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01 Pizza

DOUGH

BIGA, 48 h slow-matured
Dough ball raw, all others
70-80 % par-baked

DOUGH, CRUST, BASE

Pizza Teigkugel

Raw BIGA pizza dough, 65 % hydration —
shape, top, bake.

250 0r 280 g vegan

READY-TOPPED

Margherita

Tomato sauce, Fior di Latte mozzarella.

250r30cm @ vegetarian

FORMAT

Round, approx. 25 or 30 cm &
Par-baked 10 pieces per carton
Dough ball 250 or 280 g

10 varieties
PREPARATION
Stone oven, 250 °C 3-5 min
Fan oven, 250 °C 3-5 min

Pizza Blanco

Par-baked crust without sauce — for your

own creations.

250r30cm @

vegan

Pizza Base

Par-baked crust with fruity tomato sauce.

250r30cm @ vegan

Marinara

Tomato sauce, blackened olives, dried

tomatoes.

250r30cm @
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vegan

Funghi
Tomato sauce, Fior di Latte, fresh button
mushrooms.

250r30cm @ vegetarian
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READY-TOPPED

Salami Piccante

Tomato sauce, Fior di Latte, mild Tomato sauce, Fior di Latte, spicy Salame
delicatessen salami. Napoli.

250r30cm @ 250r30cm @

Tonno

Tomato sauce, Fior di Latte, tuna, red
onions.

250r30cm @
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Prosciutto e Funghi

Tomato sauce, Fior di Latte, grilled
cooked ham, mushrooms.

250r30cm @
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02 Flammkuchen

DOUGH FORMAT

Single pieces, oven-ready
Also as plain crust (Blanco)
and base with créme fraiche

Rolled paper-thin
70-80 % par-baked

Speck-Zwiebel Pilz-Zwiebel
Creme fraiche, smoked pork belly, red Creme fraiche, fresh button mushrooms,
onions. red onions.

approx. 350 g approx. 340 g vegetarian

03 Focaccia

DOUGH FORMAT

90 % hydration, 20 h matured
Fully baked, reheat only

Full 1/1 GN tray
approx. 18 pieces per tray

Pomodoro

Fruity tomato sauce, extra virgin olive oil.

Rosmarino

Extra virgin olive oil, sea salt, fresh
rosemary.

approx. 2.2 kg vegan approx. 2.4 kg vegan
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3 varieties
PREPARATION
Stone oven, 250 °C 3-4 min
Fan oven, 250 °C 5—6 min

6—8 min

Domestic oven, 230-250 °C

Zucchini-Hirtenkése

Creme fraiche, green courgette, feta-style
cheese.

approx. 330 g vegetarian

3 varieties

PREPARATION

Thaw
Fan oven, 170 °C

approx. 10 min
7—-10 min

Patate

Waxy potatoes, rosemary, extra virgin
olive oil.

approx. 2.5 kg vegan
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04 Pastries

DOUGH

Yeast and brioche doughs with butter
Fully baked, reheat only

Buchtel
Buttery yeast dough with milk and honey.

approx. 120 g vegetarian

FORMAT

Single pieces, 70—120 g

7 varieties
PREPARATION
Thaw approx. 10 min
Fan oven, 160 °C 6—9 min

Buchtel Schokolade

Yeast dough with milk chocolate chunks.

approx. 120 g vegetarian

Buchtel Olive-Tomate

Yeast dough with olives and dried
tomatoes.

approx. 120 g vegetarian

Brioche Feuilletee

Laminated brioche with fine layers of
butter.

approx. 120 g vegetarian

Cardamom Bun

Brioche dough with cardamom butter and
orange zest.

approx. 100 g vegetarian
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Croissant

Laminated brioche dough with a butter
sheet.

approx. 70 g vegetarian
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Laugenecke

Laminated brioche dough, baked after a
lye bath.

approx. 70 g vegetarian

Tasting beats
describing.

Contact

E-mail info@tastebase.de

Web tastebase.de

Address Bruchsaler StraBe 10, 10715 Berlin
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Samples

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.
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