Butter
itup the
French Way

Petit Normand is giving
New Zealanders a taste of

“traditionally crafted French butter

74

hlala, the French are hands down
the biggest butter eaters in the word
but they don't just use any butter, they
use French butter.
The Normandy region in the Northwest of France
is portrayed as the ‘champagne‘region for dairy.
products. Thanks to the nearby marshlands and Sea

. the soilisrich in clay and silt, which provide nutrient-

rich vegetation for the cows, which in turn produce

' heavy and smooth milk that is full of flavour.

French butters have d shghtly tangy backnote
that can't be found in other buttprs Natu:al cultures *
‘areadded to the cream, wh1ch enhance the natural
ﬂavour and French butter has a sllghtly ht_gher :

the premlum pnce tag.
i Havea taste and you may cometothe same

Advertorial

butterfat and lower water content which improves
flavour, texture and spreadability. _

The good news is we cannow buy French butter
in New Zealand. Petit Normand is a luxurious butter
made by traditional methods and from fresh cream
by Flechard, a family company based in the héaqt of
Normandy for more than 50 years. Petit NOi'inand
isavailable in 200g blocks, salted or unsalted in the
dairy aisle at supe;markets and spec1alty stores
across the country. It is a premium butter mthout’-

conc1u51on as the French: There 51mply is no

: substltute for French butter.




