
Pairing Ideas for Wines 

       from  

Suggested Recipe: Salpicon de Mariscos (Seafood 

Salad) 

Take Out: Spicy Asian rice or noodle dishes, Sushi, 

Chicken (fried or baked) 

Cheese & Meats: Rich and creamy cheeses like; Brie, 

Tetilla, and Goat. Lighter flavored cured meats like; 

prosciutto, serrano ham, and mortadella. 

Suggested Recipe: Spanish Tortilla 

Take Out: Burgers, Korean (Bi Bim Bap), Pizza 

Cheese & Meats: Medium to hard cheeses like 

Manchego, aged cheddar. Lightly spiced cured meats 

like; salami, pepperoni and sopresata. 

Suggested Recipe: Paella 

Take Out: Pulled Pork/BBQ, Meaty Italian 

Cheese & Meats: Smoked Cheeses like; Gouda, 

Idiazabal (from Navarra) or herbed sheep. Spiced and 

seasoned meats like; Calabrese, Chistorra (chorizo 

cooked in a pan for a few minutes), pancetta, and 

Paio. 

Suggested Recipe: Chuletas Cordero (Lamb Chops) 

Take Out: Steak, smoked meats or mushrooms, 

lamb burgers, stews. 

Cheese & Meats: Strong cured cheeses like; 

Epoisses, cured Manchego, Mahón . Spiced and 

seasoned meats like; Finocchiona, kabono 

sausages, and Andoulie. 

Suggested Recipe: Fruit Kebabs/ Lemon Olive Oil 

Cake 

Take Out: Take it out of the fridge! Best served 

between 45-50° F.  (Cooling it helps bump up the 

acidity and tame the sugar) 

Cheese & Meats: Blue cheese is fantastic with this 

like Cabrales or stilton, or Humboldt Fog. For 

meats, rich Patés and Foi Gras. 

Calendas White 

La Foto de 1938 

Ochoa Crianza

 

Ochoa Reserva

 

Ochoa Late Harvest 

Moscatel  

Pairing options are many, but here are some 

helpful suggestions!  Not wanting to commit 

to a meal?  Put together a dazzling 

charcuterie plate with some of the options 

given!  Don’t forget your Marcona Almonds, 

Castelvetrano olives and crackers! 



 

Chuletas de Cordero a la Navarra 
Baked lamp Chops w/ ham, sausage, and tomatoes   

 

 

 

 

        

INGREDIENTS: 

Serves 6 

• 2 to 3 lamb chops per 

person (depending on size)  

• ¼ lb cured ham, cubed 

• 12 slices Chorizo or 

pepperoni sliced very thin 

• 1 lg onion finely chopped 

• 4 lg tomatoes; very ripe, 

peeled and chopped 

• 2 tbsp lard 

• 2 tbsp olive oil 

• Salt and pepper to taste 

 

Preparation 
Time: 

Cook Time: Total Time: 

   

   

 

10 min 

 

50min 1 hr 

 

DIRECTIONS: 

Preheat oven to 350° F.   

Fry chops in combined lard and olive oil in frying pan over medium 

high heat.  As the chops are browned, put them in a large oven 

proof casserole dish. 

Using the same pan with the lard and olive oil in it, fry cubed ham 

with chopped onion until onion is soft and golden. 

Add peeled and chopped tomatoes and let bubble for 1 minute. 

Mix in salt and pepper and spread over cooked chops. 

 

Cover with lid or tin foil and bake for 30 minutes. 

(This can be done hours ahead of serving if needed) 

10-15 minutes before serving, place thin slices of the Chorizo or 

pepperoni over the chops and ham mixture and bake in hot oven 

on broil till sausage begins to ‘melt’ (edges brown and the sausage 

appears ‘wet’ looking. 

 

Serve with rustic bread to sop up the juices! 

 

 

NOTES: 

Lamb is a favorite dish in the 
Navarra region with several 
different recipes, this is a classic 
rustic version served in most 
homes.   

