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Cooking for Kids
Fun Cooking 

HEALTHY AND FUN FOOD FOR ALL THE FAMILY.
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In the Spanish version, this series of 

books combines healthy, fun recipes 

with original short stories to feed the 

body and the mind.  They are highly 

recommended for anyone who can 

understand the Spanish language.

A tasty treat, duckling is also highly 

recommended for anyone suffering 

from illnesses related to low iron levels 

SWEET DUCKLING

International cuisine, flambées a speciality 
Superb food, stylish service, a touch of class in Callao Salvaje

                     RestauranteLa Romántica

Open daily
12 midday - 11pm

El Ancla, nº 21. C/ El Jable
Callao Salvaje, Adeje

Tel.
922
741
518

Nutritional values

Ingredients

Preparation

kitty o'shea'skitty o'shea's
Live music · Best fish and chips in town

Great Irish atmosphere
Live music · Best fish and chips in town

Great Irish atmosphere

Beach front, Puerto Colón. To reserve a table call 922 717 202

Vitamin B12: 3.31mg/100g
RDA: 1.5-2mg/day
Iron: 1.76mg/100g
RDA: 9-12mg/day
Sodium: 71.62mg/100g
RDA: 225-250 mg/day

• Fresh duck breast

• Orange blossom honey

• Bitter mandarin marmalade

• Olive oil

• Fresh chives

• Scented rice (basmati, jasmine etc.)

1. Separate the skin from the duck breast 
with a sharp knife and cut into slices of 
approximately one centimetre in width.  
Put to one side covered by the skin.

2. Combine equal amounts of the 
marmalade and honey and add a drizzle 
of olive oil.  Blend well.

3. Heat a lightly oiled grill to a high heat 
and cook the duck breast for 10 seconds 
on each side to seal.

4. Remove the sealed breasts to the 
marmalade and honey mixture and leave 
to marinate for one hour.

5. Cook the rice with an equal amount 
of water and a pinch of salt for the 
recommended time for the variety 
chosen.

6. When the rice is ready to serve, return 
the duck to the hot grill and cook until 
tender adding the sauce at the end to 
heat through.  Serve.
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in the blood as it contains a special type 

of iron which is more easily absorbed 

into the system.

If marmalade is not to your liking you 

could choose as alternatives any of the 

jams made from plums, blackberries 

or redcurrants.

Our recipes are translated with 

the generous permission of 

the author, Teresa Pérez Hernández, 

from the superb series of books, La 
Cocina Encuentada.

Professional staff

ARE YOU 
BEING 

SERVED?
Head waiters are to be given an 

opportunity to show their stuff at 
the 1st Canarian championship for 

Maîtres.

Inscription in the competition has 
now opened and it will take place on 

February 24th in the teaching hotel 
at Santa Brígida in Gran Canaria.  The 

winner will go on to take part in the 
Spanish national championship in 

Madrid in the middle of April.

Food Extra

Market buyout

CHOCOLATE 
MARKET

A full glass and a half of goodness 
in every bar was the famous 

Cadbury’s slogan in use for many 
years, but how long will the name 
continue if an American buyout is 

successful, is anyone’s guess.

Will we lose our Dairy Milk to the 
Hershey Bar name?  The American 
giant has launched a counteroffer 

launched in reply to the offer by Kraft 
which Cadbury’s called, “laughable”.  

Hershey have bid €11.670 for the 
British chocolate company.

Spanish cuisine

TASTING 
SUCCESS

Spain is using their presidency of 
the EU to promote Spanish regional 

dishes and wine.

The opening shot in the campaign 
was during the inauguration gala 

of the presidency where 1,500 
people from all over Europe sampled 

traditional dishes including croquettes, 
Castellano soup, Cordoba salmorejo 

casserole, chopped seafood salad, 
salted cod with garlic bread sauce, 

Serrano ham and a variety of superb 
Spanish cheeses.


