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Dublin Food Chain is a marketing

and networking group which helps
link trade buyers and Dublin’s food
and drink producer community. The
Dublin Food Chain is an initiative of
the Local Enterprise Offices, Dublin
Region and supported by Bord Bia.

The 2026 Producer Showcase event will
take place on January 29th (between

10.00 and 13.00) in the Crowne Plaza Hotel,
Blanchardstown, where up to 47 producers
will showcase their products. It will be a
first time showcasing for some of these
producers.

This will be an ideal event for trade buyers,
chefs and store owners to find new
innovative products to add to core randes.
The majority of producers are able to supply
product in retail or foodservice format.

barbara@dublinfoodchain.ie
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Absolute Nutrition Chimac ~

Absolute Nutrition is a Dublin-based Irish At Chimac we produce a range of @

snack food company, founded in 2014 N G A three Korean inspired sauces in

by holistic nutritionist Jo Davey. 350ml and 110ml formats. In 2019 CHIMAC
They specialise in creating naturally-inspired, minimally Sofie Rooney and Garret opened

processed gluten free snacks and treats using high-quality Chimac restaurant in the heart of Dublin 2, with a menu
whole-food ingredients like nuts, coconut, chia, nut butters inspired by Korea’s love of fried chicken. It was here that the
and date paste. recipes for our sauces were dreamt up. Since then, they

A core part of their identity is sustainability: they prioritise have been tried and tested on hundreds and thousands of
eco-friendly packaging (fully recyclable or reusable) and visitors to the fast casual dining establishment.

adhere to a zero food-waste policy in production. Because of Bursting with bold, punchy flavour, our Great Taste award
this blend of nutritious ingredients, quality production and winning Korean inspired condiments can be used for
sustainable ethos, Absolute Nutrition has earned several marinading, cooking, drizzling or dunking. We pair

awards and a loyal following among consumers looking for traditional Korean flavours like gochujang and doenjang
healthy, on-the-go snack options. with fresh Irish ingredients to create a range of sauces that
Product Range: 2pk x 50g — Chocolate Protein Balls, Peanut are tasty and exciting, yet accessible for the Irish market.

Butter Bombs, Chia & Coconut Energy Bombs, Caffe Mocha
Energy Balls, Chocolate Orange Energy Balls, Rawlos — Date
caramel in dark chocolate — 2pk x 50g.

Seasonal: 2pk x 50g — Christmas Pudding Energy Balls,
Chocolate Ginger Energy Balls.

Product Range: Chimac Korean Hot Sauce,

Chimac Korean BBQ Sauce, Chimac Sriracha Caramel,
Chimac Kimchi Ketchup, Chimac Korean Stirfry Sauce,
Chimac K-BBQ Wing Sauce, Chimac Sriracha Caramel Glaze

Category: Ambient o Cétfegory: Ambient . . @
Digital:  https://absolutenutrition.ie/ Digital: hitps://chimac.ie/ FOODSERVICE
Contact: Jo Davey / Amit Kocher FOODSERVICE | SRETAIL Contact:  Sofie Rooney
Email:  joanne@absolutenutrition.ie Email:  sofie@chimac.ie

amit@absolutenutrition.ie Phone:  +353 87 6278186

Phone:  +353 86 4057307

Clever Foods

Clever Foods makes indulgent plant-based
treats that taste unbelievable. Always

Bretzel Bakery

The Bretzel Bakery is a multi-award-winning
artisanal bakery that produces a wide range
of breads and pastries for both food service handmade, full of character and crafted
and retail customers. The company is driven from 100% natural ingredients free

by a passion for making real, honest bread that’s full of flavour, from gluten.

aroma, and proper nourishment. It continues to bake at scale
using traceable ingredients and the same slow, simple methods
it has relied on for more than 150 years. This commitment to
tradition and quality is what sets Bretzel apart in Ireland’s
artisan bread scene.

Product Range: S’mores, Snickerooo,
Caramel Slice, Raspberry Wagon Wheel,
Peanut Butter & Salted Caramel Wagon Wheel,
Mint Crisp

Product Range: Sourdough & Multiseed loaves, ciabatta,

Category: Ambient, Chilled or Frozen
baguettes, baps, bagels, and pastries 7;/

Digital:  https://cleverfoods.ie/
oA FOODSERVICE =S RETAIL

Category: Ambient & Frozen Wy Contact: Lisa Quinlan/ Cian Murphy
Digital:  https://bretzel.ie/ FUDSERHCE | EREEEEE Email:  lisaquinlandublin@gmail.com
Contact: Patricia Lopez / Wieslaw Drabik Phone:  +35386 3799607 / +353 877079402

Email: patricia@bretzel.ie / wieslaw@bretzel.ie
Phone:  +353 86 3805065

DUBLIN , G@
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If you have a query, please contact barbara@dublinfoodchain.ie
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Cookie D6
Cookie D6 manufactures a range eooulg

of clean label ready to bake .o
products. Focusing on unique

packaging formats to improve convenience, innovative
production methods to drive efficiency and above all taste
to deliver the best products possible.

Product Range: Slice and Bake Cookie D4 Rolls, Cookie
Pucks, Pour and Bake Cake Batter.
All available in a range of flavours and pack sizes.

