
Pimientos de Padrons 
 

Exclusive to The Pheasant Inn 



Richard - Our Chilli Man 

The first picking of the peppers! 

The Story 
 
From travels abroad we have encountered some of the 
most fantastic dishes and alternative ways of cooking. One 
that has always been a favourite is from time spent in 
Majorca where Pimientos de Padrons often feature on a 
menu. Nothing beats sitting in the sun, relaxing with 
friends and sharing a bowl of these delights or as a 
starter (preferably with a few jugs of Sangria!). 
 
We searched all our suppliers back home to see if they 
could get their hands on some and none of them had even 
heard of them before. We even resorted to bringing back a 
bag full of them to show them but still to no avail. 
 
In a final attempt, we took Richard (our chilli man) out to 
Majorca where he saw and tasted the chilli’s first hand. 
After bringing back the seeds and a £10,000 investment 
in his BIG glasshouse, they have finally come to harvest. 
 
Shallow fried in olive oil and simply served with rock salt, 
these chilli’s are sweet, addictive and mourish. Take by 
the stem and in one bite see off the lot! Once you pop you 
just can’t stop! 
 
Be warned though. Some do call it Russian Roulette! 
Although 99% are not hot in the slightest, occasionally 
there can lurk a hot one! So yer pays yer money ‘n yer 
takes yer chances!! 
 
We may not have the sun, but we’ve got the padrons! 
 

£5.95 per serving 


