
SAUSAGE
SPSAU  	 ANDOUILLETTE  	 1 LB (4 LINKS) 
A traditional French sausage made with a blend of pork, 
mustard and spices. All Natural, Fully Cooked.

SPSAU1 	 MERGUEZ 	 12 OZ (6 LINKS)
A spicy Mediterranean alal natural lamb and beef sausage.
All Natural, Pork Free.

SPSAU2 	 BOUDIN NOIR 	 1 LB (4 LINKS)
A traditional South of France blood pudding sausage made 
of beef blood, pork snouts, onions, and spices. All Natural.

SPSAU2A 	 BOUDIN BLANC 	 1 LB (4 LINKS)
A traditional French sausage made with chicken and pork 
flavored with milk and a touch of Brandy. All Natural.

SPSAU3 	 SAUCISSE DE TOULOUSE 	 1 LB (4 LINKS) 
A traditional South of France pork sausage ~ Perfect for Cassoulet. 
All Natural.

SPSAU6	 DUCK SAUSAGE WITH FIGS 	 1 LB (4 LINKS) 
A traditional French sausage made of all natural duck and pork, 
flavored with figs and brandy. All Natural.

SPSAU8 	 VENISON SAUSAGE WITH CRANBERRIES   1 LB (4 LINKS) 
A traditional game sausage made with venison and pork 
flavored with cranberries. All Natural.

SPSAU9 	 WILD BOAR WITH APPLES AND CRANBERRIES     1 LB (4 LINKS)
A traditional game sausage made of all natural wild boar 
and pork, apples, and cranberries. All Natural. 

DRIED/CURED SALAMI
SPDU4 	 CURED DUCK SALAMI 	 8 OZ
French style duck salami has an excellent balance of seasoning 
and flavor as well as a pleasant moist texture. All Natural. 

SPSAU4 	 GARLIC SAUSAGE	 1.5 LB
Selected pork cuts seasoned with fresh and roasted garlic. 
All Natural. 

SPSAU9A 	 SAUCISSON SEC 	 11 OZ
Pork meat blended with fresh garlic, sea salt, and black 
peppercorn in an all natural beef casing, cured 30 days and then 
hand tied.

SPSAU9B 	 ROSETTE DE LYON 	 10-11 OZ 
This rich, flavorful french Rosette de Lyon has an excellent balance of 
seasoning and flavor. Pork meat is blended with fresh garlic, sea salt, 
and black peppercorn in an all natural beef casing, cured 30 days 
and then hand tied.

SPSAU4B 	 DRY CHORIZO D’ESPANA 	 1 LB 
Spanish style dry cured sausage with an excellent balance of 
seasoning, flavored with smoked paprika and cured for 30 days. 

SPSAU9H  	SAUCISSON PICCANTÉ 	 7 OZ
Berkshire pork meat is blended with fresh garlic, sea salt, 
Cayenne pepper, and Spanish Paprika in an all natural pork casing, 
cured 30 days and then hand tied.

SPSAU9I 	 SAUCISSON DE SANGLIER 	 8 0Z
Wild boar meat is blended with fresh garlic, sea salt, and black 
peppercorn in an all natural pork casing, cured 30 days and then 
hand tied.
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FABRIQUE DÉLICES | From Saucission Sec to all natural pork-free truffle mousse, Fabrique Délices, 
a traditional French charcuterie company in Hayward, California, has been preparing time-honored 
classics alongside innovative new products for over 25 years. With an extensive product line, 
Fabrique Délices produces over 3,000 pounds of artisanal products a day. They are considered a 
traditional, artisanal producer - after grinding and mixing, everything is made by hand. Through the years, 
American customers have come to appreciate their genuine and authentic French charcuterie.

FABRIQUE DÉLICES



PÂTÉ /MOUSSE
SPPATE  	 PÂTÉ  CAMPAGNE WITH BLACK PEPPER 	 3.5 LB 
Country style pâté  flavored with black pepper. 

SPPATE 1 	 PÂTÉ  FORESTIER (MUSHROOM)	 3.5 LB 
A semi coarse blend of pork and pork liver flavored with 
garlic and fresh mushrooms. 

SPPATE 7C 	 PÂTÉ  CHICKEN WITH PISTACHIO  	 3.5 LB 
Country style chicken pâté flavored with pistachios.

SPPATE 2A 	 DUCK MOUSSE WITH PORT 	 3.5 LB 
A silky mousse of fresh duck livers marinated in port wine.

SPPATE 3A 	 VEGETABLE PÂTÉ 	 3.5 LB
A multilayered loaf of carrots, cauliflowers, and spinach.

SPPATE 4 	 PÂTÉ  CAMPAGNE WITH COGNAC 	 3.5 LB  
Country style pâté  flavored with cognac. 

SPPATE 6D 	 TRUFFLE MOUSSE	 3.5 LB  
Creamy chicken livers, truffles, and porcini marinated in sherry. 

SPPATE 6A 	 PÂTÉ  VENISON WITH APRICOTS AND HAZELNUTS	 3.5 LB  
A hearty coarse textured pâté flavored with apricots, 
hazelnuts, and red Burgundy wine. 

SPPATE 6B 	 PÂTÉ  RABBIT WITH PRUNES AND BRANDY	 3.5 LB 
A coarsely textured game pâté prepared from tender rabbit 
meat and flavored with prunes and Brandy. 

SPPATE 6C 	 PHEASANT TERRINE WITH FIGS AND PISTACHIOS	 3.5 LB
A Game pâté prepared from pheasant meat, figs, pistachios, 
and Port. 

SPPATE 6E 	 PÂTÉ  DUCK A L’ORANGE 	 3.5 LB 
A coarse duck pâté flavored with fresh oranges, cherries, and Brandy. 

SPPATE 7D 	 DUCK GALANTINE WITH BLACK TRUFFLE AND PISTACHIO 	 5 LB 
A coarse grind of duck with truffles and pistachios wrapped 
in duck skin.
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