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Brindisa is 
35 years old
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New Season Oils
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Wishing all our customers a very happy, 
healthy, peaceful and prosperous new 

year in 2023. I am writing this introduction 
for you before the 2022 Christmas season has 
even begun, so first a reflection on the autumn 
which has been incredibly eventful and full of 
enjoyable surprises. 

A surprise invitation to Gastronomika 
in San Sebastián started my autumn 
off and there I had one of my proudest 
moments (I am now nicknamed by some 
as GastroMonika!). The Commercial 
Embassy of Spain, ICEX, presented 
me with a trophy in recognition of 
the 35 years of my developing the 
understanding of Spanish Gastronomy 
in the UK - “Foods & Wine Spain Award 
for contribution to the promotion of 
the image and diversity of the Spanish 
Pantry in the UK, 4 October 2022”. It 
was a huge moment, and I am deeply 
appreciative of this - Brindisa and all who 
work with me have created this unique 
business devoted to Spain. And.... we had 
so much incredible food in this Basque 
jewel of a city... meals at ELKANO and 
Casa Urola were serious highlights of a 
trip where we met many food friends and 
made new ones.

Whilst in Spain, I also visited some of our 
artisan bean growers to see their harvests, 
and this issue of the magazine brings you 
news from our trip. Do click on the QR 
code at the end of this introduction to 
watch a short film about it.

In a short sprint we were then back in 
London donning our capes and hats 

for the Gran Orden de Caballeros del 
Vino dinner where once again the great 
and good of Spain’s embassy, world of 
wine and food dined at the Savoy. I am 
privileged to have been voted in a few 
years ago and each year there are more 
women and young gastronomes joining 
which is very wonderful to see.

To top it all we have just returned from 
the World Cheese Awards. Wales hosted 
in place of Ukraine who, when peace 
comes to their homeland again, will host 
as they should have done this year. More 
than 4000 cheeses were evaluated and 
amazingly Brindisa and our cheesemakers 
won 1 super gold, 5 more golds and 2 
bronzes! 

The super gold winner was Puigpedrós. 
A stunning example of the maker in the 
mountains and affineurs in our cheese 
rooms partnering to present one of the 
best examples of this cheese ever judged 
abroad. This raw cow’s milk cheese with 
washed rind is made in the Pyrenees by 
Pere Pujol. He and the Brindisa cheese 
team are deservedly proud. We will 
cover our world cheese award winners in 
more detail in the April issue of ¡Brindis! 
magazine.
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In these tough times we want to 
stand by each other, share our 
values and remind ourselves that 
we are not alone trying to make 
a better world.  In no time the 
weather will turn, the nights will 
open up as the days lengthen 
and we can find and share new 
opportunities for regrowth, 
peace and hope. 
 
At Brindisa the food community, here and in Spain, 
will be where we focus our minds: the growers of 
our pulses, peas, peppers, artichokes, olives, rice will 
bring us news of their projections on their crops and 
how the outlook is for them and how that will impact 
us as fans of great pure Spanish flavours. We want 
to be able to adapt to whatever we are faced with 
and enable you our customers and our friends to 
find sustainable ways to provide food that nurtures, 
comforts and brings joy.

Monika
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At this time of year, we move on to frugal meals, ones to keep us warm, 
nourished and within a tighter budget. This helps us reboot our wellbeing, 
health, exercise regimes and to protect the rather empty purse. Some dishes are 
vegetarian or vegan or use a small amount of meat to flavour such as panceta or 
chorizo.

During 2023 we will focus on the flavour: this is the driving force of our work.
If food has flavour, you need less of it, you can enjoy it for its quality and not 
for its quantity. If food is well made, ideally from scratch, it will nourish, and 
you will need less. There is always a way you can balance ingredients so that you 
can protect your outgoings but still have fun and share - weekends can become 
celebratory again while the week remains frugal and controlled.

Monika and Cristina in Donostia, 
San Sebastián.
Monika holds the Foods & Wine 
Spain Award.

Scan this QR code to watch our 
film about harvesting legumes.

Monika visiting the 2022 bean 
cosecha, or harvest.
Also pictured, Monika’s award 
for Exceptional Contribution to 
Cheese.
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Tapas Brindisa London 
Bridge opens.
A no-reservations tapas bar 
raises the profile of authentic 
Spanish food culture.

Brindisa Kitchens is Brindisa’s sister 
company, co-founded by Monika. 
Today our menus continue 
to celebrate Spanish food.

Retailing direct 
to the public begins.
Brindisa is one of the founding 
retail traders at Borough Market.

Occasional warehouse openings 
introduced the public to new 
ingredients and sowed the seeds 
for today’s permanent retail 
market at Borough.

A warehouse  
of our own.
Increased warehouse 
space allows us to import 
a wider product range.

Brindisa began life as 
sub-tenants but eventually 
we had our own warehouse 
with room to grow our range 
of Spanish ingredients.

Perelló, a new member 
of the Brindisa family.
Perelló foods include well-loved 
olives, pickles and legumes.

After decades of working together, 
Brindisa bought Perelló; both increasing 
our supply-chain flexibility (invaluable post-
Brexit) and diversifying the range.
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Brindisa Cheese 
Caves open.
Our bespoke Cheese 
Caves allow us to care 
for artisan cheeses.

Today we are able to bring 
a diverse range of exciting 
cheeses to our customers. 
Since our first cheese in a 
tin, Brindisa has pioneered 
Spanish cheese in the UK.
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Sourcing a legendary 
Spanish sheep’s cheese.
This artisan cheese 
crystallises what Brindisa 
would stand for.

A cheese in a tin with an 
incredible organoleptic profile 
won chefs and retailers over. 
Made with a raw milk from Churra 
breed sheep, with a novel terroir, 
it was unconventional and flavour-led.

A lifetime dedicated 
to Spanish food.
Brindisa, The True Food 
of Spain is published.

Monika’s book is a compilation 
of recipes and food stories gathered 
over 30 years. It celebrates the varied 
cultures, landscapes and, above all 
the exceptional foods of Spain.

