Napadootakd Iomavika Paynta.

Gazpacho Andaluz (Fkaomatoo) Nektaptoc WYuAAakng B4
EAANVIKG

H mapadoaiakr) courta tng lomaviag, Asitoupyei w¢ avtidoto yia tn (0T
KOTA TN OIOPKEID TOU KOAOKAIPIOU Kol OgPRIPETal ouXVA WC¢ TIPWTO TIIATO.
EA0@pPL KI OTIOAQUOTIKO YeLUA, HPE TINXTH LER Kal BOCIKO CUCTOTIKO TN
VTOMATa - TIOU cuvnBidetal va armavidtal o€ TIANB0C €0ECUATWY TN KAUTH
Avdalouaia - artd OTIoL Kol KOTAYETA.
Z0oTOTIKA : NTopdta, ayyolpl, TUTIEPIA, KPEUUUOI, oKOPdOo, eAalOAado, VI
oTtO AIKEP, OAATI, TUTIEPI 1] TOUTIAOKO Kal (TIPOQIPETIKA) TPIMPEVO WWHI.
Paella (Magy1a)
To dlaonuotepo  @aynto ¢ lomaviog, o@eidel TNV OTIOPEN  TOUL
otou¢|Maupitavolg, TIou cvotnoav 1o PLd otV IBnpiky Xepoovnco. H
OUBEVTIKN) cuvtay TNG TIOEYIAC TIOPOUEVEL €va PULOTAPIO, WOTOCO 1 TIO
YVWoTth €ival n «mmoéyla oAaooiviv»: pudl P ca@pPdv, BaAAcCIVA Kal
AQXOVIKA. ZUXVA TIEPIEXEI KOTOTIOLUAO, XOIPIVO KPENC KOl KOUVEAI (QAVAUIKTIN
TIagyln), evw ol BaAevBiavol sherlock holmes 1tng yebong, mpocBETovy OTn
BAaon KOTOTIOLAO Kol COAIYKAPIA.
JUOTOTIKG : POO pe oco@pav, Aoxovikd, BaAacaoivd, XOoIpive, KOUVEAL,
OOAIYKAPIO Kl O,TI GANO EXETE.
Tortilla de patatas (TopTiyia)
MOAIC Tpia cuoTATIKA OPKOUV Yl va ouvBEoouv, (0w, TO TIIO XOPTOOTIKO
IOTIOVIKO TUATO. AUYd, TIOTOTEC KOl KPEUPUOIO — KOPPEVO O POOEAEC-
ETUPRAAAETOI VO OPYyOTNYaAVIOTOUV O€ EAAIOANDO, (WATIOL VA PouPREoLV OAO TO
AGOL. Otav 0AOKANPwWOEi To payeipepa Kal arto Ti¢ V0 TIAELPES, Ba oLVICTOUV
Mia dlwpo@n GAAT aTtOAALCT), TIOU XPNOIYEVEI WC PTTAAOVIEP, OE KABE yeLUA.
TuoTtatika . [1pooBsote otTn PAon TUTMEPLEG, MOVITAPLY, KOAOKUOAKLQ,

peAITCAveg kKat K&Be gidoug kapukeLpaTa. ATIapaitNTO CUVOSEVTIKO: 0OEC!

Churros (Too0pog)

O T10TI0C¢ TTIOU EEOTOUIOE TNV EKPPACN «N KOAN YEPO AT TO TIPWI QaiveTal»,
LTIOBETW TIWC ATaV ToupioTag otnv loTavia Kal POAIC eixe OOKIUAOEL TO
TIAPASOCIOKO TIPWIVO TOULC YEVUO, OTIOTEAOVUEVO OTIO KOPE KOl TOOVPOC, ONA.
MOKPOOTEVOUG AOUKOUUAJEC, BOUTNYHEVOUC OE KAUTH), TIOXVUPELATI COKOAATO.
H opoloTNTa TOUC PE TA KEPATO TWV KPIAPIWY, TIOU EKTPEPOVTOV OTa AIBAdIN
NG KaoTiAng, ammoTtéAece TNV TNy €UTIVELCGNG TOU OVOUATOC TOuG. ‘Exouv
paBdwtn em@Avela, Tnyavidovtal, GOTIOL VO Yivouv TPAYyOVIOTA  Kal
KOTAVOAWVOVTOI o€ OMETPNTEC TIOOOTNTEC.
ZVOTATIKA . AAeUpL, oAATL, C&xapn, A&SL, owyo, vepo. Moapaokeudlovial
OTIWG Ol AOUKOUPASEG.

