MARCH 2021
NEWSLETTER
THIS MONTH’S
INDUSTRY EVENTS
ALL INDUSTRY EVENTS HAVE
BEEN POSTPONED

NEXT MONTH’S
HOLIDAYS & EVENTS
time to start planning!
MARCH 27—APRIL 4
PASSOVER

APRIL 2 GOOD FRIDAY
APRIL 4 EASTER
APRIL 12—MAY 12
RAMADAN
APRIL 21 PROF. ADMIN DAY
APRIL 22 EARTH DAY

all month long...
NATIONAL PECAN, SOFT PRETZEL AND SOY FOODS MONTH

AND THE AWARD GOES TO...
The Good Food Foundation exists to celebrate, connect, empower and leverage the passionate and
engaged players in the food system who are driving
towards tasty, authentic and responsible food in
order to humanize and reform our American food
culture. Each year, the Good Food Awards recognizes the exceptional food crafters who top the charts in a blind tasting and meet
the environmental and social responsibility standards of the Good
Food Awards. With over 2,000 entries each year, the competition
is fierce for a Good Food Award. Below we highlight some of our
suppliers and their 2021 Good Food Award Winning products.
Fra’Mani Handcrafted Foods
Fra’Mani’s mission is to keep old world food traditions alive in
taste and craft, using ingredients of the highest quality from sustainable sources. Three of Fra’Mani’s products were selected as
winners of the 2021 Good Foods Award.
Coming Soon!

ICON KEY:
Look for these icons throughout the
newsletter for easy identification of
attributes that may be important to you.

All-Natural
Dairy Free
Egg-Free
Gluten Free
Kosher
Lactose Free
Local

3608009

Salame Calabrese

10/11 oz.

Stocked in IL and VA; Non-stock in TX and CA

Non-GMO / Non-GMO Ver.

Nuts Free

A small, spicy dry salame combining Italian wild fennel seed, sweet and
hot Calabrian pepperoncini and chili flakes.

Soy Free

7161575

Italian Dry Salame

Trans Fat Free

Seasoned with sea salt, black pepper, garlic and white wine.

Vegan

2851291

12/3 oz.

Stocked in IL, TX, VA and CA

Spicy Capicollo

2/3.75 lb.

Stocked in IL, TX, VA and CA

Hand-trimmed, boneless pork shoulder seasoned with red pepper, garlic, vinegar, fennel seed and black pepper, lightly wood smoked.
Want the Monthly
Newsletter sent
straight to your inbox? Several other European Imports vendors were recognized:
Click here to Sign-Up! Cheese & Dairy
Meat & Charcuterie
FOLLOW US ON

@EUROPEANIMPORTS

Bellwether Farms—Finalist
Les Trois Petits Cochons—Finalist
Laura Chenel Chevre—Winner
Congratulations to all of our vendors
Rogue Creamery—Finalist
Tulip Tree Creamery—Winner who were recognized as best-in-class in
taste and responsibility standards!

Under the Dome
Jeff Babcock , Cheese Specialist
A TUSCAN TREASURY
for agriculture, so it within these fields that the local
flocks graze, a very special terroir. Il Fiorino utilizes modern technology for the highest standards in safety and
quality with an artisan production to retain the best of
both worlds.

Sheep are a historic source of
milk, abundant throughout the
ancient world, from Spain to
Greece. They have been used to
create cheese since we can remember. The milk of these animals is profound, rich in fat and
protein, a tremendous canvas
from which cheesemakers may
perfect their art. Spain has
Manchego, France Ossau-Iraty, Greece Kasseri; all great
and held in esteem. Yet it is in Italy where sheep cheese
is made everywhere, with regional variations, contrasted
by size and age, quite distinct from one another. This
cheese is called Pecorino. Pecorino? Yes, the name
comes from the Latin word pecora which means sheep. If
you have heard about Pecorino you might only be familiar
with Pecorino Romano; a mighty cheese of great historic
significance, made in immense wheels and heavily salted.
This cheese has made its way through Italian cuisine into
American culture, even copied as simply Romano, which
bears no resemblance to true Pecorino Romano. Today,
however, we look at another Pecorino, the one from the
Tuscan countryside, Pecorino Toscano.

