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CHESNUT FLAN 
 

 

   INGREDIENTS 
 
  1/2  a Kilo of chestnuts 
 

   3/4 Liter milk 
    

   4 Eggs 
 

   100 gr. Sugar 
    

   100 gr. Butter 
 

   100 gr. Vanila 
 

    
 
   PREPARATION 

 
   We start  to cook chestnuts  peeled in a sauce-
pan with milk,   sugar, butter and vanila 

 
   Once cooked and soft, add everything and beat 
until you get a fine past. To pour  into a mold with 
caramelized sugar, and placed into the oven. 

 
 

 

 

 

 

 

 





MUSHROOMS WITH CHETNUTS  
 

 

 

INGREDIENTS 
 

500 grs.  Chestnut 
 

Peeled cooked chestnuts 
 

Onion 
 

White pepper 
 

Olive oil 
 

Salt 
 

 

 

PREPARATION 
 
   Browing the onion in the oil, adding mushrooms, 
salt  and pepper, making during five minutes. 

 
   Then adding the chopped chestnut and we cook 
around 10 to 15 minutes. 





 

Galician Honey Recipes 
 

 

INGREDIENT  
 

700grs. Flour 
 

350grs. Sugar 
 

300grs. Butter 
 

3 Eggs 
 

1 Baking powder 
 

3 Spoons of Honey 
 
 

PREPARATION  
 
    To mix all ingredients and kneading. Making 
small balls, squeezing gently and putting them 

on a baking tray. 
 
    To bake in preheated oven and maximum FI-

RE for 5-7 minutes. When it stars to Shell and 
the color is golden browned, they are ready  



 



PULPO A FEIRA 
          

INGREDIENTS  

 

• 1 octopus (frozen)  

• spicy paprika  

• olive oil and if it is 1 degree much better  

• 2 medium potatoes  

• an onion  

1 leaf of laurel  

• 2 garlics  

• water                                                                                           

• salt.  

 

 

PREPARATION  

 

     In a large, combine the water and 5 tabbespoon  of the 

salt and bring to a boil. While the water is heating, rinse the 

octopus under running cold water.  

 

    With a long fork, pierce the octopus to get a good grip and 

dip it into the boiling water. Lift out immediately and, when 

the water returns to a boil, dip it briefly again. Repeat this 

dipping procedure 3 or 4 times, or until the tentacles have 

curled. (Dipping the octopus into boiling water helps to ten-

derize it.) Submerge the octopus in the water and let it boil 

over medium heat for about 2 hours, or until it is tender 

when pierced with a knife . 

 

    Turn off the heat and let the octopus rest in the hot water 

for 10 minutes. Lift the octopus from the water and cut it 

into pieces with the scissors: the tentacles into 1/2-inch-

thick rings and the body into small chunks. Divide the octo-

pus pieces evenly among 6 plates. 

 





 
CHESTNUT WITH PARTRIDGE 

 

INGREDIENTS 

 

partridges 

small onions 

chestnuts 

150 gr. of pork sausages 

2    cups of brandy 

1    cup of broth Knorr (white meat chicken) 

1    spoonful of pig´s butter 

2    spoonful of olive oil 

Some bunches of thyme 

A pinch of flavour 

Pepper 

 

PREPARATION  

To clean well  the partridges and scorch them if it is necessary. To 

flavour with knorr and put them into a casserole with the oil, the 

butter and browned them over the fire with the peeled, small 

onions. 

When partridges beging to take colour, add the chopped pieces 

sausages, five minutes later, remove half part of grease from the 

casserole and add tha brandy and the thyme. 

Once brandy had been reduced, pouring Knorr broth, covering the 

cassole and let it cook slowly during 40 minutes.We could pour mo-

re broth if it would be neccessary. 

More or less 20 minutes before finishing cooking, to add the peeled 

chestnuts (previously scalded for 5 minutes). 





GARLCIC MUSHROOMS  
 

       INGREDIENTS  
 

   250 gr. Fresh mushrooms. 

   4  garlic cloves 

   A bunch of fresh parsley 

   Salt 

   Olive oil 

 

    PREPARATION  

 

   We begin cleaning mushrooms, for which we cut off 

the stem where we will find lots of ground and we clean 

any rest with a damp cloth. 

   On the other hand in a mortar,  we crush the garlic, 

previously peeled and sliced, thin chopped parsley and a 

pinch of salt. Once we have a smooth paste we add a 

generous splash of olive oil and stir well. 

    We add part of the mixture to the mushrooms, and 

we stir with a spoon to be spread. In a hot pan or griddle 

we cook the mushrooms over high heat. When we see 

that it already have a slighted brown colour, we add the 

remaining garlic with the parsley and let it finish cooking 

over more gentle heat for a few minutes. 

   To remove from heat and serve hot, accompanied by a 

few slices of bread. 





PUMPKIN AND ORANGE FLAN  
 

INGREDIENTS  

 

1 kilo of pumpkin. 

Orange zest 

A glass of orange juice 

Corn starch 

3 honey spoonfuls 

1 vanila spoonful 

 

   PREPARATION  

     To peel, chop and cook the pumpkin to steam to form a 

mashed. In another cup pours the juice, the orange 

zest, the corn starch and honey and we cook it over 

low fire.When it boils, to add pumpkin, mix well and 

put vanilla flavour. 

