
 

We preserve nature’s gifts

Be sure to 
check out 

www.ardo.com ! 
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Actual

Be sure to do so! Our updated web environment is very tasteful, appealing 
and focuses on the sustainability element. So, thoroughly Ardo!
We opted for a harmonious look & feel with plenty of white space and powerful 
images. Navigation is very quick, and thanks to a clear product and recipe 
finder you’ll find your favourite Ardo vegetables, fruits, herbs and inspiring 
meals in no time. To further explore the ‘World of Ardo’: go to ‘Downloads’ for 
a list of the latest Ardo newsletters.

We’d love to meet 
you at one of the 
coming autumn 
trade fairs!

Have you discovered the vegan 
recipes on Ardo’s website yet?

15-18 July 2018 
IFT 
CHICAGO – USA

2-4 October 2018 
CONXEMAR 
VIGO – SPAIN 

21-25 October 2018 
SIAL 
PARIS – FRANCE

10-14 November 2018 
GAST HERBST 
SALZBURG – AUSTRIA

11-13 November 2018 
PLMA 
CHICAGO – USA

18-22 November 2018 
HORECA EXPO  
GHENT – BELGIUM



Trendy “rice vegetables”: 
small, tasty and so healthy! 

Did you know that finely-chopped vegetables in cubes, also known as “rice 
vegetables”, have become an indispensable part of vegan and vegetarian 
cooking? After all, “rice vegetables” offer quite a few advantages:  
few calories, a perfect replacement for rice or pasta and they are great for 
salads or as part of a hot meal.

Caulipower
Risotto

Thai Sweet Life 
Vegetable Tartare

Cauli Power Mix: Great power food with  
finely-chopped cauliflower, red quinoa and 
green lentils.
MC9310 - 10x1kg

Sweet Life Mix: Colourful alternative to 
carbohydrates with finely-chopped broccoli, 
pieces of sweet potato, riced cauliflower and 
sun-dried tomatoes.
MS7310 - 10x1kg

Green Wave Mix: Superfood in shades of green, 
half finely-chopped broccoli and half cauliflower 
pieces, spinach, wakame and riced courgette.
MGW310 - 10x1kg

Green Wave Sushi

Our range of “rice vegetables” deliberately  

ventures beyond the traditional cauliflower rice. 

Our three vegetable mixes each have their own 

character, flavour and colour. 

Discover many unusual recipes using Ardo’s rice 

vegetables at www.ardo.com. 



Summer on the Menu
Healthy snacks, an improvised barbecue, appetisers with an 
accompanying herb dip… everything tastes even better in the 
summertime. In the mood for something sweet or do you want to 
spice it up? These new fresh-frozen vegetables, fruits and herbs 
from Ardo are there for you. Let the sun shine!

Tropical Chicken Salad

Passion Fruit Cream 
with Pineapple 
and Mango

Mango
XMP610 - 4x2,5kg

Pineapple
XAC610 - 4x2,5kg

Sweet splendid summer
Pineapple and mango are Ardo’s two new tropical taste-makers in our fresh-frozen fruit 

range. These pre-chopped mango pieces are the high-quality ‘Kent’ variety from Peru. 

Mango is perfect in an exotic fruit salad with a scoop of ice cream or a dollop of yoghurt. 

Our extra-sweet chunks of pineapple from Costa Rica. Is this the sweet touch your 

dessert needs? Pineapple never fails!

Ardo goes Costa Rican!
Ardo has obtained a major stake in Compañia Frutera La Paz,  
the largest processor of fresh-frozen pineapple in Costa Rica.  
This means Ardo has been able to expand its selection of  
fresh-frozen fruit. The extremely stable customer relationships 
and valuable relations with the pineapple growers in Costa Rica 
have been the foundations of the international success of La 
Paz. La Paz has GFSI, HACCP, Kosher, Global Gap and Organic 
certifications, exporting traditional, as well as many organic 
pineapple products to a wide range of international markets. It is 
the world’s first certified carbon-neutral fresh-frozen tropical fruit 
processor.   
   



Persillade: A store-cupboard classic combining garlic 
and parsley. Perfectly chopped and mixed, making it easy 
to serve in a whole range of dishes.
KPE010 - 8x250g

Tartare Herb Mix: It’s a delicious combination of 
herbs and the typical tartare sauce ingredients, ready  
in no time. This herbs mix is ideal for making a delicious 
tartare sauce. Just add some mayonnaise and stir.  
Use it also as an ingredient when preparing the classic 
‘steak tartare’ or a fish dish.
UTK010 - 8x250g

Salsa Mexicana Mix: A herb mix of finely 
chopped Mediterranean vegetables with garlic, 
coriander, spring onion, green and red chili 
peppers and cumin. Excellent on pizzas, with 
pasta or on a bruschetta. Looks and tastes great!
MSE010 - 8x250g

Smokey BBQ Mix: An exciting combination of various 
Mediterranean herbs (garlic, rosemary, sage, etc.) with 
chopped, oven-dried tomatoes in a light marinated oil 
dressing. Perfect as a topping for various white fish  
and meat dishes and for a range of barbecue dishes.
KSQ010 - 8x250g

A Hefty Dose of Herbs
Trendy herb mixes, tasty tartare sauce, a Mediterranean 
mix as a side dish at your barbecue, a flavourful 
bruschetta? Ardo herb mixes provide countless options 
to make a culinary impression.

