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Portugal is known for its Mediterranean cuisine, but other types of dishes
    are already appearing, such as fast food, gourmet cuisine, among others.
    But the objective of this book of mine is to make known to other people the
    cuisine of Portugal to Brazilians, Americans, Spaniards, and others. As
    well as providing some historical context for these dishes.



    Obviously, the Portuguese already know about these dishes, so my target
    audience is foreigners (since I translated the eBook into other languages).



    I faithfully translated the names of some spices and vegetables (which are
    also found in other countries), but for easy identification, I put the
    names in Latin as well (since the English translation gives rise to
    different names).



    The objective is to publicize the gastronomy and sweets of Portugal, to
    make the reader's mouth water, so that they can replicate these recipes and
    delight themselves.



    Also buy my other book, “Traditional Portuguese Sweets and Cakes”.
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Snacks and Entrees
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    There are Portuguese snacks that can be strange in other cultures, such as
    the case of snails.



    I remind you that the snails are washed several times, always changing the
    water. They are seasoned with salt, a little lemon, garlic, and oregano.
    The taste is pleasant.



    Personally, I don't like the bigger ones (snails), just the small ones,
    younger and tender ones.



    We have many snacks (cooked) and appetizers.



    Some snacks are nuts, such as pumpkin seeds roasted with salt.



    We also like roasted peanuts.



    Sunflower seeds toasted with salt.



Lupins
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    Lupines are the seeds of plants in the genus Lupinus albus that
    are legumes and are called lupines.



    These seeds (lupines) are sold in supermarkets and fairs, usually already
    cooked and in a preserved syrup, and eaten cold.



    How is it done?



    You can prepare them at home as follows: Buy the dried lupine “beans” and
    soak them in water overnight. Then they are boiled in new water for twenty
    minutes. After cooling down, they are placed in a bowl of clean water that
    must be changed two to three times a day for five or more days. When they
    are no longer bitter, they can be kept for a long time (in the fridge) in
    water seasoned with salt, regularly renewed and, optionally, adding garlic
    and/or aromatic herbs such as oregano or bay leaf.



Oven Roasted Pumpkin Seeds
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    Dried pumpkin seeds, salt to taste.



    When removing the seeds from a pumpkin, wash them, and let them dry for a
    few hours in the sun.



    Put the seeds on a tray, put salt on top and put them in the oven.



    Bake at 200° C (392 °F) for 15 to 20 minutes, or until golden. And that's
    it!



    Cooked snacks



    Serve as an appetizer or snack.



    Roasted sausage



    Something we do a lot in Portugal is roast a traditional pork meat sausage.



    The pork sausage is placed in a proper clay container, the alcohol is
    placed inside that container, and the fire is set.



    The sausage will roast in the flames.



    It's a spectacle for the senses: while your eyes may marvel as the flame
    begins to brown the edges of the meat, your nose will be attracted as the
    chorizo ​​fat heats up, starts to drip, and the aromas of the meat are
    released.



    Use quality sausage because, unfortunately, in supermarkets, sausages are
    increasingly counterfeited and resemble a dough with dyes (pasta) and more
    like plasticine!



    Buy a homemade sausage at the butcher's, or at a market, that has plenty of
    meat (and little white fat).



Spicy chicken gizzards
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    The gizzard, also referred to as the ventricle, gastric mill, and gigerium,
    is part of the digestive system of various animals, such as vertebrates,
    including birds and fish, and invertebrates. Wash the gizzards and place
    them in a pan. Add cold water and heat until it begins to boil.



    Rinse the gizzards in cold water and let them drain.



    In a pan with oil, fry the chopped onion and garlic and let them cook until
    the onion is golden. Add the gizzards, peppers, and chopped tomatoes with
    the sauce, cumin, and beer.



    Season with salt and pepper. Stir and cover. Let it cook on low heat until
    the gizzards are tender. If necessary, add water little by little.



    Sometimes we add various chicken offals (necks, gizzards, livers, and
    wings) and this dish is called "pipis".



“Pica Pau” - Woodpecker
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    The Portuguese “Pica pau” originates from the Ribatejo heath. It consists
    of sautéed meat seasoned with ingredients such as garlic, bay leaf, and
    white wine.



    Ingredients: 
    4 cloves of garlic, 600 g of pork chops, 1.5 dl of white wine, juice of 1
    lemon, 1 bay leaf, salt and pepper to taste, 2 tablespoons of margarine
    butter, 1 tablespoon of olive oil, 3 tablespoons of mustard, and 80 g of
    pickles.



    Preparation:



    To prepare this “woodpecker” recipe, peel the garlic cloves, wash them, and
    finely chop them. Arrange the chops, cut them into small pieces and season
    them with the garlic cloves, white wine, lemon juice, bay leaf, salt and
    pepper. Let it marinate for 1 hour.



    Heat the margarine and oil in a frying pan, let it melt, add the drained
    meat and sauté on both sides, stirring occasionally, until it loses its raw
    color.



    Mix the mustard with the marinade, add it to the meat in the skillet, stir
    well, bring to a boil, and adjust seasonings. Remove from the skillet,
    transfer to a platter, top with the pickles, and serve with homemade bread.



“Pipis”
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    “Pipis” is an appetizing snack prepared with chicken offal. This is a
    delicacy of Portuguese cuisine that is very well known in Lisbon taverns...



    The name “pipis”, disguisedly, may also be a pun on the female genitalia.



    Ingredients: 
    800 g of chicken offal, 1 small can of chopped tomato, 1 onion, 3 cloves of
    garlic, 0.5 dl of white wine, 3 tablespoons of olive oil, 1 bay leaf, 1
    sprig of parsley, salt and pepper (to taste).



    Preparation:



    Peel and chop the onion and garlic cloves. Place them in a pan and heat
    them with the oil and bay leaf. Add the tomatoes and let it cook for a few
    minutes.



    Then add the “pipis” cut into pieces, and the wine. Season with salt and
    pepper and stir. Let it cook for about 20 minutes.



    Season to taste, remove from the heat, and serve the "pipis" hot, sprinkled
    with chopped parsley.
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