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It all 
BEGAN 
with an  
OLIVE

We were born to find the best ingredients for chefs – starting back in 1991 when we were  
The Fresh Olive Company and brought fresh unpasteurised olives to the UK from Provence.

We are proud of the long-standing relationships we have built over the years and the 
extensive product portfolio we have curated. Now, we’re a staple in kitchens throughout the 
UK, with a 500+ product range of high-quality ingredients that represent the best of the best. 

From our superb assortment of olives, oils, vinegars and pestos to our delectable culinary 
pastes, our innovation and development team source and develop products with you in mind.

Our commitment to excellence means key trends are always at the forefront of our minds, 
and we’re constantly drawing inspiration from global travel experiences and feeding this 
into our product development.

This very approach has led us to uncover some of our most loved products, such as our 
award-winning Rose Harissa, Ve-Du-Ya® and our 1.35 Balsamic Vinegar, to name a few.

OUR PRINCIPLES ARE AS IMPORTANT  
TO US NOW AS THEY WERE IN 1991:

WE ARE ALL ABOUT THE FLAVOUR – it’s our endless obsession.  
We’re passionate, innovative, hard-working, reliable and precise.

WE ARE ALWAYS LOOKING TO INSPIRE – we’re proud of our extensive  
knowledge, creativity, and infectious enthusiasm. 

OUR TWIST: AN ADVENTUROUS SPARK – we’re bold, rebellious,  
always searching, full of life and importantly, down to earth.

THE JOURNEY MATTERS - it’s what we are founded on: our care for  
people, product and the planet goes beyond the journey from farm to table.

GOT A QUESTION? WANT TO FIND OUT MORE? WE’RE HERE TO HELP YOU…

EMAIL: SALES@BELAZU.COM  

TELEPHONE: 0208 838 1912
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 *  S ub j e c t  to se a so n a l  ava i l a b i l i t y

We’ve been working closely with our olive producers since 1991 to offer the widest possible 
selection of the best olives from across the Mediterranean basin. All of our olives are naturally 

ripened and unpasteurised to give the best possible texture and flavour.

ITALIAN VARIETAL OLIVES
M I N I M U M  

G R O S S 
W E I G H T

D R A I N E D  
W E I G H T

P R O D U C T 
C O D E

N O C E L L A R A  D E L  B E L I C E  L
B r i g ht  g r e e n l a r g e C a s te l vetr a n o o l i ves f ro m Tr a p a n i ,  S i c i l y 3 . 8 K G 2 . 5 K G O V 1 9 4 A

N O C E L L A R A  D E L  B E L I C E
B r i g ht  g r e e n e a r l y  h a r ves t  C a s te l vetr a n o o l i ves f ro m Tr a p a n i ,  S i c i l y 3 . 8 K G 2 . 5 K G O V 1 9 1 A

B E L L A  D I  C E R I G N O L A
G i a nt g r e e n o l i ves f ro m P u g l i a 4 . 5 K G 3 K G O V 0 1 2

TA G G I A S C A
S m a l l  p ur p l e tur n in g o l i ves f ro m L i g ur i a 4 . 5 K G 3 K G O V 1 0 1

FRENCH VARIETAL OLIVES

P E T I T  L U C Q U E S *
Fa m o us e l l ipt i c a l-sh a p e d g r e e n o l i ves f ro m C a r c a s so n n e 4 . 5 K G 3 K G O V 1 1 2

SPANISH VARIETAL OLIVES

M A N Z A N I L L A
F l eshy g r e e n o l i ves f ro m A n d a l u c ía 4 . 5 K G 3 K G O V 0 3 2

G O R D A L
E x tr a l a r g e o l i ves f ro m A n d a l u c ía 4 . 5 K G 3 K G O V 0 6 0 A

GREEK VARIETAL OLIVES

Q U E E N  G R E E N  C H A L K I D I K I
L a r g e g r e e n o l i ves f ro m Ch a lk i d ik i 4 . 5 K G 3 K G O V 0 0 4

K A L A M ATA
Fr u i t y  p ur p l e o l i ves in  b r in e 4 . 5 K G 3 K G O V 1 3 2

NOTES

OLIVES

6 7

Unpitted olives 
with their stone 
intact for a 
robust flavour 
and firmer 
texture

†  W H I L E  E V E R Y  C A R E  I S  TA K E N  T O  R E M O V E  P I T S  F R O M  T H E S E  O L I V E S , 

W E  C A N  O N LY  G I V E  A  9 5 %  G U A R A N T E E  T H AT  N O  W H O L E  O R  P A R T I A L  P I T S  R E M A I N .  P L E A S E  B E  V I G I L A N T  W H E N  C O N S U M I N G  O R  S E L L I N G .



MOROCCAN VARIETAL OLIVES
M I N I M U M  

G R O S S 
W E I G H T

D R A I N E D  
W E I G H T

P R O D U C T 
C O D E

B L A C K  D O U C E
P l um p,  n atur a l l y  r ip e n e d b l ack o l i ves f ro m M a r r a kesh 3 K G 3 K G O V 0 5 2

FRESH PITTED GREEN OLIVES

P I T T E D  P L A I N  G R E E N  O L I V E S †
B e l d i  o l i ves f ro m M a r r a kesh ,  p l a in 4 . 5 K G 3 K G O P 0 3 0

P I T T E D  G R E E N  O L I V E S  I N  
H E R B E S  D E  P R O V E N C E †
B e l d i  o l i ves m a r in ate d w i th rose m a r y a n d thy m e

4 . 5 K G 3 K G O P 0 1 0

P I T T E D  V I N C I  O L I V E S ® †
L a r g e Ch a lk i d ik i  o l i ves w i th m ush ro o ms ,  p e p p e r s  a n d g a r l i c 4 . 5 K G 2 . 5 K G O P 0 4 0

P I T T E D  G O R D A L  O L I V E S †
E x tr a l a r g e p i t te d g r e e n o l i ves f ro m A n d a l u c ía 4 . 5 K G 2 . 5 K G O P 0 0 6 A

M A R T I N I  O L I V E S †
L a r g e Ch a lk i d ik i  o l i ves w i th n o ad d e d o i l

1 K G
4 . 5 K G

6 0 0 G
2 . 5 K G

O P 2 8 0 A
O P 1 0 0

P I T T E D  N O C E L L A R A  D E L  B E L I C E †
E a r l y  h a r ves t  C a s te l vetr a n o o l i ves f ro m Tr a p a n i ,  S i c i l y 3 . 8 K G 2 . 5 K G O P 0 3 2 A

G R I L L E D  D O M AT  O L I V E S †
Tur k i sh g r e e n sm o key p i t te d o l i ves 5 K G 2 . 5 K G O P 9 1 1 A

 
FRESH PITTED BLACK OLIVES

P I T T E D  B L A C K  O L I V E S  I N  H E R B S  D E  P R O V E N C E †
M a r r a kesh’s  f in es t  b l ack D o u ce se a so n e d w i th h e r bs d e P rove n çe 3 K G 3 K G O P 0 0 5

P I T T E D  R E D U C E D  S A LT  B L A C K  O L I V E S †
B l ack D o u ce o l i ves f ro m M a r r a kesh ,  w i th l es s  s a l t ,  n o h e r bs 5 K G 5 K G O P 0 2 3

P I T T E D  C U Q U I L L O  N I Ç O I S E †
S m a l l  S p a n ish p ur p l e o l i ves f ro m A n d a l u c ía 4 . 5 K G 3 K G O P 0 5 2

P I T T E D  K A L A M ATA†
Cl a s s i c  p ur p l e G r e e k o l i ves 4 . 5 K G 3 K G O P 0 6 1

K A L A M ATA  Q U A R T E R S †
K a l a m at a o l i ves cut  in  q u a r te r s 5 K G 2 . 5 K G O P 0 6 9 A

Greek, Spanish, 
Moroccan, and 
Italian olives 
with stone 
removed for 
convenience

All of our 
black olives are 
allowed to ripen 
naturally

FRESH PITTED OLIVE MIXES
M I N I M U M  

G R O S S 
W E I G H T

D R A I N E D  
W E I G H T

P R O D U C T 
C O D E

M I X E D  P I T T E D  O L I V E S †
P i t te d g r e e n B e l d i  a n d p ur p l e K a l a m at a o l i ves w i th b ay,  rose m a r y  
a n d thy m e

4 . 5 K G 2 . 5 K G O P 9 9 5 A

P I T T E D  N O C E L L A R A  A N D  K A L A M ATA  O L I V E S †
P l a in m i x of  g r e e n S i c i l i a n a n d p ur p l e K a l a m at a p i t te d o l i ves 4 . 5 K G 2 . 5 K G O P 0 4 3 A

P I T T E D  H A R L E Q U I N  O L I V E S ® †
G r e e n Ch a lk i d ik i  a n d p ur p l e Tur k i sh Us l u  o l i ves w i th p e p p e r s ,  g a r l i c , 
ch i l l i  a n d b l ack p e p p e r

4 . 5 K G 2 . 5 K G O P 0 8 0

P I T T E D  S PA N I S H  B A R  M I X  O L I V E S †
G r e e n B e l d i  a n d p ur p l e Cu q u i l l o  N i ço ise o l i ves w i th p e p p e r s ,  
o n io ns a n d g a r l i c

4 . 5 K G 2 . 5 K G O P 0 7 1 A

P I T T E D  P I S T O U  O L I V E S †
P ur p l e Cu q u i l l o  N i ço ise a n d g r e e n B e l d i  o l i ves w i th g a r l i c  a n d b a s i l 4 . 5 K G 2 . 5 K G O P 1 9 0 A

P I T T E D  H O T  C H I L L I  O L I V E S †
G r e e n B e l d i  a n d p ur p l e Cu q u i l l o  N i ço ise o l i ves w i th h e r bs a n d ch i l l i 3 . 8 K G 2 . 5 K G O P 2 1 0 A

P I T T E D  R U S T I C A  O L I V E S
G r e e n B e l d i ,  Ch a lk i d ik i  a n d K a l a m at a o l i ves in  a  p e p p e r,  h e r b a n d  
Rose H a r i s s a m a r in ad e

4 . 5 K G 3 K G O C 0 8 3

 
FRESH PITTED OLIVE MIXES  
IN VEGETABLE OIL

 
P I T T E D  A N D A L O U  O L I V E  A N T I PA S T I  M I X †
L a r g e g r e e n Ch a lk i d ik i  a n d p ur p l e K a l a m at a o l i ves w i th co r n i ch o ns , 
sun-dr i e d to m ato es ,  c a p e r b e r r i es ,  r e d p e p p e r s ,  g a r l i c  a n d h e r bs

4 . 5 K G 2 . 5 K G O P 1 6 0 A

P I T T E D  I L I O S  O L I V E  M I X †
L a r g e g r e e n Ch a lk i d ik i  a n d p ur p l e K a l a m at a o l i ves w i th h e r bs ,  sun-
dr i e d to m ato es a n d g a r l i c  in  sunf l owe r o i l  a n d E x tr a V i r g in O l i ve O i l

5 K G 2 . 5 K G O H 0 0 1 C

NOTES

We hand mix 
fresh olives in 
small batches by 
bringing together 
the best varieties 
and ingredients 
to create our 
signature mixes

Packed in 
vegetable oil 
rather than 
brine to preserve 
the cheese and 
tomatoes added 
to these olive 
mixes

8 9†  W H I L E  E V E R Y  C A R E  I S  TA K E N  T O  R E M O V E  P I T S  F R O M  T H E S E  O L I V E S , 

W E  C A N  O N LY  G I V E  A  9 5 %  G U A R A N T E E  T H AT  N O  W H O L E  O R  P A R T I A L  P I T S  R E M A I N .  P L E A S E  B E  V I G I L A N T  W H E N  C O N S U M I N G  O R  S E L L I N G .

