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Burgers

Sandwiches 
Bagels & 
Toasties

English 
Breakfast

Charcuterie 
& Cheese

Mexican -
Tacos & Nachos

Middle East - 
Falafel & Pita

Vegan Burgers

Wraps

Mozza Sticks & 
Tempuras

Hot Burgers

Mixed with 
Mayo

Ingredient to 
give a kick to 

any dish

Beef Burgers

Steaks

Pulled Meats

Philly Steaks

Chicken Wings

Burgers

Hot Dogs

Dip for Fries

Prawn Cocktail

Sandwiches

Burgers

Cheese

Platter

Chicken &
Vegan

Burgers

Nachos & 
Tacos

Hot Dogs

Curries

Cheese

Eggs

Charcuterie

Fries

Avocado

Peppers

Halloumi

Beans

Mayonnaise 
and other 

sauces

Beef

Pastrami

Onions

Grilled  
Veggies

Beef

Chicken

Seafood

Charcuterie

Cheese

Ham & Pork

Sausages

Chicken

Shrimps

PRODUCT PAIRINGS

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.

GOING FROM PRODUCING 
RELISH IN HER KITCHEN 
FOR LOCAL SHOPS AND 

RESTAURANTS, TO MOVING 
INTO PURPOSELY BUILT 
KITCHENS IN LITTLE 

ISLAND, YASMIN HYDE’S 
COMPANY, BALLYMALOE 
FOODS, HAS QUICKLY 

GROWN INTO A VERSATILE 
BRAND, LOVED BY MANY.

Rosaleen, Yasmin and Maxine Hyde.

@ballymaloefoods



OUR FOODSERVICE RANGE

THE STORY OF 
BALLYMALOE FOODS

Email: hello@ballymaloefoods.ie   Tel: +353 (021) 435 4810 

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

S
E
R
V
IN

G
S
U
G
G
E
S
T
IO

N
S

B
E
S
T
 F

R
IE
N
D

W
IT
H

Burgers

Sandwiches 
Bagels & 
Toasties

English 
Breakfast

Charcuterie 
& Cheese

Mexican -
Tacos & Nachos

Middle East - 
Falafel & Pita

Vegan Burgers

Wraps

Mozza Sticks & 
Tempuras

Hot Burgers

Mixed with 
Mayo

Ingredient to 
give a kick to 

any dish

Beef Burgers

Steaks

Pulled Meats

Philly Steaks

Chicken Wings

Burgers

Hot Dogs

Dip for Fries

Prawn Cocktail

Sandwiches

Burgers

Cheese

Platter

Chicken &
Vegan

Burgers

Nachos & 
Tacos

Hot Dogs

Curries

Cheese

Eggs

Charcuterie

Fries

Avocado

Peppers

Halloumi

Beans

Mayonnaise 
and other 

sauces

Beef

Pastrami

Onions

Grilled  
Veggies

Beef

Chicken

Seafood

Charcuterie

Cheese

Ham & Pork

Sausages

Chicken

Shrimps

PRODUCT PAIRINGS

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.

GOING FROM PRODUCING 
RELISH IN HER KITCHEN 
FOR LOCAL SHOPS AND 

RESTAURANTS, TO MOVING 
INTO PURPOSELY BUILT 
KITCHENS IN LITTLE 

ISLAND, YASMIN HYDE’S 
COMPANY, BALLYMALOE 
FOODS, HAS QUICKLY 

GROWN INTO A VERSATILE 
BRAND, LOVED BY MANY.

Rosaleen, Yasmin and Maxine Hyde.

@ballymaloefoods



OUR FOODSERVICE RANGE

Weight:
5kg

Weight:
2.8kg

Units per case:
1

Units per case:
1

Ballymaloe Relish

Irish Beetroot

Weight:
3kg

Units per case:
1

Cranberry Sauce

Weight:
3kg

Units per case:
1

Ballymaloe Relish

Weight:
2.75kg

Units per case:
1

Pepper Relish

Weight:
1.25kg

Units per case:
4

Tropical Mango Relish

Weight:
1.3kg

Weight:
1.2kg

Units per case:
4

Units per case:
4

Red Onion Relish Sweet & Spicy Beetroot Slaw

NEW
Product

Weight:
960ml

Units per case:
6

Irish Stout Sauce

Weight:
960ml

Units per case:
6

Vintage Burger Sauce
Weight:
960ml

Units per case:
6

Ballymaloe Relish (Smooth)

Weight:
960ml

Units per case:
6

Pepper Relish

Weight:
960ml

Units per case:
6

Fiery Relish

Volume:
10ltr

Units per case:
1

Italian Tomato Pasta Sauce
Volume:
10ltr

Units per case:
1

Hidden Veggies Pasta Sauce

Weight:
35g

Units per case:
60 (of one type)

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

FOR MORE 
INFORMATION 
ON OUR FULL 

PRODUCT 
RANGES VISIT 
OUR WEBSITE.

FLAVOUR 
YOU CAN’T

BEET!
TRY OUR 

DELI BOTTLE 
RANGE

WE’RE NOT JUST MEETING, 

BUT EXCEEDING OUR 
SUSTAINABILITY TARGETS

Grown, pickled and 
packed in Cork.

Gluten Free.
Handy Diced Format.
Delicious, nutritious  

and versatile.

Raw material Sourcing
Manufacturing Processes
Social Sustainability

Easy pour bottle
Ambient storage
Premium range of sauces

AWARD WINNING SAUCESVEGAN FRIENDLYMADE USING 100% NATURAL PRODUCTS GLUTEN FREE CAREFULLY SELECTED INGREDIENTS3rd Generation Irish Family Business SECRET FAMILY RECIPE SINCE 1954
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