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SEASONAL FOOD
Food in Brief

ENJOY WITH YOUR FIVE SENSES

THE MAGIC OF EL MOLINO BLANCO

AS CELEBRITIES DO

RESTAURANTE

EL MOLINO BLANCO

Felipe Neri is back at Molino Blanco and is delighted to 

welcome you to his beautiful restaurant. Enjoy a 

delicious dinner in our restaurant from 6pm to midnight 

or come and join us for Cocktails from 6pm til late.

Reservations 922 796 282. Open 7 days a week from 1pm to midnight.

Avda. de Austria 5, San Eugenio Alto, Costa Adeje

www.molino-blanco.com • info@molino-blanco.com

EMAIL OR PHONE (9AM TO 5PM) TO 

REQUEST YOUR VIP CARD. FREE AND 

WITH MANY ADVANTAGES!

EVERY NIGHT
LIVE MUSIC
EVERY NIGHT
LIVE MUSIC

FREE BOTTLE of ENTRECEPAS RIOJA RED or 

CASTELLO RUEDA WHITE WINE for each table 

in the party dining on presentation of this advert.

MASTER PIANIST VICTOR

THE SINGING CHEF

RICHARD AND HIS MAGIC VIOLIN

LIVE MIVE MMUMLLLILILIVLIVLILIIVIVIVVE VEV MMMUMUUSUUUUUUUUUUSSSSSSSSSSSSSSSSSUSMUUUUUUUUUUUUUUUUUUUUSSUSMUUSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSIIIISUUUSSSICCICIIIIIIIIIIICCCCCCCCCCCCCCCCCCCCCCICSSSSIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIICCCCCCCCICSSSSSSSSIIIIIIIIIIIIIIICCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCCIIIIICCCCCCCCCCCCC

TRECCEPAS RIOJA RED or 
The one and only JOE

NOW ALSO OPEN ON

TUESDAYS AND LUNCHTIMES

only JOE
NEW!

G · E · R · M · A · N    C · U · I · S · I · N · E

Marlies and Udo 
are waiting to 
welcome you

to the

Potato Club

Avda. El Emigrante (main street facing the port)
Playa San Juan, Tenerife, Tel. 630 835 721

Kitchen open Tues - Sat, 12 midday to 12 midnight, Mon 6 pm

Tuesday:
Calves liver with onions, bacon and mashed potato €8.50

Wednesday:
German sausage with onions and mashed potato €6.90

Thursday:
Fish and chips and mushy peas €7.90

Choose chard
CHARD SALAD

Ingredients (3-4 people)
• 8 healthy sticks of young chard
• Mixed salad greens
• 4 medium potatoes
• 2 eggs
• Half an Italian style green pepper 
(long and thin)
• 12 cherry tomatoes
• 12 walnuts
• 1 small onion (cebolleta)
• Capers
• Olives
• 1 tin of tuna in brine
• Piquillo or bell peppers (tinned)
• 1 bunch of continental parsley
 • ½  cup extra virgin olive oil
• 1 tblsp vinegar
• Salt

Preparation
1. Separate the stems from the leaves 

of the chard, remove the fibrous veins 
from the stems, chop and steam for 
12 minutes.  Wash the young leaves in 
various changes of water and chop.

2. Boil the eggs for 12 minutes and 
place immediately into cold water

3. Boil or steam the potatoes (if boiled 
they will require a pinch of salt).

4. Make a vinaigrette sauce in the 
blender with the oil, vinegar, parsley 
and a pinch of salt.

5. Use the cooked chard stems as 
a bed for the salad in a large serving 
dish.  Add the rest of the ingredients in 
layers of for example, chopped pepper 
and onion, quartered eggs,  potatoes, 
tomatoes, chopped chard and salad 
leaves, another layer of pepper and 
onion, then more potato and egg, the 
tuna, decorate with strips of sliced 
peppers (optionals) and top off with 
capers olives and walnuts.  Dress with 
vinaigrette just before serving

The Spanish name for this versatile vegetable is acelga and 
spring varieties are coming into the shops now.

