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Explore the world of enjoyment

A line of frozen pastries and ready to bake bakery products



We believe taste is key in our products and quality 
is key to taste. We never stop re�ning,

improving and innovating. 

With more than 30 years of existence, ALGOMAK, 
sticking to the old, traditional recipes produces 

and strives constantly to bring you unique, 
exciting and above all, delicious products. 

Martin Aleksovski
General Manager

Founded with a lot of love and enthusiasm back in 
1990s in Sveti Nikole, Algomak still sticks to the old, 
traditional recipes for producing a wide assortment 
of products. Every day we continue the tradition 
of our ancestors who used to make home-made 
bread and pastry with their loved ones using the 
highest quality raw materials. Because of all this, 
we decided to preserve that tradition. Flour made 
from the �nest cereals combined with eggs, sugar, 
salt and pure, clear water contribute to the design 
with an emphasis on detail, creativity and quality of 
our wonderful products. Experimenting with new 
�avors and combinations, we strive to continually 
bring you fresh, unique and above all, delicious 
products. Our assortment of over 200 products 
makes us proud and stimulates us to work harder 
and meet customer needs. 

HISTORY
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Our vision is to invest in constant innovation, to work seamlessly and professionally with the latest trends 
in bakery production and to contribute to the recruitment of young and promising workers who work for 

a brand that meets customer needs at any time. 

Our main goal is to become a company in the bakery industry that provides high performance and to 
expand into the international market through continuous improvement of all segments. 

Our key values are honesty, prese- rvance and following new principles, techniques and trends in the 
bakery industry.

On the way to achieving our goals we are open to collaboration and looking for partners (business) who 
share the same or similar values. We are committed to providing a safe workplace for our employees and 

visitors.

We appreciate the value of diversity and help our people develop their talents. As producers of food 
products, we have a special responsibility towa- rds our customers. We are proud that we are not o�ering 

only delicious products, but also high-quality while being completely transparent.

VISION AND GOALS
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BAKEOVEN is our select line of quality frozen bakery products which are ready to bake. 
These products include traditional burek, mini pu�-pies and pizza dough. Through years of experience

we have developed traditional recipes and production styles to create quality baking goods with 
the best authentic taste. 

If someone would ask us to describe ‘BAKEOVEN’ in one sentence, we would reply: 
“A SYMPHONY OF TASTE”. 

One of the most important prerequisites for any bakery to succeed is to maintain quality, which requires 
quality ingredients, extremely hygienic workplaces and a proven recipe. The main feature of our company 
is that we always strive to work according to the world’s recognized quality standa- rds, so as a result our 

company has implemented IFS FOOD, ISO 22000, ISO 9001 and HACCP standards.

CERTIFICATES

In our production processes, we make use of energy, water, food ingredients and packaging. By increasing the 
e�cient use of these resources, we strive to minimise waste and emissions hence the overall environmental 

impact of our operations.

ECO-EFFICIENT PRODUCTION 
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‘A line of frozen pastries 
and ready to bake bakery products ’



The burek with meat is a tradition from now on at home! Salty and juicy, enriched with 100% beef meat. 
Provide all the energy you need for the rest of the day.

BUREK WITH MEAT

Fun family moments begin with a healthy and delicious meal. Crispy on the outside, and delicately soft on 
the inside, the burek with white cheese will put a smile on your face. So tasty, so good. It’s hard to make it, 
it’s easy to bake it.

BUREK WITH WHITE CHEESE

8/267/26

Code

6014 Burek with 
meat 1 kg 12 12 Months 480 6005319990536822

Weight Packages/
Box

Packages/
Pallet

Europallet
120х80

Indrustrial 
pallet

120х100

Packages/
Pallet

Shelf life
(-18˚C)BarcodeName of 

the productCode

6013 Burek with
white cheese 1 kg 12 12 Months 480 6005319990536815

Weight Packages/
Box

Packages/
Pallet

Europallet
120х80

Indrustrial 
pallet

120х100

Packages/
Pallet

Shelf life
(-18˚C)BarcodeName of 

the product

No Added
Preservatives

Net Weight
1000 g40

min

180 °C

Net Weight
1000 g 40

min

180 °C

No Added
Preservatives



The perfect duo! Freshly picked spinach combined with the authentic taste of white cheese makes this 
burek great for any occasion. 

BUREK WITH SPINACH 
AND WHITE CHEESE

For pizza lovers! Thousands of �avors in one place with which we create delicious memories with оur loved ones. 
Bake the best!

