
TYPICAL RECIPES
SPAIN

IES FEDERICO MAYOR ZARAGOZA



SALMOREJO
◦ INGREDIENTS:
1. Tomatoes
2. Bread
3. Extra 
4. Virgin olive oil
5. Garlic
6. Salt



PUCHERO
◦ INGREDIENTS:
1. Blood sausage and sausage 
2. Chickpeas
3. Chopped chicken
4. Veal
5. Bone of ham
6. Salted pork backbone
7. thin noodles for soup
8. Leek
9. Potatoes
10. Carrots
11. Celery
12. Salt
13. Cabbage



RABO DE TORO
◦ INGREDIENTS:
1. Cow tail
2. Carrots
3. Leek
4. Potatoes
5. Red wine
6. Salt
7. Onions
8. Green pepper
9. Garlic
10. Virgin olive oil
11. Flour
12. Ground black pepper



CARRILLADA EN SALSA
◦ INGREDIENTS:
1. Pork or beef cheeks
2. Garlic
3. Onions
4. Virgin olive oil
5. Carrots
6. Salt
7. Red wine
8. Water
9. Flour
10. Ground black pepper



TORTILLA DE PATATAS

◦ INGREDIENTS:
1. Potatoes
2. Eggs
3. Extra virgin olive oil
4. Salt
5. Onions or not onions



TORRIJAS DE VINO 
◦ INGREDIENTS:
1. French toast bread
2. White sweet wine
3. Sugar 
4. Water
5. Eggs
6. Sunflower oil
7. Ground cinnamon and 

cinnamon stick



ROSCÓN DE REYES
◦ INGREDIENTS:
1. Butter
2. Flour
3. Sugar
4. Water
5. Milk
6. Rum liquor
7. Orange zest
8. Salt
9. Sliced almonds
10. Canded fruit
11. Granulated sugar



to end this culinary experience we
can taste OUR delicious food with a
glass of some of the gorgeous
spanish wines
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