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Making healthy food involves incorporating nutritious
ingredients, choosing cooking methods that preserve the
nutritional value, and balancing different food groups.
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TO BE THE DIRECT LINK BETWEEN THE
BEST FOOD PRODUCERS

AND THE MOST DEMANDING CULINARY
PROFESSIONALS HAS BEEN, FOR OVER 40

YEARS, OUR MISSION.

Through careful research, E&R is able to offer
its customers raw materials of the highest
quality: from meats to fish products, from
cheeses to cured meats, chocolate, vegetables,
spices, grains and legumes.
A selection of raw materials conducted to
identify the best producers of their kind,
wherever they are located, passing on to them
the expectations of the Chefs and acquiring a
wealth of knowledge to share with culinary
professionals.



Fresh Bites
FISH, SEAFOOD AND MORE



It is in Brittany that the best concave and flat
oysters grow, including the famous Belon. In
the southern part of the region, at Riec-sur-
Belon, the Belon River flows into the Atlantic
Ocean; in this combination, between the fresh
water of the river and the salt water of the
ocean, the prized mollusks are raised. It is the
aging in the river that makes the difference
and gives the oysters the taste of an unspoiled
land. With true passion, the Cadoret family,
faithful to a tradition handed down for five
generations, raises the best oysters and
delivers to us what the ocean produces best.

OYSTERS FROM BRITTANY



OYSTERS
FROM

BRITTANY
CUPPED



OYSTERS
FROM

BRITTANY
FLAT

OYSTERS
FROM

BRITTANY
FLAT



OYSTERS
FROM BRITTANY

CUPPED

OYSTERS
FROM NORMANDY

CUPPED



OYSTERS
NOIRMOUTIER

CUPPED

OYSTERS
MARENNES - OLERON

CUPPED



OYSTERS
ARCACHON

CUPPED

OYSTERS
ANCELIN

CUPPED

OYSTERS
GILLARDEAU

CUPPED



OYSTERS
FROM IRELAND

CUPPED

FROZEN
OYSTERS

5 DO



SHELLFISH
FRESH & FROZEN



ANEMONES
&

SEA
URCHINS



Passion and pursuit of excellence are the values
that inspire Premium Shellfish; the commitment is
to operate under the highest quality standards to
offer Canadian Wild Lobsters and Scallops that can
meet the expectations of Chefs. HPP (High Pressure
Processing) technology,freezing within hours of
fishing and on-board processing of scallops
crystallize authentic freshness and maintain the
organoleptic properties of the products. Grading
and packaging are taken care of with maniacal
perfection for the specific needs of catering.
Obtaining Marine Stewardship Council (MSC)
certification testifies to Premium Shellfish's
concrete commitment to sustainability.

HIGH-QUALITY LOBSTERS
AND SCALLOPS FROM

CANADA



SHELLED
SCALLOPS
FRESH & FROZEN

SCALLOPS
WITH SHELL



CANADIAN
LOBSTER

FROZEN



WESTERN
ROCK LOBSTER

FROZEN

TRISTAN
LOBSTER

FROZEN



Created in 2010 in Riec-sur-Belon, France, Cinq
Degrés Ouest (5DO) combines tradition and
innovation by offering high-quality products in
strict compliance with the principles of
sustainable fishing. European forerunners in the
use of High Pressure Processing technological
standards, the founders of 5DO guarantee
products of incomparable freshness.
Production, primarily linked to local Blue Lobster
fisheries, has since expanded to other crustaceans
and bivalve mollusks of European origin.

