Foodservice Gastronomic Solutions

BEEF CHEEKS PREMIUM BEEF CHEEKS BEEF TOP BLADE - Ref1630 ANGUS BRISKET - Ref 1637
- Ref17 - Ref 1717 The perfect beef cut for low temperature .Ar 1gus Brisket d vaccuum ¢ nukud
2 - e E S L o . vacuum cooking (Sf_)._)f:&-"v‘if_‘ie_‘- is in fact (sous-v uel g Iuw Le nperature for
Beef cheeks vacuum \,oukec"i (sous-vide) at low temperature for more characterized L,y avein of col ug 3 Foie tHa e B
than 16 hours. Premium beef cheeks are whole and complete, while which reauires of Io ng cooking t
the second refers to cheeks with a veterinary-controlled cut. melt ar vdr ) Catki S fiGh
: - ki S = QOKIN U estions:
Cooking Suggestions: Previously thaw. an amazing cof ! o g gg
the meat and amp s flavor, Our . Previously thaw.

A. WHOLE PIECE: Beef Top blade is vacuum cooked 2. CL tin very thin slices, against the
""" Open the bag and pour the contents dire a (sous- vide) at Iow temperature for 16 rain, and cover it

s own cooking juice, our b hours. cookir g juice or a sauce of yud

'%m generate for 10 minute C ; : . choice
B} Without opening the bug, regenerate for 5 minutes in the Mic C?ORT? S_LIJgQQStIonS‘

(800 W) or for 10 minutes or in o water bath (bain-rmarie). Open the 1. Previously tha :N.Z' iresiiie VIDEQ FOR PRODUCT
and serve with our demi-glace or with a sauce of your choice. 5 \; L e ":I'A;QO] T: By REGENERATION

4@ the bag, slice the cheeks into 1-2 cm slices and 3. Serve, covered with its own cooking
regenerate (200°C) in a grill, griddle or pan with a few drops of o Uice
with our demi-glace or a sauce of your choice

Logistics: +1Kg per bag / 4 bags
per box

Shelf - Life: 24 months - 5 days at
the fridge (0-4°C) once defrosted

VIDEO FOR PRODUCT
VIDEO FOR PRODUCT REGENERATION

REGENERATION

Logistics: 1 piece of + 2 Kg per bag /
o o ) 2 bags per box

LOgIStIC?: siece of + 400g per bag / 6 bags per box Shelf - Life: 24 months- 3 months at the
Shelf - Life: 24 months- 3 months at the fridge (0-4°C) once defrosted. fridge (0-4°C) once defrosted

VEAL SHANK HALF VEAL SHANK BEEF SHORT-RIBS BEEF SPARE-RIBS
- Ref1632 - Ref 1635 - Ref1631 (CHURRASCO) - Ref1634

Cooked sous vide for over 15 hours. Reheat in the oven at 200-220°C to Beef rib vacuum cooked (sous-vide) at

Beef Spare-ribs vacuum cooked

brown and crisp the exterior. Ideal for dining room service. The whole low temperature for more than 16 hours, == = S et bt ar
shank is for 4 to 5 servings. The half shank is, ideal for 2 people and has Cooking Suggestions: \‘-‘w{d'v’ :-“—-.JEL a low temperature To
to be regenerated in the oven with the bone and marrow side facing up. 1. previously thaw. more than 15 Nours,

Cooking Suggestions: 2 I“eghr erate for 15 - 20 minutes inthe ~ COOKINg SUggeSt‘ons

1. Previously thaw. oven (2 . Previously Thaw.

2. Regenerate for 25 -30 minutes in the oven (200°C). 3. Serve, covered with its own cooking 2. Regene

3. Serve, covered with its own cooking juice juice. Or“tr :

3. Serve, covered in its own cooking
sauce
Logistique: +12 Kg per bag /
=) o
4 bags per box.

VIDEO FOR PRODUCT
REGENERATION

VIDEQ FOR PRODUCT
REGENERATION

Logistics : i _ ) .

