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FS TRAINING



Spanish potatoes recipe
	Ingredients

4 medium potatoes
1 onion 

2 garlic cloves

1 teaspoon dried rosemary

1 teaspoon paprika

1 teaspoon thyme

2 tablespoons olive oil

2 fresh chillies or 1 teaspoon chili powder 

1 tin chopped tomatoes

1 tablespoon vinegar

3 tablespoons olive oil
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Method
	Peel the potatoes and cut into small chunks
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	Cook the potatoes in boiling water for 8 mins until slightly soft but still hold their shape

Drain and set to one side
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	 Peel and dice the onion

Peel and crush the garlic
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	Cut the chilli in half and remove the seeds
Dice the chilli

	[image: image6.jpg]





	Heat 1 tablespoon olive oil in a pan

Add the onion, garlic and cook for 4 mins 
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	Add the chilli and thyme and cook for 1 minute then add the chopped tomatoes and vinegar

Simmer for 15 minutes 
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	Heat 1 tablespoon of oil in a frying pan 
Add the potatoes and cook until golden brown

Add the rosemary and paprika 2 minutes before cooking is done
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	Using a hand blender liquidise the tomato sauce until smooth
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	Serve the potatoes with the tomato sauce poured over the top
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