Pecorino Toscano is a smaller Pecorino than most of its
cousins and not nearly as salty. When young, called
Fresco, the cheese has a mild lactic taste, retains a rich
buttery quality that works well for melting applications,
pairs well with fresh fruits and nuts or just a touch of
honey. As the cheese is aged, about four months, it gets
the designation of Stagionato. The texture becomes
firm, the cultures at work round out the flavors to bring
forward the nuttiness and sweetness in the milk. It can
be cut thin, shaved or even grated. The much more nuanced cheese is great for numerous dishes, classically
with savory fava beans or fresh figs. Do not miss this
Pecorino, a true treasure!

Pecorino Toscano is not as well known to be sure, but it
finds its way to our shores and has many great uses in the
kitchen, not to mention just eating it straightaway. Our
Pecorino Toscano comes from a small Tuscan dairy called
Caseificio Il Fiorino, near the medieval town of Roccalbegna in an area known as the Maremma. Maremma
was once marshlands that has become a renowned area

7140199
Pecorino Toscano Fresco PDO
2/4 lb.
Stocked in IL, TX, VA and CA

Include on an Italian cheese plate, or
even a dessert plate with honey and
pine nuts.
7140203
Pecorino Toscano Stagionato PDO
2/4 lb.
Stocked in IL, TX, VA and CA
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Include in an Italian cheese flight;
especially great paired with wine.

Wild and Unique Foods
Tim Doyle , Meat & Game Specialist

TRADITIONAL PURE SMOKED SEAFOOD
ECHO FALLS HOT SMOKED (12/4 OZ)

Ocean Beauty Seafoods began in
1910 as a small Seattle seafood
shop known as the Washington
Fish & Oyster Company. Over a
century later, they have grown
to become one of the largest
and most successful seafood companies in North America. Since their inception, they have always concentrated
on two main goals: producing and distributing the best
the ocean has to offer. In 1995, Ocean Beauty Seafoods
started their smoked seafood business, which includes
the LASCco and top-selling Echo Falls brands.

2783282

Traditional Hot Smoked Sockeye Salmon
Stocked in IL and VA; Non-stock in TX and CA

1469100

Pepper Hot Smoked Sockeye
Stocked in IL, TX and VA; Non-stock in CA

0568840

Traditional Hot Smoked Coho Salmon
Stocked in IL, TX, VA and CA

0444711

Pepper Hot Smoked Coho Salmon
Stocked in IL, TX and VA; Non-stock in CA

1836990

Cajun Hot Smoked Coho Salmon
Stocked in IL and VA; Non-stock in TX and CA

ECHO FALLS COLD SMOKED (12/4 OZ)
1722911

Grav Lax
Stocked in IL, TX, VA and CA

ECHO FALLS
Echo Falls is the number one grocery retail
smoked salmon brand
in the United States,
and for good reason! Fresh, premium quality fish are
hand-selected for this line and smoked using the authentic and traditional methods of Alaska, Scotland, and Norway. Whether it is hot smoked or cold smoked, no coloring or preservatives are used, just all-natural ingredients
for curing and flavor. Product labeling provides full transparency, identifying the source, species, smoking method, and flavors for each offering.

9883497

Smoked Wild Alaskan Sockeye Salmon
Stocked in IL, TX, VA and CA

1434481

Smoked Scottish Atlantic Salmon
Stocked in IL and VA; Non-stock in TX and CA

LASCco
Founded in 1921, the Los Angeles Smoking & Curing Company built a solid reputation for its LASCco brand of nova-style
smoked salmon. It is delicately cured and
hardwood smoked, then sliced so it is
ready to enjoy. Perfect for appetizers!
7254964
Sliced Smoked Salmon
12/3 oz.

