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Both metric and imperial measurements have been given in all recipes. Use one set of measurements only, and not a mixture of both.

Standard level spoon measurements are used in all recipes.

1 tablespoon = one 15 ml spoon

1 teaspoon = one 5 ml spoon

Ovens should be preheated to the specified temperature – if using a fan-assisted oven, follow the manufacturer’s instructions for adjusting the time and the temperature.

Fresh herbs should be used unless otherwise stated. Medium eggs should be used unless otherwise stated.

The Department of Health advises that eggs should not be consumed raw. This book contains some dishes made with raw or lightly cooked eggs. It is prudent for vulnerable people such as pregnant and nursing mothers, invalids, the elderly, babies and young children to avoid uncooked or lightly cooked dishes made with eggs. Once prepared, these dishes should be kept refrigerated and used promptly.

This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives and those who may be potentially vulnerable to these allergies to avoid dishes made with nuts and nut oils. It is also prudent to check the labels of pre-prepared ingredients for the possible inclusion of nut derivatives.
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introduction

Spain is a vast collection of different regions – from bustling coastal cities to the huge lonely plains of the interior. Many people have passed through and left a mark on the cuisine. The ancient Celts contributed a love of pork, the Romans introduced the mighty olive and the Arabs gave a hint of exoticism with spices and citrus fruits. More recently, Spain has been setting the trend for foodies all over the world with its passion for molecular gastronomy, a style of cooking where science meets the kitchen stove. Traditional Spanish food, like so many Mediterranean diets, has become more popular in recent years with its focus on fish, vegetables, pulses and olive oil. But the real joy of Spanish food probably lies with the laid-back Spanish lifestyle. Evening meals often start late. To compensate, bars traditionally served a snack or tapa for people to nibble on with a drink before the main event. Before long these became a meal in their own right, a great opportunity to gather a group of people and share a variety of dishes, taking a little taste from each one. It’s an easy, convivial way of eating. This book can be used to cook up a complete feast of tapas dishes, one or two only before trying a main course or just for a quick snack.
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the spanish larder

Cheeses

The Spanish don’t usually eat a cheese course, preferring to simply serve a cheese with some raisins or membrillo, a quince paste, as a tapa or the rural favourite of drizzling honey over. Traditional cheesemaking, which was neglected for many years, is witnessing a revival with sheeps’ and goats’ cheese being especial favourites. Manchego cheese, which is widely available, is a sheeps’ cheese with a buttery and not too strong flavour.

Hams

Spanish ham is growing in popularity and the most common variety is Serrano ham. Similar to Italian Parma ham, which can be used as a substitute, it is a dry-cured ham with a full flavour and can be eaten raw as well as used for cooking. Less common and more expensive is Ibérico ham. This ham is produced from the dark Ibérico pig and the best variety – Jamón Ibérico de Bellota – is made from pigs reared on acorns. Its rich flavour makes it much sought after, and it’s best to enjoy it simply with, perhaps, a glass of wine.
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Nuts

Nuts are an important part of Spanish cooking. You’ll find them roasted or fried and simply served as a snack, made into pastes and cakes for dessert and used in sauces for thickening and giving extra flavour to savoury dishes. Look out especially for Marcona almonds, a traditional Spanish variety that is rounder and sweeter than ordinary ones.

Olives

Olives make a great snack to nibble on while preparing a meal. In Spain, they are often served stuffed with some garlic, pepper and anchovy or even a whole almond. Large green Manzanilla olives are a good choice, as are the small purplish Arbequina olives from Catalonia. It’s best to avoid canned, ready-pitted olives, as they tend to lose much of their flavour.
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Olive oil


Olive groves thrive all over Spain and the country is the biggest exporter of olive oil in the world. It is the basis of many dishes and essential to cooking Spanish food. There are a number of specialist olive oil producers whose oil rivals the best found in Italy. But extra virgin olive oil is best saved for finishing dishes and dressing salads. Regular olive oil should be used for frying or when large amounts are needed.
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Peppers

You’ll find peppers in many Spanish dishes, although this shouldn’t put you off if you don’t like spicy food, as recipes are often made using peppers with milder flavours. Increasingly, more specialist peppers are available outside of the country. Look out for Padrón peppers – usually mild but the occasional one is extremely hot. Tiny piquillo peppers can sometimes be bought roasted or stuffed and preserved in jars.
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Pimentón

Ground pepper is known as pimentón and is used in all types of Spanish cooking. It can be smoked before being ground, which gives an unusual extra flavour to a finished dish. Sweeter pimentón dulce is similar to sweet paprika from Hungary and is probably the most widely used. You may also come across agridulce, which is sour, sweet and mildly spicy. If you like your food hot, look out for picante, similar to cayenne pepper. A little goes a long way.