Sangria (Zavykpia)

Onwc¢ dlateivovtal ol loTtavoi, éva PtoukaAl &npo kpacoi Sangre del Torro
(Aipa Tou Tavpov), Aiyo Jerez (brandy cherry I0TTavIKAG Kataywyng), MAAQ Kai
TIOPTOKOAAIO, KOPPEVO a€ KUBOULC Kal TEAOC EUAGKIO KOVEAAC, €ival OPKETA yla



va pag dwoouv TNV TEPiIPNUN cavkpio. Zepfipetal TTaywuevn, o€ YLUAAivn
KOVATO Kal piot EOAIVIN KOUTAAO ETOIMOTIOAEUN VO OVAKOTEWEI OAQ T0 CUOTOTIKA,
TIPIV KOTOANEOUV GTO TTOTHPI 00,
JuOTaTIKG :  EvoAMaktkd  Botka  (avii  pmpdavil).  dpouvta:  pAvyko,
OTO(ch'))\l,lnsth'Jw, axAGd1, Aepovl. M'kaloda.

Migas con jamoén y uva ( Miykag pe jamon Kal
OTAPULAILQ)

MoTé AANOTE N EKEPOCT «EUEIVOV KATI PixouAo», dev €ixe 1600
BeTIK Xpold, 600 £xel yia Toug IBNpeg. Ki autd yiati Ta artopevapia Pwpiov,
gival N o@opurn ylo TNV TIPOETOIJOCIO €vOC 1OIITEPOU  TTIATOU, ICTOPIKA
OUYYEVOUC ME TO A@PIKAVIKO KOUG KOUC. H TuTtikr) cuvtayr] otnv Apayovia
TIEPIAOUBAVEL TNYAVIOUO AOUKAVIKOU, UTTEIKOV Kal EEPOU YwHIOU (MOUVOKEUEVOU
TIPONYOLUEVWC O VEPO 1l YAAD) o€ AITtog apviol Kal xoipivol. H xprjon tou
TEAELTAIOU — aTtayopeLPEVN yia ApaBeC kKal MOLCOUAUAVOLG - €dWOE OTO
TUATO TNV OVOUOCIO QAayNTO TWV «TIOAQIWV XPIOTIOVWVY». ZUVOOEVETAl AKOMO
ME: OTa@UAIO, HOVITAPIO, KOPTIOUdl, AELUKO Tupi 1 0,11 GAAO TaIpIAdel GTOV
OUPOVIOKO oag
ZUOTATIKA: =€pO0 Ywui, @peoko Poutupo, AIOG apvioy, AalOAado,
okOp&o, oAdTL, Jamon, oTa@UALOL.
Patatas bravas (Matdatag urtpdapocg)

To 1110 dI1GCNUOo 0PEKTIKO TNE loTtaviag (tapas) sival amAd oTo payeipepa Kai
Beikd ot yevon! H ocuvtayny BéAel TIC TTATATEC MTIPABOC KOMUEVEC OE€
oKaBopiota oxAuata 2 KuB. ekat., va Ppdalouvv apxika pe t @Aovda. ETteita
OAANALOUV «UETOPOPIKO PECO», Tnyaviovtal Kal TIEPIPEVOUV KAPTEPIKA, TNV
KOUTH KOKKIVOUGAAO OULVOOO TouC (OOATOQ),ylo VO €U@AVICTOUV OTO TIATO
oac. KAaoolkog pelée, oepPipetal pye Kpaaoi, pmipa i €&va o@nVakl orujo, o€
OAn Vv IBNpIk\ Xepadvnoo, Pe TIANB0C TtapaAlaywy oTn cuvodeia: Eavoid,
HEAOXPIVY, KOULTA Kall un.
ZUOTATIKA TIATATEG, EAXLOANSO, VIOUATO, TAUTIAOKO, §USL, HOPO TUTEPL,
TIATPLKA, PYWHL (YL VO QUYEL TO KAWYLUO).

Crema Catalana (Kpépa KataAdva)

H katoAavikr) €kdoaon TNG YOAAKNAG KPEW UTIPIAE, TNG OTToiag dlaTeiveTal OTI
gival Tipdyovog, Xl TpayavioT Kal EAa@pa yevaon. AVoIEIATIKO ETUIOOPTIIO,
100VIKO ETTEITA OTTIO €va BapL yeLPO TTOEYING, TIOPOOKELALETAI CLVRBWC OTN
yloptA Tou Saint Joseph (yloptr) Tou TtatePa). To a@pPATo Jiyua Tng
TIApacKeLALETAl OTTO YAAQ, {axX0pPN KI OLYA, AVOUEUEIYHEVO PE AEUOVI N
TIOPTOKOAI KOl KOVEAQ. Ta KOPIO CUCTOTIKA TNG ATIOTEAOLV TN BdAon yio TNV
TIOPOACKEL TOU KATOAQVIKOU PoVTOAATOU (torro).

