
100% Pure raw Spirulina in crunchy flakes
Spirulina is a superfood rich in iron, trace elements,

proteins, antioxidants, vitamins and essential minerals 
www.espirulinavalsain.com
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SPIRULINA, WHO ARE YOU?

SPIRULINA is a micro-organism which appeared 3,5 billion years 

ago. This blue micro-algae transformed volcanic gases into oxygen. 

Spirulina is in fact a cyanobacteria which continues to thrive in the 

volcanic lakes of desert regions. It has been consumed for thousands 

of years by the inhabitants of these areas and lakes where it flourishes.

Its composition, properties and qualities make it one of the most 

wholesome nutrients. Spirulina is not a medicine, but it finds pride of 

place in preventive nutrition, endurance sports, and in maintaining  

a high-quality and balanced diet. It is above all a condiment to discover, 

for a creative and flavourful cuisine.



PIERRE, WHO ARE YOU?
PIERRE RUFFIN is the producer of SpirulinaValsain and a spirulinaphile. 
Here are two quick recipes from his repertoire which he loves to share. 

THE SARDISPIRUDYNAMIC 
Ingredients for one person 
4 tsp of spirulina flakes
2 sardines from a tin 
½ lemon, juiced
½ avocado
Olive oil, salt, pepper, turmeric

Scrape the skin off the sardines  
and remove the backbone 

Stir the ingredients together  
and add half of the lemon juice

Mash wish two forks to obtain  
a smooth paste

Adjust the texture with the remaining 
lemon juice and/or olive oil

Season to taste

Serve in a small pot with fresh parsley
This dish served alone makes  

a balanced and energetic meal

HUMMUSSPIRULINA 
Tapas to share 
200g of cooked chickpeas  
4 tsp of spirulina
2 pinches of cumin powder
Lemon juice, olive oil, salt, pepper,  
curry powder and cumin seeds

Cook the chickpeas or rinse them  
well if they are tinned

Place the chickpeas, the cumin  
and olive oil in a blender so  
as to obtain a smooth paste

Adjust the texture by adding  
a few teaspoons of lemon juice  
and olive oil

Season to taste

For presentation and dipping, serve 
with two or three carrots peeled  
and sliced diagonally, or black radish 
peeled and thinly sliced 

OLIVIER, WHO ARE YOU?
OLIVIER PICARD is a trained chef and has created three 
exclusive recipes for us. Passionate about all forms of edible plants, 
wild or cultivated, he created the atelier “Terra Culinaria”. He shares 
his knowledge and techniques for cooking local, seasonal vegetables  
and organic products, to encourage you to become more independent  
and creative in your cooking.

EACH SEASON, A SPACE DEDICATED 
TO GASTRONOMICAL DISCOVERY



• Trim the green from the leeks
• Cut leeks into 20 chunks of equal size
• Cook them in a pan with a little water, salt and olive oil.  

Cover and uncover until the leeks are soft and there is no more water  
left in the pan

• To make the cream, dilute the spirulina in 40g of water by crushing it  
with a spoon to obtain a green-blue liquid

• Add the lemon juice, the sesame paste and the salt
• Mix well with a whisk to obtain a homogeneous cream-like texture

Taste tip  
You can also season this dish with fresh herbs or lemon zest

FONDANT LEEKS  
AND SESAME-SPIRULINA CREAM

Ingredients for 4 people
2 medium leeks

60g of sesame paste
20g of lemon juice

1 tsp of spirulina flakes
Olive oil

Water, salt



• Soak the almonds for 12 hours 
• Drain and rinse the almonds
• Blend them with a little water, the lemon juice, agave syrup and spirulina
• Pour the liquid into a baking dish
• Place it in the freezer
• Every 15 minutes, mix the liquid with a tablespoon to achieve a creamy, 

homogeneous texture
• When the mixture is frozen through, remove from the freezer and serve 

immediately 

Taste tips 
This type of ice-cream should be made just before consuming; if it stays too long  

in the freezer it will solidify
Serve with a tart apple such as a Granny Smith or kiwi

NO-CHURN 

ALMOND-SPIRULINA ICE-CREAM 

Ingredients for 4 people
40g of almonds
300g of water

30g of lemon juice
55g of agave syrup

3 tsp of spirulina flakes



• Roast the almonds in the oven at 160°C for 15 minutes until they  
are golden-brown

• Take them out and leave them to cool
• Blend them coarsely with the spirulina
• Zest the lemon
• Add the lemon zest and salt to the almond and spirulina mix

Taste tip 
This condiment can be used to season a cucumber salad, guacamole or cooked rice

ALMOND, SPIRULINA  
AND LEMON CONDIMENT

Ingredients for 4 people
30g of almonds

3 tsp of spirulina flakes
1 lemon

½ tsp of salt



WHERE DOES OUR SPIRULINA 
COME FROM?
Our artisanal spirulina, SpirulinaValsain, meets demanding criteria.  
We are a small team working in a pesticide-free environment. The 
spirulina is cultivated in natural light in a protected and controlled 
area to avoid the presence of any contaminants or heavy metals. It is 
collected seasonally following simple and hygienic methods, dried at low 
temperature and packaged on site with no preservatives or additives.  
It is then controlled in a laboratory following each harvest.

