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Preface

This book, and The Robot Book Club, is an experiment large scale AI

generation. Every page, from layout to images to copy, was generated with zero

human review.

The authoring and publishing teams were implemented in the Kaya scripting

language. They were given only the input: Spanish tapas restaurants in the

United States.

This is the only page authord by a human: Hello there!

— Ted Benson
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Prologue

The American tapas bar. It’s a specific kind of beautiful beast, this one. Not

the hushed reverence of a Michelin-starred temple, nor the rustic charm of a

village chiringuito. This is the kinetic thrum of a Friday night in a city, a glorious

cacophony of clinking glasses, sizzling garlic, and the perfectly timed, almost

aggressive, arrival of small plates. A relentless, delicious ballet, expertly

choreographed, now a codified subculture in its own right. It is a party. A damn

good one. And when it’s done right, it leaves a lasting impression.

But here’s the rub: bringing that specific kind of magic home. Recreate that

orchestrated chaos, that constant flow of new sensations, in your own kitchen?

That’s where the dream often dies, buried under a pile of dirty pans, a forgotten

schedule, and a mountain of à la minute tasks while the host, exiled to the stove,

misses their own goddamn party. The truth is, that restaurant rhythm is built on

a brigade of cooks, not a single intrepid home chef.

This book offers a different path. Not a shortcut, because good food demands

respect, but a smarter route. A discipline of preparation, an embrace of

intelligent staging, and a deep reliance on premium imported ingredients doing

the heavy lifting. This is about working with the grain of the cuisine and against

the tyranny of the clock. It’s about mastering that specific cadence, orchestrating

a grazing menu that flows effortlessly from the crisp crackle of pan con tomate to

the bubbling theatrics of gambas al ajillo, from the perfectly executed, creamy-

centered tortilla to the intricate, aromatic glory of a Spanish-style Gin & Tonic.

It’s a journey through the foundations, the cool calm of make-ahead cold

tapas, the sizzling crescendo of hot dishes, and the communal anchor of larger

shares, culminating in a celebration of sweets and, crucially, the drinks that

define the experience. This is a framework to host with confidence and, more
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importantly, to be present. No disappearing acts required. Just good food, smart

moves, and the firm belief that a great party deserves its host. The kitchen can

wait. The guests, and the food, are ready.





Chapter 1: Foundations & the
Bar Snacks

The crucial first bites and foundational prep that anchor the restaurant-style pacing

of your evening.

In a proper tapas joint, the food hits the table before your coat hits the back of

the chair. That’s the rhythm we’re chasing. You don't want to be sweating over a

stove when the party starts; you want to be pouring drinks and passing plates of



the good anchovies, slivers of real-deal Jamón Ibérico, and aggressively garlicky

pan con tomate.

These are the anchors. They demand absolutely zero à la minute cooking,

relying instead on smart, early prep and the kind of unadulterated, premium

Spanish ingredients that can speak for themselves. Set out the marinated olives,

pour the cold gazpacho shooters, and get out of your own way. Get these first

bites right, and the rest of the night takes care of itself.
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Gildas Clásicas
HEEL-dahs CLAH-see-cahs

If you’ve ever claimed a stool at a proper tapas bar, you know the

rhythm: the second you order your first vermouth, a plate of something

briny, salty, and completely perfect hits the wood. That's the Gilda. It’s

the undisputed king of Basque pintxos and the absolute linchpin of

your make-ahead grazing menu. It demands zero cooking, leaning

entirely on the uncompromising quality of premium Spanish imports

—Cantabrian anchovies, Basque piparras, and buttery Gordal olives—

to buy you the crucial twenty minutes you need to slip back into the

kitchen and fire your hot plates. Do not insult the dish with cheap
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supermarket substitutes. Respect the holy trinity of ingredients,

assemble them an hour before the doorbell rings, and watch your

guests understand exactly what kind of night they're in for.

INGREDIENTS

12 large Cantabrian anchovy fillets

packed in olive oil
carefully extracted and patted dry to
remove excess canning oil

24 med pickled Basque piparra

peppers
drained, stems snipped off, and halved
crosswise if longer than 3 inches

24 large pitted Spanish green olives
thoroughly drained

2 tbsp extra-virgin olive oil

PREPARATION

INSTRUCTIONS

Drain the olives and piparras thoroughly hours in advance.

Moisture is the enemy of a tight skewer, so removing excess brine early ensures the

vinegar won't bleed onto the anchovy.

•

Thread one olive near the top of a long wooden toothpick.

Pierce one end of an anchovy fillet and push it up against the olive, followed by a

piece of piparra pepper.

1.

Fold the anchovy over the pepper and pierce it through the middle to lock the

firm ingredient in place.

Add a second piece of piparra, fold the anchovy over again, and pierce the tail end

before capping the bottom of the skewer with a second olive.

2.

Arrange the assembled skewers on a platter and cover lightly with plastic wrap.

Leave them at room temperature for up to two hours before your guests arrive;

refrigerating the Gildas will solidify the anchovy fat, turn the oil cloudy, and cause

the vinegar to prematurely cook the fish into mush.

3.
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CHEF'S NOTES

Drizzle the skewers generously with extra-virgin olive oil right before hitting

the table.

The oil rounds out the sharp vinegar of the peppers and gives the pintxos that

glistening, jewel-like sheen essential to the authentic tapas bar experience.

1.

You must use imported Spanish goods for this to work.

Because there is zero cooking, substitutions will ruin the bite; cheap generic

anchovies are mushy and full of micro-bones, while standard pepperoncini or

jalapeños possess a thick skin and aggressive acid that will completely annihilate

the delicate fish.

•
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Endivias con Queso de Cabra
y Naranjas
en-DEE-bee-as con KEH-so de CAH-bra ee nah-RAHN-has

If there is a singular dish that defines the modern American tapas bar

revolution, it's this absolute masterclass in flavor balance. Introduced

to the States in the early nineties by José Andrés, it proved that Spanish

food was about more than just heavy stews and fried potatoes. In the

chaotic, glorious choreography of your home tapas party, this cold,

crisp plate is your anchor—a pristine vessel of bitter endive, lactic goat

cheese, and sweet citrus that hits the table instantly, buying you exactly

the time you need to command the high-heat wizardry happening at

the stove.
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INGREDIENTS

4 large garlic clove
peeled

1/2 cup Spanish extra-virgin olive oil
divided

3 tbsp sherry vinegar

1 small shallot
roughly chopped

1/2 tsp kosher salt

1/4 tsp black pepper

4 med Belgian endive

2 large seedless orange

4 oz Spanish goat cheese
softened to room temp

1/3 cup sliced Marcona almonds
gently toasted

2 tbsp fresh chives
finely minced

1 tsp flaky sea salt

PREPARATION

Confit the garlic.

Preheat your oven to 350°F (175°C), submerge the peeled garlic cloves in 1/4 cup of

the olive oil in a small ramekin, and roast for 20 to 25 minutes until tender and

deep golden brown, then let cool completely in the oil.

•

Blend the vinaigrette.

Transfer the cooled roasted garlic and its roasting oil into a blender with the sherry

vinegar, shallot, kosher salt, and pepper, blending until smooth before slowly

drizzling in the remaining 1/4 cup of raw olive oil to emulsify.

•

Supreme the oranges.

Slice the top and bottom off the oranges, cut away the peel and all of the bitter

white pith, and slice carefully between the membranes to release perfectly clean

wedges of fruit.

•
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INSTRUCTIONS

CHEF'S NOTES

Arrange the endive boats.

Slice about 1/4-inch off the root end of each Belgian endive and carefully peel

away the crisp leaves, trimming the root again as you get deeper into the head to

release the perfectly sized, boat-shaped middle leaves onto a chilled serving

platter.

1.

Fill the endives with cheese and orange.

Place a small dollop of the room-temperature goat cheese into the wide base of

each endive leaf, then tuck one or two pieces of the orange supreme next to the

cheese.

2.

Dress aggressively and garnish.

Scatter the toasted almonds generously over the top, use a spoon to heavily

drizzle the roasted garlic vinaigrette over the entire platter, and finish with a

shower of minced chives and a crackle of flaky sea salt.

3.

Do not substitute the sherry vinegar.

Vinagre de Jerez is aged in oak barrels via the solera system, providing a nutty,

complex mahogany flavor; balsamic is far too sweet and red wine vinegar is too flat

to replicate it.

•

Source the right cheese.

Seek out Caña de cabra, a soft, semi-sweet Spanish goat cheese from Murcia, and

always bring it fully to room temperature so it spoons luxuriously into the delicate

leaves.

•
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Chorizo con Chocolate sobre
Pan Tostado
cho-REE-tho con cho-co-LAH-te so-bre pan tos-TAH-do

Tell an uninitiated friend you're serving them pork sausage and dark

chocolate, and they will look at you sideways. But mention chorizo con

chocolate to any chef from Madrid, and their eyes light up. This is

Spain's ultimate "guarrindongada"—a transgressive, beloved guilty

pleasure born from childhood snacks and refined by legendary

American tapas bars like Tía Pol. The science actually backs it up: the

aromatic compounds in the fat of acorn-fed Iberian pork are a perfect

chemical match for cocoa. Assemble the whole tray hours before your

guests arrive, and when the first bottle of Albariño pops, blast them in

a hot oven for sixty seconds. The chocolate slumps into a glossy sheen,
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the smoky pimentón oil begins to sweat, and you get an unforgettable,

umami-rich bite that sets the exact right tone for a long, wine-soaked

evening.

INGREDIENTS

1 med French baguette
cut on a sharp bias into 1/2-inch thick
slices

2 tbsp extra-virgin Spanish olive oil

8 oz dry-cured Spanish chorizo
sliced into paper-thin rounds

2 1/2 oz dark chocolate
finely chopped into shards

1/2 tsp flaky sea salt

PREPARATION

INSTRUCTIONS

Toast the canvas.

Preheat your oven to 400°F (200°C). Arrange the baguette slices on a rimmed

baking sheet, brush lightly with olive oil, and bake for 6 to 8 minutes until crisp

and golden. Let them cool completely—if you skip this, the bread will steam under

the meat later and turn to mush.

•

Build the bites.

Layer two to three slightly overlapping, paper-thin slices of chorizo onto each

cooled toast. Generously scatter the dark chocolate shards over the top.

•

Hold for service.

Cover the sheet pan loosely with a clean kitchen towel and leave at room

temperature for up to two hours.

•

Fire the oven.

Right before you are ready to serve, preheat your oven to 425°F (220°C) or set your

broiler to high with the rack in the middle position.

1.
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CHEF'S NOTES

Sweat the fat and melt the chocolate.

Place the pre-assembled tray in the oven and do not walk away. You are watching

for the exact moment the chocolate slumps into a glossy glaze and the edges of the

chorizo glisten with orange pimentón oil, which takes about 45 to 90 seconds.

1.

Garnish and hit the table.

Pull the tray immediately so the chocolate does not scorch, hit each toast with a

pinch of flaky sea salt, and rush them out to your guests while they are hot.

2.

Cured Spanish chorizo is strictly non-negotiable.

If you substitute raw, fresh Mexican chorizo, you will serve your guests uncooked

pork and a pool of grease. Look for dry-cured Spanish links like Palacios or

Fermín, specifically the picante variety, to cut the richness of the chocolate.

•

Skip the chocolate chips.

American baking chips are coated in stabilizers designed to hold their shape under

high heat. Buy a high-quality dark chocolate bar (70% to 75% cacao) and chop it

yourself so it melts effortlessly into the crevices of the hot pork fat.

•
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Paquetitos de Jamón Serrano
con Alcachofa y Manchego
pah-keh-tee-tohs de hah-mohn seh-rah-no kohn ahl-cah-cho-fah ee mahn-cheh-go

In the dim, energetic dining room of a great American tapas bar, these

little parcels arrive fast, hot, and glistening with fat. They are an

architectural marvel of the kitchen's prep line, relying entirely on the

structural integrity of genuine Jamón Serrano and the deep, nutty melt

of aged Manchego cheese. You assemble them hours before the first

guest walks through the door, abandoning them to the chill of the

fridge until the very moment the wine is poured. A sixty-second blast

in a screaming hot skillet renders the pork crisp and molten at the core,

delivering that precise, intensely savory hit that defines a proper Friday

night.
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INGREDIENTS

12 large Jamón Serrano
sliced 1.5mm thick, trimmed into 2x8-
inch strips, and brought to room
temperature

10 oz jarred Spanish artichoke

hearts
thoroughly drained and pressed
completely dry with paper towels

100 g Curado Manchego cheese
finely grated

1 small garlic
microplaned to a paste

2 tbsp Spanish extra virgin olive oil

1/4 tsp sweet Pimentón de la Vera

1 tbsp fresh parsley
finely minced

PREPARATION

INSTRUCTIONS

Pulse the dried artichokes, Manchego, and garlic in a food processor into a

chunky paste

Take care not to over-process the mixture into a smooth puree; it requires distinct

textural bits of artichoke to maintain its body.

•

Fold the filling into the ham strips using a tight, end-over-end triangular flag

fold

Place exactly one rounded teaspoon of the filling at the bottom end of a ham strip,

fold the bottom corner over to form a triangle, and continue flipping end-over-end

until the entire strip is utilized.

•

Refrigerate the folded parcels on a parchment-lined tray for at least two hours

This essential resting phase solidifies the Manchego and allows the proteins in the

ham to adhere to themselves, preventing the packages from bursting open in the

pan.

•

Heat a heavy cast-iron skillet over medium-high heat until the olive oil lightly

smokes

A thick cast-iron or carbon steel pan is vital here to maintain the necessary

thermal mass when the cold packages hit the heat.

1.
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CHEF'S NOTES

Sear the chilled parcels seam-side down for one minute

Drop them into the shimmering oil and leave them completely undisturbed for 60

to 90 seconds to trigger the Maillard reaction and render the pork fat.

1.

Flip the parcels and sear the second side until crisp and mahogany in color

Turn gently with tongs and sear for another 60 seconds, allowing the residual heat

to penetrate the center and melt the Manchego without leaking.

2.

Drain the excess fat on paper towels for ten seconds

Move quickly; they need just enough time to shed the heavy oil before being

transferred to a warmed ceramic tapas plate.

3.

Garnish with raw olive oil, smoked paprika, and parsley before serving

immediately

Finish the dish with a few drops of fresh Spanish oil and a microscopic dusting of

sweet Pimentón de la Vera to recreate the authentic restaurant presentation.

4.

Never substitute Italian prosciutto for the Spanish Jamón Serrano

Prosciutto holds too much moisture and will steam instead of crisping. Only

genuine Serrano provides the lower fat content and structural integrity necessary

to survive a high-heat sear without disintegrating.

•

Aggressively dry the artichoke hearts before mixing the filling

Excess water is the enemy of a crisp exterior. The cheese must act as a binder for

the artichoke; if the hearts are wet, the interior will turn into a watery mess that

destroys the ham wrapper.

•
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Huevos Rellenos al Pimentón
de la Vera
WEH-vos reh-YEH-nos ahl pee-men-TON deh lah VEH-rah

In Spain, the classic stuffed egg is a humble, beloved cold staple, but in

the dimly lit, high-energy American tapas bars that define our modern

grazing culture, every plate needs to arrive with a bit of swagger. This

recipe takes the foundational flavors of the Iberian peninsula—the

unmistakable oak-smoke of Pimentón de la Vera and the nutty,

luxurious fat of Jamón Ibérico—and applies a restaurant-style finishing

technique. Do the work in the afternoon, then hit them with a blast of

extreme heat from the broiler right before the first glass of Albariño is
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poured. They hit the table smelling like a wood fire, sizzling slightly,

and crowned with shards of crispy pork fat—a one-bite masterclass in

temperature and textural contrast.

INGREDIENTS

6 large pasture-raised eggs

6 tbsp mayonnaise
divided

1 tsp sherry vinegar

1 tsp tomate frito

1/2 tsp sweet Pimentón de la Vera

1/4 tsp fine sea salt

1/4 tsp black pepper
freshly ground

1/2 tsp water

1 oz Jamón Ibérico
thinly sliced

1 tbsp Spanish extra virgin olive oil

1/4 tsp hot Pimentón de la Vera

1 tbsp fresh chives
finely minced

PREPARATION

Boil the eggs for perfect texture.

Gently lower the eggs into a rolling boil for exactly 10 minutes and 30 seconds,

then plunge into an ice bath to halt the cooking and prevent a sulfurous green ring.

•

Crisp the Jamón Ibérico.

Lay the slices flat between parchment paper on baking sheets and bake at 350°F for

10 to 12 minutes until the fat renders, then crumble into shards once cooled.

•

Process the filling.

Halve the peeled eggs and push the cooked yolks through a fine-mesh sieve to

guarantee a velvety, luxurious texture that mashing simply cannot achieve.

•

Emulsify the base.

Whisk the sieved yolks with 3 tablespoons of the mayonnaise, the sherry vinegar,

tomate frito, sweet Pimentón de la Vera, salt, and pepper until light and airy.

•
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INSTRUCTIONS

CHEF'S NOTES

Pipe and store.

Pipe the filling generously back into the hollowed egg whites, place in an airtight

container, and refrigerate until the party starts.

•

Prep the broiler and the eggs.

Position an oven rack about 4 inches from the top element, turn the broiler to high,

and arrange the chilled stuffed eggs on a sizzle platter or sturdy metal baking

sheet.

1.

Apply the gratinado cap.

Whisk the remaining 3 tablespoons of mayonnaise with the water to loosen it,

then gently dab a thin layer over the piped yolk of each egg to create a protective

lipid barrier.

2.

Flash broil the platter.

Place under the blazing broiler for 60 to 90 seconds, watching constantly until the

mayonnaise caps puff, bubble, and develop deeply caramelized spots.

3.

Create the pimentón sizzle.

While the eggs broil, heat the olive oil in a tiny skillet until shimmering, remove

from heat, and instantly whisk in the hot Pimentón de la Vera so it blooms and

releases its wood-fire aroma.

4.

Garnish and serve immediately.

Drizzle the hot, smoky oil over the bubbling eggs, crown with shards of the crispy

Jamón Ibérico and minced chives, and rush them to the table.

5.

Pimentón de la Vera is non-negotiable.

Do not substitute generic grocery store paprika; true D.O.P. Pimentón de la Vera

undergoes a slow oak-smoking process that imparts the essential campfire aroma

required for this dish.

•
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Embrace the gratinado finish.

Serving a hot, bubbling, aromatic top over a cool, creamy center replicates the

sophisticated temperature contrasts of a true tapas bar, transforming a passive cold

snack into an active dining experience.

•

Vegetarian alternatives work beautifully.

If skipping the Jamón Ibérico, top the gratinéed egg with a high-quality boquerón

or a sliver of roasted piquillo pepper to maintain the authentic Spanish umami

profile.

•
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Montadito de Crema de
Habitas con Queso Manchego
mon-tah-DEE-toh deh KREH-mah deh ah-BEE-tahs kohn KEH-soh mahn-CHEH-goh

If there is a single bite that captures the frenetic, electric energy of the

American tapas boom, it is this one. Inspired by the legendary New

York joint Tía Pol, this montadito is a masterclass in restaurant

economics and workflow. You take a luxurious, traditional Andalusian

flavor profile—earthy baby fava beans, good Spanish olive oil, and

garlic—and blend it into a velvety puree on your own time. When your

guests arrive, you are exactly forty-five seconds of broiler heat away

from a blistering, restaurant-quality bite. The Manchego sweats, the

bread crunches, and you do not miss a minute of your own party.
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INGREDIENTS

12 oz frozen baby fava beans
thawed

3 tbsp Spanish extra virgin olive oil
plus more for brushing and finishing

1 small shallot
finely minced

1 small

clove

garlic
smashed

1 tbsp water

1/2 tsp kosher salt

1 tsp lemon juice
freshly squeezed

1 med French baguette
sliced on a bias into 8 half-inch pieces

3 oz Queso Manchego
shaved into thin, wide ribbons

1 pinch flaky sea salt

PREPARATION

Blanch and shock the beans.

Bring a medium pot of heavily salted water to a rolling boil. Drop the fava beans in

for exactly 2 minutes, then immediately drain and plunge them into an ice bath to

halt the cooking and lock in that electric green chlorophyll.

•

Perform the double peel.

Use your thumbnail to break the tough, translucent outer skin of each bean and

pop the bright green inner cotyledon into a clean bowl. Do not skip this step; the

outer skins are tannic and chalky, and removing them is the difference between a

rustic home dip and a silky, restaurant-quality crema.

•

Sweat the aromatics.

In a small skillet over medium-low heat, gently cook the minced shallot and

smashed garlic in 3 tablespoons of olive oil for 4 to 5 minutes until translucent. Do

not let them brown, or you will muddy the delicate sweetness of the beans.

Discard the garlic clove once it has perfumed the oil.

•
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INSTRUCTIONS

Blend the crema.

