

Recipes
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Stocks, sauces and base recipes
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Chicken stock

Makes about 5 l


	3 kg chicken carcasses

	100 g onion

	100 g carrots

	50 g celery

	100 g leek (including the green part)

	1 bay leaf

	1 sprig thyme

	Water



Method


	Put the carcasses in a saucepan of cold water. Bring to the boil and skim off any scum.

	As soon as it comes to the boil, immediately take out the carcasses and wash them.

	Wash the vegetables and herbs well.

	Put the carcasses and the vegetables in a deep saucepan, cover with cold water and bring to the boil.

	Add the aromatic herbs.

	Skim off any scum that comes to the surface.

	Leave to simmer for 1 hour and 30 minutes.

	Strain the stock through a sieve and cool quickly.






Prawn stock

Makes about 1 l


	300 g shrimp heads and shells

	½ garlic head, cloves unpeeled and cut in half

	3 shallots, chopped

	1 bay leaf

	100 ml white wine

	1 l cold water

	Olive oil, as needed



Method


	Sauté the prawn heads and shells in a little very hot olive oil until they turn red. Add the garlic cloves, shallots and bay leaf. For a more in-depth flavour, allow to caramelise slightly.

	Add the white wine and allow to evaporate. Pour in the cold water and simmer for 20–25 minutes.

	Strain the stock through a fine-mesh sieve and cool quickly.






Beef stock

Makes about 5 l


	4 kg beef bones

	1 onion, unpeeled and cut in half

	1 carrot, sliced

	½ leek stalk, sliced

	7 white button mushrooms, cut in half

	Grapeseed oil or other vegetable oil, as needed

	5 l water



Method


	Cut the bones into pieces, place on a baking tray and roast in the oven until evenly browned.

	Sauté the carrot, leek and mushrooms in a saucepan with a drizzle of oil until golden brown.

	Put the halved onion in a hot frying pan and cover with silver foil. Allow it to get very dark and caramelised (this will give the stock a lovely colour).

	Take the bones out of the oven and put them in the saucepan where the stock will cook. Pour away the fat in the roasting tray. Pour in a little hot water and scrape off any caramelised pan juices. Add these to the saucepan with the bones in.

	Add the browned vegetables and caramelised onion to the saucepan. Cover with cold water and bring to the boil over low heat, repeatedly skimming off any and scum that forms on the surface.

	Keep it at a simmer for 2–3 hours.

	Lastly, strain through a fine-mesh sieve without pressing on the solids too hard, remove all the fat and cool quickly.






Fish stock

Makes about 1 l


	600 g lean fish bones

	2 stalks celery, finely chopped

	5 white button mushrooms, diced

	1 sprig parsley

	4 black peppercorns

	1 l cold water

	Butter, as needed



Method


	Leave the bones to soak in water for about 30 minutes. Rinse well and cut into pieces.

	Sauté the celery in butter. Add the bones and leave to fry a little longer.

	Pour water over the bones to just cover. Be careful not to add too much or the stock will be too watery and tasteless.

	Add the mushrooms and parsley, and simmer very gently for about 20–25 minutes.

	After a few minutes, add the peppercorns.

	Strain through a fine-mesh sieve without pressing too hard on the solids. Cool quickly.






Vegetable stock

Makes about 4 l


	4 l water

	1 leek

	1 onion, peeled and roughly chopped

	2 carrots, peeled and roughly chopped

	6 white button mushrooms, cleaned and roughly chopped

	2 peppercorns

	1 celery rib



Method


	Put the vegetables into a deep saucepan with the water and peppercorns. Bring to the boil.

	Then simmer for 45 minutes.

	Strain through a fine-mesh sieve and set the stock aside.






Shellfish stock

Makes about 1 l


	3 kg mussels

	200 ml water



Method


	Wash and scrub the mussels well.

	In a wide saucepan, bring the water to the boil. Add the mussels and put the lid on until they open.

	Strain the stock through a fine-mesh sieve and set aside.

	This stock can be used immediately, refrigerated for 2 days or frozen for 3 weeks.

	Use the mussels themselves for another recipe.






Duck stock

Makes about 5 l


	1 x 2.5 kg duck

	1 onion, unpeeled and halved

	½ large carrot, chopped

	½ leek stalk, sliced

	8 white button mushrooms, chopped

	Olive oil or other oil, as needed

	5 l water



Method


	Remove the duck breasts and legs and save them for another recipe.

	Roast the carcass in the oven until golden brown.

	Heat a little olive oil or other vegetable oil in a frying pan and sauté all the vegetables, except the onion, until well browned.

	Put the halved onion in a hot frying pan and cover with silver foil. Allow it to get very dark and caramelised.

	Put the duck carcass and all the vegetables into a deep saucepan. Cover with water, bring to the boil, then simmer for about 2 hours. Skim off any scum that forms on the surface.

	Lastly, strain the stock through a sieve and cool quickly.






Meat sauce

Ingredients


	3 garlic cloves, peeled

	2 shallots, chopped

	2 sprigs thyme

	10 g Dijon mustard

	50 ml soy sauce

	30 ml Worcestershire sauce

	60 g unsalted butter

	1 l cold water

	100 ml cooking cream

	Olive oil, as needed

	1 tsp butter

	Sea salt to taste

	Freshly ground black pepper to taste



Method


	Heat a little olive oil in a heavy-bottomed saucepan. Dry the meat scraps well, add to the saucepan and allow to caramelise. Add the garlic and shallots and leave to caramelise for a further 4 minutes. Add the thyme, mustard, soy sauce and Worcestershire sauce and cook a little longer. Add the butter, allow it to melt and stir well. Remove from the heat and drain off the excess butter.

	Add the water, bring the stock back to the boil, then simmer for 20 minutes.

	Strain the stock through a fine-mesh strainer and bring it back to the boil to reduce slightly. Add the cream, stir well and reduce a little more. Season with salt and black pepper. If you like, add a little more Dijon mustard or Worcestershire sauce. Stir and set aside.

	How to use the meat sauce: cook the steaks in a frying pan and, when done, place them on a rack. Pour the meat sauce into the same pan in which you cooked the steaks. Let it heat up a little, add 1 tsp of butter, season to taste with salt and pepper and remove from the heat. Serve the steaks covered with the hot meat sauce.






Mayonnaise

Ingredients


	3 egg yolks

	30 ml water

	30 ml white wine vinegar

	1 tsp mustard

	700 ml extra virgin olive oil or other vegetable oil

	30 ml lemon juice (optional)

	Salt to taste

	Pepper to taste



Method


	In a bowl, whisk the egg yolks, water, vinegar and mustard until the mixture is slightly frothy.

	While whisking, add the oil very slowly in a thin stream until the mixture has emulsified and thickens.

	Season with salt, pepper and lemon juice, if using. If you wish, you can add a last ingredient, such as puréed vegetables, chopped herbs or garlic.

	Refrigerate immediately.



Did you know?

Mayonnaise is a cold sauce made by whisking egg yolks with olive oil to form an emulsion. It can be combined with herbs or other ingredients and can be used as a base for other sauces.




Mayonnaise with anchovies and capers

Ingredients


	1 lemon, juiced

	1 tsp Dijon mustard

	1 tsp shallots, minced

	10 parsley leaves, chopped

	15 g capers, chopped

	3 anchovies, mashed

	Salt to taste

	Pepper to taste



Method


	Prepare a mayonnaise following the recipe above.

	Stir the lemon juice, mustard, shallots, parsley, capers and anchovies into the mayonnaise.

	Keep in the fridge until ready to serve. Season with salt, pepper and lemon juice to taste.






Beurre blanc

Ingredients


	1 tsp shallots, minced

	3–4 peppercorns

	120 ml dry white wine

	30 ml lemon juice

	45 ml white wine vinegar

	350 g cold butter, cut into cubes

	1 tsp grated lemon zest

	White pepper to taste

	Salt to taste



Method


	In a small saucepan, heat the shallots, peppercorns, wine, lemon juice and vinegar. Cook over medium heat until the mixture has reduced to one third of its initial volume.

	Over a very low heat, gradually whisk in the butter until emulsified.

	Taste and correct the seasoning with salt and pepper if necessary. Lastly, add the lemon zest.

	Serve immediately.






Béarnaise sauce

Ingredients


	10 g shallots, minced

	5 peppercorns

	1 sprig tarragon, chopped

	30 ml tarragon vinegar

	1 tbsp white wine vinegar

	30 ml water

	3 egg yolks

	250 ml clarified butter (see recipe)

	1 tbsp chopped tarragon for finishing

	Salt to taste



Method


	In a small saucepan, heat the shallots, peppercorns, tarragon and tarragon vinegar. Allow the mixture to reduce until almost dry.

	Add the wine and water to the reduction and strain the stock into a heatproof bowl.

	Add the egg yolks to the reduction, whisk the mixture and place over a bain-marie. While whisking, allow the egg yolks to thicken until they come away from the whisk and form strips.

	While whisking, gradually add the butter until it has fully integrated and the sauce has a thick consistency.

	Lastly, add the chopped tarragon and a pinch of salt. Use the sauce as needed.






Clarified butter

Ingredients


	500 g unsalted butter



Method


	Heat the butter over low heat until it begins to foam and the solids remain at the bottom of the pan. The fat in the butter will start to turn very light.

	As the butter clarifies, skim off any foam that forms on the surface.

