OUR SELECTION
OF FINE SWEETS
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PRODUCT CATEGORY IDENTIFICATION
SIGNATURE PRODUCT

NEW PRODUCT

IRRESISTIBLE PRODUCT

IMPROVED PRODUCT

ECONOMICAL PRODUCT

balanced choice
- Source of fibre
- Trans fat free
- Low in saturated fat

Sélection du Pâtissier has been making
gourmet desserts for 25 years.
To celebrate this anniversary, we are
producing a brand-new, “special edition”
catalogue that we hope will live up
to your expectations.
We would also like to mention that Selection
du Pâtissier has recently obtained SQF
certification. This standard’s very strict food
safety criteria make us very excited about
the company’s future.
Today, our mission is to remain a premium
supplier of gourmet cakes that is able to meet
the needs of our current and future customers.
Thank you for your confidence,
Sélection du Pâtissier and our team
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We would like to take this opportunity to thank our customers, who have
been with us over that past 25 years, and our partners, without whom this
success would not have been possible. The hard work of our staff and the whole
Sélection du Pâtissier team is the foundation of our success. Without a doubt,
they are the pillars of our company. Together, we have been able to adapt
to the industry’s needs and new trends.

Dawn Food Products (Canada), Ltd.
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Again this year, we are delighted to introduce
some outstanding new products. As always,
we make it our duty to offer our customers
desserts made from quality ingredients.
Despite our large production volume,
these desserts are always prepared using
traditionally inspired methods. This is how
our products maintain such an exquisite flavour.

Our creations take shape through our
dedication to quality and innovation.
We constantly work to improve our recipes
and find new ideas and inspiration to meet
our customers’ needs and respond
to the current market demands. For this reason,
this year, we have redesigned and updated
several products.
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In addition to being delicious, our desserts are now SQF certified.
This certification is recognized around the world by processors, retailers
and food service providers who are looking for a rigorous management
system for safe and healthy food. The SQF program is recognized by the GFSI
standard. It links the primary production certification to the distribution.
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slab cakes
& bars
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290

292

300
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309

311

306

301

290
Chocolate Profiteroles
Chocolate cake topped with ganache and a dark
chocolate mousseline and decorated with cream puffs
filled with Chantilly cream.
• 2x 40 wedge servings
292
Crunchy Chocolate Praline
Crunchy base made from chocolate and hazelnut
praline, covered with chocolate cake, chocolate
mousseline and a layer of caramel and topped
with a caramel mirror glaze.
• 2x 40 rectangular servings
300
Crunchy Maple
Maple cake covered with a crunchy mix of ingredients,
home-style topping and a light maple cream.
Decorated with clusters of maple sugar.
• 2x 44 rectangular servings
301
Apple Delight
Crunchy base covered with a mixture of apple
cinnamon, light cream and dulce de leche caramel
and decorated with pecan crunch.
• 2x 44 rectangular servings
306
Coffee Crunch
Chocolate cake topped with coffee crunch,
light coffee cream and crunchy coffee chips.
• 2x 44 rectangular servings
309
The Insatiable (Red Velvet)
Four layers of Red Velvet cake with a ganache
of 50% cocoa chocolate and a cream cheese filling.
The entire cake is decorated with Red Velvet
cake crumbs.
• 2x 44 rectangular servings
311
Carrot Avalanche
Made with an avalanche of carrot cake, topped
with a cream cheese-flavoured mousseline
and streaks of caramel.
• 2x 44 rectangular servings
318
Profiteroles and Sugar Cream
Vanilla cake topped with sugar cream and choux pastry
stuffed with Chantilly cream.
• 2x 40 wedge servings

318
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280
Carrot
Home-style carrot cake (without raisins) topped
with an English cream and cream cheese mousse.
• 2x 40 servings
281
Chocolate Banana
Home-style banana cake topped with chocolate
mousseline and decorated with marbled chocolate
shavings.
• 2x 36 servings
283
Chocolate Fruit
Chocolate cake topped with vanilla mousse
and diced berries (strawberries, pineapples,
peaches and mangoes).
• 2x 36 servings

