Spanish Tapas

It looks like most of the recipes only serve 4 to 6, so most will need to be doubled.  I will be making the Eggplant with Chicken and Peppers.  See you all on Saturday.

Gambas al Ajillo - Garlic Shrimp 

Ingredients:

· 1 lb shrimp, 25 count to a pound

· 4 large cloves of garlic, finely minced

· 1 tsp sweet Spanish paprika

· 1 tsp red pepper flakes

· 2-3 oz of cognac (you may substitute dry sherry instead)

· 1/4 cup virgin olive oil

· 3 tsp chopped fresh parsley

· 1 lemon for juice

· 1 Baguette

Preparation:

This garlic shrimp recipe, gambas al ajillo makes 4 servings as an appetizer.

The shrimp can be peeled first, before cooking them if you prefer. In addition, if you like larger shrimp, you may purchase shrimp with fewer count to a pound. However, 25 to a pound are about the right size for this tapa.

In a sauté pan or heavy frying pan, warm the olive oil over medium heat. Add the garlic and red pepper flakes and sauté for about one minute or until they begin to brown. Be careful not to burn the garlic!

Raise the heat to high and add the shrimp, lemon juice, sherry or cognac and paprika. Stir well, then sauté, stirring briskly until the shrimp turn pink and curl – about 3 minutes. 

Remove from heat and transfer shrimp with oil and sauce to a warm plate or serve right from the pan. Season to taste with salt and freshly ground black pepper. Sprinkle with parsley.

Serve with fresh bread.

Serves 4 for appetizers. If preparing for a main course, double the recipe!

Salmon Ahumado con Queso Blando - Smoked Salmon with Cream Cheese

Ingredients:

· 1/2 French-style baguette

· 1/2 lb. smoked salmon

· 1/2 lb. cream cheese or any mild soft cheese

· 2 slices lemon

Preparation:

This salmon with cream cheese makes 4-6 servings as an appetizer.

Cut the baguette into slices approximately 1/4-inch thick. Lightly toast both sides. Allow to cool about 3-4 minutes.

Slice or spread cheese over each piece of toast. Cut salmon into toast-size pieces and place over cheese. Serve with lemon slice, since your guests may wish to squeeze lemon over top.

Berenjena con Pollo y Pimientos - Eggplant with Chicken and Peppers
Ingredients:

· 1 1/2 large eggplants or 2 small eggplants

· 4 boneless, skinless chicken breasts (2.5 lbs total weight)

· 1/2 to 3/4 cup sofrito (Spanish tomato sauce - see link below)

· 6-8 small roasted red peppers, such as piquillo peppers

· .5 lb mozzarella cheese*

Preparation:

* Use any type of soft white cheese that will melt easily.

This eggplant recipe makes 4-5 servings.

Prepare the Sofrito - Tomato Sauce before you begin this recipe and set aside to cool. Any sauce that is left over can be refigerated and used later in lots of different Spanish food recipes.

Rinse the eggplants and cut off the stem. Slice the eggplants into rounds 3/8 inch thick. Depending on the size of the eggplants, you may end up with 12-15 slices or more. You can broil all of the eggplant and use any leftover slices to make another eggplant dish, such as eggplant with tomato vinaigrette. 

Note: Slices 1/4 inch thick are a bit too thin. They will burn easily and fall apart. Slices 1/2 inch thick take too long to cook under the grill and the skin can be hard to cut or chew. 

Turn on broiler to heat. Place slices on a baking sheet and spray with oil, using a “mister” if you have one. If not, lightly brush each slice with olive oil. Place baking sheets under broiler on second shelf from top, so that they are not too close, or they will burn. When one side is slightly browned and soft when you press lightly, turn slices over, apply olive oil and return to broiler. Depending on your broiler, the distance from the pan, it may take 20-25 minutes to cook.

While the eggplant is roasting, prepare the chicken. Remove any fat that may remain on the breasts. Cut chicken breasts into pieces small enough to fit on the eggplant slices. Salt the chicken. Pour about 3 tablespoons olive oil in a large frying pan and heat on medium. When hot, add chicken and cook on both sides. Remove when cooked. If the breasts are very thick in some parts, slice in half after cooking. This will make the "tapa" easier to serve and eat.