 
 
 
Wine Suggestions: 
Ochoa Javier Selection Crianza  



 

Tarta de Aceite 
Olive Oil Cake 

  

 

 

 

 

          

INGREDIENTS: 

• 1 1/3 C extra-virgin olive oil 

• 3 lg eggs 

• 1 ¼ C whole milk 

• 1 ½ tbsp grated lemon zest 

• ¼ C freshly squeezed lemon 

juice 

• ¼ C Late Harvest Moscatel 

(optional) 

• 1 to 2 tsp lemon extract 

• 1 ¾ C granulated sugar 

• 2 C + 2 tbsp all-purpose flour 

• 1 ½ tsp salt 

• ½ tsp baking powder 

• ½ tsp baking soda 

 

Preparation 
Time: 

Cook Time: Total Time: 

   

   

 

10 min 

 

60 min 2hrs  

 

DIRECTIONS: 

Preheat oven to 325°F, add a circle of parchment paper to the base 
of the 9-inch springform pan, and spray the parchment paper and 
the sides with cooking spray; set aside.  Do not make this cake in a 
regular 9-inch cake pan, this cake rises to about 2 ½ inches deep. 

In a large bowl, add olive oil, eggs and whisk well to emulsify fully 
incorporate the oil and egg. 

Add the milk, lemon zest, lemon juice, lemon extract, and whisk to 
incorporate and then add sugar. 

Mix flour, salt, baking soda, and baking powder in a small bowl. 

Add the dry ingredients into the bowl of wet ingredients until just 
incorporated, do not over mix. 

Pour into the prepared pan, place pan on a baking sheet as 
insurance against a leaky Styrofoam pan. 

Bake for 68-75 minutes.  Start checking at 60 minutes as ovens 
vary. Cake will be golden brown and domed in the center when 
done.  A toothpick inserted will come out clean or with a few moist 
crumbs. Allow to cool in pan for 1 hour before releasing, and finish 
cooling on iron rack.   

After allowing to cool in the pan, poke several small holes using a 
toothpick and pour 1/3 cup Ochoa Late Harvest Moscatel all over 
the top. (Limoncello or Grand Marnier also works) 

 

NOTES: 

Feel free to substitute the lemon 
zest with any other citrus like 
orange, tangerine, blood 
orange.   

 
 
Wine Suggestions: 

Ochoa Late Harvest Moscatel 



 

Mini Pancake & Fruit Skewers 
  

 

 

 

 

        

INGREDIENTS: 

Serves 6  
For Pancakes  

• 1 egg 

• 1 ½ C milk 

• 2 tbsp butter melted and then 

cooled 

• 1 ¼ C. flour 

• 3 tsp baking powder 

• 1 tbsp sugar 

• ½ tsp salt 

 

• 6 strawberries sliced, 

crosswise 

• 2 bananas sliced crosswise 

• ½ C Hazelnut spread warmed  

• 12 bamboo skewers 
 

Preparation 
Time: 

Cook Time: Total Time: 

   

   

 

25 min 

 

23 min 48 min 

 

DIRECTIONS: 

Whisk together the eggs, milk and butter in a measuring cup or small 
bowl. Make sure the butter has cooled to room temperature before 
whisking it in with the eggs. (Hot butter can scramble the eggs.)  
In a large bowl sift together the flour, baking powder, sugar and salt. 
Gradually add the wet mixture to the dry mixture, being careful not to 
over mix.  Make sure the batter is completely moistened. 

Heat a griddle or non-stick pan on medium heat and grease with 
butter. Make sure to monitor the heat of the griddle so that you don't 
burn the pancakes. You will need 18 mini-pancakes 

Pour 1-inch circles of batter onto the griddle using a small ladle or a 
large spoon.  Cook for 1 to 2 minutes and flip until golden brown on 
both sides.  Remove the pancakes from the griddle and place on a 
plate in one layer. 

Spread about a teaspoon of Nutella on each of the pancakes. 

