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INTRODUCTION

A DEDICATED TEAM OF FOOD LOVERS:

Répertoire Culinaire specialises in the importation and distribution of high qual-
ity food products; chilled, ambient or frozen. Along with our own products,
we provide exclusive ranges such as PDO butter, truffles, pastry ingredients,
viennoiserie and much more. These products are sourced from partners who
are always looking for taste and authenticity. We are proud to share our exper-
tise and knowledge of premium food with our customers all around the world.
We believe that good food is a work of art and take great care and pleasure in
selecting only the very best products for our clients to create with. This means
managing several weekly air, sea and road shipments in order to guarantee prod-
uct freshness and availability and never compromising on our high standards.
Our motto is quality without compromise and our dedicated team works hard to
deliver that promise to all of our valued customers.

A FAMILY HERITAGE

Répertoire Culinaire is part of a family controlled group whose origins lie in the
production of premium charcuterie, foie gras and other delicatessen products in
France.

We began our international expansion 20 years ago, with the aim of following
and serving talented chefs in their appointments around the world.

OUR COMMITMENT

Our customer base is composed of restaurants, hotels, independent delicatessens,
retailers and prestigious food halls. Our service is personalised, provided by a
team of passionate professionals.

We have in-house dedicated chefs to support product development, tasting and
training. We operate under strict HACCP and ISO procedures, using our own

refrigerated logistics to serve our clients.

EDUCATION AND TRAINING

We not only provide the finest ingredients but also offer masterclasses for our cus-
tomers to unlock the full potential of the products. We have established an edu-
cation and training program for chefs and culinary professionals to refine their
skills and learn from some of the worlds most acclaimed and experienced chefs.
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10 BRANDS

ﬁ) Since 1866, Maison Loste carries on family traditions and values elaborating Dry Sausages
MAISON and Cooked Ham for Butchers, Delicatessen stores and Chefs. It enjoys a position

Lo ST E of leader on this market segment in France.

DEPUIS 1866

|

Jean Larnaudie dedicates to premium Foie Gras and South West of France delicacies/

" e . _— .

: specialities since 1951, It is now the first privately owned brand in France, also
[LARNAUDIE | enjoying a strong international representation. Since 2007, 30 Larnaudie products have
¥ 1 DEFUIS 1981

received a Concours General Agricole award.

|

Since 1992, Noixfine is the reference for Cooked Ham among Delicatessen stores,

Butchers, Caterers and Chefs. It carries on a traditional know-how, and 1s rL‘.:.'ugni'zn:ll

for its range of products matured bone-in. Cooked Ham 1s the most pupul:lr

Charecuterie product in France.

|

DOK DALLAVA has been producing hams since 1955 in San Daniele, North East of
DOK Italy. Thanks to the quality of its products, it is considered, by International critics, one

DALL&VA of the top Ttalian artsan companies: bone-in and boneless hams and innovative trays of
prosciuaidahioss ¥

pre-shiced ham.

|

Owur fast LTOWIng brand of sheed Spm:i.‘d[}f premiam Charcuterie. Frais Devant claims a

natural positioning for a cool and gourmet generation in search of quality and terroir.

|

It is at the very heart of Occitanie, in Castelnaudary, a region brimming with tradition
and culinary know-how, that Les Oceitanes was established. We make a range

of quality sausages in keeping with regional customs.

Quality, tradition, and know-how are the hallmarks of Les Occitanes.

|

Auvernou Dry Sausages are prepared in Auvergne where conditions are suitable
for pork farming and cured products manufacturing. Auvernou brand has adapted its

recipes, formats and packaging in order to answer to new consumption habits.

|

The French reference for high quality dry store products. Jean d’Audignac signs a
large range of local and innovative products presented in attractive and premium

packagings.

]

- MAISON - A full line of chilled Traiteur 1tems, from savoury pastry to festive products. Sapresti is

SAPREST renowned for its ability to innovate and bring new concepts on the market.

]

: Maria Vittoria identifies our production of breadsticks, pane volante, cookies,

MARIA

L panettoni and Friuli’s traditional sweets. Our workshop is active also in the production

VIT}“C)I@ of sauces and pasta: the best of [talian gastronomy through only one brand.

|
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FRENCH SPECIALITIES
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INTRODUCTION

"France is fortunate to have extremely varied terroirs.

This map present you most of the different food specialities that we are
willing to offer you and which made the culinary reputation of France: its
many cheeses (the Norman Camembert, the Bleu d'Auvergne, the Roque-
fort, the Savoy Reblochon ...), its delicious seafood (Caviar, Oyster, Lob-
ster, Sol, mussels...), its charcuterie and meat (Bayonne Ham, Strasbourg
Sausage, Duck, Cook and Cured Ham...), its muschroom (Truffles ...) and
many others condiments who accompanies our talented Chefs in the real-

ization of their dishes. "
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STOCK & JUICES
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For over 150 years, Loste Tradi-France has retained the family values and
artisanal spirit of its founder, Pierre Loste. A butcher-charcutier by trade,
he was the first to refine cured sausages on an industrial scale, thanks to

a strong drive to combine tradition with modernity.

Today, it is with that same passion that we support over 12,000 culinary
artisans in their everyday work and enjoy a position of leader on the butch-

ers’ market segment in France: 65% market shares.

We have 15 regionalised production sites: this guarantees a local know-

how in line with the traditions of the region and its people.

The spirit of innovation
Every day, we strive to offer you ever more innovative products to meet

your every needs: those of today, but above all, those of tomorrow.

Expertise inspired by our regions
Drawing on our roots and gastronomic heritage, our expertise and inspi-

ration come from the characteristics of our regions.

High quality for great flavour
Our products are subjected to the most advanced regulations in terms

of traceability and freshness.
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FOIE GRAS TERRINE(20%) WITH TRADITIONAL RABBIT TERRINE
CHANTERELLE MUSHROOMS 3,30kg - per kg

2.30kg - per kg LTD185

LTD345

FOIE GRAS TERRINE WITH CHANTERELLES
535g - per kg
[TD278

POULTRY LIVER TERRINE WITH TARRAGON
3.00kg - per kg
LTD344

SALMON AND JOHN DORY TERRINE SALMON FLORENTINE TERRINE
1.60kg - per kg 1,10kg - per kg
LTD2211 LTD4148

CARDINAL CRAYFISH TERRINE
1,60kg - per kg
[TD2062

LEMON CHICKEN TERRINE CHICKEN VEGETABLES TERRINE
2,30kg - per pack 2,60kg - per kg
LTD4179 LTD172

BOAR TERRINE
1,70kg - per kg
[TD898

THREE FISH TERRINE SCALLOP TERRINE WITH MUSCADET
1,50kg - per kg 1.60kg - per kg
LTD3749 LTD3755

MOUSSES - FRANCE | | §

POULTRY TERRINE WITH TARRAGON TRADITIONAL COUNTRY TERRINE JAR
3,25kg - per kg 200g - per pc
LTD347 LTD277

DUCK FOIE GRAS AND CHANTERELLES
DELICATIES JAR

200g - per pc

LTD183

TRADITIONAL RABBIT TERRINE JAR
200g - per pc
LTD289

SALMON FILLETS & SORREL TERRINE
1,60kg - per kg
[TD1842

DUCK MOUSSE TERRINE WITH COGNAC, DUCK MOUSSE TERRINE

CATERING 2,20kg - per kg
2,20kg - per kg [TD339
ITD392

DUCK MOUSSE
DUCK MOUSSE WITH COGNAC, LOSTE, 465g - per kg
CHILLED [TD290
490g - per kg
LTD283

BRITTANY TERRINE WITH SCALLOP
1.60kg - per kg
LTD137
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CHAMPELIERE PATE FORESTIER
3.75kg - per kg
LTD760

COUNTRY PATE GUERANDE SALT

3.20kg - per kg
LTD559

SMALL TRADITIONNAL COUNTRY PATE
300g - per pc
LTD695

BURGUNDY MARBLED PORK HAM PORK CHEEKS WITH CHOPPED PARSLEY GREEN PEPPERNCORN PATE
3.50kg - per kg 2.50kg - per kg 5109 - per kg
LTD3885 LTD523 LTD252

COUNTRY PATE GREEN PEPPER
2.650kg - per kg
LTD380

PATES EN CROUTE - FRANCE | B}

RABBIT PATE WITH DIJON MUSTARD
2,90kg - per kg
LTD410

MUSTARD RABBIT PATE DIJONNAISE RECIPE
3,00kg - per kg
LTD393

DUCK PATE WITH PISTACHIOS
2.50kg - per kg
LTD3022

PORK LIVER PATE
3,30kg - per kg
LTD518

PATE EN CROUTE WITH MORELS PATE EN CROUTE RICHELIEU PATE EN CROUTE DUCK FOREST STYLE
MUSHROOM 2.30kg - per kg 2.00kg - per kg

2.50kg - per kg 1TD232 1TD2251

LTD1869

DUCK LIVER PATE & CHANTERELLES
MUSHROOM

1809 - per kg

LTD740

RABBIT PATE WITH DIJON MUSTARD

2,90kg - per kg
LTD410

MUSTARD RABBIT PATE DIJONNAISE RECIPE
3,00kg - per kg
LTD393

PATE EN CROUTE DUCK WITH PISTACHES
500g - per kg
LTD3345
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RILLETTES - FRANCE
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DUCK RILLETTES SALOIR SANDSTONE
2.50kg - per kg
LTD43191

GOOSE RILLETTES IN SANDSTONE
2.50kg - per kg
[TD43192

OTHERS - FRANCE [

ROASTED CHICKEN RILLETTES SALOIR PORK RILLETTES DU MANS IN

SANDSTONE SANDSTONE JAR
2.50kg - per kg 2.50kg - per kg
LTD43190 LTD43193

PORK RILLETTES DU MANS PLASTIC JAR
1,00kg - per kg

I I LTD4998

CHICKEN BALLOTINE
2.80kg - per kg
LTD713

SAUSAGES TO COOK - FRANCE | B

BRIOCHE SAUCISSON PORK BRAWN AND TONGUE WITH PISTACHIOS
6x120g - per pc 3,25kg - per kg
LTD3361 LTD514

