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OUGA KOREAN
PREMIUM DESSERT

- OUGA CHANHAP
-OUGA BASALT CAKE

—OUGA RYE BREAD & CIABATTA
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BAKERY CAFE OUGA




KOREAN PREMIUM DESSERT SET

OUGA CHANHAP

OUGA CHANHAP is a traditional Korean gift box

featuring a curated selection of Korean-style desserts inspired by
nature, seasonality, and local ingredients.

Based on the traditional multi—-compartmented CHANHAP,

it brings together diverse flavors and textures

in a balanced and refined presentation.

v/ The natural beauty of Korea dessert expressed

v/ 7 different flavors and textures dessert that someone can feel
+/ Without burden as a souvenir Price and Design to Buy




Black Sesame Been Paste Cookie

A pinecone-shaped baked cookie made with
black sesame, gently scented

with subtle pine notes. Mugwort Castella

.. Lemon Pound A signature castella cake from OUGA,

( A lemon pound cake filled with blending the savory richness of
H custard at the center, reminiscent of mugwaort with the delicate aroma of

%% he bright full moon bamboo leaves.

Dark Chocolate Brownie Red Rice Madeleine

A rich dark chocolate brownie
iInspired by the deep,
earthy character of Jeju’s basalt.

A moist madeleine made with
locally grown red yeast rice and
wild raspberry jam.

Choco grainy fried snack Green Tangerine Jelly
A traditional Korean fried confection A refreshingly bouncy jelly bursting
shaped like a stone-stacked with the natural aroma of green tangerines.

well and coated in chocolate.




KOREAN SPECIAL DESSERT CAKE

OUGA BASALT CAKE
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A cake inspired by basalt, featuring a dark stone-like exterior
and a soft interior highlighted by the vivid color of red velvet.
The contrast between the outside and inside creates

a distinctive visual appeal, complemented by

a balanced texture and flavor.

v/ Basalt-inspired cake

v/ A cake with a contrast between the outside and the inside
+/ Without burden as a souvenir Price and Design to Buy



Chocolate coating applied using an airbrush technique

Granola decoration that adds a natural, organic finish

Moist red velvet cake

Sweet blueberry jam

Smooth cream cheese



Made with Natural Ingredients

OUGA RYE BREAD & CIABATTA
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A selection of table breads featuring the crisp,
airy texture of ciabatta and the deep, earthy flavor of rye bread

Supplied as finished products, they are suitable for stable bulk supply and
versatile use in food service and retail.

v/ Aversatile line of table breads suitable for a wide range of menus

v/ Supplied as finished products for stable and reliable bulk delivery
+/ Suitable for both HORECA




OUGA PRODUCT INFORMATION

PRODUCT NAME
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OUGA CHANHAP
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OUGA BASALT CAKE OUGA RYE BREAD

OUGA CHIABATTA

PRODUCT POSITIONING

Premium Gift Set

Brand Signature Dessert Bulk Supply for HORECA

Bulk Supply for HORECA

STORAGE
INSTRUCTIONS

Keep Frozen at —18°C or Below

EXPIRATION DATE

6 Months from the Date of
Manufacture (Frozen)

6 Months from the Date of
Manufacture (Frozen)

12 Months from the Date of
Manufacture (Frozen)

12 Months from the Date of
Manufacture (Frozen)

ALLERGEN INFO

Flour, milk, eggs,

 Almond, gelatin, black sesame

Flour, milk, eggs, almonds Flour, milk

Flour

AVAILABLE INCOME

EXW / FOB

PAYMENT TERM

T/T in advance

MOQ Test order negotiable
OEM / ODM Available upon discussion
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KOREAN BAKERY CAFE ‘N
OUGA CONTACT .

BAKERY CAFE OUGA

Further product details and samples available upon request.

CEO | Dongwan Kang

E-MAIL | dvfl130@naver.com
ONLINE STORE | smartstore.naver.com/ougacafe

INSTAGRAM | https://www.instagram.com/__ouga__/
HOMEPAGE | develofun.cokr
TEL | +82) 070-7720-1130




