PORTUGUESE EATS.
THE SETTING
Hugging the west coast of Iberia, Portugal has a wild and wonderful coastline - empty beaches, thundering shore breaks, and abandoned fishermens' shelters.

Hang gliders soar on jet streams narrowly missing towering sandstone cliffs. Ancient maze-like castles perched on hills. A land where one stays for longer than planned.

THE LOCAL CUISINE
Portuguese fare is hearty and flavoursome peasant food.

Bacalhau dishes are common. It is said that the Portuguese have enough recipes to cook a different dish every day of the year using this dried and salted cod.

The Portuguese also love paprika, and are definitely not afraid of garlic. Heads and heads of garlic were used in our Portuguese cook up. Everything was drowned in olive oil and sprinkled with salt.

There is also the Portuguese booze. Not too suprisingly, the fortified wine Port comes from Portugal.

Our meal was accompanied by Vinho Verde ("green wine"), which can be red, white or rosé. The wine comes from the northwestern Portuguese state of Minho. The "green"-ness refers to the fact that the wine is drunk whilst it is still 'young'. The wines are light, refreshing and slightly sparkling.

I went to Petersham, the Little Portugal of Sydney, to buy all my exotic ingredients. I was welcomed with Portuguese hospitality and lots of encouragement.

A special thanks goes out to the lovely owners of Primavera Deli Cafe at 89-97 New Canterbury Road, Petersham. Not only did they have an amazing selection of food imported from Portugal, they gave us many tips to make our night as authentically Portuguese as possible.

BEER AND NIBBLES
We began the evening sipping on sweet Sagres, named after the coastal town in the Algarve region of Portugal. The folk at Primavera Deli suggested we accompany this with little lupin beans. These salty yellow nutty beans went perfectly with beer.

Canned sardine paste spread on bread was suprisingly tasty.

 

PORT-RIA
Sangria-style cocktail went perfectly with the steamy evening and salty food. A little less sweet than its Spanish sister, it was even easier to drink!

Portuguese Daisy 

Ruby Port

Tonic Water

Lime

Ice

Fill highball glass with ice and pour over port and tonic water in 1:1 ratio. 

Add a squeeze of fresh lime and garnish with lime wedge.

LITTLE BALLS OF COD
This recipe makes about 36 Bacalhau croquettes, but they are tiny and more-ish, and are easily eaten by eight hungry mouths as a starter.

This entree has a fair bit of prep to it. Most of the prep time is taken up by soaking the salted cod (Bacalhau) in water over a period of 24 hours to rinse out the salt. The recipe then directs you to add salt to the mixture. Hmmmmm.....

Make sure you allow ample time if you add this to your dinner party menu. It was worth it though, tasty deep fried balls of heavenly cod.

Bolinhos de Bacalhau - Bacalhau croquettes (Makes approximately 36)*
300g dried cod

250g mealy potatoes (like desiree)

1 onion

2 garlic cloves

2 tablespoons finely chopped flat leaf parsley

1 pinch cayenne pepper

1 pinch nutmeg

4 eggs

salt, black pepper

canola oil for frying

Soak the dried cod in cold water for 24 hours, changing the water regularly to get rid of the salt. 

Place the cod into a pan, cover with boiling water and cook gently for 10 minutes. Take fish out of the pan and remove skin and bones. Pull the flesh apart into small pieces and mince it. 

Boil the potatoes in their jackets, then peel and mash them.

Peel the onion and garlic, chop them finely and place them in a bowl together with the parsley, spices, potato and dried cod puree. Mix well. Then slowly add the eggs and season with salt and pepper to taste.

Use two tablespoons (dipping them in cold water before use each time) to make the dough into oval balls, and deep-fry them in hot oil. The rissoles can be served cold as petiscos (like tapas) or warm.

*Recipe from ‘Culinaria, European Specialties’, Volume 2, Konemann, Verlagsgesellscgaft mbH 1995.
HOW TO CONVERT A VEGETARIAN - PIRI PIRI CHOOK
Deliciously moist and flavoursome - I think the scotch whisky was the key. Although I am not sure whether the secret ingredient would count as traditionally Portuguese.

Frango Piri Piri (Serves 2 – depending on size of chicken)*
One whole chicken

Marinade

8 cloves of garlic, crushed

pinch salt

juice of 2 lemons

1 teaspoon of bay leaf powder (or simply crushed bay leaves)

2 teaspoon paprika

80mL scotch whisky

2 tablespoons of very soft butter

rock salt

Piri Piri Sauce

10-12 birdseye chillies

pinch salt

juice of half a lemon

100mLs olive oil

2 tablespoons of garlic powder

Make Piri Piri sauce by mixing all sauce ingredients into a thick sauce.