Transfer the peeled beans, the shallot-oil mixture, the water, and the kosher salt to

a food processor. Pulse until it forms a thick, slightly textured puree that holds its

shape on a spoon. Store in an airtight container with plastic wrap pressed directly

against the surface for up to 3 days.

•

Temper the puree.

Pull the crema de habitas from the fridge 30 minutes before serving. A cold puree

mutes the flavors and will rapidly cool down the hot bread. Stir in a quick squeeze

of lemon juice just to wake up the profile.

1.

Toast the bread.

Preheat your broiler to high. Arrange the bias-cut baguette slices on a sheet tray,

brush the tops generously with olive oil, and broil for 1 to 2 minutes until the

edges are golden brown but the center retains a slight chew.

2.

Mount the toast.

Remove the tray from the oven but leave the broiler running. Spread a generous

tablespoon of the room-temperature puree onto each slice of bread, then drape

one or two shards of the shaved Manchego over the top.

3.

Flash it under the salamander.

Return the sheet tray to the broiler for exactly 30 to 45 seconds. You are not trying

to blister or brown the cheese; you want it to gently sweat, releasing its butterfat,

and drape softly over the bright green puree.

4.

Finish and fire.

Immediately transfer the montaditos to a serving platter. Hit them with a light

drizzle of your best finishing oil and a few grains of flaky sea salt, then get them

straight to the table.

5.
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CHEF'S NOTES

Sourcing the cheese.

You need the lanolin-rich tang of a sheep's milk cheese to cut through the starchy

fava beans. Queso Manchego (Semicurado or Curado) is the accessible king here,

providing the perfect acidic backbone. Cow's milk cheeses simply will not do the

job.

•

The fava bean hack.

Finding fresh baby fava beans is a nightmare of seasonality. Frozen baby fava beans

are the restaurant standard. If you absolutely cannot find them, frozen shelled

edamame will give you a similar starchy-sweet profile and vibrant color, though

you will lose a bit of the earthy Andalusian terroir.

•
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Pimientos del Piquillo
Rellenos de Queso de Cabra
pee-MYEN-tos del pee-KEE-yo rre-YAY-nos de KAY-so de KAH-bra

This is the dish that makes your guests realize they are in for a

restaurant-caliber evening. The magic of a great tapas bar is the illusion

of effortless speed, plates hitting the table in rapid succession. These

stuffed piquillos are your secret weapon. You assemble them hours

before your guests arrive, holding them in the fridge while the wine

flows and the jamon is sliced. When the time is right, you slide them

under a blistering broiler until the peppers caramelize, the goat cheese

softens into a luxurious cream, and a hit of sherry vinegar creates an

intoxicating aroma. Do not substitute watery red bell peppers here;
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genuine beechwood-roasted piquillos from Navarra are the structural

and smoky foundation of this dish, and they earn every penny of their

price tag.

INGREDIENTS

10 oz whole Pimientos del Piquillo
carefully removed from jar, patted
completely dry, and stray seeds
removed

8 oz Caña de Cabra or Bucheron

goat cheese
rind removed and brought to room
temperature

2 tbsp heavy cream

1 tbsp Spanish extra virgin olive oil

1 small shallot
minced to a fine paste

1 small

clove

garlic
grated

2 tbsp walnuts
finely chopped and lightly toasted

1 tsp fresh thyme leaves
finely chopped

1 tbsp aged sherry vinegar

1 tbsp Spanish honey

1 pinch flaky sea salt

1/2 tsp black pepper
freshly cracked

1 tbsp fresh flat-leaf parsley
finely chopped

PREPARATION

Build the cheese filling in a medium bowl.

Aggressively mix the room-temperature goat cheese, heavy cream, 1 tablespoon of

olive oil, shallot, garlic, walnuts, and thyme until completely smooth. The cream

prevents the goat cheese from separating and turning grainy when it hits the heat.

Season heavily with black pepper and taste before adding salt.

•

Carefully stuff the piquillo peppers.

Transfer the cheese mixture into a piping bag or a heavy-duty plastic bag with one

bottom corner snipped off. Gently hold a pepper open and pipe the cheese into the

cavity, filling only three-quarters of the way full so it does not erupt in the oven.

•
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INSTRUCTIONS

CHEF'S NOTES

Hold the dish for service.

Arrange the stuffed peppers in a single layer in a shallow, heavy-bottomed baking

dish, cover tightly with plastic wrap, and refrigerate until your guests arrive.

•

Preheat the oven broiler.

When your guests are working through the olives and the jamon board, preheat

your broiler to high. If your broiler is unreliable, crank the oven to 400 degrees.

1.

Blister the peppers under the intense heat.

Remove the plastic wrap, generously drizzle the peppers with more Spanish olive

oil, and blast them directly under the broiler for 5 to 7 minutes. Watch them like a

hawk; you want the peppers to blister slightly and the cheese to soften and puff,

but not melt into a greasy puddle.

2.

Apply the tapas bar finish.

Remove the sizzling dish from the oven and immediately drizzle the hot peppers

with the sherry vinegar and honey. The vinegar will hit the hot oil and create an

instant, aromatic emulsion.

3.

Plate and serve immediately.

Transfer the peppers to a warm serving platter using a small offset spatula, spoon

the mingled pan juices over the top, and garnish with flaky sea salt and fresh

parsley.

4.

Respect the pepper.

Do not attempt to use standard jarred roasted red bell peppers for this recipe. Bell

peppers lack the structural integrity and deep, woodsy smokiness of true

piquillos, turning this elegant dish into a watery mess.

•
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Cheese matters.

If you cannot find Cana de Cabra or Bucheron, use a high-quality fresh goat cheese

log. Make sure it is brought to room temperature and whipped very well with the

cream to mimic the luxurious texture of the Murcian original.

•
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Ensaladita de Pulpo con
Alubias Blancas
en-sah-lah-dee-tah de pool-po kon ah-loo-bee-ahs blahn-kahs

The great American tapas institutions know the secret to this dish lies

in contrast. It is the ultimate expression of Spanish culinary

philosophy: source exceptional ingredients, apply exact technique, and

get out of the way. While home kitchens often serve this salad cold, the

tapas bar demands the violence of a ripping-hot cast-iron pan. Tender,

slow-cooked tentacles are slammed onto the heat moments before

serving, yielding a smoky, charred crust that gives way to a buttery

center. It all rests on a bed of creamy white beans heavy with sherry
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vinegar and oak-smoked paprika. Execute the slow braise the day

before; when the dining room is loud and the wine is flowing, step

away for exactly three minutes to sear, slice, and serve.

INGREDIENTS

2 lb whole octopus
frozen and completely thawed

1 med yellow onion
halved

2 small bay leaves

15 oz premium white beans
rinsed and drained well

1/4 cup red onion
very finely diced

1/4 cup roasted red peppers
diced

2 tbsp fresh parsley
finely chopped

1/3 cup Spanish extra virgin olive oil

2 tbsp sherry vinegar

1 med

clove

garlic
grated or finely minced

1 tsp sweet pimentón de la Vera

1/4 tsp spicy pimentón de la Vera

1/2 tsp kosher salt

1/4 tsp black pepper
freshly cracked

PREPARATION

Scare the octopus.

One or two days before serving, bring a large pot of unsalted water to a rolling boil

with the onion halves and bay leaves. Using tongs, hold the octopus by its head,

submerge the tentacles in the boiling water for three seconds, and pull it out

completely. Repeat this two more times to shock and set the delicate outer skin so it

doesn't tear during the long cook.

•

Simmer the octopus.

After the third dip, drop the entire octopus into the pot, reduce the heat to a gentle

simmer, cover, and cook for 40 to 45 minutes.

•
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INSTRUCTIONS

Rest the octopus off the heat.

Turn off the stove but do not remove the octopus; let it sit in the hot cooking water

for 20 minutes so the tightened muscle fibers relax and reabsorb moisture. A

skewer inserted into the thickest part of the tentacle should meet zero resistance.

•

Chill and portion.

Remove the octopus, let it cool to room temperature, cut off the tentacles, and

refrigerate them in an airtight container until you are ready to sear them for your

guests.

•

Mix the vinaigrette and beans.

Whisk the olive oil, sherry vinegar, garlic, both sweet and spicy pimentón, salt,

and pepper in a large mixing bowl, then gently fold in the rinsed beans, red onion,

roasted peppers, and parsley.

1.

Marinate the beans.

Let the bean mixture sit at room temperature for at least an hour before serving so

the starches absorb the smoky, acidic dressing.

2.

Sear the tentacles.

Heat a cast-iron skillet over medium-high until smoking hot, pat the chilled

octopus tentacles completely dry with paper towels, toss them lightly in a drizzle

of oil, and lay them in the dry pan to sear undisturbed for two minutes per side

until a dark, caramelized crust forms.

3.

Slice and plate.

Remove the tentacles to a cutting board, slice them on a bias into bite-sized pieces,

arrange them over the marinated white beans on a shallow platter, and finish with

a final drizzle of olive oil, a pinch of flaky sea salt, and a dusting of pimentón.

4.
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CHEF'S NOTES

Never substitute the Spanish pantry staples.

The soul of this dish relies entirely on Pimentón de la Vera, which is smoked over

oak fires for weeks, and Vinagre de Jerez, a complex sherry vinegar. Supermarket

paprika is just red dust by comparison, and other vinegars will destroy the

balance.

•

Buy frozen octopus or freeze it yourself.

Commercial freezing is the most effective way to mechanically sever the tough

collagen and muscle fibers of a cephalopod, ensuring a tender braise. If you buy

fresh octopus, freeze it for at least 48 hours before cooking.

•





Chapter 2: Cold Tapas

The host's secret weapon: fully prepared, make-ahead dishes that bridge the gap

between bar snacks and hot plates.

In the high-volume ballet of a tapas bar, the cold station is the anchor. It buys

the kitchen time when the tickets pile up. For the home cook facing down a

living room full of thirsty, grazing friends, these dishes are nothing short of

salvation. They are prepared in the quiet hours before the storm—sometimes

days ahead. The ensaladilla rusa mellowing in the fridge, the boquerones

turning perfectly opaque in their vinegar bath, the mackerel pulling flavor from

its escabeche. This is your arsenal.



These plates form the vital bridge between that first handful of almonds at the

door and the hot pans hitting the stove. More importantly, it’s the smart, deeply

traditional method of ensuring the host actually gets to drink wine and tell

stories, rather than sweating alone in the kitchen. Pull them out, plate them up,

and let the party roll.
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Ensaladilla Rusa con Bonito
del Norte
en-sah-lah-dee-yah roo-sah kohn boh-nee-toh dehl nohr-teh

If you want to understand the soul of a Spanish tapas bar, look past the

hanging jamón and order the Ensaladilla Rusa. Every joint in Spain

serves it, but the great ones treat it like high art. This isn't the heavy,

cloying potato salad of American summer picnics—it's an exercise in

texture and luxury, relying entirely on the pedigree of its components.

We borrow a brilliant technique from Madrid's award-winning bars:

roasting the potatoes instead of boiling them to ensure they remain

dense and never waterlog the dressing. But the absolute non-negotiable

is the Bonito del Norte—line-caught white tuna from the Cantabrian

Sea packed in liquid-gold olive oil. Do not substitute water-packed
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supermarket tuna; the rich, fatty oil from the tin is the secret ingredient

that emulsifies into the mayonnaise. Make this the morning of your

party; it needs hours in the fridge to meld, giving you the perfect,

stress-free cold anchor to offset the high-heat hustle of your hot tapas.

INGREDIENTS

1 1/2 lb Yukon Gold potatoes
scrubbed but unpeeled

2 med carrots
peeled

4 large eggs

1/3 cup petite peas
thawed

7 oz Bonito del Norte tuna in olive

oil

1/4 cup Manzanilla olives
finely chopped

2 tbsp piparras
finely chopped

1 tbsp baby capers
drained

1/2 tsp sea salt

1/4 tsp black pepper
freshly ground

1 large egg
softened to room temp

1 cup neutral oil

1/4 cup Arbequina extra-virgin olive

oil

2 med premium anchovy fillets
finely mashed into a paste

1 tbsp sherry vinegar

1 tbsp olive brine

1 tbsp piparra brine

1 cup Spanish picos

1/4 tsp Pimentón de la Vera

PREPARATION

Roast the potatoes and carrots.

Preheat your oven to 400°F (200°C). Pierce the unpeeled potatoes a few times with

a fork and place them on a baking sheet alongside the peeled carrots. Roast until

fork-tender—about 30 minutes for the carrots and 45 minutes for the potatoes.

•

Hard-boil the eggs.

Boil four eggs for exactly 10 minutes. Immediately transfer them to an ice bath to

cool completely before peeling.

•
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INSTRUCTIONS

Cool and brunoise the vegetables.

Let the roasted potatoes cool completely at room temperature, then peel off the

skins with your fingers. Cut the potatoes and carrots into a neat, uniform 1/4-inch

dice.

•

Assemble the salad base.

Halve the hard-boiled eggs, reserving the yolks for garnish, and finely chop the

whites. In a large bowl, combine the diced potatoes, carrots, egg whites, thawed

peas, chopped olives, piparras, and capers.

1.

Prepare the Bonito del Norte.

Carefully drain the rich olive oil from the tin of tuna into a liquid measuring cup.

Gently flake half the tuna into the vegetable bowl, reserving the largest, most

intact flakes for the final garnish.

2.

Build the potentiated mayonnaise base.

In a tall immersion blender cup, combine the raw room-temperature egg, mashed

anchovies, sherry vinegar, olive brine, and piparra brine.

3.

Emulsify the dressing.

Add the neutral oil, Arbequina olive oil, and the reserved tuna oil to a measuring

cup. Insert the immersion blender all the way to the bottom of the egg mixture,

turn it on high, and hold it perfectly still until a thick, white emulsion forms.

Slowly pull the blender upward, pouring in the oil mixture in a thin, steady

stream until you have a thick, highly flavored mayonnaise.

4.

Dress and chill the salad.

Gently fold two-thirds of the mayonnaise into the vegetable mixture using a

silicone spatula, taking care to coat the ingredients without mashing the potatoes.

Smooth the top, cover tightly with plastic wrap pressed directly against the

surface, and refrigerate for at least 4 hours.

5.
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CHEF'S NOTES

Mask, garnish, and serve.

When ready to serve, transfer the chilled salad to a shallow bowl and mask the top

with the remaining mayonnaise. Push the reserved egg yolks through a fine-mesh

sieve directly over the surface to create a velvety golden layer, then top with the

reserved tuna flakes, a drizzle of olive oil, a pinch of Pimentón de la Vera, and

extra piparras.

1.

Respect the resting time.

The 4-hour chill in the refrigerator is not a suggestion. It gives the roasted starches

time to absorb the complex brines from the mayonnaise, locking in that authentic

tapas-bar flavor while keeping you free to focus on the high-heat dishes.

•

Source the right tuna.

Generic water-packed albacore will obliterate the texture of this dish. You need

Bonito del Norte or Ventresca packed in olive oil; the rich packing oil is a critical

flavoring agent for the emulsion.

•

Control your starch.

Do not boil diced, peeled potatoes. Roasting them whole in their skins acts as an

osmotic barrier, ensuring the potatoes stay dense, waxy, and structurally sound

against the heavy mayonnaise.

•



47

Escalivada con Anchoas del
Cantábrico
es-kah-lee-VAH-dah kohn ahn-CHOH-ahs dehl kahn-TAH-bree-koh

There is nowhere to hide in a dish of cold roasted vegetables and cured

fish. Escalivada is the quintessential tapas-bar workhorse, born from

shepherds roasting whole vegetables in the dying embers of a wood

fire until they collapse into smoky, sweet submission. By aggressively

charring them whole in a hot oven, sweating off their skins, and

marrying them overnight in a sharp sherry vinaigrette, the home cook

bypasses the stress of entertaining. When the party starts, the only job

is to drape these silky vegetables over blistered bread and crown them

with buttery, impossibly savory Cantabrian anchovies.
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INGREDIENTS

2 med Globe or Italian eggplants
left whole and unpeeled, skin pierced
deeply 4 to 5 times with a fork

2 large red bell peppers
left whole and unpeeled with stems
intact

2 med sweet Spanish onions
left whole and unpeeled

1/3 cup Spanish extra virgin olive oil
plus more for rubbing vegetables and
finishing

2 tbsp Sherry vinegar

1 small

clove

garlic
microplaned or finely minced

1 tsp coarse sea salt

1/2 tsp black pepper
freshly ground

2 oz Cantabrian anchovies in olive

oil
undrained

1 tbsp fresh flat-leaf parsley
finely chopped

1 loaf Pan de Cristal or artisanal

ciabatta
sliced thick

PREPARATION

INSTRUCTIONS

Execute the roast and marination a full day before your tapas party.

Escalivada requires an overnight rest in the refrigerator to allow the sharp sherry

vinaigrette to mellow, ensuring you have absolutely nothing to do but toast bread

when your guests arrive.

•

Preheat the oven to 450°F and prepare a foil-lined baking sheet.

The heat must be intense to simulate the embers of a wood fire. Rub the whole,

unpeeled eggplants, bell peppers, and onions generously with olive oil and place

them on the baking sheet.

1.
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Roast the whole vegetables until they are completely collapsed and blackened.

Turn them with tongs every 20 minutes. The peppers will heavily blister and

finish first, around 30 to 40 minutes. The eggplants and onions will take 50 to 60

minutes, offering absolutely no resistance when prodded. Do not slice them before

roasting; leaving them whole acts as a pressure vessel, steaming the flesh into a

silky confit.

1.

Transfer the hot vegetables to a large bowl and cover tightly.

Let them sit undisturbed for 20 to 30 minutes. This traps the steam, creating a

humid microclimate that separates the charred, papery skin from the delicate flesh

underneath, making peeling effortless.

2.

Peel the vegetables and tear the flesh into long strips by hand.

Working over a rimmed board to catch the precious smoky juices, gently peel

away and discard the blackened skins, stems, and seed pockets. Use your hands,

not a knife, to tear the peppers and eggplants into 1-inch wide strips, which

creates ragged edges that hold onto the vinaigrette far better than a clean cut. Slice

the onions into thick strips and add everything to a shallow dish.

3.

Whisk the vinaigrette and marinate the vegetables in the refrigerator.

Combine the olive oil, sherry vinegar, minced garlic, sea salt, pepper, and any

captured roasting juices. Pour over the vegetables, toss gently to coat, and

refrigerate for at least 2 hours or overnight so the flavors can marry.

4.

Broil the bread and assemble the escalivada right before serving.

Take the vegetables out 30 minutes prior to service to take the chill off. Broil the

thick slices of bread until deeply charred and crisp. Heap the room-temperature

vegetables onto the hot bread, drape a single whole Cantabrian anchovy over each

portion, and finish with a final flourish of olive oil and chopped parsley.

5.
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CHEF'S NOTES

Do not substitute standard supermarket anchovies.

Cheap, pizza-grade anchovies are heavily salted and overly processed, and they

will ruin the delicate sweetness of the vegetables with a harsh fishiness. If you

cannot source buttery, premium Anchoas del Cantábrico, use high-quality oil-

packed Spanish tuna (ventresca) or serve the escalivada purely vegetarian.

•

Sherry vinegar is absolutely mandatory.

Vinagre de Jerez provides a complex, nutty, oak-aged acidity that perfectly

balances the rich anchovy and sweet vegetables. Standard white vinegar is far too

harsh, and balsamic is too syrupy. If you are entirely bereft, use high-quality red

wine vinegar cut with a tiny splash of dry sherry wine.

•



51

Boquerones con Naranja sobre
Patatas Fritas
boh-keh-ROH-ness kohn nah-RAHN-hah SOH-breh pah-TAH-tahs FREE-tahs

If you’ve spent a great evening at a spot like Jaleo or Boqueria, you

know the magic of this dish. It is a masterclass in contrast: the hot,

shattering crunch of a freshly fried potato chip against the cold, sharp

bite of imported white anchovies. Forget those brown, hairy salt bombs

you put on pizza; we’re using pristine boquerones en vinagre here.

Tied together with an orange-garlic infused Spanish olive oil, this is

exactly the kind of high-drama, low-stress maneuver that makes a

tapas party sing. You prep the oil and soak the potatoes hours before
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anyone arrives, so when the Albariño starts pouring, you’re just

dropping chips in hot oil for three minutes and looking like an

absolute professional.

INGREDIENTS

1/3 cup premium Spanish extra virgin

olive oil

3 large orange zest
peeled into wide strips, avoiding the
bitter white pith

1 small

clove

garlic
gently smashed

1 large Navel orange
peeled and cut into clean supremes

1 large Russet potato
scrubbed, unpeeled, and sliced paper-
thin on a mandoline

1 qt neutral frying oil

5 oz premium Spanish

boquerones en vinagre
drained

1 tbsp flaky sea salt

1 tsp sherry vinegar

1 tsp black pepper
freshly cracked

PREPARATION

Infuse the olive oil low and slow.

