BONNE MAMAN JAM HISTORY

BONNE MAMAN JAM HISTORY IS A TALE STEEPED IN TRADITION, QUALITY, AND A PASSION FOR PRESERVING THE ESSENCE OF FRUIT
IN JARS. SINCE ITS INCEPTION, BoNNE MAMAN HAS BECOME SYNONYMOUS WITH HOMEMADE-STYLE JAMS, CAPTURING THE HEARTS
OF CONSUMERS AROUND THE WORLD. THE BRAND’S COMMITMENT TO AUTHENTICITY AND SIMPLICITY REFLECTS ITS ORIGINS,
MAKING IT A BELOVED STAPLE IN KITCHENS EVERY \WHERE.

ORIGINS oF BONNE MAMAN

BonNE MAMAN WAS FOUNDED IN 197 1 IN FRANCE, A COUNTRY RENOWNED FOR ITS CULINARY HERITAGE, PARTICULARLY WHEN
IT COMES TO FRUITS AND PRESERVES. THE NAME “BONNE MAMAN” TRANSLATES TO “GooD MOTHER,” EVOKING A SENSE OF
WARMTH AND HOME-COOKED GOODNESS. THE BRAND WAS CREATED BY THE ANDROS GROUP, WHICH HAD BEEN PRODUCING
FRUIT-BASED PRODUCTS SINCE THE 1950s. THE FOUNDERS SOUGHT TO CREATE A JAM THAT TASTED AS IF IT WERE MADE AT
HOME, USING TRADITIONAL METHODS AND HIGH-QUALITY INGREDIENTS.

TRADITIONAL RECIPES AND INGREDIENTS

ONE OF THE STANDOUT FEATURES OF BONNE MAMAN JAM IS ITS ADHERENCE TO TRADITIONAL RECIPES. THE COMPANY PRIDES
ITSELF ON USING:

1. NATURAL INGREDIENTS: BONNE MAMAN USES ONLY THE FINEST FRUITS, SUGAR, AND LEMON JUICE, AVOIDING ARTIFICIAL
PRESERVATIVES AND ADDITIVES. THIS COMMITMENT TO PURITY IS REFLECTED IN THE RICH FLAVORS OF THEIR PRODUCTS.

2. WHoLE FRUITS: THE BRAND’S JAMS OFTEN CONTAIN WHOLE PIECES OF FRUIT, WHICH ADDS TO THE TEXTURE AND
AUTHENTICITY OF THE PRODUCT. THIS PRACTICE IS REMINISCENT OF CLASSIC HOMEMADE JAMS, WHERE FRUIT IS NOT OVERLY
PROCESSED.

3. SIMPLE RECIPES: THE RECIPES ARE STRAIGHTFORWARD, ALLOWING THE FRUIT’S NATURAL FLAVOR TO SHINE THROUGH. BONNE

MAMAN JAMS TYPICALLY CONTAIN A HIGHER FRUIT CONTENT THAN MANY COMMERCIAL OPTIONS, WHICH ENHANCES THEIR TASTE
AND QUALITY.

GROWTH AND EXPANSION

SINCE ITS ESTABLISHMENT, BoNNE MAMAN HAS GROWN SIGNIFICANTLY , EXPANDING ITS PRODUCT RANGE AND ITS GEOGRAPHICAL
REACH. THE BRAND INITIALLY STARTED IN FRANCE BUT QUICKLY GAINED POPULARITY ACROSS EUROPE AND EVENTUALLY
AROUND THE GLOBE.

INTERNATIONAL APPEAL

THe APPEAL OF BONNE MAMAN JAMS TRANSCENDS BORDERS. AS THE BRAND EXPANDED, IT MAINTAINED ITS COMMITMENT TO
QUALITY, WHICH RESONATED WITH CONSUMERS WORLDWIDE. TODAY, BONNE MAMAN PRODUCTS ARE AVAILABLE IN OVER 100
COUNTRIES, SHOWCASING VARIOUS FLAVORS THAT CATER TO DIVERSE PALATES.

ProbuCT RANGE

OVER THE YEARS, BoNNE MAMAN HAS INTRODUCED A VARIETY OF PRODUCTS BEYOND ITS CLASSIC JAMS, INCLUDING!:



- FRUIT SPREADS: THESE CONTAIN LESS SUGAR THAN TRADITIONAL JAMS AND ARE MADE WITH A HIGHER FRUIT CONTENT,
APPEALING TO HEALTH-CONSCIOUS CONSUMERS.

