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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 and fresh 
onion-like without being pungent.

OUROUR
DISCOVERDISCOVER

STORYSTORY
real passion for 

gastronomy
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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 range of garlic and herb products 
are the easiest way to speed up your 
mise-en-place, while safeguarding the 
powerful flavour

High Quality - Keep ChilledHigh Quality - Keep Chilled
Our products must be kept chilled to ensure high product 

quality during the shelf life



1 kg1 kg

1 kg1 kg

450 g450 g

325 g325 g

325 g325 g

325 g325 g
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Practical garlic puree made 
from fresh whole cloves, 
with a strong flavour.

Black garlic is not fermented 
but is, in fact, slow-cooked 

garlic. Heated for weeks at a controlled 
low temperature and high humidity The 
Maillard reaction causes the cloves 
to turn black, soft and sweet – with 
notes of liquorice, fig and soy. Packed 
with umami, so very suitable as a 
substitute for salt.

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

Peeled cloves are cold-smoked 
for hours in smoking cabinets, 
giving the garlic a warm, smoky 
flavour with an earthy underton

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 BLACK 
GARLIC PUREEGARLIC PUREE

ROASTED ROASTED 
GARLIC PUREEGARLIC PUREE

SMOKED GARLIC PUREESMOKED GARLIC PUREE

GARLIC CHOPPEDGARLIC CHOPPED

AJO DE ANDALUCIAAJO DE ANDALUCIA



450 g450 g

450 g450 g
450 g450 g

450 g450 g

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

Various mushrooms such as oyster 
mushrooms, shiitake and porcini 
mushrooms are flavoured with onion, 
garlic and parsley. Gives an explosion 
of umami and instant 
flavour.

Fresh red chilies, mashed
with some oil. Ready to use, 
medium in sharpness.

Mushroom Mushroom 
mixmix

red chili red chili 
pureepuree
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Lemongrass Lemongrass 
pureepuree

Puree made from young 
lemongrass,  when it is still
green and soft. Gives a mild 

and balanced 
flavour and is 
completely fibre-free.

Tasty products made from fresh and pure 
ingredients. 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

Grilled bell Grilled bell 
pepper pureepepper puree

450 g450 g

450 g450 g

450 g450 g

450 g450 g

Horseradish pureeHorseradish puree

Coriander pureeCoriander puree

Basil pureeBasil puree

Ginger pureeGinger puree
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.

The coriander puree can 
be applied directly in both 

cold and hot dishes. It 
retains its pure flavour 
and colour during use.

The pure and authentic taste 
of Italian basil from the 
Berici hills - in a jar! The 
      aroma and beautiful  
      green colour of      
      basil are preserved.

Horseradish puree is made 
from freshly bruised root.



8 9

450 g450 g

High-quality pesto, prepared according to 
the traditional recipe with top Italian 

ingredients: 35% P.D.O. basil from Genoa, 
P.D.O. Parmigiano Reggiano, olive oil 

and pine nuts.

pesto alla genovesepesto alla genovese

1 kg1 kg

Accessible, mild, high-quality pesto. Made with 
Italian basil, Parmigiano, olive oil and pine 
nuts. Versatile and can be used in both cold
and hot dishes.

Pesto di basilicoPesto di basilico

450 g450 g

Perfect for plant-based applications thanks to 
the use of raw cashews; the plant-based 

alternative to cheese with the same mouthfeel 
as original cheese.

vegan pestovegan pesto

1 kg1 kg

A cooking-stable pesto: specially developed 
for hot preparation. The flavour, colour and 
aroma remain constant even after heating.

pesto verdepesto verde

GREEN PESTOSGREEN PESTOS
OUR BLENDS: SHARING OUR ITALIAN SECRETSOUR BLENDS: SHARING OUR ITALIAN SECRETS

We asked our Italian colleague Alberto to reveal 
some secrets of Italian cuisine. Together, we 

came up with a selection of pestos, sauces and 
herbs from different regions. These are perfect 

for the chef looking for true Italian flavour.
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RED PESTOS RED PESTOS 

450 g450 g

Pesto rossoPesto rosso
Basil, oregano, garlic, cheese and 

sun-dried tomatoes. High on flavour 
and great in hot applications.

