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BACK TO SUMMARY

TAKE PORTUGAL
WITHYOU

With this book we want to bring Portugal to your table. Discover
products made through knowledge and tradition, with a unique
flavour and distinctive quality, that will brighten your meals.

The collaboration between chef Chakall and chef Nigel Lobo gave
rise to recipes with a Portuguese touch. Take Portugal with you
and surprise yourself with new flavours.

This book is an initiative of AgriExport 4.0 a project for
international promotion and the training of SMEs in the
Portuguese agroindustrial sector, promoted by INOVCLUSTER
and AGROCLUSTER.

AgriExport 4.0 aims to promote an increase in exports and the
international visibility of Portugal and is financed by Portugal
2020, under the Competitiveness and Internationalisation
Operational Programme.

AGRI :
EXXPO RT4.0
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H, |33
Chakall

Born in Tigre in Buenos Aires, Argentina, Chakall discovered
cookery at an early age. He grew up in his mother’s restaurant
and is already the family’s fourth generation dedicated to the
art of cooking. Chakall is the offspring of 5 cultures, his parents
being of Galician, Swiss-German, Basque-French, Italian and
North Argentina indigenous origin, and his greatest source

of inspiration are two women: his mother, Susana and his
Godmother, Virginia. They were the ones who taught him the
importance of eating and respect for what you eat. These roots,
the mixed cultures, flavours and knowledge as well his huge
curiosity and his travels throughout his life have given rise to
his enjoyment of cooking and, even more, to experience of life
through food.

Chakall is a citizen of the world who is involved in a multitude of
projects - restaurants, TV programmes, events - in a wide variety
of countries such as Germany, China, Sdo Tomé and Principe and
the Dominican Republic - but Portugal is where he feels at home.

Besides usually being seen on TV programmes that made him
known to the general public, he is the author of numerous books,
he manages Cozinha Divina, a catering events and consultancy
company, and runs various restaurants.
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RECGIPES FROM DUBAIWITHA
PORTUGUESE TOUCH
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SAMAK MESHWI

ARABIG SPICED FISH WITH
OLIVE OIL FROM BEIRA
INTERIOR

INGREDIENTS

2 large seabass (400-450g)
1 lemon, sliced

Salt to taste

FOR THE MARINADE:

1 teaspoon ground cumin

0.5 teaspoon chili powder

0.5 teaspoon sweet chili

0.5 teaspoon ground turmeric

1/2 dried lemon, in powdered form

Juice of 1 2 lemons

FORTHE SAUCE:

200g chopped onions

150g chopped red capsicum
4 cloves garlic, chopped
300g chopped tomatoes

100ml Extra Virgin Olive oil from
Beira Interior

Salt to taste

BACK TO SUMMARY
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SAMAK MESHWI it _.f ; B  Create a marinade by mixing all the marinade

ARABIC SPICED FISH WITH OI.IVE OIL FROM BEIRA INTERIOR s ngredients together.
PREPARATlﬂN . : Clean and marinate the fish with the marinade

spices. Fry in olive oil.

In a saucepan, sauté the onions, garlic and
capsicum in olive oil. Add tomato and salt and cook
well.

Garnish with fresh coriander.

This dish can be eaten with Khubz (Bread), fattoush
and hummus.
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MACHBOOS CHICKEN
WITHALGARVE ORANGE

INGREDIENTS

1 whole chicken cut into 4
500g Basmati rice

30g tomato paste

2-3 cups chicken stock

100g chopped coriander leaves
4 dried lemons

Zest of an Algarve Orange

3 cloves

2 cinnamon sticks

4 green cardamor_ens:pods

5 bay leaves -

5g ground turmeric

Salt to taste

Whole black pepper to taste
15g fresh ginger

15 g fresh garlic

2 red onions

100ml Extra'.Virgin Olive oil from
Beira Interior
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Sear the chicken and reserve.
Slice and brown the onions in olive oil.

Add the cloves, cinnamon, cardamom, whole black
pepper, bay leaf and ground turmeric. Add the
ginger garlic paste, tomatoes, tomato puree, dried
lemon and zest of Algarve Orange.

Wash and soak the rice in water for 10 minutes
and then strain.

Add the chicken stock and rice. While the rice is
cooking, finish the chicken in the oven at 180° for
20 minutes. Add 2 cups of chicken stock to the
bottom of the tray.

Place the rice on the base with the chicken on top
and garnish with coriander.
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REDIENTS

5g dried chickpeas, soaked
scallions
edium garlic cloves

esh coriander

t leaves

er, optional
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Wash, rinse and soak the chickpeas overnight.

