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Abstract

The Spanish tortilla, or tortilla de patatas, is a cornerstone of Spanish
cuisine. This paper explores the history, ingredients, and preparation tech-
niques required to create the perfect Spanish tortilla. We delve into the
debate between ”cebollistas” and ”sincebollistas” and examine regional
variations.

1 Introduction

The Spanish tortilla is a simple yet elegant dish, beloved throughout Spain and
around the world. Its beauty lies in the use of a few, high-quality ingredients:
eggs, potatoes, olive oil, and salt. This paper aims to provide a comprehensive
guide to preparing the perfect Spanish tortilla, drawing on historical context,
culinary science, and expert opinion [1].

2 History

The precise origin of the Spanish tortilla is a matter of debate. One popular
theory attributes its creation to a Navarrese housewife during the Carlist Wars,
who, with limited ingredients, created a nourishing meal for a visiting general.
Another theory suggests it originated in Extremadura, a region known for its
agricultural products. Regardless of its exact origins, the tortilla de patatas
became a staple of the Spanish diet in the 19th century.

3 Ingredients

The quality of the ingredients is paramount to a successful tortilla.

• Potatoes: Waxy potatoes are preferred for their ability to hold their
shape when cooked.

• Eggs: Fresh, high-quality eggs are essential for a rich flavor and creamy
texture.
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• Olive Oil: A good quality extra virgin olive oil is crucial for frying the
potatoes and adding flavor.

• Onion (optional): The inclusion of onion is a topic of great debate. Pro-
ponents (cebollistas) argue it adds sweetness and moisture, while purists
(sincebollistas) insist on a purely potato and egg tortilla.

• Salt: To taste.

4 Preparation

The preparation of a Spanish tortilla is a multi-step process that requires pa-
tience and practice.

1. Prepare the potatoes: Peel and thinly slice the potatoes. If using,
thinly slice the onion.

2. Fry the potatoes: Heat a generous amount of olive oil in a non-stick
frying pan. Add the potatoes (and onion, if using) and cook slowly over
a medium-low heat until tender. This process is more akin to poaching
than frying.

3. Beat the eggs: While the potatoes are cooking, beat the eggs in a large
bowl.

4. Combine: Once the potatoes are cooked, drain them and add them to
the beaten eggs. Season with salt and let the mixture sit for at least 10
minutes.

5. Cook the tortilla: Heat a small amount of olive oil in the same frying
pan. Pour in the egg and potato mixture and cook over a medium heat
until the edges are set.

6. The flip: This is the most crucial step. Place a large plate over the frying
pan and, with a swift and confident motion, invert the tortilla onto the
plate. Slide the tortilla back into the pan to cook the other side.

7. Finish cooking: Cook for another few minutes, until the tortilla is cooked
to your desired doneness. A perfect tortilla should be golden brown on
the outside and slightly runny on the inside.

5 Variations

While the traditional tortilla de patatas is a classic, there are many regional
variations. Some popular additions include chorizo, peppers, and spinach. In
some parts of Spain, the tortilla is served in a sandwich (bocadillo de tortilla).
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6 Conclusion

The Spanish tortilla is more than just a dish; it is a cultural institution. While
the debate over the inclusion of onion may never be settled, the pursuit of
the perfect tortilla is a journey every food lover should embark on. With high-
quality ingredients and careful technique, anyone can master this iconic Spanish
dish.
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