	Strain the butter through a cloth or muslin to remove the milk solids. For this recipe, only the clarified part is needed.

	As any impurities are removed along with the solids and water, the butter will lose some of its volume once it has been clarified. 500 g of butter will result in about 350 g of clarified butter.



Did you know?

Clarifying butter is a way of removing the solids from milk. Cooking with clarified butter allows you to cook at a higher temperature than with regular butter.

Salted butter is not recommended for making clarified butter as

It is hard to control the salt concentration, but salt can always be added after to unsalted clarified butter. Ghee, which is used in cooking in parts of Asia, is a type of clarified butter.




Roux

Ingredients


	4 cups clarified butter (see recipe)

	6 cups flour



Method


	Heat the butter over medium heat and stir in the flour until smooth.

	The roux should be smooth and moist, with a nice shine, and not dry or oily.

	Adjust the consistency, if necessary, by adding more flour or fat. Cook the roux to the desired colour, stirring constantly to prevent it from burning.






Béchamel

Ingredients


	15 ml clarified butter (see below)

	1 tsp onion, finely chopped

	100 g white roux

	1 l milk

	Salt to taste

	Pepper to taste

	Nutmeg to taste



Method


	Heat the butter in a saucepan and add the onion. Cook slowly for 5–7 minutes, stirring constantly, until the onion is translucent and soft, but not browned. Add the roux to the onion and allow to heat through (about 2 minutes).

	Add the milk little by little, stirring continuously with a spoon or whisk to prevent lumps from forming. Bring to the boil and then lower the heat. Cook until the sauce is smooth and thick (about 20 minutes). Stir frequently and remove any impurities that may appear on the surface during cooking.

	Season with salt, pepper and nutmeg.

	Strain through a sieve and then through a cloth.

	Use the sauce as needed. It can also be left to cool and refrigerated for later use.






Lime vinaigrette

Ingredients


	3 limes, juiced

	1 lemon, juiced

	180 ml chardonnay wine

	60 ml white wine vinegar

	50 g shallots, minced

	5 g pink peppercorns, crushed

	600 ml extra virgin olive oil

	100 g chives, finely chopped

	Salt to taste

	Pepper to taste



Method


	Combine the lime and lemon juices, chardonnay, vinegar, shallots and pink peppercorns. Season with salt and pepper.

	While whisking, add the olive oil little by little in a thin stream.

	Lastly, add the chives and season to taste.






Hollandaise sauce

Ingredients


	1 scant tsp shallot, minced

	5 peppercorns

	30 ml white wine vinegar

	30 ml water or as much as needed

	2 egg yolks

	180 ml hot clarified butter (see below)

	1 tbsp lemon juice

	Salt to taste

	Pepper to taste



Method


	Put the shallots, peppercorns and vinegar into a saucepan and cook over medium heat. Reduce until almost all the liquid has evaporated.

	Add the water to the reduction and strain the mixture into a heatproof bowl.

	Add the egg yolks and place the bowl over a bain-marie. Whisk continuously, cooking until the yolks have tripled in volume and come away from the whisk in strips.

	Remove the bowl from the bain-marie and place it on a cloth to stop it from slipping. Gradually add the melted butter to the egg yolks, stirring constantly. The sauce will thicken, as the butter and egg yolks emulsify.

	If the sauce is very thick and it becomes hard to stir in the butter, add a few drops of water or lemon juice to allow the yolks to absorb the rest of the fat.

	Taste for salt and pepper. Use the sauce immediately as it is or finish it as you wish.



Did you know?

As clarified butter is the main ingredient in hollandaise sauce, making it successfully depends not only on the ability to combine the ingredients to achieve the desired consistency, but also on the quality of the butter itself.

Hollandaise sauce is made by emulsifying clarified butter and water (in the form of an acid reduction or lemon juice) with semi-cooked egg yolks. Either clarified butter or simply melted butter can be used. In both cases it should be hot (around 60°C), but not too hot.




Simple sugar syrup

Ingredients


	70 g sugar

	70 ml water



Method


	Mix the water and sugar well in a heavy-bottomed saucepan. Bring to the boil and cook over medium heat.

	When it comes to the boil, remove from the heat and allow to cool to room temperature. It can be stored when it has cooled.






White sauce

Ingredients


	600 ml clear chicken stock

	40 ml clarified butter (see below)

	1 tsp onion, minced

	1 tsp leek, minced

	1 tsp celery, minced

	50 g plain flour

	1 bouquet garni (1 sprig parsley, 1 sprig thyme, 2 peppercorns, 1 small bay leaf and 1 garlic clove)

	Salt to taste

	Pepper to taste



Method


	Heat the butter over medium heat in a large saucepan. Add the vegetables and allow them to release their water. Stir occasionally until the onion is transparent, but do not let it brown.

	Add the flour and mix well. Cook gently for 12 minutes, stirring frequently until a white or blond roux forms.

	Gradually add the stock, stirring continuously with a spoon or whisk to prevent lumps from forming. Bring to the boil, then lower the heat and cook gently with the bouquet garni until the flavour and texture of the flour disappears (45 minutes to 1 hour). Skim off any foam that comes to the surface during cooking.

	Press the sauce through a fine-mesh sieve and then through a cloth to obtain as smooth a texture as possible. Season with salt and pepper. Use the sauce immediately or set it aside in the fridge.



Did you know?

To make a white sauce, first prepare a roux and then add a liquid (stock, milk, etc.). Be very careful when cooking these sauces, as they catch easily on the bottom of the saucepan. For best results, use a deep, wide saucepan with a flat bottom. While cooking this sauce, the heat should always be as low as possible.




Homemade crushed tomatoes

Ingredients


	1 kg ripe, plum tomatoes, peeled and seeded

	1 scant tsp sugar

	10 black peppercorns

	Sea salt to taste

	Olive oil, as needed



Method


	Put the tomatoes, a little salt, sugar and the peppercorns in a pan with a drizzle of olive oil. Cook over medium heat for 30–40 minutes, stirring occasionally, until the tomatoes break down and become sauce-like.

	When done, press the sauce through a mesh strainer. Put the resulting sauce in a saucepan, bring to the boil and allow to thicken a little more over low heat. Check for salt and sugar, then leave to cool.

	Store the crushed tomatoes in clean, airtight glass jars. It will keep in the fridge for 1 week or frozen for up to 6 months.






White wine vinegar vinaigrette

Ingredients


	70 ml white wine vinegar

	1 tsp mustard (optional)

	5 g shallots, chopped (optional)

	250 ml mild olive oil

	20 g chopped fresh aromatic herbs (optional)

	Salt to taste

	Pepper to taste



Method


	Mix the vinegar with the mustard, salt, pepper and herbs (if using) until smooth.

	Add the olive oil little by little, whisking constantly (alternatively, use a hand-held blender or a countertop blender).

	Add the chopped shallots (or other ingredients you prefer) and season to taste.



Did you know?

A vinaigrette is usually made with three parts fat to one part acid. Stabilising elements (egg yolks, mustard, vegetable or fruit purées, etc.) and seasonings such as salt, pepper, herbs and spices are sometimes added.




Tomato sauce

Ingredients


	2.5 kg fresh, ripe tomatoes (ideally summer tomatoes), washed and stalks removed

	60–90 ml olive oil

	170 g onion, finely chopped

	30 g garlic, minced

	3 tbsp basil leaves, finely julienned

	Salt to taste

	Pepper to taste



Method


	Put a saucepan of water on the stove and bring to the boil. Put the tomatoes in the boiling water for 10–20 seconds, depending on how ripe they are. Next, immediately immerse them in cold water. Peel, cut into pieces and set aside.

	Heat the olive oil in a large, heavy-bottomed pan and fry the onion, stirring occasionally, until lightly browned.

	Add the garlic and continue to cook, stirring constantly, until it gives off a pleasant aroma (about 1 minute).

	Add the tomatoes. Bring to the boil, then simmer over very low heat for about 45 minutes, stirring occasionally, until sauce-like in consistency (the time will depend on the quality of the tomatoes and how much water they contain).

	Add the basil and cook for another 2–3 minutes to infuse the sauce with its flavour. Season with salt and pepper.

	The sauce is now almost ready and just needs to be blended. Different methods will give different textures. For a fairly chunky sauce, use a potato masher. For a rustic sauce, simply use a whisk to break up the tomatoes a little. For a smooth consistency, use a hand-held blender or a countertop blender.






Caesar dressing

Ingredients


	40 g anchovy fillets

	1 tsp mild mustard

	½ garlic clove, minced

	1 tsp Worcestershire sauce

	90 ml red wine vinegar

	30 g parmesan, grated

	250 ml extra virgin olive oil

	½ lemon, juiced

	3 drops tabasco

	Salt to taste

	Pepper to taste



Method


	In the jar of a blender, whiz the anchovies, mustard, garlic and Worcestershire sauce to a paste. Add the vinegar, parmesan, salt and pepper to taste and whiz again.

	Gradually add the olive oil.

	Season with pepper, lemon juice and tabasco to taste. Serve the sauce immediately or set it aside in the fridge.






Rehogado

Ingredients


	2 medium onions, chopped

	3 garlic cloves, minced or crushed, germ removed

	3 tbsp olive oil

	1 bay leaf

	Sea salt to taste

	Freshly ground black pepper to taste



Method


	In a saucepan or large frying pan, heat the olive oil over medium heat. Add the onion and garlic with a little salt. Cook over medium heat until the onion is translucent, 5–7 minutes. Add the bay leaf and fry for a further 3 minutes. Season with salt and black pepper.

