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Serving sugge

FOR MAKING

COLD STARTERS OR MAIN COURSES
PRESENTED ON PLATES.

Rosettes

or rectangles

FOR YOUR SALADS,

SANDWICHES AND

, ; MEAL TRAYS.
() . . .

: ":S Strips or single slices

Food

Find our recipe ideas and videos on
www.jean-routhiau.fr/en




CARPACCIOS
\.learIQouthiau®

PRODUCT

VOS PAPILLES VONT DEGUSTER !

WEIGHT

INVOICED

CODE PRODUCT NAME IN KG CASE OF UNIT DDM**
Beef carpaccio @ 18 months
2002 Box of 20 x 70g portions 1400 5 boxes Box at -18°C
Beef carpaccio Charolais @ 18 months
AU Box of 20 x 70g portions izt ILLCY B at -18°C
Beef carpaccio Salers @ 18 months
2080 Box of 20 x 70g portions 1400 5 boxes Box at -18°C
Beef carpaccio Angus @ 18 months
oS Box of 20 x 70g portions it LG B at -18°C
Beef carpaccio VBF* @ 18 months
2017 Box of 80 individual slices of 10g 0.800 10 boxes Case at -18°C
Beef carpaccio VBF* 18 months
2043 Sachet of 15 portions of 50g @ 0.750 3 sachets Case at -18°C
«carpaccio entrée»
Beef carpaccio VBF* 18 months
2092 Sachet of 10 portions of 130g 1.300 6 boxes Box at -18°C
«le maxi carpaccio»
Beef carpaccio VBF* 18 months
2067 Sachet of 20 portions of 70g @ 1.400 7 boxes Box at -18°C
«carpaccio rectangle»
SMOKED beef carpaccio VBF* @ 18 months
2105 Box of 20 x 70g portions 1400 5 boxes Box at -18°C

*2IFS

Food

@ Frozen
GGG

*VBF : French beef

**DDM: Minimum use-by date




COOKED AND CONFIT MEATS
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VOS PAPILLES VONT DEGUSTER !

FOR YOUR DISHES
AND SET MENUS

FOR YOUR SANDWICHES,
SALADS, BURGERS,
BAGELS, BUFFETS

Find our recipe ideas
and videos on

www.jean-routhiau.fr/en
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Food




COOKED AND CONFIT MEAT
JearIQouthiau®

VOS PAPILLES VONT DEGUSTER !

o | Syt caoked chicen et wit sk ()] @) | o | 4vocwumpaced schets | 16| panuens o v
306 g;nc?’]lgdotf:%ol;;dcg:icken fillet with skin @ @ af%o&(. 2 vacuum-packed sachets kg 12:@108}(!:15
362 ggz:%lgdofczolgieedcggicken fillet with skin % 0.460 12 vacuum-packed sachets Unit betwegr? gaafd +4°C
a9 | Smoledcoked cicken et wihskin ()] @) [ s [ 12 vacuumpacked sachets | 16| parwens iy va'c
g5 | Sheest smoked cooked chicken et ()] @) [ osoo | Asmhetpatedng | unt | el 0y
381 \?J;fhezléji;,s{{])?:lied cooked chicken fillet @ @ 1.00 4 7IP sachets kg 1§tn_11oé1°tgs
167 Roast chicken fillet without skin % 1.000 6 vacuum-packed sachets Unit betwegr? gaafd +4°C
tos | Stice of ross chicken et it @ [ oo [ oomemespeteing | unit [ poed 8
407 Slices of roast chicken fillet without skin ® | oso e ctiva hockenan | unit AL A
231 Sliii‘r:wes of roast chicken fillet without a 1.000 6 vacuum-packed sachets ke betwegr? gaay:d 4C
78 Ziii?slangoast chicken fillet without @ % 1.000 4 ZIP sachets Unit 1§tnj108n°tgs
410 Slices of roast chicken @ | osoo | Aconarerseackeding | Unt | betwens oeg satc
3% Slices of roast chicken IQF* @ ‘ ' 2.000 2 vacuum-packed sachets kg %Efg@s
= i @ [ oo [ oomemespeetng | unit [ poent 8%
85 puces of roast chicken, @ 1.000 4 ZIP sachets Unit 12 menths
= | O [ B [ecmmaesscas | 16 | oot s e
322 Golden cooked chicken breast @ 2.500 3 vacuum-packed sachets Unit betweesr? gaaynsd +4°C
i il if vl ehidice @ 0500 4p$g?;21?vzrsatﬁg§;g;pea Bl betwesrl 8ag:d +4°C
445 gggﬁ;tcgfic:izzgzg @ ‘ ' 1.200 4 vacuum-packed sachet Unit 186t"jfg}gs
607 gggmtcgfic;ieez ;gg @ ‘ ' 1.200 4 vacuum-packed sachet Unit betwegr? gaay: d +4°C
®2IFS (e () rgin France <ADDM, Minimm use-by dete
Food @ Frozen 0 Origin European Union DLC: Use-by date