Logistics: 1 piece of + 550 g per Shelf - Life: 24 months- 3 months
- JARRET: + 2,2 Kg per bag / 2 bags per pox bag/ & bags per box at the fridge (0-4°C) once defrosted
= DEMI-JARRET; =] g per bag /4 bags per box Shelf - Life: 24 months- 3 months at

Shelf - Life: 24 months- 3 months at the fridge (0-4°C) once defrosted the fridge (0-4°C) once defrosted.



POULTRY CBT L=

CONFIT DUCK LEGS
- Ref 1601

Duck legs vacuum cooked at
low temperature for more than
& hours. Crispy outside, and
juiciy inside

PULLED CHICKEN

- Ref 1675

s chicken thighs vacuum

(sous-vide) u* ow temperature
r more than 3 hours. Cur pulled is ex-

clusively elaborated with meat and

spices, nerated,

BEEF DEMI-GLACE

- Ref 1690

Elaborated with 40% Oxtail and
fresh vegetables (onion, carrots,
salt and spices).

Cooking Suggestions:

VEAL EYE ROUND

- Ref1725

Cooked at low temperature for a few
hours until it turns pink. Ideal for vitel-tong
or roast beef.

Cooking Suggestions:

Defrost and slice in a slicer or thinly with a Defrost, heat in a saucepan or in g . ready to be &
ng. smooth-bladed knife. Arrange the the microwave until boil ng, stir and Cooklng S.Uggestlor‘!SI shre: ed sed (._18 a filling for
late, trying not to overlap t0o use. A recipe Used as a bqge IE E)I'E'\--C.Jb.y' thaw, retire the tacos, |f__1jl}(_1ﬂ‘;.. sandwiches, wraps,
oA a ration for fat. ﬁf]'ﬂh\J'gi—;r:a, .

garnishme
our low tempe oking range.
Diluted with water, can also be
used as d broth
Logistics: 2 buckets
1.4kg per bucket/
Shelf - Life: 24 months - 5 days at

the fridge (0-4°C) once defrosted.

much, and top with tuna sauce or vinaigre
tte. Serve with desalted capers, chopped

parsley or celery leaves for garnish, and a
twist of pepper to taste

Logistics: 11,6 Kg per bag / 4 bags

per box

Shelf - Life: 24 months- 3 months
fridge (0-4°C) once defrosted.

PORK CBT @9

2 -ic1|<e|r“ the oven for 2 Cookjng Suggestions;

1. Previously thaw.
2. Regener for 4 minutes in the
Microwave (BOOW) Ol

¥
= 'J\.-’e"r(—"d with it
cooking sauce.

per box / S own

VIDEQ FOR PRODUCT

Logistics: & bags per box /
9 9s per REGENERATION

2 legs per bag (+ 600g)
Shelf - Life: 24 months - 3
months at the fridge (0-4°
once defrosted.

at the

Logistics: 4 bags per box/ + 1kg per
bag

Shelf - Life: 24 months- 3 months at
the fridge (0-4°C) once defrosted.

PORK CHEEKS - Ref1712 SPARE-RIBS BBQ SPARE-RIBS WITH  PULLED PORK - Ref 1677

Pork cheeks vacuum (‘“Okt us-vide) at low - Ref 1620 AROMATIC HERBS  Porkshoulder vacuum cooked { 6OL5 ¥ de)
temperature for mc - Ref1621 1t low temperature for more than

Cooking Suggestlons Pr unou;lyL W, Pork spare-ribs vacuum cooked (sous-vide) fo hours. Our pulled is exclusively

A. WHOLE PIECE: m{;earr'?{?:rr?'r?lT“:a:kr’;rbir;--&:r?rﬂfﬁyﬁic]L:j*F.Itc:el’ié:[r g geDoRaRawing He-ana spicos faciay
\ X 1 bl byt aid i st [l it 2 = s to be regenerated, shredded and used

A) Open the bag and pour the contents into d saucepan  marinade or with only thyme, rosemary and oregano. 4 4 f ing for tacos fajitas, sandwiches

with its own cooking juice, our beef demi-glace ora wraps, hamburger rs. . ' '

sauce of your choice. Regenerate for 10 min. until boiling.
B) Without opening the bag, regenerate for 5 min. in the
Microwave (800 W) or for 10 min. in a water bath (bain
marie). Open the bag and serve with our demi-glace or
with a sauce of your choice.

