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We are Ardo, Ardo feeds the future
Ardo’s ambition is to be the global champion in sustainable, plant-based
fresh-frozen food through a commitment to innovation, fostering the
environment, inspiring people and contributing to healthier living.
We translate this ambition in the new sustainability logo: We are Ardo,
Ardo feeds the future.
To make these ideas become reality, we have translated them into five
practical goals: sustainable sourcing, food safety, eco-efficiency,
people engagement and sustainable products and services.
Mimosa, Shine and Pure, our three sustainability projects, put these
core values into practice, each in their own way. Our goals aren’t just
theory: we strive to implement them in everything we do, from the fields
to the customers.

NEW

Glocal veggies with a twist

Mindfoodness: savouring a balanced diet with that little bit extra,
together. These products handily allow you to follow this trend,
as they contain at least 50% vegetables, a maximum of 30%
carbohydrates and 100% authentic, home-made flavour.
And to add that little bit extra, we gathered inspiration from
all over the world.

Veggie mix Indian style
Excite your taste buds with India’s rich palette of colours
and flavours, currently a hot culinary trend. Lentils are combined
with spinach, cauliflower rice, butternut squash and chick peas.
A classic spicy coconut curry sauce completes the dish.
100154610 – 10x1kg

Veggie mix Nordic style
Scandinavia’s pure cuisine is winning over the world, and now
you as well. Barley provides the necessary fibre, complemented by
green vegetables such as spinach, green beans, peas, leeks and
edamame soy beans. The finishing touch? A zesty lime dill sauce.
Honest and delicious fare!
100268010 – 10x1kg

Veggie Paella
Veggie paella? That’s right. Our team in Valencia has developed
a variation that respects the classic flavour profile. Traditional
round-grained rice is combined with grilled yellow and red
peppers, peas, onion, romano and cannelini beans, with an
authentic paella sauce. Ready to eat or perfect for serving with
fish or meat.
100150710 – 10x1kg

NEW

Organic is booming
We continue to expand our organic range
with purer flavours and ingredients.
We have added a few culinary classics to our
organic range as well as some more trendy
vegetables.

Sweet potatoes organic
Sweet potatoes have become a common addition to the menu
in recent years. That means it’s high time we included them in
our organic range. The sweet taste, deep-orange colour
and rustic appearance provide instant interest to
any organic meal.
100294410 – 4x2,5kg

Sliced onions organic
What meal prep doesn’t start with chopped onions?
We make your life easier with freshfrozen, pre-chopped
organic onions, suitable as the base for an endless range
of organic dishes.
Quick, easy and always at hand.
100267910 – 4x2,5kg

Sliced mixed
peppers organic
Add southern flavour to your plate with these sun-ripened
organic red, green and yellow pepper strips. They are bursting
with flavour and colour, and add a robust note to your
organic Mediterranean-inspired creations.
100267810 – 4x2,5kg

NEW

Three variations
We keep coming up with ways to do things differently in our product
development kitchens. We experiment with shape, taste and texture
while also closely following the latest global trends.

Grill mix à la Siciliana
Enjoy even more flavourful Mediterranean vegetables with Ardo’s grill
range, now expanded with our ‘Grill Mix à la Siciliana’. A grilled mix
that’s full of character thanks to an appetising combination of
colours and flavours, with grilled yellow and green zucchini, grilled
peppers and oven-dried marinated tomatoes. Great as antipasti,
in a salad or as a side dish to accompany fish, meat, pasta or veggies.
The sun on your plate!
100147110 - 10x1kg

Pasta Gobbetti
Though the classic pastas have been part of our range forever,
‘pasta Gobbetti’ is a new addition. These little elbows can be
easily eaten with a spoon or fork, making them ideal for
take-away dishes, a school catering option, soups,
salads or one-pot meals... It’s all possible with Gobbetti!
100150810 – 4x2kg

Tricolore vegetable fries
Veggie snacking is currently a major food trend. Our ‘Tricolore
vegetable fries’ from our ‘Les Tapas range’ are the perfect answer.
Our existing mix of carrot and parsnip fries now also includes beetroot.
More colour, more flavour and a nice crispy bite.
100349110 – 12x450g / 100145110 – 4x2kg
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100% flavour,
100% convenience
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Always available

