CAMINO RECIPES

Fried Green Peppers (not spicy) – Pimientos de Padron Recipe
Serves: 4
Prep time
Cook time
Total time
5 mins
5 mins
10 mins
Padrón peppers are one of the simplest and tastiest Spanish tapas.
Try making them at home with this easy and authentic recipe!
Ingredients
300 grams of Padrón peppers (about 2 cups)
50 ml extra virgin olive oil
Flaky sea salt
Instructions
Rinse and dry the peppers.
Heat the olive oil in a pan at high heat until it starts smoking
lightly.
Add the peppers and cook, tossing occasionally, until the skin
starts to blister and soften.
Remove the peppers and place them on a plate.
Sprinkle generously with sea salt.

St James’ Cake – Tarta de Santiago
Originating from Galicia in North-Western Spain during the time of
medieval pilgrimage, this tart is traditionally decorated with the St
James cross. With its wonderfully moist almond and citrus flavours,
this tart makes a perfect dessert or partner to an afternoon café
con leche (milky coffee).
Ingredients
260g Almonds(ground)
255g Unrefined golden caster sugar
1 Orange(s) (zest only)
1 Lemon (zest only)
6 Eggs (separated)
½ tsp Almond extract
½ tsp Cinnamon and Icing sugar(to dust)
Instructions:
Preheat the oven to 170°C (fan 150°C, gas mark 3) and grease
an 28cm (11in) springform cake tin.
Cream 180g (6½oz) of the sugar, zests and egg yolks together
until light and fluffy.
Next, stir in the ground almonds, almond extract and the
cinnamon. In a separate bowl, beat the eggs whites with the
remaining sugar until stiff.
Add about one-quarter of the egg whites into the thick almond
mixture and beat. Add a further quarter and repeat. Add the
remaining egg white mixture and fold in until fully combined.
Pour the mixture into the prepared tin and bake in a preheated
oven for 40 minutes.
Remove from the oven, allow to cool for 10 minutes in the tin
and then turn out onto a wire rack.
To follow the time-honoured tradition of decoration, find the
shape of the St James cross using the internet and print it out.
Cut out the middle of the cross to use as a stencil.
Once the cake is cooled, place the stencil on the cake and dust
with icing sugar. Serve straightaway.

Cooked Octopus Tentacles – Pulpo a la Feira
Ingredients:
1 large octopus
1 potato optional
extra virgin olive oil
paprika
salt.

Instructions
Cut the head off the octopus at its base. Discard it or use it for
something else, if you can find a use for it.
To keep the skin on the octopus while you cook it, it's a good
idea to "shock" it first by dipping it in boiling water a few times.
Boil your water and dip the octopus in for 10-20 seconds, and
then remove. Repeat the process twice more until the legs of
the octopus curl up.
Now you can either cook it over the stovetop or in a slow cooker.
If you plan to cook it on the stovetop, add the octopus to your
boiling water and continue to boil it for around 45 minutes until
tender. For the slow cooker method, add your octopus to your
slow cooker and fill with enough water to cover it.
To make the boiled potatoes, it's a good idea to cook them
separately in fresh water. If you use the same water, your
potatoes will take on a purple color. Serving the pulpo a la
Gallega with boiled potatoes is traditional, but is optional.
When you have achieved the desired tenderness, take your
octopus out of the water, and place on a cutting board.
Thinly slice the potato, if you are using one, and lay the slices
out on your serving plate.
Separate the octopus legs, and thinly slice them. Position them
over the potato slices or directly on your serving plate.

The Galician Soup Recipe:
Ingredients:
1 large onion diced
2-3 cloves garlic diced
pinch red pepper flake
1 tablespoon olive oil
3 fist sized turnips with tops, trimmed, cleaned or peeled, diced.
Reserve the tops from the turnips rinse and chop.
4 ounces of "soup meat" (Bacon or sausage works. Cook it first
and saute the onions in the drippings)
couple of bay leaves
salt and pepper
2 quarts chicken or vegetable broth 12 – 16 ounces of jarred or
canned cannelloni beans
Instructions
Use a large dutch oven to saute the onions, garlic, the stems
from the turnip greens and red pepper flakes in a little olive oil.
(Sautéed the sausage at the same time)
When the onions have softened and changed colour, add the
chopped turnips and whatever meat you're using to flavour the
soup. Cover with the broth. Season with bay leaves and salt and
pepper.
Bring to a simmer and cook until the turnips are soft. It will take
30 minutes or more depending on the size and age of the
turnips.
Stir in the beans and the turnip tops. If adding chorizo, this is the
time to do it.
Taste and adjust the seasoning to suit. Remove the bay leaves
before serving.

Baked Tuna Empanada Recipe (Empanada de Atún)
Prep time
1 hour

Cook time
40 mins

Total time
1 hour 40 mins

Ingredients:
Empanada Dough:
1 teaspoon baking soda
½ cup olive oil
½ cup Spanish hard cider (a dry cider) or a dry white wine
½ teaspoon salt
2¼ cups of flour
2 eggs (1 separated)
Empanada Filling:
1 large onion (chopped)
1 cup of roasted red peppers drained and roughly chopped
1.5 cups of tomate frito (a homemade tomato sauce made
with sautéed tomato, garlic, onion and pepper that is pureed
with a bit of sugar) - you can substitute this with diced
tomatoes and one tablespoon brown sugar
2 tablespoons of olive oil
14 ounces of canned tuna
24 chopped green olives
2 hard-boiled eggs (chopped)
1 teaspoon Worcestershire sauce or anchovy paste
1 tablespoon honey
1 teaspoon sweet paprika
1 teaspoon cumin
salt
Instructions
To make the pastry dough, beat the unseparated egg in a large
bowl and add in the baking soda, olive oil, wine or cider and
salt.

Add in the flour, little by little, and when it gets too difficult to
continue mixing with a fork, use your hands. It should be a soft
dough (but not sticky). Make it into a ball and cover in plastic
wrap for one hour at room temperature.
To make the filling, heat about two tablespoons of olive oil in a
heavy frying pan and cook the onions until soft and starting to
caramelize.
Add in the roasted red peppers and fry for another two minutes
or so, and then add the tomato sauce.
Lower the heat to a slow simmer and cook for about 15 minutes,
stirring often.
Add in the tuna, chopped olives, chopped eggs, Worcestershire
sauce (or anchovy paste), honey and paprika.
Taste and adjust the salt.
Preheat the oven to 350°F (175°C) and divide the dough in half,
with one half slightly bigger than the other. Grease an 11 inch
pan with oil and roll out the larger half of the dough so that will
completely cover the bottom of the pan and the edges.
Using your rolling pin, transfer the dough to the pan and gently
mould it to fit the pan without stretching the dough. Trim the
edges if necessary.
Beat the egg white and brush over the dough.
Bake the base for 10 minutes and then remove and let cool.
Once cool enough (10 to 15 minutes) cover with the tuna filling.
Roll the other half of the dough large enough the cover the top
of the empanada and make sure the edges meet.
Brush the empanada with the beaten egg yolk mixed with one
teaspoon of water.
Bake in the oven for 40 minutes and serve hot or cold.

