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Our mission

Our history

Committed to quality and R&D
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Our story began in the early 90s, when Congalsa started 
out specialising in making �sh-based ready-cooked 
products. Since we went into business in 1990 we have 
stuck to a policy of constantly reinvesting pro�ts, 
equipping ourselves with good infrastructure and 
advanced machinery. Together with the know-how 
contributed by a team of highly-quali�ed professionals, 
it has made us a landmark among Spanish �rms 
in our industry.

Congalsa strives to earn its customers' maximum con�dence through excellence 
in the quality of its products. Our quality and food safety department ensures this 
goal is met on a daily basis. The work of our innovation department enables us to 
remain commi�ed to developing new leading products.

We believe that only by constantly improving our 
products and processes, always with a view to the end 
consumer, we will be able to meet the demands of an 
increasingly demanding public. That is why we supply 
frozen foods that give PLEASURE: sustainable, healthy 
and convenient, striving for excellence and thinking 
of people.
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The best option Always the same quality We think of you
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Ibercook FoodService was set up to provide the best solutions to meet 
restaurant professionals' needs with an extensive

catalogue of products tailored for HORECA, including tapas, aperitifs and main 
courses, all made with the best raw materials. Our team of professionals o�ers 

advice and provides support services, innovating and selecting the best 
product for the best service to help you to grow and compete in the 

demanding hospitality industry.

Discover our range of products, made with you in mind...
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 Battered Squid Rings “Prestige”

•  Squid rings of Illex Argentinus, di�erentiated for its high 
quality and wider ring width.

Allergens:

11-12 minutes 210º

2-3 minutes 180º

GLUTEN MOLLUSCS

• Preformed battered rings, elaborated with squid and white fish.

Allergens:

11-12 minutes 210º

2-3 minutes 180º

Battered Rings
 

GLUTEN MOLLUCS EGGS MILF FISH CRUSTACEANS

15 g/piece
45-65 pieces/kg

19 g/piece
49-55 pieces/kg
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Battered Rings, Gluten-Free

• An ideal solution for creating a “tapas” menu suitable for 
gluten-intolerance dishes.

Allergens:

11-12 minutes 210º

2-3 minutes 180º

MOLLUSCS EGGS FISH

25 g/piece
32-48 pieces/kg

Lightly Floured Loligo

•
 

Elaborated with 70% high quality Loligo Gahi.

Allergens:

1-1:30 minutes 180º

GLUTEN

7 g/piece
125-175 pieces/kg

MOLLUSCS



FISH
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Breaded Squid Strips
 Elaborated with strips of squid, lightly breaded to achieve

a natural flavour and crispy texture.

Allergens:

15-16 minutes 210º

3-4 minutes 180º

GLUTEN MOLLUSCS

Variable pieces/kg

Hake fishburger
 

Allergens:

15-16 minutes 210º

3-4 minutes 180º

GLUTEN MOLLUSCS

Elaborated with 100% hake filet, without bones nor skin,
Ideal for children´s menu and collectivities.

100 g piece
10 pieces/kg

•

•

*MSC Certified.

MSC-C-54113



10-12 minutes 210º
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Prawn Bites
• Uniform and regular weight, with price stability

ideal por appetizers and tapas.

Allergens:

GLUTEN MILK SULFITESCRUSTACEANSFISH

18 g/piece
50-65 pieces/kg

Battered Shrimp Tails

• Premium quality battered shrimp that stands
out for its size, its light and crisp home-style batter 
and its exquisite flavour.

Allergens:

GLUTEN SULFITESCRUSTACEANS

17 g/piece
55-65 pieces/kg

 Battered Shrimp

• 45% fine ingredient (shrimp) in a light
tempura batter.

Allergens:

3-3:30 minutes 180º

GLUTEN MILK SULFITESCRUSTACEANSFISH

15 g/pieces
60-80 pieces/kg

12 minutes 210º

2-3 minutes 180º

6 minutes 190º



Hake Fingers*

• Crispy artisan cut, home-style batter with a touch of parsley.
Ideal for tapas.

Allergens:

3-4 minutes 180º

GLUTEN MILK FISH

20 g/piece
25-50 pieces/kg
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Hake Nuggets with Panko*

• 

Allergens:

14-16 minutes 180º

3 minutes 180º

FISHGLUTEN

21 g/piece
43-53 pieces/kg

*MSC Certified.

