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Best ingredients withBest ingredients with
best tastebest taste

from expert to expertfrom expert to expert
gertjangertjan

We discuss the quality of our ingredients with
the producers on the fields, to ensure the right 
quality and the right moment of harvest for our 
purpose. FOR EXAMPLE THE LEMON GRASS AND THE 
GARLIC ARE HARVESTED VERY YOUNG. THE FORMER TO 
AVOID ANNOYING FIBRES, THE LATTER TO PRESERVE THE 
MILD FLAVOUR AND AVOID THE TYPICAL SHARPNESS.

TRAINED COOK AND PRODUCT DEVELOPER, SINCE OVER
30 YEARS. KNOWS SPICES AND HERBS AND THEIR PRO-
PERTIES LIKE THE BACK OF HIS HAND.

« Product development at Bresc has one guiding principle: we want 
to work only with the best fresh ingredients so that we can create 
unique products. Which in their turn give our customer’s dishes 
such as sauces, dressings, spreads and dips a culinary twist. »



CLEAN LABEL OR NOT ?CLEAN LABEL OR NOT ?

AVAILABLE IN 10 KG BUCKETS OR 950 KG IBC CONTAINER
MINIMUM ORDER QUaNTITY 240 KG (440 KG FOR HEATED PRODUCTS)
* OTHER CUSTOMIZED INGREDIENTS AND CLEAN LABEL RECIPES UPON REQUEST.

top 10 range*top 10 range*

Garlic puree
Ginger puree

Grilled Red bell pepper puree
Sundried tomato puree
Red chilli pepper puree

lemon grass
horseradish puree

roasted onion puree

Green Pesto
chimichurri

BLENDSBLENDS

single ingredientssingle ingredients

WE USE PRESERVATIVES TO ENSURE THE « shelf life ».

WE CAN PRODUCE AND DELIVER WITHOUT THESE ADDITIVES,

HOWEVER THERE IS A NEED FOR A CERTAIN PRODUCT SafeTY.



salads withsalads with
vegetablesvegetables
fish, meatfish, meat

BUTTER WITHBUTTER WITH
ORGANIC GARLIC ORGANIC GARLIC 
HERBeSHERBeS

ITALIAN STYLEITALIAN STYLE
TAPAS, ANTIPASTITAPAS, ANTIPASTI

WHERE TO USEWHERE TO USE

BASIL PUREE

BIO FINES HERBES
Garlic PUREE

Bresc ingredients are ready to use, stable and    can be used in hot and cold applications.



SAUCES / UMAMISAUCES / UMAMI
VEGAN / ORGANICVEGAN / ORGANIC

SPREADS &SPREADS &
COLD SAUCESCOLD SAUCES

GRILLED red BELL PEPPER PUREE

GINGER PUREE

Bresc ingredients are ready to use, stable and    can be used in hot and cold applications.



Like all members of the allium family, the garlic plant stores
its surplus energy in its bulb during its growth, saving
nutrients for the winter. If garlic is consumed when fresh, 
or immediately after harvesting, the flavour is mild without

being sharp and fresh-onion-ish.

HARVESTed yOUNG, KEEPING A MILD AND RICH FLAVOUR
WORKED IN LESS THAN 24 HOURS AFTER HARVESTed     

GARLICGARLIC

Choose between 
- a blend of different origins,

(slighty yellowish colour)
- aN European Garlic Puree

(more white colour, mild in taste)
- our Clean Label GaRlic puree 

BRESC’S GRILLED RED BELL PEPPER PUREE IS MADE OUT OF
THE FRUITY SUN-RIPED BELL PEPPERS FROM SPAIN, 
FLAME-ROASTED IN A TRADITIONAL WAY. 
THIS RESULTS IN AN INTENSE, SWEET AND SMOKY TASTE 
WITH A GREAT UMAMI-EFFECT. GREAT IN HOT AND COLD
APPLICATIONS LIKE READY MADE SOUPS, SAUCES, SALADS
AND CREAM CHEESE APPLICATIONS.

GRILLED RED bell PEPPERGRILLED RED bell PEPPER



SUNDRIED TOMATOSUNDRIED TOMATO

GINGERGINGER
Young ginger offers a unique, lemon-like 
sweet flavour – meanwhile dried ginger has
a more aggressive note. Bresc offers you 
the taste of FRESH GINGER THROUGHOUT THE 
WHOLE YEAR. THE PERFECT START FOR AN ASIAN 
STIR-FRY, A CURRY OR OTHER DISHES.

THE SUN DRIED TOMATOES FROM BRESC ARE GROWN 
IN THE IZMIR-AREA IN THE WEST OF TURKey. AFTER 
HARVEST, THE TOMATOES ARE SLICED IN HALF AND DRIED 
FOR A WEEK IN THE FULL AND HOT TURKISH SUN. 
THIS IS THE BASE FOR OUR PUREE TO WHICH WE ADD 
SOME OIL AND WHITE VINEGAR. THE RESULT IS A VERY 
INTENSE AND ROBUST “POMODORI” FLAVOUR WITH 
LOADS OF UMAMI! GREAT IN SAUCES, 
SOUPS OR COLD APPLICATIONS.



