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Dear Customers,

Our new Brindisa publication aims to help you find products which can fit into a vegetarian diet, and the health 
benefits that so many of them offer. 

Consumers are increasingly drawn to vegetarian and vegan options whether it is due to environmental 
concerns, sustainability, an ethical stance or for dietary reasons. While we celebrate all the foods of 
Spain, our new price list helps to easily identify the finest quality ingredients that can meet these needs.  
As always our focus is on quality and the enjoyment of eating!

With nearly 1 in 3 consumers purchasing a meal because of health*, we want to highlight the health benefits of certain 
categories of products; as well as the standards of some of our amazing producers and the versatility and flavours of 
a selection of our delicious products.

Inside you will find features on some of our key suppliers and products alongside recipe ideas to spark your 
creative minds. 

Brindisa
*Source: Kantar Worldpanel Usage, June 2018

 The Vegetarian Society defines a vegetarian as follows: 

“A vegetarian is someone who lives on a diet of grains, pulses, legumes, nuts, seeds, vegetables, fruits, fungi, algae, yeast and/
or some other non-animal-based foods (e.g. salt) with, or without, dairy products, honey and/or eggs. A vegetarian does not 
eat foods that consist of, or have been produced with the aid of products consisting of or created from, any part of the body 
of a living or dead animal. This includes meat, poultry, fish, shellfish, insects, by-products of slaughter or any food made with 
processing aids created from these.” 

Based on the Vegetarian Society’s four types of vegetarian we’re using the product key below:

         LACTO-OVO-VEGETARIAN eats both dairy products and eggs; this is the most common type of vegetarian diet. 

       LACTO-VEGETARIAN eats dairy products but avoid eggs. 

       OVO-VEGETARIAN eats eggs but not dairy products. 

       VEGAN does not eat dairy products, eggs, honey or any other products which are derived from animals.

       HONEY or products that contain honey.

NOTE: Unless marked with one of the symbols above, all the products listed are Vegan.
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ALLERGENS: For information and advice about products containing allergens, please talk to our Sales or Technical Teams on 020 8772 1600.



BEANS AND PULSES

� Naturally low in sodium and fat

� Rich in omega-3 and omega 6

� Rich in fibre

� Provide protein and complex carbohydrates

� Gluten and cholesterol free

�  Contain important vitamins and nutrients including: iron, 
folate, potassium and antioxidants, vitamin B, calcium and zinc

EXTRA VIRGIN OLIVE OIL 

�  Rich in healthy mono-unsaturated fats, mainly oleic acid

� Contains large amounts of antioxidants

� Strong anti-inflammatory properties

NUTS  

� Great source of protein and fibre 

� Rich in mono-unsaturated fats: oleic and folic acids 

� Help maintain HDL levels (good cholesterol) 

�  Contain important vitamins and nutrients including: 
vitamin E, B and B7; selenium, zinc, calcium, magnesium

HONEY 

� Contains almost half of all existing amino acids 

� Has many antioxidants including flavonoids and polyphenols 

� Has antiseptic and anti-microbial properties 

�   Contains calcium, copper, iron, magnesium, manganese, 
zinc, phosphorous and potassium

� Is a source of vitamins C, D, E and B complex vitamins

LA CULTIVADA is an estate in Cordoba, 
Andalusia producing a range of organic EVOOs. 
They use natural methods to fertilise and 
irrigate the land and carry out many biodynamic 
agricultural practices. The 100% Hojiblanca 
EVOO, which Brindisa buys, is fresh and 
harmonious on the palate: initially sweet with a 
touch of bitterness and a hint of pepper.

NÚÑEZ DE PRADO comes from a single estate, 
established in 1795, which produces oils using 
Picual, Picudo and Hojiblanca olives. They have 
been fully organic since 1990, using entirely natural 
methods, but their philosophy has always been the 
same, to produce the best DOP Baena EVOOs.

OLIVAR DE LA LUNA produces oils in the 
mountains of the Sierra Morena and focus on 
a local olive variety, Nevadillo Blanco. They 
produce using organic and biodynamic methods, 
with minimal input from external sources. Their 
distinctive blue bottles are reminiscent of old 
fashioned pharmacist’s medicine bottles.
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weight
price 
each 

case 
size

case
price

PRESERVED PEPPERS AND OTHER VEGETABLES
PR03043 Navarrico whole Peruvian Piquillo peppers, 80 peppers, tin. Navarra. 2.5kg £14.05 6 £80.00

PR03054 Navarrico Peruvian Piquillo pepper strips, tin. Navarra. 2.5kg £11.40 6 £64.85

PR03002 Navarrico whole Piquillo peppers DOP, tin. Navarra. 390g £5.65 12 £64.65

PR03003 Navarrico whole Piquillo peppers DOP, jar. Navarra. 220g £4.25 12 £48.50

PR03015 Navarrico Piquillo pepper strips, tin. Navarra. 390g £3.85 12 £43.70

PR03006 Navarrico white asparagus IGP, 13-16 spears, tin. Navarra. 390g £4.20 12 £48.05

PR03070 Navarrico white asparagus IGP, 6-8 spears, jar. Navarra. PRE-ORDER ONLY 330g £4.05 12 £46.30