2016

We’re

Years Old
Founder Monika reflects on 

Brindisa’s journey, celebrating 
the True Taste of Spain 

since 1988.

Our name comes from 
the word “brindis”, a toast. 

Brindisa raises a toast 
to Spanish food.

Horizons expand  
as Spain joins 
the EU.
Brindisa imports 
Spanish ham, chorizo 
and charcuterie.

Iconic Spanish foods 
landed on British 
menus and shelves 
for the very first time.

1992 
- 1996
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Brindisa’s own label oils come 
from the company, 100% 
Arbequina Extra Virgin Olive 
Oil (EVOO), and North & South 
EVOO. Arbequina is made using 
olives that have not reached 
full maturity, and has the typical 
varietal notes of tomato leaf, new 
mown grass and green almonds. 
North & South is made from    
85% Arbequina olives blended 

with 15% Picual, creating a slightly 
punchier oil with more bitterness 
and a touch of fruit.

The 2022 harvest is going to 
be tough for Spanish olive oil 
producers this year, after one of 
the worst droughts ever, but this 
fruit has been thriving in Spain 
for millenia, and, we trust, will 
continue to do so for many more.

The type and quality of oil 
produced will be dependent on 
a number of factors, including 
where the olives grow, the variety 
of the olives, the weather over 
the preceding year, the stage of 
ripeness at which the olives are 
picked and by what methods they 
are processed into oil.

Although Andalucía is by far the 
largest production area, olives are 
grown commercially throughout 
Spain. 

Brindisa’s main supplier of oils, 
Aceites la Maja, is located in 
Navarra in the north of the 
country, where they cultivate 
their own olive groves; the 
majority are of the Arbequina 
variety, originally from Catalunya, 
but they also grow smaller 
quantities of Picual, Arroniz, 
Koroneiki, Arbosana and 
Empeltre.

Autumn in Spain means 
olive harvesting. Between 
the end of September 

and the beginning of December, 
depending on the varieties and 
the type of oil being produced, 
olives will be picked and sent 
to the mills for processing with 
as much speed as possible. The 
provinces of Jaén and Córdoba, 
which between them have nearly 
20% of the world’s olive trees, will 
be awash with freshly pressed 
olive oil. 
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Traditional harvesting   
near Sevilla.
Harvest dates depend on 
the variety, the weather 
and individual ripeness of 
the fruit. These olives are 
being harvested at the 
start of October.
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Secrets

Brindisa’s buying team 
is made up of dedicated 
specialists, based both 

in Spain and the UK.
 For our plant-food issue, what better time to 

reflect on the new season estate oils beginning 
to become available, truly exceptional heirloom 
bean varieties, and the abundance of preserved 

vegetables from the autumn harvests.
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Heirloom Dried Beans
“There are some recipes in which only dried beans, 
chickpeas or lentils, soaked overnight and cooked 
from scratch, will do. For example, in a rich stew such 
as a fabada or cocido, the beans need to absorb the 
stock and fats to an extent that ready-cooked beans 
can’t match.” Excerpt from ‘Brindisa, The True Food 
of Spain’ by Monika Linton.

Our excellent dried beans are a must for cooking 
and flavour, when time allows. In particular, our 
range of Heirloom beans are heritage varietals with 
very special provenance and artisanal growing and 
harvesting, resulting in amazing silky beans with 
delicate skins.

• Tolosana black bean, Alubia Tolosana, cloth sack 
5kg  

• Galician long bean, Faba de Lourenzá, cloth sack 
1kg    

• Catalan hooked bean, Fesol del Ganxet, cloth sack 1kg  
• Galician flageolet bean, Habina Verdina, cloth sack 

500g  

A Spanish Store-Cupboard
Spain makes great use of preserved foods in a way 
that is less common here in the UK. Vegetables 
and fruits are harvested at peak quality to provide 
a larder of ingredients to rely on throughout the 
seasons.

Our most popular store cupboard preserves 
include PDO Piquillo peppers from Lodosa in 
Navarra. These are deep crimson peppers with a 
small “pico” or “point”, hence their name, “piquillo”. 
To ensure perfect ripeness, they are hand-picked 
and then roasted to reduce their weight by about 
60%, intensifying their flavour. The next stage is 
to hand-peel them: they are not rinsed, leaving 
occasional small specks of charred skin still visible. 
They are then packed by hand in their own juices. 

The result is a richly intense, soft and fleshy 
pepper that brings an instant hit of flavour to 
dishes, from salads to sauces. They can be stuffed 
with vegetables, pulses, meat or fish to create a 
meal in themselves. As well as the PDO peppers, 
whose production location and methods are 
protected, we also supply piquillo pepper strips for 
convenience and Peruvian peppers for economy.

Our exquisite white asparagus is grown in Navarra 
and manually harvested before it breaks through 
the surface of the soil and is oxygenated (which 
would turn it green). The spears are rinsed and 
trimmed then preserved simply in water and 
sea salt. Over time this brine takes on some of 
the nutrients and flavours of the vegetables 
themselves, in fact our supplier sees this liquid as 
a simple broth and an ingredient in its own right. It 
can be used to intensify flavours of sauces, soups 
or fumets, such as a simple cream of asparagus 
soup. The white asparagus is delicious as a tapa with 
a saffron mayonnaise or al-i-oli, or with serrano 
ham.

Not to be forgotten are marinated artichoke 
hearts. These are very carefully cooked to preserve 
their delicate slightly nutty, citrussy flavours and 
the perfect amount of bite to their silky texture. 
They are trimmed by hand and are a completely 
different world to tough, vinegar-drenched 
versions.
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Two generations of the Iglesias 
family hand-sort this year´s 
harvest.
Fabas de Lourenzá are one of 
our Heirloom beans.

Organic Cap de Cortí and Cicerata 
peppers growing in Mallorca.
Pimentón is made from dried red 
peppers and is a distinctive Spanish 
flavour.
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Núñez de Prado 
Organic EVOO
The blend of Andalucian Picual, Picudo 
and Hojiblanca olives give this oil its 
distinctively fresh and fruity character. 

