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INTRODUCTION

I come from a family that loves home cooking. Growing up in Santurtzi (Santurce) on the coast near Bilbao, an area famous for its sardines, we would occasionally go out to bars at the weekends, but pintxos (what we call tapas in Basque) are expensive and you don’t feel as satisfied or full as when you sit down to eat a proper home-cooked meal. Coming home from school or work for lunch, we’d sit down at the table and start to talk about what we were going to have for dinner. When we sat down to dinner, we’d start to talk about what we were going to eat tomorrow for lunch. It was always all about food, food, food.

My mum loved running her house and a big part of that was making sure that her family all ate well. Of course, it’s fairly normal for your mum (or maybe your dad) to make lunch and dinner, but for my mother it was about getting the best ingredients and products. They didn’t have to be expensive, it was just about selecting them with care. That’s what I do in my cooking now: it’s all about ingredients and products and finding the very best, whether it’s a leek or a tomato. Selecting your ingredients with care is a very Spanish thing. As a child, when I went shopping with my mum on Saturday mornings, she would always say things like, ‘Can I have this peach? No, not that one, that one’s a little bit bruised, can I have that one?’ Or, if we were at the fishmonger’s, choosing red mullet, she would look at the fishes’ eyes and see the one that wasn’t so fresh and say, ‘No, don’t give me that one!’ She taught me to be very picky.

When I came home from school, my mum would start to make the dinner and make up a game to keep me entertained. I’d see her preparing things, and she’d say, ‘Let’s do this,’ so I’d pick the parsley, or pod the peas or broad beans – fun jobs that weren’t dangerous. Every time my mum tasted what she was cooking, she would give me some too. That’s probably why I’ve never been scared to try anything, because that’s what my mum taught me. In our house it was normal to eat livers, brains and sweetbreads.
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My family – my mum, dad, brother and grandma – ate proper meals for lunch and dinner. That didn’t mean they were really luxurious or cost a lot; my father was a builder and he would come home starving, so my mum always made sure that he was well fed. It wasn’t just a case of having one plate of food and that was it. The table would be set with plates, with bowls placed on top. The first thing we ate was always in a bowl, with a spoon – maybe it was soup, or lentils or a stew: something to warm you up. The second course would be fish or meat: something to fill you up. We might have two of my favourites, flat green bean, tomato and potato stew (see here), and then braised rabbit (see here). Plus salad and maybe a little jamón, and always bread. No one would really speak during the first course – except to say, ‘Pass me the bread’ – because we were all hungry. But by the second course we would start talking and asking about each other’s days – and, of course, my mum would ask everyone what they wanted to do for lunch tomorrow …
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Even when I was in my late teens and going out at the weekends, I was always thinking about eating well. I loved going to a particular restaurant where they served Galician-style octopus on potatoes: it was tapas, and you were eating standing up, but it was a great way to start the evening. I didn’t want to eat half a sandwich or a burger – that was for the end of the night. I spent all my money on food and restaurants. I still do.

I never thought I was going to be a chef. My mum used to say that she loved cooking but being a chef was different. Now, of course, it’s fashionable: you just have to turn on the TV to see the dozens of cooking shows.

I wasn’t sure what I wanted to do: I volunteered in the Red Cross because I liked caring for people, but I loved drawing and cooking too. I hadn’t enjoyed training to become a nurse and, when I studied architectural draughtsmanship, I found that every day was the same. So, halfway through my course, I decided to travel for six months, learn a different language and see if I enjoyed working in a kitchen. I came to London, and I fell in love.

One of my friends from home had a boyfriend who worked in a French restaurant called Simply Nico. When I went there to speak with the chef, he said, you don’t speak any English, you need to start as a KP. I was ready. I may have been unable to talk, but I showed my enthusiasm and ambition in other ways. If I had to peel the potatoes, I was the fastest at peeling the potatoes. If I had to peel the onions, I was the fastest at peeling the onions. I worked really long hours but everything was new to me and I was happy. After about four weeks, they said, OK, we’ll put you on salads. Then I moved to hots … and I started to speak English in the kitchen. The only way to really understand how to run a kitchen is to start from the bottom and work your way up, and it was at Nico that I realized that being a head chef isn’t just about cooking – in fact, that’s almost the easiest part.
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Being the only Spanish woman in a French kitchen wasn’t always easy. It’s a different world now, but at the time I really had to stand my ground. After a period working at Gaudí, a Spanish restaurant (now closed) in Clerkenwell in London – a really happy time in which I made some of my best friends – I moved to Fino, a small restaurant in Fitzrovia that Sam and Eddie Hart opened in 2003. Fino was probably the first proper Spanish restaurant in London and it was there, almost five years after I started working in restaurant kitchens, that I started to cook what I really wanted to: lots of small dishes and little bites packed with flavour, instead of traditional starters and mains. This way of eating has a different vibe: it’s less formal, more fun, and there’s more opportunity for playing around with ingredients. Working at Fino gave me the confidence to be myself, and I began to cook Spanish recipes with ingredients from the UK at the same time as building relationships with suppliers that enabled me to get amazing Spanish ingredients like goose barnacles (a crustacean that is a delicacy in northern Spain).