PR03071 Navarrico marinated artichokes, 9-12 artichokes, tin. Navarra. 780g £7.75 12 £88.40

PR03004 Navarrico artichoke hearts, 11-16 hearts, jar. Navarra. 660g £6.05 12 £68.80

FR22801 Posada cooked Galician chestnuts, vacuum pack. Galicia. 200g £2.65 25 £63.00

PR23201 La Veguilla black garlic, tray. Castilla-La Mancha.  2 bulbs £5.55 10 £52.95

STUFFED PIQUILLO PEPPERS
PR03042 Navarrico peppers stuffed with Porcini mushrooms, tin. Navarra. 260g £3.75 12 £42.90

DRIED PEPPERS AND PEPPER PASTES (La Rioja)

PR00306 Choricero, double string, 2 x 100 peppers approx. 2 x  
100 units

£61.75 5 -

PR00304 Guindilla, double string, 2 x 200 peppers approx. 2 x  
200 units

£42.55 5 -

PR00301 Ñora, single string, 100 peppers approx. 100 units £16.00 12 £192.00

PR00307 Guindilla, 10 peppers approx., box. 50g - 21 £22.95

PR00308 Ñora, 6 peppers approx., box. 50g - 21 £25.50

PR00310 Ñora paste, jar. 140g - 20 £21.85

PR00311 Choricero paste, jar. 140g - 12 £12.10

weight
price 
each 

case 
size

case 
price

DRIED PULSES

LE13704 Castellano large chickpeas, bag. Castilla y León. 5kg £12.85 4 £48.90

LE02507 Castellano large chickpeas, bag. Castilla y León. 1kg £4.70 6 £26.90

LE13708 Pedrosillano small chickpeas, bag. Castilla y León. 1kg £3.40 6 £19.40

LE02502 Large butter beans, ‘judiones’, box. Castilla y León. 1kg £10.20 6 £58.15

LE02508 Small white haricot beans, ‘arrocinas’, box. Castilla y León. 1kg £5.35 6 £30.55

LE13706 Medium white kidney beans IGP, bag. Castilla y León. 1kg £3.45 6 £19.65

LE17801 Ganxet medium white beans, bag. Cataluña. Seasonal. 1kg P.O.A. 1 -

LE13707 Pardina small brown lentils IGP, bag. Castilla y León. 1kg £3.60 6 £20.50

COOKED PULSES IN JARS AND TINS (Navarra)

LE03007 Navarrico large chickpeas, tin. 2.5kg £6.85 6 £38.95

LE03003 Navarrico large chickpeas, jar. 700g £2.25 12 £25.40

LE03008 Navarrico large butter beans, ‘judiones’, tin. 2.5kg £10.40 6 £59.20

LE03004 Navarrico large butter beans, ‘judiones’, jar. 700g £3.35 12 £38.05

LE03006 Navarrico medium white haricot beans, tin. 2.5kg £6.85 6 £38.95

LE03002 Navarrico medium white haricot beans, jar. 720g £2.25 12 £25.40

LE03001 Navarrico small brown lentils, jar. 700g £2.05 12 £23.55

LE03040 Monjardín large organic chickpeas, jar. 325g - 12 £21.75

LE03042 Monjardín large organic butter beans, jar. 325g - 12 £23.25

LE03039 Monjardín medium organic white haricot beans, jar. 325g - 12 £18.25

LE03041 Monjardín small organic brown lentils, jar. 325g - 12 £19.45

RICES AND PASTA

LE16602 Illa de Riu Bomba rice, paper bag. Cataluña. 1kg £5.20 20 £98.50

LE01702 Calasparra white paella rice DOP, cotton sack. Murcia. 1kg £3.55 10 £33.65

LE01708 Calasparra white paella rice DOP, plastic bag. Murcia. 1kg £2.45 12 £27.75

LE01707 Calasparra white paella rice DOP, cotton sack. Murcia. 500g £2.05 20 £39.20

LE13602 Fideos, 1mm, angel hair pasta, short strands, bag. Cataluña. 250g - 20 £31.40

FLOUR

LE24801 Frying flour, ’Sevillana’, bag. Andalucía. 1kg - 10 £14.00

FR22804 Posada Galician chestnut flour, tub. Galicia. 530g £5.20 9 £46.80
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NAVARRICO CHICKPEAS 
These perfectly cooked chickpeas take all the hard 
work out of producing a wide range of delicious 
dishes, ranging from creamy hummus to salads or 
slow cooked casseroles. With a firm but yielding 
texture and a mild, clean taste they provide the ideal 
pairing with members of the onion and brassica 
families in particular. As an added bonus, the liquid 
in which they are preserved can be used as a vegan 
alternative to egg whites (aquafaba). 
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PIQUILLO PEPPERS DOP LODOSA 
Have a bright scarlet colour and sweet, slightly spicy 
flavour. This indigenous pepper is grown in the north 
of Spain and harvested between September and 
November. The peppers are roasted over direct flames 
and then peeled by hand so that they lose none of their 
intense flavour. Whole peppers are perfect for stuffing 
with vegetable rice or grains, or they can be blitzed to 
make a delicious sauce.