Cookmg Suggestions:

Previously thaw.

Jenerate in the oven (180 - 200 °C) for 15 minutes.
Serve, covered with their own cooking sauce

Cooking Suggestions:
: viously thaw

rate for 4 minutes ir
ve (B00OW)

] g\s .-

B. SLICED: Open the bag, slice the cheeks into 1-2 cm slices VIDEO FOR PRODUCT VIDEO FOR PRODUCT
and regenerate (200°C) in a grill, griddle or pan with a few REGENERATION REGENERATION

drops of oil and
VIDEO FOR PRODUCT

1 our f’iPI"’]I-\J ace oras f1._J(_,E' of YOUr Cr oice.

1I<".1 per b"q
the

Logistics: 4 bags per box/ +
Shelf - Life: 24 months- 3 months

REQEHERATION . Logistics: + 600 g per bag / 6 bags per box fridge (0-4°C) once defrosted.
¥ Shelf - Life: 24 months- 3 months at the fridge
i ) ) (0-4°C) once defrosted. ¢
Logistics: 6-7 pieces per + 1 Kg bag / 4 bags per box . L
Shelf - Life: 24 months- 32 months at the fridge (0-4°C) .

PORTIONED MEAT

once defrosted 3 - 10 min.

PORK KNUCKLE - ref1718

Pork Knuckle vacuum cooked

(sous-vide) at low temperature

Each bag contains a whole pork

knuckle, divided in two individua

portions to be used separately.

Cookmg Suggestions

. Previously thaw

2. Regener uLe in the oven for 20
min (200°C

3. Serve, coy re ed with its own
cooking juice. Ideal garnitures
are grilled or baked potatoes,
fries or

Logistics: 2 portions per bag /

6 bags per box

Shelf - Life: 24 months

3 months at the fridge (0-4°C)

once defrosted.

1 mashed potatoes.

IBERIAN PORK LOIN
DRAWSTRINGS - Ref1636

ntercostal |berian pork meat.
Very juicy meat, tender texture,
and the characteristic flavor of
ork. 30 to 50 grams

arawsiri
Cooking Suggestions :
1. Previously thaw.
2. Regenerate on a griddle ora
frying pan for 5 min., or bake
in the oven (180 °C) for 5 <10 min.
Logistics: + 700 g per bag /
4 bags per box
Shelf-life: 24 months - 3
at the fridge (0-4°C) once
defrosted.

months

Wamer
SUCKLING PIG - Ref1683
A whole suckling pig cooked ata low
temperature for 15 rs. Then it is boned,
sepdrating skin and meat, reassembled,
pressed and portioned into 150 g portions
Cooking Suggestions:
Previously thaw. Brown the skin side w
a U'US"u f oil for 10 min. to make it cris
150°C, using @ gri
Cook the other side for 1 min. and ser

fith
y, at

Ve,

VIDEOQ FOR PRODUCT
REGENERATION

Logistics: 8 pieces per tray (150g/piece) /
4 trays per box
Shelf - Life: 24 months

fridge (O-

5 days at the

4°C) once defrosted.

,'"'fr\, ng pan or a griddle

SUCKLING LAMB

- Ref1682

Suckling lamb neck cooked at

a low temperature for 15 hours

Then it is boned, reassembled, pres-
sed and porticned into 150 g por
tions,

Cooking Suggestions:
Previously thaw. Brown each side on
a griddle or in a frying pan (200°C),
with a few drops of oil for 5 minutes
to make it crispy.

Logistics: 8 pieces per tray
(150g/piece) / 4 trays per box
Shelf - Life: 24 months - 5 days a
the fridge (0-4°C) once defrosted.



ETNICO Tex - Mex 2

ETNICO Fusion Cooking D

5 -10 min.