MSC-C-54113

Nuggets de merluza con panko*

100% hake filet, skinless and boneless, with a
light panko breading for a crispier bite.

15-16 minutes 200º
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Egg-battered Hake*

• Elaborated with a light and crispy egg batter.
Ideal for chidren for its absence of fishbones.

Allergens:

13-14 minutes 200º

3-4 minutes 160º/170º

FISHGLUTEN EGGS

76 g/piece
10-13 pieces/kg

Breaded Hake

• 

Allergens:

*MSC Cerified.

MSC-C-54113

4-5 minutes 180º

GLUTEN FISH

83 g/piece
8-12 pieces/kg

MILK

20 minutes 210º

Breaded hake, skinless and boneless 100% guarantee,
with a crispy breading, ideal for ovenbake.



125 g/ud
10 pieces/kg
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 Breaded Hake Clean-Label

• 

Breaded hake fingers

• 

Allergens:

3-4 minutes 180º

Merluccius Productus, free from skin and fishbones, captured 
in sustainable fishing waters, with an unit weight of 125 g

Allergens:

GLUTEN

Made from skinless and boneless hake filets, with a crispy,
gluten-free breading. Ideal for children �s menus.

32 g/piece
30-35 pieces/kg

*MSC Certified.

MSC-C-54113

FISH

22 minutes 180º

4-5 minutes 180º

FISH



Allergens:

GLUTEN SOYA CELERY

Ham mini-turnovers

• Crispy dough and home-style filling, with an 
especial flavour of a premium ingredient as 
is “jamón serrano”.

Allergens:

12,5 g/piece
75-85 pieces/kg
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2-3 minutes 180º

12,5 g/piece
75-85 pieces/kg

• Crispy dough and home-style filling, 
with a surprising Tex-Mex touch.

Meat mini-turnovers

2-3 minutes 180º

EGGSGLUTEN



15

Chicken

Oven-Bake Turnovers

Tuna

• With more filling and bigger (50 g), makes them ideal 
for di�erent restauration formats.

Allergens:

Allergens:

GLUTEN SOYA CELERY

12-16 minutes 210º

EGGS

EGGS FISHGLUTEN

50 g/piece
18-22 pieces/kg

2-3 minutes 180º
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Meat

Allergens:

EGGSGLUTEN SULFITES

Pizza Turnovers
• 

Allergens:

GLUTEN MILK

50 g/piece
18-22 pieces/kg

12-16 minutes 210º

2-3 minutes 180º

EGGS

Elaborated in the traditional style, with a crispy dough, 
and filled with cheese, tomato, oregano and ham pieces.
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Home-Style Tuna Turnovers
• Elaborated with natural prime ingredients, 

carefully selected and using a home-style recipe.

Allergens:

2-3 minutes 180º

GLUTEN FISH

32 g/piece
29-35 pieces/kg

EGGS

Spring roll

• A very traditional product of Chinese cuisine
made in Spain using the finest ingredients.

50 g/piece aprox.
20 pieces/kg

  

Allergens:

GLUTEN

4 minutes 170º/180º
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Mini spring roll with mushrooms

• The finest sautéed vegetables with mushrooms
wrapped in a delicate, crispy dough. 
Mini version 15g.

Allergens:

 Mini spring rolls with meat
•

•

 

Allergens:

5-6 minutes 170º/180º

4-5 minutes 170º/180º

GLUTEN

GLUTEN

15 g/piece
55-77 pieces/kg

Delicious meat filling with a light and crunchy dough.

Made in Spain. Palm oil free.

20 g/piece
45-55 pieces/kg

NO
FLAVOUR

ENHANCER



Innovative aperitif, with vegetables, algae, and mussels 
from the Galician sea.
Palm oil free
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Mini Spring Rolls with chicken and curry

•
•
•

 Market tendency of asian flavours.
Excellent crunchy apertif, inside and out.
Palm oil free.

Mini spring roll with mussels and wakame

•

•

 

4 minutes 180º

Aprox. 
20 g/piece
45-55 pieces/kg

4 minutes 180º

Aprox. 
20 g/piece
45-55 pieces/kg

Allergens:

GLUTEN

Allergens:

GLUTEN MOLLUSCS

NO
FLAVOUR

ENHANCER

NO
FLAVOUR

ENHANCER
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Salmón in tempura with dill

• 

Allergens:

11-13 minutes 210º

2-3 minutes 180º

Cod pieces in tempura

•
 

Allergens:

GLUTEN

14 g/piece

Portions of cod filet with thin skin, for an excellent flavour
and crunchiness.

