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A SLICE OF FRANCE
IN THE HEART

OF BANGKOK

FRENCH BAKERY SINCE # 1991




Folies Co., Ltd., founded in 18310y Mr. Eric .D. Gornille, is a Ieading Supplier of high-quality frozen European
bakery and pastry products inThailand and Southeast Asia. With a focus on traditional craftsmanghin, Folies
offers a wide range of frozen items for the Horeca Business, Modern trade and retail business(from dough
to finish products through 0EM products) for domestic and international market.

The company operates a modern production facility in Samutsakhon, with a capacity of 3,000 MT, and is
committed to social responsibility, supporting local orphanages and temples. Certified with GHPS, HACCP, and

150 3001:2015, Green industry, and we also registered to BOI privileges.
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#5022 #5023
#3051 #3017

#5018 #5017 #5016
PREMIUM AOP BUTTER #3014

ALMOND CREAM
FRANGIPANE _

¥ 4
r
#5022P #5087 #3051P
#TPSHE112
NAME CODE SIZE (GRAM) UNIT/BOX (PCS) INSTRUCTION
READY T0 BAKE BREAKFAST  REGULAR  OTHER BREAKFAST  REGULAR  OTHER BREAKFAST  REGULAR  OTHER
LONG SHAPE 5022 5023 - 30 60 - 100 40 - A
CRESCENT SHAPE 5018 5017 5016 30 60 100 80 Q 5 000
PREMIUM AOP BUTTER 5022p 5087 - 30 7o - 100 3 - E
ALMOND CREAM FRANGIPANE | - - 5014 - - 100 - - 5
READY TO PROVE BREAKFAST  REGULAR  OTHER BREAKFAST  REGULAR  OTHER BREAKFAST  REGULAR  OTHER
LONG SHAPE 3051 301 - 0 60 - 300 150 - ﬁ
CRESCENT SHAPE - 3014 - - 60 - - 120 - ===
PREMIUM AOP BUTTER 3051 PSHETZ - 0 ! - 300 120 - E
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SPINACH BECHAMEL SAUCE

SAUSAGE TWIST DOUGH

.

CROISSANT CHOCOLAT

HAM & CHEESE

P40
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NAME CODE SIZE (GRAM) UNIT/BOX (PCS)
#READY T0 PROVE REGULAR REGULAR REGULAR
SPINACH BECHAMEL SAUCE 3020 100 100 ﬁ
CROISSANT CHOCOLAT TPSHEDD 100 80 e
SAUSAGE TWIST DOUGH TPSHENTT % 80 E
#READY TO FROZEN REGULAR REGULAR REGULAR S
CROISSANT HAM & CHEESE 2015 100 % 000
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PAIN AU GHOGOLAT
BUTTER(GHOC ROLL)

-

# TPORTI4 #3066 #3006

#TPORTI2 #3065 #3043 #TPORTO3 #5005 #3008 #3002

DANISH BUTTER

DANISH BUTTER
I(AEL{)IIUE%TEERDR%%%E?HER pRRSEREEE DIAMOND BASKET SHAPE

LEMON GURD)

#0103 #0213

#5037 #TPPLAOT
 READV TOBAKE BREAKFAST  REGULAR  OTHER | BREAKFAST  REGULAR  OTHER BAEAKFAST  REGULAR  OTHER
BUTTER RAISIN AOLL ToORTR2 - - i - - % -
BUTTER CINNAMON ROLL TRORTIA - - i - - % -
AN AU GHOGOLA BUTTERGHOGROLY | TPORTOS,500 5005 - 8,43 & - 8,10 5 ’ﬁ&o 00
Assortsd Danish Butter 5087, TPRPLOH 5080 - % - - nm e
(Blugherry, Apricat, Lemon Gurd) E
DANISH BUTTER DIAMONDSHAPE. 5028 5027 - 0 0 - 100 5
DANISH BUTTER SQUARE SHAPE 5087 - 2 - - 100 -
DANISH BUTTER DIAMOND 0103 0218 . % 0 . 100 5
BASKET SHAPE
 READV TO PROVE BREAKFAST  REGULAR OTHER | BREAKFAST  REGULAR  OTHER BAEAKFAST  REGULAR  OTHER
BUTTER RAISIN AOLL 8055 8048 - i 0 - 0 n
BUTTER CINNAMON ROLL 8068 808 - i 0 - P 4§ ﬁ
PAIN AU GHOGOLAT BUTTER(CHOG ROLL) 3008 3002 = 3 67 = 300 150
DANISH BUTTER DIAMONDSHAPE | TPPLADG S0 - 0 0 - 0 180 E
DANISHBUTTER SQUARESHAPE | TPPLADY - - 2 - - 0 -
DANISH BUTTER DIAOND o 0le7 % 5 20 5
BASKET SHAPE
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APPLETURNOVER PUFF SPINAGH BECHAMEL

