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Since the 90s we have been specialists in the 
production of deep frozen, precooked products.

We have five latest-generation factories.

We have a production capacity of 60,000 tons 
annually.

We are present in over 25 countries.

We create customized
and innovative products.

A consolidated company

Congalsa 25TH Anniversary.
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Quality

R & D

For the ninth consecutive year, we maintain the main 
BRC and IFS High Level quality certificates.
 
We have inspectors in 11 countries.

We analyze batches produced in our internal control 
department.

We have our own department, the mission of which is 
research and development by monitoring the evolution of 
food trends.

Conviction about the future
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Sustainability and the 
environment 

Solidarity

We promote recycling.

We minimize waste generation and the use of 
packaging.

We have a sustainability and purchase policy.

We are leading the SFP project, the aim of which is to 
protect the biodiversity of marine life.

DONAR solidarity project.

Fighting against hunger and inequality.

Our priority is to ensure the 

sustainability of the seafood
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Commitment to the company

Respect for people

Focus on external and internal clients

Efficiency

Integrity

Team work

Focus on continuous improvement

Positive attitude

Solid values

Innovation enables us to
satisfy the demands of the
most demanding customers 
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Spain, the gastronomic 
reference

Spain is at the TOP five of
“Michelin Star” destinations.

36% of foreigners export the 
Spanish snacks and “tapas”

to their countries.

15% of the tourists (9 million) 
that visit Spain is because of its 

gastronomy.

Spain ranks 4th in Europe
in food exports.
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®

We would like to present our precooked, deep-frozen brand, 

ibercook. These products have been successfully tested on the 

Spanish and European markets, due to their quality and flavor. 

Our production and stock control processes guarantee its 

same quality always.

The search for quality is our main objective. For this reason, 

we carry out rigorous “tasting sessions” to demonstrate we 

are the best option on the market for you and your hospitality 

business.

As specialists in tapas and snacks, ibercook offers a home style 

flavor with prime raw materials.

ibercook, a brand specially designed for the hospitality 

services.

Your best ally in the 
kitchen



17Ibercook

Cephalopods:

Breaded Squid StripsBattered squid rings

Breaded Squid strips with a natural 

flavor that may accompany any 

menu.

Specially selected squid,

home style batter

and traditional flavor.

Battered Squid rings.

Floured loligo

Lightly floured, guaranteed tenderness 

and genuine squid flavor.

of chefs acclaim its 
content of prime raw 

product
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Spanish “Tapas”:

Anchovies in tempura

Paella MixShrimp Tortilla

Scallop with Galician sauce

Traditional Andalusian cuisine, to 

prepare and eat in minutes.

A careful selection of fish,

seafood and vegetables.

A tasteful fish with a light, crispy 

batter.

Traditional elaboration, with a 

Galician Albarino wine sauce, ready 

to gratinate.

Anchovies in tempura.
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Cod Croquette

Serrano ham croquette

Enjoy a golden, flavorful and crispy

cod croquette.

Creamy with a crispy batter, savour the delicious Serrano 

ham croquette. Available in several formats.

Spanish “Tapas”:

Serrano ham croquettes.
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Smart choice:

Breaded StripsBattered Rings

Scampi Bites

Lightly battered and easy to prepare. 

Perfect to accompany your courses 

or as an appetizer.

Breaded Strips that may accompany 

any menu.

A soft texture and the traditional, 

home style flavor.

Battered Rings

CRISPY

BATTER
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Other delights:

Cod FrittersBreaded Hake Sticks

Spring Rolls Battered Prawns

Excellent sautéed vegetables, covered 

with light, crispy dough. Available in two 

formats: rolls and mini rolls.

A true natural flavor, with an extra 

crispy batter and perfect frying.

An appetizing snack with

a light hint of parsley.

Selected hake.

Hake fillet 100%, boneless and 

skinless 

Battered Prawns.
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It’s impossible to amaze with the same as always.
ibercook Chef was born to provide a response to a market that is 

more and more professional each day, that listens to the tastes of its 
clients, and that wants to present new products and stand out from 

the competition. Under this new brand, which maintains
the values and promises of Ibercook, we will be presenting 

innovations and current products that arise from the search for new 
trends and opportunities.

Original flavors and different product 
presentations your clients will love...

The mission

stand out
from the competition

amaze
your customers

innovate
with new trends

Dishes that amaze
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Observing new market trends, 

full of exotic and gourmet offers, 

made possible this new brand, 

more exclusive, in which different 

ingredients and spices are the 

distinctive touch.

New products,
new flavors

Ibercook Chef

Trends that develop 
new products

56% of consumers say that they like to 
try new products.

Almost half of consumers seem 
willing to pay a higher price for a new 
product.
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Floured rings
A CLEAR BET FOR INNOVATION IN CATERING

Ibercook Chef

Mediterranean

 Fine Herbs

A carefully aromatic selection.

The taste of our culture

Asian

Napolitana

An irresistible Oriental twist

Italian flavor in each ring
Pizza continues to be young people’s favorite 

food (consumption of 3.7 kg per capita).

Mediterranean cuisine is the favorite among 

diverse national cuisines (30%).

Consumption of oriental products in Spain

has increased 15%.
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Short crust
Turnovers

NEW PRODUCTS, NEW TEXTURES

Ibercook Chef

Beef

A classic flavor, making it our
star turnover.

Cod

Chicken

Enjoy this tasty fish
in its exclusive filling.

A tasty filling you will want to sample 
again and again.

92%

92% of the people who have tried 
our turnovers emphasize on the 
quantity and quality of the filling.
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All flavor,
no additives 

 The creation of ibercook Natural responds to the needs of services 

for healthier dishes based on natural ingredients. . 

Selected products
ready for your recipes !
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The most natural
Squid

Squid Tube

Squid Ring

Sardines

Chopped squid

se
le

ct
ed

 and ready

for  your recip
esHOR

ECA

qual
ity



We are flexible, our effective R&D 

department enables us to develop custom 

products (MDD).

Our latest-generation factories are able to 

adapt to the highest quality requirements 

and meet all needs of our customers.

And if you want something different,
we create it...

“The classic home style flavor,
the quality of today”



www.congalsa.com

NIF B-15.269.392 - P. I. A Tomada, Parc. 13, 14 y 15,

15940 Pobra do Caramiñal, A Coruña - SPAIN

T +34 902 36 46 46 / 981 83 44 00

F +34 902 36 46 00

info@congalsa.com


