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BRINDISA
BRINDISA BEANS AND LENTILS

Legumes are as central to Spanish cooking as pasta is to Italian,
providing a substantial, nutritious base for enjoying with other
ingredients. Our dried beans are all grown in Spain and are carefully
selected for their size, colour, shape and provenance — giving
tender, smooth, fresher beans for cooking. Packed in vacuum bags
to retain their freshness and quality.

NAVARRICO BEANS

Navarrico is renowned for the superb quality of its
beans, lentils and vegetables. The careful processing
methods have been refined over many years to give
the beans good texture and help retain the good
natural flavours. At Brindisa, we have held many
comparative tastings of beans, pulses and lentils
over the years and have always found the Navarrico
quality to be unrivalled. In a word: supreme.

NAVARRICO D.O.P.
PIQUILLO PEPPERS

These small, deep red peppers are hand-
picked to ensure perfect ripeness and shape.
During the roasting process, they lose over
60% of their weight, leaving a full, intense
flavour. The D.0.P. peppers are hand peeled
and de-seeded. No chemicals are used during
cleaning or peeling and the peeled peppers
are not rinsed before they are packed, leaving
them with small specks of charred skin —

one of the hallmarks of hand-peeled D.0.P.
piquillos. Packed by hand, in their own juices.
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UNIT/CASE

SIZE
BRINDISA DRIED BEANS 1kg packs
These unsterilised beans have delicate skins, texture, and freshness.
LE02502 Brindisa judion butter beans 6 x 1kg
LE02508 Brindisa arrocina tiny white beans 6 x kg
LE02501 Brindisa planchada long white beans 6 x kg
LE02509 Brindisa frijol negro round black beans 6 x 1kg
LE02510 Brindisa lenteja pardina tiny dark green lentils 6 x 1kg
LE02506 Brindisa garbanzo pedrosillano baby chick peas 6 x 1kg
PREPARED BEANS injars and tins
Already perfectly cooked for you, just add ingredients
LE03006 Navarrico alubias round white haricots, large tin 6 x 2.5kg
LE03002 Navarrico alubias round white haricots 12 x 6609
LE03007 Navarrico garbanzos large chick peas, large tin 6 x 2.5kg
LE03003 Navarrico garbanzos large chick peas 12 x 6609
LE03019 Navarrico habona butter bean, large tin 6 x 2.5kg
LE03018 Navarrico habona butter bean 12 x 6609
LE03008 Navarrico judion de la granja large tin 6 x 2.5kg
LE03004 Navarrico judion de la granja large butter beans 12 x 6609
LE03001 Navarrico lentejas lentils 12 x 6609
LE03011 Monjardin organic judiones to order only 12 x 6609
LE03012 Monjardin organic large garbanzos to order only 12 x 6609
LE03010 Monjardin organic alubias to order only 12 x 660g

PEPPERS

These peppers give real depth of flavour and colour.

The D.0.P. Peppers are hand-peeled and deseeded while the Peruvian peppers are peeled and handled with water.

PR03003 Navarrico whole piquillos de Lodosa D.0.P. jar 12 x 2209
PR03002 Navarrico whole piquillos de Lodosa D.0.P. tin 12 x 390g
PR03015 Navarrico piquillo strips de Lodosa tin 12 x 390g
PR03043 Peruvian piquillo peppers (approx 80 pieces), tin 6x2.4kg
PR03030 Monjardin organic piquillo peppers to order only 12 x 2209
PR03031 Monjardin organic piquillo strips to order only 12 x 2209
PR00311 Choricero pepper paste 15 x 1409
PR00306 Choricero double ristra approx 2 x 100 peppers 5x 200

PR00304 Guindilla double ristra approx 2 x 200 peppers 5 x 400

PR00305 Nora single ristra 80 - 100 peppers 10 approx
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PAPRIKA, SAFFRON,
HERBS, RICE

CALASPARRA
D.O.P. PAELLA RICE

Our supplier is the main co-operative producer
in the small town of Calasparra in the province
of Murcia, south eastern Spain. The small
grower-members of the co-operative account
for 95% of the rice that holds the Calasparra
D.0.P.!I This short grain rice is full flavoured,
ideal for paellas and highly versatile. The grains
are dried naturally after harvesting, meaning
that they are able to absorb more liquid (and
flavour) when cooked, increasing in size by
more than 70%. A special feature: the texture is
maintained when cooking because the starch is
evenly distributed within the grain.
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SAFFRON

Saffron is the dried stigma of the purple
crocus (crocus sativus) flower. It has been
among the world’s most costly substances
throughout a history that reaches back over
3,500 years. With its distinctive bitter taste,
hay-like fragrance and slight metallic notes,
saffron has always been highly prized, not
only as a seasoning, but also as a fragrance,
dye and medicine. First brought to Spain by
the Moors over 1,000 years ago.

