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Fine
Medium

Full

PAELLA GUIDE

30

36

1 

2

2-3

3-5

4

6-7

Fine
Pan Size

(cm)

355 ml 473 ml 591 ml
Medium Full

42 3-4 5-8 9-10

46 4-5 6-10 11-12

55 5-7 8-13 14-16

60 6-8 9-15 16-20

65 7-11 12-19 20-25

70 10-15 16-24 25-30

80 15-20 21-35 26-40

90 20-25 26-45 46-50

100 35-45 45-75 78-85

115 50-60 61-100 101-120

32 1-2 3-4 5

34 2 3-5 6

** Based on 100 grams of dry rice

per person for each individual.

Number of people served
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Chef Gabriel

(Approx. 15-20 min)

(Approx. 45 min)
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S w e e t n e r
YOU CAN ADD SUGAR,
HONEY OR FRUIT JUICE TO
SWEETEN THE SANGRIA.
ADJUST TO YOUR TASTE.

L i q u o u r
A SPLASH OF BRANDY,

rum, cointreu or
vermouth will give it

DEPTH, bite AND
RICHNESS.

G l a s s  
The shape OF YOUR
GLASS NOT ONLY
AFFECTS
PRESENTATION BUT
CAN ALSO IMPACT
THE TASTE.

F R U I T
bright juicy BERRIES
AND FRUIT IMPACT
THE FLAVOR and
SEDUCe THE EYE.

ELEMENTS OF A
PERFECT SANGRIA

ELEMENTS OF A
PERFECT SANGRIA

S p a r k l i n g
ADD A SPLASH OF
SPARKLING (with or
without alcohol) JUST
BEFORE SERVING TO
GIVE THE SANGRIA A
LITTLE FIZZ.

W i n e  
CHOOSE A WINE THAT

HAS A GOOD BALANCE
OF BOTH FRUIT AND

ACIDITY.

S P I C E S  
A CINNAMOn STICK,

STAR ANISE, OR A
FEW CLOVES CAN

ADD DEPTH AND
WARMTH TO THE

SANGRIA.

I C E  
ADD A FEW ICE CUBES
TO THE SANGRIA JUST

BEFORE SERVING TO
KEEP IT CHILLED.



 To begin, pour in a bottle of red wine (some
sweet wine goes better but if it is too dry, add a
spoonful of brown sugar)

1.

 Third of orange juice, or the juice of any other
sweet fruit, such as a peach or pineapple

2.

 Put in some more chunks of fruit (anything you
like, although we prefer apples, oranges, and
strawberries)

3.

 Place it in the refrigerator for 24 hours so the
wine has enough time to absorb all the flavors
of the fruit (if you don't have much time, at
least attempt to set it aside a few hours)

4.

 Add five seconds of your favorite sweet liquor,
such as Cointreau, white or dark rum, brandy, or
cognac (although cognac is our personal
favorite).

5.

 Then stir it around in a clockwise motion (or
counter-clockwise if you prefer a dryer sangria)

6.

 When you are ready to serve, pour some fizzy
beverage over the top, such as champagne,
cava, or cider. You could also add carbonated
water, Sprite, or 7-Up. Cava or Carbonated cider
would be a far better choice.

7.

 Ice should be added on top, and then "OLE!"
(Yes you really do have to say that). 

8.

 Then pour, serve, sip and enjoy!9.
 

 

Lastly, counter-clockwise stirring does not make
your drink taste dryer but at least you read to the
end! 

SPANISH 
sangria 

*** PLEASE DRINK RESPONSIBLY***
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As the story goes, in Spain, when wine
wasn't quite up to par, they added a
splash of this and a dash of that, and
voila! Sangria was born. This vibrant
drink made with red wine, fruit, and
spices quickly gained popularity and
soon became a staple in Spanish
culture.

As the world's love affair with Sangria
grew, so did its variations. White wine
replaced red, and brandy or liqueurs
were added for a little extra kick. And
just like that, Sangria became a global
phenomenon, enjoyed by millions at
parties, gatherings, and summer soirées.

