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Joel Serra’s Modern Spanish Kitchen is about being a rock star every day – in and out of the kitchen. It’s a philosophy and lifestyle that demands you keep dreaming and, above all, keep cooking. It’s not just about catching what you eat, but about hunting life, gorging on it and going back for seconds – when it comes to life, gluttony is never a sin.


It’s also about cooking and living with an open heart because everything tastes better when it’s prepared with love and shared with others.


And finally, it’s about always expecting the unexpected. Life in and out of the kitchen is one big messy experiment and the best results come only to those who risk it all.


This book is a visual narrative that guides you through my own delicious chaos.
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(Im)perfection on the plate demands multiple messy experiments in the kitchen.


Recipe books are useful as a guide, but in the kitchen, always trust your instincts.


The most tedious kitchen tasks are fundamental for success on the plate.


Inspiration comes from experience, so cook everything and anything at least once.


The best dishes are often happened upon by accident, chance and serendipity.


Kitchen battle scars are worth it if you make your guests sigh with pleasure at the table.


Tricks and gadgets in the kitchen will cover up bad apples only for so long.


Every other chef is taken, so carry your own knife and stay authentic.


If it’s just not your day, get out of the kitchen and order Chinese takeaway.


Cook happy because good vibes and plenty of lovin’ are your mise en place.


Food always tastes better when shared, so pull up a seat and join the feast.


STAY HUNGRY, MY FRIENDS
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JOEL SERRA BEVIN, aka Papa Serra Jr, was born in New Zealand and grew up in Tasmania, Australia’s southernmost island and quite literally the end of the world.


He passed eight years working as an economist in Melbourne, while on the weekends running a supper club out of his apartment, and also enjoying 15 minutes (more than enough) of fame on MasterChef Australia.


Realizing he preferred cracking nuts over crunching numbers, Joel left life as a consultant and moved to Barcelona where he founded Papa Serra Culinary Adventures (named after his Catalan great-grandfather). He launched a Barcelona rooftop supper club, collaborated on pop-up dining tours around the world, and hosted culinary adventures in all parts of Spain.


From there, Joel went on to lead the private chef and social dining movement around the world, convinced by the power of food to unite.


With personal heroes ranging from Hunter S. Thompson to Anthony Bourdain, Joel strives to create work that is original, entertaining and always delicious.


ALDO CHACON was born in Mexico City. Having travelled and lived around the world, he is never short of photographic inspiration, finding it in different faces, personalities, urban life and modern society.


He believes that everyone has a story to tell and it is his job to dig into personalities and share the secrets through his photos; he is a visual storyteller.


Growing up, food was always front and centre, and his childhood memories are filled with experiences in the kitchen and around the dinner table. With his love for portraits and urban style, Aldo combined his artistic experience with Joel’s crazy ideas in what proved to be a truly original book.
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SPANISH ROOTS


PAPA SERRA (my Catalan great-grandfather) was no chef, but he inspired me to seek out my cultural roots and represent them the only way I know how – on the plate.


II started cooking out of necessity when my mother had a baking disaster the night before a school fair, forcing me to pull out a mixing bowl and embark on the first of many kitchen experiments.


Later, while working in a suit and tie, I realized I needed a creative release and started running a supper club (Global Gobbler) out of my apartment. I would invite guests to join multi-course tasting menus, during which I had a chance to share my passion for food and test my creations on a wider audience. Word spread and one night a national food critic turned up for dinner and published a review in The Australian newspaper. This public vote of confidence convinced me that dinner parties among total strangers had a future.


I then somehow found myself on the first season of MasterChef Australia, where I became famous more for cutting fingers than onions (I still have the bloody apron to this day). I made it through elimination after elimination before my time was up and I returned to a less dramatic but equally food-filled reality.



CULINARY ADVENTURES


At the age of 24, I left Melbourne to pursue a dream that was blurry – I wanted to go to Barcelona, and studying (master’s in Refugee Law) seemed like the perfect excuse. But somehow I ended up with sand between my textbooks and notes covered in red wine and crumbs, a good indication that my future was destined to be more about living a life surrounded by cookbooks than textbooks.


I still had career ambitions, so after grinding out a thesis, I moved to London for a good, sensible job. But Barcelona is a hard city to turn your back on, so I started writing recipes on Spanish food and, after a year of grey skies and in dire need of just one real tomato, I followed my stomach back to Barcelona; because we can always start again.


Having ceremonially burnt my suits and ties, I arrived in Barcelona, a year after leaving, wearing a chef’s jacket and armed with a sharp knife. With these essentials, I immersed myself in the local food scene; Barcelona provided a banquet and I was gorging on it.


I wandered markets throwing my money at the old ladies selling briny razor clams and salty cured tuna, passed hours memorizing cookbooks from doyens of authentic Spanish chefs, such as Simone Ortega, as well as the most avant-garde genius of Ferran Adrià.