Four years after opening Fino, Sam and Eddie opened another restaurant, the first Barrafina on Frith Street in Soho. Again, I planned the menu – it was similar to Fino, but with more of a Basque influence, and more tapas. It was stressful because more dishes equals more ingredients and more to do. On top of this, there were no reservations, meaning we didn’t know how many people would show up. I’d always worked in kitchens that were tucked away from sight, and for the first time I was going to have people watching how we were doing everything. The day we opened there was one guy waiting outside, but slowly people started to look through the window and come in. After an hour or so, we were full – although you only needed twenty-three people to fill the restaurant! As soon as I began to cook, I forgot about everyone watching. Over the years the reaction of the customers at Barrafina has taught me so much; I can immediately see when people like something (or don’t), and this has helped me to make my recipes better. When the second Barrafina opened on Adelaide Street in Covent Garden in 2014, I wrote a completely new menu. I didn’t want to serve the same dishes, because we’re not a chain, and that’s not my style of cooking. I like when people talk about having a favourite out of the three restaurants (Drury Lane opened in 2015), as they all have their own identity, though they share the same atmosphere and brilliant service. In 2014, Barrafina was awarded a Michelin star. When the founder of Barrafina, Sam Hart, called to tell me, at 7 a.m. or so, I was like, ‘What are you talking about?’ I didn’t think I’d ever have a Michelin star because that’s not my style of cooking, and Barrafina isn’t a ‘Michelin type’ of restaurant – although the service is exemplary. It’s good that the way people think about these things is changing, though: eating fantastic food doesn’t have to be so formal. For me, the point of going out is to have a great time. Barrafina has retained its star for three years now, and the team work so hard and really deserve it.
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Sabor means ‘flavour’ in Spanish, and, above everything, flavour is what defines the food I make. I’m from the Basque country and I love Basque cuisine but I also love travelling around Spain. My food, and by extension the recipes in this book, is inspired by growing up in Santurtzi, but also by my experiences travelling and working in London for more than eighteen years. The combination of ingredients and flavours that I use is the way I try to express these experiences. It’s not fusion, but I might mix a traditional Basque recipe with flavours from Galicia and Catalonia – and it works. Conversely, it was moving to another country that made me want to go back to my roots, to really travel around my country and learn more about it, and to be able to transmit its richness and diversity to the people who eat and cook my food. I’ll never know, but if I’d stayed in Bilbao I might only be cooking Basque food.

Unsurprisingly, I’m not precious about tradition. The more you travel and the more you taste, the more you discover all the different possibilities there are to cooking. There’s never only one way to make something, and no one method is better than another. It might sound obvious, but if I could give one piece of advice about cooking, it would be to be flexible and to cook with what you want to eat. If this means leaving out an ingredient or adding another one, that’s fine. People are familiar with classics like tortilla or ham croquetas, but I make chorizo tortilla and prawn croquetas. For me, it’s all about taking one base thing, whether that’s béchamel or alioli, and expanding it and making it exciting by adding something new.

This might also involve using new ingredients like root vegetables (until recently, you wouldn’t see Jerusalem artichokes on Spanish menus, but I love to use them), or it might be about thinking of how to bring Spanish flavours to things that are not traditionally Spanish, like cockles, or skate. My attitude is that as long as what you make is delicious you can have fun finding your own way there. This is at the heart of my food: classic Spanish recipes with fresh flavours.

Most of the recipes in this book are for 4–6 people. That’s partly because they work well for these quantities, but it’s also because the kind of food I love to cook is sociable. Rather than being individually plated, it works best served on platters, so that everybody can get stuck in and help themselves. For me, it’s a happy, interactive way of eating, people saying, ‘Pass me this’ or ‘Pass me that’ – you have to get involved. Of course, cooking for 4–6 might not be practical for everyone, and if you want to make a recipe for two you can just halve the quantities in most cases (two exceptions are the romesco here and the alioli here, where you need to make enough for the food processor to work).

