
Dear friends, 
This are the recipes from Spain. They are typical from the Canary Islands region. As you may know, when we eat outside in some restaurant with family and friends we usually choose to eat tapas, that is, small portions of food to be shared. Therefore, we have chosen a single dish that can served both as a start or a main dish, but for us will definitely be a tapa.
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STARTER/MAIN DISH

ROPA VIEJA (OLD CLOTHES). This weird name comes because some ingredients are the surplus of other more complex dishes.
Ingredients:

500 grams of chickpea
500 grams of beef
500 grams of chicken
1 kg of potatoes
3 cloves of garlic[image: image2.jpg]



1 pepper (either green or red)
1 onion
1 tomato
125 ml of white wine (optional)
125 ml of water
Thyme
Bay leaves
Pepper
Paprika
Salt
Olive oil (or any kind of oil)
Preparation:

· 12 hours before you start cooking, soak the chickpeas in water so that they tenderize.
· Next day, when you are ready to cook, clean them and boil them into a pot with the meat (beef and chicken) cut into medium-large pieces, together with a pinch of salt.
· Once everything is stewed, strain the water from the meat and shred the meat.
· Then friend the meat and chickpeas altogether and save it for later.
· Now you have to make the sofrito, which is a known part of any Spanish (and I’d say Mediterranean) dish. First of all, cut into very small pieces the onion, pepper, peeled tomato and garlic. Then, in a pan, fry on olive oil (a spoon or two would be enough), all of them. First the onion and the garlic, and then the pepper and the tomato. While frying, add a pinch of pepper and paprika. 
· When the frying process is almost finished, you add to the sofrito the white wine, a pinch of thyme and a few bay leaves, as well as 125 ml of water. You continue frying everything until the water and wine evaporate.
· Then add the meat and the chickpeas and fry everything together for a few minutes.
· At the same time, cut the potatoes into small pieces (we call that to cut potatoes as if they were “dices”) and fry them.
· Finally, mix everything together.
· Enjoy and, most importantly, share.
DESSERTS

TORTITAS DE CARNAVAL (CARNIVAL PANCAKES). Since we are currently enjoying Carnival time, it is a good way to celebrate it abroad.[image: image3.jpg]



Ingredients:

500 ml of milk
6 eggs
750 grams of flour
250 grams of sugar
Lemon zest
Anise
Oil
Water
Preparation:

1. Bate the eggs and add the flour and sugar. Later, add the milk and finally add water slowly mixing everything until forming a thick dough.
2. Add a pinch of lemon zest, a pinch of anise and half a spoon of oil and stir.
3. Put oil on a pan and heat it up. With a ladle, form pancakes with the dough and fried them in each side.
4. Once they are cold and ready to eat, you can add some honey on top of them.
PRÍNCIPE ALBERTO (PRINCE ALBERT). This dessert is typical from La Palma island.
[image: image4.jpg]



Ingredients for the sponge cake:

2 eggs
200 ml of coffee
30 grams of cocoa powder
80 grams of sugar
80 grams of flour
Ingredients for the mousse:

3 eggs
100 grams of chocolate bar
60 grams of butter
80 grams of sugar
50 grams of almonds
50 grams of hazelnut[image: image5.jpg]Principe

Alberto,




Preparation of the sponge cake:

· Bate in a bowl the 2 eggs and the sugar for about 10 minutes, so that the mix will turn spongy.
· Then add the mix of flour and cocoa powder, until you get an homogenous mix.
· Now heat the the oven at 180 degrees and place the mix in an oven container, with a thickness of 1-1.5 cm. When the oven is ready, put the container with the mix for a maximum of 10 minutes.
· Once the sponge cake is ready (remember that if you poke a stick into it, it should come out clean), remove the container from the oven and pour the coffee to moisten the cake, but do not drench it in coffee! And save it for later.
Preparation of the mousse:

· Toast the almonds and hazelnuts on a pan. Once they are ready and cool we need to take the shell off. Grind them and save them for later.
· Take the 3 eggs and separate the yolk from the white.
· Add the sugar to the yolks, bate them and save them for later.
· Take the butter and the chocolate and melt them in a container heated up in a bain-marie. When it is totally melted, add the mix of yolks and sugar and stir thoroughly.
· Later, beat the egg whites to stiff peaks and then add the last mix and part of the grinder nuts. Keep on stiring until you get an homogeneous mix.
· Finally, place the mousse over the sponge cake either in a big container or into individual ones. Add over it the remaining nuts and keep it in the fridge for a minimum of 6 hours.
· Serve very cold.

