
BBQ Natural

Skewer

XXL

Whole

BBQ Smokey

Leg

Mini

Half

BBQ Chicken

Half

Cordon bleu

Rib fingers

Frankfurters

Whole

Cordon bleu mini

SAUSAGES

ROTISSERIE CHICKEN

SCHNITZELS

SPARERIBS

SCHNITZEL
SCHNITZEL
SCHNITZEL
SCHNITZEL
SCHNITZEL
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Burger

Double burger

Falafel burger

Beef cheese 
burger

Frikadellen

Beef burger

Pork burger

Veggie burger

Chili cheese burger

Frikolinos

Chicken burger

Cheese burger

XXL Beef burger

Rib burger
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Chicken nuggets

Smoky Ham 
burger

Chicken cheese
burger

XXL Chicken 
burger

Hot dog

Veggie  nuggets

PREMIUM BURGERS
PROFESSIONAL FLAVOR

From bold to classic - which one tempts you most?

TROTS ONDERDEEL VAN



Packaging matters just as much as the product. That’s why we offer a wide range of packaging 
solutions—tailored to suit every need and scale. We provide smart, sustainable and visually 
appealing packaging that protects quality and supports efficient storage and transport.

PACKAGING

110x85x65

110x40

110x85x40

110x55

135x105x55

115x80

140x105x30

115x40

45

180x90x40

*All package dimensions are measured in millimeters.

320x260x80

180x130x40

300x230x150

220x150x40

PRODUCT

220x150x80

250x265

110x45 115x35 80x30 110x25

225x175x85 105x80x40 130x90x35

GRILLED PRODUCT

CONVENIENCE

SALAD/SPREAD AND DIPS

205x170

110x45 400x165x45

165x125x40
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Ingredients 
100	 g	 Young leaf lettuce
150	 g 	 Bacon strips
50	 g	 Walnuts
175 	 g 	 Stewed pears
1	  	 Baguette 
20	 g	 Olive oil
10	 g	 Balsamic vinegar
10 	 g	 Honey
5	 g 	 Mustard
		  Pepper and salt to taste 

Preparation:
Cook the bacon: Cut the breakfast bacon into small pieces and fry them in a skillet until nice and crispy. 
Let them drain on paper towels. 
Make the croutons: Cut the bake-off baguette into cubes. Fry the pieces in the same pan used for the 
bacon, adding some olive oil, salt, and pepper. Cook until golden brown and crunchy. 
Prepare the stewed pears: Drain the stewed pears and let them dry on paper towels. Cut the pears into 
cubes. Chop the walnuts: Finely chop a handful of walnuts. 
Make the dressing: Mix the olive oil, balsamic vinegar, honey, mustard, salt, and pepper well. Assemble 
the salad: Place the lettuce in a large bowl and add the bacon, walnuts, stewed pears, and dressing. Mix 
everything thoroughly. Finish: Finally, add the croutons, toss once more, and serve immediately. 
 
 
 

#BBQ TIME

GRILLED SPARERIBS

In the oven:
1. Preheat the oven to 160°C (320°F). 
2. Wrap the spareribs in aluminum foil to 
prevent them from drying out. 
3. Place the spareribs in the oven for 20–25 
minutes. 
4. Remove the foil and brush the ribs with 
barbecue sauce. 
5. Switch the oven to grill mode 
(180°C / 355°F) and grill the spareribs for 
5–10 minutes until the sauce becomes 
sticky.

On the BBQ:
 
1. Create indirect heat by placing the coals 
to the sides. 
2. Preheat the BBQ to 120°C (250°F) and 
place the spareribs on the grill. 
3. Let them warm up for about an hour with 
the lid closed. 
4. Increase the temperature to 200°C 
(390°F), remove the foil, and brush with 
barbecue sauce. 
5. Grill the spareribs for another 10–15 
minutes until they develop a crispy layer. 

WITH SUMMER SALAD
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TRENDS, TEAMWORK 
AND A TABLE FULL OF fooDIES
Ever tasted hummus with caramelized 
onion? Then you’ve eaten something Elise 
Rijnhout has developed on. As Category 
Development Manager, she is one of the 
tastemakers behind our spreads, salads and 
sauces. “I love concept development,” she 
says. “Coming up with an idea, fine-tuning 
it and then seeing it back on the shelf. That 
remains special every time.”

Together with Anne Baeten, Senior Category 
Development Manager, she is part of the 
Category Development Management team 

of Group of Butchers. A dedicated team that 
develops products daily to meet the needs 
of retailers and consumers alike. Concepts 
emerge at the table, are tested against 
market trends and customer demands, 
and grow step by step into palatable, viable 
products.

“It’s all about the big picture,” Anne adds. 
“What’s happening in the market? What are 
people looking for? And how do we translate 
that into something that is relevant, tasty en 
manufacturable?”

Anne knows the supermarket inside out - 
she worked on the retail side. Elise brings 
over 20 years of experience from the 
producer side.

“We complement each other,” says Elise. 
“Anne brings strategic insight and knows 
what’s going on on the store floor. I know 
what’s possible in production development. 
We brainstorm a lot - about flavors, 
structures, trends, customer questions.... 
everything comes up.”

Bold flavors, crunch and TikTok
What’s going on in the food world right now? 
“Bold flavours are hot,” says Anne. “Flavours 
with a nice kick. Think hot & spicy, Asian 
influences or ‘swicy’: sweet and spicy at the 
same time. Young people pick it up through 
TikTok and cheerfully drag the rest of the 
market along.”

But it’s not just about taste. Elise: “Structure 
also counts. A little crunch immediately 
makes a product more interesting. Pistachio 
is really back. - for example as topping on 
savory toppings.”

