#: FRECARN SOLUTIONS IN FOOD-SERVICE T

WORLDWIDE MEAT SUPPLY

FRECARN, with extensive experience in Anglo-Saxon markets, draws daily inspiration from their intense dynamism to
then adapt these innovations to the unique characteristics of the Spanish market. We supply to large international
restaurant chains to simplify their processes, allowing them to be more efficient in the resources used in cooking, and
enabling them to extend the shelf life of the products they handle, saving them waste and a lot of time in their daily
operations. We are passionate about keeping up with market trends and swiftly adapting and introducing any product
we detect as a potential trend. We manufacture customised products, both in terms of flavours and formats, and we
distinguish ourselves by offering competitive solutions in short timeframes.

COOKED PORK PRODUCTS

€) MEATBALLS

RECIPES: ITALIAN FLAVOUR (with carrots and more tomato flavour)
SPANISH FLAVOUR (with sofrito, peas, and carrots)

PRESENTATION WEIGHTS EXPIRY PREPARATION TIME
Cooked IQF in bags (no sauce) Bag 1kg / 2kg / 4kg 18 months frozen 20 minutes

Cooked sous-vide (with sauce) Vacuum-sealed bag 0.5kg / 1kg / 2kg / 4kg 60 days chilled

€) RIB STRIP (wnole piece)

AVAILABLE SAUCES: BBQ Classic, BBQ Beer, BBQ Bourbon, Honey & Mustard, Salt & Pepper, Hoisin, Char Siu
Hot & Spicy, Korean, Mexican mix... Also available cooked only with spices and accompanied by a 90g sachet of sauce.

PRESENTATION WEIGHTS EXPIRY PREPARATION TIME
Vacuum-sealed cooked 4009 / 4509 / 5009 / 5509 / 600g 60 days chilled 20 minutes
18 months frozen
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€ “MEATY” RIB STRIP (rair-cut piece)

AVAILABLE SAUCES: BBQ Classic, BBQ Beer, BBQ Bourbon, Honey & Mustard, Salt & Pepper, Hoisin, Char Siu
Hot & Spicy, Korean, Mexican mix... Also available cooked only with spices and accompanied by a 90g sachet of sauce.

PRESENTATION WEIGHTS EXPIRY PREPARATION TIME
Cooked sous-vide 400g / 450g / 500g / 550g / 600g 60 days chilled 20 minutes
18 months frozen




@ CUT RIBS ALONG THE BONE

AVAILABLE SAUCES: BBQ Classic, BBQ Beer, BBQ Bourbon, Honey & Mustard, Salt & Pepper, Hoisin, Char Siu
Hot & Spicy, Korean, Mexican mix... Also available cooked only with spices and accompanied by a 90g sachet of sauce.

PRESENTATION {\San e tanged o esemble WEIGHTS EXPIRY PREPARATION TIME
Cooked IQF in bags (no sauce) Any fixed weight 1kg - 5kg 12 months frozen IQF 20 minutes

Cooked sous-vide* (with sauce) Any weight 200g - 4kg 60 days chilled, 18 months frozen

e PULLED (pre-shredded) *for a volume of 30,000 units, Pancakes / BAO BUNS can be included

AVAILABLE SAUCES: BBQ Classic, BBQ Beer, BBQ Bourbon, Honey & Mustard, Salt & Pepper, Hoisin, Char Siu
Hot & Spicy, Korean, Mexican mix... Also available cooked only with spices and accompanied by a 90g sachet of sauce.

