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Migas from Extremadura

The crumbs, there is no more typical dish of the
people. The grandmothers are specialists in
these traditional recipes so tasty, so you should
not miss the chance to recover a typical dish
that will surely delight children and adults.

Although crumbs are not for daily eating, due to
their high fat content, their easy preparation and
their delicious flavor make them a good choice
for special occasions and family meals. Share



Ingredients (4/6 servings)

1 loaf of bread candeal

3 slices of bacon

1 chorizo

1 head of garlic

1 glass (wine) of oil

1 teaspoon of paprika (preferably spicy)
% glass of water

Salt



Preparation of Extremadura crumbs

1. The night before preparing them, crumble
the loaf and sprinkle the crumbs with water
(1/2 glass). Add 1 or 2 crushed garlic and a
little paprika (1 teaspoon) and cover.

2. The next day, heat the oil in the pan. Fry 3 or
4 whole garlic for a few minutes so that the oil
takes flavor, and then remove them.

3. In the same oil, add the bacon and chorizo
cut into small pieces, fry until golden brown.

4. Afterwards, add the breadcrumbs and the
paprika (and slowly stir everything over low
heat until they are done).



Due to the age of the students they have done
the task in Spanish, but they have learned the
ingredients in English.
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