Craftmanship. Terroir. Passion

Noble meat selectors since 1970

ATELIER DIERENDONCK CARCASSE
DIERENDONCK BUTCHERY

SLAGERI
DIERENDONCK






SR ONG,

INNOVATIVE

NOBLE MEAT
AFFINEURS

P
ME 1ves 1 ast©



AW }ﬁ“ | P ‘ ohe ' e
-'. ' ‘. S 4 ‘ol s lll "“.U N b . g - .’. .. p ‘-
e ] TR

va(.'.‘. 3 __‘\"“ ‘h,)n 4 1_‘.'...-.. *\\_' % o ‘
NWIRR S, ;W""M SO b t""r* ﬁ:;, V!w - A
7 () (M\h. \ ~ TQ e !:\3‘-
3 TR ‘ .'.‘ ‘_ by ".“4"}""'," }
r__ > + A el )
QL) )'\ ﬂ‘x? “ 1“ w A 7 b LR L

(

\:s{ “w 'TJ'""-.* :
ia ,f r~- §lS TRAIGHT FROM THE HEAR




gy

—-“ ‘. : : ‘ '
Famaly & Tmc?z'tz'on
That’s what matters ’ ':

_—



.
¥

-
-
-

.

1

o

-

'{

tea

~

-~
Ed
-

PR
A -
o — SN
- » - ‘. -
. = —

ANI MAL WVAELL- BEI NG
NO STRESS!

Maturing and preparing meat is one
thing, but selecting the right breeds
1s another. To achieve this, Hendrik
Dierendonck has gone back to basics.
All animals chosen by Hendrik must
have enjoyed a good life and be given
the opportunity to reach their ideal
weight without stress. Hendrik
prefers animals that are 6 to 7 years
old and that have calved 2 or 3 times.
This means that they always produce
fat naturally, which gives them a
unique flavour.
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Who 1s our customer of the future?
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Generation Y | Roots Millenials

Family

Enjoying

Authenticity

Flexitariers

Durability

Craftsmanship | Tradition EXClUSI

m Passion Service
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Our vision for the future

Flexitarian — Authenticity — Generation 1" — Soctal — Roots — elc.
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Terroir — well-being Traditional production Passion
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Charter Contemporary skills Ezxperience
West Flemish The quality of yesteryear Shops & Onlne shop
Farm-bred Menapii pig No additives Team Dierendonck
Nose2Tail Pure Marketing
Professional
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A terroir product with
tradition, which has almost

become extinct, reltved thanks
to Hendrik Dierendonck.

BELGIAN RED CATTLE
ARE WELL-KNOWN AS
A REGIONAL PRODUCT
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VOORSCHENKEL — FARRET AVANT 1,

HET WEST-VLAAMS ROOD RUND
B(EUF ROUGE DE FLANDRE

) BAL VAN DESCHOUDER — BOULE DEPAULE
ZRIB = GROT ZENUWSTUER — MACHEUSE

&.‘,‘ﬁ‘::‘& SO GROOT ZENDWSTUK — MACREUSE
KLEIN ZENUWSTUR — PALERON

VALSE FILET — 1UMEAD
SCHORSVEL — BEC DE POITRINE
HORST — POITRINE

NEK —COLLIER

ZESHIS — HASSELCOTE
RIBSTUR —COTE A LOS
CONTRE-FILET

FILET PU'R

BRAN — ONGLET
PLATTE RRAAL — HAMPE

DIKKE Bl —
TACHE NOIRE

SPINNEROP %

— ARAIGNEE 3 PEATTE RIE — PLAT-DECOTES
L VANG OVALE GEPELDE — PELE
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g BOUILLT — TENDRON