	Use as a base for sauces and soups or to cook vegetables and meats in.






Tempura batter

Batter


	115 g trisol (if this is not available, use the alternative batter recipe below)

	175 g plain flour

	250 ml water

	2 g fine salt

	2 g caster sugar

	2 g fresh yeast



Alternative Batter


	80 g plain flour

	1 egg, preferably organic, beaten

	1 tbsp onion, very finely chopped

	Equal parts water and vodka, as needed

	Fine salt to taste

	Black pepper to taste



Method


	In a bowl, mix the flour, trisol and salt together. In a separate bowl, dissolve the fresh yeast and sugar in 50 ml of warm water. Add the mixture to the flour and stir together well. Finally, add the remaining 200 ml of warm water and whiz in a blender until smooth and lump free. Leave to ferment for 1 hour at room temperature.

	If trisol is not available, use the alternative batter recipe. In that case, put the flour in a bowl and mix it with a little water and an equal part of vodka, mixing to a batter that is neither too runny nor too thick. Add the beaten egg and onion, stir the mixture well and season with salt and pepper. Use this alternative batter as needed.






Tapenade

SAUCES

Ingredients


	150 g black olives, stoned

	50 g anchovies

	30 g capers

	15 g garlic, minced

	Lemon juice to taste

	Extra virgin olive oil, as needed

	Pepper to taste



Method


	In the jar of a blender, whiz the olives, anchovies, capers and garlic to a spreadable paste but still with some texture. Add the lemon juice and olive oil to taste and whiz a little more, being very careful not to make it too smooth. Tapenade should be a little coarse.

	Season to taste with pepper, more lemon juice and olive oil.

	If it is not going to be eaten immediately, cover with silver foil directly in contact with the surface of the tapenade. It will keep in the fridge for up to 3 days or can be frozen.






Tomato confit

Ingredients


	2 kg plum tomatoes

	120 ml extra virgin olive oil

	15 g garlic, minced

	15 g shallots, minced

	5 g basil, chopped

	5 g fresh oregano, chopped

	2 g thyme, chopped

	Salt to taste

	Pepper to taste



Method


	Wash and dry the tomatoes well. Remove the stalks and make a cross-shaped cut across the bottom end.

	Put the tomatoes in boiling water for 10–20 seconds, depending on how ripe they are. Next, immediately immerse them in iced water. The skin should come off easily now. Cut the tomatoes into quarters vertically and remove all the seeds.

	Mix the olive oil, garlic, shallots and chopped herbs together, and season with salt and pepper. Preheat the oven to 80°C. Arrange the tomato pieces on a baking tray and pour the above mixture over them, making sure they are coated all over. Bake in the oven for about 2 hours.

	Leave to cool and store in the fridge covered with the oil.






Dried tomatoes

Ingredients


	2 kg plum tomatoes

	40 ml extra virgin olive oil

	15 g garlic, minced

	5 g fresh oregano, chopped

	2 g thyme, chopped

	Salt to taste

	Pepper to taste



Method


	Wash and dry the tomatoes well. Remove the stalks and make a cross-shaped cut across the bottom end.

	Put the tomatoes in boiling water for 10–20 seconds, depending on how ripe they are. Next, immediately immerse them in iced water. The skin should come off easily now. Cut the tomatoes into quarters vertically and remove all the seeds.

	Mix the olive oil, garlic and chopped herbs, and season with salt and pepper. Preheat the oven to 80°C. Arrange the tomato pieces on a baking tray and pour the above mixture over them, making sure they are coated all over. Bake in the oven for about 3 hours.






Chocolate sauce

Ingredients


	140 g dark chocolate (at least 64% cacao)

	250 ml water

	120 ml cream

	75 g sugar



Method


	Put all the ingredients in a heavy-bottomed saucepan, bring to the boil and cook over medium heat, stirring constantly. Lower the heat and simmer very slowly, stirring constantly, until the sauce thickens slightly. It should be thick enough to coat the back of a spoon when you lift it out of the chocolate.

	This process will take at least 12–16 minutes. When finished, the sauce can be used immediately, left to cool and stored in the fridge in an airtight container for 2 weeks, or frozen for 1 month. When you need to reuse it, heat it over a bain-marie or in the microwave.






Shortcrust pastry

Ingredients


	230 g flour (plus a little more for dusting)

	1 tsp salt

	100 g cold unsalted butter

	50 ml iced water



Method


	In a large bowl, stir the flour and salt with a fork to combine. Using a food processor or a whisk, mix the butter into the flour until the mixture has a sandy texture.

	The water for the shortcrust pastry must be very cold, so fill a glass with water and ice before you start making the dough. Add water little by little until the dough is moist enough to stick together when you press it. Instead of kneading with your hands, use a fork to break up the dough against the sides of the bowl until it is soft.

	Place the shortcrust pastry on a floured surface and shape it into a ball (taking care not to handle it too much). Wrap in cling film and leave in the fridge for at least 30 minutes to allow the butter to harden and the gluten to lose its tension.

	It can then be used.






Chocolate ganache

Ingredients


	230 g dark chocolate, cubes or pistoles

	250 ml cream

	60 g unsalted butter at room temperature



Method


	Put the chocolate in a bowl large enough to hold all the ingredients. Bring the cream to the boil in a heavy-bottomed saucepan. Meanwhile, work the butter with a rubber spatula until very smooth and creamy, then set aside.

	When the cream comes to the boil, remove it from the heat. Using a rubber spatula, gradually stir it into the chocolate. Start stirring from the centre of the bowl outwards, making bigger and bigger circles (without letting bubbles form) until the chocolate is completely melted and the mixture is smooth. Leave to stand for 1–2 minutes to cool slightly before adding the butter.

	Add the butter in two batches, stirring with the spatula in circles again from the centre outwards. When all the butter has been fully integrated, the ganache should be smooth and glossy. Depending on how it will be used, it can either be used straight away or allowed to cool a little until it thickens enough to work with. (if it cools down too much and becomes too thick, put in the microwave very briefly to bring it back to the desired consistency).






Pesto

Ingredients


	60 g basil leaves

	3 tsp pine nuts

	5–10 g garlic, peeled and germ removed

	60–120 ml olive oil

	60 g parmesan, grated

	Salt to taste



Method


	Wash the basil, dry it well with a cloth and put the leaves in the jar of a blender or the bowl of a food processor. Add the pine nuts, garlic, salt and parmesan and whiz using the pulse button.

	Gradually add the olive oil and pulse to a thick paste. Be careful not to whiz the ingredients too much or the pesto will lose its bright colour.

	Taste for salt. Use the pesto as needed. It will keep in the fridge in an airtight container for 2 days and in the freezer for several weeks.






Custard

Ingredients


	250 ml full-fat milk

	250 ml cream

	2 vanilla pods, halved and seeds scraped out

	6 egg yolks

	100 g sugar



Method


	In a small saucepan, bring the milk, cream and halved vanilla pods and seeds to the boil and cook over medium heat. Cover the saucepan, turn off the heat and leave the mixture to stand for 10 minutes to allow the vanilla to infuse the liquid.

	Fill a large bowl with ice and water. Prepare a smaller bowl for cooling the custard later, and have a fine-mesh strainer on hand.

	In a heavy-bottomed saucepan, heat the egg yolks and sugar. Remove from the heat and whisk until the mixture thickens and changes colour slightly, which should take about 3 minutes. While stirring, very slowly pour in a third of the hot milk and cream mixture. This process is called tempering and allows the yolks to slowly get used to the hot liquid being added, avoiding the yolks from scrambling. Once a third of the hot milk and cream has been mixed in, the rest can be added more quickly. When all the liquid has been incorporated into the yolks, take out the vanilla pods. Place the saucepan over medium heat and, stirring constantly with a spatula or wooden spoon, cook the cream until it thickens slightly, becomes lighter in colour and, most importantly, reaches 80°C. This process should take less than 5 minutes.

	Immediately remove the pan from the heat and leave to stand for a few minutes until it reaches 83°C (again, this should be a very quick process). Dip the bottom of the small bowl into the iced water and strain the cream directly into it. Keep the cream in the bowl over the iced water, stirring occasionally, until it has cooled completely.

	When cool, cover with cling film directly in contact with the surface of the cream. Refrigerate for 24 hours before using. (if well covered with cling film, custard will keep in the fridge for 3 days, but it cannot be frozen).






Pastry cream

Ingredients


	500 ml milk

	1 vanilla pod, halved and seeds scraped out

	6 egg yolks

	100 g sugar

	45 g cornflour

	50 g unsalted butter at room temperature



Method


	Boil the milk with the halved vanilla pod and seeds. Cover and remove from the heat. Leave the mixture to stand for 10 minutes to allow the vanilla to infuse the milk.

	Fill a large bowl with water and ice. Have another smaller bowl ready to put the cream over the iced water when it is ready.

	Whisk the egg yolks with the sugar and cornflour in a heavy-bottomed saucepan. While whisking, pour a quarter of the hot liquid over the mixture. Continue whisking and add the remaining liquid to the tempered yolks. Remove the vanilla pod. Heat the mixture over medium heat and, stirring vigorously, bring to the boil. Keep the mixture boiling for about 2 minutes, continuing to stir vigorously. Remove the saucepan from the heat and pour the custard into the prepared small bowl.

