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Ingredients

Bakery Products

Complete range for the professional baker
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Odlums

ODLUMS

Ingredients

Founded almost 180 years ago in
Portarlington, Odlums is currently the
only commercial Irish Flour Mill left in
the Republic of Ireland.

Proud of our rich Irish heritage, we are
committed to milling only the finest
Bakery Flours and providing premium
ingredients for Irish Bakers. Our soft
Irish Flours and Wholemeals are perfectly
suited to produce a wide range of Soda
Breads and Scones, while our unique
Stoneground Mill imparts wholesome
characteristics that are both nutritious
and delicious.

We mill our Strong Bakers flours from

a variety of either premium German or
French wheats that can be customised to
meet our Baker’s requirements.

Our blending plant produces a wide
range of Premium Bakery Mixes that are
Unique, Specified and Premium for our
customers. The Odlums Mill holds a AAA
BRC standard, adhering to the highest
levels of quality and food safety.

So proud to be IRISH, LOCAL, and
supporting Irish Baker’s since 1845!
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Bakery Flours

DO
Odlums Odlums

SELF RAISING EXTRA STRONG
FLOUR BAKERS FLOUR
25kg 25kg

Brown Wholemeal Flours

0150301
0150221
0154300
0154301
0151694
0151570

0151562
0151560

Odlums Bakers 100% Wholemeal

Baker’s Special Wheatmeal

Howards 1 Way Coarse Wholemeal
Howards 1 Way Extra Coarse Wholemeal
Heart’s Delight Original Wheatmeal
Odlums Stoneground Extra Coarse
Wheatmeal

Odlums Stoneground Coarse Wheatmeal
Heart’s Delight Coarse Cut Wheatmeal

Baker’s Flours

0150083
0150087
0150034
0150052
0154208
0151228
0152178
0151359
0151235
0150141
0151350
01Flr44

0151361

Extra Strong Flour

Odlums Extra Strong Flour
Baker’s Flour

Baker’s Flour

Unifood Bakers Flour
Odlums Cream Flour
Odlums Self Raising Flour
Confectionery Flour

Odlums Cream Flour
Odlums Hi-Ratio Cake Flour
Odlums Batter Flour

Soya Flour

Odlums Artisan Bakers Flour

Continental Flours

0150065
0150129
0150352
0150353
014089

Farine Francais
Premium Pizza Flour
Brown Spelt Flour
White Spelt Flour
Italian 00 Flour

Miscellaneous Flours

0153730
0151246

Wheatgerm
Odlums Special Baker’s Bran

]
Odlars

BAKERS
FLOUR
25kg

16kg
25kg
25kg
25kg
25kg

25kg
25kg
25kg

25kg
16kg
16kg
25kg
16kg
25kg
25kg
25kg
10kg
16kg
25kg
25kg
25kg

25kg
25kg
25kg
25kg
25kg

20kg
10kg



Bread Mixes

0151724  Odlums Brown Bread Mix
0151726  Buttermilk Brown Soda Mix
0154370  Odlums Craft Sourdough Mix
0154377 Odlums Crumble Mix
0154286 White Soda Bread Mix
0154284 100% Wholemeal Mix
0154280 Scone Mix

0154261 White Scone Mix

0154283 Brown Soda Mix

0154281 Baguette Mix

0154278  Vienna Crusty Roll Mix
0154275 French Wholemeal Mix
0154277  Old Style Mix (White)
0150321 Malted Flake Mix

0154279  White Bap Mix

0151241 Healthy Oat Bread Mix
0150091 5 Grain Bread Mix

0154290 Odlums Barm Brack Premix
0154292 Hot Cross Bun Mix

Cake Mixes

(unifood)

INGREDIENTS
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01CKM66 Unifood Sponge Mix
01CKM?77 Unifood Chocolate Sponge Mix
0154291 Odlums Tea Brack Premix
0154365 Pancake Mix
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Odlums
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White Scone
Mix