Sustainable, ecological and with 
a handy opening for portioning

Herb boxes 
Super-handy cartons with ready-chopped,  
fresh-frozen herbs and spicy flavourings. 
Available all year round at a consistently high 
quality, ready-to-use and easily portioned.  
Give it a shake!

Give your summer 
dishes extra zest with 
our new taste-makers.



The first trimester of 2018 experienced an exceptionally cold and wet 

transition into the new year of production.

Throughout Europe, we saw heavy rainfall and exceptionally cold 

temperatures until mid-April. The result: difficult winter harvests and a 

backlog in sowing the first spring and summer vegetables and herbs.

It was not until the end of April that the sowing could begin. A possible 

consequence is the postponement of the harvest period by several 

weeks. It remains to be seen how the growth period will progress from 

May to July... (not yet known at the time this publication went to print).

The harvest of winter spinach started later due to continuous rainfall 

and a late frost. The results are not overwhelming, both in terms of  

volume and quality. Black salsify and leek started to grow at the 

beginning of April, also significantly later than normal.

The cauliflower harvest in Brittany was also delayed. We only saw  

larger harvest volumes at the end of April. Expected revenues were 

lower than planned.

As regards to sowing crops, delays of 2-3 weeks were observed in 

most countries. This is the case for herbs (parsley, dill, thyme, mint, etc.) 

as well as for vegetables: particularly peas, but vegetables grown in 

southern countries, such as broccoli, peppers and tomatoes, were also 

planted intermittently due to excessive rains in Spain and Portugal. 

Market reports
Harvesting delays can have harmful consequences for the availability 

of fresh-frozen vegetables. The available stocks from the 2017 harvest 

were also limited and delays to the 2018 harvest might further  

complicate the provisions from the new harvest.

In short: a challenge for agronomists, production and the supply chain.

In terms of sales, there was continuous overall growth in sales volumes, 

although this sometimes varied from one country to another and from 

one segment to another.

An excellent harvest would therefore be useful in light of the increasing 

demand. It’s going to be tense.

End of April 2018 edition

Ardo UK wins more prizes! 

For the fifth year in a row, Ardo UK won a Golden RoSPA award for the 

category ‘Health and Safety’. This award from the Royal Society for the 

Prevention of Accidents (RoSPA) is given to companies attaining a 

high level of health and safety at work and showing initiative  

concerning leadership and engagement. 

Ardo, best Belgian investor 
in France

Ardo has received the “Prix du meilleur investisseur belge en France 

2018” (Prize of the best Belgian investor in France) from the CCI France-

Belgique (Chambre of Commerce and Industry France-Belgium).  

The award is given to Belgian entrepreneurs who, by carrying out 

ambitious programs, have contributed to France’s economic 

dynamism. We received it for our structuring investments in several of 

our factories in France, like eg the new distribution centre in the Gourin 

site, which represented an investment of € 32mio. And on top of that,  

a sustainable investment of € 6mio for a new water treatment station  

in Gourin. In Violaines, 18 million euros was invested in a new frying line 

in a completely adapted building.

Market and harvest reports  

Left to right: Mr. Vincent Mertens de Wilmars, Ambassador of Belgique in France - Jan 
Haspeslagh, Managing Director Ardo -  Mrs. Pauline de Rosée, Event and Business 
Developer, CCI France Belgique. / The new distribution centre of Ardo Gourin.

Left to right: Russell Tiffin & Jim Everest from Ardo Ashford.



We preserve nature’s gifts

3 x veggie: 
Tasty, quick and healthy too
A healthy lifestyle begins with healthy eating habits. 
More and more, people realise this, and more and more 
consumers are actively seeking out nutritious, sustainable 
products such as fruit, vegetables, nuts, seeds and grains 
(source: Mintel 2017). These products aren’t just healthy, 
but they’re also quick to prepare with a broad use. 

These just happen to be the great strengths of vegetarian 
and vegan recipes. Because veggie means tasty, quick and 
healthy too. We are fully aware of that at Ardo. As a  
member of the Belgian organisation ‘Chefs pro Veggie’, 
Ardo is actively contributing to the veggie and vegan 
trend.

FOLLOW ARDO AT WWW.ARDO.COM
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Interested in cooking veggie? 
We’ll get you started with 
three inspiring dishes! 
Visit www.ardo.com 
for detailed recipes.  

Quinoa Kale Quesadilla

Loaded Sweet Potato Fries

Veggie Taco


