November Spanish Gourmet Club
Caramel Cream Cheese Custard - Lucy Sankey
Serves 12

½ cup sugar
2 T. water
8 ounces reduced-fat cream cheese, softened
8 large eggs
1 – 14 ounce can nonfat or low-fat sweetened condensed milk
1 – 12 ounce can nonfat or low-fat evaporated milk
2 teaspoons vanilla extract

1. Preheat oven to 350 degrees.
2. Cook sugar and water in a small saucepan over medium-high heat, gently swirling the pan (do not stir), until the mixture turns golden brown, 5 to 7 minutes.  Immediately, pour the caramel carefully into a 9-inch round metal cake pan.  If it stiffens before it completely covers the bottom of the pan, warm the pan in oven, then swirl to cover the bottom.
3. Beat the cream cheese in a large bowl with a mixer at medium-high speed until soft.  Beat in eggs, on at a time, until thoroughly combined, scraping down the sides.  Add condensed milk, evaporated milk and vanilla; mix until combined.  Carefully pour into the prepared pan. (You may hear some cracking; the pan will be very full.)  
4. Place the cake pan in a larger pan and pour enough hot water around it to come 1 inch up the sides.  Bake until golden and set at the edges but still wobbly at the center, about 1 hour.  A knife inserted in the center should come out clean.
5. Transfer the cake pan to a wire rack and let cool to room temperature, about 1 hour.  Then cover and refrigerate for at least 4 hours or overnight.  To serve, run a knife around the edge of pan and invert the plan onto a plate.


Caramel-Cream cheese Flan - Lucy Sankey
Serves 8 - Total: 7 hours, 10 minutes

1 ½ cups sugar, divided
7 egg yolks
1 (14-oz) can sweetened condensed milk
1 (12 oz) can evaporated milk
¾ cup milk
1 ½ tsp. vanilla extract
1/8 tsp salt
4 egg whites
1 (8 oz) package cream cheese, softened

1. Cook 1 cup sugar in a 9-inch round cake pan over medium heat, stirring occasionally, 5 minutes or until sugar melts and turns golden brown.  Remove pan from heat, and let stand 5 minutes. (Sugar will harden.)
2. Meanwhile, whisk together egg yolks and next 5 ingredients in a large bowl.
3. Process egg whites, cream cheese, and remaining ½ cup sugar in a blender until smooth.  Add 2 cups egg yolk mixture, and process until smooth.  Stir egg white mixture into remaining egg yolk mixture until blended.  Pour custard over caramelized sugar in pan.
4. Place cake pan in a large shallow pan.  Add hot water to large pan to depth of one-third up sides of cake pan.
5. Bake at 350 degrees for 50 to 60 minutes or until a knife inserted into center of flan comes out clean.  Remove pan from water; cool completely on a wire rack (about 2 hours).  Cover and chill 4 hours to 2 days.
6. Run a knife around the edge of flan to loosen; invert onto a serving plate.  (Once inverted, the flan will take about 30 seconds to slip from the pan.  Be sure to use a serving plate with a lip to catch the extra caramel sauce.)

Titaina - Robin Henley
Serves 4 - Prep Time 10 minutes - Cook Time 40 minutes

2 T. pine nuts
1 T. cooking oil
½ red bell pepper, chopped
½ green bell pepper, chopped
½ small onion, chopped
1 T. minced garlic
1 (14.5 ounce) can peeled and diced tomatoes, drained
1 (6 ounce) can tuna, drained
½ tsp. white sugar
¼ tsp. ground cinnamon
1 pinch ground nutmeg
Salt and pepper to taste

1. Toast the pine nuts in a dry skillet over medium heat for about 5 minutes, or until fragrant.  Remove from heat, and set aside to cool.
2. Heat oil in a skillet over medium heat.  Add the red and green bell peppers, onion, and garlic.  Cook and stir until wilted and soft, about 10 minutes.  Stir in the tomatoes, and continue to cook and stir for another 15 minutes.  Mix in the tuna, sugar, cinnamon, nutmeg, salt, and pepper.  Simmer for about 15 more minutes.  Stir in the pine nuts and serve.


Spanish Tortilla - Jennifer Amick

Directions to LaTienda Spanish Market.  Take I-64 West to Williamsburg.  Travel on RT 199 to Jamestown Rd.  Open door to LaTienda Spanish Market.  Purchase pre-made Spanish Tortilla.  Heat according to package instructions.  Top with a few colorful spices so that people think you made it from scratch.  Serve.

