Y umami

SPANISH - CATALAN - TAPA - SNACK - TABLE BREAD - UNIVERSAL ANCHOR

Pa amb Tomaquet (The Catalan
Pantry Test)

Good rustic bread grilled or toasted until golden. A cut garlic clove
rubbed across the rough toast. A ripe tomato sliced in half, grated over
the surface, the pulp pressed firmly into the bread. The best extra
virgin olive oil you have in the house. Flaky salt. Four ingredients and
zero technique that can fail — which is why pa amb tomaquet is the
Catalan standard that measures every component at once. If your
bread, oil, tomato, and salt can produce a transcendent pa amb
tomaquet, your pantry is working.

Protein None (naturally vegan)
Serves Variable - 1 slice per guest for tapa, 2-3 for meal - scales linearly
Difficulty Beginner

Active 10 min for 4 servings (grill bread 5 min + xrub + assemble) Total 10 min

The Four-Ingredient Standard

Pa amb tomaquet is not a recipe. It is a standard. Four ingredients — bread, garlic, tomato, olive
oil — plus salt, no cooking technique beyond grilling the bread, nothing to measure, nothing to
time. It is the simplest thing in the Catalan kitchen and the hardest to do well, because the
dish does not hide anything. If the bread is mediocre, the result is mediocre. If the oil is past its
peak, you taste it. If the tomato is out of season, no technique saves the bread. If the salt is
flat, the whole composition falls apart. Pa amb tomaquet is how Catalan grandmothers test

whether a pantry is worthy of a Sunday lunch.



The origin story is practical. Fishermen and farmers in pre-industrial Catalonia had access to
dry, stale bread as a staple. Rubbing a cut tomato over the bread rehydrated it and added
flavor — turning yesterday's loaf into today's meal. The garlic came for aroma and antimicrobial
preservation. The olive oil was the household cooking fat that went on everything. Salt was a
precious finishing touch. Four ingredients, used daily, codified over generations into the
inviolable Catalan table bread that now precedes every meal in the region — from home

lunches to tapa bars to Michelin-starred restaurants.

The method is a kind of anti-method. You do not spread tomato paste on bread. You do not
chop garlic and mix with oil. Each component touches the bread directly — the garlic rubbed
across the rough grilled surface (the bread's texture grates the garlic), the tomato halved and
rubbed firmly into the toast (the bread's structure crushes the pulp), the olive oil drizzled after,
the salt finishing. The sequence matters. The hand force matters. The bread's crumb structure
matters. There is no way to cheat. This is why pa amb tomaquet is the standard: it measures

the cook's respect for ingredients.

Serve this to guests who think they know Spanish food. With in-season Miami tomatoes,
Pablo's Arbequina, and a Flour & Weirdoughs sourdough loaf, it is a three-minute

demonstration of what the pantry can do.



AT A GLANCE

Specs

YIELD
Variable - 1 slice

per tapa serving

METHOD
Grill bread -
rub - rub -
drizzle -

finish

PANTRY TEST
If this is great,
your pantry is

working

INGREDIENTS

4 (bread + garlic
+ tomato +
EVOO) + salt

MAKE -AHEAD
NO — assemble

a la minute only

PAIRS WITH
Anything
Catalan,
nothing that
could

overpower

ACTIVE TIME

10 min for 4-6

servings

CARDINAL RULE
Every
component at
its peak,
nothing hidden

DIFFICULTY
Beginner
®O000

FINAL SIGNAL
Glossy,
aromatic, salt
visible on

surface

UMAMI ADAPTATION

What Changed & Why

Classical pa amb tomaquet is bread + garlic + tomato + EVOO + salt, assembled by hand. This
Umami adaptation keeps the classical formula exactly and adds the kamado-grilled-bread
variant (subtle smoke, crispier crust), plus @ component upgrades that Pablo's pantry already
stocks. The @ Everyday version uses any good rustic bread + ripe supermarket tomato +
decent EVOO. The @ No Limits version uses Flour & Weirdoughs sourdough (Pablo supplier
v), Homestead farmers market tomato in season, Arbequina EVOO single estate (Pablo v),
Maldon salt. Same technique; the upgrade is in the component quality, which is the entire

point of the dish.