BUREK WITH PIZZA FILLING
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Code

6015 Burek with 
pizza �lling 1 kg 12 12 Months 480 6005319990536839

Weight Packages/
Box

Packages/
Pallet

Europallet
120х80

Indrustrial 
pallet

120х100

Packages/
Pallet

Shelf life
(-18˚C)BarcodeName of 

the product Code

6016 Burek with spinach 
and white cheese 1 kg 12 12 Months 480 6005319990536846

Weight Packages/
Box

Packages/
Pallet

Europallet
120х80

Indrustrial 
pallet

120х100

Packages/
Pallet

Shelf life
(-18˚C)BarcodeName of 

the product

No Added
Preservatives

Net Weight
1000 g40

min

180 °C

Net Weight
1000 g 40

min

180 °C

No Added
Preservatives



The original recipe for burek is a secret. 
The one thing that is not a secret is how to bake it!

Baking instructions: Preheat 
your oven at 180 °C (356°F). 
Take the product out of the fre- 
ezer. Remove the lid. Place the 
frozen product with the paper 
tray directly in the center of the 
oven without defrosting. Cook 
at 180 °C (356°F) for 40 min-
utes. 

Note: Adjust baking time and 
temperature as needed, depe- 
nding on your oven. The 
temperature and baking time 
are suggestions and depend 
on the type of oven and the 
quantity of the products you 
bake in it. 

Caution: The product cannot 
be baked in a microwave oven. 
The baking paper tray is for 
single use only. If thawed, it 
should not be refrozen. The 
product cannot be consumed 
without heat treatment. Store 
at -18°C (-0,4°F).
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From the freezer, through the oven, to your heart Algomak strives constantly to bring 
you unique, fresh and delicious products 

Eat them, love them, ENJOY them Bon appétit!

MINI PUFF PIES

Place the frozen mini pu� pies in a greased baking tray and bake for 20 minutes 
in a pre-heated oven at 200-230°C (392-446°F). 

Note: 
The product cannot be baked in a microwave oven. 

Adjust baking time and temperature as needed, depending on your oven. 
The temperature and baking time are suggestions and depend on the type of 

oven and the quantity of the products you bake in it. 

Caution: 
The product cannot be baked in a microwave oven. If thawed, it should not be refrozen. 

The product cannot be consumed without heat treatment. Store at -18°C (-0,4°F).

Baking instructions: 

Custom design with an emphasis on detail, creativity and quality creates beautiful mini pu� pies with white 
cheese. Ideal for every meal of the day.

MINI PUFF PIES 
WITH WHITE CHEESE

Code

5010 Mini pu� pies 
with white cheese 1 kg 10 10 months 400 6005319990536853

Weight Packages/
Box

Packages/
Pallet

Europallet
120х80

Indrustrial 
pallet

120х100

Packages/
Pallet

Shelf life
(-18˚C)BarcodeName of 

the product

14/2613/26

Net Weight
1000 g 20

min

200-230 °C

No Added
Preservatives



For those who enjoy sweet delights more. Тhey meet the expectations of lovers of fruit �avors.

MINI PUFF PIES WITH APPLE

For pizza lovers! Prepared with much love by the hands of our skilled craftsmen, they have an attractive 
appearance and each of them is a piece of art.

MINI PUFF PIES 
WITH PIZZA FILLING

Code

5012 Mini pu� pies 
with apple 1 kg 10 10 months 400 6005319990536891

Weight Packages/
Box

Packages/
Pallet

Europallet
120х80

Indrustrial 
pallet

120х100

Packages/
Pallet

Shelf life
(-18˚C)BarcodeName of 

the productCode

5011 Mini pu� pies 
with pizza �lling 1 kg 10 10 months 400 6005319990536860

Weight Packages/
Box

Packages/
Pallet

Europallet
120х80

Indrustrial 
pallet

120х100

Packages/
Pallet

Shelf life
(-18˚C)BarcodeName of 

the product

16/2615/26

Net Weight
1000 g 20

min

200-230 °C

No Added
Preservatives

Net Weight
1000 g20

min

200-230 °C

No Added
Preservatives



For us, happiness tastes like chocolate. Mini chocolate pu� pies will always �nd their way to your heart. 
Experience moments of timeless pleasure!

