
Romesco sauce (traditional recipe)

Consejo del chef

You can store it in the refrigerator for up to one week, inside a hermetic food
container or a glass jar.

Don’t be afraid of how much garlic we use in this recipe: when you cook garlic
in the oven, it loses part of its strong flavour and it is easier to digest. Try to
spread this garlic on a bread slice with
tomato, yummy!

Raciones para 1

 3 Red peppers

 4 Tomatoes

 1 Onion

 1 Garlic

 60 gr Roasted hazelnuts

 2 Ñora peppers

 30 gr Vinegar

 70 gr Extra virgin olive oil

 Salt

 Black pepper

 5 gr Smoked paprika

 20 gr Dehydrated, red pepper
(choricero pepper, optional)

 1 Chili (optional)

1 Preheat the oven to 200 °C and prepare
vegetables meanwhile.

2 Place the peppers, tomatoes, the garlic (wrapped
with aluminium foil), and the onion on an oven
tray. Cook for 50 minutes in the oven until
everything is tender and toasted.

3 Leave to cool cause it will be easier to peel the
vegetables later. In the meantime, remove the
seeds from the ñoras and put them into hot water.

4 Peel the red pepper removing seeds, tomatoes,
and onions. Get the garlic from the aluminium foil
wrapping and separate the cloves of garlic. Press
the base of every clove to peel them: the flesh will
come out through the top.

5 Blend all the ingredients of the sauce, add salt and
pepper to taste.
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Chef's Notes

https://cookinglovers.teka.com/es/receta/receta-tradicional-de-salsa-romesco/
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