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Y9 Spanish: Easter project

Aim: To broaden your knowledge of Spanish food and dishes

As we didn’t get chance to make the recipes in class, over Easter, if possible, along with your family/parents/older brothers or sisters, give the recipes a go and try your cooking skills!
You have all of the recipes in your book in Spanish but here are the English versions  

Churros: to make 16 churros (each around 5-6 inches) you will need:
Ingredients: 
· Flour125g
· Oil 
· Salt 1 tsp
· Eggs 2
· Water 240ml
· Sugar 2 tbsp
· Butter 6 tbsp
· Salt 1tsp
· Vanilla extract 1tsp
· Piping bag with star tip (to get the shape- you can do it without this)
· TOPPINGS: sugar, cinnamon, chocolate sauce

Instructions: 
1. Add the water, sugar, butter to the pan and bring to the boil then add the tea spoon of vanilla extract.
2. Turn the heat off then add the salt and flour and mix with wooden spoon until thick. Leave to cool for 10 minutes.
3. Add one egg to the cooled mixture and beat in with a fork or hand blender. Do the same with the second egg.
4. Add the mixture to the piping bag (or split the mixture into 16 thin oblongs)
5. In a deep pan, quarter fill with oil and heat thoroughly (it needs to be very hot). Take care.
6. Using the piping bag, pipe the churros into the oil, make them around 5” in size or add the pre-rolled oblong churros to the mix, maximum, 4 at a time.
7. Fry until golden, 4-5mins
8. Remove using a slotted spoon (big spoon for cooking with holes in it) or a tongs or fork- be very careful not to touch the oil- it will be hot. 
9. Roll in the sugar or cinnamon (toppings) then add the next 4 to the mixture. 
10. Repeat until you have used all of the mixture.

Enjoy! Dip in chocolate for authentic Spanish taste.
Website to help: https://www.delish.com/uk/cooking/recipes/a29733984/easy-churros-recipe/


Tortilla: to make a large plate size Spanish omelette you will need
Ingredients: 
· Potatoes 4
· Eggs 5
· Onion 1
· Oil 
· Salt 

Instructions: 
11. Cut the onion
12. Fry the onion in a frying pan (fairly big)
13. Peel the potatoes
14. Cut the potatoes into thin rounds
15. Take the onion from the pan and leave to one side
16. Add oil to the pan (a good covering of the pan, 2 inches or so)
17. Fry the potatoes (possibly only half will fit in the pan at this stage) so you may need to repeat this step. 
18. Crack the eggs into a large bowl
19. Beat the eggs
20. Add the onion to the bowl
21. Add all of the potatoes to the bowl
22. Mix everything 
23. Add salt
24. Put in the pan and fry until it is starting to solidify but avoid it getting stuck to the bottom of the pan.
25. Put a plate over the top of the pan to flip the tortilla, slide back into the pan. 
Serve warm or cold. 
Video to help: 
[bookmark: _GoBack]https://www.youtube.com/watch?v=QFsUFbz3aiU          
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