In a very small saucepan, combine the extra virgin olive oil, orange zest strips, and

smashed garlic clove over medium-low heat. The moment the garlic gently bubbles

and turns pale blonde, remove it from the heat and let it cool to room temperature;

if the garlic browns, the oil becomes bitter. Discard the garlic and zest before

serving.

•

Segment the orange and soak the potatoes.

Using a sharp knife, slice the top and bottom off the orange, cut away the

remaining peel and pith, and carefully slice between the membranes to release

clean wedges of flesh; store these in the fridge. Drop your paper-thin potato slices

immediately into a large bowl of cold water and agitate them to release the surface

starch so they crisp up in the fryer.

•
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INSTRUCTIONS

CHEF'S NOTES

Heat the frying oil.

Pour the neutral oil into a heavy-bottomed Dutch oven or deep skillet and heat it

to 350°F over medium-high heat.

1.

Dry the potato slices completely.

Drain the soaking potatoes and lay them out on clean kitchen towels, patting them

absolutely dry to prevent the hot oil from violently splattering.

2.

Fry the chips in batches.

Drop the dried potato slices into the hot oil, stirring gently with a spider or slotted

spoon so they don't stick together. Fry them until they stop fiercely bubbling and

turn a beautiful golden brown, about 3 to 4 minutes.

3.

Drain and season the hot chips aggressively.

Transfer the chips to a wire rack set over a baking sheet and immediately hit them

with fine sea salt while the surface oil is still hot and glistening.

4.

Assemble with speed to maintain the temperature contrast.

Mound the hot chips on a warm platter, drape the cold boquerones evenly over

the top, and scatter the orange supremes throughout.

5.

Dress the dish and serve immediately.

Generously spoon the reserved orange-garlic infused olive oil over the fish and

chips, add a few drops of sherry vinegar, and finish with a heavy shower of

cracked black pepper and flaky sea salt.

6.

Sourcing the boquerones is non-negotiable.

Sourcing genuine white pickled Spanish anchovies (boquerones en vinagre) from a

specialty store is mandatory; using standard brown, salted pizza anchovies will

completely ruin the dish with an overwhelming wave of fermented salt.

•
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Respect the sherry vinegar.

A real vinagre de Jerez provides a deep, nutty, oxidative profile that standard

apple cider or white wine vinegar simply cannot replicate.

•

The garlic-oil timing is identical to gambas al ajillo.

Just like when preparing garlic shrimp, the garlic must be started low and slow to

extract sweet aromatic compounds into the olive oil without scorching.

•
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Ensalada de Remolacha con
Queso Valdeón
en-sah-LAH-dah deh reh-moh-LAH-chah kohn KEH-soh bahl-deh-OHN

There is a rhythm to a great American tapas bar—a beautiful, chaotic

symphony of wine pouring, plates clattering, and garlic sizzling. To

bring that energy home, you don't spend the night chained to the stove;

you rely on smart prep and the finest imported ingredients you can get

your hands on. Here, earthy beets are roasted hours ahead, then

flashed in a screaming-hot skillet at the last possible second. Tossed

with a splash of real, oak-aged sherry vinegar, they hit the plate hot

against icy, pungent chunks of Queso Valdeón—a fierce blue cheese
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from the Picos de Europa wrapped in sycamore leaves. It’s that sharp,

sticky, temperature-clashing perfection that makes you realize you're

exactly where you want to be.

INGREDIENTS

1 lb red beets
scrubbed, roots and 1 inch of stems left
intact

1 lb golden beets
scrubbed, roots and 1 inch of stems left
intact

2 tbsp Spanish extra-virgin olive oil

1 tsp kosher salt

1/2 tsp black pepper
freshly ground

3 tbsp Vinagre de Jerez

1 tbsp fresh orange juice

1 tsp honey

1 small shallot
finely minced

1/3 cup Spanish extra-virgin olive oil

1 pinch kosher salt

1 tbsp olive oil

1 tbsp Vinagre de Jerez

4 oz Queso Valdeón
kept very cold and crumbled into large
chunks

2 med oranges
peeled and cut into clean segments

1/3 cup roasted salted pistachios
roughly chopped

4 cup crisp mixed greens
washed and dried

1 pinch flaky sea salt

PREPARATION

Front-load the labor.

Roast and wedge the beets, whisk the vinaigrette, segment the oranges, and

crumble the cheese up to 48 hours in advance. Store everything separately in the

refrigerator so your pickup takes less than three minutes.

•
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INSTRUCTIONS

Roast the beets.

Preheat the oven to 400°F (200°C). Wrap the red and golden beets in separate

heavy-duty aluminum foil packets so the colors do not bleed, drizzling each

parcel with 1 tablespoon of olive oil and seasoning generously with kosher salt

and black pepper. Roast for 50 to 60 minutes, or until a paring knife easily glides

through the center of the largest root.

1.

Peel and wedge the cooled beets.

Carefully open the foil packets. Once cool enough to handle, use a paper towel to

simply rub the skins off the beets—they should slip right off. Trim the roots and

stems, cut the beets into 1-inch wedges, and store the red and golden beets in

separate airtight containers in the refrigerator.

2.

Emulsify the sherry vinaigrette.

In a small jar or bowl, combine the minced shallot, 3 tablespoons of Vinagre de

Jerez, orange juice, honey, and a pinch of kosher salt. Let it sit for 5 minutes to

macerate the shallot, then slowly whisk in the 1/3 cup of extra-virgin olive oil

until tightly emulsified.

3.

Dress the greens.

Just before serving, toss the mixed greens and orange segments in a large bowl

with just enough of the sherry vinaigrette to lightly coat the leaves. Arrange the

dressed salad on a large, flat serving platter.

4.

Execute the high-heat pan flash.

Place a large cast-iron skillet over medium-high heat. Once screaming hot, add 1

tablespoon of olive oil and immediately drop in the cold, pre-roasted beet wedges.

Leave them undisturbed for exactly 45 seconds to blister the edges and caramelize

the sugars, then toss once.

5.
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CHEF'S NOTES

Glaze and plate the salad.

Turn off the heat entirely and immediately splash 1 tablespoon of raw Vinagre de

Jerez directly into the hot pan. It will instantly hiss and reduce into a sticky,

aromatic glaze. Tumble the warm beets over the dressed greens, scatter the cold

Queso Valdeón over the top to gently melt against the heat, and finish with the

pistachios and flaky sea salt.

1.

Accept no substitutes for Queso Valdeón or Sherry Vinegar.

Valdeón is a fierce, buttery blue cheese from the Picos de Europa wrapped in

sycamore leaves; a premium Cabrales or Roquefort works in a pinch, but generic

blue crumbles will turn chalky instead of yielding to the warm beets. Likewise, the

complex, oak-aged acidity of authentic Vinagre de Jerez is the absolute lifeblood of

the Spanish tapas bar—do not swap it for balsamic.

•

Master the temperature contrast.

The secret to this dish is thermodynamics. Serving purely cold food straight from

the fridge is a home-entertaining trap. The blistering hot pan awakens the latent

Maillard reaction in the root vegetables, and the contrast of the hot beet against the

icy, pungent cheese creates the explosion of texture and flavor that defines the

restaurant experience.

•

Nail the tapas rhythm.

This salad is designed to hit the table simultaneously with the jamón board and a

bowl of warmed olives. It acts as the bright, acidic foil while you step back to the

stove to execute the right olive-oil-to-garlic timing for your gambas al ajillo.

•
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El Matrimonio
el mah-tree-moh-nee-oh

A poetic union of the exact same Cantabrian catch, separated at birth

by centuries-old preservation techniques. One fish is buried in salt to

become a dark, savory umami bomb of an anchoa; the other is bathed

in vinegar to emerge as a bright, fleshy boquerón. Reunited on a plate

in the bustling tapas bars of Madrid, they are laid over a blistered, still-

warm green pepper. This stark temperature contrast—the crunch of

hot bread, the sweet warmth of the pepper, and the cool, briny fish—is

exactly what makes a restaurant bite transcendent. Have everything

prepped, flash the peppers in a smoking pan as your guests arrive, and

serve immediately.
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INGREDIENTS

2 oz premium Spanish anchoas in

olive oil
brought to room temp

4 oz boquerones en vinagre
brought to room temp

2 med Italian green frying peppers
seeded and cut into flat, wide strips

1 med baguette
sliced on a bias into 1-inch thick pieces

1 large

clove

garlic
halved

3 tbsp extra-virgin olive oil

1 tbsp fresh flat-leaf parsley
very finely minced

1 small lemon

PREPARATION

INSTRUCTIONS

Bring the fish to room temperature.

Pull the anchoas and boquerones from the fridge twenty minutes before serving to

wake up their preserving oils; cold mutes their flavor.

•

Prep your mise en place.

Whisk the extra-virgin olive oil and minced parsley together in a small bowl so you

aren't scrambling when the heat is on.

•

Blister the peppers in a hot skillet.

Get a pan ripping hot over medium-high heat with a splash of oil, dropping the

green pepper strips in to blister rapidly and soften for about three minutes per

side.

1.

Toast the bread.

Simultaneously throw the bread slices under the broiler or onto a hot plancha

until golden and crunchy.

2.
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CHEF'S NOTES

Assemble the tapas quickly to preserve the heat.

Rub the hot, abrasive surface of the toast lightly with the cut side of the raw garlic,

lay down a warm strip of pepper, and immediately drape one dark anchoa and

one white boquerón side-by-side on top.

1.

Garnish and serve immediately.

Drizzle lightly with the parsley-infused oil, add a single microscopic shave of

lemon zest to wake up the palate, and get it to the table while the toast is still hot.

2.

Respect the fish.

You cannot substitute cheap, excessively salty supermarket pizza anchovies here.

Premium Spanish anchoas del Cantábrico are hand-filleted, meaty, and sweet, and

the entire dish falls apart without them.

•

The temperature contrast is the point.

Do not plate this ten minutes before your guests sit down. The magic of the bite

relies entirely on the interplay between the hot, crunchy bread, the warm pepper,

and the cool fish.

•

Pepper substitutions.

If you cannot find Italian frying peppers, Anaheim peppers work perfectly. You

can also blister whole shishito or Padrón peppers, remove the stems, and lay them

flat on the bread in a pinch.

•
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Espárragos Blancos de Navarra
con Mayonesa de Estragón
es-PAH-rah-gohs BLAHN-kohs de nah-VAH-rah kohn my-oh-NEH-sah de es-trah-GOHN

In America, we are conditioned to view canned vegetables as an

apocalyptic last resort. In Spain, conservas are an art form, and the

undisputed king of the tin is the fat, ivory Espárrago Blanco de

Navarra. Grown entirely underground to stave off the sun, these spears

are harvested by hand and preserved at peak, fiberless tenderness. To

replicate the rhythm of a great American tapas bar, we aren't just eating

them cold out of the jar. We dry them mercilessly and hit them with

roaring heat for two minutes, blistering the exterior to draw out a deep,

smoky earthiness. Placed over a swoosh of cold, herbaceous tarragon
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mayonnaise, it is a masterclass in high-impact temperature contrast

that will make your guests think they are sitting right at the chef's

counter.

INGREDIENTS

1 large egg
at room temperature

1 tbsp fresh lemon juice

1 tsp sherry vinegar

1 tsp Dijon mustard

1/2 cup neutral oil

1/4 cup premium Spanish extra virgin

olive oil

2 tbsp fresh tarragon leaves
finely chopped

1/4 tsp kosher salt

14 oz Espárragos Blancos de

Navarra
drained and patted completely dry

1 tbsp extra virgin olive oil

1/2 tsp flaky sea salt

1/4 tsp black pepper

1 small fresh tarragon sprigs
reserved for garnish

PREPARATION

The tarragon mayonnaise can be made up to three days in advance.

Store it in an airtight container in the refrigerator. The flavors will meld and

intensify as it sits.

•

Drain and dry the asparagus up to four hours before your party.

Leave the spears sitting uncovered on paper towels in the fridge to air-dry further.

This guarantees the moisture is gone, making your final high-heat finish

completely foolproof.

•
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INSTRUCTIONS

CHEF'S NOTES

Combine the egg, lemon juice, sherry vinegar, mustard, and kosher salt in a

tall, narrow jar.

Pour both the neutral and olive oils directly on top, drop an immersion blender to

the very bottom, and blitz without moving it until a thick white emulsion creeps

up the sides. Slowly raise the blender to incorporate the rest of the oil, then fold in

the chopped tarragon by hand.

1.

Carefully remove the fragile asparagus spears from their liquid and dry them

mercilessly.

Lay them on a double layer of paper towels and pat the tops dry. Moisture control

is everything here; if they hit a hot pan wet, they won't sear, they will simply spit

violently and turn to mush.

2.

Heat a heavy cast-iron skillet or flat griddle until screaming hot, then add the

oil-brushed spears.

Do not put oil directly in the pan. Instead, brush the dried spears lightly with the

olive oil. Let them sear undisturbed for 60 to 90 seconds per side until a deep,

blistered crust forms. They are already fully cooked; you are simply caramelizing

the exterior.

3.

Swoosh a generous spoonful of the cold tarragon mayonnaise across a platter

and arrange the blistered asparagus directly on top.

Hit the hot spears with flaky sea salt, cracked black pepper, and extra tarragon

leaves, and serve immediately.

4.

You must source imported Espárragos Blancos de Navarra with an IGP label.

Do not attempt this with standard green asparagus or cheap jarred white

asparagus from other regions. The recipe relies entirely on the supreme, fiberless

tenderness of the true Navarran spear.

•
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Do not throw away the asparagus water from the tin.

This leftover liquid is profoundly flavorful. Use it to mount a vinaigrette or inject

an earthy backbone into the broth of a vegetable paella.

•
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Salpicón de Mariscos
sal-pee-KOHN deh mah-REES-kohs

In Spain, a salpicón is a humble, day-after affair. A sharp hodgepodge

of leftover catch and crunchy vegetables. But in the great American

tapas temples, it transforms into a luxury item. We're going to employ

a high-heat contrast to replicate that kinetic restaurant energy at home.

You build a precise, ice-cold matrix of crab, octopus, and sherry

vinaigrette hours before the first guest arrives. Just as the jamón board

hits the table, you flash-sear raw shrimp on a blistering plancha and

fold them, smoking hot, into the chilled salad. That violent

juxtaposition—sweet caramelized shrimp against biting, oaky vinegar

—is the exact moment your dining room becomes a professional tapas

bar.
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INGREDIENTS

1/3 cup Spanish extra virgin olive oil

3 tbsp Sherry vinegar

1/2 tsp Dijon mustard

1/4 tsp sea salt

1/4 tsp black pepper
freshly cracked

1/2 med red bell pepper
cored and seeded

1/2 med green bell pepper
cored and seeded

1/2 small red onion

1/4 cup Spanish Manzanilla olives
pitted and roughly chopped

4 oz cooked Spanish octopus
roughly chopped

4 oz lump blue crab meat
picked through for shells

8 oz large raw shrimp

1 tbsp neutral oil

1/8 tsp Pimentón de la Vera

PREPARATION

Execute a precise brunoise.

Cut the bell peppers and red onion into a strict, uniform 1/8-inch dice. This is the

aesthetic difference between a clumsy home salad and a refined restaurant tapa; do

not use a food processor.

•

Mellow the raw onions.

Soak the diced red onion in a bowl of ice water for 15 minutes before draining

thoroughly. This removes the pungent allium bite while maximizing the sweet

crunch.

•

Prep the shrimp.

Peel, devein, and remove the tails from the shrimp, then pat them completely dry

with a paper towel so they sear aggressively rather than steam.

•



68

INSTRUCTIONS

Whisk together the vinaigrette base.

Emulsify the Sherry vinegar, mustard, salt, and pepper with the extra virgin olive

oil until thick and opaque. The mustard stabilizes the emulsion so it clings to the

seafood rather than pooling at the bottom of the bowl.

1.

Build the cold seafood matrix.

Fold the drained red onion, bell peppers, olives, crab meat, and octopus into the

vinaigrette until everything is evenly coated.

2.

Chill the mixture thoroughly.

Cover the bowl tightly and refrigerate for at least two hours, or up to overnight,

allowing the vegetables to slightly pickle and the crab to absorb the vinegar's oaky

depth.

3.

Flash-sear the shrimp just before serving.

Place a heavy cast-iron skillet over the highest possible heat until smoking. Toss

the raw shrimp with neutral oil and a heavy pinch of salt, then drop them into the

pan in a single layer. Do not touch them for 45 seconds to guarantee a hard,

caramelized crust, then flip for 30 more seconds until just opaque.

4.

Fold the hot shrimp into the chilled matrix.

Pull the smoking hot shrimp from the pan, roughly chop them into bite-sized

pieces, and immediately fold them into the ice-cold vegetable base.

5.

Plate and serve immediately.

Spoon the mixture into shallow ramekins, dust very lightly with Pimentón de la

Vera, and serve alongside crusty bread to mop up the juices.

6.
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CHEF'S NOTES

Sourcing the octopus.

Boiling raw octopus requires hours of precise simmering; for the home cook,

buying high-quality Spanish octopus preserved in olive oil from a specialty store is

a perfectly acceptable, high-end shortcut.

•

Do not compromise on the vinegar.

The deep, nutty acidity of authentic Sherry vinegar is the entire backbone of this

dish. Standard white or apple cider vinegar will render the final plate entirely flat.

•
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Gazpacho Andaluz
gahz-PAH-choh ahn-dah-LOOTH

If you've ever sat at the bar of a great American tapas joint on a

sweltering July evening, watching plates fly out of the kitchen, you

know the magic of a proper gazpacho. It arrives impossibly smooth,

glowing with a vibrant coral color, crowned with a meticulous raft of

warm, olive-oil-fried croutons. This isn't the chunky, salsa-like soup of

generic catering halls; authentic, restaurant-style gazpacho is a

masterclass in texture, achieved through high-shear emulsification and

the unforgiving sieve of a fine chinois. Make it the day before so the

raw garlic can mellow, then hit it with those crispy, à la minute

croutons just as your guests are finishing their first glass of Albariño.
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INGREDIENTS

2 lb Roma or plum tomatoes
cored and roughly quartered

1/2 med Anaheim or Cubanelle

pepper
cored and roughly chopped

1/2 med English or Persian cucumber
peeled and roughly chopped

1 large garlic clove
halved lengthwise with the inner green
germ removed

3 tbsp sherry vinegar

1/2 cup Spanish extra-virgin olive oil

1 tsp fine sea salt

1 large rustic artisanal bread
cut into 1/2-inch cubes

2 tbsp extra-virgin olive oil

1/4 cup English or Persian cucumber
micro-diced

1/4 cup cherry tomatoes
micro-diced

1 pinch flaky sea salt

PREPARATION

INSTRUCTIONS

Remove the garlic germ.

Slicing the clove in half and popping out the tiny green center prevents the raw

garlic from repeating on your guests later, a crucial technique for raw applications.

•

Chill the serving bowls.

Place your bowls in the freezer for ten minutes before plating. The contrast

between the ice-cold soup and the warm, freshly fried croutons is what makes the

dish.

•

Blend the vegetables and vinegar until completely liquefied.

In a high-powered blender, combine the quartered tomatoes, green pepper,

cucumber, garlic, sherry vinegar, and fine sea salt, blending on medium-high until

broken down.

1.

Stream in the olive oil to create a tight emulsion.

With the blender running on medium speed, slowly pour in the half cup of extra-

virgin olive oil until the dark red liquid turns a creamy, opaque coral-pink.

2.
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CHEF'S NOTES

Pass the mixture through a fine-mesh strainer.

Set a chinois or fine-mesh strainer over a pitcher and push the liquid through

using the back of a ladle, discarding the dry paste of skins and seeds left behind.

1.

Chill the soup thoroughly.

Cover the pitcher tightly and refrigerate for at least 2 hours, or preferably

overnight, to let the raw garlic mellow and the flavors synthesize.

2.

Fry the rustic bread croutons à la minute.

Just before serving, heat two tablespoons of olive oil in a small skillet over

medium-high heat and toss the cubed bread until deeply golden brown and crisp.

3.

Garnish and serve immediately.

Pour the ice-cold gazpacho into chilled bowls, top with a neat pile of micro-diced

cucumber and tomatoes, and gently float the warm croutons on top with a final

drop of olive oil and flaky sea salt.

4.

Source the right sherry vinegar.

Do not substitute standard red wine or apple cider vinegar; authentic Spanish

vinagre de Jerez provides the necessary oak-aged backbone to balance the

tomatoes.

•

Plan for the overnight chill.

This soup is the ultimate make-ahead dish, requiring a long rest in the fridge to

mellow the garlic and develop flavor. Do not serve it straight from the blender.