GAZPACHO 
Brindisa’s gazpacho is made to our unique recipe 
by a specialist producer in Cordoba. A speciality of 
Andalusia, and made using fresh vegetables, olive oil 
and sherry vinegar; our Gazpacho is gluten-free and 
ready to eat. Consumed chilled it is refreshing and 
healthy. It can make an impressive starter garnished 
with fresh herbs, croutons and a little dry sherry. 

weight
price 
each 

case 
size

case
price

SPICES AND HERBS

SAFFRON (Castilla-La Mancha)

PR09404 Brindisa saffron stamens, box. 8g £22.85 12 £260.25

PR09403 Brindisa saffron stamens, box. 0.5g - 12 £22.20

PR09405 Spanish saffron stamens DOP, box. 1g £5.85 12 £66.55

SMOKED PAPRIKA, PIMENTÓN DE LA VERA DOP* (Extremadura)

PR04005 La Chinata hot paprika, tin. 750g £9.90 12 £112.60

PR04001 La Chinata hot paprika, tin. 70g £1.60 30 £46.15

PR04006 La Chinata mild paprika, tin. 750g £9.90 12 £112.60

PR04003 La Chinata mild paprika, tin. 70g £1.60 30 £46.15

PR04503 Santo Domingo hot paprika, tin. 75g £1.80 16 £27.00

PR04502 Santo Domingo mild paprika, tin. 75g £1.80 16 £27.00

PR04501 Santo Domingo bittersweet paprika, tin. 75g £1.80 16 £27.00

SMOKED PAPRIKA FLAKES (Extremadura)

PR04011 La Chinata smoked mild pepper flakes, grinder. 24g £1.95 20 £36.90

PR04012 La Chinata smoked hot pepper flakes, grinder. 24g £1.95 20 £36.90

SPICE MIX (Castilla-La Mancha)

PR09407 Natural paella seasoning, box. 3 x 3g - 12 £11.25

HERBS (Cataluña)

PR03701 Herb parcels, ‘farcellets’, tub. 40 units £17.40 40 £661.00

PR03703 Wild oregano bunches, bag. 50g £2.15 64 £131.00

SAUCES

BRINDISA SAUCES (made for us in Navarra)

PR90009 Brindisa Fritada, tomato and red pepper sauce, tin. 2.5kg £9.10 6 £51.85

PR90005 Brindisa Fritada, tomato and red pepper sauce, jar. 315g £1.85 12 £21.35

PR90004 Brindisa Sofrito, tomato and onion sauce, jar. 315g £1.85 12 £21.35

PR90006 Brindisa Salsa Brava, spicy tomato sauce, jar. 315g £1.85 12 £21.35

PR90007 Brindisa Romesco, almond and Ñora pepper sauce, jar. 200g £2.30 12 £26.10

OTHER SAUCES

PR25501 Bastarda green hot pepper sauce, bottle. Cantabria. 120g £3.45 24 £78.65

PR25502 Bastarda red hot pepper sauce, bottle. Cantabria. 120g £3.45 24 £78.65

GAZPACHO

PR14201 Brindisa gazpacho, tomato and vegetable soup, TetraPak. Andalucía. 1L £2.95 10 £28.00

* Larger formats are available. Please contact our Sales Team for details.

weight
price
each

case 
size

case
price

EXTRA VIRGIN OLIVE OIL

OL09702 Brindisa 100% Arbequina EVOO, cold-pressed, tin. Navarra. 5L £33.15 3 £94.50

OL09703 Brindisa 100% Arbequina EVOO, cold-pressed, tin. Navarra. 1L £8.60 6 £49.00

OL09701 Brindisa North & South EVOO, Arbequina, Picual, cold-pressed, tin. Navarra. 5L £29.95 3 £85.35

OL09705 Brindisa North & South EVOO, Arbequina, Picual, cold-pressed, tin. Navarra. 1L £8.35 6 £47.60

OL09706 Mioliva EVOO, Empeltre, Arbequina, cold-pressed, PET bottle. Navarra. 5L £24.95 3 £71.10

OL04203 Núñez de Prado organic EVOO DOP, Picual, Picudo and Hojiblanca, cold-pressed, tin. 
Córdoba, Andalucía. 

5L £45.15 4 £171.55

OL04204 Núñez de Prado organic EVOO DOP, Picual, Picudo and Hojiblanca, cold-pressed, 
tin. Córdoba, Andalucía. 

1L £11.85 12 £135.10

OL04201 Núñez de Prado organic EVOO DOP, Flor de aceite (flower of the oil), Picual, Picudo 
and Hojiblanca, unfiltered, unpressed, bottle. Córdoba, Andalucía. 

50cl £7.90 6 £45.05

OL00501 Aubocassa EVOO DOP, 100% Arbequina, unfiltered, cold-pressed, bottle. Mallorca, Baleares. 50cl £13.30 6 £75.80

OL00503 Aubocassa L’ Amo EVOO DOP, Arbequina, Picual, unfiltered, cold-pressed, bottle. 
Mallorca, Baleares. 

50cl £11.45 6 £65.25

OL07802 Olivar de la Luna organic, biodynamic EVOO, 100% Nevadillo Blanco, cold-pressed, 
bottle. Córdoba, Andalucía. 

