Simmered Octopus and Potatoes (with garlic oil sauce) Hf
Serves 2

200 g boiled octopus

% onion

5 stalk celery

2 potatoes (small)

1 tomato

100 g togan (winter melon)
50 ml white wine

1 tsp paprika

1bay leaf

1 cube bouillon cube (in 250 ml water)
2 T panko

garlic oil* (to taste)

Salt and pepper (to taste)

*See below for how to make garlic oil.

Chop the onion and celery into small pieces.

Peel and seed the tomatoes, then cut into 1 cm cubes.

Peel potatoes and cut into bite-sized pieces, and do the same for the octopus

Peel the winter melon and cut into shapes using a cutter

Heat garlic oil in a frying pan and sauté the onion, celery and potato.

Add white wine to the pan and cook off the alcohol.

Add the tomato, winter melon, paprika, bay leaf, and bouillon, and simmer over low heat for
20 minutes.

Add panko and simmer for 10 more minutes.

When potatoes are cooked, add the octopus and season with salt and pepper.
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Garlic Oil

Garlic-scented olive oil can be used in a variety of ways, including
sauces and stir-fries. When using it, use the oil alone, or use the oil
and garlic together, as desired. Can be stored in the refrigerator for 2-
3 weeks.

Ingredients
Garlic, to taste
Olive oil, to taste

Put the chopped garlic cloves in an airtight container, pour olive oil and mix.
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