Cocktail Meatballs in Tomato-Saffron Sauce   (makes 35-40 small meatballs)
            From Cook’s Illustrated
Meatballs


2 slices high-quality white sandwich bread, torn into small pieces


1/3 cup whole milk

            8 ounces (90 % lean) ground beef

8 ounces ground pork


¼ cup grated Parmesan or Manchego cheese, about ½ ounce


2 tsp minced fresh flat-leaf parsley leaves


1 large egg yolk


1 garlic clove, minced or grated


¾ tsp salt

1/8 tsp fresh-ground pepper

2  TB olive oil

Sauce


1 small onion, minced


1 small tomato, cored, seeded and chopped medium


1 cup low-sodium chicken broth


½ cup dry white wine


2 bay leaves

Picada


1 TB minced fresh flat-leaf parsley leaves


1 TB finely chopped almonds


2 garlic cloves, minced or grated


¼ tsp saffron threads, crumbled


¼ tsp paprika


Salt and pepper

For the meatballs: In a large bowl, mash the bread and milk together to form a smooth paste. Add the ground meats, Manchego, parsley, egg yolk, garlic, salt and pepper and mix completely. Shape teaspoons of the mixture into ½-inch round balls. There should be 35-40 meatballs. Heat olive oil in a 12-inch nonstick skillet over medium-high heat until shimmering. Add half of the meatballs and brown on all sides, about 10 minutes, reducing heat if the oil smokes. Transfer meatballs to a paper-towel lined plate and repeat with remainder of meatballs. Discard all but 1 TB of the oil left in the skillet.

For the sauce: Add the onion to the oil left in the skillet and cook over medium heat, scraping up any browned bits, until very soft and lightly browned, 6-9 minutes. Stir in the tomato and cook for 1 minute. Stir in the broth, wine and bay leaves, then carefully return the meatballs to the skillet. Cover and simmer until meatballs are just cooked through, 5-10 minutes. 

For the picada: While the meatballs cook, mash together the parsley, almonds, garlic, saffron and paprika.
To finish: When the meatballs are cooked, remove and discard the bay leaves. Stir the picada into the sauce and season with salt and pepper to taste. Transfer the meatballs and sauce to a serving dish and serve immediately,  with toothpicks or cocktail forks available.  Note: recipe may be doubled
Chicken in Lemon and Garlic   (serves 6-8 as part of a tapas meal)
4 large skinless, boneless chicken breasts (may use boneless skinless thighs)
5 TB extra-virgin olive oil

1 onion, finely chopped

6 garlic cloves, minced or grated

Finely-grated rind of 1 lemon 

Finely-pared or julienned rind of 1 lemon

Juice of 2  lemons

1 tsp chopped fresh thyme or sage leaves

4 TB chopped fresh flat-leaf parsley, plus extra to garnish

Salt and pepper

Thin lemon wedges and slices of French bread, or ciabatta, to serve

Slice the chicken breasts widthwise into very thin slices. Heat the olive oil in a large, heavy-bottomed skillet, add the onion and cook 5 minutes until softened but not browned. Add the garlic and cook for 30 seconds. Add the sliced chicken to the skillet and cook gently for 5-10 minutes, until all ingredients are browned and the chicken is tender. Add the grated lemon rind and the lemon juice and let it bubble. At the same time, deglaze the skillet by scraping and stirring all the bits on the bottom of the skillet into the juices. Remove from the heat, stir in the parsley and season with salt and pepper to taste. Transfer the mixture to a warmed serving dish, sprinkle with the pared lemon rind, and additional parsley. Serve with lemon wedges for squeezing over the chicken, accompanied by the French bread for mopping up the juices.
Variation:  Substitute a generous ½ cup good quality sherry  (dry or medium)for the lemon juice and zest in the sauce.  May still garnish with pared lemon peel (or orange peel).
Moorish Pork  Kebabs   (from Williams Sonoma)

As part of a tapas meal, small skewers (about 4inches) are traditionally used but  skewers may be omitted and toothpicks provided for serving.

¼ cup extra-virgin olive oil
1 ½ TB ground cumin

1 TB ground coriander

½ TB sweet paprika (pimenton)

¾ tsp cayenne pepper

½ tsp ground turmeric

½ tsp dried oregano

½ tsp salt, or to taste

¼ tsp fresh-ground pepper

1 pound pork shoulder, cut into bite-sized cubes (may use tenderloin or loin)
1 TB minced garlic

2 TB chopped fresh flat-leaf parsley leaves

2 TB fresh lemon juice – reserve zest for serving
Thin lemon wedges for garnish

In a small, heavy fry pan, combine the olive oil, cumin, coriander, paprika, cayenne, turmeric, oregano, salt and pepper. Place over low heat until warmed and fragrant, about 3 minutes. Remove from heat and let cool to room temperature. Place the pork pieces in a bowl and rub with the oil-spice mixture. Add the garlic, parsley and lemon juice and toss well. Cover and refrigerate overnight. (If using tenderloin or loin, refrigerate 2-3 hours)

When ready to cook, preheat grill, broiler or grill pan. Place about 3 chunks of meat on each skewer and grill or broil, turning once, until cooked through, 2-4 minutes per side. Transfer to platter and serve with lemon wedges.
Variation:  substitute lamb leg or shoulder for the pork
Tomato-Rubbed Bread    (adapted from Williams-Sonoma)
This is a specialty of Catalonia; the area around Barcelona
This is best when local tomatoes are available, since the dish depends on the quality of the tomatoes. 