SpirulinaValsain© produces spirulina flakes in an exceptional location 
benefiting from granite rock water rich in essential trace elements. The 
farm is at an altitude of 1,200 metres and borders on a natural reserve.

ARTISANAL SPIRULINA BRINGS  
FLAVOUR AND ENERGY
The complete list of spirulina’s 
nutritional values is listed on  
our packaging

Keep in mind that:
3 teaspoons of spirulina contain

• Iron = 2 bowls of lentils
• Calcium = 3 glasses of milk
• Beta-carotene = 18 carrots
• Potassium = 3 bowls of rice
• Vitamin E = 1 cup of wheat germ
• Protein = 50g of meat

These proteins are essentially  
amino acids which help stimulate  
your metabolism

For example, the 3 rarest among  
the 8 it contains are:

• Threonine, helps with digestive  
and intestinal function

• Tryptophan, enhances mood 
• Phenylalanine, essential for thyroid  

and brain function



SPIRULINA PRESENTATION

THE TEAM

SpirulinaValsain is a socially responsible enterprise dedicated to:
- Supporting young talents dedicated to plant-based gastronomy
- Promoting preventive nutrition, local farming and direct distribution
- A planet-friendly approach to ensure a better legacy for future generations
- Contributing to athletes’ nutrition, caring for the elderly and raising awareness 

in children for high-quality and flavourful cooking

Would you like to join our team?

Pierre Ruffin, production

Carmen Lucini, programming

Paula Rivero, biology and research

Luisa Llorente, technical assistance 

Nataly Alarcon, nutritionist

Luisa San Pio, communication

SACHETS, ONE HUNDRED GRAMS
100g / 300g / 900g sachets  
(eco-friendly packaging protects from light)
Can be mailed to the UK and Europe 

SHAKER, ONE HUNDRED GRAMS
100g spirulina shaker
Spices mixed with spirulina 50g/100g
Red (sweet pepper, garlic, cumin)
Green (coriander, parsley, nettles)
Yellow (turmeric, pepper, ginger)
Gomasio (sesame, dry fruits)

SPORTS BOTTLES    
150g sports bottles
Opaque glass produced in La Granja de San Ildefonso

info@espirulinavalsain.com / +33 (0)6 52 65 76 58 / +33 (0)6 82 51 72 95
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A place to meet around the production of Spirulina. Educational 
workshops and raising awareness around the culture of  
micro-algae and cyanobacteria. Study and laboratory research  
of original strains to obtain the best produce. Partnering with  
the French Federation of Spirulina producers (Fédération 
Française des Spiriliuniers) for social programming. 

Local production of spices to mix with spirulina for flavoursome 
and colourful cooking. A centre for workshops and exchanges 
around plant-based cuisine. Programmes for both amateurs  
and young professionals. Details of sessions in July with  
Olivier Picard (“Terra Culinaria”) to be announced.

Educational and informative centre for skin nutrition.  
Courses in how to prepare home-made cosmetics using  
local plants. Outings to collect specimens with a botanist 
specialised in pharmacy and essential oils.  
Programme to be announced in spring.

A weekend to discover the farm and take part in the harvest.  
For both adults and children. Guided walks and swimming  
in the Guadarrama national park between Madrid and Segovia. 
Detox and spirulina cooking workshops. We offer business  
group visits and school visits. Booking required.  
May 1st to end September.



Cultivated and packaged by the producer
at high altitude in the Valsain valley (Segovia)

Produced in mountain spring water, dried at low temperature 

NUTRITIONAL INFORMATION for 100 g

Protein 67 g
Fibre 5 g
Beta Phycocyanin 11 g
Beta carotene 0,2 g
Vitamin E 10 mg
Vitamin B1 3,5 mg
Vitamin B2 4 mg
Vitamin B3 12 mg
Vitamin B6 1,1 mg
Vitamin B12 0,2 mg

Iron 50 mg
Potassium 1,75 g
Calcium 1 g
Phosphorus 0,8 g
Magnesium 4 mg
Zinc 3 mg

Ecologically produced
Does not contain additives, 
iodine, vitamin C, or omega 3 

Recommended dose: 2-3 tsp a day 
Spirulina is an ally of preventive nutrition and endurance sport

Helps detox and strengthens the immune system
Suitable for vegetarians and vegans

Calle Acacias, 24 - 40109 Valsain, Segovia, Spain
info@espirulinavalsain.com

each purchase includes a 1€ donation to Spir’sol (FSF) de
si
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