On the weekends I got back to nature: trekking in the mountains where I sought out wild herbs, green almonds and forest berries, and swimming with all manner of sea creatures up and down the Costa Brava. I also connected with my Catalan roots, the deep authenticity of which gave soul to my raw creativity.


But outside of my epicurean bubble, the reality of Barcelona’s food scene washed over me in a greasy wave of shame. Bars served up token plates of predictable pinchos and stingy bowls of melancholic olives, while restaurants fooled all but a few with soggy pans of fluorescent yellow rice. It was the gastronomic killing fields.


With reckless abandon I decided to enter the fray and created Papa Serra Culinary Adventures: an immersive food experience that shared a new style of Spanish cooking and revealed the delicious underbelly of Barcelona’s food scene.


I never planned to transform into Papa Serra Jr or write Joel Serra’s Modern Spanish Kitchen; I simply went with my instincts (my stomach) and never stopped believing that there is no downside to creating food and love, which are basically the same thing.
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A COOKBOOK IS BORN


Crossing paths with Aldo over food, I immediately knew he was the photographer to help create my cookbook and we found a common creative groove. We spent several months plotting a truly original publication that would blend my recipes with his photography and showcase our creativity and uncontrollable passion for food and all the good stuff that goes with it.


With the recipes written and tested, we began the mammoth task of cooking and shooting almost 80 recipes. With both of us holding down demanding full-time jobs (myself as Head of EatWith Global Community and Aldo as an in-demand fashion photographer), we spent many weekends and late nights together in the kitchen, cooking, styling and shooting recipes over and over again.


But it wasn’t just about the recipes; it was also about capturing our childlike enthusiasm for food, cooking and life, because ‘life is too important to be taken seriously’ (Oscar Wilde).


Joel Serra’s Modern Spanish Kitchen is about the food, the story and the place. And there is no place like Barcelona. We created in and out of the kitchen, using the natural beauty and insane creativity that the city feeds you on every corner.


This book is not just a cookbook; it’s about inspiring you to feast on life in all its delicious glory.


All oven temperatures stated (in Celsius or Gas Mark) are for standard ovens and not for fan forced or convection ovens. Generally the temperature would be reduced by 20°C for a fan forced oven, but check your manufacturer’s handbook for more specific instructions.


This book gives metric measurements throughout. If you prefer to use imperial or US measurements, please use these conversions.
















	Imperial


	Metric


	American







	½ fl oz


	  15ml


	1 tablespoon







	1 fl oz


	  30ml


	1/8 cup







	2 fl oz


	  60ml


	¼ cup







	4 fl oz


	120ml


	½ cup







	8 fl oz


	240ml


	1 cup







	16 fl oz


	480ml


	1 pint







	 


	 


	 







	4oz


	100g


	 







	7oz


	200g


	 







	10oz


	300g


	 







	13oz


	400g


	 







	1lb


	500g
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My ten-year-old self could never forget Papa Serra’s blow-your-head-off garlicky allioli and, since then, many a passionate moment in my life has suffered. No matter how charming one tries to be, one-liners said while chewing gum and turning your head to the side are never going to win hearts. But a solid session with the mortar and pestle heals all regrets of romantic liaisons that might have been.


Allioli is the stuff fried potatoes lust over, it is the ingredient charred squid craves, and the magic that makes fideuá truly glorious.


Growing up literally on the other side of the world in Australia, where industrial margarine and unsalted butter held sway, it was only by smuggling in vast quantities of thick Spanish olive oil that I was able to replicate this rustic sauce and keep the flavour of Spain in my heart, and on my breath.
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15 MIN       


Ingredients


2 garlic cloves, crushed


120ml extra-virgin olive oil


Juice of ¼ lemon


Salt


Method


Using a mortar and pestle, crush the garlic cloves with a generous pinch of salt to form a smooth paste. Then, drizzle in the olive oil little by little, mixing furiously to incorporate the oil as you go (careful not to add too much, as this will cause the sauce to separate). Add oil until a thick creamy white sauce forms – if the pestle can stand up on its own, you’re done.


Thankfully there are no exacts – no two batches of allioli will ever be the same. This is Mediterranean cooking at its most basic and its best.
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There is something special about Tarragona. It is the birthplace of not only allioli, but also romesco, Spain’s most quintessential sauce. Renowned Catalan journalist Josep Pla wrote that ‘I don’t think there are many cities in the world that have a sauce of their own.’ Tarragona was obviously a Roman emulsification hub.


