— SAVEURS SAVEURS
CUISINEE GUISINEE

PREPARATION DE PREPARATION DE BASE
BASE POUR FOND POUR FOND DE VEAU

|
| G K |
FrépAKTIONOE BASE POUR FOVD €
| VeAuowRE xS aosze 07K0 |
e dalt 174111 COM: 20012020

_ SAVERS,
CUISINEES
PREPARATION DE BASE
POUR SAUCE TOMATES

_ SAVEURS ____
— ey — —UISNEEy
E JON DE
B BAGE POUR FUMET
LEGUMES )

Manufactured and packaged in France

FRANCE CULINAIRE

DEVELOPPEMENTS®




SAVEURS

CUISINEE;

Dehydrated preparations

The dehydrated bases of the Saveurs Cuisinées range will enhance your culinary
preparations: your meat, fish and shellfish, vegetables and your ready-made meals.
This range is used by catering chefs and restaurant owners.

A real culinary aid, the Saveurs Cuisinées range includes 58 different products.
The range is divided into &4 families:

Seasonings add character to your vegetable, pasta and rice preparations or can be
" used for meat applications. They are used as a sprinkling.

Sauces enhance and add a finishing touch to your dishes.

Jmces stocks and broths add character and complexity to your dishes.

F|sh and shellfish stocks add character and aromatic notes to your fish recipes.
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Low -salt juices, stocks, broths and sauces bring authentic flavours to your dishes,
takmg into account your need to reduce the salt in certain preparations.

Easy to use

*

Stir the cooking aid into  Bring to the boil for a few Serve
the water minutes

*instructions for use for basic preparations

Organoleptic qualities
and cooked aromatic notes

Economical and guaranteed productivity
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Bacteriological safety

v




By Seasonings
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VEGETABLES

TOMATO AND BASIL FLAVOUR

ONION AND HERBS FLAVOUR

BACON AND ONION FLAVOUR

GARLIC AND PARSLEY FLAVOUR

CREAM AND HERBS FLAVOUR

MEATS, VEGETABLES, ...

PROVENCAL

TEX MEX

GRILLED BARBECUE

GRILLED CHICKEN




ROASTED PORK JUICE

ROASTED CHICKEN JUICE

ROASTED BEEF JUICE
CALF JUICE
ROASTED DUCK JUICE
LAMB JUICE

CALF STOCK

BROWN STOCK

WHITE POULTRY STOCK
POULTRY STOCK
LIGHT BROWN STOCK

VEGETABLE BROTH
BEEF BROTH

POT AU FEU BROTH
POULTRY BROTH
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__Sauces louw-
BASIC PREPARATIONS FOR SAUCES

WINE SAUCE

HOLLANDAISE SAUCE

HUNTER SAUCE

SHELLFISH SAUCE

PEPPER SAUCE

MUSHROOM SAUCE

BECHAMEL SAUCE
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W Fish fumet and shellfish

FISH FUMET

SHELLFISH




Packaging

Please contact our sales department for further
information and data sheets.

contact@france-culinaire.com
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