CHANGE

TECH

ADD

TECH

ADD

ELEV

ORIGINAL

Toast bread in a

toaster

Spoon tomato paste
on bread

Plain salt

UMAMI VERSION

Grill on kamado OR
toast under a broiler on
high

Cut garlic clove
HORIZONTALLY (more

flat surface)

GRATE a tomato half
directly onto the bread,
rubbing HARD

Drizzle EVOO AFTER

tomato, not before

Maldon flaky salt,

visible crystals on top

WHY

Kamado adds subtle smoke +
char; broiler produces the
golden-crisp surface that grates

the garlic properly

Maximizes garlic contact with
the rough toast; the flat cut has

more surface area for grating

The bread's rough surface
crushes the tomato pulp,
producing the proper texture

and flavor integration

Tomato first so the bread
absorbs acid + moisture; oil on
top creates the glossy finish and
flavor

Visible salt crystals provide
textural contrast; flaky structure

bursts on the tongue



INGREDIENTS

What You Need

‘ Everyday

Th

e Four Ingredients (@)

- 4 thick slices (2 cm) of good rustic sourdough bread (not sandwich bread, not baguette —

rustic country loaf with visible crumb structure)

- 1-2 cloves of fresh garlic (1 clove per 2-3 slices of bread)

- 2-3 ripe RED tomatoes — in season (summer for Miami) or hot-house Romanian/Italian if

fresh-off-vine unavailable

- Good-quality extra virgin olive oil — 2-3 tbsp per serving

- Fine sea salt OR flaky sea salt (Maldon preferred)

- Optional: jamén Ibérico thin slices draped across the top (transforms from snack to meal)

Substitution Notes

- Bread quality is non-negotiable. Sliced sandwich bread WILL NOT WORK — it turns to mush

with the tomato. Sourdough with visible crumb structure is classical. Ciabatta works. Pan
rustico works. Avoid anything factory-sliced.

- Tomato quality matters more than variety. Off-season supermarket tomatoes produce

mediocre pa amb tomaquet — no technique saves them. Hot-house Italian or Romanian
tomatoes (wrapped individually in paper, vine-attached) are a reasonable winter
compromise. August-September Miami or Homestead farmers market tomatoes are the peak.

- Any EVOO works, but the oil's flavor is 25% of the final dish. Cheap oil = 25% less pa amb

tomaquet quality. Use the best oil you have; Arbequina for mild-floral character is ideal (Pablo
7).

- Garlic should be fresh. Sprouted garlic produces a bitter note when rubbed raw. Check each

clove — sprouts should be barely visible or absent. Spring garlic (green stem, fresh) is ideal.



r

‘ No Limits

Premium Pa amb Tomaquet (@)

- 4 thick slices Flour & Weirdoughs sourdough (Pablo v supplier, Key Biscayne — their ‘country

loaf' specifically)

- OR 4 slices Pablo's own Master Sourdough (UMAMI-10 #1) — the house sourdough anchors

the recipe to the Umami collection

- 1-2 cloves fresh Las Pedrofieras purple garlic (Pablo v — purple variety is milder, more

aromatic than commodity white)

- 2-3 Homestead farmers market tomatoes, in season (August-October Miami, or from the

organic sections at Whole Foods/Publix otherwise) — Heirloom Black Krim or Brandywine are
premium choices

- 60 ml Arbequina EVOO from a single estate (Pablo v, cold-pressed, under 6 months from

harvest)

- Maldon flaky salt (Pablo v)

- Optional: 4-6 slices jamon Ibérico de Bellota (Chévre Miami v ) draped on top — transforms

from tapa to meal course

Service Enhancements

- Large wooden cutting board (for family-style service — slices arranged, shared)