Slice peppers into strips and cut mozzarella cheese into thin slices for easy melting.

Assemble Eggplant and Other Ingredients

Place the rounds of roasted eggplant on a baking sheet. Place a piece of chicken on each one and spoon a teaspoon or so of the tomato sauce over the chicken. Top the tomato sauce with a slice of pepper and a piece of cheese.

At this point, the eggplant-chicken rounds can be kept in the refrigerator until a few minutes before you are ready to serve. If you do refrigerate them, remove from refrigerator and allow them to warm to room temperature before placing them under the broiler. Otherwise, the bottom portion of the eggplant and chicken will be cold even though the cheese on top is melted.

Just before serving, heat the broiler to melt the cheese. Place the baking sheets with eggplant and chicken under the broiler to melt the cheese.

Croquetas de Jamón - Ham Croquettes 

Ingredients:

· 1/2 cup (100ml) chicken broth

· 8 tbsp olive oil

· 3/4 cup (107 gr) flour

· 1 1/2 cups (350 ml) milk

· 1/2 tsp nutmeg

· dash of ground pepper

· 1/2 cup very finely hand-minced ham

· 2 eggs, lightly beaten with 2 teaspoons water

· bread crumbs for coating

· olive oil for frying

Preparation:

This croquetas de jamon recipe makes about 6 servings as an appetizer.

Tip: Make sure that the ham if very finely minced, so it can be mixed thoroughly with the dough.

Heat the 8 Tbsp olive oil in a small saucepan on medium heat. Add the flour and cook for 3 minutes, stirring constantly. Gradually add the milk and the chicken broth, stirring without stopping. Add nutmeg, salt andd pepper to taste. Cook over medium heat, stirring constantly, until the sauce is thickened and smooth. 

Add the minced ham and continue to cook for about 2-3 minutes on low heat, continuing to stir. Remove from heat. Taste and adjust seasoning if necessary.

Allow to cool for 5-10 minutes and refrigerate at least 3 hours until mixture is cold. If you are preparing a day or so ahead, you can cover the mixture tightly and keep refrigerated until you are ready to fry the croquettes.

TIP: If the mixture is spread out in a thin layer on a flat dish, you will need to refrigerate it for less time. A large glass baking dish works well.

Pour the bread crumbs into a small, wide bowl. Beat the eggs with water in a small, wide bowl. Cover your hands in flour, then divide the mixture into 1-inch balls and set on a plate so that they are not touching. 

Pour enough olive oil in a medium to large frying pan to cover 1/2 inch deep. Heat the olive oil for frying to about 355F degrees. Dip the croquettes in the beaten egg and coat with crumbs by rolling in bowl. Place the croquettes in the hot oil and fry quickly, turning several times, until golden. Remove the croquettes with a slotted spoon and set on a paper towel to absorb the excess oil. Serve immediately.

If croquettes will not be served immediately, place in a warm oven (200 degrees) for up to 30 minutes.

If you prefer, you can use a deep-fryer to fry the croquettes. Be sure not to over-cook them!

Variation
If you want variety or simply do not eat ham, substitute 1/2 cup finely minced, cooked chicken for the ham.

Patatas Bravas - Bravas Potatoes

Ingredients:

· 5-6 medium potatoes

· salt to taste

· 1 1/2 - 2 cups Spanish olive oil for frying

· 1 - 8 oz can of tomato sauce

· 1 1/2 tsp mustard

· 4 drops Tabasco sauce

· toothpicks for serving

Preparation:

This bravas potato recipe makes 4 servings.

Peel the potatoes. Cut potatoes into 1/3" to 1/2" chunks as follows: Cut the potato lengthwise, then cut it lengthwise again. You should have four long pieces. Now, cut each of those pieces into 3-4 pieces, cutting crosswise. This should give you nice bit-sized pieces, small enough to use a toothpick to skewer. Sprinkle with salt.

Pour olive oil in a wide, deep frying pan, with a heavy bottom. Heat the oil on medium high until hot. To test the oil, carefully place one piece of potato in the oil. It is hot enough if the potato immediately fries. If there is no bubbling/frying, the oil is not hot enough and the potato will absorb too much oil. Once the potatoes are fried(about 10 minutes), use a slotted spoon or spatula to remove and set them aside to drain.