50cl £10.15 12 £115.70

OL22502 La Cultivada organic EVOO, 100% Hojiblanca, cold-pressed, tin. Sevilla, Andalucía. 25cl £4.95 12 £56.40

OL04013 Finca La Barca smoked olive oil, 100% Arbequina, cold-pressed, bottle. Toledo, 
Castilla-La Mancha. 

25cl £7.50 6 £42.75

WINE VINEGAR

WHITE

OL05001 Unió Chardonnay vinegar, bottle. Tarragona, Cataluña. 50cl £3.30 6 £18.80

OL05003 Unió Moscatel vinegar, bottle. Tarragona, Cataluña. 50cl £4.95 6 £28.20

OL02403 Forum Chardonnay vinegar, 3 years aged, bottle. Tarragona, Cataluña. 50cl £10.90 6 £62.30

RED

OL05002 Unió Cabernet Sauvignon vinegar, bottle. Tarragona, Cataluña. 50cl £3.30 6 £18.80

OL02401 Forum Cabernet Sauvignon vinegar, 8 years aged, bottle. Tarragona, Cataluña. 50cl £8.60 6 £49.20

SHERRY VINEGAR

OL02702 Valdespino sherry vinegar DOP, Superior, 2 years aged, bottle. Cádiz, Andalucía. 75cl £8.20 6 £46.75

OL02703 Valdespino sherry vinegar DOP, Reserva, 15 years aged, bottle. Cádiz, Andalucía. 25cl £4.55 12 £51.85

OL06202 Sotaroni PX balsamic vinegar, 12 years aged, bottle. Alicante, Valencia. 75cl £8.15 12 £92.90

OL15801 Paula Coll PX DOP vinegar, 25 years aged, bottle. Cádiz, Andalucía. 37.5cl £12.55 6 £71.55

NÚÑEZ DE PRADO “FLOR DE ACEITE”
Produced by the same family estate since the 18th 
century, this olive oil is organic, unfiltered and 
unpressed, producing the most unprocessed, pure 
expression of olive oil possible. The blend of Picual, 
Picudo and Hojiblanca varieties creates a fragrant, 
intensely flavoured oil with fruity and floral aromas, 
sweet tropical fruit flavours and a peppery finish. Ideal 
drizzled on steamed vegetables or in a vinaigrette. 
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weight price 
each 

case 
size

case
price

MANCHEGO, DOP
CH02604 Díaz Miguel Manchego, semi-cured, min. 2 months, pasteurised ewes’ milk. Vegetarian rennet. 

Alcázar de San Juan, Ciudad Real.
3kg £11.80 / kg 2 -

CH02602 Díaz Miguel Manchego, cured, min. 6 months, pasteurised ewes’ milk. Vegetarian rennet. 
Alcázar de San Juan, Ciudad Real.

3kg £13.55 / kg 2 -

CH02612 Díaz Miguel Manchego, cured, min. 11 months, pasteurised ewes’ milk. Vegetarian rennet.  
Alcázar de San Juan, Ciudad Real. PRE-ORDER ONLY

3kg £15.95 / kg 2 -

TORTA STYLE CHEESE
CH00611 Torta de Barros, raw milk. Villafranca de los Barros, Badajoz. Thistle rennet. 1.3kg £17.65 / kg 4 -

CH11101 Cañarejal Cremoso, raw milk. Pollos, Valladolid. Thistle style rennet. 250g £6.40 6 £36.50

CH18001 La Retorta, raw milk. Trujillo, Cáceres. Thistle rennet. 130g £5.20 6 £29.65

QUINCE PASTE (membrillo)
FR01804 El Pèsol Verd quince paste, for slicing, carton. Cataluña. 3kg £28.55 6 £162.80

FR01808 El Pèsol Verd quince paste, for slicing, carton. Cataluña. 1.1kg £11.90 6 £67.95

FR07445 Paiarrop quince paste, jar. Valencia. 140g - 12 £26.10

PRESSED AND PRESERVED FRUIT
FR07422 Paiarrop fig and almond wheel, for slicing (35cm x 4cm). Valencia. 5kg £65.25 1 -

FR07455 Paiarrop Pajarero fig and Marcona almond wheel. Valencia. 225g £2.85 10 £27.20

FR07410 Paiarrop date and walnut wheel, for slicing (35cm x 4cm). Valencia. 5kg £65.25 1 -

FR07456 Paiarrop date and Marcona almond wheel. Valencia. 225g £2.85 10 £27.20

FR03401 Fruit-i-Med fig and almond wheel, for slicing (16cm x 7cm). Cataluña. 2kg £43.20 6 £246.30

FR03402 Fruit-i-Med fig and almond wheel, for slicing (13cm x 3cm). Cataluña. 500g £11.70 12 £133.30

FR03404 Fruit-i-Med prune and walnut wheel, for slicing (16cm x 7cm). Cataluña. 2kg £37.75 6 £215.30

FR03111 Golden Thompson raisins, large seedless, bag. Aragón. 150g - 15 £24.65

FR03105 Pasas de Málaga DOP, moscatel raisins on the vine, box. Andalucía. Seasonal. 2kg P.O.A. 1 -

FR01401 Bittersweet pickled green figs, jar. Castilla y León. 300g £4.35 12 £49.40