PRESENTATION WEIGHTS EXPIRY PREPARATION TIME
Cooked sous-vide Any weight between 60 days chilled 15 minutes

100g and 4kg 18 months frozen

() PULLED - I0F-

No added sauce. Flavour options: Natural, cured Bacon flavour, with Salt & Pepper

PRESENTATION WEIGHTS EXPIRY PREPARATION TIME
IQF product in bags Any weight between 1kg and 5kg 12 months frozen 15 minutes

o PULLED (Whole piece not shredded) *for a volume of 30,000 units, Pancakes / BAO BUNS can be included

AVAILABLE SAUCES: BBQ Classic, BBQ Beer, BBQ Bourbon, Honey & Mustard, Salt & Pepper, Hoisin, Char Siu
Hot & Spicy, Korean, Mexican mix... Also available cooked only with spices and accompanied by a 90g sachet of sauce.

PRESENTATION WEIGHTS EXPIRY PREPARATION TIME
Cooked sous-vide Any weight between 60 days chilled 20 minutes
100g and 4kg 18 months frozen




() SAUSAGES / BUTIFARRAS

Natural, or with added tomato sofrito (customised flavours to suit the customer)

PRESENTATION WEIGHTS EXPIRY PREPARATION TIME
Cooked IQF in bags (no sauce) Any fixed weight between 1kg - 5kg 12 months frozen IQF 20 Minutes
Cooked sous-vide Any weight between 300g - 2kg 60 days chilled, 18 months frozen
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With typical spices

PRESENTATION WEIGHTS EXPIRY PREPARATION TIME
Cooked IQF in bags (no sauce) Any fixed weight between 1kg - 5kg 12 months frozen IQF 20 Minutes

Cooked sous-vide Any weight between 300g - 2kg 60 days chilled, 18 months frozen

({) PANCETTA WITH "CRISPY" CRACKLING (special AIR FRYER)

With spices: BBQ, Chinese, Mediterranean, Porchetta
Cooked product, ready to be baked for a crispy finish

PRESENTATION WEIGHTS EXPIRY PREPARATION TIME
Cooked sous-vide Any weight between 60 days chilled 40/45 Minutes
300g and 2kg 18 months frozen

m BELLY BITES (PANCETTA CUBES)

With spices: BBQ, Salt & Pepper, Chinese, Mediterranean, Porchetta

PRESENTATION WEIGHTS EXPIRY PREPARATION TIME

Cooked sous-vide Any fixed weight between 60 days chilled 20 Minutes
300g and 2kg 18 months frozen




LOIN CHOP

Seasoned with spices / Natural

PRESENTATION WEIGHTS EXPIRY PREPARATION TIME

Cooked sous-vide Any fixed weight to be determined 60 days chilled 20 Minutes
18 months frozen

(E) SECRETO / PLUMA / LAGARTO (wnite pork)

Confit / Seasoned with spices

PRESENTATION WEIGHTS EXPIRY PREPARATION TIME

Cooked sous-vide Any fixed weight to be determined 60 days chilled 20 Minutes
18 months frozen

Beef / Mixed
PRESENTATION WEIGHTS EXPIRY PREPARATION TIME
Cooked sous-vide 1409 (other weights to be determined) 60 days chilled 20 Minutes

18 months frozen

UNDE
@ SKEWERS (with/without stick) HDEVE’-OPMENT

Different flavour options, with spices to taste

PRESENTATION WEIGHTS EXPIRY PREPARATION TIME

Cooked sous-vide Fixed weight to be determined 60 days chilled 5 Minutes
18 months frozen




COOKED PORK LOIN (ready to be grilled)

Natural / Cured (unsmoked / smoked)
EXPIRY PREPARATION TIME

PRESENTATION WEIGHTS

Vacuum-sealed Any fixed weight to be determined 60 days chilled 5 Minutes

18 months frozen

PORK KNUCKLE (in halves)

Confit / Seasoned with spices

PRESENTATION WEIGHTS EXPIRY PREPARATION TIME
Vacuum-sealed Approx. 390 g 60 days chilled 20 Minutes

18 months frozen

BONELESS PORK CHEEK

Confit/ Cooked in red wine

PRESENTATION WEIGHTS EXPIRY PREPARATION TIME
Vacuum-sealed Approx. 400g 60 days chilled 20 Minutes

18 months frozen




