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Tortilla Espanola

2 tablespoons olive oil
6 medium potatoes, peeled and thinly sliced
1 large onion, finely chopped
1/2 teaspoon salt
1/2 teaspoon pepper
6 large eggs
1/2 teaspoon salt
2 tablespoons olive oil

Heat 2 tablespoons of olive oil in a skillet. Add next 4 ingredients. Cook, stirring constantly, over medium heat 4 to 5 minutes. Cover and cook 5 minutes or until potatoes are soft, but not browned. Combine eggs and 1/2 tsp. salt in a large bowl. Beat until frothy. Stir in potato mixture. Heat a clean skillet until hot enough to sizzle a drop of water. Add 2 tablespoons olive oil, covering bottom and sides. Pour egg mixture into skillet. Cook 5 minutes over medium-low heat. Bake at 375 degrees Fº for approximately 10 minutes. Loosen with a spatula; invert onto serving plate. Cut into wedges to serve.

Tortilla de Maiz[image: image1.wmf]
4 cups masa harina *
½ tsp. Salt
2 1/2 cups hot but not boiling water

Place the masa harina and salt in a large bowl. Add the water and mix with your hands to make a dough that comes together in a soft ball. Continue mixing and kneading until the dough is elastic-about 3 minutes. If using right away, divide the dough into 18 equal portions and cover with plastic wrap or a damp towel. If making ahead for later use, wrap the whole ball in plastic wrap and refrigerate for up to 1 day and then divide.To form the tortillas, place a portion of dough between 2 pieces of plastic wrap. Press with a tortilla press or roll out with a rolling pin into a circle 6 or 7 inches in diameter. Use your fingers to smooth any raggedy edges. Continue with the remaining portions until the dough is used up.To cook the tortillas, heat a heavy skillet over high heat until it begins to smoke. Peel the plastic wrap off a tortilla and place the tortilla in the pan. Reduce the heat to medium-high and cook for 30 seconds. Turn and cook on the other side for 1 minute. Turn again, and cook until the corn tortilla puffs a bit but is still pliable, not crisp, about 30 seconds more. Remove and continue until all the corn tortillas are cooked. Serve right away as this is when they are the best. *Masa harina (corn flour) can be purchased in most supermarkets. 
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