
 

Recipe provided by Eat, Play, Love. (www.ourfamilyfoodadventures.com) 

Pimientos de Padrón 

 

2 T olive oil 
20-30 padrón peppers 
Sea salt to taste 
 
Heat the oil on high in a large skillet. Toss in the peppers and add salt for seasoning. Roast the peppers until cooked and blistered. Season 
with more salt to taste. 
Serve hot. 

 