Newest to the Echo Falls assortment are their Sockeye
Salmon Tapas Slices. These Applewood smoked round
slices of Wild Alaskan smoked sockeye salmon are perfect for creating a fun, unique “Sea-cuterie” board for
the upcoming Easter or Mother’s Day brunch-focused
holidays (see Page 8). There are two flavors to choose
from, both of which are RFM– and Kosher–certified.

Stocked in IL and VA; Non-stock in TX and CA

7151183
Original Wild Sockeye Tapas
12/4 oz.
Stocked in IL, TX, VA and CA

7151300
Mediterranean Sockeye Tapas
12/4 oz.
Stocked in IL, TX, VA and CA
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Specialty Grocery
Salima Ghariani, Grocery Specialist
RAISE YOUR SPIRIT
Nick Spencer’s no stranger to the specialty food scene. The London native left the
corporate world in 2009 to launch Jolly
Posh, an artisanal company specializing
in bacon and British sausage. The ensuing
decade provided a cavalcade of lessons
on what kind of business and marketing strategies
worked and faltered, but it also gave him a deeper understanding of the consumer’s evolving tastes and sophistication.
“Specialty foods and craft distilling went bonkers in the
last decade,” Spencer said. “Experiencing this growth as
part of the industry provided several lessons about the
importance of providing and enjoying elevated food
and drink. Those that care about what they consume
want clean, fresh, high-quality products. When you’re
talking alcohol, these aren’t the people drinking the
well vodka anymore.”
These teachable moments fueled Spencer’s desire to
create Spirit & Co.’s eclectic line of liquor-infused sauces, and he scratched that itch. He bought spirits he enjoyed and added them to the recipes, calibrating the
blend until it elevated the taste to match his demanding standards. This trial and error spawned a range
of spirit-infused products, such as bourbon-infused
BBQ sauce, tequila-kissed green chile hot sauce,
Italian tomato ketchup accented with vodka, and
honey mustard imbued with Irish whiskey.

Spirit & Co.’s sauces check the culinary boxes one would
hope they do. There aren’t any artificial preservatives or
high-fructose corn syrup in any of the products, and the natural ingredients used provide a sense of artisanal flair,
something further enhanced by the spirits’ presence. “Our
vodka and Italian tomato ketchup is a good example of this,”
Spencer said. “We use San Marzano tomatoes in our ketchup because they produce this fresh, bright flavor. When we
add vodka to the recipe, and it brings out these fantastic
spicy notes. That really explains the philosophy behind the
use of alcohol in the sauces. They aren’t there just for the
sake of being there. They must have a purpose that enhances and deepens the flavors.”
The above is an excerpt from the article Adding Something Extra in
Artisan Spirit Magazine’s Winter 2021 Edition

Spirit & Co is the world’s first line of all-natural, distinctive
sauces made exclusively with premium liquor. The brand
operates under the philosophy that adding premium liquor
enhances flavor, adds excitement and produces more enjoyable and better-tasting sauces. The sauces are perfect for
food and beverage pairings, entertaining and gifting. They
can be used as a condiment, dip, marinade or ingredient in a
variety of recipes across all dayparts.

All of the below items feature the following attributes:

7156525

Bourbon & Smokey Bacon BBQ

6/7 oz.

Stocked in IL, TX, VA and CA

7156561

Irish Whiskey Honey Mustard

6/7 oz.

Stocked in IL, TX, VA and CA

7156551

Tequila & Green Chile Hot Sauce

6/7 oz.

Stocked in IL, TX, VA and CA

7156562

Vodka & Italian Tomato Ketchup

6/7 oz.

Stocked in IL, TX, VA and CA

7156565

Cabernet Sauvignon Steak Sauce
Stocked in IL, TX, VA and CA
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6/7 oz.

