
 
MIXED GRILL WITH SALSA

ROMESCO
 By Chef Leo Walker  



For the Romesco
8 oz roasted red peppers

1 generous handful parsley (stems are ok)
1-2 stalks spring garlic (approx 4 large cloves)

½ cup rosemary granola OR toasted nuts and toasted breadcrumbs (see note)
1 heaping Tb tomato paste OR approx ¾ cup roasted fresh tomatoes (see

note) Optional
2 Tb extra virgin olive oil

1 ½ tsp sherry vinegar, malt vinegar, or red wine vinegar
1 tsp smoked paprika
1 tsp sweet paprika
½ tsp cayenne pepper

Salt to taste

Recommended for the Grill:
1 bunch asparagus

4 heads baby bok choy
8-10 fingerling potatoes

Cooking oil
Salt

Lemon

INGREDIENTS



Catalonia is a region of northeastern Spain, home to Barcelona, with
a distinct language, culture, and a cuisine centered around the

Mediterranean’s abundant resources. Salsa Romesco is a traditional
condiment from Catalonia and is often served with grilled fish or

chicken, but is delicious with anything off the grill. It’s traditionally
thickened with nuts and breadcrumbs, but we thought it would be fun
to incorporate some locally made rosemary granola. If that seems a
little wacky and you’d rather stick to the proven standard, we’ll cover

that too. But we promise it’s good! 

Since the weather is getting nice, serve this with whatever you want
to throw on the grill this week as you enjoy the outdoors. You’ll see
I’ve done it with asparagus, shishito peppers and chicken skewers,

but I’ll give instructions for the veggies in your box. Grill your cod, too,
if you’ve gotten a fish add -on!

If you’re using nuts instead of granola, I recommend almonds and/or
hazelnuts. Roast them dry in a 350 degree oven until toasty but not
bitter, about 10 - 15 minutes. Remove the skins as best you can and
rough chop. Place all of them, along with breadcrumbs or panko, in

the blender along with the other ingredients. 

If using fresh tomatoes, blister them in a hot pan or on the grill until
they’ve got a nice char on them. For larger tomatoes, remove the skin

and seeds after charring but before using. If you have neither
tomatoes nor tomato paste, don’t worry! Your romesco will still be

delicious. 

NOTES



1. For the Romesco, Remove the seeds and ribs from the roasted
peppers and slice them. Rough chop the parsley and the garlic. Make
sure you remove the root and any tough outer skin or dark green tops
from the spring garlic. You can use the whole thing; spring garlic is
milder than cured garlic.

2. Place all the ingredients except the granola in a blender
(preferable) or food processor and run until smooth. 
 
3. Taste for salt, acidity and spice, and adjust according to your taste.
It should be punchy and flavorful.

4. Add half the granola (¼ cup) to the blender and pulse until well
incorporated. Reserve the other half.
 
5. You can make this a day or two in advance, it will keep well in the
fridge, though the garlic will get stronger over time. 

DIRECTIONS



6. Now get your grill going nice and hot; we want some char!
Remember, color equals flavor.

7. For the potatoes, boil in salty water until tender, about 15 - 20
minutes depending on size, then drain and cool. 

8. Snap the woody bases from the asparagus; gently peel if the skin
seems particularly tough, but this time of year it’s generally good to
eat.

9. Slice each head of bok choy in half lengthwise, then rinse out any
sand or dirt in between the leaves.

10. Lightly oil and salt the asparagus and bok choy just before
grilling. The bok choy will take only a couple of minutes; grill it cut
side down. The asparagus could take up to 10… look for color and
texture. 
 
11.Smash the potatoes between your palms and place on the hottest
part of the grill just until charred.

12. Season and grill your cod, if using, skin side down at first.

13. Give everything a generous squeeze of lemon and perhaps a
sprinkle of nice finishing salt.

14. Before serving, stir in the other half of the granola to the romesco
for some added texture, then spoon the sauce over your grilled
veggies and fish. Enjoy, outdoors if possible. 

DIRECTIONS


