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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.



Juicy Cuts
POULTRY, BEEF, GAME & MORE



SELECTED
POULTRY, FOWL, BIRD AND RABBIT

 FROM THE WORLD



POULTRY



GUINEA FOWL



PIGEON



GOOSE



DUCK



QUAIL



READY
FOR USE



RABBIT



SELECTED BEEF AND VEAL
 FROM THE WORLD



Pura identifies the excellence of cattle production
from the main European countries, with a careful
selection of loins.
A collection of the highest quality sirloins,
guaranteeing the origin, selection and
transparency of the animals and valuing the work
of those who raise cattle and care for their
territory.
Origin. Animal welfare comes first; cattle entering
the Pura collection must be born, raised and
slaughtered in the same geographical area using
methods that respect the animal's life and growth.
Selection. Thanks to our long-standing
collaboration with some beef suppliers, the
characteristics that each animal from which the
loin is obtained have been defined: nutrition,
conformation, fat, all the way to maturation in
dedicated cells with controlled temperature and
humidity.
Transparency. Pura animals are accompanied by
the label of origin in which all the characteristics of
the animal are highlighted; they are also marked
with the Pura seal in which the breed of the animal
and the origin are highlighted, guaranteeing the
quality of the product.

PURA
LOIN COLLECTION



PURA
LOIN

COLLECTION





It has always been the philosophy of Carnicas
LyO, a company owned by brothers Aladino and
Oscar Juan Galvan, to work exclusively with cattle
born, raised and slaughtered in Galicia, following
all the processes: from the relationship with the
breeder to the slaughtering, up to the final stage
of maturation. The selection of the animals takes
place weekly with great care, in order to ensure
homogeneous and consistent quality over time.
The ability to offer superior quality meat has
made Carnicas LyO one of the most influential
brands in the selection and processing of
authentic Rubia Gallega.

VERITABLE
RUBIA

GALLEGA





Ireland, with its unspoiled nature and all-natural
farms, is a privileged origin in terms of quality,
reliability, taste and flavor of beef.
Dawn Meats enhances the prestigious Nature's
Meadow brand, exclusively for Italy, so then we
can draw only from the best Irish farms.
The cattle, raised on pasture, are fed on grass for
most of the year; during the winter, with particularly
cold temperatures, the diet also includes other
natural foods such as hay, cereals, beets and
molasses. Traditional maturation on the bone allows
for the concentration of flavors, the formation of a
distinct taste, tenderness, and deep ruby color,
combined with streaks of fat from the natural
marbling of the meat.

SELECTED BEEF  FROM
IRELAND



IRISH
BEEF







IRISH
BEEF

BLACK ANGUS



SCOTTISH
BEEF

ABERDEEN ANGUS

SCOTTISH
BEEF



JAPANESE
BEEF

KAGOSHIMA & HOKKAIDO
WAGYU



SPANISH 
WAGYU

BEEF



CANADIAN
BEEF

HERITAGE ANGUS



ARGENTINIAN
BEEF



ITALIAN
BEEF

LA PIEMONTESE



ITALIAN
BEEF

ITALIAN
VEAL



ITALIAN
VEAL



DUTCH
VEAL





DUTCH
VEAL

FIFTH QUARTER 



READY FOR USE



READY FOR USE



SELECTED 
 AMERICAN BUFFALO MEAT 



TRUE
AMERICAN
BUFFALO 



SELECTED
 PORK AND PIGLET  MEAT



ITALIAN 
PORK



SPANISH 
PORK



SPANISH 
PORK

BELLOTA - CINCO JOTAS



SPANISH 
PORK

BELLOTA -CASALBA



SPANISH
PIGLET



SPANISH
PIGLET
COCHINILLO



New Zealand is famous for its pristine green
spaces, lush pastures and perfect timing of the
seasons.
Here, a group of careful agronomists and
meticulous breeders have initiated an
unprecedented project: the search for the
"Perfect Breed." Thus was born the Lumina lamb,
the result of years of research on the DNA of
different breeds until the ideal breed was
obtained for breeding in the southernmost and
coldest parts of the wonderful island that is New
Zealand.
Lumina lamb differs from any other lamb in
several peculiarities: from the diet, based on wild
chicory, to the breeding area, which is very cold
and therefore favors firm meat, to the three-
week bone-in maturation, which gives meat with
very little water content and brings out all the
scents of free-range grazing. Lumina is a
marbled lamb, rich in polyunsaturated fats and
Omega 3.

LUMINA
THE NEW FRONTIER OF LAMB



NEW 
ZEALAND

LAMB



NEW 
ZEALAND

LAMB



SELECTED
 LAMB, KID & HORSE MEAT

 FROM THE WORLD



WALES
LAMB

CERTIFIED

FRENCH
LAMB

CERTIFIED



IRISH
LAMB



FRENCH
KID

HORSE
MEAT



FOIE GRAS
FRESH, FROZEN AND PRESERVED

Rougié is one of France's leading foie gras producers,
positioned in the heart of Perigord in Sarlat. Rougié has
always combined tradition and innovation to offer the
best duck and goose foie gras. With the continuous
refinement of processing methods and recipes, it has
become the brand of choice for gourmets around the
world.

It is in Rougié's 100-year tradition to process foie gras with
the utmost care, according to methods designed to
preserve flavor and ensure maximum food safety.
At Rougié, flavor and quality come together to achieve
excellence in taste.



FOIE GRAS
FRESH & FROZEN



GOOSE AND DUCK
FOIE GRAS & TERRINES







PRESERVED GOOSE
AND DUCK FOIE GRAS 



SELECTED
 WILD & FARMED GAME

 FROM THE WORLD



FARMED
DEER

NEW
ZEALAND



WILD
DEER
HUNGARY



WILD
ROE-DEER

HUNGARY



WILD
BOAR

SPAIN



SEASONAL
WILD GAME

UNITED KINGDOM



SMALL GAME
WILD AND FARMED
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