SAVOURY BAKED PRODUCTS
DU09001 Picos de pan, mini breadsticks, made with olive oil, bag. Andalucía. 230g - 20 £27.30

DU19501 Savoury ships’ biscuits, made with butter, bag. Galicia. 200g - 10 £18.75

DU19502 Savoury ships’ biscuits, made with EVOO, bag. Galicia. 200g - 10 £18.75

PALM SYRUP
DU25201 Palm syrup, jar. Islas Canarias. Seasonal. Limited production. 130g £3.35 10 £32.00

BREAD
DU13901 Pan de coca, Catalan bread, box. Cataluña. Frozen. 500g - 8 £39.60
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weight* price 
each 

case 
size

case
price

OLIVES IN CATERING SIZES

EN08404 Brindisa Empeltre unpitted olives, black, tub. Aragón. 2.5kg £16.75 3 £47.75

EN00205 Marinated Kalamata unpitted olives, purplish black, tin. Aragón. 2.5kg  £26.30 4  £99.95

OLIVES AND OLIVE PASTE IN RETAIL SIZES

EN08403 Brindisa Empeltre unpitted olives, black, jar. Aragón. 180g £2.10 12 £23.95

EN08401 Brindisa Empeltre black olive paste, jar. Aragón. 120g £1.80 12 £20.50

PICKLES IN CATERING SIZES

EN00203 Sweet Guindilla peppers, tin. Aragón. 1.8kg £22.35 4 £84.95

EN02211 Baby capers in salt, non-pareil grade (7mm), tub. Cataluña. 1kg £16.95 6 £96.65

BRINDISA PICKLES IN RETAIL SIZES (Produced for us in La Rioja)

EN22101 Brindisa garlic cloves, jar. 235g £2.10 12 £23.95

EN22104 Brindisa baby gherkins, ‘pepinillos’, jar. 190g £1.50 12 £17.10

EN22102 Brindisa caperberries, ‘alcaparrones’, jar. 180g £1.50 12 £17.10

EN22103 Brindisa hot Guindilla peppers, jar 130g £1.50 12 £17.10

* The weights of our olives and pickles are drained weights.
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TORTA DE BARROS
A delicious example of a regional cheese from 
Extremadura, in the south-west of Spain. Made with 
the raw milk of indigenous Merino de Extremadura 
sheep using a vegetarian rennet obtained from the 
dried flower heads of cardoon thistles. With yeasty, 
tropical aromas and a creamy, almost liquid centre 
it has grassy, lanolin flavours with a gentle hint of 
bitterness on the finish. Best eaten with vegetable 
crudités or crunchy breadsticks.

BRINDISA EMPELTRE OLIVE PASTE 
Only naturally tree-ripened olives are used to make 
this versatile product. Empeltre, or Aragon olives are 
a mild, slightly sweet variety with very little bitterness, 
harvested in November. They are dried for a few 
days, have the stones and skin removed, and are then 
simply ground to a paste. They are ideal for canapes, 
used in vinaigrettes or added to tomato based soups 
or stews to give a touch of Mediterranean flavour.



weight price
each 

case 
size

case
price

  HONEY (Cataluña) 
DU00153 Alemany orange blossom honey, tub. 3.8kg £30.40 4 £115.45
DU00124 Alemany orange blossom honey, jar. 500g £5.35 6 £30.55
DU00146 Alemany orange blossom honey, jar. 250g - 6 £19.65
DU00137 Alemany organic forest honey, jar. 500g - 6 £33.85
DU00121 Alemany mountain honey, ceramic pot. 500g £7.85 8 £59.60
DU00148 Alemany lavender honey, jar. 250g - 6 £19.65
DU00149 Alemany chestnut honey, jar. 250g - 6 £19.65
DU00147 Alemany rosemary honey, jar. 250g - 6 £22.10
DU00155 Alemany honey with ginger, jar. 250g - 6 £25.75
DU00156 Alemany honey with turmeric, jar. 250g - 6 £25.75
DU00139 Alemany honeycomb, tray. Low stocks held. 250g £8.45 12 £96.35

 TURRÓN (Cataluña)

+ DU00108 Alemany soft turrón, ground roasted almonds, box. 150g £4.15 15 £58.85

BISCUITS AND BAKERY
DU12501 Brindisa traditional olive oil biscuits, cardboard sleeve. Andalucía. 180g - 10 £19.80
DU12502 Brindisa almond olive oil biscuits, cardboard sleeve. Andalucía. 200g - 10 £25.10
DU12508 Brindisa orange olive oil biscuits, cardboard sleeve. Andalucía. 180g - 10 £21.00
DU12503 Brindisa savoury olive oil biscuits, cardboard sleeve. Andalucía. 170g - 10 £20.20
DU12504 Brindisa rosemary olive oil biscuits, cardboard sleeve. Andalucía. 170g - 10 £19.80
DU00801 Casa Eceiza cigarrillo biscuits, tin. País Vasco. 160g £3.05 12 £34.50

+ DU00803 Casa Eceiza chocolate cigarrillo biscuits, tin. País Vasco. 200g £3.85 12 £43.90

DU12701 Brindisa Tarta de Santiago IGP, almond cake, box. Galicia. 700g - 5 £38.80

