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The story of 
BALLYMALOE FOODS

Myrtle and Ivan Allen opened the doors of 
their home Ballymaloe House as a restaurant 
in 1946. The house then became a country 
house hotel, taking in guests from around the 
world. Myrtle devised a recipe to preserve the 
delicious tomatoes, which Ivan grew locally 
in East Cork, so they could be enjoyed all year 
round – and Ballymaloe Relish was born.

Yasmin, Myrtle’s third daughter, saw the love 
and adoration guests of the restaurant had 
for this tomato relish.​ She decided to start a 
business of her own in 1990 producing it for 
sale in shops and restaurants.

The company has grown over the years and 
now sells to both retail and foodservice 
companies in Ireland and abroad.​ The product 
range has expanded to include other relishes, 

pasta sauces, traditional roasting and  
meat sauces, mayonnaise and salad dressings.​

At Ballymaloe Foods, we are committed to 
producing great tasting, high quality sauces 
through careful ingredient selection and 
cooking in gentle, traditional methods. We 
always avoid adding artificial additives or 
preservatives to our products.





Menu Ideas Worth Relishing
 

Whether it’s breakfast, lunch, or dinner, our delicious  
Ballymaloe Relish adds extra flavour to every dish,  

taking your meals from good to great. 
 

Transforms sandwiches, burgers, sausage rolls, 
cheese boards, pies and pasties.

We also have more 
high-quality sauces in our 

range which is sure to 
bring taste to any table. 

Continue reading to 
find out more.

Vegan Friendly
Gluten Free

A Delicate blend of 
tomatoes, sultanas, 

and spices

Recipe created by 
Myrtle Allen, 
Ireland’s first  
female Michelin 

Star Chef



THIS IS OUR TAKE ON THE 
BREAKFAST ROLL, BUT WITH 
BRIOCHE AND SOME PEPPERY 
ROCKET ADDED IN FOR GOOD 
MEASURE. NOT ONLY DOES IT 
TASTE ABSOLUTELY YUMMY, 
BUT IT’S A GREAT WAY TO USE 
UP SLIGHTLY-STALE BREAD. 
FEEL FREE TO SUBSTITUTE 
THE SAUSAGES, PUDDING, AND 
BACON FOR DELICIOUS VEGGIES.

Ingredients: 
•	 1 brioche bun
•	 1 piece crispy bacon (cooked)
•	 1 piece black pudding (cooked)
•	 1 sausage (cooked)
•	 1 fried egg / scrambled egg
•	 1 handful of rocket
•	 1 tbsp Ballymaloe Relish

SERVES: 1

Brioche Breakfast Bun 
with Ballymaloe Relish



THE PLOUGHMAN’S SANDWICH IS 
A CRACKING LUNCH OR PICNIC 
OPTION. IT HAS EVERYTHING YOU 
NEED TO PLEASE EVERY MEMBER 
OF THE AUDIENCE. DECONSTRUCTED, 
IT TURNS INTO A PLOUGHMAN’S 
LUNCH, ALLOWING PEOPLE TO  
PICK ALL THEIR FAVOURITE BITS 
& PIECES.

Ingredients: 
•	 4 slices bread
•	 Butter
•	 4 slices smoked ham
•	 4 gherkins
•	 120g Cheddar cheese
•	 Handful of rocket
•	 2 free-range eggs 

(boiled & sliced)
•	 Ballymaloe Relish

SERVES: 2

Ploughman’s Sandwich 
with Ballymaloe Relish



We’re getting hungry even 
thinking about a Full Irish 
Breakfast with Ballymaloe 
Relish. Crispy bacon, pork 
sausages, perfectly cooked 
eggs, grilled tomatoes, 
White & Black Pudding, toast 
(dripping with butter), a big 
cup of tea and a glass of OJ 
to start the day in style.

Ingredients: 
•	 Bacon rashers
•	 Sausages (pork, chicken, turkey, 

vegetarian or vegan)
•	 Free-range eggs
•	 Black and/or white pudding
•	 Tomatoes
•	 Sugar
•	 Butter
•	 Salt & pepper
•	 Ballymaloe Relish

SERVES: 1

Full Breakfast PLATE
with Ballymaloe Relish



These Nachos are so TASTY 
as a snack for yourself or 
if you’re entertaining. Our 
Pepper Relish gives them 
the perfect hint of spice!

Ingredients: 
•	 Irish Cheddar cheese (grated)
•	 Tortilla chips
•	 Crème fraiche
•	 Spring onion
•	 Ballymaloe Pepper Relish
Guacamole
•	 2 avocados (ripe)
•	 1 lime (juiced)
•	 1 red onion (finely minced)
•	 1-2 chillies (finely minced)
•	 Handful of coriander (chopped)
•	 Extra virgin olive oil
•	 2 tomatoes (diced)

SERVES: 4

Nachos with  
Ballymaloe  
Pepper Relish



This halloumi burger is utterly 
delicious and made even more 
so, with the addition of some 
sweet potato fries and a 
generous helping of Ballymaloe 
Relish. For those seeking a 
little heat, try Ballymaloe 
Pepper Relish instead – it’ll 
bring some spice, but not 
enough to overwhelm the other 
flavours.

