
PIMIENTO
 RED PEPPER STUFFED OLIVES  WITH 
GHERKINS, PEARL ONIONS AND HOT 

PEPPERS 

GORDAL
QUEEN PITTED OLIVES WITH GARLIC 

AND RED PEPPER 

PARTIDA
SPLIT GREEN OLIVES SEASONED WITH 

WHOLE GARLIC AND RED PEPPER IN 
PIECES

GAZPACHA
SPLIT GREEN OLIVES WITH ONIONS, 
PICKLES, CARROTS, VINEGAR AND 
PAPRIKA 

MEDITERRÁNEAS
SPLIT GREEN OLIVES SEASONED IN THE 
TRADITIONAL MEDITERRANEAN STYLE

ANCHOA
GREEN OLIVES STUFFED
WITH ANCHOVY

GAZPACHA
SPLIT GREEN OLIVES WITH 
ONIONS, PICKLES, CARROTS, 
VINEGAR AND PAPRIKA

These olives are much appreciated for their 
intense flavour, their incomparable texture 
and their high natural oil content. In this 
recipe they are combined with a rich variety 
of traditional garden produce. One of the most 
popular appetisers in Spanish cuisine.


