m Passionate about meat
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Our partnership with farmers ... We are keen to maintain relationships
of mutual trust and respect with farmers.
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Limousin, Charolais : beef cattle breeds which are typically French.
Of large size, they combine good meat yields with good eating qualities.
A finely marbled meat which continues to appeal to customers.
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The Normande cattle breed is a great dairy breed prized for the
richness of its milk which also produces very good quality meat.
A good fat covering allows great tenderness and flavour.
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The Prim'Holstein is the dairy cattle world champion.
The easy availability of this breed allows a selection and a standardization
of the meat according to customers’ needs.
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OUR
BREEDING

Traditional feeding regimes : SYSTEM
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For the first 18 weeks : milk )
by . Our products are fully traceable throughout the supply chain.
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Each animal is given an individual passport without

Until slaughter : basically corn silage which it cannot be moved.
+2kg of concentrates (cereals, nitrogen) This passport shows its own ID number. A slaughter number is allocated
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Until slaughter : basically corn S|Iage +4to5kg
of concentrates (cereals, nitrogen)
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Calves:
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The calves are provided with an appropriate diet adapted to their age and
are mainly fed a balanced complete milk replacer feed (composed of milk
powder, dairy products, fats and nutritional additives.)
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Veal has many nutritional qualities; it is white, very tender and also very nutritious.
When you buy it, veal should have a tight texture, a nice pale pink colour;

its fat should be firm and pearly white.

The fat content of veal is 2 - 15%.
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The EUROP conformation classification EUROP 51N 2hsmk

The EUROP classification Fat classes : EUROP 54 & i # B BEER 93 R AKX 7
E: Excellent 1:Low E: 5L

U: Very good 2:Slight U:IRELF

R: Good 3: Average R:ALF

O: Fair 4 :High 0: R4r

P: Poor 5 :Very high P

Colour of the meat (veal) : AEBNRIEER ()
1:White B=t
. Advantage : :
2 : Pale pink ) . . 2% Y
3 Pink a consistent classification 3 :;%\@ &i’j/’j
4:Red 4:47(
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SOME
CUTS
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Fillet / tenderloin : Long and cylindrical, >
it consists of three parts : the point, the heart and the head
which includes small muscles which stick out slightly .
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Our different cuts allow a nice presentation on the plate

with sizes adapted to customers’ wishes.

Striploin (3 ribs) : It includes the longissimus dorsi, part of the spinalis
dorsi, of the iliocostalis and the gluteus medius.
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Ribeye, cap on, 5 ribs: It is made up of part of the longissimus dorsi, of the spinalis dorsi
and of the iliocostalis and well as intercostal muscles.
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Tenderloin steaks %g%rlom tail Tournedos / Filet mignon
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Tenderloin heart
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Tenderloin tail
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Tenderloin head
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Trimmings
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Beef tenderloin
in a parcel

You will need:

* 1 beef tenderloin weighing 600 g
*1 onion, finely chopped
*200 g of chanterelles
* 2 tablespoons of thick cream
* 1 kg of puff pastry
*2 egg yolks
* 2 whole eggs
*100 g of flour
*20 cl of milk
*1 bunch of chives

Lightly brown the tenderloin quickly all over and set aside.
Sauté the onion, then add the chanterelles and the cream.
Make 1 pancake with the whole eggs, the flour, the milk and the chives.

Place the pancake on a piece of cling film, spread it with the cream mixture,
and put the beef tenderloin on top. Season with salt and pepper.

Bring the sides of the cling film together so that it forms a tight ball.
Chill in the refrigerator.

Roll out the puff pastry and place the tenderloin in the middle.
Bring the pastry together and fold into a parcel. Brush it with egg wash.

Cook in the oven at 220°C (gas mark 7) for 30 minutes.

Veal tenderloin with
chanterelle mushrooms

You will need:
* 6 pieces of veal tenderloin weighing
180 - 200 g each
* 9 heads of chicory
*300 g of chanterelles
* the juice of 2 oranges
*200 g of butter
*1 tablespoon of oil
* 1 tablespoon of sugar
* Salt and pepper

Wash the chicory under the tap, cut the heads in half lengthways.
Heat a casserole dish, add 50 g of butter in small pieces,

then add the chicory, salt and pepper,

and finally the sugar and place the lid on top.

Sauté the chicory until it is braised (10-15 minutes),

you will need to keep an eye on it and turn it over a few times.

Trim the chanterelles, place them in a frying pan with 20 g of butter
and sauté them for 3 minutes. Season with salt.

In another pan, brown the pieces of tenderloin in 25 g of butter plus the oil.
Cook for 5 — 8 minutes depending on their thickness.
Add salt and pepper when they are done.

Place the grenadins on a hot serving dish. Discard the excess fat,
add the orange juice, bring to the boil,

then remove from the heat and add the rest of the butter;

stir until it's melted.

Pour this sauce on the grenadins.
Serve with the braised chicory and the chanterelles.
Serve piping hot and enjoy.
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