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FOTATO, ONION & CHORIZO TORTILLA L. SFANOLA

7—/76 Tort///a Espano/a 6pan/5/7 Ome/et) /s a Per[@ct rccipe to take ac/vantage of fall Potatoes and sweet
onions. YWe've added C/70rllzo, a 5pan/5/ll sausage, to the recipe’s four basic /}zgrec//b/7t5. 777/5 classic tapas
/s equa/{g gooc/ fora Coc,éta//Party or for breakfast.

= 4 tchsPoons olive oil

*  4-7 medium potatoes, Peelecl and sliced into 1,787 thick pieces
* | medium 3c"ow onion, Peeled and diced into %" Pieces

= 5.6 |argc eggs

= A Pouncl chorizo sausage, sliced

. Salt to taste

Fut potatoes slices and diced onion into a bowl) sPrinHe with salt and mix together.

]n a large, heavy, non-stick Frging pan, heat 2 tab]espoons of the olive oil on medium high heat. Flace
the Potato/onion mixture into the Frging pan, sPreacling them even]y over the surface. Coo‘( over
medium heat. Once the bottom has brownecl, CareFuuy turn the Potato/onion mixture over and
continue coo‘dng until the Potatoes are tender and go]clen brown. Once the Potatoes are cooked
through, remove from the pan and set aside.

(0] Meaﬂwhi]e, crack the eggs into a (arge mixing bowl and whisk with a fork. Fut the Potato/onion
mixture in with the eggs and gent!y mix together with a large spoon tai(ing care not to break up the
Potatoes too much.

(0] Over mecliumJ‘n’gh heat the remaining 2 tab!espoons of olive oil in the skillet. Add the chorizo slices
and cook for aPProximately 2 minutes. Adcl the egg~coatecl Potato/onion mixture to the s‘<i”et, stir
to combine in the chorizo, and sPread the mixture even]y to comPleteb cover the base of the skillet.
| ower the heat to medium and continue to COO‘(, shakiﬂg the pan Frequently, until mixture is half set.
F]ace the skilletin a 550~clegree oven for 5 minutes or until the Centerjust sets but the eggs are not
overcooked. Kemove from oven and let rest for 2 minutes. Flace a serving Plate over the toP of the
skillet and careFu”y HIP the omelet onto the P!atel Cut into small weclges and serve warm or at room

temPerature

NOTFE: for added ﬂavor, sPrinHe gratecl Manchego cheese over the omelet before serving
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