Today, Sangria is a symbol of Spain's
rich heritage and a testament to the
country's love for bold flavors and lively
celebrations. So, raise a glass of Sangria,
and let its history take you on a journey
through time, one sip at a time.

INTRODUCTION:

Directions:

Red wine (preferably a Spanish red
wine like Tempranillo or Rioja)
Orange juice (or your favorite juice)
Fruit (get creative) 
Sweet Liquor
Carbonated drink (with or without
alcohol)
Ice
Brown Sugar (depending on wine)

 

*** Please read full directions first to find your 
preferred Sangria Ingredients 

Ingredients:

Enjoy,

Serving Size: 
About 4-6 glasses
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While Sangria's sweetness and fruity notes are
part of its appeal, they can also be a double-
edged sword. On one hand, the sweetness can
make the drink more palatable and mask the
taste of alcohol, making it easy to consume
more than intended. On the other hand,
consuming too much sugar can lead to
headaches and one hell-ova-nasty hangover.
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  SANTIAGO

Chef
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• 5 eggs 
• 250 grams of almond flour 
• 200 to 250 grams of sugar 
• A little orange, lemon, or lime zest

La Tarta de Santiago, or Santiago Cake, is
not only a beloved dessert in Spain but
also carries a rich history and cultural
significance.

Legend has it that the cake originated in
the Middle Ages as a pilgrimage cake
along the Camino de Santiago, or the Way
of St. James, a network of pilgrimage
routes leading to the shrine of the apostle
St. James the Great in the Cathedral of
Santiago de Compostela in Galicia,
northwestern Spain.

The cake was traditionally made by local
monasteries and convents along the
pilgrimage route to provide sustenance to
the weary travelers making their way to
Santiago de Compostela. Its simple yet
flavorful ingredients, including almonds,
sugar, eggs, and citrus zest, made it an
ideal snack for pilgrims on their long
journey.

The distinctive cross of St. James, known
as the "Cruz de Santiago," is often depicted
on top of the Tarta de Santiago,
traditionally created by placing a stencil
of the cross on the cake and dusting it
with powdered sugar. This symbolizes the
spiritual journey of the pilgrims and their
arrival at the final destination of Santiago
de Compostela.

Today, the Tarta de Santiago remains a
symbol of Galician culinary tradition and
is enjoyed by locals and visitors alike,
whether as a sweet treat during the
pilgrimage or as a delicious dessert to
celebrate any occasion. Its history and
symbolism continue to make it a cherished
part of Spanish gastronomy.

INTRODUCTION

:

Ingredients:

Enjoy,

Serving Size: (23cm or 9-inch)
About 12 to 16 servings
Time: approx. 30 minutes
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dede

instructions

Preheat your oven to 160°C (320°F). Grease
a 9-inch (23cm) tart pan and set it aside.

1.

Beat the eggs for one minute. 2.
Add the sugar and continue beating. 3.
Add the zest of the citrus fruit of your
choice. 

4.

Gradually add the almond flour while
continuing to beat until fully incorporated
and a consistent mixture is obtained. 

5.

Pour the mixture into a tart mold.6.
Bake in the preheated oven for 30 minutes,
at 160°C (320°F) or until the top is golden
brown and a toothpick inserted into the
center comes out clean.

7.

Once baked, remove the tart from the oven
and allow it to cool in the pan for 10
minutes before transferring it to a wire
rack to cool completely.

8.

Once cooled, you can optionally dust the
top of the tart with powdered sugar for a
decorative finish.

9.

Slice and serve the Tarta de Santiago ,if
possible, accompany it by drizzling a little
muscat wine over the top.

10.



Thank you for being part of our table. It was a
joy to cook, laugh, and share with you — you're
not just guests anymore, you're part of our GAB
LAB family.

As a small thank you, we’d love for you to use
this promo code AARZ10 when booking your next
experience. Feel free to use it yourself or pass it
along to someone you think would love what we
do.

Don’t be a stranger — share your stories, photos,
and home-cooked creations with us! We’d love to
see how the flavors live on in your kitchen.

Warm regards,
The GAB LAB Team
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