DU25001 Churros, pre-cooked, oven bake, 12 units per pack, tray. Andalucía. Frozen. 170g - 12 £21.95

CHOCOLATE

DU02506 El Canario drinking chocolate, tin. Castilla y León. 750g £5.95 6 £33.80
DU22705 Amatller drinking chocolate, 45%, bag. Cataluña. 400g - 10 £43.75

+ DU22701 Amatller Amatllons, white chocolate coated Marcona almonds, tin. Cataluña. 65g - 10 £35.20
+ DU22703 Amatller chocolate fine leaves with salt, 70%, tin. Cataluña. 60g - 10 £28.35

+ DU15706 Rabitos Royale, dark chocolate coated figs, filled with chocolate brandy ganache, 60s, 
box. Extremadura. PRE-ORDER ONLY

1kg £28.80 10 £273.40

+ DU15703 Rabitos Royale, dark chocolate coated figs, filled with chocolate brandy ganache, 9s, 
box. Extremadura. 

142g £5.85 20 £111.00

+ DU15702 Rabitos Royale, dark chocolate coated figs, filled with chocolate brandy ganache, 6s, 
box. Extremadura.

95g £3.85 32 £117.30

+ DU15711 Rabitos Royale, salted caramel figs, milk chocolate-coated figs filled with salted caramel 
ganache, 9s, box. Extremadura.

142g £5.85 20 £111.00

+ Denotes an item where VAT must be added.

weight
price 
each 

case 
size

case
price

NUTS (Brindisa nuts are prepared for us in Cataluña)

BRINDISA ALMONDS IN CATERING SIZES (Cataluña)

+ FR90008 Brindisa salted Marcona almonds, grade 16, bag. 1kg £19.95 10 £189.55

+ FR90009 Brindisa salted Catalan almonds, grade 14, bag. 1kg £16.50 10 £156.75

+ FR90010 Brindisa smoked Catalan almonds, grade 14, bag. 1kg £17.45 10 £165.75

+ FR90011 Brindisa Catalan almonds with smoked paprika, grade 14, bag. 1kg £17.45 10 £165.75

BRINDISA ALMONDS IN RETAIL SIZES (Cataluña)

+ FR90001 Brindisa salted Marcona almonds, grade 16, bag. 150g £3.35 24 £76.35

+ FR90002 Brindisa salted Catalan almonds, grade 14, bag. 150g £2.70 24 £61.55

+ FR90003 Brindisa smoked Catalan almonds, grade 14, bag. 150g £2.90 24 £66.15

+ FR90004 Brindisa Catalan almonds with smoked paprika, grade 14, bag. 150g £2.90 24 £66.15

OTHER ALMONDS IN CATERING SIZES
FR03101 Blanched, skinless Marcona almonds, grade 14-16, bag. Aragón. 1kg £18.00 10 £170.90

+ FR08324 Termens salted Catalan almonds, grade 12-14, bag. Cataluña 1kg  £14.75 10  £140.15

+ FR03103 Caramelised Largueta almonds, ‘garrapiñadas’, jar. Aragón. 900g £11.25 6 £64.00

OTHER NUTS IN CATERING SIZES
FR08315 Termens toasted Reus hazelnuts, bag. Cataluña. 1kg £17.90 10 £170.20

FR08321 Termens Spanish walnuts, shelled, bag. Cataluña. 1kg £18.25 10 £173.20

+ FR08322 Termens crocanti mix, caramelised almond and hazelnut crumb, bag. Cataluña. 1kg £8.30 10 £78.70

+ FR08323 Termens caramelised peanuts, bag. Cataluña. 1kg £5.20 10 £49.45

FR03104 Castilian pine kernels, bag. Castilla y León. 500g £33.30 10 £316.10

SNACKS (Produced for us in Cataluña)

BRINDISA SNACKS IN CATERING SIZES
+ FR90012 Brindisa spicy broad beans, ‘habas picantes’, bag. 1kg £5.20 10 £49.40

+ FR90013 Brindisa maize kernels, ‘kikones’, bag. 1kg £5.20 10 £49.40

+ FR90014 Brindisa cocktail snack mix, ‘frutos secos’, bag. 1kg £7.80 10 £74.20

BRINDISA SNACKS IN RETAIL SIZES
+ FR90005 Brindisa spicy broad beans, ‘habas picantes’, bag. 100g - 24 £18.75

+ FR90006 Brindisa maize kernels, ‘kikones’, bag. 100g - 24 £18.75

+ FR90007 Brindisa cocktail snack mix, ‘frutos secos’, bag. 115g - 24 £31.25

CRISPS
+ FR16402 Sarriegui extra virgin olive oil potato crisps, bag. País Vasco. 150g - 10 £20.20

+ FR16401 Sarriegui extra virgin olive oil potato crisps, bag. País Vasco. 50g - 30 £21.35

+ FR21404 Torres black truffle potato crisps, bag. Cataluña. 125g - 15 £32.10

+ FR21405 Torres black truffle potato crisps, bag. Cataluña. 40g - 20 £15.95

+ FR21419 Torres smoked paprika potato crisps, bag. Cataluña. 150g - 15 £32.10

+ Denotes an item where VAT must be added.
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BLANCHED MARCONA ALMONDS
Known as the “Queen of Almonds”, the indigenous 
Marcona variety is widely acknowledged as the best 
almond available. Blanched to remove the skins, these 
nuts are sweet and oil-rich and are ideal for a wide 
variety of uses in the kitchen. Roast in the oven with 
a little olive oil and paprika for a delicious snack, or 
grind them up with stale bread and garlic to make a 
“picada” to thicken a sauce.

