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The perfect salsa for those Delicious cheese dip for
that love salsa on everything.  nachos, chips or veggies.

Sliced/2 oz.
$11.99

Pure-bred Iberico Pork, from a family-owned company
who believes in humane and sustainable processes.

Iberi&

Sliced/alfoz. J
$11.99 $15.99

100% lberico pork coppa seasoned with
honey, chile piquin and aged to perfection.

$11.99

Texas-raised lberico pork salami seasoned with smoked
serrano peppers, adding a nice heat to the buttery.
flavor of pure Iberico pork.

" Texas Iberico Sliced Lomo
Sliced/2 oz
$11.99 $15.99

Marriage of exceptional Iberico pork and the wild
Texas countryside. These pasture-raised pigs feast
on acorns, mesquite beans and prickly pear fruit.

Delicious and aromatic, this guanciale is perfect for
traditional pasta dishes, sautéed with vegetables or
savored on its own with fresh bread. Originates from
pasture-raised pigs on a ranch in the Texas Hill Country.
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Did You Know?

Dominus Acebuche
is made from the
Acebuchinas,
harvested by hand
o B from the wild olive
WILEMAG trees oracebuches  ped Wine Vinegar fWhite Wine Vinegar
iy ! - that grow at 600
B a — o o meters above sea 8.45 0z/250 mL 8.45 0z/250 mL
Valle Magina Spanish Extra Virgin Olive Oil level $8.99 $12.99 $8.99 $12.99
16.9 ounces
$25.00
Intense fruity flavor and great stability, resulting from

its high content in provitamins, polyphenols and other
antioxidants.

A
-

1 Liter
$19.99

Wood-fired stock with free-range chicken and duck,
among other 100% natural ingredients.

Bomba Rice

- .1 N i{‘ 2 \ " 53 0z./3.3 lbs./1.5 kg
" Dominus Early % ' DominusAcebuche "B 41099

o 3 % ; Ci
Har"es!: S!oan|§h _ Sp.anlsl? Extra Virgin Delicately cultivated and packed in Valencia, Spain,
Extra Virgin Olive Oil}, Olive Oil with a superior capacity for broth absorption. Bomba

500 mL 8.45 ounces Rice is the main variety of rice used to make Paella.

$37.99 $44.99 $49.99 $54.99

Outstanding nutritional Wild olive oil of extraordinary
properties due to its high  quality with a high level of
content of provitamins. natural antioxidants.

Our team makes sure to select and taste
every product for its high quality before
it is brought to our catalog. With award-
winning Extra Virgin Olive Oils, we are
the best choice for all your Spanish and
olive oil needs!

SCANTOSHOP

16.9 ounces

$30.99

Intense aroma and fruity green olive taste, with hints of
apple, freshly cut grass, tomato and artichoke. Its refined
flavor is balanced by a soft bitterness with a spicy note.

VISIT WWW.DOSOLIVOSMARKETS.COM




$8.99 $10.50
Made by Mexican hands and produced in
500 mL Monterrey, Nuevo Leon, Mexico. The perfect

$28.99

Contains amazing amounts of fatty acids like Omega 3, 6, 7 & 9.
It's naturally packed with vitamins and offers a great amount of
phytosterols, which are heeded to boost antioxidant absorption.

complement for a variety of dishes!

ESCARLATA

ORIGINAL

Salse con suegela de cliles y aeedle

Cont. Net. 200mL

$13.99
This flavorful spicy garlic sauce from Jalisco
contains a blend of chili peppers, garlic, salt
and sesame. Use this sauce on tacos, pizzas,
eggs, soups and much more!

Nt

Artisanal Dark Chocolate Spread
$14.99 $19.09

Delight your taste buds with this artisanal dark chocolate spread made from hibiscus and vanilla extract from
Papantla, Veracruz. It provides a balanced mix of acidity and sweetness for a truly unique flavor experience.

4/12 CALL 1.800.652.0982



TASTE OF
MOROCCO

Inspired by the enchanting world of
Moroccan cuisine, this collection pays
homage to the North African nation’s
remarkable culinary heritage. Morocco's
gastronomy is a magical blend of aromatic
spices, sun-drenched |ngred|ents and
centuries-old traditions. 2
SCANTOSHOP

$12.99

Contains a layered kick done in a traditional
Moroccan style which pairs perfectly with
cheese, wine or your favorite grilled dishes.

GLP' E GROVE $12.99
“ﬂ{m%ffﬂ“ i Enhance your meals with the distinct flavor of

y genuine Moroccan Preserved Lemons, cured in
I their typical tradition to develop citrusy flavors.