HALF PORK BRAWN AND TONGUE WITH
PISTACHIOS

3,25kg - per kg

LTD775

TOULOUSE SAUSAGE
2.2kg - per kg
LTD3615

CHIPOLATAS MERGUEZ BEEF AND MUTTON
2.2kg - per kg 2.2kg - per kg
LTD3611 LTD42024

MINI CHORIZO TO GRILL PRE COOKED SMOKED SAUSAGE @
1.5kg - per kg 2kg - per kg
LTD42014 LTD3629

TERROIR SAUSAGES - FRANCE | | )

]
-

STRASBOURG SAUSAGE NATURAL SKIN MORTEAUX SAUSAGE @

2kg - per kg 1.75kg - per kg
LTD3608 LTD197
FRANKFURT SAUSAGE

2kg - per kg

LTD3605

VERITABLE ANDOUILLETTE DE TROYES @
1.0kg - per kg
LTD1105

21

MONTBELIARD SAUSAGE @
1.6kg - per kg
LTD1231
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BLACK & WHITE PUDDING - FRANCE | I I
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PORK DRIED SAUSAGES & SPECIALITY - FRANCE | | }

WHITE BOUDIN CHAMPAGNE BOUDIN WHITE WITH MORELS BLACK PUDDING WITH ONIONS 15TIPS

1.8kg - per kg 2.4kg - per kg 2kg - per kg

LTD703 LTD3820 LTD60O3
BOUDIN BLACK ONIONS SNAIL SHAPE
1.8kg - per kg
LTD604

BLACK PUDDING CARIBBEAN STYLE
2.0kg - per kg
LTD789

BACONS - FRANCE | | §

GARLIC SAUSAGE WITH NATURAL SKIN ANDOUILLE GUEMENE ANDOUILLE FROM VIRE
Q00g - per kg 1.5kg - per kg 1.7kg - per kg

LTDo16 LTD43099 LTD216

SMOKED WHITE GARLIC SAUSAGE

Q00g - per kg

LTb617

PORK ROAST SUPERIEUR BROWNED ROSETTE "DUC DE COISE" DRY SAUSAGE PERCHE
2.8kg - per kg 2.5kg - per kg 3.5kg - per kg
LTD3697 LTD2161 LTD2160

BACON SALTED SMOKED PORK BELLY HALF SMOKED DICED BACON
1.4kg - per kg 1.5kg - per kg 1.0kg - per kg
LTD3741 LTD3610 LTD4399

BACON SMOKED
1.4kg - per kg
LTD3738

DRY SAUSAGE PAVE WITH HAZELNUT
1.3kg - per kg 1.5kg - per kg 2.7kg - per kg
LTD2139 LTD43210 LTD3332

ROND CURED AUVERGNE SAUSAGE PLAIN  DRY SAUSAGE JESUS
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PORK DRIED SAUSAGES & SPECIALITY - FRANCE | || |

MEAT & POULTRY 25

PAVE WITH SPICES AND CHILLI CARRE CAMEMBERT SAUSAGE DRY SAUSAGE GALET PEPPER
2kg - per kg 250g - per pc 2.5kg - per kg
LTD2005 TD2422 LTD43317

ROND CHORIZO FROM AUVERGNE
SAUSAGE

1.4kg - per kg

LTD3921

ITALIAN & SPANISH COLD CUT I

DUCK SAUCISSE SECHE DRY ESPELETTE PEPPER SAUSAGE DRY SAUSAGES
2509 - per pc 1509 - per pc 250g - per pc
LTD4769 LTD2915

NUTS
LTD2734

HAZELNUT
LTD2735

PORCINI
LTD2047

GUERANDE SALT
[TD2056

GREEN PEPPER
LTD2058

FARM PORK
LTD2059

DRY SAUSAGE APERILOSTE PLAILN BALLS MINI STICKS NATURE
500g - per kg 500g - per kg
LTD2832 LTD4292

DRY SAUSAGE APERILOSTE CHORIZO BALLS
500g - per kg
LTD2833

DRY SAUSAGE WITH COFIOLINO HAM CHORIZO REGIO TC ESTIRPE CHORIZO SARTA MILD
2.8kg - per kg 1.6kg - per pc 200g - per pc
LTD2166 LTD3094 LTD2148
CHORIZO SARTA STRONG
200g - per pc
LTD2149

MINI STICKS CHORIZO CHORIZO EXTRA WITH PEPPER
500g - per kg 2.2kg - per pc
[TD4293 LTD4763
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COOKED HAMS - FRANCE [ B |
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CURED HAMS - FRANCE | I |

COOKED HAM, NOIXFINE, WITH RIND, FICELLE COOKED HAM
RED LABEL FRENCH PORK MEAT, BONELESS 8,50kg - per kg
7,75kg - per kg LTD3450

LTD1156

CASTELOU COOKED HAM NOIXFINE COOKED HAM GRILLED
7,50kg - per kg WITH HERBS
LTD3019 7,50kg - per kg

LTD3417

COOKED HAM SUPERIOR 2 SLICES
120g - per pack
LTD1111

COOKED HAM SUPERIOR 10 SLICES
450g - per pack
LTD3397

NOIXFINE COOKED DD
7,50kg - per kg
LTD3410

L

TRADITINAL COOKED HAM WITH BONE

Q,00kg - per kg
LTD3438

PRE-ORDER

BAYONNE CURED HAM 10 MONTHS CURED HAM BONELESS MELLI SAVOIE CURED HAM 9 MONTHS MELLI
6,00kg - per kg 5,40kg - per kg 5,00kg- per kg
LTD4700 LTD3333 LTD3505

CURED HAM FRENCH, 10 SLICES SAVOIE CURED HAM 24 SLICES

250g - per pack 500g - per pack

LTD4847 LTD4864

NOIR DE BIGORRE HAM MONT DE LA ROCHE CURED HAM VIANDE DES GRISONS
5,70kg - per kg BONELESS 1,50kg - per kg
LTD4425 6,00kg - per kg 1TD51318

LTD2175
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CURED HAMS - ITALY & B I

PARMA HAM 14 MONTHS BONELESS ITALIAN MELLI HAM
6,75kg - per kg 5,50kg - per kg
LTD5108 LTD3464

PARMA HAM 14 MONTHS SLICED ITALIAN SLICES HAM
500g - per pack 500g - per pkt
LTD4865 LTD4866

MEAT & POULTRY

SPECK HAM IGP MERANO
2,00kg - per kg
LTD3402

COPPA 1/2 UNDER FILET BRESAOLA
1,50kg - per kg 1,50kg - per kg
LTD4811 LTD43054
COPPA PRE-SLICED

500g - per kg

LTD4464

HAM ROLL WITH PISTACHIOS
2,00kg - per kg
LTD3631

ROUND PANCETTA
1,00kg - per kg
LTD3074

MEAT & POULTRY 29

CURED HAMS - SPAIN | ==

PURO DE BELLOTA CURED HAM PURO DE BELLOTA CURED HAM SERRANO HAM 12/14 MONTHS BONELESS

30 MONTHS BONE IN 30 MONTHS BONELESS 5,20kg - per kg

7,00kg - per kg 4,50kg - per kg LTD1606

LTD4423 LTD4868
SERRANO HAM SLICED

PURO DE BELLOTA CURED HAM SLICED 500g - per pack

500g - per pack LTD5110

LTD4867 SERRANO HAM 16 MONTHS BONELESS
6,00kg - per kg
LTD3442
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SAN DANIELE HAM @
14 MONTHS BONE IN
7,50kg - per kg

LTD43143

SAN DANIELE HAM @
18 MONTHS BONE IN

7,50kg - per kg
[TD43136

SAN DANIELE HAM @
24 MONTHS BONE IN
7,50kg - per kg

LTD43134

3
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CHARCUTERIE

In 1988, they created the world's first “Prosciutteria”, a place where ham

plays the main role during the meal.

In the process, father and son developed the DOK Dall’Ava pasta factory as
well as the Dall’Ava Bakery. They also develop the first Prosciutto school
where everyone can learn to refine a ham, to cut it and of course, to taste
it. Tireless, in 2005, they began building a ham factory that wanted to be
the most avant-garde in the world, with the possibility of creating a natu-

ral climate in particular.

At the Dall’Avas, everything is dedicated to quality products and the pleas-
ure of sharing their passion. The priority is not to produce more but to

constantly offer higher quality.

MEAT & POULTRY

JAMON CEBO IBERICO DESH
5 kg - per kg
JMTOO11

JAMON DE BELLOTA 100% IBERICO
8kg - per kg
JMTO19

PURO DE BELLOTA HAM BONE IN
8,50kg - per kg
JMT007

s

I
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CHARCUTERIE

Julidn Martin has own livestock and farms, as well as a slaughter plant and
several specialized production facilities located in Guijuelo (Salamanca)
and the Alentejo region (Portugal). Therefore, the control of the complete
production cycle is maintained, guaranteeing the quality and homogene-
ity of the elaborations.

Julian Martin wants to usher the public into the intense flavors of the
products made of unique raw material: The Ibérico Pig.

The Ibérico Pigs can enjoy all the space they need for an absolute perfect
development, feeding and exercise. This is essential for them to produce

the marvel of infiltrated fat that makes this breed utterly unique in the

world.
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FOIE GRAS & DUCK

—

_LARNAUDIE |

FABRIQUE‘ A FIGEAC[;

Created in 1957 in south-western France, in the heart of the duck country,
our workshop has been carrying on the tradition of Foie Gras production
for over 60 years. Our recipes are developed by men and women with a
profound attachment to these lands, eager to preserve the authentic local

flavours of these most iconic festive dishes.