288

284
Raspberry
Vanilla cake topped with home-style jam
and raspberry pieces.
• 2x 36 servings
285
Cranberry Apple
Cake filled with pieces of apple and whole cranberries.
• 2x 36 servings
286
Chocolate
Chocolate cake topped with a delicious chocolate
mousse.
• 2x 36 servings
287
Yogurt and Passion Fruit
Oatmeal cake layered with a home-style passion fruit
topping and yogurt mousse and decorated with a
colourful mirror glaze.
• 2x 36 servings
288
Yogurt and Raspberry
Oatmeal cake layered with a home-style raspberry
topping and yogurt mousse and decorated with a
colourful mirror glaze.
• 2x 36 servings

286

289

287
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289
Blueberry and Cheese
Oatmeal cake layered with a delicious blueberry
and cottage cheese mousse. Topped with a blueberry
mirror glaze. • 2x 36 servings

280

281

283

285

284
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233

219

231
12

218

• Format : 2x 12” x 16”
218
Tiramisu
Ladyfingers soaked in coffee syrup, topped
with mascarpone cream and sprinkled with cocoa.
219
Triple Chocolate
Chocolate cake topped with a chocolate ganache
and mirror glaze, and decorated with white-chocolate
shavings.
231
Maple Avalanche
Layers of maple cake and mousseline decorated
with caramel and clusters of maple sugar.
233
Royal Marshmallow
Chocolate cake topped with a marshmallow mousse
that is filled with caramel and decorated with mini
marshmallows.
234
Carrot Avalanche
A cake made with an avalanche of carrot cake, topped
with a cream cheese-flavoured mousseline and streaks
of caramel.
235
Praline
Joconde biscuits topped with a hazelnut praline
mousseline and covered with diced hazelnuts
and caramel.
304
Chocolate Crisp
Chocolate cake layered with a crunchy hazelnut
mixture, dark chocolate ganache and a milk chocolate
mousseline.

235

234

304
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260
• Format : 2x 12” x 16”
236
Chocolate Avalanche
Chocolate cake topped with a ganache of 50% cocoa
chocolate and covered with a chocolate mirror glaze.
254
Brownies
Walnut brownies covered in chocolate frosting.
256
Caramel Pear
Vanilla cake topped with chunks of pear and vanilla
mousseline and decorated with caramel-and-hazelnutflavoured soy beans.
257
Chocolate Duet
Chocolate cake covered in dark and white chocolate
mousseline.
259
Raspberry
Joconde biscuits layered with mousseline and raspberry
mirror glaze.
260
Maple Sugar
Joconde biscuits layered with maple mousseline
and topped with a white mirror glaze
and maple sugar clusters.
323
Cheese
Graham cracker crust topped with a cheese mousse
and decorated with a marbled mirror glaze.

256
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259

236

257

323
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254

468

268

272
16

271

264

263
• Format : 2x 12” x 16”
263
Apple
Apple cake topped with a cream cheese and apple
frosting and decorated with streaks of caramel.
264
Carrot and Spice
Carrot spice cake with cream cheese topping
and decorated with hazelnut powder.
268
Banana
Banana cake topped with a vanilla mousseline
and decorated with marbled chocolate shavings
and streaks of chocolate.
271
Royal Mocha
Vanilla cake layered with coffee cream and decorated
with coconut.
272
Sugar Cream
Vanilla cake covered in sugar cream.
468
Cinnamon streusel coffee cake
Rich, soft vanilla cake on top and inside
of cinnamon streusel.
469
Apple Streusel Coffee Cake
A rich, soft vanilla cake topped with a blend of apples
and a hint of cinnamon and sprinkled with streusel
and streaks of cream cheese filling.

469
17

273

303

275
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274

• Format : 2x 12” x 16”
273
Canadian Maple
Vanilla sponge cake layered with maple mousseline and
topped with a marbled mirror glaze and clusters
of maple sugar.
274
Blueberry
Joconde biscuits layered with mousseline
and a blueberry mirror glaze.
275
Boston
Layers of cake and a vanilla cream covered
with a chocolate mirror glaze.
278
Shortcake
Vanilla cake layered with vanilla Chantilly cream,
home-style strawberry jam and chunks of strawberries.
279
Queen Elizabeth
Date and walnut cake layered with vanilla mousseline
and covered with coconut frosting.
302
Dulce de leche
Vanilla cake layered with caramel mousseline
and topped with cubes of caramel cake, dulce de leche
caramel and vanilla cookie bits.
303
Raspberry Burst
Vanilla cake covered with raspberry jam
and vanilla cream and decorated with raspberries.