Using a small 8" frying pan, put 1-2 tablespoons of the olive oil in the pan. Heat over medium heat. Pour tomato sauce into the pan and "saute" the tomato sauce for 3-5 minutes. Turn heat to low and add the mustard, stirring well. Finally, add the Tabasco and mix well. Taste the sauce and adjust as necessary with salt, more Tabasco, etc.

Place the potatoes on a plate or in a wide open dish. Pour the sauce over the potatoes and serve warm, with toothpicks.

Another dish that uses fried potato chunks to start and finishes with a garlicky sauce is Alioli potatoes. Try serving these side-by-side as complementary tapas.

Aceitunas a la Madrileña - Olives a la Madrilene
Ingredients:

· 2 lbs large ripe black olives

· 1/2 lb scallions

· Spanish extra virgin olive oil

· Spanish sweet paprika

· red wine vinegar

· salt to taste

· pinch of dried oregano

· 1 clove Garlic, chopped

Preparation:

Serves Six

Wash the olives in cold water and drain them. Place olives in a bowl.

Wash and trim scallions. Place in bowl with olives

Dress with olive oil, vinegar and salt to taste. Keep in mind that when combine oil and vinegar, the ratio is approximately two parts oil to one part vinegar. Stir well.

Sprinkle with Spanish sweet paprika, oregano and chopped garlic. Mix thoroughly. Marinate for an hour before serving.

Empanada de Manzana – Apple Empanada

Ingredients:

· Dough

· 1 egg

· 1 teaspoon sugar

· Pinch of salt

· 2 teaspoons active dry yeast
· 1/2 cup whole milk, heated to lukewarm (90Âº to 100ÂºF)

· 2 tablespoons unsalted butter, at room temperature

· 2 1/2 cups all-purpose flour, plus extra for dusting

· Filling 

· Olive oil for preparing the pan

· 5 tart apples, halved, peeled, cored, and cut lengthwise into 1-inch-thick slices

· 5 tablespoons sugar

· 3 tablespoons apricot jam (optional)

· 1 egg, lightly beaten

Preparation:

To make the dough, in a large bowl, whisk together the egg, sugar, and salt until blended. In a small bowl, dissolve the yeast in the warm milk and let stand for about 5 minutes, or until foamy. Add the yeast mixture and the butter to the bowl with the egg mixture and mix well.

Add about half of the flour and mix with a rubber spatula or wooden spoon until completely incorporated. Add the rest of the flour a little at a time, continuing to mix with the spatula. When all the flour has been added and the dough becomes difficult to mix, turn the dough out onto a lightly floured work surface and knead until well blended and elastic but not sticky, about 10 minutes.

Place the dough in a large bowl, cover with a damp kitchen towel, and let rise at room temperature for about 1 1/2 hours, or until about doubled in size.

Preheat the oven to 450ºF. Brush a 10 by 15-inch baking sheet or an 11-inch pie pan with olive oil.

Lightly flour the work surface. Punch down the dough and divide into 2 pieces, one slightly larger than the other (the larger portion will form the bottom crust, and the smaller portion the top crust). Using a rolling pin, roll out the larger portion into a sheet about 1/4 inch thick and slightly larger than the baking sheet or pie pan. Transfer the dough to the prepared pan. Using your fingers, press the dough over the bottom and up the sides of the pan. Pierce the dough with fork tines in several places to prevent bubbles from forming.

Layer the apple slices neatly and evenly over the dough. Sprinkle the apples evenly with the sugar and then brush with the apricot jam, if desired. Roll out the second portion of dough into a thin sheet slightly smaller than the bottom crust. Carefully lay it over the filling. Trim any raggedy edges.

Using your fingers, press the edges of the top and bottom crusts together, sealing them securely. Trim off any excess dough. Pierce the top of the dough several times with the fork tines to allow steam to be released during baking. Brush the top with the beaten egg. Brush the top with the beaten egg.

Place the empanada in the oven for 30 minutes, or until nicely browned. Transfer to a wire rack and let cool in the pan. Serve warm or at room temperature, cut into squares or wedges.