And usage is also changing. “Beyond bread is a 
trend,” Anne explains. “Spreads and deli meats 
are long gone from being just for on bread. You 
also use them on wraps, crackers or as part of 
a sharing plate.”

The rise of shared dining 
You see that shift in habits at the table as 
well. “Having little appetizers has always been 
popular, but what you see now is that the 
appetizers moment is increasingly spilling over 
into dinner,” Anne says. “We gather around the 
table, sharing a variety of small bites that carry 
us through the entire evening. Shared dining is 
no longer just for special occasions – it is the 
meal.”
Elise: “And our assortment fits perfectly with 
such an eating moment. From grill sausage 
and meatballs to spreads, dips and hams. - 
you’ll have a table full of delicious food for a 
successful get-together in no time.”

Green, good and simply delicious
For Elise and Anne, sustainability is not a just 
checkmark on the checklist, but woven into the 
way they work. “It’s all-encompassing,” they 
explain. “Less waste, utilizing residual streams, 
recyclable packaging and knowing where your 
ingredients come from - it’s all part of it.”

But the most important thing remains: it must 
be tasty. Whether meat or vegetable - it must 
be rich in flavor, nutritious and of good quality. 
You can also see this in the rise of hybrid 
products: meat products that incorporate 
partially plant-based ingredients. “That’s not a 
trende, that’s how the market is developing,” 
Anne says. “We don’t make meat substitutes, 

“BOLD 
FLAVORS 
ARE HOT,”

48



50 51

but enrich meat with vegetable components. In 
doing so, we help retailers take steps toward 
their sustainability goals, as well as consumers 
to eat less meat in an accessible way. This is 
simply necessary, if you look at the pressure on 
raw materials.”

Vegetable spreads also fit that bill: spreads that 
are completely plant-based, but above all very 
tasty. “The starting point is always taste and 
quality,” Anne says. “If something with a little 
plant-or something entirely plant-based is just 
as tasty - great. This is how we make the range 
more sustainable, without compromising on 
taste.”

From idea to shelf
A good idea is nice, but it also has to be 
producible. Elise: “You can think of something 
fantastic, but if it’s not technically feasible, 
it stops. So we always look: is it producible, 
scalable and safe?”

“New ingredients can make it extra 
challenging”, adds Anne. “Nuts or fish, for 
example, those bring allergens. That demands 
a lot from the production process. You have to 
think about that carefully before you introduce 
something.”

Then there’s the store shelf. “Will it fit?” says 
Anne. “That shelf is not made of elastic. If 
you want to launch something new, often 
something has to be removed. We put that 
puzzle together with the retailer - and with the 
help of colleagues from, among others trade 
marketing and sales. What adds something? 
What is innovative? What fits with these 

times?” Elise: “And as a private label supplier, 
we work within clear frameworks set by 
the retailer. That includes, for example, 
salt, sugar, fats or pricing. Sometimes quite 
challenging, but there in lies our strength. 
We think along and look for creative 
solutions.”

Anne: “Within these guidelines we succeed 
time and again in creating something that 
is right. A good, feasible and tasty product 
that fits in with the times and meets 
the wishes of both the retailer and the 
consumer.”

Summertime recommendations
Summer is the time to eat outside, dine 
together and, of course, light the barbecue. 
The BBQ products from Group of Butchers 
are therefore favorites of Anne and Elise. 
But apart from that, they also both have 
their personal favorites that they like to 
have in their home. 

THIS IS A CASE OF ‘KILL 
YOUR DARLINGS.’

Anne doesn’t have to think long. “Grill 
sausage with cheese! That’s always in my 
fridge. We’re really good at making grill 
sausage. And then that roasting taste, 
combined with creamy cheese.... delicious.”
Elise hesitates for a moment. “Pooh, I have 
a lot of favorites - this is a case of ‘kill your 
darlings.’ But I choose the Indian peanut 
spread. I’m a peanut butter lover, and this 

is a surprisingly tasty alternative. Spicy, 
full of flavour, packed with protein and with 
vegetables in it. Delicious on a cracker or on 
bread, and just a little different from regular 
peanut butter.”

Ingredient with potential
If you ask Elise which ingredient she would 
like to use more often, she doesn’t have 
to think long. “Chickpeas! They provide a 
creamy texture in spreads and are full of 
protein. We have already made beautiful 
products with them, but I see many 
more possibilities. It’s an ingredient with 
potential.”

For her, it’s ultimately about what a product 
adds to the eating moment - whether 
that’s lunch or dinner. “How do you make 
it easy and fun for people to eat well? With 
our assortment, we succeed. From grill 
sausage to vegetable spreads: you can fill a 
tasty sandwich in no time or put together 
a surprising appetizers board. That variety, 
from meat to vegetable, is only becoming 
more important.”

THAT VARIETY, FROM 
MEAT TO VEGETABLE, IS 
ONLY BECOMING MORE 

IMPORTANT.

“THAT COMBINATION OF CONVENIENCE, TASTE AND VARIETY 
- THAT’S EXACTLY WHAT WE OFFER.”

- ANNE -

Anne nods. “In my opinion, it’s not about a one-
to-one replacement of meat, but about choice. 
Meat and processed meats are an important 
part of our offering, but we see that consumers 
are also looking for variety. If you don’t eat 
meat every day, you want something plant-
based that is just as tasty and just as easy 
on bread or with a meal. That combination of 
convenience, taste and variety - that’s exactly 
what we offer.”
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LET’S MAKE 
SOMETHING 
SPECIAL 
TOGETHER

Kapitein Grantstraat 5 5015 BA Tilburg T+31(0) 13 850 59 20 Groupofbutchers.com


