PRODUCT CATALOGUE
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TASTE




KAISER ROLLS

The Kaiser Rolls and all its comparable analogues are perceived as must have from small
LA local stories to large retail chains. We can state that we can offer a big variety from Kaiser
W’ Roll type product with the possibility to safe even th most demanding clients in regard to
quality and quantity.

'\‘RADAT'O'\/
W The products in this whole range are excluively with the "CLEAN LABEL" stamp, furthermore

the flours used in the manufacturing process are only high-protein. This type of product can be
produced in many different weights and recipes according to the customer preference.

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg



KAISER ROLL

A
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—(RAD‘g:TloN
TASTE

2

CERTIFIED

@3] (6] 8] | F]

270 3540 5-10 min 7-9 min 200-210°C

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg

Product code
0001 [MpogykmoB kog



BROWN ROLL

>

CERTIFIED

@3] (6] 8] | F]

270 3540 5-10 min 7-9 min 200-210°C

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




KAISER ROLL
WITH POPPY SEEDS

2

CERTIFIED

@3] (6] 8] | F]

270 3540 5-10 min 7-9 min 200-210°C

000 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




KAISER ROLL
WITH SESAME SEEDS

SMaiizep coc cycan

>

CERTIFIED

@3] (6] 8] | F]

270 3540 5-10 min 7-9 min 200-210°C

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




KAISER ROLL (e

2

CERTIFIED

@3] 6] 8] | F]

180 60 g 5-10 min 8-10 min 200-210°C

000 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog



KAISER ROLL
WITH SESAME SEEDS

SMaiizep coc cycan

>

CERTIFIED

@3] (6] 8] | F]

180 60g 5-10 min 8-10 min 200-210°C

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




KAISER ROLL
WITH POPPY SEEDS

2

CERTIFIED

@3] 6] 8] | F]

180 60 g 5-10 min 8-10 min 200-210°C

0007 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog



BROWN ROLL

>

CERTIFIED

@3] (6] 8] | F]

180 60g 5-10 min 8-10 min 200-210°C

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




WHOLEMEAL ROLL
WITH LINSEEDS

:; ? A0 ODHECI FAUBED € AEH

2

CERTIFIED

@3] 6] 8] | F]

180 60 g 5-10 min 8-10 min 200-210°C

000 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




SMALL BREAD BUNS

Rolls and Buns are mainly created as a more attractive substitute for Kaiser Rolls. The flour mixes
A and ingredients added here can be more diverse and more different tastes can be reached.

M Perfect for catering and HORECA sectors. With the flavour diversity that they bring, they still fall in
TRADITION one of the biggest and most consumed groups of products. The variation in shape, size and recipe
W can be done upon customer request givingus an almost endless possibility for diversification.
The majority of these products in this category are available in the form of buns and rolls with

availability to change the type of cut or stamp on the product.

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg



MULTI-GRAIN o
BREAD BUN

TRADITION,
&
TASTE

%Lb’ﬂgb’ CoC CEMEHA

2

CERTIFIED

@3] (6] 8] | F]

200 40 ¢ 5-10 min 7-9 min 200-210°C

001 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




BREAD BUN WITH OLIVES

>

CERTIFIED

@3] (6] 8] | F]

200 40¢ 5-10 min 7-9 min 200-210°C

Product code 11
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




BREAD BUN WITH ONION

2

CERTIFIED

@3] (6] 8] | F]

200 40 ¢ 5-10 min 7-9 min 200-210°C

0012 Product code
HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




MINI BAGUETTE

>

CERTIFIED

@3] |6 8] | F]

240 402 10 min 7410 min 200-210°C

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




BREAD ROLL
WITH GARLIC

UYrnobo XAEOE

2

CERTIFIED

@3] (6] 8] | F]

240 3540 5-10 min 7-9 min 200-210°C

0014 Product code
HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




/% WHITE BREAD ROLL
TOMATO

%Lf}ﬂgb’ C JOMAIMU

>

CERTIFIED

@3] (6] 8] | F]

240 3540 5-10 min 7-9 min 200-210°C

Product code 1 5

I'IpogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg
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MAIZE BREAD ROLL 3

2

CERTIFIED

@3] (6] 8] | F]

240 3540 5-10 min 7-9 min 200-210°C

001 Product code
HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog



MINI BAGUETTE

>

CERTIFIED

@3] (6] 8] | F]