FRESH CHILI PEPPERS CAN IMPART FAR MORE THAN
JUST SPICENESS. YOU CAN REALLY TASTE THE FRUITY,
SMOKY OR UMAMI-NOTES AND DISTINGUiSH
THE VARIOUS CHILI TYPES.

WITH BRESC YOU CAN CHOOSE YOUR INDIVIDUAL 
NEEDS FOR HOTNESS AND FLAVOUR, DEPENDING ON 
THE COLOR (RED OR GREEN) AND THE TYPE (CHILI, 
JALAPEÑO, HABANERO OR THE SMOKED VERSION 
CHIPOTLE) AVAILABLE IN PUREE FORM OR CHOPPED.

BRESC LEMON GRASS IS MADE FROM YOUNG LEMON GRASS,
WHEN STILL GREEN AND SOFT. IT OFFERS A MILD AND
BALANCED FLAVOUR AND IS COMPLETELY FIBERLESS.
SO YOU CAN EASILY ADD IT TO YOUR RECIPE WITHOUT ANY
HASSLE AND ALWAYS RESULTING IN THE SAME FLAVOUR-IMPACT.

PERFECT IN VARIOUS HOT DISHES, CURRIES, SOUPS AND MORE 
AND SURPRISINGLY PERFECT IN PATISSERIE PRODUCTS AND 
EVEN DESSERTS SUCH AS CRèME BRULÉE OR AN ICE CREAM.

RED CHILI PEPPERRED CHILI PEPPER

lemon grasslemon grass



Horseradish is very common in Central and 
Eastern European cuisine, and of course big in 
Asian Cuisine for its usage in Japanese sushi.

THE HORSERADISH PUREE OF BRESC IS MADE OF 
FRESHLY CRUSHED ROOT WITH SOME VINEGAR AND 
FOOD ACIDS, BUT WITHOUT MAYONNAISE AND
CAN BE USED IN HOT AND COLD APPLICATIONS.

ROASTING ONION UNTIL THEY ARE GOLDEN BROWN IS THE 
START OF ALMOST EVERY CLASSIC RECIPE. THE ENORMOUS 
FLAVOUR CHANGE IS PROVOQUED BY THE MAILLARD REACTION 
DURING FRYING, CREATING A DEEP UMAMI FLAVOUR.

THE ROASTED ONION PUREE FROM BRESC DELIVERS YOU 
THE DEEP UMAMI FLAVOUR OF FRESHLY ROASTED ONIONS AND 
IS A PERFECT BASE FOR SOUPS, SAUCES AND READY MEALS.

HORSERADISHHORSERADISH

ROASTED ONIONROASTED ONION



GREEN PESTOGREEN PESTO

chimichurrichimichurri

THE QUEEN OF THE «CUCINA ITALIANA» MIGHT BE
THE PESTO VERDE. ITALIANs USE IT QUITe SIMPLE,
FOR EXAMPLE BY ADDING IT TO PASTA.

HOWEVER THERE ARE LOTS OF OTHER AREAS OF 
APPLICATION LIKE AS SPREAD ON BREAD, SPICE MIX 
IN SOUPS, AS A DRESSING IN SALADS, AS SPRINKLE ON 
PIZZA OR EVEN AS A HERB MIX ON DRY SNACKS!

BRESC’S PESTO IS MADE FROM AUTHENTIC INGREDIENTS :
Italian basil, OLIVE OIL, PARMIGGIANO, PECORINO,
pine nuts, GARLIC AND SALT. AS THE ORIGINAL 
PESTO, THE BRESC PESTO IS NOT COOKED AND 
OFFERS THE TASTE OF FRESHLY PREPARED PESTO.

chimichurri HAS IST ORIGINS IN ARGENTINA AND TODAY 
IS TRAVELLING ACROSS THE WORLD. It is a perfect match 
with grilled beef, SO YOU CAN FIND IT IN CHURRASCARIAS 
AND MORE. TO PREPARE AUTHENTIC CHIMICHURRI, YOU 
NEED MORE THAN 10 INGREDIENTS AND A LOT OF TIME. 

BRESC’S CHIMICHURRI BRINGS ALL THE INGREDIENTS AND THE TIME 
TOGETHER, ENSURING A CONSTANTLY HIGH QUALITY OF THE SAUCE.



notes / remarksnotes / remarks



BRESC
HÜGLI NÄHRMITTEL AG
BLEICHESTRASSE 31
9323 STEINACH
SWITZERLAND

T: 0041 71 447 29 68
MARKETINGFI@HUEGLI.COM

For more information get in
touch with us!


