A SPANISH FIESTA

THE SETTING
Spain. The home of the siesta. Where the evening doesn't even begin until dinner kicks off at 10pm. The Spaniards know how to relax and enjoy life.

For the Wandering Feet Launch we decided to do it Spanish style.

On the 17 April, 2010, 20 diners joined us at our secret venue for 'The Fiesta.' Although we kicked off a tad earlier than people would in Spain, we had a long leisurely meal with lots of sharing and sangria.

The beautiful photographs of the evening are thanks to Gillian Goldsmith and Edwina Lau. Thank you girls.

 
THE LOCAL CUISINE
For me, Spanish food is all about tapas- the delicious little bites of goodness that vary so much from region to region in the country.

In the northern town of San Sebastian, where they call them pintxos, dishes line the counters of all the bars. Local seafood is used together with rich sauces. In Granada, every drink you order comes with complementary tapas.

The Spanish do not fear deep-frying, from capsicums, to chillies, to fish, to chicken.

Some of their favourite ingredients include manchego cheese, chorizo, jamon and garlic.

 
SANGRIA TO START
To begin the evening was sangria with a twist. This light and refreshing rosé and watermelon mix was a nice partner for the salty, smoky almonds.

Watermelon and Rosé Sangria (Serves 8) + 

125g ripe strawberries

300g watermelon flesh, cut into 1cm cubes

1 small lime, finely sliced

1 tablespoon caster sugar

60mL of orange flavoured liqueur

750mL chilled bottled rosé wine

750mL chilled lemonade

Cut strawberries into eighths and place in a large jug with the watermelon and lime pieces. Sprinkle the sugar over the top, and gently pour over the liqueur. 

Leave at room temperature for an hour for flavours to absorb. Pour in the chilled wine and lemonade and stir well. Serve.

Smoky Fried Almonds (Makes about 250g) + 

20g butter

60mL olive oil

2 garlic cloves, bruised

235g blanched almonds

2 ½ teaspoons of lightly crushed sea salt

1 teaspoon of caster sugar

1 teaspoon smoked sweet paprika

½ teaspoon dried oregano

Cayenne pepper to taste

Melt the butter and oil in a medium frypan. Add garlic and almonds and stir constantly for 4-5 minutes, or until golden.

Remove almonds with a slotted spoon and drain on paper towel. Mix salt, sugar, paprika, oregano and cayenne pepper in a bowl, then add almonds and toss to coat. Spread the almonds on a tray and allow to cool at room temperature. Serve as nibbles with drinks.

+Cocina Nueva, Jane Lawson, 2005
A TRIO OF TAPAS
In the style of the Spanish we had a taste of three types of tapas. A taste test ranging from the fresh and light, to the rich and creamy.

Green Gazpacho with  Crab (Serves 6) *

Different to the traditional red version, this green version is sweet and refreshing without the spice of raw garlic that some find offensive. The chilli and tabasco give it a nice kick.

Make the tomato water by straining canned tomatoes through muslin cloth overnight. Christine Manfield does it with fresh tomatoes, but I found this alternative easy and less time consuming. You can keep the tomato pulp and use for pasta sauces and the like.

250 g canned crab meat

1 teaspoon shredded mint leaves

½ teaspoon green Tabasco sauce

½ teaspoon freshly ground black pepper

40mL extra virgin olive oil

3 slices of jamon (prosciutto) cut into julienne strips

For Gazpacho

500g cucumber, chopped

400mL tomato water

50g white onion, chopped

25g celery, chopped

1 small green chilli, chopped

70g green capsicum, chopped

20mL sherry vinegar

30mL extra virgin olive oil

2 kiwi fruit, chopped


1 tablespoon fresh coriander leaves, chopped

1 tablespoon fresh mint leave, chopped

2 tablespoons of crushed ice

1 teaspoon salt

½ teaspoon white pepper

To make the soup, mix all ingredients together in a blender until they are smooth. Check seasoning and serve into bowls.

Mix the crabmeat with the mint, Tabasco, pepper and olive oil and spoon the mixture on top of the soup.

Cook the jamon under the grill until crispy. Sprinkle over the crab and serve immediately.
* Fire, A World of Flavour, Christine Manfield, 2008
Potato and Chorizo Tortilla (Serves 8) * 

Super rich but super tasty, all good-to-eat bad things like cream, cream and more cream.

150 g chorizo sausage

Olive oil, for frying

2 large eggs

250mL pouring cream

2 teaspoons salt

1 teaspoon freshly ground black pepper

500g waxy potatoes, sliced into thin rounds

20g unsalted butter

Preheat oven to 175C and oil a gratin dish.

Heat a frying pan and fry sausage pieces in a little oil for about 2 minutes each side until slightly coloured. Remove from the pan and leave to cool.

Whisk eggs, cream, salt and pepper. 

Cover the base of the prepared dish with an overlapping layer of potato slices and then brush with the egg mixture. Scatter a few of the sausage slices on top and then repeat with the potato and egg mixture. Continue until all ingredients have been used up. Pour any remaining egg mixture on top and dot with the butter. 

Cover the dish with a sheet of baking paper and then foil. Stand another fitted dish inside it to weigh it down. Bake for 25 minutes until nearly cooked. It should be soft, but not sloppy. 

For the last 10 minutes of cooking, remove the foil and weight, increase heat to 200C and bake until the surface creates a glazed crust. Remove from the oven and leave to cool for a few minutes before slicing into 6cm cubes and serving. 

+Fire, Christine Manfield, 2008.
 
Barbequed Octopus with Roasted Garlic, Tomato and Pimiento Salad (Serves 4) * 
Tender octopus is the key!

