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	Gazpacho – Andalusian Cold Soup

There is no single recipe for gazpacho, the recipe of the day will be seasonal and regional but should always be light and refreshing.

	· 1kg ripe tomatoes, chopped

· 1 pepper, deseeded and chopped

· ½ cucumber peeled and chopped

· ½ melon, derinded, seeded and chopped

· 1 clove garlic, peeled and crushed

· 2 slices day old white bread, crusts off

· 2tbsp red wine vinegar

· 2tbsp olive oil

· Salt and pepper
	1. Chop the bread and soak for a few minutes in the vinegar and oil

2. Put all the vegetables in a food processor and whizz up with the soaked bread. Season well. 

3. Add iced water to get the consistency you want. Chill for at least 2 hours before serving




	Paella de Rape con Azafran – Paella with Monkfish & Saffron
Paella is the archetypal Mediterranean dish of Spain.  Originating in Valencia it is made with short grain rice that absorbs a lot of liquid and is flavoured and coloured with saffron.  It can be made with anything, chicken, rabbit, sausage, fish, seafood or vegetables; but only in the tourist traps will it be made with all of these at the same time. 

	· 6tbsp olive oil

· 2 small monkfish tails

· 1 Spanish onion, peeled and finely chopped

· 1 pepper, deseeded and chopped into 1cm pieces

· 3 large cloves garlic, peeled and finely chopped

· ½ tsp fennel seeds

· 800ml chicken or fish stock

· 1tsp saffron

· 250g paella rice (arborio works well too)

· 1glass dry white wine

· 2tbsp chopped fresh parsley

· Pinch sweet paprika

· Salt and pepper
	1. Skin the monkfish and cut it off its cartilage. Chop the meat into2cm pieces. Use the trimmings, skin and cartilage to make fish stock.

2. Heat 2tbsp of the oil in a large frying pan and stir fry the fish until just cooked.  Put in a bowl to one side.

3. Add the rest of the oil to the pan and slowly cook the onion and pepper until soft but not coloured. When soft, add the garlic and fennel seeds and cook for another 5 minutes.

4. Heat the stock and add the saffron. Infuse for 5 minutes. Stir the rice into the onion mixture. Turn up the heat a little and stir in the wine, stock, half the parsley and the paprika. Season well. 

5. Do not stir the rice but simmer for 10 minutes until the liquid has reduced so that there is just a little over the top of the rice.  Spread the monkfish over the surface of the rice and cook for another 5 minutes until the rice is just tender. Turn off the heat and cover the pan with a lid or some foil. 

6. Let the rice sit for another 5 minutes. Garnish with the rest of the parsley and serve with some lemon wedges and a salad.

	Patatas Bravas – Potatoes of the Brave
This is one of the archetypal tapas dishes – served all over Spain but cooked in many different ways. Basically spicy potatoes but they could be fried, baked boiled and served with a spicy tomato sauce. It is supposed to imbue the eater with the bravery of the bullfighter.  Make them as hot as you dare.

	· 1kg potatoes, washed

· ½ level tbsp smoked paprika

· ½ level tbsp cumin

· 1tsp salt

· Juice of 1 lemon

· 100ml olive oil
	1. Chop up the potatoes into even sized chunks and parboil them until just tender.

2. Mix everything else together in a large bowl.

3. Drain the potatoes and toss into the spice mix. Put into 2 large frying pans and cook until crispy.

4. Serve with the sauce.

	Tomato Sauce for Patatas Bravas

	· 1 x 400g tin tomatoes

· 6tbsp olive oil

· 4 cloves garlic, peeled and thinly sliced

· 1-2 dried red chillies, crumbled

· 2 fresh bayleaves

· 1tbsp fresh thyme

· 1 onion, peeled and finely chopped

· 1 pepper, deseeded and finely chopped

· Pinch of sugar

· 1 glass dry white wine

· 1tsp hot paprika
	1. Heat half the oil and fry the garlic with the chilli very quickly to infuse the oil but not so that the garlic burns.

2. Add the tomato, sugar and herbs and season well. Simmer for 20 minutes until thick. 

3. In another pan slowly cook the onion and pepper in the rest of the oil until soft and slightly caramelised. Add the white wine and bring to the boil and stir in the tomato mixture. Cook for another 5 minutes.


	Braised Fennel with Jamon
Jamon is made from mountain pigs in the South and South West.  It is ubiquitous across the region and shops with a forest of Jamons hanging from the ceiling with little upside down umbrellas beneath them to catch the fat are a common sight. 

