
International  
product selection 

Baked in AUSTRIA.  
Loved around the world.

Quality 

made in  

Austria



ANKERBROT was founded by the Mendl brothers in Vienna in 1891  
and is now part of the Austrian “Austro Holding Group”. Located in  

Vienna and Lower Austria with our newly built state-of-the-art bakery, 
where 300 million pieces of baked goods are produced every year.

Tradition meets innovation

We are very proud of our long tradition of more than 130 years of 
contributing to the quality of our customers life. Beyond that we take 

responsibility for facing the future with the most modern and sustainable 
production processes, always under consideration of nutrition trends, 
flexible lifestyle, the changing needs of society and our environment.

OUR DISTRIBUTION CHANNELS

As the largest bakery chain in Austria we run about 120 ANKER- 
stores in Vienna, Lower Austria, Salzburg and Bratislava. 

As a reliable supplier to the Austrian food and wholesale trade  
we offer not only brand products, but also supply private labels  

for retail bake-offs and self-service shelves. 
 

OUR ADDED VALUES
  

• Constant development of  
   new value-added products.

• Private label  
   products. 

• Organisation of  
   worldwide transport.

at A glance 
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Local action is very important to us - we only process flour from  
Austria, and we ensure that all other raw materials are of Austrian  

origin whenever possible. As an IFS-certified company, we meet 
 the requirements for quality and food safety.

State-of-the-art bakery in Lichtenwörth
Power efficiency with a photovoltaic system and heat recovery
High level technical equipment with a maximum degree of flexibility

100 % flour from Austria                                                                    
100 % sugar from Austria

All other raw materials are of 
Austrian origin wherever possible.

Raw  
materials

Sustain-
ability

• Private label  
   products. 

MADE IN AUSTRIA

FPB: Frozen partly baked 
product. Shock frozen, baking 
to be completed by customer.

TS: Thaw and serve. Fully baked,  
ready to eat after thawing. 

DRY. 

FD: Frozen dough –  
shock-frozen dough,  
pre-proved 

Lactose-free

vegan 
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Product information



BAKERY
In Austria, bakery products are part of nearly  

every meal - breakfast, brunch, lunch, teatime  
and dinner. Ankerbrot offers a wide range of  

traditional and innovative Austrian products  
at a high quality standard.
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DID YOU 
    KNOW THAT ...

… the Kaiser roll is Austria’s most popular roll.  
The traditional five-star-creasing gives this wheat roll  
its distinctive look and makes the crust extra crunchy.

FPB, 35 pieces at 60 g each

Crunchy Stick
wheat stick

FPB, 50 pieces at 55 g each

Kaiser roll
traditional Austrian wheat roll 

FPB, 50 pieces at 65 g each

Finger roll sesamE
traditional Austrian grain mix made 
from wheat, rye and soybean flour

FPB, 40 pieces at 70 g each

CiabattA
mediterranean wheat roll with olive oil

Cornflower roll
flower-shaped roll with sesame, 

grist and flaxseed

FPB, 50 pieces at 58 g each

Rolls
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Mini rolls mix
mini mixed rolls, Kaiser roll, finger roll and rye roll

FPB, 120 pieces at 30 – 33 g each



Rolls

Snacks

F, 45 pieces at 100 g each

F, 50 pieces at 85 g each

Kaiser roll
traditional Austrian wheat roll

Crunchy Stick
wheat stick
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TS, 30 pieces at 80 g each

FPB, 40 pieces at 85 g each

TS, 20 pieces at 125 g each

FPB, 70 pieces at 63 g each

F, 60 pieces at 70 g each

Finger Roll
traditional Austrian grain mix made 
from wheat, rye and soybean flour

Pizza Prezel
yeast dough with aromatic 

tomato sauce and spicy cheese

Lye Prezel
typical lye product

Pizza Prezel XXL
yeast dough with aromatic 

tomato sauce and spicy cheese

Lye Stick
typical lye product



Retail Edition

DID YOU 
    KNOW THAT ...

… the key ingredients in the  
traditional ‘Wiener Schnitzel‘ recipe are  

the breadcrumbs used for the crust?
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FPB, 6 pieces, 410 g, 
bake 5-6 mins at 180°

Dry, 16 x 250 g

FPB, 6 pieces, 390 g, 
bake 5-6 mins at 180°

Dry, 12 x 400 g

FPB, 6 pieces, 330 g, 
bake 5-6 mins at 180°

Kaiser roll 6 pieces
6 Kaiser rolls for baking at home

Rolls mix 6 pieces
ready-to-bake roll mix; 2 pretzel, 

2 chia rolls, 2 cornflowers, frozen resale

Finger roll 6 pieces
6 finger rolls for baking at home

Anker butter plait
typical Austrian butter yeast plait

Anker bread crumbs Anker bread cubes

Dry, 4 pieces à 600 g, 
fresh, sealed under protective atmosphere



Olive bread rustica
rustic white bread with olive pieces 

and aromatic olive oil

FPB, 12 pieces at 400 g each

Bread & Baguette
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FPB, 18 pieces at 530 g each

