Spanish recipes

CHICKEN PAELLA

Ingredients

· 1/2 pint of oil 

· 1 chicken, cut to 8 pieces 

· 2 bowls of rice (1lb. 5 oz. approximately) 

· 5 bowls of meat broth 

· 1 green pepper 

· 1 red pepper 

· 1 small can of peas 

· 1 small onion 

· 2 tomatoes 

· Saffron 

· 1 clove of garlic (optional) 

· Parsley 

· Salt 

Preparation

Start by heating half of the oil and once warm add the cut chicken and let it cook for 15 min. Once it's brown, reserve it in a dish. Add the chopped onion. After 5 minutes, add diced tomatoes, without seeds and peeled. 

Let it braise about 5 minutes more, mashing the tomatoes with a skimmer. Strain it and throw it in the paella pan.

Add the rest of the oil to the paella pan. Throw the green pepper, cut to square pieces of half inch. Add the fried chicken. Keep stirring with a wooden tablespoon, without letting it go brown. Throw salt, and the meat broth, hot but not boiling. This is completed with the 5 broth bowls. 

Shake the paella pan a little taking it by the handles so that it is broth flows all over. All this should be made to medium fire.

Meanwhile, in a mortar mash a little bit of garlic (optional), the parsley and the saffron, with a little bit of salt so that it doesn't slip, and it wet it with a couple of soup spoonfuls of temperate water. Spill this mixture on the rice and shake again the paella pan.

When the broth has reduced to the half decorate the paella with the red pepper cut to ribbons, and the peas.

Let it cook about 20 minutes.

Once the rice is cooked and the broth has reduced, retire the paella pan from the fire, on a wet cloth, leaving it rest for about 5 minutes. 

Serve it with some big clusters of lemon without peeling like decoration.

SANGRÍA

Ingredients

· 3 1/4 cups ( 26 fl. oz) dry red wine

· 2 cups (16 fl. oz) sparkling apple juice

· 4 tablespoons of gin


· 4 tablespoons citron-flavored vodka

· 2 tablespoons sugar

· Juice of 1 large orange

· Juice of 1 large lemon

· 1 small orange, sliced thin crosswise

· 1 small lemon, sliced thin crosswise

· 1 small lime, sliced thin crosswise

Preparation

Pour all the ingredients into a large pitcher, mix well, and refrigerate. Serve chilled over ice. 

FLAN DE CAFÉ

 

Ingredients

1 litre of heavy whipping cream.

2 JELL-O flan spanish style.

1 glass of coffee.

  

 

 Preparation 

Pour the caramel into a bowl.

Mix the coffee and the JELL-O.

Bring the whipping cream to full boil on medium heat, stirring constantly.

Mix the coffee-flan mix with the boiling cream.

Pour slowly the resulting mix into the caramel bowl.

Refrigerated as needed.