450 g450 g

Pesto all’arrabbiataPesto all’arrabbiata
Pesto all’Arrabbiata is a spicy Italian pesto 
made with sun-dried tomatoes, garlic and
 red peppers. The name "arrabbiata" means 

"angry" in Italian, referring to the 
spiciness of the sauce. This spicy product 

gives a flavour boost to (pasta) dishes. 
But it is also ideal as a seasoning in 

other dishes. Or simply delicious with a
 nice piece of bread or ciabatta.

BruschettaBruschetta
Bruschetta is the traditional Italian antipasti 

from central Italy: grilled bread spread 
with garlic and olive oil. Over time, the 

term bruschetta has come to refer more 
to the toppings than to the bread itself. 

Tomato-based or grilled pepper-based.

Risotto alla GenoveseRisotto alla Genovese
INGREDIENTSINGREDIENTS
-  300 g risotto rice

-  50 g butter

-  1 small onion, chopped

-  150ml dry white wine

-  80 g Bresc Pesto alla Genovese

-  1 litre vegetable or chicken stock

-  200 g pancetta or Prosciutto di Parma

PreparationPreparation - Roast the pancetta in the oven at approximately 140 degrees, on 

greaseproof baking paper. Prepare a classic risotto and add the Bresc Pesto alla 

Genovese just before serving. Shape the risotto into quenelles and add the crispy 

pancetta. Drizzle Bresc Pesto alla Genovese over the dish. Garnish as desired.

1 kg1 kg



450 g450 g

1 kg1 kg

12 13

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.

Gamba marinadeGamba marinade
A marinade based on sunflower and olive oil, with 

different textures of garlic, a slight tang from the 
coarsely chopped red peppers and the warm flavour 

of Provencal herbs. The ultimate marinade for 
prawns and other seafood.

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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450 g450 g

450 g450 g

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

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

Ras el hanout is the well-known spice mixture from 
Moroccan cuisine. Ras el hanout means ‘the best 
from the shop’ and is widely used with meat, 
couscous and stews (tagine). The spice mix 
consists of many herbs and spices such as bell 
pepper, cinnamon, ginger, cumin, coriander, 
garlic, cardamom and cloves.

Ras el hanout Ras el hanout 

450 g450 g 450 g450 g 450 g450 g

Thai curryThai curry

Yellow Curry Yellow Curry green Curry green Curry red Curry red Curry 

Thai curries are all powerful spice blends that are great with 
fish and meat dishes and as a base for Thai soups. The cur-

ries contain the authentic ingredients for a Thai curry.

With familiar flavours 
of turmeric, cumin, 
galangal (laos) and 
garlic, Thai yellow curry 
is great for vegetable 
and seafood curries.

This powerful chilled 
spice blend consists of 
Lemongrass, chillies, 
coriander leaf, fresh 
ginger and garlic. Great 
as a spice accent in 
soups and sauces.

The combination of 
red chillies, garlic, 
lemongrass and fried 
onions gives this 
blend its full, round 
flavour making it 
widely applicable.
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450 g450 g 450 g450 g

GLAZESGLAZES
After grilling:
•	 Bake off when the meat is almost done and 
	 then grill off briefly.
•	 More flavour and a shiny finish.
•	 For every cut of meat.

Soy & Black Soy & Black 
Garlic glazeGarlic glaze

Plum and Plum and 
ginger glazeginger glaze

Roasted Garlic Roasted Garlic 
and soy glazeand soy glaze

Honey and Honey and 
thyme glazethyme glaze

The power of umami in this 
glaze with soy, black garlic, 
ginger and chilli.

50% plums and also ginger and 
honey for a nice sweetness.

Perfect combo of savoury and 
spicy: roasted garlic and soy.

Combination of sweet and spicy for 
a flavourful and glossy finish.

Our blends: BBQOur blends: BBQ

When getting started with meat or BBQ in 
general, you have several options at your 
disposal. You can refine your meat or BBQ 
dish during the cooking process with one of 
the four glazes. Or add an extra flavour 

boost by finishing with our parrillada after 
grilling. Serve it with mild or spicy salsas. 

There are no limits to your creativity!

