Tortilla de Patatas
Serves 1 | Active Time: 30 minutes | Total Time: 45 minutes

Chef's Notes

This is not only a great appetizer but it also makes a nice light meal anytime of the
day.

Tortilla:

The shape and size of your pan is important. You will need a pan with curved sides
that is about 9" -inches in diameter. Also, make sure the pan is non-stick and has
sides that are at least 2" -inches high.

This is an example of how good just a few simple ingredients can be when put
together. Tortilla de Patatas (Potato Frittata) is one dish that is on every tapas
menu in Spain.

Salad Dressing:
Because the tortilla has such simple flavors, try to use a really good extra-virgin
olive oil for the dressing. It will stand up nicely to the tortilla.

This will make more dressing than you need, but it will last for quite a few days in
the refrigerator. It is a great, everyday dressing to have on hand. For the salad,
you can use whatever lettuce you like, preferably ones that are more delicate,
such as green and red leaf or butter lettuce.

Cooking the Potatoes

To start the tortilla, peel and dice the onion. Heat a non-stick fry pan to medium-
low and add the olive oil, followed by the onions and salt. Stir and sweat until
translucent. While the onions sweat, peel the potatoes. Once the onions are ready,
cut the potatoes into quarters lengthwise. Using a small paring knife, cut the
potato into little pyramid-shaped pieces, placing them into the pan as you cut
them. Once you have finished cutting all of the potatoes, add the remaining olive
oil, salt and white pepper.

Turn the heat up to medium and fold everything together. Then turn the heat down
to medium-low, cover and let cook. Check the potatoes occasionally to make sure
they are not taking on any color. If so, turn the heat down a bit. When the potatoes
are almost done, check for seasoning. The potatoes will take anywhere from 25 to
35 minutes to cook. Once the potatoes are cooked, measure out approximately 4
to 4 1/2 cups into a large bowl.

Swich



Step 1: Cooking the Potatoes

o 1 medium onion

3 tbsp olive oil

1 tsp kosher salt

o 5 medium russet potatoes (4 to 4
1/2 cups once cooked)

2 tbsp olive oil

o 11/2tsp kosher salt

« 1/8 tsp white pepper

Assembling the Tortilla

Whisk the eggs and pour over the potatoes, fold together.

Heat a 9" -inch, non-stick fry pan (see Chef Notes) over medium heat and add the
oil. Once the pan is hot, add the potato and eggs.

As soon as the sides of the tortilla start to cook, give the pan a bit of a shake to
make sure the bottom is not sticking. Once the egg starts to set, fold the sides
slightly inwards. As soon as the edges of the tortilla start to brown, flip the tortilla
over using a large, flat plate.

Place the frying pan back onto the stove and drizzle with a bit more oil. Slide the
tortilla, uncooked side down, back into the pan and tuck the sides underneath.
Cook on medium heat for another 3 to 5 minutes. Use a large plate to flip the
tortilla out of the pan. Allow the tortilla to sit for at least 15 minutes before serving.

Step 2: Assembling the Tortilla

« 5large eggs
« 1tsp olive oil

Preparing the Salad & Serving the Tortilla

To make the dressing, first crush the garlic and place into a bowl. Add the lemon
juice, honey, salt and pepper. Slowly whisk in the oil.

When you are ready to serve, spoon a few tablespoons of the dressing over the
salad and mix.

Once the tortilla has cooled, cut into wedges and serve with a bit of the salad and
a few oven-dried tomatoes for garnish.



Step 3: Preparing the Salad & Serving the Tortilla

« 2 garlic cloves

o 1/2 cup meyer lemon juice

« 1 tsp sugar, or honey (2 tsp if using
regular lemons)

o 1/2 tsp grey or kosher salt

o 1/4 tsp freshly ground black pepper

o 1/2 cup olive oll
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