
 
 
 
 
 

PORTUGUESE INSPIRED 
 
MISE EN PLACE 
 

• 2 days before your class, place the salt cod in a bowl and cover with 
several inches of cold water. Refrigerate. Pour off and replace the water 
several times. Keep refrigerated. 

• Defrost the puff pastry for the tarts. 
 
 
BOLINHOS DE BACALHAU Salt Cod Fritters  
Recipe by KATHRYN JOEL 
 
250 g salt cod fillet, soaked for 48 hours 
Milk to cover 
350 g floury potatoes (for instance russets), scrubbed 
1 small onion, finely chopped 
2 cloves garlic, finely chopped 
2 tbsp extra virgin olive oil 
handful Italian parsley, chopped 
1-2 eggs, lightly beaten 
pinch of cayenne pepper 
lemon juice, to taste 
kosher salt, as needed (the cod is already salty) 
canola oil, for deep frying 
To serve – lemon wedges and aioli 
 
• Preheat your frying oil to 365-375 F. 
• Place the soaked cod in a pan and cover with milk. Bring up to a gentle simmer 

and cook just until it is opaque and flakes easily, a few minutes. Drain, retaining 
the milk, and use a fork or your fingers to flake the cod. 

• Transfer the flaked cod to a food processor and pulse until finely shredded. 
Transfer to a bowl. 
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• Cook the potatoes in well salted water until tender, 20 to 30 minutes, then dry in 
a tea towel covered colander set over the pot, then once cooled enough to handle 
peel the potatoes and mash them with a ricer or food mill while still hot. Add to 
the bowl with salt cod. 

• Meanwhile heat the olive oil in a sauté pan over a medium heat then add the 
onions, seasoning with salt and sweat until softened, about 8 to 10 minutes. Add 
the garlic and cook briefly, just until fragrant. Add the cooked onion to the bowl 
with the cod. 

• Combine the flaked cod, potato and onion then stir in the parsley and season to 
taste with cayenne, lemon juice and salt if needed. 

• Stir in one egg, then gradually add more egg as needed – the mixture should be 
the consistency of firm mashed potato. If it is too stiff, add some of the reserved 
milk. 

• Form into round croquettes, about 1 inch in diameter. 
• Fry one croquette to test for consistency and seasoning. Adjust the seasoning if 

necessary, and if they break apart add some potato flour to the batter. 
• Fry until golden.  
• While hot, season with salt. 
• Serve with lemon wedges, and piri piri sauce or aioli sauce. 
 
	Piri Piri Sauce 
	1 red bell pepper 
6-8 red chili peppers, such as fresnos or long red (Dutch) chilis (add a Thai chili or 
two, chopped, for a hotter sauce) 
2 cloves garlic 
1/2 to 3/4 cup extra virgin olive oil, or as needed 
Red wine vinegar, to taste, or use lemon juice 
sea salt to taste 
	 
• Char the peppers over a gas flame, or on your gas grill, until blackened all over. 

Alternatively roast them in a 400 F oven. 
• Transfer to a bowl, covering with plastic wrap, and set aside for 20 minutes or so. 
• Now remove the skins, stems and seed and transfer to a food processor. Process 

to a purée, adding the olive oil. 
• Season with red wine vinegar and salt, to taste. 
 
 
BIFÈ A CEBOLADA Onion Smothered Steak (serves 4) 
 
4 250g (8oz) rib eye steaks, at room temperature 
2 large onions, sliced 
¼ cup olive oil 
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Salt and pepper 
1 clove garlic, finely chopped or grated 
1 tbsp red wine vinegar 
½ cup seeded, diced roma tomatoes 
¼ cup tawny port (optional) 
Handful flat leaf parsley, chopped 
 
• In a pan, heat the olive oil over a medium heat then add the sliced onions, 

seasoning with salt and cook until softened and coloured, stirring frequently, for 
about 25 minutes. 

• Add the garlic and cook until fragrant, for a minute or so. 
• Add the diced tomatoes then turn up the heat and add the vinegar, stirring and 

scraping the pan to deglaze. 
• Add the port and continue to simmer, seasoning with salt and pepper. 
• Remove from the heat and set aside. 
• Meanwhile heat 2 cast iron or other heavy pans.  
• Rub the steaks with olive oil and season with salt. Add to the heated cast iron pan 

and cook until caramelized and medium rare (130 F), about 3 minutes on each 
side. 

• Transfer to a carving board and rest for 5 minutes. Meanwhile reheat the onions 
in the steak pan, and add the parsley. 

• Slice the steaks and arrange on plates, spooning the onions on top 
 
 
PASTÉIS DE NATA Egg Custard Tarts (makes 4 dozen) 
 
2 packets puff pastry (we use President’s Choice all butter puff pastry) 
Ground cinnamon 
200 g sugar 
2 cinnamon stick 
165 ml water 
255 ml milk 
1 strip lemon zest, skin no pith 
1/2 vanilla bean, scraped 
75 ml milk 
75 g all-purpose flour 
6 egg yolks 
Juice of half a lemon, or to taste 
Juice of half an orange, or to taste 
Pinch of salt 
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Icing Sugar, to finish 
Equipment: Mini muffin / tart tins 
 
• Preheat your oven to 500 F. 
• Dust the puff pastry sheets with cinnamon, then roll them up and cut into slices. 
• Line mini muffin tins with the pastry slices, pressing them into the tins with your 

fingers to form tart shells.  Chill in your refrigerator. 
• In a medium pan, combine the sugar, cinnamon and water and heat gently to 

dissolve the sugar before turning up the heat and bringing to a boil. 
• In a small pan, combine the 255 ml milk with the lemon zest and heat until just 

simmering. Meanwhile in a large bowl whisk together the flour and 75 ml milk. 
• Continuously whisking, pour the hot milk into the bowl, discarding the lemon zest, 

and season with a pinch of salt.  
• Discard the cinnamon stick then whisk the sugar syrup into the milk custard 

mixture. 
• Transfer the custard to a pan, and cook over a low heat, whisking until thickened. 
• Off the heat, whisk the egg yolks into the custard one at a time, then add the 

lemon and orange juices and salt to taste. 
• Strain the custard through a fine sieve, then pour into the prepared pastry shells. 
• Bake until the pastry is golden and crisp, and the custard is caramelized, about 20 

minutes.  
• Serve warm, dusted with icing sugar. 
 
  
 