	Place it over the iced water and cool the mixture for a few minutes, but not completely (it should be about 60°C), stirring frequently to keep it supple. When it has reached this temperature, remove the bowl from the cold water and add the butter in two or three batches, whisking vigorously. Put the bowl back over the iced water and stir occasionally until the cream is completely cold. Use immediately or save it for later.



Did you know?

A pastry cream is a custard thickened with cornstarch and softened with butter. It is often used as a filling for many kinds of cakes and desserts.




Sweet dough

Ingredients


	280 g plain flour

	200 g butter at room temperature

	110 g sugar

	1 pinch salt



Method


	Sieve the flour and set aside. Put the butter in the bowl of a stand mixer and beat on medium speed until soft. Add the sugar and continue beating until just combined. Lower the speed and add the sifted flour, beating just until it has been fully integrated into the mixture. Roll the dough into a ball, wrap in cling film and leave in the fridge for at least 1 hour before using. (if it has been wrapped so that it is airtight, it will keep in the fridge for up to 2 days or can be frozen for 1 month).

	Before rolling out the dough, first grease a baking tin with butter and preheat the oven to 180°C.

	On a floured surface, roll out the dough into a disc about 8 mm thick. Turn the dough over frequently so that it does not stick, making sure that the dough and the surface always have a dusting of flour. Place the dough over the bottom and sides of the tin and roll the rolling pin over the edges to remove the excess. If the dough cracks or opens up as you work it, cover the holes with pieces of dough, moistening them with a little water to make them stick together. Set the dough aside in the fridge for at least 30 minutes.

	Lay a sheet of baking paper directly over the dough and cover it with chickpeas or rice to keep it flat and stop it from swelling. Bake in the middle of the oven for 35 minutes or until firm. Remove from the oven, remove the chickpeas or rice and leave to cool.



Did you know?

To ensure this dough a soft, melt-in-the-mouth texture, it is best to work it as little as possible once the flour and the salt has been added.




[image: Ingredients arranged on a table: whole and peeled almonds, cinnamon sticks, flour, sugar, and egg yolks, ready to prepare a pastry recipe.]




Appetisers and starters


[image: Cozy restaurant with wooden tables, assorted chairs, colorful mosaic floors, and hanging lamps that create a warm and traditional atmosphere.]

CANTINHO DO AVILLEZ
 Lisbon




Cod and olive pataniscas

The history of pataniscas goes back centuries. Some say they perhaps come from the Portuguese region of Estremadura, while others maintain they are definitely a recipe from Lisbon. Pataniscas can be enjoyed as an appetiser or as a main dish served with rice cooked with tomatoes or beans, with a chilled tomato and oregano salad or a black-eyed bean salad.

Ingredients


	300 g raw cod, desalted and flaked

	3 eggs

	30 ml water

	135 g plain flour

	80 ml beer

	20 ml olive oil

	Lemon juice to taste

	70 g onion, finely chopped

	60 g galega olives, chopped

	30 g parsley, chopped

	Sea salt to taste

	Freshly ground black pepper to taste

	Olive or frying oil

	Lemon zest (avoid using the pith) to taste



For the garlic, lemon and caper mayonnaise


	200 g mayonnaise

	30 g capers, chopped

	1 g garlic clove, germ removed, minced

	1 lemon, zest grated and juiced



Method


	Start by preparing the garlic, lemon and caper mayonnaise by putting all the ingredients in a bowl. Stir the mixture well with a spoon and leave to stand in the fridge for at least 30 minutes. Keep it in the fridge until ready to use.

	Put the flour in a large bowl, add a little sea salt and freshly ground black pepper and stir.

	Beat the eggs until they increase in volume, add the water, mix well and incorporate the flour. Add the beer, olive oil and lemon juice and stir slowly to give the mixture structure and lightness.

	Add the flaked cod, onion, olives and parsley. Stir gently and leave the mixture to stand in the fridge for 30 minutes.

	Heat the olive oil to 180°C and fry one tbsp of the mixture for each patanisca. Fry until golden brown on both sides, then remove with a skimmer and place on a plate with kitchen paper to remove the excess oil. Serve with the garlic, lemon and caper mayonnaise.




[image: Decorative plate with golden, spiced pataniscas, served with a creamy dip in a small clay bowl on a rustic wooden table.]




Fish roe salad with onion and tomato

Roe has a delightful flavour and texture. Before preparing them, they must be washed thoroughly, taking great care not to tear the outer membrane.

This recipe calls for sea bass roe, a fish native to the North-East Atlantic and the Mediterranean, and which feeds on other fish, crustaceans and molluscs. Its varied diet makes it an excellent food from a gastronomic point of view.

Ingredients


	400 g sea bass roe

	30 g onion, finely chopped

	5 g garlic, germ removed, minced

	100 ml olive oil

	50 ml white wine

	Salt to taste

	Pepper to taste



For the fried onion


	80 g red onion, slice

	Water

	Ice

	100 g plain flour

	Fine salt to taste

	200 ml oil for frying



For the onion and tomato picadillo salad


	150 g cherry tomatoes

	20 g onion, finely chopped

	100 ml extra virgin olive oil

	10 g chives, chopped

	20 ml red wine vinegar

	Roe sauce

	Salt to taste

	Freshly ground black pepper to taste



To finish


	1 lemon, zest grated (avoid grating the pith)

	Fleur de sel to taste

	Freshly ground black pepper to taste



Method


	Blanch the roe in boiling salted water for 20 seconds. Drain and set aside. In a saucepan, lightly fry the onion and garlic in olive oil. Add the whole roe, season with salt and pepper, cover and cook for about 6 minutes.

	Remove the lid, pour in the white wine and cook again, covered, for a further 3 minutes. Check that the roe is done. As soon as they are cooked through, remove the pan from the heat and leave to stand for 30 minutes in the fridge. Remove the roe from the sauce, cut into slices and set aside. Save the sauce, as you will need it for the picadillo salad.

	To prepare the onion and tomato picadillo, start by heating the oven to 160°C. Arrange the cherry tomatoes on a baking tray and drizzle with 20 ml of olive oil. Sprinkle with a little salt and freshly ground black pepper. Bake the tomatoes for 6 minutes. Take them out of the oven and leave to cool. Whiz the remaining 80 ml of olive oil, onion, chives, vinegar and the roe sauce with a hand-held blender. Stir in the roasted tomatoes. Set aside at room temperature.

	Next, prepare the fried onions. Heat the oil to 160°C. Separate the onion rings and soak them in iced water for 2 minutes. Remove the onion rings from the water, gently shake them and dredge in the flour, shaking off the excess. Fry in the hot oil until golden brown. Take them out of the oil and blot on kitchen paper to remove the excess oil, adjust with salt and pepper. Set aside.

	Arrange a layer of sliced roe on a plate. Spoon over the onion and tomato picadillo and top with the fried onion rings. To finish, sprinkle with fleur de sel and lemon zest.




[image: Colorful dish with slices of boiled egg, tomatoes, fresh herbs, and fried onion rings, all served in a brown bowl on a light tablecloth.]




Our crispy codfish bolinhos

According to historians, the first recipe for bolinhos de bacalhau (cod and potato fritters) dates back to 1841. Although Maria de Lourdes Modesto, my dear friend and a leading author on traditional Portuguese cuisine, attributes the origin of this recipe to the Minho region, bolinhos are a popular snack all over the country. This recipe is a little different from the traditional one.

For the codfish bolinhos


	200 g salt cod (skinned), desalted, cooked and flaked

	80 g baked or boiled potato

	30 g onion, finely chopped

	20 g parsley, chopped

	20 ml extra virgin olive oil

	50 ml salt cod cooking water

	Salt to taste

	Freshly ground black pepper to taste



For the batter


	175 g plain flour

	115 g trisol

	250 ml water at 65°C

	2 g fresh yeast

	2 g caster sugar

	2 g fine salt



For the lemon emulsion


	100 g mayonnaise

	1 lemon, zest grated

	1 g garlic, germ removed, minced



For frying


	200 g plain flour

	Batter

	500 ml olive oil or frying oil r



To finish


	Lemon emulsion

	30 g trout roe

	10 g parsley, chopped



Method


	Mix all the ingredients for the lemon emulsion together. Leave to stand for 30 minutes, then set aside in the fridge.

	Press the baked or boiled potato through a potato ricer. In a bowl, mix all the ingredients for the bolinhos: the mashed potato, the cooked and flaked cod, the onion, parsley, olive oil, cod cooking water and a little salt and freshly ground black pepper. When the mixture is smooth and has a consistent texture, divide it into portions, shape into balls and put in the freezer.

	Next, prepare the batter. In a bowl, mix the flour, trisol and salt together. In a separate bowl, dissolve the fresh yeast and sugar in 50 ml of warm water, add it to the flour mixture and stir together well.

	 Lastly, add the remaining 200 ml of warm water and whiz in a blender until smooth and lump free. Leave to rise for 1 hour at room temperature.

	Heat the oil to 180°C. Dredge the frozen cod bolinhos in flour and shake off the excess. Use a fork to dip them in the batter, remove the excess and fry. When golden brown, remove and blot on kitchen paper.

	Arrange the bolinhos on a plate and top each with a little lemon emulsion, some trout roe and chopped parsley.




[image: Black plate with five golden spheres, garnished with orange roe and herbs. On the side, spread cream also decorated with roe.]




