
Ingredients:
· 1 tin of fresh clams
· 1 jar of large asparagus
· 1 jar of mayonnaise
· 1/2 dl of soy sauce

Preparation of the recipe:
Choose several asparagus and cut them into four sections, three on the stem and one for the bud
Mix 100 gr of mayonnaise with the ½ dl of soy sauce and set aside.

Finishing touches and presentation:
Plate a large dollop of the soy mayonnaise and place the sections of the asparagus next to it. Place a 
clam over each of the stem sections and serve.

Clams with asparagus and soy sauce
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Ingredients:
· 1 tin of fresh cockles

· Mixed greens

· Apple cider vinegar

· Olive oil

· Salt

· Macadamia nuts

· Virgen olive oil

· Scallions

Preparation of the recipe:
Open the tin and drain the liquid from the cockles, setting it aside for the salad.

Liquid drained from tin of cockles. Blend the greens in the blender, adding the liquid from the tin of 

cockles and water as needed, until the mixture has the consistency of a thin soup. Add more water if 

necessary, dress with olive oil, vinegar and salt to taste. Strain and set aside.

Chop the nuts and cover with olive oil.

Finishing touches and presentation:
Begin by plating a base of the salad and place the cockles on the top, finishing with the macadamia nut 
dressing and a few scallions.

Cockles with liquid salad
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Ingredients:
· 1 tin of tuna (bonito) in olive oil

· 2 onions

· 1 leek (the white bulb only)

· 2 cloves of garlic

· ½ of a green bell pepper

· 1 dl of white wine

· Pimentón de la Vera (Spanish smoked paprika), water, salt

· 1 kg. of potatoes

Preparation of the recipe:
Chop the vegetables together in a food processor and saute in a small quantity of olive oil. Add the 

paprika and then the wine. Once the wine has been reduced, add water and a pinch of salt, let boil for 

several minutes. Blend the mixture and finely strain.

Cut six of the potatoes in an attractive manner and mash several others. Cook on low heat for the base 

of the stew.

Fresh chives. Cut in sections and set aside.

Finishing touches and presentation:
Place the stew mixture and a serving of potatoes in a deep dish. Add the slices of tuna on top, and 

finish with the chives and several onion flowers.

Tuna stew
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Ingredients:
· 1 tin of pickled mussels

· Chilled Garlic Soup (100 gr. raw almonds, 15 gr. bread crumbs, 200 gr. water, 1 clove of garlic, olive oil)

Preparation of the recipe:
Open the tin and drain the mussels, setting aside the brine for the dressing.

Blend all of the ingredients, except the olive oil in a blender until the mixture is smooth. Blend on low 

adding the olive oil slowly until the texture becomes creamy, add salt to taste.

Finishing touches and presentation:
Cover the bottom of several small bowls with the garlic soup and cover with the mussels. Dress with 

the brine from the tin and a few leaves of lemongrass.

Pickled mussels with chilled garlic soup
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Ingredients:
· 1 tin of fresh razor clams
· 1 cucumber
· 1 melon

Preparation of the recipe:
Set aside several large, whole razor clams and strain the liquid, setting aside.

Dice the cucumber and chill.

Liquid from the tin of razor clams. Blend the melon with the liquid, strain and set aside.

Finishing touches and presentation:
Cover the bottom of a deep dish with the melon soup, and place the razor clams on top. Using a hand 
mixer, lightly whisk the remaining melon soup and dress the plate with a few starflower shoots and the 
melon foam.

Razor clams with cucumber and melon
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Ingredients:
· 1 tin of fresh razor clams
· 4 large green asparagus
· Citricus dressing (1 dl water, 50 gr sugar, 20 gr lemon juice, 20 gr lime juice, 
  15 gr mandarin orange juice, soy sauce, wasabi)

Preparation of the recipe:
Set aside several large, whole razor clams.

Using a mandolin slicer, finely cut the asparagus lengthwise, blanch in boiling water, and cool imme-
diately with ice water. Set aside.

Mix the liquids together and dress with the soy sauce and wasabi to taste. Add a pinch of salt and 
pepper and chill.

Finishing touches and presentation:
Cover the base of the bowls with the citrus dressing, add a handful of asparagus and a razor clam. 
Finish the dish with a mint leaf.

Razor Clams with Green Asparagus 
and Citrus Dressing
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Ingredients:
· 1 tin of sardines in olive oil
· Bread
· 4 cloves of garlic

Preparation of the recipe:
Drain the sardines and set aside the oil.

Crumble the bread and bake at a low temperature, approximately 50º C. Saute the garlic in the oil from 
the sardines in a small pan, add the dried breadcrumb pieces and cook until golden. Set aside to cool.

Roast the cloves of garlic in the oven at approximately 160º C until they are tender. Keep warm.

Finishing touches and presentation:
Plate the sauteed breadcrumbs and place the sardines on top. Sprinkle with Pimentón de la Vera (Spa-
nish smoked paprika) and add the roasted garlic.

Sardine bread
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Ingredients:
· 1 tin of mini-sardines (sardinillas) in olive oil
· Gazpacho (2 ripe tomatoes, 1/2 scallion, 1 clove of garlic, blanched, 25 gr bread crumbs, 
  1/4 cucumber, 50 gr watermelon, water, white wine vinegar, salt and pepper, oil from the sardines)
· Fresh cilantro

Preparation of the recipe:
Drain the sardines and set aside the oil.

Wash and chop the vegetables and the watermelon, mix in the bread crumbs and cover with water. 
Refrigerate for 12 hours or overnight. Blend in a food processor and dress with salt, pepper, the oil 
from the sardines and vinegar. Strain and chill.

Finishing touches and presentation:
Pour the gazpacho in bowls and add the sardines in an attractive fashion on top of the soup. Top with 
chopped cilantro.

Sardines with gazpacho

Recipes

Conservera Gallega, S.A.   |    Phone: +34 986 555 738    |    www.rosalafuente.com



Ingredients:
· 200 gr wild rice
· Vegetable broth
· 1 clove of garlic
· 1 tin of stewed small scallops

Preparation of the recipe:

Saute the garlic and mix in the rice, adding the broth as needed and seasoning with salt. 
Cook according to the directions on the package, adding more broth if necessary.

Separate the scallops from their liquid. Mix one scallop with the liquid in a blender, 
strain and set aside.

Finishing touches and presentation:
Saute the rice in olive oil in a non-stick pan until golden. Cook until the rice at the bottom of the pan 
becomes “socarré” or a bit charred but still sticky, as is characteristic in Spanish paellas. 
Using the liquid from the scallops, trace a design on the plate and add a serving of rice 
next to it, topped with the scallops.

Small scallops and wild rice “socarré”
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Ingredients:
· 1 tin of stewed small scallops

· 1 avocado

· 1 scallion

· 1 green tomato

· ½ green bell pepper

· 1 dl lime juice

· Salt

· Tabasco sauce

· 4 cherry tomatoes.

Preparation of the recipe:
Separate several scallops and set aside.

Blend all the ingredients in a food processor until smooth. Dress with salt and tobasco sauce, 

cover and chill.

Open in two the tomatoes and with a spoon to remove the hearts, to reserve.

Finishing touches and presentation:
Serve the guacamole on a plate and placing the scallops alongside, top with the tomatoes 

and fresh greens.

Small scallops with guacamole and tomatoes
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