
P R O D U C T  C A T A L O G U E

P R E M I U M  C O N V E N I E N C E  F O R  T H E  P R O F E S S I O N A L  K I T C H E N

The range
in detail.
All delivered frozen & prepared oven-ready.

0 1

Pizza

Neapolitan–Roman style · Ø approx. 30
cm

1 0  I T E M S

0 2

Focaccia

Full 1/1 GN tray · 90 % hydration

3  I T E M S

0 3

Flammkuchen

Paper-thin · Crisp · Topped oven-ready

3  I T E M S

0 4

Pastries

Buttery yeast doughs · Sweet & savoury ·
Oven-ready

7  I T E M S

O N  R E Q U E S T

Your own creations.
New variations – pizza, Flammkuchen, focaccia or something entirely your own –
we develop together with you. And the range keeps growing anyway: new
varieties are added regularly.
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P R O D U C T  C A T A L O G U E

0 1

Pizza
P A G E  1  O F  3  ·  1 0  I T E M S

Pizza Blanco
BIGA PIZZA DOUGH · NO SAUCE

Ø  A P P R O X .  3 0  C M V E G A N

Pizza Base
BIGA PIZZA DOUGH · CHERRY TOMATO SAUCE

Ø  A P P R O X .  3 0  C M V E G A N

Margherita
BIGA PIZZA DOUGH · CHERRY TOMATO SAUCE · FIOR DI LATTE

Ø  A P P R O X .  3 0  C M V E G E T A R I A N

Marinara
BIGA PIZZA DOUGH · CHERRY TOMATO SAUCE ·

BLACK OLIVES · SUN-DRIED TOMATOES · GARLIC ·

OREGANO

Ø  A P P R O X .  3 0  C M V E G A N

T A S T E  B A S E  G M B H  ·  B R U C H S A L E R  S T R A S S E  1 0  ·  1 0 7 1 5  B E R L I N I N F O @ T A S T E B A S E . D E  ·  T A S T E B A S E . D E A S  O F :  A U G U S T  2 0 2 6



P R O D U C T  C A T A L O G U E

0 1

Pizza
P A G E  2  O F  3  ·  1 0  I T E M S

Funghi
BIGA PIZZA DOUGH · CHERRY TOMATO SAUCE · FIOR DI LATTE

· MUSHROOMS

Ø  A P P R O X .  3 0  C M V E G E T A R I A N

Tonno
BIGA PIZZA DOUGH · CHERRY TOMATO SAUCE · FIOR DI LATTE

· TUNA · RED ONIONS

Ø  A P P R O X .  3 0  C M F I S H

Prosciutto
BIGA PIZZA DOUGH · CHERRY TOMATO SAUCE · FIOR DI LATTE

· PROSCIUTTO COTTO ALLA BRACE

Ø  A P P R O X .  3 0  C M M E A T

Salami
BIGA PIZZA DOUGH · CHERRY TOMATO SAUCE · FIOR DI LATTE

· SALAMI SPIANATA ROMANA

Ø  A P P R O X .  3 0  C M M E A T

T A S T E  B A S E  G M B H  ·  B R U C H S A L E R  S T R A S S E  1 0  ·  1 0 7 1 5  B E R L I N I N F O @ T A S T E B A S E . D E  ·  T A S T E B A S E . D E A S  O F :  A U G U S T  2 0 2 6



P R O D U C T  C A T A L O G U E

0 1

Pizza
P A G E  3  O F  3  ·  1 0  I T E M S

Funghi e Prosciutto
BIGA PIZZA DOUGH · CHERRY TOMATO SAUCE · FIOR DI LATTE

· MUSHROOMS · PROSCIUTTO COTTO ALLA BRACE

Ø  A P P R O X .  3 0  C M M E A T

Piccante
BIGA PIZZA DOUGH · CHERRY TOMATO SAUCE · FIOR DI LATTE

· SALAME NAPOLI PICCANTE

Ø  A P P R O X .  3 0  C M M E A T

0 1  ·  P I Z Z A

At a glance

48-hour slow-matured BIGA dough, par-baked in the oven.
From the plain base to the fully topped pizza – every stage of
preparation your kitchen needs.

D O U G H BIGA, 48 h slow-matured

F O R M A T Round, Ø approx. 30 cm

D E L I V E R Y Frozen, individually

U S E Pizza oven, stone oven,
combi oven

T A S T E  B A S E  G M B H  ·  B R U C H S A L E R  S T R A S S E  1 0  ·  1 0 7 1 5  B E R L I N I N F O @ T A S T E B A S E . D E  ·  T A S T E B A S E . D E A S  O F :  A U G U S T  2 0 2 6



P R O D U C T  C A T A L O G U E

0 2

Focaccia
3  I T E M S

Focaccia Rosmarino
FOCACCIA DOUGH · ROSEMARY · OLIVE OIL · SEA SALT ·

APPROX. 2.2 KG

F R O Z E N B A K E  O F F A P P R O X .  2 . 2  K G

Focaccia Pomodorino
FOCACCIA DOUGH · CHERRY TOMATOES · OLIVE OIL ·

APPROX. 2.4 KG

F R O Z E N B A K E  O F F A P P R O X .  2 . 4  K G

Focaccia Patate
FOCACCIA DOUGH · POTATOES · ROSEMARY · APPROX. 2.5 KG

F R O Z E N B A K E  O F F A P P R O X .  2 . 5  K G

0 2  ·  F O C A C C I A

At a glance

20-hour matured focaccia dough, baked on the tray.
One tray yields approx. 18 pieces.