ALEMANY HONEY
The question of honey production divides vegans; 
whether it is harmful and exploitative, or whether it 
helps maintain bee populations necessary to pollinate 
food crops. We offer our range of unpasteurised 
honeys and leave it to you to make the choice.
Our range of honeys come from small producers 
in different regions of Spain, where different plants 
thrive. Perfect on toast, they can also be used in 
a wide range of desserts and drinks and used, 
judiciously, in savoury recipes.



12 | VEGETARIAN RECIPES CREAMY RICE WITH NAVARRAN ARTICHOKES
Delicate Calasparra rice with artichoke hearts

READY IN

1 hour

COOKING TIME

45 minutes

PREP TIME

15 minutes

SERVES

4 people

INGREDIENTS

1 jar Navarrico artichoke hearts (p. 5)

3 tbsp Brindisa North & South olive oil (p. 7)

250g Calasparra rice (p. 4) 

1 tbsp wild oregano (p. 6)

2 cloves garlic, thinly sliced (p. 6)

1.25 litres vegetable stock

60ml / ½ glass amontillado sherry (optional)

1 medium onion finely chopped

1 tsp ground coriander

¼ tsp ground white pepper

300g peas

100ml crème fraiche (optional)

100g finely grated Manchego, semi-cured (optional)

Basil springs for garnish

METHOD

1. Heat the oven to 220°C; line a roasting tray with foil.

2. Cut the artichoke hearts in to quarters and leave to drain for a few minutes.

3.  Toss the artichokes in 1 tbsp olive oil to coat; spread the coated artichokes out on the roasting tray; roast until 
one or two artichoke start to show a little brown on the edges - approx. 12 minutes; remove the tray from 
the oven and loosen the artichokes gently from the foil; put to one side.

4. Heat the stock, sherry and oregano to a low simmer.

5.  In a large saucepan, cook the onion and spices in 2 tbsp olive oil over medium heat until just softened - 
approx. 5 minutes; stir in the rice to coat, followed by the peas and the garlic.

6.  Stir the stock into the rice mixture, a ladle at a time, and bring to a simmer; cook until most of the stock has 
been absorbed - approx. 18 - 20 minutes - stirring every minute or two; taste for seasoning.

7. Gently stir in the artichokes, then after a minute add the crème fraiche and cook gently for a further 5 minutes.

8. Stir in the cheese, switch off the heat and leave for 5 minutes.

9. Garnish with basil leaves.

SMOKED PAPRIKA, PIQUILLO PEPPER AND TOMATO SOUP
Fiery winter warmer soup

READY IN

40 minutes

COOKING TIME

35 minutes

PREP TIME

5 minutes

SERVES

6 people

INGREDIENTS

2 tbsp of Arbequina olive oil (see page 7)

2 tbs PX balsamic vinegar (p. 7)

1 jar Navarrico piquillo peppers (p. 5)

1 tsp hot smoked pimentón (p. 6)

1 clove garlic, chopped finely (p. 6)

500 - 750ml of vegetable stock

2 red chillies (or less, to taste)

2 tins chopped plum tomatoes

METHOD

1.  Heat 2 tbs of olive oil. Finely dice the chilli (remove the seeds and reduce the quantity of chilli used if you don’t like 
too much heat).

2. Chop the piquillo peppers into strips, and slowly fry with the chilli, paprika and a pinch of salt.

3. After 5 minutes, add the garlic and fry for a further 2 minutes.

4.  Then add the tomatoes and vinegar, bubble gently for 10 minutes, and add the stock. Bring to the boil and simmer 
for 15 minutes.

5. Serve drizzled with a good fruity olive oil and a few splashes of PX vinegar.

6. Cooked chickpeas can also be added to make this even more hearty and wholesome
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Offer your customers a complete range with the brands below - available in different sizes and flavours.

CREAMY WILD MUSHROOM RICE, from Brindisa: The True Food of Spain

This dish was created by Josep Carbonell, Brindisa’s former executive chef.  
We make it with Bomba rice, grown on the Illa de Riu estate in Tarragona.
 
SERVES

4 people

INGREDIENTS

3 tablespoons Brindisa North & South olive oil (p. 7)

1 clove of garlic, finely chopped (p. 9)

6 threads of Brindisa saffron (p. 6)

400g Illa de Riu Bomba rice (p. 4)

150g wild mushrooms or a full flavoured variety such as Shitake, sliced chunkily

800 - 850ml hot vegetable stock

½ teaspoon sea salt
 
For the picada

1 Ñora or other mild dried pepper, de-seeded (optional) (p. 5)

1 tablespoon Brindisa North & South olive oil (p. 7)

2 cloves of garlic, peeled

4 mini breadsticks or 1/2 a slice of white bread, crust cut off

1 tablespoon flat-leaf parsley leaves

 METHOD

1. To make the picada, soak the Ñora, if using, in hot water. Once softened, scrape the flesh from the skin and set aside. 