C
hard is an easy vegetable 
to grow in the Canaries 
and can be seen in most 

northern garden veg plots and 
even growing wild along the 
side of the road at this time of 
the year, but if you can’t grow it 
you’ll find it in most shops very 
reasonably priced.

Extremely low in calories, 
it is used in thick soups in the 
Canaries and has been a staple 
as a boiled vegetable for calorie-
counters for years, but chard 
has many more benefits and 
cookery options.  It is high in 
vitamin C, beta carotene, folic 
acid, fibre, calcium, magnesium 
and potassium, is one of the most 
appreciated veggies in Germany, 
Holland and Switzerland and was 
used in ancient Greece and Rome 
as a medicine.  Choose bunches 
with firm stems and shiny smooth 

leaves to guarantee freshness 
and quality, curly leaves means 
that the plant has flowered or 
was about to when it was picked 
and the stems of the chard will be 
bitter.  To boil, prepare as spinach, 
washing well in several changes 
of water, chopping finely and 
simmering for 30 minutes before 
draining well.  The cooked leaves 
and stems can then be combined 
with sauces or simply tossed in 
butter or olive oil.  Chard can be 
frozen if it is scalded for two to 
three minutes, but otherwise is 
best used as soon as possible as it 
does not last well.

Young leaves are a welcome 
addition raw to salads as in this 
recipe and also retain more of 
their vitamin and mineral content 
than when cooked.  However if 
you cannot get the tender leaves 
use 4-5 sticks of mature chard and 
cook the washed and chopped 
leaves for eight minutes.

Madrid Fusion

GOODBYE BULLI
The internationally acclaimed food fair held annually 

in Madrid, Madrid Fusión, opened with a goodbye, or 
at least a temporary one.

World renowned chef Ferrán Adriá announced that his 
restaurant El Bulli, which is the proud bearer of three Michelín 
stars, will be closed to the public in 2012 and 2013.  Nobody 
will be taking a long holiday however, the closure is so that 
Adriá and his team can concentrate even more on their 
investigation and gastronomic creation.

During a multitudinous press conference at the opening 
of this VIII edition of Madrid Fusión, Adriá assured that they 
would be open to the public in some way from 2014 and 
declared, “we are going to work as hard as possible so that 
Spanish cuisine continues on top” and continue with their 
creativity. Adriá was accompanied on the podium for the 
opening by other world famous Spanish chefs, Juan María 
Arzak, Pedro Subijana, Joan Roca and José Andrés.

Hotel Villa Cortés

FLYING SAUCERS
Tenerife also took the technology and innovation 

prize for 2010 with the spectacular flying saucers 
designed by chef Diego Schattenhofer of the Hotel 
Villa Cortés in Playa de las Américas.

The chef worked with the scientists Hervé Bouy and 
Bertrand Lefort of the Canarian Astrophysics Institute to 
design plates which float about 10 centimetres over the table 
with nothing physically holding them up. 

Hotel Las Águilas

TENERIFE TASTING
The island council’s stand offered tastings of 

Tenerife products to the thousands of professionals 
at the fair.

Typical and gastronomically appreciated products such as 
cheeses, potatoes with mojo sauces, island cakes and biscuits 
and the best of our wines were on offer.  All the food was 
prepared by Manuel Berrierl, the chef of Hotel Las Águilas and 
visitors to the stand were also presented with professional 
material and a mini, vacuum packed, semi-cured cheese as 
a gift.

Puerto de la Cruz

TENERIFE TALKING
The chef of the internationally renowned 

restaurant, El Duende, in Puerto de la Cruz was one 
of the professionals asked to speak at the event.

Jesús González gave a theory presentation and a practical 
demonstration of various recipes using cheese in cuisine.


