


Definition: Authentic recipe made with fresh eggplant from
Provence, trimmed, washed, cut into large chunks then sautéed
in sunflower oil. Eggplant is cooked with a savoury traditional
Bechamel sauce prepared with fresh cream, butter and
Emmental cheese.

Production period: July to October

Appearance: Pieces of beige to dark brown eggplant are
seen in the lower part of the jar. Above the egg;ﬂant lies a
layer of ivory white Bechamel sauce. The two mix together
beautifully as you empty the jar.

EGGPLANT SAUTEED

IN TOMATO SAUCE

Definition: A Mediterranean classic made with eggplant
and tomatoes from Provence. The eggplant is trimmed,
washed, cut into large chunks then sautéed in sunflower oil.
The eggplant is then accompanied by a fomato sauce prepa-
red with olive oil, sautéed onion and a touch of garlic and
fresh parsley.

Production period: July to October

Appearance: Pieces of beige to dark brown eggplant are
seen in the lower part of the jar.

COMTADINE

Definition: Made with eg%plant and tomatoes from the

south of France, selected, washed, trimmed and chopped. The
tomatoes are peeled and seeded. The onion and aromatic
herbs are browned in olive oil. All ingredients are then blen-
ded and braised.

Production period: July to September

Appearance: Vegetable dish with pieces of eggplant and
tomato which combine in their cooking juices and the oil.
Pieces of onion and parsley can be seen.

Ingredienis: Tomato, eggplant, onion, sunflower oil, olive oil
(1% of total product massﬁ sugar, sal, starch, aromatic herbs,
spices, citric acid.

ZUCCHINI SAUTEED

IN TOMATO SAUCE

Definition ¢ Characteristic Provencal dish made with fresh
zucchini from the south of France, trimmed, washed and cut
into large pieces, fried in sunflower oil. The zucchini is then
accompanied by a tomato sauce made with olive o, sautéed
onion seasoned with a fouch of garlic and fresh parsley.

Production period: July to October

Appearance: Similar sized pieces of zucchini, in shades of
light and darker green are seen in the lower part of the jar.

*1: CHARACTERISTICS OF ALL ABOVE PASTEURISED PRODUCTS:

Stability: Proper sealing of the package after stoving - Stable after 7-day incubation at 37° and no pH diffe-

rence greater than 0.5 unit compared to control - No modification of product texture, appearance or odour
- No variation in bacterial flora at stoving.

PREPARED DISHES

FROM THE SOUTH
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Ingredients : Eggplont (50%), water, créme ~ pH:53t0 5,4, f\———-"-
fraiche, butter, Emmental, modified corn starch, N !
suh, E415 and E412 thickeners, £330 CICidiﬁeI’, Refractometric dry residue: 10°10 11°. '_l{:[_:__:‘;nr?:Eg;A‘lll}'
spices. St

Use: Simply heat in a normal oven or a micro-
wave and enjoy !

Internal pressure : - 500 to - 600 mb.

jor 720 0 630 310x233x150 | 9

Above lies the reddish-orange tomato sauce in ~ Use:
which can be seen bits of green parsley and
small pieces of white garlic. The two mix together

beauifully as you empty the jar.

taste

Ingredients: Eggplant (50%), tomatoes (30%),
onions (10%), olive oil (2%), aromatic herbs, salt,
sugar, modified corn starch, E330 acidifier, E 415
and E 412 thickeners, spices.

Stability : Sterilised *2)

9 864 9% 8

becue. Serve warm or hot, depending on your

a microwave as a main dish.
Internal pressure: - 500 to - 600 mb.

pH: 4210 4.4,

Refractometric dry residue: 13° fo 14°.
Stability: Pasteurised (*1)

12 136 864 | 4 3443547276007

Serve chilled in the summer to go with bar-

and the season, heated in a normal oven or

jor | 720 650 310233150 |9 9 864 9 8 12 13 864 4 3443547270005 50”3‘55””;
4/4 850 800 3ISK2IX241 12 12 864 72 6 12 158 864 4 3443544470002 COMTADINE
3/1 2650 495 470315K160 6 18 300 50 10 5 175 900 (4 3443543170002 o

