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THE  Tapas and Small Plates Cookbook

Dear Reader,

The first time I ate at a taps bar I was impressed. Olives, cheese, ham, shrimp, fried potatoes … all served on little plates to share with everyone at my table. It was like a party, with a variety of tastes in small portions instead of the usual salad and entrée I was familiar with in bars and restaurants. That was in 1986, and there was only one tapas bar in town. Since then tapas have become wildly popular, and you can find tapas selections on menus everywhere, regardless of whether or not the restaurant or bar is Spanish.

The variety is stunning. Similar to appetizers, tapas, or “small plates,” as they are often called, include soups, salads, vegetables, seafood, cured meats, omelets, and fried potatoes. Also included on tapas menus are snacks for nibbling, like marinated olives, nuts, cheese plates, and peppers. Bread is served by the basket, and extra-virgin olive oil is available for dipping.

Small plates have made their way from tapas bars and cafes to restaurants and clubs, which offer bar menus consisting of tapas, or sometimes a whole section of the menu will be dedicated to little jewels of appetizer-size portions in addition to the usual entrée selection. Jazz clubs often serve tapas to accompany cocktails and live music, and tapas parties are increasing in popularity. Japanese sushi, Chinese dim sum, Middle Eastern meze, and Mexican antojitos are among the selections in many restaurants now, in addition to the authentic Spanish tapas. I hope you will enjoy this vast selection of tapas-inspired recipes, from the traditional to the eclectic.

Bon Appetit!





  
    
      

      
        To Jeff and Zelda, my happy tapas tasters. I love you both.
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      Introduction

      THE WORD TAPAS USUALLY refers to a variety of appetizers or small plates that are served in Spain at tapas bars, cafes, and restaurants, or they can be in the style of Spain but served in any country. For the purposes of this book, however, tapas refers to many different styles of cuisine served in appetizer portions. In some cases there are family-style portions, served on one platter for individuals to help themselves. There are traditional Spanish tapas for the purist, and modern Spanish tapas where flavors from other cuisines are used to make traditional tapas, such as Welsh Rarebit Croquettes.

      The portion sizes are smaller than ordinary recipes, since tapas are meant to be served with a lot of other tapas. So if a recipe “serves 4,” and there are a total of twelve finished hors d'oeuvres, that means you should make about five separate recipes that serve four people to mix and match if you intend to feed them satisfactorily. And portion sizes of recipes like paella, rice, or soup are smaller than they would be if you were to rely on the recipe as an entrée. Basically, tapas in this book are designed to be part of a tasting menu of a variety of different recipes. Keep that in mind if you want to feed four people for dinner.

      There are also recipes for drinks, including sangria, and for sweets that can be served at the end or combined to form a tapas dessert menu. So don't be surprised when you find a recipe for something that wouldn't be found in the realm of tapas in the traditional sense, such as muffins, because it can be part of your tapas repertoire if you choose.
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      Small Plates from Around the World

      IN recent years, instead of using the designations “appetizers,” “salads,” and “entrees,” many American restaurateurs have chosen to break up their menus into “small plates” and “large plates.” These restaurants are providing a way to meet the varying needs of diners — some who may not be interested in an entrée but prefer a smaller portion, others who may have trouble deciding between several entrée selections and wish to opt for a few small plates instead of a typical entrée, and others still who may want a lot of one dish and a little of another. A do-it-yourself tasting menu is the result, and Spain is where the small plates originated in the form of tapas.

      History of Tapas from Spain

      Tapas from Spain are the foundation for understanding the small plates that will be covered in this book, so it is necessary to define what they are. Spain has some of the most delicious cuisine in the world, but it is not as familiar to Americans as Mexican, Italian, French, or Chinese. Ironically, modern Mexican cuisine is derived partially from Spain, since the discovery of the New World brought an exchange of foodstuffs between the two countries.

      The Roots of Spanish Cuisine

      Spanish explorers brought Old World items, such as garlic and olive oil, to the New World and brought back tomatoes, peppers, chocolate, and corn to Europe. Spanish cuisine is not as spicy hot as Mexican, but it is flavorful and bright. It is also infused with spices from the East, because the Moors occupied the country for centuries.

      The Moors brought peppercorns, nutmeg, cinnamon, and cloves from the Far East to Spain via Morocco in Northern Africa. They also planted cumin, coriander, and saffron, which made a major contribution to the distinctive flavor of Spanish cuisine.