i BAVETTE

% NEUE — ALOVAL

5 NAALIE — BARONNE

BAVETTE - GROOTHOOFD — TRANCHE GRASSE

LICHAAM VAN DE PLATTE BIL —GITE
PUNT VAN DE PLATTE BIL — AIGUILETTE RUMSTEAR
ACIFTERSUHENKREL — IARBE T ARRIERE

SPIER — FILET DPANVERS

IMRRE BIL — TACHE NOIRE

MNNENKANT CHAAMBEEN {SPINNEKOP; — ARMGNEE
WANG — JOUE

KLEIN ZENUWSTUK
— PALERON
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SELECTION & BREEDS

e BELGIUM PORTUGAL
4 e 1. West Flanders Red 15. Mirandesa
d ;i;r ® v i 16. Barrosa
{"'_-’-".a" ™ \ i FRANCE 17. Minhota
i S BT # 2. Salers
': - E - PR f X 3. Normande ITALY
: UK :ﬁ - : 4. Jura 18. Marchigiana
@ ﬁﬂ D 5. Aubrac 19. Romagnola
: ] LB 6. Charolais 20. Piemontese
e 7. Parthenaise
S I o 8. Limousin GERMANY
L:'ﬂ ° 5 v“ o - 9. Blonde d’aquitaine 21. Bayern Simmental
.k % 2 ._g. k SPAIN FINLAND
£ [ o 10. Rubia Gallega 22. Ayrshire
i : 11. Asturia
Gowen S i s 12. Cachet UNITED KINGDOM
s N i 13. Marronesa 23. Black Angus
'. ' £ el 24. Hereford
' THE NETHERLANDS 25. Galloway 26. Longhorn

14. Holstein
A snmal | sel ection of pure breeds.
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Nose To Tail

Training centre
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Dinners
Events



CARCASSE

The butcher’s kitchen
by Hendrik Dierendonck

WELCOME TO CARCASSE..
THE RESTAURANT OF A BUTCHER
WHQO DIDN'T WANT A RESTAURANT
IN THE FIRST PLACE.




INNOVATION

YOUR MEAT SOMMERLER




1.

A SELECTION
WITHOUT
COMPROMISES

2

AN INTENSE AND A COMBINATION
POWERFUL FLAVOUR, OF UNIQUE
WITH ADDED TENDERNESS. AGEING PROCESSES

3.

FEMPERATURE
HUMIDITTY
VENTILATION
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We matore our brecds for 4 - 6 weeka
besed on a programme thas we have developed onrsdvex
el ioee Intens
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RACE,
BACK TO LIFE
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cHARGUTERIE

DIERENDONCK
s
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[:H AREHTEF”E We are artisans who prepare charcuterie with love. Nose to tail, it's in our genes.
And preferably tailor-made for the customer. We help chefs take their dishes to
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FLANDERS ARTISAN
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AMSTERDAM

_ . A tremendous development thanks to a strong team,

LONDON e DIERENDONCK with Bruges as their home base
ATELIER
+ DIERENDONCK DIERENDONCK
BRUSSELS / \
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2018

CARCASSE 5 shops

1 online shop

DIERENDONCE

~

TUTDHERY
vEURHE 1 Restaurant™®
* ATELIER ~
DIERENDONCE .
PARIS o epiita 1 Butchery Atelier

~

Over 95 employees

\ BEENHOUWER
“ROUGE CARREAUX ™
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STAR BUTCHER DI ERENDONCK | S THE
FAVOURI TE BUTCHER OF A NUMBER OF THE
CELEBRI TY CHEFS | N BELG UM
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We are Belgian butchers with ambition, who
deliberately set to work with the future in
mind.
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2 We work according to the “Nose to Tail” principle to sell

tasty products in which we take immense pride.

3 We want to show this to the entire world, with respect for
animal well-being, by making use of suppliers that fully
share our vision, and with full transparency towards our

customers.

4 “We are Dierendonck”: Work Hard-Play Hard:
Our people are unique, take pride in sharing our philosophy,

and recelve all the support they need to grow with us.
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Hendrik Dierendonck Co-tounder Masters Of Meat
Member of the Steak Revolution
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Dario Cecchini Yves Marte Hendrik Dierendonck El Capricho Adam Danforth
(Italy) Le Bourdonnec (Paris) (Bruges) (Spain) (USA)






