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Recipes       Holidaysfor
the



(2) Grams per 

litre of water. 

A tablespoon is 

equivalent to between 

15 and 20 g of salt 

approximately.

(1) Steam cook in a couple of centimetres of water, and remove from stove when they start opening. (You may add some bay leaves to taste).

Seafood cooking times
  Minutes  salt(2) 

Clams 3-4(1) 45 g

Cockles 3(1) 45 g 

Mussels 3-5(1) 45 g

Large king prawn* 2-3 50 g

Medium-sized king prawn* 1-2 50 g

Crab leg clusters and claws 6 50 g

Lobster 20 60 g

* Once cooked, 

quickly place in a 

container of chilled 

water (with ice if 

possible) and add the 

salt.



for 4 people
70 minutes

Stuffed squid
ingredients:
Fresh squid (two small ones  
per person)
300 g of shrimp
2 medium onions
4 tbsp of fried tomato sauce
100 g fried almonds
3 handfuls of breadcrumbs

3 handfuls of cheese powder
2 eggs
Parsley
Pepper 
1 glass of brandy de Jerez
2 bay leaves
Salt

preparation:
For the stuffing: Peel the shrimp, chop them into very small pieces together 
with the tentacles of the squid. Chop the onions and sauté them in a pan. When 
they are softened, drain the oil with a sieve and reserve half.

Prepare the squid stuffing in a large bowl: With a handful of finely chopped 
parsley, two tablespoons of tomato sauce, the bread crumbs, the cheese 
powder and the two raw eggs to bind the mixture. Mix everything and 
stuff the squids, closing the ends with a toothpick.

Put the pan over a medium heat with the softened onion that we have 
reserved. Place the stuffed squid in the pan, sprinkle with chopped 
almonds and ground pepper, season with salt, add the bay leaves and the 
glass of brandy. Allow the alcohol to evaporate and add half a small glass 
of water. Leave to cook for about 40/50 minutes, until the squid are tender, 
and we add the two remaining spoonfuls of tomato.

By closing  
the squid with 
toothpicks and 

cutting off the ends 
we will prevent  the 

stuffing from coming 

out during cooking.



for 4 people
30 minutes

Hake with cream 
of brown crab and shrimp
ingredients:
4 to 8 hake loins (800 g)
1 tray deep-frozen shelled  
shrimp tails
1 frozen cooked brown crab
1 leek
1 glass of fish stock

1 glass of dry white wine
1 carton of cooking cream
Saffron
Chives
Olive oil 
Salt

preparation:
Clean and chop the leek and sauté with hot oil in a pan. Add the hake loins, 
season and barely brown them on the heat; remove them from the pan and 
reserve.

In the same pan, sauté the shrimps; remove 8 to decorate. Add the 
meat of the crab that we have previously shredded. Sauté and add the 
glass of wine and another glass of fish stock. Incorporate the saffron 
and reduce.

Add the carton of cream and stir for 3-4 minutes to thicken the sauce. 
Once mixed, purée with a blender and/or sieve through a fine sieve so 
that it is smooth and creamy.

Add the hake to the pan with the sauce and cook for a couple of minutes. 
Serve with the sauce and the hake loins on top, decorate with shrimp tails 
and sprinkle with chives and some saffron threads.

Wrapping the saffron 

threads in silver foil 

and heating  them 
in the oven for 2 
minutes (without 
toasting  them) makes 

them easier to crush.



Tartlets of surimi 
sticks, pineapple and king prawn

ingredients:
12 mini tartlet cases
15 surimi sticks
3 pineapple rings 

12 cooked king prawns
5 tbsp of cocktail sauce

preparation:
Chop the surimi sticks and reserve in a bowl.

Cut the pineapple into small pieces and add to the surimi.

Peel and chop the prawns; add them to the bowl with the surimi and 
the pineapple.

Add 5 tablespoons of cocktail sauce to the bowl and mix all the 
ingredients well.

Fill the mini tartlet cases with the mixture from the bowl.

Slice some sticks into four to decorate the tartlet.

To 
remove excess liquid from  the pineapple, wrap it in absorbent paper for a couple of minutes before using.  

for 4 people
20 minutes



for 6/8 people for 4 people
30 minutes 25 minutos

Mussels in almond sauce
ingredients:
2 kg of mussels
2 bay leaves
2 garlic cloves
200 g of roasted almonds

1 kg of tomatoes
3 boiled eggs
Olive oil 
Salt

preparation:
Clean the mussels and put them in a pan, add 2 tablespoons of water and 2 bay 
leaves, cover and heat until the mussels open. 

Remove the empty shell and put them in an earthenware dish.

Almond sauce: Chop the almonds and the garlic, add to a blender with 
the peeled and chopped tomatoes, the yolks of the boiled eggs, a dash 
of olive oil and salt. Blend until a creamy sauce is formed, incorporating 
a little oil.

Pour the sauce over the mussels and grate the egg whites over the top.

To keep  the mussels 

alive and fresh in  the 

fridge, wrap  them with 

a damp, wrung out 

cloth and leave  them in 

the vegetable box.



for 4 people
25 minutos

Oven-baked salmon 
with bacon and caramelised onion

ingredients:
4 fresh boneless salmon steaks or 
fillets of approx. 800 g total diners 
2 trays of bacon pieces
6 tbsp of caramelised onion
2 medium tomatoes

8 cherry tomatoes
Chives
Cayenne pepper
Pepper
Salt

preparation:
Preheat the oven to 180ºC (without fan).

Place a thin slice of tomato then a salmon steak with the skin side down in a baking dish: season and top with the 
caramelised onion and bacon pieces.

Put in the oven for about 15/20 minutes, without allowing the salmon to overcook.

To serve: Place a portion of salmon, two cherry tomatoes halved and sprinkle with chopped chives and crumbled 
cayenne pepper.