COOKED AND CONFIT MEATS

PRODUCT MEAT WEIGHT INVOICED DDM

e CODE S AL L ORIGIN  INKG i UNIT or DLC** AT
A Sachet of 16 pieces () | $555 | 2vacuum-packed sachets 8| between 0 and +4°C f(v‘,):(é))'{(v),

@ | oo [ evecumpsciepeces |t [ et @¥ad ©

567 ggzggtett%rfkgypiheirgs ' ' 1.600 4 vacuum-packed sachets kg betwegr? 8aaynsd +4°C

566 gggg;:%'}kgyppeac:?s @ ‘ ' 1.600 4 vacuum-packed sachets kg 12{?%385

399 Cooked turkey bacon ‘ ' 2.800 2 vacuum-packed pieces Unit betwle? gag:d +4°C

275 Cooked turkey ham ‘ ' 4.600 2 vacuum-packed pieces Unit betwle? gag:d +4°C

1350 Cooked turkey ham (10cm x 10cm) ‘ ' 2.500 3 vacuum-packed pieces Unit betwle? gag':d +4°C

104 Rolled cooked poultry with pistachio ‘ ' 2,500 2 vacuum-packed pieces Unit [ perwer 0%, 4ec

155 Rolled cooked poultry with olives ‘ ' 2.500 2 vacuum-packed pieces Unit betwle? 88!:(1 +4°C

800 Confit guinea fowl leg x6 ‘ ' 0.950 4 vacuum-packed sachets kg betwegr? 8?;]3(1 +4°C

798 Confit guinea fowl leg x6 @ ‘ ' 0.950 4 vacuum-packed sachets kg 12 months at -18°C

528 Confit pork cheek Q a(g)i%r&))(. 10 vacuum-packed sachets kg betwegr? g?nsd +4°C

539 Confit pork cheek @ s ag.%r(%. 10 vacuum-packed sachets kg 1%"_]10&]385

562 Confit pork cheek Q 1.500 2 vacuum-packed sachets Unit betwegr? g?ﬁd +4°C

564 Confit pork cheek @ s 1.500 4 vacuum-packed sachets Unit 1;"_‘10;}85

4537 Confit pork cheek @ ‘ ' 1.000 4 vacuum-packed sachets kg 12:*_110;335

0IFS @ () Oriein France <ADDM; Minmum use by date

Food @ Frozen 0 Origin European Union DLC: Use-by date




COOKED AND CONFIT MEAT

PRODUCT MEAT WEIGHT INVOICED DDM

PRODUCT NAME

CODE ORIGIN  IN KG g UNIT or DLC**
630 Whole smoked cooked duck fillet ‘ ' ag'pzrsog. 12 vacuum-packed packs kg betwegr? gaa};sd +4°C
70 Slices of smoked cooked duck fillet () | osoo | “comamers packedin Unit | perwer S8, iec
692 Sliced smoked cooked duck fillet ‘ ' 0.090 15 vacuum-packed packs Unit betwegr? gaafd +4°C
626 Sliced smoked cooked duck fillet @ ‘ ' ag.%ré)é. 10 vacuum-packed packs kg 12,("_'105';‘325
476 gggﬁéte%fcgrgi;ces ‘ ' 1.600 4 vacuum-packed sachets Unit betwegr? gaa);wsd +4°C
584 [Sjgglrie‘lf%fcgr;)fii;ces @ ‘ ' 1,500 4 vacuum-packed sachets Unit 1§tnj1°gfgs
O | 7 [ 4vocwmpacteasacres | 16| punmers s e
s Lot deckles coni O | 3o | rzvscwmpackedsactets | 16| pomenn g e
g0 [Lowfatduck g confl | O | B | 2 vscwmpackea sachets | ke 18 moni
494 gggﬁg?%fl%gpﬁgggé ‘ ' 1.600 4 vacuum-packed sachets Unit betwegr? 8?: | 4°C
650 ggzlﬁttetdgfdé“;igééi @ ‘ ' 1.600 4 vacuum-packed sachets Unit 12,("_‘?5385
778 Iég‘évr;;?toﬁ%kpr{;l‘;hons el @ 1.300 4 vacuum-packed sachets Unit betwegr? gaay:d +4°C
441 Low-fat confit duck gizzards @ 1.000 4 containers Unit betwegr? 8?& +4°C
460 Low-fat confit duck gizzards Q 0.300 15 containers Unit betwegr? gaaynsd +4°C
454 B?Vrziiitb?euctz)ll(oﬂ(zzards @ 1.000 6 vacuum-packed blocks Unit betwegr? 8?;; +4°C
283 Pulled duck confit ‘ ' 1.000 3 vacuum-packed sachets Unit betweér? gaaynsd +4°C