10 g/piece
64-105 pieces/kg

Delicious portions of salmon filets with great flavour, 
tenderness, in a light and crispy tempura.

60-90 pieces/kg

FISH

FISH

3-4 minutes 180º

12 minutes 210º

EGGS
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Anchovies in Tempura

Lightly floured Anchovies

• Anchovy filets, clean and boneless.

• Whole anchovies, clean and headless, lightly floured.

Allergens:

Allergens:

10-12 minutes 230º

10-12 minutes 230º

1:30-2 minutes 180º

1:30-2 minutes 180º

EGGS

EGGS

FISH

FISH

GLUTEN

GLUTEN

18 g/piece
54-58 pieces/kg

10 g/piece
100-120 pieces/kg
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Breaded Mussels
•

 

Selected raw material, of excellent crispiness,
and a light touch of pepper.

Allergens:

GLUTEN MOLLUSCS

6 g/piece
165-169 pieces/kg

2-3 minutes 175º

6-8 minutes 210º

Breaded Whitting Filet

•
 

This breaded and boneless whitting filet is crunchy and tasty, 
An easy and fun way to prepare a deliciously healthy meal. 

Allergens:

9-11 minutes 210º

3-4 minutes 180º

28-60 g/piece
20-36 pieces/kg

MILK CRUSTACEANS MOLLUSCS
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Mini hake burger

•
•
 Mini hake burger, with no bones nor skin.

No artificial flavours, colouring or preservatives added.

26-28 g/piece
35-40 pieces/kg

Aprox.

MSC-C-54113

*MSC Certified.

Allergens:

FISH

2-2,5-5 minutes

 No artificial
flavours, 

colouring or
preservatives

added

14-15 minutes 200º

•
•
 

 

Allaskan pollock burgers, with no bone nor skin.
No artificial flavours, colouring or preservatives added.

2-2,5 minutes

90 g/piece
11 pieces/kg

Allaskan Pollock burger

Allergens:

FISH

No artificial
flavours, 

colouring or
preservatives

added

MSC-C-54113

*MSC Certified.

16 minutes 200º
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Shrimp fritters
• A typical Andalusian recipe made in the

traditional way.

2-3 minutes 180º

Allergens:

CRUSTACEANS

30 g/piece
31-35 pieces/kg

 

 

•

Scallop “a la gallega”
 An elaborated product, following the traditional recipe,

with Albariño wine, which o�ers a tasty and 
distinctive touch to the scallop meat.

18-20 minutes 190º

Allergens:

GLUTEN SULFITESMOLLUSCS

120 g/piece
6-10 pieces/kg



 

Churro fritter strips

• Traditional artisan recipe, perfect for 
restaurants and hospitality.

29 g/piece
32-40 pieces/kg

GLUTEN

Allergens:

3-4 minutes 180º/200º
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Cod fritters

• Soft, light finish with a touch of parsley.

Allergens:

2-2:30 minutes 160º

GLUTEN EGGS MILK FISH

10 g/piece
95-105 pieces/kg

Breaded Chicken Filet

•

Allergens:

3 minutes 180º

GLUTEN

80-120 g/piece
8-12 pieces/kg

Elaborated by hand to achieve a home-style 
result, this marinated 100% chicken breast, 
has a crispy outside and a tender inside 
with a light lemon touch.
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Home-style flavour 
Professional quality
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All  taste,
zero additives
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Fish portions

Pesos controlados: 80g, 100g o 120g

Pollock

Salmon

Hake

• Ideal for the catering and hospitality trade as the
portion weights are controlled (80, 100 or 120 g)

MSC-C-54113

*MSC Certified.

MSC-C-54113

*MSC Certified.
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Cephalopods

Whole
Squid

Rings

Interleaved
Tubes
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Battered rings with a soft texture, 
our traditional recipe.

Specially selected squid, 
in a home-style batter with 

a traditional flavor.

Squid strips lightly breaded for 
a quick aperitif.

