
Divina

536059 - Roasted Piquillo Pepper & Jalapeno
A sweet and spicy Peruvian pepper spread that can be enjoyed as-is, spread on a sandwich (jamon
and Manchego grilled cheese) or as a component to a dip, aioli or dressing. Roasting the Peruvian
piquillo peppers adds a nice balance of caramelized sweetness to the spicy jalapeo.
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A sweet and spicy Peruvian pepper spread that can be enjoyed as-is, spread on a sandwich (jamon and
Manchego grilled cheese) or as a component to a dip, aioli or dressing. Roasting the Peruvian piquillo
peppers adds a nice balance of caramelized sweetness to the spicy jalapeo. As Peruvian cuisine
skyrockets in popularity, the piquillo pepper has emerged as one of its star ingredients. Piquillos are
traditionally grown in the northern part of Spain and their name translates to little beak' as can be seen
by their pointed tip.

piquillo peppers, cane sugar,
jalapeo, lemon juice, salt, citric
acid, acetic acid, calcium
chloride

Free From:

Brand Manufacturer Product Category

Divina Foodmatch Dry Peppers & Chiles

UPC MFG # SPC # GTIN Pack Pack Desc.

631723536059 53605 536059 10631723536056 4/4.8 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

19.9lb 19.2lb Peru No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

12.5in 12.5in 4.9in 0.44ft3 9x12 468days 60°F / 77°F

Store ambient.<br />Keep
refrigerated after opening.

Use as a braising sauce for green cabbage leaves
stuffed with ground lamb, onion and spices<br />Fill a
baking dish with goat cheese and top with caramelized
onions and piquillo/jalapeo spread. Broil until cheese is
bubbly and serve with crostini.<br />Fold into mayo or
yogurt to create an aioli and top a burger with roasted
beets and a fried egg

Ready to eat
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