2.  Heat the oil in a pan, put in the garlic and fry gently until golden-yellow, then lift out and keep to one side. If 
using bread, add it to the same pan and fry until golden in the same oil, then remove and also keep to one side.

3.  Put the reserved garlic into a mortar with the breadsticks, or fried bread, and the rest of the ingredients, and 
grind to a very smooth paste. Keep to one side.

 
4.  Heat the 3 tablespoons of olive oil in a deep-sided frying pan, add the garlic and mushrooms and cook lightly 

for 3-4 minutes.
 
5.  Add the rice and stir for a minute. Add the hot stock a little at a time, stirring constantly so the rice can 

release some starch and thicken the stock. During 10 minutes of cooking you should have added half the stock.
 
6.  Add the picada, saffron and salt and cook for another 10 minutes, stirring and adding the rest of the stock until 

the consistency is creamy. Serve in soup dishes.

Brindisa pickles range (p. 9)

Brindisa nuts and snacks range (p. 10)

Brindisa sauces range (p. 6)

La Chinata smoked paprika range (p. 6)

Santo Domingo smoked paprika range (p. 6)

Torres smoked paprika potato crisps (p. 10)

Unió vinegars range (p. 7)
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Moscatel grapesPenjar tomatoes

Melon ‘Piel de Sapo

Calçots

Brevas fig

Blood oranges

16 | SEASONAL FRESH FRUIT AND VEGETABLES

VEGETABLES

VE17814 Artichokes JAN FEB MAR APR MAY JUN JUL NOV DEC

VE17816 Asparagus, white MAY

VE17846 Beans, Ganxet JAN FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC

VE17856 Calçots JAN FEB MAR APR DEC

VE17813 Onions, Figueres JAN FEB MAR APR AUG SEP OCT NOV DEC

VE17829 Onions, sweet MAY JUN JUL AUG

VE17802 Padrón peppers JAN FEB MAR APR MAY OCT NOV DEC

VE17802 Padrón peppers (Galicia) JUN JUL AUG SEP

VE17831 Tomatoes, Cor de Bou JAN FEB MAR APR MAY NOV DEC

VE17851 Tomatoes, Ibericus JAN FEB MAR APR MAY NOV DEC

VE17861 Tomatoes, large plum JAN FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC

VE17803 Tomatoes, large green salad JAN FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC

VE17805 Tomatoes, Penjar, loose JAN FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC

VE17806 Tomatoes, Penjar, on string JAN FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC

FRUIT

VE17870 Chestnuts from Galicia NOV

VE17819 Clementines JAN FEB MAR APR NOV DEC

VE17838 Figs, Coll de Dama AUG SEP OCT

VE17809 Figs, Breva Spring JUN JUL

VE17818 Melon, Piel de Sapo JUL AUG SEP

VE17866 Nectarines, flat JUL AUG

VE17841 Oranges, blood FEB MAR APR

VE17865 Peaches, flat JUL AUG

VE17830 Peaches, red MAY JUN JUL AUG SEP

VE17824 Peaches, yellow MAY JUN JUL AUG

VE17854 Quince OCT NOV

SPRING: the citrus season brings sweet clementines 
and beautiful blood oranges while on the vegetable 
front the artichoke season continues in full-flow. The 
calçot season finishes and we see the last of the mild 
purple Figueres onions for now.
 
SUMMER: some great stone fruit, juicy and flavoursome 
nectarines, peaches and cherries from the north, along 
with the remarkably sweet and luscious Piel de Sapo 
melon. A whole range of tomatoes arrive: firm, intensely 
flavoured Ibericus, large Cor de Bou, and juicy Penjar. The 
Padrón peppers season arrives in Galicia and the white 
asparagus harvest begins in Navarre.
 

AUTUMN: colourful pomegranates and aromatic 
quinces arrive along with sweet, ripe Coll de Dama 
figs. You know winter is on the way with the arrival 
chestnuts from Galicia, and Grelos (turnip greens) 
from the same region.
New season legumes become available in late 
summer/early autumn: the smaller varieties grown in 
warmer areas first, such as the Ganxet beans from 
Catalonia, followed by large judión, which usually close 
the season in late October.
 
WINTER: Calçots, like a small, sweet leek, begin to 
arrive from Catalonia and the artichoke harvest starts 
in the north. Citrus fruits begin once more, including 
varieties of oranges, sweet and bitter, small and large, 
and aromatic lemons. 

Brindisa focuses on importing products that are unique to Spain, such as Padrón peppers or calçots (like a small, 
sweet leek), or those that are amongst the best in Europe, such as citrus fruits, tomatoes and Galician chestnuts.
 

We send a weekly update of what will be available. Request the latest newsletter by contacting sales@brindisa.com 
Fruit and vegetable orders must be received by Tuesday 5pm for delivery the following week.



BRINDISA LTD.
9B Weir Road, London, SW12 0LT

Tel: 020 8772 1600
Fax: 020 8772 1666
Email: sales@brindisa.com
For Trade online shop and terms and conditions visit: http://bit.ly/trade_customers

Office and warehouse opening hours:  
Monday-Friday, 8am-5pm

www.brindisa.com


