TORTILLA ESPAÑOLA
A classic Spanish potato and egg omelet with easy-to-find
ingredients, delicious any time of day

SERVES 3 AS ENTRÉE, 6 AS A SIDE DISH
INGREDIENTS
8 Tbsp Olive Oil
1/2 Medium or Large Spanish Onion
2 Tsp Salt
2 Medium Russet Potatoes
5 Large Eggs, Beaten
2 Tbsp Heavy Cream (optional)
1 Tsp Fresh Thyme Leaves (optional)

INSTRUCTIONS
Preheat the oven to 350°F.
Begin by rinsing and peeling your potatoes. Once
peeled, cut them in half lengthwise and then in half
again lengthwise, so that you have 4 large wedges.
Cut each wedge into thin slices (about 1/8”-1/4”).
Pour 4 tablespoons of olive oil onto a sheet tray or
roasting pan (lining it with parchment is ideal if
you have it) and lay the potatoes slices evenly on
the tray, mixing and generously coating with oil.
Season with salt and roast until tender, about 15
minutes. You should be able to bend a potato slice
without resistance, but it shouldn’t break unless
completely bent in half (you aren’t looking for any
“color”). Remove from the oven and set aside.
Next, slice your peeled half-onion into thin slices,
about the same thickness of the potatoes. Heat 1
tablespoon of the olive oil in a sauté pan over
medium heat. Add the onion and stir to coat in the
oil. Cook until the onion begins to color, stirring
occasionally to prevent burning or sticking. When
the onions begin to color, reduce the heat to low
and continue to cook very slowly, stirring often,
until lightly caramelized.
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TORTILLA ESPAÑOLA
INSTRUCTIONS CONT.
If you find that the onions are sticking at any point,
sprinkle in a tablespoon or so of water, and use
your spoon to scrape up any browned bits that are
stuck to the pan bottom. When you have achieved
the desired color, add 1/2 teaspoon of the salt.
Remove from the heat and let cool slightly.
n a bowl, whisk together the eggs, cream (if using),
and thyme (also optional). Add the cooked onions,
roasted potatoes, and a 1/2 teaspoon of salt and
mix together, attempting to make sure no potato
slices are stuck together.
Heat a 6-inch ovenproof nonstick frying pan over
medium heat for 1 to 2 minutes, then add 2
teaspoons of the remaining olive oil. If the pan is
hot enough, the oil should dance, skidding around
the pan rather than pooling. Pour in the potato and
egg mixture and stir, as if making scrambled eggs,
for 30 seconds, then turn the heat down to
medium-low and stop stirring, allowing the eggs to
settle on the bottom. Cook for about 4 minutes, or
until you can comfortableslide a rubber spatula
around the circumference of the tortilla and gently
lift the edge of the tortilla to ensure that the
bottom is cooked. The top should still be loose and
runny.Turn off the heat and place a plate that is
slightly larger (about 1” diameter) than the pan,
upside down over the pan (you could also use the
bottom of a sheet/cookie tray or oven a lightweight cutting board. Prepare to flip the tortilla!
Grad the handle firmly and in such a way that you
can briskly (and confidently flip the tortilla) and
place your other hand firmly on the bottom of the
plate, affixing it to the pan. Quickly flip the tortilla
on the plate (tray or cutting board) and rest it on
the counter while you put the pan back on the heat
and add another tablespoon of oil. Now using a
rubber spatula, gently slide the tortilla back into
the pan. Cook for about 2 minutes for a runny
tortilla and up to 8 minutes for a very firm tortilla.
To finish, slide the tortilla onto a serving plate and
let cool for at least 5 minutes before slicing. Cut
into wedges and serve warm or at room
temperature.
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