Raisins

There are vineyards all over Spain, and as well as wine, these produce raisins that can be used for cooking. For something extra special, try to find Malaga raisins from the south of the country, which are large and have a very rich, sweet flavour to them. They are great for a simple pudding served with some cheese or a sherry.

Rice

Spain is well known for its rice, especially the Valencia region. The rice produced is mainly short to medium grain and is similar to a risotto rice. This kind of rice is excellent at retaining moisture without becoming sticky. Look out for paella rice or bomba rice for cooking Spanish dishes.
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Saffron

The most expensive spice in the world, saffron comes from the stems of a particular crocus flower. About 200 hand-picked flowers need to be roasted to yield just 1 gram of the spice. But the distinctive yellow colour and special aroma make the expense worthwhile. You can find powdered saffron, but it’s best to buy the variety that looks like little threads. These need to be soaked in a hot liquid to bring out the flavour and colour. While expensive, a little really will go a long way. For any dish you just need a pinch – maybe 15–20 threads – otherwise it will overwhelm the food and end up tasting slightly medicinal.

Salt cod

This preserved fish first became popular with the Basque people who have for years fished cod in the Atlantic. Search out thick pieces of cod, without too many bones. To prepare the fish, you need to start well in advance, soaking for a day, or even two, in cold water and changing the water at least twice to get rid of the excess salt. The finished product has a distinctive taste and can be used classically in fried croquettes or even to finish off a simple salad.
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Sausages

The famous Spanish sausage, chorizo, is now enjoyed by people all over the world. What started out as a pale, garlicky sausage was given its distinctive colour and taste when the conquistadors introduced pepper from the New World. You’ll find it in many shapes and sizes and with varying levels of heat. Most popular is soft, semi-cured chorizo, which needs to be cooked before eating (try cooking it in a little red wine or sherry), and cured chorizo, which can be sliced and eaten straight away. Less common, but also delicious, is morcilla, a blood sausage that is sometimes made with the addition of cooked rice. Black pudding can be used instead, but the sausage must always be cooked before eating.

Sherry

Sherry is a fortified wine, aged in a barrel and traditionally produced in the south of Spain around the town of Jerez. There are many types to try, ranging from dry to sweet and even creamy varieties. A Fino style is a good choice if you want a dry sherry, while an Oloroso is a delicious sweeter variety. For something a bit different, try a Manzanilla sherry, a light, dry variety with a taste of the sea, or Pedro Ximenez, which is a sweet sherry with a very rich ‘raisiny’ taste.

Vinegar

Like many wine countries, Spain produces a variety of red and white wine vinegars that are great for dressing a salad or adding flavour to a dish. Sherry vinegar, especially any produced in the Jerez region, is delicious and well worth trying. This kind of vinegar has a rich, dark caramel colour and a hint of sweetness to it. It’s perfect to cut through the richness of pork when finishing a dish or adding to a gazpacho.


recommended equipment

Cazuelas

These attractive earthenware dishes are typically Spanish and look rustic on the outside with a glaze inside the dish. They can be used to cook over the direct flame of a gas burner or in the oven and are popular, as they heat evenly and retain their heat as well. Smaller dishes are classic for serving tapas, giving an authentic feel to the table, and as they keep warm, they are perfect for serving a leisurely meal.
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Griddle pan

The sun shines a lot in Spain, but for those less fortunate with their weather a griddle pan is a good standby. These heavy pans have thick ridges on them so that when you cook food they give the charred taste and look of barbecued food.