 

TAPAS:

Battered bites 
in batter

Squid rings

Fried squid strips

Skinned and filleted, battered in 
the traditional way.

Battered hake

Chicken nugget

Delicious, crispy chicken nuggets 
for the smallest members

of the family.

Made from skinned, filleted 
hake and a crispy batter with 

a slight touch of parsley.

Fish fritter
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Made to the traditional recipe, 
with delicious filling and 

pu� texture.

A home-style and case make a 
delicious aperitif in no time all.

Tuna Turnover Mini Tuna Turnover

100% free of skin and bone, 
perfect for the smallest members 

of the family.

Selected hake.
No bones or traces of skin.

Hake Figures Fingers

Small portions of boneless 
hake battered and pre-fried.

Breaded strips for a light, 
tender bite.

Hake Sticks

Breaded Strips
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The finest ingredients and the

traditional taste: met, tun
or spinach.

The creamiest bechamel
and selected ingredients
bolognese or vegetable.

Canneloni Lasagne

DISHES:

A skinless, boneless fillet
for a perfect dish.

Breaded Hake

With delicious ham and cheese,
breaded in the traditional way.

A fun, original way to eat fish
to suit all tastes.

Fish Burguer Breaded Ham
& Cheese Slice

Delicious hake bites, lightly
battered with a touch of parsley.

Battered Hake
Medalions
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CODE DESCRIPTION

05CPA3026IBC

29AR40026IBC

05CR50019IBC 

29AR30019IBP 

29ARS4148IBC 

05BOQT034IBC 

05BOQE034IBC 

02BUBA019IBC 

05CHE5019IBC

 02CHUL019IBC

05GRC4102IBC 

29GAMS026IBC

22EMPA017IBC 

22EMQZ019IBC

04BEMP019IBC

02PEMP019IBC

05CHPE019IBC 

01HAPO019IBC000 

 04FBMZ026IBC

05GRS5026IBC 

05MJRB023IBE 

04FMEE019IBC 

04FMEE023IBC

05FMHV019IBC  

01MHAM019IBC000 

22MRPR140IBC 

22MRCA019IBC 

22PRDM019IBC

BATTERED RINGS 2701 C/PICO C/A 8X1 

BATTERED RINGS 8X1

BATT. SQUID RINGS PRESTIGE 4X1

BATTERED RINGS 4X1

BATTERED RINGS GLUTEN FREE 13X500 

TEMPURA ANCHOVY 10X500

LIGTHLY FLOURED ANCHOVY 10X500

COD FRITTERS 4X1

DUSTED LOLIGO 4X1

CHURRO LOOPS 4X1

BATTERED PRAWN TAIL ON 2X1

BATTERED SURIMI SHRIMP

TUNA TURNOVER 3X1

PIZZA TURNOVER 4X1

BREADED BLUE WHITING 4X1

BREADED CHICKEN FILLET 4X1

HAKE FINGERS 4X1 (MSC)

ALLASKA POLLOCK FISHBURGUER 4X1

BRADED HAKE FISH BURGER 8X1

BATTERED SHRIMPS 8X1 

BATTERED SHRIMPS TAIL OFF 

BREADED HAKE FILLET 4X1 (MSC)