- Fresh-frozen and ready to use
- Long shelf life without loss
of flavour or aroma

Economical

- Stable, competitive
prices all year round
- 100% usable product

An organoleptic
experience

- 100% pure, natural herbs
- Full range of flavours and
aromas

Handy

- Pre-washed and
chopped
- Pre-selected herb mixes

Guaranteed quality

- 100% fresh-frozen for less waste
- Grown and harvested outdoors
and in season

- Washed and cut
- Saves time and energy
- Suitable for many uses,
from smoothies to baked goods

Flavour

- Frozen immediately
after harvesting for optimal
nutritional value, flavour and
texture
- Sweet, juicy and 100% natural
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Fresh and fruity

FRES

Sustainable

- 100% microbiological testing
- Traceable from the field to
the package

UIT

Premium quality

- Years of experience with
fresh-frozen fruit
- Latest production technologies
- Food safety above all

Always at your
fingertips
- Wide selection all year
round
- Long shelf life

Market and harvest reports
summer 2019

Spinach

Pulses

Sweetcorn

The spring production cycle started with winter
spinach followed by spring spinach. The primary
Ardo growing areas in Western Europe – France,
the Netherlands and Belgium – were able to
achieve the planned volume, and the product
met the desired quality specifications. The same
results were achieved in Austria. The production
of organic spinach also went according to plan.
It was only in Southern Europe that the harvest
fell short of expectations. At the end of the
harvest period, excessive rainfall in this region
significantly reduced the yields.

The broad bean harvest was fully under way in
July. The lack of rain meant that the fields were
exposed to high temperatures, resulting in a
lower yield than was forecast. The Ardo range
includes both white and brown broad beans.

Sweetcorn is already scarce, and will become
even more so this year due to a significant fall in
production in Europe. The Ardo production sites
in Saint-Sever (FR) and Benimodo (ES) started
operations in July, and the exact harvest yields
will be known by the end of August.

Peas
The pea harvests in Europe started at the
end of June/beginning of July. The harvest in
Southern Europe started earlier, and the harvests
have done well. As the harvests continued
towards Western and Northern Europe, the
moderate temperatures increased, with the
weather becoming extremely dry and warm.
From July, the remaining harvest yields depended
principally on the changing weather conditions.
In this context, there was an urgent need for
rain and moderate temperatures.

Carrots
Forecast to run until the end of July, carrot
production should more or less proceed as
normal.

Drought may pose a challenge to a number of
imminent harvests, including cauliflower, onions
and beans. More input will be available by the
time this report is published. This input will
enable us to offer a more specific overview of
the situation in an updated report.

Broccoli
The first spring harvest for broccoli resulted in
a consistent quality and the correct volume at
our Portuguese production facility. The acreage
for the autumn and winter broccoli harvests was
set in July at our sites in Portugal and Spain
(Benimodo and Alpiarça).

Peppers
Peppers were harvested in mid-July. Sowing
activities were delayed due to extreme rain
conditions. This may result in a lower harvest
volume, which would further emphasise how tight
the current market is, given that the demand for
peppers is rising all the time.

The fact is that the transition to the new harvests
does not always go smoothly. Every market is
faced with the challenge of keeping the sharp
rises in cost prices for raw materials, transport
and energy under control. On the other hand,
the persistent drought may cause problems and
ramp up production costs due to reductions in
harvest yields and the irregular supply of raw
materials.
If nothing else, it is interesting to see how the
forces of nature can disrupt the market so
severely time and again…
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In the picture
Gemma Montoya Barallat is joining the Spanish team
as the Commercial Director of Ardo Foods. Gemma mainly
built her career working in two large food companies, both
in retail and foodservice.