Through the decades, Jean Larnaudie has developed a high expertise in
premium foie-gras and thanks to the purchase of Canards d’Auzan, has
developped a 100% south-western affiliate network made up of over 160

breeders / feeders.

We are now the first privately owned brand in France, also enjoying a
strong international representation.
Since 2007, 40 Larnaudie products have received a Concours General

Agricole award.
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BLOCK FOIE GRAS TERRINE |

BLOCK OF DUCK FOIE GRAS

Tkg - per pc
LAR2056001

BLOCK OF DUCK FOIE GRAS
WITH 30% PIECES

Tkg - per pc

LAR2056401

RAW FOIE GRAS FROZEN “

FROZEN DUCK FOIE GRAS DEVEINED
400g - per kg
LRO062020

FROZEN DUCK FOIE GRAS EXTRA
400g - per kg
[RO062021

FROZEN DUCK FOIE GRAS FIRST CHOICE
400g - per kg
LRO062022

UNCALIBRATED FOIE GRAS CUTS
2kg - per kg
LAR2231201

MEAT & POULTRY

BLOCK OF GOOSE FOIE GRAS
WITH 30% PIECES

Tkg - per pc

LAR2080501

FOIE GRAS SLICES 30G
Tkg - per kg
LAR2231201
FOIE GRAS SLICED 70G
Tkg - per kg
LAR2228901
FOIE GRAS SLICED 50G

Tkg - per kg
LAR2187103

MEAT & POULTRY

FOIE GRAS TERRINE |

WHOLE DUCK FOIE GRAS
Tkg - per pc
LAR2086801

WHOLE DUCK FOIE GRAS
WITH JURANCON

Tkg - per pc

LAR2229901

WHOLE DUCK FOIE GRAS
WITH ESPELETTE CHILI PEPPER
Tkg - per pc

LAR2230001

WHOLE GOOSE FOIE GRAS
Tkg - per pc
LAR2230101

DUCK & FAT

SMOKED DUCK BREAST
Q0g - per pc
LAR2190901

@

DUCK FAT
3.5kg - per pc
LAR2107901

GOOSE FAT
3.5kg - per pc
LARO3799

I

35

DUCK LEG CONFIT
4 legs - around 750g - per pkt
LAR2223301

DUCK LEG CONFIT
1 leg-1x210g - per kg
LAR2161801

E
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DUCK & POULTRY

Coté Food is the meeting of two Breton entrepreneurs, attached to their

territory, willing to export local products.

Olivier Rome, director of the Lorient-based company Virage Conseil,
had an extensive sales network and export skills. By joining the AGH
family group, it benefited from poultry meat sourcing and thus developed
the activity of Coté Food.

The combination of entrepreneurial skills and the collaborative spirit of
each has helped to structure this company, which has become a bench-

mark in international meat trade.
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CORN FED “/
CHICKEN

WHOLE CORN-FED CHICKEN
1.5kg - per kg

CTFO03064

ORIGIN FRANCE

WHOLE CORN FED BABY CHICKEN
400/450g - per kg

CTFO0633M

ORIGIN FRANCE

WHOLE CORN FED BABY CHICKEN
500/550g - per kg

CTFO0633L

ORIGIN FRANCE

CORN FED CHICKEN SUPREME
400g - per kg

CTFO0572

ORIGIN FRANCE

CORN FED CHICKEN FILLET SKIN ON
Tkg - per kg

CTFO0482

ORIGIN FRANCE

CORND FED CHICKEN FILET SKIN OFF
Tkg - per kg

CTFO0276

ORIGIN FRANCE

GAME & |

SEASONAL POULTRY
: & :

CAPON EMPTIED WITH HEAD & GIBLETS
HEN EMPTIED WITH HEAD & GIBLETS

TURKEY EMPTIED WITH HEAD & GIBLETS
GOOSE EMPTIED WITH HEAD & GIBLETS

PHEASANT OVEN READY
: 800g - per kg

MALLARD DUCK OVEN READY
: 500/800g - per kg

MEAT & POULTRY

OTHER POULTRY "/

i PIGEON OVEN READY
: 500/550g - per kg

{ CTFOO511

{ ORIGIN FRANCE

i WHOLE GUINEA FOWL
i 1.2kg - per kg

: CTFO036]

: ORIGIN FRANCE

: GUINEA FOWL SUPREME
500g - per kg

i CTFO03062

{ ORIGIN FRANCE

i TRUKEY BREAST
: 1KG - per kg

i CTF00571

i ORIGIN FRANCE

MEAT & POULTRY

IBERICO PORK ‘)
MEAT

IBERICO PORK BELLY
5kg - per kg

JMTOO01

ORIGIN SPAIN

IBERICO PORK RACKED (FRENCHED)
10kg - per kg

JMT002

ORIGIN SPAIN

IBERICO PORK TENDERLOIN
500g - per kg

JMT003

ORIGIN SPAIN

IBERICO PORK SECRETO
1.5kg - per kg

JMT004

ORIGIN SPAIN

IBERICO PORK PLUMA
300g - per kg
JMTO005

ORIGIN SPAIN

IBERICO PORK LOIN RIBS
JMTO06
ORIGIN SPAIN

"4

DUCK MEAT “/

: WHOLE BARBARY DUCK
$1.5/1.7kg - per kg

i CTFO0602

: ORIGIN FRANCE

: DOUBLE DUCK BREAST WITH BONE
: 600g - per kg

§ CTRXXXX

i ORIGIN FRANCE

: FROZEN DUCK BREAST
£ 360/380g - per kg

: LAR2230901

: ORIGIN FRANCE

: FROZEN RAW DUCK LEGS
2 legs - 7509 - per kg

{ LAR2231001

: ORIGIN FRANCE

: BARBARIE DUCKLING WITH GIBLETS
: 1.8kg to 2kg - per kg
i ORIGIN FRANCE

offean
LARNAUDIE

FJ\BR!QUE A FIGEAC
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CHILLED POULTRY &

TRADITIONAL CHICKEN WITHOUT GIBLETS

1.6kg to 2.2 kg - per kg
ORIGIN FRANCE

UPON ORDER

MEAT & POULTRY

POULTRY

Olivier DANDIEU is a Landes breeder from Brassempouy (40) in the
heart of Chalosse. The DANDIEU family masters this know-how in
breeding, gastronomy is the flagship of the Landes. For two generations,
Maison DANDIEU offers a wide selection of exceptional poultry. Maison
DANDIEU is working with small farms who are willing to maintain the
authenticity and flavor of the poultry of yesteryear.

Poultry are fed whole kernels of corn from nine weeks old as a staple food,
along with soy (non-GMO). Selection of a very rare breed of slow-grow-
ing chicken (red-necked bare-necked) for better meat quality. Thanks to
their aging time, Dandieu poultry have firmer flesh and better taste and

organoleptic quality.

TRADITIONAL HEN WITHOU GIBLETS
1.9kg to 2.2kg - per kg
ORIGIN FRANCE

TRADITIONAL GUINEA FOWL WITH GIBLETS
1.6kg to 2kg - per kg

UPON ORDER  OR|IGIN FRANCE UPON ORDER

MEAT & POULTRY

FESTINS e

STOCK & JUICES

VEAL STOCK
1,5kg - per kg
2F)So61

CHICKEN STOCK
1,5kg - per kg
2F)S91

FISH STOCK
1,5kg - per kg
2F)S63

DUCK JUICE
1,5kg - per kg
2F)S67

VEAL JUICE
1,5kg - per kg
2F|S66

LAMB JUICE
1,5kg - per kg
2F)S65

41

STOCK AND JUICES

Since 1992, a team of dedicated Chefs, Pastry Chefs, Charcutiers, Caterers
have been leading specialized production kitchens to create unique culi-
nary experiences.

At Festins, they stand for:

Creativity: professional, attentive teams who understand and pre-empt
market trends.

Responsiveness: local manufacturing and logistics.

Quality: a rigorous Quality Department who are continuously on the
watch to ensure flawless hygiene and food safety levels across all stages of
the products’ manufacturing process.

Caring: sales team aim to share their deep-rooted belief in gastronomy

with the main players on France’s food market, and to dream up new

culinary delights.




SEAFOOD

OYSTERS

CAVIAR
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SEAFOOD

SEAFOOD 45

SEAFOOD

GOURMET

PARIS

With more than 25 years of expertise in international food business export

and mastering of all formalities, Gourmet de Paris is a structure dedicated
to exporting Premium products. Our role is to select the quality products
that will satisfy our customers.

We have clients all over the world, weekly orders and shipping by plane or
boats. We offer a range of seasonal fruits, vegetables, cheeses, meat (beef
and poultry) and all exceptional products. Our products are irreproachable
thanks to their quality, freshness and packaging.

Our commitment is to be different and a source of taste and freshness
everyday. We have a major asset: the chance to have in France, a culture
and a diversity of gastronomic products almost unique. Each producer
brings his magic touch to his product. It is this know-how that Gourmet

de Paris is constantly seeking.

