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Chef Jean Thomas Schneider,
MOF (Meilleur Ouvrier de France) 2018

DIVE IN A WORLD OF NEW FLAVORS WITH
CANDIA PROFESSIONAL!

CANDIA PROFESSIONAL,

A COMPLETE RANGE OF TECHNICAL
CREAM, BUTTER AND CREAM CHEESE,
SPECIALLY DESIGNED TO MEET CHEFS’ NEEDS
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Authentic French products that simplify
your life and inspire your creativity

TRUE DAIRY INSPIRATION. TRULY FRENCH.
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www.candiaprofessional.com
@ @candiaprofessional
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