•
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Mejillones en Escabeche
meh-hee-yo-nes en es-cah-beh-che

The genius of the Spanish tapas bar is the conserva—premium seafood

preserved at the absolute peak of freshness, ready to be cracked open

the moment the first bottle of Albariño hits the table. This is the

ultimate host’s secret weapon, a dish that explicitly demands to be

made a day or two in advance. Plump mussels are briefly steamed,

then submerged in a smoky, crimson bath of olive oil, vinegar, and

their own briny cooking liquor. Do not even think about using generic

paprika here; authentic Pimentón de la Vera is the soul of this dish,

providing the deep, wood-fired smokiness that makes the leftover oil

as valuable as the mussels themselves.
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INGREDIENTS

2 lb fresh blue mussels
scrubbed and debearded

1/2 cup dry white wine

3/4 cup Spanish extra virgin olive oil

1/4 cup white wine vinegar

4 clove garlic
peeled and thinly sliced

1/2 med yellow onion
very thinly sliced

2 large dried bay leaves

1 tsp whole black peppercorns

1 tbsp sweet Pimentón de la Vera

1 pinch sea salt

PREPARATION

INSTRUCTIONS

Clean and sort the mussels.

Discard any mussels with cracked shells or those that refuse to close when firmly

tapped against the counter.

•

Steam the mussels with the white wine just until they open.

Place the mussels, white wine, and one bay leaf in a wide pot over medium-high

heat, standing over it with tongs to pull each mussel the exact second it pops open

so the meat doesn't turn rubbery.

1.

Shuck the mussels and strain the remaining cooking liquid.

Discard the shells and pass the briny liquid left in the pot through a fine-mesh

sieve or coffee filter to remove any grit; this oceanic juice is the vital umami

backbone of the marinade.

2.

Gently confit the aromatics in the olive oil.

In a skillet over medium-low heat, warm the extra virgin olive oil with the sliced

garlic, onion, remaining bay leaf, and peppercorns until the vegetables soften but

take on absolutely no color.

3.
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CHEF'S NOTES

Remove the pan from the heat to bloom the pimentón.

Take the skillet completely off the stove and stir in the Pimentón de la Vera for

exactly ten seconds; Spanish paprika burns quickly, and scorching it will ruin the

entire batch with a bitter edge.

1.

Quench the paprika and simmer the escabeche.

Immediately pour in the white wine vinegar and the reserved mussel broth,

return the pan to the heat, and boil gently for five to ten minutes to mellow the

harsh acetic acid and emulsify the sauce.

2.

Submerge the mussels and chill for at least a day.

Pour the hot escabeche liquid over the shucked mussels in a non-reactive glass or

ceramic container, let it cool to room temperature, and refrigerate for an absolute

minimum of 24 hours to let the cure work its magic.

3.

Serve this dish strictly cold.

Pull the container from the fridge about twenty minutes before your guests arrive

just to take the hard chill off the oil, but keep the mussels cool.

•

Provide thick potato chips for dipping.

Plating these mussels with crunchy, high-quality potato chips to scoop up that

smoky, bright orange oil is a hallmark of authentic Spanish bar culture.

•

Do not substitute the pimentón.

Generic grocery store paprika will yield a flat, unauthentic imitation. The dish

relies entirely on the slow-smoked depth of real Pimentón de la Vera.

•





Chapter 3: Hot Tapas

The robust, aromatic workhorses of the American tapas canon, streamlined through

restaurant-style prep.

The real magic of a deafening, packed-to-the-rafters tapas joint doesn’t

happen in the frantic minutes before a plate hits the table. It happens hours

earlier, in the quiet, unrelenting discipline of the prep kitchen. These are the

smoking, garlic-heavy, oil-slicked workhorses of the American tapas canon—

roaring clay cazuelas of gambas al ajillo, the slow-simmered comfort of

albóndigas, and the golden, molten perfection of a proper croqueta.



The trick to pulling this off at home without losing your mind isn't about

moving faster on the line; it’s about staging. You front-load the messy, time-

consuming labor while the house is empty. By the time the first cork pops and

the volume in the room goes up, you’re just applying fire, letting the ingredients

speak for themselves, and making damn sure you don't miss your own party.
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Patatas Bravas

If you’ve ever sat in the buzzy, candlelit dining room of a great

American tapas bar, you know the exact moment the patatas bravas hit

the table. It is the undisputed anchor of the grazing menu: impossibly

crisp on the outside, fluffy inside, blanketed in a smoky red sauce and

cooled by a punchy, stark-white garlic alioli. Forget the frantic double-

frying of a commercial line; we rely on a smart prep secret to get that

glass-like crust while you pour the Albariño. And whatever you do,

respect the pantry—if you attempt this without genuine oak-smoked

Pimentón de la Vera, you are missing the point entirely.
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INGREDIENTS

2 1/2 lb Russet or Yukon Gold

potatoes
peeled and cut into 1-inch cubes

1 tbsp kosher salt

1/2 tsp baking soda

1/4 cup Spanish extra virgin olive oil

1 pinch flaky sea salt

3 tbsp Spanish extra virgin olive oil

1 med yellow onion
finely diced

3 med

clove

garlic
minced

1 tbsp Pimentón de la Vera Dulce

1 tsp Pimentón de la Vera Picante

1 tbsp tomato paste

14 1/2 oz crushed tomatoes

1 tbsp sherry vinegar

1 tsp granulated sugar

1 large bay leaf

1 pinch kosher salt
to taste

2 large

clove

garlic
peeled and roughly chopped

1 large egg
at room temperature

1 tbsp fresh lemon juice

1/2 cup neutral oil

1/2 cup Spanish extra virgin olive oil

1/2 tsp kosher salt

PREPARATION

Boil the potatoes in alkaline water.

In a large pot, bring two quarts of water to a rolling boil with the one tablespoon of

kosher salt and the baking soda, then drop in the potatoes. The baking soda

alkalizes the water, rapidly breaking down the potato exteriors to create a starchy

paste that will eventually form the crust. Boil for 8 to 10 minutes until a knife

meets little resistance.

•

Chuff and chill the potatoes.

Drain the potatoes in a colander, let the steam escape for two minutes, and then

shake vigorously to smash the edges before chilling them overnight on a wire rack.

The dry air of the refrigerator pulls out excess moisture and solidifies the starchy

paste. You can leave them uncovered in the fridge for up to 24 hours.

•
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INSTRUCTIONS

Build the brava sauce.

Sauté the diced onion in three tablespoons of olive oil over medium heat until

translucent, add the minced garlic, and then remove from the heat to bloom the

pimentón. Stir the sweet and hot paprika off the heat for exactly 30 seconds so it

releases its essential oils without burning and turning bitter.

•

Simmer and blend the red sauce.

Return to the heat, cook the tomato paste for a minute, then stir in the crushed

tomatoes, sherry vinegar, sugar, and bay leaf. Simmer for 20 minutes to reduce and

meld the flavors, remove the bay leaf, and puree with an immersion blender until

silky smooth before refrigerating.

•

Emulsify the alioli.

Place the chopped garlic, egg, lemon juice, and half-teaspoon of salt in a tall jar,

pour the neutral and olive oils directly over the top, and blitz with an immersion

blender. Keep the blender pinned to the bottom over the egg for 10 seconds until

the white emulsion forms, then slowly tilt and pull it upward to draw the rest of

the oil down.

•

Preheat the oven and the baking sheet.

Preheat the oven to 450°F, ideally on the convection setting if you have it, and

place a heavy-duty baking sheet inside to get blazing hot.

1.

Roast the potatoes.

Toss the chilled potatoes thoroughly with a quarter-cup of olive oil or duck fat,

dump them onto the hot baking sheet to sizzle, and spread them into an even

layer. Roast for 15 minutes, unstick and flip them with a thin metal spatula, and

roast for another 10 to 15 minutes until that starchy coating shatters.

2.

Plate with precision.

Transfer the hot potatoes to a wide terracotta cazuela, hit them with flaky sea salt,

and blanket them with the warm brava sauce and dollops of alioli. Serve

immediately while the crust is intact, right alongside the rest of your tapas spread.

3.
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CHEF'S NOTES

Respect the pimentón.

Do not substitute generic grocery store paprika in the brava sauce. Pimentón de la

Vera is a D.O.P. certified Spanish pepper smoke-dried over oak fires for two weeks,

and it is the sole reason the sauce tastes authentic.

•

The sherry vinegar matters.

Vinagre de Jerez provides the necessary woody, complex acid to cut through the

fried potatoes. If it is absolutely unavailable, a high-quality red wine vinegar will

work in a pinch, but never use balsamic or standard white vinegar here.

•
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Croquetas de Jamón
kro-KEH-tas de ha-MON

The true Spanish croqueta is an architectural marvel—a molten,

umami-rich béchamel held together by nothing more than a brittle,

golden shell. It is the undeniable king of the tapas bar, but only if you

respect the rules. You need the unparalleled, acorn-fed fat of real jamón

ibérico to flavor the roux; standard deli ham will leak water and blow

up your fryer. You also need an unyielding commitment to the three-

stage cooking process and an overnight chill. Do the work the day

before, and when your guests are busy draining a carafe of vermouth,

you simply drop these into hot oil for ninety seconds and walk out of

the kitchen a hero.
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INGREDIENTS

4 cup whole milk

1 small Spanish cured ham bone
or a thick chunk of cured Serrano fat

8 tbsp unsalted butter

1/2 med Spanish onion
minced into an absolute paste

6 oz Jamón Ibérico
cut into tiny uniform cubes

2 cup all-purpose flour
divided

1/4 tsp fresh nutmeg
grated

1 tsp kosher salt

1/2 tsp white pepper

3 large eggs
thoroughly beaten

2 cup Panko breadcrumbs

1 qt neutral oil

PREPARATION

Steep the milk with the ham bone.

Combine the whole milk and the ham bone in a saucepan, bring to a very gentle

simmer over medium heat, then turn off the heat, cover, and let steep for 20

minutes to permeate the dairy with the deep essence of cured pork.

•

Sweat the minced onion into a paste.

In a large, heavy-bottomed skillet, melt the butter over medium-low heat and cook

the minced onion slowly for 5 to 7 minutes until it completely melts into the fat

without taking on any color.

•

Render the jamón ibérico.

Add the diced ham to the butter and sauté for exactly one minute, just enough to

melt its deep, nutty fat into the base without frying the meat hard.

•

Toast the flour to build the roux.

Add 1 cup of the flour all at once, stirring vigorously with a wooden spoon for 3 to

4 minutes to neutralize the raw starch flavor and prepare it to absorb the milk

smoothly.

•
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INSTRUCTIONS

Emulsify the béchamel through a marathon stir.

Discard the ham bone and aggressively whisk the warm, infused milk into the hot

roux one ladle at a time. Reduce heat to low and stir constantly for 15 to 25 minutes

until the dough becomes thick, glossy, and pulls away cleanly from the sides of the

skillet.

•

Season and chill the dough overnight.

Remove from heat, stir in the nutmeg, white pepper, and salt as needed, then pour

the hot dough into a shallow baking dish. Press plastic wrap directly onto the

surface and refrigerate completely undisturbed overnight—this thermal shock is

mandatory to solidify the matrix for frying.

•

Shape and bread the cold dough.

Portion the chilled dough into 1-ounce cylinders. Roll each lightly in the remaining

1 cup of flour, submerge completely in the beaten eggs, and pack tightly with

Panko breadcrumbs to form an impenetrable shell, then keep refrigerated until

your guests arrive.

•

Heat the frying oil to precisely 375°F.

Pour the neutral oil into a deep pot to a depth of at least 3 inches and bring it to

temperature; accurate heat is essential to trigger the high-speed Maillard reaction

without bursting the breading.

1.

Fry the croquetas in small batches.

Drop the chilled croquetas into the hot oil in batches of five or six, frying for 60 to

90 seconds until deeply golden brown.

2.

Drain and serve immediately.

Remove with a spider strainer, tap off the excess oil on a wire rack, and send them

to the table immediately while the interior béchamel is still wildly hot and molten.

3.



86

CHEF'S NOTES

Never substitute standard deli ham.

Cheap deli ham relies on injected water and sugar. If added to the béchamel, the

water will leak, causing the croqueta to explode violently in the fryer, and the

sugar will burn. Spring for the real Ibérico or Serrano.

•

Embrace the three-stage cooking protocol.

Rushing the roux, undercooking the béchamel, or skipping the overnight chill will

guarantee structural collapse. The magic of the tapas restaurant rhythm is entirely

reliant on finishing this rigorous prep work the day prior.

•
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Gambas al Ajillo
gahm-bahs ahl ah-hee-yoh

Walk into any decent tapas bar in America, and you will hear this dish

before you see it. It arrives at the table spitting, hissing, and smelling

violently of garlic, smoke, and the sea. If you want to pull this off at

home without abandoning your guests to sweat over a stove, you have

to break the rules of time. We confit the garlic low and slow hours

before the party—extracting all its sweet, earthy oils without a hint of

bitter char. When the Albariño is flowing and it's time to eat, you step

away for exactly three minutes. A screaming hot pan, dry shrimp, a

splash of brandy, and genuine Pimentón de la Vera to fake the wood-

fired funk of a Madrid tavern.
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INGREDIENTS

1 lb large white shrimp (16/20 or

31/35 count)
peeled, deveined, tails left on, and
patted bone-dry

1/2 cup Spanish extra virgin olive oil

6 large

cloves

garlic
very thinly sliced

2 med Árbol chiles

1/2 tsp kosher salt

3 tbsp brandy

2 tbsp fresh lemon juice

1/2 tsp Pimentón de la Vera (sweet or

picante)

2 tbsp fresh parsley
finely chopped

1 large

loaf

crusty bread
sliced, for serving

PREPARATION

INSTRUCTIONS

Dry your shrimp completely.

Water is the enemy of a good sear. Pat the peeled shrimp bone-dry with paper

towels and keep them in the fridge until the exact moment they hit the pan,

otherwise they will boil in their own juices.

•

Pre-warm your serving dish.

Tapas bars use thick clay cazuelas that retain immense thermal energy. Fake it by

warming a heavy cast iron or ceramic dish in a low oven so the oil is still visibly

bubbling when you drop it on the dining table.

•

Start the garlic confit hours before your guests arrive.

Combine the olive oil, thinly sliced garlic, and Árbol chiles in a small saucepan

over medium-low heat. Let it come to a gentle bubble until the garlic is soft and

translucent, but absolutely not browned.

1.

Remove from the heat and let the oil steep at room temperature.

The oil will continue to pull sweet allium flavor from the garlic as it sits, meaning

you can knock this step out long before anyone knocks on your door.

2.
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CHEF'S NOTES

Prepare your restaurant finish.

In a small ramekin, mix the brandy, lemon juice, and Pimentón de la Vera, then set

aside.

1.

Three minutes before serving, hit the heat.

Pour your infused garlic-chili oil into a wide skillet over medium-high heat. When

it shimmers, drop in the completely dry shrimp in a single layer, season with salt,

and let them sear undisturbed for 60 seconds.

2.

Flip the shrimp and deglaze violently.

Turn the shrimp, then immediately dump the ramekin of brandy, lemon, and

smoked paprika into the skillet. Stand back—it will spit. Toss everything rapidly

for about 30 to 45 seconds as the liquids emulsify into a rich, opaque sauce.

3.

Get it to the table immediately.

Transfer to a pre-warmed serving dish, garnish with chopped parsley, and serve

with an embarrassing amount of crusty bread to drag through the oil.

4.

The olive-oil-to-garlic timing is everything.

Do not throw raw garlic into a ripping hot pan. It will immediately burn, turn

acrid, and ruin the entire dish. The low-and-slow confit extracts the garlic's sweet,

nutty essence; the high heat later on is for the shrimp alone.

•

Respect the Pimentón de la Vera.

Standard generic paprika won't cut it here. Genuine Spanish Pimentón de la Vera

is smoke-dried over oak fires and delivers a campfire depth that bridges the bright

lemon and rich oil. A substitution will leave the dish tasting flat.

•
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Dátiles con Beicon y Valdeón
dah-tee-les kon bay-kon ee bahl-deh-ohn

If you've ever spent a loud, vermouth-fueled evening at an American

tapas institution like Jaleo or Boqueria, you’ve ordered a plate of these.

Known in their native Spain as Delicias de Elche, they are an

architectural marvel of culinary contrast: a molten, caramelized

Medjool date, a buttery Marcona almond, and the unapologetic,

creamy funk of Valdeón blue cheese, all shrink-wrapped in crisp pork

fat. The brilliance of this dish for the home cook is that it can—and

must—be assembled and chilled hours before your guests arrive,

demanding nothing more than a blistering high-heat flash just before
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hitting the table. Don't compromise on the Spanish imports or the thin-

cut bacon; they are exactly what elevates this from a cocktail snack to a

definitive restaurant bite.

INGREDIENTS

24 large Medjool dates
slit lengthwise and pitted

3 oz Queso Valdeón
chilled and crumbled

24 Marcona almonds
roasted and salted

12 thin-cut smoked bacon
cut in half width-wise

24 wooden toothpicks
soaked in water for 30 minutes

PREPARATION

INSTRUCTIONS

Perform a surgical pit extraction.

Make a single lengthwise slit down the side of each Medjool date, pry it open

gently like a book, and pluck out the pit. Do not buy pre-pitted dates; they dry out

and lack the necessary moisture for this dish.

•

Stuff each date with a single almond and a marble-sized piece of cheese.

Press the edges of the sticky date back together to seal it, taking care not to

overstuff lest the cheese boil out and burn on the sheet pan.

1.

Wrap each stuffed date in a half-slice of bacon and secure with a toothpick.

Wrap the short strip tightly around the center so it overlaps by about an inch, then

pierce it straight through with a water-soaked toothpick.

2.

Chill the assembled dates on a parchment-lined baking sheet for at least one

hour.

Do not skip this mandatory chill; it solidifies the bacon fat and cheese, ensuring

the exterior renders and crisps in the hot oven before the center turns to total

liquid and escapes.

3.
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CHEF'S NOTES

Bake at 400°F (200°C) for 15 to 18 minutes, flipping halfway through.

Bake on the center rack for 8 to 10 minutes, then use tongs to carefully flip each

date and return to the oven for another 7 to 8 minutes until the bacon is deeply

browned and shrink-wrapped around the blistered fruit.

1.

Drain the dates and let them rest for 3 to 5 minutes before serving.

Transfer immediately to a paper-towel-lined plate. The internal sugars and cheese

are currently at molten lava temperatures; a brief rest ensures your guests taste the

complex funk of the Valdeón rather than burning their palates.

2.

Seek out genuine Queso Valdeón.

This bold, creamy blue cheese from the mountains of León is the necessary melting

catalyst that cuts the date's intense sweetness. If entirely inaccessible, Cabrales or

equal parts Gorgonzola Dolce and soft goat cheese will suffice.

•

Use standard, thin-cut bacon.

Thick-cut bacon takes upwards of 25 minutes to render. By minute 20, the fructose

in the dates will carbonize and turn bitter, destroying the dish.

•
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Berenjenas con Miel
beh-ren-HEH-nas con myell deh KAH-nyah

If there is one dish that separates a generic tapas joint from a truly

great Spanish restaurant, it is the berenjenas con miel. Done poorly, it is

a heavy, oily sponge. Done right—as they do in the taverns of Córdoba

and Málaga—it is a greaseless, shattering, tempura-like crust giving

way to a molten, savory interior. To pull this off at home without

hovering over a deep fryer all night, we steal two tricks from the pros:

soaking the eggplant in ice-cold sparkling water to seal the porous

vegetable before frying, and finishing the dish with miel de caña, a

dark, complex sugar cane molasses that cuts the fat with a beautiful,

bitter-sweet edge.
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INGREDIENTS

2 med firm Japanese eggplants
ends trimmed, cut into 1/3-inch thick
batons, skin left on

1 l sparkling water
ice-cold

1 cup all-purpose flour

1/4 cup chickpea flour

1 tbsp kosher salt

3 cup olive oil

1 tsp flaky sea salt

1/4 cup miel de caña

PREPARATION

INSTRUCTIONS

The party prep workflow.

The eggplant can sit safely in the cold sparkling water in your refrigerator for up to

four hours without degrading, making this perfect for a dinner party. When your

guests are ready for the course, it requires only a three-minute, high-heat flash fry

to reach the table.

•

Submerge the eggplant batons entirely in the ice-cold sparkling water.

Weigh them down with a smaller plate to keep them fully submerged so the

carbonation can fill the microscopic air pockets in the flesh.

1.

Whisk the all-purpose flour, chickpea flour, and kosher salt in a wide, shallow

dish.

Have a fine-mesh sieve resting over a dry bowl nearby, and set a wire cooling rack

over a baking sheet.

2.

Heat two inches of olive oil in a deep, heavy-bottomed skillet or Dutch oven to

350°F.

If you do not have enough olive oil, a neutral high-heat frying oil like canola or

sunflower is an acceptable kitchen compromise, though olive oil remains the gold

standard for flavor.