 

   SERVE  

 

     To wet a mold with water and pour the preparation in 

it, let it settle into the fridge. To serve very cold.To de-

corate with pieces. 





 
WALNUT CAKE  

 

INGREDIENTS  

 

- 2 plain yogourths. 

- Walnuts. 

- Sunflower oil. 

- Sugar (5 glasses). 

- Flour (6 glasses). 

- Baking powder. 

- Butter. 

- Lemon. 

- Eggs (4or 5) 

  

PREPARATION  

 To beat the eggs with the baking powder, removing lumps, 

then add the two yogourths seeking well blended with the 

egg. 

To wash the two cups of yogourts and dry them well, we use 

one cup of yogourth to measure the flour and sugar, and ot-

her the for oil. 

 We take 6 cups of flour to eggs, always with the same 

measure (to the top). To stir well to all the lumps are gone 

and then with the same measure it will be added sugar (5 

glasses) and one cup of sunflower oil. 

 Finally, we add a lemon zest, nuts or the dried fruits wha-



 

 

RICE WITH MUSHROOMS 
 

 

   INGREDIENTS (4 people) 
 
 

   300 g of rice 
 

   300 gr of mushrooms 
 

   100 g of Parmesan cheese 
 

   1 onion 
 

   1 glass of white wine 
 

   Olive oil 
 

   Pepper, saffron parsly 

 

    To make the broth 
 

 

   2 litres of water,  
 

1/4 of hen or Chicken  
 

1 leek,  
 

2 carrots,  
 

1/2 onion,  
 

twig celery, salt 

 

   PREPARATION 

 

To boil all the broth ingredents to medium FIRE. Apart, we 

chop the mushrooms and we fry ligthly with oil. Set aside. 

 

The onion must be fried lightly in a wide pan. To add a glass 

of wine and let it reduce. 

 

Then we put the rice, mushrooms and spices. To pour the 

broth, step by step until it cooks completely. To dust with 

cheese and serve 

    

 





 
SCRAMBLED MUSHROOMS 

 
INGREDIENTS  
 

500 gr of mushrooms 
 

8 eggs 
 

1 onion 
 

1 slice of ham 
 

1 spoonful of flour 
 

1/2 cup of milk 
 

3 spoons of olive oil 
 

Chopped fresh Paisley 
 

 Pepper and salt  
 
 

PREPARATION 
 

1 To wash the mushrooms thoroughly, leaving them free to 

any ground, to drain well and cut into pieces. 

 

2 To chop the onion and garlic 

 

3 To fry lightly the garlic and the onion in a pan  

 

4 To diminish heat and add the mushrooms, leaving them 

Cook uncovered about 10 minutes until they release the wa-

ter and reduce. 

 

5 To add flour, milk, salt and peper . To Cook until it thickens 

 

6 To beat eggs, add mushrooms and let them Cook, turning 

without Shopping until they jelled 



 

MARRÓN GLACÉ 
 

INGREDIENTS 
 

1/2 kg of chestnuts 
 

400 gr of suggar 
 

1 vanila bean 

 
ELABORATION 
 

Do a small cut in the chesnuts and put them in a pot 
with hot water, escalding them about 10 minutes. Pe-
al the chestnuts also remove the thin skin that cover 
them carefully so they don’t break while, make a sy-

rup with 3/4 l of water, suggar and vanila in a pot , 
boiled this mixture about 15 minutes oover medium 
heat. Add the chesnuts and loose the fire, and let it 

boil 15 minutes more. Out the pot from the heat and 
let that the chesnuts resting for a whole day. 
 

Baking the  with a special paper and lay down the  
chesnuts on it Turing 20 minutes and a temperature 
of 125 º C until you see thet they are dry and let that 
get cold. Put them into paper capsule and you can 

serve them. 



 

AUTUMN FRUIT SALAD 
 

INGREDIENTS 
 
Apples 
 

Pears 
 

Grapes 
 

Pineapplles 
 

Oranges 
 

Hazelnuts 
 

Chstnuts 
 

Nuts 
 
 

ELABORATION 
 

Peal all fruits and slice them. We can mix all fruits 
with  

 

orange juice or natural yogourth 



 

MUSHROOMS AND BRANDADA CAKE 
 

INGREDIENTS 
 

400gr of mixed mushrooms 
 
50 gr, of dry boletus 

 
4 eggs 
 

1 bottle of evaporates millk 
 
Salt 
 

PREPARATION 
 
Put the oil and heat it about 2 minutes. Put the 

mushrooms into the hot oil until the water be avapo-
rates 
 

Add the rest of the ingredients, , crush the mixture . 
 
Put the mixture in a mold and introduce it into the 
oven. 

 
Finally let it some hours in the fridge 



 

FRIED PUMKIN 
 

INGREDIENTS 

 
300 gr of pumpkin 
 

400 gr of flour 
 

400 ml of milk 
 

3 eggs 
 

salt 

 
ELABORATION 
 
Peal and cut in dices the pumpkin, boil and add a pinch 

of salt, when the pumpkin is boled drain Leith. 
 
In a bowl mixed the pumpkin, the milk, the flour and 

the eggs. Beat all mixture until to get on homogeneous 
paste. 
 

Fry in enougth oil, once fries are sprinkled with suggar 
 
 