#5077 #TEMPO00121 #5047 #5065 #5079 #5063

CHIGKEN GURRY PUFF TUNA BECHAMEL PUFF

#5056 #TPRLPLO2 #5054 #5067 #TPRPLO1 #5064
NAME CODE SIZE (GRAM) UNIT/BOX (PCS) INSTRUCTION
# READY TO BAKE COCKTAIL REGULAR OTHER COCKTAIL REGULAR  OTHER COCKTAIL REGULAR  OTHER
APPLE TURNOVER 5077, TEMPOODI2 5047 - 80,40 100 - 300,150 80 - i’%dg
PUFF SPINACH BECHAMEL 5065, 5079 5069 . 80,40 100 - 300,150 60 -
CHICKEN CURRY PUFF 5056, TPRLPLO2 5054 - 30,40 100 - 300,150 80 - E
TUNA BEGHAMEL PUFF 5067, TPRPLOI 5064 - 80,40 100 - 300,150 80 -




#5072 #TPSHE105 #5071

PUFF PASTRY SHEET
14CMX14CM

T —

PUFF PASTRY ROLL

#5058

CHICKEN MUSHROOM
CREAM POTPIE

\\-"
#9015 #2118

NAME CODE SIZE (GRAM) UNIT/BOX (PCS) INSTRUCTION
 READY TO BAKE COCKTAIL REGULAR OTHER COCKTAIL REGULAR  OTHER COCKTAIL REGULAR  OTHER .m.
SAUSAGE PUFF (GHICKEN) 5072, TPSHEI0G 50m - 80,40 100 - 800,150 80 - o 0 0
PUFF PASTRY ROLL - N 5068 - - 1000, 5000 - N 12 E

PUFF PASTRY SHEET 14GMX14CM - 9015 - - (] - - 180
 READY TO SERVE FROZEN COCKTAIL REGULAR OTHER COCKTAIL REGULAR  OTHER COCKTAIL REGULAR  OTHER .m
CHICKEN MUSHROOM GREAM POT PIE - 2118 - - - 180 - - 2% Q
-
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+ GOCKTRILS/ COFFEE BREAK

MINI HAM & CHEESE
CROISSANT MINI GHICKEN GURRY PUFF

#0231 #5056 #TPRLPLO2

SAUSAGE PUFF
(CHICKEN) | MINI BRIOGHE SWISS CHOGO

\ £ 7,

AL
Nd

#5072 #TPSHEI05
#5067 #TPRPLO1 #0268
NAME CODE SIZE (GRAM) UNIT/BOX (PCS) INSTRUCTION
& READY TO BAKE (RTB) COCKTAIL  REGULAR  OTHER | COCKTAIL  REGULAR  OTHER COCKTAIL  REGULAR  OTHER
MINI SPINACH SHAILS 0231 - - i - - 8 | i -
MINT HAM & CHEESE GROISSANT 0280 - - 0 - - 8 0006
MINI CHIGKEN CURRY PUFF 5056, TPRIPL2 - - 90,40 - - 900, 150
MINI TUNA BECHAMEL PUFF 5067, TPRPLOI - - 80,40 - - 300,150 E
SAUSAGE PUFF (CHIGKEN) 5072, TPSHEIDS - - 80,40 - - 900, 150
MINI BRIOHE SWISS GHOGO 0268 = = 0 = = 100