      The Birth of Tapas

      The word tapas means “lids” in Spanish, and refers to a slice of bread being used to cover the top of a wine glass. Legend has it that such tapas were used in Spanish cafes with standing bars to prevent fruit flies and the like from getting in the wine glasses of the customers. Madrid's custom is to gather at wine and sherry bar cafes after work, before dinner. Patrons of the bars usually stand and drink their sherry and wine and enjoy selections from an extensive tapas list. This evolved from the bars offering free snacks, like a slice of ham, piece of cheese, olives, mussels, or bread. Basque tapas started on toothpicks, called pinchos, and eventually became something on a piece of bread, such as anchovy toasts. Gazpacho and paella are also offered in tapas bars, as well as Manchego and quince paste, flan, and tres leches cake.

      Learn More

      If you want to explore Spanish food, start by checking out a map of Spain. Study the different regions, such as Andalusia, Catalonia, and Basqueland, which all have different local ingredients, and the great cities around Spain, like Valencia, Madrid, Barcelona, and Seville, which have their own specialties based on the diversity of raw ingredients. There are microclimates in Spain ranging from sunny coast to lush mountains that allow for the growing of wine grapes and other specialized ingredients, like the olives for olive oil, oranges, and almonds.

      Meze and Antipasto from the Mediterranean

      Meze are small plates of appetizers, often served with anise-flavored liqueurs:ouzo in Greece, arrack in the Middle East, or raki in Turkey. Middle Eastern dishes such as hummus, stuffed grape leaves, and pita bread are part of the meze table.

      Meze from the Middle East

      As with Spanish tapas, olives and roasted peppers are served, along with salads of eggplant and couscous. The term mezecomes from the Persian mazas for “taste” and “relish.” Wherever the Ottoman Empire had once been, meze dishes are still served. The countries of Egypt, Israel, Armenia, Iraq, Greece, Lebanon, Morocco, and Turkey all share the meze tradition.
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        Spanish tapas and the Middle Eastern meze table of small plates are similar to Moroccan feasts, which feature multiple dishes spread out. If you are serious about trying tapas and meze, you will want to buy a variety of small plates to serve the vast array of “small plates” on.

      

      Antipasto from Italy

      Antipasto are served as appetizers before the pasta course in an Italian meal. Antipasto literally means “before the pasta” in Italian. A table full of Italian appetizers to eat while drinking wine is basically Italian tapas. Some popular small plates of antipasti are prosciutto-wrapped melon; caponata (eggplant relish); a variety of roasted, grilled, and pickled peppers; bruschetta; and olives. Wine, Sambuca (anise-flavored liqueur), grappa, or aperitifs such as Campari or Cinzano are enjoyed with Italian antipasto.

      All-Important Olive Oil

      Olive oil is used extensively in the Mediterranean cuisines of Spain, France, Italy, Greece, and Turkey, and also North Africa and the Middle East. It appears in those cuisines in various forms — in a dish for dipping, combined with garlic and spices as a sauce for pasta, and as a medium for cooking meat and vegetables, to name a few.

      The aspect of olive oil that often confuses people is the difference between “extra-virgin,” “virgin,” and regular olive oil. Extra-virgin olive oil comes from the first pressing of the olives, has the most intense flavor, and is the most expensive. Use this for salads and for dipping breads. Virgin olive oil is from the second pressing. Less expensive than extra-virgin, it can be used for the same purposes. “Olive oil” indicates it is from the last pressing; this is the oil to use for cooking since it does not burn as easily at high temperatures.

      While these guidelines are helpful, there is another more hands-on approach to comparing the quality of different olive oils. Simply pour a few drops on your palms and rub them together to warm it. Then cup your palms under your nose to smell the aroma of the oil. Every time you get a new bottle do this to build up your olfactory inventory. It's kind of like wine tasting. You'll find that extra-virgin olive oil has more bouquet than subsequent pressings, and you will get to know the varieties of olives used to make olive oils in different countries.

      Dim Sum from China

      Dim Sum, translated as “point heart” or “heart's delight,” is classic Chinese teahouse food. It is not ordered from a menu, but pointed to on carts that are circulated throughout the dining room by waiters. The waiters roam the room and appear tableside with a cart full of freshly prepared dishes from the kitchen. There are steamer baskets filled with dumplings, and plates with small portions of baked buns and fried tidbits. The idea is that you point to your heart's delight from the cart. The dishes stack up at the table, and the bill typically is figured from the empty plates. Pork and shrimp are ubiquitous in the dim sum repertoire as fillings for dumplings and buns. Chicken wings cooked in foil packets are a favorite, and wonton soup and tea accompany the dim sum.
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          What is the best occasion to have a dim sum party at home?
        

        Dim sum makes the perfect late-morning, early-afternoon fare, also known as “brunch.” You don't have to push the food around on a cart; just place it on a sideboard or table, buffet-style, for a baby shower, graduation luncheon, or any occasion where you would serve brunch.