180 550 5-10 min 8-10 min 200-210°C

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




BREAD ROLL FIESTA
WITH MAIZE FLOUR

2

CERTIFIED

@[3 (6] 8] | F]

120 60 g 5-10 min 8-10 min 200-210°C

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg

Product code
001 [MpogykmoB kog



HAMBURGER BUN

Xeete 3a pee)

>

CERTIFIED

@) (3] (o] [8) (&

144 709 10 min 7410 min 200-210°C

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg
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HAMBURGER BUN &
seep numka, chazana

2

CERTIFIED

© (5] =] (8] (¥

002 Product code
HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




HAMBURGER BUN
/ﬂ’\ ? WHITE WITH SESAME

EEEEEEEEE

Product code 0021
MpogykmoBkog ~  HEBARJSC 3 , Kuklensko Shose Blvd .| 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar bg | www .hebar. bg




BBREAD ROLL DOMINOS
WITH SEEDS £

7

EEEEEEEEE

0022 Product code
HHHHHHHHH , Kuklensko Shose BIvd. | 4004 Plovdiv | Bulgaria | -+359 887 594 404 | info@hebar.bg | www.hebar.bg [MpogykmoB kog




BAGUETTE

Baguetts are typically French product, long in shape with traditionally crispy crust, however

A with soth and delicate texture. Using only the best methods and machines for production of
W baguettes, give us one of the finest dough structures available on market.

TRADITION These products can traditionally be used not only as a side to a main cource but also for

TASTE starters. We also offer demi-baguettes which have the same characteristics as a normal

baguette in relation to structure, however they are bulkier which makes them perfect for
use in sandwiches and in such venues.

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg
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WHITE MINI BAGETTE 28

2

CERTIFIED

8 (3] (¢ 8] | F]

80 110¢ 15-20 min 7-10 min 200-210°C

002 Product code
HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog
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&
TASTE

MULTI-SEED BAGUETTE

%&I/LEM CoC CEMEHA

>

CERTIFIED

8| (3] 6] 8] | F]

80 110¢g 15 min 10412 min  200-210°C

Product code
I'IpogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




WHITE BAGUETTE
WITH SESAME SEEDS

DBana drema coc cycan

EEEEEEEEE

SE L

80 110 ¢

0025 Product code
HHHHHHHHH , Kuklensko Shose BIvd. | 4004 Plovdiv | Bulgaria | -+359 887 594 404 | info@hebar.bg | www.hebar.bg [MpogykmoB kog
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TRADITION,
&
TASTE

WHITE BAGUETTE

%}m mzema

>

CERTIFIED

8| (3] |6 8] | F]

70 140 g 10-15 min 7410 min 200-210°C

Product code 26

I'IpogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg
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WHITE BAGUETTE 4

XA ﬂgib’m

2

CERTIFIED

CECHEND

70 150 ¢ 15 min 1012 min ~ 200-210°C

0027 Product code
HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog
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TRADITION,
&
TASTE

BAGUETTE WITH SEEDS

%’mgmn C'oC CEMERA

>

CERTIFIED

@[3 |6 8] | F]

70 150 ¢ 10-15 min 710 min 200-210°C

Product code
I'IpogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg
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WHITE BAGUETTE 4

XA ﬂgib’m

2

CERTIFIED

CIECHEND

50 160 g 15 min 1012 min ~ 200-210°C

002 Product code
HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog



WHITE BAGUETTE

TRAD‘g:T‘O’\I
TASTE

>

CERTIFIED

@3] |6 8] | F]

48 220 ¢ 15 min 10412 min  200-210°C

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




WHITE BAGUETTE 2

>
AN ALEMA e~

2

CERTIFIED

CRERCHEND

50 300¢ 15 min 1012 min ~ 200-210°C

0031 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




f/\\ ? WHOLEMEAL BAGUETTE

TTTTTTTT N
&
TASTE

; ; oAHO3'BOHECIMA /2%/44%

>

CERTIFIED

8|3 6] 8] | F]

40 300 ¢ 15 min 10412 min  200-210°C

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




WHITE BAGETTE
FULLY BAKED £

/8

CLEAN
LABEL

CERTIFIED

003 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




WHITE BAGUETTE

%’Mﬂ ema

BREAD

Bread has been the most basic and widely used nutrient for people for thousand years. Today it is
still considered as a cornestone in every diet and on every table. In line with our values we strive
to deliver to our customers a bread with the traditional taste that has been lost over the years.