QUALITY, FRESHNESS
AND SUSTAINABILITY



EUROPEAN
LOBSTER

WHOLE FRESH OR
SHELLED AND

FROZEN



RED KING
CRAB

RAW & COOKED
FROZEN



CALAMARI AND
SQUID

FROM THE ATLANTIC



FRESH

YELLOWFIN
TUNA

FROZEN

YELLOWFIN & FAT
TUNA



FRESH - SUSHI GRADE

YELLOWFIN
TUNA



WILD

MEDITERRANEAN
RED TUNA

 RED TUNA
FARMED



ALBACORE
 TUNA

WILD

SWORDFISH
FRESH - ULTRA FROZEN  

SUSHI GRADE



FRESH
CATCH
FROM THE

MEDITERRANEAN



FRESH
CATCH
FROM THE
ADRIATIC

SHELLFISH
FROM THE

MEDITERRANEAN



SCOTTISH
LANGOUSTINES
SHELLED AND FROZEN

SCOTTISH
LANGOUSTINES

ONBOARD FROZEN



LANGOUSTINES

SCOTTISH
LANGOUSTINES

PREMIUM GRADE
FROZEN

FROZEN



SHRIMPS FROM
THE WORLD

FROZEN

SPIDER CRAB
MEAT

UNCOOKED



ALASKAN
SABLEFISH

FROZEN



FRESH
CATCH
FROM THE
ATLANTIC







SEABASS
FROM THE

MEDITERRANEAN



SEABREAM
FROM THE

MEDITERRANEAN



The selection on the catch of the Mediterranean in
general, and the lower Adriatic in particular, is
focused on two precise lines. Large fishing vessels
specialize in harvesting crustaceans at depth: red
shrimp, purple shrimp, prawns, and langoustines.
The crew immediately sorts, sizes and freezes the
catch. Small boats go out daily below the coast
catching cuttlefish, octopus, baby octopus and
whatever the sea offers seasonally; the octopus
and cuttlefish are processed in the traditional way
to produce the classic "curled octopus verace" and
"crispy cuttlefish noodles." The relationship with
these operators contributes to the maintenance of
traditional techniques and the local economy

FISHERMEN'S VILLAGE



MEDITERRANEAN
RED & PURPLE

SHRIMPS
ONBOARD FROZEN



OCTOPUS AND
MUSKY

OCTOPUS

SQUID

FRESH & FROZEN

FRESH & FROZEN



PRAWNS AND
MANTIS SHRIMPS

FROZEN



CALAMARI
FRESH & FROZEN

PREPARED
MIXED FISH

FROZEN





OCTOPUS
COOKED

TUNA AND
ANCHOVIES
PRESERVES



FROGS
FRESH AND FROZED

SNAILS



Rafols is a family business that has been dedicated
to the preparation of traditional desalted cod for
more than 70 years. It is in Iceland that the prized
Atlantic Cod (Gadus Morhua) is caught by hook
and line, opened "butterfly" for evisceration, dry
salted and left in salt with a plug for at least 3
months. Rafols selects the largest Cod which,
filleted, rehydrated, desalted and portioned by
hand, are packaged and immediately frozen.
Quality, selection, and craftsmanship have, over
time, made what was "the fish of the hinterland," or
"the fish of the poor," one of the most prized white
fish on our tables.

TRADITIONAL
DESALTED COD



DESALTED AND FROZEN

TRADITIONAL
COD





SMOKED SALMON
FROM 

SCOTLAND & IRELAND



SALMON

SALMON

FARMED

FARMED
FRESH AND FROZEN



SALMON
WILD - FROZEN



Balik is the traditional method of preparing
smoked salmon in the manner that was in use in
the Tsar's court.
The recipe, which has always remained secret,
was passed down by word of mouth from
generation to generation until it was entrusted to
Balik, which has become the guardian of this
ancient tradition.
Today, Balik's production has found its home in
the pure and unspoiled environment of the Swiss
mountains, an ideal place where the salmon
comes into contact exclusively with spring water,
salt and wood smoke, again according to the
traditional Russian method. A passion for
gastronomy and proverbial Swiss precision make
it possible each week to bring to life an
excitement worthy of the tables of the Tsars of
Russia.

OLD-FASHIONED
SMOKED SALMON



SMOKED
SALMON



SMOKED
SALMON



SMOKED
SALMON

RETAIL



FISH
CHARCUTERIE



The Rias Gallegas rapprestano a privileged
environment for seafood production. The local
people are as attached to the exploitation as they
are to the production of "mariscos," to the point of
turning tin canning into a refined cooking
technique. In Cambados, on the coast of the widest
of the "lower" Rias, a group of gourmet friends has
started an authentic gastronomy workshop. Not
only shellfish, but also cephalopods and small fish
are selected with maniacal attention to the quality
of the raw material. Enriched with smells and
spices, the precious ingredients are cooked in
cans, then ripened before shipping.
Opening a Real Conservera Española can is a
gastronomic experience, a feast for the eyes as
well as the palate. The range is complemented by
anchovy fillets from the Cantabrian Sea and
canned tuna.

PRESERVED FISH AND
SHELLFISH FROM 

GALICIA



PRESERVES



CANTABRIC
ANCHOVIES



Caviar House & Prunier is the company
recognized globally as a reference for its ability
to select, salt and mature Sturgeon eggs.
Prunier is the only caviar breeder-producer in
the world to value the production of its caviar
using traditional methods; the Prunier
Manufacture is thus able to guarantee caviar
with a unique and exquisite taste. Prunier caviar
is obtained from the sturgeon "ACIPENSER
BAERII," native to Siberia and bred in France.
Selected at the time of fish slaughter, the caviar
is salted and left to mature using the same
methods in use on the Caspian Sea.

CAVIAR PASSION



ASETRA
CAVIAR



BAERII
CAVIAR



BELUGA
CAVIAR



ASETRA & IMPERIAL
 SELECTION

CAVIAR



FISH
EGGS



BOTTARGA
RED TUNA AND MULLET ROE

READY FOR USE



SARDINES

STURGEON



SEAWATER
FOOD-GRADE
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