


TORTILLA DE PATATAS




TORTILLA DE PATATR&CIPE

A 1 largewhite onion, sliced
A 4 tbsp olive oil
A 25gbutter

A 400gpeeled quartered andfinely sliced
potatoes

A 6 garliccloves
A 8 beateneggs

STEP 1

Cook theonionslowlyon afrying pan in theoil and
butter until soft but not brown.

STEP 2

Addthe potatoesto the pan,then coverandcookfor
15-20minutes Whenthe potatoesare soft and the
onionis shiny add 2 crushedgarlicclovesandbeaten

eggs
STEP 3
Putthe lidbackon the pan andeavethe tortilla to

cookgently After 20mins, the edgesandbaseshould
be golden Toturn it overandfinishcooking

STEP 4

Oncecooked transfer to golate andservethe tortilla
warmor cold. Youcanaddchoppedparsleyon the top
of the dish



SALMOREJO/GAZPACGISBANISH

TOMATO SOUP




SALMOREJRECIPE

STEP 1

A 2 sliceswhite bread Soakthe breadin ashallowdishof water for 30
secondson eachside Whizztogetherthe soaked

A8 largetomatoes roughlychopped bread tomatoes greenpepper garlicandolive

A1 greenpepper roughlychopped oll in a foodprocessarAdd cidervinegar alarge
A 3 garliccloves roughlychopped pinch of salt and 100ml ofvater, then mix again
A L to asmooth soup consistencyaddinga little
7smioliveoll more water if it istoo thick.
A 2-3 tbsp cider vinegar STEP 2
Toserve Chillthe soup forat least1 hr, then drizzlewith
A 1 boiled egg, finely chopped olive oil andsprinklewith blackpepper Top with
Asred onion, finely chopped g(l)eldegg onion and ham. Servethe tomatoe soup

A 50gSerranoham, chopped



PATATAS BRAVABO TATOES WITH SPICY
TOMATO SAUCE




PATATAS BRAVASECIPE

For thesauce

A 3tbsp olive oil

A 1 smallonion, chopped

A 2 garliccloves chopped

A 227gcanchoppedtomatoes

A 1tbsp tomato purée

A 2 tsp sweet paprika(pimenton)

A good pinchchilli powder

A pinchsugar

A choppedfresh parsley to garnish
For thepotatoes

A 900gpotatoes cut into smallcubes
A 2 tbsp olive oil

STEP 1

Heatthe oil in a pan andry the onion for
about 5 minutes Addthe garlig chopped
tomatoes tomato purée, sweetpaprika
chillipowder, sugarand apinch of salt,
then bringto the boil and mixoccasionally
Lower to asimmerandcookfor 10mins
until pulpy.

STEP 2

Heatovento 200C. Pat th@otatoesdry
with kitchen paper then tossin the olive oil
and someseasoningRoastfor 40-50
minutes Tipthe potatoesinto serving
dishesandspoonover the tomato sauce
Sprinklewith somefresh parsleyto serve



FLAN DE HUEYYGPANISH PUDDING




FLAN DE HUEVRECIPE

A5eggs

A 750 ml ofmilk

A 100 g ofwhite sugar

A afew drops ofwater

A 3teaspoonsof white sugar

Step 1l

Preparethe caramelin a pan withsugarandwater.
Thecaramelshouldbe darkin color.

Step 2
Pourthe caramelinto the mold, carefullyspreadingt aroundthe edges
Step 3

Whilethe caramelis coolingdown, mixeggs sugarandmilkin abowl.
Weuse3whole eggsand 2yolks |recommendaddinga bit ofvanilla

Step 4

Place the form with the mass inargerbakingtray andfill it with water
to the half of theheightof the pan.Bakethe wholething in awater bath
for aboutanhourat 200degrees

Step 5

After anhour, you canprickthe flan with aknife, checkingf it isready If the knife
comesout clean thedessertisready



CASTILIAN SOUP
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CASTILIAN SOLRECIPE

A bread30decagrams
A eggs4 pieces

A garliccloves3 pieces
Awater1 liter

A butter 5 decagrams
A saffron1 pinch

A Sweetpepper 1 pinch
A salt 1pinch

A olive oil 2 spoons

Step 1

Peelthe garlicclovesandput them in hot
oliveoil for afew seconds

Step 2

Addthe saffron a liter oflukewarmwater
and thebread Cook for 30ninutes
Season

Step 3

Take the pot off théheatand addthe eggs
one by oneleavecoveredfor 5 minutes
before serving



PAELLA