Our beef tenderloin pica-pau with homemade pickles

Pica-pau is a very popular appetiser that is usually served in casual eateries. They are the perfect snack to enjoy with friends, along with a good chinwag. The recipe is believed to originate in the Ribatejo region.

Ingredients


	400 g beef loin, cleaned and cut into 6 cm cubes

	30 g garlic, germ removed, peeled and sliced

	30 ml red wine vinegar

	100 ml beef stock (see on page 37)

	80 ml extra virgin olive oil

	Salt to taste

	Freshly ground black pepper to taste

	Fleur de sel to taste

	150 g sliced pickles



For the toasted bread


	4 slices Alentejo bread

	20 ml olive oil



For the homemade pickles


	100 g carrot, sliced

	100 g cauliflower florets

	100 g gherkins

	5 garlic cloves, germ removed

	300 ml apple cider vinegar

	40 g white sugar

	1 g cloves, whole

	10 g sea salt

	2 g black peppercorns 1 x 500 ml sterilised airtight jar



Method


	Prepare the pickles in advance, at least one day before making this recipe. Put the cleaned, dried and cut vegetables in the sterilised airtight jar. In a saucepan, mix the vinegar, sugar, cloves, salt and black peppercorns. Bring to the boil and simmer for 1 minute. Pour it over the vegetables in the jar, screw on the lid and set aside.

	Drizzle olive oil over the slices of Alentejo bread. Preheat the oven to 170°C. Grill or bake in the oven for 6–7 minutes or until golden brown.

	Season the cubed meat with salt and black pepper. Heat the olive oil in a non-stick frying pan and brown the meat. Before the meat reaches the desired doneness, add the sliced garlic and allow it to fry lightly for the meat to absorb the flavour. Remove the meat and keep it warm. Lower the heat to medium and continue to fry the garlic for a while.

	Pour in the red wine vinegar and allow to reduce. Add the sliced pickles and stir to dissolve the caramelised meat juices in the bottom of the pan. Add the beef stock, season to taste with salt and pepper and cook for a further 2 minutes. Arrange the meat on a serving dish and drizzle with the sauce. Lastly, sprinkle with black pepper and fleur de sel. Serve the meat together with the toasted Alentejo bread.




[image: Sliced roasted meat plate topped with pickled vegetables, served with two slices of toasted bread and a golden fork on the side.]




Blood sausage with turnip greens and apple

Blood sausage made with rice is typical of the Alta Estremadura region, although similar ones exist in other parts of Portugal. To prepare it, the fresh casing is stuffed with a mixture of rice, blood, lard and pork together with seasonings and spices. Although it is an old recipe, no one knows exactly where it comes from.

Ingredients


	400 g blood sausage made with rice

	400 g turnip greens

	2 green apples

	10 g garlic, germ removed, minced

	60 ml olive oil

	15 ml red wine vinegar

	Salt to taste

	Fleur de sel to taste

	Freshly ground black pepper to taste



Method


	Blanch the turnip greens in boiling salted water for 3 minutes.

	Cut the apples into wedges and brush with olive oil. Grill on both sides and keep warm.

	Grill the blood sausage – preferably over charcoal – until uniformly cooked. When done, cut into slices and keep warm.

	Refresh in iced water, drain well and squeeze to remove the excess water.

	Heat the olive oil in a frying pan, add the garlic and turnip greens and cook gently. Add the red wine vinegar and season to taste.

	Arrange the turnip greens on a plate and top with the sliced blood sausage. Add the apple wedges and season with a drizzle of olive oil and fleur de sel.




[image: Plate with slices of blood sausage on a bed of sautéed turnip greens, accompanied by roasted apple wedges, served on a metal plate with a fork.]




Scrambled eggs with farinheira and chives

Farinheira is a flavoursome smoked sausage shaped like a horseshoe. Depending on the region, it may contain wheat flour or bread, water or meat stock, lard and spices. In this recipe, the farinheira combines beautifully with the eggs, which become even creamier in texture and develop a richer, deeper flavour.

Ingredients


	300 g farinheira sausage

	6 eggs

	Chopped chives to finish

	30 ml olive oil

	Freshly ground black pepper to taste

	Salt to taste

	Fleur de sel to taste



Method


	Cook the farinheira sausage in boiling water for 7 minutes. Remove the casing and crumble the stuffing.

	In a bowl, lightly beat the eggs, season to taste with salt and pepper and set aside.

	Heat the olive oil in a non-stick frying pan over medium-low heat. Add the crumbled farinheira sausage and fry for 1 minute. Add the eggs and the 10 g of chives and stir well. Remove from the heat as soon as the eggs begin to set. Keep stirring until the eggs are completely set but still moist and creamy. To finish, sprinkle with black pepper, fleur de sel and chives.




[image: Scrambled eggs served in an iron skillet, topped with tomato sauce and sprinkled with fresh herbs on a dark surface.]




Our crispy green eggs with tartare sauce

Eggs have been eaten for thousands of years. According to historians, chickens were first domesticated in Europe by the Romans. In Portuguese cuisine, green eggs are a reinterpretation of traditional boiled eggs, and are served as an appetiser, starter or main course. In this recipe, we give them a twist by coating them in breadcrumbs to make them crispy.

Ingredients


	8 eggs

	30 g parsley, chopped

	10 g Dijon mustard

	3 ml red wine vinegar

	Salt to taste

	Freshly ground black pepper to taste

	80 g plain flour

	200 ml olive oil or frying oil



For the pickled red onion


	100 g red onion, sliced

	50 ml apple cider vinegar

	10 g sugar

	2 cloves

	5 black peppercorns

	2 g salt

	1 x 200 ml sterilised airtight jar

	



For the batter


	175 g plain flour

	115 g trisol

	250 ml water at 65°C

	2 g fresh yeast

	2 g caster sugar

	2 g fine salt



For the tartare sauce


	200 g mayonnaise

	10 g pickled gherkins

	2 hard-boiled eggs, chopped

	30 g Dijon mustard

	30 g butter

	20 g capers, chopped

	20 g chopped pickles

	1 lemon, zest grated and juiced (avoid grating the pith)



To finish


	32 coriander sprouts

	Pickled red onion

	1 lemon, zest grated

	2 g parsley, chopped



Method


	Start by preparing the pickles. Arrange the onion in the sterilised airtight jar. In a saucepan, combine the apple cider vinegar, sugar, salt, black peppercorns and cloves. Bring the mixture to the boil and simmer for 1 minute. Remove from the heat and pour into the jar over the onion. Screw on the lid and leave to stand for at least one day before using.

	To prepare the batter, mix the flour, trisol and salt in a bowl. Separately, dissolve the fresh yeast and sugar in 50 ml of warm water. Add the mixture to the flour and stir together well. Finally, add the remaining 200 ml of warm water and whisk until smooth and lump free. Leave to ferment for 1 hour at room temperature.

	Prepare the tartare sauce by mixing all the ingredients together, then set aside in the fridge.

	Boil the eggs in a saucepan, starting with cold water. From the moment the water starts to boil, cook them for 8 minutes. Next, run the eggs under cold water and peel. When cool, cut them in half lengthways. Using a spoon, remove the yolks, taking care not to break the whites. Put the cooked egg yolks in a bowl and use a fork to mash them with the butter, parsley, mustard, vinegar, salt and black pepper. Using a spoon or piping bag, fill the hard-boiled egg whites with the mixture, making sure there are no air bubbles.

	Heat the oil to 180°C. Carefully coat the stuffed egg halves with flour and shake off the excess. Using a fork, dip them in the batter and allow the excess to drip off. Fry the eggs in the hot oil until golden brown. Remove from the pan with a slotted spoon and blot on kitchen paper.

	Spoon little dollops of the emulsion onto a plate and place a fried green egg on each one. Use a teaspoon to top each egg with a little more of the emulsion. Finish with the pickled red onion and coriander sprouts, and sprinkle with chopped parsley and lemon zest.




[image: Three breaded eggs with pickled onion, served with cream and sprinkled with parsley, presented on a dark plate over a rustic surface.]




Alheira with turnip greens and quail eggs

Alheira is a traditional sausage flavoured with garlic, which gives this dish its name as alho means ‘garlic’ in Portuguese. It is believed that the original recipe was made with breadcrumbs, meat from farm and game animals, meat stock, garlic and spices. The way it is prepared varies from region to region and there is no agreement on its origin: however, one theory is that alheira was created by the jews during the Inquisition to keep their religion a secret, but some believe it is an even older recipe. Mouette Barboff, author of a book on this sausage, has this to say: “either the alheira was invented by the jews during the Inquisition to make it look as if they were eating pork, or it existed before and was later modified by the jews.” It is also interesting that alheira is usually eaten with turnip greens, which have a somewhat bitter taste. This custom may be related to the jewish tradition of eating bitter herbs on the first night of pesach, the celebration commemorating the liberation of the Hebrew people from slavery in Egypt.

Ingredients


	400 g alheira sausage from mirandela

	150 g turnip greens

	10 g garlic, germ removed, minced

	30 ml olive oil

	Water and ice

	Fine salt to taste

	Fleur de sel to taste

	Freshly ground black pepper to taste



For the fried quail eggs


	16 quail eggs

	30 ml olive oil

	Fleur de sel to taste

	Freshly ground black pepper to taste



For the pine nut and broccoli dressing


	100 g pine nuts

	80 g broccoli (florets only), chopped

	50 ml extra virgin olive oil

	Fleur de sel to taste

	Freshly ground black pepper to taste



Method


	Start by preparing the pine nut and broccoli dressing. In a hot frying pan with a drizzle of olive oil, lightly toast the pine nuts for 1 minute. Add the broccoli. Sauté for 3 minutes and then remove the pan from the heat. Put the pine nuts and sautéed broccoli, olive oil and a little salt and pepper into a bowl. Mix well and set aside.