#1066

MINI QUICHE SPINACH

MINI QUICHE MUSHROOM

#1089

MINI QUICHE SALMON

#1078
#1077
NAME CODE SIZE (GRAM) UNIT/BOX (PCS)
# READY TO WARM COCKTAIL REGULAR OTHER COCKTAIL REGULAR  OTHER COCKTAIL REGULAR  OTHER
MINI QUICHE LORAINE 7066 30 200
MINI QUICHE MUSHROOM 7089 30 200
MINI QUICHE SPINACH 7078 30 200
MINI QUICHE SALMON 1011 30 200

INSTRUCTION
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#TPKPEO1

PUFFPASTRY DOUGH

DANISH DOUGH BUTTER

#TPKPEO2

#5060

NAME CODE SIZE (GRAM) QTY/BOX (PCS
© READY TO PROVE
CROISSANT DOUGH BUTTER TPKPEOI 5,000 4
DANISH DOUGH BUTTER TPKPED2 5,000 4
PUFFPASTRY DOUGH 5060 5,000 4
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#TBO01#TBC04
#TPSLT21 #TPMINOS

#1BC03 #TBC0S
#TPSLT22 #TPMIND4

PIZZA BASE

#TPSLT36
#TPSLT23

10

#0195 #4122 410007 #4094 #4095
\
| NAME CODE SIZE (GRAM) QTV/BOX (PCS
|  READY T0 SERVE FROZEN(RTSER) 1Kg/Loat
| TOASTWHITE 1KG SLIGED 1.20M TBCO! 1000 0
TOASTWHOLE WHEAT 1KG \ TB003 1000 10
| suaptzom
TOAST WHITE 1KG SLICED 1.5CM o 1000 0
| nsrwnotewhenr e TBG0S 1000 0
st
TOAST DARK RYE K6 SLIGED 1.26M TPS1TS8 1000 0
| TOAST BRIOGHE 850R SLICED 1.20M 0195 800 0
\ NAME 3 SIZE (GRAM) QTV/BOX (PCS
| READYTOSERUERUZENRTSF) 15 Kg/Loaf
| TOASTWHITEL5K6 SUcED L.26M Tosira1 1,500 A
TOASTWHOLE WHEAT 15K TSI 1500 4
| suceDt.2ch
| TORSTWHITELG4G SUGED 1 60H TPUINGS 1500 4
TOASTWHOLE WHEAT 15K TOMINGA 1500 4
| SUGEDLCM
TIOAST DARK AVE5KG ST 1500 A
| sucent.ach
\ NAME 3 SIZE (GRAM) QTV/BOX (PCS
R
| PaBase noes i % %
| Pizza Base 8 Inches 10007 1io %
Pizza Base [0 Inchs 409 160 %
| pizasass tomens 40% 190 0

INSTRUCTION

INSTRUCTION

INSTRUCTION




.+ BURGER BUNS / HOT DOG BUNS

BURGER BUNS PLAIN

BURGER BUNS

WITH SESAME BURGER BRIOCHE BUNS

#4008 #0200 #0139

MINI BURGER BUNS

BURGER GHARGOAL BUNS
WITH SESAME

HOTDOG BUN

#TPKPEO #TPKPEOS
#9023 #4025 #0239

NAME CODE SIZE (GRAM) QTY/BOX (PCS INSTRUCTION
 READY O WARM (RTW)
BURGER BUNS WITH SESAME 4008 90 i
BURGER BUNS PLAIN 4082 9 Q8
BURGER BRIOCHE BUNS 0200, 0199 0,90 54,48 &o 03
BURGER CHARGOAL BUNS i 9 Q8 .
WITH SESAME g‘ 5
MIN| BURGER BUNS WITH SESAME TPKPEDS 2 100 £
MIN| BURGER BUNS PLAIN TPKPEDY 2 100
HOT DOG BUN 4025 80 50
HOT DOG BRIOGHE BUN 0239 80 50
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BREADS ROLLS

|TALIAN ROLL

WHOLE WHEAT
ROLL

#9022

#4017 #4050

ASSORTED ROLLS
4TYPES SETB

#4034

vy

ASSORTED ROLLS
4TYPES SETA

FIGELLE BAGUETTE

#40857

\
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|
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NAME CODE SIZE (GRAM) QTY/BOX (PCS istRuction i