Traditionally used to flavour soups and stews, romesco was first introduced to me as a dip for potato chips in a cheap and cheerful chiringuito in Murcia. Pairing this noble sauce with the humble potato seems to be a nice way of linking the Romans with the sunny simplicity of the Costa Brava.
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20–25 MIN       


Ingredients


2 ripe tomatoes, halved


1 red pepper, halved and deseeded


1 whole bulb of garlic, sliced in half crossways, unpeeled, plus 1 clove, peeled


1 tsp fresh or dried thyme leaves


4 tbsp olive oil, plus extra for blending


1 dried nyora pepper or ancho chilli, seeds removed and soaked in water


1 tbsp smoked paprika


2 tbsp chopped flat-leaf parsley leaves


3 tbsp red wine vinegar


Dry red wine, to taste


Slices of crusty bread, as needed


75g unblanched almonds, skin on


75g hazelnuts


Salt and cracked black pepper


Method


Preheat the oven to 200˚C/Gas Mark 6. Lay the tomatoes and red pepper halves, skin side up, on a tray, along with the garlic halves. Sprinkle over with the thyme and olive oil, and season with salt and cracked pepper. Place in the oven and roast for 20 minutes until the pepper skins begin to blacken, then remove from the oven and cover with foil. Once cool, peel away the pepper skins and discard, then place the pepper flesh and tomatoes into a blender along with the roasted garlic cloves with skin still on, soaked nyora pepper or ancho chilli, smoked paprika, parsley, the clove of raw garlic, red wine vinegar, another splash of oil, a slice of crusty bread and a splash of red wine. Set aside.


Bring a small pan of water to the boil. Once boiling, tip in the almonds and blanch for 2 minutes. Drain, then refresh in cold water. Squeeze the nuts out of their skins, discard the skins and place on a baking tray with the hazelnuts and roast until golden and crunchy. Rub the hazelnuts together to remove skins, then add both nuts to the blender. Whizz the ingredients until smooth, then review the consistency, adding another hunk of bread if the sauce needs thickening or a splash of red wine if it needs thinning, then adjust the seasoning with additional salt, oil and vinegar. Taste, taste, taste!


Store in the fridge where it will keep for up to a week, although I’m betting it won’t last more than a few days.
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15 MIN       


Democracy and a green sauce are the two tenets of any great nation. The French add mayonnaise and tarragon to create their verte, the Canary Islands rely on coriander for the peppy mojo; there is Argentina’s chimichurri laden with oregano and dried chilli, the Italians flavour their pesto with basil, pine nuts and Reggiano; Mexicans turn up the heat with green tomatillos and jalapeños, while Germany has grüne sose, rich with sour cream, yogurt and chives. Spain is missing a nationally recognized one, so I combine sherry vinegar, lemon, almonds and anchovies with parsley and rosemary to create a thick, zesty sauce that lifts plates of potatoes, chicken wings, black lentils and lamb cutlets to hero status. You can choose your leader (or so they say), but I cast my ballot with green sauce in mind.


Ingredients


40g unblanched almonds


1 tsp fennel seeds


Juice and zest of 1 lemon


2 tbsp fresh rosemary


2 garlic cloves, peeled


5 anchovy fillets, finely chopped


2 tbsp fresh mint leaves


4 tbsp chopped flat-leaf parsley leaves


2 tbsp capers, finely chopped


3 tbsp sherry vinegar, plus extra to taste


4 tbsp extra-virgin olive oil, plus extra to taste


Salt and cracked black pepper


Method


Toast the almonds under a hot grill for 5–10 minutes until beginning to darken, then remove them and set aside to cool. Once cooled, chop roughly.


Toast the fennel seeds the same way for 1 minute, then tip the seeds into a mortar along with the lemon zest, rosemary and garlic. Use the pestle to grind the mixture into a fragrant paste. Tip the paste into a blender along with the anchovies, mint, parsley, capers, sherry vinegar and half the oil. Whizz until a thick sauce forms. Add additional oil and whizz again until the sauce is smooth and glossy. Taste and adjust the seasoning with additional vinegar, oil, salt or pepper, then store in the fridge where it will keep for up to a week.
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120 MIN       


Although I left Spain for London in 2011, my heart and, more importantly, my stomach missed the flight. On touchdown in England, I sought out the narcotically priced saffron, I closed my eyes while downing glasses of Rioja as it drizzled outside, and I made it a rule to never eat before 9pm. What made life bearable was the Madrileña with whom I shared an apartment. María José was the Spanish sunshine that made me forget for a moment that finding a truly ripe tomato was a pipedream. She was wise and worldly like my mother, and cooked like her, too. I remember her amazing salads, dressed with lemon juice, capers, olive oil and sherry vinegar; her baguettes layered with vacuum-packed jamón that arrived via courier from Madrid every month; and her hearty soups, packed with chickpeas, chunks of carrot, celery, potato and fatty cuts of pork. It was close to the middle of winter when we decided to make arroz caldoso together. Rice might be an accompaniment elsewhere around the world, but it is the main game in Spain. Gently frying onions in olive oil with salt and smoked paprika set up the dish for a deep hearty bone-warming stock that the grains gratefully soak up until they become plump and juicy pearls. Peasants know how to eat – that much is for sure.


Ingredients


Extra-virgin olive oil


1 onion, diced


1 leek, cleaned and roughly chopped


2 carrots, cleaned and roughly chopped


1 whole chicken carcass (ask your butcher for one or simply take the breasts and thighs off a whole chicken and hack it into rough pieces)
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