Category: Chilled / Frozen

Digital:  https://cookiedo.ie/ %W:fl'
Contact: Ciaran Fitzpatrick A
Email: ciaran@cookiedo.ie

Phone:  +353 877796953

o Culinary Microherbs
J Our Mission is to get the Irish
consumer to know the wonders
GRE[N of Microgreens, and deliver a

nutritious organic top quality
product that is grown using less water and less land.

Blas na hEireann and Irish Quality Food Awards
Finalists 2023. Organic Certified.

Product Range: Microgreens (Live & prepacked),

Edible Flowers,

New product: Kits to grow microgreens at home
Category: Chilled / Ambient

Digital: https://linktr.ee/culinarymicroherbs

Contact: Carol Lopez / Paul Curry @ =
Email: info@culinarymicroherbs.ie

Phone: +353 83 8265458

FOODSERVICE JSSRETAIL

@

DUBLIN

if you have a query, piease contact barbara@dublinfoodchain.ie
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OATS %ESJ,.- Dublin Hills Goats Cheese is farm

.‘ based goats cheesg enterprise
Artisan Dublin Farmhouse Cheese based on the foothills of the

Dublin Mountains in Tallaght. The
Family farm has a herd of 50 goats. Goats graze lush pastures
and produce top quality milk in low input farming system —
the superior milk quality is reflected in the superb quality of
the creamy cheese. Honey which is produced on the same
farm is blended with cheese to produce a very popular retail
product (Blds na hEireann finalist in 2022).

Product Range: 120g tub of soft goats’ cheese (original)
1209 tub of soft goats’ cheese with 8% farm produced honey
500g log of soft goats’ cheese (original)

1litre glass bottle of pasteurised goat’s milk

Category: Chilled =

Digital: Dublin Hills Goats Cheese J;; ﬁ
— Instagram, Facebook FOODSERVICE = RETAIL

Contact: Tim McGlynn

Email: oldcourthillallotments@gmail.com

Phone: +353 86 8127581

Dublin Spice Company 2
Dublin Spice C tup 2 i
pice Company vyas setup UBLI/‘;
years ago. Our core business has SPICE
been online selling Organics Herbs & COMPANY

Spices. Superfoods as well as Irelands
largest range of Vanillas and Salts from
around the world.

Last year we launched a retail range under SuperValu Food
Academy and are now in selected SuperValu stores as well
as artisan stores like Fallon and Byrne.

We also now supply numerous hotels through Musgrave
Marketplace.

Product Range: Vanilla Pods, Vanilla Extracts

Vanilla Powder, Organic Herbs & Spices

Category: Ambient

Digital: https://dublinspicecompany.ie/

Contact: Brian Malone @ %
Email: brian@dublinspicecompany.ie FOODSERVICE | RETAIL

Phone: +353 871084990
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FlavourNova Ltd F

FlavourNova Ltd brings you
FLAVOURNOVA LTD

two brands within our range SINGE 2020
of high-quality food products:

Thanks Plants is a collection of wholesome, plant-based,
high-protein foods, including sausages, burgers, roasts, and
meal pots. We use only ingredients our customers recognise
— making our plant-based meats from beans, pearl barley,
and vegetables.

Spice Seeker (new for 2025) is a range of fresh, authentic
Indian sauces. Created by a team of Indian chefs based in
Ireland, these sauces bring restaurant-quality flavour to
your home.

Product Range:

Thanks Plants:

- Flavoured Sausages — Apple & Sage, Sundried Tomato,
Chipotle Salsa, Frankfurter

« NoMoooo Burger

« Everyday Roast

Spice Seeker:
« Fresh Sauces — Butter Tikka Masala, Korma, Jalfrezi

Category: Chilled

—

Digital: https://www.thanksplants.co/
RETAIL

Contact: Aisling Cullen

Email: aisling@thanksplants.co

Phone: +353 83 0399209

@

DUBLIN

FOOD
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Fleur de Lan

Fleurde Lanis a
multi-award-winning French bakery
producer based in Dublin,
specialising in premium French
baked goods. We combine traditional French techniques with
the highest-quality Irish ingredients to create authentic, artisan
products with a fresh, local twist. Our range delivers
exceptional taste, consistent quality, and strong visual appeal
— ideal for premium retail, foodservice, and grab-and-go
offerings. With a reputation for craftsmanship and reliability,
Fleur de Lan brings the best of French pétisserie to the Irish
market.

A |uu .

SWEET ARTISTRY

Product Range: Award winning Handmade croissant crisps
(caramel, coffee, Korean BBQ) Award winning French sable
shortbread (Irish goat cheese & chive, pistachio cranberry,
Lemon poppy seeds,) Chocolate hazelnuts, Matcha &
macadamia French traditional biscuit Croquants aux Noisettes
(Hazelnut Crisps)

Category: Ambient
W7

Digital: https://fleurdelan.ie/

FoonseRvice | RETAIL
Contact: Lan Luan

Email: info@lepetitfour.ie
Phone: +353 87 9499042

If you have a query, please contact barbara@dublinfoodchain.ie

Funky Monkey

Funky Monkey Foods is a family
run business. All of our products
are produced using the best quality
ingredients which are created in
small batches to ensure quality. We take great pride in the
quality and amazing tastes we create. Our products taste
exactly like Chinese takeaway, to give our customers the
ability to create their own takeaway style food from home.
Our products are also very affordable, But still top quality.

