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TORTILLA DE PATATAS 



TORTILLA DE PATATAS- RECIPE

Ingredients:

Å1 largewhite onion, sliced

Å4 tbsp oliveoil

Å25g butter

Å400gpeeled, quarteredand finely sliced
potatoes

Å6 garliccloves

Å8 beateneggs

STEP 1

Cook the onionslowlyon a frying pan in the oil and 
butter until soft but not brown.

STEP 2

Addthe potatoesto the pan, then coverand cookfor 
15-20 minutes. Whenthe potatoesaresoft and the 
onionisshiny, add2 crushedgarlicclovesand beaten
eggs.

STEP 3

Putthe lid backon the pan and leavethe tortilla to 
cookgently. After 20 mins, the edgesand baseshould
be golden. To turn it overand finishcooking.

STEP 4

Oncecooked, transfer to a plateand servethe tortilla 
warmor cold. Youcanaddchoppedparsleyon the top 
of the dish



SALMOREJO/GAZPACHO ςSPANISH 
TOMATO SOUP



SALMOREJO - RECIPE

Ingredients:

Å2 sliceswhite bread

Å8 largetomatoes, roughlychopped

Å1 greenpepper, roughlychopped

Å3 garliccloves, roughlychopped

Å75ml olive oil

Å2-3 tbsp cidervinegar

To serve

Å1 boiledegg, finely chopped

Å½red onion , finely chopped

Å50g Serranoham, chopped

STEP 1

Soakthe breadin a shallowdishof water for 30 
secondson eachside. Whizztogether the soaked
bread, tomatoes, greenpepper, garlicand olive
oil in a food processor. Add cidervinegar, a large
pinchof salt and 100ml ofwater, then mix again
to a smoothsoup consistency, addinga little
more water if it is too thick.

STEP 2

Chillthe soup for at least1 hr, then drizzlewith 
oliveoil and sprinklewith blackpepper. Top with 
the egg, onion and ham. Servethe tomatoe soup 
cold.



PATATAS BRAVAS ςPOTATOES WITH SPICY 
TOMATO SAUCE



PATATAS BRAVAS- RECIPE

Ingredients:

For the sauce

Å3 tbsp oliveoil

Å1 smallonion, chopped

Å2 garliccloves, chopped

Å227gcanchoppedtomatoes

Å1 tbsp tomato purée

Å2 tsp sweetpaprika(pimenton)

Ågoodpinchchilli powder

Åpinchsugar

Åchoppedfreshparsley, to garnish

For the potatoes

Å900gpotatoes, cut into small cubes

Å2 tbsp oliveoil

STEP 1

Heatthe oil in a pan andfry the onion for 
about 5 minutes. Addthe garlic, chopped
tomatoes, tomato purée,sweetpaprika, 
chilli powder, sugarand a pinchof salt, 
then bring to the boil and mix occasionally. 
Lower to a simmerand cookfor 10 mins
until pulpy.

STEP 2

Heatovento 200C. Pat the potatoesdry
with kitchenpaper, then tossin the oliveoil
and someseasoning. Roastfor 40-50 
minutes. Tipthe potatoesinto serving
dishesand spoonover the tomato sauce. 
Sprinklewith somefreshparsleyto serve.



FLAN DE HUEVO ςSPANISH PUDDING



FLAN DE HUEVO - RECIPE

Ingredients

Å5 eggs

Å750 ml ofmilk

Å100 g ofwhite sugar

Åa few drops ofwater

Å3 teaspoonsof white sugar

Step 1

Preparethe caramelin a pan withsugarandwater. 
Thecaramelshouldbe darkin color.

Step 2

Pourthe caramelinto the mold, carefullyspreadingit aroundthe edges.

Step 3

Whilethe caramelis coolingdown, mix eggs, sugarand milk in a bowl. 
We use3 wholeeggsand 2 yolks. I recommendaddinga bit of vanilla.

Step 4

Place the form with the mass in a largerbakingtray and fill it with water
to the half of the heightof the pan. Bakethe wholething in a waterbath
for aboutanhourat 200 degrees.

Step 5

After anhour, youcanprickthe flan with a knife, checkingif it isready. If the knife
comesout clean, the dessertisready.



CASTILIAN SOUP



CASTILIAN SOUP - RECIPE

Ingredients

Åbread30 decagrams

Åeggs4 pieces

Ågarliccloves3 pieces

Åwater1 liter

Åbutter 5 decagrams

Åsaffron1 pinch

ÅSweetpepper1 pinch

Åsalt 1 pinch

Åoliveoil 2 spoons

Step 1

Peelthe garlicclovesand put them in hot 
oliveoil for a few seconds.

Step 2

Addthe saffron, a liter of lukewarmwater
and the bread. Cook for 30 minutes. 
Season.

Step 3

Take the pot off the heat and addthe eggs
one by one. Leavecoveredfor 5 minutes
before serving.



PAELLA


