» THE | RF} I TAPAS
Serves 6 as an appetizer or § as A main course | 40 minutes
Ths tortilla Espafiela is Cella’s mother's recipe

4 large Yokon Gold 1, COMBINE potatoes, onion, and salt in
potatoes (abowt 242 a bowl. Set aside
1bs.), peeled and cut 2. MEAT oll in a large frying pan over high
to Yrin. cubes 'MW“MMMmeoﬁmﬂ Spoon

mixture into oll, spreading evenly

lm - Cook until at least half the potatoes are
-l 4 e mm;mm metal spoon to e

1tsp. truifle salt or turn potatoes occasionally, 20 minutes
sea salt 3. SET 2 strainer over 3 bowi and pour in

2 cups extra-virgin_ potatoes; let drain, Reserve 1 thsp, oil
olive oil 4, FOLD eggs Into potato mixture in a large

6 large eggs, beaten to bowl. Stir in parsley

o blend 5. HEAY reserved ] thsp. oil in a 10-in

2thsp. chopped flat-teal nonstick frying pan over medium heat, Powr

parsiey ‘ o mixture imo pan, spread evenly, Cook,

Witing edges to check color. When eggs are
medium brown, remove from heat, Seta
large plate upside down over pan. Invert
tortilla onto plate, then slide back into pan
Cook over mediam heat until bottom s
browned, about 4 minutes -

€. TRANSFER (0 3 plate; cut nto wedges
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