- Individual small ceramic plates (for formal amuse or first-course service)

- Small bowl of EVOO with a drizzler spout

- Pinch bowl of Maldon salt

- Warmed wooden board (60 °C oven for 10 min before service keeps bread warm)
- Garlic halves on a small plate so guests can re-rub to taste

- Chilled glasses of Cava, Txakoli, or Albarifio on the table

EQUIPMENT

Your Kit

O
U
U

Good bread knife (serrated, sharp) for slicing bread 2 cm thick
Kamado OR broiler OR grill pan OR toaster for bread grilling

Box grater (large side) for grating tomato




Small bowl for collecting grated tomato (if making ahead by 1-2 min)
Serving board, cutting board, or individual plates

Small oil pitcher with a drizzle spout (for controlled pour)

O 0 400

Small pinch dish for Maldon salt

MISE EN PLACE

Before You Start

D Bread sliced 2 cm thick — uniform slices

D Garlic clove peeled and cut in HALF horizontally (more flat surface for rubbing than a

longitudinal cut)

D Tomatoes washed, cored, cut in half through the equator (not stem-to-blossom — equator cut

exposes more pulp)

EVOO in pour container with drizzle spout

Maldon salt in small dish

Kamado or broiler hot and ready (medium heat for gentle char)
Serving board or plates ready

Optional: jamon lbérico sliced thin on a small plate, ready for draping

Guests within 30 seconds of the assembly — pa amb tomaquet loses texture within 3 min of

O 003000

assembly

MAKE -AHEAD

Timeline

e T-10 min — Bring tomatoes to room temp

Pull tomatoes from fridge or counter 30 min before use. Room temperature tomatoes grate
better and taste more complex. Cold tomatoes are less flavorful.



T-5 min — Preheat bread heat source

Kamado: light to medium direct heat, 220 °C target. Broiler: on HIGH, top rack. Grill pan:
medium-high, dry. Toaster: prep for darkest setting. Bread should grill for color + slight crunch,
not burn.

T-3 min — Slice bread, prep components

Cut 4 slices at 2 cm thick. Peel garlic, cut in half HORIZONTALLY. Halve tomatoes through the
equator. Measure EVOO into pour container.

T-0 — Grill bread

Place bread on kamado (or under broiler). Grill 1-2 min per side until golden with slight char
marks. Kamado adds subtle smoke; broiler gives crisper surface. Pull when golden — do NOT let
it go dark brown (too dry to grate properly).

T+2 min — Rub garlic

Immediately (while bread is still hot): rub the cut side of the garlic half over the rough surface of
the toast. The bread's texture grates the garlic, releasing oil and aroma. Rub firmly, 2-3 passes
per slice. The garlic clove will wear down visibly — this is correct.

T+3 min — Rub tomato

Take a tomato half. Place the cut side directly on the toast. Rub HARD — press the pulp into the
bread, grate the tomato down to its skin. The bread should turn vibrant red-orange and be
visibly saturated with tomato pulp. The skin of the tomato will remain in your hand at the end.
Discard skin.

T+4 min — Drizzle EVOO
Drizzle 1-2 tsp of good olive oil across the tomato-saturated bread. The oil should pool slightly in
the dimples of the crumb. Be generous — the EVOO is 25% of the flavor.

T+4:30 — Finish with Maldon
Sprinkle visible flaky salt crystals across the surface. The crystals should be visible on top of the
red-oil-bread composition. Don't dissolve it in — the texture contrast matters.

T+5 min — Serve IMMEDIATELY

Pa amb tomaquet starts losing texture 3 minutes after assembly — the bread absorbs moisture
and the crisp edges soften. Serve immediately to guests. Arrange on wooden board or individual
plates. Add optional jamén Ibérico slices draped on top if serving as a meal course.



