THE RECIPE |

EXTRA VIRGIN OLIVE OIL
JELLY BEANS

BY PACO RONCERO
MADRID CASING

INCREDIENTG:

Faor the jelly bean:

= 71 oz (200 mlf of Eerz Yingin
e ol {irequira varletyl

— 340 oz (100 milof Water

— ZE oz (B0 gl of Confect oners
augE

— 0802 (25 gl of Buoes

— Gahests of Gelatin

— ‘enilla pods 250 un i)

Oiher ingredisms:
— 360z (100 gl of Sugar
02 o (5glof Cirk: scid

DIRBECTIONS:

— [l the water, sugar &nd g
a8 ina saucepan and hesat &t
124" F (807 C) dor 5 milnuies, et-
ming contingally b make sune it
disankies properly

— Poir T mis intn & Wender &nd
aloady Tine-thresd e olie ol
Il the mixture, Bus cresting &
complataly homegenue er-
aion which wille hat beromes
roney oil

— Slize apen the vanila poads and
eotrac] the saeds, which we will
& 1 et ik

— Sirain the mbure through =
sesh strainer snd diszabe the
prewiolesly dnaked galatin sheats
while the Fongy oll [s 2till
WRRITE

— [P e resulting mbeture onto
& 08 inch {1 5 | thick mouk
and put it in the fidge whems
the alive oil jlly besn mixore
il jedity

— Hemiove from the mokd

FINISHING AND
FRESENTATION:

with e halp of tha tipef 2
smile & & wide epatila,
and plaa the olive il mix-
ture on & cutting boand

— Lt It rectangukar 12 inches

{3 =) ¥ 0 B Inches {1 5 em|
aivad shaapes

— Coatwith sugar
— A a Tinal bouch add droplet of

eitrie acid on each jelly basn

— Armanges and present & desdnad

"

PACO RONCERD

AL pears, his ched from Madrid
i& Exeutiva Chet at the Madrid
Cagirn, with e restaurant Ls
Teraza, &3 wiell 83 running Estado
Pun, vaith fasa kecations in the
hesrt of Spain's cepital diy, the
last o Faving only just recenthy
opered With twa Michelin Stars
gt La Teraza del Casing, he has
heenme one of the grest pubili
figures in modern Spanish culsing
He his ol wiilten sovaral books
on “miniature culgne®, such &3
“Hocadillos y enzaladas”
|%andwiches and Salade), "Tapas
&n |a gastrancmia del siglo £X1°
[Tapas In wenty firet enbury cul-
eing}, and the most recent, Tapss
an Estado Furo® Ja play on wonds
wilth thes name of ks restaurant,
Estacds Pura, which could mesn
enmething like Fspas in their
Pureet Form), whers iraditional
tapag &re trareformed (nko curent
neathetle trands Among ather
s, T Premio Magonal de
Gaatronamia al Major Jefs de
Coilre (Matinnal Bsstroromy
Hmard for Beet Hesd Chef] was
hestowed upon him in 2006 and
hat alveys used Exra Yirgin alve
oil in its different varietiee, 28 ona
of hls medn ngreatients



