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Green Freshness
FRESH AND PRESERVED VEGETABLES



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.



AROMATIC HERBS, 
PLANTS AND ROOTS





WATERCRESS, 
SPECIALTY SALADS

AND SHOOTS















YOUNG SALADS 
AND SPROUTS



EDIBLE
FLOWERS





SEAWEED
SELECTION



BABY
GREENS





FRESH
VEGGIES



PRESERVED
VEGGIES AND

GREENS



PRESERVED
TOMATOES



MUSHROOMS
FRESH AND DRIED
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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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HEALTHY
FOOD

Larana, Inc.

www.reallygreatsite.com
+123-456-7890

hello@reallygreatsite.com

by Olivia Wilson
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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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.



Bon Appetit
CHARCUTERIE AND COLD CUTS



Salumitaliani.com brand represents  passion
and attention in selecting charcuterie products
of high quality. It also symbolizes an important
project of services, training, consulting and
constant attention to the national pork
heritage. Salumitaliani.com guarantees respect
for indispensable values: from attention to
breeding conditions, to artisanal processing of
carefully selected meats, to respect for
traditions, nature's timing and human skills
handed down from generation to generation.

ITALIAN CHARCUTERIE



ITALIAN
HAM





ITALIAN
SPECIALTIES





POINT ZERO

BLACK PORK 
CHARCUTERIE



ITALIAN
REGIONAL
SPECIALTIES



ITALIAN
REGIONAL
TRADITIONS



ITALIAN
REGIONAL
TRADITIONS



OTHER
TRADITIONS
COLD CUTS



BEEF AND
EQUINE 

COLD CUTS



POULTRY
MEAT 

COLD CUTS



GAME 
COLD CUTS



The mountains that divide the Atlantic Ocean
from the Rioja wine region are the ideal
environment for curing ham.
In the foothills of the Sierra de la Demanda,
where hot summers alternate with a
particularly cold winter climate with constant
winds, Spanish producers from 5J and Casalba
devote themselves to the salting and curing of
white pork and Iberian pork bellota legs, chosen
one by one. These are Sierra products, that is,
from high hills and mountains, both because of
the breeding area and the curing environment.

SPANISH CHARCUTERIE



SPANISH
IBERICO
100%
HAM





SPANISH
IBERICO
100%
HAM
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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.



Tasty Morsels
CHEESES FROM THE WORLD



The Formaggi.it brand gathers around it a range
of high quality dairy products, but above all and
before that a philosophy, a special attention
dedicated to the world of Italian cheese. A range,
rich and constantly evolving, made of great
classics and PDOs, but above all of farm products,
of small producers who persist in working with
raw milk and with native breeds, often not very
productive.
Our dairy range is completed with an exclusive
selection of French, Spanish, Croatian, Greek,
Cypriot, Irish, English and Dutch cheeses. Here,
too, the philosophy remains unchanged, and
alongside the great European PDOs, we find the
specialties of small producers and very rare
artisanal and farmhouse cheeses.

ITALIAN AND 
FOREIGN CHEESES



COW’S MILK













GOAT MILK





SHEEP MILK





BUFFALO MILK



MIXED MILK



SEASONAL
TRAYS



PARMIGIANO
REGGIANO

18-24-36 MONTHS OLD







GRANA
PADANO

GRANA
PADANO

SENIOR 20



GRATED CHEESES



ORGANIC
CHEESES

MOZZARELLA, 
RICOTTA AND

BURRATA





BUFFALO
MILK





SUPERFRESH
FOR PIZZA



SUPERFRESH
SINGLE-PORTION



FRENCH
TRAYS



FRANCE
GOAT MILK





FRANCE
COW’S MILK









FRANCE
SHEEP MILK



FRANCE
MIXED MILK

GREECE



CYPRUS

CROATIA



UNITED
KINGDOM



NETHERLAND

IRELAND



SPAIN





SWITZERLAND



NORMANDY
BUTTER

BRITTANY
BUTTER



BUTTER
SINGLE-PORTION

BUFFALO BUTTER

PASTRY BUTTER



SPECIALTY
BUTTER

HEAVY
CREAM



DAIRY PRODUCTS
AND BASES  

COOKING AND BAKING
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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.



Spice Up!
SPICES, PRESERVES, VINEGARS, FLOURS

AND MORE



WHOLE
SPICES







GROUND
SPICES

AND 
CURRIES





Famous since ancient times, the heritage of dukes
and kings, passed down from generation to
generation, Balsamic vinegar of Modena has always
been a symbol of fine cuisine and tradition. Already
known in Modena in the 1500s, prized by the Este
family and produced in the ducal vinegar houses.
The prestigious Traditional Balsamic Vinegar of
Modena PDO is the result of the special soil and
climate characteristics of the Modena area, its
grapes and the art of cooking the musts, followed
by annual racking and tamping between the casks in
the vinegar cellars.
Thanks to the different woods in which they are
made and their decreasing volume, the casks yield
to the vinegar that fragrant, penetrating and
persistent aroma of pleasant and harmonious
acidity, as well as a sweet, sour and well-balanced
flavor.
A refinement and aging that requires at least 12
years of waiting and patience.
Compagnia Del Montale's vinegar ranks first among
balsamics belonging to the same category due to its
dense texture, explosive, aromatic and sweet taste
with a very low degree of acidity.

TRADITIONAL BALSAMIC VINEGAR OF
MODENA PDO



MODENA
BALSAMIC 
VINEGAR





The Marusho family vinegar factory was founded in
1879 in Tenma, Nachikatsuura, southeast of
Wakayama Prefecture and on the Kii Peninsula.
The atmosphere inside the production facility is still
the same today after more than 140 years of
operation: mortar and wood walls and terracotta
floors house giant cedarwood barrels-some of them
more than a century old-where the fermentation of
rice vinegar continues undisturbed, supervised and
guarded by the third generation of artisans.
The vinegars are made from the highest quality
ingredients starting with rice grown on the family's
land and spring water collected from the sacred
mountain Nachi, the same water that gives life to
the waterfall of the same name, the highest in
Japan. The fermentation process is meticulously
monitored throughout, which lasts from a minimum
of 90 to a maximum of 500 days.
Renowned for their quality and consistency,
Marusho vinegars are ideal both for restoring the
authenticity of traditional Japanese flavors and for
innovating certain recipes that involve marinating
fish and meat, or even for flavoring soups, stews
and risottos.

TRADITIONAL JAPANESE VINEGAR  
SINCE 140 YEARS

The Marusho family vinegar factory was founded in



JAPANESE
VINEGARS & CONDIMENTS



ITALIAN 
AND 

FOREIGN VINEGARS



ASIAN
SAUCES



GASTRONOMIC
SAUCES



COOKING
OILS



PRESERVED TRUFFLES
AND

TRUFFLE SAUCES



JAMS,
FRUIT

MUSTARDS 
AND

SPECIALTIES
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The secret of Halen Môn lies in the small crystals
that make it up. White, impressively pure, and rich in
calcium, zinc, and magnesium, they are particularly
prized for the taste they give to the preparations to
which it is combined. Halen Môn is a 100 percent
natural sea salt, which is produced from the cold
Atlantic waters that wash the Isle of Anglesey.
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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.



God Save the King!
A SELECTION FROM UNITED KINGDOM’S

FAVOURITE BRANDS
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