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Tapas with Liam Tomlin is about the style of food that Liam likes to cook and the way he likes to
eat, with lots of different tastes, textures and cooking styles. After so many years in professional
kitchens, Liam wanted a departure from the formal structure of restaurants with reservations,
stuffy service and fixed menus that are repeated day after day. At Chefs Warehouse, he has
moved away from food with too many layers, and components added simply for the sake of
adding them. His way of cooking is focused on technique and on extracting as much flavour as
possible to create tasty and well-balanced dishes. The tapas recipes are not intimidating, only
delicious. As Andy Fenner, owner of Frankie Fenner Meat Merchants says: ‘Liam has the crew
do it every day. This book will show you how to do it at home.’ This second edition of Tapas with
Liam Tomlin is now available to everyone as the first, self-published edition was only available at
Liam’s restaurants.
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TERMSINDEXTapas illustrates the style of food I like to cook and the way I like to eat, with lots
of different tastes, textures and cooking styles.After so many years working in professional
kitchens, I wanted to move away from the formal structure of restaurants with reservations, stuffy
service and fixed menus that are repeated day after day.I wanted to create a relaxed and casual
space where guests don’t have to make too many decisions or listen to long-winded
descriptions of every dish. I also wanted to offer good value, not aiming to be an occasion
restaurant, but rather a place where people are happy to come and eat two or three times a
week.At Canteen we change our dishes daily – sometimes even during the course of service –
and by offering tapas selections we get to cook many different styles of food, taking influence
from all our favourite cuisines of the world, such as Asia, the Middle East and Europe.We work
with a small group of suppliers and producers, all of whom take great pride in their products and
craft. Many of these people have over time become very good friends and dining companions.I
have moved away from food with too many layers, as well as components added simply for the
sake of adding them. My way of cooking is focused on technique and on extracting as much
flavour as possible to create tasty and well-balanced dishes.Food, for me, is about the
enjoyment of the whole process, from the sourcing of the ingredients to the preparation and the
cooking.And – above all – the eating!Liam TomlinCape Town, South Africa 2020POTATO AND
CHORIZO TORTILLASERVES 61 kg floury potatoes, peeled and cut into paper-thin slices1
onion, peeled and finely chopped1 clove garlic, peeled and finely chopped4 sprigs fresh thyme1
litre olive oilsalt and freshly ground pepper8 free-range eggs100 g chorizo, slicedPlace the
potatoes, onion, garlic and thyme in a heavy-based saucepan. Cover with 950 ml of the olive oil
and lightly season with salt and freshly ground pepper. Place over a medium heat until the oil
just starts to warm, then reduce the heat to low and gently cook the potatoes until they are
completely cooked and soft (30–35 minutes).Place the potatoes into a chinois to drain the oil.
The oil can be strained and used another two or three times.Whisk the eggs and season lightly



with salt and freshly ground pepper. Reserve 150 ml of the egg mixture in a separate bowl. Add
the potatoes and chorizo to the remaining egg and gently mix so that the potatoes are evenly
coated with egg.Heat enough olive oil to cover the base of a 28 cm non-stick frying pan over a
medium heat. Pour in the tortilla mix. As the mixture begins to set, shake the pan in a circular
motion to ensure even cooking. Using a wooden spatula, shape the tortilla into a thick disc
shape. Cook for a further 2 minutes, then cover the pan with a large, flat plate and flip the tortilla
onto the plate. Gently slide the tortilla back into the pan, uncooked-side down, and reduce the
heat to low.Smooth out any imperfections on the cooked surface of the tortilla by pouring over a
little of the reserved beaten egg and smoothing it with a wooden spoon. Continue to cook for 2
minutes. Flip the tortilla again and repeat the smoothing process. Cover and cook for a further 2
