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Ardo is ready to roll!
Ardo is ready for a fresh(-frozen) autumn.
We are eager to get started! Are you?
Over the past year, we have seen many new trends and food concepts such as
private dining, vegan concepts and takeaway, develop at a fast pace. Ardo’s
products fit in perfectly with these food developments. Whether you are looking
for takeaway or delivered meals, our fresh-frozen range of fruit, vegetables
and herbs makes things as easy as possible for you. You can also count on
Ardo for delicious inspiration. Our chefs are happy to inspire you with the most
delightful recipes. Would you like to find out more about grains and lavish
breakfasts? Or do you prefer “the world on your plate” and bio? Discover
how Ardo continues to innovate even in these challenging times on the
following pages.

“Have you seen our virtual food
truck yet? Explore it for trends
and new products! Welcome to
virtualfair.ardo.com”
Peter De Wandel,
Culinary Advisor, Ardo Ardooie (BE)

First of all, thank you for the trust you have placed in Ardo over the past
year. We are really looking forward to collaborating with our customers again
this year. Hopefully, we will finally see each other in person again this year.
Our colleagues in Ardooie (BE) and at Ardo VLM (CA) will, by the way,
be in new premises. We look forward to seeing you soon.

trend 01

Sought-after grains
& popular pulses

Our range already included pulses but now there is even more
choice. Do you feel like having an exotic meal with black
beans, a full English breakfast with baked beans, or some
fierce colours on your plate with Ardo’s tricolore lentil mix?
The choice is yours.
Red kidney beans
Cannellini beans

100268410 – 10x1kg
Also available in 1x10kg - 100139910

new
in 1kg

100268310 – 10x1kg
Also available in 1x10kg
100139710

new
in 1kg

trend 02

The world on your plate

Grains and pulses are all the rage right now.
And with good reason, because they are both
important components of a healthy, balanced
meal. They are bursting with flavour and are very
nutritious too.

We were all deprived from travel for a while but
our kitchens saw many original recipes from other
countries and cultures. With Ardo, you get to enjoy
exotic flavours and international dishes anytime
and anywhere.

Grains are one of our main energy sources: they contain
carbohydrates, proteins, fibre, vitamins and minerals.
And pulses exist in all sorts of shapes, colours and flavours,
all of which are excellent and healthy meat replacements.

Why not try some Scandinavian cuisine? Or an Asian dish?
Or perhaps you are more in a Spanish mood? Ardo’s products
will make you feel as if you were abroad in no time at all.

What do you need to give a dish that
international touch? Simple: herbs.
They are essential for adding that
delicious finishing touch to bring
extra flavour to your meal.

Black beans

Mix Salsa Mexicana
100336910 – 8x250g

100268210 – 10x1kg
Also available in 1x10kg - 100133610

new
in 1kg

Chili red diced

100331310 – 8x250g

Thai herb mix

100337010 – 8x250g

Chick peas

100149810 – 10x1kg
Also available in 1x10kg
100149910

Precooked quinoa

100203810 – 10x1kg
Also available in 1x10kg
100203910

new

Tricolore
lentil mix

100268510 – 10x1kg
Available end 2021

Edamame soy beans
(Mukimame)
100302510 – 10x1kg

Veggie mix Indian style
100154610 – 10x1kg

Veggie paella

100150710 – 10x1kg

Veggie mix Nordic style
100268010 – 10x1kg

trend 03

Colour is healthy

trend 04

Organic is booming

You also wish that your dishes look appealing.
And not only that: the more colours you put on
your plate, the more varied your meal will be.
Every colour has its own health benefits. Eating
food of different colours gives you get a wide
range of vitamins and minerals.

Organic is all the rage. And that’s a great thing
too, because organic food has nothing but
advantages: it is environmentally friendlier,
fairer and healthier.
That is why we keep expanding our organic range with
new flavours and ingredients. We have included some kitchen
classics, but also some vegetables that are now trendy.
Ardo’s organic segment also includes herbs. Simply let
us handle that extra flavour on your plate.

Our vegetables, herbs and fruit will paint a picture of health
in your kitchen. From tricolore vegetable fries to a rainbow
of carrot slices: try them and enjoy!

Our colourful carrot slices will help you paint
your plate with the colours of the rainbow.
Go from white to red to add an extra
dimension to your culinary creations!

Grill mix à la Siciliana
100147110 – 10x1kg

Organic tricolore
sliced peppers
100267810 – 4x2.5kg

Organic chives

100247510 – 1x10kg

Organic broccoli florets
100354510 – 4x2.5kg

Tricolore
vegetable fries

new

100349110 - 12x450g
Also available in 4x2kg
100145110

Beetroot burger
100291810 – 10x1kg

Organic sliced carrots
100249610 - 4x2.5kg

Beet bacon

100267310 – 10x1kg

new

new
Rainbow carrots

100163510 – 4x2.5kg

Organic seaweed wakame
100256210 - 1x10kg

Organic sliced onions
100267910 – 4x2.5kg

trend 05

Market and harvest reports

Healthy breakfasts
Breakfast is the most important meal of the day,
so it is no wonder that we are paying more and
more attention to having a good, healthy start to
the day.
Raspberries

100295210 – 4x2.5kg

Ardo’s ripe, fresh-frozen fruit is perfect for a lovely brunch.
Its full flavour, perfect texture and ease of use will make
breakfast a breeze. You can use our wide range of pulses,
vegetables and grains for an energy-boosting breakfast.
Would you like a power bar with fruit or do you
prefer a breakfast bowl with quinoa?

