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From tapas to pinchos, Spanish tortilla is Just rlght

By DANA JACOBL
BIECIAL WIITER

The Basque Country, in north-
ern Spain, features quintcasen.
tial Mediterrancan cooking.
Most Basque dishes featurc a
few henlthy ingredients, includ-
ing tomatocs, onions, peppers,
and olive oil. Typically, Basque
cooking is simplo. Most dishes
are sautecd, stewed or roasted,

While other Spaniards eat
tapas, Baagues serve pinchos.
Both are enhjoyed in bars, often
with wine or beer, before lunch
or dinner, The main difference is
that tapns can be anything
acrved in small portions (and
often eaten with a spoon cr fork),
from sliced cheese to one quail or
clams in green sauce, while pin-
chos arc always food to pick up
with your fingers or on a tooth~
pick. (Pincho means “to prick.”)

Whother you are in the Busque
Country cating pinchos or fur-
ther south having

tapas, tortilla du patata, also
known as tortilla Espaiiola, ia
both a clossic and a faverite. 1
grew up cating potatoes and
eggs, but until I sampled this
tortilla on my first trip to Spain,

1 had no ldvn how, extraordinary
this combination coutd be,

In Spain, tortillas are always n
kind of omelet. They have noth-
ing do with the flour ar corn tor-
tillag of Mcexico; both simply
come from the same Latin root of
the word for a round cuke.

A tortilla's creaminess comes,
in part, from the way the pota-
toes are cooked. Half-submerged
in olive oil, thoy are set over
heat gentle cnough to cook them
without frying. This ¢areful
cooking makes the potatoca ten-
der and velvety.

Althaugh most of the generous
amount of oil used is then dis-
carded. what the potatoes soak
up is more fat than most of us
want. To remedy this, I have
developed a technique using
chicken broth and a mere table-
spoon of olive oil.

With this method, using
starchy potatoes like Rusacts or
yellow-ﬂcshed varieties, and cut-
ting them into equal-sfze cubes
go they cook evenly, you will still
get perfnct tortilla. Cut it into

TORT!LI.A DE PATATA
1 pound Russet potatoes,
scrubbed and dried
1 1ablespoon extra virgin
ollve oil
1 small onion, finely chopped,
about 1/2 cup

" 1/2 cup fot-free chicken or

vegetobte broth
3eggs
3 egg whites
1 teaspoon salt
Freshty ground pepper

To cut the potatoes into even
cubes, first square them by cutting
o thin elico ofT 4 sides of the
unpceled potatoes, then cut each
potato into 1/2-inch cubes.

In o heavy, medium, non-stick
skillet, heat the oil over medium-
high heat.

Saute the onion until it is gold-
en, about 4 minutes. Add the pota-
toes, presaing them to moke 1 even
layer covering the pan. Add M4
cup of the broth. Cook 6 minutes.
Stir the potatoes to turn them,
Add 2 broth, press tho

h picces for pinchos, or
serve it in wedgos as a main
COUrse.

potatoes back into one layer, and
cook B minutes.

Repeat this process again, Stir

tho potatocs a fourth time and
cook unttl they are ni dente, 3-6
minutes.

Meanwhile, in mcdmm bow),
beat together the egps, whites, salt
and pupper.

Add the cocked potatoes to the
cgge and et sit 6 minutes, Sct
aside the akillet; do not wipe it
out.

Spray tho skillet in which the
potatoes eooked with non-stick
spray and place it over medium-
high heat. Pour the eggs and pota-
toes into the pan, spreading them
to mako an cven layer, Cook until
the egga aro set enough that you
can Iift the cdges of the tortilla
and slido it around in the pan, 4-5
minutes, reducing the heat, if nec-
casary, to provent the omolet from
getting too brown.

Ta turn tho tortilla, pluce a din-
ner plate over the ekillet. Picking
up the pan, Nip it so tho tortilla
drops onto the plate, Blido tho tor-
tilla back into the skillet, with the

- uncooked side down., Cook until

the eggs aro set nil the way
through, 2-3 minutes.

Slide the cocked tortilla onto
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Something dliferent: In Spain, tortillus such are alwaya

a kind of omelet.

serving plate. Let it eit at least 5
minutes, or until it is room tem-
perature, Then, for pinchos, cut
tho tortilla into 20 squares by slic-

. ing it into § strips one way, then

making 4 cuta croaswise, ond serve
with toothpicks, Or, cut the tortilla
into 8 wedges and serve,

Nutrition information: Each
of the six scrvings contains 154
calories and 5 grams of fat.
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Vegetarian lasagna-style casserole tasty dish for Passover

AP — A lasagna-style casse-
role dofined as dairy and con-
taining no pansta can play a
nutritious role in a Passover
meal. Thia Vegetarinn “Lasagna”
is cxactly that, put together with
tasty Inyers of eggplant, toma-
tocs, mushrooms and cheese.

