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About us - Tatar Pékség Kft.

A FROZEN PRODUCT BAKERY

One of the biggest, IFS Food and BRC certified manufacturers of frozen bakery products in the ECC region.

COMPANY HISTORY

» 1981-1990: The 100% family-owned and run business is established and begins its operation as a simple bakery.
» 1990-1996: Based on Western European experiences production focus shifts to deep frozen pastry products.

«2001: The company begins delivering to international retail chains

« 2005: International expansion: a subsidiary in Slovakia established
» 2010: Further international expansion: a subsidiary in Romania opened

« 2014: A new product line is introduced

« 2018: Today, our frozen pastry products are constantly conquering new markets, and at international fairs our

partners enjoy the “new waves of Tatar flavours”.

TODAY

- One of the biggest frozen bakery product
manufacturers in CEE region

 More than 240 employees

- Currently 2 subsidiaries (in Slovakia and Romania)

« > 2,500 delivery points in the CEE region

+ 100+ sweet and salty products on standard offer

COLOURFUL PRODUCT PORTFOLIO

« Sweet pastries

« Traditional baked pastries

« Salty baked pastries

« Appetizers

+ Scones

« Pizza slices

+ Mini products

« LOW CARB products

« CONSUMER quantities i

PASTRIES

Through its distribution chain, the company delivers its
wide variety of frozen pastries and baked products to
consumers in 9 countries currently.

INNOVATION

We constantly improve our logistics,
quality management and sales organisation,
to strengthen our position on the market.
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Cheese scone Bacon scone
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| Potato scone
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Mini cottage cheese scone

_ 60 50
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Mini bacon scone _ Sheep cottage cheese scone
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Ham snack (abbage snack
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Salted cottage cheese snack
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Cottage cheese snack
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Plum jam snack
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White bacon pizza with dill _ White bacon pizza
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Hawaiian pizza slice
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Bacon pizza slice _ Mexican pizza slice
w

o ,

_ 175
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Ham and mushroom pizza slice Pizza swirl i
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Snacks « Salty pastries

Ham and cheese stick

- - -

o ol h""-,.\_ B~ S

11267
30-35 | fRssg190-200 11-13
we | @] @

Hot-dog with Ketchup
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Hot-dog with mustard
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Mini choco roll Mini cinnamon roll
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£
30-35 175-185 11—13 = B -l © 30-35 175-185 11-13 = 5 4
g @@y iEy | @ B & Ilmm.QI@kg

11237
30-35 175 185 11—13
¢ 5 min. min.

Mini walnut roll
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Chocolate roll

Cinnamon roll
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Cocoa ball with vanilla filling

11750

10-15
min.

175 185| .

Cocoa ball with sour cherry filling
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Choco croissant
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Coconut twister
i
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— Poppyseed roll / Walnut roll
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Cheese croissant
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Salty pastries -« Hexagons

Cheese stick Poultry pocket
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Sausage pocket _ Salted cottage cheese pocket
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Sweet braid pastries « Health-conscious sweet pastries

i RASPBERRY-
! CREAM

" APRICOT-COTTAGE
CHEESE

% PLUM AND
4 WALNUT

30-35 .190200 1416 120
‘ min. min. pcs

WHOLEMEAL Cocoa swirl

LOW-CARB Plum jam stick
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Light multigrain square
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.2530 | .190200| .10712 35 | @ 50 |
Xy min min. @) g cs |
WHOLEMEAL Jam turover B 00

11353 “

25-30 190 200 10—12
6 [ min. min.

| @

11200

30-35
[ A min.

190 200 14—16
min.

Legend:
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Health-conscious sweet pastries « Lattice pastries
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WHOLEMEAL Sour cherry and joghurt pocket.
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frying
in oil
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Light multigrain stick
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WHOLEMEAL Cottage cheese pocket
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Sour-cherry lattice
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Forest-fruit lattice
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Traditional pastries

Cocoa swirl Walnut swirl
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Choco-vanilla stick
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(ottage cheese bag
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Traditional yeast cakes

Jam bun (ottage cheese bun
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! Retail, HoReCa

Puff pastry Puff pastry
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Mini chocolate roll _ Mini vanilla roll
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flavoured
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Why to cooperate with us? We provide you:

« Innovation in Focus of Product Development
« A respect on the market which could be the base of our mutual success -
« Unique product shapes, sizes and.flavours
- High percentage Fruit content
« Our own home style flavours
- Constant high quality
- Production flexibility

Our partners

AUCHAN, PENNY MARKET, TESCO,
KAUFLAND, LIDL, NORMA, NETTO

Hope to welcome you as our partner soon!
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Tatar Pékséq Kft.
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Emails export@tatarpek:nt

www.tatarpek.hu




