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Hello. My name is Gabrielle Kalkwijk.
I have been Ardo’s CEO for almost a year
now. I joined Ardo at the end of 2019,
because the Ardo products, innovationoriented strategy and team appeal to me.
There is a great deal of passion and expertise
here, which we try to convey to our customers
every day.
My first year at Ardo has made it very clear
to me that this is a fantastic company of
passionate employees with extensive
knowledge of agriculture and the
production of various crops. Together,
we deliver high quality products and
services: we are innovative, we focus on
sustainability, and our stakeholders are
very much involved in the company. I hope
that is clear to everyone here. Our company
has also gone through some turbulent
times that have affected many of you.

No one will deny that coronavirus has presented a major challenge in recent
months. Private individuals and companies around the world have had to deal with
the huge impact of coronavirus on all parts of our society. You undoubtedly also
have to overcome challenges and problems caused by the pandemic on a daily
basis, and you have our full support in that regard.
We also had to deal with the consequences of extreme weather conditions. Spells of
severe drought and high levels of rain undermined our harvest yields for the third
year in a row. It is clear that climate change will put pressure on our industry in the
long term. We work hard to keep supplying you with our products and we’ve taken
a wide range of steps to minimise the impact on these changes: irrigation networks,
seed selection and so on.
You can rest assured that supporting our customers will continue to be our
focus. Even in these difficult times, the Ardo team keeps moving mountains to meet
your expectations. The safety of our employees and on-site visitors is of paramount
importance to us. Strict measures have been taken everywhere to minimise the
contamination risk among colleagues. Food safety and compliance with all the legal
requirements that apply to our products remain our priority. Customer expectations
are rising and the legal requirements are becoming stricter. We are not just
responding to these trends; we do our best to anticipate what will happen next.

“Achieving results by
connecting people is my
motto.

And that is exactly what the Ardo team
wants to keep doing together with you.”
Gabrielle Kalkwijk
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Market and harvest reports
Some summer harvests have just finished now or are gradually starting.
There are many challenges to face.
The growth period was characterised
by extreme drought. As expected,
the shortage of rain has had a
negative effect on the available
volumes of peas and broad
beans. At the start of the harvest, the results
were even 35% below expectations,
although the results improved slightly as more rain
fell later in the season. Unfortunately, this late rainfall was not enough to make up for the very poor
start. The final result is about 10% below the
planned harvest volumes.
This situation is fairly consistent throughout
Europe. It is clear that these lower harvest results
have caused a general shortage of peas and
broad beans on the market. Demand is high and
volumes are limited. The sharp increase in pea
production costs caused by the underutilised
capacity of the processing plants has made
a drastic price increase necessary.
Most pea contracts have now been signed with
a price increase, and in some cases offers were
withdrawn and renegotiations were required.
It is clear that the period leading up to the new
2021 harvest will be difficult. Ardo will evaluate

the situation in the coming months and will provide early harvests in the southern regions of
Europe sooner if necessary to cover the gap until
the new harvest.

There are few European alternatives that can
compensate for any shortfalls. The lead-up to
the new harvest of 2021 will also be difficult for
beans, and price increases will be inevitable.

Beans are another problem area in our
cultivation programme. The first harvests
started a few weeks ago. As with the
peas, the initial results were very
poor and we are seeing yields
that are up to 40% below
normal harvest years.
The reasons for this were the
lack of rainwater and the
extremely high temperatures.

Other harvests are still very much ongoing.
We will communicate about them in more detail in
the coming months. It will be an exciting journey
to continue to meet the ever-increasing demand
for fresh-frozen vegetables and herbs.

Many growing fields are equipped with sufficient
irrigation systems, but even then, the temperatures over 32°C caused so much evaporation that
the water supply could not offer enough sprinkler
irrigation. We hope that the second part of the
harvest will improve the situation somewhat. We
do know that it will not be possible to achieve
the planned yields, even with an excellent second
half of the harvest. Furthermore, European bean
cultivation is mainly concentrated in France and
Belgium.

As far as the impact of coronavirus is
concerned, we have seen that the initial shift
from FoodService sales to Retail and Food
Industry sales is gradually getting back
to normal. The FoodService segment has
clearly lost the most sales. Northern Europe,
is recovering very quickly. Southern Europe,
however, is only very gradually getting back on
its feet. The tourism sector has been severely
affected. The hospitality industry in particular
accounts for a significant part of food service
consumption.
Recent studies of these segments show
that sales of fresh-frozen produce have
clearly increased and that this increase
is continuing. This may indicate that
consumers at home have (re)discovered
the advantages of fresh-frozen foods.
Above all, let us stay positive and healthy.
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In the picture

We would like to take this opportunity to
thank Roger Maes, Group Sales & Marketing
Director, who is retiring at the end of October
after a career of more than 37 years with the
Ardo Group.
Thank you, Roger, for your professionalism, your
responsibility and many years of commitment
since Ardo’s very beginning. It was a great honour
to work with you all these years.
Klaas Mouton will take on Roger’s role.
We wish Klaas every success.
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David Gilliver started in September
as Business Sector Manager for
FoodService and Wholesale in the South
of the United Kingdom. He gained
experience at some
big names in the Retail,
FoodService and
Wholesale in the
United Kingdom
and Europe.
Good luck David!
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Crispy &
delicious!

