
Bringing you the best tasting cakes and desserts
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DESTINATION 
SUSTAINABLE DESSERTS

IN LOVE WITH 
PASTISSERIE

Alone, with friends or 
family: make each of your 
desserts, true moments of 
pleasure and excitement

Connoisseurs: we know 
how to make delicious, healthy 

and safe desserts.

Lovers of pastry:
we use traditional

recipes and know-how,
alongside innovation

and modernity.

Demanding: we combine 
efficiency, flexibility

and reliability to answer
all  our clients’ needs.

Providing top quality 
pastries to match  the 

latest food trends

accompanied by 
reliable service,

with the flexibility to 
adapt to the ever-

changing needs of the 
consumer 

For those who love to enjoy

And help others enjoy great cakes & desserts



Who is   ? 
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2 BtoC brands

A real category 
management 

approach

Innovation is a 
driver: 10% of turnover 

is made with products 
that are less than one 

year old 

Covers more 
than 80% of the 
market’s needs

From pastry bases to 
ready-to-sell products

Restaurants, caterers, artisans, 
distributors, manufacturers, 
supermarkets, pastry chefs

Our Clients : 



Our values
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Group evolution

2009 2010 2011 2012 2013 2014 2015 2016 2017 2018 2019



A wide range of French & British desserts
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PASTRY BASES
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CHOUX PASTRY

Filled choux pastry

Ready-to-fill choux pastry



PASTRY STRIPS & SHEETS
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Cocoa génoise
Original joconde

Coconut dacquoise

Charlotte sponge
Almond meringue

Decorated joconde sponge sheets

Sponge Sheets

Charlotte sponge strips original



KITS

12/2/2020 10



FLANS
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Ø All shapes, sliced ot not

Ø Ready-to-bake, fully-baked, 
      original or gourmet



TARTS
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Mini tarts

Puff Pastry for sharing Puff Pastry sheets for sharing

Tarts



DESSERTS

Half Block Desserts Block Desserts

Desserts Strips

Individual Desserts

Round Desserts

More & more Clean Label Recipes



MILLEFEUILLES
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SNACKING
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Ready-to-bake chouquette

The “Palmier”

Madeleines

Financiers

Cookies Muffins

Beignets



CAKES, TRAYBAKES, LOAF CAKES & MINI’S
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GATEAUX, CHEESECAKES, SPONGES, TORTES & PIES
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SPECIAL EVENTS

Individual products: Iconic Christmas shapes, Santa’s hat, Christmas tree, square with festive finish

Galettes: from classic frangipane to almond premium, available in different sizes

Special products throught the year for Valentine’s day, Mothers’ Day, Easter…

Mousse or buttercream yule logs: Stars of Christmas! For sharing or individual, traditional or more contemporary      



A large communication 
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www.mademoiselledesserts.com 



Retail
42%

Frozen food store
1%

Food service 
distributors 

26%

Commercial 
catering

9%

Bakery 
distributors 

9%

Baked good – fast 
food outlets

7%

Co-packing
6%

Flexibility & Solutions for all our Customers
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Freezer Centers / 
Home service

Commercial catering

Manufacturers

Baked goods and fast food outlets

Bakery and specialized distributors

Foodservice distributors

Total  Retail 
43%

Total Food 
service: 

57%

Retail



The reasons for our CSR commitment
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Social progress
ü Protecting Employees' Health and 

Safety at Work

ü Banish discrimination (ethical charter)

ü Maintaining a good social climate

Societal progress
ü Buy responsibly

ü Making good, healthy and safe 
products

ü Be recognised as a ‘best in class’ 
employer

Environmental progress
ü Reduce our energy consumption

ü Sort and recycle our waste

ü Reducing our greenhouse gas emissions



A proactive and sustainable project: 
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Clean M: More “Sustainable” pastries with 
even shorter and cleaner ingredient lists

Ø Shorten ingredient lists : Fewer additives, cleaner raw materials, 100% cream, removing 
unsustainable palm oil, using natural flavourings and colorings

Ø Suppliers CSR evaluation on quality, environmental and social criteria.

Ø Local raw material when possible, reducing our food miles

Ø  Sustainable sourcing (Fairtrade, RSPO, etc.)

Natural, simple, local products, origin and health – these are terms used 
by consumers as their criteria for choosing food. 

“Eating well” is now a factor of purchasing.
That is why we have launched the CLEAN M project in 2017



Flexible performance tool

1 900
COLLABORATORS

12
BAKERIES
8 IN FRANCE, 3 IN ENGLAND, 
1 IN NETHERLANDS

74 150 M²
OF PRODUCTION AREA



… 1900 dedicated staff at your service
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