Gourmet de Paris is also specialised in seafoods products. A dedicated
team carefully selects every day a range of quality & fresh seafoods. The
taste of the products is incredible, you might even feel like they just got
caught.
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WILD FISH MARKET |

DOVER SOLE 3-400G
4-500G

5-600G

6-800G

1KG +

per pc - per kg
ORIGIN FRANCE

\
v

SEABASS LINE CAUGHT 1-2KG
2-3KG

3-4 KG

per pc - per kg

ORIGIN FRANCE

SEABASS NET CAUGHT 1-2KG
3-4KG

per pc - per kg

ORIGIN NORTH ATLANTIC

TURBOT 1-2KG
2-3KG

3-4KG

4-5KG

5-6KG

5-7KG

per pc - per kg
ORIGIN FRANCE

SEAFOOD

SEAFOOD

WHITING 1-300G
3-500G

per pc - per kg
ORIGIN FRANCE

RED MULLET 1-200G
2-300G

3-400G

3kg - per kg
ORIGIN FRANCE

JOHN DORY 3-500G
5-800G

0.8-1KG

1-1.5KG

1.5-2KG

2KG +

per pc - per kg
ORIGIN FRANCE

BRILL 1-2KG
2-3KG

per pc - per kg
ORIGIN FRANCE

COD GUTTED HEAD OFF 3-4KG
4-6KG

per pc - per kg
ORIGIN NORTH ATLANTIC

FARM FISH MARKET

HAKE 1.2-1.8KG
1.8- 2.5KG
2.5-3KG

3-4KG

4-5KG

5-6KG

per pc - per kg
ORIGIN FRANCE

E

POLLOCK GUTTED HEAD ON 1.5-2.5KG
3-4KG

4-6KG

per pc - per kg

ORIGIN FRANCE

LEMON SOLE 1-300G
3-500G

5-600G

per pc - per kg
ORIGIN FRANCE

SKATE WING 1-300G
3-500G

0.5-1KG

1KG +

per pc - per kg
ORIGIN FRANCE

FARMED SEABASS 300-400G
400-600G

600-800G

1000 - 1500G

300-400G

400-600G

600-800G

800-1000G

6kg - per kg

ORIGIN SPAIN

FARMED TURBOT 0.6-0.8KG
1.5-2KG

2-2.5KG

3/4KG

6kg - per kg

ORIGIN SPAIN

MONKEFISH TAIL 0.5-1KG
1-2KG

2-3KG

3-4KG

per pc - per kg

ORIGIN FRANCE

SCOTTISH SALMON RED LABEL 3 - 4KG
4 - 5KG

5 - 6KG

per pc - per kg

ORIGIN SCOTLAND
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CRUSTACEANS

SEAFOOD

SEAFOOD

FISH PRODUCTS |

49

CARABINEROS PRAWNS 8/12

Tkg - per kg

CTFOOSTI

WILD ORIGIN ATLANTIC CENTER WEST

®

BLUE LOBSTER SIZE 500-600G
5pcs - per kg
WILD ORIGIN FRANCE

SHELL FISH

LANGOUSTINE SIZE 2-4
LFI2001

SIZE 4-7
LFI20006

SIZE 8-12
LFI2007

SIZE 13-16
LFI2008

SIZE 17-20
LFI2009

800g - per pack
WILD ORIGIN DANMARK

LANGOUSTINE TAIL DESHELL
800g - per pack
WILD ORIGIN SCOTLAND

o

BOSTON LOBSTER SIZE 500-600G
5pcs - per kg
WILD ORIGIN CANADA

-

TIGER PRAWN 6/8
STS00013

16/20
STSO0005

26/30
STSO00006

31/40
STSO0010

Tkg - per kg
ORIGIN VIETNAM

ade—
Qe |-

&;-_

BOUCHOT MUSSELS FROM ST MICHEL BAY
5kg - per kg
ORIGIN FRANCE

-

WHELK COOKED SIZE 50-70
5kg - per kg
ORIGIN FRANCE
(=
B
O}
WHELK COOKED SIZE 50-70
5kg - per kg
ORIGIN FRANCE

SCALLOP SIZE 10-20

Tkg - per kg
ORIGIN CANADA

SCALLOP HOKAIDO SIZE 16 - 20

Tkg - per kg
ORIGIN JAPAN
1=
()=

O3

SMOKED EEL FILLET
100g - per pc
GDP0O0O2111

SALMON ROE
100g - per pc

FISH FILLET “/

SEABASS FILLETS 120/140GR
WILD ORIGIN ATLANTIC NORTH EAST

SEABREAM FILLETS 140/160GR
WILD ORIGIN TURKEY

WHOLE SEABREAM 3/400GR
WILD ORIGIN TURKEY

MONKFISH FILLETS 4/800GR
WILD ORIGIN ATLANTIC NORTH EAST

FROZEN JOHN DORY FILLETS 150/200GR
WILD ORIGIN PACIFIC

BLACK COD FILLETS 180/200GR
WILD

ATLANTIC COD FILLETS SKIN ON 2/400GR
WILD

ATLANTIC COD LOIN SKIN ON 120/140GR
WILD

5kg - per kg

ANCHOVIES WITH GARLIC IN OIL
200g - per pc
GDP0O00205

ANCHOVIES ORIENTAL IN OIL
200g - per pc
GDP000206

ANCHOVIES PROVENCAL IN OIL
200g - per pc
GDP000207

CEPHALOPODS i

: RAW OCTOPUS 1/2KG
i 1/2kg - per kg
i ORIGIN SPAIN

| RAW OCTOPUS 3/4KG
i 3/4kg - per kg
| ORIGIN SPAIN

{ COOKED OCTOPUS LEGS
500g - per kg
: ORIGIN SPAIN

ANCHOVIES IN OIL

Tkg - per pc
LTD43262
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SEAFOOD

We have been making smoked salmon here for over 30 years and the
business is in to its second generation. Being the largest privately owned
Smokehouse in Scotland, we take salmon very seriously. All successful
businesses have top-notch management teams which extend across the
breadth of the business. Through Finance to Sales, Logistics to Engineer-
ing, Production and Quality Control, we are proud to work with true
professionals who have a vast depth of knowledge and experience in their

roles.

Freshness is everything. Our guiding principle at Highland is that food
safety, quality and flavour come first. That means the very freshest ingre-
dients prepared to order, processed and packed under the tightest of con-
trols, in the cleanest and safest possible environment.

-,

SEAFOOD

SMOKED SALMON [

SMOKED SALMON LONG SLICES
1,3kg - per kg

GDP15448L

ORIGIN SCOTLAND

SMOKED SALMON SHORT SLICES
1,3kg - per kg

GDP15448S

ORIGIN SCOTLAND

SMOKED SALMON SLICED
400g - per pc

GDP15454

ORIGIN SCOTLAND

SMOKED SALMON SLICED
800g - per pc

GDP15458

ORIGIN SCOTLAND

51
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SEAFOOD

OYSTERS

GOURMET

PARIS

There are many subtleties when it comes to oysters. In order to assist

you in choosing a type of oyster based on a desired type of consumption,
Gourmet de Paris takes care of answering your request as well as possible

by offering you a selection of very varied oysters.

SEAFOOD 53

BELON I SPECIALES I MUIRGEN |
DE CANCAL

SIZE 00000 L SIZE O LSIZE

SIZE 0000 P SIZE 1 § SIZE 2
SIZE 000 i SIZE 2 i SIZE 3
SIZE 00 P SIZE 3 L SIZE 4
SIZE 0 24 pcs / 48 pcs - per box 24 pcs / 48 pcs - per box
SIZE 1 : UPON ORDER : UPON ORDER
SIZE 2 : :
SIZE 3 :
;IAZE 4 /48 b SIZE 4
pes pcs - per box 125 48 96pcs - per b
Available from September to June : pes / pes / 96pes - per box

{ UPON ORDER
UPON ORDER :

ST MICHEL [ FINE DE I IRISH ROCK I
'CLAIRE - CANCALE

SIZE 1 L SIZE O L SIZE O

SIZE 2 P SIZE 1 P SIZE 1
SIZE 3 {SIZE 2 PIZE 2
SIZE 4 : SIZE 3 : SIZE 3
24 pcs / 48 pcs - per box i 24 pcs / 48 pces - per box i 24 pcs / 48 pcs - per box
UPON ORDER : UPON ORDER i UPON ORDER
: SIZE 4 : SIZE 4
24 pes / 48 pes / 100 pes - per box 24 pes / 48 pes / 100 pes - per box

 UPON ORDER { UPON ORDER
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TSARSKAYA |

WHITE PEARL [

SEAFOOD

LA TAILLPIED [
ISIGNY

SIZE 1

SIZE 2

SIZE 3

SIZE 4

24 pcs / 48 pcs - per box
UPON ORDER

D SIZE 1

i SIZE 2

i SIZE 3

| SIZE 4

24 pes / 48 pes - per box
{ UPON ORDER

P SIZE 2

| SIZE 3

48 pcs - per box
{ UPON ORDER

SEAFOOD

55

SPECIALE AGATHE | GILLARDEAU |
DE MEDITERRANEE
\EDITERR,

SIZE 2 L SIZE 1

SIZE 3 § SIZE 2
24 pcs / 48 pcs - per box : SIZE 3
UPON ORDER : 24 pcs / 48 pcs - per box

i UPON ORDER




SEAFOOD SEAFOOD 57

OYSTERS FINE SELECTION | WILD OSTERS | GRAND CRU [

G

™

SIZE 1 P SIZE 2 P SIZE 1

SIZE 2 : SIZE 3 i SIZE 2

SIZE 3 P24 pcs / 48 pcs - per box : SIZE 3

24 pcs / 48 pcs - per box UPON ORDER 24 pcs / 48 pcs - per box
UPON ORDER : : UPON ORDER

SIZE 4 { SIZE 4

24 pcs / 48 pcs /96 pcs - per box i 24 pcs / 48 pcs / 96 pcs

UPON ORDER : UPON ORDER

HUITRES TESSIER ] | ]
FINE DE CLAIRE - [ ISPECIALE | POUSSE EN |
Fabrice Tessier is a reputed oyster farmer. He inherited his passion for MARENNES DE CLAIRE - CLA'RE -

oysters from his own family. For five generations his ancestors nurtured O LE RON MARENNES MARENNES
oysters and they handed him over their experience and their know-how. O LE RON O LE RON

Today, he owns one of the most important properties of Claires in the

region of Marennes d’Oléron in France.

His mastery of dealing with conditions and obligations for exporting oys-
ters in the whole world is one of his biggest assets. Thus, he has adapted
his production to fit various international markets. This is why the range
of oysters he offers is wide and each type of oyster has its own particular

story.