LA
TRADITION Our Breads are mostly recognisable by their traditionally crispy crust, with soft and regular
JASTE structure. The use of traditional dough fermentation methods allow us to give our products longer

shelf life and freshness.

Furthermore, by adding seeds from oil plants we assure that our breads provide a balanced dose
of vitamins, fibres and minerals which are with no substituted for human body.

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.hg



WHITE BREAD

LA

CLEAN
LABEL

CERTIFIED

8| (3] ¢ 8§

18 450 g 1520 min ~ 18-20 min  190-200°C

00 3 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg ﬂpogykmoB kog




£ WHITE BREAD
WITH SOURDOUGH

CLEAN
LABEL

CERTIFIED

© B |60 B &
18 500 ¢ 25-30 min 1520 min  190-200°C
ogtooniag 0035

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.hg



WHOLEMEAL BREAD KA
WITH SOURDOUGH

Tlounozopnecm xusde e

CLEAN
LABEL

CERTIFIED

SERCRETNE

18 500 g 20-30 min 1520 min ~ 180-190°C Stone
Baked

00 3 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg ﬂpogykmoB kog




i

TRADITION,
TASTE

BROWN BREAD

vnot xisd”

CLEAN
LABEL

CERTIFIED

®| (8] | B | F

18 450 g 1520 min 1820 min  190-200°C

[e]i

Product code

[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




WHITE BREAD AUTHENTIC @

CLEAN
LABEL

CERTIFIED

CECHEND

20 400 g 20-30 min 1520 min  180-190°C

003 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




£ WHITE BREAD
WITH SESAME SEEDS

CLEAN
LABEL

CERTIFIED

B| 8 ¢ B ¥
20 400 ¢ 20-30 min 25-30 min 180-190°C
Product code
[pogykmoB kog

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.hg



WHITE BREAD
WITH SESAME SEEDS

L)

CLEAN
LABEL

CERTIFIED

CECHEND

18 500 g 60-90 min  25-30 min  180-190°C

00 4 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg ﬂpogykmoB kog




e

BREAD WITH SEEDS

CLEAN
LABEL

CERTIFIED

8| (3] (¢ 8] | §

18 700 g 60-90 min  25-30 min  180-190°C

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




RYE-WHEAT BREAD

G

CLEAN
LABEL

CERTIFIED

CIERCHEND

18 600¢g 120 min 1525 min ~ 190-200°C

00 4 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




m RYE-WHEAT BREAD

?%yzceﬂ&—muﬁﬂmﬂﬂ /mﬂ[

CLEAN
LABEL

CERTIFIED

@3] % 8] §

18 800 ¢ 60 min 1520 min ~ 200-210°C

Product code 4 4

I'IpogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg



ROUND BREAD WITH m
POTATO PUREE & ONION

\ D'olbA /cm/é /éﬂm&b’ﬂﬁ HDE U AL /é

CLEAN
LABEL

CERTIFIED

8| (3] ¢ 8§

20 400 g 30-40 min 1520 min  190-200°C

00 4 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




RYE BREAD LOAF WITH MALT

AND LIQUID RYE LEAVEN
Dhowcen xuad ¢ manu umenna sakbackn

®| (5] 6| B | F

24 500 ¢ 30-40 min 1520 min  190-200°C

[e]i

Product code

[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg



WHOLEMEAL BREAD #
LOAF WITH SPELT m

CLEAN
LABEL

CERTIFIED

CECHENRN

28 350 g 1520 min ~ 18-20 min  190-200°C

00 4 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




MULTIGRAIN BREAD

TRA?‘:TIQN
TASTE

M noroswprecm xiusd

CLEAN
LABEL

CERTIFIED

[e]i

®| (8] | B | F

18 350 ¢ 1520 min 1820 min  190-200°C

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




i

TRA%:TION
TASTE

WHEAT CORN BREAD

ndebiven s

CLEAN
LABEL

CERTIFIED

8| (3] (% 8§

20 400¢ 25-30 min -~ 15-20min ~ 190-200°C

00 5 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg ﬂpogykmoB kog




e

VEGETABLE BREAD

CLEAN
LABEL

CERTIFIED

B 8] % 8] k[

42 300¢ 20-30 min 1520 min ~ 180-190°C Stone
Baked

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




SPECIALS

These products are deived using only the finest flours, which are specifically selected only
from exact types of wheat. Incorporating dough resting and other traditional techniques of
production this specific product segment is aimed a bringing a truly unique product to the table
or the consumer.