Add a pancake with the Nutella side facing up onto a bamboo 
skewer. Add a sliced strawberry and a sliced banana.  Add another 
pancake, strawberry, and banana slice. Then place the final pancake, 
but with the Nutella side facing inward.  Repeat with the rest of the 

skewers.  

 

 

 

 

 

 

 

NOTES: 

A twist on dessert and no mess! 
 

 
 
 
Wine Suggestions: 

Late Harvest moscatel 



 

Easy Paella 
   

 

 

 

 

        

INGREDIENTS: 

Serves 5-6  
• 4 ½ C. chicken stock 

• ½ tsp saffron threads 

• ¼ tsp salt 

• 3tbsp olive oil 

• ½ yellow onion, finely chopped 

• ½ red bell pepper, finely 

chopped 

• 3 cloves of garlic, finely chopped 

• 6oz dried chorizo, sliced into 

half-moons 

• 3 C. short grain rice (like Bomba 

or Arborio) 

• 1 (14 oz) can fire roasted diced 

tomatoes 

• 1 C. frozen peas 

• 1 lb large shrimp. Peeled and 

deveined with tails on 

• 1 lb mussels, rinsed and 

scrubbed 

• 1 1b littleneck clams, rinsed and 

scrubbed 

• ¼ C Chopped parsley, for 

garnish 

• Lemon wedges 

Preparation 
Time: 

Cook Time: Total Time: 

   

   

 

30 min 

 

35 min 65 min 

 

DIRECTIONS: 

Preheat oven to 450°  

In saucepan over medium heat, bring the stock to a boil.  Add the 

saffron and salt.  Turn off heat and allow saffron to steep at least 15 

min. Salt for taste. 

In a 12 to 14-inch skillet or cast-iron pan, heat the oil over medium 

heat on top of the stove.  Add the onion and red pepper and cook 

for 5 to 7 minutes or until onion is translucent, stir in garlic and 

chorizo. 

Then add rice to pan and stir often, for 4-5 minutes, or until the rice 

is coated with oil and lightly toasted.   

Add the tomatoes and stock (just enough to cover the rice 

completely) turn to high and bring to boil for 2-3 minutes.  Remove 

from heat, add frozen peas and transfer to oven and bake for 20 

minutes or until the rice absorbs most of the stock, undisturbed.   

Do not stir. 

Nestle the mussels and clams into the rice with the hinge sides up 

so they release their juices into the rice.  Arrange shrimp around 

shellfish. 

Cover pan with tinfoil loosely and put back into oven for 6-10 

minutes longer or until rice and shrimp are both cooked through and 

mussels and clams are open (discard ones that do not open). 

Sprinkle with parsley and serve with lemon wedges. 

 
 

NOTES: 

There are so many versions of this 
classic Spanish dish!  This recipe is a 
basic form, but feel free to have fun 
with your ingredients.  You can make 
it veggie by omitting the meat and 
substituting green beans, egg plants, 
and fennel.  Cooked on the grill, the 
possibilities are endless with this 
show-stopping party dish.  
  

Wine Suggestions: 

8A La Foto de 1938 
Ochoa Calendas White 
Ochoa Crianza 



 

Salicónde Mariscos 
Seafood Salad   

 

 

 

 

        

INGREDIENTS: 

Chop the following: 

• 2 long thin green peppers 

or one bell pepper 

• Half a large red pepper 

• 1 med red onion  

• 1 small cucumber  

• 2 carrots peeled and cut 

into thin strips with a peeler 

• 1 large tomato 

• 1 med avocado 

• 2 heaped TBLS of 

Chopped flat leaf parsley 

• 2 cups of a mixture of 

cooked prawns, octopus, 

mussels 

Dressing 

• 1 clove crushed garlic 

• Half the juice of a lemon 

• Olive oil (same amount as 

lemon juice used 

• Salt and pepper to taste 

• ½ tsp sugar 

• ½ tsp mustard 

• Zest of 1 lemon 

Preparation 
Time: 

Cook Time: Total Time: 

   

   

 

20 min 

 

 1 hr. 20 min  

 

DIRECTIONS: 

(Pro Tip:  Slice the onion and let soak for 30 min in an ice and 
water bath to help cut down on sharpness.) 
Chop all the veggies into 1cm squares.  Mix the salad and 

seafood.  If you are using tomato (and/or avocado) add just before 

serving.   