 At other times of the year, oven-dried plum tomato halves (heated) may be placed on similarly-prepared grilled French  bread slices or ciabatta  slices

1 loaf ciabatta or French bread, sliced lengthwise and cut into 4-6 inch pieces
4 garlic cloves, peeled and halved

4-5 small ripe tomatoes, 1/3-1/2 pound total, cut in half through the middle

Best-quality extra-virgin olive oil

Salt, to taste – best with sea salt

Grill or broil the cut side of the bread pieces until deep golden brown.  While still warm, rub the toasted side of the bread with a garlic clove.  Rub the cut side of the tomato halves into the toasted side of the bread until only the skins are left. Discard skins. Drizzle lightly with olive oil and sprinkle with salt. Place on platter and serve immediately.

Oven-dried Plum Tomatoes      (from Martha Stewart)
This recipe may be doubled or tripled, since the tomatoes will keep for at least a week in the refrigerator, drizzled with olive oil.

plum tomatoes, cored and sliced lengthwise in ½ inch slices. Small tomatoes may just be

         halved
extra-virgin olive oil

chopped fresh marjoram, oregano and/or thyme – to taste
sea salt and fresh-ground pepper

Preheat oven to 250 degrees. Line a rimmed baking sheet with parchment or foil. Toss tomatoes with the herbs, salt, pepper and just enough olive oil to coat lightly. Arrange in single layer on baking sheet. Bake for 1 hour, reduce oven to 200 degrees and continue baking until tomatoes are shriveled but not dry.

These may be used with pasta, in omelets, frittatas, quiches, sandwiches  etc. 

These are good as a winter version of caprese salad, with fresh mozzarella and a drizzle of basil pesto.

Roasted Bell Peppers Stuffed with Goat Cheese    (adapted from Martha Stewart)
Roasted – or grilled -  red and/or yellow bell peppers, skins removed, cut into 1-2 inch                                             

        strips, vertically. In winter, may use jarred pepper halves, patted dry
8 ounces goat cheese, at room temperature

2 scallions, sliced thinly

¼ cup chopped fresh mint, thyme or marjoram

Pinch red pepper flakes – optional

1 lemon, both juice and zest

Small amount olive oil or reserved oil from jar

Salt and pepper

Toothpicks

Mix the goat cheese, scallions, herbs, lemon, salt and pepper together in a small bowl. Add just enough olive oil to make the mixture soft enough to spread. Spread a thin layer over three quarters of each bell pepper strip and roll up, starting with the end which has cheese. Secure with a toothpick. Continue with remainder.  May make ahead and refrigerate. Bring to room temperature for serving. Any unused peppers and goat cheese may be refrigerated for later or other uses. 
Bruschetta with Eggplant Caviar           (from Williams-Sonoma) (makes 3 cups)
The bruschetta may be served already assembled, on a platter or tray or a bowl of the spread may be placed on a tray and surrounded by the toasted baguette slices for guests to assemble themselves. More formally, small ramekins of the spread may be placed on individual plates and surrounded by toasted baguette slices. 

1 large globe eggplant, about 1 pound, halved lengthwise
2  French bread baguettes, cut on the diagonal into ½ inch slices

Extra-virgin olive oil

6+ garlic cloves, peeled and halved

2 tomatoes, peeled, seeded and chopped

½  onion, chopped

2 garlic cloves, chopped

1 TB extra-virgin olive oil

1/4 cup chopped fresh cilantro

1-1 ½ TB lemon juice

1 tsp salt or to taste

1 tsp fresh-ground pepper or to taste

Preheat oven to 300 degrees. Place the eggplant on a foil or parchment lined, lightly oiled, baking sheet and bake until very soft and tender when pierced with a knife and the flesh pulls away from the browned skin, about 1 hr 15 minutes. Remove from oven and let cool.