‘JELLIESZ BONNE MAMAN ALSO OFFERS A SELECTION OF JELLIES, WHICH ARE MADE FROM FRUIT JUICE AND PROVIDE A SMOOTH
TEXTURE.

- MARMALADES: THE BRAND HAS EMBRACED TRADITIONAL MARMALADE RECIPES, INCORPORATING CITRUS FRUITS FOR A ZESTY
FLAVOR PROFILE.

- DESSERTS: RECENTLY, BONNE MAMAN HAS VENTURED INTO READY-TO-EAT DESSERTS, INCLUDING RICE PUDDING AND FRUIT
COMPOTES, FURTHER DIVERSIFYING ITS OFFERINGS.

PACKAGING AND BRANDING

THE BRANDING OF BONNE MAMAN IS AS ICONIC AS ITS PRODUCTS. THE DISTINCTIVE CHECKERED LID AND THE SIMPLE, RUSTIC
LABEL EVOKE A SENSE OF NOSTALGIA AND AUTHENTICITY.

VISUAL IDENTITY

THE PACKAGING REFLECTS THE HOMEMADE, ARTISANAL QUALITY OF THE JAMS. KEY ELEMENTS OF THE BRANDING INCLUDE:

- RusTic DESIGN: THE JARS ARE DESIGNED TO LOOK LIKE THEY WERE HOMEMADE, COMPLETE WITH A HAND-WRITTEN STYLE FONT
THAT ENHANCES THE BRAND’S IMAGE OF TRADITION AND CARE.

- TRANSPARENCY: BONNE MAMAN EMPHASIZES TRANSPARENCY IN ITS INGREDIENTS, ALLOWING CONSUMERS TO SEE THE COLORFUL
FRUIT INSIDE THE JAR, REINFORCING THE QUALITY AND FRESHNESS OF THE PRODUCT.

SUSTAINABILITY EFFORTS

IN RECENT YEARS, BoNNE MAMAN HAS ALSO FOCUSED ON SUSTAINABILITY, IMPLEMENTING PRACTICES AIMED AT REDUCING ITS
ENVIRONMENTAL IMPACT. THIS INCLUDES:

- RECYCLABLE PACKAGING: THE COMPANY HAS TAKEN STEPS TO ENSURE THAT ITS PACKAGING IS RECYCLABLE, ENCOURAGING
CONSUMERS TO PARTICIPATE IN SUSTAINABLE PRACTICES.

- SOURCING PRACTICES: BONNE MAMAN PRIORITIZES SOURCING FRUIT FROM SUSTAINABLE FARMS, SUPPORTING LOCAL
AGRICULTURE AND REDUCING CARBON FOOTPRINTS.

BoNNE MAMAN IN PoPULAR CULTURE

BoNNE MAMAN HAS NOT ONLY BECOME A HOUSEHOLD NAME BUT HAS ALSO MADE APPEARANCES IN POPULAR CULTURE, FURTHER
SOLIDIFYING ITS STATUS AS A BELOVED BRAND.

IN LITERATURE AND MEDIA

THE BRAND HAS BEEN REFERENCED IN VARIOUS COOKBOOKS AND CULINARY SHOWS, OFTEN SYMBOLIZING FRENCH DOMESTICITY
AND THE PLEASURES OF SIMPLE, HOMEMADE FOOD. |TS JAMS ARE FREQUENTLY SHOWCASED IN RECIPES, EMPHASIZING THEIR
VERSATILITY IN BOTH SWEET AND SAVORY DISHES.



SoclAL MeDIA PRESENCE

IN THE DIGITAL AGE, BONNE MAMAN HAS SUCCESSFULLY LEVERAGED SOCIAL MEDIA TO CONNECT WITH ITS AUDIENCE. THE BRAND
USES PLATFORMS LIKE INSTAGRAM AND FACEBOOK TO SHARE RECIPES, ENGAGE WITH CONSUMERS, AND PROMOTE ITS PRODUCTS.
THE VISUALLY APPEALING NATURE OF BONNE MAMAN JAMS MAKES THEM A FAVORITE SUBJECT FOR FOOD PHOTOGRAPHY,
FURTHER ENHANCING THEIR POPULARITY ONLINE.