minutes. Repeat the process again and cook for another 2 minutes.When done, the tortilla
should still have a little wobble in it when you gently shake the pan. Remove from the heat and
keep in a warm place for 5 minutes. Transfer it onto a plate and cover with clingfilm for 5 minutes
to allow the residual heat to set the remaining uncooked egg.Serve the tortilla whole or cut into
wedges. It is good served hot or at room temperature, but not chilled.JAMÓN
CROQUETASMAKES 40 PIECES500 ml whole milksalt and freshly ground pepper1 bay leaf1
sprig fresh thyme2 cloves garlic, peeled and crushed125 g cooked ham hock (see page 88)20
ml olive oil80 g unsalted butter70 g plain flour, sieved25 g Parmesan, grated25 g tarragon
mustard4 free-range eggs100 g white breadcrumbsvegetable oil for deep-fryingPour the milk
into a heavy-based saucepan and add a pinch of salt, freshly ground pepper, the bay leaf, thyme
and garlic. Slowly bring to the boil, remove from the heat and allow to infuse for 30 minutes. Pass
the milk through a fine chinois and discard the herbs and garlic.Remove the ham hock from the
bone. Trim off any excess fat and sinew. Dice the ham into small cubes.Heat the olive oil and
butter in a heavy-based saucepan over a medium heat, add the diced ham and sauté for 2–3
minutes. Add the flour and mix with a wooden spoon to make a roux. Cook for 3 minutes, stirring
continuously to prevent the flour from burning. Reduce the heat to a simmer. Add the milk
gradually to the roux, stirring continuously for 10 minutes to achieve a smooth, lump-free sauce.
Add the Parmesan and tarragon mustard; continue to stir until the cheese has melted. Adjust the
seasoning if necessary.Pour the finished béchamel sauce into a small, deep tray; allow to cool
before covering with clingfilm and refrigerating overnight.Whisk the eggs in a bowl and season
with salt and freshly ground pepper. Place the breadcrumbs in a bowl and season with salt and
freshly ground pepper.Using two warm tablespoons, make quenelles of the béchamel sauce
and place them on a clingfilm-lined tray. Place the tray in the freezer until the quenelles are
firm.To prepare the quenelles for frying, place into the egg-wash, drain and dip into the
breadcrumbs. Repeat the process so that the croquettes are double-crumbed. Heat the oil to
180 °C and deep-fry 4–5 croquettes at a time for 2–3 minutes, until they are golden. Remove the
croquettes from the oil and drain. Season lightly with salt and freshly ground pepper and keep
warm as you deep-fry the remaining croquettes.BRAISED PIG’S HEAD WITH BACON AND
EGGSERVES 412 thin slices pancetta4 slices braised pig’s head (see page 223)4 quail eggs20



ml clarified butter (see page 227)salt and freshly ground pepper20 g deep-fried parsnip chips
(see page 237)100 ml reduced braising liquid (see page 223)12 chive tipsLay the sliced
pancetta on a tray and cook in the oven for 8–10 minutes until crisp. Drain on kitchen
paper.Remove the pig’s head from the foil and clingfilm and slice into even-sized rounds.
Arrange 4 slices on a baking tray and warm through in the oven.Cut through the shells of the
quail eggs with a sharp paring knife and pour the eggs into individual spoons. Heat the clarified
butter in a large non-stick pan over a low heat. Spoon the eggs into the butter and fry for 15–25
seconds until the egg whites have set and the yolks remain soft. Remove the pan from the heat
to prevent the eggs from over cooking. Lift the eggs from the pan with a palette knife, place on a
warm plate and season lightly with salt and freshly ground pepper.Place the warm pig’s head
slices in the centre of a warm plate. Scatter the parsnip chips around the pig’s head. Arrange
slices of crisp pancetta around the plate. Set a fried quail’s egg to one side of the plate and
drizzle the reduced braising liquid over and around the pig’s head. Garnish with chive tips.FRIED
DUCK EGG WITH MUSHROOMS AND PANCETTASERVES 44 free-range duck eggs8 thin
slices pancetta20 g unsalted, softened buttersalt and freshly ground pepper12 baby potatoes
roasted in duck fat (see page 244)100 g mixed mushrooms, sautéed5 ml veal jus (optional) (see
page 219)5 ml sliced fresh chives75 g Parmesan, grated (optional)Carefully crack and open the