450 g450 g 450 g450 g
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1 kg1 kg

SALSASSALSAS
•	 Fresh salsas.
•	 From Mexican/Latin American cuisine.
•	 Perfect topping for numerous dishes.

Tomato salsaTomato salsa
This Mexican tomato sauce with onion 
peppers and chillies is ready-to-use. 
Great as a twist in hot meat sauces, 
to add just a little extra spice 
to the sauce.

PARRILLADAPARRILLADA
•	 Herb oil brush marinades.
•	 Apply after grilling for an extra flavour boost.

450 g450 g

Parrillada piri piri Parrillada piri piri 
The spicy seasoning from Portuguese 
cuisine as a brush marinade.

1 kg1 kg

Salsa Pico de GalloSalsa Pico de Gallo
Chilled salsa of sliced tomato, pepper, onion, 
jalapeño and coriander. Pico de gallo is also 
sometimes called salsa fresca (fresh salsa) or 
salsa Mexicana. This is because the ingredients 
are the same colour as the Mexican flag.

1 kg1 kg

chipotle & bell pepper salsachipotle & bell pepper salsa
Deliciously smoky salsa thanks to the 
Chipotle pepper: ripened red Jalapeño that 
is dried and smoked until the flavor is 
maximized. From then on it’s a Chipotle. The 
chipotle is stored in ‘Adobo sauce’: a tomato 
sauce that preserves the pepper and takes over 
the flavor. Together with pieces of fresh and 
grilled red pepper, onion and tomato, a 
perfect salsa for BBQ or tex-Mex cuisine.

1 kg1 kg

Mango and habanero salsaMango and habanero salsa
This fresh salsa of mango and pineapple 
with the power of yellow habanero 
brings a fresh-sweet and tangy flavour. 
Ready to use for an instant taste 
sensation and stunning visual effect.
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1 kg1 kg

Tomato chutneyTomato chutney
Chutney is the seasoning 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.

1 kg1 kg

Sundried tomato tapenadeSundried tomato tapenade
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.

READY FOR YOUR DISH – THE FINISHING READY FOR YOUR DISH – THE FINISHING 
TOUCH TO YOUR MEALTOUCH TO YOUR MEAL

These are our chilled, ready-to-use flavour 
boosters. Some products are used to finish dishes, 
while others are served immediately. They always 

add something extra: perfectly balanced flavour, but
 also colour to your dish or appetiser platter. 

The possibilities are endless!

1 kg1 kg 1 kg1 kg 1 kg1 kg

MarinatiMarinati

Four varieties, coarsely 
sliced rings of chillies 
with a little bite 
in fine herb oil.

The marinated, grilled 
pepper pieces with olive 
give a spicy, full flavour 
and a nice visual effect.

The tomatoes are 
semi-dried and mari-
nated in oil with basil, 
oregano and garlic.

Marinati are marinated pieces of bell pepper or tomato 
and are versatile as a garnish in salads, through 

pasta or as a bite through hot sauces.
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•	 100% PLANT-BASED, CONSISTENT IN QUALITY
•	 STAYS FRESH TO THE LAST SPOONFUL - EVEN AFTER OPENING
•	 KEEPS STABLE EVEN WHEN HEATING
•	 VERSATILE IN USAGE, LIKE IN-HOME MADE

alioli smokedalioli smoked

alioli chipotlealioli chipotle

alioli alioli CLÁSICOCLÁSICO

alioli limónalioli limón

This alioli is made with smoked garlic – giving 
that familiar garlic flavour a deeper, warmer, 
smoky twist. It’s mild, nicely balanced 
and super creamy. 

This is it: the traditional alioli just like in Catalonia 
– and 100% plant-based. Made with Spanish garlic 
and a splash of lemon. Creamy, bold and 
ready to use.

Looking for heat? This alioli blends Spanish garlic 
with chipotle peppers, bell pepper and a splash of 
lime. Smoky, slightly spicy and still nice and 
fresh. An alioli with attitude – and one your 
guests will remember.

This alioli is fresh, creamy and just a little 
different. Made with Spanish garlic, lime leaf, 
lemon zest and juice – for a smooth 
garlic base with a bright citrusy kick.