BREADED HAKE 6X1 CLEAN LABEL 

EGG BATTERED HAKE 4X1 

MINI HAKE BURGER 4X1

MINI SPRING ROLLS W/MUSH 1X4,5 

MINI SPRING ROLLS W/MEAT 4X1 

MINI SPRING ROLLS MIX 4X1

8

8

4

4

6,5

5

5

4

4

4

2

8

3

4

4

4

4

4

8

8

6

4

6

4

4

4,5

4

4

60

52

55 

52

40 

56 

110 

100 

150

35 

60 

58

32

20

20-36

12

38

11

34

70

167

40

8

10

45

67

50

50

504

504

364 

468

416 

450

495 

384

468

 484

352 

576

384

640

540

460,8

396

512

576

512

540

540

540

540

512

126,5

360

360

9

9

13

9

8

9 

9 

12 

9

 11

16 

9

16

16

9

12

9

16

9

8

9

9

9

9

16

9

15

15

63

63

91

117

64

90

99

96

117

121

176

72

128

160

135

144

99

128

72

64

90

135

90

135

128

117

90

90

6

6

7

20

20

23

7

23

9

9

16

15

25

10

22

8

9

21

11

12

11

22

17

17

18

IBERCOOK IBERCOOK CHEF IBERCOOK NATURAL SIN MARCA LOWFROST

BRAND/
PAGE Nº

KG/
PALET PIECES KG

CARTON/
BASE

CARTON/
PALET

KG/
CARTON



22MRMJ019IBC

22MRPO019IBC  

22MRPR019IBC 

04NUMZ019IBC 

04REPN021IBC

22ROPR004IBC

22ROPR140IBC

22ROPR019IBC

05TAPM019IBC

05TBAT019IBC

05SALT019IBC

02TCAM219IBC

04VRSG019IBC

26VIEI204IBC

22EMQA019IBC

22EMQC019IBC

22EMQP019IBC

22MICA019IBC

22MIJA019IBC

29AG10257IBC

29AG10004IBC

01CAPE231IBC210

01PAPO140IBC210

01PAPO218IBC210

01PMZ1218IBC210

01PMZ2218IBC210

01PMZA218IBC210

01PSAL218IBC210

MINI SPRING ROLLS W/MUSSELS

AND WAKAME 4X1

MINI SPRING ROLLS W/MUSHR. 4X1  

MINI SPRING ROLLS W/CHICKEN 4X1 

HAKE PANKO NUGGETS 4X1 

BREADED STRIPS 5X1

SPRING ROLLS 1X4

SPRING ROLLS 1X4,5

SPRING ROLLS 4X1

TAPAS MIX 4KGS

SALTED COD IN TEMPURA 4X1

SALMON IN TEMPURA WITH DILL 4X1

SHRIMP MINI-OMELETTES 4X720

BREADED FISH FINGERS 3X2

GALICIAN SCALLOP 18X120

TUNA TURNOVER 4X1

MEAT TURNOVER 4X1

CHICKEN TURNOVER 4X1

MINI MEAT TEX-MEX TURNOVERS 4x1

MINI HAM TURNOVER 4X1

PREFORMED WHITE RINGS 6X900

PREFORMED WHITE RINGS 6X900

PATAG. SQUID WR IQF 5X900

APO PORTIONS 100 G 1X4,5

APO PORTIONS 100G 4X900

HAKE PORTIONS 100G 4X900

HAKE PORTIONS 120G 4X900

HAKE PORTIONS 80 G 4X900

SALMON PORTIONS 100G 4X900

50

50

67

48

55,56

20

20

20

-

75

100

33

30

8

20

20

20

80

80

78

78

10

9

10

10

10

10

10

360

360

360

432

450

540

607,5

600

512

432

512

276,48

540

449,28

640

640

640

640

640

453,6

432

405

576

486

486

486

486

518,4

 

15

15

15

9

9

9

9

10

16

9

16

12

9

16

16

16

16

16

16

12

12

9

16

9

9

9

9

16

90

90

90

108

90

135

135

150

128

108

128

96

90

208

160

160

160

160

160

84

108

90

128

135

135

135

135

144

35

4

4

4

4

5

4

4,5

4

4

4

4

2,88

6

2,16

4

4

4

4

4

5,4

4

4,5

4,5

3,6

3,6

3,6

3,6

3,6

IBERCOOK IBERCOOK CHEF IBERCOOK NATURAL SIN MARCA LOWFROST

 