Green smoothie mix

100333910 – 10x750g

Red smoothie mix
100334010 – 10x750g

After a rainy winter, spring has been quite normal
in the South (Spain and Portugal). Peas and
broad beans were affected by the winter weather
in Portugal, but the other crops were quite normal.
We finished the spring broccoli campaign close to
target with a good quality product, and the
summer crops (eg peppers) are looking good as
well.
In the North, the weather has been very
variable, with very cold temperatures in April,
good conditions in May and exceptional rainfalls
often followed by floods from mid-June until mid/
end of July. This abnormal weather resulted in
very variable crops, with some good periods of
production as well as very disappointing ones.
The quality of cauliflower was affected, and spring
spinach was difficult to manage. The pea growing
was good at the beginning, but the second part of
the season was very much affected by the floods

and the diseases pressure. Our main concern is
the green beans, as the first fields were affected
by the heavy rains as well and the sowing of the
last ones needed to be postponed to a later than
ever date, which means there is a high risk of
getting a poor crop.
The removal of Plant Protection Products also
impacted many crops. Due to the removal of
seeds treatment, this year we see very important
plant losses in the fields, especially in green
beans. Weeds are also getting difficult to control
in several crops including herbs, generating more
hand labour for the farmers, and sometimes
having to bypass harvesting on some of the field.
Challenging market conditions
Over the past 4 years the sector experienced
unfavorable weather conditions which had
a severe impact on the growth of vegetables

Edition: end of June 2021
in Europe and resulted in higher raw material
costs. Costs have increased for cultivation and
harvesting due to climatic circumstances resulting
in lower yields. The reduced availability of
plant protection products and fewer active
substances, combined with extra costs to meet
sustainability requirements, make the situation
even more challenging.
Also, since the outbreak of the Covid-19 crisis,
production costs increased due to strict
enforcement of Covid-19 hygiene protocols in
the factories. More recently, the sector has been
facing a sharp increase of costs for packaging
materials such as plastics, carton and wood
as well as an increase in energy cost. Finally, the
worldwide shortage of container loads resulted in
a general increase of costs for logistics.

Beet bacon
100267310
10x1kg

Ardo, worldwide and always close by

Exotic fruits with
passion fruit juice

Cannellini beans

100334510 - 4x2.5kg

100313510 - 4x2.5kg

Mango

100307710 - 4x2.5kg

Ardo wishes to be near our customers. With our own sales offices in
Europe, the USA 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.
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100268410 – 10x1kg
Also available in 1x10kg
100139910

Pineapple

FOOD ING

100334110 – 10x750g

RE

Yellow smoothie mix

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

Precooked quinoa

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.

100203810 – 10x1kg
Also available in 1x10kg - 100203910

More information
about these trends and
products is available on
our website, Instagram,
Facebook and YouTube.
#ardolicious

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
A R D O S A L E S , P R O D U C T I O N , PA C K I N G
AND DISTRIBUTION UNITS

Ardo goes for sustainability
Solar power
Ardo is strongly committed to renewable energy. At our
site in Ardooie (BE), we installed many solar panels from
the roof of the packaging warehouse to the irrigation basin.
Did you know that the solar panels on the irrigation basin
generate their own electricity, but also reduce evaporation
and the growth of algae inside the basin?

The Root Box
We are proud to welcome you to the Root Box, the new Ardo Ardooie (BE) head
office. So why the name, you ask? “Root” because this is where Edouard Haspeslagh laid the
foundations of our innovative company more than fifty years ago, and “box” because of 		
the new building’s cube shape.
The new headquarters include an Experience Centre where Ardo welcomes customers and
visitors. You can learn all about Ardo’s history, products, sustainable initiatives and much more
there. In the brand-new demo kitchen, our chefs give you a healthy dose of mouth-watering
inspiration.
Ardo continues to focus on sustainability. The Root Box is future-proof because it is a nearly
zero energy building. In other words, our new headquarters consumes very little energy and
the energy that is used comes from green energy sources.

Our steps towards a nearly zero energy building:
- Triple solar control glass insulation
- A lot of glass, so lots of natural light
- Curtain wall in perforated aluminium that lets in light and
ensures more comfort inside by diffusing the light and
offering protection against overheating
- Ventilation with more than 80% heat recovery
- Use of the residual heat from the distribution centre to
heat the building in the winter and use of residual cold to
cool the building in the summer
- Solar panels on the roof

New offices for Ardo VLM
Ardo VLM (Montreal, CA) has moved into a new office designed to embrace the new way of
working with several private and semi-private workplaces. There will be a “hub room” consisting
of two tailor-made sea containers. The building is LEED-certified in line with our sustainability
goals: Leadership in Energy and Environmental Design is an internationally recognised green
building certification system. Factors, such as energy savings, water efficiency and the reduction
of CO² emissions, were all taken into account. Another great Ardo sustainability project has now
been completed.

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