Cooking is so strange: what I’m cooking today and what I cooked yesterday can turn out so differently. The first thing I ever cooked was a roast chicken (see here): it was crisp-skinned and juicy and perfect: my dad couldn’t believe it. The next time I made it, a few weeks later, it didn’t turn out right. That was a valuable lesson. Cooking isn’t a mechanical process: it’s about instinct and confidence and learning what something should smell, feel and taste like. Recipe writing is imprecise and difficult to communicate. When you’re cooking there can be so many variables. Your ingredients are one: whether it’s the size of your red pepper, the thickness of your fillet of fish or the fattiness of your piece of meat. Your tools are another: how hot your oven is (which will affect how long you cook things for), or the size of your pan (which will affect how much oil you need to use, or how long something takes to simmer). Time is another variable: whether you cook your diced onions and vegetables for 10 or 12 minutes is less important than whether you cook them to the stage where they are soft and almost collapsing – this is what will give an extra sweetness and depth of flavour to your stew that will make it really special. Admittedly, desserts are different, as they do generally require precision, and 200ml of double cream is always 200ml of double cream. All I can say is that, as with my roast chicken, the best way to learn is through your mistakes – they are what will teach you to become a better cook.

Spanish cooking – and my cooking – isn’t just about learning new techniques but it is all about ingredients and products and making the very best of everything that you use. It’s about not covering flavours, but letting them speak for themselves.
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MY FAVOURITE INGREDIENTS

GARLIC & PARSLEY

Garlic and parsley are probably the two most important ingredients for me. There was a very famous Basque TV chef, Karlos Arguiñano, who I used to watch every afternoon. He always used to finish the plate of whatever he’d cooked with some parsley leaves: that’s a very Basque thing. In the north of Spain, we add garlic and parsley to everything. When you go to the butcher, they chuck a bunch of parsley into your bag for free; my mum would always keep a bunch of parsley in the fridge in a glass of water. Picking parsley leaves and peeling garlic were the first things I learned to do in the kitchen, and 90% of the savoury recipes in this book contain garlic and parsley, whether whole, or in the form of my special oil, ajillo (see here). Why do I use garlic and parsley so much? Because they enhance the flavour of whatever I’m cooking, without dominating it – unlike smoked paprika (pimentón), which is typically associated with Spanish cooking but has a very prominent flavour. You might not be able to discern them but they lift everything they are added to.

WINE & ALCOHOL

When you add alcohol to your cooking, it changes everything. In Spain, we use a lot of alcohol in our cooking, because there’s always half a bottle knocking around. A splash of wine or sherry adds an extra element of flavour.

TINNED GOODS

In Spain, our tinned produce – particularly fish – is of very high quality and is priced accordingly. Open any kitchen cupboard and you will be sure to find salted anchovies, ventresca (tuna belly), sweet piquillo peppers and white asparagus. Make a baguette with ventresca and you will be in heaven. Preserving these ingredients is labour-intensive. That’s why they are expensive. People have a better understanding of this now, but before they would be like, ‘£20 for a tin of tuna … what?’

Anchovies are hugely important in northern Spain. The season is short (from May to August), so after the fish are caught, time is spent readying them to be preserved. I visited one of the most famous suppliers in the region, Don Bocarte, who produce 4.8 million anchovies a year. Amazingly, their female employees do everything by hand – there are no machines. First, the anchovy heads are removed one by one, then the fish are placed in neat rows in buckets, layered with sea salt. These buckets are kept in a dry store – not a fridge – for a year before they are removed. The smell of the cured anchovies is unbelievable. It’s nutty, almost like jamón. I leant in to smell them, and I didn’t want to take my nose away! The salt, which turns a deep brown, is shaken off, and the anchovies are then carefully separated by size before being skinned, deboned and filleted and tinned – careful, painstaking work. At the end of the process, each of the workers places a label that looks like a raffle ticket with her personal number in the tin. That way, if anything is wrong with the anchovies in the tin, the company knows who filled it!
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Delis will offer a range of brands, but Ortiz anchovies are also good quality and an affordable price, and are available from many supermarkets now.

When I buy a tin of anchovies, I always keep the oil and use it when making mayonnaise (see here) to add extra flavour – you could also use it in salad dressings.