278

302
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279

312

316
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489

313

487

237

• Format : 2x 12” x 16”
232
Apple Crisp
A crunchy oatmeal crust covering a mixture of apples
and cinnamon.
237
Date Squares
Crunchy oatmeal crusts surrounding a home-style
date filling.
312
Sweet and Salty
Shortbread topped with a home-style sugar cream
and mixed salted nuts.
313
Lemon
Shortbread topped with home-style lemon custard.
316
Strawberry Rhubarb Crisp
A home-style strawberry and rhubarb filling topped
with a crunchy mix of oats and nuts.
487
Brownie
Brownie topped with dark chocolate chunks and chips.
• 2x 28 servings
489
Cranberry and Almonds
Vanilla shortbread topped with a delicious cooked
filling of marshmallows, almonds, cranberries,
candied oranges and caramel chips.
• 2x 28 servings

232
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261
• Format : 2x 12” x 16”
261
Opera
Joconde biscuits layered with coffee and chocolate
mousseline.
262
Carrot
Carrot and walnut cake topped with cream cheese
frosting and decorated with hazelnut powder.
249
Cappuccino
Chocolate cake layered with a whipped coffee
and chocolate topping and covered with chocolate
cookie crumbs.
• Premarked 2x 63 servings
250
Chocolate
Chocolate cake layered with a whipped chocolate
topping.
• Premarked 2x 63 servings
251
Vanilla
Vanilla sponge cake layered with a whipped vanilla
topping and decorated with streaks of chocolate.
• Premarked 2x 63 servings
252
Strawberry
Vanilla sponge cake layered with a whipped strawberry
topping.
• Premarked 2x 63 servings

262
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265
Black Forest
Chocolate cake layered with Chantilly cream
and cherry topping.
• Premarked 2x 48 servings

249

252

250

251
23

265

474

473

479
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• Format : Precut 2x 88 servings

473
Cheese
Graham cracker crust topped with a cheese mousse
and decorated with a marbled mirror glaze.
474
Strawberry and vanilla
Vanilla cake layered with strawberry filling and vanilla
cream and decorated with white-chocolate shavings.
475
Brownie
Brownie topped with chocolate frosting.
476
Maple
Maple cake layered with maple mousseline
and decorated with caramel.

475

477
Double Chocolate
Chocolate cake layered with chocolate mousseline
and decorated with a chocolate mirror glaze.
478
Queen Elizabeth
Date cake covered in a coconut frosting.
479
Date Squares
Oatmeal crust layers surrounding a home-style
date filling.

478

476

477

25

round
cakes

26

27

566

997
28

995

905

563

• Format : 2x 10”, 16 servings
563
Double Chocolate Hercules
Chocolate cake layered with 50% cocoa chocolate
and caramel. Decorated with sticks of dark
and white chocolate.
565
Maple Summit
Maple cake filled with maple mousseline
and sugar cream and topped with caramel.
566
Giant Carrot
Carrot cake layered with a delicious cream cheese
mousse.
905
Saint Honoré
Puff pastry base surrounded with choux pastry
that is stuffed with light cream and Chantilly cream.
• 2x 10 servings
995
Dulce Vita Cheesecake
Cheesecake baked on a graham and pecan crust.
The filling is marbled with dulce de leche caramel
cheese and contains a pocket of dulce de leche caramel.
It is topped with candied pecans and a caramel
mirror glaze.
997
Chocolate Brownie Cheesecake
Marbled chocolate cheesecake baked on a brownie
crust and filled with pockets of brownie chunks.
It is decorated with chocolate chips
and a chocolate sauce.

565
29

934

901

903
30

904

• Format : 2x 9”, 14 servings
901
framboisier
Vanilla cake filled with a light cream and raspberries
and sprinkled with white chocolate chips.
903
Triple Chocolate
Chocolate cake filled with three flavours of mousse
(dark chocolate, milk chocolate and white chocolate)
and sprinkled with very fine marbled chocolate
shavings.
904
Chocolate Caramel
Chocolate cake topped with chocolate fondant
and dulce de leche caramel.
906
Montezuma
Chocolate cake and ganache covered with cubes
of brownies and dark and white chocolate cigarettes.
907
Chocolate Baladi
Shortbread covered in salted caramel, almonds
and a dark chocolate mousse and decorated
with dulce de leche caramel and salted almonds.
933
ULTIMATE CHOCOLATE CAKE
Chocolate cake topped with cream cheese
and chocolate mousse, complemented with brownie
cubes. Covered with caramel as well as white
and black chocolate. Decorated with chocolate sauce.

