
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Patatas bravas
≈ 50 min · 6 servings

INGREDIENTS LET’S GET COOKING

500 g potatoes

Salt and pepper

1 onion

2 garlic cloves

250 ml tomato sauce

2 tbsp smoked paprika

1 tsp chilli

Olive oil

Chives (optional)

1. Peel and cube the potatoes.

2. Boil for 10 minutes.

3. Drain and transfer to a lined tray. Season and drizzle with olive oil.

4. Roast for 30 minutes at 200°C.

5. Meanwhile, prepare the bravas sauce.

6. Peel and chop the onion and garlic.

7. Soften them in olive oil in a frying pan.

8. Add the tomato sauce, smoked paprika, chilli, salt and pepper.

9. Simmer for about 10 minutes, then spoon into a serving bowl.

10. Serve the potatoes with chopped chives and the sauce.

Quantities adjusted. Method quantities refer to the base recipe.

pazapah


