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Bresse Poultry
Guaranteed Origin Appellation

Bresse Poultry Interprofessional Committee
�

Civil establishment / French Law dated 1st August 1957
�

General information

"Bresse Poultry ...
The Queen of Poultry, the Poultry of Kings "
There are champagnes ... and Dom-Pérignon !
There are cars ... and Rolls Royces !
There is caviar ... and Beluga caviar !

In the same way, there are chickens, and there are "Bresse
Chickens" ...
Bresse Poultry is unique ...
It is the only poultry, in France, in Europe, throughout the
world, which, like all good wines dear to our hearts, has the
benefit of an A.O.C. (Guaranteed Origin Appellation). This law
on A.O.C. qualification defines, very precisely: the zone, the
breed and the rearing conditions which give right to this title of
"Bresse Poultry".

It is true that, in Bresse, we do not trifle with Poultry. TO DO
THINGS WELL ... (by complying with the conditions of
production) and TO MAKE IT KNOWN (by the promotion of
this high-quality product) to TASTE THE DIFFERENCE ...
and SAVOUR THE EXCELLENCE ... this is our motto !!!

The 4th gastronomic wonder of the world, Bresse Poultry has
an image which depends on the valorisation which great cuisine
gives to it: there is no great menu without Bresse Poultry. In
fact, from a quality point of view, from a Poulard which is as
tender as you like it, from an inimitable Chicken and, the king of
Christmas feasts, the Capon which has no rival throughout the
whole world ..., one must know how to taste them, and to savour
them.
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The Bresse Region,
an "A.O.C." (Guaranteed Origin

Appellation) area

�
The Bresse region, the farmyard of the World about which we
are talking, is unique. Even if it is spread out and in three
counties: the AIN to the South, the SAÔNE ET LOIRE to the
North and the JURA to the East, a surface area of 3,536 square
kilometres.

This "bocage" (mixed woodland and pasture-land), officially
divided into counties, is also under the control of three
administrative regions: RHÔNE-ALPES, BURGUNDY and
FRANCHE-COMTÉ.

However, the Bresse "A.O.C." (Guaranteed Origin Appellation)
is an entity, limited within its boundaries by the French Law
dated 1st August 1957, signed by the French President René
COTY, which makes the "Volaille de Bresse" (Bresse Poultry)
"the only poultry which has the benefit of a Guaranteed Origin
Appellation".

But before we arrive at this point, we must return to 1936...
when the breeders, who defended an age-old quality, decided to
"clean the system up". An petition was filed at the Court of
Bourg, and experts were called on: their study involved a
geological analysis of the soils in Bresse, the poultry-rearing
procedures, the determination of the breed which was "pure and
free from cross-breeding". In this way, after a long, hard
struggle, the ultimate reference was the judgement pronounced
on 22/12/1936 which confirmed that an "A.O.C." had been
acquired by the peasants themselves, on the tangible value of
their know-how, genuine, constant practices, ancestral
knowledge and customs, for a land which belonged to them
more than to any other person ...
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How to recognise Bresse Poultry

WARNING:

Poultry produced "in Bresse" is not
necessarily "Bresse Poultry".

Reared in the Bresse "bocage", Bresse Poultry is easy to
recognise ... by its colour codes (Article 2 of the Decree dated
04/01/95) and its identity codes (characteristics of authenticity -
Article 11 of the same Decree):

• Completely white feathers, including the hackles; fine blue feet,
completely smooth; red crest, single, with large denticulations,
red wattles, white or red-speckled ear-flaps; white skin and
flesh.

• A ring with the full name and address of the rearer, fitted on
the bird's left leg; the tricolour seal fixed on the base of the
neck with the full name or company name of the forwarding
agent which has prepared the bird; the A.O.C. label from the
Volaille de Bresse Interprofessional Committee; the
identification seal for Capons and Poulards.

NO POULTRY MAY BE SOLD UNDER THE "BRESSE"
APPELLATION IF IT DOES NOT SIMULTANEOUSLY BEAR
THESE IDENTIFICATION MARKS.
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Breeding conditions

There is nothing scientific about this production ...
Everything is based on experience and tradition !!!

Rearing Bresse Poultry requires very meticulous, demanding
work.

• grassy pastures:

• 1 chicken per 10 m2
• one flock of a maximum of 500 chickens, and between

two batches a fallow period known as a "health break"
• a building measuring 50 m2 maximum
• a pasture measuring 5,000 m2 minimum

and starting from the 35th day at least, the breeder provides the
chickens with cereals (maize and wheat) and milk products. A
chicken reared on grassy pastures (for correct conformity and
full physical development of the bird) finds its complementary
food there (grass, worms, seeds, insects ...).

• chicken coops:

The finishing stage is carried out in chicken coops (wooden
cages). It lasts for 8 to 15 days for chickens, a minimum of one
month for capons and poulards.

As a conclusion, the life span cannot be less than 4 months for
chickens, 5 months for poulards and 8 months for capons.
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The channels through which Bresse
Poultry passes

Selection Centre, hatchery operator, rearer, poulterer, retailer
and even restaurant owners take part to provide the best end-
product and ensure consumer satisfaction ...