Try the Navarrico
vegetables in a

salad or on a pizza,
the round grain rice

is perfect for arroz
caldoso or paella
recipes and the
pimenton brings depth
of flavour to any dish.

PIMENTON,
SPANISH PAPRIKA

Both of our smoked pimentén suppliers
hold the “de la Vera” D.0.P. from the
region of Extremadura in western Spain.
The D.0.P. rules specify that traditional
methods, such as smoking the red
peppers over oak fires, continue to give
the characteristic depth of flavour.

The different styles are:

La Chinata is more finely ground
Santo Domingo is more artisan, being
more coarsely ground on cold mill
stones, to keep the great flavour of the
peppers. Free from artificial colourings.



UNIT/CASE

SIZE
PIMENTON, PAPRIKA smoked pimenton de la Vera
Pimentén will bring a new smoky dimension to your cooking and seasoning.
PR04503 Santo Domingo picante D.0.P. 16 x 75¢
PR04502 Santo Domingo dulce D.0.P. 16 x 75¢
PR04501 Santo Domingo agridulce bittersweet 16 x 75¢
PR04005 La Chinata picante 750g, D.0.P. 12 x 7509
PR04006 La Chinata dulce 750g, D.0.P. 12 x 7509
PR04001 La Chinata picante D.0.P. 30x 70g
PR04003 La Chinata dulce D.0.P. 30 x 70g
PR04002 La Chinata picante D.0.P, sack to order only 25kg sack
PR04004 La Chinata dulce D.0.P, sack to order only 25kg sack
SAFFRON
Saffron adds flavour and colour to cooking. The La Mancha saffron is lightly toasted, intensifying the aromas.
PR09404 Brindisa saffron stamens 8g 12 x 8¢
PR09403 Brindisa saffron stamens 0.5g 12 x 0.5g
PR09405 La Mancha saffron stamens D.0.P, 1g 12x1g
HERBS
Simply add these herbs to your casserole dish for flavour. We sell them individually at our Borough shop.
PR03701 Farcellets bouquet garni of 4 sweet herbs, tub 40x 30
PR03703 Wild marjoram / oregano bunches 16 x 70g

CALASPARRA D.O.P. RICE

A tasty and verstile rice - great for Paella.

LE01704 Calasparra white paella rice D.0.P. 5kg sack 4 x 5kg
LE01703 Calasparra organic semi integral rice to order only 1kg
LE01702 Calasparra white paella rice cotton sack, D.0.P. 20 x 1kg
LE01708 Calasparra white paella rice catering bag, D.0.P. 20 x 1kg
LE01707 Calasparra white paella rice cotton sack, D.0.P. 40 x 5009

TOMATO SAUCES

Use these sauces in paella or pasta, a classic base used widely in Mediterranean cooking.

PR01404 Fritada tomato & red pepper sauce, tin 6 x 2.55kg
PR01402 Fritada tomato & red pepper sauce, jar 12 x 400g
PR01403 Sofrito tomato sauce, jar 12 x 3509

PRESERVED VEGETABLES

Hand picked, peeled and cleaned, carefully cooked to retain delicate aromas and texture.

PR03011 Navarrico artichokes 40 - 50 hearts, large tin 6 x 2.5 kg
PR03009 Navarrico baby artichokes 25 - 44 hearts, jar 12 x 175¢
PR03004 Navarrico artichokes 16 - 20 hearts, jar 12 x 6609
PR03032 Monjardin organic asparagus 11-16 spears, jar to order only 12 x 330g
PR03006 Navarrico white asparagus 13 - 16 spears, tin, .G.P. 12 x 390g
PR03010 Navarrico habas finas broad beans in brine, jar 12 x 295¢

GAZPACHO keep refrigerated

A classic Andalucian dish, served chilled. Try it as a starter in a frosted shot glass.
PR06901 Gazpacho 6x1L
PR06902 Gazpacho small size 12 x 250ml
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