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OUROUR
DISCOVERDISCOVER

STORYSTORY
real passion for 

gastronomy

The best ingredients The best ingredients 
with the best tastewith the best taste

Preservation in oil Preservation in oil 

We are always looking for the best ingredients. 
And when we have found them, we ensure the 
highest quality together with the growers. 
Because only from the best ingredients can you 
make beautiful products, with a rich flavour.  

Therefore, you, as a culinary professional, choose 
Bresc because of the quality of our products, 
which are high in flavour and easy to use.

We have translated an ancient preservation 
technique into today’s world: preserving good 
ingredients in oil, kept chilled for ideal shelf life.

Gastronomy is in Bresc’s DNA. It all started in 1991 when Jan Hak, Ruud 
Seltenrijch and Henk Brunt decided to grow snails. These were packaged 
in small glass jars and delivered directly to quality caterers. 
With escargots comes garlic, of course. . . and so began the 
passion for this beautiful ingredient and all the others that followed.

From experts for experts
From experts for experts

Gertjan, experienced chef and 

product developer at Bresc since 

2002. Knows herbs & spices and their 

properties like the back of his hand.

Our range of fresh garlic and herb products Our range of fresh garlic and herb products 
consists of three pillars: consists of three pillars: 

- Our Essentials: our core range, ideal for your mise-en-place 
- Our Blends: blends for a culinary journey in your kitchen 
- Ready for your dish: ready to serve, the finishing touch for your dish

OUR ESSENTIALS – OUR CORE RANGE: OUR ESSENTIALS – OUR CORE RANGE: 
IDEAL FOR MISE-EN-PLACEIDEAL FOR MISE-EN-PLACE

OUR ESSENTIALS: GARLICOUR ESSENTIALS: GARLIC

Like all members of the allium family, 
the garlic plant stores its excess 
energy in the bulb as it grows. This is 
how it stores nutrients for the 
winter. When garlic is consumed fresh 
or immediately after harvest, 
the flavour is mild - without being 
pungent and fresh onion-like.

Our range of garlic and herb 
products are the easiest way 
to speed up your mise-en-place, 
while safeguarding the 
powerful flavour.
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450 g450 g

325 g325 g

325 g325 g

Practical garlic puree made 
from fresh whole cloves, 
with a pungent flavour.

Black garlic is created by fermenting 
the garlic bulb. As the sugars and 
amino acids in the bulb react, the 
deep black colour and unique mild 
flavour reminiscent of liquorice is 
created. The bulb smells slightly 
of soy, but is not at all salty. The 
black garlic belongs to the fifth 
flavour: umami. This makes the puree 
very suitable as a salt substitute 
or as a seasoning in a dish.

Roasting gives the garlic a whole 
new dimension in texture & flavour 
and adds a soft, slighly sweet 
finishing touch to your dish.

Coarsely chopped garlic 
from young, fresh bulbs. 
Mild in flavour and with 
a mild and delicate aroma. 

Thanks to its Spanish origin, the garlic 
has a powerful flavour and a crispy 
bite. Ideal for wok dishes, for example.

GARLIC PUREEGARLIC PUREE

BLACK GARLIC PUREEBLACK GARLIC PUREE

ROASTED GARLIC PUREEROASTED GARLIC PUREE

GARLIC CHOPPEDGARLIC CHOPPED

AJO DE ANDALUCIAAJO DE ANDALUCIA
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Lemongrass pureeLemongrass puree
Bresc lemongrass puree is made from young lemon-
grass, when it is still green and soft. The puree offers 
a mild and balanced flavour and is completely 
fibre-free. So you can easily add it to your recipe 
without fuss and always with the same flavour 
effect. Perfect in hot dishes, curries, soups and more, 
surprisingly good in pastries and even in desserts 
like crème brûlée or ice cream.

Tasty products made from fresh 
and pure ingredients. Only the best 
ingredients are selected by us and 

harvested at the best moment 
according to our wishes. 
Only in this way can we 

guarantee the best quality.

Our Essentials: selection of ingredientsOur Essentials: selection of ingredients

Young ginger has a unique, 
lemony sweet flavour - while 
dried ginger has more 
powerful notes. Bresc 
offers you the taste of fresh 
ginger all year round. The 
perfect starter for an Asian 
wok dish, a curry or for 
other dishes.

This grilled bell pepper 
puree adds a full, roasted 
flavour to any dish.

Horseradish puree is made 
from the freshly crushed 
root. Mix with crème 
fraîche to make a premium 
fresh sauce for your 
Sunday Roast.

GingerGinger
pureepuree

Grilled bell Grilled bell 
pepper pureepepper puree

Horseradish Horseradish 
pureepuree
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ChimichurriChimichurri
Chimichurri originated in Argentina and is 
currently travelling around the world. It goes 
perfectly with grilled beef, so you will find it in 
traditional Argentinian ‘churrascarias’. To prepare 
authentic chimichurri, you not only need more 
than 10 ingredients, but also a lot of time. 
Bresc’s chimichurri brings all the ingredients and 
preparation time together and guarantees 
consistently high quality.

Thai Green curryThai Green curry
Thai green curry is a powerful spice blend that 

is perfect as a spice accent in soups and sauces. 
This chilled spice mix consists of sereh, chillies, 

coriander leaf, fresh ginger and garlic: 
authentic ingredients for a Thai curry.

These rich sauces and refined
spice blends take you on a

culinary world tour through
your kitchen. Each one inspired

by world cuisine, these products
give an instant taste boost to

the dishes of your choice.