Finca La Barca 
Smoked Olive Oil
An Arbequina oil which is smoked over 
Holm oak wood. Creamy and delicate, 
with aromas of banana and grass and a 
creamy, ripe olive fruit flavour balanced 
by a subtle smokiness.

Olivar de la Luna 
Organic EVOO
The predominance of Nevadillo Blanco 
olives differentiates this peppery oil, 
with aromas of orange citrus fruits, spicy 
lemons and mangoes.

Mioliva EVOO
A blend of Empeltre and Arbequina 
olives, clean tasting with grassy and 
tropical notes.

Brindisa Arbequina 
EVOO
A floral variety of olive oil which is fruity 
in character with herbs and almond 
skins.

Brindisa 
North & South EVOO
Harvested from both northerly and 
southerly olive varieties, this oil is very 
well balanced with tingling pepper fading 
to leave a sweetly fruity aftertaste.

Organic Mallorcan Pimentón
Made from a blend of hot (Cap de Cortí) and mild 
(Cicereta) peppers, this is a fruity addition to our herb 
and spice range, with an intense red-orange colour 
and a fresh, fruity, sunny aroma, almost like tomatoes. 

Working with their own seedlings, our supplier 
controls every step of the growing, drying, milling 
and packing process, in an entirely manual and artisan 
way. They also consider sustainability, using discarded 
almond shells to fuel their drying ovens, which are 
used alongside natural drying in the sun. 

In Mallorca, pimentón is the distinctive flavour that 
gives character to the regional sausages such as 
sobrasada, empanadas (pasties) and cocas (flatbreads 
with sweet and savoury toppings). The rind of our 
Mallorcan Mahón cheese is coated with this organic 
pimentón.

Perelló Pickled Onions in jars
Wonderful to accompany a cheese or charcuterie 
board, new retail jars of Perelló pickled onions, or 
“cebollitas”, are delightfully crisp and acidic.

These join our Perelló pickles range alongside 
caperberries, cocktail gherkins, guindilla chillies and 
pickled garlic.

Mallorcan Sea Salt
Talk to our Sales team about our new Mallorcan salt, 
available in two types: natural and black olive. 

The peaceful and remote salt marshes of d’Es Trenc 
are a protected natural environment which forms its 
own perfectly balanced ecosystem of plants, birds 
and animals, some of them rare. 

The “flor de sal” salt crystals are formed by sea water 
travelling through a naturally filtering canal system 
and then as the sun warms the water, and the action 
of the wind works with it, the salt crystals begin 
to form on the surface. The flor de sal is manually 
collected using rakes, between June and September 
when the climatic conditions are perfect. 

At the start of each year, our new season olive oils begin to become 
available. Look out for our new look Brindisa olive oil tins, which will start to 

become available in January, depending on stocks of our current range.

New Season Olive Oil

NEW
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What makes a vinegar?
Vinegar is an acidic liquid made by the secondary 
fermentation of alcohol by acetobacters, bacteria 
which convert alcohol to acetic acid. One of the 
great things about it is that it is produced from a 
remarkably wide variety of base alcohol substances 
ranging from rice to grapes to barley and dates, or 
even from sugar, beans or maize. This creates a wide 
variety of flavours and aromas. In Europe the majority 
of vinegars are made using fruits, particularly grapes, 
but also including stone fruits, berries and apples. In 
Asia vinegars are commonly made from soy beans, 
rice and other grains.

The history of vinegar 
Vinegar is amongst mankind’s earliest processed 
products. Evidence of its use dates back to at least 
4,000 BCE in Mesopotamia, where archaeologists 
have discovered tablets describing a method of 
turning beer into vinegar. We know that it was widely 
used in many cultures, including Egypt, ancient 
Greece, Rome and particularly in the Far East, most 
notably in China by the 2nd millennium BCE, but 
also subsequently in Korea and Japan. Vinegar has 
continued to be central to the food culture of these 
Asian countries ever since.

How alcohol turns into 
vinegar
Acetobacters, responsible for the transformation of 
alcohol to acetic acid, are present everywhere. They 
are the reason that the wine left in a glass for a couple 
of days begins to become acidic. This is still the way 
in which some vinegars are produced. Officially 
known as the Orléans method, in essence an alcoholic 
liquid in a cask is exposed to air and allowed, over the 
course of many months, or even years, to turn to an 
acidic liquid.

This is the method that is still used to make Aceto 
Balsamico Tradizionale di Modena (PDO), or 
traditional sherry vinegars; it takes a long time, 
but produces a vinegar with great complexity of 
flavours. The other main methods used these days 
are the Schutzenbach or the Generator method, 
which produces vinegar in a matter of days or weeks, 
and the Submerged Fermantation method, which 
by adding acetobacters, heat and passing lots of 
air through the alcohol, can produce a vinegar in a 
matter of hours.

An insider’s guide to 
Vinegar
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Food 
Heroes

by James Robinson, 
Head of Product Training

1 718



Valdespino
Valdespino, one of the oldest sherry houses in 
Spain, makes a classic sherry vinegar using Fino 
sherry. It is aged by the same solera system that 
creates the sherry, resulting in sharp, woody, hay-
like notes. The same vinegar, matured in PX sherry 
casks, has aromas and flavours of dried figs, raisins 
and prunes.

Great things to use it with: Gazpacho, seafood and 
chorizo stew, fried scallops.

Sotaroni PX vinegar
The Torrevella PX vinegar, made from dessert 
sherry grapes, is sweetened by the addition of 
grape must, a concentrated juice, to produce a 
sweet, dried fruit, intensely flavoured vinegar. 

Great things to use it on: Roasted onions, berries 
in chocolate sauce, strawberries

The Unió Range
The Unió range is made from grapes from 
Catalunya and is not aged, resulting in simpler, 
more acidic flavours. The exception to this is 
Moscatel vinegar, made with the Moscatel de 
Alejandria dessert wine grapes. This vinegar has 
sweet, floral, stone fruit aromas and flavours.

Unio’s Cabernet Sauvignon and Chardonnay 
vinegars are at their best when used in cooked 
dishes; reducing them, by deglazing in a pan or 
simply cooking them down, brings out the fresher 
fruit flavours and ups the level of sweetness. They 
are very good, everyday vinegars which will provide 
a touch of acidity and complexity to many dishes.

