The First Name in Veal
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VEAL DEMI GLACE

Made with Scrupulous Care with Absolutely No Shortcuts

More Than Gourmet is able to achieve such high levels of consistent quality because we use the finest
ingredients and only Plume De Veau veal bones. More Than Gourmet is one for the few facilities to
be certified by the European Union and is also an approved supplier of the USDA Beef Export Verifi-
cation Program, providing a global level of quality assurance. Plume de Veau is the largest and finest

producer of quality veal in the US. Classically made providing you with uncompromised standards of
quality, taste and rich, deep flavor.

» No chemicals
» No MSG
» No fillers or preservatives
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