
~ m a s t e r f u l l y  d e l i c i o u s  ~~ m a s t e r f u l l y  d e l i c i o u s  ~

Van der Meulen the Masterbakers started their family company in 1910, 
almost 100 years ago. This experience makes them successful as an 
internationally respected producer of premium quality bakery products, 
such as Melba Toast, Holland Toast and Rye Bread. 

Organic Holland Toast - 
Taste the real difference
Our Organic Holland Toast is produced according to 
legally regulated standards, and it is produced under 
strict supervision to preserve natures best.  
The crops needed for the production of our Melba 
Toast, are grown without the use of pesticides or 
artificial fertilizers and they are processed without 
ionizing radiation or food additives. 

Also, at all levels, our Organic Holland Toast is 
produced without the use of genetically modified 
organisms. These are all healthy reasons to choose 
Organic. This enables the consumer to experience a 
true natural taste and also Organic Holland Toast 
is full of taste because the recipe consists of whole 
wheat.

Quality Certification
Van der Meulen is certified to produce Organic 
products on a high quality level. In order to  
assure the quality and safety of its food products  
Van der Meulen is certified in accordance with  
six different quality certification systems:
•	 HACCP (Hazard Analysis Critical Control Point) 
•	 BRC (British Retail Consortium) 
•	 GMP equivalent (Good Manufacturing/Managing Practice) 
•	 IFS (International Food Standard)
•	 SKAL
•	 Soil Association  

Facts - Organic Holland Toast
•	 Healthy bread substitute
•	 Crispbakes are lightly sweet 
•	 A long shelf life (12 months) because it is 
	 baked twice
•	 No artificial flavourings, colourings or 	 	
	 preservatives 
•	 Source of fibre 
•	 Easy to digest

Organic Holland Toast/Crispbakes

We would like to talk about your ideas and possibilities in your market, so please contact us:
Van der Meulen, the Masterbakers, PO box 4, 9074 ZL Hallum, Holland.

Tel: +31 (0)518 438200, Fax: +31 (0)518 431019
Email: sales@meulenhallum.nl, website: www.meulenholland.com
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Van der Meulen the Masterbakers started their family company in 1910, 
almost 100 years ago. This experience makes them successful as an 
internationally respected producer of premium quality bakery products, 
such as Melba Toast, Holland Toast and Rye Bread.  

Organic Melba Toast - 
Taste the real difference
Our Organic Melba Toast is produced according to 
legally regulated standards, and it is produced under 
strict supervision to preserve natures best. The crops 
needed for the production of our Melba Toast, are 
grown without the use of pesticides or artificial 
fertilizers and they are processed without ionizing 
radiation or food additives. 

Also, at all levels, our Organic Melba Toast is produced 
without the use of genetically modified organisms. 
These are all healthy reasons to choose Organic. Van 
der Meulen is certified to produce Organic products to 
a high quality standard.

Quality Certification
In order to assure the quality and safety of its food 
products, Van der Meulen is certified in accordance 
with six different quality certification systems:
•	 HACCP (Hazard Analysis Critical Control Point) 
•	 BRC (British Retail Consortium) 
•	 GMP equivalent (Good Manufacturing/Managing Practice) 
•	 IFS (International Food Standard)
•	 SKAL
•	 Soil Association  

Facts - Organic Melba Toast
•	 Low fat, less than 3% fat
•	 Portion packs (6 slices), 78 kcal per package 
•	 Crispy and thin (3mm) one bite snack 
•	 Source of fibre and no preservatives added
•	 Shelf life 9 months

Organic Melba Toast


