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serves 4

PreParation:
Grate the cheese and heat up the cream and the black pepper in a 
small saucepan. Add the grated cheese and cook for three minutes 
on medium heat, stirring continuously. 

Distribute the mixture in shot glasses and set aside.

Cut crosses on the base of the cherry tomatoes. In a separate 
saucepan, boil some water and blanch the tomatoes for a few 
seconds, then peel and set aside. 

In the shot glasses we had previously set aside, place one cherry 
tomato, a teaspoon of the olive paste and a leaf of basil.

Cheese Shots
ingredients:
120 g mixed cured cheese
240 g liquid culinary cream
4 cherry tomatoes

40 g black olive “olivada” paste
4 leaves of fresh basil
Black pepper
Extra virgin olive oil20 minutes

This dish may be 

prepared with any 

cured cheese  

of our liking.



serves 2
20 minutes

ingredients:
6 large king prawns
4 thin Iberian pork ham slices
4 pieces of melon, each  
shaped like 50 g bars

Olive oil
Parsley
1 teaspoon La Vera paprika
Salt and pepper

PreParation:
Peel the raw king prawns, season and sauté briefly in a pan with 
a splash of olive oil. Wrap a slice of ham around each king prawn, 
place in an ovenproof dish and grill at maximum heat for 10 
minutes. Set aside.

Season the melon bars, sauté in an oiled pan and set aside. Add 
the paprika to the oil and set aside.

Dish up by placing one melon bar in each dish and arranging the 
king prawns around it. Add the paprika oil and sprinkle with the 
chopped parsley.

King prawns with Melon 
and Iberian pork Ham

This dish can be 

transformed into a tapa 

by placing just one cube 

of melon and a king 
prawn.



serves 4
12 minutes + 

2 hours resting time

ingredients:
250 g camembert cheese
50 g liquid culinary cream 
60 g natural cream cheese
50 g toasted almonds 

30 g peeled pistachios
30 g pine nuts
30 g walnuts
1 rectangular aluminium 
roasting pan

Camembert Turron

May be served with 

rosquilleta bread sticks 

and your favourite 

jam or raspberries.

PreParation:
Place the camembert cheese in a saucepan together with the 
cream, then cook on a low heat to avoid boiling, and until it becomes 
a uniform paste. 

Mix the resulting paste with the nuts and cream and blend using 
a blender.

Then place the mixture in the roasting pan and chill in the fridge for 
at least 2 hours.

To dish up, remove the turron from the pan, place on a plate and 
decorate with nuts.



serves 4
15 minutes

If you stick a 

rosquilleta bread 

stick in each of the 

balls, they’ll look like 

lollipops.

PreParation:
Take each portion of pre-cut cheese and shape to form a paste, 
then shape like little balls.

Coat half the balls in golden flaxseed and the other half in chia 
seeds.

Pace each of the balls in a truffle form.

To dish up, place the balls in their forms on a plate, alternating 
between the golden flaxseed and the chia seeds. 

ingredients:
Pre-cut goat’s cheese roll
Chia seeds

Golden flaxseeds
Truffle paper forms

Goat’s Cheese  
Cruncher

Semillas



serves 4
20 minutes

ingredients:
8 slices of toasted bread with 
raisins
160 g whole foie

8 slices of duck ham
Raspberry jam
Onion confit

PreParation:
Spread the raspberry jam on four slices of raisin bread and the 
onion confit on the other four and set aside.

Then very carefully cut the foie into 1 cm thick portions.

Preheat a skillet, sear the foie on both sides and set aside.

Dish up in a black slate dish; first place a slice of raisin bread with 
the jam or onion, then the foie, and lastly a slice of the duck ham.

Season to taste.

Sprinkle some  

Maldon salt to boost 

the taste of the foie.

Foie and Duck Ham 
Canapé



serves 6
30 minutes +  

6 hours resting time

Tiramisu

This dish may be  

prepared in a large pan 

like a cake or in small 

individual glasses.

ingredients:
4 eggs
8 tablespoons of sugar
500 g mascarpone cheese 
2 tablespoons of almond liquor 
(Amaretto)

250 g soletilla ladyfingers
1 glass of water
2 sachets of instant coffee
Powdered cocoa and cinnamon
Fresh raspberries
Mint for decorating

PreParation:
Separate whites from yolks. In a bowl, beat the whites with the sugar until a 
whiteish mixture is achieved. Add the mascarpone to the mixture and beat 
again until it is soft and uniform. Whisk the egg whites to soft peaks, until 
they are firm, and add that to the cheese and yolks mixture little by little 
using a rubber spatula. 
Dissolve the instant coffee in a glass of water and add the liquor (add one 
more spoonful of sugar if you prefer it very sweet). Pour into a flat container 
to soak the ladyfingers.
In a glass, start placing layers, starting with the mascarpone cheese and 
then the soaked ladyfingers. Repeat until the glass is full. The final layer 
must be cream. Dust the cocoa and cinnamon on top and decorate with 
the raspberries and the mint.
Leave to cool in the fridge for at least 6 hours before serving.