	· 2 large fennel bulbs

· 3tbsp olive oil

· 50g piece jamón, cut into matchsticks

· 75ml water

· Squeeze of lemon

· 1tbsp fresh mint
	1. Core the fennel bulbs and cut into 1cm wedges

2. Heat the oil and cook the fennel wedges on a high heat for 5 minutes to colour on both sides. Turn down the heat and cook more gently for another 15 minutes until the fennel is tender.

3. Add ¾ of the jamón and cook for another 5 minutes.

4. Pour in the water and simmer for another 10 minutes. Stir in the rest of the jamón and season to taste. Add the lemon juice and the mint and serve at once.

	Pollo en Ajillo  (Andalucia)

This is an unapologetic peasant dish, unrefined, simple to make and possibly antisocial unless shared by all.  Versions can also be found with rabbit, goat and pork.

	· 1 small free-range chicken

· 50g seasoned flour

· 6tbsp olive oil

· 12 cloves garlic, peeled and left whole

· 150ml white wine

· 150ml chicken stock

· 6 fresh bayleaves
	1. Joint the chicken into bite-sized pieces. Toss in the seasoned flour.

2. Heat the oil in a heavy frying pan. Add the chicken pieces and cook over a high heat for 3 minutes. Turn down the heat and add the garlic. Cook for another 5 minutes.

3. Add the wine and stock wit the bayleaves and simmer gently until the chicken is cooked through and the liquid is reduced and syrupy. Test the chicken by skewering a piece from the thigh to make sure the juices run clear. 

4. Cool a little and serve with good bread, eat with your fingers. 


	Setas a la Parilla - Grilled Mushrooms with Garlic & Parsley

Mushrooms grow wild in the north of the region but do not flourish in the drier south.  They are more likely to be found in Catalan dishes .

	· 250g open capped field or cultivated mushrooms.

· 1 tbsp olive oil

· 1 clove garlic, finely chopped

· 1 tsp dried oregano

· 1 tbsp chopped fresh parsley

· Salt and pepper
	1. Heat a griddle or barbecue.

2. Drizzle the mushrooms with oil and salt lightly
3. Griddle cap side down on a high heat until the gills begin to collapse.

4. Flip, sprinkle with herbs and garlic and cook for a couple more minutes.

5. Serve on sourdough toast to catch the juices.


	Tarta de Santiago - St James’s Almond Tart

	For the pastry – 

· 100g butter

· 100g caster sugar

· 1 egg 

· 1tsp cinnamon

· 200g plain flour

For the filling

· 4 eggs, separated

· 300g caster sugar

· 300g ground almonds

· 2tbsp quince paste or damson jam

· Juice and zest 1 lemon

· Juice and zest 1 orange
	1. Beat together the sugar and butter. Add the flour and cinnamon and enough egg to bind it all together. 

2. Roll out to fit a 22cm tart tin. Chill for 20 minutes. 

3. Bake blind at 200C.

1. Whisk the egg yolks with the sugar until thick and pale

2. Fold in the juice and zest of the lemon and the orange.

3. In a clean bowl whisk the egg whites until they are at the soft peak stage and fold into the almond mixture

4. Spread the paste or jam on to the base of the tart case.

5. Turn the almond mixture into the tart case and bake at 180C until the surface is set and golden – about 20 minutes.

	Spanish Crusty Bread Rolls
These are really brilliant and best made just before serving as they are the best when absolutely fresh.


	· 2 teaspoons (7g) dried yeast

· 1 teaspoon sugar

· half cup (125ml) milk

· 1 cup (250ml) water approximately

· 4 cups (600g) plain flour

· 1 teaspoon salt

· 2 tablespoons olive oil

· 1 tablespoon cornflour

· 2 teaspoons plain flour extra.
	1. Combine yeast, sugar, milk and water in small bowl. cover, stand in warm place about 10 minutes or until frothy. 

2. Sift flour and salt into large bowl, add combined yeast mixture and oil; mix to a soft dough.

3. Knead dough on floured surface for about 10 minutes or until smooth and elastic. Place dough in oiled bowl, cover tightly, stand in warm place about 30 minutes or until doubled in size. 

4. Turn dough onto floured surface, knead until smooth. Divide dough into 8 pieces. Shape each piece into a ball, place on greased oven trays. Cover loosely with a tea towel, stand in warm place about 20 minutes or until doubled in size. Brush rolls with a little extra milk; sprinkle with combined cornflour and extra flour. Place rolls in a moderately hot oven, bake for about 25 minutes or until rolls are browned and sound hollow when tapped. 

5. Best made on day of serving.
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