458 gggﬁe%iéiggg cgc;nfit G 0.300 12 vacuum-packed sachets Unit betwegr? 8aaynsd +4°C
500 Duck fat () | os00 4 containers Unit | porwend S8 e
628 Smoked barbary duck breast whole fillet @ ‘ ' ag.%rgé. 12 vacuum-packed sachets kg 1%"_‘?;383
301 Pulled duck confit @ @ 1.000 4 vacuum-packed sachets kg 1%"_]103325
646 fv"ijtlgeoduggﬁiknleg confit without bone ‘ ' 1.000 3 vacuum-packed sachets kg betweEe;r? gaa);sd +4°C m
647 \I:’vl;tl:\eodu:lgﬁﬁleg ERLLSTTHCILS IS @ ‘ ' 1.000 3 vacuum-packed sachets kg 12:@%‘}85
1006 %::?tlgngsgl gazg:,ml\ilew York recipe ‘ ' 2.000 2 vacuum-packed sachets Unit betwegr? 8aaynsd +4°C

Sliced beef pastrami . .
1007 |Anstomical shape,New Yor recie () | o300 | ot simospnere | Uit | between 0 and 4
() [ osoo | “umemerspededing | unt | e o vec
1012 oyt pastrami [QF* @ () | 1o 7 sachets Unit et
1004 Sliced smoked beef ‘ ' 0.300 9p$g?etgif?veersatﬁg§§g;pea Unit betwesg 8aay:d +4°C
®IFS (e () Oriin France CADDM, i sy dte
Food @ Frozen 0 Origin European Union DLC: Use-by date



READY MEALS
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Serving suggestions

hgpodiots Sl casked Fadlfional Ghilld

FOR YOUR BRASSERIE
DISHES AND
CASSEROLES

Slow-cooked lamb shank with rosemary
vacuum-packed (5h), beef cheek

with extra virgin olive oil, slow-cooked
cassoulet, couscous (meat, vegetables
and couscous in separate sachets)

Find our recipe ideas
and videos on

www.jean-routhiau.fr/en

*2IFS
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READY MEALS
JearIQouthiau®

VOS PAPILLES VONT DEGUSTER !

PRODUCT MEAT WEIGHT INVOICED DDM
CODE PRODUCT NAME ORIGIN IN KG e UNIT or DLC*
470 Beef cheek Q approx. 12 vacuum-packed K 65 days
with extra virgin olive oil 0.275 sachets g between 0 and +4°C
556 Beef cheek @ @ approx. 12 vacuum-packed K 18 months
with extra virgin olive oil 0.275 sachets & at -18°C
. EU & approx. ) 60 days
4521 Lamb shank with rosemary non EU 0.400 8 vacuum-packed sachets kg between 0 and +4°C
. EU & approx. _ 18 months
4522 Lamb shank with rosemary @ non EU 0.400 8 vacuum-packed sachets kg at -18°C
Couscous: meat - vegetables - EU & . 25 days
4403 couscous in separate sachets non EU 4.800 3 sachets Unit between O and +4°C
EU & . 60 days
6001 Royal paella non EU 2.000 | 2 vacuum-packed sachets Unit between 0 and +4°C
L)
4 Fresh igi
@ IFS @ ‘ . Orfgfn France ) *DDM: Minimum use-by date
Food @ Frozen 0 Origin European Union DLC: Use-by date



STUFFED MEATS
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Servin'g",suggestions

%’MW

FOR YOUR FESTIVE DISHES
AND EVENTS

Raw part-boned quail stuffed with duck foie
gras, anatomical shape, raw duck leg stuffed
with ceps, sized piece and French poultry, raw
yellow chicken fillet roughly chopped stuffing,
stuffed Turkey “moelleux”

Find our recipe ideas
and videos on

www.jean-routhiau.fr/en

*2IFS
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STUFFED MEATS
\.learIQouthiau®

VOS PAPILLES VONT DEGUSTER !

