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OUR STORY

Ready Bake is committed to providing

our customers with the highest quality

pastry shells precision crafted right here in
Australia. The RB Baked shells range has
been designed to supply our customers with a
unique high end boutique pastry, giving them

the base to create their own masterpieces.

Ready Bake was established in 1987. Our
mission is to create pastry products that
ultimately saves customers time, labour and
to provide convenience for their business.
Our quality pastry products are consistently
blended to ensure that you can rely on them
every time. We use and perfect traditional
recipes to create innovative products to meet

industry and customer demands.

Here at Ready Bake we develop and sustain
relationships with our customers which

are built on trust and respect. Ready Bake
Is cognisant of customer needs, and this is
reflected through high levels of customer
service, product development, customer

satisfaction and innovation.
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BAKED 100% BUTTER SWEET
SHORTBREAD PASTRY SHELLS

Ready Bake's Butter Sweet Shortbread Pastry is known,
trusted, admired and utilised by Top Chefs throughout
Australia and globally. Our 100% Butter Sweet Shortbread
Pastry is a mix of premium quality ingredients including
rich creamy butter, creating a pastry that is light and
sweet, with traditional flavour and texture.

After baking, we coat the inside of the sweet shells with

a specially designed white chocolate coating. This will
enhance the pastry resilience to moisture, while providing
an increased natural flavour, ensuring the shells stay
crisp for longer.

Using our traditional recipes, the Company’'s team of
Chefs have precision crafted the RB Baked Butter Sweet
Shortbread Shell range. These shells are available in

a variety of shapes & sizes, and come packed in user-
friendly trays that allow for filling & garnishing directly
into the packaging itself.

Being a versatile product, our Baked Butter Sweet
Shortbread Shells can be used for finger food functions,
buffets, dessert display cabinets, morning and afternoon
tea platters, and plated desserts.

32mm round

Product code: BSS32
Quantity: 252

46mm round

Product code: BSS46
Quantity: 120

56mm round

Product code: BSS56
Quantity: 96

80mm round

Product code: BSS80
Quantity: 54

.03

52mm rectangle

Product code: BSSR52
Quantity: 192

97mm rectangle

Product code: BSSR97
Quantity: 84
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BAKED 100% BUTTER SWEET
CHOCOLATE SHORTBREAD
PASTRY SHELLS

The RB Baked Shells range also includes our 100%
Butter Sweet Chocolate Shortbread pastry. Using our
traditional Butter Shortbread recipe, we have added

the highest grade and quality cocoa powder, chocolate
concentrate paste & dark chocolate essence, to produce

a distinguished dark chocolate colour, flavour and aroma.

After baking, we coat the inside of the shell with dark
chocolate to enhance the flavour, overall quality and
integrity of our customers finished product.

Our Baked Chocolate Butter Shortbread Shell varieties
are perfect for morning and afternoon tea platters,
plated desserts, buffets and as a point of difference

to your dessert range. These delectable shells can be
used throughout Five-Star Hotels, Function Centres and
Caterers, Restaurants, Bakeries and Patisseries.

32mm round

Product code: BCH32
Quantity: 252

46mm round

Product code: BCH46
Quantity: 120

56mm round

Product code: BCH56
Quantity: 96

80mm round

Product code: BCH80
Quantity: 54

52mm rectangle

Product code: BCHRS5?2
Quantity: 192

97mm rectangle

Product code: BCHR97
Quantity: 84




BAKED SAVOURY
PASTRY SHELLS

Our Baked Savoury Pastry has been precision crafted
using butter and quality ingredients to produce a rich,
soft and crumbly pastry, ideal for egg based quiches,
European pies or just as a soft buttery tart base filled
with a delicious cold savoury filling.

The inside of our Baked Savoury Pastry Shells are coated
with a savoury glaze which protects the pastry from the
moisture of the filling, preserving the structure of the
shell & providing the ideal taste, texture and presentation
of our customers finished product.