Great things to use it with:
Cabernet Sauvignon - Pickled beetroots, honey-
baked figs, pork and venison meatballs.

Chardonnay - Poached octopus, roasted chicken 
thighs, baked apples.

The Unió Moscatel vinegar is something else; light, 
fragrant, and fruity, with a lovely sweet/sharp 
balance. This is a wonderful vinegar with fish and 

seafood or to make a delicate, floral dressing for 
salads. Reduced to a thick glaze it works perfectly 
either in desserts or with poultry.

Great things to use it with:
Steamed mussels, poached fish, vinaigrettes.

Forum’s vinegars
Forum’s matured wine vinegars are also very 
adaptable and ideal for use in dressings, marinades, 
reductions, cooked dishes and desserts. The 
Chardonnay with its hints of citrus, tropical fruits 
and slight oakiness is an excellent partner to fish, 
seafood and poultry dishes, while the Cabernet 
Sauvignon, with notes of chocolate, red fruit 
and oak can work beautifully in desserts or with 
red meats. Perhaps the perfect choice for a 
vinaigrette. 

The vinegars under the Forum label are wine 
vinegars, produced by the Schutzenbach method, 
to which must is added before they are aged for 
years. This produces a balanced, sweet/sharp 
vinegar with distinct grape varietal notes in both 
Cabernet Sauvignon and Chardonnay styles.

Great things to use it with: 
Cabernet Sauvignon - Braised pig’s cheeks, Boeuf 
Bourguignon, ice creams.
Chardonnay - Crab salad, roast chicken, roasted 
peaches.

Llagar de Oles
Llagar de Oles cider vinegar is powerfully fruity 
with the crisp acidity of green apples and makes 
an excellent vinegar for use in pork dishes in 
particular, where it brings heft and fruitiness to the 
recipes it is also excellent with seafood.

Our Llagar de Oles cider vinegar comes from 
Asturias, famous throughout Spain for its dry, 
slightly fizzy cider. It is produced using the Orléans 
method, resulting in a powerful, fruity vinegar.

Great things to use it with: Poached salmon, pot 
roast loin of pork, grilled mackerel. A teaspoon 
a day is also a great support for gut health and 
menopause.
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Growing 

True to 
Seed 

2120

 BRINDISA VINEGARS
Brindisa’s range of vinegars are all made using 

fruit derived alcohols, wines and cider, 
but produced by different methods.
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In this issue we have brought you stories from many 
of our plant-food producers, well-known as being 
the most positive foods to increase within our diets, 
in order to support the environment. However the 
effects of climate change are very challenging for 
these producers too, with extraordinary drought this 
summer meaning harvests have been under intense 
pressure. 

Olive oils and olives, many grown in the hot south 
of Spain, are amongst the most affected products, 
with Spanish newspapers reporting the second 
worst harvest in a century (the record being held by 
the 2012-13 harvest). Although olive trees are well 
adapted to arid conditions, they do rely on a certain 
amount of rainfall per year in order to produce fruit, 
with rains most needed in spring and then again 
in the autumn. The impact of droughts will go on 
affecting these oil-producing communities, where 
unemployment will rise and population levels will sink. 
The precious nature of the resulting smaller harvests 
will begin to be reflected in higher prices. 

Brindisa has worked for decades with two exemplary 
olive oil producers, both leaders in environmental 
standards. Núñez de Prado were pioneers of organic 
farming back in the 1990s and have been chemical-
free since 1986. Due to their organic status, the 
strips of land between the trees are filled with wild 
flowers and grasses, increasing biodiversity and 
creating a natural balance of insect life. Their water 
supply comes from the river Guadalquivir and the 

quota allowance is regulated per hectare of groves. 
They have a couple of techniques to improve water 
retention within the soil. Grass is cut annually and is 
left as a mulch for the groves, this aids irrigation as it 
helps to prevent water from evaporating away.

Likewise, when the trees themselves are pruned, 
the prunings are made into wood chips and again 
form a mulch over the soil, retaining moisture and 
humidity during dry periods and also preventing soil 
erosion from heavy rains. The groves are irrigated 
underground, to protect the water from heat 
and retain as much of this precious resource as 
possible. At the end of the olive-pressing process, 
the remaining olive pulp and water is turned into a 
compost, so the waste products become the main 
fertiliser for the trees and the new cycle of growth. 

Núñez de Prado tell us, “The persistent drought has 
not affected us much because we irrigate the groves, 
caring for the trees and fruit throughout the whole 
year. Though we have missed the autumn rains, which 
unfortunately come with less and less frequency, 
as these have a more direct effect on the plant. At 
the start of November we began our harvest with a 
forecast for a reduced quantity of olives compared 
to other years, as the previous year produced a great 
yield and so this year the olive trees have naturally 
reduced their flowering and fruiting. Also, of course 
the quantity of olives has reduced due to the drought, 
as the rains bring many nutrients of the fruit.

Back in the mists of time, 1990 to be exact, Monika selected an 
artisan cheese from one of the tiniest villages of the province 

of Burgos - a sheep’s milk cheese made with raw rare-breed 
milk, cured in an natural underground cellar. This cheese set 
her on a path that would allow her to celebrate foods of this 

quality, integrity and devotion for years to come. We always go 
back to this gem of a product for inspiration - it centres us, it 

keeps us true to seed. Our cross company responsible business 
team also keeps us formally on track so that our foods always 

arrive in the U.K. fully vetted and ready to market.

The small amount of rainwater, as well as the 
irrigation water, we conserve thanks to the organic 
mulch on the ground which reduces evaporation. The 
hope that we have is that the cycles of rainfall change 
and become more frequent, although we believe that 
this will not occur due to the climate change that 
we are suffering on a general level. We will continue 
to help the fields through provision of our current 
irrigation.”