	Blanch the alheiras in hot water and dry well with kitchen paper. Remove the casing and put the stuffing in a bowl, mash with a fork and set aside.

	Blanch the turnip greens in boiling salted water for 3 minutes, then cool in iced water, drain and squeeze well to remove the excess water. Chop them a little with a knife and sauté with a drizzle of olive oil. Add the garlic and season with fine salt and black pepper. Mix the sautéed turnip greens with the alheira filling. With your hands, shape 16 small balls and flatten into small patties. Heat a drizzle of olive oil in a non-stick frying pan and fry the patties on both sides. Set them aside and keep them warm.

	Using a small knife, crack open the quail eggs (carefully removing the narrow end of the egg). Add a little more oil to the same frying pan and fry the quail eggs. Using a spatula, place a fried quail egg on top of each patty. Lastly, add the pine nut and broccoli dressing. Sprinkle fleur de sel and a little black pepper over the yolks and serve immediately.




[image: Plate with three fried quail eggs, alheira sausage, pine nuts, and broccoli on an orange napkin and stone background.]




Meat croquettes with truffled mustard

Meat croquettes are probably the most popular savoury snack in Portugal. They used to be prepared at home and each family had its own recipe that was handed down from generation to generation. Today, very few families prepare them, but they are still served in many cafés, bars and restaurants. Usually eaten as a snack or at lunchtime, they also brighten up the daily life of the Portuguese and are enjoyed during celebrations.

Ingredients


	2 kg beef neck

	80 g chorizo, cut into thick slices

	200 g onion, coarsely chopped

	200 g carrots, coarsely chopped

	50 g button mushrooms, coarsely chopped

	10 g garlic, germ removed, coarsely chopped

	300 ml white wine

	100 ml olive oil

	2 g fresh thyme

	2 bay leaves

	35 g sea salt



For the truffled mustard


	200 g Dijon mustard

	100 g mayonnaise

	50 g black truffle paste



For breading and frying


	5 beaten eggs, preferably organic

	300 g breadcrumbs

	Oil for frying



For the white sauce


	180 g plain flour (for each kilo of trimmed meat)

	80 g unsalted butter (for each kilo of trimmed meat)

	1 l meat stock (for each kilo of trimmed meat)

	Fine salt to taste

	Pepper to taste



Method


	To prepare the truffled mustard, put the mustard, mayonnaise and truffle paste in a bowl, mix well and set aside.

	Cut the meat into 10-cm cubes. Layer the vegetables, meat, chorizo, salt, bay leaves and thyme in a deep dish, drizzling each layer of meat with olive oil and white wine. Set aside in the fridge to marinate for 24 hours. Next, separate the meat from the vegetables and herbs, and set the marinade aside.

	In a large pan, heat olive oil until very hot, put in a single layer of meat (without overcrowding the pieces) and fry until well browned. Set aside the seared meat and continue the process until all the pieces have been seared. Remove the vegetables from the marinade, drain and sauté until caramelised. Now add the marinade to the pan along with the meat and cover with water. Cover and cook over medium heat for 3 hours. Next, remove the meat and chorizo from the stock and leave to cool slightly. Remove any fat and nerves from the meat. Using a food processor, mince the meat and the chorizo. Strain the stock through a fine-mesh strainer (discarding the vegetables and aromatics). Weigh the trimmed meat to calculate the exact ingredient amounts needed for the white sauce.

	To make the white sauce, melt the butter in a saucepan, add the flour and stir. Gradually add the stock until the flour has been fully integrated and a smooth paste is formed. Season with salt and pepper. Add the minced meat to the white sauce and mix well. Season with salt, pour the mixture into a tray and leave to cool.

	Shape the croquettes, dip them in the beaten egg then in the breadcrumbs, and place in the freezer. Preheat the frying oil to 180°C and fry the frozen croquettes until golden brown. Blot on kitchen paper. Serve the freshly made croquettes with the truffled mustard.




[image: Plate with crispy croquettes accompanied by a creamy yellow sauce, on a yellow napkin. Tasty and colorful presentation.]




Marinated sardines with roasted peppers

Sardines are not only a delicious and nutritious food, but an ingredient that is central to Portuguese cuisine. In fact, there are myriad sardine recipes from one end of the country to the other: with onion, with tomato, in escabeche or tinned. However, the most popular is undoubtedly grilled sardines with roasted peppers, an absolute summer favourite. There is evidence that sardines were already being grilled over charcoal in the streets of Lisbon as far back as the 15th century. Even today, so many centuries later, they are still the star of Lisbon’s festivities throughout the month of june. However, connoisseurs know that the best time to eat them is at the end of july, in august and the beginning of september, when these fish are slightly bigger.

Ingredients


	12 fresh sardines

	30 g fleur de sel

	50 ml olive oil

	15 ml red wine vinegar

	Olive oil, as needed

	Fleur de sel to taste



For the toasted bread


	12 slices Alentejo bread

	1 whole head garlic

	30 ml olive oil



For the roasted peppers


	4 red peppers

	100 ml olive oil

	50 ml red wine vinegar

	4 g garlic, germ removed, minced

	1 g freshly ground black pepper

	Salt to taste



Method


	Start by preparing the peppers. Grill the peppers all over until blackened (you can use a charcoal or electric grill, or right over a gas hob). Put them in a bowl, cover with cling film and wait 5 minutes for the steam to build up. This makes it easier to peel them. Uncover the dish, peel the peppers and remove the white veins and seeds. Cut the peppers into thin strips and set aside. In a bowl, whisk the olive oil, red wine vinegar, garlic, salt and black pepper together. Add the roasted pepper strips and stir. Leave to stand for 30 minutes.

	Remove the scales and clean the sardines. Use a small knife and cut away the whole fillets and pat dry with kitchen paper. Place the fillets on a rack on a baking tray, sprinkle with fleur de sel, cover with cling film and leave to cure for 30 minutes in the fridge.

	Next, soak the sardine fillets in water to remove the excess salt and dry well on kitchen paper. Season with oil and vinegar and marinate for 5 minutes.

	While you wait, brush the slices of Alentejo bread with olive oil and grill them on both sides. Cut the head of garlic in half and place it on the grill, allowing it to cook slowly. Spread the softened garlic on the grilled bread and arrange it on a platter.

	Dry the skin side of the sardines with kitchen paper. With a sharp knife, score the skin of each fillet with a diamond-shaped pattern. Then use a kitchen blowtorch to crisp up the skin.

	Place some strips of pepper on each slice of bread and top with the sardine fillets, skin side up. Drizzle with some of the sauce from the peppers and finish by drizzling a little olive oil over them and sprinkling with a pinch of fleur de sel.




[image: Slice of toasted bread with fish fillets and roasted peppers, served with a roasted garlic and a pinch of salt on an oval plate with a fork.]




Octopus salad with grilled red onion

Octopus has played a central role in Portuguese cuisine since time immemorial. Nets or clay amphorae are used to fish them almost all year round, and in the south of the country it is also traditional to preserve octopus by drying them.

For the octopus


	1 octopus, about 2 kg, thawed and cleaned

	180 g onion, cut in half

	150 g turnip, cut in half

	5 l water

	5 g sea salt

	1 g black peppercorns



For the


	Boiled octopus tentacles

	50 ml olive oil

	30 ml red wine vinegar

	30 ml lemon juice

	150 g kimchi mayonnaise (see recipe)

	200 g onion, finely chopped

	150 g red pepper, finely diced

	50 g coriander, chopped

	30 g mint, chopped

	Fleur de sel

	Ground black pepper

	





	200 g mayonnaise

	50 g kimchi

	15 ml lemon juice





	1 red onion, about 150 g

	10 ml olive oil

	25 g kimchi mayonnaise (see recipe)

	Fleur de sel

	Black pepper





	Grilled red onion petals

	1 lemon, zest grated (avoid grating the pith)

	3 g mint leaves

	50 g kimchi mayonnaise (see recipe)





	In a large saucepan, bring the water, onion and turnip, black peppercorns and salt to the boil. Using tongs or a large fork, dip the octopus in and out of the boiling water 3 times. Then put the octopus back into the water and cook for 25 minutes. Next, turn off the heat and leave the octopus in the cooking water for a further 15 minutes. Remove from the water, leave to cool and set aside.

	Next, prepare the kimchi mayonnaise. Put all the ingredients in a bowl, mix well and set the mixture aside in the fridge.

	To prepare the grilled red onion, peel it, cut it into wedges, without removing the base, and brush with olive oil. Grill both sides. Remove the onion from the grill and season with fleur de sel, black pepper, a drizzle of olive oil and the kimchi mayonnaise.

	Cut the octopus tentacles into 1-cm cubes or slices and set aside. In a bowl, combine the olive oil, red wine vinegar, lemon juice, fleur de sel, black pepper and kimchi mayonnaise. Add the onion, red pepper, octopus, coriander and mint and mix well.