Rosemary Almonds - Libby Marks

3 T. butter
3 T. fresh rosemary, minced
4 ½ c. whole unsalted almonds
1 T. Kosher salt
2 T. Worcestershire sauce

Preheat oven to 350 degrees.  Melt butter on medium high heat in oven proof skillet, add rosemary then almonds, generous salt and stir 1 minute.  Add Worcestershire sauce.  Shake and stir 1 minute.  Put skillet in oven and bake until nuts are toasted and fragrant, about 10 minutes, stirring after 5 minutes.

Zarangollo murciano – Karin Heaton
(Stewed zucchini with onion)
Serves 6

½ cup extra virgin olive oil
2 cloves garlic, minced
3 yellow onions, finely chopped
2 pounds zucchini, peeled and cut into small dice 
Salt
Freshly ground black pepper
1 teaspoon chopped fresh oregano, or ½ tsp. dried oregano
6 eggs (optional)

In a large sauté pan, heat ¼ cup of the olive oil over medium heat.  Add the garlic and onions and cook, stirring often, for 5 minutes.  Decrease the heat to medium-low and cook for about 15 minutes, or until soft and translucent.  Meanwhile, heat the remaining ¼ cup olive oil in another sauté pan over medium heat.  Add the zucchini and cook, stirring often, for 15 minutes, or until they have softened and released their juices.  Remove from the heat and drain off any liquid released during cooking.  Transfer the zucchini to the pan with onions.  Season the mixture with salt and pepper, add the oregano, and cook over medium heat, stirring often, for 5 minutes to blend the flavors.  If desired, break the eggs onto the vegetables and cook over medium heat for about 5 minutes, or until the whites are set.  Remove from the heat and serve hot or at room temperature.

Olive Bread – Natalie Arlint
Makes 2 Round Loaves

Flavorful olives stud this bread, making it moist and rich tasting. The bread s a great accompaniment to a simple green salad. You can change the character of the loaf by using different types of olives, such as Gaeta, or by using a mixture of olives.

3 packages (7 ½ tsp) active dry yeast
2 cups warm water
2/3 c extra virgin olive oil
2 cups bread flour
4 cups all-purpose flour, plus extra for kneading and dusting the loaves
1 tbs sea salt *I used half
2 cups Kalamata olives, pitted and coarsely chopped

1. By Hand: In a large bowl, dissolve the yeast in the warm water and let stand until foamy, about 5 minutes. Add the oil, the flours, and the salt and stir in with your hand or a wooden spoon until a rough ball forms. Using a plastic pastry scraper, scrape the dough out of the bowl onto a lightly floured work surface.
2. Knead until it is smooth and elastic, dusting the work surface with the flour to keep it from sticking, 5 – 7 minutes.
3. By Stand Mixer: In the 5-qt (5-l) bowl of a stand mixer, dissolve the yeast in the warm water and let stand until foamy, about 5 minutes. Add the oil, the flours, and the salt. Place the bowl on the mixer, attach the dough hook, and knead on low speed. Add a little flour as needed for the dough to come away from the sides of the bowl after a few minutes. Knead until the dough is smooth and elastic, 5 – 7 minutes. Remove the dough from the bowl. Sprinkle the olives over the top of the dough and knead them into the dough briefly and gently. Form the dough into a ball and transfer it to a lightly oiled bowl. Cover the bowl with a damp kitchen towel and leave the dough to rise in a warm, draft-free spot until it doubles in bulk, 1 – 1½ hours.
4. Punch down the dough and turn it out onto a lightly floured work surface. Knead it briefly and gently to disperse the olives evenly. Using a sharp knife or a bench scraper, cut it in half. Cover with a kitchen towel and let rest for 5 minutes before shaping. Line a half-sheet pan or rimless baking sheet with parchment (baking) paper. Shape each half of the dough into a tight round loaf by rotating the bread in a circular motion on the work surface between your hands. If any olives fall out while shaping, just tuck them back into the underside of the round. Put the loaves on the prepared pan, spacing them generously apart. Cover the loaves loosely with a kitchen towel and let them rise in a warm, draft-free spot until they double in size, 30 – 40 minutes.
5. Position a rack in the lower third of the oven, and preheat to 450' F. Lightly dust the tops of the loaves with flour. Using a serrated knife, slash a half crescent from one end of the loaf to the other, just off-center. Put the pans into the oven and reduce the heat to 425' F. Bake the breads until they are golden brown and sound hollow when tapped on the bottom, 35 – 40 minutes. Transfer to wire racks and let cool for at least 45 minutes.

