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A short history

I started Trotter’s Independent Condiments in November 2009 after I 

finished university and could ’nt find a job.  ¶ Mostarda was the first 

condiment I made from my parents’ kitchen, which I then sold to the 

local farm shops and at the local farmers’ markets.  ¶ |e first jar of 

Mostarda was branded with a home designed and home printed label 

in my bedroom in my parents’ house.  ¶  Now Trotter’s Independent 

Condiments have a total of fifteen condiments.  My fancy kitchen is in a 

converted fish-and-chip shop in East Fıfe and the condiments are selling 

all over Britain from the Shetland Isles to Somerset and one or two 

places in between, and 2013 was our best year yet.  It is all very exciting.



eat safe, use a condiment



Product in jars			   Bar Code	 Shelf Life	 Storage	 Page

Wild Garlic Pesto †	 6x280g	 £18.60	 5060259870033	 8 months	 Chilled	 9

Mojito Marmalade	 6x280g	 £16.20	 5060259870156	 10 months	 Ambient	 10

World Whisky day Marmalade	 6x280g	 £16.20	 5060259870231	 10 months	 Ambient	 11

Suzanne’s Marmalade	 6x280g	 £16.20	 5060259870248	 10 months	 Ambient	 12

Hot Pepper Jelly	 6x300g	 £16.20	 5060259870019	 1 year	 Ambient	 13

Scottish Honey Mustard	 6x280g	 £16.20	 5060259870101	 1 year	 Ambient	 14

Sweet Pepper Dipping Sauce	 6x280g	 £16.20	 5060259870026	 1 year	 Ambient	 15

Mostarda	 6x280g	 £16.20	 5060259870002	 1 year	 Ambient	 16

Uncle Allan’s Chutney	 6x280g	 £16.20	 5060259870095	 1 year	 Ambient	 17

A Bloody Shame	 6x280g	 £16.20	 5060259870170	 1 year	 Ambient	 18

Mojito Jelly *	 6x300g	 £16.20	 5060259870040	 8 months	 Chilled	 19

Rocket & Pumpkin Seed Pesto	 6x280g	 £18.60	 5060259870217	 6 months	 Chilled	 20

2.5kg catering tubs	 Price	 Price if bought with two cases of jars

All	 £20.00	 £15.00

P R I C E  L I S T

† Wild Garlic Pesto is a seasonal condiment usually available between March and May. 
*	 Mojito Jelly is set using gelatin and is not vegetarian



Books	 Bar Code	 Wholesale Price	 RRP	 Page

|e Whole Cow	 978-0-9926830	 £19	 £25	 21

|e Whole Hog	 9 781862 058613	 £19	 £25	 22

Beetroot	 9 781862 059894	 £4	 £5.50	 23

P R I C E  L I S T



O R D E R I N G  &  D I S C O U N T S

No Mınimum order

no of units*	 discount	 price

8.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                         Free Delivery.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . £16.20

12.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  Free Delivery + 2% discount.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                  £15.90

16 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                  Free Delivery + 4% discount.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                  £15.60

24.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                  Free Delivery + 6% discount.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                 £15.30

Every order of two cases or more will come with
a complimentary sample jar (so customers can try before they buy),

pos material
and you will be added to our website with a link to yours

All products available through the Cress Co. and Green City

Buy one get one half price (bogohp) for all new customers
Also during promotional periods

*Unit = six jars or 2.5kg catering bucket



W H A T  I S  I T

Wild Garlic Pesto is my Scottish version on Genoa’s  famous sauce,
I have replaced the basil and garlic

with the fresh wild garlic, and its leaves, picked no more than five miles from my kitchen;
the Parmesan has been replaced with Anster.

Anster Cheese is the only cheese made in Fife and the dairy is only eight miles from my kitchen.
And I have replaced the olive oil with Scottish rapeseed oil

grown and pressed in Aberdeenshire. 