PRODUCT MEAT WEIGHT INVOICED

CODE PRODUCT NAME ORIGIN IN KG CASE OF UNIT DDM*
Stuffed raw part-boned quail @ ‘ ' approx. ) 18 months
1475 Duck foie gras stuffing (new recipe) 0.190 20 quails ke at -18°C
Stuffed raw part-boned quail @ ‘ ' approx. : 18 months
L Grape stuffing 0.190 AU GRS ke at -18°C
Raw stuffed duck leg ADDIOX 18 months
215 Cep stuffing, French poultry @ ‘ ' pprox. 5.000 kg kg o
. 0.250 at -18°C
20 pieces +/- 1
Raw stuffed tender chicken fillet approx. 4.800 kg 18 months
224 Cep stuffing kg 5
. 0.160 at -18°C
30 pieces +/- 1
Raw stuffed tender yellow chicken fillet @ ‘ ' 30 pieces 18 months
1603 Stuffing with baby vegetables and cep centre 0160 ke at -18°C
Raw stuffed tender turkey fillet P 18 months
1452 Mushroom stuffing @ ‘ ' pprox. 5.000 kg ke A
. 0.130 at -18°C
38 pieces +/- 2
Raw stuffed tender yellow chicken fillet @ g approx. 18 months
1558 Stuffing with chestnuts and grapes 0.160 4800 kg ke at -18°C
)
: IFS ‘ ) Origin France N
Food @ Frozen Q Origin European Union *DDM: Minimum use-by date



CATERER AND SNACKING
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Serving suggestions

geno)zc«u& and dtbaclive e(/)mcﬁca/
appewrance o use

FOR YOUR SNACKS,
EVENTS, MEAL TRAYS,
CANAPE SELECTIONS.

Find our recipe ideas

and videos on

www.jean-routhiau.fr/en

Double ham Croque Monsieur

(100% French ingredients),

cocktail-style beef carpaccio with basil in a
tasting dish

*:IFS

Food



CATERER AND SNACKING

JearIQouthiau®

VOS PAPILLES VONT DEGUSTER ! SRR

MEAT
PRSODDUECT PRODUCT NAME MAIN \A:EI&:T CASE OF INY:::E.ED
INGREDIENT

Double ham croque monsieur ' ' . 9 months

5414 12 pieces x 250g @ 0.250 12 pieces Case at -18°C
L) .
: IFS ‘ ) Origin France
Food @ Frozen 0 Origin European Union *DDM: Minimum use-by date



VEGGIES AND ACCOMPANIMENTS
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FOR YOUR DISHES
AND VEGGIES SET MENUS

VEGETARIEN

Find our recipe ideas

and videos on

www.jean-routhiau.fr/en

Chili veggie, Parmentier veggie,
Bolognaise veggie

*2IFS

Food




VEGGIES AND ACCOMPANIMENTS

JearIQouthiau®

VOS PAPILLES VONT DEGUSTER !

PRODUCT PRODUCT NAME MAN WEGHT oo INVOICED
INGREDIENT
6657 Chili veggie @ n's:j E‘U 2000 | 3 "ac::cmh;';’:d‘ed Sachet 12 t”j;’g}gs
6658 Parmentier veggie @ nEg I?U 2.500 2 containers Container 12:_]10;}25
6659 Bolognaise veggie @ nit’ é‘u 2.000 3 "ac::cmh;f:d‘ed Sachet 1sat”j1°gfgs

.: IFS ' ) Origin France
Food @ Frozen 0 Origin European Union

*DDM: Minimum use-by date
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www.jean-routhiau.fr

JEAN ROUTHIAU
24, Avenue de la Métairie
85250 Saint-Fulgent - France

Standard : +33 (0)2 51 42 72 28
Service commercial : +33 (0)2 51 42 70 70

Mis a jour: Janvier 2023






