SPANISH TORTILLA
by radish*rose

Adapted from Cooks lllustrated online

Ingredients:

1/2 cup extra virgin olive oil

1 1b. potatoes (Cooks Illustrated likes russets but | used Yukon Golds, about 4-5 potatoes), thinly sliced
(1/8™) - no need to peel Yukon Golds

1/2 medium onion, sliced as thin as possible

1 tsp. salt

10 large eggs

1/4 tsp. ground black pepper

Optional:

2 pinches smoked sea salt
Spanish smoked paprika
Fresh parsley, chopped

Equipment:
Oven-proof skillet with straight sides and a lid

Method:

Mix your eggs: Crack the eggs into a bowl, add 1 tsp salt and the pepper, and whisk until uniformly yellow.
Adjust an oven rack to middle position and heat oven to 425 degrees F. Heat the olive oil in your oven-
proof skillet over medium heat until shimmering. Add the potatoes, onion, and sprinkle with 2 pinches of
regular or smoked sea salt. Stir to coat thoroughly. Cover and cook, stirring occasionally, until potatoes
and onion are soft, 8 to 10 minutes.

Pour the eggs over the potatoes, stir just to combine (do not scramble, just stir) and cook until eggs begin
to set, about 1 minute. Smooth the top and sprinkle with Spanish smoked paprika, if using.

Transfer the skillet to the oven and bake until the eggs are cooked, the top is puffed, and the edges have
pulled away slightly from the pan, about 9 minutes.

Get out two dinner plates. You will use these for flipping and serving this bad boy. Loosen the edges of
the tortilla and as far under as you can get with a spatula. Shake it a bit to loosen further. Now put one
plate over the top of the skillet, hold the edges together and flip it over. The tortilla will be on the plate,
but upside down. (If it didn't all come off, just put the extra bits on now.) Now take your second plate,
turn it upside down, cover the tortilla with it, and repeat the flip, to turn the tortilla right side up. Sprinkle
with fresh parsley (if using). Admire your work. Isn't it pretty? Let it cool a bit (it's best when just warm)
and cut into wedges to serve.

Original post:
http://radishrosecooks.com/2014/04/20/spanish-tortilla/

This is a radish*rose recipe adapted from Cooks Illustrated. All images & content are copyright
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