Y U M  W I T H

Pasta, fish, cheese sauce, sandwiches, potato salads, omeletes, salad dressings
and certain types of cheese.

I N G R E D I E N T S

Wild garlic (25%), Anster Cheese, walnuts, rapeseed oil, salt.

W I L D  G A R L I C  P E S T O



M O J I T O  M A R M A L A D E

A  C O C K T A I L  C O N D I M E N T

After the success of the Mojito Jelly
I decided to make a succulent marmalade—same ingredients diΩerent use.

W H A T  I S  I T

Delicious lime marmalade with added mint and rum
for a truly unique taste to get you going in the mornings. 

Y U M  W I T H

Toast, goats’ cheese

I N G R E D I E N T S

Limes, rum, mint, sugar, water



I was contacted by Blair Bowman from World Whisky Day,
he asked me to make an o≈cial Marmalade to celebrate the occasion,

his only request was ‘make sure you can taste the whisky’.

W H A T  I S  I T

Orange Marmalade with added single malt Scottish whisky from the isle of Arran.

Y U M  W I T H

Toast, ice cream, yogurt, fruit smoothies.

I N G R E D I E N T S

Oranges, sugar, water, whisky, lemons.

W O R L D  W H I S K Y  D A Y  M A R M A L A D E

WO R L D  W H I S KY  DAY

M A R M A L A D E

I N G R E D I E N T S

Sugar (including Muscovado) , Oranges,  Lemons,
Arran Malt Whisky

prepared with 30g of fruit per 100g Total sugar content 58g per 100g

W O R L D  W H I S K Y  D AY  M A R M A L A D E

Blair Bowman, the organizer of World Whisky Day, and
a personal friend, asked me to make a whisky marmalade

for the special day.  Hıs only request was
‘make sure you can taste the whisky’.

T R O T T E R ’ S

I N D E P E N D E N T

C O N D I M E N T S

Buckthorns House

KY8 6EA

www.trottersindependent.co.uk for recipes and serving suggestions

Weight 290g     . Unfortunately for some, World Whisky Day
Marmalade is created in a kitchen which also has nuts in it.

Once opened refrigerate and consume within two months
See base of jar for best before date.

hot toast, sitting by the fire with a dram
yum with



While sitting in my kitchen thinking up new recipes ideas,
Leonard Cohen was playing; the lyrics of Suzanne inspired me.

‘She feeds you tea and oranges which come all the way from China’.

W H A T  I S  I T

Orange marmalade infused with lapsang souchong tea
from our local Fife tea supplier, ‘|e Wee Tea Company’.

Y U M  W I T H

Breakfast

I N G R E D I E N T S

Oranges, sugar,
lapsang souchong tea (water and lapsang souchong tea leaves), lemon

S U Z A N N E ’ S  M A R M A L A D E

S U Z A N N E ’ S
M A R M A L A D E
Tea and oranges that come all the way from China

breakfast

S U Z A N N E ’ S  M A R M A L A D E

While trying to think up new recipes, Suzanne
by Leonard Cohen was playing. Hıs lyrics inspired me.

So I teamed up with |e Wee Tea Company
to create the perfect breakfast marmalade.

www.trottersindependent.co.uk for recipes and serving suggestions

T R O T T E R ’ S

I N D E P E N D E N T

C O N D I M E N T S

Buckthorns House

KY8 6EA

yum with

I N G R E D I E N T S

Sugar, Lapsang Souchong, Oranges, Lemons
prepared with 30g of fruit per 100g Total sugar content 58g per 100g

Weight 290g  10.2oz     . Unfortunately for some, Suzanne’s
Marmalade is created in a kitchen which also has nuts in it.

Once opened refrigerate and consume within two months
See base of jar for best before date.



My Great Aunt Dinah gave me the recipe for Hot Pepper Jelly.
She lives in Jamaica where the Scotch Bonnet Pepper grows,

it is this pepper that gives Hot Pepper Jelly it’s amazing flavour and heat.