OUR BLENDS: WORLD CUISINEOUR BLENDS: WORLD CUISINE
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curry Madrascurry Madras

curry kormacurry korma

Curry Madras is named after the city of Madras (Chennai) 
in southern India and consists of many herbs and 
spices such as garlic, curry, sambal, ginger 
and cumin. Madras imparts flavour 
instantly and is very widely applicable.

The taste of the Korma spice blend is based on the 
flavours of ginger, chilli, cumin, garlic and coriander. 
The Korma paste is a mild spice blend and often used 
in combination with yoghurt as a kind of curry-like 
sauce. Although ‘Korma’ means ‘stew’, this blend can 
be used in far more ways, for example, as an accent in 
refreshing cream sauces or in desserts with roast fruit. 

Harissa Harissa 
Harissa is the spicy seasoning of Arabic cuisine. 
There, it is widely used as a seasoning alongside 
meat and vegetable dishes. Harissa is made from 

chillies, garlic, cumin, coriander, tomato and 
paprika and is fresh and mildly spicy in flavour.

Tikka masala Tikka masala 
The chilled fresh Tikka masala is a combination 

of tomatoes, paprika, cinnamon, garlic and 
ginger, amongst others. Powerful and spicy in 

flavour. Not only delicious in classic 
Indian curries; can also be used as a flavour 

accent in purees and sauces.
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READY FOR YOUR DISH – THE FINISHING READY FOR YOUR DISH – THE FINISHING 
TOUCH TO YOUR DISHTOUCH TO YOUR DISH

These are our chilled, ready-to-use garnishes. Ideal for 
finishing off your dish or for serving straight away. Here 

you will also find a number of versatile tapenades and 
marinated vegetables to flavour and embellish 

your salads, for example.

Marinati are marinated pieces of bell pepper or tomato 
and can be used in many ways as a garnish in salads, 

with pasta or as a bite with hot sauces.

Sundried tomato tapenadeSundried tomato tapenade

peperoni marinatipeperoni marinati

pomodori marinatipomodori marinati

Classic tapenade with a coarse texture 
based on Turkish sun-dried tomatoes, basil, 
sunflower oil and almonds. A sophisticated 
culinary flavour with a spicy accent.

These marinated, grilled bell pepper chunks with 
green olives will produce a herby, rich flavour and a 
lovely visual effect in a dish. The grilled pieces of bell 
pepper are marinated in a herb-flavoured sunflower 
oil with white wine, garlic, coriander and shallots.

tomato Chutneytomato Chutney
Chutney is the garnish of Indian and Pakistani cuisine. 
Traditionally served with spicy curries. The chilled 
chutneys have a wide flavour palette of sweet, sour 
and spicy. The combination of tomato, onion, vinegar, 
coriander and green pepper make these sauces versatile. 
An ideal seasoning with bread, cheese or as an 
accompaniment to grilled (beef) meat.

Soft, semi-dried tomato chunks in delicately 
herb-flavoured oil. The tomatoes are dried briefly 
in an oven, then marinated in oil with basil, 
oregano and garlic. These chilled tomato chunks 
look stunning in a dish as well as adding a herby, 
rich flavour and lovely visual effect to it. 

marinatimarinati
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9. celery

1. EGG

12. SulphitE

4. Milk

8. shellfish 10. Sesame seeds

2. Gluten

14. crustations

6. Nuts5. mustard

11. Soya

3. Lupin 7. peanuts

13. Fish

Z110653
Z110654
Z110655
Z110657
Z110656

Z110670
Z110669
Z110668
Z110667

Z110662
Z110664
Z110663
Z110666
Z110665
Z110671

ART. NR.

ART. NR.

ART. NR.

ART. NR.

Z110661
Z110658
Z110660
Z110659

Garlic Chopped  
Garlic puree 
Ajo de Andalucia
Black Garlic puree
Roasted garlic puree 

Sundried tomato tapenade  
Tomato chutney
Peperoni marinati
Pomodori marinati

Chimichurri  
Thai Green curry
Harissa 
Tikka masala 
Curry Madras
Curry Korma

PRODUCT

PRODUCT

PRODUCT

PRODUCT

Lemongrass puree 
ginger puree 
Horseradish puree
Grilled bell pepper puree

1000g
1000g
450g
325g
325g

1000g
1000g
1000g
1000g

450g
450g
450g
450g
450g
450g
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none
none
none
none
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none
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CONTENT

CONTENT

CONTENT

CONTENT

VEGETARIAN

VEGETARIAN

VEGETARIAN

VEGETARIAN

VEGAN

VEGAN

VEGAN

VEGAN

ALLERGENS

ALLERGENS

ALLERGENS

ALLERGENS

450g
450g
450g
450g

Our essentials - garlicOur essentials - garlic

ready for your dishready for your dish

Our BLENDS - world CUISINEOur BLENDS - world CUISINE

Our essentials - selection of ingredientsOur essentials - selection of ingredients

PRODUCTS OVERVIEWPRODUCTS OVERVIEW NOTESNOTES

P6A4 (12 PAGES) P7A4 (12 PAGES)



P6A4 (12 PAGES) P7A4 (12 PAGES)



P6A4 (12 PAGES) P7A4 (12 PAGES)



------CM
YK

PR
O

JE
C

T

N
O

T
PR

IN
T 

PR
OO

F
A

G
EN

C
Y

C
LI

EN
T

24-20491_BrescCH_Web_Folder_Digital_United Kingdom_A4_16-pages_EN

Scale 1:1 Edition 21cm00 x 29cm70 EDIT_IND_00030_01_PROD

ARD SA ©
1800 Vevey, Switzerland
s.pierrehumbert@ard.ch

HUEGLI NAEHRMITTEL AG
Marc Tissot
marc.tissot@huegli.com

A-01
SMA

15.02.24

Salesfolder UK range

- - - - - -


