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Cooking Catalan with leresa Parker

Guatlles al agredolce
(Grilled Sweet and Sour

Quail)

12 qpuuril {ask vour butcher for
partielly debomed quasdl)
# tablespoons poemegranale

HYFLE
1 tablespoons homey
2 cioves of garlic, minced jine
I sprig of rosemary, minced
fime
=all and pepper

Arrange the quall on a plam-
ter and salt and pepper them
generously, Smear on the gar-
lie, then sprinkle on the rose-
mary. Drizzle the gquail with
prmegranate syrup (it's very
tart) and honey (which bal-
ances the pomegranate). Let
the quail marinate for 30 min-
utes or =0 while you siar a hot
fire on the grill, Grill 3 or 4 min-
utes o Each side

An alternative way of prepar-
ing this, if you dont have
pOMEETAnALE SYTUR 5 0 Smear
on & couple of tablespoons of
Dijon mustard as & counter-
point 1o the honey: Serves &,

O the side, we served grilled
scallions:

Grilled Scallions

18 to 24 soallions

i ol

Knsher or coarse sea sl
Pepper

Wash the scallions well and
trim the roof end close to the
bulb, Dirizzle lightly with alive
oil, sprinkle with salt and pep-
per and grill wntil they get ten-
der about 5 to 7 minutes
(there is not much to them bul
they need a liftle time to get
tender). Turn the scallions fre-
quently as they cook. It's OK i
they get a bit brown or charred
in spots, but you don't wani
them totally charmed Remove
scallions (o & piatter and cover

them with foil while the quail
go an the grill

And a Romesco sauce. This i
o classic rustic Cafalin sagpee
Catalnn cooks make lois of dif-
ferent versions of this sauce. It's
nioe on grilled fish and poultry
a5 well as with pny grilled veg.
ctobles. And it's good to make
ahead becavse vou can keep it
for days in the refrigerator —
Just whisk it m bit if it separates,
and serve of room temperatune,
I've never found nyoras here in
the US (the dried peppers used
there for this sawce — | bring
them back from Spain when we
travel thers). Dried ancho chiles
work fine.

Romeseo Sauce

I largge o bwio small dried an-
cho chiles, soaked

14 cup hazelnuis or o combd.
nation of hazelnils and al-
s, fosesled

4 tewmatoes, roasted, peeled
and seeds removed

3 cloves parfic, peeled

12 cup minced parshey

12 CLp ot ol

I to 2 teaspoons Kosher or
seq solf

Prepare the chiles, tomatoes,
and nuts: Pul the chiles in a
bowl and cover with very hot
water; kot soak about one hour,
While chiles sonk, heat oven 1o
A6 degrees, place the tomatoes
in & small baking dish and bake
for 10 minutes and set aside.
When they're cool enough 1o
handle, peel off the skin then
cul the tomatoes crosswise and
push oul most of the seeds.

Meanwhile, toast the muts,
spread out on & cookie sheet,
until they smell oasty and are
jus2 begiinning to brown. Dumg
them owt onto a clean kitchen
towel and rub them a bt when
they come oul of the oven —
this removes much of the tough
gkin. Once they're done soak-
ing, remove stems and seeds

from the chiles, you'll only use
the softened flesh,

Put fogether the sauce; Place
the chiles, nuts, tomatoes, gar-
lic, parsley, olive oll , and sali in
& blender and blend o chop up
nuts and combine well. The
sauce should remoin a litle
chunky. Taste for salt and add
more if needed,

Makes one cup of sauce
(enough for grilled guail and
vegetables for six):

Once you make the basic
dough for these fritters, you
can add just about anything.

Bunyols de llagosta
{Lobster fritters)
I pnu.rll.! Imrq]‘ne.; {hailed,

peeted, mashed)
132 cup water

WON SCHLOERI age st Times
Quadl aned scallions are ready for grilling at Teresa Parker's home.

