche recipe, in a 

block of 5 units to detach.

SUB MINI BAGUETTES - #58

A small baguette with a very soft 

crumb and a thin crunchy crust after 

a quick stint in the oven. Ideal for 

sandwiches.
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SI
ON

OUR MISSION 

CONSISTS IN 

OFFERING YOU 

THE SAME 

EXCELLENT 

ARTISANAL 

BREAD WE 

ALWAYS HAVE, 

MADE FROM 

HIGH-QUALITY 

INGREDIENTS.

Store the product in the freezer.

Thaw at room temperature rather than in 

a cold room.

Let thaw inside the closed bag to preserve 

moistness. Grill or toast lightly.

Bake the baguette until browned, 

preferably in a very hot oven. A few 

minutes should be enough. For best 

results, let the baguette thaw a little 

before baking and, if the oven allows it, 

add steam.

Our products may contain sesame, milk, 

eggs and traces of soy. All our breads 

contain gluten.

All our packaging is recyclable.

CONSERVATION

TIPS

ALLERGENS

PACKAGING



PRODUCT NAME CODE QUANTITY
UNIT 

WEIGHT
BOX 

WEIGHT
SIZE OR 

DIAMETER
NUMBER 

OF SLICES
VEGAN INGREDIENTS BOX SIZE

DISTRIBUTOR 
CODE

Precooked Baguettes 02 30 units 340 g 10.9 Kg --- --- yes
Untreated unbleached wheat flour • Water • 

Poolish • Whole wheat flour • Salt • Yeast
22’’x16’’x11’’

Mini Brioche Burger 
Buns (All Butter), 2 ½"

08 240 units 25 g 6.7 Kg about 2½" --- no
Unbleached wheat flour • Water • Butter • 

Eggs • Skimmed milk • Sugar • Salt •  
Inverted sugar • Yeast • Enzyme

22’’x16’’x11’’

Country Loaves,  
Thin Sliced, ½"

09 8 units 1000 g 8.7 Kg --- 24 yes
Untreated unbleached wheat flour • Water • 

Whole wheat flour • Salt • Yeast
22’’x16’’x11’’

Square Brioche Milk 
Loaves,  

Thick Sliced, ⅞"
11 10 units 1000 g 10.7 Kg --- 16 no

Untreated unbleached wheat flour • Water • 
Margarine • Eggs • Sugar • Skimmed milk • Salt 

• Inverted sugar • Yeast • Enzyme •  
Ascorbic acid

22’’x16’’x11’’

Multigrain Loaves,  
Thin Sliced, ½"

12 8 units 1000 g 8.7 Kg --- 24 yes

Untreated unbleached wheat flour • Water • 
Multigrain flakes (rye, oat, flax seed brown, 
millet, wheat flakes soft, sunflower seed, 

sesame seed) • Whole wheat flour • Salt • Yeast

22’’x16’’x11’’

Medium Brioche 
Burger Buns,  

Pre-Sliced  
(All Butter), 3 ½"

17 120 units 60 g 7.9 Kg about 3½" --- no
Unbleached wheat flour • Water • Butter • Eggs • 
Skimmed milk • Sugar • Salt • Inverted sugar • 

Yeast • Enzyme
22’’x16’’x11’’

Country Loaves,  
Thick Sliced, ⅞"

19 8 units 1000 g 8.7 Kg --- 14 yes
Untreated unbleached wheat flour • Water • 

Whole wheat flour • Salt • Yeast
22’’x16’’x11’’

Multigrain Loaves,  
Thick Sliced, ⅞"

20 8 units 1000 g 8.7 Kg --- 14 yes

Untreated unbleached wheat flour • Water • 
Multigrain flakes (rye, oat, flax seed brown, 
millet, wheat flakes soft, sunflower seed, 

sesame seed) • Whole wheat flour • Salt • Yeast

22’’x16’’x11’’

Square Brioche Milk 
Loaves, Unsliced

21 10 units 1000 g 10.7 Kg --- --- no

Untreated unbleached wheat flour • Water • 
Margarine • Eggs • Sugar • Skimmed milk • Salt 