© READY TO WARM (RTW) \

DINNER ROLL an 50 ) |

WHOLE WHEAT ROLL 4050 0 10 *ﬁ&o 08 |

ITALIAN ROLL 902 0 10 -B
LONG DINNER ROLL 0 ) 8 ‘o

ASSORTED ROLLS 4TYPES SET A 40854 0 20 ‘

ASSORTED ROLLS 4TYPES SETB 40057 0 20 \

NAME CODE SIZE (GRAM) QTV/BOX (PCS INsTRUCTION [

© PARTBAKE ¢ |

FICELLE BAGUETTE TPABGO! 0 0 800
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VIENNESE BREAD
(BRIOGHE)

PANINI PRE-SLICE

BREADS FOR SANDWICGHES

HONEY WHEAT

#9029

BAGUETTE

#4022

ITALIAN MICHE

DEMI- BAGUETTE

CIABATTA

#4110

NAME SIZE (GRAM) QTY/BOX (PCS
@ READY TO WARM (RTW)
VIENNESE BREAD (BRIOGHE) 9028 100 1
HONEY WHEAT 9029 100 n
ITALIAN MIGHE 9019 120 B4
CIABATTA 410 120 %
NAME CODE SIZE (GRAM) QTY/BOX (PCS
# PART-BAKE (PB)
PANINI PRE-SLIGE 4081 130 30
BAGUETTE 40 100 n
DEMI- BAGUETTE 9088 200 4
DEMI- FOLIEGUETTE 9088 200 8




#9008

BAGUETTE SOURDOUGH

TRADITION

LARGE BREAD LOAFS

WHOLE WHEAT BAGUETTE

#9016

CIABATTA

FOLIEGUETTE

#4085

SOURDOUGH LOAF
TRADITION

#4012
#0150 #0151

NAME CODE SIZE (GRAM) QTY/BOX (PCS
@ PART-BAKE (PB)
BAGUETTE 9008 300 %
WHOLE WHEAT BAGUETTE 9016 350 %
FOLIEGUETTE 4085 300 %

NAME CODE SIZE (GRAM) QTY/BOX (PCS
@ READY T WARM (RTW)
BAGUETTE SOURDOUGH TRADITION 0150 400 %
CIABATTA 401 300 15
SOURDOUGH LOAF TRADITION 0151 530 1

INSTRUCTION
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PAYSAN

#4005
#4030 #4038

WHOLE WHEAT LOAF

SOURDOUGH RYE FOAGGAGIA

(POTATOES STARCH)

#4047
#9001 #9021

NAME CODE SIZE (GRAM) QTY/BOX (PGS INSTRUCTION
© READY TO WARM (RTW)
ITALIAN MICHE 4030 500 [
BATARD 4005 500 i ¢
PAYSAN 4038 500 8 200
SOURDOUGH RYE 9001 500 8 =
WHOLE WHEAT LORF i 500 1 M‘ 3
FOMGCACIA(POTATOES STARCH) a1 80 8




CHEESE CAKE LAYER CHOCOLATE TRUFFLE LAYER

MINUTE GHEESE GAKE MINUTE GHOGOLATE TRUFFLE CAKE

#2004 #2124 #2005 #2125

OPERA MOKA LAYER TIRAMISU LAYER

#2008 #2126 #2012 #2123

NAME CODE SIZE (GRAM) QTY/BOX (PCS INSTRUCTION
 READY TO SERVE FROZEN (RTSFR)
CHEESE GAKE LAYER 2004 1800 5
GHOCOLATE TRUFFLE LAYER 2005 1800 5 _&
OPERA MOKA LAVER 2008 1400 5 @
TIRAMISU LAYER P 1500 5

NAME CODE SIZE (GRAM) QTY/BOX (PCS INSTRUCTION
 READY TO SERVE FROZEN (RTSFR)
MINUTE CHEESE CAKE 2024 500 8
MINUTE CHOCOLATE TRUFFLE GAKE 2125 500 8 -)&(-
MINUTE OPERA CAKE 2128 500 8 Q
MINUTE TIRAMISU CAKE 2123 500 8
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Www.Tolies.net

LINE OFFIGIAL : @Tolies

Tel :+ 66 (0)2 024 8861, 2 402 2200
Monile: 085-960-9070
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