Beauvoords
bakhuis’

B elgian pancakes ond waffles

Renowned at home and abroad

Beauvoords Bakhuis has developed -
into a hyper-modern business, which is

renowned both in Belgium and abroad.
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At Beauvoords Bakhuis, we can make better pancakes than
anyone else can. We are the third generation of pancake makers,
and we still use our grandmother’s artisan recipe.

Taste our Belgian pancakes and waffles.
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'The only real Beauvoorde
pancakes and waffles

Belgian pancakes and waffles

Have you ever tasted Beauvoords Bakhuis artisan Belgian pancakes
and waffles? If you have, you know the taste of a carefully preserved
family tradition combined with choosing the best ingredients, such
as real butter, full cream milk and free-range eggs. Our suppliers are
local, and that means a significant reduction in our carbon footprint.

And authentic products are truly tasty.

Beauvoords Bakhuis makes absolutely the best Belgian pancakes and
waffles. The third generation pancake cooks continue to respect the
Grandmother’s recipe that started the family tradition in a bakery
in Beauvoorde so many years ago. Today, Beauvoords Bakhuis has a
range of different pancakes including sweet or non-sweetened, those
made with beer, organic ones and the mini. And of course, our
exceptionally tasty waffles. Tuck into one of our artisan pancakes or

waflles and enjoy the flavour of authentic ingredients!
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Secret recipe
In 2005, mother Maggy passed her mixing spoon on to her
daughter, Karen Pauwelyn. She continued to select only the

highest quality ingredients and to make her products using

the secret, traditional recipe.

Beauvoords bakhuis’
Bedrijvenlaan 8, 8630 Veurne

T. 058 29 82 91
info@beauvoordsbakhuis.be
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www.beauvoordsbakhuis.be



* NATURAL PANCAKES

* SWEET PANCAKES

*MINI PANCAKES

PRIVATE LABEL
(l)e make your
Fancahvdfwam come True.

* PANCAKES USA-STYLE

Free-range eggs
Jfrom Zedelgem

High quality flour
from Deinze

= THE FINEST SELECTION
OF LOCAL INGREDIENTS

Beauvoords Bakhuis works in close

cooperation with Belgian, local
suppliers. The fresh ingredients they
supply ensure that you get the tastiest

pancakes and waffles.

IQF SWEET

PANCAKES
IQF NATURAL MINI

Belgian butter
from Celles

Pure milk

PANCAKES PANCAKES from our farmers

THE PACKAGING

* PURE BUTTER WAFFLES

* MINI WAFFLES

* NATURAL WAFFLES

* ORGANIC WAFFLES

WAFFLES MINI WAFFLES