duck eggs, pouring each one into individual ramekins. Keep them at room temperature until
ready to fry.Preheat the oven to 180 °C. Lay the pancetta slices on a lightly oiled baking tray and
place another baking tray on top to keep them flat. Bake for 8–10 minutes until the pancetta is
crisp. Remove from the oven and drain any excess oil on kitchen paper.Heat a non-stick frying
pan large enough to hold the 4 eggs, over a medium heat, and brush with softened butter. Gently
slide the eggs into the pan, keeping them separate so they do not stick together, and cook to
your liking.Using a palette knife, carefully lift the fried eggs from the pan and transfer to warmed
plates. Season lightly with a pinch of salt and freshly ground pepper.Spoon the potatoes and
mushrooms over and around the eggs. Top with two slices of crisp pancetta and drizzle with a
little veal stock. Garnish with sliced chives and Parmesan, if using, and serve.SOFT-BOILED
DUCK EGGSDuck eggs have a higher fat content and larger and richer yolk than chicken eggs,
making them more difficult to digest. Their shells range from white to grey to pale blue
depending on which breed of duck they come from. Only buy your duck eggs from a reputable
supplier and avoid buying dirty eggs.SERVES 48 duck eggsMaldon sea saltfreshly ground
pepperGARNISHESPut the eggs in a saucepan, cover with cold water and set over a medium
heat. As soon as the water comes to the boil, reduce the heat to a simmer (if the eggs cook in
boiling water the whites will become rubbery). Cook the eggs for 7–8 minutes once the water
starts simmering or longer if you want the eggs cooked more. Lift the eggs out of the water and
serve in egg cups. Take off the tops by tapping the pointed end with a sharp knife and season
with sea salt and freshly ground pepper.Serve the eggs with a selection of garnishes in dishes
on the side, allowing everyone to mix their preferred ingredients into their egg.Smoked salmon:
Julienne smoked salmon.Salmon roe or caviar: Serve a little pot of salmon roe or caviar on the



side.Fried croutons: Cook cubed pieces of bread in clarified butter (see page 227) until golden
brown, drain and serve.Fresh herbs: Chop equal quantities of flat-leaf parsley, chives and
chervil.Grated cheese: Serve freshly grated Parmesan, Gruyère or emmenthal in a dish on the
side.Capers: Rinse the salt off the capers under cold, running water.Duck livers: Sauté fresh
duck livers in clarified butter, season lightly with salt and freshly ground pepper and serve
warm.Asparagus spears: Peel and cook asparagus spears in boiling water until tender. Remove
with a slotted spoon and roll in melted butter. Season with salt and freshly ground
pepper.Prosciutto: Julienne sliced prosciutto.ROAST CHICKEN WITH LEMON AND
GARLICSERVES 41.5 kg free-range chicken30 g unsalted butter15 ml harissa paste5 ml ras el
hanoutsalt and freshly ground pepper1 lemon, halved4 heads garlic, halved4 sprigs fresh
thymedash of good-quality, aged sherry vinegarPreheat the oven to 220 °C. Spread the butter all
over the chicken, then spread the harissa paste evenly over the chicken and sprinkle over the
ras el hanout, salt and freshly ground pepper. Season the cavity of the chicken with salt and
freshly ground pepper. Place the chicken in a roasting tray and arrange the garlic, thyme and
lemon flesh-side down around the chicken.Roast the chicken for 15 minutes in the oven, basting
it occasionally with the melted butter and fat that runs from the chicken. Reduce the heat to 180
°C and continue to cook for a further 35 minutes until the cooking juices run clear and the lemon
and garlic are caramelised. Add a dash of sherry vinegar to the roasting juices. Switch off the
oven and allow the chicken to rest in the oven heat for 15 minutes.Carve the bird while still in the
roasting tray. With this method you end up with an amalgamation of butter, lemon juice, garlic
and chicken juices. Transfer the garlic, lemon and chicken to a serving platter. Strain the pan
juices through a sieve. Serve the chicken with baby potatoes roasted in duck fat (see page 244)
and the pan juices on the side.
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The book by Cooking Heros has a rating of  5 out of 5.0. 3 people have provided feedback.
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