Product Range: Chinese style curry sauce mix.

Salt and chilli spice bag seasoning.

Singapore chow Mein mix.

Category: Ambient

Digital: https:/funkymonkeyfoods.ie/
Contact: Deborah Crowley

Email: deborah@funkymonkeyfoods.ie
Phone: +353 85 8414032

C
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Garnacha

Garnacha is a small
Irish—Mexican company that
creates authentic Mexican
salsas inspired by ancestral
techniques and family recipes. Founded in Dublin by Andrea
from Mexico and Andrew from Ireland, the brand focuses on
whole ingredients, no preservatives, and versatile salsas that
serve as the base for everyday cooking. Their products are
available for both retail and food service, offering flavours
that work beautifully as dips, condiments, or cooking sauces.
Now stocked in more than 200 stores nationwide, Garnacha
continues to share the stories, flavours, and culture of
Mexico with Irish homes and food lovers.

Product Range: Mild Salsa, Peanut Salsa, Chipotle Salsa,

Habanero Salsa, Salsa Macha

Category: Ambient

Digital: https://garnacha.ie/
g ps:/ig i

Contact: Andrew Brady Foonsevce | RETAIL

Email: garnachaireland@gmail.com
Phone: +353 83 2070548

Golden Brown

From artisan
sourdough baked by
the multi-award-winning Dublin institution Bretzel
Bakery to cheese sourced from the hills of West Cork,
all ingredients used are of the highest possible quality.
This combination helps transform the humble grilled
cheese into a deluxe street food experience! Supplying
gourmet grilled cheese sandwiches to over 60 cafes
around Dublin and beyond. Hot food offering with
minimal fuss.

Golden Brown f

Product Range:
14 sandwiches to cover all tastes and creeds.

Category: Ambient

Digital: https://goldenbrown.ie/ J; I
FOODSERVICE ™ RETAIL

Contact: Eamonn Murphy
Email: eamonn@goldenbrown.ie
Phone: +353 87 0655171

@

DUBLIN

FOOD

CHAIN

Goodness
goodness <~  Grains
cortin 155 @PPALIS (0 e argest

Gluten Free Bakery

Producers in Ireland and UK. Full Contract Manufacturing
capabilities.

Number 1 supplier to Foodservice sector on island of Ireland.
Supplying all major retailers on the island of Ireland, included
private label B2B. Focus on Coeliacs and Healthy Eating
Lifestylers.

Product Range:

Gluten Free Bakery Range — Breads, Burger Buns, Bread
Rolls, Bagels (all suitable for Vegans).

Viennoisserie — Croissants and Danish Pastries.
Cakes — Cake Slices, Full Loaf Cakes, Mini Cakes.
Brownies and Muffins.

Category: Ambient / Frozen

A-A

Digital: https://goodnessgrains.com/
Contact: Geraldine O’Shea

roonsenvice | RETAIL

Email: info@goodnessgrains.com
Phone: +353 86 8910724

If you have a query, please contact barbara@dublinfoodchain.ie

Gorditas Bakes Ltd

At Gorditas, we make delicious

Alfajores. We make our

alfajores by combining two

beautifully crafted crumbly

biscuits with a rich centre of

creamy Dulce de Leche caramel, all perfectly enrobed
in a coating of Belgian chocolate The final product is a
delicious rich chocolate covered caramel cake.

Product Range:

Alfajores

Category: Ambient

Digital: https://gorditasbakes.com/

Contact: Karolina Trzebuchowska @
Email: ktrzebuchowska@gmail.com FoonseRviE | REVAIL

Phone: +353 85 1910890
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Granby of Dublin

Granby manufactures a range
of pork and beef products
which include fresh traditional
sausage, speciality sausage,
flavoured sausage, pre-cooked sausages, black and white
puddings both raw and precooked and beefburgers.

e et g,
F EST. 1933 ™y
=

Product Range: Sausages, Pudding,
Burgers, Sausage Rolls

Category: Chilled / Frozen
)

Digital: https://granbysausages.com/ ronnsgavice | RETAIL

Contact: Alan Boxwell
Email: alan@granbysausages.ie
Phone: +353 86 8370633

FOOD

Happy Hour
Foods

Yappy

Happy Hour Foods is an Irish
“ company crafting authentic,
00 Brazilian-inspired frozen

snacks. We offer a

convenient solution for the
fast-growing snacking market, using only clean,
high-quality ingredients, free from additives and palm oil.
Our entire range of savoury and sweet snacks is air fryer
ready in under 10 minutes for consumers. Our
commitment to quality is proven, with our Churros and
Cheese Croquettes recognised as Blas na hEireann Irish
Food Awards finalists in 2025.

