
BOTILLO 

 

 

Botillo, with its odd, lumpy, red shape, may look weird but it tastes amazing. Its said 

that all the little pieces of pork that the butcher doesn’t know what to do with, he stuffs them 

into a thick sack of intestine with a heap of paprika, salt and garlic to make botillo. 

That unusual sack of meat is then boiled and sliced open to reveal a cornucopia of ribs, 

tail and other spiced goodies. Botillo comes from the Bierzo region of Castilla y Leon province. 

 


