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Since 1940, the kitchen of the well-remembered Venta Ruiz
Sevillana jealously guarded the recipe of its delicious gazpacho
that has always been recognised as the best of many that are

\('I".'('d in [llc L‘it_\' U[‘SL‘\'i”C.

In 1982, thanks to Rafael’s interest in avoiding Grandma
Reyes’ recipe being lost, he decided to commercialise this de-
licious gazpacho under the name “La Gazpacheria Andaluza”,
making it the first fresh gazpacho in the world to be sold. This

is the recipe that invented the category.

Our main concern has always been to offer a natural food, free
of chemical treatments, full of the freshness of its ingredients

and with the flavour of true traditional gltz}xu‘hn.

In 2015, when New Way Foods was established under the
trade name MAJAO, we decided to leave the reference to the
Gazpacherfa Andaluza on our labels as a reminder of a long
history, as real as our surprising flavour. Majao secks to bring to
your home the authentic Andalusian gazpacho and salmorejo:

the tradition, the enjoyment, its taste...

To this end, we built a modern t‘-.lclm'y with the latest tech-
nology in food production and packaging, environmentally
friendly and ensuring that our Gazpachos and Salmorejos

continue to have the same flavour as those prepared by Grand-

MAJAO

I.a buena nueva diaria
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www.majao.es
sales.uk@majao.es
A4 8759898

NEW WAY FOODS, S.L
C/Artesania, 5-7. Mairena del Aljarafe,
41927 Sevilla.

"L gy
y il U

Y




Gazpacho
DE ABUEILA.

Our traditional
gazpacho, iconic.
Made with the original Grandma Re-

ye's recipe from, using only fresh raw
materials and without additives or

MAJAO
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preservatives of any kind. Our tradi-

BAZPACHO FRES . . .
Tt tional gazpacho, iconic.

Gazpacloo
NO BREAD. Gluten-free

Adaptation of our ori-
ginal recipe.

It is an adaptation of our original re-
cipe designed for People who suffer
from gluten intolerance or who are
reducing their caloric intake, allowing
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the dc"light of the taste of authentic
Andalusian gazpacho.

[ &

[

Contains LYCOPENE:
LYCOPENE is a natural health booster. The properties of LY
COPENE hclp to prevent many diseases.

Artisanal p1 oduction:
It maintains all the vitamins and nutrients provided by the vegeta-
ble, 100% fresh and rigorously selected.

No preservatives:
Due to its preparation without any concentrates, ﬂavourings or
any other additives, it has natural flavour to astonish the palate.
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The product can spend more than 60 days in perfect condition as
long as the necessary cold chain is maintained (2-4 degrees).

Our 1mage:
Clc"arly differentiated brand image designc"d to convey qualiry and
confidence to all consumers.

Our human team:

Continuously focused on the search for the best raw materials and

the dc“\-’c“lopmc"llt of new and appetising products.

Sal morejo
DIGESTIVE.

Traditional high—qua—
lzty zngredzents.
It is a fresh food made with a recipe

that combines traditional lligh-qua-
lity ingredients and precise dressing,
J o o
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e resulting in a fine, digestive and plea-
SALMOREJO FRESCO e, O
SUAVE

sant result; a guaranteed success pai-
red with any garnish.

Salmorejo
NO BREAD. Gluten-free

Salmorejo suitable for
everybod)y.
The tasty recipe of our Salmorejo Sua-

ve has been tailored so that gluten and
calories are no obstacle in the total en- "
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joyment of our digestive and delicious
salmorejo.
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