Ciabattas and Focaccia bread are typical for their texture and porous with soft flour powdered
curst. In combination with carefully added ingredients such as fresh basil, tomatoes they are a
perfect type for more high-end and demanding client.

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg
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PITA BALKANSKA
WITH SOURDOUGH

(lopaerka c bhac

@ (8] [so] @] ]

96 50¢g 30 min 2-3 min 180-200°C

Product code

[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg



PITA BALKANSKA
WITH SOURDOUGH

[lopaertn c biac

@) (3] (] (8 (¥

84 110¢ 30 min 2-3 min 180-200°C

005 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




PITA BALKANSKA
WITH SOURDOUGH

(lopaertn c bac

CLEAN
LABEL

CERTIFIED

[e]i

@3] & |

48 160 g 30 min

I3

2-3 min 180-200°C

Product code
[pogykmoB kog

0057

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg



PITA BALKANSKA
SANDWITCH

(lopaertn c tbac

CLEAN
LABEL

CERTIFIED

555 1 @

48 160 g 0min 23min 180200C

005 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




PITA BALKANSKA
WITH SOURDOUGH

(lopaertn c bac

CLEAN
LABEL

CERTIFIED

[e]i

@ 3] & |

40 200 g 30 min

I3

2-3 min 180-200°C

Product code
[pogykmoB kog

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg



CIABATTA
WITH OLIVES

CLEAN
LABEL

CERTIFIED

B3 4o BT s

60 110 ¢ 510 min 1015 min  200-210°C Stone
Baked

006 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




I“;\

3 [TALIAN BREAD CIABATTA

CLEAN
LABEL

CERTIFIED

S RCIRERNIEY

60 110¢g 510 min 1015 min  200-210°C Stone
Baked

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




I“_\

[TALIAN BREAD CIABATTA 3

TRAD&:T‘ON

CLEAN
LABEL

CERTIFIED

(3] 4o BT =

48 140 ¢ 5-10 min 1015 min  200-210°C Stone
Baked

0062 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




FOCACCIA WITH
OLIVES AND OLIVE OIL

/ @éﬂ’lﬂ C'oC 3EXMmUt U MACAUAHU

CLEAN
LABEL

CERTIFIED

B3 4o B F s

60 150 ¢ 510 min 1012 min  200-210°C Stone
Baked

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




FOCACCIA WITH
SAVORY AND OLIVES

CLEAN
LABEL

CERTIFIED

B3 4o BT s

60 150 ¢ 510 min 1012 min  200-210°C Stone
Baked

0064 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




COZONAC
WITH RAISINS

CLEAN
LABEL

CERTIFIED

e[l

@[3 [éo |

10 500 g 180 min

= F

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




BUREK
WITH CHEESE

93> (8] ¥

48 125 g 1520 min 1520 min  200-210°C

0067 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog




BUREK STICK
WITH SPINACH

%7@5% cwe cnanak, omuk

CLEAN
LABEL

CERTIFIED

8|3 6] B | F]

100 90 ¢ 1520 min 1520 min ~ 200-210°C

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




BUREK 2
WITH PUMPKIN

Ay

®| (3] 6] B F]

64 150 ¢ 15-20min 1520 min ~ 200-210°C

006 Product code

HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg I'IpogykmoB kog



BUREK
WITH APPLE

CLEAN
LABEL

CERTIFIED

97> (8] (¥

96 709 1520 min ~ 15-20min ~ 200-210°C

Product code
[pogykmoB kog HEBAR JSC 3, Kuklensko Shose Blvd. | 4004 Plovdiv | Bulgaria | +359 887 594 404 | info@hebar.bg | www.hebar.bg




WWW.HEBAR.BG

HEBAR JSC

3, KUKLENSKO SHOSE BLVD.
4004 PLOVDIV, BULGARIA
+359 888 965 159
INFO@HEBAR.BG

77

TRADITION

TASTE