907

933

934
Sugar Cream
Vanilla cake layered with sugar cream and decorated
with chocolate chips.

906
31

942
• Format : 2x 9”, 14 servings
936
Blueberry Cheesecake
Graham cracker crust covered in a cooked marbled
mixture of cream cheese and blueberries and decorated
with a blueberry mirror glaze.
937
Chocolate Praline
Chocolate cake covered with a crunchy hazelnut praline
filling, fondant and a dark chocolate mousse.
940
German Black Forest
Chocolate cake, Chantilly cream, cherries and kirsch
syrup, topped with cherries.
942
Chocolate Fondant
Chocolate cake layered with chocolate fondant
and bordered with chocolate flakes.
944
Chocolate and Raspberry
Chocolate cake covered with a mousse containing
chunks of raspberries and cubes of chocolate cake.
It is coated with a chocolate cookie crunch and covered
with streaks of chocolate and chocolate chunks.
946
Carrot
Carrot and walnut cake topped with a cream cheese
fondant.
949
Chocolate Select
Chocolate cake layered with chocolate frosting.

940
32

936

944

937

946
33

949

• Format : 2x 9”, 14 servings
950
Maple Delight
Cake topped with a mixture of mousseline, cookie
pieces and clusters of maple sugar interlaced
with salted caramel and surrounded by a graham
cracker crust.
951
Cheesecake
Graham cracker crust covered with a mixture of cooked
cream cheese.
952
Poire William
Vanilla cake topped with mousseline and cubes of pear
and decorated with a marbled caramel mirror glaze.
955
New York Cheesecake
Graham cracker crust covered in a cooked cream
cheese mixture and decorated with a strawberry
topping.
957
Tiramisu
Joconde cake soaked in coffee syrup, layered
with mascarpone mousse and sprinkled with cocoa.
959
Caramel Cheesecake
Biscotti covered with a cheese and caramel mixture
and decorated with caramelized pecans and dulce
de leche caramel latticework.
961
Hazelnut
Hazelnut cake filled with milk chocolate and hazelnut
mousseline and topped with crunchy chocolate.
967
Chocolate Crunch
Chocolate cake covered with a crunchy hazelnut praline
filling, chocolate and praline mousse and coated
with a crunchy topping.

952

961
34

955

957

959

950

951

967
35

972

986

975

996
36

993

909
• Format : 2x 9”, 14 servings
972
Cappuccino
Chocolate and vanilla cake soaked in coffee syrup,
layered with chocolate and coffee mousseline
and bordered with a decorative cookie.
975
Chocolate Duet
Chocolate cake covered with a dark and milk chocolate
mousse.
986
Ultimate Carrot
Carrot and walnut cake topped with cheese frosting
and sprinkled with candied julienne carrots.
993
Chocolate Cheesecake
Graham crackers covered with a cooked cheese
mixture, caramel, chocolate cake and chocolate
fondant.
996
Extreme Carrot
Carrot cake covered with cream cheese and pineapple
cubes and decorated with walnuts and raisins.
908
Vanilla
Vanilla cake topped with vanilla mousseline.
• Uncut
909
Chocolate
Chocolate cake topped with a chocolate mixture.
• Uncut - suggested presentation

908
37

tortes

38

39

2530

2560

2592
40

2672

• Format : 2x 10”, 12 servings
2530
Apple Crisp Torte
Combination of apples, cinnamon and caramel
on a sweet pie crust and topped with an oat
and caramel crisp.
2533
Sugar Cream Torte
Pie crust topped with a delicious sugar cream mixture.
2560
Sugar Torte
Pie crust topped with a delicious sugar mixture.
2591
Lime Torte
Graham cracker crust topped with lime cream,
Chantilly cream and coconut.
2592
Apple and Sugar Cream Torte
Sweet pie crust topped with a mixture of apples
and home-style sugar cream and decorated
with apple slices.
2594
Strawberry and Rhubarb Cheese Torte
Graham cracker crust topped with a cooked cheese
mixture and a home-style strawberry rhubarb
marmalade.
2672
Pecan Torte
Sweet pie crust topped with a mixture of sugar
and whole pecans.

2533

2594

2591
41

pound
cakes

42

43

4410
• Format : 2x 15”, uncut
4501
Marbled White Chocolate and Raspberry
Delicious vanilla and white-chocolate cake, marbled
with raspberry jam.
4502
Zucchini
Home-style cake filled with zucchini, pineapple
and walnuts.

