
fine french cuisine



A family story
Our enterprise, founded at the turn of the Millennium  
in the South West of France, creates healthy and savory ready-to-eat 
dishes, prepared with carefully selected noble produce.
We are a family enterprise at heart: from the onset, our seven children 
have participated in the development of our recipes  
and in the functioning of our organization.
We have always wanted the best for them – and foremost on the 
table; we think that food quality is essential for a good life balance. 

A travel story
Keen travelers, we have journeyed through the entire world:  
Central America, Latin America, the Near East, Africa,  
South-East Asia, the United States and Canada…
In each country, we have made unforgettable encounters.  
Not only have we met exceptional people, but also culinary traditions 
that transported us.
It is to pay them tribute that we have developed a range  
of ready-to-eat dishes that finds its inspiration in those recipes  
from all corners of the world.

A flavorful story
Our cuisine is made by a family, for families. Balanced and savory,  
it has been designed to be a source of pleasure and well-being.
Eclectic, it brings to your table the best of the world cuisines.
It is this life-loving cuisine that we want to share with you.
We are Karine & Jeff.
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An art of cooking 
that stems from 
strong commitments
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Exquisite quality ingredients, 
sourced from 
organic agriculture
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High quality
preparation processes



A rich fusion of savory vegetables  
(broccoli, zucchini and bell peppers),  
gently stewed with coconut milk,  
lemon juice, coriander and ginger.
A mild soup with subtle flavors.

The orangey ochre tones with the flavors 
from Nepal. This is the perfect fusion 
between the mild and honeyed savors 
of the red kuri squash and the sweet 
potatoes, with a subtle mix of spices 
reminiscent of Madras perfumes.

Bringing out all the flavors of India: 
zucchini, French peas, tomatoes, 
potatoes and bell peppers, gently 
cooked with a carnival of herbs and 
spices.

Delicious red kidney beans, prepared 
with a carefully balanced combination 
of vegetables (zucchini, bell peppers, 
onions), seasoned with a marvelous 
spice mix. A dish with character  
that combines all the ingredients from 
Mexico.

The blend of legumes (coral lentils) and 
tasty vegetables (zucchini, tomatoes, 
bell peppers, onions and French peas), 
seasoned with a subtle mix of spices 
to take you on a journey.

Discover the Iberian peninsula 
differently with this original gazpacho. 
To be served chilled, with a dash  
of lemon juice.

Our gazpacho is prepared with sun-
filled summer vegetables: tomatoes, 
red and green bell peppers, onions, 
cucumbers. It is flavored with garlic, 
basil and umeboshi plum seasoning.
To be served chilled, with a splash  
of olive oil.

thai coconut milk 
soup

katmandou soup

to enjoy with 
basmati rice

a great filling for 
mexican tacos

indian soup

green gazpacho gazpacho

world cuisine | 33.8 fl  oz (1 lt)  

world cuisine | 33.8 fl  oz (1 lt)  

world cuisine | 16 oz (460 g) 

world cuisine | 16 oz (460 g) world cuisine | 33.8 fl  oz (1 lt)  

world cuisine | 16.9 fl  oz (0,5 lt) world cuisine | 16.9 fl  oz (0,5 lt)

soups and ready meals
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10-34 44 Drive, 2nd Floor 

Long Island City, New York, 11101


