
TORTILLA DE PATATAS 

SPANISH OMELETTE 

 

The Spanish Omelette is basically a potato omelette (about 4cm 

thick). It is popular all over Spain and often served in bars as a 

tapa and it is eaten either hot or cold. 

 

INGREDIENTS: 

4 medium-sized potatoes (peeled and thinly sliced or 

cut into medium sized squares) 

6 eggs 

1 onion, chopped 

¼ litre olive oil 

salt 

20cm round non stick frying pan 

 



DIRECTIONS: 

First, heat the oil in a large frying pan and then gently fry the 

potatoes until almost soft, stirring from time to time so that 

they don't burn on the bottom of the pan.  

Add the onion and continue frying until it is soft.  

Drain the vegetables in a colander to get rid of the excess oil. 

Beat the eggs in a bowl and season with salt. Add the mixture of 

potatoes and onions and mix well with the eggs. 

Heat a little oil in the 20cm frying pan. Pour in the potatoes and 

eggs and shake the frying pan from time to time so that the 

omelette doesn't stick to the bottom.  

 

After about ten minutes, turn the omelette by placing either a 

flat plate or saucepan lid on the frying pan and quickly turning 

over. Gently slide the omelette back into the frying pan and 

continue frying, once again shaking the pan from time to time so 

that it doesn't stick to the bottom. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



ZARANGOLLO MURCIANO 

 

MURCIAN ZARANGOLLO 

 

 

INGREDIENTS: 

 1/2 cup olive oil 

 3 onions, finely chopped 

 2 zucchini, peeled and cut into small dice 

 Salt 

 6 eggs  

DIRECTIONS: 

Heat the oil in a wide pan over medium heat.  

Add the onion and zucchini and cook until it is soft. This will take 

about 10 to 15 minutes. Stir occasionally to prevent it from 

sticking to the bottom. 

Meanwhile in a separate bowl, beat the eggs until frothy.  

Pour in the eggs and scramble until soft.  

Stir the salt into the mixture. 

http://www.tienda.com/cgi-bin/affiliates/clickthru.cgi?id=marinadeli&campaign=vegetable_recipes&page=http://www.tienda.com/food/pop/oo-25.html?cnsw=1


ENSALADA MURCIANA 

MURCIAN SALAD 

 

INGREDIENTS 

 

1 big can of whole peeled tomatoes in tomato sauce 

1/2 onion sliced 

1 can of tuna packed in olive oil 

2 hard-boiled eggs 

1/2 cup black olives (you can also use green olives) 

salt 

 

DIRECTIONS 

 

Boil the eggs. 

Combine the onion, tuna and olives in a bowl. 

Crush the tomatoes in your hands and put them into the bowl. 

Once the eggs are done, peel and chop them up. Add the eggs to 

the bowl and mix well. 

Season with salt to your taste. 

Serve and enjoy! 