Paella pan

These large, shallow pans are perfect for making paella; they ensure the ingredients don’t disappear into the rice but remain on the surface, making for a show-stopping presentation. For cooking at home, paella pans come with a range of surfaces – nonstick, enamelled steel and stainless steel are all common. Just make sure you choose your size carefully, or prepare to cook over two or more burners, as paella pans are made to feed a large crowd.
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boquerones


Serves 6


Preparation time 15 minutes, plus marinating overnight









400 g (13 oz) fresh anchovies, gutted


100 ml (3½ fl oz) white wine vinegar


100 ml (3½ fl oz) olive oil


3 garlic cloves, sliced


½ red chilli, chopped


salt


1 tablespoon finely chopped parsley, to garnish








Open up each anchovy and pull the spine and all the bones away. Remove the heads. Rinse the fish under cold running water and pat dry with kitchen paper.


Place the anchovies in a non-metallic dish, pour over the vinegar and add a pinch of salt. Cover and leave to marinate in the refrigerator for at least 2 hours until the fish is no longer translucent. Rinse again and pat dry.


Mix together the oil, garlic and chilli in a dish, then add the anchovies, cover and marinate in the refrigerator overnight. Serve with a little of the oil and the parsley scattered over.


For boquerone salad, prepare the anchovies as above. Whisk together 2 tablespoons sherry vinegar and 6 tablespoons olive oil in a salad bowl. Add 4 baby gem lettuces, separated into leaves, 2 chopped tomatoes and 300 g (10 oz) drained boquerones and toss together. Arrange on a serving plate, scatter over 2 chopped hard-boiled eggs and serve.
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roasted almonds with paprika


Serves 6


Preparation time 5 minutes


Cooking time 17 minutes









300 g (10 oz) blanched almonds


2 teaspoons olive oil


1 teaspoon sweet smoked paprika


1½ teaspoons sea salt flakes








Place the almonds on a baking sheet and roast in a preheated oven, 180°C (350°F), Gas Mark 4, for 15 minutes until starting to brown.


Stir through the remaining ingredients, return to the oven and cook for a further 2 minutes until heated through. Leave to cool, then serve.


For roasted almond & paprika dressing, cook the almonds as above. Leave to cool, then finely chop one-third of the nuts. Place in a bowl and mix together with 2 chopped tomatoes, 2 tablespoons olive oil and a pinch of ground cumin. Serve drizzled over griddled lamb chops or chicken.
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citrus olives


Serves 6


Preparation time 5 minutes, plus marinating overnight (optional)


Cooking time 1 minute









2 teaspoons fennel seeds


finely grated rind and juice of ½ lemon


finely grated rind and juice of ¼ orange


75 ml (3 fl oz) olive oil


400 g (13 oz) mixed olives








Place the fennel seeds in a small, dry frying pan and toast for 30 seconds until they start to pop and emit an aroma. Remove from the pan and roughly crush.


Mix together the fennel seeds, lemon and orange rind and juice and oil in a non-metallic bowl, then stir in the olives. Serve immediately or cover and leave to marinate overnight in a cool place before serving.


For citrus olive butter, mix together 75 g (3 oz) finely chopped pitted olives, 50 g (2 oz) softened butter and 1 teaspoon each of grated lemon and orange rind in a bowl, then add 1 tablespoon finely chopped parsley. Spoon on to a sheet of clingfilm. Form into a tube and tightly roll up, twisting the ends to secure, then store in the freezer or refrigerator. Cut off slices to serve on top of baked or grilled white fish.
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picos breadsticks


Makes 32


Preparation time 30 minutes, plus rising


Cooking time 10–15 minutes









500 g (1 lb) strong white bread flour


2 teaspoons fast-action dried yeast


2 teaspoons salt


4 tablespoons extra virgin olive oil


325 ml (11 fl oz) warm water


1 egg yolk


sesame seeds, for sprinkling








Place the flour in a large bowl, add the yeast and salt, then stir in the oil and enough of the measurement water to form a firm, sticky dough. Knead the dough for about 5–10 minutes using a dough hook in an electric mixer or on a well-floured surface by hand until smooth and elastic. Put the dough in a lightly oiled bowl, cover with a tea towel and leave to rise in a warm, draught-free place for 1 hour until doubled in size.


Knock back the dough, then divide into 2 pieces and roll out each piece into a long, thick rope. Cut each rope into 16 pieces and then roll into balls. Cover loosely with a lightly oiled piece of clingfilm and leave to rest for 5 minutes.


