
Spring is here!
And spring means a new edition of Ardo Actual.  
Say hello to sunshine!

At Ardo, we strive to keep improving and innovating. This is why we believe 
it is important to listen to our customers. A survey across our customer base has 
produced some interesting insights. We’re delighted to see that our customers 
truly appreciate the daily contact they have with our sales team. The high 
quality of our products, our wide range of fresh-frozen vegetables, herbs and 
fruit, and our focus on product innovation are considered strong assets by our 
customers, from Retail and FoodService to Food Industry.  
The positive feedback our efforts have received when it comes to sustainability 
strengthens our ongoing commitment in this area. In short, you are very happy 
with Ardo as a partner, you trust us, and you enjoy working with us. And we’re 
very proud of that, because we wouldn’t be where we are without you. 
Thank you!

Our customers feel that innovation is one of Ardo’s greatest strengths.  
We love hearing that, and we have a whole host of new things to share with you  
in this edition of Ardo Actual. 
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Our strengths

Happy reading!

trust

extensive range

high-quality products

sustainability

product innovation

“The survey produced some fantastic results, 
but there’s always room for improvement.  
In 2022, we’ll be working hard to solve problems 
in a proactive, agile and speedy manner. We 
don’t shy away from areas that we can work on.”
— Klaas Mouton, Sales & Marketing Director

Actual



Balanced, varied and nutritious food

Colourful and nutritious pulses

Tricolore lentil mix, chick peas, kidney beans, black beans... It’s clear that we love pulses.  

And that’s not all – lentils are good for your skin, hair and nails. Meanwhile, pulses  

are packed full of plant-based protein and antioxidants and aid digestion.

Vegetable mixes rich in pulses and vegetables 

Our glocal veggies with a twist are delicious vegetable mixes featuring at least 50%  

vegetables, a maximum of 30% plant-based protein and 100% authenticity thanks  

to their home-made taste. These veggie mixes are delicious as they are, though they can 

naturally be seasoned by the chef. Simple and delicious! Ardo’s Veggie mix Indian style 

is enriched with lentils, spinach, cauliflower rice, butternut and chickpeas. Our Veggie mix 

Nordic style contains barley and green vegetables (spinach, beans, peas, leek and edamame 

beans). Grilled yellow and red peppers, peas, onion, Romano and cannellini beans give our 

Veggie Paella an extra boost.

At Ardo, our mission is to get the best 
out of nature and bring balanced, varied 
and nutritious food to your kitchen each 
and every day. Whether it’s our delicious 
vegetables, juicy fruit or fragrant herbs, 
our extensive range means you can 
easily enjoy healthy eating and cooking.

Ardo’s range offers you everything you need to rustle 

up dishes with additional plant-based protein  

and vitamins – otherwise known as “nutrification”.  

We’d love to provide you with some inspiration  

on how to enrich your dishes quickly and easily 

while adding a dash of colour. After all, the more 

colours on your plate, the more complete and  

balanced your meal will be. A win-win that’s delicious, 

nutritious and visually appealing.

And if you ask us, it’s not difficult. You could go for 

a power salad with pulses or colourful vegetable 

spreads. How about replacing Béchamel sauce 

with a cauliflower sauce? You could even add some 

fresh-frozen vegetables to a hot dish at the last  

minute for a vitamin boost.

 Whisk yourself away to Italy  
with our Grill Mix à la Siciliana

Let the sunshine into your heart and onto your plate with  

this grilled vegetable mix featuring red pepper, green and 

yellow courgette and oven-dried tomatoes. A grill mix full of 

character thanks to a delicious combination of colours 

and flavours. It’s great as an antipasto, in a salad or served 

with all manners of fish, meat and pasta dishes. Delicious!

Beetroot burger

The pre-fried beetroot burger instantly adds colour to your 

plate. This crispy vegetable burger containing beetroot, 

Edamame soy beans and red kidney beans is delicious in a 

burger bun, as a side dish or as a vegan or veggie burger. Its 

red colour, round shape and fibre-rich texture make it a 

perfect alternative to a traditional burger.

Enjoy your meal!

 
Beet burger ‘Deluxe’

Crrrrunchy treats: Beet bacon

Their delicious, smokey flavour makes these crispy  

beetroot lardons an ideal alternative to bacon cubes. 

These vegan lardons are gluten-free and great in salads, 

on a pizza or in pasta dishes. Beetroot is also good for blood 

pressure and has anti-inflammatory properties. Delicious!

