


22 In 2014, I became interested in the science of making 
puff pastry. Travelling around the world, I learned 
the tricks from great masters (Bedros Kabraninan, 
Dominique Ansel), then developed my own recipe and 
started running my own workshop in Nigeria. After the 
experience gained in a distant country, we started the 
domestic manufactory in 2019, which became Pékköz-
társaság. To this day, it amazes me that the dough and 
the butter almost have a soul, how much patience and 
attention is needed for the perfect product. To this day, 
our colleagues and I make everything by hand. Careful 
hands make sure that our puff pastry with the most 
beautiful layers gives the most delicious experience.

Master BAKer MárIusz FoDor, 
co-owner of the company
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The Pékköztársaság (republic of Bakers) is a 
project of love, the goal of which is to bring 

additive-free baked products made from 
quality ingredients to the customers’ tables.

our pastries are made from puff pastry using 
artisan technology and are packaged frozen, 

ready to bake. The French butter used for 
folding gives them a pleasantly characteristic 

taste, well harmonized with the dominant 
filling materials, which are also selected from 

among the finest after careful experimentation.

Keeping the unmissable classics 
on our constantly expanding 

product range, they give 
space to their soaring 

imagination, and list 
innovative products.
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

CroIssANT

Normand butter, 27 layers of hand-folded dough, careful hands and 
care - nothing more, this is the secret of our croissants. 

Fine wheat flour, drinking water, butter, granulated sugar, yeast, salt, 
vinegar, ascorbic acid (e 300)

energy: 1456,3 KJ
energy: 348,93 kcal
Fat: 19,23 g
 - of which saturated fat: 13 g
Carbohydrate: 37,31 g
 - of which sugar: 4,96 g
Protein: 5,89 g
salt: 1,01 g

GLuTeN

MILK
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

WALNuT roLL 

our hand-folded puff pastry and fragrant nut filling are a harmonious 
combination in this roll. When baking, the soft cane sugar caramelizes 
the bottom of the product, making it extra crispy.  

Fine wheat flour, drinking water, butter, granulated sugar,  
powdered sugar, ground nuts, cane sugar, yeast, salt,  
vinegar, ascorbic acid (e 300)

energy: 1543,67 KJ
energy: 369,01 kcal
Fat: 18,95 g
 - of which saturated fat: 11,4 g
Carbohydrate: 44,31 g
 - of which sugar: 17,31 g
Protein: 4,5 g
salt: 0,83 g

GLuTeN

MILK

NuTs
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

CHoCoLATe roLL

one of our most famous products, with lots and lots of butter, even 
more cocoa filling, crispy, soft, hand-folded puff pastry. only the taste 
is more wonderful than the sight and smell.

Fine wheat flour, drinking water, butter, granulated sugar, powdered 
sugar, cocoa powder, cane sugar, yeast, salt, vinegar, ascorbic acid 
(e 300)

energy: 1487,3 KJ
energy: 355,56 kcal
Fat: 16,92 g
 - of which saturated fat: 11,51 g
Carbohydrate: 44,4 g
 - of which sugar: 17,22 g
Protein: 5,33 g
salt: 0,84 g

GLuTeN

MILK
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

PAIN Au CHoCoLATe 
sTrIPeD sTrIPeD CHoCoLATe PuFF PAsTrY  

The classic chocolate puff pastry has been twisted a little and the top is 
decorated with a spectacular layer of cocoa. If you cover it with frosting 
after baking, it will be nice and shiny. 

Fine wheat flour, drinking water, butter, granulated sugar, Callebaut 
chocolate bar, yeast, salt, food vinegar, ascorbic acid (e 300)

energy: 1501,08 KJ
energy: 359,28 kcal
Fat: 18,53 g
 - of which saturated fat: 12,35 g
Carbohydrate: 41,43 g
 - of which sugar: 8,95 g
Protein: 5,67 g
salt: 0,87 g

GLuTeN

MILK
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

WHoLe GrINDING 
PLuM JAM PoCKeT

original plum jam from szatmár, cooked in a copper pot, fills these 
pockets, which does not contain added sugar, yet has a fantastically deep 
taste. We use whole wheat flour for this product and sprinkle it with a fine 
seed mixture after shaping.