L

SIZE 1 | SIZE 2 | SIZE 2

24 pcs / 48 pcs - per box : SIZE 3 SIZE 3
1 MONTH AFFINATED IN CLAIRE : SIZE 4 i 24 pcs / 48 pcs - per box
24 pcs / 48 pes - per box {4 MONTHS AFFINATED IN CLAIRE
SIZE 2 © 2 MONTHS AFFINATED IN CLAIRE : UPON ORDER
24 pcs / 48 pcs - per box UPON ORDER

2 MONTH AFFINATED IN CLAIRE

SIZE 3
24 pcs / 48 pcs - per box
3 MONTH AFFINATED IN CLAIRE

SIZE 4

24 pcs / 48 pcs - per box

4 MONTH AFFINATED IN CLAIRE
UPON ORDER
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SEAFOOD
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Reserve Loste is our selection of exceptional products offering the best of

French culinary arts.

Born to serve the needs of passionate Chefs, it focuses on sourcing artisanal
products and ingredients that will help them on their quest for perfection.

We travel the length and breadth of our country and abroad, region by
region, inspired by our key values : terroir, quality, tradition, and respect

for what nature is giving us.

Inspired by our own experience of crafting premium, hand-made char-
cuterie, we seek to build relationships with artisans sharing the same

standards.
Our Caviar range is a part of Reserve Loste selection and presents all val-

ues mentioned above
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caviar | )

SIBERIAN

SIBERIAN CAVIAR -
BAERII STURGEON
30g - per tfin

50g - per tin

100g - per tin
500g - per tin
ORIGIN FRANCE

OSCIETRA

OSCIETRA CAVIAR -
GULDENSTAEDTII STURGEON
30g - per tin

50g - per tin

100g - per tin

500g - per tin

ORIGIN FRANCE

SEAFOOD

SEAFOOD

caviar 1 B

SIBERIAN STERLING

bR

CAVIAR

HIBERIAN STUNGTON

SIBERIAN CAVIAR - STERLING CAVIAR -

BAERII STURGEON © WHITE/TRANSMONTANUS STURGEON
30g - per tin 30g - per tin

50g - per tin i 50g - per tin

100g - per tin {1009 - per tin

500g - per tin 500g - per tin

ORIGIN ITALY i ORIGIN ITALY

BELUGA

BELUGA CAVIAR -
HUSO HUSO STURGEON
30g - per tin

50g - per tin

100g - per tin

500g - per tin

ORIGIN ITALY

OSCIETRA

OSCIETRA CAVIAR -

GULDENSTAEDTII STURGEON

30g - per tin
509 - per tin
100g - per tin
500g - per tin
ORIGIN ITALY

WES RN
T 0SS TE

CAV LA

ONEVETRA §TL
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FRESH VEGETABLES

FROZEN VEGETABLES
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FRUITS & VEGETABLES

FRUITS & VEGETABLES

ﬁvﬁ\a/

P
!
i

GOURMET

PARIS

Gourmet de Paris offers you the possibility of finding the best Fresh &

Seasonal Fruits & Vegetables.

FRUITS & VEGETABLES

65
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TOMATOES

TOMATOES BEEF 82 -92MM
7kg - per kg
TOMATOES BROWN ZEBRA
3kg - per kg

TOMATOES HEIRLOOM PRINCE
DE BRETAGNE
3.5kg - per kg

TOMATOES CCEUR D'ANTAN PRINCE
DE BRETAGNE
3.5kg - per kg

TOMATOES GREEN D'ANTAN PRINCE
DE BRETAGNE
3.5kg - per kg

TOMATOES NOIRE D'ANTAN PRINCE
DE BRETAGNE
3.5kg - per kg

TOMAOTES PINK D'ANTAN PRINCE
DE BRETAGNE
3.5kg - per kg

TOMATOES PINAPPLE D'ANTAN PRINCE
DE BRETAGNE

3.5kg - per kg

TOMAOTES MARMANDE

3kg - per kg

TOMATOES ON VINE MIDDLE LARGE
5kg - per kg

CHERRY TOMATOES VINE

3kg - per kg

CHERRY TOMATOES VINE ORANGE
3kg - per kg

CHERRY TOMATOES VINE YELLOW
3kg - per kg

TOMAQOTES HONEY CHERRY VINE
3kg - per kg

LETTUCE I

3. T
B e

{ FRISEE GREEN

: 12 pcs - per tray

| FRISEE YELLOW

£ 12 pcs - per tray
LITTLE GEM - SUCRINE
: 10 x 2pcs - per tray
LITTLE GEM BICOLOR
15 x 4pcs - per tray
LITTLE GEM HARTS

i 10 x Opcs - per tray
: ROMAIN

: 10 pcs - per tray

FRUITS & VEGETABLES

AVOCADO [

AVOCADO HASS 12PCS
i 4kg - per tray
AVOCADO HASS 14PCS
i 4kg - per tray
AVOCADO HASS 16PCS
i 4kg - per tray

AVOCADO HASS 20PCS
i 4kg - per tray

PRODUCT AVAILABILITY MAY CHANGE DEPENDING ON THE SEASONALITY OF FRUITS AND VEGETABLES.
DO NOT HESITATE TO INQUIRE WITH YOUR REPERTOIRE CULINAIRE SALES REPRESENTATIVE.

FRUITS & VEGETABLES

BABY LEAVES

BLACK KALE
8 x 1.5kg
ORIGIN ITALY

GREEN KALE
8 x 1.5kg
ORIGIN ITALY

RED KALE
8 x 1.5kg
ORIGIN ITALY

BULLS BLOOD
8 x 1.5kg
ORIGIN ITALY

CORNSALAD - MACHE
8 x 1.5kg
ORIGIN ITALY

MESCLUN
8 x 1.5kg
ORIGIN ITALY

MIZUNA GREEN
8 x 1.5kg
ORIGIN ITALY

MIZUNA RED
8 x 1.5kg
ORIGIN ITALY

SPINACH
8 x 1.5kg
ORIGIN ITALY

TATSOI
8 x 1.5kg
ORIGIN ITALY

PRODUCT AVAILABILITY MAY CHANGE DEPENDING ON THE SEASONALITY OF FRUITS AND VEGETABLES.
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BABY VEGETABLES | CABBAGE |

{ BABY ARTICHOKE
i 4.5kg - 44pcs per tray
i ORIGIN SPAIN

BABY CHIOGGA BEETROOTS
i lkg - per tray
: ORIGIN NETHERLANDS

BABY RED BEETROOTS WITH LEAVES
i 1.6kg - 4 x 400g
: ORIGIN FRANCE

BABY MIX BEETROOTS
i kg - per tray
{ ORIGIN PORTUGAL

BABY YELLOW BEETROOTS
Tkg - per tray
: ORIGIN PORTUGAL

BABY ORANGE CARROTS IN BUNCH
i 2kg - per tray
ORIGIN PORTUGAL

BABY RAINBOW CARROTS IN BUNCH

2kg - per tray
{ ORIGIN PORTUGAL

BABY COURGETTES YELLOW
i 1.6kg - 56pcs per tray
;OR\G\N NETHERLANDS

BABY EGGPLANTS PURPLE
i Tkg - 20pcs per tray
: ORIGIN NETHERLANDS

BABY EGGPLANTS WHITE
i 1kg - 20pcs per tray
;OR\G\N NETHERLANDS

DO NOT HESITATE TO INQUIRE WITH YOUR REPERTOIRE CULINAIRE SALES REPRESENTATIVE.

{ RED CABBAGE
i 10kg - per 6pcs
: ORIGIN PORTUGAL

| SAVOYE CABBAGE
i 12kg - per 6pcs
: ORIGIN PORTUGAL

i CAULIFLOWER

i 6kg - per 8pcs

ORIGIN NETHERLANDS
| KALE

4kg - per tray

: ORIGIN SPAIN

i ROMANESCO
6kg - per 8pcs
i ORIGIN SPAIN
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POTATOES |

BABY POTATOES NAO-NR
25kg - per box
ORIGIN NETHERLANDS

AGATHA GRENAILLE 28/40
10kg - per box
ORIGIN FRANCE

AGRIA WASHED
20kg - per box
ORIGIN NETHERLANDS

BIG GRILLERS 40 PCS
15kg - per box
ORIGIN NETHERLANDS

CHARLOTTE 35/55
12.5kg - per box
ORIGIN FRANCE

RATTE
5kg - per box
ORIGIN FRANCE

ROSEVAL
12.5kg - per box
ORIGIN FRANCE

VITELOTTE
5kg - per box
ORIGIN FRANCE

ITALIAN GARDEN [
TABLES & HERBS

{ CIMA DI RAPA

: 7kg - per box

CHICORY PUNTARELLA

: 5kg - per box

i CAVALO NERO

1 6kg - per box

. AGRETTI

4kg - per box

EGGPLANT MALANZANO VIOLA
i 4kg - per box

: ESCOROLA

: 6kg - per box

RADICCHIO CASTELFRANCO
6kg - per box

i BABY RED KALE

i kg - per box

: AMALFI LEMON
: 5kg - per box

FRUITS & VEGETABLES

KITCHEN VEGE- |

{ GARLIC PEALED
i 6kg - 6 x kg per tray
{ ORIGIN SPAIN

GARLIC WHITE 70/90
i 5kg - per tray
i ORIGIN SPAIN

{ CHERVIL
i 1kg - per bunch
{ ORIGIN NETHERLANDS

| CHIVES
i Tkg - per bunch
: ORIGIN SPAIN

i DILL
Tkg - per bunch
i ORIGIN SPAIN

FLAT PARSLEY
: 1kg - per bunch
ORIGIN SPAIN

{ ROSEMARY
Tkg - per bunch
: ORIGIN SPAIN

| SAGE
i 1kg - per bunch
i ORIGIN SPAIN

| TARAGON
i Tkg - per bunch
¢ ORIGIN SPAIN

: SHALLOTS 20 - 40MM
i 5kg - per box
i ORIGIN FRANCE

BANANA SHALLOTS
i 5kg - per box
: ORIGIN FRANCE

{ SPRING ONIONS
2.7kg - 14 bunchs
| ORIGIN GERMANY

CELERY ROOTS WASHED
i 10kg - per box
i ORIGIN SPAIN

{ CARROTS BUNCH
i 9kg - 12 x 750g
: ORIGIN UK

PRODUCT AVAILABILITY MAY CHANGE DEPENDING ON THE SEASONALITY OF FRUITS AND VEGETABLES.