      

      Alcohol is typically not served with dim sum or Chinese food in general, although there are Chinese beers available. If you prefer wine to drink with dim sum, a slightly sweet white wine, such as Riesling, Gewurtztraminer, or a late-harvest-style wine is suggested. Sometimes a Pinot Noir, Merlot, or Zinfandel will pair nicely with Chinese cuisine if you desire red wine. Try Pinot Noir with pork dishes, Merlot with duck, and Zinfandel with anything spicy. Sherry makes a nice accompaniment with some Chinese food too, especially at the end of the meal with dessert.

      Chaat from India and Pakistan

      Chaat is Indian Street Food, small plates of savory snacks originally based on fried dough. Samosas, potato turnovers traditionally made in a triangular shape, are a favorite. They are spicy, so they are eaten with mint, coriander, or tamarind chutney, for a cooling effect. Fried or baked chaat snacks are often served with tea or coffee. Chapatti, poori, naan, onion kulcha, pappadams, and pakoras are all examples of chaat. In the United States they are served as appetizers or starters in Indian and Pakistani restaurants.

      Curry is not chaat, but it could be served tapas-style since it is served with a variety of condiments in small dishes that complement it. Some of the popular condiments served with curry are chopped peanuts; raisins; chutneys; shredded coconut; diced limes; chopped eggs; and chopped fruits such as bananas, pineapples, and apples.

      Izakaya from Japan

      Izakaya are gathering places where sushi is served with sake. These sushi bars serve sushi as after-work drinking food (just like tapas in Spain). Izakaya differ from restaurants, where sitting on tatami mats at low tables to eat instead of standing is the practice. Sake shops, where people went to drink, eventually started serving food and turned into restaurants, whereas the sushi bar is the place to drink and have a little sushi while standing and chatting. Miso soup and pickled vegetables are also served along with sushi.

      If you are serving warm sake with your sushi, you will need a set of porcelain sake cups, available in Japanese markets, some Asian markets, and stores that sell tea supplies. If you are serving your sake chilled in the summer, you can get a type of sake cup that is a square wooden box, which is filled to overflowing by the host/ess for the guests. The chilled sake is drunk from a corner of the sake box. Sake etiquette to remember is to never fill your own cup.

      Antojitos and Bar Food from the Americas

      There is some duplicity between bar food in North America and antojitos in Central and South America. That's because of the New World ingredients they have in common. Corn tortilla chips and peanuts are the snacking icons of cantinas and taverns alike.

      Antojitos from Mexico

      Antojitos means “little whims,” and it refers to Mexican finger foods, appetizers, and snacks. Some examples of antojitos are flautas, nachos, taquitos, chili con queso, tamales, enchiladas, empanadas, guacamole, and chips and salsa. Tequila drinks, such as the Margarita, and cerveza (beer) are the beverages most often served with antojitos. Soups, such as menudo, black bean, and tortilla soup, are also part of the selection of antojitos. Miniature versions of burritos and chimichangas are also popular.

      
        
          
            [image: illustration]
          
        

        The influence of Aztec, Spanish, and Caribbean cuisine combine to make Mexican cuisine. Spanish conquistadores brought rice, meat, garlic, and onions to the New World, which were mixed with ingredients indigenous to the Americas, such as corn, tomatoes and chili peppers, and fish and tropical fruits of the Caribbean, which evolved into a unique hybrid cuisine that is Mexico's pride.

      

      Bar Food from the United States

      The tradition of serving food with drinks in public taverns, saloons, and hotel bars is a long-standing one in the United States. Every time you see a bowl of mixed nuts at a bar remember that, and the tapas connection as well. Colonial taverns served as roadhouses to nourish travelers who would stop for refreshments in the form of ale and some kind of hearty fare to fortify them.

      The tradition of bar food evolved in the United States, borrowing from the Irish and English public houses. British “pubs” serve such fare as bangers and mash, pickled sausages, bubble and squeak, scotch eggs, and shepherd's pie to go with a few pints of Guinness or Bass Ale. The American “happy hour” seems to be a descendant of the Spanish tapas tradition too, with drink specials and some food available “on the house.” Salty snacks, such as pretzels and nuts, are often served with an ulterior motive, to encourage more drink sales as the patrons get thirsty from the salt. American saloon keepers in the 1800s would offer a so-called free lunch to patrons if they would buy one drink, betting that they would buy more than one. From drinking houses in New Orleans to the bars of the fancy hotels along the “cocktail route” in San Francisco, this “free” lunch, similar to the original concept of tapas in Spain, was served daily to drinking patrons. It was not an offering of small plates though; in fact it was often a veritable all-you-can-eat buffet, with oyster stew, carved meats, potatoes, bread, and butter.