3.
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CHEF'S NOTES

Working in handful-sized batches, pull the eggplant batons from the soaking

liquid and toss them directly into the flour.

Do not dry them; let the excess liquid drip off for a second, but you need that

residual moisture to make the flour adhere.

1.

Transfer the floured batons to the fine-mesh sieve and shake aggressively.

You only want a microscopic dusting of flour. A thick layer will result in a heavy,

doughy crust that ruins the dish.

2.

Drop the batons into the hot oil and fry for exactly 2 to 3 minutes until deep

golden brown and stiff.

Turn them occasionally with a spider skimmer. Do not overcrowd the pan, or the

oil temperature will plummet and the eggplant will become greasy.

3.

Transfer the fried batons to the wire rack and let them cool for exactly 60

seconds before salting.

This is a crucial restaurant technique. If you salt them while piping hot, the salt

melts and the moisture destroys the crunch. After 60 seconds, sprinkle generously

with flaky sea salt.

4.

Pile the batons high on a warm serving plate and drizzle aggressively with the

miel de caña.

Serve immediately while still audibly crisp; this dish has a table-life of about ten

minutes before the internal steam compromises the crust.

5.

Sourcing the right syrup.

Authentic miel de caña is essential to the Moorish flavor profile of Andalusia.

Standard bee honey is far too floral and cloying. If you cannot source the Spanish

original, use a mild American baking molasses, avoiding harsh blackstrap

varieties.

•
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Maíz Asado con Alioli y
Queso
mah-EES ah-SAH-doh kohn ah-lee-OH-lee ee KEH-so

If you have spent any time in the loud, buzzing dining rooms of

America's best tapas joints over the last decade, you have likely ruined

a good shirt eating this exact dish. Famously pioneered by Ken Oringer

and Jamie Bissonnette at Toro, it takes the soul of a Mexican street-cart

elote and routes it unapologetically through the Spanish pantry. We

swap standard mayo for a punchy, garlic-heavy alioli, trade Cotija for

heavily aged Manchego, and dust the whole glorious, messy affair with

Piment d'Espelette. It is sweet, smoky, intensely savory, and specifically

engineered for a party.
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INGREDIENTS

1 large egg yolk
at room temperature

2 large cloves garlic
peeled

1/2 tsp kosher salt

1 tbsp fresh lemon juice

1/4 cup Spanish extra-virgin olive oil

1/2 cup neutral oil

4 large ears sweet corn
shucked and cleaned of silk

3/4 cup aged Manchego cheese
finely grated

2 tsp Piment d'Espelette

1 large lime
cut into wedges

1 pinch flaky sea salt

1 tbsp fresh cilantro
roughly chopped

PREPARATION

Pound the garlic and salt into a sticky paste.

Use a mortar and pestle to crush the garlic cloves with the kosher salt, which acts

as a necessary abrasive.

•

Emulsify the alioli up to three days in advance.

Whisk the egg yolk and lemon juice into your garlic paste. Combine your olive and

neutral oils, then whisk them into the yolk mixture drop by literal drop until the

emulsion thickens, eventually pouring in a very slow stream until you have a thick,

glossy mayonnaise. Cover and refrigerate.

•

Par-cook the corn hours before your guests arrive.

Boil the shucked ears in salted water for 5 minutes just until the kernels plump up

and turn bright yellow. Drain and dry them completely on a wire rack, cut them in

half horizontally, and leave them loosely covered at room temperature until it is

time for service.

•
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INSTRUCTIONS

CHEF'S NOTES

Get a cast-iron skillet smoking hot over high heat.

Do not add a drop of oil to the pan. Dry heat is exactly what you need to achieve

an aggressive, smoky char without filling your kitchen with grease smoke.

1.

Blister the par-cooked corn directly on the dry metal.

Place the room-temperature corn in the skillet and let it sit undisturbed for 60 to

90 seconds until dark, blackened blisters form, then rotate. Because the corn is

already tender, you are solely focused on achieving a smoky char, which should

take no more than 4 to 5 minutes total.

2.

Immediately slather the smoking-hot corn with alioli.

Move the corn to a serving platter and generously brush the garlic mayonnaise

over every side. The residual heat of the corn will slightly melt the emulsion and

send the garlic aroma straight into the air.

3.

Roll the coated ears in a snowstorm of grated Manchego.

Ensure every side of the corn is heavily crusted with the cheese.
4.

Garnish aggressively and serve immediately.

Dust the ears generously with the Piment d'Espelette, sprinkle with flaky sea salt

and chopped cilantro, and instruct your guests to squeeze the lime wedges over

the top before taking a bite.

5.

Do not substitute the Piment d'Espelette with generic paprika.

This Basque pepper has a bright, fruity warmth that elevates the sweet corn

without scorching your palate. If you absolutely cannot find it, use sweet Pimentón

de la Vera cut with a tiny pinch of cayenne to mimic the campfire smokiness of an

outdoor grill.

•
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You need a dry, aggressively aged sheep's milk cheese.

Aged Manchego or Roncal is non-negotiable because its crumbly, salty, crystalline

texture stands up to the heavy fat of the alioli. A soft or young cheese will instantly

turn to mush when it hits the hot corn.

•

Pre-minced jarred garlic will ruin this dish.

The alioli demands fresh, raw garlic crushed into a paste to release its volatile

allicin compounds. Jarred garlic tastes like sad metal and will yield a flat,

disappointing sauce.

•
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Albóndigas en Salsa
al-BON-dee-gahs en SAL-sah

There is a profound difference between the rustic meatballs your

Spanish grandmother simmers on a Tuesday, and the aggressive, wine-

fueled albóndigas that hit your table at ten o'clock in a packed

Manhattan tapas bar. We are here for the latter. Half beef for structure,

half pork for fat, bound with milk-soaked bread and drowning in a

smoky, sherry-spiked salsa española that demands every scrap of

crusty bread in the house. You do the heavy lifting a day ahead, let the

flavors marry in the cold dark of your fridge, and fire them in a roaring

oven right as the cork pops.
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INGREDIENTS

1/2 lb ground beef
ideally 80/20 fat ratio

1/2 lb ground pork

1 cup crustless bread
stale, torn into small pieces

1/3 cup whole milk

1 large egg
lightly beaten

2 small cloves garlic
microplaned or minced to an absolute
paste

1/4 cup fresh flat-leaf parsley
finely chopped

1/2 med yellow onion
grated on a box grater, juices reserved

1 tsp fine sea salt

1/2 tsp black pepper
freshly ground

1/2 cup all-purpose flour
placed in a shallow dish for dusting

1/4 cup Spanish extra virgin olive oil

1 med yellow onion
very finely diced

2 small cloves garlic
thinly sliced

1 tbsp all-purpose flour

1 tsp sweet smoked Spanish

paprika
Pimentón de la Vera dulce

1/4 tsp hot smoked Spanish paprika
Pimentón de la Vera picante

1/2 cup dry Spanish sherry
Fino or Manzanilla preferred

2 tbsp tomato paste

1 1/2 cup beef stock
high-quality

1 large bay leaf

PREPARATION

INSTRUCTIONS

Plan for a 24-hour maturation period.

While you can technically serve these immediately after simmering, they taste

exponentially better the next day. Build this overnight rest into your dinner party

prep schedule.

•

Create the panade to guarantee a tender crumb.

In a large mixing bowl, mash the torn crustless bread and whole milk with a fork

until it forms a wet, homogenous paste. This starch gel is your insurance policy

against dense, rubbery meat.

1.
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Mix the meat and aromatics with a gentle hand.

Add the ground beef, ground pork, lightly beaten egg, grated onion with its juices,

minced garlic, parsley, salt, and pepper to the bowl with the panade. Work it

gently with your hands just until combined, taking care not to overwork or

squeeze the meat.

1.

Roll the meatballs and dust them with flour.

Pinch off portions of the meat mixture and roll them into golf-ball-sized spheres,

roughly one to one-and-a-half inches across. Gently toss each meatball in the

shallow dish of flour, shaking off the excess.

2.

Fry the albóndigas in Spanish olive oil to build a protective crust.

Heat the olive oil in a heavy-bottomed skillet or Dutch oven over medium-high

until shimmering. Sear the meatballs in batches until deeply golden on all sides,

about 3 to 4 minutes per batch. You are building flavor and structure, not cooking

them through. Remove to a paper towel-lined plate.

3.

Build the foundation of the salsa española.

Carefully pour out the frying oil, returning exactly three tablespoons to the pan

over medium heat. Sauté the diced onion and sliced garlic slowly until deeply

translucent and soft, about 8 to 10 minutes.

4.

Toast the flour and the essential Pimentón de la Vera.

Push the onions to the edge of the pan, sprinkle the tablespoon of flour into the

center, and stir for one minute to cook out the raw starch. Pull the pan entirely off

the heat for exactly ten seconds before stirring in both the sweet and hot paprika.

Pimentón burns incredibly fast and turns bitter; this brief pause safely toasts the

spices.

5.

Deglaze aggressively with dry Sherry and simmer the sauce.

Return the pan to the heat, immediately pour in the Sherry, and scrape up the

browned bits from the bottom. Once the wine has reduced by half, stir in the

tomato paste, beef stock, and bay leaf, then bring to a gentle bubble.

6.
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CHEF'S NOTES

Return the meatballs to the bubbling sauce and braise.

Slide the seared meatballs back into the liquid, reduce the heat to low, partially

cover the pan, and simmer gently for 15 to 20 minutes until the meatballs are

cooked through and the sauce turns thick and velvety.

1.

Kill the heat, let cool, and stash in the fridge overnight.

This is the ultimate restaurant secret. During a 24-hour hold, the starches settle,

the oak smoke permeates the meat, and the flavors harmonize. Transfer the

meatballs and all their sauce to an airtight container and refrigerate until

tomorrow.

2.

Blast the albóndigas in a blazing oven just before service.

Thirty minutes before your guests are ready to eat, pull the container to take the

chill off and preheat your oven to 425°F. Transfer the meatballs to a traditional

terracotta cazuela or cast-iron skillet, and roast for 10 to 15 minutes until

vigorously bubbling at the edges. Garnish with parsley and serve immediately.

3.

Pimentón de la Vera is non-negotiable.

Do not substitute generic grocery store paprika. The authentic American tapas bar

profile relies entirely on the haunting, oak-smoked depth of real D.O. Pimentón de

la Vera. If you want it to taste like the restaurant, you have to use the right stuff.

•

The golden ratio of meat.

Lean all-beef or turkey meatballs will turn dense and rubbery. Pork provides the

essential intramuscular fat and sweetness required for a tender, juicy bite.

•
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Pimientos de Padrón
pee-MYEN-tos de pah-DRON

"Be careful. About one in seven is really spicy." It's the standard

warning issued by every good tapas bartender from New York to D.C.

The Spanish roulette of Pimientos de Padrón—where most peppers are

sweet, but an occasional one packs a fiery punch—is a rite of passage

for the American tapas experience. Originally cultivated by

seventeenth-century Franciscan monks in Galicia, these tiny green

peppers are a masterclass in simplicity. There are only three

ingredients here, so there is nowhere to hide. You must use Spanish

extra virgin olive oil, and you must finish them with flaky sea salt. If
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you cannot find true Padróns, Japanese shishito peppers are an

identical, universally accepted substitute. The secret isn't in the

shopping list; it's in the heat. Hot pan, hot oil, fast blister.

INGREDIENTS

8 oz Padrón or shishito peppers
washed, left whole with stems attached,
and meticulously dried

4 tbsp Spanish extra virgin olive oil

2 tsp flaky sea salt

PREPARATION

INSTRUCTIONS

Wash and meticulously dry the peppers.

This is the most critical prep step and should be done hours before your guests

arrive. Any residual water will cause the hot olive oil to splatter violently and

create steam in the pan, preventing the skin from blistering properly. Dry them

thoroughly on a clean kitchen towel and leave them out at room temperature until

it is time to cook.

•

Heat the skillet.

Place a large cast iron or heavy-bottomed stainless steel skillet over medium-high

heat. Allow the pan to get aggressively hot.

1.

Add the extra virgin olive oil.

Pour in the oil. It should immediately shimmer and ripple. Wait a few seconds

until the oil is hot enough that a test pepper sizzles instantly upon contact, but not

so hot that it begins to smoke.

2.
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CHEF'S NOTES

Blister the peppers in a single layer.

Add the dried peppers to the pan without overcrowding; work in two batches if

your skillet is small. Let them sit undisturbed for 30 to 45 seconds to develop a

deep, dark char on the bottom. Keep a splatter screen or slightly offset pot lid

handy to protect from the popping oil.

1.

Toss and deflate.

Shake the pan or use tongs to toss the peppers. Continue cooking and turning

occasionally until the peppers soften, deflate slightly, and the skins are covered in

pale blisters and charred spots. This high-heat sprint takes only 3 to 5 minutes.

2.

Drain and immediately plate.

Using a slotted spoon, transfer the hot peppers to a paper towel-lined plate for just

five seconds to drain the excess oil, then move them directly to a warm serving

dish.

3.

Finish with flaky sea salt.

Generously shower the blistered peppers with flaky sea salt. Never salt them in

the pan, as the salt will extract their moisture and ruin the blister. Rush them to

the table while they are still hot, fragrant, and faintly sizzling.

4.

The olive oil mandate.

Do not substitute the extra virgin olive oil with canola or grapeseed. Frying in

neutral oil creates a texture; frying in Spanish olive oil creates a tapa. The dish is

essentially a vehicle for tasting the pepper and the oil together.

•

The Spanish roulette.

If you cannot find DOP Padrón peppers, Japanese shishito peppers are a

universally accepted substitute in the American tapas canon. Both share the

legendary genetic quirk where approximately one in ten peppers is surprisingly

spicy.

•
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Chorizo al Vino Tinto
cho-REE-tho al VEE-no TEEN-to

If you want the kitchen to feel like a packed tapas joint at eight on a

Friday, this is the dish. Chorizo al Vino Tinto is a rustic Riojan classic

that has crystallized into an absolute essential of the American tapas

bar canon. At its core, it is pure culinary alchemy: robust red wine and

smoky, paprika-laced pork fat aggressively boiled down into a sticky,

glossy glaze. In a restaurant, line cooks aren't standing over the stove

reducing wine for thirty minutes while diners tap their menus. They

rely on smart prep. You will poach the sausages and reduce the wine

hours before the party even starts. When it is time to eat, simply slice
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the chilled chorizo, hit it with high heat to crisp the edges, and toss it

with the ruby-red syrup. Three minutes later, it hits the table sizzling

in its clay pot, smelling of garlic, Rioja, and real pimenton de la Vera.

INGREDIENTS

1 lb Spanish chorizo fresco or

semicurado

2 cup dry Spanish red wine

1 tbsp Spanish extra virgin olive oil

3 large garlic cloves
peeled and gently smashed

2 med dried bay leaves

1 tbsp honey

1 tbsp fresh flat leaf parsley
finely chopped

1 med crusty artisan bread loaf
sliced thick

PREPARATION

Prick the fresh chorizo links.

Using the tip of a sharp knife or a fork, prick each sausage three or four times to

prevent the casings from bursting and to allow the fat to render into the wine.

•

Poach the sausages in the red wine.

Combine the whole chorizo links, smashed garlic cloves, bay leaves, and red wine

in a medium saucepan. Bring to a bubble over medium-high heat, then reduce to

medium-low, partially cover, and simmer gently for 25 to 30 minutes.

•

Remove the sausages and chill them.

Use tongs to transfer the cooked sausages to an airtight container. Keep them in the

refrigerator until ready to serve. Chilling the meat structurally sets the fat, ensuring

it can be sliced perfectly later without crumbling.

•

Reduce the remaining wine into a heavy glaze.

Whisk the honey into the remaining wine and aromatics. Boil aggressively over

medium-high heat until the liquid reduces to about 1/3 cup of thick syrup.

Discard the bay leaves and refrigerate the glaze in a separate container.

•
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INSTRUCTIONS

CHEF'S NOTES

Slice the chilled chorizo on a bias.

Take the par-cooked sausages from your make-ahead prep out of the refrigerator

and cut them into 1/2-inch thick coins.

1.

Sear the chorizo coins in hot olive oil.

Heat the olive oil in a wide, heavy-bottomed skillet over medium-high heat. When

shimmering, add the sliced chorizo in a single layer and sear hard for 1 to 2

minutes per side to develop a beautiful, crispy caramelization on the cut edges.

2.

Emulsify the glaze with the rendered pork fat.

Turn the heat down to medium and pour your reserved wine reduction directly

into the skillet. Toss the chorizo coins rapidly for 60 to 90 seconds, letting the

bubbling heat bind the thick wine syrup with the fresh pork fat into a glossy,

brick-red glaze.

3.

Transfer to a warmed clay dish and serve immediately.

Pour the bubbling meat and every drop of sauce into a pre-warmed terracotta

cazuela. Scatter the chopped parsley over the top and carry it to the table sizzling,

alongside the crusty bread.

4.

Sourcing the right chorizo is strictly non-negotiable.

You must use Spanish chorizo fresco (raw) or semicurado (semi-cured). Mexican

chorizo is heavily seasoned with vinegar and will completely disintegrate into a

greasy soup. Fully cured Spanish charcuterie chorizo is meant for slicing cold on a

cheese board; boiling it will turn it into pencil erasers.

•

Use a dry red wine you would happily drink.

A Rioja or Tempranillo is traditional. The aggressive tannins in the wine cut

through the unctuous pork fat, and the honey buffer smooths out the final acidity.

Never use cooking wine, and avoid sweet dessert wines entirely.

•
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The terracotta dish is functional, not just aesthetic.

A true cazuela de barro retains heat exceptionally well, keeping the emulsified

sauce fluid and the meat warm while guests graze. If you lack one, use a pre-

warmed cast iron mini-skillet or heated ceramic bowl; cold porcelain will cause the

pork fat to congeal rapidly.

•
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Huevos Rotos con Jamón
weh-vos ro-tos con ha-mon

There is no dish that encapsulates the soul of a loud, crowded Madrid

tavern better than huevos rotos. It is a masterful exercise in restraint—

just hot, shattering potatoes, liquid egg yolks, and the melting, acorn-

fed fat of genuine Ibérico ham. To pull this off in your own kitchen

without abandoning your guests to slave over a fryer, we steal a trick

from the high-volume restaurant line: the double-fry. You blanch the

potatoes hours before the party, meaning the final execution takes

precisely three minutes. Do not compromise on the olive oil, the eggs,

or the ham; when you only have three ingredients on a plate, there is

nowhere to hide.
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INGREDIENTS

2 lb Russet potatoes
peeled and cut into 1/2-inch thick
batons

4 cup Spanish extra virgin olive oil

1 tbsp white vinegar

4 large pasture-raised eggs

3 oz Jamón Ibérico
sliced paper-thin

1 tsp flaky sea salt

PREPARATION

Soak the potatoes in acidulated water.

Place the cut potatoes in a large bowl of cold water, add the white vinegar, and let

soak for 30 minutes. This draws out surface starch and prevents the potatoes from

sticking together in the fryer.

•

Dry them completely.

Drain the potatoes and spread them out on a clean kitchen towel. Pat them

rigorously dry because water is the enemy of hot oil.

•

Par-fry the potatoes.

In a heavy-bottomed Dutch oven, heat the olive oil to 325°F. Working in two

batches, fry the potatoes for 6 to 8 minutes. They should remain pale and limp but

be fully cooked through to the center.

•

Chill to set the starches.

Remove the potatoes with a spider or slotted spoon and drain on a wire rack set

over a baking sheet. Allow them to cool completely to room temperature, then

place the tray in the refrigerator for up to 24 hours. This chilling forces the starches

to crystallize, guaranteeing a restaurant-quality crunch on the second fry.

•
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INSTRUCTIONS

Bring the frying oil back to temperature.

When you are ready to serve, heat the Dutch oven of olive oil up to 390°F over

medium-high heat. Simultaneously, place a smaller non-stick or carbon steel

skillet over medium-high heat and add 3 tablespoons of the hot frying oil to it.

1.

Execute the second fry.

Carefully drop the cold, par-fried potatoes into the deep oil. Fry for 2 to 3 minutes,

stirring occasionally, until they turn a deep, blistering golden brown.

2.

Fry and flip the eggs.

While the potatoes are crisping, crack the eggs into the smaller skillet. The whites

should immediately bubble and lace at the edges. Fry for 45 to 60 seconds until the

bottom is deeply set, then use a spatula to gently flip each egg over for exactly 15

seconds. This briefly seals the egg white while keeping the yolk completely liquid.

Remove from the heat immediately.

3.

Plate and season the potatoes.

Remove the crispy potatoes from the oil, let them drain briefly, and toss

aggressively with flaky sea salt. Mound them immediately onto a warmed serving

platter.

4.

Drape the ham to render the fat.