Conejo con Picada y Ajoaceite – Linda Ruiz
Spanish Rabbit

2 		Rabbits
¼ c. 		Brandy or dry red wine
1 		medium Onion, chopped
3-4 		Garlic cloves
½ 		Red bell pepper, chopped
½ 		Green bell pepper, chopped
Olive Oil	for browning

1)	Brown the rabbit pieces in oil. When almost done, reduce heat and add brandy/wine.
2)	Add onion, garlic, bell pepper, thyme and rosemary. Let it simmer until veggies are soft.
3)	Meanwhile, make the picada with roasted almonds, garlic and parsley) Add picada to rabbit when it is almost cooked. 
4)	A bit of water or stock may be added if the dish dries up while cooking

Picada:
2 Tblsp	Thyme
2 Tblsp 	Parsley
2 Tblsp 	Rosemary
¼ cup	Almonds
Salt to taste
Process to a paste


Serve with ajoaceite
4 to 6	 cloves of garlic
2 	Eggs
2 Tbsp.	Olive oil
1 small, boiled potato, cooled.
Salt	to taste

Mince or mash the garlic. Add the chopped potato. Add the two eggs and process the mixture adding the olive oil. The ajoaceite has more texture than allioli or mayo, but it has to be smooth.

Paella– Dawn Olson

½ pound sweet Italian sausage, browned & sliced
3 Tbls. Olive oil
1 pound cooked, shredded chicken
1 large pepper, sliced thin
1 clove garlic, diced
1 28 oz. can crushed tomatoes
1 ½ tsp. salt
½ tsp. cinnamon
¼ tsp. pepper
¼ tsp. saffron
1 ½ cup long-grain rice
1 2 oz. jar pimentos, drained
1 pound medium shrimp
1 10 oz. package frozen peas
12 clams or mussels in shells

1. Start with large covered skillet or paella pan.
2. Brown sausage, cut into ½ inch slices - set aside. 
3. Cook chicken and shred - set aside.
4. Saute peppers and garlic in 1 Tbls. Olive oil, stir in tomatoes, cinnamon, salt & pepper.  Heat to boiling.  Add chicken & sausage pieces. Reduce heat and simmer 30 minutes, stirring occasionally.  
5. Mix saffron with 2 Tbls. Hot water and add to chicken mixture.  Add rice and pimentos.  Over high heat, bring back to a boil. Reduce heat, cover and cook 15 minutes, stirring occasionally.
6. Stir in shrimp & peas.  Add clams to top and cover another 10 minutes or more.  The paella is ready when all liquid is absorbed and the shells are open on mussels or clams. 

Spanish Oysters Cadiz Style – Beth Davies
The Spanish Oysters Cadiz Style recipe very easy to prepare and so good! 
The Spanish name for this recipe is Ostiones a La Caditana. recipe is adopted from The Complete Spanish Cookbook.
Serves/Makes: 24 
Ingredients: 24 fresh oysters in the shell, opened 
•	1 clove garlic, finely chopped 
•	2 teaspoons finely chopped parsley 
•	Freshly ground black pepper 
•	1/8 teaspoon cayenne pepper 
•	6 tablespoons dried bread crumbs 
•	3 tablespoons olive oil 
•	lemon wedges, to serve 

How to cook Spanish Oysters Cadiz Style: 
1. Preheat the oven to 425°F (220°C) or heat the grill to moderately hot. 
2. Place the opened oysters in their shells on a baking sheet. Combine the garlic, parsley, a good grinding of black pepper, cayenne pepper, bread crumbs and 1 tablespoon of the oil in a bowl. Sprinkle evenly over each oyster. Drizzle with the remaining oil. 
3. Cook on the top shelf of the oven, or under the grill, for about 6-8 minutes until the bread crumbs are golden brown. 
4. [bookmark: _GoBack]Serve the baked (grilled) oysters on individual plates with lemon wedges.
