
For more recipes for cooking in a paella pan, cazuela or cataplana, pick up a copy of  The Spanish Table Cookbook.

Cooking in a  Cazuela

www.spanishtable.com

Cazuelas are kiln fired at 2000° and are brittle when new.  They should be soaked in water for six
hours prior to use for the first time.  They must be immersed in water rather than filled with water as
that can cause the glaze to craze.  If you live in a very dry climate you may want to resoak occasionally.  

Once their moisture content is restored, they can be used over direct flame (gas or electric range) on
low to medium (high heat not recommended), in the oven, or in the microwave.   Start them with the
burner on low heat.  When the rim is warm to the touch, you can turn the heat up. 

They may be washed in the dishwasher if they are placed so the rims do not bang against another dish
as this may cause chipping.  The cazuelas are durable if given minimum care & not subjected to abrupt
temperature changes.

FISH IN GARLIC SAFFRON SAUCE
A cazuela is great for cooking fish dishes because it goes from

stove top to oven to table.  This is one of those recipes I do on week
nights when it is my turn to cook.  The results exceed the effort by a
country mile.  All you have to remember is to pick up fish on your way
home from work. The fillets of any firm fish which will not fall apart when
cooked will work.  I prefer halibut, but I have even done this recipe with
salmon.

Serves 2
¼ cup Olive oil
4 cloves Garlic
1 pound Firm fillets of a white fish which will not fall apart

when cooked
4 tablespoon Flour for dusting
pinch Saffron
½ cup Dry white wine
6 White asparagus spears (optional)
1 tablespoon Minced parsley for garnish

While oven is heating to 350º heat oil in a medium sized cazuela until haze
forms.

Brown garlic being careful it does not burn; but be sure it is golden brown
as that will be the essential flavor in the sauce.  Remove to mortar, add
saffron and use pestle to grind to paste while the fish browns.

Dust fish with flour, shaking off excess.

Fry in oil the garlic was cooked in, turning when browned.  When
browned on both sides, remove to platter.

De-glaze cazuela with the wine then add garlic-saffron paste from mortar.

Return fish to cazuela and place white asparagus spears along sides.
Bake for 20 minutes. 

Sprinkle with minced parsley and serve.

Cocote - Olla -Cazuela