Ingredients: 
•	 2 brioche buns
•	 200g Halloumi cheese (thickly sliced)
•	 1 large sweet potato
•	 2 tbsp olive oil
•	 ¼ red onion
•	 1 large beef tomato
•	 Handful of rocket
•	 4 tbsp Ballymaloe Pepper Relish

SERVES: 2

Halloumi Burger with 
Sweet Potato Fries  
and Ballymaloe  
PEPPER Relish



Ingredients: 
•	 1 brioche bun 
•	 35g Gubbeen chorizo (finely-chopped) 
•	 50g minced pork 
•	 ½ tsp garlic salt 
•	 ½ tsp onion salt 
•	 1 egg (beaten) 
•	 4 drops Chipotle Tabasco sauce 
•	 40g smoked Gubbeen cheddar (sliced) 
•	 2 baby gem lettuce leaves 
•	 2 tomato slices (seasoned) 
•	 Thinly-sliced red onion 
•	 Olive oil 
•	 Mayo 
•	 Ballymaloe Pepper Relish 

SERVES: 1The Smoky Gubbeen 
Chorizo & Cheddar 
Burger, with 
Ballymaloe Pepper 
Relish



This salad is at peak 
deliciousness when Irish 
heirloom tomatoes are in season. 
The flavours on this particular 
plate are sensational, and the 
mix of honey and Ballymaloe 
Fiery Relish is the perfect 
glaze for salmon! Want to give 
this dish even more punch? Add 
some wasabi paste or grated 
horseradish!

Ingredients: 
•	 2 salmon fillets (skin-on)
•	 Ballymaloe Fiery Relish
•	 Runny honey
•	 1 small cucumber (peeled into ribbons)
•	 3 heirloom tomatoes (roughly chopped 

with cores removed)
•	 French Dressing
•	 2 tbsp Ballymaloe Diced Irish Beetroot 

(drained)
•	 Handful of fresh basil
•	 Sea salt & freshly-cracked black pepper
•	 Wasabi paste/grated horseradish (optional)

SERVES: 2

Roast Salmon with 
Heirloom Tomatoes 
& Ballymaloe Diced 
Irish Beetroot Salad



FLAVOUR 
YOU CAN’T

BEET!

Grown, pickled and 
packed in Cork.

Gluten Free.
Handy Diced Format.
Delicious, nutritious  

and versatile.



this tender, shredded, 
beef brisket IS the 
‘ultimate sandwich’. It may 
take a while, but it will 
be worth the wait. Serve 
with OUR IRSH STOUT SAUCE 
AnD CRISPY ONIONS.

Ingredients: 
For your slow-cooked brisket:
•	 1kg beef brisket
•	 ½ pint Guinness
•	 3 onions (peeled & halved)
•	 Sea salt
•	 Cracked black pepper
•	 Thyme sprig
•	 Rosemary sprig
•	 200g Ballymaloe Irish Stout Sauce
•	
For your blaa:
•	 1 blaa (or soft bap of your choice)
•	 3 baby gem lettuce leaves
•	 2 slices tomato (seasoned)
•	 Red onions (thinly-sliced)
•	 2 tbsp crispy onions
•	 1 tbsp stout caramelised onions 
•	 4 tbsp Ballymaloe Irish Stout Sauce

SERVES: 1

Bao Bun with Ballymaloe 
IRISH StOUT Sauce



Red Root Relish 1.2kg,  Tropical Mango 1.25kg  
& Red Onion Relish 1.3kg

Deli Bottle Range 960ml: Smooth Original Relish, Smooth Pepper 
Relish, Irish Stout Sauce, Smooth Fiery Relish and Burger Sauce

Ballymaloe Relish Relish 5kg2.75-3kg Pail Range: Ballymaloe Relish, Pepper Relish & Cranberry Sauce 

A RANGE Worth Relishing

Irish Beetroot 2.8kg

Italian Tomato Pasta Sauce 10L Hidden Veggies Pasta Sauce 10L

Mini Jar Range: Ballymaloe Relish, Pepper Relish, Mint 
Jelly, Irish Stout Sauce, Cranberry Sauce, Mayonnaise.

NEW
Product



For foodservice sales and queries, please contact Sean Moriarty 
Email: sean.moriarty@ballymaloefoods.ie   Tel: +353 (0)86 602 6969 

Ballymaloe Foods, �Little Island, Co. Cork, Ireland. T45 PR68
www.ballymaloefoods.ie

SCAN for even 
more recipes

@ballymaloefoods


