























@ 30 min

66 Difficulty: medium

molino de
” 4 servings ZAFRA
Ingredients:
» 1 Eggplant

» 2 small carrots
» 1 green or red pepper

» 3fine leeks

» Molino de Zafra Extra virgin olive il

200 g/7 oz tempura flour
1 cup of very cold water
1 salt

Preparation:
7 Mix in a bowl the flour, water and salt.

- Beat with a fork until a homogeneous mass

- without lumps.

~ Let stand for half an hour in cold. At this time we

~ clean and cut vegetables into sticks.

‘. When Molino de Zafra Olive Qil reach to 160°

pass each piece of veggetable, one by one,
by the tempura and Fry o n both sides.

~ When vegetables are done, we passed

~ them to a plate covered with a paper towel so
that drain the olive oil.
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Vegetable tempura




A
/.‘

Sea bass with caramelized cauliflower and mushrooms AOVE

@@ Dificuty: medum
w 4 servings

Ingredients: _
" 140 g/5 0z Seabass :
' For Boletus pilpil b
“ 1 clove garlic
© 25 g/0'9 oz. of Molino de Zafra extra virgin olive oil
@ 200 g/ 9 oz. fresh boletus
© 100 g/3,5 oz. Oyster sauce
© Y2 liter of fish broth
& Xanthan gum
“ Y lime
© Salt and pepper

Preparation:

| Put garlic with mushrooms in template Molino
de Zafra EVOO, add the broth, let reduce by
half and add the xanthan, mix in Thermomix.

= Emulsify slowly with Molino de Zafra EVOO,
put a pinch of s alt and add the lime juice.

Ingredlents
1 large cauliflower
7 1 liter of milk
» 250 g/0 oz Cream
@ 25 g/ 0'9 oz Molino de Zafra EVOO
Preparafon

| Roasted cauliflower in the oven until it takes
color, pass it to a saucepan with the milk and
cook until done.

' Grind in blender and emulsify with butter
and cream.

- Add salt and pepper to taste. In a plate put
the puree base, above Sea Bass and pilpil.



G’) 60 min

66 Difficulty: medium/high

molino de

w 4 servings ZAFRA

Ingredients:

450 g/16 oz. Molino de Zafra EVOO
65 g/2 oz. Glice

100 g/3,6 oz. Butter

2 head of black garlic

Va lico rice

1 citro nella

Chive

Preparation:

Heat the shoulder at 80 ° vacuum sealed with
Molino de Zafra EVOO.

Takes the bone out and positionate between two
Gastronorm and two sulfurized papers with
some wheight on it to get a fine square piece of
the lamb. Skin is very important that goes away

Infuse all ingredients and preserve in Molino
de Zafra EVOO vacuum for 24 hours, grinding,
molds and reserve.

Ingredients:

170 g/6 oz. of sugar
355 g/.12,5 oz Green Piquillo (pepper)
Plain Water

Preparation:

Make a blond caramel, add the piquillo green
pepper and boiling, mash.

Paint the pasta,

Cut rectangular shape and brush with the
egg to stick with spice and salt,

And let bake temper to keep the shape.

Recover the excess cooking juice shoulder,

Add a little black garlic butter and emulsify,
tempering.

O pepper and sfar anise

caramelized piqU



RECIPE

EVOO ICE CREAM, VANILLA AND COOKIES
G/) 20 min
66 Difficulty: easy

ﬁ 4 servings Eﬂ?hﬁ

Ingredients:

© 300 ml of Molino de Zafra Extra Virgin Olive Oil
600g /21 oz eggs

300 g/10,5 of sugar

575 g/ 20 oz of cream 35%

1 vanilla pod

4 units of Oreo cookies

Preparation:

1 Separate the egg yolks. To these must be added
yolks 100 g/ 3,5 oz of sugar. The remaining
sugar is poured into the egg whites.

- Beat all separately, then whip the cream with the
vanilla pod.

~ Beat the yolks go mixing with the remaining
ingredients. While paddling gradually add Molino
de Zafra olive oil to the mix. Freeze.

Break the bis cuits base and put the dish, add the
4 E\ef ggam on top and add some Molino de Zafra




@ 20 min
66 Difficulty: easy

molino de

w 1servings ZAFRA

Ingredients: ;

75 g/2,6 oz. Greek yogurt
50 g/1,7 oz. Sugar
15 g/0,5 oz. Molino de Zafra EVOO

Preparation:
Blend all ingredients and put in the fridge.

Serve in a cold dish.

Evoo yogurt