      The “free lunch” was outlawed in New York in 1896 under the umbrella of the Raines Law. This law was passed under pressure from the temperance movement, which claimed the “free lunch” encouraged drinking alcohol. The law was amended shortly after in 1897 to allow the “free lunch” to return.
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      Classic Spanish-Style Tapas

      

      
        
          Potatoes Brava
          

        

        
          Brava Sauce
          

        

        
          Traditional Aioli
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          Sizzling Garlic Shrimp
          

        

        
          Stewed Chorizo
          

        

        
          Basque Olive Pinchos
          

        

        
          Marinated Olives
          

        

        
          Stuffed Piquillo Peppers
          

        

        
          Andalusian Almond Meatballs
          

        

        
          Shrimp Paella
          

        

        
          Saffron Rice
          

        

        
          Chicken Croquetas
          

        

        
          Red Sangria
          

        

        
          White Sangria
          

        

      

      
Potatoes Brava

      Potatoes are a favorite all over Spain, and these crisp potato nuggets fried in extra-virgin olive oil are one of the most popular tapas there.

      
        SERVES 4

        
          1 pound russet potatoes
        

        
          2 cups extra-virgin olive oil
        

        
          Salt to taste
        

        
          Brava Sauce (page 11)
        

      

      
        	Peel the potatoes and cut them into 1-inch chunks. If you won't be frying them right away, save them in water so they don't turn brown. Be sure to drain and blot them dry before frying so they won't splatter.

        	Heat the olive oil in a deep, heavy-bottom pot or a deep fryer to 275°F. Check with a candy thermometer for correct temperature.

        	Carefully lower the potato chunks (blotted dry) into the olive oil with a slotted spoon and poach them for about 10 minutes. This is to precook them, so they shouldn't turn golden in color yet. Drain the poached potatoes on paper towels and set aside.

        	Raise the temperature of the olive oil to 350°F. Carefully lower the poached potatoes into the olive oil again and fry them until they are crisp and golden brown. Drain the potatoes and sprinkle them with salt.

        	Serve hot with Brava Sauce drizzled over the top and more on the side for dipping.

      

      Alternate Potato Prep . . . . . . . . . . . . . . . . . . . . .

      Poaching the potatoes ahead of time in water and then frying them to a crisp when it is serving time is a goodw way to plan ahead. Simply cook the potato chunks in boiling water until tender, but not falling apart, about 8 minutes. Drain them and reserve them until ready to serve. At service time heat 2 cups of olive oil to 350°F and then crisp the potatoes in the oil for about 6 minutes. Drain, salt, and serve.

      
Brava Sauce

      Like most Spanish tapas, this spicy tomato sauce has extra-virgin olive oil in it. It is more flavorful than virgin or pure olive oil. Paprika is used here because it is easy to find, but if you can find the Spanish smoked paprika, pimentón, your sauce will taste even more authentic.

      
        SERVES 4

        
          2 tablespoons extra-virgin olive oil
        

        
          1½ cups tomato purée
        

        
          1 teaspoon sugar
        

        
          ½ teaspoon paprika
        

        
          Pinch cayenne pepper
        

        
          1 bay leaf
        

        
          1 teaspoon sherry vinegar
        

        
          Salt to taste
        

      

      
        	Heat the extra-virgin olive oil in a saucepan on low. Add the tomato purée, sugar, paprika, cayenne pepper, and bay leaf.

        	Raise the temperature to medium and cook the sauce for about 10 minutes. It will reduce and turn darker during this time. Remove the pan from the heat.

        	Finish the sauce by stirring in the sherry vinegar and salt.

        	Serve warm with fried potatoes.

      

      
Traditional Aioli

      Aioli is a simple Spanish garlic sauce with origins in Catalonia. Made with a mortar and pestle with lots of garlic, it is laborious but worth it.

      
        MAKES 1½ CUPS

        
          Large pinch of kosher salt
        

        
          4 cloves of garlic, peeled
        

        
          1 teaspoon freshly squeezed lemon juice
        

        
          1 pasteurized raw egg yolk
        

        
          1½ cups extra-virgin olive oil
        

        
          1 tablespoon water
        

      

      
        	Put the salt in the bottom of the mortar and then add the garlic cloves. Pound the garlic into a mush, and then a paste, with the pestle.

        	Add the lemon juice (squeeze your own for best flavor) and pound it into the garlic paste. Add the egg yolk and pound it into the garlic.

        	Add the olive oil drop by drop to the garlic paste while pounding with the pestle until it emulsifies; keep adding the oil steadily, drop by drop, whisking with a wire whip until all of the oil is incorporated. Add water if it gets too thick.

      

      
Mushrooms in Sherry Garlic Sauce

      Serve these morsels with toothpicks alongside for easy noshing, and a basket of bread for sopping up the juices when the mushrooms are gone. Mushrooms are a favorite of the Basques and Catalans.

