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WHO WE

ARE
THE COMPANY
THE SUPPORT OF A LARGE GROUP

Benfood is the food division of Tastia Group, a group
with 100% Spanish capital, in full expansion and
headquartered in Castellón.

ORIGIN

Benfood was founded in 2014 with the vocation of
offering original prepared and precooked products
of Italian gastronomy, elaborated with raw materials
of quality and competitive prices. Today, Benfood
has become a company with great expertise in the
elaboration of ad hoc proposals and tailor-made
solutions for the foodservice sector (retail, HORECA
and industrial).

R&D

The fundamental pillar of the company is innovation,
a value that applies to all areas of activity, from
the production processes and investment in new
technologies, to the launch of new products
according to new market demands and environmental
awareness.

OUR FACILITIES
We have production facilities of more than 10,000
m2 that accommodate 8 production lines with
specialized machinery and adapted to their technical
requirements. Benfood has an intelligent logistics
warehouse with capacity for 3 storage systems
according to product needs: dry, refrigerated and
deep-frozen.

QUALITY
CERTIFICATE
Benfood has implemented a global system that has the
quality guarantee of the IFS and BRC certificates.
Both certifications ensure compliance with the legal
obligations of food safety and the highest level of
consumer protection, which guarantees the safety
of the products it manufactures and the control of
requirements of environmental conditions of the
facilities, products, processes and staff.
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OUR
PASTA

Pasta filled with Italian inspiration
is Benfood’s great commitment. It is
prerared with a careful selection of
the best raw materials, with exclusive
formats and it is previously tested in the
market. Benfood products generate a
real added value in our customers.
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OUT

PASTA

SHAPES

PLAIN

FILLED

TAGLIATELLE

FUNGHI

TORTELLINI

SPAGHETTI

CUORI

SACCHETTI

PASTAS

PASTAS
TRIANGOLI

SPECIAL

PASTAS
PENNE

PANZEROTTI

FAGOTTINI

FUSILLI

MARGHERITE

RAVIOLI

FARFALLE

RETTANGOLI

QUADRELLI

GNOCCHI

We have a great variety of recipes and
ingredients. Stuffed pasta can take different
shapes and be personalized according to
customer needs.
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OUR
FILLINGS

VEGETABLE

Filled daily with raw materials selected by our
chefs, to provide a quality flavour to our filled
pastas.

FISH

FRUIT

CHEESE

MEAT
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OUR
RECIPES

Our recipes are elaborated combining the
Italian tradition with the new trends in
gastronomy. We innovate continuously
through our chefs to search for new flavours
and experiences.

RETTANGOLI

FUNGHI

TORTELLINI

Percentage of filling: 46%
Pieces per bag: 50
Piece weight: 20g

Percentage of filling: 48%
Pieces per bag: 62
Piece weight: 16g

Percentage of filling: 30%
Pieces per bag: 86
Piece weight: 11,5g

SALMON AND RICOTTA

PORCINI

RICOTTA AND SPINACH

PANZEROTTI

PANZEROTTI

RAVIOLI

Percentage of filling: 53%
Pieces per bag: 55
Piece weight: 18g

Percentage of filling: 53%
Pieces per bag: 55
Piece weight: 18g

Percentage of filling: 34%
Pieces per bag: 167
Piece weight: 6g

TUNA

CODFISH

SACCHETTI

SACCHETTINI

Percentage of filling: 38%
Pieces per bag: 83
Piece weight: 12g

Percentage of filling: 32%
Pieces per bag: 167
Piece weight: 6g

CHEESE AND PEAR

SEVEN-CHEESE

TORTELLINI

TRIANGOLI

Percentage of filling: 30%
Pieces per bag: 86
Piece weight: 11,5g

Percentage of filling: 28%
Pieces per bag: 111
Piece weight: 9g

BRASATO BEEF

FOIE AND APPLE

QUADRELLI

SACCHETTI

Percentage of filling: 42%
Pieces per bag: 71
Piece weight: 14g

Percentage of filling: 38%
Pieces per bag: 83
Piece weight: 12g

SAUSAGE 		

Boxes per base: 9
Bases per pallet: 8
Boxes per pallet: 72

CHISTORRA

MARGHERITE

CUORI

Percentage of filling: 45%
Pieces per bag: 67
Piece weight: 15g

Percentage of filling: 48%
Pieces per bag: 71
Piece weight: 14g

ARTICHOKE

MEAT WITH RED WINE

BLUE CHEESE

Bag weight: 1000g
Bags per box: 4

TORTELLINI

FAGOTTINI

CONSERVATION
Keep in freezer at -18ºC
Freezer life: 18 months
Do not refreeze once thawed.
Keep refrigerated and consume
within 48 hours.