     While eggplant is cooling, brush bread slices lightly with olive oil and grill or broil until golden, turn over and repeat. Remove from heat source and, when cool enough to handle, rub the prettiest side of each slice with the cut side of a garlic clove.  Set toasts aside. May make 1 day prior and store in airtight container. 
     When the eggplant is cool enough to handle, peel it and chop the flesh coarsely and set aside. Combine the tomatoes, onion, chopped garlic and olive oil in a food processor or blender and process until smooth. Add the eggplant, cilantro, lemon juice, salt and pepper and process until smooth. Adjust seasonings to taste. May be prepared ahead and refrigerated. Serve at room temperature. 
Spicy Carrot Salad       (from Martha Stewart)
            Serves 8 as part of a tapas selection

8 medium carrots, thinly sliced on the diagonal, or equivalent weight of baby carrots

2-4 TB extra-virgin olive oil

1/3 cup fresh lemon juice

2 tsp coarse salt

2 jalapeno chiles, ribs and seeds removed, minced – optional

1 tsp ground cumin

2 tsp honey

1 cup packed mint leaves, chopped

Combine all ingredients except mint in a non-reactive bowl. Let sit 15-30 minutes or refrigerate up to 8 hours. Toss with mint just before serving.

Variation: may cook carrot slices just to crisp-tender before proceeding
Green Beans with Pine Nuts               (serves 8 as part of a tapas selection)

2 TB extra virgin olive oil

1/3 cup pine nuts – or slivered almonds, unseasoned

1/2 -1 tsp paprika, to taste (may use pimenton)

1 pound thin green and/or yellow beans, trimmed

1 garlic clove, peeled and minced

Salt and pepper

Juice of ½ lemon – or equivalent amount fresh-squeezed orange juice, or a mix of both
Heat oil in a large, heavy-bottomed skillet, add the pine nuts and cook for 1 minute, stirring constantly and shaking the skillet, or until pine nuts are light golden brown. Remove pine nuts from pan, using a slotted spoon, and drain on paper towels. Set aside the skillet, with oil, for later use. Remove the pine nuts to a small bowl, toss with the paprika and set aside. 
Cook the beans in boiling water just until barely tender, about 5 minutes. Drain, chill under cold water or ice bath, drain again and set aside. 

Reheat the oil in the skillet, add the onion and cook 5-10 minutes, until softened and beginning to brown. Add  the garlic and cook 30 seconds. Add the beans to the skillet and toss to mix well with the oil, garlic and onion, about 2-3 minutes. Season to taste with salt and pepper, sprinkle with the lemon juice and remove to warmed serving dish. Sprinkle with the pine nuts and serve immediately. 

Spanish Tortilla with Chorizo      (serves 8-12 as part of a tapas menu)
This is a classic part of almost every tapas menu

2-6 TB olive oil

1 ½  pounds Yukon Gold potatoes, peeled if desired, in1/8 inch thick slices or in ¼ inch dice

2 small onions, chopped finely

2 cloves garlic, minced

1 ½ tsp Spanish paprika (pimenton) – or to taste

salt and pepper to taste

2-4 TB chopped fresh flat-leaf parsley leaves, plus more for garnish

9 eggs, beaten until completely mixed

2-4 TB Spanish chorizo sausage – or to taste, in thin slices or juliennes – optional

Warm half of the olive oil in a heavy nonstick  10-inch omelet pan over medium heat, add potatoes and cook until lightly browned, adding more oil as necessary, about 10 minutes. Add the onion and pimenton and cook until onions are translucent and tender, 10-12 minutes, adding the garlic for the last minute. Remove mixture from heat and let cool to room temperature. Add to beaten eggs and mix well. Fold in the parsley and the chorizo and salt and pepper to taste.  Add enough more oil to pan to coat well, heat to medium  and pour the egg-potato mixture into pan, smoothing and distributing evenly.  Cook until almost set, about 10 minutes, lifting edges and letting egg mixture redistribute.

Place a plate, platter or smooth-edged pizza pan on top of the pan, facing down. Remove from heat, grasp sides  firmly with two pot holders and invert the tortilla onto the plate. Add more oil to omelet pan if necessary and slide tortilla back into pan. The cooked side will face upwards. Cook 5-8 minutes more, until  barely cooked through.  Slide onto plate, let stand for about 15 minutes, and cut into small squares for serving. 
Spanish chorizo is a ready-to-eat cured sausage, unlike Mexican chorizo, which must be cooked.   It is available at Look’s and probably at Cleaver’s

Variation:  It may be made with previously cooked potatoes and their cooking time reduced to a brief sauté in a small amount of olive oil to crisp and add flavor.
Melon with Serrano Ham           
Wrap melon balls, chunks or slices with very thinly sliced Serrano ham or good prosciutto. The meat should be so thin it is almost transparent. Secure with a toothpick.

Serrano ham is the Spanish cousin of Italy’s prosciutto.  It is available at Look’s, as is Prosciutto di Parma and the excellent La Quercia prosciutto from Iowa.  HyVee carries the di Lusso prosciutto.

Meat and Cheese Platter
Serrano ham or good prosciutto, sliced almost to transparency

Spanish chorizo, very thinly sliced

Cheeses – Manchego and Iberico are available at Look’s, with others

                  Fresh goat cheese

Fruit -  melon, strawberries, plums, apples etc. 

Slices of French or other artisan bread, crackers etc

Almonds  and olives are typically included