W H A T  I S  I T

Savoury jelly made from Sweet and Scotch Bonnet peppers.
Scotch Bonnets have an extremely powerful heat and delicious flavour.

Although Hot Pepper Jelly is hot, the heat does not last long and therefore
doesn’t ruin the rest of your meal.

Y U M  W I T H

Casserole, fish pie, lasagne, spices up a soup or a stew, chocolate cake (see website),
cheese (especially cottage and cream), pies (pork, venison, scotch)

I N G R E D I E N T S

Sugar, white wine vinegar, sweet peppers, scotch bonnet peppers,
apple pectin (natural setting agent)

H O T  P E P P E R  J E L LY



S C O T T I S H  H O N E Y  M U S T A R D

When I was younger, the only mustard that I liked
was this whole grain mustard that my mum used to make.

I also love Scottish honey so I threw some of that in as well.

W H A T  I S  I T

A mix of black and yellow mustard seed
matured in white wine vinegar over night with a delicious sweetness of Scottish honey added. 

Y U M  W I T H

We all know what mustard is good with.

I N G R E D I E N T S

Mustard seed (yellow and black), honey, white wine vinegar, water, cinnamon, salt



S W E E T  P E P P E R  D I P P I N G  S A U C E

W H A T  I S  I T

Made from the spicy Scotch Bonnet Peppers, Sweet Pepper Dipping Sauce
has a delicious taste with a short lasting kick of heat.

Y U M  W I T H

Stir fries, soft cheese, paté, pies, salad dressing.

I N G R E D I E N T S

Sugar, white wine vinegar, sweet peppers, scotch bonnet peppers,
apple pectin (natural setting agent), water.

S W E E T  P E P P E R
D I P P I N G  S A U C E

a sweet & spicy dip to get the evening started

crisps, tempura prawns and in stir fries

I N G R E D I E N T S

Sugar, Water, Sweet Peppers (12%), White Wine Vinegar,
Liquid Certo, Scotch Bonnet Peppers (1%)

S W E E T  P E P P E R  D I P P I N G  S A U C E

Following the success of the Hot Pepper Jelly, I decided to
increase its use by making a dipping sauce version.

|e sauce uses the same Scotch Bonnet Peppers, so it tastes
just as good, but it has a diΩerent texture and consistency

T R O T T E R ’ S

I N D E P E N D E N T

C O N D I M E N T S

Buckthorns House

KY8 6EA

www.trottersindependent.co.uk for recipes and serving suggestions

Weight 280g  9.8oz    . Unfortunately for some, Sweet Pepper
Dipping Sauce is created in a kitchen which also has nuts in it.

Store close to your crisps.
See base of jar for best before date.

yum with



My parents discovered Mostarda while on Holiday in Italy.
It was a delicious discovery but they were unable to find

a manufacturer in Scotland. Trotter’s Independent Condiments was born.

W H A T  I S  I T

Mostarda is an Italian recipe made from figs, apricots and prunes,
and traditionally eaten with cold meats in northern Italy.

A dose of mustard gives it a subtle new taste that sets it aside from your everyday chutneys. 

Y U M  W I T H

Cold meats, cheese, sandwiches, poppadoms and curries

I N G R E D I E N T S

Figs, apricots, prunes, apples, sugar, white wine vinegar, mustard (powder and seed) 

M O S T A R D A



Uncle Allan is an old family friend.  ◊e first time I tasted his recipe I fell in love with
this gorgeous chutney.  See what you think.

W H A T  I S  I T

A mix of dates, sultanas, apples and onions,
marinated (not cooked) in good old fashioned malt vinegar and brown sugar

with warming after taste from a dash of cayenne pepper. 