Mix all marinade ingredients together.

Prepare chicken by trimming away any excess fat. Then use kitchen scissors to cut along the breastbone of the chook. Open the chicken out, turn it over and flatten it by pressing along the backbone of the chicken.

Make a small incision under each chicken wing to flatten it out even further. Poke the flesh with a knife or fork so that the marinade may seep even further into the flesh.

Brush both sides of the chicken with the marinade and sprinkle generously with rock salt. Cover, and leave to marinate in the fridge for at least 45 minutes.

Cook the chicken over a barbie turning often and basting with remaining marinade until both sides are golden brown, for approximately 30 minutes.

Chop the chook up into one-person sizes and brush with Piri Piri sauce. 

Depending on the heat of the chillies, the sauce can be mind-blowingly hot, so leave it for diners to DIY if they aren't too keen on burning the taste buds.

*Recipe from Food Safari website, http://www.sbs.com.au/food/foodsafarirecipe/index/id/18/n/Charcoal_chicken_with_piri_piri_sauce

A SELECTION OF SIDES
The chook was served together with migas, favas com coentro and arroz de tomate.

Translation:

1) Migas: Kale fried with breadcrumbs, pinenuts and broadbeans;

2) Favas com coentro: Broad beans with coriander; and

3) Arroz de tomate: Perfectly tender, deliciously garlic-y tomato rice.

Yum.

Arroz de Tomate – Tomato Rice (Serves 4 as a side dish)*
1/8 cup olive oil

1 tablespoon of butter

1/2 large onion chopped

2 cloves of garlic, crushed

2 large tomatoes, peeled, seeded and chopped

2 cups chicken stock

1 cup long-grain rice

salt and pepper to taste

Heat olive oil and butter in a pan until butter is melted. Add onion and garlic and saute until the onion is translucent, for about 5 minutes.

Add chopped tomatoes, cover, and simmer for 15 minutes. Add stock and bring to the boil, then add rice, cover and simmer for 20 minutes. Add salt and pepper to taste.

* Recipe from www.world-recipes.info/portugal-portuguese/tomato_rice.html 

Migas (Serves 4 as a side dish)^
1 bunch kale / Chinese broccoli leaves

1/4 cup of olive oil

1 clove of garlic, chopped in half

1/2 cup fresh breadcrumbs, roughly crumbled (preferably Portuguese broa bread or good quality sourdough)

1/2 cup pine nuts

3/4 cup cooked black beans

Wash kale or broccoli leaves and pat them dry. Place several leaves on top of each other, roll up tightly and slice the leaves very finely.

Heat oil in fry pan and add garlic clove to flavour the oil. Remove. Add the breadcrumbs and fry in the oil until they are golden brown.

Add the shredded leaves, pine nuts and black beans to heat through.

Season with salt and pepper, mix well and serve.

^ Recipe from Food Safari website http://www.sbs.com.au/food/foodsafarirecipe/index/id/21/n/Migas 

Favas com Coentro – Broad Beans with Coriander (Serves 4 as a side dish)#
75g bacon, diced

1 medium onion, finely diced

1/2 kilogram fresh/frozen broad beans, peeled

salt and pepper

2 tomatoes, peeled, seeded and chopped

3/4 cup chopped fresh coriander

Put broad beans in a pot, barely cover with water, and simmer until they are tender, between 5 to 15 minutes, depending on the age of the beans.

Whilst beans are cooking, cook bacon in a separate pan until the fat begins to run. Stir in onion and cook until it has softened.

Once the beans are done, strain, and add them to the bacon and onion. Stir in the tomatoes and heat the mixture through. Season, mix through the coriander and serve.

# Recipe from 'Portuguese Cooking’ by Hilarie Walden, Chartwell Books, 1994

PASTRY-LESS TARTS
A cheat's Portuguese tart - without pastry. A little cup of sweet coconut custard.

Pasteis de Coco - Portuguese Coconut Custard Tarts# (Makes 10 Tarts) 

2 tablespoons of corn flour

1 cup milk

1 cup shredded coconut

3 large eggs

1 cup of white sugar

2 tablespoons of unsalted butter, melted

1/4 teaspoon of lemon extract

Preheat oven to 190C. Line a muffin tin with paper cupcake liners.

Dissolve the corn flour in 1/4 cup of the milk.

In a food processor, shred the coconut flakes.

In a large mixing bowl stir the eggs and sugar together. Then, one by one, add corn flour mixture, remaining milk, coconut, melted butter and lemon extract. Stir well after each ingredient is added.

Ladle the custard into the paper cups, leaving 1/2 cm at the top.

Bake for 25-30 minutes or until the coconut is nicely browned.

Leave to cool before serving.

# Recipe by David Leite