Specialty Grocery, Continued
Salima Ghariani, Grocery Specialist
CELEBRATING 30 YEARS OF A WELSH ICON
THE LAND
In the hamlet of Bethania, in
the foothills of the Cambrian
Mountains of West Wales, lies
the celebrated source of natural
mineral water that has become
popular over the world: Tŷ Nant. In an area of outstanding natural beauty, a deeply buried aquifer runs
underneath the countryside of West Wales. Surrounded by thick forests and swirling mists, the rugged terrain filters water naturally through rock formations,
guaranteeing a completely natural product.
Tŷ Nant dedicates the utmost care for all aspects of its
environment. Owning over 300 acres, Tŷ Nant’s land is
maintained to the highest standard and is certified
Organic by the Soil Association, ensuring a completely
natural approach to the surrounding environment.
THE SOURCE
Amongst the mysteries of human powers is the art of
water divination. The eminent water diviner Tom
Astley was drawn by an unseen force to locate the Tŷ
Nant water source in 1976.
Sourced from the edge of the ancient Cambrian Mountains of Wales, an area of outstanding natural beauty,
Tŷ Nant offers consumers the unique opportunity to
sample one of nature’s most treasured products: natural mineral water.
THE WATER
On discovery, Mr. Astley declared it to be “the purest
water he had ever tasted.” A well-balanced, highquality, natural mineral water of unrivalled composition, Tŷ Nant has a characteristically low mineral content due to the high transmissivity of the rock forming
its aquifer units.
Pairing water with the correct food or wine is an art.
Tŷ Nant and TAU, although bottled at the same location, are drawn from different sources and depths
from an underground aquifer, which allows a slight
difference in the taste of these pure Welsh waters.
Tŷ Nant is recognized throughout the world as one of
the ultimate stylish refreshments through associations
with aspirational events, publications, TV and film.

THE ENVIRONMENTAL COMMITMENTS
Tŷ Nant has operated in a clean, green and sustainable way
since inception. For three decades, Tŷ Nant has adopted an
environmental commitment, which dedicates the upmost
care to all aspects of their environment, from manufacture to
the surrounding land.

Tŷ Nant has welcomed a wind turbine to the Bethania site,
with the energy produced by the turbine being sent directly
to the bottling plant. This environmental development is key
to Tŷ Nant’s energy reduction in the manufacturing process.
THE BOTTLES & THE RANGE
Tŷ Nant innovatively broke convention in 1989 when it
launched in its Cobalt Blue bottle, a color which was widely
associated with medicines during the old Victorian period.
7236649

Still Spring Water

24/11 oz.

Stocked in IL, TX and VA; Non-stock in CA

6211080

Still Spring Water

12/25 oz.

Stocked in IL, TX and VA; Non-stock in CA

6526917

Sparkling Spring Water

24/11 oz.

Stocked in IL, VA; Non-stock in TX and CA

5469598

Sparkling Spring Water

12/25 oz.

Stocked in IL, VA and CA; Non-stock in TX

To celebrate the company’s 10th Anniversary, Tŷ Nant
offered the same bottle in a complimentary Crimson Red.
1698743

Still Spring Water

12/25 oz.

Stocked in IL, VA and CA; Non-stock in TX

Internationally renowned Welsh-born designer Ross
Lovegrove was commissioned by Tŷ Nant to create a bottle
design, evoking hypnotic motion of flowing water.
9672742

Still Spring Water

24/16.9 oz.

Stocked in IL, TX and VA; Non-stock in CA

5332301

Still Spring Water

12/33.8 oz.

Stocked in IL, TX and VA; Non-stock in CA

0326413

Still Spring Water

12/1.5 L

Stocked in IL, TX and VA; Non-stock in CA

Welsh for “to be silent”, the word TAU encapsulates the
bottles’ understated clean lines.
7655731

Still Spring Water

24/11 oz.

Stocked in IL and VA; Non-stock in TX and CA

7434665

Still Spring Water

12/25 oz.

Stocked in IL and VA; Non-stock in TX and CA

7655962

Sparkling Spring Water

24/11 oz.

Stocked in IL and VA; Non-stock in TX and CA

1547751

Sparkling Spring Water
Stocked in IL and VA; Non-stock in TX and CA
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12/25 oz.