CoNCLUSION

THE BONNE MAMAN JAM HISTORY IS A TESTAMENT TO THE ENDURING APPEAL OF QUALITY, TRADITION, AND AUTHENTICITY.
FROM ITS HUMBLE BEGINNINGS IN FRANCE TO ITS STATUS AS A GLOBAL BRAND, BoNNE MAMAN HAS REMAINED COMMITTED TO ITS
CORE VALUES OF USING NATURAL INGREDIENTS AND SIMPLE RECIPES. AS IT CONTINUES TO GROW AND ADAPT TO CHANGING
CONSUMER PREFERENCES, BonNNE MAMAN REMAINS A SYMBOL OF HOMEMADE GOODNESS, BRINGING THE WARMTH OF A GOOD
MOTHER’S KITCHEN INTO HOMES AROUND THE WORLD.

IN A FAST-PACED, CONVENIENCE-DRIVEN WORLD, BONNE MAMAN STANDS OUT BY REMINDING CONSUMERS OF THE JOYS OF
HOMEMADE PRESERVES. THE BRAND'S ABILITY TO MAINTAIN ITS AUTHENTICITY WHILE EXPANDING ITS PRODUCT RANGE
DEMONSTRATES A SUCCESSFUL BALANCE BETWEEN TRADITION AND INNOVATION. W/HETHER ENJOYED ON TOAST, IN DESSERTS, OR
AS PART OF A GOURMET MEAL, BoNNE MAMAN JAMS CONTINUE TO DELIGHT TASTE BUDS AND EVOKE CHERISHED MEMORIES OF
HOME AND FAMILY.

FREQUENTLY ASkeD QUESTIONS

WHAT IS THE ORIGIN OF BONNE MAMAN JAMP

BoNNE MAMAN JAM ORIGINATED IN FRANCE, WHERE IT HAS BEEN PRODUCED SINCE 197 1. THE BRAND IS KNOWN FOR ITS
TRADITIONAL RECIPES AND HIGH-QUALITY INGREDIENTS.

\WHAT DOES ‘BONNE MAMAN’ MEAN IN ENGLISH?

'BONNE MAMAN" TRANSLATES TO ‘GOOD MOTHER' IN ENGLISH, REFLECTING THE BRAND'S IMAGE OF HOMEMADE QUALITY AND
CARE.

How Does BONNE MAMAN ENSURE QUALITY IN ITS JAMS?

BoNNE MAMAN USES ONLY NATURAL INGREDIENTS, INCLUDING WHOLE FRUITS AND MINIMAL PRESERVATIVES, TO MAINTAIN THE
AUTHENTIC TASTE AND QUALITY OF ITS JAMS.

WHAT VARIETIES OF JAM DOES BONNE MAMAN OFFER?

BoNNE MAMAN OFFERS A WIDE RANGE OF JAM FLAVORS, INCLUDING CLASSIC OPTIONS LIKE STRAWBERRY, RASPBERRY, AND
APRICOT, AS WELL AS UNIQUE BLENDS LIKE FIG AND CHERRY.

WHAT IS THE SIGNIFICANCE OF THE CHECKERED LID ON BONNE MAMAN JARS?

THE ICONIC CHECKERED LID OF BONNE MAMAN JARS IS A NOD TO TRADITIONAL HOMEMADE PRESERVES AND ADDS A CHARMING,
NOSTALGIC TOUCH TO THE BRAND'S PACKAGING.



HaAas BoNNE MAMAN EXPANDED BEYOND JAM PRODUCTION?

YES, BoNNE MAMAN HAS EXPANDED ITS PRODUCT LINE TO INCLUDE JELLIES, SPREADS, DESSERTS, AND EVEN BAKED GOODS, ALL
MAINTAINING THE SAME COMMITMENT TO QUALITY.

How HAS BONNE MAMAN JAM GAINED POPULARITY OUTSIDE OF FRANCE?

BoNNE MAMAN JAM HAS GAINED POPULARITY INTERNATIONALLY DUE TO ITS REPUTATION FOR QUALITY AND AUTHENTICITY,
APPEALING TO CONSUMERS LOOKING FOR GOURMET AND NATURAL PRODUCTS.

\WHAT ARE SOME CULTURAL USES OF BONNE MAMAN JAM IN FRENCH CUISINE?

IN FRENCH CUISINE, BONNE MAMAN JAM IS OFTEN USED IN DESSERTS, AS A TOPPING FOR PASTRIES, AND AS A FLAVORFUL
ADDITION TO CHEESE PLATTERS, SHOWCASING ITS VERSATILITY.
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