 



Colourful  
vegetable spreads

Veggie Paella with cannellini  
beans and chicken

Quinoa vegetable stirfry with curly 
kale and Edamame soy beans

Wellness mix  
with vegetable balls

Power salad with pulses,  
wax beans and green beans

Spinach mash with beetroot burger, 
cherry tomatoes and beet bacon

Paste with  
cauliflower sauce  
and broccoli



Herbs of your choice
Over the last few months, we’ve been busy improving our  
range of fresh-frozen herbs. We’ve even added more flavour  
to some herb mixes, while others are completely new.  
Some things haven’t changed, though, as making our herb  
mixes easy to use has remained our top priority.

Herb mix alla Mexicana
A spicy and colourful mix that’s great on a pizza 
or in pasta dishes, dips, dressings and more!

100305310 – 8x250g - available end of April

Thai style herb mix 

This herb mix has been given even more 
flavour balance with the addition of galangal, 
a true classic among Thai herbs. This herb 
mix adds a delicious flavour to Thai 
dishes, soups, sauces and marinades.

100306210 – 8x250g - available end of April

8-herbs mix
This versatile mix of green herbs is great  
with a whole host of fish dishes, salads, sauces 
and more. Perfect in the classic German green 
sauce known as Frankfurter Grüne Soße.

100305410 – 8x250g - available end of April

Asian style herb mix
The perfect base for any wok dish. 
Delicious in Asian dishes and sauces.

100305510 – 8x250g

Herb mix all’Italiana 
A herb mix to add a touch of Italy to your 
dishes, marinades, sauces, dressings  
and more. It’s even more delicious thanks  
to the wild garlic.

100269110– 8x250g

New



Herb mix tartare 
This herb mix is back, and now it’s even tastier!  
Use it as a base for a delicious tartar sauce or other 
dressings, fish dishes, steak tartare, soups and more.

100269210 – 8x250g

Provence herb mix
The classic mix of herbs with rosemary, 
thyme and oregano. Ideal for barbecue 
dishes with potatoes and vegetables,  
in ratatouille and many more.

100306410 – 8x250g

Herbs of your choice

Herb mix alla Napoletana 
A summer herb mix with tomatoes, oven-dried tomatoes, 
basil and oregano. Delicious on a pizza, as a topping,  
with bruschetta, meat and fish and many more.

100305910 – 8x250g - available end of April

BBQ style herb mix 
Add a delicious dash of barbecue to your dish in no 
time with this herb mix, but without the smokey flavour. 
Perfect as a topping when preparing various meat  
or white fish recipes or with any barbecue dish  
you can think of.

100306010 - 8x250g - available end of April

Persillade
A classic combination of garlic and parsley,  
this is a must-have in every kitchen.

100336310 – 8x250g

Scandinavian style herb mix
A versatile herb mix with dill at its heart. 
Perfect for mussel and fish dishes, tzatziki, 
dressings and more.

100305610 – 8x250g

New

New

New

New

Scan for more 

product information



Fresh and fruity
New to our range of fruits is a combination of mango,  

pineapple and blackberries in a 1 kg pack. Mango aids 

digestion and boosts your immune system, blackberries are 

good for your brain and are packed full of vitamin C, and 

pineapple is bursting with iron and antioxidants. All three are 

delicious in cocktails and smoothies, with breakfast or  

in a summery fruit salad. Finger-lickin’ good!

Now  
available  
in a 1 kg  

pack

Sustainable  
packaging  
Ardo is committed to sustainability. We’re constantly 

innovating and thinking about solutions that can have  

a positive impact on our planet at every level.  

This has led us to improve our packaging. 

In our primary packaging, we have moved from  

multi-layer, non-recyclable films to single-layer, 

recyclable materials – without compromising on 

their strength, look or feel. We only use high-quality, 

state-of-the-art materials to ensure our products 

have the best protection. As a bonus, this means 

we’re meeting the new 2025 EU commitments straight 

away. 

In our secondary packaging, we have replaced our  

white boxes with brown ones, which are less harmful  

to the environment. 

And when it comes to our tertiary packaging,  

we’ve also partly switched to flexible, partially recycled 

materials, too.

Welcome to  
the team!
Ardo has three brand-new culinary advisers. 

Steven Ugochukwu (Ardooie, BE), 

Gunnar Hoste (Ardooie, BE) 

en Francisco Reche (Benimodo, ES) )  

are set to turn Ardo’s varied range into creative  

recipes and are happy  

to answer any questions you may have.

Steven Ugochukwu 

(Ardooie, BE) 

Gunnar Hoste 

(Ardooie, BE) 

Francisco Reche 

(Benimodo, ES) 

mango
100176210 – 10x1kg

blackberries
100325910 – 10x1kg

pineapple
100304310 – 10x1kg



Market and harvest reports
Costs rise for farmers after several years 

being affected by climate change
Such cost rises are unprecedented for 
farmers. The price of nitrogen has gone up 
by more than 300%, while all costs (tractors, 
fuel, manual labour and more) have risen 
sharply. This situation is unfolding against a 
backdrop of sharp price rises for cereals, corn, 
rapeseed, soy beans and more, which means 
it can be tolerated by farmers.