FAJITAS TEX-MEX - Ref 1750

GYOZAS

- Pork cheeks with Kimchee sauce - Ref 1320
- Oxtail with Hoisin sauce - Ref 1321

GUA BAOS

- Pork cheeks with Kimchee sauce - Ref 1354
- Oxtail with Hoisin sauce- Ref 1352

Our fajitas are stuffed by hand with our pulled - Confit duck with Sweet Chili - Ref 1325 - Confit duck with Sweet Chili - Ref 1353
chicken and fresh vegetables. Ready to serve in - “TORI" (Chicken and fresh vegetables) - Ref 1324 - Shires with Gitros blrnv- Bat1zeo
- i . ; p ry
Just 10 minutes in the oven - Shrimps with citrus curry- Ref 1322 _ - Fresh vegetables with “Leche de Tigre"
Cooking Suggestions: - Frgslfﬂ1\£3c:|etables with “Leche de Tigre" (vegetarian) (vegetarian) - Ref 1351

-Re

1. It's not necessary defrosting it before baking.
2. Bake in the oven for 10 minutes (180°C), until it is
brown in the outside and gets warm

Logistics: + 600 g per bag / 6 bags per box

nside.

or griddle before steomlng

Cooking Suggestions: Do not previously thaw.
Regenerate steaming for 5-10 minutes and serve. It's
recommended browning the gyozas in a frying pan

Cooking Suggestions: Do not
previously thaw. Regenerate steaming
for § minutes and serve

VIDEO FOR PRODUCT

Shelf - Life: 24 months. — VIDEOS FOR REGENERATION
M PRODUCT :
REGENERATION J"".':’
E'-\P A == kT Logistics: 24 pieces per tray /
Steam Frying pan 48 pieces per box =

2 min.

'—9 Logistics: 40 piéces per tray / —
] 120 pi s]
ETNICO Croquetas %  sheif-Life:zmonns

CROQUETAS OVEN/ CREAMY CROQUETAS

AIR FRYER PANKO COATING TRADITIONAL COATING

- |berian Ham - Serrano Ham - Ref 2141 Iberian Ham - Ref 210

- Cod - Cod- Ref 2140 - Serran o Ham - Ref 41' 8

Our range of oven/airfryer croquettes are Chorizo - Ref 2142 getarian) - Ref 2101

unigue because they are not pre-fried and

therefore contain no saturated fat
Cooking Suggestions:

meat and
Piguilllo peppers - Ref 2102

- Cod - Ref 2106

- Chorizo - Ref 2109

1.1t's not necessary defrosting them before - Oxtail - Ref 2103

baking.

- 5quid in ink - Ref 2105

2. Regenerate in the oven or air fryer (200°C) Blue Cheese - Ref 2113
for 10 minutesit is recommended notto  Cooking Suggestions:

overlap the croquetas for an even
regeneration of the product.
3. Let it rest for 2 minutes and serve.

Logistics: 4 Kg per box / =
1 Kg bags M
Shelf - Life: 24 months.

Keep frozen. Do not previously thaw,
2. Fry in very hot oil (180°C) until it's browned. Don’t fry more
than 4/5 pieces per litre of oil.
3. Place on absorbent paper for 2 minutes before serving
Logistics: 4 kg per box /1Kg bags —

Shelf - Life: 24 months. a

| D)
ETNICO Tapas (Quail) e

VILLAROY QUAIL DRUMSTICKS QUAIL BITS - Ref 2820

(WITH BECHAMEL) - Ref 2000

Cooklng Suggestions:
. Keep frozen, Do not previously thaw

2. Fry in very hot oil (180°C) until it's browned. more than 8/10 pieces per litre of oil.
Don’"t fry more than 4/5 pieces per litre of Place on absorber

oil.

3. Place on absorbent paper for 2 minutes B. OVEN OPTION: F

before serving.
Logistics: 100 pieces per box /
50 pieces per tray

Shelf - Life: 24 months

Cooking Suggestions:

Keep frozen. Do not previously thaw.

A. DEEP-FRYER OPTION: Fry in very hot
oil (180°C) until it's browned. Don’t fry

paper for 2

ving. .

generate in the
oven for 10 minutes (180 °C)

Logistics: 150 pieces per box /

25 pieces per bag

Shelf - Life: 24 months.

minutes before s

Shelf - Life: 24 months

MINI - CROQUETAS VIDEO FOR
- Iberian Ham - Ref 2085 DEEP FRYER
E PRODUCTS

arian) - Ref 2052
\eat and Piquillo REGENERATION
peppers - Ref 205
Partridge )5

- Oxtail - Ref

- Squid in Ink - Ref 2056

Cooking Suggestions:

cep frozen. Do not previously
thaw.