These versatile shells can be widely utilised by Five-Star
Hotels, Function Centres and Caterers, Restaurants and
Cafes, Bakeries and Patisseries. 'I

32mm round

Product code: BO32
Quantity: 252

46mm round

Product code: BO46
Quantity: 120

56mm round

Product code: BO56
Quantity: 96

80mm round

Product code: BO80
Quantity: 54
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52mm rectangle

Product code: BOR52
Quantity: 192

97mm rectangle

Product code: BOR97
Quantity: 84
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BAKED 100% GLUTEN FREE
SWEET & SAVOURY
PASTRY SHELLS

Innovative, fresh and delicious; our exclusive RB Baked
range of 100% Gluten Free Pastry Shells are available in
Butter Shortbread, Chocolate Shortbread and Savoury
flavours. Using only the highest quality and grade of
gluten free flours, incorporating an innovative blend of
tapioca, rice and potato flours, our Company’s team of
Chefs have crafted and perfected a world class Gluten
Free pastry.

The RB Baked 100% Gluten Free Sweet and Savoury
shells are baked, coated and then packaged in user

friendly heat sealed trays, maximising freshness and
overall quality of the product.

From canape and finger food events, to buffets, morning
and afternoon tea platters, and plated entrée & desserts,
our Baked Gluten Free range is so versatile it can be used

in most applications throughout the Food Service industry.

Product code: BGFS56
Quantity: 96

56mm round
shortbread i

56mm round

chocolate shortbread
Product code: BGFCH56
Quantity: 96

56mm round
savoury

Product code: BGFQ56
Quantity: 96

=
‘O

80mm round
shortbread

Product code: BGFS80
Quantity: 54

80mm round
chocolate shortbread

Product code: BGFCH80
Quantity: 54

80mm round

savoury

Product code: BGFQS80
Quantity: 54

-
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52mm rectangle
shortbread

Product code: BGFSRS52
Quantity: 192

52mm rectangle
chocolate shortbread
Product code: BGFCHRS52
Quantity: 192

52mm rectangle \

savoury

Product code: BGFQR52 \‘\«_

Quantity: 192
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FEATURES & BENEFITS

RB Baked Shells Range

e Pastry shells are pre-baked generating cost efficiencies.

e Pastry shells are coated with a white chocolate
coating for the sweet shortbread, a dark chocolate
coating for the chocolate shortbread and a savoury
glaze for the savoury range. This enhances the
overall quality of our customers finished product.

e The sweet shortbread and chocolate shortbread
shells are made with 100% butter.

e Available in a range of diverse shapes and sizes to
meet any application.

* Innovative packaging where the pastry shells are
packed into user-friendly, heat sealed trays so you
can simply fill and serve.

e 100% Australian made.
e Ability to be stored at ambient or frozen temperatures.

e \Versatile for any foodservice and bakery application.

Why choose us?

e All Ready Bake's products are Australian made and
produced in Brisbane, QLD.

e We provide professional customer service and
technical product support.

e Qur diverse product mix meets demands across
the foodservice market.

e We utilise quality Australian raw materials in
our products.

* We actively engage in environmentally friendly
initiatives throughout our manufacturing facility.

e HACCP Certified and Export accredited.
e Halal Certification Authority of Australia

e Strict Quality Assurance to ensure the best
products possible.

e We provide customers with consistency and
continuity of supply.

e Well trained national sales team, who combined
have been working in the food service industry for
over 125 years.

e Innovative new products.

e Producing pastry products for the foodservice
marketplace for the past 32 years.

PRODUCT SIZE & SPECIFICATIONS

32mm round

Liquid volume: 6,

46mm round
Liquid volume: 15g

56mm round
Liquid volume: 23g

80mm round
Liquid volume: 47g

52mm rectangle
Liquid volume: 19g

97mm rectangle
Liquid volume: 29g

32mm

18mm

46mm

' Tsmm

56mm

- o

80mm

24mm
%%

B
|

80mm round

56mm round

46mm round

TE&mm

18mm

—
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18mm

—

97mm rectangle

32mm round

52mm rectangle
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COMPANY PROFILE

Ready Bake is a 100% Australian owned and
operated manufacturer of premium pastry
products. Ready Bake has continued to
develop and extend its product range, and

Is now recognised throughout Australia as a

leader in premium quality pastry products.

