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Ardo international

PIR Moscow - RU
1-4 Oct 2008
Crocus-Expo International Exhibition Centre
Pavilion 3 - Hall 12 - Stand 1D11
www.pir.ru

CONXEMAR Vigo - ES
7-9 Oct 2008
Vigo Exhibition Centre - Zone J - Stand J3
www.conxemar.com

Sial Paris - FR
19-23 Oct 2008
Parc des Expositions - Paris-Nord Villepinte
Hall 6 - Stand 6 M 040
www.sial.fr

GAST HERBST Salzburg – AT
8-12 Nov 2008
Messezentrum Salzburg - Hall 12 - Stand 112
www.gastmesse.at

HORECA EXPO Ghent – BE
23-27 Nov 2008
Flanders Expo - Hall 7 – Stand 7216
www.horecaexpo.be

Nothing but good news!
“The world on my doorstep.” An expression that comes very close to the reality for Ardo. Our 
market is increasingly expanding, with major developments in southern and Eastern Europe. 
Thanks to its market-driven products and flexible service, Ardo appeals to more people every day 
through its sales offices worldwide. 

To meet our customers’ high expectations, Ardo continues to search not only for fresh diversity, 
but also for new, convenient and more environmentally-friendly packaging. That’s why we supply 
degradable packaging that breaks down after four years instead of 100. This is known as taking action 
to respect the environment!  

The raw materials market is also flourishing. Changes in harvesting and acreage mean that our 
agriculturists have to focus more and more on accurately supplying  the necessary quantity of raw 
material to be able to satisfy the increasing demand for freshly frozen produce, as the figures 
highlight that the market has by no means reached its saturation point. These themes will be 
discussed in more detail in this newsletter.

Come and visit us at any of the many international trade fairs at which Ardo will shortly be 
exhibiting. Ask our staff for information and become acquainted with our latest developments as 
regards products and packaging. There will also be ample opportunity for tasting!

See you there!











Culinary Ardo 

Sweet potato tagine Fruit puree smoothie 

lngredients to serve 4: 
4009 o f  Ardo frozen sweet potatoes 

3009 o f  Ardo frozen grilled courgettes 

lOOg o f  Ardo finely chopped red onions 

2009 o f  Ardo artichoke quarters 

2009 o f  Ardo date tomatoes 

2009 o f  Ardo frozen red and yellow peppers 

1009 o f  dried apricots 

1 tablespoon o f  Ardo frozen garlic 

12 green olives 

herbs and spices: 1 teaspoon o f  chopped coriander, 2 cinnamon sticks, a pinch 

o f  saffron, log o f  finely chopped ginger, 4 slices o f  crystalised lemon 

salt to  taste 

1 tablespoon o f  powdered vegetable stock 

2 to 3 tablespoons o f  olive oil 

1 tablespoon o f  argan oil 

Gently fry the chopped red onion and garlic in the olive oil. Add the sweet 

potatoes, artichokes and apricots. Add the stock and simmer very gently for 

20 minutes. Add the courgettes, peppers, tomatoes and olives. 

Mix carefully and heat for a further 10 minutes [the cooking juice should have 

evaporated significantly). Add the herbs 8 spices. Mix and season with salt 

right at the end. Add the argan oil and mix. Decorate with sprigs o f  coriander. 

lngredients to serve 4: 
2009 Ardo banana puree 

2009 Ardo strawberry puree 

1 glass o f  Ardo orange juice 

Half a pot o f  creamy yoghurt 

Defrost the fruit purees and add the orange juice and yoghurt. Mix together in 

a blender. Decorate with a slice o f  banana and a strawberry coated in sugar 

and serve. 

Suggestion: add a small scoop o f  raspberry sorbet and a fresh mint leaf. 
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