 

Shake the dressing together in a jar, taste and adjust 

seasoning to your preference.  Pour over the sald and gently 

mix. 

 

This benefits from sitting somewhere cool (but not cold) for 

at least an hour before eating. Otherwise, you can make 

ahead, store in the fridge and then remove it an hour before 

serving.  Add the tomatoes and/or avocado if using, grate 

over the lemon zest and give it one final stir. 

Have plenty of crusty bread to hand to mop up all those 

lovely lemony juices. 

 

NOTES: 

A typical tapa which offers the best from 

the sea and the best from the salad 

garden! Enjoy as a light lunch or a 

starter.  Of course, there are many ways 

of making it, depending on what you have 

available.  Avocado? Yes, put some in. 

Don´t like cucumber? Leave it out. 

 
Wine Suggestions: 
Ochoa Calendas White  



 

Tortilla Española 
Spanish Omelet   

 

 

 

 

        

INGREDIENTS: 

Serves 6 appetizer servings or 3 
main-course 

• 1 ¼ lbs potatoes, (3 or 4 

medium) 

• 1 medium yellow onion 

• 1 C. olive oil 

• Salt and pepper 

• 6 extra large or jumbo eggs 

Preparation 
Time: 

Cook Time: Total Time: 

   

   

 

15 min 

 

10-20min 40min 

 

DIRECTIONS: 

1- Peel and thinly slice potatoes and onions; it's easiest if you use 

a mandoline. Meanwhile, heat oil in an 8- or 10-inch nonstick skillet 

over medium heat. After 3 or 4 minutes, drop in a potato slice. 

When tiny bubbles appear around its edges, add potatoes, onions, 

a good pinch of salt and a liberal sprinkling of pepper. Gently turn 

mixture in oil with a wooden spoon and adjust heat so oil bubbles 

lazily. 

2- Cook, turning potatoes gently every few minutes, until they are 

tender when pierced with a small knife. Adjust the heat so they do 

not brown. If potatoes begin to break, they are overdone; stop 

cooking immediately. As potatoes cook, beat eggs with some salt 

and pepper in a large bowl. 

3-Drain potatoes in a colander, reserving oil in a bowl. Wipe out 

skillet, and heat over a medium flame for a minute. Add 2 

tablespoons oil. Gently mix warm potatoes with eggs in bowl and 

add to skillet. As soon as edges firm up, after a minute or so, 

reduce heat to medium-low. Cook 5 minutes. 

4-Insert a rubber spatula all around edges of tortilla to make sure it 

will slide from pan. The top will still be runny. Carefully slide out 

onto a plate. Cover with another plate, and holding plates tightly, 

invert them. Add another tablespoon oil to skillet, and use the 

spatula to coax tortilla back in. Cook 5 minutes, then slide from 

skillet onto a clean plate. Serve warm (not hot), or at room 

temperature. Do not refrigerate. 

 

NOTES: 

Great as a tapa or for brunch served 
with ham and a salad, it is better at 
room temperature than it is hot, and 
should be made in advance, 
anywhere from 15 minutes to a few 
hours. In its most basic form, the 
tortilla is a potato and egg open-
faced omelet that derives most of its 
flavor from olive oil. Onions or 
scallions can replace the potato in 
part or entirely, as can cooked 
greens like chard. The only hard part 
is turning the partly formed tortilla, 
so do it swiftly and carefully (using a 
nonstick skillet makes it much 
easier). The worst that will happen is 
that a little potato and egg will be left 
behind when you return the cake to 
the skillet. If you can't bring yourself 
to risk the flip, (but know that I 
believe in you!), just slide the pan 
into a 375-degree oven until the eggs 
are completely set, but not 
overcooked. 

 
Wine Suggestions: 
8A La Foto de 1938 
Ochoa Calendas White 