CODE DESCRIPTION
BRAND/
PAGE Nº

KG/
PALET PIECES KG

CARTON/
BASE

CARTON/
PALET

KG/
CARTON

18

18

17

10

8

16

16

26

23

21

14

15

14

13

13

13

16

16

30

30

30

29

29
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PRODUCTO

5

6 

58

50

38

35

50

20

20

32

34

10

58

58

58

76

76

10

58

58

66

3

26

26

34

38

32

10

729

648

432

484

504

484

648

648

648

528

468

416

352

352

352

640

640

640

468

432

432

648

638,4

638,4

416

540

576

520

6

6 

9

11

8

11

9

18

9

16

9

8

16

16

16

16

16

9

9

9

9

15

14

14

8

9

16

8

162

162

72

121

72

121

162

162

162

176

117

104

176

176

160

160

160

117

117

72

72

180

168

168

104

90

144

104

4,5

4

6

4

7

4

4

4

4

3

4

4

2

2

2,4

4

4

4

4

6

6

3,6

3,8

3,8

4

6

4

5

IBERCOOK IBERCOOK CHEF IBERCOOK NATURAL SIN MARCA LOWFROST

02TB40140IBC

02TI6T004IBC

29AGEL018SIN

02CHUR013SIN

05CHPE126SIN

02CHUL013SIN

02CQBA019SIN

02CQJA019SIN

02CQPO019SIN

22EMPA017SIN

04FRRA019SIN

04FRRA028SIN

05GRC4001SIN

05GRC4202SIN

05GRC4176SIN

22MIEM033SIN

22MIEC019SIN

04REPN019SIN

04RAEH019SIN

05CPA2023LFR

05CR40023LFR

02CANC040LFR

02CANS245LFR

02CANV245LFR

05CAPC019LFR

05CHPE023LFR

22EMPA019LFR

04FMZA021LFR

SQUID TUBE 1X4,5 BART

SQUID TUBE 1X4 TODARODES

RINGS 3X2

CHURRO (STRAIGHT) 2X2

BATTERED HAKE FINGERS 14X500

CHURROS 2X2

COD CROQUETTES 4X1

HAM CROQUETTES 4X1

CHICKEN CROQUETTES 4X1

TUNA TURNOVER 3X1 C

BREADED SQUID STRIPS 4X1

BREADED SQUID STRIPS 8X500

BATTERED SHRIMP TAIL ON V. 1X2

BATTERED SHRIMP TAIL ON 4X500

BATTERED SHRIMP TAIL ON 8X300

MINI TUNA TURNOVER 10X400

MINI TUNA TURNOVER 4X1 C

BREADED SQUID STRIPS P.N. 4X1

BREADED SQUID STRIPS HOST. 4X1

BATT. SQUID RINGS TIP&WING 6X1

BATTERED SQUID RINGS 40/60 6X1

MEAT CANNELLONI WITH BECHAMEL 12X300

MEAT CANNELLONI WITH BECHAMEL 5X760

SPINACH CANNELLONI 5X760

BATTERED RINGS "CAPRICHOS" 4X1

FISH FINGERS 6X1

TUNA TURNOVERS 4X1

BREADED HEAK FIGURINES 5X1

29

29

29

29

30

30

CODE DESCRIPTION
BRAND/
PAGE Nº

KG/
PALET PIECES KG

CARTON/
BASE

CARTON/
PALET

KG/
CARTON
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34

10 

3

10

10

15

10

10

76

20

58

11

11

58

34

576

450 

648

780

780

540

594

594

640

576

520

702

589,68

540

520

9

9 

15

10

10

9

9

9

16

12

8

9

9

9

8

72

90

180

130

130

135

99

99

160

144

104

117

117

90

104

8

5

3,6

6

6

4

6

6

4

4

5

6

5,04

6

5

IBERCOOK IBERCOOK CHEF IBERCOOK NATURAL SIN MARCA LOWFROST

04FBMZ026LFR

04FRRA021LFR

02LBCB040LFR

02LBCB018LFR

02LVCB018LFR

05MDMZ019LFR

04FMEH023LFR

05FMRH023LFR

22MIEM019LFR

02NUPO019LFR

05PLME021LFR

02SJAC006LFR

02SJAC249LFR

29RAEM023LFR

04VREH021LFR

BREADED HAKE FISHBURGUER 8X1          

BREADED SQUID STRIPS 5X1

BOLOGNESE LASAGNE W/BECHAMENTE 12X300

BOLOGNESE LASAGNE W/BECHAMENTE 3X2

VEGETAL LASAGNE W/BECH. 3X2

BATTERED HAKE MEDALIONS 4X1

BREADED HAKE 6X1

BATTERED HAKE FILLET 6X1 (MSC)

MINITUNA TURNOVER 4X1

CHICKEN NUGGET 4X1

BATTERED HAKE FINGERS MSC 5X1

HAM AND CHEESE CORDON BLEU 1X6

HAM AND CHEESE CORDON BLEU 2A2

PREFORMED BREADED STRIPS 6X1 

BREADED HAKE FINGERS 5X1 (MSC)
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We’re going to carry on growing alongside our customers.

Improving every aspect of our work.

Being more e�cient, competitive and solid.

Surprising the market with the best solutions.

“Traditional home-style �avour,
today’s quality”

 

And that’s not all... ...