Product Range:

Churros with Dulce de Leche, Cheese Croquettes,
Ham & Cheese Bites, Crispy Chicken Croquette (Coxinha),
Brazilian Flavour Bomb Cheese Bread (Pdo de Queijo)

Category: Frozen

Digital: https:/happyhourfoods.ie/ @
Contact: Angelica Oliveira fuonseRvice | RETAIL

Email: angelica@happyhourfoods.ie
Phone: +353 87 0685395

@

DUBLIN
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Jaru

=

S
Jaru is a Dublin-based
food company

specializing in modern

Korean cuisine made with high-quality, natural ingredients.
The company operates food markets and a restaurant in
Dublin, and sells kimchi and sauces through retail channels.
Jaru focuses on delivering authentic Korean flavours while
maintaining efficient production and developing products
that meet the needs of each distinct sector.

Product Range:

Jaru Original Kimchi, Jaru Baek Kimchi,
Korean BBQ Gochu chilli sauce, Korean BBQ Soy Apple sauce

Category: Chilled / Ambient

Digital: https://www.jaru.ie/ Wy
RETAIL

Contact: Jaru Gunmoo Kim

Email: hello@jaru.ie
Phone: +353 87 0984709

If you have a query, please contact barbara@dublinfoodchain.ie

Joyof

Joyof is a chef-led, innovative
food brand with a range of
authentic West African
products. Founded to make
authentic West African cuisine
more accessible, convenient
and stress free. Joyof blends cultural authenticity with
modern convenience, delivering high-quality products
that remove the complexity traditionally associated with
these dishes.

The brand’s first launch is its flagship Jollof Cooking
Sauce, available in Mild and Spicy allowing customers to
create authentic Jollof in just 30 minutes with zero prep,
without compromising on depth of flavour or authenticity.
Product Range:

Jollof Cooking Sauce Mild, Jollof Cooking Sauce Spicy

Category: Ambient
- | o

Digital: https://lwww.joyoffoods.com/ roonsgavice | RETAIL

Contact: Eniola Salami
Email: Taste@joyoffoods.com
Phone: +353 87 1502613

C
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Local Enterprise Office
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Katie’s Kombucha

Katie’s Kombucha is the
creation of Ballymaloe-trained
chef Katie, whose passion for
fermentation and wellness led
her to craft a truly authentic
kombucha.

Brewed in small batches using
traditional methods, producing
raw, unfiltered, and
unpasteurised kombucha, this the real deal. Katie’s
Kombucha was created to share the wonders of functional
living foods and gut health with you to Refresh,
Re-balance, Replenish, the body.

Product Range:
Katie’s Kombucha Raspberry 330ml can
Katie’s Kombucha Ginger & Hibiscus 330ml can

Katie’s Kombucha Apple & Dandelion 330ml can

Category: Chilled
Digital:
https://www.katieskombucha.ie/about-katies-kombucha

% il

FOODSERVICE =S RETAIL

Contact: Katie McCann
Email: katieskombucha@gmail.com
Phone: +353 85 7882201

@

DUBLIN

FOOD

CHAIN

==8== ish Fish

K I 5 H ﬂ F I S H Kish Fish is a family-run Irish

EST. 1966

seafood business founded in
1966, supplying premium fresh, frozen, and smoked fish to
retail, foodservice, and hospitality customers across Ireland.
With retail shops, its own production kitchen and a
state-of-the-art eco-smokehouse in Howth - the heart of
Dublin’s fishing industry - Kish Fish combines traditional
values with modern sustainability practices. The company is
known for its hands-on customer service, exceptional
site-specific support, and commitment to quality,
provenance, and operational excellence. Kish Fish is an
Origin Green Gold Member and certified by the Organic
Trust. With the tagline “WE KNOW FISH”, Kish Fish combines
tradition, expertise, and forward-thinking values to deliver
excellence on every plate.

Product Range: Fresh Seafood (whole, filleted, portioned),
Frozen Seafood, Smoked Fish (including Organic Smoked
Irish Salmon), Ready-to-Cook Seafood, Value-Added

Products and Sauces
Digital: https:/www.kishfish.ie/ @ ﬁ
Category: Chilled \ Frozen FOODSERVICE == RETAIL

Contact: Tadgh O’Meara

Email: tadgh@kishfish.ie
Phone: +353 87 2233433

If you have a query, please contact barbara@dublinfoodchain.ie

Little Red’s Sauces

Little Red’s Sauces are a
multi-award winning, Dublin
based food producer of
handmade sauces and
seasonings. Created from a passion / obsession turned into
a business by founder Shane Doherty. All of our products
are handmade, locally, with the finest, fresh ingredients,
making them Gluten Free and Vegan Friendly.

—— SAUCES ——

Product Range:

Everyday Hot Sauce - Our Award Winning Fermented
Chili and Garlic Hot Sauce, Chipotle BBQ - Our Award

Winning Chipotle BBQ Sauce, Slow Roasted Pepper &

Garlic Salsa

. i
Category: Ambient il
Digital: https://www.littleredssauces.com/ RETAIL

Contact: Shane Doherty
Email: Shane@LittleRedsSauces.com
Phone: +353 87 3811760
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Lolo’s Picklery

. Lolo’s Picklery is a multi award
winning food business that
o : produces a small range of pickled
onions. They use live apple cider
vinegar from Tipperary and
ingredients grown in Ireland wherever possible.
While working as a chef, Lolo loved elevating her dishes with
vibrant pickles. This love for pickled foods inspired her to
design a range that allows her customers to do the same at
home. Her pickles are simultaneously sweet, sour and tangy
and compliment almost any savoury dish at breakfast, lunch
or dinner.

