Chef.Nicolas SOISTIER

28|42 22| ANHE

e

- 20| H| E| R|H0IAM 2] Z1ME! 3JAL2Y (Un chef et des couverts)
- Potel et Chabot Paris 2%

- Chef Jean Chauvelt ‘les magnolias’ (O]&3d 1AEH 22

- Chef Yannick All no2} ‘le Meurice Paris’ (0|&d 3AEH) R

- Chef Alain Passard@t I'arp ge Paris’ (0|3 3AEHZF



OUR
PRODUCTS

LACTARIUS

Wild(0f+H)

- XNEE

- AF
(=}

- REE?)

- EEX|L[(EEE)

[
[m

)

[m
k=

|

[El
o

FA)

Cultivated (X} BY)

- A

= EHE(2H Q)

MHo

WILD MUSHROOMS
IN EUROPA




WILD MUSHROOMS
IN EAST EUROPE

NORTH EAST EUROPA

Poland, Bielorussia, Russia,
Ukrania, Balt countries, Scan

dinavia,

Girolle, Porcini

SOUTH EAST EUROPA

Serbia, Macedonia,Rumania,
Bulgaria,
Turkey

Morel, Porcini, Chanterelle, girolle

MOREL

Morel luxuious product,
« French gastronomy emblem ».

© Frozen, Several sizes:

Different colors regarding grow'’s location, cream, dark brown or light black.

STGHT
. MINI = head <30mm
. MEDIUM = head 20 to
Taste variations regarding grow's location. Unique taste: hazelnut, 60mm
TISTE meaty and wood flavors. _LARGE = 60mm and m
ore

Other products:

World wide

morel growth Shreds = 60% whole +
40% stems



PORCINI

Porcini « King of mushrooms » ;
Must-have for all mushroom’s expert.

@ Colors according to species, Cream to dark brown (head),

STGHT
Different tastes regarding location’s grow. Wood flavor, almost
sweet
TASTE
World wide
porcini growth
xge 22 yegozne 2agu.  GIROLLE

One of the most sought mushrooms
by the expert after Porcini

@ Bright orange color. Usually conical, it looks like a funnel.

STGHT

e Delicate, delicious, fruity and slightly peppered taste.

TASTE

World wide girolle
growth

Frozen cube :

Frozen, Whole:

. Grenaille : @ head <20mm
. Bouchon : @ 20 to 40mm
. Medium : 40 to 60mm

. Large : >60mm

Frozen, 3 sizes :

. MINI = <30mm
(eventually « clou » <20mm)
. SMALL = @ 20 to 40mm

. MEDIUM = 40 to 60mm
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GREY CHANTERELLE

Girolle s cousine

@ Usually yellow or grey each, funnel’s shape.
SIGHT

e Delicate taste. Creamy and woody flavor.
TASTE

World wide grey &
yellow chanterelle growth
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(Cantharellus tubaeformis)| (Cantharellus lutescens)

Whole or cube
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Local speciality from
South West of France




TRUFFLE

The black diamond

@ Rounded off shape. Black skin, black flesh finely veined.
STGHT

e Powerful and primitive taste,earth perfume.
TASTE

World wide
truffle growth
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CHAMPILAND

MAISON FRANGAISE DE QUALITE
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Girolles clous, gelee de pamplemousse, granite d’epinards, parfum des bois
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CHAMPILAND

MAISON FRANGAISE DE QUALITE
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Tarte aux chanterelles grises, chips de lard, créme brulee de pleurotes aux herbes aromatiques

A=
EZ5E F2

kg 223 E HA

30 C2fZ 4%

680 T~ 7HC|0F 4432
43, 3%, g2/8 29

42 AN Hetel

_H,g//o/E/
2t22 M|O|E2| Ef2E
CECNIEEE]

2
=

ze|d

EE2E Jg #4/517/
s E7471I 7f°"AI9II’_

|01| #2| A|AshZCt CHAl ol =
2 91 #% 20E

&EZ B4 9f57]
WS J}HA7|D,
S2 Aol 2 HASHECE CHA| THof
NS [ e

H0/71 & Fb/et7]

Q20| H|0|A &S HHAfStA sZCt

o7 e/2f Z2//0/E
Mo|=2| Ef2E o B2SE 322 U2, 948

Hio| e 22, 2Lt S 0228}

E25E BNg AHHEC
ZlE 2
Sa2Hcy

&,
[

YEH HAZ LHGIEL. SHS0| =i
of

ol
n

2 e 0

o]

[K=X
=
2

ZOt

n
U 2

=
T

N

kbR X

>

e
to

ML MU

v B



CHAMPILAND

MAISON FRANGAISE DF QUALITE

E2ZL|IZ 320l SHS ADQl EAE HIH}

Soupe translucide de cepe, toast melba
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Feuilletage de cepe foie gras, jus au thym
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CHAMPILAND

MAISON FRANGAISE DF QUALITE

Oeuf basse temperature a 64°C creme allege de morille, chips bacons Tex-Mex
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Panna cotta de cepe poudre, fine gelee acidulee
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