Fine wheat flour, whole grain wheat flour, drinking water, butter, 
granulated sugar, plum jam from Penyige, plum jam 100%, yeast, salt, 
sesame seeds, flax seeds, pumpkin seeds, sunflower seeds, food 
vinegar, ascorbic acid (e 300) 

energy: 1371,45 KJ
energy: 328,33 kcal
Fat: 16,52 g
 - of which saturated fat: 10,5 g
Carbohydrate: 36,04 g
 - of which sugar: 12,97 g
Protein: 5,38 g
salt: 0,8 g

GLuTeN

NuTs

sesAMe seeDs
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

CoTTAGe CHeese PArCe

everyone loves grandma’s homemade curd cake because she also pays 
attention to the filling. We tried to bring this taste back, with lots and 
lots of homemade cottage cheese, fragrant vanilla, and grated lemon 
peel - the result speaks for itself.

Fine wheat flour, drinking water, leaf butter, granulated sugar, curd, 
semolina, whole egg powder, egg, vanilla sugar, lemon peel, yeast, 
salt, food vinegar, ascorbic acid (e 300)

energy: 1286,32 KJ
energy: 307,96 kcal
Fat: 15,59 g
 - of which saturated fat: 10,49 g
Carbohydrate: 33,9 g
 - of which sugar: 8,55 g
Protein: 7,47 g
salt: 0,75 g

GLuTeN

MILK

eGG
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

VANILLA TWIsT

The secret of this twisted dough is a mixture of cooked, creamy vanilla 
pudding and Belgian dark chocolate. Together with our hand-folded 
dough, every bite is a miracle. 

Fine wheat flour, drinking water, butter, milk, chocolate flakes,  
vanilla pudding, granulated sugar, yeast, salt, food vinegar, ascorbic 
acid (e 300)

energy: 1224,34 KJ
energy: 293,2 kcal
Fat: 15,26 g
 - of which saturated fat: 10,6 g
Carbohydrate: 33,9 g
 - of which sugar: 8,7 g
Protein: 4,61 g
salt: 0,77 g

GLuTeN

MILK
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

eMPTY LeAF sQuAre 
10X15CM

If you want your own product, or if you are simply creative, then we 
invented the blank sheet for you. This is also our hand-folded butter 
puff pastry, but without filling. someone turns it into pockets and fills 
it, someone piles fruit on top and bakes it. It works either way, but this 
product requires baking and leavening.

Fine wheat flour, drinking water, butter, granulated sugar, yeast, salt, 
vinegar, ascorbic acid (e 300)

energy: 1452,61 KJ
energy: 348,1 kcal
Fat: 19,34 g
 - of which saturated fat: 13,07 g
Carbohydrate: 37,41 g
 - of which sugar: 4,79 g
Protein: 5,4 g
salt: 1,02 g

GLuTeN

MILK
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

BACoN TWIsT  

The harmonious combination of delicious bacon and creamy bechamel 
sauce gives the filling of this twist, which is further enhanced with a little 
garlic. 

Fine wheat flour, drinking water, butter, cubed bacon, granulated 
sugar, sour cream, cottage cheese, bechamel, garlic cream, yeast, salt, 
food vinegar, ascorbic acid (e 300) 

energy: 1178,72 KJ
energy: 313,40 kcal
Fat: 19,35 g
 - of which saturated fat: 13,33 g
Carbohydrate: 27,46 g
 - of which sugar: 4,18 g
Protein: 6,77 g
salt: 1,14 g

GLuTeN

MILK
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

GorGoNzoLING PuFF 
PAsTrY PoCKeT

The gorgonzola in this wonderful pastry comes straight from Italy,  
the 27-layer buttery dough and the special shape of which are  
made by hand.