      
        SERVES 4

        
          1 pound button mushrooms
        

        
          2 garlic cloves, minced
        

        
          3 tablespoons extra-virgin olive oil
        

        
          ¼ cup dry white wine
        

        
          2 tablespoons dry sherry
        

        
          1 teaspoon salt
        

        
          ½ teaspoon pepper
        

        
          1 tablespoon chopped fresh parsley
        

      

      
        	Wipe the mushrooms clean with a damp towel to remove any dirt or debris. Set aside.

        	Sauté the garlic in the olive oil over medium heat for a few minutes, then add the mushrooms and sauté for another minute or two over medium-high.

        	Add the white wine and sherry, reduce the heat to medium-low, and simmer until the liquid reduces by half (5 to 10 minutes).

        	Season the mushrooms with salt and pepper, then remove the pan from the heat.

        	Put the mushrooms in a serving dish and sprinkle them with the parsley.

      

      
Potato Omelet

      This egg and potato dish is a tapas staple, usually appearing as tortilla de patatas on tapas café menus.

      
        SERVES 4

        
          2 medium baking potatoes, peeled
        

        
          ¼ cup extra-virgin olive oil
        

        
          1 small onion, peeled
        

        
          5 tablespoons pure olive oil, divided use
        

        
          6 eggs
        

        
          1½ teaspoons salt
        

      

      
        	Preheat oven to 400°F. Slice the potatoes into ¼-inch slices and then roughly quarter the slices. Toss the potatoes with the extra-virgin olive oil and then scatter them in one even layer on a baking sheet lined with foil. Roast the potatoes in the oven until crisp, about 15 to 20 minutes. Set aside.

        	Thinly slice the onion and sauté it in 2 tablespoons pure olive oil until cooked, about 5 minutes. Set aside.

        	Whisk the eggs in a bowl to break them up and bring together the whites and yolks into one solid color; avoid whipping too much air into them. Sprinkle the potatoes with salt and then add them and the sautéed onions to the eggs. Stir to combine.

        	Heat 3 tablespoons pure olive oil in a 6-inch nonstick sauté pan over medium heat. Add the egg mixture to the pan and cook for 1 minute. Lower the heat and continue cooking for about 2 to 3 minutes. When the eggs look like they've set, place a plate over the pan and flip the omelet onto it. Return the pan to the heat and slide the omelet, uncooked side down, from the plate into the pan. Cook for a minute then slide it onto a clean plate.

        	Cut the omelet into wedges and serve hot.

      

      Manchego and Membrillo . . . . . . . . . . . . . . . . . . .

      The delightful combination of Manchego (cheese) and membrillo (quince paste) is a Spanish classic that can be enjoyed as an appetizer, dessert, or snack anytime. Manchego is a hard sheep's milk cheese from the region of La Mancha (of Don Quixote fame). Membrillo is available in canned form or you can make your own. (You'll find a recipe for it in Chapter 6 on page 68.)

      
Sizzling Garlic Shrimp

      You may substitute sliced or minced garlic for a bolder garlic taste in this recipe. Also, if a whole dried cayenne pepper is unavailable, substitute a pinch of dried, crushed red pepper (the kind that goes on pizza).

      
        SERVES 4

        
          1 pound medium-large shrimp, thawed if frozen
        

        
          4 tablespoons extra-virgin olive oil
        

        
          4 to 6 cloves of garlic, peeled
        

        
          1 whole dried cayenne pepper
        

        
          Salt to taste
        

      

      
        	Peel and discard the shells from the shrimp. Cut a slit down the back of each shrimp with a sharp paring knife and remove the mud vein. Rinse the shrimp and set aside in a bowl over another bowl of ice.

        	Heat the olive oil over medium-high in a large sauté pan, add the garlic cloves, and cook a minute or two to flavor the oil.

        	Add the shrimp to the pan and sauté for about 2 minutes. Toss the shrimp, either by shaking the pan or with metal tongs, to turn them over.

        	Add the cayenne pepper and continue cooking the shrimp and garlic for 2 to 3 minutes.

        	Transfer the contents of the pan to a serving dish, sprinkle salt over the shrimp, and serve hot.

      

      
Stewed Chorizo

      Chorizo is a semihard sausage much like kielbasa, which you can substitute if you wish, although chorizo is spicier.

      
        SERVES 4

        
          2 ounces chorizo sausage
        

        
          1 tablespoon extra-virgin olive oil
        

        
          1 cup dry white wine
        

        
          1 tablespoon sherry
        

        
          1 sprig fresh thyme
        

      

      
        	Cut the sausage into slices, about ½-inch thick.

        	Sauté the sausage slices in olive oil over medium heat for 5 minutes.

