
INGREDIENTS: 
 Tomatoes, onions, eggplants or 

courgettes ,green and red peppers, 
olive oil, salt, sugar.  

How to do Pisto  
step by step 

Wash the vegetables and cut the 
peppers and onion into small pieces, 

diced courgettes 

We warm as 5 or 6 spoons oil, add the 
peppers and onions, give a few laps and 

add the courgettes. 

Fry everything for 5 minutes, stir often to 
prevent sticking. We incorporate the 

tomato and salt. We let simmer for about 
30 minutes, stirring occasionally. 

Once fried, we incorporate the 

pisto and ready to serve. 

Pisto 
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Paella From Valencia.  

Ingredients: 

4 cups rice. 

8 cups fish stock. 

8 king-sized prawns/langoustines. 

8 mussels. 

200 gr shrimps. 

200 gr peas (fresh or frozen). 

2 tomatoes, skinned and chopped. 

2 cloves garlic, thinly sliced. 

3 strands saffron, crumbled. 

Olive oil for frying. 

 

http://www.hogarutil.com/cocina/ 

recetas/arroces-cereales 

/201206/paella-marisco-15795.html 

 

Method: 

 

1.Sauté garlic in a paella-type pan. 

 

2. Add tomatoes, peas, shrimps and saffron. 

 

3. Cook for a few minutes. 

 

4. Add rice and stock. 

 

5. Simmer for approximately 20 minutes. 

 

6. Decorate with prawns and mussels. 

 

7. Cover paella with a lid. 

 

8. Poach the seafood for a few minutes. 

 

9. Decorate paella with lemon quarters. 

 

10. Enjoy! 

 

http://www.costadelsol-vacationrentals.com/olive-oil.html
http://www.costadelsol-vacationrentals.com/olive-oil.html
http://www.hogarutil.com/cocina/recetas/arroces-cereales
http://www.hogarutil.com/cocina/recetas/arroces-cereales
http://www.hogarutil.com/cocina/recetas/arroces-cereales
http://www.hogarutil.com/cocina/recetas/arroces-cereales
http://www.hogarutil.com/cocina/recetas/arroces-cereales


GAZPACHO ANDALUZ  

Ingredients: 

1 kg of ripe tomato 

1 green pepper 

1 cucumber 

2 dl olive oil 

8 tablespoons 

(tablespoons) wine 

vinegar 

2 cloves of garlic 

2 slices of white bread  

fine SALT 

1 - Scald and peel the tomatoes and place in 

the bowl of the mixer, add the peeled and 

chopped cucumber, pepper, garlic and bread 
soaked in water 

2 - Grind for a few seconds and add the salt, vinegar and 

oil trying to rectify if necessary. 

3 Pass through the strainer and let cool 
for one hour in the refrigerator. Serve in 
individual cups. Taking too cold. 

4 - It may be accompanied, if desired, with a garnish of bread cubes, 
cucumber, onion, tomato, hard boiled egg, ham chips .. etc 



SPANISH OMELETTE  

Ingredients for 4 people 

8 eggs 

5 medium potatoes  

1 onion 

SALT 

Olive oil 

1.Cut the onion and potatoes 

 into small and fine pieces 

2. Simmering fry potatoes and 

 onions in plenty of olive oil. 

3. Beat the eggs. When the potato 

 is golden brown, take it off and drain  

wellto remove excess oil. Then mix   

with the eggs and add salt to taste. 

4. Pour the egg mixture, potato and  

Onion in the pan, with a little hot oil. 

5.  After a few minutes we 

 turn with the aid of a plate 



Ingredients:  

  

Small pig Salt Water 

COCHINILLO AL HORNO 
(ROASTED PIG) 

Process:  

1st- Put as much salt as you wish on the pig. 

2nd- Put a glass of water into a terracotta try. 

3rd- Put the pig on the water into the same try. 

4th- Put it into the oven for 1h and 30min, 150º. 

Go on checking the water in order it doesn’t get dry. 

When the skin gets golden, take it out. Give a touch  

of grill if necessary so that the skin gets crispy. 

Take a look to 

 the result and 

 enjoy your meal!!! 

From Segovia 



Octopus  

 Ingredients:  

Octupus 

Green peppe 

Cooking salt 

Olive oil 

Boild potatoe 

1. Freeze an octopus  and take it  

out 24 hours before being cooked 

Making: 

2.Boil water and “scare” it three 

 times(remove and put it back 

 again into the water three times) 

 and boil it  for 30 minutes. 

3.While the octopus is boiling,  

wash a potatoe and boil it in 

 another cooking pot. 

