Bife à Portuguesa

Ingredients

- 4 steaks (top sirloin), about 180 g / 6 oz. each

- 4 eggs

- 150 g (5 oz.) butter

- 2 tbsp. olive oil

- 4 cloves of garlic, peeled

- 50 ml (3 tbsp.) vinegar

- 2 bay leaves

- Salt and pepper

- 1 red hot pepper

- 1 kg (2 1/4 lb.) potatoes

- Flat leaf parsley 
- 1 red bell pepper

Directions
1. season the beef with salt, pepper, garlic red pepper and bay leaf; let rest while you fry the potatoes; 

2. fry the potatoes; season with salt and pepper and set aside;  

3. heat the butter and olive oil in a skillet; 

4. add the meat and sear on both sides over high heat;  

5. add the vinegar;   

6. fry the eggs.
7. place fries around the steak and egg on top.

8. decorate with parsley and red bell pepper.

Zé Duarte

Bacalhau à Gomes de Sá
Ingredients

· 2 lbs. salt cod 

· 1 cup olive oil 

· 4 medium-sized onions 

· 1 tsp. garlic, finely-chopped 

· 6 medium-sized potatoes 

· 20 pitted black olives 

· 6 hard-boiled eggs, sliced 

· 2 Tbs. parsley, finely chopped 

· 2 red hot peppers 

· 1 red bell pepper

Directions

1. Starting the day before, soak the salt cod, refrigerated, in a container of water for 16 - 24 hours, changing the water 3 or 4 times. 

2. Drain and rinse the cod. Place in a saucepan and fill with water to cover the fish by 1 inch. Bring to a boil and then simmer for about 20 minutes until the fish flakes easily when tested with a fork. Drain thoroughly and flake the fish coarsely, removing any skin or bones with a paring knife. Set aside. 

3. Boil the potatoes in their skins until easily pierced with a fork or skewer but not soft. Drain, cool and peel. Slice into ¼-inch slices. Set aside. 

4. In a heavy frying-pan, heat a ½ cup of olive oil over medium high heat for two minutes. Add the sliced onion and red peppers to taste and sauté for about 6 or 7 minutes until the onions are translucent and slightly brown. Stir in the garlic and remove from the heat. 

5. To assemble, lay half the potatoes in the bottom of a casserole. Cover them with half the cod and then half the onions. Repeat with the rest and drizzle the rest of the olive oil over the top. 

6. Bake for about 20 minutes in a 400ºF/200ºC oven until the top is lightly browned.[3] 

7. Garnish with olives, hard-boiled egg slices and red bell pepper. Sprinkle with parsley. 

8. Serve from the casserole with a cruet of olive oil and Zé’s vinegar on the side. 

Zé Duarte
Cozido à Portuguesa

Ingredients

· 2 pounds of beef shin with bone
· 2 pounds of pork shoulder with bone 
· 2 quarts of boiling water

· 2 pounds of potatoes; pared
· 1 pound of sweet potatoes  
· 1 pounds of carrots; scraped

· 1 pounds of turnips; pared
· 5 large kale; quartered 
· 1 large cabbage; quartered

· 1 linguiça sausage; sliced

· 2 cups rice

Directions

· Add meat to water.

· Cover.

· Simmer for 2 hours.

· Add vegetables and linguiça sausage.

· Simmer until vegetables are tender.

· Remove 4 1/2 cups broth from stew.

· Bring to boil.

· Add rice.

· Cover.

· Simmer for 30 minutes.

· Drain stew; pour broth into soup bowls.

· Place meat on platter.

· Surround with vegetables.
· Serve rice on the side.
Zé Duarte
Caldo Verde

Ingredients

· 4 tablespoons olive oil, divided

· 1 onion, minced

· 1 clove garlic, minced

· 6 potatoes, peeled and thinly sliced

· 2 quarts cold water

· 6 ounces linguiça sausage, thinly sliced

· 2 1/2 teaspoons salt

· ground black pepper to taste

· 1 pound kale, rinsed and julienned

Directions

1. In a large saucepan over medium heat, cook onion, garlic and sausage in 3 tablespoons olive oil for 3 minutes. Stir in potatoes and cook, stirring constantly, 3 minutes more. Pour in water, bring to a boil, and let boil gently for 20 minutes, until potatoes are mushy. 

2. Mash potatoes or puree the potato mixture with a blender or food processor. Stir the sausage, salt and pepper into the soup and return to medium heat. Cover and simmer 5 minutes. 

3. Just before serving, stir kale into soup and simmer, 5 minutes, until kale is tender and jade green. Stir in the remaining tablespoon of olive oil and serve at once. 

Zé Duarte

Carne D’espeto

Ingredients

· 5 lbs sirloin, sliced in 2” cubes 

· 1 1/2 heads garlic cloves, minced 

· 1 tablespoons red crushed peppers
· 2 bay leaves
· rock salt & freshly ground black pepper 

Directions

1. Combine ingredients in a backing sheet. 
2. If using wooden skewers (bay leave), soak 30 minutes before using to prevent burning. 
3. Thread meat onto skewers and roll them on the ingredients inside the backing sheet. 
4. Grill over indirect heat, or medium for grill pan on stovetop, until done, about 5 - 8 minutes per side, depending on the heat of your grill.

Served with rice and vegetables.