@ Moroceay

: um remium Desert b - !
Moroccan Extra oroccan Extra Virgin Moroccan Haussa Sa ) -~
Olive Oil Olive Oil 28 oz. d | B

Bold & Dynamic Bright & Fruity $12.99

16.9 Fl oz (500mL) 16.9 Fl oz (500ml) Bright, versatile hot sauce that can be used as
a marinade, condiment or sauce in curries and

$19.99 $19.99 stews. Enjoy this North African favorite.
VISIT WWW.DOSOLIVOSMARKETS.COM  5/12



From the fertile land of Sparta, on the Peloponnese, this
Greek Balsamic Vinegar enhances the taste of almost
any:dish. Experience its sharp, complex taste.

BT e

¥ Al
Sparta‘Gourmet Gre
16.9 oz. it
$17.99
More than 100 years of tradition stand behind this red
wine vinegar. Use it to tenderize meats, power up your
- marinades or to balance the flavor of soups and dressings.
Grown andharvested through sustainable
cultivation with sojl enrichment and improved
bioclimatic conditions of their region through
water conservation:

s ST

\S12.99% . Qs mn $21.99
Grown in Greece,in nurtured lands by means Following the cultivation steps of their great-grandparents,

taught from generation-to’generation, these jars the owners of Sparta gently cold pressed the olives for
of olives are perfect foryour favorite recipes. superior quality and taste in their extra virgin olive oils.

6/12 CALL 1.800.652.0982




500 mL
$17.99

Portuguese Extra Virgin Olive Oil Nektar extra virgin olive oil is a 100% natural product
500 mL made from carefully selected olives which result in a

blend of excellence.
$17.99

Grown and harvested in a paradise called Arribas do
Douro, where the endangered black storck lives. It is
smooth and slightly spicy with some green apple notes.

Serra Mel - Grar

400 grams

$13.99

Winner of Taste of the Year in 2017 & 2019, this original

recipe contains only high-quality, natural ingredients
with no added sugars.

260 grams
$9.99

Winner of Great Taste in 2017, this lemon curd is produced AS |
from the highest-quality ingredients and made through |
traditional processes with no preservatives.

Transport your taste buds to the
sun-kissed shores of Portugal and
immerse yourself in the rich heritage of
Portuguese cuisine. Embark on a voyage
of genuine flavors that celebrate its
heart and soul.

. ]
=1 .l‘.h!

Aifribés do Dourd Portugue SCANTOSHOP
_#Smooth” Virgin Olive Oil fr

500 mL | i
$17.99
Grown and harvested from 2 farms that have remained in

the family for several decades, this olive oil is smooth and
sweet with mature tomato and artichoke notes.




Jamon lberico Bo n
Shoulder Acorn-F 100%\

500 mL

$729.99 $1.200.00

Succulent meat derived from the infiltration of fat combined
with its soft texture and characteristic marbling, offering a very
unique flavor with a combination of sweet and savory notes.

Enjoy the natural and exquisite flavors and
experience the combination of cutting-edge
and tradition.

Cured for 24 months, these pigs of Celtic
origin are bred in Spain and selected for their
size, age and proportion of fat.

Jamon Iberico Bone-In Pork
Shoulder 100% lberico
500 mL

$599.99 $1.200.00

.
To taste this remarkable product i%;;:r a sublime blem
flavors that evoRe pastures, grass and h air.

An astounding combination of sweet and
savory notes of acorns, honey, damp earth
and truffle, resulting in an explosion of
intense, persistent flavor.

8/12 CALL 18006520082 |




HONEY
BUTTERS

Where the warmth of Texas meets
the sweetness of tradition. This
collection celebrates our roots, our
dedication to quality and the tradition

of Southern hospitality. Get a taste
the heart of Texas!

SCANTOSHOP

Cinnamon Honey Butter
12 Oz
$12.50

Delicious Cinnamon Honey Butter to use on
toast, crackers and even on waffles!
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Strawherry Pecan
Haoney Butter

This is a unique and flavorful item that shows off the
diversity of our honey butters!

Only the highest-quality ingredients go into our
products, one jar at a time.

Blueberry Pecan Honey Butter
12 oz
$10.99 $10.99

This is a great morning spread that'll make you think of Try this with pancakes in the morning instead of
your grandma’s banana bread! syrup or incorporate in a whipped cream!

I VISIT WWW.DOSOLIVOSMARKETS.COM  9/12 I
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in cacao is a culinary treasure that will envelop you in a

unique and exquisite flavor experience.

F‘u ,.li‘ ..I'- - '_ L F "h- {"::.
-r- o) -

LA J'-u -

-
ot g
Marncas TF:'NIJ-A_

e e | -y

'r ‘h
A
l'-" -IF': “*‘ - M
j "'L__ GRG ?;:_h':.-::l_ o

ﬁ‘“‘ rﬁ’?' . L S et b
% r ;F"

1-':' ‘-""
i

~_ 72% Cacao Dark Chocolate Baﬁ ""‘[ |

2 100 grams
$8.00

Discover the authentic essence of cacao and satisfy your
most exquisite cravings.
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Praline Chocolate Bar with Aln
250 grams PREMIUM

$17.99

Its unmistakable flavor and texture make it a sinful
indulgence, as you won't be able to stop eating it.

