Our Prepared Dishes

A

t Gourmet Cazorla we know that Eating fast and healthy is the new food imperative of our
times, especially active young people and millennials (born between 80’s and 00’s), which tend
to stifle industrial food prized by their elders for Choose healthier and fresher products.
That is why the main objective is to anticipate the needs of the today consumer and be able to offer
him solutions adapted to his new lifestyle, in which he has little time to cook but wants to continue
eating healthy, high quality and Traditional dishes. For that we have a very wide range of prepared
dishes.
Traditional delicatessen dishes prepared in a home-made style way and only with fresh and high
quality products, preserved in Glass Can to guarantee a long preservation and an incomparable
freshness.
In order to quickly be able to taste dishes worthy of fine restaurants, anywhere you are, both at home
and work, all this in 5 minutes using a microwave, water bath or even in a pan.

Preserving in olive oil was for a long time a way of reserving food
for harder times, nowadays preserved food in olive oil are a
delicacy, that gives to the food an extra tender and juicy touch.
The Lamb with Garlic is a classic of southern Spanish gastronomy
The fundamental material of the Lamb meat is the water, whose
proportion is reduced slightly as the age of the animal increases.
Like the rest of the meats, it includes a protein of biological quality
important, since it has in his structure about 40% of essential amino
acids. It is a lean meat with less than 5 grams of fat per 100 grams
of food.

In the past, Mediterranean people preserved all kind of food in olive
oil, Cheese, fresh meats and delimeats as chorizos, sausages, ribs
because with that process it allowed to be stocked during long times,
and keeping food good through all the winter and part of spring.

Discover the combination of 2 pillars of
Spanish gastronomy, the Iberian pig
meat with the escabeche marinade.
Escabeche is a marinade made with oil
and vinegar. It is used all over the
Mediterranean, in France, Spain,
Portugal, North Africa, Latin America
and the Philippines. The word
"escabèche" comes from the Catalan
escabetx, itself derived from the Persian
via Arabic.

Haute Cuisine meal. Iberian pork
cheeks with a mushroom sauce. This
is a simple dish and the meat is very
tender and tasty, especially if it is
prepared with Iberian pork cheeks,
because it is much juicier and rich
meat than traditional white pigs

These Preserved Serrano Chorizo are absolutely amazing, made by
lean pork meat and following the traditional way to make them.
Preserved in Olive oil makes them juicier and tasty than ever
Moreover you could keep them long time.

Is a typical dish of the southern Spanish gastronomy, that was used
as a cane, frying the fresh pork loin with very slow fire in Olive Oil,
with spices such as cloves, cinnamon, black pepper, bay leaf, garlic,
oregano etc., and lemon. In this way, it acquired a succulent flavor
and aroma, then it was introduced in a clay jar refilled with Olive oil
and leaving the processing to cool, then it was deposited in a cool,
dry and dark place for its better preservation.

It is difficult to find a
product so rich in flavors
and so quick to make.
The Pork cheeks with
tender broad beans and
ham constitute an
important food in a
balanced diet.

Delicious pork feet made with the
best raw materials of the Sierra de
Cazorla. Prepared following the
traditional recipe and preserved in
glass jars. Preparation: the pig's feet
are cleaned and cooked, then the
sauce is added with the rest of the
ingredients.

The Pork sirloin is
accompanied by a cheese
sauce that combines to
the perfection the flavor
of this meat.

It is a simple and tasty product,
nothing other but the farce of the
Morcilla without putting in trunks.
Simply get back on the fan and
traditionally served as a stuffing for
toasted bread, empanadas and
other stuffed products.
(Serve hot)

Pork sirloin with Piquillo pepper
sauce. It is a recipe that for the
nutritional and gastronomic quality
of its ingredients, and its easy
elaboration deserves the qualifier of
sound recipe suitable for any type of
public.

