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A TRUE

EPICUREAN
EXPERIENCE

Offering professional chefs the very best
stocks, sauces & glaces




e SQF CERTIFIED ¢ READY TO USE ¢ GLUTEN FREE
e CLEAN LABEL ¢ NO BONES TO MANAGE ¢ COST EFFECTIVE

PREMIUM Its rich, deep and pronounced flavour will
enhance the profile of any signature dish.

DEM I'G LACE Create a number of french sauces such as

Madeira, Bordelaise, Hunter or Forestiere.

ROASTED CHICKEN For chefs who require the very best

grade demi-glace to complement their

DEM I 'G LACE culinary creations. It's the perfect chicken

reduction for high-end applications.

Use to desired concentration to strengthen
PREMIUM flavours or to reinforce a a sauce’s tonality.

BEEF/VEAL STOCK For all your veal or beef based recipes such

as roasts, stews, sauces, etc.

PREMIUM The most savory chicken bone reduction
available in the market. For all your chicken

CH ICKEN STOCK & poultry based recipes such as soups,

sauces, dumplings, gravy, stuffing, etc.

Crafted with fresh local butter and cream,

NORMANDE veal/beef stock and mushroom reduction.

CREAM SAUC E Rich and balanced flavour, great as is or can be

used as a base for peppercorn sauce and a
foundation for many signature creations.

VIANDE & CHICKEN Culinary chefs and food industry professi-

onals will enjoy the ease of use, convenience

NATURAL GLACE and many practical ways to serve 100%

natural viande (veal/beef) & chicken glaces.

FRENCH ONION SOUP  Savour the rich flavour of our made from

scratch style onion soup concentrate. Easy

CONCENTRATE to prepare and is made from slow simmered

natural veal/beef broth.

Original 86 is proud to offer high integrity performance products

that serve as a smart alternative to the demanding process of
making reduced stock foundations for your recipes. Our classical
preparation of E&Q products means you will save time without
sacrificing the excellence of your signature creations.
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DESCRIPTION
“PREMIUM” DEMI-GLACE

DESCRIPTION
PREMIUM CHICKEN DEMI-GLACE

DESCRIPTION
“PREMIUM” BEEF/VEAL STOCK

DESCRIPTION
“PREMIUM” CHICKEN STOCK

DESCRIPTION
NORMANDE CREAM SAUCE

DESCRIPTION
“PREMIUM” GLACE DE VIANDE
“PREMIUM” GLACE DE VIANDE
“PREMIUM” CHICKEN GLACE

DESCRIPTION
ONION SOUP CONCENTRATE

GLACE DE
VIANDE
“PREMIUM
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