METHOD

The Cook

Q Grill the Bread — Golden, Not Charred

1. Cut 4 thick slices of good rustic sourdough, 2 cm thick. Uniform thickness matters — thinner

slices crisp too fast, thicker slices don't crisp deeply enough.

. Preheat your bread-grilling method: kamado at 220 °C direct heat (subtle smoke), OR broiler

on HIGH top rack (crispiest result), OR grill pan over medium-high (compromise — works but
less dramatic).

. Place bread on the grill/broiler. Watch closely — target 1-2 minutes per side. The bread should

turn golden with slight char marks, not dark brown.

. Key signal: the bread surface should be crisp but not brittle. Press gently with a finger — it

should hold its shape but have some give. Fully dry/brittle bread can't absorb the tomato
properly.

. Pull the bread and move immediately to the next step. The toast should still be warm (ideally

hot enough that you'd blow on a fingertip) when the rubs happen. Cold toast doesn't grate the
garlic as effectively.

& WHY THIS WORKS

The bread's rough, crisp surface is the grating mechanism for both the garlic and the tomato in
subsequent steps. Rougher surface = more effective grating. A toaster that produces even, flat
toast doesn't work as well as a grill or broiler that produces irregular char marks and texture
variation. The kamado specifically adds a subtle smoke note to the bread that is a classical
Catalan touch — many pa amb tomaquet recipes specify 'pan a la brasa' (bread grilled on embers)
precisely for this reason. Broiler is a valid substitute. Never use a panini press or flat griddle — they
produce too-smooth surfaces. Reference: Bread and Baking chapter 5 (Toasting); Protein
Encyclopedia chapter 10 (Cross-Reference for Kamado Bread).



9 Rub the Garlic — Hand-Grated by the Bread

1. Take a garlic clove half (cut HORIZONTALLY, not longitudinally — the horizontal cut exposes
more flat surface for rubbing).

2. Holding the garlic cut-side down, rub it firmly across the rough surface of the hot toast. Apply
pressure.

3. The bread's texture will grate the garlic as you move across the surface. You will see the garlic

clove wear down visibly — it becomes smaller and softer with each pass.

4. Rub 2-3 full passes across each slice. Don't worry about getting 100% coverage — you want

the garlic's flavor and aroma, not a garlic paste. Uneven distribution is classical.

5. Different intensities: for strong garlic, rub 3-4 passes. For subtle, 1-2 passes. Catalan tradition
is medium — 2-3 passes for an assertive but not dominant garlic presence.

s WHY THIS WORKS

Fresh garlic cloves contain high concentrations of alliin, which converts to allicin (the
characteristic garlic flavor compound) when the clove is cut or crushed. The conversion is
enzymatic and happens instantly — cut garlic at maximum flavor peaks within 2-3 minutes. This is
why fresh-cut garlic is non-negotiable: pre-cut garlic oxidizes and loses flavor, and garlic powder
or minced-in-oil products don't have the same compound profile. The rub-on-toast technique
works because the bread's rough surface mechanically grates the garlic cells, releasing the allicin
directly onto the toast's surface where the heat of the bread gently activates it. The resulting
flavor is assertive but not overwhelming — classical Catalan balance. Reference: Pantry and
Staples chapter 4 (Alliums).




e Rub the Tomato — Grate to the Skin

1. Take a tomato half (cut through the equator, not stem-to-blossom — equator cut exposes the
most pulp).

2. Place the cut side directly on the toasted bread. Apply firm downward pressure.

3. Begin rubbing the tomato across the bread surface, moving in circles or back-and-forth. Press

HARD — you want to grate the tomato flesh onto the bread, not wipe it.

4. Continue until the tomato has been mostly grated away. The bread should turn vibrant red-

orange and be visibly saturated with tomato juice and pulp.

5. At the end of the rubbing, the tomato’'s SKIN will remain in your hand, partially collapsed.

Discard the skin. (Some cooks compost the skins for stock; waste-not practice.)