 *  S ub j e c t  to se a so n a l  ava i l a b i l i t y



FRESH PITTED DRY SEASONED 
OLIVES

M I N I M U M  
G R O S S 

W E I G H T

D R A I N E D  
W E I G H T

P R O D U C T 
C O D E

P R O V E N Ç A L  O L I V E  M I X † 
Ch a lk i d ik i  a n d Us l u o l i ves a r e m i xe d w i th s we et sun-dr i e d to m ato es , 
o r e g a n o a n d a g e nt l e  t a n g in es s  f ro m th e B a l s a m i c V in e g a r  
of  M o d e n a I G P

2 . 5 K G 2 . 5 K G O C 2 6 0 C

G R E E N  H A R I S S A  &  G U I N D I L L A  O L I V E  M I X †
A sp i c y m i x of  g r e e n a n d p ur p l e o l i ves w i th p r ese r ve d l e m o ns  
a n d co r i a n d e r se e ds

2 . 5 K G 2 . 5 K G O C 2 5 8 C

P I T T E D  Z E S T Y  M A R O C †
G i a nt p i t te d Ch a lk i d ik i  o l i ves w i th B e l d i  l e m o n p a s te ,  co r i a n d e r se e ds 
a n d tur m e r i c

2 . 5 K G 2 . 5 K G O C 2 5 0 C

P I T T E D  S M O K E Y  S A L A M A N C A†
G i a nt p i t te d Ch a lk i d ik i  o l i ves w i th sm o ke d p a p r ika ,  c aye n n e p e p p e r 
a n d g a r l i c

2 . 5 K G 2 . 5 K G O C 2 5 1 C

P I T T E D  C H I L L I  R O S M A R I N O †
G i a nt p i t te d Ch a lk i d ik i  o l i ves w i th rose m a r y a n d ch i l l i 2 . 5 K G 2 . 5 K G O C 2 5 2 C

 
BAG IN BOX OLIVES

P I T T E D  C U Q U I L L O  N I Ç O I S E †
L i t t l e  p ur p l e p i t te d o l i ves f ro m A n d a l u c ía 1 5 K G 2  X  5 K G B B 0 5 2

P I T T E D  K A L A M ATA†
G r ad e d ‘b r i l l i a nt ’,  th e c l a s s i c  G r e e k p ur p l e o l i ve 1 5 K G 2  X  5 K G B B 0 6 0

FRESH  OLIVE MIXES

B E L A Z U  I N G R E D I E N T  C O M PA N Y  H O U S E  M I X
O ur ‘o l i ves d e l  d ía’,  a  co nt in u o us l y  ch a n g in g se l e c t io n fo r  th ose w h o 
l i ke to m i x i t  up

4 . 5 K G 3 K G O C 1 3 0

NOTES

Dry Seasoned 
mixes for a  
more intense 
flavour  
infusion

Pillow bags  
of olives 
Great value 
for bulk buying 
with minimal 
packaging and 
waste

FRESH STONE-IN OLIVE MIXES
M I N I M U M  

G R O S S 
W E I G H T

D R A I N E D  
W E I G H T

P R O D U C T 
C O D E

C O C K TA I L  O L I V E  M I X
K a l a m at a ,  Q u e e n G r e e n a n d M a nz a n i l l a  o l i ves w i th r e d p e p p e r s ,  
g a r l i c  a n d b ay

4 . 5 K G 3 K G O C 9 9 6

S M O K E D  M I X E D  O L I V E S
B e l d i  a n d K a l a m at a o l i ves w i th a  n atur a l  sm o ke f l avo ur in g 2 . 1 K G 1 . 8 K G O C 2 0 0

I TA L I A N  O L I V E  M I X
B e l l a  d i  C e r i g n o l a ,  N os tr a l in e a n d N o ce l l a r a d e l  B e l i ce 4 . 5 K G 3 K G O C 1 74

A M A R A N T O  O L I V E  M I X
L a r g e p im e nto s tu f fe d Ch a lk i d ik i ,  N o ce l l a r a d e l  B e l i ce a n d K a l a m at a 
o l i ves w i th l a r g e c a p e r b e r r i es

4 . 5 K G 3 K G O C 0 2 0 A

E T N A  O L I V E S
A ro m at ise d g r e e n o l i ves in  a  h ot ch i l l i ,  p e p p e r a n d g a r l i c  m a r in ad e 4 . 5 K G 3 K G O C 0 7 3

 
STUFFED OLIVES
 
W H O L E  P I M E N T O  S T U F F E D  O L I V E S †
Ch a lk i d ik i  o l i ves h a n d-s tu f fe d w i th w h o l e p im e nto p e p p e r 4 . 5 K G 3 K G O P 1 1 1

J A L A P E Ñ O  S T U F F E D  O L I V E S †
Ch a lk i d ik i  o l i ves h a n d-s tu f fe d w i th s l i ces of  j a l a p e ñ o 4 . 5 K G 3 K G O P 1 1 5

G A R L I C  S T U F F E D  O L I V E S †
Ch a lk i d ik i  o l i ves h a n d-s tu f fe d w i th w h o l e g a r l i c  c l oves 4 . 5 K G 3 K G O P 1 2 0

The stone is the 
heart of the 
olive - it's a big 
part of the eating 
experience and 
works to protect 
their flavour, 
texture and look

Big juicy green 
Greek Chalkidiki 
olives stuffed
by hand

10 11†  W H I L E  E V E R Y  C A R E  I S  TA K E N  T O  R E M O V E  P I T S  F R O M  T H E S E  O L I V E S , 

W E  C A N  O N LY  G I V E  A  9 5 %  G U A R A N T E E  T H AT  N O  W H O L E  O R  P A R T I A L  P I T S  R E M A I N .  P L E A S E  B E  V I G I L A N T  W H E N  C O N S U M I N G  O R  S E L L I N G .

 *  S ub j e c t  to se a so n a l  ava i l a b i l i t y



All our nut mixes are hand-prepared in small batches and roasted at our in-house facility. Our 
resident chefs have developed a new range of innovative recipes using the very best authentic 
Mediterranean ingredients.

PREMIUM MIXED NUTS U N I T
P R O D U C T 

C O D E

T R U F F L E  A N D  P E C O R I N O  L U X U R Y  N U T  M I X    
A lm o n ds ,  c a sh ews ,  m ac ad a m i a s a n d p e c a ns w i th th e b o l d r i ch n es s  
of  p e co r in o ch e ese a n d t r u f f l e

1 . 3 5 K G X N 0 6 9 B

E S P E L E T T E  L U X U R Y  N U T  M I X   

A lm o n ds ,  c a sh ews ,  m ac ad a m i a s a n d p e c a ns ro a s te d in  P im e nt D ’ E sp e l et te ,  
g iv in g th e m a subt l e  h e at

1 . 3 5 K G X N 0 7 1 B

M A R C O N A  A L M O N D S   

Swe et ,  d e l i c ate S p a n ish M a r co n a a lm o n ds se a so n e d s im p l y w i th s a l t 1 . 5 K G X N 0 2 1 B

C O C K TA I L  N U T  M I X  
Va l e n c i a  a lm o n ds ,  m ac ad a m i a s a n d c a sh ews se a so n e d s im p l y w i th s a l t 1 . 4 K G X N 0 1 1 B

MIXED NUTS

S A LT  A N D  P E P P E R  C A S H E W S   

Ro a s te d c a sh ews se a so n e d w i th A n g l esey PD O se a s a l t  a n d cr acke d b l ack p e p p e r
1 . 2 K G X N 0 0 4 B

S E A  S A LT  A N D  O A K- S M O K E D  
M I G N O N E T T E  P E P P E R  A L M O N D S   

Ro a s te d a lm o n ds co ate d in  o a k-sm o ke d m i g n o n et te b l ack p e p p e r a n d se a s a l t

1 . 4 5 K G X N 0 6 4 B

S M O K E D  A L M O N D S   

Ro a s te d a lm o n ds w i th a  n atur a l  sm o key f l avo ur 1 . 4 5 K G X N 0 5 0 B

T R U F F L E  N U T  M I X   

Va l e n c i a  a lm o n ds ,  c a sh ews a n d p e a n ut s  ro a s te d in  a  r i ch t r u f f l e  f l avo ur 1 . 4 5 K G X N 0 6 5 B

R O S E  H A R I S S A  N U T  M I X   

A lm o n ds ,  c a sh ews a n d p e a n ut s  ro a s te d in  a  B e l a zu Rose H a r i s s a sp i ce m i x fo r  a 
co m p l ex f l avo ur  w i th a  w a r m sp i c y f in i sh

1 . 4 5 K G X N 0 6 2 B

R O S E M A R Y  N U T  M I X   

A lm o n ds ,  c a sh ews a n d p e a n ut s  ro a s te d w i th M e di te r r a n e a n sun-dr i e d rose m a r y 1 . 4 5 K G X N 0 6 1 B

C L U B  N U T  M I X    

Ro a s te d a lm o n ds ,  c a sh ews ,  m ac ad a m i a s ,  p e c a ns a n d p e a n ut s  se a so n e d w i th s a l t 1 . 4 5 K G X N 0 7 3 B

NOTES

NUTS, 
SNACKING & 

BREADSTICKS

All of our 
nut mixes are 
handmade  
in, house at 
Belazu, using the 
same small batch 
techniques that 
you would find 
in the UK's best 
restaurants

12 13
 *  S ub j e c t  to se a so n a l  ava i l a b i l i t yA L L  O U R  P R O D U C T S  A R E  V E G A N  U N L E S S  O T H E R W I S E  S TAT E D .