Product Range: Tickled Pink: pickled red onion

with lime juice, fennel and coriander

Rancho Relaxo: pickled onion and jalapeno with cumin
and oregano

Hello Yellow: pickled onion with fresh ginger,

turmeric and cardamom

Category: Ambient
Digital: https://www.instagram.com/lolospicklery/?hl=en

Contact: Laura Caulwell

el

Email: hello@lolospicklery.com Wiy
Phone: +353 86 1563133 RETAIL

FOOD

Love Real Food

Love Real Food is a producer

of high-quality products for

the health-conscious, busy

lifestyle consumer. Their

products are made from

natural, whole foods that are also gluten free. Their power
balls are stocked in over 30 locations around Dublin. Their
stockists include food service, retail and the catering sector.

Product Range:

Peanut Butter & Chia Seed Power Ball,
Almond & Cocoa Power Ball,

Cashew & Coconut Power Ball,
Coconut Bomb,

Peanut Butter Slice,

Category: Chilled @

Digital: www.loverealfood.ie FOODSERVICE | SSRETAIL

Contact: Regina O’Riordan
Email: loverealfood.ie@gmail.com
Phone: +353 85 2792010

@
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CHAIN

ee)f

Moss Melts

Moss Melts features a
premium selection of
organic sea moss products
that provide essential
nutrients and health
benefits. Our range is crafted to support overall health and
wellbeing for all the family and your furry friends.

MO®SS
MELTS

IRISH SEA MOSS

Product Range:
Herbal Tea Kit.
Algae Supplements.

% |
Category: Ambient FOODSERVICE | RETAIL
Digital: https://www.mossmeltsseamoss.com/

Contact: Lisa Flanagan

Email: boss@mossmeltsseamoss.com

Phone: +353 87 4767225

If you have a query, please contact barbara@dublinfoodchain.ie

Moyee

Moyee Coffee was not founded to sell
coffee, but with the aim of radically
changing the coffee chain.

Moyee’s goal is an equal distribution of
value in the chain between coffee
producing and coffee consuming

mayee

countries. Moyee calls this model FairChain.

Based in Smithfield in Dublin 7, Moyee has been supplying
speciality big impact coffee to B2B, wholesale, online and
now to retail markets.

Product Range: Retail Speciality Coffee (whole beans &
ground), Retail compostable capsules,

Cold Brew ready-to-drink coffee

Wholesale coffee, machinery & training

Category: Ambient

Digital: www.moyeecoffee.ie }; 1
FOODSERVICE | RETAIL

Contact: Shane Reilly
Email: shane@moyeecoffee.com
Phone: +353 86 3524366

( J
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NU

NU is an Dublin-based drinks brand
with a mission to bring the
AMAZON GUAYUsA feel-good energy of the guayusa

leaf to Irish consumers. Guayusa is

an Amazonian tea-like leaf with as
much caffeine as coffee & more antioxidants than green tea.
Our first product is an all-natural energy drink made from an
infusion of guayusa. The cans are naturally preserved and
enhanced with live cultures from water kefir fermentation
(like kombucha but smoother in flavour), with only 5 calories
per can and no sugar or artificial ingredients.

We are currently stocked in SuperValu and are looking to
expand into other retailers in early 2026.

Product Range: Natural Energy Drink with Live Cultures

(Citrus Sunrise flavour 330ml cans)
RETAIL

Category: Ambient

Digital: https://www.nuinfusions.com/
Contact: Conor Meehan

Email: conor@nuinfusions.com
Phone: +353 86 1508271

FOOD

Niks Tea

Niks Tea produces premium Organic
Irish made tea bags. A multi award
winning Tea Company with a passion
for innovation & sustainability. ‘
Founded in 2012 Niks Tea has established strong

growth in Retail, Foodservice, Hospitality & Gifting Supplying
over 500 businesses in Ireland and abroad.

IRISH BREW

NIK;[@&

Origin Green certified since 2019 endorses the Companies
commitment to sustainability which strengthens each year
reaching annual set targets. Love Irish Food member.

Product Range: Niks Tea Retail Classics & Wellness Tea Bags
Niks Tea Organic Catering & Foodservice Tea Bags

Niks Tea Hospitality. Organic Bedroom Individual Tea bag
sachets, Loose Tea and Bulk Tea Bags

White Label: Contracts Tea Bags

Category: Ambient -

Digital: https:/nikstea.ie/ 177}
FOODSERVICE = RETAIL

Contact: Nicola Kearns
Email: nicola@nikstea.ie
Phone: +353 87 2693085

@
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Olly’s Farm
OIIy’syFarm isa gkga
multi-award-winning s

DUBLIN HONEY

honey farm based in the
Dublin mountains. Starting off
as a smallholding by Olly in 2012 with a single hive,
Olly’s Farm now has over 340 hives across 22 different
apiaries bringing local honey to local people.

Olly produces 100% local raw natural honey from his
beehives across Dublin and North Wicklow. All the
honey he sells is made by his bees and unlike other
beekeepers he doesn’t buy or sell anyone else’s honey.