New in Ardo’s range
Beet bacon
Crispy beetroot lardons
These pre-fried crispy beetroot lardons are an ideal vegan alternative
to bacon cubes thanks to their delicious smokey flavour. Delicious in
salads or pasta, on a pizza or with goat cheese, ...
100267310 – 10x1kg

Salad with goat’s cheese, apple and crispy beetroot lardons

Brussels sprouts with beetroot lardons

Salad with goat’s cheese,
beetroot lardons, cherry
tomatoes and red onion

Spaghetti carbonara
veggie style
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Ideas to go
Take away

We like to make life easy for you
with our fresh-frozen vegetables,
herbs and fruit
Whether it’s take-away or food delivery,
daily meals must always be tasty as
well as easy. Get some inspiration for
dishes that you can easily serve in
handy take-away portions

Veggie mix Nordic style

Veggie Paella

Veggie mix Indian style

100268010 – 10x1kg

100150710 – 10x1kg

100154610 – 10x1kg

Why not try some Scandinavian cuisine?
The Veggie mix Nordic style combines barley and
green vegetables. Simply heat and serve. You can
also finish this dish with some scallops and a fresh
dill and lime sauce if you wish.

Our team in Valencia has made things even easier
for you with the new vegan paella. Short-grain rice,
grilled yellow and red peppers, peas, onions, and
romano and cannellini beans are seasoned with
an authentic paella sauce.

Indian takeaway? No problem!
This colourful, delicious fragrant dish takes you
all the way to India. It combines lentils with spinach,
cauliflower rice, butternut squash and chickpeas,
topped with a typical spicy coconut curry sauce.

Veggie mix Nordic style
with scallops
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Veggie paella with chorizo
and shrimp

Veggie mix Indian style with
takoyaki beef strips
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Vegs & carbs
Take away

Turkey stew with
honey glazed parsnips
and Chef’s cut carrots

Duo of carrots
Chef’s cut
These orange and yellow carrot slices
look like they were cut by hand.
Because of their unique cut,
colour and taste, they can be
used in a wide range of dishes.
100352410 – 4x2,5kg

Gobbetti caprese

Gobetti Pasta – elbows
These pasta elbows are perfect for easy meals like
soups, salads and one-pan dishes, and are easy to
serve in individual portions.
100150810 – 4x2kg

Grill mix à la Siciliana
Fancy an Italian takeaway meal? These grilled
yellow and green courgettes, peppers and marinated oven-dried tomatoes add a Mediterranean
touch to your dishes. Serve them in a salad or
with fish, meat, pasta or veggie dishes.
100147110 – 10x1kg
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Bio Organic
Take away

Lunch in a jar

Organic vegetables served in jars and ready to take away look great and are incredibly
convenient, too. First they were mainly spotted at hipster hangouts, but now they are literally everywhere.
What would you serve in them? Be inspired by our products.

Tricolore sliced peppers organic
These sun-dried organic red, green and yellow
pepper strips not only offer full flavours; they also
add a beautiful colour palette and a spicy touch to
any organic recipe with a Mediterranean
touch.

Sliced onions - organic

Sweet potatoes - organic

Let these fresh-frozen, pre-cut organic onion
strips make your job easier: use them as a basis
for an endless range of organic dishes.
Fast, easy and always at hand.

The sweet taste, deep orange colour
and rustic cut of these organic sweet potatoes
add an extra dimension to any
organic dish.

100267910 – 4x2,5kg

100254010 – 4x2,5kg

100267810 – 4x2,5kg
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Fried & Fruit
Loaded fries tartiflette style

Take away

Vegan falafel wrap

Tricolour vegetable fries

Falafel

Crispy carrot, beetroot and parsnip fries:
a surprisingly colourful alternative to
conventional potato fries. Perfect for
making the most delicious loaded fries,
for example

These falafel patties are packed with flavours from the Middle East,
such as chickpeas, coriander, cumin,
garlic and other fragrant herbs.
Pre-baked patties for easy serving
in burger buns or pitta bread.

100349110 – 12x450g
100145110 – 4x2kg

100353410 – 10x1kg

Mango pineapple skewer

Exotic Greek yoghurt on the go

Pineapple

Mango

These delicious pieces of tropical fruit will add a
little sunshine to any dish. Add to savoury dishes
for an element of surprise. Refreshing with a
healthy breakfast or sweet dessert.

These handy pieces of fruit will give your
recipes a tropical touch. Delicious with desserts
or some yoghurt.

100313510 – 4x2,5kg

100307710 – 4x2kg

Exotic fruit salad with
passion fruit sauce
Each piece of fruit is coated with passion fruit
sauce. The delicious sauce is distributed evenly
over all the fruit, so every bite is packed with
flavour. Delicious with any breakfast on the go.
100334510 – 4x2,5kg
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The idea is quite simple. Whenever we take something from nature, we give
something back. That’s it. But that’s just an idea, a principle. To transfer this
to the real world and to make it meaningful, we need to do more.
Much more. And at Ardo, we think we’ve managed to make that possible...
Scan to discover
our movie

Welcome to Ardo’s virtual fair!
Corona has made it difficult for us to meet at the fairs where we would be present.
But no worries, in anticipation of our next meeting, we invite you to our “virtual fair”,
where you can discover our latest products, the latest recipes, the latest trends
and Ardo’s circular economy story.
Keep an eye on your mailbox, you will soon receive an email from us
with a link to our virtual fair. Of course you can always call or mail your trusted
Ardo contact for questions and information.
See you soon!

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