
 
Spanish Tortilla with Fingerling Potatoes, Kale, Jack Cheese and an Herbed Fruit Salad 
with Blueberry Vinaigrette 
A traditional spanish tortilla of pastured eggs, thinly shaved fingerling potatoes, curly kale, and 
shredded Jack cheese. Served with a fruit salad of peaches, blueberries, cherry tomatoes, and fresh 
parsley in a blueberry vinaigrette. 

 

2 Servings |  Hands-on time - 25 minutes  |  Total time - 30-35 minutes
 

                   from the farm  from the Supper Club  

• Fingerling Potatoes - ½ lb 
• Curly Kale - ½ bunch 
• Yellow Peach - 1 ea 
• Blueberries - ¼-⅓ pint 
• Cherry Tomatoes - ¼ pint 
 

• Eggs - ½ dozen 
• Shredded Jack Cheese 
• Aioli 
• Parsley 
• Blueberry Vinaigrette 
• Baguette 

 

from your pantry  Equipment needed 

• Onion - ½ ea 
• Olive Oil 
• Salt & Black Pepper 

10’’ non-stick or cast iron pan, small salad bowl, small 
heat-resistant bowl, fine mesh strainer, medium 
mixing bowl, large plate, whisk (or fork!), rubber 
spatula, sharp knife, cutting board. 

 

Directions 
1. Pre-heat your oven to 350 F and get started on the fingerling potatoes. Wash the potatoes 

thoroughly and slice them lengthwise as thin as possible. Use a mandoline if you have one - 

otherwise, a sharp knife will do! Next, slice ½ a medium size onion as thin as possible along the 

grain.  

2.  Heat a 10” non-stick or well seasoned cast iron pan over medium-high heat for 1 minute, then 

add 1 cup of olive oil. Heat the oil until it’s shimmering, then add in the potatoes and onions. 

Reduce the heat a bit to keep the potatoes and onions gently bubbling. Stir occasionally and 

cook for 15-20 minutes until the potatoes are tender. 

3. While the potatoes and onions are cooking, make your salad. Wash your peach, gently rubbing 

it under water to remove the fuzz. Slice the peach in half and twist it apart. Remove the pit, 

cutting it away if it doesn’t pull out easily. Then, cut the peach into bite size pieces and place 

them in a small salad bowl.  

4. Rinse ¼ your pint of blueberries and place them in the bowl with the peaches. Rinse ¼ your 



pint of cherry tomatoes, halve them, and add them to the bowl. Roughly chop the parsley and 

add it to the fruit. Mix well, and hold the salad at room temperature.  

5. Wash ½ your bunch of kale, destem it, and cut it into thin strips. When the potatoes and onions 

have been cooking for about 5-6 minutes, add the kale to the pan and cook everything for an 

additional 9-10 minutes.  

6. In the meantime, beat your half dozen eggs in a large bowl with a pinch of salt, until they’re 

frothy.  

7. When the potatoes, onions, and kale are cooked, set a fine mesh strainer over a heat resistant 

bowl and drain the mixture of the excess oil. Keep the oil aside for later. Transfer the potatoes, 

onions, and kale into a mixing bowl. Add salt to taste and gently stir to combine and allow the 

veggies to cool until they’re just warm to the touch. 

8. When the veggies have cooled, re-beat the eggs so they’re frothy, then add the veggie mix and 

shredded jack cheese to the eggs. Stir well to combine, then let the mixture stand for 3-4 

minutes. 

9. In the meantime, wipe the skillet clean and add in 2-3 tbsp of the reserved cooking oil. Heat the 

oil over medium high heat until it’s shimmering. Scrape the egg mixture into the skillet and cook, 

swirling and shaking the pan until the bottom and sides begin to set, about 3 minutes. Use a 

rubber spatula to press the edges in and to help create and set a round puck like shape. Reduce 

the heat to medium so the bottom doesn’t burn, and continue cooking until the mixture begins 

to set around the edges, about 3 minutes more (approx 6 minutes total cook time). 

10. Now, here’s the tricky part --flipping the tortilla over to cook the other side! Put a plate on top 

of the skillet, ideally the plate the fits inside the skillet while fully covering the tortilla. Then, with 

one hand holding the bottom of the plate and the other holding the skillet handle, in one quick 

motion, turn the skillet over so that the cooked side of the tortilla is in the plate. Add another 

tbsp of the reserved oil to the skillet and gently slide the tortilla into the skillet and continue 

cooking until the second side is beginning to firm up, around 2 minutes. Use the spatula to 

press the sides in and continue forming the rounded shape. Cook until lightly browned on 

second side but still tender in the center when pressed with your finger. Tip: flip the skillet over a 

baking sheet just in case and use a oven mitt to hold the handle. Slide the tortilla out of the pan onto 

a plate and let it sit for about 5 minutes.  

11. While the tortillas rests, place your baguette in the oven directly on the middle rack and heat for 

5 minutes. 

12. Cut the tortilla into wedges and serve with the aioli. Dress the salad with the blueberry 

vinaigrette. Grab your baguette out of the oven and slice it up. Instagram and enjoy!  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 


