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Patatas Riojanas

1/2 cup olive oil

2 small onions, chopped

1,5 kg potatoes, sliced or "cracked" into hite-sized chunks
1 red bell pepper, chopped

200-230 g Spanish chorizo, sliced into /4 to 1/3 inch pieces
4 cloves carlic, finely chopped

2 teaspoons sweet paprika

1/2 teaspoon crushed red pepper flakes

2 small bay leaves

1 cup dry white wine

3 cups water

Salt

Heat a large lidded skillet over medium flame. Add olive oil. When it starts to simmer, add onion
and cook, stirring often, until it just starts to soften, about 3 minutes. Add potatoes and toss to coat
with oil. Cook for 7 or 8 minutes, stirring frequently, until potatoes begin to hrown. Add red bell
pepper and chorizo and cook for 3 minutes, stirring occasionally.

Add garlic and cook until fragrant, about 45 seconds. Stir in paprika, crushed red pepper flakes
and bay leaves. Stir in wine and cook until it is slightly reduced, about 3 minutes. Add water, turn
heat to high to bring to a boil. Water should almost cover potatoes; if not add a little more. When
liquid is boiling, reduce heat to low and cook uncovered for 15 minutes, stirring occasionally. Cover
pan and cook for another 10 minutes or more, until potatoes are tender. Discard bay leaves, adjust
seasoning with salt, and serve in shallow bowls.
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