6. Target: one medium tomato half covers one slice of bread. If the tomato half is not giving
enough, use a second half. If one half is too much, save the excess for another slice.

7. The bread should not be soup-saturated — aim for glossy red-orange, not puddle-wet. If too

much liquid has penetrated, the bread loses structure.

< WHY THIS WORKS

The tomato-rub technique is the Catalan equivalent of an emulsion method. Pressing the tomato
cut-side into the rough bread surface extracts the pulp while leaving the skin intact. The skin is
the mechanical grating barrier that allows you to force the pulp out. If the bread is too smooth
(sandwich bread, flat toast), the skin doesn't grate properly and you end up with a wet, skin-
covered bread. If the bread is too dry (over-toasted, brittle), the pulp sits on top without
absorbing. The sweet spot is rough-surfaced, crisp-but-not-brittle toast — which is exactly what
the grilling phase produces. The equator cut vs stem-to-blossom cut matters: the equator cut
exposes the gel-and-seeds chamber (maximum pulp density); the stem-to-blossom cut exposes
the columella (central pillar with less pulp). Catalan tradition is equator cut. Reference: Produce

and Vegetables chapter 2 (Tomato Science).




° Finish — EVOO + Maldon + Immediate Service

1. Drizzle 1-2 teaspoons of good olive oil across the tomato-saturated surface of each slice. The
oil should create a glossy finish and pool slightly in the dimples of the crumb. Be generous —

the EVOO is approximately 25% of the final flavor.

2. For @: use Arbequina EVOO from a single estate. For @: any good Spanish or Mediterranean
EVOO.

3. Sprinkle Maldon flaky salt across the surface. Target: visible crystals on top, roughly 1 pinch per
slice. The crystals should be clearly visible on the red-oil-bread composition — they provide

textural contrast when eaten.
4. Do NOT dissolve or work the salt in — the flaky texture bursting on the tongue is the point.

5. For the optional meal-course variant: drape 1-2 thin slices of jamon Ibérico across the top

AFTER the salt. The warm bread gently softens the jamén fat and releases its aroma.

6. Serve IMMEDIATELY. Pa amb tomaquet loses texture 3 minutes after assembly — the bread
absorbs moisture, the crisp edges soften, the EVOO loses its glossy surface. For tapa service,
arrange on a wooden board and serve directly. For first-course service, plate individually and

deliver to guests within 60 seconds of assembly.

7. If you must hold briefly (1-2 min max): keep on a warm board, loosely covered. Do not

refrigerate — texture degrades even faster at cold temperatures.

QUICK REFERENCE

Timing Cheat Sheet

STEP TIME CUE

. 30 min before .
Bring tomatoes to room temp Tomato skin no longer cold to touch
assembly

Heat source at 220 °C target / broiler

Preheat kamado or broiler 5-10 min
HIGH
Slice bread + prep garlic + All staged, knives cleaned, oil in pour
3 min
tomato + oil vessel

Grill bread 1-2 min per side 2-4 min Golden, slight char, crisp not brittle



STEP TIME CUE

Rub garlic immediately after Clove wears down visibly, rough toast
30 sec per slice

grilling grates it

Bread red-orange, tomato skin peels

Rub tomato hard into bread 45 sec per slice ff
o}
Drizzle EVOO generously 5 sec per slice Glossy surface, oil pools in dimples
Finish with Maldon flaky salt 3 sec per slice Visible crystals on top
Optional: drape jamén lbérico 10 sec per slice Warm bread softens jamén fat slightly
Serve within 3 minutes of Pa amb tomaquet does not hold —
immediate . .
assembly serve a la minute
TROUBLESHOOTING

Emergency Protocols

BREAD GOT TOO DARK / BURNED

Discard burned slices. Burned edges make the toast bitter — no recovery. Next time: watch
bread closely, 1-2 min max per side, don't walk away during grilling. The ‘golden, not charred’ rule
is precise.

