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Doing tapas is fun way to help put lid o

[ love using the word
Tapas. Those unfamil-
iar with this term usu-
ally think 1 am saying
“topless” — what fun
watching their quizsi-
cal faces, waiting for
me to continue — the
L Al Spanish word for Tupa

RUTH Mossox  means  lid. 1ty use
JOHNSTON Dprobably came (rom
the old 4 and
actual decree, of inslsting on the plec-
ing of a small plate over a glass of wine
in drinking establishmenta — this plate
contained simall edibles to ensure some
level of sobriety smong tho clientele, ea-
pecially the nation's coach drivers. Ta-
pas baru pepper the waterfront barrios
of Barcelona and are ever present
throughout Spain. The teadition of ta-
pas incorporates many types of appetiz-
ers, savory and piguant, with a heavy
emphasis an fish and shellfish. Individ-
ual tapas bars will reflect the regional
origins of the proprietors, and the num-
ber of sclections could be as few as half
a dozen or just under 100.

One of my [svorite restaurants in

Chicago is “Cafo Ba-Ba-Reebal,” part

[ INVITING IDEAS |

sine snd only tupas, those popular hot
and cold “little dishoa of Spain" —
small appetizer-type portions of won-
decful tastes and flavors.

Doing tapas at home makes for an in-
teresting form of entertaining, cither an
intimate gathering for two, ar o largo
party (lunch, dinner or just for snacks).
The number of dishes is up 1o you. Add

some delicious wine, warm cruaty bread

with plenty of goat checso, and enjoy
the experience - remember, the party
is yours, you can do any type of ethnic
cuisine you choose, it doean’t have to be
only Spanish.

Here are somo traditional tapas selec-
tions, or use your favarite paclla cecipe.

MusseLs ESCABECHE

—MUSSELS EaCA L

40.50 mussets, scrubbed well and
debearded

4 cloves garic, peelod andleft wholo

3 siices of lemon, whole kemon
found, sticed thin

Ingredionts for Escabeche:

114 cups olvo od (RIgh quality)

3% cup red wine vinegar

1 clove gadic, peeled and minced

| small onion, peeted and minced

of Lettuce Entertain You Enterp
Inc., on Halsted Street. This upacale
trendy spot specializes in Spanish cui-

1% ppod frosh pars-

ley
2 teaspoons chili powder

¥ 16aSPOON COYENNQ Pepper

Juico of 1 kesh lemon

Freshly ground sca soit {or kosher

salt) and frestily ground black pop-
pet Lo Laste

When cleaning musacls, make sure they
arc all cloded — tap on any open ones, 1
they don't close — discard.

In s largo non-teactive pot, add approxi-
mately 2 inches of cold water, the garllc
and teton slices. Steam the musscls until
they vpon. Gently relresh under a small
stream of cool water.

In a large glass bowl, mix toguther the
Escabechs ingrodients — olive oil, wine’
vinegar, minced garlic, minced onion, and
chopped parsley, Gently add the chili
powder, cayenne pepper, and lemon juice.
Add the frexh ground salt and pepper to
saste. Adid the mussels to the Bscaboche
and relrigerate 12 hours or overnight.
Serve the mussels cold in their marinade
on individual plates. Servea 8.

GRILLED WHOLE SHRMP WITH Aol
SAUCE

tngradients for shimp

& gariic cloves, peeled and coarsely
chopped

¥ cup olive ol (g00d quahity)

2% 10 24 pounds whole shamp,

n winter

washed ivell and left In shells

Chopped parsiey, washod well

Ingradients for the aloll:

3 cups Mayonndise

| 1easpoon lamon jukce

6-12 cloves gailkc, peeled and finety

minced '

1n & glass bowl, place gatlic, olive ail
and shrimp — marinato for % hour.

Prepare the garllc mayonnaise while«
shrimp is marinating.

1n & bowl, whisk together tho mayon.
naise and the gaclic, slowly sdding the
{emon juice. Set asido for sorving of -
shrimp.

On the tap of the stove in & heavy akil-
Iet, a7 a stove top grill (or grill pan}, beat
the olied pan aver medium bigh heat until
hat — ndd sheimp, a fow st a time, to keep
under control. Add o little of the marinade
oil to the shrimp while it's cooking —
cook the shrimp two minutes on cach
slde, adding a little ol to prevent it from
drying out.

Keep the cooked ahrimp warm — do nat
over cook. When the shrimp {s ready,
sprinkle with chopped parsley and serve
with tho garlic mayonnalsc. Serves B.

Ruth Mossok Johnston is an author and
food columnist who tives in Franklin. To
leave a Voice Mail message for Ruth, dial
(3134 953-2047, maitboz 1902,
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