TRADE PRICE LIST 2010 ‘ Erggegs,

Gourmet cured meats & saucissons
direct from our Normandy factory

certificated



GIFT LINES

TRADE PRICE LIST 2010

FLUTE MINI CROCQ ORIGINAL OR SPICY 350G - Sealed in a glassware

flute (21cm x 6.5cm) these mini bite sized salami snacks come in two flavours.

Original or Spicy which is a premium chorizo.

Product Code Product Shelf Life |Price peritem
9308 FLUTE MINI CROCQ ORIGINAL 80 DAYS CALL
9322 FLUTE MINI CROCQ SPICY 80 DAYS CALL

MARINADE MINI CROCQ 130G - Marinated in sunflower oil and secret spices these
tender salami bites are ideal as an aperitif or appetiser and best served with marinated olives!
Available in Spicy or Original marinade.

Product Code Product Shelf Life |Price peritem
0107 MARINADE MINI CROCQ ORIGINAL 350 DAYS CALL
01425 MARINADE MINI CROCQ SPICY 350 DAYS CALL

SAUCI CROCQ 100G - Delicious mini 7” salami sticks dried in our traditional “haloir”
using natural herbs and spices, ideal for the lunch box.

Product Code Product Shelf Life |Price peritem
0718 SAUCI CROCQ 80 DAYS CALL
0725 CHORI CROCQ 80 DAYS CALL

CRUSHED PEPPERCORN SAUCISSON 200G - Our Label Rouge (Red Label) countryside

rosette of whole saucisson is coated with crushed peppercorns and dried in our old fashioned fireplace.

Product Code

Product

Shelf Life

Price per item

02 761 12

200g with Crushed Peppercorns

80 DAYS

CALL

FINE HERB SAUCISSON 200G - Our Label Rouge (Red Label) countryside rosette of whole

saucisson is coated with fine herbs and dried in our old fashioned fireplace.

Product Code

Product

Shelf Life

Price per item

02 761 28

200g with Fine Herbs

80 DAYS

CALL

FREEPHONE: 0800 0435385

FREE DELIVERY ON ALL ORDERS OVER £120 - DELIVERY NORMALLY £7.95
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SAUCISSON SMOKED SALAMI 200G - 300G - Countryside rosette of whole smoked

saucisson dried in our old fashioned fireplace.

Product Code

Product

Shelf Life

Price per item

02 761 33

200g - 300g Smoked in the Fireplace

50 DAYS

CALL

SAUCISSON WITH LINSEEDS (HIGH IN OMEGA 3) - A delicious and NEW

saucisson made with whole linseeds (Flaxseeds) rich in nutritious Omega 3.

Product Code

Product

Shelf Life

Price per item

021253

SAUCISSON SEC 150G
WITH LINSEEDS

80 DAYS

CALL

SAUCISSON DU MARIN - Our original cured dried pork salted with coarse sea salt and
rubbed with a mixture of herbs and spices, aged for many long months in the fresh sea air.

Product Code

Product

Shelf Life

Price per item

22 316 35

200/300G SAUCISSON DU MARIN
IN A STRAW LINED GIFT BASKET

120 DAYS

CALL

A DELICIOUS LEAN CHORIZO 200G - In a horse shoe shape available in a hot or mild flavour.
175g of meat is used for 100g of finished product.

Product Code Product Shelf Life |Price peritem
0213 MILD CHORIZO 70 DAYS CALL
0220 HOT CHORIZO 70 DAYS CALL

ORGANIC SAUCISSONS - Organically fed pigs, lean pork meat, organically grown spices,
Guérande sea salt rich in minerals. A truly authentic flavour.

Product Code Product Shelf Life |Price peritem
ORG 150 150G SAUCISSON - ORGANIC RANGE 60 DAYS CALL
ORG 200 200G SAUCISSON - ORGANIC RANGE 60 DAYS CALL

LABEL ROUGE ROSETTE 200G - Natural countryside rosette of whole smoked

saucisson dried in our old fashioned fireplace.

Product Code

Product

Shelf Life

Price per item

0176

200G LABEL ROUGE ROSETTE

80 DAYS

CALL

FREEPHONE: 0800 0435385

FREE DELIVERY ON ALL ORDERS OVER £120 - DELIVERY NORMALLY £7.95
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SAUCISSE SECHE A L’ANCIENNE PUR PORC - 200g red wine salami, natural

countryside rosette soaked in red wine and air dried in a traditional ‘haloir’.