For the Pastry Chef
Cat Carp Wall, Pastry Specialist
ITALIAN PASTRY EXCELLENCE
Hazelnut Custard Shell
The sunrise-like shape makes these puff pastries stand
out to customers. Filled with a hazelnut cream and finished with a special sugar and cocoa crispies on top, this
is a true novelty.
3509595
Hazelnut Custard Shell
1/48 ct.

G.M. Piccoli S.p.A. is the name of an Italian family owned company founded in
1988 by Giuseppe, Maria, Giulio and
Mauro Piccoli. Located in Bergamo, a
small city not far from Milan, The Perla
Company specializes in frozen puff pastry products. From the beginning the
goal has been to always offer to customers what’s best in
terms of quality and innovation and this commitment is
continuously renewed each new day. Their products are
immediately recognizable by their unique shapes and are
considered the standard of excellence in Italian puff pastries. They are made with high-quality European ingredients, free from GMOs, improvers and hydrogenated fats.
For the health of the planet, The Perla Company uses
100% renewable energy.

Stocked in IL, TX, VA and CA

Cream Cheese & Strawberry
Puff pastry is weaved together with cream cheese and
strawberry, then topped with sugar to create a delicious
breakfast pastry, afternoon snack or even dessert!
7022646
Cream Cheese & Strawberry
1/54 ct.
Stocked in IL and VA; Non-stock in TX and CA

Apple Custard Leaf
The leaf shape makes these puff pastries stand out and
instantly recognizable! Filled with mouth-watering apple
and custard cream filling and finished with sugar on top,
it’s the perfect sweet treat to start the day.

Mini Shells
These mini versions of the full-sized Vanilla Custard
Cream and Hazelnut Custard Cream Shells are ideal with
coffee or tea anytime of day, whether you’d prefer them
for a lighter breakfast or just a sweet snack. They are
perfect for coffee shops or hotel breakfast bars.

3509564
Apple Custard Leaf
1/48 ct.

3816925

Mini Vanilla Cream Shell

1/225 ct.

Stocked in IL and VA; Non-stock in TX and CA

Stocked in IL, TX, VA and CA

3816933

Vanilla Custard Shell
This golden and crispy puff pastry has its own unique
shape. Delicious to enjoy at breakfast but also as an afternoon treat, this shell is filled with a light custard cream
and topped with a special sugar.

Mini Hazelnut Cream Shell

1/225 ct.

Stocked in IL and VA; Non-stock in TX and CA

Ancient Grain Puff Pastry
This ancient grain puff pastry product is filled with goji
berries and red fruits and is decorated with oat flakes,
sunflower and flax seeds and brown sugar.

3509587
Vanilla Custard Shell
1/48 ct.

7103386
Ancient Grain Puff Pastry w/Goji Berries
& Red Fruits
54/2.82 oz.

Stocked in IL, TX, VA and CA

Chocolate Custard Shell
Just like the Vanilla Custard Shell, this uniquely shaped
puff pastry can be enjoyed at breakfast or as an afternoon
treat! Filled with a dark chocolate and topped with sugar.

Stocked in IL, TX and VA; Non-stock in CA

Pesto, Tomato & Ricotta Cheese Square
Packed with tomato, pesto and ricotta cheese, this is a
true novelty! Enjoy for breakfast or as a snack.

3509611
Chocolate Custard Shell
1/48 ct.

7103413
Pesto, Tomato & Ricotta Cheese Square
60/3 oz.

Stocked in IL, TX, VA and CA

Stocked in IL, TX and VA; Non-stock in CA
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INDUSTRY TRENDS
Retail & Foodservice