Roll each ball into a short log and taper the ends, then place on 2 lightly greased large baking sheets, leaving a little space between them. Beat together the egg yolk and 1 tablespoon water, then brush a little over the breadsticks and sprinkle over the sesame seeds. Bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 10–15 minutes until golden. Transfer to a wire rack and leave to cool.


For crispy breadstick knots, make the dough as above, then divide into 2 pieces. Shape each piece into a rectangle about 20 x 15 cm (8 x 6 inches), then cut into 16 equal-sized strips. Roll out each strip to form a long log and then tie the ends together as you would a piece of string. Place on baking sheets, brush over the egg wash and sprinkle with sesame seeds. Bake as above for 15–20 minutes until golden, then turn off the oven and leave to cool inside.
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garlicky mushrooms on toast


Serves 4


Preparation time 5 minutes


Cooking time 5 minutes









25 g (1 oz) butter


250 g (8 oz) mixed mushrooms, trimmed and halved


1 garlic clove, sliced


1 tablespoon Fino sherry


1 tablespoon olive oil


4 slices of country-style bread


salt and pepper















To serve


handful of chopped parsley


Manchego cheese shavings








Heat the butter in a frying pan, add the mushrooms and cook for 2 minutes. Add the garlic and cook for a further 1 minute until the mushrooms are lightly golden. Stir in the sherry and cook until evaporated, then season.


Meanwhile, drizzle the oil over the bread and toast in a preheated griddle pan for 1–2 minutes on each side until golden and crisp.


Spoon the mushrooms over the toast, then scatter with the parsley and Manchego cheese shavings to serve.


For baked garlic mushrooms, mash together 25 g (1 oz) softened butter, 1 crushed garlic clove and a handful of chopped parsley in a bowl. Place a little on top of 4 field mushrooms, then scatter over 25 g (1 oz) each of dried white breadcrumbs and grated Manchego cheese. Place on a lightly oiled baking sheet and bake in a preheated oven, 200°C (400°F), Gas Mark 6, for 10 minutes or until the cheese has melted and the mushrooms are cooked through.
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membrillo with manchego


Serves 4–6


Preparation time 5 minutes, plus cooling


Cooking time 1¼ hours









1.5 kg (3 lb) quinces, rinsed


granulated sugar (see method)


300 g (10 oz) Manchego cheese








Chop the quinces roughly and place in a large saucepan. Cover with water and bring to the boil, then reduce the heat and simmer for 30 minutes until soft.


Push the mixture through a sieve, then weigh the purée (it should make about 1 kg/2 lb). Return the purée to the pan with an equal amount of granulated sugar. Stir until dissolved, then simmer for about 40 minutes or until thickened and a clean line appears when you scrape through the mixture at the bottom of the pan with a spoon.


Pour into lightly oiled sterilized containers and store in the refrigerator until just set. Store for up to 6 weeks.


Cut the cheese into thick triangular slices to serve. Spoon the membrillo on top of the cheese and arrange on serving plates.
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garlic & tomato toasts


Serves 4


Preparation time 5 minutes


Cooking time 3 minutes









4 slices of crusty country-style bread


1 fat garlic clove, halved


2 ripe tomatoes, halved


2 tablespoons extra virgin olive oil


pinch of sea salt flakes


capers, olives or slices of Serrano ham to serve (optional)








Toast the bread under a preheated grill or in a griddle pan until just starting to crisp and turn golden. Rub all over 1 side of each with the cut faces of the garlic.


Rub the tomatoes over the toast, using the cut faces and making sure the tomato juices soak into the bread. Drizzle with the oil, then sprinkle over the salt flakes.


Top with capers, olives or slices of Serrano ham before serving, if liked.


For chunky tomato salsa toasts, whisk together 1 tablespoon sherry vinegar, 3 tablespoons extra virgin olive oil, a pinch of salt and 1 small crushed garlic clove in a bowl. Add 4 chopped tomatoes, 1 sliced spring onion and 1 tablespoon chopped cucumber and toss together. Toast the bread as above and spoon over the salsa to serve.
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salt cod dip


Serves 6


Preparation time 15 minutes, plus soaking and standing
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