BREAD IS TOO BRITTLE, CRACKS WHEN RUBBED

Over-toasted — too dry, no longer absorbing. Salvage: rub very gently with less pressure; some
flavor will still transfer. Next time: pull from heat 30 sec earlier, trust internal texture over color.

£ TOMATO WON'T GRATE — PULP WON'T RELEASE
Under-ripe tomato. No fix for the current fruit — store for salad or cooking. Next time: use only

soft, deep-red ripe tomatoes. Squeeze gently before rubbing — if it gives significantly, it's ripe. If
firm-hard, it's under-ripe.




TOO MUCH TOMATO LIQUID — BREAD SOGGY

Stopped rubbing too late, or tomato was too watery. The bread will still taste good, just lose
structure. Serve immediately on a plate to catch drips. Next time: use firmer tomatoes, stop
rubbing when the bread is visibly saturated (doesn't require skin-fully-separated).

GARLIC FLAVOR IS TOO STRONG

Rubbed too many passes OR garlic was too fresh/sharp. Serve anyway — some guests love
assertive garlic. Next time: 1-2 passes instead of 3-4. For garlic-averse guests, omit garlic
entirely (pa amb tomaquet without garlic is the '‘pa amb tomaquet infantil’ variant — child-
appropriate Catalan tradition).

£ SALT DISSOLVED INTO THE BREAD, NOT VISIBLE

Salt was too fine OR added too early. Next time: use flaky Maldon specifically (large crystals),
add AFTER the EVOO (EVOOQ's oil layer prevents dissolution), sprinkle from 15 cm height for even
distribution.

£ BREAD COOLED TOO MUCH BEFORE RUBS

Texture still works for tomato rub but garlic doesn't release as aromatically. Grill the remaining
slices and apply rubs while warm. Pre-organize so bread goes from grill to hand in 10 seconds

max.

SERVING FOR A CROWD — CAN'T ASSEMBLE FAST ENOUGH

Assemble in batches of 4-6 slices, serve each batch immediately. Do not pre-assemble more
than 4-6 slices at a time — the texture loss is fast. If serving 20+ people, the pattern is grill-rub-
rub-finish-serve in continuous flow from a prep station near the table. Plan a 15-min service

window.

£ O0IL TASTES BITTER / OFF

EVOO has gone rancid. Unlike butter, olive oil rancidity is subtle but ruins delicate applications
like pa amb tomaquet. Check the bottle: most premium EVOO has a 12-18 month shelf life from
harvest; past that, it loses flavor and may turn. Buy smaller bottles you can use within 6 months.



DEEP DIVES

Technique Notes

) Universal: Grill Bread, Never Just Toast
BREAD FINISHING - SURFACE CREATION - UNIVERSAL

The difference between toasted bread (in a toaster) and grilled bread (on a kamado, broiler, or
grill pan) is the surface texture. Toasters produce flat, even, smooth toast. Grills and broilers
produce irregular, textured, slightly-charred surfaces. For pa amb tomaquet specifically, the
irregular texture is the grating mechanism that processes both the garlic and the tomato. Flat
toast = poor grating = mediocre pa amb tomaquet. This rule applies to any bread application
where the bread's surface will be used mechanically: pan con tomate, bruschetta, Italian
crostini, Spanish mollete. Always grill or broil, never toast. Reference: Bread and Baking chapter

5 (Finishing Techniques).

) Universal: Rub Hard, Don’t Wipe

TECHNIQUE PHILOSOPHY - HAND FORCE - UNIVERSAL

The tomato rub is NOT a wipe motion. It is a grate motion — applying firm downward pressure
and moving the tomato across the rough bread surface while the bread's texture crushes the
pulp. Wiping deposits surface juice only; grating extracts the gel-seed-pulp matrix that
produces the characteristic flavor. The physical feedback is clear: rubbing correctly is
surprisingly strenuous for a 30-second action, and the tomato skin will fully separate from
the flesh by the end. If you finish and the skin is intact in your hand, you rubbed correctly. If
the skin is still on the tomato half, you wiped. This technique applies to any similar dish where
a fresh ingredient is rubbed onto grilled bread. Reference: Bread and Baking chapter 5; Knife

Skills chapter 4 (Hand Techniques).