Olivar de la Luna are organic and biodynamic growers 
on a far smaller scale, who use all resources sparingly 
and with respect. Their name, meaning olive grove 
of the moon, comes from a time when local people 
would farm the inhospitable mountainous terrain at 
night in order to first create the groves. The soil is 
quite poor in this region, so olive trees can take up 
to 30 years to produce enough olives for oil. This 
means that oil production in the area has always been 
respectful of the limits of the rugged environment. 
Their integrated farming techniques mean they 
create fertiliser from waste production and clippings 
as well as with manure from local sheep, and most of 
the energy they use comes from solar panels.  Olivar 
de la Luna do not irrigate their groves, which means a 
smaller and more intensely flavoured harvest. 

They are now part of an oil certification organisation 
called “Olivares Vivos” (meaning ‘living olive groves’), 
working with others to improve the biodiversity of 
olive farms. Increased biodiversity defends against 
climate change and also protects traditional small-
scale olive farming methods. This certification is 
unique in Europe because it rewards the recovery of 
biodiversity, measuring a real increase in species of 
flora and fauna within olive groves. 

Olivar de la Luna have witnessed drought in their 
region, sometimes lasting several years, and have 
seen how the ancient trees (many of them 200 years 
old) can withstand great extremes of heat and also 
winter cold. 

There is hope that if we can work in harmony with 
nature and respectfully with the resources available 
to us, the trees themselves are very resilient.

A veteran olive tree following 
the 2022 drought.

Spain has the highest number 
of olive trees in the world. They 

are a link to an agricultural 
heritage thousands of years old
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There is some debate as to the origin of Verdina 
beans; there are those that think that they arrived in 
the north of Spain hundreds of years ago and were 
cultivated as a crop by smallholders without any 
particular provenance, however the majority view 
is that they are essentially a flageolet bean which 
arrived in the late 19th century from France, brought 
to Asturias by Ricardo Duque de Estrada y Martínez 
de Morentín, an avid collector of plants. 

Initially they were associated with the Ardisana valley 
in the east of Asturias, but, over the course of 40-50 
years they spread westwards through Asturias and 
into Galicia as a useful garden crop that grew well 
in the climate of the area and could be eaten either 
fresh or dried and combined well with a wide range 
of accompaniments, whether seafood, meat or 
vegetables.

It was in the 1970s that its quality began to be more 
widely known with the growth of food regionalism; 
Asturian food began to gain renown, and with it the 
reputation of the verdina bean. It became adopted as 
a distinctly Asturian pulse. 

Verdina beans are picked immature, when they are 
a rather beautiful light green in colour. They are 
allowed to dry in dark sheds to maintain this colour, 
which is lost if they are exposed to the light. Whilst 
they can be eaten fresh, the only way of buying them 
outside the area in which they are grown is dried. 
They are known by a number of different names, faba 
do marisco  or alubia do marisco (seafood beans) and 
judia Galaica (Galician beans), evidence of their great 
affinity with fish and shellfish. 

Thin skinned, with a buttery texture and 
a distinct vegetable flavour, they match 
extremely well the exceptional seafood           

of the region.

Arriving in the small town of Santo Tomé de Lourenzá 
on a warm October morning, we found ourselves in a 
fertile valley, broken into small plots of land growing 
maize and beans, overlooked by wooded hills; it is 
here that Fabas O Pontigo, Brindisa’s supplier of 
Fabas de Lourenzá and verdina beans are based.
We met Gema Iglesias Recalde who runs the business, 
and headed off to look at some of the plots on which 
she grows beans. Gema is the daughter of Teresa 
Iglesias Recalde, the woman who, in the 1990s 
played a large part in raising the profile of the faba 

beans grown in the area, helping to create the Faba 
de Lourenzá IGP in 2006, which established it as a 
benchmark for pulses grown in the region. It was 
Teresa who really changed the perception of the 
cultivation of the fabas in the area from a small, old-
fashioned activity, carried out by many females in the 
area, to one which could bring economic stability to 
families who had previously relied on small scale dairy 
farming. The introduction of milk quotas in the 1990s 
had made such activities uneconomic, and Teresa 
perceived the need to find alternatives. 

The cycle of cultivation and harvesting for both 
varieties of bean begins in February or March, 
depending on the weather. The land is ploughed and 
harrowed to break up the soil and aerate it as it is vital 
that the soil is well drained in order for the plants to 
thrive. During March and April, fertiliser, made from 
the manure of local animals is spread on the land, 
allowing it time to break down before the seeds are 
planted.

Between May and mid-June the seeds, which have 
been carefully selected from the previous harvest, 
are mechanically planted at 15cm intervals at a depth 
of just 2-5cm. Sometimes they fail to germinate and 
have to be replanted a couple of weeks later and, 
occasionally, may even need to be done a third time.

Once germination has been successful for the faba 
beans, Gema and Jose will spend the next month 
creating the trellising on which the plants will be 
supported. This means hammering in 2.5m wooden 
stakes and stretching strands of twine from stake to 
stake, which the faba beans will use for support. The 
verdina beans on the other hand do not require this 
support; they grow low to the soil with plentiful leaf 
growth to hide the beans from the sun, helping to 
maintain their beautiful, distinctive colour.

Over the next 3-4 months the beans develop in 
their pods at a pace that depends on the weather. 
While rain is crucial for the health development of 
the plants, too much rain is extremely detrimental, 
and can result in severely reduced yields, it is 
something of a paradox that a plant that thrives in 
the notoriously damp Galician climate is really rather 
sensitive to overwatering! This is why the preparation 
of the land in spring is so important, to make sure 
that the soils drain well. Sadly, in the summer of 2022 
when all of Spain was baking and suffering one of the 
most severe droughts in memory, the north coast of 
Galicia was having a terrible summer with far more 
rainfall than average.

Beautiful 
Beans
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Verdina beans are among the most 
expensive and sought-after beans in 

Spain and are used in some of the most 
iconic dishes of Galicia and Asturias.

by James Robinson
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The timing of the harvest is variable, depending once 
more on the weather. In an ideal year, not by any 
means a foregone conclusion, the harvesting can 
begin in August when the beans are drying in the pod, 
it may then continue as late as November.