Zé Duarte

Polvo Guisado
Ingredients

· 5 pounds octopus fresh or thawed eyes and mouth (hard center beak) removed 

· 1 cup white or red wine 

· 1 can of tomato sause

· 1 tbsp coaarse salt or to taste 

· 1/2 tsp ground white or black pepper  or to taste 

· 4 to 5 tbsp crushed red pepper paste (pimenta moida) 

· 1 cup of olive oil as needed 

· 2 medium onions, coarsely chopped 

· 2 heads garlic, thinly sliced or coarsely chopped 

· big handful of flat leaf parsley, chopped 

· 8 medium potatoes, peeled, cut in 1 1/2-inch pieces 

· 1 red bellpepper 

Directions
1. Boil the octupus in water with salt until is tender 

2. Pour just enough olive oil to cover the bottom of a large skillet. Fry the onions until golden. There should be a brown caramelized coating on the bottom of the skillet (called a fond by professionals). Add the garlic and parsley. 

3. Cut the octupus in smaller peces. 

4. When the garlic is aromatic, add the wine and 5 minutes later add the tomato sause, toss in the octopus. When it starts to take on some color, recover. Reduce the heat to medium-low. 

5. Add the potatoes and continue to cook on medium-low for another 30 min. Test the fattest piece, when cooked, Enjoy!! 

Zé Duarte

Carne de Porco à Alentejana

Serves 2-4.

Ingredients
· 2 lbs Cubed Pork 

· 3 large Potatoes (cubed) 

· 12 Little Neck Clams (or other local small clams) 

· ½ cup Extra Virgin Olive Oil 

· 1 diced Onion 

· 1 diced Garlic Clove 

· 2 tsp. Sea Salt 

· 2 tbs. Red Paprika 

· 4 Bay Leaves 

· 1½ cups White Wine 

· ½ cup of vinegar

· Parsley

Directions
1. Cut pork into ¾" cubes & rub with red paprika, 1 diced garlic & 1 tspn sea salt, marinate with approximately 1 cup white wine, ½ cup of vinegar and 3 bay leaves in a bowl, cover & refrigerate for 6 hours or overnight. 

2. Cut potatoes into 1" cubes & set aside. 

3. In a covered pan, sauté the diced onion in ¼ cup olive oil and bay leaf, when olive oil is hot, add the marinated pork & stir-fry until pork is browned (about 10 minutes). 

4. Remove the pork & set aside, add another ¼ cup olive oil, turn up the heat and add the potatoes when oil is hot again lightly frying them. Season with sea salt to taste. 

5. Remove potatoes & set aside. 

6. Add clams & pork & marinade back into the pan & cover & simmer for approximately 10 minutes. 

7. Reintroduce potatoes & carefully mix them into the pork & clams add ½ cup white wine & recover & simmer for 10 more minutes or until clams are open. 

8. Sprinkle with parsley or coriander or other garnish of choice along with some black olives. Serve with bread.

For traditional recipe, skip #4 and #5 and deep fry potatoes in a separate pan in olive oil. Serve pork & clams over fried potatoes.

This meal is great with your choice of either red wine or a chilled white wine.
Zé Duarte
ORANGE CAKE (BOLO DE LARANJA)
nonstick baking spray with flour
4 to 5 large naval oranges
3 1/2 cups all-purpose flour
1 1/2 tsp baking powder
1 3/4 tsp kosher salt
5 large eggs
3 cups granulated sugar
1 1/2 cups mild extra-virgin olive oil
powdered sugar, for sprinkling

1. Position a rack in the middle of the oven, remove any racks above, and crank up the heat to 350°F. Coat a 12-cup Bundt or tube pan with baking spray and set aside.

2. Finely grate the zest of 3 of the oranges, then squeeze 4 of them. You should have 1 1/2 cups of juice; if not, squeeze the 5th orange. Set aside.

3. Whisk together the flour, baking powder, and salt in a large bowl and set aside.

4. In the bowl of a stand mixer fitted with a paddle attachment, or with a handheld mixer in a large bowl, beat the eggs on medium-high speed until well-combined, about 1 minute. Slowly pour in the granulated sugar and continue beating until thick and pale yellow, about 3 minutes. On low speed, alternate adding the flour mixture and oil, starting and ending with the flour, and beat until just a few wisps of flour remain. Pour in the orange juice and zest and whirl for a few seconds to bring the batter together.

5. Pour the batter into the prepared pan and bake until a cake tester comes out with a few moist crumbs clinging to it, about 1 1/4 hours. If the top is browning too much as the cake bakes, cover lightly with foil. Transfer to a wire rack and cool for 15 minutes.

6. Turn the cake out onto the rack and cool completely, then place it in a covered cake stand and let it sit overnight. Just before serving, dust with powdered sugar.

Servings: 10

Cooking Tips 
*Make sure to use a lightly-colored Bundt pan. A dark one will turn out a cake that sticks and is unpleasantly brown.
**Since this cake only gets better with age, don’t even think about taking a bite until the day after you make it, or even the day after that.

Torta de Coco

Ingredients

· 1 cup of coconut flakes

· 1 cube of butter

· 2 cups sugar 

· 8 eggs

Directions

1. Beat the egg whites until they form stiff peaks 
2. Beat the egg yolks with sugar and add the butter after. Add the egg whites. 
3. Pre-heat the oven to 375 degrees. 
4. Butter a ten inch spring form pan. 
5. Cover a  saucepan with parchment paper. 
6. Put the ingredients in the oven for about 20 minutes.
7. Lay a towel on top of a table and lay the coconut on top. 
8. Remove from heat and allow to cool; when cooled, roll on top of coconut and serve.  