) Universal: Cut Tomato Through the Equator

TOMATO SCIENCE - OPTIMAL CUT - UNIVERSAL

Tomatoes have distinct structural zones: the stem-to-blossom axis contains the columella (a
central pillar of firm flesh) and two parallel seed cavities. The equator cut (perpendicular to
stem-blossom) exposes the cross-section of the seed cavities — which is where the gel,
seeds, and maximum pulp density live. The stem-to-blossom cut exposes the columella and
only a thin slice of the seed cavities — significantly less pulp. For pa amb tomaquet, equator
cut is the traditional choice because it maximizes the pulp exposed for grating. The same rule
applies to any application where you want maximum tomato juice and pulp: tomato water
extraction, salsa, Italian bruschetta. Reference: Produce and Vegetables chapter 2 (Tomato

Science).

) Universal: Pantry Quality IS the Recipe

COOKING PHILOSOPHY - INGREDIENT PRIMACY - UNIVERSAL

Pa amb tomaquet is the Catalan pantry test: the dish has zero technique that can hide a weak
component. Mediocre bread produces mediocre pa amb tomaquet. Off-season tomato
produces mediocre pa amb tomaquet. Cheap oil produces mediocre pa amb tomaquet. Flat
salt produces mediocre pa amb tomaquet. There is no cooking skill that can compensate.
This is why the dish is the standard — it measures the cook's respect for ingredients, not their
technique. Apply the same principle to any dish with four or fewer ingredients: caprese
(mozzarella + tomato + basil + EVOO), Italian crudo (fish + oil + lemon + salt), Spanish
gazpacho (tomato + cucumber + bread + oil + vinegar + salt). Simplicity requires ingredient

quality. Reference: Pantry and Staples chapter 1(Philosophy).



@ No Limits: The Jamén lbérico Meal Course Variant
VARIANT - MEAL COURSE - CROSS-REFERENCE

For @ Pablo service: transform pa amb tomaquet from tapa to meal course by draping 1-2
thin slices of jamén lbérico de Bellota (Chévre Miami v ) across the finished bread. The
sequence is: bread grilled + garlic rubbed + tomato rubbed + EVOO drizzled + Maldon salt +
jamon Ibérico draped. The warm bread gently softens the jamén's fat and releases its
aromatic oils directly onto the tomato-saturated surface. The bite is: crispy-crunchy-
tomato-garlic-oil-jamén all at once. For formal service: plate one per guest as a first course,
serve alongside chilled Manzanilla sherry. For casual: arrange on a wooden board family-style
with jamén on a side plate, let guests drape their own. The @ upgrade is worth the cost —
Ibérico de Bellota on Arbequina-kissed Flour & Weirdoughs sourdough is a dinner-party

flagship moment. Reference: Protein Encyclopedia chapter 5 (Jamén Ibérico).

@ No Limits: Kamado-Grilled Bread (Subtle Smoke Upgrade)

KAMADO TECHNIQUE - SMOKE INFUSION - VARIANT

For @ service: grill the bread on the kamado at 220 °C direct heat, 1-2 min per side. The
kamado adds a subtle smoke note to the bread that does not exist with broiler or toaster. It
also creates irregular char marks that amplify the grating mechanism for both garlic and
tomato. One small fruit-wood chunk (apple or cherry) on the lit coals is optional but
enhances the smoke dimension. The kamado method extends the cook's experience —
guests can watch the bread grill over fire, making pa amb tomaquet a visual event rather than
just a bread-delivery. Apply the same kamado-as-toaster pattern to any bread finishing
technique: focaccia warming, bruschetta, Italian crostini, Indian naan. Reference: Kamado

Mastery chapter 5 (Direct Heat).