Premium

with Macadamla

200 grams PREMIUM

$17.99

An artisanal tablet from Chocolates Marcos Tonda,
from Villajoyosa, Spain.

Gourmet Dark Choc;olate with Almonds
125 grams F—

$8.00 r

Ideal for those who want to enjoy sweetness and
nuts in the healthiest way possible:

100 grams
$11.99

Discover the magic of artisanal chocolate and let it
conquer you with its irresistible charm.

10/12 CALL 1.800.652.0982




$85.99 $85.99

Our Staff Pick! Enjoy the best pairing with our
Acebuche EVOO that is created through the manual
“milking” process that is carried out by hand and our
Early Harvest EVOO which is cold pressed.

$109.99 $114.99

MONVA is a member of the Denomination of Origin Sierra
Magina. The entire production and packaging process is
carried out at the “Cortijo Virgen de los Milagros” family
estate in Spain, thus guaranteeing quality control to
obtain a truly exceptional olive oil.

$54.99

With more than 300,000 paellas under his belt, chef José
Andrés shares his delicious paella flavors with the world.
Made in Las Bairetas, a leading restaurant in wood-fired
paellas which houses the largest paellero in the world.

” T@ico Charcuferie Ready Meat Trio

$33.99 $47.97

These delectable cured meats are produced in'small
batches at a small curing house famed for its artisan
methods. This bundle contains three-2 oz. packs.

A true homage to‘our family's:cherished recipe. Crafted
with passion and passed down through generations, this
set brings an authentic taste of Spain to your kitchen.

BUNDLES

Want to find the perfect pairings

or gifts? Check out our carefully
curates bundles including some of our
customer favorites! Please keep in mind
some bundles will have substitutions
depending on the seasonality. Visit our
website or call us to create your own!

SCANTOSHOP

VISIT WWW.DOSOLIVOSMARKETS.COM  11/12




15% DISCOUNT
ON ANY ORDER

/ ? Promo Code: FALL23

Valid for phone and online orders only. Cannot
be combined with other offers

VISIT www.dosolivosmarkets.com OR CALL 1-800-652-0982 TO PLACE AN ORDER.
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Spanish Paella Recipe

This authentic recipe for traditional paella is as simple as it is delicious! In Spain it is customary to make the Paella your own,
so feel free to add or take ingredients as you desire. Try it for yourself, and taste the real flavors of Spanish rice.

Ingredients

4 cup Valle Nagina EVOO

5 oz J Vela Piquillo Peppers
4 Garlic cloves

2 Roma Tomatoes

1 teaspoon Triselecta Pimenton
(Smaked Paprika)

1 gram Triselecta Saffron
1/4 teaspoon salt

B Chicken Wings (drumettes)
2 cups Bomba Rice

§ cups Chicken Broth

8 oz Park Loin

12 Large Shrimps

1f2 cup frozen peas

Prep Time: 20 mins. | Cook Time: 40 mins. | Serves: 4-6

Method

|.Add Volle Maging Extra Virgin Ofive 0i to a skillet over medium heat. Add garlic cloves and Roma
tomatoes. Stir and cook for & minutes untll brown,

2 Remowve the tomatoes and garfic from the paelia pan and set them aside.

3.Pour the garlic cloves, brown Roma tomatoes, salt. Triselecta Saffron, Triselecta Pimenton and 1 cup
of chicken broth into a blender, Blend untll fully incorparated. When done, mix with the rest of the
chicken brath and set aside.

4. 4dd chichen and pork pieces. Sear until golden brown, minimum & minutes.
5.Add Bombo Rice. Saulé for 3 minutes

B. Pour the broth slowly 2l around the pan and jiggle the pan to get the rice into an even layer.
(Do not stir the mixture going forward!),

7.Bring mixture to a boil. Reduce heat to medium low. Give the pan a gentle shake back and farth just
once or iwice during cooking. {We don't ever stir the rice, so that a crispy crust forms at the bottom,
called a socavmat).

B. Cook for about 15-18 minutes {uncovered), then nestle the shrimp, sprinkle peas on top and continue to
cook (without stirring) for about 5 more minutes. Watch for most of the liguid to be absorbad and the
rice at the top nearly tender. (If for some reason your rice Is still not cooked, add ¥ cup more water or
broth and continue cooking).

8. Remowe pan from heat and cover pan with tinfoil and allow to rest for 10 minutes.

10. Garnish with J Vela Pigquillo Peppers and lemon slices.

Family Tip: Recipe quantities m“msﬁndﬂp remember nor too much nor too little.