Fine wheat flour, drinking water, butter, Gorgonzola, Trappist cheese, 
granulated sugar, yeast, salt, food vinegar, ascorbic acid (e 300) 

energy: 1354,06 KJ
energy: 324,33 kcal
Fat: 17,86 g
 - of which saturated fat: 13,38 g
Carbohydrate: 64,74 g
 - of which sugar: 1,21 g
Protein: 3,24 g
salt: 0 g

GLuTeN

MILK
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

Four-CHeese BeAr CLAWs

What could be better than a cheese stick? If we use even more tasty 
cheese and even fill the product with it. every bite is a new surprise as 
we taste the four types of cheese. 

Fine wheat flour, drinking water, butter, cream cheese, Trappist cheese, 
smoked cheese, blue cheese, granulated sugar, bechamel, sesame 
seeds, yeast, salt, food vinegar, ascorbic acid (e300)

energy: 1264,18 KJ
energy: 302,94 kcal
Fat: 17,57 g
 - of which saturated fat: 11,73 g
Carbohydrate: 28,46 g
 - of which sugar: 3,98 g
Protein: 7,23 g
salt: 1,19 g

GLuTeN

MILK

sesAMe seeD
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

PIsTACHIo roLL 

one of our most popular products is the 27-layer hand-folded puff pastry, 
on which we sprinkle ground pistachios, fold it up and make rolls out of it. 
sprinkled with pistachios after baking, we can achieve the perfect taste and 
colour harmony.  

Fine wheat flour, drinking water, butter, granulated sugar,  
powdered sugar, pistachios, cane sugar, yeast, salt, food vinegar, 
ascorbic acid (e 300)

energy: 1517,38 KJ
energy: 362,73 kcal
Fat: 17,76 g
 - of which saturated fat: 11,44 g
Carbohydrate: 45,03 g
 - of which sugar: 17,65 g
Protein: 4,5 g
salt: 0,84 g

GLuTeN

MILK

NuTs
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

PIzzA roLL

We experimented for a long time until we created the perfect sauce for us, 
which is the secret of this tasty roll. If you decorate it with fresh basil leaves 
after baking, it will be even tastier.  

Fine wheat flour, drinking water, butter, tomato sauce, Trappist cheese, 
bechamel, basil, oregano, granulated sugar, yeast, salt, food vinegar, 
ascorbic acid (e 300)

energy: 1153,63 KJ
energy: 276,33 kcal
Fat: 21,18 g
 - of which saturated fat: 1,91 g
Carbohydrate: 20,53 g
 - of which sugar: 4,01 g
Protein: 6,62 g
salt: 1,06 g

GLuTeN

MILK
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

PuFF PAsTrY WITH 
rHuBArB 

A The special taste of the colourful rhubarb pieces perfectly complements 
the cooked, creamy vanilla pudding, which is a fantastic combination with 
our hand-folded butter puff pastry. 

Fine wheat flour, drinking water, butter, rhubarb, granulated sugar, 
brown sugar, milk, vanilla pudding, yeast, salt, vinegar, ascorbic acid (e 
300)

energy: 1074,36 KJ
energy: 258,21 kcal
Fat: 13,09 g
 - of which saturated fat: 9,14 g
Carbohydrate: 30,46 g
 - of which sugar: 8,24 g
Protein: 4,07 g
salt: 0,69 g

GLuTeN

MILK
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

CHeese sTICK 

This hand-folded, 27-layer, buttery puff pastry is a favourite of 
children and cheese lovers. every bite is cheesy, every bite is 
crunchy, it’s hard to stop.

Fine wheat flour, drinking water, butter, granulated sugar, 
Trappist cheese, yeast, salt, food vinegar,  
ascorbic acid (e 300)

energy: 1431,00 KJ
energy: 342,70 kcal
Fat: 18,40 g
 - of which saturated fat: 12,38 g
Carbohydrate: 36,48 g
 - of which sugar: 4,15 g
Protein: 7,12 g
salt: 1,00 g

GLuTeN

MILK
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

sPINACH-rICoTTA PuFF 
PAsTrY PoCKeT

Creamy spinach is softened with delicious ricotta and spices, 
which we fill in our 27-layer, artisanal puff pastry and sprinkle it 
with black sesame on top.