While the potatoes are still steaming hot, drape the thin slices of Jamón Ibérico

directly over them. Do not cook the ham in a pan; the ambient heat of the potatoes

will gently melt the exquisite fat.

5.

Crown with the eggs and break at the table.

Carefully slide the fried eggs on top of the ham-draped potatoes. Carry the platter

to the table and use two forks to dramatically slash through the eggs, allowing the

hot, runny yolks to cascade through the ham and coat the crispy potatoes.

6.
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CHEF'S NOTES

Respect the Jamón.

Genuine Jamón Ibérico or high-quality Jamón Serrano is mandatory. Standard

American bacon is too thick and smoky, and Italian prosciutto lacks the right cure

profile. If you cannot find Spanish ham, the dish will fundamentally not work.

•

Why Russets?

Spain uses the yellow Agria potato, which is exceptionally hard to find in the

United States. The American Russet's high starch content makes it the scientifically

superior substitute for achieving a glass-like crust during a make-ahead double-

fry.

•



Chapter 4: Larger Shares

Communal centerpieces and substantial dishes scaled for the middle of the table.

There comes a point in the evening when the wine bottles are half-empty and

the table is littered with the oil-slicked casualties of a dozen small plates. This is

when the grazing demands an anchor. You don’t need a sprawling, pretentious

main course that stops the conversation dead; you need a heavy pan of paella

mixta sizzling from the heat, or a thick, golden tortilla española meant to be

hacked into wedges. These are the communal centerpieces that carry a hungry

crowd into the late hours—dishes that demand to be shared, fought over, and

devoured without a second thought.



The beauty of these larger shares lies in their unapologetic presence. A

properly charred pulpo a la gallega or an ink-stained arroz negro isn't polite

food. It’s honest, working-class sustenance elevated by sheer quality of

ingredients and the loud, convivial spirit of the room. They bridge the gap

between snacking and satiety, keeping the rhythm of the party alive while

ensuring nobody leaves the table looking for a late-night diner.
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Tortilla Española

If there is one dish that separates a serious Spanish tapas joint from a

cynical small-plates cash grab, it is the tortilla de patatas. Forget the

dense, cold, oxidized wedges you've seen sitting in deli cases. In a great

American tapas restaurant—think Jaleo or Casa Dani—the tortilla is a

living, breathing thing. It hits the table hot, puffed slightly like a golden

soufflé, with a center that is rich, custardy, and perfectly jugosa. The

trick to pulling this off at home without missing your own party is

prep. We separate the lazy, slow poaching of the potatoes from the

rapid, high-heat sear, so you can pour the Albariño and pass the jamón

instead of sweating over a stove.
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INGREDIENTS

2 1/2 cup Spanish extra-virgin olive oil

1 1/2 lb Yukon Gold potatoes
peeled, quartered, and sliced 1/8-inch
thick

1 large Spanish sweet onion
halved and very thinly sliced

7 large eggs

2 1/4 tsp fine sea salt

PREPARATION

INSTRUCTIONS

Submerge the vegetables in oil.

In a medium, heavy-bottomed pot, combine the sliced onions, potatoes, 2

teaspoons of the sea salt, and the olive oil. Ensure the vegetables are fully

submerged.

•

Poach the potatoes low and slow.

Bring the oil to a very gentle simmer over medium-low heat. Cook, stirring gently

and occasionally, until the potatoes are completely fork-tender and the onions are

melting, about 15 to 20 minutes.

•

Drain and reserve the infused oil.

Pour the potato-onion mixture through a fine-mesh strainer into a large, heat-proof

bowl. Do not throw away the oil; you will use it to cook the tortilla, and the leftover

liquid gold is perfect for vinaigrettes or aioli.

•

Macerate the potatoes in the eggs.

In a large bowl, whisk the eggs with a generous pinch of sea salt until frothy, then

fold in the warm poached potatoes and onions. Walk away for 15 minutes. The

dehydrated potatoes act like a sponge, absorbing the raw egg, while the residual

heat begins to form a rich custard base.

1.
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CHEF'S NOTES

Bring a skillet to high heat.

Heat 2 tablespoons of the reserved infused olive oil in an 8-inch to 10-inch

nonstick skillet over high heat. You want the pan almost smoking for the rapid

sear.

1.

Pour, swirl, and set the edges.

Pour the entire egg-and-potato mixture into the hot pan and rapidly shake it in a

circular motion for about 15 seconds. Turn the heat down to medium-low and let

it cook undisturbed for about 2 minutes, until the edges turn golden brown but

the center remains loose.

2.

Execute the flip.

Run a flat dinner plate under the tap and shake off the excess water, or rub it with

a drop of oil to prevent sticking. Place the plate upside-down flush over the skillet.

In one confident, rapid motion, invert the pan and plate together over a sink.

3.

Seal the bottom.

Gently slide the tortilla off the plate back into the pan, using a rubber spatula to

tuck the edges under. Cook for exactly one more minute to seal the bottom while

keeping the interior juicy.

4.

Rest and serve.

Flip the tortilla back onto a clean serving platter and let it rest for 3 to 5 minutes so

the custardy center can stabilize before cutting into wedges.

5.

Respect the potato cultivar.

Do not use Russets, which will disintegrate into mush, or waxy red potatoes,

which won't absorb the egg. Yukon Golds are the closest American supermarket

equivalent to the prized Spanish Kennebec or Agria varieties.

•

Choose a smooth, buttery olive oil.

Use an Arbequina extra-virgin olive oil for the confit. Avoid robust, peppery oils or

generic vegetable oils, as the potatoes will absorb the cooking medium's flavor

profile completely.

•
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Arroz Negro Rápido
ah-ROHTH NEH-groh RAH-pee-doh

If there is a showstopper on the modern American tapas menu, it is

this—a wide steel pan of pitch-black, glistening rice that hits the table

radiating the scent of toasted garlic and the ocean. In a high-turnover

restaurant setting, chefs don't have hours to build a slow sofrito from

scratch for every order. They rely on a concentrated flavor bomb called

salmorreta. Here, you will blend up a jet-black salmorreta negra days

before your guests arrive, turning the pickup into a quick, high-heat

twenty-minute affair. You sear the seafood, drop the paste, pour the

broth, and—this is critical—step away, letting the pan do the work

until you hear the distinct crackle of the socarrat forming on the

bottom.
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INGREDIENTS

4 med garlic cloves
peeled

1/2 cup crushed tomatoes

1 tbsp sweet Pimenton de la Vera

15 g squid ink

3 tbsp extra-virgin olive oil

1 pinch sea salt

1 lb mixed fresh cuttlefish and

jumbo shrimp
cuttlefish cut into 1-inch rings and
shrimp peeled, thoroughly patted dry

1/4 cup extra-virgin olive oil

1 cup Bomba rice

2 1/2 cup premium seafood broth
heated to a simmer

1 tsp salt

1/2 cup alioli

1 med lemon
cut into wedges

PREPARATION

INSTRUCTIONS

Build the make-ahead salmorreta negra.

In a blender, combine the garlic, crushed tomatoes, Pimenton de la Vera, squid ink,

three tablespoons of olive oil, and a pinch of sea salt until it forms a smooth, jet-

black paste. Store this in the fridge for up to three days before your party to

neutralize the raw ink flavor and unlock its deep umami.

•

Sear the seafood over medium-high heat.

Place a 12-inch carbon steel paella pan or your widest skillet over the heat, add the

quarter cup of olive oil, and sear the thoroughly dried seafood for one to two

minutes per side until lightly golden, then remove to a plate.

1.

Fry the salmorreta.

Lower the heat to medium, scrape your prepared black paste into the center of the

pan, and fry it for two to three minutes while stirring constantly to cook out the

raw garlic flavor and toast the paprika.

2.
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CHEF'S NOTES

Toast the rice.

Pour the dry Bomba rice directly into the black paste and stir well to coat every

grain in the oil and ink, toasting for about a minute until the edges turn slightly

translucent.

1.

Add the hot broth and stop stirring entirely.

Pour the simmering seafood broth into the pan, add the salt, give the pan one final

shake to distribute the rice in an even layer, and put down your spoon. Stirring

from this point forward will release starch and turn the dish into a gummy risotto.

2.

Manage the high-to-low heat curve.

Let the pan boil vigorously over medium-high heat for eight to ten minutes until

the liquid reduces and the rice peeks above the surface. Lower the heat to the

lowest possible setting, arrange your par-cooked seafood over the top, and simmer

gently for another seven to eight minutes.

3.

Listen for the socarrat.

As the last of the liquid evaporates, lean in and listen for an aggressive crackling

sound indicating the fat is frying the bottom layer of rice against the metal. If you

do not hear it, turn the heat back to high for sixty seconds until you smell a deeply

toasted aroma.

4.

Rest the rice before serving.

Remove the pan from the heat, cover loosely with a clean kitchen towel, and let it

rest for exactly five minutes to allow the steam to finish the top layer and help the

crust release. Carry the pan directly to the table and serve with dollops of alioli

and lemon wedges.

5.

Do not compromise on the rice.

Arborio or standard short-grain rice will turn this dish into mush. Bomba rice is

specifically bred to absorb massive amounts of broth while remaining dry and

separate, which is non-negotiable for authentic tapas bar texture.

•
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The paprika is the backbone of the dish.

Because we are swapping out hard-to-find dried ñora peppers, you must use

authentic Spanish sweet Pimenton de la Vera. The smoke is essential to bridge the

flavor gap, and generic grocery store paprika simply will not work.

•
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Secreto Ibérico a la Plancha
seh-KREH-toh ee-BEH-ree-koh ah lah PLAHN-chah

The Iberian pig lives a better life than most of us, wandering ancient

Spanish oak forests and gorging on acorns until its fat turns chemically

akin to olive oil. The "secreto" is a heavily marbled, fan-shaped cut

hidden behind the shoulder blade—a piece so good butchers used to

keep it a secret for themselves. At institutions like Jaleo, a few ounces

of this acorn-fed miracle will set you back almost a hundred bucks. At

home, it is the ultimate host's cheat code for the climax of a tapas party.

No marinades, no complicated prep. Just bring it to room temperature,

hit it with blistering heat for five minutes, and let the sheer,

unadulterated quality of the meat do the talking.
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INGREDIENTS

1 1/2 lb Secreto Ibérico
brought to room temperature and
patted completely dry

1 tbsp Spanish extra-virgin olive oil

1 tbsp Maldon sea salt

PREPARATION

INSTRUCTIONS

Bring the meat to room temperature.

Remove the pork from the refrigerator at least an hour before cooking. This is non-

negotiable; cold meat hitting a hot pan will seize, leaving the center raw while the

outside burns.

•

Dry the meat thoroughly.

Surface moisture is the enemy of a good crust. Pat the meat entirely dry with paper

towels.

•

Preheat a heavy skillet until smoking.

Place a cast-iron skillet or carbon steel pan over medium-high to high heat until it

is screaming hot.

1.

Sear the meat hard and fast.

Lightly brush the skillet with the olive oil. Lay the meat down and leave it alone

for 3 to 4 minutes to build a dark, caramelized crust.

2.

Flip with tongs, never a fork.

Do not pierce the meat, or the highly prized juices will bleed out into the pan. Flip

and cook for another 2 to 3 minutes until the internal temperature reaches 140°F

for a rosy medium-rare.

3.

Rest the meat.

Transfer the pork to a cutting board and let it relax for 3 to 5 minutes so the

superheated juices can redistribute.

4.
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CHEF'S NOTES

Slice strictly against the grain.

The secreto is a heavily worked muscle with long, distinct fibers. Slice it thinly on

a bias, perpendicular to those fibers, or the meat will turn instantly chewy.

1.

Finish and serve.

Fan the slices onto a warm platter and hit them generously with flaky Maldon salt

for a final textural crunch.

2.

Sourcing is everything.

Do not substitute standard American supermarket pork. It is bred to be entirely too

lean and will turn to shoe leather under this high heat. If you absolutely cannot

find Secreto Ibérico from a specialty importer, seek out a heavily marbled piece of

Wagyu skirt steak to mimic the textural experience.

•

The tapas timeline.

Because this dish sears in minutes, prepare your accompanying sides and sauces—

like a bright mojo verde, romesco, or a bowl of crispy patatas bravas—well in

advance. You only need to step away from your guests for exactly ten minutes to

sear, rest, and slice.

•
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Bocadillo de Calamares
boh-kah-dee-yoh deh kah-lah-mah-rehs

If you’ve ever wandered the streets around Madrid’s Plaza Mayor, you

know the scent: hot olive oil, salty sea air, and fresh bread. The

bocadillo de calamares is Madrid’s ultimate street food, but it has

crystallized into an absolute must-order at high-end American tapas

joints. When you sit down in a candlelit room and ask for the squid

sandwich, you aren't getting a dense, heavily battered pub snack. You

get an impossibly light, shatteringly crisp fry, stuffed into a warm bun

and slicked with a bright, garlic-citrus alioli. We skip the wet beer

batters entirely in favor of a dry dredge cut with chickpea flour—the
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authentic Andalusian secret to an elegant crust. Prep the squid, the

dredge, and the alioli hours before the doorbell rings, leaving only a

spectacular ninety-second flash-fry for when the drinks are flowing.

INGREDIENTS

1 lb whole fresh European squid
cleaned, tentacles reserved, tubes cut
into 3/4-inch rings

1 cup whole milk

1/2 cup all-purpose flour

1/2 cup chickpea flour

1 tsp fine sea salt

1/2 tsp sweet smoked paprika

1 qt mild Spanish olive oil

2 med crusty baguettes
cut into shareable portions and lightly
toasted

1/2 cup mayonnaise

1 large

clove

garlic
microplaned or crushed to a paste

1 med lemon
halved, zested and juiced, plus wedges
for serving

1 tbsp extra-virgin Spanish olive oil

PREPARATION

Tenderize the squid.

Combine the sliced squid rings, reserved tentacles, and milk in a bowl, then cover

and refrigerate for up to 2 hours to break down the proteins and ensure a tender

bite.

•

Mix the dry dredge.

In a large zip-top bag or wide bowl, whisk together the all-purpose flour, chickpea

flour, salt, and smoked paprika, eliminating any measuring during service.

•

Prepare the citrus alioli.

In a small bowl, thoroughly combine the mayonnaise, crushed garlic, lemon zest, 1

tablespoon of lemon juice, and extra-virgin olive oil, then cover and refrigerate to

let the flavors meld.

•
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INSTRUCTIONS

CHEF'S NOTES

Bring the oil to high heat.

Pour two inches of mild Spanish olive oil into a heavy-bottomed Dutch oven or

deep skillet and heat over medium-high until a deep-fry thermometer registers

375°F.

1.

Aggressively dry the squid.

Drain the squid from the milk and lay the rings on a baking sheet lined with

several layers of paper towels, patting them completely dry from the top so the

flour creates a micro-thin crust rather than a doughy paste.

2.

Coat and shake the squid.

Toss a handful of the dried squid rings into the bag with the flour mixture, shake

vigorously to coat, then dump them into a wire mesh strainer and shake forcefully

to knock off all excess flour.

3.

Flash-fry the calamari.

Carefully drop the dusted squid into the hot oil in small batches, frying for just 90

to 120 seconds until golden and curled, then transfer to a wire rack or paper

towels and hit immediately with a pinch of salt.

4.

Build the bocadillo.

Smear a generous layer of the garlic-citrus alioli on the toasted bread, pile the hot,

crispy squid rings high, squeeze a fresh lemon wedge directly over the meat, and

close the sandwich to serve immediately.

5.

Source real European squid.

Avoid pre-cut frozen rings and specifically avoid jumbo flying squid (pota), which

is far too rubbery for a delicate sandwich.

•
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Do not substitute the chickpea flour.

Chickpea flour (harina de garbanzo) is the Andalusian secret to frying seafood; it

browns beautifully and absorbs less oil, ensuring an impossibly crisp, non-greasy

crust.

•

The shake is critical.

Knocking the excess flour off the squid in a strainer is what separates a dense pub

snack from a high-end tapas presentation.

•
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Paella Mixta
pah-EH-yah MEEKS-tah

To a Valencian purist, combining seafood and meat in the same pan is

culinary heresy—a bastardization dismissed as 'rice with things.' But to

the American diner sitting at a dimly lit tapas bar, paella mixta is the

undisputed heavyweight champion of the night. This is a dish of pure,

unadulterated theater. To execute it at home without missing your own

party, we borrow the ultimate restaurant survival tactic: build the

sofrito and mark the rice hours before the first guest arrives. When it's

time for the main event, it's just an eighteen-minute, high-heat sprint to

the finish line, culminating in the holy grail of paella—the socarrat, that

deeply caramelized, crackling crust of rice at the bottom of the pan that

justifies the price of admission.
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INGREDIENTS

1 1/2 cup Bomba rice

3 cup low-sodium chicken broth

1 1/2 cup seafood stock

1 pinch saffron threads

1/4 cup Spanish extra virgin olive oil

1 1/2 tsp Pimentón de la Vera

1/2 lb boneless skinless chicken

thighs
cut into 1-inch pieces

1/2 lb lean pork loin
cut into 1/2-inch cubes

3 oz dry-cured Spanish chorizo
cut into 1/4-inch slices

1/2 lb large shrimp
peeled and deveined, tails left on

1/2 lb cleaned squid
cut into rings and tentacles

8 large fresh live mussels
scrubbed and debearded

1 med yellow onion
very finely diced

1/2 med red bell pepper
finely diced

1/2 med green bell pepper
finely diced

3 med cloves garlic
minced

1/2 cup fresh ripe tomato
flesh grated on a box grater, skins
discarded

1/2 cup flat green beans
cut into 1-inch pieces

1 pinch kosher salt and freshly

ground black pepper

PREPARATION

Infuse the broth with toasted saffron.

In a saucepan, combine the chicken and seafood broths. Lightly toast the saffron

threads in a dry skillet for 10 seconds, crush them slightly, and add them to the

broth to simmer and steep.

•

Sear the meats in the paella pan.

Heat the olive oil over medium-high heat. Season the chicken and pork and

vigorously sear them until deeply browned, then crisp the chorizo to render its

vibrant red fat. Remove the meats to a platter.

•



134

INSTRUCTIONS

Flash-sear the seafood.

Sauté the squid rings for two minutes until opaque, then quickly sear the shrimp

for one minute per side just to develop color. Remove to the platter alongside the

meat and do not touch the mussels yet.

•

Build the rich sofrito.

Lower the heat to medium and slowly caramelize the diced onion and bell peppers

in the rendered fats. Stir in the garlic and grated tomato, cooking until it thickens

into a dark jam, then sprinkle in the pimentón and stir constantly for thirty

seconds so it doesn't turn bitter.

•

Mark the rice and hold for service.

Pour the dry Bomba rice into the pan, stirring thoroughly to coat every grain in the

sofrito and fat. Toast gently for two minutes until the edges are translucent. Turn

off the heat—your paella base is now ready to sit safely on the stove for hours

while you host your party.

•

Bring the infused broth to a rolling boil.

When you are twenty minutes away from wanting to eat, ensure your saffron

broth is aggressively bubbling before it hits the pan to provide the right

temperature shock.

1.

Pour the boiling broth over the marked rice and drop your spoon.

Turn the heat under the paella pan to medium-high and pour in the broth. Give

the pan one gentle shake by the handles to distribute the rice into a flat layer. From

this second forward, do not stir the rice, or you will activate the starches and

create a gummy mess.

2.

Return the heavy proteins to the bubbling pan.

Distribute the par-cooked chicken, pork, chorizo, squid, and green beans evenly

across the paella.

3.
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CHEF'S NOTES

Boil aggressively for ten minutes.

The rapid bubbling ensures the rendered fat and deep flavors penetrate every

grain of rice. If using a standard home stove, physically rotate the pan over two

burners every few minutes to ensure an even cook.

1.

Drop the heat to a simmer and add the shellfish.

As the liquid drops below the surface of the rice, reduce the heat to medium-low.

Arrange the shrimp and live mussels hinge-side down on top of the rice to gently

steam.

2.

Summon the socarrat.

When the liquid is fully absorbed, listen for a sharp, sizzling crackle. Crank the

heat to medium-high for roughly sixty seconds until the steam smells richly

toasted, cutting the heat instantly at the first hint of acrid smoke.

3.

Let the paella rest before serving.

Remove the pan from the stove, cover loosely with a clean kitchen towel or

newspaper, and rest for exactly five minutes. This sets the starches and allows the

socarrat to release slightly from the metal before hitting the table.

4.

The Rice Non-Negotiable.

You must use Bomba or Calasparra rice for this dish. It absorbs three times its

volume in liquid without breaking its structural integrity. Standard grain rice will

explode into a mushy disaster.

•

The Pimentón Mandate.

Pimentón de la Vera provides a profound, oak-smoked earthiness that generic

grocery store paprika simply cannot replicate. It is a foundational flavor of the

Spanish pantry.

•

The Proper Hardware.

