
Seafood Week Monday 8th October: Tortillitas de Camarones 

Tortillitas de Camarones 

Warm water prawns in a thin and crisp 
Andalucía pancake with hints of parsley 
and lemon, served with a classic garlic 
and saffron aioli and plum tomato 
salsa. 

Tortillitas de camarones are shrimp 
fritters from the province of Cádiz in 
Andalucía, Spain. This is a favourite 
amongst families and the children fight 
to be the first to get the choice of the 
crunchy end pieces. A special family 
dish!

Ingredients for the Tortillitas de Camarones 

• 100g chopped warm water prawns
• 200g prawn stock 
• 1g smoked paprika 
• 50g chickpea flour (plain will be fine)
• 10g parsley
• Finely sliced spring onion 
• Olive oil for cooking 
• Salt and pepper to season

Method:
• Mix the flour and stock together - this should 

be a thin cream consistency.
• Add all ingredients and mix well.
• In a heavy based frying pan heat 2cm olive oil 

on a high heat. 
• Test a small pancake - this needs to sizzle 

when hitting the oil.
• Taste and adjust seasoning if necessary.
• Cook pancakes, flipping halfway through 

cooking, drain on paper and serve.

Ingredients for the Aioli 

• 200g mayonnaise
• 10 filaments of saffron, 

soaked in 10g hot water for 1 
hour 

• 1 bulb garlic, finely chopped 
• Salt 
• Pepper
• Juice of ½ lemon 
• 5g finely chopped flat leaf 

parsley 

Method:
• Mix all ingredients together 

and refrigerate until time to 
plate.

Ingredients for the Salsa  

• Good plum tomatoes in sauce (jars 
are the best from a good 
supermarket)

• 2g chive, finely chopped 
• 5g parsley, finely chopped 
• 2 spring onions, finely sliced 
• A good glug of olive oil 
• Juice of ½ a lemon
• Salt and pepper to taste 

Method:
• Drain the plum tomatoes and 

deseed carefully. 
• Chop tomatoes roughly - this is a 

rustic salsa.
• Add all other ingredients. 
• Refrigerate for at least 2 hours 

before serving. 
• Season to taste before serving.

Plating the Tortillitas de Camarones

• Place dips in an appropriate serving bowl.
• Ensure all tortillitas are well drained of aioli and serve immediately with the dips. 
• The tortillitas can be seasoned again with salt and a squeeze of lemon.