DO NOT HESITATE TO INQUIRE WITH YOUR REPERTOIRE CULINAIRE SALES REPRESENTATIVE.

FRUITS & VEGETABLES

SPECIAL VEGETABLES |

69

PADRON PEPPER
2kg - per tray
ORIGIN SPAIN

4.5kg - per tray
ORIGIN BRAZIL

COURGETTE FLOWER
Tkg - 24pcs per tray
ORIGIN NETHERLANDS

PINK GARLIC

6kg - 6 x 1kg per tray

ORIGIN FRANCE

PARSNIPS
5kg - per tray

ORIGIN NETHERLANDS

CITRUS CAVIAR
Tkg - per tray
ORIGIN GUATEMALA

CITRUS CAVIAR MIX (RED/GREEN/PINK)

0.8kg - 12 x 70g
ORIGIN SPAIN

PRODUCT AVAILABILITY MAY CHANGE DEPENDING ON THE SEASONALITY OF FRUITS AND VEGETABLES.
DO NOT HESITATE TO INQUIRE WITH YOUR REPERTOIRE CULINAIRE SALES REPRESENTATIVE.

SEA ASPARAGUS - SALICORNE

ORIGIN FRANCE

EGGPLANT MELANZANO VIOLA
5kg - per tray
ORIGIN ITALY

WILD GARLIC LEAFTS - AIL DES OURS

ORIGIN FRANCE

BUDHA’S HAND ORIGIN
4009 - per pc

TURNIPS
5kg - per tray
ORIGIN FRANCE

HAZELNUTS FRESH
Tkg - per tray
5kg - per kg

ALMOND FRESH
Tkg - per tray
5kg - per kg

WALNUT FRESH
Tkg - per tray
5kg - per kg
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VEGETABLES

In Lutosa’s world, potatoes are our passion. The ideal terrain, outstanding
expertise, and people of talent, all contribute to the production of the
jewel of Belgian cuisine. It is no coincidence that in Belgium “having

french fries” means being full of energy...

PRODUCT AVAILABILITY MAY CHANGE DEPENDING ON THE SEASONALITY OF FRUITS AND VEGETABLES.

DO NOT HESITATE TO INQUIRE WITH YOUR REPERTOIRE CULINAIRE SALES REPRESENTATIVE.

FRUITS & VEGETABLES

FRIES & POTATOES |

F

MASH POTATOES PLAIN
2.5kg - per bag
BBLOOI1

FRIES 10/10 SKIN ON
2.5kg - per bag
BBLOO2

FRIES 10/10 SKIN OFF
2.5kg - per bag
BBLOO3

FRIES 10/18 SKIN OFF
2.5kg - per bag
BBLOO4

FRIES 14/14 SKIN ON
2.5kg - per bag
BBLOOS

PRODUCT AVAILABILITY MAY CHANGE DEPENDING ON THE SEASONALITY OF FRUITS AND VEGETABLES.
DO NOT HESITATE TO INQUIRE WITH YOUR REPERTOIRE CULINAIRE SALES REPRESENTATIVE.

FRIES 7/7 SHOESTRING
2.5kg - per bag
BBLOOOG

NOISETTES POTATOES
Tkg - per bag
BBLOOYZ

POTATO CUBES 12/12
2.5kg - per bag
BBL1016386

ROSTI POTATO
lkg - per bag
BBL1031133
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DAIRY PRODUCTS

FRENCH CHEESES MAP
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DAIRY PRODUCTS

« It's no secret that France is the country of cheese, it is a veritable mosaic
of flavors. The tasting and discovery of our cheeses will allow you to travel
through our regions.

In the French gastronomy cheese has an unequaled importance. Now-
adays, our talented Chefs serve it as it is, hot or cold, as a starter, main
course, and even associated with sweet. Repertoire Culinaire offer you the

best selection of Cow, Goat and Eve cheese »
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DAIRY PRODUCTS
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CHEESES

Au Fromager de Rungis is an expert serving the international market for
the distribution of high-end cheeses with the export of cheeses.

The experience of Rungis cheese professionals serving professionals in the
food industry. The best cheeses delivered all over the world.

Some of our exceptional cheeses in Rungis: Emmental, Cantal, Gruyeére
des Alpages, Brie de Melun, Comté, Epoisses, Salers, Téte de Moines,
Camembert, Beaufort, Morbier, Livarot.

The major asset is the grinding cellar where our cellar manager has devel-
oped a qualitative selection that meets regional consumption habits and
the demands of its retail customers.

Our desire, based on our French experience, is to sell the best of products
for export. A unique wheel cellar.

All of its products are the result of research by our cellar master who reg-

ularly visits refiners to select his millstones.
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ARTISANAL FRENCH
WASHED PASTE CHEESE

EPOISSE CHEESE (%)
2509 - per pc
PDL62015

EPOISSE BERTHAUT SELECTION
2509 - per pc
PDL62015

REBLOCHON DE SAVOIE
4509 - per kg
PDL7332

REBLOCHON LE TORRENT
4509 - per kg
PDL73306

SOFT PASTE CHEESE

CHEESES - cow Mitk i I Il %

DAIRY PRODUCTS

DAIRY PRODUCTS
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MUNSTER 17CM CUMIN
750g - per pc
PDL7120

MUNSTER FERMIER 50%
750g - per pc
PDL7119

PETIT LIVAROT
250g - per pc
PDL6233

LIVAROT
500g - per pc
PDL6213

BRIE DE MEAUX
3kg - per kg
PDL7103

BRIE MAUBERT

Tkg - per pc
PDL71052

SAINT NECTAIRE LAITIER
1,7kg - per pc
PDL7367

SAINT NECTAIRE, AFFINE

1,7kg - per pc
GDPAOOOOT1

HARD PASTE CHEESE

BRIE AUX TRUFFES
1,5kg - per kg
PDL71027

ST MARCELIN 50% WITHOUT CLAY
Q90g - per pc
PDL6207

ST MARCELLIN IN A CLAY
90g - per pc
PDL62038

CAMEMBERT JORT, NORMANDIE
2509 - per pc
GDPA000138

CAMEMBERT RAW MILK BERTRAND 45%
2509 - per pc
PDLO125

CAMEMBERT NORMANDY PATEURISED
2509 - per pc
PDLO10Q7

BRILLAT SAVARIN AFFINE MINI
200g - per pc
PDL62039

BRILLAT SAVARIN WITH TRUFFLE
500g - per pc
PDL62030

BRILLAT SAVARIN, RIPPENED
500g - per pc
PDL62058

BRILLAT SAVARIN 72%
500g - per pc
PDLO215

MONT D'OR MINI (i)
500g - per pc
PDL62007

MONT D'OR ()
800g - per pc
PDL62008

ABONDANCE WHEEL
Qkg - per kg
PDL73024

ABONDANCE FRUITIERE ({88

9kg - per kg
PDL7377

ABONDANCE RESERVE
Qkg - per kg
PDL7378

CANTAL JEUNE
Tkg - per kg
PDL7063

CANTAL JEUNE
5kg - per kg
PDL7062

TIMANOIX, ABBAYE DE TIMADEUC
300g - per pc
PDL63003
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DAIRY PRODUCTS

COMTE EXTRA 12 MONTHS
Tkg - per kg

PDL7032

COMTE EXTRA RESERVE 18 MONTHS
Tkg - per kg

PDL7034

COMTE EXTRA 24 MONTHS

Tkg - per kg
PDL7038

BEAUFORT WINTER
3,5kg - per kg
PDL7041

BEAUFORT SUMMER
3,5kg - per kg
PDL7044

SALERS DOP AUVERGNE

Tkg - per kg
PDL7073

RACLETTE AU LAIT CRU
6kg - per kg
PDL7302

BLUE CHEESE

MIMOLLETTE, EXTRA OLD, COW CHEESE,
WHOLE

3,3kg - per kg

PDL7117

MIMOLETTE AGED 18 MONTHS
3,3kg - per kg
PDL7142

TOMME DE SEVERAC
700g - per kg
PDL64003

TETE DE MOINE
800g - per kg
PDL7852

ABBAYE DE TAMIE, RAW MILK
500g - per pc
PDL73006

TOMME CERRONNEE ALPAGE
1,8kg - per kg
PDL73016

TOMME DE SAVOIE
1,8kg - per kg
PDL7363

MORBIER LAIT CRU 45%
7kg - per kg
PDL7387

MORBIER VIEUX CIRE
7kg - per kg
PDL7356

BLEU D'AUVERGNE RAW MILK
2,5kg - per kg
PDL7635

BLEU DES CAUSSES
1,30kg - per kg
PDL7610

FOURME D'AMBERT
2,20kg - per kg
PDL7611
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ARTISANAL FRENCH CHEESES - GOATMILK ' B B ﬁ

fr r,;( i
}}! Fht

i
i

CABECOU CROTTIN PASTEURIZED 45% GOAT CABRIFIN CHEESE SKIN ON
30g - per pc 60g - per pc Tkg - per pc
PDL6508] PDL6539Q PDL7515

GOAT STICK CABRIFIN GOAT STICK JACQUIN SKIN OFF SAINTE-MAURE GREY SKIN @
180g - per pc Tkg - per pc 280g - per pc
PDL6543 PDL75005 PDL6501

SAINTE-MAURE WHITE

300g - per pc

PDL6523

VALENCAY GOAT CHEESE JACQUIN
220g - per pc
PDL65013

DAIRY PRODUCTS 83

PETIT PERCHE FUME BANON DE PROVENCE @ POULIGNY SAINT PIERRE, RAW MILK @
175g - per pc 25g - per pc 2509 - per pc
PDL65075 PDL6508S GDP6239806
POULIGNY SAINT PIERRE, RAW MILK @
150g - per pc
GDPA002281

