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LA CHAISERONNE

Home-cooked dishes and terrines of beef,
lamb and pork meat.

The word of its Director, Jean-Luc Blandin:
In the words of its Director, Jean-Luc Blandin:

“In 1980, | decided to take over the small family-run butcher shop located
in Southern Manche in Normandy, with the idea of developing an original
approach: shortening the transport distance between farmers and consumers
and guaranteeing my customers optimum quality, at a fair price.”

We specialize in the selection and preparation of quality local meats (beef,
pork, lamb) and the preparation of pork meat products for restaurants. We have
used our expertise in meat preparation to prepare quality, traditionally cooked
dishes.

Our strong points at La Chaiseronne:

- from production direct to the kitchen

- control of the production chain

- quality and traceability control

- traditionally prepared regional meat

- amodern high-performance workshop (2004)

The Marmites d’Augustine are cooked dishes, which are slowly stewed to bring out all the
flavours of the local ingredients used in their preparation.

The product range covers simple recipes made from beef, veal, pork, lamb that are cooked
with loving care using the freshest local vegetables, which are essential to bringing out
all the flavours.

The Terrines d’Augustine are based on the same principle. They are tiny verrines made
from Norman cooked pork products using locally grown ingredients as well as the famous
Norman dessert “rice teurgoule in a pot”.
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