JAMÓN IBÉRICO

Jamón is so important to Spanish food. In a Spanish kitchen, everyone always has some sliced jamón in their fridge: it’s so easy to put a plate of it on the table, though we also love to use it in baguettes for an amazing sandwich (a bocadillo) and, of course, to cook with it.

Jamón ibérico is made from the legs of black Iberian pigs, but the top class is jamón ibérico de bellota, which is made from Iberian pigs that have been fed exclusively on acorns for three months in the autumn, during the acorn-foraging season. It has an amazingly sweet and nutty flavour.

There are many different brands of good-quality jamón ibérico de bellota available to buy. I like to use 5J (Cinco Jotas), because I have known the producers for many years, and it’s well known and is stocked by lots of shops and used by many restaurants. But as long as you buy jamón ibérico de bellota, it’s going to be good.

We visited a Basque pig producer whose pigs are small, black and white, and weigh maybe 80–90 kilos. These pigs, Euskal Txerria, are a breed facing extinction – in 1980, there were only fifty of them left in the whole country, and nowadays you can find just 130 sows. The pigs we saw are free-range and acorn-fed on a farm near Arruitz, a beautiful place under the care of Bixente Goñi, a farmer with more than forty years of experience.
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OLIVE OIL

When you open olive oil, try to use the bottle as soon as possible. It’s like perfume: by the time you have a few centimetres left, the flavour is gone.

Arbequina olive oil

Arbequina is a type of very tiny olive from the Catalonia area and Majorca. This is the main olive oil that I use. It is very elegant and clean – some olive oils can be too peppery or bitter, and change the flavour of whatever you add them to. Arbequina complements other ingredients, enhancing their flavour rather than obscuring it. If you can’t find it, use a good extra virgin olive oil.

Pomace olive oil

This is a type of oil made from the second pressing of the olive. It allows you to cook at a slightly higher heat without burning or killing the properties of the olive oil. It’s widely available, but if you can’t find it you can use any light olive oil.

VINEGAR

When I was a child, I used to take the bottle of vinegar and hide from my mum when she was cooking. I’d pour it out into its lid and drink it, I loved it so much. I used to have white lips! My mum never let me dress the salad because I would add too much vinegar. I still love it now, but I don’t drink it straight, and though I’m generous with it when I make dressings, I don’t add quite as much as I used to.

Moscatel vinegar

My favourite vinegar, Moscatel’s sweetness is balanced by its acidity. I almost always use it for dressing salads or raw ingredients.

Jerez vinegar

Stronger and with more of an oaky taste than Moscatel, sherry vinegar is great for cutting through other flavours – I tend to use it when dressing roasted, smoky vegetables.

ARAGÓN OLIVES

I’m not very keen on black olives but I do like Aragón olives, which have a soft and almost creamy texture. I always buy them unpitted.

CHORICEROS (DRIED PEPPERS)

Every kitchen in Spain has a string of dried choriceros hanging up. We use them a lot to make sauces like romesco, or when marinating or braising. I can’t imagine cooking without them – the flavour they give is nutty and rustic and lifts everything else. They keep for a few months. Ñora peppers are similar to choriceros but smaller and rounder in shape. Their flavour is less smoky, but you can of course use them in place of choriceros if you have some.

GUINDILLAS (DRIED PEPPERS)

Guindillas are a type of pepper grown in the Basque country. Long and slim, they add a subtle extra layer of spiciness but are mild enough not to overpower other flavours. Whenever I use dried choriceros, I add a guindilla too. You can also buy them jarred and pickled: preserved in this way, they make a perfect pintxo to have with a drink (see banderillas, here).

SMOKED PAPRIKA (PIMENTÓN)

It’s most common to use smoked sweet paprika, although for a few recipes, like the octopus here, for example, I use smoked hot paprika.

SALT & PEPPER: A NOTE ON SEASONING

It’s a simple thing but, whatever you’re cooking, seasoning each ingredient slightly as you add it to the pan (rather than seasoning everything at the very end) means it’s easier to gauge how much salt you’re adding and to ensure that the dish is neither under- nor over-seasoned. It’s really difficult to get it right when seasoning large quantities – the key is just to add a little bit as you go.

GENERAL NOTES


	• Eggs, unless otherwise specified, are medium.

	• Butter, unless otherwise specified, is unsalted.

	• I like to finish everything with an extra drizzle of extra virgin olive oil.