ARTISANAL FRENCH CHEESES - EWE MILK

ilw

OSSAU IRATY ROQUEFORT
4,5kg - per kg 1,5kg - per kg
PDL7502 PDL7640
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INTERNATIONAL CHEESES I

BURRATINA PUGLIESE APPENZELLER SWISS STILTON BLUE MINI WHOLE
125g - per pc Tkg - per kg 2kg - per kg

PDL78277 PDL7859 PDL7658

BURRATA

2509 - per pc

DLLO4001004

GRUYERE ALPAGE ETIVAZ GORGONZOLA GRANA PADANO 18 MONTHS
Tkg - per kg 1,3kg - per kg 5kg - per kg

PDL7058 PDL78007 PDL78057

GRUYERE ALPAGE GORGONZOLA MASCARPONE MINI

Tkg - per kg Tkg - per kg

PDL7056 PDL78009

GRUYERE SUISSE RESERVE 18 MONTHS

5kg - per kg

PDL7054

PARMIGIANO REGGIANO @ MANCHEGO CHEESE PECORINO FIORETTO CHEESE
22-24MONTHS 3,25kg - per kg 3kg - per kg
4,5kg - per kg PDL78270 PDL78045

PDL7873

DAIRY PRODUCTS 85

INTERNATIONAL KITCHEN CHEESES |

MOZZARELLA CHERRY BALLS EMMENTAL GRATED EMMENTAL BLOCK
200g - per pc Tkg - per kg 3,5kg - per kg
PDL78075 PDL6458 PDL7410

MASCARPONE
500g - per pc
PDL68OTS

PROVOLONE VALPADANA DOP DOUX
5,8kg - per kg
PDL78039
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RACLETTE SLICED FONDUE BUTTER MILK
400g - per pc 400g - per pc 1L - per btl
PDL63013 GDP002173 PDL2403

YAOURT

GREC

YOGHURT GREC

Tkg - per pc
PDL4403
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CHEESES

mavrommatis

PARIS

Since 1981, Mavrommatis has remained faithful to its ambition: to illus-
trate and promote the flavours and fragrances of the Mediterranean gas-
tronomie. Patiently, the three Mavrommatis brothers have drawn from
their Cypriot roots the generosity and taste for sharing that have built an

authentic and indisputable culinary identity.

KITCHEN CHEESES I

e mﬂ\‘l’u_ﬂ_!l"l,ll‘
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FETA GREEK CHEESE HALLOUMI GREEK
2kg - per kg 225g - per pc
PDL7529 PDL61063

DAIRY PRODUCTS 87

CHEESES

&

Wykes has been family farming in the heart of Somerset for over 150 years.
And making award-winning cheddar to our Grandmother Ivy's secret rec-

ipe for generations.

KITCHEN CHEESES [

CHEDDAR BLOCK MILD COLOURED
2,50kg - per pc
GDPxxxxxx

CHEDDAR BLOCK MATURE COLOURED
2,50kg - per pc
GDPxxxxxx

CHEDDAR BLOCK MILD WHITE
2,50kg - per pc
GDPxxxxxx

CHEDDAR BLOCK MATURE WHITE
2,50kg - per pc
GDPxxxxxx

CHEDDAR SLICED MATURED COLOURED
25 x 10g - per pc
GDPxxxxxx

CHEDDAR APPLEWOOD SMOKED
1,5kg - per kg
GDPxxxxxx
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BUTTER BUTTER

“f LAITERIE
DE MONTAIGU"

Founded in 1932, la Laiterie de Montaigu is an independent family busi-
ness based in Vendée (West of France) that has established itself as a key
player in the dairy products industry.

With a strong traditional know-how, the company consistently invests in
advanced, best-in-class technologies for its production facilities in order to
delive high quality products to its customers.

2kg - per kg
LDM16896

-
el =

'y

MONTAIGU "TOURRAGE" BUTTER AOP @

BLOCK UNSALTED
2509 - per pc
200001

BLOCK SALTED
2509 - per pc
200030

BLOCK UNSALTED
10kg - per kg
2000026

ahe)—
el |1~

®

Located in Echiré (Nouvelle Aquitaine) since 1894. It was built next to a
flour mill, with a plentiful and pure supply of water.

The entire production process of Echiré butter is overseen by a master but-
ter maker in order to make high quality products all year long, just for you.
The unique flavour and texture that can be found in their butters come
from the fact that our butter is churned in wooden churns, an ancient

technique that we are one of the last remaining dairies to use.

ECHIRE

E 3
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ROLL UNSALTED PORTION REFILL UNSALTED
250g - per pc 20g - per pc
201901 201600
&)= PORTION REFILL SALTED
OF 20g - per pc
201601
()
08



TRUFFLES & MUSHROOMS

FRENCH PANTRY
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MUSHROOMS

CHAMBON 8& MARREL
Spécialiste de la Truffe

Fresh truffles, frozen truffles, canned truffles and truffle products. Cham-
bon & Marrel, in the Périgord region in France is one of the oldest truf-
fle dealer in France (founded in 1860). Many of star rated gastronomy in
France is supplied by Chambon & Marrel.

Although, Maison Chambon & Marrel has been confronted with limited
supply of truffles for the last past years, it has always maintained
a meticulous care in purchasing, manual and traditional selection methods,

and personal high quality service to its customers.

Even though company is not transforming the most numerous truffles in
the business, Maison Chambon & Marrel has been able to win the confi-
dence of restaurateurs, caterers, and famous truffle users. Thus, the largest
sales are dedicated to the best gourmet restaurants in France where head

chefs are able to judge the quality of their truffles.
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FRESH WHOLE TRUFFLES I

WHITE ALBA TRUFFLE MAGNATUM TUBER UNCINATUM TRUFFLE

BLACK PERIGORD TRUFFLE
MELANOSPORUM (NOV. TO FEB.) (OCT. TO DEC.) (SEP. TO NOV.)
100g 100g 100g
CBMO101 CBMO102 CBMO104

TUBER AESTIVUM - SUMMER TRUFFLE
(MAY TO AUGUST)
100g

FROZEN TRUFFLE “}

IQF TUBER MELANOSPORUM
1*'choice pieces

200g

CBM0202

IQF TUBER MELANOSPORUM
1'choice whole

200g

CBMO0O201

GROCERIES & DELICATESSEN 95

TRUFFLE CONDIMENTS |

BLACK TRUFFLE FLAVOURED OLIVE OIL WHITE TRUFFLE FLAVOURED OLIVE OIL

TRUFFLE JUICE
250ml 250ml 250ml
CBM0405 CBM0406 CBM0407

MALDON SALT WITH 5% TRUFFLE

TRUFFLES PEELING 1ST BOILING
50¢g

200g
CBMO0410

BLACK TRUFFLE FLAVOURED OIL

250ml
CBM0408
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Simon Friend and Bryan Burrell have been involved in the Australian
truffle industry from its early days. They share a view that every truffle
requires careful assessment of appearance, feel, aroma, flavour, moisture,

texture and overall condition before it’s introduced to any kitchen.
Collaborating with Australia’s leading truffle farmers in various regions in

Western Australia, New South Wales, Tasmania and Victoria, Friend &

Burrell has extensive, specialist experience and understanding of truffles.

AUSTRALIAN TRUFFLE |

MELANOSPORUM TRUFFLE - EXTRA
FROM JUNE TO SEPTEMBER
100g

MELANOSPORUM TRUFFLE - FIRST CHOICE
FROM JUNE TO SEPTEMBER
100g

MELANOSPORUM TRUFFLE - PIECES
FROM JUNE TO SEPTEMBER
100g

GROCERIES & DELICATESSEN 97

TARTUFI

This has been our belief since 1986
when we gave life to the Sacchi Tartufi brand, a line of high quality gas-
tronomical products where the precious tuber is the protagonist.

The search for excellence begins with a scrupulous selection of truffles

originating from a territory with an ideal microclimate.

AROUND TRUFFLE

SALSA

3 ~ TARTUFATA :!

SALSA TARTUFATA - TRUFFLE PASTE
500g
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MUSHROOMS

.

™

GOURMET

PARIS

Gourmet de Paris offers you the possibility of finding the best Fresh &

Seasonal Mushrooms.

Our teams will make you discover the best products that will meet to your

needs.

GROCERIES & DELICATESSEN
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FRESH |
MUSHROOM

-

MIDDLE MUSHROOMS - DE PARIS 35-60
3kg - per tray

ORIGIN NETHERLANDS

UPON ORDER

KING OYSTER
4kg - per tray
ORIGIN NETHERLANDS
UPON ORDER

PORTOBELLO 90-110
1.5kg - per tray
ORIGIN NETHERLANDS
UPON ORDER

SHI-TAKE
1.5kg - per tray
ORIGIN SPAIN
UPON ORDER

GIROLLES - YELLOW CHANTERELLES
kg - per tray
UPON ORDER

PORCINI - CEPES
kg - per tray
UPON ORDER

FOREST MOUSSERON
Tkg - per tray
UPON ORDER

MORELS
Tkg - per tray
UPON ORDER

BLACK TROMPETS
0.4kg - per tray
UPON ORDER

PRODUCT AVAILABILITY MAY CHANGE DEPENDING

ON THE SEASONALITY OF FRUITS AND VEGETABLES.

DO NOT HESITATE TO INQUIRE WITH YOUR
REPERTOIRE CULINAIRE SALES REPRESENTATIVE.