The recipe is from “The New
York Times Passover Cookbook™
(Morrow, $25), cdited by Linda
Amster. The book, subtitled
“More Than 200 Holiday Recipes
From Top Chefs and Writers,” is

" a sclection of recipes that have
appeared in the paper,

rooms, sliced

1 cup chopped onions

1 172 cups chopped sweet
red pepper

6 clovos garllc, minced

8 cups well-dralned canncd
Itallon plum tomatoes,
about four 28-ounco cans

2 teaspoons chopped fresh
oregano

1 teaspoon chopped italian
parstey

Satt and freshly ground black
pcpper

4 butter

ed with contributions from cook-
books written by past and pre-
sent Times food columnists.

VEGETARIAN ‘LASAGNA’
4 medlunlarge eggplants,
about 5 pounds total
8 tablespoons extro-visgin
. 0lve aif
1 1/2 nounds lwsh mush-

! {Located at the
1516 South Cranbrook Road Birmingham,
ph. (248) 644-0866 fax (248) 644-7904

" broiler pan with foil.
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CARTOONS & COMIC STRIPS

BIRMINGKAM BLOOMFIELD
Atmm

northwest corner of 14 Mile and Cranbrook Rd.)
Michigan 48009

4 tablespoons potato starch

5 cups whole mitk

4 cups shredded mozarelta
cheese

2/3 cup matzo meal

1 cup, about 4 cunces, fresh-
ly grated Parmesan cheese

Preheat the broiler, Line a large

.

Cut cggplants into 1/2-inch
shices, disearding the ends. Place
alicestin o singlo layer on the broil-
er pan and broil until lightly
browned, tumning the slices once to
brown bath sides, Repeat until all
alices have been browned, then set
them aside.

chl 3 tablespoons of tha cil ina
lnn:o. heavy nonstick skillet.
over)ngh heat. If you do not have
a very large{4-quarts) skillet, uso
two gkillets, Add mushrooms and
stir-fry until they have wilted.
Remove them to a bowl.

Add 1 tableapoon oil to the pan
or pans along with tho onions,
sweet popper and garlic. Reduce
the heat to medium-low and cook
the vegetables, stirring until they
are soft, abaut-10 minutes. Add
the tomatoes and simmer until
fnirly smoath, about 20 minutes.
Add the oregeno and purnley, wnd
aalt and pepper to taste. Mix holf
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" the tomato rauce with the mush-

rooms and set the rest aside.

Meit the batter in a medium-
size noucepan over medium-low
heat. Whisk in the potato atarch,
then alowly whisk in the milk.
Cook over medium heat, whisking
constantly, until the sauce comes
to a simmer and is thickened and
smooth, It will not be a very thick
snucoe. Scason to taste with salt
and poepper and remove from the
heat. Mix in the shredded moz-
zarella.

Uso 1/2 tablespoon of oil to
greaso two baking dishes, cach
about 9 by 18 inches and 2 inches
deep (sce noto). Spread a little of
the plain tomato sauce in the bot-
tom of each dish. -

Place a layer of eggplant in each

Comer of Orchard Lake Rd.
and Ten Mile In Farmington

dish, using about 1/3 of the egg-
plant. Sprend with /2 the tomato-
mushroom mixture, then sprinkle
with 1/3 of the matzo meal. Spoan
on /2 tho mozzarella and white
sauce mixture. Repeat the layers.

Finally, top cach baking dizh
with n Jnyer of eggplant and
spread with a thin loyer of plain
tomato sauce, Sprinkle with
remaining matzo meal and Parme-
san cheese. Drizzle with the
remaining oil. Cover the baking
dishes with foil. If tho dishea aro
prepared more than 2 hours before
serving, they should be refrigerat-
ed,

‘When ready to bake, have the
baking dishes at room tempera-
ture. Prehent the oven to 350 F.
Place the baking dishea in the

oven and hake for 16 minutes.
Uncaver the dishes and bake 25 to
30 minutes longer, until the ingre-
dients bubble and the top lightly
browns,

Meamwhile, reheat the remaining

tamato sauce. When the dishes are
removed from the oven, allow them
to stand for & minutes before serv-
ing. Serve extra tomato sauce on
the side. Makes 12 to 16 servings.
Note: If you cannot fit both bak.
ing dishe in your oven, bake ane
at a time. In that case, cover the

first ono with aluminum foil while *

tho sccond one bakea. if both
*lnsagnas” are prepared in
advance, they can be refrigerated,
then brought to ream temperature 2
and reheited at 425 F for about 15 7
minutes before serving.
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