
FOR A PINCH OF                                  FLAVOR...Seabra’s
This simple and delicious dish is great for lunch, 
dinner, or even brunch.

BACALHAU À BRÁS

SERVES: 4-6
PREP TIME: 1 hr 
COOK TIME: 15 min

Recipe adapted from: https://leitesculinaria.com/7642/recipes-portuguese-eggs-salt-cod-potatoes-bacalhau-bras.html#recipe

DIRECTIONS
Flake the fi sh, discarding any bones.
Heat 4 tablespoons of the oil in a heavy, large nonstick skillet over medium-high heat. Add the potatoes in batches and saute until crisp and golden, about 7 min-utes per batch. Transfer the potatoes to paper towels to drain.
Add 1 tablespoon of the oil to the same skillet. 
Add the onion and bay leaf and saute until golden, about 15 minutes. Discard the bay leaf. Reduce the heat to low. 
Add the remaining 2 tablespoons oil to the onion slices in the skillet. Mix in the fi sh and potatoes. Whisk the eggs, the 1/2 teaspoon salt, and the 1/2 teaspoon pepper in a large bowl to blend. Add the egg mixture and 3 tablespoons of the parsley to the fi sh mixture in the skillet.
Cook over medium heat until the eggs are softly set, stirring occasionally, about 3 minutes. Transfer the eggs to a platter. 
Garnish with the olives and the remaining 1 tablespoon parsley.
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INGREDIENTS
1 pound dried salt cod soaked overnight and cooked

7 tablespoons olive oil divided

1 1/2 pounds russet potatoes peeled, cut into matchstick-size 

strips (about 6 cups)

1 large onion thinly sliced

1 bay leaf

8 large eggs

1/2 teaspoon salt

1/2 teaspoon freshly ground black pepper

4 tablespoons chopped fl at-leaf parsley leaves divided

18 black or green olives