EXPERTS PREDICT POST-PANDEMIC FLAVOR TRENDS
When the clock struck
midnight on New
Year’s Eve, many may
have sung “Auld Lang
Syne” a bit more emphatically than in
years past. The yearning to put 2020 behind and return to some form of normalcy is widely
felt. That aspiration has many food and beverage product developers cautiously approaching flavor innovation in the year ahead, because consumers have been
finding comfort in classic and nostalgic flavors during
the pandemic.
But there’s also the opinion that many consumers are
eager to get on with life. They are craving excitement,
and flavor houses believe this may be achieved through
global tastes and adventurous mashups.
What’s next?
Tried and true flavors will continue to thrive as the
country recovers from the pandemic. But, once recovered, consumers likely will be in the mood to celebrate
and experiment. Food and beverage will be a focal
point of festivities and consumers likely will want to
move on from the tastes that remind them of these
uncertain times.
“Manufacturers are always looking for the next big
thing to put them ahead of the competition, so most
are looking for these inspirational (flavor forecast) lists
to help them discover what’s next,” said Roger Lane,
senior marketing manager, Sensient Flavors, Hoffman
Estates, Ill. “We look across the entire consumer landscape to understand what trends are driving consumer
behavior, and then provide inspirational flavors to represent those trend drivers.”
Keera Perumbala, marketing manager at Sensient Flavors, said, “A world that is perpetually going through
changes makes us all lean on the past for comfort, and
for most of us, childhood favorite foods and flavors trigger nostalgia. Biologically, our brain reacts to happy
memories by firing neurons that create a flood of positive feelings through the release of feel-good chemicals
that is akin to being rewarded.”

She said the focus on health and wellness is heightened,
and consumers are looking to food and beverage to further
their goals. Brands have an opportunity to combine healthy
ingredients with comforting flavor profiles. To encourage
innovation in the space, flavor houses are investing in botanical flavor extraction.

Spirit flavors also are gaining traction, especially
with consumers who may have imbibed too
much in 2020. They still want the flavors, but
without the alcohol.
“As the sober curious are looking to ‘beer-less’ beers and
‘alcohol-less’ spirits, traditionally indulgent and childfriendly categories, such as ice creams and candies are being taken over by spirit flavors,” Ms. Perumbala said. “We
are seeing an increased number of launches of nonalcoholic beverages that carry spirit flavors and are positioned to be as enticing as their alcoholic counterparts.”
From comfort to celebratory
Color trends have influenced flavor innovation. This year,
Pantone LLC, Carlstadt, NJ, identified illuminating yellow as
one of two “Colors of the year for 2021,” as it is suggestive
of a sunshine-filled day. Flavors such as Sicilian lemon and
Indian turmeric complement many trends, including color.
“These bright yellow ingredients emulate feelings of happiness, signaling optimism in the new year,” Ms. Wright said.
“But developing new products goes well beyond annual
color trends. The themes we see dominating the landscape
for 2021 are the quest for holistic health and wellness, a
desire for comfort as well as thirst for adventure.
“Refreshing, uplifting flavors that are associated with wellbeing, like citrus, fruits and berries, are appealing in colder
and warmer seasons alike. We anticipate consumers will be
more adventurous with their food and beverage choices.
We expect product developers to combine comfort foods
with exotic ingredients, such as frozen desserts that pair
chocolate with heat-inducing spices like cayenne or ginger.”
Ms. Nielsen said, “As we emerge from the pandemic, there
will be bursts of exuberance and an interest in making up
for lost time and lost eating experiences. However, health
and wellness will never be far from our minds, so new botanicals will emerge.”
Source: Food Business News
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EASTER EATS
Easter is quickly approaching, which can mean different
things for different people. But regardless of religious affiliation, many people celebrate the holiday with a meal.
Whether it’s breakfast, brunch, lunch, dinner, or simply
chocolate, we have ideas for the perfect Easter.

The Carving Board
A carving board is a staple for any meal on Easter. From ham
and bacon to duck and chicken breast, we have it all:
Nueske’s Applewood Smoked Meats
1841075 Bone-In Center Cut Ham Steaks

6/1 lb.