Use: Heat the Bohémienne Comtadine in a pan
over low heat. Serve with roasted, sautéed or

grilled meats. Add the meat cooking juice to the ~ pH: 4,010 4,4,
ohémienne. Serve chilled as a starter, or as a
vegetable dish, with a itle fruity olive oil drizzled ~  Stability: Posteurised (*1).
over the fop. Genuine recipe from the Comfat.
2-3 egg omelette made with any lefovers is ano-
ther great way fo serve the Bohémienne.

jar 720 630 310x233x150 9 9 864 96 |8 12 136 864 <4 3443547277004
Above lies the reddish-orange tomato sauce in ~ main dish.
which can be seen bits of green parsley and  Internal pressure: - 500 to - 600 mb.
imoll &ie“ces of white garlich. The two mix together pH: 4210 44,

Sy ooy i o Refractometric dry residue : 9° 0 10°
Ingredients : Zucchini (50%), tomato (30%], Stabiliv: Pasteuri )(; » °
onion (10%}, olive il (2%), aromatic herbs, salt, fability: Posteurised (*1).

sugar, modified corn starch, E330 acidifier, E
415 and E 412 thickeners, spices.

Use: Serve chilled in the summer to go with meat
dishes and barbecue. You can also serve heated
in a fraditional or microwave oven, and use as a

*2 : CHARACTERISTICS OF ALL ABOVE STERILISED PRODUCTS:
Stability: Stable after 7-day incubation at 37° and 7-day incubation at 55° on 2 different cans (preferably) - No
pH difference greater than 0.5 unit compared to control - Proper can sealing after stoving - No medification

of product texture, appearance or

Internal pressure: - 200 fo - 300 mb.

odour - No variation in bacterial flora .
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Definition: Innovative recipe made with fresh zucchini from | 5o 720 630 310x233x150 9 9 864 9% 8 12 136 864 4 3443547275000
Provence, washed, trimmed, and diced. The zucchini is then
delicately prepared with cream, butter and Emmental cheese,

then seasoned with a touch of garlic and fresh parsley.
Production period: July fo October

Appearance: Cream and butter sauce with light and dark
green zucchini (}i;ces. Bits of green parsleL' and small pieces
of white garlic. Wonderful soff texture on the palate.

ZUCCHINI

WITH TOMATOES

Definition: Provencal recipe made with fresh zucchini from
Provence. Zucchini is washed, frimmed, and diced, then delica-
tely prepared with olive oil and tomato, and seasoned with a
touch of garlic and fresh parsley.

Production period: July to October

Appearance: Small pieces of light and dark green zucchini
in a reddish-orange tomato sauce with a thick, rich fexture.
Bits of green parsley and small pieces of white garlic.

Ingredients: Zucchini (72%), cream (5%), but
terJG%J, Emmental (3%), aromatic herbs, salt,
modified corn starch, E330 acidifier, spices.

Use: Simply heat in a fraditional or microwave
oven, and enjoy ! You can also sprinkle bread-
crumbs on top, add a few dabs of butter and
grafiné a few minutes under the grill

jar 720 630 310x233x150 9 9

Ingredients: Zucchini (67%), tomatoes (20%),
olive oil (6%), aromatic herbs, salt, sugar modified
corn starch, E415 and E412 thickeners, spices.

Use:Simply heat in a traditional or microwave
oven, and enjoy ! This dish also goes well with all
meats and poultry, whether gr?"ed, roasted or
sautéed. You can add the cooking juices o this
zucchini dish for extra flavour.

864 9 (8 12

Internal pressure: -500to- 600 mb.
pH: 5110 5,3,

Refractometric dry residue: §° 0 9°.
Stability: Sterilised (*2).

136 864 4 3443547274003

Internal pressure: - 500 fo - 600 mb.
pH: 50 5,2.

Refractometric dry residue: 7° o 8°.
Stability: Sterilised (*2).

“ or 720 650 310x33150 9 9 864 % |8 12 136 864 4 3443547273006
44 850 800 IS4 12 12 864 72 6 12 158 864 4 3443544440005
Definition : Dish made with fresh fomatoes, selected, washed, | 9/1° 4250 4000 470:315x49 6 288 180 30 |6 5 165 864 4 3443545140003

trimmed, peeled and seeded, peeled onions, red and green
pepper trimmed, washed and seeded. All the ingredients are
cooked together. Spices and aromatic herbs are added.

Production period: August and September

Appearance: Fairly thick tomato dish, reddish-orange, with
pieces of peeled tomato, small pieces of onion, green and red
pepper, and oil. Beautifully prepared and spiced, a fairly
characteristic exofic tasfe.