Y U M  W I T H

Mature cheese, cold meats, sandwiches, picnics

I N G R E D I E N T S

Date, apples, onions, sultanas, brown sugar, malt vinegar, cayenne pepper

U N C L E  A L L A N ' S  C H U T N E Y



A  B L O O D Y  S H A M E

I love Bloody Mary cocktails so decided to make a Bloody Mary condiment.
I could not get the vodka taste to come through after cooking,

so I decided to make it without the vodka.
I told this to a friend and she replied ‘|at’s a bloody shame’.

So that’s what I named it.

W H A T  I S  I T

Bloody Mary salsa with the vodka taken out, shame

Y U M  W I T H

Cold meats, pizza toppings, cheese, sandwiches backed potatoes, salsas

I N G R E D I E N T S

Tomatoes, celery, white wine vinegar, sugar, Worcestershire Sauce,
lemon juice, Tabasco, salt, pepper



M O J I T O  J E L LY

A  C O C K T A I L  C O N D I M E N T

◊e idea came to me from one of my stockists
who loved the Cuban cocktail the Mojito.

A few months later, and many a Mojito, I had perfected the recipe into a jelly.

W H A T  I S  I T

◊e very same ingredients as the famous Mojito cocktail.
Not too sweet, nor too zesty.  A subtle complement to a range of foods. 

Y U M  W I T H

Salmon, mackerel and oyster, lamb, ice cream and warm desserts

I N G R E D I E N T S

Water, sugar, limes, mint, rum, pork gelatin



W H A T  I S  I T

As a follow on from the very popular Wild Garlic Pesto,
Mr Trotter has bent the rules again and replaced the traditional ingredients to

rocket, roasted pumpkin seeds and |e Connage Highland Dairy’s crowdie.

Y U M  W I T H

Pasta, potato salad sandwiches, salad dressings and stews.

I N G R E D I E N T S

Rape seed oil, rocket, Crowdie Cheese, pumpkin seeds, salt.

R O C K E T  &  P U M P K I N  S E E D  P E S T O

R O C K E T
&  P U M P K I N S E E D

P E STO
Crowdie, pumpkin seeds and rocket

potato salad, pasta and fish

I N G R E D I E N T S

Rapeseed Oil, Rocket, Crowdie Cheese,
Pumpkin Seeds, Salt.

R O C K E T  &  P U M P K I N S E E D

Wild Garlic Pesto is very popular during its season
so I have created another scottish pesto

that we can eat all year round.

Weight 280g  9.8oz    .
Unfortunately for some, Pesto contains nuts

Once opened refrigerate and consume within two months.
See base of jar for best before date.

T R O T T E R ’ S

I N D E P E N D E N T

C O N D I M E N T S

Buckthorns House

KY8 6EA

www.trottersindependent.co.uk for recipes and serving suggestions

yum with



B O O K S

T H E  W H O L E  C O W

|e Whole Cow
£19, rrp £25

Just published, a gourmet celebration of the cow and all its parts,
with over 100 down-to-earth recipes from around the world

that are easy to make.
A must buy for any meat lover

the w
hole cow

food & drink

www.anovabooks.com

£25.00

• A gourmet celebration of the cow and all its parts
• Over 100 down to earth recipes that are easy to make and from around the world

• Every which way to cook beef and veal – a must-buy for any meat lover

Photography by Lisa Linder

Christopher Trotter
&

 M
aggie Ram

say

cow
the
whOLE

Christopher Trotter
& Maggie Ramsay

Recipes & lore for beef and veal

Christopher Trotter is a freelance 
chef and food writer, restaurant inspector 
and food consultant. As Fife’s Food 
Ambassador, he organises bespoke food 
tours around Scotland as well as running 
cookery classes. He is the author of several 
cookbooks, including The Whole Hog, 
Scottish Heritage Food and Cooking with 
Carol Wilson and The National Trust  
for Scotland’s The Scottish Kitchen. 