C O N TA I N S  N U T S               C O N TA I N S  G L U T E N               N O T  S U I TA B L E  F O R  V E G E TA R I A N S  O R  V E G A N S               N O T  S U I TA B L E  F O R  V E G A N S



SNACK MIXES U N I T
P R O D U C T 

C O D E

P I S T O U  N U T  M I X    
B ro ad b e a ns ,  p e a n ut s  a n d c a sh ews h a n d-ro a s te d fo r  a n auth e nt i c  b a s i l  p es to t a s te 1 . 1 K G X N 0 7 9 B

S O C C A  N U T  M I X   

A b l e n d of  c a sh ews ,  g i a nt  co r n ,  a lm o n ds a n d ch i ckp e a s ,  co ate d w i th g r a m f l o ur  a n d 
p a r s l ey

1 . 1 K G X N 0 8 0 B

S H AT TA  N U T  M I X   

A m i x tur e of  c a sh ews ,  a lm o n ds ,  g i a nt  co r n a n d ch i ckp e a s w i th d u l ce sm o ke d p a p r ika 
a n d c aye n n e p e p p e r fo r  a  d e e p f l avo ur  a n d l a s t in g h e at

1 . 1 K G X N 0 8 1 B

D R Y  R O A S T E D  P E A N U T S   
Th e c l a s s i c  dr y ro a s te d p e a n ut … o ur s  a r e jum b o g r ad e n ut s 1 . 4 5 K G X N 0 5 1 B

WA S A B I  R AV I O L I  P E A N U T S   
Pe a n ut s  w i th a  cr un chy w a s a b i  co at in g 1 . 0 5 K G X N 0 5 3 B

WA S A B I  N U T  M I X   
Wa s a b i  r av io l i ,  ro a s te d c a sh ews ,  d r y ro a s te d p e a n ut s ,  sm o ke d a lm o n ds 1 . 3 K G X N 0 5 6 B

NUT-FREE SNACK MIX *(MAY CONTAIN TRACES OF NUTS)

S M O K E Y  C H I L L I  S N A C K  M I X † 
O ur d i s t in c t ive l y  h ot a n d cr un chy sn ack m i x i s  m ad e of  co r n a n d s a l te d g r e e n p e a s , 
se a so n e d w i th p a p r ika ,  cum in ,  ch i l l i  a n d c aye n n e p e p p e r

1 K G X N 0 0 7 B

C H I L L I  M I X † 
Wa s a b i  p e a s ,  ch i l l i  sof t  co r n ,  ch i l l i  g i a nt  co r n ,  ch i l l i  r i ce cr acke r s 1 K G X N 0 5 5 B

C H I L L I  R I C E  C R A C K E R S † 
Ri ce cr acke r s  w i th a  d us t in g of  ch i l l i 5 K G X N 0 9 5 C

WA S A B I  P E A S †  
Pe a s w i th a  w a s a b i  co at in g 1 . 2 K G X N 0 5 4 B

S E A  S A LT  A N D  B A L S A M I C  S N A C K  M I X †
A cr un chy f l avo ur-p acke d sn ack m i x ,  se a so n e d w i th b a l s a m i c v in e g a r  f l avo ur in g  
a n d se a s a l t

1 K G X N 0 9 6 B

PICOS

P E C O R I N O  A N D  B L A C K  P E P P E R  P I C O S †     
S avo ur y p i cos se a so n e d w i th f r esh l y  g r ate d p e co r in o ch e ese a n d b l ack p e p p e r 4 3 0 G X N 0 9 4 B

B A S I L  P I C O S †   
S avo ur y p i cos se a so n e d w i th b a s i l ,  g a r l i c ,  s a l t  a n d p e p p e r 4 3 0 G X N 0 0 5 B

T O M AT O  A N D  S M O K E D  PA P R I K A  P I C O S †    
S m o key p i cos se a so n e d w i th sun-dr i e d to m ato p a s te ,  p a p r ika ,  s a l t  a n d o r e g a n o 4 3 0 G X N 0 0 6 B

These nut mixes 
are hand-mixed 
with beans, 
legumes or corn 
all fried in 
sunflower oil

These snack mixes 
are nut free 
but may contain 
traces of nuts.

TARALLI U N I T
P R O D U C T 

C O D E

 
F E N N E L  TA R A L L I 
Tr ad i t io n a l  m o r e ish sn ack f ro m P u g l i a ,  I t a l y  w i th subt l e  f l avo ur s  of  fe n n e l 1 K G X B 0 0 7A

NUT-FREE SNACK MIXES

F R I E D  A N D  S A LT E D  S O F T  C O R N 
Cr ispy s a l te d co r n f ro m S p a in 2 K G X N 0 2 5

F R I E D  A N D  S A LT E D  S O F T  C O R N  C H I L L I 
Cr ispy s a l te d co r n w i th a  to u ch of  ch i l l i 2 K G X N 0 2 6

F R I E D  A N D  S A LT E D  B R O A D  B E A N S 
Cr un chy b ro ad b e a ns se a so n e d w i th s a l t ;  a  h u g e l y  p o p u l a r  b a r  sn ack in  S p a in 2 K G X N 0 2 9

F R I E D  A N D  S A LT E D  B R O A D  B E A N S  C H I L L I 
Cr un chy b ro ad b e a ns co ate d in  ch i l l i .  A  c l a s s i c  S p a n ish b a r  sn ack 2 K G X N 0 3 0

S P I C Y  S N A C K  M I X 
Fr i e d g i a nt  co r n ,  sof t  co r n a n d cr un chy b ro ad b e a ns w i th ch i l l i 2 K G X N 0 3 2 A

F R I E D  A N D  S A LT E D  G I A N T  C O R N 
Cl a s s i c  S p a n ish b a r  sn ack se a so n e d w i th s a l t 2 K G X N 0 3 1 A

F R I E D  A N D  S A LT E D  G I A N T  C O R N  C H I L L I 
Cl a s s i c  S p a n ish b a r  sn ack w i th a  cr i spy,  c r un chy tex tur e a n d a to u ch of  ch i l l i 2 K G X N 0 2 8

BREADSTICKS

S PA C C AT I N I  T H I N  B R E A D S T I C K S  ‘ P I N Z AT E L L I ’   
M ad e f ro m a dr y,  h a r d d o u g h ,  sh a p e d w i th a  d i e  a n d s l ow l y b a ke d 6  X  2 5 0 G X B 0 0 2 C

B R E A D S T I C K S  W I T H  R O S E M A R Y  
M ad e us in g a  ve r y sof t  d o u g h w i th rose m a r y,  w h i ch i s  s t r etch e d ,  sh a p e d ,  p rove d ,  th e n 
b a ke d

1 5  X  1 5 0 G X B 0 5 0

B R E A D S T I C K S  W I T H  O L I V E  O I L  
M ad e us in g a  ve r y sof t  d o u g h r i ch in  o l i ve o i l ,  w h i ch i s  s t r etch e d ,  sh a p e d ,  p rove d , 
th e n b a ke d

1 5  X  1 5 0 G X B 0 1 0

B R E A D S T I C K S  W I T H  B L A C K  O L I V E S   
M ad e us in g a  ve r y sof t  d o u g h w i th b l ack o l i ves ,  w h i ch i s  s t r etch e d ,  sh a p e d ,  p rove d , 
th e n b a ke d

1 5  X  1 5 0 G X B 0 4 0

NOTES

These snacks do 
not contain nuts 
and are made 
and packed 
in a nut free 
environment

Made in 
Piedmont, Italy 
by a traditional 
family firm
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We work with suppliers and growers from across the Mediterranean to bring classic and 
innovative antipasti to the U.K. Like our olives, we hand mix these in small batches adding 
our unique flavours and marinades. They come in a variety of pack formats to accommodate 

different kitchen sizes.

TOMATOES U N I T
P R O D U C T 

C O D E

S E M I - D R I E D  T O M AT O E S  I N  O I L 
Tur k i sh to m ato es ,  f u l l y  v in e-r ip e n e d b e fo r e b e in g h a n d p i cke d a n d s l ow ove n ro a s te d 
to b r in g o ut th e i r  n atur a l  s we etn es s

1 . 1 5 K G M A 0 1 6

P R E M I U M  I TA L I A N  S E M I - D R I E D  T O M AT O E S  I N  O I L
G row n in  P u g l i a ,  I t a l y  a n d f u l l y  v in e-r ip e n e d b e fo r e b e in g h a n d p i cke d a n d s l ow ove n 
ro a s te d to b r in g o ut th e i r  n atur a l  s we etn es s

1 K G M A 0 2 0

P R E M I U M  S E M I - D R I E D  C H E R R Y  T O M AT O E S  I N  O I L
G row n in  Tur key,  a n d f u l l y  v in e-r ip e n e d b e fo r e b e in g h a n d p i cke d a n d s l ow ove n 
ro a s te d to b r in g o ut th e i r  n atur a l  s we etn es s

1 . 1 K G D T 0 2 8 A

S M O K E Y  F L AV O U R E D  S E M I - D R I E D  T O M AT O E S  I N  O I L
S e m i-dr i e d to m ato es w i th a  n atur a l  sm o key f l avo ur 1 . 1 5 K G D A 0 8 3 A

B A L S A M I C  S E M I - D R I E D  T O M AT O E S  I N  O I L
S e m i-dr i e d to m ato es in f use d w i th B a l s a mi c V in e g a r  of  M o d e n a 1 . 1 5 K G D T 0 0 2 A

S U N - D R I E D  T O M AT O E S  I N  E X T R A  V I R G I N  O L I V E  O I L
S un-dr i e d to m ato es in  E x t r a V i r g in O l i ve O i l 2 K G D T 0 1 3 E

S U N - D R I E D  T O M AT O E S  ( A - G R A D E )
H a n d s a l te d a n d dr i e d n atur a l l y  fo r  a n ave r ag e of  3  d ays ,  th ese to m ato es r e m a in  
a  c l a s s i c  in g r e d i e nt fo r  m os t  M e di te r r a n e a n cu is in e

1 K G M A 0 0 2

ARTICHOKES
A R T I C H O K E  F L O W E R S
A r t i ch o ke f l owe r s  co nf i te d in  ex t r a v i r g in o l i ve o i l  (20 p e r  t r ay) 1 . 1 K G M M 1 6 7 E

A R T I C H O K E  H E A R T S  W I T H  S TA L K  I N  O I L
P u g l i a n a r t i ch o ke h e a r t s ,  Ro m a n St y l e  w i th th e i r  s t a lk  s t i l l  at t ach e d 1 . 9 K G M A 0 7 9

A R T I C H O K E  H A LV E S  N O  S TA L K  I N  O I L
P u g l i a n a r t i ch o ke h a l ves ,  co o ke d w i th n o s t a lk 2 K G M A 0 7 1

C H A R G R I L L E D  A R T I C H O K E  Q U A R T E R S
A r t i ch o ke q u a r te r s  ch a r g r i l l e d by h a n d ove r  o p e n f l a m es 1 . 8 K G D A 0 9 0 E

S M O K Y  A R T I C H O K E S
A r t i ch o kes w i th a  n atur a l  sm o k y f l avo ur 1 . 9 K G D A 0 8 5 E

B A B Y  V I O L E T T O  A R T I C H O K E S  I N  O I L
S m a l l  va r i et a l  a r t i ch o kes g e nt l y  co o ke d a n d p acke d in  o i l 1 . 9 K G D M 1 0 0 E

L I G H T LY  D R E S S E D  A R T I C H O K E  H E A R T S  
W I T H  S TA L K S  N O T  I N  O I L
P u g l i a n a r t i ch o kes l i g ht l y  d r es se d w i th th e s t a lk

1 . 2 K G D A 0 8 8 E

PRESERVED FRUIT
M A R I N AT E D  M I N I  F I G S
S p a n ish b a by f i g s  in  a  c in n a m o n a n d g in g e r  sp i ce d M uscovad o s y r up 1 . 3 5 K G D M 0 24 A

B E L D I  P R E S E R V E D  L E M O N S
D w a r f,  th in-sk in n e d l e m o ns w i th ve r y l i t t l e  p i th a n d in cr e d ib l e c i t r us  f l avo ur s  
a n d a ro m a s ,  p acke d in  b r in e

7 2 0 G
5 K G

M M 0 4 3
M M 0 42

S O U R  C H E R R I E S  I N  S Y R U P
P l um p ch e r r i es  in  a  ju i c y r i ch s y r up ,  kn ow n a s  G r e e k ' sp o o n-s we et s ' 1 . 4 K G D M 0 4 4 A

ANTIPASTI  
& PICKLES

Sun-drying vine-
ripened tomatoes 
typically takes 
an average of 3 
days under the 
Mediterranean 
sun  
Whilst  
semi-drying 
takes around 
8-12 hours of 
gentle heating, 
intensifying the 
flavour