	Spoon the salad onto a platter. Top with the roasted red onion petals and kimchi mayonnaise. To finish, sprinkle with a little lemon zest and mint leaves.




[image: Colorful salad with chickpeas, roasted red onions, fresh herbs, and mint leaves, served in a deep plate on a rustic surface.]








	2 kg fresh mussels

	600 g ripe tomatoes, peeled and quartered

	200 g onion, sliced

	30 g garlic, sliced, germ removed

	40 g coriander leaves

	10 g mint leaves

	Olive oil, as needed

	Salt to taste





	Scrape the mussel shells clean with a spoon.

	In a large saucepan, heat a generous drizzle of olive oil and sauté the onion and garlic until translucent. Add the tomatoes, coriander and a little salt and cook for 8 minutes. Add the mussels and cover the pan. To speed up the process and ensure they cook evenly, shake the pan from time to time. Just before the mussels open completely, add the mint, cover again and turn off the heat. Leave to stand for 5 minutes. Arrange the mussels in a serving dish and pour the sauce over them.

	Serve with toasted wheat flour bread or corn bread.




[image: Mussels cooked in tomato sauce, presented in a white dish. The dish stands out for its color and appealing texture.]








	3 carabinero prawns (370 g), diced (keep the heads and shells for the stock)

	15 g onion, finely chopped

	7 g garlic, germ removed, minced

	80 ml olive oil

	20 g plain flour

	20 g coriander, chopped

	500 ml carabinero prawn stock (hot)

	Salt to taste

	Freshly ground black pepper to taste





	6 eggs, preferably organic

	200 g fine breadcrumbs

	500 ml oil for frying





	300 g plain flour

	20 g butter or lard

	180 ml water

	1 lemon, zest grated (avoid using the pith)

	2 g salt





	Carabinero prawn heads and shells

	100 g onion, diced

	10 g garlic, germ removed, crushed

	40 ml olive oil

	10 g parsley

	700 ml water





	Start by preparing the stock. In a pan with olive oil, gently fry the onion and garlic. Add the prawn heads and shells together with the parsley and stir. Slowly sauté the prawn shells and heads all over. Press them to extract all the flavour and cook for another 2 minutes. Add the water and bring to the boil. Lower the heat and simmer for 10 minutes. Turn off the heat and leave to stand for 10 minutes. Strain the stock by pressing the heads well to extract all the flavour and set aside in the fridge.

	To make the filling, heat the olive oil in a frying pan and sauté the onion and garlic until translucent. Add the prawns and coriander and cook a little longer. Add the flour and, stirring continuously, cook the mixture over low heat for a further 2 minutes. Add the hot prawn stock and stir continuously to avoid lumps from forming. When the flour is cooked, remove the pan from the heat. Adjust with salt and pepper to taste. Tip the filling onto a plate or platter to cool. Then put it into a piping bag.

	To prepare the dough, boil the water in a saucepan with the salt, butter or lard and lemon zest. Remove from the heat and gradually add the flour, stirring well, until a smooth dough forms. Bring it back to the boil and continue stirring so that the dough cooks evenly. It is ready when you can roll it into a ball that comes away from the bottom of the saucepan. At this point, take it out and, while still hot, knead it on a smooth worktop (preferably made of stone) until it has cooled but is still warm. Cover to prevent it drying out and leave to stand for 1 hour. Using a rolling pin, roll out the dough on a worktop dusted with flour and make thin strips 12 cm wide. Using a piping bag or a spoon, place 15 g of the carabinero prawn filling at 8-cm intervals and closer to one edge of the dough. Then fold the dough along its length to cover each mound of filling. Using a glass or a pastry cutter, cut each pasty into a crescent shape and press the edges together to seal well.

	Heat a generous amount of oil to 180°C. Dip the pasties in the beaten egg and coat with breadcrumbs. Fry until golden brown, then blot on kitchen paper and serve immediately.




[image: On a rustic table, there are fresh scarlet prawns and several golden seafood-filled empanadas, one of them open showing its creamy filling.]








	500 g chicken livers, cleaned

	30 g garlic, germ removed, chopped

	100 ml extra virgin olive oil

	50 ml red Port wine

	3 bay leaves

	Salt to taste

	Fleur de sel to taste

	Freshly ground black pepper to taste





	400 g onion, sliced

	50 g sugar

	400 ml red Port wine

	80 ml olive oil

	Salt to taste

	Freshly ground black pepper to taste





	Start preparing the preserve by heating the olive oil in a frying pan and frying the onion. Add the sugar, red Port wine, a little salt and freshly ground black pepper. Cook slowly until the onion is done, then set aside.

	For the chicken livers, mix the red Port wine, bay leaves, a little salt and freshly ground black pepper in a bowl. Add the chopped chicken livers, mix well and marinate for 1 hour. Next, drain the livers, keeping the marinade. Heat the olive oil in a frying pan and lightly fry the garlic. Add the livers and sauté on both sides. Add the marinade and cook to reduce. Stir in the onion preserve and mix well. Season with salt and black pepper, sprinkle with fleur de sel and serve immediately.




[image: Plate of sautéed poultry livers with caramelized red onion on a rustic plate, served with sauce and decorative drops.]








	500 g green beans

	300 g plain flour

	1 lemon, zest grated (avoid grating the pith)

	Fine salt

	Oil for frying





	200 g homemade mayonnaise

	10 g pickled gherkins

	2 hard-boiled eggs, chopped

	30 g Dijon mustard

	20 g capers, chopped

	20 g chopped pickles

	1 lemon, zest grated and juiced (avoid grating the pith)





	175 g plain flour

	115 g trisol

	250 ml water, heated to 65ºC

	2 g fresh yeast

	2 g caster sugar

	2 g fine salt





	80 g plain flour

	1 egg, preferably organic, beaten

	1 tbsp onion, very finely chopped

	Equal parts water and vodka, as needed

	Fine salt to taste

	Black pepper to taste





	Prepare the tartare sauce by mixing all the ingredients together, then set aside in the fridge.

	Next, prepare the batter. In a bowl, mix the flour, trisol and salt together. In a separate bowl, dissolve the fresh yeast and sugar in 50 ml of warm water. Add the mixture to the flour and stir together well. Finally, add the remaining 200 ml of warm water and whisk until smooth and lump free. Leave to rise for 1 hour at room temperature.If trisol is not available, use the alternative batter recipe. In that case, put the flour in a bowl and mix it with a little water and an equal part of vodka, mixing to a batter that is neither too runny nor too thick. Add the beaten egg and onion, stir well and season with salt and pepper. The batter is now ready to use.

	Top and tail the beans, removing the strings as you go, then cut the pods in half horizontally. Then cut each in half lengthwise. Blanch the beans in boiling salted water for 2 minutes. Cool immediately in salted iced water, then drain and blot on kitchen paper.

	Heat the oil to 180°C. Dredge the beans in the flour and shake off the excess. Make sure each bean is evenly coated. After dredging in the flour, dip the beans in the batter, shake gently to remove the excess and fry in hot oil until a golden crust forms.

	Remove from the oil and blot on kitchen paper. Season with fine salt and lemon zest and serve with the tartare sauce.




[image: Crispy fried sticks served in a wooden bowl with lemon zest on top and a dipping sauce in the background.]








	900 g partridges, plucked and cleaned

	80 ml white Port wine

	6 bay leaves

	6 garlic cloves, germ removed, crushed

	100 ml olive oil

	Sea salt to taste

	Fleur de sel to taste

	Freshly ground black pepper to taste





	200 g duck foie gras

	30 ml Port wine

	Icing sugar, as needed

	Sea salt to taste

	Freshly ground black pepper to taste





	500 g onion, sliced

	30 g garlic, germ removed, sliced

	4 bay leaves

	8 black peppercorns

	6 cloves

	5 g fresh thyme

	200 ml white wine vinegar

	300 ml olive oil

	Sea salt to taste





	Partridge bones (see escabeche recipe)

	Water equivalent to 20% of the volume of the bones

	20 ml red wine vinegar

	The peppercorns used for the escabeche

	The cloves used for the escabeche





	Season the partridges inside and out with salt and pepper and place on a baking tray. Pour the Port wine over them and place 2 bay leaves and garlic inside each partridge. Cover with cling film and leave to marinate in the fridge for 12 hours or overnight.

	Remove the partridges from the marinade and drain, keeping the marinade. In a large saucepan, heat the olive oil and brown the partridges all over. Lower the heat, add the marinade and simmer for 2 minutes. Cover the saucepan and cook for 8 minutes. Turn off the heat and leave to rest.

	To prepare the escabeche, heat the olive oil, onion, garlic, bay leaves, black peppercorns, cloves, thyme, a little salt and white wine vinegar. Mix well and cook, covered, for about 7 minutes. Put in the partridges, stir, cover and leave to cook. Check for doneness; the meat should easily come away from the bone. When done, turn off the heat and leave to stand, covered, for 10 minutes. Next, take out the partridges. Remove the cloves and peppercorns from the sauce and set aside. Separate the meat from the bones. Shred the meat and set aside, keeping the bones.

	In another saucepan, boil the partridge bones for 5 minutes in a little water (20% of the volume of the bones), the cloves and peppercorns that were set aside, the red wine vinegar and a little salt. Strain the stock and set aside.

	Add the shredded partridge meat to the saucepan and heat it slightly. Pour in all the partridge stock, mix well and leave to cook, covered, for 5 minutes. Turn off the heat and leave to cool. Leave to stand in the fridge for at least 6 hours or overnight.