Product Range: Heather Honey, Blossom Honey,
Softest Honey, Hot Honey, Pollen

Category: Ambient
WY

Digital: www.ollysfarm.ie roonsenvice | REmAIL:

Contact: Olly Nolan

Email: olly@ollysfarm.ie
Phone: +353 87 7747169

If you have a query, please contact barbara@dublinfoodchain.ie

Open Hive

OpenHive is a conservation
organisation focusing on the native
Irish honeybee. We produce award
winning honey and won both Golf and
Silver in the Blas na hEireann awards
this year.

OpenHive

100% RAW IRISH HONEY
Product Range:

Summer Blossom Honey, Soft Set Honey,
Heather Honey, Cut comb Honey

Category: Ambient

Digital: www.openhive.ie

Contact: Kyle Petrie RETAIL

Email: info@openhive.ie
Phone: +353 85 8746389
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The Raw Juice Co.

R A : " Made with pride and passion in
J “ l c E Ireland, this multi award winning
COMPANY company produces a range of raw,

cold-pressed, natural juices in
various serving sizes. Ideal for both
retail and foodservice. Crafted using only 100% wholefood
ingredients, these juices have earned 20 Great Taste Awards
and 4 Blas na hEireann accolades for their natural goodness
and flavour.

Product Range:

60ml Health Shots — RTD — 10 Week Shelf Life
250ml Straight Juices — RTD — 10 Week Shelf Life
250ml Juice Blends — RTD — 10 Week Shelf Life

2 Litre Juices — FS — 7 Day — 28 Day Shelf Life

Category: Chilled
Digital: www.raw.ie @ %’
Contact: Andy Pratt FOODSERVICE | RETAIL

Email: andy@raw.ie
Phone: +353 86 8591515

RUA

From our kitchen in Dublin, Rua
delivers award winning products
to cafes, retailers and individuals
throughout Ireland using all
natural whole foods and plants.
With a range of 8 products and counting, the goal of Rua is
to bring happiness to people all around the country with a
little treat.

RUA

Product Range:

Raspberry Chocolate Chip Cookie (gf, vg)

Salted Double Chocolate & Pistachio Cookie (gf, vg)
Hazelnut Brownie (gf)

Hazelnut and Chocolate Truffle Bite (gf)

Oat Chocolate Chip Nourishing Cookie (vg)

Nutty Granola (vg)

Granola Tracker Ball (vg)

Salted Chocolate Peanut Butter Bite (vg)

Category: Chilled/Ambient

Digital: www.instagram.com/rua.food ﬁ
Contact: Alice Tevlin FOIDSERVIE
Email: hello@ruafood.com

Phone: +353 85 8381585

@
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Safco Fine Foods

Safco Fine Food is a local artisan food
producer that was established in 2012
by Mohammed Rashid, in Dublin.
Mohammed was formerly a
restaurateur and chef. He is also the author of the Indian
cook-book ‘Chillies are hot, spices are not’. Safco Fine
Foods Ltd. Provides a variety of healthy, Dairy-Free and
gluten free products. Every product is made from scratch
with fresh ingredients. Safco is the first commercial falafel
company in the Republic Of Ireland.

Product Range: Falafel, Veg Burger, Falafel Burger,
Hummus, Beetroot Hummus, Pesto, Chicken Curry

FOODSERVICE = RETAIL

Category: Chilled / Frozen
Digital: www.safco.ie
Contact: Mohammed Rashid
Email: info@safco.ie
Phone: +353 87 0978459

If you have a query, please contact barbara@dublinfoodchain.ie

Seafood Suppers

f SEA FQODQ A Seafood Suppers is a premium
Irish seafood brand created by
chef Niall Sabongi, focused on
making fresh, sustainable
seafood easy for everyone to
enjoy at home. The range celebrates the best of Irish
coastal produce and simple, flavour-driven cooking. Each
dish is developed using responsibly sourced fish and
shellfish, prepared to restaurant standard so customers
can enjoy a high-quality seafood meal with zero fuss.
Seafood Suppers offers a modern, convenient take on
traditional seafood favourites.

. SUPPERS .

Product Range:

Smoked Haddock Lasagna

Thai Style Coconut Cod Red Curry
Wild Trout Temptation

Smoked Haddock Scotch Egg
Luxury Fish Pie

oA

Category: Chilled WLy
RETAIL

Digital: www.klaw.ie

Contact: Niall/Erika

Email: Niall@klaw.ie / erika@klaw.ie
Phone: +353 877974028
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Oifig Fiontair Aitiuil 3
Local Enterprise Office
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Super Supernature
natu re Supe:\rnature n?ak.es delicious
multi award winning Peanut

Just&ingredients g iar Cups, Hazelnut
Clusters, Chocolate Covered
Almonds and more from just 4 Ingredients. They are
naturally free from gluten, dairy and refined sugar and
contain half the sugars of mainstream chocolate snacks.
Product Range:
Peanut Butter Cups
Hazelnut Butter Cups
Hazelnut Clusters
Almond Clusters
Chocolate Hazelnuts
Chocolate Almonds
Category: Ambient @ %
Digital: https://supernature.com/ FODDSERVICE JSSRETAIL
Contact: Richard Boland
Email: richard@botanic.ie

Phone: +353 87 1811954

ee)f

Treats by Sylvia

Treats by Sylvia is an Irish
owned baking business
based in Dublin, which
specialises in Cheesecakes.
With the help from her
Local Enterprise office Treats by Sylvia has gone from
Strength to Strength, winning multiple gold awards using
quality Irish ingredients, beautifully presented in
sustainable packaging, known for its unique domed
shaped pot and bursting full of flavour making it stand
out from anything else you will taste on the market.