Percentage of filling: 30%
Pieces per bag: 86
Piece weight: 11,5g

Percentage of filling: 40%
Pieces per bag: 67
Piece weight: 15g

INSTRUCTIONS FOR USE
Immerse the product without
defrosting in boiling water for 3-4
min., drain and season to taste.

LEAN COLD MEATS AND
CHEESE

HAM AND MATURE
CHEESE
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OUR
SAUCES
Combining tradition and innovation,
Benfood makes sauces based on classic
recipes with renewed flavours to satisfy
the most demanding tastes. Sauces
which, in addition to being the perfect
finishing touch to Benfood stuffed
pastas, can also become exquisite stew
and risotto bases. We work with ItalianMediterranean-inspired sauces based
on meat, vegetables, cheese and fish,
with quality ingredients.
We can also make custom sauces
tailored to the needs of each client. Our
R&D department creates and prepares
new innovative recipes daily, with the
essence of the quality of our brand.
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PESTO ROSSO

FUNGGHI PORCINI

ALFREDO

SWEET WINE SAUCE

4 FORMAGGI
PESTO ALLA
GENOVESE

NAPOLITANA

BOLOGNESE
CARBONARA

ROASTED CHICKEN

Bags per box
16 of 500g
10 of 800g

BOLOGNESE

Tomato, onion, carrot, red pepper,
pork, beef, wine, salt, sunflower oil,
sugar and spices.
800g

PESTO ALLA GENOVESE
Sauce based on sunflower oil,
cashew nuts, milk, basil, grana
padano cheese, salt, garlic and
sugar.
500g

4 FORMAGGI

RED PESTO

800g

500g

Cream, water, mature cow cheese,
sheep and goat cheese, blue
cheese, grana padano cheese,
starch and salt.

CARBONARA

Sunflower and olive oil, dried
tomato powder, basil, cashew
nuts, mature cow, sheep and goat
cheese, salt and garlic.

ROASTED CHICKEN

Cream, starch, water, bacon, sugar,
salt and spices.

Chicken stock, onion, leek, white
and red wine, olive oil, salt, garlic,
lemon and spices.

800g

500g

ALFREDO

Cream, grana padano cheese,
butter, salt, starch, water, chicken
stock and white pepper.
800g

SWEET WINE SAUCE

Pedro Ximenez wine, leek, salt,
onion, carrot, tomato, garlic, sugar,
olive oil, spices and dehydrated
boletus mushroom.
800g

NAPOLITANA

FUNGHI PORCINI

800g

800g

Tomato, onion, carrot, red pepper,
poultry stock, salt, garlic, sunflower
oil, sugar and basil.

Cream, water, mixed mushrooms,
meat stock, onion, white wine, salt,
sunflower oil and yeast extract.

Boxes per base: 9
Bases per pallet: 8
Boxes per pallet: 72

INSTRUCTIONS FOR USE
Place the closed container in the
steam convection oven at 100ºC
for 15 min.
Shake before serving.
CONSERVATION
Keep in refrigeration between
2-5ºC.
Refrigerated life: 6 months.
Once opened, keep in refrigeration
and consume in 48 hours.
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OUR

DOUGHS &
FOCACCIAS

Always respecting the essence of the
Italian cuisine and using traditional
ingredients such as olive oil, rosemary,
tomatoes and olives, Benfood produces
typical products of Mediterranean
gastronomy: pizza bases and focaccias.
Both are pre-cooked and frozen.
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TOMATOES
FOCACCIA

PIZZA

BASE

Traditional Italian par-baked bread
made with flour, olive oil, salt and
cherry tomatoes.

Rectangular pizza base made with
wheat flour, oil and salt.
Total size: 39x39 cm
Portion size: 13x13 cm (9 pieces)
Total weight: 570 g
Portion weight: 63 g
Units per box: 10
Boxes per pallet: 42

Total size: 39x39 cm
Portion size: 13x13 cm (9 pieces)
Total weight: 1.350 g
Portion weight: 150 g
Units per box: 7
Boxes per pallet: 30

ONION
FOCACCIA
PIZZA
BALL

Traditional Italian par-baked bread
made with flour, olive oil, salt and
onion.
Total size: 39x39 cm
Portion size: 13x13 cm (9 pieces)
Total weight: 1.200 g
Portion weight: 133 g
Units per box: 7
Boxes per pallet: 30

Frozen pizza ball made with basic
ingredients.
Weights: 180 g / 250 g / 400 g
Units per box: 83 / 55 / 35
Boxes per pallet: 54

NEUTRAL
FOCACCIA
Traditional Italian bread made with
wheat and barley flour, olive oil
and salt.
Total size: 39x39 cm
Portion size: 13x13 cm (9 pieces)
Total weight: 950 g
Portion weight: 106 g
Units per box: 7

INSTRUCTIONS FOR USE
PIZZA BALL
Defrost in a cold room, placing the
balls in separate plastic boxes to
allow them to grow up to twice
their size.
The recommended defrosting time
plus fermentation is 24 hours.
Its shelf life will be 48h in
refrigeration..

