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PRESENTATION


ARNAU HUGUET GENÉ

· Age: 12 years old. 

· City: Lleida (Spain).

· School and class: IES Màrius Torres 1st of ESO C.


FRANCESC AGUSTÍ MORELL

· Age: 12 years old. 

· City: Lleida (Spain).

· School and class: IES Màrius Torres 1st of ESO C.

THE DISH

The Spanish omelette it’s some special dish in Catalonia. In Catalonia normally combined with tomato bread, ham...  It is popular all over Spain and often served in bars as a tapa and is eaten either hot or cold. Some people prefer to make it without the onions. This recipe is for an omelette for three people.
This dish it’s our favourite dish, but the Francesc’s grandma make omelettes all of time, she was have a delicatessen shop.

THE INGREDIENTS AND THE COOKING EQUIPMENT FOR THE RECIPE


INGREDIENTS:

· 4 eggs 

· 1/2 kilo potatoes

· Olive oil (one glass, or 1/4 litre)

· Salt

· Onions (optional) 

Recommendations: Always use quality ingredients then the omelette its better.


COOKING EQUIPMENT:

· A pan.

· A spatula.

· Some kitchen paper.

· A lid of the frying pan (or a large plate).

THE RECIPE

	Preparation time      
	10 minutes

	Cooking time
	20 minutes

	How difficult
	Easy


STEPS:

1: Wash and cut the potatoes into thin slices. Heat the oil in the pan, and add the potatoes and salt. Fry, stirring occasionally. Tip: If you prefer the potatoes to be soft, use a spatula to mash them as they are frying. As soon as they are a golden colour, remove from the pan and put the potato mixture either in a sieve or on kitchen paper, so that as much oil as possible drains away or is absorbed.

2: Beat the eggs well with a pinch of salt, and add to the potatoes. Mix well.

3: Put two small spoonfuls of olive oil in the frying pan, so that the bottom of the pan is covered with a thin layer of oil. Once the oil is hot, add the potato and egg mixture. Tip: shake the pan gently as you move the mixture, so that none sticks to the bottom. Once the omelette seems to be cooked, use the lid of the frying pan (or a large plate) to tip the omelette out of the pan, add a little more oil and slide the omelette in again, this time putting the less cooked side first into the pan. If you need to repeat this step, so that the omelette is perfectly cooked and golden on both sides, you may do so. This omelette is delicious hot or cold.
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