Smell and taste are straightforward and characteristic.

Ingredients: Tomatoes, peppers, onions, sun-
flower oil, olive oil (]%L, sugar, salt, modified
corn starch, aromatic herbs, spices.

Use: Heat our Frita in a sauce pan over a low
flame, serve with rabbit, poultry, roasted, grilled
or sautéed meats. Add meat juices to the frita.
Warm, the frita can be added to scrambled eggs
and served with slices of cured ham. It can jso
be served warm with fried or grilled fish. Cold,
serve as a starfer or with summer meals. The frita

can also be added to puff ustr( fo make traditio-

nal savoury pastries called “coka”.

Internal pressure: - 500 fo - 600 mb.
pH: 4210 44,

Refractometric dry residue: 10°to 11°.
Stability: Pasteurised *1).

BASQUE PIPERADE i 70 0% aibasn (8 9 B6k o6 (B 12 A oo 4 s |
4/4 850 (800 315xT41 12 12 864 72 6 12 158 864 4 3443544472006 IPERAD :
Definition: Made with fomcloes, green and red pepper, | 3/1 2650 2435 470:315xIs0 (6 18 B00 50 10 5 5 900 4 3443543172006 BASQUAIS

onions from the Mediterranean area. Vegetables are selec-
fed, washed and trimmed, then chopped. The fomatoes are

Ingredients: Tomatoes, green and red peppers,

a starter or with summer meals as the vegeto-

" PIPERADE

) vaAISE
peeled and seeded, the peppers are seeded. The onion and  gpions sunflower ol olive ol (1% of fofl poduct  ble dish. -
aromatic herbs are browned in olive oil. The ingredients are mass), modiied com starch, sal, sugor, spices, ciic
simmered all together. il Internal pressure: - 200 fo- 300 mb.

. . Use: Heat our Piperade in a saucepan over a L
Production period: July - August - September (R e, servepwith poultry, roas?ed, griled pH:4to 44,

Appearance: Vegetable dish with pieces of fomato, green
and red pepper, onions, thickened through slow simmering.

*1: CHARACTERISTICS OF ALL ABOVE PASTEURISED PRODUCTS:

Stability: Proper sealing of the package after stoving - Stable after 7-day incubation at 37° and no pH diffe-

rence greater than 0.5 unit compared to control - No modification of product texture, appearance or odour
- No variation in bacterial flora at stoving.

or sautéed meats. Add meat juices to the
Piperade. Warm, the Piperade can be added
o scrambled eggs or wﬁole eggs, and served
with slices of cured ham. It can also be served
warm with fried or grilled fish. Cold, serve as

Stability: Pasteurised *1).

*2: CHARACTERISTICS OF ALL ABOVE STERILISED PRODUCTS:

Stability: Stable after 7-day incubation at 37° and 7-day incubation at 55° on 2 different cans (preferably) - No
pH difference greater than 0.5 unit compared to control - Proper can sealing after stoving - No modification

of product exture, appearance or odour - No variation in bacterial flora .




TOMATO PULP WITH

BASIL

Definition: Made with fresh tomatoes, selected, washed and
frimmed, then peeled and seeded. The tomatoes are then
cubed. The pulp thickens as it cooks. Fresh basil adds taste
and fragrance. This tomato pulp can be used for any culinary
preparations calling for tomato.

Production period: July - August - September

Appearance: Fairly thick tomato pulp, uniform, very red,
with small chunks of peeled fomato in a |Fi)ghi puree. One large
sprig of fresh basil. Characteristic smell and taste of excellent
fomatoes and basil.

RATATOUILLE NICOISE

Definition: Made with tomatoes, eggplant, zucchini, peppers
and onions from the Mediterranean area. Vegetables are
selected, washed and trimmed, then chopped. The fomatoes
are peeled and seeded, the peppers are seeded. The onion
and aromatic herbs are browned in olive oil. The ingredients
are simmered all together.

Production period: July - August - September

Appearance: Vegetable dish with pieces of tomato,
eggplant, zucchini, peppers, thickened through slow
simmering.

Pieces of onion, chopped parsley, aromatic herbs.

Definition: Readyfo-use sauce for pizza preparations.
Made with olive oil and summer-ipe fresh tomatoes.