D O U G H 90 % hydration, 20 h matured

F O R M A T Full 1/1 GN tray

Y I E L D approx. 18 pieces per tray

D E L I V E R Y Frozen

U S E Counter, side, sandwich, breakfast

T A S T E  B A S E  G M B H  ·  B R U C H S A L E R  S T R A S S E  1 0  ·  1 0 7 1 5  B E R L I N I N F O @ T A S T E B A S E . D E  ·  T A S T E B A S E . D E A S  O F :  A U G U S T  2 0 2 6



P R O D U C T  C A T A L O G U E

0 3

Flammkuchen
3  I T E M S

Flammkuchen Pilz
FLAMMKUCHEN DOUGH · CRÈME FRAÎCHE SAUCE · MUSHROOMS ·

RED ONIONS

F R O Z E N O V E N - R E A D Y V E G E T A R I A N

Flammkuchen Zucchini
FLAMMKUCHEN DOUGH · CRÈME FRAÎCHE SAUCE ·

GREEN COURGETTE · FETA-STYLE CHEESE

F R O Z E N O V E N - R E A D Y V E G E T A R I A N

Flammkuchen Klassik
FLAMMKUCHEN DOUGH · CRÈME FRAÎCHE SAUCE · BACON ·

RED ONIONS

F R O Z E N O V E N - R E A D Y

0 3  ·  F L A M M K U C H E N

At a glance

Rolled paper-thin, par-baked until crisp. Fully topped
as a main course, quartered as an aperitif bite – or as
a plain base for an idea of your own.

D O U G H Paper-thin, par-baked

D E L I V E R Y Frozen, topped oven-ready

U S E Menu, snack, aperitif, catering

A L S O  A V A I L A B L E Base and base with sauce for
your own toppings

T A S T E  B A S E  G M B H  ·  B R U C H S A L E R  S T R A S S E  1 0  ·  1 0 7 1 5  B E R L I N I N F O @ T A S T E B A S E . D E  ·  T A S T E B A S E . D E A S  O F :  A U G U S T  2 0 2 6



P R O D U C T  C A T A L O G U E

0 4

Pastries
P A G E  1  O F  2  ·  7  I T E M S

Buchtel
BUCHTEL DOUGH · MILK · BUTTER · HONEY · APPROX. 120 G

F R O Z E N O V E N - R E A D Y A P P R O X .  1 2 0  G

Buchtel Vollmilch Schokolade
BUCHTEL DOUGH · MILK CHOCOLATE · APPROX. 120 G

F R O Z E N O V E N - R E A D Y A P P R O X .  1 2 0  G

Buchtel Getrocknete Tomaten Oliven
BUCHTEL DOUGH · SUN-DRIED TOMATOES · OLIVES ·

APPROX. 120 G

F R O Z E N O V E N - R E A D Y A P P R O X .  1 2 0  G

Brioche
BRIOCHE DOUGH · BUTTER · APPROX. 120 G

F R O Z E N O V E N - R E A D Y A P P R O X .  1 2 0  G

T A S T E  B A S E  G M B H  ·  B R U C H S A L E R  S T R A S S E  1 0  ·  1 0 7 1 5  B E R L I N I N F O @ T A S T E B A S E . D E  ·  T A S T E B A S E . D E A S  O F :  A U G U S T  2 0 2 6



P R O D U C T  C A T A L O G U E

0 4

Pastries
P A G E  2  O F  2  ·  7  I T E M S

Croissant
BRIOCHE DOUGH · BUTTER · APPROX. 70 G

F R O Z E N O V E N - R E A D Y A P P R O X .  7 0  G

Laugenecke
BRIOCHE DOUGH · BUTTER · LYE · APPROX. 70 G

F R O Z E N O V E N - R E A D Y A P P R O X .  7 0  G

Cardamom Bun
BRIOCHE DOUGH · CARDAMOM BUTTER · ORANGE ZEST ·

APPROX. 100 G

F R O Z E N O V E N - R E A D Y A P P R O X .  1 0 0  G

0 4  ·  P A S T R I E S

At a glance

Buttery yeast doughs, prepared oven-ready – sweet and
savoury. For breakfast, brunch and the counter, served
warm also as a dessert.

D O U G H S Buchtel, brioche and croissant
dough

D E L I V E R Y Frozen, oven-ready

U S E Breakfast, brunch, counter, dessert

P O R T I O N S Single pieces, approx. 70–120 g

T A S T E  B A S E  G M B H  ·  B R U C H S A L E R  S T R A S S E  1 0  ·  1 0 7 1 5  B E R L I N I N F O @ T A S T E B A S E . D E  ·  T A S T E B A S E . D E A S  O F :  A U G U S T  2 0 2 6



P R O D U C T  C A T A L O G U E

N E X T  S T E P

Tasting beats
describing.
Just tell us which two or three products could work on your menu –
we will send you samples to test in your own kitchen. No obligation.

E - M A I L

info@tastebase.de

W E B

tastebase.de

A D D R E S S

Taste Base GmbH
Bruchsaler Straße 10
10715 Berlin

T A S T E  B A S E  G M B H  ·  B R U C H S A L E R  S T R A S S E  1 0  ·  1 0 7 1 5  B E R L I N I N F O @ T A S T E B A S E . D E  ·  T A S T E B A S E . D E A S  O F :  A U G U S T  2 0 2 6


