
Make your own Tortilla Espanola!

*Task: Print the recipe and fill in the gaps to see if you can remember how to
write these foods in Spanish

To make one tortilla you will need:

1. Two Potatoes - L-s P--a--s
2. 6 Free-Range Eggs- L-s -u--os
3. 2 Spanish Onions- L-s C--oll–
4. Olive Oil- El a-e-e d- ol-v-
5. Vegetable oil, for deep-frying- El a-e-e d- v--et--

Step 1:

Chop the onions finely and slowly cook in a little olive oil until very soft, then
set aside.



Step 2:

Peel the potatoes and cut into very thin slices.

Step 3:

Preheat a deep-fryer to 175°C if you have one, use a deep pan if not, and then
deep-fry the potatoes until soft. Then drain and set aside.

Step 4:

Crack the eggs into a jug or bowl and beat together until smooth and combined,
you can add in salt too if you would like (it can keep the moisture in the eggs).

Step 5:

Add some olive oil to a pan and place over a low heat. Add the potatoes and
onions, mix well and then slowly add the eggs until you get a creamy
consistency.

Step 6:

Add some olive oil to a small tortilla pan and put it on a medium heat, add the
tortilla mixture and cook until golden on the underside. Flip over carefully and
cook the other side until brown, but the insides should be nice and runny.



Step 7:

Serve warm with salt and pepper and whichever sauce you want!


