
Allergen List
Your food hamper has been carefully prepared, chilled and packed by our team. 

No food items delivered are suitable for freezing and all should be consumed by end of Sunday, 6 June, 2021
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Menu & Cooking Instructions

BOLLO AL AJILLO
Bread loaf baked with garlic butter

ACEITUNAS ALIÑADAS (vg) (gf) 
Marinated Spanish olives

GAMBAS PIL PIL (gf)
Hot roast king prawns with olive oil, chilli, paprika and garlic

CHORIZO Y BUTIFARRA NEGRA
Sautéed chorizo sausage and black pudding in spicy tomato 
sauce 

TAJINE DE CORDERO
Tagine of lamb shoulder, slow-cooked with paprika, cumin,
tomatoes, cinnamon, honey, sultanas and apricots

PATATAS BRAVAS (V)
Skin-on halved new potatoes in a spicy tomato sauce 
and alioli

ENSALADA ANDALUZA
A salad of asparagus tips, artichokes and sun blush tomatoes 
with a sweet hinamin dressing

POSSET DE LIMÓN
Home-made lemon posset, fresh raspberries and shaved white 
chocolate

Pre-heat your oven to 180C/160C Fan.

You will need an ovenproof dish for the patatas, 2 small saucepans for the tajine and the chorizo and black 
pudding, a small frying pan for the tomato sauce for the patatas and the Gambas Pil Pil and a baking tray for 
the bread.

Place the Ensalada Andaluza, alioli and Spanish olives in serving dishes and allow to come to room temperature.

Place the potatoes in an ovenproof dish and put in the oven on a baking tray and set the timer for 8 minutes. 
The dish will need longer than this to cook, it is just a reminder for the next stage.

Now place the chorizo and black pudding in a small saucepan and do the same with the tajine.

When the timer pings, place the bread in the oven on the baking tray next to the potatoes. Set the time for 8 
minutes.

Now it gets a little bit frenetic, but you are nearly there.

Heat up the chorizo and black pudding and the tajine bringing them to the boil, immediately reduce the heat 
to a slow simmer for 4-5 minutes. Occasionally, stir both gently, you do not want to mash up the ingredients.

In a small frying pan, sear the king prawns in their marinate and then continue to fry for 2-3 minutes on each 
side. 

In another small frying pan, slowly heat the tomato sauce for the potatoes to a slow simmer. Do not over boil 
or over cook the sauce as it may taste bitter. 

When the timer pings, it is time to serve.

Remove the potatoes and the bread from the oven. Don’t forget to turn the oven off.

Pour the tomato sauce over the potatoes and serve with the alioli. Transfer the tajine and chorizo-black pud-
ding into serving dishes.

Finally, place the gambas Pil Pil in a serving dish and you are finished for now.

Sit down and enjoy your meal.

When it is time for dessert, just remove the posset from the fridge, pop the lid and tuck in.

Olé Amigos!