Product Code

Product

Shelf Life

Price per item

2385

SAUCISSE SECHE A L’ANCIENNE

80 DAYS

CALL

MARINADE MINI CROCQ 120G - Perfect for picnics and preserved in sunflower oil

marinade, our tender %’ salami bites are an ideal appetiser.

Product Code

Product

Shelf Life

Price per item

0532

MARINADE MINI CROCQ

80 DAYS

CALL

PLATEAU DEGUSTATION 60G - We have produced this platter to help chefs who are
catering for the travel industry. A succulent selection of cured meats which includes five MINI

CROCQ ROULE CAMPAGNARD BITES, SLICED FILET DE PORC and five MINI CROCQ’S
on cocktail sticks. A revolutionary first class dish.

Product Code

Product

Shelf Life

Price per item

8714

60G PLATEAU DEGUSTATION

50 DAYS

CALL

CRISPY STREAKY BACON BITES 50G - Packaged in a convenient snack

pack, our delicious bacon bites are ideal for the luch box or to add texture and flavour to a

gourmet salad.

Product Code

Product

Shelf Life

Price per item

2224

50G -CRISPY STREAKY BACON BITES

90 DAYS

CALL

MINI MEATY MUNCHIES ORIGINAL OR SPICY 25G PACKS - Packaged in
convenient snack packs Mini Meaty Munchies are ideal for the lunchbox, a quick snack,
or as an appetiser for busy people on the move. Our packaging appeals to all ages - a
delicious alternative to crisps & nuts.

Product Code Product Shelf Life |Price peritem
110272 MINI MEATY MUNCHIES ORIGINAL 90 DAYS CALL
110273 MINI MEATY MUNCHIES SPICY 90 DAYS CALL

FREEPHONE: 0800 0435385

FREE DELIVERY ON ALL ORDERS OVER £120 - DELIVERY NORMALLY £7.95
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MINI CROCQ IN A WOODEN BASKET 90G - These very popular mini saucissons are
for customers who are looking for a taste of France whilst on the move. We offer three delicious
flavours to choose from using natural herbs and spices.

Product Code Product Shelf Life |Price peritem
2200 90G -MIINI CROCQ WITH CUMIN 90 DAYS CALL
2217 90G -MIINI CROCQ WITH FENNEL 90 DAYS CALL
9841 90G MINI CROCQ TRADITIONAL SAUCISSON 90 DAYS CALL

PLATEAU MINI SAUCISSE 60G - A delicious platter consisting of our famous tender
%4 salami bites on cocktail sticks

Product Code

Product

Shelf Life

Price per item

9032

PLATEAU MINI SAUCISSE

50 DAYS

CALL

PLATEAU MINI CROCQ ROULE CAMPAGNARD 60G - A mouth watering platter

of tender salami bites rolled in thinly sliced dried and cured neck of pork, which is smoked with
beech wood in the fireplace.

Product Code Product Shelf Life

Price per item

6017 MINI CROCQ CAMPAGNARD 50 DAYS CALL

PLATEAU FILET DE PORC SECHE 60G - Thinly sliced fillet of pork salted with coarse
sea salt and rubbed with a mixture of herbs and spices. Our meat is aged for many long months
in the fresh sea air and smoked with beech wood in an old fashioned fireplace giving it a unique

flavour.
Product Code Product Shelf Life |Price peritem
2453 PLATEAU FILET DE PORC SECHE 50 DAYS CALL

PLATEAU ECHINE DE PORC SECHEE 60G - Thinly sliced neck of pork salted with
coarse sea salt and rubbed with a mixture of herbs and spices. Aged for many long months in
the fresh sea air and smoked with beech wood in an old fashioned fireplace. The proportion

of fat and lean meat may vary from slice to slice. A real treat!

Product Code

Product

Shelf Life

Price per item

1388

PLATEAU ECHINE DE PORC SECHEE

50 DAYS

CALL

FREEPHONE: 0800 0435385

FREE DELIVERY ON ALL ORDERS OVER £120 - DELIVERY NORMALLY £7.95
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NORMANDY PLATTER 60G - A mixed platter of thinly sliced countryside rosette
salami and our delicious Saucisson Du Marin cured from the whole neck of pork and smoked
with beech wood. A ready made charcuterie platter for picnics or other culinary delights.