MINI PUFF PIES 
WITH CHOCOLATE CREAM 

Crispy on the outside and delicately soft on the inside, the mini pu� pies with sesame - zhu-zhu are great 
for any occasion and a favorite choice of all generations.

MINI PUFF PIES
WITH SESAME

Code

5013
Mini pu� pies 

with chocolate 
cream 

1 kg 10 10 months 400 6005319990536884

Weight Packages/
Box

Packages/
Pallet

Europallet
120х80

Indrustrial 
pallet

120х100

Packages/
Pallet

Shelf life
(-18˚C)BarcodeName of 

the productCode

5009 Mini pu� pies 
with sesame 1 kg 10 12 months 400 6005319990536877

Weight Packages/
Box

Packages/
Pallet

Europallet
120х80

Indrustrial 
pallet

120х100

Packages/
Pallet

Shelf life
(-18˚C)BarcodeName of 

the product

18/2617/26

Net Weight
1000 g 20

min

200-230 °C

No Added
Preservatives

Net Weight
1000 g20

min

200-230 °C

No Added
Preservatives



FOR 
PIZZA
LOVERS! 
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Pizza of your choice in just a few minutes. Crispy crust and delicious ingredients for happy family moments!

PIZZA DOUGH

Pizza dough - a blank art canvas 
Be an artist in your kitchen and color it with 

food ingredients of your choice 

.

.

PIZZA DOUGH

Who says you can't be a master in the kitchen despite your fast lifestyle? With 
BakeOven pizza dough the impossible becomes delicious. Whenever you want 
to surprise your family with a delicious lunch or dinner, you can make pizza and 

best of all, you will be the king of creativity by creating your own recipes.

Baking instructions: Take the dough 
out of the freezer, arrange it as you 

wish and bake it for 5-7 minutes in a 
pre-heated oven at  temperature of 

200-250°C (392-482°F).

Code

4050 Pizza dough 2x200g 12(2x200g) 12 months5319990536921

Weight Packages/
Box

Shelf life
(-18˚C)BarcodeName of 

the product

22/2621/26

Net Weight
2x200g ±3% 5-7

min

220-250 °C

No Added
Preservatives



Pizza with corn �our dough for true lovers of Italian cuisine. 
Open it, add ingredients of your choice, bake it and enjoy with your loved ones.

CORN PIZZA DOUGH

From now on, pizza is a healthy meal! 
BakeOven integral pizza dough is a rich, natural source of �ber and plant protein.

INTEGRAL PIZZA DOUGH

Code

4051 Integral 
pizza dough 2x200g 12(2x200g) 12 months5319990536938

Weight Packages/
Box

Shelf life
(-18˚C)BarcodeName of 

the product Code

4052 Corn pizza 
dough 2x200g 12(2x200g) 12 months5319990536945

Weight Packages/
Box

Shelf life
(-18˚C)BarcodeName of 

the product

24/2623/26

Net Weight
2x200g ±3%5-7

min

220-250 °C

Net Weight
2x200g ±3% 5-7

min

220-250 °C

No Added
Preservatives

No Added
Preservatives



If you are a fan of pizza and you are shortening your pleasure due to the number of calories, BakeOven pizza 
dough made of buckwheat �our with numerous health bene�ts is a great choice for a nutritious and healthy 
meal. Be creative in adding di�erent vegetables, yellow cheese and spices and make a meal for the whole family.

FIT PIZZA DOUGH - BUCKWHEAT

For fans of the excellent taste and smell of pizza, we have prepared two recipes of our choice. 
We leave it to you to choose your favorite dough. 

Will you opt for the classic wheat �our dough or a higher nutritional value dough?

OUR SUGGESTIONS

Code

4053 FIT Pizza dough
 - buckwheat 2x200g 12(2x200g) 12 months5319990536952

Weight Packages/
Box

Shelf life
(-18˚C)BarcodeName of 

the product

26/2625/26

Net Weight
2x200g ±3% 5-7

min

220-250 °C

No Added
Preservatives

FIT PIZZA DOUGH-BUCKWHEAT CORN PIZZA DOUGH

Tomato sauce
Mozzarella

Cherry tomatoes
Olives

Parmezan
Basil

Ruccola

1 2

Tomato sauce
Mozzarella
Prosciutto

Rucola 



Contact us:
ALGOMAK DOOEL, st. Vaska Cikleva 36, 2220 

Sveti Nikole, Republic of North Macedonia.

+389 78 420 950 
+389 32 440 166

info@algomak.mk

www.algomak.mk


