Squid with chorizo

View recipe on the website

Ingredients

e 6 thsp olive oil extra virgin

e 3-4 scallions, cut into quarters

e 3 cloves finely chopped garlic

e 100 g chorizo [irksh, soft; Ttalian nduja is also suitable
e 1 small peppers

¢ 150 g cherry tomatoes

e 300 g squid, cut into thin rings

e 1 handful parsley

e Boiled potatoes (optional)
o Salts

e Light bread for serving

Instructions

[

. Heat a pan with oil.

2. Add onions, fry until soft.

3. Add the garlic and fry until golden, about half a minute

4. Add chorizo, tomatoes, paprika, potatoes if using. Simmer for 8-10 minutes. until everything is fried.
5. Add the squid and fry for another 3-4 minutes, the squid should turn white, but not overcooked.

6. Add parsley, taste for salt and serve in bowls. Serve with your favorite light bread.

lina gamina Let’s cook together!

More delicious discoveries
Instagram  Facebook

SKANAUS MAISTO UZRASAI

© 2026 Lina gamina - linagamina.lt


https://summertastes.com/squid-with-chorizo/#wprm-recipe-container-2630
https://www.instagram.com/lina_gamina/
https://www.facebook.com/profile.php?id=61586565585757