Product Range:

Fresh Mini Cheesecakes, Banoffee Cheesecake,
Malteser Cheesecake, White Chocolate Cheesecake,
Milk Chocolate Caramel Cheesecake

Category: Chilled

sl

Digital: https://www.treatsbysylvia.ie/ Wiy
RETAIL

Contact: Sylvia Kennedy
Email: info@treatsbysylvia.ie
Phone: +353 85 1617997

FOOD

Soup Cafe

Soupcafe is a small family food
production company. We make
soups and stews for retail and
foodservice businesses.
Product Range:

House Soups (simple varieties such as Tomato & Basil
Gourmet soups (Thai Chicken, Polish Mushroom

Stews e.g. Mexican Bean, Chicken Curry,
Hungarian Goulash.

Category: Chilled / Frozen

Digital: https://soupcafe.ie/ @

Contact: Mdirin Coleman
FOODSERVICE

Email: mairin@soupcafe.ie
Phone: +353 87 6849980

@

DUBLIN

CHAIN

If you have a query, please contact barbara@dublinfoodchain.ie

The Wild Wok

The Wild Wok is the only
company in Ireland that
independently produces,
processes, and delivers
an Food L1d authentic Asian dumplings.
We are passionate about
blending traditional recipes and techniques with European
cultural influences, creating high-quality, delicious
dumplings that cater to every taste. All of our ingredients
are carefully sourced from local suppliers in Ireland,
ensuring freshness and sustainability in every bite.
Whether you're craving a quick meal or a gourmet treat,
our frozen products offer the convenience of a premium
dining experience at home.

Asian Artis

Product Range: Frozen Gyoza Wiy
FOODSERVICE =S RETAIL

Category: Frozen
Digital: http://www.asianartisanfoodltd.com/
Contact: Vincent Zhang

Email: info@asianartisanfood.com

Phone: +353 87 6938661

Oifig Fiontair Aititil
Local Enterprise Office
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Dhaaranaa Ltd

‘Himalayan Hearth’ —
name for our Nepali
nutritious family
recipes-based artisan-level

vegetarian foods are being introduced to Ireland by our
company (Dhaaranaa Ltd). More than a business, our food
products embrace a mission to raise awareness of Nepali
cuisine in the West/Ireland to the level it deserves as a
major Asian regional cuisine.

Our team’s educational work has been recognised by the
Prime Minister and Culture Minister of Nepal, and enjoys
major Google search ranking. Dishes are orientated to the

Western spice level palate, and meat variants are available.

Product Range:

Nepali Vegetarian Noodles, Nepali Vegetarian Dumplings,
Nepali piquant accompaniment sauce

Category: Chilled ;/
Digital: https://dhaaranaa.com/
’ ’ FOODSERVICE | RETAIL
Contact: Alan Mercel-Sanca
Email: alanms.888@gmail.com

Phone: +353 83 0979572

@
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If you have a query, please contact barbara@dublinfoodchain.ie

Hug in a Bowl

Hug in a Bowl provides
frozen, ready-to-eat meals
for children aged one to
seven. The meals give
parents a healthy, tasty
option for days when
cooking isn’t possible.

Convenience, balanced nutrition and great flavour
come together to offer families a dependable
mealtime solution.

Product Range:

Green Lentils with Chicken and White Rice,
Chickpea Curry with White Rice,

7 Veggies and Beef Pasta Bolognese (Blas Finalist)

Category: Frozen
Digital: https://huginabowl.ie/
Contact: Deusa de Assis

RETAIL

Email: deusa@huginabowl.ie

Phone: +353 871722009

O
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Oifig Fiontair Aitiuil D
Local Enterprise Office
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Hytropics

(@]
Hytropics is an Irish-made % Ics
sparkling electrolyte drink rﬂ pov?
enhanced with B vitamins I y @W{
and ginseng, designed to
support balanced energy
and better focus. Launched in May 2025, the brand has
grown to 45 B2B locations across Ireland, driven by strong
uptake in wellness and fitness communities. Hytropics will
commence distribution with a national distributor in Q1
2026, supporting wider retail reach. The company is also
preparing expansion into the UK and Europe in 2026
through premium retail and e-commerce channels.
Founded by Anna Malsam and David Saunders, both
former commercial airline pilots, Hytropics was inspired by
their discovery of adding a pinch of pink Himalayan sea
salt to their water to stay sharp and energised at the end
of long working weeks.

Product Range:

Hytropics sparkling electrolyte drinks: Mango & Pineapple,
Lime & Grapefruit, Raspberry & Elderflower

Category: Ambient / Chilled -

Digital: https://www.hytropics.com/ Ty
FOODSERVICE =S RETAIL

Contact: Anna Malsam
Email: info@hytropics.com
Phone: +353 87 2039536

Lay-Low

Lay-Low Hard Iced Tea is the
producer of Ireland’s 1st alcoholic
iced tea. Inspired after seeing the
drink on a J1in the US Cian
created Lay-Low to be zero sugar,
low calorie and designed for fizz-free refreshment. The Hard
Iced Tea is stocked in major Irish retailers with growing
off-trade distribution nationwide.