We would like to take this opportunity to thank Paco Salas,
who retired at the end of June having worked for the Ardo
Group for 31 years. He introduced Ardo products to the
Spanish market and contributed to the expansion of Ardo’s
business activities in Spain. Thank you, Paco, for your
professionalism, your sense of responsibility and efficiency
at work. It has been a great honour to work together with
you over so many years.
The German FoodService sales team welcomes
Pierre Niewerth as Category Manager. He will continue to
extend our collaboration with local foodservice distributors.
Pierre has a background as a specialist in hotel and
gastronomy and also has extensive sales experience
in the foodservice market segment in Germany.

Anja Rausch is strengthening the German Industry Sales
Team as Sales Manager. Anja has always worked in sales in
the food industry (UK and Germany).

Trade fairs
Conxemar
Vigo (ES), 1-3/10/2019
stand J17

Anuga
Cologne (DU), 5-9/10/2019
Hall 4 - stand E11

Gast Herbst
Salzburg (AT), 9-13/11/2019

PLMA
Chicago (VS), 17-19/11/2019

Horeca Expo
Ghent (BE), 17-21/11/2019
stand 8319 hall 8

Sustainably packaged
Ardo re-envisions plastic
We have been striving towards the efficient use of materials for many years, including sustainable packaging.
However, a sustainable approach doesn’t involve banning all forms of plastic.

We already work with thinner foils for many of
our customers. Less material, but just as strong and
protective. We also make use of mono-materials,
which are easier to recycle, and responsibly
sourced FSC cardboard, produced from certified
paper and paper manufacturing surplus.
Of course, there’s always room for improvement.
That’s why we offer solutions that go beyond the
applicable industry standards. Close collaboration
with our packaging suppliers has resulted in two
new, highly sustainable alternatives.

1) Bio-based foil
- Produced from 80%
sugar cane
- CO2-friendly
- Easily recognisable
by the “I’m Green” logo

Ardo also continues to work towards the next
level in sustainable solutions with various partners.
Please ask your Ardo contact person for more
information if desired.
A sustainable packaging challenge?
Ardo is your ideal partner!

2) Eco laminate
- Mono-layer PE foil ideally suited
to replacing PET/PE or OPP/PE laminates
- 100% recyclable
- Optional matt or gloss varnish
finishing layer

Bio-based foil

Eco laminate

Ardo, worldwide and always close by
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Ardo wishes to be near our customers. With our own sales offices in Europe, the USA, China and beyond, there’s always someone
from our sales team close to hand. This ‘glocal’ approach allows us to respond to our customers’ demands fast and effectively.
We keep our finger on the pulse at all times wherever we are.

We develop products for our FoodService
customers that fit the latest trends and cooking
technologies and are easily prepared.
Convenience all the way.

RETAIL SOLUTIONS

Our retail customers’ lifestyle and purchasing habits
are constantly changing. That’s why we offer a wide
range of retail products to match the flexibility of
this market.

FOOD INGREDIENTS SOLUTIONS

Our customers in the Food Ingredients sector can rely on
top-quality products that meet the most stringent quality,
hygiene and HACCP standards

ARDO SALES UNITS
A R D O P R O D U C T I O N , PA C K I N G
AND DISTRIBUTION UNITS
ARDO SALES, PRODUCTION,
PA C K I N G A N D D I S T R I B U T I O N U N I T S

Culinary inspiration
Our cooks are more than happy to share their culinary ideas
with you. Visit the Ardo website for inspirational recipes using
our fresh-frozen vegetables, herbs and fruit.

More good
stuff?

• YouTube
• Facebook
• Instagram
• www.ardo.com
• Trade fairs

Glocal inspiration:
Veggie mix Nordic style with salmon
Veggie Paella with shrimps
Veggie mix Indian style with
paneer cheese

#Ardolicious
Pasta Gobbetti salad
with Green Wave mix

Proud of what you’ve created
with Ardo ingredients? Please
share your results. Post a picture
of your recipe with the hashtag
#ardolicious and who knows,
your recipe may end up in our
next newsletter!

Mango & pineapple sweet treat

More info about how Ardo uses your data:
https://ardo.com/en/privacy-policy-customers-and-suppliers
FOLLOW ARDO AT WWW.ARDO.COM

