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NATURE 
IN COMMON 

THE GLASS 
JAR ERA 

A JAR 
               TO SHARE 

In Search of Lost Taste 

Preserving takes time. True, but it also allows us to better manage 
the time we have. It only requires a few hours in the kitchen 
(90 minutes flat for a green bean curry), to save precious minutes 
later. Thanks to some delicious preserves stored away in the pantry, 
a meal can be prepared in a jiffy: grab a jar of curry, pull the seal, 
warm up and enjoy! 

THE ORIGIN  
OF PRESERVES?  

THE NEED TO PRESERVE  
NATURE’S GIFTS,  

AND TO SAVE MONEY. 

PRESERVING FOOD  
IS AS MUCH A QUESTION  
OF TASTE AS A QUESTION  

OF KINDNESS:  
KINDNESS  

TO THE PLANET AND  
TO MANKIND. 

Since 1930, Le Parfait is active, at its own level, in preserving 
the best the world has to offer, in the broadest and most 
generous meaning of nature. Our famous jar, and the recipes 
that come with it, rise with a brilliant simplicity to the challenge 
of healthy eating, of eating right. Spotlight on the reasons for 
this success. 

WHILE A LE PARFAIT JAR IS PROBABLY NOT 
THE MOST HIGH TECH, CONNECTED TOOL, 
NOR THE TRENDIEST, IT HAS EFFORTLESSLY 

MADE ITS WAY THROUGH THE YEARS  
AND HAS PROVEN ITS WORTH  

IN PRESERVING, DAY AFTER DAY,  
THE BEST THE WORLD HAS TO OFFER. 

At Le Parfait, we love trying new glasses (and using puns) to keep a sharp eye on new ways of using 
jars. While the technological innovation used to manufacture our jars dates back to the thirties, the jars 
themselves haven’t stopped evolving. 

Making preserves makes  
a lot of sense 

Preserving is a minimalist approach with the benefit of keeping 
ingredients longer without harming the planet nor your stomach: 
no preservatives, no pesticides, no waste. 
In short, preserving brings you as much pleasure as it reduces your 
carbon footprint. 

In the context of a green transition 

Le Parfait, the iconic glass jar with an orange rubber seal, is a fine 
example of sustainability: 

•  Resilient, reusable for many years, it goes against any idea of 
planned obsolescence  

•  A reduced environmental impact (its glass can be recycled forever, 
the 100% natural rubber seal is biodegradable and compostable) 

•  The outer packaging is bio-sourced whenever possible 

•  Made in France (in Auvergne, at Puy-Guillaume, a small town with 
a population of 3,000). The jars are then sent to the factories of 
Saint-Yorre where they are equipped with their famous seal and 
their metal frame. 

It therefore fills its humble role in the pursuit of consuming 
better  and living better, personified by the consum’actor, an 
environmentally conscious consumer who takes into account the 
ethical behavior of brands, and who today represents 65 % of the 
French population(1). 

(1) An e-marketing study showed that in 2018 65 % of the French population buys products from 
the brands that are committed to causes close to their personal beliefs. 

More and more consumers turn away from the legacy 
of industrialization, from processed and fast food, to join 
the ranks of the jar fandom, evidenced by the 20  million 
Le Parfait jars sold each year in 15 countries. And if the brand 
is supported today by a growing community, it is because it 
holds true to reasonable values. 

Jars for each season, jars for good reason 

The origin of preserves? The need to preserve nature’s gifts, and to 
save money. 
If today the financial incentive is still present, one may add the 
renewed interest in homemade food, the importance of a healthy 
diet as well as environmental issues. 
Because eating seasonal food, local food, and preserving share the 
same leitmotiv: the respect of nature and of its timeline. Enjoying 
fruit and vegetables at the right season requires patience… but it is 
worth the wait, they are then the most delicious. 

Heat processing, jam, preserves, bulk, batch cooking, fermentation… 
each of us has his favorite recipe and his favorite jar! 
To meet the needs of all these uses, and to work alongside the bold 
experts as well as the shy rookies in their exploration, Le Parfait offers 
5 jar models in various sizes. 

1 jar, 1000 ways to use them 

Brief online instructions for home preserves 

On the leparfait.com website, you can also find tutorials and DIY 
recipes, invaluable information compiled in a brief guide to preserving 
seasonal food 2.0, for those who want to make their diet greener. 

Jar exchange 

Jar friend 

A “Le Parfait” jar can be carried, stored with no energy and easily 
become a meaningful gift: put inside something that will be sure 
to please. It is therefore not surprising to find more and more 
posts that celebrate the perfect gift-in-a-jar: cookie jars, 
#zerowaste beauty products, favorite jams… “DIY in a jar” is 
trending and the brand hasn’t forgotten to help its users to 
create the perfect gift. 

Online, you will find great French cuisine classics alongside recipes 
from all over the world. Over 330 recipes are at your fingertips 
and new ones are put online every month to keep up with new 
trends and the change of seasons. 

From ratatouille to kimchi 

Connected jars 

A far cry from the processed food industry and the standardized taste it produces, homemade preserves bravely 
hold their ground and Le Parfait, a traditional French brand, is the ideal ally! While our core business is the 
manufacture of durable and recyclable glass jars, our mission is above all to offer a service: to empower everybody 
to make their own preserves in a simple and natural way. 
In 2019, at a time of recurring processed food scandals, we feel–now more than ever–that it is essential that each 
of us has the opportunity to grow, to select our own ingredients and to preserve them. Because we are convinced 
that preserving food is as much a question of taste as a question of kindness: kindness to the planet and to mankind. 

Christian Pradel, Marketing Director France 

A SMALL LAB 
                                   OF MODERN FOOD  

On the brand’s social media, same conclusion: hacks, second lives, 
recipes, the list is never ending and everybody–whether brand or 
user–pitches in with tips and other DIY projects: zero-waste 
dishwashing liquid, Ginger Bug, aquafaba Fluff, practical advice on 
bulk purchases, there is always plenty of inspiration. 

Exchanges, swaps… more and more initiatives work towards sharing 
nature, objects and knowledge; and preserving is no exception! Swap 
jams for preserves? Honey for tutorials? Check out “Bocal en Troc” 
(Jar Swap), a Facebook group to promote a kind of local jar economy!  
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