• the Selection Centre, located at ST-ETIENNE-DU-BOIS, in the
AIN County, carries out the Selection of the Bresse breed in
order to obtain the best combination of the following
characteristics: harmony in growth, fineness of the skeleton,
viability, hardiness, blue feet, white feathers, etc... It produces
breeding birds which are healthy and homogeneous, which are
bought by the hatchery operators, and chicks which it sells to
the rearers.

• the hatchery operators (there are 3 of them) produce chicks
which they sell as day-old chicks to the rearers.

• the rearers: whereas the number of rearers today has been
listed as about 400, the production is about 1,500,000 chicks
per year. These rearers are normally grouped together. The
groups plan the production and divide it out depending on the
requirements of the abattoirs-transformers for Bresse Poultry.

• the poulterers: Bresse Poultry have very fragile skins and must
be slaughtered with great care. There are, in the region, about
fifteen poulterers who slaughter and market Bresse Poultry,
either by direct sales or via retailers, restaurant owners and
supermarkets.
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The market figures

The economic profitability of Bresse Poultry depends on its
ability to remain a luxury gastronomic product in sales both in
France and abroad.

Butchers' shops 30%
Restaurants 18%
Specialist shops 12%  (Poulterers, caterers ...)
Wholesalers 24% (12% of which to restaurants)
Fine grocery shops 4%
Supermarkets 12%

The main customers are butchers and the restaurant trade. They
absorb 60% of the production. Whence the marketing of 80% of
the chickens as drawn chickens, the remainder being marketed
as oven-ready poultry, mainly destined for supermarkets and
export.

In view of the data put forward by the dispatchers, the
distribution can be shown as follows:

Paris 30%
Remainder of France 65% (*)
Export 5%

(*) South-East = 50% South-West = 1%
North-East = 12.5% North-West = 1.5%
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Fine Poultry
for festive occasions:
Capons and Poulards

Fine Bresse Poultry, with Guaranteed Origin Appellation, items
of choice specific to the Bresse region, are Natural products:
the fruit of patient rearing methods. Fine poultry, known as fat
poultry, are a seasonal product, offered for Christmas and the
New Year, original and traditional by the methods used,
reserved for a special clientele, and fairly limited in quantity.
They constitute the essential element in the great exhibitions of
poultry in the Christmas fairs, original spectacles unique in the
world in which the rearer selects his finest products which he is
proud to show and sell ...

• The Poulard: female sex, it will only be slaughtered 5 months
before its sexual maturity, and after spending one month in a
coop. Its flesh is tender and juicy.

• The Capon: male sex, it is slaughtered at 8 months minimum. It
is castrated when about 10 weeks old. The Capon is kept in a
coop for 1 month. Its flesh is very soft and marbled.
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Eating

One finds with experience that Bresse Poultry meat has a
special flavour which is very much appreciated by the finest
Gourmets ... It also seems certain that the "marbled" aspect
contributes to its savouriness.

• General principles

Bresse Poultry is a high-quality product. Just as, to appreciate
all the virtues of a fine brandy or a grand Cru wine, they should
be tasted in accordance with certain rites, the preparation of
Bresse Poultry is rather special, if one wishes to bring out all its
qualities. In order to understand the finest principles of
preparation, one should remember that Bresse Poultry has a
"melting" flesh, that this flesh is impregnated with fat right into
its smallest fibres and that this fat contains the essential part of
the savouriness. To be sure that the Bresse Poultry conserves its
qualities to a maximum degree, it must be "cooked inside
itself". In this way, the greater part of the intra-muscular fat
and even the water it contains will remain inside and the
chemical reactions caused by heat, which give the delicate taste,
will impregnate the whole bird. Any method of preparation
which might result in most of the water and the intra-muscular
fat seeping out of the bird would be a "culinary heresy". There
would only remain a shrunken, dried-out bird which had lost
almost all its taste, as it would all have evaporated into the
atmosphere or dissolved into the sauce.
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Preparation

Chicken with cream sauce: This is the most common
way of preparing poultry in Bresse. Cut the bird into pieces.
Heat each piece in hot butter so that the surface immediately
forms a uniform golden brown protective layer which will
prevent the loss of the savoury elements. Then cover the pieces
with cream mixed with egg yoke. It is by applying this
universally famous method of preparation, in our region, that
the farmers and inn-keepers have achieved marvellous results.
It is really difficult to "succeed" in cooking a chicken with
cream. You must know how to master the various preparation
phases, select the correct cream, etc ...

Roast chicken: This is the standard method of
preparation. Everyone knows how to do this. However, to
prevent the flesh becoming dry, it is recommended to baste the
bird with its fat from the roasting very frequently. To obtain a
correct liquid for basting, dilute the juices with a little water.
The very tasty fatty juices can be used to make a garnishing of
vegetables even more delicious.

Preferred by those who love good living and the most famous
chefs, real Bresse Poultry is always present on the best tables
in gourmet France.