4. Pock the potatoe  and 

 when it’s soft it will be ready 

5. Remove the octopus and 

Cut it out in small pieces. 

 Cut out the potatoe as well. 

6.Add olive oil, cooking  

salt and green pepper. 



Ingredients: 

A glass of water 

Sugar 

250 g of flour 

½ table salt spoon 

Olive oil 

Chocolate with churros  

1. Boil water, sugar and the  

table salt in a cooking pan. 

Making: 

2. Reserve it far from the 

fire and add the flour. 

3. Stir everything with a wood 

 spoon until you get a wet dough. 

4.Put the dough into a “churrera”  

(a special container) and take 

 them out little by little, cut them 

 out as long as you want. 

Fry the “churros” with very hot oil. 

Pour the sugar over the “churros” if you want it. 

And… if you wet them in hot chocolate… Delicious!!!! 



Crema	  catalana	  

1	  litre	  
milk	  

cinnamon	  
s0ck	  

8	  yolks	  	   200	  gr	  
sugar	  

1	  lemon	  
peel	  

40	  gr	  corn	  
flour	  

From Catalonia… 

Whisk	  the	  
milk	  with	  
the	  egg	  
mixture	  

Place	  the	  mixture	  
over	  a	  low	  heat	  
and	  cook,	  s0rring	  
constantly	  un0l	  the	  

mixture	  
thickens,probably	  
about	  5	  minutes.	  	  

Put	  the	  custard	  into	  a	  
pudding	  bowl	  or	  smaller	  
individual	  bowls.	  Take	  it	  2-‐3	  
hours	  of	  refrigera0on	  and,	  
before	  serving,	  sprinkle	  a	  
liIle	  sugar	  on	  top	  and	  
caramelize	  it	  by	  using	  a	  
blowtorch	  un0l	  the	  sugar	  
melts	  and	  turns	  brown	  and	  
crunchy.	  

Crema	  catalana	  is	  served	  on	  
March	  19th	  in	  honor	  of	  San	  
Jose	  (Saint	  Joseph),	  which	  is	  a	  
big	  holiday	  	  
in	  Spain.	  
	  
	  

Place	  the	  milk	  in	  
a	  saucepan	  

together	  with	  the	  
cinnamon	  and	  

lemon	  peel.	  Bring	  
to	  the	  boil	  and	  
then	  remove	  
from	  the	  heat	  
and	  strain.	  

1	  

4	  

3	  

Beat	  the	  egg	  
yolks	  un0l	  
light	  then	  

whisk	  it	  with	  
the	  sugar	  and	  
the	  corn	  flour	  

2	  



ROSCÓN DE REYES 
 INGREDIENTS: 

650 g of bread flour      

250 ml of warm milk 

25-30 g of fresh yeast 

120 g of sugar 

120 g of melted butter 

2 eggs and 1 yolk 

10 g of salt 

2 and ½ tablespoons of  

orange blossom water 

Striped skin or 1 lemon and 1 orange 

.1.  Mix some of the milk with 2 or 3 tablespoons of bread 

flour. Add 25-30 g of fresh yeast and mix all. Cover it and 

let to rest 15-20 minutes in a temperate environment.  

2.  Put in a large bowl the remaining flour and slowly, add the 

other ingredients: sugar, lemon and orange zest, salt, milk, 2 

eggs, sugar, the first mass, orange blossom water and finally, 

the melted butter. Stir until you have a smooth dough. 

3. Put flour on a smooth surface, and knead the mix for 

a few minutes with our hands. Give it the shape of a ball, 

and store it in an airtight container or cover it with wet 

cloths pending two hours in a warm environment, draft-

free.  

4. After a couple of hours the dough should have grown 

about twice. Take it from the container and knead it again 

on a surface with flour and  slowly give it the shape of 

“roscón”. Let stand again for about an hour, well covered 

and in a warm place. 

Finally, you can paint the “roscón” with beaten egg and 

decorate it as you like, for example, with candied fruit, candied 

oranges, sliced almonds, sugar ... When it’s done, put it in a 

preheated oven at 180 °C for about 20 minutes. Take it out 

and let cool slightly. You can cut it in half and fill with whipped 

cream, pastry cream, truffle cream,  



MILK TORRIJAS 

INGREDIENTS: 
1 baguette, 1 liter milk, 100 g 
sugar, 2 cinnamon sticks, 
olive oil and beaten egg to 
fry. Sugar and cinnamon  to 
complete. 

Heat the milk with 
cinnamon sticks and 
add the sugar. Allow 
to cool before 
soaking the bread 
slices. 

Pass  through 
beaten egg and 
fry in hot olive 
oil. 

Sugar and 
cinnamon 
batter 