        	Add the white wine, sherry, and thyme and bring to a boil. Turn the heat down and simmer for 25 minutes. Serve hot.

      

      
Basque Olive Pinchos

      Pinchos are the Basque style of serving tapas on a toothpick. This is a version of the most famous of the pinchos, “Gilda,” which was named after the 1940s Rita Hayworth film.

      
        SERVES 4

        
          1 tablespoon extra-virgin olive oil
        

        
          1 teaspoon sherry vinegar
        

        
          8 extra-large anchovy-stuffed green olives
        

        
          2 piquillo peppers
        

        
          4 ounces Idiazabal cheese (or any semihard cheese)
        

      

      
        	Toss the olive oil and sherry vinegar with the stuffed olives in a bowl and set aside at room temperature.

        	Cut the piquillo peppers each into four pieces. Cut the cheese into 8 cubes or pieces.

        	Affix each olive with a toothpick to a cube of cheese with a piece of pepper between them. Repeat and serve them on a little plate.

      

      
Marinated Olives

      Toss pitted nicoise olives with the marinated ones before serving. Serve at room temperature with roasted almonds and cheese.

      
        SERVES 4

        
          4 tablespoons extra-virgin olive oil
        

        
          1 teaspoon grated lemon zest
        

        
          1 tablespoon sherry vinegar
        

        
          ½ pound green olives, unpitted
        

      

      
        	Mix olive oil, lemon zest, and sherry vinegar together in a crock (a stoneware dish similar to a ramekin) or bowl that will accommodate ½ pound of olives.

        	You may cut a slit on the olives for better penetration of the marinade if you wish. Toss the olives in the marinade to coat.

        	Cover and let olives marinate in the refrigerator for 1 to 7 days.

      

      Caper Berries. . . . . . . . . . . . . . . . . . . . . . . . .

      Capers are the unripened buds of the caper shrub, and caper berries are the grown fruit of the same shrub. Both are harvested by hand, sun-dried, and then pickled variously in vinegar, brine, wine, or salt. They have a flavor similar to green olives and make a great addition to the relish tray. Sometimes the larger caper berries are used to garnish martinis, instead of olives.

      
Stuffed Piquillo Peppers

      You will probably need to locate a gourmet food store for these unique, cone-shaped peppers. The small, sweet, red peppers from the Navarre region of Spain are roasted over a wood fire, peeled, and canned in their own juices. If you can't find them, you can substitute roasted red bell peppers and roll them around the filling.

      
        SERVES 4

        
          ½ cup soft, mild goat cheese
        

        
          ¼ cup softened cream cheese
        

        
          ½ cup cooked crabmeat
        

        
          1 tablespoon chopped fresh parsley
        

        
          Salt to taste
        

        
          12 piquillo peppers, roasted and canned from Spain
        

        
          1 lemon wedge
        

        
          1 tablespoon extra-virgin olive oil
        

      

      
        	In a mixing bowl, combine the goat cheese and cream cheese with a wooden spoon until well blended.

        	Add the crabmeat to the cheeses and stir it in gently. Stir in the parsley and season with salt to taste. Set filling aside.

        	Drain the peppers of excess juices. Spoon filling into each pepper, dividing it equally among the peppers, and place the stuffed peppers in a casserole dish. Refrigerate it at this point if serving later.

        	Preheat the oven to 350°F. Bring the stuffed peppers to room temperature if they have been refrigerated.

        	Squeeze the lemon over the peppers and drizzle them with the olive oil. Bake for 10 to 15 minutes until heated through. Serve warm.

      

      
Andalusian Almond Meatballs

      Spain's fortified wine, sherry, is made in the Andalusian municipality of Jerez, located in the province of Cadiz. This recipe incorporates the nutty Andalusian spirit into the sauce for almond-studded meatballs.

      
        SERVES 4

        
          [image: illustration] pound ground beef
        

        
          [image: illustration] pound ground pork sausage
        

        
          2 tablespoons breadcrumbs
        

        
          ¼ cup finely chopped almonds
        

        
          1 garlic clove, pressed
        

        
          1 egg, beaten
        

        
          1 teaspoon salt
        

        
          ½ cup all-purpose flour
        

        
          4 tablespoons extra-virgin olive oil
        

        
          2 tablespoons sherry
        

        
          ¼ cup heavy cream
        

        
          Toasted sliced almonds for garnish
        

      

      
        	In a mixing bowl, combine the ground beef, ground pork sausage, breadcrumbs, almonds, garlic, egg, and salt and combine the mixture well with your hands.

        	Form the mixture into small (1-inch) meatballs. Toss the meatballs with the flour and set them aside.

        	Heat the olive oil in a large sauté pan and then fry the meatballs in it, turning to cook all sides. Remove the meatballs and set aside.