1 kg1 kg
1 kg1 kg

1 kg1 kg

ALIOLIALIOLI

1 kg1 kg



9. celery

1. EGG

12. SulphitE

4. Milk

8. Crustaceans 10. Sesame seeds

2. Gluten

14.  Molluscs

6. Nuts5. mustard

11. Soya

3. Lupin 7. peanuts

13. Fish
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Z110653
Z110654
Z110655
Z110656
Z110657
Z110725

Z110727
Z110715
Z110724
Z110701
Z110700
Z110728
Z110729

ART. NR.

ART. NR.

ART. NR.

Z110696
Z110726
Z110658
Z110659
Z110709
Z110660
Z110661
Z110698

Garlic Chopped 
Garlic Puree
Ajo de Andalucia
Roasted Garlic Puree
Black Garlic Puree
Smoked Garlic puree

Pesto alla Genovese
Pesto di basilico
Pesto verde
Vegan Pesto
Pesto all’Arrabbiata 
Pesto rosso
Tasty tomato bruschetta 

PRODUCT

PRODUCT

PRODUCT

Basil puree
Coriander puree 
Ginger Puree
Grilled bell Pepper Puree
Red chili puree
Horseradish Puree
Lemongrass Puree
Mushroom Mix 

6 x 1kg
6 x 1kg
6 x 450g
6 x 325g
6 x 325g
6 x 325g

6 x 450g
6 x 1kg
6 x 1kg
6 x 450g
6 x 450g
6 x 450g
6 x 1kg

none
none
none
none
none
none

none
none
none
none
none
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CONTENT

CONTENT

CONTENT

VEGETARIAN

VEGETARIAN

VEGETARIAN

VEGAN

VEGAN

VEGAN

ALLERGENS

ALLERGENS

ALLERGENS

6 x 450g
6 x 450g
6 x 450g
6 x 450g
6 x 450g
6 x 450g
6 x 450g
6 x 450g

Our essentials - garlicOur essentials - garlic

Our BLENDS - Italian SecretsOur BLENDS - Italian Secrets

Our essentials - Selection of ingredientsOur essentials - Selection of ingredients

PRODUCT OVERVIEWPRODUCT OVERVIEW

4
4    6

4
6

none
4

none

All Bresc products are:Palm Oil Free
Palm Oil FreeMSG FreeMSG Free

Z110702
Z110736
Z110737
Z110738
Z110667
Z110668
Z110739
Z110669
Z110670

Z110704
Z110740 
Z110705
Z110723
Z110734
Z110692
Z110693
Z110741
Z110735

ART. NR.

ART. NR.

Alioli Clássico
Alioli limón 
Alioli Chipotle
Alioli Smoked
Pomodori Marinati 
Peperoni Marinati
Peperoncini marinati
Tasty Tomato Chutney
Sundried tomato tapenade

Soy and Black Garlic Glaze
Roasted garlic and soy glaze 
Plum and Ginger Glaze
Honey and thyme glaze 
Parrillada piri piri
Mango and Habanero Salsa
Chipotle and  bell Pepper Salsa
Tomato salsa 
Salsa pico de gallo

PRODUCT

PRODUCT

6 x 1kg
6 x 1kg
6 x 1kg
6 x 1kg
6 x 1kg
6 x 1kg
6 x 1kg
6 x 1kg
6 x 1kg

6 x 450g
6 x 450g
6 x 450g
6 x 450g
6 x 450g
6 x 1kg
6 x 1kg
6 x 1kg
6 x 1kg

5
5
5
5

none
none
none
none
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VEGETARIAN

VEGAN

VEGAN

ALLERGENS

ALLERGENS 

Ready for your dishReady for your dish

Our Blends - BBQOur Blends - BBQ

Z110730
Z110662
Z110663
Z110731
Z110664
Z110732
Z110733

ART. NR.

Gamba marinade
Chimichurri
Harissa Spice Mix 
Ras el hanout
Thai green curry
Thai yellow curry 
Thai red curry

PRODUCT

6 x 1kg
6 x 450g
6 x 450g
6 x 450g
6 x 450g
6 x 450g
6 x 450g

none
None
None
None
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CONTENT VEGETARIAN VEGAN ALLERGENS

Our blends - World kitchenOur blends - World kitchen

  

2   9   11
2   11
NONE

9
9

None
9
9
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