Wild amoked almon
Pirnwhoeels are ready oo serva
slices of fish wrapped with
seazoned cream chogde,
Farm-raised srmoked salmes
versions are 2o mail-
abie. They are perfect to
offer guests on slices of
cucumber or water crack-
ars, From Spence & Co.
Led., S08427-5577 or
wowiwipancelid. com

& Rosermnary Piré for
holsday  entertaining
because the best

seller has a “conem-
porary flavor profile.”

And for those who want to serve
a product without liquor or animal
lver, Alexians Dwck Rillette com-
bines duck mear with mild spices,
and can be spread on crusty bread
o i toasts,

In honor of their anniversary,
Alesaan printed a brochure on "25
Years ard 25 Ways To Eat Piué.”
Some of the entertaining sugges-
wons inchude filling bite-size puff
pastry. shells with any hkind of
spreadable modsse and gaenish with
basl or parshey: using a mousse to
fill the channels in celery sticks; and
creating a samples platter of differ
ent mousses (wihich’ are smooth),
country, pa.ies {coarse N texrure)

:|u=t AT i

& help thems-
selves,” says Yveie Erchepare;
dicectar of marketing for Marcel et
Henri  (S000227-6436). “lt pretry
much tales care of izself. although
¥ous can garnish, it with colorfid
les sherry tomatoes, cornich-

C oo Pﬂl-'.'wﬂlctﬁ or anydmng thar

Housse Trufite features black
and iz Aavared with Pineau des
Charentes snd sharey Thas mousse has
a rich, silky pexture and i perfect for, 4
the most elegant coasions, F.r'm!\"ly

Petits Cochons 1'I'h,nﬁ

wou like, Placing it ona peece of let-
tuce for color also woeks wcl] g
Founded by French native Henri
Lapuvade, Marcel et chn \brings
the arcof Ftem:i'n._duq:m o the
LIS mmd

B noo moo spiey and it leaves a nice
aftertaste.”

And because plnds complement
wine, cheese and credité, they can
alsoy be enhanced to create beautiful
bﬁe—s@edappehm

Many of the pités have a hetle
bit of wine or liquor in themn, which
makes them a nice complement to
e arvd sparits.

Piré has a good shelf life and
cven shoes off whole loaves can be
kept in the refrigerator for four ar

five days, so thebost can plancahead
and won't need £ shop the daoyof
the party. Ard with mest producers
offering prepackaged slices and ter

rines, there'’s No Need Toleven waits

i heve at the dedi,
Orne of the best-selfing pdtés for

Teois Petits Cochons [Three Litthe™

Pigs: BOO/LES-PATES),

i the Mousse Truffee. an

award-wmming product

flavered wiath Pineau

des Charentes and

sherry, whach means

it goes best  with

Merlot or Sauternes.

says Elodie Jouannel,

marketing  depart-

IENT Spokesperson.

"This  maousse

has an unbslkevable

silky texture and

is perfect for the

3 most elegant ooca-

sons,” she savs "Iu is a real eroned-

pleazer that can be served as an

appetizer on crackers. on a shoed

French baguette or in a sandwich.

The flavor is best when it it served
At roomy temperature.”

Besides their fantastic lineup

aof traditonal and innowvative mearn
parés, Trowm Petits Cochons also
Boasts A compreberndnee selection
oftwegetanan temrines. Mada with-

- ocut preservatives of gelating, the

recenthy revamped Three Laver
'ﬂ-gmble termne offers a beauti-
s s-tmmrl of carrots, cadiflower

One of the FIRST....
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