Production period: July - August - September

Appearance: Fairly thick fomato sauce, reddish-orange in
colour, with small chunks of peeled tomato in a light purée,
with bits of onion and aromatic herbs. Olive il gives a beau-
tiful, discreet sheen. Simmered sauce with aromatic herbs and
lightly spiced. Characteristic smell and taste of carefully pre-
pared fresh tomato sauce.

PROVENCALE SAUCE

Definition: Sauce ready-o-use, provides a note of southern
French cuisine. Made with olive oil and summer-ripe fresh
tomatoes.

Production period: July - August - September

Appearance: Fairly thick tomato sauce, reddish-orange in
colour, with small chunks of peeled tomato in a light purée,
with bits of onion and aromatic herbs. Olive oil gives a beau-
fiful, discreet sheen. Simmered sauce with aromatic herbs and
lightly spiced. Characteristic smell and taste of carefully pre-
pared fresh tomato sauce.

*1: CHARACTERISTICS OF ALL ABOVE PASTEURISED PRODUCTS:

PREPARED DISHES

FROM THE SOUTH
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Ingredients : Tomatoes, salt, basil (1%).

Use: This fresh tomato pulp is excellent for prepa-
ring tomato sauces such as Bolognese sauce,
pizza sauce and all others. Perfect ?or your own
personal preparations, enhances your prepara-
fions with the smell and taste of fresh basil from
Provence.

jar 720 650 310x233x150 19 9 864 96 8 12 136 864 4 3443547271002
4/4 850 800 315x211x241 (12 12 864 72 6 12 158 864 4 3443544471009
3/1 2650 2495 470x315x160 6 18 1300 50 10 5 175 900 4 3443543171009

Inaredients: Tomatoes, eg?lplunt, zucchini, ?reen
and red peppers, onions, sunHower o, olive oil (1%
of total product mass), sugar, salt, starch, aromatic
herbs, spices, cifric acid.

Use: Heat our Ratatouille in a saucepan over
a low flame, serve with white and red meats.
Add meat juices to the Ratatouille. You can
also serve the Ratatouillle Nicoise on its own,
simply warmed and enhanced with a drizzle
of olive oil. Chilled, it is excellent with summer

jor | 370 1330 310x233x85 ‘9 5

In?redients: Tomatoes, onions, vegetable oil
including olive oil (1% of total product mass|,
sugar, salt, starch, aromatic herbs and spices.

Use: Simply spread over the crust. Add your
choice of toppings - black olives, anchovy;
cheese, ham ... and bake.

jor 370 1330 310x233x85 |9 5

In?redienls: Tomatoes, onions, vegetable oil
including olive oil (1% of total product mass),
sugar, salt, starch, aromatic herbs and spices.

Use: Heat the sauce and add to your pasta
dishes, rice dishes, meat and fish dishes. Add to
ratatouilles, bohemiennes, stuffed tomatoes (1
spoonful per portion), to enhance flavour.

1512 168

1512 168

Infernal pressure: -200 to - 300 mb.
pH:3,8t04,4.

Refractometric dry residue: 10°to 12°.
Munsell colours: Approximately 80% red,
15% orangey, 5% grey and black (indicative).

Stability : Pasteurised (*1)

meals, as a starter or as the vegetable dish.
Internal pressure: - 200 fo- 300 mb.

pH: 410 44,

Stability: Pasteurised *1).

14 12 136 840 4 3443543735003

Internal pressure: - 200 & - 300 mb.
pH ¢ entre 3,8 et 4,2.

Refractometric dry residue: 10°to 12°.

Stability: Pasteurised (*1)

14 17 136 840 4 3443543739001

Internal pressure: - 200 to - 300 mb.
pH: 381042

Refractometric dry residue: 10° to 12°.

Stability: Pasteurised (*1)

*2: CHARACTERISTICS OF ALL ABOVE STERILISED PRODUCTS:

Art[Page] - Monteux

Stability: Stable after 7-day incubation at 37° and 7-day incubation at 55° on 2 different cans (preferably) - No
pH difference greater than 0.5 unit compared to control - Proper can sealing after stoving - No modification
of product texture, appearance or odour - No variation in bacterial flora .

Stability: Proper sealing of the package after stoving - Stable after 7-day incubation at 37° and no pH diffe-

rence greater than 0.5 unit compared to control - No modification of product texture, appearance or odour
- No variation in bacterial flora at stoving.