Sea-cuterie Board
Glazed Spiral Sliced ½ Ham 2/7-9 lb.
This year, set yourself apart with a unique spread! Try offer- 1274463 Bone-In
Stocked in IL, TX, VA and CA
ing a “sea-cuterie” board, with Echo Falls Tapas as your cenTender Belly Bacon
terpiece (see Page 3).
7150562 Signature Uncured Bacon
12/12 oz.
Stocked in IL, TX, VA and CA
7151183
Echo Falls Wild Sockeye Tapas
12/4 oz.
Stocked in IL, TX, VA and CA
7150563 Habanero Uncured Bacon
12/12 oz.
Stocked in IL, TX, VA and CA
7151300
Echo Falls Mediterranean Tapas 12/4 oz.
Stocked in IL, TX, VA and CA
7150676 No Sugar Uncured Bacon
12/12 oz.
Stocked in IL, TX, VA and CA
John Wm Macy’s Sea Salt & Olive Oil Grilled Crostini Toasts
Raisin River
would make the perfect base for this board, with Vermont
1922329 Smoked Duck Breast ½ Lobe
6/10-12 oz.
Creamery Crème Fraiche or Life in Provence Garlic & Herb
Stocked in IL, TX, VA and CA
Eurocreme as options to spread on top!
8417315 Smoked Chicken Breast Skin on Flat 12/14-16 oz.
Stocked in IL, TX, VA, CA
John Wm Macy’s Olive Oil & Sea Salt Grilled Crostini Toast
7136212
Retail
9/5.5 oz.
Chocolate Indulgence
Stocked in IL, TX and VA; Non-stock in CA
Whether you’re looking for unique chocolate to fill an Easter
7136215
Foodservice
2/1.5 lb.
basket or serving dessert after a meal, look no further!
Stocked in IL, TX and VA; Non-stock in CA
Stocked in IL and VA; Non-stock in TX and CA

Vermont Creamery Crème Fraiche
3359437
Retail

12/8 oz.

Stocked in IL, TX and VA; Non-stock in CA

7386709

Foodservice

2/4.75 lbs.

Stocked in IL, TX, VA and CA

Life in Provence Herb & Garlic Eurocreme
7226764
Retail
Foodservice

12/8 oz.
2/4 lb.

Garnishes will take this board over the top—try these:
7123885
Cucina Viva Non-Pareil Capers
12/16 oz.

Tillen Farms Baby Cucumbers

Black Sea Salt Coconut Nib

12/2.5 oz

Stocked in IL, TX, VA and CA

7114190

Alderwood Smoked Salt

12/2.5 oz

Stocked in IL, TX, VA and CA

Roasted Walnut Pecan

12/2.5 oz

Stocked in IL, TX, VA and CA

6/12.3 oz.

2167405

Marbled Chocolate Tulip Cups

1/36 ct.

Stocked in IL, TX, VA and CA

Stocked in IL,VA and CA; Non-stock in TX

7131276
Wildly Delicious
Caramelized Onion & Maple Confit
12/7.05 oz.

8115457

Pastel Chocolate Tulip Cups

1/36 ct.

Stocked in IL, TX, VA and CA

6414066

Marbled Chocolate Mini Tulip Cups 1/152 ct.
Stocked in IL, TX, VA and CA

5971771

Pastel Chocolate Mini Tulip Cups
Stocked in IL, TX, VA and CA

Stocked in IL, TX, VA and CA

European Imports, Inc.
600 E. Brook Dr.
Arlington Hts., Illinois 60005

12/2.5 oz

6/32 oz.

Stocked in IL, TX, VA and CA

7014022

Blood Orange Hibiscus

Mona Lisa Tulip Cups
Marbled tulip Cups have a fine thickness and a rich chocolate
flavor—fill with creams, mousses or ganache.

Stocked in IL and VA; Non-stock in TX and CA

Cucina Viva Non-Pareil Capers

7114196

7114189

Stocked in IL, TX, VA and CA

7123892

7114191

Stocked in IL, TX, VA and CA

Stocked in IL, TX and VA; Non-stock in CA

2520415

Vosges Marshmallow Caramels
Fluffy Madagascar bourbon vanilla marshmallows, topped
with small batch caramel, enrobed in 69% dark chocolate.
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Phone: 800.323.3464
Fax: 847-631-6001
Website: www.eiltd.com

1/152 ct.