It’s no surprise, then, that vegetable prices had 
to follow to keep our farmers interested and 
motivated. Contract negotiations with farmers 
on raw materials are currently being finalised. 
As a result, we are seeing unprecedented 
price rises this year. 

The situation in the fields
In southern Europe, winter production of 
broccoli was severely affected by flooding 
in the Ebro valley. At the same time, Portugal 
and southern Spain have seen very little rainfall 
for the last three months, and the dry season 
is just around the corner. As a result, farmers 
have to start irrigation now, leading to 
extremely high electricity costs,  

and the underground water table is lower 
than normal. Several regions, such as 
Andalusia, already have strict restrictions in 
place regarding the water volumes available 
for irrigation. Farmers are therefore having 

to adapt their crop rotation and grow less 
sweetcorn or other vegetable crops as they 
require too much irrigation water.
However, the dry weather conditions were 
good for sowing peas and broad beans in 
southern Spain and Portugal. In south-west 
France too, peas started to be sown in good 
conditions around mid-February.

Northern Europe has seen little frost, and 
winter crops (such as carrots, Brussels 
sprouts and leeks) have seen a good harvest 
in terms of both quality and yield. The winter 
spinach sown in September and October 
looks promising and should be ready for 
harvesting in April.
 
Challenging times
The effects of the Covid-19 pandemic are 
clearly being felt and are resulting in volatile 
supply and demand. Successive lockdowns  
and restrictions, for example, have caused 
sales to our Hospitality customers to fluctuate 
wildly. 

The effects of the current situation in 
Ukraine, a major producer and exporter of 
grain, wheat and maize, are already being 
felt and are putting further pressure on 
agricultural products. Grain prices – already 
at historically high levels – have risen again 
by 50%, and the situation remains extremely 
volatile. 

Russia, Europe’s leading supplier of fertiliser, 
is applying pressure on the availability 
of fertiliser and its affordability. Nitrogen 
prices, which had roughly tripled in price 
compared to normal before the crisis, will 
certainly follow the same trend. Farmers, 
however, are often unable to obtain 
advantageous prices at this time, with most 
crops due to be sown in the coming weeks.

In addition, the climatic conditions are 
affecting certain key harvests and resulting 
in cost increases for irrigation, heat-resistant 
seed varieties and fertilisers. Furthermore, 
the agricultural and food industry is facing 
additional challenges – ranging from 
restrictions in transport and supply of raw 
materials to higher costs throughout the  
entire value chain. 

Through our Mimosa+ programme 
(Minimum Impact, Maximum Output, 
Sustainable Agriculture), we are continuing to 
make every effort to minimise our impact 
on the environment and strive to make our 
crops increasingly resilient to the challenges 
posed by climate change.

In light of this exceptional combination of 
events, Ardo is doing everything it can 
to maintain the status quo with its 
customers.

A sense of pride
Ardo strives for the very best quality day in, day out. 

A few awards we received recently are proof of this. 

These awards included a quality award in baby food, 

while our beet bacon won a V-Label award for the 

third-best meat substitute. We’re extremely proud  

of all our employees, as it’s thanks to their  

passion and daily efforts that we have been able  

to earn these accolades. Thank you!

Edition: end of February 2022



Digital news!
If you would like to hear more from Ardo, sign up for Ardo Digital, the digital version of Ardo 
Actual. We’ll keep you posted about new products, delicious recipes, webinars, our sustainability 
projects, and other news every month. 

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

FOLLOW ARDO AT WWW.ARDO.COM

The benefits of fresh-frozen

Fresh-frozen vegetables, herbs and fruit are packed full of benefits.

  They are already pre-washed and cut, so all you 

have to do is defrost them, heat them up or prepare them. 

Fresh frozen vegetables, fruit and herbs save you loads of 

time in the kitchen.

 Fresh-frozen products are frozen straight after they 

are harvested. This means they retain their maximum  

nutritional value. Their colour, texture and taste are 

considerably richer than those found in fresh produce,  

and they’re also richer in vitamins.

 Fresh-frozen vegetables, herbs and fruit. are  

available all year round. This means you can enjoy leeks  

in the summer or strawberries during winter – all with the 

same excellent quality.

 Fresh-frozen products are easy to divide into  

portions. Add just the right amount to the pan and put  

the rest back in the freezer to help reduce your food waste  

at the same time.

If you’d like to find out 
more, we’ve summed 
up the range of benefits 
offered by fresh- 
frozen vegetables,  
herbs and fruit in a  
few fun videos. Find 
them on our ArdoTV 
YouTube channel.

Scan to subscribe