	• I use sea salt or table salt for adding to boiling water.
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In the Basque country, it’s common to go to a bar and have a zurito (a very small, cold beer) or a glass of wine and maybe a banderilla (see here), then go on somewhere else. Each bar will do something amazingly well: they might make ten or twenty things, but you go there for one speciality, like the fried stuffed eggs here. By the time you go home you’ll often find you’re not hungry any more … I love going out for pintxos (small snacks), but there’s no denying that it can be expensive. You might have a plate of artichokes for €7, when you could buy them for less than half that – and they are so easy to prepare (see here).

Frying is very common in Spain: it is an essential part of how we cook and eat. People can be apprehensive about frying at home, but the key word here is ‘shallow’. You don’t need to have a deep fat fryer, or 20 litres of oil, or to mess up your kitchen. My mum never had a fryer and always made croquetas, the pig’s cheek empanados (here), pencas (here) and stuffed eggs (here). You can use a regular saucepan if that’s what you have, and you don’t need more than 2cm of oil – in the restaurant, we call this amount ‘two fingers’. Just make sure your oil is hot, add whatever you’re frying gently (no splashing!), and turn it round after 2–3 minutes to cook both sides evenly – you don’t need to fully submerge it.

I use panko breadcrumbs because I like the texture, but my mum always made her own: she used to keep old bread in a basket and when she had four or five pieces she’d grate it and put it into a container in the dry store. It’s easy to do the same if you want: just leave your bread to get as hard as possible, then put it into a food processor if you don’t want to grate it. You can use different types of bread, such as rye, for more flavourful crumbs too. One of the reasons I love fried bites so much is that, although they can be a bit fiddly, the actual cooking is done in 5 minutes in just one pan. The hard work has an almost immediate reward – especially when you bite into them. I always season anything fried just before serving, as I like to feel the texture of the sea salt.

The way you eat pintxos or tapas is up to you. It’s about using your imagination and making the most of what you’ve got available. At home, I might make the goat’s cheese, sobrasada and honey on toast (see here) for a light lunch or dinner. It’s a good standby dish: honey is a cupboard staple, goat’s cheese is something you might occasionally have in your fridge, and sobrasada has a longer life than fresh meat, meaning you might have some left over. These recipes are all great for a quick bite, or to start a meal, but you could also have two or three dishes for lunch or dinner. They don’t have to be painstaking to prepare: nothing could be simpler than a plate of melon and jamón (see here). A table with a few dishes on it always looks happy and full of colour: you know you’re going to eat well and have fun.
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PIPARRAS PEPPERS

Piparras are from the Basque region and for me, they are one of the sweetest peppers. Long, thin and elegant in shape, they have the benefit of cooking very quickly. When they are finished with a sprinkling of crunchy sea salt, I could eat them like popcorn. Gernika peppers are also a Basque speciality and are slightly larger than piparras, with a nutty flavour. Whatever type you use, a bowl of peppers is a perfect way to start a meal, though they are also great served alongside a piece of meat or fish – you really don’t need anything else.


FOR 4–6

extra virgin olive oil

500g piparras (see here)

sea salt



Pour ½cm of olive oil into a frying pan and put on a medium heat. When hot, add the piparras, turning them with metal tongs – as soon as they start to get some colour (30–40 seconds), they’re done. Remove and drain on kitchen paper, then serve, with sea salt sprinkled over.
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STUFFED PIQUILLO PEPPERS WITH BUTIFARRA, PRAWNS & MUSHROOMS

These peppers are an explosion of flavour! Butifarra is a white pork meat sausage from Catalonia. There are two types: fresh, like a normal sausage, and already boiled, which you can just slice. This recipe uses the second kind, though the fresh butifarra would be nice as well.


FOR 4

200g wild mushrooms (chanterelles, trompettes, pied de mouton/hedgehog, portobello)

25g butifarra

8 medium shell-on raw prawns, peeled and deveined

2 shallots, chopped

8 whole piquillo peppers, from a tin

extra virgin olive oil

2 cloves of garlic, chopped

3 tablespoons finely chopped fresh chives

2 tablespoons finely chopped fresh parsley

sea salt and freshly ground black pepper

2 eggs, whisked

100g plain flour

For the salad

½ a bunch of fresh flat-leaf parsley

½ a bunch of watercress

1 red onion, very finely sliced

20ml extra virgin olive oil

10ml Moscatel vinegar



Clean the mushrooms to get rid of any dirt or grit: some people use a brush, but I think the best way is to dab them carefully with a J-cloth.