Praise for The whole hog
‘ A helter skelter ride of shameless 
gluttony.’ scottish review

‘It is an excellent production.’ 
 daily telegraph

‘ I put my trotters together and applaud 
The Whole Hog.’  fergus henderson

A companion volume to The Whole Hog, this book is much more than just a 
cookbook. It is a unique blend of historical, geographical and culinary interest, 
together with clear explanations of how to cook the different cuts of beef and  

veal and over 100 delicious recipes.

‘A splendid book which translated into my finest cow is ‘moo, mooo, mooo!” 
FERgus hEndERsOn

Cyan Magenta Yellow Black  14322 • 21302133



B O O K S

T H E  W H O L E  H O G

|e Whole Hog
£19, rrp £25

Its sister book is a celebration of the pig and all its parts—everything but the squeal !
Hıstory, lore and excellent recipes

the
w
hole
hog

CarolW
ilson
&

Christopher
Trotter

www.anovabooks.com

UK £25.00

FOOD & DRINK

photography by Diana Miller

CAROL WILSON
is the author of several cookbooks
on traditional foods and their history,
she also contributes to BBC Good Food,
Waitrose Food Illustrated and Gastronomica.
She is a Jury member for the Slow Food
Biodiversity Awards and an enthusiastic
supporter of artisan food producers.

Her favourite pork recipe is roast leg
of pork. She loves the tender, succulent
meat and the contrasting brilliantly
crunchy crackling. It has to be served
with apple sauce, piquant red cabbage
and roast potatoes.

CHRISTOPHER TROTTER
is a freelance chef and food writer,
restaurant inspector and food consultant.
He is the author of several cookbooks,
including Scottish Heritage Food and
Cooking with Carol Wilson and The
National Trust for Scotland’s The Scottish
Kitchen.

There is, of course, the added bonus of
his surname, and would you believe he
has never been teased about it?

This book is much more than a cookbook;
it is a celebration of all things porcine –
a unique blend of historical, geographical
and culinary interest, together with clear
explanations of how to cook the different
cuts of pork and delicious recipes.

The idea of being able to ‘cook everything
but the oink’ of a pig shapes the recipes
which are informed by the traditions covered
in the main text. Completely international
and full of fantastic photographs and an
engaging text, this book will be a must-
have for any bacon-sandwich supporter
or sausage addict.

• A gourmet celebration of the pig and all its parts
• Over 100 delicious recipes from chef Christopher Trotter

• Filled with historical and culinary lore

the
WHOLE

Carol Wilson &
Christopher Trotter

hog
Recipes & lore for
everything but the oink

14771WholeHog_JKT.qxd:Layout 1  5/5/10  16:58  Page 1



B O O K S

B E E T R O O T

Beetroot
£4.00, rrp £5.50

|is small book is designed for till-side selling.  In fact, it is the top-selling small book at Waterstone’s.
An ideal stocking filler or a spontaneous purchase.

28 recipes and tips on buying, storing and nutrition.  At £5.50 the selling price its a snip !

B
EETRO

O
T  

 
 

Christopher Trotter

BEETROOT
Christopher Trotter

Photography by Caroline Trotter

Printers to drop in
Barcode with ISBN

978-0-9926830-0-9

Beetroot often gets a bad press, in the days 
of my youth the only way it was served was 
pickled in vinegar, and the flavour so strong 

that no trace remained of the vegetable itself. 
Today you can buy over cooked vacuum packed 

beetroot which for me still does not truly do 
justice to this most delicious vegetable.

In this collection of recipes I have tried to show 
the range of this remarkable vegetable, 

combining it with ingredients such as hare and 
venison through to apples, spices, cheese and 

smoked fish. Boil, roast, bake and grate, in soups, 
soufflés, cakes and salads, but above all eat it!

Nutritional Therapist Katie Dick has provided some 
words on its amazing nutritional qualities, and of 
course my wife Caroline and I have had a lovely time 
taking the pictures avoiding pink fingers on lenses! 
So here then is a start for everyone you know who 
says “Oh I never know what to do with beetroot”. 

Well, This is the answer.

£5.50



eat safe, use a condiment