Fine wheat flour, drinking water, butter, spinach, ricotta,  
black sesame seeds, garlic powder, nutmeg, yeast, salt,  
food vinegar, ascorbic acid (e 300)

energy: 1188,72 KJ
energy: 284,9 kcal
Fat: 15,69 g
 - of which saturated fat: 10,44 g
Carbohydrate: 28,75 g
 - of which sugar: 3,93 g
Protein: 5,56 g
salt: 0,78 g

GLuTeN

MILK

sesAMe seeD
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

PuFF PAsTrY  
WITH CreAMY TuNA 

A fantastic combination of characteristic tuna and soft mascarpone. If you 
sprinkle it with chopped fresh chives after baking, the sight will be even 
more perfect. 

Fine wheat flour, drinking water, butter, granulated sugar, Mascarpone, 
Trappist cheese, tuna, red onion, yeast, salt, food vinegar, ascorbic acid 
(e 300)

energy: 1363,05 KJ
energy: 327,1 kcal
Fat: 20,22 g
 - of which saturated fat: 13,17 g
Carbohydrate: 27,69 g
 - of which sugar: 3,9 g
Protein: 8,1 g
salt: 0,97 g

GLuTeN

MILK

FIsH
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

VEGAN  CroIssANT  

27-layer, hand-folded butter-free option for vegans and lactose 
intolerants. Fragrant, light, crispy - fresh is best. 

refined wheat flour, drinking water, vegetable fat (margarine), 
granulated sugar, yeast, salt, food vinegar, ascorbic acid (e 300)

energy: 1453,36 KJ
energy: 343,06 kcal
Fat: 18,94 g
 - of which saturated fat: 3,79 g
Carbohydrate: 37,35 g
 - of which sugar: 4,85 g
Protein: 5,78 g
salt: 1 g

GLuTeN
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

VEGANES 
CHoCoLATe roLL    

A vegan version of our famous chocolate swirl without butter.  
This is also folded by hand to reach 27 layers, which makes the 
dough fantastically crumbly and light. We don’t skimp on the filling, 
so be careful, it can cause addiction.

Wheat flour, drinking water, vegetable fat (margarine), granulated 
sugar, powdered sugar, brown sugar, cocoa powder, yeast, salt, food 
vinegar, ascorbic acid (e 300)

energy: 1483,73 KJ
energy: 350,48 kcal
Fat: 16,68 g
 - of which saturated fat: 3,65 g
Carbohydrate: 44,34 g
 - of which sugar: 17,03 g
Protein: 5,28 g
salt: 0,84 g

GLuTeN
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FLAsH FrozeN

INGreDIeNTs:

ALLerGeN:NuTrITIoNAL VALue Per 100 G oF ProDuCT: 

DesCrIPTIoN:

VEGAN WHoLe GrINDING 
PLuM JAM PoCKeT 

This product also contains the famous plum jam from szatmár, which does 
not contain added sugar. This product does not contain butter or other 
dairy products, so it is a good choice for vegans and lactose intolerant 
people.

Fine wheat flour, whole grain wheat flour, drinking water, vegetable fat 
(margarine), granulated sugar, plum jam, sesame seeds, yeast, salt, food 
vinegar, ascorbic acid (e 300)

energy: 1333,67 KJ
energy: 315,29 kcal
Fat: 15,27 g
 - of which saturated fat: 2,99 g
Carbohydrate: 37,12 g
 - of which sugar: 13,21 g
Protein: 4,75 g
salt: 0,81 g

GLuTeN

sesAMe seeDs



workShop: 

H-2890 Tata,  
Alkotmány u. 4.
HuNGArY

phoNE: 
+36 30 334 9289

EMAIL:

info@pekkoztarsasag.hu

wEB:

www.pekkoztarsasag.hu
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