A fourteen to sixteen-inch carbon steel or enameled paella pan is essential. Cast

iron holds too much heat and will burn your socarrat after the burner is off, and

non-stick prevents the crust entirely.

•
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Fideuà Tostada con Mariscos
fee-deh-WAH tos-TAH-dah kon mah-REES-kos

The American tapas bar thrives on a beautiful, chaotic energy, but the

smart host anchors the table with a showstopper that demands zero

stress during the party. Enter the fideuà. Born on Valencian fishing

trawlers and refined in the tapas joints of Barcelona, this masterpiece

treats thin pasta exactly like paella rice. We toast the noodles deeply in

olive oil until they are nutty and golden, then blast them with a potent

seafood broth. The result? Noodles that stand on end, saturated with

oceanic flavor, and a crusty, caramelized bottom called the socarrat—

which is the absolute point of the dish. Do what the line cooks do:
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build your sofrito and toast your noodles hours before your guests

arrive. When it's time to eat, hit the pan with hot broth, pour a glass of

Albariño, and let the fire do the heavy lifting.

INGREDIENTS

4 cup high quality seafood stock

1 small

pinch

saffron threads

4 tbsp Spanish extra virgin olive oil

12 large jumbo shrimp
shell-on if possible or peeled and
deveined

1/2 lb squid
cleaned and cut into 1-inch squares or
rings

1/2 lb monkfish or firm white fish
cut into 1-inch pieces

1/2 lb mussels
scrubbed and debearded

1 med yellow onion
very finely diced

1 small red bell pepper
very finely diced

3 med garlic cloves
minced

2 med ripe tomatoes
halved and grated on a box grater with
skins discarded

1 tsp Pimenton de la Vera

14 oz Fideo No 2 noodles
or dry angel hair pasta snapped into
1.5-inch pieces

1/2 cup garlic allioli
for serving

1 med lemon
cut into wedges for serving

PREPARATION

Prep the seafood the morning of the party.

Clean and slice the squid, peel the shrimp, and scrub the mussels hours in

advance. Keep them in the fridge to eliminate messy prep work and fishy odors

right before your guests arrive.

•

Toast the noodles two hours before serving.

This is the ultimate line cook trick. Sear the seafood, build the sofrito, and toast the

noodles. Turn off the heat. The pan now sits completely dormant, packed with

flavor, waiting for the final pickup while you enjoy a drink with your friends.

•
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INSTRUCTIONS

Infuse the broth.

Bring the seafood stock to a simmer in a small saucepan. Ladle a splash of the hot

broth into a small bowl, add the saffron threads to bloom, then pour the golden

liquid back into the pot and keep it very hot on a back burner.

1.

Sear the seafood to build the oil.

Place a 13-inch paella pan or a very wide, heavy-bottomed skillet over medium-

high heat with the olive oil. Sear the shrimp and monkfish hard and fast—just one

minute per side—then remove them to a plate. Sear the squid for one minute and

remove it. The oil is now deeply flavored with the sea.

2.

Cook the sofrito into a dark jam.

Reduce the heat to medium-low, add the diced onion and bell pepper, and sauté

slowly until deeply soft, about 8 to 10 minutes. Add the garlic for one minute,

push the vegetables to the edges of the pan, and toast the Pimentón de la Vera in

the center for 15 seconds. Immediately pour in the grated tomato to halt the

cooking and simmer until the water evaporates completely.

3.

Toast the noodles.

Add the dry fideos directly into the pan with the sofrito over medium heat. Stir

continuously for 3 to 4 minutes until every noodle is coated in seasoned oil and

takes on a deep, nutty, golden-brown color. If you are prepping ahead for a party,

you can stop here and leave the pan dormant on the stove for hours.

4.

Boil vigorously without stirring.

When you are 20 minutes away from eating, bring the pan to medium-high heat

and pour the practically boiling saffron broth over the toasted noodles. Put your

spoon down and do not stir. Let it boil vigorously for 7 to 8 minutes as the fine

noodles absorb the broth and begin to arch upward.

5.
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CHEF'S NOTES

Return the seafood to the pan.

When the liquid is mostly absorbed but the surface is still wet, gently nestle the

seared shrimp, monkfish, squid, and raw mussels evenly across the top of the

noodles to steam and finish cooking.

1.

Listen for the socarrat.

Once the liquid is entirely gone, do not take the pan off the stove. Turn the heat up

to medium-high and listen for the sound to shift from a wet bubble to a sharp, dry

crackle. Let it crackle for 45 to 60 seconds to caramelize the starches at the bottom

of the pan, using your nose to ensure it smells deeply toasted, not burnt.

2.

Rest and serve.

Kill the heat, cover the pan with a clean kitchen towel, and let it rest for 5 minutes.

Serve straight from the pan at the table with dollops of garlic allioli and a squeeze

of fresh lemon.

3.

The crucial paprika.

Pimentón de la Vera provides the wood-smoked backbone of the dish. Generic

grocery store paprika lacks the depth and will not work here.

•

Sourcing the pasta.

Fideo No. 2 noodles provide the ideal balance of broth absorption and texture. If

unavailable, standard dry angel hair pasta snapped into 1.5-inch pieces is a

structurally identical substitute that toasts and cooks exactly like the imported

product.

•
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Pulpo a la Plancha con Patatas
y Pimentón
pool-poh ah lah plahn-chah kohn pah-tah-tahs ee pee-mehn-tohn

If you want to know if a tapas restaurant takes itself seriously, order

the octopus. When it hits the table, it should be a study in extreme

contrasts: a heavy, dark char on the outside, suckers that shatter like

glass, and an interior as tender and creamy as a scallop. This dish is the

heavyweight champion of the American tapas-bar canon, and it’s built

entirely on two secrets: a long, aromatic boil followed by a mandatory

overnight chill, and an aggressive, smoking-hot sear on cast iron right

before serving. By doing the real work on a Tuesday night, you're left

with a five-minute pickup on Friday. Drop this masterpiece on the

table while the Albariño is flowing, and watch the room go quiet.
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INGREDIENTS

2 1/2 lb whole octopus
thawed

1 large yellow onion
halved

2 med fresh bay leaves

1 tbsp black peppercorns

1/4 cup kosher salt

1 lb Yukon Gold potatoes
scrubbed but unpeeled

6 tbsp extra virgin olive oil
divided

3 med garlic
peeled and thinly sliced

1 tsp sweet smoked paprika

1/2 tsp hot smoked paprika

1 tbsp sherry vinegar

1 tbsp flaky sea salt

1 med lemon
cut into wedges

PREPARATION

INSTRUCTIONS

Sourcing and thawing your octopus.

Buying commercially frozen octopus is actually ideal. The expansion of ice crystals

mechanically ruptures the tough muscle fibers, guaranteeing a tender final

product. Thaw it slowly in the refrigerator for twenty-four hours before you plan to

boil it.

•

Prepare the cooking bath by bringing water, the halved onion, bay leaves,

peppercorns, and a heavy handful of salt to a rolling, violent boil in a large pot.

The water should taste bracingly salty, like the sea.

1.

Scare the octopus by plunging the tentacles into the boiling water for three

seconds, pulling it out, and repeating the process three times before fully

submerging the animal.

This traditional Spanish technique contracts the collagen rapidly. It prevents the

skin from peeling off during the long cook and curls the tentacles into beautiful,

restaurant-style spirals.

2.
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Reduce the heat to medium-low, cover partially, and let the octopus simmer

gently for roughly forty-five minutes.

Check it at the forty-minute mark. A paring knife should slide into the thickest

part of the tentacle with zero resistance, like inserting a knife into warm butter.

1.

Remove the pot from the heat and let the octopus sit in the hot broth for fifteen

minutes to relax.
2.

Transfer the octopus to a cutting board, cut the tentacles away from the head,

and chill them overnight in an airtight container.

Do not skip this chill. Chilling the tentacles sets the gelatin in the skin, ensuring

they won't shred and stick to the hot grill the next day. This is the ultimate

restaurant secret.

3.

Return the dark, ruby-colored octopus cooking broth to a boil and drop in the

whole Yukon Gold potatoes.

Do not pour this liquid down the drain. Boiling the potatoes in the residual broth

infuses them with deep oceanic umami and gives them an authentic hue.

4.

Boil the potatoes for twenty minutes until fork-tender, let them cool slightly,

tear them into ragged chunks with your hands, and refrigerate them.

Tearing the potatoes instead of cutting them creates jagged edges that will get

infinitely crispier on the plancha.

5.

Ten minutes before serving, toast the sliced garlic in a quarter cup of olive oil

over medium-low heat in a small skillet until pale gold, then completely

remove the pan from the heat.

Wait thirty seconds before stirring in both the sweet and hot paprikas. Smoked

paprika has a high natural sugar content; if you bloom it over a direct flame, it will

scorch and ruin the dish.

6.

Whisk the sherry vinegar into the warm paprika oil to create a glorious,

fragrant vinaigrette and set aside.
7.

Heat a large cast-iron skillet over the highest possible heat until it is ripping,

smoking hot.
8.
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CHEF'S NOTES

Toss the chilled tentacles and torn potatoes with the remaining two

tablespoons of olive oil, lay them in the dry skillet, and sear for three to four

minutes without moving them.

Because the octopus was cold, the aggressive heat blisters the suckers into a heavy,

dark char while merely warming the interior through, preventing the meat from

turning rubbery.

1.

Flip the tentacles and potatoes, sear for another two minutes, and immediately

tumble everything onto a warm serving platter.
2.

Generously spoon the warm paprika-sherry vinaigrette over the top, finish

with a heavy shower of flaky sea salt, and serve immediately.
3.

Pimentón de la Vera and Sherry Vinegar are strictly non-negotiable.

Grocery store paprika is dried with hot air, whereas Pimentón de la Vera is slowly

smoked over oak fires in Extremadura. Sherry vinegar brings a deep, nutty,

oxidative acidity that simple red wine vinegar cannot touch. If you substitute these,

you will not recreate the dish your favorite tapas bar puts on the plate.

•

Time your pickup to keep the party moving.

To seamlessly host a multi-course tapas night, treat this dish as a 'pickup.' Have

your cast-iron skillet sitting on the stove and your vinaigrette ready at room

temperature before guests arrive. The final sear takes exactly five minutes.

•





Chapter 5: Sweets & Drinks

The lingering hour: make-ahead Spanish sweets and the essential cocktails, sherries,

and pours that keep the night alive.

A proper tapas joint doesn't wind down; it shifts gears. The manic clatter of

small plates gives way to the slow, deliberate clinking of ice in fishbowl-sized gin

and tonics. This is the lingering hour. The frantic gorging is done, replaced by

the shatter of burnt sugar on a Crema Catalana, the deep comfort of a chilled

flan, and the bitter, botanical hit of vermut poured long over ice.



These are the closers. The drinks that fuel the leaned-in, late-night

conversations, and the unapologetic, unfussy sweets that demand nothing of the

host but to set them on the table, pour another round of sherry, and rejoin the

fray.
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El Gintonic de Balón

When you sit down in a candlelit tapas bar, the first thing to hit the

table—long before the jamón or the bravas—is a fishbowl-sized goblet

practically glowing with ice, botanicals, and violent effervescence. This

isn't a careless dive-bar highball. The Spanish Gintonic is a heavily

engineered culinary obsession. You'll need a massive balloon glass, ice

blocks large enough to sink a ship, premium tonic water, and a strict

ban on squeezing actual citrus juice into the glass. When your guests

arrive, you bring the heat: a quick flame to a star anise pod releases an

intoxicating aroma that sets the immediate tone for the entire grazing

menu.
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INGREDIENTS

2 oz premium gin

200 ml Fever-Tree tonic water
ice cold

4 large giant ice cubes or spheres

2 small juniper berries
lightly pressed

1 med star anise pod

4 small pink peppercorns

1 large lemon or grapefruit peel
wide swath, pith removed

PREPARATION

INSTRUCTIONS

Prepare the botanical ice.

For a show-stopping presentation, place your botanicals into large spherical molds

or 2-inch cube trays with distilled water 24 hours in advance.

•

Chill the glassware.

Place massive balloon glasses, or your widest-bowled red wine glasses, in the

freezer at least two hours before the party.

•

Load the chilled glass with ice and botanicals.

Fill the frosted glass to the absolute brim with your giant ice cubes, tossing in the

lightly pressed juniper berries and pink peppercorns if they aren't already frozen

inside the ice.

1.

Pour the gin.

Pour the gin directly over the ice.
2.

Flame the star anise and citrus.

Lightly scorch the star anise with a match until it smokes, then drop it in;

immediately strike another match, sharply pinch the citrus peel over the flame to

spray its essential oils onto the drink, and drop the peel into the glass.

3.
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CHEF'S NOTES

Pour the tonic gently.

Tilt the glass 45 degrees and pour the ice-cold tonic slowly down the inside wall of

the glass to preserve the carbonation.

1.

Integrate the cocktail.

Slide a bar spoon to the very bottom of the glass and pull it up exactly once

without stirring, then serve immediately.

2.

Respect the glass.

If you don't own a copa de balón, use your largest Burgundy or Bordeaux wine

glass to give the aromatics room to bloom; never use a skinny highball glass.

•

Never squeeze the citrus.

Introducing citric acid directly into the tonic immediately kills the carbonation,

leaving you with a flat, excessively sour drink.

•

Do not cheap out on the tonic.

Supermarket plastic liters use high-fructose corn syrup that will leave a cloying

finish; spend the extra money on Fever-Tree or Q Tonic for real quinine and cane

sugar.

•

Skip the twisted spoon trick.

Despite what generic cocktail blogs say, Spanish mixologists have proven that

pouring tonic down a twisted bar spoon aggressively destroys the bubbles.

•



151

Sangría Blanca con Piña
Asada

To recreate the chaotic, beautiful rhythm of a great tapas joint, you

need a drink that anchors the night. This isn't the bruised, leftover-red-

wine punch of a dorm party; it is a fiercely carbonated, meticulously

engineered hit of Cava, Licor 43, and Spanish brandy. You build the

base before the first guest arrives, giving it just enough time to pull the

essential oils from the fruit without turning bitter. When the jamón

hits the table, you throw fresh pineapple onto a blistering grill, letting

it catch fire and smoke before dropping the caramelized, hot fruit
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straight into the ice-cold wine. The contrast of hot, sweet smoke against

crisp effervescence is the exact culinary theater that turns a dinner into

a party.

INGREDIENTS

1 med peach
pitted and diced

1/2 med green apple
cored and diced

1/2 med lemon
thinly sliced into half-moons, seeds
removed

1/4 cup Licor 43

1/4 cup Brandy de Jerez

1/4 cup white grape juice

1 tbsp white sugar

1/2 med fresh pineapple
peeled, cored, and cut into 1-inch thick
wedges

1 tbsp olive oil

1 tbsp light brown sugar

1 tbsp dark rum

750 ml Cava
Brut or Brut Nature, thoroughly
chilled

1 small fresh mint
left on the sprig

4 cup ice

PREPARATION

Combine the diced peach, apple, and lemon slices in a large glass pitcher with

the Licor 43, Brandy de Jerez, grape juice, and white sugar.

Stir the mixture vigorously with a wooden spoon to slightly bruise the fruit, then

refrigerate for at least one hour but no more than two. Any longer and the lemon

pith will release bitter compounds that overpower the delicate wine.

•

Toss the pineapple wedges in a bowl with the olive oil, brown sugar, and dark

rum.

The sugar accelerates the caramelization on the grill, ensuring a hard sear before

the fruit turns to mush. Set aside until your guests arrive.

•
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INSTRUCTIONS

CHEF'S NOTES

Preheat a grill or cast-iron pan to high heat and sear the prepared pineapple

wedges for two minutes per side until heavily charred.

Do this right as you serve your first round of tapas. You want a deep, dark char on

the outside while keeping the fruit structurally intact. Remove to a cutting board

and quickly chop into bite-sized chunks.

1.

Remove the macerated base from the fridge, fill the pitcher halfway with ice,

and slowly pour the chilled Cava down the side of the glass.

Pouring at a 45-degree angle is critical to preserving the Cava's delicate,

traditional-method bubbles.

2.

Drop the hot, smoky pineapple chunks directly into the cold sangria and give it

one gentle stir.

Slap the mint sprig against the back of your hand to wake up the aromatics, drop

it into the pitcher, and serve immediately, ensuring every glass gets a scoop of the

hot caramelized fruit.

3.

Do not substitute the Spanish spirits.

Licor 43 provides a uniquely Spanish vanilla-citrus profile, while Brandy de Jerez

brings notes of sherry-cask aging. Generic liqueurs or American brandy will

fundamentally alter the DNA of the drink.

•

Use real Cava, not Prosecco.

Cava's traditional-method secondary fermentation gives it a dry, biscuity backbone

that cuts through the rich tapas spread perfectly. Prosecco is too sweet and lacks

the necessary structural tension.

•
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Tinto de Verano
teen-toh deh veh-rah-noh

If you want to spot the tourists in Spain, look for the tables sweating

over massive, fruit-logged pitchers of Sangria in the midday sun. The

locals are drinking Tinto de Verano. Born in the sweltering heat of

1920s Córdoba, this is the true lifeblood of the Spanish tapas terrace—

bracingly bubbly, dangerously drinkable, and completely

unpretentious. To match the slightly more complex profile served at the

best American tapas bars, this version is hit with a heavy splash of

Spanish sweet red vermouth. It adds a backbone of baking spices and

bitter botanicals that elevate the drink from a simple spritzer to a

legitimate cocktail, perfectly suited to sit next to a plate of expensive

jamón.
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INGREDIENTS

750 ml unoaked Spanish red wine

such as Tempranillo or

Garnacha
thoroughly chilled

3 cup high-quality lemon soda
chilled

1/2 cup Spanish sweet red vermouth
chilled

1 large lemon
cut into half-wheels

1 large orange
cut into half-wheels

8 cup ice

PREPARATION

INSTRUCTIONS

Chill the liquids overnight.

The enemy of Tinto de Verano is melted ice and flat soda. You cannot mix this in

advance. Instead, your prep relies entirely on temperature control. Place the red

wine, vermouth, and lemon soda in the refrigerator the morning of your party.

•

Prep the citrus wheels in advance.

Slice your lemons and oranges hours ahead, storing them in an airtight container

in the fridge so they are ready for quick assembly.

•

Pack a large pitcher entirely to the brim with ice.

Just as your hot tapas are coming out of the kitchen, pull your chilled ingredients

from the fridge and fill the pitcher, sliding a few of the lemon and orange wheels

down the inside glass for presentation.

1.

Pour the wine and the vermouth over the ice.

Empty the entire bottle of chilled red wine into the pitcher, followed by the

Spanish sweet red vermouth.

2.

Top with the lemon soda to provide the necessary effervescence.3.
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CHEF'S NOTES

Give the mixture exactly one gentle lift from the bottom.

Using a long bar spoon, gently integrate the liquids without stirring vigorously,

which will kill the crucial carbonation.

1.

Serve immediately in ice-filled glasses.

Ensure each glass gets a wheel of citrus as you pour.
2.

You must use a young, unoaked wine.

Do not use an expensive, oak-aged Rioja Reserva or a heavy Cabernet Sauvignon.

When wood tannins are subjected to freezing temperatures and carbonation, a

harsh chemical reaction occurs that makes the wine taste violently bitter and

metallic. You need a Vino Joven—a young, bright, unoaked Spanish Tempranillo or

Garnacha.

•

Adjusting the lemon soda for American palates.

If you cannot find a tart, European-style lemon soda like San Pellegrino Limonata,

avoid using straight American Sprite or 7Up, which are too sweet. Instead, mix 1

1/2 cups of standard lemon-lime soda with 1 1/2 cups of unflavored club soda to

mimic the drier, crisper profile of Spanish gaseosa.

•



157

El Servicio de Vermut
el ser-vee-thee-oh de ver-moot

It's Friday night at a dimly lit American tapas bar. The rhythm of the

meal hasn't escalated to sizzling cast-iron pans just yet. It starts here,

with El Servicio. In a great restaurant, you don't just get a glass of

vermouth; you get a Vermut Preparado—a batched, highly seasoned

version of the base wine—served alongside a sprawling, zero-cook

grazing board of premium imported seafood, salty chips, and olives.

You mix the pitcher days in advance, pop the tins right before the

doorbell rings, and finish the drinks with a theatrical flash of fire that

tells your guests the night has officially begun.
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INGREDIENTS

750 ml Spanish Vermut Rojo

3 oz London Dry gin

3 oz Campari

1 1/2 oz orange liqueur

1/4 tsp Angostura bitters

4 med thick strip orange peel
cut wide with a good amount of pith
attached

4 large large ice cubes

8 large Spanish olives
stuffed with anchovies and threaded in
pairs on toothpicks

2 small premium Spanish tinned

seafood
opened but left entirely in their
aesthetic tins

16 oz thick-cut potato chips

150 ml Salsa Espinaler

PREPARATION

INSTRUCTIONS

Batch the Vermut Preparado.