~ O FRLAFEL

- &REPAR]{IJ@N > g _ Mix and blend the rest of the ingredients to a

R < S coarse paste.
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Heat the oil to a medium heat, form small
dumplings and fry.
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KNAFEH WITH CURD
CHEESE FROM BEIRA
BAIXAAND HONEY FROM
SERRA DA LOUSA

INGREDIENTS

500g shredded phyllo dough. FOR THE SUGAR SYRUP:

0.3 kg 'Réqueijéo da Beira Baixa 250g sugar
DOP (Curd Cheese from Beira

Baixa) 300ml water

0.7kg de Queijo Serra da Estrela Zest of an Algarve Orange

DOP (Serra da Estrela Cheese)
250g melted butter
~ 0.5g saffron |
-3 100'g.-_c-|.r,ushed pistachios

Honey from Serra da Lousa to
garnish
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KNAFEH WITH CURD CHEESE FROM BEIRA BAIXA

AND HONEY FROM SERRA DA LOUSA
PREPARATION *:
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BACK TO SUMMARY

Thaw and pull apart the shredded phyllo dough.
Mix in butter and saffron. In a baking dish or cake
tin, spread half the dough. Spread the cheese
evenly leaving 4 cms from the edge. Cover the
cheese with the remaining dough.

Bake for 15-20 minutes in a preheated oven at
180°.

Flip onto a serving tray.

For the sugar syrup, put all the ingredients in a pan,
over medium heat stirring till the sugar dissolves
and it starts boiling.

Pour the sugar syrup over to your liking, garnish
with pistachios and add honey from Serra da
Lousa. Eat while warm.
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PORTUGAL
ATYOUR TABLE

Portuguese products used in these recipes
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¥ FLORES GRACIOSA

SAOJORGE
PICO SAO MIGUEL
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SANTA MARIA
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AZEITE DA BEIRA
LAk

Olive Oil from the Beira Interior region

The olive groves of the Beira Interior region are part of its natural
heritage and give rise to extra virgin and virgin olive oils, which
are true symbols of the cuisine. Azeite da Beira Interior, which is
extracted from the Galega, Verdeal, Cobrancosa and Cordovil olive
varieties originating from the Beira Baixa and Beira Alta regions, is
renowned for its quality and fruity flavour.

BACK TO SUMMARY

LARANJADO ALGARVE

(Uranges from the Algarve region)

The Algarve, the southern region of Portugal, is the birthplace of the
most famous oranges, known for their vibrant colour, sweet flavour
and high juice content. By the sea, with the sun all year round and
ideal soils, Algarve oranges grow in excellent conditions 365 days
a year. Citrinos do Algarve have the PGI (Protected Geographical
Indication) denomination and can also be distinguished by their
thin, brightly coloured, shiny skin. There are records of sweet
orange production in this region dating back to the 16th century,
and right from its early beginnings this fruit has been exported to
every corner of the world.
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REQUELJAO
DA BEIRA BAIXA

(Curd Cheese from the Beira Baixa region)

Smooth, white in colour, with a slightly sweet flavour which melts
in the mouth, Requeijdo da Beira Baixa has been produced for
several generations, using the same traditional method. This is
achieved when heat causes the coagulation of the lactoalbumin
and lactoglobulin that exist in the whey in Beira Baixa Cheeses. A
gem that surprises us with its delicacy and the numerous ways it
can be used in cooking.

BACK TO SUMMARY

QUELJO SERRA
DAESTRELA

(Serra da Estrela Cheese)

Queijo da Serra is renowned in Portuguese cuisine and has an
unmistakable flavour, which can be distinguished at the first taste.
It is a semi-soft, buttery, yellowish-white cheese produced from
raw milk from the Bordaleira Serra da Estrela breed of sheep.
The sheep feed on the natural pastures of Serra da Estrela and
the entire process complies with a specific set of rules. It has PDO
(Protected Denomination of Origin) and is the oldest of Portuguese
cheeses, brought to Portugal during the time of the Romans.
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MEL DA SERRA
DALOUSA

(Honey from the Serra da Lousa region)
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This superior quality honey, which is amber in colour with forest
and heather notes, is a product of Serra da Lousa and of the passion
of its local population. Mel da Serra da Lousa has Denomination of
Protected Origin and is produced by the apis mellifera bee, a local
species which feeds on the natural flora. The honey is collected
from March to August and matured at a natural temperature for 30
days. The entire manufacturing process takes place in a production
area restricted to 12 municipalities.
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