Ready Bake's latest product release is our
new innovative range of RB Baked Shells
comprising of Shortbread, Chocolate
Shortbread, Savoury, and Gluten Free Pastry
Shells that come baked, coated, and packaged
In user-friendly heat sealed trays. Delightfully

convenient — simply fill & serve!

Our products deliver quality, time saving
pastry solutions to a variety of food service
providers including Bakeries, Patisseries,
Caterers, Convention Centres, Hospitality
establishments, Hotels, Health care and

Schools in Australian and overseas markets.

\Z



w‘%ﬁ%ﬁ%ﬁ
Gip q e
w/\i\\y%,]%%ﬁ@%}@
W28 A N g \Z Yfl/ﬁ
\\\\Y%YV/%\-{///;@ e oy
&i\\’%'%%;;\ﬁ?}\\% Y(@%’%%‘
N‘@%ﬁ%{/zﬁr//ﬁ i 3 \\Y’f’ﬁ’/fﬁ
N2 .S y (\Y’//ﬁ-{/zﬁ(//ﬁ}}p 1S S
@”(&\!%\1%\1%{/;,7/2; 3 . \\\x%\'\-z%,%%
f%q//qi/}\\ ey \\\K@r//@%@,;,; I .9
Sy \\\Y””(\'V”f’fir’/fﬂ'f?}ﬁ,?; - 3 \\\KV”?’\%’%
e %\Y%!’///f\-yf/zfaf?}ﬁ.f}} e s \\x\”i’i\‘"%!’%vf/ﬁ
@,}},ﬁ;\\ . b <§1%yf//ﬁ%‘;}; A LS
S \\\Y%vf//ff;rffffi,//z/ﬁ,@-\\ - 3 \\\Y@%f/@r//ﬁ
T .S A \\\Y%v%y%{f?;,‘;}p 5 ¥
) \\v’/f\\\vff\\zqu//,,,,/ it x\"//\\\Y”\\v’/\(/‘
?/2,/—1772/;17/?‘\\ S A \ @%Y%%/ZJZ% =\ S\
.3 @%v%%@,;; e e 5 '\\\V’fffg’qf/fa—yfr//f,
%%‘;}};;\\- o > | <ﬂ¥f/{[{i’%¥7/g’ﬁ¥?f;’=@% ‘“\Q\"-\\\\\
3 \\\Y"/i‘\‘Y’//ﬁ’/ff-y??/}a?i} . -\\\\ \\\K\Y”'{W/ﬁ
""ﬁ%p x “\3 iﬂ‘%””"’ﬂ%@ 2 «\\\
) \\V’f\\vfff\yrm///,,// i 5 \\\v’f/\w/,
%%2"“\\ *\\& A\ N {\V%Y%}%%E% A A\
s @VV/‘(’\‘Y’///’\"{/K%{%@@ e S @%yf///f\-yr//ﬁ
3 \\\’\\\V%Y’//ﬁ-y//zﬂi}}ﬁ; . 3 N’%Y%!’////fiyf//ﬁ
"/f/ﬂ% 7 . \\’<’§Y’/”§i¥’//ﬁ¥7f/f-y??}?§“*\%\\
S \\\'%Y’//f;—y%///ﬁ@* 1 K] \\V/Q\Yf//ﬁ//@(//ﬁ
%f%})\ A 3 \\\‘%Y’/"{\‘Y%%?};‘\* . %\\\_\\\
¥ @%y%@@ > LS \\\Y’/‘\{g!%%:ﬁ
V///ﬁy?\/}/f-y?;\/:“\ > *\\\-\- | @%’%}%@@-ﬁ
S\ 3 \\\‘%’%{fff%f}%‘? - s o~
%%7} . e @%,%%

o éi””"i*%%@i—-\%\
@@%Y%%E::ﬁw
f/}}. A



READYBAKE

QUALITY PASTRIES SINCE 1987

www.readybake.com.an