4 tahlespoons butter

Pinch of sall

12 e flowr

4 egEs

Pinch of cayenne

I clove parfic, minced [ine

M-potnd lobster meal in
srnall chienbs

Hemadful parsiey, minced

Abumndarnt oil for frving -
afive oil or half edive od, half
peancl ol

Boil, pecl, and mash the
potatoes and set azide Place
the water, butter, and sali in a
large sauwcepan and heat it to
melt the butier then bring it to
the bodl. Add the flour all at
once and stir vigorously, keep-
ing the pan over the heat until
the dough begins to form &
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ball and pulls away from the
gides of the pan. Take off the
heat and add the eggs, one at a
time, beating well to incorpo-
rate each egg Add the lobster,
potatoes, or whatever sber Mavoring
you're feafuring, season with
the uymn.gﬁin, and a pinch
more salt if needed.

Pour about | 1/2 inches of ol
into & tall spucepan and heat it
1o about 350 degrees - hot but
not smoky. Drop rounded tea-

of fritter dough into
the hot oil and fry until deep
golden. Remove fritters from
the oil with a slotted spoon and
place them on a plate with a pa-
per towel 1o plck up any excess
oil. Sprinkle hot fritters with
parsley and serve.

Pebrots de piquillo farcits
amb brandada de bacalla

(Piquillo peppers stuffed with
salt cod brandads)

"Piquillo”™ peppers are small,
very sweet, flavorful red pep-
pers from Mavarra in Spain. A
couple of varieties are available
in the U5 < [ get mine at
Capone Foods in Somerville,
They are also available on-line
ol tienda.com.

The Navor of the piguillos is
really something special, b;l;

prepare some extras for the
sauce), rub with a ittle olive oil,
roast in a 350 degres oven until
tender and to brown;
cool and gently peel off skins;
cult the stem and pull out
seed pods with the stem - you'll
#tuff them at the stem end.

For 6 people as a first course:

F:'ill and sauoe:
I5ta 24 piguillo pep-
pers (Pincha brand fits this
rmearty, tightly packed, into one
;:E;Imtc camn) OR 10 emall
sweel red pappers, roast-
ed and peeled, stem aond seeds
removed as described in the
nobe above
I 12 cups heavy cream
A;::d hemdful paraley,

Ll Ce

The brandads:

1 pound boneless dried sall
cod (o be soaked for three
days)

I potind potatoes

3 cloves garlie

I bay leaf

1 cup olive ail

Salt end pepper to taste

Prepare the brandade filling.
Three or four days before you
plan 1o prepare the peppers,
soak the salt cod, placing it ina
bow! of cold water in the refrig-
erator and changing the water n
couple of times each day, Once
it 4% rebyvdroted, it should not
taste overly salty.

Place the de-salted cod in s
large skillet with the bay leaf
and add cold water just to cover
the fish. Bring the water o the
boil then turn off the flame and
let the fish poach 10 minutes
Drain and flakes the cod. Mean-
while, boil the potatoes until
tender, then cool, peel, and
mash the potatees in a large
mixing bowl (vou may use a
mixer but not a processor - it
makes them gummy). Add the
fAaked cod and continue mix-
ing. Mince the garlic fine and
add it to the brandade. Drizzle
in the olive odl amd
until the brandade reaches a
smiooth consistency; season to
taste with salt and pepper. (This
can be prepared a day or two in
advance and kept in the fridge. |

Stuff the brandade gently
into the prepared peppers and
place them on a lightly oiled
baking sheet large encugh 1o
hold the stuffed peppers in &

single layer, If you are using
piquillos, stuff two per person,
if you are using common sweet
pEppers, one per person is
enough for o first course. Re-
serve the additional peppers for
the sauce. Bake the stuffed pep-
pers for about 30 minutes at 350
degress — uwntil the filling s hot.

While peppers are baking,
hail the cream in a saucepan for
m few minutes, just to heat and
thicken it slightly. Place the
peppers in @ hlender, pour the
cream over them and blend to
make & smooth sauce. Serve the
peppers with a good drizzle of
sauce and a sprinkling of
minced parsley.




