Discover our ‘Grand Cru’ range

Natural product

Rich in taste

No preservatives

The Ganda Grand Cru range offers you a taste of the world. Some of the most renowned kinds
of meat have been given the Ganda dry cure treatment. After patiently waiting, a true delicacy
emerges from the drying chambers near Ghent. Each product has its own distinctive character
that refers to its heritage.

Traditionally, Angus cattle originates from Scotland but pioneers took
the species to the Wild West at the time. Nowadays, Angus is bred in
different continents. The beef of grain-fed Angus cattle distinguishes
itself through its fantastic marbling and its fine, full flavour. Ganda
prepares this delicacy in a traditional fashion (salting, curing, drying
without added nitrate). Its intense flavour and rich aroma are obtained
naturally after a long curing and drying process (10 months) which
gives the beef the time to develop its natural qualities.
666 I dry cured Angus
Pre-Packaged, Sliced
10 slices, 60 g
also available in bulk

Every Grand Cru product goes through the same process. The meat is massaged with sea salt and then given
time to develop its own character, taste and aroma. No other ingredients are used: no preservatives (such as
nitrates or nitrites).

Wagyu is originally a Japanese cattle breed that is renowned for its
exclusive and tasteful meat. ‘Wa’ is an ancient reference to Japan and
‘gyu’ means beef. The breed was imported from the Asian mainland
by privileged landowners around the 2nd century. The meat of Wagyu
cattle is thickly veined with fat, or ‘marbled’. By eating grass and grains
the animals obtain their typical flavor.
This beef is rubbed in sea salt and subsequently cured and dried for at
least 11 months according to the Ganda Ham storage methods. Thanks
to the typical marbling, this delicacy obtains its intense flavor and full
544 I dry cured Wagyu
Pre-Packaged, Sliced
10 slices, 60 g
also available in bulk

aroma.

The spanish Rubia Gallega breed has extraordinary genetic
characteristics. A balanced saltiness in the meat refers to the closeness
of the sea. The plants and herbs of the Galician plains are represented
as nutty and herbal nuances in the aftertaste. This cured delicacy truly
carries a piece of the northern Spanish Galicia with it. This fine meat
is best known for its great taste as well as its beautifully marbled fat
structure.
After rubbing the beef with seasalt from the southern French
Camargue, it is ripened and dried for about 10 months.
751 I dry cured Rubia Gallega
Pre-Packaged, Sliced
10 slices, 60 g
also available in bulk

Ganda Grand Cru is prepared using a selection of the best hams from
grain-fed pigs bred in Belgium.
Pig breeds such as ‘Duroc’ and ‘Landras’ are fed with grains, olive oil
and slop feed giving the meat an even better taste. The preparation of
the ham involves rubbing it with sea salt, cold curing and slow drying
during 12 to 14 months. The result is an all-natural treat which is easily
digestible and rich in protein. Ganda Ham is a Recognized Regional
Product. The hams are prepared in the traditional way and according to
an old recipe. They do not contain any preservatives or added nitrites
259 I dry cured Ganda ham
Pre-Packaged, Sliced
8 slices, 100 g
also available in bulk

or nitrates.

Wild boar ham ‘Grand Cru’ is a delicacy from the European woods.
Wild boars are the wild ancestors of domesticated pigs and live in
freedom in the woods. The animals travel the forests and use their
sensitive snout to find plant-based food in the mineral subsoil. The
pigs’ natural diet of acorns, chestnuts and tubers gives the meat its
typical, delicious taste and dark colour. After selection of the best
hams, they are rubbed in sea salt and hung up to cure and to dry slowly.
Wild boar is prepared with sea salt and plenty of patience, without
addition of nitrates, as sis every product in our Grand Cru range.
617 I dry cured wild boar ham
Pre-Packaged, Sliced
6 slices, 80 g
also available in bulk

Ganda has been making dry cured hams since 1954. The Belgian company owes its success to the use of natural, high-quality
ingredients and the traditional production process, which is based on a genuine artisanal tradition. It is not without reason that Ganda
Ham was recognised as a traditional Belgian regional product.
Seventy years later, the company has grown into a Belgian group specialised in the production of food products, in particular dried
meats and goat's cheese. The group (Ganda Fine Foods) consists of: Corma NV (cured meats), Le Larry NV (goat cheese-based
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products), Vleeswaren Hoste NV (cured meats), Vasedel SA (goat and cow cheese) and First Selection NV (slicer/packager).