        	Deglaze the pan with the sherry and stir over medium heat with a wooden spoon, scraping up the browned bits left from the meatballs. Add the cream and stir to combine. Return the meatballs to the pan and simmer 5 minutes. Season the sauce with salt if necessary.

        	Spoon the meatballs onto a serving dish and pour the sauce over them. Scatter the toasted almonds over the meatballs and serve hot.

      

      Aging Sherry . . . . . . . . . . . . . . . . . . . . . . . . .

      The fortified wine of Jerez, Spain, is aged in wooden wine barrels employing a method called the solera system. The wine is first fortified with a percentage of brandy (varying from 15 percent to 17.5 percent, depending on the type of finished sherry it will become) after fermentation. Then the fortified new wine is aged in a series of up to nine oak casks. When the last cask in the series is bottled, it is not completely emptied. Part of the previous cask is transferred to the last cask with the oldest wine, and so on, up to the first cask. The new wine is added to the first barrels and the aging process continues.

      
Shrimp Paella

      Paella originated in Valencia as a laborers'lunch in the fields. It was cooked outdoors over a fire with local ingredients at hand. The original included land snails, but this recipe calls for shrimp, which makes it more enticing.

      
        SERVES 4

        
          2 tablespoons extra-virgin olive oil
        

        
          12 large shrimp in the shell, frozen
        

        
          ¼ cup tomato purée
        

        
          1 tablespoon minced onion
        

        
          1 garlic clove, peeled and minced
        

        
          1 cup bottled clam juice
        

        
          2½ cups chicken broth
        

        
          1 teaspoon salt
        

        
          1½ cups Spanish bomba rice (short grain), or arborio
        

        
          ½ cup frozen peas
        

      

      
        	Preheat oven to 400°F.

        	Heat the olive oil in a paella pan (or 13-inch sauté pan) and sauté the shrimp over high heat for 1 minute. Remove and reserve the shrimp. Keep the pan with the olive oil on the heat.

        	Add the tomato purée and minced onion to the pan and stir for a minute. Add the garlic and turn the heat to low for several minutes. Add the clam juice, chicken broth, and salt to the pan, turn the heat to high and bring to a boil.

        	Sprinkle the rice evenly over the liquid in the pan and then cook 5 minutes, stirring often with a wooden paddle or spoon. Scatter the shrimp and peas on top of the rice and put the pan in the oven for 15 minutes.

        	Remove paella pan from the oven, cover with foil, and let rest in a warm place undisturbed for 5 to 10 minutes. Serve hot.

      

      
Saffron Rice

      This vibrant yellow rice is a perfect mini-side to go with small plates.

      
        MAKES 1½ CUPS COOKED

        
          1 cup water
        

        
          ¼ teaspoon salt
        

        
          Pinch saffron threads
        

        
          ½ tablespoon extra-virgin olive oil
        

        
          ½ cup long-grain rice
        

      

      
        	Combine the water, salt, saffron, and olive oil in a saucepan, then stir in the rice.

        	Bring the mixture to a boil, reduce heat to medium-low, and cover with a lid.

        	Simmer for 20 minutes. Do not lift the lid before that! Remove from heat and serve hot.

      

      Jamon Serrano . . . . . . . . . . . . . . . . . . . . . . . .

      No tapas spread is complete without a plate of thinly sliced dry-cured Spanish ham. Similar to Italy's proscuitto, jamon serrano translates to “mountain ham” in English, which refers to the higher elevation where the hams are cured in drying sheds. Serrano ham is served raw (uncooked, but cured) in thin slices, and its salty flavor is a perfect match for fruits and cheeses. It is perhaps the original tapa (“lid”), which was draped over a glass of wine, with or without bread, to serve as an insect barrier to the drink.

      
Chicken Croquetas

      Croquetas, or fritters, are a staple on every tapas menu I've ever seen. These are cooked in extra-virgin olive oil, Spain's favorite cooking medium.

      
        MAKES 20

        
          1 clove
        

        
          ¼ small onion
        

        
          1 bay leaf
        

        
          2 cups whole milk
        

        
          4 tablespoons salted butter
        

        
          ¾ cup all-purpose flour
        

        
          Pinch ground white pepper
        

        
          Pinch nutmeg, freshly grated if possible
        

        
          ¼ cup finely diced carrots
        

        
          6 ounces cooked chicken meat
        

        
          ¼ cup finely diced pickles
        

        
          ½ cup all-purpose flour
        

        
          1 extra-large egg, beaten
        

        
          ½ teaspoon salt
        

        
          ¾ cup fine dry breadcrumbs
        

        
          2 cups extra-virgin olive oil
        

      

      
        	Poke the clove into the quarter onion and place the onion and the bay leaf in a saucepan with the milk. Heat the milk over medium-high to scalding (not quite boiling) and then remove it from the heat. Let steep for 15 minutes, then remove and discard the onion and bay leaf.

