


Herb de Provence Pate is our most recent sinful pleasure 
introduced to the trade in early 2008.  Never before sold in the 
US, this coarse cut chicken pate delivers exquisite new flavors 
and continental characteristics.

This style of pate originated in the Provence region of France, 
an area in the southeast, renowned for its lavender fields as 

much as its unique cuisine. Lavender is one of the primary 
ingredients of the pate’s seasoning mix, along with other native 
herbs of the region such as thyme, bay leaf, sage and fennel.
In addition to the appeal of its Provencal origins, we use 
chicken meat which is so popular for its high protein and low 
fat values. The traditional blend of aromatic herbs pairs well 
with the meat, creating a nuanced flavor profile.

Herb de Provence Pate is another example of Alexian’s attempt 
to appeal to the adventuresome consumers of today. They will 
welcome a refreshing alternative to the same old assortment.

We recommend serving as a slice with cranberry relish or red 
currants, and adding lemon zest for a splash of color! Or, dice 
and serve on a platter with an assortment of cheeses and garnish 
with sprigs of thyme and sage leaf. Herb de Provence pairs 
nicely with light red wine and medium dry whites.

Consider adding Herb de Provence pate to your assortment 
as early as September, when consumer interests return to the 
autumn and winter seasons.

Herb de Provence pate is available in 5 lb and 3 lb loaves, as 
well as 7 oz vacuum packaged slices.
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Pate Profile

Contact us now for your free sample!
Info@alexianpate.com

1-800-927-9473

Herb de Provence

We created this product to complement the other two vegan products in 
our line, which have done very well following their introduction 5 years 
ago. We wanted to offer a different and varied tasting experience for vegans 
since their options are so limited.  It is very challenging to make a vegan 
pate, due to the complexity involved in creating a great-tasting product 
that is held together without any animal proteins.

HEALTHY NEWS! Did you know that...

There’s an average of 500 queries per 
day on Google on the word  “paté”; and 
an average of 1000 queries per day on 
“gourmet paté, paté, and meat paté”

During the month of May 2008, there were 
approximately 3000 blog posts containing 
the word paté, 655 blog posts containing 
the word terrines, and 927 blog posts 
containing the words “French entrée.”

In these blogs, consumers describe their 
“French adventures” for instance, or 
simply their delightful experience tasting 
“Chicken Liver Mousse with Seville 
Orange Marmalade”.

A healthy new product!
Alexian Curry & Bell Pepper 
Vegan Pate
Made from a tofu base, this new pate’s 
ingredients also include celery, onion, 
green bell pepper, herbs, spices, and a 
hint of balsamic vinegar.
It is available in 3 lb and 5 lb loaves, 
6.5 oz. mini terrines,  and 7oz. slices.
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Over The Counter
SAMPLING
PROGRAM

See immediate sales results!
Many people just want to know what this 
thing called Pate is. They’ve seen it, they’ve 
heard about it but they need to TASTE it.  
The best way to sell pate is by sampling.

ALEXIAN has a very generous and simple 
sampling program. Just call our office and 
tell us what you would like to sample, and 
we will send you products directly to sample 
over the counter.

No charge.  No Sweat.

1-800-927-9473

THE ALEXIAN DISPLAY TRAY 
NEAT, ECONOMICAL, EFFICIENT and ELEGANT.

Made from heavy gage plastic and faced with 
attractive graphics, the retail tray is custom designed 
to hold 8 slices and measures approximately 6” wide 
by 8.5” deep.

They are completely free for the asking, so just let 
us know how many of them you need !

How long have you been buying
Alexian pate?
Two years at Food Emporium. Previously three 
years at Balducci’s.

What do you see as Alexian’s strengths?
Alexian is one of the few companies that effec-
tively merchandises a single sliced pate.  It also 
consistently represents excellent quality.

What are you looking for in a pate
(the product)?
As clean as possible of a product - no process-
ing, preservatives, additives, hormones etc. Of 
the utmost importance is taste, though. The pate 
should also look appealing, and be interesting for 
the public. Alexian highly represents all of these 
qualities.
 
What are you looking for in a pate
manufacturer (the company)?
A company that’s willing to invest into merchan-
dising its product properly, with advertising ideas 
and promotions. A company that is responsive 
to new ideas, and material requests. A company 
that’s a partner, not just a seller, and who also 
cares about their own product.

Which pate is the most popular
in your store and why?

Three Little Pigs, D’Artagnan, and Alexian; all 
three have been around for a long time and the 
customers are happy with the variety and flavors 
they offer.

How do you feel about vegetarian/vegan
products?
Vegan products are gaining in popularity, espe-
cially in big cities like New York. It is a very impor-
tant new category, and it’s great to see Alexian 
bring out new varieties and create a wider selec-
tion for its customers.

Have you noticed any trends in pate
consumption over the past 5 or 10 years? 
The ingredients are becoming increasingly im-
portant (no foie gras, no hormones, etc.) More 
and more customers are concerned with pur-
chasing from a green, environmentally-friendly 
company that carries green, healthy products. 
Single servings are becoming more and more 
popular as well.

How do you see consumers interacting with 
pate and pate packaging in the stores?
Customers always prefer the smaller sizes and 
compact packaging, the ingredients listed on the 
back, and the ability to see the freshness/ texture 
of the pate.

Do you expect any changes in pate
consumption in the next few years?
The healthy and heath-conscious progressive prod-
ucts will remain on the racks in the long run.

How do they choose the pate they buy?
Pate is purchased by those who already have 
an understanding of food and what they like. 
The fresh, even-keeled pates, such as a salmon 
mousse or a vegetable pate are more popular 
than a pâte with truffles,which calls for a more 
refined palate.

What are the best presentation,
merchandising ideas, or sampling programs 
that you have done?
Alexian has been now included in the weekly cir-
cular of Food Emporium, and is also advertised 
in our Taste magazine. All ideas that encourage 
the customer to try something new are excellent 
–like coupons and samplings.

How would you describe the taste of pate to 
someone who’s never had it before?
Depending on the style: the coarse cut pate 
could be compared to a meatloaf.  A smoother 
pate resembles a mousse, as it is creamy, rich, 
and spreadable, with delicate flavors. It’s always 
great at the beginning of a meal, with olives, on a 
charcuterie platter.

Do you have any interesting jokes, stories, or 
feedback from consumers about pates?
Not off the top of my head, but I can tell you that 
some of my favorite pates are Alexian’s country-
style pates, on a baguette with cornichons.

VIEW POINT FROM THE RETAIL SIDE
Richard Rosenberg  Senior merchant

26 years &
26 ways to enjoy pate
Pate’s versatility means you can enjoy its pleasures every 
day, all year around. It can be served with many foods: 
toast, fresh crusty bread, cheese or pickled vegetables, 
mustard or tangy chutney, salads, or simply with fresh 
olives, and garnished with colorful fruits.
Please call us to receive our recipe collection free of 
charge for your store.