Puglian grown 
artichoke hearts 
whole, halved, 
quartered with 
and without the 
stalk
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PEPPERS U N I T
P R O D U C T 

C O D E

S U N - D R I E D  R E D  P E P P E R S  I N  E X T R A  V I R G I N  O L I V E  O I L
P u g l i a n g row n a n d sun-dr i e d r e d p e p p e r s  in  E x t r a V i r g in O l i ve O i l 1 K G M A 0 4 0

P O P O N C I N I  P E P P E R S
S m a l l  ch e r r y p e p p e r s  w i th a  s we et f l avo ur  a n d l i t t l e  ch i l l i  k i ck 8 5 0 G D P 0 0 1 E

P I C O Ï A  P E P P E R S
S m a l l  te a r dro p-sh a p e d ch i l l i  p e p p e r s  w i th a  s we et a n d so ur  t a s te a n d m i l d h e at 1 . 4 K G M P 0 0 3 L

G R I L L E D  M I X E D  P E P P E R S
Re d a n d ye l l ow p e p p e r s  g r i l l e d a n d p r ese r ve d in  o i l 1 . 9 K G M A1 7 1 E

P E P PA S  
S m a l l  ch e r r y p e p p e r s  s tu f fe d w i th cr e a m ch e ese ,  p acke d in  sunf l owe r o i l 1 . 9 K G M A1 3 2

R E D  C H I L L I  P E P P E R S  S T U F F E D  W I T H  F E TA  A N D  H E R B S   
Re d F l o r in a p e p p e r s  s tu f fe d w i th Miz i th r a a n d Fet a 1 . 9 K G M A1 2 0

G R E E N  C H I L L I  P E P P E R S  S T U F F E D  W I T H  F E TA  A N D  H E R B S   
G r e e n F l o r in a p e p p e r s  s tu f fe d w i th Miz i th r a a n d Fet a 1 . 9 K G M A1 2 1

W H O L E  G R E E N  G U I N D I L L A  C H I L L I  P E P P E R S
S p a n ish g row n G u in d i l l a  p e p p e r s  in  w ate r  a n d v in e g a r 2 K G M M 0 7 0 A

P I Q U I L L O  P E P P E R S  P D O  ( W O O D - R O A S T E D )
A PD O p e p p e r f ro m Lo d os a ,  S p a in ,  th at  i s  p acke d w i th o ut ad d e d l i q u i d

2 2 5 G
1 . 9 K G

M M 0 5 0
M M 0 5 1

P I Q U I L L O  P E P P E R S  W H O L E  ( T I N N E D )
A p e p p e r p acke d in  a  l i g ht  b r in e 2 . 5 K G M M 0 5 2

P I Q U I L L O  P E P P E R S  S L I C E D  ( T I N N E D )
A s l i ce d p e p p e r p acke d in  a  l i g ht  b r in e 2 . 5 K G M M 0 5 3

ANTIPASTI MIXES

L U X U R Y  A N T I PA S T I  M I X
G r i l l e d p e p p e r s ,  m ush ro o ms ,  co ur g et tes ,  aub e r g in es ,  sun-dr i e d to m ato es ,  p i t te d 
p ur p l e o l i ves a n d B a l s a m i c V in e g a r  of  M o d e n a I G P w i th a  b l e n d of  h e r bs a n d sp i ces

1 . 9 K G M A 0 0 8 E

E Z M E  A N T I PA S T I 
A ch un k y a nt ip a s t i  m i x  w i th g r i l l e d r e d p e p p e r s  a n d se m i-dr i e d to m ato es dr es se d w i th 
Po m e g r a n ate M o l a s ses ,  ch i l l i ,  m int  a n d p a r s l ey

1 . 1 5 K G D A 0 9 9 A

T U S C A N  A N T I PA S T O †
P i t te d g r e e n a n d p ur p l e o l i ves ,  m ush ro o ms ,  co r n i ch o ns ,  o n io ns ,  a r t i ch o kes ,  ye l l ow a n d 
r e d p im e nto p e p p e r s  a n d se m i-dr i e d to m ato es in  a n o i l  m a r in ad e

1 . 9 K G M A 0 6 0

F A I R Y  M U S H R O O M  A N T I PA S T O
Mi x of  P h o l iot a m ut a b i l i s ,  S h i t a ke a n d Ag a r i cus b i sp o r us m ush ro o ms dr es se d in  o i l , 
w in e v in e g a r  a n d sp i ces

2 K G M A 0 9 1

R O A S T E D  M U S H R O O M S
Ch a r g r i l l e d b ut to n m ush ro o ms w i th a  m i x of  B a l s a m i c V in e g a r  of  M o d e n a I G P,  
g a r l i c ,  h e r bs a n d s we et ch i l l i

1 K G M M 0 2 6 E

Sun-drying and 
semi-drying 
peppers intensifies 
their flavour as 
well as aiding 
preservation 
The Piquillo 
peppers are 
flame roasted 
and the skins 
removed by 
hand

ANTIPASTI U N I T
P R O D U C T 

C O D E

C A P E R S  L I L L I P U T,  I N  V I N E G A R
H a n d h a r ves te d f ro m w i l d c a p e r b ush es in  M o ro cco ,  th ese t iny f l owe r b u ds h ave a h u g e 
f l avo ur.  P acke d in  a  b r in e d v in e g a r,  th ey d o n ot r e q u i r e so a k in g b e fo r e use

7 0 0 G
3 K G

M M 0 0 2
M M 0 0 1

C A P E R S  N O N  PA R E I L L E S ,  I N  V I N E G A R
H a n d h a r ves te d f ro m w i l d c a p e r b ush es in  M o ro cco ,  th ese t iny f l owe r b u ds h ave a h u g e 
f l avo ur.  P acke d in  a  b r in e d v in e g a r,  th ey d o n ot r e q u i r e so a k in g b e fo r e use

7 0 0 G M M 9 9 9 A

S A LT E D  C A P E R S  N O N  PA R E I L L E S
D r y N o n-p a r e i l l es  g r ad e c a p e r s  t r ad i t io n a l l y  p acke d in  se a s a l t 1 K G M M 0 0 4

C A P E R B E R R I E S  L A R G E ,  I N  V I N E G A R
L a r g e M o ro cc a n c a p e r b e r r i es  in  v in e g a r 2 K G M M 0 2 0

C A P E R B E R R I E S  S M A L L ,  I N  V I N E G A R
S m a l l  M o ro cc a n c a p e r b e r r i es  in  v in e g a r 2 K G M M 0 2 1

C O R N I C H O N S ,  I N  V I N E G A R
Un p a s te ur i se d co r n i ch o ns w i th a  g o o d cr un ch

6 0 0 G
5 K G

M M 0 1 3
M M 0 1 0

C H A R G R I L L E D  A U B E R G I N E S
G r i l l e d aub e r g in es p acke d in  th e i r  n atur a l  j u i ces 7 0 0 G M A 0 8 1

G R I L L E D  A U B E R G I N E S  I N  O I L
P i cke d ,  s l i ce d ,  ch a r g r i l l e d a n d p acke d by h a n d 1 . 9 K G M A1 7 2 E

G R I L L E D  C O U R G E T T E S  I N  O I L
P i cke d ,  s l i ce d ,  ch a r g r i l l e d a n d p acke d by h a n d 1 . 9 K G M A1 7 3 E

S W E E T  G A R L I C  W I T H  H E R B S
G a r l i c ,  b l a n ch e d fo r  a  s we ete r  t a s te ,  m a r in ate d w i th h e r bs in  o i l 1 . 9 K G M M 0 6 1

S W E E T  G A R L I C  W I T H  C H I L L I
G a r l i c ,  b l a n ch e d fo r  a  s we ete r  t a s te ,  m a r in ate d w i th ch i l l i  a n d h e r bs in  o i l 1 . 9 K G M M 0 6 2

PICKLES

B A L S A M I C  B O R E T TA N E  O N I O N S
A un i q u e l y  I t a l i a n o n io n in  a  B a l s a m i c V in e g a r  of  M o d e n a m a r in ad e 2 . 1 K G M A1 0 0

A P P L E  B O R E T TA N E  O N I O N S
A un i q u e I t a l i a n o n io n in  a  d e l i c ate A p p l e V in e g a r 2 . 1 K G D A 0 0 2 E

G O L D E N  S A F F R O N  S H A L L O T S 
Te n d e r,  s l i ce d sh a l l ot s  in f use d w i th g e nt l e  a n d f r ag r a nt s af f ro n ,  b a l a n ce d  
by s we et a n d so ur  n otes d e r ive d f ro m White C o n d im e nto

1 . 8 K G J M 0 0 2 B

S M O K Y  C U C U M B E R S 
Cr af te d us in g n atur a l l y  sm o ke d w ate r,  w h i te w in e v in e g a r,  a n d sp e c i a l l y  so ur ce d m in i 
cu cum b e r s ;  a  co m b in at io n of  s we et & ac i d i c  f l avo ur s  w i th g e nt l e  h i cko r y n otes

1 . 8 K G J M 0 0 3 B

S O U R  C H E R R Y  O N I O N S 
S l i ce d w h i te o n io ns p i ck l e d in  a  t a n g y so ur  ch e r r y co n ce ntr ate ,  r esu l t in g  
in  a  p l e a s a nt so ur n es s co m p l e m e nte d by subt l e  n otes of  ch e r r y a n d sum ac

1 . 9 K G J M 0 0 4 B
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A L L  O U R  P R O D U C T S  A R E  V E G A N  U N L E S S  O T H E R W I S E  S TAT E D .

C O N TA I N S  N U T S               C O N TA I N S  G L U T E N               N O T  S U I TA B L E  F O R  V E G E TA R I A N S  O R  V E G A N S               N O T  S U I TA B L E  F O R  V E G A N S
†  W H I L E  E V E R Y  C A R E  I S  TA K E N  T O  R E M O V E  P I T S  F R O M  T H E S E  O L I V E S , 

W E  C A N  O N LY  G I V E  A  9 5 %  G U A R A N T E E  T H AT  N O  W H O L E  O R  P A R T I A L  P I T S  R E M A I N .  P L E A S E  B E  V I G I L A N T  W H E N  C O N S U M I N G  O R  S E L L I N G .



Our artisan selection offers a wide variety of cheeses perfect for cooking, sourced from across 
Europe and the UK. Ranging from the classic, rich flavours of Parmigiano Reggiano PDO, to the 
creamy nuttiness of Halloumi PDO.  

P L E A S E  L O G  O N  T O  O U R  T R A D E  W E B S I T E  F O R  C U R R E N T  P R I C I N G . 