        	Meanwhile, melt the butter in another saucepan, add ¾ cup of flour, and cook over medium heat for a few minutes, stirring with a wooden spoon. This will make a stiff roux. Gradually add the hot milk to the roux on the heat and whisk with a wire whip for 3 to 5 minutes to smooth out lumps. The roux will absorb the milk as it cooks and become a very thick béchamel sauce, which will be the base for the croquetas.

        	Remove the béchamel from the heat and stir in the white pepper, nutmeg, and carrots. Set aside. Pulse the cooked chicken meat in a food processor until it is finely ground. Then stir the chicken and pickles into the béchamel. Spread the mixture out onto a plastic-lined baking sheet, cover the top directly with plastic wrap and refrigerate it until it is cold. This may take an hour or two.

        	Arrange a production line for coating the croquetas by putting the ½ cup flour on a plate, the beaten egg mixed with ½ teaspoon salt in a bowl, and the breadcrumbs on a plate. When the chicken filling has cooled, remove the plastic from the top and cut the filling into twenty equal portions. Roll each portion into a cylinder, then roll it in the flour, dip it in the egg, and roll it in the breadcrumbs. Place it on a tray and repeat with the rest of the filling.

        	Put the olive oil in a deep pot or deep fryer and heat it to 375°F. Fry the croquetas in four to five batches for a minute or two, until they are golden brown. Drain on paper towels and serve hot.

      

      
Red Sangria

      In Spain this traditional wine punch is served in the hot summers as a refreshing chilled beverage. It can be served in a punch bowl for festive occasions or simply in a large pitcher that can be pulled out of the refrigerator at your whim.

      
        SERVES 4

        
          3 cups light red table wine
        

        
          ½ cup brandy (optional)
        

        
          ½ cup freshly squeezed lemon juice
        

        
          ½ cup freshly squeezed orange juice
        

        
          ¼ cup sugar (or more to taste)
        

        
          1 lemon
        

        
          1 orange
        

        
          1 apple
        

        
          1 cup raspberries
        

      

      
        	Combine the red wine, brandy, lemon juice, orange juice, and sugar in a pitcher. Stir well and add sufficient ice to chill the mixture without all melting.

        	Slice the lemon and orange into ¼-inch-thick slices and add them to the pitcher.

        	Cut the apple in quarters, remove the core, and cut each quarter into slices and add them to the pitcher.

        	Add the raspberries to the pitcher.

        	Pour a glass for each person and be sure to include a piece of each fruit in each serving.

      

      Shades of Sherry . . . . . . . . . . . . . . . . . . . . . . .

      Fino, Manzanilla, amontillado, oloroso, cream — these are all different types of the Spanish fortified wine known as sherry. Varying in color, depth of flavor, and degree of dryness or sweetness, the different types of sherries provide a versatile drink that can be served as both an aperitif before a meal or as a dessert wine. Dry sherries are usually served chilled, while the sweeter ones are served at cellar temperature. Finos are dry and light; Manzanillas are dry, delicate, and slightly salty; amontillados are nutty, slightly sweet, and darker than finos; and olorosos are sweet and darker still. Cream sherry is another name for the sweet oloroso type.

      
White Sangria

      The original wine cooler, this sangria made with white wine instead of red is lighter and perhaps more refreshing than the red version.

      
        SERVES 4

        
          3 cups dry, light white table wine
        

        
          ½ cup brandy (optional)
        

        
          ¼ cup freshly squeezed lemon juice
        

        
          ¼ cup freshly squeezed lime juice
        

        
          ¼ cup freshly squeezed orange juice
        

        
          ¼ cup sugar (or more to taste)
        

        
          1 cup seedless green grapes
        

        
          1 orange
        

        
          1 lemon
        

        
          1 lime
        

        
          1 peach
        

      

      
        	Combine the white wine, brandy, lemon juice, lime juice, orange juice, and sugar in a pitcher. Stir well and add sufficient ice to chill the mixture without all melting.

        	Cut the green grapes in half and add them to the pitcher.

        	Slice the orange, lemon, and lime into ¼-inch-thick slices and add them to the pitcher.

        	Cut the peach in half, remove the pit, and cut each half into wedges and add them to the pitcher.

        	Pour a glass for each person and be sure to include a piece of each fruit in each serving.

      

    

  
    
      3

      
      Spreads, Dips, and Sauces

      

      
        
          Catalonian Honey Garlic Mayonnaise
          

        

        
          Middle Eastern Chickpea Purée
          

        

        
          Mexican Avocado Dip
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