FPB, 20 pieces at 380 g each

FPB, 8 pieces at 750 g each

Stone oven rye bread
rustic rye bread, easily digestible, without yeast

Mixed rye and wheat bread
bread made from wheat 

and rye with a crispy crust

Finnish bread
dark bread with linseed, 

sesame and sunflower seeds

Brown bread with spices
mixed bread with spices

FPB, 18 pieces at 530 g each

FPB, 18 pieces at 530 g eachFPB, 20 pieces at 360 g each

Austrian brown bread 
brown bread - classic Austrian 

mixed wheat bread

Multi seed bread
bread with pumpkin seeds, 

sunflower seeds, millet and carrots



DID YOU 
    KNOW THAT ...

... our natural sourdough is 
already more than 40 years old?  

The sourdough plant was developed 
in 1978 and has been processing 

Austrian rye flour and the best Viennese  
water into natural sourdough.

FPB, 15 pieces at 250 g eachFPB, 20 pieces at 220 g each

Rustic walnut baguette
baguette made from wheat and rye, 

refined with roasted walnuts

Olive baguette
mediterranean baguette with black olives

Rustic root style baguette
aromatic white baguette with a crust

Bread & Baguette
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FPB, 18 pieces at 225 g each

Multigrain baguette
wheat baguette with mixed grains,  

linseed and sesame

FPB, 15 pieces at 220 g each



SWEETS
In our in-house confectionery we bake with extreme care  

and great attention to detail.

In doing so, we focus on quality, individuality and variety.  
Strudels made of dough pulled by hand, cakes and  

gâteaux, filled and glazed individually by hand. This is  
the art of confectionery at its finest!
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Vienna Sweets

TS, 42 pieces at 140 g each, 
bake 15 mins at 180°

Apple strudel portioned
Austrian classic sweet desert
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TS, 120 pieces at 35 g each

TS, 36 pieces at 100 g each

TS, 36 pieces at 100 g each

TS, 36 pieces at 100 g each

TS, 25 pieces at 120 g each

TS, 40 pieces at 50 g each

Austrian croissant
Austrian croissant made of yeast dough 

No baking required, defrosting only.

Cheesecake pastry
curd pastry, filled with currant jam

Apple strudel to go
apple strudel new interpretation

'Buchtel' to go
yeast pastry with apricot filling

'poppy seed noodle' to go 
yeast pastry with poppy seed filling

'semolina stick' to go
pastries with semolina and raspberry filling

'yeast dumpling' to go
fine yeast dough filled with Powidl

TS, 36 pieces at 100 g each

from  
2024

from  
2024

from  
2024

from  
2024

from  
2024



TS, 45 pieces at 185 g each

TS, 45 pieces at 150 g each TS, pieces at 135 g each

TS, 12x4 pieces at 110 g each

Banana slice
sponge cake base with banana cream 

and banana chocolate glaze

Strawberry slice vegan
fruity strawberry cream on a vegan cake base

Esterhazy slice
hazelnut mass with vanilla cream

Hazelnut slice vegan
moist hazelnut mass filled with fruity currant jam

Blueberry Cheesecake
curd mass on shortcrust pastry with 

blueberries and butter crumble

Apricot cake
moist fruit cake topped with apricots

Plum cake
juicy fruit cake topped with plums
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Cakes

TS, 12x4 pieces at 120 g each

TS, 12x4 pieces at 125 g each TS, 12x4 pieces at 105 g each

TS, 12x4 pieces at 130 g each

Mousse au Chocolate slice
cocoa cake base with light and dark 

chocolate mousse, glazed with Parisian cream

No baking required, defrosting only.
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Cakes

TS, 120 pieces at 35 g each

Mini Austrian cake  
chocolate

Viennese chocolate cake 
with chocolate chips 

TS, 120 pieces at 35 g each

Mini Austrian cake 
stracciatella

Viennese cake with chocolate chips

Mini Austrian cake 
blueberry

Viennese cake with blueberries

TS, 120 pieces at 35 g each

No baking required, defrosting only.

DID YOU 
    KNOW THAT ...

... the Viennese Kipferl  
(croissant), according to legend, 
has its origin in the time of the 
second Turkish siege of Vienna? 



120 bakery 
shops
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Facts & Figures

300,000,000
pieces of bakery 

(total #)*

25,000,000
breads*

 140,000 ,000
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* Numbers per annum.

 140,000 ,000 rolls*

tons of flour* 
25,000

9 production lines

1,100 employees



Ankerbrot GmbH 
BäckerstraSSe 1

2493 Lichtenwörth

www.ankerbrot.at/b2b 
sales.ankerbrot@ankerbrot.at

We appreciate your interest 
and are available for 
enquiries at any time. 
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