
We source, sell and serve very good Spanish food.  Service is at the heart of 
this work: it is equally important to us that a restaurant customer leaves us 
happy; an online delivery arrives in peak condition; and a deli customer is 
trained to carve Ibérico ham at our Ham School. Our core values are what we 
live by: they shape the Brindisa culture and define its character. Put simply 
this is what it’s all about...

O U R  V A L U E S

F O O D  R O O T S
Brindisa is curious about food, takes 
pleasure in food and is rooted in integrity 
allied to commerce.  Our aims are to help 
sustain rural communities, rare breeds, 
unique plant varietals and traditional skills 
whilst embracing well-chosen new 
technologies.  We aspire to benefit all 
involved in its distribution be it the 
producer, the customer, consumer or the 
Brindisa team.

A M A Z I N G  F O O D
Brindisa’s work is focused on Spanish food 
with incredible flavours.  All other activities 
follow from this.  Good food brings people 
together, encourages us to cook more and 
adds a stimulating dimension to life for 
everyone.
 



B R I L L I A N T  F I N A N C E S

We are committed to the healthy, 
productive growth of our sales and 
the people that facilitate this.  Profits 
provide us with security and 
choices, and come about when the 
whole team is focused and informed 
using OBF as a tool for improved 
performance.  We take a long term 
view, spend in line with our resources 
and consciously grow with realistic 
aspirations of financial gain.  Brindisa 
endeavours to continually monitor 
and improve its staff pay, benefits 
and well-being.

E X C E L L E N T  S E R V I C E

Brindisa has always been committed 
to offering the best possible 
customer service.  We also strive to 
give our colleagues the same level of 
attention.  We revaluate in order to 
continuously improve and we invite 
feedback to help us along.  We take 
pride in our work as a team and we aim 
to give each other respect and honesty 
as well as offering the best possible 
customer service.

I N N O V A T I O N 
&  C R E A T I V I T Y

Speciality food is at the core of 
Brindisa, it’s at the heart of what we 
do and it is this food, and our 
understanding of it, that stimulates 
innovation.  Positive energy, further 
learning and healthy exchange breeds 
creativity for our growth.  We aspire 
to share information, criticism and 
praise constructively across all 
departments, sites and companies 
striving for continuous improvement.

 



H A P P I N N E S S

We enjoy our work, we support each 
other and we strive for diversity.  Fun 
with a dose of creativity and lots of 
laughter is very important to us.  We 
encourage positivity in the work place, 
we like to celebrate our achievements 
and appreciate each other’s efforts.

A  B E T T E R  W O R L D

We want to work towards a sustain-
able food system and a better world 
where we can do this by making 
Brindisa an exceptional place to work, 
improving our carbon footprint and 
paying attention to animal welfare.  
Educations for us, our customers and 
in our community are high priorities in 
our Vision 2022.  We provide opportu-
nities for staff who wish to grow within 
Brindisa and where possible provide 
courses for increasing our skill set.  
We want to encourage support of our 
local community through donations of 
money, time and products in addition 
to communities in Spain who are in 
need.

H O N E S T Y

We value integrity and transparency at all 
levels.  We explain fully the ingredients and 
origins of our food and we have excellent 
communication with our suppliers.  We are 
open with our vision and we restrict our 
exposure to high risk/ low profit sectors 
e.g. export, supermarkets, fresh foods, etc.  
We thrive on variety in product, customer 
and supplier types.  As we focus on a 
country and not a food type we will never 
be a full solution to any customer, rather 
we bring extra dimensions to people’s 
menus, shops and homes and we ensure 
that they really know what they are 
buying.


