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Epicurean Products from Spain

Hello from Solymer.

Did you know that the population of Spain consumes more seafood than any other country except for Japan? They love sea-
food there. Some of the best comes from the North Westd the region of Galicia. The octopus is no exception. The classic
way that it is served in Spain is typically si mphhin.
that it was possible to transport that experience to Singapore, but we found a product that includes only the legs which are
precooked and frozen. Prepared correctly, it is soft, buttery and simply delicious.

We feature a Cava this week. Cava i s Spaméthallexcharepgnaise,v a
which means that it goes through a second fermentation in the bottle which is responsible for all of the bubbles. Most Span-

ish Cava is made with three indigenous grapes: Macabeo, Parellada and Xarel-lo but this particular Cava is made from Pinot

Noir, the result is a wonderful sparkling rosé.

Pair it with some Pulpo ala Gallego and be transported.
Have a great week!

Lisa, Umberto and the Solymer Team

Series 2—Issue 4

Wine of the Week
the Week
1+1=3 Brut Rosé
Pulpo ala Gallego ) _ _
e  Octopus Legs, precooked Th'i CGYG IS que with
e  Extra Virgin Olive Oil 100% Pinot Noir. The
e  Spanish Smoked Paprika grapes were harvested
* Sea Salt toward the end of Au-
®  Small Potatoes gust in 2003. The sec-
1.  Slice the octopus into thin slices. ond fermentation proc-
2. Marinate the octopus pieces in olive oil for a day or two in the refrig- .
erator. P v ? ess was started in
3.  Wash and boil the potatoes with the skins on. March of 2004. The
4. Heat the oven to about 150°C. colour is currant, with
5. Spread the octopus pieces on a baking sheet and put the sheet into light salmon shades.
the oven.
6. Leave in the oven until warmed through—about 10 minutes. Tear the The aromas (.Jre floral
lettuce in to large pieces. (violet, jasmine), very
7. Slice the potatoes in fo thin slices and spread on a serving dish. pleasant and elegant.
8. Put the slices of octopus on the potatoes. The palate is fresh and
> 5;:;;:%?;:0 wide. It is easy to
Oil on the drink yet has a long
octopus and persistant end-
10. Generously ing.
sprinkle with
poprike and $46.90 per bottle
11. Serve Buy a case of 6 and
Immediately. get 10% off
($253.26)
Buy a case of 12
and get 20% off
($450.24)

To order: Call Lisa at 9115 1980 or send an email request to info@solymer.com
For orders more than $100.00 free delivery is available, otherwise a $15.00 delivery fee is applicable.
Visa and Mastercard are accepted, otherwise cash or cheque upon delivery
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