JUoTOTIKA: MdAa, avyd, (axapn. MapoaAlayeg: podOVEPO, COKOAATA, @EOUTO.

AYVYAIKA

Gazpacho Andaluz ( gazpacho)

The traditional soup of Spain , works as an antidote to the heat during the
summer and is often served as a first course . Light and delicious meal, with



thick texture and a key component of the tomato — which is to be found in a
number of hot dishes in Andalucia — where it is originated .

Ingredients : Tomato , cucumber , pepper , onion , garlic , olive oil , vinegar,
liqueur, salt, and pepper or Tabasco ( optional) grated bread .

Paella ( Paella)

The most famous dish of Spain , owes its origin to the Moors , who have set
up the rice in the Iberian peninsula . Authentic paellas recipe remains a
mystery , but the most famous is the " seafood paella " with saffron rice ,
seafood and vegetables .It often contains chicken , pork and rabbit ( mixed
paella’) , while the Valencian ‘Sherlock Holmes' of taste, add the chicken base
and snails .

Ingredients : Rice with saffron, vegetables , seafood , pork, rabbit, snails and
whatever else you have .

Tortilla de patatas ( tortilla)

Just three ingredients are sufficient to compose perhaps the most hearty
Spanish dish . Eggs , potatoes and onions - sliced - must be fried slowly in
olive oil until they suck all the oil . When finished cooking on both sides , they
will constitute a two-storey Flat enjoyment , which serves as a wildcard at
every meal .

Ingredients : Add the base peppers , mushrooms , zucchini, eggplant and all
kinds of spices . Required pairing: sodas !

Churros ( Tsouros )

The guy that he had emitted the expression ' good day from morning
appears ", I guess that was a tourist in Spain and had just tried the traditional
breakfast meal, consisting of coffee and Tsouros , ie oblong donuts dipped in
hot , thick chocolate . The similarity with the horns of rams , bred in the
meadows of Castile , was the inspiration of their name . They have a ribbed ,
surface, they are fried until crispy and are consumed in countless amounts .
Ingredients : Flour, salt, sugar, oil , egg and water . Prepare like donuts .
Sangria ( Sangria )

As Spaniards assert , a dry wine bottle Sangre del Torro ( bull's blood ), little
Jerez (brandy cherry Spanish origin ) , apples and oranges, cut into cubes and
finally cinnamon sticks , enough to give us a nice sankria . Served chilled in a
glass jar and a wooden spoon to stir embattled all ingredients before ending
up in your glass .

Ingredients : Alternative vodka (instead of brandy ) . Fruits : mango , grapes,
melon, pear and lemon . Gazoza .

Migas con jamén y uva ( MiG with jamon and grapes) Never has the
phrase " somewhat crumbs left ," had not so positive connotation, as it has
for the Iberians . That's because the remnants of bread , is the reason for
preparing a particular dish , historically associated with the African couscous .
The typical recipe includes Aragon fried sausage , bacon and dry bread (
previously soaked in water or milk) fat lamb and pork . The use of the latter -



forbidden for Arabs and Muslims — gave to this food dish the name "old
Christians ". Accompanied even with : Grapes , mushrooms , watermelon ,
white cheese or o, what else suits your palate .

Ingredients : Dried bread , fresh butter , fat lamb , olive oil , garlic , salt ,
Jamon, grapes .

Patatas bravas ( potato thumbs)

The most famous dish of Spain (tapas) are simple to cook and taste divine !
The recipe wants potatoes thumbs cut in indistinct figures of 2 cubic
centimeters , boiling initially peeled . Then they change "their means", being
fried and waiting patiently their hot redhead companion ( sauce) to display
on your plate . Classic savory , served with wine , beer or a shot orujo, across
the Iberian Peninsula , with many variations in convoy: blonde , brunette , hot
or not.

Ingredients : potatoes, olive oil , tomatoes, Tabasco , vinegar , black pepper,
paprika , bread (to leave the burning) .

Crema Catalana ( Catalan Cream)

The Catalan version of creme French Brill, which claims to be the ancestor , is
crunchy and slightly bitter . Spring dessert , perfect after a heavy meal paellas,
usually prepared on the feast of Saint Joseph ( Father's Day ) . The frothy
mixture made from milk , sugar and eggs , mixed with lemon or orange and
cinnamon . The main components are the basis for the preparation of Catalan
nougat (torro).

Ingredients : Milk , eggs, sugar . Variations : rosewater , chocolate , fruit.