4413

4503
Banana Chocolate
Home-style banana cake filled with crunchy chocolate
chips.
4506
Banana
Home-style banana pound cake.
4507
Marbled Chocolate
Vanilla cake filled with chocolate chips and marbled
with dark chocolate cake.
4410
Carrots
Delicious home-style carrot cake. • 2x 17 slices
4411
Bananas
Delicious home-style banana cake. • 2x 17 slices
4412
Blueberries
Home-style vanilla and blueberry cake. • 2x 17 slices

4411

4412
44

4413
Lemon and Poppy Seed
Home-style lemon and poppy seed cake. • 2x 17 slices

4506

4503

4501

4507
45

4502

• Format : 2x 15”, uncut
4508
Carrot and Pineapple
Home-style carrot cake with pineapple
and walnut pieces.
4509
Lemon and Poppy Seed
Cake made with lemon and poppy seeds.
4511
Apple and Cranberry
Cake filled with pieces of apple and whole cranberries.
4516
Marbled Maple
Marbled vanilla and maple cake decorated
with clusters of maple sugar.
4517
Marbled Caramel
Marbled vanilla and caramel cake
4526
Yogurt and Blueberry
Bran cake made with yogurt and dotted
with whole blueberries.
4527
Orange and Chocolate
Orange cake with dark chocolate chips.
4529
Double Chocolate
Chocolate cake filled with chocolate chunks.

4516

4508
46

4527

4517

4509

4511

4529

4526
47

individual
servings
p u dd i n g s
coulis
& sorbets

48

49

112

206

132
50

133

134

92
Profiteroles
Plain choux pastry. • 56 units
93
Mini Profiteroles
Plain choux pastry. • 144 units
97
Maple Paris Brest
Choux pastry filled with maple butter cream and
decorated with streaks of chocolate. • 2x 20 servings
112
Chocolate Mi-Cuit
Delicious small cake with a gooey centre of 50% cocoa
chocolate ganache. Thaw directly in the microwave
and serve.
• 2x 25 servings
205
Mille-Feuille
Butter puff pastry layered with pastry cream, whipped
topping and white fondant.
• 2x 24 servings
206
Mille-Feuille
Butter puff pastry layered with cream and Chantilly
cream and decorated with a white fondant.
• 2x 16 servings
132
Apples and Sugar Cream
Sugar cream and diced apples covered with a layer
of vanilla cake, all cooked in a brown sugar syrup.
• 2x 9” x 11”
133
Strawberry and Rhubarb
Strawberry and rhubarb mixture topped with a layer
of vanilla cake and cooked in a brown sugar syrup.
• 2x 9” x 11”
134
Poor Man’s Pudding
Cake cooked in a brown sugar syrup.
• 2x 9” x 11”

205

92-93

97
51

Sorbets
1011
1012
1013
1014
1015
1016

-	Pear
- Mango
- Field berry
- Raspberry
-	Brazilian
- Strawberry

• 5.7 litres

coulis
These authentically flavoured coulis are the perfect
topping for your favourite desserts.
1030
1060
1070
1080

-

STRAWBERRY
RASPBERRY
CHOCOLATE
SUGAR CREAM

• 240 ml bottle / 6 bottles per case

52

DISPLAY
&
DESSERT CARDS

6

6

PICTURES LAMINATED
ENVELOPES

1
SUPPORT

Encourage your customers to give in to
temptation and get your piece of the pie!
Dessert cards are outstanding marketing
tools that will boost your sales.
Their enticing images and attractive
presentation make them powerfully
persuasive!
Contact your Freeman Signature Inc.
representative immediately to order
your display and laminated dessert cards.

6002

6001

6000

THAW & SERVE!
Now available directly in store!

6000
Marbled Chocolate
Marbled vanilla and chocolate cake.

6001
Banana
Delicious banana cake inspired by our home-style
recipe. Made with real bananas.

6002
Carrot
Delicious carrot cake inspired
by our home-style recipe.

32 units/case
Storage: 12 days at room temperature. Frozen product. Thaw and serve!

450, 2e Avenue, Portneuf (Québec)
G0A 2Y0 Canada
Telephone: 418 286-3400
Fax: 418 286-4550
www.selectiondupatissier.com

FOR INQUIRIES
Free toll: 1 888 641-2040
Fax: 1 888 863-5106
info@freemancan.com
www.freemansignature.com