INSTRUCTIONS FOR USE FOCACCIA
Preheat the oven to 220ºC,
introduce the focaccia and bake for
5 minutes.

CONSERVATION
FOCACCIA & PIZZA BALL
Keep in freezer at -18ºC
Freezer life: 18 months
Do not refreeze once thawed.
Keep refrigerated and consume
within 48 hours.
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OUR

MEATS

We elaborate gastronomic solutions
based on meat products, attending
to the different formats and varieties
requested by our clients, from roasted
or precooked to sliced or ground meats.
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ROAST PORK

Marinated roast pork fillets. Easy to prepare in the
kitchen to create appetizing and fast dishes in the
restaurant. Conserved frozen or refrigerated
REFRIGERATED
Bag weight: 1.000g
Units/box: 8
Boxes/pallet: 72

FROZEN
Bag weight: 1.400g
Units/box: 3
Boxes/pallet: 72

ROASTED CHICKEN THIGH

Juicy marinated and roasted chicken thigh to combine
with a wide variety of dishes. Conserved frozen or
refrigerated.
REFRIGERATED
Bag weight: 1.000g
Units/box: 8
Boxes/pallet: 72

BAKED CHICKEN WINGS

CHICKEN BREAST

FROZEN
Bag weight: 2.000g
Units/box: 3
Boxes/pallet: 72

REFRIGERATED
Bag weight: 1.000g
Units/box: 8
Boxes/pallet: 72

Traditional American wings baked slowly. Conserved
frozen.

FROZEN
Bag weight: 1.700g
Units/box: 3
Boxes/pallet: 72

Cajun-style chicken breast cooked to complement and
prepare creative dishes. Conserved refrigerated.

SHREDDED BEEF

SHREDDED TURKEY

REFRIGERATED
Bag weight: 1.000g
Units/box: 8
Boxes/pallet: 72

REFRIGERATED
Bag weight: 1.000g
Units/box: 8
Boxes/pallet: 72

SHREDDED CHICKEN

SHREDDED PORK

REFRIGERATED
Bag weight: 1.000g
Units/box: 8
Boxes/pallet: 72

REFRIGERATED
Bag weight: 1.000g
Units/box: 8
Boxes/pallet: 72

Shredded meat to make a variety of recipes containing
pulled beef.
Conserved refrigerated.

Shredded meat to make a variety of recipes containing
pulled chicken.
Conserved refrigerated.

FROZEN
INSTRUCTIONS FOR USE
Preheat the oven to 200ºC Insert the product without
defrosting and bake for 10 min.
CONSERVATION
Store at -18ºC. Frozen life: 12 months
Once thawed, do not refreeze. Keep refrigerated for up
to 48 hours.

Shredded meat to make a variety of recipes containing
pulled turkey.
Conserved refrigerated.

Shredded meat to make a variety of recipes containing
pulled pork.
Conserved refrigerated.

REFRIGERATED
INSTRUCTIONS FOR USE
Preheat the oven to 90ºC Insert the product without
defrosting and bake for 20 min.
CONSERVATION
Store at 2-5ºC.
Frozen life: 2 months
Once thawed, do not refreeze. Keep refrigerated for up
to 48 hours.
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OUR

DESSERT
PANS

The dessert pans are made to provide
solutions for gastronomy professionals.
They are baked and pre-cut cakes to
speed up the cooking process while
maintaining the flavour and quality of
the dishes.
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BROWNIE

CHEESECAKE

TENERINA

TIRAMISU SPONGE CAKE

ALMOND

CHOCOLATE CRUMBLE

RED FRUITS

APPLE PIE

Typical American preparation, our brownie is made
with traditional recipe based on butter, sugars and
good quality chocolate with good walnuts, looking for
a product as artisanal as possible.
Unit weight: 1.400g

Almond sponge cake with a traditional recipe, in
which the freshness of the citrus fruit is mixed
with the almond, a typical flavour from Levant.
Unit weight: 1.300g

Our cheesecake is made with dairy products and
cheeses aiming for a traditional recipe, baked at low
temperature, to maintain the tenderness and freshness
of the cheesecake.
Unit weight: 1.300g

A dense chocolate sponge cake, where several
chocolate textures have been fused, such as sponge
cake with chocolate cream and chocolate crumble, the
different textures can be appreciated in the mouth.
Unit weight: 2.400g