Chop the butifarra, prawns, shallots and mushrooms into 2cm x 2cm cubes. Drain the piquillos and scoop out their seeds.

Pour 1 tablespoon of olive oil into a pan over a medium heat and, when hot, fry the mushrooms until the water disappears. Cook for another 30 seconds to caramelize slightly, then add the garlic and cook for 30 seconds before adding the shallots and cooking gently for 1½ minutes. Add the butifarra and fry for around 1½ minutes more – you don’t want it to get dry. Turn the heat down to medium-low











SUPPLIERS

In the same way that my mum used to make sure she got the freshest fish and ripest fruit when shopping at the market, finding the best-quality ingredients is very important to me. I have built up a number of trusted suppliers that I use. Most, though not all, of these companies only supply wholesale, but I’d like to mention them briefly – I’ve also included a list of shops and websites where you can find many of the ingredients mentioned in the recipes in this book.

Wherever you live, it’s important to shop from companies or people you trust, if you can, and to build up a relationship with them. Then, when you need to find something slightly out of the ordinary, you can ask them to help you out, as I do with my suppliers.
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BRINDISA (wholesale and retail, brindisa.com)

I’ve been working with Brindisa for the last sixteen years; they are friends of mine and we are very supportive of each other. They were the first company to introduce many Spanish products to the UK, and everything they sell is good quality.

MASH PURVEYORS (wholesale; retail at New Covent Garden Market, or online, in London, from farmdrop.co.uk, selected produce only)

Dating back over 150 years, Mash supply fruit and vegetables to top UK restaurants. They come to see me once a month with a small box of stuff and they always have something I’ve never seen before – finger limes from Australia, say – which teaches me about new ingredients. Their produce is very fresh, good value and they’re lovely people to deal with.

NATOORA (wholesale, natoora.co.uk; retail from their two London shops and other outlets, or from ocado.co.uk)

Natoora specialize in Italian produce and have amazing pomegranates with deep burgundy insides, peppers and tomatoes.

IBERFLAVOURS (wholesale, or check website, iberflavours.com, for smaller retail orders)

Based in Barcelona, this website delivers amazing Spanish products and many things that are very difficult to get hold of in London (Iberian ribs, pig’s ears, top-quality prawns, to name a few).

LE MARCHÉ DES CHEFS (lemarchedeschefs.co.uk)

A very small supplier, Maurice is English but grew up in France and travels between London, France and Spain a lot. He is one of the best fresh suppliers I’ve ever met and has incredible offal, meat and vegetables.

CHANNEL FISHERIES (wholesale only: channelfisheries.com)

Brilliant for English fish: they call me in the morning, tell me what the best catch of the day is, I buy it and it’s delivered.

BASCO (wholesale and retail, bascofinefoods.com)

Run by Javier De La Hormaza, a chef and importer, this company supplies Basque ingredients such as gernikas, piparras, and much more.




OTHER SUPPLIERS, BY INGREDIENT

OILS & VINEGARS

Arbequina olive oil

www.brindisa.com

Arbequina olive oil with Valencia oranges

www.souschef.co.uk

Moscatel and Pedro Ximénez (PX) balsamic vinegar

www.brindisa.com

VEGETABLES, PULSES & DRIED CHILLIES

Piperras

www.abelandcole.co.uk

Guindilla chillies

www.brindisa.com

Judión beans

www.brindisa.com

www.souschef.co.uk

CHEESE, OLIVES & NUTS

Idiazabal cheese

www.lafromagerie.co.uk

Rennet

www.cheesemakingshop.co.uk/Natural-Rennet

Manzanilla olives

www.brindisa.com

www.souschef.co.uk

Marcona almonds

www.brindisa.com

www.souschef.co.uk

STORE CUPBOARD

Soft and hard turrón

www.souschef.co.uk

Piquillo peppers (Navarrico are the best kind)

www.brindisa.com

www.souschef.co.uk

Ortiz bonito and anchovies

www.souschef.co.uk

MEAT & FISH

www.brindisa.com

Chistorra

www.ultracomida.co.uk

www.waitrose.com

Sobrasada

www.sainsburys.co.uk

www.brindisa.com

www.ultracomida.co.uk

Spider crabs

W. Harvey & Sons: www.crabmeat.co.uk

Iberian pork ribs

Tom Hixson: www.tomhixson.co.uk

Jamón

Cinco Jotas

www.cincojotas.com

Anchovies

Don Bocarte

www.donbocarte.com
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