'MUSHROOMS

FROZEN i

{ GIROLLES - GOLDEN CHANTERELLES
P2-4CM

i 1kg - per bag

{ BOR0550525

WHOLE PORCINI 2 -4 CM
: 1kg - per bag
i BOR0O50536

{ DICED PORINI
1kg - per bag
: BOR050528

WILD MUSHROOMS MIX
i 1kg - per bag
: BOR0O50549

CULTIVATED MUSHROOMS MIX
i Tkg - per bag
: BOR050610

GROCERIES & DELICATESSEN

DRY MUSHROOMS

: BLACK TROMPETS
: 5009 - per jar
i BORO117976

GIROLLES - GOLDEN CHANTERELLES
: 5009 - per jar

i BORO106196

: MORRELS

£ 500g - per jar

: BORO117986

: PORCINI

: 5009 - per jar

: BORO117616

{ MUSHROOM MIX
500g - per jar
: BORO117984

GROCERIES & DELICATESSEN
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FRENCH PANTRY

From butcher's specialities to the realization of ready-made meals and other
organic delicatessen products, Répertoire has selected differents brands to

offer you a know-how of excellence between terroir and taste innovations
to surprise the most demanding palates.

¥ =
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PANTRY |

TOMATOES CONFIT

Tkg - per kg
LTD2048

LUBERON GREEN TAPENADE
90g - per jar
SDP6254

OIL VINEGARS & CONDIMENTS |

DIJON MUSTARD
100g - per jar
SDP

ARTICHOKES WITH BASIL
2.5kg - per kg
LTD3399

GROCERIES & DELICATESSEN

LUBERON BLACK TAPENADE
Q0g - per jar
SDP6253

DIJON MUSTARD
5kg - per pc
EDC252957
DIJON MUSTARD
Tkg - per pc

WHOLE GRAIN MUSTARD
5kg - per pc

WHOLE GRAIN MUSTARD
Tkg - per pc

GROCERIES & DELICATESSEN

GHERKINS - CORNICHONS
340g - per pc
SDPOO1120

EXTRA VIRGIN OLIVE OIL KALIOS
5L - per pc
SDPOO1120

HAZELNUT OIL
50cl - per bl

BANYULS VINEGAR
50cl - per btl
GDPOO1571

EXTRA VIRGIN OLIVE OIL MASIA EL ALTET
0.5L - per btl

HIMALAYA SALT
300g - per jar
SDP7508

105

TARAGON WHITE VINEGAR
1L - per btl

[
:“

GRAPESEED OIL
1L - per bil
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PASTRY “| SPICES |

|
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FILO PASTRY BRICK PASTRY SHEET KADAIF PASTRY HARRISA DU CAP BON SPIGOL IRANIAN SAFFRAN
500g - per pc 10 sheets - per pc 500g - per pc 70g - per pc 100g - per pack
GDP002467 GDP0O01481 GDP002466

DRY VEGETABLES |

SABA n_gﬁ

LENTILLES ,.f
BELUGA L,:__@
’_C!uinualram

1]
i G R

BLACK LENTILS BELUGA GREEN LENTILS DU PUY @ QUINOA D'ANJOU BLACK GARLIC ESPELETTE CHILI @
500g - per bag 500g - per pc 400g - per pc 2509 - per pc

OTHERS

@
Haricaoy

o ——

WHITE BEANS TARBAIS IGP SPATZLE ORGANIC SPELT HAY FOR CRAU @ FARINE DE SARASIN - AGAVE SYRUP
500g - per bag 250g - per bag 500g - per bag 0.5kg - per bag MOULIN DE LA FATIGUE 690g - per btl

l 1

Tkg - per bag

2
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MIEL DE GARRIGUE
3509 - per pc

&=

LARDO DI COLONATA
500g - per kg

&=

WHOLE CHETNUTS COOKED CREME DE MARRON
2 x 200g - per pack 250g - per pack

&=
&=

SAINDOUX
250g - per pc

E

BOTARAGA
500g - per kg

&=

GROCERIES & DELICATESSEN

PISTACHIO PASTE
500g - per kg

E

YEAST - BAKER YEAST HIRONDELLE
12 x 42g - per box

i

GROCERIES & DELICATESSEN
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PASTRY RANGE
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VANILLA

FRUITS

PASTRY BUTTER
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PASTRY

VANILLA
JPREMIUM N

With long years of experience, Premium Chef selects, creates, makes aro-
matic ingredients for the most presti- gious chefs.

Excellence and perfection is the key to our demanding strategy. A small
but reactive structure for an outstanding service for all your pastries.
Vanilla pods contain the seeds from the vanilla orchid plant. Real vanilla
is expensive as each plant must be pol- linated individually by hand. Then
the green pods must be cured in the sun over several days, raised to high
tem- peratures and ‘sweated’ in cloth to achieve the complex balance of
sugars and aromatics, then dried and straight- ened out for several weeks.
This process also transforms the green seed pods into the characteristic

wrinkly, dark- brown pods.

PASTRY

VANILLA EXTRACT & PODS |

VANILLA EXTRACT WITH SEEDS VANILLA PODS, PLANIFOLIA, ORG
11 - per liter MADAGASCAR
PMCO004 250g - per kg

PMCOO1

VANILLA PODS, TAHETENSIS, 16/18CM
ORG. PNG

250g - per kg

FNBOOT

115
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FRUITS

The Léonce Blanc ingredient range is the heritage of long-term know-how.
Mister Léonce Blanc founded his company in 1892, in Correze, a terroir
rich in apple orchards.

Therefore he developed with success his first, and now famous range,

of bake stable apple compote, looking for the best fruits and preserving
their original qualities when cooking his recipes.

Nowadays, keeping in mind this specific requirement, the Léonce Blanc
expert team works everyday to offer high quality purees, coulis,

IQF - and still apple compote of course - for catering and pastry profes-
sionals, looking for premium ingredients for applications in pastry, ice

creams & sorbets, confectionery, sauces or drinks.



FRUIT PUREES I

PASTRY

PINK GRAPEFRUIT
Tkg - Tub
VLG113010

YELLOW LEMON
Tkg - Tub
VIG110710

APRICOT
Tkg - Tub
VIG110110

BANANA
Tkg - Tub
VIG110310

BLACKBERRY
Tkg - Tub
VIG112610

BLACKCURRANT
Tkg - Tub
VIG110610

BLOOD ORANGE
Tkg - Tub
VIG112910

PUREE BLOOD PEACH
Tkg - Tub
VIG116210

BLUEBERRY
Tkg - Tub
VIG112710

CHESTNUT
Tkg - Tub
VIG114510

COCONUT
Tkg - Tub
VIG111010

GREEN APPLE
Tkg - Tub
VLG113810

GUAVA
Tkg - Tub
VIG111610

Kiwi
Tkg - Tub
VIG111910

LIME
Tkg - Tub
VIG110910

LYCHEE RASPBERRY LIME
Tkg - Tub
VIG114710

LYCHEE
Tkg - Tub
VLG112010

MANDARIN
Tkg - Tub
VIG112110

MANGO
Tkg - Tub
VIG112210

MARA DES BOIS STRAWBERRY
Tkg - Tub
VIG114210

MELON
Tkg - Tub
VIG112310

MIRABELLE PLUM
Tkg - Tub
VIG112510

MORELLO CHERRY
Tkg - Tub
VIG111710

PASSIONFRUIT
Tkg - Tub
VLG113210

PINEAPPLE
Tkg - Tub
VLG110210

RASPBERRY
Tkg - Tub
VIG111310

MIX EXOTIC FRUITS
Tkg - Tub
VLIG114010

RED BERRIES
Tkg - Tub
VIG111510

REDCURRANT
Tkg - Tub
VIG111810

STRAWBERRY
Tkg - Tub
VIGT11110

WHITE PEACH
Tkg - Tub
VLG113310

WILLIAM PEAR
Tkg - Tub
VIG113710

FIG
Tkg - Tub
VIG114310

PASTRY

o
]

IQF FRUITS &

BLUEBERRY

Tkg - Bag

VIG102400

GRANNY SMITH APPLE SLICE
lkg - Bag

VIG102900

RASPBERRY CRUMBLES

2.2kg - Bag
VIG100900

MORELLO CHERRY PITTED
Tkg - Bag
VIG101500

BLACBERRY

Tkg - Bag
VIG102200
RUBARB PIECES
Tkg - Bag
VIG103100

RED BERRIES MIX
Tkg - Bag
VIG103200
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PASTRY BUTTER
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7 LAITERIE | o b
DE MONTAIGU" \ A

Founded in 1932, la Laiterie de Montaigu is an independent family busi-

ness based in Vendée (West of France) that has established itself as a key MONTAIGU "TOURRAGE" BUTTER AOP

) ) ) 2kg - per kg
player in the dairy products industry. LDM16896
With a strong traditional know-how, the company consistently invests in ?E—

"_

advanced, best-in-class technologies for its production facilities in order to

delive high quality products to its customers.
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BREADS

Chateau Blanc brings its signature industrial expertise to the Holder

group, a family history that began in 1889.

Chateau Blanc has always prepared its recipes as closely to the great French
artisanal tradition as possible, placing a priority on the taste of the prod-
ucts. Now more than ever, Chateau Blanc remain loyal to this approach,
which perfectly suits the consumer expectations of combining pleasure,

authenticity and healthy choices.

PraT2004 ~ ONIKHS ' UETS0BI7T Ko

Q9 € Jrux ' 0.30 & [yux

BAKERY

BAKERY

FRENCH BAGUETTE - PREMIUM
40pc - per box
CTB2211

-
avJ ‘\_

SOURDOUGH BREAD SLICED - PREMIUM FOCACIA PLAIN 32 X 45 CM
2kg - per box 40 slices - per pc
CTB1200 MEROO]1

FOCACIA TOMATO 32 X 45 CM
40 slices - per pc
MEROO2

e,

OPARLETING
090 € |t

e AL 1y
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EMAIL - sales@repertoireculinaire.com.mo
PHONE - +853 2841 0379
FAX - +853 2841 0378

Room 812, 8th Floor, Industrial Man Fong, Estrada Marginal do
Hipodromo No.54, Macau SAR

BLECRM)BRLF

BB SBERBO4R BT R AEE8125R

STOCK ITEMS
Monday to Thursday before 4:30 pm / Next day delivery

INDENT & PERISHABLE ITEMS

Monday before noon / Delivery next Wednesday morning

www.repertoireculinaire.com

FOLLOW US ON

fRinNO