Up to a week in advance, combine the Vermut Rojo, gin, Campari, orange liqueur,

and bitters in a large glass pitcher or swing-top bottle. Stir gently to combine.

•

Chill the mixture and the glassware.

Store the batched vermouth in the refrigerator, and place your tumblers in the

freezer to chill well before guests arrive.

•

Arrange the zero-cook grazing board.

Pour the potato chips into a wide bowl, arrange the olives, and set out the open

tins of conservas. Place the bottle of Salsa Espinaler front and center on the table.

1.

Build the vermouth over ice.

When guests are seated, place one or two large, dense ice cubes into chilled short,

wide tumblers or balloon glasses, then pour 3 to 4 ounces of the chilled Vermut

Preparado into each.

2.
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CHEF'S NOTES

Drop an olive-threaded toothpick into each glass.

The sodium from the brine chemically suppresses the perception of bitterness on

the palate, which perfectly enhances the vermouth's inherent sweetness.

1.

Express the orange oils through an open flame.

Light a wooden match and hold it two inches above the glass. Holding the orange

peel skin-side facing the match, sharply fold the peel in half. The essential oils will

spurt through the fire, igniting into a brief flash of flame and caramelizing as they

rain down onto the surface of the vermouth.

2.

Garnish and serve immediately.

Rub the freshly flamed peel around the rim of the glass to deposit the remaining

oils, then drop it in. Instruct guests to aggressively splash the Espinaler sauce over

the chips and directly into the seafood tins.

3.

Do not substitute the Salsa Espinaler.

American hot sauces are built on aggressive chili heat and fermentation. Espinaler

is essentially a spiced paprika vinaigrette designed to amplify the salinity of the

sea without burning your palate. If you absolutely cannot find it, whisk together

high-quality sherry vinegar, a pinch of sweet Pimentón de la Vera, and a dash of

black pepper as a stopgap.

•

Store open vermouth in the refrigerator.

Vermouth is fortified wine, not a distilled spirit. If you leave an open bottle on a

warm bar cart, it will oxidize and taste like dusty vinegar within a month. Keep it

cold.

•

Select a true Spanish Vermut Rojo.

Italian sweet vermouth is often too bitter and vanilla-forward for this specific

ritual. Spanish vermut (like Lustau, Yzaguirre, or Miró) is softer, leaning heavily

into warm baking spices and caramel.

•
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A Sherry Primer & The 3-
Minute Pairing Guide

Imagine the candlelit room of your favorite tapas bar. The ambient

noise of clinking glasses, the leg of jamón ibérico glistening behind the

bar, the rhythmic arrival of small plates. The secret engine driving that

entire experience isn't just the kitchen; it's what's in the glass. Sherry.

Not the sweet, dusty bottle sitting in a vintage liquor cabinet, but bone-

dry, electric, wildly complex wine from the coast of Andalusia. It is the

ultimate host’s hack—a pre-made, highly complex pairing sauce in a

bottle that lets you pull off a multi-course grazing menu without

abandoning your guests to slave over a hot stove.
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INGREDIENTS

750 ml Fino or Manzanilla sherry
chilled to 45 degrees

750 ml Amontillado sherry
held at cellar temperature

750 ml Pedro Ximénez sherry
slightly chilled

6 med white wine glass
polished

PREPARATION

INSTRUCTIONS

Ditch the tiny glasses.

Serve all sherry in a standard white wine glass so the complex volatile compounds

actually have room to breathe.

•

Treat Fino like a delicate white wine.

Fino and Manzanilla must be served ice cold. Store them upright in the fridge once

opened and finish the bottle within a week before it oxidizes.

•

Cellar the dark stuff.

Oloroso and Amontillado should be served cool, but not freezing. Because they age

oxidatively, they will last for months on your counter or in the fridge once opened.

•

Do the heavy lifting before the doorbell rings.

Your croqueta béchamel is chilling overnight, your bravas sauce is made, and your

shrimp are peeled with the garlic infusing low and slow in olive oil so it turns

sweet instead of bitter.

1.

Drop the jamón and pour the Fino.

Minute one of service involves pulling the Fino from the ice bucket, pouring it into

proper glasses, and dropping the room-temperature jamón board on the table.

2.

Flash-fry the hot plates while they eat.

Minute two is your high-heat finish, cranking the heat on your garlic oil to flash-

fry the shrimp in sixty seconds, or dropping your croquetas into the hot fryer.

3.
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CHEF'S NOTES

Serve and stay at the table.

Minute three means sliding the bubbling ramekins onto the table, telling your

guests to dip their bread, and topping off their glasses without missing a single

conversation.

1.

Respect the Pimentón de la Vera.

Your bravas sauce relies on authentic, oak-smoked Spanish paprika. Standard

grocery store paprika is sun-dried red dust by comparison, completely lacking the

smoky phenols needed to stand up to an Amontillado.

•

Use genuine Sherry Vinegar for the pulpo.

Sherry vinegar undergoes the same solera aging as the wine, developing woody,

nutty compounds that chemically resonate with the seafood. Apple cider vinegar

provides only flat acidity and will ruin the dish.

•

Let the Jamón Ibérico earn its price tag.

Ibérico pigs forage on acorns, yielding fat with high levels of oleic acid that melts at

room temperature. The bone-dry acidity of a Fino is chemically required to slice

through this specific, glorious fat.

•
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Flan Estilo Marisa

If you have ever closed down a great Spanish tapas bar in America—

surrounded by empty cazuelas that recently held bubbling gambas, the

last drops of Albariño, and the lingering scent of pimentón—you know

the meal ends with a perfect, trembling flan. Inspired by José Andrés’s

mother, this is technically a flan de nata, relying on a massive bump in

dairy fat rather than a carton of eggs for its dangerously rich, silky

texture. It is the ultimate anchor for a grazing menu: made entirely the

day before, then blasted over an open stove flame for five seconds right

before service to guarantee a dramatic, flawless release of dark amber

caramel.
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INGREDIENTS

1/4 cup granulated sugar

2 tbsp water

1 tsp light corn syrup

1 cup heavy cream

1 cup half-and-half

1/3 cup granulated sugar

1 whole vanilla bean
split lengthwise and seeds scraped

1 wide

strip

lemon peel
white pith avoided

2 large large eggs
brought to room temperature

1/2 cup heavy cream
chilled

1/2 med cinnamon stick

1 tsp orange zest

1 tbsp powdered sugar

2 large fresh oranges
cut into supreme segments

6 small fresh mint leaves

PREPARATION

INSTRUCTIONS

Infuse the Crema Catalana whip well before guests arrive.

In a small saucepan, gently heat the half-cup of heavy cream with the cinnamon

stick and orange zest until warm. Turn off the heat, steep for 30 minutes in the

fridge until completely cold, then discard the cinnamon stick.

•

Set up your ramekin station.

Place six 4-ounce ceramic ramekins on a baking sheet. You must work rapidly

when pouring the caramel, so have them immediately at hand.

•

Melt the sugar, water, and corn syrup in a small saucepan over medium-low

heat until completely dissolved.

Increase the heat to medium-high and swirl the pan gently by the handle—do not

stir, which encourages crystallization. Watch it like a hawk until the bubbling

syrup shifts from light blonde to a deep, dark amber.

1.
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Working as fast as safely possible, pour the molten caramel evenly into the six

ramekins.

Tilt each ramekin in a circular motion to coat the bottom evenly, then set aside so

the caramel can harden into a glass-like disc.

1.

Steep the cup of heavy cream, half-and-half, scraped vanilla seeds, vanilla pod,

and lemon peel in a saucepan over medium heat until steaming.

Do not bring to a rolling boil. Once it starts to bubble at the edges, remove from

the heat, cover, and let steep for 15 minutes to extract the aromatic oils.

2.

Gently whisk the eggs and the remaining one-third cup of sugar in a mixing

bowl without incorporating air.

Aerating the eggs will create foam on top of your flan that acts as an insulator and

ruins the texture. Slowly pour the warm cream into the eggs in a thin, steady

stream to temper them, then strain the entire mixture through a fine-mesh sieve

into a pitcher.

3.

Divide the strained custard evenly over the hardened caramel in the ramekins.

Place the ramekins on a folded kitchen towel at the bottom of a large roasting pan

to prevent rattling and insulate them from the bottom heat.

4.

Create a water bath and bake at 325°F for 45 to 50 minutes.

Pour boiling water into the roasting pan until it reaches halfway up the sides of

the ramekins, cover loosely with foil, and bake until the edges are set but the

center still jiggles slightly. Rotate the pan halfway through cooking.

5.

Let the ramekins cool in the hot water bath for 30 minutes, then cover tightly

and refrigerate overnight.

Do not skip the overnight chill. This allows the custard to set firmly and the

moisture to melt the hard caramel into a liquid syrup.

6.

Whip the cold infused cream and powdered sugar to soft, pillowy peaks.

Keep this Crema Catalana whip stored in the fridge until service.
7.
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CHEF'S NOTES

Blast the bottom of each cold ramekin directly over a medium stovetop flame

for three to five seconds right before serving.

This rapid application of intense heat instantly melts the boundary layer of the

cold caramel. Run a thin knife around the top edge, invert the ramekin onto a

plate, and let the flan drop in a dramatic pool of dark amber syrup. Garnish with

the infused whip, fresh orange segments, and mint.

1.

A note on Spanish dairy fat.

Unlike American puddings which rely heavily on egg yolks or cornstarch for

thickness, a traditional flan de nata gets its luxurious texture almost entirely from

butterfat. You cannot substitute whole milk for the heavy cream or half-and-half;

the two-egg structure is mathematically insufficient to set milk alone.

•

Embrace the corn syrup crutch.

Yes, corn syrup is decidedly un-Spanish. However, it is an essential commercial

kitchen trick. When you are busy managing a high-stress tapas spread, the

inverted sugar prevents crystallization, guaranteeing your caramel won't seize into

grainy clumps.

•

The importance of the real vanilla bean.

Modern restaurant prep often utilizes high-quality extract for speed, but real

vanilla connects this recipe back to true home methods. The visual of tiny black

specks scattered throughout the custard signals to your guests that this is a

premium dessert.

•



167

Tarta de Santiago
tar-tah deh san-tee-ah-go

This is the dessert that anchors the end of the night at nearly every

great Spanish joint in America. Born on the rainy pilgrim trails of

Galicia, the Tarta de Santiago is an ancient, flourless almond cake built

for endurance. In a modern tapas restaurant, it’s a bulletproof make-

ahead workhorse. It relies entirely on the natural oils of the almonds—

no butter, no flour—resulting in a dense, marzipan-like crumb that

genuinely tastes better on day two. We're deploying a classic service

trick: flashing the slices in a hot oven right before they hit the table,

then plating them against a cold, melting scoop of salted caramel ice

cream.
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INGREDIENTS

1 tbsp unsalted butter
softened, for greasing

2 1/2 cup fine almond flour

1 1/4 cup granulated white sugar

5 large eggs
at room temperature

1 large organic lemon
zested

1/2 tsp ground cinnamon

2 tbsp Spanish Brandy or Pedro

Ximenez sherry

1 pinch kosher salt

1/4 cup powdered sugar

1 pt premium salted caramel or

vanilla bean ice cream

PREPARATION

Preheat your oven to 350°F (175°C) without the convection fan.

Generously butter the bottom and sides of a 9-inch springform pan. Line the

bottom with parchment paper and butter the paper too. This cake is fragile, and

the parchment guarantees a clean release.

•

Mix the dry aromatics.

In a large bowl, combine the almond flour, granulated sugar, lemon zest,

cinnamon, and salt. Use your fingers to rub the lemon zest into the sugar and

almonds, releasing the citrus oils to perfume the mix.

•

Incorporate the wet ingredients gently.

Add the eggs and Brandy or sherry. Using a wooden spoon, stir just until a thick,

homogenous paste forms. Do not whisk vigorously.

•

Bake the cake.

Pour the batter into the prepared pan. Tap the pan firmly on the counter to knock

out any trapped air bubbles. Bake for 30 to 35 minutes until you see a deep golden-

brown crust and a toothpick inserted into the center comes out with just a few

moist crumbs.

•
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INSTRUCTIONS

CHEF'S NOTES

Cool and store.

Let it cool completely in the pan on a wire rack, then run a knife around the edge

and release the springform ring. Wrap tightly in plastic wrap and leave it at room

temperature for 1 to 3 days. Do not refrigerate.

•

Flash-warm the cake.

When clearing the last savory plates, preheat your oven to a ripping 400°F (200°C).

Slice the cake into wedges, place them on a parchment-lined baking sheet, and

slide them into the hot oven for exactly 3 to 4 minutes to crisp the edges and wake

up the aromatic oils.

1.

Execute the St. James Cross theatrics.

Transfer the warm slices to individual dessert plates. Place a paper cut-out of the

Cruz de Santiago on each slice, dust heavily with powdered sugar through a fine-

mesh sieve, and pull the paper straight up.

2.

Finish and serve.

Immediately drop a clean quenelle of ice cream next to the hot cake. Get it to the

table immediately while the temperature contrast is at its absolute peak.

3.

Method matters more than madness.

Do not use a stand mixer. English-language recipes frequently treat this like a

sponge cake, whipping the eggs until fluffy. If you do that, the cake will rise, dry

out, and shatter. It is a fatal error. Mix it gently by hand to maintain a beautifully

flat, intensely dense crumb.

•

The iconic branding.

The Cruz de Santiago is non-negotiable for the dish's identity. Find a template

online or in the book's appendix, print it, and cut it out before service.

•
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Crema Catalana Quemada
kray-mah kah-tah-lah-nah kay-mah-dah

If you want to start a fight in a Barcelona kitchen, tell a Catalan chef

that crema catalana is just a Spanish knockoff of crème brûlée. They’ll

quickly—and correctly—point out their version predates the French by

a good three centuries. In the modern American tapas joint, this is the

non-negotiable closer. After a heavy, savory parade of fat-marbled

jamón ibérico and olive-oil-drenched gambas, the last thing a diner

wants is a dense, heavy-cream dessert. This unapologetically authentic

rendition relies entirely on whole milk, a touch of cornstarch, and the

historic Moorish influence of cinnamon and bright citrus to deliver a

refreshing, silky finish. It sits patiently in the fridge while the host
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works the room, requiring only a dusting of sugar and a blistering

sixty-second torch before hitting the table in a cloud of intoxicating,

burnt-sugar smoke.

INGREDIENTS

4 cup whole milk

1 large cinnamon stick
preferably Ceylon

1 large lemon
zest peeled in wide strips, avoiding the
white pith

1/2 med orange
zest peeled in wide strips, avoiding the
white pith

8 large egg yolks

3/4 cup white granulated sugar
for the custard

6 tbsp white granulated sugar
reserved for the crust

3 tbsp cornstarch

1 pinch kosher salt

PREPARATION

INSTRUCTIONS

Carefully strip the citrus zest.

Use a sharp vegetable peeler and a light touch. If you cut too deep and include the

bitter white pith, it will ruin the delicate infusion of the milk.

•

Bring all but a half cup of the milk to a bare simmer with the cinnamon and

citrus zests, then remove from the heat to steep.

Pour the milk into a heavy-bottomed saucepan over medium heat, watching

closely so it never reaches a rolling boil. As soon as bubbles form at the edges,

cover the pan and let it sit for thirty minutes so the warm dairy can pull the

essential oils from the citrus and the spice from the cinnamon.

1.
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CHEF'S NOTES

Whisk the cornstarch into the reserved cold milk, then aggressively beat it into

the egg yolks and three-quarters cup of the sugar.

The cornstarch is the Spanish kitchen's secret weapon, coating the egg proteins so

they won't scramble on the stove. Whisk the mixture in a large bowl until it turns

pale yellow and slightly thick.

1.

Discard the aromatics, return the milk to medium-low heat, and slowly whisk a

cup of the hot milk into the egg mixture to temper the yolks.

Once tempered, pour the egg mixture back into the saucepan with the remaining

infused milk.

2.

Cook the custard over medium-low heat, stirring constantly, until it thickens

enough to coat the back of a spoon.

Use a wooden spoon or silicone spatula, aggressively scraping the bottom and

corners of the pan. The custard is ready when a finger swiped across the back of

the spoon leaves a clean, distinct line. Do not let it boil.

3.

Divide the hot custard among six shallow ramekins or terracotta cazuelas and

chill for at least four hours.

Press a piece of plastic wrap directly onto the surface of each custard to prevent a

rubbery skin from forming. Overnight is best, as the flavors will deepen and

mature.

4.

Immediately before serving, coat each custard with a tablespoon of the

remaining sugar and caramelize with a kitchen torch.

Dab away any surface condensation with a paper towel before adding the sugar.

Hold the flame about two inches away, moving in slow circles until the sugar

bubbles into a deep, glossy mahogany crust. Serve immediately while the top is

hot and brittle and the custard beneath remains cool.

5.

Never substitute heavy cream or vanilla extract.

Heavy cream turns this into a French crème brûlée, which will overwhelm the

palate after a heavy tapas meal. Vanilla overwrites the historic flavor profile of

delicate cinnamon and citrus. Stick strictly to whole milk.

•
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Use shallow terracotta dishes for the most authentic experience.

Known as cazuelas de barro, these inexpensive traditional clay dishes act as

excellent insulators, keeping the custard perfectly cool while the surface sugar is

aggressively torched.

•
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Churros Rellenos con
Chocolate

If there is one dessert that signals the glorious, messy end to a long

night at an American tapas bar, it is a plate of hot churros bleeding

dark chocolate. But pulling this off at home without leaving your

guests to sweat over a vat of boiling oil requires stealing a trick directly

from the restaurant line. By using an enriched choux dough—which

naturally hollows out for stuffing—you can pipe and freeze the churros

days in advance. When the last slice of jamón is gone and the Albariño

is polished off, you simply drop the frozen batons into hot Spanish

olive oil, inject them with a heavy, dark chocolate ganache, and hit the

table like a seasoned line cook.



175

INGREDIENTS

1 cup dark chocolate (minimum

70% cacao, ideally Valor)
chopped

3/4 cup heavy cream

1 pinch flaky sea salt

1 cup water

1/2 cup unsalted butter
cubed

1 tbsp granulated sugar

1/2 tsp kosher salt

1 cup all-purpose flour

3 large large eggs
at room temperature

1 tsp vanilla extract

4 cup extra virgin olive oil

1/2 cup granulated sugar

1 tsp ground cinnamon

PREPARATION

INSTRUCTIONS

The dough can be piped and frozen up to two months in advance.

Once frozen solid on the baking sheet, transfer the churro batons to an airtight

container or ziplock bag until you are ready to drop them into the fryer.

•

Prepare the chocolate ganache.

Place the chopped chocolate in a heatproof bowl, pour over simmering heavy

cream, and let sit for two minutes before whisking in the pinch of flaky sea salt

until glossy. Transfer to a piping bag or culinary syringe, refrigerating until

needed and gently re-warming in a water bath before service.

1.

Scald the choux dough.

Boil the water, butter, one tablespoon of sugar, and kosher salt in a saucepan, then

remove from the heat and vigorously stir in the flour until it forms a tight, smooth

ball. Return the pan to low heat for about a minute, stirring constantly, to cook off

excess moisture.

2.
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CHEF'S NOTES

Incorporate the eggs.

Transfer the hot dough to a stand mixer and beat on low for two minutes to release

the steam. Add the vanilla, then beat in the eggs one at a time until the mixture

whips into a smooth, sticky paste that holds a soft peak.

1.

Pipe and freeze the churros.

Transfer the warm dough to a heavy-duty piping bag fitted with a large star tip

and pipe straight, five-inch lines onto a parchment-lined baking sheet. Snip the

ends cleanly with shears, then freeze the sheet for at least an hour.

2.

Fry the churros straight from frozen.

Heat the olive oil in a Dutch oven to exactly 375°F (190°C) and drop the frozen

churros in batches of three to four. Fry for two to two and a half minutes per side

until deeply golden, then let drain for ten seconds and immediately toss in a

mixture of the half cup of sugar and ground cinnamon.

3.

Hollow and stuff with chocolate.

Insert a wooden skewer through the center of each warm churro to crush the

steamy interior crumb and create a hollow tube, taking care not to pierce the

opposite end. Insert your ganache piping bag into the hole and squeeze until the

churro feels heavy and chocolate just peeks out the top.

4.

Frying in olive oil is non-negotiable.

The distinct, grassy fruitiness of a Spanish olive oil is the hallmark of an authentic

churrería. If using pure extra virgin olive oil is too cost-prohibitive, cut it with a

high-oleic sunflower oil, but do not omit it entirely.

•

Do not attempt to stuff a traditional lean churro dough.

Traditional Spanish churro dough relies solely on water and flour, resulting in a

dense crumb that will burst if injected. The enriched choux method provides the

necessary airy interior to contain the heavy chocolate ganache.

•
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