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Solutions
Délifrance marks its baseline “Inspired Bakery” as a leitmotif  
to their partners.  
At Kalon Kapital, our Inspiration is driven by our clients  
and consumers.  
We relish the challenge of providing solutions to problems 
including high production costs, lack of availability of key 

batches. Trust us to be your preferred partner, and solve your 
bakery needs.

Our ambition is to inspire others.
Allow us to enrich the everyday life of your consumers with  
little moments of sweet pleasure. 
We are convinced that you, as well, will inspire your clients  

Bon Appétit!
All the Best,

Paras Shah
Founding Partner, Kalon Kapital  
Proud Dad, Average Golfer, and slightly better Chess Player!

Arjun Patel
Managing Partner, Kalon Kapital 
Wildlife Enthusiast, Avid Traveller and hopeless Cook!
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Choco chips twist S1973 
(butter 13%)
100 g
x 60 

15 – 18 min 185 °C

tttt SSChChChChocococooo chhchchipiipipsss twttwtwisiisistttt
(butter 13%)
100 g
x 60

15 – 18 m n 185 °C

Maple pecan plait 77955 (*)

95 g
x 48 

21 – 23 min 170 °C

20 min 185 °C

t 777955 *

Assortment of mint filled savoury
croisants: (Spinach and ricotta cheese,
processed cheese and cereals/ seeds,
tomatoand mozarella cheese) 76337
33 g
x 144

 

Cinnamon Swirl 50856
90 g
X60

15-18 min 170°C

twis

85 °C

twtwttwtwttwtwisisiiisisiiisis

885 5 °C°C

Choco chips t
(butter 13%)
100 g
x 60 

15 – 18 min 18

ChChChChChChChChChChChChChChChChChChococococococoooooooooo chchhhchchchchhhhhhhhipipiiipipiiipipssssss tttttttttt
((bbututteter r 1313%)%)%)
110000 gg
x x 6060

1515 ––– 11–– 8 8 mm n n 1818

CiCinnnnamamonon SS iwirl 50856
90 g
X60

Shelf life: 12 months at -18 °C in the original packaging.

st S1973 

C

ttttttttttttttttt SSSSSSssssssttttttttttttt

CC

21 – 23 min 170 °C

Assortment of mint filled savoury
croisants: (Spinach and ricotta cheese,
processed cheese and cereals/ seeds,
tomatoand mozarella cheese) 76337
33 g
x 144

s

C

ssssss

CC

Maple pecan plait 77955 (*)tt 777777955955 **
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 S9072

(butter 13,5%)
90 g
x 48 

28 – 30 min 160°C

Apple turnover 27065
(butter 17,5%)
110g
x 48

25 min 170°C

Purer Buttt et r
Purer

ButttetrPurer
Bu

tttet
r

Shelf life: 12 months at -18 °C in the original packaging.

Apple turnover 27065
(butter 17,5%)
110g
x 48

25 min 170°C

Mini multicereal croissant  27237
(butter 20%)
30g
x 100

15-17 min 170°C

Mini multicereal croissa tttttnt 272727272323233333332323232377777777777777777777
(butter 20%)
30g
x 100

Mini apple turnover S9035
(butter 23%)
35g
x 120

20 min 190170°C

Mini apple turnover S9035
(butter 23%)
35g
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White baguette S6969
58 cm, 225 g

6,5 cm, 35 g

x 38 

x 105 

10 – 12  min 200 °C  

Multicereals baguette S0506
58 cm, 250 g
x 30 

10 – 12  min 200 °C  

THE FRENCH BREAD
THE CLASSIC BREAD

Multi
58585858 ccccmmm
x 303  

6 – 8  min 210 °C  

10

icereals baguette S0506
m,m,m, 22225050050 gggg

0 – 12  min 200 °C  

6,5 cm, 
x 105 

6 – 8 

White dinner roll S6563

Shelf life: 12 months at -18 °C in the original packaging.
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Shelf life: 12 months at -18 °C in the original packaging.
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NEW SESAME BURGER BUN

Sesame burger bun 74383
 12 cm, 81 g

x 30

  
1h at ambient t°
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Ham & cheese basket S6890

8 cm x 8 cm, 110 g
x 40 

25 – 30 min 190°C

Chicken & leek basket S6924

8 cm x 8 cm, 110 g
x 40 

25 – 30 min 190°C

Shelf life: 18 months at -18 °C in the original packaging.

 Brocolli basket S6916
8 cm x 8 cm,110g
x 40

25 - 30 min 190°C

Goat cheese basket 27404
8 cm x 8 cm, 110g
x 40

25 - 30 min 190°C
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NEW RANGE OF DOnuts

Micro Donuts white coating
+ confetti 76798 
18g
x 120

3h at ambient t°

Micro Donuts Dark coating
+ milk splits 76800
18g
x 120

3h at ambient t°

Mini Custard Cream
Filled Donut S2124

(Filling24%)

Shelf life : 12 months at -18°C in the original packaging

Micro D
+ confe
18g
x 120

3h at

icro D
milk s m

18g
x 1

Mi
+ m

Donut Chocolate - Hazelnut
Filling & White Topping with
Brown Lines 76794
71g
x 48

3h at ambient t°

Donut Raspberry Filling &
Milk Chocolate Topping
with Pink Lines 76792
71g
x 48

3h at ambient t°

DDDonut RRaspbberrryy FFiiillllllliing &&
MMiillkk Chocolate Topping
with Pink Liness  7679922
71g
x 48

3h at ambient t°

Mi
Fil
(Fi

Shelf lliflife : 1212 mo thnths at -t 18°18°C iC iC in the origingini lal packkagkaging

d5,5cm 25g
x 140

3h at ambient t
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Cappucino layer cake 75642
33 cm x 8,5 cm (8 to 12 Portions), 700 g
x 4 
8h 0 - 4°C
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Extreme chocolate layer cake 76004
33 cm x 4 cm (8 to 12 Portions), 600 g
x 48 
12h 0 - 4°C
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ECLAIRS
THE FRENCH VERSION

Coffee eclair S1051
16 cm, 80 g
x 48 

4h 0 - 4°C

 

Vanilla eclair S1054
16 cm, 80 g
x 48 

4h 0 - 4°C

 

45Shelf life: 18 months at -18 °C in the original packaging.

Chocolate eclair S1052
16 cm, 80 g
x 48 

 4h 0 - 4°C 

S1052

e: 18 months at -18 °C in the original packaging.
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RECIPE FOR SUCCESS…
The combination of crunchy, airy pâte à choux pastry  
is a perfect base for both sweet and savoury Éclairs.  

(mango, salted butter caramel, coconut and many others)

Just like macarons, the Éclairs have a few strong points:

FRENCH ÉCLAIRS, fashionable and good for every occasion!

27