It is a chocolate sponge cake, juicy inside and filled
with chocolate cream.
Unit weight: 1.800g

A sponge cake that combines the sweetness of
cream with the freshness of the fruits of the forest,
appreciating the play of colours.
Unit weight: 2.100g

A sponge cake in which all the typical flavours of
tiramisu cake, coffee, amaretto and cream have been
blended. Unit weight: 1.800g

Traditional apple pie made with selected ingredients.
Unit weight: 2.000g

Units per box: 5
Boxes per pallet: 28

OREO

Sponge cake with Oreo flavour with crunchy Oreo
cookie topping, decorated with mini Oreo biscuits.
Unit weight: 2.000g

INSTRUCTIONS FOR USE
Defrost in refrigeration and consume at room
temperature.
CONSERVATION
Keep in freezer at -18ºC. Freezer life 12 months.
Once thawed if kept at room temperature consume in
24h, 72h refrigerated.
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OUR

CAKES

The clearest example of who we are
and the passion we put into making our
products. With our own recipes and
a process designed for any kitchen to
offer new dishes and delight whoever
tastes them.
Cakes made as they would be made
in our own homes, are desserts
individually made by our baking team.
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RED VELVET

LEMON PIE

CHEESE CAKE FRUTI DI BOSCO

CHEESE CAKE

WHITE CHOCO & DULCE DE LECHE

CHEESE CAKE DULCE DE LECHE

A cake of American origin, which combines a red
sponge cake with a chocolate flavour with a cheese
cake filling. Covered with a red velvety frosting and
decorated with a white icing mirror ‘drop cake’.

Cake of American origin that combines a creamy
Philadelphia cheese with a crunchy caramel cookie,
baked with a lot of care at low temperature. This is a
classic American pastry.

From the Anglo-Saxon world, it was created by the
confectioner of British royalty. It combines a crunchy
sable dough base with a fresh lemon citrus cream
covered with an Italian meringue flambé. A classic of
international confectionery.

A cake in which the creaminess of white chocolate and
the sweetness of dulce de leche (milk caramel) merge
on a light sponge cake, baked at low temperature. For
those with the sweet tooth and lovers of sweetness.

A cake of American origin that combines a creamy
Philadelphia cheese with a crunchy caramel cookie and
the sweetness of a homemade forest fruit jam. This is
an American pastry classic.

We merge the northern part with the southern part of
America, with the creaminess of Philadelphia cheese,
the crunchy of the caramel biscuit with the sweetness
of Argentine dulce de leche (milk caramel).

CHOCO CHOC

Pure chocolate cake based on a soft chocolate sponge
cake, filled with a chocolate mousse and finished with
a two-colour chocolate icing (milk chocolate and pure
chocolate).

DEATH BY CHOCOLATE

Created for chocolate fans with a dense chocolate
sponge cake, pure chocolate cream inside, covered
with a light and fluid chocolate coating and decorated
with sponge chocolate sponge cake cubes.

Individual boxing of each cake
Number of servings per cake: 12
INSTRUCTIONS FOR USE
Defrost in refrigeration and consume within 72h.
CONSERVATION
Keep in freezer at -18ºC
Freezer life: 6 months. Do not refreeze once thawed.
Keep refrigerated and consume within 72 hours.

TIRAMISÚ

In ancient times it was the traditional wedding cake in
Italy, where the taste of creamy mascarpone cheese is
combined with the typical Italian “Savoiardis” biscuits
wet with espresso coffee and covered with cocoa
powder. A traditional Italian pleasure.

CAKE OF 3 CHOCOLATES

A chocolate classic that combines the three traditional
flavours of milk chocolate and white chocolate finished
off with a drop cake chocolate icing.

APPLE PIE

This cake is a fusion of the American apple pie with a
sable dough base and a caramelized apple interior and
decorated with baked apple segments.
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TELL US YOUR

IDEAS

PASTAS

SAUCES

DOUGHS

FOCACCIAS

Exclusivity and versatility are the two
differentiating aspects of Benfood. The
company has full capacity to place orders “ad
hoc” according to each client. Benfood’s R&D
Department makes it possible to adapt recipes
to the different needs and requirements of our
clients, allowing the study and development
of new products, recipes or solutions for
foodservice.
Benfood works with total commitment to its
customers, betting on the development of a
product tailored to their needs, with the best
taste and the highest quality of the brand, thus
establishing a relationship of total trust, and
with focus always on the long term.

MEAT

DESSERT PANS

CAKES
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www.benfood.com

info@benfood.com
964 91 00 31
Ctra. Nacional 340, km 982,8
12004 Castellón (Spain)

