
Patatas a la Riojana

PREP TIME

10 MINS

COOK TIME

40 MINS

TOTAL TIME

50 MINS

SERVES 4 PEOPLE EASY

 

Ingredients

1.5Kg red potatoes, peeled
300g spicy cooking chorizo, cut into one-inch pieces
4 tbsp of olive oil
2 large red onions, finely chopped
2 garlic cloves, finely chopped
1 green pepper, finely sliced
2 tbsp of choricero pepper puree
1.5 ltr of water
1 bay leaf
Salt

Method

Start by cutting the potatoes into irregular chunks. The best way is to
cut into the potato and then break it off with the knife as this helps
release the starch which in turn will help thicken the stew.

Heat the olive oil in a large casserole dish or stew pot and add the
chopped red onion, garlic and green pepper and cook on a gentle heat
for 10 minutes or until soft. Add the chorizo pieces and fry gently for a
further 5 minutes until lightly brown. Add the potatoes, stir with a
wooden spoon, and cook for a further 5 minutes to allow the potatoes to
release their starch.

Pour in the water to cover the potatoes, add the bay leaf and bring the
patatas to the boil. Once they start boiling, lower the heat, season with
salt and cook on a moderate heat moving the pot now and again for the
potatoes to thicken the stew. The potatoes should take about 20
minutes to cook but check to ensure they are still not hard. In the last 5
minutes, check the seasoning and add the pimiento choricero puree.

Turn off the heat and put a lid on the pot and leave for 5 minutes to rest.
Serve immediately with some crusty bread and a glass of rioja!

https://www.bascofinefoods.com/spanish-recipes/patatas-a-la-riojana/
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