PRODUCT OF ITALY U N I T
P R O D U C T 

C O D E

P E C O R I N O  R O M A N O  P D O  
Fi l l e d w i th um a m i f l avo ur s ,  a  f r u i t y  sh a r p n es s a n d a l o n g-l a s t in g s a l t in es s .� 
I t  h a s  a  dr y,  s l i g ht l y  d e nse tex tur e .  P ro d u ce d in  S a r d in i a

1 . 3 5 K G X X 6 0 5

PAR M I G I A N O  R E G G I A N O  P D O  ( 2 2 - M O N T H  A G E D )  
Inte nse ,  f u l l  f l avo ur  w i th s we et ,  f r u i t y  n otes th at  d eve l o p into a  r i ch ,  m u l t i- l aye r e d 
l o n g-l a s t in g f in i sh .  P ro d u ce d in  Em i l i a-Ro m ag a n a

1 K G X X 0 8 1

PA R M I G I A N O  R E G G I A N O  P D O  ( 3 6 - M O N T H  A G E D )  
Stro n g ,  co n ce ntr ate d f l avo ur,  w i th a  r i ch ,  l o n g-l a s t in g t a n g .  
P ro d u ce d in  Em i l i a-Ro m ag a n a

9 0 0 G  - 
1 . 3 K G

X X 0 7 6

PRODUCT OF GREECE

F E TA  P D O  
Mi l d in  f l avo ur  a n d cr e a my to to u ch ,  w i th subt l e  h int s  of  s a l t  a n d t a n g 9 0 0 G X X 6 0 2

PRODUCT OF CYPRUS

H A L L O U M I  P D O   

A cr e a my,  n ut t y ch e ese w i th a  s a l t in es s  a n d s l i g ht  sh a r p n es s .  I t ' s  j u i c i e r  th a n a n 
ave r ag e h a l l o um i a n d h a s a  l aye r e d tex tur e f ro m t r ad i t io n a l  fo l d in g te ch n i q u es .  
M ad e us in g 10 0% sh e e p 's  m i lk

2 . 5 K G X X 6 0 1

PRODUCT OF UK

S H E E P ' S  M I L K  L A B N E H  
Ri ch a n d cr e a my w i th a  t a n g y,  ac i d i c  co m p l ex i t y  to th e f l avo ur.  M ad e w i th th e m i lk  
of  g r a s s-fe d I r i sh S h e e p,  th e l a b n e h h a s h e r b ace o us un d e r to n es

1 K G X X 6 0 7

NOTES

CHEESE
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A L L  O U R  P R O D U C T S  A R E  V E G A N  U N L E S S  O T H E R W I S E  S TAT E D .

C O N TA I N S  N U T S               C O N TA I N S  G L U T E N               N O T  S U I TA B L E  F O R  V E G E TA R I A N S  O R  V E G A N S               N O T  S U I TA B L E  F O R  V E G A N S



All of our pestos are made in small batches at our London-based HQ. All products have a unique 
recipe and are made from the best ingredients including aged PDO Parmigiano Reggiano and 
PDO Genovese basil. 

BASIL PESTOS U N I T
P R O D U C T 

C O D E

F R E S H  L E A F  B A S I L  P E S T O  
We a r e us in g a  r evo l ut io n a r y p ro d u c t io n m eth o d th at  e n a b l es  us  to l o ck in  th e f r esh 
co l o ur,  f l avo ur  a n d a ro m a of  th e b a s i l .  M ad e f ro m f r esh b a s i l  a n d sp in ach l e aves , 
p in e ke r n e l s  a n d P a r m i g i a n o Re g g i a n o

9 0 0 G J P 0 0 9 D

P R E M I U M  P E S T O  
PD O G e n ovese b a s i l ,  PD O P a r m i g i a n o Re g g i a n o ,  p in e ke r n e l s ,  E x t r a V i r g in O l i ve O i l 
a n d g a r l i c

1 K G 
5 K G

P P 0 0 1
P P 0 0 2

P R E M I U M  V E G A N  B A S I L  P E S T O 
A ve g a n t a ke o n o ur  c l a s s i c  p r e mium p es to .  A sup e r b b a s i l  f l avo ur  w i th p in e ke r n e l s 
a n d ad d e d p um p k in se e ds

9 0 0 G J P 2 0 0 D

R E D U C E D  S A LT  P E S T O  
N ut f r e e ve g et a r i a n p es to m ad e w i th sunf l owe r o i l  a n d I t a l i a n b a s i l 1 K G P P 9 9 6

N U T- F R E E  P E S T O   
A n ut-f r e e ve r s io n of  o ur  c l a s s i c  p r e mium b a s i l  p es to .  Th e B a s i l  i s  PD O G e n ovese  
f ro m L i g ur i a  a n d th e P a r m es a n i s  ve g et a r i a n .

1 K G P P 0 0 3

RED PESTOS

R E D  P E S T O  
N ut f r e e p es to m ad e f ro m sun-dr i e d a n d se m i-dr i e d to m ato es 1 K G P P 0 2 1

S M O K Y  C A P I A  P E P P E R  P E S T O  
S m o oth a n d cr e a my ve g et a r i a n p es to m ad e w i th s we et Tur k i sh C a p i a p e p p e r s 1 . 2 K G J P 0 1 8 J

V E G A N  P E S T O R I S S A
Th r e e t y p es of  to m ato b l e n d e d w i th Rose H a r i s s a .  G ives a  s we et sm o k in es s  
b a l a n ce d by a  l i t t l e  ch i l l i  h e at

4 3 0 G P P 1 0 6 D

SPECIALITY PESTOS

T R U F F L E  &  A R T I C H O K E  P E S T O  

A b l e n d of  I t a l i a n sum m e r t r u f f l es ,  a r t i ch o kes a n d P a r m i g i a n o Re g g i a n o 9 0 0 G J P 0 2 7 D

F R E S H  L E A F  V E G A N  L O VA G E  P E S T O
Lovag e ,  sp in ach ,  a  l i t t l e  b a s i l  a n d p in e ke r n e l s  fo r  a  m o r e h e r by p es to a l te r n at ive 9 0 0 G J P 1 0 7 D

S E E D E D  S U P E R G R E E N  P E S T O  
B ro cco l i ,  ka l e ,  b ro ad b e a ns ,  b a s i l ,  ve g et a r i a n I t a l i a n ch e ese a n d a m i x of  sunf l owe r  
a n d p um p k in se e ds

9 0 0 G J P 0 0 4 D

PESTOS

All our pestos 
are free from 
flavourings, 
colourings or 
preservatives 
and they are all 
unpasteurised
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New

They're bursting 
with bright 
colours and 
intense flavours

A L L  O U R  P R O D U C T S  A R E  V E G A N  U N L E S S  O T H E R W I S E  S TAT E D .

C O N TA I N S  N U T S               C O N TA I N S  G L U T E N               N O T  S U I TA B L E  F O R  V E G E TA R I A N S  O R  V E G A N S               N O T  S U I TA B L E  F O R  V E G A N S



Our culinary pastes take inspiration from Mediterranean and Middle Eastern flavours.  
They are not heat treated so therefore deliver fresh and vibrant flavours to any dish.

HARISSA PASTES U N I T
P R O D U C T 

C O D E

R O S E  H A R I S S A
O n e of  o ur  s i g n atur e in g r e d i e nt s ,  a  se cr et  b l e n d of  h e r bs a n d sp i ces ,  sof te n e d 
w i th rose p et a l s

1 K G 
5 K G

M M 0 3 0
M M 0 3 5

S O U R  C H E R R Y  H A R I S S A
O ur c l a s s i c  h a r i s s a ,  w i th th e ad d i t io n of  so ur  ch e r r y w i th a  s we et-so ur  f l avo ur 
th at  m a kes fo r  a  m i l d e r  f r u i t y  h a r i s s a

 
1 . 1 K G B A 0 9 6 A

A P R I C O T  H A R I S S A
Mi d d l e E a s te r n insp i r e d p a s te w i th s we et a p r i cot ,  r a s  e l  h a n o ut a n d a ch i l l i  k i ck 1 K G B A 0 6 2 D

H A R I S S A
Ro b us t  sp i c y m i x of  r e d p e p p e r s ,  ch i l l i ,  p a p r ika ,  g a r l i c  a n d cum in 1 K G M M 0 3 2

V E R B E N A  H A R I S S A
M o ro cc a n l e m o n ve r b e n a ,  co r i a n d e r,  p a r s l ey,  p r ese r ve d l e m o ns ,  ch i l l i  a n d sp i ces i l 9 0 0 G J A 0 1 8 D

GREEN HERB PASTES

C H E R M O U L A 
A N o r th Af r i c a n s t y l e  p a s te m ad e f ro m p r ese r ve d l e m o ns ,  cum in ,  f r esh co r i a n d e r 
a n d p a r s l ey

9 0 0 G J A 0 0 7 D

Z H O U G
A n I s r ae l i- insp i r e d p a s te m ad e of  co r i a n d e r,  c l oves ,  p a r s l ey a n d c a r d a m o m 
w ith g r e e n ch i l l i

9 0 0 G P P 0 6 6 D

C H I M I C H U R R I
P a r s l ey,  co r i a n d e r,  sh e r r y v in e g a r,  l e m o n a n d ch i l l i 8 5 0 G P P 0 6 4 A

B A S I L  PA S T E
G e n ovese b a s i l  in  sunf l owe r o i l 1 K G P P 0 1 0

S A L S A  V E R D E
A ve r s at i l e  I t a l i a n s au ce ,  w i th h e r b ace o us f l avo ur  a n d n otes of  m int  a n d c a p e r s 1 . 1 K G J A 0 2 1 J

NOTES

PASTES

Our pastes are 
perfect for 
marinades and 
add full-bodied 
flavours to 
soups, stews, 
sauces, dips and 
dressings
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New



OLIVE PASTES U N I T
P R O D U C T 

C O D E

B L A C K  O L I V E  TA P E N A D E †
B l ack D o u ce o l i ves w i th c a p e r s  a n d a l i t t l e  g a r l i c 1 K G PA 0 2 2 A

B L A C K  O L I V E  PA S T E †
B l ack D o u ce o l i ves cr ush e d w i th o i l

 
1 K G PA 0 2 0

SPECIALITY PASTES

V E - D U -YA®
A ve g a n p a s te ,  w i th th e f l avo ur s  of  th e I t a l i a n  ‘ N d u j a ,  m ad e w i th C a l a b r i a n ch i l l i e s  
a n d p e p p e r s

1 . 1 K G J P 0 2 6 J

E Z M E  PA S T E
Th e f r esh co m b in at io n of  to m ato es ,  p e p p e r s  a n d o n io ns a r e inv i g o r ate d by th e 
ad d i t io n of  Po m e g r a n ate M o l a s ses ,  ch i l l i ,  m int  a n d p a r s l ey

9 5 0 G J A 0 1 2 D

U R F A  C H I L L I  PA S T E
Swe et ,  sp i c y a n d sm o key Tur k i sh sp i ce p a s te w i th r e d p e p p e r s 1 K G PA 0 7 2 A

R E D  P E P P E R  TA P E N A D E 
S m o oth a n d cr e a my t a p e n ad e m ad e f ro m s we et r e d p e p p e r s 9 0 0 G J A 0 0 6 D

A U B E R G I N E  TA P E N A D E 
Th i ck a n d r i ch t a p e n ad e m ad e f ro m g r i l l e d aub e r g in e a n d to m ato w i th a  cr e a my 
tex tur e a n d subt l e  s we etn es s

9 0 0 G B A 0 5 5 D

R O A S T E D  A U B E R G I N E  M E Z Z E 

A b l e n d of  ro a s te d a n d g r i l l e d aub e r g in e ,  g a r l i c  a n d p a r s l ey w i th a  r i ch cr e a my f l avo ur 
a n d subt l e  sm o k in es s

9 3 0 G B A 0 5 8 D

S E M I - D R I E D  T O M AT O  TA P E N A D E 

Ta n g y,  inte nse ,  to m ato f l avo ur  w i th r e a l  d e pth of  f l avo ur  a n d p l e a s a nt h e r b f in i sh 9 6 0 G B A 0 5 6 D

