




Artisan Foie Gras is produced using the 
traditional methods we learned four decades 
ago from French artisans in Périgord. We 
maintain a stress-free environment and 
adhere to a corn-based diet as we raise our 
ducks, leading to the superior quality of our 
products. Artisan's delicate taste, depth of 
�avor and minimal rendering during the 
cooking process make it the preferred choice 
of discerning chefs throughout the country.

Artisan Foie Gras' velvety texture and rich, 
sweet �avor make for an unforgettable 
culinary experience. Whether it's a 
delectable, melt-in-your-mouth slice of 
seared foie gras or a silky smooth terrine or 
torchon, Artisan is sure to delight your palate.
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<< Foie Gras Terrine
A classic presentation; 
pure foie gras slowly 
cooked with Sauternes. 
Creamy and delicate, 
ready to spread on 
toasted sweet baguette.

Foie Gras Slices >>
Individually vacuum- 
sealed slices of foie gras. 
A convenient way to 
manage inventory and 
have it on hand for any 
occasion.

<< Foie Gras Whole Lobe 
Large, �rm and blemish 
free. Known for its sweet, 
delectable �avor. Ideal for 
slicing and sautéing, 
roasting whole or making 
terrine and torchon.

<< Foie Gras Morsels
Cube-shaped morsels 
cut from whole foie gras 
lobes that can be used to 
infuse �avor into any 
dish. Perfect for making 
sauces and foie butter.

Foie Gras &
Pork Bratwurst >>
Exceptionally rich in �avor, 
this bratwurst enhances 
any dish or menu. Enjoy 
braised in beer, in 
cassoulet or on the grill. 

Foie Gras Torchon >>
Cooked sous-vide with 
Sauternes to achieve a 
rich, buttery texture. 
Ready to slice and serve 
on toasted brioche. 
Sprinkle with sea salt for 
a �nishing touch.
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