PAIRING

What to Drink

* \WWine — Catalan Classical
Young Xarel-lo (Penedés white) or Cava Brut Nature
Classical Catalan pairing. Xarello from Penedeés is the native Catalan white; Cava is the

traditional-method sparkling from the same region. Both have the mineral and acid character
to cut through oil + tomato + garlic and refresh the palate. Chilled.

* Wine — Spanish Alternative
Albarifio (Rias Baixas) or Godello (Valdeorras)

When Catalan wines aren't available, Galician whites work beautifully. Albarifio's saline

minerality echoes tomato; Godello is more textured and handles garlic well. Both are widely
available in Miami.

& Spanish Sherry
Chilled Manzanilla or Fino sherry
For tapa-bar-style service: small chilled pours in copita glasses. The oxidative character of

Sherry is the classical Spanish pairing for garlic-forward tapas. Pa amb tomaquet + jamén
Ibérico + chilled Manzanilla is a tapa-trinity in any Barcelona bar.

w Casual Alternative
Estrella Damm Catalan lager OR Mahou Clasica
For casual outdoor service, backyard cookouts, kitchen snacks: cold Catalan or Spanish lager

is the universal pa amb tomaquet pairing. Estrella Damm is specifically the native Catalan
beer — drink it with the dish it was invented for.



CONTEXT

Menu Ideas

Tapa Board Anchor (universal Spanish pairing)

Pa amb tomaquet is the universal anchor of any serious Spanish tapa board. 2-3 slices per
guest, arranged on a wooden board at the center of the table. Accompaniments: jamén
lbérico, Manchego, olives, boquerones, classical alioli (UMAMI-9 #2), mojos (UMAMI-9 #1).
The pa amb tomaquet is the starch base that everything else builds on — guests use it as a
bread to layer other ingredients onto (jamén draped, cheese on top, anchovy folded). Chilled
Cava or Albarifio alongside. 90 min of grazing.

Pantry Quality Test (self-assessment)

Make pa amb tomaquet with ONLY what's currently in your pantry. If the result is
transcendent, your pantry is working. If it's mediocre, identify which component is weakest:
bread? (upgrade source or bake your own) tomato? (wait for season) oil? (replace with
fresher, higher-quality) salt? (upgrade to Maldon). Use pa amb tomaquet as a monthly self-
diagnostic for pantry state. Serve to yourself; you are the honest critic.

First Course (formal dinner party, @ jamoén variant)

Plate pa amb tomaquet with jamén Ibérico drape as an individual first course. One slice per
guest, served warm, paired with chilled Manzanilla. The simplicity communicates intentionality
— every guest gets the same perfect bite as the opening statement of the meal. Follow with a
more complex main (paella UMAMI-11 #1, whole fish UMAMI-6 #3, or rabo de toro UMAMI-7

#2). 3-4 course meal, 2 hours.

Cross-Recipe Integration

Pairs with UMAMI-10 #1 Sourdough as the bread source (zero-waste integration — use Pablo's
weekly sourdough loaf for pa amb tomaquet all week) OR UMAMI-10 #2 Focaccia as
alternative bread (Italian variant, still works). Jamén variant bridges to UMAMI-6 #1 Secreto
(same supplier, same quality tier). Canarian mojos (UMAMI-9 #1) or classical alioli (UMAMI-9
#2) alongside = tapa-trinity. Universal position in the Pablo repertoire: pa amb tomaquet is on

every Spanish-leaning table. The foundation.



YOUR NOTES

Cook Log

Session Notes

Date: __ - Serves: ____ - Rating: __ / 5

Use this space to record what you changed, what worked, and what youd do differently next
time. Your future self will thank you.

¢ UMAMI Stop following recipes. Start understanding food.