Product Code Product Shelf Life |Price peritem

0502 60G NORMANDY PLATTER 50 DAYS CALL

BEEF LOIN PLATTER 60G - Ideal as an aperitif, or for salads or carpaccio, this delicious
platter is a fantastic alternative for customers who prefer beef to pork. The beef is marinated with
herbs and spices and air dried for four months.

Product Code Product Shelf Life |price peritem

BLP 60G - BEEF LOIN PLATTER 50 DAYS CALL

SAUCISSON DU MARIN 60G - Thinly sliced dried and cured neck of pork salted

with natural coarse sea salt and rubbed with a mixture of herbs and spices. In France the
Saucisson Du Marin is served with a red or white wine and is the preferred charcuterie for wine
conoisseurs.

Product Code Product Shelf Life |Price peritem

0879 60G SAUCISSON DU MARIN 50 DAYS CALL

COCTAIL APERO 100G - A selection of pre-sliced chorizo and saucisson from our factory
in Normandy. Ideal as an aperitif or for entertaining.

Product Code Product Shelf Life |Price peritem

0480 100G - COCTAIL ARERO 50 DAYS CALL

FOOD SERVICE

ECHINE DE PORC SECHEE ENTIERE 0.8-1KG - Whole neck of pork salted with
coarse sea salt and rubbed with a mixture of herbs and spices. Aged for many long months
in the fresh sea air and smoked with beech wood in an old fashioned fireplace.

Product Code Product Shelf Life |Price peritem

21 200 57 ECHINE DE PORC SECHEE ENTIERE | 150 DAYS CALL

FREEPHONE: 0800 0435385

FREE DELIVERY ON ALL ORDERS OVER £120 - DELIVERY NORMALLY £7.95
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FILET DE PORC SECHEE ENTIERE 0.8-1KG - Whole fillet of pork salted with
coarse sea salt and rubbed with a mixture of herbs and spices. Aged for many long months
in the fresh sea air and smoked using beech wood burnt in an old fashioned fireplace.

Product Code Product Shelf Life |Price peritem

21 200 55 FILET DE PORC SECHEE ENTIERE 150 DAYS CALL

MARINADE MINI CROCQ 500G ORIGINAL OR SPICY - Perfect for delis &
outside caterers and preserved in sunflower oil marinade, our tender 3" salami bites offer
the ideal appetiser. Available in Original or Spicy marinade.

Product Code Product Shelf Life |Price peritem
0886 MARINADE MINI CROCQ ORIGINAL 350 DAYS CALL
0374 MARINADE MINI CROCQ SPICY 350 DAYS CALL

DRIED CURED WHOLE LOIN OF BEEF 0.9 - 1.5KG - This delicious cut of beef is
marinated in sunflower oil and herbs and spices for several weeks. It is then air dried for six
months to produce a unique texture and flavour. Delicious in baguettes, salads or to accompany
a gourmet mixed meat platter.

Product Code Product Shelf Life |Price peritem
0886 0.9-1.5kg DRIED CURED WHOLE 350 DAYS CALL
LOIN OF BEEF

FUSEAU DE CAMPAGNE 0.9 - 1.4KG - Whole saucisson in a natural casing dried and
cured the way our ancestors taught us. The Fuseau is dried for six months to produce a wonderful rich
aromatic flavour and is extremely lean. A must for chefs and fine food delicatessens.

Product Code Product Shelf Life |Price peritem

22 025 02 0.9 - 1.4kg FUSEAU DE CAMPAGNE 150 DAYS CALL

FREEPHONE: 0800 0435385

FREE DELIVERY ON ALL ORDERS OVER £120 - DELIVERY NORMALLY £7.95

Please refer to our terms & conditions of trade on our website - No minimum order
Konect Distribution Limited « Sussex House * 23 Cuckfield Road * West Sussex * BN6 9RW

Tel: 01273 834020 - Fax: 0871 7143561 * Email: info@konectdistribution.co.uk « www.konectdistribution.co.uk

Registered in England No: 06468439 Registered Office: Suite G4, Waterside Centre, North Street, Lewes, East Sussex, BN7 2PE
V.A.T No: 926039425
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