The valleys of the A Mariña region in which the beans 
thrive run from north to south, an important factor 
when it comes to this all-important drying, the warm 
winds from the south are needed in late summer 
and autumn to get the plants ready for harvest. 
When we visited in October there was still quite a 
lot of harvesting to be done, but the sun was out and 
conditions for picking the beans were good.

The gathering of the verdina beans is backbreaking 
work; the plants are nearly at ground level and need 
to be uprooted by hand, one by one. The beans are 
mostly picked in August, still slightly immature, in 
order to maintain the colour, which would otherwise 
ripen to a white colour. The plants are taken whole to 
O Pontigo’s drying sheds, a grand name for a couple 
of simple frame constructions covered with plastic 
sheeting, where they will remain in the dark for a few 
weeks to dry, the absence of light allowing the beans 
to retain their delicate green hue.

The fabas on the other hand can be picked 
mechanically; a type of tractor, similar to those used 
to harvest olives, drive along the rows of beans which 
pass through a mechanism that vibrates the pods 
with sufficient force to shake out the dried beans and 
deposits them in a trailer behind.

The manual labour is by no means finished. When 
the verdina beans have dried sufficiently they are 
manually removed from the pods and then hand-
sorted to remove any damaged or discoloured 
beans, a job requiring manual dexterity and a sharp 
eye. The same is done with the fabas, although they 
require no further drying after picking. Last year, 

2021, O Pontigo gathered about 12 tonnes of fabas 
de Lourenzá and 3 tonnes of verdina and all of these 
were sorted by Gema, with occasional assistance from 
Teresa, who, at 77, is being encouraged to step back 
from this work.

After sorting, the beans are put into a walk-in freezer 
where they will stay for a week. The final step is to 
package the beans; the faba beans must be packaged 
in sacks of 500g or 1kg, whilst the those destined 
for food service customers can be packed in larger 
quantities, up to 25kg. 

While showing us through the process, our stomachs 
were not forgotten. José owns a small, ancient 
castle called Pazo de Tovar just outside the village, 
constructed by one of his ancestors in the 16th 
century and here there is a small restaurant which 
specialises in bean dishes. We spent a pleasant hour 
tasting a number of dishes prepared by the chef who 
works there, while Tomasz, the Brindisa Kitchens head 
chef, took notes and got involved. Domingo, the chef, 
demonstrated how he prepares his beans for a busy 
service, what short cuts can be taken (for instance 
having ready cooked beans to add to a wide variety 
of seafood and meats), and cooked a number of the 
dishes which he serves in the restaurant, which we 
then got to try for our lunch. 
 
This was a very enjoyable meal in which we got to eat 
fabas with grelos (turnip tops, a Galician speciality), 
verdina beans with mussels and swordfish as well 
as a classic,  (Galician) fabada. These dishes clearly 
demonstrated the quality of the pulses of the area, 
with the soft, melting texture of the fabas matching 
perfectly with the chorizo, panceta and morcilla in the 
fabada, the sea scented seaweed and salt cod pairing 
with the bitter notes of the grelos, while the delicate, 
smoothly textured verdina beans made a delicious 
combination with their seafood accompaniments. 

We finished the meal with a rather unusual 
flourish, a tart in the style of a Tarta de 

Santiago made with a blend of faba beans 
and almonds, which had been created for the 
Festa de Fabas the week before; light and airy, 

it was absolutely lovely!

What did we take away from the trip? That growing 
beans in the small fields of the area is a tough job, 
requiring hard labour, attention to detail and a 
philosophical nature to enable you to shrug off the 
unalterable will of the weather gods, who could undo 
months of labour in a few days. But, we also got a 
strong sense that the legumes cultivated in this area 
are an integral part of the gastronomy of the region.
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Ingredients.  
(to make 12 portions)

400g of Galician long beans or other white beans

350g smoked bacon lardons

2 tablespoons of olive oil 

3 - 4 sticks of celery cut in to 1-2cm pieces

4 cloves of garlic thinly sliced

2 medium onions sliced

One 400g tin of plum tomatoes

480ml Navarrico veg stock,                                        
with water to top up to 750ml

2 tablespoons of soft brown sugar

2 tablespoons of mustard

1 good pinch of dried chilli

3-4 bay leaves

4-6 sprigs of thyme

3-4 sprigs of rosemary

Sea salt and freshly ground pepper

Method.
1. Place the beans in to a large bowl and cover them 

with fresh cold water. Leave them to soak for 6 – 8 
hours or over night.

 
2. Pre heat the oven to 180°C.
 
3. Place a large heavy casserole pan over a medium 

heat. Add the olive oil and when it’s hot scatter in 
the smoked bacon lardons. Fry them gently on all 
sides until they are beginning to crisp round the 
edges and have released some of their delicious 
fat. Scatter in the onions, chopped celery, garlic 
and chilli flakes and give everything a good stir. 
Continue to cook, stirring regularly, for 10 – 12 
minutes or until the vegetables are nice and soft.

 
4. Crush the plum tomatoes and add these, along 

with the brown sugar, mustard, bay leaves, thyme 
and rosemary and bring up to a gentle simmer. 
Drain the beans and add them to the pan.

 
5. Pour over the stock*, season the beans well with 

salt and pepper and bring back to a simmer again. 
Place a lid on the pan and pop it into the middle of 
the preheated oven for 1 ½ hours. If the beans are 
looking a little dry at any point add a dash of water.

 
6. Take the beans out of the oven and check the 

seasoning, they should be nice and rich and melt 
in the mouth tender. Bring to the table and serve 
with good bread, a glass or two of red wine and a 
sharply dressed green salad. 

 
* Navarrico stock is concentrated  - you can add 

water 1:1

Gill Meller is a chef, food writer, 
author, food stylist and cookery 
teacher.

This is such a wonderful, rustic, 
simple way to cook these beautiful 
Galician beans. If smoked bacon 
is not your thing, try replacing it 
with wedges of caramelised fennel 
instead.