S U N - D R I E D  T O M AT O  PA S T E
S un-dr i e d to m ato es f in e l y  ch o p p e d w i th o i l 1 . 2 K G J A 0 0 1 D

S M O K E D  C H I L L I  J E L LY
Chip ot l e  ch i l l i e s ,  r e d ch i l l i e s  a n d p e p p e r s  in  a  h ot ,  sm o key j a m 1 . 4 K G X X 0 4 0

C U R E D  L E M O N  PA S T E
P r im of io r e l e m o ns t r ad i t io n a l l y  cur e d in  se a s a l t ,  th e n tur n e d into a n inte nse p a s te 
w i th a  b o l d ,  t a n g y c i t r us  f l avo ur  a n d s a l t y  f in i sh

1 . 2 K G B A 0 7 9 A

R O A S T E D  G A R L I C  PA S T E
H ack fo r  ad d in g b o l d a ro m at i c  f l avo ur s  of  ro a s te d g a r l i c ,  ins t a nt l y 1 . 1 K G B A1 6 6 A

C H O P P E D  C A L A B R I A N  C H I L L I E S
A co m p l ex f l avo ur,  b l e n d in g f r u i t y  a n d t a n g y n otes to d e l i ve r  a  s avo ur y  
a n d w a r m p un ch

9 5 0 G M P 0 0 5 A

The perfect 
marinades to 
add full-bodied 
flavour to 
soups, stews, 
sauces, dips and 
dressings

TAHINI U N I T
P R O D U C T 

C O D E

TA H I N I
10 0% H um e r a ses a m e se e ds a r e sk i l l f u l l y  ro a s te d to r e l e a se a  r i ch ,  n ut t y,  b a l a n ce d 
f l avo ur.  Th e se e ds a r e th e n s l ow l y d o ub l e g ro un d to cr e ate a  sup e r io r  f in e r  g r in d .  Th i s 
g r in d in g p ro ces s i s  key a s  i t  g ives o ur  Ta h in i  a  c r e a my tex tur e a n d a g l os s y f in i sh

1 K G PA 0 6 1 G

NOTES

Made by a 
family of 
Samaritans using 
traditional 
methods, close 
to the original  
home of tahini
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†  W H I L E  E V E R Y  C A R E  I S  TA K E N  T O  R E M O V E  P I T S  F R O M  T H E S E  O L I V E S , 

W E  C A N  O N LY  G I V E  A  9 5 %  G U A R A N T E E  T H AT  N O  W H O L E  O R  P A R T I A L  P I T S  R E M A I N .  P L E A S E  B E  V I G I L A N T  W H E N  C O N S U M I N G  O R  S E L L I N G .



Our Extra Virgin Olive Oils come from long term partners and producers that we’ve worked with 
for more than 25 years. Such loyalty means that we have developed strong relationships and can 
ensure consistency year on year.

EXTRA VIRGIN BULK OLIVE OILS U N I T
P R O D U C T 

C O D E

R O M E O
S p a n ish s in g l e va r i et a l  C o r n i c a b r a 5 L H B 0 0 1

P E P E ®
S p a n ish s in g l e va r i et a l  A r b e q u in a 5 L H B 0 3 0

C R E T E  G O L D
G r e e k s in g l e va r i et a l  Ko ro n e ik i 5 L H B 1 2 0

CATERING OILS

O L I V I A  3 5
35% E x tr a V i r g in O l i ve O i l ,  65% S unf l owe r O i l .  O ur b es t-se l l in g eve r yd ay o i l 5 L H B 0 9 0

PA C O
Po m ace o i l  i s  a  r e f in e d o i l  ex t r ac te d f ro m th e “p o m ace c a ke” l e f t  ove r  f ro m  
E x t r a V i r g in O l i ve o i l  p ro d u c t io n

5 L H B 0 4 0

B R I T I S H  R A P E S E E D  O I L
G row n by c a r e f u l l y  se l e c te d B r i t i sh f a r m e r s a n d co l d p r es se d in  S h ro psh i r e by  
H a r r y H e ath a n d B r et t  G r a h a m . O ur Ra p ese e d o i l  i s  h a r ves te d w i th o ut th e use  
of  g l y p h os ate ,  e nsur in g a  m o r e n atur a l  a n d sus t a in a b l e p ro d u c t .  O ur c a r e f u l l y  
se l e c te d s in g l e va r i et y r esu l t s  in  a  m o r e subt l e  f l avo ur e d Ra p ese e d o i l .

5 L H B 0 0 3 J

EXTRA VIRGIN FINISHING OLIVE OILS

G A Z I E L L O  M O S T O  N AT U R A L E
Unf i l te r e d Tag g i a sc a o i l  f ro m L i g ur i a  w i th s we et f r u i t  f l avo ur s  a n d a sm o oth f in i sh 1 L H F 0 1 1

C A R D I N A L E
Stro n g ,  p e p p e r y unf i l te r e d o i l  m ad e f ro m C o r at in a o l i ves in  P u g l i a ,  I t a l y 7 5 0 M L H F 0 5 0

O R G A N I C  P O N S
S in g l e es t ate A r b e q u in a o i l  f ro m C at a l unya ,  S p a in .  
C o m p l ex f r esh f l avo ur s  a r e b a l a n ce d w i th a  d e l i c ate s we etn es s

5 0 0 M L H F 0 4 0

E A R LY  H A R V E S T  A R B E Q U I N A 
Unf i l te r e d s in g l e es t ate A r b e q u in a o l i ve o i l  f ro m C at a l unya ,  S p a in .  G r a s s y,  p e p p e r y, 
n otes of  a lm o n ds a n d b a n a n a s

1 L
3 L

H F 0 2 0 
H F 0 2 5 C

L E C C I A N A  O I L 
A n o i l  w i th inte nse yet  e l e g a nt n otes .  H e r b ace o us w i th a  to u ch of  sp i c in es s ,  
p e r fe c t l y  b a l a n ce d w i th a lm o n d s we etn es s a n d a s l i g ht l y  a p p l ey c i t r us  f in i sh .  
Low ac i d i t y  a n d exce l l e nt  o r g a n o l e pt i c  s t a b i l i t y

5 0 0 M L H F 0 1 6 D

V E R D E M A N D A
S in g l e es t ate o i l  p r es se d f ro m yo un g A r b e q u in a o l i ves ,  fo r  a  v iv i d e m e r a l d g r e e n o i l  a l l 
ye a r  ro un d .  N otes of  b a n a n a ,  w i th th e f r esh f r u i t  t a s te of  th e o l i ve f ro nt a n d ce ntr e 5 0 0 M L H F 0 0 4 D

OLIVE OILS

Our Bulk Olive 
Oils come from 
either Andalucia 
or Crete, with 
a choice of 
three different 
varietals

We've got a 
range of flavour 
profiles to 
complement any 
dish - carefully 
selected for 
Their fine 
organoleptic 
qualities
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FRESH LEAF OLIVE OILS U N I T
P R O D U C T 

C O D E

F I G  L E A F  O L I V E  O I L
A r b e q u in a o l i ves a r e s to n e cr ush e d w i th yo un g f i g  l e aves to p ro d u ce a n o i l  w i th 
co m p l ex f l avo ur  n otes of  co co n ut ,  f r esh a lm o n ds a n d g r e e n f i g  to n es

5 0 0 M L H M 0 0 2 D

CITRUS OLIVE OILS

L E M O N  O L I V E  O I L
M ad e by s to n e cr ush in g Pe r a nz a n a o l i ves a n d I t a l i a n G a r g a n o l e m o ns to g eth e r 2 5 0 M L

5 0 0 M L
H M 0 1 1

H M 0 0 9 A

O R A N G E  O L I V E  O I L
M ad e by s to n e cr ush in g S p a n ish o r a n g es a n d o l i ves to g eth e r 2 5 0 M L H M 0 8 8 D

INFUSED OLIVE OILS

S M O K E D  E X T R A  V I R G I N  O I L
O l ive s to n es a r e sm o ke d fo r  s we et va n i l l a  a n d c a r a m e l  h int s 2 5 0 M L H M 0 1 2

I N F U S E D  G A R L I C  O I L
G a r l i c  in f use d E x tr a V i r g in O l i ve O i l  w i th a  m e l l ow,  b a l a n ce d ,  g a r l i c  to n e 2 5 0 M L H Z 0 2 0

I N F U S E D  B A S I L  O I L
B a s i l  in f use d E x tr a V i r g in O l i ve O i l  w i th a  we l l  b a l a n ce d ,  a ro m at i c  ch a r ac te r 2 5 0 M L H Z 0 1 0

I N F U S E D  C H I L L I  O I L
Chi l l i  in f use d E x tr a V i r g in O l i ve O i l  w i th a  we l l  b a l a n ce d f l avo ur  a n d m e dium k i ck 2 5 0 M L H Z 0 0 1

I N F U S E D  PA P R I K A  O I L
A b a l a n ce d in f use d p a p r ika o i l ,  co m b in in g sm o k y n otes a n d th e s we etn es s of  p a p r ika 2 5 0 M L H F 0 1 8 D

C R U S H E D  S A F F R O N  O I L
Cr ush e d s af f ro n ,  f uses a  d e l i c ate a n d f r ag r a nt b a l a n ce of  s we et a n d s avo ur y 2 5 0 M L H F 0 1 7 D

NOTES

We infuse 
our olive 
oils with the 
highest quality 
ingredients to 
deliver the best 
flavour

The essential oils 
of the citrus 
fruits are 
released upon 
stone-crushing 
with the olives

TRUFFLE OLIVE OILS U N I T
P R O D U C T 

C O D E

 

W H I T E  T R U F F L E  O I L  
Th is  in f use d E x tr a V i r g in O l i ve O i l  co nt a ins  p i e ces of  w h i te t r u f f l e

5 5 M L
2 5 0 M L

P T 0 0 2
P T 0 0 1

B L A C K  T R U F F L E  O I L  
Th is  in f use d E x tr a V i r g in O l i ve O i l  co nt a ins  p i e ces of  b l ack t r u f f l e

5 5 M L
2 5 0 M L

P T 0 1 1
P T 0 1 0

E X T R A  V I R G I N  O L I V E  O I L  W I T H  W H I T E  T R U F F L E  
Us in g m i l d e r,  l ate se a so n O l ive O i l ,  a l l ows th e w h i te t r u f f l e  f l avo ur  to co m e th ro u g h 2 5 0 M L H M 0 8 0

E X T R A  V I R G I N  O L I V E  O I L  W I T H  B L A C K  T R U F F L E  
Us in g m i l d e r,  l ate se a so n O l ive O i l ,  a l l ows th e b l ack t r u f f l e  f l avo ur  to co m e th ro u g h 2 5 0 M L H M 0 8 4

NOTES

These infused Extra 
Virgin Olive Oils 
are made in Alba, 
Northern Italy, 
the home of Italian 
Trufficulture

These truffle 
oils are made 
in Catalunya by 
our long term 
olive oil partner, 
Eduard

Made by 
first creating 
a flavoured 
essential oil and 
then blending 
with Extra 
Virgin Olive Oil, 
before adding 
extra ingredients 
by hand 

30 31

New

New

A L L  O U R  P R O D U C T S  A R E  V E G A N  U N L E S S  O T H E R W I S E  S TAT E D .

C O N TA I N S  N U T S               C O N TA I N S  G L U T E N               N O T  S U I TA B L E  F O R  V E G E TA R I A N S  O R  V E G A N S               N O T  S U I TA B L E  F O R  V E G A N S



Our Balsamic Vinegars are sourced from a family-run business in the Italian region of Modena. 
Our supplier is skilled in the precise artisanal tradition of ageing and blending balsamic vinegar, 
both IGP and PDO.

