
Tortilla de Patatas- Spanish cheap and beautiful to taste
Like the taste of French Fries? You will love this. When cooked correctly the Spanish Tortilla is a delicious half inch thick cake of fried potatoe mixed with fried egg and onions

Method
1 cup olive oil (I didn’t use a cup but made sure vegies were well covered when cooking)
Four large potatoes cut into small pieces
Salt to taste
One large onion	
Four large eggs

Heat oil in Bessemer frypan add potatoe pieces and onion and cook on medium to low. Do not fry ! The idea is for the vegetables to cook slowly so they do not brown. Turn occasionally until potatoes are tender. They must be loose and not mushy.

Beat eggs in a large bowl and salt to taste. Drain potatoes of oil. Add potato and onion to egg mixture pressing them so eggs cover them completely. Let sit for 15 mins

Brush gourmet griddle or frypan lightly with oil. Add potato mixture spreading quickly cooking on medium to low. When potatoes start to brown turn over Tortilla de Patatas or if in frypan or skillet flip to cook other side

Makes approx 12 in Gourmet Griddle. Cut into 8 pizza slices if cooked in pan or skillet.
Great because kids don’t realise they are eating eggs.
Terrific as an accompaniment to a main dish, a vegie stack or light lunch.
Do they freeze? Not sure they are usually eaten all at once