Beans with 
smoked bacon, 
rosemary 
& thyme
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by Gill Meller
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My personal love of beans comes from Spain. I was 
never fed home-cooked beans as a child; I got to know 
them and enjoy them from my time living in Catalunya, 
where I was delighted and intrigued by how everyone 
just went into expressions of happiness when thinking 
of Ganxet beans, or Santa Pau navy beans or Cigronets, 
baby chickpeas. In the 80s as I began to travel in Spain 
more and read food books, I found the same loyalty 
and love of the local legume. 

Spain is a country where most people will know why a 
kilo of beans could cost anything from 5 to 25 euros: 
the cheapest being imported commodity beans; versus 
higher-value local ones, often terrace-grown in small 
holdings. Both work to provide a meal but one is more 
a needs-must dish and one is cooked with greater 
attention and detail. This fascinated me and it was clear 
that a bean is not just a bean. 

I often say beans are to the Spanish what 
pasta is to the Italians - look at how many 

ways you can prepare pasta: make your own 
fresh, buy an artisan slow-dried pasta or buy 
a quick dry pasta.  Smother it with a heavy 
ready-made sauce or coat it lightly with a 

delicate combination of ingredients you have 
chosen yourself. Well, beans are similar. 

When considering the bean and its cousins (chickpeas 
and lentils) I see three approaches:

- For big-hit flavours and speed you might use beans 
from tins or jars, pan-fry or add sauce or toppings. 
Perfectly good and demand for excellent jarred beans 
in Spain itself has grown massively as people have less 
time to cook. 

- For those who enjoy a plan you can cook beans from 
dry. Cook them in water, add your own aromatics 
and whole vegetables (bay, carrot, leek), cook to the 
texture you prefer, drain to freeze or keep in their 
stock to chill. This gives you a stash to dip into as you 
need them: refried, braised with ingredients of your 
choice but all ready-cooked your way. 

 - For the full-monty cook up you do need time, so 
prioritise this when you can focus! This is the way for 
flavour and texture to reign strong: the best outcome 
is a dish that uses more ingredients than are visible 
when you eat it, its recipe has created multi-layered 
flavours, creamy textures, real body and character. The 
proof is in the eating not just the seeing. 

So when I returned to Madrid after visiting the bean 

fields of Salamanca where October harvesting was 
in full flow, I went straight to Ana’s Madrid kitchen 
laden with sacks of beans: Fabas; green Armuna lentils; 
golden Fuentesauco chickpeas. Each was placed in a 
pan for overnight soaking. 
 
Ana is a chef who is completely clear about when 
you don’t waste time and when you do spend time. 
Pre-soaking beans and chickpeas is important and not 
hard to plan, lentils optional (if you do, they will cook 
more quickly). The following morning we agreed on 3 
recipes: Galician long beans with clams; large green 
lentil and chorizo stew and golden chickpeas with salt 
cod and spinach.

We cooked these simultaneously so there was a lot of 
checking up and monitoring and I learnt some new 
techniques that enhanced these dishes further than I 
had even imagined. 

My bean cookery tips:

- None of the recipes were overwhelmed by tomato.

 - The home-made fish stock made with the addition of 
cockles created incredible flavour.

- The tail of the salt cod piece contributed extra 
gelatine.

- Ana cooked a few plain white navy beans to add to 
the chickpeas but potatoes or rice could also be added.

- Pork jowl was used in place of panceta in the chorizo 
stew.

- Wonderful salt cod and parsley fritters brought extra 
texture to the dish.  

- For even more flavour, purée a couple of ladles of 
stock with legumes and vegetables, then strain and 
return to the pot.

All dishes elegantly displayed their key ingredients on 
serving, but on the eating you knew that so much more 
had gone into the cooking.

So, what did I learn from cooking with a bean maestra? 
It’s not plain sailing cooking dried beans, but my 
goodness it’s worth the extra effort. 

Ana Barrera is a bean “maestra”, an experienced cook with her own restaurant in Madrid 
(Restaurante Barrera) where she adeptly soaks and prepares dried beans with a true expert’s eye 
and knowledge. During a recent Brindisa trip to see bean harvests, I visited Ana for a special behind-
the-scenes session, focused on preparing and cooking dried legumes with the utmost skill. An 
extract from book “Brindisa, The True Food of Spain” sets the scene:

“There is no regular menu at Restaurante Barrera; the dishes change daily and when something runs out, 
that is it. Ana …is a stickler for just the right ingredient and has a wonderful appreciation of flavour...Of 
course, she has never written down a recipe: everything is in her head, and, as she insists, nothing can 
ever be set in stone, because you are working with ingredients which vary every time you shop and cook 
with them, so you must always adjust, taste, smell, and work al ojo: to the eye.”

Cooking with 
a Bean Maestra
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by Monika Linton
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Cheeses
The geographical extremes and diverse 
microclimates of Spain result in many 
different styles of cheese. We have sought 
out the best cheesemakers in Spain since 
1988 and every year we still discover 
wonderful new dairies: we bring you the 
best of this tremendous variety. We have 
built our own cheese caves at our Balham 
warehouse, which allows us to import 
more fragile, unwrapped cheeses and to 
work with their natural rinds.

With cheese
Dried fruits and nuts are a classic match 
for cheeses. Our fruit wheels from 
Valencia can even be eaten on their own 
as a nutritious snack. Our quince paste 
is the traditional partner for Manchego 
cheese, but can also be used as a glaze for 
patisserie or as an ingredient in cooked 
pork dishes. Add to this pickles, biscuits 
and seasonal preserved fruit and there’s 
something to match any cheese you buy.

Fish
Spain produces some of the best quality 
preserved fish. Our selection includes 
rod and line caught Bonito del Norte 
(Albacore/white tuna), the wonderful 
ventresca cut (belly), and Atún Claro 
(yellowfin tuna). Our anchovies are salt 
cured, beechwood smoked, or cured 
in vinegar to make boquerones (white 
anchovies). Try pearly fillets of bacalao 
(salt cod), delicate yet meaty sardines 
from the Galician Rías, and air-dried, 
salted loins of yellowfin tuna from the  
coast of Cádiz.