400g baby octopus, heads removed

50mL olive oil

Sea salt and freshly ground black pepper

6 roma tomatoes

2 small red onions, peeled

8 cloves of garlic, peeled

120g roasted pimientos cut into strips

80g wild rocket leaves

2 tablespoons of aioli

For Dressing

40mL aged balsamic vinegar

120mL extra virgin olive oil

½ teaspoon salt

½ teaspoon pepper

Preheat oven to 200C. Toss octopus in a bowl together with 30mL olive oil and season to taste with salt and pepper.

Cut tomatoes in half lengthways, brush with oil and roast in the oven for about 20 minutes until soft and slightly caramelised.

Slice the onions into eighths lengthways and lay on a baking tray with the garlic cloves, drizzle with the remaining olive oil and roast in the oven for about 15 minutes until soft and coloured.

Combine, tomato, onion, garlic and pimiento strips in a bowl.

Cook octopus over a hot char grill or barbeque for about 4-5 minutes until tender and changed to a pink colour. 

To make the dressing, place the vinegar, olive oil, salt and pepper in a bowl and whisk to combine. Add dressing to salad ingredients with cooked octopus and rocket leaves. Toss to combine.

Arrange salad on serving plates and drizzle with aioli. Serve.

*Fire, Christine Manfield, 2008.
 
PLATO PRINCIPAL
Instead of the hake I used basa fish which is my favourite frying fish.

Almond Crusted Hake with Green Sauce (Serves 4) + 

4 x 200g hake fillets or other firm white fish fillets

Seasoned plain flour, for coating

2 eggs lightly beaten

235g ground almonds

Olive oil for frying

Lemon wedges to serve

Broad bean puree

1.5kg of broad beans in the pod or 450g of frozen broad beans

30g butter

60mL cream

Green sauce

1 ½ tablespoons of olive oil

2 garlic cloves, finely chopped

2 anchovies, finely chopped

½ green capsicum, finely diced

4 spring onions sliced

50g blanched fresh peas, or thawed frozen peas

6 thin asparagus spears, cut into 3cm lengths on the diagonal

125mL chicken stock

1 tablespoon of dry sherry

2 teaspoons of sherry vinegar

1 tablespoon of finely chopped green olives

1 tablespoon of finely chopped mint

1 large handful of flat leaf parsley, finely chopped

Lightly coat fish filled in seasoned flour, then dip into the beaten egg. Press the fish into the ground almonds. Refrigerate, uncovered, until ready to cook.

For the puree, cook beans in boiling water for 8 minutes, or until very tender. Drain well. When cool enough to handle, slip them out of their skins. Put them in a saucepan with the butter and cream. Heat gently and puree with a stick blender until smooth. Season to taste and set aside.

Next, begin with the green sauce. Heat oil in a saucepan over a medium-high heat. Add garlic and anchovies and fry for 6 minutes, or until the garlic is lightly golden. Add capsicum, spring onion, peas and asparagus and sauté for 5 minutes until the asparagus is becoming tender. Remove from the pan and set aside. The sauce will be finished at the end to ensure the flavours are kept fresh.

Heat 1cm of oil in a frying pan over medium heat and cook the fish for 4-5 minutes each side, or until the coating is golden and the fish is just cooked through. Drain on paper towel.

Meanwhile, reheat the broad been puree, thinning it with some extra cream if needed. To finish the green sauce, pour stock, sherry and sherry vinegar into a saucepan and bring to the boil for 4 minutes. Return the capsicum, asparagus and pea mixture to the saucepan and add the herbs and olives.

To serve, put a dollop of the puree on a plate, top with a piece of fish and over spoon the green sauce.
+Cocina Nueva, Jane Lawson, 2005
POSTRE
Although panna cotta is traditionally an Italian dessert, this one uses saffron, one of the essential ingredients in Spanish food, although rarely used in dessert. The rich panna cotta is served with a citrus salad.

 Saffron Panna Cotta with Citrus Salad (Serves 4) +

1 vanilla bean

125mL milk

435mL cream

Large pinch of saffron threads

1 teaspoon of finely grated lemon zest

145g caster sugar

2 ½ teaspoon of powdered gelatine

Almond oil for brushing

1 pink grapefruit

2 blood oranges

1/3 small pineapple, skin and core removed

2 passionfruit, halved

Icing sugar, to taste

Split vanilla bean down the middle and scrape out the seeds, putting the seeds and the pod in a saucepan with the milk, cream, saffron, lemon zest and sugar. Stir over medium heat until the sugar has dissolved. Allow to come just below the boil, then reduce the heat and simmer for 2 minutes. Remove from the heat and leave to infuse for 10 minutes. Place back over the heat and just bring to the boil again, then remove from the heat.

Put the gelatine in a small bowl and whisk in 60mL of the hot milk mixture until smooth. Pour the mixture back into the saucepan and whisk until the gelatine has completely dissolved. Strain the mixture into a jug. Lightly oil four 125mL moulds, then pour in the milk mixture and allow to cool slightly. Cover with plastic wrap and refrigerate for about 4 hours, or until set. The panna cotta should be slightly wobbly.

Meanwhile, carefully segment the grapefruit and oranges, making sure to avoid pith and membranes. Put the segments in a bowl and squeeze over any juice from the membranes. Cut pineapple into this slices and add to the citrus. Scoop passionfruit into the bowl. Sweeten with icing sugar if needed.

Once set, briefly dip the bottom of the moulds in hot water and run a knife around the edge of each mould to help loosen the panna cotta. Invert onto a serving plate and surround with the citrus salad.

+ Cocina Nueva, Jane Lawson, 2005.