PDO BALSAMIC VINEGARS U N I T
P R O D U C T 

C O D E

P D O  2 5  Y E A R  O L D  ‘ E X T R A  V E C C H I O ’  
T R A D I T I O N A L  B A L S A M I C
Tr ad i t io n a l l y  m ad e a n d ag e d fo r  25 ye a r s  -  E x t r a Ve cch io -  in  o a k ,  ch es tn ut ,  a sh  
o r  ch e r r y wo o d b a r r e l s  fo r  a n in cr e d ib l y  co m p l ex a n d l o n g f l avo ur

1 0 0 M L V B 0 8 1

P D O  1 2  Y E A R  O L D  T R A D I T I O N A L  B A L S A M I C
Tr ad i t io n a l l y  m ad e a n d ag e d fo r  12 ye a r s  in  o a k ,  ch es tn ut ,  a sh o r  ch e r r y wo o d b a r r e l s 
fo r  a n in cr e d ib l y  co m p l ex a n d l o n g f l avo ur

1 0 0 M L V B 0 8 0

IGP BALSAMIC VINEGARS

B A L S A M I C O  D I  M O D E N A  I G P  1 . 3 5  D E N S I T Y
O ur b es t-se l l in g ,  to p e n d b a l s a m i c .  A s  s we et a n d v i sco us a s  i t  g et s  b e fo r e th e  
g r a p es’  n atur a l  su g a r s  b e g in to so l i d i f y 

2 5 0 M L
5 0 0 M L

V B 0 0 1
V B 0 0 2

B A L S A M I C O  D I  M O D E N A  I G P  1 . 2 5  D E N S I T Y
A l es s  m atur e ve r s io n of  o ur  1 . 35 w h i ch i s  25% m o r e d e nse
th a n w ate r

2 5 0 M L V B 0 5 5 D

B A L S A M I C O  D I  M O D E N A  I G P  1 . 1 7  D E N S I T Y
17% m o r e d e nse th a n w ate r,  o ur  1 .17 b a l s a m i c h a s a  d e l i c ate s we etn es s a n d  
p ro m in e nt ac i d i t y

2 5 0 M L
5 0 0 M L

5 L

V B 0 1 0
V B 0 2 0
V B 0 4 5

B A L S A M I C  ‘ G R A N  G O U R M E T ’  I G P
Eve r y d ay B a l s a m i c fo r  s au ces ,  m a r in ad es a n d d e g l a z in g p a ns

6  X 
5 0 0 M L V B 1 0 0 D

C O O K I N G  B A L S A M I C  I G P
Eve r y d ay B a l s a m i c fo r  s au ces ,  m a r in ad es a n d d e g l a z in g p a ns 5 L V B 0 5 0

BALSAMIC VINEGARS

W H I T E  C O N D I M E N T O  ( W H I T E  B A L S A M I C )
M ad e w i th th e s a m e g r a p es a s  o ur  I G P B a l s a m i c s b ut  w i th o ut th e wo o d m atur at io n a n d 
n o c a r a m e l i s at io n of  th e su g a r s  fo r  a  co l o ur l es s  co n d im e nt

2 5 0 M L V Z 0 1 1

W H I T E  C O N D I M E N T O  ( W H I T E  B A L S A M I C )
A w h i te co n d im e nt m ad e w i th co n ce ntr ate d g r a p e m us t 5 L V B 0 9 0

S M O K E D  W H I T E  C O N D I M E N T
O ur b e aut i f u l l y  b a l a n ce d w h i te co n d im e nt w i th th e ad d i t io n of  h i cko r y sm o k in es s 
th at  i s  l o n g-l a s t in g

2 5 0 M L V M 0 0 4

W H I T E  B A L S A M I C  G L A Z E  ‘ T O N D O ’
White co n d im e nto th i cke n e d fo r  p l ate dr es s in g 2 5 0 M L

 
V B 0 7 0

B A L S A M I C  G L A Z E  ‘ T O N D O ’
B a ls a m i c v in e g a r  b l e n d e d a n d th i cke n e d fo r  p l ate dr es s in g 2 5 0 M L V B 0 6 5

B A L S A M I C  G L A Z E  ‘ G R A N  G O U R M E T ’
B a ls a m i c v in e g a r  b l e n d e d a n d th i cke n e d fo r  p l ate dr es s in g 5 0 0 M L V B 0 7 5

B A L S A M I C  P E A R L S
Pe r fe c t  l i t t l e  sp h e r es m ad e of  ag a r-ag a r,  f u l l  o f  B a l s a m i c v in e g a r 5 5 G V B 1 1 0 R

BALSAMIC
VINEGARS
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Our single varietal vinegars are made by a 5th generation family business in Catalunya.  
The slow “Schutzenbach” fermentation preserves each product’s distinctive character,  
whilst simultaneously developing more complexity.

WHITE SPECIALITY VINEGARS U N I T
P R O D U C T 

C O D E

C H A R D O N N AY  V I N E G A R
Ch a r d o n n ay v in e g a r  a n d co n ce ntr ate d g r a p e m us t  b l e n d e d to fo r m i t s  ow n  
d i s t in c t  ch a r ac te r

5 0 0 M L V M 0 5 7

M O S C AT E L  V I N E G A R
M osc ate l  w in e v in e g a r  b l e n d e d w i th co n ce ntr ate d g r a p e m us t  fo r  a  d i s t in c t  
yet  subt l e  f l avo ur

5 0 0 M L V M 0 5 5

R I E S L I N G  A G R I D U L C E
S p a n ish R i es l in g w in e v in e g a r  a n d co n ce ntr ate d g r a p e m us t  b l e n d e d to cr e ate  
a  un i q u e l y  f l avo ur e d ag r i d u l ce .  A s  ac i d i t y  i s  ke pt b e l ow 6% i t  i s  c l a s se d a s  Ag r i d u l ce ; 
a  “b i t te r s we et”

5 0 0 M L V M 0 47 D

O R A N G E  B L O S S O M  H O N E Y  A G R I D U L C E
Uni q u e ag r i d u l ce p ro d u ce d f ro m M osc ate l  V in e g a r  p a i r e d w i th o r a n g e b l os so m h o n ey 
f ro m th e l o c a l  C at a l o n i a n a r e a

2 5 0 M L V M 0 3 2 D

A P P L E  V I N E G A R
V in e g a r  m ad e f ro m a n d b l e n d e d w i th C at a l o n i a n a p p l e ju i ce cr e at in g a  ve r y a ro m at i c , 
r e f in e d f l avo ur

5 0 0 M L V M 0 4 9 D

RED SPECIALITY VINEGARS
M E R L O T  A G R I D U L C E
M e r l ot  w in e v in e g a r  a n d co n ce ntr ate d g r a p e m us t  a r e b l e n d e d to cr e ate a  v in e g a r  th at 
r et a ins  th e g r a p e va r i et a l s ’  un i q u e ch a r ac te r i s t i c s

5 0 0 M L V M 0 5 2

C A B E R N E T  S A U V I G N O N  V I N E G A R
C a b e r n et S au v i g n o n v in e g a r  a n d co n ce ntr ate d g r a p e m us t  c a r e f u l l y  b l e n d e d to r et a in 
th e sp e c i f i c  f l avo ur s

5 0 0 M L V M 0 5 6

O P O R T O  A G R I D U L C E
G r e n ach e w in e v in e g a r  a n d m us t  a r e b l e n d e d a n d th e n ag e d fo r  12 m o nths  
in  o a k b a r r e l s

5 0 0 M L V M 0 4 8 D

V E R M O U T H  V I N E G A R
A n a ro m at i c  a n d e l e g a nt v in e g a r  m ad e f ro m Ve r m o uth 5 0 0 M L V M 0 5 0 D

F I G  L E A F  V I N E G A R
Fr esh f i g  b a l a n ce d w i th ac i d i t y  g ives w ay to n otes of  a lm o n d a n d tof fe e 5 0 0 M L V M 0 5 8 D

A G E D  M A LT  V I N E G A R
M atur e d in  o a k b a r r e l s  fo r  r i ch n es s ,  w i th n otes of  c a r a m e l  a n d a m e l l ow ac i d i t y 5 0 0 M L V M 0 1 0 D

SHERRY VINEGARS
S H E R R Y  V I N E G A R  G R A N  R E S E R VA
Ag e d fo r  at  l e a s t  10 ye a r s  in  A m e r i c a n o a k b a r r e l s 7 5 0 M L V M 0 3 1

STORE CUPBOARD ESSENTIAL VINEGARS
R E D  W I N E  V I N E G A R
A s im p l e r e d w in e v in e g a r  fo r  b us y k i tch e ns 5 L V M 0 1 1

W H I T E  W I N E  V I N E G A R
A s im p l e w h i te w in e v in e g a r  fo r  b us y k i tch e ns 5 L V M 0 0 2

SPECIALITY
VINEGARS

Made in 
Piedmont, Italy 
by a traditional  
family firm
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Our Extra Virgin Olive Oils come from long term partners and producers that we’ve worked with 
for more than 25 years. Such loyalty means that we have developed strong relationships and can 
ensure consistency year on year.

MOLASSES U N I T
P R O D U C T 

C O D E

D AT E  M O L A S S E S
A v i sco us ,  sm o oth M o l a s ses w i th a  co m p l ex dr i e d f r u i t  f l avo ur,  m ad e f ro m 10 0% 
M e dj o u l  d ates g row n o n th e b a n ks of  th e J o r d a n R ive r

8 4 0 G V M 0 2 2 D

P O M E G R A N AT E  M O L A S S E S
M ad e us in g 10 0% h a n d-p i cke d p o m e g r a n ates f ro m Tur key

5 0 0 M L V M 0 0 8 R

MUSTARDS

D I J O N  M U S TA R D
S m o oth a n d f i e r y ex t r a h ot D i j o n m us t a r d

1 K G
5 K G

V M 1 0 5
V M 1 0 0

W H O L E G R A I N  M U S TA R D
E x tr a h ot w h o l e g r a in m us t a r d 1 K G

5 K G
V M 1 1 5
V M 1 1 0

G R A P E  M U S T  M U S TA R D
Wh o l e g r a in m us t a r d w i th s we et b a l s a m i c n otes 1 K G V M 1 2 0

HOT HONEY

C A L A B R I A N  C H I L L I  H O T  H O N E Y  S A U C E
A h ot h o n ey s au ce ,  th i ck w i th C a l a b r i a n ch i l l i .  Swe et a n d t a n g y w i th w a r m sp i c y 
un d e r to n es ,  th e ad d i t io n of  C a l a b r i a n ch i l l i  ad ds a n i r r es i s t ib l e  fe r m e nte d sp i c in es s 4 5 0 G B S 0 1 5 D

HOUMOUS

S E S A M E - F R E E  H O U M O U S 
A p ro d u c t cr e ate d in-h o use at  B e l a zu H Q . Th is  a l l e r g e n-f r e e h o um o us 
i s  ve l vet y sm o oth ,  w i th cr e a m in es s f ro m ch i ckp e a s & sunf l owe r se e ds co m p l e m e nte d 
by a  h i t  of  cum in ,  co r i a n d e r a n d p a p r ika

1 . 2 K G J A 0 1 7J

NOTES

MOLASSES & 
CONDIMENTS

Our molasses  
are made in  
small batches, 
and are slowly  
boil-reduced  
with zero 
additives

Made by an 
independent 
producer in 
Reims, France 
Only brown 
and black 
mustard seeds 
are used to 
make our 
mustards
Once prepared, 
the mustard is 
also allowed
 to "mature" for 
a minimum  
of 72 hours
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We’ve been exploring the Mediterranean region and tasting traditional dishes and delicacies or many 
years. This is a selection of unmissable ingredients from Atlantic Anchovies to Turkish Zahter. 