Olives & Pickles
Spain is the largest producer of  
table olives in the world. Varietals include 
fragrant Arbequina, oily black Empeltre, 
as well as those that are harvested solely 
for eating such Manzanilla. Encurtidos, 
or pickles, are widely consumed in 
Spain, in bars and restaurants or as an 
accompaniment to cheese or charcuterie 
at home. Our olive pastes stand out in 
comparison to most, as they have so  
few ingredients.

Brindisa

Foods
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Oils and vinegars
Olive oils have been amongst Spain’s 
most important exports for more than 
2000 years. Brindisa imports excellent 
extra virgin olive oils for use in the 
kitchen, as well as single estate olive oils. 
We also supply a wide range of distinctive 
vinegars, produced from regional wines 
and grape varieties. 

Meats
Ibérico Bellota hams, Serrano hams, 
Chorizo, Salchichón, Lomo, Panceta 
and Sobrasada are amongst the iconic 
Spanish charcuterie and meat products 
we supply. There are many regional 
variations of these classics to discover as 
well as more unusual items like Cecina, 
air-dried beef, or a new innovative 
chestnut-fed roast ham from Galicia, 
which is a delicious stand-out item for a 
deli counter or menu.

Snacking
Spain grows excellent almonds  
and hazelnuts, which are widely  
used in both sweet and savoury recipes. 
Marcona almonds, indigenous to Spain, 
are wonderful roasted and made into 
turrones (similar to nougat), as well as 
fried, salted and eaten as a snack. Our 
gourmet crisps fried in extra virgin olive 
oil hail from the Basque country, and 
more luxurious crisp flavours created 
from authentic ingredients come  
from Catalunya. 

Dulces
Spain makes delicious almond and 
honey-based cakes, biscuits, and sweets 
such as turrón. Our crisp olive oil biscuits 
from Sevilla are a real treat, with almond, 
orange, traditional and savoury versions. 
Single varietal, unpasteurised honeys 
from Catalunya come in a range of 
beautiful flavours. Drinking chocolate 
has been popular in Spain since the 16th 
century and ours results in a traditional 
thick and creamy drink, perfect for 
dipping churros. 
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1. Madrid

2. Catalunya
• Cooking chorizos 
• Charcuterie
• Pyrenean country pâté 
• Goat’s milk cheeses
• Quince paste
• Salchichón de Vic PGI
• Dried beans: Mongeta del Ganxet PDO
• Pasta
• Marcona Almonds
• Varietal Honeys
• Pickles

3. Aragón
• Cured ham: Jamón de Teruel PDO
• Olive pastes

4. Valencia
• Fruit wheels and quince 
• Chocolates
 
5. Andalucía
• Ibérico ham: Jabugo PDO, Los Pedroches 

PDO 
• Game pâtés
• Cured tuna: Mojama de Barbate PGI
• Goat’s milk cheeses
• Olives 
• Olive oil
• Sherry vinegar: Vinagre de Jerez PDO
• Gazpacho
• Moscatel Raisins: Pasas de Málaga PDO

6. Murcia
• Calasparra rice PDO
 
7. Castilla La Mancha
• Manchego Cheese: Queso Manchego PDO
• Saffron: Azafrán de la Mancha PDO
 
8. Castilla y León
• Morcilla, chorizo, cecina, panceta
• Lamb: Lechazo de Castilla y Leon PGI
• Organic charcuterie
• Zamorano Cheese: Queso Zamorano PDO
• Picos Blue Cheese: Queso de Valdeón PGI
• Beans and pulses
• Ibérico ham from Salamanca 
 

9. La Rioja
• Regional chorizos
• Dried peppers
 
10. Navarra
• Extra Virgin Olive Oil
• Beans and pulses
• Preserved vegetables
• Piquillo Peppers: Pimiento del piquillo de 

Lodosa PDO
• Asparagus: Espárrago de Navarra PGI
 
11. Basque Country
• Bonito tuna, anchovies, sardines, mackerel, 

salt cod
• Idiazábal cheese PDO
• Biscuits
 
12. Cantabria
• Tuna and anchovies

13. Galicia
• Chestnut roast ham
• Cheeses: Queso Tetilla PDO, San Simón da 

Costa PDO
• Sardines
• Octopus
• Beans: Fabas de Lourenzá PGI
• Tarta de Santiago Almond Cake, PGI Galicia
 
14. Asturias
• Cider vinegar
• Cabrales Cheese: Queso Cabrales PDO
 
15. Extremadura
• Cured meats
• Ibérico ham: Dehesa de Extremadura PDO 
• Torta style cheese
• Ibérico pork
• Paprika: Pimentón de la Vera PDO

 16. Balearic islands
• Mahón cheese: Queso Mahón-Menorca PDO
• Sobrasada de Mallorca PGI

17. Canary islands
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Free to install and use, simply download the 
Brindisa app to your smartphone (from the  
App Store, or Google Play) or you can visit  
order.brindisa.com to place your orders from 
your PC or laptop.

As this is a trade-only app & website, you’ll need to contact us at  
sales@brindisa.com to receive your login after downloading the app.  
Benefits include:
• Place orders swiftly and easily, ordering when and where it suits you.
• Save time by scanning product bar codes with your phone.
• View your previous activity and repeat orders with the touch  

of a button.
• Check product pricing before placing your order.
• View your next delivery date options & place your orders for dates  

in the future. 

Terms & Conditions
You can download the latest trade terms and conditions, 
which includes information on delivery costs and returns,  
on our website at brindisa.com/pages/trade, by scanning  
the QR code

Order with the 
Brindisa app

Download 
from the  
App Store

Download from 
Google Play

If you have any questions, or need to speak with a member of our 
Customer Services Team, please call 020 8772 1600, and you can still 
place orders with us at sales@brindisa.com of course!
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Every quarter, we will bring 
you a seasonal focus on 
one of our food categories. 
We will cover a selection 
of products and producers 
each time, as well as 
complementary ingredients 
too. Our aim is to bring you 
in-depth stories and news 
about our range.

Coming 
Soon

In the next issue  
of ¡Brindis! 
Apr-Jun 2023: Cheese Focus
Jul-Sept 2023: Fish Focus
Oct-Dec 2023: Meat Focus

353736



brindisa.com