2. Fry in very hot oil (180°C) until it’s
browned. Don't fry more than
8/10 pieces per litre of oil.

3. Place on absorbent paper for
2 minutes before serving

Logistics: 4 kg per box /
1 Kg bags E
Shelf - Life: 24 months.




APPETIZERS Semi-defrost and serve (0-4°C)

LOLLIPOPS LOLLIPOPS DISPLAYS FOIE GRAS ROCHER - Ref 1830
Manchego cheese and Quince - Ref 1800
f 1808

ol Grg with Figs - Ref 1806 =, units di Ghersuggortions;
- Foie Gras with dark chocolate - Ref 1802 m (’}e’ul Iwr;, [.:‘Ji'i'r sl Ef‘f“jrlr_““r“:qf dge for 30 minutes and serve
Mango, Tomato and uts - Ref 1813 semi-frozen (0°C-4°C)
Goat cheese, saffron honey and almonds - Ref 1812 - 12 units display Logistique: ——
(12 pieces per box) 192 pieces per box [ 48 pieces per tray M
Chef Suggestions: ; ; Shelf - Life: 24 months.

( - . 5 : - 24 pieces display
Defrost in the fridge for 30 minutes and serve semi-frozen At I

(0°C-4°C) using the available displays. This product is not
suitable for buffets. This product should always be served
cold

(6 pieces per box)

Logistics: 160 pieces per box / 40 pieces per tray

Shelf - Life: 24 months.

DESSERTS Defrost and serve - 1,5 KG

- CHEESECAKE SAN SEBASTIAN DARK CHOCOLATE CHEESECAKE - Ref 4153C
- TRADITIONAL TARTA DE QUESO

A dessert avec with a surprising texture, a perfect harmony

(crustless) - Ref 4000D between sweet and salty flavours and a creaminess difficult to
- PISTACHIO CAKE forget. In this occasion, without sheep cheese and with the addition

of pure Belgian cocoa powder.,

‘acterized by a surprising texture and a perfect 1. Remove from the box, with the base, still frozen,

n sweet and salty Hwou% and a creaminess difficult to forget. 5 peafrost in the fridge for 24 hours (0°C ) and serve
Chef Suggeonns

1. Remove from the b
2. Defrost in the fridge for 2

frozen.
:: and serve

VIDEO FOR PRODUCT
REGENERATION

VIDEO FOR PRODUCT
REGENERATION * Optimal consumption temperature : 10°C - 14°C

**0Once defrost, do not refreeze. Preserve in the "I’ICQG { 0°C-4°C) and

* Optimal consumption er*]permu e f“’C T consume within 5 days
defrost, do not refreeze. Preserve in the fridge ( 0°C-4°C) and consume L09|5t|‘3$1 piece per box
within 5 days Shelf - Life: 24 months

Logistics: 1 piece per box
Shelf - Life: 24 months.

DESSERTS Defrost and serve - Indiviual portion 100 G.

Luxury Tapas

- CHEESECAKE SAN SEBASTIAN DARK CHOCOLATE CHEESECAKE
- TRADITIONAL TARTA DE QUESO - Ref 4150

(crustless) - Ref 4100D Chef Suggestions:
- PISTACHIO CAKE 1. Ren “fo from the box, with the base, still
- SALTED CARAMEL CAKE 2 3r. i the fridge for 12 hours (0°C - 4°C)

: and serve,

Chef Suggeonns- _

I Remove f from the box, with the base, st| frozen. {.;EI\TM p":rm"m'p"“'ﬂ IEMPELaLIres infO@'UXU rytopo s.com
2. Defrostin the rldco for 12 hours (0°C - 4°C) and serve. = 14°C

) *Once defrost, do not refreeze. Preserve in WwWWwWW.luxu rth pQS com
1ture : 10°C - 14°C . :

dp Ir‘ml c u'ﬁ"l mption ternperc the fridge ( 0°C-4°C) and consume within
de t, do not refreeze. Preserve in the fridge 5 days
onsume within 5 days Logistics: 16 pieces per box
> Shelf - Life: 24 months.
Shelf - Life: 24 months.
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