FISH U N I T
P R O D U C T 

C O D E

P R E M I U M  C A N TA B R I A N  A N C H O V I E S  I N  
E X T R A  V I R G I N  O L I V E  O I L  ( T R AY )   
MSC ce r t i f i e d l a r g e a n ch ov i es  c au g ht sus t a in a b l y  in  th e B ay of  B i sc ay,  in  a  sm o oth , 
o r g a n i c E x t r a V i r g in O l i ve O i l

8 5 G P F 0 6 9

A N C H O V Y  F I L L E T S  I N  O I L   
S a l t  cur e d fo r  a  f u l l  12  m o nths fo r  a  d e e p e r f l avo ur

5 0 G
8 0 0 G

P F 0 0 1
P F 0 0 6

B O Q U E R O N E S  W H I T E  A N C H O V I E S  
A n ch ov i es  cur e d in  b r in e a n d v in e g a r 6 0 0 G P F 0 5 2

TRUFFLE
W H I T E  T R U F F L E  A N D  P O R C I N I  C R E A M  
Cr e a m e d m ush ro o ms a n d w h i te t r u f f l es 5 0 G P T 0 2 0

B L A C K  T R U F F L E  A N D  M U S H R O O M  S A L S A  
S a l s a m ad e f ro m ch es tn ut m ush ro o ms a n d b l ack t r u f f l e ,  co nt a ins  s q u i d in k 8 0 G P T 0 2 1

B L A C K  T R U F F L E  A N D  M U S H R O O M  PA S T E  
P a s te m ad e f ro m ch es tn ut m ush ro o ms ,  b l ack t r u f f l e  a n d a n ch ov i es 5 0 0 G P T 0 2 2

W H O L E  S U M M E R  T R U F F L E S  ( J A R )  
Wh o l e sum m e r t r u f f l es  p r ese r ve d in  a  j a r 7 0 G P T 0 4 0

S U M M E R  T R U F F L E  P E E L I N G S  ( T I N )  
S l i ces a n d p e e l in g s of  sum m e r t r u f f l e 1 0 0 G P T 0 0 3

SEASONINGS
S A F F R O N  
Th e f in es t  q u a l i t y  s af f ro n ,  ava i l a b l e in  1g a n d 10 g

1 G  JAR
1 0 G  POT

X X 0 3 1
X X 0 3 6 H

O A K  S M O K E D  PA P R I K A  –  H O T
H ot J e ro m ín p e p p e r s  sm o ke d ove r  E x t r e m ad ur a h o l l y  o a k

7 0 G
7 5 0 G

X X 0 1 1
X X 0 1 4

O A K  S M O K E D  PA P R I K A  –  S W E E T
Swe et Ñ o r a p e p p e r s  sm o ke d ove r  E x t r e m ad ur a h o l l y  o a k

7 0 G
7 5 0 G

X X 0 1 0
X X 0 1 3

P I N E  K E R N E L S
Th e se e ds f ro m p in e co n es w i th a n un m is t a ke a b l e cr e a my,  subt l e  p in e r es in t a s te 6 5 0 G X N 0 0 1

MISO INGREDIENTS
 
W H I T E  M I S O  PA S T E  
Miso Ta s t y w h i te miso p a s te ,  unf i l te r e d ,  m ad e in  J a p a n .  O r d e r  in  un i t s  of  8

5 0 0 G M I S T 1 0 4

R E D  M I S O  PA S T E   
Miso Ta s t y r e d m iso p a s te ,  unf i l te r e d ,  m ad e in  J a p a n .  O r d e r  in  un i t s  of  8 5 0 0 G M I S T 1 0 4

SPECIALITY
& EXTRAS

All our anchovies 
are hand filleted 
in cold water

A L L  O U R  P R O D U C T S  A R E  V E G A N  U N L E S S  O T H E R W I S E  S TAT E D .

C O N TA I N S  N U T S               C O N TA I N S  S O YA               N O T  S U I TA B L E  F O R  V E G E TA R I A N S  O R  V E G A N S               N O T  S U I TA B L E  F O R  V E G A N S

Our truffle 
products come 
from Alba, 
Northern Italy, 
one of the 
homes of Italian 
trufficulture
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Umami rich 
Japanese fermented 
soybean and rice 
paste adding depth 
to both sweet and 
savoury dishes



Top quality rice from Italy, ancient grains from the Middle East and couscous from Morocco.

RICE AND LENTILS U N I T
P R O D U C T 

C O D E

C A R N A R O L I  R I S O T T O  R I C E
A l o n g g r a in e d ,  h i g h s t a r ch r i ce f ro m th e P av i a ,  N ova r a a n d Ve r ce l l i  p rov in ces of 
n o r th e r n I t a l y

1 2  X  1 K G X R 0 1 0

A R B O R I O  R I S O T T O  R I C E
A sh o r t  g r a in e d ,  h i g h s t a r ch r i ce g row n a ro un d th e Po va l l ey 1 2  X  1 K G X R 0 0 1

V E N U S  B L A C K  R I C E
Cul t ivate d in  P i e dm o nt ,  I t a l y.  A n atur a l l y  b l ack r i ce w i th a  un i q u e n ut t y f l avo ur 1 K G X R 0 0 5 B

U M B R I A N  L E N T I L S
Th ese l e nt i l s  a r e g row n in  th e h i g h p l a ins  of  C a s te l l u cc io d i  N o r c i a ,  I t a l y 1 K G X X 1 3 5

GRAINS AND PULSES

T I N N E D  J U D I O N  B U T T E R B E A N S 
L a r g e w h i te b ut te r b e a ns w i th a  d e l i c ate b ut te r y f l avo ur  & cr e a my tex tur e 2 . 5 K G X X 1 2 1 L

T I N N E D  C H I C K P E A S
Cr e a my a n d m e at y in  tex tur e ,  w i th a  r i ch ,  n ut t y f l avo ur  a n d th in ,  te n d e r sk ins . 
C o o ke d in  w ate r  w i th a  p in ch of  s a l t

2 . 5 K G X X 1 1 7 L

B U C K W H E AT  K A S H A
To a s te d B u ck w h e at K a sh a i s  g l u te n f r e e 1 . 8 K G X X 0 42 B

F R E E K E H  
Cr acke d a n d to a s te d yo un g w h e at w i th th e h usk b ur n e d a n d r ub b e d aw ay 1 . 8 K G

 
X X 0 4 5 B

S I Y E Z   
Th e wo r l d ’s  o l d es t  kn ow n cu l t i vate d w h e at g r a in ,  w i th n ut t y a n d s we et n otes 1 . 8 K G X X 0 5 1 B

T O A S T E D  F R E G O L A    
S a r d in i a n p a s t a p e a r l s ,  to a s te d fo r  m o r e f l avo ur 2 . 5 K G X X 0 4 8 B

G I A N T  C O U S C O U S    
A lso kn ow n a s  p e a r l  co usco us ;  l i t t l e  b a l l s  of  w h e at f l o ur

3 X 5 K G X X 0 2 0 C

NOTES

A range of  
Italian rice,  
with varying 
degrees of 
starch, offering 
the perfect 
ingredient for 
dishes from 
risotto to 
timbale.

Ancient grains 
offer a lower 
crop yield but 
have A more 
distinctive 
flavour and 
texture 
compared to 
common wheat 
varieties.

RICE &  
GRAINS

A L L  O U R  P R O D U C T S  A R E  V E G A N  U N L E S S  O T H E R W I S E  S TAT E D .

C O N TA I N S  N U T S               C O N TA I N S  G L U T E N               N O T  S U I TA B L E  F O R  V E G E TA R I A N S  O R  V E G A N S               N O T  S U I TA B L E  F O R  V E G A N S40 41



The  
JOURNEY  
MATTERS
We are committed to maximising our social impact and 
reducing the environmental impact throughout our supply 
chain and within our operations in the UK.

PEOPLE
T H R O U G H  I N V E S T I N G  I N  O U R P E O P L E ,  LO C A L 

C O M M U N I T Y A N D  T H E  B E L A Z U  F O U N DAT I O N ,  W E  W I L L 
M A X I M I S E  O U R S O C I A L I M A P C T.

Annual Personal Development Plan

FOR EVERYONE
Including a foodie experince, charity activity, 
interdepartmental day & professional training

GOOD FOOD 
FOR GOOD

B-Corp

TWO 
DAYS

of volunteering 
per year

3%
of profit contributed 

to the Belazu 
Foundation and other 

charities

Achieved the latest

H E A LT H 
& S A F E T Y

ACCREDITATION
15045001

PRODUCT
WO R K I N G  W I T H  O U R S U P P L I E R S  W E  W I L L  R E D U C E 

T H E  E N V I R O N M E N TA L I M PAC T O F O U R P R O D U C T S  A N D 
C O M M I T TO  E T H I C A L WO R K I N G .

Worked together 
for OVER 10 

YEARS with 50 OF 
OUR SUPPLIERS

90%
of our DIRECT 

SUPPLIERS signed 
Belazu’s CODE OF 

CONDUCT

We have replaced 

4.9 TONNES 
of non-recyclable plastic  

to recyclable plastics 
with new nut pouches

Simplified and lightweighted  
our lidding film, reducing film by  

2 TONNES  
A N N UA L LY

100%
FSC
purchased
packaging

SWITCHED TO  
>30% POST-CONSUMER 
WASTE SHRINK WRAP 

SHRINK WRAP, REDUCING  
THE VIRGIN POLYMER BY  

1.8 TONNES ANNUALLY.

83% of our suppliers signed 
up to the SUPPLIER ETHICAL DATA 

EXCHANGE to help us operate 
sustainably and ethically

PLANET
BY F O C U S I N G  O N  O U R WA ST E ,  E N E R GY,  WAT E R ,  R E C YC L I N G 

A N D  T R A N S P O RT,  W E  W I L L  R E D U C E  T H E  E N V I R O N M E N TA L 
I M PAC T O F O U R O P E R AT I O N S  I N  T H E  U K .

89% 
ON-SITE 

RECYCLING

R E CYC L I N G
O U R P P E

into reworked plastic

Z E RO 
WA ST E  TO 
L A N D F I L L 

since 2013

DONATING all 
edible SURPLUS 

FOOD via City 
Harvest and TGTG

Smart meter in 
place and low LED 

lighting to 
R E D U C E 
E N E RGY

1 2
different waste 

streams to optimise 
recycling

Courtauld 2030 
member focusing 

on reducing 
water, food waste 

and emissions

Training internal  
beekeepers to maintain

100,000 Bees
to support pollination  

and food supplies

PROUD to  
   be B-Corp

Certified B-corporations meet the highest  
standards of social and environmental performance.  
Each member is on a mission to tackle global 
issues by using their business as a force for good.

Installed the pigging 
system in production 

to reduce food  
waste by over  
8 TONNES  
PER YEAR

FOUNDAT ION

42 43
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