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Menestra, or menestra de verduras, is a light, comforting
Spanish Serrano or Iberico ham and vegetable stew popular in
La Rioja and Navarra. It is a very flexible dish and can be made
with any vegetables that are in season, so feel free to swap out
the veg depending on what you have in.

First published in 2022

DISCOVER MORE:

Artichoke Recipes

SHARE RECIPE

0000060

Chorizo with minted peas Ensaladilla rusa Patatas Bravisimas Spicy gazpacho
by Angel Zapata Martin by Angel Zapata Martin by Angel Zapata Martin by Agnar Sverrisson

[Eh Miethod Q) = 5= In association with
METRIC B IMPERIAL
1 Bring a pot of salted water to the boil. Add the carrots and green beans and Foods and Wines
FV\/S from Spain
cook for around 5 minutes, or until just tender )
6 baby carrots, halved lengthways ==alimenfosdespana

1 handful of green beans, topped and tailed

and cut into 2 inch pieces 6 baby carrots, halved lengthways

1 handful of green beans, topped and tailed and cut into 2 inch pieces
6 new potatoes, halved

N/
3 spring onions, trimmed and thickly sliced =

,
/
on the diagonal 2 Remove the carrots and green beans and add the halved new potatoes. Cook ’/{// \\\\\

n
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, for around 10 minutes or until completely tender |
2 handfuls of baby spinach X (/ C ﬂ/
50g of frozen peas \J

6 new potatoes, halved
olive oil
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4 slices of jamon serrano, sliced , . _
3 Remove the potatoes from the water and add the spring onions, spinach and

3 garlic cloves, grated to a paste peas. Blanch them for around 1 minute or until the spinach just starts to wilt,

100g of artichoke, cooked and then drain GBC Kitchen is where you'll find accessible,

1 tbsp of plain flour inspiring recipes with a twist, from our in-house

; . : . . : team of recipe developers. Perfect for mid-week
150ml of white wine 3 spring onions, trimmed and thickly sliced on the diagonal P P

meals or special occasions alike, GBC Kitchen

300m| of beef stock 2 handfuls of baby spinach recipes will help you become a more confident

50g of frozen peas

1 handful of parsley, roughly chopped cook, and impress those around you in the

meantime! Don't forget to check out our brand

A Heat afrying pan over medium-high heat and add a dash of olive oil. Once hot, new How to Cook guide every month, which

add the ham and fry until crisp. Remove from the pan and set aside focuses on a specific ingredient and ways to use
it, alongside four brand new recipes.
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olive oil

4 slices of jamon serrano, sliced
SHOPPING LIST

EAT &
DRINAK
SPAIN

o: 0 5
B L)
| S 4 Ay

| B ¢ ‘ N2 :
( i U =" GREAT BRITISH CHEFS

S

IN PARTNERSHIP WITH

Products you won't find in your local supermarket
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5 Add the garlic and artichokes and fry until the garlic is soft

l
SHOP NOW

¢ SpainFoodNation

3 garlic cloves, grated to a paste

100g of artichoke, cooked
6 Add the plain flour and cook out, stirring frequently
1 tbsp of plain flour

7 Add the white wine and cook until it has mostly evaporated, then add the beef
stock

150ml of white wine

300ml of beef stock

8 Whisk the stock until it thickens, then add back the ham and cooked vegetables

9 Cook for a few minutes more until everything is warmed through, and then
serve topped with parsley and another drizzle of olive oil

1 handful of parsley, roughly chopped
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