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Patatas Bravas

Named for the ‘bold’ sauce that coats
them, these deep-fried potato cubesin a
spicy, tangy tomato sauce are one of my
favourite tapas dishes when done well -
that means freshly fried, not done ahead of
time, refrigerated and reheated as
happens in too many Spanish restaurants!
As the sauce softens the potatoes quite
quickly, they're best eaten as soon as
possible once they're mixed with the
sauce, while they still have a bit of crunch.
Serves 4 as a tapa

INGREDIENTS METHOD

600g potatoes, peeled 1. Cut potato into large dice.
(b 50z)

- 1tablespoon extra virgin
olive ail, plus extra for
shallow frying (20ml)

2. Place in a saucepan of well-salted water and bring to the boil.

3. Cook for 12-15 minutes, until tender, then tip into a colander and set aside
to steam dry.

- Yared onion, finely 4. While potatoes are cooking, heat oil in a saucepan.
chopped 5. Add onion and a good pinch of salt, cover and cook for about 10 minutes,
- Salt flakes, to taste until tender but not coloured.

- J2teaspoon hot smoked

i _ ’ 6. Stir in paprika and a pinch of chilli flakes if you like it extra spicy.
paprika (pimenton

7. Stirin tomato, bring to the boil, reduce heat and simmer for a few minutes.

picante)
- 210g (7/20z) canned 8. Stir in vinegar then remove from heat and set aside to cool a little.
E:;usl,he;j Italian tomatoes 9. Blitz well in a food processor until smooth. Set aside.
olpa
Pinch dried chilli flakes 10.Heat oil for shallow frying in a frying pan.
(optional) 1. Add potato pieces and fry for about 8-10 minutes, shaking the pan often
. 2 teaspoons Sherry to ensure they don't stick and turning them occasionally until they're
vinegar (10ml) golden and crisp all over.

12. Transfer to a wire rack over a plate to drain.

13. Place potatoes in a mixing bowl toss with sauce and serve immediately.
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