	When you are ready to serve the escabeche, dice the foie gras and season it with salt, black pepper and Port wine. Sprinkle all over with icing sugar, making sure all sides are covered. Heat a non-stick frying pan, caramelise the diced foie gras evenly all over and set aside





[image: Decorative plate with shredded meat, onion, duck foie gras cubes, and bay leaves, all topped with sauce on a rustic background.]








	2 kg veal trotters, cut in half lengthwise

	10 black peppercorns

	6 bay leaves

	Sea salt to taste





	Veal trotters

	400 g chickpeas, soaked

	300 g carrots, whole

	1 onion

	10 cloves

	4 bay leaves

	5 black peppercorns

	1 Portuguese black pig chorizo, whole

	20 g mint

	50 g red wine vinegar

	6 l water





	8 slices Alentejo bread

	Olive oil, as needed

	Fleur de sel to taste

	Freshly ground black pepper to taste





	Cooked trotters (see recipe)

	80 g back bacon

	100 g onion, finely chopped

	30 g garlic, germ removed, minced

	100 g very ripe tomatoes, chopped

	Cooked chorizo, chopped (from cooking the trotters, see recipe)

	Boiled chickpeas (from cooking the trotters, see recipe)

	8 g smoked pimentón or paprika ground paprika

	300 g stock (from cooking the trotters, see recipe)

	6 g mint leaves

	Sliced cooked carrot (from cooking the trotters, see recipe)

	40 ml olive oil

	Chopped parsley to taste

	Sea salt to taste

	Freshly ground black pepper to taste





	Wash the beef trotters in a bowl with ice under running water to remove any blood. Dry and place them on a tray. Season with a little salt, the peppercorns and bay leaves. Cover with cling film and set aside in the fridge for 12 hours or overnight. Next, wash them under running water to remove the excess.

	In a large saucepan, combine all the ingredients for cooking the trotters and bring to the boil. When the liquid comes to the boil, lower the heat and simmer until the meat comes away from the bone. Remove the saucepan from the heat, place the trotters on a large plate, skin side down, and leave to cool slightly. Remove the bones and discard. Cut the meat into 2-cm pieces and set aside. Strain the stock and set aside. Set aside the carrots, chickpeas and chorizo for the stew.

	To stew the trotters, heat a pan with olive oil and lightly fry the bacon. Add the onion and garlic and cook for 5 minutes. Add the tomato, cooked chorizo and carrot and cook for 8 minutes. Add the cooked chickpeas, the chopped trotters and the smoked pimentón or paprika, stir well and leave to cook for another 5 minutes. Add the stock from cooking the trotters and the mint. Cover and simmer for 20 minutes. Season with salt and black pepper.

	To prepare the toasted bread, drizzle the slices of Alentejo bread with olive oil and season with fleur de sel and black pepper. Bake or grill on both sides and set aside.

	Put the trotters and the hot chickpeas in a soup dish. Sprinkle with chopped parsley and serve with the toasted bread.




[image: Chickpea stew in red sauce served with two slices of toasted bread, presented on a white plate with red lines. Perfect for a comforting meal.]








	Marinated pig’s trotters

	1 onion, whole, peeled

	10 cloves

	200 g carrots, whole

	100 g leek, cut in half

	20 g mint

	100 ml red wine vinegar

	4 l water





	Cooked trotters, cut into pieces

	40 g garlic, germ removed, minced

	50 ml olive oil

	5 g mint

	Stock from cooking the trotters

	50 ml red wine vinegar

	Coriander, chopped, to taste

	Sea salt to taste

	Black pepper to taste





	1.2 kg pig’s trotters, cleaned and cut lengthwise

	8 bay leaves

	8 g sea salt

	16 black peppercorns





	100 g tender coriander leaves and stalks

	20 g garlic, germ removed, chopped

	150 ml olive oil





	8 slices Alentejo bread

	20 ml olive oil

	2 garlic cloves, unpeeled, halved

	Fleur de sel to taste

	Freshly ground black pepper to taste





	In a bowl filled with water and ice, wash the trotters under running water to remove any blood. Dry and place them in a dish, cut side up.

	Season each half with 1 bay leaf, 2 black peppercorns and a little sea salt. Cover and refrigerate for 12 hours or overnight.

	Next, wash the trotters thoroughly under running water. Put the trotters, the onion stuck with the cloves, carrot, leek, red wine vinegar and mint in a large saucepan of water and bring to the boil.

	Cook for 3 hours and 30 minutes or until the meat begins to fall off the bone. Remove from the heat and leave to stand for 30 minutes. Remove the trotters from the stock and place them on a baking tray, skin side down. Let them cool slightly and take all the meat off the bones. Cut the meat into 4-cm pieces and set aside. Set aside 30% of the stock to finish cooking the trotters.

	To prepare the pesto, put the coriander, garlic and oil in a blender or food processor. Whiz and set aside.

	Drizzle the slices of Alentejo bread with olive oil and sprinkle with fleur de sel. Grill or toast both sides of the bread slices under the grill or in the oven. Take them out of the oven, rub with garlic, sprinkle with a little black pepper and set aside.

	To finish cooking the trotters, heat the olive oil in a frying pan and gently fry the garlic without letting it brown. Add the chopped trotter meat and sauté for 5 minutes over low heat. Add about 200 ml of the stock from cooking the trotters (add a little more later, if necessary), the coriander pesto, vinegar, mint and, if necessary, season with a little salt and black pepper. Stir well and cook for 3 minutes. To finish serve with the toasted bread slices.




[image: Green sauce served in a small copper saucepan alongside slices of toasted bread on a rustic wooden surface.]
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Stocks, sauces and base recipes

Beef stock

Beurre blanc

Béarnaise sauce

Béchamel

Chicken stock

Chocolate ganache

Chocolate sauce

Clarified butter

Custard

Caesar dressing

Dried tomatoes

Duck stock

Fish stock

Hollandaise sauce

Homemade crushed tomatoes

Lime vinaigrette

Mayonnaise

Mayonnaise with anchovies and capers

Meat sauce

Pastry cream

Pesto

Prawn stock

Rehogado

Roux

Shellfish stock

Shortcrust pastry

Simple sugar syrup

Sweet dough

Tapenade

Tempura batter

Tomato confit

Tomato sauce

Vegetable stock

White sauce

White wine vinegar vinaigrette

Appetisers and starters

Alheira with turnip greens and quail eggs

Blood sausage with turnip greens and apple

Cod and olive pataniscas

Fish roe salad with onion and tomato

Marinated partridge with duck foie gras

Marinated sardines with roasted peppers

Meat croquettes with truffled mustard

Mussels with tomato, coriander and mint

My beef trotters with chickpeas

Octopus salad with grilled red onion

Our beef tenderloin pica-pau with homemade pickles

Our crispy codfish bolinhos

Our crispy green eggs with tartare sauce

Peixinhos da horta with tartare sauce

Pork trotters

Red prawn rissóis

Sautéed chicken livers with onion preserve and Port wine

Scrambled eggs with farinheira and chives

Soups

Algarvian gazpacho

Chicken canja

Cream of vegetable soup with fava beans, pine nuts and basil

Fish soup

Garden vegetable soup

My Alentejo soup with grapes

My caldo verde

My grandmother’s bean soup

My stone soup

Tomato soup with poached eggs and figs

Seafood

Bulhão Pato clams

Garlic chilli prawns

Grilled carabinero prawns with herb butter

Grilled lobster with rosemary

Grilled spiny lobster with saffron and lemon emulsion

Plain spider crab

Prawns with lime, lemongrass and chillies

Seafood cataplana

Stuffed brown crab

Vegetarian dishes

Algarve-style carrots

Baked rice and vegetables

Bean stew with onions and corn bread crust

Chickpeas with grilled cabbage, hard-boiled egg, pimentón and lemon zest

Grilled vegetables with honey vinaigrette and Azorean cheese

Onion and green asparagus migas

Roasted cauliflower with basil and pine-nut pesto

Sautéed broccoli with spinach, olives and cashew nuts

Rice dishes

A delicious seafood rice dish

Baked rice with lamb offal

Cabidela rice

Duck rice with cabbage as Aunt Isabel's

Rice with beans and cabbage

Rice with hake and clams

Rice with monkfish, prawns and lemon

Rice with mushrooms

Rice with octopus, coriander and mintx

Açordas and migas

Asparagus migas

Coriander açorda

Corn bread migas

Prawn açorda

Red prawn açorda

Salt cod migas

Tomato and chorizo migas

Salt cod and other fish

Bacalhau à brás

Fried cuttlefish

Grilled salt cod

John Dory fillets

Monkfish and clam cataplana

My cod meia-desfeita

My codfish Gomes de Sá style

Octopus à lagareiro

Meats

Alentejo-style pork

Crispy suckling pig pancetta

Dobrada with white beans

Feijoada

Hunter’s rabbit stew

My chanfana

My veal bitoque with fried egg

Porto tripe and bean stew

Portuguese one-pot stew

Rack of lamb

Roast leg of kid

Roast leg of lamb

Roast wood pigeon with wild mushrooms

Veal fillet with capers

Desserts

Abade de priscos pudding

Almond and pine nut toucinho do céu

Aunt Isabel’s papos de anjo

Chocolate cupcakes

Egg pudding

Elegant almond cake

Hazelnut trio

My grandmother’s rabanadas
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