


The food we like, 
the way we like it.



We like what we do.
We are a company from Navarra made up of people who have 
grown up surrounded by gardens, with respect and passion for 
the flavours of the earth. 
We explore new recipes by mixing new ingredients continuous-
ly, but we only sell the ones that we like to eat at home.

True flavour and your personal touch.
We look for the best ingredients so you can enjoy the recipe at 
home and add your own final touch, which makes each dish 
unique.

No additives or half-truths.
We use dehydration, the oldest and most natural way of main-
taining the original flavour and nutritional properties of the 
ingredients for several months.

Eat well, live better.
Our recipes are incredibly easy to prepare and tasty, designed so 
that you can take care of yourself effortlessly.

Honest food.



Dehydration, the oldest and 
most natural form of preservation.

100 g of dehydrated vegetables is 
equal to 1 kg of fresh vegetables!

Nothing is added - just water is removed.                                                                                      
It captures seasonal ingredients at their best.

 It preserves all of the flavour of vegetables, their mineral salts and their fibre.
 Easy conservation: no refrigerator is needed and it has long shelf life.                                                                                



Nothing is added - just water is removed.                                                                                      
It captures seasonal ingredients at their best.

 It preserves all of the flavour of vegetables, their mineral salts and their fibre.
 Easy conservation: no refrigerator is needed and it has long shelf life.                                                                                

·    In 1996 our company was founded.

·    In 2010 we started our export adventure.

·    At present, our products are available in more than 30 countries worldwide.

·    Ingredients: only dehydrated vegetables, cereals and spices, without any additives - not  
     even salt is added.

·    Recipes suitable for vegans and free of transgenics.

·    They do not need to be kept cold.

·    They last for 18 months even after they are opened.



Risottos

Couscous

Soups

Tricolor Quinoa

Quinoa Juliana Thai with Quinoa

Mediterranean OrientalMoroccan

Curry MediterraneanMushroom Shiitake & Porcini Tuscan

Lentils

Beluga Lentils with 
Millet and Shiitake

with Quinoa 
and Veggies

Brown Rices 

with Shiitake 
and Hazelnuts

Product range

with Green 
Asparagus



Product range

Tomato Wakame Seaweed

ChiaRoyal QuinoaRed Quinoa

Tricolor 
Quinoa

Poppy Seeds Flax Seeds Sesame Seeds

Condiments

Seeds

Paellas

with 6 Vegetables with 8 Vegetables



Tomato

Cumin

Mint

Sunflower Seeds

Coriander

Garlic

Chili

Onion

Red Pepper

Couscous

Moroccan Couscous



Green Pepper

Red Pepper

Tomato

GarlicSesame Seeds

Onion

Couscous

Couscous

Curry

Zucchini Black Pepper

Oregano

Chives

Black Olives

Oriental Couscous

Mediterranean Couscous



Onion

Quinoa

Red Pepper

Leek

Red Lentils

Tomato

Potato

Quinoa Soup 



Cabbage

Parsnip

Leek

Celery

Parsley

Onion
Potato

Carrot

CarrotChivesZucchini

Onion

Ginger Curry Chili

Coconut Quinoa

Potato

Juliana Soup

Thai soup with Quinoa



Rice

Onion

Carrot

Zucchini

Porcini

Mushroom Risotto



Rice

Onion

Curry

Red Pepper

Green Pepper

Curry Risotto

Rice

Olives

Zucchini

Onion

Oregano

Garlic

Tomato

Mediterranean Risotto



Rice

Basil

Porcini

Red Onion

Garlic

Pumpkin

Shiitake

Garlic

Black Pepper
Rice

Cherry Tomato Basil

TomatoRed Onion

HazelnutsChives

Shiitake & Porcini Risotto

Tuscan Risotto



Shiitake 

Garlic

Garlic

Millet

Spinach

Red Pepper

Red Pepper

Beluga Lentils

Onion

Onion Potato

Lentils Quinoa

Pumpkin

Pumpkin Eggplant

Kombu 
Seaweed

Kombu Seaweed

Lentils with Quinoa and Veggies

Beluga Lentils with Millet and Shiitake



ChivesHazelnuts

Shiitake Kale

LeekCarrot

Tricolor Quinoa 

Tricolor Quinoa with 
Shiitake and Hazelnuts



Zucchini

Brown Rice
Garlic

Carrot Green Asparagus

Red OnionKombu Seaweed

Brown Rice with Green Asparagus



ZucchiniGreen Pepper

ZucchiniGreen Pepper

MushroomGarlic

Garlic

Paprika

Laurel

Leek

Wakame 
Seaweed

Rice

Rice

Onion

Saffron

Saffron

Red Pepper

Red PepperCarrot

Ñora Sweet 
Pepper

Paella with 6 Vegetables

Paella with 8 Vegetables



Tomato

Wakame Seaweed



Poppy Seeds Sesame Seeds

Tricolor QuinoaFlax Seeds



Royal QuinoaRed Quinoa

Chia



WOODEN DISPLAY
12 CASES (6 units)
41 x 40 x 178 cm

CARTON DISPLAY
12 CASES (6 units)
35 x 36 x 178 cm



Export Department

PABLO 
CENZANO

Export Manager
Tel. +34 948 685 829
Mob. +34 672 156 425
pablo@trevijano.com

Productos Trevijano S.L.
Pol. La Nevera, Parc. 12
31587 Mendavia (Navarra) SPAIN

www.trevijano.com

RAQUEL 
ARAMENDIA

Export Department
Tel. +34 948 685 829
Mob. +34 634 801 415
raquel@trevijano.com

LISANKA 
ORÍO

Export Department
Tel. +34 948 685 829
Mob. +34 603 890 143
lisanka@trevijano.com
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