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GAZPACHO
ANDALUZ
ANDALUSIAN GAZPACHO

SERVES 4

6 tomatoes

1 garlic clove

1/2 red pepper

2 tbsp olive oil

2 tbsp 
sherry vinegar

300 ml water

1 slice of bread

1/2 cucumber

1 small green 
pepper

Firstly grate the tomatoes and cut up 
all the vegetables. 

Then set aside about 50g of the 
cucumber, green pepper and red 
pepper and dice them very finely to 
garnish the gazpacho. 

Soak the bread in the water and the 
vinegar. Then, in a bowl, mix all the 
vegetables together and pour the 
soaked bread in and blend while 
adding olive oil to emulsify. 

Refrigerate it for at least 1 hour. 
Garnish and serve.
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SERVES 4

COCA DE 
ACEITUNAS
COCA BREAD WITH 
BLACK OLIVES & ESCALIVADA

olive oil

1 eggplant 

15 g fresh yeast

2 onions250 ml water

1 pinch of salt

2 tbsp oil

250 g bread flour

1 red bell pepper

25 black 
Aragón olives

1 garlic clove

BREAD ESCALIVADA

anchovies
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To make the escalivada, first roast the eggplant in the 
oven at 200˚C with the red pepper and the onions until 
very tender. Open the eggplant length-wise, scoop out 
the flesh with a spoon, and reserve. Do the same with the 
red pepper. Peel and slice the onions and the pepper. 
Combine all the vegetables with the diced garlic cloves 
and reserve.

To make the coca dough, first slightly warm the water to 
remove any chill. Combine the flour, yeast, and salt in a 
bowl and mix well.  Add water and oil and throughly mix 
with a wooden spoon.

Once the dough comes together, knead it by hand inside 
the bowl until it is no longer sticky. 
At the end, add the olives (chopped or whole), kneading 
to incorporate them. Cover the bowl with a towel and 
allow to rise for half an hour.

Once risen, with your hands lightly coated in oil, form the 
coca on an oiled baking sheet or baking paper. Top the 
escalivada with the anchovies and allow to rise another 
30 mins covered with a towel. Bake the coca at 180º C 
(350º F) for 15 mins and serve warm.
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PATATAS
BRAVAS
SPICY POTATOES 
BRAVA STYLE WITH ALIOLI
SERVES 4

16 baby/new 
potatoes

1 onion

10 g spicy
Spanish paprika

1 garlic clove

1 cayenne pepper

1 egg

1 cup olive oil salt

1 kg of 
tomatoes

10 g sweet
Spanish paprika

Begin by washing the potatoes (no need to 
peel) and hollowing out the center of each 
with a melon-baller. To start the two-stage 
frying process, first confit the potatoes 
submerged in around five centimeters of 
cooking oil in a deep skillet over a low heat. 
Gently cook the potatoes in the oil until they 
are tender, then remove them to be set asi-
de for later. Turn off the heat but leave the 
oil in the pan for the second round of frying.

In another pan sweat the onion (sliced 
julienne) until the strips are tender but 
not browned. Then add the two types of 
paprika to the pan, as well as the cayenne 
pepper, and cook gently for two more 
minutes. Add the tomatoes (grated) to the 
pan and allow the mixture to simmer for 
20 mins before blending and straining the 
resulting sauce. Set the sauce aside for 
when it is time to plate the potatoes. 

To make the alioli, blend the egg, garlic clo-
ve, and one cup of oil with a hand blender 
until thick and creamy, add salt to taste and 
set this sauce aside as well.  

To finish the patatas bravas fry the potatoes 
again, in very hot oil (around 190ºC) until 
crisp and golden brown. Once done, move 
them to a paper-towel-lined plate to drain. 
For serving fill each potato with some of the 
red brava sauce, then top that sauce with a 
dollop of white alioli. 
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SERVES 4

MAR Y 
MONTAÑA 
MEATBALLS
WITH CUTTLEFISH

1 egg saffron

salt and pepper

300 g minced beef 1 dried pepper 1 onion diced

1 green pepper diced50 g bread

4 toasted almonds 1 red pepper diced

2 grated tomatoes

1 garlic clove

parsley olive oil

300 g cuttlefish

500 ml of chicken stock

flour

4 g chocolate

150 g minced pork

1 garlic clove

100 ml milk

4 toasted pine nuts

MEATBALLS SAUCE SOFRITO
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Combine the beef and pork in a large bowl. Add the 
garlic, egg, salt and pepper. In a separate bowl add the 
milk and soak the bread slices. Rinse the bread so the 
milk is released and add it to the meat mixture. Shape 
the meatballs (20g) and roll in flour. Heat olive oil in a 
large skillet. Fry meatballs in batches and set aside.

Cut the cuttlefish into cubes. In a saucepan heat 
the olive oil. Fry the cuttlefish until it turns slightly brown. 
Remove from the heat and set aside.

In a large bowl combine the dried pepper, garlic clove, 
toasted almonds, parsley, saffron and chocolate.

In a large skillet, heat the olive oil over a medium heat. 
Add the diced onion and fry for approximately 4-5 mins. 
Add the peppers, and sauté them for a few minutes until 
softened. Add the grated tomatoes and simmer until all 
the water from the tomatoes dissipates. Add the chicken 
stock and sautéed cuttlefish and cook for 15 mins. Add 
the sauce and meatballs, cook for another 10 mins. Add 
additional salt to taste. Serve immediately.
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