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add new twist to tradition

We already know we'’re
going to pay for all the
eating we’ll do over the
holidays.

Between the fatty foods,
the sweet treats and all the

and sugar that can be sliced
like a wedge of cheese. The
fruit pastes are wheat free,
gluten free, dairy free and
contain no added colors
or preservatives, which is
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Tired of holiday fruitcake? oiimae favati s
3 ’ tion in many recipes.”
New gourmet fruit pastes She addod thar e paste

doesn’t need to be refrig-
erated and can last up to
12 ‘months, and that they
are an affordable addition
to a gourmet gift basket
with price tags that average
between $5 and $6, depend-
ing on the product. Williams

processed food that invari-  important to Meyer. & Sonoma selected these
ably windsupon ourtables, ~ “Oncofthehasslesof the o i oo 7 S ‘o
it makes us want to make holidaysisbeingabletoput 0 coal0oue, and upscale
our New Year’s Resolutions ~ something on the table that

before we even pick up our
plates.

everyone .can enjoy,” she
said. “With all those who

grocery stores are begin-
ning to carry the products,

-as well,

But Jan Meyer doesn’t are either lactose intolerant « 3
believe Tt fo be that or have allergies to gluten .. A:Ee‘rll:s:r:t;rg ?ﬁf;?e
way. or nuts, putting together a acc%)m animents better

“The holidays are a holiday platter can be an .. pthan being scared
time to indulge and enjoy exercise in bland. Our fruit e "0 » ig Meyer.

ourselves, but that doesn’t
mean we have to subject

pastes are all natural and
don’t contain dairy, nuts,

“Actually fruit paste is
something that originated

ourselves to fat-packed pro-  Wheat or gluten, soyoucan Europe and is a product
cessed foods that contain  put them on the serving tray  that people have eaten with
chemlcal:s and preserva-  with a clear conscience, cheese for many years.
tives,” said Meyer, CEO of knowing that everyone will What we have started is the
New Zealand’s Rutherford be able to enjoy them.” wide array of fruit pastes.
& Meyer, maker of gour-  What's more, according We had initially wanted
met fruit products (WwW. to Meyer, is that they are as o - expand into specialty

rutherfordandmeyer.com.)
“That’s why we believe in
approaching gourmet sweet
treats and cooking with fruit
in a different way that’s
more fun, affordable and
natural.”

Meyer’s company has
created a whole new cat-
egory of gourmet fruit

fun to serve with cheese as
they are to use when cook-
ing.

“Fruit pastes are the
perfect accompaniment to
cheese, because their fla-
vors are a perfect foil for
most cheeses, and they are
easy to serve,” she said.
“They  make a . wonderful

product called “fruit paste,”  addition to any cheeseboard
which is essentially a com-  or antipasto selection. They
bination of all natural fruits

stores,. but we discovered

that more traditional gro-

cers  were interested in

providing their customers
something new and differ-
ent, so we're expanding a

little faster than planned.
‘That’s. a  testimony . to
American sophistication. - -
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