
Made with quality ingredients 
you’d expect to find in your own 
store cupboard...
DessertFirst products could have been made 
in your own kitchen but without all the hassle! 
All of my quiches are made with Irish Free 
Range Eggs and a rich Irish Butter Shortcrust 
Pastry for a truly unbeatable flavour.

•	 Made	with	Real	Irish	Butter	
•	 Handmade	in	Small	Batches	using	
Traditional	Recipes	and	Methods

•	 A	Real	Taste	of	Home	Baking
•	 Of	Exceptional	Quality

All of my products Are...

food service 
cAtAlogue

Award Winner Blas Na hÉireann 2018
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cHoc cHip BroWNie

HAm & tomAto

deep Apple pie

spiNAcH & cHeddAr

deep rHuBArB pie

Apple BAKeWell

mixed pepper & tomAto

rHuBArB crumBlie

Box of 12 mixed cupcAKes

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

20 Ptn 1.7kg x 1

20 Ptn 2kg x 1

10 Ptn 1.75kg x 1

12 Ptn 2kg x 1

60g x 12

20 Ptn 2kg x 1

20 Ptn 2kg x 1

10 Ptn 1.75kg x 1

12 Ptn 2kg x 1

60g x 12

20 Ptn 2.2kg x 1

10 Ptn 1.75kg x 1

12 Ptn 2kg x 1

60g x 12

20 Ptn 2.2kg x 1

10 Ptn 1.75kg x 1

12 Ptn 2kg x 1

60g x 12

Each

Each

Each

Each

Case

Each

Each

Each

Each

Case

Each

Each

Each

Case

Each

Each

Each

Case

rHuBArB &
strAWBerry crumBle

Apple & summer 
Berry crumBle

spiNAcH & fetA

tHAW & serve trAyBAKes

tHAW & serve cupcAKes

tHAW & serve 11” tArts

tHAW & serve lArge QuicHes
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cArrot cAKe WitH 
creAm cHeese toppiNg

rAspBerry 
frANgipANe slice

“our traybakes are Made by hand using 
old-fashioned recipes and traditional 
ingredients. your discerning custoMers will 
really notice the delicious buttery flavour 
and that unbeatable taste of hoMe. 

after thawing, they are good for 3-4 days 
if kept covered in a cool, dry place.”

cHoc & guiNNess WitH 
creAm cHeese toppiNg

cHocolAte WitH 
cHocolAte ButtercreAm

vANillA WitH
vANillA ButtercreAm

red velvet WitH
vANillA ButtercreAm
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HAm & tomAto

mixed pepper

triple cHoc cHip

sultANA

spiNAcH & fetA

cHoc cHip

sWeet WHite cHerry WHolemeAl BroWN

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Weight/Quantity

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

Price Unit

10 Ptn 200g x 10

10 Ptn 200g x 10

70g x 120

150g x 60

10 Ptn 200g x 10

70g x 120

150g x 60

10 Ptn 200g x 10

70g x 120

150g x 60

10 Ptn 200g x 10

150g x 60

Case

Case

Case

Case

Case

Case

Case

Case

Case

Case

Case

Case

oAtmeAl & rAisiN

tHAW & serve iNdividuAl QuicHes

reAdy to BAKe scoNes (BAKe from frozeN)

reAdy to BAKe cooKies (BAKe from frozeN)
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Brie & suNdried 
tomAto

smoKed sAlmoN
& Broccoli

“all our quiches are handMade using our buttery shortcrust 
pastry, irish free range eggs, whole Milk and fresh creaM for 
an unbeatable flavour. 

our sMoked salMon and broccoli quiche was a bronze award 
winner in the 2018 blas na hÉireann irish food awards.” 



my story

food service
cAtAlogue

71 Westside Business Park, 
Old Kilmeaden Road, Waterford.  

T: 051 375721
E: info@dessertfirst.ie
W: dessertfirst.ie

i set up dessertfirst in My hoMe city of waterford in 2010, to 
provide a solution for the Many cafÉ’s, restaurants, gastro 
pubs and delicatessens who were finding difficulty sourcing 

high quality baked goods. 

As it gets more difficult to recruit catering staff, 
especially chefs and pastry chefs, my aim is 
to take away some of the headache of trying 
to offer your customers quality, handmade 
foods with that special home baked flavour and 
appearance, but with none of the hassle!

Originally	qualifying	as	a	Home	Economics	
teacher, I soon discovered that my true passion 
lay in the business of food. To help me get 
started, I completed the 3-month professional 
cookery course at Ballymaloe Cookery School. 

Here,	under	the	expert	tuition	of	Darina	Allen	
and	Rory	O’Connell,	I	learned	so	much	about	
the business of producing quality food. The 
ethos of Ballymaloe – using high quality, 
natural ingredients to produce great tasting 
food, is what underpins all our decision 
making at DessertFirst to this day.

The business has come a long way since 2010 
and we now operate from a purpose-built unit 
on the outskirts of Waterford City. I hope you 
and your customers enjoy my products as 
much as my team and I enjoy producing them 
for you.
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