Product Range:
Hard Iced Tea Lemon, Hard Iced Tea Peach
Category: Chilled

Digital: https://laylowtea.com/ :
RETAIL

Contact: Cian Stanley
Email: cian@laylowtea.com
Phone: +353 87 7974028

@
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Mi Amor

Mi Amor is a traditional
Mexican salsa brand,
rooted in time-honoured
recipes and made in
Ireland using fresh, high-quality ingredients.

This is not hot sauce, its Mexican salsa, made the way it’s
meant to be: no vinegar, no added sugar, just real
vegetables, high quality chillies, and flavour that brings
people together.

Mi Amor was born around the table, Mexican nights filled
with friends, music in the background, laughter in the
kitchen, and someone always saying, “you have to try
this salsa.” That same energy and warmth is captured in
every jar.

Product Range:

Cheeky Green - A fresh and chunky green salsa made with
jalapefios perfect for dipping. Slow Fire - A traditional
home- style salsa made with Tomatillos (Mexican husk
tomatoes). Hot Crush — A classic rich orange salsa, the
kind you'll find at taco stands in Northern Mexico. The
Spicy Trio — Our 3 Mexican salsas in a beautifully designed
box, the perfect gift for salsa lovers.

Category: Ambient =
Digital: https://miamorsalsas.com/ 7;; ﬁ

] FOODSERVICE | RETAIL
Contact: Paola Almeida

Email: hola@miamorsalsas.com
Phone: +353 83 8769504

If you have a query, please contact barbara@dublinfoodchain.ie
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Oifig Fiontair Aitiuil 3
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Raizes Chocolate
Makers

Raizes Chocolate Makers
produces artisanal,
bean-to-bar chocolate crafted
from Brazilian Amazonian
cacao, sourced through direct trade. Every product, from
rich 100% cacao to innovative inclusion bars, is carefully
made in a cosy Irish factory, emphasizing authentic flavours
and exceptional quality. Combining sustainable sourcing
with a commitment to purity, Raizes delivers a unique
chocolate experience that brings the essence of the
Amazon to Ireland.

Product Range:

(All Plant-Based) - Chocolate Bars: 70%, 75%, 82%
Inclusion Bars: 65% Intense Milk Chocolate
100% Cacao: Block and Shaves (220g bag)
70% Chocolate buttons: 220g bag

Brazil Nuts & Chocolate Spread @
Caramelised Brazil Nuts with Chocolate

: FonnsERvicE | RETAIL
Category: Ambient

Digital: www.raizeschocolatemakers.com
Contact: Liliane Alves
Email: commercial@raizeschocolates.com

Phone: +353 85 2899896

Cc/QOOTED [0

Healthy Snacking
Done Differently. Rooted Foods is for the curious snackers -
the ones looking for what’s beyond crisps. We turn ancient
foods/ingredients into light, crunchy, feel-good snacks for
everyday munching. Our first product line snack, Popped
Water Lily Seeds, comes from the foothills of the Himalayas
and is gently popped to keep all the good stuff in. It’s light,
crunchy, and naturally packed with goodness - a tasty
upgrade from your usual crisps. Rooted in real ingredients,
Rooted Foods is here to make snacking healthier, tastier,
and a whole lot more interesting.

Product Range:

Popped Water Lily Snack (Flavour- Himalayan Pink Salt)
Category: Ambient

Digital: https://rootedfood.com/ -

Contact: Huzefa Khan Wi
RETAIL

Email: huzefakhan251@gmail.com
Phone: +353 89 9898518
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Zaira

Zaira is a Dublin-based
artisan maker crafting
small-batch granola with
carefully selected, premium,
100% natural ingredients.

The producer offers versatile flavour options — from
classic blends to chocolate, nut-rich, and keto varieties —
designed to elevate acai, yoghurts, breakfasts, toppings,
and healthy snack menus.

The operation focuses on freshness, quality, and
flexibility, providing made-to-order batches, custom-label
packaging, and bulk or resealable pouch options tailored
for businesses.

Product Range:
Granolas Vegan, High Protein, Keto

Category: Ambient @

Digital: https://www.zaira.ie/ FODDSERVICE | RETAIL

Contact: Adriana Cocenza Novaes
Email: info@zaira.ie
Phone: +353 85 8443188

If you have a query, please contact barbara@dublinfoodchain.ie

Wagashireland
Wagashireland produces M@CHI
traditional Japanese Mochi 1

sweets which recipe has
been passed down from
the 3rd generation. Mochi is made with glutinous rice flour
with sweet adzuki beans, plant based and gluten free and
high in protein from beans, no preservatives. This is not an
ordinary sweet, it's edible art with healthy nutrition.

Wagashireland

Product Range:

Daifuku - Standard, Strawberry, Mandarin Orange,

Black Sesame, Chocolate

Category: Chilled / Frozen

Digital: https://wagashireland.ie/

Contact: Ayura Kazama L

RETAIL

Email: wagashireland@gmail.com
Phone: +353 87 6237004
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Oifig Fiontair Aitiuil 3
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