• Inverted sugar • Yeast • Enzyme •  
Ascorbic acid

22’’x16’’x11’’

Brioche Hot-Dog 
Buns (All Butter), 7"

23 100 units 75 g 8.2 Kg
about 7" long / 

2 ½" wide
--- no

Unbleached wheat flour • Water • Butter • Eggs 
• Skimmed milk • Sugar • Salt • Inverted sugar • 

Yeast • Enzyme
22’’x16’’x11’’



PRODUCT NAME CODE QUANTITY
UNIT 

WEIGHT
BOX 

WEIGHT
SIZE OR 

DIAMETER
NUMBER 

OF SLICES
VEGAN INGREDIENTS BOX SIZE

DISTRIBUTOR 
CODE

Bistro Burger Buns, 
White Sesame,  
Pre-Sliced, 4 ¼"

48 60 units 75 g 5.0 Kg about 4 ¼" --- yes
Unbleached wheat flour • Water • Vegetable oil • 
Sugar • White sesame seeds • Salt • Invert sugar • 

Yeast • Soy lecithin • Enzyme
24’’x17’’x7’’

Brioche Burger Buns,  
Pre-Sliced  

(All Butter), 4 ¼"
49 60 units 75 g 5.0 Kg about 4 ¼" --- no

Unbleached wheat flour • Water • Butter • Eggs 
• Skimmed milk • Sugar • Salt • Inverted sugar • 

Yeast • Enzyme
24’’x17’’x7’’

Bistro Burger Buns,  
Pre-Sliced, 4 ¼"

50 60 units 75 g 5.0 Kg about 4 ¼" --- yes
Unbleached wheat flour • Water • Vegetable oil • 

Sugar • Salt • Invert sugar • Yeast •  
Soy lecithin • Enzyme

24’’x17’’x7’’

Potato Burger Buns,  
Pre-Sliced, 4 ¼"

51 60 units 75 g 5.0 Kg about 4 ¼" --- no

Unbleached wheat flour • Water •  
Potato flour • Vegetable oil • Sugar •  

Skimmed milk • Salt • Butter • Invert sugar •  
Yeast • Guar gum • Enzyme • Turmeric • 

Ascorbic acid

24’’x17’’x7’’

Sesame Brioche 
Burger Buns, 

Pre-Sliced  
(All Butter), 4 ¼"

52 60 units 75 g 75 g about 4 ¼" --- no
Unbleached wheat flour • Water • Butter •  

Eggs • Skimmed milk • Sesame seeds • Sugar • 
Salt • Inverted sugar • Yeast • Enzyme

24’’x17’’x7’’

New England Lobster 
Rolls, Pre-Sliced

53 60 units 60 g 5.3 Kg
about 5 ½" x 

1 ½"
--- no

Unbleached wheat flour • Water • Butter • Eggs • 
Skimmed milk • Sugar • Salt • Inverted sugar • 

Yeast • Enzyme
17’’x12’’x7’’

Triple A Burger Buns, 
Pre-Sliced

55 60 units 75 g 75 g about 4 ¼" --- no

Unbleached wheat flour • Water • Sugar • 
Potato flour • Vegetable Oil • Salt •  

Inverted sugar • Eggs • Yeast • Guar gum • 
Enzyme • Malt • Ascorbic acid

24’’x17’’x7’’

Sub Mini Baguettes 58 40 units 110 g 4.9 Kg
about 8" long /  

3 ½ " wide
--- yes

Unbleached wheat flour • Water • Sugar • 
Vegetable Oil • Salt • Inverted sugar • Yeast • 

Enzyme • Ascorbic Acid
24’’x17’’x7’’

Lisbon Burger Buns,  
Pre-Sliced, 4 ¼"

73 60 units 75 g 75 g about 4 ¼" --- yes
Unbleached wheat flour • Water • Sugar • 

Vegetable Oil • Salt • Inverted sugar • Yeast • 
Enzyme • Ascorbic Acid

24’’x17’’x7’’

514-619-3296 

administration@boulangerielepicurien.com

8590 du Creusot, H1P 2A7,  

Saint-Léonard (QC) boulangerielepicurien.com