25kg
25kg
16kg
12.5kg
12.5kg
12.5kg
12.5kg
25kg
12.5kg
12.5kg
16kg
12.5kg
16kg
16kg
16kg
10kg
16kg
10kg
10kg

12.5kg
12.5kg

10kg
12.5kg

Sugars & Icing

01SUG16 Caster Sugar

01SUG20 Granulated Sugar
01SUGO09 Icing Sugar Glacier
01SUGO06 Demerara Sugar
01SUG25 Dark Brown Soft Sugar
01Z0OS03 Golden Syrup
01SUP26 Block Fondant

Dried Fruit & Nuts

01FRD16 No 9 Sultanas
01CHE(09 Cherries
01FRD07 Mixed Peel
01ZUT32 Walnut Pieces
01ALM13 Ground Almonds
01ALM14 Flaked Almonds

Fats & Oils

01IMFO31 Champion Margarine
01MFO34 White Shortening
01MF033 White Lily

01MFO36 Bladex Pastry Margarine
01MFO32 Besure Baking
01MFO07 Cooking Oil

01CAR02 Unifood D-Tin
010VUO02 Unifood Divider Oil

25kg
25kg
25kg
25kg
25kg
2x7.26kg
12.5kg

12.5kg
12.5kg
12.5kg
10kg
12.5kg
201t
101t
101t



01ZAS02 LGP Queen Cake Cases No.10
01ZAS09 Glassine Petit Four Cases

01ZAS12 5x2 LGP

01ZAS17 6x2LGP

01ZAS27 Sponge Liners 6 1/2x2 1/2 LGP
01ZAS42 Muffin Cases 16/12 LGP
01ZAS45 Long Pond Liner 578x3x2 1/2LG
01ZVG04 Blue Oven Gloves 1X 400

01SED16 Sesame Seed (Hulled) 25kg
01SED15 Sunflower Seed Kernels 25kg
01SED10 Linseed Brown 25kg
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Fruit Fillings ODLUMS

Ingredients

Odlums Contact Details

Sales Team

Gavin King
Director of Bakery Ingredients

411667  Peach Slices 6 x 2.5kg Phone: +353 1 460 8110
411675  Mandarin Orange 6 x 2.5kg Phone: +353 87 684 5659
411655 Fruit Cocktail 6 x 2.5kg Email: gavin.king@valeofoods.ie
411662  Pear Halves 6 x 2.5kg
01ZHE10 Amarena Cherries 6 x 2.7kg Pat McManus
Sales Manager - North of Galway - Dublin
Oats & Grains Phone: +353 86 606 7677

Email: patrick.memanus@valeofoods.ie
.
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Odlirns Seamus Murphy
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5 ~\ f;% ‘ Oqatﬂakes Sales Manager - South of Galway - Dublin

< Phone: +353 87 293 6517

L~ g S Email: seamus.murphy@valeofoods.ie
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Mark Hough
Sales Manager - South of Galway - Dublin

0152771 Odlums Quick Cook Oatflakes 25kg

0152755 Pinhead Oatmeal 25kg
0152770 Odlums Quick Cook Oatflakes 12.5kg Phone: +353 86 901 7764
Email: mark.hough@valeofoods.ie
Miscellaneous Gary Quinn
01BAPo2 Baking Powder 25kg Telesales Manager
01MLP06 Whey Powder RTU 25kg Phone: +353 1 460 1535
01SOD04 Soda Bp 25kg Phone: +353 86 025 8607
0150099 Clean Label Improver 25kg Email: gary.quinn@valeofoods.ie
01CRP02 Cream Powder 25kg
01SLTo4 Salt 25kg .
01TRLoz Treacle 2 x7.5kg Bakery Technical Support
0153050 Bagged Gluten 25kg Tony Kane
Bakery Specialist
Paperware Phone: +353 1 460 8189

Phone: +353 87 2438027

01PAP15 Grease Proof Paper Big Size
> per Big =1z Email: anthony.kane@valeofoods.ie ‘

01PAP16 Silicon Paper 18 x 30cm







